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Welcome to Electrolux! Thank you for choosing our appliance.

Get usage advice, brochures, troubleshooting, service and repair information:
www.electrolux.com/support

Subject to change without notice.
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1. A SAFETY INFORMATION

Before the installation and use of the appliance, carefully read
the supplied instructions. The manufacturer is not responsible
for any injuries or damage that are the result of incorrect
installation or usage. Always keep the instructions in a safe
and accessible location for future reference.

1.1 Children and vulnerable people safety

» 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
the use of the appliance in a safe way and understand the
hazards involved. Children of less than 8 years of age and
persons with very extensive and complex disabilities shall
be kept away from the appliance unless continuously
supervised.
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Children should be supervised to ensure that they do not
play with the appliance.

Keep all packaging away from children and dispose of it
appropriately.

WARNING: The appliance and its accessible parts become
hot during use. Keep children and pets away from the
appliance when in use and when cooling down.

If the appliance has a child safety device, it should be
activated.

Children shall not carry out cleaning and user maintenance
of the appliance without supervision.

.2 General Safety

This appliance is for cooking purposes only.

This appliance is designed for single household domestic
use in an indoor environment.

This appliance may be used in offices, hotel guest rooms,
bed & breakfast guest rooms, farm guest houses and other
similar accommodation where such use does not exceed
(average) domestic usage levels.

Only a qualified person must install this appliance and
replace the cable.

Do not use the appliance before installing it in the built-in
structure.

Disconnect the appliance from the power supply before
carrying out any maintenance.

If the supply cord is damaged, it must be replaced by the
manufacturer, its Authorised Service Centre or similarly
qualified persons to avoid an electrical hazard.

WARNING: Ensure that the appliance is switched off before
replacing the lamp to avoid the possibility of electric shock.
WARNING: The appliance and its accessible parts become
hot during use. Care should be taken to avoid touching
heating elements or the surface of the appliance cavity.
Always use oven gloves to remove or insert accessories or
ovenware.

ENGLISH



» Use only the food sensor (core temperature sensor)
recommended for this appliance.

» To remove the shelf supports first pull the front of the shelf
support and then the rear end away from the side walls.
Install the shelf supports in the opposite sequence.

* Do not use a steam cleaner to clean the appliance.

* Do not use harsh abrasive cleaners or sharp metal scrapers
to clean the glass door since they can scratch the surface,
which may result in shattering of the glass.

» Before pyrolytic cleaning, remove all accessories and
excessive deposits/spills from the appliance cavity.

2. SAFETY INSTRUCTIONS

2.1 Installation

/\ WARNING!
Only a qualified person must install this

appliance.

* Remove all the packaging.

* Do not install or use a damaged
appliance.

+ Follow the installation instructions
available on our website.

» Always take care when moving the
appliance as it is heavy. Always use safety
gloves and enclosed footwear.

» Do not pull the appliance by the handle.

» Install the appliance in a safe and suitable
place that meets installation requirements.

» Keep the minimum distance from other
appliances and units.

» Before mounting the appliance, check if
the appliance door opens without restraint.

» The appliance is equipped with an electric
cooling system. It must be operated with
the electric power supply.

2.2 Electrical connection

/\ WARNING!
Risk of fire and electric shock.

» All electrical connections should be made
by a qualified electrician.
» For Singapore only fixed wiring is used.

The appliance must be earthed.

Make sure that the parameters on the
rating plate are compatible with the
electrical ratings of the mains power
supply.

Always use a correctly installed
shockproof socket.

Do not use multi-plug adapters and
extension cables.

Make sure not to cause damage to the
mains plug and to the mains cable. Should
the mains cable need to be replaced, this
must be carried out by our Authorised
Service Centre.

Do not let mains cables touch or come
near the appliance door or the niche below
the appliance, especially when it operates
or the door is hot.

The shock protection of live and insulated
parts must be fastened in such a way that
it cannot be removed without tools.
Connect the mains plug to the mains
socket only at the end of the installation.
Make sure that there is access to the
mains plug after the installation.

If the mains socket is loose, do not
connect the mains plug.

Do not pull the mains cable to disconnect
the appliance. Always pull the mains plug.
Use only correct isolation devices: line
protecting cut-outs, fuses (screw type
fuses removed from the holder), earth
leakage trips and contactors.
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The electrical installation must have an
isolation device which lets you disconnect
the appliance from the mains at all poles.
The isolation device must have a contact
opening width of minimum 3 mm.

Fully close the appliance door before you
connect the mains plug to the mains
socket.

This appliance is supplied only with a main
cable.

2.3 Use

/\ WARNING!

Risk of injury, burns and electric shock or
explosion.

Do not change the specification of this
appliance.

Make sure that the ventilation openings
are not blocked.

Do not let the appliance stay unattended
during operation.

Deactivate the appliance after each use.
Be careful when you open the appliance
door while the appliance is in operation.
Hot air can be released.

Do not operate the appliance with wet
hands or when it comes in contact with
water.

Do not apply pressure on the open door.
Do not use the appliance as a work
surface or as a storage surface.

Open the appliance door carefully. The
use of ingredients with alcohol can cause
a mixture of alcohol and air.

Do not let sparks or open flames to come
in contact with the appliance when you
open the door.

Always use glass and jars approved for
preserving purposes.

Do not put flammable products or items
moistened with flammable products in,
near or on the appliance.

— do not put aluminium foil directly on
the bottom of cavity of the appliance.

— do not put water directly into the hot
appliance.

— do not keep moist dishes and food in
the appliance after you finish the
cooking.

— be careful when you remove or install
the accessories.

« Discolouration of the enamel or stainless
steel has no effect on the performance of
the appliance.

« Use a deep pan for moist cakes. Fruit
juices cause stains that can be
permanent.

* Use only accessories supplied with this
appliance or recommended by the
manufacturer.

« Always cook with the appliance door
closed.

» If the appliance is installed behind a
furniture panel (e.g. a door) make sure the
door is never closed when the appliance
operates. Heat and moisture can build up
behind a closed furniture panel and cause
subsequent damage to the appliance, the
housing unit or the floor. Do not close the
furniture panel until the appliance has
cooled down completely after use.

2.4 Care and cleaning

/\ WARNING!
Risk of injury, fire, or damage to the

appliance.

/N\ WARNING!
Risk of damage to the appliance.

To prevent damage or discolouration to

the enamel:

— do not put ovenware or other objects
directly on the bottom of the
appliance's cavity.

6 ENGLISH

« Before maintenance, deactivate the
appliance and disconnect the mains plug
from the mains socket.

« Make sure the appliance is cold. There is
the risk that the glass panels can break.

* Replace immediately the door glass
panels when they are damaged. Contact
the Authorised Service Centre.

« Be careful when you remove the door from
the appliance, the door is heavy.

« Clean regularly the appliance to prevent
the deterioration of the surface material.

« Clean the appliance with a moist soft
cloth. Use only neutral detergents. Do not
use abrasive products, abrasive cleaning
pads, solvents or metal objects.



If you use an oven spray, follow the safety
instructions on its packaging.

2.5 Pyrolytic cleaning

/N\ WARNING!

Risk of Injury / Fires / Chemical
Emissions (Fumes) in Pyrolytic Mode.

Before carrying out the pyrolytic cleaning
and initial preheating remove from the
oven cavity:

— any excess food residues, oil or
grease spills / deposits.

— any removable objects (including
shelves, side rails, etc., provided with
the appliance) especially any non-stick
pots, pans, trays, utensils, etc.

Read carefully all the instructions for

pyrolytic cleaning.

Keep children away from the appliance

while the pyrolytic cleaning operates. The
appliance becomes very hot and hot air is
released from the front cooling vents.

Pyrolytic cleaning is a high temperature

operation that can release fumes from
cooking residues and construction
materials, as such consumers are advised
to:

— provide good ventilation during and
after the pyrolytic cleaning.

— provide good ventilation during and
after the initial preheating.

Do not spill or apply water on the oven

door during and after the pyrolytic cleaning
to avoid damaging the glass panels.

Fumes released from all pyrolytic ovens /

cooking residues as described are not
harmful to humans, including children, or
persons with medical conditions.

Keep pets away from the appliance during

and after the pyrolytic cleaning and initial
preheating. Small pets (especially birds
and reptiles) can be highly sensitive to
temperature changes and emitted fumes.

* Non-stick surfaces on pots, pans, trays,
utensils etc., can be damaged by the high
temperature pyrolytic cleaning operation of
all pyrolytic ovens and can be also a
source for low level harmful fumes.

2.6 Internal lighting

/\ WARNING!
Risk of electric shock.

» Concerning the lamp(s) inside this product
and spare part lamps sold separately:
These lamps are intended to withstand
extreme physical conditions in household
appliances, such as temperature,
vibration, humidity, or are intended to
signal information about the operational
status of the appliance. They are not
intended to be used in other applications
and are not suitable for household room
illumination.

« This product contains a light source of
energy efficiency class G.

* Use only lamps with the same
specifications.

2.7 Service

« To repair the appliance contact the
Authorised Service Centre.
* Use original spare parts only.

2.8 Disposal

/\ WARNING!
Risk of injury or suffocation.

« Contact your municipal authority for
information on how to dispose of the
appliance.

» Disconnect the appliance from the mains
supply.

« Cut off the mains electrical cable close to
the appliance and dispose of it.
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3. PRODUCT DESCRIPTION

3.1 General overview

| ]
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4. CONTROL PANEL

4.1 Control panel overview

[

PAS v
|

I |
121 516

ON / OFF
Press and hold to turn the appliance on and
off.
Menu
Lists the appliance options and setting func-
tions.
Favourites
Lists the favourite settings.
Display
Shows the current settings of the appliance.
Lamp switch

To turn the lamp on and off.
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Control panel

Display

Socket for the food sensor
Heating element

Lamp

Fan

Cavity embossment

Shelf support, removable
Shelf positions

(ool ool ~foln] -

Fast Heat Up
To turn on and off the function: Fast Heat
Up.

4.2 Display

Display with key functions set.

A
|

1230

0 85°C

150°C

© 15min © START
| | |

E D C B

Time of Day

START / STOP

Temperature

Heating functions

Timer

Food Sensor (selected models only)

mMmMoOOW>» .

Display indicators

OK To confirm the selection / setting.




Display indicators

Display indicators

< To go one level back in the menu.

@ Pop up message only is activated.

9-) To undo the last action.

@ Delayed start function is activated.

W To turn the options on and off.

0 To cancel the setting.

The appliance is locked.

The sound alarm function is activated.

DD

The sound alarm and stop cooking function
is activated.

%
4
o
o

5. BEFORE FIRST USE

/\ WARNING!
Refer to Safety chapters.

5.1 First connection

The display shows welcome message after
the first connection.

You have to set: Language, Display
Brightness, Key Tones, Buzzer Volume, Time
of Day.

5.2 Initial preheating and cleaning

Preheat the empty appliance before the first
use and contact with food. The appliance can
emit unpleasant smell and smoke. Ventilate
the room during preheating.

1. Remove all accessories and removable
shelf supports from the appliance.

6. DAILY USE

/\ WARNING!
Refer to Safety chapters.

@

The display shows various messages.
When a message window appears, press
the display to continue.

2. Set the function @ Set the maximum
temperature. Refer to Daily use. Let the
appliance operate for 1 h.

3. Set the function [&). Set the maximum
temperature. Let the appliance operate
for 15 min.

4. Set the function |j Set the maximum
temperature. Let the appliance operate
for 15 min.

5. Turn off the appliance and wait until it is
cold.

6. Clean the appliance and the accessories

only with a microfibre cloth, warm water

and a mild detergent.

Put the accessories and removable shelf

supports back to their initial position.

N

6.1 Heating functions

STANDARD

Ii] Grill

To grill thin pieces of food and to toast
bread.
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Turbo Grilling
To roast large meat joints or poultry with
bones on one shelf position. To bake gra-
tins and to brown.

True Fan Cooking

To roast meat and bake cakes. Set a lower
temperature than for Conventional Cook-
ing as the fan distributes heat evenly in the
oven interior.

®

555 Au Gratin
= For dishes such as lasagna or potato gra-
tin. To bake gratins and to brown.

Slow Cooking

Low temperature cooking process. It's per-
fect to cook delicate food (e.g., beef, veal
or lamb). For a richer flavour and better
browning, sear the meat before placing it
in the oven.

<
S

Frozen Foods
Perfect for ready meals (e.g. french fries,
croquettes or spring rolls).

I

Conventional Cooking
To bake and roast food on one shelf posi-
tion.

W

Pizza Function
To bake pizza and other dishes that re-
quire more heat from below.

<

Bottom Heat

Choose this function after a cooking proc-
ess to brown the food more on the bottom
if needed. Use the lowest shelf level.

O

Bread Baking
To bake bread.

1 Dough Proving

To speed up the rising of the yeast dough.
Cover the surface of the dough to prevent
from drying.

SPECIALS

H Preserving
To preserve vegetables and fruits, place
canning jars in a baking tray filled with wa-
ter, using heat-resistant jars with bayonet
or screw caps of the same size. Use the
lowest shelf position.

0 Dehydrating
To dry sliced fruit, vegetables and mush-
rooms. To allow the moisture-saturated air
to escape and the fruit to dry better, it is
advisable to open the oven door occasion-
ally during the drying process.

Plate Warming
To preheat plates for serving.

ll

Defrost

To defrost food (vegetables and fruit). The
defrosting time depends on the amount
and size of the frozen food.

K
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\l’ Keep Warm
To keep food warm. Please note that
some dishes may continue to cook and dry
out while being kept warm. Cover the
dishes if necessary.

E 1hflr?ist Fan Baking

is function is designed to save energy
during cooking. When you use this func-
tion, the temperature inside the appliance
may differ from the set temperature. The
residual heat is used. The heating power
may be reduced. For more information re-
fer to Daily use, Notes on: Moist Fan Bak-
ing.

STEAM

‘-@f,ﬁb SteamBake
To add humidity during the cooking. To get
the right colour and crispy crust during
baking. To give more juiciness during re-
heating.

6.2 Notes on: Moist Fan Baking

This function was used to comply with the
energy efficiency class and ecodesign
requirements (according to EU 65/2014 and
EU 66/2014). Tests according to: IEC/EN
60350-1.

The oven door should be closed during
cooking so that the function is not interrupted
and the oven operates with the highest
energy efficiency possible.

When you use this function the lamp
automatically turns off after 30 sec.

For the cooking instructions refer to Hints and
tips, Moist Fan Baking. For general energy
saving recommendations refer to Energy
efficiency, Energy saving tips.



6.3 Setting: Heating functions

1. Turn on the appliance. The display shows
the default heating function and the
temperature.

2. Press the symbol of the heating function

to enter the submenu.
3. Select the heating function and press OK.
4. Set the temperature. Press OK.
5. Press START .
Food Sensor - you can plug the sensor at any

time before or during cooking. Refer to Using
the accessories, Food sensor.

