Bnarogapum Bu, ye 3akynuxte HawaTa MH@pavepBeHa rotrsapcka nedka. [podeteTte
BHMMaTESIHO TOBa PbKOBOACTBO C MHCTPYKUUK, Mpeaun Aa usnonaearte ypeaa, v ro nasete
BHMMATENHO 3a 6baeLum cnpaBku.

Mo3sgpassiBame Bu, ye ctaHaxTe ropa co6CTBEHUK Ha HAN-MOAEPHUS N EKONOTUYEH ypen
3a rotBeHe. KepaMnyHOTO HarpsiBaHe e eHeprinHo edbeKkTMBHO, 6e30nacHO, HaaeXaHo 1
3[paBoOCoOBHO 3a BawweTo cemencTeo.

MoxeTe Oa nogabpxaTe KyXHATa CU 4ucTa, Aa rotBute 6bp30 xpaHa 6e3 gum, Oe3
naropenun rasose. Beue MoxeTe ga ce HacnaxgaBaTe Ha BPEMETO CU 3a FOTBEHE B
KyxHATa, 6e3 aa ce noTute, Thi KAaTo aTMoOcdeparta ce Noaabpxa xnagHa.

MHCTPYKUWUU 3A BESOMNACHOCT

1. He ce onuTtBanTe ga paboTute c neykata, ako € NoBpeadeHa.

2. He HapywaBanTe 3aWwmuTHUTE BNOKMPOBKM HA cucTemara.

3. B cucremarta Hama camoBb3cTaHOBsIBawuM ce 4acTtu. [leykata He TpsibBa ga ce
PEMOHTUPA OT HEOTOPU3UPAH MM HEKBaNUULUMPAH CEPBM3EH NepcoHar.

4. KoraTto ce roTBAT TeYHW SACTUH, KaTO Cynu, COCOBE W HanWUTKW, perynvpamnTe
MOLLHOCTT@ MW Temnepatypata Ha roTBeHe MO »enaHve, 3a p[a u3berHete
nperpsisaHe.

5. BwuHaru npoBepsiBaiiTe 1 3agaBanTe NpaBUITHOTO BpPeEME, TeMnepaTypa/MOLLHOCT 3a

roTBEHE, Tb KaTO NPEKOMEPHUTE HACTPOMKN MoraT da NOBPeAAT XpaHaTa, a CbLUo 1

HarpesaTens.

He nanonssanTte cbaoBe C HEMMOCKO AbHO.
He nperpsaBaiTe ypeaa.
Pa3bbpkBaiTe cCbabpXKaHNETO, AOKATO rOTBUTE NPe3 BPEMETO 3a FOTBEHE.

© ® N

Cnen roTBeHe ocTaBeTe XxpaHaTa [fa npectom 3a kpatko. [lposepsiBavite
Temnepatypata Ha rOTBEHWUTE MPOAYKTU Mpean KOHCyMauusi, 3a na u3berHete
n3rapsiHus.

10. He nocTaBsanTe TEXKN CbAOBE U TEXKM TOBapU BbPXY HarpeBaTens, 3a Aa u3berHete
noepeaa Ha ypeaa.

11. He nocTtaBanTe MarHUTHM MaTepuanu Kato pagmo, KOMNITbPHU ANCKOBE, KPeauTHU
KapTu 1 T.H. 6nNn3o Ao nedkarta. Te moraT ga 6baaTt NoBpedeHN.

12. He nperpsiBanite 1 He MOKpeTe neykara.

13. He u3nonseante XMMuKanu uUnn neTposiHU NPOAYKTU, OPraHU4yHM MMMNPErHaHTU 3a

no4yMcTBaHe Ha nevkaTa. Te MoraTt Aa NoBpeasT ropHaTa kepaMuyHa nnova.

TEXHUYECKA CNELUU®UKALUA

Mogen R51445M

Bxopswia molyHocT 220-240V AC, 50/60Hz
[nana3oH Ha MOLLHOCTTa 200-2000W

Tanwvep 3 yaca




®YHKLUN

A. Bopa (Water)

1. OokocHeTe GyToHa ,PyHKUMS", 3a Aa usbepete yHKumATa ,Boga“ (Water), 19 we
nokaxe 2000 W.

2. Tyk MOLLHOCTTa He MOXe fa ce perynupa.

B. Nopewa TeHmxepa (Hot pot)

1. dokocHeTe OyToHa ,PyHKUMSA®, 3a Aa n3bepeTte dyHKUMATa [opella TeHmpkepa®,
T4 we nokaxe 2000 W.

2. 3a pa perynuparte MOLLHOCTTa 4Ype3 OyToHa, MOLHOCTTa MOXe [a ce perynupa ot
200W - 2000W, HMBOTO Ha mMmouwHocT € 200W - 500W - 800W - 1000W - 1300W -
1600W - 1800W- 2000W.

