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Precautions to avoid possible exposure to excessive microwave energy.

You cannot operate your oven with the door open due fo the safety interlocks
built into the door mechanism. These safety inferlocks automatically switch off
any cooking activity when the door is opened; which in the case of a
microwave oven could result in harmful exposure to microwave energy.

It is important not to tamper with the safety interlocks.

Do not place any object between the oven front face and the door or allow
food or cleaner residue to accumulate on sealing surfaces.

Do not operate your oven if it is damaged. It is particularly important that the
oven door closes properly and that there is no damage to the: (1) door(bent),
(2) hinges and latches (broken or loosened), (3) door seals and sealing
surfaces.

Your oven should not be adjusted or repaired by anyone except qualified
service personnel.

A Warning

Please ensure cooking times are correctly set as
over cooking may result in the FOOD catching fire

and subsequent damage to your oven.

Precautions

When heating liquids, e.g. soups, sauces and beverages in your microwave
oven, delayed eruptive boiling can occur without evidence of bubbling. This
could result in a sudden boil over of the hot liquid. To prevent this possibility
the fo||owing steps should be taken:

1 Avoid using straight sided containers with narrow necks.
2 Do not overheat.

3 Stir the liquid before placing the container in the oven and again halfway
through the heating time.

4 After heating, allow to stand in the oven for a short time, stir or shake
them(especially the contents of feeding bottles and baby food jars) again
carefully and check the temperature of them before consumption to avoid
burns (especially, contents of feeding bottles and baby food jars).

Be careful when handling the container.

A Warning

Always allow food to stand after being cooked by
microwaves and check the temperature of them
before consumption. Especially contents of feeding
bottles and baby ?(l:od jars.
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Please keep for future reference. Read and follow all instructions before using your oven to

Important Safety

prevent the risk of fire, electric shock, personal injury, or damage when using the oven.

This guide does not cover all possible conditions that may occur. Always contact your

Instructions

service agent or manufacturer about problems that you do not understand.

A

This is the safety alert symbol. This symbol alerts you to potential hazards that can kill or hurt you and others.
All safety messages will follow the safety alert symbol and either the word “WARNING” or “CAUTION”. These word means :

A WARNING This symbol will alert you to hazards or unsafe practices which could cause serious bodily harm or death.

A\ CAUTION
A WARNING

1.Do not attempt to tamper with, or make any adjustments or repairs fo the
door, door seals, control panel, safety interlock switches or any other part
of the oven which would involve the removal of any cover protectin
against exposure fo of the microwave oven are faulty. Repairs shou?cl only
be undertaken by a qudlified service technician.

© Unlike other appliances, the microwave oven is a high-voltage and a hiFh-
electrical-current piece of equipment. Improper use or repair could result in
harmful exposure to excessive microwave energy or in electric shock.

2.Do not use the oven for the purpose of dehumidification. (ex. Operating
the microwave oven with wet newspapers, clothes, toys, eleciric devices,
pet or child etc.)

© It can be the cause of serious damage to safety such as a fire, aburnora
sudden death due to an electric shock.

3.The appliance is not intended for use by young children or elderly persons.
Only allow children to use the oven without supervision when adequate
instructions have been given so that the child is able to use the oven in a
safe way and understands the hazards of improper use.

This symbol will alert you to hazards or unsafe practices which could cause bodily injury or property damage.

© Improper use may cause damage such as a fire, electric shock or burn.

4. Accessible parts may become hot during use. Young children should be
kept away.

© They may get a burn.

5.Liquids or other foods must not be heated in sealed containers since they
are liable to explode. Remove the plastic wrapping from food before

cooking or defrostin?. Note though that in some cases food should be
covered with plastic film, for heating or cooking.

© They could burst.

6.Be certain to use proper accessories on each operation mode.

© Improper use could result in damage to your oven and accessories, or could
make spark and a fire.

7 .The children should not allow to play with accessories or hang down
from the door handle.

© They may get hurt.



f Please keep for future reference. Read and follow dll instructions before using your oven
Imporfanf Sa e'y toprevent the risk of fire, electric shock, personal injury, or damage when using the oven.
This guide does not cover all possible conditions that may occur. Always contact yourservice

| nstructions agent or manufacturer about problems that you do not understand.

& WARNING

8. If the door or door seals are damaged, the oven must not be operated
until it has been repaired by a competent person.

9. ltis hazardous for anyone other than a competent person to carry out
any service or repair operation that involves the removal of a cover
which gives protection against exposure to microwave energy.

10.When the appliance is operated in the combination mode, children
should only use the oven under adult supervision due to the
temperatures generated.

4\ CAUTION

1. You cannot operate your oven with the door open due fo the safety
interlocks built into the door mechanism. It is important not to tamper
with the safety interlocks.

© It could result in harmful exposure to excessive microwave energy. (Safety
interlocks automatically switch off any cooking activity when the door is
opened.)

2. Do not place any obiject (such as kitchen towels, napkins, efc.) between
the oven front face and the door or allow food or cleaner residue to
accumulate on sealing surfaces.

© It could result in harmful exposure to excessive microwave energy.
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3. Do not operate your oven if it is damaged. It is particularly important
that the oven door closes properly and that there is no damage to the:
(1) door(bent), (2) hinges and latches (broken or loosened), (3) door
seals and sealing surfaces.

It could result in harmful exposure to excessive microwave energy.

>0

Please ensure cooking times are correctly set, Small amounts of food
require shorter cooking or heating fime.

Over cooking may result in the food catching on fire and subsequent
damage to your oven.

©

o

When heating liquids, e.g. soups, sauces and beverages in your

microwave oven,

* Avoid using straight sided containers with narrow necks.

* Do not overheat.

* Stir the liquid before placing the container in the oven and again
halfway through the heating time.

* After heating, let it stand in the oven for a short time; stir or shake it
again carefully and check the temperature of it before consuming to
avoid burns (especially, contents of feeding bottles and baby food jars).

© Be careful when handling the container. Microwave heating of beverages

can result in delayed eruptive boiling without evidence of bubbling.

This could result in hot liquids suddenly boiling over.

6. An exhaust outlet is located on the top, bottom or side of the oven.
Don’t block the outlet.
© It could result in damage to your oven and poor cooking results.

7. Do not operate the oven when empty. It is best fo leave a glass of water
in the oven when not in use. The water will safely absorb all microwave
energy, if the oven is accidentally started.

© Improper use could result in damage to your oven.



Please keep for future reference. Read and follow all instructions before using your oven
toprevent the risk of fire, electric shock, personal injury, or damage when using the oven.
This guide does not cover all possible conditions that may occur. Always contact yourservice

agent or manufacturer about problems that you do not understand.

4\ CAUTION

8. Do not cook food wrapped in paper towels, unless your cook book
contains instructions for the food you are cooking. And do not use
newspaper in place of paper towels for cooking.

© Improper use can cause an explosion or a fire.

Q. Do not use wooden containers and ceramic containers that have metallic
(e.g. gold or silver) inlays. Always remove metal twist ties. Check that the
utensils are suitable for use in microwave ovens before use.

© They may heat-up and char. Metal objects in particular may arc in the
oven, which can cause serious damage.

10. Do not use recycled paper products.
© They may contain impurities which may cause sparks and/or fires when
used in cooking.

11. Do not rinse the tray and rack by placing it in water just affer
cooking. This may cause breakage or damage.

© Improper use could result in damage to your oven.

12. Be certain fo place the oven so the front of the door is 8 cm or
more behind the edge of the surface on which it is placed, to avoid
accidental tipping of the appliance.

© Improper use could result in bodily injury and oven damage.

13. Before cooking, pierce the skin of potatoes, apples or any such fruit or
vegetable.
© They could burst.

Important Safety
Instructions

14. Do not cook eggs in their shell. Eggs in their shell and whole
hardboiled eggs should not be heated in microwave ovens since they
may explode, even after microwave heating has ended.

© Pressure will build up inside the egg which will burst.

15. Do not attempt deep fat frying in your oven.
© This could result in a sudden boil over of the hot liquid.

16. If smoke is observed, switch off or disconnect the oven from the power
supply and keep the oven door closed in order to stifle any flames.
© It can cause serious damage such as a fire or electric shock.

17. When food is heated or cooked in disposable containers made of
plastic, paper or other combustible materials, keep an eye on the oven
and check it frequently.

© Your food may be poured due to the possibility of container
deterioration, which also can cause a fire.

18. The temperature of accessible surfaces may be high when the
appliance is operating. Do not touch the oven door, outer cabinet,
rear cabinet, oven cavity, accessories and dishes during grill mode,
convection mode and auto cook operations, before clearing make sure
they are not hot.

© As they will become hot, there is the danger of a burn unless wearing
thick culinary gloves .

19. The oven should be cleaned regularly and any food deposits should
be removed.
© Failure to maintain the oven in a clean condition could lead to
deterioration of the surface. This could adversely affect the life of the
appliance and possibly result in a hazardous situation.



Important Safety
Instructions

4\ CAUTION

20. Only use the temperature probe recommended for this oven.

© You can not ascertain that the temperature is accurate with an unsuitable
temperature probe.

21. Follow exact directions given by each manufacturer for their popcorn
product. Do not leave the oven unattended while the corn is being
popped. If corn fails to pop after the suggested times, discontinue
cooking. Never use a brown paper bag for popping corn. Never
attempt to pop leftover kernels.

© Overcooking could result in the corn catching a fire.

22. This appliance must be earthed.

The wires in the mains lead are colored in accordance with the
following codes

BLUE ~ Neutral

BROWN ~ Live

GREEN & YELLOW ~ Earth

As the colours of the wires in the mains lead of this appliance may not
correspond with the coloured markings identifying the terminals in
your plug proceed as follows:

The wire which is colored BLUE must be connected to the terminal
which is marked with the letter N or Colored BLACK. The wire which
is colored BROWN must be connected to the terminal which is marked
with the letter L or colored RED. The wire which is colored GREEN &
YELLOW or GREEN must be connected to the terminal which is marked
with the letter E or =.

Please keep for future reference. Read and follow all instructions before using your oven
toprevent the risk of fire, electric shock, personal injury, or damage when using the oven.
This guide does not cover all possible conditions that may occur. Always contact yourservice
agent or manufacturer about problems that you do not understand.

If the supply cord is damaged, it must be replaced by the
manufacturer, a service agent or a similarly qualified person in order
to avoid potential hazards.

© Improper use may cause serious electric damage.

23. This oven should not be used for commercial catering purposes.
© Improper use could result in damage to your oven.
24. The microwave oven must be operated with the decorative door open
if the microwave oven is placed in a cabinet.

© If the door is closed while operating, the airflow will get worse possibly
resulting in a fire or damage to your oven and the cabinet.

25. The connection may be achieved by having the plug accessible or
by incorporating a switch in the fixed wiring in accordance with the
wiring rules.

© Using improper plug or switch can cause an eleciric shock or a fire.

26. Should be monitored to ensure that children do not play with the device.

27. The devices are not infended to be operated by an external fimer or
by a separate control.

28. Only use utensils that are suitable for use in microwave ovens.

29. The microwave oven shall not be placed in a cabinet unless it has
been tested in a cabinet.



Please keep for future reference. Read and follow all instructions before using your oven f
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4\ CAUTION

30. This appliance is not intended for use by persons (including children)
with reduced physical, sensory or mental capabilities, or 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.Cleaning and user maintenance shall not be made by
children unless they are aged from 8 years and above and supervised.

3 1. The minimum height of free space necessary above the top surface of
the oven.

32. The microwave oven is intended to be used freestanding.
33. The temperature of accessible surfaces may be high when the
appliance is operating.

34. Keep the appliance and its cord out of reach of children less than 8
years.

35. The door or the outer surface may get hot when the appliance is
operating.




[ ]
UnpaCk’ng & By following the basic steps on these two pages you will be able to quickly check that your oven is operating

. correctly. Please pay particular attention to the guidance on where to install your oven. When unpacking your
I nsi‘q | | | ng oven make sure you remove all accessories and packing. Check to make sure that your oven has not been
damaged during delivery.

o Unpack your oven and place it on a flat level surface. @ Place the oven in the level location of your choice with

more than 85cm height but make sure there is at least
30cm of space on the top and 10cm at the rear for proper
ventilation. The front of the oven should be at least 8cm from the
edge of the surface to prevent tipping.
— An exhaust outlet is located on top or side of the oven. Blocking the

——
I outlet can damage the oven.
Ny

GLASS TRAY
THIS OVEN SHOULD NOT BE USED FOR COMMERCIAL CATERING
PURPOSES

ROTATING RING




6 Plug your oven info a standard household socket.

Make sure your oven is the only appliance
connected to the socket. If your oven does not operate
properly, unplug it from the electrical socket and then

plug it back in.

6 Fill a microwave safe container with

300 ml (1/2 pint) of water. Place on
the GLASS TRAY and close the oven door. If you
have any doubts about what type of container to
use please refer to page 25.

_—

o Press the STOP

<>

button, and
press the START
button once 30
to set 30 o
seconds of

cooking time.

10

Open your oven door by pulling the DOOR HANDLE.
Place the ROTATING RING inside the oven and place the
GLASS TRAY on top.

6 The DISPLAY will count down from 30 seconds.
When it reaches End it will sound BEEPS.

Open the oven door and test the temperature of the
water. If your oven is operating the water should be
warm. Be careful when removing the container it may

be hot.




Setting the
Clock

When your oven is plugged in for the
first time or when power resumes dfter a
power cut, a ‘0’ will be shown in the
display; you will have to reset the clock.

If the clock (or display) shows any
strange looking symbols, unplug your
oven from the electrical socket and plug
it back in and reset the clock.

During clock setting the colon will flash.

Ater setting, the colon will stop flashing.

You can set either 12 hour clock or 24 hour clock .

In the following example | will show you how to set the time for 14:35 when using the 24 clock.

Make sure that you have removed all packaging from your oven.

Make sure that you have correctly installed your oven as described earlier

in this book.

Press STOP/CLEAR .

@1 &P

Q¥

Press CLOCK twice.

(IFyou want to use different option, Press CLOCK once.

If you want to change different option after setting clock, =| | @ | "g"gf
you have to unplug and plug it back in.)
Press 10 MIN fifteen times.
Press 1 MIN three times.
Press 10 SEC five times.
[ M0 min. | 1min. | 10sec. ]

Press CLOCK to set the time.
The clock starts counting.

= CIN ¢
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Your oven has a safety feature that

prevents accidental running of the oven.

Once the child lock is set, you will be
unable to use any functions and no
cooking can take place.

However your child can still open the
oven door!

Press STOP/CLEAR .

Child
Lock

&1 &P

Press and hold STOP/CLEAR until “L” appears in the display and BEEP

sounds.

The CHILD LOCK i t. s
e is now se! @ | @)

QX

The time will disappear on the display if you have set the clock.

“L” remains displayed fo let you know that CHILD LOCK is set.

To cancel CHILD LOCK press and hold STOP/CLEAR until “L” disappears.
You will hear BEEP when it's released.

€1 &P

Y
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Micro Power
Cooking

In the following example | will show you how to cook some food on 80% power for 5 minutes and 30 seconds.

Make sure that you have correctly installed your oven as described earlier

in this book.

Press STOP/CLEAR. @ I @ W

Your oven has five microwave Power Press POWER twice to select 80% power.
settings. High power is automatically
selected but repeated presses of the “560 " appears on the display.
POWER key will select a different power [ 1 @ | gg’
level .

Press
Power POWER * Press 1 MIN five times.
HIGH . Press 10 SEC three fimes.
Max @D fime 100% (700w)

10 min. | 1min. | 10sec. ]

%EGL:_”UM @ times  80% (560w )

Meoium @D fimes 60% (420W)  press START.

Mepium tow @ times 40% (280w) @ I @3 <D<r/,

Low € fimes 20% (120w)

13



Your microwave oven is equipped with 5 power levels to give you maximum flexibility and control over cooking.
The table below shows the examples of food and their recommended cooking power levels for use with this

microwave oven.

Micro Power
Level

Oio
(D)

POWER LEVEL OuTPUT USE
HIGH 100% * Boil Water
(700W) * Brown minced beef
* Cook poultry pieces, fish, vegetables
* Cook tender cuts of meat
MEDIUM HIGH 80% * All reheating
(560W) * Roast meat and poultry
* Cook mushrooms and shellfish
* Cook foods containing cheese and eggs
MEDIUM 60% * Bake cakes and scones
(420W) * Prepare eggs
* Cook custard
* Prepare rice, soup
40% * Melt butter and chocolate
MEDIUM LOW (280W) * Cook less tender cuts of meat
LOW 20% : Soften !ouh‘er & cheese
(140W) Soften ice cream

* Raise yeast dough
* All thawing

14



Iwo stage
Cooking

In the following example | will show you how to cook some food in two stages. The first stages will cook your
food for 11 minutes on HIGH; the second will cook for 35 minutes on 280.

Press STOP/CLEAR.
@ 1@ || B

During two stage cooking the oven door Set the power and the cooking time for stagel.
can be opened and food checked. Close [ =| | | %
the oven door and press START and the Press MICRO once fo select HIGH power. @ e
cooking stage will continue.

Press 10 MIN once. [ 10min. | 1min. | 10seec.
At the end of stage1, BEEP sounds and Press 1 MIN once.
stage 2 commences.

Set the power and the cooking time for stage2.
Should you wish to clear the programme [ ~ *¥%g

=/ | |

press STOP/CLEAR twice. Press MICRO four times to select 280 power. @ 60

Press 10 MIN three times. [ 0min. | 1min. | 10 sec.

Press 1 MIN five times.

Press START.

@@ |

15



In the following example | will show you how to set 2 minutes of cooking on high power.

