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GENERAL SAFETY WARNINGS

Please read all warnings and instructions written in this manual carefully.

of preserving this manual so that you can require it again in time as well as any another

c You may use device correctly and safely only by reading this manual carefully. Take care
person can use device correctly and safely.

Make sure that device packing is strong and products were delivered to you as damage free.
If you determine any problems, do not permit device montage.

Erection (montage) of device should be made by authorized service personnel. Any failures
or problems caused from erections made persons apart from authorized service personnel.

It is not evaluated in scope of warranty. Grounding absence of electric installation to which
& device shall be connected or not full filling electrical safety conditions can lead to personal
injuries even deaths because of electric shock during operation rarely. Therefore, it is
important that device montage shall be made by authorized service personal who is
specialist in his field. Otherwise, the manufacturer does not accept any responsibilities for
the damages or injuries which can occur.

Take care of not leaving packing protection materials (nylon, polystyrene etc.) remained
after packing was opened in places where children can reach. During removing device
from its packing, always use carrying gaps on device and never try to lift oven via its

door handle.

If any cracks exist in surface, cut off device energy against electric shock risk.

Device becomes hot during operation. Care should be taken to avoid from touching
heating elements within oven.
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This device should only be used for domestic usage and cooking meal. Do not use your
device for any other purposes. While devise is running, it becomes hot in proportional
within tended use. Therefore, attention should be paid not to touch accessible places of
device. It should especially be ensured that child younger than 8 years old is far away
from device. Safely usage conditions should be informed to children 8 years old or older
as well as disabled persons as physically, auditory or mentally and even they should be
kept under surveillance. It should be prevented that children play with device. Accessible
sections of grill can be hot while it is being used. Children should be kept far away from
device.

Flammable objects should not be placed in device. Never try to place materials which
have volume bigger than the pots within oven or to cook them.

Before operating device for the first time, make sure that any contacts with hot 20nesor
any cable jammed in door do not exist. When device is operated for the first time, it emits
some odors and smokes and this situation shall terminate after a short time. This is
because device insulation materials evacuate the humidity they contained. Therefore, in
the first operation, no cooking should be made in oven and device should be operated in
load-free condition for 60 minutes.

While making cooking, do not leave oven by itself against the possibilities like rising
dough or overheating Never use vapor-inhibitor for cleaning and maintenance after use.
Door inner glass should be removed from its place as specified in manual and should be
refitted after cleaning as specified in manual again. (See Page: 20)

Do not touch device with your wet or humidified hands while device is running. Do not
use device unless you wear rubber sole shoes (sandal) f any failure occurs in your device,
switch off the fuse of line giving energy to device or disconnect supply cable of device
from wall outlet and inform authorized service about failure




Do not try to repair device by yourselves because its failure may only be eliminated by
authorized service personnel. Do not forget that this kind of intervention can make
warranty void. When authorized service personal comes, check whether original spare
parts are used or not if required.

This device has been marked according to EC Directive No 2002/96/EC related to Waste
Electrical and Electronic Equipment (WEEE). By disposing this product correctly, you can
help to eliminate possible negative results for environment and human health which can
caused from waste product.

Devices which became old and its service life expired should not be discharged to trash
bin directly. Reusable and beneficial parts may exist in electrical and electronic parts.
Furthermore, substances which can be hazardous for nature and environment may exist
in components which drive devices and are sent to disposal centers when they are too
old.

Therefore, after consulted your manufacturer, ensure that electrical or electronic parts
shall be reevaluated by giving them to connection centers foreseen in your city.

Do not use the oven door handle to move the appliance,
such as to remove it from the packaging.




MONTAGE and ERECTION INFORMATION

While mouting the device to its place (under the counter or on another device ) fix it by screwing
it to the four holes that are visible when the cover is open.

MONTAGE DIMENSIONS

Width 560+/-1.5 mm Placing dimensions
Length (Height) 600 +0-2.5 mm its tolerances

OVENDIMENSIONS

WIDTH LENGTH (Height) DEEPNESS
596 mm 597 mm 547 mm

Use carrying channels on device in order to lift and move device.
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For the most efficientair circulation, oven should be fitted in place with the

[
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=70 mm

dimensionsspecified in drawings above. Rear panel of cabinet should be removed from its place
and it should be ensured that air can circulate comfortably. A distance of min. 70mm should

exist between oven and wall.

Fitting Cooker and Oven in Together.

If oven shall be combined with cooker, the
instructions in other device's manual should

also be obeyed.




IMPORTANT! Kitchen cabinets should be appropriate so that built-in ovens operate correctly.
Cabinets are adjacent to each other should be heat-resistant. If adjacent cabinet units are wood
sheathing, the adhesive used should be resistible against 90 "C temperature. The plastics or adhesives
which are not resistible against this temperature can be separated from each other or deformed.
According to safety rules, device should be positioned in such a way that it shall never be contacted
with electrical parts after installed. All protective parts should be fitted in such a way that they cannot
be removed from their places unless necessary tools exist.

ELECTRIC SAFETY INFORMATION

Connection to main electric network should be made only by authorized electrician in accordance
with valid regulations

A WARNING! THIS DEVICE SHOULD BE GROUNDED.

Check whether power rate of network and outlets complies with device maximum power
written on technical specification label or not. Fit the plug to 3-pin grounded outlet. This
outlet should be connected in a correct manner. this product is not supplied with a plug,

fit a plug which is If suitable to the power written on technical specification label. Grounding
cable is yellow/green. If the plug fitted on devices not suitable to the outlet, have a
professionally expert person fit the plug Make sure that cable is suitable to device power.

