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PRECAUTIONS TO AVOID POSSIBLE EXPOSURE TO

EXCESSIVE MICROWAVE ENERGY

1. Do not attempt to operate this oven with the door open since open door operation
can result in harmful exposure to microwave energy. It is important not to defeat or
tamper with the safety interlocks.

2. Do not place any object between the oven front face and the door or allow soil or
cleaner residue to accumulate on sealing surfaces.

3. Do not operate the oven if it is damaged. It is particularly important that the oven
door close properly and that there is no damage to the
a. Door (bent),

b. Hinges and latches (broken or loosened),
c. Door seals and sealing surfaces.

4. The oven should not be adjusted or repaired by anyone except properly qualified

service personnel.

CONTENT
PRECAUTIONS TO AVOID POSSIBLE EXPOSURE TO EXCESSIVE MICROWAVE ENERGY....... 2
SPECIFICATIONS et et e e e e e e e eaes 3
BEFORE YOU CALL FORSERVICE ......iuiuiiiiiininiiiiiiiiiinn e e ees 3
INSTALLATION GUIDE .....cotiiniinitiiiiiie i e e 4
GROUNDING INSTRUCTIONS ettt iitiiteitiiiittiertiieeteestereneaenaanenseaneneaaaas 4
RADIO INTERFERENCE .......iiinininiiiiie et a e eaes 4
IMPORTANT SAFETY INSTRUCTIONS ..eiuiniiiiiiiii e e 6
MICROWAVE COOKING PRINCIPLES .euvinteiniiintiiiititiitiiiateiererentanenneaneneannns 6
UTENSILS GUIDE +enttntintititiiin citiiteeeieet et eeteet e eisaeeteenesenaenasseneansennas 7
PRODUCT DIAGRAM . ...uiiit ittt a e a e eaes 7
CONTROL PANEL « 1. vtetenet ettt et e e e e e e e eaes 8
OPEATION INSTRUCTIONS ..eeie et et e et e e ere e e e 9
AUTO COOK .ottt e e e et ee st e e e e ae e e 13
SPECIFICATIONS .o i e e e e e e 14
OTHER CONVENIENT FEATURES ...ttt i e 15
CLEANING AND CARE ...ttt ittt ettt e e e e e e eaes 15
CONSUMER CARE CENTER ..ttt e e 16
2-



BEFORE YOU CALL FOR SERVICE

If the oven fails to operate:

1

. Check to ensure that the oven is plugged

in securely. If it is not, remove the plug
from the outlet, wait 10 seconds, and plug
it in again securely.

. Check for a blown circuit fuse or a tripped

main circuit breaker. If these seem to be
operating properly, test the outlet with
another appliance.

. Check to ensure that the control panel is

programmed correctly and the timer is set.

are removed from the inside of the door.

. WARNING<Check the oven for any

damage, such as misaligned or bent door,
damaged door seals and sealing surface,
broken or loose door hinges and latches
and dents inside the cavity or on the door.
If there is any damage, do not operate the
oven and contact qualified service
personnel.

. This microwave oven must be placed on

a flat, stable surface to hold its weight and
the heaviest food likely to be cooked in
the oven.

. Do not place the oven where heat,

moisture, or high humidity are generated,
or near combustible materials.

4, Check to ensure that the door is securely
closed engaging the door safety lock
system. Otherwise, the microwave energy
will not flow into the oven.

IF NONE OF THE ABOVE RECTIFIES THE
SITUATION, THEN CONTACT A QUALIFIED
TECHNICIAN. DO NOT TRY TO ADJUST OR
REPAIR THE OVEN YOURSELF.

INSTALLATION GUIDE

. Make sure that all the packing materials

5. For correct operation, the oven must have
sufficient airflow. Allow 20cm of space
above the oven, 10cm at back and 5cm at
both sides. Do not cover or block any
openings on the appliance. Do not remove
feet.

6. Make sure that the power supply cord is
undamaged and does not run under the
oven or over any hot or sharp surface.

7. The socket must be readily accessible so
that it can be easily unplugged in an
emergency.

8. Do not use the oven outdoors.

GROUNDING INSTRUCTIONS

This appliance must be grounded.This oven Note :

is equipped with a cord having a grounding 1. If you have any questions about the

wire with a grounding plug. It must be grounding or electrical instructions, consult
plugged into a wall receptacle that is properly a qualified electrician or service person.
installed and grounded. In the event of an 2. Neither the manufacturer nor the dealer
electrical short circuit, grounding reduces can accept any liability for damage to the

risk of electric shock by providing an escape oven or persona| injury resumng from
wire for the electric current.It is recommended failure to observe the electrical connection

that a separate circuit serving only the oven procedures.
be provided.Using a high voltage is dangerous
and may result in a fire or other accident
causing oven damage.

The wires in this cable main are colored in
accordance with the following code:
Green and Yellow = EARTH

Blue = NEUTRAL

Brown = LIVE

RADIO INTERFERENCE

Operation of the microwave oven can cause

interference to your radio, TV, or similar

equipment.

When there is interference, it may be

reduced or eliminated by taking the following

measures:

1. Clean door and sealing surface of the oven.

2. Reorient the receiving antenna of radio or
television.

IMPORTANT SAFETY INSTRUCTIONS

IMPORTANT SAFETY INSTRUCTIONS
READ CAREFULLY AND KEEP FOR
FUTURE REFERENCE.

When using electrical appliance basic safety
precautions should be followed, including
the following:

WARNING:To reduce the risk of burns,
electric shock, fire, injury to persons or
exposure to excessive microwave energy:
1. Read all instructions before using the
appliance.

WARNINGImproper use of the grounding
plug can result in a risk of electric shock.

3. Relocate the microwave oven with respect
to the receiver.

4. Move the microwave oven away from the
receiver.

5. Plug the microwave oven into a different
outlet so that microwave oven and receiver
are on different branch circuits.

2. Use this appliance only for its intended
use as described in this manual. Donot use
corrosive chemicals or vapors in this appliance.
This type of oven is specifically designed to
heat, cook or dry food. It is not designed for
industrial or laboratory use.

3. Do not operate the oven when empty.

4. Do not operate this appliance if it has a
damaged cord or plug, if it is not working
properly or if it has been damaged or
dropped. If the supply cord is damaged,



it must be replaced by the manufacturer or

its service agent or a similarly qualified

person in order to avoid a hazard.

5. WARNING : Only allow children to use the
oven without supervision when adequate
instructions have been given so that the
child is able to use the oven in a safe way
and understands the hazards of improper use.

6.WARNING :When the appliance is operated
in the combination mode, children should

only use the oven under adult supervision
due to the temperatures generated.

7. To reduce the risk of fire in the oven cavity:
a. When heating food in plastic or paper

container, keep an eye on the oven due
to the possibility of ignition;

b. Remove wire twist-ties from paper or
plastic bags before placing bag in oven.

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

d. Do not use the cavity for storage
purposes. Do not leave paper products,
cooking utensils or food in the cavity
when not in use.

8. WARNING : liquid or other food must not
be heated in sealed containers since they
are liable to explode.

9. Microwave heating of beverage can result
in delayed eruptive boiling, therefore care
has to be taken when handling the container.

10.Do not fry food in the oven. Hot oil can
damage oven parts and utensils and even
result in skin burns.

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

12.Pierce foods with heavy skins such as
potatoes, whole squashes, apples and
chestnuts before cooking.

13.The contents of feeding bottles and baby
jars should be stirred or shaken and the
temperature should be checked before
serving in order to avoid burns.

14. Cooking utensils may become hot because
of heat transferred from the heated food.
Potholders may be needed to handle the
utensil.

15.Utensils should be checked to ensure that
they are suitable for use in microwave oven.

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

17.This product is a Group 2 Class B ISM
equipment.The definition of Group 2 which
contains all ISM (Industrial, Scientific and
Medical) equipment in which radio-frequency
energy is intentionally generated and/or used in
the form of electromagnetic radiation for the
treatment of material, and spark erosion
equipment. For Class B equipment is
equipment suitable for use in domestic
establishments and in establishments directly
connected to a low voltage power supply
network which supplies buildings used for
domestic purpose.

18.This appliance is not intended for use by
persons (including children) with reduced
physical, sensory or mental capabilities, or
lack of experience and knowledge, unless
they have been given supervision or instruction
concerning use of the appliance by a person
responsible for their safety.
19. Children should be supervised to ensure
that they do not play with the appliance.
20.The microwave oven is only used in freestanding.
21.WARNING : Do not install oven over a range
cooktop or other heat-producing appliance.
if installed could be damaged and the
warranty would be avoid .

22.The accessible surface may be hot during
operation.

23.The microwave oven shall not be placed
in a cabinet.

24.The door or the outer surface may get hot
when the appliance is operating.

25.The temperature of accessible surfaces may

be high when the appliance is operating.

26.The appliance shall be placed against a wall.

27.WARNING : If the door or door seals are damaged,
the oven must not be operated until it has been
repaired by a competent person

28.The instructions shall state that appliances
are not intended to be operated by means
of an external timer or separate remote-
control system.

29.The microwave oven is for household use
only and not for commercial use.

30.Never remove the distance holder in the

back or on the sides, as it ensures a
minimum distance from the wall for air
circulation.

31.Please secure the turn table before you
move the appliance to avoid damages.

32.Caution: It is dangerous to repair or
maintain the appliance by no other than
a specialist because under these
circumstances the cover have to be
removed which assures protection against
microwave radiation. This applies to
changing the power cord or the lighting
as well.Send the appliance in these cases
to our service centre.

33.The microwave oven is intended for
defrosting, cooking and steaming of food
only.

34.Use gloves if you remove any heated food.

35

36.

37

.Caution! Steam will escape, when opening

lids or wrapping foil.

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

.If smoke is emitted, switch off or unplug the

appliance and keep the door closed in order
to stifle.

. Prohibit to put the whole egg for cooking

under any cooking mode.

MICROWAVE COOKING PRINCIPLES

—_

. Arrange food carefully. Place thickest
areas towards outside of dish.

. Watch cooking time. Cook for the
shortest amount of time indicated and
add more as needed. Food severely
overcooked can smoke or ignite.

. Cover foods while cooking. Covers
prevent spattering and help foods to
cook evenly.
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4.

5.

Turn foods over once during microwaving to
speed cooking of such foods as chicken and
hamburgers. Large items like roasts must be
turned over at least once.

Rearrange foods such as meatballs halfway
through cooking both from top to bottom
and from the center of the dish to the outside.

UTENSILS GUIDE

_

. The ideal material for a microwave utensil
is transparent to microwave, it allows

energy to pass through the container and
heat the food.

. Microwave can not penetrate metal, so
metal utensils or dishes with metallic trim
should not be used.

. Do not use recycled paper products
when microwave cooking, as they may
contain small metal fragments which may
cause sparks and/or fires.

N
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4.

5.

6.

Round /oval dishes rather than square/oblong
ones are recommend, as food in corners tends
to overcook.

Narrow strips of aluminum foil may be used to
prevent overcooking of exposed areas. But be
careful don't use too much and keep a distance
of 1inch (2.54cm) between foil and cavity.
Metal rack or Metal tray is optional accessory
for all functions.When they are used for grill or
convection function to prevent the tray from
tipping over, please make sure 2/3 of the tray is
on the runner.



The list below is a general guide to help you select the correct utensils.

