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PRECAUTIONS TO AVOID POSSIBLE EXPOSURE
TO EXCESSIVE MICROWAVE ENERGY

READ these instructions carefully before installing and operating the oven. 
Keep them for further reference.
1. Do not attempt to operate this oven with the door open since open door operation can result in

harmful exposure to microwave energy. It is important not to defeat or tamper with the safety interlocks.
2. Do not place any object between the oven front panel and the door or allow soil or cleaner residue to

accumulate on sealing surfaces.
3. Do not operate the oven if it is damaged. It is particularly important that the oven door closed properly

and that there is no damage to the oven.
a) Door (bent),
b) Hinges and latches (broken or loosened),
c) Door seals and sealing surfaces.

4. The oven should not be adjusted or repaired by anyone except properly qualified service personnel.
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TECHNICAL SPECIFICATION1

This manual is an integral part of the appliance. Take good care of it and keep it to hand throughout  the oven’s life 

cycle. We urge you to read this maunal and all the information carefully before using the appliance. Installation should be 

carried out by qualified technician in compliance with the relevant regulations. 

This appliance is for household use and complies with the EEC directives currently in force. The appliance is for 

cooking and heating food. The manufacturer declines all liability for other uses except for cooking food. 

Keep the documentation of this product for future reference. Always keep the instruction manual handy. 

If you lend themicrowave to someone else, the manual as well.

This manual contains the regulations of recycling decommissioned appliances.

Never obstruct vents provided for ventilation and heat dispersal.

Never use metal scouring pads or sharp scrapers which will damage the surface.
Use ordinary non- abrasive products with the aid of wooden or plastic utensils if necessary.
Rinse thoroughly and dry with a soft cloth or chamois leather.  

The appliance should be connected to earth in compliance with electrical system safety regulations.

The nameplate with the technical data, serial number and mark is in a visible position on the oven door frame.

If a socket and plug connection is used, check that they are of the same type. Do not use reducers, adapters or 
junctions since they cause overheating or burns. the ac power supply must be 220-240V,50Hz,with a minimum 16A 
distribution line fuse, or a minimum 16A distribution circuit breaker.

Never use this appliance for heating rooms.

PRECAUTIONS FOR USE2

MODEL    MGC1035AS

CAPACITY (L)  35

VOLTAGE (V)/FREQUENCY (Hz) 220-240/50

DISTRIBUTION LINE FUSE (A)/CIRCUIT BREAKER (A)  16

MICROWAVE INPUT WAVE (W)  1500-1600

MICROWAVE OUTPUT POWER (W)  1000

MICROWAVE WORKING FREQUENCY (MHz)  2450

GRILLING POWER (W)  1400-1650

CONVECTION POWER (W)  1350-1500

PRODUCT DIMENSION (mm)  594×580×455

PACKAGE SIZE (mm)  675×666×525

DIAMETER OF ROTATING PLATE (mm)  315

GROSS/NET WEIGHT (Kg)  38.0/34.3
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SAFETY PRECAUTIONS3

IMPORTANT SAFETY INSTRUCTIONS

READ CAREFULLY AND KEEP FOR FUTURE REFERENCE

• If the door or door seals are damaged, the oven must not be operated until it has been repaired by a competentperson;

• It is hazardous for anyone other than a competent person to carry out any service or repair operation that

involves the removal of a cover which gives protection against exposure to microwave energy;

• Liquids and other foods must not be heated in sealed containers since they are liable toexplode;

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

• Only allow children to use the oven without supervision when adequate instructions have been given so that the

child is able to use the oven in a safe way and understands the hazards of improper use;

• The minimum height of free space required above the top of the microwave oven is 4 mm.

• Only suitable utensils can be used in the microwave oven.

• When heating foods packed in plastic or paper, pay attention to the microwave oven because of the possibility of fire.

• If smoke is found, turn off the appliance switch or unplug the power cord and keep the door closed to suppress flame spread.

