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ACKNOWLEDGMENT

Thank you for purchasing our product. We hope you enjoy using the many features and ben-
efits it provides. Before using this product please study this entire Instruction Manual carefully.
Keep this manual in a safe place for future reference. Ensure that other people using the prod-
uct are familiar with these instructions as well.

WARNING

* When the oven is first switched on, it may give off an unpleasant smell. This is
due to the bonding agent used for the insulating panels within the oven. Please
run up the new empty product with the

« conventional cooking function, 250°C, 90 minutes to clean oil impurities
inside the cavity.

» During the first use, it is completely normal that there will be a slight smoke
and odors. If it does occur, you merely have wait for the smell to clear before
putting food into the oven.

* Please use the product under the open environment.

» The appliance and its accessible parts become hot during use. Care should
be taken to avoid touching heating elements. Children less than 8 years of age
shall be kept away unless continuously supervised.

» |If the surface is cracked, switch off the appliance to avoid the possibility of
electric shock.

» 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 su-
pervision or instruction concerning use of the appliance in a safe way and under-
stand the hazards involved. Children shall not play with the appliance. Cleaning
and user maintenance shall not be made by children without supervision.

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

» Do not allow children to go near the oven when it is operating, especially
when the grill is on.

» Ensure that the appliance is switched off before replacing the oven lamp to
avoid the possibility of electric shock.

* The means for disconnection must be incorporated in the fixed wiring in ac-
cordance with the wiring specifications.

» Children should be supervised to ensure that they do not play with the appli-
ance.

» This appliance is not intended for use by persons (including children) with re-
duced physical, sensory or mental capabilities, or lack of experience and knowl-
edge, unless they have been given supervision or instruction concerning use of
the appliance by person responsible for their safety.



» Accessible parts may become hot during use. Young children should be kept
away.

* An all-pole disconnection means must be incorporated in the fixed wiring in
accordance with the wiring rules.

» If the supply cord is damaged, it must be replaced by the

* manufacturer, its service agent or similarly qualified persons in order to avoid
a hazard.

» Do not 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.

* A steam cleaner is not to be used.

» The appliances are not intended to be operated by means of an external timer
or separate remote- control system.

» The instructions for ovens that have shelves shall include details indicating the
correct installations of the shelves.



SAFETY HINTS

» Do not use the oven unless you are wearing something on your feet. Do not touch the oven
with wet or damp hands or feet.

» For oven: Oven door should not be opened often during the cooking

* period.

» The appliance must be installed by an authorized technician and put into use. The producer
is not responsible for any damage that might be caused by

» defective placement, and installation by unauthorized personnel.

» When the door or drawer of oven is open do not leave anything on it, you may unbalance
your appliance or break the door.

»  Some parts of appliance may keep its heat for a long time; it is required to wait for it to cool
down before touching onto the points that are exposed to the heat directly.

» If you will not use the appliance for a long time, it is advised to plug it off.

FITTING THE OVEN INTO THE KITCHEN UNIT

Fit the oven into the space provided in the kitchen unit; it may be fitted underneath a work top
or into an upright cupboard. Fix the oven in position by screwing into place, using the two fixing
holes in the frame. To locate the fixing holes, open the oven door and look inside. To allow
adequate ventilation, the measurements and distances adhered to when fixing the oven.

IMPORTANT

If the oven is to work properly, the kitchen housing must be suitable. The panels of the kitchen
unit that are next to the oven must be made of a heat resistant material. Ensure that the glues
of units that are made of veneered wood can withstand

temperatures of at least 120°C. Plastics or glues that cannot withstand such

temperatures will melt and deform the unit, once the oven has been lodged inside the units,
electrical parts must be completely insulated. This is a legal safety

requirement. All guards must be firmly fixed into place so that it is impossible to remove them
without using special tools. Remove the back of the kitchen unit to ensure an adequate current
of air circulates around the oven. The hob must have a rear gap of at least 45 mm.

DECLARATION OF COMPLIANCE

When you have unpacked the oven, make sure that
it has not been damaged in any way. If you have any
doubts at all, do not use it: contact a professionally
qualified person. Keep packing materials such as
plastic bags, polystyrene, or nails out of the reach of
children because these are dangerous to children.



PRODUCT DESCRIPTION
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Symbol Function description

Oven Lamp: Which enables the user to observe the progress of cooking with-
out opening the door. Oven lamp will light for all cooking functions.

Defrost: The circulation of air at room temperature enables quicker thawing of
frozen food, (without the use of any heat). It's a gentle but quick way to speed
up the defrosting time and thawing of ready-made dishes and cream filled
produce etc.

Bottom heater: A concealed element in the bottom of the oven

provides heat. It is mainly used for keeping food warm.

The temperature can be set within the range of 60-120°C. The default tempera-
ture is 60°C

Conventional cooking: The top and bottom work together to provide convec-
E' tional cooking. The temperature can be set within the range of 50-250°C. The

default temperature is 220°C

Convention with fan: Combination of the fan and both heating

element provides more even heat penetration, saving up to 30-40% of energy.
Dishes are lightly browned on the outside and still moist on the inside. Note:
This function is suitable for grilling or roasting big pieces of meat at a higher
temperature. The temperature can be set within the range of 50-250°C. The
default temperature is 220°C

Radiant grilling: The inner grill element switches on and off to maintain tempera-
ture.

