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(@) Do not attempt to operate this oven with the door open since this can
result in harmful exposure to microwave energy. It is important not to break or

tamper with the safety interlocks.

(o) Do not place any object between the oven front face and the door or allow soil or

cleaner residue to accumulate on sealing surfaces.
© WARNING: If the door or door seals are damaged, the oven must not be operated
until it has been repaired by a competent person.

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.



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:

1. 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 experience 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 shall not play with the appliance. Cleaning and
user maintenance shall not be made by children without supervision

2. Read and follow the specific:"PRE- CAUTIONS TO AVOID POSSIBLE EXPOSURE TO
EXCESSIVE MICRO- WAVE ENERGY”.

3. Keep the appliance and its cord out of reach of children less than 8 years.

4. 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.( For appliance with type
Y attachment)

5. 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.

6. WARNING: Liquids and other foods must not be heated in sealed containers since
they are liable to explode.

7. This appliance can be used by children aged from 8 years and above and persons
with reduced physical, sensory or instruction concerning use of the

appliance in a safe way and understand the hazards involved. Children shall not play with the
appliance. Cleaning and user maintenance shall not be made by children without supervision
unless they are aged from 8 years and above and supervised.

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

9. Only use utensils that are suitable foruse in microwave ovens

10. If smoke is emitted, switch off or unplug the appliance and keep the door closed in
order to stifle any flames.

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

12. The contents of feeding bottles and baby food jars shall be stirred or shaken and the
temperature checked before consumption, in order to avoid burns.

13. Eggs in their shell and whole hard- boiled eggs should not be heated in
microwave ovens since they may explode, even after microwave heating has
ended.

14. The oven should be cleaned regularlyand any food deposits removed.



15. Failure to maintain the oven in 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

16. Only use the temperature probe recommended for this oven.(for ovens
temperature-sensing probe.)

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

18. 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 envionments;
Farm houses;
Bed and breakfast type environments

19. Care should be taken not to displace the turntable when removing
containers from the appliance. (For fixed appliances having detachable turntables. But this is
not applicable for appliances with horizontal bottom hinged door.)

20. The appliance shall not be cleaned with a steam cleaner .

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

22. WARNING: Accessible parts may become hot during use. Young children should be
kept away.

23. Steam cleaner is not to be used.

24. The microwave oven is intended for heating food and beverages. Drying of food or

clothing and heating of warrning pads, slippers, sponges, damp cloth and similar may lead to
risk of injury, ignition or fire.

25. Surface of a storage drawer can get hot.

206. 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 shall be
kept away unless continously supervised.

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

28. Metallic containers for food and beverages are not allowed during
microwave cooking.

29. 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

30. The appliance is intended to be used built-in.



31. The appliance must not be installed behind a decorative door in order to avoid over-
heating. (This is not applicable for appliances with decorative door.)

32. WARNING: When the appliance is operated in the combination mode, children
should only use the oven under adultsupervision due to the temperatures
generated.

READ CAREFULLY AND KEEP FOR FUTURE REFERENCE
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Causes of damage

Caution!
Creation of sparks: Metal e.g. a spoon in a glass must be
kept at least 2 cm from the oven walls and the inside of the
door. Sparks could irreparably damage the glass on the inside
of the door.
Water in the hot cooking compartment: Never pour water into
the hot cooking compartment. This will cause steam. The
temperature change can cause damage.
Moist food: Do not store moist food in the closed cooking
compartment for long periods.
Do not use the appliance to store food. This can lead to
corrosion.
Cooling with the appliance door open: Only leave the cooking
compartment to cool with the door closed. Do not trap any-
thing in the appliance door. Even if the door is only slightly ajar,
the fronts of adjacent units may be damaged over time.
Heavily soiled seal: If the seal is very dirty, the appliance door
will no longer close properly during operation. The fronts of
adjacent units could be damaged. Always keep the seal clean.
Operating the microwave without food: Operating the appli-
ance without food in the cooking compartment may lead to
overloading. Never switch on the appliance unless there is food
in the cooking compartment. An exception to this rule is a
short crockery test (see the section “Microwave, suitable
crockery”).

Installation
Fitted units

This appliance is only intended to be fully fitted in a kitchen.
This appliance is not designed to be used as a tabletop
appliance or inside a cupboard.

The fitted cabinet must not have a back wall behind the
appliance.

A gap of at least 46 mm must be maintained between the
wall and the base or back panel of the unit above.

The fitted cabinet must have a ventilation opening of 250
cm2 on the front. To achieve this, cut back the base panel or
fit a ventilation grille.

Installation dimensions
Ventilation openjng§ ....

behind, min. 250 cm 600
55(), 560

Using the appliance door for standing on or placing
objects on: Do not stand or place anything on the open
appliance door. Do not place ovenware or accessories
on the appliance door.

Transporting the appliance: Do not carry or hold the
appliance by the door handle. The door handle cannot
support the weight of the appliance and could break.
Microwave popcorn: Never set the microwave power
too high. Use a power setting no higher than 600 watts.
Always place the popcorn bag on a glass plate. The disc
may jump if overloaded.

Liquid that has boiled over must not be allowed to run
through the turntable drive into the interior of the appli-
ance. Monitor the cooking process. Choose a shorter
cooking time initially, and increase the cooking time as
required.

The oven should be cleaned regularly and any food
deposits removed since they may explode, even after
microwave heating has ended.

Failure to maintain the oven in 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.

Ventilation slots and intakes must not be covered.

The safe operation of this appliance can only be guar-
anteed if it has been installed in accordance with these
installation instructions.

The fitter is liable for any damage resulting from incorrect
installation.

The units into which the appliance is fitted must be heat-
resistant up 90°C.

Installation height not less than 850mm.

8
mln [“560+

.Back .
panels
open
Ventilation
in the base  OPen
Ventilation min. 250 cm?
area in the , NI
base min. 250 cm? Ventilation grid  Cupboard feet

! NOTE: There should be gap above the oven.




Building in

Do not hold or carry the appliance by the door handle. The door handle cannot hold the

weight of the appliance and may break off.
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Carefully push the microwave into the box, making sure that it is in the centre.
2. Open the door and fasten the microwave with the screws that were supplied.
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* 20 mm for metal fascias

Fully insert the appliance and centre it.
Do not kink the connecting cable.
Screw the appliance into place.

The gap between the worktop and the appliance must not be closed by additional battens

Electrical connection

The appliance is fitted with a plug and must only be connected to a properly installed earthed
socket. Only a qualified electrician who takes the approriateregulations into account may install
the socket or replace the connecting cable. If the plug is no longer accessible following instal-
lation, an all-pole isolating switch must be present on the installation side with a contact gap of
at least 3 mm. Contact protection must be ensured by the installation.

Fuse protection: see instructions for use-technical data.




Your new appliance

Use this section to familiarise yourself with your new appliance. The control panel and the individual operating controls are explained.
You will find information on the cooking compartment and the accessories.

Control panel

Touch keys and display

The touch keys are used to set the various
additional functions. On the display, you can read the values that

you have set

Function

Use

. Pizza

Pizza is perfectly cooked with extra heat from
both bottom and sides of the oven, guaranteen-
ing pizza bases are crispy.

Lower Heater
— Element

This is ideal for slow cooking dishes such as
casseroles, stews

X Microwave

Defrost, reheat and cooking

= Mw+
Convection

For reducing large portions’ cooking time with
browning finish.

Symbol Function
! Cancel
= Microwave
/g Kitchen Timer/Childproof Lock
X4 Pre-set
iy Preheat
F Function

7 W+ Double
%, Grill +Fan

This function is suitable where quick browning
is required, will cook the ingredients down to
the core.

Parameter adjustment

Slider control bar

MW-+Pizza

This function is suitable where quick under
browning is required, will cook the ingredients
down to the core

Function and

Use the function keys to set the type of cooking.

screen display

* 3 defrosting programmes
Auto Menu O Defrost
& Clock/ Temperature 13 cooking programmes
Auto- The type of heating and cooking time are set
i} Weight programs by weight.
-0: Light bulb
>l Start/Pause Parameter adjustment

Use the adjusting keys to set the parameters.

Function

Use

Conventional

The top and bottom elements work together to
provide conventional cooking. The oven needs

to be pre-heated to the required temperature:
idead! for slow cooking dishes such as casseroles
and stews.

Convection

For baking on several levels(e.g.baking trays of
chocolate chip cookies)

