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* The above diagram may illustrate components related to other models in the product line and which may not included in the original packaging.

* To mapandavw SLaypoppa UIOPEL va aneLlkovilel e§aptrpara tou oxetifovrat e GAAa HOVTEAQ OTH GELPG IPOIOVTIWV KAl T OTIOia EVEEXETAL VO
unv nepAapBdvovtot otnv apxikf CUCKEUAGiaL.
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Safety instructions

When using electrical appliance, basic precautions should always be followed including the following:

¢ Read all instructions.

* To protect against risk of electrical shock do not put the appliance unit cord or plug in water or other liquid.

¢ Close supervision is necessary when a appliance is used by or near children.

* Unplug the appliance when not in use, changing accessory and before cleaning.

* Avoid contacting moving parts.

¢ If the supply cord is damaged, it must be replaced by manufacturer or its service agent or a similarly qualified person in order to avoid a hazard.

* The use of attachments not recommended or sold by the manufacturer may cause fire, electrical shock or injury.

* Do not use outdoors.

* Do not let cord to hang over edge of table or counter.

* Keep hands and utensils away from moving blades or discs while processing food to reduce risk of severe injury to person or damage to the food mixer.

¢ Blades are sharp, handle carefully.

* To reduce the risk of injury, never place cutting blades or discs on base.

* Be certain is securely locked in place before operating the appliance.

* Never feed food by hand, always use food pusher.

* Do not attempt to defeat the lid interlock mechanism.

* Always operate blender with cap is placed.

* When blending not liquid, remove center piece of two-piece cap.

e Turn off the machine before replace attachment.

¢ Use the product and assembly the accessory as mentioned on user manual only.

 Switch off the appliance before changing accessories or approaching parts which move in use.

e This appliance is not intended for use by children or other persons without assistance or supervision if their physical, sensory or mental capabilities prevent
them from using it safely. Children should be supervised to ensure that they do not play with the appliance.

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

e For Europe countries: This appliance shall not be used by children. Keep the appliance and its cord out of reach of children.

* Appliances can be used by persons with reduced physical, sensory or mental capabilities or lack of experience and knowledge if they have been given su-
pervision or instruction concerning use of the appliance in a safe way and if they understand the hazards involved. Children shall not play with the appliance.

Always disconnect the appliance from the supply if it is left unattended and before assembling, disassembling or cleaning.
Save these Instructions!

Description of main parts (Diag.A)

1. Ring nut 2. Fine mincing disk

3. Medium mincing disk 4, Coarse mincing disk
5. Cutter 6. Silicon coupling

7. Scroll 8. Meat grinder body
9. Meat tray 10. Tamper

11. Protective cover 12. Accessory socket
13. Swivel arm 14, Blender protective cover
15. Upper coupler 16. Safe micro-switch
17. Release button 18. Speed control knob
19. Motor house 20. Foot pad

21. Motor spindle 22. Lid

23. Bowl cover 24, Whisk

25. Flat beater 26. Kneading hook

27. Mixing bowl 28. Spatula

29. Middle cap 30. Blender lid

31. Jar 32. Cutting blade

33. Cup base

Operating Instructions
Control Panel Speed Setting

0: Stop

Setting 1-6: Operating speed
Setting 1: Minimum speed (slow)
Setting 6: Maximum speed (fast)
Setting P: Highest speed

3 WWW.BORMANNTOOLS.COM



[EN]

Setting Speed
Accessories Picture Speed Setting Time Capacity
30s at speedl | 2000 g flour and
Kneading Hook 1,2 and 3-5 min at 1200 ml water
speed2
Flat beater 2-4 5-7min
At least egg
. . white of 3 eggs
Whisk 6 >-7min No more than 21
eggs
Meat grinder 5-6 5-7 min
Blender 5-6,P 1 min 1.5 L max

Operating positions

Warning!

Operate the appliance only when the accessory/tool is attached according to this table and is in the operating position.

Risk of injury from the rotating tools!

While the appliance is operating, keep fingers clear of the mixing bowl.

Do not change tools until the appliance is at a standstill and have been unplugged. When switch off, the drive continues running briefly.

Item Position Accessory
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Set up Kneading Hook,Mixing Hook, Wisk,according to your desire.

1. Place the appliance on a flat surface, e.g. a kitchen counter,
and make sure it is standing firmly.

2. Ensure that the protective cover (11) is fitted to the Accessory
socket (12)

3. Place the blender protective cover (14) into the upper coupler
of swivel arm (15) (see illustration).

Turn the arm release button (17) clockwise at the same time lift
the swivel arm (13) with hand so that it locks into place with a
click, the swivel arm tilts up.

Fit the bowl cover (23) onto the swivel arm(13) and turn it slightly
clockwise, so that it locks into position securely.
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1. Place the food in the mixing bowl(27).
2. Fit the mixing bowl in the recess on the motor house(19).

3. Turn the mixing bowl slightly clockwise, so it locks into po-
sition.

1. Put the splashguard to swivel arm,as shown picture and en-
sure it fix well.

2. Fit the required accessory (25 with 24, 23or 26) onto the
motor spindle (21) on the underside of the swivel arm(13).

3. A. The kneading hook (26) is used for heavy dough,minced
meat or other demanding kneading jobs.

B. The flat beater (25) is used to mix lighter types of dough.

C. The whisk (24) is used for whisking cream, egg whites, etc.
4. Turn the accessory, so the pins on the spindle are aligned
with the depressions on the accessory top edge. Press the ac-
cessory against the swivel arm and turn it anti-clockwise at the
same time until the pins engage and the accessory locks into
position securely. The accessory must not be loose nor should
you be able to pull it free.

1. Lower the swivel arm so that it locks into place with a click.
The lid (23) must fit tightly with the mixing bowl (27), other-
wise it is fitted incorrectly. The appliance is now ready for use.

2. Plug the power cord into main power outlet and switches it
ON. Turn Speed control knob to speed1(or any speed setting)
indicator light on the control panel will now be illuminated.

