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Important safety information

Read these instructions carefully. Only then will you be able to operate your appliance safely and correctly. Retain the instruction manual
for future use or for subsequent owners.

Check the appliance for damage after unpacking it. Do not connect the appliance if it has been damaged in transport.

The microwave oven is intended for heating food and beverages. Drying of food or clothing and heating of warming pads, slippers,
sponges, damp cloth and similar may lead to risk of injury, ignition or fire.
Only a licensed professional may connect appliances without plugs. Damage caused by incorrect connection is not covered under
warranty.
This appliance is intended for domestic use only. The appliance must only be used for the preparation of food and drink. The appliance
must be supervised during operation. Only use this appliance indoors. This appliance can be used by children aged from 8 years and
above and persons with reduced physical, sensory or mental capacity 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 without supervision.
The appliances are not intended to be operated by means of an external timer or separate remote control system.
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 house

- By clients in hotels, motels, and other residential type environments; bed and breakfast type environments.

Risk of fire!

m  Combustible items stored in the cooking compartment may catch fire. Never store combustible items in the cooking
compartment. Never open the appliance door if there is smoke inside. Switch off the appliance and unplug it from the mains or
switch off the circuit breaker in the fuse box.

s When heating food in plastic or paper containers, keep an eye on the oven due to the possibilities of ignition.

m If smoke is observed, switch off or unplug the appliance and keep the door closed in order to stifle any flames

WARNING: Accessible parts may become hot during use .Young children should be kept away.
WARNING: Do not use harsh abrasive cleaners or sharp metal scrapers to clean the microwave oven door glass since they can scratch
the surface, which may result in shattering of the glass.

m Do not select a microwave power or time setting that is higher than necessary. Follow the information high a microwave power or
for too long.
m  Cooking oil may catch fire. Never use the microwave to heat cooking oil on its own.
Risk of explosion!
Liquids and other food may explode when in containers that have been tightly sealed. Never heat liquids or other food in containers that
have been tightly sealed.
Only use utensils that are suitable for use in microwave ovens.
Risk of serious damage to health!

The surface of the appliance may become damaged if it is not cleaned properly. Microwave energy may escape. Clean the
appliance on a regular basis, and remove any food residue immediately. Always keep the cooking compartment, door seal, door
and door stop clean; see also section Care and cleaning.
WARNING: If the door or door seals are damaged, the oven must not be operated until it has been repaired by a competent person.
WARNING: It is hazardous for anyone other than a competent person to carry out any service or repair operation that involves the
removal of a cover which gives protection against exposure to microwave energy.

" Microwave energy may escape if the cooking compartment door or the door seal is damaged. Never use the appliance if the
cooking compartment door or the door seal is damaged. Contact the after-sales service.
Microwave energy will escape from appliances that do not have any casing. Never remove the casing. For any maintenance or
repair work, contact the after-sales service.

Risk of electric shock!

" Incorrect repairs are dangerous. Repairs may only be carried out and damaged power cables replaced by one of our trained
after-sales technicians. If the appliance is defective, unplug the appliance from the mains or switch off the circuit breaker in the
fuse box. Contact the after -sales service.

"  The cable insulation on electrical appliances may melt when touching hot parts of the appliance. Never bring electrical appliance

cables into contact with hot parts of the appliance.

Penetrating moisture may cause an electric shock. Do not use any high-pressure cleaners or steam cleaners.

A defective appliance may cause electric shock. Never switch on a defective appliance. Unplug the appliance from the mains or
switch off the circuit breaker in the fuse box. Contact the after-sales service.

The appliance is a high-voltage appliance. Never remove the casing.

WARNING: Ensure that the appliance is switched off before replacing the lamp to avoid the possibility of electric shock.

Risk of burns!

"  During use the appliance becomes hot .Care should be taken to avoid touching heating elements inside the oven.

" Accessories and ovenware become very hot. Always use oven gloves to remove accessories or ovenware from the cooking

compartment.

Alcoholic vapours may catch fire in the hot cooking compartment. Never prepare food containing large quantities of drinks with a

high alcohol content. Only use small quantities of drinks with a high alcohol content. Open the appliance door with care.

" Foods with peel or skin may burst or explode during, or even after, heating. Never cook eggs in their shells or reheat hard-boiled
eggs. Never cook shellfish or crustaceans. Always prick the yoke when baking or poaching eggs. The skin of foods that have a
peel or skin, such as apples, tomatoes, potatoes and sausages, may burst. Before heating, prick the peel or skin.

" The contents of feeding bottles and baby food jars shall be stirred or shaken and the temperature checked before consumption in
order to avoid burns.



Heated food gives off heat. The ovenware may become hot. Always use oven gloves to remove ovenware or accessories from
the cooking compartment.

WARNING: Liquids and other foods must not be heated in sealed containers since they are liable to explode. Always observe the
instructions on the packaging. Always use oven gloves to remove dishes from the cooking compartment.

Risk of scalding!

When you open the appliance door, hot steam may escape. Open the appliance door with care. Keep children at a safe distance.
Microwave heating of beverages can result in delayed eruptive boiling, therefore care must be taken when handling the
container. This means that the liquid reaches boiling temperature without the usual steam bubbles rising to the surface. Even if
the container only vibrates a little, the hot liquid may suddenly boil over and spatter. When heating, always place a spoon in the
container. This will prevent delayed boiling.

Risk of injury!

Scratched glass in the appliance door may develop into a crack. Do not use a glass scraper, or sharp or abrasive cleaning aids
or detergents.

Unsuitable ovenware may crack. Porcelain or ceramic ovenware can have small perforations in the handles or lids. These
perforations conceal a cavity below. Any moisture that penetrates this cavity could cause the ovenware to crack. Only use
microwave-safe ovenware.

Causes of damage

Caution!

m Creation of sparks: Metal - e.g. a spoon in a glass - must be kept at least 2 cm from the oven walls and the inside of the door. Sparks
could irreparably damage the glass on the inside of the door.

= Water in the hot cooking compartment: Never pour water into the hot cooking compartment. This will cause steam. The temperature
change can cause damage.

= Moist food: Do not store moist food in the closed cooking compartment for long periods.

= Do not use the appliance to store food. This can lead to corrosion.

= Cooling with the appliance door open: Only leave the cooking compartment to cool with the door closed. Do not trap anything in the
appliance door. Even if the door is only slightly ajar, the fronts of adjacent units may be damaged over time.

m Heavily soiled seal: If the seal is very dirty, the appliance door will no longer close properly during operation. The fronts of adjacent units
could be damaged. Always keep the seal clean.

= Operating the microwave without food: Operating the appliance without food in the cooking compartment may lead to overloading. Never
switch on the appliance unless there is food in the cooking compartment. An exception to this rule is a short crockery test (see the
section "Microwave, suitable crockery").

= Using the appliance door for standing on or placing objects on: Do not stand or place anything on the open appliance door. Do not place
ovenware or accessories on the appliance door.

m Transporting the appliance: Do not carry or hold the appliance by the door handle. The door handle cannot support the weight of the
appliance and could break.

= Microwave popcorn: Never set the microwave power too high. Use a power setting no higher than 600 watts. Always place the popcorn
bag on a glass plate. The disc may jump if overloaded.

m Liquid that has boiled over must not be allowed to run through the turntable drive into the interior of the appliance. Monitor the cooking
process. Choose a shorter cooking time initially, and increase the cooking time as required.

m The oven should be cleaned regularly and any food deposits removed since they may explode, even after microwave heating has
ended.

m Failure to maintain the oven in a clean condition could lead to deterioration of the surface that could adversely affect the life of the
appliance and possibly result in a hazardous situation.

Installation

Fitted units

* This appliance is only intended to be fully fitted in a kitchen.

* This appliance is not designed to be used as a tabletop appliance or inside a cupboard.

" The fitted cabinet must not have a back wall behind the appliance.

A gap of at least 45 mm must be maintained between the wall and the base or back panel of the unit above.

" The fitted cabinet must have a ventilation opening of 250 cm? on the front. To achieve this, cut back the base panel or fit a
ventilation grille.

" Ventilation slots and intakes must not be covered.

* The safe operation of this appliance can only be guaranteed if it has been installed in accordance with these inatallation
instructions.

* The fitter is liable for any damage resulting from incorrect installation.
* The units into which the appliance is fitted must be heat-resistant up 90 °c.
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Note: There should be gap above the oven

Do not hold or carry the appliance by the door handle. The door handle cannot hold the weight of the appliance and may break off.
1. Carefully push the microwave into the box, making sure that it is in the center.

2. Open the door and fasten the microwave with the screws that were supplied.
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Electrical connection

The appliance is fitted with a plug and must only be connected to a properly installed earthed socket. Only a qualified electrician who takes
the approriate regulations into account may install the socket or replace the connecting cable. If the plug is no longer accessible following
installation, an all-pole isolating switch must be present on the installation side with a contact gap of at least 3 mm. Contact protection must
be ensured by the installation.

