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Technical Data
Voltage/Frequency: 230V/50-60Hz
Power: 2000w

TEXVIKA XOLPOKTNPLOTLKA
Tdon/Iuxvotnta: 230V/50-60Hz

loxug: 2000w

* The manufacturer reserves the right to make minor changes to product design and technical specifications without prior notice unless these changes significantly affect the performance and safety of the
products. The parts described / illustrated in the pages of the manual that you hold in your hands may also concern other models of the manufacturer's product line with similar features and may not be
included in the product you just acquired.

* Please note that our equipment has not been designed for use in commercial, trade or industrial applications. Our warranty will be voided if the hine is used in ial, trade or industrial busi-
nesses or for equivalent purposes.

* To ensure the safety and reliability of the product and the warranty validity, all repair, inspection, repair or repl: work, includi i and special adjustments, must only be carried out by
technicians of the authorized service department of the manufacturer.

*0 KataoKeVaoTHG Slatnpei To Sukai va ripay oeL & pev G aAAay£G OTO OXESLOGHO TOU TIPOIOVTOG KAl OTQL TEXVLKG XOPOKTNPLOTIKGE XWPig TtponyoUpevn eldomoinon, eKtdg £Gv ot
aAAay£g auTég EMNPEATOUY GNUAVTIKA TV artdSoon Kot Asttoupy $daAelag twv npoidvtwy. Ta eaptipata ov neptypad / ifovrat oI oeAiSeg TOU eyXELPLEioU IOV KpATATE OTa XEPLAL
oag evbéxetat va adopolv Kat oe GAA HOVTEAQ TG GELPAG TIPOLG Tou ), UE IOPOHOLA XOPOKTNPLOTIKA, KOl EVEEXETOL Ve UNV TEEPAUBAVOVTOL GTO TIPOIOV TTOU HOALG aOKTHoaTE.

* NaBete unodn 6t o £§omALoHAG Hag Sev £XEL OXESLAOTEL yLa XPriON OE EUMOPIKES, EMAYYEAHATIKEG /) Bropnxavikég ebapuoyés. H eyyinon pag Ba akupwBei av to mpoidv xpnouu ftaw og
EMOYYEAHATIKES ) BLOUNXOAVLKEG oeLg 1 yia avdioyoug 0.

* T va Staodaliotei n achaAeia Kat N afLomLoTio TOU TTPoidvTog KaBWG Kat N LoXUg Tng eyyUnong 6Aeg oL epyacieg emdlopBwong, eAEyxs 16/ avt G 1 AapBavopévng thg
CUVTIPNONG KoL TWV ELSIKAV pUBUIcEWV, TEPEMEL VA EKTEAOUVTOL POVO aTtd TEXVIKOUG TOU £ Sotnué ™ G Service TOU KATOOKELOLOTH.
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Important Safety instructions

. Read these instructions for use carefully and look at the illustrations before using the appliance.

. Before use, tight the fixing ring by spanner, make sure the ring can not be detach by 4 Nm.

Keep these instructions for future reference.

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

. Never use any accessories of parts from other manufacture .Your guarantee will become invalid if such accessories or parts have been used.

. Do not use the appliance if the mains cord, the plug or other parts are damaged.

. If the mains cord of this appliance is damaged ,it must always be replaced by manufacture or a service center authorized, in order to avoid hazardous
situations.

8. Thoroughly clean the parts that will come into contact with food before you use the appliance for the first time .

9. Unplug the appliance immediately after use.

10. Never use your finger or an objection to push ingredients down the feed tube while the appliance is running. Only the pusher is to be used for this pur-
pose.

11. Keep the appliance out of the reach of children.

12. Never let the appliance run unattended.

13. Switch the appliance off before detaching and install any accessory.

14. Wait until moving parts have stopped running before you remove the parts of the appliance.

15. Never immerse the motor unit in the water or any other liquid, nor rinse it under the tap. Use only a moist cloth to clean the motor unit.

16. Do not attempt to grind bones, nuts or other hard items.

17. Never reach into the cutter housing. Always use the pusher.

18. Mincers are fed with sinew-less, boneless and fat-less beef that has been cut into pieces approximately 20 mm x 20 mm x 60 mm. Pushers are pressed
with a force of 5N against the meat. Do not use the appliance for more than 5 minutes consecutively. Leave the appliance to cool for 10 minutes before using
again.

19. Accessories shall include instructions for their safe use.

20. It shall warn of potential injury from misuse.

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

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

23. If the appliance is locked, please press Reversal button(REV). The meat locked in cutter housing is untrodden, so the appliance can renew its usual condi-
tion.

