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Use

Using the appliance

Display and Control Panel

Using the Control Panel

1. Enables the setting of the freezer.

2. Enables the setting of the refrigerator.
3. Freezer set value screen.

4. Refrigerator set value screen.

5. Economy mode symbol.

6. Super freeze symbol.

7. Alarm symbol.

Operating your Fridge Freezer

Once you have plugged in the product, all symbols will be displayed for 2 seconds and the initial
values will be shown as -18 °C on the freezer adjustment indicator, and +4 °C on the refrigerator
adjustment indicator.

Ereezer Temperature Settings
 The initial temperature value for the freezer setting indicator is -18 °C.

* Press the freezer set button once. When you first press the button, the previous value will blink
on the screen.

* Whenever you press the same button, a lower temperature will be set (-16 °C, -18 °C, -20 °C, -22
°C or -24 °C).

* If you continue to press the button, it will restart from -16 °C.

NOTE: Eco mode gets activated automatically when the temperature of the freezer compartment is
set to -18°C.

fri Setti
 The initial temperature value for the refrigerator setting indicator is +4 °C.

 Press the refrigerator button once.
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* Whenever you press the button, a lower temperature will be set (+8 °C, +6 °C, +5 °C, +4 °C, or
+2 °C).

« If you continue to press the button, it will restart from +8 °C.

Super Freeze Mode Purpose

« To freeze a large quantity of food that cannot fit on the fast freeze shelf.
« To freeze prepared foods.

« To freeze fresh food quickly to retain freshness.

How to use

To enable the super freeze mode, press and hold the freezer temperature setting button for 3
seconds. Once the super freeze mode has been set, the super freeze symbol on the indicator will
be lit and the machine will beep to confirm the mode has been switched on.

During Super Freeze Mode:
* The temperature of the Refrigerator may be adjusted. In this case, Super Freeze mode will
continue.

« Economy mode cannot be selected.
e Super Freeze mode can be cancelled in the same way it is selected.
Notes:

e The maximum amount of fresh food (in kilograms) that can be frozen within 24 hours is shown on
the appliance label.

 For optimal appliance performance in maximum freezer capacity, activate super freeze mode 3
hours before you put fresh food into the freezer. Super freeze mode will automatically cancel after
24 hours or when the freezer sensor temperature drops below -32 °C.

Temperature Adjustment Warnings

« It is not recommended that you operate your appliance in environments colder than 10°C in terms
of its efficiency.

* Do not start another adjustment while you are already making an adjustment.

» Temperature adjustments should be made according to the frequency of door openings, the
quantity of food kept inside the appliance and the ambient temperature in the location of your
appliance.

« In order to allow your appliance to reach the operating temperature after being connected to
mains, do not open the doors frequently or place large quantities of food in the appliance. Please
note that, depending on the ambient temperature, it may take 24 hours for your appliance to reach
the operating temperature.
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* A5 minute delay function is applied to prevent damage to the compressor of your appliance when
connecting or disconnecting to mains, or when an energy breakdown occurs. Your appliance will
begin to operate normally after 5 minutes.

Food storage

Refrigerator Compartment

For normal operating conditions, set the temperature of the refrigerator compartment to +4 or +6
°C.

* To reduce humidity and avoid the consequent formation of frost, always store liquids in sealed
containers in the refrigerator. Frost tends to concentrate in the coldest parts of the evaporating
liquid and, in time, your appliance will require more frequent defrosting.

* Never place warm food in the refrigerator. Warm food should be allowed to cool at room
temperature and should be arranged to ensure adequate air circulation in the refrigerator
compartment.

» Make sure no items are in direct contact with the rear wall of the appliance as frost will develop
and packaging will stick to it. Do not open the refrigerator door frequently.

* We recommend that meat and clean fish are loosely wrapped and stored on the glass shelf just
above the vegetable bin where the air is cooler, as this provides the best storage conditions.

« Store loose fruit and vegetable items in the crisper containers.
« Store loose fruit and vegetables in the crisper.

