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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.

IHMANTIKEL KATEYOYNTHPIEL TPAMMEL ALOAAEIAL

Katd tn xpnon twv nAEKTPIKWY cuokeuwy, Ba npénet va akoAouBeite ndvta ug Bacikég kateuBuvin-
PLEG YPAMUEG yia Tn peiwan Kivduvou nupkayldg, nAektponAngiag kal tpaupatiopou ota dtopa, ou-
HNEPINaPBavVOPEVWY Kal TwV NAPAKATW.

01. Auth n guokeun bev npoopidetal yia xpon and dtopa (cupnepAapBavopévawy Kat twv nadiwv
NAIKIAG KATW TwV 8 ETWV) HE PEIWHEVES OWHATIKEG, ALGBNTNPLAKEG N NVEUPATIKEG HUVaTOTNTEG N
éMewn epnelpiag kat yvwong ektog kat av Ppiokovrat und enifAeyn n toug €xouv doBei 0dnyieg
OXETIKA pE T XpAon NG cuokeung and éva dtopo nou eival unevBuvo yia tnv acpdAeld Toug.

02. EAéy€te av n tdon nou unodeikvUeTal oTn CUOKEUN aVTIGTOIXEL oTnV TOMIKN Tdon tpo@odoaiag npv
and t oUvdean TNG CUOKEUNG.

03. Mnv xpnalgonoleite T cuokeun av 1o Puapa, 1o kahwdlo tpopodoaiag f n (dla n guokeun éxouv
unoatei BAGRN.

04. MNoté pnv BuBicete 1o nepifAnpa, o onoio NEPIEXEL NAEKTPIKA OTOIXEID Kl TIC AVTIOTACELS, OF Ve-
p0, oUTe va 10 NAEVETE KATW ano vepo.

05. Mnv agnvete 1o vepd n dAAa uypd va Pnouv ot CUGKEUN yia Thv anotponi nAektponAngiag.

06. Na tonoBeteite 1a uhika npog payeipepa ota BonBnuka e€aptnpata wate va anotpanei n enagn
HE TIG aVTLOTAOELG.

07. Mnv kaAUntete v eioodo kat v €€060 aépa 0oo Aeltoupyel n GUCKEUN.

08. Mnv yepilete tov kado pe Aadl, kaBuwg autd pnopei va npokaAéael kivbuvo nupkaytdg.

09.0co Aettoupyei n ouokeun, n eowteptkn Beppokpaaia tng povadag npooeyyiel upnhn Beppokpa-
oia. MPOX AMO®YIH TPAYMATIZMOY, noté pnv tonoBeteite ta xépla oag péoa otn povada ektog
Kal av autn €xel KpUwoel TeAeiwg.

10. Ta nai6id npénet va emiPAénovtar yia va draopaliotei ot dev naiouv pe tn ouokeun. 0 kaBapio-
HOG Kat n guvtipnon xpnotn dev Ba npénel va yivovtal ané nadid ektdg kai av eival peyaAitepa
Twv 8 €1wv Kat und eniPAeyn.

11. Awatnpnorte 1o KaAwdio tpopodoaiag pakpla and Beppég enpaveleg.

12. Mnv tonoBeteite t ocuokeun Ndvw N kovid og e0PAeKTa UANIKG 6nwg tpane{opdvinAa h KOUPTIVEC.

13. Mnv tonoBeteite tn cuokeun KoAANnTd atov Toixo h og AANeg ouokeuég. Na agnivete eAelBepo xw-
po Touldxiatov 10 ekatootwv and 1o niow PéPog Kat ta nAaivad pépn tng cuokeung Kat 10 exato-
oTwV NAvw and t ouokeun. Mnv tonoBeteite tinota Ndvw otn GUCKEUN.



14. Mnv xpnatponoleite Th guokeun yia onotovdnnote dAAo okond and autoUg nou Neplypagpovtal o€
autd to eyxelpidio.

15. Katd 1o payeipepa pe Beppod aépa, yiveral aneheuBépwaon Beppol atpoU and ta avoiypata tng €€o-
dou aépa. Alatnpnaote ta xépla Kat To Npdownd oag o pia acpaAn andotacn and Tov atud Kal a-
no ta avoiypata tng e§0dou aépa. Na npoaéxete eniong tov Beppd aépa kat Tov atpo katd v a-
@aipeon tou kadou and tn gUoKEUN.

16. 01 npooPaoipeg em@aveieg pnopei va BeppavBolv katd  xpnon.

17. Metd t xpnon tng 0UGKEUNG, T0 HETAAAIKG KAAUPpa 0To €0WTEPIKO €ival noAu Beppd. Na anogpeu-
YETE VO TO OKOUKNNOETE HETA TO Payeipepa.

18. Anoouvdéote apéowg tn ouokeun av BAénete kanvo va Byaivel and tn cuokeun. Mepiypévete va
OTAPATNOEL N EKNOUNN Kanvou nptv aalpécete o tydvt and th GUOKEUN.

19. Otav eniteuxBei o puBpiopévog xpdvog, o payeipepa Ba otapatioet aAAd o avepiothpag Ba LY-
NEXIZEI NA AEITOYPIEl yia 20 6eutepoAenta, wate va Kpuwael n povdda.

