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EuxapioToupue TTou €TMAEEQTE UIO OUOKEUN TNG YKAMOG IZZY.

ANER

AlaBAoTe TTPOCEKTIKA TIG OBNYiEG XPAONG KAI KPATHOTE TIG OE

Ao @AAéG onueio yia HEAAOVTIKR ava@opd, padi ue TNV atrodeign
ayopdg, n otroia Asitoupyei wg eyyonon (BA. Trapakdtw «Eyyunon
Kal E§utrnpérnon MNMeAatwvy».

* [1piv ouvdéoeTe TN oUOKeUr BERaIwOEITE OTI N TTAPOXH TOU NAEKTPIKOU
PEUPATOG CUMTTITITEI ME EKEIVN TTOU avaypA@eTal OTO KATW HEPOG TNG
OUOKEUNG.
* Mnv a@AveTE TTOTE TN OUOKEUN XWPIG €mMTAPNON Otav PpPioKeTal o€
AeiToupyia.
* 2TEVA ETMITAPNON €ival atTapaiTnTn 6TAV N CUCKEUN €ival o€ AsiIToupyia
Kal 1I01aiTepa OTav PIKPA TTaudId A dToua PE €I0IKEG aVAYKES BpiokovTal
yUpw a1rd autrv. BeBaiwBeite 0TI dev TTaiouv PE TA €CAPTAMATA 1] TN
OUOKEUN.
* H ouokeury dev TTpETTEl va XPNOIPOTIOIEITAI OTTO ATOMO HE EIOIKEG
QAVAYKESG (OWMATIKES 1) diavonTiKES), TTaudId 1 dTtopa TTou O dlaBETouv
TAV ATTAITOUMEVN YVWON KOl EUTTEIPIA VI TN XPHON TNG OUCKEUNG, XWPIG
TNV ETMITAPENON KATTOIOU TTPOCWTTOU TTOU YVWPICEI TOV TPOTTO AgIToupyiag
TNG CUOKEUNAG Kal Ba ival UTTEUBUVOG YIa TRV AOPAAEId TOUG.
* Mnv ayyilete TIC KOQPTEPES AETTIOEG TOU MTTAEVTEP KAl TO METAAAIKO
QIATPO TOU aTTOXUPWTH. KpaTdTe T povada Twv AETTIOWV Kal TO QiATpO
TOU QTTOXUMWTH JAKPIA aTTé Ta TTaIdIA.
» @€0TE EKTOG AEITOUPYIOG TN CUOKEUN KAl OTTOOUVOEOTE ATTd TO pEUA:
— TlpIv TTPOCOPUOOCETE N APAIPECETE KATTOIO WEPN.
—  Metd amd kdbe xpron.
— Mpiv otroiodrmoTe diadikaoia Kabapiouou A ouvTHPENONG.
* Mn XpNOILOTIOIEITE TN CUOKEUN YIQ OKOTTOUG TTEPA ATTO AuTOUG YIA TOUG
OTTOIOUG TTPOOpPICETAl.
* H ouokeury auth TTpoopileTal yiIa XPAoN Ot €0WTEPIKO XwpPo. Mn
XPNOIUOTTIOIEITE TN CUOKEUN O€ UTTAiOPIO XWPO.
* H ouokeun auThA TTpoopifeTal JOVO yia oIKIoKn xprion. Kade aAAn xprion
OKUPWVEI TNV €yyunon.
* XPNOIUOTIOIEITE TTAVTA TN CUCKEUN €TTAVW O OaO0QPaArf, OTEyVH Kal



eTTiTTEdN eTIPAVEIQ.

* Mn A&ITOUPYEITE KOI uNV TOTTOBETEITE TN CUOKEUN | HEPN TNG O€ PEPN ME
uypacia f; o€ onueia 61Tou PTTOPE va BpEXETA.

* Na a1mroouvOEETE TTAVTA T CUOKEUN aTTO TNV TTPida TTPOTOU PAAETE TA
XEPIO 0AG 1) OTTOIOONTIOTE AVTIKEIMEVO OTNV KAVATA TO PTTAEVTEP ] OTO
OTOMIO TPOPODOTIAg TOU ATTOXUMWTH.

* [MoT€ unv agiveTe TN Jovdda Tou KIVNTAPA, TO KaAwdIo ) To BUoua va
Bpaxouv.

* 2€ TTEPITITWON TTOU N CUOKEUN Bpaxei, a@aipéoTe aUECowWS TO KAAWDIO
TOU PEUPATOG ATTO TNV TTPida Kal unv BAleTe Ta XEPIA 0aG OTO vePO. Mn
BETETE TTOTE TN PPEYMEVN CUOKEUN O€ AEITOUPYIQ Kal ETTIKOIVWVAOTE UE
éva atrod Ta egouaiodotnuéva kEvtpa emokeuwyv MIMENPOYMIH.

* [Moté pn BETeTE O€ AcITOUpYia TN CUCKEUN OTAV €ival AdEIa KAl TTOTE UNv
TNV UTTEPQOPTWVETE KATA TN OIAPKEIA TNG AEITOUPYIag TNG.

* Mnv ToTT0BETEITE TTOTE AUTH TN CUOKEUN €TTAVW I KOVTA O€ E0TH £0TiA
NAEKTPIKNG Koudivag A Koudivag agpiou 1) 0€ ONPEIO TTOU PTTOPET va £pBEl
o€ eTaQn ME GAAN CEOTH CUOKEUN.

