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PREFACE

1 PREFACE

DEAR COSTUMER

We sincerely thank you for purchasing
our product.

This product has been manufactured
at modern facilities respectful to the
environment without harming nature.

Please read all instructions and warn-
ings in this user manual carefully. This
manual includes important information
for safe installation, use and mainte-
nance of your product and necessary
warnings to get the most out of your
appliance. Keep this manual in a safe
place where it can easily be reached to
use it when required in the future. The
manufacturer shall not be held respon-
sible for damages to persons, environ-
ment or other materials that may occur
due to the translation or printing errors
of this manual, or improper operation
of the appliance.

x
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IMPORTANT INFORMATION REGARDING SAFETY

IMPORTANT INFORMATION
REGARDING SAFETY

Operating voltage of your oven is
220 to 240 Volts.

Connect your oven to a fuse with a
rating of 16A. If the current value
of the fuse in your house is less
than 10A, have a qualified electri-
cian install a 16A fuse.

Always use your oven with a
grounded power outlet. Have an
authorized electrician set
grounding equipment. Our com-
pany shall not be held responsible
for damages that might occur as a
result of using the product with an
ungrounded outlet.

This section includes the safety
instructions necessary to prevent
the risk of personal injury or mate-
rial damage. Not observing these
instructions may void any warranty
and our company shall not be
responsible for any damage that
may occur.

If the electrical connections inside
the appliance are taken out so that
they may be accessible, cut off the
power of the appliance against an
electric shock and contact the
authorized service.

Avoid contacting the heating ele-
ments inside the oven as it shall
overheat during operation. Be
careful as the oven surface may
get very hot during the grilling
function.

Flammable objects that are kept
on the cooking compartment may
get ignited. Do not keep the flam-
mable flammable objects on the
cooking compartment.

Use oven gloves when you are
taking hot food or utensils such as
trays, etc. from the oven or the
grill. Components of the oven the
utensils (tray, etc.) used shall be
very hot during operation.

The appliance and its accessories
becomes hot during operation.
Avoid touching heated parts.

Do not open the door of the appli-
ance if smoke is coming out of it.
Turn off the appliance, unplug it or
switch off the circuit breaker.

Cooking paper may come in con-
tact with heating elements and
catch fire. Do not randomly place
cooking paper during pre-heating
on the accessory. Always place a
container or a cake tin on the
cooking paper. Place the paper
only on the required area. The
cooking paper shall not be on the
accessory.

& CAUTION!

This appliance may be used by
children above age of 8 and
persons with limited physical,
perceptual or mental abilities or
persons with a inadequate of
experience and knowledge only
if they are supervised by an
adult or when they comply with
the instructions given on the
operation of the appliance and
understand the risks that may
be encountered.

Children shall not play with the
appliance.

25.08.2020
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Cleaning and maintenance of the
appliance shall not be carried out
by children without supervision.

The device may heat up during
operation. Be careful while
touching the heating elements
inside the oven. Keep away from
children.

Do not use harsh and abrasive
cleaning agents or sharp metal
scrapers to clean the door glass of
the oven as this may cause
breaking of the glass or scratching
of the surface.

Ovens shall be installed away
from flammable environments.

Use the temperature probe recom-
mended for this oven only.

Do not use steam cleaners to
clean the oven.

A CAUTION!

Unplug the appliance or cut off
power from the main switch to
prevent electrocution before
replacing the lamp.

In case of a damaged power cord,
it shall be replaced with a specific

cord or a cord that is approved by

the manufacturer or the authorized
service.

To prevent damages that may be
caused by improper placement of
the thermal circuit breaker, this
device shall not be connected to
external circuit devices such as
timers or always-on or always-off
circuits.

IMPORTANT INFORMATION REGARDING SAFETY

‘M: MALLOCA
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Accessible parts may be hot. Keep
away from children while grilling.

Spilt food stains shall be removed
before cleaning.

WARNINGS BEFORE INSTALLA-
TION AND DURING INSTALLATION

The appliance shall always be
installed by a Silverline Authorized
Service.

Your appliance features a high
performance air circulation system
for better cooking and cleaning.
Follow the instructions on installa-
tion to ensure this.

Appliance shall be placed on the
installation cabinet so that its rear
faces the wall.

Ensure you remove all packaging
material before starting to operate
the appliance.

Use your appliance according to
the intended use explained in the
operation manual only.

This appliance has been designed
for cooking at home kitchens only.
It is not suitable for industrial or
laboratory operation.

Do not use or leave the appliance
outdoors.

Do not use the appliance near
water bodies, on a wet ground or
in the vicinity of a pool.

This appliance is not designed to
be operated with an external timer
or with a remote control system.

This appliance is not suitable to be
operated by children, persons with
mental disabilities or by inexper-
ienced persons without a compe-
tent adult who shall take responsi-
bility.

OVEN USER GUIDE ENG
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Do not operate the appliance until
it is repaired by an authorized
service if the door or the gaskets
on the door of the appliance are
damaged.

Do not hang down the power cord
from the edge of the table or the
countertop.

All maintenance and repair shall
be performed only by authorized
service and only original spare
parts shall be used.

WARNINGS ON OPERATION

Ensure you remove all packaging
material before you use your
product.

This appliance shall not be used
for a purpose other than cooking.
It is dangerous and inappropriate
to use it for any other purpose
(e.g. to heat the room it is in). Our
company shall not be held respon-
sible for damages that may occur
on people, animals or objects due
to improper, incorrect or imprac-
tical operations of the oven.

When you operate the oven for the
first time, a smell caused by the
insulation materials and heating
elements may occur for once. In
such a case, operate the oven
without putting any food inside it
for 30 minutes at maximum tem-
perature with the upper and lower
heater (and 3D, if applicable) func-
tion turned on.

Never cook or fry on the bottom of
the oven.

Do not cover the bottom of the
oven with aluminium foil.

Unplug the appliance while
moving, cleaning, or servicing the
oven.

IMPORTANT INFORMATION REGARDING SAFETY

Never attempt to remove the plug
by pulling it from the cord.

Never touch the appliance if your
hands or feet are wet or damp.

Do not allow children or minors to
use the appliance without supervi-
sion.

In case of negligence, the oven
door may hurt your hands if it is
removed from its hinge.

In case of failure or improper oper-
ation of the oven, turn it off and
unplug the oven.

When the oven is not used,
ensure that all functions are
switched to the “OFF” position.

Always wear oven gloves while
removing the tray from the oven.

Always keep the oven clean for
your safety and to ensure the
cleanliness of the oven. Oil resi-
dues left inside the oven after
operation may damage the sur-
face of the even in the course of
time.

All maintenance and repair opera-
tions shall be performed by
authorized service and original
spare parts shall be used only.

Our company shall be held
responsible for any damages
caused by hazardous or improper
operation of the oven.

Damage to your oven may occur if
you do not follow any warning
given above.

25.08.2020
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IMPORTANT INFORMATION REGARDING SAFETY

A CAUTION!

Do not use the oven handle on
the front door to carry the oven
or to remove it from its pack-

aging.

m If a power failure occurs, the
product stops cooking. Depending
on model of the product, you may
continue to cook when power is
restored or you may need to
adjust the cooking time again.

B Open the oven door at least 3

minutes after the end of cooking to

avoid steam condensation in front
of the watch.

DECLARATION OF CONFORMITY

The components of this appliance that
may contact with food comply with the
requirements of the EEC Directive no.
89/109.

£ With the CEE marking, we declare
that it is responsibility to ensure the
compliance of this appliance to the
European directives and meeting the
legal requirements in terms of safety,
health and environment.

Ensure that the oven is good condition
and not damaged when you take it out
of its package. Do not use the appli-
ance in case of any doubt: contact a
specialized professional.

Put packaging materials such as nylon
packaging, polystyrene foam and nails
away from the reach of children as

these may pose a danger for children.

‘M: MALLOCA
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m  Keep the original package of the
appliance.

B Use the original packaging to
transport the appliance, follow the
handling signs on the package.

If the original packaging is
missing;

B Avoid impacts to the outer surface
of the appliance.

8 OVEN USER GUIDE ENG
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Do not place heavy loads on the ance disposal must be conducted
appliance. in accordance with local environ-
During transporting, place your ment regulations. You can obtain
appliance parallel to the ground detailed information on disposing

(with the upper side facing up). of the appliance, reusing and recy-
Packaging cling it from authorities.

All packaging materials are recy-
clable. Dispose of remains of
packaging material in recycling
containers to help protection of the
environment.&y

Disposing of Old Appliances
Appliances that are too old or not
in operable condition shall not be
disposed of directly in the trash.
Old electrical and electronic
devices may contain components
that may be reused and utilized.

Otherwise, the appliances that
include components that operate
the appliance and the ones sent to
the landfill may include materials
that may be harmful to the envi-
ronment.

Therefore, deliver your appliance
to the certain collection centers by
consulting your manufacturer to
ensure that the electrical and elec-
tronic parts are re-used.

Keeping this user manual is rec-
ommended since this provides
information regarding the opera-
tion of the appliance, if the appli-
ance is provided to another user.
You have to prevent the potential
negative outcomes against human
health and environment before
scrapping and disposing of this
appliance. Otherwise, the appli-
ance will be an unsuitable waste.
& This symbol on the product aims
the appliance to be considered as
domestic waste, and to warn for
delivery to electrical and electronic
waste collection centres. Appli-

25.08.2020 OVEN USER GUIDE ENG 9



SPECIFICATIONS OF THE OVEN “M> MALLOCA

3  SPECIFICATIONS OF THE OVEN

These appliances are designed to operate with a single phase supply voltage of
220-240V at 50-60Hz.