NPOXOXH

01. TonoBetnote tn guokeun o€ pia opiddvua, iola Kal otaBepn enigavela.

02. H akatdAAnAn xpnan Kal n Xpnon Tou NPoidviog e Tpono nou dev avaypdgetal atov odnyo xpn-
otn Ba akupwael v yyunon kat dev Ba pépoupe €uBlvn yia tuxdv PAGBN nou npokAnBei.

03. Na anoouvbéete ndvia T GUCKEUN HETA T XpAan.

04. Apnote th ouokeun va Kpuwoael yia nepinou 30 Aentd nptv and tov Xelpiopo h tov kaBaplopo.

05. To dvw pépog ng ouokeung pnopei va BydAel kanvo katd tnv npwtn gopd xpnong. Auté dev on-
Haivel 6t eival Ehattwpatikn Kat o kanvog Ba euyel evidg Aiyo Aentwv.

MPOLTALIA YNEPGEPMANZHE

H ouokeun diabétel éva aUotnpa npootaciag unepBéppavong. Oa ofnoel autdpata av 10 ECWTEPIKO
ouatnpa eAéyxou Beppokpaaiag anotUxel. Anoouvoéate 10 kahwdio tpoodoaiag, apnote T ouc-
KEUN va KPUWOEL Kal oTeiAte v oto e§ouatodotnpévo kEVIpo entokeung yia endiopBwaon.

AYTOMATH ANENEPTONOIHEH
H ouokeun diaBétel évav evowpatwpévo pnxaviopd anevepyonoinang nou Ba afnoet autdpata

Hovada dtav entteuxBei o puBpiopévog xpdvog. Mnopeite va anevepyonolnoETe Xelpokivnta th ou-
OKEUN onoladnnote otiypn natwvtag 1o koupni evepyonoinong - anevepyonoinong.
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(x2)

Meplotpepdpevn
ooUBAa

(x1)

—D
Aiokog yia ta wixouha

(x1)

Aapn (x1)



AIArPAMMA NPOTONTOZ
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1)Avw Kandkt
2)Mivakag Aéyxou
3)Pdyeg
4)Awakoning

5)Aapn

6)Mapabupo
T)KAeidbwpa
8)Ynodoxn oAioBnong
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1)086vn LCD 10)Koupni andyugng
2)Koupni Auxviag 11)Koupni avaBéppavong
3)Koupni nepiotpo@ng 12)Evbei€eic Aettoupyiag
4)Koupni ano§hpavong 13)Koupni évap&ng
5)Koupni kaBuotépnang / otapatipatog

6)Koupni Beppokpaaiag 14)Koupni 1oxuog

7)Koupni xpdvou 15)Koupni eAéyxou xpdvou
8)Koupni npoBéppavang & Beppokpaciag / Koupni
9)Koupni diatnpnang {eatou eniPePaiwong

NPIN ANO THN NPATH XPHEH

01. Apaipéate and th cuokeuaaia.

02. EAéy€te 01 n ouokeun eival dBiktn kat ot daBétet 6Aa ta BonBntikd e€aptipata.

03. Apaipéote Ta aUTOKOAANTA N TIG ETKETEG AMO T GUOKEUN.

04. KaBapiote 61e€odikd ta fonBntikd e§aptnpata pe {eatd vepd, Aiyo nnio anoppunavtiko Kai éva
Hn Alavtikd opouyydpt.

05. KaBapiote 10 0wTEPIKO Kal T0 EEWTEPIKG TNG CUGKEUNG e €va vwno navi.

IHMEINZH: Mot€ va pnv nAévete h va Bubidete tnv KUpla povada o€ vepo.



ENAP=H - TPOMOL XPHLHE

Luvbéate Tn ouoKeun g€ pia nnyn 1oxUog. Ba pnel o€ pia Asttoupyia avapovag, evw Ba akouotel évag
nxo¢ «pnin». OAeg ot evoei€eic atov nivaka ehéyxou Ba avaBoofnoouv pia popa.

ENEPIOnoIHZH/ANENEPTONOIHEH

Ayyi€te 10 koupni 10xU0g yla evepyonoinon TG GUOKEUNG HE TOV NX0 €VOG «pntn». ‘OAeg ot eveielg
otov nivaka eAéyxou Ba pwtiotolv. Ayyi€te 1o ava yia anevepyonoinon TG GUOKEUNG.

EAErXOL AYXNIAZ

‘Otav n guokeun eival evepyonotnpévn, ayyi€te 1o koupni Auxviag yla evepyonoinan/anevepyonoinon
g Auxviac.

MPOGEPMANEH TOY ®OYPNOY

‘Otav n guokeun eivat avoixtn, ayyi€te 1o koupni npoBéppavang yia va v npoBeppdvete av xpela-
GO

ENIAOIH THEZ AEITOYPIIAL MATEIPEMATOX

‘Otav n povada eivar avoixtn, ayyi€te 1o koupni Astitoupyiag yia va emAé€ete tnv emBupnti Asttoupyia
Hayepépatog. H avtiotoixn Auxvia Asttoupyiag Ba avaBoopnaoet. H 0Bvn LCD Ba beiet tn Beppokpa-
ola payelpépatog Kal Tov XpAvo HayEIpERATog TauTéXpova, PE ToV XPOVo va KAvel avtioTpo@n HETPN-
on ava Aento.

