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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 reduced physical, sensory or
mental capabilities or lack of experience and knowledge if
they have been given supervision or instruction concerning
use of the appliance in a safe way and understand the ha-
zards involved. Children shall not play with the appliance.
Cleaning and user maintenance shall not be made by chil-
dren 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 re-
placing 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.

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

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

e 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.

e 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.

e The rules and provisions contained in this instruction manual should be strictly
observed. Do not allow anybody who is not familiar with the contents of this instruc-
tion 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 respon-
sible way not only saves
money but also helps the
environment. So let's save
energy! And this is how you
==l [== candoit
® 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 cooking larger
dishes.

Meat of up to 1 kg can be prepared more
economically in a pan on the cooker hob.

® 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.

® 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, protec-
tive packaging was used to
protect the appliance against
any damage. After unpack-
ing, please dispose of all
elements of packaging in a
way that will not cause dam-
age to the environment.
All materials used for packaging the appli-
ance are environmentally friendly; they are
100% recyclable and are marked with the
appropriate symbol.

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

DISPOSAL OF THE APPLIANCE

Old appliances should not sim-
ply be disposed of with normal
household waste, but should
be delivered to a collection and
recycling centre for electric and
electronic equipment. A symbol
shown on the product, the in-
struction manual or the packag-
ing 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.



DESCRIPTION OF THE APPLIANCE

Control panel

Oven function

selector knob Setting selection
knob

Oven door handle

Oven functions Time and function
Temperature

indicatiTn

@
©
7

Touch controls



SPECIFICATIONS OF THE APPLIANCE

Cooker fittings:

Grill grate
(drying rack)

Baking tray*

Roasting tray*

Side
racks

*optional



INSTALLATION

Installing the oven

® The kitchen area should be dry and aired
and equipped with efficient ventillation.
When installing the oven, easy access to
all control elements should be ensured.

® This is a Y-type design built-in oven,
which means that its back wall and one
side wall can be placed next to a high
piece of furniture or a wall. Coating or
veneer used on fitted furniture must be
applied with a heat—resistant adhesive
(100°C). This prevents surface deforma-
tion or detachment of the coating.

® Hoods should be installed according to
the manufacturer’s instructions.

® Make an opening with the dimensions
given in the diagram for the oven to be
fitted.

® 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. \/
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INSTALLATION

Adjust the position of the oven door

Adjustment mechanism allows you to change
the height of right side of the oven door
as limited by its design. Oven door height
adjustment on one side allows you to level
the door and align it with the control panel.

Adjustment method

Loosen the nut [1] with size 13 open-end
wrench.

Use size 4 Allen key to rotate adjustment
spindle [2] within 180° range to obtain the
correct door position. The door position
will be adjusted in the +1.5 mm range.
Tighten the lock nut [1] while holding the
adjustment spindle [2] in position using
the Allen key.
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Electrical connection

The oven is manufactured to work with
a one-phase alternating current (230V
1N~50 Hz) and is equipped with a 3
x 1,5 mm? connection lead of 1.5 mm
length with a plug including a protection
contact.

A connection socket for electricity supply
should be equipped with a protection
pin and may not be located above the
cooker. After the cooker is positioned, it is
necessary to make the connection socket
accessible to the user.

Before connecting the oven to the socket,
check if:

- the fuse and electricity supply are able to
withstand the cooker load,

- the electricity supply is equipped with an
efficacious ground system which meets
the requirements of current standards
and provisions,

- the plug is within easy reach.

Important!
If the fixed power supply cable is damaged,

it

should be replaced at the manufacturer

or at an authorized servicing outlet, or by a
qualified person to avoid danger.



OPERATION

Before using the appliance for
the first time

Remove packaging, clean the interior of
the oven,

Take out and wash the oven accessories
with warm water and a little washing-up
liquid,

® Turn on the ventilation in the room or open

a window,

Heat up the oven (to a temperature of
250°C for approximately 30 minutes),
remove any stains and wipe the interior
carefully. (See section: Using the control
panel),

Important!

To clean the oven chamber use only
warm water and a small amount of
washing-up liquid.
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Important!

The oven features touch control panel
and display. To activate each touch
sensor, touch the glass above the
sensor (indicated by a pictogram).
An acoustic signal will be heard. (See
section: Using the control panel),

Touch sensor surfaces must be
kept clean.



OPERATION

Using the control panel

— |0 D). | O8Ik
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Touch controls

The control panel features 5 touch sensors (no backlight), marked as shown above. Each
time you touch a sensor a beep is emitted (except as indicated in detailed operating instruc-
tions). Which touch sensor are enabled depends on the setting of the function selector knob
(described in detain in section on oven functions). When touch an activated sensor a beep
is emitted [confirmation]. When you touch and hold a sensor for 3 seconds a [confirmation
2] beep is emitted.

The appliance generates the following beeps:

[confirmation] — sensor touched

[confirmation 2] — sensor touched and held

[end] — setting entered

[kitchen timer alarm] — the maximum duration of 5 minutes.

[end time] — the maximum duration of 5 minutes.

O - clock settings
- kitchen timer, duration, end time settings

@ - oven cavity and meat probe temperature settings

0= - Child Lock

-O- - oven cavity lighting on/off

13



OPERATION

Oven functions

Oven functions are indicated as follows:

N

ainjols

U

Time and function indication

The clock — 24-hour or AM / PM.
The displayed functions and symbols.

ECO mode
Kitchen timer

Door lock
(Oven with pyrolytic cleaning)

End Time
Duration

Pyrolytic cleaning
(unavailable)

Steam Cleaning
Fast heat-up active (unavailable)

Child lock active

Temperature

Oven cavity temperature and heating indi-
cator

ECO 258°C ||

Meat probe and activation indicator

~ 58°C

%I tS()tf(r:i;ig;)e/ End Time and activation indica-
=l 02:85 lo|

gulli

<]
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OPERATION

Oven function knob

Depending on the model, the function selec-
tor knob features 9 or 11 positions. Each posi-
tion is another oven function. Every function
isindicated by a different pictogram displayed
on the screen.

0
.
] @
ECO
'
. -
=
Position Function
fan heater
fan heater ECO
ECO
fan heater + bottom heater
g bottom heater
E bottom heater + top heater
bottom heater + top heater + fan
grill + top heater + fan
ﬁ grill + top heater
grill
cleaning
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Setting selection knob

Turn left / right to set the temperature or time.
Turnright toward the "+" to increase. Turn left
toward the "-" to decrease. Turn and hold to
increase/decrease by bigger increments




OPERATION

Turn on the oven and set the time.

When you plug in the appliance there is a
[confirmation] beep. Setthe currenttime. The
current time must be set for the appliance
to operate. Touch controls or knobs do not
respond. An [error] beep is emitted. You can

only set the current time \__.
The clock shows 24-hour or AM/PM time.

Touch and hold O for 3 seconds to set the
time. You will hear the [confirmation 2] beep
and "24 h" or "12 h" will flash on the display.
Use the setting selection knob to change
the time mode. Touch [ ] briefly to confirm.
Hour digits will start to flash. Use the set-
ting selection knob to set the hour 00-23
(or 01-12 AM, 01-12 PM depending on time
mode). The hour digits stop flashing. Touch

briefly to confirm. A [confirmation] beep is
emitted. The minutes digits start to flash and
you can now set the minute. Use the setting

selection knob to set the minute. Touch O
to confirm. An [end] beep is emitted. Digits
are not flashing and the clock shows current
time. The second indication colon is flashing.
If you do nothing for 5 seconds when setting
the time, the [settings entered] beep is emit-
ted. The clock will be set to the last setting
entered by the user. The oven enters the
standby mode. You can use oven functions.
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In standby mode, the display intensity set to

low. The following are displayed:

® clock,

® symbols of the active functions: oven
cavity residual temperature, child lock,
kitchen timer, door lock.

When you use any controls the appliance

enters the operating mode. Display intensity

is set to high.

To turn off the oven — set function selector
knob to 0.

Important! In the event of a power outage
all set functions, automatic programmes, set
temperatures and timer are cleared. If you
interrupt the pyrolytic cleaning (or the door
is locked for any other reason), the oven will
start the cooling and door opening procedure
before you can set the time.



OPERATION

11
Child Lock @

Child lock is designed to prevent children from
switching on the oven. Once the child lock is
activated the oven stops responding to any
controls except the unlocking combination.
You can activate/deactivate the child lock
when function selector knob is set to 0.

Activate the child lock.
Set function selector knob to 0, and touch
and holdCfer 3 seconds. You will hear the
[confirmation 2] beep.

Deactivate the child lock.

Set function selector knob to 0, and touch
and hold O~for 3 seconds. You will hear
the [end] beep.
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ECO function

When ECO function is active the appliance
turns off heaters 5 minutes before the End
Time and uses residual heat to continue
cooking. This saves energy.

ECO function is activated / deactivated au-
tomatically when you turn on / off the DURA-
TION or MEAT PROBE functions. The ECO
indicator will be displayed.

When using the meat probe, the heaters
are turned off 2°C before reaching the de-
sired temperature. The set temperature is
reached about 5 minutes after the heaters
are turned off.



OPERATION

Light

The light turns on:

The function selector knob is setto any
cooking function (other than 0).

Over door is open.

You touch -2 — [confirmation] beep is
heard.

The light turns off:

Automatically after 30 seconds or after 10
minutes when oven door is open.
Automatically 30 seconds after the oven
door is closed if function selector knob
is set to a cooking function (other than 0).
When you close the door and function
slector knob is set to 0.

You touch ~©- — [confirmation] beep is
heard.

You set the function selector knob to 0,
and the door is closed.

You can turn on the light permanently dur-

ing the heating function. Touch and hold ~©:
for 3 seconds to do this. The light will be on
permanently. You will hear the [confirmation

2] beep. Touch ~©: briefly to turn off the light.
You will hear the [end] beep. The light will not
be on permanently. The light will not be on
permanently either when you turn the func-
tion selector knob to 0.