• Microwave heating of the beverage will result in delayed splashing and boiling, so care must be taken when removing it.

• Bottles and baby food cans should be stirred or shaken. Check the temperature of the food in the bottle before feeding to

avoid burns.

• Microwave ovens cannot be used to heat shelled fresh eggs and cooked eggs because they may explode even when heated

by microwaves.

• The microwave should be cleaned regularly and all food waste from the microwave oven should be removed.

• Failure to clean the microwave oven can cause deterioration of the surface of the appliance, which can affect the life of the

appliance and can lead to dangerous situations.

• If the power supply is broken, it should be replaced by a professional technician of the manufacturer or agent to avoid danger.

• Persons with disabilities, children and those who lack knowledge of electrical appliances should not use the appliance

without supervision. In this case, the manufacturer does not have any legal responsibility for this.

• Children should be monitored to prevent them from playing with the device.

• When the microwave oven is operating in the combined mode, the child can only operate under the supervision of

an adult due to the temperature rise.

• The microwave oven becomes hot during operation. Be careful not to touch the hot parts inside the microwave oven. Avoid

scratching the door glass surface when cleaning. Do not use a strong corrosive cleaning solution or a sharp metal scraper to

clean the microwave oven door glass when cleaning.

Avoid damage the oven or other dangerous situation according to the following instructions:

• Can not block the vents;

• Do not put any flammable substances into the microwave oven to avoid an explosion when opened;

• Do not use the microwave oven as a food storage room;

• Do not pour hard alcohol on hot food to avoid an explosion;

Accessories:

• For example, the glass turntable is very hot in the working area of the microwave oven. Please wear protective gloves to take

food and avoid burns.

• Do not lean on the opened oven door. This may damage the oven, especially in the hinge zone. The door can bear a maximum

weight of 8 kg.
2
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GET TO KNOW YOUR OVEN4

1.Door handle

2.Door window glass

3.Door seal

4.Drive shaft

5.Turntable ring

6.Turntable plate

7. Grill

8.Control panel

BEFORE INSTALLATION5

DESCRIPTION OF FRONT PANEL CONTROL6

 The inside of the appliance should be cleaned to remove all manufacturing residues. For further information about 

cleaning, see point "Cleaning and Maintenance".

 All the appliance's control and monitoring device are placed together on the control panel. The table below displays 

icons of different functions

3
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Icon Definition

No Symbol Buttons /Icon Definition

1

2

3

4

5

6

7

8

9

10

11

12

13

14

15

16

17

On/Off

Fan Grill

Microwave+Grill+Convection

Grill

Convection

Defrost

Microwave

Fermentation

Plate Warming

Temperature

Clock

Ring setting

Memory function

Light

Long press: child lock button, lock the control panel

1. Short press to confirm the current setting parameters or to start running
2. Short press to pause the current running mode during mode operation

Plus/Minus (temperature,time)

Icon DefinitionNo

1

2

3

4

5

Microwave mode

Mode icon

Grill

Convection

Grill+Convection

4
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DESCRIPTION OF FRONT PANEL CONTROL7

FUNCTIONS8

 When the oven is used for the first time, it should be heated to the maximum temperature for long enough to burn off 

any oily residues left during the manufacturing process, which might contaminate foods with unpleasant smells. 

 In case too much condensation produced on the inner glass of the microwave door and inside the cavity, 

don't leave cooked food in the microwave for long.

8.1 Time Setting

In the standby state,press the switch button ,         then press the corresponding function icon to select the mode, the selected 

function icon lights up, the preset cooking time and the corresponding predetermined parameters (microwave firepower, 

temperature, etc.) are displayed on the display.

8.1.1 Oven function

1) Grill function

Press the function button ,          the button is flashing, the default temperature of the mode is 180 degrees, the time is 02:00h,

press the temperature button or the time butto           to adjust the temperature and time of the mode, and finally 

press the button           to start the work, or press the button         directly to start working without making adjustments.

