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>upBouléc Aopalcia

e

AlaBaocTe NPOOEKTIKA TIC 00NYIEC XPAONG KAl KPATAOTE TIG OE AOMANEC
onueio yia peAAovTIKn avagopd, padi ye Tnv anodeiEn ayopdc, n onoia
Asiroupyei wG eyyunon (BA. nmapakdaTtw «Eyyunon kai EEunnpEtnon
MeAaTwv>»).

¢ MNpIv oUVOEODETE TN CUOKEUN BERAIWBEITE OTI N TAON TOU PEUPATOC TNG
OUOKEUNG 0ag avTioToixel andAuta otnv TAon TnG NAEKTPIKAG 0ag
£YKATAOTAONG.

¢ MAvTa oUVOEETE TN OUOKEUN 0ag We npida nou diaBéTer yeiwon. H un
THPNON AQUTAG TNEG UNOXPEWONG UNOpPEi va 0dnynoel o nAekTponAngia kai
evOEXOMEVWC O€ GOBapO TpaAUPATIONO.

o MnVv aQrveTe NOTE TN CUOKEUN XWPIG EMITApnon O0Tav BpiokeTal ot
AeIToupyia.

* XTEVN EMITAPNON €ival anapaitnTn 0Tav N CUCKEUN €ival o€ AsiIToupyia Kal
101aiTEpa OTav PIKPA Naidia r) aTopa e I0IKEG avaykeg BpiokovTal yUpw
anod autnv. BeBaiwBeite 0TI Oev naifouv e Ta EapTANATA N TN CUOKEUN.

» H ouokeun dev npénel va Xpnoldonoleital and atoua He I0IKEC avAyKeG
(owpaTikEG 1 dlavonTikéS), naildid n atopa nou Ot OlaBETouV TNV
anaIToUKevn yvwaon Kal EPREIPIa yia Tn Xprnon TnG OUOKEUNG, Xwpig TNV
EMITAPNON KAMoIou NPOCcwNouU Nou yVwpIlel Tov TpOMo AEIToupyiag Tng
OUOKEUNG Kal Ba gival uneuBuvog yia Tnv acpaieid Toug.

¢ O€0TE €KTOC AEITOUPYIAG TN OUOKEUN Kal anoouvOEDTE ano To peUja:

- MeTa anod kabe xpnon

- Mpiv ano6 Tov kabapiouo

- MpIV TN PETAKIVHOETE

o Mn XpNOILONOIEITE TN GUOKEUN YIa okonoug NEpa anod auTouc yid Toug
onoioug npoopiceTal.

o H ouokeur) autn npoopileTal yia Xpnon Ot E0WTEPIKO XwpPOo. Mn
XPNOIUONOIEITE TN OUOKEUN € Unaidpio Xwpo.

« H ouokeun auTtr npoopileTal JOvo yia oikiakn Xprnon. Kabe aAAn xpnon



aKUPWVEI TNV €yyunon.

¢ XpNOILONOIEITE NAVTA TN OUCKEUN ENAVW O aopalr), oTeyvr), kabapn,
eninedn kal avTiBEPUIKN EM@AVEIQ.

o Mn AEITOUPYEITE KAl PNV TOMOBETEITE TN GUOKEUN 1} HEPN TNC OE HEPN HE
uypaoia ry o€ onueia 6rnou Pnopei va BpexeTat.

¢ M1OTE PNV AQRVETE TO OWUA TNG GUOKEUNC, TNV avTiotTaon, To KaAwdio 1
To BuUopa va Bpaxouv. € NEPINTWON MOU N CUOKEUN Bpaxei, apaipeaTe
AUECWC TO KAAWOIO TOU peUPAToC anod Tnv npila kai pynv Balete Ta xépia
0ac oTo vepd. Mn BETETE NOTE TN BPEYUEVN OUOKEUN O€ AIToupyia Kai
ENIKOIVWVNOTE JE €va anod Ta €E0UOIOdOTNHEVA KEVTPA EMIOKEUWV.

¢ MnVv TOMNOBETEITE TN CUOKEUN KOVTA O KOUPTIVEG, KATW and pagia n
VTOUAGnIa, 1) KovTa o€ oTiIdnnoTe Ba pnopouaoe va ¢poapei anod Tov aTyo.

o MnV TOMOBETEITE TN OUOKEUN KOVTA O€ TOIXO 1 NAVW 0 AANEC OUOKEUEC,
ApnoTe TouAaxioTov 12eKk. eAeUBePO XwPo OTNV MAGTN Kal oTa nAdiva kai
navw ano Tn CUOKEUN.

o MnVv KaAUNTETE TN OUOKEUN 1| KNV TONOBETEITE TiNOTA NAvw O AuTnh KaTd
™ Xprion.

* MHN TOMOGETEITE Tn ouokeun navw o€ 0Tieg koudivac.

o Mnv nieleTe TNV NOPTA We Bapia uNikd, Pnv oTnpileaTe enavw TG Kal Pnv
TonoBeTeiTe Bapid UNKAG oTnV NOPTA TNG CUCKEUNG OG0 AUTH €ival avoixTn
Kal unV METAQEPETE NOTE TN CUOKEUN KPATWVTAC TNV anod Tnv nopTa Tne.
 H kakn Xpnon TnG OUOKEUNC UNOPEI va NPOKAAEDEl TPAUPATIONO.

o Mnv apnveTe To KAAWJIO TOU PEUPATOG va KPEPETAl anod TNV akpn Tou
Tpanediou/ NAykou 1 O€ onuEio Nou pnopei va To apnd&el kanoio naidi.
Mnv apnvete To kaAwdio va akouuna onoladnnoTe (e0Tn enIPAveia.