« Storing fruit and vegetables separately helps prevent ethylene-sensitive vegetables (green
leaves, broccoli, carrot, etc.) being affected by ethylenereleaser fruits (banana, peach, apricot, fig
etc.).

* Do not put wet vegetables into the refrigerator.

« Storage time for all food products depends on the initial quality of the food and an uninterrupted
refrigeration cycle before refrigerator storage.

* To avoid cross-contamination do not store meat products with fruit and vegetables. Water leaking
from meat may contaminate other products in the refrigerator. You should package meat products
and clean any leakages on the shelves.

* Do not put food in front of the air flow passage.
» Consume packaged foods before the recommended expiry date.

Note: Potatoes, onions and garlic should not be stored in the refrigerator. The table below is a
quick guide to show you the most efficient way to store the major food groups in your refrigerator
compartment.

» Vegetables and fruits 1 week Vegetable bin
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» Meat and fish 2 - 3 Days Wrap in plastic foil, bags, or in a meat container and store on
the glass shelf

* Fresh cheese 3 - 4 Days On the designated door shelf
* Butter and margarine 1 week On the designated door shelf

* Bottled prod- ucts e.g. milk and yoghurt Until the expiry date recommend- ed by the
producer On the designat- ed door shelf

» Eggs 1 month On the designat- ed egg shelf

» Cooked food All shelves
Ereezer Compartment
For normal operating conditions, set the temperature of the freezer compartment to -18 or -20 °C.
» The freezer is used for storing frozen food, freezing fresh food, and making ice cubes.

« For freezing fresh food; wrap and seal fresh food properly, that is the packaging should be air
tight and shouldn’t leak. Special freezer bags, aluminum foil polythene bags and plastic containers
are ideal.

» Do not store fresh food next to frozen food as it can thaw the frozen food.

 Before freezing fresh food, divide it into portions that can be consumed in one sitting.
« Consume thawed frozen food within a short period of time after defrosting

* Never place warm food in the freezer compartment as it will thaw the frozen food.

« Always follow the manufacturer’s instructions on food packaging when storing frozen food. If no
information is provided food, should not be stored for more than 3 months from the date of
purchase.

* When purchasing frozen food, make sure that it has been stored under appropriate conditions
and that the packaging is not damaged.

* Frozen food should be transported in appropriate containers and placed in the freezer as soon as
possible.

* Do not purchase frozen food if the packaging shows signs of humidity and abnormal swelling. It is
probable that it has been stored at an unsuitable temperature and that the contents have
deteriorated.

 The storage life of frozen food depends on the room temperature, the thermostat setting, how
often the door is opened, the type of food, and the length of time required to transport the product
from the shop to your home. Always follow the instructions printed on the packaging and never
exceed the maximum storage life indicated.

e The maximum amount of fresh food (in kg) that can be frozen in 24 hours is indicated on the
appliance label.
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« To use the maximum capacity of the freezer compartment, use the glass shelves for the upper
and middle section, and use the lower basket for the bottom section.

 Use the fast freezing shelf to freeze home cooking (and any other food which needs to be frozen
quickly) more quickly because of the freezing shelf’s greater freezing power. Fast freezing shelf is
the bottom drawer of the freezer compartment.

Note: If you attempt to open the freezer door immediately after closing it, you will find that it will not
open easily. This is normal. Once equilibrium has been reached, the door will open easily.

Important note:
* Never refreeze thawed frozen food.

* The taste of some spices found in cooked dishes (anise, basilica, watercress, vinegar, assorted
spices, ginger, garlic, onion, mustard, thyme, marjoram, black pepper, etc.) changes and they
assume a strong taste when they are stored for a long period of time. Therefore, add small
amounts of spices to food to be frozen, or the desired spice should be added after the food has
thawed.

 The storage time of food is dependent on the type of oil used. Suitable oils are margarine, calf fat,
olive oil and butter. Unsuitable oils are peanut oil and pig fat.

