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BUILT-IN MICROWAVE OVEN
LO VISONG AM TU

USER MANUAL
HUGNG DAN SU DUNG
Model: MW 9275







PRECAUTIONS T O AVOID POSSIBLE EXPOSURE TO
EXCESSIVE MICROWAVE ENERGY

(a) Do not attempt to operate this oven with the door open, this can

result in harmful exposure to microwave energy. Itis important not to
break or ta mper with the safety interl ocks.

(b) Do not place any ob ject between the oven front face and the dooror allow
food or cleaner residue to accumulate on sealing surfaces.

(c) WARNING: If the door or door seals are damaged, the oven must not

be operated until it has b een repaired by a competent person. Please

contact Caple Service on 18001212 or email info@malloca.com

ADDENDUM

If the apparatus is not maintained in a good state of cleanliness, its surface could
be degraded and affect the lifespan of the apparatus and lead to a dangerous

situation.

Specifications

Model: MW 927S

Rated Voltage: 230V~50Hz

Rated Input Power (Microwave): 1450W

Rated Output Power (Microwave): 200W

Rated Input Power (Grill): 1000W

Oven Capacity: 251

Turntable Diameter: 2315mm

External Dimensions (WxDxH): 5949 x374x387.9mm
Net Weight: Approx.18.1kg




IMPORTANT SAFETY INSTRUCTIONS

WARNING To reduce the risk of fire, electric shock, injury to
persons or exposure to excessive microwave
oven energy when using your appliance follow
basic precautions, including the following:

—_—

. Warning: Liquids and other foods must not be heated in
sealed containers as they are liable to explode.

2. Warning: It is hazardous for anyone other than a competent
person to carry out any service or repair operation that
involves the removal of a cover which gives protection
against exposure to microwave energy.

3. This appliance can be used by children aged from 8 years
and above and persons with reduced physical, sensory or
mental capabilities or lack of ex perience and knowledge if
they have been given supervision or instruction concerning
use of the appliance in a safe way and understand the
hazards involved. Children must not play with the appliance.
Cleaning and user maintenance shall not be made by
children unless they are older than 8 and supervised.

4. Keep the appliance and its cord out of reach of children less

than 8 years.

. Only use utensils suitable for use in microwave ovens.

6. The oven should be cleaned regularly and any food deposits
should be removed.

7. Read and follow the specific: "PRECAU TIONS TO AVOID
POSSIBLE EXPOSURE TO EXCESSIVE MICROWAVE
ENERGY".

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

9. If smoke is emitted, switch off or unplug the appliance and

keep the door closed in order to stifle any flames.

(9]
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17.
18.

19.

20.
21.

Do not overcook food.

Do not use the oven cavity for storage purposes. Do not

store items, such as bread, cookie s, etc. inside the oven.

Remove wire twists and metal handles from paper or

plastic containers/bags before placing them in the oven.

Install or locate this oven only in accordance with the
installation instructions provided.

Eggs in the shell and whole hard-boiled eggs should not be
heated in microwave ovens since they may explode, even

after microwave heating has ended.

This appliance is intended to be used in  household and
similar applications such as:

-staff kitchen areas in shops, offices and other working
environments;

- by clients in hotels, motels and other residential type
environments;

- farm houses;

- bed and breakfast type environments.

If the supply cord is damaged, it must be replaced by the
manufacturer, its service agent or similarly qualified
persons in order to avoid a hazard.

Do not store or use this appliance outdoors.

Do not use this oven near water,ina wet basement or
near a swimming pool.

The temperature of accessible surfaces may be high when

the appliance is operating. The surfaces are liable to get

hot during use. Keep the cord away from heated surfaces,

and do not cover any vents on the oven.

Do not let the cord hang over edge of a table or counter.

Failure to maintain the ovenin a clean condition could lead
to deterioration of the surface that could adversely affect

the life of the appliance and possibly result in a hazardous
situation.
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32.

The contents of feeding bottles and baby food jars must be
well stirred or shaken and the temperature checked

before consumption, in order to avoid burns.

Microwave heating of beverages can result in delayed
eruptive boiling, therefore care must be taken when
handling the container.

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

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

The appliances are not intended to be operated by means
of an external timer or separate remote-control system.
Accessible parts may become hot during use. Young
children should be kept away.

. Steam cleaners must not be used.

. During use the appliance becomes hot. Care should be
taken to avoid touching heating elements inside the oven.
WARNING: The appliance and its accessible parts become
hot during use. Care should be taken to avoid touching
heating elements. Children less than 8 years of age s hall
be kept away unless continuously supervised.

The microwave oven must be operated with the decorative
door open. (for ovens with a decorative door.)

Surface of a storage cabinet can get hot.

READ CARE FULLY AND KEEP FOR FUTURE REFERE NCE



Grounding installation

DANGER

Electric Shock Hazard

Touching some of the internal components
can cause serious personal injury or death. Do
not disassemble this appliance.

WARNING

Electric Shock Hazard

Improper use of the grounding can result in
electric shock. Do not plug into an outlet until
appliance is properly installed and grounded.

This appliance must be grounded/earthed. In
the event of an electrical short circuit,
grounding reduces the risk of electric shock
by providing an escape wire for the electric
current. This appliance is equipped with a
cord having a grounding wire with a
grounding plug. The plug must be plugged
into an outlet that is properly installed
and grounded.

Consult a qualified electrician or serviceman
if the grounding instructions are not
completely understood or if doubt exists as
to whether the appliance is properly
grounded. If it is necessary to use an
extension cord , use only a 3-wire
extension cord.

1. A short power-supply cord is provided
to reduce the risks resulting from becoming
entangled in or tripping over a longer cord.
2. If a long cord set is used:

1)The marked electrical rating of the cord set

or extension cord should be at least as great
as the electrical rating of the appliance.

2)The extension cord must be a grounding-
type 3-wire cord.

3)The long cord should be arranged so that
it will not drape over the counter top or
tabletop where it can be pulled on by
children or tripped over unintentionally.