Conventional
+Fan

Sy
X

Convenient and time savings, up to 4 dishes
can be cooked simultaneously on different
shelves without mixing of taste or smell.

~~~ Radiant Griling

Best results can be obtained form using the
top shelf for small items and lower shelves for
larger items.

~=> Double
& Gril+Fan

xy

For gratin dishes and finishing roasted
vegetables.

Double Griling

The inside radiant elements and outside top
element work simultaneously giving a rapid and
event griling heat, therefore effectively browning
the top surface of the food.

parameter function
Select 13 automatic programmes. From P 01
Auto menu toP13.
Select the temperature of cooking(°C)
100-235 50-250
@ 50-250
2L 50-235
Temperature
100-235 e 50-250
==
~ 100-250 2= +@) 50-250
==
100-235
Weight Set the weight of cooking.
Time Set the time of cooking.
M Select microwave power.100W,300W
icrowave

500W,700W and 900W




Cooling fan

Your appliance has a cooling fan. The cooling fan switches on during operation. The hot air escapes above the
door.
The cooling fan continues to run for a certain time after operation.

Caution!
Do not cover the ventilation slots. Otherwise, the appliance will overheat.

! NOTE: The appliance remains cool during microwave operation. The cooling fan will still switch
on. The fan may run on even when microwave operation has ended.Condensation may appear on the
door window, interior walls and floor. This is normal and does not adversely affect microwave operation.
Wipe away the condensation after cooking.

Accessories

! NOTE: Type and quantity of accessories is subject to actual demand.

Grill rack

For grilling, e.g. steaks, sausages and for toasting bread.

Baking tray
For safety reasons, the baking tray should be placed on the side hanger instead of being placed directly on the
bottom board of the cavity.

Baking tray- Enamel tray

For making cake roll, roasting whole chickens.
. When cooking with microwave function, the use of enamel tray is prohibited.

. When cooking with microwave function, please use the glass tray.

o Used for catching liquids, such as water and grease when food is baked.
In order to ensure the best cooking effect, the glass tray should be placed in the
bottom of the side hanger, as shown in the figures below, the glass tray should be
pushed along the lowest guide rails of the side hanger in place.
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Once the oven has been lifted into place inside the appliance housing, locate the two holes in
the casing of the oven and fix it into place using [08], [09] and [10].

Caution:Do not over tighten the screws [08] to avoid damage to the oven orappliance housing
- use a screwdriver only!

Installation of the ceramic clips and side rails

[04] x 2
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Left side rail installation [05]
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Right side rail installation [06]
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Here you will find everything you need to do before using your oven to prepare food for the first time.

First read the section on Safety information.

Settlng the clock
In waiting state, touch the &Y key to enter
clock setting mode. “00:00” will display and
the hour figures will flash.

2. Touch - or + or slide the to set the
hour figures. The input time should be within
0--23.

3. Touch & to confirm, the minute figures will
flash.

4. Touch - or + or slide the to set

the minute figures. The input time should be
within 0--59.

5. Touch &to finish clock setting, “:” will flash.
The time is set. And the appliance will enter waiting
state.

Cleaning the accessories

Before you use the accessories for the first time, clean
them thoroughly with hot soapy water and a soft dish
cloth.

Heating up the oven

To remove the new cooker smell, heat up the oven when

it is empty and closed. One hour with ¢2) Convection at

250°C is ideal. Ensure that no packaging remnants have

been left in the cooking compartment.

1. In waiting state, touchF key once.
default temperature will light in the screen.

2. Touch Fkey repeatedly till@light. The default tem-
perature of convection will display.

and the

3. Touch - or + or slide the to set the

temperature to 250°C.

4. Touch&Dto enter cooking time setting mode.
“00:00” will flash.

5. Touch - or + or slide the to set the cook-

ing time to 60 minutes.

6.  Touch the>|| key. The oven begins to heat up.

There are various ways in which you can set your oven. Here we will explain how you can select the
desired type of heating and temperature or grill setting. You can also select the oven cooking time for
your dish. Please refer to the section on Setting the time- setting options.

Setting the type of heating and

temperature
Example :  Radiant Grilling at 200°C for 25
minutes.

1. Inwaiting state, touchF key once. __ and the
default temperature will light in the screen.

2. Touch Fkey repeatedly till .....light. The default
temperature of radiant grilling will display

3. Touch - or + or slide the to set the
temperature to 200°C.

4. Touch 8P to enter cooking time setting mode.
“00:00” will flash.

5. Touch - or + or slide the to set the
cooking time to 25 minutes.

6. Touch the || key. The oven begins to heat up.

Opening the oven door during
operation
Operation is suspended. After closing the door, touch the [>|| key.

Operation continues.

Pausing operation

Touch the [>|| key to pause operation. Then touch the [>|| key to
continue operation

Changing the cooking time

This can be done at any time. Touch the D key
repeatedly till the cooking time flashes, and then touch -
or + or slide the to set the cooking time.

Changing the temperature
This can be done at any time.

Touch - or + or slide the to set the
temperature

Cancelling operation

This can be done at any time. Touchthe () key to

enter into the waiting state



Rapid Preheating

With rapid preheating, your oven reaches the set tem-
perature particularly quickly.

Rapid Preheating is available for the following types of
heating:

<=

Conventional L Double Grill+Fan

Convection

===
Double Griling

Pizza

<L Conventional + Fan

Radiant Grilling _ Lower Heater Element

To ensure an oven cooking result, only put your food in

the cooking compartment when the preheating phase

is complete.

1. Setting the typeaonfdheating

2. Touch the (i key temperature. The ity symbol
lights up in the display. The oven begins to heat
up.

The microwave

Microwaves are converted to heat in foodstuffs. The
microwave can be used solo, i.e. on its own, or in
combination with a different type of

heating. You will find information about

ovenware and how to set the microwave.

! NOTE: The step quantities for the adjustment
ime of the coding switch are as follow:

D-1 min : 5seconds

-3 min : 10seconds
B-15 min : 30seconds
15-60 min : iminute
Dver 60 min : 5minutes

Notes regarding ovenware

Suitable ovenware

Suitable dishes are heat-resistant ovenware made of
glass, glass ceramic, porcelain, ceramic or heat-resis-
tant plastic. These materials allow microwaves to pass
through.

You can also use serving dishes. This saves you having
to transfer food from one dish to another. You should
only use ovenware with decorative gold or silver trim if
the manufacturer guarantees that they are suitable for
use in microwaves.

Unsuitable ovenware

Metal ovenware is unsuitable. Metal does not allow
microwaves to pass through. Food in

covered metal containers will remain cold.

Caution!

Creation of sparks: metal - e.g. a spoon in a glass -
must be kept at least 2 cm from the oven walls and the
inside of the door. Sparks could destroy the glass on
the inside of the door.

The preheating process is complete

A signal sounds. The @symbol in the display blinks. Put your
dish in the oven.

Cancelling rapid preheating

During setting the rapid preheating function, touch the (') key
can cancel the function.

During rapid preheating, touch the (')can cancel the function.

! NOTE: Only when you can hear alarm and
preheating icon is blinking you can open the door
and put food inside.

Ovenware test

Do not switch on the microwave unless there is food in-

side. The following ovenware test is the only exception

to this rule.

Perform the following test if you are unsure whether

your ovenware is suitable for use in the microwave:

1. Heat the empty ovenware at maximum power for
to 1 minute.

2. Check the temperature occasionally during that
time.

The ovenware should stil be cold or warm to the touch.

The ovenware is unsuitable if it becomes hot or sparks

are generated.

Microwave power settings
Use the == key to set the desired microwave power

-Defrosting sensitive/delicate foods
-Defrosting irregularly-shaped foods
-Softening ice cream

-Allowing dough to rise

100w

-Defrosting

soow -Melting chocolate and butter

500 W -cooking rise , soup

-Reheating
-cooking mushrooms,shell fish
-cooking dishes containing eggs and cheese

700 W

-Boiling water, reheating

900w -cooking chicken, fish, vegetables

! IIOTE: When you touch a key, the selected power lights
Lip.
The microwave power can be set to 900 watts for a
maximum of 30 minutes. With all other power settings a