TECHNICAL FEATURES OF SUPPLY CABLE (PLUG) TO BE USED IN PRODUCT

220-240V operation instruction: Use Ho5RR-F L

HO5RN-F type three-wire cable (3 x 1.5 mm2), :{ ®
There should be L min. 20mm length grounding N 20 mm.
cable (yellow end connected to device. )

A terminating switch complying with high-voltage category Il should be fitted to power
supply in such a way that it allow to cut connection completely. Yellow/green cable should
not be controlled by switch. Single/phase switch used for plug or main network connection
should be in a position which can be accessed easily while device is in place.

IMPORTANT!

Temperature of main network cable should never exceed 50 C above room temperature.
Electrical safety of device may be guaranteed only if it is connected to a grounded power
supply correctly as specified in electric safety rules.



IMPORTANT! The manufacturer shall not be liable for any damages caused from grounding
deficiency.

When any cleaning and maintenance process shall be made in oven or before oven
is removed from cabinet, electric supply to device should always be cut by disconnecting plug
or turning off the switch.

If cable becomes damaged, replace it as the following:

Remove main cable and replace it with a new, insulated
(HOSRRF type) cable complying with power features of
device.

Yellow/green grounding cable should be approx. 20mm
longer than other cables and @ connected to
connection end; blue neutral cable should be connected
to the connection end marked with N letter.

Black (can be brown or red) loaded cables should be
connected to "L' connection end.
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FIRST OPERATION OF THE APPLIANCE

- Remove all trays and the wire rack from the oven.

« Set the temperature to maximum (highest) setting.

- Set the function knob to BOTTOM and TOP heating (and if available, FAN) function.

+ Run the oven for 60 minutes in this state.

« During this time, a one-time odor can be released from the oven's insulation material and heating
elements. If this situation occurs, just wait for the odor and smoke to before placing food in the oven.
+ Repeat this step for the grill element.

«When these steps are completed, clean the inside of the oven with a damp soft cloth and dry with
another cloth

WARNING: Please wash the product's accessories like tray, wire rack etc. carefully before first use.

IMPORTANT Always hold the oven door's handle in the middle to open. (Figure 6)

S

Figure 6

TIPS FOR SAVING ENERGY

The information below will help you use your appliance ecologically and save energy.

- Use dark colored or enameled cooking utilities that conduct heat better in the oven.

+ Opening the oven's door frequently during cooking causes cold air to enter the oven every time,
and thus loss of energy. So, do not open the oven's door unless necessary.

«The residual heat resulting from cooking can be utilized for the next food. At least 10 minutes of
pre-heating must be made for all kinds of cooking. Frozen foods should be thawed before cooking.
« Turn the oven off a few minutes before the cooking time is completed.



DESCRIPTION OF OVEN

Oven Definition

Oven Handle
Oven glass cover Lo N
Tray — < O ©F /4
Grill " .
Oven gasket W
Control board e
Function button =
External definition % {,ifcfﬂ’/ N

Inside definition — ---\::

10. Lower heating element J/\ S y 3
11. Upper heating element 4 //

12. Oven lamp / x5
13. Signal lamp o /" 2
14. Embossed I]I]I]DDUUDUI]UDDDUUDI]I]UDDUUD!]I]HDDDUUDI]HDD /j’

15. Rotisserie
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TECHNICAL SPECIFICATIONS

ELECTRICAL OVEN TECHNICAL SPECIFICATIONS
MOV-615EST
Function 5 Functions
Grill ok
Temperature Range 50 - 285 °C
Safety Thermostat 130°C
Oven Dimension (W x D x H) (mm) 596x597x547
Capacity 61L
Energy Class A
Energy Consumption (Conventional) 0,86 Kwh
Voltage 220-240V
Frequency 50 - 60 Hz.
Upper heating element 1000 W
Lower heating element 1000 W
Grill heating element 1500 W
Turbo heating element -
Turbo Fan motor -
Cavity cooling fan 18W-22W
Oven Light 25W
Rotisserie Spit Motor 6 W
Maximum Power 2043 W - 2047 W




PRODUCT FICHE

The information in the product data sheet is given in accordance with the Commission

delegated Regulation (EU) No 65/2014 supplementing Directive of the European

Parliament and of the Council 2010/30/EU and (EU) No 66/2014 supplementing Directive
of the European Parliament and of the Council 2009/125/EC
Information for domestic ovens

Brand MALLOCA
Model identification MOV-615EST
Type of oven BUILT IN OVEN
Symbol Value Unit
Mass of the appliance M 32,5 kg
Number of cavities 1
Heat source per cavity (electricity or gas) Electricity
Volume per cavity \ 61 L
Energy consumption (electricity) required to heat a
standardized load in a cavity of an electric heated
oven during a cycle in conventional mode per cavity ECatecric caviy 086 kWhicycle
(electric final energy)
Energy consumption required to heat a
standard!zed load ina cavity of an electric heatfad S ) KWh/cycle
oven during a cycle in fan-forced mode per cavity Y
(electric final energy)
Energy Efficiency Index per cavity EEL iy 105,7
Energy Efficiency Class A

In order to determine compliance with the eco-design requirements, the measurement
methods and calculations of the following standards were applied: EN 60350-1




OVEN FUNCTIONS

Switch control buttons into (O position in order to turn off your oven

PRODUCTDEFINITION : MOV-615EST

FUNCTION SELECTING
BUTTON

THERMOSTAT
BUTTON

150

- 100

125

All functions shall start after oven temperature
is selected.

In oven lighting lamp shall reamin as lighted
in all positions.

50 - MAX

Natural Convection: when this function
selected, lower and upped resistances

work along together This is usual oven
usage. It is ideal for cooking biscuits, cake,
pastry and meals. Excellent results can be
achieved with suitable cooking temperature
to be selected between 50 C and MAX C.

50 - MAX

Upper Resistance Function : oven is heated by
upper resistance. Air to be selected in
temperature between 50 C and MAX C scatters
upper side of oven intensively. This function is
ideal for cooking foods to which you want to
cook from top.