Fig. 1
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SPECIFICATIONS OF THE OVEN

OVEN MOV-726 MC

Function 6
Oven Lamp 15W
Product Dimensions (Width) 595
Product Dimensions (Depth) 547
Product Dimensions (Height) 595
Product Installation Cabinet Dimen- 560
sions (Width)
Product Installation Cabinet Dimen- 550
sions (Depth)
Product Installation Cabinet Dimen- 600
sions (Height)
Capacity 66 It
Voltage 220-240 V
Maximum Power 2650 W
l Fig. 2
You may access the nameplate of the
oven indicating technical specifications
R — of the oven even after installing the
oven in the kitchen. You may see this
Wy ) X nameplate when you open the door
s iﬁﬂ%@ s the oven. Use the information provided
= %%%\%‘é o in this nameplate to specify the model
4 %ﬂ%{&@ 4 of your oven while ordering a spare
3 3 part (Fig. 2/1).
2 2
q 1
| R
%
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4 INSTALLATION OF APPLIANCE

Installation of the appliance shall be
performed by Silverline Authorized
Service. Our company shall not be
held responsible for damages that may
occur on people, surroundings or other
materials due to incorrect installation
of the appliance.

Inspect the appliance after opening the
packaging. Do not perform the connec-
tion of the appliance in case of a trans-
port damage.

Carefully read the installation pages
for the installation of the accessories.

Take off and remove all packaging
materials and adhesive tapes from the
cooking compartment and the door
before operating the appliance.

The appliance may be installed in two
different ways: under the counter or
inside a wall cabinet. Installation
dimensions to be used for these
options are provided below.

Do not install the appliance behind a
decoration or a furniture cover. This
would pose a risk due to overheating.

Cutting operations on the furniture
shall be performed before the installa-
tion of the appliance. Remove any
burrs. They may have an adverse
effect on the functioning of electrical
units.

Use protective gloves to prevent inju-
ries.

You shall provide the clearances
shown in the drawings for ventilation
and cooling inside the cabinet or cup-
board to ensure correct operation of
the appliance.

Walls of furniture where the appliance
is installed shall be resistant to heat.
Particularly if the side walls are made
of coated particleboard, the coating
shall resist up to 120 °C. Plastic or
adhesive coating that are not resistant
to the specified heat may get deformed
and damaged.

A support that may handle the weight
of the oven shall be put under it while
placing the oven.

For safety reasons, direct contact of
the appliance with electrical parts shall
be prevented when the installation is
complete.

Parts that provide insulation and pro-
tection shall be installed so that they
cannot be removed by using any tool.

We recommended you to install the
appliance in a wall cabinet to ensure a
more efficient air circulation.

Rear compartment of the cabinet in the
kitchen unit shall be removed to
ensure a more efficient air circulation.

We recommended you to provide a
minimum clearance of 70 mm from the
rear of the kitchen unit where the appli-
ance is installed.

We do not recommend installation of
the appliance near a refrigerator or
deep freezer. Otherwise, the perform-
ance of such appliances shall be
affected adversely due to the dissi-
pated heat.

To make your oven ready for opera-
tion, have the location it shall be
placed in built with the electrical instal-
lation. Then, call the Silverline Author-
ized Service.

12 OVEN USER GUIDE ENG
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Dimensional information pro-
vided in the drawings are given

in mm.

INSTALLATION OF APPLIANCE

25.08.2020
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INSTALLATION OF THE OVEN TO THE CABINET M > MALLOCA

5 INSTALLATION OF THE OVEN TO THE
CABINET

Fig. 3

14 OVEN USER GUIDE ENG 25.08.2020
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Visuals in the manual are for reference

Fig. 4
B Place the appliance by centering it inside the built-in appliance cabinet.

B Open the door of the appliance and drill holes by aligning with the holes on
the body of the oven using a drill with a screw diameter of 3.9x22, and install

the screw.

Installing the screw without drilling a hole suitable for the screw diameter in
the furniture may cause damage to your furniture.

25.08.2020 OVEN USER GUIDE ENG 15
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Be careful not to damage the installation holes by applying too much pressure
on the screws during installation.

The appliance may be installed on a high-placed cabinet or under the counter
as desired.

We recommended you to provide a minimum clearance of 70 mm from the
rear of the kitchen unit where the oven is installed

Parts that provide insulation and protection shall be installed so that they
cannot be removed by using any tool.

When a built-in stove is installed on the counter on top of the oven, power
cords of the oven and the stove shall be separated for safety purposes and to
ease the removal of the oven from this stove when required.

16
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6 POWER CONNECTION

B The appliance shall be connected to the main electrical installation as per the
current rules and legislation and by an authorized service only.

B Ensure that the power received from the mains meet the power specified in
the nameplate placed on the bottom front of the appliance.

®m [f the current value of the switch in your house is less than 16A, have a quali-
fied electrician install an 16A fuse switch.

B The appliance shall always be grounded. Have an authorized electrician set
grounding equipment.

B Power cable of your oven is fitted with a grounded plug. This plug must be
used with a grounded line.

B Place the appliance so that the outlet or double pole switch used for power
connection may be reached easily.

B Do not place the power cord in contact with hot surfaces and do not pinch it to
the product cover.

B The temperature of the power cord shall not reach a temperature that is 50 "C
above the ambient temperature.

B Please contact the nearest Authorized Service when the power cord gets
damaged. Have the authorized service replace the cord with a new one with
the same dimensions and plastic insulation and that may withstand the elec-
trical current required by the appliance.

B If the appliance shall be connected directly to the mains, a double pole switch
suitable for carrying the desired load as per the current legislation and with a
clearance of 3mm between its contact points shall be installed between the
appliance and the mains. Grounding wire shall not be cut off by the double
pole switch.

B We do not recommend usage of adapters, multi sockets or extension cords. If
it is absolutely required, you may use adaptors or extension cords by com-
plying with the applicable safety legislation. However, you shall never exceed
the maximum current capacity and the maximum power specified for the
adaptor.

B Test the heating elements for 3 minutes when the connection is complete.

Electrical safety of the appliance is guaranteed when it is correctly con-
nected to a suitable source with proper grounding as per the applicable
rules only. Our company shall not be held responsible for damages that
may occur on people, animals or objects due to improper grounding of the
appliance.

25.08.2020 OVEN USER GUIDE ENG 17
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Fig. 6
THINGS TO DO FOR THE FIRST OPERATION OF THE APPLIANCE

B Set the temperature to maximum level.

B Set the function button to lower and upper grill position (or 3D position, if
applicable).

B Operate the oven in empty condition for 30 minutes in this way.
B Open the windows to ventilate your room.

25.08.2020 OVEN USER GUIDE ENG 19
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Energy Efficiency of the Oven
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B At this time, a smell and smoke caused by the insulation materials and
heating elements may occur for once. In such a case, wait until the smell and
smoke wears off before putting any food inside the oven.

Clean the inside of the oven using a soft cloth slightly dampened with soapy

water.

774

Fig. 7

Always grab the handle from its center to open the oven door.

6.1 Energy Efficiency of

A CAUTION!

Wash the components such as tray or grill with alkaline (non-abrasive)
cleaning agents before operating the oven for the first time.

the Oven

Ovens with high efficiency of
power and with heat insulation
shall be preferred.

Opening the oven door frequently
during cooking allows the cold air
enter inside the oven each time,
thus it causes loss of energy.
Therefore, do not open the oven
door more than required.

Try to cook multiple dishes simul-

taneously in the oven. Take the
meal cooked with a lower temper-

ature out first, and use less energy
without changing the oven temper-

ature.

Excess heat remaining after
cooking a meal shall be used for
the next meal, too. This shall save
power.

Use the pre-heating function of the
oven for a short time (10 minutes
at maximum).

Frozen food shall be thawed
before cooking in the oven.

The oven would continue cooking
with the current temperature using
less energy when it is turned off a
few minutes before the cooking
time.

20
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Accessories of the Oven

7 INTRODUCTION OF APPLIANCE

5
6
— 7

8
9

17 10
11
12
13
14
15
16

Fig. 8

1-  Function Selection Button 10- Oven Grill

2-  Manual Display Timer 11- Deep Tray (Option)

3- Oven Temperature Setting Knob 12- Lower Resistance (Concealed)

4-  Warning Lamp 13- Internal Glass

5- Upper Resistance 14- Oven Door

6- Lamp 15- Door Top Plastic

7- Shallow Tray 16- Oven Handle

8- Wire Rack 17- Rack Level

9- Fan

25.08.2020 OVEN USER GUIDE ENG 21



INTRODUCTION OF APPLIANCE

Accessories of the Oven

7.1 Accessories of the
Oven

Clean the accessories of the oven

before first operation. After cleaning

and washing with a sponge, wipe them
dry.

Remove any accessories you do not
need from the cooking compartment.

Oven Grill

Fig. 9

Plate, for cake pans and ramekins For
frying, frying pieces and frozen food.

Wire racks remain in horizontal posi-
tion even when they are pulled out of
the oven thanks to their special struc-
ture. There is risk of sliding the plate
and spilling the food.

Shallow Tray

Fig. 10

For cakes and cookies made in the
tray.

Do not use the shallow tray for cooking
as it shall cause smell and oils may
splash out of the tray and soil the
oven.

‘M’ MALLOCA
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8 BEFORE FIRST USE

You shall make some settings first
before using your new appliance.

Cleaning of the cooking compart-
ment and the accessories

Clean the cooking compartment and
the accessories first before cooking a
meal for the first time.

Cleaning of the cooking compart-
ment

Heat the cooking compartment while it
is empty and closed to remove the
smell of a new appliance.

