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MAPKA PYRAMIS CHROMA MAPKA PYRAMIS CHROMA
MONTEAO 014003101 MONTEAQ 014003201
EIAOZ NMPOIONTOX XYTPA TAXYTHTAL EIAOX NMPOIONTOX XYTPA TAXYTHTAX

AIAMETPOX 220mm AIAMETPOX 220mm
MIEXH ENIMEAQY 1 0,65 Bar MIEXH EMIMEAQOY 1 0,65 Bar
MIEZH ENIMEAQY 2 0,85 Bar MIEZH ENINMEAQY 2 0,85 Bar

OEPMOKPAZIA 120°C OEPMOKPAZIA 120°C
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KUpla pépn XUtpag Taxdtntag @PYRAMIS
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O Aoxeio XUtpag and Avogeibwto AtadAt 304, Mowdtntag 18/10CrNi.
0 Aopaliotikn AikAeiba Migang.
© BaABida / Mnxaviop6g E§aépwong. Le nepintwaon au§npévng e§aépwong, XapunAwoTe thv €viaon TG Kou-
ivacg oac.
O PubBpuiotig Migong.
En\oyn BaBpibag Mayeipépatog 1 1 2.
H e€aépwon enituyxdvetat oto anpeio 0.
Eninedo 0 = MNieon 0.0bar. i«
Eninedo 1 = Migon 0.65bar (A\axavika). 03_
Eninedo 2 = Nigon 0.85bar (Kpéag, koténoulo).
Méyioto Eninedo MNicong 1.1bar.

O Aakontng Avoiypatog kat KAeoipatog tou Kanakiot (Eikéva 1).
O Kandki Xutpag,.
@ Aopaliotikég AikAeibeg Kanakiou.

O NAaivég AaBég.

© BaABida Aopaleiag. E§aépwon MMigong.

® Adotixo ZIAKOvVNG.

® Nagadi Pubpiotn Nieong. KaBapiote poévo pe vepo.
®'Evbeign Aitpwv.

Ewkéva 3 Ewdva 4




2. NUela ota onola NpeneL va endelcete NPOooxn chroma

« H xUtpa Aertoupyei uné nieon. H un evbedetypévn xphon tng xUtpag taxutntag Pnopei va npokaAéoel eykau-
pata. AkoAouBeiote niotd tg odnyieg xpnong.

« AlaBdote NpooeKTiKa TG 0dnyieg kat Slatnpnate to eyxelp(dlo yia peAOVIIKA xpnan.

« BeBaiwBeite 61t 6Aa ta pépn NG xUTpag Ppiokovtal oTnv ouokeuacia Katd To dvolyla tng cuokeuaaiag (Ao-
xelo XUtpag, Kanaki, Adotixo ZIMkovng, 08nyieg Xpnong).

N
_04 « Mnv a@nvete noté tn xUtpa taxdtntag xwpig enthpnon Kat 16iwg npooé€te va un Bpiokovial Kovid tng naidia.
« Mn yepilete tnv xUtpa taxdtntag neploodtepo and ta 2/3 tng XwpnTikoeTnTag tng. H xUtpa taxutntag npénet

va givat yegatn touldxiotov katd to 1/3.°0tav payeipelete Tpo@Ipa 0 6YKoG Twv onoiwyv augavetatl, 6nwg pudl
N PakEG, pn yepidete tn xUTpa taxutntag NEPLOCOTEPO ANO TO NHIOU TNE XwpntikoTnTag ing (Ewkéva 5).

Max. 2/3

Min. 1/3
Ewkéva 5
« Xpnatgonoteiote Tnv KatdAnAn eotia Beppdtntag. Ltnv nepintwon nAeKTpIKNG €otiag, n Bdon tng NAdkag
Béppavaong bev npénel va eival peyaAitepn and tn Baon tng xUtpag taxutntag. Le eotia aepiou, To eninedo
g pwtdg dev npénel Eenepva tnv Baon tng xUTpag taxutntag. LInv Nepintwon XpNong KEPAUIKAG M enayw-
YIKAG e0tiag BeBaiwBeite 6t eival kaBapég kal aTeyveg.

« Mnv payelpelete oto poUpvo Pe Th XUTpa Taxutntag.

« Mptv aopalioeTe 1o Kandki tng xUtpag taxutntag Befaiwbeite ot to Adotixo alAikdvng xet tonoBetnBei kat epap-
H6oel owotd. BeBaiwBeite eniong npiv and kabe xphon 6Tt 1o xeilog Tou okeUoug Kat ot BaABideg ivat kabapéc.

« [oté pn xpnolponoleite 1o Adotixo oIAIKAVNG evad eival Bapuévo. AvTIKATaoTAGTE HE TO avIaAAAKTIKO nou
OUOTNVEL 0 KOTAOKEUAOTAG.



N PYRAMIS
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« Mn xpnaiponoteite noté tnh xUtpa unoé nieon yia va PayelpEYPete TpOPIYa ta onoia tnyavidovtal oe AadL.

» Metagépete Npooektikd TNV und nigon xUtpa taxutntag. Mnv akoUpNAte TG KAUTEG empaveleg. Ma va v
HETAPEPETE ONKWOTE TNV KPATWVIAG HOVO ano Tig AaBEg.

«’Otav n xUtpa @tdoet oTo eNBUUNTO eninedo nieong, EAATILWOTE TV £vTaon TG £0Tiag WOTe va PNV €aTpIoTel To vepod.
« Y€ Kapia nepintwaon pnv Kavete alayg oto oUotnya acpaleiag tng xUtpag taxutntag.
« BeBaiwBeite 611 To Kandaki tng xUtpag taxutntag eivat EPUNTIKA KAELOTO NPV TN XPHaon TNG.

« Mnv tpundte kpéag nou nepiBaletal and PepPpdvn dnwg AOUKAVIKA N CUKWTL, TO 0MNoio EXETE HaYEIPEWEL
uno nieon, ynopel va npokAnBouv eykalpata. e auth tnv NepiNTtwon TPUNNGOTE Ta HE éva PUTEPS Haxaipl o
HepIka onpeia. Ma va anopuyete 1o {exeiliopa 6tav payelpelete 1pOQIUa 6nwg JUHApPIKA h PAKEG KOUVAOTE
ehappd tn xUtpa nptv avoiete 1o KANAkt tng.

H XUtpa Taxutntag Chroma §iaBétel tpia ouothpata acpaleiag:

PuBpiotng nigong: sunodidel 1o dvotypa 1o Kandki and to va avoiel 6tav givat und nieon, kKAewbwvoviag Tg

aopaAiotikég SikAeideg Tou kanakioU.

BaABiba acpaleiag: oc nepintwon nou n BaABida eagpwong dev Aettoupyei, n BalBida aopaleiag Aettoupyei

wg péao e€aépwang.

