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1. Introduction

Congratulations on the purchase of your new
appliance!

L)

part of the product. They contain important informa-

You have chosen a modern, high-quality
product. These operating instructions are

tion about safety, usage and disposal. Before using
the product, please familiarise yourself with all
operating and safety instructions. This appliance

may only be used as described and for the purpos-

es indicated. Please also pass these operating
instructions on to any future owner.

2. Intended use

This appliance is intended for the chopping of
boneless foods in small amounts or for whipping
cream. This appliance is intended exclusively for
use in domestic households.

3. Warnings and symbols
used

The following warnings and symbols are used in
these operating instructions, on the packaging and
on the appliance (where applicable):

DANGER! A warning with this symbol
and the signal word "DANGER" indica-
tes an imminently hazardous situation
that will result in death or serious injury
if not avoided.

WARNING! A warning with this sym-
bol and the signal word "WARNING"
indicates a potentially hazardous situa-
tion that could result in death or serious
injury if not avoided.

CAUTION! A warning with this sym-
bol and the signal word "CAUTION"
indicates a potentially hazardous
situation that could result in @ minor or
moderate injury if not avoided.

ATTENTION! A warning with this
symbol and the signal word "ATTEN-
TION" indicates a potential situation
that could result in property damage if
not avoided.

© b b P
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A note identifies additional information
that facilitates the use of the appliance.

AC current/voltage
double insulation

All of the parts of this appliance that
come into contact with food are food-
safe.

Dishwasher-proof.

Read the instructions.

This product satisfies the requirements
of the applicable European and nation-
al regulations.

Do not dispose of electrical appliances
in the household waste!

Dispose of the packaging in an environ-
mentally-responsible manner.

The packaging is made of recyclable
materials. Observe the labelling on the
packaging material when sorting for
disposal: The material is labelled with
abbreviations (a) and numbers (b) with
the following meanings: 1-7: plastics,
20-22: paper and cardboard,
80-98: composites.



4. Package contents

The appliance is supplied with the following com-
ponents as standard:

Mini Chopper

Blade holder with blade
Whisk attachment
Stand

Operating instructions

5. Unpacking

1) Remove all parts of the appliance and the
operating instructions from the box.

2) Remove all packaging materials from the ap-
pliance.

@ Note

> Check the package for completeness and for
signs of visible damage.

> If the delivery is incomplete or damage has
occurred as a result of defective packaging or
during transport, contact the Service hotline
(see section 13.1. Service).

6. Appliance description
Figure A:

Speed button - level |
Speed button - level I
Motor unit

Lid flange

Lid

Blade holder

Bowl

Blade

Bearing

Stand

® Whisk attachment

00000000 Q

7. Technical details

Mains voltage 220-240V ~,50 Hz

Rated power 260 W
F.’owc'ar consump- | _ v 4\
tion in off mode

Protection class | 1l /[O]

30 sec. (with blade @)

CO time 1 minute (with whisk at-
tachment (D)

Capacity 840 ml
Food products up to the

Max. filling 300 ml marking

quantity Liquids up to the 200 ml
marking daa &

CO time

The CO time (continuous operation time) is the
amount of time an appliance can be operated
without the motor overheating and becoming dam-
aged. After the appliance has been operated for
this duration of time, switch it off until the motor has
cooled down.
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8. Safety information

/\ WARNING! RISK OF ELECTRIC SHOCK!

Connect the appliance only to a correctly installed power socket sup-
plying a mains power voltage of 220 - 240 V ~, at 50 Hz.

To avoid potential risks, if the appliance power cable is damaged, it
must be replaced by the manufacturer, its customer service or by a
qualified technician.

In event of operating malfunctions and before cleaning the appliance,
remove the power plug from the mains power socket.

Always remove the power cable from the socket by pulling on the
plug, not on the power cable itself.

Do not kink or crush the power cable, and route the cable
so that it cannot be stepped on or tripped over.

Do not expose the appliance to humidity and do not use it outdoors. If
any liquid gets into the housing, disconnect the appliance from the mains
power socket immediately and have it repaired by a qualified technician.
Never hold the appliance, power cable or power plug with wet hands.
If the power cable or the motor unit are damaged, you must have the
appliance repaired by qualified technicians before using it again. Do
not attempt to open the motor unit housing. This can lead to risks and
also invalidates the warranty.

Disconnect the appliance from the mains power source immediately
after use. The appliance is completely free of electrical power only
when unplugged.

@ Never immerse the motor unit in liquid and do not allow any lig-

vids to enter the motor unit casing.

/A WARNING! RISK OF INJURY!

Before changing any accessories or additional parts which move dur-
ing operation, the appliance must be switched off and disconnected
from mains power.

Never use the appliance for purposes other than those described in

these instructions.
English



m Take care when emptying the bowl! The blade is extremely sharp!

m Take care when cleaning the appliance! The blade is extremely sharp!

m The appliance must always be disconnected from the mains when left

unsupervised and before assembly, disassembly or cleaning.

m This appliance may not be used by children.

m The appliance and its connecting cable must be kept away from children.

m This appliance may be used by persons with limited physical, sensory or

mental capabilities or lack of experience and knowledge, provided
that they are under supervision or have been told how to use the ap-
pliance safely and are aware of the potential risks.

m Do not allow children to use the appliance as a plaything.

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

Handle the extremely sharp blade with caution as it can cause inju-
ries. Reassemble the appliance after using and/or cleaning it so that
you do not injure yourself with the exposed blade. Keep the blade out
of the reach of children.

Never attempt to remove foodstuffs from the bowl for as long as the
blade is still rotating. Risk of injury!

Wait until the blade has stopped rotating before removing the motor unit.

m Never try to grasp the blade if it is still rotating!

Risk of injury!

/\ WARNING! RISK OF FIRE!

m Do not operate the device for longer than 30 seconds with the blade or

1 minute with the whisk attachment. Afterwards, allow it to cool down.

(1) CAUTION! APPLIANCE DAMAGE!

See the table on the recommended fill quantities in the section
“9.1. Chopping”. Otherwise, there is a risk of contamination due to
leaking contents.

Do not clean the motor unit in the dishwasher, as this will damage it.

m Never fill the appliance with hot liquids! Otherwise the appliance

could be damaged!
English 5



9. Operation
9.1. Chopping

@ Note

> Before first use, you must clean the appliance
thoroughly as described in the section on
cleaning.