Ensure that no packaging residues
such as styrofoam are left inside the
cooking compartment and remove
adhesive tapes on or inside the appli-
ance. Wipe the straight surfaces of the
cooking compartment with a soft,
damp cloth before heating. Ventilate
the kitchen as long as the heating
operation continues.

Clean the straight surfaces with deter-
gent water and a dish cloth after
cooling of the cooking compartment.

Cleaning of the accessories

Clean the accessories thoroughly with
a soft brush or detergent water and a
dish cloth.

BEFORE FIRST USE

25.08.2020 OVEN USER GUIDE ENG
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Specifications of the Oven

9 SPECIFICATIONS AND OPERATION
OF THE APPLIANCE

9.1 Specifications of the Oven

)
0

Fig. 11

Before starting the oven, set the mechanical timer setting, temperature setting and
program setting.

Your oven will not start until you set these three operations.

You can set the mechanical timer system to a minimum of 10 minutes and a max-
imum of 100 minutes.

When the mechanical timer system reaches the end of the time you set, the
buzzer will sound once and the cooking process will end.

Oven Usage;

To operate the oven, you must
also set the time when
selecting the cooking mode and
the desired temperature. Other-
wise your oven will not operate.

24 OVEN USER GUIDE ENG 25.08.2020



x

When the cooking time is expired, the
timer button will turn in anticlockwise.

An audible warning indicating the time
has expired and the power is cut off.

If you do not want to use the
timer function, turn the knob {li
counterclockwise to the ‘M’
icon.

Switch off the oven with the timer,
function knob and temperature knob.

9.2 Temperature Setting

of the Appliance
<
o
50
max -
250 " 100
200 150
Fig. 12

Your appliance starts heating just a
few seconds later when you set the
temperature.

Turn off the appliance by bringing the
function selection switch to zero posi-
tion when your food is ready.

“M> MALLOCA  SPECIFICATIONS AND OPERATION OF THE APPLIANCE

Temperature Setting of the Appliance

25.08.2020 OVEN USER GUIDE ENG
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CLEANING AND MAINTENANCE OF
THE APPLIANCE

General Cleaning

Always allow the appliance to cool
after operating it. Ensure that no
residues are left on the door at this
time. The kitchen furniture around
the appliance may be affected in
the long term even if the door is
left ajar.

Failure to maintain the appliance
regularly and to keep it clean may
cause deterioration of the surface
and reduce the service life of the
appliance, and thus cause risks as
a result of these.

Unplug the appliance or switch off
the power of the appliance by
bringing the On/off button on the
appliance to off position before
any cleaning operation.

Wait for the appliance to cool
down before starting cleaning.

When cleaning the control panel
and the knobs, avoid using liquid
cleaners with abrasive particles
and wire wool to prevent erasing
of the symbols.

Do not clean the oven with mate-
rials such as bleachers, nitric acid
or hydrochloric acid.

Do not clean your oven using
steam cleaners.

Do not try to remove the buttons
from the control panel as these
are not removable in some
models.

Do not use cleaning agents that
contain abrasives (wire wool,
cleaning powder, oven sprays,
abrasive hard sponges), acids
(bleachers) or chlorine.

B You can obtain Silverline's oven
cleaner from our authorised serv-
ices and use it to remove spilled,
dried waste oil stains and for per-
fect cleaning. Spray the oven
cleaning spray on stained surface,
close the lid and wait for 10
minutes.

Do not leave abrasive and acidic
stains (lemon juice, vinegar etc.)
on enamelled, painted and stain-
less steel surfaces.

Steam Cleaning

Before using the steam cleaning
function, remove all accessories
from the oven;

B Put 100 ml of water to the base of
your oven and another 400 ml of
water inside the shallow tray
placed on the 2nd level (we rec-
ommend you to use soft water)
and close the door of the oven.

B Bring the function selection switch
to bottom heater [_] position.

B Set the oven temperature to
70 °C, and operate the oven for 30
minutes.

B To end steam cleaning process,
switch the button to Off.

B Clean the interior surface of the
oven with a soft and damp cloth
when the oven reaches a temper-
ature that shall not burn your
hands, i.e. before it is completely
cooled down.

B After cleaning, keep the door ajar
at 15° to completely dry the
enamel interiors.

26
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& DANGER!

Ensure that the appliance
cooled down prior to coming to
contact with it.

Risk of burns.

Cleaning of the Interior of the Oven

B Be sure to clean your oven after
each operation.

B The best time to clean the enam-
elled surface inside the oven is
when the oven is warm.

B Remove the trays and the grill.
Clean the interior by wiping with a
cloth dampened with warm, soapy
water. Then, wipe once more with
a damp cloth and dry.

B Do not use abrasive materials
such as sandpaper, steel wool or
bleachers. Otherwise, the enam-
elled part of the oven may get
damaged.

®  Clean the oven thoroughly using a
proper oven cleaning agent in reg-
ular intervals.

B You may use cleaning agents
used for stainless steel or some
vinegar in case of harsh stains.

B The stains left by such fluids may
harm the brightness of the oven,
but does not affect its performance
in any way.

CLEANING AND MAINTENANCE OF THE APPLIANCE

Removal of the Oven Door

\\ <
—
— T

| | WY

|

Fig. 13

Open the door completely by pulling
the oven door toward you (Fig. 13).

Then, bring the hinge lock to the
widest angle as shown in (Fig. 13/A).
Bring both hinges that connect the
oven door to the oven to the same
position.

B Do not use the appliance for Fig. 14
storage purposes by putting food
such as bread, cakes, cookies,
etc. inside the oven.
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Close the oven door so that it contacts
the hinge lock as shown in (Fig. 14).

Fig. 15

1 Hinge
2 Hinge Housing

Remove the hinges from the hinge
housing by holding the door with both
hands to remove the oven door

(Fig. 15).

Reverse the removal procedure
for installation procedure of the
door. Remember to the close
the clips on the hinge housing
while installing the door.

X

Cleaning of the Oven Glass

Fig. 16
Open the door of the appliance slightly.

Push on the left and right-hand sides
of the door top plastic (Fig. 16).

Fig. 17
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Remove the door top plastic (Fig. 17).

Fig. 18
1- Internal Glass of the Oven

B Remove the internal glass of the
appliance to clean it (Fig. 18).

B Wipe the glass cover with soft
sponges and clothes cleaning and
drying.

B Do not use harsh abrasive
cleaning agents and sharp metal
scrapers to clean the oven glass.
Cleaning in such a way may
scratch the surface of the glass
and may cause the glass to break.

B Do not lean over and apply weight
on the oven door.

& CAUTION!

As the door loses weight when
the glasses are removed, it may
close abruptly and cause inju-
ries.

CLEANING AND MAINTENANCE OF THE APPLIANCE

Reverse the same procedure to
install the oven glass.

Oven Door Gasket

B Condensation may occur inside
the front door and on the door
gasket when the oven is operated
for a long period. Remove the pos-
sible condensation using a dry
cloth or sponge.

B Inspect the condition of this gasket
in regular intervals. Clean without
using abrasive cleaning agents
when required.

®  Door may not be closed properly
when dirt is collected on the door
gasket after some time.

B Please contact the nearest
Authorized Service when the
gasket gets damaged. Do not
use the oven until it is repaired.

25.08.2020
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11 REPLACEMENT OF THE LAMP

Disconnect power supply and
wait for the oven to cool down
to eliminate the risk of electro-
cution before replacing the
oven lamp.

Hot surfaces may cause burns.

max 15 W

Fig. 19
2A/250V AC
Screw size E14

It indicates the maximum power con-
sumption of the lamp. A lamp with
same power rating should be used
when replacing the lamp.

To find out the power rating
used in the product, see the
declaration label in the product.

The bulb used in this product is not
suitable for illumination of households.
The purpose of this lamp is to help the
user to see the food.

Fig. 20
Unplug the appliance.

Remove the lamp cover (Fig. 20/1) by
rotating it counter-clockwise
(Fig. 20/2).

Fig. 21
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Remove and replace the oven lamp by
rotating it counter-clockwise (Fig. 21).

Reverse the procedure provided in
(Fig. 20) for the installation of the lamp
cover.

25.08.2020 OVEN USER GUIDE ENG
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MAIN FUNCTION DESCRIPTION

The main function descriptions are below.

Explanation of function

No program is selected in your appli-
ance.

Upper and lower heaters are on. Food
is heated from the bottom and top
simultaneously. This is suitable for
cakes, patties or cakes and stews
cooked in pans. Cook using a single
tray.

Ony the lower heater is on. This is
applicable for instance to bake pizza or
food that requires to be browned on
the lower section.

Lower and upper heaters and the fan

(on the rear wall) are on Hot air is dis-
tributed equally and rapidly inside the
oven thanks to the fan.

Larger grill on the oven roof is on. This
is suitable for grilling more meat. Place
the large or medium sized portions on
the correct rack position under the grill
heater to grill. Set the temperature to
maximum level. Turn the food upside
down halfway through the cooking
process.

32
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* Shall be used at Max. 230°C'

MAIN FUNCTION DESCRIPTION

Hot air heated with the bigger grill is
distributed rapidly inside the oven
thanks to the fan. This is suitable
grilling more meat. Place the large or
medium sized portions on the correct
rack position under the grill heater to
grill. Set the temperature to maximum
level. Turn the food upside down
halfway through the cooking process.

This is the quick pre-heating function.
Hot air is distributed equally and rap-
idly inside the oven thanks to the fan.
This is not suitable for cooking food.

25.08.2020
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13 COOKING CHART

B Turn the timer button clockwise to set the cooking time.
B Place your food in the oven.
B Select the operation mode and the temperature.

The oven is heated up to the pre-set temperature and preserves this temperature
until the end of selected cooking time.