Fuse protection: see instructions for use-technical data.



Your new appliance

Use this section to familiarize yourself with your new appliance. The control panel and the individual operating controls are explained. You

will find information on the cooking compartment and the accessories.

Control panel

Touch keys and display

The touch keys are used to set the various additional functions. On the display, you can read the values that you have set.

Symbol Function

=0 Power / Weight

[0 Press briefly : Rapid preheating
[0} On/Off

8/A Temperature/Auto menu

) Clock

™I Start/Pause

Function selector

Use the function selector to set the type of heating.

Function

Use

3D Hot air

For baking sponge cakes in baking tins, flans and
cheesecakes as well as cakes, pizza and small baked items
on the baking tray.50°C can maintain the taste of food after
heat preservation of 1-2 hours.

Grill with fan

Poultry goes brown and crispy. Baked casseroles and
grilled dishes work out best using this setting.

Pizza setting

For frozen convenience products and dishes which require
a lot of heat from underneath.

Grill

Select between the levels high, medium or low. This is
ideal if you wish to grill several steaks, sausages, pieces of
fish or slices of bread.

+ & Microwave + Hot air

Use this function to roast meals quickly. And at the same
time use the function of 3D Hot air

+ Microwave + Grill Fan

Poultry goes brown and crispy. Baked casseroles and
grilled dishes work out best using this setting. And use the
function to roast meals evenly.

@]+ Microwave + Pizza

Use this function to roast meals quickly. And at the same
time us the function of Pizza setting

O+ ® Microwave + Grill

Use this function to cook meals quickly and at the same
time give the meal a brown crust.

Defrost

2 defrosting program

Yy Auto-programs

13 cooking program. The type of heating and cooking time
are set by weight

Microwave

Defrost, reheat and cooking.




Parameter selector

Use the selector to set the parameters.

Parameter Function
Auto menu Select 13 automatic programs. From P 01 to P 13
Temperature Select the temperature of cooking (C)

- 50,100,105,110...230

:100,105,110...230

[©:100,105,110...230
:50,100,105,110...230
:100,105,110...230
 100,105,110...230

Weight Set the weight of cooking.

Time Set the time of cooking.

Microwave Select microwave power : 100W, 300W, 450W, 700W
and 900W

Cooling fan

Your appliance has a cooling fan. The cooling fan switches on during operation. The hot air escapes above the door.

The cooling fan continues to run for a certain time after operation.

Caution!

Do not cover the ventilation slots. Otherwise, the appliance will overheat.

Notes

= The appliance remains cool during microwave operation. The cooling fan will still switch on. The fan may run on even when microwave
operation has ended.

. Condensation may appear on the door window, interior walls and floor. This is normal and does not adversely affect microwave
operation. Wipe away the condensation after cooking.

Accessories




Before using the appliance for the first time

Here you will find everything you need to do before using your oven to prepare food for the first time. First read the section on Safety
information.

Setting the clock

Once the appliance is connected, "00:00" will blink, buzzer will ring once. Set the clock.

O
1. Turn the knob between 00:00 and 23:59.
2. Touch the @ key. Time is set.

Cleaning the accessories
Before you use the accessories for the first time, clean them thoroughly with hot soapy water and a soft dish cloth.
Heating up the oven

To remove the new cooker smell, heat up the oven when it is empty and closed. One hour with EI Hot air at 230 °C is ideal. Ensure that

no packaging remnants have been left in the cooking compartment.
N,

N,
1. Use the function O selector to set heating mode . Turn the knob O to select hot air function.
[Z\Y
2. Touch the B/A key. Turn the Q knob to set the temperature to 230 °C.

O
3. Touch the @ key. Turn the knob to set the cooking time to 60 minutes.
4. Touch the D” key. The oven begins to heat up.

Setting the oven

There are various ways in which you can set your oven. Here we will explain how you can select the desired type of heating and
temperature or grill setting. You can also select the oven cooking time for your dish. Please refer to the section on Setting the time-setting
options.

Setting the type of heating and temperature

Example: Hot air at 200 °C for 25 minutes.
N\ N\,
1. Use the function O selector to . Turn the knob O to .

A O
2. Touch the B/ key. The default temperature 180°C will display. Turn the knob to set the temperature to 200 °C.

Ok
3. Touch the @ key. Turn the knob to set the cooking time to 25 minutes.
4. Touch the D” key. The oven begins to heat up.

Cancelling operation

I
This can be done at any time. Touch the o key to enter into the off state.

Rapid Preheating

With rapid preheating, your oven reaches the set temperature particularly quickly.
Rapid Preheating is available for the following types of heating:

. 3D Hot air
- [ Grill with fan
" + @ Microwave + Hot air
1. Microwave + Grill Fan
(@] Pizza setting

5] + . .
" @ Microwave + Pizza

To ensure an oven cooking result, only put your food in the cooking compartment when the preheating phase is complete.
1. Setting the type of heating and temperature.
2. Touch the ® key. The ® symbol lights up in the display.
3. Touch the 1 key. The oven begins to heat up.



The preheating process is complete
A signal sounds. The symbol @ in the display blinks. Put your dish in the oven.

Cancelling rapid preheating

During setting the rapid preheating function, touch the ® key can cancel the function. During rapid preheating, touch the l>|| or ® the
can cancel the function. Also you can open the door to cancel the function.
Note:

1. The rapid preheating function only works if you have already chosen one of the modes above. During pre-heating, the microwave
function is switched off.
2. Only when you can hear alarm and preheating icon is blinking you can open the door and put food inside.

The microwave

Microwaves are converted to heat in foodstuffs. The microwave can be used solo, i.e. on its own, or in combination with a different type of
heating. You will find information about ovenware and how to set the microwave.
Note:

In the Expert Cooking Guide, you will find example for defrosting, heating and cooking with the microwave oven.
Note:

The step quantities for the adjustment time of the coding switch are as follow:
0-1 Min: 1 second
1-5 Min: 10 seconds
5-15 Min: 30 seconds
15-60 Min: 1 Minute
Over 60 Min: 5 Minutes

Notes regarding ovenware

Suitable ovenware

Suitable dishes are heat-resistant ovenware made of glass, glass ceramic, porcelain, ceramic or heat-resistant plastic. These materials
allow microwaves to pass through.

You can also use serving dishes. This saves you having to transfer food from one dish to another. You should only use ovenware with
decorative gold or silver trim if the manufacturer guarantees that they are suitable for use in microwaves.

Unsuitable ovenware
Metal ovenware is unsuitable. Metal does not allow microwaves to pass through. Food in covered metal containers will remain cold.
Caution!

Creation of sparks: metal — e.g. a spoon in a glass — must be kept at least 2 cm from the oven walls and the inside of the door. Sparks
could destroy the glass on the inside of the door.
Ovenware test

Do not switch on the microwave unless there is food inside. The following ovenware test is the only exception to this rule.
Perform the following test if you are unsure whether your ovenware is suitable for use in the microwave:
1. Heat the empty ovenware at maximum power for %2 to 1 minute.

2. Check the temperature occasionally during that time.

The ovenware should still be cold or warm to the touch.
The ovenware is unsuitable if it becomes hot or sparks are generated.

Microwave power settings

Use the &/ [] key to set the desired microwave power.

100W - Defrosting sensitive/delicate foods
- Defrosting irregularly-shaped foods
- Softening ice cream

- Allowing dough to rise

300W - Defrosting

- Melting chocolate and butter
450W - Cooking rise , soup
700W - Reheating

- Cooking mushrooms, shell fish.
- Cooking dishes containing eggs and cheese
900w - Boiling water, reheating

- Cooking chicken, fish, vegetables




Notes

= When you touch a key, the selected power lights up.

= The microwave power can be set to 900 watts for a maximum of 30 minutes. With all other power settings a maximum cooking time of 1
hour 30 minutes is possible.

Setting the microwave
Example: Microwave power setting 300 W, cooking time 17 minutes
|
1. In the off state, touch the O key to enter microwave function. The default microwave power 900W will appear. And the
default cooking time will blink.
e O
2. Touch the 28/ ﬁ key to activate the microwave power. Turn the knob to adjust the microwave power to 300W.

3. Touch the CL) key .Turn the knob to adjust the cooking time to 17 minutes.
Touch the D“ key. Operation begins. The cooking time starts counting down in the display.

Micro-Combine operation

This involves simultaneous operation of the grill and the microwave. Using the microwave makes your dishes ready more quickly, but
they are still nicely browned. You can switch on all microwave power settings. Exception: 900 watts

Setting Microwave Combine operation

Example: microwave 100 W, 17 minutes and hot air 190 °C.
N

1. Turn the knob O to .Turn the knob O to .

/A (O
2. Touch the 8 key. The default temperature 180°C will display. Turn the knob to set the temperature to 190 °C.

