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Wnpiako BEpHONETPO KPEATOG
Digital meat thermometer

EAAHNIKA

EMXEIPIAIO OAHIIQN

Ma TNV aoeaAeia oag napakaio va diaBalete
navTa 1o yXeIPidIo 0dNyIWV NPOCEKTIKA NPIV ano
™ Xpron.

FENIKEZ OAHIIEZ AZ®OAAEIAZ

H ouokeun npéner va XpnolponolgiTal He TNV
d&éouoa Npoooxr Kal Ba npenel va akoAoUBEITE TIg
Baaoikég odnyieg aopaleiag, ONwg avagépovTal
napakaTw:

1. AlaBAOcTE NPOCEKTIKA TIG 0dNYIEG NpIV TN
XPNON Kal KPATAGOTE TIG YIa HEAAOVTIKN avagopd.
2. Mnv ayyileTe TNV akida PETPNONG
Beppokpaciag HETA kal kata Tn diadikacia Tng
HETPNONG. Mapapével LeaTr yia éva oUVTOHO
XPOVIKO d1aoTnua.

3. Mn XpNoIHONOIEITE TO BEPHOUETPO TE KAEIOTO
®oupvo.

4. Mnv TONoBETeITE TO BEPUOPETPO OF
Beppokpaaia ion f avaotepn Twv 300°C.

5. MnV TONOBETEITE TO OEPHOPETPO OTNV
KaTaywugn.

6. Mn BubBileTe TN CUOKEUN O€ VEPOD 1) OE
0rolodnnoTe AAAO uypo.

7. Mnv ekBETETE TO OEPUOPETPO OE ATHOUG.

8. XpNOIKOMOIEITE TN CUOKEUN HOVO YIa OIKIAK
xprion.

9. H ouokeun Npenel va XpnolPonoleital povo
ano evnAIKEG.

10. H eniBAewn TnG OUCKEUNG €ival anapaitnTn
KaTa Tn Xpnon, €1d1ka oTav XpnoILONOIEITal KOVTa
oe naidid.

EMNIZKOMHZH ZYZKEYHZ

1. 086vn LCD

2. AvoIEgidwTn akida pérpnong Beppokpaaiag
3. MARKTpo ON/°C/°F

4. ravrog avaptnong

MPIN AMO THN NPQTH XPHZH
1. ApaipéaTe OAa Ta UAIKA ouokeuaoiag 4
Kal 31a0PaAioTE TN CWOTH ANoPPIYN TNG
ouokeuaoiag. KpatnoTe Ta UAIKa
ouoKeuaoiag (NAAoTIKEG OaKOUAEG,
@eNIZOA K.T.A.) pakpid ano naidia.

2. KaBapioTe Tov aiobnpa 3
Beppokpaaciag.

3. AVOIETE TO KanNaAki pnartapiag nou
BpiokeTe oTNV Niow 6Yn TNG CUOKEUNG. 4
4., TonoBeTnoTe TNV pnatapia CR2032
(nepihapBaverar) atnv unodoxn TnNG
akoAOUBWVTAG TN OWATH MOAIKOTATA Kal
KAEIOTE TO KANAKI.
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XPHZH 2

1. MatnoTe To NARKTPo ON/°C/°F yia va
EVEPYOMOINCETE TO BEPUOPETPO. H
TpEXouoa Beppokpaaia eupavileral atTnv
000ovn.

2. Av eniBupeite va aAageTe T povada
HETPNONG TNG BeppOKPaciag, NaTnoTe
TO NAAKTPo ON/°C/°F cuvexopeva yia 2
SeuTePOAENTA.

3. BuBioTe Tnv akida pETpnong
TOUAGXIOTOV 2 €KATOOTA OTO MPOIOV MoU
OENETE va WETPNOETE TN Beppokpaacia
Tou. MeTd and nepinou 4 €ng 10
deuTepOAenTa, n diadikacia PETPNONG
£x€l OAOKANPWOEi. H €vdei€n otnv 08dvn
6a napapeivel oTabepn.