50 - MAX

Upper Resistance Function :

Oven is heated by lower Resistance. Air to be
selected in temperature between 50 C and
Max C scatters inside of oven. This function is
ideal for sterilizing vegetables and fruits,
making canned food and for cooking foods
to which you want to cook from bottom.

—pd—

MAX

Grill Function Roasting Chicken on Skewer:
This function can be used for cooking
traditional meals (meat, fish, meatball,
chicken etc.).




PRODUCT SPECIFICATIONS AND USAGE

The Knobs control power and setting of each heating element. Turn Knobs clockwise to
activate oven and set at required cooking temperature. Turn Knob anti-clockwise to decrease
cooking temperature and to deacvate Oven.

5 -7 150
200 17

Thermostatc Control of Oven

The indicator lamp will switch on together with the thermostat. When the heat inside the oven
reaches the set value, the thermostat cuts the circuit and the lamp will go off. When the heat falls
below set value, the thermostat will switch on again and indicator lamp will be lit.

Oven Rack:

There are two different types of side racks in products depending on model. In built-in rack models
it is coated with easy-to-clean enamel and it is fixed in oven's internal structure.



MOV-615 EST

PROGRAMMER Page 12
TIMER MECHANIC
THERMOSTAT Page 12

Depending on model of device you purchased, there mechanic or digital timer (programmer
by which you can adjust cooking period on device. You can use your device more efficiently by
programming cooking period and the time on which you desired that the meal shall be ready
as cooked. You can program the programmer within your device by applying following steps
described below.

Mechanic Timer

You can follow up cooking period mechanic Turn Timer button into desired period until 90' may
varies according to model; you can see maximum period to which you may select from the sign
on oven control panel). Mechanic time counter shall proceed backward from the period you
determined and give audible alarm when period expires. If you want to control cooking period
of your meal by yourself directly, rotate the button toward symbol @ in the counter clockwise.
In this case, you shall determine device stop time.

@




ROASTING CHICKEN ON SKEWER

Operation

Feature of Roasting Chicken on Skewer is excellent for cooking big parts such as chicken and
fowl. It is ensured that chickens shall be cooked homogenously.

Preparing Connections

You can fasten connection with a tape. Chicken should be compressed into its body from its
This prevents that chicken turns black.
Penetrate skin from bottom so that chicken's inner fats shall flow.

Place chicken roasting skewers as the following.

1. Place skewer in its seat as 2. Place skewer in its place on rear 3. Pour some water into cooking tray
shown on picture and push it wall in oven. and place cooking tray in 1 shelf
until the last point as far as position so that evacuate dinner fat
possible in the 2. shelf position shall be collected

4.Take out handle by turning it and close
device cover.

Operating Grill:

Turn control buttons into the position required for operating grill.
Turning off Grill:

nn

Bring Control button into "o" position.

Taking out Chicken

* Never touch heated surfaces and hot elements.

* Children should be kept in a safely distance from device.

* Be careful while you are opening device cover a hot vapor can be emitted out.

* Never touch chicken revolving mechanism and other accessories while they are hot.
* Always wear heat-resistant gloves,

1. Open device cover carefully and grasp chicken rotating skewel with handle.

2. Pull the skewel and take out from rear wall carefully.



ELECTRIC CIRCUIT SCHEMAS

MOV-615EST Si
gnal
Lamp “X} ‘?Ad
FoToooTTEE < >
NOTE: For chicken rotation N AR
. . \ Oven
function, cable is added from £ N 1N
Grill i¢ 1 (Top resistance 2) to Thermostat :_ - T amp
Terminal Box (L) , from Grill — i Resistgnce )
ic 2 (top resistance 3) to : | Chlck.en
Terminal Box (N). ; ! Rotation
|
ol il Fq----mmm ““ )
1234 5 6 1
] Contact Breaker H Down
P1 P2 P3 P4 P5 PG + = —| Resistance
1
I | l l | | 1 I
1
- 1
_____________________ o
- Cooling Fan :
[ Timer
l Terminal
Box
Limit Thermostat Limit Thermostat




BENEFICIAL INFORMATION

You can find some cooking suggestions in the following table.

PROBLEM CAUSE SOLUTION
o Use natural convection
. position.
Upper part cooked well but Sufficient heat does not |5 You can use deeper tray.
lower part cooked less exist in lower side.
o Decrease heat.
o Use lower shelves.
o Use natural convection
Lower part cooked well Excessive heat exists in position.
but upper part cooked less lower side. © You can use shallower tray.
o Decrease heat.
o Use upper shelves.
oDecrease heat and adjust
Outer part cooked well but Excessive heat exists cooking time as longer time

inner part cooked less

o Increase heat and decrease

cooking time.
Outer part is not cooked Too low Heat

Suggestions

Dough and cake mixtures should not be too watery; it increases cooking time. Do not place on
oven base directly. This prevents heat disspation and can cause that enamel becomes cracked
or broken.



- Do not place aluminum folio or cake mould (cake metal sheet) on device bottom. Since temperature
compression occurs, enamel coating of device can be damaged as well as your cooking period and
temperature can vary.

» Do not discharge hot water into working device. Although enamel coating can resist against thermal
variances, sudden thermal differences in time can give damage to coating.

- Droplets which can splash from juices containing too water during cooking, can cause indelible stains.
- In your device, there is cooling fan which becomes active in determined intervals for cooling device.
Therefore, you do not have to make an extra process for cooling device. Even if your cooling process
terminates, fan shall continue to work until device shall reach sufficient cooling temperature. This is a
normal situation. If you accelerate cooling by opening or semi-opening device door, control elements
within panel group can overheat.

+You can clean oven inside with a non-chemical cleaning agent.

« Never remove in-door label on which device model and serial number are written. You may require
the information written on this label for the processes like repair or maintenance which can occur in
future.

This label should
never be removed.

(a)
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CLEANING AND MAINTENANCE

- Before beginning cleanness, wait until device becomes cooled.