* Food in liquid form should be frozen in plastic cups and other food should be frozen in plastic
folios or bags. The table below is a quick guide to show you the most efficient way to store the
major food groups in your freezer compartment.

Tips for saving energy

» 1. Install the appliance in a cool, well-ventilated room, but not in direct sunlight and not
near a heat source (such as a radiator or oven) otherwise an insulating plate should be
used.

» 2. Allow warm food and drinks to cool before placing them inside the appliance.

» 3. Place thawing food in the refrigerator compartment. The low temperature of the frozen
food will help cool the refrigerator compartment while the food is thawing. This will save
energy. Frozen food left to thaw outside of the appliance will result in a waste of energy.

* 4. Drinks or other liquids should be covered when inside the appliance. If left uncovered,
the humidity inside the appliance will increase, therefore the appliance uses more
energy. Keeping drinks and other liquids covered helps preserve their smell and taste.

* 5. Avoid keeping the doors open for long periods and opening the doors too frequently as
warm air will enter the appliance and cause the compressor to switch on unnecessarily
often.

* 6. Keep the covers of the different temperature compartments (such as the crisper and
chiller) closed.
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» 7. The door gasket must be clean and pliable. Replace gaskets if worn.
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3 Using the appliance

3.1 Information about New Gen-
eration Cooling Technology

Fridges with new-generation cooling
technology have a
different operating sys-
tem fo static fridges.
Other (static) fridges
may experience a
build up of ice in the
freezer compartment
due to door openings

and humidity in the

food. In such fridges,
regular defrosting is
required; the fridge
must be switched off,
the frozen food moved
to a suitable container

and the ice which has '@
formed in the freezer
compartment removed.

In fridges with new-generation cooling

technology, a fan blows dry cold air
evenly throughout the refrigerator and
freezer compartments. The cold air
cools your food evenly and uniformly,
preventing humidity and ice build-up.
In the refrigerator compartment, air
blown by the fan, located at the top
of the re?;igerotor compartment, is
cooled while passing through the gap
behind the air duct. At the same time,
the air is blown out through the holes
in the air duct, evenly spreading cool

air throughout the refrigerator eemrpart-

Use

freezer and refrigerator compartm
therefore preventing the mixing of
odours.

As a result, your fridge, with news
eration cooling fechnology, provid
you with ease of use as well as a
volume and aesthetic appearance

3.2 Display and Control Panel

6

\/ /

-88° 88

| 1 2
Using the Control Panel

1. Enables the setting of the freezer.
2. Enables the setting of the refriger
3. Freezer set value screen.

4. Refrigerator set value screen.

5. Economy mode symbol.

6. Super freeze symbol.

7. Alarm symbol.

3.3 Operating your Fridge Fre
Once you have plugged in the pro
uct, all symbols will be displayed f
2 seconds and the initial values wi
be shown as -18 °C on the freezer
adjustment indicator, and +4 °C o
refrigerator adjustment indicator.
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3.3.1 Freezer Temperature Settings
e The initial temperature value for the
freezer setting indicator is -18 °C.

® Press the freezer set button once.

When you first press the bution, the

previous value will blink on the screen.

® \Whenever you press the same but
ton, a lower temperature will be set
16 °C,-18 °C,-20°C,-22 °C or
-24 °C).

* |f you continue to press the button, it
will restart from -16 °C.

NOTE: Eco mode gets ac- I
tivated automatically when h—
the temperature of the freezer
compartment is set fo -18°C.

3.3.2 Refrigerator Temperature
Settings

e The initial temperature value for the

refrigerator sefting indicator is +4 °C.

* Press the refrigerafor bution once.

* Whenever you press the button, a
lower temperature will be set (+8 °C,
+6 °C, +5 °C, +4 °C, or +2 °C).

e |f you continue to press the button, it
will restart from +8 °C.