CLEANING

Be sure to unplug the appliance from the
power supply.

1. Clean the cavity of the oven after using
with a slightly damp cloth.

2. Clean the accessories in the usual way
in soapy water.

3. The door frame and seal and
neighbouring parts must be cleaned
carefully with a damp cloth when they

are dirty.

4. Do not use harsh abrasive cleaners

or sharp metal scrapers to clean the

oven door glass since they can scratch the
surface, which may result in shattering of
the glass.

5. Cleaning Tip: For easier cleaning of the
cavity walls that the food cooked can
touch:

Place half a lemon in a bowl, add 300m|
(1/2 pint) water and heat on 100%
microwave power for 10 minutes.

Wipe the oven clean using a soft, dry cloth.



UTENSILS

CAUTION

Personal Injury Hazard

See the instructions on "Materials you can use in
microwave oven" There may be certain non-metallic
utensils that are not safe to use for microwaving. If in
doubt, you can test the utensil in question following the
procedure below.

It is hazardous for anyone

other than a compentent person to
carry out any service or repair
operation that involves the removal
of a cover which gives protection
against exposure to microwave

energy.

Utensil Test:

1. Fill a microwave-safe container with 1 cup of cold

water (250ml) along with the utensil in question.

2. Cook on maximum power for 1 minute.

3. Carefully feel the utensil. If the empty utensil is
warm, do not use it for microwave cooking.

4. Do not exceed 1 minute cooking time.

Materials you can use in microwave oven

Utensils

Remarks

Aluminum foil

Shielding only. Small smooth pieces can be used to cover thin parts of
meat or poultry to prevent overcooking. Arcing can occur if foil is too close
to oven walls. The foil should be at least 1 inch (2.5cm) away from oven
walls.

Browning dish

Follow manufacturer’s instructions. The bottom of the browning dish must
be at least 3/16 inch (5mm) above the turntable. Incorrect usage may cause
the turntable to break.

Dinnerware Microwave-safe only. Follow manufacturer's instructions. Do not use
cracked or chipped dishes.

Glass jars Always remove lid. Use only to heat food until just warm. Most glass jars
are not heat resistant and may break.

Glassware Heat-resistant oven glassware only. Make sure there is no metallic trim. Do

not use cracked or chipped dishes.

Oven cooking
bags

Follow manufacturer’s instructions. Do not close with metal tie. Make
slits to allow steam to escape.

Paper plates
and cups

Use for short—term cooking/warming only. Do not leave oven unattended
while cooking.

Paper towels

Use to cover food for reheating and absorbing fat. Use with supervision
for a short-term cooking only.

Parchment Use as a cover to prevent splattering or a wrap for steaming.

paper

Plastic Microwave-safe only. Follow the manufacturer’s instructions. Should be
labelled "Microwave Safe". Some plastic containers soften, as the food
inside gets hot. "Boiling bags" and tightly closed plastic bags should be
slit, pierced or vented as directed by package.

Plastic wrap Microwave-safe only. Use to cover food during cooking to retain
moisture. Do not allow plastic wrap to touch food.

Thermometers ~ Microwave-safe only (meat and candy thermometers).

Wax paper Use as a cover to prevent splattering and retain moisture.




Materials to be avoided in microwave oven

Utensils Remarks

Aluminum tray May cause arcing. Transfer food into microwave-safe dish.

Food carton with May cause arcing. Transfer food into microwave-safe dish.

metal handle

Metal or metal- Metal shields the food from microwave energy. Metal trim may

trimmed utensils cause arcing.

Metal twist ties May cause arcing and could cause a fire in the oven.

Paper bags May cause a fire in the oven.

Plastic foam Plastic foam may melt or contaminate the liquid inside when exposed to
high temperature.

Wood Wood will dry out when used in the microwave oven and may split
or crack.

SETTING UP YOUR OVEN

Names of oven parts and accessories

Remove the oven and all materials from the carton and oven cavity.
Your oven comes with the following accessories:

Glass tray 1 A
Turntable ring assembly 1
Instruction Manual 1
F
|
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R
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A) Control panel

B) Turntable shaft

C) Turntable ring assembly
D) Glass tray

E) Observation window

F) Door assembly

G) Safety interlock system

Grill Rack( must only be used in the
grill function and be placed on the
glass tray )



Turntable installation

Hub (underside) a. Never place the glass tray upside down. The glass
tray should never be restricted.

b. Both glass tray and turntable ring assembly must
always be used during cooking.

Glass tray —
c. All food and containers of food are always placed
, on the glass tray for cooking.
l d. Iftheglass tray or turntable ring assembly cracks or
Turntable shaft —— breaks, contact your nearest Caple service center.

Turntable ring assembly

Installation and connection

1.This appliance is only intended for domestic use.

2.This oven is intended for built-in use only. It is not intended for counter-top use or for
use inside a cupboard.

3. Please observe the special installation instructions.

4.The appliance can be installed in a 60cm wide wall-mounted cupboard(at lease 55cm
deep and 85cm off the floor).

5.The appliance is fitted with a plug and must only be connected to a properly installed
earthed socket.

6.The mains voltage must correspond to the voltage specified on the rating plate.

7.The socket must be installed and connecting cable must only be replaced by a
qualified electrician. If the plug is no longer to accessible following installation, an
allpole disconnecting device must be present on the installation side with a contact
gap of at least 3mm.

8.Adapters,multi-way strips and extension leads must not be used. Overloading can
result in a risk of fire.

The accessible surface
may be hot during
operation.
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Installation Instructions
Please Read the Manua | Carefully Before Insta Ilation

Please note

Electricalconnection

The oven is fitted with a plug and must only be connected to a properly installed earthed
socket. The socket must only be installed and the connecting cable must only be replaced
by a qualified electrician, and in accordance with the appropriate regulations.

if the plug is no longer accessible following installation, an all-pole isolating switch must
be present on the installation side with a contact gap of at least 3mm.

The fitted cabinet must not have a back wall behind the appliance.
Minimum installation height: 85 cm.

