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DEAR CUSTOMER,

The oven is exceptionally easy to use and extremely efficient. After reading the instruction
manual, operating the oven will be easy.

Before being packaged and leaving the manufacturer, the oven was thoroughly checked
with regard to safety and functionality.

Before using the appliance, please read the instruction manual carefully.
By following these instructions carefully you will be able to avoid any problems in using the
appliance.

It is important to keep the instruction manual and store it in a safe place so that it can be
consulted at any time.

It is necessary to follow the instructions in the manual carefully in order to avoid possible
accidents.

Caution!

Do not use the oven until you have read this instruction manual.
The oven is intended for household use only.

The manufacturer reserves the right to introduce changes which do not affect the
operation of the appliance.
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SAFETY INSTRUCTIONS

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

This appliance can be used by children aged from 8 years and above and persons with re-
duced physical, sensory or mental capabilities or lack of experience and knowledge if they
have been given supervision or instruction concerning use of the appliance in a safe way
and understand the hazards involved. Children shall not play with the appliance. Cleaning
and user maintenance shall not be made by children without supervision.

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

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

Warning: 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.

Warning: Ensure that the appliance is switched off before replacing the lamp to avoid the
possibillity of electric shock.

You should not use steam cleaning devices to clean the appliance.



SAFETY INSTRUCTIONS

Danger of burns! Hot steam may escape when you open the oven door. Be careful when
you open the oven door during or after cooking. Do NOT lean over the door when you open
it. Please note that depending on the temperature the steam can be invisible.

e Ensure that small items of household equipment, including connection leads, do not
touch the hot oven as the insulation material of this equipment is usually not resistant
to high temperatures.

Do not leave the oven unattended when frying. Oils and fats may catch fire due to
overheating or boiling over.

Do not put pans weighing over 15 kg on the opened door of the oven.

* Do not use harsh cleaning agents or sharp metal objects to clean the door as they can
scratch the surface, which could then result in the glass cracking.

* Do not use the oven in the event of a technical fault. Any faults must be fixed by an
appropriately qualified and authorised person.

e In the event of any incident caused by a technical fault, disconnect the power and
report the fault to the service centre to be repaired.

* The rules and provisions contained in this instruction manual should be strictly ob-
served. Do not allow anybody who is not familiar with the contents of this instruction
manual to operate the oven.

e The appliance has been designed only for cooking. Any other use (for example for
heating) does not comply with its operating profile and may cause danger.



HOW TO SAVE ENERGY

Using energy in a responsible way not only saves money but also helps the
environment. So let’s save energy! And this is how you can do it:

* Do not uncover the pan too often (a watched pot never boils!).
Do not open the oven door unnecessarily often.

*  Only use the oven when cookinglarger dishes.
Meat of up to 1 kg can be prepared more economically in a pan on the cooker hob.

e Make use of residual heat from the oven.
If the cooking time is greater than 40 minutes switch off the oven 10 minutes before
the end time.

Important!

When using the timer, set appropriately shorter cooking times according to the dish
being prepared.

e Make sure the oven door is properly closed.
Heat can leak through spillages on the door seals. Clean up any spillages immediately.

* Do not install the cooker in the direct vicinity of refrigerators/freezers.
Otherwise energy consumption increases unnecessarily.



UNPACKING

&

During transportation, protective packaging was used to protect the appli-
ance against any damage. After unpacking, please dispose of all elements
of packaging in a way that will not cause damage to the environment.

All materials used for packaging the appliance are environmentally friendly;
they are 100% recyclable and are marked with the appropriate symbol.

Caution! During unpacking, the packaging materials (polythene bags, polystyrene pieces,
etc.) should be kept out of reach of children.

DISPOSAL OF THE APPLIANCE

Old appliances should not simply be disposed of with normal household
waste, but should be delivered to a collection and recycling centre for elec-
tric and electronic equipment. A symbol shown on the product, the instruc-
tion manual or the packaging shows that it is suitable for recycling.

Materials used inside the appliance are recyclable and are labelled with
information concerning this. By recycling materials or other parts from used
devices you are making a significant contribution to the protection of our
environment.

Information on appropriate disposal centres for used devices can be provided by your local

authority.
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DESCRIPTION OF THE APPLIANCE

Electronic
programmer
Tgmper.atureregulator Cooker operation
signal light L signal light R
o o
Temperature : ' Oven function
adjustment knob selector knob




SPECIFICATIONS OF THE APPLIANCE

Cooker fittings:

*optional



INSTALLATION

Installing the oven

*  The kitchen area should be dry and aired { ﬂﬁ} i &
and equipped with efficient ventillation. --____%fi' i ()
When installing the oven, easy access to H-q,,_,
all control elements should be ensured. /

e Thisis a Ytype design builtin oven, which

means that its back wall and one side wall
can be placed next to a high piece of fur-
niture or a wall. Coating or veneer used
on fitted furniture must be applied with a
heatresistant adhesive (100°C). This pre-
vents surface deformation or detachment

of the coating. &
* Hoods should be installed according to fi‘ﬂ.
the manufacturer’s instructions. ]
*  Make an opening with the dimensions giv- H'a._______h
en in the diagram for the oven to be fitted. \:
e Make sure the mains plug is disconnected
and then connect the oven to the mains
supply.

¢ Insert the oven completely into the open-
ing without allowing the four screws in the

places shown in the diagram to fall out.
b;%ﬁ/




INSTALLATION

Connect the oven to the electrical mains

Before connecting the appliance to power, please carefully read the information provided
on the rating plate.

e The ovenis factory configured for single-phase AC power (220-240V 1N~50/60Hz)

* and equipped with a 1.5 m, 3 x 1.5 mm? connecting cable and a plug with ground-
ingterminal.

»  Electrical wall outlet must be equipped with a grounding prong. Once the oven is set
up, it is required that electrical wall outlet is still accessible to the user.

»  Before you plug in the appliance make sure:

- circuit breaker and electrical system can withstand the electrical load of the appliance
(electrical wall outlet must be protected with a min. 16A circuit breaker)

- home electrical system must be properly earthed and meet the requirements of the
current standards and regulations.

Power cord plug must be accessible once you install the oven.

Important! If the power cord is damaged, it should be replaced by the manufacturer or
specialist repair centre or a qualified person in order to avoid danger.



OPERATION

Before using the oven for the first
time

Remove packaging, clean the interior
of the oven and the hob.

Take out and wash the oven fittings
with warm water and a little washingup
liquid.

Switch on the ventillation in the room or
open a window.

Heat the oven (to a temperature of
250°C, for approx. 30 min.), remove
any stains and wash carefully; the heat-
ing zones of the hob should be heated
for around 4 min. without a pan.

Important!

In ovens equipped with the electronic
programmer Tb, the time “0.00” will
start flashing in the display field upon
connection to the power supply.

The programmer should be set
with the current time. (See Elec-
tronic programmer ). If the current
time is not set operation of the
oven is impossible.

The electronic prgrammer Tb is
equipped with electronic sensors
which are switched on by touching
or pressing the sensor surface for at
least one second.

Each sensor reaction is confirmed by
the beep.Keep the sensor surface
clean at all times.

Important!

To clean the oven, only use a cloth
well rang out with warm water to
which a little washing-up liquid has
been added.



OPERATION

Electronic programmer

A
P I:l, % functions
[ 2]

MENU - function selection button

“« »

< - sensor
> - sensor “+”

Setting the time

After connection to the mains or reconnec-
tion after a power cut the display shows

flash 1 300
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* Touch and hold MENU (or simultan
ously touch < and >) until you will see
& on the display and the dot below
the symbol is flashing,

* Touch < or > within 7 seconds to set
the current time.

To store the new time setting, wait approx-
imately 7 seconds after time has been set.
The dot below the symbol will stop flashing.

You can adjust the time later. To do this
touch < and >, simultaneously and adjust
the current time while the dot below the
& symbol is flashing.

Caution!
If the correct time is not set then proper
operation of the oven is not possible.

Timer

The timer can be activated at any time, re-
gardless of the status of other functions.
The timer can be set for from 1 minute to
up to 23 hours and 59 minutes.

To set the timer you should:

e Press sensor MENU, then the display
will show flashing £

-' 1]

—
—
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e set the timer using sensors > and <.
The time set is shown on the display
and the signal function L} is on.

. Press sensor MENU , < or > in order to
switch off the signal, the signal function
will go out and the display will show the
current time.