Temperature adjustable range:                             Working time range: 00:00-10:00

Note:  During the working process, press the temperature button         to check the temperature of the furnace chamber. 

 After reaching the set temperature, it cannot be viewed.

Icon DefinitionNo

Defrost

Microwave+grill

Microwave+convection

Microwave+Defrost (Thaw by time)

1. The temperature digital tube, display such as: 180OC, 250OF
2. Microwave power, showing such as 1000W

6

7

8

9

10

11

12

13

14

15

The time digital tube which can indicate clock time, alarm time, cooking time, 
appointment end time, etc

Baking time icon

Bake out time icon

Alarm

Child lock button, lock the control panel

5

EN



B. The microwave defrosting mode works with 400W, and the working mode refers to the pure microwave 400W 

gear position in the chart below. 

Microwave 600W
switch-on time (S)

Microwave 400W
switch-on time (S)

Combined cooking Microwave 200W
switch-on time (S

Microwave heating time

Fan motor

Heating cycle

17"

Fully-on

29"

11"

Fully-on

29"

6"

Fully-on

29"

6
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8.1.1.2   Oven with microwave mode function



Firepower High

Display

Period ratio

1000W

29/29

Mid-high

800W

23/29

Middle

600W

17/29

Middle-low

400W

11/29

Low

200W

6/29

Cool

0W

0

7
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8.1.2 Microwave

8.1.3  Accessibility

8.1.3.1  Fermentation function

8.1.3.2  Warm disk mode

8.2 Time setting

8.2.1 Clock setting

8.2.2  Setting an Alarm



8
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8.2.3 Set the baking time (00:00 - 10:00 hours)

8.2.4 Change baking time

8.2.5 Reservation Function  (Automatic Programe for setting End time) (00:00 - 23:59)
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8.2.6 Cancellation of Reservation

8.3 Lighting Function

8.4 Child Lock Function

8.5 Memory Function

8.5.1 Mode Storage



RECOMMENDED COOKING RECIPES9

9.1 Microwave cooking

Warning: Be sure to read the “Safety Precautions” carefully before using microwave cooking. If you choose microwave cooking,

 you must follow the following rules:apples, potatoes, tomatoes, sausages and other skinned foods must be punctured first, 

then heated or cooked, otherwise the food will burst and cut them into small pieces.Make sure it is suitable for microwave use 

before using the container or tray. (See the chapter on microwave utensils) In cooking foods with very low moisture content, 

such as melted bread, baked popcorn, etc., because the evaporation rate is very fast, the microwave oven will find that there is 

nothing inside and it is running, and the food inside may be burnt.

 Furthermore, the container inside the microwave oven may be damaged. Then the cooking time must be set accurately, 

and the eyes should always be kept tight during cooking.Too greasy food cannot be heated in a microwave oven.

If several containers, such as cups, are placed in the microwave at the same time, they should be placed neatly on the turntable. 

Plastic bags cannot be sealed with metal clips or wire. Plastics should be used; plastic bags should be filled with several holes 

so that the steam inside can easily be emitted.

 During the cooking process, there will be water vapor on the glass of the microwave oven door, and even water drops. 

This is normal, and this phenomenon is more pronounced when the room temperature is lower. The safe operation of the 

microwave oven will not be affected at all.

 After cooking, wipe off the water. The liquid is heated and the container is large, so that the water vapor will evaporate 

quickly. However, the numbers in the chart are for reference only and will vary with initial settings, temperature levels, moisture 

levels, and food types. It is recommended to adjust the time and fire position according to each specific situation.

10
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8.5.2 Memory Retrieval

8.6 The end of the program

8.7  Fan Cooling System

8.8 Door switch
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Microwave cooking:

 The heavier the food, the longer the cooking time;

Temperature is inversely proportional to cooking time: the lower the temperature, the longer the time. Foods with a high 

moisture content have a very short heating time.