3. Select the speed you want using Speed button 1 is the slow-
est and speed button 6 is the fastest speed. Recommended
speeds, time and capacity are shown in the table above.

4. If you need to scrape inside the mixing bowl, wait until the
accessory has stopped completely. Use the spatula, never
your fingers.

1. Switch off the appliance by pressing the OFF button when
you have finished mixing. Switch off the appliance at the
switch and unplug it before you change the accessories, or
before you take the appliance apart or when not in use.

2. Turn the swivel arm release button (17) clockwise. at the
same time lift the swivel arm with hand so that it locks into
place with a click. The swivel arm(13) tilts up.
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8
8.1 1. Detach the accessory by turning it clockwise.
2. Remove mixing bow! with prepared food anti-clockwise.
IMPORTANT!

The temperature of water which will be added into dough at 40 +/- 5 °C when preparing for dough is on progress.

Meat grinder

1. Place the appliance on a flat surface, e.g. a kitchen counter, and
make sure it is standing firmly.

2. Ensure that the protective cover (11) is fitted to the Accessory
socket (12)

3. Place the blender protective cover (14) into the swivel arm (13).
(see illustration)

1. Fit the scroll(7) into the meat grinder body(8).

2. Fit the silicon coupling (6) onto the scroll connection (see illus-
tration).

3. Fit the cutter(5) onto the scroll connection (see illustration). The
sharp edges of the cutter should point towards the mincing disk.

4. Fit one of the three mincing disk(2,3,4) on top of the cutter (see
illustration). Turn the mincing disk so that two indentations are
aligned with the pins on the meat grinder body. Select the mincing
disk for the required consistency. You can choose fine, medium and
coarse.

5. Fit the ring nut (1) over the mincing disk on the meat grinder body
(see illustration). Turn clockwise to lock. The ring nut must hold the
mincing disk securely in place. But do not over tighten.
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If the meat grinder body (8) in the accessory socket (12),so that the
arrow is aligned with the circle. Turn it to the vertical position, so
the arrow is aligned with the arrow.

1. Fit the meat tray (9) onto the meat grinder body(8) so that the
wide part is positioned over the motor house of the appliance.

2. Place the mixing bowl(27) or similar under the meat grinder body
opening.

3. The appliance is now ready for use.

1. Plug the power cord into main power outlet and switches it ON.
2. Plug the power cord into main power outlet and switches it ON.
Turn Speed control knob to speed1(or any speed setting) indicator
light on the control panel will now be illuminated.

2.Cut your meat into smaller pieces, so the pieces fit into the feeding
tube. Dice or cut into strips with a width of approx. 2.5 cm.

2. Put the pieces onto the tray(9).

3. Select the speed you want using the selector. Recommended
speeds are shown in the table above.

5.The meat pieces travel down the feeding tube. Push down careful-
ly with the tamper (10).

Do not press too hard, otherwise you may damage the appliance.

1. Switch off the appliance by pressing the OFF button when you
have finished grinding the meat. Switch off the appliance at the
switch and unplug it before you change the accessories, or before
you take the appliance apart or when not in use.

2. Remove pusher and meat tray.
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7 To detach the meat grinder, turn the body so the arrow is aligned
with the circle and then remove.

Fit the protective cover over the accessory socket again.

Safety instructions:

Always remove bone,gristle, tendons, and rind before grinding the meat.

Frozen food must be thoroughly defrosted before grinding.

The meat grinder must only be used to grind meat. Avoid grinding pasty foods, e.g. food containing breadcrumbs, as this could damage the appliance.

Never run the meat grinder continuously for more than 7 minutes. Running the meat grinder continuously for too long without a break may reduce the life span
of the appliance. After having used the appliance for 7 minutes, take a break and wait at least 30 minutes before using it again.

Blender

1 1. Place the motor section on a flat surface, e.g. a kitchen counter,
and make sure it is standing firmly.

2. Ensure that the protective cover (11) is fitted to the accessory
socket (12).

2. Remove the blender protective cover(14) from the swivel arm(-
see illustration).

1. Place the foodstuff you wish to process into the jar(31).
2. Put the blender lid(30) into the jar and ensure it cover well.
3. Place the middle cap(29) into the hole in the blender lid.
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1. Place the jar assembly in the motor house,so that the arrow is
aligned with the circle. Turn it clockwise, so the arrow is aligned
with the arrow.

2. Plug the power cord into main power outlet and switches it ON.
2. Turn Speed control knob to speed1(or any speed setting) indica-
tor light on the control panel will now be illuminated.

3. Select the speed you want using the selector. Recommended
speeds are shown in the table above.

1. Switch off the appliance by pressing the OFF button after use.
Switch off the appliance at the switch and unplug it before you
change the accessories, or before you take the appliance apart or
when not in use.

2. To detach the jar assembly, turn the jar so the arrow is aligned
with the circle and then remove.

3. Remove blender lid then you may put processed food out.

Fit the blender protective cover to the swivel arm again.

Technical Data
Power: 1500W
Bowl capacity: 7,5L

Important tips and precautions

CEONOUAWNR

10

To achieve the best results when pureeing solid ingredients, place small portions into the jar one by one instead of placing a large quantity all at once.
If you are processing solid ingredients, cut them into small pieces (2-3cm) first.
When mixing solid ingredients start off first with a small amount of liquid. Gradually add more and more liquid through the opening in the lid.
Always place your hand on top of the blender when you are operating the device.
. For stirring solid or very thick liquid ingredients we recommend that you use the blender in impulse mode to prevent the blades from becoming stuck.
. NB: Operate the motor for a maximum of 1 minutes to prevent overheating or consequent damage.

. It is advisable to wash appliance before using it for the first time.

. Clean the appliance after each use, thereby avoiding liquid incrustations.

. The switch does not permanently engage in the ‘P’ setting. You have to hold the switch in the ‘P’ setting
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Cleaning

When cleaning the appliance, you should pay attention to the following points:

* Remove plug from the mains socket, and allow the appliance to cool down before cleaning it.

¢ Do not immerse the motor section of the appliance in water and make sure no water enters the appliance.