Cookware Microwave Grill Convection | Combination*
Heat-Resistant Glass Yes Yes Yes Yes
Non Heat-Resistant Glass No No No No
Heat-Resistant Ceramics Yes Yes Yes Yes
Microwave-Safe Plastic Dish Yes No No No
Kitchen Paper Yes No No No
Metal Tray (optional) No Yes Yes No
Metal Rack (optional) No Yes Yes No
Aluminum Foil & Foil Container No Yes Yes No
Steam Pot (optional) Yes No No No

Combination: applicable for both "microwave+ grill",and "microwave+ convection" cooking.

PRODUCT DIAGRAM

Door Safety Lock System
Oven Window

Cavity Floor

Control Panel

Grill Heater

Metal Rack(optional)
Metal Tray(optional)
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\@ Attention:Metal rack or Metal tray is optional

accessory for all functions. please
make sure 2/3 of the tray is on the
runner.
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DISPLAY SCREEN
Cooking time, power, indicators and
present time are displayed.

MICROWAVE
Press to select microwave power level.

GRILL/COMBI

Press to set a grill-cooking program or
one of two combination cooking settings
with micro.and grill.

CONV./COMBI.
Press to select one of three combination

cooking settings with micro.and convection.

CONVECTION
Press to program convection
temperature.

Press to program convection cooking
time.

STEAM
Press to select steam cook menu.

TIMER/CLOCK
Press to set the kitchen timer.
Press to set the oven clock.

AUTO MENU
Press to select auto cook menu.

DEFROST
Press to set time or weight defrost program.

WEIGHT
Press to enter food weight selecting mode.

STOP /CLEAR

Press to stop cooking program or clear all
previous settings before cooking starts.

Press once to stop cooking temporarily or twice
to cancel cooking altogether.

It also be used to set child proof lock.

DIAL
Rotate to enter time and food weight.

START
Press to start cooking program or set express
cooking program.

(Please also see the following pages for more details.)

Accessory (Optional)

1.Cover

2.Plate

3.Inner pot

4 Rice spoon
5.Measuring Cup
6.Base pot



OPERATION INSTRUCTIONS

During cooking, if press STOP/CLEAR button once, the program will be paused, then press

START button to resume, but if press STOP/CLEAR button twice, the program will be canceled.

After cooking ends, the system will beep for 5 seconds to remind user until user press
STOP/CLEAR button or open the door.

COOLING FEATURE——The microwave oven has a cooking feature.

The oven fan will work for about 3 minutes automatically to cool the oven for any cooking
time of more than 2 minutes.

SETTING THE CLOCK

The oven clock runs on a 24-hour cycle.
Suppose you want to set 8:30 o'clock.

Steps:

1. Press TIMER/CLOCK button twice.

2. Rotate the dial until the correct hour is displayed.

3. Press TIMER/CLOCK button once.

4. Rotate the dial until the correct minute is displayed.
5. Press TIMER/CLOCK button once to confirm.

MICROWAVE COOKING

The longest cooking time is 95 minutes.
Microwave cooking allows you to customize cooking power and time.

Press MICROWAVE pad to select different cooking power
Press Power level Display shows
once 100% 10
twice 90% 9
3 times 80% 8
4 times 70% 7
5 times 60% 6
6 times 50% 5
7times 40% 4
8times 30% 3
9times 20% 2
10times 10% 1

Suppose you want to cook for 5 minute at 60% power level.
Steps:

1.

2.
3.

Press MICROWAVE button a number of times until showing P-60. (long-press MICROWAVE
button can quickly select the power level.)
Rotate the dial until the correct cooking time is displayed.

Press START to start.
-0O-

GRILL cookING [Z|[@

The longest cooking time is 95 minutes.

Grill cooking is particularly useful for thin slices of meat, steaks, chops, kebabs, sausages and
pieces of chicken. It is also suitable for hot sandwiches and au gratin dishes.

Suppose you want to program grill cooking for 12 minutes.

1. Press GRILL/COMBI button once.

2. Turn the dial to enter cooking time.

3. Press START to start.

GRILL + MICROWAVE

The longest cooking time is 95 minutes.

This feature allows you to combine grill and microwave cooking on two different settings.
First, press GRILL/COMBI button to choose an appropriate combination setting, then, at the
screen prompt, enter the desired cooking time by turning the dial. After you have pushed
the START button, the system begins to count down.

comainaTion 1 0

30% of set time for microwave cooking, 70% for grill cooking. Use for cooking fish or au gratin.
Suppose you want to set combination 1 cooking for 25 minutes.

1. Press GRILL/COMBI button twice.

2. Turn the dial to enter cooking time.

3. Press START button.

comeINATION 2 EI8

55% of set time for microwave cooking, 45% for grill cooking. Use for cooking pudding,
omelets, baked potatoes and poultry.

Suppose you want to set combination 2 cooking for 12 minutes.

1. Press GRILL/COMBI button thrice.

2. Turn the dial to enter cooking time.

3. Press START button.

CONVECTION COOKING

The longest cooking time is 95 minutes.

During convection cooking, hot air is circulated throughout the oven cavity to brown and
crisp foods quickly and evenly. This oven can be programmed for ten different cooking
temperatures.They are: 1 10°C~200°C

To Cook with Convection
Press CONVECTION TEMPERATURE button to set convection temperature. Suppose you
want to cook food at 170°C for 40 minutes.

1. Press TEMPERATURE [} button once.

2. Rotate the dial to enter desired temperature.
3. Press COOKING TIME [@ button once.

4. Rotate the dial to enter desired time.

5. Press START button.

-10-



To Preheat and Cook with Convection
Your oven can be programmed to combine preheating and convection cooking
operations. Suppose you want to preheat to 150°C and then cook 35 minutes.

1. Press TEMPERATURE Flibutton once.

2. Rotate the dial to set preheat temperature.

3. Press START pad.When the oven reaches the programmed temperature, three beeps will
sound.

4. Open the oven door and place food into the oven.

5. Press COOKING TIME [@] button once.

6. Rotate the dial until the correct cooking time is displayed.

7. Press START button

Note:when it reaches the programmed preheat temperature, the buzzer will sound beeps to

remind, if there is not operating within 30 minutes, the oven will return to standby mode

MICROWAVE+CONVECTION

The longest cooking time is 95 minutes.

This oven has three pre-programmed settings that make it easy to cook with both convection
heat and microwave automatically.

Press CONV.COMBI button to select convection temperature:

Oven temperature( °C)
COMB1 110
COMB2 140
COMB3 170

Suppose you want to cook food for 25 minutes with COMB1.

1. Press CONV.COMBI button to set 110°C.
2. Rotate the dial until the correct cooking time is displayed.
3. Press START button to start.

MULTI-STAGE COOKING

Your oven can be programmed for up to 2 cooking sequences. Some recipes may
require to set multi-stage cooking program involving defrost cooking.

1. Enter a microwave cooking program without pressing START.

2. Enter a grill cooking program.

3. Press START button to start the whole program.

NOTE:Only DEFROST / MICROWAVE COOKING / GRILL COOKING / COMBINATION COOKING /
CONVECTION (WITHOUT REHEAT) COOKING / CONVECTION AND MICROWAVE COOKING
can be set in multi-stage cooking program. If user sets MWO level, and then defrost, the
program will always run Defrost first.

MEMORY FUNCTION

This function is used to memorize the last set power level. When you select the power level
next time, the last set power level will be the default power level. The memory will be cancelled
by touching START button after a new setting.

For MICROWAVE COOKING / GRILL COOKING / COMBINATION COOKING / CONVECTION
COOKING / CONVECTION AND MICROWAVE COOKING, the system memorizes the power level
that you set last time.

For DEFROST COOKING, the system memorizes the defrost mode that you set last time.

For AUTO COOK and STEAM COOK, the system memorizes the menu code you set last time.

11-

DEFROST COOKING

There two kinds of defrost: time defrost and weight defrost.
Time are defrost:

The longest defrosting time is 95minutes.

1. Touch DEFROST button once

2. Enter desired defrosting time by turning the dial.

3. Touch START.

Weight defrost:

Auto defrost cooking program allows the oven to defrost food based on the weight the user set.
The range weight of frozen foods varies between 100g and 1000g.

Suppose you want to defrost 600g of frozen food.

1. Press DEFROST button twice.

2. Rotate the dial to select weight of food.

3. Press START button.

NOTE:During defrosting process, the buzzer will sound beeps and pause to remind user to
turnover food. After that, close oven door and press START to resume defrosting.

STEAM COOK (Can only be used with steam pot accessory)

For food or the following cooking mode, it is not necessary to program the duration and the
cooking power. It is sufficient to indicate the type of food that you wish to cook as well as the
weight of food or number of serving.

1. Press STEAM button once.

2. Rotate the dial in clockwise direction to select menu code. (from S-1 to S-5)

3. Press WEIGHT button.

4. Rotate the dial to select menu to enter food weight or the number of servings.

5. Press START button to start.

Steam Cook Menus:

Menu code Menu category

S-1 Steam fish (g)

S-2 Steam vegetable (g)

S-3 Steam egg (portion)

S-4 Steam dim sum-reheat (g)
S-5 Steam rice-reheat (g)

S-1 Steam fish

Ingredient: fish 200g-400g

Steps:

1. Base pot: no water in base plate

2. Inner pot: marinate the fish and put it into the pot

-12-



3. Put the inner pot into the base pot and lock up the cover.

4. Select weight as below then time and power will follow default setting automatically as

Weight(g) Time Power
200 2:20
300 3:40 P-80
400 5:00

Weight(g) Time Power
100 5:30
200 8:00 P-60
300 11:30

S-5 Steam rice (reheat)

S-2 Steam vegetable

Ingredient: vegetables 200g-400g

Steps:

1. Base pot: no water in base plate

2. Inner pot: get them washed and put into the pot

3. Put the inner pot into the base pot and lock up the cover.

4. Select weight as below then time and power will follow default setting automatically as
below:

Ingredient: rice 200-400g

Steps:

1. Base pot:no water in base plate

2. Inner pot: cooked rice which need to reheat

3. Put the inner pot into the base pot and lock up the cover.

4, Select weight as below then time and power will follow default setting automatically as
below:

Weight(g) Time Power
200 400
300 5:00 P-100
400 6 .00

Weight(g) Time Power
200 2:00
300 2:30 P-100
400 3:00

S-3 Steam egg

Ingredient: 2 eggs

Steps:

1. Base pot:add 200ml of water into the base plate

2. Inner pot: crack eggs and put in a pot,add 200ml water with a bit salt, beat the egg mixture

together.
3. Put the inner pot into the base pot and lock up the cover.
4. Select weight as below then time and power will follow default setting automatically as
below:

Weight (portion) Time Power

1 6 .00 P-60

S-4 Steam dim sum (reheat)

Ingredient: dim sum

Steps:

1. Base pot: no water in base plate

2. Inner pot: put the dim sum into the pot

3. Put the inner pot into the base pot and lock up the cover.

4. Select weight as below then time and power will follow default setting automatically as
below: a3

Note: 1.Steam cooking can only be used together with steam pot.
2.The menu you set up here will remain until you reset it or cut the power.

-14-



AUTO COOK

For the following menus, it is unnecessary to set the power level and tiime.You just need to

select the type of food, then set the weight or number of units.

Steps:

1. Press AUTO MENU button once.
2. Rotate the dial in clockwise direction to select menu code (from A-1to A-15)
3. Rotate the dial to set the weight or number of units.