The QUICK START feature allows you to
set 30 seconds intervals of HIGH power
cooking with a touch of the START key.

Press STOP/CLEAR.

Quick
Start

€1 &P

Press START four times to select 2 minutes on HIGH power.
Your oven will start before you have finished the fourth press.

@1 &P

During QUICK START cooking, you can extend the cooking time up to
10 minutes by repeatedly pressing the START key.

16



ECO ON feature saves energy
by turning off the display.

The display will also turn off
when the unit is not active for
5 minutes.

Press STOP/CLEAR (ECO ON).
"O" appears on the display.

€1 &P

Press STOP/CLEAR (ECO ON).

@1 &P

Press any key to turn the display back on.

17




In the following example | will show you how to cook 0.5 kg of jacket potato.

AUTO COOK allows you to cook most of
your favorite food easily by selecting the
food type and entering the weight of the
food by pressing the + / - key.

Catego Press
i AUTO COOK

Jacket potato @ fime
Fresh vegetable @ fimes

Frozen vegetable @ fimes

Press STOP/CLEAR.

Auto
Cook

(ep |

& || B

Press AUTO COOK one time.
“Ac-1" appears on the display.

~\

|AUTO

AUTO COOK

1. 7 9 38 9**

00

Select desired weight of potato.

Press + key five times to enter 0.5kg.

X +

Press START.

18




FUNCTION|  CATEGORY WEIGHT LIMIT | UTENSIL FOOD TEMP. INSTRUCTIONS
AUTO  [1. JACKET 0.1kg~1.0kg _ Room | Choose medium sized potatoes 170 -200g.
COOK POTATO Wash and dry potatoes. Pierce the potatoes several times with fork. Place the potatoes on
(Ac-1) the g|ass turntable. Adiust weight and press start. After cooking, remove the potatoes from
the oven. Let stand covered with foil for 5 minutes.
2. FRESH 0.2 kg ~ 0.8 kg| Microwave- Room Place vegetables in a microwave-safe bowl. Add water.
VEGETABLE safe bowl Cover with wrap. After cooking, stir and allow to stand for 2 minutes.
Add amount of water according fo the quantity.
(Ac-2) ** 0.2kg - 0.4kg : 2 Tablespoon
** 0.5kg - 0.8kg : 4 Tablespoon
3. FROZEN 0.2 kg ~ 0.8 kg| Microwave- Frozen | Place vegetables in a microwave-safe bowl. Add water.
VEGETABLE safe bowl Cover with wrap. After cooking, stir and allow to stand for 2 minutes.
(Ac-3) Add amount of water according to the quantity.

** 0.2kg - 0.4kg : 2 Tablespoon
** 0.5kg - 0.8kg : 4 Tablespoon

19



The temperature and density of food varies, | would recommend that the food is checked before cooking
commences. Pay particular attention to large joints of meat and chicken, some foods should not be completely AUfo
thawed before cooking. For example fish cooks so quickly that it is sometimes better to begin cooking while still

slightly frozen. The BREAD programme is suitable for defrosting small items such as rolls or a small loaf. These will F

require a standing time to allow the centre to thaw. In the following example | will show you how to defrost 1.4Kg De I’OSf

of frozen poultry.

Your oven has four microwave defrost
settings:- MEAT, POULTRY, FISH and
BREAD; each defrost category has
different power settings. Repeated
presses of the AUTO DEFROST buttons
will select different settings.

Category Press
AUTO DEFROST

Mear &«@p i
PouLtrY @& fimes
FiSH 9 times

BREAD & fimes

Press STOP/CLEAR.
Weigh the food that )fou are about to deFrc?st. Be certain to remove any & | s
metallic ties or wraps; then place the food in your oven and close the
oven door.
Press AUTO DEFROST twice to select the POULTRY defrosting programme. AUTO DEFROST
“dEF2” appears on the display window. *%

00 1. 2, ﬁ

3. @A a3

Enter the weight of the frozen food that you are about to defrost.
Press + fourteen times to enfer 1.4 Kg. - Xih +

Press START.

@& |

During defrosting your oven will “BEEP”, at which point open the oven door, turn food over and separate to
ensure even thawing. Remove any portions that have thawed or shield them to help slow down thawing.
After checking close the oven door and press START to resume defrosting.

Your oven will not stop defrosting (even when the beep sounds) unless the door is opened.

20



AUTO WEIGHT DEFROST GUIDE

* Food to be defrosted should be in a suitable microwave proof container and place uncovered on the glass turntable.

* If necessary, shield small areas of meat or poultry with flat pieces of aluminum foil. This will prevent thin areas becoming warm during defrosting.
Ensure the foil does not touch the oven walls.

* Separate items like minced meat, chops, sausages and bacon as soon as possible.

* When BEEP, at this point remove the food from the microwave oven, turn the food over and return to the microwave oven. Press start to continue.
At the end of the program, remove the food from the microwave oven, cover with foil and allow to stand until completely thawed.
To thaw completely , for example joints of meat and whole chickens should STAND for a minimum of 1 hour before cooking.

CATEGORY | WEIGHT LIMIT UTENSIL FOOD
Meat 0.1 ~4.0kg Microwave ware | Meat
(dEF1) (Flat plate) Minced beef, Fillet steak, Cubes for stew, Sirloin steak, Pot roast, Rump roast, Beef burger
Poultry Pork chops, Lamp chops, Rolled roast, Sausage, Cutlets(2cm)
(dEF2) Turn food over at beep.
Fish After defrosting, let stand for 5-15 minutes.
(dEF3) Pouliry

Whole chicken, Legs, Breasts, Turkey breasts(under 2.0kg)

Turn food over at beep.

After defrosting, let stand for 20-30 minutes.
Fish

Fillets, Steaks, Whole fish, Sea foods

Turn food over at beep.
After defrosting, let stand for 10-20 minutes.

Bread 0.1 ~0.5kg Paper towel Sliced bread, Buns, Baguette, efc.

(dEF4) or flat plate Separate slices and place between paper towel or flat plate.
Turn food over at beep.

After defrosting, let stand for 1-2 minutes.

21



L]
Use this function to thaw only 0.5kg of Minced meat very quickly. QU’CI(

This will require a standing time to allow the center to thaw. In the following example will show you how to
defrost 0.5kg of forzen minced meat. DeFrosi‘

Press STOP/CLEAR.
Weight the food that you are about to defrost. Be certain to remove any
metallic ties or wraps; then place the food in your oven and close

the oven door. @ I @D <K|‘/f

Press Quick Defrost to select the MEAT defrosting programme.
The oven will starts automatically.

During defrosting your oven will “BEEP”, at which point open the oven door, turn food over and separate to
ensure even thawing. Remove any portions that have thawed or shield them to help slow down thawing. After
checking close the oven door and press START to resume defrosting.

Your oven will not stop defrosting (even when the beep sounded) unless the door is opened.

22



QUICK DEFROST GUIDE

Use this function to defrost quickly for minced meat.

Remove the meat completely from it's wrapping. Place the mince onto a microwave-safe plate. When BEEP, at this point remove the mince from the microwave
oven, turn the mince over and return fo the microwave oven. Press start fo continue. At the end of the program remove the mince from the microwave oven,

cover with foil and allow to stand 5-15 minutes or until completely thawed.

CATEGORY WEIGHT UTENSIL INSTRUCTIONS
Minced Meat 0.5kg Microwave ware Minced meat
(Flat plate) Turn food over at beep.
After defrosting, let stand for 5-15 minutes.

23



In the following example | will show you how to change the preset AUTO COOK programmes for a longer or

shorter cooking time. COO ki n g

Press. STOP/CLEAR.

@& || G

If you find that your food is over or Set therrequired AUTO.COOK programme.

undercooked when using the AUTO (Select weight'of food.)

COOK or AUTO REHEAT programme, @ | @ <K|\/;

you can increase or decrease cooking Press START

time by pressing the + /- key.

When cooking without Auto function you Press-MORE("+™);

can extend the cooking time at any point  The cooking fime will increase by 10 seconds for each press of the key.

by pressing + / - key.

There is no need to stop the cooking Press LESS[="7. — lal +
process. The cooking time will decrease by 10 seconds for each press of the key.
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Microwave-safe
Utensils

Never use metal or metal trimmed utensils in your

microwave oven
Microwaves cannot penetrate metal. They will bounce off any metal object in the
oven and cause arcing, an alarming phenomenon that resembles lightning.
Most heat resistant non metallic cooking utensils are safe for use in your microwave
oven. However, some may contain materials that render them unsuitable as
microwave cookware. If you have any doubts about a particular utensil, there's a
simple way to find out if it can be used in your microwave oven.
Place the utensil in question next to a glass bowl filled with water in the microwave
oven. Microwave at power HIGH for 1 minute. If the water heats up but the utensil
remains cool to the touch, the utensil is microwave-safe. However, if the water does
not change temperature but the utensil becomes warm, microwaves are being
absorbed by the utensil and it is not safe for use in the microwave oven. You
probably have many items on hand in your kitchen right now that can be used as
cooking equipment in your microwave oven. Just read through the following
checklist.

Dinner plates
Many kinds of dinner-ware are microwave-safe. If in doubt consult the
manufacturer’s literature or perform the microwave test.

Glassware
Glassware that is heat-resistant is microwave-safe. This would include all brands of
oven tempered glass cookware. However, do not use delicate glassware, such as
tumblers or wine glasses, as these might shatter as the food warms.

Plastic storage containers
These can be used to hold foods that are to be quickly reheated. However, they
should not be used to hold foods that will need considerable time in the oven as hot
foods will eventually warp or melt plastic containers.
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Paper
Paper plates and containers are convenient and safe to use in your microwave oven,
provided that the cooking time is short and foods to be cooked are low in fat and
moisture. Paper towels are also very useful for wrapping foods and for lining baking
trays in which greasy foods such as bacon are cooked. In general, avoid colored
paper products as the colour may run. Some recycled paper products may contain
impurities which could cause arcing or fires when used in the microwave oven.

Plastic cooking bags
Stirring is one of the most important of all microwaving techniques. In conventional
cooking, foods are stirred for the purpose of blending. Microwaved foods, however,
are stirred in order to spread and redistribute heat. Always stir from the outside
towards the centre as the outside of the food heats first.

Plastic microwave cookware
A variety of shapes and sizes of microwave cookware are available. For the most
part, you can probably use items you already have on hand rather than investing in
new kitchen equipment.

Pottery, stoneware and ceramic
Containers made of these materials are usually fine for use in your microwave oven,
but they should be tested to be sure.

4\ CAUTION

Some items with high lead or iron content are not suitable for cooking
utensils.

Utensils should be checked to ensure that they are suitable for use in
microwave ovens.



Keeping an eye on things
The recipes in this book have been formulated with great care, but your success in
preparing them depends on how much attention you pay to the food as it cooks.
Always watch your food while it cooks. Your microwave oven is equipped with a
light that turns on automatically when the oven is in operation so that you can see
inside and check the progress of your food. Directions given in recipes to elevate,
stir, and the like should be thought of as the minimum steps recommended. If the
food seems to be cooking unevenly, simply make the necessary adjustments you think
appropriate to correct the problem.

Factors affecting microwave cooking times
Many factors affect cooking times. The temperature of ingredients used in a recipe
makes a big difference in cooking times. For example, a cake made with ice-cold
butter, milk, and eggs will take considerably longer to bake than one made with
ingredients that are at room temperature. All of the recipes in this book give a range
of cooking times. In general, you will find that the food remains under-cooked ot the
lower end of the time range, and you may sometimes want to cook your food beyond
the maximum time given, according to personal preference. The governing
philosophy of this book is that it is best for a recipe to be conservative in giving
cooking times. While overcooked food is ruined for good. Some of the recipes,
particularly those for bread, cake, and custards, recommend that food be removed
from the oven when they are slightly undercooked. This is not a mistake. When
allowed to stqnd, usu0||y covered, these foods will continue to cook outside of the
oven as the heat trapped within the outer portions of the food gradually travels
inward. If the food is left in the oven until it is cooked all the way through, the outer
portions will become overcooked or even burnt. You will become increasingly skilful
in estimating both cooking and standing times for various food:s.

Density of food
Light, porous food such as cakes and bread cook more quickly than heavy, dense
foods such as roasts and casseroles. You must take care when microwaving porous
food that the outer edges do not become dry and brittle.

Height of food
The upper portion of tall food, particularly roasts, will cook more quickly than the
lower portion. Therefore, it is wise to turn tall food during cooking, sometimes several
times.
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Food characteristics &
Microwave cooking

Moisture content of food
Since the heat generated from microwaves tends to evaporate moisture, relatively dry food
such as roasts and some vegetables should either be sprinkled with water prior to cooking
or covered to retain moisture.

Bone and fat content of food
Bones conduct heat and fat cooks more quickly than meat. Care must be taken when
cooking bony or fatty cuts of meat that they do not cook unevenly and do not become
overcooked.

Quantity of food
The number of microwaves in your oven remains constant regardless of how much food is
being cooked. Therefore, the more food you place in the oven, the longer the cooking time.
Remember to decrease cooking times by at least one third when halving a recipe.

Shape of food
Microwaves penetrate only about 2.5 cm into food, the interior portion of thick foods are
cooked as the heat generated on the outside travels inward. Only the outer edge of food is
cooked by microwave energy; the rest is cooked by conduction. The worst possible shape
for a food that is to be microwaved is a thick square. The corners will burn long before the
centre is even warm . Round thin foods and ring shaped foods cook successfully in the
microwave.

Covering
A cover traps heat and steam which causes food to cook more quickly. Use a lid or
microwave cling film with a corner folded back to prevent splitting.

Browning
Meats and poultry that are cooked fifteen minutes or longer will brown lightly in their own
fat. Food that is cooked for a shorfer period of time may be brushed with a browning sauce
such as Worcestershire sauce, soy sauce or barbecue sauce to achieve an appetizing
colour. Since relatively small amounts of browning sauce is added to food, the original
flavour of the recipe is not altered.

Covering with greaseproof paper
Greaseproofing effectively prevents spattering and helps food refain some heat. But
because it makes a looser cover than a lid or clingfilm, it allows the food to dry out slightly.

Arranging and spacing
Individual foods such as baked potatoes, small cakes and hors d’oeuvres will heat more
evenly if placed in the oven an equal distance apart, preferably in a circular pattern. Never
stack foods on top of one another.



Food characteristics &
Microwave cooking.

Stirring
Stirring is one of the most important of all microwaving techniques. In conventional cooking,
food is stirred for the purpose of blending. Microwaved food, however, is stirred in order to
spread and redistribute heat. Always stir from the outside towards the centre as the outside
of the food heats first.

Turning over
Large, tall foods such as roasts and whole chickens should be turned so that the top and
bottom will cook evenly. It is also a good idea to turn cut up chicken and chops.

Placing thicker portions facing outwards
Since microwaves are attracted to the outside portion of food, it makes sense to place
thicker portions of meat, poultry and fish fo the outer edge of the baking dish. This way,
thicker portions will receive the most microwave energy and the food will cook evenly.

Shielding
Strips of aluminium foil (which block microwaves) can be placed over the corners or edges
of square and rectangular food to prevent those portions from overcooking. Never use too
much foil and make sure the foil is secured to the dish or it may cause ‘arcing’ in the oven.

Elevating
Thick or dense foods can be elevated so that microwaves can be absorbed by the underside
and centre of the foods.

Piercing
Foods enclosed in a shell, skin or membrane are likely to burst in the oven unless they are
pierced prior to cooking. Such foods include yolks and whites of eggs, clams and oysters
and whole vegetables and fruits.

Testing if cooked
Food cooks so quickly in a microwave oven, it is necessary to test it frequently. Some foods
are left in the microwave until completely cooked, but most foods, including meats and
poultry, are removed from the oven while still slightly undercooked and allowed to finish
cooking during standing time. The internal temperature of foods will rise between 59F (30C)
and 150F (80C) during standing time.

Standing time
Foods are often allowed to stand for 3 to 10 minutes after being removed from the
microwave oven. Usually the foods are covered during standing time to retain heat unless
they are supposed to be dry in texture (some cakes and biscuits, for example). Standing
allows foods to finish cooking and also helps flavour blend and develop.
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To Clean Your Oven

1 Keep the inside of the oven clean
Food spatters or spilled liquids stick to oven walls and between seal and door
surface. It is best fo wipe up spillovers with a damp cloth right away. Crumbs and
spillovers will absorb microwave energy and lengthen cooking times. Use a damp
cloth to wipe out crumbs that fall between the door and the frame. It is important to
keep this area clean to assure a tight seal. Remove greasy spatters with a soapy cloth
then rinse and dry. Do not use harsh detergent or abrasive cleaners. The glass fray
can be washed by hand or in the dishwasher.

2 Keep the outside of the oven clean

Clean the outside of your oven with soap and water then with clean water and dry
with a soft cloth or paper towel. To prevent damage to the operating parts inside the
oven, the water should not be allowed to seep into the ventilation openings. To clean
control pane|, open the door to prevent oven from qccidentq”y starting, and wipe a
damp cloth followed immediately by a dry cloth. Press STOP/CLEAR after cleaning.

3 If steam accumulates inside or around the outside of the oven door, wipe the panels

with a soft cloth. This may occur when the microwave oven is operated under high
humidity conditions and in no way indicates a malfunction of the unit.

4 The door and door seals should be kept clean. Use only warm, soapy water, rinse

then dry thoroughly.

DO NOT USE ABRASIVE MATERIALS, SUCH AS CLEANING POWDERS OR
STEEL AND PLASTIC PADS.

Metal parts will be easier to maintain if wiped frequently with a damp cloth.

5 Do not use any steam cleaner.



Q What's wrong when the oven light will not glow?

