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Ayannté KatavaAwrn,

Lag euxaptotoUpE yia TNV ayopd tng CUGKEUNG estia.

210 napov eyxelpidio Ba Ppeite avalutikég odnyieg xpnong kat 6poug
€£yyunang Tou npoiovIog.

MNa neploadtepeg NANPOPOPIES UNOPEITE Va ENIOKEPTEITE TNV NAEKTPOVIKN
b1euBuvan www.estiahomeart.gr.

Euxdpaote va anoAadoste tnv véa oag ouokeun!

Dear Customer,

Thank you for purchasing an estia appliance.

In the manual you will find product instructions and warranty terms.
For further information you please visit www.estiahomeart.gr

We hope you will enjoy your new appliance!



EAAHNIKA (GR)

METPA ALOAAEIAL

MpotoU XpnalonoInGETe TV NAEKTPIKNA GUOKEUN , Npénet ndvia va AapBdvete g Baotkég npopuAa-
€e1¢ oupnepthapPavopéviv Twv napakdtw:

NPOEIAONOIHEH

01. AiaBdote 6Aeg TG 0dNyieg.

02. Mpiv tn xpnon, BePaiwBeite 6t n tdon tng npiag otov Toixo avtanokpivetal o€ autny nou ava-
YPAPETal 0T0 KATW PEPOG TNG CUOKEUNG,.

03. Mn Aettoupyeite tn ouokeun dtav éxel pBapei 1o kahwdio, N petd and BAGPN n Petd and kakn
xphan onotacdnnote PUOEWC.

04. Mnv a@nvete 1o kahwdlo va Kpépetal KAtw anod 1o tpan£di n tov ndyko h Navw and Kanota
{eat empavela.

05. Mn BuBiete 1o kaAwdlio 1 10 KUPLO pEPOC ToU piep ato vepd kKabBwg ival niBavd va npokaAéoel
nAektponAngia.

06. Edv 1o kahwblo napoxng peupatog eivat pBappévo, npénel va aviikataotaBel and Tov KAtaokeu-
aoth, N Tov avunpoowno unnpeatwv h évav appddio €10l wote va anopeuxBei o kivbuvog.

07. Eivat avaykaia n otevi enifAeyn dtav n cugkeuh xpnatponoleital kovid oe naidla n dtopa pe
e1dIKEG avayKeg.

08. Mnv tonoBeteite v nAeKTpIKN GUOKEUN Ndvw M Kovtd o€ eatia ykadiou h poUpvo.

09. Mot pnv agaipeite toug avadeutnpeg n toug yavtdoug upwpatog 6tav n cuokeun Ppioketal oe
Aettoupyia.

10. Mnv agnvete 1o pi€ep xwpig eniBAeyn 6tav Bpioketal oe Asttoupyia.

11. Anoouvdéate and tnv npida dtav de tn xpnatponoleite, npotol BdAete n agaipéacte eaptnpata
Kat nptv 1o kaBdpiopa.

12. H xphon e€aptnpdtwv népav autwv Nou CUGTAVEL 0 KATAOKEUAOTAG UNOpPEL va NpokaAéoouv
pwud, nAektponAngia n tpaupatiopo.

13. Apaipéorte ta oUppata and to pi€ep npiv ta nAUveTe.

14. Ndvta va eAéyxete ot o dlakonng eival oto OFF npotoU cuvbéaete tn cuakeun atnv npida.

MNa va tnv anoouvdéaete, yupiote to diakontn ato OFF , énetta agaipéate and tnv npida.

15. Ano@Uyete tv enagn pe KivoUupeva e€aptnparta.

16. Kpatnote xépla, pouxa, 0nwe eniong kal ondtouleg n GANa HaYELPIKA OKEUN JaKPLA ano Toug
avadeutnpeg yia va petwBei o kivbuvog tpaupatiopou tou atdpou, kai/ h BAGPN tou pikep.

17. H ouokeun pnopei va xpnatponoinBei and naidid and 8 xpovwv Kal ndvw Kat and dtopa e pet-
WHEVES PUOIKEG, a1oBNTNPLAKEG N NVEUHATIKES IKAVOTNTEG N Pe ENNELYN ePNELpiag Kal yvwang edv
eniBAénovrat n akoAouBoUv odnyieg yia v aoaln xpnan TG GUOKEUNG Kal HIE TV Katavenon
twv oupnepidapBavopévwv Kivduvwy. Ta naibld dev npénel va naidouv e T GUCKEUN.