* H Kakr Xprion Tng OUOKEUNG UTTOPEI VO TTPOKAAETEI TPAUUATIOUO.

* Mnv a@rveTe To KOAWDIO TOU PEUPATOS VA KPEPETAI ATTO TNV AKPN TOU
TPATTECIOU/ TTAYKOU | O€ GNMEIO TTOU PTTOPEI VA TO ApTTAgEl KATTOIO TTAII.
Mnv a@AVveTE TO KAAWDIO VA OKOUUTTA OTTOIAdNTTOTE (£OTH ETTIPAVEIQA.

* [MoTé pnv a@rvete T0 KOAWDIO TOU PEUMATOG OITTAWMPEVO KATA TNV
OIAPKEIO TNG XPONG TNG CUCKEUNG. =EDITTAWOTE TO TEAEIWG.

* [oT€ pnv aTTOCUVOEETE TN CUOKEUN aTTO TO pEUa TPARBWVTAG THV ATTO
TO KOAWDIO. ATTOoUVOEDTE TNV TPARBWVTAG TTAVTA OTTO TO QIG.

* Mn xpnoigotrolgite TTOTE  OKANPA, Aglaviikd 1 dlIaBpwTIKA
ATTOPPUTTAVTIKA ] SIGAUTIKG UYpPA YIa TOV KABapPIoHO TNG OUCKEUNRG.

* Mn peTakiveite TN cuokeur OTav AuTh €ival o€ AsiToupyia.

* Mnv ayyifete TN CUOKEUN YE BPEYMEVA ] VWTTA XEPIQ.

* Mn xpnolyoTtroleiTe €TTEKTAON KOAWDIOU.

* EAéyxeTe katd diaoThpaTa To KAAWDIO yia TUXOV POOPEC.

* Mn XpNOIYOTTOIEITE TN CUOKEUN €AV TO KAAWDIO PEUUATOG £XEI UTTOOTEI
@Bopd 1 av auth £xel TTEoEl ) €xel uTTooTEl BAGPBN KATA OTTOIOOATTOTE
TPOTTO. AV UTTOWIQCTEITE OTI N OCUCKEUR €XEl UTTOOTEI BAGRN, ETTIOTPEWTE
TNV OTO  KOVTIVOTEPO  €EOUCIOOOTNUEVO  KEVTPO  ETTIOKEUWV
MIMENPOYMIH yia g¢€Taon.

* Mn XPNOIUOTIOIEITE TN OUOKEUN €AV KATTOI0 aTTO Ta £€aPTAMATA EXEI
TTapoucidoel @Bopd 1 katola BAGRN. AtmreuBuvBeite oe €va atd Ta
e€oualodotnuéva kévtpa emmokeuwv MMENPOYMIH.

e 2€ TTEPITITWON TToU UTTapxel moavrh BAGBN, YNV ETIXEIPAOCETE va TNV



ETMOKEVAOETE POVOI 0aG. ATTeuBuvBEiTE o€ €va atro Ta e¢ouciodoTnuéva
KEvTpa emmokeuwv MMENPOYMIH.

» Kabe etmokeur) atmd un €€0UCI000TNUEVO TEXVIKO TWV KEVTPWY service
MIMENPOYMIMH AKYPQNEI THN EIMYHZH.

» KaBe AavBaopuévn xprion TnG OUCKEUNRG OKUPWVEI TNV £yyunon.

» Xpnoliyotrolgital JOvo yvhoia avTaAAaKTIKA.

* AUt N ouoKeu CcuppopwveTal e TRV Odnyia NAEKTPOPAYVNTIKAG
oupBarornrag 2014/30/EE, Tnv Odnyia XaunAng taong 2014/35/EE, tTnv
Odnyia 2011/65/EE vyia TOV TIEPIOPIOPO TNG XPAONS OPICHEVWV
ETTIKIVOUVWYV OUCIWV O€ NAEKTPIKO Kal NAEKTPOVIKO £COTTAIONO. ETTiong,
pe TRV Odnyia 2009/125/EK yia TIG aTTaITACEIS OIKOAOYIKOU OXEDIATUOU
yIQ TO TTPOIOVTA TTOU KATAVOAWVOUV evEpyela Kal Tov Kavoviouo (EK) Ap.
1935/2004 oxeTIKG PE T UNIKA KOl QVTIKEIJEVA TTOU TTpoopidovTal va
¢pBouv o€ AP PE TPOPIUA.

OYAASTE AYTEZ TIZ OAHlIEZ

Mpiv Tnv Npwtn XpRon

* MAUveTE TO PEPN TNG OUOKEUNG. AgiTe TNV evoTtnTa “@povTida kair Kabapiopog”



Ta Mépn TnG ZUOKEUNG
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. Mieotnpag