The temperature can be set within the range of 180-240°C. The default tem-
perature is 210°C.

[

Double grilling: The inside radiant element and top element are

working.

The temperature can be set within the range of 180-240°C. The default tem-
perature is 210°C.

Double grilling with fan: The inside radiant element and top element are working
with fan

The temperature can be set within the range of 180-240°C. The default tem-
perature is 210°C

b)
«




OPERATION INSTRUCTIONS

1. Clock Setting

After connecting the unit to the power, the symbols “ 0:00 “ will be visible on the display.
1> Press “(©", the hour figures will flash.

2> Rotate “ K2 “ to adjust the hour figures, (time should be within 0--23).

3> Press “(®", the minutes will flash.

4> Rotate “ K2 “ to adjust the minutes setting, (time should be within 0--59).

5> Press “(®* to finish the clock settings. “ : “ will flash, and the time will be iluminated. Note:
The clock is 24 hours. After power on, if not set, the clock will s how “ 0:00 *.
2. Function Setting

1> Rotate “ K1 “ to choose the cooking function you require. The related symbol will illuminated

2> Rotate “ K2 “ to adjust the temperature.

3> Press “(@®" to confirm the start of cooking.

4> If step 2 is ignored, Press “@®)' to confirm the start of cooking and the default time is 9
hours, the default temperature will display on the LED.

NOTE:

1> The step quantities for the adjustment time of the knobs are as follow: 0--0:30min: step 1
minute 0:30--9:00hour: step 5 minutes

2> The step quantities for the adjustment of temperature is 5°C, and the grill function is 30°C.
3> Rotate “ K1 “ to adjust the cooking time when cooking begins. Then press “® to confirm.
If “®" not pressed within 3 seconds, the oven will revert back to the previous time to continue
cooking.

4> Rotate “ K2 “ to adjust the temperature when cooking begins. The related

indicator will be illuminated. Then press “@" to start cooking. If “®* not pressed in
3seconds, the oven will revert back to the previous temperatrue to continue

cooking.

3. Lamp Setting
1> Rotate “ K1 “ to select the relevant function, then the corresponding icon will be on.
2> Press (" button to start, “ 0:00 “ and lamp icon “@* will light up, “: “ will flash.

4, Inquiring Function

In the following states, you can use inquiring function, after 3 seconds return to the current
state.

1> During working state, if the clock was set, press * (®  * button to see the current time; if
the reminder function was set, press “ ) “ button to see the time of reminder.

2> In reminding state, if the clock was set, press “(m) “ button to see the current time.

3> In clock display state, if the reservation function was set, press “ (D" button to see the time
of reservation.

5. Child lock Function

To Lock : press “®* and “[m" simultaneously for 3 seconds, there will be a long “ beeping *
sound and the “ & will be illuminated.

Lock quitting: press ‘@ and “([m* simultaneously for 3 seconds, there will be a long “ beeping *
sound indicating the child-lock is released.

Note: During working mode, if you want to stop cooking, press stop button quickly. Do not
need to long pressing on stop button, it is invalid.



6. Reminder Function

This function will help to remind you to start cooking in a certain time from 0:01 to 9:59.

Only when oven in standby mode, the reminder can be set. Follow below to set the reminder:
1> Press reminder setting button “Q*;

2> Rotate “ K2 “ to set the hour time of reminder. (Time should be within 0--9).

3> Press reminder setting button “ & “ again;

4> Rotate “ K2 “ to set minute time of reminder. (Time should be within 0--59).

5> Press “®* to confirm setting. The time will count down.

Note: The oven buzzer will sound for 10 times after the time back to the zero hour.
You can cancel the reminder during setting by pressing the stop button; After the reminder has
been set, you can cancel it by pressing stop button twice.

7. Start/Pause/Cancel Function

1> If the cooking time has been set, press “®" to start cooking. If the cooking is paused, press
“® “ to resume cooking.

2> During cooking process, press “ [M“ once to pause the cooking. Press “ [M* twice to cancel
the cooking.

8. Energy-Saving Function
1> In waiting state and reminding state, press ‘®* for three seconds, the LED display will go off

and set to energy-saving mode.

2> If no operation in10 minutes under waiting state, the LED display will go off and go into
energy-saving mode.

3> Under the energy-saving mode, press any key or rotate any knob can quit the energy-sav-
ing mode.

9. Reservation Function

1> To use reservation function, clock must be set in advance. Then, in the way of setting the
clock, reserved time that oven starts to cook must be set (a> Press reservation setting button
u@l(;

b> Rotate “ K2 “ to set the hour time of reservation. Time should be within 0--23. c> Press
reservation setting button “(® “ again; d> Rotate “ K2 “ to set minute time of reservation. Time
should be within 0--59.), but don’t press clock this time. Next, turn knob “ K1 “ to chosse
function.

2> Press “ ®“ button to set cooking time and temperature. Then turn knob “ K1 “ to adjust
time, and “ K2 “ to adjust temperature.

