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EuxoploToUpE TIoU ETIAECATE PO CUOKELN TNG YKAUAG IZZY.

A (54

ABaoTte TPOOEKTIKA TIS odnyleg xpronS KAl KPATHOTE TS O ACPOAES
onueio ya JEMNMOVTIKY avagopd, padi ye tnv andden ayopdg, n oroia
Aettouvpyel w¢ eyyonon (BA. mopokdiw «Eyyonon katr Efutinpétnon
MeAatwvy).

* [lpwv cuvdEoete TN ouokeun BeBalwbeite OTL N TAON TOL PEVPATOS TNG
OUOKELNG O0C AVTIOTOWKEL ATOAUTO OTNV TAoN NG NAEKTPLKNG O0G
EYKATAOTAONG.

* [1dvta ouvdEete tn ouokeur oag pe Tipida Tou dlobETel yeiwon. H un
TPNON QUTAG TNG UTIOXPEWONG UTTOPEL Va 0dNYNOEL O NAEKTPOTIANEI KAl
EVOEXOUEVWG OE 0OPROPO TPAUUATIOUO.

* Mnv a@rivete TIOTE TN OUCKEULN XWwPIS emtipnon otav Ppioketal o€
AgLtoupyia.

* 2TEVN ETUTAPNON £lval amtapaitnTn OTav N CLUOKELN £ival O€ AelToupyia Kal
WBlaitepa OtV PIKEAG TIadLa 1] dtoda PE eOIKES QVAYKES BpiokovTal yupw
amd autrv. BeBawwBeite OtL dev Tailouv e Ta EapTAUATA I TN CUCKEUN.

* H ouokeur) Ogv TIPETIEL VA XPNOHOTIOLETAL OTIO ATOPA UE EIDIKES AVAYKEG
(owpatikée 11 dlavontikes), mawdid ) droua 1ou Og dloBETOLV TNV
QTIOLTOUEVN YVWON KAl EUTIELPIA VIO TN XPNON TG CUOKEUNG, XWPIG TV
ETIITAPENON KATIOIOU TIPOCWTIOU TIOU YVWPEICEL TOV TPOTIO AElTOLPYIOg TNG
OUOKEUNG Kal Ba eival uTteLBUVOG YIa TNV ACPAAELA TOUG.

» ©£0TE EKTOG AELTOLPYIOG TN CUOKELK] KAL OTIOCLVOEDTE AT TO PEVHAL:

- Metd amnd kGBe xprion

- Mpw amé tov kabBaploud

- Mpwv ™ HETAKIVAOETE

* Mn XPNOWOTIOLEITE TN CUCKEUN) YId OKOTIOUG TIEPA OTIO QUTOUG VIO TOUG
oTtoioug TtpoopileTal.

* H ouokeury aut Tpoopidetal Yo Xprion Ot €0WTEPIKO XWPo. Mn
XPNOJOTIOLE(TE TN OUOKELN O€ UTIAIBPLO XWPO.

* H ouvokeun autr Tpoopidetal JOVOo YA OIKLAKN Xprion. KaBe GAAn xprion



OKUPWVEL TNV gyyunan.

* XPNOWOTIOLE(TE TIAVTA TN CUOKELN ETTAVW O QOPAAr), OTEYVR, Kabapr,
ETUTIEDN KO AVTIBEPULKI ETULPAVELQ.

* Mn Aeltoupyeite Kat Pnv TOTOBETETE TN CUOKELN 1 PEPN TNG OE PEPN UE
uypacia ry oe onueia 6oV PTtopEl va Bpéxetal.

* [10TE PNV AQrVETE TO CWHPA TNG CUOKELNG, TNV AVTIOTOON, TO KAAWOLO N
TO BUOPO VO BpayoLv. 2€ TIEPITITWAON TIOU N CUCKELN BPOXEL, aPALPEDTE
OUEOWS TO KOAWOLO TOU PEVUATOG aTd TNV TIPICa Kal Unv BAeTe Ta XEPLO
0ag 010 vePO. Mn Betete TMOTE TN BPEYMEVN CUOKELUN OE AELTOLPYIO KOl
ETIKOVWVNOTE HE €va OTIO TO  €EOUOLODOTNUEVO KEVIPA  ETIIOKELWV
MMENPOYMITH.

* Mnv TOTIOBETE(TE TNV OUOKELN KOVTA O€ £0TiEG BEPUOTNTOC, TIAVW 1) OlTTAQ
o€ eoTia agpiou, PATL Koulivag.

» H ouokeur| Ba TIPETIEL VO EXEL ETTOPKN por agpa. AProTe TouAdxlotov 10
EKATOOTA YUPW OTIO TN CUOKELN.

* Mnv ToTOBETElTE TN OULOKELR KOVIA O€ KOUPTIVES, KATW atd pALa N
VTOUAQTILO, 1 KOVTA 0€ OTIOATIOTE B PTtopovoE va PBapEL attd Tov aTuO.

* Mnv KOAUTITETE TN OUCKEUN 1) NV TOTIOBETEITE TITTOTA TIAVW OE QUTH) KATA
N Xpenon.

MPOZOXH: Katd tn Xprion, va eiote OQTEQA TIPOCEKTIKOL KAl va PNV
QyVilete TNV ETUPAVELD TNG OUOKEUNG KL TNV £6000 a€pa, OTO oW PEPOG.
E¢€pxeTal KaLTOS aépPaAg.

* H KOKr Xprion NG OUOKELNG UTIOPEL VA TIPOKOAEDEL TPAUUATIOUO.

* Mnv aervete 10 KAAWDLO TOU PEVPOTOC VA KPEUETAL ATIO TNV GKPN TOU
TPOTECIOV/ TIAYKOU 1) O ONUE0 TIOU PTTOPEL va T ApPTIALEL KATIOO TTOLdI.
Mnv a@rveTe TO0 KOAWALO VO OKOUMTIA OTIOLOdNTIOTE (EOTH ETIUPAVELQ.

* [TOT€ PNV ATTOOLVOEETE TN CUCKELH OTIO TO PEVPA TPARBWVTAC TNV OTO TO
KOAWASL0. ATTOOLVOEDTE TNV TPARWVTAG TIAVTA ATIO TO PIG.

* [10TE PNV aQNVETE T0 KAAWDLO TOU PEVPOTOC DITTAWPEVO KATA TNV OLAPKELD
NG XPrNonG tNG CUOKELNG. =—eOMAWOTE TO TEAEIWG.

* Mn xpnowJoTtoleite TTOTE OKANPG, AElOVTIKA 1 OLOBPWTIKA ATIOPPUTIOVTIKA
f OLOAUTIKG LYPA VL0 TOV KABAPLOPO TNG CUOKELNG.

MPOZOXH: H erupdvela TnG ouoKkeung eival kauth Katd tn OLdpKELa TNG
Aettoupyiag. Mnv ayyilete ta {eoTd PEPN TNG CUCKEUNG KOTA TN JLAPKELQ
NG AELTOoLPYIiaG.

MPOZOXH: Mnv a@rivete Vv avtiotaon TnG CUCKEUNG VA BPOXEL.

* 2UVIOTATOL N CUOKEUN VA UnV €ival o€ ouvexXn Asttoupyia yia tévw amd 3

WPEGC.




* Mn petaKiveite TN ouokeun OTAV QUTH €ival € Asltoupyia.

* Mnv ayyiCeTe TN CLOKEUN PE PBPEYUEVA I VWTIA XEPLA.

* Mn XpNOLJOTIOLEITE ETTEKTACN KAAWOIOU.

* H ouokeury dev Tpoopiletal va AEITOVPYEL PE EEWTEPIKO XPOVOUETPO N
EEXWPLOTO 0LOTNUA TNAEXELPLOPOU.

* EAéyxete Katd OlOOTAMOTO TO KOAWDIO via TuXov @Bopés. Mnv
XPNOIOTIOLE(TE TN OUCKELN €AV TO KAAWDLIO PEVPATOG EXEL UTTOOTEL PBOPA
f av OUTH €XEL TIEOEL 1] €XEL LUTTOOTEL BAGPBN KOTG oTtolodnToTE TPOTI0. AV
UTTOYIOOTEITE OTL N OUOKEULN €XEL UTTOOTEL BAGRN, €TOTPEWYTE TNV OTO
KOVTIVOTEPO €£OUCLODOTNUEVO KEVTIPO eTiiokeuwy MITENPOYMITH yua
etetaon.

e 2€ TEPITTIWON TIOU UTIAPXEL TUBAVr) BAGRN, MNV ETIXELPNOETE va TNV
ETILOKELACETE POVOL 0aG. AteuBuvBeite oe €va amd 1a £¢ouaLOdOTNUEVA
KEvIpa etiiokevwv MMENPOYMITH.