‘Otav n Aettoupyia ivat entheypévn, ayyi€te 1o koupni évapgng/otapatnpatog h ayyi€te to koupni €-
niBePaiwong yia va Eekivnoete  dadikacia payeipépatog. H évdei§n Aettoupyiag Ba ouvexioel va
avaBooPnvel pohig Eexivnael To payeipepa.

Av avoi€ete 1o napaBupo katd tn dadikacia payeipépatog, o poUpvog Ba atapatnoel va Aeltoupyei.
Av 10 kAeioete Eavd, n ouokeun Ba ouvexioel va Asttoupyei und tov nponyoUpEeVo puBIGHEVD XpOVO
Kat Beppokpaoia.

IHMEIQZH: Ayyi€te o Koupni neplatpo@nc yia va EEKIVAOETE TV NEPLOTPOPN TOU KAdoU payelpépa-
106 h Tng 0oUPAag yia nio opolépop(pa anoteAéapata.



NMPOEMIAETMENOL XPONOX MATEIPEMATOL KAl GEPMOKPALIA

Aettoupyia Beppokpacia Xpovog Aettoupyia Beppokpacia Xpovog payeipépatog
payelpépatog payelpépatog Hayelpépatog
Mniétkov 160°C 10 Aend Kéw 165°C 20 Aemé
Wépia 160°C 12 hemé Niwoa 150°C 12 henta
MnpiZoAa 175°C 15 henté Apaipeon vepol | 35°C 8 (opeg
Otepolyeg kotnouhou | 200°C 15 Aend KaBuotépnon 30 henté
ZoUPAa 200°C 40 hemta MpoBéppavan 200°C 3 henté
Tnyavntég natdreg 200°C 15 Aentd Zéotapa 75°C 5 \enté
Aaxaviké 200°C 6 hemta Anéyugn 60°C 5 \entd

. . Ex vé
Wopi 160°C 5 Aentd K veou 180°C 3 \enta

B¢ppavon

IHMEIOZH: Ta nposniAeypéva npoypdppata dev nepthapPavouy tov xpdvo nou anarteital péxpt va
entteuxBel n puBpiopévn Beppokpaaia. Mnopeite va kavete npoBéppavan yia 3-4 Aentd i va npoobé-
O€T€ AUTOV TOV XpAVO OTOV XPOVO PaYELPENATOG.

Av payeipetete oe diokoug N atov kado, ouviotatal va anAwaete Aiyo Add1 opoldpop@a ato payntd
waTe va eivat nio tpayavo. Mnv uneppoptwvete pe paynto ta BonBnuika e§aptipata, kabwg n notd-
NTa JayEIPEPATOG EAATILOVETAL.

‘Otav tonoBeteite 10 payntod, Befaiwbeite ot 1o paynto Bpioketal Touhdxiatov 3 ekatootd Hakpla anod
v avtiotacn (ndvw pépog tou Bahdpou).

LuvioTpEVog Xpovog payeipépatog kat Beppokpacia
0 napakdtw nivakag Ba oag BonBnoet va eniAégete g Baaikég puBuioeig yia ta po@iya.

IHMEINZH: autég ot puBpioelg ival evdelkukég kaBwg e€aptwvtal ano 1§ NPoowWIKES 0ag NPOTIHN-
0€1G, TNV NPOEAEUON Kal TOV TUNO TOU payntou, K.An.



EAdxiomn-

: : ) Xpdvog Beppokpacia | BonBnukod
Mavateg & Tnyavntég péylotn 7 o ‘
natareg noodtnta (g) (hemd) ehaprnpo
NenTEC KATEWUYLEVES | 400-700 15-20 200 Kabog
NYavNTéG NatdTeg
XovipéG KaTEWUYHEVEC | 400-700 18-23 200 Kabog
NYavNTEG NaTdTeg
Zougp)\é
natdtag 700-900 15-20 200 Aigkot
Kpéag kat wapt
MnpiloAa 200-800 15-20 180 Aigkot
melVg’q
pnpiZ6Aeg 400-800 12-16 180 Aiokot
Mnépykep 200-800 10-15 185 Aiokot
TtBog koténouhou £400-800 15-20 180 Aiokot
Mnoutia koténouhou | 400-800 25-30 190 Aiokot
ToUBAa koténouhou | 700-1000 40-45 180 YoUBAa
Zouﬁ)\éK’lu 400-800 15-20 185 YoUBAa
KPEATIKWV

) 400-800 12-16 200 ToUBAa
Noukavika
ZouBAdKia yapiav | 400-800 13-15 170 ToUBAa
Wapta 400-800 13-16 180 Aiokot
Ivak
Kateyuypéveg 500-800 8-14 200 Aiokot
KOTOMMOUKIEG
Kateyuypéveg 500-800 6-10 200 Aiokot
KPOKETES Waplol
Kateyuypéva 500-700 8-10 180 Aiokot
navaplopéva ovak
wplou
lepiota Aaxavika 500-700 15-18 160 Aigkot
Wiopo
Mdgw 800 16-20 180 Xpnatponownate 1o £€Tpa tayi ynaoipatog
uka ovak 800 18-20 170 Xpnatponownote 1o £§1pa tayi ynoipatog
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IHMEIQZH: NpooBéate 3 Aentd atov xp6vo napackeung otav Eekivare 1o payeipepa, otav n Opitéda
aépog eival akopa kpua.

