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OAHI'IEZ XPHZHz
USE INSTRUCTIONS

HAEKTPIKH ®PITEZA AAAIOY ANOZ=EIAQTH
STAINLESS STEEL ELECTRIC DEEP FRYER
MovTtéAo / Model: PRDF-40316
220-240V~50Hz - 2000W

MapakaAoUHEe 31aBAOCTE NPOCEKTIKA OAEG TIG 0ONYiEg

XPAONG NpPIV TV XPAON TNG OUOCKEUNG Kal PUAAETE TIG yia
moavn HeEAAOVTIKNA Xpnon.

Please read all instructions carefully before using the
product and keep it for possible future reference.



ZHMANTIKEZ OAHI'IEZ I'lA THN AZ®AAEIA ZAz

1.

AlaBAOTE NPOCEKTIKA OAEC TIC 00NYIEC NPIV XPNOCILOMNOINCETE
TO MpPOoIOV KAl KpATNOTE TIG yid NiBavh JEAAOVTIKE Xpnon. Z€
nePINTwon nou OWOETE Tn CUOKEUN 0ag O AAAO XPnoTn,
napakaloUpe dwoTe padi kal autd To eyxelpidio odnyiwv
XPNOEWG,.

MpIv OUVOEDETE TN CUCKEUN ME TNV Npida Napoxnc NAEKTPIKOU
pevupaTog, BeBaiwBeiTe OTI Ta OTOIXEIA TNG TAONG TNG TA onoia
avaypdgovTtal oTnNV €TIKETA TEXVIKWV XAPAKTNPIOTIKWV Mou
BpioKeTAl OTO NIOW PEPOG TNG CUOKEUNG avTIoToIXoUV WE Ta
oTolIXEia TaonG TNG oikiag gag. Av OxI, UN XPNOIJOMNOINCETE TN
OUOKEUN aAAG aneuBuvBeiTe og eva €E0UCIOOOTNHEVO KEVTPO
oepBIc yia va oag kaBodnynoouv. Onolodnnote AaBog kata
TN oUvOEON TNG OUCKEUNG PE TO NAEKTPIKO pEUNA PNOpPEi va
NnpokaA&oel avenavopBwTtn BAAGBN OTn CUOKEUN 04dc n onoia
0ev KaAunTeTal and Tnv gyyunon.

. ZUVOEOTE TN OUOKEUN POvo o€ npifa Pe yeiwon. BeBaiwbeite

OTI TO QIC TNG OUOKEUNG €Xel €loaxBei owoTd ornv npila
napoxng NAEKTPIKOU peUATOC.

NMPOZOXH!: H Beppokpacia o d1APOPEG NPOCPACIHEG
ENIPAVEIEG TNG CUOKEUNG HNOPEI va (PTACElI O£ NOAU
uPpnAa eningda kara Tn diapkeia TnG AsiToupyiag. Mnv
ayyieTe TIG {EOTEG ENIPAVEIEG TNG OUOKEUNG. AyYileTe
HOVO TIG XE1IpOoAaBEG TNG.

. Kara tn didapkeia paysipéparog, {EoToG aTtpog PByaivel

and Tnv €000 aipa OTO KANAKI TNG OUOKEURG.
KpaTnoTE TO NPOCWNO KAl Ta XEPIA 0aG HAKPIA ano Tov
aTHo Kal Tnv €030 aépa. Eniong va NnpooEXETE TOV ATHO
nou e&EpXETAl OTAV ANOHAKPUVETE TO KANAKI ano Tn
OUOKEUN.

Mnv ayyileTe NoTE To KaAGBI KAl TOV KA30 TNG CUCKEUNG
otav autn PBpiokeTal oe AsiToupyia i av 3ev €xouv
KPUWOEI TEAEIWG PETA TO NEPAG TNG XPNOoNG. YNAapxel
Kiviuvog eykaUpaTog!

Mnv ayyileTe NOoTé TO OWHA TNG CUOKEUNG 000 auTn
€ival o€ AsiToupyia | av dev EXEl KPUWOEI TEAEIWG HETA
TO NEpag TnG XprHong.

Mpog anopuyn nupkayidg, nAektponAn§iag kai niI@avou
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TpaupaTiopoU Tou Xpnotn, MHN BuBileTe NnoTé kKavéva
HEPOG TNG CUOKEUNG N TO KAA®WDIO N TO PIG TG HECA OE
VEPO N Ot onolo3ANOTE AAAO UYpO Kdl NMOTE HNV Td
BaleTe KATW ANO TPEXOUMEVO VEPO. Ta pova HEPN TNG
OUOKEUNG Nou HnopoUV va nAuBouUv gival To KaAali pe
TN XE1poAaBn Tou Kal 0 Kadog TnG.

9. Mn BAAETE NOTE TN OUOKEUN HMECA OTO NAUVTHPIO
narwv.

10.Z€ nePiNTWON NOU N CUOKEUN oaG Bpaxei, anoouvd£oTe
TNV AdpEOWG and Tnv npida napoxnG NAEKTPIKOU
PEUHATOG.

11.Mnv a@RnVETE TN OUCKEUR Vva AEITOUPYEI XwPIg
EmMITAPNON.

12.MavToTe anoouUVOEETE TN CUCKEUN and To peupa oTav dev TNV
XPNOIMONOIEITE KAl nMpIv Tov kabapiopd TnC.

13.AQNOTE TN OUOKEUN VA KPUWOEI TEAEIWG NpIv:
e TOMOOETNOETE N ANONAKPUVETE €EAPTAUATA TNC.
e TOV KaBapiopo f Tnv anoBnkeuar) TnG.

14.XpeidleTal NPOOEKTIKA €MITAPNON OTAV N OUOKEUN auTh
XpNaoldonolgiTal napouadia naidiwv n atopwyv nou aduvaTtouv
va Tn XpnoIYonoIinoouVv OwaoTd.

15.Z€TUAIETE TeAgiwg TO KAAWDIO TNG CUOKEUNG Npiv TN Xpnon,
WOTE va ano@UYETE TNV UNepBEpPavan Tne.

