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Thank you for buying HAFELE Built-in Microwave Combination Oven. Before installing and using the appli-
ance, please read these instructions carefully. Only then will you be able to operate your appliance safely
and correctly. We recommend you to retain the instruction manual and installation instructions for future use
or for subsequent users of the appliance.

The appliance is only intended to be fitted in a kitchen. Pay attention to the special installation instructions.
Check the appliance if there is any damage after unpacking it. Do not connect the appliance if it has been
damaged. Only a licensed professional may connect appliances without plugs. Damage caused by incorrect
connection is not covered under warranty.

The Appliance is not designed to be used for outdoor cooking. The appliance should be used with a prop-
erly designed carcass and placed within the niche dimension provided in the

manual.

The appliance must only be used for the preparation of food and heating beverages. The appliance must be
supervised during operation.

This appliance may be used by children over the age of 8 and by persons with reduced physical, sensory
or mental capabilities or by persons with a lack of experience or knowledge if they are supervised or are
instructed by a person responsible for their safety, how to use the appliance safely and have understood the
associated hazards.

Children must not play with, on, or around the appliance. Children must not clean the appliance or carry out
general maintenance unless they are at least 8 years old and are being supervised. Keep children below the
age of 8 years at a safe distance from the appliance and power cable. And please always slide accessories
into the cavity the right way round.

Precautions to avoid possible exposure to excessive microwave energy

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

(b) Do not place any object between the oven front face and the door. Clean any residue or grease accumu-
lation on the sides of the door that might obstruct the closure / locking of the door.

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

WARNING

Risk of electric shock

Incorrect repairs are dangerous. Repairs may only be carried out and damaged power cables replaced by
one of our trained after-sales technicians. If the appliance is defective, unplug the appliance from the mains
before carrying out any cleaning / maintenance activity.

Never bring electrical appliance cables into contact with hot parts of the appliance. It may melt or damage
the cable.

Do not use any high-pressure cleaners or steam cleaners, which can result in an electric shock.

A defective appliance may cause electric shock. Never switch on a defective appliance. Call Hafele Custom-
er Care service to avalil the technical help for any damaged / defective issue

Risk of burns

The appliance becomes very hot. Never touch the interior surfaces of the appliance or the heating elements
after cooking. Always allow the appliance to cool down.

Keep children at a safe distance. Accessories and ovenware become very hot. Always use mittens to
remove accessories or ovenware from inside the oven after cooking is over.

Alcoholic vapors may catch fire in the hot cooking compartment. Never prepare food containing liquid high
alcohol content. Only use small quantities of drinks with medium alcohol content. Open the appliance door
with care.

When heating food in plastic or paper containers (to be used only on Microwave mode), keep an eye on the
oven due to the possibility of ignition.

The contents of feeding bottles and baby food or jars should be stirred or shaken and then given for con-
sumption, after checking the temperature in order to avoid burns.



Risk of Burns

The accessible parts become hot during operation. Never touch the hot parts. Keep children at a safe
distance. When you open the appliance door, hot steam can escape. Steam may not be visible, depending
on its temperature.

When opening, do not stand too close to the appliance. Open the appliance door carefully. Keep children
away. Water in a hot cavity may create hot steam. Never pour water into the hot cavity.

Risk of Injury
Scratched glass in the appliance door may develop into a crack. Do not use a glass scraper, sharp or

abrasive cleaning aids or detergents. The hinges on the appliance door move when opening and closing the
door, be careful while opening and closing of the door. Do not place finder near the hinges.

Risk of fire

Combustible items stored in the cavity may catch fire. Never store combustible items in the cavity. Never
open the appliance door if there is smoke inside. Switch off the appliance and unplug it from the mains or
switch off the fuse box.

A draught is created when the appliance door is opened. Greaseproof paper may come into contact

with the heating element and catch fire. Do not place greaseproof paper loosely over accessories during
preheating. Always weight down the greaseproof paper with a dish or a baking tin. Only cover the surface
required with greaseproof paper. Greaseproof paper must not protrude over the accessories.

Hazard due to magnetism

Permanent magnets are used in the control panel or in the control elements. They may affect electronic
implants, e.g. heart pacemakers or insulin pumps. Wearers of electronic implants must stay at least 10 cm
away from the control panel of the appliance.

Use microwave carefully
Read and follow the specific “PRECAUTIONS TO AVOID POSSIBLE EXPOSURE TO EXCESSIVE
MICROWAVE ENERGY”.

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

Only use utensils that are suitable for use in microwave ovens. Microwave heating of

vt beverages can result in delayed eruptive boiling, therefore care must be taken when handling the contain-
er.

Eggs in their shell and whole hard boiled eggs should not be heated in microwave ovens since they may
explode, even after microwave heating program has ended due to delayed eruptive boiling

The microwave oven must be installed without any external shutter/cover covering the door of the micro-
wave.

The microwave oven is intended for heating food and beverages. Do not use the appliance for drying of
food or clothes and heating of warming pads, slippers, sponges, damp cloth. It may lead to risk of injury,
ignition or fire. Metallic containers for food and beverages are not allowed during microwave cooking.

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



Gauses of Damage

Accessories, foil, grease-proof paper or ovenware on the cavity floor: do not place accessories on the cavity
floor. Do not cover the cavity floor with any sort of foil or greaseproof paper. Do not place ovenware on the
cavity floor if a temperature of over 500C has been set. This will cause heat to accumulate. The enamel will
be damaged.

Aluminum foil: Aluminum foil in the cavity must not come into contact with the door glass. This could cause
permanent discoloration of the door glass.

Silicone pans: Do not use any silicone pans, or any mats, covers or accessories that contain silicone. The
oven sensor may be damaged.

Water in a hot cooking compartment: do not pour water into the cavity when it is hot. This will cause steam.
The temperature change can cause damage to the enamel.

Moisture in the cavity: Over an extended period of time, moisture in the cavity may lead to corrosion. Allow
the appliance to dry after use. Do not keep moist food in the closed cavity for extended periods of time. Do
not store food in the cavity.

Cooling with the appliance door open: Following operation at high temperatures, only allow the appliance to
cool down with the door closed. Do not trap anything in the appliance door.