- Cut the electric by turning off main switch or removing cable plug, wipe coated or painted
surfaces with warm soap water and non-abrasive liquid detergent.

- Do not put abrasive or acidic substances (lemon juice, vinegar etc.) on enamel, painted stainless
steel parts.

- Never use abrasive substances, corrosive cleaning on enamel, painted or agents, bleaching
agents or acids for cleaning oven.

- Do not put abrasive or acidic substances (lemon juice,oven. vinegar etc.) stainless steel parts.

Cleaning Oven Cover Glass

Oven cover thoroughly. Move inner glass slightly from its lower edge. Thereby, ensure that inner
glass lower edge is removed from metallic seats. By pulling lower edge is removed from seta
towards oven center take out inner glass from its place carefully. After completing related cleaning
process, place upper edge of inner glass into plastic part within cover and by pushing again
slightly towards inside (by applying press into interior springs), place lower edge of glass into
metallic seats.

Do not carry out this process while oven is hot. Take care of not giving damage to glass lass is being
removed as well as during cleanness.

Figure 1 Figure 2 Figure 3 ‘

Oven Lamp

There is heat-resistant special bulb in the oven. Replace it as the removing its plug or switching
off main fuse; Remove protection glass in Figure A and replace blown bulb with another fuse of
the same type. Fit the protection glass in place.

Important

If oven shall not be used, it should be brought into inoperative status by switching off from main
fuse and cutting electric cable. Unused cables establish safety risk since children play with them
frequently. Therefore, oven should be secured.

Oven Gasket

Please check this gasket at regular periods. If it requires cleaning, clean it without using abrasive
materials. If gasket is damaged, immediately contact with closest authorized service. Do not use
oven till ask repaired or replaced.
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WARNINGS FOR PROPER TRANSPORTATION

e Keep the original package of the appliance.

e To move the appliance properly, use the original packaged with consideration
to the markings on the package.

® |n case where the original package could not be kept;

o Care for any possible measures to prevent any impact to the appliance.
o Do not place heavy objects on the appliance.
o During transportation carry the appliance by holding the door side on the

top.

Respeact for the Enviroment

The documentation for this appliance is printed on paper bleached /—‘\ Lj
without chlorine or recycled paper to contribute to protecting the ./"_’/ /}\
environment, The packaging was designed to prevent damage to the "\\/\._ :f
environment; they are ecological products that can be recovered or ;f\ K}
recycled. Recycling the packing saves raw materials and reduces the -
volume of industrial and domestic waste.

THE PACKING MATERIAL is 100% recyclable and marked CE with the
recycling symbol. Dispose of in conformity with local law. The packing
material (plastic bags, polystyrene parts, etc.) must be kept out of the
reach of children because it is potentially dangerous. THIS APPLIANCE

is marked in conformity with European Directive 2012/19/EU, Waste
Electrical and Electronic Equipment (WEEE). By making sure that this
product is disposed of correctly, the user contributes to preventing
potential negative consequences for the environment and health. THE
SYMBOL on the product or accompanying documentation indicates that
this product must not be treated as domestic waste but must be delivered
to a suitable collection point for the recycling of electrical and electronic
equipment.

DISPOSAL MUST BE MADE in conformity with local laws on waste disposal.
FOR ADDITIONAL INFORMATION about the treatment, recovery and recycling of this

product, contact the local office of competence, the domestic waste collection service or

the store where the product was purchased. BEFORE SCRAPPING, make it unusable by
cutting the electrical cord.
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LUU Y VE THONG TIN AN TOAN

Vui long doc tat ca cac canh bao va hudng dan dugc viét bén dudi that ky.

Vui ldng doc hudng dan st dung trudce khi st dung thiét bi. Luu trir lai hudng dan si
dung nay dé sir dung khi can thiét ciing nhu la giup ich cho ngudi khac doc khi sir dung
thiét bi khi can thiét.

A Ludn chac chan rang déng goi thiét bi an toan va khéng cé bat ky dau hiéu hu héng nao
khi giao hang. Néu c6 bat ki dau hiéu nao hu héng, vuilong khéng lap dat thiét bi.

Lap dat thiét bi nén dugc thuc hién bdi nhan vién ky thuat. Tat ca nhiing 16i nén dugc

slfa chlta b&i nhan vién ky thuat. Khong dap ung day du cac diéu kién an toan dién cé
A thé dan dén giat dién trong qua trinh st dung. Néu khéng nha san xuat sé khéng chiu
trach nhiém bat cu thiét hai hoac thuong tich khi xay ra.

chuyén thiét bj vui Iong ndm vao tay nam dé di chuyén thiét bj, khong nén ndm tay cam

® Dam bao rang khong dé cac bao bi dong goi noi ma tré em c6 thé |ay dugc. Trong khi di
ngay canh ctia dé di chuyén thiét bi.

Néu c6 bat ky ddu hiéu khac thudng bén trén bé mat thiét bi, ngat ngon dién dé han
ché& nguy hiém.

Thiét bi sé trd nén ndng trong khi hoat déng. Vui long can than, khéng dugc cham vao
cac bo phan lam nong bén trong 10 nuéng.

> B
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Thiét bi dugc st dung cho viéc nau thic an, khong nén st dung cho céc chiic nang khac.
Thiét bi c6 thé néng khi dang trong qua trinh st dung , vi vay khéng nén cham vao cac
b6 phan bén trong bo phan nhiét. Thiét bi nay c6 thé dugc st dung bdi tré em do tudi
tUr 8 tudi trd lén. Déi vai ngudi khdng cé nang luc vé thé chat, gidc quan hodc tam than
hoac thi€u kinh nghiém va kién thiic thi ho can dugc giam sat hodc hudng dan sirdung
thiét bi mét cach an toan va tranh dugc nhiing mai nguy hiém cé tinh lién quan.