16.Mnv AsiToupyeite Tn ouokeun av napoucialel BAApn To
KaAwdlo ) To PIG TNG N N ouokeun napouaialel kanoia BAARN,
N €xEl Neocel KATW N MEOA O VEPO N €xel @Oapei pe
onolodAnoTe Tpomno. TnyaiveTe Tn OUOKEUR O &vda
€EOUCI0DOTNHEVO KEVTPO OEPPIC yia €EETAON, EMIOKEUR, N
NAEKTPIKN 1 unxavikn pubuion.

17.MnVv €NIXEIPNOETE NOTE VA ENICKEUACETE T CUOKEUN
HOVOI 0aG — KATI TETOIO EYKUHOVEI HEYAAoug KIVEUVOUG
yia To Xpnortn.

18.Ma Tn dIkA 0ag aocPaAela, EAEYXETE ouXva To KAAwdIo Kal To
PIC TNG OUOKEUNG YIa TuXOv @OOpEC. Ze neEPINTwoNn Nou To
KaAwdIio 1 To PIC TNG OUOKEUNC napouadialouv @Bopd, n
avTikataoTaon Touc Ba npenel va yivel povo and Tov
KATAOKEUAOTN N ano €UNEIPO TEXVIKO NPOCWNIKO Og €va ano
Ta €&ouoiodoTnuéva KEVTpa ZEPPIG, NPOG AnMo@uyr TuxXov
BAaBwvV n kai mbavou TpaupdTiIoPgoU Tou XPNnoTn.



19.Mnv apnVveTe To KAAWDIO TNG CUOKEUNG VA KPEWETAI AnNO TOUG
NAyKoUuG N va €pXETal o€ ena®n Pe (e0TEC ENIPAVEIEC.

20.Mnv TONOBETEITE Tn OUOKeEUr KOvTd N nNavw Ot MNYEG
BeppOTNTAC ONWG £0Tieg Koulivag uypaspiou f NAEKTPIKEC, N
KOVTd 1N MECA 1N Navw Ot nNAEKTPIKA @Qoupvakia n
Bepuaivopevouc poupvouc, 1 GoUpVouUC NIKPOKUHATWV.

21.Mnv XpNOIYOMOIEITE TN GUCKEU Yia AAAN XpRon nNépav auTtng
yla TNV onoia KaTaoKeudoTNKE Kal NePIypaPETAl 0 AuTO TO
gyxeipidio.

22.AkoAouBciTe navta TIC odnyiec eykaTtdaoTaong, Xelpiopou,
kabapigpoU, €MNICKEUNG Kal anodoppiyng Tou MNpoiovTog Onwg
NEPIYPAPOVTAl OE AUTO TO EYXEIPIdIO.

23.Mnv TOMODBETEITE TN OUOKEUN NAVW N KOVTA O €UPAEKTA
UAIKG Onw¢ TpanelopavtnAa r KOUPTIVEG.

24.H xpnon pn auBevTikKWV avTAAAAKTIK®WV 1| €EapTNHUATWV Nou
dev ouoThvovTal and TOV KATAOKEUAOTR, WMOPEi va
NPOKAAEoEl  nupkayid, nAekTponAngia Kai neavo
TPAUUATIOPO TOU XpNOTN.

25.TonoBeTAOTE TN CUOKEUN NAvw o€ pia opifovTia, eninedn Kal
oTaBepn enipaveia, avbekTikn oTn BeppoTnTa.

26.AMOPAKPUVETE PE NMPOCOXN TO KAAAGO! KAl To £TOINO (paAyNTO
ano Tn CUOKEUN 0ag yia va anopuUyYETE TUXOV eykaupaTa Kai
TpaupaTiopouc.

27.Eival anoAUTw¢ avaykaio va kpataTe NAVTOTE Tn CUOKEUN
kabapn kabwg EpxeTal o€ aneubeiag enagn He TPOPIUA.

28.H ouokeun auTtn 0e&v NpPeEnEl va OUVOEETAlI OE OUOKEUEG
NPOYPANMATIONOU HETAXPOVOAOYNUEVNG AEIToupyiag n o€
OUOKEUEG JE oUuaTnHa TnAexeIpIoHoU.

29.lMa va anoouvOECETE TN CUOKEUN BYAATE TO @IG TNG ANO TNV
npida KpATWVTAG NAVTOTE And To QIG KAl Oxl TpaBwvTag anod
TO KaAwdlo.

30.H ouokeun auTtn 8&v Npénel va Xpnoidonolgitalr ano
naidia nAikiag kat®w TV 8 EeTwv. Mnopsi va
XPNOoIgonolgiTal povo ano naidid avw Tov 8 eTwV Kal
ano aropd Nou n PUOIKR, | NVEUHATIKA | WUXIKA TOUG
kaTtaoTaon, N N EéAAEIYN OXETIKAG EUNEIPIAG | YVOOEWV
0Ev TOUG EMITPENEI TNV ACPAAR XPRON TNG CUOCKEUNG,
MONON E®OZON ENITHPOYNTAI H TOYZ EXOYN
AOOEI ZADEIZ OAHIIEZ I'TA THN OPOH KAI AZ®dAAH
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XPHZH THZ ZYZKEYHZ ANO ENA ENHAIKO ATOMO TO
OMOIO EINAI YMNMEYOYNO I'TA THN AZ®AAEIA TOYZ
KAI EXOYN KATAAABEI MNMAHPQZ TOYZ
ENAEXOMENOYZ KINAYNOYZ ANO EXZ®AAMENH
XPHZH THZ ZYZKEYHZ. TA NAIAIA AEN OA NPENEI NA
NMAIZOYN ME TH Z2YZKEYH. O ka@apiopoG kai n
CUVTAPNON TNG OUOKEUNG 8ev Oa npénel va yivovral
ano naidid, napd HOovo epOooV eniTnPOUVTAl KAl gival
avw TV 8 eT®V. KPpATAOTE TN OUOKEUN KAl TO KAA®J10
TNG Hakpid and naidia nAikiag KATw TwV 8 eTWV.

31.Ta naidia xpeialovral NPOCEKTIKA ENITHPNON WOTE vd
HNV XPNOoIdonoioUV Kdl va HMNV «naifouv» HE TNV
OUOKEUN.

32.KpaTnoTE TN CUOKEUN Kal TO KAA®SI10 TG O ONMEia nou
0&ev pnopouv va Ta pTacouv Ta naidia.

