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USER INSTRUCTIONS
GENERAL WARNINGS
Read carefully all the instructions contained in this booklet. It provides you with important
information regarding the safe installation, use and maintenance of the appliance as well as useful
advice for getting the best out of your oven. Keep this booklet in a safe place for future reference.
After removing the packing, check that the appliance is not damaged in any way.
Be careful not to leave the packing materials (plastic sheeting, expanded polystyrene etc.) where
children can get at them, as they can be dangerous.
IMPORTANT: do not use the oven door handle to move the appliance, such as to remove it
from the packaging

ATTENTION

The oven is an appliance which, for its nature, becomes hot, especially in correspondence of
the glass door.

It is therefore a good rule that children do not approach the oven when it is functioning,
particularly when the grill in used.

The first time you switch the oven on, acrid smelling smoke may appear. This is caused by the heating
of the adhesive used on the insulation panels surrounding the oven. There is nothing unusual about
this. If it happens, simply wait until the smoke disappears before putting any food in the oven. Never
roast or bake on the oven base.

Safety is a good habit to get into

© This appliance is designed for non-professional, household use and its functions must not be
changed.
© The electrical system of this appliance may be used safely only when it is correctly connected to
an efficient earthing system in compliance with the safety standards currently in effect.
© The manufacturer will not be held liable for any damages that might arise out of incorrect
installation or improper, incorrect or unreasonable use of the appliance.
The following items are potentially dangerous, and therefore, appropriate measures must be taken to
prevent children and the disabled from coming into contact with them:
- Controls and the appliance in general;
- Packaging (bags, polystyrene, nails, etc.);
- The appliance immediately after use of the oven or grill due to the heat generated,;
- The appliance when no longer in use (potentially dangerous parts must be made safe).
Avoid the following:
- Touching the appliance with wet parts of the body;
- Using the appliance when barefoot;
- Pulling on the appliance or the supply cord to unplug it from the electrical outlet;
- Obstructing the ventilation or heat dissipation slots;
- Allowing power supply cords for small appliances to come into contact with the hot parts of
the appliance;
- Exposing the appliance to atmospheric agents (rain, sun);
- Using the oven for storage purposes;



- Using flammable liquids near the appliance;
- Using adaptors, multiple sockets and/or extension cords;
- Attempting to install or repair the appliance without the assistance of qualified personnel.

WARNING- Accessible parts will become hot when in use. To avoid burns and scalds children
should be kept away

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

Qualified personnel must be contacted in the following cases:
- Installation (following the manufacture’s instructions);
- When in doubt about operating the appliance;
- Replacing the electrical outlet when it is not compatible with the plug for the appliance.
Service Centres authorized by the manufacturer must be contacted in the following cases:
- If in doubt about the soundness of the appliance after removing it from the packaging;
- If the power supply cord has been damaged or needs to be replaced;
- If the appliance breaks down or functions poorly; ask for original spare parts.
It is a good idea to do as the following:
- Only use the appliance to cook food, nothing else;
- Check the soundness of the appliance after it has been unpacked,;
- Unplugged the appliance from the electrical mains if it is not functioning properly and before
cleaning or performing maintenance;
- When the appliance is not used for an extended period of time, unplugged the appliance and
close the gas cock (it present);
- Use cooking gloves to place cookware in the oven or when removing it;
- Always grasp the oven door in the centre because the ends may be hot due to the escape of
hot air;
- Make sure that the control knobs are on the “o0” setting when the appliance is not in use;
- Unplug the appliance when you decide not to use the appliance any longer.

© The manufacturer may not be held responsible for any damage due to: incorrect installation,
improper, incorrect and irrational use.

SPECIFICATION
The ovens are designed to operate with a monophase alternating current of 220-240V 50Hz. anyway,
before the installation of the appliance, we suggest you to check always these specifications on the
rating label applied on the outside rear part.
Powers absorbed in accordance with models

Accessories according to models
Oven lower heating el. 1050Watt | Total grill heating el. 1400 Watt | synchromotor 4 Watt
Circle heating el. 1600Watt | Shaded motor (top) 15Watt Shaded motor (back) 25 Watt
Oven light 15Watt

Overall dimensions for oven volume: width 436mm-height 215mm-depth 410mm=38liters




INDICATOR LIGHTS

The indicator lights situated above the control panel go on and off when the heating elements are
inserted or removed. During the thermostatic functioning of the oven, the neon light remains on until
the pre-chosen temperature is reached and when it goes out, this is a sign that the temperature has been
reached. When the oven cools, the thermostat determines the re-insertion of the heating elements with
consequent re-lighting of the indicator lights. In models the internal oven light, which is always on
when any function is in operation, is considered as an operation, is considered as an operating warning
light.

INSTALLING THE APPLIANCE
Important: Unplug your oven before performing installation or maintenance!
Installation should be carried out according to the instructions by a professionally qualified person.
The manufacturer declines all responsibility for
any damage to persons, animals or things due to a
wrong installation.
FITTING THE APPLIANCE
Fit the appliance into its surround (beneath a
work-top or above another appliance) by inserting
screws into the 4 holes that can be seen in the frame of the oven when the door is open.

Fig. 3

For the most efficient air circulation, the oven should be fitted according to the dimensions shown in
fig. 1-2 of page 2.

The rear panel of the cabinet must be removed so that air can circulate freely. The panel to which the
oven is fitted should have a gap of at least 70 mm at the rear.

NB: where ovens are to be matched with hobs, it is essential to follow the instructions contained
in the booklet supplied with the other appliance.

IMPROTANT

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

Accessible parts may become hot during use. Yong children should be kept away.

Do not use harsh abrasive cleaners or sharp metal scrapers to clean the oven door glass since
they can scratch the surface, which may result in shattering of the glass.

For a built-in oven to work well the cabinet must be of the right type.

The panels of the adjoining furniture should be heat resistant. Particularly when the adjoining furniture
is made of veneered wood, the adhesives should be able to withstand a temperature of 120°C. Plastic
materials or adhesive which cannot withstand this temperature will become deformed or unstuck.

To comply with safety regulations, once the appliance has been fitted it should not be possible to make
contact with the electrical parts.

All parts which offer protection should be fixed in such a way that they cannot be removed without the
use of a tool.
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Ensure that the appliance is switched off before replacing the lamp to avoid the possibility of electric
shock.

CONNECTION TO THE MAINS SUPPLY

THE APPLIANCE MUST BE CONNECTED ACCORDANCE WITH THE RULES
CURRENTLY.

IN FORCE, AND ONLY BY AN AUTHORIZED ELECTRICAL INSTALLER.

WARNING: THIS APPLIANCE MUST BE EARTHED

Check that the power rating of the mains supply and of the sockets are suitable for the maximum
power of the appliance as indicated on the specification plate.

plug should be accessible after installation. Fit the plug into a socket fitted with a third contact which
corresponds with the earth connection. This should be properly connected.

If the appliance just fitted with supply leads but does not come already fitted with a plug, then
permanently connect to fixed wiring as follow:

The “yellow/green” earth wire, which must be connected to terminal, has to be about 10mm longer
than the other wires; the “blue” neutral wire has to be connected to the terminal marked with letter N.
“Black, brown, red” live wires have to be connected to terminal L. Mains connection can also be made
by fitting a double pole switch with a minimum gap between the contacts of 3mm, proportionate to the
load and complying with the regulations in force.

The yellow/green earth wire should not be controlled by the switch.

The plug or a double pole switch used for mains supply connection should be easy to get at, once the
appliance is in position.

Important: position the mains supply cable so that it is never subjected to a temperature which is
more than 50°C above ambient temperature.

The electrical safety of the appliance can only be guaranteed when it has been correctly connected to
an efficient earthed power supply, as laid down in the regulations for electrical safety.

Important: the manufacturer cannot be held responsible for any damage to persons or objects due to
lack of an earth connection.






INSTRUCTIONS FOR USE: to switch off the oven, turn the knobs on position (= )and ( ® )

CONVECTIONAL OVENS 4 FUNCTIONS
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SELECTOR KNOB

THERMOSTAT

N.B.: All functions will start after selecting the

temperature with the thermostat knob.

The oven is fitted with:

® a lower heating element;

® an upper heating element, which according to the
cooking mode can be used for grilling or baking.

When you turn the control knob to position < the light
will be on for all the following operations.

=
-Q- 50 - MAX
'

Lower heating element
This function is particularly indicated for cooking from

. 50 - MAX the bottom, warming up food or sterilizing glass jars. It
is also indicated for food requiring long and slow
cooking, i.e. casserole.
This function can be used between 50 and MAXC.
Total grill heating element

— It is indicated for warming up pre-cooked food when

50 - MAX placing the grid on the second shelf from the top, or for

defrosting pastry placing the grid on the first shelf from
the bottom. This function can be used between 50 and
MAX‘C.
Natural convection
Both the lower and Total grill heating elements operate
together.

I 50 - MAX This is the traditional cooking, very good for roasting

joints, ideal for biscuits baked apples and crisping food.
You obtain very good results when cooking on a shelf
adjusting the temperature between 50 and MAXC




MULTIFUNCTIONAL OVENS 8 FUNCTIONS
N.B.: All functions will start after selecting the temperature with the thermostat knob.

OJ N.B.: All functions will start after selecting the oven
E— i P 1 /% | temperature with the thermostat knob.
@- VR @ ) / “\_l _75s | Theovenis fltte_d with:
max \ T ® a lower heating element;
8- ~— -E 257 T ;s | ® an upper heating element, which according to the
n— \—@ 200_/ 175 Lm cooking mode can be used for grilling or baking.
SELECTOR KNOB THERMOSTAT ® Acircular heating element, which surrounds the fan.
When you turn the control knob to position < the light will
_6_ 50 - MAX be on for all the following operations.
A
Defrosting with fan
@ 50 - MAX The air at ambient temperature is distributed inside the oven
O for defrosting food more quickly and without proteins
adulteration.
Lower heating element
This function is particularly indicated for cooking from the
bottom, warming up food or sterilizing glass jars. It is also
— 50 - MAX indicated for food requiring long and slow cooking, i.e.
casserole.
This function can be used between 50 and MAXC.
Fan oven
Both the fan and the circular heating element operate
QQ together. The hot air adjustable between 50 and MAXC is
o 50 - MAX evenly distributed inside the oven. This is ideal for cooking
several types of food (meat, fish) at the same time without
affecting taste and smell. It is indicated for delicate pastries.
Total grill heating element
It is indicated for warming up pre-cooked food when placing
— the grid on the second shelf from the top, or for defrosting
50 - MAX pastry placing the grid on the first shelf from the bottom.
This function can be used between 50 and MAXC.
Natural convection
Both the lower and Total grill heating elements operate
— together.
50 - MAX This is the traditional cooking, very good for roasting joints,

ideal for biscuits baked apples and crisping food. You obtain
very good results when cooking on a shelf adjusting the
temperature between 50 and MAXC




50 - MAX

Pa

Natural convection+fan

The air which is heated by the lower heating element and the
total grill heating elements is circulated by the fan and so
helps to distribute the heat between 50 and MAX'C. This
function can be used for sterilizing glass jars.

|3

50 - MAX

Lower heating element + fan

The air which is heated by the lower heating element is
circulated by the fan and so helps to distribute the heat
between 50 and 200°C. This function can be used for
sterilizing glass jars.

Fig.6

Using the turnspit
In the “CONVECTIONAL OVEN” models, the turnspit can be used in combination with the grill. After fitting the food

Fig.7

on to the spit S, block it with the two forks F. then proceed as follows:

Fit the knobs protection as shown in (fig. 6)
Position the spit support as shown in (fig.7)

Fit the end of the spit into the motor M at the back of the oven (fig. 7).
Fit the support into the circular groove in the spit.

Unscrew and remove handle A.

Place the oven tray with a little water on the lowest shelf of the oven.
Turn the knob to position”’"‘”’o start up the motor.

Partially close the oven door (fig. 6b).

When the cooking time is up, screw the handle on the spit and remove everything from the oven. If necessary, use

an oven glove to avoid any burn.




INSTRUCTIONS FOR USE OF CONTROL DEVICES

Timers

Our ovens can be fitted with different types of timers:

MINUTES COUNTERS

Turn the knob clockwise to set the desired cooking time.

The minutes minder can be adjusted from 1 to 60 minutes (Fig. 8) or 1 to 120 minutes (Fig. 9)

A sound signal will inform you that the chosen time is up.