A There may be several reasons why the oven light will not glow.
Light bulb has blown.
Door is not closed.

Q Does microwave energy pass through the viewing screen in the door?
A No. The holes, or ports, are made fo allow light to pass; they do not let
microwave energy through.

Q Why does the beep tone sound when a pad on the Control Panel is
touched?
A The beep tone sounds fo assure that the sefting is being properly entered.

Q Will the microwave oven be damaged if it operates empty?
A Yes. Never run it empty or without the glass tray.

Q Why do eggs sometimes pop?

A When baking, frying, or poaching eggs, the yolk may pop due to steam
build up inside the yolk membrane. To prevent this, simply pierce the yolk
before cooking. Never microwave eggs in the shell.

Q Why is standing time recommended after microwave cooking is over?

A After microwave cooking is finished, food keeps on cooking during
standing time. This standing time finishes cooking evenly throughout the
food. The amount of standing time depends on the density of the food.
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Questions &
Answers

Q Is it possible to pop corn in a microwave oven?
A Yes, if using one of the two methods described
below:
1 Popcorn-popping utensils designed specifically for microwave cooking.
2 Prepackaged commercial microwave popcorn that contains specific
times and power outputs needed for an acceptable final product.

FOLLOW EXACT DIRECTIONS GIVEN BY EACH MANUFACTURER FOR
THEIR POPCORN PRODUCT. DO NOT LEAVE THE OVEN UNATTENDED
WHILE THE CORN IS BEING POPPED. IF CORN FAILS TO POP AFTER
THE SUGGESTED TIMES, DISCONTINUE COOKING. OVERCOOKING
COULD RESULT IN THE CORN CATCHING FIRE.

A CAUTION
NEVER USE A BROWN PAPER BAG FOR POPPING CORN. NEVER
ATTEMPT TO POP LEFTOVER KERNELS.

Q Why doesn’t my oven always cook as fast as the cooking guide says?

A Check your cooking guide again to make sure you've followed directions
correctly, and to see what might cause variations in cooking time.
Cooking guide times and heat settings are suggestions, chosen to help
prevent overcooking, the most common problem in getting used to a
microwave oven. Variations in the size, shape, weight and dimensions of
the food require longer cooking time. Use your own judgement along
with the cooking guide suggestions to test food condition, just as you
would do with a conventional cooker.



Technical Specifications

Technical Specification <English>

X Disposal of your old appliance
1. When this crossed-out wheeled bin symbol is attached to a product it
means the product is covered by the European Directive 2002/96/EC.
MS2042U/MS2042D/MS2042DS/MS2043HAS . All electrical and electronic products should be disposed of separately from
the municipal waste stream via designated collection facilities appointed by

N

Power Input 230V AC /50HZ the government or the local authorities.
B R e 3. The correct disposal of your old appliance will help prevent potential
Output 700 W (|EC60705 ratlng standard) negative consequences for the environment and human health.
1 5 T 4. For more detailed information about disposal of your old appliance, please
Mlcrowave FrequencY N 2450 MHZ +/ SOMHZ (Group 2/C|ass B) . contact your city office, waste disposal service or the shop where you
Out5|de Dlmen5|on 455 mm(W) X 252 mm(H) X 320 mm( ) purchased the product.

P C ti
ower Consumption 1,000 Watts
Microwave

Group 2 equipment: group 2 contains all ISM RF equipment in which radio-frequency energy in the
frequency range 9 kHz to 400GHz is intentionally generated and used or only used, in the form of
electromagnetic radiation, inductive and / or capacitive coupling, for the treatment of material or

inspection/analysis purposes.

Class B equipment is equipment suitable for use in domestic establishments and in establishments
directly connected to a low voltage power supply network which supplies buildings used for
domestic purposes.
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MpopuAdéeig

MpoguAdieig yia Tnv amopuyn meavh €KBeon o€ unep-
B0AIKN €VEPYEIA HIKPOKUMATWV.

O poUpvog oag dev UMopei va AEITOUPYAOEL UE TNV TOPTA avoLXTh e&attiag
Twv ouvdeoewv acPaieiag (evoaopaleleq) ToU BpiokovTal peoa otov
pnxaviopo Tng moptag. Ot evdao@AAeleg autég otauatouv autouata
oroLadnMoTe dPACTNPELOTNTA PAYEPENATOG OTAV N TIOPTA £ival AVOLKTT), OL
oroieq otV MePIMTWon vog PoUPVOU UIKPOKUUATWY Ba propoucav va
EXOUV WG aroTeAeoa eMPBAART EKBEON O EVEPYELA UIKPOKUUATWV.
Eival onpavTiké va unv rreipaovrail o1 evoacPAaAeieg.

Mnv TtoroBeteite avtikeipeva peTagu Tng mpoooyng Tou PoUupvou Kal
NG NOPTAG 1 APAVETE TPOPLUA 1} UTIOAOLTA Ao oucieq KaBaplopou va
OUCOWPEUOVTAL TIAVW OE EPUNTIKA KAELOTEG ETILPAVELEG.

Mnv B€tete o AelToupyia Tov POUPVO 0ag €av €XEL TIPOKANBel {nuid.
Eivat idlaitepa onuavtiko n moépTa Tou oUpvou va KAeivel cwoTd Kal va
pnv undpxel ¢nuia: (1) otnv noépta (pbopd), (2) oToug HEVTECEDEG Kal
oTa pavtaAa (oracpéeva r) Aackaplopéva), (3) oTig TOoIHoUXEG TNG MOPTAg
KAl OTIG EPUNTIKA KAELOTEG ETILPAVELEG.

O poupvog oag dev Ba TPEMeL va puBULOTEL 1] eTilokeUAOTEL Artd OTIoLOV-
ONmoTe AAAOV €KTOG ard TO €EEIOIKEUNEVO TTIPOCWTILKO CUVTAPENONG.

A Tpoegidormoinon

MapakaAw va eEacpalifeTe 6TI 0pieTE GWOTA TOUG XPOVOUG
HayeIpépaTog KaOWg mapanavw PYRoIPo iocwg KaTtaARgel oTo

va maoel pwTia n TPOPH Kail 6Tn ouvéxela va mpokAnOei
{nuia oTov gpoupvo oag.

‘Otav Ceotaivovtal uypd, TLX. OOUTEG, COAATOEG KAl POPHUATA OTOV
POUPVO UIKPOKUUATWY 0aG, UMOPEl va TPoKANBel Bpaon Xwpig va eugpa-
vigovtal uoaAideg. Auto Ba urnopouoe va £Xel wg anoTéEAEoua éva Eap-
VIKO Eexeillopa Tou {eotou uypou. MNpog armogpuyn autng TG meavotn-
Tag Ba el va akoAoubnoete ta €ENG:

1.  AMo@QUYETE va Xpnoluoroleite doxeia pe oTevoug AALoug.

2. Mnv nopaleoTaivete.

3.  AvakaTeWTE TO UYPO TIPLV TOTIOBETAOETE TO OOXEIO OTO POUPVO Kal
Eava ota pod Tou Xpovou CeoTAUATOG.

4. Metd 10 {¢0TONA, APNOTE TO YA Alyo OTOV (pOUPVO, QVAKATEWTE T
KOUVNOTE TO (EOIKA TA TIEPLEXOUEVA TWV UIMUITEPO KAl TWV Balwv
nawdkOV TPoPwV) Eava TIPOOEKTIKA Kal eAEYETe Tn Beppokpacia
TOUG TPV TNV KatavaAworn, oUTwg WoTe V' ano®euxBouv Kayipata
(e1dKa, Teplexopeva Twv Urprepd Kat Twv Balwv MadlKwV TPo-
PmVv). Na mpooexete 6Tav ravete 1o doxeio.

A lpoeidomoinon

Mavra va Kpatare TpoPn MoU €XEI HAYEIPEUTEI HE HIKPOKU-

HaTa Kal va eAEYXETE TV OEpHOKPATia TIPIV TV KATAVAAW-

on. EIdIka Ta nepiexoépueva Twv pmumepo6 Kail 6afwv maidi-
KWV TPOPWV.




Mepiexoueva

NMwg AsiToupyei o Poupvog MIKpoKUHATWY cag

Ta HIKPOKUUATA €ival (A PHopen eVEPYELAG OUOLA e TA KUPATA padlo-
(PWVOU Kal TNAEOPAONG KAl TOU CUVNBLOUEVOU PWTOG TNG NUéEpag. Kavo-
VIKA, Ta MIKPOKUMATA amA@vovTal Tpog Ta €§w Kabwg KivouvTal HEow
™G atpuéopalpag Kat egagavi¢ovral xwpig enidpaon. Qotéo0, oL poup-
VOl UIKPOKUMATWY €XOUV €va HAYVNTPO TO Oroio €xel oxedlaoTel va
KAVEL XPNON TNG EVEPYELAG OE UIKPOKUUATA. HAEKTPIKO peupa, TIOU TPO-
(odoTel TOV OWANVa PAYVATPOU, Xpnoworoleitat ya tn dnuloupyia
EVEPYELAG UIKPOKUUATWV.

AUTA TA UKPOKUUATA JMAivOuV TNV TEPLOXT) MAYELPEUATOG MECW AVOLYUA-
TWV eVTOG Tou poupvou. Mia rieplotpeodpuevn Baon 1 diokog eival Torobe-
TNUEVN OTO KATW MEPOG TOU POUPVOU. Ta UIKPOKUUATA OEV UIOPOUV va
TEPACOUV HECW TWV HETAAAKDV TOLXWHATWV TOU POUPVOU, AAAG UITOpoUV
va dlelodUoouv 0 UAIKG Omwg YUAAL, TTopoeAdvn Kal XapTi, UAIKG aro Ta
oroia £Xouv PTIOXTEL TA TLATA MAYEIPIKAG AOPAAT OE JIKPOKUUATA.

Ta pikpokupata dev {eoTaAiVOUV TA OKEUN MAYELIPIKAG, WOTOCO TA HAYEL-
PIKA oKeUn BepuaivovTtal TEAKA amo Tn BepudTnTa Mou NapdyeTal ano
mv Tpoon.

Mia moAuU aopaAn¢ ouokeun

O ¢poUpVOG HIKPOKUHATWV 0ag €ival pia amo TIG MO AdoPAAEiqg
NAEKTPIKEG CUGKEUEG TOU VOIKOKUPIOU. ‘'OTav n mopTa gival avoikTi,
0 (pOoUPVOG AUTONATA GTAMATA Va TIapAyel HIKPOKUMATA.

H evépyela HIKPOKUMATWY PETATPEETAI EVTEAWNG O€ OeppodTNTA

oTav prmaivel o€ TPOPR, XWPIG va APAVEl «TEPicoEIa» EVEPYEIA
@WOoTE va cag BAayel 6Tav TPWTE TRV TPOPNH CaAG.
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Agaipeon Tng ouokeuaaiag & Eykardotacn . ... ... ... .. 39~40
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ZNUAVTIKES 00NYIiES aopdAELag
Odnyiec

MapakaloUpe kpaThoTE TO YLa PeANOVTIKA avapopd. AlaBdoTe mPooekTIKA OAeG TLG 0dnyleg mpLv
XPNOLUOMOLCETE TO POUPVO (DOTE VA AMOPUYETE TOV K(VOUVO TIPOKANONG PwTLd, nAekTpomAngag,
TpaupatlopoU 1) BAGRNG katd ™ xprion Tou golpvou. O 0dnyog dev KAAUTITEL OAEC TIG TILOAVEG
KATAOTACELG TIOU UMopolv va ekdnAwBoUv. MavTa va emKowVe(Te e TOV EUMOPLKO
QVTLMPAOWTIO 1) TOV KATACKEUAOTH) OXETLKA IPOBANUATA TIOU deV KATavoe(Te.

A

Auté eivat To mpoetdomounTiké oiuBoAo yia Ty acpalela. Auté To olpBoAo aac evnuepdvel yia Toug bavolc kvdlvoug mou pmopel va mpokahéaouv BAvato 1} va TpauaTioouy eadc kat Touc AAAouc.
Aimha ané To mpoetdononTikd aluBolo aoedetac undpxouv unvipata aopdAetac kat eite n AéEn MPOEIAOMOIHZH' 1} TIPOXOXH'. Autéc oL Aé€elc onuaivouv:

A n POE| A0|'|0|HZH Autd T0 00pBoA0 0ag TipoeLdoroLel Yia KLVBIVOUG 1 EMIKIVOUVES TPAKTLKEG OL OMoleq Uopolv va EX0uV (¢ anoTéAEoHa 0oBapéc cwpaTikéc BAGBEC 1 Bavaro.

4\ NPOZOXH

4\ NPOEIAOMOIHEH

1. an ETLXELPNOETE Va EMEPPETE 1} VA KAVETE IPOGAPHOYEG 1) VA EMILOKEUAGETE TNV
OPTA, TA CTEYAVWTLKA TNG OPTAG, TOV Mivaka EAEYXOU, TOUG SLacuvaedepévoug
SLakomTeg acPaleiag 1 omoLodnoTe AAAO HEPOG TOU POUPVOU TO OTIOLO HITOPEL Va
TIPOKAAECEL TNV APALPEDT) KATIOLOU IPOGTATEUTIKOU KAAUPHATOG €vavTL TNG £KBEONG
™G EVEPYELAG TWV HIKPOKUMATWV. Mnv AeLToupyeite TOV POUPVO EAV TA OTEYAVWTLKA
™G MOPTAG KAL TA YELTOVLKA HEPT TOU POUPVOU ULKPOKUMATWYV eivar mpoBAnpartika. Ot
ETLOKEUEG Oa TIPEMEL Va YivovTal povo amd avayvwpLoPEVO TEXVLKO.

© Ze avtiBeon pe GAAEG CUOKEUEG, O POUPVOG ULKPOKUMATWY anoTeAEL £vav eEOTIALOG
UPNAAG Taong kat Evraong nAeKTPKOU pelpatog. H akatdAAnAn xprion i emokeun
urnopel va €xel we anotéAeopa v €kBeon oe eMBAARN EKTETAUEVN ULKPOKULATLKY|
evépyeLa N va mpokaA€oetl nAekTpomAngia.

2 . an XPNOLUOTIOLELTE TOV POUPVO YLa AOYOUG agaipeong g uypaociag. (T.x.,
Aertoupyia Tou poUPVOU HIKPOKULATWY YLO OTEYVWHA UYPWV EPNUEPLWV, POUXLOHOU,
AL VLOLWV, NAEKTPLKWV CUCKEUWV KATOLKISLWV 1 KaL tatdLwv KTA.)

© Mnopel va mpokaAéoel pwTLd, £ykaupa ) Eagvikd Bavato Adyw nAektpomAn&lag.

3- Houaxeur’] dev npoopiletal ya xprion and nawdid n nAikiwpévous. Na emrpéneral n
Xpron and ratdLd dixwg emiBAeyn 6tav £xouv napacyebel emapkeig MAnpoPopieg kaL
10 maLdi eivat Lkavo va XpnoLHOTIOLOEL TOV PoUPVO PE aoPall] TPOTIO KaL KATAVOEL
TOUG KLVdUVOUG o€ mepimTwon akatdAAnAng xpnons.
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Autd T0 60BOAO 0aC MpoeLdoToLEL YLa KVAUVOUC 1) EMKIVOUVEC TPOKTLKEG OL OTIO{EG MMOPOUV Va £X0UV (G AMOTEAEUA GOBAPEC OWUATIKEG BAGREG 1} BdvaTo.

© HakatdAAnAn xpnon umopel va mpokaA€oeL TPAUUATLOUG OTwG uTLd, NAeKTPOMANEla 1
Kawio.

4 . Ku'rd ™ Xprion evagxetal kdnowa eEapTipara Tou va eiva {eotd.
Ta pkpd rtadLa 6a mpénet va Bpiokovrat pakpid.
© Evdéxetal va kaolv.

5 . Yypd 1 GAAa TpopLua Ba mpénel va {eoTaivovral Xwpig TLG CUCKEUUOIES TOUG EMELON
evdExetaL va pokaAéoouv EKpngn. ApatpéoTe To MAACTIKO MEpiBAnUa and Ta
TPOPLUA TIPLV Ta HayeLPEPETE N Ta EemaywoeTe. MapakaloUpe ONUELWOTE OTL O
HEPLKEG MEPLITWOELG TA TPOPLUA Oa TIPEMEL VA KAAUTITOVTAL PE PLA TIAACTLKN MEUBPAVN
yLa va Zeotabouv 1 va HayeLpeEUTOUV.

© Oa unopoloav va mPokaAEéoouv Ekpngn.

6 . BsBuLweehs OTL Xpnouuomoleite Ta katdAAnha eapTipata ya kabe Aettoupyia.

© H akatd\\nAn xprion 6a uropoloe va ipokahéoel BAGRN oTov polpvo 0ag KaL 0Ta
€E0PTANATA TOU, 1} OTILVENPA KAt GWTLA.

7 . Asv EMLTPEMETAL 1) XPNON TWV EEAPTNUATWVY TOU PoUpvou armod matdid wg rmawxvidi i to
‘Kpépacpa’ and mv XewpoAapn Tng moptag.
© Yndpyel nep(mTwon va TPQUUATLOTOUV.



7 7 7
MapakaloUpe KPaTAOTE TO YLa JEANOVTLKY avapopd. AlaBAcTe MPOOEKTIKA OAEG TLG 0dNYieg mPLY zn”a VT’_ Keq oanYleq a0'¢a Aglaq
XONOLLOMOLACETE TO POUPVO (DOTE VA AMOPUYETE TOV K{vOuvo mPAkAnong epwtLd, nAekTpomAngiag,
TpaupatiopoU 1) BAGRNC katd Tt xprion Tou golpvou. O 0dnyog dev KAAUTITEL OAEC TIG TILOAVEC 4
KATaoTAGELG TTOU UmopoUv va ekdnAwBouv. MAvTa va eMKOVWVELTE PE TOV EUMOPLKE OanYleq
QVTLIPOOWTIO 1} TOV KATAOKEUAOTY) OXETIKA TIPOBAALATA MoU dev KATAVOE(TE.