33.Mnv nIAveTE NOTE TN CUOKEUN N TO KAAwdIO N TO QPIG TNG HE
Bpeyueva xepia.

34.Mnv KAAUNTETE TA AVOiyHaATA TNG CUOKEUNG KATA Tn OIApKEId
TNG A&IToupyiacg Tnc.

35.Mnv XpNOIMOMNOIEITE TN OUCKEUN O EEWTEPIKOUG XWPOUG Kal
NV TNV €KOETETE 0 uypaacia r oTnv nAlakn akTivoBoAia.

36.H ouokeun autn €ival MONO IFIA OIKIAKH XPHZH kai 6xi
yla E€UNOpIKA 1 €nayyeApaTikn. Mnopei va pnv  €ival
KatdAAnAn vyia va xpnoigonoinBsi pe ao@aAeld o€
nepIBailAovTta 6nwg kouliveg Npoownikou, pApHES, oToUVTIO
N Eevodoxeia kal aAAa nepIBAAAOVTA EKTOG VOIKOKUPIWV.

37.H egyyunon TnG OUOKEUNG Oe&v I0XUEl aQv N OUOKEUN
XPNOIYOMOIEiTAl yIa €nayyeANATIKOUG 1 NUIENAYYEAUATIKOUG
oKkomnoug f yia xpron nou O&v €ival cUPNPWVN HE TIG 0dNYIEG
auToU Tou gyxelpidiou.

38.M0TE PN XPNOIMOMOIEITE TN OUOKEUN XWPIG NpwTA va €XETE
npooB&oel TNV KaTaAANAn noodTnTa Aadiou oTov Kado TnG. H
noootnTa AadioU oTtn @pitela oac Oa npenel va BpiokeTal
navrta peta&u Tou MIN (eAdaxiotou) kal MAX (MEyioTOU)
EMNESOU ONWG PaiveTal oTov KAdo AadioU TNG CUCTKEUNG.

39.Mnv TonoOeTeiTe kKavéva AAAO €idoC¢ uypou Ainoug R
onolodAnoTe AAAo uypo otn epITela oag napd JOVO Hayeipiko
Aadi.

40.Mnv UNEPPOPTWVETE TO KAAABI TNC OUOKEUNG 0aG UE paynTa
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- n.X. N 18avikn noodTNTaA O€ TNYAvITEG NATATEC €ival 0.8Kg.

41.Mnopei va npokAnBei @QWTIA av n OUOKEUN oacg eivai
KAAUMMEVN 1 AKOUMMNA EUPAEKTA UAIKAG ONWC KOUPTIVEG,
TANETOAPIEC, TOIXOUC KAl napopoia UAIKA, OTav BpiokeTal o€
AeiIToupyia.

42.Ma va neplopioste TN BepudTNTA N onoia ekKAUETAl KATA TN
d1dpKela AgIToupyiac TNG OUOKEUNG, YNV TNV TonoBeTeiTe an’
eubeiac kAtw and vrouAdnia kal BeBaiwBeite OTI undapxel
APKETOC E€AEUBEPOC XWPOC YUpw TNG. Mnv aQnveTe Tn
OUOKEUN VA aKOUHPNd ndavw O ToIXoUuC N navw o€ AAAEG
OUOKEUEC. AQNOTE TOUAAXIOTOV €AeUBepo  xwpo 20
EKATOOTWV ANO TO MiCw PEPOG KAl TA NAAiIVA TNG CUOKEUNG Kal
40 ekaTOOTWV ANd TO ENAVW HEPOG TNG.

43.Mnv TONOBETEITE TINOTE NAVW OTN CUOKEUN.

44 Mnv METAKIVEITE MOTE Tn OUOKEUN o0ag 000 auTh €ival o€
A€IToupyia.

45.®dula&te autég TIG 0dnyieg yia ni@avy HEAAOVTIKA
Xpnon.

ZHMANTIKEZ OAHIIEZ AZ®AANEIAZ

e AuToU TOU €idoug n @pITEla MPnopei va
xpnaoigonoin®esi povo Pe uypd payeipikod
Aad1 (eAaidAado, nAiEAAlo KTA.) Kal Ol HE
oTeped BoUTupa n Ainn. To oTePed Ainog
Mnopei va nepiéxel vepd To onoio Ba
dnuioupynoel  enikivduva mTolAioyarTa

Mpoooxn: \ . \ .
P XN KauTtou uypoU katd Tn OlApKeld Tou

ZeoTn enipaveial

OI ENI®ANEIEZ THx  HOYEIPEHATOG. . .
e MOTE pn ASITOUPYEITE TN OUOKEUR Adela

ZYZKEYHZ WpPIic va EXETE NPoCBECEl PayeIipiko Aadi
ANAMNTYZSOYN XWPIG VA EXETE MPC HAYEIPIKO AdOL.
KaTi TeTolo pnopei va npokaAeosl BAGBn

YWHAEZ T OUOKEUN oa Eniol Y
OEPMOKPAZIEZ I'InqoceéTETE c'J)\r}\qou eiéoqL.J uypa Qr?én) vzn(')
KATA TH AIAPKEIA 'pc'l)\)\s UYPEC OUCIE q0'\r(c[))v Kdéz Tp
THZ XPHZHZ n & UYPES S ne

OUOKEUNC.




MEPH THZ 2Y2ZKEYHz

1. Kanaki pe napabupo 8. XelpoAaBn ocwpaTog
napakoAouBnong 9. dwTelvh €vOeIEn AeiIToupyiag

2. XelpoAaBn kaAabiou 10.0wTeIvN £vOeIEN BepuooTaTn

3. Mivakag eAéyxou 11.ZTpoyyuAdg diakonTng

4. KaAd®i TnyaviopaTtog puBuIoONG BEpUOKpaaiag

5. AvVTIOTAOEIG 12.Koupni ENAVEKKivNOoNg

6. Kadog Aadiou RESET

7. ZwMa TNG CUOKEUNG 13.0nkn anoBnkeuong

KaAwdiou kai QIg
OAHI'IEZ AEITOYPIIAZ

Mpiv TRV Nnp®wTN XpAON

1. AnopakpUVETE OAd Ta UAIKA OUOKEUAoiag, auTokKOAANTa n
ETIKETEC. OI NAAOTIKEC OAKOUAEC unopei va anofouv
enikivouves. MNa va ano@uUyeTe Tov Kivduvo ao@uéiag,
KPATNOTE TIC MAAOTIKEG OAKOUAEG MaKpIG anod pwpda Kai
naidid.



