TEHOXKEPA NMNOA HANATAHE
NHCTPYKUWMA 3A NMOJISBAHE
Moaen:R51311A7

FMABHU KOMIMOHEHTU

1. KnanaH 3a peryavpaHe Ha HanAraHero.
2. MNpegnaseH Knanax.

3. byToH 3a 3aTBapsHe / oTBapsHe.

4. HanpeuHa rpeaa.

5. Wnuu.

6. Kanak.

7. YNNbTHUTENEH NPBCTEH.



BHUMAHME!

*[lpoyeTeTe BHUMATE/NHO TE3M UHCTPYKLMM Npean Aa nosi3sate TeHAMepaTta noj HanaraHe u rm
3anasete 3a 6bAeLm CrpaBKu.

o 1pbiKTE TEHAXKEPATA NOA, HaNAraHe Aasey oT Aeua, 40KaTo ce U3no3sa.

eHe pgoKocBaWTe ropelmTte 4actu. BuHarn mM3nonssainte Apbkute, ocobeHo ako Tpsabsa aa A
MeCTUTE, KOraTo e noj, HanaraHe. AKO e Heo6Xo0AMMO, U3MON3BaANTE PbKaBULIN.

eHuMKora He A U3NoN3BaiTe 3a MbPXeHe Ha XpaHa C Macao0/o0ano nog HanaraHe.

eHuKora He a8 nbaHeTe Hag ,,2/3 mMaKkc.” HUTO nog BbTPelHaTta MHAMKaumsa ,,1/2% nokasaHa
BbTPe B CbAa. 3a XxpaHa C ysenuuasauy ce obem, NO Bpeme Ha roteeHe, Kato opus, 60608u
pacTeHMa U T.H. He A MbAHEeTe Hag %2 KanauuTterTa.

eAKO Ce roTBM TeCTeHa XpaHa, NeKo pas3KnaTeTe CbAa, NpeauM Aa CBa/MTe Kanaka, 3a Aa
nsberHere npbCcKaHe.

*AKO roTBMTE XpaHa C KOaTa, KOATO MOXKe [a Haaye (Hanpumep esuk), ysepere ce, Ye Ta He
610KMpa 3alWMTHATE eNeMeHTM Ha KanaKka. He nykaiTe HagyToTO Meco, 3aloTo MoKe Aa Bu
n3ropmu.

eHe M3non3BaiTe TeHaXepaTa nog HanAraHe B o6MKHoBeHa ¢ypHa, HUTO B MUKPOBBAHOBA
neyka.

eHe M3non3BaiTe TeHAMKepaTa Mof HanAraHe 3a APYrvM LUEeau, Pas/iMyHU OT Te3u, 33 KOUTO e
npeaHasHaveHa.

eHMKOra He MaHWMNyIMpanTe 3alUTHUTE eIeMEHTU, C U3K/IOYEHME Ha AafeHuUTe yKasaHua 3a
HeWHaTa NoAApPbiKKa U NOYMUCTBAHE.

e[lpean BcAKa ynoTpeba npoBepeTe AanM KNanaHUTE He ca 3anyleHW U YNAbTHUTEAHUAT
NPbCTEH € NOCTaBeH NPaBusIHoO.

eYBepeTe ce, Ye KanakbT e NpaBu/IHO 3aKpeneH, Npeau Aa 3arpeeTe TeHAKepaTta noj HanaraHe.
*He ce onuTBaiTe Aa oTBapATE TEHAMKepaTa noj HanaraHe cbe cnna. OTBOpeTe A caMo KoraTo cre
HaMNb/IHO CUTYPHW, Ye BbTPE HAMA Bb3AyX NOA HanaraHe.

MHCTPYKUWUU 3A YNOTPEBA

*[lpeau nbpsaTa yr|0Tpe6a noYyncTeTe TeHgxepata noA HanAraHe ¢ Boga U canyH.
e[IpoBepeTe BEHTUNA 338 KOHTPOAN Ha HaJIATaHETO (2), KaTO 3aBbpPTUTE KaNaka U ro HaTUCHeTE B

cpepaTa € Mrna Uan Hewo noao6bHo, 3a Aa NposepuTe Aann paboTn KaTo NpyKuHa.
3AK/TIOYBAHE HA TEHAXXEPATA NOoA4 HANATNAHE

*HaTucHeTe Kanaka (6) HaZ TeHAXKepaTa Nof HansraHe W NpekapaiTe HanpeyHaTta rpeaa (4) nog,
wnuuoseTe (5), 33 Aa A 3aKpenuTe No cpeaaTta OT ABeTe CTPaHMU.

