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&Safety

Attention, the glass is an extremely fragile.
Always wear gloves when handling.

For your safety, this product is made of tempered glass. This type of glass is highly
resistant but has the feature to retain the "memory" of shocks.

Therefore, it should handle the product with the greatest care to avoid shocks and
twists, especially during installation.

Avoid installing this type of product in areas where it would be highly exposed to
shocks.

Do not let children play with the product.

Do not stick adhesive film on the glass surface. In case of breakage, it would
generate large pieces that could be dangerous
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1. INTRODUCTION

« Read this manual carefully before assembling, installing or using the appliance. It
contains important information for your safety, and the use and maintenance of the
unit.

- Follow all safety instructions to avoid any damage that may result from assembly,
installation or use incorrect! Heed all warnings on the appliance.

« Keep this instruction manual for future reference.

2, SAFETY

IMPORTANT!

Always turn off the power before installing or servicing.
General Information

o This appliance is designed for domestic household use and can be built into
a standard kitchen cabinet or housing unit.
o IMPORTANT: The adjacent furniture or housing and all materials used in the

installation must be able to withstand a minimum temperature of 85°C above the
ambient temperature of the room it is located in, whilst in use.

o Certain types of vinyl or laminate kitchen furniture are particularly prone

to heat damage or discolouration at temperatures below the guidelines given
above.

o Any damage caused by the appliance being installed in contravention of
this temperature limit, or by placing adjacent cabinet materials closer than 4mm to
the appliance, will be the liability of the owner.

o] For use in leisure accommodation vehicles, please refer to the appropriate
information given in the installation instructions for this appliance.

o] The use of this appliance for any other purpose or in any other environment
without the express agreement of our company will invalidate any warranty or
liability claim.

o Your new appliance is guaranteed against electrical or mechanical defects,
subject to certain exclusions that are noted in our company’s Conditions Of Guaran-
tee. The foregoing does not affect your statutory rights.

o Repairs may only be carried out by Service Engineers or authorized service
agent.

Warning and safety instructions

o This appliance complies with all current European safety legislation. We do
wish to emphasise that this compliance does not remove the fact that the appliance
surfaces will become hot during use and retain heat after operation.

Child Safety

o We strongly recommend that babies and young children are prevented
4
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from being near to the appliance and not allowed to touch the appliance at any
time.

o} If it is necessary for younger family members to be in the kitchen,
please ensure that they are kept under close supervision at all times.

General Safety

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

for their safety.

o Do not place heavy objects on the oven door or lean on the oven door
when it is open, as this can cause damage to the oven door hinges.

0 Do not leave heated oil or fat unattended, as this is a fire risk.

o} Do not place pans or baking trays directly on the base of the oven cavity, or
line it with aluminium foil.

o} Do not allow electrical fittings or cables to come into contact with areas on
the appliance that get hot.

o} Do not use the appliance to heat the room it is located in or to dry clothing.
o Do not install the appliance next to curtains or soft furnishings.

o} Do not attempt to lift or move cooking appliances by using the oven door

or handle, as this may cause damage to the appliance or result in injury to the
person lifting the appliance.

Cleaning

o Cleaning of the oven should be carried out on a regular basis.

o} Great care should be taken whilst using this appliance and when following
the cleaning procedure.

o IMPORTANT: The appliance must be disconnected from the mains before
following the cleaning procedure.

Installation
This appliance must be correctly installed by a suitably qualified person, strictly in
accordance with the manufacturer’s instructions.

o We decline any responsibility for injury or damage, to person or property, as
a result of improper use or installation of this appliance.
o Heat, steam and moisture will be created during use of the appliance, take

care to avoid injury and ensure that the room is adequately ventilated. If the appli-
ance is going to be used for prolonged periods of time, then additional ventilation
may be required.

o Please consult with your qualified installer if you are in any doubt about the

5



Contents

amount of ventilation that you will require.

3. INTENDED USE

- This unit is designed for cooking food. Do not use for any other purpose (for
storage, for example). Any other use may damage the device or cause injury.
4. PARTS SUPPLIED

No. Description Quantity
1 Back Pan 1
and Small Rank
2 Oven Rank 1
3 Tray Hanlde 1

5. INSTALLATION
- Sufficient ventilation: When installing, make sure the unit is well ventilated.

6.SPECIFICATIONS
. Dimensions

Height: 590 mm
. Width: 595 mm
Depth: 550 mm

Specifications

5 functions

Oven capacity: 57 litres
Thermostatically controlled grill
Cooling fan
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Cooling fan

o A tangential cooling fan is fitted inside of this appliance, to make the
internal temperature of the oven stable and the external surface temperature lower.
After the oven has been used the cooling fan will run on for a period of time, until
the oven is sufficiently cooled.

