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Safety information

Before the installation and use of the appliance, carefully read the
supplied instructions. The manufacturer is not responsible if an in-
correct installation and use causes injuries and damages. Always

keep the instructions with the appliance for future reference.

Children and vulnerable people safety

/\ Warning! Risk of suffocation, injury or permanent disability.

= This appliance can be used by children aged from 8 years and
above and persons with reduced physical, sensory or mental ca-
pabilities or lack of experience and knowledge if they are super-
vised by an adult or a person who is responsible for their safety.

* Do not let children play with the appliance.
= Keep all packaging away from children.

= 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, we recommend that you
activate it.

* Cleaning and user maintenance shall not be made by children
without supervision.
General Safety

= Internally the appliance becomes hot when in operation. Do not
touch the heating elements that are in the appliance. Always use
oven gloves to remove or put in accessories or ovenware.

* Do not use a steam cleaner to clean the appliance.
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* Before maintenance cut the power supply.

= 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.

* Excess spillage must be removed before the pyrolytic cleaning.

Remove all parts from the oven.

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

/AN Safety instructions

Installation

Warning! Only a qualified person must
install this appliance.

= Remove all the packaging.

* Do not install or use a damaged appliance.

= Obey the installation instruction supplied
with the appliance.

= Always be careful when you move the appli-
ance because it is heavy. Always wear safety
gloves.

= Do not pull the appliance by the handle.

= Keep the minimum distance from the other
appliances and units.

= Make sure that the appliance is installed be-
low and adjacent safe structures.

= The sides of the appliance must stay adja-
cent to appliances or to units with the same
height.

Electrical connection

& Warning! Risk of fire and electrical shock.

= All electrical connections should be made by
a qualified electrician.

= The appliance must be earthed.

= Make sure that the electrical information on
the rating plate agrees with the power sup-
ply. If not, contact an electrician.
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Always use a correctly installed shockproof
socket.

Do not use multi-plug adapters and exten-
sion cables.

Make sure not to cause damage to the mains
plug and to the mains cable. Contact the
Service or an electrician to change a dam-
aged mains cable.

Do not let mains cables to come in touch
with the appliance door, specially 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 pro-
tecting cut-outs, fuses (screw type fuses re-
moved from the holder), earth leakage trips
and contactors.

The electrical installation must have an isola-
tion device which lets you disconnect the ap-
pliance from the mains at all poles. The isola-



tion device must have a contact opening
width of minimum 3 mm.

= Fully close the appliance door, before you
connect the mains plug to the mains socket.

Use

Warning! Risk of injury, burns or electric
shock or explosion.

Use this appliance in a household environ-
ment.

Do not change the specification of this appli-
ance.

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.

Do not apply pressure on the open door.

Do not use the appliance as a work surface
or as a storage surface.

Always keep the appliance door closed when
the appliance is in operation.

Open the appliance door carefully. The use
of ingredients with alcohol can cause a mix-
ture 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 appli-
ance.

— 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. It is not a
defect in the sense of the warranty law.

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

Care and Cleaning

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

Before maintenance, deactivate the appli-
ance 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 Serv-
ice.

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.

Remaining fat or food in the appliance can
cause fire.

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

If you use an oven spray, obey the safety in-
structions on the packaging.

Do not clean the catalytic enamel (if applica-
ble) with any kind of detergent.

Pyrolytic cleaning

& Warning! Risk of fire and burns.

= Before carrying out a Pyrolitic self-cleaning

function or the First Use function please re-
move from the oven cavity:

— Any excess food residues, oil or grease
spills / deposits.
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— Any removable objects (including shelves,
side rails etc., provided with the product)
particularly any non-stick pots, pans, trays,
utensils etc.

Read carefully all the instructions for Pyrolytic

cleaning.

Keep children away from the appliance while
the Pyrolytic cleaning is in operation. The ap-
pliance becomes very hot.

Pyrolitic cleaning is a high temperature oper-
ation that can release fumes from cooking
residues and construction materials, as such
consumers are strongly advised to:

— Provide good ventilation during and after
each Pyrolytic cleaning.

— Provide good ventilation during and after
the first use at maximum temperature op-
eration.

— Remove any pets (especially birds) from
the vicinity of the appliance location during
and after the Pyrolytic cleaning and first
use maximum temperature operation to a
well ventilated area.

Unlike all humans, some birds and reptiles

can be extremely sensitive to potential fumes

emitted during the cleaning process of all Py-
rolytic Ovens.

Small pets can also be highly sensitive to the

localized temperature changes in the vicinity

Product description

& E s

n Knob for the oven functions
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of all Pyrolytic Ovens when the Pyrolytic self
cleaning program is in operation.

= Non-stick surfaces on pots, pans, trays,
utensils etc., can be damaged by the high
temperature Pyrolytic cleaning operation of
all Pyrolytic Ovens and can be also a source
for low level harmful fumes.

= Fumes released from all Pyrolytic Ovens /
Cooking Residues as described are not
harmful to humans, including infants or per-
sons with medical conditions.

Internal light

= The type of light bulb or halogen lamp used
for this appliance, is only for household appli-
ances. 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.

Disposal
& Warning! Risk of injury or suffocation.

= Disconnect the appliance from the mains
supply.
= Cut off the mains cable and discard it.

* Remove the door catch to prevent children
and pets to get closed in the appliance.

Electronic programmer
Knob for the temperature

Grill

Oven lamp

E Fan

Shelf support, removable
[E] Rating plate

E Shelf positions

Oven accessories

* Wire shelf
For cookware, cake tins, roasts.

= Baking tray



For cakes and biscuits.
= Grill- / Roasting pan

Before first use

A Warning! Refer to the Safety chapters.

Initial cleaning

* Remove all accessories and removable shelf
supports (if applicable).

= Clean the appliance before first use.

Important! Refer to the chapter "Care and

cleaning".

Setting the time of day

The display shows [y and 12:00. 12 flashes.

1. Press + or - to set the correct hour.

2. Press (D to confirm. This is necessary only
when you first set the time. Afterwards, the
new time value is saved automatically after
five seconds.

The display shows miN and the set hour.
00 flashes.

3. Press + or - to set the correct minutes.

4. Press (D to confirm. This is necessary only
when you first set the time. Afterwards, the
new time value is saved automatically after
five seconds.

Daily use

A Warning! Refer to the Safety chapters.

To use the appliance, push the knob. The knob
comes out.

Activating and deactivating the appliance

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

Oven functions

To bake and roast or as pan to collect fat.

The display shows the new time.

Changing the time of day

You can change the time of day only if the
appliance is off.

Press (D) again and again until the indicator for
the time of day (@) flashes in the display. To set
the new time, follow the procedure given in
"Setting the time of day".

Preheating

Preheat the empty appliance to burn off the re-

maining grease.

1. Set the function [@] and the maximum tem-
perature.

2. Let the appliance operate for 45 minutes.
Set the function [7] and the maximum tem-
perature.

4. Let the appliance operate for 15 minutes.
Accessories can become hotter than usually.
The appliance can emit an odour and smoke.
This is normal. Make sure that the airflow is suf-
ficient.

2. Turn the knob for the temperature to set
the temperature.

3. To deactivate the appliance, turn the knob
for the oven functions to the off position.

Off position

True Fan Cooking

The appliance is off.

To roast or roast and bake food with the same cooking temperature, on
more than one shelf, without flavour transference.
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- Conventional Cook-  To bake and roast on one oven level. The top and bottom heating elements

— ing operate at the same time.

v Grillin To grill flat food items in small quantities in the middle of the shelf. To make
4 toast.

haod Fast Grilling To grill flat food items in large quantities. To make toast. The full grill ele-

ment operates.

v Turbo Grillin To cook large pieces of meat. The grill element and the oven fan operate
9 one after the other and circulate hot air around the food.

¥
Pizza Setting To make pizza, quiche or pie.

Meat To prepare very tender and juicy roasts.
§ Keep Warm To keep the food warm.
Defrost To thaw frozen food.

YY)

T Pyrolysis To clean the oven. The high temperature burns off the residual dirt. You

aea yroly can then remove it with a cloth when the appliance is cold.
Display
Timer n n a n
Heat-up and residual heat indicator \ P
Water tank (selected models only) @ Q H HH H = =

-— S e’ - —
Core temperature sensor (selected models | ld! hrmin § W N
only) T T | |
Door lock (selected models only) ﬁ ﬂ ﬁ
ﬂ Hours / minutes
Clock functions
Buttons
“euton | hueion | oasipion
@ Clock To set a clock function.
— 4+ Minus, plus To set the time.

Heat-up and residual heat indicator When you deactivate the appliance, the display
When you activate an oven function, the bars in | shows the residual heat indicator £ if the tem-
the display £ come on one by one. The bars perature in the oven is more than 40 °C. Turn
show that the oven temperature increases or the temperature knob left or right to show the
decreases. oven temperature on the display.
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Clock functions

e — s —

Minute Minder

To set a countdown time.
To set, change or check the time of day. Refer to "Setting the time of day".

To set how long the appliance must operate. First set an oven function be-

To set when the appliance must be deactivated. First set an oven function

@ Time of day
[=] Duration

fore you set this function.
_)l End

before you set this function. You can use Duration and End at the same
time (Time Delay) to set the time when the appliance must be activated and

then deactivated.

Press (D) again and again to change the
clock function.

(i] Press (D to confirm the settings of the
clock functions, or wait 5 seconds for the

setting to be confirmed automatically.

Setting the Duration or End function

1. Press (1) again and again until the symbol

[-=] or | flashes in the display.

Press + or - to set the minutes.

Press (D to confirm.

Press + or - to set the hour.

Press (D to confirm.

2B o

When the set time ends, the symbol || or
-] and the set time flash. The acoustic
signal sounds for two minutes. The appli-
ance deactivates. Press a button or open
the appliance door to stop the signal.

(1] Ifyou press (D) while setting the time for
Duration [->|, the appliance switches to
setting the End —>| function.

Setting the Minute Minder

Used to set a countdown time. The maximum
time you can set is 2 hours 30 minutes. This
function has no effect on the operation of the
oven. You can set the Minute Minder at any
time, also if the appliance is off.

1. Press (1) again and again until L\ and 00
flash in the display.

2. Press + or - to set the Minute Minder. At
first the time is calculated in minutes and
seconds. When the time you set is longer
than 60 minutes, the symbol [ comes on
in the display. The appliance then calcu-
lates the time in hours and minutes.

3. The Minute Minder starts automatically af-
ter five seconds.

4. When the set time ends, the acoustic sig-
nal sounds for two minutes. 00:00 and £\
flash in the display. Press a button to stop
the signal.

@ If you set the Minute Minder when the Du-
ration || or End = function operates,
the symbol £\ comes on in the display.

Count Up Timer

Use the Count Up Timer to monitor how long
the oven operates. It is on immediately when
the oven starts to heat.

To reset the Count Up Timer, press and hold +
and -. The timer starts to count up again.

You cannot use the Count Up Timer when
the Duration || or End =| function oper-
ates.
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Additional functions

Child Lock

When the Child Lock is on, you cannot operate
the oven. This is to make sure that children do
not accidentally activate the appliance.

Activating and deactivating the Child
Lock function:

1. Do not set an oven function.

2. Press and hold (1) and + at the same time
for two seconds.

3. An acoustic signal sounds. SAFE and 5
come on or go out in the display (when you
activate or deactivate the Child Lock).

If the oven has the Pyrolytic cleaning func-
tion, the door is locked.
SAFE and [ come on in the display when you
turn a knob or press a button.

Automatic switch-off

For safety reasons the appliance deactivates
after some time:

= If an oven function operates.
= If you do not change the oven temperature.

30-120°C 12.5h

Helpful hints and tips

= The appliance has five shelf levels. Count the
shelf levels 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
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. Al-
ways stand back from the appliance when
you open the appliance door while cooking.
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120 - 200 °C 85h
200 - 250 °C 55h
250 - maximum °C 3.0h

After an automatic switch-off, press a button to
activate the appliance again.

Important! The automatic switch-off works
with all oven functions, except Light, Duration,
End and Time Delay.

Cooling fan

When the appliance operates, the cooling fan
activates automatically to keep the surfaces of
the appliance cool. If you deactivate the appli-
ance, the cooling fan continues to operate until
the temperature in the appliance cools down.

Safety thermostat

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

To decrease the condensation, operate the
appliance for 10 minutes before cooking.

= Clean the moisture after each use of the ap-
pliance.

= Do not put the objects directly on the appli-
ance floor and do not put aluminium foil on
the components when you cook. This can
change the baking results and cause dam-
age to the enamel.

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.



Cooking meat and fish Cooking times
= Use a deep pan for very fatty food to prevent | Cooking times depend on the type of food, its

the oven from stains that can be permanent. consistency, and volume.

* Leave the meat for approximately 15 minutes | Initially, monitor the performance when you
before carving so that the juice does not cook. Find the best settings (heat setting, cook-
seep out. ing time, etc.) for your cookware, recipes and

= To prevent too much smoke in the oven dur- quantities when you use this appliance.

ing roasting, add some water into the deep
pan. To prevent the smoke condensation,
add water each time after it dries up.

Baking and roasting table

CAKES
Conventlic')‘;al Eesks True Fan Cooking e
TYPE OF DISH el
Shelf posi- Shelf posi- time [min]
tion tion

Whisked recipes 2 170 3(2and 4) 160 45 - 60 In a cake mould

Shortbread 2 170 3 (2 and 4) 160 20 - 30 In a cake mould

dough

Buttermilk 1 170 2 165 60 - 80 In a 26 cm cake

cheesecake mould

Apple cake (Ap- 2 170 2 (left and 160 80-100  Intwo 20 cm cake

ple pie) right) moulds on a wire

shelf!)

Strudel 3 175 2 150 60 - 80 In a baking tray

Jam-tart 2 170 2 (left and 165 30 - 40 In a 26 cm cake
right) mould

Sponge cake 2 170 2 160 50 - 60 Ina 26 cm cake

mould

Christmas cake / 2 160 2 150 90-120 Ina 20 cm cake

Rich fruit cake mould?