EAEyETE TN ouokeun kal Ta €EapTANATA TNG Kal BeBalwbeiTe
OTI €ival gg KaAn kataoTaon.

. KaBapioTe Ta eEaptriuara (kaAabr Tnyaviopatog & xeipoAaBn

kaAaBiou) kai Tov kado AadioU Pe Aiyo uypO anoppunavTiko
MAaTwv Kalr XAlapd VveEPO, XPNOIMOMoIWVTAc &va JaAako
opouyyapl. Katoniv EByalete Ta 0O1e€odikG KATw ano
TPEXOUHEVO VEPO KAl OTEYVWOTE TA TEAEIWGS. MnV Ta BaleTe o€
NAUVTAPIO MIATWV YIA va Ta kabapioeTe.

BeBaiwBeiTe OTI Ta NAEKTPIKA PEPN TNG CUOKEUNG NAPAPEVOUV
oTeyvda.

. ZKOUMIOTE TNV €0WTEPIKN Kal €EWTEPIKN €nmpaveia TNG

OUOKEUNG JE €va KaBapo paAako navi.

XPHZH

H @pitela oag éxel pubpilopevo BeppooTdaTn KAl PWTEIVEG
evOeikelc AsiToupyiag kal BeppoaTdTn. To cUoTNUA «avolixTou»
TNYaQviopaTog,  MMOpEl  va  NPOOQPEPEl  «EMAYYEAUATIKO»
anoTEAEOHA TNYAVIONATOG Kal EUKOAO KaBdapioua.

1.

W N

TonoBeTOTE TN OUOKeUn Ot pia oTabepry opilovTia Kal
eninedn emeaveia.

Mnv TONOOETEITE TN CUOKEUN NAVW OE ENIPAVEIEG NMOU
dcev gival avOeKTIKEG OTN BepuOTNTA.

AnopakpUVETE TO KANAKI Kal Ta eEapTANATA ano Trn OUOKEUN.

. TonoBetnoTe kal ao@aAiote Tn XeElPoAdPBn oOTO KaAdoi

TNYQVIiOPATOC YIa va TO EXETE ETOINO NPOG XPNOon.

BaAte otn @pitela TNV anaitoUPevn nMogoTnTa Hayeipikou
Aadiou. BeBaiwBeite OTI TO €ninedo Tou AadioU PECA OTN
epiTela Oev €ival KATW ano To €AAXIOTO ONUEIo ) NAavw ano
TO MEYIOTO ONMEio ONWG @AiveTal OTO E0WTEPIKO TNG
OUoKeUunG. Ma KaAUTeEpa anoTEAECHATA 0AG CUOTHVOUME va
MNV avaulyvUeTe d1agopa €idn Hayeipikwyv Aadiwv.

. EmA&ETE TN Begppokpacia nou eival n kKAatdAAnAn yia To

(Paynto nou BEAETE va TnyavioeTe. ZUPBOUAEUTEITE TOV

Mivaka Oeppokpaciov MayeipEPaToc.

XPNOILOMOINGTE TN XEIPOAABN YIA OTEPEWOETE TO KAAAOI OTNV

navw 0€on Tou oTov kKado (un To BubioeTe pEéoa oTo Aadi).

TonoBeTroTe TO PaynTd nNou BEAETE va TNyavioeTe YEOA OTO

KaAd®1 TnyaviopaTtoG. MNa kaAUuTepa anoTteAeéopata, PBadlete
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NAvToTE OTEYVO paynTo YEoa OTo KAAGBI oac. KateBaoTe To
KaAd®1 peoa oTto AAdl apyd woTe va anoQuUYETE TNV
unepBoAIki napaywyn @uoaAidwv and To Addl kabwc Kai
Tuxov miTolAiopyata. Na €ioTe 101aiTEPA NPOOEKTIKOI OTAV TO
KAVETE QUTO WOTE va AnoPUYETE TUXOV NMITOIAIONATA KAUTOU
AadioU nou pnopesi va odnynoouv os niBava sykavuara.

8. H owTteivry ¢£vdeli€n Oeppooratn 6a ofnosl oTav n
BepuoKpacia nou ExeTe emAEEel €xel emTeuxOei. MavroTe
NEPIYEVETE WOTE VA EMNITUYXAVETAI NPpWTA N BEpUOKPATia nou
EXETE EMIAEEEL.

9. MNa va kpatnBei n Bepuokpacia Tou AadioU OTo EMIAEYHUEVO
eninedo, o BeppooTdTng 6a avapel kal Ba oBnRVeEl CUVEXWG, TO
i0l0 KAl N PWTEIVA TOU £VOEIEN.

10.ZnkwoTe kal ndAl To KaAadi TnyaviopaTog 6Tav oAOKANPwOEi
TO Tnyaviopa Tou gayntou odac.

11.TupioTe TO diAKONTN BEpUOKPATIAG TNV KATWTATN B€0n TOU
(Beon KA€I0IPATOC) Kal AnOCUVOECTE TN CUOKEUN ano Tnv
npica.

12.KaBapioTe To kKaAGBI TnyaviopaTog kai Tn XeipoAaBn) Tou UETA
ano kabe Tnyaviopa, akoAoubwvTag TIG OXETIKEG 0dNYieg oTNV
evoTnTa KAGAPIZMOZ KAI ZYNTHPHZH.

13. MOAIC N @pITECa Kal TO AAdI €XOUV KPUWOEI, PMNOPEITE va
TonoBeTroeTE Eava To KAAAB! Pe TN XEIpoAaBr) Tou PEoa aToV
kado Aadlou, KaTOMIV va TOMOBETNOETE TO KaANAKI OTNV
@pITEla Kal va Ta anobnkeUCETE O€ €va OKOTEIVO KAl OTEYVO
MEPOC. Mg auTOV TOV TPOMNO WNOPEITE va apnoeTe To Aadl PEoa
oTn epITE(a OTAV TNV anoBnKeUETE.