Electrical details
Rated Voltage: 220-240 Vac 50 Hz

Max Rated Inputs: 2300W
Mains Supply Lead: 3x 1.5mm?

Oven Light Bulb: 25 W/300°C screw type pigmy
Panel
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1. function select

2. power indicator light

3. knob for timer

4. oven operating light

5. knob for temperature control

IMPORTANT
Cut off the power after the ring reminds. If you have finished broiling, you should
turn the knobs for function selector and temperature control to “0”.

Selecting a cooking function and temperature

1, After the oven is connected to the main electricity supply, the indicator of power
flashes. Set the temperature after selecting the cooking function.

2, The knobs for function select make it possible to select the cooking mode you
want. Different heating elements will work according to the cooking function you
select. When certain cooking function is selected, the indicator of power will flash.



Contents

The oven has 6 operating modes

Light: Interior light

|;| Bottom Heat: This is setting allows you use lower element for slow-cooking
recipes or warming up meals

IZI Conventional Oven: This method of cooking provides traditional cooking,
with heat from the top and lower elements. This function is suitable for roasting
and baking on one shelf only.

El Half Grill: This feature use only inner part of top element which directs heat
downward onto the food & idea for grilling small portion of bacon, toast, meat, etc.

@ Full Grill: This method of cooking utilises the inner and outer parts of the
top element, which directs heat downwards onto the food. This function is suitable
for grilling medium or large portions of sausages, bacon, steaks, fish etc.

Energy saving GRILLing mode: Heat is evenly distributed from top and
bottom

Thermostat control knob

The oven thermostat control knob sets the required temperature of the
oven. It is possible to regulate the temperature within a range of 50 - 250°C.
Turn the control knob clockwise.

c & 0
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Oven operating light

This light will come on to indicate that the oven’s heating elements are in operation.
The light will turn off when the temperature set on the thermostat control knob
hasbeen reached. It will cycle on and off throughout the cooking time.

You should not place food inside the cavity, until the correct cooking temperature has
been reached.

c @ 0

Cooking guidelines

o Please refer to the information given on food packaging for guidance on
cooking temperatures and times. Once familiar with the performance of your
appliance, temperatures and times can be varied to suit personal preference.

o If you are using the fan oven function, then you should follow the informa-
tion given on the food packaging for this particular mode of cooking.

o Make sure that frozen foods are thoroughly thawed before cooking, unless
the instructions on the food packaging advise that you can “cook from frozen”.

o You should pre-heat the oven and not place food inside of it until the oven
operating light has gone off. You can choose not to pre-heat when using the fan
oven mode; however you should extend the cooking time given on the food
packaging by approximately ten minutes.

o Before cooking, check that any accessories that are not required are
removed from the oven.

o Place cooking trays in the centre of the oven and leave gaps between the
trays to allow air to circulate.

o} Try to open the door as little as possible to view the dishes.

o] The oven light will remain on during cooking.

Warnings

o} Keep the oven door closed when using any of the grill functions.

o] Do not use aluminium foil to cover the grill pan or heat items wrapped in

aluminium foil under the grill. The high reflectivity of the foil could potentially
damage the grill element.
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o} You should also never line the base of your oven with aluminium foil.

o During cooking, never place pans or cookware directly onto the bottom of
your oven. They should always be placed on the shelves provided.

o The grill heating element and other internal components of the oven

becomes extremely hot during operation, avoid touching it inadvertently when
handling the food which you are grilling.

o Important: Be careful when opening the door, to avoid contact with hot
parts of the oven and steam.
o} The drip tray handle should only be used to reposition the drip tray and

NOT for removing it from the oven cavity. When removing the drip tray, you should
ALWAYS use an oven glove.

o The drip tray handle should not be left in position when the appliance is
switched on.

o A steam cleaner is not to be used.

o Warning: Accessible parts may become hot during use. Young children
should kept well away when in use.

o Do not use harsh abrasive cleaners or metal scrapers to clean the oven door

glass as this can scratch the surface, which may result in the oven glass shattering.
Cleaning and maintenance

Cleaning operations must only be carried out when the oven is cool.

The appliance should be disconnected from your mains supply before commencing
any cleaning process.

o The oven should be thoroughly cleaned before it is operated for the first
time and after each use. This will avoid residual food stuffs becoming baked on the
oven cavity. After residues have been baked on several times, they are far more
difficult to remove.

o} Never clean the oven surfaces by steam cleaning.

o The oven cavity should only be cleaned with warm soapy water, using
either a sponge or soft cloth. No abrasive cleaners should be used.

o Any stains that may appear on the bottom of the oven will have originated

from food splashes or spilt food, these splashes occur during the cooking process.
These could possibly be a result of the food being cooked at an excessively high
temperature or being placed in cookware that is too small.

o You should select a cooking temperature and function that is appropriate
for the food that you are cooking. You should also ensure that the food is placed in
an adequately sized dish and that you use the drip tray where appropriate.

o Outer parts of the oven should only be cleaned with warm soapy water,
using either a sponge or soft cloth. No abrasive cleaners should be used.
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o If you use any form of oven cleaner on your appliance, then you must check
with the manufacturer of the cleaner that it is suitable for use on your appliance.
o Any damage that is caused to the appliance by a cleaning product will not

be fixed free of charge, even if the appliance is within the guarantee period.