01. Ta pikpotepa UAIKG ouvnBwg anaitouv eAaxiata Aty6Tepo XpOvo NAPAOKEUNG O€ OXEON IE Ta HEYA-
AUtepa UAIKA.

02. H peyalutepn nogdtnta UAIKWV anattei pévo eAdxiota NEPLOGOTEPO XPOVO NAPACKEUNG.

03. To avakdtepa PIkpOTEPWY UAIKWV 0T0 PECO TOU XpOvou napackeung BeAtiatonolel 1o teAkd anoté-
Aeopa kat pnopei va BonBnael atnv anotponn Tou avopoldHopPOU PaYEIPEHATOC TOUG.

04. MpooBEote Aiyo Add1 ot ppéakeg natdeg yia nio tpayavo anotéAeopa. Mayelpéyte ta ipoipa
oag otn @piteda aépog evidg Alywv Aentwv petd tnv npoadnkn Aadlou.

05. Mnv napaokeudZete unepBoAikd Ainapd tpd@ipa dnwg Aoukavika otn epitéda aépog.

06. H avtiotaon nou aneAeuBepwvel T Beppdtnta eival tonoBetnpévn oto ndvw pépog. Enopévwg, av
xpnatponoteite noAanAoug diokoug h oxapeg, BupnBeite va avanodoyupioete 10 Payntd apketeg
(OPEC Yla OHOIOHOPPO Hayeipepa.

07. TonoBetnote éva tayi payelpépatog n éva nidto poUpvou atn Ppitéda aépog av BéNeTe va ynoete
éva KEIK N pia quiche 1 av BéAete va tyavioete eUBpauata UAIKA N yepiotd gayntd.

PYOMIZH TOY XPONOY MATEIPEMATOX
Ayyi€te 1o koupni Tou xpévou. Yatepa yupiote o Koupni eAéyxou Beppokpaaiag-xpévou npog ta de-
€1d/aplotepd yia v at€non/peiwon tou xpdvou payelpépatog pe pia dlapopd evog Aentou o€ kdbe
nePLOTPOPN.

PYOMIZH THE OEPMOKPAZIAL MATEIPEMATOX

Ayyi€te 1o koupni Beppokpaciag.Yotepa yupiote 1o kKoupni eAéyxou Beppokpaaiag-xpovou npog ta
6€€10/apiotepd yia at§non/peiwon tng Beppokpaciag payelpépatog pe pia diapopd 5°C o KaBe ne-
pLOTPOYN.

XPHIH TAN BOHOHTIKAN EEAPTHMATON

EmAé€te ta katdMnAa BonBntikd e§aptnpata avaloya pe ta UAIKA nou NpéneL va payelpewete. Tpa-
Bn€te tn AaPn yia va avoi€ete 1o napdBupo kat yia v eykatdotacn twv fonBntikwy e€aptnpdtwv
onwg gaivetal napakdtw.
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Luppduiveg oxdapeg
LUpETe TIC oUpUATIVES oxapeg oTig dUo ndvw unodoxég oAioBnang yia agaipean vepou, yia to payei-
PEHQ TPayavwy ovak N yla ek véou BEppaven gayntwv (0nwg nitea).

Aiokog yia gixoula
LUpete tov Hioko yia yixouAa otn xapgnAdtepn unodoxn oAicBnong yia culoyn tou Aadiol nou otd-
el kal Twv unoAetppdtwy yia eukoAdtepo kaBapiapd tou polpvou.

Neprotpeopevn covfAa

Xpnalgonoleital yla 1o Ynatpo evog 0AOKANpoU KotOnouAou Kal oXeTIKA peydAwy KOpHaTIWV KpEatog.

01. Mepdote tn couPAa Katd pnkog 0AGKANPOU ToU KOTOMOUAOU.

02. TonoBetnote ta nipouvia yia 1o Kpéag atn coUBAa Kal El0AYETE Ta 0T0 KPEQG.

03. Ltepewote ta nmipolvia pe Tg Bideg.

04. Metakivnate tov dlakontn npog ta de€1d. TonoBetnate tnv neplotpepdpevn coUPAa otig payeg Kat
wBnate otn Béan KAeldwpatog.

05. AneAeuBepwote tov Hlakéntn kat kAeldwate tn couBAa atn Béan tng.
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Neprotpepopevog kadog payeipéparog

01. Metagpépete tov dlakontn npog ta 6e€id. TonoBetnote Tov NEPIOTPEPOUEVO KGO payelpépatog
0TI 0XApEG Kal whnate tov otn B¢on kAeldwpatog.