3> Press the “® button to finish cooking setting, and the clock will be on the screen with res-
ervation sign “¥* always lighting. But no other function signals are presented. Reservation time
can be checked by pressing “®¢, 3 seconds later the screen will show clock again.

4> At the time of reservation, cooking will start automatically after a buzzing sound. The reser-
vation symbol “3{* will put out, and other indicating signs will work normally.



Note:

1> Lamp, defrost, probe can’t be reserved.

2> During the status of reservation, press cancel button once, time and temperature of reser-
vation menu will be shown with menu icon lighting constantly. Press again, screen returns to
clock, or press start button to return to reservation status.

3> Reminder function is invalid during reservation status.

10. Note

1> The oven lamp will be on for all functions.

2> Once the cooking programme has been set and the “® “ button is not pressed within 5
minutes, the current time will be displayed or turn back to waitting state. The setting program
will be invalid.

3> The buzzer will sound once when effectively pressed, if not effectively pressed there will be
no response.

4> The buzzer will sound five times to remind you when cooking has finished.



ACCESSORIES

Wire shelf : For grill, dishes, cake pan with items for roast-
ing and grilling.

Slider bracket : For cooking larger size food, these shelf
support rails on the right and left sides of the oven can be
removed, dishes and tray can be put on the oven floor,
using functions as Radiant grilling, Double grilling, Double
grill with fan.

NOTE: When placing dishes on the oven floor, please DO
NOT use functions with bottom heater to prevent heat
gathering at bottom.

(only for specific models)

Universal pan: For cooking large quantities of food such
as moist cakes, pastries, frozen food etc, or for collecting
fat/ spillage and meat juices.

Telescopic runner: Some models might with

telescopic runners to facilitate the use of oven. These tele-
scopic runners and slider brackets could be disassembled
by unscrewing the screws used to fix it. After disassem-
bled, dishes and tray can be put on the oven floor, using
funcstions as Radiant grilling, Double grilling, Double grill
with fan.

NOTE: When placing dishes on the oven floor, please DO
NOT use functions with bottom heater to prevent heat
gathering at bottom.

(only for specific models)




SHELF PLACEMENT WARNING:

To ensure the oven shelves operate safely, correct placement of the shelves
between the side rail is imperative. Shelves and the pan only can be used between the first and

fifth layers.

The Shelves should be used with the right direction, it will ensure that during careful removal of

the shelf or tray, hot food items should not slide out.

BULB REPLACEMENT

For replacement, process as follows:

1> Disconnect power from the mains outlet or switch off the circuit breaker of the unit’s mains

outlet.

2> Unscrew the glass lamp cover by turning it counter-clockwise (note, it may be stiff) and

replace
the bulb with a new one of the same type.
3> Screw the glass lamp cover back in place.

NOTE: Only use 25-40W/220V-240V, T300°C halogen lamps.

SECURING THE OVEN TO THE CABINET

1. Fit oven into the cabinet recess.
2. Open the oven door.
3. Secure the oven to the kitchen

cabinet with two distance holders “ A “ which fit the
holes in the oven frame and fit the two screws “ B “.

10




VENTILATING OPENINGS

When cooking is finished or in pause state or in waiting state, if the oven’s center temperature
is over 75 degree, the cooling fan will continue working for 15 minutes. Or when the oven’s
center temperature becomes lower than 75 degree, the

cooling fan will stop in advance.

— H-
! Ventilating openings
—

INSTALLATION
=560 —
‘ —

L <L |
/ 555

20
L\595 S—

Remark:
1. Only plus deviations are admissible for all dimension.
2. The cabinet is not include the power switch or socket.

NOTE: The number of accessories included depends on the particular appliance purchased.

11



REMOVING THE DOOR FROM OVEN (OPTIONAL)

Removable door allows full access to entire interior of the oven
for easier and quicker maintenance.

1. To remove the door, open the door to the maximum
angle. Then pull the buckle at the door hinge backward.
(Figure 1)

Figure 1
2. Close the door to an angle approximately 15°. Lift
up and slowly pull the door out from the oven. (Figure 2)
15°
/
3. Place the door flatwise with door top cover towards Figure 2

yourself, put your hands on the glass and pull it towards the
oven. (Figure 3)

4, Seperate the glass carefully by lifting it
approximately 25°. (Figure 4) Figure 3
5. Push the glass into the position indicated by the

arrow in Figure 5. Gently pull the glass out of the socket.

6. After pulling out the inner glass, please take out the

middle layer glass as shown in Figure 6.
Figure 5

Glass

1pm|
E *Rubber
7. When cleaning is completed, reverse the above ZR .
procedures to return the door to its original 3. ¢ 13
position

Figure 6
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CLEANING AND MAINTENANCE

For the sake of good appearance and reliability, keep the unit clean. The modern design of the
unit facilitates maintenance to a minimum. The parts of the unit which come into contact with
food have to be cleaned regularly.

» Before any maintenance and cleaning, disconnect the power.

+ Set all controls in the OFF position.

» Wait until the inside of the unit is not hot but only slightly warm- cleaning is easier than when
warm.

» Clean the surface of the unit with a damp cloth, soft brush or fine sponge and then
wipe dry. In case of heavy soiling, use hot water with

* non- abrasive cleaning product.

