Cucina
HD6144, HD6142, HD6












HD6144,HD6142,HD6140

ENGLISH 6
EAAHNIKA 16
P 28
sosd 46

o )l5 56
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Important

Read these instructions for use carefully before using the appliance and save them for future
reference.

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

»  Only connect the appliance to an earthed wall socket.

» If the mains cord is damaged, it must be replaced by Philips, a service centre authorised by
Philips or similarly qualified persons in order to avoid a hazard.

» Always return the appliance to a service centre authorised by Philips for examination or
repair. Do not attempt to repair the appliance yourself, otherwise your guarantee will
become invalid.

» Clean the separate parts of the fryer thoroughly before using the appliance for the first time
(see chapter 'Cleaning'). Make sure all parts are completely dry before you fill the fryer with
oil or liquid fat.

» Never immerse the control panel with the heating element attached to it in water nor rinse
it under the tap.

»  Always unplug the appliance after use. Do not move the fryer until it has cooled down
sufficiently.

» Do not switch the appliance on before you have filled it with oil or fat. Make sure the fryer is
always filled to a level between the two indication marks on the inside of the inner bowl.

» During frying, hot steam is released through the filter. Keep your hands and face at a safe
distance from the steam.You should also be careful of the hot steam when you open the lid.

» Keep the appliance out of the reach of children. Do not let the mains cord hang over the
edge of the table or worktop on which the appliance is standing.

» This appliance is intended for household use only. If the appliance is used improperly or for

(semi-)professional purposes or if it is used in a way that is not in accordance with the

instructions for use, the guarantee will become invalid and Philips will not accept liability for

any damage caused.

Fry food golden-yellow instead of dark or brown and remove burnt remnants! Do not fry

starchy foods, especially potato and cereal products, at a temperature above 175°C (to

minimise the production of acrylamide).

Safety features

Safety cut-out

This appliance is equipped with a safety cut-out that switches the appliance off if it overheats. This
may happen if there is not enough oil or fat in the fryer or if blocks of solid fat are being melted in
the fryer, which will prevent the heating element from being able to give off its heat.

Take the following measures if the fryer doesn't work anymore:
¥ Let the oil or fat cool down. This will take approx. 60 minutes.

[FA Carefully press the reset button at the back of the control panel with a small screwdriver
(fig. 1).
Now the appliance is ready for use again.

Safety switch

The safety switch in the control panel ensures that the heating element can only be switched on if
the control panel has been assembled correctly.

»  Always make sure the control panel is in the right position (‘click’) (fig. 2).
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Auto shut-off (type HD6 144 only)

The fryer will switch off automatically after 2 hours.When this happens, the power-on light in the
on/off switch will go out.

» To switch the appliance back on, press the on/off switch again (fig. 3).

Cool zone

During frying, loose food particles collect on the bottom of the inner bowl. As the heating element
has been placed some distance above the bottom of the inner bowl and primarily heats the oil or
fat above it, the oil or fat between the bottom of the inner bowl and the heating element remains
relatively cool (cool zone). This prevents the food particles that end up in this zone from burning,
increasing the number of times you can re-use the oil or fat.

Preparing for use

[N Put the appliance on a horizontal, even and stable surface out of the reach of children.
If you want to place the fryer on top of the cooker, make sure the rings of the cooker have been
turned off and are cold.

[P Fill the dry fryer with oil, liquid fat or melted solid fat up to the top indication mark on the
inside of the inner bowl (see section 'Oil and fat' for instructions on how to use solid fat)

(fig. 4).

HD6142 and Oil/liquid fat Solid fat HDé6140 Oil/liquid fat Solid fat

HD6144

Min. 321 2800 g Min. 221 1925 ¢

Max. 351 3050 g Max. 251 2200 g
Oil and fat

Never mix different types of oil or fat!

We advise you to use frying oil or liquid frying fat, preferably vegetable oil or fat that is rich in
unsaturated fats (e.g. linoleic acid).

[t is possible to use solid frying fat, but in that case extra precautions are necessary to prevent the
fat from spattering and the heating element from overheating or becoming damaged.

¥ If you want to use new blocks of fat, melt them slowly over a low heat in a normal pan.
P Pour the melted fat carefully into the fryer.
[EX Store the fryer with the resolidified fat still in it at room temperature.

IZ0 If the fat gets very cold, it may start spattering when melted. Punch some holes into the
resolidified fat with a fork to prevent this (fig. 5).
Be careful not to damage the inner bowl! with the fork.

Using the appliance

Frying

Be careful: hot steam will escape from the filter in the lid during frying.

N Take the entire cord from the cord storage compartment and put the plug in the wall socket

(fig. 6).
Make sure the cord does not come into contact with hot parts of the appliance.
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[P Switch the fryer on by means of the on/off switch (fig. 7).
The power-on light in the on/off switch and the temperature light go on.

B Set the temperature control to the required temperature (160-190°C) (fig. 8).
For information about which temperature to select, check the package of the food to be fried
or the tables at the end of these instructions for use.

- The oil or fat will be heated to the selected temperature in 10 to |5 minutes.

- While the fryer is heating up, the temperature light goes out and on a number of times.When it
stays out for some time, the oil or fat has reached the preset temperature.

- After a batch has been fried, the temperature light also goes on.Wait until it stays out for some
time before frying the next batch.

> You can leave the basket in the fryer while the oil or fat is heating up.

I3 Lift the handle to raise the basket to its highest position ('click’) (fig. 9).
EH Open the lid by pressing the release button.The lid will open automatically (fig. 10).
I3 Remove the basket from the fryer.

Put the food to be fried in the basket.
> For the best frying results, we advise you not to exceed the maximum quantities mentioned below.

HDé6142 Home-made Frozen HD6140 Home-made Frozen

and HD6144 French fries French fries French fries French fries
Max. quantity 1250 g 900 g Max. quantity 1000 g 700 g
Recommended 650 g 500 g Recommended 450 g 400 g
quantity for best quantity for best

result result

Do not fry Asian rice cakes (or similar types of food) in this appliance as this might cause heavy
spattering or violent bubbling of the oil or fat.

[EJ Carefully put the basket in the fryer (fig. 11).
Make sure the basket has been properly inserted.

EJ Close the lid.

[l HD6144 only - Set the required frying time (see section 'Timer' in this chapter).
You can also use the fryer without setting the timer.

[l Press the release button of the basket handle and carefully lower the basket to its lowest
position (fig. 12).

> Fora good end result, stick to the preparation time indicated on the package of the food to be fried
or the preparation time mentioned in the tables at the end ofthese instructions for use.

> For a uniform golden frying result, lift the basket out of the oil or fat a few times during frying and
gently shake the contents.

Timer (HD6144 only)

> The timer indicates the end of the frying time, but does NOT switch the fryer off.

B Press the timer button to set the frying time in minutes (fig. 13).
The set time will become visible on the display.

[PA Keep the button pressed to put the minutes forward quickly. Release the button once the
required frying time has been reached.
- The maximum time that can be set is 99 minutes.
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- Afew seconds after you have set the frying time, the timer will start counting down.
- While the timer is counting down, the remaining frying time blinks on the display. The last minute
is displayed in seconds.

[EX If the preset time is not correct, you can erase it by pressing the timer button for 2 seconds
at the moment the timer starts counting down (i.e. when the time starts to blink). Keep the
button pressed until '00' appears on the display.You can now set the correct frying time.

IZ] When the preset time has elapsed you will hear an audible signal. After 20 seconds the
audible signal will be repeated.You can stop the audible signal by pressing the timer button.

After frying

[ Lift the handle to raise the basket to its highest position, i.e. the draining position (fig. 14).

A Open the lid.
Beware of the hot steam and possible spattering of the oil.