 The food is placed neatly on the turntable, and the cooking heat is better. If you want to heat different weights at 

the same time, put the uncooked food around the turntable, and the cooked food is placed in the middle of the turntable.

The microwave oven door can be opened at any time during cooking, when the microwave oven automatically cuts off the 

power. After closing the door, press the start button and the microwave oven starts to run again.

Sealed foods should be cooked for a shorter period of time to better lock in nutrients. The cover used must allow 

the microwave to penetrate, and the holes allow the water vapor to evaporate.

9.2. Defrosting with Microwaves

 General description of defrosting Please use the microwave special disk when defrosting The defrosting function by 

weight and the food in the table refer to raw food.The length of thawing is related to the weight and thickness of the food. 

When freezing food, think about thawing in advance, And evenly divide the food into the container box. 

 The food placed in the microwave should be placed as much as possible. The thickest part of the fish or the chicken 

.legs must be placed outwards. The finest parts can be wrapped in a few sheets of aluminum foil.

Note: Aluminium foil must not touch the cavity inside the microwave oven, or an arc will occur. If the food is cut into thick 

sections, it will be flipped several times.Frozen foods should be evenly divided, because thin, thin foods are faster than wide 

thawing.High-fat foods, creams, cheeses, etc. should not be completely thawed. It can be enjoyed at room temperature for 

a few minutes. If you find a particularly firm cream with a small piece of hail, be sure to stir first.The poultry should be placed 

upside down in the dish so that the gravy is easy to taste.

9.1.1 Vegetables

Name

Cauliflower

Broccoli

Mushroom

Peas, carrots,
frozen carrots

Potatoes

Chives

Frozen cabbage

500

300

250

300
250

250

250

300

100

50

25

100
25

25

25

50

800

800

800

800
800

800

800

800

9-11

6-8

6-8

7-9
8-10

5-7

5-7

6-8

2-3

2-3

2-3

2-3
2-3

2-3

2-3

2-3

Cut into slices Cover well

Cut into slices or blocks, 
cover well
Peel and cut into uniform 
size, cover well
Cut into segments or 
slices, cover well

Cover well

Weight 
(gram)

Water 
  (ml)

Fire 
power

Time 
(Min)

Time 
(Min)

Weight 
(gram)



 Don't forget to remove the metal-labeled label when removing frozen food from the package; the container for freezing 

food can also be used to heat and cookTune.All that needs to be done is to remove the lid; if it is bulk food, put them in a 

container box suitable for microwaves.  After thawing the birds, the water will be drained and the water must be disposed of;

Please refer to the following table for different temperature of various food.

9.4 Cooking with the grill

 For a better baking, use the rack supplied.Insert the rack in the way that it doesn't come into contact with the metal 

surface of the oven cavity in case any  danger of electric arcing which may damage the oven.

IMPORTANT POINTS:

•   There will be some smoke and smell when the grill is used for the first time. That is because of oil left from the manufacture 

     process.

•    The glass of oven door becomes very hot when the oven is working. Keep children away.

•    When the grill is used for extended period of time, it is normal to find that the elements will switch themselves off temporarily 

due to the safety thermostat.

Name of food Weight 
(gram)

Defrosting time 
(Min)

Follow-up time 
(Min)

Frequency of 
turnover

Meat (veal, beef, pork)