naximum cooking time of 1 hour 30 minutes is possible.

15



Setting the microwave

Example: Microwave power setting 300 W,

cooking time 17 minutes

1. In waiting state, touch the 2% key to enter mi-
crowave function. The default microwave power
900W will appear. And the default cooking time
will flash.

2. Touch - or + or slide the
cooking time to 17 minutes.

3. Touch the key to activate the microwave power.
Then touch - or + or slide the to set the
microwave power to 300W.

4. Touch the >l key.

Operation begins. The cooking time starts

counting down in the display.

The cooking time has elapsed

A signal sounds. Microwave operation has finished.

Opening the oven door during operation

Operation is suspended. After closing the door, touch

the || key . Operation continues.

MicroCombi operation

This involves simultaneous operation of the grill and the

microwave. Using the microwave makes your dishes

ready more quickly, but they are still nicely browned.

You can switch on all microwave power settings.

Exception: 700 and 900 watts

Setting Microwave Combi operation

Example: &x+ MW+Pizza function with 500 W

and 190°C for 17 minutes.

1. In waiting state, touch 2% key, and then touch
repeatedly to set MicroCombi mode. Stop
touching when F and display in the screen.
The default microwave power will display and the

X default temperature will flash.

2. Touch - or + or slide the
temperature to 190°C.

3. Touch the 8D key to confirm the temperature.
The default cooking time will flash, and touch - or
+ or slide the to set the cooking time
to 17 minutes

4. Touch the 2= key. The default pow-
er will blink. Then touch - or + or slide the
to set the microwave power to 500W.

5. Touch the [>|| key. The oven begins to heat up.
Appliance operation begins.The cooking time
starts counting down.

to set the

to set the

Automatic programmes

The automatic programmes enable you to prepare
food very easily. You select the programme and enter
the weight of your food. The automatic programme
makes the optimum setting. You can choose from 13
programmes.

Always place the food in the cold cooking compart-
ment.

Setting a programme

16

Changing the cooking time

This can be done at any time. Touch - or + or slide
the ————— to set the cooking time.

Changing the microwave power setting

This can be done at any time. Touch the 2% key and
then touch - or + or slide the to set the
microwave power.

Pausing operation

Touch the D>l key briefly. The oven is paused. Touch
the >Ilkey again to continue operation

Cancelling operation

This can be done at any time. Touch the O} key to
enter into the waiting state.

! NOTE: it you open the appliance door during
lcooking, the fan may continue to run.

The cooking time has elapsed

A signal sounds. Combination mode has finished.
Opening the oven door during cooking

Operation is suspended. After closing the door, touch
the > key briefly. The programme will then continue.
Pausing operation

Touch the Pllkey briefly. The oven is paused. Touch
the >|| key again to continue operation.

Changing the cooking time

This can be done at any time. Touch the D key repeat-
edly till the cooking time flashes, and then touch - or +

or slide the to set the cooking time.
Changing the microwave power setting

This can be done at any time. Touchthe &% key
and then touch - or + or slide the to set the

microwave power.

Changing the temperature

This can be done at any time. Touch - or + or slide
the =10 set the temperature.
Cancelling operation

This can be done at any time. Touch the
enter into the waiting state.

@ keyto

1. Inwaiting state, touch A key twice to enter
the Auto menu function. The first programme
number blinks in the screen.

2. Touch - or + or slide the
programme number.

3. Touchthe [J key.

4. Touch - or + or or slide the
cooking time will shown.

5. Touch the [>|lkey. The programme starts. You
can see the cooking time counting down .

to select the

to set the weight,



Auto Menu

Programme ltern Weight(g) Accessory layer and
no. accessory
200
POt Fresh vegetables 400 18t 1ayer, glass tray
600
240
P 02** Potatoes peeled/cooked 480 18t Jayer, glass tray
720
P 03 Baked potatoes 450 ard layer, grill rack
1000
P 04 Chicken pieces(frozen) 450 ard layer, grill rack
400
P 05* Cake 500 2nd Jayer, grill rack
600
P 06* Apple pie 2400 2nd Jayer, grill rack
P o7* Quiche 1000 ard jayer, grill rack
200
P 08** Reheat soup 400 18t Jayer, glass tray
600
P 09** Reheat plate 290 18t Jayer, glass tray
350
100
P10 * Reheat sauce/stew 200 18t Jayer, glass tray
300
200
P11 Frozen Pizza 400 3rd Jayer, grill rack
600
300
P 12* Frozen oven chips 400 ard layer, grill rack
500
P13 Lasagna 1600 3rd Jayer, grill rack

From the bottom to the top, the number of layers is from the first to the fourth.

17



Notes

. The programmes with a * are preheated.During
preheating,the cooking time pauses and the
preheating symbol is on. After preheating,you
will hear an alarm and the preheating symbol will
blink.

. The programmes with ** only use the microwave
function.

Programme has ended
A signal sounds. The oven stops heating.

Changing the programme
Once you have started the programme, the programme
number and weight cannot be changed.

Cancelling the programme
Touch the (D key to cancel operation

Changing the cooking time
If using automatic programmes, you cannot change the
cooking time.

Defrosting programmes

You can use the 3 defrosting programmes to defrost

meat, poultry and bread

1. In waiting state, touch A key once to enter
the Defrost function. The first programme number
blinks in the screen.

2. Touch - or + or slide the
programme number

3. Touch the (3 key

4. Touch - or + or slide the
weight, cooking time will shown.

5. Touch the >l key . The programme starts. You
can see the cooking time counting down .

to select the

to set the
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! NoTE:
Preparing food
Use food that has been frozen at -18°C and stored in
portion- sized quantities that are as thin as possible.
Take the food to be defrosted out of all packaging
and weigh it. You need to know the weight to set the
programme.
Liquid will be produced when defrosting meat or
poultry. Drain off this liquid when turning meat
and poultry and under no circumstances use
it for other purposes or allow it to come into
contact with other foods.
Ovenware
Place the food in a microwaveable shallow dish, e.g. a
china or glass plate, but do not cover.
When defrosting chicken and chicken portions
(d 01), an audible signal will sound on two occa-
sions to indicate that the food should be turned.
Resting time
The defrosted food should be left to stand for an
additional 10 to 30 minutes until it reaches an even
temperature. Large pieces of meat require a longer
standing time than smaller pieces. Flat pieces of meat
and items made from minced meat should be separat-
ed from each other before leaving to stand.
After this time, you can continue to prepare the food,
even though thick pieces of meat may still be frozen in
the middle. The giblets can be removed from poultry
at this point.

Programme no. Defrost i\:ﬁigm range
dot* meat 0.10-1.50
d 02* poultry 0.10-1.50
d 03~ fish 0.10-0.80

During defrosting,place the food on the glass tray.
If you hear 3 beeps, turn the food over.
Then touch start key to continue defrost.



Setting the pre-set cooking

More flexibility and convenience: The appliance can
be programmed to preset the cooking end time and
duration.

1. In waiting state, touch the $< key. The ¢ sym-
bol lights up in the display and the hour figures
will flash.

2. Touch - or + or slide the to set the
hour figures. The input time should be within
0--283.

3. Touch ¢ to confirm, the minute figures will
flash.

4. Touch - or + or slide the to set the

minute figures. The input time should be within

0--59.

Touch 5 to finish the pre-set time setting.

Setting the type of heating and temperature.

Touch > to finish the setting

Noo

Setting the time-setting options

Your oven has various time-setting options. You can
use the & key to call up the menu and switch between
the individual

functions. A time-setting option that has already been
set can be changed directly with the parameter knob .
Setting the cooking time

The cooking time for your meal can be set on the oven.
When the cooking time has elapsed, the oven switches
itself off automatically. This means that you do not
have to interrupt other work to switch off the oven. The
cooking time cannot be accidentally exceeded.

The oven starts. The cooking time counts down in the
display.

The cooking time has elapsed

An audible signal sounds. The oven stops heating

Childproof lock

The oven has a childproof lock to prevent

children switching it on accidentally.

The oven will not react to any settings. The timer and
clock can also be set when the childproof lock has
been switched on.

Switching on the childproof lock

In waiting state, touch and hold the g, key for approx.
3 seconds There will be a long beep and the & symbol
appears in the display. The childproof lock is activated.

The pre-set time has elapsed
An audible signal sounds. The oven starts
cooking.

Specifications

Before setting the pre-set cooking, the clock must has