Turning off the oven before the expected time

B Turn the time adjuster counterclockwise until it reaches a halt (BO6503B01 -
BO6503W01-BO6503X01)
®  Turn the oven off with the function and/or temperature buttons.

Cooking Times Chart

Values specified are determined under laboratory conditions. Your values
may differ from these values.

1st rack of the oven is the bottom rack.

A CAUTION!

Do not place an aluminium foil on the bottom of the oven while cooking.
This may cause fire and damage to your appliance and furniture.

Food Operating Trayto be RackPosi- Tempera- Cooking
Function Used tion ture (°C) time
(min.)appr
OX.
Cake in =t Single level 3 175 25...30
tray —
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Cake in b )
pan =
Cake in i
sheet -
Sponge =
cake —
Cookie —

—
Filo pastry ==

-
Buns -

—
Leaven —
dough -
Lasagne L=

—
Pizza i

-
Beaf (full) / '?
Roast s 5
Leg of lamb ‘?"
(stew) -
Roasted '?‘
chicken —
Turkey (6.5 “—F
kg) =

Single level 2

Single level 3

Single level 3

Single level 3

Single level 2

Single level 2

Single level 2

Single level 23

Single level 2

Single level 3

Single level 3

Single level 2

Single level 1

COOKING CHART

180

175

200

175

200

200

200

200

200...220

25 minutes
250, then
180...190

25 minutes
250, then
190

15 minutes
250, then
180...190

25 minutes
250, then
180...190

40...50

25..30

5...10

25...30

30...40

25..35

35...45

30...40

15...20

100,120

70...90

55...65

150...210

25.08.2020
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Fish '?‘ Single level 3 200 20...30

_—

Place the deep tray on the upper rack and the shallow tray on the lower rack
while cooking with 2 trays.

Pre-heating is recommended for all kinds of food.

For cooking operations which require pre-heating, perform the pre-heating
until the oven reaches the desired temperature at the start of the cooking.

Hints for cakes

B If the cake is too dry, increase the temperature about 10 °C and decrease the
cooking time.
B [f the cake is wet, use less liquid or decrease the temperature about 10 °C.

B If the top of the cake is burnt, place it on a lower rack, decrease the tempera-
ture and increase the cooking time.

B [f the inside of the cake is cooked well, but outside is sticky, use less liquid,
decrease the temperature and increase the cooking time.

Hints for pastry

m  If the pastry is too dry, increase the temperature about 10 °C and decrease
the cooking time. Dampen the sheets of dough with a sauce made of milk,
butter, egg and yoghurt.

B If the cooking time of your pastry is too long, ensure that the thickness of the
pastry does not exceed the tray.

m  If the top of the pastry is cooked, but the bottom is not cooked, ensure that the
amount of the sauce you use for the pastry is less on the bottom side of the
pastry. Try to spread a frying sauce evenly between the sheets of dough and
on the pastry.

Cook your pastry with the position and temperature specified in the cooking
chart. If the bottom part is fried less again, place it at a lower rack on the
next time.

Hints for vegetable dishes
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If the vegetable dish loses its juice and gets dry, cook inside a closed pot
instead of the tray. Closed pots contain the juice of the dish.

If the vegetable dish is undercooked, boil the vegetables or prepare them as
preserved food first, and then put them inside the oven.
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LO1 NOI DAU

1 LOI NOI bAU
KiNH GU’I QUY KHACH HANG

Chung t6i xin cdm on ban d& mua san
phdm clia chung téi.

San pham nay da dwoc san xuat tai
cac nha may hién dai va khéng gay 6
nhiém dén méi truong

Vui Idng doc ky tAt ca cac canh bao va
hu(yng dan trong hwéng dan st dung
nay. Cadm nang hwong dan bao gom
théng tin quan trong dé Iap dat, st
dung an toan va bao tri san pham
cung nhw cac canh bao can thiét dé
van dung tbi da thiét bi ctia ban. Gil
cam nang hwéng dan nay & mot noi
an toan dé ban co thé tham khao vé
sau. Nha san xuét sé khong chiu trach
nhiém vé I&p dat va van hanh thiét b
khdng dung cach.

‘M MALLOCA
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M MALLOCA

2 THONG TIN QUAN TRONG
VE AN TOAN

Dién ap hoat dong 16 tir 220V dén B S dyng gang tay 16 nwéng khi
240V. ban lay thc an tw 16 nwéng. Cac
Két néi 16 nwéng ctia ban voi bd phan cda 16 nwéng, dung cu
ngudn dién c6 dinh muirc 16A. (khay, ...) dwoc st dung sé rat
Né&u gia tri hién tai clia ngudn noéng trong qua trinh hoat dong.
dién trong nha ban nhé hon 10A, B Thiét bj va cac phu kién cla o
hay nhd nhan vién ky thuat dau tré nén nong trong khi hoat

ndi ngudn dién 16A. dong. Tranh cham vao cac bo
Ludn st dung 10 voi ngudn dién phe,in do. .. e .
ndi dat. Nho nhan vién ky thuat ™ Khdéng mo ctra thiét bi néu khdi
két ndi thiét bi ndi dat. Cong ty bay ra. Tat thiét bi, rat phich cam
cla chung toi s& khéng chju trach dién hoac ngat nguon dién.
nhiém ve nhirng thiét hai c6 thé

xay ra do I&p dat san phdm khéng

dang cach. ATHAN TRONG!

Phan nay bao gom céc hucmg dan
an toan can thiét dé ngan ngwa
nguy co thwong tich ca nhan hoac
thiét hai vat chat. Viéc khong tuén
thd cac huong dan nay c6 thé lam
maét hiéu lwc cta viéc bao hanh va
cong ty chung t6i sé khong chiu
trach nhiém vé bat ky thiét hai nao
c6 thé xay ra.

Néu cac day dién cla thiét bj

Iap G tinh trang hé& mach, hay
ngét ngudn cla thiét bj khi bi

dién glat va lién hé vai dich vu
duwoc Gy quyén.

Tranh tiép xuc véi cac bd phan
bén trong vi |6 sé qua nodng
trong qua trinh hoat dong. Hay
can than khi thao tac st dung
16.

Cac vat dé chay duoc dé trong
khoang 16 c6 thé bj bat Itra. _
Khéng dé cac vat dé chay no
trong khoang 16.

Thiét bi nay cé thé dwoc su=
dung b&i tré em trén 8 tu0| va
nhirng ngwdi bi han ché vé thé
chat, tri giac hoac tri tué hoac
nhi’ng ngudi khdng co6 dua kinh
nghiém va kién thirc chi khi ho
dwoc nguoi lon glam sat hoac
khi ho tuén tha cac hwong dan
dwoc dwa ra vé hoat dong clia
thiét bj va hiéu nhing ri ro cé
thé gap phai.

Tré em khong dwgc choi voi
thiét bj.

25.08.2020
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B Thiét bj c6 th& néng 1&n trong
qua trinh hoat déng. Can than
khi cham vao cac b6 phan
néng bén trong 10.

B Khong st dung cac chét tdy riva
manh va c6 tinh an mon cao
hoac dung cu bang kim loai sac
nhon dé lau kinh ctra clia 16 vi ¢
thé lam v& kinh hodc xwéc bé
mat.

B Lo nwéng phai dwoc lp dét cach
xa cac khang gian dé chay.

B Chi st dung dau do nhiét d6
dwoc khuyén nghi cho 16 nay.

B Khong st dung chét tay riva bing
hoi nwdc dé lam sach 10.

ATHAN TRONG!

Rut phich cdm cua thiét bi
hodc ngat dién dé tranh bj dién
giat truwdc khi thay thé dén.

B Trong trwong hop day nguE)n bi
héng, né phéi dwoc thay thé
bang phu kién twong tw nha san
xuét hodc dich vu dwoc Gy quyén
phé duyét.

B Dé ngan ngtra cac hw hdng co
thé gay ra do lap dat ngudn dién
khéng dung, thiét bi nay khéng
nén két ndi cung v&i cac thiét bi
khac.

B Céc bo phan cé thé tiép can co
thé bi néng. Tranh xa tAm tay
tré em.

B Vét ban thirc &n roi vai phai dwoc
loai bd trwdre khi lam sach.

‘M’ MALLOCA

CANH BAO TRUOC KHI LAP AT
VA TRONG KHI LAP DAT

Thiét bi sé luén duwoc lap dat béi
bd phan dich vu ky thuét.

Thiét bi ctia ban c6 hé thong Iwu
thong khong khi hiéu suat cao dé
n4u &n va Iam sach tét hon. Thyc
hién theo cac huwdng dan vé cai
d&t d& dam bao didu nay.

Thiét bi phai dwoc dat trén ta 14p
dat sao cho mat sau clia nd
hwéng vao twong.

Dam bao ban loai bo tat ca vat
liéu dong gdi trwedre khi bat dau
van hanh thiét bi.

Chi s dung thiét bj ciia ban theo
muc dich s& dung duworc gidi thich
trong sach hwéng dan van hanh.
Th|et bi nay chi dwoc thiét ké dé
n4u an tai nha bép. N6 khéng
thich hop cho hoat déng cong
nghiép hoac phong thi nghiém.
Khéng st dung hoéc dé thiét bi &
ngoai troi.

Khong str dung thlet bi gan cac
vlng nwéc, trén nén dat am uwot
hoéc gan hd boi.

Thiét bi nay khong dwoc thiét ké
d& van hanh vé&i bd hen gio bén
ngoai ho&c véi hé thdng didu
khién tir xa.

Thiét bi nay khéng phu hop dé van
hanh bdi tré em, nguoi khuyet tat
tam than hodc ngu’crl thiéu kinh
nghiém ma khdng cé ngwoi I&n da
nang lwc chju trach nhiém.
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Khoéng van hanh thiét bj cho dén
khi thiét bi dwoc sira chira b
dich vu ky thuat néu c6 bat ky
van de hw héong nao.