» For cleaning the glass of the oven door, do not use abrasive cleaners or sharp metal scrap-
ers, these can scratch the surface or lead to the glass being

» damaged.

» Never leave acidic substances (lemon juice, vinegar) on stainless steel parts.

» Do not use a high pressure cleaner for cleaning the unit. The baking pans may be washed
in mild detergent.

This appliance is marked according to the European directive 2012/19/EU on Waste Electri-
cal and Electronic Equipment (WEEE).

By ensuring this product is disposed correctly, you wil help prevent potential
negative consequences for the environment and human health, which could otherwise be
caused by inappropriate waste handling of this product. The symbol on the product indi-
cates that this product may not be treated as

household waste. Instead it shall be handed over to the applicable collection point for the
recycling of electrical and electronic equipment. Disposal must be

carried out in accordance with local environmental regulations for waste dispoasl. For
more detailed information about treatment, recovery and recycling of this product, please
contact your local city office, your household waste disposal service or the shop where you
purchased the product.
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LGI CAM ON

Cam on ban da mua san phdm cuia chung t6i. Hy vong ban hai long voi nhiéu tinh nang va
nhting Igi ich ma san pham nay dem lai. Trudc khi st dung san pham, vui long doc ky toan bd
Hudng dan st dung nay. Luu gitt huéng dan nay & noi an toan dé tham khao sau. Bam bao
rang nhing ngudi dung khac clng nam rd hudng dan st dung nay.

CANH BAO

+ Khi bat lan dau, 16 nudng cé thé tda ra mui kho chiu. Nguyén nhan la do keo
dinh duing cho céac tdm céach nhiét trong 16 nudng. Vui ldng chay san pham mdi
khi dang dé khong véi chic nang néu thong thusng, & nhiét dé 250°C, trong 90
phut dé lam sach tap chét dau trong khoang nuéng.

 Trong lan st dung dau tién, co thé sé cd chut khoi va mui. Pay la diéu hoan
toan binh thudng. Néu tinh huéng nay xay ra, ban chi can chd dén khi sach mui
réi cho thuc phdm vao 16 nuéng.

VUi ldng sl dung san phdam trong khong gian thoang.

 Thiét bi nay va cac bo phan cé thé cham t6i sé nong lén trong qué trinh st
dung. Can cén than dé tranh cham phai cac bd phan nong. Khong dé tré em dudi 8
tudi lai gan khi khdng dudc giam sét lién tuc.

» Néu bé mat bi nit va, hay tat thiét bi dé tranh bi dién giat.

» Tré em tu 8 tudi trd 1&n, nhiing ngudi bi suy giam chiic nang thé chét, giac
guan hoac than kinh, nhiing ngudi thiéu kinh nghiém va kién thtc co thé st dung
thiét bi nay dudi su giam sat hoac hudng dan st dung thiét bi an toan va hiéu ro
cac moi nguy hiém cé thé xay ra. Khong dé tré dua nghich vai thiét bi. Khong dé
tré vé sinh va bao dudng khi khong co su giam sét.

« Thiét bi sé rat nong trong qua trinh st dung. Can cén than dé tranh cham
phéi cac bd phan néng trong 10 nuéng.

» Khong dé tré dén gan lo nudng khi 16 nudng dang hoat dong, dac biét khi
dang bat ché do nuéng.

« Dam bao da tat thiét bi trudc khi thay dén 1o nuéng dé tranh bi dién giat.

« Phai lap dat phuong tién ngat két néi trong hé théng dién cé dinh theo chi
dan ky thuat vé di day

» Can giam sat tré dé dam bao tré khong dua nghich véi thiét bi.

+ Thiét bi nay khong dudc thiét ké danh cho nhiing ngudi (bao gébm cé tré

em) bi suy giam kha nang thé chét, giac quan hoac than kinh, hoac thiéu kinh
nghiém va kién thtic, trit khi co su giam sat hoac huéng dan st dung thiét bi tu
nhing ngudi chiu trach nhiém vé su an toan culia ho.
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» Cac bd phan co thé cham t6i sé nong lén trong qua trinh st dung. Khong dé
tré nho lai gan thiét bi.

» Phai lap dat phuong tién ngat két néi da cuc trong hé théng dién cé dinh theo
quy tac di day.

« Day ngudn bi hdng phai dugc thay thé bdi nha san xuét, dai Iy dich vu cla
hang hoac nhing ngudi co trinh doé tuong tu dé tranh nguy hiém.

« Khong st dung gié nham hoac doé vat sac nhon bang kim loai dé lam sach
mat kinh clra 10 do c6 thé lam xudc bé mat dan dén vé kinh.

» Khong duodc st dung thiét bi lam sach bang hoi nudc.

 Thiét bi khong duagc thiét ké dé hoat dong cung véi cac thiét bi hen gio bén
ngoai hay hé théng diéu khién tur xa riéng biét.

