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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 neploodtepeg NMANPOPOPIES UNOPEITE Va EMOKEPTEITE TNV NAEKTPOVIKN
b1euBuvon www.estiahomeart.gr.

Euxépaote va anoAauoete T 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 BEaeTe th ouokeun ag Aettoupyia kat QUAAETE TG odnyieg
oupnepilapBavopévng Tng eyyunong, tng anddei§ng, kai edv eivat duvatdv 1o Kouti Pe GMola GUCKEU-
aoia. EGv napaxwpnoete t ouokeun g€ AAAa Gtopa, HETAPEPETE TOUG TO €yXelpiblo auTd.

NPO®YAAZEIL ALOAAEIAL

NPOEIAONOIHEH: Mpokepévou va anoguyete 1§ PAGBeg nou npokaloUvtal ané AavBacpévn xphan,
dlaPdote npooektika 1§ odnyieg nptv and t xpAon Tou NPoidvtog Kal XpNOIKOMNOLE(TE TO NPoidy o€
auotnpn CUPPOPPWON HE TIG NAPEXOHEVES 0ONYIEC.

01. To npoidv avikel otig ouakeuég Katnyopiag I. Xpnowgonotote pia npida peupatog 10 A h dvw Ee-
xwplotd. Alaopaliote 6t n npida sival owotd yelwpévn nptv and t xpnon. EmPePaiwate eniong
0Tl n 1oXUg €10060u €ivat 220-240V 50-60Hz.

02. Autd 1o npoidv anoteAel pia nAektpikn ouokeun uwnAng LoxUog. Anayopeuetal auotnpd n xpron
€voG euéhiktou kaAwdiou yia petakivnon tng npidag kat eniong anayopeustat auth n npida va
xpnatponoleitat and noAEG NAEKTPIKEG GUOKEUEC TAUTOXPOVA.

03. Aev Ba npénel va Aettoupyeite T ouaKeun xpnatponolwvtag évav e§wTepikd xpovodiakdntn n €-
va exwplatd oUotnpa tnAexelplopoU.

04. Av 10 KaAwblo tpopodooaiag éxet unootel PAAPN, Ba npénel va yivel aviikatdotaoh tou and évav
enayyeApatia texvikd nou éxet e§ouatodotnBei ano tov Kataokeuaotn, ano 1o THAHA ENIOKEUWV
T0U KATaoKEUaoTn N anod €vav Kataptiopévo enayyeApatia Texvikd wote va yivetat anoguyn Kiv-
duvou.

05. Mnv tpafare, médete n pnv a@nvete 1o KAAWDI0 va KPEPETaL anod aixpnpd avtiKeldeva n aiXPnpEg

dkpeg. Na to diatnpeite pakpid and nnyég Beppdtntag kat uypaciag. Mnv elodyete éva aviikei-

Heva onwg pétarla ota avoiypata tng e€06ou aépa. Mnopei va npokAnBei BAGBN 1 nAektponAn-

€la.

Av napatnpnoete 611 10 kahwdio tpogodoaiag n to fuopa éxouv unootei BAAPN M av to npoidv

elval ehattwpatikg, Ba npénel va oTAPATAGETE T XPAGN TOU WOTE Va ano@UYETE TNV NPOKANGN

KivdUvou. Enelta, ateilte 0 npoidv g éva e§ouaiodotnpévo enayyeApatia TEXVIKG yia va To enli-

OKEUAOEL N va TO QVTIKATAOTNOEL.

Mnv tpafdte 1o kahwdio tpopodoaiacg. Apaipéate 1o BUopa Tou kahwbdiou Tpoodoaiag and tnv

npia nptv ano tn petakivnon tou npoioviog. Mnv Bubidete 1o kaAwbio tpopodoaiag, To fuoua

h 10 Npoidv o€ vepd n dAa uypd yia va anotpéyete tov kivduvo nAextponAngiag.

Mnv tonoBeteite tinota ndvw and tn ppitéda aépog Katd tn Aettoupyia. Mnv kaAUntete ta avoiy-

pata g e€6dou aépa g Ppitédag a€pog Wate va anoPuyeTe Tov Kivbuvo nupkaytdg.

09. Mnv Beppaivete kAelota doxeia péoa otn pitéa aépog. Kat ttolo pnopei va npokaAéael Kiv-
duvo ékpnéng.
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10. Anayopeuetal auatnpd n tonoBénan tng Ppitédag aépog Kovid o€ eUPAeKTa UAIKA N o€ nnyég
Beppdtntac. Ba npénel va v tonoBeteite pakpld ané kouptiveg n and napdpola avilkeipeva w-
ote va anotpanei o Kivbuvog nupkaytdg.

11. H pputéda aépog Ba npénet va tonoBeteital o€ Enpd nepiBalhovra kai to npoidv dev Ba npénel va
xpnatponoleital oe e§wTtepIkoUG XWPOUG.

12. Na tonoBeteite i ppitéda aépog oe enpdveleg avBektikég otn Bepudtnta npv and tn xpnon g
kat va BePatwveate 6t diatnpeite évav eAeuBepo xwpo Touldxiotov 20 €KATOoTWV YUPW NG,

13. Ta va anoguyete 1g nupkaytég Adyw g BEppavang tou npoiéviog, to npoidv Ba npénel va diatn-
pEital o€ oUYKeKpPIREVN andatacn anod toixoug, viouldnia kat and dAAa UQAEKTa avTIKEpEva.

14. Autn n ouokeun dev npoopidetal yia xpnon ano atopa (cupnepilapBdvoviag kat ta naidia) pe pel-
WHEVES OWHATIKEG, ALOBNTNPLAKES N VONTIKEG LKaVOTNTEG N EAAEIYN €PNELPIag Kal YVwong, EKTOC
av Bpiokovtal und eniBAeyn n Toug napéxovral 0dnyieg OXETKA HE TN XPAGN TNG CUOKEUNG anod
éva dropo nou eivat unguBuvo yia v acpdAeld toug. Na npooéxete 1blaitepa 6tav naidid xpnaot-
ponotoUv T guokeun. Mnv tonoBeteite 1o npoidv kovtd o naidid.

15. Mnv kataotpégete, Auyilete unepPoAikd, teviwvete h otpifete 1o kaAwdio popodoaiag kat pnv
tonoBeteite Bapid avukeipeva ndvw oto kKaAwdio tpopodoaiag n punv ogiyyete 10 kahwdio tpo-
podoaiag.

16. Otav €xete TeAelwaoel e Th xpnon tng epLtédag aépog h OKOMEUETE va NV Th XpNOIHOMNOINTETE Yla
peydAo xpoviko diaotnpa, apaipéote 1o BUopa and v npida wote va ano@UyeTe KIvOUvoug nAek-
tponAniac.

17. Katd tn didpketa tng Asttoupyiag g epttédac agpog, va HETAKIVELTE Th PpITE(a NPOOEKTIKA WOTE
va ano@UyeTe 10 KAyipo and uwnAég Beppokpaaiec.

18. Ta BonBntika e€aptnpata nou napéxovial and tov kataokeuaat Ba npénel va xpnaigonolouviat
owatd. Mnv xpnatponoteite BonBntika e€aptnpata nou dev napéxovtat and tov Kataokeuaotn,
kaBwg auté pnopei va npokahéael nupkayld n PAABeg katd t Asttoupyia.

19. Mptv ané tov kaBapiopd, T petakivnon h Tnv NOKEUN TG PpITELag aépog, anocuvOEDTE T0 Ka-
Awbdio tpopodoaiag kat apnate T Ppitéda a€pog va KPUWOEL.

20. Na kaBapilete i ppttéda aépog TAKTIKA yia va anotpéyete 1o evbexdopevo 1o unoAeinopevo Ainog
va nidoet pwtd n v unoBdBion tng CUGKEUNG Kal Ty eknopunn piag eAa@ptdg pupwdidg. Mnv
okounidete aneuBeiag Tg avtioTacelg pe mavi.

21. Katd 1o payeipepa pe Beppd aépa, Ba yiveral aneeuBépwon atpol uynAng Beppokpaciag and ta
avotypata tng e€6dou aépa. Na diatnpeite ta xépta Kal to npéownd cag oe acpaAn andotacn anod
Tov atpo Kat v £€€odo aépa. Na npooéxete 1b1aitepa tov atpé uwnAng Beppokpaaiag kat tov Bep-
HO aépa Katd tnv apaipeon tou kGdou and to npoidv. Otav xpnalyonoleital to npoidv, ot npoofd-
OlpeS eMAvel£g Tou pnopel va yivouv noAU {eotéc.