¢ Clean the motor section by wiping it with a damp cloth. A little detergent can be added if the appliance is heavily soiled.

¢ Do not use scouring pads, steel wool or any form of strong solvents or abrasive cleaning agents to clean the appliance, as they may damage the outside
surfaces of the appliance.

* Take the appliance apart and clean all of the accessories separately. The meat grinder body and other parts can be cleaned in warm soapy water.

¢ Be careful not to touch the blades or sharp parts during use and cleaning.

* IMPORTANT! Allow to dry fully after cleaning before using again. Do not use the appliance if damp.

¢ We recommend you lubricate the meat screens with vegetable oil after cleaning, and store them in grease-proof paper to minimise the risk of rust and dis-
colouration.

o After washing and drying, immediately place attachment into the protective sleeve for storage.

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

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

* To ensure the safety and reliability of the product and the warranty validity, all repair, inspection, repair or replacement work, including maintenance and
special adjustments, must only be carried out by technicians of the authorized service department of the manufacturer.
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08nyisc acdpaleiag

Otav XPNOLUOTIOLEITE UL NAEKTPLKY) CUOKEUH, TPETIEL VAL 0kOAOUBEiTE TAVTOTE TOU KAVOVIOUOUG aodaleiag:

ALoBAOTE TPOCEKTIKA OAEG TIG 08nYyieg Tou eyxelpLdiou.

a va mpootateuTeite amno tov Kivbuvo nAektpomAnéiag, punv Bpéxete kat pnv tornobeteite To kaAwSLo 1 o dLg Tpododoaciag TG CUOKEUNG 0TO VEPO i GAA
uypa.

Arntauteitat evtatikn eniBAePn dtav UL CUCKEUT XPNOLUOTIOLETOL OO ) KOVTA o€ TtadLd.

ATOCUVSECTE TN GUCKEUN OTaV SV TN XPNOLUOTOLElTE, OTaV AAAGIETE OEECOUEP KAl TTPLV TOV KABAPLOUO TNG.

Mnv TANGLAZETE Ta XEPLOL 0OLG Kol AAAQL AVTIKELEVOL KOVTA OTOL KWVOU LEVDL LEPN.

Edv 1o kKahwdLo tpododoaiag éxetl utooTel kKarmota BAARN, TPETEL VAL AVTIKATAOTAOEL OO TOV KATAOKEUAOTH f} TOV QVTUTPOOWITO GEPPLS TOU 1) OO MAPOUOLO
e€elbkeLEVO ATopO yla va artodeuxBel o kivbuvog Tpaupatiopol f/kat nAektpomAnéiag.

H xprion e€aptnUdTwy mou §gv GUVLOTWVTAL f} TWAOUVTOL OITO TOV KATOLOKEVAOTH UITOPEL va TPOKOAETEL TTUpKaAyLd, NAEKTPOTANELDL 1) TPAUUATIOUO.

MnV TO XPNOLUOTIOLEITE TNV CUCKEUN OE EEWTEPLKOUG XWPOUG.

Mnv adrvete To KAAWSL0 va KPEUETAL TIAVW atd TNV AKPN TOU TPAMEOU 1 TOU TTAYKOU.

Kpatriote ta xépla oag kat ta aéecoudp Tou e€omAlopol o acdalr anootaon amno Tig Aemibeg fj tou Siokoug KOG Katd tnv enefepyacia tpoditwy yla va
HEWWOETE TOV Kivouvo coBapol TpAUHATIOMOU A BAABNG TNG CUGKEUNG.

O Aemideg ival aXpunpES, XELPLOTEITE TLG TIPOOEKTLKA.

N Vo LELWOETE TOV KIVEUVO TPAUNATIOMOU, Unv TortoBeteite moté §iokoug KOG otn Baon.

BeBawwBeite 6tL n cuokeun sivat acdalwg otabepormotnpévn otn BEon Tou TPLV TNV XPNOLLOTIOL OETE.

Mnv wBeite T UALKA CTIPWYVOVTAG TA LE TO XEPL OO, XPNOLUOTIOLAOTE éva e€ApTnUa WONONG.

Mnv ripoomntaBeite va mapakdppete f va avoifete ackwvtag SUvapn To cUOTNUA KAELBWHATOG TNG CUOKEUNAG.

TomoBeteite MAVTOTE TO KATIAKL KAL TO KAAU MO OTOV KASO AVAUELENG.

Se neplntwon mou Sev UTIAPXOUV LYPA GTOV KASO adALPEDTE TO KEVIPLKO KOMUATL TOU KAAU LULATOG.

ATEVEPYOTIOLEITE TIAVTOTE TNV CUOKEULT KATA TV aAAayr) Twv afecoudp avadeuong.

XPNOLUOTIOOTE TO TPOLOV KOL TaL TTapeXOEVaA afeadoudp oUpdwva e TLG 08nyieg mou avaypddovtal oto eyxelpidlo odnyLwv xprRong.

ATteVEPYOTIOLOTE TN GUOKEUN TPV oAAGEeTe e€apTripata fj TANOLAOETE EXPTHLOTA TTOU KVOUVTOL KATA TNV SLApKELA AELTOLPYLAG TOUG.

AuTA n cuokeun 6ev mpoopiletal yla xpron oo matdid i GAa dtopa xwpig BoriBeta ri eniBAedin €dv Ol CWHATIKEG, ALOONTNPLAKEG 1) SLOVONTLKEG TOUG LKOVO-
TNTEG TOUG EUMOSIlouV va TNV XpNOLUOTIOooLY He acdAalela. Ta matdid npémnel va ertBAEmovTal yia va Staodaiiotel 0Tl Sev mailouv e Tn CUCKEL).

Ta adLd mpémnel va emiBAEnovtal yia va Stacdaliotel 0Tt Sev mailouv e Tn CUOKEUR.

MNa xwpeg tng Eupwrnng: Aev erutpémnetal n xprion TG CUOKELNG amd maubLd. Kpatrote tn cuokeun Kat to kahwdio tpododoaciog oe aohadn andotacn amnd
nadia.