Adotixo olAikévng: oc nepintwaon nou dev AsitoupyoUv n BaABida nicong kat n BaABiba aopaleiag, To Adotixo

OIAIKOVNG Asttoupyel we péoo e€agpwon .

[Tl TNV NP XpNon

« AlaBdote npooektikd TG 0dnyieg xpnong.
« KaBapiote 6Aa ta pépn tng xUtpag pe {e0To vePd Kal AMLo anoppunaviko.
« Mnv Bddete 10 Adotixo GIAIKOVNG o€ Bpacto vepd h ato nAuvihplo nidtwy. KaBapiote 1o pdvo pe xAlapd vepo.

« EGv Aeukoli Aekédeg eppaviotolyv otig avoeidwteg em@aveleg Adyw tou unepBoAikd okAnpou vepou, kaba-
piote pe Aiyo §UbL.
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[Towtn epnelpla pe v xUtpa taxutntag Chroma

« [epiote Tn xUtpa taxyTnTag Pe vepod PEXpPL To péyloto eninedo (2/3).
« BeBaiwbeite ot 10 xeihog Tou Soxeiou TG xUTpag, To kandki kat 1o Adotixo athikévng ivat kaBapd.
« TonoBeteiote 10 Adotixo alhikévng Kat BeBatwBeite yia tnv owoth tou tonoBétnon.

« Zpiyte tov Slakontn avoiypatog / kAeloipatog 6e€160tpopa Kat deite TiG aopaliotikég SikAeideg va avoiyouv.

_06 « TonoBeteiote To kandki Tng xUtpag taxutntag oto Soxeio TNg xUTpag kat KAewdwate niédoviag ehagpd. Itpiyte

Tov Slakéntn avoiypatog / KA€woipatog aplotepootpo@a cUppwva He Tn évbel§n kAewoipatog kal to kandki Ba
kAeldwoel autdpara.

« TonoBeteiote Tov puBpioth nieong oto eninedo 1 h 2 avaloya pe to Gayntoé nou Ba payelpéyete. Avayte v
eotia B¢ppavong. MNpooé€te n eotia va pnv givat geyaAUtepn and tnv Baon tng xUtpag taxutntag.

« Atu6g Ba apxioet va Byaivet and tnv BaABiba acpdaleiag nieong yia Alya Aentd. Ita endpeva Aentd n xUtpa
taxutntag Ba avantigel ecwtepikd to emBupnto eninedo nieang. Eav Byaivel atpdg and tov pubpioth nisong
onpaivet 611 to eninedo nisong €xel eniteuxBel.

« XapnAwate tnv £viaon ng eotiag 6tav o atog nou Byaivel and tov pubuioth nigang eivat Siapkng. Kpathote
TOV XpOVvo payelpépatog Kat §eKivnote tnv dladikaaia.

«'Otav o xpovog ohokAnpwBei, kAgiote Tnv £0tia Kal Nepipévete yia 5-8 Aentd. Le BeppIkEG epayLé €0TIEG AKO-
pNn Kat 6tav KAeioete tnv évtaon tng, To payeipepa ouvexifetal. Eav tonoBetnoete tov puBpioth nieong oto
eninedo 0 npwv oAokAnpwBei n Siadikaaia Bpacpoy, Pépn Tou payntol evdexetal va e€agpwBolv padi pe Tov
atuoé og uyph Hopen. Mnopei €10t va npokAnBoUv atuxnpata, eykalpata h va Aepwoete thy Koudiva oag. Ba
npénel va nepiyévete va oAokAnpwBei n iadikacia Bpacpou yia neplocotepn acpdalela.

«’Enetta and 5-8 Aentd tonoBeteiote Tov puBuioth nicong oto eninedo 0 kat aneheuBepwate Tov atyo.

« H xUtpa taxdtntag Chroma SiaBétet aopaiiotikn SikAeida nicong. To cUotnpa kAsidwpatog dev Ba avoiel av
Sev aneleubepwBei 6AN n NoodTNTa ATHOU.
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« Kouvnate tn xUtpa taxutntag Alyeg popég nptv avoi§ete To Kandki.

« Edv Biddeote, pnopeite va tonoBetnoete tn xUtpa taxutntag KATw and TpexoUdevo KpUo VEPO WOTE Va HEL-
wBel n niean ypnyopotepa. ‘Evag emnAéov 1pdnog yia ypnyopdtepo avolypa eival va tonoBetnoete th xUtpa
taxutntag os €va peyalUTtepo okeUog e KpUo VEPO.

KaBapiopog & 2uvtpnon e Xutpac Taxdtntag o

07_

» Mnopeite va nAUvete tn xUtpa taxutntag oto nAuvtnplo matwv. Opwg, to kandaki Ba npénet va nAévetal oto
X€pL Je KataANnAa anoppunavtika. Apaip£ote 1o Adatixo olAikovng, NAUVeTe Kat EeBYANeTE NPOOEKTIKA.

» Mnv 1piBete 1o doxeio Tng xUtpag, To kKandki n 1o AAotixo aIAIKOVNG e oKANPA h eTaMIKA aviiKeipeva.

» Mnopeite va xpnolponotnoeTe NANto anoppunavtiké ato NAuvInplo nidtwy, {eoté vepod kat anald opouyydpl.
Mnv xpnolponotnoete UANIKG nou pnopei va xapd&ouv tnv enigdvela ollikdvng. EGv undpxouv katdhoina ¢a-
YNTOU TOTE PMNOPEITE VA XPNOIUOMNOINCETE T0 OKANPOTEPO PEPOG TOU GPOUYyaplou.

H Unap€n xpwpatiotwv AekéSwv oto Soxeio Tng xUtpag taxvTntag Hetd o payeipepa pnopei va npoép-
Xovtal andé cuctatika tou payntol 6nwg Beio, kaBw¢g Kal ané o okAnpd vepé nou xpnolponotsite. MNa
TNV apaipeon Toug pnopeite va xpnotponotnoete §USL.

« Mnv agnvete unoAeippata eayntou va §epaivoval péoa otn xUtpa taxUtntag kabwg Unopei va npokaréoouv
Aek€deg, KON Kal NApAPOPPWOELG OTNV EMPAVELD TOU OKEUOUG. AlaTnphote To oKeUog Kabapd.

« Xpnatgonotote hnia kaBaplotikd kat oUpewva pe TG odnyieg xpaong nou avaypagpovtal oTnv oUoKeuaaia
T0UG. Mnv xpnaiponoleite okAnpa Bropgnxavikd kaBapiotikg.

« To Adotixo olhikovng npénet va diatnpeital o Enpd Pépog Kat va puAdooetal anod tnv ékBeon tou oto hAw.
Metd tov kaBapiopd tou, tonoBeteiote 1o AdoTixo GINKOVNG 0TO KAMAKL Kal avanodoyupiote waote va pnv
napapopPwoel.