4. Press START button to start.

Auto Cook Menus :

Menu code Menus category Notes

A-1 Grill chicken (g)

A-2 Roast beef/lamb (g)

A-3 Roast pork (g) . For potato and beverage, the screen
A-4 Meat skewer/satay (g) will show the number of serving but

B not weight of food.

A5 Baked fish (g) . From A-1to A-5 and A-7, oven will stop

A-6 Baked potato (230g/each) during cooking to let you to turn food

A-7 Toast (share) over and then close th_e door, press the
- START to resume cooking.

A8 Frozen pizza (g) 3. For popcorn and cake, there is only

A-9 Pasta (g) one weight to choose.

3 - 4. For whole potato, you may need to
A-10 Rice (9) use microwave keep-fresh PE bag
A-11 Congee (30,509) when cooking.

A-12 Cake (4759) 5.The menu you ;et up here will remain
until you reset it or cut the power.

A3 Popcorn (100g) 6. For cooking rice process of A-10, please

A-14 Dim sum (g) refer to steam pot manual.

A-15 Beverage (cup)

The result of auto cooking depends on factors such as voltage fluctuation, the shape and size
of food, your personal preference as to the doneness of certain foods and even where you
place the food in the oven. If you find the result at any rate not quite satisfactory,

please adjust the cooking time a little bit accordingly.

OTHER CONVENIENT FEATURES

CHILD LOCK

The child proof lock prevents unsupervised operation by little children.

To set the child proof lock: Press and hold STOP/CLEAR button for 3 seconds, then a beep will
sound and the indicator light will come on.In the lock state, all pads are disabled.

To cancel the child proof lock: Press and hold STOP/CLEAR button for 3 seconds, then a beep
will sound and the indicator light will come off.

-15-

QUICK START COOKING

Use this feature to program the oven to microwave food at 100% power conveniently.
In standby mode, Press START in quick succession to set the cooking time, the oven will
auto-start immediately. The maximum cooking time can be set is 95 minutes.

KITCHEN TIMER

To use the timer feature, as when you need to be reminded of the cooking or some other things.
There are two kinds of timer, Count-up Timer and Count-down Timer.

Count-up Timer: (the timer will count up from one second to 95 minutes)

1. Press TIMER/CLOCK.

2. Press START button.The displayer shows 95:00 and beeps will sound for 5 seconds.
Count-down Timer: (the timer will count down from the time you have set to one second)

1. Press TIMER/CLOCK.

2. Rotate the dial to set the desired time. (up to 95 minutes)

3. Press START button .

Note:During cooking or timer counting mode, you can press TIMER/CLOCK to see the timer
and press STOP/CLEAR once within 5 seconds to stop the timer it, and press twice to cancel.

SPECIFICATIONS

Please refer to rating plate for voltage/frequency

Power Consumption:

Rated Microwave Power Output: | 900W

Operation Frequency: 2450MHz
498mm(W)x570mm(D)x375mm(H)
405mm(W)x35Tmm(D)x215mm(H)

Outside Dimensions:

Oven Cavity Dimensions:

Oven Capacity: 32Litres
Cooking Uniformity: Flat System
Net Weight: Approx.27.9kg

ROHS Environmental Information

If at any time in future you need to dispose of this product please
do NOT dispose of this product with household waste. Please send this
product to collecting points where available.

Compliant.

This product is RoHS compliant.
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Packing List

1. Microwave Oven*1
2.User Manual*1

3. Grill Pan*1

4, Metal Rack*1
5.Steam pot set*1

CLEANING AND CARE

—_

. Turn off the oven and remove the power plug from the wall socket before cleaning.

2. Keep the inside of the oven clean.When food splatters or spilled liquids adhere to oven
walls, wipe with a damp cloth. Mild detergent may be used if the oven gets very dirty.
Avoid the use of spray and other harsh cleaners as they may stain, streak or dull the door
surface.

3. The outside surfaces should be cleaned with a damp cloth.To prevent damage to the
operating parts inside the oven, water should not be allowed to seep into the ventilation
openings.

4. Wipe the door and window on both sides, the door seals and adjacent parts frequently
with a damp cloth to remove any spills or spatters. Do not use abrasive cleaner.

5. Do not allow the control panel to become wet. Clean with a soft, damp cloth. When
cleaning the control panel, leave oven door open to prevent oven from accidentally
turning on.

6. If steam accumulates inside or around the outside of the oven door, wipe with a soft cloth.
This may occur when the microwave oven is operated under high humidity condition. And
itis normal.

7. The oven floor should be cleaned regularly to avoid excessive noise. Simply wipe the
bottom surface of the oven with mild detergent.The roller ring may be washed in mild
sudsy water or dishwasher.When removing the roller ring from cavity floor for cleaning,
be sure to replace in the proper position.

8. Remove odors from your oven by combining a cup of water with the juice and skin of one
lemon in a deep microwaveable bowl, microwave for 5 minutes. Wipe thoroughly and dry

with a soft cloth.

9. When it becomes necessary to replace the oven light, please consult a dealer to have it
replaced.

10.The oven should be cleaned regularly and any food deposits removed. Failure to maintain
the oven in a clean condition could lead to deterioration of the surface that could
adversely affect the life of the appliance and possibly result in a hazardous situation.

11.Please do not dispose this appliance into the domestic rubbish bin, it should be disposed
to the particular disposal center provided by the municipalities.

12.When the microwave oven with grill function is first used, it may produce slight smoke

and smell. This is a normal phenomenon because the oven is made of a steel plate coated

with lubricating oil, and the new oven will produce fumes and odor generated by burning
the lubricating oil. This phenomenon will disappear after a period of using.
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CONSUMER CARE CENTER

Thailand

Call Center Tel : (+66 2) 725 9000
Electrolux Thailand Co.,Ltd.

Electrolux Building

14th Floor 1910 New Petchburi Road,
Bangkapi,Huay Kwang, Bangkok 10310
Office Tel : (+66 2) 259100

Office Fax : (+66 2) 259299

Email : customercarethai@electrolux.com

Singapore

CONSUMER CARE HOTLINE : (+65) 6727 3699
Electrolux S.E.A. Pte Ltd.

1 Fusionopolis Place,

#07-10 Galaxis, West Lobby

Singapore 138522.

Office Fax : (+65) 67273611

Email : customer-care.sin@electrolux.com

Indonesia

Tel : (+62 21) 522 7180

PT. Electrolux Indonesia
Gedung Plaza Kuningan
Menara Utara 2nd Floor,
Suite 201, JI. HR Rasuna Said
kav C 11-14, Karet Setiabudi
Jakarta Selatan 12940

Office Tel: (+62 21) 522 7099
Office Fax: (+62 21) 522 7097
Email : customercare@electrolux.co.id

Philippines

Domestic Toll Free :  1-800-10-845-care 2273
Customer Care Hotline : (+63 2) 845 care 2273
Electrolux Philippines, Inc.

10th Floor. W5th Avenue Building

5th Avenue Corner 32nd Street

Bonifacio Global City,

Taguig Philippines 1634

Trunkline: +63 2 737- 4756

Website : www.electrolux.com.ph

Email : wecare@electrolux.com

Vietnam

Domestic Toll Free : 1800-58-88-99

Tel : (+84 8) 3910 5465

Electrolux Vietnam Ltd.

Floor 9th, A&B Tower

76 Le Lai street - Ben Thanh Ward - District 1
Ho Chi Minh City , Vietnam

Office Tel : (+84 8) 3910 5465

Office Fax : (+84 8) 3910 5470

Email : vncare@electrolux.com

Hongkong

Tel: (+852) 8203 0298

Dah Chong Hong, Ltd. - Service Centre
8/F., Yee Lim Godown Block C

2-28 Kwai Lok Street, Kwai Chung, N.T.
Hong Kong

Malaysia
Domestic Toll Free: 1300-88-11-22
Electrolux Home Appliances Sdn. Bhd.

Corporate Office Address: 7th Floor, Tower 2,
Jaya 33, No. 3 Jalan Semangat, Seksyen 13,
46100 Petaling Jaya, Selangor.

Corporate Office Tel: (+60 3) 7843 5999
Corporate Office Fax: (+60 3) 7955 5511

Consumer Care Center Address: Lot C6, No. 28,
Jalan 15/22, Taman Perindustrian Tiong Nam,
40200 Shah Alam, Selangor

Consumer Care Center Tel:(+60 3) 5525 0800
Consumer Care Center Fax:(+60 3) 5524 2521
Email: malaysia.customercare@electrolux.com
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www.electrolux.com

The Thoughtful Design Innovator.

Do you remember the last time you opened a gift that made you say, “Oh!
How did you know? That’s exactly what | wanted!” That’s the kind of feeling
that we at Electrolux seek to evoke in everyone who chooses or uses one
of our products. We devote time, knowledge, and a great deal of thought
to anticipating and creating the kind of appliances that our customers really
need and want.

This kind of thoughtful care means innovating with insight. Not design for
design’s sake, but design for the user’s sake. For us, thoughtful design
means making appliances easier to use and tasks more enjoyable to
perform, freeing our customers to experience the ultimate 21st century
luxury: ease of mind. Our aim is to make this ease of mind more available
to more people in more parts of their everyday lives, all over the world.

The “Thinking of you” promise from Electrolux goes beyond meeting the
needs of today’s consumers. It also means we’re committed to making
appliances safe for the environment—now and for future generations.
Electrolux. Thinking of you.

Share more of our thinking at
www.electrolux.com
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Thailand

Call Center Tel : (+66 2) 725 9000
Electrolux Thailand Co.,Ltd.

Electrolux Building

14th Floor 1910 New Petchburi Road,
Bangkapi,Huay Kwang, Bangkok 10310
Office Tel : (+66 2) 259100

Office Fax : (+66 2) 259299

Email : customercarethai@electrolux.com

Singapore

CONSUMER CARE HOTLINE : (+65) 6727 3699
Electrolux S.E.A. Pte Ltd.

1 Fusionopolis Place,

#07-10 Galaxis, West Lobby

Singapore 138522.

Office Fax : (+65) 67273611

Email : customer-care.sin@electrolux.com

Indonesia

Tel : (+62 21) 522 7180

PT. Electrolux Indonesia
Gedung Plaza Kuningan
Menara Utara 2nd Floor,
Suite 201, JI. HR Rasuna Said
kav C 11-14, Karet Setiabudi
Jakarta Selatan 12940

Office Tel: (+62 21) 522 7099
Office Fax: (+62 21) 522 7097
Email : customercare@electrolux.co.id

Philippines

Domestic Toll Free :  1-800-10-845-care 2273
Customer Care Hotline : (+63 2) 845 care 2273
Electrolux Philippines, Inc.

10th Floor. W5th Avenue Building

5th Avenue Corner 32nd Street

Bonifacio Global City,

Taguig Philippines 1634

Trunkline: +63 2 737- 4756

Website : www.electrolux.com.ph

Email : wecare@electrolux.com

Vietnam

Domestic Toll Free : 1800-58-88-99

Tel : (+84 8) 3910 5465

Electrolux Vietnam Ltd.

