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Ayannté KatavaAwrn,

1aG euxaplotoUpE yla Tnv ayopd tng oUokeung Estia.

110 napov eyxelpidio Ba Bpeite avautikég odnyieg xpnang tou Npoidvtoc.
Ma neploadtepeg NANPoPOpIES MNOPEITE va EMOKEPTEITE TNV NAEKTPOVIKN
b1euBuvon www.estiahomeart.gr.

Euxépaote va anoAauoete th véa oag oUoKeun!

Dear Customer,

Thank you for purchasing an Estia appliance.

In the manual you will find product instructions.

For further information you please visit www.estiahomeart.gr
We hope you will enjoy your new appliance!



EAAHNIKA (GR)

FENIKEL MAHPO®OPIEX

AaBdote npooektika g odnyieg xpnang nptv BEoeTe th ouokeun ag Aettoupyia kat pUAAETE TG odn-
yieg oupnephapBavopévng g yyunang, tng anodeigng, kat edv eivat duvatdv 1o kouti pe onota
ouokeuaoia. EGv napaxwpnoete T ouokeun o€ AAa dtopa, HETAQEPETE TOUG TO EYXELPidlo auto.

IHMANTIKEZ NPO®YAAZEIL

Katd tn xpnon piag nAekTpIkng ouakeung, Ba npénel va tnpouvtal navia ot facikég npopuAdelg
aogaleiag, oupnepAapBavopévwy Twv Napakdtw:

01. AwaBdote 0Aeg g 0dnyieg.

02.NA THN ANOLYNAEETE AMO THN PIZA OTAN AEN THN XPHZIMOMOIEITE KAI TPIN AMO TON
KABAPIZMO.

Na v apnvete va yuxBei npiv and tov kaBapiopo n tov xelplopd, tnv tonoBéman n tnv apaipeon
twv e€aptnpdrwy.

03.Mnv akoupndre 1g {eotég emipaveleg. Na xpnaiponoleite g AaBég n ta koppia.

04.a npootacia and nAektponAngia, unv tonoBeteite kavéva e§aptnpa g epitéac aépog o€ vepod
n oe dA\a uypd. Aeite tg odnyieg yia kaBapiopd kat cuvtpnan.

05.Autn n ouokeun Hev Ba npénel va xpnaiponoleital ané nadid n kovid o naidia n dropa pe
OUYKEKPIHEVES avannpieg.

06.Mnv xelpieote onoladnnote ouokeun pe éva Kateotpappévo kaAwdio n Buopa n apol n ouokeun
€xel napouaiacel duoAettoupyia n éxel néoel n éxel unootel PAAPN pe onotodnnote pono n dev
Aettoupyel owatd. Emotpéyte i gpitéda aépog 0to Katdotnya f atov JetanwAnth and onou v
ayopdcete yla e€€taan, ENIOKEUN M avtikatdotaon.

07.H xpnon BonBntikwv e€aptnpdtwy nou dev ouviotwvtal and Tov KATaoKeUaoth evoExetal va
NPOKAA£0EL TPAUATIOHOUG.

08.Mnv xpnatponoleite Tn GUOKEUN o€ EEWTEPIKOUG XWPOUG.

09.Mnv apnvete 1o kaAwdio va kpépetat and tnv dkpn tou Tpanediou h Tou NAyKou Kal o€ onpeia
nou pnopei va tpapnxtei katd AdBog and naidia n katowkidia n va épxetal o€ enagn e Beppég
enpaveleg. Autd Ba pnopouoe va kataotpéyel 1o kaAwdio.

10.Mnv tonoBeteite autn th ppitéda aépog ndvw N Kovid oe €otie koudivag Uypagpiou N NAEKTPIKEG
N péoa o€ €va NAEKTPIKO POUpPVAKL.

11.Mnv xpnatponoteite auth i epitéda aépog yia onotovonnote dAAo okond népa and tov evdedel-
YH€vo okono ng.

12.0a npénel va divete peydAn npogoxn Katd th XxpRon NEPLEKTWV NOU €ival KATAOKEUATKEVOL ano
aMa uAikd népa ano pétallo n yuaAi atov poupvo.

13.l1a thv anoguyn eykaupdtwy, va npooéxete ndpa oAU katd v agaipeon twv fonBntikwy
e€aptnpdtwv ing pitéacg aépog N katd tnv anéppuyn tou {eatou Ainoug.

14.0tav dev v xpnatponolgite, va anoguvbéete ndvta t povada and to peupa. Mnv anoBnkelete
onoladnnote UAkG népa and ta fonBntikd e§aptnpata nou ouvioTwvTal and Tov KAtaokeuaotn oe
autnv tn Opitéda aépoc.



15.Mnv tonoBeteite onotadnnote and ta napakdtw UAIKG oth @pitéda a€Pog: Xapti, Xaptovl, NAACTIKO
kaBwg kal napdyota npoidvra.

16.Mnv kahUntete tov Hioko yia yixouAa f onolodnnote PEPOG ToU PoUpvoU pe aAoupIvoxapto.

Autd Ba npokaléael unepBéppavan tou poupvou.

17.Ta uneppeyéBn payntd, ol cuokeuaaieg kat ta okeln and ahoupvoxapto dev npénel va
tonoBetouvtal otn Ppitéda aépog kaBuwg KAt tétolo Pnopei va nepthapPavet kivbivoug nupkaylag n
nAektponAngiag.

18.Mnopei va npokAnBei nupkayld av n ppitéda aépog eival KAAUPHEVN pE N aKOUPNG EUPAEKTA
UAIKG 0nwG Kouptiveg, dlakoopntika updopata f toixoug katd t Aettoupyia . Mnv anoBnkevete
Kavéva avtikeipevo endvw ano tn 6UOKEUN Katd th Asttoupyia tng. Mnv Aitoupyeite th ouokeun péaa
o€ vioudnia.

19.Mnv kaBapilete tn ouokeun pe petaAikd opouyyapdkia tpyipatog. Mnopei va anokoAAnBouv
Koppdta ano v enévbuan kat va €pBouv o€ enapn pe nAektpikd e€aptipata, kAt nou pnopei va
npokaAéoel Kivbuvo nAektponAn€iac.

20.Mnv enixelpeite va BydAete paynto dtav n gpttéda aépog eivat ouvbedepévn atnv npida pedpatog.
21.NMPOEIAOMNOIHEH: la va anoguyete v niBavétnta npékAnong nupkayldg, va pnv agnvete NMOTE
I Qpitéda aépog xwpic eniBAeywn katd tn xpnon.

22.Mnv agnvete epyaleia payelpépatog h doxeia wnoipatog ndvw otn yudAvn népra.

