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1. MEPH KAI EZEAPTHMATA
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Ew. 14
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Mivakag eAeyxou

Agovag eplotpodng yla To YUAAwvo dioko

AakTUALOC TtEPLOTPOGNC Yl To YUAAWVO BioKo

ludAwocg diokog

MapdaBupo opatotntag

Mopta

JUotnua aocdaiolc KASWDWHATOC

2xdapa Ynoipartog (xpnowomoteitat yovo yia Asitoupyia Grill kat tomoBeteitatl
mavw otov yudAtvo dioko)

ErtiAoyn Micro/Grill/Combi

AmoukTikn Asttoupyia katd Bapoc/xpovo
KoupTti avutopatou pevou

KoupTti avénonc xpovou

Koupmi peiwong Bapoug
Xpovodiakortng / PoAdt

Awakotr) / KaBaplopog

‘Evapén / +30 deut. / EmBeBaiwon

KoupTti avolypatog moptag

2. MPIN TH XPHZH

BydAte 1o tpoiov amod tn cuokevaoia. Av 0 oUpvog HIKPOKUHATWY EXEL
TIPOCTATEVUTIKNA PEPBpavn, adalpeote TNV TPV EEKIVIOETE TN Asttoupyia.
EAEyETE TPOOEKTIKA YA TUXOV {NHLEC. AV UTIAPXOULV, ETILKOWWVHOTE AUESA HE TO
TuApa Texvikng Yrootnpénc.

TomtoBetrote TOV HOUPVO O eTiTEDN, OTAOEPN KAl OTEYVH ETILPAVELQA.

Makptd amo diaBpwTikd UAIKA, uypaacia r mnysc BepuoTnTac Omwe KAUTTNPEC N
VEQPO.

H tomtoB£tnon mpémel va yivetal e TETOLO TPOTIO WOTE N Ttpida va sivat
TIPOGBACIUN Kal va UTIApXEL yelwan yla artoduyr nAektpomAnéiac.

H ntépta mpémnel va eival KAELGTR yla Va AELTOUPYHOEL.

J& MePIMTWON KATAOKEUACTIKOU UTIOAEIUPATOC OTNV KOWAOTNTA 1 OTIC
AVTIOTACELG, AdOTE TNV TIOPTA AVOLXTH VIO AEPLOUO.

Juvioratat va {ECTAVETE Eva TTOTHPL VEPO T LEYITTN LOXU YIA APKETEC POPEC.

/\ Mpoewdonoinon:
Mnv adalpeite 10 KAALVPPA Mica TTou BPICKETAL CTO ECWTEPLKO TOU hoUpVou.
MpootateViel Tov ayvnTPOvio Katd tn Asttoupyia.



3. EFTKATAZTAZH NMPOIONTOX
Eykatdotacn yuaAwou diokou
Ew. 2
1. A&ovag diokou
2. AaktuAlogieplotpodng
3. TudAwocg diokog
4. Zxapa ynoipartog (Hovo ya Asttoupyia Grill)
Katd tnv eykataotacn tTou yuaAwvou dickou:
e BeBawwbeite 6tL 0 diokog eplotpedetal eAebepa.
e O diokogmpemnel va eival TOTToBETNHEVOC KATAMNAQ TIPLY TN XPron Kat Katd 1o
payeipepa.
e O diokogkal 0 daKTUALOG TTEPLOTPODN G TIPETEL va adalpolivTal yia KabBapLlopo.
e Av o diokog dev eplOTPEDETAL CWOTA, ETILKOWWVAOTE YE TNV TEXVIKA
YrootApLEn.

TomtoB£TNON CUGKELNG

AuTH n cuokeun TpoopideTal yia evtolxlOPEVN XPrion Hovo.

Asv mpoopidetal yia eAeOepn TOMOOETNON GTOV TAYKO N eTiitpanedwa Xprnon.
H eykatdotaon pémnel va yivel og 60 gk. poUpvo Koulivag f ETIUTAO EVTOLXIOUOU.