been set. Kitchen Timer can not be set after the pre-set
cooking setting

Setting the clock

Refer to Before using the appliance for the first time.
Changing the clock

Repeat the steps of setting the clock.

Setting the timer

You can use the timer as a kitchen timer. It runs inde-
pendently of the oven. The timer has its own audible
signal. In this way, you can tell whether it is the timer or
a cooking time which has elapsed.

1. In waiting state.Touch 8 key to enter kitchen
timer. “00:00min “ will flash.

2. Touch - or + or slide the
timer time.

3. Touch 'ﬁ@ key to start timer.

to set the

Switching off the childproof lock

In locked state, touch and hold the @ key for approx. 3
seconds. There will be a long beep and the @ sym-
bol goes out in the display. The childproof lock is
deactivated.
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Care and cleaning

With careful care and cleaning your microwave oven will
retain its looks and remain good order. We will explain
here how you should care for and clean your appliance
correctly.
/\ Risk of electric shock.!
Penetrating moisture may cause an electric shock. Do
not use any high-pressure cleaners or steam cleaners.
Risk of burns!
Never clean the appliance immediately after switching
off. Let the appliance cool down.
Risk of serious damage to health!
Microwave energy may escape if the cooking compart-
ment door or the door seal is damaged. Never use the
appliance if the cooking
compartment door or the door seal is damaged. Con-
tact the after-sales service.

Area

Cleaning agents

Appliance front

Hot soapy water:

Clean with a dish cloth and dry with a
soft cloth. Do not use glass cleaners or
metal or glass scrapers for cleaning.

! NOTE: Slight differences in colour on the front of
he appliance are caused by the use of different materi-
his, such as glass, plastic and metal.

o Shadows on the door panel which look like
streaks, are caused by reflections made by the

Appliance front
with
stainless steel

Hot soapy water:

Clean with a dish cloth and dry with a
soft cloth. Remove flecks of limescale,
grease, starch and albumin (e.g. egg
white) immediately. Corrosion can form
under such residues. Special stainless
steel cleaning agents can be obtained
from the after-sales service or from spe-
cialist shops. Do not use glass cleaners
or metal or glass scrapers for cleaning.

Hot soapy water or a vinegar solution:
Clean with a dish cloth and dry with a
soft cloth.

If the oven is very dirty: Do not use oven

|, ht COOking Spray or other aggressive oven cleaners
oven lignt. ‘ compartment or abrasive materials. Scouring pads,

o Unpleasant odours, e.g. after fish has been rough sponges and pan cleaners are
prepared, can be removed very easily. Add a also unsuitable. These items scratch the
few drops of lemon juice to a cup of water. Place surface. Allow the interior surfaces to
a spoon into the container as well, to prevent dry thoroughly.
delayed boiling. Heat the water for 1 to 2 minutes| Recess in Damp cloth:
at maximum microwave power. cookin Ensure that no water seeps through the

Dver 60 min : 5Sminutes 9 turntable drive into the

compartment appliance interior.
Hot soapy water:

Cleaning agents Wire racks Clean using stainless steel cleaning

To ensure that the different surfaces are not damaged agent or in the dishwasher.

by using the wrong cleaning agent, observe the infor- Glass cleaner:

mation in the table. Do not use Door panels Clean with a dish cloth. Do not use a

sharp or abrasive cleaning agents, P glass scraper.

. metal or glass scrapers to clean the glass in the
appliance door Hot soapy water:

. metal or glass scrapers to clean the door seal, Seal Clean with a dish cloth, do not scour.
hard scouring pads and sponges, ea Do not use a metal or glass scraper for

. cleaning agents with high concentrations of cleaning.
alcohol.

Wash new sponge cloths thoroughly before use.

Allow all surfaces to dry thoroughly before using the

appliance again.

Setting the pre-set cooking
Rated Voltage 230V ~ 50 Hz
Maximum Power 3000W
Rated Output Power(Microwave) 900W
Oven Capacity 50L

External Dimensions Without handle

595(W) 568(D) 454(H)mm

Net Weight

Approx. 38.8kg
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Malfunction table

Malfunctions often have simple explanations. Please re-
fer to the malfunction table before calling the after-sales
service.

If a meal does not turn out exactly as you

wanted, refer to the Expert Cooking Guide

A Risk of electric shock!

Incorrect repairs are dangerous. Repairs may only be
carried out by one of our trained

after-sales engineers.

section, where you will find
plenty of cooking tips and tricks.

Malfunction table

Problem

Possible cause

Remedy/information

The appliance does not work.

Faulty circuit breaker.

Look in the fuse box and check that the circuit
breaker for the appliance is in working order.

Plug not plugged in.

Plug in the plug.

Power cut

Check whether the kitchen light works.

The appliance does not work. g
appears in the display panel.

Childproof lock is active.

Deactivate the childproof lock (see section: Child-
proof lock).

The microwave does not switch
on.

Door not fully closed.

Check whether food residue or debris is trapped in
the door.

It takes longer than before for the
food to heat up in the microwave

The selected microwave power level
is too low

Select a higher power level.

A larger amount than usual has been
placed in the appliance.

Double the amount = almost double the cooking
time.

The food was colder than usual.

Stir or turn the food during cooking.

A particular operating mode or
power level cannot be set

The temperature, power level or
combined setting is not possible for
this operating mode

Choose permitted settings.

£- tappears in the display panel.

The thermal safety switch-off func-
tion has been activated

Call the after-sales service

E-Guappears in the display panel.

The thermal safety switch-off func-
tion has been activated

Call the after-sales service

£ -1 7 appears in the display panel.

Rapid heating has failed.

Call the after-sales service

Acrylamide in foodstuffs

Which foods are affected?

Acrylamide is mainly produced in grain and potato products that are heated to high temperatures, such as potato
crisps, chips, toast, bread rolls, bread, fine baked goods (biscuits, gingerbread, cookies).

Tips for keeping acrylamide to a minimum when preparing food

General

Keep cooking times to a minimum. Cook meals until they are golden brown, but not
too dark. Large, thick pieces of food contain less acrylamide

Baking biscuits Oven
chips

Max. 200°C in Top/bottom heating or max. 180°C in 3D hot air or hot air mode. Max.
190°C in Top/bottom heating or max. 170°C in 3D hot air or hot air mode. Egg white
and egg yolk reduce the formation of acrylamide.

Distribute thinly and evenly over the baking tray. Cook at least 400 g at once on a
baking tray so that the chips do not dry out
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Energy and environment tips

Here you can find tips on how to save energy when baking and roasting and how to dispose of your appliance
properly.
Saving energy
. Only preheat the oven if this is specified in the recipe or in the operating instruction tables.
Use dark, black lacquered or enamelled baking tins. They absorb the heat particularly well.
. Open the oven door as infrequently as possible while you are cooking, baking or roasting.
. It is best to bake several cakes one after the other. The oven is still warm. This reduces the baking time for the
second cake. You can also place two loaf tins next to each other.
. For longer cooking times, you can switch the oven off
10 minutes before the end of the cooking time and use the residual heat to finish cooking.

Environmentally-friendly disposal
Dispose of packaging in an environmentally-friendly manner.

This appliance complies with European Directive 2012/ 19/EC on Waste Electrical and Electronic
Equipment (WEEE). The directive gives a framework for the collection and recycling of old appli-
I ances, which is valid across the EU

Heating food

A Risk of scalding!
There is a possibility of delayed boiling when a liquid is heated. This means that the liquid reaches boiling tempera-
ture without the usual steam bubbles rising to the surface. Even if the container only moves a little, the hot liquid
can suddenly boil over and spatter. When heating liquids, always place a spoon in the container. This will prevent
delayed boiling.
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dugc ngudi c6 chuyén mon stia chia

BO SUNG

CANH BAO: Néu cia hoac gioang clia bi hu héng, khong dudc sit dung 10 dén khi

Néu khong dam béao trang thai sach s&, bé mat clia thiét bi co thé bi xuéng cép, anh hudng
dén tudi tho clia thiét bi va dan dén tinh huéng nguy hiém.



HUGNG DAN AN TOAN QUAN TRONG CANH BAO

Bé giam thiéu nguy co hda hoan, dién giat, thuong tich cho ngudi hoac nguy ca tiép xuc véi
nang luong vi séng qua cao khi st dung thiét bi, hay tuan tha cac bién phap phong ngta co
ban nhu sau:

1. Tré em ti 8 tudi tré 1én, nhiing ngudi bi suy gidm chiic nang thé chét, giac quan
hoac than kinh, nhiing ngudi thiu kinh nghiém va kién thic co thé st dung thiét bi nay dudi su