Do not cover ventilation slots and suction holes.

Note:
Do not trap or bend the power cable.

A. Built-in furniture
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B.Prepare the cabinet

1. Read the instruction on the BOTTOM CANINET TEMPLATE, put the template
on the bottom plane of cabinet.

/

2. Make the marks on the bottom plane of cabinet according to marks“a" on
the template

Screw A T i

M Bracket %

Z Centre line

3. Remove the bottom cabinet template and fix the bracket with screw A.

Screw A

/

) Bracket




C. Install the oven

4. Install the oven to the cabinet
- Make sure the back of the oven is locked by the bracket -
Take care not to trap or kink the power cord.

[

bracket

5. Open the door, fix the oven to the cabinet with Screw B, at the installation hole.

NN N
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CONTROL PANEL

The below diagram shows the functions of each button and the following pages explain

the operation instructions.

Micro.Grill/  W.T./Time
Combi. Defrost

O

Clock/
Kitchen Timer Stop/ Clear

O

Start/+30 Sec.
/Confirm

T

Jie

1) Microwave/Grill/Combination button
2) Weight/Time button
3) Start/+30s/Confirm button
4) Kitchen timer/Clock button
)

5) Stop/Clear button

14



OPERATION INSTRUCTION

This microwave oven uses modern electronic control to adjust cooking parameters to
meet your needs better for cooking.
1.Clock Setting

When the microwave oven is electrified,the oven will display "0:00", the buzzer will ring once.

1) Press " Clock/Kitchen Timer" twice, the hour figure flash;

2) Press " @ " to adjust the hour figures,the input time should be within 0--23.

3) Press "Clock/Kitchen Timer", the minute figures will flash.

4) Turn " @ " to adjust the minute figures, the input time should be within 0--59.

5) Press " Clock/Kitchen Timer " to finish clock setting. will flash.

The clock setting has now finished.
Note: 1) If the clock is not set, it will display 0:00 in waiting state.

2) During the process of clock setting, if you press "Stop/Clear ", the oven
will go back to the previous status automatically.

2. Microwave Cooking

1) Press the " Micro./Grill/Combi." key once, and P 00" will display.
2) Press "Micro./Grill/Combi." for times or press " " to select the microwave power from
100% to 10%. "P100", "P80", "P50", "P30", "P10" will display in order.

3) Press " Start/+30Sec./Confirm" to confirm.

4)Press " @ "to adjust the cooking time.
(The time setting should be 0:05- 95:00.)
5) Press "Start/+30Sec./Confirm" to start cooking.

NOTE: the step quantities for the adjustment time of the coding switch are as follow:
0---1 min : 5 seconds

1---5 min : 10 seconds
5---10 min . 30 seconds
10---30 min : 1 minute

30---95 min : 5 minutes

Microwave Power Chart

Microwave Power 100% 80% 50% 30% 10%
Display P100 P80 P50 P30 P10




3. Grill or combination cooking

Press "Micro./Grill/Combi." once the LED will display "P100", and press " Micro./Grill/Combi."

for times or press the " to choose the power you want, and "G","C-1" or "C-2" will
display. Then press " Start/+30Sec./Confirm" to confirm, and press " (_}" to set cooking

time from 0:05 to 95:00. Press "Start/+30Sec./Confirm " again to start cooking.

Example: If you want to use 55% microwave power and 45% grill power(C-1) to cook for
10 minutes, you can operate the oven as the following steps.

1) Press "Micro./Grill/Combi." once, the screen displays "P100".

2) Continue to press "Micro./Grill/Combi." until the screen displays "C-1".

3) Press " Start/+30Sec./Confirm " to confirm.

4) Press " @ " to adjust the cooking time until the oven displays "10:00".

5) Press "Start/+30Sec./Confirm" to start cooking .

Combination Power instructions:

Program Display I\/Iigro(\)/\\;\éarve ngr\i/lelr
Grill G 0% 100%
Combi.1 C-1 55% 45%
Combi.2 C-2 36% 64%

Note: If half the grill time passes, the oven sounds twice, this is normal. In order

to have a better effect of grilling food, you should turn the food over, close the door,
and then press "Start/+30Sec./Confirm" to continue cooking. If no operation, the oven will
centinue working as previously set.

4. Defrost by weight

1) Press "W.T./Time Defrost " once, the screen will display "dEF1".
2) Press " @ " to select the food weight. The range of weight is 100-2000g.

3) Press "Start/+30Sec./Confirm" key to start defrosting.



5. Defrost By Time
1) Press " W.T./Time Defrost" twice, the screen will display "dEF2".

2) Press " " to select the cooking time.The maximum time is 95 minutes.

3) Press "Start/+30Sec./Confirm " key to start defrosting.

6.Multi-Stage Cooking

Two stages can be for cooking . If one stage is defrosting, it should be put in the first
stage. The buzzer will ring once after each stage and the next stage will begin.
Note: Auto menu cannot be set as one of the multi-stage cooking options.

Example: if you want to defrost the food for 5 minutes, then to cook with 80%
microwave power for 7 minutes. The steps are as following:

1) Press " W.T./Time Defrost " twice, the LED display "dEF2".

A\
2) Press " % " to adjust the defrost time of 5 minutes;

3) Press" Micro./Grill/Combi." once, LED will dispaly "P100".

VY
4) Press " @ " to choose microwave power till "P80" display;

5) Press "Start/+30Sec./Confirm" to confirm, LED will display "P80".

6) Press " @ " to adjust the cooking time of 7 minutes;

7) Press "Start/+30Sec./Confirm" to start cooking.

7. Kitchen Timer
(1) Press "Clock/Kitchen Timer" once, LED will display 00:00.

(2) Press " % " to enter the correct time.
(The maximum cooking time is 95 minutes)
(3) Press "Start/+30Sec./Confirm" to confirm setting, timer indicator will illuminate.
(4) When the time is reached, the timer indicator will go out. The buzzer will ring 5 times.

If the clock is set (24-hour system), the LED will display the current time.