Even if the door is only left open, the furniture beside the appliance might get damaged over a period of time
due to exposure of heat and moisture.

Only when you have cleaned the cavity and you would like to allow drying of the cavity. You may leave the
door open so that the residual moisture within the cavity can dry out completely.

Fruit juice: when baking particularly juicy fruit pies, do not pack the baking tray too generously. Fruit juice
dripping from the baking tray leaves stains that cannot be removed. If possible, use the deeper universal pan
(for collecting excess fluid and oil)

Extremely dirty seal: If the seal is very dirty, the appliance door will no longer close properly during operation.
The fronts of adjacent units could be damaged. Always keep the seal clean.

Appliance door as a seat, shelf or worktop: Do not sit on the appliance door or place or hang anything on it.
Do not place any cookware or accessories on the appliance door.

Inserting accessories: depending on the appliance model, accessories can scratch the door panel when
closing the appliance door. Always insert the accessories into the cavity as far as they will go.

Carrying the appliance: do not carry or hold the appliance by the door handle. The door
handle cannot support the weight of the appliance and could break.

If you use the residual heat after switching off the oven to keep food warm, a high moisture content inside
the cavity can occur. This may lead to condensation and can cause corrosion damage of your high quality
appliance as well as harm your kitchen. Avoid condensation by opening the door or use “Defrost” mode.

Operating the microwave without food: Operating the appliance without food in the cooking compartment
may lead to overloading. Never switch on the appliance unless there is food in the cooking compartment.



CLEANING INSTRUCTIONS
Be sure to unplug the appliance from the power supply.

1. Clean the cavity of the microwave oven after using with a slightly damp cloth.
2. Clean the accessories in the usual way in soapy water.

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

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

5. Cleaning Tip---For easier cleaning of the cavity walls that the food can touch: Place half a lemon in a
bowl, add 300ml (1/2 pint) water and heat on 100% microwave power for 10

minutes. Wipe the oven clean using a soft and dry cloth.

MATERIAL YOU CAN USE IN THE MICROWAVE

(i) Aluminium foil: Shielding only. Small smooth pieces can be used to cover thin parts of meeat or poultry
to prevent overcooking. Arcing can occur if foil is too close to oven walls. The foil should be at least 1 inch

(2.5cm) away from the oven walls.

(i) Browning dish : Follow manufacturer’s instructions. The bottom of browning dish must be placed in the
rack provided in the microwave and should not sit directly on the base

(il) Dinnerware: Microwave-safe only. Follow manufacturer’s instructions. Do not use cracked or chipped
dishes.

(iv) Glass jars: Always remove lid. Use only to heat food until just warm. Most glass jars are not heat resis-
tant and may break.

(v) Glassware: Heat-resistant oven glassware only. Make sure there is no metallic trim. Do not use cracked
or chipped dishes.

(vi) Oven cooking Follow manufacturer’s instructions. Do not close with metal tie. Make some slits to allow
steam to escape.

(vii) Paper plates: Use for short-term cooking/warming only. Do not leave oven unattended and cups while
cooking.

(viii) Paper towels: Use to cover food for reheating and absorbing fat. Use with supervision for a short- term
cooking only.

(ix) Parchment paper: Use as a cover to prevent splattering or a wrap for blanching using microwave
(x) Plastic: Microwave-safe only. Follow the manufacturer’s instructions. Should be labelled
“Microwave Safe”. Some plastic containers soften, as the food inside gets hot. “Boiling bags” and tightly

closed plastic covers should be slit, pierced or vented as directed by package.

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

(xii) Wax paper : Use as a cover to prevent splattering and retain moisture.



Materials to be avoided in microwave oven
(i) Aluminium tray: May cause arcing. Transfer food into microwave-safe dish.

(i) Food carton with metal handle: May cause arcing. Transfer food into microwave-safe dish.

(i) Metal or metal-timmed utensils: Metal shields the food from microwave energy. Metal trim may cause
arcing or spark inside the microwave and damage the magnetron

(iv) Metal twist ties: May cause arcing and could cause a fire in the oven. (v) Paper bags: May cause a fire in
the oven.

(vi) Plastic foam : Plastic foam may melt or contaminate the liquid inside when temperature.

(vii) Wood: Wood will dry out when used in the microwave oven and may split or crack.
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EASY AND INTUITIVE THREE STEP COOKING

Step 1: Select cooking mode Step 2: Select time / temp. / weight ~ Step 3: Start



OPERATING INSTRUCTIONS
When the microwave oven is switched on, it will beep once and the oven will enter power saving mode.

Press “.|- |- to enter standby mode, and the screen will display “00:00”. In standby mode,
all the function keys and light bars will lit up.
1.MICROWAVE COOKING

Press “Microwave “ once, the screen will display “P10”. Press “ Microwave “ repeatedly to choose the pow-
er you want, and “P10”, “P 08”, “P 05”, “P 03” or “P 01” will display for each added press.

Press O to set the cooking time. The maximum cooking time is 90minutes.
Press “Start/+30Sec* to start cooking.

Example: If you want to use 80% microwave power to cook for 20 minutes, you can operate the oven as
the following steps.

Press “ Microwave “ once, the screen displays “P10”.
Press “ Microwave “ once again to choose 80% microwave power.
/N

Press “ v “ 1o set the cooking time. the screen displays “20:00”

Press “ Start/+30Sec “ to start cooking .

ADJUSTING MICROWAVE POWER LEVELS

Press Once Twice Thrice 4thtimes 5th times

Microwave Power 100% 80% 50% 30% 10%

Display P10 P08 P05 P03 PO1

2. GRILL
Press “ Grill “ once, the screen will display “G”.
Press N to set the cooking time. The maximum cooking time is 5 hours.
Press “ Start/+30Sec “ to start cooking
3. DEFROST
Press “ Defrost “ once, the oven will display “0.1kg”.
/N
Press”\“ to set the weight of food from100 to 2000g.

Press “ Start/+30Sec” to start defrosting.



4. DEODORIZE
Press “ Deodorization” once, and the oven will display “05:00min”. The buzzer will ring once.

Press “ Start/+30Sec “ to start deodorizing.