[EX Carefully remove the basket from the fryer.
If necessary, shake the basket over the fryer to remove excess oil or fat. Put the fried food in a bowl
or colander containing grease-absorbing paper, e.g. kitchen paper.

I3 Switch the fryer off by means of the on/off switch (fig. 15).
The power-on light in the on/off switch goes out.

EH Unplug the appliance after use.

> If you do not use the fryer regularly, we advise you to remove the oil or liquid fat and to store it in
well-closed containers, preferably in the refrigerator or in a cool place. Fill the containers by pouring
the oil or fat through a fine sieve to remove food particles. Remove the frying basket before emptying
the inner bowl.

> If the fryer contains solid fat, let the fat solidify in the fryer and store the fryer with the fat still in it
(see chapter 'Preparing for use', section 'Oil and fat').

Wait until the oil or fat has cooled down sufficiently.

Do not use any abrasive (liquid) cleaning agents or materials (e.g. scouring pads) to clean the
appliance.

¥ Remove the lid (fig. 16).
PA Remove the basket from the fryer.

[E Remove the control panel with the heating element and put it in a safe and dry place (fig. 17).
20 Lift the inner bowl out of the appliance (fig. 18).
3 Remove the oil or fat and dispose of it, if necessary (fig. 19).

I3 Dry all parts thoroughly after cleaning.

Cleaning the permanent anti-grease filter

This appliance is equipped with a permanent filter. To guarantee optimal functioning, the metal filter
should be cleaned regularly.

» Clean the lid of the fryer in hot water with some washing-up liquid or in the dishwasher
every time you have used the appliance.
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For thorough cleaning:
W Undo the screws on the inside of the lid (fig. 20).

P2 Remove the filter and clean it in hot water with some washing-up liquid. Let the filter dry
thoroughly before you put it back into the lid and before you start using the appliance again.

[EX Put the filter back into the lid and redo the screws on the inside of the lid.

Changing oil or fat

Because oil and fat lose their favourable properties rather quickly, you should change the oil or fat
regularly. To do so, follow the instructions below.

If you mainly use the fryer to prepare French fries and if you sieve the oil or fat after each use, you
can re-use the oil or fat 10 to 12 times before it needs to be changed. If you use the fryer to
prepare food that is rich in proteins (such as meat or fish), you should change the oil or fat more
often.

Never use the same oil or fat longer than 6 months and always follow the instructions on the
package.

Never add fresh oil or fat to used oil or fat.

Never mix different types of oil or fat.

Always change the oil or fat if it starts foaming when it is heated, if it has a strong smell or
taste or if it turns dark and/or syrupy.

Disposing of used oil or fat

Pour used oil or liquid fat back into its original (resealable) plastic bottle.You can dispose of used fat
by letting it solidify in the fryer (without the basket in it) and subsequently scooping it out of the
fryer by means of a spatula and wrapping it in a newspaper. I applicable, you can put the bottle or
newspaper in the bin for non-compostable waste (not in the compostable waste bin) or dispose of
it in accordance with the regulations in your country.

[ Put all parts back onto/into the fryer and close the lid.

P31 Wind up the cord, put it in the cord storage compartment and insert the plug into the plug
fixing facility (fig. 21).

[EX Lift the fryer by its handles.

Frying tips

For an overview of preparation times and temperature settings, see the tables at the end of these
instructions for use.

Home-made French fries

You will make the tastiest and crispiest French fries in the following way:

BB Use firm potatoes and cut them into sticks. Rinse the sticks with cold water.
This will prevent them from sticking to each other during frying.
> Dry the sticks thoroughly.

[ 2 ] Fry the French fries twice: the first time for 4-6 minutes at a temperature of 160°C, the
second time for 5-8 minutes at a temperature of [75°C.
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[EX Put the home-made French fries in a bowl and shake them. Let the fries cool down before
frying them for the second time.

Frozen food

Frozen fries have already been precooked, so you will only have to fry them once in accordance
with the instructions on the package.

Food from the freezer (-16 to -18°C) will cause the oil or fat to cool down considerably when it is
immersed in it. Because the food does not sear right away, it may also absorb too much oil or fat.

Take the following measures to prevent this:

- Preferably allow frozen food to defrost at room temperature before frying, unless stated
otherwise on the package of the food to be fried.

- Carefully shake off as much ice and water as possible and dab the food to be fried until it is
properly dry.

- Do not fry very large quantities at one time (consult the relevant table in these instructions for
use).

- Select the frying temperature mentioned in the relevant table at the end of these instructions
for use or on the package of the food to be fried. If there are no instructions, select a
temperature of 190°C.

- Lower the food into the oil or fat very gently, since frozen food may cause the hot oil or fat to
start bubbling violently.

Getting rid of unwanted flavours

Certain types of food, particularly fish, can give the oil or fat an unpleasant flavour. To neutralise the
taste of the oil or fat:

¥ Heat the oil or fat to a temperature of 160°C.
A Put two thin slices of bread or a few sprigs of parsley in the oil.

[EJ Wait until no more bubbles appear and then scoop the bread or the parsley out of the fryer
with a spatula.

The oil or fat will now have a neutral taste again.

Environment

Remove the battery of the timer (HD6144 only) before you discard the appliance.
W Use a small flat-blade screwdriver to remove the timer panel (fig. 22).

[FA Remove the battery. Do not throw the battery away with the normal household waste, but
hand it in at an official collection point.

Guarantee & service

If you need information or if you have a problem, please visit the Philips website at www.philips.com
or contact the Philips Customer Care Centre in your country (you will find its phone number in the
worldwide guarantee leaflet). If there is no Customer Care Centre in your country, turn to your
local Philips dealer or contact the Service Department of Philips Domestic Appliances and Personal
Care BV.
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Troubleshooting

Problem

The fried food does
not have a golden
brown colour and/or
is not crispy.

The fryer gives off a
strong unpleasant
smell.

Steam escapes from
other places than
the filter:

During frying, the oil
or fat spills over the
edge of the fryer.

The oil or fat foams
too much during
frying.

The fryer does not
work

Possible cause

The selected temperature is too
low and/or the food has not
been fried long enough.

There is too much food in the
basket.

The oil or fat does not get hot
enough.

The permanent anti-grease fitter
is saturated.

The oil or fat is no longer clean.

The type of oil or fat used is not
suitable for deep-frying food.

The lid has not been closed
properly.

The permanent anti-grease fitter
is saturated.

The sealing ring on the inside of
the lid is dirty or worn.

There is too much oil or fat in
the fryen

The food contains too much
moisture.

There is too much food in the
frying basket.

The food contains too much
moisture.

The type of oil or fat used is
unsuitable for deep-frying food.

The inner bow! has not been
cleaned properly.

The control panel has not been
properly inserted.

The fuse of the temperature
control may have blown, causing
the safety cut-out to switch the
appliance off.

Solution

Check on the package of the food or in the tables in
these instructions for use whether the temperature
and/or preparation time you have selected is/are
correct. Set the temperature control to the correct
temperature.

Never fry more food at one time than the quantity
mentioned in the relevant table in these instructions
for use.

The fuse of temperature control may have blown,
causing the safety cut-out to switch the appliance off
(see chapter 'Safety features').

Remove the lid and clean the lid and filter in hot water
with some washing-up liquid or in the dishwasher:

Change the oil or fat. Regularly sieve the oil or fat to
keep it fresh longer.

Use frying oil or liquid frying fat of good quality. Never
mix different types of oil or fat.

Check whether the lid has been closed properly.

Remove the lid and clean the lid and filter in hot water
with some washing-up liquid or in the dishwasher:

If the ring is dirty, clean the lid in hot water with some
washing-up liquid or in the dishwasher: If the ring is
worn, turn to your Philips dealer or a service centre
authorised by Philips to have the sealing ring replaced.