Note: The kitchen timer is differ from the 24-hour system, the Kitchen Timer is a timer only.



8. Auto Menu

1) Once switched onturn " % " to choose the menu from "A-1" to "A-8".

2) Press "Start/+30Sec./Confirm" to confirm the menu you choose.

3) Turn “ % " to choose the food weight.

4) Press " Start/+30Sec./Confirm " to start cooking.
5) After cooking is finished, the buzzer sounds five times. The LED will

display the current time or 0:00.

The menu chart:

Menu Weight Display
A-1 200 g 200
Pizza 400 g 400
250 g 250
A-2
350 g 350
Meat
450¢g 450
A3 200 g 200
Vegetables 3009 300
400 g 400
A-4 50g(with 450 ml cold water) 50
Pasta 100g(with 800 ml cold water) 100
A5 2009 200
Potato 4009 400
600 g 600
AE 250 g 250
Fish 350 g 350
450 g 450
A7 1 cup(120 ml) 1
Beverage 2 CupS(24O ml)
3 cups(360 ml)
A-8 50 g 50
POpCOI’ﬂ 100 g 100

18




9. Speedy cooking
1) In waiting state, press "Start/+30Sec./Confirm" key to cook with 100% power level

for 30 seconds. Each press on the same key can increase 30 seconds. The maximum
cooking time is 95 minutes.

2) During the microwave, grill, combination cooking and the defrost by time process,

press "Start/+30Sec./Confirm" to increase the cooking time.
T\
3) In waiting state, turn " % " to set cooking time with 100% microwave power,

then press "Start/+30Sec./Confirm " to start cooking.

Note:Under the states of auto menu and defrost by weight, the cooking time cannot be

increased by pressing " Start/+30Sec./Confirm*“

10. Lock function / Child lock

To Lock: In waiting state, press " Stop/Clear " for 3 seconds, there will be a long beep
denoting entering the child-lock state and the current time will display if the time has been set,

otherwise, the LED will display " £ 23 ". And the lock icon will illuminate.

To unlock: In locked state, press " Stop/Clear" for 3 seconds, there will be a long "beep”

denoting that the lock is released.

11. Inquiring Function
1) In cooking states of microwave, grill and combination. Press "Micro./Grill/Combi.”
the current power will be displayed for 2-3 seconds.

2) During cooking state, press "Clock/Kitchen Timer" to check the current time.
It will be displayed for 2-3 seconds.



Trouble shooting

Normal

TV reception

Microwave oven interfering

It is normal.

Radio and TV reception may be interfered when
microwave oven operating. It is similar to the
interference of small electrical appliances, like
mixer, vacuum cleaner, and electric fan.

Dim oven light

In low power microwave cooking, oven light may
become dim. It is normal.

Steam accumulating on
door, hot air out of vents

In cooking, steam may come out of food. Most will
get out from vents. But some may accumulate
on cool place like oven door. It is normal.

with no food in.

Oven started accidentally

It is forbidden to run the unit without any food inside.
Itis very dangerous , switch off Immediately.

Trouble

Possible Cause

Remedy

Oven can not
be started.

(1) Power cord not
plugged in tightly.

Unplug. Then plug again
after 10 seconds.

(2) Fuse blowing or
circuit breaker
works.

Replace fuse or reset circuit
breaker (repaired by
professional personnel

of our company)

(3) Trouble with outlet.

Test outlet with other
electrical appliances.

Oven does not heat.

(4) Door not closed well.

Close door well.

Glass turntable
makes noise when
microwave oven

(5) Dirty roller rest and
oven bottom.

Refer to "Maintenance of
Microwave" to clean dirty
parts.

operates
According to Waste of Electrical and Electronic Equipment
(WEEE) directive, WEEE should be separately collected and treated. If
at any time in future you need to dispose of this product please do
NOT dispose of this product with household waste. Please send this
product to WEEE collecting points where available.

[
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THAN TRONG TRUGC KHI SU DUNG LO VI SONG

(@) Khéng dugc van hanh [0 vi séng khi cira 16 dang m&

vi ¢6 thé gay nguy hiém dén tir séng vi song. Diéu quan
trong la khong nén thay d6i co cau, cdu tao cta khoa an
toan cla 10 vi séng.

(b) Khong dugc dat bat ki vat gi trudce clra 16 vi song va clia
o}

(c) CANH BAO: Néu ctra 16 bi khod hodc bi hu hdng vui long lién
hé véi nhan vién ky thuat dé tién hanh stia chiia, thay thé.

Phu Luc

Néu thiét bi khéng dugc bao dudng, bao tri thusng xuyén.
Bé mat thiét bi c6 thé bi hu hong, anh hudng dén tudi tho
cla thiét bi. Va c6 thé dan dén tinh huéng nguy hiém.

Thong Tin Ky Thuat

Model: MW 927S

Dien Ap 230V~50Hz
CongsuatInput  (Microwave): 1450W

Céng suat Output  (Microwave): 900W

Coéng Suat Input (Nudng): 1000W

Thétich 251

Turntable 2315mm

Kich Thudéc (WxDxH): 594.9 x 374 x387.9 mm
Trong Lugng Xapxi 18.1kg
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THONG TIN HUGNG DAN CANH BAO AN TOAN
QUAN TRONG

CANH BAO

Pé han ché cac nguy co xay ra dién giat, hod hoan hay cac nguy
hiém khac cho ngudi st dung hodc do tac ddng bén ngoai anh
hudng dén 16 vi séng, vui long doc cac canh bao an toan bén
dudi:

1. Canh bao: khéng dugc dun ndng chat long hodc thic an dung
trong hop kin vi c6 thé bi né.

2. Canh bao: 16 vi sobng nguy hiém cho bat ky ai khéng c6 chuyén
mon tién hanh stfa chita hoac bao duéng ma phai thao tam day
ra vi tdm day nay dung dé bao vé chéng ro nang lugng vi séng.
3. Thiét bi dugc st dung bai tré em c6 d6 tudi tir 8 tudi trd 1én.
D6i va6i ngudi bi han ché khi st dung thi can dugc hudng dan. chi
cho phép tré em st dung 10 khi cé ngudi I&6n gidm sat hoac khi da
hudng dan day da dé tré em sir dung 10 mot cach an toan va hiéu
dugc nhimngnguy hiém do str dung sai.