6. STOP - press to turn off the heating
function.
7. Turn off the appliance.

®

The lamp may turn off automatically at a
temperature below 80°C during some
heating functions.

6.4 Setting: SteamBake - Steam
cooking

1. Make sure that the appliance is cold.
2. Fill the cavity embossment with tap water.

The maximum capacity of the cavity
embossment is 250 ml. Do not refill the
cavity embossment during cooking or
when the appliance is hot.

3. Turn on the appliance.

4. Set the steam heating function and press

COK,

5. Set the temperature and press OK.

6. Preheat the empty appliance for 10 min to
create humidity.

7. Insert the food in the appliance.

8. When the cooking ends, turn off the
appliance.

9. When the appliance is cold, remove the
remaining water from the cavity
embossment with a soft cloth.

/\ WARNING!

Carefully open the door. Released
humidity can cause burns.

6.5 Menu

Press — to enter the menu.

Menu item Description

Assisted Cooking Lists automatic pro-

grammes.

Cleaning Lists cleaning pro-

grammes.

Lists the favourite set-
tings.

Favourites

Options To set the appliance

configuration.

Settings Setup To set the appliance

configuration.

Shows the software ver-
sion and configuration.

Service

Submenu for: Cleaning

Submenu Description

Pyrolytic Duration: 1 h.
cleaning,

quick

Pyrolytic Duration: 1 h 30 min.
cleaning,

normal

Pyrolytic Duration: 3 h.
cleaning, in-

tense

Submenu for: Options

Submenu Description
Light Turns the lamp on and off.
Child Lock Prevents accidental activation of the

appliance.

Fast Heat Up Shortens the heat up time. It is availa-
ble only for some of the heating func-

tions.
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Submenu Description Submenu Description
Cleaning Re- Turns the reminder on and off. Reset All Restores factory settings.
minder Settings

Digital Clock Changes the format of the displayed
Style time indication.

Submenu for: Settings

Setup
Submenu Description
Language Sets the appliance language.
Display Sets the display brightness.
Brightness
Key Tones Turns the tone of the touch fields on
and off. It is not possible to mute the
tone for ®
Buzzer Vol-  Sets the volume of key tones and sig-
ume nals.
Time of Day  Sets the current time and date.
Service
Submenu Description
Demo Mode Activation / deactivation code: 2468
Software Information about software version.
Version

7. ADDITIONAL FUNCTIONS

7.1 Favourites 3¢

You can save up to 3 of your favourite
settings, such as heating function and
cooking time.

Turn on the appliance.
Select the preferred setting.

Press —.

apw b=

Press + to add the setting to the list of:
Favourites.

6. Press OK.
"') - press to reset the setting.

Q. press to cancel the setting.

12 ENGLISH

Select: Favourites / Save current settings.

6.6 Setting: Assisted Cooking

Assisted Cooking submenu consists of a set
of additional functions and programs that are
designed for dedicated dishes. Each dish in
this submenu is provided with a suitable
setting. You can adjust the time and the
temperature during cooking.

For some of the dishes you can also cook
with Food Sensor. The degree to which a
dish is cooked:

*« Rare
¢ Medium
« Well Done

For some of the dishes you can also cook
with Weight Automatic.

Turn on the appliance.
Press —.
Press Y. Enter Assisted Cooking.

Choose a dish or a food type.
Place the food inside the appliance and

press START .

When the function ends, check if the food is
ready. Extend the cooking time, if needed.

apoO D=

7.2 Function lock

This function prevents an accidental change
of the appliance function.

1. Turn on the appliance.
2. Set a heating function.

3. iﬁf ﬂ - press at the same time to turn on
the function.

i’f?, E - press at the same time to turn off the
function.

7.3 Child Lock

This function prevents accidental activation of
the appliance.

1. Turn on the appliance.
2. Press —.



3. Select Options / Child Lock.

4. Press the code letters in an alphabetical
order.

5. Turn off the appliance.

Child Lock is activated.

Access to: Timer and lamp is available. The

door is locked when the appliance is turned

off.

To enable the use of the appliance, press the
code letters in an alphabetical order.

To deactivate this function repeat the above
steps.

7.4 Automatic switch-off

For safety reasons, if the heating function is
active and no settings are changed, the
appliance will turn off automatically after a
certain period of time.

(°C) O (n)

30-115 12.5

8. CLOCK FUNCTIONS

8.1 Clock functions description

Function Description

Timer To set the length of cooking. Maximum
is 23 h 59 min.

You can set what happens when the
time is up by setting the preferred: End

Action.

End Action  Sound Alarm - when the time is up the
signal sounds. You can set this function
at any time, even when the appliance is

turned off.

Sound Alarm and stop cooking - when
the time is up the signal sounds and the
heating function turns off.

Pop up message only - when the time
is up the message appears on the dis-
play. You can set this function at any
time, even when the appliance is turned
off.

Delayed To postpone the start and / or end of
start cooking.

Time Ex-
tension

To extend the cooking time.

(°C) D (n)

120 - 195 8.5

200 - 245 5.5
250 - maximum 3

If you intend to run a heating function for a
duration exceeding the automatic switch-off
time, set the cooking time. Refer to Clock
functions.

The Automatic switch-off does not work with
the functions: Light, Food Sensor, End time.

7.5 Cooling fan

When the appliance operates, the cooling fan
turns on automatically to keep the surfaces of
the appliance cool. If you turn off the
appliance, the cooling fan can continue to
operate until the appliance cools down.

Function Description

Uptimer To show how long the appliance oper-
ates. Maximum is 23 h 59 min. You can
turn the function on and off. This func-
tion has no effect on the operation of

the appliance.

8.2 Setting: Time of Day

1. Turn on the appliance.
2. Press: Time of Day.
3. Set the time.

4. Press OK,

8.3 Setting: Timer

1. Choose the heating function and set the
temperature.

2. Press @
3. Setthetime.
You can select the preferred End action by

pressing ® ® ®

4. Press OK Repeat the action until the
display shows the main screen.
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When 10% of cooking time is left and the
food does not seem to be ready, you can
extend cooking time. You can also change
the heating function. Press +1min to extend
the cooking time.

8.4 Setting: Delayed start

1. Set the heating function and the
temperature.

Press QD

Set the cooking time.

Press ® ® ®

Press: Delayed start.

Choose the desired start time.

N ook wbd

Press OK. Repeat the action until the
display shows the main screen.

8.5 Setting: Uptimer
1. Press @

9. USING THE ACCESSORIES

/\ WARNING!
Refer to Safety chapters.

9.1 Inserting accessories

Accessories available depending
on model. Scan the QR code to
check how to use accessories

separately. For more information,
please contact your local suppli-
er.

A small indentation at the top increases
safety and provides tilt protection. The
indentations are also anti-tip devices. The rim
around the shelf prevents cookware from
slipping off the shelf.

Insert the accessory (wire shelf / tray)
between the guide bars of the shelf support.
Make sure that the shelf touches the back of
the oven interior.

14 ENGLISH

Press ® ® ®
Press: Uptimer.

4. Slide or press ™ to show the running
time on the main screen.

5. Press OK. Repeat the action until the
display shows the main screen.

onN

8.6 Changing timer settings

You can change the set time during cooking
at any time.

1. Press QD
2. Set the timer value.
3. Press OK

If your tray has a slope, position it towards
the back of the oven interior.

If there is an inscription on the accessory,
make sure it is facing you.

If you are using a tray with holes place the
tray / pan underneath, to collect dripping
liquids.

9.2 Food Sensor

It measures the temperature inside the food.
You can use it with every heating function.

There are two temperatures to be set:



. OC - the temperature inside the appliance.
It should be at least 25°C higher than the
food core temperature.

. /‘? - the food core temperature.
Recommendations:

* Ingredients should be at room
temperature.
* Do not use it for liquid dishes.

» During cooking the needle of the food
sensor must be fully inserted in the dish.
The appliance calculates an approximate end
of cooking time. It depends on the quantity of
food, the heating function and the

temperature.

Cooking with: Food Sensor

/\ WARNING!

There is a risk of burns as Food Sensor
and shelf supports become hot. Do not
touch Food Sensor handle with bare
hands. Always use oven gloves.

1. Turn on the appliance.

2. Set a heating function or a dish and, if
necessary, the oven temperature.

3. Insert Food Sensor inside the dish:
Meat, poultry and fish
Insert the entire needle of the Food
Sensor into the meat or fish at its thickest

10. HINTS AND TIPS

10.1 Cooking recommendations

The temperature and cooking times in the
tables are for guidance only. They depend on

Casserole

Insert the tip of Food Sensor exactly in
the centre of the casserole. Food Sensor
should be stabilized in one place during
cooking. Use a solid ingredient to achieve
that. Use the rim of the baking dish to
support the silicone handle of Food
Sensor. The tip of Food Sensor should
not touch the bottom of a baking dish.

4. Plug Food Sensor into the socket located
inside the appliance. Refer to Product
description.

The display shows the current temperature of

Food Sensor.

5. /‘? - press to set the core temperature of
the sensor.

6. @ ® ® _press to set the preferred option:

« Sound Alarm - when food reaches the
core temperature, the signal sounds.

» Sound Alarm and stop cooking - when
food reaches the core temperature,
the signal sounds and the cooking
stops.

7. Select the option and repeatedly press

OK to go to main screen.

8. Press START .

9. When the food reaches the set
temperature, the signal sounds. Check if
the food is ready. Extend the cooking
time, if needed.

10. Remove Food Sensor plug from the
socket and remove the dish from the
appliance.

the recipes, quality and quantity of the
ingredients used.
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Your appliance may bake or roast differently
than your previous appliance. The hints
below show recommended settings for
temperature, cooking time and shelf position
for specific types of food.

Count the shelf positions from the bottom of
the oven floor.

If you cannot find the settings for a specific
recipe, look for a similar one.

For energy saving tips refer to Energy
efficiency.

For more cooking recommendations refer to
the cooking tables available on our website.
To find the Cooking Hints, check the PNC
number on the rating plate located on the
front frame inside the appliance.

Symbols used in the tables:

— Accessory

E| Shelf position

@ Cooking time (min)

10.2 Moist Fan Baking -
recommended accessories

Use dark and non-reflective tins and
containers. They have better heat absorption
than light colour and reflective dishes.

* Pizza pan - dark, non-reflective, diameter
28 cm

« Baking dish - dark, non-reflective,
diameter 26 cm
* Ramekins - ceramic, diameter 8 cm,
height 5 cm

g Food type * Flan base tin - dark, non-reflective,
diameter 28 cm
Heating function
10.3 Moist Fan Baking
9 Temperature . .
C P For the best results follow suggestions listed
in the table below.
)
&L, C O =
Pasta gratin 200 - 220 45 -55 3
Potato gratin 180 - 200 70 -85 3
Moussaka 170 - 190 70 - 95 3
Lasagne 180 - 200 75-90 3
Cannelloni 180 - 200 70-85 3
Bread pudding 190 - 200 55-70 3
Rice pudding 170 - 190 45 - 60 3
Apple cake, made of sponge cake mixture 160 - 170 70-80 3
(round cake tin)
White bread 190 - 200 55-70 3

10.4 Information for test institutes

Tests according to: EN 60350-1, IEC 60350-1.
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Baking on one level

= - o,
&L, = C O =
Small cakes, 20 per tray1) True Fan Cooking Baking tray2) 150 20-30 3
Il cakes. 2 1) Conventional Baki 2) 170 20-30 3
Small cakes, 20 per tray Cooking aking tray
Fatless sponge cake True Fan Cooking Wire shelf 160 45 - 60 2
Fatless sponge cake Conventional Wire shelf 160 45 - 60 2
Cooking
Apple pie3) True Fan Cooking Wire shelf 160 55 - 65 2
Apple pi 3) Conventional Wire shelf 180 55-65 1
ppiepie Cooking
Shortbread True Fan Cooking Baking tray 140 25-35 2
Shortbread Conventional Baking tray 140 25-35 2
Cooking
Toast4) 5) Grill Wire shelf max. 1-2 5

1) Preheat the empty appliance.

2) Use baking tray with the slope towards the door.
3) 2 tins placed diagonally (& 20 cm). The right one to be positioned more in the front than the left one.

4) Preheat the empty appliance for 5 min.
5) According to: IEC 60350-1:2016 and IEC 60350-1:2023.

Multilevel baking

&L, = °C O =
Shortbread True Fan Cooking Baking tray 140 25-45 2and 4
Small cakes, 20 per tray1) True Fan Cooking  gaking tray2) 150 25-35 2and 4
Fatless sponge cake True Fan Cooking Wire shelf 160 45-55 2and 4
Apple pie True Fan Cooking Wire shelf 160 55-65 2 and 4

1) Preheat the empty appliance.

2) Use baking tray with the slope towards the door.

11. CARE AND CLEANING

/N\ WARNING!
Refer to Safety chapters.

surfaces.

11.1 Notes on cleaning

Cleaning agents

» Clean the front of the appliance only witha | .

microfibre cloth with wa
mild detergent.

rm water and a

« Use a cleaning solution to clean metal

« Clean stains with a mild detergent.
Everyday use

« Clean the interior of the appliance after
each use. Fat accumulation or other
residue may cause fire.

Do not store food in the appliance for
longer than 20 minutes. Dry the interior of

ENGLISH
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the appliance only with a microfibre cloth
after each use.
Accessories

» Clean all accessories after each use and
let them dry. Use only a microfibre cloth
with warm water and a mild detergent. Do

not clean the accessories in a dishwasher.

» Do not clean the non-stick accessories
using abrasive cleaner or sharp-edged
objects.

11.2 Removing the shelf supports

Remove the shelf supports to clean the
appliance.

1. Turn off the appliance and wait until it is
cold.

2. Pull the front of the shelf support away
from the side wall.

3. Pull the rear end of the shelf support
away from the side wall and remove it.

1 1 __—H
=t

Y
I

=]

4. Put the shelf supports back to the initial
position. Repeat the steps in the reverse
order.

If the telescopic runners are supplied, its

retaining pins must point to the front.

11.3 Pyrolytic Cleaning

Use it to clean the appliance and burn off the
residues.

/N\ WARNING!
There is a risk of burns.

/\ CAUTION!

If there are other appliances installed in
the same cabinet, do not use them at the
same time as this function. It can cause
damage to the oven.

Do not start the function if you did not fully
close the oven door.

1. Make sure the appliance is cold.

18 ENGLISH

2. Remove all accessories and removable
shelf supports.

3. Clean the oven interior and the inner door
glass with warm water, a soft cloth and a
mild detergent.

4. Turn on the appliance.

5. Press —/ Cleaning.

6. Select the cleaning mode.

When the cleaning starts, the oven door is
locked and the lamp is off. The cooling fan
works at a higher speed.