24. Disposal of appliances and batteries.

25. Cleaning and user maintenance shall not be made by children Keep the appliance and its cord out of reach of children.

26. This appliance is intended to be used in household.

27. This appliance shall not be used by children. Keep the appliance and its cord out of reach of children.

NOU A WN R

Additional safety warnings

This appliance is equipped with a thermostat system. This system will automatically cut off the power supply to the appliance in case of overheating.
If you appliance suddenly stops running:

1. Pull the mains plug out of the socket.

2. Press the switch button to turn off the appliance.

3. Let the appliance cool down for 60 minutes.

4. Put the mains plug in the socket.

5. Switch the appliance on again.

6. This appliance shall not be used by children. Keep the appliance and its cord out of reach of children.

7. Appliances can be used by persons with reduced physical, sensory or mental capabilities or lack of experience and knowledge if they have been given
supervision or instruction concerning use of the appliance in a safe way and if they understand the hazards involved.

8. Children shall not play with the appliance.

9. Switch off the appliance and disconnect from supply before changing accessories or approaching parts that move in use.

Please contact your dealer of an authorized service center if the thermostat system is activated too often.

If you plug in, the indicator light will be on.

CAUTION: In order to avoid a hazardous situation, this appliance must never be connected to a time switch.

Description of main parts (Picture A)

1. Body 11. Cutting plate

2. Rev/Off/Speed 1-2 switch 12. Fixing ring

3. Fasten button 13. Sausage attachment

4. Tube inlet 14. Kibbe attacment

5. Food pusher 15. Shredder

6. Hopper plate 16. Tomato Juicer attachment
7. Head Tube

8. Snake

9. Cutting blade

10. Cutting plate
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Operating Instructions

Assembling

Press the fasten button. Hold the head and insert it into the inlet(when inserting please pay attention the head must be adjust the appropriate direction until
close to and inlet, (see fig.1). Then push the locking handle until the vertical position and tube .(fig.2)

Place the snake into the head, long end first, and turn to feed the screw slightly until it is set into the motor housing (fig.3).

Place the cutting blade onto the snake shaft with the blade facing the front as illustrated (fig.4).If it is not fitted properly, meat will not be grinded.
Place the desired cutting plate next to the cutting blade, fitting protrusions in the slot (fig.5).

Support or press the center of the cutting plate with one finger then screw the fixing ring tight with another hand (fig.6). Do not over tighten.
Place the hopper plate on the head and fix it into position.

Locate the unit on a firm place.

The air passage at the bottom and the side of the motor housing should be kept free and not blocked.

Mincer

1. Insert the worm shaft into the cutter housing, the plastic end first.

Place the cutter unit onto the worm shaft. (The cutting edges should be at the front ) Place the medium grinding disc or coarse grinding disc (depending on
the consistency you prefer) onto the worm shaft. (Make sure the notch of the grinding disc fit onto the projections of the mincer head.) Turn the screw ring in
the direction of the arrow on the cutter housing until it is properly fastened.

2. Attach the cutter housing to the motor unit.

3. Place the tray on the upright part of the cutter housing.

4. Now the appliance is ready for mincing.

Cut the meat into 10cm-long, 2cm-thick strips. Remove bones, pieces of gristle and sinews as much as possible. (Never use frozen meat!)

Put the meat in the tray. Use the pusher to gently push the meat into the cutter housing. (For steak tartare , mince the meat with the medium grinding disc
twice).

Making kebbe

1. Insert the worm shaft into the cutter housing, the plastic end first.(fig.8)

Place the cone in the cutter housing.

Place the former on the cutter housing and screw the ring on the cutter housing.(fig.9)

2. Attach the cutter housing to the motor unit.

3. Place the tray on the upright part of the cutter housing.

4. Now the appliance is ready for making kebbe.(fig.10)

Feed the prepared kebbe mixture through the kebbe maker. Cut the continuous hollow cylinder into the desired lengths and user as required.

Kebbe is a traditional Middle Eastern dish made primarily of lamp and bulgur wheat which are minced together to form a paste the mixture is extruded
through the kebbe maker and cut into short lengths . The tubes can then be stuffed with a minced meat mixture, the ends pinched together and then deep
fried.

Making sausages

1. Mince the meat

Insert the worm shaft into the cutter housing , the plastic end first.(fig.11)

Place the separator in the cutter housing.

Place the sausage horn on the cutter housing and screw the ring on the cutter housing.

(Make sure the notches of the separator fit onto the projections of the mincer head.)