NPOEIAONOIHEH: Mnv xpnatponoteite kapBouva n GAAeg napopoleg BEPHAVIIKEG NNYEG EVIOE TNG

OUOKEUNG.

22. Katd t xpnion tng ppitédag aépog, unv tonoBeteite Ad6L h dAa uypd otn ppitéda.

23. Mnv petakiveite  @pttéda aépog 6tav auth nepPLEXEL paynto.



24. Av yivetal eknopnn padpou kanvoU and tn gpitéda aépog Katd tn XpRan, anoouvoEaTe aPEowWE
v napoxn tpoodoaiag, nepipévete n Ppiteda aépog va aTapatnael TV eKNounh kanvou Kat
Uotepa apalpéote Tov KAdo anod tn cuokeun.

25. Aev Ba npénet va BuBiete T ouokeun oto vepo.

26. Auté 1o npoidv npoopidetal pévo yia olklakn xpon. Mnv xpnatponoleite autd to npoidv yia o-
notovénnote dAo okono.

KYPIA XAPAKTHPIZTIKA

01. Xwpnukotnta 10L.

02. Mnopeite va npocappdaete Tov xpovo £wg Kat 60 Aentd wate va KaAupBouv H1aPOPETIKES TEXVI-
KEG Kal aVAYKEG PHaYEIPEHATOC.

03. H npooappoyn tng Beppokpaciag punopei va yivel petagy 50-230°C waorte va pnopeite va enitixe-
1€ 10 €NBUPNTO anotéheapa.

MEPIFPA®H LTOIXEION
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KATEYOYNTHPIEL TPAMMEZ XPHIHX

Mptv and tn xpnon tng eptédag aépog yia npwtn gopd, NpEneL va:

01. AwaBdoete 6Aeg g napexdpeveg 0dnyieg NoAU NPooEKTIKA.

02. Apaipéacte 6Aa ta BonBnuikd €aptnpata and to Npoidv Kal and To Kouti Tng CUOKEUaaiag.

03. Xpnawonoinaete eato vepd yia kaBapiopo twv fonBnuikwv e§aptnudtwy. KaBapiote to eowrte-
PIKO TOU NpoidvTog pe éva anaAd, vwnd navi Kat NePIPEVETE PEXPL va OTEYVWOEL TEAE(WE npv
ano t xpnon tou.

04. Apnoete enapkn xwpo yUpw ano to npoidv yia va diaopalilete ot n em@dvela tng ppitedag aé-
pog Bpioketal ndvw and 20 ekatootd pakpla and aMa avukeipeva. Mnv tonoBeteite aviikeipeva
ndvw and tn epitéa agpoc.

05. PuBpioete tn Beppokpaaia otn péylotn Beppokpacia kat va kavete npoBépuavon yia 10-15 Ae-
nta wote va apalpéoete 1o AddL katd TG okoupLdg Nou undapxel oTnv avtiotaon tng Pptedag
aépog. Mnopei va yivel eha@pld eknopunn kanvou katd thv npwtn xpon. Auto eival anoAUtwg
(UOLOAOYIKO.

NPOETOIMALIA MPIN ANO TH XPHEH

01. Ba npénel va tonoBeteite to npoidv oe pia otaBepn kal eninedn enipdvela. Na ouvdéete navia 1o
éva dkpo tou KaAwbdiou tpopodoaiag atnv npida tou pelpatog (Onwg gaivetal otnv Eikdva 1) kat
va diaopalidete 0t ouvinpeite 1o NPoidv Taktikd. Ba npénel va undpxel ENApKNg e§aepiopog yu-
pw and t ouokeun. BePaiwBeite 6t dev undpxouv eUPAEKTa UNKA KOVIA 0TN GUOKEUN.

02. MNpiv and v xphaon, wBnate tov kado thyaviopatog oto tnydvi Ynoipatog Péxpt va akoUoete h-
X0 (6nwg paivetal ano v Eikova 2).

Eikova 1




TPOMOZX XPHEHL

01. Kpathote tov kado wnaipatog and t Aapn, BydAte tov €§w kal tonoBetnate tov o€ pia eninedn
enpdvela (6nwg gaivetal oty Eikéva 1).
02. TonoBetnote ta uhika otov Kado ynaipatog (Ewkéva 2).

TomoBetriote TO
@aynToé otov Kado

TpaPnéte Tov kado

Eikova 1 ,
ova Ewkdva 2

03. 0Bnote tov kAdo wnaipatog otn epitéda petd v tonoBétnon twv UAIKWY. BefaiwBeite ot 1o
KAeidwpa Tou kAdou wnaipatog €xel aopalioet kahd (Eikova 3).

04. Ewodyete 1o fUopa thv npida tou pedpatog (nwg gaivetal otnv Eikdva 4).

05. EniAé€te to pevol nou avtiotoixel oto paynté nou enBUpETe va payelpéYPETE XpNaLPONOLWVTAG
Tov nivaka eAéyxou N npooapudote Tov Xpovo Kat th Beppokpacia clp@wva e T HIkEG oag a-
vaykeg (0nwg gaivetal otnv Eikdva 5).

PuBuiote Tov xpdvo kat tn Bepuokpacia

Bdte tov kddo miow
otn 6éon Tou
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Eikova 3 Eikova 4 Eikova 5

06. Katd t diadikaaia payeipépatog, dtav akoUgoeTe Tov hxo nou unodetkvuel o yUplopa tou gayn-
100 otn @pitéda, yupiote 1o paynté and tv dAAn nAeupd. Yotepa, tonobetnate tov ko ynai-
Hatog otn QPItECa Yia va OUVEXIOETE TO payeipepa.

07. Otav éxel teAelwoel o payeipepa tou payntol, anoguvdéate th cuokeun. MatAate o Koupni a-
neheuBépwaong tou kAdou Ynaipatog Kal agaipéote Tov NPooeKTIKA. Yotepa, Kpatwviag tov Ka-
6o ynoipatog and wn Aapn tou, TonoBetnate ta payelpepéva UNIKA o éva nidro. (Eikova 6)
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Eikova 6

08. Apaipéate tov Kado NpooeKtKA. Akoupnnate tov o€ éva tpanédl h o pia eninedn empdvela yia
va ano@UYETE T0 KayIpo and tov atpd n va ano@UyeTe 1o evoexdpevo o kAdog ynaipatog va a-
vanodoyupioel kat va kagite and to Aadt h and ta tpdipa nou Ppiokovrat e uynAn Beppokpa-
oia.

ENEZHIHXH MENOY

bread shirmp chicken
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01.Evepyonoinon:

Metd tnv eioodo tou kadou UNK1 otn gpitéda kat tv evepyonoinon tou pnxavhpatog, 0Aa ta Kou-
pna otnv 086vn Ba avayouv yia 1 deutepdlento kai Uotepa Ba ofricouv pe évav Bopfntn 1 deute-
poAentou. O1 Auxvieg 1oxUog Ba avafoafnoouv apya.

02.Enthoyn pevoul Kat npogappoyh NapapETpwy:

a) Koupni Acttoupyiag: E NAatnoTe 1o Koupni evepyonoinang 6co n cuokeun Bpioketal o€ Ael-
toupyia avapovng. H aplotepn yneiakn évoeign Ba dei€et 00 00 kat n 6€1a wnolakn évdeign dev
Ba 6eixvet tinota. Aut tn otypn, Povo to Koupni tng Auxviag KotAGTnTag Kal 1o Koupni vepyonoi-
nong gwrtidovtal Kat To koupni eniAoyng Asttoupyiag avaPoapPnvel. Matnote to Koupni eNAOYAG.

Ot emihoyég Mitaa- > Wapi- > Ywpi- > Mapideg- > Koténouho- > MnpidoAa- > MNatdreg- > Apaipeon
vepou - > yla 15 Aentd atoug 190°C pnopoUv va enthexBolv KUKAIKA Kal n Auxvia Tou enAeypévou
pevoU avaBoaBnvel. Otav to npoentheypévo pevou eivat enteypévo yia 15 Aentd atoug 190 °C, ol
dM\eg evoeielg pevou eival ndvta evepyonolnpéveg xwpig va avafoaPnvouv. Metd and tnv entho-
YN Tou JevoU nou eniBupeite, NATAGTE T0 KOUPN( EVEPYOMNOINGNG WOTE VA PNEITE 0TV AVTigTPOPN
p€TpNon yia autd to pevou. Av nathoete §ava to koupni evepyonoinang yia 3 deutepoAenta, n ou-
okeun Ba enotpéyel otn Aettoupyia avapovng (n évdei€n oxtog Ba avaBooPnoel apya).