Plum cake 1 175 2 160 50 - 60 In a bread tin?

Small cakes - 3 170 3 140 - 20-30 In a baking tray

one level 150

Small cakes - = = 2 and 4 140 - 25-35 In a baking tray

two levels 150

Small cakes - = = 1,3and 5 140 - 30 -45 In a baking tray

three levels 150

Biscuits / pastry 3 140 3 140 - 30-35 In a baking tray

stripes - one lev- 150

el
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Conventional Cook-
]
TYPE OF DISH J

Shelf posi-
tion

True Fan Cooking

Cooking
time [min]

Biscuits / pastry = =
stripes - two lev-
els

Biscuits / pastry = =
stripes - three
levels

Meringues - one 3 120
level

Meringues- two = =

levels

Buns 3 190
Eclairs - one lev- 3 190
el

Eclairs - two lev- = =

els

Plate tarts 2 180
Rich fruit cake 1 160
Victoria sand- 1 170
wich

1) Preheat for 10 minutes.

BREAD AND PIZZA

Conventional Cook-

Shelf posi-
tion

2 and 4 140 -
150
1,3and 5 140 -
150
3 120
2 and 4 120
3 190
S 170
2 and 4 170
2 170
2 150
2 160

True Fan Cooking

35-40 In a baking tray
35 -45 In a baking tray
80-100 In a baking tray
80-100 In a baking tray™)
12-20 In a baking tray™)
25-35 In a baking tray
35-45 In a baking tray
45-70 In a 20 cm cake

mould
110-120 In a 24 cm cake
mould
50 - 60 In'a 20 cm cake

mould

Cooking
time [min]

in

TYPE OF DISH J

Shelf posi-
tion

White bread 1 190
Rye bread 1 190
Bread rolls 2 190
Pizza 1 230 -
250
Scones 3 200

1) Preheat for 10 minutes.

FLANS
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Shelf posi-
tion
1 190
1 180

2 (2 and 4) 180

1 230 -
250
3 190

60 - 70 1 - 2 pieces, 500
gr per piece?)

30-45 In a bread tin

25 - 40 6 - 8 rolls in a bak-

ing tray1)

10 - 20 In a baking tray or
a deep pan?)

10-20 In a baking tray1)
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Conventional Cook-

True Fan Cooking

] i
TYPE OF DISH ? Cooking
Shelf posi- Shelf posi- time [min]
tion tion

Pasta flan 2 200 2 180 40 - 50 In a mould
Vegetable flan 2 200 2 175 45 - 60 In a mould
Quiches 1 180 1 180 50 - 60 In a mould?
Lasagne 2 180 - 2 180 - 25 - 40 In a mould?

190 190
Cannelloni 2 180 - 2 180 - 25 - 40 In a2 mould?

190 190

1) Preheat for 10 minutes.

MEAT

Conventi_onal Cook- True Fan Cooking _
TYPE OF DISH - Cooking

Shelf posi- Shelf posi- time [min]
Beef 2 200 2 190 50 - 70 On a wire shelf
Pork 2 180 2 180 90-120 On a wire shelf
Veal 2 190 2 175 90-120 On a wire shelf
English roast 2 210 2 200 50 - 60 On a wire shelf
beef, rare
English roast 2 210 2 200 60-70 On a wire shelf
beef, medium
English roast 2 210 2 200 70-75 On a wire shelf
beef, well done
Shoulder of pork 2 180 2 170 120 - 150 With rind
Shin of pork 2 180 2 160 100 - 120 2 pieces
Lamb 2 190 2 175 110-130 Leg
Chicken 2 220 2 200 70 - 85 Whole
Turkey 2 180 2 160 210 - 240 Whole
Duck 2 175 2 220 120 - 150 Whole
Goose 2 175 1 160 150 - 200 Whole
Rabbit 2 190 2 175 60 - 80 Cut in pieces
Hare 2 190 2 175 150 - 200 Cut in pieces
Pheasant 2 190 2 175 90-120 Whole
FISH
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Conventional Cook-

True Fan Cooking

in i

TYPE OF DISH J Caeking

Shelf posi- Shelf posi- time [min]

tion tion

Trout / Sea 2 190 2 175 40-55 3 - 4 fish
bream
Tuna fish / Sal- 2 190 2 175 35-60 4 - 6 fillets
mon
Grilling Preheat the empty oven for 10 minutes,

before cooking.

Quantity Grilling Cooking time [min]
TYPE OF DISH Pieces Shelf posi- | Temp [°C] 1st side 2nd side
tion

Fillet steaks 4 800 4 max. 12-15 12-14
Beef steaks 4 600 4 max. 10-12 6-8
Sausages 8 = 4 max. 12-15 10-12
Pork chops 4 600 4 max. 12-16 12-14
Chicken (cut in 2) 2 1000 4 max. 30-35 25 - 30
Kebabs 4 = 4 max. 10- 15 10-12
Breast of chicken 4 400 4 max. 12-15 12-14
Hamburger 6 600 4 max. 20 - 30 =
Fish fillet 4 400 4 max. 12-14 10-12
Toasted sandwiches 4-6 = 4 max. 5-7 =
Toast = = 4 max. 2-4 2-3
Turbo Grilling
Beef

Roast beef or fillet, rare OGS 190 - 200 1

ness
Roast beef or fillet, me- per cm of thick- 1) _
dium ness 1 e e 6-8
Roast beef or fillet, well per cm of thick- 1) B
done ness ! 159 =1 8-10

1) Preheat the oven.

Pork
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f’)m“'de’ TS (200 1-15kg 160 - 180 90 - 120
Chop, spare rib 1-15kg 1 170 - 180 60 - 90
Meat loaf 750g-1kg 1 160-170 50 - 60
zg;kk:g)mk'e (pre- 750 g- 1 kg 1 150 - 170 90 - 120
Veal

Roast veal 1 kg 160 - 180 90-120
Knuckle of veal 1.5 -2 kg 1 160 - 180 120 - 150
Lamb

Leg of lamb, roast 1-15kg 150-170 100 - 120
lamb

Saddle of lamb 1-15kg 1 160 - 180 40 - 60
Poultry

Poultry portions 200 - 250 g each 200 - 220 30-50
Chicken , half 400 - 500 g each 1 190 - 210 35-50
Chicken, poulard 1-15kg 1 190-210 50-70
Duck 1.5-2kg 1 180 - 200 80-100
Goose 35-5kg 1 160 - 180 120 - 180
Turkey 2.5-3.5kg 1 160 - 180 120 - 150
Turkey 4-6kg 1 140 - 160 150 - 240

Fish (steamed)

TYPE OF DISH Shelf posmon Temperature [°C]

Whole fish 1-15kg 210 - 220 40 - 60

Defrosting

TYPE OF DISH Defrosting | Further defrosting
time [min] time [min]

Place the chicken on an up-
turned saucer placed on a
large plate. Turn halfway
through.

Chicken 1000 100 - 140 20-30
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TYPE OF DISH 2EUET
time [min]

Meat 1000 100 - 140
Meat 500 90-120
Trout 150 25 - 35

Strawberries 300 30-40

Butter 250 30-40

Cream 2 x 200 80-100
Gateau 1400 60

Drying - True Fan Cooking
Cover the oven shelves with baking parchment.

Further defrosting

time [min]
20-30 Turn halfway through.
20-30 Turn halfway through.
10-15 =
10-20 =
10-15 =
Cream can also be whipped
10-15 when still slightly frozen in pla-
ces.
60 =

VEGETABLES
Shelf position
TYPE OF DISH Temperature [°C] Time [hr]
1 level 2 levels
Beans 1/4 60 - 70
Peppers 3 1/4 60-70 -
Vegetables for 3 1/4 60 - 70 5.6
soup
Mushrooms 1/4 50 - 60 =
Herbs 1/4 40 - 50 =
FRUIT
Shelf position
TYPE OF DISH Temperature [°C] Time [hr]
1 level 2 levels
Plums 1/4 60 -70 -10
Apricots 3 1/4 60 - 70 8-10
Apple slices 3 1/4 60 - 70 6-8
Pears 3 1/4 60 -70 6-9

Care and cleaning

& Warning! Refer to the Safety chapters.

= Clean the front of the appliance with a soft
cloth with warm water and a cleaning agent.

= To clean metal surfaces use a usual cleaning
agent.
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= Clean the oven interior after each use. Then
you can remove dirt more easily and it does
not burn on.

= Clean stubborn dirt with a special oven
cleaner.
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= Clean all oven 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 de-
stroy nonstick coating.

@ Stainless steel or aluminium applian-
ces:

Clean the oven door with a wet sponge only.

Dry it with a soft cloth.

Do not use steel wool, acids or abrasive materi-

als, as they can cause damage to the oven sur-

face. Clean the oven control panel with the

same precautions.

Shelf supports

You can remove the shelf supports to clean the
side walls.

Removing the shelf supports

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

@ Full the front of
the shelf support
away from the side
wall.

Installing the shelf supports

Install the shelf supports in the opposite se-
guence.

The rounded ends of the shelf supports
must point to the front.

Pyrolysis

Warning! The appliance becomes very
hot. There is a risk of burns.

Caution! If a hob is installed with the
appliance, do not use it at the same times
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as the Pyrolysis function. It can cause damage
to the appliance.

1. Remove the removable shelf supports (if
applicable) and accessories from the appli-
ance. Refer to "Removing the shelf sup-
ports".

Caution! Do not let the removable shelf
supports stay in the appliance during the
cleaning procedure. There is a risk of damage.

Remove the worst dirt manually.
Fully close the oven door.

The cleaning procedure cannot start if you
do not close the oven door.

) @0

4. Set the function Pyrolysis. Refer to "Oven
functions".

5. When || flashes, press +# or - to set the
necessary procedure:

— P1 - if the oven is not very dirty. The pro-
cedure is 1 h long.

— P2 - if the oven is more dirty. The proce-
dure is 1 h 30 min long.

6. Press (1 to start the procedure. You can
use the End function to delay the start of
the cleaning.

When the oven is at the set temperature,
the door locks. The display shows the sym-
bol [ and the bars of the heat indicator.

@ To stop Pyrolysis before it is completed,
turn the knob for the oven functions to the
off position.

When Pyrolysis is completed, the display
shows the time of day. The oven door stays
locked. When the appliance is cool again, an
acoustic signal sounds and the door unlocks.

@ During the Pyrolysis the oven lamp is off.

Cleaning reminder
To remind you that Pyrolysis is necessary, PYR

flashes in the display for 10 seconds after each
activation and deactivation of the appliance.

The cleaning reminder goes off the

display:

= After the end of the Pyrolysis function
Www.zanussi.com



= If you press + and - at the same time while
PYR flashes in the display.

Oven lamp

Warning! Be careful when you change
the oven lamp. There is a risk of electrical
shock.

Before you change the oven lamp:
= Deactivate the oven.

* Remove the fuses in the fuse box or deacti-
vate the circuit breaker.

Put a cloth on the bottom of the oven to
prevent damage to the oven light and
glass cover.
Always hold the halogen lamp with a cloth to
prevent grease residue from burning on the
lamp.

1. Turn the glass cover counterclockwise to
remove it.
2. Clean the glass cover.

3. Replace the oven light bulb with an appli-
cable 300 °C heat-resistant oven light
bulb.

Use the same oven lamp type.

4. |Install the glass cover.
Cleaning the oven door

The oven door has three glass panels. You can
remove the oven door and the internal glass
panels to clean them.

The oven door can close if you try to re-
move the glass panels before you remove
the oven door.

www.zanussi.com

Removing the oven door and the glass
panels

6 Lift and turn the
levers on the two
hinges.

© Open the door
fully and hold the
two door hinges.

/ﬂx
?

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

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

9 Release the lock- @ Turn the two fas-

ing system to remove teners by 90° and re-

the glass panels. move them from their
seats.
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@ Carefully lift (step
1) and remove (step
2) the glass panels
one by one. Start
from the top panel.

Clean the glass panels with water and soap.

Dry the glass panels carefully.

Make sure that you put the glass panels back in
the correct sequence. The middle panel has a
decorative frame. 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.

Make sure that you install the top panel in the
seats correctly (refer to the illustration).

L

r _+ 4
—L

Installing the door and the glass panels

When the cleaning is completed, install the
glass panels and the oven door. Do the above

steps in the opposite sequence.

What to do if...

A Warning! Refer to the Safety chapters.

The oven does not heat up.

The oven does not heat up.
The oven does not heat up.

The oven does not heat up.

The oven does not heat up.

The oven does not heat up.

The oven lamp does not operate.

The Pyrolysis does not start. The
display shows C1.

The Pyrolysis does not start. The
display shows C3.
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The appliance is deactivated.

The clock is not set.

The necessary settings are not
set.

The automatic switch-off is on.
The Child Lock is on.

The fuse in the fuse box is re-
leased.

The oven lamp is defective.

The shelf supports are not re-
moved.

The door is not fully closed or the
door lock is defective.

Activate the appliance.

Set the clock. Refer to "Setting
the time of day".

Make sure that the settings are
correct.

Refer to "Automatic switch-off".

Refer to "Deactivating the Child
Lock".

Do a check of the fuse. If the fuse
is released more than one time,
contact a qualified electrician.

Replace the oven lamp.

Remove the shelf supports.

Fully close the door.
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The display shows F102.

The oven does not heat up. The
display shows Demo.

The display shows an error code
that is not on this list.

Steam and condensation collect

on the food and in the oven. too long.

If you cannot find a solution to the problem
yourself, contact your dealer or the service cen-
tre.

We recommend that you write the data here:
Model (MOD.)

Product number (PNC)

Serial number (S.N.)

Installation

www.zanussi.com

The door is not fully closed orthe 1.
door lock is defective. 9.

The demo mode is activated.

There is an electronic fault. 1.

You left the dish in the oven for

Fully close the door.

Deactivate the appliance with
the house fuse or the safety
switch in the fuse box and ac-
tivate it again.

3. If the display shows F102
again, contact the service
centre.

—_

Deactivate the appliance.

2. Press and hold the button +.

3.  When an acoustic signal
sounds, turn the knob for the
oven functions to the first
function. Demo flashes in the
display.