¢ [TOTE Pnv a@nveTe To KaAWdIO ToU PeUPATOC dINAWKEVO KATa TNV diapKeIa
TNG XPNONG TNG CUOKEUNG. Z€BINAWOTE TO TEAEIWC,

* XpNOIPONOIEITE TN CUOKEUN 0ag HOVO Yia TO payeipepa f To (EoTaua Twv
(QaynTwv 0ac. Mnv xpnoidonoIsiTe TN OUOKEUN Kal Ta €EapTAPATA TNG yia
GAM\n ano Tnv evdedelypEVN N NPOTEIVOLEVN ANd TOV KATAOKEUAQTR XpHon.
+ H ouokeun Oev Aertoupyei 0Tav n ndpTa eivar avoiyTn.

* Mn xpnoiydonoleite Noté okAnpd, AsiavTika f diaBpwTIka anoppunavTika
N OIaAUTIKG Uypd yia Tov kaBapiopd TNG GUOKEUNC.

MPOZOXH: H emipavela TG GUOKEUNG €ival KAuTn KaTa Tn dIApKela TnG
AeIToupyiac. Mnv ayyileTe Ta (eoTa EPN TNG OUOKEUNG KaTA TN JIAPKEIa
TNG AsiToupyiag,.

MPOZOXH: Edv ano Tn ouokeun Byaivel pjaupog kanvoc, anevepyonolnoTe



Kal ByYAATe Tn ouokeun ano Tnv npifa auéowc. MePINEVETE va OTAPATNOEI
va Byaivel kanvoc npiv apalpeoETe TO NEPIEXOMEVO Tou PoUpVOU.
MPOZOXH: Mnv agryveTe TNV avTioTaon Tn¢ GUOKEUNG va Bpaxei.

o Mn PETAKIVEITE TN GUOKEUN OTAV QUTN €ival o€ AEIToupyia.

* Mnv ayyileTe Tn OUOKEUN WE BpEYUEVA N vwna XEpIa.

* Mn XpnOILOMNOIEITE €NEKTACT KAAwDIoU.

* H ouokeur) dev NpoopileTal va AEITOUPYEI PE EEWTEPIKO XPOVOUETPO N
EeXWPIOTO OUCTNHA TNAEXEIPIOHOU.

o EAéyxete kaTd dlaoTnuata To KAAWJIO yia TUXOV @BOOpPEC. Mnv
XPNOIUOMOIEITE TN CUOKEUN €4V TO KAAWDIO peUATOC £XEl UNOOTEI PBOPA
N av auTn €xel NEoEl 1) €€l unooTei BAGPN kaTta onolodnnoTe Tpono. Av
UMOWIAOTEITE OTI N OUOKEUN €XEl unooTei BAAPN, ENICTPEYTE TNV OTO
KOVTIVOTEPO €EOUCIODOTNIHEVO KEVTPO EMIOKEUWV YIa €EETAON.

¢ € nePINTwoN Nou undapyel nmoavr BAARN, KNV ENIXEIPNOETE va TNV
EMICKEUAOETE POVOI 0ac. AneuBbuvBeiTe o éva and Ta e€ouciodoTnuéva
KEVTPA EMIOKEUWV.

o+ Ka0Be emokeun anod pn £E0UCI0d0TNHEVO TEXVIKO TWV KEVTPWV Service
AKYPQNEI THN EIMMYHZH.

¢+ KGBe AavBaogpévn xpron TG OUOKEUNC aKUPWVEl TNV eyyunon.

¢ XpNGOIYOMOIEITE HOVO YVNAOIa AVTAAAGKTIKA.

o AUTH N OUOKEUN GUMMOPQPWVETAl e TNV OBnyia NAEKTPONAYVNTIKNAG
oupBaToTnTag 2014/30/EE, Tnv Odnyia XaunAng Taong 2014/35/EE, Tnv
Odnyia 2011/65/EE yia Tov nNEPIOPIOPO TNG XPNONG OPICHEVWV
EMNIKIVOUVWV 0UCIWV O NAEKTPIKO Kal NAEKTPOVIKO eEonAiopd. Eniong, pe
Tnv 0dnyia 2009/125/EK yia TIC anaitioeic olkoAoyikoU axedlaouou yia Ta
npoiovTa nou kaTavaAwvouv evépyela kal Tov Kavoviopo (EK) Ap.
1935/2004 OXETIKA e Ta UNIKG Kal avTiKEipEva nou npoopilovTal va
£pBouv o€ ENaQn e TPOPILA.

OYAA=TE AYTEZ TIZ OAHIIEZ
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. 2O OUOKEUNG

. Ynodoxn aoUBAag/aTpoyyuhol kahaBiou
. Ynodoxn Tayiou/oxapag

. MopTa poupvou

. AvTIBgppikn AaBn

. AvTioNoBNTIKG NOdIa

. 'E€0doc agpa
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10. EowTEPIKO QWG

11. MARKTpO AeiToupyiag

12. NAAKTPO nepIOTPOPNC couBAag/aTpoyyuloU karadiol
13. NAAKTpa pUBUIONG Xpovou “+” / ="
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15. 'EvdeiEn wnoiyatog

16. NAnkTpa pUBUIONG Beppokpaciag “+” / ="
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. ZTPOYYUAO NEPIOTPEPOPEVO KAAABI TnyaviopaTog

. NepioTpeopevn coUBAa

. AVTIKOMNTIKOC anoon®UeVOG Kadog WayeIpENaTog

. Anoonwpevn Aapn kahaBioU TnyaviopaTog

. 2xapa ynaiuaroc (nepidapBavovrar 2Tux)

. Aiokog GUMOYNG UYPOV/BpUPKATWY

. \apn TonoBETnong & agaipeonc nepioTpe@oOpevou kahabiol/colpAag



Nivakag MpoypappdaTtwy kai Mpokabopiopévwv Xpovwv Kal Oeppokpaciov

>Tov NapakdTw nivaka napatiBevral Ta NpoypauaTa Kai ol NpokaBopIoUEVEG BEPUOKPATIES Kal

XPOVol. XpnaoilonoleioTe Tov nivaka Jovo yia avagopd.