01 npokaBoplopéveg Beppokpaaieg, kaBwg kat 0 xpdvog yia kdBe UAIKG, Tautdxpova pe Tig unevBu-
Hiog1g yia 1o yUpiopa tou gpayntoU @aivovtal atov nivaka napakatw. Metd and 1 Aento xwpig ka-
pia emthoyn, n ouokeun eloépxetal oe Aeltoupyia avapovng.

Metd tnv enthoyn tou npokaBoplopévou pevou, av dev AEIToUPYE(TE Tn CUGKEUN Yla NEPLOCOTEPA AN
60 beutepoAenta, n oUoKeUN pnaivel eniong otn Asttoupyia avapovng tng.

B) Koupni au§nong: Evw Bpiokeate otnv katdotacn npooappoyng twv Aeltoupylwv xpovou n
Beppokpaciag, natnote 1o koupni al§nong yia av§nan tou xpdvou h tng Beppokpaciag. KabBe popd
nou natdte to koupni algnong, npootiBetal pia kaBopiapévn Tun. Av NATACETE T0 KOUNI Napateta-
Héva, 0 Xxpdvog Kat n Beppokpacia Ba au§nBolv ouvexopeva.

y) Koupni peiwong: Evw Ppiokeate otnv Katdotacn npooappoyng twv AELToUpYLwV Xpovou n
Beppokpaciag, natnote o koupni peiwaong yia peiwon tou xpévou 1 ing Beppokpaciag. Kabe popd
nou natdte 1o Koupni peiwang, 0 xpdvog h n Beppokpacia Ba pelwvovial katd pia kaBopiopévn Tpn.
Av 10 natoete napatetapéva, o xpovog Kait n Beppokpacia Ba pelwBouv ouvexdpeva.

6) Koupni xpovou/Beppokpaciag: Mnopeite va npocappdoete g puBpioelg Tou xpovou Kat
g Beppokpaciag Asttoupyiag evw Ppiokeote otnv katdotacn emAoyng Aeitoupyiag kat 6oo Aettoup-
Yei n ouokeun. Av xpelddetal va npooappocETe Tov Xpdvo, Natnote Npwta 1o Koupni "Xpovog/Beppio-
Kpaaia". Auté gwrtiel oAdkAnpn tnv 086vn, n 086vn LED tou xpdvou avaBoaPnvel kat ot AAAeG Aux-
Vigg pevou napapévouv avappéveg. Ekeivn tn guypn, natnote ta koupnia "+ kat "-" yia va au§noete
KOl Va PELWOETE TOV XpOvo avtiotoixa. KaBe ndtnpa avuiotoixel pe éva didotnpa tou 1 Aentod. Av na-
TNOETE KAl KPATAOETE T KOUPMIA "+" 1 "-" yla neploadtepo and 1 deutepdAento, autd Ba au€noet i Ba
HELWOEL autdpata Tov xpovo Katd 5 popég ava deutepdAento Kal to didotnya yia kabe natnya sival
5 Aenta.

IHMEIQZH: 10 beutepdAenta petd tnv Aeitoupyia Tng OUCKEUNG XwpIG T0 NAtnpa KANoLou Koupntou,
Ba undap€el pia npotponn pe tov id1o nxo koupntoU yia v eniBefaiwon puBuiong. Av xpeldletat va
npooappdoete  Beppokpaaia, Natate Npwta o Koupni “Xpdvog/Beppokpaatia’. Autd pwrilet oA6-
kAnpn tnv 086vn, n 086vn LED tng Beppokpaciag avaBoafnvel kat ot AAeg Auxvieg pevou napapé-
vouv avappéveg. Ekeivn tn otypn, n npooappoyn tng Beppokpaciag péow ToU NATAPATOG TWV KO-

UMV "+" Kat "-" unopei va neploplotei povo ota avwrtepa Kal ota Katwtepa opla Beppokpaciag. Kd-
B¢ ndtwnpa tou koupnioU avuotoixei o€ évav 1 °C. Av nathoete ta Koupnid "+' 1 "-" Kal ta KPAatoETe
natnpéva yia ndvw and 1 deutepdAento, autd Ba au€hael n Ba pelwoel autdpata tn Beppokpacia
katd 5 BaBuoug ava beutepdlento Kal To Hidotnpa ypnyopng Npooappoyng yia kabe ndtnpa sival
5°C.

IHMEIQZH: 10 beutepdAenta petd th Aettoupyia TNG CUOKEUNG Xwpig T0 NAThPa KAnotou Koupniou,
Ba undap€el pia npotponn pe tov idlo nxo koupntoU yia v eniBefaiwon puBuiong puBuiong.



€) Koupni pwtiopot : "AYXNIA ": Mnopei va yivel ekkivnon tng natwvtag 1o avtiotoixo
Koupni 6tav eival avappévo. AQou NAtNoETe 10 KOUKNI, T0 pwg otnv 086vn napapével avappévo
yia 60 deuteporenta. Agou n "AYXNIA" avaBooBnoet yia 60 deutepoenta, to gpwg oty 086vn na-
papével aPnato kat to koupni "AYXNIA" eivar avappévo. Otav avoiyete tov kddo ynaipatog, 10 pwg
070 €0WTEPIKO Tou BaAdpou tng ppitédac aépog Ba avayet. Av o kGdog wnaipatog dev KAeloel eviog
60 deutepoléntwy, 10 Pwg Tou BaAdpou Ba afnael eniong (n Adpna 0B6vng ofnvel v idla ouypn
HE TV anevepyonoinon tou kKadou ynaipatog). To koupni g Adunag 08ovng pnopei va evepyonol-
nBei n va anevepyonoinBei xelpokivnta. Apou ot Aduneg 086vng evepyonoinBolv xelpokivnta, av
bev ta anevepyonolnoete xelpokivnta, autég Ba ofnoouv autdpata petd ano 60 deutepoAenta. To
koupni Adunag 0Bovng dev eival 61aBéaipo dtav Byadete €§w tov kado wnaipatog Kat katd tn didp-
Kela Tng Aettoupyiag avapovng, evw ival S1aBéoipo o€ OAeG TG AAEG KATAOTATELG.

Q) Katd tn Aeitoupyia, av natnoste 1o Koupni evepyonoinong, To npoidv otapatd va Beppaivetat kat
elodyetal

KATALTAZIH LYIKEYHX

01. Apaipeon tou kadou (petd tn oUvdeon): Kata n Aettoupyia, av Bydete €€w tov Kado, 10
npoidv otapatdel th Aettoupyia Kai eppavidetal 1o napakdtw pnvupa "No Pot". Agou elodyete
€avad tov kado, n Aettoupyia nou ntav npilv napouca enavagépetal.

IHMEINLH: Katd tn 6idpkela onolasdnnote katdataong, av avoi§ete tov kado, to phvupa "No Pot"

eppavicetat oto de€16 pépog tng wnelakng 08ovng evw 6Aeg ot AANeg Auxvieg eival ofnopéveg kal

unv npoofdoipeg. Metd to kAsiotpo tou kddou, Ba eppaviatel n katdotaon 08évng nou ntav napou-
0a npv ano 1o dvolypa tou Kadou.

02. Katrdotaon avapovig: H B¢ppavon kal o avepiotpag atapatolv va Aettoupyolv, kapia Auxvia
dev eival evepyonotnpévn otn 6€€1d wnpiakn 0Bovn kat n évbeiEn LED napapével evepyonolnpé-
vn (avaBoapnvel).

03. Katrdotaon enihoyng Asttoupyiag: Metd v enthoyn tng emBupntng Aeitoupyiag otnv Katd-
oTach avapovng, o NpoemAeyPévog xpovog Kal n Beppokpacia Asitoupyiag eppavidovral avti-
otoixa atnv 086vn. To pwg Tou Koupniou Asttoupyiag avaBoaPnvel evw ot Auxvieg OAwv Twv
aMwv Aettoupylwv napapévouv evepyonolnpéves. Avatpé€te otov napakdtw nivaka yia
katdotaon tou xpovou Kal tng Beppokpaciag kaBe Aettoupyiag. Lo téAog, pnopeite va pneite
0TNV Katdotaon avapovig TG CUCKEUNG Xwpig Kapia Aettoupyia koupnioU yia 1 Aentd.