02. AneAeuBepwate tov SlakonTn kat kAedwate tov kddo otn Béon Tou.

03. Xpnawponoinote 1o epyaleio apaipeong yla va a@alpEoete Tov kado waote va anopUYETE 1o K-

Yipo.
(1] 2] 3]
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H couBAa kaBwg kat dAa BonBntikd e€aptnpata eivat oxetikd axpnpd Adyw twv AelToupyiKwy a-
nartogwv touc. Na npooéxete 1d1aitepa katd tn xpnon Kat va AapPavete katdAAnAn npootacia 6tav
elval anapaitnto. Otav teAelwael 1o payeipepa, n Beppokpacia twv BonBntikwy e€aptnpdtwy eival
noAU peydAn. Mnv ta akoupndte aneuBeiag yia va ano@uyete to kayigo. Alatnpnate ta fonBntikd
eaptpata pakpid and nadid wote va pnv épxoviat oe enagn padi toug.

®ATHTA NOY NPEMEI NA ANAKATEYETE

01. XuvnBwcg Ba npénel va avakateUete pikpd gayntd nou atolfddovtal 1o €va ndvw oto dAAo, 6nwg
0l TNYAVNTEG NATATEG N Ol KPOKETEC.

02. Av dev 10 avakatéYeTe, Ta Gayntd Pnopel va Pnv yivouv tpayava n va pnv JayeipeutouV opolo-
Hopga.

03. AMa gayntd, 6nwg ot pnptd0Aeg, Ba npénel va ta yupvate yia va 51acQalioeTe opoIoHopPPO, XPU-
oaQi xpwpa.

KAGAPILMOL & ANOOHKEYZH
KAGAPIZIMOZ

01. Na kaBapilete i ppitéda aépog - PoUPVAKIL HeTa and kabe xpnan. Anoouvoéate 1o kaAwdlo tpo-
@odoaiag ané v npida kat BePaiwBeite 0t n ouokeun éxel kpuwael Nptv and tov kaBapiopo.

02. Ta fonBnuikd e§aptnpata pnopolv va kaBapiotouv oto nAuvtplo nidtwv. Moté, Gpwg, pnv xpn-
olponoleite Astavkd UAKa h epyaleia otig empaveleg Toug, wote va anouyete ta ydapaipata.

03. MouAidorte ta e€aptipata pe unoleippata payntoU oe {eatd vepod pe aanolvt yia eUKOAN agai-
peon. KaBapiote 1o e§wtepikd tg cuokeung e éva {eatd navi votlopévo pe ANLo anoppunaviike.

04. KaBapiote 10 €0wTEPIKO TNG OUOKEUNG e éva {eato, pn A€laVTIKO 0pouyydpt VOTIOHEVOD HE MNLO
anoppUNAvIIKO.

Bt
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05. KaBapiote 1o 0wtePIKO TG OUOKEUNG pe éva {eaTd, N A€lavtikd opouyydpt vOTIoPEVO JE NNLo
anoppUNavTIKO.

06. Av eival anapaitnto, agaipéate ta unoAeippata gayntou and tov nivaka eAéyxou pe pia Bolptaa
kaBaplopod.

Av eivat anapaitnto, o nivakag pnopei va apaipedei
€UKoAd, ONwG Qaivetal oTnv Napakatw €Kova

TN

For

IHMEINIH: Mepikd and ta BonBntikd e€aptnpata nou napéxovtat padi pe 1o npoidv diabétouv avti-
KOAnNTIKN eniotpwon. Ano@uyete th xphon petalIKwy epyaAeiwv Kal AElaviiKwy UMKWV yia ToV Ka-
Bapiopo, wote va ano@Uyete ta ydapaipata n tnv agaipeon g eniotpwong.

ANOGHKEYZIH

01. Anoouvb£ate T GUOKEUN Kal a@naTe T va KPUWOEL EVIEAWS.
02. Alaogaliote 6 0Aa ta otoixeia gival kaBapd kat oteyva.
03. TonoBetnate th ouokeun o€ éva kaBapd, oteyvo Pépog.
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EMIAYZH NPOBAHMATON

MpdAnua MBavn artia Auon
H ouokeun bev eivat ouvdedepévn | Zuvdbéate 1o kahwdio popodoaiag atnv npida
0 poUpvog bev Aev éxetls puBpioel n Beppokpacia | Pubiote m Beppokpaaia Kat Tov xpovo avahoya
\ewtoupyei g povddag pe TG odnyieg

To napdBupo tng ouokeung dev
éxel kAeloel kakd

EAéy€re 6t 10 napdBupo €ival kAelotd

Ta IpO(plpG nou
payetpedovial péoa
otn Ppréda aépog dev
elval €Toa

MoAU peydAn noadtnta payntol

Metwate v nogdtnta tou payntol Kabe popd
Mou payelpevete

H pUBptan g Beppokpaaiag
€lvat noAU xapnAn

Augnate  Beppokpacia

Ta uhikd bev
payetpetovrat
opol0popQa

Otav xpnotponoeite tov Sioko yia
napackeun payntod, n Bon tou
biokou bev €xel npoaappooTtei

Katd to payeipepa, npocappdote n B£an tou
diokou KataMnAa

Aeukdg kanvog
Byaiver and n
OUGKEUN

Mapaokeudlete Ainapd ulika

Orav napaokeudZete hinapd ukikd otn ppitéda aépog, pia
peydAn nogdtnta Aadiov Ba 6|uppsucel otn ppéda. H opi-
1€Ca Byader Aeukd kanvo Kat pnopei va BeppavBei neploaod-
T€PO aNG 10 PUALOAOYIKG. AuTO Hev ennpeddel T GUGKEUN
N 10 1ehiK0 anotéAeapia.