. ZTOHI0 TPOYODOCiag Kal KATTAKI

. ATTOOTTWHEVO avOEEIdWTO PIATPO

. ZUAAEKTNG Xupou

. ZTOHIO EKPONAG XUuoU

. ATrooTrwpevo doxeio GUuAAoyRG TTOATOU
. Mwpa katraxiov

. Katréki kavdrag pmrAévrep

9. N'udAivn kavarta 1,5Lt

10. KopTtrAep KavATOG

11. Bpayiovag ac@dAiong

12. KéutrAep potép

13. KoupTri pUuBuiong TaxutnTag
14. ZWPa CUCKEUNG

15. Kavara xuuou



MIIAENTEP

ZupuBouAég Ao@aleiag

* Moté unv Tpooapuodere TN povada Twv Aemidwv oTn Baoiki povada, Xwpig va EXETE
TOTTOOETACEI TNV KOAVATA TOU MTTAEVTEP.
* Na xpnoiyotroigite 1o uTTAéVTEP POVOV OTAV TO KATTAKI €ival aTn B€on Tou.
* Mnv agaipeite To KaTTaKI TOu ITTAEVTEP OTAV Eival O€ AgIToupyia.
* Na €ioTe TTAVTO TTPOCEKTIKOI OTAV XEIPICETTE TN dIATOEN TWV AETTIOWY KAI VA ATTOQPEUYETE TNV
ETTOQN ME TNV QXU TwV AeTTIdWV OTaV TIG KABAPIZETE.
* XpNOIYOTTOIEITE TNV KAVATA HOVO PE TN BAON Kal TN HovAda Twv AETTIOWYV TTOU TTApEXOVTAl.
MPOZOXH: Oa pétrel va a@AVETE TO KAUTA UAIKG VO KPUWOOUV £€wG OTOU (PTACOUV O€
8epuokpacia SwuaTtiou, TTPOTOU TA AVOMEIEETE.
» Otav a@aipeite TO UTTAEVTEP ATTO TN HOVAdA NAEKTPIKOU PEUNATOG:

—  Mepiyévere PEXPI VO OTAPATAGOUV EVTEAWG OI AETTIOEG.

—  Mn &ePidwveTe TNV KavaTa Tou PTTAEVTEP OTTO TN BIGTAEN TWV AETTIOWV.
* Mnv avapiyviete TTOTE KATEWUYUEVA UNIKG TTOoU €xouv OTepeoTToinBei Adyw TnG wugng, va Ta
OTIATE O€ KOPMATIO TTPOTOU T TIPOCBETETE OTNV KAVATA.
* Mnv emeCepydleote OKANPAG pTTAXOPIKA OTTWG POOXOKAPUOO A Pida KOUPKOUMD, KABWG
evOEXETaI va TTPOKANBEI CnuIG OTIG AETTIOEG.
* Mn xpnOIYOTIOIEITE TO UTTAEVTEP WG OTTOBNKEUTIKG do)Eio. AlaTnPEiTE TO AOEIO TTPIV KAl HETA OTTO
KaBe xpnon.

XpARon Tou MmTAévTtep
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Mpoooxn : BeBaiwOeite 0TI N ocuokeun gival ammevepyotroinuévn (otn 8éon “0”) kail dev
gival oTnv mpida TTPIV TOTTOBETACETE TNV KAVATA TN BAON TNG CUOKEUNG.

1. ToTroBETAOTE TO TTWPA KATTAKIOU (7) OTO KATTAKI TNG KavaTag utrAévrep (8) (Eik.1).

2. B&Ate Ta UNIKA péoa oTn yudAivn kavata (9) kai ToTroBeTrioTe TO KaATTdkI (8) otnv KavdTa (9)
(EIk.1).

3. TomroBetrioTE TN YudAivn KavaTa (9) 0To owua TNG CUOKEUNG (14) Kal oTpéWTe BeCIGOTPOGPA
WOTE VA KOUPTTWOEl KaAd (Eik.2).

Znueiwon: H cuokeun dev TiBeTal o€ Aeitoupyia edv n kavara dev £xel TOTToBeTNOEi CWOTA.
4. YuvdéaTe TN OUOKEUN OTnV TIPIda Kal OTPEWTE TO KOUWTT puBuiong taxutnTtag (13) otnv
emOuunTA TaxuTnTa (1 A 2). Zrpéwte TO0 KOUWT PUBJIoNG TaxuTtnTag (13) otn Béon “P” yia va
EVEPYOTTOINOETE TN ASITOUPYia TNG TTAAMIKNG Kivnong (Eik.3).

5. Otav oAOKANPWOETE TNV QVAUEIEN TWV UAIKWY, OTPEWTE TO KOUUTTI puBuiong Taxutntag (13)
otn 6¢on “O” kal atroouvdEéoTe atod TNy TIPiIda.

6. Apaip€aTe TNV KavdaTta atod Tn Bdon TNG cuokeung (EIK.4) Kol adeIdoTe TO TTEPIEXOPEVO.




Agev TIPETTEI VO XPNOIPOTIOIEITE TN OUOKEUN YIO TIAVW OTT0 2 GUVEXOUEVO AETTTA.

ZNUEIWOEIG:
* OTav BéTeTe O€ AcITOoUpyia TN OCUOKEUN, TIEJETE TTAVTA JE TO XEPI OOG TO KATTAKI.

* Eav o dakTUAIOg oTeyavomroinong otn Bdon tTwv Aemidwv umrooTei @Oopég i Sev
ToTro0eTNOEI CWOTA, B EPPavIOTEi dlappor.