OL GUOKEUEG UITOPOUV VAl XPNOLUOTIOLNBOUV amd ATOUO PE LELWHEVN CWHATIK, atodntnplakn ) Stavontikn tkavotnta f EAewdn sumeplag KoL yvwong, eav
Toug éxet 50Bei emiPAedn fi 08NYLEC OXETIKA [E TN XPHON TNG CUCKELNG LE oA TPOTIO KOl EQV KATAVOOUV TOUG OXETLKOUG KlvEUVOUG. Ta matdid Sev mpémnet
va ai{ouV PE T GUOKEUN.

ATIOCUVSEETE TIAVTA TN CUCKEUN OO TNV tapoxn, av aprvetat xwpig eniBAedn, mpwv armod tn cuvapproAdynaon Kot Thv arocuvapoAdynon f tov kabaplopd.
AmnoBnkeVoTe To eyXELPidLO 06NYyLWV ot éva aodalég onueio yia peAdovtkn avadopd!

Nepypadn Bactkwv TUNUATWV (ZxeSLaypappa A)

1. AaktUAlog (magpadt) cuodLeng 2. Nemtdg Siokog dheong

3. Meoaiog Siokog dAeong 4, Xov6pdg Siokog dAeong

5. Kormtrpag 6. SUVEEGHOG OLALKOVNG

7. KoxAiog 8. Swua €opTAUATOC AAECNG KPEATOG
(kpadokodtnc)

9. Aiokog tpodipou (kpéatog) 10. E€dptnpa wlnong (matntrpl)

11. K&Auppa mpootaciog 12. YrnioSoxnr ouvdeong e€aptnuaTwy

13. ApBpwtog Bpayiovag 14. K&Auppa mpootaoiag tThg utoSoxng
UmAévtep

15. Avw oUVEECHOG 16. Mukpodilakomntng aohaleiag

17. Mox\og anacddaAiong 18. Emiloy€ag TaxutnTwv

19. MepiBAnpa nAektpokvnTpa 20. MéApa otpLéng (MAaoTikod modt)

21. Afovag Tou NAekTpoKvVNTHPQA 22. Kartake

23. K&Auppa tou kddou avapeEng 24, Auyodaptng

25. Avadeuthpag tumou K 26. FavtZog LupuwpaTog

27. Ka&8o¢ avapeléng 28. Sndtoula

29. Evéldpeoo nwpa 30. Karmdkt tou priléviep

31. Kavdta tou prkéviep 32. Aemida KomAg (Loxaipla)

33. Bdon - kumeA\o
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08nyieg Aettouvpyiog
Nettoupyieg Stakomnn eAéyyouv

©¢on 0 Antevepyomoinon

©¢on 1-6 AlaBéoipeg TayUTNTEG AEtToUpyiag
©on 1 XapnAn taxvtnta (Apyo)

©on 6 YPnAn taxutnta (Fpriyopo)

©¢on P Méylotn tayutnta

PuBpiosig AsttoupyLwv
Tayutnta Xpovog Xwpntikotnta
E§dptnpa sxediaypappo | Aetroupyiag
Favtiog .
30 Seutepod- .
{UUWHOTOG Aerta ctsv 2000g aAelpt
1,2 TaxvtnTa 1 Kat Kt
3-5 Aemtd otV 1200ml vepo
Taxvtnta 2
Avadeutrpag
tornou K
2-4 5-7A
Auyobdptng AoTipdSL amo 3
auyd (eAdyxiotn
6 5-7A noodtnta)
21 auyd (Héyt-
0Tn MoCoTNTA)
E€aptnua
GAeong KpETog
(Kpadokodtng) 5.6 5.7
MriAévtep
5-6,P 1A 1.5 L max

Xproeg cUUBOUAEG Ko TPOELSOTIOLAOELS

Mpoooxn!

ELTOUPYNOTE T CUCKELT LOVO OTav To e€dptnua / aecoudp eival mpooaptnuévo cUbwva e AUTOV Tov Tiivaka Kat Bpioketat otn B€on Asttoupyiag.
Kivéuvog tpaupatiopou and ta neplotpedopeva egoptripatal

Kotd tnv StapkeLa AeLtoupyiag TN CUOKEUNG, KPATAOTE Ta SAXTUAG 0aG LOKPLA ortd TOV KAS0 OVAUELENG.

Mnv oAAGTeTe e€apTAOTA LEXPL VAL OTAUATAOEL N CUCKEUH KAl va anocuvdeBel amnd tnv npila. MeTd tnv anevepyomnoinon tng, N cuokeun ouvexilel va AeL-
TOUPYEL yLa €Vl JKPO XPOVIKO SLaoTnua.

TuApa O¢on E§aptnpa

13 WWW.BORMANNTOOLS.COM



TuApa @¢on E€aptnpa
2.
3.
Suvbéote éva amd ta Si-
aBéoua eaptripata (ya-
vi{o¢ (UMWMOTOG, ava-
4 Seutnpag, auyodaptng)

avaloya pE TG QVAYKES
TG eKAOTOTE SLadikaoiag.

1. TormoBetrOTE T CUCKEUN O eminedn empavela, m.X. TAYKO
Koulivag kat BeBalwBelte OtL oTékeTal oTabepd.

2. BeBawwBeite 6tL to KAAUpPpa tpooTaciag (11) eival tomoBetn-
pévo otnv Yrodoxn cuvdeong e€aptnudtwy (12).

3. TomoBetrote KAAUUWA TIPOOTACIAG TNG UTIOSOXNG WITAEVTEP
(14) otov avw cuvdeopo tou apBpwtol Bpaxlova (15) (BA. Ewko-
va).

MNeplotpedte tov poxAo amaochaiiong tou Bpayiova (17) 6&€Lo-
otpoda, TAUTOXPOVA CNKWOTE TPOE Ta TAvVw Tov apbpwtd Bpa-
xlova (13) pe to xépt oag £€toL wote va acdailel otn B£on tou,
(kAk). O apBpwtog Bpaxiovag umopei va pubuiotel oe Béon pe
KAlon mpog ta mavw.