» K&Be emiokeur) amo pn €€0U0LOO0TNUEVO TEXVIKO TWV KEVIPWV Service
MMENPOYMITH AKYPQNEI THN EIMYHZH.

» KGBe AavBaopévn xprion TG OLOKEUNG AKUPWVEL TNV €yyLNoN.

* XPNOHOTIOLEITE POVO YVNOLO AVTOAAAKTLKA.

* AUt} N OULOKEL CUPUOPPWVETAL PE TNV Odnyia NAEKTpOUAYVNTIKAG
ovppatétntag 2014/30/EE, tnv Odnyia XaunAng tdong 2014/35/EE, tnv
Odnyia 2011/65/EE  ylia 1OV TEPOPIOPO NG XPNONG  OPLOPEVWV
ETIKIVOUVWVY OUOLWV OE NAEKTPLKO KaL NAEKTPOVIKO €COTTAlOUO. ETtiong, pe
Vv Odnyia 2009/125/EK yia TIG amalTroElg OLKOAOYIKOU 0XeDLO0UOU YO TO
TPOIOVTA TIOU  KOTOVOAWVOULV evépyela kal tov Kavoviouod (EK) Ap.
1935/2004 oxeTkG PE TA UAKG KOL OVIIKEPEVA TIOU TIpoopifovial va
€pBouv o€ TP PE TPOPLUQ.

®YNA=TE AYTEX TIZ OAHIIEX
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Méepn NG ZUoKeLng
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. Eloodog agpa

. Mivakag eAéyxou

. AlOXWPLOTIKO KAdOoU

. ATTOOTIWHEVN QVTIKOANTIKI) OXOPO

. ATIOCTIWHEVOG AVTIKOMNTIKOG k&d0og 10L pe tapabupo
. N\afn) kadou

. 'E¢odol agpa

. KaAwdlo pevpatog
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Mivakag eAgyxou

9. MAKTpa pvBULONG Beppokpaciag N | N

10.
11.
12.

13.
14.
15.
16.
17.
18.
19.
20.
21.
22.
23.
24,
25.

Emoyn wvng 1
0806vn evoeitewv
Emiioyr) dwvng 2

MAAKTPa pUBULONG XPAVou AN |

MAAKTPO TpoBépuavong “PREHEAT” ue evOelKTIKA Auxvia
MAAKTPO TNyaviouotog pe agpa “AlR FRY” pe evOelKTIKr) Auxvia
MAAKTPO évapéng/mavong “START/PAUSE”

MAAKTPo wnoipatog “BAKE” pe evOELKTIKY Auxvia

MAAkTPOo Asttoupyiag “SMART FINISH” pe evdelktikr) Auxvia
MAAKTPO Acttoupyiag wntwv “ROAST” pe eVOEIKTIKN Auyvia
MARKTPo Asttoupyiag “MATCH COOK” pe evOEIKTIKN AuXVia
MAAKTEO YKPW “BROIL” pe evOEIKTIKA Auxvia

MAAktpo amognpavong “DEHYDRATE” pe evOEeIKTIKY) AuXvia
[MANKTPO Agttoupyiag

MAAkTpo dlatipnong Bepuokpaaoiag “KEEP WARM” pe evOEelKTIKr) Auxvia
MAAKtpo Ceotdpatog “REHEAT” pe evdelKTIkr) Auxvia
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PREHEAT AIR FRY BAKE ROAST BROIL DEHYDRATE KEEP WARM REHEAT
( SMART FINISH | MATCH COOK ) @
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Mivakag Mpoypauudtwy Kat MNpokaboplouévwy Xpdvwy Kal ©€pUoKpactuV

2TOV TIOPOKATW TIVOKO TTOPATIBEVTAL T TIPOYPAPUATO KAL Ol TIPOKOBOPIOUEVEG BEPUOKPATIES KAl
XPOVOL. XPNOoOTIOLEIOTE TOV TIiVAKA POVO YIa avapopd.

PREHEAT AIR FRY BAKE ROAST
MpoBépuavon Tnyévioua ye aépa Yhowo Ynté&
©¢epuokpaaia (°C) 150 200 160 200
Xpovog (Aetttd) 15 20 25 25
Bopog 50-200 50-200 50-200 50-200
Bepuokpaciag (°C)
Eopog Xpdvou 1-60 1-60 1-60 1-60
(Aetttd)
BROIL DEHYDRATE KEE': ,WA:M REHEAT
Aettoupyla ykpIA Anotrpavan esppozggc?ag Zéotaua
O©¢puokpaoia (°C) 200 60 100 150
Xpovog (Aettd) 12 360 30 20
Eopog 50-200 30-80 50-200 50-200
Beppokpaaiag (°C)
Eupog Xpdvou 1-60 30-1440 1-60 1-60
(Aettd)

Mpw tnv Mpwtn Xprion

* BeBawwBeite 6L n cuokeun eival amevepyoronuévn kal dev eivat otnv Tipida, T I Xprion.

ZHMEIQZH: Evdéxetat va TpokOWEeL KaTvOg KAl OOPES KOTA TNV TIPWTN Xeron.

1. TIAOvETE Ta PEPN TNG cuoKeung. Agite Tnv evotnta “®Ppovtida kot Kabaplopog”
2. TooBEeTAOTE TN OUCKELN O€ Wia kKaBapr, ETITEDN KAl AVTIBEPULKN ETUPAVEL.
3. TomtoBetoTE TN OXGpPa (4) péoa oTov Kado (5).
2nueiwon: Mnv XpNOOTIOLEITE TN GUCKEUA XWPIG TNV amooTiwuevn oxdpa.
4. TomoBetOTE TOV KADO OTNV UTIODOXN TNG OCUOKEUNG XWPIS @ayntd kal BeBaiwbeite OTL €XEL
KOUNTIWOEL KOAA 0Tn B€on Tou.
2nueiwon: Edv o kadog dev KOUPTIWOEL KAAG aTtnv uTtodoxr], N GUCKeUR Oev Ba evepyoTtoLnOE.

5. ZuvdEOTE TN CLOKELN OTNV TIPICa. ©a AKOUOTEL éva “pTiit” Ko 0ToV Tiivaka EAEyX0U (2) Ba avayel
TO TTANKTPO Acttoupyiag (23).
6. MiEoTe ToV TTANKTPO Acttoupyiag (23). ©a akouoTEl £VOG HXOG kal Ba avayouy OAEG oL AUXVIEG OTOV

Ttivaka eAEyxou (2).

7. Miéote 10 MARKTPO “MATCH COOK” (20). H evdelkTiki Auxvia Ba avaBooBrveL.
8. Méote 10 MANKTPOo “PREHEAT” (14). H evdektikr) Auxvia Ba avoBoofrjvel kat otnv 08dvn
evoeitewv Ba evaldooovtal n Tpokaboplopévn Bepuokpacia 150 °C Kal 0 TTPOKABOPIoUEVOG

Xpovog 15.

9. PuBuiote tn Bepuokpaaia otoug 200°C tiECovTag To TIANKTPO puBULoNG Beppokpaoiag N (9).

10. PuBpiote tov Xpovo ota 10 Aetttd TEdovTag To TTANKTPO pUBUIONG XPOVoU 4 (13).



11. Méote 1o ANKTpo “START/PAUSE” (16) Kat n ouokeur Ba EekivroeL. 2Ttnv 08ovn evdeitewy Ba
evaMdAaooovTal N eTAEYPEVN BEpPOKPOTIa KaL O ETIAEYUEVOG XPOVOG.

12. 'Otav 0AokKANPWOEL To €TIAEYUEVO TIPOYPAUKA, Ba akouoTEL €vag NXos 11 QopeEg. OL EVOEIKTIKEG
Auxvieg Ba ofrjoouv Kal oTov TVOKa eAEyXOU (2) Ba TTapopEiveEL avapuévn N Auxviok TOU TTARKTPOU
Aettoupyliag (23).