T4t ca viéc bao dudng va sira
chira sé chi dwgc thye hién

bé&i dich vu ky thuat va chi
nhirng phu tung thay thé mai
dwoc sty dung.

CANH BAO VE VAN HANH

Dam bao ban loai bd tat ca vat
liéu bao goi truwére khi str dung
thiét bi.

Thiét bj nay khéng dwoc siv dung
cho muc dich khac ngoai viéc nau
nuéng. S& nguy hiém va khong
thich hop néu s dung né cho

bat ky muc dich nao khac. Céng
ty chung t6i sé khéng chju trach
nhiém vé nhirng thiét hai cé thé
xay ra déi voi ngudi, ddng vat
hoac dd vat do hoat doéng caa o
nwéng khdng dung cach.

Khi ban van hanh 16 1an dau tién,
mui do vat liéu cach nhiét va cac
bd phan lam néng c6 thé xuat
hién. Trong trwvdng hop nhuw vay,
hdy van hanh 10 & trang thai
khong tai trong trong 30 phat &
nhiét dé t6i da v&i chirc nang
nwéng trén va dwoi.

Khoéng day day 16 bang gidy nhom.

Rt phich c&m cua thiét bj trong
khi di chuyén, vé& sinh hodc bao
dwdng lo.

Khéng bao givr c6 thao phich
cam bang cach cam day dién
kéo ra.

THONG TIN QUAN TRONG VE AN TOAN

Khéng bao gi&r cham vao thiét bi
néu tay hodc chan clia ban dang
am wot.

Khdng cho phép tré em st dung
thiét bi ma khéng cé sw giam
sat.

Trong trwdng hop so suét, clra Io
c6 thé lam ban bj thwong néu bj
tuodt khdi ban 1&.

Trong trwdng hep 16 bi hédng
hodc hoat dong khong dung
cach, hay ngat dién va rat

phich cam cua 1o.

Khi khong st dung 16, d@m

bao rang tat ca cac chirc nang
dwoc chuyén sang vi tri “TAT".

Luén deo gang tay 16 nwéng
trong khi 14y khay ra khai 10.
Ludn gil cho 16 sach sé& dé& dam
b&o an toan cho ban va dam
bao sw sach sé cla 10. Dau can
€on sot lai bén trong 16 sau khi
hoat déng cé thé lam héng bé
mat cua 10 theo thoi gian.

Tét ca cac hoat dong bao duwéng
va stra chira sé dwoc thwe hién
b&i dich vu k§ thuat va chi duwoc
st dung cac phu tung thay thé
dung loai.

Céng ty chung t6i sé khéng chiju
trach nhiém vé bét ky thiét hai
nao gay ra b&i hoat dong nguy
hiém do st dung 16 khéng dung
céach.

Lo nuéng cdia ban c6 thé bj hu
héng néu ban khéng tuén theo
bat ky canh bao nao & trén.
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ATHAN TRONG!

Khong st dung tay nam lo
dé nhac hoac thao 16 ra khai
bao goi.

B Néu mét dién, san pham sé ngung
nuwong. Tay thudc vao kiéu sén
ph&m, ban c6 thé tiép tuc niu
khi co dién tr& lai hodc ban co
thé phai diéu chinh lai thoi gian
nuwéng.

B M& cla 10 it nh4t 3 phuat sau khi
két thic ndu dé tranh hoi nuwéc
ngung tu trwdc mét bang didu
khién.

CONG BO SU PHU HOP

Cac thanh phan cla thiét bi nay c6 thé
tiép xuc voi thuye phdm tuan tha cac
yéu cau ctia Chi thi EEC sb. 89/109.

{{Vm dau CEE, chung toi tuyén bd
rang ¢6 trach nhiém dam bao thiét bi
nay tuén tha céc chi thi cia Chau Au
va dap (rng cac yéu ciu phap ly vé an
toan, strc khde va moi treong.

Dam bao rang 16 & tinh trang tbt va
khong bi hong khi ban Iay né ra khoi
g6i. Khéng s dung thiét bj trong
trwo'ng hop ¢6 nghi ngo': lién hé voi
chuyén gia chuyén mon.

Dat cac vat liéu dong goi nhw bao bi
nylon, xop polystyrene xa tam v&i cla
tré em vi chiing c6 thé gay nguy hiém
cho tré em.

‘M’ MALLOCA

Gilr g6i ban dau caa thiét bi.

St dyng bao bi ban dau dé van
chuyen thiét bi, tuan theo céc dau
hiéu xr Iy trén bao bi. Néu thiéu
bao bi goc;

Tranh tac dong dén bé mat bén
ngoai cta thiét bj.
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B Khong dat cac vat nang 1én thiét bi.

u Trong khi van chuyén, hay dat thiét

bi clia ban song song v&i méat dat
(v&i mat trén hwdng 1én trén).

Bao g6i

TAt ca cac vat liéu dong goi déu cé
thé tai ché. V&t bd phan con lai
cula vat liéu déng gO| trong cac
thung chira ta| che dé gitp bao vé
moi trrong. ¢

X ly thiét bi cﬁ

Cac thiét bj qua cii hoac khong
con hoat dong sé khong dugc virt
bd trwe tiép vao thung rac. Céac
thiét bi dién va dién ter cd co thé
chira cac thanh phan c6 thé duoc
tai str dung va tan dung.

Néu khong, cac thiét bi bao gam
cac bd phan van hanh thiét bj va
céc thiét bi duogc g dén bai chon
Iap c6 thé bao gom cac vat liéu cé
thé gay hai cho mai trwdng.

Do do, hay giao thiét bj ctia ban
dén mot sb trung tdm thu mua
nhét dinh bang cach tham khao y
k|en nha san xuat dé dam béo
rdng cac bd phan dién va dién t&
dwoc str dung lai.

Nén gil huong dan st dung nay
vi né cung cap thong tin lién quan
dén hoat dong cda thlet bi, néu
thiét bi dwoc cung cap cho ngudi
dung khéc.

Ban phai ngan ngua cac hau qua
tiéu cwc co thé xay ra ddi voi strc
khée con ngwdi va méi trwong
trwde khi loai bé va vt bé thiét bj
nay. Néu khéng, thiét bi sé Ia mét
chat thai khéng phu hop.

THONG TIN QUAN TRONG VE AN TOAN

2 Biéu twong nay trén san pham
miéu ta thiét bi khong phai rac thai
sinh hoat, dé xt& ly phai giao cho
cac trung tam thu gom rac thai
dién va dién tt. Viéc thai bé thiét
bi phéi dwgc thue hién theo cac
quy dinh vé& mai trwong cla dia
phwong. Ban cé the nhan dwoc
thong tin chi tiét vé viec vt bo
thiét bi, tai s dung va gan lai thiét
bi tr co quan chirc nang.
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3 THONG SO KY THUAT
Céc thiét bi nay duoc thiét ké dé hoat dong vai dién ap cung cAp mot pha 1a
220-240V & tan sb 50-60Hz.

:-@-:: "@: ":-- ¢

Hinh 1
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M MALLOCA

Chtrc nang
bén lo

Kich thwéc san pham (W)
Kich thwéc san pham (D)

Kich thwéc san pham (H)
Kich thwéc khoang ta (W)

Kich thwéc khoang td (D)

Kich thwée khoang ta (H)

Dung tich
bién ap

C6ng suat

THONG SO KY THUAT

MOV-726 MC
6

15W

595

547

595

560

550

600

66 lit
220-240 V
2650 W

\ Hinh 2

Ban c6 thé xem tem thong s6 ctia 16
nwong cho biét cac thdng so ky thuat
cua 16 ngay ca khi da lap dat 1o vao
khoang ti. Ban c6 thé nhin thay tem
nay khi mé& clra 6. S& dung thong tin
dwoc cung cap trong tem nay dé chi
dinh kiéu I6 nwéng cla ban trong khi
tim kiém phu kién (Hinh 2/1).

e

flefE

=
HHE

—=

S

25.08.2020

HUONG DAN SU DUNG 46



LAP DAT THIET BI

4 LAP DAT THIET BI

Viéc Iap dat thiét bj sé dwoc thwe hién
b&i dich vu ky thuat. Céng ty ching
t6i s&€ khong chiu trach nhiém ve
nhirng thiét hai cé thé xay ra doi véi
con ngudi, mdi treong xung quanh
hogc cac vat liéu khac do lap dat thiet
bi khéng chinh xac.

Kiém tra thiét bi sau khi m& bao bi.
Khong thwe hién két nGi thiét bi trong
trwdng hop héng day cap dién.

Doc ky cac trang 1&p dat dé biét cach
lap dat cac phu kién.

Thao va loai bd tat ca cac vat lieu bao
goi va bang dinh khéi khoang 16 va
ctra trwwde khi van hanh thiét bj.

Thiét bj co thé duoc lap dat theo hai
cach khac nhau: dwdi khoang ta bép
hodc bén trong khoang tu riéng biét.
Kich thwéc cai déat dwoc st dung
cho cac tuy chon nay dwgc cung cap
bén duwdi.

Khong I&p dét thiét bj phia sau do
trang tri hodc nap day do ndi that.
Didu nay cé thé gay ra rdi ro do qua
nhiét.

Cac thao tac cat trén do ndi that phai
dwoc thiee hién trwde khi lap dat thiet
bi. Loai bo bét ky g nao. Chang co
thé c6 anh huong x4u dén hoat dong
clia cac don vij dién.

S dung géng tay bdo vé dé tranh bj
thwong.

Ban phai cung clp cac khe hé duoc
the hién trong ban vé dé thong gio va
lam mat bén trong ta hoac ti dé dam
bao thiét bi hoat dong chinh xac.