5. SPEED COOKING

In the standby state, Press “ Start/+30Sec “ to start cooking with 100% power for 30 seconds,

each time you press the microwave will increase the time by 30 seconds cooking time up to 90 minutes.
6. AUTO MENU

In the standby state, Press “Body Pizza”, “ Chicken & Meat “, “Vegetables”, “Fish”, “Noodles" to select the
menu you want.

Press the auto menu keys repeatedly to choose the weight of food.

Press “Start/+30Sec./Confirm” to start cooking.

Menu Weight Display
250 g 0.25kg
Fish 3509 350 g
450 g 0.45kg
Noodles (with 450 r5n(|)%old water) 0.09kg
(with 800 1r2|o cgo|o| water) 0.1kg
Body Pizza 2009 02kg
400 g 0.4kg
2509 0.25kg
Chicken & Meat 350 g 0.35kg
450 g 0.45kg
200 g 0.2kg
Vegetables 3009 0.3kg
400 g 0.4kg

7. LOCK FUNCTION FOR CHILDREN

Lock: In waiting state, press "Stop/Cancel/Childlock” for 3 seconds, there will be along beep

de noting entering the children-lock state and the current time will display if the time has been set, other-
wise, the screen will display “00:00  “.

UN-Lock: In locked state, press “Stop/Cancel/Chid lock® for 3 seconds, there will be a long

“beep” denoting that the lock is released.the screen will display 00:00



TIPS FOR QUICK SETTINGS

Time Setting
- =
(N I R
When power is on, press = A \V Press @ to confirm

to set hours when ‘hr’ flashes

When power is on, press = A \V Press @ to confirm
to set hours when ‘hr’ flashes

Auto Menus

1. Press menu icons to select 2. Press %us‘, microwave will
auto menus work after 3 seconds flashing



TIPS FOR QUICK SETTINGS

2. Press * '?305‘, Deodorization will work

1. Press Deodorization
after 3 seconds flashing

Warm Reminder

@ Oy
—
X Metal items

1. Please do not use metal
accessories when using
microwave which will create

sparks
ol
- -
—D
o

X Overloadupto2/3 X Sealed O Opened

2. Please do not cook the foods
with sealed package

X Foods with Shell

2. Please do not cook foods
with shell

3. When heating liquid, please
make sure the capacity will not
exceed 2/3 of container
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INSTALLATION

Screw (10)

Fixer

Bottom Plate

Bracket (4)

(45)—»]|<

Installation Instruction

This appliance is only intended for domestic use.

This oven is intended for built-in use only. It is not
intended for counter-top use or for use inside a cabinet
with shutter that seals the door completely

Please follow the instructions for installation
carefully and provide necessary ventilation
provisions.

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

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

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

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

The fitted cabinet must not have back wall behind that
blocks the ventilation

A gap must be maintained between the wall and the
base of the unit above.

Specific gap size could be referenced by the
diagrams. Minimum installation height: 85 cm.

Do not cover the vents at the top and the bottom of
the cabinet to allow seamless ventilation.

11



INSTALLATION STEPS

12

Read the instruction on the BOT-
TOM CABINET TEMPLATE, put
the template on the bottom plane
of cabinet.

Make the marking on the bottom
plane of cabinet

Remove the bottom cabinet tem-
plate and fix the fixer with screw.

Measure from the bottom of the
cabinet, draw a line at a height
of 365 mm. And draw another
one on the opposite side. Locate
the bracket with its centre line
coincided with the two lines. The
bottom bracket is positioned at
the bottom of the cabinet.

Push the microwave oven into the
cabinet.



CLEANING OF APPLIANCES AND ITS PARTS

Parts ato be cleaned = Method of Cleaning

Appliance exterior
Stainless steel front

Lukewarm water: Clean with a microfibre cloth and then pat dry with a paper towel.
Remove flecks of limescale, grease, starch and albumin (e.g. egg white) immediate-
ly. Corrosion can form under such flakes. Special stainless steel cleaning products
suitable for hot surfaces are available from our after- sales service or from specialist
retailers.

Plastic

Lukewarm mild detergent water: Clean with a microfibre cloth and then dry with a
paper towel. Do not use glass cleaner or a glass scraper.

Painted surfaces/
Enameled Surfaces

Lukewarm mild detergent water: Clean with a microfibre cloth and then dry with a
paper towel. Do not use glass cleaner or a glass scraper.

Control panel

Clean with a damp microfibre cloth and then dry with a paper towel. Do not use glass
cleaner or a glass scraper.

Clean with a damp microfibre cloth and then dry with a paper towel. Do not use glass

Door panels

cleaner or a glass scraper.

Lukewarm mild detergent water: Clean with a microfibre cloth and then dry with a
Door handle paper towel. Do not use glass cleaner or a glass scraper.

Glass cover for the
interior lighting

Clean with a damp microfibre cloth and then dry with a paper towel. Do not use glass
cleaner or a glass scraper. If the cooking compartment is heavily soiled, use oven
cleaner.

Door seal
Do not remove

Hot soapy water:
Clean with a dish cloth. Do not scour or scrape

Hot soapy water:

Accessories Soak and clean with a dish cloth or brush.
If there are heavy deposits of dirt, use a soft brush to scrub off the greased area.
Rails Lukewarm mild detergent water: Clean with a microfibre cloth and then dry with a

paper towel. Do not use glass cleaner or a glass scraper.

Slight difference in color on the front of the appliance are caused by the use of different

materials, such as glass, plastic and metal. Shadows on the door panels, which look like streaks, are
caused by reflections made by the interior lighting.

Enamel is baked on at very high temperatures. This can cause some slight color variation. This is normal
and does not affect the operation. The edges of thin trays cannot be completely enameled. As a result,
these edges can be rough. This does not impact the anti-corrosion protection.