23.Mnv xelpieate T oUOKEUN 0aG 0€ Hia KAELoTh Brkn n og éva viouldnt. Katd tv anoBrnkeuon o
Bnkn, va anoouvdéete ndvia t povada and tnv npida. Av dev to kdvete autd, autd Ba pnopoloe va
npokaAéoel Kivbuvo nupkayldg, 181kd av n oUGKeUN akoupnad ata tolxwyata g Bikng A n ndpta
akoupnd tn povada kaBwg KAeivel.

24.Mpénel va npooéxete 1dlaitepa katd tn Petakivnon piag oUGKEUNG Nou NepLEXeEL Kautd AddL n

aMa kautd uypd.

25.[ia va yivel anoouvoean, yupiote 6Aa ta kopPia ehéyxou atn Béon "OFF" (Anevepyonoinon) ka
Uotepa apaipéote 1o BUopa and v npida Tou toixou.

ANOOHKEYLTE AYTEE TIX OAHTIEX

AwaBdote kai diatnpnote autég tig odnyieg elkaipeg. Autég ot odnyieg Ba oag BonBncouv va
XPNOIHONOINCETE Tn PPITELD AEPOG OTO £NAKPO WOTE VA ENITUXETE OUVENN, ENAYYEAHATIKG
anoteAéopata.

MONO r'lA OIKIAKH XPHZH AEN MPOOPIZETAI FlA EMMOPIKH XPHZH



AIATPAMMA AOMHE MPOIONTOX

ITOIXEIA NPOIONTOX

1. KUpia povabda

2. Aiokog yia wixouha

3. Aiokog wnaipatog

4. Ixapa

5. Kabog ppitédac agpog
6. Mepiotpepopevn goufAa
7. Neplotpepopevo kaAdbt
tyaviopatog

8. Aapn

9. Towni6a
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01. KopBio npocappoyng Xpdvou/ 07. Koupni pwtog

Oeppokpaciag/ Aettoupyiag 08. Koupni enthoyng xpdvou

02. Koupni Evepyonoinang/ Anevepyonoinang 09. Koupni emAoyng Aettoupyiag
03. Koupni taxutntag avepiotnpa 10. Nivakag autépatng Asttoupyiag
04. Koupni npooappoyng Beppokpaaiag 11. 086vn Beppokpaciag

05. Koupni xeipokivning Aettoupyiag 12. 086vn xpdvou

06. Koupni'EvapEng/Ltapatnyatog



AYNATOTHTEZ NPOIONTAN

1. KopBio npocappoyng Xpovou/@eppokpaciag/Acitoupyiag

Xpnolyonotnaote yla Npooappoyn Tou Xpovou, Tng Beppokpaciag kat tng Aeitoupyiag. Ae€iootpoga
yivetat aUgnaon, aplotepdotpoga yivetal peiwaon. 0 xpovog npooappodetal péow atgnong n peiwong
avd Aentd kat n Beppokpacia npooappdletal péow avgnaong h peiwong katd 5°C. H 0B8ovn avapovig
eppavidetat petd and 5 Aentd pn ektéAeong Asttoupyiac.

2. Koupni Evepyonoinong/Angvepyonoinong

Xpnalyonoinote yla evepyonoinan h anevepyonoinon tou gpoUpvou. Matote to Koupni YlG eloobo
otn dienagn Asttoupyiag, To Koupni evepyonoinong eival ndvia avappévo Kat PNopeite va Kavete
XEPLOpO TwVv undloinwv Koupniwv Aettoupyiag. H 0Bovn avapovig epgavietal petd and 5 Aentd pn
ektéheanc Aettoupyiag. Metd to téAog tou npoypdppatog, o BopBntng Ba nxnael 5 popég kat Uotepa
autépata Ba pnet otnv 0B6vn avapovig kat n 086vn Ba ouvexioet va Aettoupyei yia 30 Aentd.

3. Koupni taxdtntag avepiotapa

H taxdtnta avepiotnpa yia kdBe Aettoupyia kaBopiletal oUppwva pe 1o npéypappa. Mnopeite va
npocappdoete Ty taxutnta aveplotnpa xelpokivnta av BéAete aAd pnopei va npocappootei povo
Katd tn didpkela tng Asttoupyiag tou goupvou. Otav Ppioketal otn xaunAdtepn taxutnta, 1o Koupni
Ba ouvexiCet va avaPooPnvet. Otav natoete to koupni &Y, Ba aAagel otnv nAnpn taxdtnta Kai 1o
koupni Ba napapeivel avappévo.

4. Koupni npocappoyng Beppokpaciag

‘Otav natnoete 1o kKoupni Y , n Beppokpacia pnopei va npocappootel yupvwvtag 1o koppio.
To koupni Ba avaBoaPnvel 6tav yivetal npooappoyn g Beppokpaaciag kat Ba otapatnoel va
avaBoopnvel unod T puatoAoyikn Attoupyia.

5. Koupni xeipokivntng Actroupyiag ( Astroupyia DIY )

Matnote to koupni PN yia eicodo otn Aettoupyia DIY. Auth th otypn, to koupni avafoaofnvel kal

10 NpOypappa yupva otnv Attoupyia npoemAoyng Twv dvw tecodpwv owAnvwy Béppavang, otnv
uynAn taxutnta, otov Xxpdvo Aettoupyiag 1 wpag kat otn Beppokpacia Aettoupyiag twv 230°C.
Mnopeite va aha€ete v taxttnta avepiotnpa, Tov xpovo Kai t Beppokpacia Asttoupyiag yupvwvtag
10 KopBio.

6. Koupni’Evap€§nc¢/Irapataparog

Xpnaiponoinote yia évap&n n yia otapdnpa tng Aettoupyiag. Otav natnoete 1o koupni ,

0 poUpvog Eekiva va Aettoupyei Kal natwvtag to §avad, o oupvog otapatd va Aettoupyel. Av o
(oupvog otapatnoel va Asttoupyei yia 5 Aentd xwpi kapia Aeitoupyia, Ba epgaviotei n 08évn
aVapovng.

7. Koupni pwrtocfs)
Xpnatponolnote yia éAeyxo tng Adpunag péaa atov poupvo. Otav Natnoete to Koupni E :
n e0wtePIKN Aduna Ba avayel kat natwvtag 1o §ava, n Aduna Ba ofnoel.
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8. Koupni enihoyng xpovou

Matnote to koupni . 0 xpdvog pnopei va npooappoaotel yupvwvtag 1o koppio. To koupni Ba
avaBoaofnivel dtav yivetal npooappoyn tou xpovou Kat Ba otapatnoel va avafoofnvel und
(ualoAoyIkn Aettoupyia.

9. Koupni emihoyng Acttoupyiag
Xpnaigonoteitat yia tnv enthoyn g Aettoupyiag. Otav natioete to koupni E&Y , n Aettoupyia
pnopel va enihexBel yupvwvtag 1o Koppio.