4\ NPOEIAOMNOIHZH

8. Edv n wépTaA N} N Hévwaon TNG TopTAG £XEl {NMIG, O PoUpvog dev
TPETTEl va AEITOUPYAOEl £WG OTOU ETTIOKEVAOTEI ATTO IKOVO dTOopO.

9. El'vou €TMKIVEUVO YIa OTTOIOVSNTIOTE EKTOG OO KATTOIO IKOVO
GTOHO VO TTPAYHMATOTIOINCEl OTTOIEGSATTOTE ETMMIOKEVEG
ouvTAPNOoNn TTou TTEPIAaUBAVEl TNV a@aipecn EVOG KOAUUHOTOG
TTou Tpoodidel TpoaTacia awod Tnv ékBeon oTNV evépyeia
HIKPOKUHATWYV.

1 0 Oruv AeIToupyeiTal N CUOKEUR OTN GUVOUAOTIKA AgIToupyia, Ta
TaISIA TTPETTEI VO XPNOIMOTTOIOUV TOV (POUPVO HOVO KATW ATTd
eiBAeyn, Adyw Twv BEPUOKPATIWYV TTOU SnuioupyouvTal.
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ZNUAVTIKES 00NYiES aopdAeLag
Odnyiec

MapakaloUpe kpathoTe TO YLa eANOVTIKA avapopd. AlaBdcTe mPooekTIKA OAEG TLG 0dNYieg oLV
XPNOLOMOLA0ETE TO POUPVO (DOTE vVa AnoPUyeTe TOV Kivduvo mpdkAnong ¢wtLd, nAektpomAngiag,
TPQUUATLOMOU 1) BAGBNG kaTd T xpenon Tou golpvou. O 0dnydg dev KaAUTTeL OAEC TLG LOavEC
KATAOTACELG TIOU Umopolv va ekdnAwBouv. MAvTa va emKoVWVE(TE UE TOV EUMOPLKO
QVTLIPOOWTIO 1} TOV KATAOKEUAOTY) OXETIKA TIPOBAALATA TOU dev KATAVOE(TE.

4\ NPOZOXH

1 . Asv UITOpPELTE Va AELTOUPYNOETE TOV POUPVO UE TNV IOPTA AVOLKTH AOYW
TWV KAELOTPWV acPpaleiag oto pnxaviopd g néptag. Eivar onpavriké va
un HAOTOPEUETE TA KAEiOTPA aoPpaleiag.

© Mrmopel va éxelg wg anotéAeopa tnv emBAARNA KON O EKTETAUEWN
ULKPOKUUATLKA evepyela. (Ta kAeloTpa aopaAeiag SLaKOTTOUV QUTONATA TNV
Aettoupyia payelpéuatog, 6tav n ndépTa avol&el.)

2. an TOMOOETEITE KAVEVA AVTIKELPEVO (OTIWG MIETOETEG KOUivag, IETOETES
payntoy, KTA.) petagl Tou PnpPocTLvoU TUHATOG TOU GpOUPVOU Kat TG
noéptag 1 unoAeipparta payntol 1 KABAPLOTIKWY VA GUCCWPEUTOUV OTLG
EMLPAVELEG OTEYAVWONS.

© Mnopel va €xel wg anotéeopa v emBAARH EkBeEON O EKTETAUEVN
ULKQOKUUATLKN EVEPYELQ.

3. an AeLtoupyeite Tov polpvo oag edv eivar xahaopévog. Eival 8Laitepa
ONHAVTIKO N TOPTA TOU POUPVOU Va eivat KAELGHEVN CWOTA KAL VA PNV
undpyet kamnota BAARN: (1) mopta (KUPTWHEVN), (2) HEVTECEDES KaL LUAVTES
(omacpévol 1 xahapwpévol), (3) 0TEYavwTIKA OPTAG KAl EMLPAVELEG
oTEYAVWONG.

© Mrnopel va €xelg wg anotéAeopa v emBAABH EKOeON O EKTETAUEWN
ULKPOKUHATLKY| EVEPYELQ.

4. nupuxu)\ouue, BeBawwdeite 6TL £XOUV PUBMLOTEL CWOTA OL XpOVOL
payelpéparog. OL HKPOTEPES MOCOTNTEG PAYNTOU AMALTOUV ULKPOTEPO
XPOVO payelpéparog i {eotauarog.

© O xpoévog payelpéuatog Tou Gpayntol mou Eemepvdael TOV Kavovikd umopetl va
POKAAEDEL PWTLA Kal wg ouvémela BAGRN oTov polpvo 0ag.
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5. Omv {eoTaiveTe uypd my., COUTEG, CAATOEG KL apePnipaTa 6Tov oupvo

00G MLKPOKUPATWV,

* AoQUYeTE TNV XpNHon doxeiwv pe 0TEVO AaLpo.

* Mnv uniepOeppaivete.

* AvadeloTe TO UYPO mpLv TomtoBeTOETE TO dOXELO OTOV PoUpvo KaL Eavd
0N HEoN TOU XpOvou {eoTANaTog.

* Metd 1o {éoTapua, apnoTe 10 yLa Aiyn wpa oto polpvo. Avadeuote Kat
avartapd&re nmpooeKTkd Kat eAEyETe TN Beppokpacia Tou mpLv To
XPNOLLOTIOLOETE WOTE VA NV KaeiTe (18Laitepa, T0 MEPLEXOUEVO TWV
prpnepod ka ta Bagaxia payntou yia pwpd).

Na eloTe npooekTiKol dTav kpatdte To doxelo. To (E0TaUa APEYNUATOV 0TO

@OoUPVO ULKPOKUMATWY Hopel va 0dnyRoeL 0NV KaBUOTEPNHEVN EUPAVLON

KoxAaopouU. Auté umnopel va oupBel oe (eoTd uypd Tou umopolv va

unepxetAloouv alpvidla.

6. ZTO TIAvW HEPOG, KEVTPLKA 1 TIAEUPLKA TOU poUpVoU UldpxeL n €£080G
aépa. Mnv ppdooete T €5030.

© Oa unopoloe va mpokaAéael BAGRN oTov PoUpVo KaL 0NV MoLOTNTA
UaYELPEUATOG.

7. an AeLtoupyeite Tov poupvo otav eivar aderog. Eivar kahitepo va
APNVETE £Va TTOTHPL VEPO GTOV PoUPVO OTaV JEV TOV AELTOUPYELTE.
To vepd Ba anoppoPnoeL e aoPAAELa OAN TNV ULKPOKUUATLKY EVEPYELQ,
€AV 0 poUPVOG AELTOUPYNOEL AMPOCIOKNTA.

© H akatd\nAn xprion Ba propoloe va mpokaléoet BAGRN oTov Polpvo Oac.

8. an payelpeUeTe PaynTo TO OMOio £ival KAAUPHEVO LE IETOETEG, EKTOG Kal
av 1o BLRALO HaYELPLKNG TTaPEXEL ODNYIES YLA TO TIWG VA TO HAYELPEWPETE.
Kat pnv xpnowpornoleite dtav payelpevete epnuepida avti xapti kougivag.
© H akatd\AnAn xprion Ba urnopoloe va mPoKaAEaeL EKpnEN 1) PwTLA.



MapakaioUpe kpaTOTE TO YLa EAAOVTLKY avaopd. AlaBAoTe MPOCEKTIKA OAEG TLG 0dnYieg moLv
XPNOLUOTO0ETE TO POUPVO (DOTE VA AMoPUYETE TOV KIvOUVO TPOKANONG PwTLA, nAeKTpOMANElag,

ZNUAVTIKES 00NYiES aopdAeLag

TpaupaTLopoU 1 BAGRNG Katd tn Xprion Tou polpvou. O 0dnyog dev KAAUTITEL OAEC TIG TILOAVES

KATAOTACELG TOU UmopoUv va ekdnAwBoUv. MAvTa va emKoVwVE(TE e TOV EUTOPLKO
QVTLMPAOWTO 1) TOV KATAOKEUAOTY) OXETIKA MPOBALATA TTOU dev KATAVOE(TE.

Odnyiec

A\ NPOZOXH

9. an Xpnowonoteitar EUALvVa ) kepapkd doxeia Ta onoia €Xouv PeTaAAKA
SLAKOOMNTLKA MEPN (TL.X. XPUGO 1 aorul). Mavra va apatpeite Ta peTaAlAkd
OUPHATAKLA KAELOLHATOG MAAOTIKWY ouokeuaoLwv EAEyETe mpLv v xprion
0,TL Ta oKeUN eival katdAAnAa yLa va xpnotpornowmouv o polpvoug
MLKPOKUUATWV.

© Evdéxetal va unepbeppavbolyv kat va kapBouviaoTolv. Idtaitepa Ta
METOAAKA avTIKE{Jeva evOEXETAL VO KUPTWOOUV GTOV GOUPVO Kal va
TIPOKAAETOUV GoBapr| {nuLd.

1 0 an XPNOLLOTIOLELTE TIPOIOVTA AT AVAKUKAWOLMO XAPTL.
© Evdéxetal va mepléxouv mpoopi&eLg mou Pnopolv va mpokaAEoouv OmLvenpeg
h/kat AGYeC 6Tav XpnoLuonoLolvTaL 0To payeipeua.

1 1 . an EemAéveTe 10 BioKO 1} TN OXAPA TOTTOOETWVTAG TA OTO VEPO ANECWS
META TO payeipepa. AuTo Prtopel va MPoKaAEoeL OpUHHATLONO 1 kat BAGRN.
© H akatdAAnAn xpnon Ba umopoloe va mpokaAéael BAGRN GTOV GOUPVO 0AG.

1 2 Aluucpa)\iate OTL 0 PoUpVOog £XEL TOTMOOETNOEL £TOL WOTE TO UMPOOTLVO
HEPOG TNG MOPTAG Va eival 8 cm 1} MEPLEOOTEPO MioW Ao TN YWvia Tng
EMPAVELAG 0TNV OToia eival TomoBeTNUEVOG, WOTE VA AOPEUYETAL TO
aBéAnTo avarodoyupLopa TnG GUOKEUNG.

© Heopahuévn xpron unopel va odnynoeL 0 OWHUATIKO TPAUUATLOMS KaL
{nULEG OTO PoUpVO.

1 3 nplv TO HAYELPEHQA, TPUMNOTE TNV EMLPAVELA TNG MATATAG, TWV PHAWV 1)
omoLoudnmote aAAou ppouTou i) Aayavikou.
© Autd pnopolv va avaTvayTolv.
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1 4. an payelpeleTe Ta auyd pe To TOOPAL Toug. Ta auyd Kat Ta oAOKAnpa
oQLXTA auya dev Oa mpémnel va {eoTaivovTaL 6ToV GoUpvo UIKPOKURATWY
eneldn prnopei va ekpayolv, aKOUa KaL 6TnV MEPLITWON ToU 0 PoUpVOog
MLKPOKUHATWV dev BpiokeTal o€ AeLtoupyia.

© Hmieon dloxeteletal 0T0 E0WTEPLKS TOU AUYOU Kal auTtd umopel va
TPOKAAEDEL TNV €KENEN TOU.

1 5. an TomofeTeite Paynto pe MoAU Aimog oTovV PoUpvo 0ag.
© Oaumnopouloe 10 kKAUTS UYPO va EexelNioel alpvLdinG.

1 6. Edv napatnpnOei kanvog, anevepyoOMOLNOTE 1) AMTOGUVIESTE TOV PoUpPVO
ano To PEUHA KaL KPATAOTE TNV OPTA TOU POUPVOU KAELOTH YLA VA
KAaTaofnoTtouv TuXOv QAOGYES.

© Autd unopel va mpokaAéael coBapn BAGRN WG PwTLA 1) NAEKTPOCOK.

1 7. Oruv TO QPaynTo Yrvetal nj payelpevetar oe doxeia pua xpriong ano
TMAAOTLKO, XaPTL 1} AAAA EUPAEKTA UALKA, VO TIPOGEXETE KAL VA EAEYXETE
TOV (OUPVO TAKTLKA.
© To payntd oag evdéxetal va xubel Adyw g ¢Bopdc Tou doxelou, To omoio
Umopel va mPoKAAEDEL PWTLA.

1 8. Hespuoxpaoiu O€ TIPOOTIEAAOLMES EMLPAVELEG WITOpEL va elval uPnAn
otav AeLtoupyei n ouckeun. Mnv ayyilete v népta Tou poupvou, T0
€EWTEPLKO KaL Miow PEPOG TOU PpoUpVOoU, TO KOiAwua Tou poUpvou, Ta
egaptipara kat Ta mdrta Katd tn dudpkera g AeLtoupyiag o€ YKpLA.
Mpwv ta kaBapicete BePawwdeite oL dev eival {eoTd.

© Aedopévou 6L auTd glval (eaTd, undpxet Kivouvo TPOKANGT eykaluaTog
EKTOC KaL av POPATE XOVTPA YAVTLA MAYELPEUATOC.



ZNUAVTIKES 00NYiES aopdAeLa
Odnyiec

MapakaloUpe kpaThOoTE TO YLa PEANOVTIKA avapopd. AlaBdoTe mPooekTIKA OAeG TLG 0dnyleg mpLv
XPNOLUOMOLCETE TO POUPVO (DOTE VA AMOPUYETE TOV KIVOUVO TIPOKANONG PwTLd, nAeKTpomANnEag,
Tpaupatiopol 1) BAGRNG katd ™ xprion Tou golpvou. O 0dnyog dev KAAUTITEL OAEC TIG TILOAVEG
KATAOTACELG TIOU Umopolv va ekdnAwBolv. MavTa va emKowvelTe Ue TOV EUMOPLKO
QVTLMPAOWTIO 1) TOV KATACKEUAOTH) OXETLKA IPOBANUATA TIOU deV KATavoe(Te.

19.

()

20.

o

21.

A NPOZOXH

Otpoﬂpvoc, 0a mpénel va kabapideTal TakTikd kaw Oa mpéneL va
aparpeital kabe undAepa ¢ayntou.

Edv de dlatnpeite TOV PoUpvo 060G KABaPd auTo Unopel va MPOKAAEDEL
@Bopd oV empdvela. Mmopel va emnpedoel apvnTika Tn SLapkeLa wng g
OUOKEUNG KaL TLeavov va odnynoeL o€ pLa emkivouvn katdotaon.

Xpnoulor[ou:ire MOVO TO GUVICTWHEVO YLO AUTOV TOV poUpVo atodntpa
Oepupokpaciag.

Aev pmopelte va dlamoTwoeTe v akpiBela ™G Bepuokpaciag pe kdmnolo
akat@AAnAo alodntipa Beppokpaciag.

AKvouer']cTe TLOTA TLG 03NYieg Mou divovTal and ToV KATUoKEUAo T yLa
NV Mapackeun nmom-k6pv. Mnv aprvete ToV poupvo Xwpig
napakoAoudnon evw npoeTolpdeTal mon-kopv. Edv To mon-kdépv dev
TIPOETOLUACTEL HECA GTOV TIPOTELVOUEVO XPOVO SLOKOYTE TO payeipepa.
Moté unv xpnowomoLeite Kagg XAapTivn GakoUAa yLa va KaAUYETE TO ToT-
KOpV MoTE PNV emXELPNOETE Va Eava-YProETE TOU MUPNVESG TWV TIOTI-KOPV
TIOU MapépeLVav

H unepb€ppavon pnopel mpokaAEoeL PTLE 0TO TMOTI-KOPV.
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22 Houoxeur’] Oa mpéneL va eivat YELWHEVT.

Ta cUppara Twv KAAWSLWVY KUpiwg eivat XpwHATIOTA CUMPWVA HE TOUG
ak6Aouboug KwdLKoUg.

BLUE ~ Oudétepo

KA®E ~ Aywyiuo

MPAZZINO & KITPINO ~ Mewwpévo

AedOPEVOU OTL TA XPWHATA TWV CUPHATWY 0TA KAAWSLA TNG CUCKEUNG
UITOPEL Va INV QvTLOTOLXOUV HE TLG EYXPWHES EMILYPUPES TIOU
npocdlopifouv Toug aywyoug g npiag cag, akoAoudnoTe v
akoAouln dLadikaoia:

To kaAwdLo pe To MMAE xpwua 6a npénel va ouvdebel oTov aywyo pe
10 Ypduua N 1} pe To MAYPO xpwpa.

To kaAwdLo pe to KAPE 0a npémnel va cuvdebel oTov aywyo e To
ypdaupa L i pe to KOKKINO xpwua.

To kaAwdio pe o MPAZZINO & KITPINO rj o MPAZZINO xpwpa 6a
MPETEL Va £ival GUVBEPEVO OTOV aywyo pe To Ypappa E R (= ).

‘Eva 10 KaAwadLo TnG TpoPpodooiag eival KATeoTPAaUpEVO, Oa TtpémeL va
avTKaTaoTabel and Tov KATUOKEUAOTY, TO EUMOPLKO AVTLIPOCWITO 1
€va avtioToLyo eEELBIKEUPEVO ATONO WOTE va anopeuxBouv mobavoi
KivduvoL.

H akatdAAnAn xprion unopel va mpokaA€ael coBapn NAEKTPLKA BAGRN.