Théng tin kich thuwéc dugc
cung cap trong ban vé duoc
tinh bang mm.

‘M: MALLOCA

Twong cla do ndi thét noi thiét bi dwoc
lap dat phai chiu nhiét. B&c biét neu
cac bwrc twong bén dwgc lam bang van
dam, |&p phi phai chiu dwoc nhiét do
Ién dén 120 °C. L&p phi nhya hodc
chat két dinh khong chju dwoc nhiét
quy dinh c6 thé bj bién dang va hw
héng.

Phai dat mét gia d& co thé chiu dwoc
trong lwong cla 16 trong khi dat 16.

Vi ly do an toan, phai ngan s tiép xuc
trwe tiep cla thiét bj véi cac bo phan
dién khi qua trinh lap dat hoan tat.

Cac b6 phan cung cép céach dién va
bao vé phai dwoc lap dat sao cho
chung khéng thé thao rdi bang bt ky
dung cu nao.

Chung téi khuyen ban nén lap dat thiét
bi trong tG am twéng dé dam bao
khong khi lwu théng hiéu qua hon.

Ngé&n phia sau cla td trong bép sé
duwoc loai bd d& dam bao khang khi lwu
théng hiéu qua hon.

Chung t6i khuyén ban nén cung cép
khoang hé téi thiéu 13 70 mm tinh tt
mat sau cla bd phan bép noi thiét bi
dwoc lap dat.

Chung t6i khuyén ban khéng nén l&p
dat thiét bj gan td lanh hodc ngan da
séu. Neu khéng, tinh nang cla céac
thiét bi nay sé bi anh hwdng bat loi
do nhiét tiéu tan.

D& lam cho 16 ctia ban s&n sang hoat
dong hay chudn bj vi tri d&t 1o cung
v&i hé thdng dién. Sau do, hay goi
cho dich vu k¥ thuat.
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Théng tin kich thuéc duoc cung cap trong ban vé duoc tinh bang mm.

“M* MALLOCA INSTALLATION OF APPLIANCE
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LAP DAT LO VAO KHOANG TU “‘M>* MALLOCA

5 LAP PAT LO VAO KHOANG TU

Fig. 3
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“M> MALLOCA LAP DAT LO VAO TU

Hinh &nh trong sach huéng dédn mang tinh chét tham khdo

Hinh 4

B D4t thiét bi bang cach dat thiét bi vao gitra khoang t.

® M@ ctra cia thiét bi va khoan 16 bang cach can chinh voi cac 16 vit trén than 10
bang cach s&r dung mii khoan cé dwdng kinh vit 1a 3,9x22 va Iap vit.

Vige 13p vit ma khéng khoan 16 pht hop véi dudng kinh vit trén thiét bi cé
thé gdy hw hdng thiét bj cia ban.
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Can than dé khéng lam héng céc 16 vit béng cach tac dong quéa nhiéu ap
lwc Ién cac vit trong qua trinh I&p dat.
Thiét bi cé thé dwoc 1p dat & khoang ti cao hodc thap tily theo y mudn.

Chung t6i khuyén ban nén cung c&p khodng hé téi thiéu I& 70 mm tinh tir
mat sau clia khoang ti dén mat sau cta 16 nwéng.

Cac bd phan cung cép cach dién va bao vé phai dwoc I&p dit sao cho chung
khong thé thao réi béng bat ky dung cu nao.

Khi 1&p 16 & khoang td cao, cac day ngudn cia lo phai dworc tach biét vi muc
dich an toan va dé dé dang théo 16 ra khoang ta khi can thiét.
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6 KET NOI NGUON DIEN

®  Thiét bj phai duoc két ndi véi hé thong 13p dat dién chinh theo cac quy tac va
luat phap hién hanh va chi b&i mét dich vu dwoe Oy quyén.

®  Dam bdo rang ngudn dién dap tng dwoc chi dinh trong tem théng sé & mat truéc
cua thiét bi.

B Néu gia tri hiéq tai cla nguf‘)n dién trong nha ban nhd hon 16A, hdy nh& nhan
vién ky thuat 1ap dat nguon dién 16A.

Thiét bi phai ludn dwgc ndi dat. Nhdr nhan vién ky thuat dat thiét bi nbi dat.

Cap nguodn cua 1o nwong dugc Iap bang phich cam ndi dét. Phich cam nay
phai dwgc str dung véi dwong day noi dat.

® D3t thiét bi sao cho co thé dé dang tiép can 6 cam hoac ngudn dién hai cuc
dung dé két ndi ngudn dién.

B Khéng dat day ngudn tiép xuc véi cac bé mat ndng va khong kep day vao vé
san pham.

Nhiét d6 clia day ngudn khéng duoc cao hon nhiét dd méi trwérng 50 °C.

Vui Iong lién hé véi Dich vu dwoc Oy quyen gan nhét khi day nguon bi héng.
Yéu cu dich vu dwoc Gy quyén thay thé day bang day méi cé cung kich
thuwoc va cach dién bang nhwa va co6 thé chiu dwoc dong dién trical theo
yéu cau cua thiét bi.

B Néu thiét bj phai duwoc ndi trwc tiép voi nguon dién thi phai Iap d&t mét cong
tac dién phu hop dé mang tai mong muon theo luat hién hanh va voi
khoang hé gitra cac diém tlep xuc la 3mm gilra thiét bi va nguén dién.

Day ndi dat khong dwoc cét béi cong tac dién.

B Chung t6i khong khuyén khich sir dung bd chuyén ddi hoac day néi dai. Néu
thwe sw can thiét, ban co6 thé st dung bd chuyén doéi hodc day ndi dai béng
cach tuan thd luat an toan hién hanh. Tuy nhién, ban khéng bao g dwoc
vwot qua cong suat dong dién téi da va cong suét t6i da dwoc chi dinh cho
bd chuyén ddi.

B Kiém tra cac bd phan lam néng trong 3 phut khi két néi hoan tét.

An toan dién cua thiét bj dugc dam bao khi thiét bj dwoc két nbi chinh xac
v6i nguén thich hop va chi n6i dét thich hop theo cac quy téc hién hanh.
Céng ty chung t6i sé khéng chiju trach nhiém vé nhing thigt hai co thé xay
ra doi vOi ngudi, dong véat hodc db vat do viéc néi dat khéng ding cach
cua thiét bj.
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sari-yesil / yellow-green

mavi / blue,

3ad. M4x6 Vida ' \ .
kahverengi / brown

3 pcs. M4x6 Screw

Hinh &
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“M: MALLOCA

KET NOI NGUON DIEN

(Jww 00" Lx1) Buym

W 0g'1x1) UsaI6-

black (1x1.00 mg?

OVEN LAMP

_ SUPPLY [ [
g red (11.50 ) P1,

@ 3 1 O_I '_o.

- b —°_|PZ

/:l— 110°C -

yellowgreenk1x1.50 ) blue (1x1.50 mm?) ’
rown 1150 I ROTARY
blue (1x1.50 mm?) SWITCH

—1
T N : =

yenowigrccn (1x1.50 mm?)

THERMOSTAT

(Jww 0g°1x1) mojiok

SIGNAL LAMP

lue (1x1.50 mm?)

)

THERWOPROTECTOR

F

M)

THERMOPROTECTOR

yellow-green (1x1.50 mm?)

COOLING FAN TURBO FAN

A

yellow (1x1.50 mm?)

d
(i 05'1x1) Uasib-molek

g
3
3

TOP RES. BOTTOM RES.

Hinh 6

NHONG VIEC CAN LAM KHI VAN HANH DAU TIEN

®  Dat nhiét do & murc tdi da.

D4t nat chire nang & vi tri nwéng dudi va trén (hodc vi tri 3D, néu cd).

|
B Cho Id nwéng & trang thai tréng trong 30 phut theo cach nay.
[

Mé& clra sb dé théng gid cho cdn phong clia ban.
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Hiéu qua nang lvong

B Taithoi d|em nay, mui va khoi do vat liéu cach nhiét va cac bo phan lam nong
c6 thé xuat hién moét 1an. Trong trwdng hop nay, hay dgi cho dén khi hét mui
va khoi trwde khi cho thue pham vao 16.

B Lam sach bén trong 16 béng kh&n mém hoi dm véi nwéc xa phong.

77f M

Hinh 7

Luén lay tay cAm tir gitra |6 d& mé clra 16.

& THAN TRONG!
Rera cac bd phan nhw khay hodc vi nuwéng bang chét tay rira c6 tinh kiém
(khéng mai mon) trwée khi van hanh 16 1an dAu tién.

6.1 Hiéu qua nang lwong

B Nén wu tién str dung 16 nwéng B Lwong nhiét con duv sau khi nwéng
c6 hiéu suat dién nang cao va thiec &n dot trwdc cling nén
co l&p cach nhiét. dwoc st dung cho lan nuwéng

B M& cla 16 thudng xuyén trong t|ep theo (neu phai nwong thire
khi nuéng sé cho phép khong &n nhiéu 1an). Diéu nay sé tiét
khi lanh xam nhap vao bén k|(?m dien. L . i
trong 16 mAi I4n, 1am that thoat S dung chirc nang lam néng
nhiét. Do do, khong nén mé cira tI‘LA,P.GC cua 16 tropg thoi gian ngan
16 nhiéu hon mire yéu cau. (toi da la 10 phat).