Mivakac Xpdvawy Mayelpéuatag chroma

0 xp6évog payelpépatog notkilet e Bdon tnv notdTNTa Kat TNV Noootnta Tou UAKWY payelpépatog. Qg
anotéAeopa, o NApakdtw nivakag Xxpovou Payelpéatog eival evOEIKTIKOG. ZUviopa Ba anoKtnoete T Sikn
0a¢ epnelpia OXETKA HPE TOUG XPOVOUG Hayelpépatog. Aev eival anapaitnto va §enaywoete ta UAIKA nptv 1o
payeipepa, kabwg enekteivovrag Aiya Aentd 1o xpdvo HayelpERaTog eivat apKeTo.

01 xpdvol payelpéPatog Nou avapEpoval aTov Napakdtw nivaka ekppadouv to xpovo nou apxidel Pe tnv évapgn
€€6dou atpou and to pubuioth nigong.

YAIKd Eninedo 1 Eninedo 2 Xpovog (Aentd)
g Wapt v 3
‘é_ lalonoUAa (tepaxiopévn) v 30
o Koténouho (0A6kAnpo) 4 15-20
§ KoténouAo (tepaxiopévo) v 12-15
< KotonouAo (atnBog) v 8-10
" Mooxapiota Mnpi{oAa v 10-15
- Mwooa Mooxapiota v 45-60
x: Mooxapi (tepaxiopévo) v 25
E ApVakl v 30
é MouBapAdkia v 25
Yupado v 20-25
®daBa 4 10
®acoia (ouhiaopéva) v 15-35
o ®aocolia (Oxt pouAiacpéva) 4 45-60
g’ PeBuUbia (HouAiaopéva) v 15-35
© PeBUBwa (6x1 pouAiaopéva) v 45-60
PUQ v 6-8
®akn 4 8-10




[livakac Xpovwyv Mavelpeuatog
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YAika Eninedo 1 Eninedo 2 Xpovog
Mndpieg v 5-7
Apakadg v 7-9
leplotd 4 6-10

®aocdAia Maupopdtika v 10-12
AyKivapeg v 4-6 ﬁrj
Kapdta 4 8-10 %
Avapikta Aaxavikd v 5-6
Kouvounidt v 5-6
Kouvounidi (tepaxiopévo) 4 3-4

LéNvo v 8-10

Adaxavo v 7-9
Mavitapla 4 8-10
Kalapnokt v 15-20

Mavtdapt v 6-8

Matdreg (avanopAoiwteg) v 8-10
Matdteg (tepaxiopévec) v 5-6
MeAtdava v 8-10
Mpdoa 4 7-8
Aaxavéoouna v 8-10
®acoAdkia 4 15-18
NtoApaddkia 4 10
Znavakt v 4-7
MnAa (koppéva) v 2-3
KoAokuBakia 4 5-8




EnfAuon poBAnuatwy

chroma

XYTPA TAXYTHTAZ

Mp6BAnpa

Artia

AbGon

ATIOAEIA ATMOY

‘H NEPOY

MEPIMETPIKA
ATl10 TO KANAKI
THZ XYTPAX

« Aev éxel ao@aliogl 0woTd 1o Kandxl.

« To AdoTtixo olAikdvng dev éxel tono-
BetnBel owotd n eival Ppwpiko N
KATAoTPAPNKE.

« 01 BaABideg aopaleiag kat e§aépw-
ong nieong dev Asttoupyolv owotd.

« MiBavn BAGBN oto xeilog Tou oKeU-
ougG.

« Mewwote tnv nieon tng xUtpag tonoBetwvtag thv Katw and
KpUo vepod Kat avoi€te to kandki. EAéyEte To Adotixo olAiko-
vng, Tnv BaABida kat tnv aopaiiotikh SikAeiba nieong.

« KaBapiote 1o Adotixo 0IMKGVNG Kal TonoBeTNoTE To 0waTtd.
Edv eival kateatpapuévo, aviikataoTtnoTe To.

« Metd ano 2-3 xpnoelg, ekteAéote Tov kaBaplopd Kat tnv ou-
vinpnon twv BalBidwv e§aépwang kal acpdAeiag olppwva
HE TIG 06nyieg.

« BeBawwbeite 611 10 Xeihog 10U OKeUOUG eival kaBapo Kal aké-
pato.

« TonoBetnote Kal aoPAAioTe To KANAk! TNG XUTPAG MPOCEKTIKA.

AT10 THN BAABIAA
MIEZHL AIAOEYTEI
MOAY ATMOZ

« H évtaon tng otiag eivat noAu du-
vatn.

« EAéy€te tov pubpiotn nigong.
« Mewwote tnv évtaon tng €otiag.

TO KAMAKI AEN
KAEINEI

«‘Exel apxioel n Bpdon twv UAKWV
Kal 0 aTHdg nou SnpioupynBnke dev
enitpénet va tonoBetnBel 10 Kandki
otnv owoth tou Béan.

« Melwote tnv évtaon tng £0Tiag Kal NEPIUEVETE PEXPL Va 0Ta-
patnoel o Bpacpdc. TonoBetnote Kat ao@aAiote To KandaxL.

TO KAMAKI AEN
ANOITEI

« Aev ohokAnpwBnke n e§aépwon.

» To na§uadt tou puBpioth nigong
€XEl KOMNOEL.

» 0 pnxaviopdg Tou KanakioU €xel
BAGBN.

« BeBawwbeite 611 oAokAnpwbei n e€aépwon

« [upiote tnv aopaliotikn SikAeida xpnatgonolwvtag éva noAd
Aento epyaleio.

« KaBapiote tnv BalBida aopaleiag

« EnikovwvhoTe He Tov KAataokeuaoth




EnfAuon poBAnuatwy
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Mp6BAnpa Autia Auon
YYNEXHX ATMOX « H évtaon tng Beppodtntag Sev eival  « Augnate tnv évtaon tng eotiag Bepuodtntag.
BFAINEI AMNO TO ENAPKNG. « LUPNANPWOTE TOUAAXIOTOV €vad NoTNpL VEPD.
MANQ MEPOZ TOY To vepd otnv xUtpa taxutntag 6ag  « PuBpiote thv xUtpa taxUtntag oto eninedo 1 h eninedo 2.
KAMNAKIOY Bev eival enapkeg. « AvVTIKOTAOTAGTE T0 AdOTIX0 GIAIKOVNG.

» 0 puBuiotng nieang Bpioketal oto

eninebo 0.

« To Adotixo olhikdvng eival pBappévo.
AEN « 0 puBpiothg nieong eivat unhokapt- < Anopakpuvetal TNy xUtpa taxUtntag and tnv eotia Beppdtn- ——
AMNEAEYOEPONETAI  opévog TaG KAl AQAOTE TNV VA KPUWOEL
KABOAQY ATMOZ AMO « Avoi€Te 10 Kandki aQou éxel KPUWOEL Kal eEAEyETe edv n Bak-

TON PYOMIZTH MIEXHX
OYTE KAI AMO THN
BAABIAA AZOAAEIAL

Bida eival pnAokapiopévn.
« KaBapiote tov pubpioth nieong kat tnv BaABida aopaleiag.