(npoBépuavan)

Oeppokpaaia (°C) 200 175 165 160 180 80
Xpovog (AenTa) 15 25 15 12 15 5
EUpog i 80- ) ) ) .
Bepuiokpasiac (°C) | 80200 | 500 | 80-200 | 80-200 | 80-200 80-200
EUpog Xpovou i ) ] . . .
(\enmd) 1-90 1-90 1-90 1-90 1-90 1-90

gl 3B .8

g (anogn- ! (kaTewuypevo
(00UBAQ) | pavon) | (CEoTapa) eaynTo)

Oeppokpaaia (°C) 185 160 190 30 115 200
Xpovog (AenTa) 40 30 30 2 12 20
EUpog 80-
Bepuokpasiac (°C) | 80200 | 500 | 80200 | 30-80 | 80-200 80-200
EUpog Xpovou i ) ) 2-24 ) i
(AenTd) 1-90 1-90 1-90 GpeC 1-90 1-90

Mpv TV MpwTn Xprion

* BeBaiwBsiTe OTI N GUOKEUN gival anevepyonoinpévn kai dev gival otnv npila, npiv Tn Xpnon.
SHMEIQZH: EvOéXETal va NpoKUWEl Kanvog Kal OOWEG KATA TV NpwTn XpRon.

1. NAUVETE Ta PEPN TNC OUOKEUNC. AciTe Tnv evoTnTa “®povTida kai Kabapiopdc”

2. TonoBEeTROTE T OUCKEUN O€ [ia kaBapr), Eninedn Kai avTIBEPUIK eNPAveia.

3. JUVOEQTE TN OUOKEUN oTnV Npidd. ©a akouaTel &vag AXoG kai 6a avayouy yia Aiyo OAEC o1 Auxvieg
oTov nivaka eAéyxou (1), énsira 6a oBricouv kai Ba napapeivel avappevn n Auxvia Tou NANKTPoU
Aeitoupyiag (11).

4, MéoTe Tov NANKTPO Asiroupyiag (11). ©a akouoTel £vag Nxog kai OAeC ol Auyviec Ba avayouv.

5. MiéoTe To NAAKTPO nPoBépuavong . 2Tnv 006vn B6a su@avioTei n npokabopiopévn
Beppokpaacia 80°C.

6. MigoTe d1adoyika To NANKTPo pUBuIoNG Beppokpaaciag (16) “+” kal puBpioTe Tn Beppokpaaia
oTouG 200°C. ZTnVv 080vn Ba eugavioTei n avriaToixn EVOEIEN.

7. ThéoTe diadoxika To MARKTPO pUBHIoNG Xpovou (13) “+” kal pubyioTe Tov Xpovo ota 10 Aenta.
>Tnv 00ovn Ba supavioTei N avtioToixn EvOEIEN.

8. MigaTe T0 NANKTPO Aeimroupyiag (11). H npoBépuavon Tng ouokeung Ba Eekiviioel.

9. ZTnv 000vn Ba evaAhdooovTal n Beppokpaacia kal o xpdvog (o€ avTioTpopn PETPNON) MOU EXETE



emAéEel. H evdeiEn wnoipatog (15) 6a avaBoopBrvel.

10. 'Otav ohokAnpwOei n npoBEppavan, ol Auxvieg oTov nivaka eAéyxou Ba afroouv kai aTny 08ovn
Ba eppavioTei n evdeign “OFF”. H &vdeign ywnoipatog (15) kai n evdelkTikr Auyvia Aermoupyiag (11)
Ba napayeivouv avappEvec,

11. Meta ano 20 deutepdAenTa n £vOei€n wnoipaTtog (15) 6a orioel, 6a akouaTei 5 @opég “unin”
kal Ba napapeivel avappevn n evOoekTIKr) Auxvia Aeitoupyiag (11).

12. H ouokeun gival €ToIUn yia xpron.

Xpnon Twv EEapTnuaTtwy

Aiokog guMoynG uypwv & BpuppdTwy:
Xpnoiyonolgite Tov 8ioko GUAOYNC uypwv & BpuppdaTwv (22) yia eukoAOTEPO kaBapiopa TG
OUOKEUNG,

* TonoBeTroTe Tov 3ioko GUAOYNC UYpV & BpupudTwy (22) 0TO KATW WEPOC TNG CUTKEUNG.

2XApEC YnaiuaToc:
MnopoUv va xpnoiponoin8olv yia Tnv anognipavon epoUTwv KaBwg Kal yia To Jaysipepya Tpayavov
ovakg kal yia ZEoTaya nitoac.

* SUpeTe TN oXapa wnoipgatog (21) oTig unodoxég Tawiol/oxapac (4) aTo NAdI TNG CUOKEUNC,

« TonoBeTroTE OTN OXApa Mo KOVTA OTNV avTioTaon yia ypnyopdTEPO Kal Mo Tpayavo Jayeipepa.
« Xpnaoiyornoleite Navra yavria poupvou OTav n GUOKeUN eival (0TN Kal TOMOBETEITE 1) apalpeiTe Ta
e€aptruara.

MepIoTPEPOUEVN COUBAQ:

H nepioTpepoyevn coUBAa gival kaTtaAAnAn yia Wnoido oAOKANPOU KOTOMOUAOU.

1 TonoBerroTe TV Wia mipoUva Tng couBAac kai BIdwaTe TN Bida.

2. TonoBeTraTe TO KOTOMOUAO 0TN GOUBAG KAl GTEPEWOTE TO OTNV MiPoUVa Mou EXETE NdN BIdWOEL.
3. Z1epewoTe Kal TN OeUTePN mipoUva aTo KOTOMOUAO Kal BIOWOTE.

4, STEPEWOTE TN OOUBAG HE TO KOTOMOUAO TOMOBETWVTAC NPWTA TO APIOTEPO GKPO OTNV APICTEPH
unodoxr TNG CUCKEUNG Kal €NEITa akoupnnaTe To OeEi akpo aTtnv deEia unodoxr.