giam sat hoac hudng dan st dung thiét bi an toan va hiu ré cac maéi nguy hiém co thé xay ra.
Khong dé tré dua nghich vaéi thiét bi. Khong dé tré vé sinh va bao dudng ma khong co su giam
sat.

2. Poc va tuan tha “BIEN PHAP PHONG NGUA BE TRANH TIEP XUC VOI NANG
LUONG VI SONG MUC BO CAO”.
3. Khong dé tré em dudi 8 tudi lai gan thiét bi va day ngudn.

4. Day nguén bi hdng phai dudc thay thé bdi nha san xuét, dai ly dich vu ctia hang hoac nhing
nguai co trinh dé tuong tu dé tranh nguy hiém. (B&i véi thiét bi co phu tung loai Y)

5. CANH BAO: Moi hoat dong bao dudng hoac stia chiia co yéu cau thao nap bao vé
chéng tiép xuc voi nang lugng vi song déu nguy hiém déi voi bét ky ai khong phai la ngusi co
chuyén mon.

6. CANH BAO: Khong dudc lam nong chét léng hoac thuc phdm khac trong bao bi kin
vi chung c¢6 kha nang phat né.
7. Tré em tir 8 tudi tré 1én, nhiing ngudi bi suy gidm chiic nang thé chét, giac quan

hoac than kinh, nhiing ngudi thiu kinh nghiém va kién thic co thé st dung thiét bi nay dudi su
giam sat hoac hudng dan st dung thiét bi an toan va hiu ré cac maéi nguy hiém co thé xay ra.
Khong dé tré dua nghich vaéi thiét bi. Tré em khong dudc vé sinh hoac bao dudng thiét bi tri
khi da du 8 tudi va dugc giam sat.

8. Khi lam nong thuc phédm trong hop nhua hoac gidy, can chu y theo déi vi hop co thé
bi chay.
9. Chi st dung nhiing vat dung phu hop véi 16 vi song.

10. Néu co khoi bdc ra, ngét dién hoac rat phich cdm cula thiét bi va gitia clia 6 trang thai dong
dé dap Itia néu co.

11. Lam nong doé udng bang 1o vi song ¢6 thé dan t6i soi trao cham, do do phai cén than
khi xtr ly hop dung.

12. Phai khuéy hoac l&c déu binh sta, binh dung thic an tré em va kiém tra nhiét do
truéce khi stt dung dé tranh bi bong.

13. Khong lam nong tring con nguyén vé va tring ludéc nguyén qua trong 10 vi song vi
tring c6 thé né, ngay ca khi da lam néng xong.

14. Nén vé sinh 10 thudng xuyén va don sach thuc an soét lai.

15. Néu khong dam bao 16 sach s&, bé mat 16 co6 thé bi hu hong, anh hudng x&u dén tudi

tho clia thiét bi va co thé dan dén tinh huéng nguy hiém



16. Chi dung dau cam bién nhiét duoc khuyén nghi st dung cho loai 6 nay. (d6i véi lo
duoc cung cép trang bi dé st dung dau cam bién nhiét.)
17. Phai md cla trang tri khi st dung 16 vi séng. (d6i véi 10 ¢ cla trang tri.)
18. Thiét bi nay dugc thiét ké dé st dung trong gia dinh va cac tinh huéng ting dung
tuong tu nhu:
trong khu vuc bép cho nhan vién tai cac clia hang, van phong va maéi trudng lam viéc
khac;
st dung bdi khach luu trd trong khach san, nha nghi va maéi trudng cu tru khac;
nha trang trai;
tai cac ¢o sé luu trd tu phuc vu tai phong.
19. Than trong dé khong lam xé dich dia xoay khi I8y thic an ra khoi thiét bi. (B&i véi cac
thiét bi cé dinh va thiét bi am tU dudc st dung ¢ d6 cao 900mm trd lén so vai san nha va co
dia xoay co thé thao roi. Nhung diéu nay khong ap dung cho céac thiét bi co clta co ban 1é day

nam ngang.)

20. Khong duagc vé sinh thiét bi bang may lam sach bang hoi nudc.

21. CANH BAO: bam bao da tat thiét bi trudc khi thay den dé tranh bi dien giat.

22. CANH BAO: Cac bo phan co thé cham t6i s& néng 1én trong qué trinh st dung.
Khong dé tré nho lai géan thiét bi.

23. Khong dugc st dung may lam sach bang haoi nudc.

24, Lo vi song dudc st dung dé lam nong thuc phédm va dé uéng. Say kho thuc phédm

hoac quén o va lam nong miéng gitt nhiét, dép, bot bién, khan &m va cac vat tuong tu co thé
déan dén thuong tich, béc chay hoac hda hoan.

25, Bé mat ctia ngan kéo khoang 10 co thé nong lén.

26. CANH BAO: Thiét bi va cac bo phan co thé cham t6i sé nong 1én trong qué trinh st
dung. Cén cén than dé tranh cham phai cac bd phan nong. Knéng dé tré em dudi 8 tudi lai
gan khi khéng dugc giam sat lién tuc.

27. Thiét bi s& nong 1én trong qua trinh st dung. Can cén than dé tranh cham vao cac
bd phan lam nong trong 10.

28. Khong st dung dé dung thuc phdm va dé uéng bang kim loai khi dun ndu bang 10 vi
song.

29. Khong st dung gié nham hoéac do vat séc nhon bang kim loai dé lam sach mat kinh
clia 1o do ¢6 thé lam xudc bé mat dan dén va kinh.

30. Thiét bi nay dugc thiét ké dé st dung am td. qua nhiét. (Biéu nay khong ap dung cho

cac thiét bj cé cla trang tri.)



31. Khong duagc lap dat thiét bi ¢ phia sau cla trang tri dé tranh

32. CANH BAO: Khi hoat dong 6 ché do két hop, thiét bi sé tda nhiét. Do do, chi dé tré
em s dung o khi c6 su giam séat ctia ngudi lén.

POC KY HUGNG DAN VA GIU LAl BE THAM KHAO VE SAU
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Nguyén nhan héng héc
Canh bao!

Tao tia Ita: Phai dé dé bang kim loai nhu thia trong céc thiy

tinh c&ch thanh 16 va mat trong ctia 16 it nhét 2cm. Tia Ita co

thé gay hu hong vinh vién mét kinh bén trong clia.

Nudc trong khoang ndu nong: Tuyét déi khong rét nudc vao

khoang ndu néng. Viéc nay sé tao ra hoi nudc. Nhiét do thay

d6i co thé lam hong 10.

Thuc phém uét: Khong dé thuc phém uét trong khoang ndu
dong kin trong thdi gian dai.

Khong dung thiét bi dé tri thuc phdm vi co thé gay an mon.

M6 clia dé lam mat thiét bi: BE khoang ndu ngudi khi clra van

dong. Khong chan dé vat gi ¢ clia. Chi mét khe nhd khi clia

khong dong kin ciing c6 thé gay hu hai cho mat trudc ctia do

vat gan ké qua thai gian.

Gioang ctia qué bén: Néu gioang clia qua ban, clia thiét bi
sé khong thé dong kin trong khi hoat dong. Mét trudc clia

cac dé vat gan ké co thé bi hu hai. Luon gilr gioang clia sach.

SUt dung 16 vi sdng khi khong co thuc phdm: Viec van hanh

thiét bi khi khong co thuc phdm trong khoang ndu co thé dan

16 qua tai. Tuyét déi khong bét thiét bi trur khi co thuc phém
trong khoang ndu. Quy dinh nay khong &p dung cho trudng
hop thir dé st (xem muc “Lo vi song, do st phu hop”).

Lap dat
B6 phan lap dat

.
.

Thiét bi chi phu hop dé st dung trong bép.

Thiét bi nay khong dudc thiét ké dé st dung trén mat ban
hoac trong tu bép.

Tu 1&p khéng dude co thanh & phia sau thiét bi.

Phai duy tri khoang cach ti thiu 456 mm gitta tuong va
tédm dé hoac panel phia sau cua thiét bi noi trén.

Tu lap phai ¢ khoang thong khi rong 250 cm2 6 mat

trudc. BE dép ung yéu cau nay, hay cat bot panel phia sau

hoac I1&p ludi thong gio

Kich thuéc 1ap dat

Khoang théng khi phia sau, t6i
thiéu 250 cm< t6i thiéu

600
550' -560*8

Khoang lap §
panel phia sau "

Vung thong khi & tam dé w

16i thiéu 250 cm®
Ludi thong khi

Dua hoac dat dé vat 1én cua thiét bi: Khong dua hoac
dat bét cu thu gi 1én cuia thiét bi khi dang md. Khong
dat dé dung thuc phédm hoac phu kién lén clta thiét bi.

Van chuyén thiét bi: Knong mang vac hoac cam nam
thiét bi bang tay ném ctia. Tay ném clta khéng thé chiu
dugc khdi lugng clia thiét bj va co thé bi gay.

N&u béng ngd bang vi song: Tuyét déi khong dat cong
suét 16 vi song qua cao. Bat cong sudt t6i da la 6B00W.
Luodn luén dat tti bong ngo trén dia thay tinh. Bia co
thé bat léen néu bi qua tai.

Khéng dugc dé chét léng da s6i chay qua dia xoay vao
bén trong thiét bj. Giam sat qua trinh ndu. Ban dau,
chon thoi gian ndu ngan, sau dé tang thoi gian ndu
néu can thiét.

Phai vé sinh [6 thudng xuyén va don sach thuic an sot
lai vi chuiing ¢6 thé nd, ngay ca khi da lam nong xong.

Néu khong dam béo 16 sach sé, bé mat 10 ¢co thé bi hu
hoéng, anh hudng x&u dén tudi tho clia thiét bj va co thé
dan dén tinh huéng nguy hiém.

Khong dudc che khudt cac khe va 16 thong gio.

DE 16 hoat dong an toan, can tuan thi cac huéng dan
lap dat nay.

Nguoi lap dat chiu trach nhiém vé moi hu hong do lap
dat sai cach.

Thiét bi dé 1&p dat lo phai chiu duoc nhiét dé 1en toi
90°C.

Do cao lap dat téi thiu la 850mm.

3

; 560+8
in =
Okr

Khoang lap
panel phia sau

trong tdm dé Pen t&i
thiéu 250 cm*

Chan ti bép

U NOTE: Phai co khe hé & phia trén lo.




Lap 16 vao ta

Khong mang vac hoac cam nam thiét bi bang tay nam cla. Tay nam ctia khong thé chiu
duoc khéi luong clia thiét bi va co thé bi gay.

1. Chu y khi day 1o vi sbng vao khoang, dam bao 1o dugc dat & trung tam.
2. M@ clia va c6 dinh 10 vi séng bang dinh vit dudc cung cép
19 (*20T|\ 4
T\ 277 T~
454 4o g
m|n 10
| Sied
\ N
‘\ J <~—min. 550 4’”
595 568

20 mm déi véi tdm cach

*  Déy o vao hét c6 va can chinh vao dung trung tam.

«  Khong van xoan day ndi.

. L&p Gc vit cho thiét bi tai vi tri lap dat.

«  Khong dung thanh nep dé chén vao khe hé gitia mat ban bép va thiét bi.

Thoéng tin quan trong

Két néi dién

Thiét bi co mét phich cam va chi can cam vao & cam néi dét duoc lap dat dung cach. Chi tho
dién co6 chuyén mon va tuan tht cac quy dinh thich hop maéi duoc 1ap dat 8 cdm hoac thay day
cap dién. Néu khong thé tiép can dugc phich cam, phai lap dat cau dao cach ly da cuc vao
bén lap dat véi khoang cach tiép xuc it nhat 1a 3 mm. Bam bao s dung cac phuong phap bao
Vvé tiép xUc trong sudt qué trinh 1ap dat.

Béo vé cau chi: xem hudng dan st dung-di liéu ky thuat.



Thiét bi méi ctia ban
Muc nay gitp ban lam quen véi thiét bi mdi. Ban c6 thé tim thay thong tin vé khoang néu va

cac phu kién.
Bang diéu khién

Cac nat cam Gng va man hinh
Céc nut cam ung dugc dung dé cai dat nhiéu chic nang bé
sung. Trén man hinh, ban c6 thé doc cac gia tri da cai dat.

Chc nang

Cong dung

Pizza

Pizza dudc ndu hoan hao véi nguén nhiét bé
sung tu ca mat trén, mat dudi va cac mat bén
clia 1o, ddm bao dé pizza dugc gion.