AEN MATEIPEYEI
LOXTATO O®ATHTO
KAl KAGYZTEPEI

« Avenapkng évtaon tng gotiag.
» AdBog xpdvog payelpépatog.

« EAéy€te tnv évtaon tng eotiag Beppotntag.

« EAéy€Te TouG evBEIKTIKOUG XpOVOUG HAYEIPEPATOG.

« EAéy€te 10 eningdo Kat tnv kKatdotacn tou pubioth nieong.
« EAéy€te 10 eningdo uypwv tng xUtpag taxutntag.

TO ®ACHTO « YynAn évtaon tng o0tiag, avenap- e ZUpnAnpwote pe {eotd vepd Tnv xUTpa Kal kaBapiote tnv
KAITETAI KNG Uypa otnv xUtpa, unepBoAKGg  0To XEPL M 0TO MAUVIAPLO MIATwWV.
'H KOAAAEI XpOVvog otnv £atia BeppodTnTac.
» AdBog xpdvog payelpépatog.
XPQOMATIZTOI « To okeUog ektéBnke oe eotia Bep- o MpooBéote éva KoutaAdkl payelplkng 06dag h éva motnpl
NEKEAEX potnTag adeto. §U61 atnv xUtpa taxUtntag Kat Bpdaote.
'H MAYPIAEX « H notétnta tou vepol nou xpnolpo-  « Mnopeite eniong va XpnolponolnoeTe Xupd AepovioU.
MEZA ¥XTO XKEYOX noteite.

« Ektetapévn enapn pe 6€iva payntd
* YnepBépuavon Tou okeUoug.
« Xpnon xwpig vepo.
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EETYHIH MATEIPIKON 2 KEYON

Ayannté neAdtn,

YUyxapntipla yla v entloyn 0ag va ayopdoete pa xUtpa taxutntag Pyramis.
H xUtpa taxutntag nou ayopdoate eival KATAOKEUAoPEVN and ApLotng NolotNTag avogeidwto atadAl, KatdAn-
Ao va €pxetal o€ eNagn Pe TPOPIUQAL.

H napouaoa eyyunaon (2 €tn) KaAUNTEL ANOKAEITTIKG Kal JOVO TOV apXIKO ayopacTh Tou NPoIdvVIog yia IBIWTKN
xphon Kat dev petaBiBddetal

OPOI EFTYHZHEZ
+ Na xpnotonole(tal 1o npolov yia 10 6kond NMou KATAOKEUAGTNKE Kal cUPWVA PE TIG 0dnyieg xpnong Tou.
+ H npepopnvia ayopdg anodeikvuetal pe Ty kataBeon tou Bewpnpiévou eyypapou ayopds (THoAdYLo
" anédelgn Alavikng), oto onolo va egeaviovial EUKPLVGG N NPepopnvia ayopds Kat n eNwvupia Tou epnépou.
+ Onoladnnote niokeun M yevika napgpBaocn oto npoldy, Ba npénel va npayuatonotnBel ano EelbIKEUPEVO
MPOCWIKO KAl JE Ta KATAMNAQ, yWAOLa QVIOAAKTIKG.
+ Y& nep{ntwon nou katd t didpkela 1oxUog NG eyyunong, SlamotwBel kat avayvwploBel eAdTiwpa Kata-
OKEUNG, N eTalpeia deopeleTal va NavapEPEL T0 NPOIOV OTNV 0PXIKN ToU KaTdotaon.
+ H évap&n 1oxUog tng eyydnong, npokUntet ané v nuepopnvia ékdoong tou Tidoioyiou.

H EFTYHEZH AEN KAAYNTEI:
And nv napoUoa eyyunon dev KAAUMTOVTAL Ot EMIOKEUEG Kat Ta MiBavd aviaMaktiké pépn nou Ba anobel-
xBoUv ehattwpatiké Adyw:

« [péKANoNG (nPLY KaTd T PETagopd. 2Ny Nepintwon auth n talpeia 6 pépet kapia euBUvn aviikataota-
0NG EACTIWHATIKOU NPOIOVTOG, €4V Nponyoupévwg dev éxel NpayuatonolnBel o anapaltntog €Aeyxog, katd v
napaAaBn Tou Npoiéviog kat bev éxel evnuepwBel dueoa o NWANTAG, WoTe va yivel n anapaitntn onue{won
oto deAtlo napalaPhg TG HETAPOPIKAG.

« EopaApévng xprhiong, cuvtnpnong kat kaBaplopod tng xUtpag taxytntag.

- AuéAelag kat anpooe&(ac.

+ Mn thpnong twv 0dnylv Xphong Tou NpolovIog.




chroma PYRAMIS

Suitable for all kind of hobs Coo é\/\/a ré
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Please read the
instructions manual
carefully keep it
for future reference.

/

BRAND PYRAMIS CHROMA BRAND PYRAMIS CHROMA
MODEL 014003101 MODEL 014003201
PRODUCT TYPE XYTPA TAXYTHTAL PRODUCT TYPE XYTPA TAXYTHTAX
DIAMETER 220mm DIAMETER 220mm
| LEVEL PRESSURE 0,65 Bar I LEVEL PRESSURE 0,65 Bar
Il LEVEL PRESSURE 0,85 Bar Il LEVEL PRESSURE 0,85 Bar

TEMPERATURE 120°C TEMPERATURE 120°C
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Introducing the Pressure Cooker chromau:.

Picture 1 Picture 2

&



Main Cooking Parts PYRAMIS

Coo éV\/a ré

© Cookware body produced from 304 quality 18/10 CrNi stainless steel.
O Pressure safety lock.
© Cooking valve / steam release. Steam is ventilated from here. If there is too much steam coming out this is
due to excess heat, turn down your cooker.
O Pressure adjustment valve.
By adjusting to level 1 or 2 you can choose your correct cooking level.
Steam is ventilated at 0 level.
Level 0 = No pressure 0.0 bar. T
Level 1 =0,65 bar (Green leaved vegetables, etc). 15_
Level 2 = 0,85 bar (For hard vegetables, chicken, meat and potatoes).
Maximum working pressure level for this cooker is 1.1 bar.

© Pressure Cooker Opening and Closing Lever. Clockwise opens the clamps and counterclockwise locks
them (Picture 1).

O Pressure cooker lid.

@ Lid clamps.

O Side handles.

@ Safety valve. Excess pressure ventilation.

® Silicone Ring.

® Cleaning nut for pressure adjustment valve. Can be cleaned by holding to running water.

@ Liter indications.