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

5. Release the button +.

6. Turn the knob for the temper-

ature clockwise three times.

The acoustic signal sounds

three times. The demo mode

is deactivated.

Deactivate the appliance with
the house fuse or the safety
switch in the fuse box and ac-
tivate it again.

2. If the display shows the error
code again, contact the serv-
ice centre.

Do not keep the dishes in the
oven for longer than 15 - 20 mi-
nutes after the cooking ends.

The necessary data for the service centre is on
the rating plate. The rating plate is on the front
frame of the appliance cavity.

A Warning! Refer to the Safety chapters.
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Electrical installation

Warning! Only a qualified person must do
the electrical installation.

The manufacturer is not responsible if you
do not follow the safety precautions from
the chapter "Safety Information".

This appliance is only supplied with a main ca-
ble.
Cable

Cable types applicable for installation or re-

placement: HO7 RN-F, HO5 RN-F, HO5 RRF,

HO5 VV-F, HO5 V2V2-F (T90), HO5 BB-F.
www.zanussi.com




For the section of the cable refer to the total
power (on the rating plate) and to the table:

Total power Section of the cable

maximum 1380 W 3x0.75 mm?2
maximum 2300 W 3x 1 mm2
maximum 3680 W 3x 1.5 mm2

Environment concerns

X

The symbol == on the product or on its
packaging indicates that this product may not
be treated as household waste. Instead it
should be taken to the appropriate collection
point for the recycling of electrical and
electronic equipment. By ensuring this product
is disposed of correctly, you will help prevent
potential negative consequences for the
environment and human health, which could
otherwise be caused by inappropriate waste
handling of this product. For more detailed

www.zanussi.com

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

information about recycling of this product,
please contact your local council, your
household waste disposal service or the shop
where you purchased the product.

Packaging material

The packaging material is environmentally-
friendly and recyclable. Plastic parts are marked
with international abbreviations such as PE, PS,
etc. Dispose of the packaging material in the
containers provided for this purpose at your lo-
cal waste management facility.
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Ymokerrar ag aAAayEg Xwpig TTpoegidroinon.
NMAnpo@opieg yia TRV ac@daAeia

Mpiv a1mé TNV £yKaTAoTaON Kal Tn XPAon TNG OUOKEUNRG, diapdoTe
TIPOCEKTIKA TIG TTAPEXOPEVES 00NnYiec. O KATAOKEUAOTAG Oev €UBU-
VETAI v TTPOKANBEI TPAUNATIOUOGS 1 (nUIG aTTé AavBaouévn eyka-
TdoTaon kai xprion. Na QUAGCOETE TTAVTA QUTEG TIG 0dNYieg padi
ME TN CUOKEUN YIa JEANOVTIKI avagopd.

Ao@dAsia TTaId1WV Kal EUTTOOWV aTONWYV

/\ MNPOEIAOMOIHZH Kivduvog aoguéiag, Tpaupatiopol A
MOVIUNG avaTrnpiag.

* H ouokeun auTr) gtropei va xpnoipoTroinei atrd aidid nAIKiag
8 €TWV KAl Avw Kal aT1rd ATOUA PE PEIWPEVEG CWHATIKESG, AloON-
TNPIAKEG N TIVEUMATIKEG dUVATOTATEG N EANEIYN EPTTEIPIAG KOl
yvwong, €av mBAETTovTal atTd EVAAIKA 1] ATOUO UTTEUOUVO YIa
TNV A0QAAEIG TOUG.

* Mnv a@rjvete Ta TTaudIG va TTAICOUV PE TN CUOKEUN.

+ QuAdooeTe OAa Ta UAIKG CUOKEUOGiag Jakpid aTto Ta Taidid.

« Kpardare 1a maidid Kai Ta KaTolkidla {wa Jakpid atrd T ou-
OKeun otav AeIroupyei ) otav Ypuxetal. Ta TpooBAaciya uépn €i-
vail TToAU (eoTd.

* Edv n ouokeur d1abétel diatagn aceaAeiag yia aidid, ouvioTd-
TAI N EVEPYOTTOINGCH TNG.

» O kaBapiopdc kai n cuvtApNon aTTo To XPAOTN dEV TTPETTEI va
TTpaypaToTToIoUvVTal aTTd TTaIdIA XWEIC £TTIBAEWN.
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levikég TTAnpOPOPIES YIO TRV aC@PAAEIa

To eowTePIKOG TNG OUOKEUNG BeppaiveTal KaTa Tn xprion. Mnv
ayYieTe TIC AVTIOTACEIG TTOU BPiOKOVTAl EVTOG TNG CUOKEUNG.
XpNOIYOTTOIEITE TTAVTA YAVTIO QOUPVOU OTAV APAIPEITE i} EI0AYE-
T€ ECAPTAMATA ) OKEUN.

Mn XPNOIYOTIOIEITE ATPUOKABAPIOTH yIa TOV KOBAPIOKO TNG OU-
OKEUNG.

Mpiv o116 OTTOIAdATIOTE £PYACia CUVTAPNONG, DIAKOTITETE TNV
TTAPOXI PEUMATOG.

Mn XPNOILOTTOIEITE IOXUPA DIABPWTIKA KABAPIOTIKA 1 QIXHNPES
METAAAIKEG EUOTPEC yIa va KaBapioeTe TN yudAivn TTOPTA TOU
@oupvou, KaBATI UTTOPEI va Xapdgouv Tnv eMQAveIa, Kal autd
MTTOpPEI va TTpoKaAEDEl Bpauaon Tou yuaAiou.

Mpiv o116 TOV TTUPOAUTIKO KABAPIoUS TTPETTEI VO OTTOUAKPUVOET
N MEYOAUTEPN TTOCOTNTA ATTO T XUUEVA UYPA. AaipéoTe OAQ
T €€QPTAMATA ATTO TO POUPVO.

MNa va a@aip€ETe TIC TTAEUPIKES OXAPES, TTPWTA TPARALTE va
OTTOOTIACETE TO UTTPOCTIVO AKPO TNG TTAEUPIKAG OXAPAG KAl KO-
TOTTIV TO TTiIOW GKPO aTTd Ta TTACIVA ToIXWHOTA. TOTTOBETAOTE TIC
TTAEUPIKEC OXAPES, aKOAOUBWVTAG TNV avTioTpon oeIpd.

N Odnyieg yia Tnv ac@daAsia

EykardoTtaon * Tnpeite TNV eAaxI0TN ardoTACN ATTO TIG AA-

& NPOEIAOMOIHZH H eykatdoTaon

p6vVo atrd KatdAANAa KaTapTIOPEVO ATOO.

» AkoAouBgiTe TIG 0dnyieg eykaTdoTaong mou

AEG OUOKEUEG Kal HOVADEG.

* BeBaiwBeite AT 01 KATAOKEUEG KATW ATTO TIG
0TTOiEG 1| BITTAQ OTIG OTTOiEG eykaBioTaTal n
OUOKEUN €ival aoQaAEiG.

QUTAG TNG OCUOKEUNG TTPETTEI VA EKTEAEITAI

A@aip€éaTe OAa Ta UNIKA TNG OUOKEUATIAG. « O1 TIAEUPEG TNG OUOKEUNG TTPETTEI VA TTPO-
Av n ouokeur| éxel UTTOOTET CNUIG, PNV TTPO- OKEIVTQI OE OUOKEUEG 1) HOVADES pE TO iB10
Beite o€ eykaraoTaon A xpron Tg. Uyog.

) / HAekTpIKR oUvdeon
TIAPEXOVTQI PE TN CUOKEUN.

* Na gioTe TAVTA TTPOOEKTIKOI KaTé T peTaki- | /1\ MPOEIAOMOIHZH Kivduvog rupkayiag

VNon TNG OUOKEUNG, KaBoTI ival Bapid. do- Kol NAeKTPOTTANEiag.
pdre TTadvTa yAvTIa ao@aAEiag.

* Mnv Tpafdre Tn cuokeur attd TN Aaph.
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* OAeg o1 NAEKTPIKEG OUVOETEIG TTPETTEI VO
TTpayyaTtoTroloUvTal atmd emayyeAuaria
NAEKTPOAGYO.

* H ouokeun TpéTmel va ivar yeiwpévn.

* BeBaiwBeite 611 01 TTANPOPOPIEG OKETIKA E
TO NAEKTPIKO PEUPA GTNV TTIVOKIOA TEXVIKWV
XOPOKTNPIOTIKWY CUPPWVOUV HE TNV TTAPO-
XN pevpatog. Av dev cup@wvolv, ETTIKOI-
VWVAOTE PE NAEKTPOAGYO.

* XpNOIYOTTOIEITE TTAVTA YIO CWOTA EYKATE-
oTtnuévn TpiCa pe TTpooTacia Katd NG
nAekTpoTTAngiag.

* Mn xpnolyoTrolgite TTOAUTTPICa KOl UTTOAQ-
VTECEG.

* [pogéxeTe va pnv TTpokAnBei {nuId aTo PIG
Kal To KaAwdIo peuparog. ETmkoivwvroTe
pE To ZEPPRIG ) Evav NAEKTPOAGYO yia TNV
aAayr| evog KaTEOTPAUPEVOU KaAwdiou
peupaTog.

* Mnv emTpéTTeTe 0€ KAAWDIO PEUPATOG VO
£PYOVTQI O€ ETTOQN PE TNV TTOPTA TNG OU-
OKEUNG, 181aiTepa OTav n mopTa gival {eaTh.

* H mpooTtacia amd nAekTpotrAngia Twyv utrd
TGON ] JOVWUEVWY TUNUATWY TTPETTEN VA
OTEPEWVETAI UE TETOIO TPAOTTO, WWOTE VA PNV
gival duvaTr n aQaipeon TG Xwpig epya-
Agia.

* ZuvdEaTE TO QIG TPOPODOGIag aTnV Tpifa
Hoévov agou éxel OAOKANPwOEi N eykaTtd-
ataon. Metd v eykatdoTtaon, Befaiwbeite
o gival duvarh n TPdaRacn OTo PIG TPO-
podoaiag.

* Edv n mpica cival xahapr, N OUvOEETE TO
@IS TPOYOdOUiag.

* Mnv Tpafdrte To KOAWDIO TPOPODOTIag yIa
Va aTToguvOECETE TN CUCKEUN. TpaBaTe
TavTa 10 YIS TPOYOdOaiag.

* XpnolyoTrolgiTe HOVO CWOTEG DIATAEEIG
aTToPOVWONG: aoPAAEIODIAKOTITEG, AOPA-
Aeigg (BIdwTéG ao@daAeieg aalpOUPEVEG
a1d TNV UTTOB0XHR), OIOKOTITEG dIAPUYAG
PEUPATOG KAl PEAE.

* 21NV NAEKTPIKA £yKATAOTOON TNG OUCKEUN|G
Ba TpéTTel va TTPORAETTETAI HOVWTIKY BIGTa-
&n 1Tou Ba emITPETTEl TNV ATTOCUVOEDN TG
OUOKEUNG a1T6 TO BiKTUO PEUPATOG ATTO
6Aoug Toug TTOAoUG. H povwTikr didTagn
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TPETTEl va €XEl EAdXIOTN atTooTacn 3 XIAIo-
OTWV JETAEU TWV ETTAQUV.

KAegioTe KaAd Tnv TTGPTa TNG OCUCKEUNG TTPIV
ouvoETETE TO @IG TpoPodoaiag aoTnv Trpica.

Xphon
/\\ MPOEIAOMOIHZH KivSuvog

TPAUMATIOHOU, EYKAUUATWY,

nAextpotAngiag fi ékpngng.

XPNOIUOTIOIEITE AUTA TN CUCKEUN O€ OIKIOKO
TTePIBGAAOV.

Mnv aAAGCeTe TIg TTpOdIaypaQEG AUTAG TNG
OUOKEUNG.

BeBaiwBeite 6T T avoiyyata agpiopoU dev
gival ppayuéva.

Mnv a@rjveTe Tn CUOKEUR XWPIG ETITAPNON
oTav PayeIpEUETE.

ATTEVEPYOTTOIEITE TN CUOKEUN PETA ATTO KA-
Be xprion.

MpéTrel va TTpogEXETE OTAV AVOIYETE TNV
TTOPTA TNG CUCKEUNG EVOOW N GUOKEUT Bpi-
oKeTal o€ AeIToupyia. MTropei va diaguyel
KOUTOG a€Pag.

Mn XPnOIMOTIOIEITE TN CUOKEUN UE BPEYME-
va xépla i étav BpiokeTal o€ ETTOQPNA ME VE-
po.

Mnv e@apuodleTe TTieon oTNV TTOPTA TNG OU-
OKEURG OTav N TTOPTA Eival avoIxTh.

Mn XPnOIMOTIOIEITE TN GUOKEUN WG ETTIPA-
VEIO EPYOOIAg ) WG ETMQAvEIQ aTréBeong
QVTIKEIMEVWV.

Kpararte Tavra KAEIGTA TNV TTOPTA TNG OU-
OKEUNRG OTaV N GUOKEUTN| BPioKeTal O€ Ael-
Toupyia.

AVOIyETE TNV TTOPTA TNG GUOKEUNG TTPOCE-
KTIKG. H xprion UNIKWV pe aAkodAn pTropei
va dnuioupyroel peiypa aAkooAng Kai ag-
pa.

Kard 1o dvoryua tng épTag, Ynv EMTPETTE-
TE 0 OMVONPES f YUUVEG QAGYEG va €p-
Bouv o€ eTTaQr| YE TN CUCKEUN.

Mnv ToTroBeTeiTe P€oa, KOVTA ) ETTAVW OTN
OUOKEUN EUQAEKTA QVTIKEIMEVA ] AVTIKEIUE-
Va EUTTOTIONEVA JE EUPAEKTA TTPOIOVTA.
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MPOEIAONMOIHZH YTdapyxe! kivduvog
TTPOKANGNG {NUIGG OTN OUCKEUN.

MNa va ammogeuyBei n TpdkAnon {nuiIdg R o
ATTOXPWHATIOPOG TNG EUAYIE ETTIQAVEING:

— Mnv TotroBeTeiTe okeUn R GAAQ QvTIKEiE-
va ameubeiag o€ eTTagn pe 1o 0ATTEdO TG
OUOKEUNG.