0 kaBaplop6g Kat n guvtnpnon dev nNpénet va yivovtal and naidid ektdg av ival ndvw anod 8
XpovwV Kat eniBAénovrat.



18. Kpatote th ouokeun Kat 10 KaAwdLd tng pakpld and naidid pikpdtepa twv 8 e1wv
19. Anevepyonolnate th cuckeun npotoU aAAagete ta e€aptnpata n npotol npooeyyioete Pépn
Mou KivoUvtal Ty wpa tng XpAong.
20. Auti n ouokeun diatiBetat yia olkiakh xpAon h NAPOHOLEG EYKATAOTATELS ONWG;:
- KouQiveg payallwv, ypageia kaBwg kat oe GAAoug epyactakoUs Xwpoug
- E€oxiKEC KatolKieg
- Ano neldreg evodoxeiwv, navboxeiwv Kal olknpdtwv dAAou tunou.
21. OQuldtte autég Tig odnyieg.

MPIN TH XPHZH

Apaipéote tn ouokeuaoia, BydAte ta anoondpeva pépn. KaBapiote toug ydvidoug yia {0pn Kat Toug
avadeutnpeg. MpotoU cuvappohoynaete o pigep, PePalwBeite nwg 1o kaAwdio napoxng pelpatog
elval anoouvbedepévo ano tnv npida kat o diakéntng enthoyng taxutntag Ppioketat otn Béon “0”.

KATA TH XPHIH

1. TonoBeteiote 1a katdMnAa oUppata xtunhpatog h toug Yavi{oug yia {Upn oto pigep.
Inpeiwon: Ot avadeuthpeg pnopolv va pnouv Kai otig SUo unodoxég, kaBwg cival idiot.
la toug Jupwtnpeg, o €vag pe Th podéAa pnopei va pnet povo otn peyalutepn unodoxn
Kat o @AAog povo otn pikpotepn. Ot dUo Jupwrthpeg Sev pnopolv va pnouv SiapopeTikd.

2. BePaiwBeite 6t o diakéntng eivat otn Béon “0°, petd BdAte tn ouokeun atnv npida.

3. TonoBetnote to puBpioth taxutntag otnv enBupnth taxUtnta. Mnopeite va enAégete avdpeoa
o€ 6 taxUtnteg. Otav guaxvete Upn We payd, npoteivetal va BaAete to puBuioti taxutntag and
tn xapnAdtepn otn duvatdtepn Taxutnta yia va NITUXETE Ta kaAUtepa anoteAéopata. To pi€ep
unopel va Aettoupynael otn Péylotn Taxutnta natwviag 1o Koupni (koupni turbo).

Npogoxn: Mn BaAete paxaipt, peralAika koutdAla, nipolvia KAn. otov Kado eved Aet-
ToUpYEL N guoKeuN.

4. 0 péyiotog xpovog Aettoupyiag ava gopad dev npénel va Eenepva ta 5 Aentd. Mpénel va undpxouv
touAdxiotov 20 Aentd navong avdpeoa og dUo ouvexopevoug KUKAOUG Agttoupyiag.

5. ‘Otav oAokAnpwBei 1o avakartepa, yupiote to puBpioth taxUtntag otn Béon “0”, kat anocuvdéate
10 KaAwS10 ano nv napoxn peUHaTog.

6. Av eival anapaitnto, tpiyte onota unoAsippata JUPNG UNAPXOUV E(TE GTOUC AVAOEUTNPEC Eite
oToug yavt{oug xpnatponolwvtag pta EUAvVn h pia KoutdAa olAlkovng.

7.Kpatote ta oUppata xtunnpatog h toug ydvi¢oug UUNG Pe To €va XEpL Kal NatNoTe 1o Koupni

(koupni ejector) duvatd pe 1o AMo XEp! yia va Ta aQaIPECETE.
Inpeiwon: 1). Apapéote toug avadeutipeg i toug yavidoug Jpng povo dtav o
puBpiotig taxdtntag Ppioketal otn BEon “0”.
2). Kata tn Asttoupyia, pnopeite va tonoBethoete 1o pi€ep kabeta, Opwg
BePawwBeite 611 0 puBpioTAG TaxUTnTag Ppioketal otn BEon “0”.