4.Veé sinh khong nén dugc thuc hién bai tré em, tré em can phai
I6n hon 7 tudi va dugc su hudng dan.

5. Chi nén st dung nhitng dung cu phu hgp véi 16 vi séng theo
chi dinh.

6. Lo vi sdbng nén dugc vé sinh thudng xuyén va tat ca cac thiic an
con thua lai bén trong khoan 16 nén dugc loai bé.

7. Vui long doc ky “ THONG TIN HUGNG DAN CANH BAO AN
TOAN QUAN TRONG”.

8. Khi dun nong thic an dung trong hép nhua hodc gidy, can cha
y theo déi vi hop c6 thé bi chay.

9. Néu thay khai thi cat dién hoac rut phich cam va gilr clra &
trang thai déng dé dap tat Itra néu cé.

10. Khong nén ndu thiic an qua lau.

11.Khoéng nén st dung 16 vi séng lam khoang chidia. Khéng nén
de
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cac thuc an nhu la banh quy, banh mi vao bén trong [0 vi séng.
12.Thao bo céc xoan kim loai, tay nam kim loai & tui gidy hodc tui
nhua trudc khi dé vao 10 vi song.
13. Thuc hién lap dat |6 vi sdng theo huéng dan lap dat duoc
chi dinh.
14. Khong nén dun tring nguyén voé va tring ludéc nguyén
qua trong 10 vi séng vi triing c6 thé v& ngay ca khi da nging
dun bang 10 vi séng.
15. Thiét bi phu hgp cho viéc s dung & nha dan dung va
moét s6 noi phu hgp nhu la:

- Phong an & shops, van phong hoac cdc méi trudng
cong sé.

- 3 khach san, nha nghi, can ho cho thué.

- Nong trai
16. Néu day va phich cdm bi hu thi ding van hanh 6. Néu
day dién nguén bi hong thi né phai dugc nha san xuat hoac
nhan vién c6 trinh d6 chuyén mén thay thé dé tranh nguy
hiém.
17. Khéng dugc lap dat va st dung thiét bi bén ngoai troi.
18. Khéng nén st dung 16 vi s6ng gan nguén nudc, noi 4am
uét hodc gan hé boi.
19. Nhiét do trén bé mat cta 1o vi séng c6 thé cao khi dang
hoat déng. Vui long dé day dién tranh xa ra khoi bé mat bi
néng. va khong dugc bao phu 16 khi dang van hanh.
20. Khéng nén van hanh khi 16 trong.
21.Phai khudy hoac lac thirc an trong binh sita va cac binh
thdc an cho tré nhé vaphai kiém tra nhiét dé trudc khi dung
dé tranh bi bong.
22. Vat dung chua thic an cé thé néng béi vi nhiét duoc
truyén ti thic an da gia nhiét, can phai cé miéng 16t tay khi
lay thic an ra khoi lo.
23. M6t s6 bd phan c6 thé nong trong khi st dung. Tré em
nén tranh xa.
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24. Khéng nén vé sinh bang hoi nudc.

25. Trong khi st dung thiét bi c6 thé rat nong. Nén than
trong han ché cham vao cac bd phan lam néng bén trong |0
vi séng.

26. Dam thung thudc an nao ¢é 16p vo day nhu khoai tay, bi
do, tdo, hat dé...v.v truéc khi nau.

HAN CHENGUY HIEM

KET NOIDAT

NGUY HIEM

Nguy hiém dién giat khi cham vao mét sé bo phan bén
trong c6 thé gay ra nguy hiém. Vi vay khong nén thao rai cac
thiét bi bén trong ra khoi.

CANH BAO

Nguy ca bi dién giat

St dung khéng ding cach day néi dat cé thé gay giat dién. Khéng
duoc cam dién vao 6 cdm cho dén khi thiét bi dugc [3p dat dung cach.
Thiét bi nay can dugc néi dat. Trong trudng hap bi su cé dién,
viéc néi dat lam giam nguy co bi dién giat bang cach lam giay
thoat cho dong dién. Thiét bi nay dugc trang bi mét day cé day
noi dat vai phich cam. Phich cam phai dugc lap vai 6 cdm thich
hop vai tiéu chuan va néi dat. Can dugc su hudng dan ciia nhan
vién ky thuat hodc nhan vién cham séc khach hang dé hiéu ro
van hanh. Néu c6 nghi ngd vé noi dat khong ding cach hoac két
nGi day vui long lién hé trung tam cham séc khach hang.

VE SINH

Dam bao rang phich cam da rat khoi nguén dién

1. Vé sinh bén trong khoang chta sau khi st dung bang mét miéng vai uét
mém.
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2. Lam sach cac phu kién di kém bang nudéc xa phong.

3. Khung clfa, kinh va cac bd phan xung quanh phai dugc lam sach can
than bang vai am khi ban.

4, Khong st dung cac chat vé sinh gay mai mon hoac cha manh bang
miéng kim loai trén tam kinh ctia [0 vi c6 thé gay xudc bé mat, va cd
thé gay nén va kinh.

5. Meo lam sach: D& dé dang lam sach bén trong khoang [o.

Dat mét nira trai chanh vao trong mét céi chén, va d6 thém khoang
300ml nudc va bat 10 vi sdng chay véi cong suat 100% trong vong 10
phut. Lau sach 16 bang vai mém, kho.
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Chat liéu c6 thé sir dung & 16 vi séng

Dung cu Luuy

L4 nhém Nhimg mién Ia nhém madng dung dé boc thit va thit gia cdm dé nhiét d6
déu trén bé mat I3p thit. Khdng nén dé cac miéng la nhom xéc véi cac tudng
khoang 16 vi song. Cac 1d nhdém phai cach tudng khoang 16 it nhat la 1 inch
(2,5cm)

bia nudng Lam theo hudng dan cla nha san xuat. Phia dudi dia nudng phai cach it
nhat Ia 5mm trén ban xoay. Viéc st dung khéng ding cach cé thé lam ban
xoay bi héng.