2. Attach the cutter housing to the motor unit.

3. Place the tray on the upright part of the cutter housing.

4. Now the appliance is ready for making sausages.

Put the ingredients in the tray. Use the pusher to gently push the meat into the cutter housing.
Put the sausage skin in lukewarm water for 10 minutes. Then slide the wet skin onto the sausage horn. Push the (seasoned) minced meat into the cutter
housing. If the skin gets stuck onto the sausage horn, wet it with some water.

Shredder

1. Press the fasten button, hold the plastic cutter housing and insert it into the tube inlet (when inserting please pay attention the plastic cutter housing must
be slanted as per arrow indicated), then move the plastic cutter housing anticlockwise until it is fastened tightly, and release the fasten button.(fig.B1)

2. Place the shredder drum into the plastic cutter housing, then move the shredder clockwise so that it being properly fastened.(fig.B2)

3. Place the pusher on the upright part of the plastic cutter housing, and use the pusher to gently push the vegetable into the plastic cutter housing.(fig.B3)
4. Now the appliance is ready for cutting.

Tomato Juicer

Assembling

. Place the plastic screw locking ring into the sleeve (fig.C1).

. Place the gauze into the sleeve next to the plastic screw locking ring (fig.C2).

. Put the fixing ring through the sleeve and make it at the end of the sleeve (fig.C3).

. Place the snake into the head, long end first, and turn to feed the snake slightly until it is set into the motor housing (fig.C4).

. Insert the shaft of the snake into the central axis of the screw (fig.C5).

. Put the whole sleeve along with the fixing ring through the screw, then move the fixing ring clockwise so that it being fastened tightly (fig. C6).
. Put the plastic juice tray through the sleeve and make it on the suitable position (fig.C7).

. Insert the plastic screw into the hole of the sleeve, then move it clockwise until it is properly fastened. Then place the plastic cover onto the sleeve (fig.C8).
Now the appliance is ready for juicing.

00 NO U WN K
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How to clean your appliance

. Before you clean the appliance, switch the appliance off and remove the plug from the socket.

. Remove the pusher and the hopper plate. Unscrew the fixing ring and remove all parts of the cutter housing..(fig.12)

. As shown by the arrow pulling the locking handle back to the starting position, than you can remove the head tube. (fig.13)
. Do not clean the parts in the dishwasher!

. Wash all parts that have come into contact with meat in hot soapy water. Clean them immediately after use.

. Rinse them with clear hot water and dry them immediately.

. We advise you to lubricate the cutter unit and the grinding discs with some vegetable oil.

NOoO U wWwN R

Disposal of appliances and batteries
After the implementation of the European Directive 2002/96/EU in the national legal system, the following applies:
Electrical and electronic devices may not be disposed of with domestic waste. Consumers are obliged by law to return electrical and electronic
devices at the end of their service lives to the public collecting points set up for this purpose or point of sale. Details to this are defined by the
national law of the respective country. This symbol on the product, the instruction manual or the package indicates that a product is subject to
these regulations. By recycling, reusing the materials or other forms of utilising old devices, you are making an important contribution to protect-

L ing our environment.
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ZNHAVTIKEG CUMBOUAEG aodaleiog

1. AlaBAOTE TPOOEKTIKA TIG 08NYIEG TOU EYXELPLEIOU KOL TTOPATNPHOTE TLG ELKOVEG JLE TIPOCOXK, TIPLV XPNOLLOTIOLGETE TNV GUCKEUN.

2. Mpw arno v xprion, cuodi€te tov SaktuAlo clodLENG Kahd, BeBatwbeite mwg €xel cuodiyBei cwotd aokwvtag Suvaun 4 Nm.

3. Quldtte To eyxeLpiSlo o€ Eva aohahég onpelo yia peAovtikr avadopd.

4. BeBawwBeite mwg n T@on tou TomkoU SIkTou givat N KATGAANAN yLo TV AElToupyia TNG CUOKEUNG OTIWG avVaypABETAL OTNV ETIKETO TEXVLIKWY XAPOKTNPL-
OTLKWV.

5. Mnv xpnotuoroteite moté eaptripata i THApata GANOU KaTaokeuaoTh aAAwG N eyyunor oag Ba kataotei dkupn.

6. Mn XpNOLUOTIOLELTE TN CUOKEULT €AV TO KOAWSLO, To BUoHa Tpododoaiag fi GANa eapTrpaTa £xouv UTtOOTEL {NWLA.

7. Edv to koAwdio tpododociag authg TnG CUCKEUNG EXEL UTIOOTEL BAGRN, ipémel mavta va avtkaBiotatat and to e§0ucloSoTNUEVO TUAMA OEPPLG, TIPOKEL-
pévou va amnodelyovtal EMIKIVEUVEG KATAOTATELG.