5. METa To payeipeya, yia va apaipéoeTe T 0oUBAA, xpnoidonoigioTe Tn AaBn (23). TonoBeTroTe Ta
aykioTpa Tn¢ Aapnc anod Tnv KaTtw Pepia TnS ooUBAAc. AvaonkwoTe npwTa Tn OeEIa NAEUpa Kal ENeira
aneAeUBEPWOTE TNV APIOTEPT).

2nueiwan: Xpnolgonoleite navra 1dIkd yavria koudivag yia Tnv ano@uyr EyKaupdTwy.

NepioTpe@OUevo aTpoyyuhd kaAabl Tnyaviouarog:
Idaviko yia TNYAVITEG NATATEC, WNHEVOUC ENpoUc kaprnoug Kal GANG OVaK.

SNUEIWON: ZTIC EEWTEPIKEC MAEUPEC TOU NEPIOTPEPOPEVOU KahaBioU undpyxouv avayAupa Ta AdTIviKa
ypaupata “L"” nou kabopilel Tnv apioTepr) NAeUpa kai “R” nou kaBopilel T OeEid. BeBaiwdeiTe 0TI TO
nePIoTPEPOEVO kahddi Ba TonoBeTnBei ocwoTa oUPPWVA HE TN onuavan.

1. TonoBetioTE TO NEPITTPEPOUEVO KaAaBdi (17) xpnoiponoiovtag Tn Aapn (23). TonoBetnoTe Ta
aykioTpa TnG AaBng oTig unodoxeg aploTepd kai 6e&1a Tou kaAabiou.

2. 2TEPEWOTE TO KAAGOI TOMOBETHVTAG NPWTA TO APIOTEPO AKPO OTnv unodoxr kal €nera
akoupnioTe To Oe&i akpo aTn O€EIa unodoxn Kal anopakpUveTe T Aapn.
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3. MeTa TO Jayeipera, yia va aQaipEoETE TO NEPIOTPEPOUEVO KaAABI, xpnoiponoigioTe Tn Aapn (23).
TonoBeTnaoTe Ta AykioTpa TG AaBnG anod Tnv KATw PePIA Tou kahaBiol. AvaonkwaTe npwTa Tn dekia
NAEUPA Kal €NEITa aneAeUBEPWOTE TNV APIOTEP).

Znueiwon: Xpnoigonoleite navra e1d1ka yavTia Koudivag yia TNV ano@uyr eyKaupdaToy.

+ Ma va ano@uyeTe TNV €NAQn TwV TPOPILWV HE TNV ENAVW avTioTaon, PN YEWICeTe NoAU To

NEPIOTPEPOHEVO KAAGO!.
* MOTE MH PIXNETE AAGdI OTO MEPIOTPEPOPEVO KAAAGBI yia TnV ano@uyrn €yKAUUATWV Kal
TPAUUATIOU®V.

AvTiKOMNTIKOG, anoonwuevog kAGoG LayeIpEUATOq
Idaviko yia TNyaviTeG NaTaTeC, Yapideg Kal yia Jayeipepa.

1. MeTd To payeipeya, yia va a@aipeosTe To avTIKOAANTIKO KaAadi Tnyavioparog (19),
XPNOIKONOIEiOTE TNV anoonwpevn Aapn (20).

2. MigoTe NPOG Ta KATW TNV ao®aieia TnG AaBng kai NEOTE NPOG TA HETA TNV AVTIOEPUIKT EAACTIKN
akpn.

3. TonoBerroTe Tnv METAANIKN akpn TNG AaPng avaupeoa ortnv unodoxr Tou KaAaBiou Kkai
ane\euBepwOTE.

4, AvaonkoaTte TNV ao@aieia TnG Aapnc kal apaipéoTe To KaAadl and Tr CUCKEUN.

Znueiwon: Xpnoigonoleite navra eidika yavTia koulivag yia TNV anoQuyr eyKauuaTwy.

RS>

MpoBEpuavan NG SUOKEUNG

1. 2uvd<aTe Tn ouokeun oTnv npida. ©a akouoTei évac NXog kal B6a avawouv yia Aiyo OAEC o1 Auxvieg
oTov nivaka eAéyxou (1), énsira 6a ofrioouv kai Ba napapeivel avappevn n Auxvia Tou NANKTPoU
Aeitoupyiag (11).

2. MeoTe Tov NANRKTPo AsiToupyiac (11). ©a akouoTel évag NXocC Kal OAEC ol Auxviec Ba avayouv.,

3. MiéoTe To NANKTPO MPOBEPUAvong . 2Tnv 0Bdvn Ba eugavioTei n npokabopIoHEVN
Beppokpaacia 80°C.

4, MigoTe dladoyIka Ta NANKTPa puduiong Bsppokpaaciac (16) “+” R
Beppokpaacia. ZTnv 08ovn Ba gugpaviaTei n avrioToixn EVOEIEn.
5. MEoTe d1adoXIKa To NANKTPO pUBHIoNG Xpovou (13) “+" i "
ZTnv 080ovn Ba exgpavioTei n avriaToixn EVOeIEn.

6. MéoTe To NAKTPO Aerroupyiag (11). H npoBéppavan Tng ouokeung Ba Eekivnael.

7. Zmnv 08ovn Ba evaAdooovTal n Beppokpaacia kal o Xpovog (o€ avTioTpopn YETPNON) MOU EXETE
eniAegel. H €vdeign wnaipatog (15) 6a avaBooBrvel.

8. 'OTav ohokAnpwBei n npoBEppavon, or Auxvieg oTov nivaka ehéyxou Ba oBricouv kai aTnv 086vn
Ba epgavioTei n evdeign “OFF”. H évdeign wnoipatog (15) kai n evdelkTikn Auxvia Aeiroupyiag (11)

w_

Kal puBIoTE TNV €MBUPNTA

Kal pubyioTe Tov eMBUPNTO Xpdvo.
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Ba napapeivouv avappéveg.