Replacing the oven bulb
IMPORTANT: The oven must be disconnected from your mains supply before you
attempt to either remove or replace the oven bulb.

Unscrew the lamp cover anti-clockwise.

Unscrew the bulb anti-clockwise and remove from its holder.

Replace the bulb with a 25 W/300°C, screw type pigmy.

Do not use any other type of bulb.

Screw the lamp cover back into position and then restore power to the
appliance.

O O O o0 O

INSTALLATION
The installation must be carried out by a suitably qualified person, in accordance
with the current version of the following.

o UK Regulations and Safety Standards or their European Norm Replace-
ments.

o Building Regulations (issued by the Department of the Environment).
o Building Standards (issued by the Scottish Development Department).
o IEE Wiring Regulations.

o Electricity At Work Regulations.

Before connecting the appliance, make sure that the supply voltage marked on the
Rating Plate corresponds with your mains supply voltage.

WARNING: THIS APPLIANCE MUST BE EARTHED.

o This appliance should be wired into a 13 A double pole switched fused spur
outlet, having 3 mm contact separation and placed in an easily accessible position
adjacent to the appliance. The spur outlet must still be accessible even when your
oven is located in its housing to enable the appliance to be disconnected from the
mains supply.

AATNE LIVE L . iy ERO W
POWER EARTH iy FELL QWA TREEN o POWER SR
SLEELY MNELTRAL N ) P NS/ - -
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o To connect the oven power cord, loosen and remove the cover on the
terminal block, in order to gain access to the contacts inside. Make the connection,
securing the cord in place with the cable clamp provided and then immediately
close the terminal block cover again.

o} If you have to change the oven power cord, the earthing (yellow/green)
conductor must always be 10 mm longer than the line conductors.

o} Care must be taken to ensure that the temperature of the mains supply
cable does not exceed 50°C.

o} If the mains supply cable is damaged, then it must be replaced by an
appropriate replacement which can be obtained from Spares Department.

Installing the oven into the kitchen cabinet

Positioning the appliance

o} Ensure that the aperture that you will be fitting the oven into is of the size
given in the above diagram.

o} The oven must be fitted into an oven housing with the ventilation cut-outs
shown in the “Ventilation requirements” section on the next page.

o} Ensure that the rear panel of the furniture housing unit has been removed.
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Ventilation requirements

Remove rear from
this section

75-90mm
spacing between
wall and rear
of support shelf
and of cabinet base

Support rail
to be removed

Minimum Cut-out
200 cm?

Plinth

False drawer front
to be fitted

(Figure shows the ventilation and cut-out requirements for the installation of the

appliance into a standard kitchen unit).

Minimum ventilation
Requirements for
rear of unit top.base
and support shalves

Rear pane14~’////

Remover rear
from this — |
section ——

Rear panel

Storage space

Storage space

Plinth

Minimum vantilation

Cut-out 200 cm*

(Figure shows the ventilation and cut-out requirements for the installation of the

appliance into a tall housing unit).
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Ensure that the oven has been securely fixed into the housing unit. The fixing of the
oven into the housing is made by using four screws. These should be screwed
through the oven

IMPORTANT: If your appliance appears to be malfunctioning, please contact the
dealer.

DO NOT ATTEMPT TO REPAIR THE APPLIANCE YOURSELF.

ENVIRONMENTAL PROTECTION

This product is marked with the symbol on the selective sorting of
waste electrical and electronic equipment. This means that this prod-
uct must not be disposed of with household waste but must be
supported by a system of selective collection in accordance with
Directive 2002/96/EC. It will then be recycled or dismantled to
minimize impacts on the environment, electrical and electronic

| products are potentially dangerous for the environment and human
health due to the presence of hazardous substances.
For more information, please contact your local or regional authori-
ties.

IMPORTANT: If your appliance appears to be malfunctioning, please contact the
dealer.
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Troubleshooting

Something at the
connection is wrong, or it
‘s not connected.

Turn off main supply and check if
some wire has been
disconnected.

Oven Power supply Turn off main supply and check if
doesn’t connections are loose. some wire has been
disconnected.
work.
Something at house Turn off main supply and check if
installation is wrong. some wire has been
disconnected.
Oven light | Light bulb is Replace bulb as described in the
, blown. manual in the section
doesn't “Maintenance and cleaning”.
work.
No function is Choose a cooking function
selected. turning the selector.
Oven will
not heat.