LYNTATEZ (yia avadeutipeg): Kéik

YAka: Auya: 3
Boutupo (ue 80% Ainapa): 150g
Aeukn Zaxapn: 150g
AheUpt: 150g
=npn payid: 3g (oUpgwva pe 1g odnyieg xpnang)
ExtéAeon:
1. Zexwpiote 1a aonpdadia and 1oug KPOKOUG TwV AUYWV.
2. TonoBetnate ta auyd otov kado, Hlaré€te Toug avadeutnpeg kat BATe Th ouokeun otnv taxUtnta
5yia 1.5 - 2.5 Aenta.
3. Kdyrte to BoUtupo og kUPoug 20 xiAtootwv.
4. Balte tn {axapn, o Boutupo Kal Toug KpoKoug atov kado, diaAé€te Toug avadeutnpeg kat BdAte
TN OUOKEUN oTnv taxutnta 4 yia 1.5 - 2.5 Aenta.
5. Avakatéyte 1o aleupt kat tnv Enpn payid, €netta npooBEote ta otov Kado.
6. Wnate tn {Upn ato poupvo.

LYNTATH (ywa yavtoug {0png): Wwpi

YAka: AeUpt: 350g
ANdu: 5g
Aeukn Caxapn: 10g
Boutupo (pe 80% Anapd): 10g
Nepo: 200g
=npn payld: 3g (cUPpwva pe TG odnyieg xpnang)

ExtéAeon:

1. Avakatéyte 1o akeUpt, o aAdt, T {dxapn kat Bate ta otov kddo.

2. NpoaBéate tnv Enpn payid, o Boutupo Kat 1o vepo PESa aTo pEiYHa.

3. EmA£€te toug ydvidoug ZUpng, kai BaAte t ouvtayn otnv taxUtnta 1yia 10 - 15 deutepoAenta,
énetta oty taxutnta 3 yia 20 - 30 deutepdAenta kal petd otnv taxUtnta 5 yia 2.5 - 3.5 Aentd.

4. Zeotavete  {Upn Kat a@note T o€ éva Goupvo yla 45 Aentd otoug 35°C.

5. Wnote t {Upn.

Inpeiwon: Moté pnv nAaBete JUpn nou nepiéxel neplocotepa and 350 ypappapia aAelpt
e auth tn cuokeun! MeyaAUtepeg noodtnteg aleuplol pnopei va npokalégouv
TNV UNEPPOPTWON TNG CUOKEUNG.



KAGAPILMOZ KAI ZYNTHPHZH

1. Anoouvbéate Tn cUGKEUN Kal MEPIPEVETE £WE OTOU VA KPUWAEL MANPWE NpotoU v Kabapioete.

2. Tkouniote TV e§WTEPIKN ENIPAVELD TNG KEPAANG HE €va UYPO UPAOHA Kal OTEYVWOTE E €va
HaAakod oteyvo Upacpa.

3. Ikouniote unoAeippata 1po@ng and to kaAwdio.

4. MA\Uvete Toug avadeutnpeg kat Toug yavi¢oug {Upng o {eatd vePO e 0anouvi Kal OTEYVWOTE Ta
pe oteyvo Upaapa. O avadeutnpeg kat ot yavidot {Uung pnopouv va nAuBolv kat ato nAuvinplo
nidtowy.

MPOZOXH: To pi§ep v pnopei va BuBiotei oto vepd h o onotodianote GAAo uypo.

Onowadnnote GAAn unnpeaia n emokeun npénet va yivetal povo and kanotov apposio

eKnpoowno.

LYMBOYAEX MATEIPEMATOZ

1. YAka nou Bpiokovtav oto yuyeio 6nwg Boutupo Kat auyd npénel va Ppiokovial oe Beppokpacia
dwpatiou nptv ekivnoete 1o avakdatepa. Bydhte ta uhikd 5 — 10 Aenta npuv.

2. Ta va anokAeioete v mBavétnta va négouv 1o6@Aia h xahaopéva auyd otn cuviayh oag, ona-
oTe 10 auyd og Eexwplatd pnol kal énetta npooBéote ta oto peiypa.

3. Mnv xtundte ndpa noAu to peiypa. Mpooé€te va avakatéyete 1o pelypa 1600 600 avaypagetat
otn ouvtayn. MpoaBéate ta oteyvd UAIka povo péxpt va avapexBolv. Mavia xpnatponoleite xa-
HNAA TaxuTnta.

4. 01 K\ipatikég ouvBnkeg, ol aAAayEg Twv enoxikwy Beppokpactwv, n Beppokpacia twv UMKy
Kal N ugn Toug nou nolkilouv ano neploxn o€ neploxn naifouv poAo ato xpovo avapel§ng Kat
WV anoteAeopdtwy.