1) Place the bow! @ on the stand (.

2) Insert the blade holder @ with the blade @
onto the bearing @.

3) Prepare the food by chopping larger pieces
into pieces (approx. 2 cm) which will fit better
into the bow! @.

4) Add the food to the bowl @. Please note the
following table: For optimum results, we recom-
mend the following maximum filling quantities:

Food Max. fll.lmg Processing time Speed
quantity
Onions 100 g pulse Level Il
Garlic 150 ¢ pulse Level II
Tomatoes 200 g 10 sec. Level |
Hazelnuts 200 g 3 x 8 sec. Level II
coarse: 1 x 15 sec.
Almonds 200 g medium: 2 x 15 sec. Level Il
fine: 3 x 15 sec.
Cheese
(Gouda, young, fridge 150 ¢ 2 x 15 sec. Level Il
temperature)
Eggs
(hard boiled) 3(150¢g) 2 x 4 sec. Level Il
Meat 200 g 4 x 12 sec. Level Il
Ice cubes 100 g 15x 1 sec. Level II
pulse
5) Close the bowl @ with the lid @: Place it onto Note

the bowl @ so that the lugs on the lid @ grip
into the guides on the bowl @. Turn the lid @
so that the lugs slide into the guides below.

6) Place the motor unit € on the lid flange @.

7) Insert the plug into a mains socket.

@ Note
> Hold the bowl @ firmly with one hand and
the motor unit @ with the other hand while
processing food.

8) Press the desired speed button @/@. The
blade @ rotates as long as you keep the
speed button @/@ pressed. The motor stops
as soon as it is released.

6 English

> |f larger pieces start collecting on the wall of
the bowl during processing, lift the motor unit
© off the lid flange @. Give the bow! @ a
firm shake and restart the processing. Any
residues can be removed with a spatula.

> Particularly hard foods should be cut into small
pieces (approx. 2 cm) before processing.
Otherwise, the motor unit could block. Use a
‘pulsing’” processing method when working
with hard foods. To do this, press the relevant
speed button @/@ several times. If the food
is not completely chopped, you can either cut
it into smaller pieces or lift the motor unit @ off
of the lid flange @. Give the bowl @ a firm

shake and restart the processing.



9) Once the food is fully chopped, release the
speed button @/@.

10) Remove the power plug from the socket.
/\ WARNING! RISK OF INJURY!
> Never aftempt to remove food from the bowl
@ while the blade @ is still turning. There is a

risk of injury and food can also spray out and
make a mess.

11) Wait until the blade @ has come to a com-
plete standstill.

12) Lift the motor unit @ off the lid flange @.
13) Remove the lid @.
/\ WARNING! RISK OF INJURY!

> Handle the extremely sharp blade @ with
caution as it can cause injuries. Keep the

blade @ out of the reach of children.

14) Pull the blade holder @ with the blade @
carefully out of the bow! @.

15) Remove the food.

@ Note

> Chopping harder, abrasive foods can cause
the bow! @ to take on a dull appearance. This
is normal and will not impair the functioning of
the appliance.

> After you have finished processing the food,
you can use the stand @) as a lid for the bowl
@ to keep the food fresh for longer.

— Take the motor unit @ and the lid @ off the
bow! @.

— Make sure that you remove the blade holder
O with the blade @ from the bowl @ be-
fore storing the food.

— Remove the stand {) from the underside of
the bow! @. Turn the stand (. You can now
place the stand @ on the bow! @ so that it
closes off the bowl @.

9.2. Whipping cream
You can also use the appliance to whip cream with
the help of the whisk attachment @:
1) Place the bowl @ on the stand (.
2) Push the whisk attachment @ onto the blade
holder @:

— For 100 ml of cream, place it onto the
blade holder @ so that the whisk attach-
ment @ is in contact with both blades @
and clicks into place (fig. 1):

Fig. 1

— For 200 ml of cream, turn the whisk attach-
ment @ horizontally by 180° (fig. 2), so
that it is in contact with only one blade @
and clicks into place (fig. 3). It then churns
higher through the cream.
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3) Attach the blade holder @ together with the
whisk attachment (D to the bearing @.

4) Add the cream.

5) Close the bowl @ with the lid @: Place it onto
the bowl @ so that the lugs on the lid @ grip
into the guides on the bow! @. Turn the lid @
so that the lugs slide into the guides below.

6) Place the motor unit @ on the lid flange @.

7) Insert the plug into a mains socket.

® Note

> To whip cream, you should make sure that it
is well chilled before whipping (max. 8°C/
fridge temperature).

> For 100 ml of cream, we recommend a whip-
ping time of around 30 seconds at speed level
| (speed button - level | @).

> For 200 ml of cream, we recommend a whip-
ping time of around 30-50 seconds
at speed level | (speed button - level | @).

> Depending on certain factors, such as fat
content or the ambient temperature, the whip-
ping time can vary. Keep an eye on the cream
while you are whipping it and adjust the whip-
ping time to fit your needs.

10. Cleaning and care
/\ WARNING! RISK OF ELECTRIC SHOCK

> Always remove the plug from the mains power
socket before cleaning the appliance.

You must never immerse the appliance in
water when cleaning it or hold it under run-
ning water.

/\ WARNING! RISK OF INJURY!

> Handle the extremely sharp blade @ with
caution as it can cause injuries. Reassemble
the appliance after using and/or cleaning it
so that you do not injure yourself with the ex-
posed blade @. Keep the blade @ out of the
reach of children.
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/\ CAUTION! PROPERTY DAMAGE!

> Do not clean the motor unit @ in the dish-
washer, as this will damage it.

B Remove the power plug from the socket.

B Clean the motor unit € with a moist cloth. If
necessary, add a litfle mild detergent onto the
cloth. Wipe off with a cloth moistened only
with clear water so that all detergent residues
are removed.

B Clean the bowl @, whisk attachment @,
lid @, stand @, blade holder @ with
blade @ in warm water with a little mild wash-
ing-up liquid. Rinse all the parts using clean
water fo remove any detergent residues. Dry
all parts well.

&

Alternatively, you can clean all of the
parts apart from the motor unit @ in the
dishwasher. If possible, place the parts in
the top basket of the dishwasher. Ensure
that the parts are not trapped in any
way.

11. Troubleshooting

POSSIBLE
CAUSE

The appliance
is not connect-
ed to a mains
power socket.

