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Installation

! Before operating your new appliance please read
this instruction booklet carefully. It contains important
information concerning the safe installation and
operation of the appliance.

! Please keep these operating instructions for future
reference. Make sure that the instructions are kept with
the appliance if it is sold, given away or moved.

! The appliance must be installed by a qualified
professional according to the instructions provided.

! Any necessary adjustment or maintenance must be
performed after the appliance has been disconnected
from the electricity supply.

Positioning and levelling

!t is possible to install the appliance alongside
cupboards whose height does not exceed that of the
hob surface.

! Make sure that the wall in contact with the back of
the appliance is made from a non-flammable, heat-
resistant material (T 90°C).

To install the appliance correctly:

e Place it in the kitchen, dining room or the bed-sit
(not in the bathroom).

e |f the top of the hob is higher than the cupboards,
the appliance must be installed at least 200 mm
away from them.

e |[fthe cookeris

HOOD | installed underneath a wall
— — T cabinet, there must be a
in3600mm: T3E minimum distance of 420
£ £ &3] mm between this cabinet
g § Zf| and the top of the hob.
H £ 5| This distance should be

increased to 700 mm if
the wall cabinets are
flammable (see figure).
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e Do not position blinds behind the cooker or less
than 200 mm away from its sides.

e Any hoods must be installed according to the
instructions listed in the relevant operating manual.

Levelling
If it is necessary to level the
appliance, screw the adjustable
feet* into the places provided on
each corner of the base of the
% cooker (see figure).
1

The legs* provided with the
appliance fit into the slots on
the underside of the base of the
cooker.

Electrical connection

Fitting the power supply cable

Opening the terminal board:

e Using a screwdriver, prise on the side tabs of the
terminal board cover;

e Pull open the cover

of the terminal board.

T e

To install the cable, proceed as follows:

e unscrew the wire clamp screw and the contact
screws

! The jumpers are factory-set for a single-phase

230V connection (see figure).
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e to make the electrical connections illustrated in
figure, use the two jumpers housed in the box
(see figure - reference “P”)
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* Only available in certain models.
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e fasten the supply cable in place with the clamp
and close the cover of the terminal board.

Connecting the supply cable to the mains

Install a standardised plug corresponding to the
load indicated on the data plate located on the
appliance.

The appliance must be directly connected to the
mains using an omnipolar circuit-breaker with a
minimum contact opening of 3 mm installed between
the appliance and the mains. The circuit-breaker
must be suitable for the charge indicated and must
comply with current electrical regulations (the
earthing wire must not be interrupted by the circuit-
breaker). The supply cable must be positioned so
that it does not come into contact with temperatures
higher than 50°C at any point.

Before connecting the appliance to the power

supply, make sure that:

e The appliance is earthed and the plug is compliant
with the law.

e The socket can withstand the maximum power of
the appliance, which is indicated by the data
plate.

e The voltage is in the range between the values
indicated on the data plate.

e The socket is compatible with the plug of the
appliance. If the socket is incompatible with the
plug, ask an authorised technician to replace it.
Do not use extension cords or multiple sockets.
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! Once the appliance has been installed, the power
supply cable and the electrical socket must be

easily accessible.

! The cable must not be bent or compressed.

! The cable must be checked regularly and replaced
by authorised technicians only.

! The manufacturer declines any liability should
these safety measures not be observed.

TECHNICAL DATA

Oven dimensions

32x43,5x40 cm

(HxWxD)

Volume 56 |

Useful .
measurements \éwedttmii Ccrr?]
relating to the oven heipght 8.5 cm
compartment ’
Power supply

voltage and see data plate
frequency

Electric hob

Front left 2000 W

Back left 2000 W

Back right 2000 W
Front right 1000 W
Maximum absorption

of the electric hob 7000 W

ENERGY LABEL

Directive 2002/40/EC on the
label of electric ovens.
Standard EN 50304

Energy consumption for Natural
convection — heating mode:
Traditional mode;

Declared energy consumption
for Forced convection Class —
heating mode: Baking
mode. g

BT

EC Directives: 73/23/EEC dated
19/02/73 (Low Voltage) and
subsequent amendments -
89/336/EEC dated 03/05/89
(Electromagnetic Compatibility)
and subsequent amendments -
93/68/EEC dated 22/07/93 and
subsequent amendments -
2002/96/EC.




Description of the appliance

Overall view

/— ——— <~ Containment surface
———
ELECTRIC HOTPLATE——— (gai\ ) ¢ ,5 for spills

GUIDE RAILS
Control panel
P ” for the sliding racks
GRILL rack ]‘ I position 5
H N position 4
DRIPPING pan 3 position 3
position 2
position 1
Adjustable foot / — — —— Adjustable foot
[// = = \
Control panel
SELECTOR THERMOSTAT ACTIVE HOTPLATE
knob indicator light indicator light

OO @
THERMOSTAT TIMER
knob knob*

* Only available in certain models.
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control knobs




Start-up and use

! The first time you use your appliance, heat the
empty oven with its door closed at its maximum
temperature for at least half an hour. Ensure that the
room is well ventilated before switching the oven off
and opening the oven door. The appliance may emit
a slightly unpleasant odour caused by protective
substances used during the manufacturing process
burning away.

! Before operating the product, remove all plastic film
from the sides of the appliance.

! Never put objects directly on the bottom of the
oven; this will avoid the enamel coating being
damaged.

Starting the oven

1. Select the desired cooking mode by turning the
SELECTOR knob.

2. Select the recommended temperature for the
cooking mode or the desired temperature by turning
the THERMOSTAT knob.

A list detailing cooking modes and suggested
cooking temperatures can be found in the relevant
table (see Oven cooking advice table).

During cooking it is always possible to:

e Change the cooking mode by turning the
SELECTOR knob.

e Change the temperature by turning the
THERMOSTAT knob.

e Set the total cooking time and the cooking end
time (see below).

e Stop cooking by turning the SELECTOR knob to
the “0” position.

! Never put objects directly on the bottom of the
oven; this will avoid the enamel coating being
damaged. Only use position 1 in the oven when
cooking with the rotisserie spit.

* Only available in certain models.
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! Always place cookware on the rack(s) provided.
THERMOSTAT indicator light

When this is illuminated, the oven is generating
heat. It switches off when the inside of the oven
reaches the selected temperature. At this point the
light illuminates and switches off alternately,
indicating that the thermostat is working and is
maintaining the temperature at a constant level.

Oven light

This is switched on by turning the SELECTOR knob
to any position other than “0”. It remains lit as long

as the oven is operating. By selecting with the
knob, the light is switched on without any of the
heating elements being activated.

Cooling ventilation

In order to cool down the external temperature of the
oven, some models are fitted with a cooling fan that
blows out air between the control panel and the oven
door.

! Once the cooking has been completed, the cooling
fan remains on until the oven has cooled down
sufficiently.

Door lock device

Some models are
equipped with a “door
lock” device situated
between the control
panel and the oven
door. To open the door,
push down device “A”
indicated in the figure.

How to use the timer*

1. To set the buzzer, turn the TIMER knob clockwise
almost one complete revolution.

2. Turn the knob anticlockwise to set the desired
time: align the minutes shown on the knob with the
indicator on the control panel.

3. The timer operates in minutes: when the selected
time has elapsed, a buzzer will sound.

! The timer does not turn the oven on or off.




Cooking modes

! A temperature value can be set for all cooking
modes between 50°C and Max, except for

e BARBECUE (recommended: set only to MAX
power level);

e GRATIN (recommended: do not exceed 200°C).

| | TRADITIONAL OVEN mode

Both the top and bottom heating elements will come
on. With this traditional cooking mode, it is best to
use one cooking rack only: if more than one rack is
used, the heat distribution will be uneven.

% BAKING mode

The rear heating element and the fan come on,
guaranteeing the distribution of heat delicately and
uniformly throughout the oven. This mode is ideal for
baking and cooking temperature sensitive foods
such as cakes that need to rise and to prepare
certain tartlets on 3 shelves simultaneously.

@ FAST COOKING mode

The heating elements and the fan come on,
guaranteeing the distribution of heat consistently
and uniformly throughout the oven.

Pre-heating is not necessary for this cooking mode.
This mode is especially recommended for cooking
pre-packed food quickly (frozen or pre-cooked). The
best results are obtained if you use one cooking
rack only.