STOP - press to stop the cleaning before it is

completed.

Do not use the appliance until the door lock

symbol disappears from the display.

7. When the cleaning ends, turn off the
appliance and wait until it is cold.

8. Clean the oven interior with a soft cloth.
Remove the residue from the bottom of
the oven.

11.4 Cleaning Reminder

When the reminder appears, cleaning is
recommended.

Use the function: Pyrolytic Cleaning.

11.5 Removing and installing door

You can remove the door and the internal
glass panels to clean it. The number of glass
panels is different for different models.

/\ WARNING!
The door is heavy.

/\ CAUTION!

Carefully handle the glass, especially
around the edges of the front panel. The
glass can break.

1. Make sure the appliance is cold.

2. Fully open the door.

3. Press the clamping levers A on the two
door hinges.



4. Close the oven door to the first opening
position (at approximate angle: 70°).

5. Hold the door with one hand on each side
and pull it away from the oven at an
upwards angle.

6. Put the door with the outer side down on
a soft cloth on a stable surface.

7. Hold the door trim B on the top edge of
the door at the two sides and push

inwards to release the clip seal.

8. Pull the door trim to the front to remove it.

9. Hold the door glass panels on their top
edge one by one and pull them up out of
the guide.

10. Clean the glass panel with water and
soap. Dry the glass panel carefully. Do
not clean the glass panels in the
dishwasher.

After cleaning, do the above steps in the

opposite sequence. Install the smaller panel

first, then the larger and the door.

Make sure that the glass panels are inserted
in the correct position otherwise the surface
of the door may overheat.

11.6 Replacing the lamp

/\ WARNING!

Risk of electric shock.
The lamp can be hot.

1. Turn off the appliance and wait until it is
cold.

2. Disconnect the appliance from the mains.

3. Place the cloth on the oven floor.

Top lamp

1. Turn the glass cover to remove it.

2. Clean the glass cover.

3. Replace the lamp with a suitable 300°C
heat-resistant lamp.

4. |Install the glass cover.

Side lamp

1. Remove the left shelf support to get
access to the lamp.

2. Use a narrow, blunt object (e.g. a
teaspoon) to remove the glass cover.

3. Clean the glass cover.

4. Replace the lamp with a suitable 300°C
heat-resistant lamp.

5. Install the glass cover.

6. Install the left shelf support.
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12. TROUBLESHOOTING

/\ WARNING!
Refer to Safety chapters.

12.1 What to do if...

Problem description

Cause and remedy

You cannot activate or operate the
appliance.

The appliance is not connected to an electrical supply or it is connected in-
correctly.

The appliance does not heat up.

The clock is not set.
To set the clock refer to Clock functions.

The door is not closed correctly.

The fuse is blown.
Make sure the fuse is the cause of the problem. If the problem recurs, con-
tact a qualified electrician.

Child Lock is activated.

The lamp is turned off.

The lamp is burnt out. Replace the lamp.
For details refer to Care and cleaning.

@ Power cut always stops cleaning. Repeat cleaning if it's interrupted by power failure.

The water leaks out of the cavity
embossment.

There is too much water in the cavity embossment.

12.2 Error codes

When the software error occurs, the display shows error message. You will find the list of
problems in the table below. When the following error message continues to appear on the
display, it means a faulty subsystem may have been disabled. In such a case contact your
dealer or an Authorized Service Centre.

Code and description Remedy

F102 - the door is not fully closed or the door lock is Close the door.

broken. Turn the appliance off and on.

F111 - Food Sensor is not correctly inserted into the Fully plug Food Sensor into the socket.

socket.

F240, F439 - the touch fields on the display do not Clean the surface of the display. Make sure there is no

work properly.

dirt on the touch fields.

F908 - the appliance system cannot connect with the Turn the appliance off and on.

control panel.

12.3 Service data

The necessary data for the service centre is
on the rating plate. The rating plate is located

If you cannot find a solution to the problem on the front frame of the appliance. It is
yourself, contact your dealer or an Authorised visible when you open the door. Do not

Service Centre.
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We recommend that you write the data
here:

Model (MOD.) :

13. ENERGY EFFICIENCY

13.1 Energy saving tips

Following tips below will help you save
energy when using your appliance.

Make sure that the appliance door is closed
when the appliance operates. Do not open
the appliance door too often during cooking.
Keep the door gasket clean and make sure it
is well fixed in its position.

Use metal cookware and dark, non-reflective
tins and containers to improve energy saving.

Do not preheat the appliance before cooking
unless specifically recommended.

Keep breaks between baking as short as
possible when you prepare a few dishes at
one time.

Cooking with fan
When possible, use the cooking functions
with fan to save energy.

Residual heat

When the cooking duration is longer than 30
min, reduce the appliance temperature to
minimum 3 - 10 min before the end of
cooking. The residual heat inside the
appliance will continue to cook.

Product number (PNC):

Serial number (S.N.):

Use the residual heat to keep the food warm
or warm up other dishes.

When you turn off the appliance, the display
shows the residual heat or temperature.

If a programme with Duration is activated and
the cooking time is longer than 30 min, the
heating elements automatically turn off earlier
in some appliance functions.

Keep food warm

Choose the lowest possible temperature
setting to use residual heat and keep the food
warm. The residual heat indicator or
temperature appears on the display.

Cooking with the lamp off
Turn off the lamp during cooking. Turn it on
only when you need it.

Moist Fan Baking
Function designed to save energy during
cooking.

When you use this function the lamp
automatically turns off after 30 sec. You may
turn on the lamp again but this action will
reduce the expected energy savings.

14. ENVIRONMENTAL CONCERNS

Recycle materials with the symbol C/:) Put the
packaging in relevant containers to recycle it.
Help protect the environment and human
health by recycling waste of electrical and
electronic appliances. Do not dispose of

appliances marked with the symbol E with
the household waste. Return the product to

your local recycling facility or contact your
municipal office.

Being ensured permissible content limitation
of some toxic chemicals (RoHS compliant).

RoHS

Compliant
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The display shows various messages.
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the display to continue.
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[aNsiaASILGn
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AnLdavsvAN: Language (A1), Display
Brightness (A11u&31911i13a), Key Tones
(1&ev1lw), Buzzer Volume (szaulden), Time of
Day (w1Wnn)

5.2 n‘l'saul,ﬂ'sa\m,aun'ﬁwm'nu
dzatatadaviiiavsiu

duindavlanauldauaiowsniazn1sdudiaiiv
27115 lsadENnsaddasnduiazaiunlaine
UseaiA'ld srunsannidludavseninguindad

1. alnsalvivvuauazgiusavidulniinan 16
2NINANDL

2. enalendu E] USuithanvpiigida Tuse
a1 n1lderunl UaasTiiadavvineu 1
A,

6. n15lFuia

/N Andau
pIntaziduaaniidia arnlaaaie

3. danilerdu (@ Jsuiluaamai
Timsavvinu 15 ulfi

4. Sednilaridiu Ol Usuihuanun
Wite3aevineu 15 uil |

5. Tamdavuazsaauniiniavaziiiu

6. viraudzanamnguuazalnsalaiuia
”LuTﬂ‘i”LwL'ua%‘quﬁwduuasmmmmwa:
2 ndaus

7. ‘ldansaiuas musaq‘uu’noununam'lmnan
i lusuvioiin

Fodn Uaae

NlFega Udas

A

Bread Baking (n1sauauuuilv)
Waaupunily

N

6.1 WyAgurina1usau

STANDARD (310153714)

E Grill (&i1v)

tlotinnandouiaisdunn uasthauil

Turbo Grilling (eti1vimasiu) B
autilagulunusadaitnninssgnuuaiu-
e aunsaiazvinldiminiau

Dough Proving (viiinuileln)
mmﬁwmulmnwauuﬂm‘lwmuv\lﬁwu Uakin-
mitvasuiloia liliuie

IE

SPECIALS (fitfiw)

H Preserving (qauaunanuins)
dmsuauaunnuaznall i veinnuan-
awmsluneauiidinii Teglguianuainu-
Saunfiduuudanuiaindurvuiaifiadnu
g FUINFEMNUIENFR

Trug Fan Cooking ('l‘ﬁ‘ﬁg\s:mﬂls_aﬂnaﬁm)
auilauazauldn svauniisiniinisau-
wuun i ilasanniinanaianszanaainm-
Saumimnay

0 Dehydrating (aiin)
auuvivalaf Wn wasiafivuTudu W-
aMATuszUNHannIazKa liauuivl6e
asidlalszamauiiuszazssritanisauuviv

Frozen Foods (anv1stiaiudiv)
winzdMuaSWIaNSuYsENU (LU -
sugusiud Tasifin wiatatluy)

|:] Conventional Cooking (auilnf)
dusuavuazdamisluduiliguLiion

Pizza Function (flyfduvinfiasain)
= AURTEWALUYDUNFDINITAIINTDUIIN-
AnuanvniunLey

Q Bottom Heat (1lasausuanv)
Laam/hn‘nuuwaomnﬂiommilasa \laau-
Wigudwamisindundudmiay dduine-
SLAUANER

28 alng

— Plate Warming (dua1u)
IaLm3uNAINSaUTaIUADULESH

] Defrost (azataniiudi)
araeudigmng (Wnuaswalal) 1an-
avargiiudiduagiulsunauarauinuas-
PRIPRENCTIN

05 Au Gratin (Tansuny)
=T @ mSuanmis @y arsuaiiuiansiuesiu-
W59 aunsuaatasvinliin3au




Slow Cooking (U59dn2in 9)
nsEUIUNNSUINSFIsaURTIAN -
mwsyﬂsammsmauu (1w tilada anda
vi3aiflauny) iRasse A dndunasddun-
18911 asdiianauiditaiay

<
S

[ll Keep Warm ($nuaniuni)
duammisWinvaanindl Tsansiudtamns-
Uvna1zgnsia lluazwivas leluausii-
wnfvauat aguatnag livandniiu

‘@ Moist Fan Baking (auWmanuuuii-
AN u.)
Herduilaanuunaniagnelssudangonu-
seninensilqeamis s laileidui
aauugingluiadavanauansvllain-
UGS dausauiivasivdant
findiANsaUaNIAnAY Tﬂsﬂn‘uaumwumuw
n15lguviall manemaiAeaAu: Moist Fan
Baking (auvinanuuuiininudiu)

STEAM (aulasau)

l—@‘,ﬂb SteamBake
LWNﬂ’HH‘D’uivM’J’Nﬂﬁiﬂi\]'f)’m’ﬁ Lwa‘lw”'lﬂﬁ-
wazANNsauiinndwafissritenisay -
ANAT T 5enIN1TaU

6.2 ‘nmummnmnu Moist Fan
Baking (auwmanuunum‘m‘ﬂu)

efduiignleiialiinluamusnnsgiunis
Ussudandsuiazdafiiuuasiunisaanuuy
WadiwInaau (m1u EU 65/2014 wax EU
66/2014) n1snadaunialédninsgiu: IEC/EN
60350-1.

Hasegianauszuitanisinamnsiialiiilerid
uvineuldadsiaiiiay uaziia i lainaiay
i lafidavgugaatvifulssdnsnw
wouslFilinguil vaaa Tnaziuan TUlGvaINIL
) 30 Aunii

dmisudtuuninlunisilse Tseghn irdnauuasy
Auugin Moist Fan Baking (auWaanuyuil
ANgu) dmsuduuninn ldlunisdssuda
WU Tangi dssanininwnisladwanu
wanaulun1sUssrdandaau

6.3 n1smvA1: WeAdurinaausau

1. damdav miedzudasiliiduninusan
IuGuLLATaUul

2 nﬂﬁﬁfgfinunimaoﬁlqﬁ‘ﬁuvi']mm%auﬁtﬁa
Winguuyae

3. danileddurinarudan udina OK

4. avanuunil na OK

5. na START

Food Sensor (1Buias015933Ua1%13) -
dunsaduuidulaasldnnfianauniasening
n1sdwams Tdsegin n1sldalnsaliasy,
LIEULEDSaIUNS

6. STOP - naufiatlailvAdurinadusou

7. Uam3av

@

aan Ia1asulnadn Tulifidiaaonniisn
N1 80°C luuvilvAgurinalrugauui
WeAdu

6.4 N15mIA1: SteamBake - n1515v
a1m1saaelaun

1. a529dauTiunladinazaadu
2. wWuindsziaslugdasinuasnnay

AMNIFIAAUITaITFa 250 Na. atkin
aasavUILANSsuINA1slgIaISUEa
VOULLITIU

3. \faa3av

4. seailifdurinanusausaalain uding

OK

5. mamwnu udana OK

6. aumamtﬂm‘l’; 10 unfi 1iRavinliiAn
AMNTU

‘ldmms‘lumﬁao
mamiﬂwmms?{uaﬂ Ltlaadas
Wansaadu Wdumirfiivaasanaindas
nuwyulaalarniu

©oN

/N Afiau
lar1ad19523R5e 79 ANGunssugaan

w21t litinn1sain’le

6.5 Menu (1u1)

nn = iRaldnguy
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318N15IUY fAlasuly ; =
iy aas AMasuy
Assisted Cooking (5xuu- waMIII8NI5 T SUNTH- — — —
gu1l5997M13) SoTudd Digital Clock  U5ugiuuurianiiuday
- Style (51-
Cleaning (n15vinA21u- uamvllsunsunis- WUYUIANI-
dea1n) YinAUNEEaNn A3ma)
Favourites (516n15T1590) uanrnTlsa .
Options (sLdan) Fodaa wydaadmsy: Settings (mﬂ‘sum)
Settings (A1~ Setup (59 dedATas Setup (nyA)
Usua) ) Wwysiag Alasuny
Service udaaaiduaamnais- T 2
(n51u- 1arTATITNNITVINIU Language FIANMINVENATEY
usn135) (nw)
Display AAIAINETINMINRD
, o . . Brightness
wytiaadinsy: Cleaning (n15vinAu (AImEIN-
dca1m) winaa)
- — Key Tones  llauazdadasvavlunaduds la-
yaag A1asue ]

U (o) dusotladasudsiaudiusy @
Pyrolytic svezIan: 1h T . ; .
cleaning, Buzzer sAszaULdavuavluuasd a9
quick Volume
(57m159) (seonunde)

Pyrolytic Soueaan- 1 h 30 min Time of Day ~ éAriufiuastanilaatiu
cleaning, (1w1AN")

normal (Un#)

Pyrolytic e8r3an: 3 h
cleaning,

intense (19u-

i)

Service (n1511iu3n19)

wysiag Alasuny

wytiagd1mniy: Options (ALdan)

Demo Mode  sudllla/ilan15vineau: 2468

(TMundsn)

Software dayaigrfuasduasanais
Version

(a59u-

aandLLIs)

Wwytiag Alasuy

Light (1u) [Hauarilanaann

Child Lock  flasAumsillaldiuiaiaslaglilé-
(Aamilaviu- Ml

16in)

Fast Heat Up aauanlunisvinannusau amnsaldalg-
(vineugau-  dsuivAdurinarnusauueaiuvintu
FU)

Cleaning Wauarlanisudaifian
Reminder

(udvisiau-

n15vinAu-

dra1n)

30 A lng

Reset All AuA19In 15997
Settings
(GuBnAn-

YNUUA)

6.6 N156uA": Assisted Cooking
(szruuaialgvaunsg)

wyeiag Assisted Cooking (ssuuaglge
21119) UsznavsdroiaAdunaz Tsunauiiisgi
fiaanuuuindmsuaiuisanzlsenn avns
usiazanuluytaaiiiinisdanzouniiunzau
AndN150l5UAY anrnliseudtenigise
2115 16



dvsuaimisuvssinn aadnnsalgeaae
Food Sensor (1Futa3605233Ua1115) 586U
n151g9dn

+ Rare (us%)

¢ Medium (fiL&ei)

+  Well Done (1aau)

dusuamisundssan aaduisalgesoe
Weight Automatic (UnviinanTuis)

1. Hamdav

7. W9ATUNI9VITULANLAN

7.1 Favourites (57an1511s0) W

aordsaliufinnssAIdurau lagaga 3
318019 19U WeAdurinaIINsaulLasssEsIan
1519907119

1. dam3ay

2. AanATfaING

3. =

4. \3an: Favourites (51an151150) / Thufindn

Tuilagiiu.
5. n@ + Rauiunisdedlusienis:
Favourites (516n1515m)

6. na OK
9 - naufiadiEanissae

Q - nauiiauniannsdadn

7.2 damwlvAaiu

Wenaduililasiunisilasunisvinvuaavalnsol
Toelilsinvla

1. damdav

2. svarvAdurinaiusau:

3. W - nansansuifadlaleddu
i\(, § - nawsanduiiaidlaileddu

7.3 Child Lock (daamdavAuian)

This function prevents accidental activation of

the appliance.