10. Nivakag autépatng Acttoupyiag

Epgavicet 9 autépata eniheypéveg Aettoupyieg kavovtag t xpnon tg epitédag apog anin.
‘Otav eival enikeypéveg ot autdpata eniheypéveg Aettoupyieg, n 086vn eéyxou LED Ba epgpavidet
g npoeniAeypéveg pubuioeig Beppokpaaoiag kat xpévou. Mnopeite va npooappdoete Tov Xpovo
kat tn Beppokpacia kdBe Aeitoupyiag o onotadnnote otiypn (deite napakdtw yia neploootepeg
nAnpoQopieg).

) Taxotn | Kataotao i Evpog
Ovopa Ogppo A EVpog
i | Xpovog ™ n , Beppokp
Asttoup Avtiotaoslg Kpagia i i Xpoévou )
) . (Aemtt@) QAVEULO coUBAag . aotog
yiog Q) " Q) o
Hpa Q)
Tnyavio , ,
avw 4 avoLxTEG, ) X 1~60
po gTov , , 230 16 wPnin KAELOTH , 80~230°C
, KATW 2 KAELOTEQ AsTtTal
aépa
i VW 2 aVOLXTEG
Amo&np i ) X X 1~300
Qvw 2 KAELOTEG, 60 60 XAUNAR KAELOTH , 50~80°C
avon , A ATt
KATW 2 KAELOTEG
i avw 4 avoLxTEG, , , 1~60
ZoUBAa ) i 170 45 XounAnR avouxtr i 80~230°C
KATW 2 KAELOTEQ AT
Gvw 2 avoLxTEG, 1-60
Wapt Gvw 2 KAELOTEG, 230 25 XopnAn avolth Aerrrd 80~230°C
emTd
KATW 2 AVOLXTEG
) avw 2 avoLxTEG,
Mmpllo i ) X X 1~60
Gvw 2 KAELOTEG, 230 15 XounAnR KAELOTH ) 80~230°C
A X X AetT&
KATW 2 QVOLXTEG
dtepov avw 4 avoLxTEG, i ! 1~60
, , 230 17 vynAn avolxtn , 80~230°C
ya KATW 2 KAELOTEG Aemttél
) avw 2 avoLxTEG,
Mrmiokd i , i i 1~60
Gvw 2 KAELOTEG, 170 25 XounAR KAELOTH ] 80~230°C
TO , ) AetT&
KATW 2 aVOLXTEG
Gvw 2 avoLxTEG, 1-60
MNitoa Guw 2 KAELOTEG, 230 7 XopnAn KAELOTH Aerrrd 80~230°C
eTTH
KATW 2 AVOLXTEG
&vw 2 avoLxTEG, 1-15
Toot Gvw 2 KAELOTEG, 230 5 XounAn KAELOTH Aerrrd 80~230°C
eTT
KATW 2 AVOLXTEG




11. 006vn LED Beppokpaciag

Wnoiakn 08ovn yia Beppokpaaia Aeitoupyiag.
12. 086vn LED xpévou

Wngiakn 086vn yia xpévo Aettoupyiac.

OAHTIEL AEITOYPTIAL 'lA BOHOHTIKA E=APTHMATA

(1) TonoBetnate n Ppitéda aépog oag o€ pia
eninedn emigaveta. Mptv and m xpnon g Ppitedag
aépog, petakivnate tnv 10 ekatootd pakpid and tov
Toix0 1 and onolodnnote aviike(Uevo atov Ndyko.
Mnv tn xpnatponoleite o€ euaioBnteg wg npog

tn Beppdtnta empaveleg.

(2) Aiokog yia yixouAa
Avoi€te tnv pnpootivi népta, tonoBetnate tov dioko yia wixoula otn povdda cupewva
HE TI¢ odnyieg nou aivovtal otnv napakdtw 1Kova:

(3) Aiokog ynoipatog

1.A\eiyte Aiyo AGdt atov bioko. Autd Ba oag BonBrast atnv anotponn tou va KoANaEL To paynTo.
TonoBetote 10 payntd aneuBeiag atov dioko. Alaopaliote ot o diokog dev eival yepdrog wate 10
(aynto va payelpevETal opolopopQa.

2.a el0aywyn tou diokou péaa otn ppitéda aépog, anAd oupete Tov dioko péaa and g Béoeig
pagiou, Onwg (paivetal otnv €IKOVa Napakdtw.

3.MatAote 10 yla va evepyonoingete tn ppiteéda aépog. EmAECte v emBupntn npoeniAeypévn
Aettoupyia Kal UoTepa NATAGTE TO yia va Eexivnoete o payeipepa.

4.MOAG TeAelwael 0 Xpovog Tou KopBiou Ynpiopatog Kat NXNOEL To Koudouvl, To Paynto eivat 1010
va agaipeBel ano n ppitéda.



5.0tav teAelwoel n epitéda aépog, KAvVIE anevepyonoinan Kal anoouvOeon TG GUOKEUNG.
Xpnaiponotnote ydvtia poUpvou n dAAo katdMnAo atoixeio avtiotaong otn Beppokpacia yia va
apaipéoete tov 6ioko ano tn gpttéda aépog Kat tonoBetnate Tov o€ pia avBektikn wg Npog tn
Beppotnta emgpdvela.

(4) Ixapa

1.A\eiyte Aiyo Aadt otn oxdpa. Auto Ba oag BonBioet otnv anotponn tou va kKoANGoEL To paynto.
Mpocappdate n Béon tng oxdpag tonoBetwvtag v atnv dvw h otn peoaia Béon avdhoya pe 1o
(aynto nou PayelpEUETE.

2.Eiodyete tn oxdpa otn pitéda aépog, 6nwg aivetal otnv €IKOVa NapaKatw.

3.Matote 10 yla va evepyonotnoete tn ppitéda aépog. EnAéEte tv emBupnth npoeniAeypévn
Aewtoupyia kat Gotepa nathote 1o [pdfl yia va Eeivioete to payeipepa.

4.MOAIG TeAelWOEL 0 NPOYPAMHATIONEVOG XPOVOG KAl NXNOEL To Koudouvl, To payntd eival £Tolpo
va agaipebei ano n ppitéda.

5.0tav tedelwoel n ppitéda aépog, KAVETE anevepyonoinan Kat anooUvOean NG GUOKEUNG,.
Xpnaiponoinote ydvtia poUpvou n dAAo katdAnAo atoixeio avtiotaong otn Beppokpacia yia va
apaip€aete h oxdpa and tn eptéa aépog kat tonoBetnote Tov o€ pia avBektkn wg nNpog
Beppotnta emgdvela.




(5) Kadog ppitédac aépog

Tnydviopa otov aépa Natatwy, KoténouAou Kal AAwV noAAwv.

1.TonoBetnote 1o payntd nou Ba payeipéyete atov kado tng ppttédag aépog. Yotepa tonoBetnate
Tov kdbo ndvw and t oxdpa. Elodyete i oxdpa napdAnAa pe tov KGdo otn ppuiéda aépog, tonobe-
TWVTag T otn pecaia f otnv Katw B€on avaloya pe 10 Gayntd nou PayelpeUETe.