HAektpwkn cOvdeon
e Hmpidampénel va eival TpooBACIUn HETA TNV EYKATACTAON.
e To kaAwdlo yeiwong eival UTIOXPEWTLKO KAL TIPETIEL VA TIANPOIL TA TtpOTUTIA
aocdaieiac.
e [liow amo tn cuoKeLN TIPETIEL VA LTIAPXEL EAAXLOTO JLAKEVO 5 €K. YA AEPLGHO.

EaptApata:
e  DoUPVOC PIKPOKUPATWY
e 2xapa
° B(58Q

e MeTtaAAKN TTAAKA

e [MAaoTikd Twpata

e Eyxelpidlo

e KaloUTLyla Tov amootdtn

e 'EmumAo koudivag (amo tov teAdtn)

Mpocstowaocia eppapiou:
Ew. 8

1. AwaBdote TI¢ 0dnyiec oto KATW YEPOC TOU Epuapiou.

TomtoBeTrOTE TO KAAOUTIL OTO KATW HEPOC, CUPGWVA HE TN onuavon “X”.
2. TomoBetriote TNV MAAKA BACNC KAl OTEPEWOTE HE BideC.
3. TomoBETNON PIKPOKUHATWV:
o Ewodyete tn ouokeur oto epudplo kat BLdwoTe amo To TAAL.
4. TomoBeTAOTE TO MAACTIKO KAAUMHA TTAvVW aro Ti¢ Bidecg yia kaAutepn epdavion.



4. AEITOYPTIA
3 PUBLION Wpag:
e T[latAote to koupTti “Clock” pia dpopd: to Pndlakd poAoL Ba epdavicsl “00:00”.
e [eplotpePte TO KOUUTIL YO VO OPICETE TIC WPEC.
e T[latfote “Clock” Eava.
e [eplotpedte yia va pubpioete ta Asmtd.
e [atAote “Clock” yia emiBeBaiwon.
e To oUpBoOAO poAoylol Ba avayel.
Av dev puBuioete TNV wpa, Ba epdavidetal otnv 000vN HOALG avoiyel N CUOKEUN.
Matrnote “Stop/Clear” yia £€0do0.

1@ Autoparto payeipepa:
e [atAote “Auto Menu”, n 08ovn Ba deifel “P100”.
e [upiote TO KOUTI yla VA ETUAEEETE TIPOYPAMHA.
e [latfote “Start” yla emuBepaiwon.
e PuBpiote o Bapoc kal tatnote “Start” Eava.
M.x.:
e “P100” = Mayeipepa pe pikpokupata
e “P200”=Wnowo
e “P300” = Zuvduaopéevn Asttoupyia
MNapddewypa:
PUBuon Auto Cooking oto P100 yia 20 Aetttd:
e EmAé€te Micro/Gril/Combi > “P100”
e PuBpiote xpovo og 20:00
e T[latAote “Start” yia ekkivnon

/ Zuvéxela Aettoupyiag
Matnote “Micro/Gril/Combi” Eavd i teploTPEWPTE TO KOUUTIL yIa va ETUAEEETE eTTiTIEDO
LloXVOC HIKPOKUHATWV:
e T[latAote “Start/+30Sec/Confirm” yia emBefaiwon — n 06ovn Ba deiéel “P100”
e Tupiote To KOLWT yla va eTUAEEETE eTIOLUNUEVO TTPOYpPaAppa (Tt.X. “P60”)
e [latAote fava “Start/+30Sec/Confirm” yia ekkivnon
AlwaotApata xpovou:
e 0-1 Aemto > o dlacthpata 5 deut.
e 1-5Aemtd > oe dlacthparta 10 deuT.
e 5-10 Aemtd » o€ daotipata 30 deurt.
e 10-95 Aemttd » o€ daoctApata 1 Astttou

[l Nivakag loxvog Mikpokupdtwv/Grill

‘nl\r']Ktpo"OeévnHMthOKL’)uataHGrill‘
1 [P100 |[100% l0% |
2 P90 |j90% lo% |
3 P70 |70% l0% |
4 P50 |j50% 0% |
5 P30 |30% lo% |
B P10 ][10% 0% |
7 lc1  |js5% 145%)
8 lc2  |36% l64%)




% Aertoupyia Grill

AuTth n Asttoupyia xpnototmoleital yia Yoo dayntwy wote va ectabouv
opolopopoda.