14
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TomoBeTAoTE TO KAAU MU TOU KASoU avauelEng (23) otov apbpw-
10 Bpayiova (13) kat yupiote to ehadpwg Se€ldotpoda, £T0L WOTE
va aodpalioet otn B€on tou.

1. ToroBetAote TA UAKA OTOV KAS0 avApELEnG (27).

2. ToroBeToTE TOV KASO AVANELENG OTNV ECOXN TOU TEPLPBAN-
patog tou nAektpokwntipa (19).

3. lupiote tov K&do avauelEng ehadpwg Se€lootpoda, £tol
wote va acdalilel otn Béon tou.

1. ToroBetrote TO0 KAAUMpA TIpooTasiag otov apBpwtd Bpaxiova,
oUpdwva e TV eKOvVa Kal BeBalwbdeite ot £xel tomoBetnBel ow-
otd.

2. TornoBetriote 1o emBupnto eédptnua (25 pe 24, 23 1) 26) otov
Aaova Tou nAektpokvnTpa (21) otnv KATW TTAELPA ToU aPBpwWTOL
Bpaxiova (13).

3. A. O yavtZog Jupwpatog (26) xpnowomoteitat yia Baptd (roylp-
pevotn) LOKN, KPEATOG ) GANEG QTALTNTIKEG EpyACieEg LUUWUATOG.

B. O avadeutripag tumou K (25) xpnowomnoleitat yla tnv avauén
ehadputepwy TUTIWY LOUNG.

I. O auyoddptng (24) xpnoLUOTOLEITAL YL KPEUA YOAAKTOG, QOTIPA-
SLa aUYWV K.ATL

4, Tupliote T0 €€aptnua, £€ToL WOTe oL akideg otov dfova va guvbu-
ypaupiZovtal pe TIg UTTOSOXEG OTO TTAVW AKPO TOU €€0PTHMATOC.
Miéote tautdxpova yupiote aplotepdotpoda t0 €€dptnua otov
apBpwtd Bpaxiova £wg dtou ot akibeg eUmAakoLV Kat To e€dptnua
aodahioet otn B€on tou. To e€aptnua Sev mpénel va eival xahapd
oUTe Ba MPEMEL VO UITOPELTE VAl TO TPAPHEETE Kal VoL TO AmoouvEEé-
OETE EVKOAQL.

1. TpaPréte mpog ta KATw Tov apbpwtd Bpayiova £tol wote va
aodahilel otn B€on tou (KALK). To KAAUUA TOU KASOU aVAELENG
(23) mpémet va Tauptdlel KaAd pe tov Kado avauelgng (27). H ou-
OKEULN ELVOL TWPA ETOLUN VLA XPAON.

2. Zuvbéote To Buopa tou kKaAdwdiou tpododoaciag otnv mpila Kat
evepyomnoLfote To. fupiote Tov emthoyéa eAéyxou TaxUTNTOG OTNV
Béon 1 (i omowadnmote GAn Béon puBULONG TG TaxlTNTag), O
auTo To onueio, Ba mapatnPEoeTe WG N VEELKTIKN Auxvia oTov
ntivaka eAéyxou Ba avapet.

3. EmAé€te v emBupnt) taxUTNTA avaAoya UE TLG OTTOLTHOELG
¢ ekdotote Sladikaoiag. H B£on Aettoupyiag 1 avtiotolxei otnv
o apyr toxuTNTa Kat n 6 givat n toxUTepn taxuTnTo.

OL TTPOTELWVOUEVEG TAXVUTNTEG, XPOVOG KAl XWPNTIKATNTA TAPOUCLA-
{ovtal oTov avtioToLyo Tivaka.

4, S& mePMTWON TOU TIPETEL VAL ATTOHOKPUVETE "EUoETE" TO UAKO
Qo TO TOLXWHATA EVTOC TOU E0WTEPLKOU TOU KASOU avAUELENG,
TEPLUEVETE PEXPL VO OTAUATHOEL EVIEAWG TO e€dpTnpa. Xpnotuo-
TOLOTE TN OMATOVAQ, TIOTE Ta SAXTUAG o,
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1. ATIEVEPYOTIOLOTE TN CUCKEUN YUPVWVTAG TOV SLaKOTTn
otnv B€on OFF otav oOAOKANPWOETE TNV avAuEeLEn. Amevep-
YOTIOLAOTE TN CUCKEUT HECW TOU SLOKOTITN KAL AMOCUVEECTE
TNV GUOKEUN amod To SIKTUO KATA TNV avtkatdotaon efop-
TNUATWY 1 TPOTOU AMOCUVAPUOAOYACETE TA QUITOCTIWEVA
€€opTAATA TNG CUOKEUNG I OTAV SEV TN XPNOLLOTOLEITE.

2. Tupiote tov poxAd anaocdpdaAiong tou apbpwtol Bpayiova
(17) 6e&ootpoda, Tautdypova onkwaote Tov apbpwtd Bpa-
xlova pe 1o xépL oag €toL wote va acdahilel otn B£on tou,
(kAk). O apBpwtdg Bpayxiovag (13) pnopei va pubuiotei o
B€on pe kAion mpog ta mavw.

1. Artoouvééote to e€dptnua yupilovtdg to de€lootpoda.
2. Apatpéote tov KASo avAapelEng pe ta TpddLLa TEPLOTPEPOVTAG
ToV apLoTEPOOTPOda.

ZHMANTIKO- NPOzZOXH!
H Beppokpacia tou vepou mou Ba rpootebel otn LOun Ba mpénet va Bpioketat otoug 40 +/- 5 0C Babpolg katd tnv Sidpkela tng Stadikaoiog mpostolpaciag
™G LOuNG.