ZUMBOUAEG ZXETIKA pe TO MTTAEVTEP

* Mo va avapi€eTe oTeyVA UAIKA - KOWTE TA 0 KOPMATIO, a@aipéaTe TO TTWHA PefoUpa Kal aTn
OUVEXEID, KAl EVW N OUOKEUN AeIToupyei, pi€Te éva-éva Ta KoppdTia. KpatoTe 1o Xépl oag TTavw
ato 1o avolyua. MNa KaAuTepa atroTeEAEOUATA, AdEIACETE TAKTIKA TN CUOKEUN.

» Ag CUVIOTATAI N ETTEEEPYATIA UTTAXAPIKWY KABWG PTTOPEi va pBgipouv Ta TTAACTIKA Uépn.

* Otav @TiaxveTE payiovéda, pigte OAa Ta UAIKE, EKTOG aTTO TO AAdI, GTO UTTAEVTEP. TN CUVEXEIQ,
EVW N ouokeun Asitoupyei, TTpooBéoTe To AddI O1yd-O1yd HEGW TOU AVOIYHATOG OTO KATTAKI.

* Otav emeepydleoTe TaxUPEUOTA UEIYPATA OTTWG TTOTE ) VTITT, iOWG XPEIOOTEN va TA AQAIPEITE
atrd TO TOIXWHATA TOU UTTAEVTEP PE Mia oTrdTouAa. Edv QUOKOAEUEDTE va €TTEEEQYAOTEITE TO
Jeiyua, TTpoabéate emITTAéOV UYPAL.

ATIOXYMQTHZ

ZupBoulAég Ao@aAciag

* Na eA€yxeTe TTAVTa TO QIATPO (3) TTPIV OTTO KABE Xprion. Mn XpNOIUOTIOIEITE TOV ATTOXUUWTH €GV
To QiIATpo €xel oTdoel, éxel payiouparta, €xel OKIOTEN A €xel UTTOOTEI OTTOIAdATIOTE (POOPA.
EmmikoivwviaTe pe éva ammo Ta eEouciodotnuéva kEvrpa mmiokeuwv MMENPOYMITH.

* Mpiv Béoete TN ouokeun o€ Aeimoupyia, BePaiwBeiTe OTI TO KATTAKI (2) TOU OTTOXUMWTH €XEI
ToTroBeTNOei cWOTA aTN B€0N TOU Kal OTI 0 Bpayiovag acg@Aaiiong (11) éxel KAEIdWOEI waTd OTN
0¢éon Tou. Mnv ammag@aliCete 10 Bpaxiova ag@diiong (11) katd Tn didpkeia Asiroupyiag TG
OUOKEUNG.

* H ouokeun 8¢ Aeitoupyei €dv To aTTOOTTWHEVO doxeio OUAAOYAG TTOATOU (B), To KaTTaKI (2) Kal
TO OTTOOTIWHEVO QiATPO (3) Oev £xouv TOTTOBETNOEI CWOTA.

MPOZOXH: Mdvra xpnoipotroicite Tov meCTAPA (1) yia va OTTPWEETE TIG TPOWPEG OTO
OTOMIO TPOYOBOCTiNG (2) KAl PN XPNOIHOTIOIEITE TTOTE T SAXTUAG OOG.



XpAon Tou ATTOXUMWTH
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Mpoooyn : BeBaiwOeite 0TI N ocuokeun gival amevepyotroinuévn (otn 8éon “0”) kai dev
gival oTnv TPIa TTPIV CUVOPHUOAOYNOETE TOV ATTOXUHWTA.

1. MAUvVETE KAl KOWTE TA @POUTA TNG ETTIAOYAG CAG O€ PIKPA KOUUATIO WWOTE VO XWPAVE OTO OTOUIO
Tpo@odoaiag (2). =e@AoudioTe | aaipéoTe Ta OKANPd& Toug pépn (TT.X. KOUKOUTOIQ, OTTOPOl,
XOVTPEG GAOUDBEG KATT.).
2. TomroBeTACOTE TOV OUAAEKTN XupoU (4) OTO OWpa TnG Ouokeung (14). TomroBetRoTE TO
avogEIdWTO ATTOOTTWHEVO QIATPO (3) OTO CUAAEKTN XUMOU €wG OTOU KOUUTTWOEI KAAG aTn Béon
Tou (Eik.1).
3. TotroBetrioTE TO d1APavo KaTTaKI (2) 0To CUANEKTN Xupou (4) (Eik.2).
4. MNpocapuoaTe 10 doxeio GUANOYNG TTOATOU (6) oTOo TTioWw PEPOG TNG ouokeung (Eik.3).
5. AvoonkwaoTe Kal KOUPTTWOoTE KaAd otn Béan Tou Tov Bpayiova acpdAiong (11). TotroBeTroTe
UTTPOOTA aTTd TO OTOMIO EKPONG XUpoU (5) Tnv kavdTa Xupou (15) (Eik.4).
6. ZuvdéoTe TN OUOKEUR OTnV TIPia Kal TOTTOBETEIOTE Ta PPOUTA TTOU EXETE KOWEI OTO OTOUIO
Tpo@odoaiag (2). MéaTe eAa@pd pe Tov TETTAPA (1) Kal ATPEWTE TO KOUPTTi pUBUIoNG TaxUTNTOG
(13) otnv TaxuTnTa TNG £mmAoyng oag (1 A 2) (Eik.5).
7. MOAig oAokAnpwaoeTe Tn d10dIKACia, OTPEWTE TO KOUNTTI puBuIong TaxutnTag (13) atn B¢on “O”
Kal atTroouvo£aTE aTTd TNV TTPIda.