Bat dia St dung theo huéng dan. Khong st dung cac bét dia bi hdng, nut.

Lo thuy tinh Chi stt dung dé ham néng thic &n. Cac lo thuy tinh hau hét diéu khong thé
chiu nhiét va dé vé.

bia thuy tinh S dung cac thuy tinh chiu nhiét. Khéng nén st dung céc dia thuy tinh bi nut

Tui strdung Theo chi dinh clia nha san xudt. Khéng nén dé vao bén trong day xoén kim

16 vi séng loai.

bia gidy va St dung ndu, hdm néng trong thai gian ngén. Nén kiém tra thudng xuyén

ly gidy trong khi nau.

Gidy vé sinh St dung dé bao boc thiic an trudc khi gia nhiét va hat dau mé. Nén kiém tra
thudng xuyén va st dung trong thoi gian ngén

Gidy nén St dung bao bi bén ngoai thiic &n dé hap.

Nhua Nhua nén st dung dugc cho 16 vi song theo chi dinh ctia nha san xuét, va
c6 nhan danh cho 10 vi sdng “Microwave Safe”.

Miéng Nhua St dung loai dugc cho 16 vi séng. St dung dé bao ngoai thic &n cé thé gilt do
&m.Khéng nén dé miéng nhua cham vao thuc én.

Nhiét ké Su dung loai dung dugc cho 16 vi séng

Tui gidy nén S dung bao bi bén ngoai thic dn dé hap.

Chét liéu khéng thé sirdung & 10 vi séng

Dung cu Luuy
Khay nhém C6 thé gay ra hé quang dién, gay ra nguy hiém
Khay dung thtican ¢4 th& gay ra hé quang dién, gy ra nguy hiém

V@i tay cam kim loai

Kim loai

C6 thé gay ra hé quang dién, gy ra nguy hiém

Sai day xodn kim loai  C6 thé gay ra hé quang dién, gay ra nguy hiém

Tui gidy Cé thé gay ra chay
Mut x6p MUt x8p c6 thé tan chay véi nhiét dd bén trong 16 cao.
G6 GO sé bj say kho khi st dung trong 10 vi song. C6 thé gay ra nguy hiém
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THONG TIN VE LO VI SONG
TEN MOT SO BO PHAN LO VI SONG

A) Bang diéu khién
B) Truc xoay

C) Vong xoay

D) bia thay tinh

E) Chasélo

F) Khung ctra 1o
G) Chét clra lo

Vinudng

LAP DAT DIA XOAY

Hub (underside) a. Never place the glass tray upside down. The glass
tray should never be restricted.
b. Both glass tray and turntable ring assembly must
Dia thly tinh — always be used during cooking.
c. All food and containers of food are always placed
| on the glass tray for cooking.
l d. Iftheglass tray or turntable ring assembly cracks or
Truc xoay JE— breaks, contact your nearest Caple service center.

Vong xoay
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LAP BDAT VA KET NOI

1. Thiét bi dugc st dung lap dat am ta.

2. Vui long 13p dat theo hudng dan st dung.

3. Thiét bi can duoc I3p dat modul td am 60cm (chiéu sau t&i thiéu la 55cm va 85cm tu san trd
|én).

4. Thiét bj can phai dugc noi dat.

5. Phich cdm cda 16 vi séng nén theo chuan cda dia phuong. Dam bdo nhu dién ap va tan s6
gidng nhu dién ap va tan so6 trén tem nhan dugc ghi.

CANH BAO: Khéng duac lap dat va dé 16 trén dan bép hodc trén cac thiét bi gay ra nhiét khéc.
Néu |3p dat gan hoac trén mét nguén nhiét, 16 c6 thé bi hu hdng va nha san xuét sé khéng chiu
trach nhiém bao hanh.

Bé mat thiét bi
c6thé néng
trong qud trinh

st dung.
LAP DAT LO VI SONG
A.TU BEP
~—600—,
~“—560%8

2%

(45)—»] |«

-
LT EAVARY

T
|
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B. CHUAN BI TRUGC KHI LAP BAT TU BEP

1.Doc hudng dan 13p dat trén rap ctia 1o vi song, dat rap [én trén mat day cla tt bép

2.Danh dau vi tri trén mat day cta ta bép.

Centre line

Screw A i i

Bracket %

3. L3p gia gilr vao vi tri da dugc danh dau va lap 6c vao.

Screw A

/

P

Bracket
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C.LAP LO VI SONG VAO TU BEP

4. Lap 16 vi séng vao ta bép

bracket

5. M& clra 16 nudng, 13p 8¢ c6 dinh & ctia 1o vi song.
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BANG DIEU KHIEN

Micro.Grill/  W.T./Time

Combi. Defrost
| o -
é @ m

Clock/
Kitchen Timer Stop/ Clear

O

Start/+30 Sec.
/Confirm

e

1) Nut diéu chinh Vi song/Nuéng/Két hop
2) Nut diéu chinh trong lugng/ thoi gian
3) Nut Bat Dau/+30s/ Xac nhan

4) Nut hen gio

5) Nut Dung/ Xéa
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HUGNG DAN SU DUNG
1. CAI DAT GIG BIA PHUONG

Khi cdm phich cdm 1an ddu man hinh hién thi“00:00”. Trong khi ndu ban van c6 thé an KITCHEN
TIMER/CLOCK dé xem gid.

1) Nhan nat “ Clock/Kitchen Timer ”2 1an, phan hién thi gi& sdng nhap nhay.

2) Xoay @ " dé cai dat thoi gian gid, thdi gian c6 thé cai dat tir 0--23 gid.

3) Nhan nat “ Clock/Kitchen Timer”, phan hién thj phut sang nhap nhay.