Caution!

If the alarm signal is not turned off manually,
it will be turned off automatically after ap-
prox. 7 minutes.



OPERATION

Semiautomatic operation

If the oven is to be switched off at a given
time, then you should:

»  Set the oven function knob and the
temperature regulator knob to the set-
ting at which you want the oven to op-
erate.

*  Press sensor MENU until the display

will show:
ald | (9L
)
< MENU >

*  Set the required time using sensors
< and >, within a range from 1 minute to
10 hours.

The set time will be introduced to the mem-
ory after approx. 7 seconds and the display
will show AUTO function.

When the set time has passed the oven is
switched off automatically, the alarm signal
is activated and the signal function AUTO
flashing again;

e Set the oven function knob and the
temperature regulator knob to the
switchedoff position.

*  Press sensor MENU, < or > in order to
switch off the signal; the signal function
will go out and the display will show the
current time.

Caution! In ovens equipped with one
control knob, the oven function knob is
integrated with the temperature regulator
knob.

14

Automatic operation

If the oven is to be switched on for a spec-
ified period of time and switched off at a
fixed hour then you should set the operation
time and the operation end time:

e Press sensor MENU until the display

will show:
N PR
i R |
< MENU >

*  Set the required time using the sensors
< and > within a range from 1 minute
to 10 hours.

e Press sensor MENU until the display
will show:

. U;
U

[=T 151
0

< MENU >

Set the switchoff time (operation end time)
using sensors < and >, which is limited to a
period of 23 hours and 59 minutes from the
current time.

Set the oven function knob and the tem-
perature regulator knob to the setting at
which you want the oven to operate.

The signal lights by % and&Z are now on;
the oven will start operating from the point



OPERATION

when the difference between the set oper-
ation end time and the operation duration
time occurs (e.g. the operation time is set to
1 hour, the operation end time is set to
14.00, so the oven will start working auto-
matically at 13.00).

The function AUTO is now on; the oven will
start operating from the point when the dif-
ference between the set operation end time
and the operation duration time occurs (e.g.
the operation time is set to 1 hour, the op-
eration end time is set to 14.00, so the oven
will start working automatically at 13.00).

When the oven reaches the operation end
time it will switch off automatically, the alarm
will be activated and the function AUTO will
start flashing again.

e Set the oven function knob and the
temperature regulator knob to the
switchedoff position.

e Press sensor MENU, < or > in order to
switch off the alarm; the function AUTO
will go out and the display will show the

current time.
( 221
I |
< MENU >

Cancel settings

Timer and automatic function settings may
be cancelled at any time.

Cancel automatic function settings:
e press sensors < and > simultaneously,

Cancel timer settings:

e press sensor MENU to select timer set-
ings,

*  press sensors < and > again,

Change the timer beeps

The tone of the timer beeps may be
changed as follows:

e press sensors < and > simultaneously,
select “tone” function with the 1 sen-
sof,

¢ the display panel will start to blink:

'—-.- '
| N
< MENU >

¢ with the > sensor press the appropri-
ate sensors from 1 to 3 to select the
option you wish.



OPERATION

Oven functions and operation.

Oven with automatic air circulation
(including a fan and top and bottom
heaters)

The oven can be warmed up using the bot-
tom and top heaters, as well as the grill. Op-
eration of the oven is controlled by the oven
function knob to set a required function you
should turn the knob to the selected posi-
tion, as well as the temperature regulator
knob to set a required function you should
turn the knob to the selected position.

The oven can be switched off by setting
both of these knobs to the position “e ”/“0”.

Caution!

When selecting any heating function
(switching a heater on etc.) the oven will only
be switched on after the temperature has
ben set by the temperature regulator knob.

16
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Oven is off

Rapid Preheating
Top and bottom heater, roaster and
fan on. Use to preheat the oven.

Defrosting
Only fan is on and all heaters are off.

Fan and combined grill on
When the knob is turned to this po-
sition, the oven activates the com-
bined grill and fan function. In prac-
tice, this function allows the grilling
process to be speeded up and an
improvement in the taste of the
dish. You should only use the grill
with the oven door shut.

Enhanced roaster (super
roaster)

In this setting both roaster and top
heater are on. This increases tem-
perature in the top part of the oven’s
interior, which makes it suitable for
browning and roasting of larger por-
tions of food.

Roaster on.

Roasting is used for cooking of small
portions of meat: steaks, schnitzel,
fish, toasts, Frankfurter sausages,
(thickness of roasted dish should
not exceed 2-3 cm and should be
turned over during roasting).



OPERATION

Bottom heater on

When the knob is set to this position
the oven is heated using only the
bottom heater. Baking of cakes
from the bottom until done (moist
cakes with fruit stuffing).

Top and bottom heaters on
Set the knob in this position for con-
ventional baking. This setting is ideal
for baking cakes, meat, fish, bread
and pizza (it is necessary to preheat
the oven and use a baking tray) on
one oven level.

Top heater, bottom heater and
fan are on.

This knob setting is most suitable
for baking cakes. Convection bak-
ing (recommended for baking).
When the functions have been
selected but the temperature knob
is set to zero only the fan will be on.
With this function you can cool the
dish or the oven chamber.

Independent oven lighting
Set the knob in this position to light
up the oven interior.

ECO Heating

This is an optimised heating func-
tion designed to save energy when
preparing food. At this knob posi-
tion, the oven lighting is off.

Switching on the oven is indicated by two
signal lights, R, L, turning on. The R light
turned on means the oven is working. If
the L light goes out, it means the oven has
reached the set temperature. If a recipe rec-
ommends placing dishes in a warmed-up
oven, this should be not done before the L
light goes out for the first time. When bak-
ing, the Llight will temporarily come on and
go out (to maintain the temperature inside
the oven). The R signal light may also turn
on at the knob position of “oven chamber
lighting”.



OPERATION

Use of the grill

The grilling process operates through infrared rays emitted onto the dish by the incandes-
cent grill heater.

In order to switch on the grill you need to:

*  Set the oven knob to the position marked grill,

*  Heat the oven for approx. 5 minutes (with the oven door shut).

* Insert a tray with a dish onto the appropriate cooking level; and if you are grilling on the
grate insert a tray for dripping on the level immediately below (under the grate).

*  Close the oven door.

For grilling with the function grill and combined grill the temperature must be
set to 220°C, but for the function fan and grill it must be set to a maximum
of 190°C.

Warning!

When using function grill it is recommended that the oven door is closed.
When the grill is in use accessible parts can become hot.
It is best to keep children away from the oven.



BAKING IN THE OVEN - PRACTICAL HINTS

Baking

we recommend using the baking trays which were provided with your cooker;

it is also possible to bake in cake tins and trays bought elsewhere which should be put
on the drying rack; for baking it is better to use black trays which conduct heat better
and shorten the baking time;

shapes and trays with bright or shiny surfaces are not recommended when using the
conventional heating method (top and bottom heaters), use of such tins can result in
undercooking the base of cakes;

when using the ultra-fan function it is not necessary to initially heat up the oven cham-
ber, for other types of heating you should warm up the oven chamber before the cake
is inserted;

before the cake is taken out of the oven, check if it is ready using a wooden stick (if
the cake is ready the stick should come out dry and clean after being inserted into the
cake);

after switching off the oven it is advisable to leave the cake inside for about 5 min.;
temperatures for baking with the ultra-fan function are usually around 20 - 30 degrees
lower than in normal baking (using top and bottom heaters);

the baking parameters given in Table are approximate and can be corrected based on
your own experience and cooking preferences;

if information given in recipe books is significantly different from the values included in
this instruction manual, please apply the instructions from the manual.

Roasting meat

cook meat weighing over 1 kg in the oven, but smaller pieces should be cooked on
the gas burners.

use heatproof ovenware for roasting, with handles that are also resistant to high tem-
peratures;

when roasting on the drying rack or the grate we recommend that you place a baking
tray with a small amount of water on the lowest level of the oven;

it is advisable to turn the meat over at least once during the roasting time and during
roasting you should also baste the meat with its juices or with hot salty water - do not
pour cold water over the meat.



BAKING IN THE OVEN - PRACTICAL HINTS

ECO Heating

e ECO Heating an optimised heating function designed to save energy when preparing

food.

*  You cannot reduce the cooking time by setting a higher temperature; preheating the

oven is not recommended.

* Do not change the temperature setting and do not open the oven door during cooking.