Aev TIPETTEI VO XPNOIPOTIOIEITE TN CUOKEUN VIO TTAVW OTTO 2 GUVEXOUEVA AETTTA.

ZNUEIWOEIG:
* BeBaiwbeite 611 TO HOTEP TNG OUOKEUNG £XEI OCTOAMATHOEI KOI ATTOCUVSECTE TO KOAWSIO

TOU peUPATOG OTrd TNV TrPida TrPIV aTTac@AAiceTE TOV Bpayiova ac@dAiong Kal
APAIPETETE TO KATTAKI.

ZUUBOUAEG ZXETIKG pE TOV ATTOXUMWTH

* EmA£EETE TNV TOXUTNTA “2” yia Ta 110 OKANPAG @pouTa Kal Aayavikd 0TTwg avavdag, uAAa, Aepovia,
TTopToKAAIO, KAPOTA KATT. ETAEETE TRV TOXUTNTA “1” yia poAakd @pouta OTTwG TTETTOVIQ,
KapTToUudia, aKTIVIdIa KATT.

* EmMAEETE @poUTa Kal AaXaviKa TTou gival @PECKA Kal WPIYA Yia TV TTApAcKeU PeyaAUuTeEpng
TTO0OTNTAG XUMOU.

* Edv 10 @poUTa TTOU XPNOIUOTIOIEITE €ival TTOAU WPIKA, eVOEXETAI TO QIATPO va @pdagel TTIo
ouvTopa.



» Mropeite va TTpooBécete dIAdOXIKA @poUTa i Aaxavikd OTO OTOMIO TPOYOodOUiag Katd Tn
SIdpKeIa TNG XPONG KAl XWPIG TTPONYOUNEVWG VA ATTEVEPYOTTOINCETE TN GUCKEUN.

* H Tapaokeun xupoU a1méd uTravaveg, afokavto, HEMIT(AVEG Kal PAOUAEG ival SUCKOAN.

* Mn xpnoigotrolgite TN ouokeur yia MNapaokeur) xupou atmd JaxapokAAauo r gpouta Kal
Aayavikd TTou €ival TToOAU OKANPA Kal EXOUV TTOAAEG iVEG.

» Otav yepioel n kavarta Xupou (15), otaparioTte Tn Asitoupyia kair adeidoTe Tnv. ZUVEXIOTE TN
d108IKaoia TOTTOBETWVTAG EavA TNV KaVATA KATW OTTO TO OTOUIO £KPONG XUupoU (5).

» Y& mrepiTTTwon Tou 1o doXeio GUAAOYNG TTOATOU (6) yepioel, oTauaTtioTe T AsIToupyia Kai
adeldoTe T0. ZuvexioTe Tn dladikagia TOTTOBETWVTAG To Eavda oTn B€on Tou.

Inueiwon: O1 xupoi Tpétrel va kKatavaAwvovTtal dueca. H yedon, 1o Xpwua Kai ol
OPEMTIKEG 1510TNTEG TOU XUHOU pTTopEi va aAAoiwBouv edv o XUpOg £pBel o€ eTTOPN UE TO
aépa yia TToAU wpa. NMpooBéoTe pepikéG oTayoveg Agpoviou yia va emipadUveTe Tov
XPWHATIONO.

KaBapiopog kail Ppovrida

* MNavroTe KOBAPIZETE TN CUCKEUR META ATTO KABE Xpron.
* MNavrote va B&teTe €KTOG AfITOUPYiag, v aATTOCOUVOEETE aAMO TO PeUpO KAl va
ATTOCUVOPUOAOYEITE TN CUCKEUR TIPIV ATTO TOV KABAPIoTHO.

KaBapiopdg e€apTnudrwv

* OAa Ta apaipolpeva egaptrpara (1, 2, 3, 6, 7, 8, 9, 15) pmmopouv va TTAuBoUv aTo TTAUVTAPIO
TATWY, EKTOG A1TO TOV GUAAEKTN XUUOU (4) Kai To OTOMIO (5). O GUAAEKTNG XUMOU UE TO OTOMIO
TTPETTEl va TTAUBOUV e XAIapd vepd Kal oaTrouvada apéows JeTd atrd Kabe xpron.

* Mn xpnoiuoTrolgite TTOTE OKANPEG, AEIAQVTIKA 1 SIABPWTIKA aTTOPpPUTTAVTIKA A SIaAUTIKG uypd yia
TOV KOBaApIoUs TV EEaPTNUATWY.

* Mnv TOTTOBETEITE T EEAPTANATA O CUOKEUEG ATTOOTEIPWANG.

KaBapiopog povadag KiviTipa

* ZKOUTTIOTE PE UYPO TTavi. ‘ETreiTa oTeyvwaTe KaAd.

* Mn xpnoiyotroigite TOTE oKANPA, AIavTIKA A SIABPWTIKG aTTOPPUTTAVTIKA 1 SIGAUTIKG uypd yia
TOV KaBapIoud TNG GUOKEUNG.

* Mn BuBiceTe TN yovada Tou YoTEP O€E vePD.

MeTagopd kai ATro@keuon TG LUOKEUNG

» ATTOBNKeUOETE TN CUCKEUN O€ OTEYVO PEPOG XWPIG uypaaia.

* ATTOBNKeUOETE TN CUOKEUN O€ GNUEIO TTOU va PNV TTpooeyyideTal armmd maidid.