NA NA AAANAZETE TO AAAI

BeBaiwBeiTe OTI EXETE ANOCUVIEDEI TN CUOKEUN ano To peUNa Kal
OTI KQal N OUOKEUN Kal To AddI €XOUV KPUWOElI TEAEIWG npiv
AarnopakpUVETE TO XpNoidonoinuévo Aadi.

AAANGCETE TO payelpiko AddI TakTIKA (O0Tav To Xpwpa Tou Aadiou

yiveTal okoUpo 1 OTaAv anokta OJIaQOPETIKN 0OCMR) - HN
XpnolponoleiTe 1o id1o Aadi yia nepiocoTePeG ano 10 popEC.
Na aAAalete TO AGdI  eykaipwC - PNV avapiyvueTe

Xpnoigonoinuevo kal veo Addi padi.



Mnv NETATe To NAAIO Xpnaoigonoinuéevo Aadl ota okounidia rj oTo
VEPOXUTN 0ac. AKOAOUBNOTE TOUG KAVOVEG TNG ONMOTIKAG apxng,
unevubuvng yia Tn cuAAoyr anoppPINUATWY TNG NEPIOXNG Oac.

NMINAKAZ OEPMOKPAZIQN MATEIPEMATOz

EINOZ OATHTOY OEPMOKPAZIA

THIANIEMATOS (°C)
MpoTNYAVIOPEVEG NATATEC 170
DPEOKEC NATATEC 190
dovTU napuelavag 170
TUPOKPOKETEC 170
KpOKETEG KpeaTog/Wwapiou/naTarag 190
Wapi 150
KaTEWUYHEVEG KPOKETEG Wapiou 180
NTOVaTG 190
KoTonouAo 170
Kapapideg 170
ZYMBOYAEZ

H 10avikr nogdTnTa yia va QTIAEETE TNyavITEG NATATEG €ival
0.8Kg natartag ava 3 Aitpa Aadiou.

'OTav  TnyavileTe KATEWUYHEVA @aynTa: XwpioTe TNV
noooTNTa o€ dUO JOCEIC yia va anopUYETE TO EAPVIKO NAywHa
Tou AadioU. TivaleTe Ta KATEWUYHEVA PpaynTa navw ano To
veEPOXUTN WOTE va ANOUAKPUVETE TUXOV KOWHATIA ndyou, npiv
EEKIVIOETE TO PayeipePda Touc.

'OTav. QTIAXVETE QPPECKEG TNYAVITEC NATATEG, OKOUMIOTE TIG
NAaTATEC 0AC WOTE va €ival OTEYVEG, ANOPEUYOVTAG £TOI Vd
pi&eTe vepd peoa aTo Aadi oac.

TnyavioTe TIG NaTaTeg o dUo oTadia:

MpwTo oTadio (Npo-Tnydaviopa): TnyavioTe yia 5 pe 10 AenTa
oToug 170°C.

AgUTepo oTAdIO (TEAIKO Tnydvioupa): Tnyaviote yia 2 pe 4
AenTd oToug 190°C.

MeTa a@QnoTe TIC NATATEG va oOTpayyiEouv kaAd npiv TIg
oepBipeTe.




MPOZTAZIA KATA THZ YNEPOEPMANZHz:

Av kaTd AaBog AciToupynoeTe TN PpITECa 0aC Xwpic Aadi aTov
kKGdo TnG, TO OUCTNNA nNpooTadciac TnG KATa TNG
unepBeppavonc Ba Tebei apeoa og Asitoupyia. H ouokeun dgv
hnopei nAéov va xpnoigonoinBei. ANoouvOEOTE TN OUOKEUN
anod To peupa.

MOvo apoU n OUOKEUN €XEl KPUWOEI TEAEIWG, WMOPEITE va
NATAOCETE TO KOUMNI enavekkivnong RESET To onoio BpiokeTal
OTO NioWw PEPOC TOU Nivaka eAEYXOU TNG CUOKEUNG, WOTE va
MMOPECETE va XpnoigonolinosTe naAl Tn ¢pitéla oag. MNa va
NATACETE TO KOUMMI enavekkivnong ©a npénel  va
XPNOIMONOINOETE €va AenTO NAAoTIKO N EUAIVO AVTIKEIPEVO
MAKOUG TOUAJXIOTOV 4 €KATOOTWV WOTE VA MMOPEITE va
(PTACETE TO KOUWMMNI.

KAGAPIZMOZ KAI ZYNTHPHZzH

1.

3.
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MeTd ano kKabe xprnon kai npiv Tov kKabapiopo, anoouvOEDTE
TN OUOKEUN ano To peUpa Kal a@noTe TNV vVa KPUWOEI TEAEIWC.
BeBaiwOeiTe OTI £xel KPUWOEI TEAEIWG KAl To AAdI péoa oTov
Kad®0o TNG OUOKEUNG.

H xeipoAaBn kar To kaAadi Tnyaviopatog TnG CUOKEUNC Ba
NpENel va NAEvovTal JETA anod kKabe xpnon:

ByaAte 1o kaAdBI TnyaviopaTtog PE Tn XElpoAaBn and Tn
OUOKEUN, anoouvOEOoTE TO €va ano To AAAo Kal NAUVTE Ta PE
XAlapO VvePO Kal uypO anoppunavTtiko niatwv. Kartoniv
EeByaAeTe Ta 01eE0DIKA KAl APAOTE TA VA OTEYVWOOUV TEAEIWG
nplv TA €NAvaTonoBeTNOETE OTnN  OUOKeun. TloTE [N
xpnolgonoleite epyaAeia koulivag n d1aBpwTika kabapioTikd
yla Tov kabapiogd TOUG WOTE va anouUyeTe onoladnnoTe
ni6avn ¢Bopa Touc.

SupBouAn: Av UnoAgiuuara @ayntou EXouv KOAANOCEel OTO
kaAdl! tnyaviouartog, BuBioTe TO pEoa o€ xAIapoO VEPO LE
anoppunavTiko MdTwv Kal aprnoTe To yid 5 Aentd woTe va
HaAakwoouVv Ta UMOAgiuuaTa @aynTou Kai va prnopouv va
Byouv eukoAa. Katomniv EeBydAeTe kal oTeyvwoTe Ta d1e£0dIKA
Mnv NAEVETE TO KAAAOI TnyaviouaTog kal Tn XelpoAaBn Tou
OTO NAUVTAPIO MATWV.