POSSIBLE
SOLUTIONS
Connect the
appliance to a
mains power
socket.

Contact the Cus-
tomer Service

PROBLEM

The appliance

The cl.ppli-’r is damaged. department,
\O/vnocrii: ne Check the house-
9 A household hold fuses and

fuse has blown. | replace them if
necessary.
Contact the Cus-
tomer Service

department.

The appliance
is possibly
defective.
If the malfunction cannot be corrected using one of
the suggestions above, or if you have found some
other kind of malfunction, please contact our Custo-
mer Service department.



12. Disposal

The symbol of the crossed-out wheelie
bin means that this appliance may not
be disposed of in regular household
waste at the end of its service life. The
appliance must be deposited at an established collec-
tion point, recycling centre or disposal company.

Please erase all personal data before returning an
appliance.

The packaging is made from environmentally friendly
material which can be disposed of at your local
recycling plant.

Dispose of the packaging in an environmentally
friendly manner.

13. Kompernass Handels
GmbH warranty

Dear Customer,

This appliance has a 3-year warranty valid from

the date of purchase. If this product has any faults,
you, the buyer, have certain statutory rights. Your
statutory rights are not restricted in any way by the
warranty described below.

Warranty conditions

The warranty period starts on the date of purchase.
Please keep your receipt in a safe place. This will
be required as proof of purchase.

If any material or manufacturing fault occurs within
three years of the date of purchase of the product,
we will either repair or replace the product for you
or refund the purchase price (at our discretion).
This warranty service requires that you present the
defective appliance and the proof of purchase (re-
ceipt) within the three-year warranty period, along
with a brief written description of the fault and of
when it occurred.

If the defect is covered by the warranty, your prod-
uct will either be repaired or replaced by us. The
repair or replacement of a product does not signify
the beginning of a new warranty period.

Warranty period and statutory claims
for defects

The warranty period is not prolonged by repairs
effected under the warranty. This also applies to
replaced and repaired components. Any damage
and defects present at the time of purchase must
be reported immediately after unpacking. Repairs
carried out after expiry of the warranty period shall
be subject to a fee.

Scope of the warranty

This appliance has been manufactured in accord-
ance with strict quality guidelines and inspected
meticulously prior to delivery.

The warranty covers material faults or production
faults. The warranty does not extend to product
parts subject to normal wear and tear or to fragile
parts which could be considered as consumable
parts such as switches or parts made of glass.

The warranty does not apply if the product has
been damaged, improperly used or improperly
maintained. The directions in the operating in-
structions for the product regarding proper use

of the product are to be strictly followed. Uses
and actions that are discouraged in the operating
instructions or which are warned against must be
avoided.

This product is intended solely for private use and
not for commercial purposes. The warranty shall
be deemed void in cases of misuse or improper
handling, use of force and modifications / repairs
which have not been carried out by one of our
authorised Service centres.

English 9



Warranty claim procedure

To ensure quick processing of your case, please
observe the following instructions:

B Please have the till receipt and the item num-
ber (IAN) 496421 _2504 available as proof
of purchase.

B You will find the item number on the type plate
on the product, an engraving on the product,
on the front page of the operating instructions
(below left) or on the sticker on the rear or
bottom of the product.

B |f functional or other defects occur, please
contact the service department listed either by
telephone or by e-mail.

B You can return a defective product to us free
of charge to the service address that will be
provided to you. Ensure that you enclose the
proof of purchase (till receipt) and information
about what the defect is and when it occurred.

You can download these instructions
along with many other manuals,
product videos and installation soft-
ware at www.lidl-service.com.

PDF ONLINE
e.com

wwwlidi-servic

This QR code will take you directly to the Lidl
service page (www.lidl-service.com) where you
can open your operating instructions by entering
the item number (IAN) 496421_2504.

10 English

13.1. Service

Service Great Britain
Tel.: 0800 404 7657
E-Mail: kompernass@lidl.co.uk

(YD Service Cyprus
Tel.: 8009 4241

E-Mail: kompernass@lidl.com.cy
[IAN 496421_2504]

13.2. Importer

Please note that the following address is not the
service address. Please use the service address
provided in the operating instructions.
KOMPERNASS HANDELS GMBH
BURGSTRASSE 21

44867 BOCHUM

GERMANY

www.kompernass.com
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1. Elcaywyn

2uyxapnTipia yia TNV ayopd TG véag oag ou-

okeung!

I!!_I Amodacioare €101 yia TV amokmor evog
I——I TpoibvTog uYnAAg moidTTag. Or 0dnyieg
XPNONG ATTOTEAOUV TG AUTOU TOU TIPOIOVTOG.
Mepigxouv onpavrikég umodeileig yia TNy aoddleiq,
™ XPnon kai my anoppiyn. Mpiv amd m xpnon tou
mpoibvrog, eoikeiwBsite pe dheg Tig umobeiéeig
XeIpIopou kar acpaAeiag. Xpnoiporoleite auto 1o
TTPOIOV poOVOo OTWG Teplypdderal Kal yia Ta avade-
popeva media xpnong. Mapadwote dha ta éyypada
oe mepimTwon mapadoong Tou TTPoidvTog ot TPi-
TOUG,.

2. NpofAerropevn xpion

H mapoloa ouokeury eéumnperei amokAeioTikd oTo
KOHHATIaoPA TPoiHWY XWPIG KOKAAA OF HIKPEG
TTOCOTNTEG N YIa TO XTUTINHa Kpépag. H ouokeun
auth) mpoopileral amokAeoTIKA yia xprion oTo 18-
WTIKO VOIKOKUPIO.

K&Be aMn xprion 1oxUel wg pn oUpduwvn pe Toug
kavoviopoUg kai propei va odnynoer oe uikég
{npitg 1) akopn Kal ot cwparikég PAGPeG.

3. Npoaidormoinosig kai
oupfola

311G mapolotg odnyieg xpAong, ot cuckeuacia
Kal OTN) CUOKEUR XpPnoipoTiolouvTal of akdhoubeg
npoadotoifotig kai Ta oupfBoia (edpbdoov amar-

Teitan):

A

KINAYNOZX! Mia umddeién
npoadomoinong pe autd To clpfBolo kai
v mpoaidomointik Aé€n «KINAYNOZ »
emonuaivel pia Gueon emikeipevn kardotaon
kivélvou, n omoia Ba emdépe Odvaro 1y
ooPapd Tpaupatiops, eav Sev amopeuyOei.