C. bap6ekto (BBQ)
1. OokocHeTe OyToHa ,PyHKUMS", 3a ga usbepete dyHKkumaTa ,bapbeko”, 19 we

nokaxe 500°C.
2. 3a pa perynupaTe TemnepartypaTta C KONM4eTo, Temnepatypata Moxe fa ce

perynupa ot 60°C - 600°C, TemnepatypHoTo HMBO e 60°C - 120°C - 180°C - 220°C -

300°C - 400°C - 500°C - 600°C.

D. Napa (Steam)

1. OokocHeTe GyToHa ,PyHKUMS", 3a Aa usbepeTe yHKuMATa [lapa“, T4 we nokaxe
1800 W.

2. Tyk MOLLIHOCTTa He MOXe fa ce perynupa..

E. Cyna (Soup)

1. NokocHeTe OyToHa ,PyHKUMSA®, 3a ga n3bepeTte dyHkumsaTa ,Cyna“, T8 we nokaxe
2000 W.

2. Tyk MOLLHOCTTa He MOXe fa ce perynupa.

F. Tanmep (Timer)

HokocHeTe byToHa "Tanmep" 1 3agante He0H6X0OUMOTO BpemMe, TO Lie nokaxe "0:10"
Ha uMdpoBUS ekpaH. 3a ga HacTpouTe TarMepa 4Ype3 KOM4YeTo, BPEMETO 3a FOTBEHE
MoXxe Aa O6bae 3agageHo oT 1 MuHyTa 0o 4 yaca. [py BbBexaaHe Ha CbCTOAHME Ha
CUHXPOHMN3MpaHe, ANCNNENT NocreaoBaTeNHO Nokassa 3a4adeHoTo BpeMe M MOLLHOCTTa
Ha paboTHaTa yHKLMS.



G. BKIN/U3KI (ON/OFF)

Korato BKknounte rotBapckata neyka B KOHTakKTa, WHOWMKaAToOpHaTa JaMnnyka
BKI./M3KIJ1. ceeTtBa. [okocHeTe OyToHa "BKIJ1./M3KJL.", 3a aa 3agencrearte roteBapckara
neyka, crnep Koeto MoxeTe ga msbepeTe npousBorieH pyHKUMOHaneH OyTOH, 3a Ada
3ano4yHeTe da u3nonssarte rotBapckaTa nedka.

Korato nckate ga npuknioymTe pabotata Ha rotBapckaTa nevka, JOKOCHeTe OyToHa
,ON/OFF*, 3a ga nsknounTe rotBapckaTta neyka. Cneg uskniouBaHe rotBapckaTta nevka
LLe BNe3e B peXxuM Ha rotoBHOCT. Cnep M3KMYBaHE BEHTUNATOPDBT Lie NPOAbIKM Aa
paboTun. UskntoveTe 3axpaHBaLLms LWeNCcen, cre Kato BeHTUnaTopbT crpe Aa paboTtu.

KAK CE NOYUCTBA YPEOA

1. WsBagete wencena, 3a Aa U3KNOYMTE €NEKTPUYECTBOTO, M34YaKkanTe YCTPONCTBOTO
Aa U3CTUHe 1 cned ToBa ro nodncrete. [o-gobpe e ga ro noyncTeaTe BCEKU MbT,
cnepn kato e 6uno nanonssaHo.

2. Ako cbOoBeTe 3a roTBEHE HE Ca HaMbITHO MOYUCTEHU, TE e U30neaHeaT LBeTa cu
NN No 14X Wwe OoCTaHaT OCTaTbLUMN.

3. He nsnonaeanTte 6eH3uH, paspeauten 3a nak 3a YACTEHe Ha ypeaa.

4. WManonseanTe NOYMCTBALL NpenapaTt 1 MOKpa Kbpna, KOSTO HE € BpedHa 3a xopaTa,
3a fJa nouncTuTe nnovaTa un pbba Ha ypena.

5. WsnonseanTe npaxocMykauka, 3a Aa noynctuTe BXOAHUS U U3XO4HUS OTBOP.

6. He usnonssarite Boga ANPEKTHO 32 U3MMBAHE Ha ypeda, KOeTo MOXe [a HaBpeau Ha
YHKLMOHUPaHETO Ha ypeaa.

OTCTPAHABAHE HA HEU3MPABHOCTMU

Kop Ha Bb3moxHa npuynHa PeweHune
eKpaHa
OTBOpeHa Bepura Ha TepmoaBoiika | CBbpKeTe ce C 0TOpu3upaH CepBu3.
El TepmoaBoWiKa - KbCO CbeANHEHNE
E3 HeHopmanHo 3axpaHBalLlo BkniouveTe, cnea kato
HanpexeHne; HanpexeHneTo e TemnepaTypaTa ce Hopmanuaupa.
TBBbPAE BUCOKO. lMpoBepeTe 3axpaHBaHETO.
E4 HeHopmanHo 3axpaHBalLo BkntoueTe, cnea kaTo 3axpaHBaHETO
HanpexXeHne; HanpexeHneTo e ce BbpHE KbM HOPMasHOTO.
TBBbPAE HUCKO.
E5 pellka Ha BeHTMNaTopa BkntoueTte, cneg kato
TemnepaTypara ce HopMmanuaupa.