» Hudng dan cho 10 nuéng c6 gia sé bao gdém cac chi tiét huéng dan lap dat
gia dung cach.
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LOI KHUYEN DAM BAO AN TOAN
Khong st dung 16 nudng khi khéng mang giay dép. Khéng cham vao 16 nuéng khi tay
hoac chan dang udt.
DaGi véi 16 nudng: Khong mé clia 16 nudng trong qué trinh ndu.
Thiét bi phai do nhan vién ky thuat dugc Gy quyén lap dat va dua vao st dung. Nha san
xuét khong chiu trach nhiém cho moi thiét hai co thé xay ra do ngudi khong co gidy phép
hanh nghé bé tri hoac lap dat sai.
Khi ctra 16 hoac ngan kéo clia 16 nuéng dang md, knéng dé bét ci vat dung gi trén do,
néu khong thiét bi co thé mat can bang hoac gay cla.
M6t s6 bo phan cla thiét bi co thé gitt nong rét lau; phai cha thiét bi nguoi trudc khi cham
vao cac diém tiép xuc truc tiép véi nhiét.
Néu khong st dung thiét bi trong thai gian dai, hay rat phich cam dién.

LAP LO NUONG VAO THIET BI NHA BEP

Lap 16 nuéng vao khéng gian co san trong thiét bi nha bép; co thé lap bén dudi mat bép hoac
lap vao tl bép ding. C4 dinh vi tri [0 nuéng bang cach van vit vao hai 16 bat vit trén khung. Bé
xac dinh vi tri 16 bat vit, hay ma clia 16 va quan sat bén trong. D& dam béao thong khi day du,
phai tuan thi sé do va khoang céach khi cé dinh 1o nudng.

QUAN TRONG

Néu muén 16 nuéng hoat dong dung céach, phai bé tri phong bép thich hop. Céac tdm cla thiét
bi nha bép bén canh 16 nudng phai lam bang vat liéu chiu nhiét. Dam bao keo dinh clia cac
thiét bi lam ttr gb veneer c6 kha nang chiu nhiét t6i thiéu 120°C. Nhua hoac keo dan khong
chiu dugc muc nhiét dé nay sé nong chay va lam bién dang thiét bi, sau khi 16 nuéng da duoc
lap dat bén trong thiét bi, cac bd phan mang dién phai dudc cach dién hoan toan. Bay la yéu
cau an toan theo luat dinh. Tat ca cac tdm chan phai dudc ¢d dinh chac chan sao cho khong
thé thao dé néu khong co dung cu dac biét. Thao mat sau clia thiét bi nha bép dé dam béo co
da khong khi luu théng quanh 16 nudng. Phia sau bép phai cd khoang tréng téi thiu 45 cm.

TUYEN BO TUAN THU

Kiém tra va dam bao thiét bi khong co bét ky hu hong
nao khi ma hop. Néu cé bét ky nghi ngd gi, dung st
dung thiét bi: hay lién hé véi ngudi co trinh dd chuyén
mon. Gil cac vat lieéu dong goi nhu tui nhua, polysty-
rene hoac dinh tranh xa tam tay tré em vi day la nhing
vat nguy hiém déi voi tré.
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Biéu tuong Mo ta chiic nang

Beén 16 nusng: Cho phép ngudi dung quan sat tién doé ndu ma khong can maé
cua lo. Bén 1o nudng sé bat sang déi véi tat ca cac chic nang néu.

Ra dong: Su luu théng khong khi & nhiét dé phong gitp thuc phdm dong lanh
ra dong nhanh hon (ma khong can st dung nhiét). Do la cach ddy nhanh thoi
gian ra dong va lam tan déng cac mon ché bién san va san phdm nhan kem,
v.v., nhe nhang ma nhanh chong.

Nudng thanh nhiét dudi: Mot bo phan nam kin bén dudi 16 nuéng gitp cung
cdp nhiét. Chu yéu duoc st dung dé gitr &m thuc pham.
Co thé dat nhiét do trong khoang 60 - 120°C. Nhiét dé mac dinh la 60°C.

Nudng thanh nhiét trén+dudi: Thanh nhiét bén trén va bén dudi cung hoat
dong dé néu déi luu. Co thé dat nhiét do trong khoang 50 - 250°C. Nhiét do
mac dinh la 220°C.

Nudéng thanh nhiét trén+dudi cd quat: Két hop quat va ca hai thanh nhiét giup
th&u nhiét sau haon, tiét kiém dén 30 - 40% nang lugng. Mat ngoai thic an sé
hoi xém vang nhung bén trong khong bi kho. Luu y: Chiic nang nay thich hop
dé nudng hoac quay miéng thit ¢é 16n 6 nhiét do cao. Co thé dat nhiét do trong
khoéng 50 - 250°C. Nhiét dé mac dinh la 220°C.

Nudéng bang dién tré bén trong: Thanh nudng bén trong sé bat va tat lién tuc
dé duy tri nhiét do.
Co thé dat nhiét do trong khoang 180 - 240°C. Nhiét do mac dinh la 210°C

] 0

CO thé dat nhiet do trong khoang 180 - 240°C. Nhiét do mac dinh la 210°C.

8|

Nudng kép c6 quat: Thanh nhiét dién tré bén trong va thanh nhiét phia trén sé
hoat dong cung quat
Co thé dat nhiét do trong khoang 180 - 240°C. Nhiét dé méac dinh la 210°C.
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HUGNG DAN VAN HANH

1. Cai dat thgi gian

Sau khi ndi thiét bi véi nguén dién, man hinh sé hién thi biéu tuong “0:00”.