3.3.3 Super Freeze Mode
Purpose

* To freeze a large quantity of food that

cannot fit on the fast freeze shelf.
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e To freeze prepared foods.
. o o f | | o Ih. -5

and hold the freezer temperatur

button for 3 seconds. Once the

freeze mode has been set, the s

freeze symbol on the indicator v

lit and the machine will beep to

the mode has been switched or

During Super Freeze Mode:

® The temperature of the Refrig
may be adjusted. In this case
Freeze mode will continue.

® Economy mode cannot be se

® Super Freeze mode can be ¢
in the same way it is selectec

Notes:

® The maximum amount of fres|
(in kilograms) that can be fro:
within 24 hours is shown on
appliance label.

* For optimal appliance perfon
in maximum freezer capacity,
super freeze mode 3 hours b

@ you put fresh food into the

per freeze mode will au

cally concel after 24 hours or w

freezer sensor temperature drop

-32 °C.
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Recommended Settings for the Freezer 3.4 Temperature Adjustment

and Refrigerator Compartment Tem-
perature
Freezer Ref?g.em-
Cotnl::rb- C = Remarks
ment
For regular
-18 °C 4 °C use and best
performance.
Recommended
-20 °C, when environ-
-22 °Cor |4 °C mental temper-
-24 °C ature exceeds
30 °C.
Must be used
Super when you
Freeze 4 °C wish fo freeze
mode food in a short
period of fime.
These temper-
ature settings
must be used
when the
environmental
18 °C femperature is
_20 oCI hlgh or |f you
59 °Cl 2 °C think the refrig-
- or
94 °C erator conmr
partment is not
cool enough
because the
door is being
opened fre-
quently.
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Warnings

® |t is not recommended that you

operate your appliance in environ:
ments colder than 10°C in terms ¢
efficiency.

Do not start another adjustment wk
you are already making an adjust
ment.

Temperature adjustments should be
made according fo the frequency .
door openings, the quantity of foo
kept inside the appliance and the

ambient temperature in the locatiol
your appliance.

In order to allow your appliance fc
reach the operating femperature a
being connected to mains, do not
open the doors frequently or place
large quantities of food in the app
ance. Please nofe that, depending
the ambient tfemperature, it may ta
24 hours for your appliance to rec
the operating femperature.

A 5 minute delay function is applie
to prevent damage to the compres
of your appliance when connecfin
disconnecting to mains, or when ¢
energy breakdown occurs. Your q
pliance will begin to operate norm
after 5 minutes.
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3.5 Accessories

3.5.1 Ice Tray (In some models)

e Fill the ice tray with water and place
in the freezer compartment.

e After the water has completely frozen,
you can twist the tray as shown below
to remove the ice cubes.
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3.5.2 The Icemaker

e Pull the lever towards you and
the icemaker tray

o Fill with water fo the marked le

* Hold the left end of the lever a
the icetray on the icebox

® \When ice cubes have formed,
the lever to drop the ice cubes

icebox.
(D Do not fill the icebox with

in order to make ice. It will
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=

3.5.3 The Freezer Box

The freezer box allows food to be
accessed more easily.

Freezer boxes

Removin% the freezer box:
e Pull the box out as far as possible
e Pull the front of the box up and out

Carry out the opposite of this
operation when refitting the

sliding compartment.

@ Always keep hold of the handle

of the box while removing it.
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3.5.4 The Chiller Shelf (In som

models)
Il
8o
|
\
Chiller shelf

Keeping food in the Chiller comp
ment, instead of the freezer or ref
tor compartments, allows food to
freshness and flavour for longer, w
preserving its fresh appearance. \
the Chiller tray becomes dirty, ren
it and wash with water.

(Water freezes at 0°C, but food «
taining salt or sugar freezes at fen
tures lower than gti\is).

The Chiller compartment is usually
for storing foods such as raw fish,
ly pickled food, rice, and so on.