Recommended setting for ECO Heating

ECO

Type Oven Temperature Level Time
of functions (°C) in minutes
dish
Sponge cake 180 - 200 2.3 50 - 70
Muffins 180 - 200 2 50 - 70
ECO
Fish 190 - 210 2-3 45 - 60
ECO
Beef 200 - 220 2 90 - 120
ECO
Pork 200 - 220 2 90 - 160
ECO
Chicken 180 - 200 2 80 - 100

20




BAKING IN THE OVEN - PRACTICAL HINTS

Oven with automatic air circulation (including a fan and ring heater)

Type of Type Temperature Level Time
dish of heating (°C) (min.)
Sponge cake O 160 - 200 2.3 30- 50
Muffins O 160- 170 1 3 25-407
Muffins 155-170 " 3 25-402
Pizza 200 - 230 7 2-3 15-25
Fish OJ 210- 220 2 45- 60
Fish 160 - 180 2-3 45 - 60
Fish T 190 2-3 60 - 70
Sausages 200 - 220 4 14 -18
Beef OJ 225 - 250 2 120 - 150
Beef 160 - 180 2 120 - 160
Pork OJ 160 - 230 2 90 - 120
Pork 160 - 190 2 90 - 120
Chicken T 180 - 190 2 70-90
Chicken OJ 160 - 180 2 45 - 60
Chicken 175 - 190 2 60 - 70
Vegetables OJ 190 - 210 2 40 - 50
Vegetables 170 - 190 3 40 - 50

The times are apply to dish that is placed into a cold oven. For the preheated oven, the

times should be reduced by about 5-10 minutes.

" Preheat

2 Baking smaller items
Note: The figures given in Tables are approximate and can be adapted based on your own

experience and cooking preferences.
21



TEST DISHES. According to standard EN 60350-1.

Baking
Type of Accessory Level Type Temperature Baking
dish of heating (°C) time 2 (min.)
Baking tray 4 [:] 1607 28-322
Baking tray 3 A 155 1 23-262
Small | b oing tray 3 150 1 26-302
cakes
2+4
Baking tray 2 - baking tray 150 1 07 302
Roasting tray or roasting tray
4 - baking tray
Baking tray 3 [Z] 150 - 160 " 30-402
Baking tray 3 A 150-170 " 25-352
Short= | Bajing tray 3 150-170 7 | 25-852
bread
2+4
Baking tray 2 - baking tray 160 - 175 1 5 - 352
Roasting tray or roasting tray
4 - baking tray
Wire rack +
Fatless | black baking
sponge tin 2 OJ 170-180 7 | 38-462
cake diameter
26cm
) 2
Wire rack + 2 )
) black baking
Apple black baking tins placed [z]
PP tins P 180-200" | 50-652
pie ) after the diagonal,
diameter )
back right,
20cm
front left

"Preheat, do not use Rapid preheat function about 5 minutes
2The times are apply to dish that is placed into a cold oven.
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TEST DISHES. According to standard EN 60350-1.

Grilling
Type of Accessory Level Type Tempera- Time
dish of heating ture (°C) (min.)
White
bread Wire rack 4 220 " 3-7
toast
Wire rack + 4 - wire rack
Beef roasting tray 3 - roasting 990 1 1st side 13-18
burgers (to gather tray 2nd side 10-15
drops)
" Preheat for 8 minutes, do not use Rapid preheat function.
Roasting
Type of | Accessory Level Type Tempera- Time
dish of heating ture (°C) (min.)
Wire rack +
roasting tray 2 -wire rack
(to gather 1- Zc::jtlng 180 - 190 70-90
Whole drops)
chicken Wire rack + ‘
) 2 - wire rack
roasting tray 1 - roasting 180 - 190 80 - 100
(to gather tray
drops)

The times are apply to dish that is placed into a cold oven. For the preheated oven, the
times should be reduced by about 5-10 minutes.
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CLEANING AND MAINTENANCE

By ensuring proper cleaning and mainte-
nance of your cooker you can have a sig-
nificant influence on the continuing fault-free
operation of your appliance.

Before you start cleaning, the cooker
must be switched off and you should
ensure that all knobs are set to the
position “off”. Do not start clean-
ing until the cooker has completely
cooled.

Oven

e The oven should be cleaned after every
use. When cleaning the oven the light-
ing should be switched on to enable
you to see the surfaces better.

e The oven chamber should only be
washed with warm water and a small
amount of washing-up liquid.

e After cleaning the oven chamber wipe
it dry.

*  Steam Cleaning function:

- pour 250ml of water (1 glass) into a bowl

placed in the oven on the first level from the

bottom,

- close the oven door,

- set the temperature knob to 50C, and the

function knob to the bottom heater position

- heat the oven chamber for approximately

30 minutes,

- open the oven door, wipe the chamber in-

side with a cloth or sponge and wash using

warm water with washing-up liquid.,

e After cleaning the oven chamber wipe
it dry.

Caution!

Do not use cleaning products con-
taining abrasive materials for the
cleaning and maintenance of the
glass front panel.

24

Replacement of the oven light bulb

In order to avoid the possibility of an
electric shock ensure that the appli-
ance is switched off before replacing
the bulb.

e Set all control knobs to the position
“e”/0” and disconnect the mains plug,

e unscrew and wash the lamp cover and
then wipe it dry.

. unscrew the light bulb from the socket,
replace the bulb with a new one a high
temperature bulb (300°C) with the fol-
lowing parameters:

- voltage 230 V
- power 25 W
- thread E14.

s = e
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Oven light bulb

» Screw the bulb in, making sure it is
properly inserted into the ceramic
socket.

e Screw in the lamp cover.



CLEANING AND MAINTENANCE

e QOvens in cookers marked with the letter D
are equipped with easily removable wire
shelf supports. To remove them for wash-
ing, pull the front catch, then tilt the support
and remove from the rear catch.

Installing wire shelf supports

25



CLEANING AND MAINTENANCE

Door removal

In order to obtain easier access to the oven
chamber for cleaning, it is possible to re-
move the door. To do this, tilt the safety
catch part of the hinge upwards (fig. A).
Close the door lightly, lift and pull it out to-
wards you. In order to fit the door back on
to the cooker, do the inverse. When fitting,
ensure that the notch of the hinge is cor-
rectly placed on the protrusion of the hinge
holder. After the door is fitted to the oven,
the safety catch should be carefully lowered
down again. If the safety catch is not set it
may cause damage to the hinge when clos-
ing the door.

A

Tilting the hinge safety catches

26

Removing the inner panel

1. Pull the upper door slat loose. (fig. B, C)




CLEANING AND MAINTENANCE

2. Pull the inner glass panel from its seat (in
the lower section of the door). Remove the
inner panel (fig. D).

3. Clean the panel with warm water with
some cleaning agent added.

Carry out the same in reverse order to re-
assemble the inner glass panel. Its smooth
surface shall be pointed upwards.
Important! Do not force the upper strip
in on both sides of the door at the same
time. In order to correctly fit the top door
strip, first put the left end of the strip on the
door and then press the right end in until
you hear a “click”. Then press the left end in
until you hear a “click”.

Removal of the internal glass panel

Regular inspections

Besides keeping the oven clean, you should:

e carry out periodic inspections of the
control elements and cooking units of
the cooker. After the guarantee has ex-
pired you should have a technical in-
spection of the cooker carried out at a
service centre at least once every two
years,

« fix any operational faults,

e carry out periodical maintenance of the
cooking units of the oven.

Caution!

All repairs and regulatory activities
should be carried out by the appro-
priate service centre or by an appro-
priately authorised fitter.

27



OPERATION IN CASE OF EMERGENCY

In the event of an emergency, you should:

»  switch off all working units of the oven

» disconnect the mains plug

»  call the service centre

* some minor faults can be fixed by referring to the instructions given in the table below.
Before calling the customer support centre or the service centre check the following
points that are presented in the table.

PROBLEM REASON ACTION
1. The appliance does not | Break in power supply. Check the household fuse box;
work. if there is a blown fuse replace

it with a new one.

2. The programmer display | The appliance was disconnect- | Set the current time (see ‘Use
shows “0:00”. ed from the mains or there was | of the programmer’).
a temporary power cut.

3. The oven lighting does not | The bulb is loose or damaged. | Tighten up or replace the blown
work. bulb (see ‘Cleaning and Main-
tenance’).