To3u ypen He e NnpeAHasHa4YeH 3a U3non3BaHe oT nuua (BKMIOYMTENHO AeLa) C HaManeHm
(bl/l3VI‘-IeCKI/I, CETUBHU UNN YMCTBEHN CMOCOBHOCTU UMK NUMca Ha onuT U NMO3HaHUA, OCBEH
ako He ca HabngaBaHU UMM MHCTPYKTUPAHN OTHOCHO M3MON3BaHETO Ha ypeaa oT nuue,



OTrOBOPHO 3a TsxHaTa 6e3onacHocT.
Heuata TpsibBa aa 6baaT HabnwaaBaHW, 3a Ja ce rapaHTupa, Ye He Cu UrpasaT c ypeaa.

Tasn MapKnpoBKa Nnokasea, Ye TO3u NPoayKT He TpsibBa Aa ce N3XBbpna 3aedHo
¢ opyrm 6utoemn otnagsum B Lenusa EC. 3a ga npegotspatuTe Bb3MOXHA Bpeaa
3a OKOSflHaTa cpefa MM YOBELLKOTO 34paBe OT HEKOHTPONMPAHO M3XBBbPIISIHE
Emmmm H@ OTNaAbuM, peuuknuparite ro OTroBOPHO, 3@ 4@ HacbpyuTe YCTOMYMBOTO
NMOBTOPHO W3MOM3BaHE Ha MaTepuanHu pecypcu. 3a Aa BbpHeTe BalweTto
N3Mon3BaHO YCTPOWCTBO, WM3MON3BanTe CUCTEMUTE 3a CbOMpaHe unu ce CBbPXKETE C
Tbproeeua Ha ApebHO, OTKbAETO € 3aKyneH NpPoayKkTbT. Te BpbLUAT U MoraT ga 3aHecaT
TO3M NPOAYKT 3a 6e30MacHO 3a OKoNHaTa cpefa peLnKmpaHe.
Mma cuctemmn 3a pasgenHo cbbupaHe Ha WM3Non3BaHWM EfeKTPUYECKN U eNEKTPOHHU
npoayktu. NMNoMorHeTe HU Aa 3anasymM OKoNHaTa cpefa YucTa.

c € Tosu NPOAOYKT € NMPOeKTupaH U oTroBapA Ha BCUYKU eBpOﬂeVICKVI OnpeKkTnen mn

N3NCKBAHUA.



Thank you for purchasing our Infrared Cooker. Please read this instruction manual
carefully before using and keep it cautiously for your future reference.

We congratulate you on becoming the proud owner of the most modern and
environmentally friendly cooking appliance. ceramic  heating is energy efficient, safe,
reliable and healthy for your family.

You can keep your kitchen clean, cook food fast with no smoke, no exhaust. You can now
enjoy your cooking time in the kitchen without sweating as the ambiance is maintained
cool.

SAFETY INSTRUCTIONS

1.Do not attempt to operate the stove if it is damaged.

2.Do not tamper with the safety interlocks of the system.

3.There are no self repairing parts in the system. The stove should not be repaired by
unauthorized or un-qualified service personnel.

4. When liquids, such as soups, sauces and beverages are cooked, adjust the power and
the temperature of cooking as desired to avoid over heating.

5.Always check and set the correct time, temperature/power for cooking, as excessive
settings can damage the food, and the heater as well.

6.Do not use non flat bottom vessels.

7.Do not over heat.

8.Stir the contents while cooking through the heating time.

9.After heating, allow the food to stand for a short time. Check the temperature of the
cooked items before consumption to avoid burns.

10.Do not place heavy vessels and heavy loads on the heater to avoid damage to the unit.

11.Do not place magnetic material such as radio, computer discs, credit cards etc
near the stove. They may be damaged.

12.Do not over heat, do not wet the stove.

13.Do not use chemicals or petroleum products, organic impregnates to clean your stove.

They may damage the top ceramic plate.