8. KaBapiote kahd ta e€aptripata mou Ba aAANAETSPACOUV e Ta TPODLUA TIPLY XPNOLUOTIOLOETE TN CUOKEUN yLa tpwtn dhopd.

9. Anoocuvséaote to Buopa tpododoaciag amd tnv mpila apéows KETA TN XPron.

10. Mnv ompwxVETe e To SAKTUAG oag 1) he AAa avTikeipeva ta UALKA otov Aatud tpododoaciag evw n cuckeun Aettoupyel. Mdvo n papdog wbnong mpémet
VOl XPNOLUOTIOLELTAL YLOL TO OKOTIO QUTO.

11. KpaTAOTE TN CUCKELT HAKPLA oo TTadLd.

12. Mnv adrvete TOTE TN CUOKELT va Aettoupyel xwpig emiPAen.

13. ATtevepyOTOLOTE TN CUOKEUN TPV AITOCUVEECETE KL TOMOBETHOTE OMoLoSNOTE €€ApTNLA.

14. NMepLUEVETE HEXPL VA OTAUATHOOUV VA TEEPLOTPEDOVTAL TA KWVOULEVA LEPN TPV AbALPECETE TA TUAKATA TNG CUOKEUNG.

15. Mnv BuBiZete mOTE TO TUAKA TOU HOTEP OTO veEPD i o€ omoLodnmote GANO LYPO, KNV Ta EETMAEVETE e TO TPEXOUEVO VEPO TNG BpUong. XpnaoluomnoLeite
povo éva ehadpwG VOTLOMEVO TTaVL yLa va KaBopIioETE TO TUAKO TOU HOTEP.

16. Mnv emnuxelprioete va aAéCETE 00Td, ENPOoUG KaPToUG ) AAAa OKANPG aVTIKELEVA.

17. Mnv mAnolaZete ta SAKTUAG 006 1) AAAQ QVTIKELLEVD OTO TIEPIBANUA TOU UNXAVLIOHOU KOTIHG. XpNnoLoToleite mdvtote T pdfsdo wbnong.

18. H ocuokeun propet va oAéoel BoELo kpéag xwpic velpa, xwpig kOkaAa Kat xwpig Alnog, to omnoio €xel komel og Tepdyla epimov 20mm x 20mm x 60mm. H
pA&BSog wlnong Ba mpémel va mEletal pe SUvapn 5N katd thv wnon Tou KPEaTog. Mn XPNOLLOTIOLELTE TN CUCKEUT YL TIEPLOCOTEPO artd 5 AemTd cuveXoUG
Aettoupyiag. AGAoTe Tn CUCKELN va KPUWOEL yLat 10 AETTTA MLV T XPNOLUOTOLOETE Eavd.

19. AkohouBnoTe TG 08nyieg Aettoupyiag TwWV £0PTNUATWY TPOTOU XPNOLLOTIOLOETE TNV CUCKEUN).

20. BeBalwbeite mwg kdvete 0pOr| Xprion TNG GUOKEUNG WOTE vVa AMOdUYETE TOUG TPOUHATIOUOUG.

21. Auti n cuokeur| eV TPOOPIZETAL YLa XPAON QIO ATOUA (CUUTIEPINAUPBOAVOUEVWV TWV TTALSLWV) UE LELWHEVEG CWHATIKES, ALOONTNPLUKEG 1} SLAVONTIKEG
LKOWVOTNTEG, N NP N EUMELPLOG KO YVWOEWY, EKTOG GV eTLBAEMOVTAL 1} £X0UV AABEL 08NYLEC OXETIKA HE T XPrion TNG CUOKEUAG amd dtopo unelBuvo yla
™MV aoddAeLld Toug.

22. Ta madid Ba mpémnel va erBA€novtal yla va e§aodaliletat 6Tl Sev mailouv pe T CUOKEULN.

23. Z& MEPUMTWON TOU 1 CUCKEULT UITAOKOPLOTEL, AT oTe To kKou i Avaotpodng (REV). To kpéag mou eival eykAwPLOPEVO 0TO MEPIBANA TOU KNXAVIOHOU
KomfG Ba amepnAakei, £T0L WOTE N CUCKEUN va UIOPEL vaL EMAVEADEL GTNV aPXLKI KATtdotaon Aettoupyiog tng.

24. AnoppiTe TNV CUCKEUN KaL TOV €EOMALOUO TNG BACEL TWV LOXUOVTWY KAVOVIOUWY OVAKUKAWONG.

25. O kaBaplopdg Kat n ouvtrpnon Sev mpémnel va yivovtal ano madid. Kpatrote tn cuokeun katl To kaAwdLo tpododoaciag tng LakpLd amd motdid.