Make sure the oil or fat in the fryer does not exceed
the maximum level.

Dry the food thoroughly before you start frying it and
fry the food in accordance with these instructions for
use.

Never fry more food at one time than the quantity
mentioned in the relevant table in these instructions
for use.

Dry the food thoroughly before frying it.

Never mix different types of oil or fat and use oil or
liquid fat that contains an antifoam agent.

Clean the inner bowl as described in these instructions
for use.

Make sure the control panel is in the right position
(‘click’).

Press the reset button (see chapter 'Safety features').
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Preparation times and temperature settings

The tables below indicate how much of a particular type of food you can prepare at one time and
which temperature and preparation time you should select.

If the instructions on the package of the food to be fried differ from those in the tables, always
follow the instructions on the package.

Temper Type of food Recommended Max. quantity Frying time
ature quantity for best (minutes)
result
150°C  Mushrooms 6-8 pieces 2-3
[60°C  Home-made French fries*) Ist frying 450 g 1000 g 4-6 (go to
cycle 175°C in this
table for
instructions
about the 2nd
cycle)
Fresh fish 300 g 5-7
[70°C  Chicken (drumsticks) 2-4 pieces [2-15
Vegetable fritters (i.e. cauliflower) 8-10 pieces 2-3
|75°C Home-made French fries*) 2nd frying 450 g 1000 g 5-8
cycle
Crisps (very thin potato slices) 400 g 3-4
180°C Chinese spring rolls 2 pieces 6-7
Chicken nuggets 6-8 pieces 3-4
Mini snacks 6-8 pieces 3-4
Squid rings in batter 6-8 pieces 3-4
Fish (pieces) in batter 6-8 pieces 3-4
Prawns 6-8 pieces 3-4
Apple fritters 4 pieces 3-4
[90°C  Aubergine (slices) 400 g 3-4
Meat/fish croquettes 4 pieces 4-5

*) See 'Frying tips' for the preparation of home-made French fries.
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HD6140 FROZEN FOOD

Temper Type of food Recommended Max. quantity Frying time
ature quantity for best (minutes)
result
[70°C  Chicken (drumsticks) 2-3 pieces 15-20
Mini potato pancakes 3 pieces 3-4
175°C Frozen French fries 400 ¢ 700 g 3-4/7-8
180°C  Chinese spring rolls 2 pieces [0-12
Chicken nuggets 6 pieces 4-5
Minisnacks 6 pieces 4-5
Squid rings in batter 6 pieces 4-5
Fish (pieces) in batter 6 pieces 4-5
Prawns 6 pieces 4-5
190°C Meat/fish croquettes 3 pieces 6-7
HD6 144, HD6 142 FRESH OR DEFROSTED FOOD
Temper Type of food Recommended Max. quantity Frying time
ature quantity for best (minutes)
result
[50°C  Mushrooms 6-8 pieces 2-3
160°C  Home-made French fries*) Ist frying 650 g 1250 g 4-6 (go to
cycle 175°C in this
table for
instructions
about the 2nd
cycle)
Fresh fish 450 g 5-7
170°C  Chicken (drumsticks) 3-5 pieces 12-15
Vegetable fritters (i.e. cauliflower) 8-10 pieces 2-3
[75°C  Home-made French fries*) 2nd frying 650 g 1250 g 5-8
cycle
Crips (very thin potato slices) 600 g 3-4
180°C  Chinese spring rolls 2-3 pieces 6-7
Chicken nuggets 8-10 pieces 3-4
Mini snacks 8-10 pieces 3-4
Squid rings in batter 8-10 pieces 3-4
Fish (pieces) in batter 8-10 pieces 3-4
Prawns 8-10 pieces 3-4
Apple fritters 5 pieces 3-4
190°C  Aubergine (slices) 600 g 3-4

Meat/fish croquettes 5 pieces 4-5
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HD6144,HD6142 FROZEN FOOD

Temper Type of food Recommended Max. quantity Frying time
ature quantity for best (minutes)
result

[70°C  Chicken (drumsticks) 3-4 pieces 15-20
Mini potato pancakes 4 pieces 3-4

175°C Frozen French fries 400 g 700 g 3-4/7-8

180°C  Chinese spring rolls 2-3 pieces 10-12
Chicken nuggets 8 pieces 4-5
Mini snacks 6 pieces 4-5
Squid rings in batter 8 pieces 4-5
Fish (pieces) in batter 8 pieces 4-5
Prawns 8 pieces 4-5

190°C Meat/fish croquettes 4 pieces 6-7
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AwaBacTe MpooekTIKA TIG 08NYiEG XPNOEWG TIPLV EEKIVIIOETE va XPNOLUOTIOLEITE TT) CUOKEUT
kat $uAd&Te Tig Yia peNovTIKT avadopd.

» EAéyEre av 1) Tdom TToU avadEpeTal OTr CUCKEUT) AVTIOTOLXEL OTO TOTIKG pelja TTPLY
OUVOECETE TN CUOKEUT).

»  XuvdéoTe Tn ouokeun ot pia yeiwpévn mpila.

Av 1o kaAhwdlio €xel urtooTei BAAP, Ba Tpémel va avTikactaoTabei amd tn Philips, éva

kévTpo c€pPig e€ouctodotnpévo amod Tn Philips 1§ e€icou éumelpoug Texvikolg

TpokeLuévou va amodeuxBolv kivduvol.

» Na mmyaivete mavra T cuokeun ot kévtpo oépPig eEouciodotnuévo amd T Philips yia
€Neyxo 1 emoKeUn). Mnv ETTIXELPT|OETE vVa ETTIOKEUACETE T1) CUCKEUN Hévol oag, aliwg ba
akupwBei n eyyinon.

» KabBapioTe Ta amoomwpeva pépn Tng ¢pLTEZAG TTPLV XPNOLUOTIOICETE TN CUCKEUT| yid
mpwWTN popd (Seite kepdahalo 'Kabapiopa'). Befaiwbeite 611 dAa Ta e€apTripara ivat
eVTEAWG oTEYVA TTPLY YepioeTe TN ppitéla pe Aadi 1) uypd Aimog.

»  Mnv BubBileTe ToTE ToV TMivaka eAéyxou pe To BepPavTikd oToLKEIO O VEPO, OUTE va TOV

TAéveTe oTn Bplon.

Na Byalete mavra 1 cuckeun amoé Ty mpila peTd Tn Xpnon. Mnv petakiveite

dpITECA PEXPL VA KPUWOEL ETTAPKLIG.

» Mnv avaBete T cuokeun TipLv TNV yepioeTe pe AAadt 1) Aitmog. BePaiwbeite 611 1) dppiTéCa
eival Tavra yepdrn péxpl To onpeio avapeca ota d0o onpadia oTo ECWTEPLKS TOU
kadou.

» Kara To Tnyaviopa, fyaivel kautdg atpdg amd To diktpo. Npoduld&Te Ta xépla cag kat
To TTPOoWTS oag amdé Tov atud (va €ioTe o apkeTn amdéoTaon amd Tn cuokeun). Emiong
TPocéETe Tov KAuTd aTpd OTav avoiyeTe TO KATTAKL.

» KpatoTe TN cuokeun pakpld amoé Ta madida. Mnv adrvete 1o kahwdlo va KpépeTal amod
TNV akpn Tou Tpamellol N} amd Ty emMipdvela TTAVW OTNV orroia €xeTe TomobeTroEL TN
OUCKEUT).

» Autn n cuokeun TTpoopileTal povo yia olkiakn Xpnon. Av ) cuokeur xpnotpotroindei
AavBaopéva 1| yia (npi-)emayyeApaTikni Xprion 1 av xpnotpotroinBei e TpOTo TTou
avTifaivel oTig 0dnyieg Xpriong, n eyyunon dev Ba 1oxUel kat 1 Philips Sev 6a dexBei
Kapia eubuvn yia omroitadnmoTe CnpLd TPokAnOei.