MPOEIAOMOIHZH! Mia un6deidn
npoaidomoinong pe autd To cupBolo
kai v mpoaidotoinTiky Aén
«MPOEIAOMOIHZH» emonpaiver pia
mBavr kardoraon kivélivou, n omoia Ba
pmopouoe va emépe Oavaro ) coPfapd
Tpaupatiopd, eav Sev amodeuyBei.

A
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MPOZOXH! Mia ur6deién
npoaidomoinong pe autd To clpfBolo kai
v mpoaidomoinTiky Ae&n «MPOXOXH»
emonpaivel pia mbavr) katdoTtaon
kivélvou, n otoia Ba pmopouoe va éxel

wg emakdloubo évav ehadpu 1 pétpio
Tpaupatiopd, edv Sev amodeuyBei.
MPOZOXH! Mia urodeién
npoadomoinong pe autd To cupfBolo kai
v mpoaidomoinTiki Ae&n «MPOZOXH»
emonpaivel pia mBaviy kardoTaon, n omoia
Ba propouoe va £xel wg emakdAoubo ulikég
{npitg, eav Sev amodeuyel.

Mia undeién emonpaivel mpdobereq
mAnpodopieg mou SieukoAlvouv Tov
XEIPIOPO TG CUOKEUNG.

Evaaocodpevo pelpa/Taon evalNacoope-
vou peiparog

Simhr) Bupdkion

KataMn)o yia mhbon oe mhuvtrpio matwy.

‘OMa ta eaptipara authg NG CUCKEURg,
Tou épyovral

o€ emadn pe TPOdIHA, PITOPOUV va Xpnoipo-
molouvTal pe acdaieia ota TpdPiua.

AiaBéore Tig odnyies.

To Tapov TPoidY TANPOI TIG aTaIThoEIG
TRV I0XUOUCOY EUPWTAIKOY Kal eDviKOY
oényidv. H cuppdpdwon éxer amodeyOei.

Mnv amoppintere TV nAekTpIkn OU-

OKEUN OTa OIKIaKG amoppipparal

Armoppirrete T cuokeuaaia pe GINKO
yia 1o mepifdAhov Tpdrro.



H ouokeuacia amotekeital amd avaku-
kAooipa ulika. AapPavere umoyn ™
ofpavon ota UNIKG ouoKeuaoiag Kara
Tov SiaywpIopo Twv amoppippdrev: Ta
UNIKG QuTa $EPOUV ORpAavoT He ou-
vropoypadieg (a) kar yndia (b) pe mv
akooudn emelhynon: 1-7: MiaoTikd,
20-22: Xapri ka1 xaptovi, 80-98:

T UvOeta UNIKa.

€9
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4. Napadotiog eZommAiopdG
H ouokeur) mapadiderar kavovikd pe ta e&fg otor-
Xela:
® Mmhévrep
Impiypa Aemidag pe Aemmida
Eéapmpa avadeuong
Baon ompiéng
Odnyieg xpriong

5. Amoouoksuaoia
1) Adaipiote OXa Ta eaptipata NG CUCKEURG Kal
T1G 08nyieg xpriong amo To kour.
2) ArropakpUvere OAa Ta UNIkG cuokeuaoiag amod
Tr CUOKEUN.

® Yrodaén

> Eléyére Tov mapadotéo eomhiopd wg Tpog Ty
TANpoTATa Kai yia epdaveig dOopis.

> 3 mepimmwon eAlimoug mapadortiou e€omAi-
opoU 1 {npiov Aoyw eANimolg ouokeuaciag f
Aoy petadpopdg, ameubuvOeite oty avoikth
tAedwviky ypappn eurnpitong (PA. kepa-
Aaio 13.1. ZépPig).

6. Neprypadn ocuokeurg
Eikova A:

M\fkTpo TaxutnTag - Babpida |
MAAKTpo Taxutrag - Babpida ll
Morep

2 Uvéeon kamakiol

Kamaki

Smpiypa Aemidag

Mrroh

Aemrida

Eépavo

000000000 C

Bdon ompiéng

® E&apmpa avadeuong

7. TeXviKa XapaKTnpIoTIKA
220-240V ~, 50 Hz

Téaon Siktiou

Ovopaorikn 1oxUg | 260 W
Karavaiwon

10XU0G <0,1W
€KTOG Aerroupyiag

Kamnyopia mpo- W=

otaciag
30 Seur. (pe hemido O)
1 herrtd (pe e€dpTnpa
avadeuong @)

840 ml

Xpovog cuvropng
Nerroupyiag (ZA)

XwpnrikdmTTa

Tpodipa éwg ™ onpavon

Méy. mooomra 300 ml
mAfpwong Yypa ¢wg T ofpavon
200ml Y &

Xpovog ouvropng Aaitoupyiag (ZA)

O xpdvog ouvropng Aemoupyiag Seixver yia mboo
XPOVO UTTOPEI KAVEIG VA AEITOUPYED I GUOKEUR Y-
pig va umrepBeppavbei To portép kal xwpig va uto-
otel PAGPeg. Merd Tov S0Bévra xpdvo olvtopng
\erroupyiag n ouokeur mpémel va amevepyoroinOsi
€WG OTOU TO HOTEP KPUWOEL.

EMNnvikn 13



8. mod:zidag aodalsiag
/A KINAYNOXHAEKTPONAH=IAX!

>uvdEoTe TN oUOKeUn POvo ot pia clpdwva pe Tig Tpodiaypadig

owotd gykateotnpévn ipida pe taon Siktbou 220 - 240V ~, pe 50 Hz.

Eav 1o kalwdio olvdeong Siktbou tng cuokeurg umrootei PAGPN,

mpémel va avrikataoTtabsi amd Tov kaTackeuaoTn 1) To THAHA

eéutnpétnong mehatov 1 éva avriotoixa e€eadikeupévo dropo, woTe va

amodeuxBolv TuxoV kivduvor.

J¢ mepinTwon Suokeroupylwy Kai Tipiv amoé Tov kabBapiopd g

ouokeung amoouvdiete To Bucpa and my mpila.

Adaipeite mavra 1o kahwdio Siktvou and my mpila, TpaPovrag To

Buopa kai ox1 10 id10 To kKaAwdIo.