4) Xoay “ @ " dé cai dat thai gian phat, thoi gian c6 thé cai dat tir 0--59 phut.

5) Nhan nuat “Clock/Kitchen Timer” d€ xac nhan thai gian, man hinh sé hién thi "
Luuy: - Néu thdigian chua dugc cai dat, man hinh sé hién thi 0:00 & ché do cha.

-Trong qua trinh cai dat thai gian, néu nhan nut “Stop/Clear”, 16 vi s6ng sé ty déng

quay trd vé trang thai ban dau.
2. CHUC NANG VI SONG

1) Nha&n nut "Micro./Grill/Combi”” , phan hién thi “P100” sang.

2) Nhan nut “Micro./Grill/Combi”, hodc xoay“' " dé cai dat cong sudt clia |0 vi song ti
100% dén 10%. Man hinh sé hién thi“P100", “P80", “P50", “P30" va “P10",

3) Nhan nuat “Start/+30Sec./Confirm”, dé xac nhan chuong trinh.

4) Nhan xoay “ @ " dé cai dat thoi gian nau.

5) Nhan nut “Start/+30Sec./Confirm” dé bt dau chuang trinh nau.

Luuy:

CONG SUAT 100% 80% 50% 30% 10%
HIEN THI P100 P8O P50 P30 P10

3. CHUC NANG NUGNG HOAC KET HOP

Nhan nljt”Mjg\ro./GriII/Combi"mén hinh sé hién thi “P100” va nhan nut “Micro./Grill/Combi”
hoac xoay " “ @€ chon cong suat ban muén, va man hinh sé hién thi “G"’C-1"hoac “C-2".

Nh&n phim “Start/+30Sec./Confirm” dé xac nhan, va xoay ” % “ dé cai dat thoi gian 0:05 dén
95:00.
Nh&n nat "Start/+30Sec./Confirm” dé bat dau chuong trinh nau.
Vi du: Néu ban mudn st dung vi séng 55% va 45% nudng (C-1) trong vong 10 phut, vui long
thuc hién theo cac budc sau:
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1) Nhan nut “Micro./Grill/Combi”, phan hién thi“P100” séng.

2) Nhan nat “Micro./Grill/Combi”, man hinh hién thi“C-1".

3) Nhan nat “Start/+30Sec./Confirm”, dé xac nhan chuong trinh.

4) Xoay " @ " dé cai dat thai gian ndu cho dén khi man hinh hién thi“10:00".

5) Nhan nat “Start/+30Sec./Confirm”dé bat dau chuong trinh niu.

BANG CONG SUAT KET HOP ] ]
. ] Cong Suat Cong Suat
Chuong Trinh Hién Thi Lo Vi Séng Nudng
Nuéng G 0% 100%
Két hop 1 C-1 55% 45%
Két hop 2 C-2 36% 64%

4, RA DONG THEO TRONG LUGNG

1) Nhan nat “W.T./Time Defrost” , man hinh hién thij “dEF1”,
2) Xoay“ % " @& cai dat trong lugng. Trong lugng khodng 100-2000g.
3) Nhan nat“Start/+30Sec./Confirm”, dé€ xac nhan chuong trinh ra dong.

5.RA DONG THEO THOI GIAN

1) Nhan nat “W.T./Time Defrost”, man hinh hién thi“dEF2".
2) Xoay” % " dé cai dat thoi gian. thai gian téi da 1a 95 phat.

3) Nhan nat “Start/+30Sec./Confirm”, @€ xac nhan chuong trinh ra déng.

6. CHUC NANG KET HGP NHIEU CHUC NANG
Vi du: Gia dinh ban muén ra déng trong vong 5 pht, sau d6 nau véi cong suat 80% trong vong
7 phut.

1) Nhan nat “W.T./Time Defrost”, man hinh hién thj “dEF2”,

oY

2) Xoay” % " dé cai dat thoi gian ra dong la 5 phat.

3) Nhan nat “Micro./Grill/Combi”, ma hinh hién thi“P100",

4) Xoay"/% " dé cai dat cong sudt vi song “P80".
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5) Nhan nut “Start/+30Sec./Confirm” dé xac nhan, man hinh hién thi“P80”

VaY

6) Xoay " dé cai dat thoi gian ndu trong vong 7 phat

7) Nhan nut “Start/+30Sec./Confirm” dé xac nhan chuong trinh.

7. CHUC NANG HEN GIG

1) Nhan nut “Clock/Kitchen Timer”, man hinh hién thi “00:00”

2) Xoay” % " dé cai dat thai gian. (Thdi gian ndu téi da 1a 95 phut).

3) Nhan nut “Start/+30Sec./Confirm”, dé xac nhan. Man hinh hién thi thai gian.

4) Khi thai gian hen gid két thuc, man hinh thai gian sé tat. Chuéng bao hiéu 5 lan.

8. CHUC NANG TU DONG

1) Xoay ” /% “, dé chon chiic nang tu dong “A-1"..."A-8"

1) Nh&n nut “Start/+30Sec./Confirm”, d€ xac nhan chiic nang

2)Xoay ” % “ dé chon trong lugng thuc an.

3) Nhan nat "Start/+30Sec./Confirm”, dé xac nhan.

4) Khi thai gian hen gid két thuc, man hinh thai gian sé tat. Chuéng bao hiéu 5 lan.

Thiic An Trong Lugng Hién Thi
A-1 200 g 200
Pizza 400 g 400
250¢g 250
/o2 350
Thit 9 350
4509 450
A-3 2009 200
R 3009 300
au
400 g 400
A-4 509 (VGi 4509 nudc lanh) 50
My y 100g (V6i 800g nudc lanh) 100
A5 2009 200
. 400 g 400
Khoai tay 600 g 500
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5) Nhan nut “Start/+30Sec./Confirm” dé xac nhan, man hinh hién thi“P80”

VaY

6) Xoay " dé cai dat thoi gian ndu trong vong 7 phat

7) Nhan nut “Start/+30Sec./Confirm” dé xac nhan chuong trinh.