H pputéCa nepiéxet aképa uno-
Aeippata Ainoug and nponyou-
pevn xpnan

0 Aeukog Kanvée npokaleitar and t Béppavan Ainoug ot

oputeda. BePaiwBeite 6u KaBaplZete n eputéda psta ano
kaBe xpfion. BeBaiwBeite 6u oteyvdvete w otk natdtag
0waTd nptv v npoaBnkn tou Aadiou.

01 tnyavntég natdreg
dev elval tpayavég

H tpayavotnta twv natatwv &-
€aptdrat and v noodtnta tou
AabdioU Kat Tou vepou oG natdreg

Kowte 1a otk natdrag o€ pikpotepa Koppdtia yia nio payave
anoté\eapla. MpoaBéate Niyo nepioadtepo Aadt yia nio tpaya-
V0 anotéAeapa.

TEXNIKA XAPAKTHPIZTIKA:

Movtého: 06-26653
Taon: 220-240V~50-60Hz

loxug: 1500 Watts

Xwpiukotnta: 121t

EUpoc Beppokpaaiag: 25°C-200°C

Eupog xpovou: 1-90 Aentd

LUpgwva pe v odnyia yia ta anéBAnta nAektpikou Kat nAektpovikou e§onhiopiod (obnyia tng Eupwnaikig kowvdtntag 2012/19 / EE), ta andBAnta nAeKTpIKoU Kat NAEKTPOVIKOU
eGonhiopoy Ba npénet va culéyovtal kat va ugiotavial ene€epyacia §exwptotd. Eav ae onoladnnote xpovikn otypn oto péAov xpeldetal va EepoptwBeite to npoidv napakahei-
at va MHN 1o netdete pal{ pe 1a owiaka anoppippata. Lupgwva pe 1o taxvov UNE EN — 60335, ouviotatal 6t edv 1o eUKapnto aUppa eival KATeaTpappévo, HNopei va aviikata-
otaBei povo and e§eidikeupévo Texvike, b6t xpetdetal e161ka epyaleia yla v aviikatdotaon Tou.
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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.

IMPORTANT SAFEGUARDS

When using your electrical appliances, basic safety precautions should always be followed to redu-
ce the risk of fire, electric hazard and injury to persons, including the following.

DANGER

01.

02.

03.
04.

05.
. Always put the ingredients to be fried in the accessories to prevent it from coming into contact

06

07.
08.
09.

1
12

This appliance is not intended for use by persons (including children below8 years old ) with
reduced physical , sensory or mental capabilities , or lack of experience and knowledge , un-
less they have been given supervision or instruction concerning the use of appliance by a per-
son responsible for their safety.

Check if the voltage indicated on the appliance corresponds to the local mains voltage before
you connect the appliance.

Do not use the appliance if the plug or the mains cord or the appliance itself is damaged.
Never immerse the housing , which contains electrical components and the heating elements,
in water nor rinse under water.

Do not let any water or other liquid enter the appliance to prevent electric shock.

with the heating elements.

Do not cover the air inlet and the air outlet while the appliance is operating.

Do not fill the pan with oil as this may cause a fire hazard.

While working, the internal temperature of the unit reaches several hundred degrees Fahren-
heit. TO AVOID PERSONAL INJURY, never place hands inside the unit unless it is thoroughly
cooled.

Children should be supervised to ensure that they do not play with the appliance. Cleaning and
user maintenance shall not be made by children unless they are older than 8 and supervised.

. Keep the mains cord away from hot surfaces.
. Do not place the appliance on or near combustible materials such as a table- cloth or curtain.
13.

Do not place the appliance against a wall or against other appliances. Leave at least 10cm
/3.9in free space on the back and sides and 10cm / 3.9in free space above the appliance. Do
not place anything on top of the appliance.
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14. Do not use the appliance for any other purpose than described in this manual.

15. During hot air frying , hot steam is released through the air outlet openings. Keep your hands
and face at a safe distance from the steam and from the air outlet openings . Also be careful of
hot steam and air when you remove the pan from the appliance.

16. The accessible surfaces may become hot during use.

17. After using the appliance , the metal cover inside is very hot , avoid contact with it after cooking.

18. Immediately unplug the appliance if you see dark smoke coming out of the appliance . Wait for
the smoke emission to stop before you remove the pan from the appliance.

19. When reaches the set timer , cooking will stop but the fan WILL CONTRUN - NING for 20 seconds
to cool down the unit.

CAUTION

01. Place the appliance on a horizontal , even and stable surface.

02. Improper use and use of the product not listed in the user guide will void the warranty and we
are not liable for the damage caused.