» PodoynoTe To paynTd avti va To EepoyrioeTe kal apaipéoTe Ta Kappéva umroeipparal
Mnv tnyavilete Tpodipa pe dpulo, £181kA TATATEG Kal TTpolovTa e dnunTplakd, o
Ocppokpacia uPnAéTepn amd 175°C (yia va eAaxloTOTIOINOETE TNV TTAPAyWYT)
akpuAapidng).

A&aToupyieg acpaleiag

Awakortmm AsiToupyiag

AuTi) n cuokeur eival epodlacpévn e acpdlela S1akoTg peUPaTog Tou SPnVeL T CUOKEUT
av utrepBeppavOei. Autd pmopei va cupfei av dev utrdpxel apkeTd AddL 1y Aimog otnyv dpitéla
1 av ALOVETE KOPATIa OTEPEOU AiTToug oTn $piTéda, kATl Tou epmmodilel To BepuavTikd
oTolxeio amod To va amodwoel Tn BgpudTnTad Tou.

AkohoubnoTe Ta €&ng Pripara av n cuckeur| Sev AelToupyei:
¥ AdrioTe To Aad1 1} To Aitrog va kpuwaoouv. Auté Ba Slapkécel repimou 60 AeTTd.

A Miéote mpooekTikd To kKoupTi pNdevicpol oTo THow PéPog Tou Trivaka eAéyxou pe éva
Mikpd katoafidt (eik. |).

Twpa n cuokeun gival kat TTAAL £TOLpn yia XPHomn.
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AwakoémrTng acpaleiag

O diakéTTNG acdaleiag oTov mivaka eAéyxou diacpahilel 6TL To BeppavTikd oTolxEio
prropei va avayel pévo av o mivakag eAéyyou €xeL TomoBetnOei cwoTa.

» Na BeawveoTe mavra 611 o Trivakag eAéyxou gival oTn owoTn 0éom ('KAiK') (g1k. 2).

AuTtépam dakoti (u6vo onv HD6144)

H ¢piTéCa Ba oprjoet autépara petd amd 2 wpeg. OTav cupPei autd, n Auyvia loxlog oTo
SiakémTn on/offba ofroet.

» Ta va Eavavayete T cuokeur, EavaméoTe To diakdmTn on/off (eik. 3).

Wuypri Swvn

Kara to tnyaviopa, xakapd cwparidia ¢ayntol cucowpelovTal oTo KATW HEPOG TOU
kadou. Kabwg To BeppavTikd oTolxeio €xel TomobeTnOei o€ kaAmola amdéoTacn amd To KATW
Hépog Tou kAdou kal Bacika LeoTaivel To AAdL 1} To AiTrog ammd mavw Tou, To AddL 1) To Aitrog
avapeca oTo KATW PEPOG Tou KAdou Kal To BeppavTikd oTolXeio TTapapével oXeTIKA Puypd
(Yuxpny Twovn). AuTtod gpmodilel Ta cwparidia Tou ¢aynTol Tou KAaTaAr)youv o€ auTr| Tn Jwvn
amé 1o kayipo, auEavovrag Tig Gopég TTou PTropeiTe va Eavaypnoldomoijoste To AadL 1§ To
Aitrog.

MpoeTopacia yia xprion

Bl TomoBetioTe T ouckeun o oplldvTia, emimedn kat oTabepr] emiddavela pakpid amé Ta
maidid.

Av BéAeTe va TomoBeTnoeTe TN PppiTELa Tavw oTnv kouliva, BeBarwbeite 6T1 gival ofnoT

Kal kpua (eoTieg, dolupvog).

A Tepiore T oteyvn dpitéla pe AadL, uypd Aitog 1) Miwpévo aTepeomoinuévo AiTog péxpt
T péyloTn €vdeln oTtov kado (deite mapaypado 'Addi kat Airmog' yia odnyieg oxeTika e
TN XP1O™n Tou oTepeoTToinuévou Aittoug) (gik. 4).

HD6142 kat AadUYyp6é  XT1epeod Aitrog HD6140 NadUYypo 2T1eped Aitrog
HD6144 ANirog Aitrog

Ehay. 3.2 Nitpa 2800 yp. EAay. 2.2 Aitpa 1925 yp.

Mey. 3.5 Nitpa 3050 yp. Mey. 2.5 Aitpa 2200 yp.

Aad1 kau Aitrog

Mnv avaperyviete ToT€ diadpopeTikd €idn Aadiou 1} Airroug!

2ag ouvIoTOUNE va XpnolpoTroleite AddL yia Tnyaviopa 1 uypd AiTrog Tnyavioparog, kartd
mpoTipnon ¢uTikd Addi 1y Aitrog MAolcio oe ToAuakdpeoTa (T1.X. AlvOAeiko o&u).

Mropeite va xpnoipomomoeTe oTeped AiTTog Tnyaviopatog, ald o€ auTiv TnVv TepiTTwon
xpetaleral emmAéov MpopuUAaln yia va unv mroihicel To AiTTog kal yia va pnv
uttepOeppavOei 1§ urooTei BAABeg To BeppavTikd oTolXEO.

Il Av 8éAeTe va xpnoipotoloeTe kavolpyla koppdTia AiToug, AloTe Ta apyd oe XxapnAn
¢wTIa oe cuvnBiopévo Tnyavt

[FA PiZte To Aiwpévo Aimog pooekTikd oTn dpiTéla.

EJ AmobnketoTe ™) dpitéla pe To oTepeomoinuévo Aittog o Beppokpacia Swpariou.
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2 Av 7o \imog gival oAU kpUo, prropei va apyioel va miToihaet étav Aioet. MNa va to
armodUyeTE, KAVTE PEPIKEG TPUTIEG OTO OTEPEOTIOINIEVO ATTOG e TO TIMPOUVL (€IK. 5).
Mpooé&Te va pnv mpokahéoeTe LnuLd oTov Kado He To TMPolvL.

Xpnon Tng ocuoKeUng

Tnyaviopa

Mpoooxn: 6a Byel LeoTdg aTudg amoé 1o GiATpo oTo KaTdkl KaTd To TNYAvioUa.

Il Napre oAdkAnpo To kakwdio amé To xwpo amobrikeuong kahwdiou kai BarTe To Puopa
otnv mpila (k. 6).
Befaiwbeite 611 To kKaAwdio dev épyeTal o€ emadn pe Ta LeOTA PUEPT TNG CUCKEUTG.

A Avayre T dpitéla pe To diakémn on/off (eik. 7).
H Auxvia Aeitoupyiag otov diakdmTn on/off kal n Auxvia Tou BgppooTadrn avafouv.

B PubpioTe To 9€p|J.OO‘TClTT] otnv embupnTr Beppokpacia (160-190°C) (sik. 8).

Ma mAnpodopieg oxeTika pe mola eEppOKpaGlCl va sm)\sE_,ETs, eAéyETe TN ouokeuacia Tou
Tpodipou TTou Ba TnyavioTel 1} TOUG TTVaKeg 0TO TEAOG QUTWYV TWV OSNYLWV XPNONG.

- To Add1 1} To Aitrog Ba LeoTabolv oTtnv emheyuévn Oeppokpacia yia 10 €wg 15 Aerrrd.

- Evw Beppaiveral n dpitéda, n Auxvia Beppokpaciag avaBooPrivel apkeTég popég. OTav
mapapével ofnoTr yia kamoto didotnua, To Addi 1} To Aitog £xel $OdoeL oV
pubuiopévn Beppokpaacia.