18



OPERATION

Heating functions

Turn the function selector knob to set the
heating function. Depending on the model,
the function selector knob features 8 or 10
heating functions and an OFF (0 setting).

Function selector knob positions

POSITION 0:

The U sensor is inactive. It will not respond to
touch and an [error] beep is emitted.

Clock functions are limited. When you
turn off the oven by setting the function
selector knob to 0 the display will show cur-
rent oven cavity temperature. Temperature is
displayed, if it is higher than 60°C. No oven
functions are displayed.

POSITIONS 1-10.

Please refer to the table on the next page for
details on how the oven operates when you
set the function selector knob to individual
heating functions.

Set the heating temperature

Each heating function has an associated
default temperature. To adjust it at any time

in the range 0-280°C touch E and use the set-
ting selection knob to make the adjustment.
No adjustment is allowed in CLEANING and
DEFROST functions. This will be the new set

temperature. If you touch ﬁ and do nothing for
5 seconds, you will not be able to adjust the
temperature. You need to touch the sensor

again. The o symbol is shown when the

19

thermostat turns on any of the heaters.
Open the door during operation.

If you open the oven door, if any of the heating
function is activated, the fan and heaters will
turn off until the door is closed. If the door is
open longer than 30 seconds, you will hear
a 15-second [error] beep. Touch any control
to silence the alarm.



OPERATION

Table Oven functions

Knob Display indica- Oven functions Options Default setting
setting tion
FAN HEATER _ roc
Level 3
" 170°C
A FAN HEATER ECO _ Level 3
(A FAN HEATER 220°C
3 = e BOTTOM HEATER - Level 2
BOTTOM HEATER .
4 Q (CRISPING) - 200°C
- BOTTOM HEATER 180°C
5 + TOP HEATER - Level 3
— — BOTTOM HEATER 170°C
A A + TOP HEATER _ Level 3
6 —) + FAN
p— — GRILL 190°C
T A TOP HEATER rotisserie, if equipped
7 FAN Level 2
o GRILL rotisserie, if equipped 280°C
8 TOP HEATER - 1T equipp Level 5
e e ) o . 280°C
9 - GRILL rotisserie, if equipped Level 5
) bottom heater
ar CLEANING _ 90°C
10 — 30 min.

*ECO Fan Heater is an optimised heating function designed to save energy when preparing
food.

20



OPERATION

Cleaning function.

CLEANING is the last function selector
knob position.

Aqualytic enamel oven (marked by the let-
ters Qa).

Pour 50 cl (two glasses) of water on the bot-
tom of the oven chamber.

Standard enamel oven (marked by the let-
ter Q).

Insert the bread baking tray on the lowest lev-
el and pour 25 cl (one glass) of water intoit.

The cleaning starts 3 seconds after setting
the knob and the [confirmation 2] beep will
be emitted. Duration countdown will be dis-
played. The appliance will confirm when the
CLEANING has completed.

21



OPERATION

Timer. Kitchen Timer. Duration. Delay
start.

Touch . to use KITCHEN TIMER, DURA-
TION and DELAY START features. Touch the
sensor repeatedly until the desired function
symbol is flashing. Then use setting selec-
tion knob to set the time.

The available functions are displayed as fol-
lows: kitchen timer -> duration -> end time
(you can set it after duration is entered).
DELAY START function is activated when you
set DURATION and then END TIME.
DURATION and END TIME determinewhen
the appliance turns on and off. KITCHEN
TIMER does not affect oven operation.
KITCHEN TIMER and DURATION/DELAY
START functions can be used at the same
time.

Clear timer settings.

Touch and hold O and . to clear all timer
settings.

Additional timer display.

D ey
(N ke

8

Additional timer display located in the bottom
right corner of the display has functions, de-
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pending on the oven operating mode (when
DURATION and DELAY START functions
are active).

1. Duration. When active, the || symbol
is displayed. Additional timer display shows
the time that has elapsed since the oven was
turned on. The time indication is cleared when
you set function selector knob to 0.

2 Additional timer display shows the start
time when DELAY START function is active.

The ‘ < éymbol is off and start time is shown.
3. Additional timer display shows the re-
maining time when DURATION and DELAY

START functions are active. Thée‘ symbol
is off. Additional timer display shows the re-
maining time. For DELAY START function,
when start time is reached, additional timer
display will show the remaining cooking time.

Kitchen Timer

The Kitchen Timer counts the time down.
When the countdown is completed [timer
alarm] is heard. The KITCHEN TIMER oper-
ates independently of other features, if the
oven function knob is in a position other
than 0.

Set the KITCHEN TIMER.

Touch you will hear a [confirmation]
beep. The@itchen timer symbol start flash-
ing and the main time displays shows flashing
00:00 until you use setting selection knob to
setthe time. Turn setting selection knob left/

right to set the time. Touch . to start kitchen
timer countdown, you will hear a [confirma-
tion] beep. If you set the time (other than

00:00) but you do not touch . to confirm,
after 5 seconds you will hear the [confirma-
tion] beep and KITCHEN TIMER countdown
will start. When KITCHEN TIMER countdown
starts the main time display shows current
time and kitchen timer symbol is shown.




OPERATION

Follow the same procedure to adjust KITCH-
EN TIMER time.

Duration.

You can program the appliance to turn off
after 00:01h to 10:00h (with an accuracy of
1 minute), as if you set function selector
knob to 0. When you set DURATION, the
ECO function is also active (as described in
ECO function section), which is indicated by

the syribol.

Activate DURATION.

Set Function Selector Knob to any function
(other than 0) to be able to set DURATION.
Touch and hoIcE@Qu will hear a [confirma-

tion] beep) until starts flashing and the
main time display shows flashing 00:00. Use
setting selection knob to set DURATION.

Touch . to confirm. You will hear a [con-

firmation] beep. The will stop flashing.
The display shows ﬂaslhihb indication: [cur-
rent time + DURATION + 1 minute]. Touch
again to activate DURATION. If you do
nothing for 5 seconds, the function activates
automatically.

You will hear [end] beep when DURATION
is set.

When DURATION starts the main time dis-

play shows current time ah_d}lsymbol is
shown. The oven turns on. The remaining
duration is counted down as shown below.

Set function selector knob to 0 to cancel
DURATION.
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Follow the same procedure to adjust DURA-
TION time.

End duration function

When duration has elapsed the oven turns off
asifyou setfunction selector knob to 0. You
will hear [end time] beep for about 1 minute.

The ‘élsymbol and time indication 00:00
are flashing until you set function selector
knob to 0. When DURATION has elapsed
you will not be able to use any other function
until you first set function selector knob to 0.
When DURATION has elapsed you can use

the oven with the same settings. Touch
and set DURATION again.
Touch any control to silence the alarm.

Delay start.
You can delay start of the oven and set the

End Time as needed. Based on the End
Time and Duration the appliance automati-
cally calculates Start Time. The appliance
will automatically turn on and off. End Time
can be set from [current time] to 23h 59min
and Duration up to 10h with an accuracy of
one minute.

To set DELAY START function, first set DU-
RATION.

Activate DURATION. Touch O to confirm

DURATION and—| stop flashing 4nd
starts flashing. [current time + DURATION
+1min] is flashing on the display. Use set-
ting selection knob to set End Time. Touch
or do nothing for 5 seconds to confirm.
DELAY START function is activates and you
will hear [end] beep.

Once DELAY START is activated the main

time display show current time. The | and

‘*lsymbols are on. The appliance counts
downs the time remaining to start based on
set End Time and Duration. When the oven

starts the | symbol goes out and there is
a countdown to End Time.



OPERATION

Set function selector knob to 0 to cancel
DELAY START. The set temperature will be
reset.

Follow the same procedure to adjust the
settings.

End Delay Start.
When End Time is reached, the oven will turn

off as if you set function selector knob to
0. You will hear [end time] beep for about 1

minute. The~ kand ?y‘nbols and the
remaining time 00:00 start flashing. Touch
any control to silence the alarm.

The ‘9elnd %Jymbols and the remaining
time 00:00 are flashing until you set function
selector knob to 0. The settings are cleared.
You will not be able to use any other function
until you first set function selector knob to 0.
You can use the oven with the same settings.

Touch @h# set DURATION again.
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Using the roaster.

The roasting process occurs as a result of the
infrared rays emitted by incandescent radia-
tor, which are absorbed by the food.

In order to switch on the roaster you need to:
® Choose one of theheating functions
IR

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

Insert a tray with a dish onto the appropri-
ate cooking level; and if you are roasting
on the grate insert a tray for dripping on
the level immediately below (under the
grate).

Close the oven door.

Important!
When roasting it is recommended that
the oven door is closed.

When the roaster 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
chamber, 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 5min.;

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
temperatures;

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.
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BAKING IN THE OVEN — PRACTICAL HINTS
ECO Fan Heater

® ECOFanHeateris anoptimised heating function designed to save energy when
preparing food.

® Youcannotreduce 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 Fan Heater

Type Oven Temperature Level Time
of functions in minutes
dish . D
c W
= 180 - 200 2-3 50 - 70
AR\ 180 - 200 2 50 - 70
1 ECO
7 190 - 210 2-3 45 - 60
¥ 200 - 220 2 90 - 120
ECO
£\
S 200 - 220 2 90 - 160
@ (@] 180 - 200 2 80 - 100
ECO
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TEST DISHES. According to standard EN 60350-1.