Fig.8

<<LED>>PROGRAMMER (fig.10)

Features

24 hours clock with automatic programme and minutes counter

Functions

Cooking time. cooking end time, manual position, clock, minutes counter, times to be set up to 23

hours 59 minutes.
Display

4-figures, 7segments diplay for cooking times and tine of day.
Cooking time and manual function

Automatic function
Minutes counter

=saucepan symbol
=AUTO
=bell symbol

2
L
]
120
116
100
= 50
B0 oy 60
Fig.9

The symbols light up when the corresponding function are selected

Setting

To set ,press and release the desired function ,and within 5 seconds set the time with +and —buttons .

112kg.
1kg.

2kg.

112kg.
112kg.
11z2kg.
1 12kg.

21pkg.

Minutes counter

Cooking time

End time

Manual

Subtract time

+| | = | E >

Add time
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+and buttons .

the +and —buttons increase or decrease the time at a speed depending on how long button is pressed
Setting the time

press any two buttons (cooking time ,end time ,minutes counter) at the same time ,and +or —button to
set the desired time .this deletes any previously set programme.

The contacts are switched off and the AUTO symbol flashes.

Manual use

By pressing the manual button the relay contacts switch on, the AUTO symbol switches off and
saucepan symbol lights up.

Manual operation can only be enabled after the automatic programme is over or it has been cancelled.
Automatic use

Press the cooking time or end time button to automatically form the manual to the automatic function.
Semi-automatic use with cooking time setting

Press the cooking time button and set the desired time with +or -, the AUTO and cooking time
symbols light up continuously. The relay switches on immediately. When the cooking end time
corresponds to the time of day, the relay and the cooking time symbol switch off. the sound singal
rings and the AUTO symbol flashes.

Semi-automatic use with end time setting

Press the end time button. The time of day appears on the display. Set the cooking end time with
+button. The AUTO and cooking time symbols light up continuously. The relay contacts switch on.
When the cooking end time corresponds to the time of day , the relay and the cooking time symbol
switch off. When the cooking time is up. The AUTO symbol flashes, the sound singal rings and both
the relay and the cooking time button switch off.

Automatic use with cooking time and end time setting

Press the cooking time button and select the length of the cooking time with +or —button. The AUTO
and cooking time symbols light up continuously. The relay switches on. By pressing the cooking end
time button the next cooking end time appears on the display. Set the cooking end time with +button.
The relay and the cooking time symbol switch off .the symbol lights up again when the time of day
corresponds to the cooking start time. When the cooking time is up, the AUTO symbol flashes, the
sound signal rings, the cooking time symbol and the relay switch off

Minutes counter

Press the minutes counter button and set the cooking time with +or —button.

The bell symbol lights up when the minutes counter is operating, when the set time is up, the sound
rings and the bell symbol switches off.

Sound signal

The sound signal starts at the end of a programme or of the minutes counter function and it lasts for
15minutes.

To stop it, push any one of the functions buttons.

Start programme and check

The programme starts 4seconds after it has been set. The programme can be checked at any time by
pressing the corresponding button.

Setting error



A setting error is made if the time of day on the clock falls within the cooking start and end times. To
correct the setting error, change the cooking time or cooking end time the relays switch off when a
setting error is made.

Cancelling a setting

To cancel a setting, press the cooking time button and then press the —button until 00 00 appears on
the display. A set programme will automatically cancel on completion.

Operating instructions for Electronic Timer (3 keys)

1. Functional description-Overview

The operation of this timer is done 3 buttons. The functions of the buttons are:

— Mode +

With this arrangement it is possible to select the following four functions:
@® Minute minder

@ Operation period

@ Operation stop

@ Time-of-day

These modes can be selected by repeatedly pressing the mode button. The desired time for minute
minder, operation period, operation stop or time-of-day can be set with the “+”and “-“buttons.
As an option, the duration of a pyrolysis can be controlled, if an oven features such function.

2. Programming

2.1 Draft of the display
The LED display is separated in the following way:

a | ]

L3

L4

e =3

L3 L1 L2 L4



New picture with frame outside
L1: Operation period
L2: Operation end
L3: Minute minder
L4: Adjust time-of-day

Depending on the variant in hand either the 4 LEDs at the side of the display or the 4 LEDs
below are active for displaying the mode.

Time of day
When connected to mains supply the display shows 12.00 o’clock and the LED L4 flashes. As long

as it is flashing, it is possible to adjust the time via the plus and minus buttons.
Once the time is adjusted, it is stored approx. 5 seconds after the last operation, the LED L4 goes
dark again.
It is possible to adjust the time-of-day by pressing the mode button until L4 flashes, then the
time-of-day can be adjusted.

Minute minder (interval time)
In order to set the interval time, the “Mode” button has to be pressed repeatedly until LED L3 is
flashing. Then the interval time can be set between 0.01 and 2.30 h by using the plus and minus
buttons. After setting the interval time, it remains displayed and the LED L3 is now illuminated
steadily. After th interval time has run down, the alarm signal sounds (2 beeps every 2 seconds) and
the LED L3 is flashing again. Pressing any of the buttons stops the signal and the flashing, the LED
goes dark and the display reverts to the time-of-day. If the alarm is not stopped manually, it
terminates automatically after 2 minutes.
The minute minder can be applied at any time while other functions are operative.

Operation period
In order to set an operation period, the mode button has to be pressed repeatedly until the LED L1 is
flashing. Then the desired operation period (time frame between 0.01h and 10.00h) can be set using
the plus and minus buttons. Once adjusted, it will be stored after approx.. 5 seconds, the LED L1
remains illuminated steadily, and the set time starts running down. The display reverts to the
time-of-day. As soon as the operation period has ended, the relay opens and the alarm signal sounds
(4 beeps every 2 seconds) and the LED L1 is flashing again. Pressing any of the buttons stops the
signal and the flashing, the LED goes dark and the relay closes again. If the alarm is not stopped
manually, it termiantes automatically after 2 minutes.

Operation stop
In order to set an operation stop, the mode button has to be pressed repeatedly until the LED L2 is
flashing. Then the desired operation stop, which is limited to a ponit being maximally 23.59 h in the
future, can be set using the plus and minus buttons. Once adjusted it will be stored after approx. 5
seconds, and the LED L2 remains illuminated steadily. The display reverts to the time-of-day. As
soon as the operation stop has been reached, the relay opens and the alarm signal sounds (4 beeps for
2 minutes) and the LED L2 is flashing. Pressing any of the buttons stops the signal and the flashing,
the LED goes dark and the relay closes again.

It is possible to combine the duration and end time in order to program a delayed mode. To do this,



both the operation period and operation stop time have to be set (set above). LED L1 and L2 are
illuminated and the baking process will start at a point in time “operation stop minus operation
period”. If a baking process ought to be finished at 12.00 and shall last 1.30 h, both times have to be
set in the respective modes, and the timer will switch on the oven at 10.30.

The timer is capable to avoid conflicts during the programming. (E. g. with an operation period of 60
minutes resp. 1.00 hr set, and the time-of-day being 11.34 o’clock, then the operation stop can be

earliest at 12.34 o’clock.)

Please note:
A running program can be checked and corrected at any time. In order to avoid conflicts, it is not

possible to set the time of day when an automatic program is active.

Operating instructions for E.G.O Basic Timer BT-01.

1.0 Generally
The E.G.O Basic-Timer BT-01 is specially designed for Build in Oven and Free Standing Ranges. The

BTO1 is operated applying EGO Touch Control Technology.
2.0 Overview of functions and symbols:
£ MINUTE MINDER
COOKING TIME (PYROLYSIS DURATION)
= END of COOKING TIME (END of ROLYSIS DURATION)
@  TIME of DAY
3 CHILD LOCK
% COOKING POT
Auto AUTOMATIC Mode
Man MANUAL Mode
P PYROSYSIS Mode (Option)
L1,L2,L3 ACOUSTIC SIGNAL
23:59 7-Segment Display
99:00 Maximum adjustable MINUTE MINDER
23:59 Maximum adjustable COOKING TIME
h:min Display hour : minutes
min:sec  Display minutes : seconds

2.1 MANUAL Mode
BT-01 remains in MANUAL Mode if no COOKING TIME or END of COOKING TIME is selected.

The relay contact is closed and the symbol Man is displayed. The TIME of DAY is shown on the
7-segment display uniess the MINDER is active.

2.2 AUTOMATIC Mode
If a COOKING TIME or a END of COOKING TIME is selected. BT-01 switches to AUTOMATIC

Mode. The relay contact is closed during the set COOKING TIME. The symbol Auto is displayed
until the COOKING TIME or the END of COOKING TIME has expired.

3.0 Touch Control
3.1 Flexible Touchpad Allocation

A



For individual design variants the 3 conductive keys. Can be fitted at different positions.

Touchpad SET(-): Conductive key fitted into Touchpad position 1 or 2
Touchpad SELECT: Conductive key fitted into Touchpad position 3
Touchpad SET(+):Conductive key fitted into Touchpad position 4 or 5
3.2 Touchpad SET(+) and SET (-)
Touching SET (+) or SET(-) pad momentarily: touching pads monentarily increases res. Decreases
time by one minute (or the volume of the ACOUSTIC SIGNAL by one step).
Touching SET (+) or SET(-) pad momentarily: permanent touching increases res. Decreases the speed
of time setting automatically.
Rate of change: Permanent actuation for 2...5 seconds —app. 3 min/sec Permanent actuation for
more than 5 seconds — app. 20 min/sec
3.3 Touchpad SELECT
Using Touchpad SELECT allows to step through the sequences of function.

Display
TIME of DAY
SELECT

v
MINUTE MINDER

setting

|SELECT
COOKING TIME
setting

ELECT

END of COOKING TIME
setting

lSELECT



Current TIME of DAY
setting

l SELECT

Setting value of
ACOUSTIC SIGNAL

Touching Touchpad SELECT momentarily, the next following function is chosen.

Touching Touchpad SELECT permanently causes no automatic change. Touching Touching Touchpad
SELECT for more than 10 seconds an ACOUSTIC SIGNAL according chapter 5.2 occurs and the
SELECT mode terminates automatically.

3.4 Touchpads SET(+) and SET(-)

Within 5 seconds after selection of a function, the time or the signal volume can be set with Touchpad
SET(+) or SET (-).

4.0 Functions

4.1 Start of a function

5 seconds after setting, a set time or volume is accepted and the chosen function starts automatically.
The display shows the current TIME of DAY, except the MINUTE MINDER is active. In this case the
display shows the remaining time of the MINUTE MINDER.

4.2 Power ON / intlal operation

Safety advice:

Line voltage 230V at the conductive keys! Do not touch without insulation.

Use correct insulation, that the user can not touch the conductive keys directly.

After connecting the unit to the mains, the display shows the default TIME of DAY 12:00 h:min
flashing. In order to avoid the heaters to automatically switch on after a power failure, the relay
contact opens as soon as power returns. Touching any pad the relay contact closes and the display
shows the default time 12:00 h:min permanently.

The colon and the symbol @ continue to flash. It is possible now to set the current TIME of DAY as
described in chapter 4.3.2

4.3 TIME of DAY

4.3.1 Select TIME of DAY mode

Step through the sequences of function with Touchpad SELECT as described in chapter 3.3 until the
symbol © flashes.

4.3.2 Set TIME of DAY

Set TIME of DAY by SET (+) or SET (-) as described in chapter 3.4

Display : 0.....24h

Fomat : h:min

4.4 Set ACOUSTIC SIGNAL volume

Step through the sequences of function until the display shows the chosen ACOUSTIC SIGNAL
L1,L2 or L3. The signal volume can be increased res. Dereased with Touchpad SET (+) or SET (-).
The acoustical feedback sounds in the selected volume.