'@ MULTI-COOKING mode

All the heating elements (top, bottom and circular),
as well as the fan, will come on. Since the heat
remains constant throughout the oven, the air cooks
and browns food uniformly. A maximum of two racks
may be used at the same time.

(@] Pizza mode

The heating elements (bottom and circular) and the
fan come on. This combination heats the oven
rapidly by producing a considerable amount of heat,

* Only available in certain models.

particularly from the bottom element. If you use more
than one rack simultaneously, switch the position of
the dishes halfway through the cooking process.

YYVYYY

BARBECUE mode

The top heating element and the rotisserie (where
present) come on. The high and direct temperature of
the grill is recommended for food that requires high
surface temperature. Always cook in this mode with
the oven door closed.

GRATIN mode

The top heating element as well as the fan and the
rotisserie (where present) come on. This combination
of features increases the effectiveness of the
unidirectional thermal radiation of the heating
elements through forced circulation of the air
throughout the oven.

This helps prevent food from burning on the surface,
allowing the heat to penetrate right into the food.
Always cook in this mode with the oven door closed.

Practical cooking advice

! Do not place racks in position 1 and 5 during fan-
assisted cooking. Excessive direct heat can burn
temperature sensitive foods.

! In the BARBECUE and GRATIN cooking modes,
particularly when using the rotisserie, place the
dripping pan in position 1 to collect cooking residues
(fat and/or grease).

MULTI-COOKING

e Use position 2 and 4, placing the food that
requires more heat on 2.

e Place the dripping pan on the bottom and the rack
on top.

BARBECUE

e |nsert the rack in position 3 or 4. Place the food in
the centre of the rack.

e We recommend that you set the maximum power
level. The top heating element is regulated by a
thermostat and may not always be on.




H Hotpoint
ARISTON

PlZzzA MODE e |f the pizza has a lot of toppings, we recommend
adding the mozzarella cheese on top of the pizza

halfway through the cooking process.

e Use a light aluminium pizza pan. Place it on the
rack provided.
For a crispy crust, do not use the dripping pan
(prevents crust from forming by extending
cooking time).

Oven cooking advice table

Cooking | Foods Weight | Rack Position | Pre-heating| Recommended | Cooking
modes (in kg) time temperature time
(minutes) (minutes)
Duck 1 3 15 200 65-75
o, Roast veal or beef 1 3 15 200 70-75
Traditional | 5" oot 1 3 15 200 70-80
Oven Biscuits (short pastry) - 3 15 180 15-20
Tarts 1 3 15 180 30-35
Tarts 0.5 3 15 180 20-30
Fruit cakes 1 2or3 15 180 40-45
Plum cake 0.7 3 15 180 40-50
Sponge cake 0.5 3 15 160 25-30
Baking Stuffed pancakes (on 2 racks) 1.2 2and 4 15 200 30-35
Mode Small cakes (on 2 racks) 0.6 2 and 4 15 190 20-25
Cheese puffs (on 2 racks) 0.4 2 and 4 15 210 15-20
Cream puffs (on 3 racks) 0.7 1and3and 5 15 180 20-25
Biscuits (on 3 racks) 0.7 1and 3and 5 15 180 20-25
Meringues (on 3 racks) 0.5 1 and 3 and 5 15 90 180
Frozen food
Pizza 0.3 2 - 250 12
Courgette and prawn pie 0.4 2 - 200 20
Country style spinach pie 0.5 2 - 220 30-35
Turnovers 0.3 2 - 200 25
Lasagne 0.5 2 - 200 35
Fast Golden Rolls 0.4 2 - 180 25-30
cooking | Chicken morsels 0.4 2 - 220 15-20
Pre-cooked food
Golden chicken wings 0.4 2 - 200 20-25
Fresh Food
Biscuits (short pastry) 0.3 2 - 200 15-18
Plum cake 0.6 2 - 180 45
Cheese puffs 0.2 2 - 210 10-12
Pizza (on 2 racks) 1 2and 4 15 230 15-20
Lasagne 1 3 10 180 30-35
Lamb 1 2 10 180 40-45
Roast chicken + potatoes 1+1 2and 4 15 200 60-70
Multi- Mackerel 1 2 10 180 30-35
. Plum cake 1 2 10 170 40-50
cooking Cream puffs (on 2 racks) 0.5 2 and 4 10 190 20-25
Biscuits (on 2 racks) 0.5 2and 4 10 180 10-15
Sponge cake (on 1 rack) 0.5 2 10 170 15-20
Sponge cake (on 2 racks) 1 2and 4 10 170 20-25
Savoury pies 1.5 3 15 200 25-30
Pizza 0.5 3 15 220 15-20
Pizza Mode | Roast veal or beef 1 2 10 220 25-30
Chicken 1 20r3 10 180 60-70
Soles and cuttlefish 0.7 4 - Max 10-12
Squid and prawn kebabs 0.6 4 - Max 8-10
Cuttlefish 0.6 4 - Max 10-15
Cod filet 0.8 4 - Max 10-15
Grilled vegetables 0.4 3oré4 - Max 15-20
Barbecue Veal steak 0.8 4 - Max 15-20
Sausages 0.6 4 - Max 15-20
Hamburgers 0.6 4 - Max 10-12
Mackerels 1 4 - Max 15-20
Toasted sandwiches (or toast) 4 and 6 4 - Max 3-5
. Grilled chicken 1.5 2 10 200 55-60
Gratin | cyiefish 1.5 2 10 200 30-35




Using the electric hob

IThe position of the corresponding electric hotplate is
shown on every knob.

Electric hotplates
The corresponding knob may be turned clockwise or

anti-clockwise and set to any of the six different
positions:

Setting|Normal or Fast Plate
0 |Off
1 Low
2-5 |Medium
6 |High

When the selector knob is in any position other than
the off position, the ‘on’ light is illuminated.

Practical advice on using the electric
hotplates

To avoid heat loss and damage to the hotplates use
pans with a flat base, whose diameter is no less
than that of the hotplate itself.

Setting [Normal or Fast Plate

0 Off

1 Cooking vegetables, fish

2 Cooking potatoes (using steam) soups,
chickpeas, beans.

3 Continuing the cooking of large quantities
of food, minestrone

4 For roasting (average)

5 For roasting (above average)

6 For browning and reaching a boil in a
short time.

! Before using the hotplates for the first time, you
should heat them at maximum temperature for
approximately 4 minutes, without placing any pans
on them. During this initial stage, their protective
coating hardens and reaches its maximum

resistance.




Precautions and tips

! This appliance has been designed and manufactured
in compliance with international safety standards.

The following warnings are provided for safety reasons
and must be read carefully.

General safety

* These instructions are only valid for the
countries whose symbols appear in the manual
and on the serial number plate.

e The appliance was designed for domestic use
inside the home and is not intended for commercial
or industrial use.

e The appliance must not be installed outdoors, even
in covered areas. It is extremely dangerous to leave
the appliance exposed to rain and storms.

e Do not touch the appliance with bare feet or with wet
or damp hands and feet.

e The appliance must be used by adults only for the
preparation of food, in accordance with the
instructions provided in this booklet.

e The instruction booklet accompanies a class 1
(insulated) or class 2 - subclass 1 (recessed
between 2 cupboards) appliance.

e When the appliance is in use, the heating
elements and some parts of the oven door
become extremely hot. Make sure you don't
touch them and keep children well away.

e Make sure that the power supply cables of other
electrical appliances do not come into contact with
the hot parts of the oven.

e The openings used for the ventilation and dispersion
of heat must never be covered.

e Do not place unstable or misshapen pans on the
electric hotplates; this will help to avoid spills.
Position them on the hob with the handles turned
towards the centre of the appliance.

e Always use oven gloves when placing cookware in
the oven or when removing it.

e Do not use flammable liquids (alcohol, petrol, etc...)
near the appliance while it is in use.

e Do not place flammable material in the lower storage
compartment or in the oven itself. If the appliance is
switched on accidentally, it could catch fire.

e Always make sure the knobs are in the ‘0’ position
when the appliance is not in use.

e When unplugging the appliance, always pull the
plug from the mains socket; do not pull on the
cable.

e Never perform any cleaning or maintenance work

without having disconnected the appliance from the
electricity mains.
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e |f the appliance breaks down, under no
circumstances should you attempt to repair the
appliance yourself. Repairs carried out by
inexperienced persons may cause injury or further
malfunctioning of the appliance. Contact
Assistance.

e Do not rest heavy objects on the open oven door.

e The internal surfaces of the compartment (where
present) may become hot.