28



TECHNICAL DATA

Voltage rating 220-240V 1N~ 50/60Hz
Power rating max. 3,5 kW
Cooker dimensions H/W/D 59,5/59,5/57,5cm

Basic Information:
The product meets the requirements of European standards EN 60335- 1; EN60335-2-6.

The data on the energy labels of electric ovens is given according to standard EN 60350-
1/ 1EC 60350-1. These values are defined with a standard workload a with the functions
active: bottom and top heaters (conventional heating) and fan assisted heating (forced air
heating), if these functions are available.

The energy efficiency class was assigned depending on the function available in the product
in accordance with the priority below:

Forced air circulation ECO (ring heater + fan) E6o
Forced air circulation ECO (bottom heater + top + roaster + fan) Eﬁ)
Conventional mode ECO (bottom heater + top) =

During energy consumption test, remove the telescopic runners (if the product is fitted with
any).

Certificate of compliance CE

The Manufacturer hereby declares that this product complies with the general require-
ments pursuant to the following European Directives:

® The Low Voltage Directive 2014/35/EC,

e Electromagnetic Compatibility Directive 2014/30/EC,

e ErP Directive 2009/125/EC,
and therefore the product has been marked with the {'E symbol and the Declaration
of Conformity has been issued to the manufacturer and is available to the competent
authorities regulating the market.

29



30



HAFELE

UONG DAN
SU DUNG




KiNH THUA QUY KHACH HANG!

Chiéc 1o nudng nay dac biét dé st dung va co hiéu nang hoat dong tuyét véi. Sau khi doc
xong sach huéng dan st dung, viéc van hanh o nuéng sé tré nén dé dang.

Trudc khi duge dong goi va xuét xudng, 1o nuéng da dugc kiém tra day du vé dod an toan
va tinh nang hoat dong.

Trudc khi st dung thiét bi, Quy khach vui long doc ky sach huéng dan st dung.
Viéc tuan thu nghiém ngat cac huéng dan st dung nay sé gitp Quy khach tranh duoc tat

cd& cac van dé trong qua trinh st dung thiét bi.

Can luu git va dat sach hudng dan st dung tai mot noi an toan dé Quy khach cé thé tham
khao tai bat c( thai diém nao.

Can tuan tht nghiém ngat cac hudng dan s dung dé tranh cac tai nan co thé xay ra.

Théan trong!

Khong st dung 16 nuéng cho dén khi Quy khach da doc sach huéng dan st dung
nay.

Chi dugc st dung 16 nuéng trong gia dinh.

Nha san xuét co toan quyén dua ra cac thay déi kndng anh hudng dén viéc van hanh
thiét bi.
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HUGNG DAN VE AN TOAN

Canh bao: Thiét bi nay va cac bd phan co thé cam nam clia no sé nong lén trong qué trinh
st dung. Luén cén than dé tranh cham vao cac bd phan lam nong. Tré em dudi 8 tudi phai
ludn tranh xa thiét bi nay tri khi dudc giam sét va trong coi lién tuc.

Thiét bi nay c6 thé dugc st dung bdi tré em tur 8 tudi trd 1én va nhing ngudi gap han ché vé
nang luc thé chét, cam giac hoac nang luc vé than kinh hoac nhimng ngudi khong co6 kinh
nghiém va kién thuc vé thiét bi néu ho dudc giam sat hoac huéng dan st dung thiét bi mot
cach an toan va hiéu rd cac rui ro lién quan. Tré em khong dudc duia nghich véi thiét bi. Tré
em khong duagc vé sinh va bao dudng thiét bi khi khong dudc ngudi I6n giam sét.

Trong qué trinh st dung, thiét bi sé nong 1én. Can céan than dé tranh cham phai cac bo phan
lam nong bén trong 16 nudng.

Cac bo phan c6 thé cam nam dugc sé nong 1én trong qua trinh st dung. Tré nhd cén phai
tranh xa cac bd phan nay.

Canh bao: Khong st dung chét lam sach ¢ dd mai mon cao hoac dao cao sac bang
kim loai dé lam sach kinh & ctra 16 do chuing ¢c6 thé lam xudc bé mat kinh dan dén vé kinh.

Canh bao: Bam bao tat thiét bi truéc khi thay thé bong dén dé tranh kha nang bi dién giat.

Khong st dung céac thiét bi lam sach bang hoi dé lam sach thiét bi.
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HUGNG DAN VE AN TOAN

Nguy co bong! Hoi nudc nong co thé thoat ra ngoai khi ban mé ctia lo nuéng. Can than khi
ma clia |6 nuéng trong hoac sau khi dun ndu. KHONG dua vao ctia 16 khi mé. Vui long Iuu
¥ hoi nudc ¢ thé khong nhin thdy dudc tuy thudc vao nhiét do.

«  Bam bao rang cac doé vat nho clia thiét bi gia dung, bao gém cap néi, khéng cham vao
|6 nbng do vat liéu cach dién cua thiét bi nay thuong khong chiu dudc nhiét dé cao.

»  Khong bd ra ngoai khi dang ran trong 1o nuéng. Dau ma va chét béo cé thé bat Ita do
qua nhiét hoac soi.

*  Khong dat chdo nang trén 15 kg I1én clia dang md cua 10 nuéng.

*  Khong st dung chét lam sach cé dé mai mon cao hoac dao cao sac bang kim loai dé
lam sach kinh & ctia 1o do chiang c6 thé lam xudc bé mat kinh dan dén va kinh.

«  Khong st dung lo nusng khi gap 16i ky thuat. Tat ca cac 16i ky thuat déu phai dugc stia
bdi ngudi cé chuyén mén pht hop va dudc Gy quyén.

e Trudng hop xay ra su cé do 161 ky thuat, tat nguédn dién va bao cao 16i lén trung tam
bao dudng dé dugc stia chia.

e Phaituan tha nghiém ngat cac nguyén tac va quy dinh trong sach huéng dan st dung
nay. Knong dé bat ct ai khong quen véi ndi dung clia sach hudng dan s dung nay
van hanh 16 nuéng.

e Thiét bi chi dudc thiét ké cho muc dich ndu nuéng. Téat cac cac muc dich st dung

khac (vi du: dé sudi) déu khong tuan tha dac diém van hanh cda 16 nudng va co thé
gay nguy hiém.
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CACH TIET KIEM NANG LUGNG

S0 dung nang luong mot cach cé trach nhiém khong chi gidp ban tiét kiém
tién ma con giup Bao vé mai truong. Do do, hay tiét kiém nang luong! Va
=] [B&— day la cach ban co thé thuc hién dudc viéc nay:

«  Khéng mé ctlia 16 thudng xuyén (cang mong cang thay lau!).
Khong md cla 1o thusng xuyén khi khéng can thiét.

e Chi st dung 16 nuéng khi ndu cac bia an cho nhiéu ngusi.
Co thé ché bién 1 kg thit mot cach tiét kiém trong mot chiéc chao trén bép néu.

e Tan dung nhiét luong du tu |6 nuéng.
Néu thai gian ndu an trén 40 phat, tat 1o nuéng 10 phut trude khi thai gian két thuc.

Quan trong!

Khi st dung b6 dinh thai, cai dat thai gian ndu phd hop ngan hon theo moén an ducc
ché bién.

*  Bam bao ctia 16 nuéng dugc dong dung quy cach.
Nhiét co thé ro ri qua cac can thuc phdm bam trén dém cua. Vé sinh sach ngay tat
cé nhing cau can nay.

»  Khéng lap dat 16 nuéng ngay canh td lanh/ta déng.
Néu khong tiéu hao nang luong khong can thiét sé gia tang
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LAY LO NUGNG RA KHOI BAO B

&8

Trong qua trinh van chuyén, bao bi bao vé dudc st dung dé bao vé thiét bi
khéi bi hu héng. Sau khi lay 10 nuéng ra khéi bao bi, vui long vit bd cac bd
phan clia bao bi ma khoéng gay hai dén maéi truong.

Tat ca cac nguyén liéu dudc st dung dong goi bao bi déu than thién véi moi
truong va co thé tai ché 100% va duoc dan nhan phu hop.

Than trong! Trong qua trinh lay 10 nudng ra khdi bao bi, cac vat liéu dong goi (tui polythene,
bd phan polystyrence, v.v) phai dugc dé tranh xa tam tay tré em.