1. deae3as

2, nfn—

3. &an Options (6Ldan) / Child Lock (dam
flavAuiein)

4. nasnanussHERINEANLIaNYS

5. Uam3ad

2. na—
3. an X nalu Assisted Cooking (seuuaiag
15va1119)

4. \Fanyrialszinnannig

5. wamsavlwAias udne START
When the function ends, check if the food is
ready. Extend the cooking time, if needed.

Child Lock (damilavfiuiéin) is activated.
windie: Timer (sruuaaian) uaz lndavadnele
szgacfanifiaindavaludausila
Waldiagad nasHaaIansI3eIn a6
anws

vindavnstlaileAduil iineudunauiingn
A%

7.4 lan15vinv 1uan Tuik

Waaudaanaiy in3avazlavinudn Tulidivas
Wwldszasniie unvAdurinausauiay
vinuuazaalildd5udnla 9

(°C) O (am)
30-115 12.5
120 - 195 8.5
200 - 245 55
250 - §ygn 3

wnamudiasn s 1EileATurinaymsauuIund
nananisvineuda Twid Wisanatay Tlsagn
WoAduuIRni
szuufanigvinenuda Tulid idunsald leanuil
Adfusialuil Light (1W) Food Sensor (tButaas
M5IUDINI5) LAFUFA

7.5 Wimauszu1anIINsaU

‘lummvﬁtmaumﬁommu WRaNTEUIBAI,
3aua~mmeuamTuﬁﬁLﬁasnmmmmu‘mwu
faaviaias vnaaullanias Waanssune
ANSaulzivavitvusaldaunditanavazdiu

a
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8. HudFuurina

8.1 snaazidanleAsun1ing

Wngu  flasune

Timer N156NANTEEEIANU TN Fednda 23 o,

(szUue- 50w )

1a1) AUFEINITNNAINITHUEUNALIAN-
‘lenusiasnis: End Action (Ruganns-
U)

End Action  Sound Alarm (1&zaifiau) - avuaian

(Fudganis-  Aeliduudasian AdIsaRIAI-

¥ineu) Wenduilldnndie wiluwaznndavlnat
Sound Alarm and stop cooking (1&&14-
aulazigan1sledn) - Wanuaan
efidavudvifiauuazilvAduninusauas-
nyAineIU
Pop up message only (\tudaaduila-
Udwwiniiu) - Wavuaan agdidaniu- |
uaavuumine AaudmsanvAieAduil-
Tannde wiluwanindavlnag

Delayed MsdaunaEuiuLar/mianaudn-

start (15u- n1sau

N15VU-

WUUUUN-

1Ian)

Time n1sfaalsedgn

Extension

(WiNLIAN)

Uptimer fnuaszaznaiadaineu FdnAa

(oaniy- - 23 o, 59 uii admnsalauarile-

Vi) Wenduls Honduiiaz bifinasdanis-
Yinvuwatiaday

8.2 n1569A1: Time of Day (w1Wnn)

1. dan3as
2. na: Time of Day (W1#nN)
3. fnan

4. na OK

8.3 n15svA1: Timer (SEUUAILIAN)
1. GdanilvAduvinausauuasdeaigounni

2, Qﬂ@

3. anan

32 amlna

admIsaidannsvivuladuga le 1aans
ne [ BN N J

4. na OK vighdiunausunimminaeazuans

. vdvan
Wiadaanlunisdgalszuna 10% wazaivis
folidn dnnsnvgaatled uananilaou
dunsoud lailiddurinausauls na +1min
Wavsrana1lun1sdgiainig

8.4 n15mvAN: Delayed start (151015
VU ULUKU9LIAN)

1. avariinduvinausaullazaannl
na O

fILalg9gn

ne [ 2 N J

na: Delayed start (1500159 ULULAUN
1an) . .
ldananfainiaa

7. n6a OK ingdunauauniiinaaasudns
wiman

ap oD

o

8.5 n13mvA: Uptimer (Aatianiu

LWN)

1 nm@

2. npm®ee@

3. na: Uptimer (sata1iiutiin)

4. dounBana T Waudavnanvinteiuuumin
0UAN

5. na OK vindrdupauaunimmitenazuans
wiman

8.6 n1sulasun1snvA1IfInILIAN

aaudmnsaudlanafiriua ldssritonislse

gnnnilia

1. me

2. SNAILIAN

3. na OK



9. n1slgfansnliaan

/N Andau

AILazdunNIta Aulaaasie

9.1 n1sinnvalnsalidsu

adnsaliaBund Wlgnuduatfu-
JuaavaUnsal dunusid QR tia-
n379dauAs dalnsalid5uinn-
wiauAualnsoluatan Ao
dunsadvdaalnsalidduuansie-
vn'ld as73dausuandLaLNN-
WinlaannidIndnung Tuiui

ALLUEUN:

- Iaghualsvinduauniviay

o duleduniuaiuisiuan

«luszndnnisisvatnns davdaaiduaas
LU sinaauniaisalulainauga

iaavATATUIALIANAUgAN15UTIEN Tae

Uszaunanld dulzdivagnilsuiaaasainig,

HvAduausou uazaunnil

15987m196i78: Food Sensor (LGuldas
$9793UDINN5)

nstfiandniasfiduuuanaivainulaande
warilaviunisidey guarintuglnsaldasinn
Uae vaugvsay q suiwldiiailasiunouy
LROUNAUIINTUIN

‘ldaUnsaliadn (Funzunsy / a1g) 1i5eninege
DI UIN f59daU TRLU AT U NN A
furavuavsnuluimiay

= -

nnanuavRlinNaIaLaay T unain
B lunsnuvdvaasiniau

vnfidaaludduuualnsaliddn asiadauly
wiladnadnsaliuidivinn o
vanaaldaianils Wiieaia / nsenglianele
LD IDIUDILUAINULARIN

9.2 Food Sensor (1Bulnasns133u
21115)

Inaauuniinieluaiuis d@unsald leanunleAd
UVIDIUITTINRNA

favsAtauuniiaaadinleun
° - o .
. °C- anuuniinieluia3ay A5°Caanin
annniilanatvainisadadan 25
. M- aouundlanavaivng

/N Andiau
2nfiauNa alld ilavapuraasia |

AUUNTDINIFUALFIUTITUINLIUTDUTU
atduNanIuItulrasinanigiiainisain

fiaulan faeiiadusuimnauidaua

1. ey

2. svArAFuaINTauUNIalAanIYaING
wazlSuaaupleauninduilu

3. gdwmaginauuniiam)siuanu:
iladn tladnidnuaziiladan
daaidunvianamuarasinamuuniaivis
Wi llasenatladadvzadaiansediun
NUER

W6 .
Waudanaguiaasinaviniaiisidnlua
drunavuaswiddiwad Bulasin
anuunfianunsassiavilpiivadiunszning
n15au adainafuiitilaniuiia il
1AAaun lduauauauiiasavsunIugatan
aavifulrasinaaunniiaans Uatauas
IFuasinauuniiainisasdas lduraiy
ATUAINVDIINUDL
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4. Fouldniduirasinamunfiawisidiniu
winsunatnialuedas Tusegin suazidaa
WANAUN

audavNazudavaiilaiiuuasigduiaas

Tnaouuniianning

5. /- naLRaAvAIRUUATILAUNAN DAY
(Bulmas

6. ©® ® ® _naiialdansdaniisiaenis:
+ Sound Alarm (1§auisian) - Wiaamsle
anuynfilanaiidnvue W evdoyeyioas
AL

10. LAGAAVLLAZAILLLEUN

10.1 drnusurlunisdgedn

aauiniuaziiarlunisggvamsluansieilly
vl duuumniviviniu Tnaduadiugns
21115 AN Lazduudrulssnaunle

LASIVDIANDINDUUTAEIUANAIIIINLATDY
Aaurnind AuusinfUANLENIGIaUNYAN
wugn LatvinamisuariTunle I usY
2 msdssannsdanig

BUHUIINATUA N VDINULA1DY

van lwuerdmsugasaiisianie Tinasmn
ANlnalALidn
dmisuednaunisdssudanasinu Tusaan
UseAndnmn1s TEwaseu

gAuuzinlun1UFI0 M RNAN TFINA1919
1915915 lu v larduadian AuniAILueln
lunsugeavinglsnnviunaiay PNC Anpu
thadiayanTasvdrumingteludavaadniag

dayansainlglunise:

555 Usstnnaving

=
— o y
WvAgurinausan

°C aUUNN
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+ Sound Alarm and stop cooking (1&&19
Waulasreani15Ug9gn) - WWiaamvnsle
aounnfilanangaufiiivue 1§
FUQUIUITAITU ANUULAIDUILUER
19U

7. dansndaniidasnisudanaan q OK wiia
Tuéominaanan

8. nm START. )

9. a5 ldagunfianuiidiviue (&
Foyauouasevdu nsdauitanviansay
wia 'l senaatay uindniu

10. nananiBuirasinaumnniiniisannisiniy
NUUUIAUDANIINLATDY

aUnsollasu

E FAUUUITUIN

@ na1lgvainis (uiv)

10.2 Mojst Fan Baking (auWwaaxuuy
din1ugu) - aldnsalidaunuusui

Ifaauarnngusdidui liifasviau lavain

dusngeduausanldfinitauidaunsa

AUNTRIF:vian

o a1ana - Juin Tudsviaunay durinu
AUINA 28 2.

o 1uau - Fudu lidziaundy idunu
AUINa1Y 26 .

o fEan - 1 9ln, Iduruduanany 8.,
AINGY 5 AU

- alafungIunau - Fidu lidziaunds idu
HAUAUEINAIN 28 ail.

10.3 Majst Fan Baking (auWmautuy
dAuau)

alifldnadingn Tivinauduuzinnszylu
AT IATUAN



°C

L, =
NTLSINIFA 200 - 220 45 - 55 3
AFUAITIUNTY 180 - 200 70-85 3
g1 170 - 190 70-95 3
ABIUN 180 - 200 75-90 3
waniualail 180 - 200 70-85 3
el 190 - 200 55-70 3
Wamedna 170 - 190 45 - 60 3
1nuaiia, vinannadaudidin (nanaw) 160 - 170 70 - 80 3
auuilvang 190 - 200 55-70 3

10.4 diayadrusSudaiunadau
nsnadaunglduinsgiu: EN 60350-1, IEC 60350-1

N1SAUTULAEN
= - o,
vy = C O =
Wnduidn 20 Susaninl) True Fan Cooking amavu2) 150 20-30 3
(1inaudgadn-
diin)
Wndwan 20 Susannl) Conventional amavu2) 170 20-30 3
Cooking (auun#)
dlaudidns i True Fan Cooking dunzuns 160 45-60 2
(leiinang9gn-
diin)
dlaudidnls i Conventional Funzunse 160 45 - 60 2
Cooking (auiln#)
- App|e3) True Fan Cooking Hupzunse 160 55-65 2
(leinang9gn-
&)
Aopl 3) Conventional Fupzunse 180 55-65 1
ws Apple Cooking (auilnf)
ﬂnﬁluu True Fan Cooking a1nay 140 25-35 2
(leinandgegn-
&)
ﬂnﬁtuu Conventional a1nau 140 25-35 2

Cooking (auinf)
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&

= °C

quuililed) 5) Grill (¢i9)

dunzuns Fgn 1-2 5

1) dulazavilanlinau
2) Ifa1mauTasTisinuaiadasiulunvlseganay

3) Jeianiau 2 Tuluunmues (@ 20 wa1.) duaag Tusdtunissinuminuinndtaiugie

4) duiadaatlan’ly 5 und
5) gafl: IEC 60350-1:2016 wax IEC 60350-1:2023

auraeTU

Ty

e

ﬂnﬁtuu True Fan Cooking
(lainangdn-

d1in)

a1nay 140 25-45 2uar 4

True Fan Cooking
(1inanlgydn-
d1in)

Wnduidn 20 Susannl)

150 25-35 2uaz4

ﬂ’WTr]]JZ)

True Fan Cooking
(lgWnandgvdn-
dtin)

dlaudianls i

dunzuns 160 45-55 2uaz 4

True Fan Cooking
(lgWnandg9dn-
diin)

W1e Apple

Funzunse 160 55 - 65 2 uaz 4

1) duwadauanlinau
2) lgareauTaaTvidruaiadaeiulunvlseaniay

11. N193guUALATYINIANNEEA R

/N Afiau
AItazidananniiidia anulaaans

11.1 nuEUALALIALAISYIIAI N
deain

u1rgvinaudzain

S [ R o T T g MR FRVR b TR K e Bl Mol T il
Tlaswasguirduuazingvinanugs
a1ngdaUs VY . 3

¢« dhingvinaudzaiaiiavinanudzanaiin
A Taniy 5 B

« adaasustminednangnidan

nslgundll

« viaudzaanigluvaviadasvainis g
MuLAFavLEarAsY AU luur3aasuan
A198Ue 21V IELARINEY TUIT 6
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o aduAvamis Liluenauiin 20 uiii g
maluedadliuvenanrlulas lWiuasuas
nslanuLsazAsIItL

alnsalidsu

« vianugzanealnsaliddunndunainis ey
Nunnasi wastaasTius lgdnnlutas
Twasguirguiazinginmudzann
dauq wintu adninaudzannalnsaliasu
TulAFada19eau

« adpitAudzanalnsaiuuuilfuinlng
lginenfignaiansaurdainsiviaun

11.2 n1snanTUIN

UgIUIaNTUININAYINANFE DALY

1. Uamzasuassaquniiedavasiiu
2. fvduminaassulrnlaaniiivainwiiy
AU




3. fvdunavaaisulliaaniivannwiiy
HIUd1v Laztiiaanun

" /==

1 Lt
Toem———
/;»‘é:>

preiic i
=

4. 295U599UINAY T NS LMY

vnwl]wumau‘lummuaauﬂau
nfin153nnrs AU wumumvmmfmﬂmmu
il

T

=]

11.3 Pyrolytic Cleaning (n15¥ina7u
deanszuulnislana)

IgivATuiiiRavinanazanarsasLatiniAsy
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Chao mirng ban dén véi Electrolux! Cam on ban da chon thiét bj
cua chung toi.
Nhén 16i khuyén vé cach st dung, sach gidi thiéu, x ly su ¢cd, théng tin vé dich vu va
stfa chita

www.electrolux.com/support

C6 thé thay d6i khong dugc bao trudce.