26. AUTH N CUOKEUT €lVOL OXESLOGEVN VLA OLKLOKT) KOLL EPAICLTEXVLKH XPrion.

27. AUt n cuoKeur Sev TIPEMEL va XpnotoroLeital arod maldid. Kpatrote tn cuokeur Kot to kaAwdio tpododoaciag tng pakpld amod matdid.

NpocBeteg nposLldonoir ol achaleiog

AuTtn n cuokeun gival e§omAlopévn pe Beppikd cUoTnua pootaciag. Autd to clotnua Ba StakdPeL autdpaTa TV Mapoxr PEVATOG 0T CUOKEUN O
nepintwon unepbépuavong.

Edv n ouokeun otapatioet Eadvikd va Aettoupyei:

. Antoouvdéote 1o Buopa tpododooiag amd tnv mpila.

. Natrjote tov Stakodrntn ON/OFF yla va amevepyonoLOETe T CUOKEUH.

. AprioTe T CUOKEUN va KPUWOEL yia 60 Aemtd.

. Juvdéate to BUopa tpododoaiag otnv mpila.

. Evepyormounote avad tn cuoKeun.

. Autn n ouokeun Sev Mpémel va xpnotpomnoleital and madid. Kpatrote tn cuokeun Kat To kKadwdo tpododoaciag Tng HakpLd arod motsid.

. OL OUGKEUEG UITOPOUV vaL XpNoLUoTIotn0oUV ard ATopa PE LELWUEVEG CWHOTIKEG, ALoONTNPLAKEG I} SLAVONTIKEG LKAVOTNTEG ) EAAeWn eUmeLpiag KoL
YVWOEWY, dv emBAEMOVTAL 1] av €X0uv AABEeL 08NYLEC OXETIKA LE TN XPrON TNG CUCKEUNG LE aodalr TPOTO KAl EAV KATAVOOUV TOUG OXETLKOUG KvEUVOUG.
8. Ta maidid Sev mpémnel va mailouv Pe T GUOKEUN.

9. ATEVEPYOTIOLAOTE KAl AMTOCUVSECTE TNV GUOKEULT artd tnv apoxn mpwv oAAGEeTe e€apTriata ) TANOLACETE TA KWVOULEVA EEQPTHAATA TNG CUOKEUNG
Kotd Tnv Stapkela Aettoupyiag tng.

EMKOWWVAOTE e TOV avTpdowno evog e€0UCLOSOTNUEVOU TUAMATOG 0EPPLS EQV TO CUCTNO TIPOOTACLAG ATtO TNV UTIEPOEPAVON EVEPYOTIOLELTAL TTOAU
oUXVA.

Katd tnv oUVEeon TNG CUCKEUNG E TNV TIAPOXH KAL TNV EVEPYOTOinoNn TG, Ba mapatnpRoete mwg n evEeLKTIKA Auxvia Ba sival avappévn.

MPOZOXH: Mo va arnopeuxOel pia emikivbuvn katdotaon, autr n cUOKEUR SV TIPEMEL TIOTE VA cUVSEDEL e aVTATTTOPEG i} EEWTEPIKOUG XPOVOSLAKOTITEG.

NOoO U wNR

Nepypadn Bacikwy Tunuatwv (Ewova A)

1. Jwpa 11. Alokog Komn¢

2. Awakomng Rev/Off/Tayutnteg 1-2 12. AaktUAog cUodLENg

3. Mavéalo aobdAiong 13. E€dpTnua mapaokeung

4. ELoaywyr UNXavLIopoU KOTIAG AOUKAVIKWV

5. PaBdoc wbnong 14. EEGpTNHO TTOPACKEUAG KIUTTE
6. Xodvn 15. MnXaviopog Komig

7. ZwAAvac kepahig Komng 16. E€dptnpa amoxUpwong

8. KoxAwtog petadopdg tou UAKoU Topdrag

9. Aemiba Komn¢

10. Alokog KoTtig
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08nyieg Aettoupyioag

JuvapuoAdynon

Matote to kKoupni anaoddAiong. Kpatriote tnv kedalr Kot TomoBeTAoTe TV oTNV £0080 (KATA TNV ELoaywyn, TPOOEETE, N kedalr TpEmeL va pubuLoTel
TPOG TNV KATAAANAN katevBuvon wote va BPIioKETAL KOVTA OTNV eLoaywyr) o€ kABeTn B€on (BAEme eik.1). £Tn cUVEXELQ, TILEOTE TO KAELOTPO pEXPL VO aodali-
oeL (g1k.2).