Always keep the appliance clean and remove dirt immediately so that stubborn deposits of dirt do not build

up.
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TROUBLESHOOTING

Lock Symbol on Display
Microwave Doesn't Switch on

Microwave Doesn’t Switch on

Takes very long to heat up food

Cannot select the mode / Power Level

EO1 appears on screen
E04 appears on screen

E17 appears on screen

14

Appliance not Plugged in
r cut

Display Lock is active

Door not closed properly

Door not closed properly

Low Microwave Power selection

Large quantity of food kept inside for heating
Food was very cold or frozen

Auto menu active

Thermal Safety cut off

Thermal Safety cut off

Rapid heating falled

Plug in the appliance
check for the main connection for the power supply

Deactivate the display lock by long pressing

Deactivate the display lock by long pressing

Check of any residue on the comers that is blcoking the door
Check for the door lock

Select a high power leve

Reduce the quantity else wait time will be long

Pause the oven and stir or tumnover the food in the middle of cooking cycle
Choose the manual settings

Call the service technician

Call the service technician

Call the service technician
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TEN SAN PHAM: Lo vi séng két hop nuéng am ta
HMO-6T28A

Cac ma san pham ap dung: 538.31.390
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Céam on ban da mua san pham Lo vi séng am td co6 nuong HAFELE. Trudc khi lap dat va st dung thiét bi,
vui long doc ki hudng dan st dung. Sau do, ban méi co thé st dung thiét bi an toan va dang cach. Ban nén
gitt lai huéng dan st dung va hudng dan lap dat dé st dung sau nay hoac cho nhimng ngudi dung tiép theo.

Thiét bi chi phu hop dé st dung trong bép. Luu ¥ cac hudng dan lap dat dac biét. Kiém tra xem thiét co hu
hong khong sau khi mé hop. Khéng cam dién vao thiét bi néu thay co bét ki hu héng nao. Chi cac chuyén
gia dugc cép phép mdi dudc két ndi cac thiét bi ma khong can dung phich cam. Céac thiét hai do két néi sai
céach sé khong dugdc bao hanh.

Thiét bi khong duac thiét ké cho muc dich st dung ngoai trai. Nén st dung thiét bi véi gia dé co thiét ké
pht hgp va co6 kich thudc via khit nhu trong hudng dan st dung.

Thiét bi nay chi dugc st dung dé ché bién thuc phdm va lam nong dé uéng. Phai giam sat thiét bi khi st
dung.

Tré em trén 8 tudi, nhiing ngudi bi suy giam chuc nang thé chét, giac quan hoac than kinh, nhing ngudi
thiéu kinh nghiém va kién thuic co thé stt dung thiét bi dudi su giam sat clia nhiing ngudi chiu trach nhiém
vé su an toan cuia ho va hiéu rd nhimg mai nguy hiém lién quan.

Khong dé tré em dua nghich vai thiét bi hoac & gan thiét bi. Khong dé tré em vé sinh thiét bi hay thuc hién
cac hoat dong béo tri chung tri khi da du 8 tudi va dugc giam sat. Dé thiét bi va cac day cap dién tranh xa
tam tay tré em dudi 8 tudi. Vui long ludn 1&p phu kién vao khoang theo dung chiéu.

Bién phap phong ngua dé tranh tiép xdc véi nang luong vi song mac dé cao

() Khong ¢6 van hanh 16 vi song khi clia dang mé do c6 thé tiép xtc cé hai véi nang luong vi song.
Tuyét déi khong phéa hay cay khoa lién dong an toan.

(o) Khong dat béat ky dé vat nao gitta mat trudc 16 va clia. Vé sinh toan bd can hoac vét dau ma tich
tu trén cac mat clra dé tranh gay can tré viéc dong/khoa cuia.

(© CANH BAO: Néu clta hoac gioang clia bi hu héng, khong dudc st dung 16 dén khi dudc ngusi
c6 chuyén mon stia chia.

CANH BAO

Nguy ca giat dién

Sla chita khong dung cach sé rét nguy hiém. Cong viéc stia chiia va thay thé day cap héng chi nén ducc
thuc hién bdi nhing ki su hd tro hau mai lanh nghé clia chung téi. Néu thiét bi truc trac, hay rut phich cam
cua thiét bi khoi nguén dién trude khi thuc hién béat ky hoat dong vé sinh/béo tri nao.

Tuyét d6i khong dé day cap dién cuia thiét bi tiép xuc vi cac bo phan con nong cla thit bi. Viec do co thé
khién day cap bi néng chay hoac hu hong.

Khéng st dung voi xit nudc hoac xit hoi cao ap do co thé dan dén giat dién.

S dung thiét bi hu héng co thé dan dén giat dién. Khong dudc bat thiét bi hu hong. Lién hé dich vu Cham
séc khach hang clia Hafele dé nhan ducc hé tro ky thuat déi véi moi van dé vé 16i/hu héng

Nguy co béng

Thiét bi co thé rat nong. Tuyét déi khong cham vao mat trong cuia thiét bi hoac thanh nhiét sau khi dun néu.
Luén ludn dé thigt bi nguodi han.

Gil tré em 6 khoang cach an toan véi thiét bi. Phu kién va dé dung thuc phdm co thé rat nong. Ludn su
dung gang tay dé ldy phu kién hoac dé dung thuc phdm ra khai 16 sau khi dun néu.

Hai cén ¢c6 thé bée chay trong khoang ndu dang nong. Tuyét déi khong ché bién thuc phédm cé chiia chét
I6ng voi néng do cén cao. Chi st dung mét luong dé udng nhd véi néng dé cén & muc trung binh. Can
trong khi mé cua lo.

Khi lam nong thuc phdm trong mang boc thuc phdm hoac tui gidy (chi déi voi ché do Vi song), hay dé mat
16i 16 do c6 thé xay ra phat Ita.

Nén khudy hoéc lac déu binh stia, thuc an tré em va thuc phdm trong chai lo, sau do kiém tra nhiét do dé
tranh gay bong réi méi st dung.
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Nguy co béng

Céac bo phan cé thé cham t6i sé rat nong trong qua trinh ndu. Tuyét déi khong cham vao cac bo phan
néng. Gitt tré em & khodng cach an toan voi thiét bi. Khi mé clra 10, hoi nong co thé thoat ra. Hoi nuéc co
thé khong nhin théy dugc tuy vao nhiét do clia no.