TECHNICAL SPECIFICATION

Model R51445M

Voltage 220-240V AC, 50/60Hz
Power range 200-2000W

Timer 3 hours

FUNCTION

A. Water

1. Touch “Function’key to select the "Water" Function,,it will show 2000W.

2. Here the power can not be adjusted.




B. Hot pot

1. Touch “Function’key to select the "Hot pot " Function,,it will show 2000W.

2. To adjust the Power by Knob,the Power can be adjusted from 200W-2000W , the

Power level is 200W-500W-800W-1000W-1300W-1600W-1800W-2000W

C.BBQ
1. Touch the “Function” key to select the "BBQ" Function,it will show 500c.
2.To adjust the temperature by Knob,the temperature can be adjusted from

60°C-600°C the temperature level is 60°C-120°C-180°C-220°C-300°C-400°C-500°C-600°C

D. Steam
1. Touch “Function’key to select the "Steam" Function,,it will show 1800W.

2. Here the power can not be adjusted.

E. Soup
1. Touch “Function’key to select the "Soup" Function,,it will show 2000W.

2. Here the power can not be adjusted.

F. Timer

Touch the "Timer" key and the set the time you required,it will show “0:10” on the
digital tube.To set the timer by knob,the cooking time can be set from 1 minute to 4
hours.When entering the timing state, the display screen alternately displays the set time
and the power of the working function.

G.ON/OFF

When plug in the cooker,the ON/OFF indicator light on.Touch the "ON/OFF" key to
operate the cooker,,then you can chose any function key to start using the cooker.

When you want to finish the cooker working,please touch the “ON/OFF” key to shut
down the cooker. After shutdown, the cooker will enter the standby state. After shutdown,
the fan will continue to work. Please disconnect the power plug after the fan stops
working.

HOW TO CLEAN

1.Take off the plug to cut the electricity , wait the unit to cool down and then clean. It is

better clean it every time after it has been used .

2.1f the cooking utensils are not clean completely, the cooking utensils will fade the color
or some remains will remain on the cooking utensils.

3.Please do not use the gasoline , lacquer thinner to cook the unit.

4.Please use the detergent and wet cloth which it is not harmful to human beings to clean



the plate and the edge of the unit .

5.Please use the Vacuum tube cleaner to clean the in and out vent .

6.Please do not use the water directly wash the unit which will make the inner function can
not be worked normally.

TROUBLE SHOOTING

Trouble code Possible reason Solution
Thermocouple open circuit Contact authorized
=l Thermocouple short circuit service center.
E3 Abnormal supply voltage; voltage Switch on after temperature
too high. is back to normal.Check power
supply.
E4 Abnormal supply voltage; voltage Switch on after power
too low. supply is back to normal.
E5 Fan fault Switch on after temperature
is back to normal.

This appliance is not intended for use by persons ( including children) with reduced
physical , sensory or mental capabilites, or lack of experience and knowledge, unless they
have been given supervision or instruction concerning use of the appliance by a person
responsible for their safety.

Children should be supervised to ensure that they do not play with the appliance.

This marking indicates that this product should not be disposed with other
household wastes throughout the EU.To prevent possible harm to the
environment or human health from uncontrolled waste disposal,recycle it
mmmm esponsibly to promote the sustainable reuse of material resources. To return
your used device, please use the collection systems or contact the retailer
where the product was purchased.They return and can take this product for environmental
safe recycling.
There are separate collection systems for used electrical and electronic products. Please
help us keep the environment clean.

c €This product is designed and corresponds to all European directives and

requirements.



Va multumim pentru achizitionarea aragazului nostru cu infrarosu. Va rugam sa cititi cu atentie acest
manual de instructiuni inainte de a utiliza aparatul si sa il pastrati cu grija pentru referinte ulterioare.
Va felicitam ca ati devenit mandrul proprietar al unui aparat de gatit de ultima generatie, ecologic.
Incalzirea ceramica este eficientd din punct de vedere energetic, siguré, fiabild si sdn&toasa pentru
familia dvs.

Va puteti pastra bucataria curata, puteti gati alimente rapid, fara fum, fard gaze degajate. Acum va
puteti bucura de timpul petrecut in bucatarie fara sa transpirati, deoarece atmosfera este mentinuta
rece.