TomoBetote Tov KoyAla LeTadopdg Tou UAKOU oTnv KedaAr, ELOAYOVTOG TO HEYAAO AKPO TTPWTA, Kot TepLoTpEPTe Tov eAadpd péXPL va pUBULOTEL 08 cWOTAH
Béon péoa oto mepiPANUA TOU UNXAVLOHOU KOTIAG (E1K.3).

TomoBetote T Aemiba KOG MAvw oTov d€ova Tou KoxAla e TNV AeTiSa OTPOUKEVN TIPOG TA EUMPOG OTWE amelkoviletal (eik.4). EQv Sev tomoBetnOel
OoWwoTd, To KPEag 5ev Ba aAEDEeL AMOTEAECUATIKA.

TomoBeToTE évav amd Toug SLOKOUG KOTIAG, avAAoya LE TLG AMALTHOELS TNG EKAoTOTE Sladikaciag, Simha otn Aemida KOTtrG, TOMOOETWVTAG TLG TIPOEEOXES OTLG
€00X£G oUVEeONG (€WK.5).

STnpi&te N TEOTE TO KEVTPO TOU S{OKOU KOTIHG e TO €va SAXTUAO Kot 0Tn cuVEXELD BLEWOTE TO SAKTUALO cUODLENG oLyt pe Eva AANo xEpL (€1K.6). Mnv
odiyyete untepPoALkd.

TomoBeToTE TNV X0&vn 0TNV KEDAAN KOL OTEPEWOTE TNV 0Tn BEoN TG,

TomoBetoTe TNV CUOKEUN O€ pLa oTabepr) emidaveLa.

OLBupideg SLENEUONG TOU QPO OTO KATW HEPOG TNG CUCKELNG Kal oL U0 TIAEUPEG TOU KEAUDOUG TOU HOTEP SV TIPETEL VAL UITAOKAPOVTAL OItO AN QVTIKE(-
HEVQ KO ETUDAVELEG.

NapaoKeur Kuud

1. Elodyete tov KoxAia petadopdg UAkoU oTo TepiBANUA TOU UNXOVLOMOU KOTIHG, TOTOBETIOTE MPWTA TNV MAEUPA LE TO TTAAOTLKO TUAKA.

TomoBetAote T povada Komrg otov d§ova tou koxAia. (Ot akUEG KOTtG TTPETeL va Bpiokovtal 0To Upootvo pépog). Torobetrote to Sioko Asiavong (LETpL-
ag Komng) 1 To Sioko komAG (xovdpn ko, av SlatiBetatl) avdAoya LE TG amalthoeLg TG ekdotote Sladikaciag, otov afova tou koxAia (BeBalwbeite ot ot
€YKOTIEG TOU SioKoU TaPLATOUV CWOTA OTLG TIPOEEOXES TNG KEPAANG TMAPACKEUNAG KIUA). Zdi€te KaAd To SaktUALo cUodLEng akoAoubBwvtag tnv katelBuvon
Tou BE€Noug mtou Bpiloketal 0To MEPIPANIA TOU UNXAVIOUOU KOTIAG HEXPL VA OTEPEWOEL OWOTA.

2. Suvbéote to mepiPAnpa Ttou kKOPTN 0TN HovAada KvnTripa.

3. ToroBetrote o 8ioko 0TO GPOLO TUAKA TOU LNXAVIOUOU KOTTNG.

4. H ouokeun givat £€ToLpn yla Tnv AeLToupyio mopackeUn g KIUA.

Tepoayiote to kpéag o Awpideg mdxoug 10 ek. adapéote AEMTOUEPWG T 0OTA, TOUG XOVEPOUG KTA. (MOTE punv Xxpnotuomnoteite kateuypévo kpéag!)
TomoBethote 10 Kpéag oTo Sioko. Xpnoomnotiote tnv paBdo wbnang yla va wbRoeTe apyd T KPEAG OTOV UNXOVLOHUO KOTIAG. (Mo TapaokeUEG OMwG elval To
TAPTAp, AAECTE TO KPEAG, XPNOLLOTOLWVTAG Tov §ioko (Heoaiag komnc), SUo dopéc.

MNapaoKeLr KIUnE

1. Elodyete tov KoxAia petadopdg UAkoU 0To TEPiBANUA TOU UNXAVLOMOU KOTIHG, TOTIODETWVTOG TO TTAACTIKO TENOG TipWTa (£LK.8).
TomoBEeTAOTE TOV KWVO OTO TEPIBANA TOU HNXAVIOUOU KOTTAG.

TonoBetAote To e€dptnua SLapdpdPWong Tou UNXAVIOHOU KOTIAG Kot BLdwoTte to SakTtUALo (£1k.9).