MapakaioUpe kpaTOTE TO YLa EAAOVTLKY avagopd. AlaBAoTe MPOCEKTIKA OAEG TLG 0dNYieg moLv
XPNOLUOTO0ETE TO POUPVO (DOTE VA AmoPUYETE TOV KIvOUVO TPOKANONG PwTLE, nAeKTpomANEiag,

ZNUAVTIKES 00NYiES aopdAeLag

TpaupaTLopoU 1 BAGRNG Katd tn Xprion Tou polpvou. O 0dnyog dev KAAUTITEL OAEC TIG TILOAVES

KATAOTACELG TOU MmopoUv va ekdnAwBoUv. MNAvTa va emKoLVWVELTE e TOV EUTOPLKO
QVTLTPACWTO 1) TOV KATAOKEUAOTY) OXETIKA MPOBAUATA TTOU dev KATAVOE(TE.

Odnyiec

4\ NMPOZOXH

23 O¢oﬁpvoq Oev Oa mPEMEL va XPNOLUOTIOLELTAL YLA EUTTOPLKOUG OKOTIOUG
TPOPOJ0CLag TPOPIHWY (KETEPLVYK).
© H akatdAAnAn xprion unopel va mpokaA€ael {nuLtd 6To olpvo 0ag.

24.0<pot'1pvoq MULKPOKUMATWY Ba TIPEMEL Va AELTOUPYEL HE TN SLAKOGUNTLKA
OPTA AVOLKTY.

‘Eva n népta kAeloel katd  dLdpkeLa mou AeLToupyel, n por) Tou agpa
unopel va mpokaAéael PwTLA 1) BAGBN 0TOV GoUPVO KAl GTO VTOUAATL.

°

25. O (poUPVOG MIKPOKUMATWYV TIPETTEl VA AEITOUPYEI PE TO
S10KOOUNTIKO TTOPTAKI AVOIKTO €0V BpiokeTal TOTTOBETNPEVOG PECT
€ VTIOUAQTTI.

© Hxpron evég akatdAAnAou BuouaTtog 1y dLakdmm pnopel va mpoKaAEaeL
nAektpomAnéia 1 mupkayLd.

26 . H napouca cuckeun dev mpoopideTal yLa xpnon and dropa
(oupmEPLAQUBAVOUEVWV TWV TTALSLWV) LE HELWHEVES (PUOLKES,
aLoONTPLAKEG 1) MIVEUUATIKEG LKAVOTNTES, 1] e EAAELYN EPMELpiag KaL
YVQONG, EKTOG KaL av ultdpyxeL emLtnpnon 1 Toug £xouv d00ei odnyieg
avagpopLKd He Tn XPNON TNG CUCKEUNG artd TO ATOMO TIou eival
uneuduvo YLA TNV AOPAAELA TOUG.

27.

Xpnclponomirs HOvo oKeun TTou gival KAaTtdAAnAa yia Xpon
o€ POUPVOUG MIKPOKUNATWV.
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28. Nu HNV TOTTOBETEITAI O POUPVOG HIKPOKUUATWV G VTOUAATTI
€KTOG €AV £xel eAeyXOei n AeiToupyia Tou O€ VTOUAATTI.

AUTI"] n cuokeun dev TTpoopideTal yia XPAon aé droua
(oupTrEPIAAUBAVOHNEVWV TWV TTAIBIWV) ME HEIWHEVEG
OWHMATIKEG, AICONTAPIEG | VONTIKEG IKAVOTNTEG, N HE EAAEIWPN
EUTTEIPIOG | YVWONG, EKTOG €AV TOUG €Xel TTAPOXOEi emITAPNON
1 EKTTAi®EUCN OTN XPAON TG CUGKEUNG OTT6 ATOHUO TTOU

gival uTTelBuvo yia TNV ao@AAeld Toug. O KaBapIouog Kal N
ouvTAPNON atrod Tov XPRoTn Sev Ba TTPAYUATOTTOIEITAI ATTO

TTaudId, EKTOG €AV gival Avw TwV 8 ETWV Kal ETTITNPOUVTAI.

30.
31.

32.
33

34
35

To €AAXI0TO UPOG EAEUBEPOU XWPOU TTOU ATTAITEITAI ETTAVW
a1ré TNV AVW ETIPAVEIN TOU (poUpVoU.

0 @OoUPVOG MIKPOKUMATWY TTpoopideTal yio EAeUBePn
TotroBéTnon.

0 @OoUPVOG MIKPOKUMATWY TTPOOPIJETAI YIO EVTOIXICUO.

H BepuoKpaCia TWV TTPOORACIUWY ETTIPAVEIWV UTTOPEI Va gival
uwnAn oTav AEITOUPYEi N CUOKEUR.

Alumpﬁcrs TI CUOKEUNR Kl TO KAAWSI6 TNG HOKPIA aTrd Ta
TrAISIA TTOU €ival KATW TWV 8 ETWV.

H OPTA 1 N ESWTEPIKN ETTIPAVEIA PTTOPET VA BgppaivovTal 6Tav
A&iToupyei n cuokeun.



A@aipeon Tng ocuokeuaoiag

Evykatdotaon

& AKkoAouBwvTtag Ta Baocika BRuata oe auteS TIG dUO OEAIOEG Ba UMTOPEITE va EAEYXETE Y-
yopa 0Tt 0 poupvog oag Asitoupyel owota. MNapakaAw dwoTe dlaitepn Mpoooxn otnv odn-

yia oXeTIKA I€ TO TMOU VA EYKATAOTHOETE TOV PpoUpvo oag. Otav EEMakeTApETE TOV POoUPVO
oag BePaiwbeite OttL Byadete oAa ta akeoouqp Kal Ta UAIKA ouokeuaoiag. EAEyETe yia va
BeBaiwBeite 0TI 0 PoUPVOG oag dev xel unooTtel {nula Kata 1 OlApKeLa NG Napadoong.

\"3 ZETOKETAPETE TOV POUPVO 0AG KAl TOTIOBETHOTE TOV
" oe ua opll6VTIa EMPAVELQ.

FNudAivog diokog

A

MNepioTpe@opevog
dakTUAlog

P —

!
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y ToroBeTroTe TOV POUPVO OTnV B€on NG €MAOYNG
—" 000G UE AQvw Twv 85eK. UPYog aAAd Bepawbeite 6TL
UTIAPXEL XWPOG TOUAGxLoToV 30 eK. OTO TIAVW-TIAVW HEPOG Kal
10eK. OTO oW PEPOG YIa OWOTO €EAEPIONO. TO UMPOCTIVO UEPOG
TOU (poUpvou Ba TpEMel va gival TOUAAXIoToV 8 eK. arnd Tnv akpn
NG erupAvelag yla va anopeuxbel avaTporn TG CUOKEUNG.
Mua €€odoqg eEatuioewy Bpioketal oto Avw R TAAIVO PEPOG TOU
@oupvou. Ppda&Luo TG e§6O0U Propei va TIPOKAAECEL CNULA OTOV
(poupvo.

AYTOZ O ®OYPNOZ AEN MNMPENEI NA XPHZIMOIOIHOGEI
A EMIMOPIKOYZ ZKOMOYZ TPO®OAOZIAZ



2uvdéaoTe TOV POUPVO 0aG o€ pia amAr), olkLakn mpila
6 peluatog. BeBawwbeite 61L 0 poUpvog eival nuévn
ouokeun n omola elvar cuvdedeuévn ¢’ autr tTnv npila.
Eav o poupvog dev AELTOUPYEL CWOTA, ATMIOCUVIECTETOV ATO
NV npida Tou PEUHATOG, TIEPLMEVETE ALYO KAL KATOTILV
ouv3EoTe ToV Eava.

@ Avo(ETe TV MOPTA TOU POUPVOU TPABWDVTAG TNV
XEIPOAABH. TomoBetoTE TO ZTRPLYMA KUALVOpOU

O0TO ECWTEPLKO TOU poUpvou Kat amnd mavw

TonoBetoTe Tov FYAAINO AIZKO.
[epiote €éva doxeio KATAAANAO yLa MIKPOKUMATA E
6 300 ml vepd. Tonobetote 10 oTov FYAAINO
AIZKO kai kAeiote TV mépTa TOU Poupvou. Edv €xete
omoLadnmoTe auPLBOALa yLa Tov TUTO ToUu OKeUOUG TIOU TIPETEL VA
XPNOLUOoTIO o TE, IAPAKaAoUpE CUUBOUAeUBe(TE TN OeA. 55.

_—
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MEote 10 MANKTPO ZTAZH/KAGAPIZTE
@ KaL €nelta meote 1o MANKTPOo ENAP=H
uLa @opd yLa va emAEEETE XpOVOo
payelp€uaTtog 30 SeUTEPOAEMTWY.

OEUTEPOAETTTWV,

H O®ONH 6a sugavioel v avtiotpoPn pETpnon
amné ta 30 deutepdAenta. Otav pdceL 1o 0 Ba
nxnoet o NMPOEIAOMNOIHTIKOZ HXOX. Avoi§te v
népTa Tou PoUpvou KaL eAEYETE TN Bepuokpacia Tou vepou. Edv
0 PoUpvoG 0ag AeLtoupyel To vepd Ba mpénel va eival (eoTo.
Mpoooxn katda v apaipeon Tou doxeiou KAOBWG umopei va
= =
eivaL kauto.

O ®OYPNOZ ZAZ EINAI TQPA ETOIMOZ IN'A XPHZH.
Ta meplexOueva TWV UTILUTIEPOS KaL TwV doxelwv ue

8 ALBLKEG TPOPEG Ba MPEMEL va avakaTtelovTal 1) va

avaKoLV@VTAL EVW N Beppokpacia Toug Ba npémnel va
EAEYXETAL TIPLV TNV KATAVAAWONM YLA TNV anopuyr KawipaTtog.



PuBuion
PoAoylou

Mropeite va ermAé&ete ite TNV 12wpen eite TNV 24wpen LopPn eUPAVIONS TNG WEAG. 2TO AKO-
AouBo rapddetyua Ba oag ociéw nwe va pubuioete Tnv wpa yia 14:35 xpnowuoriolwvrag v
24wpn popen. BeBaiwbeite 011 “xeTE apalpgoel 0Aa Ta UAIKA ouokeuaoiag anod Tov poupvo 0ag.

‘_x-:o

‘Otav o poupvog oag ouvde-
Bel otnv mpiCa ya TPpWIN
®opa ) ueTd TNV anokataoTa-
on OlaKOTNG PeUNATOg, OTNV
0B6vn epgavitetal n evoelgn
“0”. ©a mpénel va pubuioete
Eava To poAbL.

Eav 1o poAdL ( n o0B6vn)
eppaviCel mapd&eva cUBoAQ,
QATIOOUVOEOTE TOV (POUPVO 0AG
and TNV Tpifa, ouvdEaTe ToV
Eava kat pubuiote TO POAOL.

Bef 0 DT EXETE EYKATAOTNOEL OWOTA TOV POUPVO 0aG
o TnKe vopitepa oe autd To BiBALo.

Mieote STOP/CLEAR.

M a CLOCK.
@ XPTNOLUOTIONOETE SLAPOPETIKY| ETUAOYH TUECTE

GAAN pia @opa CLOCK. Eav BéAete va aANGEeTe NV €AY = 1 @ | XX’
00G META TNV PUBULON KAl TIPETIEL VA ATTOCUVOECETE KAl VA OUV-
o¢oete Eava tn ouckeur| and tnv mpica.
10 min. | 1min. | 10 sec.
— *X.
= N CIN 14
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KAciowua
yla radia

3 LEAR» -
&p @ & || &
Kpaan nuévo To TANKTPo STOP ¢wg 6tou otnv
Tel n évdelgn “L” kat nxnoet o
O poUupvog oag SLABETEL ia AstToupyia IKOX HXOxZ.

A0@aAElag To OTo(0 AMOTPENEL TUXAIA 14 KAEIAQMA FIA MAIAIA £xet PUBLIOTEL. ey | @0 <Bfl/’
Aettoupyia Tou Qoupvou. MOAIG pubuL-

otel 10 KAeidwpa acpaAeiag dev pro-
peite va XpnOlLOTIOINOETE KaAuia Ael-
ToupYia 1 va JayelpEPeTe.

Qot600, TOo Nadi cag pnopei akoua Vv’

avoi€el TNV MoOpTa ToUu Poupvou! 2 apapével otnv 006vn yla va 0ag Urevouui-
AéEel To KAEIAQMA TIA NAIAIA.

JETE TN AELTOUPYIQ, KPATNOTE MATNUEVO TO
LEAR» €wg 6tou n €vdelgn “L” e€apavi-
V 086vn. O MPOEIAOMOHTIKOS Hxos ea || (€ | @O || <%

akouoTel HOALG aKupwBel n AetToupyia.

Eav €xete pubuioel To poAOL, 1 €voelgn TG wpPag eEapavi-
Cetal ard tnv 08ovn.
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Mayeipsua ota

Mikpokupata

270 akoAouBo rapadetyua 6a oag dciEw nMwe va UAYEIPEWYETE OPIOUEVESG TOOPES UE
evépyela 560 yia 5 Aenrta kat 30 deutepoAernta. Kata to payeipeua Ue UKpokuuara
UTTOPEITE va ETTEKTEIVETE TOV XPOVO UAYEIPEUATOG KABe 30 deutepoAenta kat ewg 30
Aentd rugfovrag enavaiaupBavousva 1o nAnkTpo Start.

O poupvog oag OlaBETEL TIEVTE PUBWI-
OEI§ EVEPYELQG OTA MIKpOKUpata. H
UPNAR evépyela emAEYETAL QUTOUATA.
QoTt600, uropeite va erAEEeTe dlapo-
PETIKO ertimedo evépyelag mECOVTAG
enavalapBavopeva 1O

«MICRO».

Migote
IEXYZ MICRO

MANKTPO

‘E§0d0¢g
% loxuog

G EXETE EYKATAOTAOCEL CWOTA TOV POUPVO
APTNKE VWPITEPA O auTO TO BIRAIO. @ﬁ | @:) <KI>’

Meote «STOP/CLEAR»

Mg ¢ «MICRO» yla va eruAEEETE LOXU 560 .

= *¥kg
TNV 086vn eueavifetal n voelEn « 560 ». [ : @ 60

HIGH o popd

(YWHAH)

100%

(700W)

MEDIUM HIGH @ POpEQ

(MEZAIA YWHAH)

80%

(560W)

; pég 1 MIN (1 AEMTO).
e ®opég 10 SEC (10 AEYTEPOAENTA). 0min. | 1min. | 105ec-]

MEDIUM Z
(MEZAIA) @ POpES

60%

(420W)

MEDIUM LOW Q Popég
(MEZAIA XAMHAH)

40%

(280W)

LOW (XAMHAH) 6 POpPEQ

20%

(140W)

(ENAPZ=H) @ | @) <B:I~/;
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O oUpvog 0ac eival eEOMAIOUEVOC LE 5 EMIMESA EVEPYEIQS Yia UEYIOTN UEAIEIQ Kal EAEYXO OTO M 1K, po K 0 ” aTra

uayeipeua. O nmapakdtw rivaxkag eugavicel mapadeiyuata tpoPiuwy Kal Ta MpoTeEIVOuEVa ertineda

EVEPYEIAC YIA TO UAYEIPEUA TOUG OE AQUTO TO POUPVO UIKOOKUUATWV. Er[[]-[ 8 60 sv é pY 8 lO.Q
ETIMNEAO XPHZH EZ0AO0x

ENEPrEIAS IZXYOS IEXYOS NAPArQrv

YWHAH 100% 700W * Bpdote Nepod
* 2W0TapLopa Bodivou Kiud
* Mayeipepa KOUUATIA TIOUAEPIKDV, YaploU, AaXavikKov
* Mayeipepa TpUPEPOLV KOUUATIOV KPEATOG

80% 560W * Zéotaua

MEZAIA
YWHAH * WAOLUO KPEAG KAl TIOUAEPIKA

* Mayeipeua pavitaplav kat 6aAacoivmv
* Mayeipepa paynTtwv Je Tupl kat avyd

MESAIA 60% 420W * Wnowo YAUK®OV Kat KELK

* Mayeipeua auywv

* MNapaokeur) KpERag

* Mayeipepa pullou, coutag

MEZAIA XAMHAH 40% 280W * Alboo BoutUpou, GoKoAAdTag
* Mayeipepa AlyOTEPO TPUPEPKV KOUUATIOV KPEATOG

* MaAdkwua BouTupou Kal Tuplou
XAMHAH 20% 140W * MOAGKWUA TIAYWTOU

* dovokwua {UUNG KE payla

* Zendywua
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Mayeipeua
o€ OUo oTAadla

2T0 akoAouBo rapdadetyua 6a oac ociEw mMwe va UAYEIPEWYETE OPIOUEVA TPOPIUA OE
OUo 0TAdIa. 2TO MPWTO OTAdLO Ba UayelpeYeTe TO paynTo oag yia 11 Aerrta otn 6gon
HIGH (YWHAO) evw oto deutepo yia 35 Aentd oto 280W

Kata tn dldpKela Tou YHayELPENATOS UE
2 otadla propeite va avoifete v
nopTA TOU POUPVOU Kal Va EAEYEETE TO
®aynto. KAeiote tnv mopTa ToU Qoup-
vou kat miéote «START» kat n ¢aon
payelpepatog Ba ouvexloTel.

>T0O TEAOG TOU TpwTou otadiou, nxei o
MPOEIAOMOIHTIKOZ HXOZ kat Eekiva
T0 deuTEPO OTADLO.

Edav embupeite va akupwoete TO MPO-
Ypauua tiéote dUO POPEG TO TIANKTPO
«STOP/CLEAR».

r“LEAR>>

@ 1&P

Q¥

NV EVEPYELA KAL TOV XPOVO UAYELPEUATOG YA TO

y apaAeiPete autn tn Owadikkacia ya tnv
08éon HIGH).