- MoAig TnyaviceTte pa maptida, avaBel n Auxvia 8eppokpaciag. MNepipévere Aiyn wpa
HEXPL va oPrioEL TIpLV TryaviceTe TNV MOV TTapTida.

> Mnmopeite va aprjoeTe To kakdb péoa otnv PpiTéCa 6Tav To AddL 1} To Aimog LeaTaivovrat.

A >nkoTe T AaPr yia va onkwaoeTe To kakddl otnv YnAéTepn Béon (KkAik') (euc. 9).

I Avoitte To kamaki méCovtag To koupri aracdahiong. To kamdkt Ba avoifel autopara
(ewc. 10).

A ByaAte To kakdbL amé ) dpitéla.

TormoBeTeioTe Ta Tpd LA TTOU Ba TriyavicTouv oTo KakadL.
> [ia kaAUTepa amoTeAéopara oTo TNYAVIOA, 0AG OUVIOTOUNE va [NV UTTEPPaiVeTe TIG HEYLOTEG
TOCOTNTEG TTOU avagépovratl mapakdtw.

HD6142 kat XmTikég Kareguypéveg HD6140 TmTikég Katepuypéveg

HDé6144 ™MyYavitTég ™myavitég TThyavitég ™myavitég
Tarareg Tarareg Tarareg Tarareg

Mey. 1250 yp. 900 yp. Mey. 1000 yp. 700 vyp.

ToooTNTA mocoéTTa

ZuvioTpevn 650 yp. 500 yp. SuvioTpevn 450 yp. 400 yp.

TocoTNTA Yia TocoTNnTaA Yia

KahiTepo KaAiTEPO

amoTéAecpua amoTtéAecpua

Mnv TnyavileTte AclaTikég pilomiteg (1 mapopota €idn Tpodinwy) ¢’ auTr T cuoKeun Kabug
auTo ptropei va TTpokaléoel TTOAU mMToiAlopa 1) évroveg puoalideg Tou Aadiou 1) Tou AitToug.

[} TomoBeTeioTe MpooekTikd To kahabL oty dpitéla (eik. | 1).
Befaiwbeite 6TL To kKAAAOL £xel PTTEL OTN CWOTH BEoT).

EJ KhsioTe To kamaxL.
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'] Mévo yia v HD6144 - PuBpicTe Tov emBuuntod xpdvo Tnyavicuarog (Seite Tnv
mapaypago 'Xpovodiakdmmg' o' autd To kepdahalo).
Mmopeite emiong va xpnolporolnoete T ¢pitéla xwpig va pubpicete To XpovodiakoTT.

[ MiéoTe To koupmi amacdaliong Tou xepouAlol oTo KahddL Kal TTPOCEKTIKA XAUNAWGCTE
To KaAddiL otnyv 1Mo xaunArn Tou Béon (k. 12).

> [ia kald anoTeAéopara, TNPEOTE To XPOVO TIPOETOLLATIAG TTOU avapEpeTal 0T CUOKEUAaia Tou
Tpogipou mou Ba TnyavioTel 1} To XpOVo TIpoETolLATiAG TTOU avadépeTal 6ToUG TVAKES 0TO TEAOG
auTwy TWV 00NYLWV XpHoNG.

> [a éva opotdpopgo podoTnyaviouévo amoTéAeoud, onkwoTe To kakdbL amé To Addt 1j To Airrog
HEPIKEG PopéG KaTd To THydvioua kat KouvioTe armaid To TTEPLEXOUEVO.

Xpovodiakémmg (Mévo otnv HD6144)

> O xpovodiakomtng Oeixvel To TEAOG Tou Xxpovou Tnyaviopartog, aAlkd AEN ofrvet Tn ¢ppiréla.

Il Miéote To KoupTr TOU XPOVodiakdTITn yia va pubpicsTe To Xpdvo Tnyaviouatog o
Aerrta (eik. 13).
O pubpiopévog xpoévog Ba epdavioTei oTny 06ovn.

Al KpatioTe To Koupti ratnuévo yia va mpoxwprioouv ypriyopa Ta Aetitd. AdrioTe To
KOUNTTL pOAig emiTeuxBei o emBUPNTOG XPOVOG TyaviopaTog.

- O péyloTog Xpovog mou prropei va pubpioTei eival 99 Aemrta.

- Mepikd deutepdienTa apodTou pubpiceTe To XpSVO Tryaviopartog, o xpovodlakomTng Ba
apxioel TNV avticTpodn pETPNOT.

- 'Otav o xpovodiakomTng HeTPd avTioTpoda, 0 XPOVOG TNYAVIOPATOG TTOU aTTOUEVEL
avaPooPuvel oTnv 086vn. To TeAeuTaio AeTo epdaviletal o deutepoAerTa.

EX Av o puBuiopévog xpdvog Sev eival cwoTdg, pmopeite va Tov ofrficete méfovTag To
KOUTTL TOUu XpovodiakoTTn yia 2 SeuTePOAETITA TN CTLYUN TTOU O XPOVOJSLAKOTITNG HETPA
avrtiotpoda (SnA. étav o xpévog apxilel va avafoofuivet). KparioTe To koupri
matnuévo pExpL va epdavioTei n évdel&n '00' otnv 006vn. Twpa pmopeite va pubpiceTe
TO CWOTO XPOVO TNyavioparog.

2] Mg ohokhnpwbei o pubuiouévog xpévog Ba akoloeTe éva nynTikd ofjua. MeTd améd
20 SeutepoAenTa To NXNTIKS onpa Ba emavaindBei. MmopeiTte va oTapatioeTe To
NXNTIKO onpa mMEZoVTAg TO KOUUTTL TOU XPOVOJLAKOTITN.

MeTa To Mmyaviopa

I >nkoTe To XepoUAL yia va onkwaoeTe To kakdd otnv udnAéTePn Béom, SnA. o™ Béo
oTpayyioparog (eik. 14).

A Avoite To kamax..

Mpocé&Te Tov LeoTd atpd kat mbavo mroiliopa Tou Aadiou.

EJ AdaipéoTe mpooekTikd To kKahdOL ammd T dpiTéla.

Av eival ammapaitnTo, KouviioTe To KaAdbL mavw amd T $piTéda yia va apalpeéceTe To
mepiooto Add1 i} Aitrog. BaAte To Tnyaviopévo ¢aynTod oe €va PTToA 1) CoupwThpL PE XapTi
Tou amoppoda Ta Aitm, T.x. xapTi koulivag.

N >BroTe T dpiTéla pe To Siaxdmrn on/off (i, 15).
2 B0vel n Auyvia 1oxtog oto diakomTn on/off.

I ByaAte T ouokeun anéd Ty mpila peTd TN XpHON.
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> Av dev xpnouuomoteiTe TakTikd TN $piTéLa, oag ouvioToUpe va apaipeite To AddL 1j To uypo Airog
Kat va 1o amofnkevete o€ doxela mou KAgivouv kald, kard mpoTiunon oTo Yuyeio 1) o 6pooepo
HEpog. leuioTe Ta doxeia mepvwdvTag To AddL 1j To Airrog péoa amd AemTé K6oKvo yia va
apaipéoete Ta owparidta Tou payntou. BydAte To kaAdbt Tnyaviouarog mptv adeldoeTe To
E0WTEPIKG KaAdOL.

> Avn ¢piréCa mepiéxet oTeped Aimrog, agrioTe To AiTrog va oTepeomonBei péoa otn PppiTéda kat
amobnkevoTe T PpiTéCa nadi pe To Aimog (deite kepdAato TpoeTouasia yia xprion’,
mapdypagog 'Addt kat Airrog').

Ka@apiopoég

Mepipévere péxpl To AAdL 1) To AiTTOG va KpUWGoOUV apKeTd.