MUC LUC
1. THONG TIN AN TOAN . ...ttt ettt 41
2. HU’ONG DAN AN TOAN .43
3. MO TA SAN PHAM ............ 46
4. BANG DIEU KHIEN ........................................................................ 46
5. TRUGC KHI SU DUNG LAN DAU ..o 47
6. SU DUNG HANG NGAY .o 47
7. CHUC NANG BO SUNG....... O 50
8. CHUC NANG CUADONG HO ..o 51
9.SU DUNG PHU KIEN .................................................................................... 52
10. GOI Y VA LOTKHUYEN. ... oo 54
11. CHAM SOC VA VE SINH. ..o 56
12. XU LY sy 0 e 58
13. HIEU SUAT NANG LU’ONG ........................................................................ 60
14.LO NGAI VE MOITRUONG . ..o 60

1. A THONG TIN AN TOAN

Trudc khi lap dat va st dung thiét bi, hay doc ky hudng dan
dudc cung cap. Nha san xuéat khong chiu trach nhiém déi véi
bat Ky tru’dng hop thuong tich hoac hu hong nao do lap dat
hoac su dung khéng dung cach. Luén gitr tai lieu hu’dng dan
sur dung & noi an toan va dé tiép can dé tham khao vé sau.

1.1 An toan cho tré em va ngwoi dé bi tén thwong

« Tré em tur 8 tudi trd 1én va ngudi bi suy giam thé chat, giac
quan, thiu nang tri tué ho&c thiéu kinh nghiém va kién thirc
co thé st dung thiét bi nay néu ho dugc giam sat hoac
hu’o’ng dan s dung an toan va hiéu nhu’ng maoi nguy hiém
c6 thé xay ra. Khong dé tré em dudi 8 tubi va nhirng ngudi
khuyét tat & mirc toan dién va phurc tap ti€p xuc vdi thiét bi
trr khi cé ngudi giam sat lién tuc.

« Tré em phai duwgc giam sat dé dam bao tré khong nghich 0.
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Hay gilr tré em cach xa tat ca bao bi va vt bao bi dung
cach.

CANH BAO: Thiét bi va cac bd phan cé thé tiép can cla
thiét bi tr& nén nong trong qua trinh st dung. Gil tré em va
thu nudi tranh xa thiét bi khi dang sr dung va khi ha nhiét.
NE&u thiét bi cé chirc nang an toan cho tré em, chirc nang
nay can dugc kich hoat.

Tré em khong duagc phép lam sach va bao tri thiét bi do
nguoi dung thuc hién ma khéng dugc giam sat.

.2 Théng tin an toan chung

Chi dung thiét bi nay d€ nau an.

Day la thiét bi gia dung thiét k&€ d€ dung cho mot ho gia
dinh & mdi trudng trong nha.

Thiét bi nay coé thé duoc st dung & van phong, phong danh
cho khach & khach san, phong danh cho khach & nha nghi
phuc vu bira sang, phong danh cho khach 6 trang trai va
cac dia diém tu’dng tw khac mién la muc dich st dung
khong vuot qua muc st dung gia dung (trung binh).

Chi ngudi c6 chuyén mén mdi duwoc lap dat thiét bi nay va
thay day cap. ]

Khong st dung thiét bi trudc khi lap dat thiét bi vao cau tric
cé san.

Ngat két ndi thiét bi khdi bo cap nguodn trude khi ti€n hanh
bao tri.

Néu day cap dién bi hong thi day phai duoc thay thé béi
nha san xuét, Trung tam Dich vu duoc Uy quyen cua nha
san xuat hoac nhan vién cé trinh dé tu’dng tw d€ tranh nguy
ca giat dién.

CANH BAO: Pam bao rang da tat thiét bi truwdc khi thay déen
dé tranh kha nang bi dién giat.

CANH BAO: Thiét b| va cac bd phan cdé thé ti€p can cua
thiét bi trd nén nong trong qua trinh s dung. Can cén than
dé tranh cham vao cac bd phan lam nong hoac bé mat cua
khoang thiét bi.



* Ludn str dung loai gang tay dung cho |6 nudng dé 1ay hoac
dua cac phu k|en hay dé dung trong l0 nudng.

» Chi sr dung cam bién thuc pham (cdm bién nhiét do tam)
dudc khuyén nghi cho thiét bi nay.

« Dé thao gia dd ké, trudc tién hay kéo mat trudc cua gia do
roi kéo phan sau ra khéi cac thanh bén. Lap dat gia do ké

theo trinh tv nguac lai.

« Khéng s dung bd vé sinh bang hoi nuwdc dé vé sinh thiét

bi.

. Khéng st dung thiét bi lam sach cé d6 an mon cao hoac
miéng cha xat bang kim loai sac nhon dé lam sach clra kinh
bdi ching cé thé lam tray xudc bé mat co thé dan dén vé

kinh.

« Trudc khi lam sach bang nhiét phan, nhé 18y hét tat ca phu
kién va can ban/do an tran ra khéi khoang thiét bi.

2. HUONG DAN AN TOAN
2.1 Lap dat

2.2 Két néi dién

/\ CANH BAO!

Chi ngudi c6 chuyén mén méi dugc lap
dat thiét bi nay.

+ Théo tt ca bao bi ra.

+ Khong l&p dat hoac sr dung thiét bi da
héng.

+  Lam theo hudng dan 1p dat trén trang
web clia chung toi.
Ludn cén than khi di chuyén thiét bi vi thiét
bi cé trong lwong nang. Ludn s dung
gang tay an toan va giay dép di kem.

+ Khong kéo tay cam cua thiét bi.

+ Lap dat thiét bi & noi an toan, phu hop va
dap Ung cac yéu cau lap dat.

 Gilt khoang cach téi thiéu vai cac thiét bi
va dung cu khac.

+ Trudc khi lap thiét bi, hay kiém tra xem
clra thiét bi co bi vudng khi mé.

 Thiét bi nay dudc trang bi hé thong lam
ngudi béng dién. Thiét bi phai dudc van
hanh vai bé cap nguodn dién.

/\ CANH BAO!
Nguy ca chay va dién giat.

« Ta&t ca cac két ndi dién can do thg dién da
nang luc thuc hién.

« DG véi Singapore, chi st dung hé thdng
day dién c6 dinh.

« Thiét bi phai dugc ti€p dat.

« Hay chac chan rang cac théng sé trén
nhan may tuong thich véi cac muac dién ap
clia ngudn cép dién.

+ Ludn st dung & cdm chéng giat dugc 13p
dat dung cach.

» Khong st dung adapter c6 nhiéu phich
cam va day céap kéo dai.

+ Dam bao khdng gay hu héng phich cdm
va day dién. Néu can thay day dién thi
viéc nay phai dugc tlen hanh bgi Trung
Tam Dich Vu Du’dc Uy Quyén clia ching
toi.

« Khoéng dé& day dién tiép xuc hodc & gan
clra thiét bi hoac 16¢c bén dudi thiét bi, dac
biét khi thiét bi dang chay hoac clra dang
nong.
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 Thiét bi bdo vé chéng dién giat ctia cac
phan co dong dién chay qua va cac phan
cach dién phai dugc van chat theo cach
khéng thé thao bé ma khéng cé dung cu.

+ Chi cdm phich cdm vao 6 cam dién khi da
l&p dat xong. Dam béo ti€p can duoc véi
phich cam dién sau khi Iap dat.

+ N&u 6 cdm Idng, khong dudc cdm phich
cam vao.

+ Khéng duoc giat day dién dé hly két ndi
thiét bi. Ludn nhé phich cam.

+ Chi st dung cac thiét bi cach dién phu
hop: thiét bi ngat mach béo vé dudng day,
cau chi (thao cau chi loai xoay khoi dé),
thiét bi ngat va coéng tac chéng ro ri dién
ra dat.

+ Viéc |ap dat dién nay phai c6 thiét bi cach
dién cho phép quy vi hdy két ndi thiét bi
khéi ngudn dién & tat ca cac cyc. Thiét bi
cach dién phal c6 chiéu rong 16 ti€p xuc tGi
thiéu la 3 mm.

. Dong kin ctra thlet bi trude khi quy vi két
néi gidc cam vdi & cam dién.

+ Thiét bi nay chi duoc cung cap kém cap
nguon.

2.3 Str dung

« Khoéng dat cac san pham dé chay hoac d6
vat uét véi cac san phdm dé chay 4 trong,
gan hodc trén 10.

/\ CANH BAO!
Nguy co hu hong thiét bi.

/\ CANH BAO!
Nguy co thuong tich, bong va dién giat

hoac né.

+ Khéng duoc thay déi thong sé cda thiét bi

nay.

DPam bao khe thong khi khong bi chan.

Ludn giam sat thiét bi trong khi van hanh.

Tat thlet bi sau mdi 13N st dung.

Hay c&n than khi quy vi md clra thiét bi

trong khi thiét bi dang hoat dong. C6 thé

co6 khi néng thoat ra.

+ Khéng van hanh thiét bi bang tay uét hoac
khi ti€p xtc véi nudc.

« Khong tao ap lvc Ién ctra dang md.

+ Khong st dung thiét bi d& lam bé mat lam
viéc hodc cat gilr vat dung.

« M@ ctra thiét bi mot cach cdn than. Viéc st
dung cac thanh phan véi rugu co thé tao
ra hén hop ruou va khéng khi.

« Khong dé tia Itra ho&c ngon Ira dang mé
ti€p xuc vdi thiét bi khi ban md ctra.

e Ludn st dung thay tinh va hi dugc phé
duyét cho muc dich bao quan.
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«  DE tranh lam hong hodc mat mau I6p
men:

— khong dat d6 dung ndu nudng hoac
cac vat dung khac truc tiép vao day
khoang 10.

— khong dat truc tiép la nhém lén day
khoang thiét bi.

- khéng cho nudc tryc ti€p vao thiét bi
dang nong.

— khong dé bat dia va thirc an &m trong
thiét bi sau khi ban ndu xong.

— hay can than khi quy vi thao hoac lap
cac phu kién.

» Viéc mat mau phan trang men hoac thép
khong gi khong anh hudng dén hiéu suat
hoat dong cula lo.

« S dung chado sau long dé lam cac loai
banh nuéng wet. Nudce ép trai cay cé thé
gay cac vét 6 cliing dau.

» Chi slr dung céac phu kién di kém 16 nay
ho&c dudc nha san xudt khuyé&n nghi.

» Lubn dong clra thiét bi khi nau.

«  Né&u thiét bi duoc 1ap dat dang sau mot
tdm noi that (vi du nhu canh clra), hay
dam bao rang clra khéng bi dong khi thiét
bi dang hoat ddng. Nhiét va hai 8m c6 thé
tich tu phia sau tam noi that kin va gay huw
hai thiét bi, phan vé hodc san nha. Khéng
ddng tdm ndi that cho dén khi thiét bi
ngudi hoan toan sau khi s dung.

2.4 Cham so6c va vé sinh

/\ CANH BAO!

Nguy co thuong tich, chay hoac hu héng
thiét bi.

« Trudc khi bao tri, hay tat thiét bj va rat
phich nguén ra khéi 6 ngudn.

«  Dam bao thiét bi d ngudi. Cac tdm kinh
¢6 thé bi va.

» Thay ngay céc tam ctra kinh khi chiing bi
hu héng. Lién hé vai Trung tam dich vu
dugc Uy quyén.

» Hay can than khi thao cira ra khoi thiét bi,
clra nang.



+ Thudng xuyén lam sach thiét bi d&€ ngan
viéc hu hong vat liéu bé mat.

+ V& sinh thiét bi bAng moét manh vai mém,
dm. Chi st dung cac xa phong trung tinh.
Khéng dung bat ky san phdm an mon, tdm
lam sach an mon, dung méi ho&c vat thé
kim loai nao.

« Né&u quy vi st dung nudc xit lam sach bép
16, hay tuan tha hudng dan an toan trén
bao bi clia nudc xit.

2.5 Vé sinh bang nhiét phan

/\ CANH BAO!

Nguy Ca bi Thuong / Hdéa Hoan / Chét
Thai Héa Hoc (Khéi) & Ché D6 Nhiét
Phan.

+ Trudc khi ti€n hanh vé sinh bang nhiét
phan va lam néng so bd ban dau, hay 14y
ra khéi khoang lo:

— moi thirc an du thira, dau ma dé
tran/can ban.

— cac bo phan co thé thao roi (gém ké,
ray bén, v.v., dwdc cung cép kém san
pham) dac biét cac lo, chao, khay, do
dung chéng dinh, v.v. _

» Doc ky tat ca cac hudng dan vé vé sinh
bang nhiét phan.

+ Khong dé tré em dén gan thiét bi khi sir
dung ché& dé vé sinh bang nhiét phan.
Thiét bj trd nén rat nong va khong khi
nong dugc thoat ra tir cac 16 thdng hoi lam
mat phia trudc.

V& sinh bang nhiét phan |a ché& do6 van
hanh & nhiét dd cao co thé giai phéng hoi
khoi t&r cac thire an du thira va vat liéu
thiét bi, do vay ngudi dung nén:

— dam bao thdng gid6 t6t trong va sau khi
vé sinh bang nhiét phan.