04. Katdotaon Acttoupyiag:

a) Kardotaon npoBéppavong: Metd v évap€n tng Aettoupyiag, n evdelkukn Auxvia tng enieypé-

vng Aettoupyiag €ival navia avappévn kat ol AAeg Auxvieg Aettoupyiag napapévouv affinotég. H api-

otepn Yn@lakn 0Bovn pgavidel "PRE". Edv npénet va puBpiotei o xpdvog, epgavidetat n Tipn tou
xpovou. Metd tnv naton tng puBuiang yia 10 deutepoAenta, n TN Tou xpOvou ENavéPXeTal oTo

"PRE". H owaoth yn@iakn 0Bévn dev epgavidet tinota. Edv npokeital va puBpiatel n Beppokpaocia p-

yaoiag, eppavietal n upn Beppokpaciag. H 6e§1a yneiakn 0Bovn dev eppavidel tinota peta and v

nadon tng npoaappoyng yta 10 deutepdAenta. H Beppokpaaia npoBéppavong tou kddou (NTC1) ano-

tehel v upn Beppokpaciag nou avtiotoixei atnv entheypévn Aettoupyia (yia napddetypa, n Beppok-
pacia npoBéppavang yia tn Aettoupyia tng nitoag eivat 200°C).
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Kata tn Aettoupyia npoBéppavang, o avepiotpag Aettoupyel Ndvia Kat Pnopeite va NpooappooETe Tov
xpovo kat tn Beppokpacia. Otav n ouokeun gtdoet otn puBpiopévn Beppokpaoia, Ba AdBete tnv napa-
Katw npotponn ato téAog tng npoBéppavang "Add Food" (Mpoabnkn gayntou).

MpoaBéate 0 payntd oag otov kado. Tnv idla ottyun, o BopPntng odg npotpénel 5 Popég (Otav n npo-

tponn "Add Food" epgaviletal, 1o paynté cag Ba npénel va BeppavBei cuvexdpeva kat n Béppavon

dev Ba npénel va otapatioetl). Av dev BydAete to kddo wnaipatog evidg 5 Aentwv, n cuokeun Ba ofn-
o€l. H katdotaon avtiotpo®ng pétpnang dev Eekivad apéowg. Eviag 5 Aentwv, n ouokeun Ba pnel otnv

katdotacn avtiotpong pétpnang, apol tpafnéete §w tov kado wnaipatog wate va tonoBetnoete 1o

@ayntod (onpeiwote 0T n Aettoupyia ano§npavong dev nepiéxel Aettoupyia npoBéppavang).

B) NMpotponn yia 1o yUpiopa tou payntou: H Aettoupyia tng Npotponng yia to yUpiopa Tou gpayn-

10U oag e1donolei va yupioete To paynto atov kado. H npotponn avaBoaPnvel kat nxel yia 5 popég

otnv 086vn dtav nepvdve ta 2/3 tou xpovou NpoentAoyng.

yY) Aenté: katdotaon deUtepng avtioTpo@ng PETPNONG: N YPn@lakn oBovn deixvel Tov Xpovo Kat Tn Bep-

Hokpaaia Aettoupyiag kat npaypatonolel pia avtiotpopn pétpnon o€ Aentd. ‘Otav o xpdvog Aeitoupyiag

@tdoel oTa 2/3, N GUOKEUN ELOEPXETAL GTNV KATAOTAGN TNG MPOTPONAG yla To YUpLopa tou gayntou. Otav

0 0UVOAIKAG Xpovog Aettoupyiag eival Atydtepog and 3 Aentd, 6ev AapBdvete kdnota npotponn Kali n a-

vtiotpo@n PETPNON TOU XPOVOU OUVEXILEL.

6) Katdaotaon npotponig yia to yupiopa tou payntou: 61av 0 Xpovog HayelpENaTog Qrdoel ota

2/3 1ou puBpiopévou xpdvou Aettoupyiag, o BopPntng Ba napdyet 5 alviopoug hxoug cuxvdtntag 1

Hz npotpénovtag tov xpnotn va yupicel 1o gpaynto. Ba yivel elcodog otnv katdotaon avtiotpopng pé-

tpnong petd ano 10 deutepdAenta i Ba yivel eloodog otnv katdotaon avtiotpoPng PETPNOnG peTd T0

dvolypa Kat 1o KAiotpo tou kadou. MapdAAnAa pe tn Aettoupyia agaipeong vepou, autd anotelei é-

vav deutepo xpovodiakontn. Mévo ol napakdtw Asttoupyieg anattouv yUpiapa gayntol: Wdpt, Ywpi,

lapida, Kotdnoulo, Matdteg, MnpiZdAa, Mpoenthoyn.

€) Avtiotpopn pétpnon deutepodéntwy: Otav n avtiotpo@n pétpnan eival 0, n cuokeun lodyetat

otnv Katdotaon tou t€houg Aettoupyiag, o BopuBntng nxel 5 popég, nxel yia 1 deutepoAento kat otapa-

14 yia 1 deutepOAento Kat o aveptotpag ouvexidel va Asttoupyei yia 20 deutepolenta.

05. Katdaetaon téAoug: n aplotepn yn@lakn o8ovn deixvel End (TéNog), OAeg ot GANeG Auxvieg napa-
Hévouv aPnotég, o aveptotipag ouvexidel va Aettoupyel yia 20 deutepdAenta, n avtiotaon eival
anevepyonoinpévn Kat OAa ta Koupnid napapévouv Un npoaPdaotpa. H ouokeun elodyetal aneu-
Belag otnv katdotaon avapovng kat dev pnopeite va nathoete 1o NANKTpo g Adunag kadou.

06. Kardotaon pvapng: Kata tn Asitoupyia, KAeiote Tnv nopta eviog 5 Aentwv Kat ENavapEpETe v
katdataon Asttoupyiag nou ntav oe e€EMEN npiv and to dvolypa g noptag. Av nepdoouv nepLo-
00tepa and 7 Aentd, n GUOKEUN EI0EPXETAL OTNV KATAOTAGN AVAROVAG.

0 xpdvog kat n Beppokpacia nou aviiotoxolv ata 8 pevou Kat oto Pevou nposnihoyng epgavido-
VIalL GTOV NApaKatw nivaka:
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MINAKAL MENOY AEITOYPTIQN

' Xpovog (Aenta) Beppokpaaia (°C) ' MGpiopa
Aettoupyia Ix0Alo .
Mpoenhoyn EUpog Mpoenhoyn EUpog (payntou
H Gvow avtiotaon otapiatd va Aertoupyei 3
1-60 200 Aentd nptv ané to Aog Tou NPOYPAPHATOS.
Metd 1o otapdinpa tng Aettoupyiag tg Gve
, aviiotaong, o Kivnthpag otapatdet yia 1 Aentd
Nitoa " 80-230 Kat ouvexiZet va Aertoupyei yia 30 GeutepbAenta. 0
2)80-200°C, 10 £Upog ToU NPOSAHGTIHOU XPO-
1-20 205-230 vou eivat petagy 1-60 Aentcyv, 205-230 °C, 10
€0pOG TOU NPOCAPHATIHOU Xpovou eival petald
1-20 hemaov.
Wapt 10 1-60 190 80-200 N
Wupi 10 1-60 200 80-200 0
lapideg 10 1-60 180 80-200 N
Koténouho 20 1-60 200 80-200 N
1-40 190 80-200 80-200 °C, 10 £0pog NPocappGaIHOU XPovoU
MI'IplZé}\CI 15 eivat peta€l 1-60 Aentav, 205-230 °C, 1o €0- N
pog npocappdaipou xpdvou eivat petal 1-20
Aentoov
1-20 205-230 80-230
Matdreg 18 1-60 200 80-200 N
. . . H taxétnta tou kivntipa npénet va eivat 1000
AQAIPEZH 6 wpeg 1 wpa-24 wpeg 70 50-100 + 100 NepIOTPOES. 0
NEPOY
Mpoenthoyn 15 1-60 190 80-200 N
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MPOLTAZIA TOAAMATOL AIZOHTHPA

Yndpxouv 600 €idn npoataciag, avoixtou kukhwpatog NTC kat BpaxukukAwpatog NTC.

H avixveuan xwpietal ot napakdtw ouvBAKeC:

01.Evepyonoinon Kat avapovn:

To NTC tng dvw avtiotaong €ival avoixto, ta 6Uo nio aplotepd yneia tng Ynelakng 086vng eppavi-
Couv E1 kat yivetal icodog otnv katdataon npootaciag.

To NTC tng dvw avtiotaong €ivat BpaxukukAwpévo kat ta 60o nio aplotepd Yneia g YnPLakng
086vng epgavidouv E2 kar yivetal eioodog otnv katdotacn npootaciag.