Mnv xpnoipotroleite SiappwTika (uypd) KabaploTikd 1) uAIka (TT.X. cuppaTaxia) yia va
KkabapiceTe TN CUCKEUT).

N BydAte To kamaki (sik. 16).
Pl ByaAte To kahdbi amé ) dpitéla.

[EX BydaAte Tov mivaka eAéyyou pe To BgppavTikd oTolyeio kal ToroBeTeioTe Tov ot acdarég
Kal oTeyvo pépog (eik. 17).

2 ByaAte Tov kado améd T cuckeur (sik. 18).
I Byalte o AadL 1 To Nimog kai eTdETe To, av eival amapaitnTo (g1k. 19).

A >reyviooTe 6Aa Ta e€aptiparta kakd peTd To kabdpiopa.

KaO@apiopa Tou pévipgou ¢piAtpou

AuTn 1 ouokeun eival epodiacpévn pe poévipo ¢iktpo. MNa va eyyunboulpe Tnv kakiTepn
AeiToupyia, To peTaliké $ikTpo Ba Tpémel va kabapileTal TakTIKA.

»  KaBapioTe To kamakt Tng ¢piTéLag o LeoTd vePd e Aiyo amoppuTravTiko 1| oTo
TAUVTHPLO TTIATWY PETA atTd KABE XPTO™ TNG CUCKEUNG.

MNa oxohaoTikd kabdpiopa:
BN =<pidwoTe Tig Pideg ammd To ecWTEPLKS Tou Karrakioy (gik. 20).

P2l Byahte To ¢ikTpo kai kaBapioTe To o€ LeoTd vepd pe Aiyo amopputtavTikéd. ArioTe To
$ikTpo va oTeyvwoel kaha Tipiv To EavaBaleTe oTO KATTAKL KAl TIPLV
EavaypnolLOTIOINCETE TT CUCKEUT).

EX Zavapalte To ¢ikTpo oTo kamdxi kat EavaBidwoTe Tig BidEg 0T £0WTEPLKS TOU
Karakiou.

AMNNayn AadioU 1} Aitroug

Eme1dn To Aad1 kal To AiTrog Xavouv TIg euepYeTIKEG Toug 1OLOTNTEG Halov ypriyopa, Ba
mpémel va al\alete TakTikd To AadL i} To Aimmog. MNa va 1o kavete, akoloubeioTe TIg
Tapakdartw odnyieg.

Av xpnoipomoleite Tn $piTéla yia va GTIAXVETE KUPIWG TNYAVITEG TTATATEG KAL COUPWVETE
To AddL 1} To AiTrog peTd amd kdbe xpnor, prmopeite va EavaxpnoipomoloeTe To AadL 1} To
Aitmog 10 pe 12 popég mpiv To alAd&eTe. Av xpnoipotoleite Tn ¢piTéCa yia va ¢Tiaete
¢$aynTa mhouola oe TpwTeiveg (6TTWG Kpéag 1 Ydpt), Oa pémel va alalete To AAdL 1) To
Aitrog Mo cuyva.
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Mnv xpnoipotroleite ToTE To 1o AadL 1) Aitrog yia meplocdTepo amd 6 pnveg Kat va
axkohouBeiTe TAvTa TIg 0dMNYiEg TNG CUCKeUaoiag.

Mnv mpocBéTeTe TOTE Pppéoko AAdL 1 AiTmog o€ xpnoipotoinuévo Aadt 1 Aitrog.

Mnv avaperyviete moTé SiadpopeTikd €idn Aadiol 1 Aimroug.

Na aM\aZete mavra To Aadi 1) To Aimog av apyilel va adpilel 6Tav LeoTaiveTal, av €xel
Suvatr pupwdia 1 yelon 1 av yivetal okoUpo Kal/n mmyTo.

Atréppyn xpnoiporrommpévou Aadol 1 Aitroug

Pi&Te To xpnopomoinuévo Aadt 1) uypd Aimog TaAL oTo TTAACTIKO PTTOUKAAL TOU PE KaTTaki.
Mmopeite va amoppiete To xpnolpomoinuévo Aimog aprivovtdg To va otepeotrondei péoca
otn ¢piTela (xwpig To kaladi) kar pera To Byaloupe amoé Tn ¢pitéla pe pia oTraToula Kai To
Tuliyoupe o€ pia epnuepida. Av yiveTal, pmmopeite va BAAeTe To PmoukdAL 1} Tnv edpnuepida
oTov kado pn SlacTIWHEVWY aTTOPPILATWY (60Xl OTOV KAdo SLACTIWUEVWY aTTOPPLUATWY) I
va To amoppifeTe oludwva Pe TOUG KAvoviopHoUg TG Xwpag oag.

AtroBnkeuon

N Ba\Te 6Aa Ta e€aptiparta mahl mavw/péca ot dpiTéla Kal KAEioTE To KaTTakL.

A TuliZte To kaAWSlio, BaATe To oTO YXWpPO amobrikeuong kakwdiou kal BakTe To Bioua
oTnv umodoxn Tou (eik. 21).

EX xnkoote ™ pitéla améd Ta xepoUAa.

2uppoulAég Tnyavioparog

Ma pia oclvoymn Twv Xxpévwy TTpoeTolpaciag kal Twv pubuicewyv Beppokpaciag, deite Toug
TTVAKEG OTO TENOG QUTWVY TWV 0dNYLWV XPNONG.

2mMTIKEG TNYAVITEG TTATATEG

‘Etol Ba ¢TiaEeTe TIG TTIO VOOTIHEG KAL TTIO TPAYAVEG TNYAVITEG TTATATEG:

Il XpnowomolsioTe okAnpég TaTaTeg Kat KOYTE TIG O HaKPdOTEVA KOPPATIA. ZeTAlveTE Ta
KOUPATIA e KpUO VEPOD.

M' auTdv Tov TpdTo dev Ba KoAAve 1 pia oTnv dAAn KaTd To TNyavioua.

> XTeyvWOTE Kald TIG TATATEG.

P2 TnyavioTe Tig matarteg 800 $popég: TNV TPWTN dpopd yia 4-6 AeTTd o€ Bepuokpacia
160°C, T delTepn Ppopd yia 5-8 Aerrtd oe Beppokpacia 175°C.

X Balte Tig omiTikég TyaviTéEG TTATATEC O éva POl kal avakiveioTe Tig. AdrioTe Tig
TTATATEG va KPUWGOOUV TIPLY TIG TNyavioeTe yia delTepn popd.

Kareuypéva tpédipa

O\ kateuypéveg TaTdreg cival 118n TPoOTNYavioUEVEG, £€TOL Ba TTPETTEL HOVO va TIG
Tnyavioete pia dopd clpdwva pe Tig odnyieg oTn cuokeuaoia.

Ta Tpédipa amd v kataPpuln (-16 éwg -18°C) Ba kdvouv To AddL 1§ To AiTrog va kpuwoeL
apketa 6tav Ta fubioete o' autd. Emeidn ta Tpoddipa dev Prvovral apéowg, prropei va
amoppogdricouv oAU Add1 i} Aitrog.

MNa va To amo¢lyeTe KavVTE Ta €&ng:

- Kara mporipnon a¢noTe Ta katePpuypéva Tpddipa va Eemaywoouv oe Beppokpacia
Swpartiou TPIV To TyAvioua, eKTOG Ki av avadpépeTal alg oTn cuokeuacia Tou
Tpodipou TTou Ba TnyavioTeL.
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- MpooekTikd Bydite 600 TMayo Kkat vepd pmopeite kal TpifTe To TPOPIHO TTou Ba
TyavioTei £TOL WOTE va eival 6co To duvaTdyv o oTEYVO.