13. H ouokeun eivat £Todn yla xpnon.

XpAon NG ZLOKELNS

* BeBawwBelte 61L N cuokeun eival amevepyortolnuévn kat dev gival otnv Tpida, TP T Xprion.

* 2UVIOTATOL VA TIPOBEPPAIVETE TN CLUCKEUR YLa 5 AeTITA XwpiS @aynTd TPV 10 YOO,

* Mnv tomoBeteite 10 aVIKOMNTIKG XapTi Xwpig @ayntd evidg NG GPLElas a€POG, TIPOKELWEVOL Va
QTOPUYETE TUXOV OVACTKWUA OTO ECWTEPLKO TOU KABOU A ava@AEEn.

Kavovikn Asttoupyia
- Exete ) duvotdtnta va HAyePEWPETE 00 BOPOPETIKA Payntd, ETAEYOVIOS OLOPOPETIKO
TPOYpapua, Bepuokpacia & xpdvo yia To Kabéva.

1. ToTtoBeTAOTE TN CUCKELN O€ pia KaBapr, ETTEDN KAl AVTIOEPUIKN ETUPAVELQ.

2. TomoBetoTE TN OXAPA (4) pEoa oToV KAdO (5) Kal TOTIOBETAOTE TO BLAXWPLOTIKG (3) aTnV LTTOdOXN
OTn Péon Tou Kadou.

2nueiwan: Mnv XpnOLUOTIOLEITE T GUOKEUA XWPIC TNV aTocTIWPEVN aXApa.

3. TomoBetoTE TO PayNTO TAvVW 0T oXdpa (4) kat Tomobetrote Tov K&dO (5) atnv uttodoxn g
ouokeung. BeBalwbeite 011 0 KADOG ExEl KOUUTIWOEL KAAG 0T B€on Tou.

2nueiwon: BeBawdeite 61t 10 payntéd atov kado dev EPXETAL O€ ETIAQN UE TNV QvVTiOTAOT).
2nueiwon: Edv o Kadog BEV KOUUTIWOEL KOAG 0NV UTTOdOXH, N CLCKEUR Bev Ba evepyottolnOel.

4. YuvdEoTe TN ouOKeLn oTnV TIPIa. ©a akouoTEl Eva “UTiT” KAl OToV TTiVaKa EAEYXOU (2) Ba avayel
TO TIARKTPO Aettoupyiag (23).

5. Mi€ote Tov MANKTPO Aettoupyiag (23). Oa akouoTel £vag AX0G Kal Ba avAaywouv OAEG oL Auxvieg oTov
Tiivaka eAEyxou (2).

6. Mitote 10 MAAKTPO €TiiAoynG Cwvng 1 (10). H evdelktikr) Auxvio Ba avaBoofrveL.

7. MEoTE TO TTANKTPO TOU TIPOYPAPKATOS Tou emiBupeite (BA. evotnta “Nivakag mpoypauudtwy &
TipokoBopLouévwY Xpovwy & Bepuokpactwy”). H avtiotoxn Auxvia 8a avaBoofrivel kaL atnv 086vn
evdeitewv Ba evaldooovTal N TPoKaBoplopEvn BepPoKpaoia KAl O TIPOKABOPLOPEVOG XPOVOG TOU
TPOYPAUMATOG. PuBuioTe Tn Bepuokpacia Kal T0 XPOVO TNG ETIINOYAG OaG TILECOVTAG TO AVTIOTOKO
TIANKTPO pUBULONG Beppokpaoiag (9) kat xpdvou (13).

8. Mitote 10 MAAKTPO €TiIAOYNG {vng 2 (12). H evdelkTikr) Auxvia Ba avaBoofrveL.

9. Mi€oTe TO TANKTPO TOU TPOYPAUKATOS Tou emBupeite (BA. evotnta “Tivakag TPOYPARHATWY &
TipoKoBopLouévwY Xpovwy & Bepuokpactwy”). H avtiotolxn Auxvia 8a avaBoofrivel kal atnv 086vn
evoeitewv Ba evaldooovTal n TPokaboplopEvn BepUOKPATia KAl O TIPOKABOPIOPEVOG XPOVOS TOU
TIPOYPAUPaTOG. PuBuioTe Tn Bepuokpacia Kal T0 XPOVO NG ETIIAOYAG OaG TILECOVTAG TO AVTIOTOKO
TIANKTPO pUBULONG Beppokpaoias (9) kat xpdvou (13).

2nueiwon: EaGv dev miéoete kamowo TAAKTPO yia 5 Aetttd, oL Auxvieg Ba aBAicouv kat n cuokeur) Ba
HTIEL OE KOTAOTOON avauoviG kat Ba Ttapapeivel avappévn n Auxvia Tou TARKTpou Asttoupyiag (23).
10. Migote 1o MANKTPO “START/PAUSE” (16) Kal N cUOKELH Ba EeKIVAOEL Kal Ba AVAYEL N ECWTEPLKN
Auxvia.

>nueiwon: H ecwteptkr] Auyvia Ba tapapeivel avappévn yia 3 Aemrtd Kat £merta 6a opAoEL.

11. Z1nv 086vn evdeitewv Ba evaANGdooovTal N €TUAEYUEVN BEPUOKPACTO KAL O ETUAEYUEVOG XPOVOG



TOU TIPOYPAUHATOG TIOU EXETE ETUAESEL.
2nueiwon: Kata tn SLdpkeia Tou JayepEPATOC, TIPOTEIVETOL VO YUPICETE 1] va AVOKATEVETE Ta TPOPUA
MEoa oTov KABO Yo KOADTEPO OTIOTEAECHA:
- Méote 10 mArjktpo START/CANCEL (16), agaipéacte Tov kGd0, AVAKATEWETE KAL TOTIOBETACETE
Eavd tov kado. Méate {ava 10 MARKTPo START/CANCEL (16) kau 10 POYPOUUa TIOU EXETE
€MAECEL Ba ouvexIoTEl autduaTta.
2nueiwaon: Eqv dev tomobetrioete Tov KAdO péoa o€ 5 Aemtd, 10 MPOYPOAUPA TIOU EXETE ETUAEEEL
akupwvetat. Ot Auxvieg Ba oprjoouv koL n CUCKELR Ba PTEL OE KATACTOAGON QVAUOVIG Kal Ba
TIapapeivel avaupévn n Auxvia Tou TARKTPoU Asttoupyiag (23).
12. Otav oAokANpwOEi To €TIAEYUEVO TTPOYPAUKA, Ba akouoTel évag Nxos 11 @opég. Ot eVOEIKTIKEG
Auxvieg Ba ofiocouv Kal oTov TIVaKa eAEyxoU (2) Ba Ttapapeivel avauuévn n Auxvia Tou TIARKTpoU
Aettoupylag (23).
2nueiwon: EGv oL xpdvol Trou £xete eTNEEEL elval BIAPOPETLKOL, GTav OAOKANPWOEL TO TIO CUVTOHO Ba
akouoTel éva “prm” kot 6a oTAPOTAGCEL va AEIToLpYEL N JLoK TIASLPA.

2nueiwon: Mpwv oepBipete, eAEVETE £Gv TO QayNTd EXEL pavelpeutel. EGv xpeldletal emmAéov xpovo
yla va yavelpeutei, emavardBete tn dadikaoia Tpooapudloviag Tov Xpovo Kal n Bepuokpaaia. O
¥Xpovoc yayelpéuatog eéaptdral amd TNV TUKVOTNTA, T0 TTAXOS KAL TN UYPAGTia ToU gaynTov.

Aetoupyia “MATCH COOK”

* Me 1n Asttovpyia “MATCH COOK” €xeTe T OUVATATNTA VA UAYELDEWETE:
- HEYAAUTEPN TIOCOTNTA XPNOOTIOWVTAS OAGKANPO ToV KAdO (Xwpig dlaxwploTikd).
n
- 000 OOPOPETIKA PAYNTA XPNOLIOTIOWVTOG TO OlaXWPLOTIKG (3) Kal €TIAEyovVIag Kowo
TPOYpaPua, Bepuokpaaia kal xpovo.

1. TomoBeTr0TE TN CUOKELH O€ pia KaBopr, ETTEDN KAl AVTIBEPUIKN ETUPAVELQ.

2. TortoBetnote TN oxdpa (4) yéoa otov Kado (5).

2nueiwon: Mnv XpNOOTIOLEITE TN CUCKEUA XWPIG TNV OTIOCTIWHEVN OXAPA.