2.1uvbéate n ppitéda aépog o€ pia npida Kat evepyonolnote tv.

3.Matote 1o (@Y Yta va evepyonotnoete tn ppieeda aépog. ENAESte v enBupinta npoenileypévn
Aettoupyia Kal UOTEPA NATNOTE TO yia va EexIvnoete To payeipepa.

4.MOAig teAeldael 0 xpovog Tou KopBiou Ynaipatog Kal nxnael 1o Koudolvl, To eaynto ivat
¢tolpo va agaipeBel and n pptéda.

5.0tav teleiwoel n ppitéda aépog, KAvie anevepyonoinon Kal anooUvOeon NG CUOKEUNG. XpNnotpo-
nolnate yava goupvou h dAho katdAnlo otoixeio avtiotaong otn Beppokpacia yia va apaipéoete
tn oxdpa napdAAnAa pe tov Kado and tn ppitéda aépog Kat tonoBetnote ta o€ pia avBektkn w¢ Npog
tn Beppdtnta empavela.

(6) Neprotpepopevn couPAa
1.TonoBetnate €va nipoUvi aTo AKPO TNG NEPLOTPEPOHEVNG GOUPAAG HE TO MipouvL va deixvel mpog 1o
KEVTPO Kal oite tn Pida.

2.1Upete 10 otaBepo Gkpo g neplotpepopevng coUBAag npog to KEvipo Tou payntol nou Ba
Hayepéyete. TonoBetnote éva dAo nipolvt oto GANO AKpo NG NePLOTPEPOpEVNS GOUBAQG LE TO
nipouvt va deixvel Npog 1o Ynto.

3.Mpocappdote 1o yntd wote va Bpioketal ato kévipo g neplotpepopevng coUPAag. BeBaiwbeite
ot ta nipoUvia acpalidouv 1o Yntd otnv neplotpepopevn coUPAa kal opi€te tg Pideg.



Bifiec

MNipotvia

ZolBha

Aprotepr] pepLa Fss ¢ \ Aefua pepra

Figura1

4. Elodyete 10 tetpdywvo dkpo tng neplotpepopevng ooUPAag otnv unodoxn odnyd nou Ppioketal
otn 6€§1a nAeupd tou toixou Tng Ppitedag, draopalidovtag ot pnaivel péoa oAoKANPWTIKA WOTE Va
entpénetal 1o AAo dkpo Tng NepLoTpePOPEVNG coUPAAg pE TV ykonn va akoupnd eUkoAa oto
otptyda nou Bpioketal otnv aplatepn nAgupd tou Toixou tng Ppitédag aépog.

5. Na diatnpeite ndvta tov dioko yia yixoula oto kdtw PEPOG TNG KOIAGTNTAG Yia va anopUyeTe
NItoIMEG Onwe Qaivetal atnv 1KOVa NAPAKATw.

6.KAeiote nv ndpta Kat nathate 10 yla va evepyonolnoete t pitéda aépog. Matnate 1o
Koupni YlG va enihé€ete tnv npoenieypévn Aettoupyia coUPAag, Uotepa NATtoTe 10
yia va §eKIvnoeTe 1o payeipepa.

7.MOAg tehelwael o xp6vog tou kopBiou wnaipatog kat nXAcet 1o koudouvi, To paynto eivat
€tolpo va apaipebei and tn ppitéda.

8.0tav teheiwoel n epiteda a€pog, KAVIE anevepyonoinon Kat anoouvdeon TG GUOKEUNG.
Xpnatponotnaote tn AaPn yia va apaip€oste tnv neplotpe@dopevn coUPAa and tn gpitéda aépog Kat
tonoBetnate tn o€ pia avBektikn wg npog tn Beppdtnta enpdvela.




(7) Neprotpepopevo kaAdr tnyaviopatog

To neplotpepdpevo kahdB tnyaviopatog eivat 1d6avikog yia payeipepa gayntol Onwg Natateg
yavntég, Kudwvateg natdreg, Ynatpo Enpwv kapnwv kat AAa ovak. 0 kadog neplotpépetal Kal
autépata yupvd to gayntd enttuyxdvovtag opoldpoppa, tpayava anoteAéopara.

1.Ewodyete 10 eninedo dkpo tng neplotpepopevng coUBAag atnv apiatepn NAEUpd TOU NEPIOTPEPO-
pevou kaAaBioU tnyaviopatog kat xpnatponotniote pia and tg Bideg yia va ooiete tov kddo otn
oouPBAa. Alaopaliote 611 T0 NeploTpepOevo KaAGBl tnyaviopatog sival tonoBetnpévog owotd wate
n nopta tou kahaBioU va avoiyel Npog Ta navw otav yivetal anac@aion.

2.Tpapnére 1o paviahdki tou kakaBiou yia va EekAeldwaoete tnv népta Tou Kadou Kat yia va
npooBéaete 10 payntd péaa. Mpoonabnaote va pnv yivetal unepxeilion tou kahaBiou. BePfaiwBeite
ot éxete kKAeldwael tnv népta tou KaAaBiou npwv and v eicodo otn ppitéda agpog.

3.Eiodyete to TeTpdywvo kpo tng nepLotpepopevng coUBAag otnv unodoxn odnyd nou Bpioketat
otn 6€§1a nAeupd tou toixou Tng Ppitedag, draopalidovtag ot pnaivel péoa oAoKANPWTIKA WOTE Va
entpénetal 1o AAo dkpo Tng NepLOTPEPOUEVNG coUPAAG HE TV ykonn va akoupnd eUKoAa oto
otptyda nou Bpioketal otnv aplatepn nAgupd tou Toixou ng Ppitédag aépog.

4.K\eiote tnv ndpta Kal Natnote 1o yla va evepyonoingete th ppiteda aépog. Matnote 1o
Koupni yia va eniAé€ete tnv npoeniAeypévn Asttoupyia coUBAag, Uotepa natnaote 1o Koupni
yla va EeEKIVNoETe To payeipepa.

5.Mnopei va xpelaotei va npooappdoete xelpokivnta 1 pubpioeig Beppokpaciag Kat xpévou avdhoya
HE 10 €ibog payntou Kal tnv nogdTnTa Nou HayslpeUete 0To NEPLOTPEPOUEVO KaAAB! tyaviopatog.

6.MOA(g tehelwael 0 xpovog Tou KopPiou wnaipatog kat nXAaet To koudouvi, To paynto eivat
€tolpo va apaipebei and tn ppitéda.