ACOUSTICAL SIGNAL volume L1= low

L2 = medium

L3= loud
4.5 Minute Minder
4.5.1 Set MINUTE MINDER
Selction as described in chapter 3.3. until the symbol MINUTE MINDER 4 is flashing. The
MINUTE MINDER can be set with Touchpad SET (+) or SET (-) acc. Chapter 3.4 up to a maximum
of 99:00 min:sec
4.5.2 MINUTE MINDER runs down
5 seconds after setting the MINUTE MINDER count down starts in steps of seconds to 0:00 min:sec.
The display shows the symbol MINUTE MINDER 4. The remaining time is displayed continuously.
While setting other functions the MINUTE MINTER counts down covertly.
4.5.3 Modifying / Deleting MINUTE MINDER
The remaining time can be changed anytime by using Touchpad SET (+) or SET (-). The countdown is
deleted by setting to 0:00 min:sec.
4.5.4 MINUTE MINDER has expired
The MINUTE MINDER time has expired once the MINUTE MINDER time has reached 0:00 min:sec.
The symbol MINUTE MINDER 4 flashes. An ACOUSTIC SIGNAL accoreding chapter 5.2
occurs.
After tpicjomg any Touchpad. The MINUTE MINDER mode teminates automatically. The display
shows the current TIME of DAY. The ACOUSTIC SIGNAL and the MINUTE MINDER symbol &
are switched off.
4.6 COOKING TIME
4.6.1 Set COOKING TIME
Selection as described in chapter 3.3. until the symbol COOKING TIME H is flashing. The
COOKING TIME can be set with Touchpad SET (+) or SET (-) acc. Chapter 3.4. The maximum
COOKING TIME is 23:59 h:min.
4.6.2 COOKING TIME runs down
5seconds after setting the MANUAL mode changes to the ATTOMATIC mode. The display shows the
symbol COOKING POT I and the current TIME of DAY, except the MINUTE MINDER is avtive.
The COOKING TIME counts down covertly in steps of minutes.
4.6.3 Modifying / Deleting COOKING TIME
Selection /Setting as described in chapter 3.3. until the symbol COOKING TIME ™ is flashing. The
COOKING TIME can be changed with Touchpad SET(+) or SET (-) acc. Chapter 3.4. resp. can be
deleted by setting it to 0:00 h:min.
4.6.4 COOKING TIME has expired
Once the COOKING TIME has expired, an ACOUSTIC SIGNAL acc. To chapter 5.2 occurs. The
relay contact opens and the display shows 0:00 h:min. the symbol Man flashes.
After 7 min. at the latest or after touching any of the Touchpads the ACOUSTIC SIGNAL stops. The
symbol Man flashes further on.
Touching SELECT again, causes a change to the MANUAL mode. The symbol Man is displayed
continuously, the relay contact closes and the current TIME of DAY is displayed except the MINUTE
MINDER is active.



4.7 END of COOKING TIME

4.7.1 Set END of COOKING TIME

Selection as described in chapter 3.3. until the symbol END of COOKING TIME ! is flashing. The
END of COOKING TIME can be set with Touchpad SET (+) or SET(-) acc. Chapter 3.4. The display
shows the current TIME of DAY plus the set COOKING TIME. The END of COOKING TIME can e
set with Touchpad SET(+) or SET(-) acc. Chapter 3.4. The COOKING TIME can be modified
according chapter 4.7.3. The latest END of COOKING TIME is limited to the curent TIME of DAY
plus 23:59 h:min.

4.7.2 END of COOKING TIME runs down

5 seconds after setting, the MANUAL mode changes to the AUTOMATIC mode. The dispay shows
the symbol COOKING POT I and the current TIME of DAY, except the MINUTE MINDER is
active.

4.7.3 Modifying / Deleting END of COOKING TIME

Selection as described in chapter 3.3. until the symbol END of COOKING TIME ! is flashing. The
END of COOKING TIME can be modified with Touchpad SET(+) or SET(-) acc. Chapter 3.4

If END of COOKING TIME is set without setting a COOKING TIME first, the END of COOKING
TIME can be deleted by counting back by SET(-) until it equals current TIME of DAY.

If both, an END of COOKING TIME plus a COOKING TIME have been set, the END of COOKING
TIME can be deleted acc. Chapter 4.6.3 (deleting COOKING TIME).

4.7.3 END of COOKING TIME has expired

See chapter 4.6.4

4.8 Delayed COOKING

The relay contact automatically closes upon the calculated START TIME and opens after END of
COOKING TIME is reached.

Calculation of START TIME as below:

Example 1:
Current TIME of DAY selected END of COOKING TIME
10:00 h:min selected COOKING TIME 12:15 h:min

1:15 h:min
Calculation of START TIME: END of COOKING TIME minus COOKING TIME =
12:15 h:min — 1:15 h:min = 11:00 h:min

Example 2:
Current TIME of DAY selected END of COOKING TIME
10:00 h:min selected COOKING TIME 11:15 h:min

1:15 h:min
Calculation of START TIME: END of COOKING TIME minus COOKING TIME =
11:15 h:min = 1:15 h:min = 10:00 h:min

Example 2 shows that the earliest END of COOKING TIME equals to current TIME of DAY (in this
case 10:00 h:min ) plus COOKING TIME (in the case 1:15 h:min). Therefore in this case the earliest
End of COOKING TIME is 11:15 h:min.

COOKING TIME starts as soon as the START TIME is reached. The relay is closed and the symbol
COOKING POT s displayed.



4.8.1 Set DELAYED COOKING

1. Set desired COOKING TIME acc. Chapter 4.6.1.

2. Set desiret END of COOKING TIME acc. Chapter 4.7.1
4.8.2 DELAYED COOKING runs down
The relay contact is opened and the symbol COOKING POT ' js off until START TIME is reached.
COOKING TIME starts as soon as the START TIME is reached. The relay is closed and the symbol
COOKING POT & s displayed.
4.8.3 Modifying / Deleting DELAYED COOKING
Modifying / Deleting of COOKING TIME see chapter 4.6.3
Modifying / Deleting of END of COOKING TIME see chapter 4.7.3.
4.8.4 DELAYED COOKING has expired
See chapter 4.6.4 (COOKING TIME has expired).
4.9 CHILD LOCK
To avoid unwanted selection, setting resp. change of functions, the unit disposes a CHILD LOCK
function.
4.9.1 Activation of CHILD LOCK
The CHILD LOCK function can be activated while TIME of DAY is displayed in MANUAL mode,
regardless whether a COOKING TIME or an END of COOKING TIME runs down in AUTOMATIC
mode.
CHILD LOCK function is activated by touching SET(+) for a minimum of 5 seconds until the CHILD
LOCK symbol A is displayed. From this moment on all other functions are locked.
Exception: If a function, e.g. COOKING TIME has expired, the ACOUSTIC SIGNAL can be
terminated by touching any Touchpad, although the CHILD LOCK is active.
Touching any of the Touchpads while CHILD LOCK is activated causes an ACOUSTIC SIGNAL acc.
Chapter 5.2 and the CHILD LOCK symbol flashes for two seconds.
4.9.2 Deactivation of CHILD
CHILD LOCK function is deactivated by touching Touchpad SET(+) again for a minimum of 5
seconds until the CHILD LOCK symbol 3 switches off. From this moment on all functions are
selectable again.
4.93 CHILD LOCK in MANUAL Mode
Activating the CHILD LOCK in MANUAL mode completely locks the appliance by switching off the
relay contact. The symbol Man is switched off. After deactivation according chapter 4.9.2, the symbol
Man is displayed again and the relay contact closes.
4.9.3 Power failure while CHILD LOCK is activated:
The child lock remains activated after a power failure. Before renewing the settings, the CHILD
LOCK has to be deactivated. See 4.9.2.



Full touch control instruction manual

Key operation:

@] [~V @)1 =)+ @[]

Main Plus Minus | Light Timer Info Minus Plus Rapid OK
on/off key key heat-up
switch

1. Time of Day / Minute Minder / Cooking time / End of time setting :
1) Time of Day: press ®/0 1o adjust the time before you swith the on/off key

2) Minute Minder AN press @/ (o set the cooking time, press [E] to start

cooking. The Minute Minder count down starts to 0:00 (min:sec). The display shows the

symbol L and the remaining time is displayed continuously.
3) Cooking time =i press @/ (o set the cooking time 00:00 (hour: min), press
[E] to start cooking.

4) End of cookting time = . after user sets the cooking time ">|, press the key*>I to

set the end of cooking time. The oven starts as soon as the start time reaches.
For example: The time is 12:00 now, user sets the cooking time to 0:30(hour: min), then

press =l to set the end of time to 12:40. The oven starts to cook at 12:10, and the

display shows the remaining time of cooking.

2. Function setting

1) Press the key (@Jio switch on the oven. User can select the different cooking modes
by pressing the key N[S)
2) Temperatrue can be set by the key ®@/O after the cooking mode is selected, Once

the cooking mode and the temperature is fixed, press the key[E] to start cooking.



3. Rapid heat — up
When the setting temperature exceeds 100 degress and the pre-heat function hasn’t been

finished, user can press the key to start the rapid heat-up mode.
4. Configuration setting:

Press the “Info” key for 5 seconds to set the mode. Then press the “Info” again to
select Mode 1, Mode 2, Mode 3, Mode 4, Mode 5, Mode 6. Once selecting the mode,

user can press ®/O 1o select option 1, 2 or 3.

Mode Description Option 1 Option 2 Option 3
. . . Display when oven
Mode 1 Time display Display always . .
is working
“Beep” sound after the time .
Mode 2 Short Medium Long
count down
Mode 3 Duration of time setting Short Medium Long

Cooling fan working time .
Mode 4 . . Short Medium Long
after oven finishes cooking

Mode 5 Display brightness Dark Medium Bright

“Beep” sound when selecting
Mode 6 . No Yes
the function mode

After user finish the selection of “Info” mode, press the key E to confirm.

5. Cooking mode symbol:
The sequence of cooking modes displayed in the screen as below:

] *

Convection/Broil Defrost
Bake/Srtatic Convectional heating

- » ®
O




EB-40ECD9 Operating Instructions:

(DMain on/off switch  @modes key @Lightkey  @Temperature adjustment key

®Timerkey  ®Display screen  @Minus key ®Plus key

©OK Confirmation key ~ (ORapid heat-up (DStart / stop button

(Dcooking modes symbol (3 Cooking time (9the symbol of Alarm Clock

(5 Time of Day or Interior temperature (6)the symbol of Rapid heat — up

(IMENd of cookting time (8the Child Lock symbol (9The set temperature ()Light symbol
(21) Time of Day

@ 1. Time of Day / Alarm Clock / Cooking time / End of time setting :

The sequence of cooking modes displayed in the screen as below:

0
End O.f Alarm
cookting Clock
time
Cooking
time

1) Time of Day: Press “ ®” key for 2 seconds, press @O o adjust the time , press
the key [E] to confirm.

2) Alarm Clock L Press “®” key once time, press @/O 1o set the cooking
time, press [E] to confirm. The display shows the symbol L,

3) Cooking time “Duration” : Press «r key twice, press @/O to set the cooking



time 00:00 (hour: min), press [E] to confirm.
4) End of cookting time “End” : after user sets the cooking time “Duration”, press the

key@ key 3 times to set the end of cooking time. The oven starts as soon as the start

time reaches.
For example: The time is 12:00 now, user sets the cooking time to 0:30(hour: min), then

press @ to set the end of time to 12:40. The oven starts to cook at 12:10, and the
display shows the end time of cooking.
€ 2. Function setting
1) Press the key “ P> to switch on the oven. User can select the different cooking modes
by continuously pressing the key « P

2) Temperatrue can be set by press “ C” key then press ®/© 1o set then press [E]

to confirm after the cooking mode is selected, Once the cooking mode is fixed, press the

key P70 start cooking, press repeatedly to switch between the start and pause;

@ 3. Rapid heat — up

When the setting temperature exceeds 100 degress and the pre-heat function hasn’t been

finished, user can press the key to start the rapid heat-up mode. The display shows

the symbol continuously.

@ 4. Child Lock Set
Press “E” key for 2 seconds, The display shows the Child Lock symbol

“ 59 »continuously. Press “ [E]” key for 2 seconds once again ,Unlock and the

Symbol Disappear.



@ 5. Cooking mode symbol:

The sequence of cooking modes displayed in the screen as below:

Function =3 pr — —
f'A)
sequence D g \—| |JB| ’g ;
Working Fan Lower Lower Total Total Circle Total Total
parts motor Heating | Heating | grill grill heating | grill grill
element | element | heating | heating | element | heating | heating
thaw
element | element element | element
+Fan +Fan
+Fan + Lower | + Lower
motor motor
motor Heating | Heating
element | element
+ Fan
motor
Th d f lt O, 0, O, 0, O, 0, O, 0,
¢ Gttt 50C  1220°C |220°C [220°C [220°C [220°C |220°C |220°C
temperature
Adjustabl
Justac"® 120-50 | 50-250 | 50-250 | 50-250 | 50-250 | 50-250 | 50-250 | 50-250
temperature
range °C °C oc oC oc oC oc oC




How to keep Your Oven in Shape

This appliance is for household use only, don’t use it outdoors!

Important: Unplug your oven before cleaning, or performing maintenance!

To extend the life of your oven, it must be cleaned frequently, keeping in mind that:

© Do not uses steam equipment to clean the appliance.

© To protect against the risk of electrical shock, do not immerse the unit, cord or plug in water or
other liquid or sprinkle water to clean the appliance!

© Don’t clean the appliance when it still hot! The inside and external surface of the oven should
preferably be cleaned by damp cloth when it is cooled down.

© Wash all accessories in hot sudsy water or in a dishwasher, wipe dry with a paper or cloth towel.