Disposal

e When disposing of packaging material: observe
local legislation so that the packaging may be
reused.

e The European Directive 2002/96/EC relating to
Waste Electrical and Electronic Equipment (WEEE)
states that household appliances should not be
disposed of using the normal solid urban waste
cycle. Exhausted appliances should be collected
separately in order to optimise the cost of re-using
and recycling the materials inside the machine,
while preventing potential damage to the
atmosphere and to public health. The crossed-out
dustbin is marked on all products to remind the
owner of their obligations regarding separated waste
collection.

Exhausted appliances may be collected by the
public waste collection service, taken to suitable
collection areas in the area or, if permitted by
current national legislation, they may be returned to
the dealers as part of an exchange deal for a new
equivalent product.

All major manufacturers of household appliances
participate in the creation and organisation of
systems for the collection and disposal of old and
disused appliances.

Respecting and conserving the
environment

e You can help to reduce the peak load of the
electricity supply network companies by using the
oven in the hours between late afternoon and the
early hours of the morning.

e Always keep the oven door closed when using the
BARBECUE and GRATIN modes: to attain best
results and to save energy (approximately 10%).

e Check the door seals regularly and wipe them clean
to ensure they are free of debris so that they adhere
properly to the door, thus avoiding heat dispersion.




Care and maintenance

Switching the appliance off

Disconnect your appliance from the electricity
supply before carrying out any work on it.

Cleaning the appliance

! Do not use abrasive or corrosive detergents such
as stain removers, anti-rust products, powder
detergents or sponges with abrasive surfaces: these
may scratch the surface beyond repair.

! Never use steam cleaners or pressure cleaners on
the appliance.

e Clean the glass part of the oven door using a
sponge and a non-abrasive cleaning product,
then dry thoroughly with a soft cloth. Do not use
rough abrasive material or sharp metal scrapers
as these could scratch the surface and cause the
glass to crack.

e The stainless steel or enamel-coated external
parts and the rubber seals may be cleaned using
a sponge that has been soaked in lukewarm water
and neutral soap. Use specialised products for
the removal of stubborn stains. After cleaning,
rinse and dry thoroughly. Do not use abrasive
powders or corrosive substances.

e The inside of the oven should ideally be cleaned
after each use, while it is still lukewarm. Use hot
water and detergent, then rinse well and dry with
a soft cloth. Do not use abrasive products.

e The accessories can be washed like everyday
crockery, and are even dishwasher safe.

e Dirt and grease should be removed from the
control panel using a non-abrasive sponge or a
soft cloth.

e Stainless steel can be marked by hard water that
has been left on the surface for a long time, or by
aggressive detergents containing phosphorus.
After cleaning, rinse well and dry thoroughly. Any
remaining drops of water should also be dried.

Inspecting the oven seals

Check the door seals around the oven regularly. If
the seals are damaged, please contact your nearest
After-sales Service Centre. We recommend that the
oven is not used until the seals have been replaced.

Replacing the oven light bulb

1. After disconnecting the
oven from the electricity
mains, remove the glass lid
covering the lamp socket (see
figure).

2. Remove the light bulb and
replace it with a similar one:
voltage 230 V, wattage 25 W,
cap E 14.

3. Replace the lid and reconnect the oven to the
electricity supply.

Assistance

Please have the following information to hand:
e The appliance model (Mod.).

e The serial number (S/N).

This information can be found on the data plate
located on the appliance and/or on the packaging.
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EykardaoTtaon

I Mpiv BéoeTe o€ Asimoupyia T vEa GUOKEUT), DIGBAOTE TIPOCEKTIKA
TO TTAPOV EYXEIPIOIO 0BNYIWV DIOTI TIEPIEXE! OUOVTIKEG
TTANPOPOPIES VIO TNV EYKATACTAOT Kal TNV AGQAAr Asiroupyia Tng
OUOKEUNG.

! PUAGETE TIG 00NYiES ASITOUPYIOG TNG CUCKEUNAG VIO IEAAOVTIKN
xpnon: BeBaiwBeite 611 01 0dnyieg BpickovTal yadi Ye T CUCKEUR
O€ TIEPITITWON TIWANGNG, TIAPAXWPENONG I JETOKOUIONG.

!'H eykardoTaon TnG GUGKEUNG SIEVEPYEITAI OTTO EIBIKEUPEVO
TIPOCWTTIKO CUUPWVA LE TIG TIAPEXOUEVES OONViES.

! Omroiodnmrote emméPBacn pUBUIONG ) CUVTAPNONG TTPETTEI VO
SlEvePYEITal aQOU ATTOCGUVOETETE T CUCKEUN OTTO TO NAEKTPIKO.

TotroBéTnon kai opifovriwon

! MiTTopeiTe va eyKOTAOTAOETE TN CUOKEUN SITTAQ aTTd ETTITTAQN TTOU
Oev EeTTepVAvVE a€ UYPOG TNV ETTIPAVEIN UAYEIPEUOTOG.

! BeBaiwBeite 6T TO TOIXWHA O€ ETTAPN KE TO THOW PEPOG TNG
OUOKEUNG €ival atrd AQAEKTO UNKO KOl OvOEKTIKO GTn BgpuoTNTa
(T 90°C).

MNa pia owoTr eykardoTaon:

*  TOTTOBEM|OTE T OUOKEUN OTNV KOUdiva, TV Tpamredapia ) o€
YKapoovIERA (OAAG X1 OTO LITTAVIO).

* OV TO TTAQIOIO HOYEIPEUATOG Eival UYPNAGTEPO TWV ETTITTAWVY, N
OUOKeUr TTPETTEl va TOTTOBETNOET o€ ToUuAdiIoTov 200 mm
OTTO QUTA.

KAmw amd pa@l, To TEAEUTAIO
Ba TTPETTEI VO OTTEXEI ATTO TOV
TIAyKO TOUAdioTov 420 mm.
H amréoTaon mrpéTrel va gival
700 mm av Ta pagia gival
eUAeKTa ( BAETTE EIKOVA)

HOOD |

[
|

1 Min. 600 mm.

m.

Min. 420 mm.
Min. 420 mm:
min. 650 mm. with hood
min. 700 mm. without hood

—) 000000 O

|
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*  MNV TOTTOBETEITE KOUPTIVEG TTIOW aTTO TNV KOoudiva i o€
TouAdioTov 200 mm oTto Ta TTAGIVA TNG.

*  evOEXOUEVOI OTTOPPOPNTHPEG TTPETTEN VO EyKaBioTavVTAl
OUPQWVA JE TIG UTTODEIEEIG TOU OXETIKOU EyXEIpIOiou

OpidovTiwon

Av xpeiaoTei va opIfOVTIWOETE TN
OUOKeUn, BIdWOTE Ta TTOdaPAKIO™
PUBUIONG OTIG aVTIOTOIXEG EOPEG,
TTOU BpioKOVTal OTIC YWVIEG OTN
Bdon tng koudivag (BAETTE €IkOVQ).

* Y1épxel povo og opiouéva POVTEAD

*  avnkoudiva eykomaoToOe

Ta édI0* TToU TTaPEXOVTAI E TN
OUOKEUNR HOVTAPOVTal XWVEUTA
K&Tw attd T BAon TnG koudivag.
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HAekTpIK OUVOeON

ZuvappoAdynon kaAwdiou Tpopodociag
Avolyha TTIVOKIOAG OKPODEKTWIV:
*  XPNOIUOTTOIWVTAG VOl

% KaToaRidl, kKpaTACTE

= . ,
KOVTPQ OTIG TTAEUPIKEG

= YAWOGITOEG TOU KATTOKIOU

g .

~ NG TTVOKI®OG

Z OKPODEKTLOV.

%/ *  TPABAETE KAl QVOIETE TO

KOTTAKI TNG TTIVOKIOAG
OKPOJEKTWIV.

Ma TNV ToTToBETNON Tou KOAWDIOU EKTEAECTE TO TIOPOKATW:
* EeRIdwaoTe TN Bida Tou KAAWBIOSETN Kai TIG BIOEG TwvV
ETTAPWV
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! O1 yépupeg cival dieuBetnuéveg atréd To EpyooTtdoio yia
Tn ouvdeon og 230V povo@aaikd (BAETTE €IkOvQ).