O
Touch the @ key. Turn the knob to set the cooking time to 17 minutes.
Touch the D” key. The oven begins to heat up.

Automatic program

The automatic program enable you to prepare food very easily. You select the program and enter the weight of your food. The automatic
program makes the optimum setting. You can choose from 13 programs. Always place the food in the cold cooking compartment.
When you have selected a program, set the oven. The temperature selector must be in the off position.

Example: Program 3 with a weight of 1 kilogram.

;/Cj\‘ e
1.Turn the knob to automatic program <.
N,

2.Touch the 8/A key. Turn the -00 knob to select to program number.
3. Touch the 22/ key.

O
4.Turn the knob to set the weight, cooking time will show.
5.Touch the D” key. The program starts. You can see the cooking time counting down.

Auto menu
Program No. Category Iltem
P 01** Vegetables Fresh vegetables
P 02** Side Dishes Potatoes-peeled/cooked
P 03** Side Dishes Potatoes-roasted

If you hear a beep, turn the
food. The combine microwave
oven starts the next fase
automatically.

P 04** Poultry/Fish Chicken pieces

If you hear a beep, turn the
food. The combine microwave
oven starts the next fase
automatically.

P 05** Bakery Cake

P 06** Bakery Apple pie

P Q7** Bakery quiche

P 08** Reheat Drink/soup

P 09** Reheat Plated meal

P 10** Reheat Sauce/stew/dish

P 11** Convenience Frozen-Pizza

P 12** Convenience Oven chips
If you hear a beep, turn the
food. The combine

microwave oven starts the
next fase automatically.

P 13** Convenience Lasagna

10



Notes

= The program with a * are preheated. During preheating, the cooking time pauses and the preheating symbol is on. After preheating, you will
hear an alarm and the preheating symbol will blink.
= The program with ** only use the microwave function.

Defrosting program

You can use the 2 defrosting program to defrost meat, poultry and bread.

V7N
1. Set the function O selector to automatic program. The first program number blinks in the display.

O
2. Turn the knob to select the program number.
3. Touch the &/ﬁ key.

O
4.  Turn the knob to set the weight, cooking time will show.

5. Touch the key |>| | The program starts. You can see the cooking time counting down.

Notes
= Preparing food
Use food that has been frozen at -18 °C and stored in portion-sized quantities that are as thin as possible.
Take the food to be defrosted out of all packaging and weigh it. You need to know the weight to set the program.
= Liquid will be produced when defrosting meat or poultry. Drain off this liquid when turning meat and poultry and under no
circumstances use it for other purposes or allow it to come into contact with other foods.
= Ovenware
Place the food in a microwaveable shallow dish, e.g. a china or glass plate, but do not cover.
= When defrosting chicken and chicken portions (d 01), an audible signal will sound on two occasions to indicate that the food should
be turned.
= Resting time
The defrosted food should be left to stand for an additional 10 to 30 minutes until it reaches an even temperature. Large pieces of
meat require a longer standing time than smaller pieces. Flat pieces of meat and items made from minced meat should be
separated from each other before leaving to stand.
After this time, you can continue to prepare the food, even though thick pieces of meat may still be frozen in the middle. The
giblets can be removed from poultry at this point.

Program No. Defrost Weight range in Kg
D 01* meat, poultry and fish 0.20 - 1.00
D 02* bread, cake and fruit 0.10 - 0.50

e  *During defrosting, place the food on the Lower wire rack.

Setting the time-setting options
Your oven has various time-setting options. You can use the (T) key to call up the menu and switch between the individual

I
functions. A time-setting option that has already been set can be changed directly with the knob O .

Setting the cooking time

The cooking time for your meal can be set on the oven. When the cooking time has elapsed, the oven switches itself off automatically. This
means that you do not have to interrupt other work to switch off the oven. The cooking time cannot be accidentally exceeded.
The oven starts. The cooking time counts down in the display.

Setting the clock

Once the appliance is connected, "00:00" will blink, buzzer will ring once. Set the clock.
O

1. Turn the knob between 00:00 and 23:59.

2. Touch the key @ The time is set.

Changing the clock

1. Touch and hold the @ key for 3 seconds in waiting state. The actually time disappear and then the time will blink in the display.

2. Turn the right knob to set the new time and touch the @ key to confirm the setting.

11



Childproof lock

The oven has a childproof lock to prevent children switching it on accidentally. The oven will not react to any settings. The timer and clock
can also be set when the childproof lock has been switched on.

Switching on the childproof lock
Requirement: No cooking time should be set and the function selector is in the off position.

1. Touch and hold the B/A and D keys for approx. 3 seconds.
2.The =0 symbol appears in the display. The childproof lock is activated.

Switching off the childproof lock

1. Touch and hold the 8/A and D keys for approx. 3 seconds.
2.The =o symbol on the display goes out. The childproof lock is deactivated.

Childproof lock with other cooking operations

When other cooking program have been set, the childproof lock is not operational.

Care and cleaning

With careful care and cleaning your microwave oven will retain its looks and remain good order. We will explain here how you should care
for and clean your appliance correctly.

Risk of electric shock.!

Penetrating moisture may cause an electric shock. Do not use any high-pressure cleaners or steam cleaners.
Risk of burns!

Never clean the appliance immediately after switching off. Let the appliance cool down.
Risk of serious damage to health!

Microwave energy may escape if the cooking compartment door or the door seal is damaged. Never use the appliance if the cooking
compartment door or the door seal is damaged. Contact the after-sales service.
Notes

= Slight differences in color on the front of the appliance are caused by the use of different materials, such as glass, plastic and metal.
= Shadows on the door panel which look like streaks, are caused by reflections made by the oven light.

= Unpleasant odors, e.g. after fish has been prepared, can be removed very easily. Add a few drops of lemon juice to a cup of water.
Place a spoon into the container as well, to prevent delayed boiling. Heat the water for 1 to 2 minutes at maximum microwave power.

Cleaning agents

To ensure that the different surfaces are not damaged by using the wrong cleaning agent, observe the information in the table. Do not use
= sharp or abrasive cleaning agents,

= metal or glass scrapers to clean the glass in the appliance door.

= metal or glass scrapers to clean the door seal,

= hard scouring pads and sponges,

= Cleaning agents with high concentrations of alcohol.

Wash new sponge cloths thoroughly before use.

Allow all surfaces to dry thoroughly before using the appliance again.

Area Cleaning agents

Hot soapy water:
Clean with a dish cloth and dry with a soft cloth. Do not use glass
Appliance front cleaners or metal or glass scrapers for cleaning.

Hot soapy water:

Clean with a dish cloth and dry with a soft cloth. Remove flecks of
limescale, rease, starch and albumin (e.g. egg white) immediately.
Corrosion can form under such residues. Special stainless steel
cleaning agents can be obtained from the after-sales service or

from specialist shops. Do not use glass cleaners or metal or glass
Appliance front with stainless steel scrapers for cleaning.

Hot soapy water or a vinegar solution:

Clean with a dish cloth and dry with a soft cloth. If the oven is
very dirty: Do not use oven spray or other aggressive oven
cleaners or abrasive materials. Scouring pads, rough sponges
and pan cleaners are also unsuitable. These items scratch the
Cooking compartment surface. Allow the interior surfaces to dry thoroughly.
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Damp cloth:
Ensure that no water seeps through the turntable drive into the

Recess in cooking compartment appliance interior.
Hot soapy water:
Wire racks Clean using stainless steel cleaning agent or in the dishwasher.

Hot soapy water:
Clean with a dish cloth, do not scour. Do not use a metal or glass

Seal scraper for cleaning.
Glass cleaner:
Door panels Clean with a dish cloth. Do not use a glass scraper.

Technical data

Rated Voltage 220V, 50 Hz

Maximum Power 3200W

Rated Output Power(Microwave) 900W

Rated Current 15A

Oven Capacity 441

Turntable Diameter 360mm

External Dimensions Without handle | 595(W) 568(D) 454(H)mm
Net Weight Approx. 36kg

Malfunction table

Malfunctions often have simple explanations. Please refer to the malfunction table before calling the after-sales service. If a meal does not
turn out exactly as you wanted, refer to the Expert Cooking Guide section, where you will find plenty of cooking tips and tricks.

Risk of electric shock!
Incorrect repairs are dangerous. Repairs may only be carried out by one of our trained after-sales engineers.

Problem Possible cause Remedy/information
Look in the fuse box and check that the
Faulty circuit breaker. circuit breaker for the appliance is in
The appliance does not work. working order.
Plug not plugged in. Plug in the plug.
Power cut Check whether the kitchen light works.
The appliance does not work appears in Deactivate the childproof lock (see

Childproof lock is active.

the display panel. section: Childproof lock).