Biéu chinh thong s6

Thanh truot diéu khién

BVl Cille REE) Thanh nhiét Ly tudng cho cac moén an can ndu cham
O Hay dudi nhu cadc moén ninh, ham.
Vi song Vi séng Ra dong, ham nong va néu.
Q H 6/Khoa tré = 3 5 A An A4 . A A
5 len gi 6a tré em = \isong+Bi luu Glgm ic\ gian ndu phan dé an 16n ma van
— chin vang
X4 Cai dat san
2= Visong+ Chtrc nang nay phu hop dé nudng nhanh; co
qiy Lam nong lo <= Nuong thé ndu nguyeén liéu chin tan bén trong.
7¢ kép+Quat
F Chtc nang

"

Vi song+Pizza

Chte nang nay phu hdp dé nudng vua chin toi
nhanh; co thé ndu
nguyén liéu chin tan bén trong.

*G Ra dong 3 chuong trinh ra déng
A Chuong trinh tu | 13 chuong trinh ndu Cai dat ché do lam nong
dong va thai gian ndu theo khéi luong.

A Menu tu dong

& Déng hé/Nhiét do
[} Khéi lugng

O Bong den

| B4t dau/Tam dimng

Chiic nang va man hinh hién thi
Dung cac nut chic nang dé cai dat ché do néu.

Diéu chinh thong s6

Dung cac nut chiic nang dé cai dat cac thong sé.

thong s6

chic nang

Chtic nang Coéng dung
Céc thanh nhiét bén trén va bén dudi cing hoat
— Thong thuong dong dé néu thong thudng. Can lam nong 1o dén

nhiét do can thiét: ly tuéng cho cac mén an cén
ndu cham nhu cac mén ninh, ham.

Menu tu dong

Chon 13 chuang trinh tu dong.
TuP 01 dénP13.

. Dai luu

Bé nudng banh trén nhiéu tang (nhu nuéng
nhiéu khay banh quy s6-cé-la).

. Thong thusng
“ +Quat

Tién loi va tiét kiém thoi gian, co thé ndu
déng thoi t6i da dén 4 mon trén cac gia khac
nhau ma khong lam Ian lon mui vi.

v Nuéng bang
nhiét

Co thé dat két qua t6t nhat bang cach
dat dé nho lén gia phia trén va cac do 16n hon
1én gia phia dusi

=== Nuoéng kép +
<& Quat

Bé ndu cac mon bo 16 varau ct nudng

Chon nhiét dé ndu (°C)

<= Nudng kép

Bo phan nhiét bic xa bén trong va phia trén
bén ngoai hoat dong déng thai dé tda nhiét
nuong nhanh va déu, nhd dé nuéng chin vang
mat trén cuia thuc phém

100235 50-250
@D 50-250 50-235
L 50235 50-250

Nhigt do S =@
T 100-285 = 50-250
% 100-250 50-250
—

100-235
Khéi luong Cai dat trong luong thitc an can ndu
Thi gian Cai dat thoi gian néu.
. Chon cong suét 16 vi song 100W,300W
Vi song

500W,700W and 900W




Quat lam mat
Thiét bi ctia ban c6 mét quat lam mat. Quat lam méat sé bat khi lo hoat dong. Khi nong sé thoét ra & phia trén cta.
Quat lam mat sé tiép tuc chay trong mot khoang thai gian nhét dinh sau khi 16 hoat déng.

Canh bao!
Khong che khuét cac khe thong khi. Néu khong, thiét bi sé bi qua nhiét.

! NOTE:
Thiét bi van nguéi trong qua trinh vi séng. Quat lam mat van bat. Quat cé thé tiép tuc chay ké ca khi lo
vi séng da diing hoat déng.Cé thé xay ra hién tugng ngung tu trén kinh clia, mat trong va san 16.
DPiéu nay hoan toan binh thudng va khong anh hudng xau dén hoat dong clia 16. Lau sach nudc ngung
tu sau khi nau.

Phu kién

Luu y:
Kiéu va s6 luong phu kién tay thudc vao nhu céu thuc té.

DéE nudng cac mon nhu bit tét, xuc xich va nuéng banh mi.

Khay nuéng banh
Dé dam bao an toan, phai dat khay nudng 1én gia dé bén thay vi dat truc tiép lén tdm day ctia khoang 10.

Khay nuéng banh - Khay trang men

Dé lam banh béng lan cudn, nuéng ga nguyén con.

Khi ndu bang chuic nang vi séng, tuyét déi khong st dung khay trang men.

Khi ndu bang chuic nang vi song, vui long st dung khay thay tinh.

Duing dé hiing chét léng nhu nudc va dau mé khi nudng thuc phém.

Dé dam bao hiéu qua ndu nudng tét nhét, nén dat khay thiy tinh & dudi cung ctia
gia dd bén nhu trong hinh dudi day, ddy khay thlly tinh doc theo thanh dan thap
nhéat clia gia do bén.




s 912 \) mixz @) rmx2
A
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Khi Io da dugc dat vao dang vi tri bén trong khoang 1&p, tim hai 16 trén vo clia 16 va ¢6 dinh 1o
vao dung vi tri bang cach st dung [08], [09] va [10].

Luu y: Khong siét qua chat cac 6c vit [08] dé tranh lam héng 16 hoac khoang lap - chi st dung
tuéc-no-vit!

Lap kep gém va thanh dé bén

[04] x 2
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Trong muc nay, ban cé thé tim hiéu moi viéc can lam trudc khi st dung 16 dé ché bién thuc pham lan

dau tién. Bau tién hay doc muc Thong tin an toan.

Cal dat déng hoé
o trang thai chd, cham vao nut D ¢é di dén che
doé cai dat déng hé. Man hinh sé hién thi “00:00”
va cac s6 chi gid sé sang lén.

2. Cham vao - hoac + hoac truct dé
dat cac s6 chi gio. Nhap thai gian trong khoang
0--28.

3. Cham vao nut 8D dé xac nhan, cac sé chi phut
sé sang lén.

4. Cham vao - hoac + hoac truct dé
dat cac s6 chi phat. Nhap thdi gian trong khodng
0--59.

5. Chamvao & dé hoan tét cai dat déng ho, sé
sang lén.

Thoi gian da dugc cai dat. Thiét bi sé chuyén sang
trang thai cho.

Vé sinh phu kién
Trudc khi st dung phu kién 1an dau, hay vé sinh chung
that ky bang nudc xa phong ndng va miéng rita bat

Lam néng lo

DE khtr mui 16 mai, lam nong 1o khi 16 dang tréng va déng
kin. Ly tudng la 1am néng trong mét gio ¢ ché do @ Bai
luu & 250°C. Bam bao khong migng bao bi nao sot lai
trong khoang néu.

1. O trang thai chd, cham vao nut F mot Ian. :
nhiét d6 mac dinh sé sang Ién trén man hinh.

2. Cham vao nut F lién tuc cho dén khi sang lén.
Man hinh sé hién thi nhiét do méac dinh cltia ché do
déi luu.

3. Cham vao - hoac + hoac truct
dat nhiét do la 250°C.

4. Chamvao 89dé chuyén sang ché do cai dat thoi
gian ndu. “00:00” sé sang lén.

5. Cham vao - ho&c + hoac truct
thdi gian néu la 60 phut.

6. Cham vao nat [>||. Lo sé bat dau nong lén

va

dé

dé dat

mem

Co rét nhiéu cach dé cai dat 0. Phan nay sé giai thich cach chon ché dé lam nong va nhiét dé mong
mudn hoac cach cai dat nudng. Ban cing c6 thé chon thai gian ndu cho mén an ctia minh. Vui long
tham khao muc Cai dat cac tuy chon dat thai gian.

Cai dat Ché d6 lam nong va nhiét dé

Vi du: Nudng bang nhiét blc xa & 200°C trong 25

phut.

1. O trang thai chd, cham vao nut F mét lan. :
nhiét dé mac dinh sé sang lén trén man hinh.

va

2. Cham vao nut F lién tuc cho dén khi ww sang lén.
Nhiét dé6 mac dinh clia ché dé nudng bang nhiét
buc xa sé hién thi.

3. Cham vao hoac + hoac trugt =————=dé dat
nhiét do la 200°C.

4. Chamvao 8D dé chuyén sang ché do cai dat
thai gian ndu. “00:00” sé sang lén.

5. Cham vao - hoac + hoac truct dé
dat thai gian nédu la 25 phat.

6. Cham vao nut Dl . Lo sé bat déu nong lén.

Mg ctia Io khi lo dang hoat dong
Lo sé dung hoat dong. Sau khi déng cua 16, cham vao
nat [l . Lo sé tiép tuc hoat dong.

Tam dung hoat déong
Cham vao nut >lldé tam dung hoat dong. Sau do, cham
vao phim [>|Idé tiép tuc hoat dong.

Thay déi thai gian ndu

C6 thé thuc hién bét cu Ituc nao. Cham vao nat 8D lién
tuc cho dén khi thoi gian ndu sang lén, sau dé cham vao
- hoac + hoac truct dé dat thoi gian ndu
Thay déi nhiét do

Co thé thuc hién bét ¢t luc nao.
Cham vao - ho&c hoac truct

Huy hoat dong

C6 thé thuc hién bét cu lic nao. Cham vao nut dé O
chuyén sang

trang thai cho.

dé dat nhiét do.



Lam noéng I6 nhanh

Vi chuc nang lam néng 16 nhanh, 10 sé dat nguéng
nhiét dé dudc cai dat nhanh chong.

C6 thé st dung chiic nang lam nong 16 nhanh cho cac
ché do lam néng sau

—_— =
___ Thong thusng >, Nudng kép+Quat

0
. Baéi luu

=
Nuéng kép

‘ Pizza

& Thong thuong + Quat

« Nuéng bang

nhiét buc xa —_ Thanh nhiét duci

Dé dam bao hiéu qua dun ndu cla lo, chi cho thuc

phé&m vao khoang ndu sau khi da hoan thanh qua trinh

lam nong 1o.

1. Cai dat ché do lam nong va nhiét do.

2. Chamvao nut (. Biéu tuong (iy sé sang Ién
trén man hinh. Lo sé bat dau nong lén.

Vi song

Vi song dudc chuyén déi thanh nhiét trong thuc phém.
C6 thé st dung chiic nang vi song riéng biét hoac két
hop véi ché do lam nong khac. Ban cé thé tim thay
thong tin vé dé dung thuc phdm va cach cai dat 16 vi
song

Luu Y:

Lugng thoi gian diéu chinh cong tic méa hoa theo budc
nhu sau:

0-1 phut : 5giay

1-3 phat @ 10giay

3-15 phut : 30 giay

15-60 phuat : 1phat

Hon 60 phut : 5phut

Luu y vé dé dung thuc phdm

D6 dung thuc phdm phu hop

Cac loai bat dia phu hop gém cac dé chiu nhiét lam bang thay
tinh, gém thay tinh, su, gém hoac nhua chiu nhiét. Cac vat liéu
nay cho phép vi song xuyén qua.

Ban cung ¢6 thé dung bat dia an udng. Diéu nay giup ban khong
cén chuyén thuc an tu dia nay sang dia khac. Chi nén st dung
dé dung thuc phdm c¢o vién trang tri bang vang hoac bac néu
nha san xuét dam bao chung phu hop dé st dung trong 10 vi
song.

D6 dung thuc phdm khéng phu hop

D6 dung thuc phédm bang kim loai khong phu hop dé st dung.
Kim loai khéng cho phép vi song xuyén qua. Thuc phém trong
hop dung kin bang kim loai sé khéng nong 1én. Canh bao!
Phat tia Itia: phai dé dé bang kim loai nhu thia trong céc thiy
tinh céach thanh 16 va mat trong cta 16 it nhat 2cm. Tia Ita co thé
pha huy mat kinh bén trong cua.

Thi d6 dung thuc phdm

Khong bat 16 vi song néu khong co thic an bén trong. Trudng
hop ngoai I& duy nhét la khi thir d6 dung thuc phdm nhu dudi
day.

Tién hanh thir nhu sau néu ban khéng chac chén dé dung thuc
phdm c6 phu hop dé st dung trong 16 vi séng khéng
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Qua trinh lam noéng 16 da hoan thanh

Lo sé phat am bao. Biéu tuong ‘@ trén man hinh sé
nhép nhay. Cho dia vao 10.

Huy lam néng 16 nhanh

Khi dang cai dat chuic nang lam néng 16 nhanh, cham
vao nut (V) dé hiy chic nang nay.

Khi dang lam nong 16 nhanh, cham vao nut (*) dé hay
chuc nang nay.

Luu Y: Chi m& ctia va cho thuc phdm vao 16 khi nghe