+ [a 1 dievépyela TwV NAEKTPIKWV OUVOETEWY TTOU
areikoviovtal oTnv €IkévVa, XPNoIJoTIoINoTeE TIG dUo
YVEQUPEG TTOU BpiokovTal Eoa OTO KOUuTi (BAETTE €IKOVA -
avapopd’P”)
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380-400V 2N~
HO5RR-F 4x4 CEI-UNEL 35363

= N L1L2

1o 1
1O D@“D’| |D@ﬁ
@ | p@ @0

380-400V 3N~
HO5RR-F 5x2.5 CEI-UNEL 35363

= N L1L2L3

o 111
D@"ﬁ_l @ lo@0
@| [p@1 @5

*  OTEPEWOTE TO KAAWDIO TPOPODOCTIag OTO AVTIOTOIXO
KAAWSIOBETN Kal KAEIOTE TO KOTTAKI TNG TTIVOKIOAG
OKPOJEKTWIV.

20vdeon Tou KaAwdiou Tpo@odociag oTo SiKTUO

MovTdpeTe OTO KOAWDIO HIO KAVOVIKOTTOINUEVN TTRICA VIO
TO QOPTIO TTOU QVAPEPETAI GTNV TOUTTEAITOO
XOAPAKTNPIOTIKWY ETTi TNG OUCKEUNG.

H ouokeun ouvdéetal o’ eubeiog oTo dikTuo
XPNOIMOTTOIWVTAG €vav TTOAUTTOAIKO BIOKOTTTN e EAAXIOTO
Avolyua ETTOQWY 3 MM TToU TTAOPEPBAAAETAI PETAEU TNG
OUOKEUNAG Kail Tou JIkTUou. O SIaKOTITNG TTPETTEN va
dlaoTaCIOAOYEITAl YIa TO eVOEDEIYMEVO QOPTIO Kal va
TIANPEOI TIG I0XUOUTES TTPOJIOYPOPEG VIO TO NAEKTPIKO
pelua (0 aywyog yeiwong Oev TTPETTEN va DIOKOTITETAI OTTO
10 SIOKOTTTN). To KAAWSIO TPOPOBOTIag TTPETTEN va gival
TOTTOBETNEVO £TO1 TTOU VA PNV QTAVEl KAVEVO OnEi0 Tou
Beppokpaoia peyaAutepn Twv 50°C .

Mpiv dievepynoeTe TN oUVOEon, BeRaiwBeite OTI:

* I OUOKEUN €Xgl T Yeiwon Kal To BUoa TNPoUV TG €K ToU
vopou Trpodiaypapéc<LETTERSPACE 0>

» H mpiCa va eival og Béon va ugioTaral To PEYIOTO POPTIo
I0XU0G TNG KNXaVAG, OTTWG QVOPEPETAl OTNV TOUTTEATOO
XOPOKTNPICTIKWY

* 1 180N TPOYODOCIOG Va TIEPINUBAVETAI OTIG TIUES TNG
TOUTTENTOOG XOPOKTNPICTIKWY

* n Tipifa va gival oupPor e To BUoHA TNG GUOKEUNG. Av N
TIpiCa Sev ival oupBom) e To PUopa, aTTeubuvBeiTe o€
€E0UOIODOTNEVO TEXVIKO VIO TNV avTiKamdoTaon. Mn
XPNOILOTTOIEE TTPOEKTATEIG 1) TIOAUTTPICAL.

H Hotpoint
ARISTON

! ApoU eykataoTaBei N ouokeur, TO NAEKTPIKO KOAWDIO Kal
N NAEKTPIKA TTPIdar TTPETTEN var gival e0KOAO TTPOORACIUAL.

! To kaAwdIo dev TTPETTEN Vo DITTAWVEI R VO CUPTTIECETA.

! To kaAwdIO TTPETTEl VO EAEYXETAI TTEPIODIKG KAl VOl
avTikaBioTaral pévo atod £€0ucIodOTNPEVOUG TEXVIKOUG.

! H emixeipnon atmrotroigiton KABe euBuvng OTaV OI
KOVOVEG auToi dev TnpouvTal.

TEXNIKA ZTOIXEIA

AlaoTdoel

(DoﬁpvoquxLxP 32x43,5x40 cm
Oykog 561

Q@éAipeg TAGTOG Ccm 42
dlaoTdoeig Tou BdBog cm 44
@oupvou Uyogcm 8,5

Tdon ka1 ouxvoTnTa BAETTE TIvakida
TpOoQodoariag XOPAKTNPIOTIKWV
HAekTpIKOG TTAYKOG

HayeIpEUATOG

Eumpog apiotepd 2000 W
Miow apioTepd 2000 W
Miow d¢gia 2000 W
Eumpog dedia 1000 W
Méyiotn

amoppdenaon TG 7000 W
NAEKTPIKAG

ETMIPAVEIAG

Odnyia 2002/40/CE yia Tnv
ETIKETA TWV NAEKTPIKWYV
@oupvwyv.

Kavoviouog EN 50304

Evepyeiakn karavdAwaon
AOYW QUOIKAG ETTAYWYAG —
Aerroupyia Bépuavong:
Mapadoaiakn

ENERGY LABEL

Evepyeiakn karavdAwaon
dnAwpévn yia katnyopia
QUVONIKAG AywyYINOTNTAG -
Aerroupyia Bépuavong:
Poupvog ZaxapoTTAAOTIKNAG.
KoivoTtikég Odnyieg:
73/23/CEE 1ng 19/02/73
(XaunAn Tdon) kai
METAYEVEDTEPEG
TpotroTroifoeig - 89/336/CEE
g 03/05/89
(HAexTpopayvnTikA
ZupBaroTnTa) Kai
METAYEVEDTEPEG
Tpototoifoelg - 93/68/CEE
™G 22/07/93 Kkai
METAYEVEDTEPEG

(€
i

Tpomotmoifoeig- 2002/96/CE.




Meprypa®n TNG CUOKEUNG

ZUVOAIKA d1tTown

HAEKTPIK'EZ EZTIEZ

Emi@dveia katd
NG uTTEPXEINIONG

Mivakag xeipioTnpiwyv

OAHI'Ol oAiocBnong
TWV ETITTESWV

ETriredo NAETMATOZXZ

ETritredo
AIMOZYAAEKTH

H 0éon 5

0éon 4
C 0éon 3
0éon 2
0éon 1

PuBpiféuevo rodapdki

B \\ — Pubpifdéuevo modapdki

Mivakag xeipiotnpiwv

EmiAoyéag EvOeIKTIKO QuTAKI EVOeIKTIKO QWTAKI
NMPOrPAMMATQN OEPMOZXTATH ENEPIHZ EXTIAZ
O ) © 0 80 08 0s
. O . . : .0 . .
l l —
EmiAoyéag EmAoyéag EmmiAoyeig xeipiopou Twv
OEPMOZTATH TIMER* HAEKTPIKQN EXTIQN

*Y1dapxel pOvo Ot OpIoUEVA POVTEAQ
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EKKivnon ka1 xpnon

! 310 TpWTO AvOoppa, AEITOUPYAOTE TO YOUPVO ABEI0
yia TOUAGXIOTOV PIOH wpa OTn PéEyIoTn Bepuokpaaia
Kal JE TNV TTOPTA KAEIOTH. BeBaiwbeite 611 0 XWpPOg
agpifeTal KAAG TTPIV OPRNAOETE Kal AVOILeTE TNV TTOPTA
TOU @oUpvou. H cuokeur PTTOpEi va TTapPouUCIdoEl
OucdpeoTn oo OQEINOPEVN OTNV ECATHION TWV
TIPOCTATEUTIKWY OUCIWV TTOU XPNOIUOTTOIOUVTal KATA
Tn S100IKACIO KATOOKEUNG.

! Mpiv TN XpAon, va aQaipéceTe OTTWOOATIOTE TA
TIAQCTIKG QIAY TTOU €ival TOTTOBETNUEVA OTA TTAdIVA
TNG OUOKEUNG

! Mnv amoBéTteTe avTikeigeva atn BAaon Tou @oupvou
OI0TI uTTOopPEl VO TTPOKANBOUV {NUIEG OTO OPAATO.

Ekkivnon Tou poupvou

1. EmAEETE TO €mBUPNTO TTPOYPOUPA PAYEIPENATOG
oTpépovTag Tov emmAoyéa Twv NMPOMPAMMATQN.
2. EmA£CTE TNV TTpoTEIVOUEVN BepuoKpaaia yia To
TIPOYPAMKA A TNV €MOUUNTH OTPEPOVTAG TOV
emAoyéa ©OEPMOZTATH.