9. Mera and 30 deutepoAenTa n EvOeIEn wnaipaTog (15) 6a ofroel, Ba akouaTel 5 Popég “unmn” kal
Ba napapeivel avappévn n evoelkTIKn Auyxvia AeiToupyiag (11).

10. ZuveyioTe pe To wnoipo (BA. evoTnTa: “Xprion Tng GUoKeUng”).

Xpnon TnG ZUOKEUNG

* BeBaiwBeiTe OTI N GUOKeuN gival anevepyonoinuévn kai dev gival oTnv npila, nNpiv Tn Xpnon.
¢ JUVIOTATAI Va NPOBEPUAIVETE TN GUOKEUN YIa 5 AeNTa Xwpic Gaynto npiv To Wraoiuo.

1. TonoBeTrOTE TN CUOKEUN O€ Wia kaBapr, ninedn kai avTIBEPIKY ENIPAVEIQ.

2. EmAéETe TO £€aptnua (17, 18, 19, 21) nou Ba XPnOILOMOINOETE YIa VA HAYEIPEWETE Kal
NPOETOINACTE TO PpaynTo.

3. ZUVOLOTE TN OUCKEUN oTnV Nnpila. ©a akouoTei €vag Nxoc kai 6a avawouv yia Aiyo OAEC o1 Auyvieg
oTov nivaka eAéyxou (1), énsita Ba oprioouv kal Ba napapeivel avappévn n Auxvia Tou NARKTpoU
Aerroupyiag (11).

4, MpoBeppuavere Tn ouokeun (BA. evoTnTa: “MpoBEpuavon TnG CUOKEUNG”).

5. '0Tav ohokAnpwBei n npoBéppavan, néoTe Tov NANKTPO AsiToupyiag (11). ©a akouaTei £vag nXog
Kal OAEG o1 Auyvieg Ba avayouv.

6. EMAEETE To Npoypappa nou BeeTe miElovTac To avTioTolxo NANKTPO (9). H evdeikTikn Auyvia Tou
npoypauuatog 6a avaysl kar otnv 08ovn eu@avioTel n npokadopiouevn Bspuokpacia Tou
npoypayuaToc,

7. MiéaTe diadoyIkd Ta NAfKTpa puBLIoNG Beppokpaaiag (16) “+” 1 “-” kal puBKIOTE TNV EMBUKNTN
Beppokpaacia. ZTnv 080vn 8a eugavioTei n avriaToixn EVOeEIEn.

8. MiéoTe d1adoxIka To NANKTPO pUBKIoNG Xpovou (13) “+" i “-" kal puBpioTE Tov NIBUKNTO XPOVO.
>Tnv 0806vn Ba eugavioTei n avriaroixn EVOeEIEn.

9. MiéoTe 1o NARKTPO Asimoupyiag (11) kal To NPOypappa nou €xeTe enIAEEE! Ba Eekivioel.

10. >tnv 080vn Ba evaAacoovTal n Beppokpaacia kal o Xpovoc (O avTioTPoPn WETPNAN) MOU EXETE
enAéEel. H €vdeiEn wnaiyarog (15) 6a avaBoofrivel.

Snueiwon: Kata Tn dIGpKEIa TOU PAyEIPENATOC, MPOTEIVETAl va avakaTeleral Ta TPOPIUA KEoa aToV
avTIKOANTIKO KGO yia KGAUTEPO anoTENEoHa.

Snueiwon: Ma ™ Aeimoupyia nepioTpoPnc (NepIoTPePOPeVn coUBAa & KaAabi), MIECTE TO NANKTPO

(12) . H evdeikTikr| Auxvia 8a avaBooBrivel katd Tn Aeiroupyia. Ma va anevepyonoinosTe Tn

AeIToupyia nepioTpoPrc, MméaTe To MARKTpo (12) K kai n evdeikTikn Auxvia 6a oBrioel.

11. 'OTav oAokAnpwBei To Npdypauua, ol Auxviec aTov nivaka eAéyxou Ba ofrioouv kai atnv 08dvn
Ba eypavioTei n £voeiEn “OFF”. H &vdeiEn wnoipaTog (15) kai n evdeikTIkn Auxvia Aerroupyiag (11)
0a napapeivouv avappeVec,

12. Metd and 20 deutepoAenTa n €vOeIEn wnoiyaTog (15) Ba ofnosl, 6a akouaTei 5 QopeC “unin
kai Ba napapeivel avappévn n evOeIkTIKN) Auxvia Aertoupyiag (11).

13. AQQIpETTE [E NPOCOXN TO €EAPTNIA MOU EXETE TOMOBETTOE!.

14. ZepBipeTe XpnoiponolwvTac AapIdec.

2nueiwon: MNpiv oepBipeTe, eAeyETe €Av TO PaynTo €xel payeipeuTel. EAv xpeidleTal emnAéov Xpovo
yia va payeipeuTei, enavaidaBete Tn diadikacia npooapuolovTag Tov Xpdvo kai Tn Bepuokpacia. O
XpOvog payeipépaTog eEapTaTal and Tnv NUKVOTNTA, TO NAXOG kal Tn uypacia Tou gaynTou.

”

ZNUEIWOEIC:
o Edv kata Tn diGpKeIa TOU PayeIpEPATOC avoieTeE TNV NOPTA TNG GUOKEUNG, N GUokeun Ba
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oTapaTnoel va Aeiroupyel. ‘OTav Tnv KA€IoETe NAMI, N ouokeun Ba cuveyioel va AeItoupyei oTo
NPOYPAHMA NOU EXETE EMIAEEEI
+ Eav kata Tn SIdpKela Tou payelipEUaTog BENETE va deiTe TNV NOPEIa TOU PAYEIPEPATOC xwpi%(J

avoi€eTe TNV NOPTA, UNOPEITE VA EVEPYOMOINTETE TO EO(DTE%(') Q¢ mélovrac To nAnkTpo(10)

la va To anevepyonolnoeTe, MiElete Eava To nAnkTpo (10) M. To e0wTEPIKO PWC avapel auTopaTa
OTav avoiyeTe TNV NOPTA Tou PoUpvou Kal oPrvel OTAV TNV KAEIVETE.