— Mnv TOTT0BETEITE AAOUMIVOXAPTO ATTEU-
Beiag o€ emagn pe 1o OATEdO TNG OU-
OKEUNG.

— pnv ToTToBETEITE VEPOS aTTEUBEiag péoa
OTNn OUOKeEUA OTav auTh gival (eoTh.

— UNV aQAVETE UYPA TTIATA KAl paynTa Yéoa
O0TN OUOKEUN PETA TNV OAOKARpWON TOU pa-
YEIPEPATOG.

— KOTA TNV agaipean ) Tnv TOTToBETNON TWV
€CapTNUATWY OTTAITEITAl TTIPOTOXN.

O atmoxpwHATIOUOG TNG EYAYIE ETTIQAVEING
Oev eTTNPEACEl TNV ATTOd00T TG CUOKEUAG.
Aev atroTeAel EAGTTWHO CUPQWVA PE TNV
gyyonon.

XpnoidoTtroigite BaBU Tayi yia KEIK Ye Yeya-
An ToaéTnTa uypwv. O1 Xupoi ppoUTwyv
TIPOKOAOUV AEKEDEG O OTTOIOI PTTOPET VA €i-
val yéviyol.

®povrida kal kabdpiopa

& MPOEIAOMOIHZH Ymdpyer kivduvog

TpaupaTiIopou, Trupkayidg i BAGRNG Tng

OUOKEUNG.

Mpiv a1mé TNV TTPAYUATOTTOINGN CUVTHPN-
ong, ATTEVEPYOTTOINOTE TN GUCKEUR Kal
QATTOCUVOEDTE TO QIG TPOPODOTiag atd TNV
mpida.

BeBaiwbeite 0TI N guokeun gival kpua.
YTapxel 0 Kivduvog Bpauaong Twv UaAoTTI-
VAKWV.

AVTIKATOOTAOTE AUECA TOUG UOAOTTIVOKEG
NG TépTaG OTAV £XOUV UTTOOTEI ¢nUId. ETTI-
KOIVWVNOTE PE TO KEVTPO TEPRIG.

ATTQITEITAI TTPOCOXT| KOTA TNV 0PAipECn TNG
mopTag atd TN ouokeur). H épta eival fa-
pia!

KaBapieTe TAKTIKG T CUCKEUN YIG VA ATTO-
TpaTTEl TUXOV £MIBEIVWON TNG KATAOTAONG
TOU UAIKOU TNG ETTIQAVEITAG.
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YToAgippata AiTToug | TPOQWV OTn OU-
OKEUA UTTOpOUV va TTPOKAAEGOUV TTUPKO-
yid.

» KaBapioTe Tn guokeun pe €éva uypd HOAOKO

Travi. XpnoIUOTIOIEITE POVO OUBETEPQ OTTOP-
pPUTTAVTIKA. Mn XPNOIUOTIOIEITE AEIAVTIKG
TIPOIGVTA, OPOUYYAPAKIA TTOU XapAaoouy,
OI0AUTEG | HETOANIKG QVTIKEIPEVO.

Av xpnoiyoTtroieite oTTpél KaBapiopou yia
@ouUpvoug, akoAoubBeiTe TIG 0dnyieg aoa-
Agiag oTn ouokeuaaia.

Mnv kaBapileTe TNV KOTAAUTIKA EPayIE ETTi-
oTpWAN (€Gv UTTAPXEI) ME Kavéva €iBOG
QTTOPPUTTAVTIKOU.

MupoAuTik6g KaBapIou6g

& MPOEIAOMNOIHZH Kivduvog

EYKOQUMATWV.

Mpiv TTPayUaTOTIOINCETE PIa AEITOUPYIQ TTU-
POAUTIKOU auTokaBapIouoU i TN AsiToupyia
TPWTNG XPrONG, APaIPETE ATTO TO ECWTE-
PIKO TOU POUPVOU:

— Tuxov uttepROAIKH TTOGOTNTA UTTOAEIUUA-
TWV TPOPidwV, AadIoU i Aekédwv aTTo Ai-
N / emKabicewy.

— TuxOv a@aIpoUPEVa OVTIKEIUEVA (CUUTTE-
PIANOUBAVOUEVWV OXAPWY, TTAEUPIKWV
OXApWV K.ATT., TTOU TTapéxovTal padi ue
TN GUOKEUR), Kal 1I81aiTEpa TUXOV avTIKOA-
ANTIKA payeipika okeun, Tayid, oIKIakd
OKEUN K.ATT.

AloBdaoTe TTPOCEKTIKG OAEG TIG 0ONYieG OXE-

TIK& YE TOV TTUPOAUTIKO KaBapIouo.

KpatrjoTte Ta Taidid yakpid atmod 1n ou-

OKeUR evoow PpiokeTal o€ AsIToupyia o TTu-

POAUTIKOG kKaBapiopds. H ouokeun Beppai-

veTal TTapa TTOAU.

O 1TUPOAUTIKOG KaBapIoOG gival piar Ael-

Toupyia upnAng Bepuokpaaiag, n otroia

MTTOPEI VO TTPOKAAETEI KATTVOUG aTTO Ta

UTTOAEiPPaTO payEIPEPATOS KOl Ta UAIKG Ka-

TOOKEUNAG, OTTOTE Ol KOTAVOAWTEG GUVIOTA-

TOI Va:

— Mapéxouv KaAS agpiopd Katd Tn didp-
KEIQ Kal JETA aTTo kGBe diadikaoia TTupo-
AuTikoU KaBapiguou.
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— Mapéyouv kaAd agpiopd katda 1n dIdp-
KEIO KAl JETA TNV TTPWTN XPron o€ YéyI-
oTn pUBUIoN BEPPOKPATIag.

— Atropakpuvouv Tuxdv KaTolkidia (1diaite-
pa Ta TTOUAIG) aTTd TNV TrepIoxn yUpw
QTTO TN OUCKEUN KATA TN JIGPKEIN KAl JE-
TG Ao ToV TTUPOAUTIKG KaBapIouo, Kal
VO XPNOIYOTTOINGOUV apXIKG TN PEYIOTN
pUBuIoN Bepuokpaaiag o€ évav KaAG ag-
PICOPEVO XWPO.

2¢ avtiBeon pe 10 oUVOAO TWV avBPWTTWY,

K&TTOIa TTOUAIG KOl EQTTETA UTTOPEI Va gival

eCaipeTikd euaiodbnTa oTig MOavég avabu-

MIGOEIG TTOU EKTTEUTTOVTAI KOTA T 1adIKO-

gia kaBapiopou atod KABE TTUPOAUTIKO

@oupvo.

Ta pikpd KaToIKidIO PTTOPEi ETTIONG VA gival

eCaIPETIKG euaioBnTa OTIG TOTTIKEG AAAOYEG

Beppokpaaieg aTnv TTEPIOXN KABE TTUPOAU-

TIKOU poUpvou, OTav BPIioKETaI OE AEITOUp-

yia 1o Tpdypapua TTUpoAuTIKOU auTokaBa-

piopoU.

O1 avTIKOANTIKEG ETTIPAVEIEG HAYEIPIKWV

OKEUWY, OioKWV, OIKIOKWY OKEUWY K.ATT.

MTTOpOUV va uTTooToUV NUId atTd Tn Acl-

TOUupyia TOu TTUPOAUTIKOU KaBapiauoU uyn-

NG Beppokpaaiog kGO TTUPOAUTIKOU

(oupvou, Kal yTropoulv ETTioNng va gival -

v emBAaBwv avabupidoewy xaunAou £1Ti-

mTéEdOU.

O1 avaBupIdaeig TTou EKTTEUTTOVTAI OTTO

TOUG TTPOAVOPEPOUEVOUG TTUPOAUTIKOUG
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Qoupvoug / UTTOAEipYpaTa payeipéPaTog, dev
eival emPBAaeig yia Tov dvBpwTro, oupTre-
pIANaUBaVOPEVWV TWV BPEPWV KOl TwV OTO-
MWV UE 1aTPIKEG TTABNTEIG.

EowTepikod pwg
+ O 1UTTOG AauTITAPA TTUPAKTWONG 1 aAoyo-

VOU TTOU XPNOIKOTIOIEITAl O€ QUTH T OU-
OKEUR TTPOOPICETAI HOVO YIA OIKIOKEG OU-
OKEUEG. Mnv ToV XpnOIUOTIOIEITE YA OIKIAKO
PWTIONO.

NPOEIAOMOIHZH Kivduvog
NAekTPOTTANGiaG.

 [piv amrd TNV avTIKOTAOTAON TOU AQUTITA-

pa, OTTOCUVOEETE TTIAVTA T CUCKEUR AT
TNV NAEKTPIKA Tpopodoaia.

* XPNOIUOTIOIEITE HOVO AAUTITAPES ME TIG iDIEG

TTPOdIAYPAPEG.

ATroppiyn
/\ MPOEIAOMOIHEH Kivauvog

TpaupaTIoPoU i acuéiag.

* ATTOOUVOECTE T CUCKEUN atrd ThV TTApOoXn

peUATOG.

+ Kowrte 10 KaAwdIo TpoPodoaiag Kal aTrop-

piyTe TO.

* AgaipéoTe To gdvtalo TngG TOPTAG yia va

QTTOTPOTTEl O EYKAEIGUOG TTAIBIWY H {WwV
Jéoa OTn OUOKEUN.

www.zanussi.com



Mepiypaen TPoidvTog

& BB

AIaKOTITNG AITOUPYIWY PoUpVoU
HAEKTPOVIKOG TTPOYPAUUATIOTHG
AIOKOTITNG Beppokpagiag

Mpiv atrd TNV TPpWTN XPHON

& NPOEIAOMOIHZH Avarpétte oTa
KEQAAAIO OXETIKA YE TNV ACQAAEIQ.

ApX1KOG KaBapIoHOG

+ AgaipéaTe OAa Ta EOPTANATA KAI TO ATTO-
OTTWHEVA OTNPIYHATA OXapWV (KOTA TTEPi-
TTwon).

+ KaBapioTe TN guokeun TTpIv aTTé TNV TTPW-
n xpron.

ZHMANTIKO Avarpé€re 010 KEQAAQIO

«Ppovrida Kal kaBapiopax.

PUBpion Tng wpag TNG nuépag

Y1V 086vn epgavidetar n évdeiEn R xai

12:00. To 12 avaBoofrvel.

1. ThéaTe 10 + 1| TO - yIa va pubuioeTe TN
OWOTH WpQ.

2. Miéote 10 ) yia empePaiwon. Autd gival
aTTapaitnTo Pévo otav pubuifeTe TNV WP
yIO TTPWTN QOPd. 2T CUVEXEIQ, N VEQ TI-
MR TNG Wpag atroBnkeUeTal QUTOUOTA UE-
Té atrd MEVTE DEUTEPOAETTTA.

www.zanussi.com

FkpIA

AapuTITApag poupvou

B Aveniomipag

ZTAPIYHO OXAPWY, ATTOCTTWHEVO

n Mivakida TEXVIKWY XapaKTNPICTIKWY

B} o¢oeis oxapaiv

E¢apTiparta @oupvou

* MeTaAAIKA oxdpa
MNa payeipikd okeln, GOPUES YAUKWV, wn-
4.

* Tayi ynoipartog
Ma yAukd kai uTmiokoTa.

* Grill-/ Roasting pan
MNa payeipepa Kol Yoo f wg okelog yia
N GUAAOyT| AiTTouG.

YTV 086vn epgavidetal n évaaitn mMin
Kai n pubpiopévn wpa. To 00 avaBoofh-
VEI.

3. ThéoTe 10 + 4 TO - yIa va puBpioeTe Ta
OWOTA AeTTTd.

4. Miéote 1o ) yia emBePaiwan. AuTé gival
aTrapaitnTo pévo otav pubpiCeTe TNV WP
yla TTpWTN QOPd. 2Tn CUVEXEIQ, N VEQ TI-
MR TNG WPag aTmoBnkeUeTal QUTOUOTA E-
T& aTTO TEVTE DEUTEPOAETTTA.
21nv 084vn gygavileTal n véa wpa.

AM\ayn Tng wpag TG nuépag

Mrropeite va aAAGEeTE TNV Wpa Povo
OTOV N CUCKEUN €ival aTTEVEPYOTTOINKEVN.

Miéate To (D emavelAnupéva Péxpl va apxioel
va avapooPrvel n évdeign g wpag @ oty
006vn. MNa va pubuiceTte Tn véa WpPa, aKOAOU-
OnaTe T diadikaoia Tng evéTnTag «Pubuion
NG WPAG TNG NKEPAGY.

MpoBépuavon

MpoBepudveTe TNV KEVA CUCKEUN YIa VO
KOoUv Ta UTToAgiypaTa Aitroug.
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1. EmAéETe T Aeiroupyia [@] kai T péyiotn Ta e€apTpara YTTopEi va aTToKTo0oUY uyn-
Bepuokpaaia.

2. AQAOTE TN OUOKEUN VO AEITOUPYROE! yia

45 AeTTTd1.

3. EmAéEre T Aertoupyia [T] kol Tn péyiotn

Bepuokpaaia.
4. AQ@AOCTE TN OUOKEUR va AEITOUpPYnoEl yia
15 AetrTd.

KaBnpepiviy xpnon

MPOEIAOMOIHZH Avarpégrte ota
KeQPAAaIa OXETIKA PE TNV ACPAAcIa.

AOTEPN Bepuokpacia atrd 6,1 cuvABwG. AT
TN ouoKeun utropei va avadubei pia oour Kai
Katvog. Autd gival puaiohoyikd. BeBaiwbeite
OTI UTTApPXEI ETTAPKAS KUKAOQOpIa Tou aépa.