To NTC tng kdtw avtigtaong eival avoixtoU KukAwpatog kat ta dUo nio 6e€1d yneia tng ynplakng
0Bvng nou epgavidouv tn Beppokpaaia deixvouv ET kat yivetal elocodog otnv katdotacn npootaciag.
To NTC tng kdtw avtiotaong eival BpaxukukAwpévo kat ta 6Uo nio 6e€1d wnoia g ynelakng oBovng
nou epgavifouv tn Beppokpaaia deixvouv E2 kat yivetal eioodog otnv katdotaon npootaciag.

02. Xe nepintwon NTC avoixtou kukhwpatog kat NTC BpaxukukAwpatog und tig ouvBnkeg Aettoup-
yiag, n B¢ppavon kat o avepiotpag Ba otapatnoouv apéowg kai Ba eppaviatoly ol avtiotoixeg nAn-
popopieg Tou cuvayeppou.

03. AvixveUote apéowg Tov ouvayeppd avolxtou KUKAwpATog Kat BpaxukukAwpatog atnv katdotaon
autoeAéyxou.

04. Otav n Beppokpaocia eivat peyahtepn and toug 230 BaBuolc Kedaiou otnv katdotaon Asttoup-
yiag, yiveral €icodog g oUOKEUNG oTNV KATdoTaoh avapovAg.

IHMEIOXH: Katd v eioodo otnv katdotaon npootaciag, o fopPntng Ba nxnoet 5 popég, Ba nxnael
yia 1 deutepdAento kal Ba otapatnoel yia 1 deutepoAento kat 6Aa ta nAnktpa Ba eival un npoofdot-
Ha. Metd and 1 Aentd, o BopPntng Ba nxnaet 5 popég 6nwg napandvw §ava péxpt to NTC va eival
PUOLOAOYIKO pETA TNV €K VEOU Evepyonoinon Kat Pnaivel otnv Katdotaon avapovng,

KAGAPILMOL KAI ZYNTHPHZH

01. Mpiv and tov kaBaplopo tou npoidviog, anocuvdéate 1o Puopa tpo@odoaiag Kal NEPIPEVETE WOTE
0 KGdog ynaipatog va kpuwael npiv tov kabapioete.

02. la va kaBapioete v enipdvela Tou Npoidvtog, Pnopeite va xpnalponolncete éva analo, fapfa-
KepO navi n éva opouyydap! pe €va oudétepo anoppunaviiko. Lto tAog, XpNoLPONoINGTE €va Vw-
noé navi yla va okounioete T GUOKEUN.

03. Mnv akoupndte to npoidv pe pia okAnph h albepévia Polptaa n pe aAkaAiké anoppunavtko yia
v anoguyn BAAPNg otnv enpavela tou Npoidviog.

04. Mnv xpnatponoleite okévn Aeiavong (anoppunaviikd), nintikd Aadl, o€U, kautd vepd, k.An. ka-
Bwg kdu tétoto pnopei va BAdyet To owpa g ouokeung. Anayopeuetal auotnpd va epPubidete
0AOKANpN TN CUOKEUN O€ VEPO Yia Tov KaBaptopo tng.

05. la va kaBapioete Tov kAdo Ynaipatog, okouniote tov pe éva analo, BapPakepd navi h pe éva
opOoUyYdapt VOTIOPEVO e €va 0UDETEPO aNOPPUNAVTIKO Kat NAUVETE Tov pe kaBapd vepo. Metd to
nAUGIH0, XpNOIHONOINOTE éva GTEYVO Navi yia va OTEYVWOETE Th CUCKEUN.
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06. Av o1 Aekébeg AadioU otov kado ynaipatog dev éxouv kaBaptiatel, n enavelAnppévn xprion Ba
npokaAéael pauplopa pe v napodo tou xpovou. Enopévwg, petd and kdbe xpnon, va eAéyxete
Tov kdbo Kkat va tov TonoBetnoete o éva dpoaepd PEPOG yla va oteyvwael. Yotepa tonoBetnate
T0V 0T0 Npoidv.

07. Mpiv tov kaBapiopo, eival anapaitnto va nepIPEVETE WOTE TO NPOIOV va OTAUATACEL va Asttoupyel
yia 1 wpa. EmPePaiwate 6t n guokeun €xel KPUWAEL NPV ano Tov kaBaplopo.

08. 0 kddog ynaipatog npénet va tonoBetnBei otnv apxikn Béan tou npoidviog kat npénet va dlac-
@ahilete ou éxel tonoBetnBei atn Béan tou. Alagopetikd, bev pnopei va yivel evepyonoinon tou
npoiovtog.

LYMBOYAEZ OEPMANZIHL

01. Av n €ikdva tou npoidvtog dev ouvadel pe 1o npaypatikd npoidv, Ba uneploxuel To NPAyHatiko
npoiov.

02. To puatoAoyikd uyopetpo Aettoupyiag Tou npoidvog ivat 0 ~ 2000m.

03. Anaiteital Asitoupyia xwpig gpaynto yia 10 Aentd katd v npwtn xphon. Mia pikpn nogdtnta
AgukoU kanvou h pia pupwd1d pnopel va eppaviotei Katd n Aettoupyia xwpic paynto. Autd ival
(UGLOAOYIKO PaIvOpEvo.

04. Mpiv and t Asttoupyia tou npoidvog, eAéyEte av o kadog Bpioketal otn BEon Tou wote va ano-
QUYeTE OUOAEITOUPYIEC.

05. Av Bpeite 0t 10 Npoidv ival EAATIWHATIKG, OTAPATAGTE Th XPAON TOU Kal EMIKOIVWVNACTE HIE TO
TUNWA ENIOKEVWY M TNV Talpeia apéowe.

06. Xpnaponoleite Tov kAdo Ynaipatog eviog tng epitedag a€pog Kat Pnv TV XpNOIHoNolLEiTe Hovo
Tou.

07. Awatnpnote autég TG odnyieg yla peAovTIKn avapopd.

LYMBOYAEL:

01. Ot avwtépw ouvtayEg eival Vo yia avapopa Kat n ouykekplpévn Asttoupyia Ba npénel va npo-
oappodetal sUPQwva pe o PéyeBog Kal v noodtnta Tou payntou.

02. Mnv xpnatyonoleite eU@Aekta UMKA dnwg NAaotika h xaptd otn epitéda agpoc.

03. PuBpiCete tov xpovo Kat tn Beppokpacia nou BéAete olpPwva pe v noagotnta, 1o péyeBog Kal
10 Ndxog Tou payntoy, Th ouvTayn h Tig NPOCWNIKES NPOTIPAGELS PayntoU.

04. Mpwv and to payeipepa tou payntoy, ouviotatal ndvia va npoBeppaivete th eptéda aépog.
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EMIAYZH NPOBAHMAT

‘Otav ta napakdtw eatvépeva AapPavouv xwpa Katd t xpnan, auto dev opeiletal €€ ohokAnpou oe

anotuxia g cuokeung. EAéyEte npooektikd napakdtw npiv to oteilete yia ouvtnpnan.

ev yivetat kakn enagn
pe 10 Kahwbdlo

H tdon napoxng tpopodo-
oiag dev ouvddet pe v
OVOHACTIKN Tdon Tou
npoidviog

BAGBn nAakétag
KUKA@paTOg

Lpaua Néyog EniAuon npoPAnpdtwv
Anotuxia 1oxtog EAéy&te kat ouvinpnate tov e§onAiopd tng napoxng tpogodoaiag
H 0B6vn agng
Bev puriZel H npiZa dev éxet 1ox0 A Itefhte tv oto kaBopiopévo THAPA OUVTAPNGNG YLa ENIOKEUN.

To paynto dev
£XEl HaYElpEUTEl
Jéxet kael

‘Exet enikexBei havBaopévn
Beppokpacia h xpovog
payelpépatog

1. Yndpxouv noA\d uhikd
atov kado ynaipatog.

2, H Beppokpaaia payeipé-
patog éxel puBpiatei noAy
XapNAQ.

3. 0 xpdvog payelpépatog
eival oAU pikpag.

PuBpiote tn Beppokpaaia Kat Tov xpdvo payelpépatog avdhoya pe T cuviayn Kat
NV NpocwnIKA unelpia.

Motpdate ta 1po@Ipa oe pikpoTepeg pepideg Kat TonoBethote ta otn ppitéda.

To poipaopa o€ PIKpOTEPES HeiBEG NPOGPEPEL N0 OpoIOpOp@O payeipepa. Mpooap-
uéote 10 koupni eAéyxou Beppokpaoiag otnv emBupnti Beppokpagia Kat Tov xpévo
atov eNBupNTd Xpovo payelpéuatog.