Khi ma, khong ding quéa gén thiét bi. Than trong khi mé ctia 1o, Khong dé tré em lai gan. Nudc trong kho-
ang nong c¢o thé tao hoi nudc nong. Tuyét déi khong rét nude vao khoang nong.

Nguy co thuong tich

Kinh clra bi xudc c6 thé tao thanh vét nut. Knong st dung dao cao kinh, dung cu vé sinh séc nhon, nham
hoac chat tdy rira an mon. Ban 1é clia sé di chuyén khi ma va dong clia, do do, hay cén trong khi dong va
mé clia. Khong dé b do gan ban 1é.

Nguy co hda hoan

D6 dé chay trong khoang néu co6 thé bat Ita. Tuyét déi khong dé dé dé chay trong khoang nédu. Tuyét déi
khong mé cuia 16 néu co khoi bén trong. Tat thiét bi va rat day cam khdi nguén dién hoac ngat cau chi.

Khi mé clra sé tao ra ludng gio. Gidy chéng tham dau ma coé thé tiép xtc voi thanh nhiét va bat Ita. Khong
dat gidy chéng thdm déu ma 1én cac phu kién trong khi lam nong so. Ludn dung dia hoac khay nuéng dé
chen gidy chéng thdm dau ma. Chi dat gidy chéng thdm dau ma 1én bé mat can thiét. Khong dé gidy chéng
thdm dau mad bi nhé canh gidy ra khoi cac phu kién.

Nguy hiém do tu tinh

Bang diéu khién hoac cac bd phan diéu khién ¢ st dung nam cham vinh ctiu. Nam cham vinh cliu co thé
anh hudng dén cac thiét bi dién ti cdy ghép, vi du nhu may tro tim hoac may bom insulin. Nhing ngudi st
dung cac thiét bi dién ti cay ghép phai gitt khoang cach véi bang diéu khién cutia thiét bi t6i thiéu 10cm.

Than trong khi st dung 16 vi song . )
Poc va tuan tht “BIEN PHAP PHONG NGUA BE TRANH TIEP XUC VOI NANG LUONG VI SONG MUC BO
CAQ".

CANH BAO: Moi hoat dong bao dudng hoac siia chita co yéu cau thao nap bao vé chéng tiép xuc véi nang
luong vi sbng déu nguy hiém déi véi bat ky ai khong phai la ky su bao dudng dugc Uy quyén.

Chi st dung dé dung phu hop véi 16 vi song. Lam nong dé udng bang 10 vi song ¢6 thé dan téi soi trao
cham, do do6, hay cén than khi cdm nam dé dung.

Khong quay néng tring con nguyén vo va nguyén qua triing da ludc chin trong 16 vi soéng vi chung co thé
phat né, ngay ca khi da két thuc chuong trinh quay nong do hién tuong séi trao cham

Khi lap dat 1o vi song, khong ducc dé clia chép/nap che bén ngoai cuia 10.

Lo vi sbng dugc st dung dé lam nong thuc phdm va dé udng. Knong st dung thiét bi dé séy kho thuc
phdm hoac quan 4o va lam néng miéng git nhiét, dép, bot bién, khan &m. Viéc nay co thé gay nguy co
thuong tich, phat Itia hodc hda hoan. Khéng st dung dé dung thuc phdm va dé uéng bang kim loai khi dun
nédu bang song vi ba.

CANH BAO: Khi hoat dong & ché do két hop, thiét bi sé toa nhiét. Do do, chi dé tré em st dung 10 khi ¢ su
giam sat clia nguai lén.
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Nguyén nhan hu héng

Phu kién, gidy bac, gidy chéng tham dau mé hoac dé dung thuc phdm trén san khoang ndu: khong dat
phu kién trén san khoang nédu. Khéng dung gidy bac hoac gidy chéng tham dau mé dé l6t san khoang nau.
Khong dat dé dung thuc phém 1én san khoang ndu néu dat nhiét do trén 50°C. Viéc nay sé gay tu nhiét va
lam hoéng 16p men.

Gidy bac: Knhi dung gidy bac trong khoang néu, khéng dugc dé gidy bac tiép xuc vai kinh ctia. Viéc nay co
thé lam & mau kinh clra vinh vién.

Khay silicone: Khéng dung khay silicone, miéng I6t, nap hoac phu kién cé chua silicone. Cam bién cla lo
¢o thé bi hong.

Nudc trong khoang ndu dang nong: khéng dé nudc vao khoang ndu khi con nong. Viéc nay sé tao ra hoi
nudc. Nhiét do thay déi co thé lam hu héng 16p men.

Hai &m trong khoang nédu: Sau mot thai gian dai, hoi 8m trong khoang nédu cé thé gay an mon. Hay lau kho
thiét bi sau khi st dung. Khong dé thuc phdm udt trong khoang ndu dong kin mot thai gian dai. Khong luu
trr thuc phdm trong khoang néu.

M& clia 16 dé lam mat 10: Sau khi st dung 6 nhiét do cao, chi dé thiét bi ngudi dan khi dong clra. Khong
chan dé vat gi é ctia. Ngay ca khi dé ctia ma, noi that bén canh thiét bi co thé bi hong sau moét thai gian do
tiép xuc voi nhiét do va do &m.

Chi khi da vé sinh khoang ndu va mudn khoang ndu kho, ban cé thé dé ctia md dé hoi &m con du trong

khoang néu dugc khé hoan toan.

Nudc trai cay: khi nuéng banh, dac biét la cac loai banh trai cay, khong nén boc khay nuéng qua léng.
Nuéc tréi cay nhé tu khay nudng sé dé lai vét 6 khong thé téy sach. Néu co thé, hay sit dung khay sau hon
(dé hing nudc va déu thua)

Gioang clia qua ban: Néu gioang cla qua bén, clia 16 sé khong thé dong kin trong khi
hoat déng. Mat trudc clia cac thiét bi lién ké co thé bi hu hai. Ludn gitr gioang clia sach.

Dung cla lo dé lam chd ngdi, gia do hoac mat bép: Khong ngdi 1én hoac dat, treo bét cu thu gi lén cla 10.
Khong dat béat ky dé bép hoac phu kién nao 1én cua lo.