Meote wa eopa «MICRO» yia va emiAégete n B€on HIGH [ I @ I XX; ]
(YWHAH).
Migote pia ¢opd 10 MIN (10 AEMTA). | tomin. | 1min. | 10sec.
Méote pa eopa 1 MIN (1 AEMTO).
Pubjai VEPYELQ KAl TOV XPOVO PAYELPENATOG YIA TO
|  ®

L 1 popég «MICRO» yia va eruAEEeTe evep-
yeta 280. [ 10min. | 1min. | 10sec. ]
Meote tpelg opég 10 MIN (10 AETTA).

Meote névre 1 MIN (1 AEMTO).

(ENAP=H).

@ &P
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2TO akoAouBo rapddcstyua 6a oag ocilw nwe va emAEEETE XpOVO UAYEIPEUATOG 2 AETTTWY OE r pn yopn

uynAn evépyela. ’
EkKivnon

C i @ & | @

Mg 1 popeg «QUICK START» yla va emAEEeTe
H Aerroupyia QUICK START (Fpiiyopn @1 HIGH (YWHAO).
Exkivnon) oag emtpénel va pubuicete o) ¢ Eekwva TPV OAOKANPWOETE TO TETAPTO Ceﬁ | (@3 <K|/;
Saotruata 30 SeuTEPOAETTTWV UaYEL- natua.
pépatog oe YWHAH (HIGH) evépyelag
W éva ayylypa tou TAnktpou «QUICK

START».

ipepa pe FPHFOPH EKKINHZH (QUICK
€ va ETIEKTEIVETE TOV XPOVO HAYELPEUATOG
£wg 1€ a meCovrag emavaAaupBavopeva To TANKTPO
«START».
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Eéoikovounon
Evepyeiag

=29

ECO ON xapaktnpIoTIKO TTouU
e€olkovopel evépyela aTTé TNV
QTTEVEPYOTTOINAN TNG 006VNG.
H 066vn Ba ofnoel étav n
Movdda dev gival evepyn yia
5 Aetrd.

Mieote «<STOP/CLEAR»(ECO ON).
" 0" epgaviCeTal aTNV 006Vn.

Mieote «STOP/CLEAR»(ECO ON).

Y

MathoTe o1ToI08TTOTE TTANKTPO YIa va BéoeTte TNV 086vn TTaAI o€ AciToupyia.
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5710 akéAouBo rapddetyua 6a oac Seifw nwc va uayeipéyete 0,5 KIAG MATATEC Le A U TO” aTo

™ PAouda Toug. Mqulpgua

LEAR»

@1 &P || B

A AUTO COOK (Autéupato Mayeipeua).

H Aettoupyia AUTO COOK oagq emitpérel

va payelpeleTe eUKOAQ Ta MePLOCOTEPA avideTal 1 EvoelEn «Ac-1 ». AUTO COOK
ard Ta ayarnnuéva oag paynta rAEyo- ZS% 1. 2 g 3 932{

VTag TOV TUTO TWV TPOPINWV KAl Kata-
XWPWLVTAg To BAPOG Toug TECOVTAG TO

m\Rktpo +/— .
UMNTO BAPOG Yla TIG aTAaTEG.
Méate
Karnyopia AUTO COOK PEG TO MANKTPO + Yia va emAggete 0,5
(Autépato Mayeipeua) KNG zﬁ +

Matarteg Ynyéveg , Y ) , ) , -
HE Tov QAOLG O @opd To Bdapog Twv TpoPiuwv augdveTavpelwveTal ypnyopote-
opsoka Aaxavika @7 I eopss PA KPATOVTAG MATNHEVO TO MARKTPO + / — .
Kateyuypéva .
AaXaViKG @ POPES Mg ;.

G 1@ | o
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Oodnyieg yLa to Autdéuaro Mayeipeua

OEPMOKPAZIA

KATHIOPIA OPIA BAPOYZ SKEYOZX OATHTOY OAHTIEX
Matareg Ynpéveg 0.1 kg-1.0 kg AwpaTtiou AlaAéETE peoaiou peyedoug matateg 170-200 gr. MAUVTE KaL OTEYVMOOTE
HE TOoV pAOLO TLG MATATEG. TPUMMOTE TIG MATATEG APKETEG POPEG e Eva TNEOUVL.
(Ac-1) TonoBemoTe TI¢ natdteg 0To YudALvo dioko. PubuioTe To BApog Kat
néote Start. Metd 10 payelpeua, BydAte TG natdteg and Tov eolpvo.
AQNOTE TIG TUALYUEVEG e OAOUULVOXAPTO YLa 5 AemTd.
dpéoka Aaxavika 0.2kg-0.8kg ELdk6 unwA yua Awpatiou TomoBe™oTe TA Aayavika og €va eLBIKS UMW YLa oUPVO ULKPOKUUA-
(Ac-2) poupvo Twv. Mpocbéate vepd. KaAlyte To pe peuppdvn. Metd 1o payeipeua
MLKPOKUMATWY QVOKATEWTE TA KAL APAOTE Ta va 0TaBolv yia dUo Aentd. H noodtnta
Tou vepoU mou Ba mpooBEoeTte eEapTaTaL amd v nocd-mTa: **0.2kg-
0.4kg: 2 kouTaALég oolmnag **0.5kg-0.8kg: 4 kouTaALEG colmag
Kartepuyuéva 0.2kg-0.8kg Eldiké unwA yua Kateuyuévo | TomoBetote Ta Aaxavika o€ €va eOLKO UMwA Ukpokuudtwy. Mpo-
Aaxavika poUpvo 06€oTe vepd. KaAlwTe 10 pe pepBpdvn. Metd 1o payeipepa avaka-téwTe
(Ac-3) MLKPOKUMATWV Ta KaL aPrioTe Ta va 0Tadolv ya d0o Aemtd. H moodtnTa Tou vepou mou

0a mpoobEaeTe eEaptdtal and v nmocd-mra: **0.2kg-0.4kg: 2
KOUTaALEG ooUmag **0.5kg-0.8kg: 4 kouTaAlEg oolmnag
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Kabw¢ n Bepuokpacia kat n mukvotnTa Twv TPOPILWY SIAPELOUV, 0AG OUVIOTOUUE va EAEYXETE TA TPOPIUQA TIPLV EEKIvNOE-
TE TO payeipeua. ADoTe 101aiTEPN MPOOOXT) O UEYAAAQ KOUUATIA KPEQTOG KAl KOTOTIOUAOU. OPLOUEVEG TPOPEG OEV MPEMEL
va Eenaywvouv eVTEAWG TIPLV TIG LAYEIPEWETE ONMwG Yia MapAdelypa To Yapt rmou Yrvetal T000 Ypnyopa WoT UEPIKEG
POPEG gival KAAUTEPO va EEKIVNOETE TO payeipepa evw eivat aknun eAappws kateyuyuevo. To npdypauua BREAD
(WOMI) eival kataAAnAo yia 1o Eendywua UKWV KOUUATIOV Onwe ppatdoAdkia r éva UIkpo KapPBEAL. AuTd Ba xpetacTouv

Aurouaro
—emaywua

KArtolo xpovo rnapapovng yla va EEnaywoel To EOWTEPIKO TOUG.
2710 akoAouBo napddetyua Ba oag deiw nwe va Eenaywoete 1,4 KIAG KATEYUYUEVWY TIOUAEPIKWV.

O @oupvog cag dLaBETEL TEOOEPIG
pubpuioelq EEMAy®UATOG UE MIKPO-
Kuparta: MEAT (KPEAZ),
POULTRY (MOYAEPIKA), FISH
(WAPIA) kat BREAD (wWamMli).
Kabe katnyopia £xel SLAPOPETIKEG
pubuioelq evépyelag. EmAEETE TIQ
SlaPOPETIKEG pubuioelq TECOVTAG
enavaAayBavopeva ta TANKTPA
AUTO DEFROST.

Miéote
Karnyopia AUTO DEFROST
(AYTOMATO ZEMArQMA)
Kpéag 0 opd

Moukepikd @& opss

@1 &P || B

OLOONTIOTE PETAAAIKO QVTIKEIUEVO 1) XaPTIA TIEPITUAIEEWG,
€V ouvexeia TomoBeTeloTE TA TPOPIUA ECA OTOV POUPVO OAG KAl KAEIOTE
myv nopTa.

AUTO DEFROST
* %
X 1. 2. ﬂ
3. @A 43

Meéote dekaTEOOEPIG POPEG + Yla va kaTaxwpnoete 1.4kg.

@& ||

EEP oonss
lIqui 0 POpPEG

Wapia

y EeraympaTog kat poAg nynoet o NMPOEIAOMOIHTIKOZ HXOZ, avoi€Te Ty mopTa ToU poupvou, YUpioTe Ta TPOPLLA Kat EeXw-
{oeTE OUOLOMOPPO EEMAYWUA. AQAPEDTE TA TUAMATA TIOU £XOUV EETIAYQOEL 1) OKEMAOTE TA YA va va fonBroete my et
WUatog. APoU eAEYEETE TO QaynTo, KAeioTE TV TOPTA TOU Poupvou kat méote START yia va cuvexioete To Eemaywya. O
poupvog oag dev Ba oTaparioel va Eemaywvel (akopa kar agou akouatei o MPOEIAOMOIHTIKOZ HXOZ) eav dev avoi&ete Tv mopra.
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OAHI oz ZENMArQOMATOZ

* H toopn yia va Eenaywoel 6a rpéret va gival uéoa oe éva katdAAnAo doxeio adianépaoTo anod UIKPOKUUATA Kal va TornoBetnBei EeokEmnaotn navw

oTnV YUdAivn rieplOTPEPOUEVN BAon.

* Edv xpelaoTtel, MpoPUAAETE LUIKPA UEPN KPEQTOG 1} MOUAEPIKWY e PUAAQ adouutvéxaptou. Auto Ba arotpéet va {eotabouv ta Aemtd pépn kard

™ didpkela Tou Eemaywuarog. BeBaiwbeite 0Tt TO QUAAO (TOU aAouuivoxaptou) dev ayyifel Ta ToxXWUATA TOU poUpVoU.
* XwpioTte Teuaxia onweg YIAOKOUUEVO KPEQG (KILAG), KOTOAETEG, AOUKAVIKA KAl UTEIKOV TO OUVTOUOTEPO SUVATOV.

*Orav onuavel «MrIlM», ekeivi akplBwe Tn OTIYUN AITOUAKOUVETE TNV TEOPH Ard TOV QoUPVO UIKPOKUUATWY, avarodoyupioTe TNV Tpoo@n Kat -
OTPEYTE TNV OTOV POoUPVO UIKPOKUUATWV. lNatnote «START» va ouvexioel. 2To TEAOG TOU MPOYPAUUATOG, QITOUAKPUVETE TNV TPOPN arto Tov Qoup-
VO UIKPOKUUATWYV, KAAUYTE LI AAOUULVOXQAPTO Kal apnoTe TV EwG OToU Eemaywoel evTEAWS. a va Eenaywoete TeAEiwg, yia mapddetyua ueyaia

KOUUATIA KPEATOG Kal 0OAOkANpa kotorouAa Ba mpernet va MEINOYN kat’ eAdxioto 1 wpa rptv 1o payeipeua.

KATHIOPIA OPIO BAPOYZX MATEIPIKA ZKEYH ®ACHTO
Kpéag 0.1~4.0 kg 2KEUOG MIKPOKUNATWV Kpéag
(dEF1) (eminedog diokog) Kiudag, ®Néto, Kupol yia ayntd katoapoAag, Kévipa
MouAepika PIAETO, YNTO KATOAPOAAG, BODIVO UMIPTEKL, XOIPLVEG
(dEF2) MMPLLOAEG, apvioleq UMPWLOAEG, YNTO POAD, AOUKAVIKA,
Wapia KOTOAETTEG (2 TEW.).
(dEF3) [upiote TO PaynTd POALG AKOUOTEL O 1X0G.
Meta 1o Eendywpua, apnote va otabel yia 5-15 Aertd.
MouAepika
OAOKANPO KOTOTOUAO, M0d1a, ThHBog, 21160
laAomouAag (katw armd 2.0 kg).
[upioTe TO PayNTO HOAIG AKOUOTEL O NXOG.
MeTd 10 Eemaywua, aprote va otabei yia 20-30 Aertrd.
Wapia
dNETa, DPETEg, OAOKANPa Wapla, ©ahaocova
[upioTe TO PayNTO HOAIG OKOUOTEL O NXOG.
Meta 1o Eendywua, apnote va otabel yia 10-20 Aerrta.
Yapi 0.1~0.5kg Xapti Koucivag 1 Wwui oe QETEG, KAPPBEAAKLA, UTTAYKETEG.
(dEF4) eninedoq diokog
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Xpnowuoroiote auth ™ Aettoupyia yia va Eemaywoete ovo 0,5 KIAG Kiua moAu ypniyopa. Me autn tn Aettoup-
yia Ba mpéErnel va apnoeTe 1a TpOPIUA va otabouv yla OpIOUEVO XPOVO ETOL WOTE va EEMAYWOOUV OUOLOUOPPA.

210 ak6Aoubo napddetyua, 6a oag deifw nwe va armoyYuéete 0,5 KIAO KATEWYUYUEVOU KPEQTOG.

l'pnyopo
—emaywua

O @oupvog cag SlabETel pla pUBULON
YPNYOPOU EETAYDHUATOG HE MIKPOKUMA-
Ta yia KPEAX.

)ljLa TIoU eMBUpEiTE va EenaywoeTe. BeBal-
apalpEoate TuXOV JETAAAIKA deoipaTa 1) mepl-
TUAlypata. 3Tn ouvéxela, TomoBeTnote To Gpayntdé oTov
@OoUPVO Kal KAeloTe TNV nopTa.

€y 1 @0 || <P

M

EFROST vyia va emAéEeTe 1O TIPOYPAUUA
10 KPEAZ.

O poupvog apxicel va Aettoupyei autouata.

B8 0 ¥ |

Katg Aywla, Kal HOALG OKOUOTEL O TIPOEIDOTIOINTIKOG NXO0G, AVoIiETe TNV TOPTA TOU
Ta TPOPA ard TNV AAAN TAeUpA Kat dlaxwpioTe Ta ya va eEacpaiioste
0 Aywua. Apalpgéote 60a TUNUATA €XOUV EETTAYWOEL 1) OKEMAOTE TA YA VA ETIL-

Bpaduvete 10 Eemdywpa. Meta ToV EAEYX0 TWV TPOPIUWY, KAEIOTE TNV TOPTA TOU POUPVOU

kat reote START yla va ouveyxioete To Eendywpa.

O ¢oupvog dev Ba oTtaparioel Tn AsiToupyia EemMay@uaTog (akOun Kal €AV aKOUGTEI 0 TIpo-

€150moINTIKOG RX0Q) €av dev avoi&eTe TV mMopTA.
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OAHI Oz T'PHIOPOY ZEINATQMATOZ

Xpnouworoiote autn TN AglToupyia yia va EemaywoeTe yprnyopa Kiua.

AQaIpE0TE TEAEIWG TO KPEAG AITO TO MEPITUALYUA TOU. TOMOBETNOTE TOV KIUA O OKEUOG KATAAANAO yla UIKpoKUUATA.

MOoOAIG¢ akouoTel 0 MPOEISOTIOINTIKOG NXOG, APAIPETTE TOV KIUA arto ToV QoUpVvo, YUPIOTE Tov ard TNV aAAn nAsupd kat tormoBetnote tov Eava oto
@oupvo.

lMigote start yia va ouvexiosTe. 2T0O TEAOG TOU MPOYPAUUATOG, APAIPECTE TOV KIUA Qrtd TOV pOoUPVO UKPOKUUATWY, OKETIAOTE |IE€ AAOUULVOXAPTO Kal
apnote va otabei 5-15 Aentd N éwg oTou EenMaywoel EVTEAWG.

KATHIOPIA BAPOX 3SKEYOX ®ACHTO
Kipag 0,5 kg KataAAnAo yia Kiudag\
JIKpOoKUUaTA [upioTe TO PayNTO POAIG OKOUOTEL O NXOG.
(emimedo okewog) MeTda 1o Eenaywua, apnote va otabei yia 5-15 Aermta.
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2710 akOAoubo napddetyua 6a oag éciw nwe va aAAalete Ta mpop- ne p' a 0 o’ Ta po 'j A l yo, Te p O

puBulouéva npoypauuata tng Autouarng Aesitoupyiag (AUTO ,
COOK) emA&yovTag ueyaruTepo 1j UIKPOTEPO XPOVO UAYEIPEUATOG. M GYS [pS UO-

! neuunT() npoypauua AUTO COOK.
<€ dhaio AuTopatng Aettoupyiag (oeh. 39).
Bépog Tou payntou

Edv dwaruotwoete 0Tl To payntd @ﬁ | @ W

oag eivat Ynuévo Alyotepo 1 Miéote START.
TMEPLOCOTEPO KATA Tn XPHon Tou
npoypaupatog  AUTO  COOK

(AYTOMATH AEITOYPTIA), pro- & +). , , ,
PEITE VO QUERCETE 1) VA UEIOOETE epatog augavetal katd 10 deutepoAenta
TOV XPOVO HAYELPEUATOG XPNOLUO- K TUECETE TO MANKTPO.

nowwvrtag Tta TARKIpo MORE
(MeplooodTtepo) 1 LESS (AyoTepo).

Méote LESS | — ).
O xpodvog payelpguatoq pewwvetal kata 10 deutepoAemnta

Katd To payeipspa Xwpic Tnv KABe popd TIoU TUECETE TO TMARKTPO.