7.0tav teleiwoel n ppitéda aépog, KAVTE anevepyonoinan Kat anooUvOEan NG GUOKEUNG.
Xpnatponotnote t AaPn yia va agalp€oete 10 Neplotpepopevo kaAdBi tnyaviopatog and tn gpitéda
a€pog Kat tonoBetnate Tov o€ pia avBektkn wg npog tn Beppdtnta enipdvela.
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(8) Aapn
Xpnatponolnote Ty yla agaipeon n tonoBétnan tng neplotpepopevng couPAag N Tou NEPLOTPEPO-
HEVoU KAdou ynaipatog 6nwg (paivetal otnv 1Kova.

(9) Townida
1.Xpnaigonotnaote v yia agaipeon tou Hiokou Ynoipatog, Tng oxapag Kal ToU NePIOTPEPOHEVOU
kaAaBlou tnyaviopatog 6nwg gaivetal oty lkova.

o

o
T

G

NPOXOXH: 0 6iokog ynaipatog, n oxapa, o kadog PpITELag a£pog Kal 10 NEPLOTPEPOHEVO KaAabl
tnyaviopatog Ba eival noAU {eotd POAIG teAelwael To payeipepa. Xpnaotgonotnote tatpnideg koudivag
n dAa katdAnAa epyaleia yia agaipeon toug, 6nwg Kat tou gayntou, and t epitéda aépog. Moté va
NV XpNalHoNolE(Te Ta xépla aag. Mnv xpnatponoleite petalhika epyaleia kaBwg autd Ba pnopoloe
va npokaAéael BAABN otnv avukoAANTIKN eniotpwon.

IHMEINLH:

1. 0 kadog ppitédag aépog Ba npénel va xpnalyonoleital pe  oxdpa.

2. EniAé€te ta katdMnAa BonBntika €aptipata yia diapopetikoug okonoUg payelpépatog.

3. Xpnowponotnaote yavua goUpvou yia va BydAete tov bioko yia wixouAa, tov dioko ynaoipatog,
oxdpa Kat tov kado epitédac aépog K.An. agoU TeAEIWaEL To Hayeipepa.

4. Na diatnpeite ndvta tov dioko yla yixoula oto kdtw pépog Tou BaAdpou payelpépatog yia
ouMoyn Aadlou and to eayntd nou thyavidetal.
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MPIN ANO THN NPATH XPHEH

1.Aaipéote 0Aa ta UAIKA cuoKkeuaaiag, T aUTOKOANTA Kal TG ETIKETEG.

2.KaBapiote 6Aa ta fonBntikd e€aptnpata pe {eatd vepd, kaBaplotikoUg Napayovieg Kal €va pn
Aelavtiké oouyydpt.

3.Zkouniote 10 E0WTEPIKO Kal T0 EEWTEPIKG TNG CUGKEUNG € €va vwno navi.

IHMEINZH:

1. Aev npénet va yivetal anoBhkeuon avikelpévwv ndvw otn piteda.

2.To e€wtepikd nepiBAnpa Ba Zeataivetal noAU katd v xpnon. Alatnpnote pakptd and nadid.
3.Yndpxet évag dlakontng acpaleiac, 6nwg paivetal otnv napakdtw €ikova. Mévo dtav n nopta

éxel KAeloel teheiwg, pnopel va Aeltoupynaet owaotd n suokeun. Av 6x1, n gpttéa dev Ba Aettoupynoel.

OEXEIL IXAPAL/AIZKOY WHEIMATOX

H ppitéda éxet 3 Béoeig yia t oxdpa/tov ioko ynaipatog: kdtw Béon, peoaia Béan, dvw BEon.
LuvhBwg ouviatdtal n tonoBétnon tng oxdpag N tou diokou wnaipatog otn peoaia BEon yia to
KaAUTEPO HaYEIPIKG aNOTEAETHA.

Navw Béon
Meoala Bson

Katw B€an




KAGAPILMOL & LYNTHPHIH

1.Anocuvbéate n ppitéda aépog oag Kal apnote Ty va Kpuwaoel TeAeiwg npv and tov kaBaplopo.
Mnv xpnaiponoleite Aetaviika kaBaplotikd, kabBwg autd Ba kataatpéyouv to Pivipiopa. AnAa va
okounidete 1o e§wrepiko pe €va kaBapd, vwno navi kat va agnvete va oteyvawoel die§odika. Na
epappolete tov kaBapiotiké napdyovta g €va navi kat oxi aneuBeiag ndvw otn epitéda aépog.
Mnv xpnatponoteite unepBolikn niean katd tov kaBapiopd tou nivaka eAéyxou kaBwg autd Ba
pnopoUaoe va NPoKaAéaeL TNV agaipeon Twv ypappdatwy He Ty ndpodo tou xpdvou.

2.Tia va KaBapioete 1a e0WTEPIKA TOIXWHATA Kal TO KATw PéPOG TG Ppiteédag (agaipéote tov dioko
Y10 10 YixouAa NpwTa) XpnatPonolnate €va vwno navi pe aanolvi h éva apouyydpt. Mnv xpnalpo-
noleite noté okAnpd Asiavtikd n SlaBpwtikd npoidvta, cupnepiAapBavopévwy kat onpél kaBapiopou
@oupvou. Autd pnopei va npokaAéaouv BAGRN atnv em@avela ing gpitédag. Mnv xpnolponoleite noté
opouyyapdkia and xdAuBa otn ppitéda aépog n ota fonBnuka e€aptnpata.

3.H oxdpa, 1o tayi ynoipatog/ouloyng uypwv, 1o kahdBi tng epitéag aépog Kat o diokog yia ta
wixouha Ba npénel va nAévovtat pe 1o xépt o€ eaT0 vepd e oanolvi h XPNOIONoLwVTag éva VAiAov
opouyyapdki kaBapiapou h pia vdikov Bouptoa. Autd ta e€aptpata dev pnopolv va tonoBetnBouv
010 NAUVTAPILO MIATWV.

4.Navta va kaBapidete tov dioko yia ta wixouha petd and kabe xpnaon. H unepPfolikn nogdtnta
unoAelppdtwv tpo@ng Pnopei va npokahéael kanvd kat n apaipeon toug ané tov dioko Ba eival
duakoAn. Na v agaipeon payelpepévou Ainoug N Kapgévwv UNOAEIPPATWY TPOPNG, UNopEite va
epPubioete tov bioko yia ta Yixouha oe {eotd vepPO e GAMOUVL A XPNOIHONOLWVTAG UN AELaVTIKA
kaBapotikd. Moté pnv Aettoupyeite t epitéda xwpic tov dioko yia ta wixoula.

5.To dvw eowteptkd Pépog tng ppttédag aépog Ba npénet va kaBapidetal yia v agaipeon tou
unepPoAikoU Ainoug nou pnopei va cusowpeuBei peta to payeipepa twv Ainapwv eayntwv. Av 1o
Kdvete autd, autd Ba anotpéwet tn dnpioupyia kanvou otn PpITECa Katd T HIAPKELD TWV ENOPEVWVY
XPAOEWV.
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ANTIMETOMIZH NPOBAHMATON

MpofBAnpa

MOavn Avon

H @pitéla Sev avapel.