© If you use your oven for an extended period of time, condensation may form. Dry it using a soft
cloth.

© There is a rubber seal surrounding the oven opening which guarantees its perfect functioning.
Check the condition of this seal on a regular basis. If necessary, clean it and avoid using abrasive
products or objects to do so. Should it become damaged, please contact your nearest After-sales
Service Centre. We recommend you avoid using the oven until it has been repaired.

© Never line the oven bottom with aluminium foil, as the consequent accumulation of heat could
compromise the cooking and even damage the enamel.

© Clear the glass door using damp cloth and dry it with a soft cloth.

Do not use harsh abrasive cleaners or sharp metal scrapers to clean the oven door glass since they can

scratch the surface, which may result in shattering of the glass.

Replacing the Lamp in the Oven

© Unplug your oven!

© Unscrew the glass cover attached to the lamp holder;

© Unscrew the lamp and replace it with another high-temperature lamp (300°C) with the
following characteristics:

- \oltage: AC220V-240V
- Wattage: 15W
- Socket: E 14

© Remount the glass cover and reconnect the appliance to the power supply.

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

Warning: Do not operate appliance with damaged cord or plug or after the apliance
malfunctions, or has been damaged in any manner, return appliance to the nearest Authorized
Service Center for exanmination. Repair, or adjustment!



USEFUL NOTES FOR COOKING
In the following table, some indicative hints for cooking:

FAULTS

CAUSES

REMEDIES

The upper crust is dark
and the lower part too
pale

Not enough heat from the
bottom

Use the natural convection position
Use deeper cake tins

Lower the temperature

Put the cake on a lower shelf

The lower part is dark
and the upper crust too
pale

Excessive heat from the

bottom

Use the natural convection position
Use lower side tins

Lower the temperature

Put the cake on a higher shelf

The outside is too
cooked and the inside
not cooked enough

Too high temperature

Lower the temperature and increase
the cooking time

The outside is too dry
even though of the right

Too low temperature

Increase the temperature and reduce
the cooking time.

color

Protective kit

During operation, the oven glass door and adjacent parts of the appliance become hot. Make sure,
therefore, that children do not touch the appliance.

This appliance is not intended for use by persons (including children) with reduced physical, sensory
or mental capabilities or lack of experience and knowledge, unless they have been given supervision
or instruction concerning use of the appliance by a person responsible for their safety.

Children should be supervised to ensure that they do not play with the appliance.

Disassembling/assembling the oven door

To make it easier to clean the inside of your oven, the oven door can be removed, by proceeding as

follows (fig. 11):

@ Open the door completely and lift the 2 levers “B” (fig.11-1);

@ Now, shutting the door slightly, you can lift it out by pulling out the hooks “A” as shown in figure
2.

To reassemble the door:

@ With the door in a vertical position, insert the two hooks “A” into the slots;

@® Ensure that seat “D” is hooked perfectly onto the edge of the slot (move the oven door
backwards and forward slightly);

@® Keep the oven door open fully, unhook the 2 levers “B” downwards and then shut the door again.



This product must not be disposed together with the domestic waste. This product has to be disposed
at an authorized place for recycling of electrical and electronic appliances.

By collecting and recycling waste, you help save natural resources, and make sure the product is
disposed in an environmental friendly and healthy way.

Important: if you decide not to use the oven any more, it should be made inoperable by cutting
the power supply cable, after unplugging it from the power supply. Disused appliances can be a
safety risk as children often play with them. For this reason it is advisable to make the oven safe.




HUONG DAN SU DUNG
CANH BAO CHUNG
Doc k§ tit ca huéng dan co trong hudng din nay. N6 cung cip cho ban nhiing thong tin quan trong
lién quan dén viée lép dat, str dung va bao tri thiét bi cling nhu 161 khuyén hitu ich dé tan dung tdi da
thiét bi clia ban. Giir tai liéu ndy & noi an toan dé tham khao trong tuong lai. Sau khi thdo bao géi,
kiém tra thiét bi khong bi hur hong véi bat ky 1y do gi.
Hay céan than khi vt bo vat liéu bao géi (tim nhuya, polysteren, v.v) noi tré em c6 thé tiép can véi
chung, vi chiing c6 thé gay nguy hiém.
QUAN TRONG: khéng sir dung tay nim cira dé di chuyén thiét bi, chang han nhu thio né ra
khdi bao bi.

CHUY

Thiét bi sé tré' nén néng, dic biét Ia cira kinh.

Do d6, tré em khong dwoc tiép cin véi thiét bi khi dang hoat dong, dic biét trong lic sir
dung.

Lan dAu tién mé 10, s& xudt hién khéi va mui. Pay 1a do sy néng 18n cia tim cach nhiét xung quanh 10.
Diéu nay 1a binh thuong. Néu n6 xay ra, doi dén khi khoi bién mét trude khi dit bat ky thirc an nao
vao trong 10. Khong bao gior quay hodc nuéng trén dé 1.

An toan la théi quen tot

© Thiét bi nay khong thiét k& cho muc dich str dung chuyén nghiép, chi st dung cho ho gia dinh,
khéng dung cho muc dich khéc.

© H¢ thér}g dién cua thiét bi nay chi C(’)ﬂthé dugc st dung an toan khi né duoc két ndi chinh xéc véi
hé thong ndi dat phu hop vdi cac tiéu chuan an toan hién hanh.

© Nha san xuit s& khong chiu trach nhiém vé bat ky thiét hai nao phat sinh tir viéc lap dat khong
chinh xac hoic sir dung thiét bi khong ding cach hodc bét hop 1y.

Céc muyc sau day c6 thé nguy hiém, vi vay, cac bién phap thich hop phai dugc thuc hién dé ngin chin
tré em va nguoi khuyét tat tiép xuc véi ching:

- Piéu khién thiét bi v6i co thé véi cac bd phan Am udt cua co thé;

- Bao goi (tui, polystyrene, dinh dc, v.v.);

- Thiét bi ngay sau khi st dung s& nong 1én hodc nhiét sinh ra do trong qué trinh nuéng;

- Thiét bi khong con dugce sir dung (cac bd phan tiém an phai duoc lam cho an toan).
Tranh nhiing trudng hop sau:

- Cham vao thiét bi véi cac bd phan Am udt cua co thé;

- St dung thiét bi voi chan tran;

- Kéo thiét bi hoac day nguén dé rat phich cim ra khoi 6 cim dién;

- Can trd cac khe thong gié hodc tan nhiét;

- Cho phép ddy ngudn cung cip cho cac bd phan nhé tiép xtc véi cac bd phan nong cua thiét bi;

- Dé thiét bj tiép xuc voi cac tic nhan bén ngoai (ning, mua);

- St dung 16 cho muc dich luu tri;



- Sir dung chit l16ng dé& chay gan thiét bi;
- St dung bd diéu hop, nhiéu 6 cim hodc day mé rong;
- C6 géng lap dat hodc sira chira thiét bi ma khong c6 nhan vién k§ thuat.

CANH BAO — Cic bd phan tiép xiic ¢6 thé néng I1én. C6 thé sé bi phéng, tranh xa tim tay tré
em.

Trong sudt qua trinh sir dung thiét bi sé néng. Can thin khi cham vao cac b phin néng bén
trong lo.

Lién hé v6i nhan vién k¥ thudt trong nhiing trudng hop sau:
- Lip dit (theo hudng dan ctia nha san xuét);
- Khi nghi ngo vé su van hanh cua thiét bi;
- Thay thé 6 dién khong twong thich vé6i phich cim cua thiét bi.
Lién hé véi trung tAm ky thuat dwoc iy quyén trong cac truong hop sau:
- Néu nghi ngo thiét bj bat thuong khi thao bao goi;
- Néu day ngudn hu hong hodc can thay thé;
- Néu thiét bi hoéng hodc hoat dong kém; yéu clu phu kién géc.
Ban nén lam nhw sau:
- Chi st dung thiét bi cho muc dich niu nudng, khong c6 muc dich khac;
- Kiém tra thiét bi c6 gi bt thudng sau khi théo bao gbi;
- Ngét dién thiét bi khoi nguén dién chinh néu n6 khong hoat dong dung cach va trude khi vé sinh hodc
bao tri;
- Khi thiét bi khéng dugc sir dung trong mot khoang thoi gian dai, hdy rat phich cim khoi ngudn dién;
- Str dung gang tay dé dit dung cu néu vao trong 10 hodc 1dy no ra khoi 10
- Ludn nam gitra ctra 10 vi cac dau co thé nong do thoat hoi nong;
- Bam bao cac nat diéu chinh & ché d6 “o” khi khong st dung thiét bi;
-Rut phich cdm thiét bj khi ban quyét dinh khong sir dung nita;

© Nha san xuit s& khong chiu trach nhiém bat ky thiét hai nao do: cai dat khong chinh xéc, su dung
khong dung va khong hop 1y.

DAC DIEM KY THUAT

Thiét bi dugc thiét ké dé hoat dong véi dién ap 220-240V 50Hz. Cho du nhu thé nao, trude khi lap dat
thiét bi, chiing t6i khuyén ban nén kiém tra cac thong s6 k§ thuat trén tem thong s6 ctia san pham.
Cong suit tiry thudc theo tirng loai mé hinh.

Phu kién theo mau ma

Dién tro thap 1050Watt Tbng dién tr& 1400 Watt | dong co dong bod 4 \Watt
Dién tré tron 1600Watt | Bong co cam ung (trudc) 15Watt | Pong co cam ing (sau) 52Watt
bén 1o 15Watt

Kich thudc téng thé cua 10: ngang 436mm-cao 215mm-sau 410mm=38 lit




DPEN CHI BAO

Céc dén chi bo trén bang diéu khién bat va tit khi cac yéu té dién tré duoc gin vao va thio ra. Trong
qua trinh hoat dong tinh nhiét cua 10, dén neon van sang cho dén khi dat dén nhiét 4o da chon trude
va dén s tit, day 1a dau hiéu cho thay da dat t6i nhiét d6. Khi 10 nguéi di, bd diéu chinh nhiét s& xac
dinh thém vao nhitng phin tir gia nhiét voi viée sang dén chi bao. Trong mé hinh dén bén trong 10,
ludn bat khi bat ky chtric nang nao hoat dong, dugc xem la dén bao hoat dong cua lo.

LAP PAT THIET BI

Quan trong: Riit phich cim truée khi lip dit hoic bao tri thiét bi!
Viéc lép dat phai duoc thuc hién theo huéng din cia mot ngudi cé trinh d6 chuyén mon.

Nha san xudt tir chbi moi trach nhiém véi bat ky thiét hai nao vé nguoi, dong vat hoac su vat do lép
dat khong dung cach.

CO DINH THIET BI ’ o
Co dinh thiét bi vao bén trong khoang tu (dudi mat bép T
hoic phia trén thiét bi khac) bang 4 vit co thé nhin thiy /*"'i" I )

khi mo ctra 10. A il P
Dé hiéu qua thong gi6 tot nhat, 10 nén dugc lap dat theo ,_-_’/f'. / L
kich thudgc thé hién trong hinh 1-2. 7 Fa.3

T4m chén phia sau ti phai duoc théo ra dé dam bao khong khi c6 thé luu théng ty do. TAm cb dinh 10
nén c6 khoang cach it nhit 70 mm tir phia sau.

Luwu y: khi 10 dwoc két hop véi bép, nén tuan thi theo huéng din cung cip cung véi thiét bi
khac.

QUAN TRONG

Trong qua trinh sir dung thiét bi sé néng. Cin than tranh cham vao cic bd phin néng bén trong
lo.

Cic phu kién c6 thé rit néng trong khi sir dung. Tranh xa tim tay tré em.

Khéng sir dung chit tiy rira cé tinh in mon hodc kim loai sic nhon dé 1am sach cira kinh vi
chiing c6 thé giy xwée bé mit hodc lam v kinh.

Dbi véi 10 am phai c6 khoang tii phu hop.

Tam chan d& ndi that nén c6 kha niang chiu nhiét. Dac biét khi dd noi that dugc lam bang gd, chat két
dinh khong thé chiu dugc nhiét do nay sé& bi bién dang.

Dé tuan tha cac quy dinh vé an toan, khi thiét bi da dugc lép dat, khong nén tiép xUc voi cac bd phan
dién.

Tét ca cac bd phéan bao vé nén duoc ¢ dinh theo cach ma chung khong thé duoc g0 bé ma khong can
st dung cong cu hd tro.
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DPam béo thiét bi da duoc tit trude khi thay dén dé tranh bi dién giat.