Mnv toakilete ) oupmélere To kalwdio kal TomroBereite To KATA TéTOIO

TPOTIO, WOTE VA PNV UTTOPEI KAVEIG VA TO TTATAOEI 1] VO OKOVTAyel o€

auTo.

Anayopeverar n ékBeon g ouokeurg ot uypaoia, kabwg kai n

xpnon g ot ewTepikolg XWPOUG. 2TV TEPITITWOT TTOU EI0XWPRAOEI,

mavTwg, uypd oTo TepiBAnpa TG cuokeung, amoouvOEéoTe ApPEcwG

10 BUopa g ouokeung amoé Ty mpila kar avabiéoTe TV emokeun ot

ee1dikeupéivo TTPOCWTIIKO.

Moté pnv mavere T cuokeur), To kKaAwdio kai To Puopa pe Ppeypéva

Xépla.

Eav to kahobdio Siktiou A To potép umootoly BAGPn, mpémer va

avaBtoere v emokeur| NG ouokeung ot e€eidikeupévo TPOoWTIKS,

TIPOTOU TN XPNOIPOTIOINCETE €K VEOU. Agv EMITPETETAI VA AVOIYETE TO

mepifAnpa Tou potép. 2e authv TV mepinTeon dev Siaodalilerar

mA¢ov | acdalng Aeiroupyia Kal akupwverai n eyyunaon.

Merd ) xprion, armoouvdécte apéowg ) ouokeur) amod To SikTuo

pelpatog. Mévo 6tav adaipeite To Puopa anéd my mpida Siakoémeral

PG n Tpododoacia pelpaTog oTn cuoKeur).

@ Aev emrpémetal oe kapia mepintwon va Bubilere To potép ot uypa,
oUTe Kal va eloxwpolv uypd péoa oTo TepiAnpa Tou porép.
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/\ NMPOEIAOMOIHXH! KINAYNOX TPAYMATIZMOY!

Mpiv amd my avrikardotaon aéeooudp iy mpooBetwv e€aptpdrwy,
Ta otoia KivouvTal Kard T AeIToupyia, r CUCKEUT) TTPETTEl Va
amevepyoroinBei kai va amoouvdeei amé o SikTuo.

Mn xpnotpotoigite Tn cuokeun yia AAoug okotoug amd Toug
meplypadopevoug oTig mapoloeg odnyieg.

Na eiote mpootekTikoi katd o adeiacpa Tou prroll H Aemida civar
oAU kodrepn!

Na siote mpooekTikoi katd Tov kabapiopd TG cuokeurg!

H Nerrida eivar moAU kodtepn!

H ouokeun mpémel va amoouvdieral mavra améd 1o Siktuo dtav dev
EMITNPEITAI KAI TTPIV ATTO T CUVAPHOAOYNATN, TNV ATTOCUVAPHOAOYNON
i Tov kaBapiopo.

H ouokeur| Sev emrpémeral va xpnoiporoisitar amd maidia.

H ouokeur) kai To kahwdio ouvdeorg TG Tpémel va puldooovral
Hakpid amd ta maidid.

Emmpemeral xprion auTng TG CUCKEUNG aTTO ATOUA HE PEIWPEVEG PUOIKEG,
aioOnmnpiakéq f) vonTikeg IKavoTnTeg ) pe ENeyn epmeipiag kai/n
yVootwy, ebdoov emmnpouvTal f éxouv ekmaideutei avadopikd

He TNV aopalr) xpron TNG CUCKEUNG Kal EXOUV KATAVONOEl TOUG
emakolouBoug kivouvoug.

m Ta maidid dev emrpémeral va maidouv pe T CUOKEUN.

m Ta maidid mpémer va emmpoUvral, wote va eivarl BéPaio ot dev

mai{ouv pe T cuokeun.

Kivéuvog Tpaupatiopol kard 1o xeipiopod g umepPolikd kodteprg
Aemidag. ZuvappHONOYEiTe €K VEOU Tr) GUOKEUR PETA TN XPAON KAl

Tov kaBapiopd, wote va amodeuxBei TuxdV Tpaupatiopdg amod T
kivoUpevn Aemida. Kpatdre T Aemmida pakpid anéd naidid.

Moté va pnv adaipeite Tpddipa améd to doxeio doo mepioTpéderai n
Aemida. Kivéuvog tpaupariopou!

Mepipévere péxpi va akivnrormoinBei n Aemmida mpotol adaipioere To
HoTEP.
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m [loté pnv épxeote ot emadn pe ) Aemida doo aut mepioTpéderal
Kivéuvog Tpaupariopou!

/\ NMPOEIAOMOIHXH! KINAYNOZX NMYPKATIAX!

m Aev emrpemeral n Aeitoupyia TG CUOKEUNG yia Tepiocotepo amo 30
SeutepdAerta pe T Aermida kal yia mepiocoTepo amd 1 Aemtd pe Tov 1O
eédptnpa avadeuong. Katomiv, abiveré v va kpuovel.

(D) NPOXOXH! ZHMIEX XTH XYXKEYH!

m [lpooéyere Tov mivaka yia TG moodTnTeG MANPwong oTo kepaiaio «9.1.
Tepayxiopog». ANIwg, urdpyer kivouvog va AepwBeite £otig 1) o yUpw
XWPog amd mpoidy MAfpwong mou ektoeveral.

B Aev emmpémeral va kaBapilere To potép oto muviipio matwy, SioT ¢Tol
Ba karaoTpadei.

B Mn yepilere pe kauta uypad 1 ouokeun! AANIOG, n ouokeur) prropei va
m&Oea BAGPN!
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9. Xaipiopog
9.1. Tepaxiopdg
@ Yrodadn

> [lpv v mpom xprion, mpéme va kabapioere
AeTOpEPOG TN ouokeur) cUpdwva pe Tig odnyi-
£G oTo kepdAaio yia Tov kabapiopd.
1) ToroBerfiote To priok @ otn Bdon
oripiéne @.

2) Eicéyere To ompiypa g Aemidag @ pe T
Aerida @ oto ¢6pavo ©.

3) Mpoetoipdorte 10 €idog MAPWONG, YIAOKO-
Bovrag peydha tepdyia (mep. 2 ex.), wote va
xwpave oto pmo\ @.