INSTRUCTIUNI DE SIGURANTA
1. Nuincercati sa folositi aragazul daca acesta este deteriorat.
2. Nu incalcati dispozitivele de blocare de protectie ale sistemului.
3. Nu exista piese cu autovindecare in sistem. 4. Soba nu trebuie reparata de catre personal de
service neautorizat sau necalificat.
4. Atunci cand gatiti mancaruri lichide, cum ar fi supe, sosuri si bauturi, reglati puterea si temperatura
de gatire dupa cum doriti pentru a evita supraincalzirea.
Verificati si setati intotdeauna timpul de gatire, temperatura/puterea corecte, deoarece setarile
excesive pot deteriora alimentele si, de asemenea, incalzitorul.
Nu folositi recipiente cu fundul neted.
Nu supraincalziti aparatul.
Agitati continutul Tn timpul gatitului in timpul timpului de gatire.
Dupa ce ati gatit, l1asati alimentele sa stea pentru o perioada scurta de timp. 10. Verificati
temperatura produselor gatite Tnainte de consum pentru a evita arsurile.
10. Nu asezati recipiente grele sau incarcaturi grele pe incalzitor pentru a evita deteriorarea aparatului.
11. Nu asezati materiale magnetice, cum ar fi radiouri, discuri de calculator, carti de credit etc. in
apropierea incalzitorului. Acestea pot fi deteriorate.
12. Nu supraincalziti si nu udati aragazul.
13. Nu folositi substante chimice sau produse petroliere, impregnanti organici pentru a curata soba.
Acestea pot deteriora placa superioara ceramica.

o
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SPECIFICATII TEHNICE

Model R51445M

Putere de intrare 220-240V AC, 50/60Hz
Diapazon de putere 200-2000W

Timer 3 ore




FUNCTIUNI

A. Apa (Water)
1. Atingeti butonul "Function" (Functie) pentru a selecta functia "Water" (Apa), se va afisa 2000W.
2. Aici puterea nu poate fi reglata.

B. Oala calda (Hot pot)
1. Atingeti butonul "Functiune" pentru a selecta functia "Oala calda / Hot Pot", se va afisa 2000W.
2. Pentru a regla puterea prin intermediul butonului, puterea poate fi ajustata de la 200W - 2000W,
nivelul de putere este de 200W - 500W - 800W - 1000W - 1300W - 1600W - 1800W- 2000W.

C. Barbeque (BBQ)
1. Atingeti butonul "Function" (Functie) pentru a selecta functia "Barbeque” (Gratar), se va afisa

500 °C.
2. Pentru a regla temperatura cu ajutorul butonului, temperatura poate fi ajustata de la 60 °C -

600 °C, nivelul de temperatura este 60 °C - 120 °C - 180 °C - 220 °C - 300 °C - 400 °C - 500 °C - 600 °C.

D. Abur (Steam)

1. Atingeti butonul "Function" (Functie) pentru a selecta functia "Steam" (Abur), se va afisa
1800W.

2. Aici puterea nu poate fi reglata.

E. Supa (Soup)
1. Atingeti butonul "Function" (Functie) pentru a selecta functia "Soup" (Supa), se va afisa 2000W.
2. Aici puterea nu poate fi reglata.

F. Timer (Timer)

Atingeti butonul "Timer" si setati timpul necesar, pe ecranul digital va aparea "0:10". Pentru a seta
temporizatorul prin intermediul butonului, timpul de gatire poate fi setat de la 1 minut la 4 ore. Atunci
cand se intra in starea de temporizare, pe ecran se afiseaza alternativ timpul setat si puterea functiei
de functionare.

G. PORNIT / OPRIT (ON/OFF)

Cand conectati aragazul la prizd, se aprinde indicatorul luminos ON/OFF. Atingeti butonul
ON/OFF pentru a activa aragazul, apoi puteti selecta orice buton de functie pentru a incepe sa utilizati
aragazul.

Cand doriti sa terminati de utilizat aragazul, atingeti butonul "ON/OFF" pentru a opri aragazul.
Dupa oprire, aragazul va intra in modul standby. Dupa oprire, ventilatorul va continua sa functioneze.
Deconectati fisa de alimentare dupa ce ventilatorul nu mai functioneaza.

CUM SE CURATA APARATUL
1. Scoateti stecherul pentru a opri curentul electric, asteptati ca aparatul sa se raceasca si apoi



curatati-l. Este mai bine sa il curatati de fiecare data dupa ce a fost utilizat.

2. Daca ustensilele de gatit nu sunt curatate complet, acestea isi vor pierde culoarea sau vor avea
reziduuri pe ele.

3. Nu folositi benzina, diluant pentru lacuri pentru a curata aparatul.

4. Folositi un detergent si o carpd umeda care nu dauneaza oamenilor pentru a curata placa si
marginea aparatului.

5. Folositi un aspirator pentru a curata intrarea si iesirea.

6. Nu folositi apa direct pentru a spala aparatul, deoarece aceasta poate afecta performanta aparatului.

DEPANAREA DEFECTIUNILOR

Codul Cauza posibila Solutie
ecranului

E1 Circuit deschis al termocuplului Contactati un service autorizat.
Termocuplu - scurtcircuit

E3 Tensiune de alimentare anormala; | Porniti aparatul dupa ce temperatura
tensiunea este prea mare. a revenit la normal. Verificali

alimentarea cu energie electrica.

E4 Tensiune de alimentare anormald; | Porniti odata ce alimentarea revine la
tensiunea este prea mica. normal.