* [0 va HETOQEPETE T CUCKEUNR XPNOIUOTIOINCTE TNV APXIKN TNG CUoKeuaaia ) TUAIETE Tn o€ éva
MOAaKS TTQVi.

Texvika XapakTnpIoTIKA

MovréAo: Fresh Bar 20¢1

HAekTpikA Tdon: 220-240V ~50-60Hz
loxog: 700 W

XwpnTIKOTNTA KavdTag ummAévrep: 1,5 Aitpa
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Aoc@aAng ATroppiyn TNG ZUCKEUNG
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210 TEAOG TNG WOENIUNG JWNAG TOu, TO TTPOIOV BeV TTPETTEI VA QTTOPPITITETAI PE TO OOTIKA
atroppippara. Mpémer va amoppipBei o €dIKA KEvIpa  dla@opoTroinuévng  OUAAOYAG
ATTOPPIMPATWY TTOU OpPiCoUV O BNUOTIKEG OPXEG I OTOUG (QOPEIG TTOU TTAPEXOUV AUTA TNV
uttnpeoia. H XwpIoTh amoppiyn HIOG NAEKTPIKAG OIKIOKF OUCKEUNG, ETTITPETTEI TNV ATTOQUYNA
TOAVWY ApvNTIKWY CUVETTEIWYV Yia TO TTEPIBAAAOV Kal TRV uyeia atmd TNV akatdAAnAn ammoéppiyn
Kal EMTPETTEI TNV GVOKUKAWON TwV UAIKWV atrd Ta OTTOI0 OTTOTEAEITOI WOTE va ETTITUYXAVETQI
onMAavTiKA £E0IKOVOUNGN EVEPYEIOG KAI TTOPWV.

MNa TNV €emMoAPavon TNG UTTOXPEWTIKAG XWPIOTAG aTTOPPIYPNG OIKIAKWY NAEKTPIKWY GUOKEUWY, TO
TTPOIOV PEPEI TO GAUA TOU dlayPaPPEVOU TPOXOPOPOU KADOU ATTOPPIMMATWY.

Eyyonon

* H eTaipia MMENPOYMTIH gyyudrail Ta TTpoiévTa TNG yia OTroIadATTOTE EAGTTWHA KATAOKEUAG N
UANIKWV yia 800 (2) €Tn atmd TNV nuUEPOPNVia ayopdg r Tapadoong Pe TNV TTPOCKOPIGN TG
ammédeigng ayopdgs. Edv 1o mpoidv TTou £XeTe ayopdael, TTAPoUsIdoel EAGTTWUO KOTOOKEUNG N
UNIKWvV, atreuBuvBeite oTo katdotnua ayopds R o€ efouciodotnuévo Kévipo Service
MMENPOYMIH. MNa tnv evnuépwar| oag OXeTIKA e To TTANCIEGTEPO e€ouaiodoTnuévo Kévrpo
Service MIMNENPOYMIH, emiokepBeite Tnv 10T00€Aida pag www.benrubi.gr. Eivar otnv
atrokAeloTIkA kpion TNg MIIENPOYMITH n avTikartdotaon avTi emdiopBwang Tou EAATTWHATIKOU
TTPOIOVTOG.

* H gyyunaon &gv KoAUTITEI EAATTWPATA TTOU Ba TTPOKUWOUV aTTé QUACIOAOYIKN @Bopd, aTTdaio,
AavBaopuévn eykaTta@oTaon i GUVTAPNON TOU TTPOIGVTOG, KOKO XEIPIOUO, AVTIKAVOVIKEG OUVOAKEG
AerImoupyiag, pn epappoyr Twv odnyiwv Xpriong, METATPOTTA 1 ETTIOKEUN TOU TTPOIGVTOG aTTd UN
e¢oualodoTnuévo TexVIKO TTou Oev avikel ota Kévrpa Service MITIENPOYMIH.

Emiong, n eyyunon dev KAAUTITEl TA TTOPAKATW EVOEIKTIKGA AVAPEPOUEVA:
- ZNUadia, aTroXPWHATIONS 1 YPATIOUVIEG.
- Kayipara e€aitiag €kBeong o€ @wTid 1} pAGya.
- BAGBN a1mé Bepuikd ook (atrétoun aAayn Bepuokpaaciag i Taong).

TA MEPIZXOTEPEZX INHPO®OPIEZ:
X. MMIENPOYMIH & YI0Z A.E.

Ay. Owpa 27, 15124, Mapouoi — ABriva
TnA.: 210 6156400, Fax: 210 6199316
e-mail: benrubi-sda@benrubi.gr
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EN

We thank you for having chosen an appliance from the IZZY range.

A (54

Please read these instructions carefully before using the
appliance and save them for future reference. Please keep the
sales receipt for guarantee purposes (pls see below “Guarantee
and Customer Service”)
» Make sure your electricity supply is the same as the one shown on the
underside of the appliance.
* Never leave the appliance unattended when it is operating.
» Close supervision is necessary when your appliance is being used
near children or infirm persons. Ensure that they do not play with the
appliance.
» This appliance is not intended for use by persons with reduced
physical, sensory or mental capabilities, children or those with 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.
* Do not touch the blender's sharp blades and the juicer’s metal filter.
Hold the blade unit and the juicer filter away from the children.
* Do not touch the sharp blades. Keep the blade unit away from children.
 Switch off and unplug:

— Before fitting or removing parts.