* 3aBbpTeTe 6yToHa 3a 3aTBapsHe/oTBapsHe (3) Mo Nocoka Ha YacOBHMKOBaTa CTPesKa, 3a Aa
¢dUKcMpaTe Kanaka NpaBuHO 3aTBOPeEH (dur. A).

FOTBEHE

e[locTaBeTe TeHAXepaTa NoOA HaNAraHe Ha KOT/IOHA Ha MaKCMManeH NaamMbK.



eCnep, onpefeneHo Bpeme, B 3aBMCMMOCT OT KO/IMYECTBOTO XPaHa M TeYHOCTTa, M3CUMaHa B
TeHA)XepaTa noj Ha/sraHe, Le 3anoyHe Aa ce NoABABA MaJIKo Napa Npes KaanaHa 3a KOHTPOA Ha
HanaraHeTo.

eBpemeHaTa 3a roTBEHe MOraT Aa 3arno4yHaT Aa Ce OTYMUTAT OT TO3U MOMEHT.

eHamanete nnambKa Ha MeykaTa, AOKaTo mapata u3nusza oT BeHTWna (1). Mo Bpeme Ha TO3M
npouec napaTa MOXe Aa ce KoHAeH3Mpa, KaTo obpasysa Kamnkv BoAa No NOBbPXHOCTTA Ha Kanaka.
AKO He HamasuTe NiamMbKa, HAArAHETO LWe NPOABL/IXKM A3 HapacTBa M NapaTa MOXe Aa usnese
npes npeanasHua knanax (2). HamaneTe TonsMHara.

OTBAPAHE HA TEHAXEPATA Noa HANATAHE

*He 3abpaBaiiTe, Ye TeHA)KepaTa nog HanAaraHe He TpabBa Aa ce OTBaps, AOKATO BbTpe HAMA
HanaraHe.

*3a 4a OTBOPUTE Kamnaka, e HeobxoANMMO Aa NpemaxHeTe BbTPELUHOTO HansAraHe no eaunH oT Te3u
3 HauuHa:

1.0TcTpaHeTe TeHAXKepaTa Mo HanaraHe OT KOT/IOHa M A ocTaBeTe Aa M3CTUHe. HanaraHeTo we
CnagHe v XxpaHarTa Wwe NPoAb/IKM Aa Ce roTBMU.

2. NospurHeTe 6aBHO K/ianaHa 3a perynupaHe Ha HanaraHeTo (1). M3vakaitTe, foKaTo uUanata
napa msnese.

BHumaHue: Mpu Tasu onepauyusa napata usnusa 6bp30 npes KnanaHa. He nocraBaiTe pbKaTta cu
WAWN NNLETO CU Npea, TO3U KNanaH.

*locTaBeTe TeHAMKepaTa MoA HanAraHe Nof KpaH C Teyawa BoAa M OCTaBeTe BoAaTa Aa Teue
BbPXY Kanaka (¢ur. B).

* 3aBbpTeTe 6yTOHA (3) 06paTHO Ha YaCOBHMKOBATA CTPesKa, 3a Aa cBanuTe Kanaka (¢ur. C). B
CNyyail, Ye He MOXeTe fOa OTBOPWUTE Kanaka, ApPbMHETe Harope BeHTM/Aa 33 KOHTPOA Ha
HansaraHeTo (1).

noaaPbXKA U NMOYUCTBAHE

*MoKeTe fa NOYUCTUTE TEHAXKEPATa NOJ HanAraHe ¢ BOAa M Npenapart 3a mueHe. TeHaxepaTa
MO3Ke [la ce MWe B CbAOMMWAIHA MallMHa, HO KamaKbT, APbKKATa Ha Kanaka U YMbTHUTENHUAT
NPBLCTEH He TPABBa Aa ce MUAT B CbA0MUAIHA MaLUMHa.