3. TomoBetAoTE TO PayNTO TTAvVW 0T oXdpa (4) Kal TomoBeThoTe Tov Kado (5) otnv umodoxn NG
OUOKeUNG. BeBalwbeite 6Tl 0 kKABOG £XEL KOUUTIWOEL KOAG OTN B€an TOU.

2nuelwon: BeBawwbeite 6TL T0 payntd oTov KABO BeV £PXETAL OE ETTARPK LE TNV avtioTtaon.
2nueiwon: Edv o kadog dev KOUPTIWOEL KAAG aTtnv uTtodoxr], N GUCKeUR Oev Ba evepyoTtoLnOE.

4. ZuvdEoTE TN OUOKELH OTNV TIPIa. Oa aKOUOTEL Eva “UTiTT” KAl OToV THiVaKa EAEYXOU (2) Ba avayel
TO TIANKTPO Acttoupyiag (23).

5. M€ote Tov MANKTPO Acttoupyiog (23). Oa akouoTel £vag AX0G Kal Ba avAWouv OAEG oL AuxVieg oTov
Ttivaka eAEyXOU (2).

6. Méote 10 MANKTPo “MATCH COOK?” (20). H evdelktikr Auyvia Ba avaBoofriveL.

7. MEoTE TO TTAMKTPO TOU TIPOYPAPHPATOG Tou etiiBupEeite (BA. evotnta “Nivakag mpoypappdtwy &
TpokaBoplouévwy xpovwy & Bepuokpactwy”). H avtiotolxn Auxvia Ba avaBoofrvel kat atnv 08évn
evoeitewv Ba evaldooovTal n Tpokaboplopévn BepUOKPaTia Kal O TIPOKABOPIOPEVOG XPOVOS TOU
TIPOYPAUMATOG.

2nueiwon: EaGv dev miéoete kamowo TAAKTPO yia 5 Aetttd, oL Auxvieg Ba aBAicouv kat n cuokeur) Ba
HTIEL OE KOTAOTOON avauoviG kat Ba Ttapapeivel avappévn n Auxvia Tou TARKTpou Asttoupyiag (23).
8. Miote dladoxka Ta TTANKTIPO puBULONG Bepuokpaciog (9) ywa va pubpioete tn Bepuokpacia g
ETIAOYNG OOG.

9. Méote dladoxikGd Ta TARKTPa puBUoNG xpdvou (13) ya va pubuioete tn Bepuokpacio NG
ETIAOYNG OG.

10. Miéote 10 MANRKTPO “START/PAUSE” (16) Kal N cuokeur] Ba Eekivroel Kal Ba avAYEL N ECWTEPLKN
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Auyvia.
2nueiwon: H eowtepikr) Auyvia 6o tapapeivel avappévn yia 3 Aemtd kau €mera 6a oL

11. Z1nVv 086vn evdeitewv Ba evalaooovTal N eTIAEYUEVN BEPUOKPACTO KL O ETIAEYUEVOG XPOVOG
TOU TIPOYPAUKATOC TIOU EXETE ETUAEEEL.

2nueiwon: Kata tn SLdpkela Tou JayEpEPATOC, TIPOTEIVETOL VO YUPICETE 1] va AVOKATEVETE Ta TPOPUA
METQ OTOV KABO Y10 KOAUTEPO ATIOTEAETA:
- Méote 1o TArKkTpo START/CANCEL (16), apalpéoete Tov kAd0, AVOKATEWETE KAl TOTIOBETAOETE
Eavd tov kado. Méate {ava 10 ARKTPOo START/CANCEL (16) kau 10 POYPOUUa TIOU EXETE
€MAECEL Ba ouvexIoTEl auTduaTta.
2nueiwon: Eav dev TOTOBETACETE TOV KABO PECO O 5 AETTTd, 1O TPOYPAUMA TIOU EXETE ETUAECEL
akupwvetat. Ou huyvieg Ba ofrjoouv kaL n Cuokeur Ba PTEL OE KATACTOON QVAUOVIG Kal Ba
Tlapapeivel avaupévn n Auxvia Tou TIARKTPou Asttoupyiag (23).
12. Otav 0AokANPpwOEL To €TAEYUEVO TIPOYPAUKA, Ba akouoTel évag NXos 11 Qopeg. Ot EVOEIKTIKEG
Auxvieg Ba ofrjoouv Kal oTov TVOKa eAEyXoU (2) Ba TTapOpEiVEL avauPEVN N AUX VIO TOU TIARKTPOU
Aettoupylag (23).

2nueiwon: Mpwv oepBipete, eAEVETE £Gv TO QayNTO EXEL pavelpeutel. EGv xpeldletal emmAéov xpovo
yla va yavelpeutei, emavardBete tn dadikaoia TpooapudlovTag Tov Xpovo Kal n Bepuokpaaia. O
¥Xpovoc yayelpéuatog eéaptdral amd TNV TUKVOTNTA, T0 TTAXOS KAl TN UYPATia ToU ¢aynTov.

Aettoupyia “SMART FINISH”

* Me 1n Acttoupyia “SMART FINISH” €xeTe Tn SuvaTtoTNTA VA OYELDEWETE:
- 000 SLPOPETIKA PaynTd, EMAEYOVTAS SLAPOPETIKO TIPOYPapUa, Bepuokpacia & xpbvo yla 1o
kaBéva. Me auth tn Aeltoupyia N cuokeur QUTOUATA B0 OAOKANPWOEL KAl Ta dUO TipoyPAUHaTa
oTov (810 xpoévo.

1. TomoBeTr0TE TN CUOKELH O€ pia KaBopr, ETHTEDN KAl AVTIBEPUIKN ETUPAVELQ.

2. TomoBetoTE TN OXAPA (4) pEoa oToV KGO (5) Kal TOTIOBETAOTE TO BLAXWPLOTIKS (3) aTnV LTTOdOXN
oTn Péon tou Kadou.

2nueiwon: Mnv XpNOOTIOLEITE TN GUCKEUA XWPIG TNV amooTiwuevn oxdpa.

3. TomoBetroTe T0 PayNntd TAvVW 0T oXdpda (4) Kal ToTobeTroTe Tov KAdO (5) atnv uttodoxn NG
Ouokeung. BeBalwbeite 611 0 KADOG ExEL KOUUTIWOEL KAAG 0Tn B€0n Tou.

2nuelwon: BeBawwbeite 6TL T0 payntd oTov KABO BeV £PXETAL O€ ETTAPK LE TNV avtioTaon.
2nueiwon: Edv o kadog dev KOUPTIWOEL KAAG aTtnv uTtodoxr], N CUCKeUR Oev Ba evepyoTtoLnOE.

4. ZuvdEoTE TN OUOKELH OTNV TIPIa. Oa aKOUOTEL Eva “UTiTT” Kal OToV THiVaKa EAEYXOU (2) Ba avayel
TO TTANKTPO Acttoupyiag (23).

5. M€ote Tov MANKTPO Acttoupyiog (23). Oa aKouoTEl £vag AX0G Kal Ba avAWouv OAEG oL AuxVieg oTov
Tiivaka eAEyxou (2).

6. MEote 1o MANKTPO “SMART FINISH” (18). H evdelktikr Auxvia Ba avoBoofrveL.

7. Mi€ote 10 TTANKTPO eTitAoyrS Cwvng 1 (10). H evdelkTiky Auxvia Ba avaBoofrvel.

8. MNi€oTe TO TTANKTPO TOU TPOYPAUKATOG Tou emiBupeite (BA. evotnta “TMivakag TPOoYPAUHATWY &
TipokaBoplouévwy xpovwy & Bepuokpactwy”). H avtioTolxn Auxvia Ba avaBoofrvel kal otnv 08évn
evdeitewv Ba evaAdooovTal n TPoKaBoplopEvn BepUoKpaoia Kal O TIPOKABOPLOPEVOS XPOVOS TOU
TPOYPAUMaTOG. PubBuioTe Tn Bepuokpacia Kal T0 XPOVo NG ETINOYAG OaG TILECOVTAG TA AVTIOTOIKO
TIANKTPO pUBULONG Beppokpaoias (9) kat xpdvou (13).