4. AQQIpEDTE TO BEPUOKNETPO and To NPoioY Mou
€XETE PETPNOEI TN BEPUOKPATia Tou.

5. H ouokeur anevepyonoleital autopaTa Petd
ano 5 Aenta.

6. TONoBETEIOTE TO NPOOTATEUTIKO KAAUHHA OTNV
akida.

KAOAPIZMOZ & XYNTHPHZH

1. MoTé pun BUBIZETE TN CUOKEUN O VEPO N GAAa
uypd. Aev eniTpéneTal To NAUGCIHO OTO MAUVTPIO
Marwv.




2. SKOUMIOTE TO BEPUONETPO WE Eva Palakd navi
‘VIG Va anopakpUVETE TA UMOAEINPATA TPOPOV.

3. KaAUyTe Tn puTN Tou aionTrpa pe To
‘I‘IpOU'I'CITEUTIKC') KGAUPpa HETA TOV KaBapiopo.
4.'0Otav n 00o6vn apxilel va yiveral aduvapn kata
er] A€ITOUpYia, avTIKaTaoTAOTE TN pnarapia.

LQHOGHKEYZH

1. Mnv anoBnKeUETE TN GUOKEUT APECWG HETA TN
‘xpr’]on. BeBaiwBeiTe OTI n cuokeun gival kplua Kai
OTEYV MPIV TNV ANoBrKeuon.

‘2. EAv n ouoKeur) 3ev XpNOILONOIEITal yia HEYAAo
XPOVIKO dIA0TNHa, apaipéoTe T pnartapia, yia va
‘unotpsuxesi nmibavr) diappor) uypou pnaTapiag.

3. AnNoBnKeUOTE TN CUOKEUN HaKpia ano naidid.

‘Instruction manual
For your safety please always read the instruction
‘manual carefully before using.

‘IMPORTANT SAFEGUARDS

1. Read all instructions carefully and keep them for
future reference.

‘2. Do not touch the probe after measuring hot
materials. It remains warm for a short time.

‘3. Do not use the thermometer in a closed oven.
4. Do not use the digital meat thermometer at or
labove 300°C.

5. Do not put it in the freezer.

‘6. Do not immerse the unit in water or any other
liquid.

‘7. Do not expose the thermometer to vapor.

8. For household use only.

‘9. Supervision is necessary when you use the
appliance near children.

‘PARTS IDENTIFICATION
1. LCD display

‘2. Stainless steel probe

3. ON/°C/°F button

‘4. Hanging hook

‘BEFORE FIRST USE

1. Remove all packaging and ensure proper disposal
‘of it. Keep all packaging materials away from
children.

2. Clean the temperature sensor. ‘
3. Open the battery compartment on the rear side of
the thermometer. Close the battery compartment

4. Insert the CR2032 battery (included) into its slot. ‘
Pay attention to the correct polarity. Close the battery
compartment. ‘

HOW TO USE |
1. Press the ON /°C/°F button to activate the
thermometer. The current temperature is displayed ‘
on the screen.

2. If you wish to change the temperature ‘
measurement unit, press the ON/°C/° F button for 2
seconds.

3. Insert the temperature sensor at least 2 ‘
centimeters to the product you want to measure its
temperature. In about 4 to 10 seconds, the ‘
measurement process is completed. The temperature
indication will remain constant. ‘
4. Remove the thermometer from the product you
have measured its temperature. ‘
5. Appliance switch off automatically after 5 minutes.
6. Place protective cover to the probe. ‘

CLEANING AND CARE ‘
1. Never immerse thermometer in water or in any
other liquid. Do not place the appliance in the
dishwasher. ‘
2. Wipe the temperature sensor with a soft cloth to
remove any food residue. ‘
3. After cleaning, cover the sensor nozzle with the
protective cap. ‘
When the screen starts to become weak during
operation, replace the battery. ‘

STORAGE ‘
1. Do not store the appliance directly after use.
Always make sure that the thermometer is cool and
dry before storing. ‘
2. If the device is not being used for a long time,
remove the battery to avoid possible battery liquid ‘
leakage.

3. Store the appliance in a place which is out of reach‘
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