Baking
Type of dish Accessory Level Type Temperature Baking
of heating (°C) time 2
(min.)
Baking tray 3 OJ 160-170" | 25-402
Baking tray 3 = 155-170" | 25-402
Small cakes Baking tray 3 155-1700 | 25-402
2+4
Baking tray 2 - baking tray 3 2
Roasting tray | or roasting tray 155-170 25-50
4 - baking tray
Baking tray 3 O 150-160" | 30-402
Baking tray 3 150-170" | 25-352
Shortbread Baking tray 3 150 - 170 25.352
2+4
Baking tray 2 - baking tray ) B Cac g
Roasting tray | or roasting tray 160 -175 25-35
4 - baking tray
Wire rack +
Fatless sponge black ‘baklng 3 @ 170 - 180 » 30 - 452
cake tin
diameter 26cm
2
Wire rack + 2 blgck baking
black baking tins placed
Apple pie ins afte(; ;rr:gldia- O 180 - 200 " 50-702
diameter 20cm back right,
front left

" Preheat, do not use Rapid preheat function.

2The 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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TEST DISHES. According to standard EN 60350-1.

Grilling
Type of dish Accessory Level Type Temperature Time
of heating (°C) (min.)
Wi k 4 e 250" 1,5-2
White bread Ire rac 50 5-2,5
toast
oas Wire rack 4 2502 2-3
Wire rack + 4 - wire rack
roasting tray ) ) = 1 1st side 10 - 15
Beef burgers (to gather 3 - roasting 250 ond side 8 - 13
tray
drops)
' Preheat for 5 minutes, do not use Rapid preheat function.
2 Preheat for 8 minutes, do not use Rapid preheat function.
Roasting
Type of dish Accessory Level Type Temperature Time
of heating (°C) (min.)
Wire rack + .
roasting tra 2 - wire rack
9y | 4 _roasting 180 - 190 70 - 90
(to gather
tray
drops)
Whole chicken
Wire rack + .
roasting tray 2 - wire rack =
(to gather 1 - roasting 180 - 190 80 - 100
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

Proper routine maintenance and cleaning of
the oven can significantly extend its trouble-
free operation.

Turn off the oven before cleaning.
A Do not begin cleaning until the
oven has cooled.

® Clean the oven after each use. When
cleaning the oven turn on lights to improve
visibility of the interior.

® Toclean the oven chamber use only warm
water and a small amount of washing-up
liquid.

® Steam Cleaning
Proceed as described in the section Using
the control panel.
When the steam cleaning process is
completed, wipe out the chamber with a
damp cloth or a sponge soaked in a mild
solution of washing-up liquid.

® After cleaning wipe over chamber dry.

® Use a soft, moisture absorbing cloth to
clean surfaces.

29

Important!

Do not use any abrasive agents,
harsh detergents or abrasive ob-
jects for cleaning.

Only use warm water with a small
amount of dishwashing liquid to
clean the front of the appliance.
Do not use washing powders or
creams.



CLEANING AND MAINTENANCE

® Ovens in cookers marked with the letter
D are equipped with easily removable
wire shelf supports. To remove them for
washing, pull the front catch, then tilt the
support and remove from the rear catch.

Installing wire shelf supports
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® Ovens in cookers marked with the letters

Dp have stainless steel sliding telescopic
runners attached to the wire shelf sup-
ports. The telescopic runners should be
removed and cleaned together with the
wire shelf supports. Before you put the
baking tray on the telescopic runners,
they should be pulled out (if the oven is
hot, pull out the telescopic runners by
hooking the back edge of the baking tray
on the bumpers in the front part of the
telescopic runners) and then insert them
together with the tray.

Important!
Do not wash telescopic runners in a
dishwasher.

AN

Removing telescopic runners

-~

AV
= =

Installing telescopic runners



CLEANING AND MAINTENANCE

Replacing the halogen bulb in the oven

Before replacing the halogen bulb, make
sure the appliance is disconnected from
the electric mains to avoid a possible
electric shock.

Oven lighting

JINXL

1. Unplug the appliance

2. Remove shelves and trays from the oven.
3. If the oven has telescopic runners, re-
move them also.

4. Use a flat screwdriver to pry the lamp
cover loose, remove it, wash and carefully
wipe it dry.

5. Pull the halogen bulb out by sliding it
down using a cloth or paper. If necessary,
replace the halogen bulb with a new one.

- voltage 230V

- power 25W

6. Replace the halogen bulb in its socket.

7. Replace the lamp cover

Note: Do NOT touch the halogen bulb di-
rectly with your fingers!

Replacing the halogen bulb in the oven

Before replacing the halogen bulb, make
sure the appliance is disconnected from
the electric mains to avoid a possible
electric shock.

Oven lighting

1. Unplug the appliance

2. Remove shelves and trays from the oven.
3. Unscrew and wash the lamp cover and
then wipe it dry.

4. Pull the halogen bulb out using a cloth
or paper. If necessary, replace the halogen
bulb with a new one.

- voltage 230V

- power 25W

5. Replace the halogen bulb in its socket.

6. Screw in the lamp cover.



CLEANING AND MAINTENANCE

Door removal

In order to obtain easier access to the oven
chamber for cleaning, itis possible to remove
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 towards 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 correctly 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
closing the door.

A

Tilting the hinge safety catches
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Removing the inner panel

1. Using a flat screwdriver unhook the up-
per door slat, prying it gently on the sides
(fig. B).

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




CLEANING AND MAINTENANCE

3. Pull the inner glass panel from its seat
(in the lower section of the door). Re-
move the inner panel (fig. D).

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

Regular inspections

Besides keeping the oven clean, you
should:
e carry out periodic inspections of the con-

Carry out the same in reverse order to
reassemble the inner glass panel. Its
smooth surface shall be pointed up-
wards.

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”.

1 1 ]

Removal of the internal glass panel
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trol elements and cooking units of the
cooker. After the guarantee has expired
you should have a technical inspection of
the cooker carried out at a service centre
at least once every two years,

fix any operational faults,

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

Caution!

All repairs and regulatory activities
should be carried out by the ap-
propriate service centre or by an
appropriately authorised fitter.



TROUBLESHOOTING

In the event of any fault:

® turn off the appliance,

® disconnect the powersupply,

® based on the instructions given in the table below, some minor issues can be corrected
by the user. Please check the consecutive points in the table before you refer the repair
to customer service.

Problem Reason Remedy
1. The appliance does notwork | no power check the fuse, replace if blown
2. Oven lighting does notwork. | loose or damaged bulb Replace the blown bulb (see
Cleaning and Maintenance sec-
tion)
3. EOO error Oven temperature reading error | You cannot use the oven, please

refer the repair to the nearest
service centre.

4. EO1 error Meat probe temperature read- | The message disappears once
ing error the meat probe is unplugged.
The oven can be used without
the meat probe

5. Fan does not work Risk of overheating! Immediately unplug the appliance or switch
off the main circuit breaker. Refer the repair to the nearest service
centre.

If the problem is not solved, disconnect the power supply and report the fault.

Important! All repairs must be performed by qualified service technicians.
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TECHNICAL DATA

Voltage rating 230V~50 Hz
Power rating max. 3,2 kW
Oven 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 /
IEC 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)
Forced air circulation ECO (bottom heater + top + roaster + fan)

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 requirements pursuant to the
following European Directives:

® The Low Voltage Directive 2014/35/EC,

® Electromagnetic Compatibility Directive 2014/30/EC,

® ErP Directive 2009/125/EC,
and therefore the product has been marked with the €3 symbol and the Declaration of Conformity has been
issued to the manufacturer and is available to the competent authorities regulating the market.
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PRODUCT FICHE

The information in the product data sheet is given in accordance with the Commission delegated
Regulation (EU) No 65/2014 supplementing Directive of the European Parliament and of the Council
2010/30/EU with regard to energy labelling of household ovens and range hoods

A | Supplier name HAFELE
VANESSA /495.06.431

B1 10203.3eTyDpsScLaVoQSm

56572
Model identifier
VANESSA / 535.02.611

B2 10203.3eTyDpsScLaVoQSm
56573

C | Energy efficiency index (EEI cavity) 81,7

D | Energy efficiency class A+

E Energy consumption per cycle (EC electric cavity)

E1 | conventional mode [kWh] 0,99

E2 fan-forced mode [kWh] 0,67

F | Number of cavities 1

G | Heat source (electricity or gas) V/O

H | Cavity volume [l] 65

In order to determine compliance with the eco-design requirements, the measurement
methods and calculations of the following standards were applied:
EN 60350-1
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PRODUCT INFORMATION

Product information given in accordance with Commission Regulation (EU) No 66/2014 supplementing
Directive of the European Parliament and Council Directive 2009/125/EC with regard to eco-design
requirements for household ovens, hobs and range hoods

Household ovens

VANESSA / 495.06.431
11 10203.3eTyDpsScLaVoQSm
56572
Model identifier
VANESSA / 535.02.611
12 10203.3eTyDpsScLaVoQSm
56573
J | Oven type (electricity or gas) V/O
K | Appliance weight [kg] 32,4
L | Number of cavities 1
M | Source of heat for each cavity (electricity or gas) V/O
N | Volume of each cavity V [I] 65
Energy consumption needed to heat a standard
charge in an electric oven cavity during a single
O | cycle in conventional mode for each cavity (final 0,99
electric energy consumption) EC electric cavity
[kWh/cycle]
Energy consumption needed to heat a standard
charge in an electric oven cavity during a single
P | cycle in fan-forced mode for each cavity (final 0,67
electric energy consumption) EC electric cavity
[kWh/cycle]
Q | Energy efficiency index EEI cavity for each cavity 81,7
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KiNH GUl QUY KHACH HANG,

Lo nwong nay rét dé st dung va cuc ky hiéu qua. Sau khi doc sach huéng dan nay, quy
khéach sé thay viéc van hanh Io nwéng nay vé cung don gian.

Lo nwong da duoc nha san xuét kiém tra ky luong vé chirc ndng cdng nhw dé an toan
trrée khi dong goi va phan phoi.