9. Miéote 10 MAAKTPO €TIAOYNG {Wvng 2 (12). H evdelkTikr) Auxvia Ba avaBoofrveL.

10. MEoTE TO TTANKTPO TOU TIPOYPAPUATOS Ttou eTtiBupEite (BA. evotnta “Iivakag Tpoypaupdtwy &
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TipokoBoplouévwy xpovwy & Bepuokpactwy”). H avtiotoxn Auxvia 8a avaBoofrivel kal atnv 086vn
evoeitewv Ba evaldooovTal n pokaboplopévn Bepuokpacia Kal 0 TIPOKABOPIOPEVOS XPOVOS TOU
TPoypaupatos. PuBuiote tn Bepuokpacia Kal To XPOVO TNG €TIAOYAG 0a¢ TIECOVTAG TA AVTIOTOLKA
TIANKTPQ pUBUIONG Bepuokpaoiag (9) kat xpovou (13).
2nueiwon: EGv dev miéoete kAo TAAKTPO yia 5 Aetttd, oL Auxvieg Ba aBAicouv kat n cuokeur] Ba
MTEL 0€ KOTAOTOON avauovrg Kal Ba Ttapapeivel avappévi n Auxvia Tou TTARKTpou Asttoupyiag (23).
11. Meéote 1o MARKTPO “START/PAUSE” (16) kot n ouakeur] Ba ekvrioel kal Ba avayeL N ECWTEPLKN
Auxvia.
2nueiwon: H ecwteptkr Auyvia Ba tapapeivel avappévn yia 3 AeTrta Kat £merta 6a opAoEL.
12. Z1nVv 086vn evdeitewv Ba evaAlaooovTal N eTIAEYUEVN BEPUOKPACIO KAL O ETIAEYUEVOG XPOVOG
TOU TIPOYPAUHPATOC TIOU EXETE ETUAEEEL.
2nueiwon: Katd tn SLpKela Tou JayELPEPATOG, TIPOTEVETAL VA YUPICETE 1) va aVOKATEVETE Td TPOPLUA
HECQ OTOV KABO Y10 KAADTEPO OTIOTEAETHA:
- Miéote 1o AKTpo START/CANCEL (16), apalpéaete Tov KAd0, AVAKATEYETE Kal TOTIOBETHOETE
¢ava tov kado. Méate {ava 1o TARKTPo START/CANCEL (16) koL To TPOYPONUQ TIOL £XETE
eMAEEEL Ba ouvexoTel autdpata.
2nueiwon: Eav dev TOTOBETACETE TOV KABO PECO O 5 AETTTd, 1O TPOYPAUKA TIOU EXETE ETUAECEL
akupwvetat. Ou huyvieg Ba ofrjoouv kaL n CuoKeu Ba PTEL OE KATACTOON QVAUOVIG Kal Ba
TIapapEivEL avaupévn n Auxvia Tou TARKTPoU Agttoupyiag (23).
13. Otav 0AokANpwOEL TO €TAEYUEVO TIPOYPAUKA, Ba akouoTel évag NXos 11 Qopeg. OL EVOEIKTIKEG
Auxvieg Ba ofrjoouv Kal oTov TVOKa eAEyXoU (2) Ba TTapOpEivVEL avauPEVN N AUX VIO TOU TIARKTPOU
Aettoupyliag (23).

2nueiwon: Mpwv oepBipete, eAEVETE £Gv TO QayNTO EXEL pavelpeutel. EGv xpeidletal emmAéov xpdvo
yla va Javelpeutei, emavardBete tn dladikaoia pooapudlovTag Tov Xpovo Kal n Bpuokpaaia. O
¥pdvoc uayelpéuatog €aptdtal amd TNV TUKVOTNTA, T0 TTAXOC KAl TN UYpaaoia Tou gayntol.

2NUEINOELG:

* A@atpeite e Tpoooyr| Tov kado amd thv uttodoyf. MNavta kpatdte Tov kado (5) amé tn Aapn (6).
* Katd v agaipeon tou k&ddou, dwate WOaitepn mPoooxr KaBWes UTopel va Byet atpos.

* 2epBipete xpnoyoTolwvTag TTAACTIKES 1 0Mveg AaBideg.

* Edv BéAete va alaEeTe Tov Xpdvo A T Beppokpacia katd tn SIGPKELa TNG Asltoupyiag, TIETTE Ta
TIAAKTPO pUBuong Beppokpaaiag (9) rykat xpdvou (13) kat pubuiote aviioTtoa tn BEPUOKPATia N
TOV XpOVO.

* EGv BéAete va aMdaéete 1o pdypauua Katd T dIdpKEID TNG AEtoupyiag, TECTE TO TIANKTIPO
START/CANCEL (16). ETiAéETE TO TIPOYPOpUa TIoL B€AETE, puBuioTe T Bepuokpacia & To xpdvo Kal
Téote AN 1o TARKTpo START/CANCEL (16).

e EGv O¢AeTe v OTAUOTACETE TO TPOYPAUUA TPV TOV ETUAEYUEVO XPOVO, TIECTE TO TIANKIPO
Aettoupyiag (23).

* Mnv KOAOTITETE Th CUOKEUN 1) Unv ToTtoBeTelte TmoTa TTavw G€ QUTH KATd TN XPron.

* Mn yepiCete Tov KGBO PE AGDL ) OTIOLOdNTIOTE AANO LYPO.

* Mnv ToTIoB€TE(TE 0TN GUOKEUN EVPAEKTA OKELN QTG XAPTOVL, XAPT(, TIAACTIKS KAl TIAPEUPEPH LALKA.
* Mnv 1ottoBeteite YUdAva okeln, KAELOTA SoXela Kal TTAPEUPEPH VALK TIOU PTIOPEL va oTIAGoUV HE
NV Beppokpaaia.

* Mn xpnoworoteite yuodAwva A kepapiké okeon.

« EGv dev méoete KATOWO TANKTPO Yo 5 AeTttd, ot Auyvieg Ba ofirioouv kat n cuokeun Ba PTtEL o€
Katdotaon avapovig Kal 8a apapeivel avapuévn n Auxvia tou TTARKTpou Asttoupyiag (23).

« Y& mepimwon BLOKOTG PEUUATOG, OTaV TO PEVPA ETTAVEADEL TO TIPOYPOUUA TNG ETAOYAG 0OG
ouvex(eL amé Tov XpOVo TIou OTOPATNOE.
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XpAGoLIES ZULBOUAEG

* [pocBéate 1-2 KOUTAALEG AABL (avAAOya LE TNV TTOOOTNTA) KAl AVOKATEWTE TIPWV TO JOYEIPEUOQ.

* T HIKPOTEPQ CUCTOTIKA OTIAITOUYV CUVABWG AlYOTEPO XPOVO HAYELPEUATOS OTIO Ta JEYAAUTEQQ.

* [lo va €§00QANCETE OUOIOPOPPO UAYEIPEUA, OTO PO TOU XPOVOU HAYELPEUOTOG, TIPOTEIVETAL VA
OVOKOTEVETAL TA TPOPIUA PECT OTOV KABO KOTA TN SLOPKELD TOU JOYELPEUOTOG.

* Ta OVOK TIOU KAVOVIKG JOYELPEVOVTAL O€ POUPVO PTIOPOUV ETTIONG VO JOYELPEUTOVY TN QPLTECQ.

* Agv CUVIOTATOL TO POYEIPEPA ECALPETIKA ALTTOPWY CUCTATIKWV.

* H 1davikn TToodTNTA yia TNV TIPoETOoaoia tpayovwy atotwy eival 500 ypaupdpLa yia Xpron tou
HIo00 kGdou kat 900 ypapudpla yia xprion oAdkAnpou tou kadou.

* XpNOWOTIO|OTE TIPOKATAOKEUAOUEVN CUUN VIO VO ETOWHACETE YEUIOTA OVAK YPryOPa KOl EUKOAQ.
H mpomtapackeuaopévn COUnN amattel emiong PIKPOTEPO XPOVO TTPOETOACIAS OO TN OTITKA CUUN.
* TOTIOBETAOTE Pl POPUA YNoluoTog 1 éva Tawi eoUPVOU OTNV OTIOOTIWHEVN OXAPA €4V BEAETE va
WPAOETE €VA KEIK 1 KIG N €AV BEAETE va TNyavioeTe EVBPAUCTA VAIKA 1 YEULOTA UAIKA.

* H ouokeun] givatl kKatdAMnAn yia ¢eotapa @ayntou. Ma va avaleoTaveTe 1o @aynto oog, pubuiote
n Beppokpacia otoug 150°C yia €wg Kat 10 AeTttd.