'OTav aAAadlete To NAAIO AAdi, UNOPEITE va KabapioeTe Kal To



OWHMAa TNG OUOKEUNG: A@oU a@aipeceTe Tov kado Aadiou,
OKOUMIOTE TO E0WTEPIKO MEPOC TNG OUOKEUNG MpwTa ME
anoppo®nTIKO XapTi koudivag Kal KaToniv ge €va JaAako navi
EAAPPWC VOTIOPEVO PE VEPO KAl UYPO anoppunavTiko NiATwy.
Katoniv kaBapioTe To Ye €va AAAKO Navi VOTIOHEVO PHOVO HE
veEpO WOTE vd  ANOPAKPUVETE  TUXOV  UMOAEippaTa
anoppunavTikoU Kal Katoniv OTEYVWOTE XPNOIMONoImvTag
€va PJaAako oTeyvo navi. BeBaiwBeite 0TI vePO 1 uypaacia n
UMOAEIYNATA TOU navioU JgvV £XOUV WEIVEI OTO ECWTEPIKO TNG
OUOKEUNG PETA TOoV Kabapiopod Tn..

MAUveTe Tov KAdo AadioUu pe XAlapd VveEPO Kal Uypo
anoppunavTikd matwv. Katoniv EBydlete Tov O1€E0dIKA
KATw anod TPEXOUHEVO VEPO KAl OTEYVWOTE TOV TEAEIWG E Eva
MaAakO oOTeyvO navi nplv TOV €NAvaTonoBeTnOETE OTN
OUOKEUN. MnV Tov MAEVETE O£ MAUVTAPIO MIATWV KAl HN
xpnoigonolgite  dlaBpwTikG  kaABaploTika N METAAAIKA
o@ouyydapla yia Tov kabapiopod Tou.

. ZKounioTe TNV €EWTEPIKN €NIPAVEIA TOU Mivaka €AEYXOU TNG
OUOKEUNG ME €va eAAPPWC VOTIOMEVO navi BeBaiwvovTag oTI
0ev Ba eigeABouv OTIG OXIOMEG Tou uypacia n Aadl n
UMOAEIUNATA TPOPWV.

. Mnv kaBapileTe TIG EMPAVEIEG TNG CUOKEUNG (E0WTEPIKEG N
EEWTEPIKEG) XPNOILONOIWVTAG OKANPA EpyaAgia kaBapiopou n
METAAAIKG o@ouyydpia i diaBpwTika n dIaAUTIKG KaBapIoTIKa
Kabwc Ba npokaAouoav BAAGRN 0TO PIViPIOKA TWV ENIPAVEIRV
TNG OUOKEUNG 0aG.

. Mnv kaBapileTte To KAAGBI pe TN XelpoAaBn Tou, Tov KAdO Kal
TO E0WTEPIKO TNG OUOKEUNG XPNOIMOMOIWVTAG METAAAIKA
epyaAeia koulivag n d1aBpwTika UAIKG kaBapiopou.

. Mpog anopuyn nupkayidag, nAektponAn§iag kai m@avou
TPAUHATIONOU Tou Xpnotn, MHN BuBifeTe noTE kavéva
HEPOG TNG CUOKEUNG N TO KAA®JIO0 1| TO PIG TNG HECA OE
VEPO N Ot onolodnnote AAAo uypo Kdal NOTE HNV Td
Badere KATW ANO TPEXOUMEVO VEPO. Ta pova HEPN TNG
OUOKEUNG Nou HnopoUV va nAuBouUv gival To kaAali pe
TN XE1poAdaBn Tou Kal 0 KAd0¢ TNG.

. AnayopegUeTal n XpRon nAuvrnpiou niarwv.
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To npoidov autd eival KATAOKEUAOHEVO O NANPN
c € OUMMOPOWON ME  TIC I10XUoUoeC odnyieg  TNG

Eupwnaikng 'Evwong nou OJIENOUV  NAEKTPIKEG
OUOKEUEC auToU Tou TUMOU.

MpooTacia Tou nepiBailAovrog
- Eav kanoia pépa O1anioTWOETE OTI N OUOCKEUN 0Ag

E XpeladeTal avtikataoraon n 0ev oag XpnoideUEl NAEoy,

OKEPTEITE TNV NpooTacia Tou nepIBAAAOVTOG:

L 1) Mnv neta&ete TN ouokeun oag padi e Ta undAoina
aoTika@ anoBAnta (auTn €ivalr kar n onpacia Tou
avaypa@opevou ouUBOAOU avakUKAWGONG).

2) AneuBuvBeite oTnv AnuoTikn Apxn 04dg yia va oag
unodei&el Ta onueia 81a6goNC TNG CUCKEUNG 0aG Yid
avakUKAwon.

3) AiaBETovTag Tnv axpnoTn ANAEOV GUOKEUN 0ag oTa
owoTA onueia  avakUkAwong Bonbate oTtnv
npooTtacia Tou nePIBAAAOVTOG kabBwg kai oTnv
EKMETAAANEUON €K VEOU TWV UAIKWV TNG OUGKEUNG
oag.

4) OI nNAEKTPIKEG OUOKEUEC AOYW  TWV  UAIKQOV
KATAOKEUNG TOUC €av dev diaTeBoUVv owoTA PNOpPEi
va €XOUV AOXNMEG €NINTWOEIC OTO NEPIBAAAOV Kal
KAT’ ENEKTACN OTNV UyEia pag.

Me Tnv gyyunon TNG:

BUY WAY A.E.

; W G g New@opoc TupTaiou,
31° xAp ABnvwv-Aauiag,
19014 A@idveg, EAAGDa

TnA.: +30 210-2464214
www.buyway.gr
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http://www.buyway.gr/

IMPORTANT SAFETY INSTRUCTIONS

1.

9.

Read all instructions carefully before using your appliance
and keep the manual for future reference. In the case you
give this appliance to another user, please provide this
manual along with the appliance.

Before connecting the appliance to the power supply, check
that the voltage indicated on the rating label of the appliance
corresponds to the voltage in your home. If this is not the
case, contact your dealer and do not use the appliance. Any
error when connecting the appliance can cause irreparable
harm, not covered by the guarantee.