2. UVS£0TE TO MEPIBANKA TOU UNXAVLOUOU KOTIAG O0Th HovAsa Tou HoTEP.

3. ToroBetrote to 8ioko 0To GPOLO TUAKA TOU UNXAVIOUOU KOTTAG.

4. H ouoKeur glvat £€ToLun yla Thv mapackeun KUmé (gik.10).

NapaoKeur) AOUKAVIKWV

1. A\éOTe TO KpEag

Elodyete Tov KoxAla petadopdg UALKOU 6To TepiBANKA TOU HNXAVLOUOU KOTIAG, TomoBeTwvTag To MAAOTIKO TEAOG pwTa (€1k.11).

TomoBEeTAOTE TO SLOXWPLOTIKO OTO TEPIBANKA TOU UNXAVLOUOU KOTIAG.

TomoBeTAOTE TO KWVLKO e€GPTNHA 0TO TEPIBANUA TOU UNXAVLIOMOU KOTIHG Kat émetta BLéwote to SaktUALo.

(BeBawBeite OTL OL EYKOTIEG TOU SLAXWPLOTH EVOL CWOTA TOTMOBETNUEVEG OTIG TTPOEEOXES TNG KEDAAAG).

2. UVS£0TE TO MEPIBANKA TOU UNXAVLOUOU KOTIAG 0Th Hovada Tou HoTEp.

3. ToroBetrote to 8ioko 0To GPOLO TUAKA TOU UNXAVIOUOU KOTTAG.

4. H ouokeun ivat £€ToLun yla TNV mapaoKeU AOUKAVIKWY.

ToroBetAote Ta UAKG oTo Sioko. XpnoLomotiote tnv paBdo wlnong yla va wbARoeTe apyd To UALKO GTOV UNXOVLOUO KOTIAG,.

Adnote to nepiBAnpa tou Aoukavikou o€ YAapd vepd yia 10 Aemtd. It oUVEXELA, CUPETE TO TIEPIPANUA TTAVW OTOV KWVO. ITPWETE TOV (KAPUKEULEVO) KLU
T(POG TOV UNXOWVLOUO KOTIHG. AV O€ TEPUTTWON ToU TO TePIBANKA TOU AOUKAVIKOU KOANAOEL TTAVW OTO KWVIKO EAPTNIA, UYPAVETE TO €€APTNUA LE Alyo VEPO.

TEUAXLOHOG Ao OVIKWV

1. Miéote T0 Koupni anachdAlong, KPOTAOTE TO MAACTIKO MEPIBANUA TOU UNXAVLOHOU KOTIHG Kol TOTIOBETIOTE TO GTNV ELCAYWYH TOU CWARVA (KATA TV
oUvdeon mapakahoUpe va BeBatwbeite 6Tl To mMAaoTko epiPAnpa kodtn Bpioketal oe Ao Béon, cupdwva pe To BENOG), OTN CUVEXELQ, LETAKIVIOTE TO
TIAQOTLKO TEPIBANpA apLoTEPOTTPODA HEXPL VA OTEPEWOEL KAAQ, Kot ameAeuBepwote Tto Koupmi anacddaiiong (gik. B1).

2. ToroBeTrOTE TO TUUMAVO TEROXLOUOU OTO MAAOTIKO EPIBANLO TOU EEAPTAATOG KAL, OTN CUVEXELR, LETOKLVAOTE TOV €§APTNHA TEROXLOUOU SefldoTtpoda,
€T0L WOTE va oTeEPEWBOEL owWOoTA. (gLk. B2)

3. ToroBetrote Tov €§apTnUa WONONG 0TO MAACTIKO E§APTNAL KAL XPNOLUOTIOLOTE TO YL VAl WO OETE apyd TA AAXQVIKA TTPOG 0TO TAQOTIKO TEPIBANpaL
Komng (ek. B3).

4. H ouokeun givat €Topn yla tnv SLadikaoio TEROXLOHOU AQXOVLKWV.

AnoxUpwon topdtog

JuvapuoAdynon

1. ToroBetriote Tov MAAOTIKO SaKTUALO aodAALoNG Tou KoxAlat 0TO KWVLIKO e€dptnua (k. C1).

2. ToroBetroTe TNV oita 0To KWVLKS €€dpTnHa SimAa oTov MAAGTIKO SakTtUAL0 achaliong tou koxAia (k. C2).

3. ToroBetrote Tov SAKTUALO 0TEPEWONG TTEPIKAEIOVTOG LECQA OTTO TO KWVIKO €EAPTNHAL KAL TIEPAOTE TOV SAKTUALO TANPWG (€K, C3).