Bua phu kién vao: tuy theo model, phu kién co thé lam xudc tdm cuia khi dong cla lo. Ludn ludn dua phu
kién vao khoang ndu sau nhét co thé.

Di chuyén thit bi: kndng mang vac hoac cam nam thiét bi bang tay ném clia. Tay nam ctia khong thé chiu
duoc khaéi lugng clia thiét bi va co thé bi gay.

Néu st dung nhiét du sau khi tat 16 dé gitt &m thiic an, khoang nédu c6 thé sinh ra dé &m cao. Viéc nay co
thé gay dong hai nudc va khién thiét bi cao cdp bi mon gi, ciing nhu gy hai cho gian bép. Tranh dong hoi
nudc bang cach mé clia hoac st dung ché do “Ra dong”.

S dung 16 vi song khi khong ¢6 thuc phdm: Viéc van hanh thiét bi khi khong co thuc pham trong khoang
néu co thé dan toi qua tai. Tuyét déi khong bat thiét bi trar khi co thuc phém trong khoang néu.
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HUONG DAN VE SINH
Dam bao ngat thiét bi kndéi nguén dién.

1. Vé sinh khoang 10 vi song sau khi sit dung bang vai hoi am.

2. Vé sinh cac phu kién theo cach théng thuong bang nudc xa phong.

3. Khung ctia, gioang clia va cac bd phan gan ké néu bi ban phai dudc vé sinh ky bang vai am.

4, Khong st dung gié nham hoac dé vat sac nhon bang kim loai dé lam sach mat kinh ctia 1o do co

thé lam xudc bé mat dan dén v kinh.

5. Meo lam sach---Bé dé dang vé sinh thanh khoang ma thic an co thé dinh vao: Bat mét nita qua
chanh vao bat, thém 300ml nudc va dun bang 100% coéng suét 1o vi song trong 10 phut. Lau sach 16 bang
vai mém va kho.

VAT LIEU CO THE SU DUNG BUCC TRONG LO VI SONG

0] Gidy bac: Chi dé boc. Co thé dung gidly bac min dé phti 1én cac phén thit mong dé tranh bi chin
quéa. Co thé xay ra toe Itra néu gidy bac qua gan véi thanh lo. Gidy phai cach it nhét 1 inch (2,5¢m) véi thanh
0.

(ii) Bia nudng: Tuan thu hudng dan clia nha san xuét. Bay cla dia nudng phai dudc dat trén gia di

kém véi 1o vi séng va khong dudc dat truc tiép lén san khoang

(iii) Bat dia: Chi dung loai an toan cho 10 vi song. Tuan thi huéng dan clia nha san xuat. Khéng
dung dia bi nat, mé.

(iv) Chai lo thily tinh: Luén luén thao nép. Chi sir dung dé lam néng thuc pham dén khi &m. Hau hét
chai lo thty tinh déu khoéng chiu dugc nhiét va cé thé bi vé.

(V) D6 thay tinh: Chi dung loai chiu nhiét cho 16 vi sdng. Bam bao khéng cd hoa tiét kim loai. Khong
st dung
dia bi nut hoac mé.

(Vi) Dung cu ndu nudng trong 1o Tuan thi huéng dan clia nha san xuét. Khong budc bang day kim
loai. Tao mot s6 khe hé dé hoi nudc thoat ra.

(vii) Bia gidy: Chi sir dung loai dé ndu/ham nong trong thoi gian ngan. Khong rai mét khoi 1o va cée
trong khi dun néu.

(viii) Khan gidy: Dung dé phu lén thuc phdm dé ham néng lai va thadm dau mé. Chi st dung trong thai
gian dun ndu ngan va lién tuc giam sat.

(ix) Gidy nén: Dung dé che phd nham tranh ban hoac boc dé chan thuc phém bang 16 vi song

x) Nhua: Chi dung loai an toan cho 16 vi séng. Tuan thi huéng dan clia nha san xuét. Phai co nhan

“Dung trong 10 vi song”. M6t s6 dé dung bang nhua sé mém ra khi thuc phdm bén trong nong 1én. “Tui dun
s6i” va nap nhua kin phai dudc rach, cham thiing hoac thong haoi theo chi dan trén bao bi.

(xi) Mang boc: Chi dung loai an toan cho 16 vi song. Dung dé che pht thuc phdm khi dun ndu dé gir
am. Khong dé mang boc tiép xdc voi thuc pham.

(xii) Gidy sap: Dung dé che pht nham tranh ban va gitr am.
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Vat liéu can tranh cho vao 10 vi séng
(i) Khay nhém: C6 thé gay toe Ita. Chuyén thuc phdm sang dia dung cho 16 vi song.

(ii) Hop gidy dung thuc phdm cé tay cam kim loai: Co thé gay toe Itia. Chuyén thuc phdm sang dia
dung cho 16 vi song.

(iii) Dung cu bang kim loai hoac ¢co6 hoa tiét kim loai: Kim loai s& ngan thuc phdm tiép xuc véi nang
lugng vi sbng. Hoa tiét kim loai co thé gay toe Iia bén trong 10 vi song va lam hong magnetron

(iv)Day budc kim loai: Co thé gay toe Itia va chay bén trong 10.
(v) Tui gidy: Co thé chay trong lo.

(Vi) X8p nhua: X6p nhua co thé bi nong chay hoac nhiém béan cho chét long bén trong khi ti€p xdc
véi nhiét do cao.

(vii) G6: G sé bi kho khi st dung trong 10 vi séng va co thé bi nat vé.

LAP DAT

Tay nédm ——= )

B A== — Bé&t dau/Tam dung Hién thi

Hién thi

Chuc nang

CHUC NANG / CHE BO MENU NAU TU BONG

Dung/Huy/Khoa tré em o Bat dau 30s
I > .
S} 3305 O Gavathit

Thoi gian
N@BA BUGOC DE DANG VA HIEU QUA  Budc 2: Chon thdi gian / nhiét do. /
khéi lugn

Budc 1: Chon ché do ndu Budc 2: Chon thoi gian / nhiét do. / khéi lugng Budc 3: Bét dau
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HUONG DAN VAN HANH
Sau khi bat, 10 vi song sé phat am bao bip mot 1an va o sé chuyén sang ché do tiét kiem dién.