2. Z1péyTte TO DIOKOTITN BEpUOKPaATiag yia
va puBpioeTe TN BepPoKpaaia.
3. [0 va oTTeEvEPYOTTOINOETE T CUOKEUN,

MNa va XPHUIHOWOIﬁQETE m UUQKEUﬁ, METE OTPEWTE TO OIAKOTITN AEITOUPYIWV QOUp-
T0 6|GKO'ITTr]. (0] 6|GKOTI'Tr]§ TTETAYETAI TTPOG TA VOu 0Tn 980[] qngvgpyoﬂ'oino‘ng_
£Cw.

Evepyotoinon kai amevepyotroinon Tng

OUOKEUNG

1. ZTpéYTe TO BIOKOTITN AEITOUPYIWY PoUp-
VOU O¢€ pia AglIToupyia goUupvou.

AsiToupyigg poupvou

0

{

i

| B [«

|
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©¢on armevepyo-
TToinong

Oepuog Aépag

Mavw + Katw O¢p-
Javon

TkpIA
I'kpIA ['priyopo

I'kpIA ye Oeppod Aé-
pa

Mitoa

Kpéag

Alatripnon Ogppo-
™mrag

H ouokeur) gival atrevepyoTToinuévn.
Mo wAoipo eayntwy otnv idia BepPoKpaadia WnaipaTog o€ TTEPITTOTE-
PEG OTTO Hia OXAPEG, XWPIG avApEIEn YEUTEWV.

MNa wroigo og éva emimedo Tou goupvou. H emavw Kal n KATw avTtioTa-
an AeitoupyoUv TaUTOXPOVA.

o Wrjo1po oTo YKPIA JIKPWY TTOCOTATWY ETTITTEOWY TPOPIUWY GTO KEV-
TPO TNG oXApag. MNa epuydviopa Ywuiou.

o WAOIWO GTO YKPIA JEYAAWY TTOCOTATWY ETTITTEOWV TPOPiLwV. lMNa
@puydviopa Wwuiou. EvepyoTrolouvTal OAEG Ol AVTIOTAOEIG TOU YKPIA.

MNa yoipo peydAwv kKopuamwy Kpéatog. H avtioTaan Tou yKpIA Kal o
QVEUIOTAPAG TOU pOUPVOU AEITOUPYOUV EK TTEPITPOTTAG, TTEPIBAANOVTAG
TO PaynTO YE KUKAO@opia Bepuou aépa.

lMNa Tnv TTapaokeun TToag, KIg 1) TTaG.
Ma TNV TTpoeToIpaaia oAU TPUPEPWY Kal (OUPEPWYV WNTWV.

Ma tn diatpNan TwV ayNTWV JECTWV.

www.zanussi.com



AT ATTopuén Ma 10 EEMAYWUA KATEWUYUEVWV TPOPIUWV.

Na kaBdpiopa Tou YoUpvou. H uwnAr Bepuokpacia kaiel Ta UTTOAEIUpO-
EEE MupoAuon 10 BPOopIAG. Ta UTTOAEIPUATA UTTOPEITE KATOTTIV VA TA AQAIPECETE UE €V
TTavi, a@oU KPUWOEI N GUOKEUR.

066vn
XpovoBIokdTITNG n n q n
‘Evdei§n mpobéppavaong kai UTToAeImope-  [——I—— R p—
vng Beppomrag DR H HH H = =
kY Aoxeio vepoU (Udvo o€ eTTIAEYUEVO POVTE- — e
B P wmE 2
AigOnTrpag Bepy. TTUprva (UOvo o€ €TTI- ﬁ ﬂ ﬁ
Aeypéva povTéda)
KAgidwpa TopTag (uovo oe emAeypéva
HOVTEAQ)
B Qecg/rerra
Nermoupyieg pohoyioU
Koupma
[ Kowmi | Aaowvie | Nooweosi |
@ PoAoi MNa pUBpian Tng AsiToupyiag poAoyiou.
— .+ MAnv, ocuv MNa pGBuion TG Wpag.
‘Evdei§n mpoBéppavong Kai mrag = , edv n Beppokpacia oTo PoUpvo Ei-
UTTOAEITTONEVNG BEPUOTNTAG val Tavw atré 40 °C. ZTpéwTe 1O SIAKOTITN
OTav evepyoTToIEiTe Wia AEIToupyia goupvou, Bepuokpaaiag apioTepd f Segid yia va epga-

ol paBdol oV 086Vn £ avdaBouv pia-pia. O | VIOTEN N Beppokpaaia Tou goUpvou oTnv 08o-
pdpodoI utTodeikvUouV OTI N BepUoKpaTia Tou vn.

(POUPVOU QUEAVETAI i} JEILOVETAL.

Otav aTrevepyoTIOIEiTE TN GUOKEUN, N 006vN

TPORAAAel TNV €vOeIEn UTTOAEITTOEVNG BEPUO-

AsgiToupyieg poAoyiou

nsplvpaq’r’]
Ao

Q XpovopetpntAg  lMa va puBpiceTe T0 XpOVO avTioTPOPNG METPNONG.

@ Qpa g nuépag  MNa va pubpioete, va aAAGEETE 1) va eAEYEETE TNV WpPa. AvaTpEETE OTNV
evoTnTa «PUBUION TNG WPAG TNG NUEPAGY.
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[=] Aidipkeia

MNa va puBpiceTe T didpKeIa AEITOUPYiag TNG CUCKEUNG. PuBuioTe rpwTa

Hia AeIToupyia @oupvou, TTpIV TIPOXWPNOETE GTn PUBUIoH auThG TNG A€l-

TOUPYIaG.
S| TéNog

Ma va pubpioeTe TNV WPA ATIEVEPYOTIOINGNG TNG GUOKEUNG. PuBuioTe

TIPWTA Hia A&IToupyia goupvou, TIpIV TIPOXWPNOETE aTn PUBUIOH AUTAG
NG AeIToupyiag. MTTopeite va XpnoinoTroInoeTe Tn AIGPKEID Kal TO TEAOG
Tautéxpova (Xpovog kabBuaTtépnang) yia va pubPicETE TNV WpPa TTOU
TIPETTEI VO EVEPYOTTOINOEN KOI GTN CUVEXEIA va aTrEVEPYOTTOINBEI N ou-

OKEUr).

(i) Migote 1o D emaveilnupéva yia va aAG-
&ete TN Aeiroupyia pohoyiou.

(i] Méore 10 D yia va emBeBaiioeTe Tig
pubpioeig Twv AsIToupyiwyv poAoyiou, R

TTEPIMEVETE 5 DEUTEPOAETITA YIa va ETTIRERAIW-

Bouv o1 pubpioeig autduaTa.

PuBuion Tng Asitoupyiag Aidpkeia i Téhog

1. Méote To (D emmavelinuuéva péxpl va ap-
xioel va avapooBrvel To oUpBoio [ 1
-] otnv 086vn.

2. ThéoTe 10 + A TO - yIa va pubpiceTe Ta Ae-
Td.

3. Miéote 1o ) yia empBePaiwaon.

MiéoTe 1O + 1) TO - VIO va puBuioETE TNV
wpa.

5. Miéote 10 O yia empBePaiwan.

6. MOAig TapéNBel o xpdvog pubuiong, ava-
BooPBrivel To oUuBoho || To =] kai o
XPOvog pubuiong. AKouyeTal TO NXNTIKO
ofua yia 0o AerTd. H ouokeur) atrevep-
yoTroigital. MéoTe éva koupTri  avoigTe
TNV TTOPTA TNG GUOKEUAG YIa VO OTTEVEP-
YOTTOINOETE TO NXNTIKO GAUA.

(1] Eav méoerte 1o (D eviy pubpidete T0 XPO-
vo yia T Aidpkela ||, n ouokeun peta-
Baivel aTn pUBMICN NG Aeimoupyiag Téhog =]

PuBpion Tng Ymrevlupiong AemTwv
XpnaoidoTroigital yia Tn pubuion Tou Xpdvou
avtioTpopng pétpnong. O péyiaTog Xpovog
TTOU YTTOPEITE Va opioeTe gival 2 Wwpeg 30 Ae-
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TTd. H Acitoupyia auth dev £xel kapia eTmidpa-
on oTn Asitoupyia Tou Qoupvou. MtopeiTte va
puBuioeTe TO XpOVOUETPNTH OTTOIOOATIOTE
OTIYMN, akOua Kal OTav N CUCKEUN gival aTre-
VEPYOTTOINMEVD.

1. Méote 1o TAAKTPO () eTTavelAnupéva pé-
XP! va apyioouv va avaBoafrivouv 1o
oupporo L)\ kai n évdeign 00 otnv 086vN.

2. ThéoTe 10 + A TO - yIa va puBbpioeTe TNV
Y1evBupion AeTrTwyv. ApXIKd, 0 XpOVog
uttoAoyigeTal oe AeTTTA Kal SEUTEPOAETTTA.
Orav o xpdvog TTou opileTe utrepPaivel Ta
60 Aetrtd, otnv 086vn avdpel To cUpoAo
hr . H ouokeun oTn cuvéxeia utroAoyicel
TO XPOVO O€ WPEG KAl AETTTA.

3. HYtmevBouion AeTTwv TiBETOI auTOpaTa
o€ Aeitoupyia PETG aTTo TTEVTE SEUTEPOAE-
Ta.

4. MOoAig TapéNBel n puBuion Xpovou, akou-
YETQI TO NXNTIKO GAUa yia 800 AETTTA.
v 086vn avapooPrvel n évdeign 00:00
kai To oUpBoAo L) . MiéoTe éva TTARKTPO
YIO VO OTTEVEPYOTTOINTETE TO NXNTIKO Ofy-
ya.

(i) Av puBuioete My YTevBupion AeTrtiov
600 ekTeAeiTal N AerToupyia Aidpkeia [

1 Téhogc =>| , oTnv 0086vn avaBer 1o aUuBoAo

0.

Xpovopuerpo

XpnGoIPOTToINoTE TO XPOVOUETPO YIA VO TTAPO-

KOAOUBRoeTE TN BIAPKEIQ AEITOUpYiag Tou

@oupvou. EvepyoTroigital auéowg POAIG 0

(oUpVOG apxioel va Bepuaiveral.

www.zanussi.com



Ma va pndevioete 10 XpovOUETPO, TTIECTE TTA-
paTETAPEVA TO + Kal TO -. TO XPOVOUETPO EEKI-
va Kal TTaAI T pétpnon.

MNpoo0BeTeg AciTOUPYiEg

KAeidwpa ac@aleiag yia aidid

Orav 10 KAgidwpa acpaleiag yia Taidid givai
EVEPYOTTOINUEVO, OEV UTTOPEITE VO XEIPIOTEITE
T0 @oUpvo. ETol diao@ahifetal 6T Ta TTaIdId
0¢ev Ba evepyoTTOINCOUV T CUCKEUR KATd Ad-
Boc.

Evepyotroinon kal amrevepyoTroinon Tng
Aeitoupyiag KAgidwpa ac@alsiag yia
Tadia:

1.  Mn puBpioete kaTTOIa AITOUPYia Poup-
VOu.

2. MiéoTe TrapoTeTapéva Ta koupmd (D kai
+ TaUTOXPOVA YIa SUO DEUTEPOAETTTA.

3. EvepyoTroigitar €va nxnTiké oAua. v
006vn avaBel ) ofrver n €vdeign SAFE
kai To oUuBoAo [F (61av evepyotroleite A
atevepyoTrolgite To KAgidwpa acpaAeiag
yia Taidia).

Av 0 poupvog diabétel Tn Asitoupyia IMu-
poAuTiKoU KaBapiopou, n TTOpTA ival
ACQANITUEVD.
Z1nv 086vn avaper n évdeign SAFE kai 1o
ouppoho [ étav oTpéyeTe éva BIGKOTITN 1
TMECETE VO KOUWTTI.

AuTtépaTtn atrevepyotroinon

Ma Adyoug ao@aAEiag, N GUOKEUN ATTEVEPYO-

TrolgiTal HETG atrd KATTOI0 XPOoVIKS didoTnua:

+ Edv eival evepyoTtroinuévn katoia Asiroup-
yia goupvou.

+ Edv dev aMa&eTe TN Bepuokpaaia Tou
@oupvou.

Ogpupokpaagia @oup- Xpovog amevepyo-
vou moinong

30-120°C 12.5 wpeg

www.zanussi.com

Agv pTTOPEITE VO XPNOIUOTIOINOETE TO
XPOVOUETPO OO0 eKTEAEITAI N AsITOUpYia
Nidpkeia || A Téhog > .

O¢gpuokpacia @oup- Xpovog armrevepyo-
vou moinong

120-200 °C 8.5 wpeg

200 - 250 °C 5.5 wpeg

250 - péyiotn Beppo- 3.0 wpeg
kpaaia °C

MeTd o116 pIa QuTOPATN ATTEVEPYOTTOINON,
TTECTE VO KOUTTI YIO VO EVEPYOTTIOINOETE Q-
VA TN OUOKEUN.

YHMANTIKO H autépatn atrevepyotroinon
I0XUEI yia OAEG TIG AeIToupyieg Tou @oupvou,
€KTOG aTTd TIG AsiToupyieg PwTIOPSS
®oupvou, Aidpkeia, TéEAog kal Xpdvog
KaBuoTépnong.

AvepioTipag wogng

Otav AeIToupyEi N CUCKEUT, O AVEUIOTHPAG
WUuENnG evepyoTTOIEITAI AQUTOPATA, WOTE va OIa-
TNEOUVTAI YUXPEG OI ETTIPAVEIEG TNG OU-
OKEUNG. EAv atrevepyoTroINoETe TN CUCKEUN,
0 QVEPIOTAPAG YUENG ouveyiCel va AciToupyei
MEXP! va PeIwBET n Beppokpaaia TN ou-
OKEUNG.

OgppoOTATNG OCPaAAEiag

H ec@aApévn Aeitoupyia TNG CUOKEUNG A Ta
EAATTWUOTIKG EEAPTAPATA UTTOPOUV VA TTPO-
KaAéoouv emmikivouvn uttepBépuavon. MNa va
atroTpaTrei KATI TETOI0, 0 POUPVOG OIABETEI
BepuoaTdrn aoc@aAegiag, o 0TToiog SIOKOTITEI
TNV Tapoxn peupatog. O PoUupvog evepyo-
TrolgiTal {ava autopata POAIG peiwbei n Bep-
Jokpaaia.
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Xpnoipeg cupBouAég

* H ouokeun éxel mévre eTTiTreda yia oXAPEG.
MeTpAoTE Ta ETTITTEDA TWV OXAPWV apXiCo-
VTaG a1d 10 KATW UEPOG TNG CUCKEUNG.