¢« is in the display panel. Power cut Reset the clock.
Check whether food residue or debris is
The microwave does not switch on. Door not fully closed. trapped in the door.
The selected microwave power level is too
It takes longer than before for the food to | |ow. Select a higher power level.
heat up in the microwave A larger amount than usual has been | Double the amount = almost double the
placed in the appliance. cooking time.
The food was colder than usual. Stir or turn the food during cooking.
Dirt or debris in the area around the | Clean the rollers under the turntable and

Turntable grates or grinds. turntable drive. the recess in the oven floor thoroughly.

. . The temperature, power level or combined
A particular operating mode or power level | setting is not possible for this operating | Choose permitted settings.
cannot be set. mode.

The thermal safety switch-off function has

. Call the after-sales service.
been activated.

“, appears in the display panel.

“ appears in the display panel. The ther_mal safety switch-off function has Call the after-sales service
been activated )

“,, appears in the display panel. Moisture in the control panel. Allow the control panel to dry.

“,” appears in the display panel. Rapid heating has failed. Call the after-sales service.
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Energy and environment tips

Here you can find tips on how to save energy when baking and roasting and how to dispose of your appliance properly.
Saving energy

= Only preheat the oven if this is specified in the recipe or in the operating instruction tables.

= Use dark, black lacquered or enameled baking tins. They absorb the heat particularly well.

= Open the oven door as infrequently as possible while you are cooking, baking or roasting.

= It is best to bake several cakes one after the other. The oven is still warm. This reduces the baking time for the second cake. You can
also place two loaf tins next to each other.

= For longer cooking times, you can switch the oven off
10 minutes before the end of the cooking time and use the residual heat to finish cooking.

Environmentally-friendly disposal
Dispose of packaging in an environmentally-friendly manner.

This appliance complies with European Directive 2002/ 96/EC on Waste Electrical and Electronic Equipment (WEEE). The
directive gives a framework for the collection and recycling of old appliances, which is valid across the EU.

g |
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Thong tin an toan quan trong

Chuing t6i khuyén ban nén doc ky huéng dén st dung trudc khi st dung thiét bi, Biéu nay gitip ban Iap dat, s& dung va bao tri mot
céach an toan. Va huwéng dan st dung nay sé gitp ich khi ban can dén.

Kiém tra thiét bi c6 bi va cham hay khéng sau khi mé& bao bi. Néu thiét bi bi va cham c6 thé gay nén hw hdng trong khi van chuyén,
khéng nén két ndi thiét bj véi ngudn dién.

Lo vi séng dwgc dung d& ham thirc an va db udng. Thiét bi khong co chirc ndng sy thuc phdm, quin do, miéng x8p, khan uét, sudi
4m va nhirng vat dung twong tw cé thé dan dén nguy hidm, hda hoan hoac chay.

Chi nhan vién c6 trinh dd mai cé thé két ni thiét bi. Nhirng thiét hai do két ndi khong chinh xac gay nén hw hdng thi sé khéng dwoc
bdo hanh.

Thlet bi nay dwoc thiét ké dé chi st dung ndi dia. Thiét bi dwoc s& dung cho viéc ham néng thirc an va dd udng. Khi thiét bi hoat
dong can dwoc giam sat trong sudt qua trinh ndu va chi st dung thiét bj nay trong nha khéng dwoc dé bén ngoai trdi. Thiét b nay co thé
dwoc st dung bai tré em do tudi tr 8 tudi tre 1&n. Déi voi nguoi khong cd nang lyc vé thé chét, giac quan hodc tam than hoac thiéu kinh
nghiém va kién thirc thi ho can dwoc gidm sat hodc hwéng dan st dung thiét bi mét cach an toan va tranh dwgc nhivng méi nguy hiém cé
tinh lién quan.

Ve sinh va lau chii khéng nén thwe hién béi tré em néu khong c6 sy giam sat clia ngudi lon.

Thiét bi khong dwoc van hanh bang mét bo dém thoi gian I&p riéng hodc didu khién théng qua hé théng didu khién tir xa.

Thiét bi nay dwoc thiét ké d& dwoc st dung trong cac ho gia dinh va cac (ng dung twong tw nhu:

- Khu virc Nhan vién nha bép trong cac clra hang, vén phong va mai truéng lam viéc khac.
- Nha vuon
- Trong cac khéach san, nha nghi,...
Nguy co chay!
m Cac chat dé chay dwoc lwu trir trong ngdn ndu &n cé thé bt Ira. Khong bao giéy lwu triv cac vat dé& chay trong khoang néu an.
Khong bao gio mé cira thiét bi néu co khoi bén trong. Tat thiét bi va rat phich cam ra khéi nguén dién hoac tat cau dao dién.
m Khi dun néng thirc an trong hop nhwa hodc gidy, luén canh trung trong 16 vi c6 cac kha nang bét Ita.
m Néu thay c6 khéi, tit hodc rut phich cdm dién va gitr cho canh ctra déng lai dé dap tat ngon Iira
CANH BAO: Cac bo phan co thé tré nén néng khi st dung , vi vay tré em nén tranh xa.
Chu y: Khéng s dung chét tay rira an mon khac nghiét hodc choc kim loai séc nhon dé 1am sach 1 vi séng kinh clra 16 vi chung cé thé
lam xwdc bé mat, ¢d thé d&n dén v& ctra kinh.
ChU y: Khéng st dung chét tiy riva an mon hodc cac vat kim loai sdc nhon dé 1am sach 16 vi séng, vi ¢ thé lam xwéc bé mét va kinh
cua o vi séng.
m Khong chon mét cong suét vi song hodc thiét 1ap thdi gian d6 1a cao hon mirc can thiét. Thyc hién theo cac théng tin ctia cong
suét vi séng.
m DAu ndu an c6 thé bét Ira. Khong dwoc st dung 10 vi séng dé 1am néng dau an.

Nguy co chay! R . . L i
Chat 16ng va cac thwe pham dong kin hop c6 the phat n6. Khong duoc dé chat Iong hodc thwe pham dong kin hop trong 10 vi song. Chi st
dung dd pht hop theo chi dinh dé st dung trong 16 vi séng.

Nguy co’ thiét hai nghiém trong cho strc khoée!
m Cac bé mét cta thiét bi c6 thé bj hw hdng néu khdng duoc lam sach ding cach. nang lwong cla vi séng cé thé thoat ra ngoai.
Lam sach cac thiét bj thwdng xuyén, va loai bé thwc phém con sét lai ngay lap tdrc. Ludn ludén gitr cho khoang nau an, ctra sach s&; xem
thém phan vé sinh va lam sach.
CANH BAO: Néu giosng ctra hodc ctra bi hw héng, thi 16 phai khong dwoc hoat ddng cho dén khi né da dwoc sira chiva bdi nhan vién
ky thuat.
m Nang lwong 10 vi séng cé thé thoat ra néu clira khoang n&u &n hodc ctra dong bj hw hdng. Khéng bao gir st dung thiét bi néu
ctra khoang néu an hoadc clra déng bj hw hdng. Lién hé véi trung tam chdm séc khach hang khi bi hw héng.
m Nang lwong 16 vi séng sé thoat ra tir cac thiét bi ma khéng co6 vé bén ngoai. Déi véi bat ky bado duéng hodc stra chira cong
trinh, lién hé v&i bé phan cham séc khach hang.

Nguy co bi dién giat!

m Stra chira khong ding cé thé nguy hiém. Stra chiva chi c6 thé dwoc thwe hién va cap dién bi hw hdng dwoc thay thé béi mot
trong nhirng ky thuat vién k¥ thuat ctia ching téi. Néu thiét bj dang bi 18i, rat phich cdm cla thiét bi tr ngudn dién hodc tit ciu dao dién
trong hop cau chi. Lién lac v&i cac trung tam chdm séc khach hang.

m Céac cach dién day cap trén cac thiét bi dién co thé chay khi cham vao b phan néng cla thiét bi. Khong bao gié mang cap
thiét bi dién tiép xuc v&i bd phan néng cda thiét bj.

m Hoi nwédc thdm vao co thé gay ra dién giat. Khong st dung bat ky chéat tay riva ap suét cao hodc chét tiy rira hoi nuoc.

m Mot thiét bi khiém khuyét cé thé gay dién giat. Rat phich cdm cua thiét bi tir ngudn dién ho&c tat cAu dao dién trong hop cau
chi.