Khong nén dé cac vat dé chay nd gan thiét bi. Khéng dugc dé thiic an cé khéi lugng I6n
hon cac dia, n6i dugc dat bén trong 16 nudng

Trudc khi van hanh thiét bi lan dau tién, dam bao rang khéng c6 bat ky gi dat bén trong
16. Kiém tra khong nén c6 bat ky vat gi ket & canh ctra. Khi thiét bi dugc van hanh lan dau
tién, thiét bj sé c6 mot sé mui va tinh trang nay sé cham dut sau mot thai gian khi may
hoat déng. Do d6, trong hoat ddng dau tién, khdng nén nau an va thiét bi nén dugc van
hanh & trang thai khong tai dién trong 60 phut.

Khong nén dé o nudng hoat dong khi khdng c6 ngudi giam sat. Khong dugc st dung voi
hai dé vé sinh va bao tri sau khi stt dung. Thudng xuyén vé sinh clfa 16 nuéng.

Khéng nén cham thiét bi khi tay ban uét hodc am trong khi thiét bi hoat déng. Khéng
nén st dung thiét bi khi bi 16i va khdng mang dép, giay. Vui [dng ngat két néi thiét bi va
lien hé véi trung tdm cham séc khach hang dé khac phuc.

22




Khong nén tu 'y thay thé thiét bi c6 thé gay ra nguy hiém. Diéu d6 c6 thé ban sé khéng
dugc bao hanh thiét bi. Khi nhan vién ky vién ky thuat kiém tra, néu c6 bat ky diu hiéu
da thay thé, stra chtra sé khong chiu trach nhiém.

Thiét bj dugc danh ddu theo chi thi s6 2002/96/EC vé quy dinh chat thai dién tu (WEEE).
Bang cach nay dé gidm nhiing tiéu cuc c6 thé gay hai cho méi trudng va stic khde con
Ngudi c6 thé tur chat thai

Khi thiét bi hét han st dung, vui ldong khéng vit bd nhu chat thai hdng ngay. Tai sir dung
cac linh kién dién va dién ti. Hon niia, thiét bi c6 thé gay nguy hiém cho méi trudng tu
nhién vi ¢6 chia trong cac bd phan cla thiét bi. Vui long géi dén trung tam xa ly khi qua
han s dung.

Khong nén dung tay ndm & canh ctia dé€ di chuyén thiét bi.
ngay ca lay thiét bi ra khai thung carton.
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THONG TIN KICH THUGC

Khi gan thiét bi vao ta bép (am ta hodc thiét bi khac) bang bon vi tri 8¢ dugc khoan & mép 1€ khi
mé ctia 16 nudng.

< A
KICH THUGC
CHIEU NGANG 560+/-1.5 mm
CHIEU DAI (CHIEU CAO) 600 +0-2.5 mm
KICH THUGC LO NUONG
CHIEU NGANG CHIEU DAI (CHIEU CAO) CHIEU SAU
596 mm 597 mm 547 mm
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=170 mm

Dé& c6 dugc hiéu qua cao nhat, 16 nudng dén dugc Idp dat theo kich thudc dugc xac dinh trong
ban vé & trén. Phia mat sau clia |6 nudng nén can cé mét khoang tréng dé dam bao khong khi
6 thé luu thong, khoang cach t6i thiéu la 70mm gitta 16 nudng va mat sau.

Lap dat két hgp Bép va Ld Nuéng

Néu 16 nudng dugc lap két hgp vai bép thi
nén tuan tha theo kich thuéc lap dat hinh ké
bén.
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QUAN TRONG! Tt bé&p phai phu hgp véi 16 nudng dé 1o nuéng hoat ddng mét cach chinh xac.

Ta lién ké véi nhau nén st dung vat liéu chiu nhiét. Néu vat liéu cta ta bép 1a 6p g6, cac chat két
dinh nén s dung cac vat liéu chiu dugc nhiét d6 90 C.

CAac chat déo hodc chat két dinh khéng thé chiu dugc nhiét dd nay c6 thé bi tréc hodc bién dang.
Theo quy tac an toan, thiét bj phai dugc dat & vi tri ma khong thé bi anh huéng béi cac bd phan
dién bén ngoai.

Tat ca cac phan bao vé nén dugc trang bi nhu vay va khong thé dugc loai bd khai vi tri trir khi can
thiét.

THONG TIN AN TOAN DIEN

Lap dat thiét bj dién nén dugc thuc hién bdi nhan vién ky thuat cé chuyén mén.

A LUU Y! THIET Bl CAN BUGC NOI AT

Kiém tra cong sudt va 8 cdm cé phu hap véi cdng suét t6i da clia thiét bi dugc ghi trén tem
théng sé hay khéng. Phich cdm nén dugc 1p dat 3 day cé noi dat dé bao dam an toan cho
ngudi s dung. Day n6i dat la day mau vang/xanh. Néu phich cam khéng dugc lap phu hop,
vui long lién hé véi nhan vién ky thuat dé chic chén phich cdm phu hop véi nguén dién.

THONG TIN KY THUAT VE PHICH CAM BUGC SU DUNG G THIET B

Ngudn cung cap 220-240V. Si dung day cap nguén L -
3 day (3 x 1.5mm?2). Chiéu dai day ndi dat nén cach [ <
N

day nguén ngan nhat la 20mm ( day mau vang/xanh). |

Céng tac ngdt nguén phai phu hgp vai tiéu chuan dién cao ap dé 13p dat vao ngudn cép dién.
Day Vang/ Xanh nén dugc diéu khién bing cong tic. Thiét bi nén dugc Iap dat cong tac phu
hop va c6 thé ngat nguén khi can thiét.

QUANTRONG
Nhiét d6 ctia nguén dién khong dugc vugt qué 50 do C trén nhiét dé phong. Dé dam bao
su an toan, thiét bi nén dugc néi dat phu hop véi quy dinh an toan dién hién hanh.
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QUAN TRONG!