Floor 9th, A&B Tower

76 Le Lai street - Ben Thanh Ward - District 1
Ho Chi Minh City , Vietnam

Office Tel : (+84 8) 3910 5465

Office Fax : (+84 8) 3910 5470

Email : vncare@electrolux.com

Hongkong

Tel: (+852) 8203 0298

Dah Chong Hong, Ltd. - Service Centre
8/F., Yee Lim Godown Block C

2-28 Kwai Lok Street, Kwai Chung, N.T.
Hong Kong

Malaysia
Domestic Toll Free: 1300-88-11-22
Electrolux Home Appliances Sdn. Bhd.

Corporate Office Address: 7th Floor, Tower 2,
Jaya 33, No. 3 Jalan Semangat, Seksyen 13,
46100 Petaling Jaya, Selangor.

Corporate Office Tel: (+60 3) 7843 5999
Corporate Office Fax: (+60 3) 7955 5511

Consumer Care Center Address: Lot C6, No. 28,
Jalan 15/22, Taman Perindustrian Tiong Nam,
40200 Shah Alam, Selangor
Consumer Care Center Tel:(+60 3) 5525 0800
Consumer Care Center Fax:(+60 3) 5524 2521
Email: malaysia.customercare@electrolux.com




www.electrolux.com
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CHU Y TRANH TIEP XUC TRUC TIEP VGI NANG

LUONG SONG PIEN TU

hodc ket khoa lién dong an toan.
hodc chat tdy rifa con du tich tu & bé mat giodng clra.

déng chat va khong co hu hai xay ra doi véi

a) Ctra 16 (bi cong vénh),
b) Ban Ié va chét (bi gay hodc bi long),

Giodng clia va bé mat gioang clia
4. Khong dugc tu y diéu chinh hodc stta chita 16 vi séng, trir khi viéc nay dugc thuc

hién bai nhan vién dich vu cé tay nghé.

1. Khéng ¢6 van hanh thiét bi khi ctra 16 dang ma vi viéc van hanh 16 khi ctra 16 ma co
thé dan tdi su ti€p xuc cb hai vai nang lugng séng dién tu. Khéng dugc lam gay

2. Khéng dat bat cir vat gi gilta mat trudc clra 16 vi sdng va canh clfa hodc dé bui ban

3. Khéng van hanh 16 néu 16 bi hu hai. Diéu dac biét quan trong la clra 16 phai dugc

MUC LUC

CHU Y TRANH TIEP XUC TRUC TIEP VGI NANG LUGNG SONGDIENTU  eeeeeeeee.
THONG SO KY THUAT ettt etee et ettt e e ee e e e e e et e eeenes
TRUGC KHI GOI DEN TRUNG TAM DICH VU KHACH HANG  oeeeeeeeeeee e
HUGNG DAN LAP DAT oo oo et e e
NHUNG CHIDAN NOIDAT  eeenie ittt et et e
TACDONG GAY NHIEU RADIO e et e e e e e e e e e
NHUNG CHi DAN AN TOAN QUAN TRONG. ¢ euvetneeteeeieeeieneeeeeeeeeeeneeaneeeennaens
NHUNG NGUYEN TACNAU LO VISONG  +vtevnienineiinirnineineereenerneeernerneneesnennenns
NHUNG VAT DUNG SU DUNG DUGC TRONG LO VISONG  ceveeevnneeneeenneenneeennenns
SODO SANPHAM ettt e e et e e e e e e e
BANG DIEU KHIEN eeeeteiie et et et e et e et e e e eaeen e eaaeeen et e e e eennsanes
HUGNG DAN VAN HANH oeeeeeeneeee ettt e e e e e et e e e e e eenneees
CHUCNANG NAUTUDONG ...vuitiiiieeeeeeie e e et e et e s
THONG SO KY THUAT oot e et e e
CAC TINH NANG TIEN DUNG KHAC  cevviiniiiee e ettt et
VESINHVABAO TRI cevniinniiiiee cete et et e e et e e e eae e e e e e en e e e eaneas
TRUNG TAM DICH VU KHACH HANG .t evtevieiie et e e e e eeeeneeneeeneaneennens



TRUGC KHI GOI DIEN DEN TRUNG TAM DICH VU KHACH HANG

Néu 16 vi séng khong hoat dong:

1. Kiém tra d€ ddm bao rang 16 vi séng da
dugc cdm dién chac chdn. Néu khéng, ruat
phich cdm ra khoi 8, ch& 10 gidy, va cam lai
chéc chan.

2. Kiém tra ciu chi xem c6 bi chay hoac
mach bi doan mach khéng. Néu mach dién
hoat dong binh thudng, thir mach dién véi
thiét bi khac.

3. Kiém tra dé dam bao rang bang diéu
khién dugc thiét lap dung cach va déng hé
dém gid da dugc thiét lap.

HUGNG DAN LAP BDAT

1. Thdo tat ca cac bao bi dong goi & phia
bén trong ctia 1o ra.

2. CANH BAOQ: Kiém tra |6 vi song dé dam
bao rang 10 khong c6 bat ki hu hong nao
chdng han nhu clfa bi Iéch hodc cong vénh,
giodng ctia va bé mat cra bi hu hai, ban 1€ va
chét khoéa bi gay hodc bi long va co vét 16m
trong khoang 16 sau canh cta. Néu cé bat ki
hu héng nao, vui long khong van hanh 16 va
lién hé véi ngudi cd chuyén mon ky thuat.
3. Lo vi séng phai dugc dat trén mat phang
bang phang va viing chac dé chiu dugc
trong lugng cda 16 va khoi luong t6i da thuc
phdm c6 thé dugc nau & trong 0.

4. Khong dat 1o & noi sinh nhiét, hoi nuéc
hodc d6 4m cao, hodc gan cac vat liéu dé
chéy.

4. Kiém tra dé€ dém bao rang ctia 1o da
dugc dong chac chan véi hé thong khoa
an toan. Néu khéng, nang lugng séng dién
tu sé khong luu thong trong 0.

NEU KHONG CO TRUGNG HOP NAO KE
TREN XAY RA, VUI LONG LIEN HE KY SU
DIEN CO TRINH DO.

VUI LONG KHONG TU Y SUA CHUA LO
VI SONG.

5. D& van hanh dung, 16 vi séng can c6
ludng khi luu théng da. DE tréng 20cm bén
trén 1o, 10cm dang sau 16 va 5cm & hai bén
16. Khéng che hodc chén cac 16 thoat khi

cUa thiét bi. Khéng thao chéan cta 1o vi song.

6. Dam bao rang day dién khéng bi hu hai
va khong di day bén dudi 16 vi séng hodc

bén trén bat ki b& mat néng hodc nhon nao.

7. O cam dién phai dé vai t6i dé c6 thé dé
dang rat phich cdm ra khéi 6 trong trudng
hgp khan cap.

8. Khong st dung 10 vi sébng ngoai trai.

HUGNG DAN NOI DAT

Thiét bi phai dugc ndi dat. Lo vi song dugc
trang bi day dan dién cé day tiép dat vai
phich cdm dién. Phich cam ti€p dat phai
dugc cam vai nguén dién dugc lap dat va
néi ti€p dat dung cach. Trong trudng hop
dodn mach, néi tiép dat sé han ché nguy co
chap dién bang cach truyén dong dién
xuéng dat thong qua day thoat. Ching toi
khuyén cdo quy khach sit dung mét mach
dién riéng cho 16 vi séng. St dung nguén
dién cao thé rat nguy hiém va c6 thé dan téi
chdy hodc tai nan khac gay nén hu hai cho 10
vi séng.

CANH BAQ! Viéc néi dat khéng dung cach co
thé dan t6i nguy cac chap dién.

Luuy:

1. Xin vui long tham khao tu van cha ky su
dién hodc nhan vién dich vu néu quy khach
khéng hoan toan hiéu cac huéng dan néi dat
hodc céac chi dan vé dién.

2. Nha san xuat va dai ly phan phgi sé khéng
chiu trach nhiém d6i vai nhiing hu hai cho 1o
vi sdng hodc nhiing thuong tich & nguoi bai
viéc khéng tuan thu quy trinh néi dién.

Day dién trong day dan chinh dugc quy dinh
bdng cac mau sic nhu sau:

Xanh I cay va vang = Day noéi dat

Xanh da troi = Day mat

Nau = Day néng

TAC DONG GAY NHIEU RADIO

Hoat dong cla 16 vi séng cé thé gay nhiéu
song cho radio, ti vi hodc cac thiét bi tuong
tu.

Quy khach c6 thé lam gidm hoic loai bd
hién tugng trén bang cach thuc hién cac
bién phap sau:

1. Lau sach ctra va bé mat giodng clia clia
10 vi séng.

2. Diéu chinh hudng ctia ang-ten clia radio
hoac ti vi.

3. Thay déi vi tri cGa 16 so vdi thiét bi thu
phét.

4. Chuyén 16 vi séng ra xa vj tri dat dé thiét
bi thu phét.

5. C8m 16 vi séng vao mét 6 cdm khac dé 1o
vi séng khéng cung nhanh dién vai thiét bj
thu phat.

NHUNG CHi DAN AN TOAN QUAN TRONG

NHUNG CHi DAN AN TOAN QUAN TRONG
VUI LONG DQC Ki SACH HUGNG DAN sUf
DUNG VA GIU SACH BE TIEN THAM KHAO
VE SAU

Khi s&r dung céc thiét bj dién, quy khéach can
tuan thd nhiing chu y an toan ca ban, bao
g6ém nhiing diéu sau:

CANH BAO: Bé giam thiéu nguy co bi béng,
chap dién, chay, bi thuong & nguai hoac
ti€p xdc vdi ndng lugng song dién tir:

1. Doc toan bd huéng dan st dung trudc
khi sir dung thiét bi.

2. Chistrdung 16 d6i véi cac muc dich st
dung dugc néu trong séch hudng dan.
Khéng dung chat tdy rdia hda hoc trong 16.

Kiéu 16 nay chi dugc thiét ké dé lam néng,
nau hodc sdy khé thuc phdm. Khong dugc
st dung 16 cho cadc muc dich céng nghiép
hay trong phong thi nghiém.

3. Khéng van hanh 16 khi 16 tréng.

4. Khéng van hanh thiét bi néu day hoac
phich cam dién bi hu héng hoac hoat dong
khong binh thudng, hodc bi rai. Néu day
dién bi hu héng, viéc thay thé phai dugc
thuc hién béi nha san xuat, cac trung tam
dich vu Gy quyén hay ky su dién c6 tay nghé
dé tranh nhiing nguy hiém tiém tang.