— After each use.

— Before cleaning.
* Never use the appliance for any other use than indicated.
* The device is intended for indoor use. Do not use the device outdoors.
* The device is intended only for domestic use. Any other use will cancel
the warranty.
* Always use the appliance on a secure, dry level surface.
* Do not operate or place the appliance or parts in places of high
humidity or where it may get wet.
* Always unplug the appliance before putting your hands or utensils in
the goblet.
 Always disconnect the appliance from the socket before putting your
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hands or any other object into the blender jug or juicer’s feeding tube.

* Never let the power unit, cord or plug get wet.

* If the appliance does get wet, immediately remove the power cord from
the wall outlet and do not put your hands in the water. Never run the wet
appliance and contact one of the authorized BENRUBI service centers.
* Never operate the appliance when it is empty and never overload it
during operation.

* Never place this appliance on or near a hot gas or electric burner or
where it could touch a heated appliance.

* Misuse of the appliance can result in injury.

* Do not let the power cord of the appliance hang over the edge of a
table or bench top or where a child could grab it. Do not let the power
cord to touch any hot surface.

* Never leave the power cable wrapped during use. Unwind it
completely.

* Never unplug the appliance by pulling it out of the cable. Unplug it
always by pulling out the plug.

* Never use highly corrosive or abstractive cleaning agents. Never use
metal scouring pads for cleaning.

* Do not move the appliance when it is in operation.

* Do not touch the appliance with wet or damp hands.

* Do not use an extension power cord.

» Check the power cord periodically for possible damages.

* If the power cord or the plug of the appliance has been damaged, do
not use the appliance and contact an authorized BENRUBI Service
Center.

* Do not use the appliance if any of the components have been dam-
aged. Contact one of the authorized BENRUBI service centers.

* In case of a possible damage, do not attempt to repair the appliance
by yourself. Please contact one of the authorized BENRUBI service
centers.

* Any repair made by a non-unauthorized BENRUBI Service Center
CANCELS THE GUARANTEE.

* Any misuse of the device cancels the warranty.

* Only use original spare parts.

« The appliance conforms to EU directive 2014/30/EU on
Electromagnetic Compatibility, the 2014/35/EU Low Voltage Directive,
the 2011/65/EU RoHS Directive, the directive 2009/125/EC for eco-
design and the EC regulation no. 1935/2004 on materials intended to
contact with food.



SAVE THESE INSTRUCTIONS

Before the First Use

» Wash the parts of the appliance. See “Care and cleaning” section.

Parts of the Appliance

ONOO O WN -
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. Pusher
. Feed tube and lid

. Detachable inox filter
. Juice collector

. Pouring spout

. Pulp collector

. Lid cap

. Blender lid

9. Blender glass jar 1,5Lt
10. Jar goblet

11. Safety clamp

12. Motor goblet

13. Speed knob

14. Body

15. Juice jug
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BLENDER

Safety Instructions

* Never fit the blade unit to the power unit without the blender goblet or mill jar fitted.
* Only operate the blender with the lid in place.
* Do not remove the lid of the blender when in operation.
* Always take care when handling the blade assembly and avoid touching the cutting edge of
the blades when cleaning.
* Only use the goblet with the blade assembly provided.
ATTENTION: Hot ingredients should be allowed to cool to room temperature before
blending.
* When removing the blender from the power unit:

—  Wait until the blades have completely stopped.

— Don't accidentally unscrew the goblet from the blade assembly.
* Never blend frozen ingredients that have formed a solid mas during freezing, break it up before
adding to the goblet.
* Do not process hard spices, such as nutmeg or turmeric root as they may damage the blade.
* Do not use the blender as a storage container. Keep it empty before and after use.

Using the Blender

2
B

Caution: Make sure the appliance is turned off (position “O”) and unplugged before
placing the goblet on the base of the blender.

1

1. Place the lid cap (7) on the blender lid (8) (Fig.1).

2. Put the materials into the glass jar (9) and place the lid (8) in the jug (9) (Fig. 1).

3. Place the glass jar (9) on the body of the appliance (14) and turn clockwise to snap into
place (Fig.2).

Note: The device does not start if the jar is not installed correctly.

4. Connect the appliance to the socket and turn the speed knob (13) to the desired speed (1 or
2). Turn the speed knob (13) to the "P" position to activate the pulse mode (Fig.3).

5. When you have finished mixing, turn the speed knob (13) to the "O" position and disconnect
it from the socket.

6. Remove the glass jar from the base of the appliance (Fig.4) and empty the contents.

It is recommended that you use the appliance for no more than 2 minutes continuously.

Notes:
* When you turn on the blender, always press the lid with your hand.
* Leaking will occur if the sealing ring is damaged or incorrectly fitted.
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Blender Hints

* To blend dry ingredients - cut into pieces, remove the filler cap, then with the appliance running,
drop the pieces down one by one. Keep your hand over the opening. For best results empty
regularly.

* The processing of spices is not recommended as they may damage the plastic parts.

* When making mayonnaise, put all ingredients, except oil, into the blender. Remove the filler
cap. Then, with the appliance running, add the oil slowly through the hole in the lid.

 Thick mixtures, e.g. patés and dips, may need scraping down. If the mixture is difficult to
process, add more liquid.