4. TortoBeToTE TOV KOYALA 0TNV KEPAAR KOTTHG, ELOGYOVTOG TO LEYAAO AKPO TOU TPWTA, Kot yupioTe Tov KoxAia eAdxtlota péxpt va tonobetnBel cwotd oto
nepiBAnua Tou potép (eik. C4).

5. Elodyete tov d€ova tou koxAiat 0Tov KEVTPLKO dova (gLk. C5).

6. ToroBetrote OAOKANPO TO KWVLKO e€APTNHA Hall Le TO SAKTUALO cUodLENG YUpw armd Tov KoXAia Kal, 0Tn cUVEXELD, TIEPLOTPEWPTE TO SAKTUALO OTEPEWONG
Seflootpoda, £toL wote va cuodixBel Kahd (gik. C6).
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7. NepAoTe TOV MAAOTIKO 810KO OTO KWVLKO €ApTNHA Kat puBpuiote Tov o€ pia katdAAnAn 6on (ewk. C7).

8. TortoBetriote TV mMAaotikr Bida otnv onfy cUVEECNG TOU EEAPTHAATOC KAL, OTN CUVEXELD, OLOGIETE TNV KOAA TtepLoTpEDOVTAG TNV Se€ldotpoda. Itn cuVE-
XELQ, TOTOBETAOTE TO TAAGTIKO KAAUMUO TIAVW OTO KWVLKO e€aptnua (gik. C8).

H ouokeun] eivat €tolun ya tnv dtadikaoio anoyVpwaong Topdtag.

KaBapLopndg

1. Npw kaBapioete TN CUOKEULT, ATTEVEPYOTIOLOTE TN GUOKEUN Kal amocuvSéate to Buopa tpododoaciag amd tnv mpila.

2. Adpaipéote T0 e€dptnpa wONONG KaL TNV Xodvn. ZeBL6wWaoTte To SAKTUALO cUOPLENG KaL adalpEoTe OAA T TUAMATA TOU UNXAVLIOMOU KOTIAG (£LK.12).

3. MNa va anocuvEaete Tov owAnva tng kebaAng komng tpafnéte to pavéalo achaAiong wote va tebel otnv apxikr B€on akoAouBwvtag thv KatevBuvon
Tou BéNoug (gik.13).

4. Mnv tonoBeteite ta e€apTrpaTa MALVTHPLO TULATWVY!

5. MAUveTe OAa ta TUARATA OV €Xxouv aAAnAembpdoet pe ta TpddLa oe {eoTd camouvovepo. Kabapiote Ta apéows HETA TN Xprion.

6. Zem\UveTe Ta e€apTrpaTa e KABaPO (e0TO VEPO KAL OTEYVWOTE T APECWSG.

7. 206 OUUBOUAEVOUE VA AUTAVETE TOV UNXAVLOKO KOTTG KAl TOUG 8L0KOUG KOTIAG pe Alyo duTiko €Nato.

Op6n andppupn
Metd tnv edappoyn Tng eupwnaikig odnyiag 2002/96/EE otoug €BVIKOUG KavovIoHOUG, LoxUouv ta akdAouBba:
OL NAEKTPLKEG KOl NAEKTPOVLKEG CUOKEUEG SEV ETILTPEMETAL VO AOPPITTOVTAL Lall LE TO OLKLAKA artOBANTA. OL KATAVOAWTEG UTTOXPEOUVTAL ATtd
TO VOO VO ETMLOTPEDOULV TIG NAEKTPLKEG KL NAEKTPOVIKEG CUOKEVEG, 0TO TENOG TNG SLApKELAG (WG TOUG, O€ ELBLKA onpeiat GUANOYRG TTOU €XOUV
OUOTOOEL yLa TO OKOTIO QUTO 1 Ta oNnpeia ayopdg Twv MPoidvtwy. Ot AeMTopEPELEG YLa auTO KaBopilovtal amd to eBviko Sikalo Tng avtioToyng
Xwpag. Auto To cUUBOAO TTOU TIAPATNPELTAL OTO TIPOLOV, OTO EYXELPISLO 08NYLWV 1} 0TN CUCKELAG(A UTTOSELKVUEL OTL VOl TTPOLOV UTIOKELTOL OE
I QUTOUG TOUG KAVOVLOHOUG. Me TNV avakUKAWG, TNV EMAVIXPNOLLOTOiNon TwV UAKWY 1 GAAWV popdwV Xpriong MaAdLwWV CUCKEUWY, OUBAANE-
TE ONUAVTIKA OTNV TIPOOTACLA TOU TTEPLBAANOVTOG HOG.
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