Beef stew

Minced meat

Sausage

Poultry
Chicken
Dorking
Fish fillet
Trout
Prawn

Fruit

Bread

Butter

Cheese

Cream

100
200
500

1000
1500
2000

2-3
4-5

10-12
21-23
32-34
43-45

5-10
5-10

10-15
20-30
20-30
25-35

1
1
2
2
2
3

500
1000

8-10
17-19

10-15
20-30

2
3

100
500

2-4
10-14

10-15
20-30

2
3

200
500

4-6
9-12

10-15
15-20

2
3

250
1000
2500
200
250
100
500

5-6
20-24
38-42

4-5
5-6
2-3

8-11

5-10
20-30
25-35
5-10
5-10
5-10

15-20

1
2
3
1
1
1
2

200
300
500

4-5
8-9

11-14

5-10
5-10

10-20

1
1
2

200
500
800

4-5
10-12
15-17

5-10
10-15
10-20

1
1
2

250 8-10 10-15 -

250 6-8 10-15

250 7-8 10-15

-

-
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•   When food is to be grilled or cooked in containers you should check that the container is suitable for microwave use. 

    See the section on types of ovenware!

•   When the grill is used it is possible that some splashes of fat may go onto the elements and be burnt. This is a normal 

    situation and does not mean there is any kind of operation fault.

•   After you have finished cooking, clean the interior and the accessories so that cooking remains do not become encrusted.

GRILL ELEMENT

9.5 Cooking pizza

 It is not necessary to pre-heat the browning plate to cook pizzas. Place the pizza directly on the browning plate.  

Place the browning plate on the centre of the glass turntable in the microwave oven.

Warning: the cavity wall and the browning plate become very hot. Care should be taken to avoid touching 

heating elements, cavity wall or the browning plate. The usage of oven gloves is strongly recommended to 

avoid burns.

9.6 What kind of ovenware can be used?

Microwave function

 For the microwave function, notice that glass, china, clay, plastic, and paper can be used as container. 

Metal pans, dishes or containers with metal parts or decorations cannot be used in the microwave. 

Glassware and clay with metallic decoration or content (e.g. lead crystal) cannot be used for microwave oven.

NAME QUANTITY(G) TIME(MIN.) INSTRUCTIONS

FISH

BASS SARDINES/
GURNARD

MEAT

SAUSAGES

FROZEN 
HAMBURGERS

SPARE RIB 
(APPROX.3 CM THICK)

TOAST

TOASTED
SANDWICHES

800
6-8 FISH

18-24
15-20

SPREAD LIGHTLY WITH BUTTER. 
AFTERHALF OF COOKING TIME 
TURN AND SPREAD WITH 
SEASONNING.

6-8 UNITS 22-24 PRICK AFTER HALF COOKING 
TIME AND TURN

3 UNITS 18-20 -

400 25-30 AFTER HALF OF COOKING TIME, 
BASTE AND TURN

4 UNITS 3/2-3 WATCH TOASTING

2 UNITS 5-10 WATCH TOASTING

13
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 The ideal material for microwave oven is glass, refractory china or clay, or heat resistant plastic. Very thin, fragile glass 

or china should only be used for short period of time (e.g. heating) always wear oven gloves to take mature food.

 To test ovenware, put the item in the oven for 20 seconds at maximum microwave power, after 20 seconds, take the 

ovenware out immediately, it is suitable to use if it is cold or just slightly warm. However, it is not suitable for microwave oven 

if it heats up a lot or causes electric arcing.

9.7 Grilling

 In the case of the grill function, the ovenware should be resistant to temperature of at least 300oC. 

Plastic dishes are not suitable for the grill function.

9.8 Combination functions

 In the combination functions (microwave + conventional heating elements), the ovenware used should be suitable for  

microwave and grill.

9.9 Aluminum containers and foil

 Pre-cooked food in aluminum containers or in aluminum foil can be put in the microwave if the following aspects are 

respected.

•   Be noticed that manufacturer's recommendations written on the external packing.

•   The aluminum containers cannot be more than 3 cm high or come in contact with the cavity walls  (minimum distance 3 cm). 

    Any aluminum lid or top should be removed.

•   The cooking time is longer because the microwaves only permeate into food from the top. If you have any doubts, 

    it is best to use only dishes suitable for microwave use.