VUT BO THIET Bl

Cac thiét bi ct khong dudc vt bd cung rac thai sinh hoat théng thudng ma
phai dugc dua dén trung tam tai ché thiét bi dién va va dién ti. Biéu tuong
dugc minh hoa trén san phdm, trong sach hudng dan st dung, hoac trén
bao bi c6 nghia la san phdm nay thich hop dé tai ché

Cac vat lieu dugc st dung bén trong thiét bi co thé tai ché va dugc dan
nhan thong tin lién quan dén ndi dung nay. Bang céach tai ché céac vat liéu
hodc cac bo phan khac tu cac thiét bi da qua st dung, ban dang dong gop
mot phan dang ké vao viéc bao vé mai trudng clia chung ta.

Chinh quyén dia phuong c6 thé cung cép cac thong tin vé trung tam xU ly thiét bi da qua

sU dung.
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MO TA THIET Bl

B6 lap trinh
dién tG

Num diéu chinh nhiét do

bén tin hiéu van
Pén tin hiéu L

hanh |6 nuéng R

Num diéu chinh
nhiét do

NUm lua chon
chuc nang 16 nuéng
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THONG SO KY THUAT CUA THIET BI




LAP DAT

Lap dat 16 nuéng

«  Khu wuc bép phai kho réo, thong thoang {f ﬁ‘[}- 0 4
va dugc trang bi hé théng thong khi co --____%fi' i {
hiéu suét cao. T

e Khi lap dat 16 nudng, phai dam bao dé /
dang ti€p can vai tat ca cac bd phan diéu

khién clia 16 nuéng.

*  Paylalo nudng am tu dudc thiét ké dang
cha'Y, c6 nghia la thanh phia sau va mot
bén thanh ctia 16 nudng c6 thé dugc dat
canh dob véat cao hoac tudng. Son phu
hoac t&m 6p dudc st dung trén doé vat do
phai dudc pha chat bam dinh chiu nhiét 0
(100°C). Lép nay bao vé& bé mat khong bi ﬁﬁ}'
bién dang hoac chéng bong I6p son pha.

. X — H
e (Can lap dat may hat mui theo hudng dan ——
cla nha san xuét. \:
e Tao mot khoang hd co6 kich thuéc duoc
trinh bay trong so dé dé dat 1o nudng.
«  Bam bao phich cam dién dudgc rat ra va

sau dé cam dién 16 nudng.
*  Dat 16 nuéng hoan toan vao bén trong

khoang hd khong dé 04 dinh vit tai cac vi
tri duoc mo ta trong so dé bi roi ra ngoai. E\
7 \]/
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LAP DAT
D4u néi dién cho 16 nuéng

Trudc khi ddu ndi dién cho thiét bi, can doc ky thong tin trén bién thong sé dién.

e Lo nuéng dugc san xuét dé hoat dong véi nguén dién xoay chiéu mét pha (220-240V
1N~ 50/60Hz)

e vadugc trang bi day néi dai 1,5 m, 3 x 1.5 mm? cung 6 cam cb cuc tiép dat.

« Océm dién trén tudng phai dudc trang bi dau tiép dat. Khi lap dat 1o nuéng, can dam
bao & cam dién & noi ngudi st dung dé dang vdi toi.

e Trudc khi cdm dién cho 16 nuéng, hay kiém tra xem:

- Cau dao va hé théng dién co thé chiu dudc téi clia 16 nudng (6 cam dién trén tudng
phai dudc bao vé bang cau dao cd dong dién téi thiéu 16A)

- Hé théng dién gia dinh phai dudc ndi dat dung cach va tuan thi cac tiéu chuén va
cac quy dinh hién hanh.

Khi 1&p dat 16 nuéng, can dé 6 cdm ngudn dién & noi dé dang véi téi.

Quan trong! Néu day cap dién bi hdng, day cap can dudc thay thé bdi nha san xuét hoac
chuyén gia clia trung tam stia chita hoac ngudi co chuyén mon dé tranh gay ra nguy hiém.
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VAN HANH

Truéc khi st dung 16 nuéng lan dau

G6 bd bao bi, lau sach sé bén trong
cla 1o nuéng.

Lay cac phu kién cla 6 nuéng ra va
rifa sach bang nudc &m dugoc pha mot
it nudc rda.

Bat hé théng thong khi trong phong
hoac mé clra sé.

Lam néng 10 nuéng (én nhiét dé 250°C
chuing 30 phut), lam sach cac vét ban
va lau sach 10 nuéng; khu vuc lam nong
cla bép dugc lam néng trong khodng
4 phut, khong can dat chdo 1én

Quan trong!

DBai vaéi 10 nuéng dudc trang bi bo 1ap
trinh dién t& Tb, thdi gian “0.00” bat
dau nhép nhay trong trudng man hinh
khi cam dién 16 nuéng.

Bo lap trinh can dugc cai dat vGi
thai gian hién tai. (Xem b6 lap trinh
dién t). Néu thai gian hién tai chua
dugdc cai dat, 16 nudng khong thé
hoat dong.

Bo6 lap trinh dién t& Tb duoc trang bi
cac cam bién dién tu, dé bat cac bod
cdm bién, cham va git bé mat cam
bién it nhat mot giay.

Khi tiéng bip kéu, phan tng b6 cam
bién dugc xac nhan.

Luén git bé mat bd cam bién sach
Sé.

Quan trong!

Dé vé sinh 1o nuéng, chi st dung mot
gié dudc nhung nuéc am cd pha mot
it dung dich rtia chén.



VAN HANH

Bo6 lap trinh dién ta

=

A

% cac chuc nang

[ 2]

MENU - nut chon chuc nang

« o n

< - bd cdm bién
> - b6 cam bién “+”
Cai dat thai gian

Sau khi két néi véi nguon dién hoac két néi
lai sau khi mét dién, man hinh hién thi nhdp

nhay | g-00
JOUEN
U
< | mEme | 3

e Cham va gitt MENU (hoac cham déng
thai < va >) dén khi ban thay biéu tuong
&5 hién thitrén man hinh va dau cham
bén dudi biu tuong nhép nhay,

e Cham < hoac > trong 7 giay dé cai dat
thai gian hién tai.

Dé luu lai thai gian méi dugce cai dat, cho
khoang 7 giay sau khi cai dat thai gian. Dau
cham bén dudi biu tuong & sé ding nhap
nhay

Ban co thé diéu chinh thoi gian sau do. Bé
diéu chinh thai gian, cham déng thai < va >
Diéu chinh thai gian hién tai khi dau cham
bén dudi biéu tuong =i nhéap nhay.

Théan trong!
Néu thai gian chinh xac chua dugc cai dat,
16 nudng khong thé hoat dong tét.

B6 dinh thai

B6 dinh thai co thé dudc kich hoat béat cu
thai diém nao khong ké trang thai clia cac
chtic nang khac. Bo dinh thai co thé dugc
cai dat tu 1 phat dén 23 gio 59 phut.

Dé cai dat bo dinh thai, ban can:

«  An cam bién MENU, khi dé man hinh
sé hién thi nhap nhay £

-' 1]

—
—

ST
(o ()

C—
—

I< | m™Menu | >

e (Cai dat bdé dinh thai bang cach su
dung cac cdm bién > va <.

e Thoi gian da cai dat dugc hién thi trén
man hinh va chutic nang tin hiéu £\ bat

«  An MENU, < va > dé tat tin hiéu, chuic
nang tin hiéu tat va man hinh sé hién thi
thai gian hién tai.

Than trong!

Néu tin hiéu bao dong khong dudc tat bang
phuong phap thi cong, no sé tu dong tat
sau khoang 7 phut.
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VAN HANH

Van hanh ban tu dong

Néu 16 nudng dudc tat tai moét thai gian

nhét dinh, khi do ban can:

e Cai dat num chutc nang 16 nuéng va
num boé diéu chinh nhiét do vé cai dat
van hanh 16 nuéng ma ban mudén.

e An cam bién MENU cho dén khi man
hinh hién thi:

st QL
U
< MENU >

« Cai dat thoi gian can bang cach su
dung cac cam bién < va >, trong
pham vi tu 1 phat dén 10 gio

Thai gian da cai dat sé dudc luu vao bé nhé
sau khoang 7 giay va man hinh sé hién thi
chutc nang TU BONG.

Khi hét thai gian cai dat, 16 nudng tu dong
dugc tat, tin hiéu bao déong duagc kich hoat
va chuc nang tin hieu TU DPONG nhap nhay
tré lai;

e Cai dat nim chuc nang 10 nuéng va
num bé diéu chinh nhiét do vé vi tri tat.