Nha san xuat sé khéng chiu bat ci trach nhiém nao lién quan dén van dé thiét bi khéng dugc néi
dat.

Khi vé sinh hoac bao tri 16 nudng hodac truéce khi thao 16 nudng ra khoi tt bép, vui long ngat két
n&i vGi nguén dién hodc tat ngudn thiét bi.

Néu cap bi hu héng, vui Idng thay theo cac budc sau:

G& bd day cap nguodn va thay thé day cap cap
ngudn méi (HOSRRF) phai pht hop véi cong suat
tinh nang cda thiét bi.

Day cép Vang/Xanh @ nén dai hon day cap khéc
khodng 20mm.

Day mau xanh nén két noi véi dau “N”.

Day mau den (mau nau) nén dugc két néi voi

dau két ngi“L"
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LAN DAU TIEN SU DUNG THIET B|

- Thao bd tét ca cac khay va vi nuéng ra khéi 16 nudng

- Cai dat nhiét dé & muc cao nhat

- Cai dat chiic nang nuéng trén va nuéng dudi ( quat néu co)

+ Chay |6 nuéng trong vong 60 phut.

- Trong thai gian nay, mot mui huong cé thé xuat hién bai cac vat liéu cach nhiét

« Khi hoan thanh céc budc trén, vui long vé sinh 16 nuéng bang khan uét mém va lau kho bang
khan mém.

LUUYY: Vui ldng riia sach cac phu kién trudc khi si dung.
QUAN TRONG: Ludn ludn ndm chinh gitta tay ndm . (Hinh 6)

5O

Hinh 6

PHUGNG PHAP TIET KIEM NANG LUONG

Thong tin bén dudi sé gitip ban st dung thiét bi tiét kiém nang lugng.

« St dung dung cu bang mau téi hodc dung cu dugc san tinh dién, vi c6 thé hap thu nhiét t6t
khi nuéng.

« M@ clra lién tuc trong khi nudng c6 thé cho khéng khi lanh bén ngoai di vao bén trong
khoang chua, chinh vi diéu dé gay ra tiéu hao nang lugng dién. Vi vay, nén han ché ma clra 1o
nuéng.

« Thiic &n déng da nén dugc ra dong trudc khi ndu. it nhat 1a 10 phat ra déng cho tat ca cac loai
thuc an.

«Vui long tat thiét bi vai phat trudc khi chuong trinh ndu hoan thanh.
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THANH PHAN CAU TAO

Tay cam kinh cla
Kinh clfa 1o

Khay (1 Cai)
Vinudng

Gioang canh clfa
Bang diéu khién
NUm van

V& ngoai

9. Khoang chua

10. Thanh nhiét duéi
11. Thanh nhiét trén
12. Bénlo nudng
13. Pén bdo

14. Ray

15. Xién quay

PN RWNE




THONG SO KY THUAT

THONG SO KY THUAT LO NUGNG

MOV-615EST
Chuic Nang 4 Chtic Nang
ViNuéng (@}
Nhiét Do 50 - 285 °C
Nhiét Do An Toan 130 °C
Kich Thuéc (W x D x H) (mm) 596x597x547
Thé Tich 61L
Cap Hiéu Suat Nang Luong A
Tiéu Thu Nang Lugng 0,86 Kwh
pién Ap 220-240 V
Tan S8 50 - 60 Hz.
Cong Suat Thanh Nhiét Trén Ngoai 1000 W
Cong Suat Thanh Nhiét Duéi 1000 W
Cong Suat Thanh Nhiét Trén Trong 1500 W
Quat Tan Nhiét 18W-22W
Dén Lo Nuéng 25 W
Xién Quay 6W
Téng Céng Suat 2043 W - 2047 W
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THONG SO KY THUAT

Cac thong tin trong bang dir liéu san phdm dugc dua ra phi hop véi Uy ban Quy ché
giao (EU) Khéng 65/2014 b sung Chi thi cia Nghij vién Chau Au va clia Hoi déng
2010/30/ EU va (EU) Khong 66/2014 va Chi thi bd sung ctia Nghi vién Chau Au va cla
Hoi déng 2009/125 / EC.

Thuong Hiéu MALLOCA
MOV-655EST - MOV-655EGT
Loai L6 Nuéng LO Nudng Am Ta
Ki Hiéu S8 Lugng Pon Vi

Trong Lugng Thiét Bj M 32,5 kg
S6 Khoang Chita 1
Nguén nhiét cho méi loai khoang (Dién hodc Ga) Dién
Khéi Lugng Mdi Khoang Vv 61 L
Tiéu Thu Nang Lugng

ECecuic cavity 0,86 kWh/cycle
Tiéu Thu Ndng Luong (C6 quat tan nhiét)

EC et cavity - KWh/cycle
Chi $6 Hiéu Suat Nang Lugng Méi Khoang EEl iy 105,7

A

Cdp Hiéu Sudt Nang Lugng

31



CHUG

Diéu chinh ntm vin vé vi tri O dé t4t thiét bi.

MODEL : MOV-615EST

NUM VAN CAI DAT
CHUGONG TRINH

NUM VAN CAI DAT
NHIET DO

o 150
200 175

Tat ca cac chic nang dugc thiét Iap sau khi
nhiét d6 16 nuéng duoc cai dat.
DPeén 16 nudng sé sang & moi vi tri cai dat.

50 - Cao Nhét

Chuic ning tudn hoan : Khi chiic nang dugc cai
dat, thanh gia nhiét trén va dudi cla 16 nudng
sé hoat dong cung luc. Chic ndng nay phu
hop dé ché bién thic &n nhu la banh quy,
banh béng lan,thit, ... D& c6 mot két qua hoan
hdo vui long cai dat nhiét do 16 nuéng tu 50 do
cho dén cao nhét.