4) Bae 10 €idog MAfpwong péoa oto pmol @.
la Ta kalUTepa amoTeNéopara CUCTAVOURE TiG
eéng ptyioTeg ToodTeg TARPWONG:

Miy. moooéTnTa Xpovog ,
Tpé¢ipa mAnpwong emedespyaociag Taxbmra
Kpeppidia 100 yp. TaNpIKn Aeroupyia Babpida ll
Zkopdo 150 yp. mahpiki Aemoupyia Babpida I
Topdreg 200 yp. 10 Seur. Babpida |
@ouvroukia 200 yp. 3 x 8 Seur. Babpida I
yovipd: 1 x 15 Seur.
Aplydaha 200 yp. pérpia: 2 x 15 Seur. BaBpida I
Nerrrai: 3 x 15 Seur.
Tupi
(Tkolvra, viag mapaywyng, 150 yp. 2 x 15 Seur. BaBpida ll
Beppokpacia yuyeiou)
Auya 3 tepayia .
) 2 x 4 Seur. Babpida ll
(opixra) (150 yp.) g
Kptag 200 yp. 4 x 12 Seur. BaBpida ll
. 15 x 1 Seur. ;
Mayakia 100 yp. oAk Aeoupyia BaBpida ll
5) Kheiote 1o pmroX @ pe o kamraki @: TormoBer)- @ Yrodaln

oTe To ¢r01 emavw oTo pmol @, wore o1 poeéo-

Xég oto kamaki @ va mdavouv oTig payeg oTo
proX @.
MepioTpiyre, ot ouvixea, To kamdx @ ¢rol
©oTe o1 puteg va ohioBaivouy Tmpog Ta KaTw
omG payeg.

6) ToroBetote To potép @ ot olvdeon kama-
ko @.

7) Zuvdtote To Blopa ot pia mpida.

> Kard m Sidpkeaa emelepyaciag Twv rpodipwy,
kpatare To proh @ otabepd pe 1o dva xépi kal
10 potip @ pe To AN xEpl.

8) Marote To emBupntd MAAKTpO TaxumTag @/
0. H \emida @ nepioTpideral yia boo kpatdre
marnuévo To mAfkTpo Taxutntag @/@. Moig
10 adnoere, Siakdmreral n Aeroupyia Tou po-
Tép.
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@ Yrodadn

> Edv, kata my emeéepyaoia, ouykevrpwBolv
peyaUtepa koppdTia amé To eidog MAfpwong
OTa TOIXWPATA TOU HTTON, ONKWOTE TO HOTEP
© amo6 ™ olvdeon kamakiol @. Avakivijote
Suvard To pmol @ kal EmavekKIvVACTE KATOTIV
mv emeéepyacia. AmopakpUvere Tuxdv utro-
Nelppata pe éva Etorpo Lpng.

> Taibiaitepa okAnpd TpddIpa mpéme va
repayidovral o pIkpOTEPA TEPAYIA TIPIV ATTO
mv emeéepyaoia (mep. 2 ek.). Aladoperikd, ev-
Séxeral va pmhokdpel To poTép. Ze mepiTTRoN
okANPQV Tpodipwy, emhéyere Tn SiakomTopevn
emelepyaoia. MNa va yiver autod, marrore ema-
veINnppéva kai oTiypiaia o
ekdoTote MkTpo Taxutntag @/@. Edv o
uNIKG Sev Tepayileral MARPWG, prTopeiTe eite va
TO TEPAYIOETE OE PIKPOTEPA KOMPHATIA EITE VA
onkwoete To potép @ amd ™ olvdeon kama-
ko @. Avakiviore Suvard To proX @ kai
emavekkiviiote v eme€epyaoia.

9) MoNig TepayioTel To UNIKS, adfioTe To TARKTPO
raxumnrag @/@.

10) Anmoouvédiote To Bliopa.

/\ NMPOEIAOMOIHXH! KINAYNOX
TPAYMATIZMOY!
> [loté va pnv adaipeite 1pOPIpa amoé 1o
prol @ 6o0 mepioTpiderar akdpa n Aemida
0. Yrapye kivéuvog Tpaupariopol kai pro-
pei va hepwbBeite £otig 1) 0 yUpw xwpog amod
ekToeubPEVO TTEPIEXOPEVO.

11) Nepipévere ¢wg 6tou akivntormoinBei n Aemida @.

12) Inkwore 1o potép @ amd m oluvdeon karma-
kiol @.
13) Amopakpuvere To kamaki @.

/\ NPOEIAOMOIHZH! KINAYNOX
TPAYMATIZMOY!

> Kivéuvog Tpaupartiopol katd To XelpIopod g
urtepPolika kodtepng Aemidag @. Aiatnpeire
m Aemmida @ pakpid amd ta maidia.

14) TpaPrére To othprypa g Aemidag @ pe
Aemida @ mpooekTikd ¢&w amd To prol @.

15) Amopakpuvere To £idog MAfpwong.
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@ Yrodadén

> WikokoPovrag kai Tpifovrag okAnpotepa 1pod-
$ipa, o prroX @ propei pe v mépodo Tou
Xpovou va amokthoel Bolf dyn. AuTé cival
duciohoyikd kai Sev emnpedlel T Aeroupyia
NG CUOKEUNG.

> Adobtou ohokAnpaoere Ty emelepyacia Tov
TPOGIHWY, HTTOPEITE VA XPNOIHOTIOINCETE TN
Bdaon ompiéng @ oav kaméki yia To
prrol @, yia va Siatnpeite Ta Tpddipa dppioka
yIa peyalutepo xpovikd Sidotnpa.

— Adaiptote To potip @ kai To kamaki @
amd 1o pmol @.

— E€aodpaliore o1 amopakplvere amd To pmol
@ 1o ompiypa Aemidag @ pe ™ Aermida ©@
mpotol amobnkeloerte ekel TPOPIUA.

— Xahapoote 1 Baon ompiéng @ and my
kaTw MAeupd Tou pmoh @. Tupiore T Béon
ompiéng O avamoda. Topa, propeite va
tomoBetoere T Péon ompiéng @ emave
oto pro\ @, ¢ro1 wore n Paon va acdalile
T0 o) @.

9.2. Xrurmpa kpépag
Me 10 e£dptpa avadeuong @ propeire, emiong,
va XTUTTOETe KAl KPEUA OF AUTH) T CUCKEUT:

1) TomoBeriote To prok @ otn Pdon

ompiéng O.