*3a Ja U3BaAMUTE YNIbTHUTENHUA NPBCTEH, MOXETE Aa U3NOoA3BaTe Uria uan nogobeH npegmer,
KaTo A NocTaBWTe Npe3 0TBOPWTE, HAMMUPALLM Ce Ha Kanaka Nnog, HanpeyHaTa rpega.

eOTCTpaHeTe BCUYKM 3aMbPCABAHMUA UM BCAKAKBM OCTATbLIM OT XpaHa, KOUTO MOraT Aa ce MoABAT
BbB BeHTUNa (1). 3a UenTa ro nU3BageTe, KaTo ro U3abpNaTe Harope U ro NOCTaBeTe Noj, KpaHa.
AKO e HeobX04MMO MOXKETE Aa ro NOYUCTUTE C Ur1a. HanpaBeTe CbLLOTO C KAanaHa, HaMupall, ce
BbpXY Kanaka. Cneg ToBa NOCTaBeTe BEHTU/IA OTHOBO B MbPBOHAYA/IHOTO MY MOJIOXKEHUE.

*BbB BCEKM C/ly4all NOYUCTBANTE Bb3MOKHWUTE OCTATbLM OT XpaHa, KoMTo b1xa MOr/IM Aa ocTaHaT
B K/J1lanaHa 3a peryavpaHe Ha HanaraHeTo (1), B ocTa v B NnpeanasHus knanax (2).

* BOAHMAT HaKUM MOXe [a OCTaBW JIeKM ClefM BbB BbTPELLIHATa YacT Ha TeHAxepaTta nog,
HanAraHe, KOMTO MOraT JIeCHO fAa Ce OTCTPaHAT C MajKo oueT. Hakpas usnnakHete fobpe
TeHA)KepaTa nog HanaraHe.

* C/ies, KaTo TeHAKepaTa Noj, HafAraHe e NOYUCTEHa, 3a Aa A NpubepeTte, NocTaBeTe Kanaka Ha



06paTHO, 3a a Mmorat CUJIMKOHOBUAT NPBCTEH U OCTAHANINTE KOMNOHEHTU Aa U3CBbXHAT HAaNb/1HO.

BPEME 3A TOTBEHE

*HdopmaumaTa, gadeHa B TabanuaTta no-A40/y, € caMoO OPUEHTUPOBDBYHA, TbiA KaTo 3aBUCKU OT

pa3mepa N Ka4eCTBOTO Ha XPaHaTa, KOATO We rotsuTe.

* BpemeHaTa ce B3emaT OT MOMEHTQ, B KOMTO napaTta 3ano4yHe Aa U3/11M3a Npe3 BEHTUNA (1)

B XPAHA

PunbeHa cyna
3eneH4yyKoBa cyna

Opwus

[oBeXao meco
AXHUA

MunewkKo meco

Xek (6ana punba)
Pnba-moHax (Mopcku gason)
Kapouon
Haxyt
Bo6, rpax
Newa
Kaptodu

Bpeme 3a rotBeHe (MUH.)

8-10
10-12

4-8

8-11
20-25
10-15
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15-20

20-25

15-20
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PRESSURE COOKER
INSTRUCTION FOR USE
Model:R51311A7

MAIN COMPONENTS
1.Pressure control valve.
2.Safety valve.

3.Close / open knob.
4.Cross beam.

5.Body ear.

6.Lid.

7.Sealing ring.



ATTENTION

« Carefully read these instructions before making the pressure cooker work and save them for
future enquiries.

*Keep the pressure cooker away from children while it is using.

*Do not touch the hot parts. Always use the handles, specially if you have to move it when it is
under pressure. If necessary, use gloves.

*Never use it to fry food with oil under pressure.

*Never fill it beyond “2/3 max” neither under the inner indication “1/2” showed inside the pot.
For expanding food during cooking like rice, legumes, etc. do not fill it beyond its % capacity.

< If doughy food is being cooked, slightly shake the cooker before removing the lid to avoid
splashing.

«|f you are cooking some food with its skin that can blow up (tongue for instance), make sure
they do not block the security elements of the lid. Do not burst the inflated meat because it
could get burned.