Chu y: Dam bao réng thiét bj da duoc tét trwdc khi thay thé cac bong dén dé tranh kha nang bi dién giat.
Nguy co béng!

m Trong khi st dung thiét bj nay tr& nén néng . Can than tranh tiép xUc v&i bd phan 1am néng bén trong 16.

m Cac phu kién tr& nén rat néng. Ludn ludn st dung gang tay 16 d& thao cac phu kién tir khoang nau an.

m Hoi cdn c6 thé bat Ira trong khoang nau an nong. Birng bao gio dé thirc &n c6 chira mot Iwong I&n cac loai dd udng c6 ham
lwong cdn cao. Chi str dung mét lwgng nhé dd udng co ham lwong cdn cao, khi m& ctra thiét bj phai can than.

m Thic phdm c6 vé hodc da cé thé bj v& hodc nd trong, hodc ngay ca sau khi, ham néng. Birng bao gi& ndu trirng cé vé hodc
ham néng trirng ludc. Ludn cét nhd thit khi nwéng hodc boc vé trirng. Ngoai ra, V6 cla rau cl thirc &n hodc da, chdng han nhw tao, ca
chua, khoai tay va xuc xich, co thé gay nd.

= Nhuw binh siva va lo dwng thirc &n tré em dwoc khudy hodc lac va kidm tra nhiét do trwdc khi udng dé tranh bi béng.

CANH BAO: Chét I6ng va céc loai thwe phdm khac khéng dwoc lam néng trong thung kin, vi vay c6 thé phat né. Luén tuan tha cac
hwéng dan trén bao bi. Ludn ludn s dung géng tay 16 nwéng dé loai bd cac mén &n tlr khoang néu an.

Nguy co bi béng! ) )
m Khi ban mé clra thiét bi, hoi nwéc nodng cé thé thoat ra ngoai. M& cira thiét bi cAn than. Gitr & mot khoang cach an toan.
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m Lo vi séng lam néng dd uéng c6 thé dan dén séi phun trao cham, do d6 cAn phai can than khi 4y thirc udng ra khdi khoang
chira. Diéu nay co6 nghia la dat chat 1dng soi nhiét dd ma khéng cé bong béng hoi nwéc théng thwdng ting 1&n bé mat. Tham chi néu
khoang chira chi rung mét chit, chat 1dng néng co6 thé dét nhién sdi 1én va ban tung tée. Khi dun néng, ludn luén dat mét mudng trong
khoang chira. Diéu nay sé ngan ch&n sdi cham.

Nguy co chan thwong! ] . ] ] ] ] o

m Kinh tray xwd&c trong clra thiét bi co thé phat trién thanh mot vét nit. Khong st dung vat sac nhon, chat mai mon hoac chat tay

r':lja Iém SaCh ‘kllnh- pA X 2 s 1R > > 3 A \. < N £ N A R A ~ . A < . 2 A
= Noi str hoac noi gom c6 the ¢ 16 thiing nho & tay cam hodc nap day. Bat ky d6 am tham nhép vao bén trong nay co thé gay ra

cac noi bj v&. Chi str dung ndi dwge chi dinh st dung cho 10 vi séng dé bao vé an toan.
Nguyén nhan gay hw héng
Chu y!

m Tao ra c4c tia Itra: Kim loai, vi du: mét mudng trong ly - phai gitr khodng cach it nhat 2 cm tr cac blrc twéng cla 16 va bén
trong clia canh clra. Cac kim loai nhon c6 thé lam héng kinh bén trong clia canh ctra.

= Nudc trong khoang nu néng: Khéng bao gié dwoc db nwéc vao khoang ndu &n néng. Didu nay sé gay ra hoi nwéc. Sy thay
dbi nhiét dd co6 thé gay ra thiét hai.

m Thyc phdm &m: Khéng lwu tri thue phdm &m trong khoang ndu &n - kin trong thei gian dai.

m Khéng st dung thiét bj d& Iwu trir thwe phdm. Diéu nay c6 thé dan dén &n mon.

m Lam mat v&i clra thiét bi mé: Chi dé lai khoang ndu &n dé 1am mat v&i canh cira dong. Dirng bay bat cv didu gi trong clra thiét
bi. Tham chi néu clra chi hoi hé mé, cac phan lan can cé thé bi hw hdng theo thei gian.

m Van hanh 16 vi séng ma khoéng co thirc &n: Van hanh thiét bj khéng cé thire &n trong khoang ndu an cé thé dan dén qua tai.
Dirng bao gidr bat thiét bi trr khi cé thirc &n trong khoang nAu an.

m S dung clra thiét bi cho dirng trén hodc d&t cac dbi twong trén: Khong dat bat cv diéu gi trén civa thiét bi mé. Khong dét ndi
hoac phu kién trén clra thiét bj.

m Van chuyén thiét bi: Blrng mang hoéc gitr thiét bi bdng tay ndm ctra. Trong lwong clia may cé thé 1am héng cira.

m Lam bdng ngd: Khong bao gi¢r d&t cong suét dién 16 vi séng qua cao. Cai dat cong suat khéng qua 600 watt. Ludn dat tdi bdng
ngd trén mot dia thay tinh.

m Céc 16 phai dwoc lam sach thuwdng xuyén va bat ky cac chat ban thuc phdm can dwoc loai bd vi chiing cé thé gay nd, ngay ca
sau khi 16 vi song lam néng da két thuc.

m Khong duy tri cac 10 trong diéu kién sach sé& cé thé dan dén sy suy gidm cla cac bé& mat c¢é thé anh hudng xau dén tudi tho

cta thiét bj va cé th& dan dén mat tinh hudng nguy hiém.

Lap dat

m Thiét bi nay nham muc dich dé& dwoc trang bi can thiét cho mét nha bép.

m Thiét bi nay khéng dworc thiét ké d& dwoc st dung nhu mot thiét bi d& ban hodc bén trong td, ma thiét ké dé st dung am ta.
m Mét sau cla thiét bi phai d& sat twong

m M6t khodng céch it nhat 1a 45 mm gitra bire twdng va mét phia sau cla thiét bj.

m T0 am phai dwoc trang bi mét 16 thdng gié 250 cm2 & mat trudc hodc thiét ké phu hop véi mét Iwéi tan nhiét théng gio.

m Khéng duoc che khe théng gi6 va 16 thdng gio.

m Cac hoat déng an toan cla thiét bi nay chi c6 thé dwoc ddm bao néu né da dwoc cai dat phi hop theo huéng dan lap dét.
m Nha cung cép khéng chiju bat ky trach nhiém do thiét hai do viéc I&p khong dung.

m T0 am I&p dat thiét bi dwoc trang bj phai chiju nhiét 1én 90 oC
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Két néi dién

Thiét bj nay dwoc trang bi véi mot & cdm va chi dwoc két ndi véi mot ngudn dién dwoc ndi dat cai dat dung cach. Chi nhan vién
ky thuat co thé I&p dat két ndi dién hoac thay thé cap két ndi. Néu sau khi da két néi véi ngudn dién thiét bi khdng hoat déng, vui long lién
hé v&i nhan vién ky thuat d& dam bao viéc két ndi dién.

Cau chi bao vé: xem huéng dan s dung sb liéu ky thuat.
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Thiét bi

Bang diéu khién

Phim diéu khién va hién thij

The touch keys are used to set the various additional functions. On the display, you can read the values that you have set.

Biéu twong Chirc ning

/0 Céng suat / Can néng

[T Chtrc nang gia nhiét

0 Mé&/Tat

8/A Nhiét do6/Chirc ndng tw déng
€] Thoi gian

DI Bat dau/Tam dirng

Cai dat chire nang

Chirc nang

St dung

3D Hot air

D& nwéng banh xbp trong hdp thiéc dwng banh, flans va
banh trirng cling nhw banh ngot, pizza va cac banh nwéng
nhd trén khay nwéng 50°C co6 thé duy tri hwong vi cia
thwc phdm sau khi bdo quan nhiét 1-2 gio.

Nwéng két hop quat

Gia cam sé tr& nén vang va gion. Thit nwéng va cac moén
nwdng nén str dung chirc nang nay.

i voi cac san pham déng lanh va cac mon an ma doi hai

Pizza rét nhidu nhiét ti ban dudi.
- Chon gilra cac cép do cao, trung binh hay thap. Ly twéng
Nwéng néu ban mudn nwéng vai miéng thit bd, xdc xich, miéng ca

hoac lat banh mi.

(¢, Vi séng + Hot air

Chire nang dung dé nwong thirc an nhanh

Fr B v séng + Nuwéng két hop quat

Gia cam sé tré nén vang va gion. Thit ham nwéng va cac
mén nuéng lam viéc ra t6t nhat st dung thiét 1ap nay. va
st dung cac chirc ndng dé nwéng thirc an déu.

el+ & vi séng + Pizza

S dung chirc ndng nay dé& niu thirc &n nhanh hon va st
dung chirc nang nay dé& lam banh pizza.

[+ B vi song + Nuwong

St dung chirc nang nay d& ndu thirc &n nhanh hon va
cung thoi gian nay cho thirc an vang deu.