BeBauwBeite 6Tl elvat ouvdedepévn otnv

mpila.

Ta paynta dev
HayelpgvovTal TIANPWG.

Avénote t Bepuokpacia ) Tov xpdvo
HOYELPEUATOG,.

Ta @ayntd payeipgvovtal
uttepBoAkd ) KayovTal.

Mewote tn Bepuokpacia r) Tov xpdvo
HOYELPEUATOG.

BeBowwBeite OTL Tat KOPUATI TOV
paynTov Sev gival TTIOAD peyoAa kat OTL

S&ev akouvuTIoVV T OEPUAVTIKA OTOLXELL.

Ta paynta Sgv
HOYELPEVOVTAL OHOLOPOPPQL.

MpoBeppavete Tn Pprréda.

No BefotwveaTe OTL TO KOMPATLA TOU
aynToU Sev givat TIOA) KOVTA PETA&D
TOuG 0ToV S§i0KO, 0T OXAPQ 1] € GAAOUG

TIEPLEKTEG,.

NeUKOG KaTVOG Pyaivel amo
™ eprreda.

H @pitéla pmopet va PydAet Atyo Aeuko
KOTA TNV TIpWwTn Xprion. Auto sivat

(PUCLOAOYIKO.

H meplooeia Tou Aadov 1 ta Amapd
PaynNT& UTOPEL VO TIPAyouV AEUKO
Komvo. AloPOAIOTE OTL TO ECWTEPIKO TNG
@pTedag elval KaBapLOPEVO CWOTA Kal
Oxt Aumapo.

Moawipog kamvog Byaivet
amnd ™ pprreda.

2Bnote apéowg TN PpLtéda Kot
amoouvdéoTe TNV. APRoTe TN PPLTE(R VO
£pBeL og Ogpuokpaaio SwuaTtiov.
Meppévete vo KABOPITEL 0 KATIVOC TIPLV
ard To AVOLYHa TNG TIOPTOG TNG PPLTECOS
1 TNV apaipgon tov diokov, Tou k&dou N

™G OXAPOAG.
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HAEKTPIKEE MPOAIATPAQEE:

Movtého.: 06-27483

Tdon.: 220-240V~ 50-60Hz

loxuc.: 1700W

Xwptukotnta: 23t

Eupog Beppokpaaiag: 50°C-230°C

Eupog xpovou: 1-60 Aentd
T0ppwva pe v obnyia yia o anéBAnta nhektpikal Kat nAektpovikol eonhiopiod (oBnyia thg Eupewndikiig kowstntag 2012/19 / EE), ta an6BAnta nhEKTpIKOU Kat nAEKTPOVIKOD
e€onhiopot Ba npénet va cuN\éyovtal Kat va upiotaviar ene€epyacia Eexwplotd. Ev o onotaBAnote xpoviki oy oto péMhov xpeidletat va EepoptwBite o npoidy napakahei-

1at va MHN to netdete padi pe ta oiiakd anoppippata. Lippwva pe to oxvov UNE EN — 60335, cuviotatal 6t dv to eUkapnto 6Uppa ival KATeoTpappévo, PNopei va aviikata-
otaBei povo and e€eldikeupiévo texvikd, S0t xpelddetar e1d1ka epyaleia yia v avukatdatacn Tou.
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ENGLISH (EN)

ATTENTION

Read the operating instructions carefully before putting the appliance into operation and keep the
instructions including the warranty, the receipt and, if possible, the box with the internal packing.
If you give this appliance to other people, please also pass on the operating instructions.

IMPORTANT SAFEGUARDS

When using an electrical appliance, basic safety precautions should always be followed,
including the following:

01.Read all instructions.

02. UNPLUG FROM OUTLET WHEN NOT IN USE AND BEFORE CLEANING.

Allow to cool before cleaning or handling, putting on or taking off parts.

03. Do not touch hot surfaces. Use handles or knobs.

04. To protect against electrical shock, do not place any part of the Air Fryer

Oven in water or other liquids. See instructions for Cleaning and Maintenance.

05. This appliance should not be used by or near children or individuals with certain disabilities.
06. Do not operate any appliance with a damaged cord or plug, or after the appliance has
malfunctioned or has been dropped or damaged in any way or is not operating properly. Return the
Air Fryer Oven to the store or retailer where purchased for examination or repair, or replacement.
07.The use of accessory attachments not recommended by the manufacturer may cause injury.
08.Do not use outdoors.

09.Do not let the cord hang over the edge of the table or countertop, where it could be pulled on
inadvertently by children or pets, or touch hot surfaces, which could damage the cord.

10.Do not place this Air Fryer Oven on or near a hot gas or electric burner or in a heated oven.
11.Do not use this Air Fryer Oven for anything other than its intended purpose.

12.Extreme caution should be exercised when using containers constructed of materials other
than metal or glass in the oven.

13.To avoid burns, use extreme caution when removing Air Fryer Oven accessories or disposing
of hot grease.

14.When not in use, always unplug the unit. Do not store any materials other than the
manufacturer’s recommended ovenproof accessories in this Air Fryer Oven.

15.Do not place any of the following materials in the Air Fryer Oven: paper, cardboard, plastic and
similar products.

16.Do not cover the Crumb Tray or any part of the oven with metal foil. This will cause overheating
of the oven.

17.0versize foods, metal foil packages and utensils must not be inserted in the Air Fryer Oven, as
they may involve a risk of fire or electric shock.
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18.A fire may occur if the Air Fryer Oven is covered or touching flammable materials such as
curtains, draperies or walls, when in operation. Do not store any items on top of the appliance when
in operation. Do not operate under wall cabinets.

19.Do not clean with metal scouring pads. Pieces can break off the pad and touch electrical parts,
involving a risk of electric shock.

20.Do not attempt to dislodge food when the Air Fryer Oven is plugged into the electrical outlet.
21.Warning: To avoid possibility of fire, NEVER leave Air Fryer Oven unattended during use.

22.Do not rest cooking utensils or baking dishes on glass door.

23.Do not operate your appliance in an appliance garage or under a wall cabinet. When storing in an
appliance garage, always unplug the unit from the electrical outlet. Not doing so could create a risk
of fire, especially if the appliance touches the walls of the garage or the door touches the unit as it
closes.

24.Extreme caution must be used when moving an appliance containing hot oil or other hot liquids.
25.To disconnect, turn the control knobs to "OFF" position, then remove plug from the wall outlet.

SAVE THESE INSTRUCTIONS

Please read and keep these instructions handy. These instructions will help
you use your Air Fryer Oven to its fullest so that you will achieve consistent, professional results.