» H ouokeun 8106£Tel éva €161Kd oUOTNA yia
TNV KUKAOQOPIa TOU 0EPA KOI OVAKUKAWVEI
BI0pKwWG ToV aTud. Me 1o guoTnua auTo,
UTTOPEITE VO PayEIPEWETE O€ £va TTEPIBAA-
Aov atpou, diaTnpwvtag Ta TPOQPINA PHOAC-
KA ECWTEPIKA KOl TPAYAVA EEWTEPIKA.
Melwvel To xpOvo payeipEPaTog Kal TNV Ka-
TavaAwaon evépyeiag aTo EAAYIOTO.

* MTropei va oxnuaTioToUV GUUTTUKVWHEVOI
QTUOI OTO ECWTEPIKO 1 oTa T¢AWIA TNG TTOP-
TAG TNG GUOKEUNG. AUTO €ival QUGIOAOYIKO.
Na oTékeaTe TTAVTA JAKPIG OTTd T CUCKEUR
oTav avoiyeTe TNV TTOPTA KATd TN didpKeia
TOU PAYEIPEPATOG. [Ma va UEIWOETE TN OU-
MTTOKVWOT UBPATUWY, AQrCTE TN GUOKEUN
va Aeitoupynoel yia 10 AeTrTd piv a1mé T0
Jayeipepa.

» KaBapilete Tnv uypacia Yetd atd Kabe
XPAON TNG CUOKEUNG.

* Mnv ToTroBeTeiTe TO AvTIKEiEVA OTTEUBEIOG
010 0ATTEdO TNG GUOKEUNG KAI JNV TOTTOB0E-
TEITE AAOUMIVOXAPTO ETTAVW OTA EEAPTAMA-
Ta 6TaV payelpeUeTe. AUTO UTTOPET va aAAG-
&e1 Ta aTroTeEAéOPATA TOU YNGOIPATOG KAl VO
TIPOKAAEDEI NUIA OTO GUAATO.

WYRoiuo Kék

* Mnv avoiyeTte TRV TTOPTA TOU GOUPVOU TTPIV
mepdoouv 3/4 Tou kaBopigpévou xpdvou
YnaoiyaTog.

Mivakag payeipéUaTog Kol YnoipaTog

KEIK

Mavw + Katw Oép-

pavon

EIAOZ ®ATH-

TOY Oéon oxa-

Oepuodg Aépag

Oéon oxa-
pag pag

* Edv xpnoiyotroigite Tautdxpova duo Tayid
wnoiyatog, agroTe éva Kevo eTTiredo avd-
pead Toug.

Mayeipepa kpéaTog Kal yapiol

» [Na 1pd@iya pe TTOAU AiTTOg, XpNOIPOTTOIA-
oTe éva BaBU Tayi YnoiuaTog, TTPOKEIYEVOU
va Un AepwBei 0 poUpvog pe AekEDEG TTOU
iowg va un Byaivouv.

+ AQAOTE TO KPEAG VA KPUWOEI YIa TTEPITTOU
15 AeTITG TTPIV TO KOWETE, WOTE Va [N Xdoel
TOUG XUMOUG TOU.

+ [a va atmo@UyeTe TOV TTOAU KATTVO GTO
Qoupvo OTav YHVETE, TTPOOBEDTE Aiyo vepO
010 BaBU Tayi ynoipatog. MNa va amoeuye-
TE T OUPTTUKVWOT TOU KATTVOU, TTIPOCOETE-
TE VEPO KABE POpPd TTOU TO VEPD ECATUICETAI.

Aldpkela payeIpéPaTog

H didpkeia payeipéuatog EapTaTal amd Tov

TUTTO TOU aynToU, Tn oUCTAGN KaI TOV OYKO

TOU.

Apxikd, TTapakoAoubBeite Tnv amédoon oTav

MayelpeveTe. Bpeite TIg TTAéOV KATAAANAEG

pubpioeig (okaAa payeipéuatog, SIGpKEIa Ya-

YEIPEUOTOG K.ATT.) yia T JayEIpIKE 00G OKEUN,

TIG OUVTAYEG OAG KAl TIG TTOOOTNTEG OTAV XPn-

OIJOTTOIEITE AUTHA T OUCKEUT).

Xpoévog

ynoigarog
[AerTd]

ZNUEIWOEIG

Z0un 2 170 3 (2 ka1 4) 160 45-60 € @OpUa yia KEIK
Z0pn yia Koupa- 2 170 3 (2 ka1 4) 160 20-30 € OPUA YIa KEIK
UTTIEDEG
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EIAOZ ®ATH-
TOY

Toig KEIK pe
BouTupdyaia

MnAoTTiTa

2TPOUVTEA

MdaoTa eAwpa

AQpAaTo KEIK

XpIoTOUYEVVIATI-
KO KEIK/KEIK Pe
@pouTa

TdpTta e daud-
oKknva

Mikpd KEIK - Eva
ETTITTESO

Mikpd KEIK - dU0
emimeda

Mikpd KEIK - Tpia
eTiTTEdQ

MmiokéTa/Cuun
o€ Awpideg - Eva
eTTiTed0

MmiokéTa/g0un
o€ Awpideg -
000 eTTiTTEdA

MmmiokdTa/Ciun
oe Awpideg -
Tpia eTiTTEDQ
Aukiopata ammd
Japéyka - éva
ETTiTESO
Aukiopata atmo
papéyka - 600
emmimeda

Tooupekakia

www.zanussi.com

Navw + Katw Ofp-

pavon
Oéon oxa-
pag

1 170
2 170
3 175
2 170
2 170
2 160
1 175
3 170
3 140
3 120
3 190

Oepudg Aépag Xpévog
) ) ynoigarog INUEIWOEIG
Oéon oxa- [AerrTd]
pag
2 165 60-80 € @Oppa yia KEIK
Twv 26 cm
2 (apioTepd 160 80-100 >e OU0 POPpEG yIa
Kal Oeid) KEIK Twv 20 cm
ETTAVW O€ PETAAAI-
ki oxapal)
2 150 60-80 Y& TaWi ynaipa-
TOG
2 (apioTepd 165 30-40 >€ QOPUA yIa KEIK
Kal Oeid) Twv 26 cm
2 160 50-60 >€ @Opua yIa KEIK
Twv 26 cm
2 150 90-120 € @Opua yIa KEIK
Twv 20 cm1)
2 160 50-60 Z€ JOKPOOTEVN
poppa’)
3 140-150 20-30 Y& Tayi ynoiya-
TOG
2 ka4 140-150 25-35 ¢ TaWi ynoipa-
T0G
1, 3kai 5 140-150 30-45 Y& Tayi ynaipa-
TOG
3 140-150 30-35 Y& Tayi ynoiya-
TOG
2 ka1 4 140-150 35-40 >¢ TaWi ynoipa-
TOG
1, 3kai 5 140-150 35-45 Z¢e Tayi ynaipa-
TOG
3 120 80-100 Y& Tayi ynoipa-
TOG
2 ka4 120 80-100 ¢ TaWi ynoipa-
To¢)
3 190 12-20 Y& Tayi ynaipa-

Tog")
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NMavw + Katw O¢p-

Ogpuog Aépa 5
EIAOX GATH- wavon PSS SERES Xpovog ’
TOY ) . . . ynoiyarog ZNUEIWOEIG
Oéon oxa- 5 Oéon oxa- . [AetrTd]
pag pag
EkAép - éva eTmi- ) 190 3 170 25-35 >¢ TOWi ynoipo-
medo T0G
EkAép - dUo eTmi- - - 2 ka1 4 170 35-45 Y& Tayi ynoiya-
eda TOG
TapTeg 2 180 2 170 45-70 2€ pOPUA yIa KEIK
Twv 20 cm
KEIK pe ppouTta 1 160 2 150 110-120 2€ QOpUA yIa KEIK
Twv 24 cm
Kéik «ad- 1 170 2 160 50-60 € OPUA yIa KEIK
VTOUITGY» Twv 20 cm

1) MpoBepudvere yia 10 AeTrTd.

YOMI KAI NITZA
Mavw + Kdatw Ofp- Oepube Aépag .
EIAOZ GATH- Havon Xp6vog :
TOY . . . . ynoiyarTog ZNUEIWOEIG
Oéon oxa- . Oéon oxa- 5 [AeTrTd]
pag pag
NeUKO Wwpi 1 190 1 190 60-70 1 - 2 Tepayia, 500
g 10 tepdyio?)
Ywpi oikaAng 1 190 1 180 30-45 2 € HOKPOOTEVN
POpua
Ywpdkia 2 190 2 (2 ka1 4) 180 25-40 6-8 ywydkia o€
ToWi wncipmog”
Mitoa 1 230-250 1 230-250 10-20 >¢€ Tayi ynoiyarog
N Tayi ynaipartog/
prl)\1)
BoutAuara 3 200 ) 190 10-20 >¢ TaYi ynoipo-
tog1)

1) MpoBepudvere yia 10 AeTrTd.

Z0YOAE
Mavw + Kdtw Oép- Oepp6e Afpag .
EIAOZ ®ArH- pavon Xpbvog :
. ) ) ) ynoigatog ZNUEIWOEIG
TOoY Oéon oxa- . Oéon oxa- . [AeTrTd]
pag pag

20UQAE Cupapi- 2 200 2 180 40-50 e popua
KWV

Zou@A¢ Aaxavi- 2 200 2 175 45-60 e popua
KWV
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Navw + Katw Ofp-

Oepuog Aépa 5
EIAOZ GAMH- pavon PHOS SERES Xpovog .
ToY . ] ) . ynoigarog ZNUEIWOCEIG
©¢on oxa- . Oéon oxa- [AerTd]
pag pag
Kig 1 180 1 180 50-60 se popual)
Aagavia 2 180-190 2 180-190 25-40 Te popual)
KavveAdvia 2 180-190 2 180-190 25-40 se popual)

1) MpoBeppdveTe yia 10 AeTrTd.

KPEAX

MNdavw + Katw Ofp-

Oeppog Aépa 5
EIAOZ GATH- pavon PHOS BERES Xpovog .
TOY . ) ) ) ynoiparog ZNHEIWOEIG
Oéon oxa- . Oéon oxa- . [AeTrTd]
pag pag
Bodivo 2 200 2 190 50-70 >¢& YeTaAAIKA oXa-
pa
Xoipivo 2 180 2 180 90-120 >€ peTOAAIKN OXG-
pa
Mooxapl 2 190 2 175 90-120 >¢ JeTOAAIKA OXa-
pa
Yn16 BodIve, 2 210 2 200 50-60 >¢ YeTaAAIKA oXa-
aeviav pa
WYn16 Bodive, 2 210 2 200 60-70 2¢€ JETOAAIKA oXa-
METPIO WNnpéVO pa
Wnté Bodive, 2 210 2 200 70-75 >€ YETOAAIKA oXa-
KoAoywnuévo pa
Xolpivé wyo- 2 180 2 170 120-150 Me tnv méToQ
TTAGTN
Mol xoipivod 2 180 2 160 100-120 2 KoppdTia
Apvi 2 190 2 175 110-130 Mol
Kot6mrouAo 2 220 2 200 70-85 OASkAnpo
aAoTtrouAa 2 180 2 160 210-240 OASKAnpNn
MNama 2 175 2 220 120-150 OAGkANpN
XAva 2 175 1 160 150-200 OASkAnpn
Nayog 2 190 2 175 60-80 >€ KOoUpaTIa
Nayog 2 190 2 175 150-200 2€ KOPMATIa
daaoiavog 2 190 2 175 90-120 OASkAnpog
YAPI
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Navw + Katw Ofp-

Ogppodg Aépa 5
EIAOZ ®ATH- pavon PHOS SERES Xpovog :
. . ) . ynoiyarog ZNUEIWOEIG
ToY O¢on oxé- . | ©¢on oxa- | hemra)
pag pag

MéoTpopa/Zuv- 2 190 2 175 40-55 3-4 wapia
aypida

Tévog/Zohopodg 2 190 2 175 35-60 4-6 @IAéTa
I'kpIA (1] MpoBeppavete ToV Kevo GoUpVo yia 10

AETITG TTPIV OTTO TO WHOIWO.

MNocoétnTa Xpovog ynaoiparog [Ae-
mTd]
EIAOZ EAEZMA- ¢ Oéon oxa- . 1n Agupd | 2n Agupd
TOX pag

MTpICOAEG PIAETO 4 800 4 HEY. 12-15 12-14
Bodivég ptrpioAeg 4 600 4 Yéy. 10-12 6-8
Aoukavika 8 - 4 HEyY. 12-15 10-12
XoIpIVEG PTTPICOAEG 4 600 4 UEy. 12-16 12-14
KotdtrouAo (koupévo 2 1000 4 HEy. 30-35 25-30
oTa 2)
>ouBAdkia 4 - 4 HEy. 10-15 10-12
211006 KOTATTOUAO 4 400 4 PEyY. 12-15 12-14
MTmi@Téxi 6 600 4 Héy. 20-30 -
DiAéTa wapiol 4 400 4 HEyY. 12-14 10-12
TooT (oavTouITg) 4-6 - 4 HEy. 5-7 -
®dpuyaviopévo Wwpi 4-6 - 4 HEy. 2-4 2-3
FkpIA pe Oeppd Aépa
Bodivo

EIAOXZ ®ACHTOY Oéon oxapag Gspu[tch:;])uclq Xpovog [AetrTd]
WYnté Bodivé f QIAéTO, yla KGBe ekaTo- 1
aevIav aT6 TTaYoug 190-200 ")
‘-P'I']T(') BOﬁlVf'J 1 QIAETO, yia K’GG(-:' €KATO- 1 180-190 1) 6-8
METPIO WNUEVO 01O TTAXOUG
WYnt6 Bodivé f QIAETO, yla KGBe ekaTo- 1 )
KaAownpuévo aT6 TTaYoug ! 170-180 Y e

1) MpoBepudverte To poUpvo.