«  Ancam bién MENU ,< hoac> dé tét tin
hiéu; chuic nang tin hiéu sé tat va man
hinh sé hién thi thoi gian hién tai.

Than trong! B6i véi cac 10 nudng dudc
trang bi mot nim diéu khién, num chuc
nang lo nuéng dudc tich hop véi nim diéu
chinh nhiét do6.
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Van hanh ty déng

Néu ban can bat 16 nudng trong mot
khoang thai gian nhét dinh va tat tai mot gio
c6 dinh, khi do6 ban cén cai dat thai gian
van hanh va thai gian két thtc van hanh:

e An cam bién MENU cho dén khi man
hinh hién thi:

< MENU >

« Cai dat thoi gian can thiét bang cach
st dung cac cam bién < va > trong
pham vi tt 1 phat dén 10 tiéng.

«  An cam bién MENU cho dén khi man
hinh hién thi:

[=T 151

0
. U;
U

< MENU >

Cai dat thoi gian tat (thai gian két thuc van
hanh) bang cach st dung bo cam bién < va
>. Thai gian tat dugdc gidi han trong khoang
23 gi6 59 phut tu thai gian hién tai.

Cai dat nim chdc nang 16 nuéng va num
diéu chinh nhiét do 1o nudng vé cai dat van
hanh 16 nudng ban muén.

cac den tin hieut™ va &5duoc bat; 16 nuong
sé bat dau hoat dong tinh tur thoi diém xay



VAN HANH

ra thoi gian chénh léch giGa thoi gian két
thuc van hanh va thdi gian van hanh da cai
dat (vi du: néu thai gian van hanh dudc cai
dat la 1 gig, thai gian két thuc van hanh
dudgc cai dat la 14:00, thi 16 nuéng sé tu
dong béat dau hoat déng vao 13:00)

Chtic nang TU PONG bay gid ducc bat; 16
nuéng sé bat dau van hanh tu thoi dim xay
ra chénh léch gita thoi gian két thuc van
hanh va thai gian van hanh da cai dat (vi du:
néu thai gian van hanh dugc cai dat la 1 gid,
thai gian két thac van hanh dudc cai dat la
14:00, thi [ nuéng sé tu dong bat dau hoat
dong vao 13:00)

Khi 10 nuéng dat dén thdi gian két thuc van
hanh, n6 sé tu dong tat, bao dong sé duoc
kich hoat va chic nang TU BONG sé bat
dau nhép nhay trd lai.

e Cai dat nium chuc nang 10 nuéng va
num bo diéu chinh nhiét do vé vi tri da
tat.

«  An cam bién MENU, <hoac> dé tat
bao dong; chiic nang TU DONG sé tat
va man hinh sé hién thi thai gian hién
tai

- =

—
|

'-.-
(

Ll

L

< MENU >

Huy bé cac cai dat
Co thé hily cac cai dat ctia bd dinh thai va
chtic nang tu dong tai bat ky thoi diém nao.

Huay bd céac cai dat chic nang tu dong
«  Andéng thai cac cam bién < va >

Huy bé céac cai dat bo dinh thoi:

e &n cam bién MENU dé chon cac cai
dat bo dinht tho,

e &nlai cac cam bién < va >

Thay déi tiéng bip bé dinh thai

Co thé thay déi am tiéng bip bd dinh thoi

nhu sau:

e &n dbéng thoi cac cam bién < va >,

e chon chic nang “am” bang b6 cam
bién 1, bang hién thi sé bat dau nhap
nhay:

'— -— — '
| N
< MENU >

e VGibd cam bién >, &n cac bd cadm bién
thich hop tir 1 dén 3 dé lua chon tuy
chon ban muén.
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VAN HANH

Cac chuic nang cua 16 nudng va van
hanh

Lo nuéng c6 tuan hoan khi tu déng
(g6bm quat va bd gia nhiét trén va
dudgi)

Lo nuéng dudc lam néng nhd st dung bo
gia nhiét & trén va & dudi, vi nudng. Van
hanh 16 nuéng dudc diéu khién bdi num
chlic nang 16 nuéng dé cai dat moét chuc
nang can thiét, xoay nim vé vi tri dugc chon
va num bo diéu chinh nhiét do - dé cai dat
chic nang can thiét xoay num vé vi tri dugc
chon.

Co thé tat 10 nudng bang cach xoay cé 02
num nay vé vi tri “e”/“0”.

Théan trong!

Khi st dung bét ct chic nang lam néng nao
(bat bd gia nhiét, v.v) 16 nuéng sé chi ducc
bat sau khi nhiét do dudc cai dat bang num
diéu chinh nhiét do.
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A

Lo nuéng duagc tat

Lam néng truéc nhanh

Bo gia nhiét trén va dudi, khay quay
va quat dugc bat dé lam nong trudc
16 nuéng

Ra déng

Chi quat dugc bat va tat cac bo gia
nhiét.

Chic nang quat két hop vi
nuéng

Khi nim dudc xoay Vvé vi tri nay,
|6 nudng kich hoat chic nang két
hop vi nuéng va quat. Thuc té chic
nang nay cho phép qua trinh nuéng
nhanh hon va cai thién vi clla mén
nuéng. Chi st dung vi nudng khi
clia 10 nuéng da dong

Banh quay tang cudng

Trong cai dat nay, ca banh quay va
b6 gia nhiét trén hoat dong. Biéu
nay lam tang nhiét dé phan bén trén
clia 16 nuéng, thich hop dé lam chin
vang va quay cac mon co kich
thudc 16n

Banh quay hoat dong

Chuic nang quay dudc st dung dé
quay cac moén co kich thudc nho:
thit bo, thit chién tdm vun banh
my, c&, banh my nudéng, xdc xich
Frankfurter, (d6 day clia mén nudng
khong dudc qua 2-3 cm va phai
xoay lat trong khi quay).



VAN HANH

B6 gia nhiét du6i hoat déng
Khi num dudc thiét lap vé vi tri nay,
6 nudng chi dudc lam nong bang
b6 gia nhiét dudi. Nudng banh tu
bén dudi cho dén khi hoan tét (banh
udt cé nhan tréi cay).

Bé gia nhiét trén va dudi hoat
dong

Cai dat num & vi tri nay dé nuéng
thong thudng. Cai dat nay thich hop
dé nudng banh ngot, thit, ca, banh
my va pizza (can lam noéng trudc 16
nuéng va st dung khay nuéng) trén
mot tang 16 nudng.

Bo6 gia nhiét trén, bé gia nhiét
dudi va quat hoat déng.

Cai dat num nay thich hop nhat cho
viéc nudng banh. Nudéng déi luu
(duoc khuyén khich cho nuéng)

Khi cac chuc nang (£]da dudc chon
nhung num nhiét dé ducc cai dat
vé 0, sé chi co quat hoat dong. Véi
chuic nang nay ban co thé lam nguoi
mon nudéng hoac khoang nudng.

bén 16 nuéng
Cai dat nim & vi tri nay dé chiéu
sang bén trong 16 nudng.

Lam néng tié€t kiém ECO

bay la chuc nang lam néng t6i uu
dugc thiét ké dé tiét kiem nang
luong khi ché bién thic an. Khi nim
dugc dat & vi tri nay, den 10 nuéng
dudc tat.

Bat 16 nudng dudc chi thi bang hai dén tin
hiéu R, L sang. Ben R bat, c6 nghia la 10
nuéng dang hoat dong. Néu dén L tat, co
nghia la 10 nuéng da dat dén nhiét do cai
dat. Néu cong thic ché bién khuyén cao
cho moén nudng vao 16 da dudc lam nong
truée, khong lam diéu nay trudc khi dén L
tat lan dau. Khi nuéng, dén L tam thai bat va
tat (dé duy tri nhiét do bén trong o nuong).
Peén tin hiéu R cing c6 thé bat khi nim
dugc cai dat & vi tri “chiéu sang bén trong
16 nuéng”
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VAN HANH

S0 dung vi nuéng
Qué trinh nudng hoat déng nha céac tia hdng ngoai dudc phat vao mén nudéng bang boé gia
nhiét vi nuéng néng sang.

Dé bat vi nudng, ban can:

e Cai dat num 16 nuéng vé vi tri ky hiéu vi nuéng.