Quy khach vui long doc ky sach hwong dan truée khi S)L?’ dung thiét bj. o
Lam theo dung cac hwéng dan nay, quy khach cé thé tranh duoc moi van dé khi st dung
thiét bj.

Quy khach nén gid lai séch huéng ddn nay va bdo quan & noi an toan dé cé thé tham
khao bét ky khi nao.

Quy khéach cén tuan thd theo cac huéng dén trong sach can than dé tranh céc tai nan co
thé xay ra.

i’i Cén trong!

Khoéng st dung 16 nwéng khi quy khach chuwa doc sach huéng dén nay. Chi st
dung 16 nwéng nay trong gia dinh.

Nha san xuét c6 quyén dua ra nhiing thay déi khéng anh hudng dén hoat déng
cua thiét bj.



MUC LUC

Hwong dan st dung @n tOAN..........c.cceeeeeceeeeeciee e ees e eae e s eas e ee s sssae e enssesesnnnas 4
[T o3 I T3 P 8
1= 03N - 1 ST 10
B2 10 TN £ -1 PR 12
Nwéng bang 160 — NhIPNG GO ¥ €O HCH w.evrrecccecee et eee e eaees 26
Cac MON AN thP NGRIEM ... e s 27
V@ SiNh Va DA0 dWPONG.....cccceeiiiiiiicie e e s mn e 29
XUP IY SWP COrnvnrnueucieieeetetete e e e seeesesesssssas s e e e e st se s esssssesese e e e s s sesassnansssesensssssesenansssns 34
DEP U K tNUSE «.vreeeeeeeeereeseeeeesseseesseeeeseesssesessssesesessssensssssessessesesssessssssssssessssesesessseessen 35



HU'GNG DAN SU’ DUNG AN TOAN

Canh bao: Thiét bj va cac bd phan cé thé cham vao sé
néng Ién trong qua trinh st dung. Cér] chu y tranh cham
vao nhirng bd phan néng. Can dé xa tam tay tré em duéi
8 tuoi trr khi c6 nguwoi giam sat.

Khoéng duoc dé tré em tir 8 tubi tré 18n va nhirng ngudi bi
han ché vé kha nang thé chat hoac tinh than, hoac it kién
thirc va kinh nghiém §L’f dung thiét bi nay trtr khi dwoc
giam sét, va hwéng dan s&r dung modt cach an toan va
nhirng doi twong nay phai nhan thirc ré duwgc nhirng nguy
hiém c6 thé xay ra. Khéng duoc de tré em choi cung thiét
bi. Kh(“)r)g du’qc dé tré em thwc hién viéc bao dwéng va vé
sinh thiét bi neu khéng co6 sw giam sat cua ngudi Ion.
Thiét bj s& néng lén trong qua trinh st dung. Can chd y
tranh cham vao nhirng b6 phan néng bén trong 16 nwéng.
Cac bd phan cé thé cham vao c6 ‘thé néng Ién trong qua
trinh s&r dung. Dé thiét bi tranh xa tam tay tré em.

Canh bao: Khong dwoc siv dung chét tay riva cé tinh an
mon hodc dao cao bang kim loai dé vé sinh mat kinh ctra
16 dé tranh 1am xay xwéc va lam héng mat kinh.

Canh bao: Trwdc khi thay bong dén, phai tét 16 nwéng
hoan toan dé tranh nguy co dién giat.

Quy khéch khong nén sv dung thiét bi vé sinh hoi bang
nwdc dé lam sach thiét bi.



HU'GNG DAN SU’ DUNG AN TOAN

Nguy co’ bj bdng! Hoi néng c6 thé thoat ra khi quy khach
m& clra 10 nwdng. Quy khach nén mé cira |16 mot cach
than trong trong va sau khi nwéng. KHONG ti 1én ctra khi
mé 16. Xin lwu y, cé thé nhin thay hoi nwéc hay khéng con
tuy vao nhiét do.

e Dam bao rang cac vat dung nhé cla thiét bi gia dung, bao gébm ca day dan,
khéng cham vao 16 nong vi vat liéu cach nhiét cla thiét bj nay thwdng khong
chiu dwoc nhiét doé cao.

e Phai theo ddi 16 nwéng khi thwe hién mén chién. Dau va m& cé thé bét Ia khi
da qua néng hoac sbi gia.

e Khong dat cac khay nang qua 15 kg trén ctra |6 dang mé.

e Khong dwoc st dung chét tdy riva cé tinh &n mon hodc dao cao bang kim loai
dé vé sinh mat kinh clra 16 dé tranh lam xay xwéc va lam héng mét kinh.

° Khong st dung 10 nwéng trong tru’ong hop co 16i k§ thuat. B4t ky 16 nao cting
dé&u phai dwoc mot ngudi co thdm quyén va trinh dd chuyén mén phi hop khic
phuc.

e Trong trwdng hop c6 bat ky tai nan ndo do 18i k§ thuat, ngat dién va bao 18i cho
trung tdm dich vu dé dworc stra chiva.

e Can tuan thi nghiém ngat cac quy tc va didu khoan trong sach huéng dan
nay. Khéng cho phép bét ctr ai chwa doc qua nodi dung sach hwéng dan nay st
dung 16 nwéng.

e Thiét bi dwoc thiét ké danh riéng cho muc dich nwéng. Bat ky muc dich s dung
nao (vi du nhw ham nong) khong tuén tha hé so van hanh déu co6 thé gay nguy
hiém.



CACH TIET KIEM NANG

S& dung nang lwgong mét
cach c6 trach nhiém khong
chi tiét kiém tién ma con
gitp bdo vé mbi truwdng.
Vay nén chung ta hay cung
tiét kiém nidng lwong! Va
day la cach giup quy khach
c6 thé tiét kiém nang
lwong:

|
|

® Khong mé& khay qua thwéong xuyén
(cang dé y sé cang sét ruot!).

Khong mé& ctra 16 thwdng xuyén khi khong
can thiét.

® Chi str dung 16 nwéng khi nwéng cac
mon co kich thwée Ion.

Thit néng t&i 1 kg c6 thé ché bién theo cach
tiét kiém hon khi ndu bang chao trén bép
nau.

® Tan dung nhiét con lai ttr 16 nwéng.
Néu thoi gian nuwéng nhidu hon 40 phat,
hay tat 16 10 phut trwéc khi nwéng xong.

Quan trong! Khi s&r dung bd hen
gio, dat thoi gian nwong ngan hon
phu hgp v&i moén dang che bien.

® Dam bao cira 16 da dong han lai.
Nhiét co thé ro ri qua cac vét tran trén
gioang clra. Vé sinh ngay céac vét tran.

® Khong dat 16 tai cac khu vie tiép xuc
trwc tiep véi ta lanh/ta da. Néu khong sé
tdn thém nhiéu nang lwgng mot cach lang
phi.



THAO DO

Trong qué trinh van chuyén
c6 str dung I&p bao bi bdo
vé dé& thiét bi khong bi hw
hai. Sau khi thdo d&, vui
ldbng xt ly cac thanh phan
dong goéi khénggay

anh huwéng dén mai trudng.

Vat lieu st dung dé dong goi thiét bi vo

cung than thién vé&i moi trwdng; 100% cé

thé tai ché va dwoc danh dau bang biéu

twong thich hop.

Cén trong! Khi thdo d&, nén dé vat liéu
dong goi (cac manh, tui polystyrene, v.v.)
xa tam tay tré em.

XU LY THIET BI

Khéng nén tiéu hay cac thiét bj
cli cling chét thai gia dinh théng
thwong, ma nén dwoc chuyén
dén trung tm thu gom va tai
ché cac thiét bj dién va dién tc.
Biéu twong cé trén san pham,
sach hwéng dan s dung hodc
bao bi cho biét
san phadm do co thé tai ché hay khong.

Vat liéu st dung bén trong thiét bj c6 thé tai
ché va dwoc dan nhan co cac thong tin lién
quan. Bng cach tai ché vat liéu va cac bo
phan khac tir cac thiét bj da qua st dung,
quy khach dang gép phan dang ké vao viéc
bao vé moi trvong.

Co quan dia phwong cta quy khach cé thé
cung cap théng tin v& trung tam xt Iy coé
thdm quyén danh cho cac thiét bi da qua
str dung.



MO TA THIET BI

NUm vén diéu chinh
chdre ndng 1o nwéng

Chdre néng Io

Bang diéu khién

NUm van diéu chinh
cai dat

Tay cam ctra Io nuéng

thoi gian va
chire ndng
ctalo

Nhiét do

Céc nut diéu khién cam
ung



THONG SO KY THUAT CUA THIET BI

Phu kién [0:
Khay nuéng* Vi nuéng
(dan say)
Khay quay*
Thanh
ray
*tuy chon



LAP DAT

Lap dit 16 nwéng

® Khu vuc bép can khd rdo, thoang mat
va dwoc trang bi hé théng théng gio
hiéu qua. Khi 13p dat 16 can dam bao dé
dang tiép can dwoc tat ca cac thanh
phan diéu khién.

® Day la 16 nwéng tich hop thiét ké& kiéu
chir Y v&i vach sau va vach mot bén co
thé dat sat mot thiét bi ndi that cao hodc
twong. Lop phi hodc g veneer trén
thiét bi noi that dwoc trang bi bép phai
dwoc dan bang keo dinh chiu nhiét
(100°C), gitip ngdn ngtra bién dang bé
mat hodc tach Iop pha.

® Nén l3p hat mui theo hwéng dan cla
nha san xuét.

® Tao moét khodng h& céd kich thwdc da
dé 14p 16 nhw trong so dé.

® Dam bao da rut day cdm chinh sau do
ndi 16 nwéng véi ngudn cap chinh.

® Dat han 16 nwdng vao khoang hé va
khong dé& bbn vit chan tai vi tri nhw
trong so d6 roi ra.