- Mnv myavilete peydleg moooTNTEG PE TN pia (CUMPOUAEUTEITE TOV OXETIKO TTivaka o€
auT€g TIG 0dMYieg XPNONG).

- EmAéETe T Beppokpacia Tnyavioparog mou avadEpeTal oTov OXETIKO TTivaka oTo TENog
QUTWV TWV 0dNYLWYV XPTOTG OTN cuokeuacia Tou Tpodiou Tou Ba TnyavioTei. Av dev
uttdpyouv odnyieg, emAéETe Beppokpacia otoug 190°C.

- XapnAwoTe Ta TpédIa oto AddL 1§ oTo Aittog ToAU apyd, S16TL Ta katePpuyuéva TpodIpa
Kkavouv To LeoTo AAdL 1) AitTog va mTolAdeL évTova.

Mwg va amroduyeTe Tig ducdpeoTeg YeUOELg

Mepika €idn ¢aynTou, 18iaitepa To Papt, pmopei va dwoouv oTo AddL 1§ oTo AiTrog pia
SuodpeoTn yeuon). MNa va oudeTepomoimoeTe T Yelon Tou Aadiol 1) Tou Aitoug:

Il Zeotavere To Aad1 1) To Aitrog o Beppokpacia 160°C.

P2l Balte péoa oto Aad1 800 AemrTég péTeg Pwpi 1 pepikd kKhwvapdakia paivravo.

EX Mepipévere péxpt va otapatioouv ot pucalideg kat petda Byaite To Ywpi 1) To paivravéd
amé T ¢piTéda pe pia omdTouAa.

Twpa 1o AadL 1} To Aitrog €xouv kat TaAL oudéTepn yelon.

MepiBaAiov

Bydhte T prraTtapia Tou xpovodiakdmTn (pévo otnv HD6144) av xpeioTei moTé va
ammoppiPeTe TN CUCKEUT).

Il XpnowomolsioTe éva TAaTO kaToapidi yia va BydheTe To TAaiclo Tou XpovodiakdmT
(ewc. 22).

P2l Bydahte v pmatapia. Mny meta&ete ™ pmatapia pali pe Ta ocuvnBiouéva okoutidia Tou
omTioU, al\d TapadwoTe TN o€ £TMioNUo onueio cuMoyng.

Eyyunon kai oéppig

Eav BéAeTe kamoleg MAnpodopieg 1} £xeTe kamolo MPOPANpa, mapakalolpe eMOKePTEITE TNV
1oTooelida Tng Philips otn diel6uvon www.philips.com 1| emikovwvioTe pe To TEMpA
e&ummpétnong meAatwv Tng Philips omn xwpa oag (0a Bpeite Tov aptbpd TnAepwvou oTo
S1e0vég pUNGSIO £yYyUnong). Eav Sev umdpyel Tpnpa eEummpETnong TeEAATWY oTn XWpea oag,
ameuBuvBeite oTov TomKS avTimpdowTto TG Philips 1} emkowvwvroTe pe To Tunpa ZépPig
Twv OIKIaKWV ZUCKEUWY Kal Twv Zuokeuwv MNpoowmikig Ppovtidag BV g Philips.
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Odnyo6g avelpeong BAaBwv

Mpo6BAnpa MOavn artia

To kareuypévo
$aynto Sev eival
podoTtnyaviopévo
kau/n Sev eivat
TPAYavioTo.

H emAeypévn Beppokpacia
eival ToAU xapnAn kavm ta
Tpodiua dev £xouv
TNyavioTel apKeTa.

Ymapyel peyakn moootnTa
$aynTol oTo Kahabl.

To Aadi 1} To Aitrog dev
TeoTaiveTal apkeTd.

H ¢p11é€Ca avadider To povipo ¢idTpo katd Twv
pia duvarn ehaiwv £xel TTOTIOEL
ducdapeoTn oopr.

To Aad1 1} To Aitrog dev eival
ma $péoka.

O 1Umog Tou Aadiou 1) Tou
AiTToug TTou ypnolipoTTolOnKe
Sev eival katalnlog yia
Babu Tnyaviopa.

Byaivel atpdg kat
amé aha onueia
ekT6G amd To
$irTpo.

To kamrakt dev éxel KAeioel
owoTd.

To povipo $ikTpo kard Twv
ehaiwv £xel TTOTIOEL

O &akTUAog KAeloipaTog oTo
£0WTEPIKO TOU KAtrakiol
eival Bpwpiog 1 €xel dBapei.

Kara m Sidpkela
TOU TNyavioparog,
To Aadi 1| To Aitmog
prropei va xubei
amd 1o xeilog TG
dprrelac.

Ymapyel oAU Aadt 1) Aitrog
otnv ¢pireda.

To ¢aynTo €xel TOAD
uypacia.

Ymapyel ToAU ¢paynTé oTo
kahadL Tnyavioparog.

To Aad1 1 To Aimog  To paynTd éxel oAU
adpilouv katd To  uypacia.
Tyaviopa

Auon

EAéyETe TN ouokeuacia Tou Tpodipou 1} Toug
mivakeg o' auTég Tig odnyieg Xprnong yla To €av n
Beppokpacia kal/f| oL xpdvol TTpoeTolpaciag mou
éxete emAégel eival cwoTol. PuBpioTe To
BeppooTarn ot ocwoTh Beppokpacia.

Mnv TyavileTe TOTE TIEPIOCOTEPN TTOCOTNTA ATTO
auTnV TTou avapEPETal OToV OXETLKO TTivaka o'
auTég Tig odnyieg xpnong.

H acddlela Tou BeppooTtdtn pmopei va €xel Kaei,
TpokakwvTag Tn Siakotm AeiToupyiag Tng
ouokeung (deite kepdlaio 'AetToupyieg
aodaheiag').

BydAte To kamaki kat kabapioTe To KaTAKL Kal To
$iATpo o€ LeoTd vepd e Aiyo amoppuTravTiko 1
oTO TAUVTIPLO TTILATWV.

AMGETe To Aad1 1) To Airrog. Na mepvare amd
ooupwTnpt To AadL 1) To AitTog yia va Ta
KpatioeTe ppéoka yla meplocdTePo SiAoTNa.

XpnoipotromoTe Aadt Tnyavioparog 1 uypd Aimog
Tnyavioparog kaAig mowétnTag. Mnv avaperyviete
moTé SiapopeTikoug TUTToug Aadiou 1 Aitroug.

EAéyETe av To kammaki éxel kKAeioel cwoTd.

BydAte To kamaki kat kabapioTe To KATAKL KAl TO
$iATpo o€ LeoTd vepd e Aiyo amoppuTravTiko 1
oTO TAUVTIPLO TTILATWV.

Av o dakTUAlog eival Bpwpikog, kabapicTe Tov oe
LeoT6 vepod pe Aiyo amopputtavTikd 1) 6To
mAuvTripto mATwv. Av o dakTUAlog éxel $pBapei,
ameuBuvbeiTe oTov avTiMpoéowmoé oag TG Philips 1
ot kévtpo oépPig eEouciodoTnpévo amd T Philips
Yid va Tov avTiKaoTAoTHOETE.

BeBalwbeite 671 To Add1 1) To Aitmog oTnyv $piTela
dev utrepPaivel To péyloTo emimedo.

2TeYvWOoTe To daynTd Kakd TpLv apyioeTe va To
TNYavileTe KAl OTEYVWOTE To $aynTd clpdwva pe
auTég Tig odnyieg Xpriong.

Mnv TyavileTe TOTE TIEPIOCOTEPN TTOCOTNTA ATTO
QuTnV TTou avapEPETal OToV OXETLKO TTivaka o'
auTég Tig odnyieg xpnong.