KaBapiopdg kat ZuvtApnon

* [Mpwv kaBapioete A amoBNKeVOETE TN CUOKELN 0ag, BydAte v amd tnv Tpila koL aPACTE TNV va
KpuwaoeL TouAdylotov yia 30 Aetttd.
« [avta kaBapileTe TN CUCKEU Kal Ta E§APTAUOTA PETA aTtd KABE Xprion.

E€wteplkn EQAVELQ:.

* YKOUTTIOTE UE €va VWTIO TIOVI KOL 0TN OUVEXELD OTEYVWOTE.

* [MoTé un XpNolJoToLE(Te LIoXUPA DOPPWTIKA f AELOVTIKA KOBAPIOTIKA.

* ot PN XPNOWOTIOLE(TE PETAMIKES BOUPTOES 1 GPOLYYAPLA VIO TOV KOBAPIOUO.

Anoomiwpevog Kadog, oxdpa & SIaXwWPLOTIKO:

* MAOveTE pe (eoTO vEPO KAl CATIOVVL KOL OTEYVWOTE KAAQ.

* [TOTE PN XPNOLUOTIOLEITE LoXUPA OLABPWTIKG I AELOVTIKG KOBAPLOTIKA.

* [Not€ pn XpnowoToLe{te HETAMIKES BOUPTOEG 1 OPOLYYAPLA VIO TOV KOBAPLOUO.
* JUCTHVETOL VO NV TIAEVETE T €EQPTAPATA OTO TTAUVTAPLO TUATWV.

Texvik@ XapokTnELoTIKE

Movtédo: Oputéda agpa DIGITAL 1Z-8225 122
Taon: 220~240V

2uxvétnta: 50/60Hz

loxug: 2200-2600 Watt

Xwpnukétnta: 10Lt
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Mpocwomoioels yia  ZwoTt Amdppwn NG 2ZUoKeung 20uwva ue tnv Eupwraikry Odnyia
2002/96/EK

2T0 TEAOG TNG WPEAUNG (WG TOU, TO TIPOIOV OEV TIPETIEL VO ATIOPPITITETAL PE TA AOTIKA OTIOPPIUUOTA.
Mpétel va amopplpBel ot €10IKA KEVTPA BLAPOPOTIOINWEVNG CUANOYNG OTTOPPLUUATWY Ttou opilouv ol
ONUOTIKEG APXES ] OTOUG QOPEIG TIOU TIOPEXOLV AUTH TNV UTINEECIO. H xwploth andéppyn Pog
NAEKTPIKAG OLKIOKI) OUCKEUNG, ETITPETEL TNV ATIOQUYR TIBAVWY OPVNTIKWY OCUVETIEWWV Yla TO
TEPBAMOV Kal TNV uyela amod TNV oKATAAMNAN artoppPn KAl ETITPETIEL TNV AVOKUKAWGN TWV VAIKWY
OO TA OTIOIO ATIOTEAEITOL WOTE VA ETUTUYXAVETAL CNUAVTIKI €E0LKOVOUNCN EVEPYELAS KOL TIOPWV.

fla TNV €MONUOVON TNG UTIOXPEWTIKNAG XWPLOTAG ATTOPPIWNG OLKIOKWY NAEKTPIKWY CUOKELWY, TO
TIPOIOV PEPEL TO GrPA TOU BLOYPAUPEVOU TPOXOPOPOU KABOU OTIOPPLUUATWY.

Eyyunon kau E€uninpétnon MeAatwv

* H etapia MMENPOYMIH eyyudtal ta TpoidvIa NG Yyl OTIoOdNTIOTE EAGTTIWHO KOTOOKEUNG 1
UAIKWV y1a 800 (2) £Tn amo tnv nuepopnvia ayopds f topadoong Je TV TIPOCKOPIoN TNG amodElEng
ayopds. Edv 1o Tpoidv Tou €xeTe ayopAoEl, TAPOUCLAOEL EAGTTWHO KATAOKEULAG 1 UAKWY,
ameuBuvBeite 01O KOTAOTNUA ayopds i ot éoualodotnuévo Kévipo Service MIMENPOYMIH. Ta
TNV eVNUEPWON 00G OXETIKA WE TO TTANCLECTEPO eéouatodotnuevo Kévipo Service MMENPOYMITH,
ETIIOKEPOE(TE TN IoTOOEA DO pag www.benrubi.gr. Eival otnv amokAelotiki kpion tng MAENPOYMIH
N avIkatdotoon avti emdlOpBwong TOU EATTWHATIKOU TIPOIGVTOG.

* H gyylnon &ev KOAUTITEL EAQTTWHATA TIOU Ba TTPOKUWOULV OTd QUOIOAOYIKY @BopPd, OTIACLUO,
ovoowpeuon aAdtwy, AavBaopévn eyKATAOTOCON ) OLVIAPNGCN TOU TIPOIOVTOG, KOKO XELPLOUO,
OVTIKOVOVIKEG GUVBNKEG AELToupyiag, pun eQapuoyr Twv 0dnNylwv XPHong, HETATPOTIN I ETILOKEUN TOU
TIPOIOVTOG OO WN €§0UCLOBOTNUEVO TEXVIKO TIoU Oev avrkel aTa Kévtpa Service MIMTENPOYMITH.

Ertiong, n eyyunon dev KAAUTITEL T TIAPAKATW EVOEIKTIKG AVAPEPOUEVA:
e 2NUAGdLO, OTIOXPWHATIONO I YPOTCOLVIEG.

o Kayipata g¢attiag €kBeong og ewTA 1 PAGYQ.

o BA&PN amod Bepuikd ook (amdtoun aAayr) Beppokpaciog i tdong).

MA MEPIZ>OTEPEZ TN\HPO®OPIE>:
(NEA) X. MIMENPOYMIMH & YIOZ A.E.

Ay. Owpa 27, 15124, Mapouvot — ABrva,
TnA./E¢uttnpétnon MeAatwy: 210 6156400, @
e-mail: benrubi-sda@benrubi.gr



14

EN

Thank you for having chosen an appliance from the IZZY range.

A (54

Please read these instructions carefully before using the appliance and
save them for future reference. Please keep the sales receipt for guarantee
purposes (pls see below “Guarantee and Customer Service”) Any use
which does not conform to the instructions will absolve IZZY from any
liability.

» Make sure your electricity supply is the same as the one shown on the
underside of the appliance.
 Always plug your device into an outlet that is earthed. Failure to comply
with this requirement may result in electric shock and possible serious
injury.
* Never leave the appliance unattended when it is operating.
» Close supervision is necessary when your appliance is being used near
children or infirm persons. Ensure that they do not play with the appliance.
» This appliance is not intended for use by persons with reduced physical,
sensory or mental capabilities, children or those with lack of experience
and knowledge, unless they have been given supervision or instruction
concerning use of the appliance by a person responsible for their safety.
« Switch off and unplug

— After each use

— Before cleaning

— Before moving
* Never use the appliance for any other use than indicated.
* The device is intended for indoor use. Do not use the device outdoors.
* The device is intended only for domestic use. Any other use will cancel
the warranty.
» Always use the appliance on a secure, dry, clean and heat resistant
surface.
* Do not operate or place the device or parts in places of high humidity or
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where it may get wet.

* Never let the body of the appliance, cord or plug get wet. If the appliance
does get wet, immediately remove the power cord from the wall outlet and
do not put your hands in the water. Never run the wet appliance and
contact one of the authorized BENRUBI service centers.

* Do not place the appliance near heat sources, on or next gas or electric
hobs.

» The appliance must have sufficient airflow. Leave more than 10 cm
around the appliance.

» Don't put the appliance near curtains, under shelves or cupboards, or
near anything that might be damaged by the escaping steam.

» Don’t cover the appliance or put anything on top of it during use.
ATTENTION: During use, be careful and do not touch the air outlet, on the
back of the appliance. Hot air comes out.

» Misuse of the air fryer can result in injury.

* Do not let the power cord of the appliance hang over the edge of a table
or bench top or where a child could grab it. Do not let the power cord to
touch any hot surface.

 Never pull the cord to disconnect the appliance from the electrical supply.
Instead grasp the plug and pull it to disconnect.

* Never leave the power cable wrapped during use. Unwind it completely.
* Never use highly corrosive or abstractive cleaning agents. Never use
metal scouring pads for cleaning.