5%
=

&

min. 38— =
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LAP DAT

Piéu chinh vj tri ctra 16

Co ché didu chinh cho phép quy khach
thay ddi chidu cao bén phai cta clra 1o
theo gi6i han thiét ké&. Didu chinh chiéu cao
mot bén cla clra 16 cho phép quy khach
can bang ctra va can chinh véi bang diéu
khién.

Phwong phap diéu chinh

N&i 16ng dai éc [1] bang co 1& hai dau
cd 13.

S dung chia van luc giac c& 4 dé xoay
truc diéu chinh [2] trong pham vi 180°
dé cd vi tri clra chinh xac. Vi tri clra sé
dwoc diéu chinh trong pham vi £ 1,5
mm.

Siét chat dai 6c khoa [1] trong khi git
truc diéu chinh [2] & dung vi tri bang
chia van luc giac.

11

Két néi dién

Lo dwoc san xuét dé& hoat dong voi
dong dién xoay chiéu mét pha (230V
1N~50 Hz) va c6 day dan 3 x 1,5 mmz
dai 1,5 mm véi day cdm cung mot tiép
diém bao vé.

Nén trang bi chét bao vé cho 6 c&dm cép
dién va co thé khong d&t & cdm bén trén
16. Sau khi dat 16 ddng vi tri, ngwoi dung
phai c6 thé tiép can dwoc véi 6 cdm
dién.

Trwéc khi két ndi 16 véi 6 cdm, hay kiém
tra xem:

- cau chi va ngudn dién co thé chiu dwoc
tai cua 1o khong,

-ngudn dién c6 hé théng ndi dat hiéu
quad, dap ng dwoc cac yéu cau vé tidu
chudn va quy dinh hién hanh hay
khoéng,

- ¢6 dé dang tiép can phich cdm khong.

Quan trong!

Néu cap cép dién cb dinh bi hdng, can
dwoc thay tai noi san xuét hodc tai cra
hang bdo duéng dwoc Gy quyén hodc
b&i ngwoi cé trinh d6 chuyén mén dé
tranh nguy hiém.



VAN HANH

Trwée khi stiv dung 1an dau

® M& bao bi, vé sinh bén trong 10,

® Lay cac phu kién 1o nuéng ra va riva
bang nwéc am cung mot chut chat tay
rira,

@ Bat thong gid trong phong hodc mé ctra
s6,

® Lam nong 16 nwong (dén 250°C trong
khoang 30 phut), loai bd cac vét ban va
lau bén trong can than. (Xem phan: S
dung bang diéu khién),

Quan trong!

Chi s&* dung nwdc am va mét lvong
nhoé chat tay rira dé vé sinh budng
1.

12

Quan trong!

L nwéng cé man hinh va bang diéu
khién cam &ng. Hay cham vao mat
kinh phia trén cam bién dé kich hoat
trng cam bién cham (co hinh biéu
thi). Quy khach sé& nghe thay mét tin
hiéu &m thanh. (Xem phan: Str dung
bang diéu khién),

Bé méat cam bién phai luén sach
sé.



VAN HANH

Str dung bang diéu khién

© i O -0:

Cac nut diéu khién cam tng

Bang diéu khién c6 5 nit cdm bién (khdng c6 dén nén), dugc danh ddu nhw trong hinh
trén. Mbi Ian quy khach cham vao nat cdm bién sé phat ra tiéng bip (trlr khi dwoc chi dan
trong hwéng dan van hanh chi tiét). NGt cdm bién nao dwoc bat sé con tuy thudc vao cach
cai d&t nim vén didu chinh chirc néng (dwoc mo ta chi tiét trong phan cac chivc ndng cla
16). Khi cham vao mét nat cam bién da kich hoat sé& phat ra tiéng bip [xac nhan]. Khi quy
khach cham va gi» nit cdm bién trong 3 gidy sé phat ra tiéng bip [x&c nhan 2].

Thiét bi tao ra cac tiéng bip nhw sau:

[xac nhan] - cham vao nat cdm bién

[xac nhan 2] - cham va gitr nGt cdm bién

[két thuc] - da nhap cai dat

[bao thirc hen gi®® ndu &n] - thoi lwong tdi da 1a 5 phut.

[thoi gian két thuc] - thei lwong tdi da la 5 phut.

O - cai dat ddng hd
- cai d&t bd hen gid nau an, thoi lwong, thoi gian két thac
@ - cai dat nhiét d6 khoang 16 va que tham nhiét

0= -Khoéatré em

O - bat/tét den khoang 16

13



VAN HANH

Chtrc nang 1o

Céc chirc nang cta 16 dwoc trinh bay so qua nhw sau:

/J\\

N

|

| &) (=) O

U

Chi bao the&i gian va chirc nang
Ddng hd - 24 gid hodc 12 gid
AM/PM (sang/téi). Cac chirc ndng va
biéu twong dwoc hién thi.

Ché do tiét kiem ECO

Bo hen gi® ndu &n

Khéa clra

(Lo nwéng c6 ché dd 1am sach Iil
nhiét phan)

Thoi gian két thac =]
Thoi lwgng |%I
Lam sach nhiét phan cee
(khdng kha dung) .

. N S, am
Lam sach bang hoi nwéc ndng I
Kich hoat lam néng nhanh
(khdng kha dung) &«

Kich hoat khoéa tré em
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Nhiét do
Chi bao lam néng va nhiét dé khoang 16
d50°C ||
Chi bao kich hoat va que tham nhiét
S0°C 1)

Chi bao kich hoat va Thoi gian bat dau/Thoi
gian ket thac (bd hen gio).

0e2:35 |«



VAN HANH

Num van chtrc nang 1o

Tuy thudc vao kiéu may ma nim van diéu
chinh chirc néng c6 9 hay 11 nac. M&i nac
la mét chirc nang khac nhau. Méi chirc
nang déu duoc hién thi trén man hinh bang
moét hinh biéu thi khac nhau.

0
. 9
] . [@]
ECO
:
= 'O
=
Néc Chic nang
b gia nhiét dung quat
bd gia nhiét dung quat ECO
bd gia nhiét diing quat + bo gia
nhiét dwoi
—J b gia nhiét dwdi
E b gia nhiét dwdi + bd gia nhiét
trén
b gia nhiét dwdi + bd gia nhiét
trén + quat gid
nwéng + bd gia nhiét trén + quat
gio
nwong + bo gia nhiét trén
nuéng
vé sinh 16
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Num vén diéu chinh cai dat

Xoay sang trai/phai dé cai dat nhiét do
hodc thoi gian. Xoay sang phai vé hwéng
"+" d& tang. Xoay sang trai v& hwéng "-" dé
giam. Xoay va giiv dé tang/gidm theo murc
tang l&n hon




VAN HANH

Bat 16 nwéng va dat thoi gian.

Khi quy khach cdm dién thiét bi, cé tiéng
bip [xac nhan]. Dat thoi gian hién tai. Phai
dat thoi gian hién tai dé thiét bi cé thé hoat
dong. Diéu khién cadm ng hodc ndm vén
khong hoat dong. Co tiéng bip [16i]. Quy

khach chi cé thé dat thoi gian hién tai \ .
Ddng hd hién thj thdi gian 24 gio hodc 12

gid AM/PM (sang/tdi). Cham va gity

khoang 3 gidy dé dat thdi gian. Quy khach
s& nghe thay tiéng bip [xac nhan 2] sau do
"24 h" hodc "12 h" s& nh&p nhay trén man
hinh. St dung nim vdn diéu chinh cai
dat dé thay dbi ché do thoi gian. Cham nhe
[ ] d& xac nhan. S6 gio sé bt diu nhép
nhay. S dung nim vdn diéu chinh cai
dit dé dat gid 00-23 (hodc 01-12 AM
[séang], 01-12 PM [chiéu] tuy thudc vao ché
do thoi gian). S6 gio divng nhap nhay.

Cham nhe './d& xac nhan. Cé tiéng bip
[xa4c nhan]. Sé phut bat dadu nhap nhay va
ltc nay quy khach cé thé cai dat phat. Sty
dung nim vdn diéu chinh cai dat dé cai

dat phat. Cham Odé xac nhan. Co tiéng
bip [két thic]. S& sé& dirng nhap nhay va
ddng hd hién thj thoi gian hién tai. DAu hai
ch&m chi bao th& hai nhap nhay. Néu quy
khach khéng lam gi trong 5 gidy khi cai dat
thoi gian, tiéng bip [da nhap cai dat] sé
phat ra. Ddng hd sé& dwoc d&t thanh cai dat
cudi cung do ngwdi dung nhap. Lo nwéng
& ché d6 chd. Quy khach co thé s dung
céac chire nang 16 nuwéng.

16

O ché d6 chd, cudng do hién thi dwoc dat
& mirc thdp. Cac muc sau day dwoc hién
thi:
[}
[ J

ddng he,

bidu twong cua cac chirc nang hoat
ddng: nhiét dd con lai trong khoang 10,
khéa tré em, hen gi® nAu &n, khoa
clra.

Khi quy khach thwc hién béat ky thao tac
didu khién nao, thiét bi s& chuyén sang ché
ddé van hanh. Cwong dé hién thi dwoc dat
Ién mrc cao.

Dé tét 16 nwong — xoay nim vdn diéu
chinh chire nang vé 0.

Quan trong! Trong trwéng hop mét dién, tat
ca cac chlrc nang dwoc cai dat, chwong
trinh tw déng, bd hen gid va nhiét d6 da dat
sé& bi x6a. Néu quy khach mudn gian doan
qua trinh lam sach nhiét phan (hoac ctra bi
khoa vi bat ky Iy do nao khac), 10 sé& bat
dAu quy trinh lam mat va mé ctra trwde khi
quy khach co thé dat thoi gian.