Xpnoipeg ZUPBOUAEG

* Mnv TonoBeTeiTe doxeia yepdTa pe Ehaia (ehaioAado, nMIEAAIO KAN) GTN CUOKEUN.

* MpooBéaTe 1-2 kouTahigg Aad1 (avahoya e Tnv NocoTNTA) KAl AVAKATEWTE NPIV TO AYEipEN.

¢ INa va eEaopaNioETE OHOIOUOPPO PaYEipea, oTa WIOA TOU XPOVOU HayYEIPEUATOC, NPOTEIVETal va
avakareUeTal Ta TPOPIYa Péoa oTo KaAaBI Tnyaviopatog f oTn oxdpa KaTta Tn SlapKeia Tou
JayeipéuaTod. Ma va avakaTeWere Ta UNKA, apalpéoTe To KaAadl 1y Tn oXdpa Kal avakaTeWTe. 3Tn
OUVEXEID, TONOBETNOTE Eava PECA OTN CUOKEUN Kal GUVEXIOTE TO PaYEipENa.

+ Ta ovak nou Kavovika ayelipelovTal o€ GoUpvo WNopouV €NioNG va PayeipeUTouV aTn epITela.

+ TonoBernoTe pia POpUa/okelog WnaoipaTog oTo kaAabl Tnyaviouarog f ndvw oTn oxapa, oTav
wrveTe k€K, muffins, elBpauoTa ) YEUIOTA TPOPIUA.

* Ta HIKpOTEPA UAIKG anaroUv auvnBwe AiyOTEPO XPOVO HayeIpEUATOG ano Ta PeyaAUTepa UAIKA.

KaBapiopdg & ZuvTnpnon

* MNpiv KaBapioeTe 1} aNOBNKEUOETE TN CUCKEUN 0ac, BYAATe Thv anod Tnv npila kal apraoTe TNV va
KPUWOEI.
« NavTa kaBapileTe TN CUOKEUN Kal Ta eEapTAUATa YETA and kae xpnon.

EEwTEPIKN & ECWTEPIKN EMQAVEIQ:.

* SKOUMIOTE JE £va VWONO Navi Kal TN OUVEXEID OTEYVWOTE.

« [1OTE pn XpnoIKonoIsiTe I0XUPG dIaBPWTIKA 1 AEIavVTIKG KaBapIoTIKA.

* [1OTE YN XPNOIKONOIEITE HETAAIKEG BOUPTOEG 1} GPOUYYApIa yia Tov KaBapiouo.
* MOTE pnv BUBileTe TN OUOKEUN O€ VEPO 1 AGAAO UYPO.

ZTpOoYYUAO kaAdBI, 0oUBAa, avTikoANTIKOG KadOG, OXAPES, diokog GUANOYAG UYPWV & BpuPNATWY,
AaBéc:

* JUVIOTATAl TO NAUOIPO OTO XEPI HE (eaTO VEPO Kal 0anouvI. STEYVWOTE KAAd PETA To NAUCIHO.

* [10TE PN XPNOILONOIEITE 10XUPA DIaRPWTIKA 1) AEIGVTIKG KaBapIoTIKA.

¢ M10TE PN XpnoidonoleiTe JETAAIKEC BOUPTOEC 1| OPOUYYAPIA yid ToV KaBapiouo.

TexvIka XapaktnpIoTIKa

MovTeho: dpitela agpog/poupvdki 601 DIGITAL HU-391
Taon: 220~240V

SuyvoTnTa: 50/60Hz

Ioxug: 1800W

XwpnTikoTNTa: 12A
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MpoeidonoInoeig yia Tn ZwaTr Andppiyn TnG ZUoKEUNG ZUPQwva Pe TNV Eupwnaikr Odnyia
2002/96/EK

2710 TENOC TNG WPENIUNG {wNG TOU, TO NPOIOV dev NPENEI va ANoppinTETaAl JE TA AOTIKA anoppidyara.
Mpénel va anoppipBei og €10IKa KEVTPA SIaPoPONOINUEVNS GUAOYNG anoppIdHAaTwy nou opilouv ol
ONMOTIKEG ApXEG I} OTOUC (POPEIG NOU NApEXOUV auTn TNV unnpecia. H xwpioTh anoppiyn Hiag
NAEKTPIKNG OIKIAKr OUOKEUNG, EMITPENEl TNV ANO@UYn nBavmv apvnTIKWV CUVENEIWV Yid TO
nepIBANoV Kal Tnv uyeia anod Tnv akatalnAn anoppiyn kai ENITPENEN TNV avakUKAWGN TwV UAIKGOV
ano Ta onoia anoTeAEITAl WOTE va ENITUYXAVETAl ONUAVTIKN EE0IKOVOLINGN EVEPYEIAG KAl NOPWV.

la TNV ENICAKAvVaN TNG UNOXPEWTIKNG XWPIOTNG anoppiyng OIKIAKWY NAEKTPIKWY CUGKEUWV, TO
npoIoV (PEPEI TO CTa Tou dlaypaUHEVOU TPOXOPOPOU KASOU anoppIHHaTwy.

Eyylnon

* H eTaipia gyyuaral Ta npoiovTa TnG yia onoiadnnoTte eAdTTWHA KATAOKEUNG 1 UNKWV yia SUo
(2) € and TV nuepopnvia ayopdac f napadoong Pe TNV NPOCKOMION TG anodeiEng ayopag. Eav
TO MPOIOV MOU EXETE ayopAOEl, NAPOUCIACEl EAATTWHA KATAOKEUNG 1} UNKWV, aneuBuvOsiTe aTo
KaTaoTnua ayopdg n os e€ouciodotnuevo Kevtpo Service. Eival oTnv anokAEIOTIKR Kpion TN N
avTikataoraon avri endIOPOwanG Tou EAATTWHATIKOU NPOoidvVTOoG.