No temperature is
selected.

Choose a temperature
turning the selector.
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1. GIGI THIEU

«Doc ky hudng dan st dung nay trudc khi lap dat hoac sir dung thiét bi. Huéng dan
st dung chira day du théng tin quan trong cho su an toan clia ban, va cho viéc su
dung thiét bi.

- Lam theo tat ca cac hudng dan an toan dé tranh nhiing hu héng cé thé xay ra do
ldp dat hoac st dung sai! Chu y tat ca cac canh béo trén thiét bi.

- Gilr s6 tay hudng dan nay dé tham khao trong tuong lai.

2. AN TOAN

QUAN TRONG!

Ludn ludn tat nguén dién khi lap dat hoac bao tri thiét bi.

Théng Tin Co Ban

o) Thiét bi nay dugc thiét ké cho s dung trong gia dinh va dugc lap dat trong
ta bép.

0 QUAN TRONG: D6 dac hodc tat ca cac vat liéu dugc sir dung trong nha bép
phai c6 kha nang chiu dugc nhiét doé t6i thiéu la 85 ° C trén nhiét dé maéi trudng
xung quanh clia can phong trong khi st dung.

o Mot s6 loai d6 noi that bang nhua déo hoac gb laminate, dac biét dé bi hu
héng hodc bién mau & nhiét do thap hon 85 ° C.
o) Bat ky thiét hai gay ra béi thiét bi dang dugc lap dat khong ding, khong

phu hgp véi gidi han nhiét d6 nay, hodc bang cach dat cac vat liéu gan 4mm dén
thiét bi, nha san xuat khong chiu bat c( trach nhiém nao.

o) Dé st dung hap ly, vui long tham khao phéan théng tin dugc cung cap trong
hudng dan lap dat cho thiét bi nay.
o Viéc st dung thiét bi nay cho bat ky muc dich nao khac hoac trong bat ky

moi trudng khac néu khong cé su dong y ré rang clia cong ty chung téi, ching toi
sé& khong chiu trach nhiém hodc béi thudng nao.

o Thiét bi méi ctia ban dugc dam bao khéng bi hu héng vé dién hoac co khi,
dap Uing nhu cau trong diéu kién bdo hanh ctia céng ty ching toi.
o Khi tién hanh bao tri hoac thay thé thiét bi nén dugc thuc hién béi nhan

vién ky thuat hodc nhan vién ky thuat dugc uy quyén.

Canh B4o va Huéng Dan An Toan

o Thiét bi nay tuan thu tat ca cac quy dinh vé an toan theo tiéu chuin cla
Chau Au hién nay. Chung téi lam muén nhan manh rdng su tuan tha nay khéng loai
bé dugc thuc té, bé mat thiét bi sé tré nén néng trong qua trinh st dung va gitr
nhiét sau khi hoat déng.

An Toan Tré Em
o Chding téi khuyén rang tré em va tré so sinh nén dugc gitt khoang cach an
toan véi thiét bi va yéu cau khéng dugc cho tré em chai dua véi thiét bi, cham vao
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thiét bi.
o) Néu tré em dugc st dung thiét bi, vui long luén ddm bao rang c6 ngudi
giam sat trong suét thoi gian ma tré st dung thiét bi.

An Toan Co Béan

o) Dai véi ngudi khong co nang luc vé thé chat, gidc quan hodc tdm than hoac
thiéu kinh nghiém va kién thuc (bao gém ca tré em) thi ho can dugc giam sat hodc
huéng dan st dung thiét bi mét cach an toan va tranh dugc nhitng méi nguy hiém
6 tinh lién quan.

o Khong dugc dat bat ct cac vat nang Ién trén clra 16 hoac bén dudi ctra 10 khi
clia 16 nuéng dugc mé, chinh vi nhimng diéu do6 c6 thé gay nguy hiém cho ngudi st
dung va lam hu héng cta.

o Khéng nén dé dau, m& bén trong 16 nudng khi bat khai déng khéng cé
giam sat, diéu do co thé gay ra nguy hiém nhu la chay.

o Khoéng nén dat chao hoac khay nudng truc tiép 1én trén khoang 10, hodc
giay nhém Ién trén khoang lo.

o Khéng dé cac phu kién hodc cap day dién ti€p xuc véi cac khu vuc trén thiét
bi lam néng cda [0 nudng.

) Khong st dung thiét bi dé lam 16 sudi cho can phong hodc dé say kho
quan ao.

o Khong nén lap dat thiét bi ké bén canh rém hodc nhiing dé ndi that dé
chay.

o) Khéng c6 nang hodc di chuyén thiét bi bang cach sir dung clra 16 hoac tay

cam vi diéu nay c6 thé gay hu héng cho thiét bi hoac gay thuong tich cho ngudi
nang thiét bi.