Kanvdg Byaivet
Katd v npwin

‘Exel peivel NSt katd tng
oKoupldg otnv avtiotaon

Mpogappdate  Beppokpacia ato péyiato kat kavete npoBéppavan yia 10-15
\entd wote va apaipéoete 10 AddL katd tg okouptdg and v avtiotaon tng

CIVIUI'IOKinETCIl

1 vepoU ata xépia oag.

xphon g Ppueedag aépog [SE G

Yndpxet pia Zéva UNIka eival napdvia KaBapiote ta €éva ulika nou eiva napdvia.

nepiepyn atov §ioko payetpépatog

pupwdLa f otnv avtiotaon

H Aettoupyia 1. Yndpxouv Aekébeg Aadov KaBapiote ta xépta oag kat v 080vn agg pe €va navi.
g 0B6vng fi vepou atnv 0B6vn

agpng dev 2. Yndpxouv Aekédeg Aabiou

IxoAwa: Av 1o opaApa dev pelyel petd tig AUoeig ing eniluong npoPfAnpdtwy, ENKOIVWVNOTE e
T0 KEVTPO EMIOKEUWV N TOV avnpdowno tng etaipeiag pag. Anayopevetal auotnpd n anoguvap-
HOAGYNGN TNG GUOKEUNG ano pn enayyeApatieg.
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NPOEIAONOIHZH

01. H ouokeun bev npénel va xpnalponoleital and dtopa (cupnepidapfavoviag kat ta naidia) pe pei-
WHEVES OWHATIKEG, ALoBNTNPLAKEG N VONTIKEG LKaVOTNTEG N EAAEIYN €PNELPIag Kal Yvwong, EKTOC
av Bpiokovtat uno enifAeyn i toug napéxovtal odnyieg.

02. Ta naibia ev npénel va Xpnaolponolouv T GUOKEUN Xwpig eniBAeyn.

03. Aev npénel va yivetal XelpIOPOG TwV CUGKEUWV ano évav e§wtepikd xpovodiakéntn n éva exw-
pLoTd ouatnpa tAexelplotnpiou.

04. Beppn emedvela

05. Auth n guokeun pnopei va xpnatponotnBei and nadid nAikiag 8 etwv kat dvw Kat ané dropa pe
HEIWHEVES OWHATIKEG, A1oBNTNPLAKEG N VONTIKEG IKavOTNTeS M ENAeLYn epnelpiag Kat yvwang, €-
(ooov toug napéxetal Bpiokovial und eniPAewn N toug napéxovtal odnyieg OXETKA HE Th Xphon
NG OUOKEUNG e ao®aAn Tpono Kat and dtopa nou Katavoouv Toug EPNAEKOUEVOUG KIVOUVOUG.

06. Ta nawdid dev npénet va naiouv pe th GUOKEUN.

07. 0 kaBapiopdg kat n guvtnpnon tou xpnatn dev Ba npénel va yivovtal and nawbdid xwpig enifAeyn.

08. Av 10 kaAwb10 napoxng tpoodoaiag éxel unoatei BAAPN, Ba npénet va avuikataotabei and éva
e1d1k6 kaAwdto n didraln nou eivat drabBéatpa and évav avtnpéowno ENIOKEUWV.

TEXNIKA XAPAKTHPILTIKA:

Movtého: 06-26646

Taon: 220-240V~50-60Hz

loxUg: 2000 Watts

Xwpiukotnta: 101t

Eupog Beppokpaaiag: 50°C-230°C
EUpog xpdvou: 1-60 Aentd

LUpgwva pe Ty odnyia yia ta anéPAnta nAektpikou kat nAektpovikoU e§onAiapioy (odnyia tng Eupwnaikng kowvétntag 2012/19 / EE), ta anéPAnta nAeKTpikoU Kat NAEKTPOVIKOU
e§onhiopou Ba npénel va cuMéyovtal kat va ugiotavarl ene€epyacia §exwptotd. Edv ae onoladnnote xpovikh ouypn ato péNov xpeldZetat va §epoptwBeite to npoidv napakahei-
at va MHN 1o netagete padi pe ta oikiakd anoppippata. Zopgwva pe 1o toxvov UNE EN — 60335, guviotatat 6t £av 10 UKapNTo GUPHA €ival KATECTPAPHEVO, HNOPE Va avTIKaTa-
otaBei povo and e€elbikeupiévo texvikg, S1du xpetdZetar ebika epyaleia yia v avukatdetaon tou.

B
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ENGLISH (EN)

ATTENTION

Read the operating instructions carefully before putting the appliance into operation and keep the in-
structions 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.

SAFETY PRECAUTIONS

WARNING: In order to avoid harm caused by misuse, please read the instructions carefully before
using this product, and use this product in strict accordance with the instructions provided.

01.

02.

03.
04.

06.

07.

09.
10.

1"
12

13.

This product belongs to Class | appliances. Please use a mains socket of 10 A or above separa-
tely. Please ensure that the socket is grounded effectively before use. Please also confirm that
the input power is 220-240V 50-60Hz.

This product is a high-power electrical appliance. It is strictly prohibited to use a flexible wire to
move the socket and to share that socket with other electrical appliances.

The appliance cannot be operated using an external timer or a separate remote control system.
If the power cord is damaged, it must be replaced by a Qualified professional technician in order
to avoid danger.

Do not pull, press, or let the cord hang along pointed objects or sharp edges, and keep it away
from heat and humidity sources; Do not insert foreign objects such as metal into the air outlet
openings. Damage or electric shock may occur.

If you notice that the power cord or the plug are damaged or the product is faulty, you must stop
using it to avoid danger. At the same time, please send the product to an authorized service de-
partment, or to a qualified professional technician to repair or replace it.

Do not pull the power cord. Please remove the power cord plug from the socket before moving
the product. Do not immerse the power cord, plug or product into water or other liquids to pre-
vent the risk of electric shock.

Do not place anything on top of the air fryer during operation. Do not cover or shield the air out-
let openings of the air fryer so as to avoid the risk of fire.

Do not heat closed containers in air fryers. This may cause a risk of explosion.

It is strictly prohibited to place air fryers near flammable material or heat sources, and they
should be kept away from curtains or similar objects to prevent the risk of fire.

. Air fryers should be placed in dry environments and the products should not be used outdoors.
. Place air fryer on heat-resistant surfaces before using it and make sure to keep a distance of at

least 20 cm around the device.
In order to avoid fires caused due to product heating, products should be kept at a certain distan-
ce from walls, cabinets and other flammable items.
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14.

16.

17.

19.

20.

21.

This appliance is not intended for use by persons (including children) with reduced physical, sen-
sory or mental capabilities, or lack of experience and knowledge, unless they have been given
supervision or instruction concerning the use of the appliance by a person responsible for their
safety. Place special attention when the device is been used by children. Do not place the pro-
duct within the reach of children.

Do not damage, excessively bend, stretch or twist the power cord, and do not place heavy objects
on the power cord or clamp the power cord.

When you have finished using the air fryer or plan not to use it for a significant amount of time,
remove the plug from the socket in order to avoid risks of electric shock or leakage due to insu-
lation aging.

During operation of the air fryer, please move the fryer carefully in order to avoid being scalded
by high temperatures.

The accessories provided by the manufacturer shall be used properly. Please do not use acces-
sories not provided by the manufacturer since this could cause fire or injuries during operation.
Before cleaning, moving, or servicing the air fryer, unplug the power cord and allow the air fryer
to cool.

Please clean the air fryer regularly to prevent the residual grease from catching fire or deteriora-
ting and emitting a slight odor. Please do not wipe the heating elements directly with a cloth.
During hot air frying, high temperature steam will be released from the air outlet openings. Keep
your hands and face at a safe distance from the steam and air outlet. Please pay attention to the
high temperature steam and hot air when removing the fryer from the product. When the pro-
duct is used, its accessible surfaces may become very hot.

WARNING: Do not use charcoal or other similar heating sources within this appliance.

22.
23.
24.

25.
26.

When using an air fryer, do not place oil or any liquids in the fryer.

Do not move the air fryer when food is in the air fryer.

If black smoke is emitted from the air fryer during use, unplug the power supply immediately,
wait for the air fryer to stop emitting smoke, and then remove the fryer from the device.
Appliances shall not be submerged in water.

This product is intended for home use only. Do not use this product for any other purposes.
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MAIN FEATURES

01. 10L capacity.