<Do not use the pressure cooker in a conventional oven nor in the microwave.

<Do not use the pressure cooker with other purpose than the one it has been designed for.
*Never manipulate the security elements, excepted the given indications for its maintenance and
cleaning.

*Before each use, check the valves are not obstructed and the sealing ring is properly placed.
*Make sure it is conveniently locked before heating it.

+Do not try to open the pressure cooker forcing it. Open it only when you are completely sure
there is no air in the inside.

INSTRUCTIONS OF USE

*Before the first use clean the pressure cooker with water and soap.
* Check the pressure control valve (2) by turning the lid and pressing it in the middle with a
needle or similar to check it works like a spring.

LOCKING THE PRESSURE COOKER

*Press the lid (6) over the pressure cooker and pass the cross beam (4) under the body ears
(5) to leave it on the middle in both sides.
«Turn clockwise the close / open knob (3) to leave the lid correctly closed (Fig. A).

COOKING

<Place the pressure cooker on the stove on a maximum flame.

<In a certain time, depending on the food quantity and liquid poured into the pressure cooker, it
will start to flow some steam by the pressure control valve.

*The cooking times can be started to be counted from that moment.

*Reduce the flame of the stove until the steam flows from the valve (1). During this process the



steam can condense producing drops of water over the lid surface. If you do not reduce the
flame, the pressure will keep growing and the steam could go out by the safety valve (2). Reduce
the heat.

OPENING THE PRESSURE COOKER

<Remember the cooker must not be open until there is no pressure inside.

«To open the lid, it is necessary to remove the inner pressure in one of these 3 ways:

1.Take the pressure cooker away from the heat and leave it to cool. The pressure will down and
the food will keep still cooking.

2.Lift up slowly the pressure control valve (1). Wait until all the steam has gone out.

Attention: Doing this operation the steam flows in an important way by the valve. Do not place
your hand neither your face in front of this valve.

<Place the cooker under the water tap and let the water fall down over the lid (Fig B).

«Turn the knob (3) anticlockwise to remove the lid (Fig. C). In case you can not open the lid, pull
upwards the pressure control valve (1).

MAINTENANCE AND CLEANING

*You can clean the pressure cooker with water and a washing-up liquid. The pot can be washed
in the dishwasher, although the lid, the lid handle and the sealing ring must not be washed in the
dishwasher.

«To take out the sealing ring you can use a needle or similar object, inserting it by the holes
placed on the lid under the bar anchor.

*Remove all the dirt or any food remnants that it could appear in the valve (1). To do that take it
out by pulling it upwards and place it under the tap. If necessary you can clean it with a needle.
Do the same with the valve shaft placed on the lid. Next place the valve again in its original
position.

«In any case clean the possible food remnants that it could remain in the pressure control valve
(1), in the axle and in the safety valve (2).

*The water calc may produce small marks in the inner part of the pressure cooker that can be
removed easily with some vinegar. Finally rinse well the pressure cooker.

*0nce the cooker is clean, to store it place the lid upside-down so that the silicone ring and the
rest of components can dry completely.

COOKING TIME

*The information given in the bellow chart is only indicative as it depends on the size and food
quality that you are going to cook.

*The times are taken from the moment that the steam starts to go out by the valve (1).



FOOD Cooking time (minutes)

Fish soup 8-10

Vegetables soup 10-12
Rice 4-8

Beef 8-11

Stew 20-25

Chicken 10-15
Hake 3-5
Monkfish. 5-8
Cauliflower 3-5

Chickpeas 15-20

Black eyes peas 20-25

Lentils 15-20
Potatoes 6-8




OALA SUB PRESIUNE
INSTRUCTIUNI DE UTILIZARE
Model:R51311A7

=

COMPONENTE PRINCIPALE

1. Supapa de reglare a presiunii.
2. Supapa de siguranta.

3. Buton de inchidere/deschidere.
4. Bara transversala.

5. Schlitz.

6. Capac.

7. Inel de etansare.



ATENTIE!

* Cititi cu atentie aceste instructiuni inainte de a utiliza oala sub presiune si pastrati-le pentru
referinte viitoare.