. Plug in the appliance to an earthed wall socket. Always make

sure that the plug is inserted into the wall socket properly.
CAUTION!: The temperature of accessible surfaces
may be high when the appliance is operating. Do not
touch hot surfaces of the product. Use handles only.

. During deep frying, hot steam is released through the

air outlet opening on its lid. Keep your hands and face
at a safe distance from the steam and the air outlet
opening. Also be careful of hot steam when you
remove the lid from the appliance.

Never touch the basket and oil tank of the appliance
during operation or if they have not completely cooled
down after use. There is danger of burns!

Do not touch the body of the appliance while it is
operating, or if it has not completely cooled down after
use.

To protect against fire, electric shock or personal
injury, NEVER immerse cord, plug, or any part of your
appliance in water or any other liquid and never put
them under running water. The only parts of the
appliance that can be washed are the basket with its
handle and the oil tank.

Never put the appliance in a dishwasher.

10.In the case that your appliance gets wet, unplug it

instantly from the mains.

11.Never leave the appliance operate unsupervised.
12.Always unplug unit from outlet when not in use and before

cleaning.
13



13.Allow the unit to cool down completely before:
e putting on or taking off parts.
¢ cleaning or storing.

14.Close supervision is necessary when the appliance is used by
or near children or infirm persons.

15.Unwind completely the power cord of the appliance before
use, to avoid overheating.

16.Do not operate any appliance with a damaged cord or plug
or after the appliance malfunctions or is dropped or
immersed in water or damaged in any manner. Take the
appliance to an authorized service facility for examination,
repair, or electrical or mechanical adjustment.

17.Never attempt to repair the appliance yourself - this
could constitute a great danger for the user.

18.For your own safety, check cord and plug of the device
regularly for possible damages. If the supply cord is
damaged, it must only be replaced by the manufacturer or
its service agent or a similarly qualified person, to avoid
hazard.

19.Do not let the cord hang over the edge of a table or counter
or touch a hot surface.

20.Do not place on or near a hot gas or electric burner orin a
heated oven, or near or on or in an electric kitchenette or
microwave oven.

21.Do not use the appliance for any other than its intended use
which is described in this leaflet.

22.Always follow installation, handling, cleaning, servicing and
disposal instructions of the product described in this manual.

23.Do not place the appliance on or near combustible materials
such as a tablecloth or curtain.

24.The use of accessory attachments not recommended by the
appliance manufacturer may cause fire or electric shock or
personal injuries.

25.Use the appliance on a horizontal, level, stable and heat
resistant work surface.

26.Be sure to take the basket and the food out carefully after
frying to avoid injuries.

27.1t is absolutely necessary to keep your device clean at all
times, as it comes in direct contact with food.
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28.The appliance is not intended to be operated by means of an
external timer or separate remote-control system.

29.To disconnect, remove plug from wall outlet. Always hold the
plug - never pull the cord.

30.This appliance must not be used by children aged less
than 8 years. It can be used by children aged from 8
years and above and persons with reduced physical,
sensory or mental capabilities or lack of experience
and knowledge, ONLY IF THEY HAVE BEEN GIVEN
SUPERVISION OR INSTRUCTION CONCERNING USE OF
THE APPLIANCE IN A SAFE WAY AND UNDERSTAND
THE HAZARDS INVOLVED. CHILDREN SHALL NOT PLAY
WITH THE APPLIANCE. Cleaning and  user
maintenance shall not be made by children unless they
are aged from 8 years and above and supervised. Keep
the appliance and its cord out of reach of children aged
less than 8 years.

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

32.Keep the appliance and its cord out of reach of
children.

33.Never touch the appliance or its cord or plug with wet hands.

34.Do not cover the openings of the appliance during operation.

35.Don’t use the appliance outdoors and do not expose it to
moisture or direct sunlight.

36.This appliance is for HOUSEHOLD USE ONLY and not for
commercial or professional use. It may not be suitable to be
safely used in environments such as staff kitchens, farms,
motels, and other non-residential environments.

37.The guarantee is invalid if the appliance is used for
professional or semi-professional purposes, or it is not used
according to instructions.

38.Never use your appliance without having first added the
appropriate amount of oil in its oil tank. Oil level in your fryer
must always be between MIN and MAX levels as shown on
its oil tank.

39.Never put any liquid fat or any other liquid in your deep fryer
other than cooking oil.

40.Do not overload the frying basket of your appliance - i.e. the

15



ideal quantity of making French fries is 0.8Kg of potatoes.

41.A fire may occur if your appliance is covered or touching
flammable materials including curtains, draperies, walls, and
similar materials, when in operation.

42.In order to prevent heat from building up, do not put the unit
directly underneath a cupboard. Ensure that there is enough
space all around. Do not place the appliance against a wall
or against other appliances. Leave at least 20cm free space
on the back and sides and 40cm free space above the
appliance.

43.Do not place anything on top of the appliance.

44 .Never move your appliance during operation.

45.Save these instructions for possible future reference.

SPECIAL SAFETY INSTRUCTIONS

e This type of fryer may only be used with
liquid cooking oil (olive oil, sunflower oil
etc.) and is not suitable for use with solid
butter or fat. Solid fat may contain water,
which can cause hot fat to be sprayed out
when heated.

¢ Never switch on the deep fryer without
cooking oil in its oil tank, as this could
damage the machine. Also, do not place
any other liquids such as water or other
liquid substances in the pan.

Warning:
Hot surface!
SURFACES ARE
LIABLE TO GET
HOT DURING USE

16



PARTS IDENTIFICATION
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1. Lid with monitoring 8. Housing handle

window 9. Power pilot light
2. Basket handle 10.Thermostat pilot light
3. Control panel 11.Round temperature control
4. Frying basket knob
5. Heating elements 12.RESET button
6. Oil tank 13.Cord and plug storage
7. Housing compartment
BEFORE USE

1. Remove all packaging materials and stickers or labels.
Plastic bags can be proven dangerous. To avoid danger of
suffocation, keep plastic bags away from babies and
children.

2. Check that the appliance and its accessories are in good
condition.

3. Then, wash the accessories (frying basket and its handle)

17



and the oil tank with a mild dish detergent and lukewarm
water, using a soft sponge. Rinse them under running water
and dry them thoroughly. Do not put them in a dishwasher
to clean them.

Make sure that the electrical parts remain dry.

Wipe the inside and outside of the appliance with a clean soft
cloth.