*  Lam nong I6 nuéng khodng 5 phut (véi clia 10 nuéng da dong).

e Dat khay co mén nudng & tang nudng thich hop; va néu ban nudng trén vi, dat khay
hiing nho giot & tang ngay bén dudi (bén dudi vi nudng).

*  Pong cla ld nudng.

D6i vGi nuéng bang chdc nang vi nuéng va vi nuéng két hgp, nhiét d6 phai
dugc cai dat vé 220°C, nhung néu nudng bang chiic nang quat va vi nuéng,
nhiét dé phai dugc cai dat toi da t6i 190°C.

Canh bao!

Khi st dung vi nuéng, can dong 16 nuéng
Khi vi nuéng dang dugc st dung, cac bo phan co thé tiép can sé nong lén.
Tré em t6t nhéat nén tranh xa 1o nudng.
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NUGNG TRONG LO NUOGNG MOT SO GGl Y HOU iCH

Nuéng

* chung téi khuyén nghi st dung khay nuéng dudc cung cép kem theo 10 nuéng clia
ban;

e ¢06thé nudng banh trong cac khay nuéng banh dudc mua & bat clt noi nao va can phai
dat lén gia sdy; khi nudng banh, nén st dung cac khay mau den dan nhiét tét hon va
rat ngan duagc thai gian nudng banh;

*  khuyén céo khong st dung khuén va khay nuéng c6 bé mat sang hoac bong khi st
dung phuong phap lam néng thong thudng (b6 gia nhiét trén va dudi), viéc st dung
cac khay nhu vay c6 thé khong lam chin phan dé cuia banh;

e khi st dung chic nang quat manh, khong can lam néng khoang 16 truéc, déi véi cac
kiéu lam noéng khac ban nén lam néng khoang 10 truéc khi dua banh vao;

e trudc khildy banh ra khoi lo nudng, kiém tra xem banh da chin chua bang mot dia gé
(néu banh da chin, dda rut ra kho va sach sau khi dugc cam vao banh);

e sau khi tat 1o nudng, dé banh trong lo nudng khoang 5 phut;

e nhiét d6 nuéng banh bang chtic nang quat manh thusng thdp hon nuéng banh théng
thudng (st dung bo gia nhiét trén va dudi) khoang 20-30 do;

e céac thong s6 nudng banh dudc trinh bay trong Bang chi la cac thong sé gan dung va
co thé diéu chinh dudc dua trén kinh nghiém va sé thich ndu nuéng cuia ban;

* néu thong tin trong sach cong thdc ndu an khac nhiéu véi cac gia tri dudc trinh bay
trong sach huéng dan nay, vui long ap dung cac hudng dan trong sach huéng dan nay.

Nuéng thit

e quay thit c6 trong luong trén 1kg trong lo nuéng, nhung néu thit bé nhd hon thi nén
ndu bang bép gas.

e S0 dung dia chiu nhiét co tay cam chiu nhiét do cao dé quay;

*  Khiquay trén vi séy hoac trén vi, chung toi khuyén cao ban dat mét khay nuéng cd mot
it nudc vao tang dudi cung cla 10 nuéng;

e Nén lat miéng thit it nhat mot 1an trong thai gian quay va trong thdi gian quay ban
cling nén phét lén miéng thit nuéc gia vi hoac nuéc mudi néng khong dé nudc lanh
lén miéng thit.
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NUGNG TRONG LO NUOGNG MOT SO GGl Y HOU iCH

Lam néng tiét kiém ECO

e Lam nong tiét kiém la chiic nang lam nong t6i uu dudc thiét ké dé tiét kiem nang luong
khi ché bién thuc pham.

*  Ban khong thé giam thai gian dun ndu bang viéc cai dat nhiét dé cao hon; khéng nén
lam nong 16 nudc trudce.

»  Khong thay déi cai dat nhiét do va khong mé clia trong qua trinh dun ndu

Cai dat dudc khuyén nghi déi véi kiéu Lam Nong Tiét Kiém

Loai mén an Chuc nang Nhiét doé (°C) Tang Thai gian
16 nuéng (phut)
Banh boéng lan 180 - 200 2-3 50-70
Banh Muffins 180 - 200 2 50 - 70
Ca 190 - 210 2-3 45 - 60
Thit bo 200 - 220 2 90 - 120
Thit Ion 200 - 220 2 90 - 160
Thit ga 180 - 200 2 80 - 100
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NUGNG TRONG LO NUOGNG MOT SO GGl Y HOU iCH

Lo nuéng c6 chlic nang tuan hoan khi tu dong (bao gém quat va bé gia nhiét
16 x0)

Loai moén an Kiéu Nhiét do (°C) Tang Thai gian

lam néng (phut)

Banh bong lan O 160 - 200 2-3 30 - 50
Banh Muffins O 160- 170 1 3 25-407
Banh Muffins 155-170 9 3 25-402

Pizza 200 - 230 2-3 15-25

ca OJ 210-220 2 45 - 60

ca 160 - 180 2-3 45 - 60

Ca T 190 2-3 60-70

Xdc xich 200 - 220 4 14-18
Thit bo OJ 225 - 250 2 120 - 150
Thit bo 160 - 180 2 120 - 160
Thit Ion [z] 160 - 230 2 90 - 120
Thit Ion 160 - 190 2 90 - 120

Thit ga T 180 - 190 2 70-90

Thit ga OJ 160 - 180 ) 45 - 60

Thit ga 175 - 190 ) 60 - 70

Rau ot qué OJ 190 - 210 2 40 - 50

Rau cll qua T 170 - 190 3 40 - 50

Thdi gian ap dung cho mén an dudc dua vao 10 nuéng ngudi. Béi véi 10 nudng dugc lam
nong trudc, thai gian dudc gidm xuéng khoang 5 -10 phut.

" Lam noéng trudc

2 Nudéng cac moén co6 kich thusc nhé hon.

Luu y: Cac gia tri cho trong Bang chi la cac gia tri gan dung va cé thé diéu chinh phu hop

theo kinh nghiém va sé thich ndu nuéng cutia ban.
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CAC MON AN THU NGHIEM. Theo tiéu chudn EN 60350-1.

Nuéng
Loai Phu kién Tang Kiéu Nhiét dé Thai gian
mon an Lam néng (°C) nudng ? (phut)
Khay nuéng 4 [:] 1601 28-322
Khay nuong 3 X 155 23-262
Bi”,h Khay nuéng 3 150 1 26-302
nho
2+4
Khay nuéng 2 - khay nuéng 150 1 57 302
Khay quay hoac khay quay
4 - khay nudng
Khay nuéng 3 [Z] 150 - 160 " 30-4072
Khay nuéng 3 A 150 -170 25-352
Short | hay nueng 3 150-170 " | 25-352
bread
2+4
Khay nudng 2 - khay nudng
160-175 " 25-352
Khay quay hoac khay quay
4 - khay nudng
Banh Vinuéng +
boéng khay nudng
lan banh mau 2 OJ 170-180 " | 38-462
Khoéng den dudng
béo kinh 26cm
Vinuéng + 2 2 khay nuéng
Banh khay nudng den dudc dat chéo
i banh mau | nhau bén phai phia OJ 180 - 200 " 50 - 65 2
téo . . ) )
den dudng sau bén trai phia
kinh 20cm truée

' Lam noéng 16 nuéng trudc khoang 5 phut, khong st dung chiic nang lam néng trudc
Nhanh.
2Thai gian ap dung cho moén an dudc dua vao 16 nuéng nguoi.
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CAC MON AN THU NGHIEM

. Theo tiéu chuan EN 60350-1.

Nuéng
Loai Phu kién Tang Kiéu Nhiét do Thdi gian
mon an Lam néng (°C) (phat)
Banh my
g6 | Vinuong 4 220 1 3-7
Banh Vinuéng + o
R 4 - vi nuéng — ;
ham- | khay quay (dé méat 1 13-18
i o 3 khay quay 220 " §
burger | hing nho giot mat 2 10-15
bo thuic an)

" Lam noéng o nudng truéc khoang 8 phut, khong st dung chic nang lam néng trudc

Nhanh.
Quay
Loai Phu kién Tang Kiéu Nhiét do Thai gian
mon an Lam néng (°C) (phut)
Vinudng +
khay quay 2 - vinudng e
. 180-190 70-90
(d€ hung nhd 1 khay quay
Céa con giot thuc an)
ga Vinuéng +
khay quay 2 - vinudng o
. 180-190 80-100
(d€ hung nhod 1 khay quay .
giot thuc an)

Thai gian trén ap dung cho moén an dudc dua vao 10 ngudi. Béi véi 1o dudc lam néng trudce,
gidm bét thai gian khodng 5-10 pht.
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VE SINH VA BAO TRI

Viéc vé sinh va bao tri 10 nuéng dung cach
la gop phan quan trong vao viéc duy tri van
hanh hiéu qua cua thiét bi.