= Tineti oala sub presiune departe de copii in timpul utilizarii.

* Nu atingeti partile fierbinti. Folositi intotdeauna méanerele, mai ales daca trebuie sa il miscati
sub presiune. Folositi manusi daca este necesar.

< Nu il utilizati niciodata pentru prajirea alimentelor cu ulei/ulei de gatit sub presiune.

* Nu il umpleti niciodata peste "2/3 max" si nici sub indicatia interna "1/2" indicata in interiorul
recipientului. Pentru alimentele al caror volum creste in timpul gatitului, cum ar fi orezul,
legumele etc., nu il umpleti peste Y2 din capacitate.

» Daca gatiti paste, scuturati usor vasul inainte de a scoate capacul pentru a evita stropirea.

« Daca gatiti alimente cu piele care se poate increti (de exemplu, limba), asigurati-va ca aceasta
nu blocheaza elementele de protectie ale capacului. Nu spargeti carnea umflata, deoarece va
poate arde.

* Nu folositi oala sub presiune in cuptorul conventional si nici in cuptorul cu microunde.

* Nu folositi oala sub presiune in alt scop decét cel pentru care a fost conceputa.

* Nu interveniti niciodata asupra elementelor de protectie, cu exceptia celor indicate pentru
intretinerea si curatarea acestora.

- Inainte de fiecare utilizare, verificati daci supapele nu sunt blocate si daci inelul de etansare
este montat corect.

» Asigurati-va ca capacul este bine fixat ihainte de a incalzi oala sub presiune.

* Nu incercati sa fortati deschiderea oalei sub presiune. Deschideti-l numai atunci cand sunteti
absolut sigur ca nu existd aer sub presiune in interior.

INSTRUCTIUNI DE UTILIZARE

« Inainte de prima utilizare, curatati oala sub presiune cu apa si sipun.
« Verificati supapa de control al presiunii (2) prin rotirea capacului si apasarea ei in mijloc cu un
ac sau ceva similar pentru a vedea daca functioneaza ca un arc.

BLOCARE A OALEI SUB PRESIUNE

«impingeti capacul (6) peste oala sub presiune si glisati bara transversald (4) sub fantele (5)
pentru a o fixa in mijloc pe ambele parti.

« Rotiti butonul de inchidere/deschidere (3) in sensul acelor de ceasornic pentru a bloca capacul
bine inchis (Fig. A).

GATITUL

* Asezati oala sub presiune pe plita la flacara maxima.

* Dupa 0 anumita perioada de timp, in functie de cantitatea de alimente si de lichid turnatd in
oala sub presiune, vor incepe sa apara niste aburi prin supapa de control al presiunii.

« Timpul de gatire pot incepe sa fie numarati din acest punct.

 Reduceti flacira de pe aragaz pana cand din supapa (1) ies aburi. Tn timpul acestui proces,
aburul se poate condensa, formand picaturi de apa pe suprafata capacului. Daca nu reduceti
flacara, presiunea va continua sa creasca si aburul poate scdpa prin supapa de siguranta (2).



Reduceti focul.

DESCHIDEREA OALEI SUB PRESIUNE

*Nu uitati cd oala sub presiune nu trebuie deschisa pana cand nu mai exista presiune in interior.
» Pentru a deschide capacul, este necesar sa se elimine presiunea interna in unul dintre aceste 3
moduri:

1. Scoateti oala sub presiune de pe foc si lasati-o s3 se raceascd. Presiunea va scadea, iar
mancarea va continua sa se gateasca.

2. Ridicati incet supapa de reglare a presiunii (1). Asteptati pana cand iese tot aburul.

Atentie: n aceasta operatiune, aburul scapa rapid prin supapa. Nu puneti méana sau fata in fata
acestei supape.

¢ Asezati 0ala sub un robinet cu apa curenta si lasati apa sa curga peste capac (fig. B).

- Rotiti butonul (3) in sens invers acelor de ceasornic pentru a scoate capacul (Fig. C). Tn cazul in
care nu puteti deschide capacul, trageti in sus supapa de control al presiunii (1).