KET NOI NGUON DIEN

THIET BI PHAI PUQC KET NOI THEO QUY PINH HIEN HANH

VIEC LAP PAT CHi PUQC THUC HIEN BOI NHAN VIEN KY THUAT

CANH BAO: THIET BI PHAI PUQC NOI PAT

Kiém tra xem mirc cong suit ciia ngudn dién va 6 cim c6 phu hop v6i muc cong suat tdi da cua thiét
bi nhu duge néu trén tem thong s khong. Phich cdm phai tiép can dwoc khi hoan tat lp dit.

C6 dinh phich cdm véi mot tiép diém tht ba tuong tmg v6i két ndi dat. Didu nay phai duoc két ndi
dang cach.

Néu thiét bi két ndi cé dinh v6i ddy cAp ngudn nhung khong ¢ dinh v6i phich cim, thi két nbi cd
dinh v6i cai day nhu sau:

Day ndi dat "vang/xanh 14" két ndi voi thiét bi ddu cudi phai dai hon 10mm so véi cac day khac, day
trung hoa "xanh dwong" phai dugc két ndi voi dau cudi danh déu bang chit N. Day pha "den/nau/do"
duoc két ndi voi dau cudi L. Két ndi chinh cling co thé duoc thuc hién béng cach lép mot cong tic
cuc kép v6i khoang cach tdi thidu 1a 3mm, twong Gmg vdi tai trong va cac quy dinh hién hanh.

Day néi dat vang/xanh 14 khong dwgc diéu khién bang cong tic.

Phich cidm hodc cong tac cuc kép nén dugc sir dung dé ndi nguén cép dién nén duoc dat ¢ vi tri dé
dang tiép can.

Quan trong: vi tri ddy cap ngudn dién chinh khong dugc tiép xtc truc tiép voi ngudn nhiét hon
50°C.

Su an toan dién cua thiét bi chi c6 thé duge dam bao khi né duoc két ndi chinh xac voi nguén dién
hiéu qua, nhu dwgc quy dinh trong cac quy dinh vé an toan dién.

Quan trong: Nha san Xuét khong chiu trach nhiém vé bat ky thiét hai nao dbi vai nguoi hodc vat thé
do thiéu két ndi dat.






HUGNG DAN SU DUNG: dé tat 16, van cac nam trén vi tri () va ()

CHUC NANG LO NUONG: 4 CHUC NANG

]

0
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O- r/ N\ 5
| )
N/

NHIET BO

CHU Y: Tét ca chiic nang s¢ bt ddu khi lya chon nhiét

d6 bang num diéu chinh nhiét do.

Lo dugc trang bi:

® {ién trd dudi

® dién tro trén, theo ché do ndu dn co thé st dung
nudng vi hodc nudng 1o.

50 - MAX

Khi ban xoay num diéu chinh dén sang vi tri dén & dén
s& sang cho tat ca cac thao tac.

50 - MAX

Pién tré dwoi

Chirc nang nay dac biét hon dugc chi dinh dé lam néng
tu day, ham nong thire an hodc khu trung vat dung thuy
tinh. N6 ciing dugc sir dung cho thie phim doi hoi nau
lau va cham, vi du nhu thit ham

Chte ning nay c6 thé dugce sir dung tir 50 dén MAXC.

50 - MAX

Téng dién tré

N6 dugc chi dinh dé him nong thic dn di ndu chin trudc
khi dat 1én ké tha hai tir trén cung hodc cho banh mi ra
dong dat ludi trén ké dau tién tir phia dudi. Chirc ning
nay c6 thé str dung nhiét 6 tir 50 dén MAXC.

50 - MAX

Poi lwu tw nhién

Ca téng dién tré va dién trd trén hoat dong cung nhau.
Day 1a chire nang truyén thdng, thich hop cho viéc quay,
banh quy va thirc an gion. Ban c¢6 dugc két qua mong
mubn khi nau trén k¢ nhiét do diéu chinh tir 50 dén
MAX‘C




DA CHUC NANG: 8 CHUC NANG
CHU Y: Tét ca churc nang s¢ bét dau khi lua chon nhiét do béng num diéu chinh nhiét do.
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THERMOSTAT

CHU Y: Tét ca chuc nang s€ bét dau khi lya chon nhiét do

bang num diéu chinh nhiét do.

Lo dugc trang bi:

® {ién trd dudi

® dién tro trén, theo ché d6 ndu an co thé su dung nudng vi
hodc nudng 10.

® Dién trd tron, bao quanh quat.

O

50 - MAX

Khi ban xoay num diéu chinh dén sang vi tri dén < dén s&

sang cho tat ca cac thao tac.

%]

50 - MAX

Ri dong bang quat

Khong khi ¢ nhiét 6 moi treong xung quanh dugc phan
phéi bén trong 10 dé ra dong thuc pham nhanh hon va khong
bi bién dbi protein.

50 - MAX

Dién tré dwoi

Chtic nang nay dac biét hon dugc chi dinh dé lam noéng tur
day, hdm nong thirc an hoac khir trung vét dung thiy tinh.
N6 ciing duge st dung cho thyc pham doi hoi ndu lau va
cham, vi du nhu thit hdm

Chtre nang nay c6 thé duoc sir dung tir 50 dén MAXC.

D

50 - MAX

Quat 1o

Ca quat va dién tro tron déu hoat dong cing nhau. Khong
khi néng c6 thé diéu chinh tir 50 dén MAX'C dugc phan bd
déu trong 16. Pidu nay 1y tuong dé niu mot sb loai thuc
pham (thit, c4) cing mot lic ma khong anh huéng dén mui
va vi ctia nd. N6 ciing duoc khuyén dung dé 1am banh ngot.

50 - MAX

Tong dién tré

N6 dugc chi dinh dé hdm néng thirc dn d nau chin trude khi
dat 1én k& thur hai tir trén cung hodc cho banh mi ra dong dat
ludi trén ké dau tién tir phia dudi. Chirc ning nay cé thé sir
dung nhiét d¢ tir 50 d&én MAXC.

50 - MAX

Poi lwu ty nhién

Ca téng dién trd va dién trd trén hoat dong cung nhau.

Pay 1a chirc nang truyén thdng, thich hop cho viéc quay,
banh quy va thirc an gion. Ban c6 duoc két qua mong mudn
khi nu trén ké nhiét 6 diéu chinh tir 50 dén MAXC




Poi lwu ty nhién + quat
Khong khi dugc lam nong véi cac dién trd dudi va tong dién

- 50 - MAX trg dugc phan bd boi quat voi nhiét do tir 50 dén MAXC.
é Chtre nang nay c6 thé dugc sir dung dé khir tring vét dung

thuy tinh.

Pién tré dwéi + quat

Khong khi dugc lam nong bdi cac dién trd dudi duge phan
& 50 - MAX b boi quat véi nhiét d tir 50 dén 200°C. Chirc ning niy co

thé dugc str dung dé khir tring vat dung thuy tinh.

Hinh 6

Hinh 7

Sir dung xién quay

Trong ché d6 "NUGNG DPOI LUU", xién quay c6 thé sir dung két hop nudng. Sau khi thém thirc dn vao xién S, khoa nd

v6i 2 nhanh F. Sau d6 tién hanh nhu sau:
- C6 dinh khoa bao vé nhu hinh (hinh 6)
- Vi tri xién quay hd trg nhu hinh (hinh 7)

- C dinh diém cudi ciia xién quay tai dong co M & déng sau 16 (hinh 7)

- C6 dinh thanh h trg ¢ ranh tron bén trong xién.

- Thao bc¢ va thao tay nim A.

- DBt mot it nuéc vao khay thip nhét cua 1.

- Vin ntim & céi vi tri [=)or{Sor[88] dé khai dong dong co.

- Pong mét phén cira 10 (hinh 6).

- Khi hét thoi gian, hdy vin vit trén xién quay va thao moi thir ra khoi 10. Néu cin, hiy sir dung ging tay dé tranh bi bong.




HUONG DAN SU DUNG DPIEU KHIEN THIET BI

Hen gio
Lo nudng cia ching t6i trang bi cac bd hen gid khac nhau:

PEM PHUT

Xoay niim theo chiéu kim dong hd dé chon thdi gian ban mudn.

B chinh phut ¢6 thé duoc diéu chinh tir 1 dén 60 phit (hinh 8) hodc 1 dén 120 phut (hinh 9). Tin
hiéu 4m thanh s& thong bao cho ban biét rang thoi gian chon da hét.
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<<LED>>CHUONG TRiNH (hinh 10)
Pic diém
24 gity ddng hd véi chuong trinh tw dong va dém phit.

Chirc niang

Thoi gian néu, thoi gian két thuc, vi tri thu cong, déng hd, bo dém phut, thoi gian dugc thiét lap dén
23 gio 59 phat.

Man hinh

4 hinh, 7 phan doan hién thi thoi gian ndu va ngay gio.

Thoi gian nuwéng va chirc nang thi cong =biéu tugng chio
Chirc ning ty dong =TU DONG
Pém phit =biéu tugng chudng

Biéu twong sang khi chirc nang dugc chon
Thiét 1ap
Dé thiét 1ap, nhin va nha chtc ning mong mudn trong 5 gidy va cai dat bang phim + hoic -.
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Hinh 10



Tasto +e-

Phim + va - dé diéu chinh thoi gian va toc d6 phu thude vao thoi gian gitr phim.

Thiét 1ap thoi gian

nhén hai phim bét ky (thoi gian nu, thoi gian két thic, dém phut) cing ltc, sir dung phim + va - dé
thiét 1ap thoi gian mong mudn, didu nay s& xoa bat ky chuong trinh nao da thiét lap trude do.

Céc chuong trinh lién quan s& tu dong tit va biéu tugng AUTO nhap nhay.

S dung thii cong

Nhan phim thii cong dé phim o le sé& bat, bi¢u twgng AUTO s& tit va biéu tugng chao niu sé sang.
Chi c6 thé van hanh chuong trinh thii cong sau khi chuong trinh tu dong két thic hodc huy bé chuong
trinh tu dong

Sir dung tw dong

Nhan phim thoi gian nuéng va thoi gian két thic dé thiét 1ap chuong trinh tu dong cho chirc ning
tu dong.

Ban tu dong véi thiét 1ap thoi gian nwéng

Nhan phim thoi gian nudng va thiét 1ap thoi gian mong mubn bang phim + hodc -, cac ky higu
AUTO va cic biéu tuong thoi gian nudng s& sang lién tuc. Ro le chuyén mach ngay lap tirc, khi thoi
gian két thic trong Gmg vai thoi gian trong ngay, ro le va biéu twong thoi gian nudng sé tit, cac
vong 4m thanh don va biéu tugng AUTO nhap nhéy.

Ban tu dong véi thiét 1ap két thic thoi gian nuwéng

Nhan phim két thuc thoi gian. Thoi gian trong ngay xuat hién trén man hinh. Thiét 1ap thoi gian két
thiic bang cach nhan phim +. Cac ky hiéu AUTO va cac biéu tuong thoi gian nudng sé sang lién tuc.
Ro le sé& bat. Khi thoi gian két thiic trong ing v6i thoi gian trong ngay, ro le va biéu tugng thoi gian
nau sé tat. Khi thoi gian nuéng da hét, biéu twong AUTO nhap nhay. Cac phim 4m thanh don, phim
chuyén tiép va thoi gian nudng sé tat.

Thiét 1ap thoi gian nwéng va thoi gian két thic tw dong

Nhan phim thoi gian nuéng va chon thoi lugng nudng bang phim + hodc -. Cac ky hiéu AUTO va
céc biéu tugng thoi gian nudng sé sang lién tuc. Ro le bat. Bang cach nhan phim thoi gian két thic
nau, thoi gian két thiic nudng tiép theo s& xuat hién trén man hinh. Dt thoi gian két thic nuéng bang
phim +. Ro le va biéu tuong thoi gian nudng s& tat. Biéu tuong sang 1€n khi thoi gian trong ngay
tuong tmg vai thoi gian bat dau nudng. Khi thoi gian nudng da hét, biéu tugng AUTO sé& nhap nhay,
céc vong tin hi¢u am thanh, biéu twong thoi gian nudng va ro le sé tit.

Pém phut

Nhan phim dém pht va thiét 1ap thoi gian nudng bang phim + va -.

Biéu twgng chudng sang 1én khi by dém phut hoat dong, khi thoi gian da hét, am thanh d6 chudng va
biéu tuong chudng sé tat.

Tin hi¢u 4m thanh

Tin hiéu am thanh bat diu ¢ cudi chuong trinh hodc chirc niang dém phut va kéo dai trong 15 phiit.
Pé dirng 4m thanh, nhan bat ky phim chirc ning nao.