VAN HANH

)

Khoa tré em =,

Khéa tré em duwoc thiét ké d& ngan tré tw
bat 16 nwéng. Khi kich hoat khoa tré em, 10
s& ngirng phan hdi déi véi bat ky thao tac
diéu khién nao ngoai trir két hop mé khoa.
Quy khach co thé kich hoat/voé hiéu khéa
tré em khi nim van diéu chinh chirc ndng
dwoc dat vé 0.

Kich hoat khoa tré em.

Xoay nim vdn diéu chinh chire ndng vé
0,cham O0— va gilr trong khoadng 3
giay. Quy khach sé& nghe thay tiéng bip
[xac nhan 2].

Tat khoa tré em.

Xoay nim vdn diéu chinh chire ndng vé
O,cham 0O— va gil*r trong khoang 3
gidy. Quy khach sé nghe thay tiéng bip
[két thuc).

17

Chirc nang tiét kiem ECO

Khi kich hoat chirc nang tiét kiem, thiét bj
sé tat cac bd phan gia nhiét 5 phut trwéc
Thoi gian két thiuc va st dung phan nhiét
con xot lai dé tiép tuc nwéng. Chirc ndng
nay giup tiét kiém nang lvong.

Chtrc nang tiét kiém dwoc kich hoat/vé hiéu
tw dong khi quy khach bat/tét cac chirc néng
THOI LUQNG hodc QUE THAM NHIET.
Cac chi s6EC(O sé dwoc hién thi.

Khi str dung que tham nhiét, cac bd phan
gia nhiét sé dwoc tat di 2°C trwdc khi dat
dén nhiét d® mong muédn. Khodng 5 phut
sau khi tat cac bo phan gia nhiét sé dat t&i
nhiét dé cai dat.



VAN HANH
Péen

Bén bat khi:

® Num diéu chinh chic ndng duoc
xoay t&i cac chrc nang nuwdng khac
(ngoai néc 0).

® Clralo mé.

® Quy khach cham vao D s nghe
thay tiéng bip [xac nhan].

Dén t&t khi:

® Ty dong sau 30 gidy hoac sau 10 phut
khi mé ctra 10 .

® Ty dong 30 giday sau khi ctra 16 déng
néu xoay nim vén diéu chinh chirc
nang t&éi mét chire nang nwéng (ngoai
néc 0).

® Khi quy khach déng cra va nam van
diéu chinh chire ndng dwoc dat vé
néc 0.

® Quy khach cham vao D s nghe
thay tiéng bip [xac nhan].

® Quy khach xoay num diéu chinh chac
ndng vé 0, va clra dong.

Quy khéach c6 thé ludn dé& dén sang trong

khi st dung chic néng lam néng. Dé lam

vay, quy khach hay cham va git
khoang 3 gidy. Dén sé luon bat. Quy khach
sé nghe thay tiéng bip [xac nhan 2]. Cham

nhe %~ @& tit den. Quy khach sé& nghe
thdy tiéng bip [két thuc]. Dén sé& khong
sang lién tuc nira. Bén cling sé khdng sang
lién tuc ca khi quy khach xoay nim van
diéu chinh chirc ndng vé 0.

18



VAN HANH

Chirc nang lam néng

Xoay nim vdn diéu chinh chire ndng dé
chon chc nang lam noéng. Tuy thudc vao
tirng model ma nim v&n didu chinh chirc
nang c6 8 hay 10 chic nang lam néng va
TAT. (Cai d5t0).

Vi tri nm van diéu chinh charc

ndng NAC 0:

Cam bién [ khang hoat dong. Khéng phan
héi khi

cham va phat ra tiéng bip [I5i].

Chuc nang déng hd 0 bi han ché. Khi quy
khach xoay num vdn diéu chinh chac
ndng vé& 0 dé t4t 16, man hinh sé hién thi
nhiét d6 hién tai ctia khoang 16. Néu nhiét
do hién thi cao hon 60°C thi khéng cé chirc
nang 16 nwéng ndo dwoc hién thi.

NAC 1-10.

Vui long tham khdo bang trén trang tiép
theo dé biét thém chi tiét vé cach 16 hoat
déng khi quy khach xoay nim vdn diéu
chinh chdre nang t6i tirng chire néng lam
néng.

bat nhiét d6 lam néng

Mbi chirc nang lam nong c6 mot nhiét do
mac dinh lién quan. Dé diéu chinh nhiét do
trong pham vi 0-280°C béat ky luc nao,
cham vao E va sir dung nim vén diéu
chinh cai dit dé& thuc hién didu chinh.
Khéng dwoc diéu chinh khi dang & cac
chtrc nang VE SINH va RA BONG. bay sé
la nhiét d& cai d&t mai. Néu quy khach

|1
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cham vao 5 va khdng lam gi trong 5 giay,

quy khach sé& khong thé diéu chinh nhiét d6
nra. Quy khach can cham vao cdm bién

lan niva. Biéu twong | ® | s& hién ra khi

bd diéu nhiét bat bat ky bé phan gia nhiét
nao.

Mé& cira trong khi hoat dong.

Néu quy khach mé& clra 16 va bat ky chirc
nang lam nong nao nao dang kich hoat,
quat gié va bd phan gia nhiét sé tat cho dén
khi déng ctra lai. Néu clra m& qua 30 giay,
quy khach sé& nghe thay tiéng bip [16i] kéo
dai 15 giay. Cham vao bét ky nut diéu khién
nao dé tat chudng bao.



VAN HANH

Bang chirc nang 16

Cai Hién thi chi Chirc nang lo Tuay chon Cai dat mac
dat bao dinh
nam
van

& BO GIA NHIET B Mfc%
=) DUNG QUAT
A& BO GIANHIET B U,O %
2ECO =] DUNG QUAT ECO* e
D BO GIA NHIET 220°C
o (A \ _ ¥
= - DUNG QUAT Méc 2
BO GIA NHIET
DU
BO GIA NHIET DUOI .
4 Q - (GION) - 200C
— BO GIA NHIET 180°C
5 DU - Mc 3
— +BO GIA NHIET
TREN
— —_— BO GIA NHIET .
A A DU B |3/|7'0 %
6l— = +BOQ GIA NHIET we
TREN
+ QUAT GIO
— — NUONG .
e A BO GIA que xién, néu cé lz/l?;)c%
7 S NHIET TREN
QUAT GIO
o NUONG ue xién, néu cé 280°C
8 BO GIA q ’ Mrc 5
— NHIET TREN
- — . NP 280°C
o . NUONG que xién, néu co MG 5
— bd gia nhiét
ar VE SINH _ dwoi 90°C
10 S 30 phut

* Quat sudi tiét kiem la chirc nang lam néng téi wu hoa, dwoc thiét ké dé tiét kiém nang

lweng khi ché bién thirc an.
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VAN HANH
Chtrc nang vé sinh.

VE SINH la n4c cudi ciing ctia nim vdn
diéu chinh chirc nédng.

Lc‘) nwp’ng trang men thay tinh (dwgc danh
dau bang chi¥ Qa).
D6 50 cl (hai ly) nwéc vao day budng 16.

Lo nwdng trang men tiéu chudn (duoc
danh dau bang chir Q).

Dét khay nuwéng banh mi & mirc thap nhét
va db 25 cl (mét ly) nwéc vao doé.

Qua trinh vé sinh sé& bat dau sau khi xoay
ndm 3 gidy va sé cé tiéng bip [xac nhan 2].
Thoi gian dém nguoc sé dwoc hién thi.
Thiét bi sé xac nhan khi qua trinh VE SINH
hoan tét.
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VAN HANH

B6 hen gi&. Hen gi& nau an. Thei lwong.
Do tréb0 TRE.

Cham vao dé s dung céac tinh nang
HEN GIO NAU AN, THOI LUONG VA BO
TRE. Cham vao cam bién nhiéu lan cho
dén khi biéu twong chirc nang mong muédn
nhép nhay. Sau d6 s dung nim van diéu
chinh cai dat dé dat thoi gian.

Cac chirc nang kha dung dwoc hién thj
nhw sau: hen gi® ndu &n -> thoi lwong ->
thoi gian két thuc (quy khach co thé dat
sau khi nhap thoi lvgng).

Chtrc ndng PO TRE kich hoat khi quy
khach cai dat THOI LUONG va sau do la
THO! GIAN KET THUC. THOI LUONG va
THO!I GIAN KET THUC xac dinh khi thiét bj
bat va tat. HEN GIO NAU AN khéng anh
hwéng dén hoat déng ctia 1o.

Co thé’du’o’c st dung céac chirc nang HEN
GIO NAU AN va

THOI LUONG/DO TRE cling mét luc.

Xoa cai dat hen gio.

Cham va gitr O va dé xoa toan bd cai
dat hen gio.

Man hinh hen gi& bd sung.

SR
Man hinh hen gi& bd sung ndm & gbc
dwéi bén phéi cia man hinh c6 cac chirc
nang, tuy thuéc vao ché dd van hanh cua

(o
N
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16 (khi cac chire néng THOI LUONG va O
TRE hoat dong).

1. Thoi lvong. Bidu twond <> duoc hién thi
khi hoat déng. Man hinh hen gi® bd sung
hién thi thdi gian da troi qua ké tir khi bat 16,
Khi quy khach xoay nim védn diéu chinh
chire ndng vé& 0, chi bao thoi gian sé bi
xo6a.

2 Man hinh hen gi& bd sung hién thi thoi
gian bét dau khi chirc nang DO TRE dwoc
kich hoat.

Biéu twong| <> |tit va thoi gian bt dau duoc
hién thi.