5. CANH BAO: Chi cho phép tré em st dung 16. CANH BAO: Viéc tu y stta chira 16 vi song, trong tao diéu kién cho viéc théng gié. 35. Chuy! Hai nudc sé thoat ra khi m& nap day

16 ma khong c6 su gidm sat cda ngudi I6n khi  d6 c6 thao bd tdm chan an toan giup bao vé ngudi 31. Vuilong gitt chdc bd ban xoay trudc khidi  hodc bao géi thuc pham.

da hudng dan tré st dung 16 ky cang, gitp ) dung khai viéc ti€p xuc tryc ti€p vai nang lugng vi chuyén thiét bi dé tranh bj hu hai. 36. Thiét bi nay chi dugc st dung bdi tré em tir 8
tré biét dugc cach st dung 10 an toan va hi€u  ba, néu dugc thyc hién béi ngudi khong c6 trinh 32. Chuay:Sé rat nguy hiém néu viectuysita  tudi trd 1én va ngudi suy gidm thé chat, cdm giac,
dugc cdc mai nguy hiém c6 thé xdy ranéu st @6 chuyén mon ky thuat sé rat nguy hiém. chita hodc bao tri 16 vi séng, trong d6 c6 thdo  thiéu nang tri tué hay khong c6 kinh nghiém s
dung |6 khong dung cach. ] 17. San pham nay la mot thiét bi nhom 2, loai B bé tdm chén an toan gidp bdo vé ngudi dung  dung néu ho dugc giam sat hoic chi dan lién

6. CANH BAO: Khi thiét bi hoat dong & ché ISM. Binh nghia nhém 2 bao gém tét ca cac thiét bj khoi viéc tiép xuc truc ti€p v6i nang lugng vi  quan dén st dung thiét bj an toan va hiéu dugc
d6 nau két hop, tré nhé chi dugc st dung ISM (Industrial — Cong nghiép, Scientific - Khoa ba, dugc thuc hién bsi ngudi khéng cé trinh  cac nguy hiém tiém tang. Tré em khéng dugc dua
thiét bi khi c6 sy giam sat clia nguoi l6n do hoc, Medical - Y té) ma nang lugng tén s6 vé tuyén dé chuyén mon ky thuat. Diéu nay 4p dung cd  nghich véi thiét bi. Viec vé sinh va bao tri thiét bi
|U'C.m9, nhiét Idn’smh ra trong qua trinh nau. dugc tao ra va/hodc st dung c6 chil y dudi dang trong trudng hgp thay day nguén hodc dén chi dugc thuc hién bai tré em trén 8 tudi va cé su
7. Bé giam thi€u nguy co chay trong khoang  pc xa dién tur dé x Iy vat liéu; va cac thiét bj dn trong 16 vi séng. Vui long dua san phdm trong  giam sat clia ngudi I6n.

1o: . ) R . mon xung dién. Thiét bi thudc loai B la cac thiét bi cac trudng hop trén t6i Trung tam Dich vu 37. Néu thay c6 khoi boc ra, hay tét 16 vi séng

a. Khi hf‘m ns)ng}htjc pham trong hép qung pht hop véi muc dich sir dung trong gia dinh va Khach hang cda Electrolux. hodc rit phich cdm va khong mé clra 16 dé tranh
bang gidy hoac '??ng nhua, chu X,th?o,dol 10 dugc néi véi nguén dién c6 dién ap thap trong céc 33. Lo viséng nay dugc thiét ké chivéimuc  chay.

thuong xuyen bd[do d%rng\co t,he bj bat ]ua. tda nha véi muc dich st dung trong gia dinh. dich ra dong, niu va hé’p thuc pham. . 38. Nghiém cam viéc ndu triing nguyén qua

b. Thao bo cac day budc va moc bang kim 18. Thiét bi nay khong danh cho nhiing ngusi 34. Sirdung ging tay dé Idy cac d6 an dugc  trong 16 vi séng di str dung bét ki ché dé nsu nao.

loai khéi tui/hop dung thuc phdm bang gidy
hodc nhya trudc khi dat ching vao lo.

¢. Néu thay c6 khoi béc ra, hay rat phich
cdm va khong mé ctia 1o dé tranh chay.

d. Khéng st dung khoang 106 dé cat giir dé
vat. Khéng dé dé gidy, dung cu nha bép hodc

(bao gém ca tré em) suy gidm thé chat, cdm giac, ham néng lai.
thiéu nang tri tué hay khéng cé kinh nghiém su
dung trir khi ho dugc giam sat hoac dugc chi dan
lién quan dén st dung thiét bi b&i ngudi c6 trach NHUNG NGUYEN TAC NAU LO VI SONG
nhiém vai su an toan cua ho.

19. Tré em phai dugc giam sat dé tranh viéc cac

thuc an trong khozjng I(‘)Akhi khén’g s dl.ﬂ{ng. bé diia nghich vdi thiét bi. 1. S&p xép thuc pham can than. it phan 4. PEivdi cac loai thuc phdm nhu ga hoac

8,' CANH,BAO: Khorlg nenldun.nong chat 20. Lovi séng dugc s dLJng ma khéng can gia do. day nhat huéng ra phia ngoai clia dia dung.  ham-bo-go, lat thuc pham mét lan trong qua
Icc;r;gh\é;ckzzﬁ t,w.cezmzr;ck:?l::g;gigg trong 21 CANH B‘AO:'Khé.rlg Ié\.p‘dét 16 VI séng ph.|'Aa trén 2. ;I'heogéi thoi gi,angné'u\. Néu o] tAhc‘Ji gni,an trinh né’g dé’ldz“iy nhan.h t6c’dcf> n?’u. Nhfrng I’oai
9. Viec ham néng chat Iéng trong 16 vi séng b<’ep dﬂ’unﬂhoac cac thlet\b['SIr)h nh[et khac Vu%c nay né:]an r)ljat dugc Cl’ll dar? va: nau Fh?m r?eu i tht{c phAamA‘Idn nhu thit nuéng can dugc lat it
c6 thé dan dén hién tuong soi trao, bai vay co thé gdy hu‘hal cho 16 vi séng va vo hiéu héa céc can thiét. Thuc’ pham bi ndu qua lau c6 thé nhat moét lan. )

can phai can than khi tiép xdc véi binh chita dichvubaohanh. béc khoi va béc chay. 5. Pao thuc pham nhu thit vién trong qua
saukhindu. 22. Bé mat tiép xtic c6 the nong lén khi 16 hoat 3. Day thuc phdm khi ndu dé tranh thuc trinh n4u tir day 1én trén va tu gidta ra bén

10. Khéng ran thuc pham trong 16. Dau déng. i o o phdm bén ra bén ngoai va giup thuc phdm  ngoai dia dung.

néng c6 thé gay hu hai dén cac bé phan clia 23. Lo visong khong dugce dat am trong ké ta. chin déu hon.

16 va cac vat dung va c6 thé gay bong da. 24. Cénh clra hoac bé méat bén ngoai cta 10 vi
nar s6ng c6 thé néng lén khi o dang hoat déng.

1. Khongnén ndu tring nguyén quava L e bé mat tidp xic ¢6 the tang cao khi NHUNG VAT DUNG SU DUNG PUGC TRONG LO VI SONG

tring chan da béc vé trong 10 vi séng bai - -
chiing c6 thé bi né, ngay ca khi qua trinh lam 10 hoat dong.

?czﬁngcﬁg%l?/gnr;%rgggfol;ﬁmgcr;hgm oo ;g z?shbézg?ﬁgﬁ::ﬁ gg: zzg:;?:(,?r"g ca bi 1.1 Vat d}fng Iy( tu’(\zjng sf'rhdun’g tro’ng' Ic‘>’ vi 4. .Chung toi k‘huye”rz cé9 quyn‘kha’ch su dur?g ,CéC '
dé'y hitkhoai té{y, bi nghyéh quA. t40 va hat hu hai, khéng dugc st dung thiét bi cho t6i khi soﬂng khovng nén la vz;}t liéu cAan trévi s‘or)g loai d\Ta hmf} tron hjaac h_lnh E)au‘duc thayﬂyl c?c I’oal
43 trudc khi nau. : thiét bi dugc sira chifa bdi ngudi c6 chuyén mon ky delz cho ndng Ig‘qng di qua vat dung va lam dTla hlnh\vuon'g h9ac d’\u nhat, vi thuc pham & cac
13. Can kiém tra nhiét d6 va khudy déu chat  thuat. nongvthuc pham.’ T . goc th”"?g‘b! Ch',n qua. . y s s
Idng trong cac chai sifa va dé &n cda tré em 28. Thiét bi khéng duoc thiét ké dé cé thé van 2. I\Alang qung s6ng dle,in tu Ifhongﬂthe, 5'; Cothé dungﬁcac miéng ch nP]or:n n’ho va Rhang
trudc khi sit dung dé tranh bi phong. hanh bai thiét bi bam gid bén ngoai hodc hé thong xuyén qua kim loai. Vi vay khéng nén st dé boc thuc pham dé tranh bi qua‘lua & mat tiép
14. Cac dung cu niu bép c6 thé sé néng vi diéu khién tu xa. dung cac vat dung lam tU kim loai hodc cac  xuc. Luu y khong st dung qua nhiéu va can gilt
nhiét truyén tir thuc phadm vira dugc ham 29. Lo visong chi dugc st dung trong cac ho gia vat dung cé trang tri kim loai. khoang cach khodng 1 inch (2,54cm) gitta Id nhom
néng. Nén st dung géng tay dung trong lo vi  dinh va khong dugc dung véi muc dich thuong 3. Khong st dung cac san pham lam tir gidy va khoang 1o.

song dé cam ching. mai. tai ché trong 10 vi song vi ching co6 thé chita 6. Gia kim loai hoac khay kim loai la nhimng phu

15. Can kiém tra cac dung cu nadu bép dé 30. Khong dugc thdo bd miéng chén khoang cach cac manh kim loai nhé gay ra tia Itra hoéc kién tuy chon cho tét ca cac chiic ndng. Khi sir dung
dam bao réng cac dung cu ndy phuhgpcho & mdt sau va 2 bén clia I6 vi song dé dam bao chay. gia kim loai hoic khay kim loai & ché dé nuéng

viéc st dung trong 10 vi séng. khoang cach t6i thiéu gilra 10 vi séng va tudng, hodc ndu di luu, c&n dam bao 2/3 khay nim trén

banh lan dé tranh khay bi lat.
-5- -6-



Danh sach dudi day la chi dan théng dung gitp quy khach lua chon dlng cac vat dung st dung
trong 10 vi séng.

Vat dung Nauvisong| Nudng Nau déi luu | Nau két hop*
Kinh chiu nhiét Puac Puagc Puagc Dugc

Kinh khéng chiu nhiét Khéng dugc [Khong dugc| Khong dugc | Khéng duoc
G6m chiu nhiét Pugc Pugc Pugc Puoc

bia nhya an toan véi 6 vi song Puagc Khong dugc| Khéng dugc | Khéng dugc
Gidy nha bép Bugc  |Khéng dugc| Khéng dugc | Khong dugc
Khay kim loai (tuy chon) Khéng duoc Pugc Pugc Khéng duoc
Gid kim loai (tuy chon) Khéng dugc Puagc Puagc Khéng duoc
L4 nhém va vat dung bang nhém| Khong dugc Dugc DPugc Khong duoc
N6i hap (tuy chon) Pugc  |Khdng duoc| Khong dugc | Khong dugc

Nau két hgp: 4p dung cho ca “ndu vi séng + nudng” va “ndu vi séng + nau déi luu”.

SO DO SAN PHAM

Hé théng khda an toan
Clalo

DPdy khoang 1o

Bang diéu khién

Gian nudng

Gid kim loai (tuy chon)
Khay kim loai (tuy chon)

NoupwN=

\@ Chu y: Gia kim loai hoac khay kim loai la nhiing

phu kién tuy chon cho tat ca cac chic nang.
Can dam bao 2/3 khay nam trén banh lan.

-7-

BANG DPIEU KHIEN
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MAN HIiNH HIEN THI

Thai gian ndu, muc nang lugng, dén béo va

thai gian ndu dugc hién thi & man hinh nay.
NUT NAU VI SONG (MICROWAVE)

Pugc st dung dé lua chon muc nang luong

nau vi séng.