Mia AioTa pe Ta TTPOYPANMKOTO HAYEIPEPATOS KOl TIG
OXETIKEG TTPOTEIVOUEVEG DEPUOKPATIEG PTTOPEITE VO
Ocite 010 OXeTIKO Tivaka (BAETTe TMivaka
MayeIpéPaTog OoTo PoUpvo).

Katd 10 payeipepa utropeite Tavra:

e va OANGEETE TO TTPOYPANUMA HAYEIPEUATOS
evepywvtag otov emhoyéa NMPOTPAMMATQN

e va aA\a&ete TN BepuoKkpacia eVEPYWVTOG OTOV
emAoyéa OEPMOXZTATH

* va TTpoypapuatioete TN SIAPKEIA Kal TV WPA
TEAOUG payelpéPaTog (BAETTE KATW)

e va OIOKOTITETE TO HAYEIPEPA PEPVOVTAG TOV
emAoyéa NMPOTPAMMATQN otn 6¢on O.

! Mnv amoBéteTe avTikeigeva atn Baon Tou @oupvou
OI0TI uTTOopPEl VO TTPOKANBOUV {NuIEG OTO OPAATO.
XpnoiuyoTrolgite pévo Tn Béon 1 Tou oupvou o€
TTEPITITWON PAYEIPEPATWY PE TN COURAQ.

! Na 6étete TTAvTa T OKEUN HAYEIPEPATOG OTO
TTaPEXOUEVO TTAEYMA.

*YTrdpxel HOVO O€ OPICPEVA POVTEAQ.

H Hotpoint
ARISTON

EvdeikTiKO pwTdki OEPMOXZTATH

Ortav cival avappévo, anuaivel 0TI 0 oUpvog
Tapdyel BepudTNTa. ZPrvel 6TAV OTO ECWTEPIKO TOU
@OUPVOU ETTITUYXAVETOI N €TTIAEYPEVN BepuUoKpaaia.
270 OonueEio auTd TO EVOEIKTIKO QWTAKI avafel Kal
oBnver diadoxikd, deixvovtag OTI 0 BepPOOTATNG €ival
oe Aeitoupyia kai diarnpei oTabepn TN Bepuokpaaia.

dwg TOU POUpVOU

AvaBel otpépovtag Tov emAoyéa NMPOTPAMMATQN
o€ Hia Béon dla@opeTikr Tou «0». Mapauével
avoppévo 600 0 PoUpvog gival oe AsiToupyia.
EmiAéyovTag HE TOV €MAOYEQ, TO QWC AVARE
XWPIG va evepyotroinBei kavéva BepuavTikd aToIxXEIO.

Agpiopog wogng

MNa TN peiwaon NG e€WTEPIKNG BEPPOKPATIag Tou
@oupvou, oplopéva povTéAa diabBéTouv évav
avepioTAPa YUENG TTou TTapdyel pelua aépa PETALU
TOU TTivaKa €AEyXOU Kal TNG TTOPTAG TOU poUpvou.

! 270 TEAOG TOU pAYEIPEPATOG, O QVEUIOTAPAS YUENG
TIOPOUEVEI EVEPYOG PEXPIG OTOU O QOoUPVOG WuXOEei
IKAVOTTOINTIKA.

Aiataén ac@daAiong mopTag

Opiopéva povTéAa
TTapoucidlouv pia
didragn «ag@daAiong
TTOPTAG» EUPIOKOUEVN
METAEU TOU TTiVaKO
XEIPIOWOU Kal TNG
TTOPTAG TOU PoUpvou.
MNa va avoigete TNV
ToPTA, TECTE TN
oidraén “A” TTou
@aivetal atnv eikéva.

Xpnon tou timer*

1. TN va B6éoete TO NXNTIKO ONUA, OTPEWTE TOV
emAoyéa TIMER apioTepdoTpo®a Katd Hia oTpo®n
oxedoév TTAAPN.

2. ZTpéYTe TOV €TTIAOYEQ QPIOTEPOOTPOYPA Yia va
BéoeTe TOV €MOUUNTO XPOVO: €UBUYPAUMIOTE TO
AETTTA TTOU UTTOBEIKVUOVTAI GTOV ETTIAOYEQ UE TO
OgikTn gToV TTivaKa XEIPITUOU.

3. To timer eival éva xpovopeTpo: apou diavubei o
ETMIAEYMEVOG XPOVOG, EKTTEUTTEI £va NXNTIKO OruA.

! To timer dev eAéyxel TO Avapua ouTe To OBACIUO TOU
@oupvou.




Mpoypdpuara payeipéParog

! Tia 6Aa Ta TTPOYPAPHOTO PAYEIPEPATOG UTTOPEITE va
BéoeTe pia Bepuokpacia petalu 50°C kar MAX, ekT6G
atmd To:

+ BARBECUE (ocuviotdtal va 8éoete pévo oto MAX)

* GRATIN (ouvioTtdtal va pnv EemepvAaTe Tn
Beppokpaaia Twv 200°C).

' | Mpéypappa MAPAAOSIAKOE ®OYPNOX

EvepyotroioUvTal Ta dU0 BepuavTikd oToixeia, To
KATW Kal 7o eTadvw. Me 10 TTapadooiakd Jayeipeua,
gival KaAUTEPA va XPNOIYOTTOIEITE HdVO €va ETTITTEDO:
XPNOIUOTTIOIWVTOG TTEPICTOTEPA ETTITTEDA
ETTITUYXAVETAI PIO AVOUOIOUOP®PN KATAVOMN TNG
BepuodTNTOG.

£| Npoéypappa FAYKQN

EvepyoTrolgital To TTiow BepuavTiKO OTOIXEIO Kal
TiBeTal o€ AgIToupyia O avepioTAPaAg, £€ac@alifovTag
TNV KOTavoun TnNG BepudTnTag OTO ECWTEPIKO TOU
@oUpvou pe TPOTTO ATTaAd Kal opolduop@o. To
TTPOYPOAUMO auTd evdeikvuTal yia TO WAOIUO
€UIoONTWY TPOPIMWV (TT.X. YAUKWY TTOU aTTaiTolv
CUpwon) kal yia okeudopata “mignon” o€ Tpia
eTTiTTEdA TAUTOXPOVA.

@| Npéypappa FAST COOKING

EvepyotroioUvTal Ta BgpuavTikd oToixeia kai TiBeTal
og Asitoupyia o aveploTApag eEaa@aliovtag T
dlavopn TG BepuoTNTOG OTO £0WTEPIKO TOU POUPVOU,
oT0BEPA Kal OPOIOUOPYQ.

To mpoypappa dev aTTaiTel TTpoBEépuavan.
Evdeikvutal 1810iTEPA yIa TO yPrYOPO Mayeipeua
TIPOCUCKEUAOUEVWY TPOPWV (KATEWUYHEVWV 1)
TTpownuévwy). Ta KaAUTepa aTTOTEAEOUOTA
ETTITUYXAVOVTAI XPNOIMOTIOIVTAG POVO €va ETTITTEDO.

(%) Mpéypaupa NMOAYMATEIPEMA

EvepyotroioUvTal 6Aa Ta BeppavTikd oToixeia (KATw,
€TTAVW Kal KUKAIKG) kal TiBeTal o€ AgiToupyia o
avepioTApag. Emeidn n Bepudtnta eival otabepr o€
6Ao 10 QoUpVvo, 0 aépag WAVEI Kal PODOKOKKIVICEI TO
@aynTo opoldpop@a. MTTopEiTE va XPNOIUOTTOIEITE TO
TTOAU OUO €TTiTTeda TAUTOXPOVA.

Npoéypappa MITEA

EvepyotroloUvTal To KATW Kal TO KUKAIKO BepuavTika
oTolxeia kal TiBeTal og AsiToupyia o avepiothpag. O
OuVvOUAOHOG auTtdg ETITPETTEI YpAyopn BEépuavaon Tou

*Ymdpyxel HOVO O€ OpIoUEVA POVTEAD

@oupvou, e Ioxupn dloxéTeuon BepuOTNTAG KUPIWG

a1 KATw. Av XPNOIYOTIOIEITE TTEPIGOOTEPA ATTO €va
etTimeda TN Qopd, TPETEl va aAAdeTe TN Béon Twv
TATWY OTN PECN TOU POYEIPEUOTOG.