Picture 3 Picture 4




ssues to be taken into consideration Chroma

« A pressure cooker cooks under pressure. Improper use of the pressure cooker may result in scalding. Make
sure that you follow the instructions.

« Read your Chroma pressure cooker instruction manual carefully and keep it for future reference.

« Take your pressure cooker out of its box and confirm all parts inside. These are body, lid, silicone ring and
instruction manual.
N
£ « Never leave your pressure cooker unattended; special attention must be paid to keep it away from children.
« Do not fill your pressure cooker more than 2/3 of its capacity. Your pressure cooker must contain water at a
level of at least 1/3 or 200ml. Food volume increases during cooking rice, lentil, etc. therefore do not fill the
pressure cooker more than half of its capacity for these types (Picture 5).

Max. 2/3

Min. 1/3
Picture 5

« The diameter of your cooker should be smaller than the diameter of your pressure pot bottom. If you are
using a gas hob, make sure that the flame is not exceeding pot’s bottom. If you are using ceramic, glass or
induction hob, make sure they are clean and dry.

» Never cook with your pressure cooker in the oven.

« Before closing the pressure lid make sure the silicone ring is placed correctly. Also make sure the pot rim,
adjustment valves and security valves are clean.

« Never use a torn silicone ring. Replace it with a new one (recommended by Pyramis).

« Do not deep fry in your pressure cooker when lid is closed.



) PYRAMIS
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Move the pressure cooker very carefully. Do not touch hot surfaces. Lift only from the handles while moving it.

» When your pressure cooker reaches the preferred pressure, turn down the heat in order to avoid the water
from evaporating.

» Never make any changes in the safety system of the pressure cooker.

» Make sure the lid is closed properly before turning on the heat.

» While cooking under pressure in your pressure cooker, and after cooking meat with skin such as liver or
sausage, do not pierce the skin as you may get burnt. In such a case, make a few holes in food with skin with
a sharp knife point previously. While cooking food such as pastry and lentil, shake your cooker gently before

you open the lid in order to avoid spouting of the food.

Chroma Pressure Cooker has 3 security systems:
Pressure Security System: It avoids the lid from opening while under pressure by locking the clamps.

Security Valve: If the pressure adjustment valve does not operate, security valve operates and ventilates the
excess pressure.

Silicone Ring: If both the pressure adjustment valve and the security valve do not operate, the silicone ring
operates and ventilates the exess pressure.

Before the first use

« Please read the user manual carefully.
« Before using for the first time wash the lid and the pot by using suitable detergents and with hot water.
« Do not boil the silicone ring or put it in a dishwasher. Using lukewarm water and rinsing it carefully will be enough.

« If there are white stains in the pot after the first use, this means that the water you use contains too much
chalk. To remove stains, use vinegar.



PRESSURE COOKER

First COOKW@ @Xp@ﬂ@ﬂ(j@ with Chroma Chroma

« Place the food in the pot and fill up with water or liquid until the max level (2/3).

» Make sure there are no food remains in the pot rim, lid and silicone ring. If there is any food residue please
remove.

« Place the silicone ring inside the lid. Make sure the silicone ring fits on the lid perfectly.

“I® < Turn the open/close mechanism clockwise and see the clamps open.

_18

~ «Place the lid on the pot and close by pushing gently. Turn the open/close mechanism counterclockwise to-
wards the closing sign and the lid will close automatically.

« Set the pressure adjustment valve to level 1 or 2 according to the food you want to cook. Turn on the cooking
hob and make sure that the fire doesn’t exceed the bottom of the pot.

« Steam will come out from the pressure lock system of your cooker for some time. Then the cooker will use
a few minutes to reach the desired pressure level. If there is steam coming out from the pressure adjustment
valve then it means that the desired pressure level has been reached.

« Reduce the heat when continuous steam starts to come out from the pressure adjustment valve. Keep cook-
ing time.

» When time is up, turn off the heat and wait for 5-8 minutes. In thermicbottom cookers even when the heating
is off, cooking might continue for some time. If you adjust the pressure adjustment valve to level 0 before
the boiling is finished, some part of the food may come out together with the steam in a liquid form. This
may cause dangerous incidents by burning or creating a mess in your kitchen. If you wait until the boiling is
finished, it will be much safer.

« After 5-8 minutes set the pressure adjustment valve to level 0 to release steam.

» Chroma Pressure Cooker has a pressure safety lock. Locking system will not open until the steam is released
completely. For safety reasons, do not attempt to open the lid before steam is released completely.
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« Shake the pot a few times before opening the pressure lid.

« You may decrease pressure faster by placing the pot under running cold water, or place the hot cooker in a
bigger pot or bowl filled with cold water.

Cleaning & Maintenance of the Pressure Cooker

il

« You may wash your pot in a dishwasher after use. However, the lid should be washed by hand using suitable 17_
detergents. Remove the silicone ring, wash and rinse carefully. o

« Do not scrub the pot, lid or ring with hard or metal materials.

« You may use regular detergents for dishwashing, hot water, soft sponges or softer dishwashing brushes. Do
not use materials that might scratch the silicone surface. If there are intensive food particles or grease you
may use the harder part of a sponge.

There might be color stains inside the pot after cooking. This could be because of substances such as
sulphur in the food. Such substances and chalky waters create colored stains inside the pot. You may
use vinegar to eliminate the stains.

« Do not leave food residue dry inside the pot, as might cause stains and even deformations on the surface of
the pot. Keep your pot clean.

« Use household cleaning detergents for cleaning your pressure cooker. Use detergents according to the in-
structions shown on the detergent box or package. Do not use industrial cleaning utensils.

« Silicone ring must be kept at a dry place and should not be exposed to direct sunlight. After you clean the
silicone ring and place it on the pressure lid, turn the lid upside down on the body so that the ring is not de-
formed.



Cooking Time Table Choma

Cooking times may vary according to the quantity and quality of the food materials used. Therefore, cooking
times shown below are given approximately. You will gain your own experience regarding cooking times. You
do not need to defrost foods before cooking. It will be enough to extend the cooking time a few minutes.

Cooking times presented on this table refer to the time vaporization from the pressure adjustment valve be-
gins.