Bit diu chwong trinh va kiém tra

Chuong trinh bat dau 4 gidy sau khi chuong trinh da dugc thiét 1ap. Chuong trinh ¢6 thé dugc kiém
tra bat ctr luc ndo bang cach nhin nit twong tng.



L&i cai dit

Ldi cai dat dwoc thuc hién khi thoi gian trong ngay 1éch véi thoi gian trén dong hd voi thoi gian bt
dau va két thiic nuéng. Dé stra 151 cai dit, thay ddi thoi gian nuéng hodc thoi gian két thuc nudng.
Ro le s& tit khi c6 13i thiét 1ap.

Huy cai dat

Dé huy cai dit, nhan phim thoi gian nuéng sau d6 nhan phim - cho dén khi 00:00 xuét hién trén man
hinh. Chuong trinh da cai dét sé tu dong huy khi hoan thanh.

Huwéng din cai dit Bé dém gio dién tir (3 phim)

1. Mo ta chic ning - Tong quan

Céac hoat dong cua bd hen gio dugce thyc hién béng 3 phim. Cac chiic nang cua phim la:

- Mode

V6i sy sip xép nay ban co thé chon 4 chirc ning nhu sau:
® Phut

@ Thoi gian hoat dong

@ Thoi gian ding

@ Thoi gian trong ngay

Ché d6 nay co thé dugc chon bang cach nhin lién tuc phim ché d. Thoi gian mong mudn cho phut,

thoi gian hoat dong, thoi gian dimg hodc thoi gian trong ngay bang cac phim "+" hoic "-
Nhu mot tuy chon, thoi gian nhiét phan c6 thé duoc kiém soat, néu co chuc nang nay.

2. Chuong trinh

2.1 Ban nhép ctia man hinh
Man hinh LED duoc chia nhu sau:

L1 D D L3




Hinh anh méi bén ngoai khung
L1: Thoi gian hoat dong
L2: Thoi gian két thuc
L3: Phut
L4: Piéu chinh thoi gian trong ngay

Tuy thudc vao bién thé & tay ndm hodc 4 dén LED bén canh man hinh hodc 4 dén LED bén dudi dang
hoat dong dé hién thj ché do.

Thoi gian trong ngay
Khi két ndi v6i ngudn dién, man hinh hién thi dang 12:00 va dén L4 nhép nhay. Trong khoang thoi
gian nhip nhay, ban c6 thé diéu chinh thoi gian bang phim + va -.
Khi thoi gian duoc diéu chinh, n6 duoc luu trix 5 gidy sau lan van hanh cudi cung. Dén LED L4 s&
lai tit.
C6 thé diéu chinh thoi gian trong ngay bang cach nhn phim ché d6 cho dén khi L4 nhép nhay, sau
d6 c6 thé diéu chinh thoi gian trong ngay.

Phut (khoang thoi gian)
Dé thiét 1ap khoang thoi gian, phim ché do phai dugc nhin lién tuc cho dén khi dén LED L3 nhép
nhay. Sau d6, khoang thoi gian c6 thé duoc thiét 1ap giita 0.01 va 2.30h bang cach sir dung cac phim
+va -. Sau khi duogc thiét 1ap thoi gian n6 van duoc hién thi va dén LED L3 van sang. Sau khoang
thoi gian thi 2 giam xudng, tin hiéu canh bo phat ra (2 tiéng bip mdi 2 gidy) va dén LED L3 nhip
nhay 14n nira. Nhan bat ky phim ndo dé ding tin hiéu nhap nhy, man hinh LED s& tit va chuyén
sang ché do thoi gian trong ngay. Néu am bao khong dugc dimg thu cong, n6 s& ty dong ding sau 2
phut.
Trinh chinh sira phut ¢6 thé ap dung bat ky lic nao trong khi cac chirc nang khac duge thyuc hién.

Thoi gian hoat dong
Dé thiét 1ap thoi gian hoat dong, phim ché d6 phai dwoc nhén lién tuc cho dén khi dén LED L1 nhép
nhay. Sau do, thoi gian hoat dong mong mudn (khung thoi gian tir 0.01h dén 10h) c6 thé dugc thiét
1ap bang cach sir dung cac phim + va -. Sau khi diéu chinh n6 duogc luu trir khoang 5 gidy, dén LED
L1 van sang va thoi gian thiét 1ap bat dau giam dan. Man hinh hién thi trg lai thoi gian trong ngay.
Ngay sau khi thoi gian hoat dong két thiic, ro le s& md ra va tin hiéu canh bao phat ra (4 tiéng bip
mdi 2 gidy) va dén LED L1 nhip nhéy lan nita. Nhan bét ky phim nao s& dimg tin hiéu nhip nhay,
dén LED tit va ro le dong lai. Néu bao dong khong dimg theo cach thu cong, 4m bao sé& ty dong tat
sau 2 phut.

Dung hoat dong
Dé thiét 1ap dimg hoat dong, phim ché d6 phai dwoc nhan lién tyc cho dén khi dén LED L2 nhép
nhay. Sau d6, dimg hoat dong mong mudn, dwoc giéi han trong mot diém t6i da 1a 23,59h trong
tuong lai, c6 thé duoc thiét 1ap bang phim + va -. Sau khi dugc diéu chinh né s& dugc luu trir
khoang 5 gidy va dén LED L2 van sang lién tuc. Man hinh hién thi thoi gian trong ngay. Ngay sau
khi dimg hoat dong, ro le md ra va tin hiéu bao thirc kéu (4 tiéng bip trong 2 phit) va dén LED L2
nhép nhay, dén LED chuyén sang t6i mau va ro le dong lai.



Co thé két hop thoi luong va thoi gian két thic dé 1ap trinh mot ché d6 tri hodn. Dé lam diéu nay, ca
thoi gian hoat dong va thoi gian ding hoat dong phai duogc thiét 1ap (dit ¢ trén). LED L1 va L2 duoc
chiéu sang va qua trinh nuéng s& bit dau tai mot thoi diém "ngimg hoat dong trir khoang thoi gian
hoat dong". Néu qua trinh nuéng phai dwoc hoan thanh vao luc 12:00 va kéo dai 1.30h, ca hai lan déu
phai dit ché do twong ing va bo hen gio phai bat 16 & 10:30.

B0 hen gio ¢6 kha nang tranh xung dot trong qua trinh 14p trinh (vi du véi thoi gian hoat dong 1a 60
phat, thoi gian st dung 1 1.00h va thoi gian trong ngay 1a 11.34h, sau d6 ding hoat dong co6 thé som
nhit 1a 12.34h).

Xin luu y:
Mot chwong trinh dang chay c6 thé dwoc kiém tra hay stra chita bat ky lic ndo. Dé tranh xung dot,
khong thé dit thoi gian trong ngay khi chuwong trinh ty hoat dong.

Huéng din van hanh cho B hen gié co bian BT-01 ciia E.G.O:

1.0 Phén chung

B0 hen gio co ban BT-01 cua E.G.O dugc thiét ké dac biét dé st dung trong 10 nudéng am td va doc
lap. BT-01 duoc van hanh ap dung E.G.O. Diéu khién cam tmg cong nghé 2.0.

2.0 Nhirng chirc ning tong quan va biéu twong:

4 PHUT

ki THOI GIAN VAN HANH

- THOI GIAN KET THUC

@ THOI GIAN TRONG NGAY
) KHOA AN TOAN

I ' NHAN DIEN NOI
Auto Ché do TU PONG
Man Ché d6 THU CONG
P Ché 46 PYROSYSIS (tuy chon)
L1,L2,L3 TIN HIEU MOC
23:59 Hién thi 7 phan doan
90:00 PHUT c6 thé diéu chinh t6i da
23:59 THOI GIAN NUONG c6 thé diéu chinh ti da
h:min Hién thi gio:phut
min:sec Hién thi phut: gidy
2.1 Ché 46 THU CONG
BT-01 van ¢ ché do thu cong néu khong c6 thoi gian nau hodc thoi gian két thic duoc chon. Ro le
dong lai va bieur twong Man hién thi. Thoi gian trong ngay dugc hién thi trén man hinh 7 phan doan
khong hién thi thoi gian hoat dong.
2.2 Ché do TU PONG
Néu thoi gian ndu hodc két thuc thoi gian niu duoc chon. BT-01 chuyén sang ché do tw dong. Ro le
dong trong thiét 1ap thoi gian van hanh. Biéu twong Auto s& hién thi cho dén khi hién thij thoi gian két
thuc.



3.0 Piéu khién cam vng
3.1 Phan bo ban phim linh hoat
Doi vai cac bién thé thiét ké 3 phim dan dién riéng 1€. Co thé lap ¢ céc vi tri khac nhau.

Phim (-): Phim dn dién ldp vao vi tri 1 hodc 2

Phim TUY CHON: Phim dn dién duogc ldp vao vi tri 3

Phim (+): Phim dan dién dwoc lp vao vi tri 4 hodc 5
3.2 Phim (+) va phim (-)
Cham phim (+) hodc (-) trong vai gidy: cham vao miéng dém trong vai gidy dé ting d6 phan giai.
Cham phim (+) hodc phim (-) trong vai gidy: giit phim dé ting d6 phan giai. Giam toc do cai dat thoi
gian tu dong.
Ty 1é thay d6i: hanh dong vinh vién cho 2...5 gidy ->ung dung 3 phat/gidy. Hanh dong vinh vién
trong hon 5 gidy -> ung dung 20 phut/giay.
3.3 Phim TUY CHON

Str dung phim TUY CHON cho phép budc qua chudi cac chirc nang.

Hién thi thoi gian
trong ngay

LUA CHON

\ 4

PHUT
thiét 1ap

LUA CHON

THOI GIAN NAU
thiét lap

LUA CHON

KET THUC THOI

GIAN NAU
thiét 1ap

LUA %HQN



Thoi gian hién tai trong
ngay

thiét lap
l LUA CHON

Thiét lap tin hiéu Moc

Cham phim TUY CHON trong vai gidy, chirc ning tiép theo duoc chon.
Giit phim TUY CHON khéng gy ra thay doi tu dong. Cham phim TUY CHON hon 10 gidy mét tin
hiéu Mgc theo chuong 5.2 s€ vang 1én va ché @ TUY CHON tu dong két thic.
3.4 Phim (+) va phim (-)
Trong vong 5 giay sau khi chon mot chitc nang, thoi gian hodc am lugng tin hi€u c6 thé duoc thiét lap
bé'lng phim (+) hodc (-).
4.0 Chirc nang
4.1 Khé1 dong chirc nang
5 giay sau khi thiét 1ap, thoi gian va am luong da dugc xac nhan va chire nang dugce chon tu dong
khoi dong. Man hinh hién thi thoi gian hién tai trong ngay. Ngoai trir Phit dang hoat dong. Trong
truong hop nay, man hinh hién thi thoi gian con lai ciia phut.
4.2 Mé ngudn/van hanh
Lo1 khuyén an toan:
Dong dién 230V tai cac phim dan dién! Khong cham vao ma khong cé vat liéu cach dién.
Str dung vat li€u cach dién chinh xac. Nguoi dung khong thé cham vao vat liéu cach dién.
Sau khi két ndi thiét bi voi ngudn dién chinh. Man hinh hién thi thoi gian trong ngay mic dinh a
12:00 gio:phut nhap nhdy. Dé tranh cic may sudi tu dong bat sau khi mat dién, tiép diém ro le s& mé
ngay sau khi co dién lai. Cham bat ky diém nao ma tiép diém ro le dong lai va man hinh hién thi thoi
gian mic dinh 13 12:00 gio:phit vinh vién.
Dau hai cham va biéu twong © tiép tuc nhip nhay. Co thé cai dat thoi gian trong ngay hién tai nhu
duoc mo ta trong chuong 4.3.2.

@

4.3 Thoi gian trong ngay

4.3.1 Lya chon ché d6 thoi gian trong ngay

Budc qua cac chirc ning v6i phim TUY CHON nhu mé ta trong chuong 3.3 cho dén khi biéu tugng
nhép nhéy.

4.3.2 Thiét lap thoi gian trong ngay

Thiét 1ap Thoi gian trong ngay bang phim (+) va phim (-) nhu mo ta trong chuong 3.4

Hién thi : 0.....24h

DPinh dang: gio:phut

4.4 Thiét lap am luogng tin hi¢u Moc

Buéc qua chudi cac chiic ning cho dén khi man hinh hién thi tin hiéu Moc d3 chon L1, L2 hodc L3.
Khéi lwong tin hiéu c6 thé duge ting hodc giam bang phim (+) va (-). Am thanh phan hdi 4m luong
da chon.



am thanh tin hiéu Moc L1 = thip
L2 = trung binh
L3 = cao

45 Phut

4.5.1 Thiét 1ap phut

Lua chon nhu dugc mo ta trong chuong 3.3 cho dén khi biéu tuong 4 Phut nhdp nhay. Phut c6 thé
duoc cai dit bang phim (+) va (). Chuong 3.4 ti da 1a 99:00 phut:gidy.