3. Man hinh hen gi& b sung hién thj thoi
gian con lai khi cac ch&c ndng THOI
LUONG va bO TRE dang hoat dong.

Biéu twong |<>| tAt. Man hinh hen gi¢' bd
sung hién thj thoi gian con lai. Bbi v&i chie
nang DO TRE, khi dat dén thoi gian bat
dau, man hinh hen gi& bd sung sé hién thj
thoi gian nwéng con lai.

Hen gi& ndu &n

Hen gi® ndu &n dém nguoc thoi gian. Khi
két thuc dém nguoc, quy khach sé nghe
thdy [chudng b&o]. BO HEN GIO NAU AN
sé hoat dong ddc lap vadi cac tinh nang khac
néu num van diéu chinh chirc ndng cda 1o
khéng & vi tri 0.

Dat HEN GIO NAU AN.

Cham va quy khach sé& nghe thay tleng
bip [xac nﬁ:én] Biéu twong hen gi® nau an
bat dau nhap nhay va man hinh hién thi thoi
gian chinh hién thi 00:00 nh&p nhay cho dén
khi quy khach s dung nim van diéu
chinh cai dit dé dat thdi gian. Xoay nim
vdn diéu chinh cai dit sang trai/phai dé

dat thoi gian. Cham vao ./ & bt dau dém
ngwoc hen gid ndu &n, quy khach sé& nghe
thdy tiéng bip [xac nhan]. Néu quy khach
dat thoi gian (khac 00:00) nhwng khdng

cham vao . dé xac nhan, sau 5 giay quy
khach s& nghe mét tiéng bip [xac nhan] va
HEN GIO NAU AN sé bat dau dém nguoc.
Khi bt dau dém ngwoc HEN GIO NAU AN,
man hinh thoi gian chinh hién thj thoi gian
hién tai va bidu twong hen gi® nau an ciing
sé& duwoc hién thj.




VAN HANH

Thwe hién theo quy trinh twong tw dé& didu
chinh thoi gian HEN GIO' NAU AN.

Thoi lvong.

Quy khach co thé lap trinh thiét bj tit sau
00h: 01 dén 10h:00 (v&i d6 chinh xac 13 1
phat) nhw khi xoay nim védn diéu chinh
chire ndng vé 0. Khi quy khach dat THOI
LUQNG, chirc nang tiét kiem biéu thi bang
ky hiéu ciling sé hoat dong (nhw dwgc mo
ta tfefig) phan chirc nang tiét kiém).

Kich hoat THO'I LUONG.

Xoay num van diéu chinh chirc ndng t&i
cac nac (khac 0) dé co thé dat THOI
LUONG. Cham va git ( khach sé nghe
thay tiéng bip [xac nhan]) cho dén khi bat
déj/ 4p nhay va man hinh thai gian chinh
hién thi 00:00 nhap nhay. Dung nim vén
diéu chinh cai dat d& aat THOI LUONG.

Cham vao dé xac nhan. Quy khach sé
nghe thay tiéng bip [xac nhan].

88 brng nh&p nhay. Man hinh hién thi chi
bao nhép nhay: [thoi gian hién tai + THOI

LUONG + 1 phut]. Cham vao lAn nira
d& kich hoat THOI LUQNG. Néu quy
khach khéng lam gi trong 5 gidy, chirc
nang sé ty dong kich hoat.

Quy khéach sé& nghe thay tiéng bip [két thuc]
khi THOI LUONG duoc dat.

Khi THOI LUQONG bét diu, man hinh thoi
gianchinh hién thj thei gian hién tai va biéu
tuqngHé(I) nwéng bat. Thei lwong con lai
dwoc dém ngwoc nhw hinh dudi day.

Xoay nim vdn diéu chinh chirc ndng vé
0 dé hiy THOI|LUONG.

Thuc hién theo quy trinh twong ty dé diéu
chinh THOI LUONG.

Chtrc nang thi lwong két thic

Khi thoi lwong hét, 16 sé tat nhw khi quy
khach xoay num vdn diéu chinh chirc
ndng vé 0. Quy khach sé& nghe thay tiéng
bip [thoi gian két thuc] trong khoang 1 phut.
Biéu twong|—|va chi béo thoi gian 00:00
nh&p nhay cho dén khi quy khach xoay
nam vén diéu chinh chire ndng vé 0. Khi
THOI LUONG két thuc, quy khach sé&
khéng thé sir dung bt ky chirc ndng nao
khac cho dén khi xoay num vdn diéu
chinh chidec ndng vé 0 1an dau tién. Khi
THOI LUQONG két thuc, quy khach co thé
str dung l6 cung cac cai dat twong tw.

Cham vao %/ va dat lai THOI LUQNG.
Cham vao bat ky hoat dong diéu khién nao
dé tat chudng bao.

Do tré.

Quy khach c6 thé lam cham qua trinh khéi
dong 16 va dat Thoi gian két thic khi can.
Dwa vao Thoi gian két thic va Thoi lwong,
thiét bi sé tw dong tinh toan Thoi gian bat
dAu. Thiét bj sé& tw déng bat va tat. Thoi
gian két thic cé thé dat ti [th] toi gian hién
tai] dén 23 gi®& 59 phut cling Thoi lwong &n
dén 10 gi® v&i d6 chinh xac dén tirng phut.
Dé& cai dat chire nang DO TRE, trudc tién
quy khach can cai dat THOI LUONG.

Kich hoat THOI LUQONG. Cham vao ‘..’ gé&
xac nhan THOI LUONG va — hgirng nhép
nhay vé‘%|b‘ét dau nhép nhay. [thoi gian
hién tai + THOI LWQNG+1 ph(t] nhdp nhay
trén man hinh. Dung ntm véan diéu chinh
cai dit d& dat Thoi gian két thuc. Cham

vao . hoac khéng lam gi trong khoang 5
giay dé xac nhan. Chirc nang DO TRE hoat
doéng va quy khach sé& nghe thay tiéng bip
[két thuc].

Khi chirc nang DO TRE dwoc kich hoat,
man hinh thoi gian chinh hién thithdi gian
hién tai. Biéu twong/—| va-bdt 1en. Thiét bi
s& dém nguwoc thoi gian con lai dé bat dau
dwa trén Thoi gian két thuc va Thoi lwong
da cai dat. Khi 16 bat dau hoat dong

biéu twong|— | bién méat va dém nguwoc dén
Thoi gian két thuc.




VAN HANH

:()h

Xoay nim vdn diéu chinh chire ndng vé
0 dé& hay DO TRE. Nhiét do da d&t sé duoc
thiét 1ap lai.

Thwe hién theo quy trinh twong tw dé& didu
chinh cai dat.

Két thuc d6 tré.

Khi dat dén Thoi gian két thic, 16 sé& tét
nhw khi quy khach xoay nim vén diéu
chinh chiec ndng vé

0. Quy khach sé& nghe thay tiéng bip [thoi
gian két thuc] trong khoang 1 phut. Biéu
tu’c_ynd%|vé %|cung 00:00 thoi gian con lai
bat dadu nhap nhay. Cham vao bét ky hoat
dong didu khién nao dé& tat chudng bao.
Biéu twong|—|va—>| cung 00:00 thoi gian
con lai nhap nhay cho dén khi quy khach
xoay nim vdn diéu chinh chic ndng vé
0. Céac cai dat da dwoc x6a. Quy khach sé
khong thé st dung bat ky chi*c niang nao
khac cho dén khi xoay nim vdn diéu
chinh chire ndng vé 0 1an dau tién. Quy
khach co thé st dung 16 cling cac cai dat
twong tuw.

Cham vao vé dat lai THOI LUONG.
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Str dung 16 quay thit.

Qua trinh quay Ia khi thyc phdm hép thy
cac ti? héng ngoai phat ra tr bd tadn nhiét
soi dot.

Dé bat 16 quay thit, quy khach can:

® Chon mét trong cac chc nang lam
nong LT

® Lam no6ng 1o trong khoang 5 phat
(dong ctra 10).

® D3t khay mén an vao nic phu hop; va
néu quy khach quay béng vi, hay dat
mot khay d& hirng nwéc nhd giot tir
thwe phdm & ngay nic bén duéi (dudi
vi).

® Dong cra lo.

<.

Quan trong!
Quy khach nén dong ctra 16 khi quay.

Khi str dung 16 quay thit, cac dung cu
di kém c6 thé sé bi néng.

Tét nhat nén giv tré em tranh xa 10
nwéng.



NU'ONG BANG LO - GO1Y CO iCH

Nwéng

chung t6i khuyén cdo nén st dung cac khay nwéng di kém véi 10;

quy khach cling co ’thé pwc’mg trong cac khay va hép banh mua & noi khac nhwng
phai dat trén dan say; tot nhat la nén s dung cac khay mau den c6 kha nang dan
nhiét tot hon va rat ngan thdi gian nwéng;

khong nén dung cac khudn va khay cé b& mat sang hodc béng khi st dung
phwong phap gia nhiét thong thwdng (cac bd gia nhiét trén va dwdi), str dung cac
hép nhw vay cé thé khién banh khéng chin;

khi str dung chirc ndng siéu quat, quy khach sé& khdng can phai Iam néng budng I6
trwére, déi véi cac kidu gia nhiét khac, quy khach nén lam néng budng 16 truéc khi
dwa banh vao;

trwdc Iay khi banh ra khéi 10, hay kiém tra bang que gd xem banh da chin chua
(néu banh da chin, sau khi cam vao banh, que sé khé va sach);

sau khi tat 16, quy khach nén dé banh trong 16 khoang 5 phut;

nhiét d6 dé& nwéng véi chire ndng siéu quat thwéng thap hon khoang 20 - 30 dd so
vOi nwéng thong thwdng (str dung cac bd gia nhiét trén va dwdi);

cac thong sbé nuwéng cé trong Bang 13 gan ding va co thé diéu chinh dwa trén kinh
nghiém va s& thich ndu &n cla quy khach;

néu thong tin trong sach cong thirc khac dang ké so vé&i cac gia tri trong hwéng
dan s dung nay, vui long st dung cac chi dan tir sach huéng dan.