•   Important: aluminum foil cannot come into contact with the cavity walls since this may cause electrical arcingLids

We recommend you use glass or plastic lids or cling film:

1. In case of excessive evaporation (mainly during very long cooking times)

2. Cooking time is shorter

3. The aroma is preserved

 The lid should have holes or openings so that no pressure produces. Plastic bags should be opened. Baby feeding 

bottles or jars with baby food and similar containers can only be heated without tops/lids on otherwise they may burst.

14
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CLEANING AND MAINTENANCE10

 Before carrying out any operations, disconnect the appliance from the electricity supply. Take the plug out of the socket 

or switch of the oven"s power circuit.

•  Never use a jet of steam for cleaning the inside of the oven.

•  The microwave oven should be cleaned regularly, with all food remains being removed. 

•  The surface of microwave may deteriorate if it is not clean. That may reduce the oven's working life and possibly 

    result in a dangerous situation.

10.1 Cleaning stainless steel

 To keep stainless steel in a good condition, it should be cleaned regularly.

10.2 Daily Cleaning Routine

 When cleaning and caring for stainless steel surfaces, always use only specific products which do not contain 

abrasives or chlorine-based acids.

Instructions for use: Pour the product onto a damp cloth and wipe over the surface, then rinse thoroughly and dry with a soft 

cloth or chamois leather.

10.3 Cleaning of food residue residue

 Never use metal or sharp-edged scrapers that would scratch the stainless steel surface. Use ordinary non-abrasive 

cleaners, if necessary, use wood or plastic cleaning tools.

10.4 Cleaning The Oven Cavity

 Cleaning is the only maintenance normally required. Every time after cooking, clean the inner cavity with a damp cloth 

since this is an easier way to remove splashes or spots that may stick to the cavity.To remove dirt that is harder to shift, use 

a non-aggressive cleaning product. Do not use oven sprays or other aggressive or  abrasive cleaning products.

 Always keep the door and the oven front very clean to ensure that the door opens and closes properly. Make sure 

water does not permeate into the microwave ventilation holes.Regularly take out the turntable plate and the respective support 

and clean the cavity base, especially after any liquid spillage. Microwave should not work without turntable.

 If the oven cavity is very dirty, put a glass of water on the turntable and switch on the microwave oven for 2 or 3 

minutes at maximum power. The steam released will soften the dirt which can then be cleaned easily using a soft cloth. 

Unpleasant odors (e.g. after cooking fish) can be eliminated easily. Put a few drops of lemon juice in a cup with water. 

Put a spoonful of coffee in the cup to avoid the water boiling over. Heat the water for 2 to 3 minutes at maximum microwave 

power.

15
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10.5 Cleaning The Cavity Ceiling

 If the oven ceiling is dirty, to avoid the danger of burning , wait until the grill is cold before lowering it. Do not use 

abrasive cleaning products or sharp objects. To avoid any risk, do not remove the mica cover. The glass lamp cover is located 

on the oven ceiling and can be removed easily for cleaning. For this you just need to unscrew it and clean it with water and 

dishwashing liquid.

10.6 Rinse Of Door Seal And Front Panel

 Please rinse in time if there are residues left in door seal or on front panel. Do not use rough cleaning tools like hard 

brush, coarse cloth, wire netting, knife or any other sharp tools, using those sharp tools may scratch door seal or the surface 

of the front panel. Please use non-abrasive detergent. You can use wooden or plastic cleaning tools if it is necessary

10.7 Cleaning The Accessories

 Clean the accessories after each use. If they are very dirty, soak them first of all and then use a brush andsponge. 

The accessories can be washed in a dish washing machine.

 Make sure that the turntable plate and the respective support are always clean. Do not switch on the oven unlessthe 

turntable and the respective support are in place.