4.5.2 Phit giam dan

5 gidy sau khi thiét 1ap dém nguoc phat bit ddu tir bude gidy dén 0:00 phit:gidy. Man hinh hién thi
biéu twong Phut 4 . Thoi gian con lai duoc hién thj lién tuc. Trong khi thiét 1ap cac chirc nang khac
dém nguoc Phut van dién ra.

4.5.3 Sira d6i/X6a Phiit

Thoi gian con lai c6 thé duge thay doi bat cir lic nao bang cach sir dung phim (+) hoic (-). Pém
nguoc duge xo6a bang cach dit thanh 0:00 phut:giay.

4.5.4 Phit da hét

Phut da hét sau khi thoi gian dat dén 0:00 phit:gidy. Biéu trong Phut & nhap nhay. Mot tin hiéu Moc
chuong 5.2 vang Ién.

Sau khi cham bat ky phim nao. Ché do Phat ty dong diéu chinh. Man hinh hién thj thoi gian trong
ngay hién tai. Tin hiéu Moc va biéu tuong Phiit £ tat.

4.6 THOT GIAN NUONG

4.6.1 thiét 1ap THOI GIAN NUONG

Lua chon nhu duge mé ta trong chuong 3.3 cho dén khi biéu twong Thoi gian ndu H nhap nhay.
Thoi gian ndu c¢6 thé duoc thiét 1ap bang phim (+) va (-) theo chwong 3.4. Thoi gian ndu t6i da 1a
23:59 gio:phut.

4.6.2 THOI GIAN NUONG giam dan

5 gidly sau khi dit ché d6 THU CONG sang ché @ TU DONG. Man hinh hién thi biéu twong Noi ndu
va thoi gian trong ngay hién tai. Ngoai trir Phut 1a hoat dong. Thoi gian nau dém nguoc bao gdm
trong cac budc phut.

4.6.3 Sira d6i/X6a THOI GIAN NUONG

Lua chon/Thiét 1ap nhu dwgc mé ta trong chuwong 3.3 cho dén khi biéu twong THOI GIAN NUONG Hi
nhip nhay. Thoi gian ndu c6 thé dugc didu chinh bang phim (+) va (-) trong chuong 3.4 va c¢6 thé
duogc xo6a bang cach dit no thanh 0:00 gid:phut.

4.6.4 THOI GIAN NUONG da hét

Khi thoi gian nau da hét, tin hiéu Moc & chuong 5.2 s& vang 1én. Tiép diém ro le s& md va man hinh
hién thi 0:00 gio:phut. Biéu twong Man nhip nhay. Sau 7 phut, cham nhét hoic sau khi cham bét ky
phim nao thi tin hiéu dirng lai. Biéu twong Man nhép nhay khoang cach xa hon.

Cham phim TUY CHON thém lan nita. Thay d6i v6i ché do THU CONG. Biéu tuong Man dugc hién
thi lién tuc, tiép diém ro le dong va thoi gian trong ngay hién thi ngoai trir Phiit dang hoat dong.



4.7 THOI GIAN KET THUC NUONG

4.7.1 Thiét 1ap THOI GIAN KET THUC NUONG

Lwa chon nhu mo ta trong chuong 3.3 cho dén khi biéu tugng Thoi gian két thiic ndu —I nhép nhay.
Thoi gian két thiic ndu c6 thé duoc thiét 1ap bang phim (+) va (-) theo chuong 3.4 man hinh hién thi
thoi gian trong ngay hién tai cong véi Thoi gian két thic ndu ciia Thoi gian ndu c¢6 thé duge didu
chinh bang phim (+) va (-) theo chuong 3.4. Thoi gian nau c6 thé dugc thay ddi theo chuong 4.7.3.
Thoi gian két thiic ndu cubi ciing duoc gisi han bang thoi gian trong ngay con lai 23:59 gio:phut.
4.7.2 THOI GIAN KET THUC NUONG giam dan

5 gidly sau khi cai dat, ché 6 THU CONG s& chuyén sang ché d6 TU DPONG. Man hinh hién thi N6i
nau U va thoi gian trong ngay hi¢n tai, ngoai trir Phut dang hoat dong.

4.7.3 Stra d6i/X6a Thoi gian két thic nudng

Lwa chon nhu dugc mé ta trong chuwong 3.3 cho dén khi biéu twong Thoi gian két thuc ndu —I nhap
nhay. Thoi gian két thiic nau c6 thé thay ddi bang phim (+) hoic (-) theo chuong 3.4. Néu thoi gian
két thuc nau duoc thiét 1ap ma khong thiét 1ap thoi gian ndu trude thi thoi gian két thic ndu co thé bi
x6a bang cach dém ngugc bai phim (-) cho dén khi bang thoi gian hién tai trong ngay.

Néu ca hai, thoi gian két thuc niu cOng voi thoi gian néu da duogc dat thi thoi gian két thuc ndu c6 thé
bi x6a theo chuong 4.6.3 (x6a THOI GIAN NUONG).

Xem chuong 4.6.4

4.8 Hoan THOI GIAN NUONG

Tiép diém ro le tu dong dong khi thoi gian bat ddu dugc tinh toan va mé sau khi dat dén thoi gian két
thac ndu.

Tinh to4an THOI GIAN BAT DPAU nhu sau:

Vi duy 1:

Thoi gian trong ngay hién tai lya chon Thoi gian két thuc nau

10:00 gio:phat lwa chon Thoi gian ndu 12:15 gio:phut

1:15 gio:phut
Tinh toan thoi gian bit dau: Thoi gian két thuc ndu - Thoi gian niu =
12:15 gio:phit — 1:15 gio:phut = 11:00 gio:phut

Vidu 2:
Thoi gian trong ngay hién tai lwa chon Thoi gian két thiic ndu
10:00 gio:phut Iwra chon Thoi gian ndu 11:15 gio:phut

1:15 gio:phut
Tinh toan thoi gian bit du: Thoi gian két thuc ndu - Thoi gian niu =
11:15 gio:phtt — 1:15 gio:phut = 10:00 gid:phut

Vi du 2 cho thdy Thoi gian két thic sém nhat bang vé6i thoi gian hién tai trong ngay (trong trudng hop
nay 1a 10:00 gid:phit) cong v6i thoi gian ndu (trong truong hop 1:15 gid:phut). Do dé trong trudng
hop nay Thoi gian két thic som nhat ciia Thoi gian nau 1a 11:15 gid:phut.

Thoi gian nau bat dau ngay sau khi dat dén thoi gian bat dau. Ro le dong lai va biéu twong ndi nau ("l
hién thi.



4.8.1 Thiét lap HOAN THOI GIAN NUONG
1. Thiét 1ap Thoi gian ndu mong mudn theo Chuong 4.6.1.
2. Thiét lap thoi gian két thiic ndu mong mudn theo Chuong 4.7.1

4.8.2 HOAN THOI GIAN NUONG giam dan

Tiép diém ro le md va biéu tugng ndi ndu Y ¢4 cho dén khi dat dén Thoi gian bat dau. Thoi gian nau
bat dau ngay sau khi dat dén thoi gian bit dau. Ro le dong va biéu twong ndi ndu M hién thi.

4.8.3 Sira d6i/X6a HOAN THOI GIAN NUONG

Stra d6i/X6a Thoi gian ndu xem Chuong 4.6.3

Stra d6i/X6a Thoi gian két thuc ndu xem Chuong 4.7.3.

4.8.4 HOAN THOI GIAN NAU d hét

Xem chuong 4.6.4 (THOI GIAN NAU da hét).

4.9 KHOA AN TOAN

Dé tranh su lua chon khong mong mudn, thiét 1ap thay ddi cac chirc nang, don vi phan phéi chirc
ning KHOA AN TOAN.

4.9.1 Kich hoat KHOA AN TOAN

Chirc ning KHOA AN TOAN c¢6 thé dugc kich hoat khi Thoi gian trong ngay hién thi & ché d6 THU
CONG, bit ké Thoi gian nau hay Thoi gian két thic ndu giam dan & ché do TU DONG.

Chirc naing KHOA AN TOAN dugc thiét 1ap bang cach cham vao phim (+) trong t6i thiéu 5 gidy cho
dén khi biéu tugng KHOA AN TOAN (3 hién thi. Tir thoi diém nay cac chirc nang bi khoa.

Ngoai 1¢: néu & mot chirc nang, vi du: Thoi gian nau d3 hét, tin hiéu Mdc c6 thé dung béng cach cham
bat ky phim nao mic di KHOA AN TOAN dang hoat dong.

Cham vio bat ky phim nao trong khi KHOA AN TOAN dang hoat dong s& c6 tin hi¢u Mgc theo
Chuong 5.2 va biéu tuong KHOA AN TOAN nhap nhay trong 2 gidy.

4.9.2 V6 hi¢u héa KHOA AN TOAN

Chtre ning KHOA AN TOAN bj v6 hiéu hoa bang cach cham vao phim (+) mét 1an nita tdi thiéu
trong 5 gidy cho dén khi biéu twong KHOA AN TOAN £ tat. Tir thoi diém nay tit ca cac chirc ning
¢6 thé lya chon mét 1an nita.

4.93 KHOA AN TOAN trong ché 46 THU CONG

Kich hoat KHOA AN TOAN trong ché d6 THU CONG s& khoa hoan toan thiét bi bang cach tit tiép
diém ro le. Biéu tuong Man tit. Sau khi ngimg hoat dong theo Chwong 4.9.2, biéu trong Man hién thi
lai va tiép diém ro le dong lai.

4.9.3 Mit dién khi KHOA AN TOAN duoc kich hoat:

Khéa tré em van duoc kich hoat sau khi mat dién. Trudc khi lam méi cai dat, KHOA AN TOAN phai
dugc hay kich hoat xem Chuong 4.9.2.



Hudéng dan str dung diéu khién cam ting

Phim vin hanh:

©EME @0 OF BE

Phim Phim Phim bén Hengio | Thongtin | Tru Cong

ngudn tang giam néng
chinh nhanh
tat/mo

1. Thoi gian trong ngay / Phat / Thoi gian nuéng / Thoi gian két thic nudng :
1) Thoi gian trong ngay: nhan @/ © dé didu chinh thoi gian trudc khi ban bat/tat phim

2) Phat L - nhén @ /O dé thiét 1ap thoi gian nau, nhan [E] dé bit dau nau. Pém
nguoc phit bat dau tir 0:00 (phit:gidy). Man hinh hién thi biéu twong £ va thoi gian

con lai duoc hién thj lién tuc.
3) Thoi gian nuéng M : nhin @/ © dé thiét 1ap thoi gian nuéng 00:00 (gid:phtt), nhén
[+ e vét dau nuéng.

4) Thoi gian két thiic nuéng A - sau khi nguoi dung thiét 1ap thoi gian nudng =4 | nhén phim

—| @& thiét 1ap thoi gian két thuc nudng. Lo bit ddu sau khi dat dén thoi gian bét dau.
Vi du: Thoi gian hién tai 1a 12:00, ngudi dung dat thoi gian nudng 1a 0:30 (gio:pht), sau do6

nhin A dé dit thoi gian két thic 1a 12:40. Lo bat dAu nuéng lac 12:10 va hién thi thoi gian

nau con lai.

2. Thiét lap chiic ning
1) Nhan phim () dé mo 16. Ngudi ding ¢6 thé Iya chon bing cach nhan phim (A)[M].

2) Nhiét do co6 thé dugce thiét lap béng phim G')/ © sau khi ché do nuong duoc lya chon. Sau khi

ché d6 nudng va nhiét d6 dugc cb dinh, hiy nhan phim [+] dé bat dau nudng.



3. Lam n6ng nhanh

Khi nhi¢t d6 cai dat vugt qua 100 do va chirc nang gia nhiét chua hoan tat, nguoi dung cé
thé nhan phim dé 1am néng nhanh.

4. Cai dat céu hinh:

Nhén phim "thong tin" trong 5 gidy dé dat ché do. Sau d6 nhén lai "Thong tin" dé
chon ché d6 1, ché d¢ 2, ché do 3, ché do 4, ché do 5, ché d6 6. Sau khi chon ché do,

ngudi dung c6 thé nhan phim ® /© dé chon tuy chon 1 hodc 2 hodc 3.