YYYYY

poypappa BARBECUE

Evepyotroigital 1o €m@vw Kevipikd BepuavTikd
aTolxeio kal TibeTal oe Aeitoupyia n couBAa (6T1ToU
uttapxel). H uwnAn kai dueon Bepuokpaacia Tou yKPIA
ouVvIOTATAl YIO T TPO@IKMA TTOU aTTaltolv uywnAn
eTTIPaveIaK Beppokpaaia. MNa Tov TPOTTO AUTOV
MOYEIPEUATOG VO KPOTATE TTAVTA TNV TTOPTA TOU
@oUpPVoU KAEIOTA.

Yy

5z | Mpoypaupa GRATIN

EvepyoTrolgital To €mAvw BePPAVTIKO OTOIXEIO Kal
TiBevTal og AeiToupyia 0 avepioTAPAg Kal N coUBAa
(6mrou utrdpxel). O ouvduAOoUOG TWV XAPAKTNEICTIKWY
QUTWV QUEAVEl TNV ATTOTEAECUATIKOTNTA TNG
MOVOKATEUBUVTIKAG BEPUIKAG aKTIVOBOAIOG Twv
BEPUAVTIKWY OTOIXEIWV JECW TNG BUVAMIKNG
KUKAO®QOPpIag Tou aépa OTO ECWTEPIKO TOU QPOUPVOU.
AuTd TTapeUTTODICEl TO ETTIPAVEIOKO KAWIPO TWV
TPOPIUWV ETTPETTOVTAG OTN BEPUOTNTA VA EICKWPNOEI
owoTd. [a autdév Tov TPOTTO PAYEIPEUATOS VO
KPATATE TNV TTOPTA TOU POUPVOU KAEIOTH.

MpakTIKéEG CUUPBOUAEG HaYEIPEPNATOG

! 210 payeipéuata e aéPa PN XPNOIKOTTOIEITE TIG
B¢éoeig 1 kal 5: n TTOAU Gueon €TTar Pe Tn BepudTnTa
pTTopEi va kawel Ta TTAéov guaiobnTa TPO@IUa OTIG
UWNAEG Bepuokpaaieg.

! 21a mpoypdupara BARBECUE kai GRATIN,
€1I0IKOTEPA PE TN XPHoN TNG coUBAAg, TOTTOBETEITE TO
NITTOOUAAEKTN o€ Béon 1 yia va oUAAEyeTE Ta
UTTOAEiPPaTO TOu payelipépaTog (AiTTog ri/kar Addia).

MOAY-MATETPEMA

* Na xpnoiyotroigite TIg Béoeig 2 kal 4, BETovTag OTn
2 10 TPOQIYA TTOU aTTAITOUV TTEPITOOTEPN
BepuodTNTO.

* Na To1T00€TEITE TO ANITTOCUAAEKTN XAUNAG Kal TO
TAEYHa WNAG.

BARBECUE

» TomoBeteite TO TTAEyHa oTn Béon 3 ) 4, ToTTOOETEITE
Ta TPOQPIUA OTO KEVTPO TOU TTAEYUOTOG.

e ZuvIOTATal va BETETE TN OTABPN €VEPYEIAG OTO
MéyioTo. To Avw BepPavTIKO OTOIXEIO EAEYXETAI OTTO
€va BepUOOTATN KOl PTTOPEI VA PNV TTOPOUEVEI
OUVEXWG AVOUUEVO.

16



OOYPNOZ IMTITZA

+ XpnoiyoTToInaTe éva Tawi eAa@pou aAoupiviou,
TOTTOBETWVTAG TO OTO TTAEYHA TTOU OOG TTAPEXETAI.
MNa pia Titoa TpayavioTh, PN XPNOIUOTTOIEITE TO
NITTOCUAAEKTN TTOU, ETTINNKUVOVTAG TOUG XPOVOUG
wnoipartog, TTapeuTrodidel TO oXNUATIONO

KpouaoTag.

Mivakag ynoipatog oto oupvo

H Hotpoint

ARISTON

o Y& TTEPITITWON MPE TTiTOEG Pe TTAoUCIa YEUION,
OuVIOTATAl VO €I0AYETE TN UOTOOPEAD OTN MEON
TOU YnaoiyaTog.

Mpoypdupat | Tpé@ipa Bdpog | Oéon twv |MpoBépuavo | Mpoteivouevn | Xpdvog ynoipartog
o (Kg) EMITES WV n (Aemrad) Beppokpacia (AeTrTd)
Néma 1 3 15 200 65-75
Wn16 pooxapiolo rj Bodivoe 1 3 15 200 70-75
'1‘:"3233";'; WnT6 XoIpIvé 1 3 15 200 70-80
Mmioko6Ta (TTacTa@poAa) - 3 15 180 15-20
KpooTdTeg 1 3 15 180 30-35
ﬁgi"w;ﬁwv 05 3 15 180 20-30
Plum‘f’g’ake 1 243 15 180 40-45
NavieoTav 0.7 3 15 180 40-50
Poupvog Kpéteg pe yépion (o€ 2 B€0¢Ig) ?g 2 Kil 4 12 ;88 gggg
ZuxupoTr)\u MTTioKOTO PIKPWYV BIOCTACEWY (O€ 2 0-6 2 ka4 15 190 20-25
oTIKNg %\"5'5), . ( (oe 2 ¢ 0.4 2 kai 4 15 210 15-20
M#\‘/’E%g;’%”gg‘éi fg‘;p' (o€ 2 Béoeg) 07 1,3kal 5 15 180 20-25
MrmiokéTa (o€ 3 BEGEIC) 0.7 1,3kl 5 15 180 20-25
Mané . 0.5 1,3 ka1 5 15 90 180
apéykeg (o€ 3 Béoeig)
Katewuypéva
Mitoa 0.3 2 - 250 12
MaoTitol0 e KOAOKUBAKIa Kal 0.4 2 - 200 20
Kapapideg 0.5 2 - 220 30-35
XwpIATIKN OTTAVaKOTTITa 0.3 2 - 200 25
Ywudkia 0.5 2 - 200 35
Aalavia 0.4 2 - 180 25-30
Fast cooking | Tpayava ywudkia 0.4 2 - 220 15-20
Mpoynuéva
D1EPA KOTOTTOUAOU POBOKOKKIVIOPEVA 0.4 2 - 200 20-25
Ppéoka Tpo@ipa
Mmioko6Ta (TTacTa@poAa) 0.3 2 - 200 15-18
Plum-cake 0.6 2 - 180 45
AApupd OuNG pe Tupi 0.2 2 - 210 10-12
Mitoa (o€ 2 B¢0¢Ig) 1 2 kal 4 15 230 15-20
NAalavia 1 3 10 180 30-35
Apvi 1 2 10 180 40-45
Wn16 KOTOTTOUAO + TTATATEG 1+1 2 kal 4 15 200 60-70
n YKoupTpi 1 2 10 180 30-35
OoAu-
. Plum-cake 1 2 10 170 40-50
HAYEIPEUA f nrrvig (o€ 2 Bé0eiC) 0.5 2 kai 4 10 190 20-25
MmiokoTa (o€ 2 B¢0¢€Ig) 0.5 2 kal 4 10 180 10-15
Mavreomadvi (o€ 1 B¢on) 0.5 2 10 170 15-20
Mavreomadvi (o€ 2 Bo¢€Ig) 1 2 kal 4 10 170 20-25
AAPUpd KEIK 1.5 3 15 200 25-30
. Nitoa 0.5 3 15 220 15-20
POUPVOS W6 ooxapioto f Bodive 1 2 10 220 25-30
Kotétouho 1 213 10 180 60-70
FAWOOEG Kal GOUTTIEG 0.7 4 - Max 10-12
ZouBAdkia atré kaAapdpia Kal yapideg 0.6 4 - Max 8-10
ZOouTTIEG 0.6 4 - Max 10-15
DiAéTO pTTOKAAIGPOU 0.8 4 - Max 10-15
Aaxavikd o1o TTAEypa 0.4 314 - Max 15-20
Barbecue MT1TpIfOAeG pooxapioleg 0.8 4 - Max 15-20
Aoukavika 0.6 4 - Max 15-20
Hamburger 0.6 4 - Max 10-12
ZKoupTTpi 1 4 - Max 15-20
TooT (] epuyavid) 4 ka1 6 4 - Max 3-5
Gratin KoTé1rouAo 070 YKPIA 1.5 2 10 200 55-60
YouTTIég 1.5 2 10 200 30-35




XpAon TNS NAEKTPIKNG ETTIPAVEING

MOYEIPEMNATOG.