FOR HOUSEHOLD USE ONLY NOT INTENDED FOR COMMERCIAL USE
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PRODUCT STRUCTURE DIAGRAM

PRODUCT COMPONENTS

. Main unit

. Crumb tray

. Bake tray

. Wire rack

. Air fryer basket

. Rotating spit

. Rotating frying basket
. Handle

. Tong

NV O NN CIENWN =

CONTROL PANEL

67]s]s] 0] 12
01. Time/Temperature/Function adjustment knob ~ 07. Light button
02. Power ON/OFF button 08. Time selection button
03. Fan speed button 09. Function selection button
04. Temperature adjust button 10. Auto function panel
05. Manual button 11. Temperature display
06. Start/ Stop button 12. Time display
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PRODUCT FEATURES

1. Time/Temperature/Function adjustment knob

Use to adjust time, temperature and function. Clockwise is plus, counterclockwise is minus. The
time is adjusted to increases or decreases per minute and the temperature is adjusted to increase
or decrease at 5°C. The standby screen is displayed after 5 minutes if no operation is performed.

2. Power ON/OFF Button

Use to turn on or turn off the oven. Press the button to enter the operation interface, the power
button is always on, and the rest of the function keys can be operated. The standby screen is
displayed after 5 minutes if no operation is performed. After the program is finished, the buzzer will
ring 5 times, and then automatically enter the standby screen, and the fan will continue to work for
30 minutes.

3. Fan speed button

The fan speed of each function is specified in accordance with the program. You can adjust the fan
speed manually if you want, but it can only be adjusted during the oven working. When at low speed,
the button will keep blinking, press the E&Y button, it will be changed to high speed, and the button
will remain lit.

4. Temperature adjust button
Press the [f#f button, the temperature can be adjusted by turning the knob. The button will be
blinking when the temperature is adjusted, and it will stop blinking under normal operation.

5. Manual button ( DIY mode )
Press the |l button to enter DIY mode. At this time, the button is blinking and the program is
defaulted in the upper four heat tubes working, high speed, 1 hour working time and 230°C working

temperature. You can change the fan speed, working time and working temperature by turning the
knob.

6. Start / Stop button

Use to start working or stop working. Press the i}l button, the oven starts to work and press it
again, the oven stops working. If the oven stops working for 5 minutes without any operation.
The standby screen will be displayed.

7. Light button
Use to control the lamp inside the oven. Press the E button, the inner lamp will be lighted and
press it again, the lamp will not be lighted.

8. Time selection button
Press the @] button. The time can be adjusted by turning the knob. The button will be blinking when
the time is adjusted, and it will stop blinking under normal operation.
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9. Function selection button
Use to select the function. Press the button, the function can be selected by turning the knob.

10. Auto function panel

Showing 9 auto preset functions to make using the Air fryer oven simple. When auto preset is
selected, the LED display panel will display the default temperature and time settings. You can
adjust the time and temperature of each function at any point (see below for more information).

A A Termpe . . . Time Temp
Functio Heating Time Fan Rotisserie
rature ) Range Range
n name element . (mins) Speed Status N N
Q) Q) \)
) up 4 on, ) )
air fryer 230 16 High off 1~60min 80~230°C
Bottom 2 off
dehydra | up 2on,up 2 off 1~300mi
60 60 low off 50~80°C
te bottom 2 off n
rotisseri up 4 on .
170 45 low On 1~60min 80~230°C
es bottom 2 off
X up 2 on, up 2 off X
fish 230 25 low On 1~60min 80~230°C
bottom 2 on
up 2 on, up 2 off .
steak 230 15 low off 1~60min 80~230°C
bottom 2 on
X up 4 on . .
wing 230 17 high on 1~60min 80~230°C
bottom 2 off
X up 2 on, up 2 off .
cookie 170 25 low off 1~60min 80~230°C
bottom 2 on
. up 2 on, up 2 off .
pizza 230 7 low off 1~60min 80~230°C
bottom 2 on
up 2 on, up 2 off .
toast 230 5 low off 1~15min 80~230°C
bottom 2 on

11. Temperature LED Display
Digital display for working temperature.

12. Time LED Display
Digital display for working time.
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OPERATION INSTRUCTIONS FOR ACCESSORIES

(1) Place your Air Fryer Oven on a flat surface. Before
using your Air Fryer Oven, move it 10cm away from the
wall or from any objects on the countertop.

Do not use on heat-sensitive surfaces.

(2) Crumb Tray
Open the front door, put crumb tray into the unit according to the directions shown
in the picture below:

(3) Bake Tray
1.Brush a little oil onto the tray. This will help to prevent food from sticking. Place food directly
onto the tray. Ensure the tray is not overfilled to assist with even cooking.

2.To insert the tray into the Air fryer oven simply slide the tray into one of the three shelf positions,
shown in the picture below:

3.Press the to turn the Air fryer oven on. Select the desired preset function and then press
the to commence cooking.

4.0nce the oven timer knob has elapsed and the bell has sounded, the food is ready to be
removed from the oven.
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5.When the Air fryer oven has finished, turn off and unplug the oven. Use oven mitts or another
suitable temperature resistant item to remove the tray from the air fryer oven and place on a
heat resistant surface.

(4) Wire Rack
1.Brush a little oil onto the wire rack. This will help to prevent food from sticking. Adjust the
position of the wire rack placing it in the top or middle position depending on the food to be cooked.

2.Insert the rack into the air fryer oven, shown in the picture below.

3.Press the to turn the Air fryer oven on. Select the desired preset function and then press
theto commence cooking.

4.0nce the scheduled time has elapsed and the bell has sounded, the food is ready to be removed
from the oven.

5.When the Air fryer oven has finished, turn off and unplug the oven. Use oven mitts or another
suitable temperature resistant item to remove the wire rack from the air fryer oven and place on
a heat resistant surface.




(5) Air Fryer Basket

Air fry chips, chicken, fish and more.

1.Place the food to be cooked onto the air fryer basket. Then place the basket on top of the wire rack.
Insert the wire rack along with the basket into the air fry oven, placing in the middle or bottom
position depending on what you are air frying.

2.Plug the air fryer oven into a power outlet and switch on.

3.Press theto turn the Air fryer oven on. Select the desired preset function and then press
the |l to commence cooking.

4.0nce the oven timer knob has elapsed and the bell has sounded, the food is ready to be removed
from the oven.

5.When the Air fryer oven has finished, turn off and unplug the oven. Use oven mitts or another
suitable temperature resistant item to remove the wire rack along with basket from the air fryer
oven and place on a heat resistant surface.

(6) Rotating spit
1.Place one fork on the end of the rotating spit with the fork facing the center and tighten the screw.

2.Slide the solid end of the rotating spit through the center of the food to be cooked. Place the other
fork on the other end of the rotating spit with the fork facing the roast.