Autopatn Aettoupyia propeite va
eMEKTEIVETE TOV XPOVO HaYELPEUQ-
TOG OToLadNIoTE TNYT) XPNOLLOTIOL-
wvTtag Ta nmAnktpa MORE/LESS.
Aev xpelaletal va OTAUATACETE
Tnv OladKacia HayeLPEUATOG.
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Mayeipika okeun akivouva
O€ UIKpoKUuaTa

MoTé pnv xpnoiyormoleite HETAAAA R HAYEIPIKA OKEUN Slakoounuéva pe HETAAAO
OTOV (pOUPVO HIKPOKUHATWV 0aG.

Ta pikpokuuata dev propouv va dlarepacouv 1o HETAaAAo. @a avarmdnoouv ota
METAAAIKA QVTIKEiUEVA EVTOG TOU POUPVOU Kal Ba TIPOKAAECOUV NAEKTPLKO OTILVOT)-
pa, €va avnouxNTIKO (PALVOUEVO TIOU HOLACEL e aoTparoBoAnua.

Ta MeplocoTEPA PAYELPIKA OKEUN TIOU deV eival LETAAAIKA KAl QVTEXOUV Og BepPO-
Kpacia givat acpaAr) yia Xprion oTov poUpvo UIKPOKUUATWY 0ag. QoTtdoo, oplopeva
Uropei va TEPLEXOUV UAIKA TIOU TA KABLOTOUV AKATAAANAQ WG TPOLOVTA PAYELPIKNAG
MIKPOKUMATWY. EQv €XeTe aUPIBOAIEG OXETIKA HE EVA OUYKEKPLUEVO PAYELPIKO OKEU-
0G, UTIApxeL €vag aniog TPOTIOG va SLAroT®OETE €AV AUTO UIOPEL va XPnOoLoroLn-
Bel oTov QOUPVO UIKPOKUUATWY 0aG. TormoBeTnoTe TO ev AOYW MHAYELPIKO OKeUOG
SimAa o€ éva YUAALVO UTOA YEUATO e VEPO OTOV POUPVO UIKPOKUUATWY, oe YWHAH
evépyela ya 1 Aertd. Edv 10 vepd Ceotabel aAAd TO payelplkd oKeUOG mapapeivel
KPUO MOALG TO ayYIEETE, TO HAYELPIKO OKEUOG ival aoPaAEQ O pikpokuuata. QoTo-
00, €AV TO vePO dev aAAAEeL Bepuokpaaia aAAd TO HAYELPIKO OKEUOG Beppaveei, Ta
MIKPOKUHATA aroppoP@VvTal ard TO HAYEIPIKO OKEUOG Kal Oev eival AcPAAEg yia
XPron OTOV POUPVO UIKpOKUPATWY. MiBavoTata va €xete MOAAA €idn diabeoiua otnv
Kougiva 0ag autr) TNV OTLYMR TIOU UMOPOUV va XPENOoLUoromeouy wg eEOMAIOUOG
HAYELPEUATOG OTOV POUPVO UIKPOKUUATWY 0ag. ArAd dlaBAacTe Ta MAPAKATW.

Pnxa mara ¢aynroo.

MoAAd €(dn TpoloVTWY Kupiou YeUUATog gival aopaAn o€ pikpokupata. Eav apgt-
BAAETE CUUBOUAEUTEITE TO EVTUTIO TOU KATAOKEUAOTNA N TIPAYMATOTO|OTE TO TEOT
MIKPOKUUATWV.

FuaAiva okeln

Ta yudAiva oKeln TIOU avTEXOUV 0 BepUOTNTA eival ACPAAT) O€ UKPOKUUATA. AUTO
Ba nepleAduBave OAeQ TIG HAPKES YUAALVWV OKEU®V. QOTOCO, UNV XPNOLUOTIOLEITE
‘euaioBnTa’ YudAlva okeun, ONMwg CWANVWTA TOTAPLA 1) TIOTAPLA KPAoloUu, KaBwg
QuTa uropel va BpuppaTioTouv Otav n TpoPn {eoTaiveTal.

MAaoTika doxeia amobnkeuong

AUTA uropouv va Xenotuornonbouy yia va dlatnericouV TPOPLUA TIoU TIPOKELTAL va
Eavaleotabouv ypriyopa. Qotodoo, dev Ba TPEMeL va xpnotuoroinsouy yua va dla-
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TNPENOOUV TPOPLUA TIOU Ba XPEIACTOUV APKETO XPOVO OTOV POUPVO JIOTL OL (EOTEQ
TPOPEG Ba TUAIEOUV TEAIKA 1) AlOOUV Ta TIAQOTIKA doxeia.

Xapri.

Ta xaptiva ruata kat doxeia eival KATAAANAa KAt AcPAAr va XPNOLOTIoOLoUVTaL
OTOV POUPVO UIKPOKUUATWY 0ag, UE TNV TPounodeon OTL 0 XpOVOG HAYEIPEUATOG
eival HKpOG Kat Ta GpaynTa Mou TIPOKELTAL VA HAYELPEUTOUV €XOUV XAUNAG MOCOOTO
Alnoug kat uypaciag. Ta xapTiad kougivag eivatl emiong MoAU Xprolua oTo va mepl-
TUAiyovTal TPOPEG Kal va enevduovTal ol ‘Aauapiveq’ OTIG OTIoiEG payelpevovTal
ATAPEG TPOPEG OTIWG UIMELKOV. MEVIKA, Va aroPeUyeTe TA EYXPWHA XAPTLVA TIPOLO-
VTa KaBwG TO XpwHa propei va euyel. Oplopéva nmpoldvTa avakuKAWPEVOU XapTL-
oU uropel va MePLEXOUV 0Uoieg oL oroieg Ba urmopolcav va MPOKAAECOUV NAEKTPL-
KO OTIVEnPa 1) TUPKAYLA JOALG XPNOLUOTIOINB0UV OTOV POUPVO UIKPOKUMATWYV.
MAAOTIKEG CAKOUAEG HAYEIPEHATOG

Ot MAOOTIKEG OAKOUAEG LAYELPEUATOG Eival AOPAAEIG YIA HAYEIPEUA OTA UKPOKU-
uata. Qot6o0, Ba MPETEL va avoiEeTe TNV 0AKOUAQ O€ KAMOLO HEPOG WOTE va dla-
@PeUyeL 0 ATUOG. MnV XPNOLUOTIOLEITE TIOTE KOLVEG TIAAOTIKEG OOKOUAEG YA TO paYei-
PEUA OTO POUPVO UIKPOKUUATWY 0aG KaBmG ALlvouV Kal okiCovTal.

MAaoTIKa €idn payeIpIKAG HIKPOKUPATWV

Muia otkIAia OXNUATWV KAl LEYEBDV MPOIOVTWV HAYELPIKNG MIKPOKUMATWY gival dla-
B¢owun. Qg eni To MAEIOTOV, UTOPEITE VA XPNOLUoToMoeTe £idn Mou dn €xete otV
d1éBeon) oag napd va enevoUoeTe O VEO EOMALOUO koulivag.

Kepapika kai mérpiva €idn
Aoxeia @TiIaypéva and autd Ta UAKA gival ouvnBwg KATaAAnAa yla Xpnon otov
(POUPVO UIKPOKUUATWY 0ag, aAAG Ba mpémnel va doKIuaoTouv yia va eiote otyoupol.

A NMPOZOXH

Opiopéva €idn pe uPnAo6 MOG0oTO HOAUBBOU N G013 POU deV gival KATAA-
AnAa yia payeipika okeon.

Ta payeipika okeln Ba mpénel va eAEyxovTal oUTWG WOTE va SiacPpali-
Cetal 0TI gival KaTtaAAnAa yia Xpion o€ ¢poUpvoug HIKPOKUHATWV.
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MapakoAouBavTag Ta mpaypara

Ot ouvtayég oe autd To BiBAI0 €xouv dlaTunwdel pe PeYAAn mpoooxr), aAAa n emTuxia oag oTo
va TIq TIapacKeUAoeTe €EAPTATAL MO TO OO0 PEYAAN Mpocoyr| Sivete OTNV TPOPN OTAV UaYELl-
pevetal. Mavta va napakoAoubeite v TpoPr) oag 6on wpa Hayelpevetal. O poUpvog UIKPOKU-
HaTwv oag ivat eE0MAIOHEVOG He £va pWTAKL TO OMoio avaBel autouata 6tav o poupvogs Bpioke-
Tal o€ AELTOUPYIA PE OKOTO VA UMOPE(TE va Se(TE TO ECWTEPIKO KAl VA EAEYXETE TNV TIPOOSO TOU
paynTou oag. Odnyieq mou £xouv doBei o ouvtayeg yla va aveBaoete (oe eminedo), avakaté-
YETE, KAl Ta OXETIKA Ba mpénel va AauPdavovTtal wg Ta eAdxXloTa npotelvopeva Briuata. Eav n
TPOPN PaiveTal OTL LAYELPEVUETAL AVOUOLOUOPPA, AMAA KAVTE TIG AMapaitnTeG PUBKIOELG TIOU £0E(G
TIOTEUETE KATAAANAEG Yla va dlopBwBei To TPOBANUA.

MapayovTteg mou emnpeaouv Toug XpOVOUG HAYEIPEPATOG.

MoAAoi mapdyovteg emMpPeAlouv TOUG XPOVOUG HAYELPENATOG.

H Beppokpacia Twv CUCTATIK®OV TOU XPNOLUOTIOIoUVTAL OE HIA OUVTAYT) KAVEL HEYAAN dlapopd
OTOUG XPOVOUG MAYELPENATOG. Ma Mapddetypa, £va KEK PTIAYHEVO PE TIAYWHEVO BOUTUPO, YA
Kal auyd Ba Tiépet MOAU TEPLOCOTEPO XPOVO va Ynbei amod éva AANO PTIAYUEVO PUE CUCTATIKA TIOU
eival oe Beppokpacia dwpatiou. ‘OAeq oL cuvtayég oe autd To BIBAI0 divouv pa oepd Xpdvav
Hayelpépatog. Mevikd, Ba SlamoT®oeTe OTL N TPOPN) TIAPAUEVEL LIooYnuévn (0Tn XaunAdtepn pus-
Hion xpoévou), kal iowg OPIOUEVEG POPEG va BEANCETE va HAYEIPEYETE TNV TPOPN 0aG TIEPAV TOU
30B£VTOG XPpOVOU, CUUPWVA HE TIPOCWITKN TIPOTIUNON. H KUpla okoruudtnTa autou Tou BiBAiou
eivat 6Tt eival KAAUTEPA yla pla cuvTayn va givat EMPUAAKTIKA OTO va Jivel XpOVoug HayELpEa-
T0G. EV(d n TpO®1| MoU payelpeUeTal MAPATAVM MPA ATIO TO KAVOVIKO KATACTPEPETAL OPLOTIKA, OpL-
OUEVEG OUVTAYEG, EIBIKOTEPA EKEIVES YIA YW, KEIK KAl KPEUES (e KopVpAGoup, Laxapn, YaAa kat
auyd), ouvIoTOUV OL TPOYPEG va AMOPAKPUvovTal and Tov Gpoupvo OTav eival EAAPPDG HIOOYNUE-
veq. Autd Sev eival AdBog. ‘'Otav undpxel To MEPIBWPLO va TIAPAUEIVOUV, CUVIBWG OKETIAOUEVES,
QUTEQ OL TPOPEG Ba ouvexioouv va payelpelovTal EKTOG GpoUpvou KaBwg n BepudTnTa Mou eivat
‘Maywdeupévn’ HEoa OTIQ EEMTEPIKEG HEPIDEG TNG TPOPNG BabBpiaia Kive{tal pog To ecwTePko. Edv
N TPOPN HEiVEL EVTOG TOU POUPVOU UEXPLG OTOU HAYELPEUTEL TEAEIWG, Ol EEWTEPIKEG LePideq Ba
napaynBbouv 1) aképa Ba kaouv. Ztadlakd Ba arokthoete TV deglotexvia va uroAoyilete kat To
Hayeipepa Kat Toug Xpdvoug Tou XPELAZeTal TO HAYEIPEUA YIa DIAPOPEG TPOPEG.

MukvoTnTa TpoPng

MikpoU Bapoug, TIop®ANG TPOPT| OTIWG KEIK KAl YW HayelpeUovTal TILO EUKOAA ard TIG HEYAAOU
Bapoug, TIUKVEG TPOPEG ONMwWG YNTd Kpéata Katl payntd KaToapoAag. Mpénel va npooéxete étav
HayelpeUeTE TIOPWOELG TPOPEG DOTE Ol EEWTEPIKEG AKPEG VA UNV Yivouv ENpég kat EUBPUTTTEG.
"Yyog Tpopiig

H pepida mou Bpioketal mo navw, eBIKOTEPA Yia YNTA KPEATA, HAYELPEVUETAL TILO YPHYOpa arnd
eKeivn Tou BpiokeTal XaunAoTePA. ZUVETIWG, Eival PPOVILO VA YUPILETE TNG UPNAEG TPOPESG KATA
N JLAPKELQ TOU HAYELPEUATOG, OUXVA YIO OPKETEG POPEG.
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MocooTé uypaciag Tng TPOPHG

Eneldn) n Bepuokpacia nou napdyetal and Ta HiKpokupata Teivel va egatpidel v uypaoia, oxe-
TIKA ENPEQ TPOPEG OMWG YNTA KpEaTa Kal oplopéva Aaxavika Ba mpérel eite va pavrifovtal pe
VvEPO TIPLV TO payeipepa eite va okemadovTal yia va cuykpateital n uypacia.

MocooTé KOKAAwWV Kai AiTToug TG TPOPAG

Ta kékaAa eival kaAog aywyog Tng BepudTNTag Kal To AIMog payelpeleTal To ypryopa arod 1o
Kp€ag. Anatteital mpoooxr 0Tav PAyeEPeUeTe AMAPA YEPATA KOKAAQ TEPAXIA KPEATOG WOTE va
HUNV HayeLPeUoVTAl QVOUOLIOpopPa Iy va napayrvoviat.

MogoTnTa TpoPpng

O aplBuog TWV HIKPOKUMATWY OTOV (poUPVO 0ag Mapapével apetdBAnTog aveEdptnta arnd to
OO TPOPN HAYEIPEUETAL. ZUVETIADG, 600 TIEPIOCOTEPN TPOPN) TOTOBETEITE OTOV POUPVO, TOCO
TEPLOCOTEPOG XPOVOG payelpepatog anatteitat. Na BupdoTe va PEWWVETE TOUG XPOVOUG Hayel-
PENATOG KATA TOUAGYLOTOV 1/3 6Tav dlalpeiTe [ ouvTay.

Mopen Tpogrig

Ta pkpokUpata JlelodUouv otV TPoPpn HOVo 2.5 eKaTooTd TEPITIOU, N ECWTEPIKA UEPIdA TwV
XOVIPWV TPOPOV HAYEPEUETAL KABMG 1 BEPUOTNTA TIOU TIAPAYETAL artd TO EWTEPIKO MEPOG KIVE(-
TAL TIPOG TO E0WTEPIKS PEPOG. MOVO N EEWTEPIKA AKPN TNG TPOPNG HAYEIPEUETAL UE EVEPYELA UIKPO-
Kupatwv. To unéAouro (Tng TPoPrig) HayelpedeTal pe uetadoon Bepuodtntag. H xeipdtepn mbavn
LOP®PN YIO A TPOPN TIOU TIPOKELTAL VA HAYEIPEUTEL UE UKPOKUMATA gival éva TIaxy TeTpaywvo. Ot
Ywvieg Ba kaouv TOAU vwpiTepa, TPV akOUa (eoTABEl TO KEVTPIKO HEPOG. Ol OTPOYYUAEG AETTTEQ
TPOPEG Kal Ol TPOPEG OE OXNHA DAKTUAISIOU HAYEIPEUOVTAL ETUTUXMG OTOV POUPVO UIKPOKUUATWV.
ZKEmaopa

‘Eva okénaoua maydevel’ BeppoOTNTA KAL ATHO HE AMOTEAECHA 1) TPOPT) VA HAYEIPEUETAL TIO YPN-
Yopa. XpnowomomoTe éva Kamdkl 1) pia dlagavn pepBpavn oteyavig MePITUAIENG TPOPiuwy
(TUPL®V KTA.) HE Hia Ywvia SIMAwpEVN TIPOG TA oW Yia va anopeuxBei diaipeaon.

Pédiopa

Kpéata kat TIoUAEPIKA TToU payelpelovTal SekamevTe AeTTd 1 MePLoodTEPO Ba Podicouv EAAPP®S
070 31KO TOUG AlTOG. TPOPY| TIOU HAYELPEVUETAL O CUVTOUOTEPO XPOVIKO SLACTNUA MMOPEL va TiepL-
XuBei pe pia odAtoa podiopatog, énwg caAtoa Worcestershire, caAtoa odyla 1 6aAtoa pnap-
UIEKIOU Yla va eTUTEUXOEl €va eAKUOTIKO XpWHA. EMEdN OXETIKA MIKPEG TTOOOTNTEG OAATOAG
podiouatog MPooTiBevTal OTNV TPOPN, N APXIKN YEUON TNG ouvtayng dev aAAddel.

Zkenafovrag pe Aadoxapto

To AadoxapTo nmpoAaupdavel anoTEAEOUATIKA TIG TUTOIALEG Kal BonBael oTo va dlatnpenbei n Tpopn
o€ oplopévn Bepuokpacia. AAAG eMeldr| To OKEMAoua eival o XaAapd ano €va kamdkl i pa da-
@avn peuppdvn, n Tpoer Eepaivetal EAAPP®G.