— dam bao théng gio tot trong va sau khi
lam néng so bd ban dau.

+ Khoéng lam d6 hodc dé nudc co trén clra 1o
trong va sau khi vé sinh bang nhiét phan
dé€ tranh lam hong cac tdm kinh.

* Hoi khdi thoat ra tir bép 16 nhiét phan / can
thir'c &n nhu mo ta trén khong cé hai déi
V@i con ngudi, bao gdm ca tré em hoac
ngudi bi bénh.

« Gilt vat nudi tranh xa thiét bi trong va sau
qua trinh vé sinh bang nhiét phan va lam
nong so bd ban dau. Vat nudi nhé (dac
biét 1a chim va bo sat) co thé rat nhay cam
vai su thay d6i nhiét do va hoi khoi thai ra.

« Cac bé mat chéng dinh trén néi, chao,
khay, d6 dung, v.v., co thé bi hong khi 16
nuwang nhiét phan van hanh é ché do vé
sinh bang nhiét phan nhiét dé cao va ciling
¢4 thé la ngudn tao ra hai khoi déc hai ¢
murc do thap.

2.6 Chiéu sang bén trong

/\ CANH BAO!
Nguy ca dién giat.

« V& cac dén trong san phdm nay va dén la
phu tung béan riéng: Nhiing dén nay nham
chiu dung duoc diéu kién vat ly vo clng
khac nghiét trong cac thiét bi gia dung nhu
nhiét do, do rung, dé 8m hoac dung dé
phat tin hiéu thong tin vé trang thai hoat
dong cla thiét bi. Ching khéng nham dé
st dung trong cac trng dung khac va
khong phu hop vdi viéc chiéu sang phong
cua gia dinh.

« San phdm nay chlta ngudn sang dat hiéu
suét nang lugng cép G.

« Chi slr dung dén co cling thong sé ky
thuat .

2.7 Bao dwéng

« D& sira chira thiét bi, hay lién hé vai Trung
tam dich vu duoc Gy quyén.
« Chi slr dung phu tiing géc.

2.8 Thai bo

/\ CANH BAO!
Nguy ca bi thvong hoac ngat.

 Lién hé vdi co quan tai dia phuong dé biét
thong tin vé cach thai b thiét bi nay.

» Ngat két néi thiét bi khéi ngudn dién chinh.

+ Ngat day dién gan vdi thiét bi va vit bd
day dién.
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3. MO TA SAN PHAM
3.1 Téng quan chung
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4. BANG DIEU KHIEN
4.1 Téng quan vé bang diéu khién
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ON (Bat) / OFF (T4t)

B&m va gitr d& bat va tat thiét bi.

Menu
Liét ké cac tuy chon thiét bi va chirc nang
cai dat.

Favourites (Muc yéu thich)
Liét ké cac cai dat yéu thich.

Man hinh
Hién thi cac cai dat hién tai cla thiét bi.

Bang diéu khién

Man hinh

& cam cho cam bién thuc phdm
B6 phan lam néng

bén

Quat

Khoang dap nGi

Gia dd ké, co thé thao roi

Vi tri ké

(ool ool ~foln] -

4.2 Man hinh

Man hinh véi cac chirc nang chinh.

0
12:30
AoesiC 150°C
QD 15rlmn [<] START
| | | | |
F E D C B
A. Time of Day (Thdi gian trong ngay)
B. START (BAT BAU)/ STOP (DUNG LAI)
C. Temperature (Nhiét Do)
D. Chtrc nang lam néng
E. Timer (Dong H6 Hen Gio)
F. Food Sensor (Cam Bién Thuc Pham) (chi

cac model da chon)

Deén chi bao trén man hinh

OK DE& xac nhan lya chon / cai dat.

Cong téc dén
D& bat va tt den.

Fast Heat Up (Lam néng nhanh)
E Dé bat va tat chirc nang nay: Fast Heat Up
(Lam néng nhanh).

< DE& quay lai mdt mtrc trong menu.

k‘) DE& dao ngugc hanh dong cudi cung.
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Peén chi bao trén man hinh

Peén chi bao trén man hinh

B  DE bat va tat cac tuy chon.

E Lo da dugc khoa.

D Chirc ndng bao béng am thanh duoc bat.

Chirc ndng cénh bao béng am thanh va
stor  dUng ndu dugc bat.

@ Chi tin nhan bat 1én dugc bat.

@ Churc nang Delayed start (Hoan bat dau)
dugc bat.

0 DE hly cai dat.

@

The display shows various messages.
When a message window appears, press
the display to continue.

5. TRUOC KHI SU DUNG LAN PAU

/\ CANH BAO!
Tham khao cac chuang vé An Toan.

5.1 Két N6i Pau Tién

Man hinh hién thi théng diép chao miing sau
két nGi dau tién.

Ban phai thiét Iap: Language (Ngén Ngit),
Display Brightness (D6 sang man hinh), Key
Tones (Am phim), Buzzer Volume (Am lugng
chudng), Time of Day (Thdi gian trong ngay).

5.2 Lam néng trwéc va vé sinh lan
dau

Lam néng trude 16 tréng trude lan st dung
dau tién va ti€p xdc vai thuc phdm. Lo cé thé

6. SU DUNG HANG NGAY

/\ CANH BAO!
Tham khao cac chuang vé An Toan.

phat ra mui kho chiu va khoi. Théng gio

phong trong qua trinh lam néng trudc.

1. Théo tat ca phu kién va gia dd ké co thé
thao ra khai thiét bi.

2. Dat chiic nang (. Cai dat nhist d6 t6i da.
Tham khéo St dung hang ngay. DE 16
hoat déng trong 1 gid.

3. Pat chic nang . Cai dat nhiét do tGi da.
DE 16 hoat dong trong 15 phut.

4. Dat chirc nang [, Cai dat nhigt do t6i da.
DE 16 hoat déng trong 15 phuit.

5. T4t 1o va dai toi khi 16 nguoi.

6. Chi lau chui thiét bi va phu kién bang
khan vai sgi nho, nwdc 8m va xa phong
diu nhe.

7. Dat phu kién va gia dé ké co thé thao roi
vé vi tri ban dau.

6.1 Chirc nang lam néng

STANDARD (Tiéu Chuan)

Tu’rbo Grilling (Nwéng Tuabin)
DE nudng suc thit cot-I€t 16n hoac thit gia
cam con xuang trén mét vi tri ké. Dé
nudng gratin va dé lam chin vang.

E Grill (Vi Nwéng)
Dé& nudng nhitng miéng thuc pham méng
va dé nuwdng banh mi.

True Fan Cooking (Nau Bing Quat
Thwc Sw)
Nuéing thit va nuéng banh. Dat nhiét d6
th&p hon so véi N&u an Thong thudng vi
quat phan b8 déu nhiét bén trong 10.
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Frozen Foods (Thwc Phdm Béong Lanh)
Hoan hao cho céc bita &n sén (vi du:
khoai tay chién, banh croquette hoac
nem).

|:] Conventional Cooking (Nau An Théng
Thwong)
Dé& nudng va quay thiic an trén vi tri mot
ké.

Pizza Function (Chtrc Nang Nwéng
= Pizza)
D& nudng pizza va cac mén an khac can
nhiéu nhiét hon t&r bén dudai.

[[]  Bottom Heat (Nhiét Dusi Day)
Chon chirc nang nay sau mét qua trinh
n&u dé thuc phdm chin vang hon & day
néu can. S dung vi tri k& thap nhat.

Bread Baking (Nwéng Banh Mi)
DE nudng banh mi.

1 Dough Proving (U Bot)
DE tang téc do Ién men clia bét. Che phi
bé& mat ctia bot dé tranh bi kho.

SPECIALS (Déc Biét)

H Preserving (Bao Quan)
DE& bao quan rau cl va trai cay, dat hii bao
quan trong khay nudng co6 dé nudc, st
dung hii chiu nhiét cé chét cai hoac nap
van cung cd. St dung vij tri ké thap nhat.

049 Dehydrating (Khtr Nworc) )
DE sdy trai cay, rau cu va nam thai lat. D&
khéng khi &m thoat ra ngoai va hoa qua
khé tét han, thinh thoang nén ma ctra 16
nudng trong qua trinh say.

Plate Warming (Lam Am Khay)
DE lam néng so bd cac dia trude khi
thudng thire.

i

K2 Defrost (Rd@ bong)

DE ra déng thuc phdm (rau cu va trai cay).
Thoi gian rd déng phu thudc vao sé lugng
va kich thudc ctia thuc phdm dong lanh.

555 Au Gratin
= DGi véi cac mon an nhu lasagna hoac
khoai tay gratin. D& nudng gratin va dé
lam chin vang.

1°C Slow Cooking (Nau cham)
Qua trinh ndu & nhiét do thap. La lya chon
hoan hao d& ndu cac mén c6 két cau dé
v (vi du: thit bo, thit bé hoac thit ciru). DE
¢6 huang vi phong phi hon va mau nau tét
han, cha thit trudc khi dat né vao 16 nudng.
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Ig Keep Warm (Giir Am)
Gilt &m thuc phdm. Xin luu y rang moét s6
mon an c6 thé tiép tuc chin va khé khi
dugc gitr &m. Day mot s6 mén an néu can
thiét.

E M_?ist F'axn Baking (Nwéng dung quat
git hoi am)
Chrc nang nay dudc thiét k& dé tiét kiém
nang lugng trong khi ndu. Khi ban st dung
chlrc nang nay, nhiét d6 bén trong 16 c6
thé khac vdi nhiét do da dat. Nhiét du
duoc st dung. Cong suét lam nong cé thé
bi giam. D& biét thém théng tin, xem S
dung hang ngay, Luu y vé: Moist Fan
Baking (Nuéng dung quat gilt hoi &m).

STEAM (Hap)

@(\P SteamBake ) ! )
Dé tao thém d6 am trong qua trinh ndu. bé
c6 dudc mau séc va Idp vé gion thich hop
trong qua trinh nudng. D& tao thém nhigu
nudc trong qua trinh ham nong lai.

6.2 Lwu y: Moist Fan Bakin
(Nwong dung quat giiv hoi am)

Chirc nang nay da dudc st dung dé tuan tha
cac yéu cau vé mure hiéu suat nang lugng va
thiét k& sinh thaiEU 65/2014 (theo va EU
66/2014). Kiém tra theo: IEC/EN 60350-1.
Phai déng ctra 16 trong khi ndu dé chirc nang
khong bi gian doan va 16 hoat dong véi hiéu
suét nang lwang cao nhéat cé thé.

Khi quy vi st* dung chirc nang nay, den sé ty
doéng tat sau 30 giay.

D& xem huéng dan n&u an, tham khao Goi y
va i khuyén, Moist Fan Baking (Nuéng dung
quat git hoi &m). D€ xem cac khuyén nghi
chung vé tiét kiém nang luong, tham khao
Hiéu suat nang luong, 16i khuyén Tiét kiém
nang lvong.

6.3 Thiét lap: Chlrc nang lam néng

1. Bat o Ién. Man hinh hién thi chirc nang
lam néng mac dinh va nhiét d6.

2. B&m vao biéu tuwgng clia chirc nang lam
nong (¥ d€ vao menu phu.

3. Chon chirc nang hdm néng va bam OK.

4. Cai dat nhiét 6. Bam OK.

5. Bdm START .



Food Sensor (Cam Bién Thuc Phdm) - ban
¢6 th€ cam cam bién bt ¢l Iic nao trudc
hoéc trong khi ndu. Tham khao S’ dung phu
kién, Cam bién thuc pham.

6. STOP - b&m dé tat chlrc nang lam néng.
7. Tétlo.

Muc menu Mo ta

Favourites (Muc yéu thich) Liét ké cac cai dat yéu

thich.

®

Dén co thé ty dong tat & nhiét do dudi 80
°C trong khi thuc hién mét s6 chirc nang
lam néng.

DE thiét 1ap c&u hinh
thiét bi.

Options (Tuy chon)

6.4 Cai dat: SteamBake - Nau hoii

1. Dam bdo rang 16 da ngudi.
2. D& nwdc may vao khoang tao hinh.

Strc chira t6i da ctia khoang dap néi la
250 ml. Khdéng dé thém nuéc vao khoang
dap nGi trong khi ndu hoac khi 16 dang
nong.

Bat 1o Ién.

D3t chire nang dun hoi va bam OK.

Dat nhiét dd va bam OK.

Lam nong trudc 16 tréng trong 10 phut dé
tao do 8m.

Cho thirc an vao 10.

Khi viéc ndu an két thic, tat thiét bi.

Khi 16 ngudi, ding khan mém lau nudc
con lai trong khoang dap néi.

oo Mo

©ooN

Settings Setup (Thiét D& thiét Iap cau hinh
(Cai Dat) lap) thiét bi.

Hién thi phién ban va
c&u hinh phan mém.

Service
(Dich Vu)

Menu phu danh cho: Cleaning (Lam
Sach)

Menu phu: M6 ta

Pyrolytic
cleaning,
quick (Quick
(Nhanh))

Thai gian: 1 h.

Pyrolytic
cleaning,
normal
(Théng
thudng)

Thai gian: 1 h 30 min.

Pyrolytic
cleaning,
intense (Tap
trung)

Thai gian: 3 h.

Menu phu danh cho: Options (Tuy
chon)

/\ CANH BAO!

M@ clra mot cach than trong. Hai boc ra
c6 th& gay boéng.

Menu phu: Mo ta

Light (Dén)  Bat va tat dén.

Child Lock Ngéan chan viéc kich hoat thiét bi mot
(Khoa tré cach tinh co.

em)

Fast Heat Up Rut ngén thai gian lam néng. Chi ¢

(Lam néng san cho mot s& chirc nang lam néng.
6.5 Menu nhanh)
n T 4o A Cleaning Bat va tat nhc nhd.
Bam — dé nhap menu. Reminder
- (L&i Nhéc
Muc menu Mo ta Lam Sach)
Assisted Cooking (Hb trg Liét ké cac chuong trinh Digital Clock Thay déi dinh dang ctia chi bao thoi
n&u nudng) tu dong. Style (Ki€u  gian hién thi.
; N . - dong ho ky
Cleaning (Lam Sach) Liét ké cac chuong trinh thuat s6)

vé sinh.

49



Menu phu danh cho: Settings (Cai
bat)

Setup (Thiét lap)

Menu phu: M6 ta

Language Thiét 1ap ngdn ngi thiét bi.

(Ngdn Ngtr)

Display Dat d6 sang man hinh.