3.Adjust the roast so that it is centered on the rotating spit. Make sure the forks secure the roast
on the rotating spit and tighten the screws.
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Screws

Forks

Spit

Figure 1

4. Insert the square end of the rotating spit into the drive socket located on the right side of the
oven wall, ensuring it slides in completely so it allows the other end of the rotating spit with the
groove to easily rest on the support located on the left hand side of the oven wall.

5. Please always keep the crumb tray in the bottom of cavity to avoid any messy spills, as shown
in the below picture.

6.Close the door and press theto turn the air fryer oven on. Press the button to select the
preset rotisserie function, then press the to commence cooking.

7.0nce the oven timer knob has elapsed and the bell has sounded, the food is ready to be removed
from the oven.

8.When the Air fryer oven has finished, turn off and unplug the oven. Use the handle to remove the
rotating spit from the air fryer oven and place on a heat resistant surface.

(7) Rotating frying basket
The rotating frying basket is ideal for frying food such as fries, wedges, roasting nuts and other
snacks. The basket rotates and automatically turns the food to achieve even, crispy results.

1.Insert the flat end of the rotating spit through the left side of the rotating frying basket and use
one of the screws to tighten the basket onto the spit. Ensure the rotating frying basket is positioned
correctly so the basket door opens upwards when unlatched.

2.Pull up the basket latch to unlock the door of the basket and add the food to be cooked inside.
Try not to overfill the basket. Make sure you lock the basket door before inserting into the air fryer
oven. 2%



3.Insert the square end of the rotating spit into the drive socket located on the right side of the oven
wall, ensuring it slides in completely so it allows the other end of the rotating spit with the groove to
easily rest on the support located on the left hand side of the oven wall.

4.Close the door and press the to turn the air fryer oven on. Press the button to select the
preset rotisserie function, then press the button to commence cooking.
5.You may need to manually adjust the temperature and time settings depending on the type of food

and amount you are cooking in the rotating frying basket.

6.0nce the oven timer knob has elapsed and the bell has sounded, the food is ready to be removed
from the oven.

7.When the Air fryer oven has finished, turn off and unplug the oven. Use the handle to remove the
rotating frying basket from the air fryer oven and place on a heat resistant surface.

(8) Handle
Use to remove or place the rotating spit or rotating frying basket as shown in the picture.
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(9) Tong
Use to remove the bake tray, wire rack and air fryer basket as shown in the picture.

CAUTION: The bake tray, wire rack, air fryer basket and rotating frying basket will be very hot once
cooking has finished. Use kitchen tongs or other suitable utensils to remove them and the food from
the air fryer oven, never use your hands. Do not use metal utensils as this could damage the
non-stick coating

NOTE:

1. Air fry basket must be used with the wire rack.

2. Choose proper accessories for different cooking purpose.

3. Please use oven mitts to take out the crumb tray, bake tray, wire rack and air fryer basket etc.
after cooking is finished.

4.Please always keep the crumb tray on the bottom of the cooking chamber for gathering oil from
the fried food.

BEFORE FIRST USE

1.Remove all packaging materials, stickers and labels.
2.Clean all the accessories with hot water, cleaning agent and a non-abrasive sponge
3.Wipe the inside and outside of the appliance with a damp cloth.

NOTE:

1. Objects should not be stored on the top of the oven.

2. The exterior housing will get very hot when in use, keep out of reach of children.

3. There is a safety switch as shown in the below picture. Only when the door is closed completely,
the machine can work properly. If not, the oven will not work.
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WIRE RACK / BAKE TRAY POSITIONS
The oven has 3 rack/Bake tray positions: Bottom Position, Middle Position, Top Position. Usually
suggested put over rack or bake tray in Middle position for best cooking result.

Top position
Middle position
Bottom position
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CLEANING & MAINTENANCE

1.Unplug your Air Fryer Oven and allow it to completely cool before cleaning. Do not use abrasive
cleaners, as they will damage the finish. Simply wipe the exterior with a clean, damp cloth and dry
thoroughly. Apply the cleaning agent to a cloth, not directly onto the Air Fryer Oven. Do not use excess
pressure when cleaning the area of the control panel as it could cause the text to be removed over
time.

2.To clean the interior walls and bottom of the oven (remove the Crumb Tray first) use a damp soapy
cloth or sponge. Never use harsh abrasives or corrosive products including oven cleaner sprays.
These could damage the oven surface. Never use steel wool pads on the Air Fryer Oven or accessories.
3.The Wire Rack, Baking/Drip Pan, Air Fryer Basket and Crumb Tray should be hand-washed in hot,
sudsy water or use a nylon scouring pad or nylon brush. These parts are not dishwasher safe.
4.Always clean the Crumb Tray after each use. Excess food particles could cause smoking and will be
hard to remove from the tray. To remove baked-on grease or burnt food particles you can soak the
Crumb Tray in hot, sudsy water or use nonabrasive cleaners. Never operate the oven without the
Crumb Tray in place.

5.The top interior of the Air Fryer Oven should be cleaned to remove excess grease that may
accumulate after cooking greasy foods. Doing so will prevent smoking in the oven during subsequent
uses.
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TROUBLESHOOTING

Problem Possible Solution

The oven will not turn on. 1 Make sure the oven is plugged in.

Foods are not completely

1 Increase cooking temperature or time.
cooked.

1 Decrease cooking temperature or time.
Foods are overcooked or
burned. 5 Make sure food items are not too large and

are not touching the heating elements.

1 Preheat the oven

Foods are cooked unevenly. .
Make sure food items are not too closely

packed into a tray, rack or other container.

The oven may produce some white smoke
1 when you use it for the first time. This is

White smoke is coming out normal.

of the oven. Excess oil or fatty foods may produce white|
2 smoke. Make sure the inside of the oven is
cleaned properly and not greasy.

Immediately turn off the oven and then
unplug it. Cool the oven to room

Black smoke is coming out off temperature.

the oven. Wait for smoke to clear before opening the|
oven door or pulling out the tray, basket or|

rack.

TECHNICAL INFORMATION:

Model.: 06-27483
Voltage and frequency:220-240V~ 50-60Hz
Heating power: 1700 Watts
Capacity with tray: 23t
Temperature range: 50°C-230°C
Time range: 1-60 min
According to Waste of Electrical and Electronic Equipment (WEEE) directive, WEEE should be separately collected and treated. If at any time in future you need to dispose of this

product please do NOT dispose of this product with household waste. Please send this product to WEEE collecting points where available. In order to fulfill ruling UNE EN-60335,
we indicate that if the flexible wire is damaged, it can only be substituted by a technical service recognized bv authorised organization, as per special tooling is required.

R =
L op

NeT
o Y



ESTIA HOME ART A.E.

Eloaywyn kat Epnopia Okiakwv Edwv
Avayevvnoewg, B¢on Ntpaocoapid, Acnpdonupyog, 19300
TnA: 216 900 1064 | E-mail: info@estiahomeart.gr
www.estiahomeart.gr