E€dptnua dAeong kpéartog (Kipadokodtng)

1. ToroBetiote T cUOKeUN o€ emimedn emupAavela, T.X. TAYKO KOU-
{ivag kot BeBatwBeite OtL otéKeTAL OTAOEPA.

2. BeBawwBeite 6t T0 KAAUPPA TipooTaciag (11) eival tomoBetnué-
vo atnv unodoxn cuvdeong eaptnuatwy (12).

3. TomoBetrote KAAUppO TtpooTaciag TG urtodoxng Krhéviep (14)
oTov Avw cLVEeouo tou apBpwtol Bpaxiova (15) (BA. Ewdva).
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1. ToroBetriote Tov KOYAla (7) 0TO cwpa Tou €§0PTAMATOC AAEDNG
Kpé€atog (Kipadokodtng )(8).

2. ToroBetrote To 0UVEEOHO GIAKOVNG (6) 0TV UTtoSoXH cUVEEDNG
Tou KoxAia (BA. wkdva).

3. ToroBetrjote Tov KomtApa (5) otnv umodoxr cuvEeong Tou koxAia
(BA. ewkova). Ta axnpa AKpa TOU KOTITHPA TIPETIEL VAL £ival OTPOW-
uéva mpog tov S{oKo KOG,

4, ToroBetoTe évav amod toug Tpelg diokoug Gheong (2,3,4) oto
TAvw HEPOG Tou Korttripa (BA. ewkdva). Nupiote to Sioko GAeong €ToL
WoTe 500 00XEG VAL EUBLYPAUULOTOUV HE TOUG TIEIPOUG OTO CWHA
tou e€aptipatog GAeong kpgatog. EmAégte tov katdAAnho Sioko
AAeoNG avaAoya HE TLG AMALTHOELS TG EKAOTOTE Sladikaoiag. Mro-
peite va emlé€ete Tov KatdANAo Sioko avdhoya pe Tov emBupunto
BaBuo dAeong (Aemtr, peoaio Katl Xovtpo).

5. TortoBetiote Tov SakTUALO cUODLENG (1) Mdvw amo to Sioko dAe-
0NG O0TO CWHA TOU EEAPTAATOG AAECNG KPEATOC (BA. lkdvay). ZTpid-
Te Tov SaKTUALO SeflooTtpoda péxpL va aodalioel cwotd. To mafi-
UASL pETEL va ouykpaTtel cwotd tov Sioko Komrg. AMNG Ba mpémet
VOl LNV T0 oUodiyyeTe UTEPPBOALKA.

2
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TomoBetrote To oW AAEONC KpEATog (8) otnv untodoxr cuvdeong
efoptnudtwy (12), €toL wote to BEAoG va eival euBuypaUULOUEVO
Ue Tov KUKAO. [upioTe To otnv katakdpudn B€on, £ToL wote To BENOG
va euBuypappLoTel e To BENOG.

1. ToroBetriote to Sioko Tpodipou (9) oTo cWHA TOU EEAPTAATOS
GAeong KpEatog (8) £ToL WOTE To EUPU UEPOG VA Eival TOTOBETNEVO
Tavw artd to MePIBANA TOU NAEKTPOKLYVNTAPA TNG CUOKEUNG.

2. ToroBetriote T0 UIOA avapeleng (27) i mapopolo Katw amno to
GVOLYHO TOU CWHATOG LUAOU KPEQTOG.

3. H ouokeun eival twpa £Towun yLa xpron.

17

WWW.BORMANNTOOLS.COM




1. Suvdéote 1o Buopa tou kaAwdiou tpododoaiag otnv mpila Kat
EVEPYOTIOLOTE TNV GUOKEUH.

ﬂ 2. TupioTte Tov ermloyéa ehéyxou taxutntag otnv Béon 1 (r omola-

Srmote AN B€on puBULONG TNG TaxUTNTOG), OE AUTO TO OnUEio, Ba

TOPATNPACETE WG N eVEELKTIKN Auxvia oTtov Tivaka eAéyyou Ba

avayeL.

2. K&Yte o Kp€ag 00G 08 UIKPOTEPQ KOUUATLA, £TOL WOTE TA KOMUA-
T va taplaouv otov cwlnva tpododooiag. Tepaxiote o oxiua
KUBoU i o Awpibeg e mAdTog mepimou 2,5cm.

2. ToroBetrote ta koppdtia oto Sioko tpodipou (9).

3. EruAé€te tnv embupunth toxUtnTa péow tou emhoyéa. OL poTeL-
VOUEVEG TayVTNTEG daivovTal 0TOV aVTOTOLXO TIivaKa.

5. Tat KOUUATLA KPEATOG MeTadEpovTaL EVTIOG TOU cwAva tpododo-
olag. MECTE MPOCEKTIKA TA KOUUATLA KPEATOG TIPOG TAL KATW XPNoL-
pomolwvtag to eédptnua wbnong (10). Mnv miélete oAU Suvatd,
Sladopetikd pnopei va mpokaAéoete BAABN 0T CUOKEUHR.

1. ATMEVEPYOTOLOTE TN OUCKEUN yupiloviag Tov SLaKOTTn oTnv
B€on OFF otav TEAELWOETE TNV GAECH TOU KPEATOG. ATTEVEPYOTTOLH-
OTE TN CUCKEUN LECW TOU SLAKOTITN KoL AMOCUVEEDTE TNV QVTLKATA-
oToon €§0PTNUATWY 1) T(POTOU AMOCUVOPHOAOYHOETE TOL AMOOTIW-
peva §0PTAMATA TNG CUCKEUNG 1) OTAV SEV TN XPNOLUOTIOLE(TE.

2. Apatpéote To §dptna wOnong kat tov ioko Tpodipou.

Ma va anocuvdéoete 1o eédptnua GAecng Kpéatog, yuplote Tto
OWHO £TOL WOTE TO BENOG Vo EUBUYPAUULOTEL e TOV KUKAO Kol 0Tn
OUVEXELD ADALPEDTE TO.

8 TomoBetote avd TO MPOOoTATEVTIKO KAAUUUA 0TV uTtodoxn oUv-
6eong Twv e€aptnudtwy.

0é8nyieg aodaeiag:

Na adatpeite mAvTa Ta 00TA, TOUG TEVOVTEG, TOUG XOVEPOUG KaL To SEpUa TIPLV AAECETE TO KPEQS.