50 - Cao Nhat

Chuic nédng nuéng trén : Lo nuéng dugc gia
nhiét bang thanh nudng trén. Nhiét dé cé thé
cai dat tir 50 d6 C cho dén cao nhat. Chuc
nang nay phu hgp cho chuang trinh nau thic
an chin phia trén.

50 - Cao Nhat

Chuic néng nuéng duéi :

Lo nuéng dugc gia nhiét bang thanh nuéng
dudi. Nhiét do co thé cai dat tir 50 d6 C cho
dén cao nhat. Chic nang nay phu hgp cho
chuong trinh ndu thic an chin phia dugi.

—_pa—

Cao Nhét

Chuic ndng nuéng ga, thit bang xién quay :
Chtic ndng nay phu hgp cho chuang trinh ndu
thiic an truyén thong (Thit, ¢4, ga,...).
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HUONG DAN SU DUNG

NUm van dé diéu chinh céng suat clia 16 nudng. Van theo chiéu kim déng hé dé cai dat
nhiét d6. Van theo chiéu ngugc kim déng hé dé gidm nhiét do

o @ oC
Mmoo
hod - N 20
90 30 " 100
. . 807} 40 .-'125
- = 7075 50 228 e - 150

Cam Bién Nhiét Do L6 Nudng

Dén cha lo nudng sé bat cung Idc v6i cdm bién nhiét do. Khi nhiét dé bén trong 16 nudng dat dén
gia tri cai dat, thi cdm bién nhiét d6 sé ngat mach dién va dén sé tat. Khinhiét dé giam xuéng hon
nhiét dé cai dat, thi cdm bién nhiét do sé bat lai va dén 16 nuéng sé sang lai.

ViNuéng

Lo nudng cé hai vi nudng dugc kém theo vai thiét bi. Vi nudng rat dé vé sinh va dé dang 13p vao bén
trong khoang chua.
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MOV-615 EST

Chuong Trinh Trang 12
Thai Gian Phim Co | Phim Co
Cam Bién Trang 12

Cai bat Thai Gian

Ban c6 thé theo déi thai gian ndu clia thic &n thong qua nim van cg, thai gian téi da cé thé
diéu chinh & thiét bi la 90 phat. Ban cé thé diéu chinh théng qua van nim nhiét d6 theo muc
dugc dinh sn trén bang diéu khién. Thiét bi sé dém ngugc thdi gian va phat ra am bao khi
thiét bi két thuc chuong trinh. Néu ban muén tu diéu khién nhiét d6 két thiac sém, van ndm
van ngugc chiéu kim déng hé dén vi tri {'},trong truding hgp nay ban phai tu kiém tra thoi

gian.
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SU DUNG XIEN QUAY

Van hanh

Chtic nang st dung xién quay phu hgp véi ndu thic an nhu la nudng ga, ga tay. Gilp cho thit
ga dugc nudng vang déu cac I6p thit.

Chuén bi I8p dat két ndi

Gan thuic an nén chat véi xién quay, diéu nay gidp cho thic an dugc quay diéu.

Dé& moét khay hiing mé bén dudi dé chit béo bén trong thic &n chay ra, gitp dé dang vé sinh

Lam theo budc huéng dan sau:

1.Dat xién vao vi tri A ding 2. M6c xién quay vao thanh treo 3. D€ mét khay bén dudi 16 va cho
theo khép dugc c6 sdn (B) trén 16 nudng mot it nudc vao bén dudi
4.Dong cla thiét bi

Bat chiic nang nuéng :
Van num van dén vi tri nuéng.
Tat chlc nang nudng :

fun

Van ndm van vé vi tri“o”.

Théo thic an ra khéi xién quay

* Khong dugc cham vao bé mat va cac bé phan lam nong.

*Tré em nén tranh xa khoi thiét bi

* Can than mé cla thiét bi, hoi néng cé thé thoat ra ngoai gay nguy hiém
* Khéng nén cham vao xién quay va phu kién di kém, cé thé rat néng

* Ludn lubn mang bao tay

1. M& clfa 16 can than va |dy thanh xién quay bang tay

2. Lay thic an ra khéi xién quay
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SO DO MACH DIEN

MOV-615EST Signal i} A
Lamp vy
oo <]p q[>
i : OvenV
£ | ——
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I 1
Giilg o et - '
12345 6 1
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1
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1
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[ Timer
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Box
Limit Thermostat Limit Thermostat
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GIAI QUYET VAN DE

Ban c6 thé tim thdy théng tin & bang bén dudi:

VAN BE NGUYEN NHAN GIAI QUYET
o S dung chiic nang Tuan
Thanh nhiét trén hoat déng Thanh nhiét dugi chua H9an . R
nhung thanh nhiét dudi duoc cai dat © SUr dung khay nudng séu

o Giam nhiét d6

khdng hoat déng o Strdung ray thap nhat.

o Strdung chiic ndng Tuan

Thanh nhiét dugi hoat dong Thanh nhiét trén chua Hoan
nhung thanh nhiét trén duogc cai dat © S dung khay nuéng can
khéng hoat déng o Gidm nhiét do

o SUdung ray cao nhat.

L&p ngoai thuc én chin, . o )
bén trong thiic an Nhiét 16 nuéng qua cao o Gidm nhiét do va diéu chinh
khéng chin thai gian ndu lau hon.

o Tang nhiét d6 va diéu chinh
Lép ngoai thiic an khong Nhiét 16 nuéng khong du thdi gian nau lau hon.

chin

Loi khuyén

H&n hgp bot khédng nén dé qua loang nudc va tang thai gian ndu. Khéong dugc dat truc ti€p
[én day 10 nudng. D6 chinh la nguyén nhan dan dén vét nit hodc va khi qua nhiét
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« Khéng dugc dat khudn banh bang nhém hodc khuén kim loai lén day thiét bi. Vi nhiét dé qua cao
c6 thé lam hu hdng 16p men phu thiét bi, va cling tuy vao nhiét dé va thai gian ndu cia mon an.