Xoipivé
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EIAOZ ®ATHTOY Oéon oxdpag Ospp[c:éf])aclu Xpovog [AemrTd]

ORI, ACIIES, 1-15 kg 160-180 90-120
uTTOUTI
MmrpifoAa, TTaidakia 1-1,5kg 1 170-180 60-90
PoAé kipdag 750 g -1 kg 1 160-170 50-60
Kérol XoIpIve (TTpopa- 750 g -1 kg 1 150-170 90-120
YEIPEUEVO)
Mooxdpi
EIAOZ ®ATHTOY O¢on oxapoaC Xpovoc [AemrTd]
[°C]
Wn16 yooxapl 1kg 160-180 90-120
Mooxapi kOTOI 1,5-2 kg 1 160-180 120-150
Apvi
EIAOX ®ACHTOY Oéon oxdapag Ogppokpagia Xpovog [AerrTd]
[°Cl
Apvi ptTouT, ynto 1-1,5 kg 150-170 100-120
apvi
Apvioia oTréAa 1-1,5 kg 1 160-180 40-60
MouAgpika
EIAOXZ ®ACHTOY Oéon oxdapag Ogppokpagia Xpovog [AerrTd]
[°C]
Mepideg TTouAepI- 200 — 250 g n pe- 200-220 30-50
KWV pida
Kot6troulo, piod 400 - 500 g n pe- 1 190-210 35-50
pida
KotdmouAo, kéta 1-1,5 kg 1 190-210 50-70
MNéama 1,5-2 kg 1 180-200 80-100
Xiva 3,5-5 kg 1 160-180 120-180
TFaAotroUAa 2,5-3,5 kg 1 160-180 120-150
lahomroUAa 4-6 kg 1 140-160 150-240

Wdp1 (oTOoVv aTo)

EIAOX ®ACHTOY Oéon oxdpag Ogppokpacia Xpovog [AemrTd]
[°C]

Ydapi oA6kAnpo 1-1,5 kg 210-220 40-60
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Atméypuén

Xpovog cuptrAn-
PWHMATIKAG ATTOYU-
&ng [AemrTd]

EIAOZ ®AlH-

Xpovog amo-
TOY

pudng [AemrTd]

TotroBeTroTE TO KOTOTTOUAO
EMAVW O€ €va avaTTodoyupI-
OpEVO TTIATAKI HEoa O€ Eva

KotétmouAo 1000 100-140 20-30 y . -
peydaAo mdro. [upioTe T0
atrd TNV GAAN TTAEUpA POAIG
TTEPAOEI O PIOOG XPOVOG.
lupioTe T0 o116 TNV GAAN
Kpéag 1000 100-140 20-30 TTAeUpd POAIG TTEPATE! O I
00OG XPOVOG.
lupioTe T0 a1 TNV GAAN
Kpéag 500 90-120 20-30 TTAEUPd POAIG TTEPATEI O UI-
006G XpOvogG.
MNéoTpopa 150 25-35 10-15 =
Ppdouleg 300 30-40 10-20 -
Boutupo 250 30-40 10-15 -
Mrropeite va XTUTTAOETE TN
SavTiyi 2x 200 80-100 10-15 oavTlyl GKOMA Kkal av Trapa-
HEVEl ENAPPWIG TTAYWUEVN OE
KATTOI0 OnuEia.
ToUpTa 1400 60 60 -

ZApavon - Oepuog Aépag
Kahuwrte TIg oxdpeg Tou poupvou pe Aadod-

KOAAQL.
AAXANIKA
Oéon oxdpa i
EIAOZ ®AFHTOY 1 OXEPES OepHokpaoia | 40 [peg]
1 emimeSo 2 emimeda [°C]
daodhia 3 1/4 60-70 6-8
Miepiég 3 1/4 60-70 5-6
Naxavikd yia oou- 3 1/4 60-70 5.6
a
MaviTépia 3 1/4 50-60 6-8
Mupwdika 3 1/4 40-50 2-3
OPOYTA
Oéon oxdpa i
EIAOZ GAFHTOY 11 OXEPES OepHokpaoia | 4 0c [aapeg]
1 emimedo 2 eTrimeda [°C]
Aapdoknva 3 1/4 60-70 8-10
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Oéon oxdpag

°“’“[‘Zg’]’“°'“ Xp6vos [wpeg]

EIAOZ ®ATHTOY

1 emiedo 2 gmimeda
Bepikoka 60-70 8-10
Déreg unAou 3 1/4 60-70 6-8
AxAadia 3 1/4 60-70 6-9
P®povTida kal Kabdpioua
ITnpiypaTa oxXapwv

MPOEIAOIMOIHZH Avatpégre ota
KEQAAQIO OXETIKA PE TNV AC@AAEIQ.

» KaBapioTe TNV TpdCOWN TNG CUOKEUNG JE
éva gahako Travi, (eaTo vepd Kal KATTOI0
KaBapIoTIKO.

* Ta va kaBapioeTe TIG JETAANIKEG ETTIQA-
VEIEG, XPNOIMOTIOINOTE €vVa KOIVO KOBapIOoTI-
KO.

» KaBapileTe T0 E0WTEPIKO TOU OUPVOU PETA
a1d KABe xpron. ‘ETol, Ta uttoAciyyaTa
a@aipouvTal o UKoAa Kal v KaiyovTal.

» KaBapioTe Toug £Tmiovoug Aek€deg Pe €101
K& KoBapIoTIKG yia oUpvoug.

» KaBapiCete 6Aa Ta e€aptripaTa oupvou
META atrd KABE Xpron Kal a@rveTé Ta va
OTEYVWOOUV. XPNOIUOTIOIEITE VO OAOKS
Tavi, xNiapo vepo kail KaTrolo KaBapIoTIKO.

* Av XpnOIYOTIOIEITE AVTIKOAANTIKG £E0PTAMA-
Ta, UNV Ta KaBapileTe e I0XUPa KaBapioTi-
KA, aIXunEd avTIKEIPEVA 1) GTO TTAUVTHAPIO
mdTtwv. MTTopei va KataoTpagei N avTikoA-
ANTIKA eTTioTPWON.

YuOoKeU£G a1réd avoleidwro xaAufa i
aAoupivio:
KaBapioTte TNV TTOPTA TOU POUPVOU XPNOIHO-
TIOIWVTAG HOVO UYPO OQOUYYdpIl. ETEYVWOTE
TNV ME €va JOAQKO TTaVi.
Mn xpnoipotroigite oUppa, o&éa ) TTpoidvTa
TTOU XapAooouv, OIOTI UTTOPET VO TTPOKAAE-
oouv {nuid oTtnv em@dveia Tou oupvou. Ka-
BapioTe TO XEIPIOTAPIO TOU YoUpvou AauBdvo-
VTG TIG idIEG TIPOQUAALEEIS.
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Ta oTnpiyuaTa oXapwy JTTopouV va aQaipeE-
Bouv yia Tov KaBapIoTUO TWV TTAQIVWV TOIXW-
HaTWV.

A@aipeon Twv oTNPIYHATWY OXApWV

~

o —

%
(2) TpaPRgTe TO TIi-

© Toopngre To

UTTPOCTIVO TUAUO
TOU OTNPIYUOTOG
OXapwV yia va To
QTTOOTIACETE ATTO TO

ow &Kpo Tou oTNPIy-
HATOG OXOPWY OTTO
TO TTAQIVO ToiXWHA
Kal aQaipéaTe TO.

TTAQIVO TOIXWHA.

TomoB£Tnon TWV OTNPIYHATWY OXapWV

ToTmoBeTAOTE Ta OTNPIYUOTA OXapWY TN B¢-
on Toug, akoAouBwvTag Tnv TTapaTtdvw diadi-
Kaoia Je TNV avTioTpoen oeipd.

@ O1 oTpoYYUAEPEVEG AKPESG TWV OTNPIYUA-
TWV OXAPWYV TIPETTEI VA €ival OTPAPPEVES
TTPOG TO EPTTPOG.

MupoAuTik6g KaBapIouOg

MPOEIAOMNOIHZH H guokeun
Beppaiveral TTOAU. YTIGpPYE! Kivouvog
EYKAUMATWV.
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& MPOZOXH Edv utrdipxouv £0Tieg

EYKATEOTNMEVEG HE T CUCKEUR, PNV TIG
XPNOIPOTIOIEITE TAUTOXPOVA [E TN AgiToupyia
MupoAuTikou kaBapiopou. Mtopei va
TTPOKANBEi BAGBN OTN CUCKEUN.

1. AQaIp£0TE TIG OTTOOTTWHEVEG TTAEUPIKES
OXApeG (KaTa TTepiTrTwaon) Kal Ta e§apTh-
Jara atrd Tn GUOKEUR. AvaTpégte aTnv
evOTNTA «AQAipeCn TWV TTAEUPIKWY OXa-
PWV».

A MPOXZOXH Mnv agrvete Tig

QATTOOTTWHEVEG TTAEUPIKEG OXAPES VA
TTaPApEIVOUV 0T OUOKEURA KaTtd Tn SidpKeia
Tou MNMupoAuTiKoU KaBapiouoU. YTTapxel
Kivduvog TTpOKANGNG CnuIdG.

2. AgaipéoTe TIG TTAéOV EPQAVEIG BPOUIEG PE
TO X£pI.
3. KAcioTe kaAG TNV TTOPTA TOU POUPVOU.

@ O MupoAuTIKOG KaBaPIoPAG BEV PTTOPET
va apxioel, edv 0ev KAgioETE TNV TTOPTA
TOU @OUPVOU.

4. EmAéETE TN Acitoupyia MupoAuTikoU Ka-
Bapiopou. AvaTpéETte oTnv evoTnTa «/A€l-
Toupyieg oupvour.

5. Orav avapooPrvel n évdeign ||, méote
T0 + 1} TO - yIa VO puBpiceTe TNV atrapai-
NN diadikaoia:

— P1 - €av o poupvog dev givail TTOAD
Bpouikog. H diadikacia diapkei 1 wpa.

— P2 - €dv 0 @oUpvog gival TTEPICTOTEPO
Bpouikog. H diadikacia diapkei 1 wpa
kai 30 AeTTd.

6. Méote (D yia va Eekivrioel n SladiIKaaia.
MTtropeiTte va XpnoIUOTTOINCETE TN A€l-
Toupyia «TEAOG» yia va KaBUaTEPNOETE
Vv évapén Tou kabapiouou.

‘Otav o poUpvog eTacel oTnv KaBopiopé-
vn Beppokpaacia, n TOPTA KAEIBWVEL. ZTNV
086vn epgaviletal To cUpBoAo [ kai ol
papdor TnG €vdeigng BEppavong.

MNa va diakéyete Tov MupoAuTiKé Kabapi-
opO TTPIV 0AoKANPwOEi, GTPEWTE TO dla-

KOTITN AEITOUPYIWV QOUpVOU OTn BEaN aTTe-

VEPYOTTOINONG.
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Otav oAokAnpwBei o MupoAuTikdg KaBapl-
OMOG, n 086vn d¢gixvel TNV Wpa. H TépTa TOU
@oupvou Trapapével acpahiopévn. Otav n
OUOKEUN €XEI TIAEOV KPUWOEL, OKOUYETAl £Va
NXNTIKO GAKA Kal N TTOPTA EEKAEIBWVEL.

@ Katd 1 didpkela Tou MupoAuTikoU Kaba-
pIoUOU, 0 AOUTITAPAG TOU POUPVOU Eival
oBnoTdg.

Y1revOipion kabapiopol

Qg utrevBUpIon 611 attaiTeital MupoAuTIKGG
KaBapIopdg, otnv 086vn avaBocBrvel n Ev-
0e1&n PYR yia 10 deutepdAeTtta PeTd ammod Ka-
B¢ evepyoTToinon Kal atrevepyoTroinan Tng
OUOKEUNG.

H utrevBupion kabapiouou opnvel:

* Metd Tnv oAokAfpwan Tng Asitoupyiag Mu-
poAuTIKOU KaBapiopou

« Edv méoeTe TautdxpOva TA KOUUTTIA + KAl
-, KaBwg aTnv 086vn avapoofrivel n évdel-
&n PYR.

AapmrTApag poupvou

MPOEIAOMOIHZH Atraiteital TTpoooxr
KOTA TNV aAAayr Tou AaQuTIThpa
@oupvou. YTTapxel kivduvog nAektpotrAngiag.

Mpiv aAAGgeTe TO AQUTITAPO POUPVOU:

* ATTEVEPYOTTOINOTE TO YOUPVO.

* AQaip€oTe TIG ACPAAEIEG OTOV TTIVOKO
QOQAAEIWV 1) ATTEVEPYOTTOINOTE TOV A0PaA-
A€1081aKATTTN KUKAWWATOG.

@ TotroBeTAOTE éva TTaVi OTO KATW WEPOG
TOU QOUPVOU YIa VO aTToQeuxBEei {nuI&

OTO AQUTITAPA QOUPVOU Kal TO YUAAIVO Ka-

Auppa.

Miavete TavTa 10 AQUTTTAPA aAOyOvou pE éva

TTQVi, VIO VA OTTOTPEWETE TO KAWIUO UTTOAEIY-

MATWV AiTTOUg €TTAVW OTO AQUTTTHPO.

1. Ztpéyte T0 YUAAIVO KAAUPQ TTPOG Ta
apIoTEPA YIA VA TO APAIPETETE.
KaBapioTe 10 yudAivo KdAuppa.

3. AvTiKaTaoTAGTE TO AGUTITAPO TOU POUp-
VOU HE €va Kat@AAnAo Aautrtripa @oup-
vou avBekTIkd o€ Bepuokpaaies 300 °C.
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XpnoiyotroifoTe Tov id1o TUTTo AduTTTApa
poupvou.
4. TotoBeTAaTE TO YUAAIVO KGAUUQ.
KaBapiopog Tng TépTag Tou gpoupvou
H mépTa Tou @oupvou diabétel Tpia T¢ApIa.
MTropeite va a@aipéoeTe TNV TTOPTA TOU POUp-
VOU KQI TO E0WTEPIKA TCAuIa yIa va Ta KaBapi-
OETE.