Ché d¢ Mb ta Tuy chon 1 Tuy chon 2 | Tay chon 3
. T o Man hinh khi 10
Ché do 1 Hién thi thoi gian Ludn ludn hién thi
hoat dong
. Tiéng "Bip" sau khi thoi . . .
Che 36 2 . . Ngan Trung binh Dai
gian dém ngugc
Ché d6 3 Thiét 1ap khoang thoi gian Ngin Trung binh Dai
, Quat tan nhiét hoat dong , .
Che 46 4 ) . . Ngan Trung binh Dai
sau khi 10 két thic nau an
Ché d6 5 Do sang man hinh Téi Trung binh Sang
o Tiéng "Bip" khi chon chirc
Ché do 6 5 No Yes
nang

After user finish the selection of “Info” mode, press the key to confirm.

5. Biéu tugng ché do nau:
Trinh tu ché d6 niu dugc hién thi trén man hinh nhu sau:

I *

Convection/Broil Defrost
Bake/Srtatic Convectional heating

J - ®
O




EB-40ECD9 Hudng dan van hanh:

@ ®

@ ®

®
&

(DCong téc tit/mé chinh @phim ché d6 @phim dén  @phim diéu chinh nhiét do
® phim hen gid> ®man hinh hién thi @ phim trir ®phim cong

(© phim x4c nhan OK Lam noéng nhanh (Dphim bt diu/dimg

(12 biéu tuong ché do niu (9Thoi gian ndu  (Hbiéu twong chudng bao

(5 Thoi gian trong ngay hogc nhiét do bén trong (6biéu tugng 1am néng nhanh

(I7) Thoi gian két thuc nau (8)biéu twong khoa an toan (9cai dit nhiét do Ubiéu twong dén
(21) Thoi gian trong ngay

@ 1. Thoi gian trong ngay / Am béo / Thoi gian nau / Thoi gian két thiic:

Trinh tu ché d§ nau duoc hién thi trén man hinh nhu sau:

0
End of
cookting é% EZE
time
Cooking
time

1) Thoi gian trong ngay: Nhan " @ " trong 2 gidy, nhéan @ / © dé diéu chinh thoi gian,
nhan [E] dé xac nhan.
2) Am bao £} - Nhén phim @ mot 1an, nhan ® / © é thibt 1ap thoi gian ndu, nhan
[E] dé xac nhan. Man hinh hién thi biéu tuong 7ANy

3) Thoi gian nau "Thoi luong": Nhan" O hai 14n, nhin @ / © dé thibt 1ap thoi gian ndu



00:00 (gio:phut), nhin () ¢é xac nhan.

4) Thoi gian két thuc ndu: sau khi nguoi dung dat thoi gian ndu "Thoi luong", nhin phim

@ 3 1an dé dit thoi gian két thuc nau. Lo bat diu ngay sau khi dat dén thoi gian bat dau.
Vi du: Thoi gian hién tai 1a 12:00, nguoi dung dit thoi gian ndu 13 0:30 (gio:phit). sau do

nhén dé thiét 1ap thoi gian két thuc 12:40. Lo s& bat dau lac 12:10 va man hinh s& hién

thi thot gian con lai.

€ 2. Thiét lap chic nang
1) Nhan phim " P démslo. Nguoi dung c6 thé lya chon cac ché d6 nau khac nhau bang
cach nhén lién tyc phim " P ",

2) Nhiét do co thé duoc thiét 1ap bing cach nhdn phim " C ", sau do nhén @/ © dé cai dat
nhén [E] dé x4ac nhan sau d6 ché d6 niu duoc lua chon. Khi ché do ndu duoc ¢d dinh,
nhén phim " P dé bt dAu ndu, nhén lién tuc dé chuyén sang ché do bt diu va tam
dung;

€ 3. Lam néng nhanh

Khi nhiét d¢ cai dat vugt qua 100 do va chirc nang gia nhi¢t dugc hoan thanh, ngudi dung
¢6 thé nhan phim dé 1am nong nhanh. Man hinh hién thi biéu tuong lién tuc.

4. Cai dat khoa an toan
Nhéan " E " trong 2 gidy. Man hinh hién thi biéu twong Khéa an toan " =© " lién tuc.

Nhan " [E] " trong 2 gidy mot lan nita. M& khoa va biéu tuong bién mat.



@ 5. Biéu tuong ché d6 nudng:

Trinh tu ché do nuong duoc hién thi trén man hinh nhu sau:

Trinh tw

% — —
chirc nang D g E | - | |$ ;
BO phan Fan Lower Lower Total Total Circle Total Total
lam viéc motor Heating | Heating | grill grill heating | grill grill
element | element | heating | heating | element | heating | heating
thaw
element | element element | element
+Fan +Fan
+Fan + Lower | + Lower
motor motor
motor Heating | Heating
element | element
+ Fan
motor
Nhiét d‘é 0, [} [} [} 0, [} 0, [}
méc dinh 50C 220°C | 220°C [220C |220C |220C |220C |220C
Phamvi 19450 | 50-250 | 50-250 | 50-250 | 50-250 | 50-250 | 50-250 | 50-250
diéu chinh
nhietdo | ¢ C C C C C C C




Bio quan 10 nwong

Thiét bi nay str dung cho ho gia dinh, khéng vi muyc dich khac!

Quan trong: Rut phich cdm trude khi thue hién vé sinh hodc bao tri!

Dé kéo dai tudi tho 16 nudng can duge 1am sach thudng xuyén, luu ¥ ring:

© Khong sir dung thiét bi 1am sach bang hoi nuéc dé vé sinh.

O Dé tranh nguy co bi dién giat khong dé thiét bi, day dién tiép xuc voi nude hodc cac chit long
khac!

© Khéng lam sach thiét bi khi n6 van con néng! Bé mit bén trong va bén ngoai 10 nén duge lam
sach béng véi 4m trude khi duge lam lanh.

@\ Vé sinh phu kién bang xa phong 4m hoic trong may rira chén, lau khé bang khin gidy hodc khin
mem.

O Néu ban sir dung 10 nuéng trong mt thoi gian dai, sy ngung tu 6 thé dugc hinh thanh, can lam
sach bang khan mém.

O C6 mot duong giodng cira xung quanh 16 dé dam bao cho hoat dong ciia 16. Kiém tra tinh trang ciia
gioang thudng xuyén. Néu cin hay lau chui va tranh cac thuc phdm mai mon hodc do vay dé lam hu
hong. Néu 16 bi hong hiy lién hé véi Trung tam k¥ thuat. Ching t6i khuyén ban khong nén st dung 10
cho dén khi n6 dugc stra chita.

© Khong 16t day 16 bang gidy nhém, vi sy tich nhiét c6 thé anh huéng dén hoat dong va 1am hong
mat trang men.

© Lam sach cira kinh bang vai am va lau kho bang vai mém.

Khong sir dung cac chat tay rira ¢ tinh an mon hodc kim loai sic nhon dé lam sach kinh cira 10 vi
chung c6 thé gy xudc hodc v kinh.

Thay thé den 10

O Rit phich cam!

© Thao nép kinh gin véi gia d& dén;

O Thao dén va thay thé dén nhiét d¢ cao khac (300 C) véi cac dic diém sau:

- bién ap: AC220V-240V
- Cong suét: 15W
-Ocam: E 14

O Gan lai ndp kinh va két ndi thiét bi véi nguon dién.

CANH BAO: Pam bao thiét bi da dugc rat phich cim dién trudce khi thay dén dé tranh b dién giat.
Canh bao: Khong van hanh thiét bi bing day dién hoic phich cim bi huw héng hoic khong tuin
thii theo hwéong din hoic hu héng vi bat ky 1y do gi, hiy giri lai cho Trung tim dich vu gin nhat
dé hity bé. Sira chira hoic diéu chinh!



NHUNG GHI CHU HU'U iCH CHO NAU AN
Trong bang sau, mot s6 goi ¥ chi dan dé néu an:

LOI

NGUYEN NHAN

KHAC PHUC

Phia trén vang sam va
phan day nhat mau

Khéng da nhiét tir day

- Str dung vi tri d6i luu ty nhién
- Str dung khay dé banh méng
- Giam nhiét do

- Dit banh & tAng thap hon

Phan day vang sam va
phia trén nhat mau

Qu4 nhiéu nhiét tir day

- Str dung vi tri d6i lwu ty nhién
- Str dung hop thiéc bén dudi
- Giam nhiét do

- Bt banh & ting cao hon

Bén ngoai chin nhung
bén trong chua chin

Nhiét do qua cao

- Giam nhiét d6 va ting thoi gian nau

Bén ngoai bi kho maéc
du da vang déu

Nhiét d6 qué thap

- Tang nhiét d6 va giam thoi gian néu

B bao vé

Trong khi hoat dong, kinh ctra 10 va cac bd phan sé€ trd' nén nong. Do do, dam bao tré em khong cham

vao thiét bi.

Thiét bi nay khong danh cho nhitng ngudi st dung (bao gém ca tré em) véi kha nang vé thé chat, cam

gi4c hodc tinh than hodc thiéu kinh nghiém vé kién thirc trir khi ho dugc giam sat hoic duoc hudng

dan su dung boi thiet bi boi nguoi chiu trach nhiém ve sy an toan cua ho.

Tré em phai dugc giam sat & dam bao ching khong choi duia véi thiét bi.

Thao/lap rap cira 10

Dé dé dang vé sinh bén trong, co thé thao cira 10 bang cach tién hanh nhu sau (hinh 11):

@ Mo cira va nhic 2 don bay “B” (hinh 11-1);
@ Biy gid khép cira mot chut, ban c6 thé nhic cira ra bang cach kéo cac méc "A" nhu trong hinh 2.

Dé lap lai ctra:

@ Véicua 6 vi tri thang dimg, 1ap hai moc "A" vao céc khe;

@® Dam bao vi tri D dugc ndi vao mép cua khe (di chuyén ctra 10 vé phia sau va vé phia trudc tirmg

chut mot;

@ Gitr ctra 10 mé hoan toan, thao hai don bay "B" xuong dudi va sau d6 dong cira lai.




Hinh 11-1 Hinh 11-2

|
Thiét bi nay khong duoc thai bo nhu rac thai sinh hoat. San phim nay phai dugc xu 1y tai mét noi
dugc iy quyén dé tai ché cac thiét bi dién va dién tu.
Bing cach thu thap va tai ché rac thai, ban s& giup tiét kiém tai nguyén thién nhién va dam bao san

phém duoc xtt Iy mot cach than thién vdi mdi truong va lanh manh.

Quan trong: néu ban quyét dinh khong st dung 16 nita, n6 nén dugc cét day cap nguén, sau khi
rt khoi phich cim ngudn dién. N6 s& co thé giy nguy hiém cho tré em. Vi 1y do nay nd dugc

khuyén khich dé lam cho 16 an toan.




MALLOCA VIETNAM COMPANY LIMITED

Showroom:
279 Nguyen Van Troi Street, Ward 10, Phu Nhuan District, HCM City

Tel: (84) 28 39975 893 / 94

Fax: (84) 28 38447 102 - (84) 28 38633 882
Email: info@malloca.com

Customer Care:

Hotline: 180012 12
Email: chamsockh@malloca.com

CONG TY TNHH MALLOCA VIET NAM
Showroom:
279 Budng Nguyén Van Tréi, Phudng 10, Quan Phd Nhuan, TP.HCM
Pién Thoai: (84) 28 39975 893 / 94
Fax: (84) 28 38447 102 - (84) 28 38633 882
Email: info@malloca.com

Hé théng cham séc khach hang:

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

Trung tam chinh

279 Budng Nguyén Van Tréi, Phudng 10, Quan Phd Nhuan, TP.HCM
SPT: (028) 39975 893 / 94 — (028) 39975 294 / 95

Khu vuc Ba Ria Viing Tau

258-260A Lé Hong Phong, Phudng 4, TP. Ving Tau
SDT: (0254) 385 94 99

Khu vuc Tay Nguyén

331 Phan Dinh Phung, Phuong 2, TP. Da Lat
SPT: (0263) 3521 107 - 0918226362

Khu vuc Nam Trung B6

08 Lé Hong Phong, Phudng Phudc Hai, TP. Nha Trang
SDT: (0258) 3875 488

Khu vuc Mién Tay

180 Tran Hung Dao, Phudng An Nghiép, Quan Ninh Kiéu, TP. Can Tho
SPT: (0292) 373 2035

Khu vuc Mién Trung

211 Nguyén Van Linh, Phudng Vinh Trung, Quan Thanh Khé, TP. Da Nang
SPT: (0236) 369 1906

Khu vuc Mién Bac

10 Chuong Duong Do, Phudng Chuong Duong, Quan Hoan Kiém, Ha Noi
SDT: (024) 35376 288 - 093 462 92 98
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