- Khéng dugc xa nudc ndng vao thiét bi khi thiét bi dang hoat déng. Mac du I6p phd men c6 thé
chdng séc nhiét, su khac biét nhiét dé bat thudng cé thé gay tén hai cho I6p pha trang men.

« Nh(ing vét can con lai cda thic an chia nudc trong qua trinh ndy, chinh la nguyén nhan gay ra cac
vét ban khong thé tay rira dugc.

« Quat lam mat hoat déng trong thai gian c6 dinh ctia m6i chiic nang. Ngay ca khi qua trinh hoat
déng két thuc, quat lam mat van ti€p tuc hoat dong dé nhiét lugng di déu nhiét d6 bén trong 16
nuéng.

- Ban c6 thé vé sinh bén trong khoang |6 bang chat tdy rira khong chita hoé chat

- Khéng dugc thao b tem théng sé ra khdi 16 nuéng. Ban c6 thé biét dugc thong tin can thiét cta o
nuéng khi can thiét va phuc vu nhu cau stia chita trong tuong lai.

(—  Khéng nén thdo g& tem
thong s6

(a)

L

T T Al Gl =

T 1T

JOLLL
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VE SINH VA BAO TRI

- Chd cho thiét bi hét néng, sau d6 mai ti€én hanh vé sinh

- Ngat ngudn dién cung cap hodc rat phich cdm khoi nguén dién, réi ti€n hanh vé sinh thiét bi
bdng khan mém va chat tdy ria khédng an mon.

- Khéng st dung cac chat vé sinh gay an mon (chanh, dam,..) [én bé mat trang men, khéng st
dung cu kim loai.

Vé Sinh Ctra Kinh
DE tién hanh vé sinh clra kinh vui long thuc hién theo cac budc nhu hinh bén dudéi.

Hinh 1
beén Ld Nuéng
Day la bong dén dat biét chiu nhiét trong 16 nudng. Thay thé thiét bi vui long ngat nguén dién,

Thao I6p kinh bado vé va tién hanh thay thé bong dén bang théng s6 cuing loai.Lap kinh bao vé
den.

Quan Trong
Néu 16 nuéng khéng c6 nhu ciu st dung, nén ngét nguon dién. Vi cé thé gay nguy hiém cho tré
em.

Giodang dém ctia
Vui long vé sinh giodng dém ctia bang dung dich vé sinh khéng gay an mon. Néu gioang dém clra
hu hdng, vui long lién hé véi trung tdm cham séc khach hang dé thay thé.
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LUU Y KHI VAN CHUYEN

Gilt bao bi sdn pham nguyén ven.

Khi di chuyén thiét bi, git bao bi nguyén ven va luu y nhiing cac dau hiéu cadnh
bao trén bao bi.

Trong trudng hgp cac bao bi nguyén géc khéng co luu git;

o Chu y ngan chan cac tac dong vao thiét bi.
o Khéng dat cac vat nang I1én trén thiét bi.
o Khi van chuyén thiét bi nén quay mat canh cta lén trén.

Bao vé mai trudng:

C4c tai lieu cho thiét bi nay dugc in trén gidy tay trdng

khéng co clo hodc gidy tai ché dé gép phan bao vé méi /j/L \

trudng. Bao bi duoc thiét ké dé ngan chan thiét hai déi (

v&i méi trudng; Bao bi nay la nhimng san pham sinh thai \/_ <

c6 thé dugc phuc héi hodc tai ché. Tai ché bao bi tiét kiem }\ &

nguyén liéu va lam giam khaoi lugng chét thai cong nghiép

va nudc.
Chat liéu bao bi 1a 100% c6 thé tai ché va dugc danh dau bang biéu
tugng tai ché. Quyét dinh phu hgp véi phép luat dia phuong. Vat liéu
déng géi (tai nhua, phu polystyrene, vv) phai dugc gitt xa ngoai tam
tay cUa tré em bai vi n6 c6 thé gay nguy hiém. THIET BI NAY duoc
danh dau phu hgp véi chi thi Chau Au 2012/19/EU, chat thai thiét bi
dién va dién ti (WEEE). Bang cach dam bao rang san pham nay dugc
xU ly mét cach chinh xac, ngudi st dung gép phan ngan chan nhiing
hau qua tiéu cuc d6i v6i moi trudng va suc khoe.
Cac biéu tugng trén san pham hoac tai liéu kém theo cho thay rang san
pham nay khéng dugc xir ly nhu chét thai trong nudc nhung phai dugc
gui dén mét diém thu gom thich hap cho viéc tai ché cac thiét bi dién

N oo

THONG TIN BO SUNG Vvé stra chifa, phuc héi va tai ché cac san pham nay, lién hé véi cac
dich vu thu gom rac thai sinh hoat hodc cac ctia hang, noi cac sén pham da dugc mua.
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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 Buong Nguyén Van Tréi, Phuwong 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 tdm 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 Hdong Phong, Phwéng 4, TP. Viing Tau
SDT: (0254) 385 94 99

Khu viee Tay Nguyén
331 Phan Dinh Phung, Phuong 2, TP. Ba Lat
SDT: (0263) 3521 107 — 0918226362

Khu viec Nam Trgng BoO
08 Lé Hong Phong, Phwong Phwédc Hai, TP. Nha Trang
SDT: (0258) 3875 488

Khu vic Mién Tay ‘ )
180 Tran Hwng Bao, Phudng An Nghiép, Quan Ninh Kieu, TP. Can Tho
SBT: (0292) 373 2035

Khu vic Mién Trung
211 Nguyén Van Linh, Phwéng Vinh Trung, Quan Thanh Khé, TP. Da Néng
SDT: (0236) 369 1906

Khu vyc Mién Bac )
10 Chuwong Dwong B6, Phuwong Chuong Duong, Quan Hoan Kiém, Ha Noi
SDT: (024) 35376 288 — 093 462 92 98