! Y& kdBe emAoyéa utrodeikvUeTal n BEon TNG
QvTIOTOIXNG NAEKTPIKNAG €0TIAG.

HAekTpikég €0Tigg
H pUBuion pmropei va dievepynBei oTpépovTag Tov

avTtioTolxo emAoyéa deCIOOTPOPA 1} APIOTEPOCTPOPA
oe 6 S1aQOoPETIKEG BEOEIG:

PUBuion | Kavovikn 1 Tayeia nAeKTPIKA €0Tia
0 2Bnom
1 XaunAn
25 Meoaia
6 YynAr

MNa otoiadnTrote B€0n Tou €TMIAOYEQ OIAPOPETIKA ATTO
ekeivn Tou oBnoiyaTog, avapel To eVOEIKTIKO QUTAKI
AeiToupyiag.

MpakTikKéG CUMPBOUAEG yIa T XPHON TWV
NAEKTPIKWYV ECTIWV

MNa TNV atro@uyn aTTwAEI0G BepPOTNTAG KAl {NUILV
oTnVv €0Tid, €ival KOAO va XPNOIUOTTOIEITE KATOAPOAES
pe Bdon emiredn Kal diapéTpou OxI MIKPOTEPNGS ATTO
€Keivn TNG €0TiAG.

®éon Eotia kovovikn 1 toyelo

0 ¥Bnoto

1 YNGLULO YLOPTOPLKDV, YOPLKMV

» [Mothteg 6TOV OTO, HIVEGTPES, POCOALAL,
peRLOLL

3 Zuv/éxtcn YNOIHOTOG HEYEA®MV TPOPLH®YV,
HLVEGTPEG

4 ¥Nopo (LETPLO)

5 Yoo (Suvotod)

6 Podoxokkivicpo n enitevén Ppocpod ot

cOvtopo ypdvo

! Mpiv XpNOIUOTTOINCETE TIG ECTIEG YIA TTPWTN QOpPd,
TIPETTEI va TIG BepUAvVETE OTN PEYIOTN BEpPOKpaTia yia
TEPITTOU 4 AETTTA, XWPIG KATOAPOAEG. Z€ QUTH TNV
apxIkf @Aacn, N TTPOCTATEUTIKA €TTEVOUCN OKANpPaivel
Kal @Tavel oTn PEYIOTN avToxXn TNG.
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Mpo@uAdgeig kal CUUBOUAES & Hotpoint

I H ouokeur| oxedIAOTNKE Kal KOTOOKEUAOTNKE
oUpQwva e Toug dIEBVEIC KavoveS ao@aAsiag.
O1 TTPOEIBOTTOINTEIS TTOU OKOAOUBOUV TTAPEXOVTAI VIO
Aoyoug ac@aleiag kai TTpéTel va diapacTouv
TIPOOEKTIKA.

Fevik ao@aAsia

* O1 0dnyieg auTég 10XUOUV HOVO YIa TIS XWPES
TTPOOPICHOU Ta CUNBOAC TWV OTToiwV
atreikovifovTal oTo gyXEIPIdIO KAl OTNV TTIVOKiISA
MNTPWOU TNG CUOKEUNG.

* H ouokeur) autr) oxedIGOTNKE VIO JN ETTAYYEAUATIKN
XPAON OTO ECWTEPIKO KATOIKIAG.

» H ouokeun dev eykaBioTaTtal o€ EWTEPIKO XWPO, KI
oUTe av 0 Xwpog okemradetal. Eival TToAU eTTikivduvo
va TNV aQroeTe eKTEBEINEVN OE BPOoX Kal KOKOKaIPIO

e Mnv ayyilete TN pnxavr pe TOSIA YUPVA A PE Ta
Xépla A Ta TTOdIa Bpeyuéva.

* H ouokeun TTpéTTEl va XPNnOIKOTIOIEITAI VIO TO
Mayeipepa TpoQidwy, pévo atd dtopa evAAIKa Kal
oUuQWva e TIG 0dnyieg TToU avagépovTal OTo
TTAPOV EYXEIPIDIO.

* H ouokeun auth agopd pia ouokeun Katnyopiag 1
(Hovwpévn) A KaTnyopiag 2 — uTtokaTnyopiag 1
(evToixiopévn peTagl dUO ETTITTAWY).

* Kard Tn XpAon Tng CUOKEUNG Ta BEPPAVTIKA
oToIxEia KOl opIoUEva PEPN TG TTOPTAG TOU
poupvou KaBioTavral TTOAU Beppd. Mpooéxere
VO UNV TA OYyYi{ETE KOl KPATATE TO TTONSIA
HOKpId.

* BeBaiwBeite 61 10 KAAWDIO TPOPOBOGIAG AAAWYV
NAEKTPIKWY CUCKEUWVY BEV £PXOVTAl OE ETTAPNA WE TO
Bepud péPN TOU PoUPVOU.

e Mnv KOAUTITETE TTOTE TA AVOIYUOTO CGEPICKOU Kal
SI00TTOPAG TNG BEPUOTNTOG.

*  XTIG NAEKTPIKEG €0TiEG OEV TIPETTEI VA TOTTOBETOUVTAI
KOTOAPOAEG QOTOBEIG I TTAPAPOPPWHEVEG, VIO VO
atro@euxBouv avaTpoTrég. TOTTOBETEITE TIC OTO
TTAQiCI0 payelpéuaTog Pe TIG AaBEG TTPOG TO KEVTPO
TNG OUOKEUNG.

+  XpnolyoTrolgite TTAvTa YAvTIa @oUpVvoU Yida va BAleTe

* Av n ouokeur] XaAdaoel, Punv TTPOCTTOOACETE TTOTE Va

ARISTON

NAeKTPIKS BiKTUO.

TNV €moKeudoeTe Pévol aag. Ol ETTIOKEUES TTOU
dlevepyouvTal aTTd ATOHA [N EISIKEUPEVA UTTOPET VO
TIPOKAAEoOUV NUIEG 1 TTEPAITEPW DUCAEITOUPYIEG TNG
ouokeung. EmkoivwvnoTe pe TNV Texvikn
YTrooTApIEN.

Mnv atroBétete Bapid avTIKEIMEVO OTNV QVOIXTH
TTOPTA TOU POUPVOU.

O1 EOWTEPIKES ETTIPAVEIEG TOU GUPTAPIOU (avV
UTTApPXEl) UTTOpPEl BeppavBolv.

AidBeon

* AiGBeon Tou UNIKOU OUOKEUQTIOG: va eQapUoleTe

TOUG TOTTIKOUG KAVOVIOHOUG, WOTE Ol CUOKEUATIES VO
MTTOpOUV va ETTAVOXPNOCIKOTIOINB0UV.

H EupwTrdikry Odnyia 2002/96/CE yia Ta
QTTOPPIMPOTO NAEKTPIKWY Kal NAEKTPOVIKWY CUCKEUWV
(RAEE), TrpoBA£TTEl OTI Ol OIKIOKEG NAEKTPIKEG
OUOKEUEG Oev TTPETTEI va JIATIBEVTAl OTNV KAVOVIKI)
PO TWV OTEPEWV OOTIKWV OTTOPPIMUATWY. O1
O1aTEDEIOEC CUOKEUEG TTPETTEI VO GUAAEYOVTaI
XWPICTA yia va BeATiIoTOTTOIEITAl TO KOOTOG
QavAKTNONG KAl avaKUKAWONG TwV UAIKWY TTOU TIG
OUVBETOUV KOl Va atroQeUyovTal dUVNTIKEG CNUIEG
oTtnv uyeia kai ato TTepPIBaAAov. To oUuBoAo Tou
dlaypaupévou KaAaBiou @épeTal og OAa Ta TTPoIdVTA
yla va Bupiel oTov KATOXO TNV UTTOXPEWON XWPIOTAG
OUANOYAG.

O1 dIaTIBEUEVEG NAEKTPIKEG OUOCKEUEG UTTOPOUV Va
TrapadivovTtal atn OnudoIa UTTNPETia GUAAOYRAG, va
TIG PEPVETE OTIG AVTIOTOIXEG ONUOTIKEG TTEPIOXEG I, AV
TIPORBAETTETAN QTTO TN OXETIK €BVIKA vouoBeoia, va
TIG ETTOTPEPETE OTOUG PETOTTWANTEG HE TNV EUKAIPIT
ayopdg véou TTPoidVTOG 1I003UVaoU TUTTOU.