2) QOnote To eédptpa avadeuong @ oto ot
piypa g Aemdag @:

— Ta 100 ml kpépa, TomoBerAote To £T01 OTO
otpiypa g Aemidag @, Gote To edpTn:-
pa avadeuong @ va edpdlerar kai orig
SUo hemideg @ kai va koupmaver (Eik. 1):




— Ta 200 ml kptpag, mepioTpéyte 1o e&dp-
mpa avadeuong @ opidvria kard 180°
(e1k. 2), woTe va edpaleral kal va achali-
&1 povo ot pia hemida @ (eix. 3). Mepvae
16T MO YnAG péca amod Ty Kpépa:

Eik. 3

3) Eicdyete To omipiypa g Aemidag @ pe To
e€dptnpa avadeuong @ emdve oto idpavo
0.

4) TepioTe pe v kpépa.

5) Kheiote To prroX @ e to kamaki @: TormoBerry-

oTe 10 £101 €eMAve oTo prroA @, wore o1 Tpoeéo-

i oTo kamdki @ va mavouv otig payeg oto
prol @.
MepioTpéyre, o ouvixela, To kamdk @ ¢rol
woTe ol puteg va ohicBaivouv Tpog Ta k&t
oTIG PAYEG.

6) TomoBemote To potip @ ot clveon kama-

kiou @.

7) Zuvdtote To Blopa ot pia mpida.

@ Yrn6daién

>

lNa va xTutifoete kpépa TPETEl TTPONYOUHEVWG
va éxel kpuwoel kaAd (pgy. 8°C/Oeppokpacia
yuyeiou).

Ma 100 ml kptpag, mporeiverar xtimnua yia
mep. 30 Seuteporenta ot Pabpida Taxumrag
| (MAAkTpo TaxitnTag - BaBpida | @).

Ma 200 ml kpépag, mporeiverar xrummnpa

yia mep. 30 - 50 Seutepdherta ot Pabpida
rayxumrag | (M\Akrpo Taxumrag -

Babpida | @).

Qot600, 0 XPOVOG XTUTTAPATOG TTOpPET Va
moikiher avéloya pe Sidpopoug mapdyovreg,
OTIWG TL.Y. TEPIEKTIKOTATA OE NITTApA TG KPé-
pag 1 eéwtepikn Oeppokpacial Kard 1o xrimn-
pa, TapaTnpEite TNV KPEPA KAl TPOCAPPOOTE
TO XPOVO XTUTIAHATOG OTIG AVAYKEG OAG.

10. Ka@apiopog kai

$povrida

/\ NMPOEIAOMOIHZH! KINAYNOX

>

HAEKTPOMNAHSZIAX!

Mpiv amd Tov kabapiopd g ouokeung, Tpa-

Bare mavra 1o Buopa amd my mpila.
Karé Tov kaBapiopo, Sev emmpémerar va
Bubilere Tn cuokeun oTo vepd A va TV kpatd-
TE KATW ATTO TPEXOUHEVO VEPO.

/\ NPOEIAOMOIHZH! KINAYNOX TPAY-

MATIZMOY!

Kivéuvog Tpaupatiopol katd 1o xeipiopd g
utiepPorikd kodrepnig Aemidag @. Zuvappo-
NOYEITE €K VEOU Tr| CUOKEUTN HETA TN XPrion Kal
Tov kaBapiopod, GoTe va pnv TpaupaTioTEiTe
amd Ty kivoupevn Aemida @. Aiatnpeite m
Aermida @ pakpia and Ta maidia.

/\ MPOZOXH! YAIKEXZ ZHMIEZX!
> Aev emmpémeral va kaBapilere To potép @ oto

mhuvipio marev, Si6m éro1 Ba katactpadei.
Armoouvbiote To Buopa.

KaBapilere o odpa potip @ pe tva vorod
mavi. Eddoov amarreital, mpooOirere Myo
NTTIO aTToPEUTTAVTIKO OTO TTavi. ZKouTTioTe
pe tva vord mavi pe kabapd vepd, hote va
amopakpuvBolv dXa Ta umoAeippara amop-
putravTikou.
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B KaBapiote To pro @, 1o e&dptpa avadeu-
ong @, 7o kanaxki @, 1 Paon ompiéng O,
10 othpiypa Aemmidag @ pe Aemida @ ot {eotod
vepd Kal TpocbioTe Ao amoppumavTikd.
Zem\Uvre OXa 1a e&aptipara pe kaBapd vepd,
WOTE VA PNV UTTApYXOUV TIAéOV UTTOAEIPpaTa
amoppuTIavTiKoU. 21eyvaoTe OAa Ta e€apTry
pata Kaha.
Evalakrikg, dha ta eéaptipara, ektog
@ Tou potép @, propolv va muBolv oo
muvtipio mdtwv. TomoBereite, edv eivar
Suvard, Ta eéaptipata oTo eMAve KaAa-
61 Tou mMuvmnpiou mdtwv. Mpootyere
wote Ta e£apTAPATA Va N HayKOGOUV.

11. Ai6pOwon opalparwv

nPoO- MI©OANH MIGANEZX
BAHMA |AITIA AYZEIZ
H ouokeun
Sev eival ouv- | Zuvdiote T cuokeun
Sedepévn oe | oe pia mpila.
mpida.
H ouoKeUT AmeuBuvBeite oto
H ou. mapouciale rfa otoBic,
L5, LPhaBn.
okeur| O¢

ENty&re ig oikiakig
aodaleieg Kal avTika-
TACTAOTE TIG £pOTOV
anarreirtal.

Aemoupyel. | Mia oixiakh
aoddkeia sival
ENATTOHATIKH.

H ouokeun
M AmeuBuvBeite oTo

eival mBavag rufia otpBic

EAQTTOUATIKT).
Edv o1 BA&Peg Se SiopBavovrar pe Tig avetipw
avadepOPEVEG TIPOTACEIG AVTIHETOTIIONG OGNS
v, f eav eakpifooere dMa £ién Brafov, ameu-
BuvBsite oTo TpApa otpPig pag.