NUT NUGNG/NAU KET HOP (GRILL/COMBI.)
Pugc st dung dé thiét lap chuang trinh nuéng -
nau hodc moét trong hai ché d6 nau két hgp véi
nau vi sdng va nudéng.

NUT NAU POI LUU/NAU KET HOP
(CONV./COMBI.)

Bugc st dung dé luva chon mét trong ba ché do
nau két hop vai ndu vi séng va nau doi luu.

NUT NAU 61 LUU (CONVECTION)

ﬂ Bugc sif dung dé thiét 1ap nhiét d6 nau
doi luu.

Puogc st dung dé thiép lap thdi gian ndu
dai luu.

NUT HAP (STEAM)
BPugc st dung dé lya chon thuc don hap.

NUT DEM GIO/DONG HO (TIMER/CLOCK)
Bugc st dung dé dém gid.
Bugc st dung dé thiét 1ap déng hé cho 16 vi séng.

NUT THUC DON NAU TU PONG (AUTO MENU)
Bugc st dung d@é lua chon ché dé niu theo thuc don
ty dong.

NUT RA DONG (DEFROST)
Duoc st dung dé thiét 1ap thdi gian hodc khéi luong
thuc phdm can ra déng.

NUT KHOI LUONG (WEIGHT)
Bugc sir dung dé thiét 1ap khéi lugng thuc pham.

NUT DUNG/XOA (STOP/CLEAR)

Bugc st dung @é diing chuong trinh niu hodc hdy

toan bé cac thiét lap trudc khi 16 bat dau nau.

An ntt nay mot 1an dé tam dimg hoéc &n hai lan dé
huy hoan toan chuang trinh nau.

NUt nay ciing dugc st dung dé kich hoat chic nang
khoa tré em.

NUM XOAY (DIAL)
Bugc sir dung dé thiét 1ap thai gian hodc lya chon
khéi lugng thuc pham.

NUT KHGI DONG (START)
DBugc sir dung dé khai dong 16 vi séng hoac thiét l1ap
chuong trinh khéi dong nhanh.

(Vui long tham khéo nhiing trang tiép theo dé biét thém chi tiét.)

PHU KIEN (TUY CHON)

1. Nap day bén ngoai
2. Nap bén trong

3. NGi bén trong

4. Thia x&i com

5. Coéc dong

6.

Noi bén ngoai



HUGNG DAN VAN HANH

¢ Trong qua trinh ndu, néu quy khéach an nat STOP/CLEAR moét lan hodc md cta 1o, chuong
trinh sé& tam dung; khi @6, vui long &n nat START dé tiép tuc. Néu quy khach &n nat STOP/

e CLEAR hai lan, chuang trinh ndu sé bi huy.
Sau khi két thic qua trinh ndu, [0 vi séng sé phat ra dm bao trong vong 5 gidy dé thong bao
t6i quy khach cho t6i khi quy khach dn nat STOP/CLEAR hodc ma cta 1o.

e TINH NANG LAM MAT - Chiéc I vi séng nay c6 tinh nang lam mat.
Quat trong 16 vi séng sé tu dong hoat ddng trong vong 3 phut dé lam mat 10 sau tit ca cac
lan ndu qua 2 phut.

THIET LAP DONG HO

Dong hé cda 16 vi séng hoat dong & ché do6 24 gid.
Gia st quy khach muén thiét lap dong ho & 8:30, cac budc thuc hién nhu sau:

An nut TIMER/CLOCK hai lan.

Xoay num xoay dé thiét Iap s6 chi gis.

An nut TIMER/CLOCK mét lan.

Xoay num xoay dé thiét Iap s6 chi phut.

An nut TIMER/CLOCK mét I4n nifa dé xac nhan.

vk wN =

CHU'C NANG NAU VI SONG
Thai gian nau vi séng téi da cda 16 1a 95 phut.
Chtic ndng nau vi song cho phép quy khéch tly chinh mic nang lugng va thai gian nau.

An ntit MICROWAVE dé Iua chon cac muic ning luong ndu khac nhau
Sélanannut | Mdc nang lugng Man hinh hién thi

1lan 100% 10

21an 90% 9

31an 80% 8

4lan 70% 7

5lan 60% 6

6lan 50% 5

7 lan 40% 4

8lan 30% 3

9lan 20% 2

101an 10% 1

Gia st quy khach muén nau vi séng trong vong 5 phut & muc nang lugng 60%, cac budc
thuc hién nhu sau:

1. An ndt MICROWAVE lién tuc cho t6i khi man hinh hién thi P-60. (An gir nit MICROWAVE
sé giup quy khach lua chon nhanh muic nang lugng.)

2. Xoay nim xoay d€ Iya chon thdi gian ndu mong mudn.

3. An nut START dé bat dau.
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cHUC NANG NUGNG [ TD

Thoi gian nuéng téi da cda 16 1a 95 phdit.

Chtic nang nudng dac biét hitu ich d6i véi nhiing Iat thit méng, bit tét, sudn, thit nudng,
xUc xich va ga miéng. Chiic nang nay cling thich hgp dé€ nuéng banh sandwich néng va
cac mon c6 bé mat bén trén dugc nudng gion.

Gia st quy khach muén nudng trong vong 12 phut, cac budc thuc hién nhu sau:

1. An ntt GRILL/COMBI mét lan.

2. Xoay niim xoay dé lya chon thai gian nudng mong muén.

3. An nut START dé bt dau.

CHUC NANG NUGNG + NAU VI SONG

Thai gian nau t6i da cda 16 dGi véi chiic nang nay la 95 phut.

Chtic nang nay cho phép quy khéach nudng két hgp véi ndu vi séng & 2 thiét lap khac nhau.
Dau tién, an nat GRILL/COMBI mot 1an dé Iua chon mot thiét 1ap nau két hap thich hop, sau
d6 xoay nim xoay dé lua chon thai gian ndu mong muén. Thai gian nay sé dugc hién thi
trén man hinh. Sau khi quy khach da an nat START, hé théng sé bat dau dém ngugc.

CHUC NANG NAUKETHoP 1 EB

Chuic ndng ndu két hgp 1 sé st dung 30% thai gian dugc thiét lap dé nau vi séng va st dung 70%
thdi gian con lai d& nuéng. Quy khach c6 thé sir dung chic nang ndu két hgp 1 dé ndu ca hodc cac
mon ¢6 bé mat bén trén dugc nudng gion.

Gid st quy khach mudn thiét 1ap chiic ndng nau két hop 1 trong 25 pht, cac budc thuc hién nhu sau:
1. An nut GRILL/COMBI hai lan.

2. Xoay niim xoay d€ lya chon thai gian ndu mong muén.

3. An nat START.

CHUC NANG NAU KETHor 2 EB

Chuc nang ndu két hop 2 sé sir dung 55% thdi gian dugc thiét 1ap dé ndu vi song va sir dung 45% thdi
gian con lai @& nuédng. Quy khéch c6 thé st dung chiic nang nau két hop 2 @& nuéng banh pudding,
tring &p, khoai tdy nudng va cac loai gia cam.

Gia sir quy khach muon thiét lap chiic nang nau két hgp 2 trong 12 phit, cac budc thuc hién nhu sau:
1. An nut GRILL/COMBI ba lan.

2. Xoay nuim xoay dé lya chon thdi gian ndu mong mudn.

3. An nut START.

CHUC NANG NAU P61 LUU

Thai gian nau déi luu téi da chia 1o 1a 95 phut.

Trong sudt qua trinh ndu d8i luu, luéng khi néng dugc luu chuyén trong khip khoang 16 dé nuéng va
lam gion thuc phdm nhanh chéng va déng déu. Lo vi séng c6 thé dugc thiét 1ap dé nau déi luu & 10
muc d6 nhiét khac nhau, tir 110°C ~ 200°C.

Dé& nau d6i luu, an nat CONVECTION TEMPERATURE (nhiét dé déi luu) lién tiép dé thiét 1ap nhiét dé nau
déi luu.

Gid st quy khach muén ndu thuc phdm & 170°C trong vong 40 phat, cac budc thuc hién nhu sau:

1. An nut TEMPERATURE M mét Ian.
2. Xoay num xoay dé Iya chon thgi gian ndu mong mudn.

3. An nit COOKING TIME [8] mét lan.
4. Van theo chiéu kim déng hé dé diéu chinh thai gian mong mudn.

5. An nGt START.
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Dé lam néng trudc va nau véi chiic ndng ndu déi luu:
Quy khach c6 thé cai dat chuong trinh dé két hgp lam néng trudc va ndu déi luu. Gia st quy khach
muéh 1am néng 10 téi 150°C va sau dé ndu thuc phdm trong vong 35 phut, cac budc thuc hién nhu sau:

1. An nGt TEMPERATURE F§ mét lan.

2. Xoay num xoay dé lua chon nhiét d mong muén.

3. An nut START. Khi [0 vi séng dat dén muic nhiét d6 da duoc thiét lap, 16 sé phét ra chuéng bao
31an.

4. M& clra 16 va dét khay dung thuc phdm vao gitra dia xoay

5. An nit COOKING TIME [ mot Ian.

6. Xoay num xoay d€ lua chon thdi gian nau.

7. An nat START.

Luu y: Khi 16 vi séng dugc lam néng téi mic nhiét d& mong mudn, 16 sé phét ra chuéng bao. Néu

quy khach khéng st dung 16 trong vong 30 phat, [0 sé tu ddng quay trd vé trang thai cho.

CHUC NANG NAU VI SONG + NAU BOI LUU

Thai gian nau t6i da clia 1o d6i véi chiic nang nay la 95 phut.

Lo vi séng c6 ba muc thiét lap da dugc cai dat trudc, giap quy khach dé dang nau déi luu két hop

VGi ndu vi séng.

Vui long &n nit CONV.COMBI d€ lua chon nhiét d6 ndu déi luu:

Nhiét do 16 vi séng ( °C)
Muc thiét [ap COMB1 110
Murc thiét [ap COMB2 140
Muc thiét [ap COMB3 170

Gia sir quy khach muén nau thuc phdm trong vong 25 phut, st dung muc thiét 1ap COMB1, cac budc
thuc hién nhu sau:

1. An nat CONV.COMBI dé thiét lap muc nhiét d§ 1100C.

2. Xoay num xoay dé lua chon thai gian nau thich hgp.

3. Annut START dé bét dau.

CHUC NANG NAU DA GIAI POAN

Lo vi séng c6 thé dugc thiét 1ap dé nau 2 giai doan. Mét vai mén dn can dugc thiét 1ap chuong trinh
nau da giai doan, bao gém ca viéc ra déng thuc pham.

1. Thiét Iap mét chuong trinh ndu vi song, khéng an nat START.

2. Thiétlap mot chuong trinh nuéng.

3. An nuat START dé bat dau toan bo chuong trinh.

LUU Y: Chi ¢6 cac chiic nang dudi day mai cé thé dugc thiét 1ap trong chuong trinh niu da giai
doan: RA DONG/NAU VI SONG/NUGNG/NAU KET HGP/NAU DOl LUU (KHONG BAO GOM LAM
NONG)/NAU BOI LUU VA NAU VI SONG. Néu quy khéach cai dat miic d6 vi song, sau d6 chon ché
do ra dong, chuong trinh sé luon thuc hién chiic ndng ra déng trudc.