Do not put food you want
freeze or ice frays (to mak

in the Chiller compartmen
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Use

To remove the Chiller Shelf: 3.5.6 Adjustable Door Shell
( i some models)
| Six different height adjustments

made to provide storage areas
*ou need by adjustable door st
o change the position of adjus
door shelf :

Hold the botiom of |

= = tpe Ehelf and plﬁ]” /ﬂi

N ’ the buttons on the
e Pull the chiller shelf towards you by : i
sliding it on the rails. side of the door P

shelf direction of

—
—

e Pull the chiller shelf up from the rail . —
and remove it from the refrigerator. (Fig. 1 )
3.5.5 The Fresh Dial (In some models)  Position door shelf
the height you
) need by moving up
and down. After
oL w you get the position
Fresh dial that you want the
/\ door shelf, release

- the buttons on the

side of the door
l shelf (Fig.2)

Before releasing the door shelf,
1= o up down and make sure the dc

|‘ =YC) is fixed.

@ Note: Before moving door
loaded, you must hold the

k : ) supporting the bottom. Oth
If the crisper is full, the fresh dial door shelt could fall off the
located in front of the crisper should be due to the wei%ht. So dam
opened. may occur on the door she
This allows the air in the crisper and rails.

the humidity rate to be controlled; o

increase the life of food within.
b of R CO I DT . I T R T T N | Y
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3.5.7 Adjustable Glass Shelf (In
some models)

Vo~

ey %ﬂ
| M[fo‘m@\ | [Qﬂ’fﬁm

Fig. 1 | Fig. 2

Adjustable glass shelf mechanism
provides higher storage spaces with a
simple movement. To cover the glass
shelf, push it.

You can load your food as you want
in the resulting extra space. To bring
the shelf in its original position, pull it
toward you.

3.5.8 Natural lon Tech (In some
models)

Natural lon Tech spreads negative ions
which neutralize particles of unpleasant
smell and dust in the air.

By removing these particles from the
air in the refrigerator, Natural lon Tech
improves air quality and eliminates

OUIS.
T —
m ]H»
— \ \l

loniser

® This feature is optional. It may, not,
exist on your product.

o Tha lhsrmillian. absvisinr inhlcai mailina

- -
= Use

3.5.9 Maxi-fresh preserver (If
available)
Maxi Fresh Preserver
technology helps to remove
ethylene gas (a bioproduct
released naturally from
fresh foods) and unpleasant
odors from the crisper. In
this way, food stays fresh
for a longer time.

\eeamm——

® Maxi Fresh Preserver must be cle
once in a year.

The filter should be waited for 2
hours at 65°C in a oven.

* To clean the filter, please remove
back cover of the filter box by p
it in the direction of the arrow.

¢ The filter should not be washed

water or any detergent.

Maxi Fresh Preserver
(In some models)

Visual and text descripfions in the
cessories section may vary accorc
to the model of your appliance.
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4 Food storage

4.1 Refrigerator Compartment

For normal operating conditions, set the

temperature of the refrigerator compart

ment fo +4 or +6 °C.

® To reduce humidity and avoid the
consequent formation of frost, always
store liquids in sealed containers in
the refrigerator. Frost tends to con-
centrate in the coldest parts of the
evaporating liquid oncf?n time, your
appliance will require more frequent
detrosting.

e Never place warm food in the
refrigerator. VWarm food should be
allowed to cool at room temperature
and should be arranged to ensure
adequate air circulation in the refrig-
erator compartment.

* Make sure no items are in direct
contact with the rear wall of the
appliance as frost will develop and
pcckoging will stick to it. Do not
open the refrigerator door frequently.

® \We recommend that meat and clean
fish are loosely wrapped and stored
on the glass shelf just above the vege-
table bin where the air is cooler, as
this provides the best storage condi-
fions.

e Store loose fruit and vegetable items
in the crisper containers.

e Store loose fruit and vegetables in the
crisper.

e Storing fruit and vegetables sepa-
rotely?melps prevent ethylene-sensitive
vegetables (green leaves, Broceoli,
carrot, efc.) Eeing_offected by ethyl

* Storage fime for all food proc
depends on the initial quality
food and an uninterrupted ref
tion cycle before refrigerator -

* To avoid cross-contamination
store meat products with fruit
vegetables. Water leaking frc
may contaminate other prodv
the refrigerator. You should px
meat products and clean any
es on the shelves.