#A »

USE

The deep fryer is equipped with an adjustable thermostat and
indicator lamps. The “open” frying system ensures excellent
“professional” results and easy cleaning.

1. Place the appliance on a stable, horizontal and even surface.
Do not place the appliance on a surface that is not
heat-resistant.

2. Remove the lid from the appliance and remove the

accessories.

Add the handle on the frying basket to have it ready for use.

Fill the deep fryer with the desired amount of cooking oil.

Make sure that it is filled not less than minimum level and

not higher than the maximum level as indicated on the oil

tank. For best results, we recommend that you do not mix

different kinds of oil together.

5. Choose the temperature, which is suitable for the food to be
fried. Consult the Cooking Temperature Table.

6. Use the handle to place the basket in the deep fryer on its
top position (do not immerse it in the oil).

7. Place the food to be deep-fried into the basket. For best
results, put dry food into the basket. Lower the basket into
the oil slowly to prevent excessive bubbling and splashes. Be
extra careful when doing this, in order to avoid splashes of
hot oil that could lead to possible scalding.

8. The indicator light will go out when the temperature you
have selected has been reached. Always wait until the
selected temperature has been reached.

9. To keep the oil at the selected temperature, the thermostat
repeatedly goes on and off, and so does the indicator light.

10.Raise the basket again when your frying is completed.

P w
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11.Turn the temperature control knob to its closing position and
remove the plug from the outlet.

12.Clean the handle and the basket after each use following the
instructions in the CLEANING AND MAINTENANCE section.

13.0nce the deep fryer and the cooking oil in it have completely
cooled down, you can replace the basket with its handle in
the appliance and store it. Store the deep fryer, with the lid
closed, in a dark, dry place. In this way, you can leave the
oil and the basket in the deep fryer when storing.

TO REPLACE THE OIL

Make sure that you have disconnected the deep fryer from the
mains and that both the appliance and the oil have completely
cooled down before replacing the oil.

Replace the oil regularly (if the oil becomes dark or takes on a
different odor) - at least once after every 10 times usage.
Replace the oil in time; do not mix old and new oil.

Do not throw the old used oil in the normal rubbish bin or in
your sink - follow the guidelines of the municipal waste collector
in your area.

COOKING TEMPERATURE TABLE

TYPE OF FOOD FRYING TEMPERATURE (°C)
Pre-fried chips 170
Fresh chips 190
Fondue parmesan 170
Cheese croquettes 170
Meat/fish/potato croquettes 190
Fish 150
Frozen fish sticks 180
Doughnuts 190
Chicken 170
Scampi 170

TIPS
e Use a maximum of 0.8kg of potatoes to make French fries
per 3 liters of oil;
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When frying deep-freeze products: Divide the quantity of
frozen foods by 2 to avoid cooling the oil too quickly. Shake
deep-freeze products above the sink to remove excess ice.
When making French fries from fresh potatoes: dry the fries
after washing so that no water will go into the oil.

Deep-fry the fries in 2 stages:

First stage (pre-frying): 5 to 10 minutes at 170°C.

Second stage (final frying): 2 to 4 minutes at 190°C.

Let them drain well before serving them.

OVERHEATING PROTECTION:

If you should accidentally switch on your deep fat fryer when
there is no oil in it, the overheating protection is
automatically turned on. The appliance can no longer be
used. Disconnect the deep fryer from the mains.

Only after the appliance has been left to cool down
completely should the RESET button on the rear of the
control element be operated in order to use the deep fat
fryer again. For this you should use a plastic or wooden
object that is the least 4cm long so you can reach the button.

CLEANING AND MAINTENANCE

1.
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After each use and before cleaning, unplug the appliance
from the mains and let it cool down completely. Make sure
that the oil in the pan has also cooled down.

The handle and frying basket of your appliance must be
cleaned after every use:

Take out the frying basket with its handle, separate one from
the other and wash them in Ilukewarm soapy water.
Afterwards rinse them thoroughly and let them dry
completely before you put them back in your appliance.
Never use kitchen utensils or abrasive cleaning materials, as
this may damage the accessories.

Tip: If food residue is stuck to the basket, immerse it in the
lukewarm soapy water and let it stand for 5 minutes.
Afterwards rinse and dry thoroughly.

Do not put the frying basket and its handle in the dishwasher.

. When you are replacing the oil, you can also clean the

housing. After removing the oil tank, wipe the inside of the



appliance first with kitchen paper towel and then with a soft
cloth slightly damp with soapy water. Then clean it by using
a soft cloth damp only with water to remove any soap
residue, and then dry it completely by using a dry soft cloth.
Make sure that no water or moist or cloth residue remains
on the inside of the appliance after cleaning.

Wash the oil tank with lukewarm soapy water. Then rinse it
thoroughly under running water and dry it completely using
a soft dry cloth before replacing it on the device. Do not clean
the oil tank in the dishwasher and do not use corrosive
cleansers or metallic sponges to clean it.

. Wipe the outside of the control panel with a slightly damp
cloth ensuring that no moisture, oil or food residue enters
the openings of the control panel.

. Do not clean the inside or outside surfaces with any abrasive
scouring pad or steel wool, or abrasive or deteriorating
cleansers as this will damage the finishing of your appliance.
. Do not clean the basket and pan and the inside of the
appliance using metal kitchen utensils or abrasive cleaning
materials.

. To protect against fire, electric shock or personal
injury, NEVER immerse cord, plug, or any part of your
appliance in water or any other liquid or put them
under running water. The only parts of your appliance
that can be washed are the basket with its handle and
the oil tank.

. Dishwasher is forbidden.
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This product is in strict conformity with all the valid
directives of European Union applying on this type of
electrical appliances.

Protecting the environment

Should you find one day that your appliance needs to

be replaced or if it is of no further use to you, think of

the protection of the environment:

1) Do not dispose your appliance along with the rest
of the public waste (this is also the meaning of the
shown recycling sign).

2) Contact your Public Authorities and they will
instruct you of the recycling centers to which your
appliances must be disposed.

3) Correct disposal of your appliance helps the
protection of the environment as well as the
recycling of the appliance components.

4) The electrical appliances due to their construction
materials, if not correctly disposed, may lead to
environmental and furthermore health hazards.

With the warranty of:
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