Ta katepuypéva tpodLpa pénet va anoPpuxBolv KaAd Tipv arnod tnv GAeor] Toug.

To e€dptna GAECNG TOU KPEATOG TIPETIEL VAL XPNOLUOTIOLE(TAL LOVO YLa TNV GAeon Kpéatog. AmodUyeTe va aAECETE Ta {UHOPLKA, TLX. TPOPLUA TTOU TIEPLEXOUV
wixouha Pwptoy, kabweg autod pnopei va pokaAéoetl BAABN 0T CUOKEUR.

Moté pnv xpnowomnoleite xwpig va Slakdpete tv Aettoupyia To €dpTNUA GAECNG TOU KPEATOG YLO TTEPLOCOTEPO artd 7 Aemtd. H ouveyng Aettoupyia tng
OUOKEUNG e TO e€APTNIO AAEONC TOU KPEQATOG YLa LEYAAN XPOVIKH SLAPKELA XWPIG SLAKOTIA UIMOPEL va HELWOEL T SLdpkela LwnG TG CUOKEUNG. Adou xpnot-
LOTIOLOETE TN CUOKEUN ylot 7 AEMTA, KAVTE €va SLAAELUUA KO TIEPLUEVETE TOUAAXLOTOV 30 AETTA TIPLV TN XPNOLLOTIOL|OETE EavaL.
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MriAévtep

1. ToroBetrote TNV CUCKEUN OE Lo eTimedn emupavela, .. Mayko
koulivag kat BeBalwOeite dtL otéketal otabepd.

2. BeBawwBeite dtL 10 KGAUppa ipootaciag (11) eival toroBetnpé-
vo otnv untodoxr ouvdeong eaptnudtwy (12).

3. Adatpéote To KGAUPUQ TipooTaciag tng urtodoxnig urkéveep (14)
arno tov apBpwto Bpayiova (BA. ewkova).

1. ToroBetriote Tat UALKA TToU ETIBUEITE VO AVOUEIEETE OTNV KavATA
Tou pmAévtep (31).

2. ToroBetroTe To KAAKL Tou UmAévtep (30) otnv kavarta kat BeBat-
wOeite nwg €xel odpayioel cwotd.

3. TomoBetriote 10 evdLdpeco nmwua (29) otnv onrj mou Bpioketal
OTO KOTTAKL TOU UITAEVTED.

1. TortoBetioTE TNV cUVAPHOAOYNUEVN KAVATA 0TV UTtoSOoXT OUV-
Seong tou pmAévtep kat BePalwbdeite mwg to BENog euBuypappile-
TaL pe tov KUKAo. Meplotpédte tnv Se€ldotpoda £tol wote ta SUo
B&AN eLBLYPAUULOTOUV HETAED TOUG.

2. Suvbéote to BUopa tou kaAwdiou tpododoaciag otnv mpila Kot
EVEPYOTIOLOTE TNV CUOKEUN.

Fupiote tov emhoyea eAéyxou taxutntag otnv Béon 1 (f omowadn-
note GAn Béon puBULONG TNG TaXVUTNTAC), O QWUTO TO ohueio, Ba
TAPATNPAOETE TWE N eVSELKTIKY Auxvia otov Ttivaka eAéyyou Ba
avayetL

3. Em\é€te tnv emBupntr) taxUTnTa Hé€ow Tou emthoyéa. OL PoTEL-
VOUEVEG TaUTNTEG GaivOVTOL OTOV AVTIOTOLXO TIVOKAL.

1. ATevepyoTOLAOTE TN OUOKEULN Yupilovtag Ttov SLaKOMTn otnv
B0¢on OFF petd tn xpron. AMEVEPYOTIOLAOTE T CUCKELN UECW TOU
SLAKOTITN KAl AIOCUVEECTE TNV GUOKEUH amod To SikTuo Katd Ttnv
avtikataotacn €apTNUATWY A TPOTOU QTTOGUVOPHOAOYHOETE TOl
QTOCTIWUEVA EEAPTHOTA TNG CUCKEUAG 1 OTAV SEV TN XPNOLUOTIOL-
elte.

2. Tl va. aImooUVSECETE TNV KAVATA TOU MIMAEVTEP, YUPLOTE TNV Ka-
vata £10L WoTe To BENOG va eLBUYPAUULOTEL Pe TOV KUKAO KOl 0TN
OUVEXELX APALPETTE TNV.

3. AQaLPEDTE TO KATIAKL TOU UTAEVTEP KOl EMELTA AdALPECTE TA ETTE-
Eepyaopéva LALKA o TO ECWTEPLKO TNG.
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5 TomoBetrote £avA TO KAAUUA TTPOCTACLAG TNG UTOSOXNAG UIAEVTED
(14) otov apBpwTto Bpaxiova

TEXVIKA XOPOKTNPLOTLKA
loxbg: 1500W
Xwpntikotnta doxeiou: 7,5L

JupBoulég acdaleiag kat 0pORG Asttoupyiag

1. N va emtixete KAAUTEPA ATMOTEAECUATA KOTA TNV TIOATOTIOINGON OTEPEWV CUOTATIKWY, TOTMOBETHOTE UIKPEG MEPISEG OTNV KavATa avti va tornoBbethoste
MEYAAEG TOOOTNTEC.

2. Edv enegepydileote oTePEd OUOTATIKA, KOWTE TA TPWTA OE UIKPA KOMUATLAL (2-3 eKaTOoTA).

3. Katd thv avapén Twv OTEPEWY CUOTATIKWY APXIOTE MPWTA TPOCOETOVTAG LA UKPH TTOCOTNTA LYPOU. MPocBEate 0TaSLAKA OO KAL TIEPLOCOTEPO LYPO HECW
TOU aVOiyMaTOG TToU BPIOKETOL OTO KATIAKL.

4., TomtoBeteite MAvVTA TO XEPL 0O TIAVW OO TO UIMAEVTEP OTAV XELPILEOTE T CUOKEUN.