® Do not put food in front of the
flow passage.

e Consume packaged foods bx
recommended expiry date.

@ Note: Potatoes, onions and

should not be stored in the re
The table below is a quick |
show you the most efficient
store tze major food groups
refrigerator compartment.

Maximum HWCII
Food storage fime fo

Vegetables
oer}% tits 1 week Vegelab

}/\(Irokp)) in

oil, ba

Q/s\ﬁotond 2-3Days  |a bty
and stor
glass sh

Fresh cheese | 3 -4 Days %"Jhoif

Butter and On the

margarine | week ed door

Until the

Bottled prod- | expiry date
ucts e.g. milk | recommend- Sdndrg%:

and yoghurt | ed by the

oroducer
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4.2 Freezer Compartment

For normal operating conditions, set the
temperature of the freezer compartment
to-18 or-20 °C.

e The freezer is used for storing frozen

have deteriorated.

* The storage life of frozen food ¢

pends on the room femperature,
thermostat setting, how often the

is opened, the type of food, anc

food, freezing fresh food, and mak-
ing ice cubes.

For freezing fresh food; wrap and
seal fresh food properly, that is the
packaging should be air tight and
shouldn’t leak.

Special freezer bags, aluminum foil
polythene bags and plastic contain-
ers are ideal.

Do not store fresh food next to frozen
food as it can thaw the frozen food.
Before freezing fresh food, divide it
into portions that can be consumed in
one sitting.

Consume thawed frozen food within
a short period of time affer defrosting
Never place warm food in the freez
er compartment as it will thaw the
frozen tood.

Always follow the manufacturer’s
instructions on food packaging when
storing frozen food. If no informa-
tion is provided food, should not be
stored for more than 3 months from
the date of purchase.

When purcﬁosing frozen food, make
sure that it has been stored under
appropriate conditions and that the
packaging is not damaged.

Frozen food should be transported in
appropriate containers and placed in
the freezer as soon as possible.

Do not purchase frozen food if the
packaging shows signs of humidity
and abnormal swellirég. It is probable

that it has been stored at an unsuita-

|ﬂ|o Armmrmasresth ires nnr~| Hh ~4 fl'\o ~~niante

length of time required to transp.
the product from the shop to you
home. Always follow the instruct
printed on the packaging and n
exceed the maximum storage lif
indicated.

® The maximum amount of fresh fc
[in kg) that can be frozen in 24
is indicated on the appliance la

* To use the maximum capacity of
freezer compartment, use the gl
shelves for the upper and midgle
section, and use the lower bask
the bottom section.

e Use the fast freezing shelf to free
home cooking (c:nag any other fc
which needs to be frozen quickl
more quickly because of the fres
shelf’s greater freezing power. F
freezing shelf is the bottom draw
the freezer compartment.

Note: If you attempt to open the fre

door immediately after cfgsing it, y

will find that it will not open easily.

is normal. Once equilibrium has be
reached, the door will open easily.

Important note:

e Never refreeze thawed frozen f
® The taste of some spices found i
cooked dishes (anise, basilica,
watercress, vinegar, assorfed sp
es, ginger, garlic, onion, mustar
thyme, marjoram, black pepper,
changes and they assume a sirc
taste when they are stored for a

period of time. Therefore, add s
amalinte &F enirae 1 fand i ha


https://manualsfile.com/product/k2kiguf9mmt.html?ref=pdf

zen, or the desired spice should be
added after the food has thawed.