Brightness

(D6 sang

man hinh)

Key Tones Bat va tat am thanh cua cac trudng
(Am phim) cham. Khéng thé tat &m thanh cho
Buzzer Cai dat am lugng clia am thanh va tin
Volume (Am  hiéu.

luong

chudng)

Time of Day  Cai dat thoi gian va ngay hién tai.
(Thai gian

trong ngay)

Service (Dich Vu)

Menu phu: M6 ta

Demo Mode
(Ché& do
demo)

Ma bat/tat: 2468

Software Théng tin vé& phién ban phan mém
Version

(Phién ban

phan mém)

7. CHUC NANG BO SUNG

7.1 Favourites (Muc yéu thich) w

Ban ¢ thé Iuu t6i da 3 cai dat yéu thich cla

minh, chang han nhu chirc nang lam néng va

thai gian nau.

1. Batlolén.

2. Chon cai dat va thich.

3. Bam—.

4. Chon: Favourites (Muc yéu thich) / Luu
cai dat hién tai.
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Menu phu: M6 ta

Reset All Khéi phuc cai dat nha may.
Settings (Bat

lai tat ca cai

dst)

6.6 Cai dat: Assisted Cooking (H6
tro’ nau nwéng)

Menu phu Assisted Cooking (H6 trg ndu
nuwang) gom mot bd cac chirc nang lam nong
b sung va cac chuong trinh dugc thiét k&
cho cac moén an riéng. M6i moén an trong
menu phu nay dudc cung cép véi mot mic
cai dat phu hop. Ban co thé diéu chinh thoi
gian va nhiét do trong khi ndu.

Da6i voi mét s6 mén an, ban ciing cé thé ndu
bang chirc nang Food Sensor (Cam Bién
Thuc Phdm). Méc dd thire an dugc ndu chin:
* Rare (Chin tai)

¢ Medium (Vura)

«  Well Done (Chin kY)

Da6i vai mét 6 mén &n, ban ciing cé thé ndu
béng chlric nang Weight Automatic (Can tu
daong).

1. Batlolén.

2. Bam—.

3. Bam X, Nhap Assisted Cooking (Hb trg
ndu nuang).

4. Chon m6t mén an hoac moét loai thuc
pham.

5. Dat d6 an vao 16 va bam START .
When the function ends, check if the food is
ready. Extend the cooking time, if needed.

5. B&m + dé& thém cai dat vao danh séach:
Favourites (Muc yéu thich).

6. Bam OK
) - bam d& dat lai cai dat.
€ - bsm dé hay cai dat.

7.2 Khéa chtrc nang

Chulrc nang nay tranh trudng hop vo tinh thay
d6i chirc nang cua 10.



1. Batlolén.

2. Dbat chiic nang lam néng.

3. %, 8 -nhan cuing luc dé€ bat chirc nang
nay.

v¢, 8 -nhan cung ldc dé tat chirc nang nay.

7.3 Child Lock (Khéa tré em)

This function prevents accidental activation of

the appliance.

1. Batlolén.

2. Bdm—.

3. Chon Options (Tuy chon) / Child Lock
(Khoa tré em).

4. Bam cac chit cai ma theo thit tu bang
chi cai.

5. Tatlo.

Child Lock (Khoa tré em) is activated.

Truy cép vao: Timer (Bong H6 Hen Gid) va

deén co san. Ctra bi khoa khi thiét bi dugc tat.

DE kich hoat viéc s dung thiét bi, b&m cac

chir cai ma theo th tu bang chir cai.

DE& vo hiéu hoa chirc nang nay, Iap lai cac

budc trén.

7.4 Tat tw dong

Vi ly do an toan, néu chirc nang lam nong
dang hoat ddng va khoéng thay déi thiét lap thi

8. CHUC NANG CUA BONG HO

8.1 M6 ta chirc ning dong hé

Chtrc Mo ta

nang

Timer DE cai dat thoi gian ndu. T6i da la 23
(Bdng H6 @i 59 phut.

Hen Gig) Ban c6 thé cai dat nhiing gi xay ra khi

thoi gian két thic bang cach thiét 1ap:
End Action (Hanh ddng két thuc).

16 sé& tu ddng tat sau mdt khodng thdi gian
nhat dinh.

(°C) D (giv)
30-115 12.5
120 - 195 8.5
200 - 245 55

t6i da 250 3

Né&u ban muén chay chitc nang lam néng
trong thai gian dai hon thoi gian tat tu dong,
hay dat thoi gian ndu. Tham khao Chirc nang
clia dong ho.

Tinh nang Tat tu ddng khéng van hanh khi
bat cac chirc nang: Light (Bén), Food Sensor
(Cam Bién Thuc Phdm), Thai gian két thuc.

7.5 Quat lam mat

Khi thiét bi hoat déng, quat lam mat sé tu
déng bat dé€ lam mat bé mat thiét bi. Néu ban
t&t thiét bi, quat 1am mat co thé tiép tuc hoat
déng cho dén khi thiét bi nguéi hén.

Chirc
nang

Mo ta

End Action
(Hanh déng
két thac)

Sound Alarm (Canh bao bang am
thanh) - khi thoi gian két thic, tin hiéu
sé phat ra. Ban co thé thiét 1ap chirc
nang nay bat c ltc nao, ngay ca khi
thiét bj dang tat.

Sound Alarm and stop cooking (Canh
bao b&ng &m thanh va diing n&u) - khi
thoi gian két thuc, tin hiéu sé phat ra va
chirc ndng lam néng sé tat.

Pop up message only (Chi tin nh&n bat
1&n) - khi thoi gian két thac, thdng bao
s& xudt hién trén man hinh. Ban c6 thé
thiét 1ap chirc nang nay bat ctr Iuc nao,
ngay ca khi thiét bi dang tét.
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Churc Mo ta

nang

Delayed DE tri ho&n bét dau va/hoic két thic
start (Hodn quy trinh néu.

b&t dau)

Time Dé kéo dai thoi gian ndu.

Extension

(Kéo dai

thai gian)

Uptimer D& hién thi thai gian 16 hoat dong. T6i
(Bdng ho da 1a 23 gio 59 phut. Ban c6 thé bat va
hen gig tat chirc nang nay. Chuic nang nay
démting  khong co tac dung khi thit bj hoat
dan) dong.

8.2 Thiét lap: Time of Day (Th&i gian
trong ngay)

1. Batlolén.

2. Bam: Time of Day (Thai gian trong ngay).
3. Cai dat thai gian.

4. Bam OK,

8.3 Thiét lap: Timer (Dong Ho Hen
Gio)

1. Cai dat chirc nang lam nong va nhiét do.
2. Bam O.

3. Cai dat thai gian.

Ban c6 thé chon hanh dong Két thuc ua thich
b&ng cach bdm ® ® @

4. Bam OK_ Lap lai hanh déng cho dén khi
man hinh hién thi man hinh chinh.

Khi con 10% thoi gian ndu va thuc phdm

dudng nhu chua sén sang, ban co thé kéo

9. SU DUNG PHU KIEN

/\ CANH BAO!
Tham khéo cac chuong vé An Toan.
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dai thoi gian ndu. Ban ciing c6 thé thay doi
chtrc nang lam néng. BAm +1min dé€ kéo dai
thai gian n4u.

8.4 Thiét lap: Delayed start (Hoan
bat dau)

1. Cai dat chirc nang lam néng va nhiét do.
2. Bam O.

3. Cai dat thoi gian nau.

4. Bam ® ® o, ,

5. B&m: Delayed start (Hoan bat dau).

6. Chon thdi gian bat ddu mong mudn.

7. B&m OK. Lap lai hanh dong cho dén khi

man hinh hién thi man hinh chinh.
8.5 Thiét lap: Uptimer (Péng hé hen
gi® dem tang dan)
1. Bam O.

2. B&m ® ® o

3. Bam: Uptimer (Béng ho hen gid d€m tang
dan).

4. Truot hodc bam ™ dé hién thi thdi gian
chay trén man hinh chinh.

5. Bam OK. Lap lai hanh déng cho dén khi
man hinh hién thi man hinh chinh.

8.6 Thay déi cai dit hen gio»

Ban co thé thay dGi thoi gian cai dat trong khi
nau bat c lic nao.

1. Bam .
2. Dat gia tri hen gio.
3. BamOK

9.1 Lap phu kién

C6 sén phu kién tly theo tirng
mau 16. Quét ma QR dé& xem
cach st dung céac phu kién di
kém véi 16 clia quy vi. Ban co thé
dat hang riéng phu kién tuy chon.
DE biét thém thong tin, vui long
lién lac vai nha cung cép tai dia
phuang cta quy vi.

Rang cua nhé & phia trén tang thém d6 an
toan va bao vé chéng nghiéng. Cac cho 16m



cling la thiét bi chéng nghiéng. Phan ria xung
quanh ké& ngan khdéng dé dung cu ndu an
truot khi ké.

L&p phu kién (ké/khay ludi) vao gilra cac
thanh dan huéng clia gia do ké. bam bao
réang ké cham vao phia sau bén trong 16
nuéng.

=

\

N&u khay clia quy vi co canh déc, hay dé
canh do vé phia sau bén trong 16 nuéng.

N&u cé chi khac trén phu kién, hay dam bao
rang chir d6 hudng vé quy vi.

Néu st dung khay c6 16, hay dat khay/chao
bén dudi d& hirng chét 16ng nho giot.

9.2 Food Sensor (Cam Bién Thyc
Pham)

Tinh nang nay do nhiét dd bén trong thuc
phdm. C6 thé st dung tinh nang nay véi moi
chirc nang lam noéng.

Cé hai mirc nhiét d6 sé dugc cai dat:

- °C - nhigt d6 bén trong 16. Téi thidu nhiét
dd phai 25°C cao hon nhiét d6 trong 16i
thuc pham.

. ? - nhiét d6 trong 16i thuc pham.

Khuyén nghi:

+ Cac thanh phan nén & nhiét do phong.

» Khong st dung cho cac mén nudc.

+ Trong khi ndu, kim clia cam bién thuc
pham phai cdm hét vao mén an.

Thiét bi sé tinh toan thoi gian két thdc ndu

xdp xi. Khoang thai gian nay phu thudc vao

lwgng thire an, chire nang gia nhiét va nhiét

do.

N&u &n véi: Food Sensor (Cam Bién
Thuc Pham)

/\ CANH BAO!

C6 nguy co bi bédng néu Cam bién Thuc
phdm va gia dd ké bi néng. Khdng cham
vao tay cam Cam bién Thuc phdm bang

tay khong. Ludn s dung gang tay.

1. Batlolén.

2. Cai dat chirc nang lam nong va néu can,
cai dat nhiét do 16.

3. Choc Cam bién Thuc phdm vao mon an:
Thit, gia cdm va ca
Choc toan bd kim ciia Cam bién Thuc
pham vao phan day nhéat clia miéng thit
hoac ca.

\\\\\

Mon casserole

Cam dau Cam Bién Thuc Phdm vao
chinh gitta mon casserole. Cam bién
Thuc phdm can dugc dat & mét vi tri 6n
dinh trong khi ndu. Dung thanh phan
cling d€ cé dinh cdm bién. Dung vanh dia
nudng dé dd tay cam bang silicone clia
Cam Bién Thuc Phdm. Dau Cam Bién
Thuc Phdm khéng dudc cham vao day
clia dia nuéng.

4. Cam Cam bién Thuc phdm vao & cam dat

bén trong 16. Tham khao Mé ta san pham.
Man hinh hién thi nhiét d6 hién tai cia Cam
bién Thuc pham.
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5. /7 -nhan dé cai dat nhiét do tam clia
cam bién.

6. ® ® ® _nhin d& cai dat tuy chon mong
mudn:

+ Sound Alarm (Cénh bao bang am
thanh) - khi thirc &n dat nhiét do 16,
am bao sé vang lén.

+ Sound Alarm and stop cooking (Canh
b&o b&ng am thanh va dirng nau) - khi
thirc an dat nhiét do 16i, am bao sé
vang lén va 16 dirng.

10. GOl Y VA LOI KHUYEN

10.1 Khuyén nghi ndu nwéng

Nhiét do va thdi gian ndu trong cac bang chi
dé& hudng dan. Nhitng théng s6 nay con phu
thudc vao cong thirc mon an, chéat lugng va

s0 lwgng thanh phan dudc st dung.

Lo clia ban co thé nuwéng hodc quay theo
cach khac so vdi |6 ma ban da co trude day.
Phan gai y dudi day cho biét cac cai dat dudc
khuyén diing vé nhiét do, thai gian ndu va vi
tri k& d6i vai nhitng loai thuc phdm cu thé.
Tinh vi tri ké tir day san bép 0.

NE&u ban khong thé tim thdy cac thiét lap cho
mot cong thirc ndu an cu thé, hay tim thiét 1ap
tuong tu.

DE biét meo ti€t kiém nang lugng, hay tham
khao Hiéu suét nang luong.

D& xem thém céac khuyén nghi vé ndu nudng,
tham kh&o bang ndu nudéng trén trang web
cla chung toi. D& tim cac Ggi y ndu nudng,
ki€ém tra s6 PNC trén nhan x&p hang & khung
phia trudc bén trong khoang 10.

Cac biéu twong dwoc sir dung trong
bang:

g Loai thyc phdm

Churc néng lam néng

7. Chon tiy chon va nhan lién tuc OK dé trg
vé man hinh chinh.

8. Nhan START .

9. Khi thic 4n dat nhiét do da dat, am bao
s& vang Ién. Kiém tra xem thirc an da
dugc ndu xong chua. Kéo dai thai gian
ndu néu can.

10. Rt phich cdm ctia Cam bién Thuc phdm
khéi 6 cdm va &y mén an ra khai 16.

°C Nhiét dd
— Phu kién
E‘ Vi tri ké

(D)  Thdi gian ndu (phut)

10.2 Moist Fan Baking (Nwéng dung
quat gitr hoi am) - phu kién dwoc
khuyén dung

S& dung khuon thiéc va vat chira toi mau,
khéng phan quang. Cac loai nay c6 kha nang
hap thu nhiét t&t hon bat dia sang mau va
phan quang.