11.1 Replacement bulb

• The specific operations are as follows:

• unplug the power plug

• remove the glass lampshade

• Remove the G9 bulb

• Beware that the bulb may be hot

• Replace with a new G9 bulb (230V25W)

• Operate according to the instructions

• Install the glass lampshade

Power on

 When the bulb is burnt out or damaged, it cannot be repaired or replaced by itself. Since the bulb is a special 

anti- microwave radiation bulb, please contact the dealer or our maintenance personnel for maintenance by qualified personnel 

trained by the manufacturer.

 

 

 

SPECIAL MAINTENANCE11
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ELECTRICAL INSTALLATION12

12.1 Before installation

 Open the microwave oven door and take out the accessories to clean the inside of the microwave oven. 

Make sure that the microwave oven is not damaged and that the oven door is properly closed to ensure that the inside and front 

panels of the oven door are not damaged.

12.2 Do not use the microwave oven in this case

 When the power cord or plug is damaged, the microwave oven does not work properly, or the microwave oven has 

been damaged or damaged, place the microwave oven on a fixed surface. Do not place the microwave oven near any heat 

source, radio or television.Make sure that the power cord does not touch any liquid during installation, and high temperatures 

can damage the power cord.

 After installing the microwave oven, make sure the plug is properly connected to keep the circuit open.

12.3 Positioning The Oven

 If we put the oven into cabinet, the material cabinet should be insulated, and the clearance between the edge of

the cabinet and the oven should be over 100 mm for ventilation.
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There are 4 screws on the inner side of the oven door frame.

Note: Do not take the door handle as force bearing point during the installation and removal.
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TROUBLE SHOOTING13

Maintenance should be done by a professional mechanic

1) Fault code

2) Circumstances that doesn't need a professional mechanic With no display!

• Check the time indicator on or off With no response after press any button!

• Check if safety lock is on or not. Oven doesn’t work!

• Check the plug plugged well

• Check the oven power connected or not.

• Make sure the oven door closed tightly and rightly.

• Ensure nothing caught between the door and front panel of the cavity. Strange noise happens 

 when oven is in operation!

• Check if metal objects inside the oven arced or not.

• Check if vessel touches inner wall of oven by accident.

• Check if baking equipment becomes loose or not. The oven can’t heat or heat very slowly!

• Usage of metal vessel by accident.

• Check if running time and fire gear setting is appropriate.

• Food put in the oven is too big. There is still noise after the Microwave Oven stops working!

• This is normal, it takes some time for cooling fan to cool down. Lamp doesn’t work after

  connecting power!

• It doesn't influence the usage of Microwave Oven if other functions work well.

Fault code Fault description

HE1

HE4

The core temperature sensor is Open circuit or short circuit

After pressing the start button, remind the door switch disconnect

19
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Hafele (Thailand) Limited
57 Soi Sukhumvit  64 Sukhumvit Rd 
Phrakanong Tai Phrakanong Bangkok 10260
      +66(0) 2741 7171              info@hafele.co.th 

Hafele Vietnam LLC

9 Doan Van Bo Street, Ward 13, District 4, 
Ho Chi Minh City, Vietnam, 72806
      +84 28 39 113 113            info@hafele.co.th 

Hafele Philippines, Incorporated

Cayetano Boulevard. Brgy. Ususan
Taguig City, 1638 Metro Manila, Philippines
      +63 28842 3353                 info@hafele.com.ph

Hafele Indotama
5Taman Tekno BSD, Jalan Tekno V, Blok A No. 3
Setu, Kota Tangerang Selatan Banten 15314
      +62 21 7587 8888              info@hafele.co.id

Hafele Singapore Pte Ltd

1 Kaki Bukit Road 1, #01-27/28 
Enterprise One Singapore 415934
      +65 6848 9075                    showroom@hafele.com.sg

Hafele Malaysia

A-GF-08 & 09, Plaza @ Kelana Jaya,No.9, Jalan
SS7/13B, Kelana Jaya,47301 Petaling Jaya, Selangor.
      +603-20287468                 info@hafele.com.my
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