CAUTION: The surface of the appliance is hot during operation. Do not
touch hot parts of the appliance during operation.

CAUTION: Do not let the resistance of the appliance to get wet.

* It is suggested that it should not be used for more than 3 hours.

* Do not move the appliance when it is in operation.

* Do not touch the appliance with wet or damp hands.

* Do not use an extension power cord.

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

» Check the power cord periodically for possible damages. If the power
cord or the plug of the appliance has been damaged, do not use the
appliance and contact an authorized BENRUBI Service Center.

* In case of a possible damage, do not attempt to repair the appliance by
yourself. Please contact one of the authorized BENRUBI service centers.
» Any repair made by an unauthorized BENRUBI Service Center CANCELS
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THE GUARANTEE.

* Any misuse of the device cancels the warranty.

 Use only original spare parts.

* The appliance conforms to EU directive 2014/30/EU on Electromagnetic
Compatibility, the 2014/35/EU Low Voltage Directive, the 2011/65/EU
RoHS Directive, the directive 2009/125/EC for eco-design and the EC
regulation no. 1935/2004 on materials intended to contact with food.

SAVE THESE INSTRUCTIONS

Parts of the Appliance

1. Air inlet

2. Control panel

3. Bucket separator

4. Detachable non-stick rack

5. Detachable non-stick bucket 10L with window
6. Handle

7. Air outlets

8. Power cord



Control panel
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9. Temperature adjustment buttons A | N

10
11
12

13

14.
15.
16.
17.
18.
19.
20.
21.

22

23.

24
25

9 10 11 12 13
—t—— ——t—
N TEMP N @ 88.8::‘ 88.88 @ NS TIME S
PREHEAT ARFRY BAKE ROAST BROIL DEHYDRATE KEEP WARM REHEAT
( SMARTFINISH | MATCH COOK ) @

L | - | J
I | I I
14 15 16 17 18 19 20 21 22 23 24 25

. Zone selection 1
. Display screen
. Zone selection 2

. Time adjustment buttons N |
“PREHEAT” button with indication light

“AIR FRY” button with indication light
“START/PAUSE” button with indication light
“BAKE” button with indication light

“SMART FINISH” button with indication light
“ROAST” button with indication light
“MATCH COOK” button with indication light
“BROIL” button with indication light

. “DEHYDRATE” button with indication light
Power button

. "KEEP WARM” button with indication light

. “REHEAT” button with indication light
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Programs and Preset Times and Temperatures

The following table lists the programs and the preset temperatures and times.

Use this table for reference only.

PREHEAT AIR FRY BAKE ROAST
Temperature (°C) 150 200 160 200
Time (min) 15 20 25 25
::;g‘;e(ﬂ?gre 50-200 50-200 50-200 50-200
Time range (min) 1-60 1-60 1-60 1-60
BROIL DEHYDRATE KEEP WARM REHEAT
Temperature (°C) 200 60 100 150
Time (min) 12 360 30 20
::r:g‘;e(ﬂ?ct;”e 50-200 30-80 50-200 50-200
Time range (min) 1-60 30-1440 1-60 1-60

Before the First Use

* Make sure the appliance is switched off and unplugged before use.
NOTE: Smoke and odors may occur during first use.

1. Wash the parts of the appliance. See "Care and Cleaning" section.

2. Place the appliance on a clean, flat and heat-resistant surface.

3. Place the rack (4) in the bucket (5).

Note: Do not use the appliance without the detachable rack.

4. Insert the bucket in the reception without food until it snaps into place.

Note: If the bucket does not fit well into the reception, the appliance will not turn on.

5. Plug in. A “beep” will be heard and the power button (23) will remain on.

6. Press the power button (23). A “beep” will sound and all the indication lights on the display screen
(10) will turn on.

7. Press “MATCH COOK?” button (20). The indication light will flash.

8. Press the “PREHEAT” button (14) The indication light will flash and on the display screen the
preset temperature 150°C and the preset time 15 will alternate.

9. Set the temperature 200°C by pressing the temperature adjustment button N (9).

10. Set the time to 10 minutes by pressing the time adjustment button A4 (13).

11. Press “START/PAUSE” button (16) and the appliance will start. On the display screen (10) the
selected temperature and time will alternate.

12. When the selected program is finished, a “beep” will be heard 11 times. The indication lights will
turn off and the indication light of the power button (23) will remain on.

13. The appliance is ready for use.
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Using the Appliance

» Make sure the appliance is switched off and unplugged before use.

« It is recommended to preheat the appliance for 5 minutes without food before cooking.
+ Do not put a paper liner without food in the airfryer, to avoid it flying away or burning by the heating
element.

Regular function
- You can cook two different foods by choosing different program, temperature & time for each
one.
1. Place the appliance on a clean, flat and heat-resistant surface.
2. Place the rack (4) in the bucket (5) and slide the bucket separator (3) in the slot in the middle of
the bucket.
Note: Do not use the appliance without the detachable rack.
3. Place the food on the rack (4) and insert the bucket (5) in the reception until it snaps into place.
Note: Make sure the food in the bucket does not come into contact with the heating resistant.
Note: If the bucket with the rack do not fit well into the airfryer cavity, the appliance will not turn on.
4. Plug in. A “beep” will be heard and the power button (23) will remain on.
5. Press the power button (23). A “beep” will sound and all the indication lights on the control panel
(10) will turn on.
6. Press the zone selection button 1 (10). The indicator light will flash.
7. Press the button of the program of your choice (see section "Table of programs & preset times &
temperatures"). The corresponding indication light will flash and the preset temperature and the
preset time of the program will alternate on the display screen. Set the temperature and time of your
choice by pressing the corresponding temperature (9) and time (13) adjustment buttons.
8. Press the zone selection button 2 (12). The indicator light will flash.
9. Press the button of the program of your choice (see section "Table of programs & preset times &
temperatures"). The corresponding indication light will flash and the preset temperature and the
preset time of the program will alternate on the display screen. Set the temperature and time of your
choice by pressing the corresponding temperature (9) and time (13) adjustment buttons.
Note: If you do not press any key for 5 minutes, the lights will turn off and the appliance will enter
the standby mode and the power indication (23) will remain on.
10. Press the “START/PAUSE” button (16) and the appliance will start. The internal light will turn on.
Note: The internal light will remain on for 3 minutes and then will turn off.
11. On the display screen the selected temperature and time will alternate.
Note: During cooking, it is recommended to stir or turn the food in the bucket for best results:
- Press the START/CANCEL button (16), remove the bucket, mix and reinsert the bucket. Press
the START/CANCEL button again and the selected program will automatically resume.
Note: If you do not insert the bucket within 5 minutes, the selected program is cancelled. The lights
will turn off, the appliance will enter into standby mode and the power indication light (23) will remain
on.
12. When the selected program is finished, a “beep” will be heard 11 times. The indication lights will
turn off and the indication light of the power button (23) will remain on.
Note: If the times you have selected are different, when the shorter one is completed a “beep” will
be heard and the half side will stop working.

Note: Before serving, check that the food has been cooked. If it takes extra time to cook, repeat the
process by adjusting the time and temperature. Cooking time depends on the density, thickness
and humidity of the food.

L
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“MATCH COOK” function

+ With the “MATCH COOK” function you can cook:
- larger amount of food by using the whole bucket (without the separator).
or
- two different foods by using the separator (3) and by choosing common program, temperature
and time.