Tru6c khi ban bat dau vé sinh, phai
tat 16 nuéng va ban phai chac chan
rang tat ca cac num dugc thiét 1ap vé
vi tri “Tat”. Bat dau vé sinh khi 16 da
ngudi hoan toan.

Lo nuéng

e Lo nudng can dudc vé sinh sau mdi lan
st dung. Khi vé sinh 16 nuéng, bat dén
dé nhin ré cac bé mat bén trong.

*  Khoang 16 nuéng chi dugc rlia sach
bang nudéc dm pha mot luong nho
dung dich rta.

e Lau kho 1o khoang 16 nuéng sau khi vé
sinh.

e Vé sinh bang hoi nuéc:

- dé 250ml nudc (1 cde) vao mot chiée bat

réi dat vao tang 1 10 nuéng,

- dong cua 10 nuéng,

- dat num diéu chinh nhiét dé vé 500C va

num chuc nang Ve vi tri b gia nhiét dudi []

- lam néng 10 nudng khoang 30 pht,

- ma clra lo, lau sach khoang 16 nuéng bang

gié hoac bot bién nhung vao nuéc &m co

pha it dung dich rtia

e Lau kho 16 nudng khi vé sinh xong.

Théan trong!

Khong st dung bat ky san phdm vé
sinh nao co6 chia vat liéu an mon dé
vé sinh va bao tri mat trudc kinh.
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Thay thé bong dén 6 nuéng

Truéc khi thay bong den phai chac
chan rang thiét bi da dugc tat dé
tranh bi dién giat.

« Dat tat ca cac nim diéu khién vé vi tri
“e”/0” vao rat ¢ cam dién,

e Théao bdo vé bong den va rtia sach sau
do dé kho.

e Théao bong den ra khoi dui, thay bong
mdi- loai bong chiu dudc nhiét dé cao
(300°C) c6 cac thong sb sau:

- dién ap230 V
- cong suat 25 W
- ren E14.
i Fo = L
o T o
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I o b :
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Bong deén 10 nudng

* Xoay bong dén vao, ddm bao bdng
deén dudc lap dung vao dui su.
e Lap bao vé bong den.



VE SINH VA BAO TRI

e Céc l6 nudng trong nha bép c6 dan nhan
ky tu D déu dudc trang bi thanh dé dé
thao lap (gia bén). Bé thao ching dem ria,
kéo chét trude, sau do nghiéng thanh dé
va thao n6 khéi chét sau.

Lap gia bén
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VE SINH VA BAO TRI

Thao clia

Dé dé dang vé sinh khoang 10 nuéng, c6 thé
théo cura 16 nudng. Bé thao cla 1o, nghiéng
bd phan chét an toan cla ban 1€ vé phia
trén (hinh A). Béong clia nhe nhang, nang
va kéo clia vé phia ban. Bé lap cla vao 1o
nuéng, hay lam theo quy trinh nguaoc. Khi
l&p clia, dam béo rang khia clia ban 1& duoc
dat dung vao phan nho clia gia do ban lé.
Sau khi clra dudc lap vao 10 nuéng, chét an
toan phai dugc ha xuéng tu ti. Néu khong
ha chét an toan xuéng, co thé lam hong
ban 1é khi dong cua.

Nghiéng chét an toan ban 1é
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Thao tam kinh bén trong

1. Kéo tdm cla trén rdi ra. (hinh B, C)




VE SINH VA BAO TRI

2. Kéo tdm kinh beén trong tur dé ciand (6 Kiém tra thudng xuyén

phan dudi clia cla). Thao tdm bén trong
(hinh. D).

3. Vé sinh t&m kinh bén trong bang nudc
am c6 pha mét it dung dich rtia chén.
Thuc hién tuong tu theo trinh tu nguaoc lai dé
lap lai tdm kinh bén trong. B& mat nhan clia
tdm kinh phai hudng 1én trén.

Quan trong! Khong dugc an tam trén
cung & hai bén thanh ctia déng thai. Bé
l&p manh cla trén dung cach, trudc hét dat
dau bén trai cia manh lén cla, sau do6 an
dau bén phai cho dén khi ban nghe thay
mot tiéng “tach”

Thao t&am kinh bén trong

Ngoai viéc git 16 nuéng sach sé, ban can:

Thuc hién kiém tra thudng xuyén cac
b6 phan diéu khién va cac bd phan ndu
cula lo nudng. Sau khi hét han thai gian
b&o hanh, ban nén mang 16 nuéng di
kiém tra ky thuat tai mot trung tam bao
tri it nhét 2 lan mot nam.

Sua bét ky 161 hoat dong nao,

Thuc hién bdo tri dinh ky cac bé phan
nau cla 16 nuéng.

Théan trong!

Toan bd cac hoat dong sta chiia va
diéu chinh phai dugc thuc hién bai
trung tam bdo hanh thich hop hoac
tho 1ap dat duoc Gy quyén.
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VAN HANH TRONG TRUGNG HOP KHAN CAP

Trong trudng hop xay ra su c6, ban can:

e t&ttat ca cac bod phan dang hoat dong cua o nudng

*  ngat két néi nguén dién

* lién hé trung tam bao hanh

e cOthé sltamot s6 16i nho bang cach tham khéao cac hudng dan dugc mo ta trong bang
bén dudi. Trudc khi goi cho trung tam dich vu khach hang hoac trung tam bao tri, kiém
tra cac muc dudc trinh bay trong bang dudi day.

VAN PE NGUYEN NHAN CACH KHAC PHUC

1. Thiét bj khong hoat dong Ngét nguén dién. Kiém tra hop cau tri, néu cau tri
bi héng, thay cau chi mai

2. Man hinh lap trinh hién thi | Thiét bi da bi ngat dién hoac | Cai dat thai gian hién tai (xem
“0:00". dién bi cat tam thai “st dung b6 lap trinh”).

3. Bén 10 nudng khong hoat | Bong dén biléng hoac bihéng. | Siét chat bong dén hoac thay
doéng bong den héng Xem “Vé sinh
va Bao tri”
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DU LIEU KY THUAT

bién ap dinh muc 20-240V 1N~ 50/60Hz
Cong sudt dinh muc T6i da 3,5 kW
Kich thudc 16 nuéng Chiéu cao/Chiéu rong/Chiéu sau 59,5/59,5/57,5cm

Thong tin co ban:

San phdm tuan thi cac Tiéu chudn Chau Au: EN 60335- 1; ENB0335-2-6.

DU liéu ghi trén nhan nang luong clia 16 nudng dién theo tiéu chudn EN 60350-1 / IEC
60350-1. Céac gia tri nay dudc xac dinh theo téi dién tiéu chudn cho cac chiic nang lo
nudng hoat dong: bé gia nhiét trén va dudi (lam néng thong thudng) va lam nong co su
dung quat (lam noéng khi cudng buc), néu 16 nuéng cé nhiing chiic nang nay.

Mdc do hiéu qua nang luong da dugc &n dinh theo chic nang ctia san phdm theo muc do
uu tién bén dudi:

Tuan hoan khi cudng buic ECO ( bd gia nhiét 16 xo + quat)
Tuan hoan khi cusng buc ECO (gia nhiét dudi + trén+tay quay+quat)

Ché do ECO thong thudng (b6 gia nhiét dudi + trén)

ECO

Trong qua trinh kiém tra tiéu thu nang luong, thao ray truct (néu san phdm dudc lap ray
truot)

Chuing chi tuan tha CE

Nha san xuét theo day khang dinh san pham nay tuan thi cac yéu céu chung clia cac
Chi thi Chau Au duci day:

e Chi thi vé Dién ap thap 2014/35/EC,

e Chi thi vé Tuong thich Bién tir 2014/30/EC,

e Chi thi vé ErP 2009/125/EC,
Va do do, san pham da dudc dan nhan biéu tuong {'E va nha san xuét da dudc cép
Tuyén bé Hop chuén va Tuyén bé nay cling ¢6 tai cac co quan cd thdm quyén quan ly
thi trudng
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