5. MNa avadsuon oTepewv 1 TOAL TOXUPPEUOTWY UALKA, 0OG CUVLOTOUHE VAL XPNOLUOTIOLE(TE TO UIAévTep o€ Aettoupyia P (pulse) yia va amotpéete o prho-
KApLoMA TWV AETtidwv.

6. ZHM.: Aettoupynote Tov Kntripa yia 1 Aemto to moAU yia va anodUyeTe thy utepBeppavon f thv eveexopevn pokAnon BAABNG.

7. ZuVLOTATOL VO TIAUVETE KL VO KABapIoETE Ta TTAEVOUEVA LEPN TG CUOKEUNG TIPLV TN XPNOLUOTIOLROETE yLa tpwtn $opd.

8. KaBapiote tn cuokeur Hetd amnd kabe xprion, amodelyovtag £tol TtV Snutoupyia erikabioswv.

9. O emloyéag Sev epmAékeTal povipa otnv B€on «Px». MpEMeL va KpaTATe To Slakomtn othy B€on «P» yla va eveEPyoToLoeTe TV Aettoupyia autr.

KaB®apLopndg

Katd tov kabaplopod TG GUCKEURG, TIPETIEL VA TIPOOEXETE Ta akdAouBa onpeia:

* Artoouvdeate To BUoua Tou kKaAdwdiou Tpododoaoiag and tnv mpila Kot adHOTE T CUCKEUT VA KPUWOEL TPV TNV KaBapioeTe.

* Mnv BuBIZeTe TO TUAKA TOU NAEKTPOKLVNTAPOA TNG CUCKEUNG OE VEPO Kal BeBatwbeite OTL Sev ELOEPXETAL VEPO OTN CUCKELT).

o KaBapiote to THAMA TOU NAEKTPOKWVNTHPA OKOUTIZOVTAG TO e €va eAadpwe VOTIoUEVO Ttavi. Z€ TtepimTwaon mou oL AekESEG eival emipovol pmopeite va xpn-
OLUOTIOLAOETE AlyO QITOPPUTIAVTLKO.

© Mn XpNOLUOTIOLE(TE CUPUATIVA GdOoLYYApLa f} OTTOLASATIOTE LoPdH LOXUPWY SLAAUTWY 1] SLABPWTIKWY KABAPLOTIKWY yLa ToV KaBapLopd TG CUGKEUNG, KABWG
evBExeTaL va TipokaA€oouv BAGRN OTLG EEWTEPLKEG EMLBAVELEG TNG CUOKEUNG.

* ATTOCUVAPUONOYAOTE TA ATMOCTIWEVA UEPN TNG CUOKEUNG KoL kabapiote OAa ta aecoudp Eexwplotd. To e€dptnua GAeong KpEatog kat AAa Lépn Umopolv
va kaBaplotolv pe (eoTd COMOUVOVEPO.

o Mpooé€te va pnv ayyilete Tg Aemideg f ta axunpa HéPn KATA T XpARon Kat Tov kabaplopo.

® INUaVTIKO! AdroTe ta e€APTUOTA VO OTEYVWOOULV TIARPWGE HETA TOV KABAPLOUO TPV XPNOLUOTIOLOETE EVA TNV CUCKELT. MnV XPNOLUOTIOLEITE TN CUOKEUN
€dv Sev €XEL OTEYVWOEL TTAAPWC.

® 30 OUVLOTOUME Vot AUTQUVETE TLG LETOANKEG ETULHAVELEG KOTIAG UE GUTIKO AASL HETA TOV KABapLopO Kat va TG GUAGCOETE 0 aVTIKOAANTLKO Xapti yla va eha-
XLOTOTIOLOETE TOV KivEUVO 0EE8WONG KAl AMOXPWHATIOUOU.

® MEeTA To MAUGLUO KoL TO OTEYVWA, TOTOBETHOTE APEOWG TO €EAPTNIA OTNV UTTOSOXN TipooTaciog yla arobrkeuon.

*0 Kataokevaothg Slatnpel To Sikaiwpa va IpayUatonotiosl Seutepelouces OANAYEG 0TO OXESLACHO TOU TIPOIOVTOC KOl OTAL TEXVLKA XAPOKTNPLOTIKA
XwpLg mponyoUlpevn €ldomoinon, €kTOC €Gv oL aANAYVEG QUTEG EMNPERIOUV CNUAVTIKA TV artodoon Kot Aswtoupyia acdAlelag twy mpoloviwy. Ta
e€aptApata mou neplypddovral / aneovifovtal otig oeASEG ToU eyxeLpLEiou TTOU KPATATE 0T XEPLOL 00 EVOEXETAL VAL aipOopoUV Kal o GAAQ LOVTENQ TNG
OELPAG TTPOIOVTIWY TOU KOTOOKEUQOTH, LE TIAPOLOLO. XOPOKTNPLOTIKA, KOL EVEEXETOL VAL LNV TTEPAAUBAVOVTOL OTO TIPOLOV TTOU HOALG QUTTOKTIOATE.

* NaBete umddn OtL o €EOMALONOG pHag Sev €XEL OXESLAOTEL YlOL XPiON OE EUTIOPLKEG, ETMOYYEALATIKEG 1 BlopnXavikég edbapuoyeg. H eyyunon pog Ba
oKUPWOEL AV TO TIPOLOV XPNOLULOTIOLEITAL OE EUTIOPLKEG, ETTOYYEAUOTIKEG I} BLOLNXOVLKEG ETILXELPFOELS ) yLOL AWAAOYOUG OKOTIOUG.

* Mo va Staodaliotel n aodddela kot n aflomiotia Tou mPoiovTog KaBwg Kat n LoxUG TG eyyUnong OAeG oL epyacieg emSLopbwang, EAéyxou, EMLOKELNG 1

QVTLKATAOTACNG CUUTEPAALBAVOREVNG TNG CUVTHPNONG KOL TWV ELSIKWY pUBULCEWY, TTPETEL VaL EKTEAOUVTOL HOVO ATtd TEXVLKOUG TOU £60UCLOSOTNUEVOU
TUAMOTOG Service TOU KATAOKEVAOTH.
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