Ra dong

2 chirc nang ré déng

lll

“d Churc nang tw déng

13 chirc nang ndu.Chirc néng nhiét va cai dat thoi gian
nau bang can nang.

Vi séng

R4 ddng, gia nhiét va nau.
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Cai dat thong sé

Bang cai dat théng s6

Thoéng so6 Chirc Nang
Chtre nang tw déng Cai dat 13 chirc néng tw dong tv P 01 dén P 13
Nhiét do Cai dat nhiét d6 nau (C)

- 50,100,105,110...230

:100,105,110...230

]

:100,105,110...230

B

- 50,100,105,110...230

[+

® . 100,105,110...230

©100,105,110...230

Can nang Cai dat can nang nau

Thoi gian Cai dat thdi gian niu

Vi song Cai dat cong suét cta vi soéng : 100W, 300W, 450W,
700W va 900W

Quat tan nhiét
Thiét bi cGia ban c6 quat tan nhiét. Quat tan nhiét dwoc bat khi thiét bj hoat déng. Hoi néng dwoc thoat ra ngoai thong qua cira 1o.
Quat tan nhiét sé tiép tuc chay mot khoang thoi gian ngén sau khi may két thic van hanh.
cha y!
Khéng che céc khe théng gi6. Néu khong, thiét bi s& bi ndng.
Ghi chu
m Thiét bj s& van maét khi hoat dong & ché do vi séng, quat tan nhiét van sé& dwoc hoat dong. Va quat tan nhiét van cé thé duoc
hoat déng ngay sau khi két thiic ché do vi séng hoat déng.

m Hoi nwéc ngwng tu cé thé xuét hién trén ctra va bén trong khoang chira. Bidu nay la binh thwdng va khdng anh huwéng dén
hoat déng 10 vi séng. Vi vay can phai vé sinh cac hoi nwéc cla |0 sau khi 10 hoat dong.

Phu kién
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Lan dau tién trwéc khi st dung thiét bi

Cai dat th&i gian
Khi thiét bi dwoc két ndi véi ngudn dién,man hinh hién thi "00:00", mét &m thanh bao “bip”. Tién hanh cai d&t thoi gian.
o
1. V&n nam diéu chinh thoi gian tlr 00:00 dén 23:59.
2. Nhén vao biéu twong @ . Thoi gian sé dwoc cai dat.
Vé sinh cac phu kién
Lan dAu tién trwdc khi str dung cac phu kién, vui Idng vé sinh ching bang nwéc néng va lau sach lai bang khan mém.
Gianhiét |0
Dé loai b nhirng mui con lai trong qua trinh san xuét 10, vui 1dng bat néng 16 va khong dé bat cl gi bén trong va déng kin ctra 16. Cai dat
chtrc néng hoi néng ©J trong vong 1 gi& & nhiét do 230 °C. Chéc chan khong con th gi con sét lai bén trong 10.
A )
1. V&n ndm diéu chinh O dé cai dat chirc nang gia nhiét . Sau dé van nim diéu chinh O dé chon chirc nang hoi néng.
_/\’
2. Nhén vao biéu twong B/A . Van num diéu chinh O dé cai dat nhiét do tai 230 °C.

e}
3. Nhén vao biéu twong C) . Van nim diéu chinh d& cai d&t thoi gian ndu &n 13 60
4. Nhan vao biéu tvong ]l dé bat dau hoat dong gia nhiét 16.

Caidat lo

Co6 rét nhidu cach dé cai dét thiét bj cha ban. Dudi day ching t6i s& hwéng dan ban cai dat cac chirc ndng nhw cai dat gia nhiét, cai d&t
nhiét do, nwéng. Ban c6 thé cai d&t 16 phu hop véi loai thire &n dé néu.

Cai dat chirc nang va nhiét do

Vi du: Hot air tai 200 °tt trong vong 25 minutes.
A\

Y72\
5. Van num didu chinh O dé cai dat chire nang . Van num diéu chinh Q dé cai dat Hot air .

/A O
6. Nhan vao biéu twong 8 . Man hinh sé hién thi nhiét d6 180°C. V&n nim diéu chinh d& cai d&t nhiét do tai 200 °C.

+

O
7. Nhén vao biéu twong @ Van nim diéu chinh dé cai dat thoi gian nau trong vong 25 pht.
8. Nhén vao biéu twong >l d& bét dau hoat dong.

Huy hoat ddng chwong trinh

X . ) s I .
C6 thé thyc hién chire nang hdy chwong trinh bat ky Iic nao. Nhan vao biéu twgng Q thi chwong trinh sé & trang thai tat.
Chtre nang gia nhiét trwéc khi nau
V@i chirc nang gia nhiét nhanh chéng, ban cé thé cai dat nhiét do & dat dwoc nhanh nhat.

. 3D Hot air

« U Nwéng két hop quat

" + & Vi song + Hoi ndng

" [1 & vi s6ng + Nweng két hop quat

" [l chac nang Pizza

" M= Vi song + Chirc nang Pizza
P& chéc chan rang 16 hoat dong véi két qua tdt nhat, ban hay dé thirc &n va cai dat chirc ndng phu hop va doi cho dén khi chwong
trinh két thic.
1. Cai dat chrc nang va nhiét do.
2. Nh&n vao bidu tvong @ . Bidu twong @  s& séng 1én man hinh hién thi.
3. Nhén vao bidu tuong Pl d& bt dau hoat dong.

Khi chirc nang gia nhiét hoan thanh

S& nghe mdt am thanh. Bidu twong® sé t4t vao luc d6 dua thirc an vao trong 16.
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Huay chilrc nang gia nhiét
Trong khi cai dat chtrc ndng gia nhiét, nhan vao biéu twong ® @ hay chire nang gia nhiét.
Trong khi chirc nang gia nhiét hoat déng, nhan vao biéu twong el hosc @ d& hiy chirc nang. Ban ciing c6 thé mé cira 16 ra d& hay
chrc nang gia nhiét.
Lwuy:
1. Chirc nang gia nhiét chi dwgc thyc hién, néu ban chon mot trong nhirng chirc nang dwoc liét ké & bén trén. Trong khi gia nhiét,
chtrc nang vi séng sé dworc tat.
2. Khi ban nghe mét am thanh bao va biéu twong gia nhiét dwoc tat, ban c6 thé mé cira 16 va dé thirc &n vao nau.

Chirc nang vi séng

Chtrc néng vi séng cé thé cai dat riéng biét hodc ciling co thé cai dat két hop véi cac chirc ndng khac. Ban cling cé thé tim cach st dung
chire néng vi séng va thong tin khi st dung chirc nang vi séng & bén duéi.
Lwuy:
Ban c6 thé kiém vi du cho chirc néng ra déng, niu béng chirc ndng vi séng
Lwuy:
The step quantities for the adjustment time of the coding switch are as follow:
0-1 phat: 1 Giay
1-5 phat: 10 Giay
5-15 Phut: 30 Giay
15-60 Phat: 1 Phut
Trén 60 Phut: 5 Phat

Lwu y vé néi nau
N&i ndu phu hop
N&i nAu thich hop lam tir vat liéu chiju nhiét nhw thay tinh, gdm s( thay tinh, s, gébm hodc nhwa chiu nhiét. Nhirng vat liéu nay cho
phép cac 10 vi séng di qua.
Noi ndu khéng phu hop
Nbi kim loai khéng phu hop khi st dung & 16 vi s6ng, béi vi séng khéng thé di xuyén qua ndi bang kim loai, vi vay thuc phdm bén trong 16
vi séng sé khéng thé chin.
Canh béo!
Kha nang tao ra tia Ira: Mudng kim loai dwoc dat trong ly nwéc — phai gitk khodng cach it nhat 14 2 cm tlr canh khoang chira, tia Itra co
thé& gay hw héng cho kinh bén trong 16 nwéng.
Kiém tra noi
Khi khong bat 16 vi séng, trir khi cé thirc &n bén trong 16. Thie hién theo cac budc sau dé kiém tra ndi cé phu hop véi 16 hay khéng:
1. Bat 10 v&i cong suat toi da twr 30 giay dén 1 phat.
2. Kiém tra nhiét do trong khoang thoi gian do

Néu ndi phti hop thi van sé lanh hoac &m khi cham vao
Néu néi khdng phu hgp sé néng va tao ra tia ICra.

Cai dat cong suat cho chirc nang vi séng

Nhén vao biéu twong /1 4 cai d&t céng suét cho chirc nang vi séng.