1. Place the appliance on a clean, flat and heat-resistant surface.
2. Place the rack (4) in the bucket (5) and slide the bucket separator (3) in the slot in the middle of
the bucket.
Note: Do not use the appliance without the detachable rack.
3. Place the food on the rack (4) and insert the bucket (5) in the reception until it snaps into place.
Note: Make sure the food in the bucket does not come into contact with the heating resistant.
Note: If the bucket with the rack do not fit well into the airfryer cavity, the appliance will not turn on.
4. Plug in. A “beep” will be heard and the power button (23) will remain on.
5. Press the power button (23). A “beep” will sound and all the indication lights on the control panel
(10) will turn on.
6. Press the “MATCH COOK?” button (20). The indicator light will flash.
7. Press the button of the program of your choice (see section "Table of programs & preset times &
temperatures"). The corresponding indication light will flash and the preset temperature and the
preset time of the program will alternate on the display screen. Set the temperature and time of your
choice by pressing the corresponding temperature (9) and time (13) adjustment buttons.
Note: If you do not press any button for 5 minutes, the lights will turn off and the appliance will enter
the standby mode and the power indication (23) will remain on.
8. Press successively the temperature setting buttons (9) to set the temperature of your choice.
9. Press successively the time setting buttons (13) to set the temperature of your choice.
10. Press the “START/PAUSE” button (16) and the appliance will start. The internal light will turn on.
Note: The internal light will remain on for 3 minutes and then will turn off.
11. On the display screen the selected temperature and time will alternate.
Note: During cooking, it is recommended to stir or turn the food in the bucket for best results:

- Press the START/CANCEL button (16), remove the bucket, mix and reinsert the bucket. Press

the START/CANCEL button again and the selected program will automatically resume.
Note: If you do not insert the bucket within 5 minutes, the selected program is cancelled. The lights
will turn off, the appliance will enter into standby mode and the power indication light (23) will remain
on.
12. When the selected program is finished, a “beep” will be heard 11 times. The indication lights will
turn off and the indication light of the power button (23) will remain on.

Note: Before serving, check that the food has been cooked. If it takes extra time to cook, repeat the
process by adjusting the time and temperature. Cooking time depends on the density, thickness
and humidity of the food.

“SMART FINISH” function

« With the “SMART FINISH" function you can cook
- two different foods, by choosing different program, temperature and time for each one. With
this function the appliance will automatically complete both programs at the same time.

1. Place the appliance on a clean, flat and heat-resistant surface.
2. Place the rack (4) in the bucket (5) and slide the bucket separator (3) in the slot in the middle of
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the bucket.
Note: Do not use the appliance without the detachable rack.
3. Place the food on the rack (4) and insert the bucket (5) in the reception until it snaps into place.
Note: Make sure the food in the bucket does not come into contact with the heating resistant.
Note: If the bucket with the rack do not fit well into the airfryer cavity, the appliance will not turn on.
4. Plug in. A “beep” will be heard and the power button (23) will remain on.
5. Press the power button (23). A “beep” will sound and all the indication lights on the control panel
(10) will turn on.
6. Press the “SMART FINISH” button (18). The indicator light will flash.
7. Press the zone selection button 1 (10). The indicator light will flash.
8. Press the button of the program of your choice (see section "Table of programs & preset times &
temperatures"). The corresponding indication light will flash and the preset temperature and the
preset time of the program will alternate on the display screen. Set the temperature and time of your
choice by pressing the corresponding temperature (9) and time (13) adjustment buttons.
9. Press the zone selection button 2 (12). The indicator light will flash.
10. Press the button of the program of your choice (see section "Table of programs & preset times
& temperatures"). The corresponding indication light will flash and the preset temperature and the
preset time of the program will alternate on the display screen. Set the temperature and time of your
choice by pressing the corresponding temperature (9) and time (13) adjustment buttons.
Note: If you do not press any button for 5 minutes, the lights will turn off and the appliance will enter
the standby mode and the power indication (23) will remain on.
11. Press the “START/PAUSE" button (16) and the appliance will start. The internal light will turn on.
Note: The internal light will remain on for 3 minutes and then will turn off.
12. On the display screen the selected temperature and time will alternate.
Note: During cooking, it is recommended to stir or turn the food in the bucket for best results:

- Press the START/CANCEL button (16), remove the bucket, mix and reinsert the bucket. Press

the START/CANCEL button again and the selected program will automatically resume.
Note: If you do not insert the bucket within 5 minutes, the selected program is cancelled. The lights
will turn off, the appliance will enter into standby mode and the power indication light (23) will remain
on.
13. When the selected program is finished, a “beep” will be heard 11 times. The indication lights will
turn off and the indication light of the power button (23) will remain on.

Note: Before serving, check that the food has been cooked. If it takes extra time to cook, repeat the
process by adjusting the time and temperature. Cooking time depends on the density, thickness
and humidity of the food.

Notes:

« Carefully remove the bucket from the reception. Always hold the bucket (5) by the handle (6).

* When removing the bucket, be careful as steam may escape.

« Serve using plastic or wooden tongs.

« If you want to change the time or temperature during operation, press the temperature (9) and/or
time (13) adjustment buttons and set the temperature or time accordingly.

« If you want to change the program during operation, press the START/CANCEL button (16). Select
the program you want, set the temperature & time and press the START/CANCEL button (16) again.
« If you want to stop the program before the selected time, press the function button (23).

« Do not cover the device or place anything on it during use.

* Do not fill the basket with oil or any other liquid.

« Do not place flammable containers made of cardboard, paper, plastic and similar materials into
the device.



22

* Do not place glassware, closed containers and similar materials that may break with the
temperature.

« Do not use glass or ceramic utensils.

« If you do not press any button for 5 minutes, the lights will turn off and the appliance will enter the
standby mode and the power indication (23) will remain on.

« In the event of electricity disconnection, when the power is restored, the appliance will continue to
work from the time it has stopped and complete the program you had set.

« In the event of a power outage, when the power is restored, the program of your choice continues
from the time it has stopped.

» Add 1-2 tablespoons of oil (depending on the amount) and stir before cooking.

» Smaller ingredients usually require less cooking time than larger ingredients.

+ To ensure uniform cooking, in the middle of the cooking time, it is recommended to mix the food
in the frying basket during cooking.

* Snacks that are normally baked in the oven can also be cooked in the fryer.

+ Cooking extremely fatty ingredients is not recommended.

* The ideal quantity for preparing crispy potatoes is 500 grams to use half the bucket and 900 grams
to use the whole bucket.

+ Use pre-made dough to make filling snacks quickly and easily. Pre-made dough also requires less
preparation time than homemade dough.

* Place a baking tin or baking tray on the detachable rack if you want to bake a cake or quiche or if
you want to fry brittle or stuffed ingredients.

» The appliance is suitable for heating food. To reheat your food, set the temperature to 150°C for
up to 10 minutes.

Care and Cleaning

« Before cleaning and storage, unplug the appliance and let it cool down for at least 30 minutes.
« Always clean the appliance and accessories after each use.

Body:
» Wipe with a damp cloth, then dry.

* Never use highly corrosive or abstractive cleaning agents.
* Never use metal scouring pads for cleaning.

Detachable rack, bucket & separator:

» Wash with warm soapy water and dry thoroughly.

* Never use highly corrosive or abstractive cleaning agents.
* Never use metal scouring pads for cleaning.

* It is recommended not to wash the parts in the dishwasher.
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Technical Characteristics

Model: Air fryer DIGITAL 12-8225 12Z2Y
Voltage: 220~240V

Frequency: 50/60Hz

Power:; 2200-2600 W

Capacity: 10Lt

Important Information for Correct Disposal of the Product in Accordance with EC Directive

2002/96/EC

J5d

[ ]
At the end of its working life, the product must not be disposed of as urban waste. It must be taken

to a special local authority differentiated waste collection centre or to a dealer providing this service.
Disposing of a household appliance separately avoids possible negative consequences for the
environment and health deriving from inappropriate disposal and enables the constituent materials
to be recovered to obtain significant savings in energy and resources.

As a reminder of the need to dispose of household appliances separately, the product is marked
with a crossed-out wheeled dustbin.

Guarantee & Customer Service

« BENRUBI Company guarantees its products for any manufacturing defect or defective materials
for a period of two (2) years from the date of purchase or delivery by presenting purchase receipt.
If your product malfunctions or you find any defects, please revert to the retail location you have
purchased it from or contact an authorized BENRUBI Service Centre. To find the nearest authorized
BENRUBI Service Centre, visit our website www.benrubi.gr. It is in the discretion of BENRUBI
Company to replace or repair the defective product.

» The warranty does not cover damages resulting from normal wear, breakage, scaling, improper
installation or maintenance of the product, mishandling, abnormal working conditions, failure to
implement the instructions, conversion or repair of the product by an unauthorized technician who
does not belong to the BENRUBI Service Centers.

Also, the warranty does not cover the following indicative factors:

« Stains, discoloration or scratches.

» Burns due to exposure to heat or flame.

» Damage from thermal shock (sudden temperature change or change of voltage).

FOR MORE INFORMATION PLEASE CONTACT:
(NEW) H. BENRUBI & FILS SA

27 Aghiou Thoma str, GR15124, Maroussi — Athens,
Tel./Customer Support: +30210 6156400 c €

e-mail: benrubi-sda@benrubi.gr
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