B Cb gang nwéng nhiéu thirc an ddng T~hu’? pham’dong_ Ianr) phai du’c_yfz
thoi trong 16. Dwa thire 8n d4 nAu ré dong trwoc khi nwéng trong 10.
chin véi nhiét 4o thap hon ra B Lo s tiép tuc nudng véi nhiét 4o

ngoai trudrc dé tiét kiem nan
lvgng hon ma khéng thay doi
nhiét do lo.

hién tai tiét kiém nang Iucyng hon
khi 16 duoc tat trwee thoi gian
nwéng vai phut.
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Phu kién 16 nwéng

7 TONG QUAN THIET BI

1’ ’2 3 T
SO OZNNE 02
5
s S 6
5 { : | : 5 7
[ o — §“\§% ) —
4 ﬁ /// 5’;‘%92}@/@ 4 8
17 ‘E NaeX ?%Zx\aéz H\r\ — ' N\ 10
3 |l TR mv= 1K
2 2
q ’ 4 11
\ [ 12
A —13
14
N 15
[ “J 16
Hinh 8
1- NUm van lwa chon chirc nang 10- Vi nwédng
2- NUm van diéu chinh hen gi®& 11- Khay hirng mé& (néu co)
3- Ntim van didu chinh nhiét do 16 12- Thanh nhiét dwéi (dwoc gidu)
4- ben canh bao 13- Kinh trong
5- Thanh nhiét trén 14- Ctra lo
6- bén 15- Vién clra trén
7- Khay nwéng 16- Tay nam 1o
8- Ké 13p vi nwéng 17- Vi tri ké didu chinh vi nwéng
9- Quat
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Phu kién 6 nwéng
7.1 Phu kién 16 nwéng

Lam sach cac phu kién cua lo trwde khi
van hanh lan dau. Sau khi lam sach va
rira bang mot miéng bot bién, hay lau
chung that khé.

Thao béat ky phu kién nao ban khéng
can khdi khoang 1o.

Vi nwéng

Hinh 9

Khay nwéng

Hinh 10

D§i v&i banh ngot va banh quy da lam
san trong khay.

‘M* MALLOCA
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8 TRUO'C KHI SU DUNG LAN DAU TIEN

Trwdc tién, ban phai thwe hién
mot s6 thao tac trude khi siv
dung thiét bi m&i ctia minh.

Vé sinh khoang 16 va cac phu

kién

Trwdce tién hay lam sach khoang 16 va
cac phu_ kién trede khi nwong thire
an lan dau tién.

Vé sinh khoang 16

Lam néng khoang 16 khi n6 tréng

va déng lai dé loai bd mui cua thiét
bi maoi.

Dam bao rang khong con du lvgng
bao bi nhw mat xop bén trong khoang
16 va g& bd cac bang dinh trén hodc
bén trong thiét bi. Lau cac bé mat
thang cla khoang 16 bang khan mém
va am trwéc khi stv dung. Thong gio
cho bép khi van hanh 6 nwéng.

Lau sach cac bé mat thang bang
nwéc tay rira va khan lau bat dia
sau khi lam mat khoang 16.

Lam sach cac phu kién

Ve sinh ky cac phu kién bang ban chai
mém hodc nuwéc tay rira va khan lau
bat dia.

“M> MALLOCA TRUGC KHI SU DUNG LAN DAU TIEN
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THONG SO KY THUAT VA VAN HANH THIET B “M> MALLOCA

Théng s6 k¥ thuat

9 THONG SO KY THUAT VA VAN HANH
THIET B|

9.1 Théng s6 ky thuat

o
0

100-

Hinh 11
Trwéce khi khéi dong 10, hay cai dat hen gio co hoc, cai dat nhiét do va cai dat
chwong trinh.

Lo nwéng cta ban sé khéng khdi déng cho dén khi ban thiét Iap ba hoat déng
nay.

Ban c6 thé cai dat hé théng hen gi® co hoc téi thiéu 1a 10 phut va téi da 14 100
phut.

Khi hé thong hen gi® co hoc két thuc thei gian ban cai dat, am bao s& phat ra
mot 1an va qua trinh nwéng sé két thuc.

Str dung 16 nwéng;

Dé van hanh Io, ban ciing phai
cai dat thoi gian khi chon che do
nwong va nhiét do mong muon.
Néu khéng lo nwéng cua ban sé
khéng hoat dong.
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Khi hét thoi gian nwéng, nat hen gio
sé quay ngugc chieu kim dong ho.
Canh bao bang am thanh cho biét thoi
gian da hét va nguon dién da bj ngat.

Néu ban khéng muén st dung
chtrec ndng hen gio, hdy xoay
ndm nguoc chiéu kim déng hé
dén biéu tuong " & ". Néu ban
khéng muén st dung.

T4t 16 béng nat hen gi®, nim chirc
nang va nim chinh nhiét d6.

9.2 Cai dat nhiét do 16 nwéng

o)
O
50
max -
250 ° 100
200 150
Hinh 12

Thiét bi ctia ban bt dau néng chi
vai gidy sau khi ban cai dat nhiét
do.

Tat thiét bj bang cach van num van
chirc nang ve vj tri 0 khi thirc an
cla ban da hoan thanh.

Cai dat nhiét do 16 nwéng
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VE SINH VA BAO TRi THIET BI

‘M’ MALLOCA

10 VE SINH VA BAO TRI THIET BI

Vé sinh chung

B Luon dé thiét bi ngu0| sau khi van B Khong dé lai vét &n mon va vét
hanh. Bam bao rang khong con axit (nwéc chanh, gidm, v.v.)
can b&n bam dinh trén clra vao. trén b& mét thép trang men, son
Noi that nha bép xung quanh thiét va it vét ban.
bi c6 thé bj anh huwdng vé lau dai. . . .

Lam sach bang hoi nwéc

B Viéc khong bao tri thiét b thuwong m  Trude khi st dung chirc néng
xuyén va gitr sach sé co thé gay ra lam sach bang hot nwéc, hay
sw xubng cAp cia bé mét va lam thao tat ca cac phu kién ra khi
giam tudi tho clia thiét bj, va do do o;
gdy ra céc rdi ro do nhirng diéu E  Cho 100 ml nwéc vao day 16 va
nay. 400 ml nwéc khac bén trong

™ Rt phich cam cla thiét bi hogc khay nong duoc dat & murc thir
tat nguon cda thiét bi bang cach 2 (chung téi khuyén ban nen sw
dwa nut Bat / tat trén thiét bj vé dung nwéc mem) va dong ctra
vi tri tit trwéc bat ky hoat dong 0.
vé sinh nao. ®  DPua cong tac lwa chon chirc

B Cho thiét bj ngudi trwdc khi bat nang ve vi tri gia nhiét dwoi.
dau vé sinh. B Datnhiétdd 16 & 70 ° C va cho Io

B Khi vé sinh bang diéu khién va hoat dong trong 30 phut.
cac ndm van, trénh st dung chat B Dé két thic qua trinh lam sach bang
tay riva dang long c6 cac hat mai hoi nuwéc, hay chuyén nat sang Tét.
mon va len day dé tranh xéa cac .
ky hiéu. B Lau sach be mét bér; trong 10

B Khong lam sach 16 bang cac vat bang khan meém va am khi lo dat
liéu nhw chéat tay tréng, axit nitric dén nhiét d6 khong lam bong tay
hodc axit clohydric. bap, tu’c,: la trwée khi 16 ngudi

®  Khong vé sinh 1 bing chat tay hoan toan.
rira bang hoi nwéc. ¥ Sau khi lam sach, gilr cra

= Birng o6 thao cac nit khdi bang mo o nhiet do 15 " dé lam
diéu khién vi chiing khong thé 7 0 hoan toan lop men ben
thao r&i trong mot sé kiéu may. rong.

L Khong st dung cac chét ty
rtra c6 chira chat mai mon (len
day, b6t Iam sach, thudc xit 10,
bot blen clng an mon), axit
(chét tay trdng) hodc clo.
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&NGUY HIEM!

Dam béo rang thiét bj d& ngudi
trwdre khi tiép xac véi no.

Nguy co bong.

Lam sach bén trong 16 nwéng

Dam bao vé sinh 16 sau mdi 1an
van hanh.

Thoi diém tét nhét dé lam sach

bé& mat men bén trong 16 la khi

16 con am.

Théo khay va vi nwéng. Lam sach
phu kién bén trong bang cach lau
bang khan tham nwéc xa phong
Am. Sau dé, lau lai mot 1an niva
b&ng khan 4m va lau khé.

Khong st dung cac vat liéu mai
mon nhw gidy nham, len thép
hodc chat tay trang. Neu khong,
phan trang men cua 16 c6 thé bi
héng.

Lam sach 10 k¥ lwdng bang cach
st dung chat lam sach 10 thich
hop trong khoang thoi gian
thwdng xuyén.

Ban c6 thé s dung chéat tay
rira dung cho thép khoéng gi
ho&c mét it giam trong treong
hop cé vet ban manh.

Cac vét ban do chét Iong nhu vay
dé lai cé thé gay hai cho dd sang
cda 16, nhung khéng anh huéng
dén hoat déng cua 16 theo bat ky
cach nao.

Khong str dung thiét b cho muc
dich bao quén bang cach cho
thwc pham nhw banh mi, banh
ngot, banh quy, v.v. vao trong 0.

VE SINH VA BAO TRi THIET BI

Thao ctra lo

=

Hinh 13

M& cira hoan toan bang cach kéo
ctra l0 vé phia ban (Hinh 13).

Sau d6, dwa khda ban 1& dén géc
rong nhéat nhuw trong (Hinh 13/ A).
Dua ca hai ban le ket ndi ctra 16 voi
10 vé cung mot vij tri.

Hinh 14
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Dong ctra 10 dé no tiép xuc voi khoa
ban 1€ nhw trong (Hinh 14).

Hinh 15

1 Ban 1&
2 Ban lé tru

Thao cac ban Ié khoi ban 1é tru bang
cach gilr clra bang ca hai tay dé thao
clra 10

(Hinh 15).