5. Mdvta Eekivdte va avapetyvuete oe XapnAEg Taxutnteg. Ltadlaka au§nate otnv NpotelvOpEVN
TaxUtnTa Onw¢ avapEPETal otn ouvtayn.

MEPH TOY MIZEP
06-11260 & 06-11161 (400W)

01. Koupni e€aywyng

02. PuBpiotng taxutntag

03. Koupni touppno taxUtntag
04. Avabeutnpeg

05. ldvtdot {Upng




OPOI EFTYHIHX

01. H eyyUnon dev napéxel kavéva dikaiwpa xpnpatikng anodnpiwaeng n
onotadnnote GAn anoZnpiwan népa and tnv anokatdstacn g PAGPNG
NG OUOKEUNG.

02. 0 ayopaatag dev Ba xpewBei yia avialaktikd i v aviikatdotaon twv
eGaptnpdrtwv nou éxouv ndBet PAGPeC, epdoov n avtikatdotacn Toug Ka-
AUntetat and eyyunon & yia nepiodo ion pie tn didpketa g eyylnang.

03. Na kaBe entokeun nou kaAUNTetal and v yyunan, NPENEL N CUOKEUN
va ouvodeletal and to éviuno tng eyyunang kabuwg & ta avaloya napa-
otatkd ayopdg.

04. H gyyunan bev kahuntet ug BAaBeg & atéleieg nou npoépxovat ano:

a) eapalyévn xpnan, pBopd, Bpaton n apélela,

B) eapalpévn eykatdotaon, xpnan e akatdMnAo TpAno npog TG Texvi-
KéG npodiaypagég & texvika dedopéva, xpnon tdong AAn and auth
Mou n ouokeun eival oxedlacpévn va Aettoupyei,

y) onotadnnote enépBaon and texvikoUs nou dev eivat e§ouctodotnpé-
vol ané v talpeia pag &

6) akatdAMnAn petagopd G UOKEUNG N XwPIG Ta NPOOTATEUTIKG PETPA.

05. H eyyUnan dev 1oxUel av agaipeBel i yivet alayn otov aplBué kataokeu-
NG TOU €pY00TAGIOU MOU UNAPXEL GTN CUGKEUN.

06.'0Aa ta napeAkdpeva n ouvodeuTIKA £€aPTAPATA TNG CUOKEUNG, ONWG ThAe-
Xelplotnpla, Pnatapieg, anoBnkeutikd péaa, kahwoia KA., dev nepthap-
Bavovtat otnv £yyUnon TG CUOKEUNG.

07. H eyyunon €ival auotnpd npoownikn & dev petaPipdadetat. Aviket atov
apxiko ayopaoth & dev kaAUntel {npieg ané Guatka gawvépeva (Uneptd-
og1G nou apeilovtal o Kepauvous, PWTLEG, NANPHUPES KAM.)

08. To katdotnpa nwAnang dev éxel Sikaiwpa va aANGEel Toug 6poug g
€yyinang.

09. Onoladnnote entokeun yivel péaa atn Hidpkela g eyyunong de onpaivet
Ot napateivetal n apxikh didpketa authg. Kat' e€aipean o€ nepintwon
avukatdotaong Tou npoidvog i avtaAAaktikoU, n eyylunan avavewvetal
autépata yia 6An th Sidpkela Tng yia 1o véo Npoidv A yia 10 aviaAAaKTKO.

10. To kGOTOG HETAPOPAG TNG GUOKEUNG NPOG & and o §ouatodotnpévo
service eniBapUvel ToV KATOXO TNG GUOKEUNG.

11. Ta onotadnnote odnyia i texvikn unootpiEn pnopeite va anguBuvBeite
ot0 tAépwvo 801 4000410 (aoukn xpéwan ae OAn tv ENG6a)

oA

Ipappn e§unnpétnong Katavahwiwv

801 4000410

*aoukn xpéwan, 9:00-16:00

&
E-mail e§unnpétnong katavalwtiv
info@estiahomeart.gr

estia

Kapta Eyyunong

EIAOE & MONTEAO NPOIONTOX

APIOMOX KATAZKEYHE

IOPATIAA KATAZTHMATOX

HMEPOMHNIA ATOPAX

ONOMATEMANYMO - AIEYOYNEH ATOPAXTH

AIAPKEIA EFTYHEHE: 2 ETH

H eyylnon npénet va ouvobeletal and to
Aetio Atavikng MAnong i To TipoAdylo ayopds

H EyyUnon oxUet yia tv Texviki kdAuyn Kat 6xt
yta alayn ouokeung




ENGLISH (EL)

IMPORTANT SAFEGUARDS

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

1. Read all instructions.

2. Before use, check that the voltage of your wall outlet corresponds to the one on the rating plate

which is on the bottom of the appliance.