Nhan “.|-|-“ dé chuyén sang ché& do chd, sau dé man hinh sé hién thi “00:00”. O ché do chd, toan bo phim

chuic nang va thanh den sé sang.

1. NAU BANG SONG VI BA

Nhén “Vi song” mét lan, man hinh sé hién thi “P10”. Nhan “ Vi séng” nhiéu lan dé chon cong sudt mong
mudn, “P10”, “P 08", “P 05", “P 03" hoac “P 01” s& hién thj voi mdi Ian nhan.

Nhan O “ dé dat thoi gian dun ndu. Thai gian dun néu téi da la 90 phut.

Nhan “ Bat dau/+30c giay “ dé bat dau dun néu.

Vi du: Néu ban muén st dung 80% cong suét 16 vi song dé néu trong vong 20 phat, ban c6 thé thao tac
theo cac budc sau.

Nhén “Vi sébng” mét lan, man hinh hién thi “P10”.
Nhan “ Vi song” mét 1an ntia dé chon 80% cong suét 1o vi song.

/\

Nhén “ \/“ dé dat thai gian dun ndu. Man hinh hién thi “20:00”.

Nhén “ Bat dau/+30 giay “ dé bat dau dun néu.

BIEU CHINH MUC CONG SUAT CUA LO VI SONG

Nhan Mot lan Hailan Balan Boénlan Nam lan

Congsudt lovisong  100%  80% 50%  30% 10%

Hién thi P10 P08 P05 P03 PO1

2. NUGNG

Nhén “Nuéng” mot 1an, man hinh sé hién thi “G”.
Ve Y .

Nhan “ " dé dat thoi gian dun ndu.

Ay

Thai gian dun ndu téi da la 5 gis. Nhan “ Bat dau/+30c giay “ dé bat dau dun néu.

3. RA BONG

Nhén “Ra déng” moét lan, man hinh sé hién thi “0.1kg”.
Nhan O “ g6 dat kh6i luong thuc pham tr 100 dén 2000 g.

Nhén “ Bat dau/+30 giay” dé bat dau ra dong.
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4, KHU MU
Nhén “Khd mui” mét 1an, 16 sé hién thi “05:00min”. Chudng bao sé kéu mét lan.

Nhén “ Bat dau/+30 giay “ dé bat dau kha mui.
5. NAU NHANH

O ché do cha, Nhan “ Bat dau/+30 giay “ dé bat dau nau véi 100% cong suét trong vong 30 giay,
mai lan nhén, 16 vi séng sé tang thai gian dun ndu thém 30 giay, t6i da 90 phut.

Q. MENU TU BONG
O ché do chg, Nhan “Miéng Pizza”, “Ga & Thit”, “Rau c0”, “Ca”, “My“ dé chon menu mong mudn.
Nhén cac phim menu tu déng nhiéu lan dé chon khéi luong thuc phdm.

Nhén “Bat dau/+30 giay./Xac nhan” dé bat dau dun néu.

BANG MENU:
Menu Trong luong Hién thi

250 g 0.25kg
Ca 350 g 3509
450 g 0.45kg

50g

0.05k

vy (cting 450 mi nuéc lanh) 9

100g
(cting 800 mi nusc lanh 0.1kg
200 g 0.2kg

Miéng Pizza
400 g 0.4kg
250 g 0.25kg
Ga & Thit 350 g 0.35kg
450 g 0.45kg
200 g 0.2kg
Rau cu 3009 0.3kg
400 g 0.4kg
7. CHUC NANG KHOA TRE EM

Khoa: O trang thai chd, nhan “Dung/Hay/Khoa tré em* trong 3 gidy, thiét bi sé phat am bip dai dé thong
bao da bat trang thai khoa tré em va hién thi thai gian hién tai néu da dat thai gian, néu khong, man hinh sé
hién thi “ 00:00 “.

M6 khoa: O trang thai khoa, nhan “Dung/Hly/Khoa tré em” trong 3 gidy, thiét bi s& phat am bip dai dé
thong béo khoa da dugc mé. Man hinh sé hién thi 00:00
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MEO CAl DAT NHANH

Cai dat thoi gian

D00 -

Khilo dang bat, nhan ~ AV
dé dat gio khi 'hr' nhap nhay

Nhan ' @ dé xac nhan

IR »

UL I

Nhan A \~dé dat phut khi 'min’ Nhan ' ®dé xac nhan, hoan thanhcai
nhédp nhay dat
Menu tu dong

R 1"= 5
S 5 @) [3
Izt foo--

1. Nhan biéu tuong menu dé chon 2. Nhan ' @; ', 1o vi song sé hoat

menu tu dong dong sau 3 giay nhap nhay
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MEO CAl DAT NHANH

D6 kim loai 3.

1. Nhan Khd muai
Luu y

X

e

X Do kim loai

1. Wi long khong dung phu kién kim
loai khi st dung 10 vi song vi co thé
phat tia Ita

X Pay qua 2/3

3. Khi lam néng nudc, vui long dam
bé&o nudc khong qua 2/3 cée

24

Khi lam néng nudc, vui long dam bao nudc khong qua 2/3 céc

2. Nhan ", @;c nang khir mui
sé hoat dong sau 3 giay nhap nhay

¥ Thuc phdm co6 vo

2. Wi long khong dun ndu thuc phdm
co vo

X bong Mé

4. Wui long khong dun ndu thuc pham
trong bao bi dong kin



LAP DAT

r s

\J

0+2

A&,/

Oc vit (10)
\4 Chét c6 dinh
‘Q
Tam day
Gia (4)

(45)

(455 B

=1

Hudng dan Lap dat
Thiét bi nay chi dugc st dung trong gia dinh.

Lo vi song nay dugc thiét ké dé st dung am ta. Lo
khong thich hop cho st dung trén mat ban hoac trong
0 c6 clia chdp che kin cua 16 hoan toan

Wui long tuan thi dung hudng dan lap dat va cung cép
dd khong gian thoang khi cho thiét bi.