1> Nhan “©”, s6 gid sé nhép nhay.

2> Xoay “ K2 “ dé diéu chinh s6 gig, (thdi gian phai nam trong khoang 0--23).

3> Nhan “®”, s6 phut sé nhdp nhay.

4> Xoay “K2” dé diéu chinh cai dat phut (thai gian phai nam trong khoang 0--59).

5> Nhén “(®” dé hoan tat cai dat thai gian. “ : 7 s& nh&p nhay va thdi gian sé sang len.

Luu y: Thai gian la 24 gio. Sau khi bat nguén, néu chua cai dat, déng hdé sé hién thi “0:00”.
2. Cai dat chuc nang

1>Xoay “K1” dé chon chiic nang ndu theo y mudn. Biéu tugng tuong Ung sé sang én.
2>Xoay “K2” dé diéu chinh nhiét do.

3> Nhén “®” dé xac nhan bat dau nau.

4> Néu bo qua budc 2, nhan “® ” dé xac nhan bat dau ndu va thai gian mac dinh la 9 gio,
nhiét do mac dinh sé hién thi trén man hinh LED.

LUU Y:

1> Luong diéu chinh thai gian clia tung 1an xoay nim nhu sau: 0--0:30 phdt: 1 phat méi lan
xoay 0:30--9:00 gid: 5 phut mdi lan xoay

2> Luong diéu chinh nhiét do cla tung lan xoay num la 5°C, va déi véi chlc nang nudéng la
30°C.

3> Xoay “K1” dé diéu chinh thoi gian ndu khi bat dau ndu. Sau do, nhan “® ” dé xac nhan.
Néu khong nhan “® “ trong 3 giay, 16 nuéng sé tré lai thai gian ¢t dé tiép tuc néu.

4> Xoay “K2” dé diéu chinh nhiét do khi bat dau néu. Bén bao tuong (ng sé sang lén. Sau do

PO

nhén “®” dé bat dau ndu. Néu khong nhéan “ ®” trong 3 giay, 16 nuéng sé trd lai nhiét do ca
dé tiép tuc ndu

3. Cai dat den

1> Xoay “K1” dé chon chtic nang mong muén, sau do, biéu tudng tuong ting sé bat.

2> Nhén nut “®” dé bat déau, “0:00” va biéu tuong dén “@” sé sang lén, “: 7 sé nhép nhay.
4, Chic nang xem thoéng tin

Trong cac trang thai sau, ban co thé st dung chtic nang xem thong tin, sau 3 giay, 10 sé quay
lai trang thai hién tai.

1> Trong qua trinh hoat déng, néu da dat thai gian, hay nhan nut “ O dé xem thoi gian hién
tai; néu da dat chuc nang nhac nhd, nhdn nut “2 7 dé xem thai gian nhac nhé.

2> Trong trang thai nhac nhd, néu da dat thai gian, nhén nat “ (© ” dé hién thi thai gian hién tai.
3> Trong trang thai hién thi thai gian, néu da dat chic nang hen gio, nhan nat “© ” dé xem
thdi gian hen gid.

5. Chuc nang Khoa tré em
Dé khoa: nhan dong thai “® ” va “in” trong 3 giay, 10 sé phat am bao “bip” kéo daiva “ " sé
sang lén.

M& khoa: nhén déng thai “® » va “[1 ” trong 3 giay, 10 sé phat am bao “bip” kéo dai cho biét
da mé khoa tré em.

Luu y: Khi lo nuéng dang hoat dong, néu ban muén ding néau, hay nhan nhanh nut “Dung”.
Khong can nhén git nut “Dung” vi sé khong cé tac dung.
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6. Chiic nang nhac nhé

Chuc nang nay sé gilp nhac nhd ban bat dau ndu trong mét khoang thai gian nhat dinh tu
0:01 dén 9:59.

Chi khi 16 nuéng 6 ché do cha, ban maoi co thé dat chic nang nhac nhé. Thuc hién theo cac
budc sau dé dat chiic nang nhac nha:

1> Nhan nat cai dat nhac nhé “ 0 7

2> Xoay “K2” dé dat gid nhac nhé. (Thai gian phai nam trong khoang 0--9). 3> Nhan lai nat cai
dat nhac nhé “Q;

4> Xoay “K2” dé dat phut nhac nhd. (Thai gian phai nam trong khoang 0--59).

5> Nhén “®” dé xéc nhan cai dat. Thai gian sé bat dau dém nguoc.

Luu Y: Lo sé phat am béo 10 lan sau khi thdi gian quay tré lai muc O.

Ban co thé hlly nhéc nho trong khi cai dat bang cach nhéan nat “Dung”; Sau khi da dat nhac
nhd, ban c6 thé hily bang cach nhéan nat “Dung” hai lan.

7. Chuic nang Bat dau/Tam dung/Hay

1> Néu déa dat thoi gian ndu, nhan “ ® ” dé bat dau ndu. Néu tam dung ndu, nhén “ ® ” dé
tiép tuc.

2> Trong qua trinh ndu, nhan “ [M” mot 1an dé tam dung ndu. Nhan “[0” hai lan dé hay néu.