7. CHUC NANG HEN GIG

1) Nhan nut “Clock/Kitchen Timer”, man hinh hién thi “00:00”

2) Xoay” % " dé cai dat thai gian. (Thdi gian ndu téi da 1a 95 phut).

3) Nhan nut “Start/+30Sec./Confirm”, dé xac nhan. Man hinh hién thi thai gian.

4) Khi thai gian hen gid két thuc, man hinh thai gian sé tat. Chuéng bao hiéu 5 lan.

8. CHUC NANG TU DONG

1) Xoay ” /% “, dé chon chiic nang tu dong “A-1"..."A-8"

1) Nh&n nut “Start/+30Sec./Confirm”, d€ xac nhan chiic nang

2)Xoay ” % “ dé chon trong lugng thuc an.

3) Nhan nat "Start/+30Sec./Confirm”, dé xac nhan.

4) Khi thai gian hen gid két thuc, man hinh thai gian sé tat. Chuéng bao hiéu 5 lan.

Thiic An Trong Lugng Hién Thi
A-1 200 g 200
Pizza 400 g 400
250¢g 250
/o2 350
Thit 9 350
4509 450
A-3 2009 200
R 3009 300
au
400 g 400
A-4 509 (VGi 4509 nudc lanh) 50
My y 100g (V6i 800g nudc lanh) 100
A5 2009 200
. 400 g 400
Khoai tay 600 g 500
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A6 299 iig
s 350 g
450 g 450
- 11y (120 ml)
2 ly (240 ml)
Thiic uéng 3 ly (360 ml)
A-8 509 20
Bép rang bo 1009 100

9. CHUC NANG NAU NHANH

1) & ché d6 chd, nhan nit “Start/+305ec./Confirm” dé chon chiic ndng hoat dong véi miic
cdng suat cao nhat trong vong 30 gidy. M6i lan nhan tuong ting thi sé tang lén 30 giay. Thoi
gian t8i da d€ hoat dong chuic ning 1a 95 phut.

2) Trong cac chuong trinh ndu da cai dat, nhan nat “Start/+30Sec./Confirm” dé tang thoi gian
nau.

3) & ché d6 chg, xoay ” “dé cai thai gian hoat ddng vdi miic cdng suat cao nhat 100%.
Nha&n “Start/+30Sec./Confirm” d€ bat dau chuong trinh.

10. CHUC NANG KHOA TRE EM

Khoa : & ché d6 chd, nhin nat “Stop/Clear” trong vong 3 gidy, thiét bi sé dugc khoa va man
hinh sé hién thi [ 7 =3 . Biéu tugng khéa sé sang.

M& khoa: & ché do khda, nhan nat” Stop/Clear” trong vong 3 gidy, sé nghe mét am thanh va
thiét bi da dugc mé khoa.
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XULYsUcO

BinhThudng

Lo vi séng bi dnh huéng cla
soéng tivi.

Radio va séng vé tuyén tivi c6 thé anh hudng khi hoat

déng clia 1o vi séng. Biéu d6 cling giéng nhu khi cac thiét
bi dién ti nho bi anh hudng tir song vo tuyén, nhu la may
xay bot, may hat bui, quat dién tr. Diéu d6 la binh thusng

ben 10 vi séng ma di

Khi 16 vi séng & ché dé céng suat thap, dén 16 vi song co
thé ma di. Diéu do6 la binh thudng.

Su tich tu hai trén ctra, khéng
khi néng thoat ra ngoai 16
thong hai.

Trong khi ndu an, hai nudc c6 thé béc hai ti thic an.
Hau hét hai nudc thoat ra khéi tir 16 thong hai. Nhung mét
s6 ¢6 thé tich tu & clra 16 vi song. Diéu d6 1a binh thudng.

Lo vi séng sé rat nguy hiém
néu khong cé thic an bén
trong 0.

Nghiém cam 16 vi séng hoat déng ma khéng co thic an
bén trong 1. R4t la nguy hiém.

SuCo Giai QuyétVanbé Cach giai quyét
(1) Day nguén khong duac Thao day cung cap dién, va cam lai
cam chat sau 10 giay.

Lo vi séng khéng hoat
dong.

(2) Cau chi bi dut hoac bo
nguén bi hu khéng thé
hoat dong.

Thay cau chi hoac stia lai bo nguén
dugc thuc hién bai nhan vién ky
thuat.

(3) Rac réi vai 16 thoat hoi

Kiém tra |6 thoat hai.

Lo vi séng khéng néng

(4) Clra 16 khong dong chat

Podng clra chat.

Dia thay tinh phét ra (5) Truc cda dia thiy tinh Xem phan vé sinh dé vé sinh thiét
tiéng én khi dang bido. bi
hoat dong
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Theo x{ ly chat thai cda thiét bi dién, dién ti (WEEE)
Vui ldong khéng vit bé san phdm cling véi chat thai
gia dinh. Vui long dem g&i san pham nay dén cac dia
diém thu thap (Néu co).









MALLOCA VIETNAM COMPANY LIMITED
Showroom:
279 Nguyen Van Troi Street, Ward 10, Phu Nhuan District, HCM City
Tel: (84) 28 39975 893 / 94
Fax: (84) 28 38447 102
Email: info@malloca.com
Customer Care:
Hotline: 1800 12 12
Email: chamsockh@malloca.com

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

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

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

Khu virc Tay Nguyén
331 Phan Binh Phung, Phuwong 2, TP. Da Lat
SDT: (0263) 3521 107 — 0918226362

Khu viee Nam Trung B
08 Lé Hdng Phong, Phuong Phwédc Hai, TP. Nha Trang
SDT: (0258) 3875 488

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

Khu vwc Mién Trung
211 Nguyén Van Linh, Phwéng Vinh Trung, Quan Thanh Khué, TP. Da Nang
SDT: (0236) 369 1906

Khu vie Mién Bac
154 Thai Ha, Phwong Trung Liét, Quan E)éng Pa, Ha Noi
SDT: (024) 35376 288 — 093 462 92 98
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