Vé Sinh

o Phai thudng xuyén vé sinh 16 nuéng.

o Phai cham séc va can than st dung thiét bi, ludn thuc hién cac budc vé sinh
o QUAN TRONG: Phai théo thiét bi khéi nguén dién trudc khi vé sinh.

Lap Dt
Thiét bi can dugc lap dat béi nhan vién ky thuat, va thuc hién theo cac budc huéng
dan ctia nha san xuat yéu cau.

o Chding t6i ti chdi trach nhiém vé thuong tat hodc thiét hai cho ngudi hodc
tai san do st dung khéng ding cach hodc lap dat thiét bi nay khong dung cach.
o Nhiét, hoi nudc va dé am sé dugc tao ra trong qua trinh st dung thiét bi,

can than dé tranh gay ra nguy hiém cho ngudi st dung va ddm bao rang phong

dugc théng gié day du. Néu thiét bi dugc st dung trong thai gian kéo dai, thi can

phai cé thém thong gio.

o Vui long tham khao y kién clia nhan vién ky thuat néu ban c6 bat ky nghi
17
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ngd vé luong thong gié khéng dat yéu cau dé duge huéng dan thém.

3.SUDUNG

- Thiét bi nay dugc st dung dé nudng. Khéng st dung cho bat ky muc dich nao khac
(vi du nhu dé luu trir). Bat ky viéc st dung nao khac c6 thé lam héng thiét bi hodc
gay thuaong tich.

4. PHU KIEN
STT Dién giai S6 lugng
1 Khay nuéng 1
va vi nuéng nho
2 Vi nuéng 1
3 Kep vi nuéng 1
5.LAP PAT
- Théng gié: Khi lap dat, ddm bao rang 16 dugc théng gié tét.
6.THONG SO
Kich Thuéc
Chiéu Cao: 590 mm
Chiéu Ngang: 595 mm
Chiéu Sau: 550 mm

Théng s6

5 Chucnéng

Dung tich 16 nudng: 57 Lit
Lo nudng diéu chinh nhiét
Quat tan nhiét
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Quat Tan Nhiét

o Quat tan nhiét dugc |3p bén trong thiét bi, d€ lam cho nhiét d6 bén trong
cta |d 6n dinh va nhiét dé bé mat bén ngoai thap hon. Sau khi 16 hoat dong, quat
lam mat sé chay trong mét khoang thai gian, cho dén khi 16 dugc lam mat du.

Théng S8 Pién

Nguén dién cdp : 220-240 Vac 50 Hz
Céng suattdida: 2300W
Day C4p Nguén: 3x 1.5mm’
Peén 16 nuéng : 25 W/300°C
Bang Diéu Khién

Q 0 o 0

=
= O = 2 wzo:’, «@» \;—w ? 250 Q 50
= ] 0, ,B‘a,\*\@ 206 150 foo
| | | | |
1 2 3 4 5

1. Chon chiic nang
2.Dén hién thi céng suat
3. Chon thai gian

4.Peén hién thi hoat déng
5. Chon nhiét d6

Quan Trong

Ngat dién sau khi am thanh dugc bao hoan thanh nudng. Néu ban da nuéng xong,
ban nén xoay num lua chon chiic nang vé vi tri ban dau va diéu khién nhiét do
thanh "0".

Cai Dat Chiic Nang Va Nhiét D6

1, Sau khi 16 nuéng dugc két n6i nguén dién, dén cong suat sé bao sang. Cai dat
nhiét do sau khi da cai dat chidc nang

2, Vi tri cho chiic ndng dugc cai dat chon ché dé nuéng ma ban muén. Cac yéu té
lam néng khac nhau sé hoat déng theo chic nang nudng ban chon. Khi chon mot
s6 chiic nang nudéng, dén bao cong suat sé nhap nhay.
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Lo Nudng gébm ¢6 6 chiic nang
Dén : diéu khién den riéng biét, ngay ca khi khong st dung 16 nudng.

|;| Nudéng dudi : Chiic ndng nay gidp ban s dung bé phan nuéng duéi cho
nudng cham hodc ham néng thuc an.

I:I Nudng déi luu : Lo nudng hoat dong trén nguyén tac tang nhiét do, yéu té
lam ndng hoat ddng ca trén va dudi, thich hgp dé rang va nuéng trén cung mét gia.