02. Time that can be adjusted up to 60 minutes in order to meet different cooking methods and
needs.

03. Temperature adjustment between 50-230°C so that you can achieve the desired effect.

COMPONENTS DESCRIPTION

] 7\

LUUR DR
ooounws 290

Air fryer unit

Frying
bucket
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GUIDELINES FOR USE

Before using the air fryer for the first time, please note:

01. Please read the provided instructions very carefully.

02. Remove all the accessories from the product or the packaging box.

03. Use warm water to clean the accessories, wipe the inside of the product with a soft, wet cloth,
and wait until it is completely dry before using it.

04. Sufficient space should be reserved around the product to ensure that the surface of the air fryer
is more than 20cm away from other objects. Furthermore, please do not place any objects on
the top of the air fryer.

05. Before using the air fryer for the first time, set the temperature to the maximum temperature
and preheat it for 10-15 minutes in order to remove the anti-rust oil that is present on the sur-

face of the heating element of the air fryer. Slight smoke might be emitted during the first use.
Please note that this is absolutely normal.

PREPARATION BEFORE USE

01. The product should be placed on a stable and flat surface. Please plug one end of the power
cord into the mains socket (as shown in Figure 1), and make sure that you maintain the product
regularly. Adequate device ventilation must be present. Furthermore, make sure that no flamma-
ble material are in the vicinity of the device.

oooooo

Figure 1

02. Before use, please push the frying bucket into the frying pan until you hear a "thump" sound
(as shown in Figure 2).
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HOW TO USE

01. Hold the frying bucket by hand, pull it out, and put it on a flat surface (as shown in Figure 1).

02. lace the ingredients into the frying bucket (Figure 2).

Figure 1

Figure 2

03. Push the frying bucket into the fryer after placing the ingredients. Please make sure that the

lock of the frying bucket locks tightly into place (Figure 3).

04. Insert the plug into the mains socket (as shown in Figure 4).
05. Select the menu corresponding to the food you desire to cook using the control panel or adjust
the time and temperature according to your own needs (as shown in Figure 5).

Setmmsas

-

Figure 3 Figure 4

2

—

Figure 5

06. During the cooking process, when you hear the dedicated sound for turning the food in the fry-
er, please turn the food over. Then, place the frying bucket into the fryer to continue cooking.

07. When the food is finished cooking, unplug the device. Press the frying bucket release button
and remove the frying bucket carefully. Then, by holding the frying bucket from its handle,

place the cooked ingredients into a plate. (Figure 6)
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Figure 6

08. Please remove the bucket carefully. Remember to lay it on a table or a flat surface to avoid
being scalded by steam or to avoid overturning the frying bucket and being scalded by oil or
high-temperature ingredients.

MENU EXPLANATION

01.Power on:

After the fryer is inserted into the pan and the machine is powered on, all buttons on the display
will light up for 1 second and then fade away with a 1-second buzzer. Power indicators will flash
slowly (breathing effect).

02.Menu selection and parameters adjustment:

a) Function key: E press the power key while the device is in standby state. The left digital in-
dication will display 00 00, and the right digital indication will not display anything. At this time,
only the cavity lamp key and the power key light up, and the function selection key flashes. At this
time, press the selection key. The selections Pizza- > Fish- > Bread- > Shrimp- > Chicken- >
Steak- > Chips- > Dehydrate - > for 15 min at 190°C can be cyclically selected, and the light of the
selected menu flashes. When the default menu is selected for 15 min at 190 °C, the other menu in-
dications are always on without any flashing effect. After selecting the menu you wish to cook,
press the power button so as to enter into the countdown for this menu. If the power button is
pressed again for 3 seconds, the device will return to its standby mode (power indication flashes
slowly). Preset temperatures and time for each ingredient along with reminders for turning the
food are shown below. After 1 minute without any selection, the device enters into its standby
mode.
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After the selection of the preset menu, if the device is not operated for more than 60 seconds, the
product enters also into its standby mode.

b) Increase key: While in the state of adjustment of the time or temperature functions, press
the increase key to increase the setting of adjustment time or temperature. Each time you press the
time or temperature button, a set value is added. If the button is pressed for a long time, this will in-
crease the adjustment time and temperature in a continuous manner.

c) Decrease key: While in the state of adjustment of the time or the temperature functions,
press the decrease key to decrease the setting of the adjustment time or temperature. Each time
you touch and press the decrease key, the time or temperature will be decreased by one set value.
If you press and hold it, the adjustment time and temperature will be decreased in a continuous
manner.

d) Time/temperature key: The settings of working time and temperature can be adjusted whi-
le in the function selection state and while the device is working. If you need to adjust the time, first
press the "Time/Temperature" key. This lights up the whole screen, the LED time display flashes,
and the other menu patterns remain always on. At this time, press the "+" and "-" keys to increase
and decrease the time respectively. Each press corresponds to an interval of 1 minute. If you press
and hold the plus or minus keys for over 1 second, this will automatically increase or decrease the
time by 5 times per second, and the increment for each press is 5 minutes.

NOTE: 10 seconds after a keyless operation, there is a prompt with the same key sound to confirm
the setting. If it is necessary to adjust the temperature, first press the "Time/Temperature” key to
light up the whole screen, the LED temperature display flashes, and the other menu lights remain
always on. At this time, the temperature adjustment by pressing the "+" and "-" buttons can be limi-
ted to the upper and lower temperature limits, each press corresponding to 1 °C. If you press the
plus or minus keys and hold them for over 1 second, this will automatically increase or decrease
the temperature by 5 per second, and the increment of quick adjustment for each press is 5 °C.
NOTE: 10 seconds after a keyless operation, there is a prompt with the same key sound to confirm
the setting.

e) Illumination key: "LIGHT “: Reg@l can be started by the respective key when it is normally on.
After you press the key, the llght in the display remains on for 60 seconds. After the "LIGHT" flashes
for 60 seconds, the light in the display remains off and the key "LIGHT" is normally on. When the fry-
ing bucket is opened, the light inside the air fryer chamber lights up. If the frying bucket is not clo-
sed within 60 seconds, the light chamber is also turned off (the display lamp is turned off at the sa-
me time when the frying bucket is turned off). The display lamp button can be turned on or off ma-
nually. After the display lamps are turned on manually, if they are not turned off manually, they will
be turned off automatically after 60 seconds. The display lamp button is not available while taking
out the frying bucket and during the standby mode, while it is available in all other states.
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f) During operation, if you press the power button, the product stops heating and directly enters
into its standby mode.

MACHINE STATUS

01. When bucket is pulled out (after plugging in): During operation, if you take out the bucket,
the product stops working and the following message is displayed “No Pot". After inserting a-
gain the bucket, the function that was present before is restored.

Note: during any state, if you open the bucket ,the message “No Pot” is displayed on the right of the

digital display while all other lights are off and not accessible. After closing the bucket, the display

state that was present before opening the bucket will be displayed.

02. Standby state: The heating and the fan stop working, no light is present on the right digital
display, and the indicator LED remains on (breathing light effect);

03. Function selection status: After selecting the desired function while in the standby state, the
default working time and temperature of the function appear on the display respectively. The
light of this function key flashes, while the lights of all other function keys remain on. Please
refer to the below table for the time and temperature status of each function. Finally, you can
enter into the standby state of the device without any key operation for 1 minute;

04. Working status:

a) Preheating state: After operation begins, the indicator light of the selected function is always

on, and the other function lights remain off. The left digital displays "PRE". If the working time ne-

eds to be adjusted, the time value is displayed. After stopping the adjustment for 10 seconds, the
time value is reverted back to "PRE". The right digital display has nothing on display. If the work-
ing temperature is to be adjusted, the temperature value is displayed.

The right digital display is not displayed after stopping the adjustment for 10 seconds. The prehe-

ating oven temperature (NTC1) is the temperature value corresponding to the selected function

(for example, the preheating temperature for the Pizza function is 200°C).

During the preheating mode, the fan is always working, and you can adjust the time and tempera-

ture. When the set temperature is reached, you will receive the following prompt at the end of pre-

heating "Add Food".

Please add your food in the bucket. At the same time, the buzzer prompts you for 5 times (when

the prompt "Add Food" is displayed, your food should be heated continuously, and the heating can-

not be turned off). If you do not pull out the frying bucket within 5 minutes, the device will be for-
ced to shut down. Do not enter the countdown state immediately. Within 5 minutes, the whole ma-
chine will enter into the countdown state after you pull out the frying bucket so as to place food in
it (Please note that the DEHYDRATE function does not contain a preheating mode).
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b) Prompt for food turning status: The food turning prompt function prompts you to turn the food
in the bucket. The prompt flashes and buzzes for 5 times on the display when 2/3 of the default time
are reached.