Thiét bi dugc lap véi mot phich cam va phéi néi voi &
cam néi dét dugc lap dat dung cach.

Dién ap ngudn phai tuong ducng véi dién ap quy dinh
trong bang thong sé.

O cém phai dugc Iap dat va chi tho dién co chuyén
mon méi duoc thay thé day cap dién. Néu khong thé
tiép can dugc phich cam, phai lap dat thiét bi ngat két
ndi da cuc vao bén lap dat voi khoang céach tiép xuc
it nhat la 3mm.

Khong duoc st dung bod chuyén déi, day da chiéu va
& c&m dién ndi dai. Qua tai c6 thé dan dén nguy co
héa hoan.

T lap khong duge cé mat sau gay can tré thong khi
Phai duy tri khoang céch gita tudng va dé dat thiét bi.

C6 thé tham chiéu kich thudc khoang cach cu thé trén
s0 dé. Chiéu cao lap dat t6i thiéu: 85 cm.

Khong day cac 16 thong khi 6 trén cung va dudi cuing
cla
0 dé giup khong khi luu théng lién tuc.
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CAC BUOC LAP DAT

Poc huéng dan & TAM DAT
DUOI DAY TU,
dat tdm nay lén mat dudi ctia tu.

Danh dau lén mat dudi ctia tu

Bd mat dudi day ta va bat vit
vao chét ¢6 dinh.

Tu day tu, ké mét duong cao
365 mm. Va ké tuong tu ¢ mat
daéi dién. Xac dinh vi tri cla gia
truc clia gia trung véi hai dudng
thang. Gia bén dudi dugc dat &
dudi day ta.

DBay 16 vi song vao td.



VE SINH THIET BI VA CAC BO PHAN

Cach vé sinh

Bén ngoai thiét bi
Mat truéc bang thép
khong gi

Nudc &m: Lam sach bang vai vi sgi réi thdm kho bang khan gidy. Loai bd ngay can voi,
dau ma, tinh bét va albumin (nhu long trang tring). Gi sét co thé xuét hién dudi nhiing
vét bdn do. Cac san pham vé sinh thép khong gi dac biét phu hop voi bé mat nong co
ban tai dich vu hau méi ctia ching téi hoac dai ly ban lé.

Nhua

Nudc @m pha chét tdy ria nhe: Lam sach bang vai vi soi réi thdm kho bang khan gidy.
Khong st dung nudéc lau kinh hoac dao cao kinh.

Bé mat son/Bé mat
trang men

Nudc @m pha chét tdy ria nhe: Lam sach bang vai vi soi réi thdm kho bang khan gidy.
Khong st dung nudc lau kinh hoac dao cao kinh

Bang diéu khién

Lam sach bang vai vi soi &m réi thadm kho bang khan gidy. Khong st dung nuéc lau
kinh hoac dao cao kinh.

Tém cla

Lam sach bang vai vi soi &m réi thadm kho bang khan gidy. Khong st dung nudéc lau
kinh hoac dao cao kinh.

Tay nam

Nudc &m pha chét tdy riia nhe: Lam sach bang vai vi sgi réi thdm kho bang khan gidy.
Khoéng st dung nudc lau kinh hoac dao cao kinh.

Chup den trong bang
kinh

Lam sach bang vai vi soi &m réi thadm kho bang khan gidy. Khong st dung nuéc lau
kinh hoac dao cao kinh. Néu khoang ndu qua ban, hay dung chét tdy riia danh cho 0.

Gioang clia
Khoéng dudc thao

Nudc néng pha xa phong:
Lam sach bang miéng rda bat. Knhéng co hoac cao

Phu kien

Nudc néng pha xa phong:
Nhang va lam sach bang miéng rira bat hoac ban chai co.
Néu cé nhiéu can béan, stt dung ban chai mém dé cha sach vung dinh déau mé.

Gia

Nudc &m pha chét tdy riia nhe: Lam sach bang vai vi soi réi thdm kho bang khan gidy.
Khong st dung nudc lau kinh hoac dao cao kinh.

Mat truéc cuia 16 co mau sac hai khac nhau do st dung céac vat liéu khac nhau, nhu thiy tinh, nhua va kim
loai. Béng trén cac tdm clia trong nhu vét soc la do phén chiéu anh sang bén trong.

L6p men dudc nung & nhiét do réat cao. Do do co thé lam thay déi mau sac déi chut. Biéu nay hoan toan
binh thuong va khong éanh hudng dén hoat déng cuia 0. Cac canh clia khay mong khong thé dugc trang
men toan bo. Do do, cac canh nay co thé hai gé ghé. Biéu nay khong anh hudng dén I6p bao vé chéng

mon gi.

Luén gitr gin thiét bi sach sé va loai bé bui ban ngay lap tuc dé ngan tich tu can bén cung dau.
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XULY SUCO

Biéu tuong Khoa trén man hinh
Lo vi song khong bat

Lam nong thuc phdm qua lau

Khong thé chon ché do/Miic cong suat
Man hinh xudt hién ma E01

Man hinh xudt hién ma E04

Man hinh xudt hién ma E17
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Thiét b chua ducc cam dién

Tét nguon

Bang bat Khoa man hinh

Cra chua déng hoan toan

Lua chon Cong sudt 6 vi song thap
Cho véo 16 qua nhiéu thuc phdm can lam neng
Thue phém qua lanh hoac dong da

Pang bat Menu tu dong

An toan nhiét bi ngét
An toan nhiét bi ngét
Khong thé lam nong nhanh

Cé&m dien thiét b

Kiém tra két néi chinh v6l nguén dien

Tat khoa man hinh bang cach nhan

Kiém tra xem c6 can trong goc lam chan ctia khong

Kiém tra 6 khoa clia

Chon mitc cong suét cao

Giam Iuong thuc pham, néu khong, thal gian cho sé rét lau

Tam duing 6 va khudy hodc lat thyc pham gitia qua trinh dun nau

Chon cai dat thii cong

Lién hé nhan vién stra chira
Lién hé nhan vién stia chia
Lién hé nhan vién stia chia
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