Nuéng trung binh : Tinh nang nay chi s& dung nuéng trung binh thich hop
lam néng thuc an va y tuéng dé nuéng mét it thit lon mudi, banh mi nuéng, thit, vv

@ Nudng trén: Phuang phap nudng nay st dung nudng trén, dan nhiét xuéng
dudi lén trén bé mat thiic an. Chic nang nay thich hgp cho viéc nudng cac phan
vUa hodc Ién cla xuc xich, thit xdng khai, thit nudng, ca, vv

Tiét Kiém nang lugng: Lam néng két hgp nudng trén va nuéng dudi

NGm Vin Diéu Khién Nhiét Do

Nut diéu chinh nhiét 16 nuéng, cai dat nhiét dé nhu cau ctia ngudi dung. Cé thé
diéu chinh nhiét d6 trong khoang tir 50 dén 250 ° C.

Xoay nim diéu khién theo chiéu kim dong hé.

c & 0

250 = = 50
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150
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Peén Bao Ciia Lo Nuéng

Dén bao clia 16 nudng nay sé xuat hién dé chi ra rang cac bé phan lam néng cla 1o
dang hoat dong. Dén sé tit khi nhiét d6 dat trén nam diéu khién nhiét da dat téi.
Deén sé c6 nhing chu ky va tat trong suét thai gian nuéng.

Ban khéng nén ddt thirc dn vao trong khoang, cho dén khi dat duoc nhiét @6 nudng
chinh xdc.

c @ 0
250 = = 50
200, N )
Y100
150
Huéng Dan Nuéng
) Vui long tham khao théng tin vé bao bi thuc pham dé dugc hudng dan vé

nhiét dé nudng va thai gian. Sau khi quen véi hiéu suat cda thiét bi, nhiét d6 va thoi
gian c6 thé thay déi tuy theo s& thich ca nhan.

o Néu ban dang st dung 6 nudng c6 chiic nang quat tan nhiét, ban nén thuc
hién lam theo cac théng tin dugc dua ra trén bao bi thuc phdm cho cac ché do
nuéng dac biét.

o Dam bao rang thuc pham déng lanh dugc ra dong ky trudc khi nudng, trix
khi huéng dan vé bao bi thuc phdm khuyén rang ban c6 thé "nuéng tir thuc pham
dong lanh".

0 Ban nén lam néng 16 trudc va khéng dé thuc pham bén trong né cho dén
khi dén bao clia |6 nuéng tat khi dat dén nhiét dé thich hgp. Tuy nhién ban nén kéo
dai thdi gian nuéng dugc dua ra trén bao bi thuc pham khoang mét it phat .

o) Trudc khi nuéng, hay kiém tra xem cac phu kién khéng can thiét phai dugc
ldy ra khoi |6 nuéng.

0 Dat cac khay nuéng an & gilta 10 va dé khodng cach gilta cac khay dé cho
khong khi luu thong.

o M& clra 16 nudng tur ti, cang it cang tét dé xem cac mon an.

) Deén 16 sé van sang trong khi nudng.

Luuy

o Khi 160 khong hoat dong, luén luén déng ctra [6 nudng lai.

o Khéng st dung 1d nhom dé che néi chdo hodc cac bd phan nhiét nuéng

dudi dugc boc bang 1da nhom. D phén chiéu cao clia 14 ¢6 thé lam hong phan
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nuéng.

o Trong khi nudng, khéng bao gid dat chado hoac dung cu nuéng truc ti€p 1én
day 16 nuéng. Ludn ludn phai dugc dat trén cac ké ctia 16 nudng.

o B& phan nung nudng va cac bo phan bén trong khac cda I6 tré nén cuc ky
ndéng trong qua trinh hoat déng, trong khi dang nudng thic an tranh cham vao céc
bo phan lam néng.

0 Quan trong: Can than khi mé& clra, d€ tranh tiép xuc véi cac bo phan néng
cda lo nudng va hai nuéc néng béc ra.

) Luén luén sirdung gép vi nudng dé 1ay vi nuéng, khay nudng ra khoi lo. Va
luén st dung gang tay o nuéng dé thuc hién cac thao tac.

o Khéng nén st dung dung cu gap vi nudng khi 16 dang bat.

o Khong dugc vé sinh [0 nuéng bang may lam sach bang hoi nuéec.

o Canh bao: Cac bd phan cé thé bi nédng trong qua trinh st dung. Tré nhé nén
trdnh xa khi 16 nuéng dang hoat dong.

0 Khéng st dung chat lam sach an mon hodc cha nham kim loai dé lau, vé

sinh ctra kinh 16 nudng, vi c6 thé lam tray xudc bé mat, c6 thé dan dén gay vé kinh
0.

Vé Sinhva Bdo Tni

Cac thao tac vé sinh [0 nuéng chi dugc thuc hién khi 16 nuéng khong néng.