¢) Minute: second countdown status: the digital display shows the working time and temperature,

and performs a countdown in minutes; When the working time reaches 2/3, the device enters into

the food turning prompt state. When the whole working time is less than 3 minutes, the food tur-
ning prompt state will not prompted any more, and the time countdown continues.

d) Prompt state of food turnover: when the baking time reaches the 2/3 of the function set time,

the buzzer will produce 5 short sounds of 1Hz frequency prompting the user to turn over the food.

The countdown state will start after 10 seconds, or the countdown state will start after opening and

closing the door; In addition to the dehydrate function, this constitutes a second timer. Only the fol-

lowing functions require food turns: Fish, Bread, Shrimp, Chicken, Fries, Steak, Default.

e) Seconds countdown state: when the countdown is 0, the device enters into end of work state,

the buzzer rings for 5 times, rings for 1 second and stops for 1 second, and the fan delays work for

20 seconds;

05. End state: the left digital display shows End, all other lights remain off, the fan continues wor-
king for 20 seconds, the heating element is turned off, all the keys remain invalid, the device
enters directly into the standby state and you cannot operate the stove lamp key.

06. Memory state: during operation, close the door control within 5 minutes and restore the wor-
king state before opening the door. If it is more than 7 minutes, the device enters into the stand
by state. The time and temperature corresponding to the 8 menus and also to the default menu
are shown in the following table:

25



FUNCTION MENU TABLE

_ Time(Min) Temp.(°C) Food
Function Remark
Default Range Default Range turn
Th heating element d twork 3
1-60 200 iuesbfoe thendof the pogram. Aer
the upper heating el.ement does nql work, the
Pizza " 80-230 :\‘r.;g‘;(:;t;ﬂpss::L:d:‘";[]]‘ezg;d;nl:?x:se‘::Jru N
stable range is between 1-60 min, 205-230 °C,
1-20 205-230 time adjustable range is between 1-20 min.
Fish 10 1-60 190 80-200 Y
Bread 10 1-60 200 80-200 N
Shrimp 10 1-60 180 80-200 Y
Chicken 20 1-60 200 80-200 Y
1-60 190 80-200 80-200 °C, time adjustable range is 1-60 min,
Steak 15 205-230 °C, time adjustable range is 1-20 min \%
1-20 205-230 80-230
Chips 18 1-60 200 80-200 Y
h d i d to b
DEHYDRATE 6 hours 1 hour-24 hours 70 50-100 1?081,"232&'2225'5 reauredtobe 100 N
Default 15 1-60 190 80-200 Y
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SENSOR ERROR PROTECTION

There are two kinds of protection, NTC open circuit and NTC short circuit, and the detection is divi-
ded into the following conditions:

01.Power-on and standby:

The NTC of the upper heating element is open circuit, the leftmost two digits of the digital display
time display E1, and the protection state is entered;

The NTC of the upper heating tube is short-circuited, and the leftmost two digits of the digital dis-
play time display E2, entering the protection state.

The NTC of the lower heating element is open circuit, and the two rightmost digits of the digital dis-
playing the temperature display E1, entering the protection state;

The NTC of the lower heating element is short-circuited, and the two rightmost digits of the display
temperature digital display E2, entering the protection state.

02. In case of open circuit of NTC and short circuit of NTC under working conditions, the heating
and fan will stop immediately, and the corresponding alarm information will still be displayed.

03. Immediately detect open circuit and short circuit alarm in self-check state.

04. When the temperature is greater than 230 degrees Celsius in the working state, the device en-
ters into the standby state.

Note: When entering the protection state, the buzzer will ring for 5 times, will ring for 1 second
and stop for 1 second, and all keys will be inoperable. After 1 minute, the buzzer will ring the same
5 times as above again until the NTC is normal after being powered on again and enters the standby
state.

CLEANING AND MAINTENANCE

01. Before cleaning the product, unplug the power plug and wait for the frying bucket to cool before
cleaning.

02. To clean the surface of the product, you can use a soft cotton cloth or a sponge with a neutral
detergent to wipe it. Finally, please use a dry cloth to wipe the device.

03. Do not touch the product with a hard brush, iron brush or alkaline detergent to avoid damaging
the surface of the product.

04. Do not use grinding powder (detergent), volatile oil, acid hot water, etc. since this might damage
the body. It is strictly prohibited to immerse the whole machine in water for
cleaning.

05. To clean the frying bucket, wipe it with a soft cotton cloth or a sponge dipped in neutral deter-
gent, and wash it with clean water. After washing, please use a dry cloth to dry the device.
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06. Oil stains on the frying bucket have not been cleaned, and its repeated use will cause blacke-
ning over time. Therefore, after use, please clean the bucket and place it in a cool place to dry.
Then put it in the product.

07. When cleaning, it is necessary to wait for the product to stop working for 1 hour and confirm
that the device is cooled before cleaning.

08. The frying bucket must be placed in the original position of the product, and it must be ensured
that it is pushed in place, otherwise the product cannot be powered on.

WARMING TIPS

01. If the product picture is inconsistent with the real product, the real product shall prevail.

02. The normal working altitude range of the product is 0 ~ 2000m.

03. Dry operation for 10 minutes is required for the first use. A small amount of white smoke or
peculiar smell may appear during dry operation. This is a normal phenomenon. Please do not
panic.

04. Before the product operation, please check whether the bucket is in place in order to avoid fai-
lures.

05. If the product is found to be faulty, please stop using it and contact the service department of
the company immediately.

06. Please use the frying bucket inside the air fryer and do not use it on its own.

07. Please keep these instructions for future reference.

TIPS:

01. The above recipes are for reference only, and the specific operation should be adjusted accor-
ding to the actual size and amount of food.

02. Do not use flammable materials such as plastic or paper in the air fryer.

03. Set the time and temperature you want according to the amount, size, thickness, recipe or per-
sonal food preferences.

04. Before cooking food, it is always recommended to preheat the air fryer prior to cooking.
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TROUBLESHOOTING

When the following abnormal phenomena occur during use, it is not entirely due to the failure of the
machine. Please check it carefully again before sending it out for maintenance.

Fault Reason Troubleshooting
Power failure Check and maintain the power supply equipment
The touch screen
does not light up Power socket has no Send it to the designated maintenance department for repair
power or poor contact
with the wire
The power supply voltage

is inconsistent with the
rated voltage of the
product

Circuit board failure

Food undercooked Incorrect cooking Divide the ingredients into small batches and put them into the fryer.
/burnt temperature or time
selected Dividing into small batches allows for more even heating. Adjust the temperature

control button to the desired temperature and the time to the desired cooking time.
1. There are too many
ingredients in the frying
bucket.

2, The cooking tempera-
ture is set too low.

3. Cooking time is too

short
Smoke comes Anti-rust oil left on the Adjust the temperature to the maximum and preheat for 10-15 minutes to
out during first heating element of the remove the anti-rust oil from the heating element of the air fryer.
use air fryer

There is foreign matter

Ther(-i isa present on the baking Clean any foreign matter present.
pecutiar tray or the heating
smell
element
Touch screen 1. There is an oil or water Clean your hands and touch screen with a cloth
operation does stain present on the screen;
not respond 2, There are oil or water

stains on your hands.

Remarks: If the fault cannot be eliminated after the troubleshooting solutions, please contact
the service point or the dealer of our company. It is strictly prohibited for non-professionals to
disassemble the machine by themselves.
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01.

02.
03.

04.

06.
07.
08.

The appliance is not to be used by persons (including children) with reduced physical, sensory
or mental capabilities, or lack of experience and knowledge, unless they have been given su-
pervision or instructions.

Children that are not being supervised, should not use the appliance.

The appliances are not intended to be operated by means of an external timer or separate re-
mote-control system.

Hot surface

A\

This appliance can be used by children aged from 8 years and above and persons with reduced
physical, sensory or mental capabilities or lack of experience and knowledge unless they have
been given supervision or instructions concerning the use of the appliance in a safe way and
understand the hazards involved
Children shall not play with the appliance
Cleaning and user maintenance shall not be made by children without supervision.

If the supply cord is damaged, it must be replaced by a special cord or assembly that is availa-
ble from a service agent.

TECHNICAL INFORMATION:

Model No: 06-26646

Voltage and frequency:220-240V~50-60Hz
Heating power: 2000 Watts

Capacity with tray: 101t

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.

B
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