INTRETINERE SI CURATARE

ePuteti curata oala sub presiune cu apa si detergent. Oala poate fi spalata in masina de spalat
vase, dar capacul, manerul capacului si inelul de etansare nu trebuie spalate Th masina de spalat
vase.

» Pentru a scoate inelul de etansare, puteti folosi un ac sau un obiect similar, introducandu-l prin
gdurile situate pe capacul de sub traversa.

« Indepartati orice murdarie sau orice resturi alimentare care pot ap&rea in supapé (1). Pentru a
face acest lucru, scoateti-o tragdnd-o in sus si plasand-o sub robinet. Daca este necesar, il puteti
curata cu un ac. Procedati la fel cu supapa situata pe capac. Apoi inlocuiti supapa in pozitia
initiala.

« In orice caz, curatati eventualele reziduuri alimentare care ar putea rimane in supapa de
reglare a presiunii (1), in axul si in supapa de siguranta (2).

» Calcarul de apa poate lasa urme usoare in interiorul oalei sub presiune, care pot fi indepartate
cu usurinta cu putin otet. In cele din urma, cltiti bine oala sub presiune.

* Dupa ce oala sub presiune a fost curatata, puneti capacul la loc pentru a permite inelului de
silicon si celorlalte componente sa se usuce complet.

TIMP DE GATIRE

eInformatiile prezentate in tabelul de mai jos sunt doar orientative, deoarece depind de marimea
si calitatea alimentelor pe care le veti gati.

« Timpurile sunt calculati din momentul in care aburul incepe sa iasa prin supapa (1).

TIP DE ALIMENTE Timp de gitire (min.)



Supa de peste
Supa de legume

Orez

Carne de vita
lahnie
Pui

Merluciu (peste alb)
Pestele calugar (pestele calugar)
Conopida
Naut
Fasole, mazare
Linte
Cartofi

8-10
10-12

8-11
20-25
10-15

3-5
5-8
3-5
15-20
20-25
15-20
6-8



XYTPA TAXYTHTOZ
OAHTIEX XPHZHZ
Movtelo: R51311A7

KYPIA EEAPTHMATA

1. BaABida pUuBULONG mieong.

2. BaABida aocdaleiag.

3. Koupri kAsloipatog / avolypoartog.
4. TpaBépoa.

5. PaBdédwon.

6. Kartakt.

7. AaktUALOG oTeyavormoinong.



MPOZOXH!

¢ ALOBAOTE TPOOEKTIKA QUTES TG 0SNYLEG TIPLV XPNOLUOTIOLNCETE TN XUTPA TaxVTNTOG Kol pUAALTe
TLG yLa LEAAOVTLIKE avadopd.

eKpatrote TN YUTPA TaXUTNTAG LAKPLA oo TodLd KoTtd Th Xpnon.

*Mnv ayyilete Ta Kautd pEpn. Xpnolpomoleite mavra TG Aafég, ldka av xpslaletal va TNV
LETAKIVAOETE OTaV BplokeTal UTO Tiieon. Eav elval anapaitnto, XpnoLLOMOLNOTE YAVTLA.

*[1OTE LNV TNV XPNOLUOTOLEITE yLa va Thyavilete tpodua pe Boutupo/élato umo Ttieon.

*[1oTE pnv tn yepilete mavw amno to "2/3 max" olte KATtw amnod tnv sowteptkn evdelen "1/2" mou
eudaviletal péoa oto doxeio. MNa tpodLua Mou aufdvovtal o€ OYKO KATA TO Hayelpepa, OMwE
pUTL, 6oTPLA K.ATL. NV TO YEULIETE TAVW amo %2 ¢ xwpnTikotnTac.

*EQv payelpevete UPOPLKA, avaklvnote eAadpd to Soxeio TPV adaALPECETE TO KATIAKL YO VAl
ano¢UyeTEe TO MITOALOMA.

*EQv payelpelete dpaynto pe S€ppa mou pmopel va pouvokwoel (r.x. yAwooa), Befalwbeite otL
bev Pppalel T MPOOTATEVTIKA oTolyela Tou KamakioU. Mnv oKATE TO POUCKWUEVO KPEQG yLlaTl
urnopel va oag kapet.