E5 Eroare la ventilator Porniti-l odatd ce temperatura a

revenit la normal.

Acest aparat nu este destinat utilizarii de catre persoane (inclusiv copii) cu abilitati fizice, senzoriale
sau mentale reduse sau cu lipsa de experienta si cunostinte, cu exceptia cazului in care acestea sunt
supravegheate sau instruite n utilizarea aparatului de catre o persoana responsabila pentru siguranta
lor.

Copiii trebuie sa fie supravegheati pentru a se asigura ca nu se joaca cu aparatul.

Acest marcaj indica faptul ca acest produs nu trebuie eliminat impreuna cu alte deseuri

menajere pe teritoriul UE. Pentru a preveni posibilele efecte nocive asupra mediului sau a
mmmmm S3natatii umane ca urmare a eliminarii necontrolate a deseurilor, reciclati in mod responsabil

pentru a promova reutilizarea durabila a resurselor materiale. Pentru a returna dispozitivul
uzat, utilizati sistemele de colectare sau contactati comerciantul cu amanuntul de unde ati achizitionat
produsul. Acestia returneaza si pot prelua acest produs pentru o reciclare sigura din punct de vedere
ecologic.
Exista sisteme de colectare separate pentru produsele electrice si electronice uzate. Ajutati-ne sa
pastram mediul curat.

c € Acest produs este proiectat si respecta toate directivele si cerintele europene.



>ag euxapioToUhe TTou ayopdaarte TNV koudiva pag utrépuBpwv. AIaBAoTe TTPOTEKTIKG
QUTO TO EYXEIPIOIO OBNYIWYV TTPIV XPNOIUOTTIOINCETE TN GUOKEUR KAl QUAGETE TO TTPOCEKTIKG
yia HEAAOVTIKR avagopd.

2uyxapntipia TTou yivaTte TTEPAPAVOG KATOXOG TNG TTIo oUyXPovng Kal QINIKAG TTPOg TO
TEPIBAANOV OUOKEUNG PayelpéuaTog. H Kepapik BEpuavon gival evepyeiakd atrodoTIK,
a0@aANG, agIoTTIoTN KAl UYIEIVA YIO TNV OIKOYEVEIA OaG.

Mrropeite va dlatnpAcETe TNV Koudiva 0ag Kabapn, va JayEIpEWETE ypAyopa To @aynTo
XWPIG Katvd, Xwpic kaucaépla. Twpa PTTOPEiTE va aTTOAQUCETE TO HAYEIPEPA OTNV
KouZiva Xwpig va 1I0pWoeTe KABWG N atpdo@alpa diatnpeital dpoaepr.

OAHICIEZ AZQAANEIAZ

1. Mnv emixeipoeTe va AEITOUPYACETE TN COPTTA €AV €ival KATECTPAPMEVN.

2. Mnv TapaBIadeTe TIG KAEIDAPIEG AOPAAEIAG TOU GUCTHNATOG.

3. Aev umdpyouv autoBepatreudueva pépn oto ouoTnua. H ooptra dev TIPETTEl VO
ETMIOKEVACETAI ATTO PN £E0UCIODOTNHEVO i N €EEIDIKEUPEVO TTPOCWTTIKO GEPPIG.

4. Otav payelpeleTe Uypa MATA, OTTWG OOUTTEG, GAATOEG KAl TTOTA, TTPOCAPUOCTE TV
IoXU Kkai Tn Bgpuokpacia PayelpéPaTog OTTWG OEAETE yia va OATTOQUYETE TNV
utTEPBEPUavaon.

5. Na eAéyxete kal va pubpifete TAVTO TOV OWOTO XPOVO  HAYEIPEUATOG,
Bepuokpaaia/ioyl, KaBwg ol UTTEPROAIKEG pubpioelg uTTopEi va BAGWOoUV TO @aynTo Kal
€Tmiong Tn BepudoTpa.

6. Mn XpnOIYOTIOIEITE TNIATA PJE AVOUOIONOPPO TTATO.

7. Mnv uTTEPBEPUAIVETE TN GUOKEUN.

8. AvVaKaTEYTE TO TTEPIEXOMEVO KATA TO ayEipea KaB' OAN Tn SIGPKEIQ TOU PAYEIPEUATOG.

9. ApoU payelpEYeTe, aPRoTE TO PaynTo va oTabei yia Aiyo. EAEyETE TN Bepuokpaagia Twv
MayEIpEPEVWYV TTPOIOVTWYV TTPIV TA KATAVAAWOETE YIA va aTTOPUYETE EyKAUPATA.