thdy chudng bao va bidu tuong lam nong 16 nhép nhay

1. Lam noéng dé dung thuc phdm khong dung
thuic an voi cong suét téi da trong 1/2 dén 1 phat.

2. Thinh thoang kiém tra nhiét do trong thoi
gian nay.

D6 dung thuc pham phai con lanh hoac &m khi cham
Vao.

D6 dung thuc phdm khong phu hop dé st dung néu nod
noéng 1én hoac xuét hién tia Ia.

Cai dat cong suat 16 vi song
Dung nit =% dé dat cong suét 16 vi song mong mudn.

-Ra dong moén an tinh té/thanh canh
-Ra dong thuc phdm c6 hinh dang bét thuong
100W L4 by
-Lam mém kem
-Lam nd bot
-Réa doéng
s0ow -N&u chay so6-co-la va bo
500 W -ndu com, stp
-Ham nong
700 W -ndu ném, thily hai san cé vo
-nNdu cac mon co tring va phod mai
-Bun nudc, ham néng
900 W -ndu thit ga, ¢4, rau cl
Luu Y:
Khi cham vao moét nut, cong suét duoc chon sé sang
lén.

Cong sudt 10 vi sdng o thé dudc dat & 900W trong thai
gian t6i da 30 phut. Co thé dat thai gian ndu téi da la 1 gio
30 pht véi tét ca cac cai dat cong suét khéc.



Cai dat lo vi séng

Vi du: Cai dat cong suét 16 vi song 300W, thai gian ndu

17 phut

1. O trang thai cho, cham vao nat =X dé chuyén
dén chuic nang vi song. Cong suét 1o vi sbng mac
dinh 900W sé xuét hién. Thai gian ndu mac dinh
sé sang lén.

2. Cham vao - hoac + hoac truct
thdi gian nédu la 17 phut

3. Cham vao nut dé kich hoat cong suét [0 vi
soNng. Sau do6 cham vao nut - hoac + ho&c truct
dé dat cong sudt 16 vi song la 300W.

4. Cham vao nut >>|I. Bat dau hoat dong. Thai gian
néu bat dau dém nguac trén man hinh.

Thei gian ndu da hét

L6 sé phat am béo. Lo vi séng da két thic hoat dong.

——— dédat

Ché dé MicroCombi (Két hop vi song)

Ché do nay gébm ca chuc nang nudng va vi song hoat
doéng déng thoi. St dung vi séng gilip moén an chin
nhanh hon, nhung van vang déu.

Co thé bat tat ca cac cai dat cong sudt [0 vi song.

Ngoai trtt: 700W va 900W

Cai dat ché dé MicroCombi

Vidu =z« Chuic nang Vi séng+Pizza tai 500W va

190°C trong 17 phu.

1. O trang thai cho, cham vao nut 3%, sau do cham
vao nat F lién tuc dé cai dat ché do MicroCombi.
Dting cham khi @) va =X hién thi trén man hinh.
Cong suét 16 vi séng méac dinh sé hién thi va nhiét
dd méc dinh sé sang lén.

2. Cham vao - hoac + hoac truct
nhiét do la 190°C.

3. Cham vao nut 8D dé xac nhan nhiét do. Thai gian
ndu mac dinh sé sang én, sau dé cham vao -
hoac + hoac truct dé dat thoi gian ndu la
17 phut.

4. Cham vao nut=x:. Cong sudt mac dinh sé nhdp
nhay. Sau dé cham vao - hoac + hoac truct =——=

dé dat cong suét 16 vi song 1a 500W.

5. Cham vao nut [>|| . Lo sé bat dau nong lén. Thiét
bi bat dau hoat dong. Thai gian ndu bat dau dém
nguac.

dé dat

Chuong trinh tu dong

Céc chuong trinh tu dong gitp ban ché bién thuc phadm
v6 cuing dé dang. Chon chuaong trinh réi nhap khéi
lugng thuc phdm. Chuong trinh tu dong co6 cai dat téi
uu. Ban c¢o thé lua chon mét trong s6 13 chuong trinh.
Luén luén dat thuc phdm trong khoang néu nguoi.

Cai dat chuong trinh

M@ ctia 10 khi lo dang hoat déng

Lo sé dung hoat dong. Sau khi déng cla 16, cham vao
nat >l Lo sé tiép tuc hoat dong.

Thay déi théi gian ndu

Co thé thuc hién bét ct luc nao. Cham vao nut - hoac
+ hoac truct dé dat thoi gian néu.

Thay déi cai dat céng suat 16 vi song

C6 thé thuc hién bét cu luc nao. Cham vao nut =%
réi cham vao nut - hoac + hoac trugt dé dat cong
suét 16 vi song.

Tam dung hoat dong

Cham nhanh vao nut D>|I. Lo sé tam duing. Cham vao
nat >l 1an nta dé tiép tuc hoat dong.

Huy hoat déng

G0 thé thuc hién bét ctr lic nao. Cham vao nat (1)

dé chuyén sang trang thai cha.

Luu y:Néu md cla thiét bi trong khi ndu, quat co thé
tiép tuc chay.

Thai gian nau da hét

L6 sé phat am bao. Ché do két hop da hoan tét.

Mg cura 16 khi dang nau

Lo sé dung hoat dong. Sau khi déng cla 106, cham
nhanh vao nut >Il. Chuong trinh sé tiép tuc.

Tam dung hoat dong

Cham nhanh vao nat | . Lo sé tam dung. Cham lai
vao nut [ dé tiép tuc hoat dong.

Thay déi thai gian ndu

C6 thé thuc hien bat ctt luc nao. Cham vao nat &9

lién tuc cho dén khi thai gian ndu sang 1én, sau do
cham vao - hoac + hoac trust —— dé dat thoi gian
nau.

Thay déi cai dat céng suat 16 vi song

Co thé thuc hién bat cl luc nao. Cham vao nit 2% réi
cham vao nat - hoac + hoac trust=—=dé dat cong suét
16 vi séng.

Thay déi nhiét dé

C6 thé thuc hién bét cu Iic nao.
Cham vao - hoac + hoac truct
do.

Huy hoat déng

C6 thé thuc hién bét c lic nao. Cham vao nat () dé
chuyén sang trang théai cha.

dé dat nhiét

1. Otrang thai chd, cham vao nut A hai lan dé chuyén

dén chiic nang Menu tu dong. Ma s6 chuong trinh

dau tién sé nhap nhay trén man hinh.

Cham vao - hoac + hoac truct dé chon méa s6——

chuong trinh.

X Cham vao nut [ .

4. Cham vao nut - hoac + hoac trugt dé dat khéi
lugng, thoi gian ndu sé hién thi.

5. Cham vao nit[>|| . Chuong trinh sé bt dau. Ban co thé
théy thai gian néu duoc dém nguoc.

N
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Menu tu dong

i s?riﬁfr:uong Thuc phdm Khéi luong (g) Tang phu kién va phu kién
200
P O1* Rau cu tuai 400 tang th nhat, khay thiy tinh
600
240
P 02** Khoai tay da got vé/chin 480 tang thi nhat, khay thay tinh
720
P 03 Khoai tay nuéng 150 tang tha 3, gia nuéng
1000
P04 Miéng thit ga (dong lanh) 450 tang thu 3, gia nuéng
400
P 05* Banh ngot 500 tang thu 2, gia nuéng
600
P 06* Banh tao 2400 ond layer, grill rack
P Oo7* Banh Quiche 1000 tang thu 3, gia nuéng
200
P 08** Ham néng sup 400 tang tht nhat, khay thiy tinh
600
P 09** Ham nong dia thuc an 222 tang th nhat, khay thay tinh
100
P10 * Ham nong sét/mon ham 200 tang th nhat, khay thiy tinh
300
200
P11 Pizza dong lanh 400 téang thu 3, gia nuéng
600
300
P12 Khoai tay chién déng lanh 400 tang thu 3, gia nuéng
500
P13 Lasagna 1600 tang tha 3, gia nuéng

S6 thi tu tang béat dau ti tha nhét dén thu tu tinh tir dudi 1én trén.
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Luuy
Chuong trinh c6 dau * la chuong trinh lam néng
16. Trong qua trinh lam noéng 10, thai gian ndu
sé tam dimng va biéu tuong lam nong 16 duoc
hién thi. Sau khi lam nong 1o, ban sé nghe théay
chuéng bao va bigu tuong lam nong 16 sé nhap
nhay.
Chuong trinh c6 dau ** chi st dung chuic nang
Vi soNng.

Chuong trinh da hoan tat

Lo sé phat am bao. Lo sé ngung lam néng.

Thay déi chuong trinh

Sau khi da bat dau chuong trinh, khong thé thay déi

ma s6 chuong trinh va khéi luong.

Huy chuong trinh

Cham vao nut () dé hay hoat dong.

Thay déi thai gian ndu

Néu st dung chuong trinh tu dong, ban khong thé thay

déi thai gian ndu

Chuong trinh ra déng

Ban co thé dung 3 chuong trinh ra déng dé ra rong thit

lon, thit gia cam va banh mi.

1. O trang thai chd, cham vao nat A mot lan dé
chuyén dén chuc nang Ra dong. Ma sé chuong
trinh dau tién sé nhdp nhay trén man hinh.

2. Cham vao - hoac hoac truct dé chon méa s6
chuong trinh.

3. Chamvaonut [j .

4. Cham vao nat - hoac + hoac truot =——=d§é dat
khéi lugng, thai gian ndu sé hién thi.

5. Cham vao nut >I . Chuong trinh sé bat dau. Ban
¢6 thé thdy thai gian ndu dugc dém ngudc.

Luu Y:

Ché bién thuc phdm
Dung thuc phdm dong lanh & -18°C va duoc bao quan
theo tung phan mong nhét co thé.
L&y thuc phdm cén ra dong ra khoi bao bi va can 1én.
Ban cén biét khéi luong thuc phédm dé cai dat chuong
trinh.
Khi ra dong, thit lon hoac thit gia cadm co thé bi chay
nudc. Don sach nuéc nay khi lat thit, tuyét déi khong
dung nudc nay cho muc dich khac hoac dé tiép xuc voi
thuc an khac.

D6 dung thuc phdm
Bat thuc phdm vao dia nong phu hop véi 16 vi séng,
nhu dia thly tinh hoac dia si va khong day kin dia.
Khi ra dong thit ga va thit ga thai miéng (d 01), sé co
hai lan phat am bao dé bao hiéu thoi gian lat thit.

Thei gian nghi
Nén dé nguyén thuc phdm da ra dong thém 10 dén 30
phut cho dén khi nhiét dé dan déu. Phan thuc phdm
I6n cén thoi gian nghi lau hon phan nhd. Nén dé riéng
phan thit nguyén miéng va phan thit lam tu thit xay
trude khi dé thit nghi.
Sau do, ban co thé tiép tuc ché bién, ké ca néu miéng
thit day van déng lanh & gitta. Luc nay, co thé tach cac
phén long, ¢, canh, chan khéi gia cam.

mihsé chuong Ra dong Egtr)]:i;n(‘g(;héi
do1* thit Ion 0.10-1.50
d 02* thit gia cam 0.10-1.50
d 03* ca 0.10-0.80

Trong qua trinh ra dong, dat thuc phédm lén khay

thay tinh.

Néu nghe théy 3 tiéng bip, hay lat thuc phém.
Sau do, cham vao nut khai dong dé tiép tuc ra dong.
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Cai dat chic nang nau dat san

Linh hoat va tién Ioi hon: Co thé lap trinh thiét bi dé cai

dat sén thoi diém két thuc va thoi gian ndu.

1. O trang thai chd, cham vao nut ¥ Biéu tuong
sé sang lén trén man hinh va cac sé chi gio sé 4
sang.

2. Cham vao - hoac + hoac truct dé dat
cac s6 chi gio. Nhap thai gian trong khoang 0--
23.

3. Chamvao }{ dé xac nhan, cac sé chi phut sé
sang lén.

4. Cham vao - hoac + hoac trust = dé dat
cac s6 chi phut. Nhap thai gian trong khoang
0--59.

Cai dat cac tuy chon hen gic

Lo nay c6 rét nhiéu tuy chon hen gio. Ban co thé dung
nat & dé goi ra menu va chuyén déi gitia cac chuc
nang riéng biét. Co thé truc tiép thay déi moét tuy chon
hen gio da cai dat bang num théng s6.

Cai dat thoi gian nau

Co thé cai dat thoi gian ndu ba an khi st dung 16 nay.
Khi hét thai gian ndu, 16 sé tu dong tat. Biéu nay co
nghia la ban khéng can bé dé cong viéc khac dé di tat
16. Thai gian ndu sé khong vo tinh bi kéo dai qua muc.