3. Do not operate the appliance with a damaged cord or after malfunction or has been damaged in

any manner.

4. Do not let cord hang over edge of table or counter or hot surface.

5. Do not immerse cord or the body of mixer into water as this would give rise to electric shock.

6. If the supply cord is damaged, it must be replaced by the manufacturer or its service agent or a

similarly qualified person in order to avoid a hazard.

7. Close supervision is necessary when your appliance is being used near children or infirm persons.

8. Do not place an appliance on or near a hot gas or on a heated oven.

9. Never eject wire beaters or dough hooks when the appliance is in operation.

10. Do not leave mixer unattended while it is operating.

11. Unplug from outlet while not in use, before putting on or taking off parts, and before cleaning.

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

13. Remove wire beaters from mixer before washing.

14. Always check that the control is OFF before plugging cord into wall outlet. To disconnect, turn
the control to OFF , then remove plug from wall outlet.

15. Avoid contacting with moving parts.

16. Keep hands, clothing, as well as spatulas and other utensils away from wire beaters during
operation to reduce the risk of injury to persons, and/or damage to the mixer.

17. The appliance can be used by children aged from 8 years and above and persons with reduced
physical, sensory or mental capabilities or lack of experience and knowledge if they have been
given supervision or instruction concerning use of the appliance in a safe way and understand
the hazards involved. Children shall not play with the appliance. Cleaning and user maintenance
shall not be made by children unless they are older than 8 and supervised.

18. Keep the appliance and its cord out of reach of children less than 8 years.

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

20. This appliance is intended to be used in household and similar applications such as:

— Staff kitchen areas in shops, offices and other working environments;
— Farm houses;
- By clients in hotels, motels and other residential type environments

21. Save these instructions.



BEFORE USE

Remove any packages, disassemble any detachable parts. Clean the dough hooks and wire
beaters. Before assembling the mixer, make sure the power cord is unplugged from the power
outlet and the speed selector is at the “0” position.

USING THE MIXER

1. Assemble proper wire beaters or dough hooks into mixer.

NOTE: wire beaters can be inserted in either socket, as the wire beaters are identical.
For dough hooks, the one with washer can only be inserted into the bigger socket and
the other one can only be inserted into smaller one. The two dough hooks can not be
inserted in reverse.

2. Ensure that the unit is at the “0” setting, then plug in the power source.

3. Set the speed selector to your desired speed. There are 6 speed settings to be selected. When
kneading yeast dough, suggesting to select the speed selector by lower speed and then by
higher speed to achieve the best results. The mixer will run at the highest speed when pressing
turbo button.

Warning: Do not stick knife, metal spoons, fork and so on into bowl while operating.
4.The max operation time per time shall be less than 5 minutes. Minimum 20 minutes rest time

must be maintained between continuous two cycles.

Note: During operation you may rotate the bowl with hand to achieve the best results.

5. When mixing is complete, turn the speed selector to “0” setting, and unplug the cord from
power outlet.

6. If necessary, scraping the excess food particles from the wire beaters or dough hooks by
rubber or wooden spatula.

7.Hold the wire beaters or dough hooks with one hand and press the Ejector button firmly down

with the other hand to remove the beater or dough hooks.
NOTE:1). Remove the wire beaters or dough hooks only when the speed selector is at
the “0” setting.
2). During operation, you can put the mixer vertically, but make sure the speed
selector is at the “0” setting.



RECIPE (for beaters): Cake

Ingredients: Egg: 3
Butter (with 80% fat): 150g
White sugar: 150g
Wheat flour: 150g
Yeast powder: 3g (according to instruction manual)
Operation:
1. Separate egg white and yolk
2. Put egg white into bowl, choose beaters and run the appliance under setting 5 for 1.5-2.5mins
3. Cut the butter into 20mm cubes
4. Put sugar, butter and yolk into bowl, choose beaters and run the appliance under setting 4 for
1-2.5mins.
5. Mix the wheat flour and yeast powder, then put into bowl
6. Bake dough by toaster oven.