Ingredients Level 1 Level 2 Time (minutes)
- Fish v 3
P Turkey (chopped) v 30
i Chicken (whole) v 15-20
§ Chicken (chopped) v 12-15
Chicken (breast) v 8-10
Beef Steak v 10-15
- Beef Tongue v 45-60
‘é Beef (chopped) v 25
E Lamb v 30
Rice Meatballs v 25
Stew v 20-25
Fava Beans v 10
Beans (soaked) v 15-35
o Beans (not soaked) 4 45-60
—'g Chickpeas (soaked) v 15-35
& Chickpeas (not soaked) v 45-60
Rice v 6-8
Red Lentil v 8-10
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Cooking Time Table @PYRAMlS
Cookware
Ingredients Level 1 Level 2 Time (minutes)
Okra v 5-7
Green Peas v 7-9
Stuffed Bell Peppers 4 6-10
Black-Eyed Peas v 10-12
Artichokes v 4-6
Carrots v 8-10
Mixed Vegetables v 5-6
Cauliflower v 5-6
Cauliflower (chopped) 4 3-4
Celery v 8-10
@ Cabbage v 7-9
< Mushrooms 4 8-10
% Corn v 15-20
= Beet v 6-8
Potatoes (upeeled) v 8-10
Potatoes (peeled - sliced) v 5-6
Eggplant v 8-10
Leek v 7-8
Vegetable Soup v 8-10
Green Peas v 15-18
Stuffed grape leaves v 10
Spinach v 4-7
Apple (sliced) v 2-3
Zuccini v 5-8




Frequently Asked Questions

chroma

PRESSURE COOKER

Problem

Cause

Solution

STEAM OR WATER
DRIPPING FROM
AROUND THE LID

« Lid not closed properly.

« Silicone ring not placed properly,
dirty or damaged.

« Pressure adjustment valve and se-
curity valve not working properly.

« Possible damage on the rim of the
pot.

« Reduce the pressure by placing the cooker under cold run-
ning water and open the lid. Check the silicone ring, pressure
adjustment valve and security valve by removing the lid.

« Clean the silicone ring and place it correctly. If damaged re-
place with a spare one.

« Every 2-3 cooking sessions clean the adjustment and se-
curity valves.

« Make sure the rim of the pot is clean and undamaged.
« Place the lid correctly and closed carefully.
EXCESSIVE STEAM  « Excess fire or wrong pressure. « Check the pressure adjustment level.
COMING FROM « Reduce the heat level.
PRESSURE
ADJUSTMENT
VALVE

LID NOT CLOSING

« If cooker starts boiling when lid is
open and if dense steam coming
out, lid will not close.

« Turn off the stove, wait until the boiling stops.When the boil-
ing is over you may close the lid.

LID NOT OPENING

« Pressure left in the pot.
« Pressure security pin is stuck.
« Mechanical system of lid defected.

« Make sure there is no pressure in the pot.

« Switch the pressure safety lock by using a thin tool to nor-
mal position as shown in picture 1 (arrow sign no 2).

« Clean the pressure safety valve.

« If the lid still does not open contact the seller or manufac-
turer.




Frequently Asked Questions

PYRAMIS

Coaéware
Problem Cause Solution
CONTINIOUS « Heat is not sufficient. « Increase the fire.
STEAM « Liquid inside the pot is not sufficient.  « Fill with at least one glass of water or liquid.
COMING OUT « Pressure adjustment valve is on « Set the pressure level at level 1 or level 2.
FROM level 0. « Replace the silicone ring with a one.

UPPER PART OF
THELID

« Silicone ring is damaged.

NO STEAM FROM
PRESSURE

ADJUSTMENT VALVE

EVEN THOUGH

« The pressure adjustment valve is

blocked.

PRESSURE SECURITY SYSTEM

STOPPED TO VAPOUR

« Turn off the heat. Leave the cooker aside to cool off. —

« When the cooker is cooled off completely open the lid and
check whether the pressure adjustment valve is blocked.

« Clean the pressure adjustment valve and pressure security pin.

COOKER DOESN'T
COOK
PROPERLY /
COOKS LATE

« Insufficient heat.

« Incorrect cooking times.

« Check the flame level of the fire.

« Check for suggested cooking times.

« Check the location and condition of pressure adjustment valve.
« Check if the liquid level in the pot is sufficient.

FOOD BURNT OR
STUCK
INSIDE THE POT

« Excessive heat, insufficient water
level, forgot cooker on fire.
« Incorrect cooking times.

« Fill up the pot with hot water and wait for a while. Then wash
by hand or in the dishwasher.

COLOR STAINS OR
BLACKENING
INSIDE

THE POT

« Cooker is exposed to heat while empty.
« Chalky or hard water is used.

« Acidic food contact for too long.

« Over heating of cooker.

« Usage without water.

« Put a small spoon of baking soda or a small glass of vinegar
in the pot and boil it.

« The same process could be done by using adding lemon
juice or a vinegar mix.
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COOKWARE GUARANTEE

Dear customer,
Congratulations for your choice to purchase a PYRAMIS pressure cooker. PYRAMIS pressure cookers are
made of the finest quality of stainless steel material suitable for food contact.

This guarantee (2 years) is extended only to the original consumer purchaser of the product for domestic use.

GUARANTEE CONDITIONS
+ The product should be used for its intended purpose, according to the instructions of use.
« The date of purchase is proven by a document of purchase (receipt or invoice) where the date of purchase
and the name of the dealer are clearly stated.

« Any repair or intervention to the product must be done by specialized personnel using original spare parts.
- In case of a defect occurrence while the guarantee is valid, the company undertakes to restore the product
to its original condition.

« The guarantee’s validation begins from the invoice issue date.

THE GUARANTEE DOES NOT COVER:
This guarantee does not cover repairs and any spare parts that will be proved faulty due to:

+ Damage occurring during transportation. In this case, the company is not responsible for replacing a
faulty product, if the necessary control has not been conducted upon delivery of the product. In this case the
dealer should be informed immediately, so as to make the necessary note to the carriage document of the

transport company.
« Unsuitable use, maintains and cleaning of the cookware.
- Negligence and inattention.
+ Not following the product’s instructions of use.



Kpeupubatog Korkkopag e Tdvidep kat Mmaxapl

YAika

1300yp. — 1500yp. kOKOPAG KOPEVOG OE 8
Koppata

Y2 nothpt extra napBévo ehatdAado

100yp. BoUtupo Ppéako

2 KpePHUSIa PETPLO, KOPHEVT OE XOVIPEG PETEG
500yp. NNePLEG KOKKIVEG

3 okeAibeg okopdo

2 5apvopUAAT

2 K.0. 1iviep okdvn 1 50yp ppéako

ANGT xovTpd, Ninépt

10 KOKKOUG Hnaxdpt

EktéAeon

) PYRAMIS

}‘40""‘/’““1 skEon

« Y10 PNAévIEP AlOVOUE TIG MINEPLEG Kal To okOpdo pad{ e To eAatd-

Aado.

« Apxikad etoipdloupe T oUPpaon. Baloupe ta akeopéva Aaxavikd va
Tolyaplotolyv yia 10 Aentd. Xn ouvéxela npooBEtoupe T0 KpePUUS!L
kat totyapifoupe yia dAAa 5 Aentd. Adetd{oupe To neplexdevo og éva

MMoA Kat tolpddoupe Tov KOKopa.