* H eyylnon dev kaAUnTel eAaTTwpaTa nou 8a npokUyWouv anod (puaoiohoyikr ¢pBopd, onaaciyo,
OUCOWPEUON aAaTwv, AavBacuEvn eykaTacTaon r GUVTAPNON TOU MPOIOVTOC, Kakd XEIPIoUO,
QVTIKAvOVIKEC GUVBNKEG AEIToupyiac, Un spapyoyn Twv odnyiov XpRong, JETATPOMNM 1 ENICKEUR TOU
MPOIOVTOC ano N E0UCIodOTNUEVO TEXVIKO Mou dev avrkel ota KEvtpa Service.

Eniong, n eyyunon dev kaAUMTEl Ta NAPAKATW EVOEIKTIKA AVAPEPOLEVA:
e Inuadia, anoxpwuaTiopd n ypatl{ouviee.

e  Kawiyara eEarriag £ékBeong oe QwTIa N PAOYa.

e BAGBn anod Bepuikd ook (anotopn alhayr Bepuokpaaciag r Taone).

©CE



14

EN

Safety interlocks

A 2

Please read these instructions carefully before using the appliance and
save them for future reference. Please keep the sales receipt for guarantee
purposes (please see below “Guarantee and Customer Service”) Any use
which does not conform to the instructions will absolve us 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 aplliance 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 service centers.

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

* Do not place the appliance near a wall or on top of other devices. Leave
at least 12cm free space on the back and sides and above the appliance.
* Don't cover the appliance or put anything on top of it during use.

* DO NOT place the appliance on kitchen stoves or hotplates.

* Do not press the door with heavy materials, do not lean on it or place
heavy materials on the door of the appliance while it is open and never
carry the appliance by holding the door.

¢ 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 leave the power cable wrapped during use. Unwind it completely.
+ Use the appliance only for cooking or reheating food. Do not use the
appliance and its accessories for other than the intended or recommended
use.

* The appliance does not work when the door is open.

* 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: If black smoke is coming out from the appliance, switch off and
unplug immediately. Wait for the smoke to stop before removing the
contents from the oven.

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

* 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
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appliance and contact an authorized Service Center.

+ In case of a possible damage, do not attempt to repair the appliance by
yourself. Please contact one of the authorized service centers.

* Any repair made by an unauthorized Service Center CANCELSTHE
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

=T

. Control panel

Body

. Spit/round basket holder
. Tray/rack slots

. Oven door

. Ani-thermal handle

. Non-slip feet

. Air outlet

ONOUT A WN



Control panel

16

15

9. Program buttons with indication lights

10.
11.
12,
13.
14.
15.
16.

Internal light button
Power button

Spit/round basket rotation button
Temperature setting buttons “+" /

Display screen
Cooking indicator
Time setting buttons “+" /

w_

w_rr
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Accessories

17.
18.
19.
20.
21
22,
23.

Rotating round frying basket

Rotating spit

Non-stick frying basket

Detachable frying basket handle

Baking rack (2pcs included)

Drip & crumb tray

Round basket/spit installation & removal handle

18
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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.

é
(preheat)
I%")’perat“re 200 | 175 | 165 160 180 80
Time (min) 15 25 15 12 15 5
Temperature | g4 550 | 80 | 8000 [ 80-200 80-200 80-200
range (°C) 200
Time range 190 | 1-90 | 1-90 1-90 1-90 1-90
(min)
o
p 3 2
(spit) | (dehydration) [ (warming) | (frozen food)

If?cn)’perat“re 185 | 160 | 190 30 115 200
Time (min) 40 30 30 2 12 20
Temperature ) 80- . ) ) )
liarte 80-200 | 500 | 80-200 30-80 80-200 80-200
Time range 1-90 | 1-90 | 1-90 2-24hours 1-90 1-90
(min)

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. Plug in the appliance. A “beep” will sound and all the indication lights on the control panel (1) will
turn on briefly, then they will turn off and the power button (11) will remain on.

4. Press the power button (11). A “beep” will sound and all the indication lights will turn on.

5. Press the preheat button . The screen will display the preset temperature 80°C

6. Press the temperature setting button (16) "+" successively and set the temperature to 200°C.
The corresponding indication will appear on the screen.

7. Press the time setting button (13) “+" successively and set the temperature to 10 minutes. The
corresponding indication will appear on the screen.

8. Press the power button (11). The appliance will start to warm up.

9. The temperature and the time (counting down) you have chosen will alternate on the screen. The
cooking indication (15) will flash.
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10. When pre-heating is complete, the indications on the control panel will turn off and the display
will show “OFF”. The cooking indication (15) and the power indication (11) will remain on.

11. After 20 seconds the cooking indication (15) will turn off, 5 beeps will be heard and the operation
indicator light (11) will remain on.

12. The appliance is ready for use.

Accessories Use

Drip & crumb tray:
Use the drip & crumb tray (22) for easier cleaning of the device.

+ Place the drip & crumb tray (22) on the bottom of the appliance.

Baking racks:
They can be used for fruit dehydration as well as cooking crispy snacks and heating pizza.

+ Slide the baking rack (21) into the pan/rack slots (4) on the side of the appliance.
* Place the rack closer to the resistance for faster and crispier cooking.
+ Always use oven mitts when the appliance is hot and inserting or removing the accessories.

Rotating spit:
The rotating spit is suitable for roasting a whole chicken.

1 Place one fork of the spit and tighten the screw.

2. Place the chicken on the spit and attach it to the fork that you have already screwed on.

3. Attach the second fork to the chicken and screw.

4, Attach the chicken spit by first placing the left end into the left slot of the appliance, then place
the right end into the right slot.