2TeYVWOTE To $aynTé Kald TpLv To TNyaviopa.
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MpopAnpa MOeavn artia AUon

O 100G TOU AadLol 1) Tou Mnv avaperyviete oTé SiadpopeTikad €idn Aadiou 1y
AiTroug TTou xpnolpotoleitTe  AiTToug kat XprnoipgoroloTe Addi 1) uypd Aitrog mou
eival akatdMnhog yia pabo va TrepLéyouv avtiappwdn oTolxeia.

Tnyaviopa.
O eowTepikdg kadog dev £xel KabapioTe Tov ecwTepikod kado 6mwg
kabaploTei kahd. mepLypadeTal o' autég TIG 0dNYIEG XPTIONG.
H ¢piTéla dev O mivakag eAéyxou Sev éxel  BePaiwbeite 611 0 mivakag eAéyxou BpiokeTal oTn
AetToupyei. TotmoBeTnBei cwoTa. owoTh 6¢om ('KAK').

H acddleia Tou BeppooTtdtn  MéoTe To koupti pndeviopol (Seite kepalato
UTTOpPEL va €xeL Kael, 'AerToupyieg acaleiag').

mpokaAwvTag Tn Siakotm

AeiToupyiag Tng cuokeung

(Seite kepalaio 'AeiToupyieg

acdaleiag').
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Xpovol mpoeTolpaciag kat pubpicelg Oepuokpaciag

Ol mapakdatw Tmivakeg utrodelkvUouv TTOCT TTOCOTNTA VOGS CUYKEKPLUEVOU TPpodijou
uTTopEiTE va eTolpudoeTe TN $popd kal Tola Beppokpacia kat xpdvo mpoeTolpaciag Ba mpémet
va emAegeTE.

Av ol 0dnyieg TG cuckeuaciag Tou Tpodilou TTou Ba TnyavioTei drapépouv amd auTég
OTOUG TTivakeg, va akolouBeiTe avra Tig odnyieg oTn cuckeuacia.

HD6140 ®PEZKA'H ANTOWYIMENA TPO®IMA

O¢puok Eidog Tpodipou
pacia

150°C
160°C

170°C

175°C

180°C

190°C

Mavitapia

XmTIKEG TNYaviTég Trararec™) log
KUKAOG Tryaviopartog

Ppéoka Papla
KoTtémouho (umouTia)

Ddprrara Aayavikev (dnA.
KouvouTridi)

TmTikég TNyaviTég TaTaTeg™) 20g
KUKAog Tnyaviopartog

Tourrg (ToAU AemrTég déTeg
mararag)

KivéTika avol&laTika pohd
Mroukiég koTéTTOUAOU
Mikpad ovak

AakTUAol kahapaplwv o€
KOUPKOUTL

Wap! (KoppdTia) o€ KOUPKOUTL
Kapafideg

Ppirara piAou

Mehitlava (dpéTeg)

Kpokéteg kpéatog/Papiol

ZUVICTWHEVY Mey. mocomra Xpévog

moooéTnTa Yia yaviopar

KkaAUTepo og (AemrTa)

amoTéAeopa

6-8 Tepayla 2-3

450 yp. 1000 yp. 4-6
(Tmyaivete
oTtougl75°Co
auTov Tov
TTivaka
odnyiwy yia
TO 20 KUKAO)

300 yp. 5-7

2-4 Tepayla 12-15

8-10 Tepaxia 2-3

450 yp. 1000 yp. 5-8

400 yp. 3-4

2 kopupdria 6-7

6-8 Tepayla 3-4

6-8 Tepayla 3-4

6-8 Tepayla 3-4

6-8 Tepayla 3-4

6-8 Tepayla 3-4

4 Tepayla 3-4

400 yp. 3-4

4 Tepayla 4-5

*) Acite To kepalato "ZupBoulég yia To TNyaviopa' yia va eTOIPACETE OTTITIKEG TNYAVITEG TTATATEG.



26 EAAHNIKA

O¢ppok Eidog Tpodipou ZUVICTWHEVY Mey. mocomra  Xpévog
pacia moooéTnTA Yia ™yavioparo
KkaAUTepo G (Aemrra)
amoTéAeopa
150°C  Mavitapia 6-8 Tepayla 2-3
160°C  ImTikég Tnyavitég matareg®) log 650 yp. 1250 yp. 4-6
KUKAOG Tryavioparog (Tmyaivete
oTtoug|75°Co
auTév Tov
mivaka
odnylwy yia
TO 20 KUKAO)
Ppéoka Papia 450 yp. 5-7
170°C  Kotdmoulo (pmoiTia) 3-5 Tepayla 12-15
Ppirara Aaxavikwv (dnA. 8-10 Tepayia 2-3
KouvouTTiSL)
175°C  Xmmikég Tnyavitég matareg¥) 20g 650 yp. 1250 yp. 5-8
KUKAOG Tryavioparog
Tourg (TToAO AeTiTég déTeg 600 yp. 3-4
Tararag)
180°C  KivéCika avol€lartika poha 2-3 Tepayla 6-7
Mmoukiég koToTTOUNOU 8-10 Tepayia 3-4
Mikpa ovai 8-10 Tepayia 3-4
PodéAeg kahapapiwv ot koupkoUTL 8-10 Tepayia 3-4
Wap! (Koppdria) oe KOupKoUTL 8-10 Tepaxia 3-4
Kapaideg 8-10 Tepayia 3-4
Ppirdra urAou 5 Tepayia 3-4
190°C  MehitZava (pETeg) 600 yp. 3-4

Kpokéteg kpéatog/Paprol 5 Tepayia 4-5



O¢ppok Eidog Tpodipou

pacia

170°C

175°C
180°C

Kotétmouho (pmouTia)

Mikpég Tnyaviteg mardrag
Karefuypéveg TnyaviTég mardareg
KivéCika avoi&ldTika poAa
Mroukiég KoToTTOUAOU

Mivi ovak

Podéheg kalapaplwv ce KOupKoUTL
Wap! (koppudria) oe KoupKoUTL
KapaBideg

Kpokéteg kpeatog/Paprol

O¢eppok Eidog Tpodipou

pacia

170°C

175°C
180°C

190°C

KoTétmouho (pmouTia)

Mikpég Tnyaviteg Tarartag
Kareguypéveg TnyaviTég maTareg
KivéCika avoi&laTika poAa
Mrroukiég koTéTTOUAOU

Mikpd ovak

AaxTUAI0I KaAapaplwy o€
KOUPKOUTL

Wap! (koppdTia) oe KOUPKOUTL
KapaBideg

Kpokéteg kpéatog/Papiol

2 UVICTWHEVN
mooo6TNTA Yia
KaAUTepo
atrotéAeopa

2-3 Tepayla
3 Kopparia
400 yp.

2 KoppdTia
6 Tepayia
6 Tepayia
6 Tepayia
6 Tepayia
6 Tepayia

3 Kopparia

2 UVICTWHEVN
mooéTnTA Yia
KaAUTepo
amoTéAeopa

3-4 Tepayla
4 Tepayla
400 yp.

2-3 Tepayla
8 Tepayia

6 Tepayia
8 Tepayla

8 Tepdyla
8 Tepayla
4 Tepayia
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Mey. mocoTTa

700 yp.

Mey. moocomTa

700 vyp.

Xpo6vog
yavioparo
G (AerrTad)

15-20
3-4
3-4/7-8
10-12
4.5
4.5
4.5
4.5
4.5
6-7

Xpoévog
yavioparo
G (Aerrrad)

15-20
34
3-4/7-8
10-12
4.5

4-5

4-5

4-5
4-5
6-7
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BV Bl ERAR R B M TPEREE] (38
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2 A 22 RER
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) B BRAEE SR MR -

HD 614075 HE

BV aiv’f MREHEET THPERRE (O
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