8. Chuc nang tiét kiém nang lugng

1> Trong trang thai cha va trang thai nhac nhé, nhan “®” ba lan, man hinh LED sé

tat va chuyén vé ché do tiét kiém nang luong.

2> Néu khong co6 hoat dong nao trong vong 10 phut & trang thai chd, man hinh LED sé tat va
chuyén sang ché do tiét kiém nang luong.

3> Trong ché do tiét kiém nang luong, cé thé thoat ché do nay bang cach nhan bét ky phim
nao hoac xoay bat ky nim chon nao.

9. Chic nang hen gic

1> Dé st dung chtic nang hen gid, phai dat thoi gian trudc. Khi dat thoi gian, phai dat thoi gian
hen gid dé 16 bat dau nudng (a> Nhan nat cai dat hen gio “®”;

b> Xoay “K2” dé dat gid hen. Thai gian phai nam trong khoang 0--23. ¢> Nh&n nat cai dat hen
gid “ (® " 1an na; d> Xoay “K2” dé dat phut hen. Thai gian phai nam trong khoang 0--59.),
nhung lan nay khéng nhéan nat Hen gid. Tiép theo, xoay nim chon “K1” dé chon chtic nang.
2> Nhan nat “ ®” g dat thai gian va nhiét dé ndu. Sau do, xoay num chon “K1” dé diéu
chinh thai gian va “K2” dé diéu chinh nhiét do.

3> Nhan nut “ ®” dé hoan tat cai dat ndu va thoi gian sé hién thi trén man hinh véi bidu tuong
hen gio “ X ” luén sang. Cac biéu tuong chiic nang khac sé khong hién thi. Co thé kiém tra
thai gian hen gid bang cach nhan “(®”, 3 giay sau, man hinh sé hién thi lai déng hé.

4> Tai thai diém hen gid, 10 sé tu dong bat dau ndu sau khi chudng bao vang 1én. Biéu tuong
hen gio “ 3 ” sé tat va cac biéu tuong khac sé hoat dong binh thusng.
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Luu Y:

1> Khong thé hen gid den, ra dong, que tham nhiét.

2> Khi thiét bi & trang thai hen gid, nhan nat “Hay” moét 1an, menu thdi gian va nhiét dé hen gio
sé hién thi va biu tuong menu sang lién tuc. Nhan lan na, man hinh sé quay vé biéu tuong
déng hoé, hoac nhéan nat “Bat dau” dé quay lai trang thai hen gio.

3> Khong st dung dudc chiic nang nhac nhé khi thiét bi dang & trang thai hen gid.

10. Luuy

1> Deén 16 nuéng sé bat déi véi moi chiic nang (ngoai tri chiic nang ECO)

2> Sau khi dat chuong trinh ndu ma khong nhan nut “  ” trong vong 5 phut, thoi gian hién tai
sé hién thi hoac quay lai trang thai chd. Chuong trinh cai dat s@khéng duoc ap dung.

3> Am bao sé kéu mot 1an khi nhan dang cach, néu khong, sé khong cd phan héi gi.

4> Am béo sé kéu nam lan dé nhac ban khi ndu xong.
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PHU KIEN

Vi: Dung dé dat vi nudng, dia, khay lam banh c6 dé an dé
quay va nuéng..

Gia truct: BE ndu thuc phdm cd 16n, ¢b thé thao roi ray do
gia 6 bén phai va bén trai lo nudng, co thé dat dia va khay
vao san 10 nudng, st dung cac chuc nang nhu Nuéng
bang nhiét buc xa, Nudng kép, Nudng kép co quat.

LUU Y: Khi dat dia 1én san 16 nusng, KHONG st dung
cac chuc nang voi bo phat nhiét bén dudi dé tranh tu
nhiét & phia dudi.

(chi &p dung véi moét s6 model cu thé)

Khay nudng: Dung dé nédu luong I6n thuc pham nhu banh
b6t nhao, banh nuéng, thuc phdm déng lanh, v.v., hoac
dé hiing dau maé va nudc thit.

Thanh truct rut gon: Mot sé model co thé dudc trang bi
thanh truct rat gon dé s dung 10 tién Ioi hon. Co thé thao
thanh trugt rat gon va gia truct bang céach thao ¢ vit ¢
dinh. Sau khi thao, ban co6 thé dat dia va khay lén san lo
nudng va st dung cac chic nang nhu Nuéng bang nhiét
buc xa, Nudng kép, Nudng kép cod quat.

LUU Y: Khi dat dia 1én san 16 nusng, KHONG st dung
cac chuc nang voi bo phat nhiét bén dudi dé tranh tu
nhiét & phia dudi.

(chi &p dung véi moét s6 model cu thé)
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CANH BAO VE V| TRi LAP GIA:
Dé dam béo gia lo nudng van hanh an toan, phai dat gia dung vi tri gitia ray truct bén. Chi co
thé st dung gia va khay gitia cac tang thi nhat va tha nam.

Lap gia dung huéng dé dam bao khi I8y gia hoac khay ra, dé an néng khéng truct ra ngoai.