« Mapivdpoupe o€ éva PnoA MoUAepiko pe aAdty, minépt kat wividep. j.:
« Baloupe otn xUtpa 1o Boutupo va Nwaoel. AUVAPWVOURE 010 25_

maximum tn Beppokpaocia g eotiag. MOAG KAWEL pixvoupe ta

Koppatia Tou noulepikoU. Tatyapidoupie yia 10 Aentd 1o NouAepiko
Kal pixvoupe anoé ndvw tou tn oUPpacn pe ta Aaxavikd Kat ta eUAa

&dpvng.

« Bdoupe otn xUtpa 1 nothpt vepd Kat v kAeivoupe. Bpadoupe yia 25
Aentad oe pétpla duvatn pwtd (ot Babuida 6 pe max 1o 9). Aprvoupe

20 Aentd kat avoiyoupe T xUtpa.

« Bpddoupe yia 10 Aentd xwp(g Kandkl yia va XUAWGEL N 6AATOa pag.

« YUvobeUOULE TO €6€0HA PE MOUPE OMNAVAKL.




Kouakouooto pe Aaxavika

chromau:.

XYTPA TAXYTHTAZ

YAika

Y2 KIAG WIAG KOUG KOUG

100yp. BoUtupo

2 KPEPHUSIa PPETKA KOPHEVO POSENES

ﬂz 2 MINEPIEG KOKKIVEG KOUHEVEG POOENEG
26

100yp. ypaBiépa tpiHpévn
100ml ydAa

ANGTL XOVTPO

EktéAeon

Bddoupe otn xUtpa duo nothpla vepd, To aAdT Xovipd Kal T KoUg
koug. KAeivoupe tn xUtpa Kat Bpddoupe o PETpla buvath pwtid
(0tn BaBpida 6 pe max 1o 9) yia 4-5 Aentd. MOAg avéBel n BaABiba
KaTd 10 NHIoU KAEivoupe To paTL e 5 Aentd, avolfyoupe T xUTpa Kal
OOUPWVOULE TO KOUG KOUG. To KpUWVOUKE KaAd Kal MEPIPEVOULE Va
TOlyaplotolv ta Aaxavikda.

Ynv i6la xUtpa Badoupe 1o BoUtupo va Aldoel oe pétpla duvath
ewtd (otn BaBuida 6 pe max 1o 9). MNpocBEtoupe Ta Aaxavika Kat

1a totyapifoupe 10 Aentd péxpt va paiakwaoouv. [NpooBétoupe o
Bpaopévo Koug koug, To aAdTt XovTpo Kal To YaAa. AvakateUoupe Kal
4Tav POUPNEEL Ta HIoa uypd NpoaBEtoupe T ypaPiépa. AvakateUope
Kat oepPipoupe.




Xolpvo e Adxavo kat Mnupa

) PYRAMIS

YAika
1 KIAG Kp€ag xolpvo o€ HeydAa Koppdtia

1 Y2 KNG Adxavo Aeukd Koppévo og peydAa
Koppata

300yp. kapota Koppéva og podEAeg
Y2 nothpt ehatéAado extra napBevo

1 ningptd npdcivn kKautepn N yYAUKIa
ANGT xovTpd, Ninépt

1 notpt unupa aveia

raof&lpmd skiun
EktéAeon

« Mapivdpoupe 1o Kpéag pe Alyo Aeovt Xupo.
« Bddoupe 1o eAatdhado va kayet otn xUtpa. MOAG kdyel, npooBétoupie
0 KpEag Kat ta kapota. Totyapifoupe yia 10 Aentd kat NpooBETouE T
pnupa padf pe éva nothpt vepd. KAeivoupe t xUtpa kat Bpdloupe o
pétpla duvatn pwtid (otn BaBuida 6 pe max 1o 9) yia 10 Aenta.
« IPBrivoupe o pdt kat to agrivoupe 15 Aentd ndvw ato Pt g Koudi-
vagG. ﬂz
+ 710 unoA nou papivapape to Kpéag, BaZoupe o Adxavo, tnv mineptd,  27_
TO OAGTL KAl TO MINEPL KAl AVAKATEUOULE. _
« Avoiyoupe T xUtpa, NpoaBétoupie To Adxavo nNdvw anod To KpEag Kat
kAeivoupe T xUtpa.
« Bpddoupe pe KAeloTd kandkl og PETpLa duvath pwtid (otn Babpida
6 e max 10 9) yla 15 Aentd. ZBrivoupe To Jatt kat to agrvoupe 30
Aenta ndvw oto Pat g koudivag.
« ZepPBipoupe nacnaAidovtag Aiyo proukopo.




Tnyavid Xopwn pe Minepiéc kat Plyavn chromauz.

XYTPA TAXYTHTAZ

YAwka ExtéAeon
1 KIAG Kp€ag xolptvo (Katd npotiunon KIAGTO) « Xe éva unpiki Bpadoupe to Kpaol pe t piyavn yla 1 Aentd, waote va
KOMMEVO 0€ KUBOUG Byel n yelon tng piyavng oto Kpaai. ZoUpwvoupE Kal Kpatdpe to Tadl
KpaaloU Kat piyavng yla va oBnoouE TV TNyavid.
Y2 nothpt ehatdAado extra napBévo « Bddoupe 1o eAatdAado va kdwet otn xUTtpa, piXVOULE T0 KPEAG.
TotyapiZoupe yia 10 Aentd xwpiG va avakateUoUe GUVEXWG, HEXPL VA
2 NINEPIEG KOKKIVEG KOUMEVEG O€ TETpAywva NApPOUV Td KOPUATIa EAAPPWG XPWHA.
ﬂ‘: « MpooBétoupe ta Aaxavikd Kat To aprnvoupe va totyaplotolyv padi Je 1o
_28 2 kpepuUbla pétpla o péyeBog Koupéva og Kpéag yla 5 Aentd.
T tepdywva « 2T OUVEXELD NPOOBETOUE TO T0dL KpaaotoU Kal plyavng, aAatonine-
PWVOUE Kal KAgivoupe tn xUTpa.
ANGTL XOVTPO, MNépL « Bpadoupe ot pétpla buvat pwtd (otn Babuiba 6 pe max to 9) yia 20
Aentd. ZBrvoupe to pdtt kat to aprnvoupe 15 Aentd ndvw ato PAtt g
1 k.0. plyavn koudivag yia va néoel n BaABiba.
« Avolyoupe tn xUtpa kat aveBadoupe t Beppokpaacia. Bpaloupe péxpl
1 nothpt kpaol Aeukod va e€atpiotolv ta uypd Kat va Peivel pdvo to AddL. Aprnvoule ta totya-

plotel 1o Kp€ag yla 15-20 Aentd. H tnyavid npénel va eival poAakid Kat
Tolyaplopévn eEWTEPIKA.

« MaonaAiloupe pe piyavn kat oepBipoupe pe Aepovt. Luvodeloupe Pe
pUQ N natdteg Bpactég otn xUTpa.