Takromoinon kai Xwpog

XwPLOTEG TPOPEG OTIWG YNUEVEG MATATEG, MIKPA KEIK KAl OPEKTIKA {e0TaivovVTal TIIO OHOLOHOPPA
edv TomoBeTNBOUV OTOV POUPVO OE {ON andoTACT, KATA MPOTIUNON 08 KUKAIKO oxfua. Moté unv
otolBadete TPOPUA TO €va TAVW OTO AAAO.
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Avakarepa

To avakdatepa eival pia anod TIG TIO ONUAVTIKEG TEXVIKEG OTN MAYELPIKY) JE MIKPOKUHATA. XTO OU-
Batikd payeipepa, n TPOPN AVAKATEUETAL YIA VA OXNMATIOTEL piypa. QOTO00, N TPOPT| OE UIKPO-
KUPATa avaKaTEUETAL Yia va EEAMAMVETAL KAt avakatavépeTal Beppodtnra. Mavta va avakatevete
anoé To eEWTEPIKO HEPOG TIPOG TO KEVTPIKO KABWG To eEWTEPIKO TNG TPOPNG BepHaiveTal TPMTA.
Avanodoyupiopa

MeydAeg, UPNAEQ TPOPEG OMWG YNTA KPEATa Kal OAOKANPA KOTOTIOUAA Ba mpémel va yupifovTal
£T0L WOTE TO AV KAl KATW PEPOG va payelpeUovTal opolopoppa. Emiong, eival pa kain 1déa va
YUPIZETE TO TEMAXIOMEVO KOTOTIOUAO KAl TA UMPLGOAAKLA.

TomoBeT@VTAG MaXUTEPEG HEPIDEG HE TNV EEWTEPIKN OYN TTpog Ta £§w

Emedr) ta piKpokUpaTta €AKovTal oTnv e§WTePIKA TAEUPA TNG TPOPNG, eival Aoyilké va Torobe-
Teite MayxUTePeg HEPIOEG KPEATOG, TIOUAEPIKMV Kal Papliv oTnv eEWTEPIKT) AkpEn Tou Tuatou. Me
auTOV TOV TPOTIO, Ol TIaXUTEPEG HEPIDEG Ba SEXOVTAL TNV TIEPLOCOTEPN EVEPYELD UKPOKUUATWY
Kal n TPo®r| Ba HayelPEUETAL OHOLOHOPPA.

Mpootacia

DUANG AAOUHIVOXAPTOU (TTOU EUMOdICOUV TA MIKPOKUMATA) UMOPOoUV va TOToBeTNBOoUV TIAvw OTIG
YWVIEQ N GKPEG TETPAYWVWV Kal TAPAAANAGYPAUHWY OXNUATWY TPOPNG Yia va arnoTparei mapa-
MAavw YNOLUO auTOV TwV PePidwV. MOTE pnv XpnolUomoLe{Te apa MOAU aAOUMIVOXaPTO Kat Bepat-
wOeiTe TIWG ‘KAEIVEL TO TILATO SLAPOPETIKA (0WG VA TIPOKAAEDEL NAEKTPLKO OTILVOpa OTOV Poup-
vo.

Avuywvovrag (g€ eminedo)

Maxeq N MUKVEG TPOPEG UMOPOUV va avuPwBouv £T0L MOTE TA HIKPOKUMATA VA UTTOPECOUV va
anoppoPnBoUv anod ToV MATO KAl TO KEVIPO TWV TPOPWV.

Tpumnua

Tpopeg pe TOOPAL, pAouda 1) HepBpdvn eival TBavov va OKAoOUV OTOV (POUPVO EKTOG KL AV
TPUTMBOUV TIpLV TO payeipepa. TETOLEG TPOPEG eival KPOKOL Kal AOTIPAdIA AUY®Y, HAAGKIa Kal
otpeidla, oOAOKANpa Aaxaviké kat gppouta.

Aokipn yia va 3iamoTwOei €av payeipeUTNKE N TPOPRH

H tpogr) payeipeteTal TG00 Ypryopa o€ €vav poUpvo HIKPOKUPATWY TIOU €ival onpavTikd va tov
OOKINAZeTE TAKTIKA. OPIOUEVEG TPOPEG APIVOVTAL OTOV POUPVO MIKPOKUHATWV HEXPIG OTOU
HayEIpeUTOUV EVTEADG, AAAA Ol TIEPICOOTEPEG TPOPEG, OTIWG KPEATA KAl TIOUAEPIKA, QMOMAKPU-
vovTal anod Tov GpoUpvo eV €ival AKOPA MIOOYNUEVEG Kal UTIAPXEL TO TIEPIBWPLO VA TEAELWOEL TO
Hayeipepd Toug Katd Tn SIAPKELA TOU XPOVOU TIAPApoVnG. H ECWTEPIKA BEPHOKPATIA TWV TPOPOV
6a Kupaivetal Petagu 5°F (3°C) kat 15°F (8°C) katd Tn SldpKela Tou XpAvou MAapapovAgG.

Xpovog mapapovig

OL TPoPEG €xXOuV ouxva To TEPBWPLo va napapeivouv yia 3 pe 10 Aerta agou €xouv anopa-
KPUVBEL amod Tov poUpvo HIKPOKUMATWY. ZUVNBWE Ol TPOPEG OKenagdovTal kKatd tn dldpKela Tou
XpOvou Mapapovng yla va dlatnpeitat n BepudTnTa €KTOG KL £dv eival Enpég oe upn (oplopéva
KEIK KAl UIoKoTa yia napddetypa). H napapovr) divel To meplBiplo oTIG TPOPESG va OAOKANPWBEL
TO Hayeipepd TOUG Kal TO Gpayntod VOoTIiCeL.
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la va kaBapioere TOV QOUPVO 0AG

1. Na 31aTnpeite TO ECWTEPIKO TOU PoUPVOU KaBapo.

MTOIALEG 1) XUPEVA UYPA KOAAOUV OTA TOLX(MWUATA TOU (pOUPVOU KAl HETAEU NG
TOOUXAQ Kal NG erupavelag g noptag. Eival kaAltepa va oKouttidete TIG
XUMEVEG ouoieq pe éva vwro navi apéowg. WixouAa kal XUpEveEG ouaieq amop-
POPOUV TNV EVEPYELA UKPOKUUATWY KAl ‘UEYAADVOUV’ TOUG XPOVOUG HaYElpENQ-
TOG. XPNOWOTONOoTE éva vwrod mavi va oKoUTioeTe Ta WiXOUAQ Tou TEPTOUV
UETAEU TNG TOPTAG Kal Tou mAawciou. Eival onuavtikd va datnpeite autn Tnv
TePLOXN Kabapn yla va dlacpalietal EPUNTIKO KAEIOILO. AQAIPEDTE TIG ALTTAPESG
TITOALEG LE €va OanWVOELDEG TIAVi KAl OTN CUVEXELA EETAUVETE Kal OTEYVQOE-
Te. MnV XpnoLLOoTIoLEiTE OKANPA ATOPPUTIAVTIKA 1) ASlaVTIKA KaBaploTika. O yud-
Avog dioKog uropei va TIAUBEL 0TO XEPL 1) OTO MAUVTAPLO TUATWV.

. Na diatnpeite To EEWTEPIKO TOU PoUpvoU Kabapo.

KaBapiote 10 eEWTEPIKO TOU POUPVOU 0AG e OarouvL Kal VEPO Kal OTn cuvexela
UE KaBapd vePO KAl OTEYVWOTE We WAAAKO mavi 1) xapTi koudivag. MNa va aro-
Tparei {nuid oTa AELTOUPYIKA EEQPTHUATA, OTO ECWTEPIKO TOU POUPVOU, TO VEPO
dev Ba npénel va ‘TpExel’ ota avoiypara tou eEaeplopou. MNa va kabapioete Tov
niivaka eA€yxou avoifte Tnv nopTa yia v’ anotparei n tuxaia évapgn Aettoup-
Yiag Tou POoUPVOU Kal OKOUTIOTE e €va Vo Mavi Kat apéowg YETA Pe €va OTe-
yvo navi. Matote STOP/CLEAR petd to kabdpioua.

. Edv oucowpeutel atuog oTo e0wWTEPIKO 1) YUPWw ard TO EWTEPIKO PEPOG TNG
MOPTAG TOU POUPVOU, KABapioTe TOV TivaKka Pe Eva JAAAKO ravi. AUTO Propei va
oupBel 6Tav 0 PoUPVOG MIKPOKUMATWY AelToupyei urd ouvOnkeg UYnAng uypa-
olag kal og Kapia repintwon dev unodnAwvel SUCAeLToUpyia TG povadag.

. H népTa kat oL Tolpouxeg g néptag Ba npénel va diatnpouvtal Kabapég. Xpn-
olgoroleiote pévo {eoTo, ue oarouvada vepo, EEMAUVETE Kal OTN OUVEXELD OTE-
YVQOOTE PE ETIUEAELQ.

MHN XPHZIMOTOIEITE AEIANTIKA YAIKA, OMNQZ >KONEX KAGAPIZMATOZ H
XAAYBAINA KAl METAAAIKA ANTITPIBIKA.

Ta petaAAika egaptuata Ba gival o eUKOAO va cuvInenBouv edv oKouTti(o-
vTal ouxva pe éva vwrod mavi.

5. Mnv xpnoipotroioeTe kaBapioTiKa aTpou.

N
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: T pTaiel 6Tav To PWTAKI TOU PpoUpvou dev avabel;
: Mropei va unap&ouv apketoi Adyol Tou dev Ba avayel T0 PWTAKL TOU

(poupvou.
To AQumakl Kanke.
H niépta dev eival KAeloT).

: H evépyela HIKPOKUPATWV EpVa Yéoa amé 1o T{ayul Tng mMopTag;
:'OxL O orég, R BaABideg eival TIAYUEVEG YA VA ETUTPETIOUV OTO PWG va

mepva aAAd dev aPrvouv va MepVA N EVEPYELA UIKPOKUUATWV.

INa molo Adyo nxei «pmm» 6Tav éva TuRpa Tou Mivaka EAEyxou ayyigerar;
To «urut» nxei ya va eEaocpalloTel OTL N pUBULON £XEL Yivel OWOTA.

O ¢oUpVvog MIKPOKUMATWV Ba umooTei {nuia eav AsiToupyei adeiog;
Nat. MoT€ punv Tov XPnoLUoToLEiTE AdEL0 N XWPIG TOV YUAALVO SioKo.

MNari Ta auya opiopéveg PopEg OKAVE;

1 'Otav Ynvete 1 olyoBpddete auyd, o KpOKOG Uropei va okacel eEattiag Tou

atpoU TIOU CUCCWPEUETAL OTO ECWTEPIKO TNG MEMPBPAVNG TOU KpOKou. lMa
va arnopeuxBel auto, amAd TPUTOTE TOV KPOKO TPV TO Jayeipepa. Moté
UNV HayelpeleTe PUE MIKPOKUUATA AUYA e TOOMAL.

: MNari ouvioTarai Xpovog mapapovig apou £xXel TEAEIDOEI TO HAYEIPEPA e

HIKpOoKUpaTa;

1 MOALG TEAELDOEL TO PAYEIPEUA UE IKPOKUWATA, 1) TPOPT) CUVEXICEL VA HaYEL-

peveTal kKatd Tn JLAPKELA TOU XPOVOU TIAPAPoVNG. AUTOG O XPOVOG Mapapo-
VNG OAOKANPWMVEL TO payeipepa opoldpoppa oe oAOKANpEn tv tpodn. O
OUVOAIKOG XPOVOG MapApovng e£aptatal anod Tnv MuKvoTNTA TNG TPOPNG.

: Eival duvatov va ¢TIaEoupEe TTOTIKOPV GE Evav poUpvo HIKPOKUHATWV;
: Nay, edv xpnotportomnBei pia ano Tig duo pebddoug mou mepLypapovTal mapa-

KATW:
1 Ta payelpikd okeun Tou TOTIKOPV €XOUV OXEDLAOTEL EIBIKA YA payeipepa
HE MIKpOKUMATA.
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2 [NpO-CUCKEUAOUEVO TIOTIKOPV EUTMOPIOU TIOU TIEPLEXEL OUYKEKPLUEVOUG
XPOVOUQ Kal Mapaywyr) LoXUoG Mou anattouvTal yla €va arnodekTo TEAIKO
TPOLOV.

NA AKOAOYGEITE TIZ AKPIBEIZ OAHIIEZ MOY AINONTAI AMO TON

KAGE KATASKEYASTH A TO AIKO TOYZ MPOION MOMKOPN. MHN

APHNETE TON ®OYPNO ANEMITHPHTO OTAN TO KAAAMIOKI ZKAEI.

EAN TO KAAAMIMOKI AEN >KAZEI YZTEPA AIMO THN MNMPOTEINOMENH

QPA, NA AIAKOWETE TO MATEIPEMA. MAPAMANQ WHXIMO MIOPEI

NA EXEI Q3 ATTOTEAEZMA TO KAAAMIOKI NA MIAZEI ®QTIA.

£ NPOZOXH
MHN XPHSIMOMOIEITE XAPTINES SAKOYAES FIA NA OTIAZETE
MOMKOPN. MHN EMIXEIPHSETE NA MATEIPEWETE TA YMOAEIMMATA
TOY KAAAMIOKIOY.

E: MNarti o polpvog pou dev payeipedel T660 ypRyopa 600 Aéel 0 odnyoqg
HayeIpEparog;

A: EAéYETe TOV 00NYO payelpepatog Eava yia va BeBalwbeite mwg EXETE AKO-

Aoubnoel cwoTd TIg 0dnyieg Kat va Seite TL UMopei va TIPOKAAETEL ATTOKAI-
O€LG OTOV XPOVO JAYEIPEUATOG.
OL xpOVOL payelpERaTog Tou odnyou Kat oL pubuioeslg BepudTNTAg €ival uto-
Oei&elg Tou €xouv ertAeyel 0To va BonBrioouv va anotpartei YRoLuo mapa-
Mavw ard To KAaVOVIKO, TO IO ouvNBIoPEVO TIPOBANUA ToU apaTnpeital oe
@OUPVO UIKPOKUUATWYV. ANoKAioelg OTO peyeBog, oxnua, Bapog kat dlaoTa-
O€LG TNG TPOPNG AnalTouV MEPLOTOTEPO XPOVO HAYELPEUATOG. XPNOLUOTIOL-
eiote Vv OIKN 0ag Kpion padi pe Tig urtodei&elg Tou odnyou PaYEPEUATOq
yla va eAEYEETE TIG OUVONKEG TNG TPOPNG, aKPB®G OTwg Ba Kavate pe pa
OUPBAaTIKY) Koudiva payelpeuaTog.



TEXVIKEG TIPOOLAYPAPEG

Texvikég mpodiaypapEg

MS2042U/MS2042D
MS2042DS/MS2043HAS
Elopor 1oxuog 230 V AC/50Hz
loxug mapaywyng 700 W (IEC60705 pétpo katata&ng)
SuyvéTTa pkpokupdtwy | 2450 MHz +/- 50MHz (Opada 2/Katnyopia B)
EEwTePIKO PéyeBOG 455 xI\. (M) X 252x1A. (Y) X 320xtA. (M)
Katavalwong loxuog 1,000 Watts

E€omhiopde opadag 2: O e€0omAIoUOS opAdag 2 epléxel eE0mAIoUO ISM RF dmou emotapéva
SnUIOUPYELTaL Kat XPNOILOTTOLETAL, 1) XPNOILOTIOETAL HOVO EVEPYELD PASIOOUXVOTITWY EVLPOUG Ao
9 kHz éw¢ 400GHz, pe Tn Hop@r| NAeKTPOPAYVNTIKAG aKTivoBoAag, EMaywyIkng 1 / Kat XwenTikAg
0UCEVENG, YIa TNV €MEePYania UNKWV 1) yia oKomoug emBewpnong / avaAuong.

O e€omhiopdg katnyopiag B gival eE0MAIOHOG KATAANAOG YIa OIKIAKEC EYKATAOTACELS TTOL OUVOEOVTAL
GUEDA OE TTAPOXT XAMNANG TAONGE, N OTTo{al TTAPEXETAL YA OIKIOKOUG OKOTTOUG
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<Greek>

h5¢ AnéppuPn TG NMaAldg 6ag CUCKEUNG

1.'Otav éva npoldv dLabéTtel To GUPBOAO evOg dlaypappévou KAAadou
QAMOPPLUHATWY, TOTE TO MPOLOV KaAumTteTaL and v Eupwnaikh Odnyia
2002/96/EOK.

H andéppuypn 6AwWV TV NAEKTPLKWV KAL NAEKTPOVIKOV TIPOLOVTWY MPEMEL va
yiveTal XwpLoTd and Ta YEVIKA OLKLaKA amopp{ppaTta HECW KaBOPLOPEVWV
£YKATAOTACEWV GUAANOYNG AMOPPLUMATWY, OL OTIolEG £XOUV dnuLoUpYNOEel
elte and mv KuBEPvNoN 1 and TLG TOTKEG APXEG.

H owot andéppuyn g naildg 0ag CUCKEUNG Ba Bon6noeL 0TV ANOTPOT
TLOAVMV apVNTIKOV CUVETELDV WG TPOG TO MEPLBAANOV KaL TNV uyeia Tou
avepwmou.

Ma o Aentopepei MAnpogopie OXETKA pe ™V andéppLyn ™G MaALdg
0QG OUOKEUNG, EMKOLVWVAOTE e TO appddLo TOTIKG Ypapeio, utnpeoia
dLEBEONG OLKLOK®WY amoppLUpdTwy i To payali and To omolo ayopdoate
TO MpoLdv.
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Life's Good