Metd tnv emhoyn, tatnote “Start/+30Sec/Confirm” yia va Eekivroel n Asttoupyia.

% FpRyopn Ekkivnon (Quick Start)

e Me autn tn Asttoupyia, N cuokeun Asttoupyei og AR PN o)L (P100) yia 30
deutepoOAETITA.

e T[latAote “Start/+30Sec” emavelAnuuéva yia va tpoocBeoete +30 deut. KABe
dopa.

e Avdevmatnoete tinota yia 3 deUTEPOAETITA, N CUOKEUN EEKLVAEL AUTOHATA.

e Mmopeite emiong va MepLoTPEYETE TO KOUUTT yla va puBpicete Tov XpOvo Kal va
EekwvoeTe Apeoa.

AnoYuén ava Bapog (Weight Defrost)
e [latAote “Weight/Time Defrost” > 6a epdpaviotei “dEF2”
e Tupiote To KoL yla va eloayete Bapog amnd 100g €wg 2000g
e T[latAote “Start/+30Sec/Confirm” yia ekkivnon

@ AnoPuén ava Xpovo (Time Defrost)
e [latAote to KOUTH 2n dopd > eudavidetat “dEF1”
e Tupiote To KouT yla va puBpicete Tov ETIBUPNTO XPOVO
e T[latAote “Start/+30Sec/Confirm” yia ekkivnon

™ Xpovodiakomtng (Timer)
e [atAote “Clock/Timer” kat n 086vn Ba deiel “00:00”
o [leploTpEYPTE TO KOULWTI YL va oploeTe TOV XPOVO (Ewg 95 AeTttd)
e T[latAote “Clock/Timer” yia emiBeBaiwon
2HM.: Ztn Asttoupyia autn, n cuokeun dev {eataivel, HOVO HETPAEL TOV XPOVO.

Avtopata Mevou (Auto Menu)
e [latAote “Auto Menu” yla va eTiAEEeTe eTOLUNUEVN Asttoupyia ard P100 wg
P800
e [Tupiote 10 KOUTT YA VA ETUAEEETE CUYKEKPLUEVO TIPOYPAU KA
e [latAote “Start” yia va Eekvnoel
MM.x.: EmAéyovtag P200 onuaivel 200g Yapt



B3 Autépata Mevou

‘Msvo() Hdeoq HOBévn‘
IA-1Reheat |[200g |200g |
A-2 Vegetable|[200 g [200g |
IA-3Fish  |[200g |200¢ |

/A-4Pasta  |[100 g (pe 450 mlvepo)[100 g |
[A-4Pasta |200 g (ue 800 mlvepd)|[200 g |

A5P0C. |[100g |l100¢g |
A-5P0QL |[200g [200g |
A6Mitoa 200 200 |
A-6Mitca  |l400g lac0 g |
A7 3ouma 200 ml [200 ml|
A7 5o0ma  |[400 ml |400 m|

Q, MoAAanAn Zeipd Mayepépartog
MmopoUv va pubplotolv €wg 2 akoAouBieg o pia dladikaoia payelpeparoc.
Av karmola amno Ti¢ akoAouBieg amattei xpovo amoPuénge, autn TTPETEL VA OPLOTEL TPWTN.
MNapadeypa:
Antoguén Bdpoucg yia 5 Astttd kat Jetd payeipepa o 1oxL P80 yua 7 Astttd.
1. Matnote “Weight/Time Defrost” > epdavicetal “dEF2”
MeplotpéPte To KouTI yia va opioete xpovo armoPuéng
Matnote “Micro/Grill/Combi” » 8a epdaviotel “P100”
MeplotpéPte To KOUUTH yia va eTtiAEEeTe “P80”
Matnote “Start/+30Sec/Confirm”
MeplotpePte To koupuTi yia va opioete 7:00
7. MatAote “Start/+30Sec/Confirm” yia ekkivnon
 Otav ohokAnpwBei n dladikaoia, n cuokeur Ba ekmEPPel 5 nXNTIKA onparta.