12. Aréppiyn

To oUpPolo Tou Siaypappivou k&dSou

amoppippdtey uodnAover 6T auth n

ouokeun, oTo TEhog TG Sidpkeiag

{wng g, Sev empimeral va amoppi-
$O¢i ota oikiakd amoppippara. H cuokeuny mpéme
va mapadiderar ot e1dikd onpeia culoyng, kévipa
QVAKUKAWGIPHWV UNIKQV 1) ETTIXEIPRTEIG amTOPPIYNG.
Mpiv mv emotpodn, Siaypayrte Ta Sedopéva mpo-
OWTTIIKOU XapPaKTiPa.
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H cuokeuacia amorte)eitar amd GpINika TPOG To Te-
pIB&Aov UNKG, Ta omoia proptite va amoppiyere
HEOW TWV TOTTIKWV UTINPETIOV AVAKUKAWONG.

Armoppimere T cuokeuacia pe GINKO TPOG TO
mepiBaNhov TpoTO.

13. Eyyunon tng
Kompernass Handels GmbH
A&16mipn mehdmooa, a&idtipe meka,

H mapoloa ouokeury Siabéter 3 xpdvia eyylnon
amod ™y nuepopnvia ayopdg. 2y mepinTwon
eNelyewv oTo TTPoidy Exete vopikd SikaibpaTa
EVAVTI TOU TIWANT) TOU TTPOIOVTOG. AuTd Ta VOIKG
Sikaiopara Sev mepiopilovral pEcw TG KATWTEPW
avadepopevnG eyyunong.

Mpoimo®iosig eyylnong

H mepiodog eyyinong &exiva mv nuepopnvia ayo-
pag. Quldooere v amddeaén ayopdg. Anaireital
wG amodeIkTIKO ayopds.

Edv, eviog tpiov etwv amd my nuepopnvia ayopdg,
mapatnenBei kamolo opdApa ukikol 1 kataokeung
oto Tpoidy, Ba emokeudcoupe 1} Oa avrikaraoTh-
ooupe (katomv kpiong pag) To Tpoidy dwpedv N
Oa cag emoTpadei To Mocd ayopdg. H mapouoa
gyyunon mpoimoBirel &1 n eAaTTRUATIKN CUCKEUT
kai n amddeén ayopdg Ba umofAnBoly pali pe
pia olvropn meprypadr avadpopikd pe To Tou
Bpiokerar n éNeiyn kai mote mapatpeOnke, eviog
NG TMEPIGOOU TWV TPIWY ETOV.

Edv 1o ehamtwpa kaAumTerar amod v eyyunon pag,
Oa NaPere To emokeuacpévo A éva véo Tpoidy.

H avrikardoraon Tou mpoidvrog ouvemdyeral,
olpdwva pe ov NOMOZ 2251/1994, avavie-
on Tou Xxpovou eyyunong. MNa myv Kimpo 1oyver:

H emokeun f n avrikardoraon Tou mpoidvrog b¢
ouvemdyeTal avavewor Tou Xpovou eyyunong.

Mepiodog cyylnong kail vopikig
arraitiosig Aoyw eAksipswv

O xpdvog eyyunong Sev mapareiveral péow g ma-
poXNS eyyunong. Autd 1oxue kai yia e€aptipara,
Ta omoia éxouv avrikaractabel kar emokeuaoTe.
Ev&exopeveg AN umdpyouoeg {nuigg kar eXkeipeig
KQTG TNV ayopd TTPETEl va yvwaToTolouvTal apé-
owG perd v amoouckeuaoia. Mera  Mén Tou
XPOvou eyylnong, Tuxov epdavi{Opeveq emoKeuEg
XPEQVOVvTaL.



Ebpog eyyunong

H ouokeun kataokeudoTnke cUpdWVa pe AUOTNPEG
odnyieg moidTTag Kal eAéyxOnke TpooekTIKG TTPIV
amod TNV amooToAn.

H eyyunon 1oxber yia opaipara ulikou f ka-
raokeung. H mapoloa eyylnon Sev kahimrel
e£apmiparta Tou TPOibVTOG TTOU UTTOKEIVTAl OF
duaiohoyikn $Oopd kal, wg ek TouTou, Bewpolvrar
avalooipa eapripara f {nuitg ot elBpauota
eéapmipara, my. SiakdmTeg f yudhiva eapripara.
H mapoloa eyylnon akupdverar eav mpokAnOei
{npd oto Tpoidy, edv Sev yiverar cwot xpfion n
ouvmpnon. MNa pia cwotr xpron Tou mpoidvrog
Tipémel va Tnpolvral emakpiBag of avadepdpeveg
urrodeiéeig omig 0dnyieg xeipiopol. Zkomoi xpAong
kai xeipiopoi Tou Sev cuvioTwvTal 1} yia Toug oToi-
oug umdpyel mpoedotoinon mpémel amapaitTa va
amogeuyovrai.

To mpoidv mpoopilerar pdvo yia 18wtk Kai o
yY1a €ETayYEAHATIKY XPrON. 2€ TEPITITWON KAKNG He-
Tayeipiong kar akatdAMnAng xpnong, xpnong Piag
ka1 mapepPdoewy, ol omoieg Sev Sie&nyOnoav amd
o eouciobotnuévo pag Tpipa ofpPig, n eyylinon
Taver va 1ox Vel

Aiadikaocia og mepinTwon syyunong

Na mv e€acdpdhion yphyopng emelepyaciag Tou
{nmpatdg oag, Tpeite Tig akdlouBeg umodeileig:

B o O)eg TG epwTOEIG ExETe €TOIPN TNV ATTO-
Se1én ayopdg kai Tov kwdikd TPoibvTOg
(IAN) 496421_2504 wg amddeién yia mv
ayopad.

B Tia Tov kwdiK6 Tpoidvrog, avarpéére oty
mivakida TUTTou oTo TIPOIdY, Ot pIa ETIKETA OTO
Tpoidy, oto ewdullo Twv odnylwv Xxprong
(k&Tw apiotepd) 1 ot éva autokdNAnTO OV
TOW M KATW TTAEUPA TOU TTPOIOVTOG,.

B Edv mpoklyouv odpdlpara Aermroupyiag n
AMeG eNNeieIG, ETTIKOIVWVIOTE kAT  apxnVv
pe To akdhoubo avadepdpevo Tpfpa otpfig
™Aedpwvika r pe E-Mail.

B Eva npoidy mou Bewpeital ehatropatikd prmo-
PEITE VA TO ATTOOTEINETE ATENWG OTNV avapepo-
pevn SiebBuvon Tou otpfig emouvamTovrag
v an6deién ayopdg (amddeén Tapsiou) kar
avadépovrag mou Ppioketar n ENNeyn kai
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