e The storage time of food is depend-
ent on the type of oil used. Suitable

Freshwater
fish (Salm-

on, Carp,

Crane,

After cleaning

oils are margarine, calf fat, olive oil Cotfish) the bowels -
and butter. Unsuitable oils are peanut (ng:sf'Sh %gdfi2ﬁolffogﬁ
oil and pig fat. Torbot o
* Food in liquid form should be frozen Fﬁ’gljﬁger) ﬁ’;‘ifgs;;y,
in plastic cups and other food should Faty fishes |"emove the tail [
be frozen in plastic folios or bags. (Tuna, and head.
@ The table below is a quick guide to | Mackerel,
show you the most efficient way to %\lue}?sh,
store the major food groups in your nchovy] .
freezer compartment. Shellfish ECI%O“ and in a .
Maximum In its packagr-
Meat and fish|  Preparation | storage fime g, o Invaif
(months) Caviar aluminium or y
Steak Wiap in foil 6-8 ﬂ%se“rc Nl
lamb meat | Wrap in foil 6-8 In salty water
Veal roast | Wrap in foil 6-8 Snails or in an alumini-
Veal cubes | In small pieces 6-8 g;nngifécr’s"c
Lamb cubes :n pleclzes — Ml NOT:;J hovxf/ed hfrozen rﬁeﬂt shc
i N packaging wiim: - cooked as fresh meat. Ir the m
Wit KA | o using spices -2 not cooked after defrosting, it
Giblets —— 13 be re-frozen.
[pieces) ' Ma
Vegetables :
Bologno Should be kept - and Frits Preparation | store
sausage,/ packaged even if (m
salami it has a mem- : Wash, cut into
brane String 1o
Chicken beans and srgccjl bgl'??r?s 1(
onclictuerkey Wirap in foil 4-6 beans \?voter .
Goose and w Hull, wash and
Tock Wirap in foil 4-6 Beans boil'in water .
E:T)el;'it wild |In 2.5 kg portions 6-8 Cabbage i(rilsvo(;\t;nd boil ¢
boar | or as fillets |
s Clean, cut into
Carrot slices and boil
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in water
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Cut the stem,
cut info two

Pepper pieces, remove | 8-10
the core and
boil in water
. Wash and boail
Spinach | " Sier 6-9
Remove the
leaves, cut the
heart into piec-
Cauliflower |es and leave it | 10-12
in water with a
litfle lemon juice
for a while
Cut info pieces
Eggplant  [of 2cm affer 10-12
washing
Cle?(n orll}d
pack with ifs
Corn stem or as 12
sweet corn
Apple and | pee| gnd slice 8-10
pear
: Cut into two
é\pnc}? tand pieces and re- 4-6
e move the stone
Strawberry
and Black- | Wash and hull 8-12
berry
Maximum
Vegetables A A
. storage fime
and Fruits (months)
Add 10 % of
fCr:c_);)ked sugar to the 12
Uit container
Plum
' Wash and hull
cherry, 8-12
S rbz-:‘ i the stems
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Fram Thawing
stomguam time at | Thawin
Food Gme |TOOM fem- (in o\
months) | Perature mint
( ! (hours)
i . 4-5
Bread 4-6 2.3 5o
Biscuits | 3-6 | 1-1,5 52&()1
Pastry 1-3 2.3 5-2] 205(
i . } 58]
Pie 1-1,5 3-4 200
Phvllo _ 58
dOYJgh 2 3 ] 115 200
i 15-
Pizza 2-3 2-4 200
Maximum
Dairy |Prepara-| storage | Ston
products | tion et candk
(months)
Packet In its Pure M
(Homoge- | own 2-3 in its o\
nized) Milk | packet packet
Origir
packa
&
Cheese - used f
excluding |In shorte
white 9 slices 6-8 5|’<t°r°9
cheese eep
WrGPIF
in foi
longer
perioc
Butter, In its
marga- |pack- |6
rine aging
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Warning

This content is compiled from multiple sources and is provided for reference purposes only. It may not be
complete or fully applicable to all situations. If you are unable to resolve your issue, please contact the
product manufacturer or an authorized service provider for official support.
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