H 1m6pTa ToU oUpvou UTTopEi va KAgioEl,
Qv ETTIXEIPAOETE VA AQAIPECETE TA TCAMIA
TIPIV AQAIPECETE TNV TTOPTA TOU YOUPVOU.

A@aipgon Tng TOpPTAG TOU POUPVOU Kal
TWV T{oHIWV

e AvaonKwaoTe Kal
OTPEWTE TOUG [O-
XAoug TTavw oTOUG
OU0 PEVTECEDEG.

(1) Avoite TNV TOP-
T TTAPWG Kal Kpa-
TAOTE TOUG BUO e-
vTE0€dEG TNG TTOP-
TOG.

/ﬂ\
?

(4] ToToBeTraTE TNV
TOPTA ETMAVW O€ £V
atraAd TTavi o€ aTa-

Oepr) emipdveia.

O Khciore v Top-
TO TOU QOUPVOU lE-
XP! TNV TTpWTn B€on
avoiyuaTog (uod-
VOIXTn). £Tn OUV-
éxela, TpapRgTe T
TTOPTA TTPOG TA EUTT-
POG KOl aQaIpEéTE
TNV amé v £5pa
™me.
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(6 21péyTe TOUug BUO
ouvdeThpeg KaTd 90°
Kal aQaIpéSTE TOUG
AT TIG UTTOBOXEG
TOUG.

O Araogahiore 1o
ouUaTNUA GOPAAI-
ang, yla va agaipé-
o€TE TO TCAMIa.

(7] AvaonkwaoTe
(BrAua 1) kar apaipé-
o1e (BApa 2) Tpooe-
KTIKG éva éva Ta
T¢apIa. ApyioTe ammo
TO ETTAVW TZAI.

KaBapioTe Ta 1¢AuIa pe vepod kal oatrouvl.
2KOUTTIOTE TTPOCEKTIKA Ta TCAIA.

TomoB8éTnon TnNG TOPTAG KAl TWV T{AMIWV
Otav oAokAnpwbei n diadikacia kabapiopou,
TOTTOOETACTE T TCAUIA KOI TNV TTOPTA TOU
@oupvou aTn Béon Toug. MpayuartoTroinoTe Ta
TTapaTTadvw BripaTa PE TRV QVTiIOTPOPN OEIPA.
BeBaiwbeite 6T Ta TCAMIA £XOUV ETTAVATOTTIO-
0etnBei pe TN owoThA oeipd. To peoaio T¢aI
£xel €va d10koounTIKG TTACiCI0. H ekTUTTWHEVN
{wvn TTPETTEN va gival oTpaupévn Tpog Thv
E0WTEPIKA TTAEUPA TNG TTOPTOG. BeBaiwBeite
OTI, JETA TNV EYKATACTAGN, N ETMIPAVEIQ TOU
TTAQIGioU TOU TCOMIOU OTIG EKTUTTWHEVES CW-
veg Oev gival dypia atnv ugn étav Tnv ayyide-
TE.

BeBaiwbeite 0TI €xETE EyKATAOTACEI TO ETTAVW
TCAWI OTIG UTTOOOXEG CWOTA. AgiTE TNV ATTEIKO-
vian.
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Ti va KAVETE QV...

& MPOEIAONOIHZH Avatpégre oTa
KEQAAQIO OXETIKA UE TNV AOPAAEIQ.

O @oUpvog dev Beppaivetal.

O @oUpvog dev BeppaiveTal.

O @oUpvog dev Beppaivetal.

O @oUpvog dev BeppaiveTal.

O @oUpvog dev BeppaiveTal.

O @oUpvog dev Beppaiveral.

O AapTTApag @olpvou Bev Ael-
TOUPVEI.

H mupdAuaon dev Eexkiva. Z1nv

086vn epgavicetar n évoeign C1.

H mrupdAucon dev Eekivd. Ztnv

006vn epgavicetal n évdeign C3.
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H ouokeur eival atrevepyotroin-
Mévn.
Aev €xel puBUIOTEI TO POAGI.

Aev €xouyv yivel oI aTrapaitnTeg
pubpioeig.

‘Exel 1€0¢i o€ Aeimoupyia n autod-
JOTn OTTEVEPYOTTOINDN.

Eivai evepyotroinuévn n Aeiroup-
yia KAgidwpa ac@aAeiog yia ai-
d14.

‘Exel éo€l n ao@aAEIa oTOV TTi-
VOKO 0CQAAEIWV.

O AapTrTipag @oUpvou eival
eAATTWUATIKAG.

Aev €xouv aaipedei Ta aTnpiy-
MaTa OXapwV.

H mépTa dev £xel kKAgioel owoTd
) T0 KAEIdwpa TOPTAG Eival EAAT-
TWUATIKO.

EvepyoTroinoTe Tn ouoKeur).

PuBuioTe 10 poAdI. AvaTpéte
oTnV evotnTa «PUBuion Tng
WPAg TNG NHEPAGY.

BeBaiwbeite 611 01 pubpioeig gival
OWOTEG.

Avatpé€Te oTnV evoTnTa «AUTO-
HOTN OTTEVEPYOTTOINGT».

AvaTpéEte oTnv evoTNTa «ATTE-
VEPYOTTOINaN TNG AcIToupyiag
KAgidwpa acpaAeiag yia mai-
Old».

MpayuoTotroifoTe éAeyxo TNG
ac@dAeiag. Edv n ac@daAeia Te-
O€l TIEPICOOTEPEG ATTO Hia POPEG,
ETTIKOIVWVNOTE PE ETTAYYEAUATIO
NAEKTPOAGYO.

AVTIKOTAGTAOTE TO AQUTITHPO
@oupVvou.

A@aipéaTe Ta OTNPIYMATO OXa-
PWV.
KAgioTe KaAd Tnv ToPTA.
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>Tnv 086vn epgavidetal n évoeign  H mopTa dev Exel kKAeioel cwotd 1. KAeioTe kaAd Tnv TopTa.
F102. 1 10 KAEidwHA TTOPTAG €ival EAAT- 2 AmrevepyoTToifoTe T ou-
TWHOTIKG. OKEUN a1mo TO YEVIKO d1aKO-
TITN TOU OTTITIOU i} aTT6 TO
OIaKOTITN aoPaAeiag aTov
TTHVOKO AOQAAEIWY KOl KATO-
TV EVEPYOTTOINOTE TNV Eavd.
3. Edv n 0B6vn epgavioel ava
TNV évdeign F102, emmkoivw-
VNOTE PE TO KEVTPO OEPRIG.

O @oupvog dev BepuaiveTal. ZTnv  Eival evepyotroinuévn n Aeitoup- 1. ATTEvEPYOTTOINOTE Th OU-

086vn gpgaviletal n EvOEIEn yia emideigng (demo). OKEUN.
Demo. 2. Tlié0Te TIOPATETAPEVD TO
KOUWTTI +.

3. Orav akouoTei éva nxnTIKO
ONUa, OTPEWTE TO BIAKOTITN
A€ITOUPYILWV POUPVOU OTNV
TPWTN Asimoupyia. H évdeign
Demo avapoaofrivel aTnv
06ovn.

4. ZtpéwTe TO OIAKOTITN A€I-
TOUPYIWV @oUpvou oTn Béon
QTTEVEPYOTTOINONG.

5. AQAOTE TO KOUYTTI +.

6. ZTpéwrTe TO DIAKOTITN BEPUO-
Kpagiag mpog Ta BegId TPEIG
@opEG. To NXNTIKG Orjpa NXEi
TPEIG PopES. H Aeiroupyia
emideIEng (demo) éxer atre-
VEPYOTTOINOEI.

H 086vn epgavidel éva kwdIKO YTdapyxel nAekTpovikr BAGRN. 1. ATTevepYOTIOIROTE TN OU-
O@AAUATOG TTOU OEV UTTAPXEI OE OKEUN a1md TO YEVIKO dIaKO-
auTh TN AioTa. TITN TOU OTTITIOU R} aTT6 TO

OIOKOTITN aoPaAeiag 1oV
TTHVOKO aOQAAEIWY KOl KATO-
IV EVEPYOTTOINOTE TNV §avd.
2. Edv otnv 086vn epgavioTei
Eavd o KwdIKAG opAAPaTOG,
ETTIKOIVWVAOTE YE TO KEVTPO

aépPIG.
YTdapyxel €mKAONon aTuwy Kal ‘EXeTe a@roel TO @aynTo yéoa Mnv a@rjveTe T0 @aynTo péoa
oTayovidiwv aTo @aynTd Kal GT0  GTO QOUPVO IO TTOAU pEYGAO OTO QOUPVO YIa dIACTNHA AVW
E0WTEPIKO TOU QOUPVOU. XPOVIKG dIdoTnua. TwV 15 - 20 AETTTWV PETA THV

OAOKApWON TOU YNOiuaTOG.

Edv dev PUTTOpEITE VO QVTIUETWTTIOETE TO TTPO- Ta amapaitnTa oToixEia yia T0 KEVTPO G€PPIG
BAnua pdévol oag, ETMKOIVWVACTE YE TOV QVTI- BpiokovTal aTNV TTIVOKISA TEXVIKWV XOPAKTN-
TPOOWTIO 1 TO KEVTPO OEPRIG. PICTIKWV. H TTIVAKIda TEXVIKWY XAPAKTNPIOTI-
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KWV BpioKeTal OTO UTTPOCTIVO TTAGICIO TOU
E0WTEPIKOU TNG GUOKEUNG.

20G OUVIOTOUME VO CNUEIWOETE TA OXETIKA OTOIXEIO £DW:
MovTtéAo (MOD.)

Kwdikd¢ mpoidvtog (PNC)
ApIBuog oglpdag (S.N.)

EykatdoTaon

MPOEIAOMOIHEH AvarpétTe oTa 4
KEQAAQIO OXETIKA YE TNV ACQAAEIa.

EvToixiopég

e N\
548 20

558 ™
513 /
589
594>
5
N ! J
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HAeKTPIKA eyKaTdoTOoon

& NPOEIAOMOIHZH H nAekTpikA

eykatdaoTaon TPETTEN va
TIPAYUATOTIOIEITAl HOVO aTTO KATAAANAQ
KOTAPTIOPEVO ATOO.

O kaTaokeuaaTrg dev gival uTTelBuvog

yla Tuxov BAGReg o€ TrepiTTwon un TA-
pNONG Twv TTPOPUAGLEWV aopaAgiag Tou Ke-
@aAaiou «MAnpoopicg ac@aAeiagy.

MepiBaAAovTikd BEpaTa

X

To oUpBoAo = aTo TTPoidV 1| eTAVW OTN
OUOKEUOOia TOU UTTOBEIKVUEI OTI BEV TTPETTEI
Va | ETOXEIPICEOTE TO TTPOIOV AUTO WG OIKIAKO
ammoppIupa . AvTIBETWG Ba TTPETTEN va
TTapadidetal aTo KatdAAnAo onugio GuAAoyAg
yia TNV avakUKAwaon NAEKTPIKOU Kal
nAekTPOVIKOU £E0TTAIoNOU. E§ao@aAifovTag
o1 T0 TTPOIdV auTd diaTiBeTal CWOTA,
OUUPBAEAAETE OTNV ATTOTPOTIN EVOEXOUEVIIV
APVNTIKWY CUVETTEIWV Yia TO TTEPIBAAAOV Kal
TNV avBpwTivn uyeia, ol oTToieg Ba
ptropoldoav SIaPOPETIKA va TTPoKAnBouv atrd
aKOTAAANAO XEIPIOPS aTTOPPIYPNG TOU
TIPOIOVTOG auToU. A AETTTOPEPEDTEPES

www.zanussi.com

H ouokeur| TTapéxeTal yévo pe KaAwdio Tpo-
@odoaiag.

KaAwdio

KardAAnAol TUtTol KaAwdiou yia eykaTaoTaon
| avTikaraoTaon: HO7 RN-F, HO5 RN-F, H05
RRF, HO5 VV-F, H05 V2V2-F (T90), H05 BB-
F.

MNa tn diatoun Tou KaAwdiou, avaTpéETe 0TN
OUVOAIKI] 1I0XU (OTNV TTIVAKi®O TEXVIKWYV XOPa-
KTNPIOTIKWYV) KOl OTOV TTiVaKa:

2uvoAikn 10XUg Aiatopn Tou KaAwdiou

péyiotn 1380 W 3 x 0,75 mm?
uéyiotn 2300 W 3 x 1 mm?
uéyioTn 3680 W 3x 1,5 mm?

To kaAwdio Tng yeiwang (TTPACIVO-KITPIVO Ka-
AWBI0) TTPETTEN va gival 2 cm PoKpUTEPO aTTd
Ta KAAWdIa TNG GAONG Kal Tou oudETEPOU (Ka-
@€ kal yTTAe KaAwdia, avTioToIxa).

Q)

TTANPOPOPIEG OXETIKA YE TNV AVAKUKAWOT Tou
TIPOIGVTOG AUTOU, ETTIKOIVWVIOTE PE TO
dnuapxeio TG TTEPIOXAS OAG, TNV TOTTIKA 0AG
UTTNPETia OTTOKOMIBNG OIKIAKWV
OTTOPPIMHATWY A PE TO KATAOTNUA OTTOU
ayopdoaTe 10 TTPOIdV.

YAk cuokeuagiag

To UAIKG cuokeuaaiag gival QIAIKO TTPOg
TO TEPIBAAAOV KQI OVAKUKAWGIPO. Ta TTAAOTI-
K& e€apTrApaTa emonuaivovtal Pe Tig dieBveig
ouvTopoypagieg, 6TTwg PE, PS, kK.ATT. Attop-
piyTe TO UAIKG OUCKEUATIOG GTOUG KAdOUG
TIOU TTAPEXOVTAI VIO TO OKOTTO QUTO OTIG TOTTI-
KEG £YKATAOTAOEIG DIAXEIPIONG ATTOPPIMMG-
TWV.
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