oo hrGDN

n ETumA£ov Aettoupyieg
e [Matwvtag “Micro/GrilllCombi”, epdpavidetal To TpEXov eninedo loxvog
e Katd tn Asttoupyia, matwvrac “Clock/Timer”, n tpéxovoca wpa spdavidetal yia 3
deutepoAeTtta
e Avkpatioete tatnuévo to “Stop/Clear” yia 3 deUT., N GUOKEU EKTIEUTIEL HAKPU
X0 Kal OAEC Ol AelTOUpYiEC AKUPpWVOVTAL

O 5. KAOAPIZMOZ & ZYNTHPHZH
e H ouokeun, OTtwg Kal ta okeln dayntou, TPEMeL va kabapidetal TakTika.
e [pwv Tov kaBaplopo, BeBalwbeite OTL N CUCKEUN £ival ATLEVEPYOTIOLNHEVN Kal
ATOCGUV3ESEPEVN.
¢ Mnxpnolomoleite OKANPA, SLaBPWTIKA 1 ETIOETIKA KAOAPLOTIKA.
e KaBapiote 10 ECWTEPLKO KAl EEWTEPIKO PE HAAAKO Ttavi.
e Av UTIAPXEL EVTOVN OCUN: TOTIOOETNOTE TTOTAPL HE XUHO AgpovioU os LPNAR LoxL
yla 2-3 Aetttd.
/\ Npoooxn: Mnv adaipeite 10 GUAO Mica TIOU TTPOCTATEVEL TO HAYVNTPOVIO.



6. EMIAYZH MPOBAHMATQN

MpopAnua Attia AOon

H cuokeun dgv Aev eival cwotd BeBawwBeite ot eival cwotd

evepyotoleital ouvdedepevn otnvTpida ouvdedepevn otny Tpida
AcddAelan Ertikowvwvnote pe tnv Texvikn
BpaxukUKAWHA YrnoothAplEn tng Cecotec
Kateotpappévo KaAwdlo  AVTIKATAOTAOTE TO KAAWDLO HE TN
pevpaTog BonBela eEEOIKEVPEVOU TEXVIKOU

H cuokeur dev H ntépta dev €xel kKheioel

) , KAeiote cwotd tnv opta
Beppaivel cwoTta

7. TEXNIKA XAPAKTHPIZTIKA
e Movtélo: GrandHeat 2500 Built-In Black
e Kwdikog: 01793
e Ovopaotiki loxug (MikpokUpata): 900 W
e Ovopaotikn loxog (FkptA): 1000 W
e PeUpa elcodou: 230V ~ 50Hz
e Xwpnukotnta: 25L
¢ Kataokeun: Kataokevadetal otnv Kiva | Zxedlaopévo otny lomavia

8. ANNIOPPIWH HAEKTPIKQN & HAEKTPONIKQN ZYZKEYQN

To cUpBoAO ToU dlaypappEVOU KABOU UTIOBELKVUEL OTL TO TtPOLOV, cUPdWVA PE TNV
0dnyia 2012/19/EE, TtpEMel va Ao ppITTETAL EEXWPLOTA ATIO TA OKIAKA ATtoppippata.
O pymtatapieg kat ta nAekTpKA e€aptRata MpEMEL va Ttapadidoval o€ el0IKA onpeia
GUAAOYAG.

/\ Auth n evépyela CUPBAMEL GTNV TIPOCTAGIA TNE AVEPWITIVAC LYEIAC KAl TOU
TePIBAAAOVTOG.

9. EFTYHZH & TEXNIKH YNOZTHPI=ZH
To tpoidv KaAUTITETAL ATIO 2 XPovia eyyUnon amno Tnv nuepounvia ayopdg.
H eyylunon woxuel edocov:
e To mpoidv xpnolpotmolnénke cwotd, cuudwva Pe TIg odnylec.
e Acevumtdpxel Znuid amod Kakn xpron, Ttwon, XTutnuata f yn e€ovolodotnuevn
emépBaon.
e Awatnpeitaln anodelén ayopdg.
H eyyunon dev KaAUTteL:
e duololoyiki $Bopa
e Kakn xpnon n eykataotaon
e Tuxaiegdnuiég
o dOopécamnd vypaocian pwtlad
2e mepimtwon mpoPARpATOC ) anopiag, emkowwyvAote Ye TNV Texvikn YoothpEn tng
Cecotec:
Qo +34 963210728
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