JUICE EXTRACTOR

Safety Instructions

* Always check the filter (3) before each use. Do not use the juicer if the filter has been broken,
has cracks, has been torn or has been damaged. Contact one of the authorized BENRUBI repair
centers.

« Before turning on the appliance, make sure that the lid (2) is correctly positioned and that the
locking arm (11) is correctly locked in place. Do not unlock the safety clamp (11) while the
appliance is in operation.

* The appliance does not work if the pulp collector (6), the lid (2) and the detachable filter (3) are
not installed correctly.

CAUTION: Always use the pusher (1) to push the food into the feed tube (2) and never
use your fingers.

Using the Juice Extractor
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Caution: Make sure the appliance is turned off (position “O”) and unplugged before
assembling the juice extractor.

1. Wash and cut the fruits of your choice in small pieces to fit into the feed tube (2). Peel or
remove hard parts (e.g. cones, seeds, thick peels, etc.).
2. Place the juice collector (4) on the body of the appliance (14). Place the inox filter (3) in the



juice collector until it snaps into place (Fig.1).

3. Place the lid (2) on the juice collector (4) (Fig.2).

4. Fit the pulp collector (6) on the back of the appliance (Fig.3).

5. Lift and snap the safety clamp (11) in place. Place the juice jug (15) in front of pouring spout
(5) (Fig. 4).

6. Plug the appliance into the socket and place the fruits into the feed tube (2). Press lightly with
the pusher (1) and turn the speed knob (13) to the speed of your selection (1 or 2) (Fig. 5).

7. As soon as you finish the procedure, turn the speed knob (13) to the "O" position and
disconnect it from the socket.

It is recommended that you use the appliance for no more than 2 minutes continuously.

Notes:
» Make sure that the motor of the appliance has stopped and unplug the power cord before
unlocking the safety clamp and remove the lid.

Juice Extractor Hints

* Select the speed "2" for harder fruits and vegetables such as pineapple, apples, lemons,
oranges, carrots etc. Select "1" speed for soft fruits such as melons, watermelons, kiwis, etc.
 Choose fruits and vegetables that are fresh and mature to produce more juice.

« If the fruit you use is too mature, the filter may clog faster.

* You can add fruit or vegetables successively to the feed tube without first switching off the
appliance.

» Making juice from bananas, avocados, aubergines and strawberries is difficult.

* Do not use the appliance to extract juice of fruits and vegetables that are very hard and have
many fibers.

* When the juice jug is full (15), stop the operation and empty. Continue the process by placing
the jug again under the pouring spout (5).

« If the pulp collector (6) is full, turn off the appliance and empty. Continue the process by putting
it back in place.

Note: Juices should be consumed immediately. The taste, color and nutritional value of
the juice can be changes if the juice is in contact with the air for a long time. Add a few
drops of lemon to slow the discoloration.

Care and Cleaning

* Always clean the appliance after each use.
* Always turn off, disconnect from the power and disassemble the appliance before
cleaning.

Accessories

* All removable parts (1, 2, 3, 6, 7, 8, 9, 15) can be washed in the dishwasher except the juice
collector (4) and pouring spout (5). The juice collector with the spout should be washed with
warm water and soap immediately after each use.

* Never use hard, abrasive or corrosive detergents or solvent liquids to clean the accessories.
* Do not place the accessories in sterilizing devices.

Body

» Wipe with a damp cloth. Then dry well.

* Never use hard, abrasive or corrosive detergents or solvent liquids to clean the body.
* Do not immerse the engine unit in water.
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Technical Characteristics

Model: Fresh Bar 2in1

Rated voltage / Frequency: 220-240V -50-60Hz
Power: 700 W

Blender glass jar capacity: 1.5Lt

Safe Appliance Disposal

ATy
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At the end of its working life, the product must not be disposed of as urban waste. It must be
taken to a special local authority differentiated waste collection centre or to a dealer providing
this service. Disposing of a household appliance separately avoids possible negative
consequences for the environment and health deriving from inappropriate disposal and
enables the constituent materials to be recovered to obtain significant savings in energy and
resources.

As a reminder of the need to dispose of household appliances separately, the product is marked
with a crossed-out wheeled dustbin.

Guarantee & Customer Service

+ BENRUBI Company guarantees its products for any manufacturing defect or defective
materials for a period of two (2) years from the date of purchase or delivery by presenting
purchase receipt. If your product malfunctions or you find any defects, please revert to the retail
location you have purchased it from or contact an authorized BENRUBI Service Centre. To find
the nearest authorized BENRUBI Service Centre, visit our website www.benrubi.gr. It is in the
discretion of BENRUBI Company to replace or repair the defective product.

« The warranty does not cover damages resulting from normal wear, breakage, improper
installation or maintenance of the product, mishandling, abnormal working conditions, failure to
implement the instructions, conversion or repair of the product by an unauthorized technician
who does not belong to the BENRUBI Service Centers.

Also, the warranty does not cover the following indicative factors:

« Stains, discoloration or scratches.

* Burns due to exposure to heat or flame.

» Damage from thermal shock (sudden temperature change or change of voltage).

FOR MORE INFORMATION CONTACT:

H. BENRUBI & FILS SA

27 Aghiou Thoma str, GR15124, Maroussi — Athens
Tel.: 210 6156400, Fax: 210 6199316

e-mail: benrubi-sda@benrubi.gr
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