‘OMol o1 KUpIoI TTAPAYWYOi NAEKTPIKWY OIKIOKWY
OUOKEUWV dpaaTnpIoTToIoUVTal GTn dnuIoUpYia Kal
diaxeipion cuoTNUATWY CUANOYAG Kai d1IdBeong Twv
TTOAIWV KAl OIATIOEPEVWY CUOKEUWV.

2eBAOTEITE KAI TTPOOTATEUOTE TO
mEPIBAAAOV

N va Byadete okeln.
* Mn xpnoiyoTtroigite eU@AEKTa UYPA (OIVOTTVEUUQ,

Bevdivn, KATT.) TTAnCioV TNG OUCKEURG OTaV QUTA €ival + OfTovTag oe AgiIToupyia To @oUpvo OTa WPApIa TToU

oe xpron.

* Mnv TOTTOBETEITE EUPAEKTO UAIKO OTO KATW
OIOUEPIONA ) OTO ECWTEPIKO TOU POUPVOU: Qv N
ouokeun TeBei Eagvikd og Asitoupyia Ba ptropoloe
va Téapel QwTid.

» Ortav n cuokeun dev XPNOIKOTTOIEITAI, VO
BeBaiwveaTe TravTa OTI 0 €mMAOYEiG gival aTtn Béon 0.

* Mn Byadete To BUoua aTTd TNV NAEKTPIKN TTPICA
TPOBWVTAG T0 KaAWdIO, aAAG TidvovTag To BUCpa.

* Mnv ekTeheite epyaaieg kabapiopgou A guvTpnong
XWPIG TTPWTA VO ATTOCUVOECETE TN OUOKEUN aTTd TO

KUpaivovTal atré apyd To atrOyeUpa PEXPI TIG TIPWTEG
TIPWIVEG WPESG, GUUPBAAAETE OTNV MEIWON TOU POPTIOU
aTToPPOPNONG TWV ETTIXEIPACEWVY NAEKTPIKOU.

* Na diatnpeite TTAvTa TNV TTOPTA TOU POUPVOU KAEIOTH

ota mpoypdpuata BARBECUE kai GRATIN, 1600
yia va TTETUXETE BEATIOTA aTTOTEAEGUOTO OCO Kal YIa
e€oikovopnon evépyeiag (10% Trepitrou).

* Na eAéyxeTe Kal va dIoTnPEiTe KOBAPES TIG TOIMOUXES

WOTE va PNV TTApouaidlouv UTTOAEIUPATO TPOPAG Kal
va KOAAvE KOAG aTnv TTOPTA, ATTOGORWVTAG
dlaoTTopd TNG BepudTNTAC.




2UvVTAPNON Kal @povTida

2BAOTE TN CUOKEUNR

Mpiv ammd kdBe gpyaaia, va ATTOOUVOEETE TN OUCKEUR
atré 10 OIKTUO NAEKTPIKAG TPOPOBOUTiag.

KaBapIiopég TG CUOKEURS

! ATrogeuyeTe TN XpAon SIoBPWTIKWY A ATTOSUCTIKWYV
QTTOPPUTTAVTIKWY, OTTWG T {EAEKIOOTIKG KAl TO
QVTIOKWPIOKG TTPOIOVTA, TO ATTOPPUTTAVTIKA GE OKOVN
fl oQouyydpia Pe aTTOLUCTIKA €TTIQAVEIQ, OIOTI UTTOPE]
va EUoouv avetTavopBwTa TNV ETIQAVEIQ.

! Mn xpnolyoTrolgite TTOTE OKOUTTEG aTUOU | O UWNAN
TTieon yia Tov KaBapliopd TG CUOKEUNG.

» KaBapilete TOo yuaAi TNG TOPTAG HE OPouyyapdkia
KOl JN a1roguOTIKA TTPOIOVTA KO OTEYVWVETE ME
éva JoAako travi. Mn xpnoiyoTrolgite UAIKG Tpaxid
atmmoUOTIKA A PETOAAIKGA EEOTPA OKOVIOPEVA TTOU
uTTOpEl va EUoouv TNV €mM@AVEIQ Kal va payicouv
TO YUOAI.

* Ta e€wTePIKA ETTIOUOATWHPEVA PEPN A TA
avogeidwTa Kal oI AaoTIXEVIEG TOIUOUXEG WTTOPOUV
va kaBapifovtal pe €va oQouyyapdakl BPeyHEVO UE
XAIopO vepd Kal oudéTepo oaTTouvi. IMNa Toug
OUOKOAOUG AEKEDEG, XPNOIKOTTOINCTE TTPOIOVTA
€10IKA. MeTd TOV KABaApIOPO, va EETTAEVETE [E
dagBovo vepd Kal va OTEYVWVETE. Mn
XPNOIMOTTOIEITE ATTOEUOTIKEG OKOVEG 1 DIABPWTIKES
OUaiEg.

* To eowTepPIKO TOU PoUpvou KabapileTal KaTd
TIPOTIUNON KABE popd PeTd KABE XpAon, 6co gival
akoun xAlopod. Na xpnoigotrolcite {eoTd vepd Kal
ATTOPPUTTAVTIKO, VA EETTAEVETE ETTIMEAWG KOl va
OTEYVWVETE PE POAAKO TTavi. ATToQeUyETE TA
QATTOSUOTIKG TTPOIOVTA.

* Ta afeooudp ptTopoUv va TTAEVOVTal Gav KaVOVIKG
okeln, akOPn Kal OTO TTAUVTAPIO TTIATWV.

* Bpwuid kai Aitrn atmropakpUvovTtal atmd Tov TTivaKa
XEIPIOPWOU PE OQOUYYAp!l OXI OTTOEUCTIKO I WE
MoAaKO TTaVi.

* To avo&eidwTo atodAl Ptropei va AekiaoTei av
TIOPOUEVEI OE ETTOQN ETTi JOKPOV PE VEPO HE
MEYAAN TTEPIEKTIKOTNTA OAGTWV A PE Biaia
ATTOPPUTTAVTIKA (TTEPIEXOVTA QWOPOPO). MeTd Tov
KaBapioud, va EetrAévete Pe AOBovVo vePO Kal va
OTEYVWVETE €TMINEAWG. EmiTTAéoV gival okOTTIPO va
oQouyyileTe evdexoueva EexelliopyaTta vepou.

04/2007 - 195061830.00

‘EAgyX0G TwV TOIHOUXWV TOU QOUpPVOU

Na eAéyxete TTEPIOSIKA TIG TOIMOUXES YUpwW aTTd TV
TTOPTA TOU QoUpvou. Av eival @BapPUEVEG,
atreuBuvBeite aTo TTANCIEaTEPO KévTpo TeEXVIKAG
YmootApigng. Aev GuvIOTATAl va XPNOIKOTIOIEITE TO
@oUpPVO 600 dev €XOUV QVTIKOTOOTABEI Ol TOIUOUXEG.

AvTikaTtdoTaon Tng Auxviag ewTIoONoU Tou
@oupvou:

1. AQoU aTTOooUVOETETE TO
@oUpvo aTTd TO NAEKTPIKO
OikTUO, BYAATE TO YUGAIvO
KOTTAKI TNG BAKNG TNG Auxviag
(BAéTTE €IKOVQ).

2. BydAte Tn Auyvia kai
QVTIKATOOTAOTE TNV ME MIA
avdaAloyn: Tadong 230V, 1oxUog
25 W, ouvdeong E 14.

3. ZavOaUOVTAPETE TO KATTAKI KOl ETTAVOCUVOEDTE TO
@oUpPVO OTO NAEKTPIKO BiKTUO.

Texviki uTTOOTAPIEN

Oa TTPETTEl VA YVWOTOTTIOIEITE TA aKOAouBa:

* TO PovTéAO TNG ouokeung (Mod.)

* TOV apIBud oeipdg (S/N)

AUTEG 01 TeEAEUTaiEG TTAnpOQOpIEG BpiokovTal aTnv
TOPTTEAITOO XOPAKTNPIOTIKWY TTOU BPIiOKETAI OTN
OUOKEUN R/Kal OTn CUOKEUOTIa.
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