10. Mnv TotroBeTeite Bapid maTa Kal Bapid gopTia aTn BEPUACTPA YIa VA ATTOQUYETE {NUIG
oTn povada.

11. Mnv TOTTOBETEITE PayVNTIKG UAIKG OTTWG padId@wva, diCKOUG UTTOAOYIOTWY, TTIOTWTIKEG
KAPTEG K.ATT. KOVTA 0T oouTra. MTTopei va KartaoTpa@ouv.

12. Mnv utrepBepaiveTE KAl NV BPaxeiTe TN oOUTTA.

13. Mnv xpnoigotrolcite xNUIKG A TTpoidvTa TTeETpeAaiou, opyavikd EUTTOTIOTIKA YIa va
KaBapioete TN oouTTa. MTTOPEI va KATAOTPEWOUV TNV ETTAVW KEPAUIKA TTAGKA.

TEXNIKEZ NMPOAIATPA®EZ

MovTéAo R51445M

Eicodog 1ox00¢g 220-240V AC, 50/60Hz
EUpog 1oxU00¢g 200-2000W
XpovOUETPO 3 wpeg




AEITOYPTIEZ

A. Nep6 (Water)

1. Ayyi€te 10 koupTri "Aeiroupyia” yia va emAECeTe TN Acitoupyia "Nepd”, Ba deitel
2000W.

2. H 10x0g dev utmopei va pubuioTei dW.

B. ZeoTA katocapoAa (Hot pot)

1. Ayyigte To kKoupuTri "AciToupyia” yia va €AEEETE TN AgiToupyia "ZeoTr KatoapoAa”,
Ba deigel 2000W.

2. Na va puBuicete TNV 1I0K0 HECW TOU KOUWTTIOU, N 100G PTTOPEI va pubuioTei atmd
200W - 2000W, 1o eitredo 10xU0g givar 200W - 500W - 800W - 1000W - 1300W - 1600W
- 1800W - 2000W.

. Mrdaputrekiou (BBQ)
1. Ayyiéte to xovumi "Agtovpyia” Yy vo emAéEete T Aettovpyio "Mmdppmekiov”, Oa
eppaviotet 500°C.
2. ' va puBpicete ™ Beppokpacio pe To kovuni, 1 Oeprokpacio propei va pvbuctet and
60°C - 600°C, 1o eminedo Oeppokpaciog eivar 60°C - 120°C - 180°C - 220°C - 300°C - 400°C -
500°C - 600°C.

D. ATHOG (Steam)

1. Ayyi€te 10 KoupTri "AciToupyia” yia va emAEEETE TN AciToupyia "ATuog", Ba Ocitel
1800W.

2. H 1o0xUg dev ptropei va pubuioTei edw.

E. ZoUtra (Soup)

1. Ayyi€te 10 KOUTTi "AcIToUupyia” yia va emAEEETE TN AeiToupyia "ZouTra”, Ba Ocitel
2000W.

2. H 1oxUg dev ptropei va pubuIioTei edw.

F. Xpovopuerpo (Timer)

Ayyigte 10 KOUuuTTi "XpOVOUETPO" Kal puBUioTE TOV aTTAITOUUEVO XPOVOo, Ba eU@aVIOTE
"0:10" oTnv Ynoiakr] 006vn. MNa va pUBUICETE TO XPOVOUETPO XPNCIMOTTOIWVTAG TO KOUWTTI,
0 XPOVOG payeIpEPATOG PTToPEl va puBuioTei atmd 1 AeTrtd €wg 4 wpeg. Kard tnv gicodo
gTNV KATAoTACN OUYyXPOoVIoUOoU, n 086vn gugavilel d1adoxIKa Tov KaBopIauEVO XpOvo Kal
TNV I0XU TNG A&IToupyiag epyaaciag.

G. (ON/OFF)

Ortav ouvdéete TNV Koudiva atnv TTpi¢a, n evoeikTiKA Auxvia ON/OFF avdaBel. Ayyi¢rte
10 KOUMTTi "ON/OFF" yia va A€IToupynoeTe TNV Koudiva Kal, OTn OUVEXEIQ, PTTOPEITE va
ETMAECETE OTTOIOONTIOTE KOUWUTT AEITOUPYIAG yIa va EEKIVACETE VA XPNOIUOTIOIEITE TNV



Koudiva.

Otav BéAeTe va OAOKANPWOETE Tn A€IToupyia TNG Koudivag, TTATACTE TO KOUWTTI
"ON/OFF" yia va atrevepyotroifoete Tnv Koudiva. Metd 1o afrioiyo, n koudiva Ba ptrel o€
KOTAOTOON avauovAg. MeTa Tnv aTrevepyoTroinan, O QveRIOTAPAgG Ba cuvexioel va
AeiToupyei. ATTOOUVOEDTE TO PIG PEUPATOS APOU OTAUATHOEI VO AEITOUPYEI O AVEUIOTHPAG.