03. Always unplug the appliance after use.

04. Let the appliance cool down for approx. 30 minutes before you handle or clean it.

05. The cooktop may smoke the first time it is used. It is not defective and the smoke will burn off
within a few minutes.

OVERHEATING PROTECTION

The appliance comes with an overheating protection system. It will be turned off automatically if
the inner temperature control system fails. Unplug the mains cord, let the appliance cool down and
send it to authorized service center for repairing.

AUTOMATIC SWITCH-OFF

The appliance comes with a built in shut-off device that will automatically shut down the unit when
reaches the set timer . You Can manually switch off the appliance at any time by pressing the power
button.
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PARTS
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Wire rack
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Rotating spit
(x1)
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Crub Tray
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PRODUCT DIAGRAM
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CONTROL PANEL

|

1 ¢

‘ TTG? 00 0O ?0??
|

rrrn &ty
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1)LCD Display 10
2)Light Button "

Defrost Button
Reheat Button

3)Rotating Button 12)Mode Indicators
4)Dehydrating Button 13)Start / Pause Button
5)Delay Button 14)Power Button

—_— — S ~— ~— ~—

6)Temperature Button 15)Time & Temperature
7)Time Button Control Knob / Confirm
8)Preheat Button Button

9)Keep Warm Button

BEFORE FIRST USE

01. Remove all packaging.

02. Check the intactness of the appliance and completeness of the accessories.

03. Remove any stickers or labels from the appliance.

04. Thoroughly clean the accessories with hot water , some mild detergent and a non-abrasive
sponge.

05. Wipe the inside and outside of the appliance with a damp cloth.

NOTE: Never wash or submerge the main unit in water.
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GET STARTED - HOW TO USE

Connect the appliance to a power source, it enters standby mode with a beep. All the indicators on
the control panel will flash once.

POWER ON / OFF

Touch the power button to turn on the appliance with a beep . All the indicators on the control panel
will light up. Touch it again to turn off the appliance.

LIGHT CONTROL

When the appliance is on , touch the light button to turn on / off the light.
PREHEAT THE OVEN

When the appliance is on , touch the preheat button to preheat it if needed.
CHOOSE THE COOKING MODE

When the unit is on , touch the mode button to choose the cooking mode as desired. The correspon-
ding mode indicator will light up The LCD display will show the cooking temperature and cooking
time simultaneously with the latter counting down by the minute.

When the mode is selected , touch the start / pause button or press the confirm button to start the
cooking process . The Working Indicator will keep flashing once cooking is started

Open the window during a cooking process , the oven will pause working. Close it again, the appli-
ance will resume working under the previous reaming time and temperature.

NOTE: Touch the Rotating Button to start rotating if the rotating frying basket or spit is used for mo-
re even result.
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DEFAULT COOKING TIME AND TEMPERATURE

Cooking Temperature Cooking Cooking Temperature Cooking
Model Time Model Time
Bacon 160°C 10 min Cake 165°C 20 min
Fish 160°C 12 min Pizza 150°C 12 min
Steak 175°C 15 min Dehydrate 35°C 8hrs
Chicken wing 200°C 15 min Delay 30 min
Spit 200°C 40 min Preheat 200°C 3 min
French fries 200°C 15 min Keep warm 75°C 5 min
Vegetable 200°C 6 min Defrost 60°C 5 min
Bread 160°C 5 min Reheat 180°C 3 min

NOTE: The preset programs don't include the time needed to reach the temperature set. You can pre
-heat for 3-4 minutes or add this time to the cooking time.

If you cook on trays or basket, it is advised to spread evenly a little oil on food, to have more crispi-
ness. Don't overload of food the accessories, as the cooking quality will be worse.

When placing the food, make sure that the food is at least 3 cm far from heating element (top of
chamber).

RECOMMENDED COOKING TIME AND TEMPERATURE
This table below will help you to select the basic settings for the ingredients.

NOTE: these settings are indications, as depend on personal taste, origin and type of food, etc.
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Min-max

Potato & fries Amount (Trlnn::) (Tot-:i:r;lperature Accessory
(9)

Thin frozen 600-700 15-20 200 Basket

fries

Thick frozen 600-700 18-23 200 Basket

fries

Potato gratin 700-900 15-20 200 Trays

Meat and fish

Steak 200-800 15-20 180 Trays

Pork chops 400-800 12-16 180 Trays

Hamburger 200-800 10-15 185 Trays

Chicken breast £400-800 15-20 180 Trays

Chicken thighs 400-800 25-30 190 Trays

Chicken rotisserie 700-1000 40-45 180 Spit

Meat 400-800 15-20 185 Spit

Skewers

Sausages 400-800 12-16 200 Spit

Fish Skewers 400-800 13-15 170 Spit

Fish 400-800 13-16 180 Trays

Snacks

Frozen chicken 500-800 8-14 200 Trays

nuggets

Frozen fish fingers 500-800 6-10 200 Trays

Frozen bread 500-700 8-10 180 Trays

crumbed cheese

snacks

Stuffed vegetables 500-700 15-18 160 Trays

Baking

Muffins 800 16-20 180 Use additional baking tin

Sweet snacks 800 18-20 170 Use additional baking tin

23




01. Smaller ingredients usually require a slightly shorter preparation time than larger ingredients.

02. A larger amount of ingredients only requires a slightly longer preparation time.

03. Shaking smaller ingredients halfway through the preparation time optimizes the end result and
can help prevent unevenly fried ingredients.