RECIPE (for dough hook): Bread

Ingredients: Wheat flour: 350g
Salt: 5g
White sugar: 10g
Butter (with 80% fat): 10g
Water: 200g
Yeast powder: 3g (according to instruction manual)

Operation:

1. Mix the wheat flour and salt, sugar, then put into bowl

2. Put yeast powder, butter and water into bowl

3. Choose dough hook, run the appliance under setting 1 for 10s-15s, then run the appliance
under setting 3 for 20s-30s, then run the appliance under setting 5 for 2.5 - 3.5mins

4. Warm dough by temperature chamber for 45mins at 35°C

5. Bake dough by toaster oven.

NOTE: Never knead dough containing more than 350 g of flour with this appliance!
Larger quantities of flour can result in overloading the appliance!
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CLEANING AND MAINTENANCE

1. Unplug the appliance and wait it completely cool down before clean.

2. Wipe over the outside surface of the head with a damp cloth and polish with a soft dry cloth.

3. Wipe any excess food particles from the power cord.

4. Wash the wire beaters and dough hooks in warm soapy water and wipe them with a dry cloth.
The wire beaters and dough hooks may be washed in the dishwasher.

CAUTION: The mixer can not be immersed into water or other liquid. Any other serving

should be performed by an authorized service representative.

COOKERY TIPS

1. Refrigerated ingredients, i.e., butter and eggs should be at room temperature before mixing
beginning. Set these ingredients out 5 — 10 minutes ahead of time.

2. To eliminate the possibility of shells or deteriorated-off eggs in your recipe, break eggs into
separate container first, then adding to the mixture.

3. Do not over-beat. Be careful that you only mix/blend mixtures until recommended in your
recipe. Fold into dry ingredients only until just combined. Always use the low speed.

4. Climatic conditions. Seasonal temperature changes, temperature of ingredients and their
texture variation from area to area all play a part in the required mixing time and the results
achieved.

5. Always start mixing at slow speeds. Gradually increase to the recommended speed as stated
in the recipe.

MIXER PARTS

06-11260 & 06-11161 (400W)

01. Ejector button
02. Speed selector
03. Turbo button
04. Beaters

05. Dough hooks




WARRANTY TERMS

01. The guarantee does not provide any right to monetary compensation or
any compensation other than reparation device.

02. The buyer will not be charged for spare parts or replacement damaged
parts, provided that their replacement covered by warranty & for a period
equal to the duration of the warranty.

03. For any repair covered by the warranty, the device must be used be
accompanied by the guarantee form as well as the corresponding market
statics.

04. The warranty does not cover defects & imperfections resulting from:

a) misuse, wear, breakage or negligence

b) incorrect installation, improper use by technicians specifications &
technical data, voltage usage other than this that the device is designed
to operate,

¢) any intervention by technicians who are not authorized by our company &

d) improper transport of the device or without protective measures.

05. The warranty does not apply if the factory construction number on the
appliance is removed or changed of the factory on the device.

06. All accessories or accessories of the appliance, such as remote controls,
batteries, storage media, cables, etc., are not included.

07. The guarantee is strictly personal & non-transferable. It belongs to the
original buyer & does not cover damage from natural phenomena (surges
due to lightning, fires, floods, etc.)

08. The sales store has no right to change its terms warranty.

09. Any repair made within the warranty period does not mean that its initial
duration is extended. Exceptionally in case replacement of the product or
spare part, the warranty is renewed automatically for the duration of the
new product or spare part.

10. The cost of transporting the device to & from the authorized service is
charged to the owner of the device.

11. For any instruction or technical support you can contact at 801 4000410
(local charge throughout Greece)

Consumer service line

801 4000410
* city charge, 9: 00-16: 00

&)
Consumer service e-mail
info@estiahomeart.gr

Warranty Card

1A

PRODUCT TYPE & MODEL

CONSTRUCTION NUMBER

STORE STAMP

PURCHASE DATE

NAME - BUYER'S ADDRESS

WARRANTY DURATION: 2 YEARS

The guarantee must be accompanied by
Retail Voucher or Purchase Invoice

The Warranty is valid for the technical coverage
and not for a change of device
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ECOCASA A.E.

Eloaywyn kat Epnopia Okiakwv Edwv
Aew@dpog Nato 150, B¢on MatApa, Acnpdnupyog, 19300
TnA: 216 900 1064 | E-mail: info@estiahomeart.gr
www.estiahomeart.gr
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