Thiét bi nay phai dugc ngat khdi nguén cung cap dién clia ban trudc khi bat dau
qua trinh vé sinh.

o Lo nudng phai dugc lam sach trudc khi van hanh lan dau tién va sau méi lan
st dung. Diéu nay sé tranh cac thuc phdm du thira con sét lai trén khoang 16. Sau
khi can da dugc nuéng nhiéu lan, ching rat khé khan dé loai bé va vé sinh.

o Khong duoc vé sinh bé mat 16 nudng bang may lam sach bang hoi nuéc.
o Lo nudng chi nén dugc lam sach bang nudc xa phong am, st dung mét
miéng bot bién hodc vai mém. Khéong nén sir dung chat tiy rdéia gay an mon.

0 Bat ky vét ban nao co thé xuat hién & duéi cling clia 16 1a nguén goc tir dé

an hodc thuc phdm d6, nhiing vét ban nay xay ra trong qua trinh nuéng, két qua
cla thic an ndu & nhiét dé qua cao hoac dugc dat trong dung cu nudng qué nhé.
o Ban nén chon nhiét d6 va chiic nang nau an phu hgp vai thuc phdm ban
nudéng. Ban cling nén dam béo rang thuc pham dugc dat trong mot cai dia cé kich
thudc phu hgp va ban st dung khay hiing ma khi can thiét.
o Cac bo phan bén ngoai clia 16 chi nén dugc lam sach bang nudc xa phong
am, st dung mot miéng bot bién hodc vai mém. Khéng nén sir dung chat tay rira
gay an mon.
o Néu ban stir dung 16 nuéng va cac thiét bi khac, ban phai kiém tra véGi nha
san xuat dé dir dung chat tay rira thich hgp vé viéc st dung trén thiét bi ctia ban.
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o) Bat ky thiét hai nao gay ra cho thiét bi bang sdn phadm vé sinh gay an mon,
hu hong sé khong dugc stra chira mién phi, ngay ca khi thiét bi dang trong thai gian
bao hanh.

Thay thé€ b6ng d&n

Quan Trong : Lo nudng phai dugc ngat khdi nguén cung cap dién cla ban trudc khi
ban thao hoac thay thé bong dén 1o.

Van nap dén theo chiéu kim dong ho.

Thao 6c ngugc theo chiéu kim dong hé va lay ra khoi gia da.
Thay thé bong dén vai 25 W /300 ° C.

Khéng st dung bat ky loai bédng dén nao khac.

Van nap dén trd lai vi tri va sau d6 cap nguén dién cho thiét bi.

©O O 0O OO

LAP DAT

Viéc ldp dat phai dugc tién hanh bgi nhan vién ky thuét c6 trinh d6 phu hgp, phu
hgp véi cac quy dinh hién hanh va an toan.

o] Cac Quy dinh va Tiéu chuan An toan ctia Vuong quéc Anh hodc cac tiéu
chuén I4p dat theo Tiéu chudn Chau Au.

o] Quy dinh xay dung (do B6 Méi trudng ban hanh).

o Céc tiéu chudn xay dung

o) Cac quy dinh vé an toan dién IEE.

o Quy dinh vé dién & noi lam viéc,.

Trudc khi n6i thiét bi, hay dam bao rang dién dp cung cap dugc danh dau trén tem
théng s6 tuong tng véi dién ap cung cap nguén.

LUU Y: THIET B CAN PUQC NOI DAT

o Thiét bi nay nén dugc ndi vao 6 cdm dién hodc CB chiu tai 13A, c6 cach i
ti€p xdc 3 mm va dat & vi tri dé ti€p can gan thiét bi. Nguon cap dién phai dugc tiép
can ngay ca khi 16 nudng clia ban nam trong ti bép va cho phép thiét bi c6 thé
ngat khoi ngudn cung cap dién khi can thiét.

EEEYIELS LIVE L . iy Pl el
e s EARTH o PELLOW.AGRELN J rower coro
L MELTRAL ~ ) L |
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o DE ndi day nguén 16 nudng, néi ldng va thao hép néi nguén, dé co thé tiép
can cac diém day két néi bén trong hop. Thuc hién két néi, bdo ddm day dién tai
diém két néi chdc chan va sau dé déng nap hdp néi nguén lai.

o) Néu ban phai thay déi day nguén cla 16, day dan néi dat (mau vang / xanh)
luén luén phai dai hon day dan day 10mm.

0 Phai can than dé dadm béo rang nhiét d6 ctia day cap cung cap chinh khéng
vugt qua 50 ° C.

o) Néu day cap nguon bi hong, thi phai thay thé béi nhan vién ky thuat hoac
lien hé truc ti€p dén bd phan cham soc khach hang.

L&p Dét Ld Nuéng Vao Trong Ta Bép

Vi Trf Ctia Thiét Bj

) Dam bao rang kich thudc ta bép ctia ban sé giéng nhu kich thuéc dugc ghi
trong sa do trén.

o Lo nudng phai dugc 1ap ta bép va cd khe thong gié dugc hién thi trong
phan "Yéu cau thong gid" & trang ké tiép.