Ddo nguoc quy trinh théo I&p
doi voi quy trinh lap dét cira.
Hay nh¢& khéa ban 1é trong
khi lap dat ctra.

‘M: MALLOCA

Vé sinh kinh 16 nwéng

Hinh 16

M@& nhe ctra thiét bi. DAy vao bén trai
va bén phai clia I&p nhya trén cung
clia ctra (Hinh 16).

Hinh 17
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x

Thao I&p nhya phia trén (Hinh 17).

Hinh 18
1- Ctra kinh bén trong 1o

B L4y kinh bén trong cla thiét bj ra
dé lam sach (Hinh 18).

B Ve sinh kinh cta 16 bang

khan vai mém va lau kho.

B Khéng st dung cac chéat tay rira
c6 tinh an mdén manh va dung cu
cao kim loai sic nhon d& lam sach
kinh ctra 16. Lam sach theo cach nay
c6 thé lam xwéc bé mat cla kinh va
c6 thé l1am cho kinh bj vé.

B Khéng dat nghiéng 16 hoac dé
nang Ién clra 10.

&THAN TRONG!

Vi canh ctra bi mat trong lvong
khi thao kinh, nd cé thé dong lai
dot ngdt va gay thwong tich.

VE SINH VA BAO TRi THIET Bl

Lam nguoc lai quy trinh tuong
tw dé 1ap ctra kinh lo.

Gioang ctra lo

B Co6 thé xay ra hién twong ngung tu
bén trong clra trwdc va trén giodng clra
khi 16 hoat déng trong th&i gian dai. Loai
bé Ivgng nwédc ngwng tu trén giodng ctra
béng kh&n khé mém.

B Kiém tra tinh trang clia gioang cra
thwerng xuyén. Lam sach ma khéng can
st dung chét tay riva &n mon khi khong
can thiét.

B Cta c6 thé khéng dwoc dong ding
cach khi bui b&n bam vao gioang ctra
sau mét thoi gian.

B Vuilong lién hé v&i dich vu ky thuat
khi gioang bi hw hédng. Khéng st dung 16
cho dén khi n6 dwoc stra chiva.

25.08.2020
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THAY THE BEN LO

‘M: MALLOCA

11 THAY THE PEN LO

Ngét nguén dién va doi 1o
nguoi dé tranh dién giét triroc
khi thay thé den lo.

Bé mét néng c6 thé gay bdéng.

max 15 W

Hinh 19
2A/250V AC
Kich thwéce vit E14

N6 cho biét cong suét tiéu thu tbi da
cua den. Nén slr dung bong den co
cung mrc cdng suat khi thay the
den.

Dé biét mirc céng suét duoc st
dung trong sén pham, hay xem
nhéan khai bao trong san pham.

Béng dén dwoc sir dung trong thjét bi
nay chi phu hgp cho muc dich ho trgr
chiéu sang thwc phdm bén trong 16.

Hinh 20
Ngét ngudn dién thiét bi.

Thao n&p dén (Hinh 20/1) béng céach
xoay nguwec chieu kim dong ho
(Hinh 20/2).

Hinh 21
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Thao va thay dén 10 bang cach xoay
ngwoc chiéu kim déng ho (Hinh 21).

Do nguoc quy trinh trong (Hinh 20)
dé 14p d&t chudi dén.

THAY THE DEN LO

25.08.2020 HUONG DAN SU DUNG
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MO TA CHU’'C NANG CHINH

‘M’ MALLOCA

x

12 MO TA CHU'C NANG CHINH

Chtrc nang chinh dwgc mo ta bén dudi.

Chtrc nang

H
H
fe——
f=——y
H
=7
=y
=eF
—=N
W
u

Dién giai chirc nang

Khéng cé chirc nang nao dwgc chon.

Chirc nang nwéng trén va dwéi. Thire
an duoc lam néng tw trén va dwoi.
Thich hgp v&i cdc moén banh nwéng,
banh nhiéu I&p hodc banh ngot va cac
mon ham dwoc nwéng trong khay. Chi
str dung mét khay don.

Chirc nang nwéng dwéi. Thich hop voi
cac mon an nhw banh pizza hoégc cac
maon can lam nong nhieu & mat dwéi.

Chirc ndng nuong trén dwdi két hop
quat. Khéng khi dwgc phan bo déu
bén trong 16 nh& quat.

Chirc nang nwéng dién tré doi phia
trén. Thich hop dé nwéng mot lwong
thit Ién hodc trung binh, st dung ding
vi tri gia nwong dwdi. Bat nhiét do toi
da, lat thwec pham trong qua trinh
nwéng.
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*

=
~‘

H

* Nhiét do tbi da kha dung 230°C

MO TA CHU’C NANG CHIiNH

Chirc ndng nwéng dién tré doi phia
trén két hop quat. Thich hop dé
nuwéng moét lweng thit Ién hon. Dat
thirc an co lvong I&n hoac trung binh,
st dung dung vi tri gia nuéng duwéi.
D4t nhiét d6 tdi da, Iat thwe pham
trong qua trinh nwéng.

Chirc nang lam néng nhanh. Khéng
khi dwgc phan bd déu va nhanh
chong bén trong 10 nho quat. Chirc
nang nay chi dung dé gia nhiét lo.
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13 BIEU PO NAU NUONG

B Xoay nut hen gi® theo chiéu kim ddng hd dé cai d&t thdi gian nwéng.
B Dat thrc an cla ban vao 16 nwéng.
B Chon ché d6 hoat ddng va nhiét do.

Lo dugc lam néng dén nhiét do cai dat trwdc va duy tri nhiét 6 nay cho dén
khi két thac théi gian nwéng da chon.

Tat 16 trwée thoi gian dw kién

B Xoay bd diéu chinh thi gian ngwoc chidu kim ddng hd cho dén khi né dirng lai.
B T4t 16 bing cac nut chirc ndng hodc nhiét do.

Biéu dé th&i gian ndu nwéng

Cac gia trj quy dinh dugc xac djinh trong cac diéu kién phong thi nghiém.
Gia trj cda ban co6 thé khac voi nhing gia tri nay.

Mirc khay déu tién cua I6 duoc tinh tir dudi 1én.

& THAN TRONG!
Khéng dat gidy nhom duéi day 16 khi dang nu. Biéu nay c6 thé gay chay
va lam héng thiét bi va db dac ctia ban.

Thwe phdm Chirc nang Khay dwore Vi tri khay Nhiét do Th&i gian

str dung (°C) nwéng
(phat)
Banh tréen = Khay don 3 175 25...30
khay —
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Banh trén
khay

Banh
nguyén tm

Banh bong
lan

Cookie
Banh tart
Banh mi
nhd

Banh mi
Mi Y

Pizza

Bo nuwdng

Pui ctru

Ga quay

Gatay (5.5
kg)

‘M MALLOCA

O a0 ananenannnn e

MWW

Khay don

Khay don

Khay don

Khay don

Khay don

Khay don

Khay don

Khay don

Khay don

Khay don

Khay don

Khay don

Khay don

23

BIEU DO NAU NUONG

180

175

200

175

200

200

200

200

200...220

25 phat
250, sau do
180...190

25 phuat
250, sau doé
190

15 phat
250, sau do
180...190

25 phut
250, sau do
180...190

40..

25.

25...

30...

25...

35...

30...

15...

100,120

70..

55..

150...210

.50

.30

30

40

35

45

40

20

.90

.65
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Ca ‘?‘ Khay don 3 200 20...30
-
Dat khay sau & gia trén va khay néng & gia dudi khi nwéng béng 2 khay.

Nén lam néng so bd cho tat ca cac loai thwc pham.

Ddi véi cac hoat dong nuong yéu cau gia nhigt trwede, thuee hign gia nhiét
trirée cho dén khi lo dat dén nhiét dd mong muon.

Geii y cho banh ngot

B Né&u banh qua khd, ting nhiét dd khoang 10°C va giam th&i gian nwéng.

B Néu banh wét, dung it chat 16ng hon hodc gidm nhiét d6 khoang 10°C.

B Néu mat trén clGa banh bi chay, hay dat banh trén gia thp hon, gidm nhiét do
va tang thoi gian nwéng.

B Néu bén trong banh da chin, nhwng bén ngoai chwa chin, dung it chat Idng,
gidm nhiét do va tang thoi gian néu.

Goii y cho banh tart

®  Néubanh qua kho, hay tang nhiét d6 khoang 10°C va giam thoi gian nwéng.
Lam wdét cac tam bdt bang nwdc sot lam tw stva, bo, tribng va sira chua.

B Néu thoi gian nwéng banh clia ban qué lau, hay dam bao réng d6 day cua
banh khong vwot qua khay.

B Néu mat trén cGa banh da chin nhung mat dudi chua chin, hdy dadm bao ring
lwong nuwéce sbt ban ding cho banh ngot it hon & méat dwdi clia banh. C6 géng
phét ddu nwéc sbt chién gitra cac tAm bot va trén banh ngot.

chyng béanh cta ban véi vj tri va nhiét do duwogc chi dinh trong biéu dé néu
an. Néu phan duwéi cting cén gia nhiét it hon, hdy dat phan dé & gia thép
hon vao lan sau.

71 HUONG DAN SU DUNG 25.08.2020



M MALLOCA BIEU DO NAU NUONG

¥

Goi y cho cac mon rau

B Néu mén rau mat nuéc va bi khd, hdy nau trong vat chiva day kin thay vi
khay. Vat chira kin gitp gi®* nwéc cbt clia mon an.

B Néu mén rau chua chin, hay ludc rau hodc ché bién nhw thwe phdm bao
quan trwée, sau dé cho vao lo.
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