CHUC NANG BO NHG

Chuc nang nay dugc st dung dé luu lai mic nang lugng dugc thiét 1ap & 1an st dung lién trudc. Khi
quy khach lua chon muc nang lugng & lan ké tiép, muc nang luong da dugc thiét lap & lan st dung
lién trudc sé la muc nang lugng mac dinh. Chic nang nay c6 thé dugc hily bé bang cach an nut
START sau mai lan thiét lap mai. o ] ]

DGi véi cac chiic ndng NAU VI SONG/NUGNG/NAU KET HOP/NAU BOI LUU/NAU DI LUU VA NAU VI
SONG, hé théng sé ghi nhd muic nang lugng dugc thiét 1ap & 1an st dung lién trudc.

Déi véi chiic nang RA DONG, hé théng sé ghi nhd ché d6 ra dong duoc thiét 1ap & 1an st dung lién
trudc.
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CHUC NANG RA PONG

Lo vi séng ¢é 2 ché d ra dong: ra déng theo thai gian va ra déng theo khai luong.

Ra dong theo thai gian:

Thai gian ra déng theo thai gian t6i da la 95 phat. Cac budc thuc hién nhu sau:

1. An nat DEFROST mét lan.

2. Xoay num xoay d€ lua chon thai gian ra déng thich hgp.

3. Annuat START.

Ra déng theo khéi lugng:

Chuong trinh ty dong ra déng cda |6 vi séng sé ra dong thuc pham dua vao khéi luong thuc
phdm ma quy khach nhap vao. Khéi lugng thuc pham déng lanh can ra déng nam trong
khodng 100g va 1000g.

Gia st quy khach muén ra déng 600g thuc phdm déng lanh, cac budc thuc hién nhu sau:
1. An nGt DEFROST hai lan.

2. Xoay num xoay d€ lua chon khéi lugng ra dong thich hgp.

3. Annuat START.

LUV Y: Trong qua trinh ra déng, 16 vi séng sé phat ra chudng bao va ngung hoat déng dé
nhdc quy khach lat thuc pham. Sau d6, vui long déng clia 16 va dn nut START dé tiép tucra
dong.

CHUC NANG HAP (chi dugc sir dung véi bé néi hap di kem)

Déi véi cac loai thuc phdm cé ma thuc don sau day, quy khach khéong can phai thiét 1ap thdi
gian hap va muc nang lugng ma chi can xac dinh loai thuc phdm cén hap, cling nhu khéi
luong hodc s6 suat an.

Cac budc thuc hién nhu sau:

1. An nat STEAM mot lan.
2. Xoay niim xoay theo chiéu kim doéng hé dé lua chon ma thuc don (tir S-1 t8i S-5).
3. Annut WEIGHT.
4. Xoay nuim xoay dé€ lua chon thuic don hodc nhép khéi lugng thuc phdm hodc s6 sudt an.
5. An nat START dé bat dau.
Thuc don hap:
Ma thuc don Danh muc thuc don
S-1 Hap cé (g)
S-2 Hap rau ct (g)
S-3 Hap tring (phan)
S-4 Hap dim sum - ham nong lai (g)
S-5 N&u com - ham néng lai (g)
S-1Hapca

Thanh phan: 200g - 4009 ca

Quy trinh thuc hién:

1. N6i bén ngoai: Khéng thém nudc vao néi bén ngoai.
2. Néi bén trong: Udp ca va xép ca vao noi.
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3. Dat néi bén trong vao noi bén ngoai va khda ndp day lai.

4, Lua chon khéi lugng nhu bang dudi day. Lo vi song sé tu dong thiét lap thai gian
va muc nang lugng nhu sau:
Khéi lugng (g) Thai gian Muc nang lugng
200 2:20
300 3:.40 P-80
400 5:00

S-2 Hap rau cu

Thanh phan: 200g - 400g rau cd

Quy trinh thyc hién:

1. N6i bén ngoai: Khéng thém nudc vao néi bén ngoai.

2. N6i bén trong: Rtta sach rau ct va xép vao noi.

3. Dat n6i bén trong vao ndi bén ngoai va khda nap day lai.

4. Lua chon khéi lugng nhu bang dudi day. Lo vi séng sé tu dong thiét 1ap thai gian va muc

nang lugng nhu sau:

Khéi lugng (g) Thai gian Mic néng lugng

200 4 .00

300 5:00 P-100

400 6 .00
S-3 Hap trung
Thanh phan: 2 qua tring
Quy trinh thuc hién:
1. Noi bén ngoai: Thém 200ml nudc vao néi bén ngoai.
2. NGi bén trong: déap tring vao néi bén trong, thém 200ml nudc cuing mot chat
mudi, danh tan tring.
3. Dat néi bén trong vao noi bén ngoai va khoa nép day lai.
4. Lua chon khéi lugng nhu bang duéi day. Lo vi séng sé tu dong thiét lap thai gian
va muic nang lugng nhu sau:

Trong Lugng (kh3u phan) Thai gian Mdic ndng lugng
1 6 : 00 P-60

S-4 Hap dim sum (ham nong lai)
Thanh phan: Dim sum
Quy trinh thyc hién:
1. NGi bén ngoai: Khong thém nudc vao ndi bén ngoai.
2. NGi bén trong: Xép dim sum vao néi.
3. Dt nodi bén trong vao néi bén ngoai va khoa nap day lai.
4, Lua chon khéi lugng nhu bang dudi day. Lo vi séng sé tu dong thiét l1ap thai gian

va muc nang lugng nhu sau:
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Khéi lugng (g) Thdi gian Muc néng luong

100 5130

200 8:00 P-60

300 11 .30
S-5 Nau com (ham nong lai)
Thanh phan: 200g - 400g gao
Quy trinh thuc hién:
1. NGi bén ngoai: Khéng thém nudc vao néi bén ngoai.
2. N6i bén trong: Com nguéi can dugc ham nong lai.
3. Dét noi bén trong vao néi bén ngoai va khoa nadp day lai.
4. Lua chon khéi lugng nhu bang dudi day. Lo vi sdng sé tu dong thiét |ap thdi gian va
muc nang lugng nhu sau:

Khéi lugng (g) Thoi gian Muc nang lugng

200 2:00

300 2:.30 P-100

400 3:00
Luuy:
1. Chtic nang hap chi dugc st dung véi béd néi hap di kem.
2. Thuc don da dugc thiét lap trén day sé dugc gilr nguyén cho t6i khi quy khach thiét
lap lai hodc ngat dién.
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CHU'C NANG NAU TU PONG

Dai vai thuc don dudi day, quy khach khéng phai thiét [ap muc nang lugng va thoi gian ndu
ma chi can lua chon loai thuc phdm va khéi lugng hodc don vi thuc phdm can nau.

Cac budc tién hanh nhu sau:

1. An nat AUTO MENU mot lan.

2. Xoay nim xoay theo chiéu kim déng hé dé lua chon ma thuc don (tir A-1 dén
A-15).

3. Xoay num xoay dé thiét lap khéi Iugng hodc s6 don vi thuc phdm can nau.

4, An nat START dé bat dau.

Thuc don ndu tu déng:

Ma thuc don Danh muc thuc don Luuy

A-1 Ga nudng (9)

1. DGi véi khoai tay va d6 uéng, man

A-2 Bo/cliu nudng (g) hinh sé hién thj s& suat an thay vi khéi
- lugng thuc pham.
- Lon nuég 219 Y ’
A3 on nudng (g) 2. D8i vi ma thyc don ti A-1 dén A-5
A-4 Thit xién/satay (g) va A-7, trong qua trinh nuéng, 16 vi
A-5 Cé nuéng (g) song sé tam nguing dé quy khach c6
A% Khoal tay nuéng (230g/mé) thé 1at thuc pham. Sau khi lat, vui long

déng clra 16 va &n nat START dé tiép
A-7 Banh mi nudng (phan) tuc nudéng.

3. Déi véi bong ngd va banh, chico

A- Pizza dong lanh " .

8 izza dong lanh (9) mét muic khéi lugng dé Iua chon.
A-9 Pasta (g) 4. DGivéi khoai tay nguyén ci, quy
A-10 Com (g) (I;héchdcén su dunlg tai nhuagi; SC’I’

" ung dugc trong 10 vi séng dé nau.

AN Chao (30, 509) 5. Thuc don da dugc thiét lap trén
A-12 Banh(4759) day sé dugc gilt nguyén cho téi khi

n B 5 (100 quy khéch thiét 1ap lai hoac ngat dién.
A3 (')ng ng (1009) 6. DOoi véi ma thuc don A-10, vui long
A-14 Dim sum (g) tham khao sach huéng dan st dung
A-15 D6 udng (cbc) b6 ndi hap.

Két qua ctia chuong trinh nau tu déng phu thudc vao cac yéu t6 nhu su dao dong clia dién
ap, hinh dang va kich thuéc ctia thuc pham, sé thich ca nhan clia quy khach t6i do chin ctia
thuc pham va ca cach sép x&p thuc pham trong 6. Néu quy khach chua hai long vé két qua
nau, vui long diéu chinh thai gian ndu cho phu hgp.

CAC TINH NANG TIEN DUNG KHAC

CHUC NANG KHOA TRE EM

Chtic nang khéa tré em gilp ngan ngua tré nhé dua nghich véi 16 vi séng khi khéng dugc
trong nom. )

DE thiét 1ap chuic nang khoa tré em: An va gilr nGt STOP/CLEAR trong vong 3 gidy. Lo vi séng
sé phat ra am thanh va den bdo sé sang. Khi chiic nang khoa tré em dugc kich hoat, quy
khéach khéng thé van hanh 16 vi séng.

Dé hlly chiic nang khoa tré em: An va gilr nit STOP/CLEAR trong vong 3 gidy. Lo vi song sé
phat ra am thanh va dén bao sé tat.
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CHUC NANG NAU KHOI DONG NHANH

Chuc nang nay cho phép 15 ndu vi séng thuc phdm & 100% muc nang lugng mét cach tién
dung.

G ché& d6 cha, &n nGt START nhanh lién tuc dé thiét lap thai gian ndu. Lo vi séng sé tu dong
khai dong. Thai gian nau t6i da clia 16 d6i véi chiic ndng nay la 95 phat.

THIET LAP PONG HO DEM GIO

Quy khach c6 thé sit dung déng hé dém gid khi can dugc nhic nhé vé thdi gian ndu hodc
khi ban lam viéc khéac khi dang nau thuc phdm trong 16 vi séng.

Co6 hai loai ddng hé dém gid: déng hé dém tién va dong hé dém lui.

Do6ng hé dém tién: Dong ho sé dém tién tir 1 gidy t6i 95 phut. Cac budc dé thiét 1ap dong ho
dém tién dugc thuc hién nhu sau:

1. An nut TIMER/CLOCK.

2. An nat START. Man hinh hién thi 95:00 va |6 vi séng sé phat ra am béao trong vong 5 gidy.
Déng hé dém Iui: Déng ho sé& dém lui ti thai gian dugc cai dat vé 1 gidy. Cac budc dé thiét
lap dong hé dém lui dugc thuc hién nhu sau:

1. An nat TIMER/CLOCK.

2. Xoay num xoay dé lua chon thdi gian dém gid thich hgp (t6i da 95 phut).

3. AnnGt START.

Luu y: Trong qué trinh ndu hodc & ché do dém gid, quy khach c6 thé an nat TIMER/CLOCK
dé xem déng h6 dém gid va dn nat STOP/CLEAR mét lan trong vong 5 gidy dé tam diing
déng ho, an hai lan dé hay déng hoé.