) Dam bao rang mat sau cua tt bép tréng .
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Yéu C4u Théng Gi6

Support rail
to be removed

Remove rear from
this section

Minimum Cut-out
200 cm®

75-90mm
spacing between
wall and rear
of support shelf
and of cabinet base

Plinth

False drawer front
to be fitted

(Hinh minh hoa yéu cau théng gié va dé I3p dat thiét bi vao mot bd bép tiéu

chuén).

Minimum ventilation
Requirements for
rear of unit top.base
and support shalves

Rear pane144’////

Remover rear
from this
section

Rear panel

Minimum vantilat
Cut-out 200 cm’

Storage space

Storage space

Plinth

ion
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Dam bao rang 16 da dugc gan c6 dinh vao ta bép. Viéc cé dinh 16 vao trong ta bép
dugc thuc hién bang cach sir dung bén ¢ vit.

Quan Trong : Néu thiét bi clia ban cé su c6 hodc hu hdng, vui long lién hé vai dai ly,
trung tam cham soéc khach hang.

KHONG BUQC TU' Y THUC HIEN SUA CHUA THIET B
BAO VE MOI TRUONG

26

San phdm nay dugc danh ddu bang biéu tugng trén phan loai ¢
chon loc cac thiét bi dién. Biéu nay c6 nghia la sédn pham nay khéng
dugc xtr ly cing vai chat thai gia dinh nhung phai dugc ho trg bai hé
thong thu gom c6 chon loc theo Hudng dan 2002/96 / EC. Sau d6 sé
dugc tai ché hodc thao dé dé giam thiéu tac dong lIén moéi trudng,
cac san pham dién va dién ti c6 nguy co gdy nguy hiém cho moi
trudng va stic khoé con ngudi do c6 cac chat doc hai.

DE biét thém thong tin, vui long lién hé véi chinh quyén dia phuong
hoac khu vuc.



X ly su cé

Két ndi sai cach hoac Ngat ngudn dién chinh va kiém
chwa két noi dién. tra xem day nao bi ngat két noi.
L6 khong Day cép dién bi 16ng. Ngat ngudn dién chinh va kiém
hoat dong. tra xem day nao bj ngat két ndi.
Mot sb Iap dat trong Ngat ngudn dién chinh va kiém
nha khdng dung. tra xem day nao bj ngat két noi.
Pen 1o Bong dén bj chay. Thay thé bong dén nhuw dwgc md
khéng ta trong phan "Bao tri va vé sinh".
hoat dong.
Khéng cé chic Chon mét chire nang nao do
nang nao dwoc bang num van.
Lo khéng | chon.
nong. R L ias ga . i cny an LY
Khoéng cé nhiét do Chon mot mtre nhiét d6 bang
dwoc lwa chon. num van diéu chinh nhiét do.
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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
Email: info@malloca.com
Customer Care:
Hotline: 1800 12 12
Email: chamsockh@malloca.com

CONG TY TNHH MALLOCA VIET NAM
Showroom:
279 Buwong Nguyén Van Trdi, Phwong 10, Quan Pha Nhuan, TP.HCM
Dién Thoai: (84) 28 39975 893 / 94
Fax: (84) 28 38447 102
Email: info@malloca.com
Hé théng cham séc khach hang:
Hotline: 1800 12 12
Email: chamsockh@malloca.com

Trung t&dm chinh
279 Buong Nguyén Van Tréi, Phwdng 10, Quan Phi Nhuan, TP.HCM
SDT: (028) 39975 893 / 94 — (028) 39975 294 / 95

Khu virc Ba Ria Viing Tau
258-260A Lé& Hbéng Phong, Phwéng 4, TP. Viing Tau
SDT: (0254) 385 94 99

Khu vyee Tay Nguyén
331 Phan Binh Phung, Phudng 2, TP. Ba Lat
SBT: (0263) 3521 107 — 0918226362

Khu viec Nam Trqng B6
08 Lé Hong Phong, Phwdng Phwéc Hai, TP. Nha Trang
SDT: (0258) 3875 488

Khu viec Mién Tay
180 Tran Hwng Dao, Phudng An Nghiép, Quan Ninh Kiéu, TP. Can Tho
SDT: (0292) 373 2035

Khu viec Mién Trung
211 Nguyén Van Linh, Phudng Vinh Trung, Quan Thanh Khé, TP. Pa Néng
SDT: (0236) 369 1906

Khu vyc Mién Bac )
10 Chwong Dwong D6, Phudng Chuong Dwong, Quan Hoan Kiém, Ha Noi
SDT: (024) 35376 288 — 093 462 92 98
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