04. Add some oil to fresh potatoes for a crispy result. Fry your ingredients in the Hot-air fryer within
a few minutes after you added the oil.

05. Do not prepare extremely greasy ingredients such as sausages in the Hot-air fryer .

06. The resistance that releases the heat is positioned in the upper part, so if you use multiple trays
or shelves, remember to reverse the floor several times for an even cooking

07. Place a baking tin or oven dish in the Hot-air fryer if you want to bake a cake or quiche or if you
want to fry fragile ingredients or filled ingredients

SET THE COOKING TIME

Touch time button , then turn the temperature time control knob to right / left to increase / decrease
the cooking time with a difference of 1 minute in each turn.

SET THE COOKING TEMPERATURE

Touch temperature button , then turn the temperature time control knob to right / left to increase /
decrease the cooking time with a difference of 5°C in each turn.

USE THE ACCESSORIES

Please choose the proper accessories as per the ingredients to be cooked. Pull the Handle to open
the window and install the accessories as instructed below.

Wire Racks

Slide the wire racks into the upper tw o sliding chutes for dehydration or to cook crispy snacks / re-
heat items like pizza.
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Crumb Tray
MAaiato kepévoulxnpaSlide the crumb tray into the lowest sliding chute to collect the dripping oil
and residue for easier cleaning of the oven.

Rotating spit

It is used to roast whole chicken and relatively large pieces of meat.

01. Pass the spit through the length of the whole chicken.

02. Mount the meat forks onto the spit and insert it into the meat.

03. Fix the forks with the screws.

04. Toggle the switch to the right . Place the rotating spit onto the rails ,push it into the Lock posi-
tion.

05. Release the switch and lock the spit into place.
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Rotating frying basket

01. Toggle the Switch to the right. Place the rotating frying basket onto the rails push it into the
Lock position.

02. Release the Switch and lock the basket into place.

03. Use the removal tool to remove the basket to avoid scalding.

1 2] 3]

=

!

= oy U
Y ||| —-_y |
& warning J f

Spit and other accessories are relatively sharp due to functional requirements. Please pay special
attention du ring use , and take appropriate protection when necessary . When cooking is done , the
temperature of the accessories is very high . Do not touch directly to prevent scalding . Please keep
the accessories properly to prevent children from coming into contact with them.

FOODS TO SHAKE

01. Usually you have to shake small foods that stack, such as french fries or croquettes.
02. If they are not shaken, foods may not become crunchy or cook in a non uniform way.
03. Other foods, such as steaks, can be shot to ensure uniform golden.

CLEANING & STORAGE

CLEANING

01. Clean the air fryer oven after each use . Unplug the power cord from the wall socket and be
certain the appliance is thoroughly cooled before cleaning.

02. The accessories are dishwasher safe but never use abrasive cleaning materials or utensils on
their surfaces to avoid scratches.

03. Soak the caked-on food in warm , soapy water for easy removal.

04. Wipe the outside of the appliance with a warm cloth damped with mild detergent.

05. Clean the inside of the appliance with a warm nonabrasive sponge damped with mild detergent.

06. If necessary , remove unwanted food residue from the control panel with a cleaning brush.
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If necessary, the counter is easy to removal see images
below

NOTE: Some of the accessories supplied to the product have a non -stick coating. Avoid the use of
metal tools and abrasive materials for cleaning, to avoid scratching or removing this layer.

01. Unplug the appliance and let it cool thoroughly.
02. Make sure all components are clean and dry.
03. Place the appliance in the clean, dry place.
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TROUBLESHOOTING

Problem

Possible Cause

Solution

The oven does
not work

The appliance is not plugged in

Plug power cord into wall socket

You have not turned on the Unit
temperature

Set the temperature and time as instructed

The product window is not closed
property

Check that window is closed

The ingredients fried
with the air oven are
not done

Too much amount of food

Reduce the amount of food for single
cooking

Setting temperature too low

Set the temperature higher

The ingredients are
fried unevenly

When tray is used to make food
the tray position is not adjusted

During cooking , adjust the tray position
appropriately

White smoke comes
out of the appliance

You are preparing greasy
ingredients

When you fry greasy ingredients in the air fryer, a large
amount of oil will leak into the pan . The oil produces
white smoke and the pan may heat up more than usual.
This does not affect the appliance or the end result

The pan still contains grease
residues from previous use

White smoke is caused by grease heating up in the pan,
Make sure you clean the pan properly after each use.
Make sure you dry the potato sticks properly before you
add the oil.

Fresh fries are not
crispy

The crispiness of the fries
depends on the amount of
oil and water in the fries

Cut the potato sticks smaller for a crispier result. Add
slightly more oil for a crispier result.

TECHNICAL INFORMATION:

Model No: 06-26653
Voltage and frequency:220-240V~50-60Hz
Heating power: 1500 Watts

Capacity with tray: 12lt

Temperature range: 25°C-200°C

Time range: 1-90 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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