NQZ NA KAGAPIZETE TH XYZKEYH

1. AQaIp€oTe TO QIG YIO VA KAEIOETE TO PEUUA, TTEPIUEVETE VO KPUWOEI N CUOKEUN KOl PETA
kaBapioTe Tnv. Eival kaAUTepa va 1o KaBapieTe KABE PoPA WETA TN XPAOCN TOU.

2.  Eav 10 payelpik@ okeun dev kKaBapioTouv KaAd, Ba eBwpidoouv ae xpwpua 1 Ba
a@AOOUV UTTOAEIMUATA TTAVW TOUG.

3. Mnv xpnoiyoTrolgite Bevdivn, dIGAUTIKO AGKAG yIa va KaBapioeTe Tn Jovada.

4. XpnOoIUOTTOIRCTE £va ATTOPPUTTAVTIKO Kal £va Bpeypévo Travi TTou dev gival eTTIBAABEG
yla TOV AvBpwTTo yIa va KaBapioeTe TNV TTAAKA Kal TNV AKPN TNG CUCKEUNG.

5.  XpnoiyoTroiRaTe NAEKTPIKI) OKOUTTA YIa VO KaBapioeTe TNV €i0000 Kai TNV ££000.

6. Mnv xpnaoigotroicite ameuBeiag vepd yia va TTAUVETE Tn povada, KATI TTOU PTTOPEi va
BAawel Tn AgeiItoupyia TNG Povadag.

ANTIMETQNIZH MPOBAHMATQN

Kwdikog MOéavn aitia AOon
oTnv olovn
E1 AvolkTé KUKAwUa BeppoaTolxeiou ETmKolvwvAoTE e Eva
O¢eppoaTolxeio - BpaxukUKAwua €€oua1000TNUEVO KEVTPO CEPPIG.

E3 Mn @uaioAoyikn Tdon Tpogodoaiag; | Evepyotroijote apou opalotroindei n

n 1aon gival TToAU uYnAn. Bepuokpaaia. EAEyETE TNV TTApPOXN
peUATOG.

E4 Mn @uaioAoyikn Tdon Tpogodoaiag. | Evepyotroijote agou n Tpogodoaia
N T@on €ival TOAU XaunAn. ETTAVEADEI GTO KAVOVIKO.

E5 Nd&Bog avepioThpa EvepyotroinoTe agou opaloTroindei n

Bepuokpaacia.

AUTA n ouokeur dgv TTpoopideTal yia xprion atrd ATtoua (CUNTTEPIAAUBAVOUEVWY TTAIBIWV)
ME MEIWUEVEG OCWUATIKEG, aIoBNTNPIOKEG A dlavonTIKES IKAVOTNTEG A EAAEIYN EUTTEIPIOG KAl
yvwaong, eKTOG Av Toug doB¢i TTIBAEYN 1 0dnyieg OXETIKA UE TN XPrON TG CUOKEUNG aTToO
ATopo UTTEUBUVO YIa TNV ao@AAEIG TOUG.

Oa mpéTTel va emBAETTETE TA TTAIIG VA UNV TTAI(OUV JE T GUCKEUR.

hid

Autfj n onuavon dgixvel 0TI autd TO TTPOIOV OEV TIPETTEI VA ATTOPPITITETAI Padi



padi pe GAAa oIKIakG aTToppiupara oe oAdkAnpn tnv EE. MNa va amotpéwerte mbav BAGRN
oT1o TePIBAAAOV 1] OTNV avBpWTTIVN UyEia atmd TNV aveEEAeykTn dIGBEaN ATTOPPIKNPATWY,
QVOKUKAWOTE Ta UTTEUBUVA yIo va TTPOWBACETE TN PILCIUN €TTAVAXENCIYOTIOINCN TWV
UANIKWV TTOpwV. lNa va eTTIOTPEYETE TN XPNOIYOTTOINUEVN CUOKEUR OOG, XPNOIKMOTTOINOTE TA
OUCTHAMOTA OUANOYNG 1] ETTIKOIVWVAOTE PE TO KATAOTNNA AIQVIKIG ayopAcaATe TO TO TTPOIOV.
AUTG ETTIOTPEPOUV Kal JTTOPOUV va TTAPOUV auTd To TTPOIGV yia TTEPIBAAAOVTIKA aa(paAn
avakUKAwon.

YTdpyxouv CUCTANATA XWPIOTHS CUAAOYAG METAXEIPIOPEVWY NAEKTPIKWY KAl NAEKTPOVIKWV
TpoidvTwy. MNapakaAouue BonBARaTe pag va diatnpriooupe To TEPIBAAAOV Kabapod.

c €AUTc'> TO TIPOIOV €xel oXedIAOTEI Kal TTANPOI OAEC TIG €UPWTTAIKEG 00nyieg Kai

ATTAITAOEIG.