100W - Ra déng thyc pham mem ]
- Ra dong thirc pham hinh dang khéng déu
- Lam mém kem

300w - Ra déng

- Lam tan chay s6 c6 la va bo
450W - N&u chéo, ndu sip
700W - Gia nhiét

- N&u ndm, so 6c

- Nu thirc an c6 chira tring va bo
900W - Boiling water, reheating

- N&u ga, c4, rau cu

Lwuy

= Khi ban nhan chon chirc n&ng vi séng, man hinh sé& hién thi cong suét vi séng

= Cong suét cla vi séng co thé cai dat cao nhat 1a 900W trong vong tdi da la 30 phuat. TAt ca cong suét cai dat thoi gia téi da la 1 tiéng 30
phut.
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Cai dat chirc nang vi séng
Vi du: Céng suét vi séng 300 W, thdi gian nau 17 phit

1. O ché do tat, nhan vao bieu twong Q dé bat dau chlrc nang vi séng. Man hinh sé hién thi cong suat la 900W va thoi gian
nau chwa xuat hién.

A
2. Nhan vao bidu twong 25/ [1 & cai dat cong suét vi song. Van nam didu chinh O s thay déi cong suét cho vi séng
300W.

O
Nhan vao biéu twong ) d& cai dat thoi gian. Van nim diéu chinh dé thay déi thdi gian 17 phut.
4. Nhén vao biéu twong DIl 48 bt ddu chirc nang. S& hién thj thoi gian nau sé& dém Iui.

w

Chirc nang két hop

O chirc ndng nay thiét bj hoat dong két hop gitka chirc ndng nwéng va chirc nang vi séng.

Cai dat chirc nang két hop
Vi du: Viséng 100 W trong vong 17 phit va Hot air & nhiét do 190 °C.
1. V&n nim diéu chinh Q & biéu twong . Van ndm diéu chinh O & biéu tuwong (e],

_/_\’
2. Nhén vao biéu twong B/A dé cai dat nhiét do, man hinh sé hién thj 180°C. V&n ndm diéu chinh O dé cai dat nhiét
do tai 190 °C.
_/_\&
Nhén vao bidu twong @ Van num diéu chinh O d& cai d&t thoi gian 17 phat.
4. Nhén vao hiéu twong DAl a8 bat adu chuong trinh.

Chirc nang tw déng

Churc nang tw dong sé gip cho ban thuc hign chuan bi thirc an don gian nhét. Ban chi can chon chuong trinh can ndu va nhap vao sé
can nang cuda thirc an can nau. Ban cé thé thwe hién véi 13 chwong trinh.

Cai dat chire nang tw dong

Vi du: Chwong trinh P03 vé&i can ndng thirc an la 1kg

3 ;/@ e
1.  Van num diéu chinh chon chwong trinh ty dong Y.

A\
2. Nhén vao bidu twong B/A va sau do6 van num diéu chinh O d& cai d&t sb6 chwong trinh.
3. Nhén vao bidu twong 2/
4. V&n num didu chinh d& cai d&t can nang, thoi gian ndu sé hién thi trén man hinh.
Nhén vao biéu twong ]l d& bét ddu chwong trinh.

Bang chwong trinh

Chwong trinh Thirc an Loai

P 01** Rau cu Rau cU twoi

P 02** Mén phu Khoai tay

P 03** Mon phu Khoai tdy nuwéng

Néu ban nghe thdy m¢t tiéng
bip, chuong trinh két hop 16 vi
séng bét dau giai doan tiép
theo tw déng.

P 04** Gia cam/ Ca Chicken pieces

Néu ban nghe thdy m¢t tiéng
bip, chuong trinh két hop 16 vi
séng bét dau giai doan tiép

theo tw déng.
P 05** Banh Banh bbng lan
P 06** Banh Béanh tao
P O7** Banh Banh quy
P 08** Ham néng Nuwéc/ Sup
P 09** Ham néng Thrc an boc giay bac
P 10** Ham néng Xuc xich
P 11** Thiérc an nhanh Pizza
P 12** Thiérc an nhanh Snack

Néu ban nghe thdy mét tiéng
bip, chuwong trinh két hop 10 vi
séng bat dau giai doan tiép
theo tw déng.

P 13** Thrc 8n nhanh Mi
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Lwuy
= Chuwong trinh v&i ** chi str dung chirc ndng vi song.

Chirc nang ra dong

O
1. Van nam diéu chinh dé cai dat chirc nang ra dong (2.

2. Van nim diéu chinh d& cai d&t chwong trinh loai thuc pham.

3. Nhén vao bidu twong =/
o
4. Van num diéu chinh dé cai dat can nang, va thoi gian sé hién thj trén man hinh.

5. Nhan vao biéu twong el dé bat dau chwong trinh.

Lwuy

m Chudn bj thire &n: S dung thirc &n d& dwgc dong lanh & -18 ° C va dwoc tach nhé méng nhét cé thé. Hay thao thwe pham khoi
bao bi. Ban c&n phai biét can ning dé cai dat chwong trinh.

m DAu m& dw khi ra dong thit, gia cAm. Ddu m& dw khi quay thit gia cAm va trong moi trwdng hop st dung né cho muc dich khac
ho&c cho phép né tiép xtc vé&i thwe phdm khac.

m N&i: Dat thirc &n trong 10 vi séng, vi du mét dia gdm hoéc thay tinh.

m Khi ra dong thit ga (d 01), mét tin hiéu Am thanh sé vang lén hai Ian dé chi ra radng nhirng thwc pham nén duoc bat.

m Thoi gian ché: Céc thuc phdm ra dong nén dé trong 10 cho thém 10-30 phut cho dén khi né dat dén mét nhiét dd can thiét.
Phan I&n thit doi hdi mét thdi gian che 1au hon cac phan nhé hon. Sau thdi gian nay, ban cé thé tiép tuc d& chudn bi thirc &n, mac
du miéng thit day van co thé dwoc déng lanh & gitra.

Chwong trinh Ra dong Can nang (Kg)
D 01* Thit, Gia cAm, Ca 0.20 - 1.00
D 02* Banh mi, banh kem va trai cay 0.10 - 0.50

e *Trong khi ra déng, dé thuc phdm & khay lwai thap.

Cai dat thei gian

Thiét bj c6 nhiéu cach dé cai dat thoi gian khéc nhau. Ban c6 thé nhén phim (T) dé cai dat thoi gian, cai dat thoi gian bang céach
N\,

diéu khién nam van ON

Cai dit thoi gian nau
Thoi gian ndu cho bira an clia ban c6 thé cai dat ty thudc vao ban. Khi thoi gian ndu két thic, 16 chuyén mach tw dong tat. Diéu nay co
nghta réng ban khéng phai gian doan cong viéc khac dé tat 16. Thoi gian ndu dwoc dém nguwoc va hién thj trén man hinh.

Cai dat the&i gian
Sau khi thiét bi dwoc két néi véi ngudn dién, man hinh hién thi nhap nhay "00:00", s& nghe mét am thanh “bip”. Tién hanh cai dat thoi
gian
0}
1. Van nam diéu chinh , didu chinh thoi gian tir 00:00 t&i 23:59.
2. Nhan vao biéu twong @ dé cai dat thoi gian.
Thay déi th&i gian
1. Nhan va gil biéu twong trong vong 3 giay O & ché do cho. Thai gian hién thi ltc &y sé hién thi nhap nhay.

2.V&n nim didu chinh bén phai d& cai dat thoi gian méi, khi da didu chinh théi gian méi xong nhan vao phim biéu twong ®dé xac nhan
thoi gian cai dat.
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Khéa phim

Bat khoa phim

1. Nhén va gi® phim cta B/ A va Ol trong vong 3 giay
2. Biéu twgng =o s& hién thi trén man hinh. Bat khéa phim sé& dwoc kich hoat.

Tat khéa phim

1. Nhén va gi® phim cta B/ A va Ol trong vong 3 giay
2. Biéu twgng =o sé tét hién thi trén man hinh. Khéa phim sé dworc tat.

Khda phim & chirc nang tw dong
Khi 16 dang hoat déng. chirc nang khéa phim khéng thé kich hoat.

Bao tri va vé sinh
Chling t6i sé& giai thich 1am thé nao dé& cham séc va vé sinh thiét bj ban ding cach nhét.
Nguy co bi dién giat!
Do dm bén trong 16 c6 thé gay ra mét cu sc dién. Khdng st dung bat ky chét tiy rira bdng 4p sut hodc chat tdy rira hoi nuérc.
Nguy co bi chay! ) ) X .
Khéng nén lau chui ngay 18p tirc sau khi 10 két thuc chwong trinh nau, hay dé 10 ngudi roi sau dé vé sinh.
Nguy co’ gay nguy hiém cho swc khée! ) )
Nang lwong vi séng c6 thé thoat ra ngoai néu ctra 10 bi hw héng. Khdng nén st dung thiét bj néu ctra 16 khéng déng dwoc hodc bi hw
héng.
Lwuy
m Khac biét nhe trong mau s&c trén mat trwdc cla thiét bi nay dwgc gay ra béi viéc str dung cac vat liéu khac nhau, chéng han nhuw thay
tinh, nhuwa v? kim Ioai. i
m Bang diéu khién ctra ma trong giong nhw vét mo, dwoc gay ra béi sw phan xa do anh sang 10.

m MUi kho chiu, vi du sau khi nau ca. Nné mét vai giot nuoc c6t chanh v&i mot coc nwédc. Dat mét mudng vao khoang chiva, d& ngan
chan s6i cham. Bun néng nuwéc cho 1-2 phit & cong suét vi séng tbi da.