» Chao pizza - t6i mau, khéng phan quang,
dudng kinh 28 cm

» Dia nwéng - t6i mau, khéng phan quang,
dudng kinhr 26 cm

« Khuén gém st - béng gém si, dudng
kinh 8 cm, chiéu cao 5 cm

«  Khudn thiéc dé banh flan - t3i mau,
khoéng phan quang, dudng kinh 28 cm

10.3 Moist Fan Baking (Nwéng dung
quat giir hoi am)

DE& cb két qua tét nhét, hay lam theo cac dé
xuat duoc liét ké trong bang dudi day.
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Mi &ng gratin

200 - 220

45 - 55 3
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L, C O =
Khoai tay ndu gratin 180 - 200 70 -85 3
Moén Moussaka 170 - 190 70-95 3
Lasagne 180 - 200 75-90 3
Moén Cannelloni 180 - 200 70 - 85 3
Banh mi pudding 190 - 200 55-70 3
Pudding gao 170 - 190 45 - 60 3
Banh tao, duoc 1am tir hdn hop banh béng lan 160 - 170 70-80 3
(khuon thiéc banh tron)
Banh mi trang 190 - 200 55-70 3
~ - By - " n = R
10.4 Théng tin danh cho céac vién kiem tra
Kiém tra theo: EN 60350-1, IEC 60350-1.
Nwéng & mot mire
= — o,
L, = C O =
Banh nho (20 miéng mot True Fan Cooking oy nuéng2) 150 20-30 3
khay)1) (N&u Bang Quat ynueng
Thuc Sy)
Banh nho (20 miéng mot Conventional Kh wéng2) 170 20-30 3
khay)1) Cooking (N&u An ay nuong
Thoéng Thudng)
Banh bdng lan khéng chira True Fan Cooking Ké day 160 45 - 60 2
chéat béo (N&u Bang Quat
Thuc Sy)
Banh bdng lan khéng chira Conventional Ké day 160 45 - 60 2
chéat béo Cooking (N&u An
Théng Thudng)
Banh téo3) Trug Farg Cooking Ké day 160 55-65 2
(Nau Bang Quat
Thuc Su)
Banh ta03) Conventional Ké day 180 55-65 1
anh tao Cooking (Nau An
Théng Thudng)
Banh quy bo True Fan Cooking Khay nuéng 140 25-35 2
(N&u Bang Quat
Thuc Su)
Banh quy bo Conventional Khay nuéng 140 25-35 2

Cooking (Nau An
Thang Thuong)
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Banh mi nuong®) 5) Grill (Vi Nudng) Ké day t6i da 1-2 5

1) Lam nong 10 tréng trude.
2) Dat khay nudng sao cho déc Ién vé phia clra.

3) 2 khuén thigc dugc dat chéo (@ 20 cm). Khudn bén phai dich vé phia trude so voi khudn bén trai.

4) Lam néng 16 tréng trudc trong 5 pht.
5) Theo: IEC 60350-1:2016 va IEC 60350-1:2023.

Nwéng nhidu mic

= — o,
L, = C O =
Banh quy bo True Fan Cooking Khay nudng 140 25-45 2va4d
(N&u Bang Quat
Thuc Su)
Banh nho (20 miéng mot True Fan Cooking  yhav nuéng2) 150 25-35 2va4
khay)1) (N&u Bang Quat ynueng
Thuc Su)
. N N . True Fan Cooking
Banh oong lan khong et yzu Baing Quat Ke day 160 45-55 2va4
Thuc Su)
True Fan Cooking
Banh tao (N&u Bang Quat Ké day 160 55-65 2va4

Thuc Su)

1) Lam nong 10 tréng trude.
2) Dbat khay nudng sao cho ddc Ién vé phia cira.

11. CHAM SOC VA VE SINH

/\ CANH BAO!
Tham khao céc chuang vé An Toan.

« Khéng cét thuc phdm trong 16 1au hon 20
phut. Chi lau kho bén trong 6 bang khan
vi sgi sau méi lan dung.

11.1 Lwu y khi lam sach
Chét tay riva

+ Chi lau chui mét trudc cla thiét bi bang
khan vai sgi nho thdm nudc &m va xa
phong diu nhe.

+ SUr dung dung dich lam sach dé& lam sach
bé mat kim loai.

Lam sach vét ban bang xa phong diu nhe.

Sw dung hang ngay

+ Vé sinh bén trong 16 sau méi Ian st dung.

M@ tich tu hodc nhitng can khac cé thé
gay ra lra.
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Phu kién

« Lam sach tat ca cac phu kién sau méi lan
st dung va dé kho. Chi dung khan vai soi
nhé véi nwdc dm va xa phong diu nhe.
Khéng lam sach cac phu kién bang may
rtta bat.

» Khong lam sach phu kién khéng chéng
dinh bang chat tay rira bao mon hodc cac
vat cé canh séc nhon.

11.2 Thao gia d& ké

Thao gia dd ké dé vé sinh 1o.

1. TAt 15 va doi ti khi 16 nguoi.

2. Kéo phan trudc cla gia dd ké ra khoi
thanh bén canh.




3. Kéo dau phia sau clia gia da ké ra khoi
vach bén va thao né ra.
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4. Dat cac gia dd ké trd lai vi tri ban dau.
Lap lai cac budc theo th ty nguoc lai.
N&u cac thanh truot 6ng [6ng dudc cung cép,
cac chot git? ctia nd phai hudng vé phia

trude.

11.3 Pyrolytic Cleaning (Lam Sach
Bang Nhiét Phan)

S dung né dé lam sach thiét bi va dét chay
céc chét can.

/\ CANH BAO!
Cé nguy co gay bong.

/\ THAN TRONG!

Né&u c6 cac thiét bi khac duoc 1ap dat
trong cung mét td, khéng st dung cac
thiét bi do dong thdi vai chirc nang nay.

Diéu nay co thé lam hdng bép 6.

Khong khai ddng chirc nang nay néu chua
dong kin clra [6 nuwéng.

1. Dam bao thiét bi d3 ngudi.

2. Thao moi phu kién va gia do ké roi.

3. Vé sinh bén trong khoang 10 va ctra kinh
bén trong béng nuéc 4m, khan mém va
chét tdy rira diu nhe.

4. Batlo lén.

5. Ba&m—/ Cleaning (Lam Sach).

6. Chon ché& dd vé sinh.

Khi bat dau vé sinh, clra 16 khoa va dén tat.

Quat lam mat hoat déng & té¢c do cao hon.

STOP - nh&n dé dirng qua trinh vé sinh trudc

khi hoan tat.

Khéng st dung 16 t6i khi biéu tuong khoa clra

bi€én mat khéi man hinh.

7. Khi qua trinh lam sach két thac, hay tat
thiét bi va chd cho dén khi n6 ngudi.

8. V& sinh bén trong 16 bang khan mém.
Loai bo phan can khoi day 10.

11.4 Cleaning Reminder (L&i Nhac
Lam Sach)

Ban nén tién hanh lam sach khi 16i nhac hién
thi.

S dung chirc nang: Vé Sinh Bang Nhiét
Phan.

11.5 Thao va lap cira

Ban co thé thao cira va cac tdm kinh bén
trong d& lam sach. S& lugng cac tdm kinh
khac nhau tuy vao model thiét bi.

/\ CANH BAO!
CUlra 10 rat nang.

/\ THAN TRONG!

X ly tdm kinh c&n than, d&c biét xung
quanh céac canh cla tam & phia trudc.
Kinh co thé va.

1. DBam bao thiét bi d& nguoi.
2. M4 han clra ra.
3. Nhan cac can kep A trén hai ban [ clra.

4. Doéng clra 16 nwdng vao vi tri md thi nhat
(v6i géc khoang: 70°).

5. Moi tay git* mot bén canh cira va nhac
canh ctlra ra khéi 10 theo goc huéng 1én
trén.

6. DE mat ngoai clia canh clra quay xudng
trén gi@ mém dat 1én bé méat chéc chén.

7. Gil* phan khung clra B & mép trén cling

clia canh clra & hai bén va ddy vao bén

trong dé thao phan dém kep ra.
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8. Kéo thanh ria clra vé phia trudc dé thao
ra.

9. Giir Ian luot cac t&m kinh clra bang canh
trén cung va kéo ching Ién, ra khéi thanh
dan.

10. Lau t&m kinh bang nuéc va xa phong.
Lau kho tdm kinh c&n than. Khong lam
sach cac tdm kinh bang may riva bat.

Sau khi vé sinh, lam cac budc trén theo quy

trinh ngugc lai. Lap t&m nho trude roi dén tdm

I6n han va ctra.

Dam bao 18p t&m kinh vao dlng vi tri, néu
khoéng bé mat cira co thé bi qua nhiét.

11.6 Thay dén

/\ CANH BAO!

Nguy co dién giat.
Deén cd thé nong 1én.

1. T4t 16 va doi t6i khi 16 ngudi.

2. Ngét két néi 16 khoi nguon dién chinh.
3. Dbat khan Ién day khoang 6.

bén trén

1. Xoay nap chup thly tinh dé thao ra.

N—

12. XU LY SU cO

/\ CANH BAO!
Tham khéo cac chuang vé An Toan.
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2. Lam sach ndp chup thay tinh.

3. Thay dén bang loai dén chiu nhiét 300°C
thich hop.

4. Lap chup dén thay tinh.

bén bén canh

1. Théo gia d& ké bén trai d& ti€p can den.

2. S dung moét d6 vat hep, cin (vi du:
mudng ca phé) dé nay thao nap chup
thay tinh.

Lam sach nap chup thay tinh.

Thay dén bang loai dén chiu nhiét 300°C
thich hop.

L&p chup dén thay tinh.

Lap gia do ké bén trai.

Eall
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12.1 Phai lam gi néu...

Mb ta van dé

Nguyén nhan va bién phap khac phuc

Ban khéng thé bat hoac diéu khién
10. cach.

Thiét bi khéng dudc két ndi vai ngudn dién hoac dudc két néi khong dung

Thiét bi khong nong 1én.

Dong hod khoéng dugc dat.

DE dat dong ho, tham khao Chirc nang clia dong ho.

Clra khéng dugc dong chinh xac.

Cau chi bi né.

Dam bao cau chi la nguyén nhan gay ra van dé. Néu van dé van tiép tuc xay
ra, hay lién hé va&i thg dién c6 chuyén mon.

Child Lock (Khoa tré em) dugc bat.

Den tat.

beén bj chay. Thay dén.

DE biét thém chi tiét, tham khdo Cham soc va vé sinh.

@ Sy ¢ mat dién ludn lam cho qua trinh vé sinh dirng lai. Hay vé sinh lai néu qua trinh nay bi gian doan do su

c8 dién.

Nudc ro ri ra khoi khoang dap néi.

C6 qua nhiéu nudc trong khoang dap néi.

12.2 M3 16i

Khi phan mém xay ra I8i, man hinh hién thi théng bao 16i. Trong bang dugi day la danh sach
céc van dé. Khi thong bao 16i sau day tiép tuc xudt hién trén man hinh thi cé nghia Ia mét hé
théng thanh phan ¢o 16i ¢6 thé dé bi tat. Trong trudng hop do, hay lién hé véi dai ly cla quy vi

hoac Trung Tam Dich Vu Bugc Uy Quyén.

Ma va mo ta

Bién phap khac phuc

F102 - clra khong dong hoan toan hodc khda clra bi
héng.

boéng clra.
Tt roi bat 6.

F111 - Food Sensqr (Cam Bién Thuc Phdm) khéng
dudc cdm vao 6 cdm dung céch.

Cam hoan toan Food Sensor (Cam Bién Thuc Phdm)
vao 6 cadm.

F240, F439 - ving cam (ng trén man hinh khéng hoat
ddng dung cach.

V& sinh b& mat man hinh. Dam bao khéng co bui ban
trén viing cam Ung.

F908 - hé thdng 16 khong thé két ndi véi bang diéu
khién.

T4t roi bat 10.

12.3 Di¥ liéu dich vu

Né&u quy vi khdng thé tu tim ra giai phap cho
vén dé, hay lién hé dai ly clia quy vi hodc
Trung tam Dich vu dugc Uy quyén.

D{ liéu can cung cép cho trung tam dich vu
dugc ghi trong bién théng s6. Bang thong s6
n&m & khung phia trudc cta 16. Ban c6 thé
thdy bang nay khi md clra. Khong thao tdm
x&p hang khai thiét bi.

Chuing t6i khuyén ban nén viét dir liéu &
day:

Model (MOD.) :

S8 san pham (PNC):

S6 sé-ri (S.N.):

59



13. HIEU SUAT NANG LUONG

13.1 L&i khuyén tiét kiém niang
lwong

Céc I0i khuyén sau day sé giup ban tiét kiém
nang luong khi st dung 10.

Dam bao dong cira thiét bi khi thiét bi dang
van hanh. Khéng md clra thiét bi qua nhiéu
trong khi ndu. Giir miéng dém clra sach sé va
dam bao réng né nam cé dinh & dung vi tri.

S dung dung cu ndu bang kim loai va khudn
thi€c/vat chira t6i mau, khéng phan quang dé
cai thién kha nang tiét kiém nang luong.

Khéng lam néng 16 trude khi ndu, tri khi co
khuyén nghi cu thé.

Gii cho thdi gian nghi gilta cac lan nudng
cang ngan cang tét khi quy vi ndu vai mon an
mot ldc.

N4u bang quat )
Khi c6 thé, s dung cac chirc nang ndu bang
quat d& tiét kiém nang luong.

Nhiét dw

Khi thdi lugng ndu dai hon 30 phat, hay giam
nhiét do thiét bi xung mdc t6i thi€u trudc khi
két thuc ndu 3 - 10 phut. Nhiét du bén trong
thiét bi sé ti€p tuc n&u.

14. LO NGAI VE MOI TRUONG

Tai ché vat liéu co biéu tuong C/:‘-) Bé bao bi
vao cac thiing twong ¢ng dé tai ché. Giup bao
vé& mbi trudng va stic khde con ngudi bang
cach tai ché rac thai tu thiét bi dién va dién
tlr. Khong thai bd cac thiét bi co biéu tuong

X chung véi rac thai sinh hoat. Tra lai san
ph&m cho co sd tai ché tai dia phuong hoac
lién hé van phong thanh phé cua ban.

Phu hop qui dinh vé giéi han ham lwong
héa chat doc hai
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S& dung luong nhiét du d& gilr &m thirc an
hoac ham néng cac mon an khac.

Khi quy vi t&t thi&t bi, man hinh sé& hién thi
nhiét dé hoac luong nhiét con lai.

NE&u bat chuong trinh co6 Thai luong va thdi
gian ndu kéo dai hon 30 phut, cac bd phéan
|am néng sé tu ddng tat sém hon trong mot
vai chirc nang cua lo.

Giilr cho thirc an néng

Chon thiét Iap nhiét do thdp nhat co thé dé su
dung lvong nhiét du va git &m cho thirc an.
Deén chi bao nhiét dw hoac nhiét do xuét hién
trén man hinh.

Nau tat den

T4t den trong khi ndu. B4t dén 1&n chi khi quy
vi can.

Moist Fan Baking (Nwéng dung quat giilr
hoi &m)

Churc nang dudc thiét ké dé tiét kiém nang
luong trong khi ndu.

Khi ban s* dung chitc nang nay, den sé tu
dong tat sau 30 gidy. Ban co thé bat lai dén
nhung hanh dong nay sé giam lugng tiét kiém
nang lwang du kién.

(Pap rng tiéu chuan RoHS)

(Theo Théng tv' s6 30/2011/TT-BCT, Viét
Nam, ngay 10/08/2011)

RoHS

Compliant
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