*Mn xpnolomoleite Tn XUTPA TOXUTNTAG 0 CUMPBATIKO PpoUpvo | o€ HoUPVO UIKPOKU LATWV.
*Mn XPNOLIOTIOLELTE TN XUTPA TOXUTNTAG Yl OKOTIOUC AAAOUG o auToUG yla TOUG OToloug
nipoopllotay.

*[1OTE PNV XELPI(EOTE TA MPOOTATEUTIKA OTOLXEl, EKTOC amo TG odnyieg mou Sivovtal yia T
ouvTNPNON Kal Tov KaBaplopo Tou.

o[lpwv amnd kaBe xpnon, eléyxete OTL oL PalBideg dev eival dppaypéveg kat OtL o SAKTUALOG
oteyavomnoinong £xeL tonoBetnBel cwota.

*BeBalwbeite OTL TO KATAKL €XEL aodaAloEL CWOTA TPLV BEPUAVETE TN XUTPA TOXUTNTAG.

*Mnv mpoonaBnoste va avoifete tn xUTpa taxutntag pe Suvapn. Avoifte To povo otav eiote
QMOAUTA OlyoupoL OTL SEV UTIAPXEL AEPOC UTIO Tiieon HEDQ.

OAHTIEZ XPHZH2

¢[lpLv amo v MPwTtn Xpnon, kabapiote tn xUTpa TAXUTNTOG LE COTTOUVL KOL VEPO.
eEAéyéte tn BalBida eNéyxou mieong (2) meplotpédovtag To KAAUUMO KAl TILETOVTAG TO OTN PEON

LE Evav TIELPO N KATL TAPOLOLO VLA Vo eEAEYEETE OTL AslTOupYEL oav eAatnplo.

KAEIZIMO THZ XYTPAZ TAXYTHTO2

 MNatrote 1o Kardkt (6) mavw amd tn xUTpa TaxUTNTAG KAl TEPACTE TNV EYKAPOLA S0KO (4) KATW
amno Tig umtoSox£G (5) yla va T oTEPEWOETE OTN KEDN KL OTLG SUO TTAEUPEC,.
* Neplotpedte to Koupni kAewoipatog/avolypa (3) Se€ldotpoda yla Vo OTEPEWOETE TO KATIAKL

OWOTA KAELOTO (glK. A).

MATEIPEMA

*TomoBetroTe TN YUTPA TOXUTNTAC OTN COUMA OTN HEYLOTN PwTLA.
*MeTA amd OPLOHEVO XPOVIKO Slaotnua, avaloyo He TNV moootnta ¢ayntou Kal uypol Tou



XUVeTaL otn xUtpa taxutntag, Ba apxiosl va esudaviletol Alyog atpog péow tng BaiBidag
eAéyxou mieonc.

*OL XpOVOL HAYELPEUATOC UMOPOUV VA apXloouv va LETPOUV oo auTo To onUElo.

eMewwote ™ SUvaun tng ooumag péxpL va Stadplyel o atuog anod tn BaABida (1). Katd tn
Slapkela autng tng Sladlkaolog, o atpog Unopel va ocupnukvwBel, oxnuatilovrtag otayovidia
vepOU oTNnV eMPAvVEL TOU Kamaklou. Eav dev pewwoete tn dAoya, n mieon Ba ouveyloel va
aUEAVETAL KaL 0 ATHOG Umopel va StapUyel péow tng avakoudlotikng BaABidag (2). Mewwote tn
Bepuodtnra.

ANOITMA THZ XYTPAZ TAXYTHTOZ

eNa Bupdote OtL n xUTpa TaxUTNTOG SV PETEL VAL AVOLYEL EWC OTOU UTIAPXEL TIlEON UEDAL.

e[l va avoiete To KAAUMMO, €lval amoapaitnto va adalpECETE TNV ECWTEPLKN TILECN HE Evav
OO TOUG TTAPOKATW 3 TPOMOUC:

1. AnocUpoupe TNV XUTPA TAXVUTNTAG OO TN PwTLA Kol TNV adnvou e va Kpuwoel. H mieon Ba
TEoEL KoL To paynto Ba ouveyioel va Prvetal.