5. After cooking, remove the spit using the handle (23). Place the handle hooks on the underside of
the spit. Lift the right side first and then release the left side.

Note: Always use special kitchen gloves to avoid burns.

Rotating round frying basket:
Perfect for french fries, roasted nuts and other snacks.

Note: On the outer sides of the rotating basket are embossed the Latin letters “L" which designates
the left side and “"R"” which designates the right. Make sure the rotating basket will be positioned
correctly according to the marking.

1. Install the rotating basket (17) using the handle (23). Place the handle hooks in the slots on the
left and right of the basket.

2. Attach the basket by placing the left end into the left slot, then place the right end into the right
slot and pull the handle away.

3. After cooking, to remove the rotating basket, use the handle (23). Insert the handle hooks to the
bottom of the basket. Lift the right side first and then release the left side.

Note: Always use special kitchen gloves to avoid burns.
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Notes:
* To avoid food coming into contact with the upper resistance, do not overfill the rotating basket.
* NEVER POUR oil into the rotating basket to avoid burns and injuries.

Non-stick detachable cooking basket
Ideal for French fries, shrimp and cooking.

1. After cooking, to remove the non-stick detachable cooking basket (19), use the detachable
handle (20).

2. Press down the handle safety lock and press in the anti-thermal rubber edge.

3. Place the metal end between the basket slot and release.

4. Lift the handle safety and remove the basket from the appliance.

Note: Always use special kitchen gloves to avoid burns.

D>
Preheating the Appliance

1. Plug in the appliance. A “beep” will sound and all the indication lights on the control panel (1) will
turn on briefly, then they will turn off and the power button (11) will remain on.
2. Press the power button (11). A “beep” will sound and all the indication lights will turn on.

3. Press the preheat button . The screen will display the preset temperature 80°C.

4. Press the temperature setting buttons (16) “+” or ™" successively and set the desired
temperature. The corresponding indication will appear on the screen.

5. Press the time setting buttons (13) “+” or “-" successively and set the desired time. The
corresponding indication will appear on the screen.

6. Press the power button (11). The appliance will start to warm up.

7. The temperature and the time (counting down) you have chosen will alternate on the screen. The
cooking indication (15) will flash.

8. When pre-heating is complete, the indications on the control panel will turn off and the display will
show “OFF”. The cooking indication (15) and the power indication (11) will remain on.

9. After 20 seconds the cooking indication (15) will turn off, 5 beeps will be heard and the operation
indicator light (11) will remain on.

10. Continue with the baking (see section: “Use of the appliance”).

Using the Appliance

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

o It is recommended to preheat the appliance for 5 minutes without food before cooking.
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1. Place the appliance on a clean, flat and heat-resistant surface.

2. Select the accessory (17, 18, 19, 21) of your choice and prepare the food.

3. Plug in the appliance. A “beep” will sound and all the indication lights on the control panel (1) will
turn on briefly, then they will turn off and the power button (11) will remain on.

4. Preheat the appliance (see section: “Preheat the appliance”).

5. When preheating is complete, press the power button (11). A beep will sound and all indication
lights will turn on.

6. Select the program of your choise by pressing the corresponding button (9). The program
indication light will turn on and the screen will show the preset temperature of the program.

7. Press the temperature setting buttons (16) “+” or “-" successively and set the desired
temperature. The corresponding indication will appear on the screen.

8. Press the time setting buttons (13) “+” or “-” successively and set the desired time. The
corresponding indication will appear on the screen.

9. Press the power button (11) and the selected program will start.

10. The temperature and the time (counting down) you have chosen will alternate on the screen.
The cooking indication (15) will flash.

Note: During cooking, it is recommended to mix the food in the non-stick cooking basket for best
results.

Note: For the rotation function (rotating spit & basket), press rotation button (12) . The indication
light will flash during operation. To deactivate the rotation function, press the rotation button again

(12) and the indication light will turn off.

11. When the selected program is complete, the indications on the control panel will turn off and the
display will show “OFF". The cooking indication (15) and the power indication (11) will remain on.
12. After 20 seconds the cooking indication (15) will turn off, 5 beeps will be heard and the operation
indicator light (11) will remain on.

13. Carefully remove the installed accessory.

14. Serve using tongs.

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:

« If you open the door during cooking, the appliance will stop working. When you close it again, the
appliance will continue to work in the program you have selected.

« If during cooking you want to see the progress of the cooking without opening the door, you can

activate the interior light by pressing the button . To turn it off, press the button (10) again.
The interior light automatically turns on when you open the oven door and turns off when you close
it.

* Do not place containers filled with oils (olive oil, sunflower oil, etc.) in the appliance.

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

* To ensure uniform cooking, in the middle of the cooking time, it is recommended to mix the food
in the frying pan during cooking. To mix the ingredients, remove the bucket with the basket and stir
with a spoon. Then place the basket into the pot and put them back in the appliance.

* To ensure even cooking, halfway through the cooking time, it is recommended to stir the food in
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the frying basket or on the rack during cooking. To mix the ingredients, remove the basket or the
rack and mix. Then place back inside the appliance and continue cooking.

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

+ Place a baking form/tray in the frying pan when baking cakes, muffins, crumbly or stuffed foods.

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

Care and Cleaning

+ Before cleaning and storage, unplug the appliance and let it cool down.
+ 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.
* NEVER immerse the device in water or any other liquid.

Round basket, spit, non-stick cooking basket, racks, drip & crumb tray, handles:
« It is recommended to wash with warm soapy water. Dry well.

* Never use strong corrosive or abrasive cleaners.

* Never use metal brushes or sponges for cleaning.

Technical Characteristics

Model: Air fryer/oven 6in1 DIGITAL HU-391

Voltage: 220~240V
Frequency: 50/60Hz
Power: 1800W
Capacity: 12L

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

2002/96/EC

)¢

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.
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Guarantee & Customer Service

» 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 Service Centre.. It is in the discretion of 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 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).

©Ce