THAY BONG PEN

DE thay bong deén, vui long thuc hién nhu sau:

1> Ngat dién hoac dap cau dao ngudn dién cla thiét bi.
2> Thao chup déen thay tinh bang cach xoay ngudc chiéu kim dong hé (luu y: ¢é thé hai chat)
va thay

bong den méi cung loai.

3> Lap lai chup dén vao vi tri.

LUUY:
Chi st dung den halogen 25-40 W/220 V - 240 V, T300°C

LAP CO PINH LO NUGNG VAO TU BEP

1. Lap 1o nuéng vao ranh ta.
2. M@ cua lo.
3. C6 dinh 1o vao ti bép bang hai miéng chan

khoang cach “A” 1ap vao céc 16 trong khung 16 nuéng e
va lap hai vit “B”. )
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LO THONG KHi

Khi ndu xong hoéac 16 dang trong trang thai tam diing hoac chd, néu nhiét do chinh gida 1o trén
75 do, quat lam mat sé tiép tuc hoat dong thém 15 phut. Hoac khi nhiét do chinh gita 16 xuéng
dudi 75 do, quat lam mat sé dung trudc.

LAP PAT
~~—1560 —
' —
595 Té\i?ég/

—_— -
7555 e 7
20

L‘595 —

Luuy
1. Chi chép nhan do léch duong déi véi tat ca cac sé do.
2. T bép khong bao gdm cong tac ngudn hoac 6 dién.

Luu Y : S6 luong phu kién di kem tly thudc vao thiét bi cu thé da mua.
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THAO CUA LO NUGNG (KHONG BAT BUOC)

Cla o ¢6 thé thao rai gitip bao dudng toan bd phia trong 1o
dé dang va nhanh chong hon.

1. Dé théo clia, hay mé cla t6i da.
Sau do kéo chét ban 1€ clia vé phia sau. (Hinh 1)
Hinh 1
. I . o A s Figure 1
2. Dong cua t6i goc khoang 15°C. Nang 1én va tu tu
kéo cua ra khai lo. (Hinh 2)
15°
3. Dét clra ndm phang véi mat trén husng vé phia ban, lal
dat tay léen mat kinh va kéo vé phia 16. (Hinh 3)
Figure 2

4. Cén than tach td&m kinh bang cach nang 1én mét
gbc 25°. (Hinh 4)

Figure 3

5. D&y tdm kinh vao vi tri theo hudng mi tén trong
Hinh 5. Kéo nhe tdm kinh ra khai truc khép.

6. Sau khi kéo tdm kinh phia trong ra, vui ldng 18y tdm
kinh gitia ra nhu. (Hinh 6.

Figure 5

o Glass
E *Rubber

.,k
&

7. Sau khi vé sinh xong, thuc hién quy trinh theo thu tu
ngudc lai dé 1ap lai clia vao vi tri ban dau.

Figure 6
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VE SINH VA BAO DUGNG
Luodn git vé sinh thiét bi dé dam bao thiét bi sach sé va hoat dong an toan. Thiét ké hién dai
cla thiét bi gilp bao dudng hét stic dé dang. Phai vé sinh thudng xuyén cac bo phan tiép xdc
véi thuc pham.
Ngét dién trusc méi lan bao dudng va vé sinh. Dat tat ca cac nam diéu khién vé vi tri TAT,
Hay cho dén khi bén trong thiét bi kndng con nong ntia ma chi hoi &m - ban sé dé vé sinh
hon so véi khi con haoi @m. Vé sinh bé mat thiét bi bang vai uét, ban chai mém hoac miéng
bot bién min, sau do lau kho.
Trong trudng hop vét bén cling dau, hay dung nudc nong cling san pham téy rtia khong
gay mon.
Bé vé sinh mat kinh ctia ctia 1o, khong st dung gié nham hoac dé vat sac nhon bang kim
loai vi nhimng vat dung nay cé thé lam tréy xudc bé mat hoac lam hong kinh.
Khong dugc dé cac chét axit (nudc chanh, gidm) lén cac bo phan bang thép khong gi.
Khong st dung may phun ria ap luc cao dé vé sinh thiét bi. Co thé riia khay nudng banh
bang chét tdy rtia nhe.
Thiét bi nay dudc dan nhan tuan thd chi thi 2012/19/EU ctia chau Au vé Chat thai tur thiét bi
dién va dién tu (WEEE).
Bang cach dam bao san pham nay dudc tiéu hlly dung cach, ban sé gilp ngan chan nhing
hau qua tiéu cuc tiém an cho moi trusng va stc khde con ngudi do tiéu hay thiét bi khong
dung cach. Biéu tuong trén san pham cho biét khong dudc xU Iy sén phdm nay nhu rac thai
sinh hoat. Thay vao do, hay mang dén diém thu gom tai ché thiét bi dién va dién tr hién hanh.
Phai tién hanh tiéu hlly theo cac quy dinh maéi trudng dia phuong vé tiéu hly rac thai. Dé biét
thém thong tin chi tiét vé cach xU ly, thu héi va tai ché san phdm nay, vui long lién hé véi van
phong thanh phd dia phuong, dich vu tiéu hly rac thai clia gia dinh ban hoac clia hang nai ban
mua san pham.
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