Dareg pe MnNAOLUGO Kal Kapu

) PYRAMIS

,mo’upma’t skiun

YAwka

Y2 KINO PUKEG

Y2 nothpt ehatéAado extra napBevo

2 KpePHUdLa pétpla o€ péyeBog XOoVTIPOKOPUEVa
1 K.0. Kdpu okdvN

ANGTL XOVTPO

1/4 nothpt 061 phAou

EktéAeon

« Badoupe otn xUtpa duo notnpla vepd Kat Tig paxeg. Avolyoupe to pdt
oe duvatn évtaon Beppokpaciag. MOAG Eexivhoet va Bpadel xpovope-
TPAE €va Aentd. LTN GUVEXELD GOUPWIVOUKE TN GAKN.
« TonoBetoUpe Eava t gakn otn xUtpa padi pe Suo notnpla vepd Kat
6Aa 1a UAIKA. KAelvoupe eppnTikd Kal agprvoupe va Bpdoel yia 7-8
Aentad oe pétpla duvatn pwtd (ot Babuida 6 pe max 1o 9). Kheivoupe
10 6laKkéNTN Kat Ty agnvoupe 20 Aentd xwpig va avoi§oupe to ﬂz
KanaKL. 29_
« MOAG avoi§oupe To kandkl, pixvoupe Aiyo gppéoko napBévo apwpat-
K6 eAatdAado kal oepPipouple.




XoxAlof Mnoupunouploto! e Matdtec Maxvi chromas::.

XYTPA TAXYTHTAZ

YAika

200yp. xoxAo{ escargot de crete o€ Bado €toipo
yla xpnon

500yp. natdteg PIKPEG Ye T eAoUda
jE 300yp. topdta Kovkaoé ppéakia N KovaepPBa
__30 3 Kh\wvdpla devdpoAifavo

Vi . EU6L

Y2 A ehaldAado extra napBevo

ANGTL XOVTPO

EktéAeon

Edv xpnotponoincoupe oallykapla pe KEAUPOG ToTe Ba npénel va ta
Bpdooupe yia 15 Aentd otn xUtpa og pétpla duvath pwtd padl pe duo
notnpta vepd Kat 1 khwvdpt devdpoAiBavo. ¥tn ouvéxela ta otpayyicou-
JE kal ouvexiCoupe Tn ouvtayn onwg napakdtw.

» Bddoupe 1o ehatdAado va kayet otn xUtpa. MpooBétoupe TG natdteg
kat totyapifoupe. Pixvoupe 6Aa ta UAIKG Kal KAeivoupe th xUtpa.

« Bpadoupe yla 15 Aentd og pétpia duvath pwtid (otn Babuida 6 pe
max 1o 9).

+ Aprivoupe T xUtpa yia 20 Aentd ndvw oto pdtl ing koudivag kat tnv
avolyoupe.

» ZepBipoupe pe ouvodeia tupl péta.




X1anod1 Kpaodto AyIopeltiko pe LaAoa @ PYRAMIS

YAwka

1500yp. — 1700yp. xtanddt anoyuypévo n vwnd
300yp. TopatonoAto

Y2 nothpt Aeukd kpaal{ AcUptiko Zaviopivng

3 KpePpUdia pétpla oe péyeBog Aentokoppéva
Y2 nothpt ehatéAado extra napBevo

ANGTL XOVTPO

10 kdKKOUG NINEpL

Vi oA €081

,M{bfuplzi skton
EktéAeon

« Bddoupe 1o x1anaéd1 va Bpdoet otn xUtpa padi pe éva notipt vepo.
Bpadoupe yia 25 Aentd og pétpia duvath wtid (otn Babuida 6 pe
max 10 9). Apnvoupe 45 Aentd va néoet n BarBida kat va Bpdoel
10 X1ano66L. MOAIG avoi§oupe T xUtpa, TonoBetoUpe o éva tay( to
xtanodl yla va kpuwoel. Enlong, tonoBetoUpe to {oupi Tou xtanodiou
o€ éva okelog, 61011 Ba To xpnalpononooupe apydtepa.
« KoBoupe 1o xtanddl og peydAa Koppdta. ﬂ‘:
Ynv (61a xUtpa, Badoupe 1o EAatdAado va kdyel. Pixvoupe to topato- 31_
noAto kat tov tatyapifoupe yia 5 Aentd. MpooBEtoupe ta kpeppUdia
Kat 6Aa ta UAIKG Tng ouvtayng. Badoupe to xtanddl, npooBétoupe to
pLo6 Zoupi Tou xtanodloy, To kpaol Kat KAeivoupe T xUtpa.
Bpadoupe yia 10 Aentd xwpig Kandkt wote va JEAWOEL N odAToa. Ltn
ouvéxela KAelvoupe T xUtpa kat Bpddoupe yia 10 Aentd oe pétpla
duvatn pwud (otn Babuida 6 pe max 10 9). APAVOULE Va KPUWOEL yla
20 Aentd Kat ivat €tolpo.
« ZepBipoupe pe pud NIAAQL.




Xolpvo e Matatec kat Mavitdpla chromau:s.

XYTPA TAXYTHTAZ

YAwka ExtéAeon
1 KIAG x01pIvd KIAGTO O PETAKIA « Badoupe otn xUtpa va kayet 1o ehatdAado. MpoobBétoupe 10 Kpéag, TG
natdteg kat 1o okdpdo. Tatyapiloupe yia 10 Aentd. AAatoningpwvou-
50yp. Boutupo HE, NPOoBETOUE TO KOVIAK Kal ta pavitdpla. KAsivoupe tn xUtpa Kat
Bpddoupe yia 25 Aentd oe pétpia duvath pwtid (otn Babuida 6 pe max
50yp. ehatéAado 10 9). KAgivoupe To patt tng koudivag Kal apnvoupe TNV KatoapdAd yia
20 Aentd ndvw otnv gotia. Avolyoupe TNV KatodpoAd, NpooBEtoupe
ﬂz 200yp. kpépa yAAaKTOG NV Kp€Pa YaAaktog, divoupe pia Bpacn yia 2 Aentd Kat €10140 10
_32 X0lpWVO pag.
~ 500yp. natdreg AentéPAOUSEG KOUPEVEG OE « ZuvodeUoupe o €deopa pe pia npdolvn oaAdra.
XOVTPEG QETEG

500yp. pavitdpla Koppéva ota T€ooepa
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MYPAMIZ METAAAOYPTIA A.E.

17° xAJ. Beaoalovikng - Zeppwv
54110 Beooalovikn - T.0. 10 278

Tnh: 2394056720/ 56795
Fax.: 2394071134

greeksales@pyramis.gr
WWW.pyramis.gr

PYRAMIS METALLOURGIA A.E.
17" km Thessaloniki - Serres

P.0. Box 10 278

54110 Thessaloniki, Greece

Tel: +30 2394056751
Fax.: +30 2394056745

exportsales@pyramis.gr
WWW.pyramisgroup.com