Lo bat dau nédu. Thai gian ndu bat dau dém ngudc trén
man hinh.

Thei gian nau da hét

Chuodng béo sé kéu. Lo sé ngung lam nong.

Cai dat dong ho

Tham khao phan Trudc khi stt dung thiét bi lan dau

Khoa tré em

Lo nay c6 tinh nang khoa tré em dé tranh trudng hop
tré vo tinh bat 10 lén.

Lo sé khong tuong tac voi moi cai dat. Co thé cai dat
déng hé hen gid va dong ho khi dang bat khoa tré em.
Bat khoa tré em ®

O trang thai chg, cham va gilr nut &, trong khoang 3
giay. Mot tiéng bip dai sé xuét hién va biéu tuong & sé
hién thi trén man hinh. Khoa tré em da duoc kich hoat.
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5 Cham vao $dé hoan tét cai dat thoi gian dat
san.

6 Cai dat ché do lam nong va nhiét do.

7. Chamvao >l dé hoan tét cai dat.

Thoi gian dat san da hét

Chudng bao sé kéu. Lo sé bat dau ndu.

Thong s6 ky thuat

Trudce khi cai dat chlic nang ndu dat san, phai cai dat
déng ho. Knong thé cai dat Hen gio sau khi da cai dat
chuc nang ndu dat san.

Thay déi déng hé

Lap lai cac budc trong phan cai dat déng hé.

Cai dat déng hé hen gic

Ban c6 thé st dung dong hé hen gio lam déng hé hen

gio trong bép. Tinh nang nay hoat dong déc lap vai 16.

Doéng hé hen gio cd am bao riéng. Do do, ban c6 thé

biét Ia tiéng clia dong hoé hen gid hay da hét thai gian

néu. .

1. O trang thai cho, cham vao nut 2 dé di t6i déng
hé hen gid bép. “00:00min “ sé sang lén.

2. Cham vao - ho&c + hoac truct
thai gian hen gio.

3. Cham vao nat 8(9! dé bét dau hen gio.

dé dat

Tat khoa tré em .

O trang thai chd, cham va gitr nut gz trong khoang 3
giay. Mot tiéng bip dai sé xuét hién va biéu tuong & sé
tat trén man hinh. Khoa tré em da tat.



Cham soc va vé sinh

Néu duoc cham soc va vé sinh cén than, 10 vi song sé
gitr dudc bé ngoai va hoat dong tét. Trong phan nay,
chung toi sé gidi thich vé cach cham soc va vé sinh 1o
nudng dung cach.

A\ Nguy co giat dien!

Hoi &m xam nhap vao 10 cé thé gay giat dién. Khong
dung may phun rtra ap luc cao hoac may lam sach
bang hai nudc.

A\ Nguy co béng! Tuyét déi khong vé sinh thiét b
ngay sau khi tat. D8 thiét bi nguoi han.

Nguy co gay hai nghiém trong dén suc khoel!
Nang lugng vi song cé thé thoat ra néu ctta khoang néu
hoac gioang cua bi hdng. Tuyét déi khong st dung thiét
bi néu clia khoang ndu hoac gioang ctia bi hong. Lién
hé voi bd phan bao tri hau mai.

Luu Y
Mat trudc clia 16 c6 mau séc hoi khac nhau do st
dung cac vat liéu khac nhau nhu thay tinh, nhua
va kim loai.

Bong xuét hién trén tdm cua giéng nhiéu vét la
do phén xa cua anh sang trong 10.

C6 thé dé dang loai bd nhting mui kho chiu nhu
mui c& sau khi ché bién. Thém vai giot nudc
chanh vao céc nudc. Bong thai dat moét chiéc
thia vao dé dung dé ngan soi cham. Bun nudc tu
1 dén 2 phut véi cong suét vi séng t6i da.

Vé sinh
Dé dam bao khong lam hong cac bé méat khac nhau khi

Khu vuc Chét tay rta

Nudc xa phong nong:
Mat trusc Lay s%ch bapg rp|eng rEja baT réi tham
thiét bi kho bang gié mém. Khong st dung

nudc lau kinh hoac dao cao kim loai
hoac dao cao kinh dé vé sinh.

Mat trudc thiét
bi co thép
khong gi

Nudc xa phong nong:

Lau sach bang miéng rtia bat réi thém
kho bang gié mém. Loai bd ngay can
VoI, dau ma, tinh boét va albumin (nhu
long tréng trang). Gi sét co thé xudt hién
dudi nhiing vét can do. Co thé mua chét
tdy riia thép khong gi chuyén dung tur
bd phan bao tri hau mai hoac ctia hang
chuyén dung. Khong st dung nudc lau
kinh hoac dao cao kim loai hoac dao
cao kinh dé vé sinh.

Khoang nau

Nudc xa phong néng hoac dung dich
dam: Lau sach bang miéng rda bat réi
thdm kho bang gié mém.

Néu 16 qué ban: Khong dung binh xit vé
sinh 16 nuéng, cac chét tdy ria 1o gay
mai mon hoac cac chat an mon. Miéng
co rua, bot bién nham va chét téy ria
chao déu khong phu hgp. Nhing vat
dung nay sé lam xuéc bé mat. Bé bé
mat bén trong kho rao hoan toan.

Ranh trong
khoang ndu

Khan &ém:
Bam bao khong cé nudc chay qua dia
xo0ay vao bén trong thiét bi.

Nudc xa phong nong:

st dung sai chét tdy rdia, hay tuan tha thong tin trong Vi nuéng Lam sach bang chat tdy ria thép khong
bang sau. Khong st dung gi hodc dung may rua bat.
. chét t&y rita manh hoac gay mai mon,
. dao cao kim loai ho&c dao cao kinh dé lam sach Nudc lau kinh:

kinh cuia lo. Tém cula Lam sach bang miéng riia bat. Khong
. dao cao kim loai ho&c dao cao kinh dé lam sach dung dao cao kinh.

gioang cua, PN -

% - p N s Nuéc xa phong nong:

° ml%ngpco J'ua ‘?U”P va tfot P'e”’ = - Lam sach bang miéng rda bat, khong
. chat téy ria c6 néng do con cao. Gioang cla co. Khéng st dung dao cao kim loai
Giat ky miéng bot bién mai trudc khi st dung. hoac dao cao kinh dé vé sinh.
Cha cho cac bé mat kho rao han trude khi st dung
thiét bi.
D liéu ky thuat

bién ap dinh muc 230V ~ 50 Hz

Coéng suét téi da 3000W

Cong suét dau ra dinh muc (Vi song) 900W

Dung tich 16 50L

Kich thuéc bén ngoai khong bao gém tay ndm

595(W) 568(D) 454(H)mm

Khéi lugng tinh

Xép xi 38.8kg
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Bang su cé

Céc su ¢6 clia thiét bi phan I6n la do cac 16i nho gay
nén. Hay doc ky bang su cé trudc khi lién lac véi bd

phan bao tri hau mai.

Néu bua an khong dudc nhu ky vong, hay tham khéo

A Nguy co giat dién!
SUra chita khong ding cach sé rét nguy hiém. Cong

viéc slia chlia chi nén dudc thuc hién béi nhing ki su

muc Hudng dan ndu an chuyén nghiép, ban cé thé tim
thdy réat nhiéu meo va thu thuat ndu an trong do.

Bang su cé

ho tro hau mai lanh nghé.

Van dé

Nguyén nhan c6 thé

Cach gidi quyét/thong tin

Thiét bi khong hoat dong.

Céu giao bi 16i.

Xem hop cau chi va kiém tra xem cau dao cla thiét
bi c6 hoat dong binh thudng khong.

Chua cam phich cam.

Céam phich cam.

Mét nguén dién

Kiém tra xem deén bép c6 hoat dong khong.

Thiét bi khong hoat dong. xudt
hién trén man hinh.

BPang bat khoa tré em

Tét khoa tré em (xem muc: Khoa tré em).

The microwave does not switch
on.

Clia khong dong hoan
toan.

Kiém tra xem c6 can hoac vun thuc an dinh ¢ clia
khoéng.

Mét nhiéu thai gian hon binh
thuong dé
lam noéng trong 16 vi song

Chon muc cong suét 1o vi song
quéa thap

Chon mUc cong suét cao hon.

N&u lugng thuc phdm 16n hon binh
thuong trong 1o

Luong thuc phdm gép doi = thai gian ndu gén gép
doi.

Thuc phém lanh hon binh thusng.

Khudy hoac lat thuc pham trong khi néu.

Khong thé dat mét ché do hoat
déng hoac muc cong suét cu thé.

Nhiét do, muc cong suét hoac cai
dat két hop khong kha dung & ché
do hoat dong nay.

Chon céc cai dat dugc phép ap dung.

£-1 tappears in the display panel.

Chuc nang tat an toan nhiét da dugc
kich hoat.

Lién hé véi bo phan bao tri hau mai.

E-vappears in the display panel.

Chuc nang tat an toan nhiét da dugc
kich hoat

Lién hé véi bo phan bao tri hau mai.

£ -17 appears in the display panel.

Khong thé lam nong nhanh.

Lién hé véi bo phan bao tri hau mai.

Acrylamide trong thuc pham

Thuc phédm nao bj anh huéng?

banh mi nuéng, banh mi cuén, banh mi, banh nuéng héo hang (banh ba tron, banh gung, Acrylamide chi yéu dudc

tao ra trong cac san phdm ngi céc va khoai tay banh quy). dudc lam nong dén nhiét do cao, nhu khoai tay chién

miéng, khoai tay chién que,

Meo dé gilt acrylamide & ngudng téi thiéu khi ché bién thuc phdm

Bun ndu chung

Gilr thoi gian ndu & muec t6i thiu. N&u thic an dén khi chin vang, nhung khong quéa
sém mau. Nhing miéng thic an day va I6n chta it acrylamide hon.

Nuéng banh quy
Khoai tay chién

Nhiét do cao nhét la 200°C bang nhiét trén/dudi hoac cao nhét 180°C & ché do khi
nong 3D hoac ché do khi nong. Nhiét do cao nhét la 190°C bang nhiét trén/dudi
hoac cao nhét 170°C & ché do khi nong 3D hoac ché do khi nong. Long trang va
lbng do triing lam gidm lugng acrylamide hinh thanh. Dan méng va déu trén khay
nuéng. N&u it nhat 400g mét 1an trén khay nudng dé khoai tay khong bi kho.
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Meo tiét kiém nang luong va bao vé moi truéng

Trong phan nay, ban co thé tim hiéu cac meo vé cach tiét kiém nang luong khi nudng, quay va céach thai bo thiét bi

dung cach.

Tiét kiém nang lugng

. Chi lam néng 16 néu cé chi dan trong cong thuc hoac bang hudng dan van hanh.

. St dung khay nuéng téi mau, son den hoac trang men. Chung hép thu nhiét dac biét hiéu qua.

. That han ché ma cua 16 khi dang ndu, nuéng hoac quay.

. T6t nhét la nuéng banh 1&n lugt ting chiéc mét. Lo van &m. Biéu nay lam giam thai gian nuéng chiéc banh
thir hai. Ban ciing ¢6 thé dat hai khay banh mi lién ké nhau.

. Vi thai gian ndu lau hon, ban cé thé tat 16 10 phut trude khi két thic thai gian ndu va dung luong nhiét du dé
hoan tat ndu nuéng

Théi bo than thién véi moi trudng
Thai bd bao bi theo cach than thién véi moi truong.

Thiét bi nay tuan tha Chi thi Chau Au 2012/19/EC vé Chét thai tu thiét bi dién va dién i (WEEE).
Chi thi nay dua ra khudn khé cho viec thu gom va téi ché thiét bi ct va hién co hiéu luc trén toan

B chauAu

Lam néng thuc pham

A Nguy co bong!
C6 kha nang xay ra séi cham khi lam nong chét [éng. Biéu nay nghia la chéat Iéng dat dén nhiét do soi ma khong
c6 bot khi bay 1én bé mat nhu binh thudng. Tham chi néu vat dungchi di chuyén moét chit, chéat I1bng ndng cing co
thé soi bét chot va ban ra xung quanh. Khi dun nong chét 16ng, ludn dat mot chiéc thia trong vat dung. Viéc nay sé
ngan hién tugng séi cham.
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