Vé sinh
D& dam bao ring cac bé mat thiét bi khong bi hw hdng khi str dung cac chét vé sinh sai quy dinh, quan sét cac thong tin trong bang.
Khéng nén dung:
m Chét tiy rira manh hodc mai mon,
m Kim loai hodc thly tinh cho vao kinh d& lam sach kinh trong ctra thiét bj.
m Kim loai hodc thly tinh ki vao kinh @& 1am sach civa 16
m Miéng tay rira ctng va bot bién,
m Lam sach v&i regu ndng d6 cao
Rera vai xbp méi ky lwéng trwde khi ste dung. Khi cac bé mat khd hoan toan sau d6 st dung thiét bi.

Khu vwe Veé sinh

Nwoc xa phong am: ] ]

R i . Lau chui bang khan lau va lau kho bang véi mem. Khong st dung
Bén trioc thiét bi chét tay rira kinh, kim loai hodc nhirng vat nhon nhw thiy tinh dé
lam sach.

Nwdc xa phong am:

Lau chii b&ng khan lau va lau khé b&ng vai mém. Loai bé nhirng
ddém cla ri sét, can, tinh bdt va long trdng trrng ngay lap tirc.
Lam sach cac phan bj ri bdng cac chét chuyén dung théng qua
dich vu cham séc khach hang hoac céc ctra hang chuyén dung.
Khéng st dung chét tdy rtva kinh, kim loai hodc vat nhon nhw
Bén tredc cé inox thay tinh d& lam sach.

Nuwéc xa phong néng hodc dung dich g|am

Lau chui bang khan lau va lau khd bang vai mém. Néu 16 ban:
Khéng st dung phun hoi ap suét hoac chét tay rira gay mai mon
hoac céac vat liéu mai mon. Miéng tay rtra, miéng xop thd va chét

Khoang ndu tdy rlra chéo cling khéng phu hop gy nén xudc bé mat.

Vai am:

Dam béo rang khéng cé nwéc thdm qua cac dia xoay vao bén
Bén trong khoang chira trong thiét bj.

Nwac xa phong am: ]
Lam sach bang chat tay rtra bang thép khong gi hoac trong may
Vi nwéng rtba chén.

Nuéc xa phong am:
Lau chti bang khan lau. Khéng st dung kim loai hodc thay tinh
Gioang clra cao dé lam sach.

Dung dich vé sinh kin‘h:
. Lau chui bang vai mém. Khéng st dung thady tinh, kim loai cao
Bang diéu khién sach.
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Théng sé ky thuat

Dién ap dinh mlc 220V, 50 Hz

Coéng suét cao nhat 3200W

Céng suét (Vi séng) 900W

Dong dién dinh mirc 15A

Thé tich 44L

Kich thwéc dia xoay 360mm

Kich thuéc 595(W) 568(D) 454(H)mm
Can néng Xap xi 36kg

Giai quyét van de

Nguy co bj dién giat!

Lap dat khong dang cé thé gay nguy hiém cho ngwdi st dung. can hd tro vé lap dat hodc stra chira vui long lién hé véi nhan vién ky

thuat hodc bd phan chdm séc khach hang dé dwoc hé tro.

Van de

Nguyén nhén

Théng tin

Thiét bi khong hoat déng

Bj tat CB

Khoéa cau chi va kiém tra thiét bi c6 hoat
dong hay khéng

Day ngudn khéng dwoc cap

Cép ngudn

Mat nguon

Kiém tra dén & phong bép

Thiét b| khéng hoat ddéng, mac du man
hinh hién thi

Khéa phim dwoc kich hoat

T4t khéa phim

<<« hién thj

M4t ngudn

Khé&i dong lai ddng hd

Vi séng khéng hoat déng

Ctra 16 chwa dwoc déng

Kiém tra xem thirc &n cé bj ket & clra o
hay khéng.

Mat nhiéu thoi gian hon khi st dung chire
nang vi séng

Chon lai cong suat cho 10 vi soéng

Cai mtrc cong suat cao hon

S6 lwgng thirc an dé vao bén trong khoang
nhiéu hon

Diéu chinh can ndng hodc th&i gian nhidu
hon

Thirc an bj déng lanh

Lat va tré thirc &n trong khi nu

Dia xoay khoéng xoay.

Bi ket dia xoay

Lam sach cac con lan dudi ban xoay

Khoéng thé cai dat chirc ndng va cong suét

“, hién thj

Chtrc nang tat may an toan nhiét da dwoc
kich hoat.

Goi trung tdam cham séc khach hang

“hién thi Qhuc nang tat may an toan nhiét da dwoc Goi trung tam cham soc khach hang
kich hoat.

“, hién thj Hoi nuwéc & bang didu khién X4y khd bang diéu khién

“” hién thi Gia nhiét khéng hoat dong Goi trung tdm cham séc khach hang

Nang lwong va méi trwrong

Lam thé nao dé tiét kiem ning lwong khi nwéng va nwéng va lam thé nao dé virt bé thiét bi ctia ban dung.

Tiét kiém nang lwong

m Chi lam néng trwée 16 nwdng néu didu nay dwoc quy dinh trong cong thire hodc trong cac bang hwéng dan diéu hanh.
m S dung mau tdi, mau den hoac hdp thiéc dwng banh trang men. Ching hap thu strc néng déc biét tét.

m M& clra 10 it nhat cé thé trong khi ban dang nu &n, nwéng hodc rang.
m Tt nhét d& nwéng nhiéu loai banh tiép theo nhau. Piéu nay lam giam thoi gian nwéng cho banh thr hai. Ban cling cé thé dat

hai hép banh bén canh nhau.

m Déi v&i thdi gian ndu 1au hon, ban cé thé chuyén dbi cac 10 tat 10 phut trwéc khi két thic thdi gian ndu va st dung nhiét dw dé

két thac néu &n.

Bao vé méi truéng

VUt bd cac bao bi mét cach than thién méi trrvong.

Thiét bi nay tuan tha Chi thi Chau Au 2002/96 / EC vé chét thai thiét bi dién va dién ti (WEEE). Chi thi dwa ra mét khuén khd cho
viéc thu thap va tai ché céac thiét bj ci, c6 hiéu lwc trén toan EU.
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BACH HOP KITCHEN APPLIANCES CO., LTD.

Showroom:
279 Nguyen Van Troi Street, Ward 10, Phu Nhuan District, HCM City
Tel:(84)839975893/94 Hotline: 1800 1212

Fax: (84) 8 38447 102
Email: info@malloca.com

Customer Care:
Hotline: 1800 12 12
Email: chamsockh@malloca.com

CONG TY TNHH THIET Bl NHA BEP BACH HOP

Showroom:
279 Buwong Nguyén Van Tréi, Phwong 10, Quan Phi Nhuan, TP.HCM
bién Thoai: (84) 8 39975 893/ 94 Hotline: 1800 12 12

Fax: (84) 8 38447 102
Email: info@malloca.com

Hé théng cham séc khdch hang:
Hotline: 1800 12 12
Email: chamsockh@malloca.com

Trung tdm chinh
279 budng Nguyén Van Tréi, Phwong 10, Quan Phi Nhuan, TP.HCM
SPT: (08) 39975 893 / 94 — (08) 39975 294 / 95
Khu vuc Ba Rja Viing Tau
258-260A Lé Hong Phong, Phuéng 4, TP. Viing Tau
SPT: (064) 385 94 99
Khu vuc Tay Nguyén
331 Phan BDinh Phung, Phuong 2, TP. Ba Lat
SPT: (063) 3521 107 — 0918226362

Khu vec Nam Trung Bé

08 Lé Hong Phong, Phwdng Phwéc Hai, TP. Nha Trang
SBT:(058) 3875488

Khu vuec Mién Tay
180 Tran Hwng Pao, Phwéorng An Nghiép, Quan Ninh Kiéu, TP. Can Tho
SDT: (0710) 373 2035
Khu vuec Mién Trung
211 Nguyén Van Linh, Phwéng Vinh Trung, Quan Thanh Khué, TP. Da Néng
SDT:(0511)3691906
Khu vuc Mién Béc
154 Théai Ha, Phwdng Trung Liét, Quan Béng Da, Ha Noi
SDT: (04) 35376 288—-093 4629298
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