THONG SO KY THUAT

Dién nang tiéu thu Vui long tham khao Bang ghi théng sé ky thuat
Cong suat dau ra 900W
Tan s6 hoat dong 2450MHz

Kich thudc bén ngoai
Kich thuéc khoang 1o

498mm(W)x570mm(D)x375mm(H)
405mm(W)x35Tmm(D)x215mm(H)

Dungtichlo 32 it
Hé théng nau Hé théng phang
Trong lugng tinh Khodng 27.9 kg

R HS Thoéng tin méi trudng
0 ] Né&u quy khach muén vit bé sén phdm nay trong tuong lai, vui long
Compliant.  KHANG vt bd ciing rac thai sinh hoat. Hay thai loai thiét bi & noi tap
két phé thai cta dia phuong néu c6 thé.
San pham nay tuan thu quy dinh vé Han ché vat chat nguy hiém RoHS.
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DANH SACH PONG GOI

Lo vi séng*1

Sach hudng dan st dung*1
Chao nuéng*1

Gia kim loai*1

B6 noi hap*1

VE SINH VA BAO TRI

1. T4t 10 vi séng va rut phich cdm ra khoi 6 dién trudc khi vé sinh 0.

2. Luén gi phan bén trong 16 sach sé. Khi thic an ban va chat 1ong bi trao dinh vao thanh
16, lau sach bang mo6t miéng vai am. C6 thé st dung chat tay rifa trung tinh néu 16 vi séng
qud ban. Tranh s dung binh xit va cac chat tdy rita manh khac vi ching cé thé lam m& hoic
phai mau bé mat cla.

3. Bé& mat ngoai clia 16 vi séng can dugc lau sach bang mét miéng vai dm. D& tranh gay hu
hai cho cac bd phan hoat ddng bén trong 16, khéng dé nudc ri qua cac 16 théng khi.

4. Strdung mét miéng vai 4m lau sach cac vé&t ban hojc trao dinh & cd 2 méit clia va clia s6 10
vi séng, giodng cla va cac vung xung quanh thudng xuyén. Khong st dung chat tdy rda co
tinh bao mon.

5. Khéng dé bang diéu khién bi uét. Lau sach bang mét miéng vai 4m va mém. Khi vé sinh
bang diéu khién, ma clra 16 dé tranh 16 vi séng vo tinh hoat déng.

6. Néu hai nudc tich tu & bén trong hoac xung quanh viing bén ngoai cla 10, lau sach chiing
bang mét manh vai mém. Diéu nay c6 thé xay ra khi 16 vi séng hoat dong trong diéu kién
thai tiét dm. Diéu nay la hoan toan binh thudng.

7. Day 10 vi séng can dugc vé sinh thudng xuyén dé tranh tiéng 6n qua muc. Lau sach day 1o
vi séng bdng chat tdy rdia trung tinh. Vong quay dia cé thé dugc rdia trong nudc xa phong am
hodc may rlta chén dia. Khi thao vong quay dia ra khoi khoang 16 d€ vé sinh, can dam béo lap
ddt lai dung vi tri.

8. Loai bd mui trong 16 vi song bang cach tron mot coc nudce vai nuéce c6t chanh va vo
chanh trong moét bat sau long st dung dugc trong 16 vi s6ng. Quay cc nuéc trong 10 vi séng
trong vong 5 phut. Lau sach va lau khé v6i mét miéng vai mém.

9. Néu dén trong 10 vi séng can dugc thay thé, vui ldng lién hé dai ly dé dugc thay mai.

10. Lo viséng can dugc vé sinh thudng xuyén va cac vun thiic an can dugc lau sach. Viéc
khéng gili vé sinh 16 c6 thé dan téi hu hdng cho bé mat 16, anh hudng dén tudi tho ctia 1o va
c6 thé gay ra nguy hiém.

11. Xin vui long khong thai loai thiét bi nay trong thuing rac thai gia dung. Thiét bi phai dugc
thai loai & trung tam thai loai dac biét cung cap bai chinh quyén dia phuong.

12. Trong lan st dung chiic nang nudng dau tién, khéi nhe va mui cé thé béc ra tir 16 vi
so6ng. Day la hién tugng binh thudng, do 16 vi song dugc lam ti cac tdm thép dugc boi tron
bang dau, trong lan st dung dau tién, 10 vi séng sé san sinh mui khi d6t chay dau béi tron.
Hién tugng nay sé bién mat sau mot thai gian st dung.

vk wN =
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TRUNG TAM DICH VU KHACH HANG

Thailand

Call Center Tel: (+66 2) 725 9000
Electrolux Thailand Co., Ltd.

Electrolux Building

14th Floor 1910 New Petchburi Road,
Bangkapi, Huay Kwang, Bangkok 10310
Office Tel: (+66 2) 7259100

Office Fax: (66 2) 7259299

Email: customercarethai@electrolux.com

Singapore

CONSUMER CARE HOTLINE : (+65) 6727 3699
Electrolux S.E.A. Pte Ltd.

1 Fusionopolis Place,

#07-10 Galaxis, West Lobby

Singapore 138522.

Office Fax : (+65) 67273611

Email : customer-care.sin@electrolux.com

Indonesia

Tel: (+62 21) 522 7180

PT. Electrolux Indonesia
Gedung Plaza Kuningan
Menara Utara 2nd Floor,

Suite 201, JI. HR Rasuna Said
Kav C 11-14, Karet Setiabudi
Jakarta Selatan 12940

Office Tel: (+62 21) 522 7099
Office Tax: (+62 21) 522 7097
Email: customercare@electrolux.co.id

Philippines

Domestic Toll Free: 1-800-10-845-care 2273
Customer Care Hotline: (+63 2) 845 care 2273
Electrolux Philippines, Inc.

10th Floor, W5th Avenue Building

5th Avenue Corner 32nd Street

Bonifacio Global City,

Taguig Philippines 1634

Trunkline: +63 2 737-4756

Website: www.electrolux.com.ph

Email: wecare@electrolux.com

Viét Nam

Trung tam Dich vu Khach hang (mién phi):
1800-58-88-99

bién thoai: (+84 8) 3910 5465

Cong ty TNHH Electrolux Vietnam

Toda nha A&B, tang 9

S6 76 dwong Lé Lai — phwong Bén Thanh -
quan 1 - Thanh phé H6 Chi Minh, Viét Nam
Dién thoai: (+84 4) 391 5465

Fax: (+84 8) 3910 5470

Email: vncare@electrolux.com

Hongkong

Tel: (+852) 8203 0298

Dah Chong Hong, Ltd. — Service Centre
8/F., Yee Lim Godown Block C

2-28 Kwai Lok Street, Kwai Chung, N.T.
Hong Kong

Malaysia
Domestic Toll Free: 1300-88-11-22
Electrolux Home Appliances Sdn. Bhd.

Corporate Office Address: 7th Floor, Tower 2,
Jaya 33, No. 3 Jalan Semangat, Seksyen 13,
46100 Petaling Jaya, Selangor.

Corporate Office Tel: (+60 3) 7843 5999
Corporate Office Fax: (+60 3) 7955 5511

Consumer Care Center Address: Lot C6, No. 28,
Jalan 15/22, Taman Perindustrian Tiong Nam,
40200 Shah Alam, Selangor

Consumer Care Center Tel:(+60 3) 5525 0800
Consumer Care Center Fax:(+60 3) 5524 2521
Email: malaysia.customercare@electrolux.com
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www.electrolux.com

The Thoughtful Design Innovator.

Ban c6 nhé 1an gan day nhat minh nhan dugc mét mon qua khién ban phai thot
1én “Oi chao! Lam thé nao cau biét dugc thé? Day ding la thi minh can!” B
chinh la thit cdm xtc ma nhiing nha thiét ké cta Electrolux muén ggi 1én noi
nhiing khach hang da chon lua hodc st dung bat ky sadn phdm nao cta ching téi.
Chung t6i c6ng hién thai gian, hiéu biét ciing nhu rat nhiéu trén trd nhim dyu
doan va tao ra cac thiét bi ma cac khach hang ctia chiing téi thuc sy muén va can
co.

Su quan tam sau sac nay cling déng nghia vdi viéc cai tién véi tam nhin thau
sudt. Khong phai thiét ké vi thiét ké, ma phai la thiét ké vi khach hang. Déi véi
chuing tdi, nhiing thiét ké sau séc c6 nghia tao ra nhiing thiét bj dé sir dung va
tao nén sy thich thu cho khach hang khi van hanh, tao diéu kién cho khach hang
tan hudng moi su dé chju va xa hoa cia thé ky 21. Muc tiéu ctia chiing téi la
mang dén cam giac thodi mai nay dén véi nhiéu ngudi hon nira, trong nhiéu lanh
vuc hon nifa ctia cudc séng thudng ngay trén toan thé gidi. Vi vay, khi ching toi
néi rang chiing toi dang nghi cho ban, nhiing khach hang cta Electrolux, ban
hiéu d6 la 18i n6i thanh tdm cda chung toi.

Cam két “luén quan tam dén khach hang” cla Electrolux khéng diing lai & viéc
dap (ng nhu cau hién tai cla quy khach hang, ma con la sy cam két tao ra cac san
phdm than thién véi méi trudng - cho hién tai va cho thé hé mai sau.

Electrolux. Thinking of you.

Chia sé thém véi chung téi tai

www.electrolux.com
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HiE: (+66 2) 725 9000

Z[E Electrolux BRAR

14th Floor, 1910 New Petchburi Road
Bangkapi, Huay Kwang

Bangkok 10320

ENE ik

BiE: (+62 21) 522 7180
ENERAI Electrolux A&

Plaza Kuningan

Menara Utara Suite 201

JI. HR. RasunaSaid Kav. C11-14
Jakarta 12940

Depdag No. [.43.E17.00401.0911

Frhnig

BiE: (+65) 6727 3699

fEE: (+65) 6727 3611

e-mall: customer-care.sin@electrolux.com
Electrolux S.E ATAABRAE]

1 Fusionopolis Place,
#07-10 Galaxis, West Lobby
Singapore 138522.

HiF

fPEEBIE: 1800-58-88-99
EB1E: (+84 8) 3910 5465
#iFg Electrolux BRAF]
AB Tower, 9th Floor

76 Le Lai Street, District 1
Ho Chi Minh City

FEREE

ERN%PEEIE: 1-800-10-845-% 2273
BRFRS A% (+63 2) 845 ¥ 2273
10th Floor. W5th Avenue Building
5th Avenue Corner 32nd Street
Bonifacio Global City,

Taguig Philippines 1634

Trunkline: +63 2 737- 4756

=P i

Corporate Office Address: 7th Floor, Tower 2,
Jaya 33, No. 3 Jalan Semangat, Seksyen 13,
46100 Petaling Jaya, Selangor.

Corporate Office Tel: (+60 3) 7843 5999
Corporate Office Fax: (+60 3) 7955 5511

ERNRZEEBIE: 1300-88-11-22

BiE: (+60 3) 5525 0800

f£&: (+60 3) 5524 2521

e-mail: malaysia.customercare@electrolux.com
Electrolux XFIBRBERAR

Lot C6, No. 28, Jalan 15/22, Taman Perindustrian
Tiong Nam, 40200 Shah Alam, Selangor
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