2. Inkwote apyd tn BaABida puBuiong nieong (1). Neplpévete péxpL va Byet OAog o atuoc.
Mpoooyxr): 2 avtr] tn Asttoupyia, o atog Stadelyel ypriyopa péow tne BaABidag. Mnv Balete
TO X£PL ] TO MPOCWTO GOG UITPOOTA amnd avtr) th BaABida.

eTomoBetroTe TN XUTPA TaXUTNTAC KATW OO HLo BpUon UE TPEXOUEVO VEPO KOl aprOTE TO VEPO
va KUANogL TAvw amd to Kamakt (gik. B).

* Neplotpedte to kouumi (3) apiotepootpoda yia va adoailpéoete Tto Kamakt (ew. C). Ze
nepimtwon mou Sev umopeite va avoifete to Kamaki, Tpafnéte mpog ta mavw tn BaABida
eléyyou mieong (1).

ZYNTHPHZH KAI KAOAPIZMOZz

eMropeite va kaBapioete tn XUTPA TOXUTNTAG HE VEPO KAl OMOPPUTIAVTLKO. H XUTpa mA€veTal
OTO TAUVTAPLO TILATWY, AAAA TO KATAKL, N Aofn Tou Kamoklol Kal o SAKTUALOG oTeyavomnoinong
Sev MPEMEL va TAEVoVTaL OTO TTAUVTHPLO TILATWV.

o[l va. A ALPECETE TOV OTEYAVOTIOLNTLKO SAKTUALO, UTIOPELTE VA XPNOLUOTIOLNOETE pLa Bedova )
TLOPOLLOLO QVTIKELUEVO ELOAYOVTAG TO HECA ATIO TLG OTEC TTOU BploKovTtol 0To KAAUHHA KATW 0o
TO €yKAPOLO UEAOG.

eAdalpéote TUXOV akaBapoieg | umoAsippata $payntol Tou umopel va gudaviotolv otn
BaABida (1). Ma va To KAveTe aUTO, adalpéote TO TPABWVTAG TO TPOG TO TIAVW KAl TOTOBETOTE
TO KATW amo tn Bpuon. Eav eival anapaitnto, pnopeite va to kabapioete pe pla BeAdva. Kavte
To (610 e ™ BaABida mou PplokeTal oTo KATAKL 2T CUVEXELQ, emavadépete tn BaABida otnv
opXLKA TNG B£on.

e3e KABe mepilmtwon, kabapiote ta MBava umoAsippata Tpodipwv mou Ba pnmopoucav va
nopapeivouv otn BaABida pubuiong mieong (1), otov dfova kat otn BaABida achaleiag (2).

* H fuyapla pmopet va adnoel ehadpd onpadla 0To ECWTEPLKO TNG XUTPAS TAXUTNTAC, TO omoia
adatpouvtal eUKoAa pe Alyo E06L. TENoG, EemAévoupe KaAd T xUTPA TaxUTNTAC.

* AdoU kaBapioete TN YUTPA TAXUTNTOC YLO VA TNV OPOLPECETE, TOMOBETHOTE EavA TO KATIAKL YLOl
Va OTEYVWOEL eVTEAWG 0 SAKTUALOG GLALKOVNG KOl Ta AAAa e€apTrpata.



XPONOZ MATEIPEMATOZ
*OLmAnpodopieg mou Sivovtal 0ToV MOPAKATW TIVOKA E(VOL LOVO EVOELKTIKEC KABWC eCapTwvTal
oo to HéyeBocg Kal TNV ToLoTNTA Tou ¢aynTou Ttou Ba payelpePeTe.

* OLXpovol Aapfavovtal armo tn oTyun mou apxilel va Stapelyel atuog anod tn Baipida (1).

EIAOZ TPOOIMA XpOvog payelpépatog (Aemta)
Wapooouna 8-10
Xoptooouna 10-12

POTL 4-8
Boelo kpéag 8-11
Iudado 20-25
Kotomouho 10-15
MepAoUkLog (Aeuko Yapt) 3-5
Movayxoyoapo (Hovaxopapo) 5-8
Kouvoumibt 3-5
PeBUBLa 15-20
®DaocoAla, pumiZéAla 20-25
Dakég 15-20

Matdrteg 6-8