Quay thit

quay thit c6 trong lwong trén 1 kg bang 16, nhuwng néu miéng thit nhé hon thi quy
khach nén néu bang bép gas.

st dung 16 nwéng cach nhiét véi tay cam cling chiju dwoc nhiét do cao dé quay;

khi quay trén gia say hoéq vi n’u’é’ng’, chung t6i khuyén quy khach nén dat khay
nwéng véi mot it nwdc & nac thap nhat cda 10;

quy khach nén ddo thit it nhat mét Ian trong khi quay va cting nén rudi thit bang
nwéc thit hoac nwéc muodi néng - khéng dung nwéce lanh.
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NUONG BANG LO - GOl Y CO iCH
Bo6 gia nhiét dung quat ECO

® Bo gia nhiét dung quat ECO Ia chirc nang lam néng téi wu héa dwoc thiét ké
dé tiét kiem nang luwong khi ché bién thirc an.

® Quy khach khong thé gidm thoi gian nu béng cach dét nhiét d6 cao hon;
khong nén lam néng 16 trwée.

® Khong thay ddi cai dat nhiét do va khong mé civa |6 trong khi nAu.

Cai dit dwore khuyén khich d6i véi quat swéi tiét kieém

Loai Churc Nhiét d6 Mdrc Thoi
thwe nang lo gian
pha °C Tinh bang
m phut
N
N/
= 180 - 200 2-3 50 - 70
AR\ 180 - 200 2 50 - 70
—— ECO
1 190 - 210 2.3 45 - 60
v 200 - 220 2 90 - 120
ECO
£\
() 200 - 220 2 90 - 160
@ (@] 180 - 200 2 80 - 100
ECO
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CAC MON AN THU NGHIEM. Theo tiéu chuan EN 60350-1.

Nwéng banh
Loai thuc Phu kién Mrc Kidu Nhiét d6 («C)| Thoi gian
pham l1am néng nwéng 2)
(phut)
Khay nwong 3 OJ 160-1701 | 25-402
Khay nuéng 3 = 155-1701 | 25-40
Banh nhé Khay nwéng 3 155 -170 1) 25-40 2
2+4
Khay nwéc | 2 - khay nwéng
Khay quay | hodc khay quay 155-170 25-502
4 - khay nwéng
Khay nuéng 3 O 150-160 1 | 30-402
Khay nuéng 3 150-1701 | 25-35
Banh quybo | Khay nuéng 3 150-1701 | 25-352
2+4
Khay nwéc | 2 - khay nwéng
Khay quay | hodc khay quay 160-175+ 25-352
4 - khay nwéng
Gia lwoi +
Banh bong lan hép nwéng
khong béo banh den 3 = 170-1800 | 30-452
dwong kinh
26cm
2
Gia luoi + hop\ nwéng banh
hép nudng mau den duwoc
Banh téo b don. | dét sau thanh O 180-2001 | 50-702
dwong kinh xien,
phia sau bén
20cm R .
phai, phia trwéc
bén trai

" Lam néng trwde, khong st dung chirc nang lam nong trwdc nhanh.

2 Thoi gian ap dung cho mén d&t vao 16 lanh. Déi véi 16 da lam nong truéc, thdi gian nén gidm khoang
5-10 phut.
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CAC MON AN THU NGHIEM. Theo tiéu chuan EN 60350-1.

Nwéng
Loai thwe Phu kién Murc Kiéu Nhiét d6 (C)|  Thei gian
pham lam néng (phat)
. ia lwoi 4 e 2 1,5-2
Banh mi trang Gia luoi 50 5-25
neeng Gié u6i 4 250 5 2-3
oy vy | 4-gawoi3 = Mt dau tien
Banh burger (dé);lgn 3)/ - khay quay 250 1) 10 - 15
bo 9 A
Mat con lai
8-13

1Lam néng trwde 5 phat, khong st dung chirc nang lam néng trwéc nhanh.

2Lam nong trwdc 8 phut, khéng st dung chirc nang lam néng truwdc nhanh.

Quay
Loai thwe Phu kién Mtrc Kiéu Nhiét do (oC) Thei gian
pham lam néng (phut)
Gia lwoi + s
khay quay 2 - gia luoi
20 - 1 - khay 180 - 190 70 -90
(dé hirng) quay
Ga nguyén con - -
Gia lwoi + s
hay quay | 27 I 180 - 190 80 - 100
ay q - kha B B
(dé hirng) quayy

Thoi gian ap dung cho mén dat vao 16 lanh. Di véi 16 d& lam néng trwde, thoi gian nén gidm khoang 5-
10 phut.
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VE SINH VA BAO DUONG

Bao Qué’ng dinh ky va vé sinh 16 dung cach
c6 thé giup 16 hoat dong tron tru trong thoi
gian dai.
Taf\t 16 trwére khi vé sinh. Chi bat
dau vé sinh khi 16 da nguoi.

® Lam sach 10 sau mdi 1an st dung. Khi
vé sinh 16, quy khach nén bat dén dé cé
thé nhin rd bén trong 10.

® Chi s dung nuéc am va mét luong
nho chét tiy riva dé vé sinh budng 16.

® Vé sinh bang hoi nwéc néng
Tién hanh nhv dwoc md ta trong phan
Strdung
bang diéu khién.
Khi hoan tat qua trinh vé& sinh bdng hoi
nwédc nong, quy khach hay lau sach
budng bang khdn dm hodc miéng bot
bi&n ngam trong chét tay rtra nhe.

® Sau khi vé sinh, quy khach hay lau kho
budng.

® Su dung mc}t‘miéng vai mém, hat &m
dé lam sach bé mat.

29

Quan trong!

Khéng str dung cac chat cé tinh
&n mon, chat tdy manh hodc cac
vat dung gay mai mon dé vé sinh.

Chi str dung nwéc am véi mot
Iwgng nhé nwéc riva chén dé lam
sach mat trwéc cha thiét bi.
Khéng str dung kem hodc bot
giat.



VE SINH VA BAO DUGONG

® Lo nwéng dwoc danh dau bdng chir D
c6 céc thanh d& gia lwdi dé dang thao
roi. D& thao ra rra, kéo lay trwéc, sau
dé nghiéng gia va g& khai lay sau.

L&p cac thanh d& gia Iuéi

® Lo nwéng dwoc danh dau bang chiv Dp

c6 cac thanh ray trwot bing thép khong
ri gan vao cac thanh d& gia luwdi. Can
thao va vé sinh cac thanh ray trwot
cling cac thanh d& gia luwéi. Can kéo
cac thanh ray trwot ra (néu 16 néng, hay
kéo cac thanh ray trwot ra bang cach
moc canh sau cla khay nwéng lén cac
can trwéc & phan trwéc cla cac thanh
ray trwot) trwdc khi dat khay nwéng 1én
va day cac thanh ray trwot lai vao 16
cung voi khay nwéng.

Quan trong!
Khéng rira cac thanh ray trwvot bang
may rlra bat.

Y

e

e
=)V

Théao céac thanh ray trwot

-~

AV

L&p cac thanh ray truot



VE SINH VA BAO DUGONG

Thay dén halogen trong 16

Tru"c'rc khj thay'dén hglogen, dam bao da
ngat nguon thiet bi dé tranh bi dién giat.

Den lo
nwong

by

1. Rut phich cam thiét bj

2. Théao gia va khay khai 16.

3. Thao ca cac thanh ray truot néu co.

4. Sr dung mét tubc no vit dau det dé nay

ndp dén, thao ra, rira sach va lau can than.

5. LAy bdéng halogen ra bdng cach day

xubng bang kh&n hodc gidy. Thay bong

halogen bang béng méi néu can.

_ dien ap 230V

- cong suéat 25W

6. Thay bong halogen trong & cadm cla
boéng.

7. Thay nap dén
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Lwu y: KHONG cham tryec tiép vao bong
halogen bang tay!

Thay den halogen trong lo

Trwece khi thay dén halogen, dam bao da
ngat ngudn thiét bi dé tranh bi dién giat.

Den lo nwéng

1. Rt phich cdm thiét bi

2. Théao gia va khay khai 16.

3. Vanra, riva nép dén va sau do lau kho.

4. L4y bong halogen ra bdng khan hodc
gidy. Thay boéng halogen béng béng méi néu
can.

- dién ap 230V

- cong suéat 25W

5. Thay béng halogen trong & cdm ciia bong.
6. V&n ndp bong lai.



VE SINH VA BAO DUGONG

Thao ctlra

C6 thé thao clra, gip d& dang tiép can
budng 16 hon dé lam sach. Bé thao clra,
nghiéng phan lay an toan cla ban I& 1én
trén (hinh A). Béng nhe ctra, nhac va kéo
ctra ra, vé& phia quy khach. Dé 14p clra tr&
lai 16, hay lam ngwoc lai. Khi I&p, ddm bao
rang phan ranh cla ban |1& dwoc dat chinh
xac trén phan nho ra cta gia d& ban 18.
Sau khi 1&p clra vao 10, can can than ha lay
an toan xuéng mot 1an niva. Néu khong d&t
ldy an toan, c6 thé lam héng ban 1& khi
dong clra.

A

Nghiéng cac chét an toan cda ban 1é
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Thao tdm kinh bén trong

1. St dung mét tudc no vit dau det thao
go clra trén, nay nhe & hai bén (hinh
B).

2. Kéo go clra trén ra. (hinh B, C)




VE SINH VA BAO DUGONG

3. Kéo thm kinh bén trong ra (& phan duéi
cla clra). Thao tdm kinh bén trong
(hinh D).

4. Lam sach tAm kinh bang nuéc &m voi
mot it chat tdy rira.

Thyc hién twong tw theo th&r tw nguoc
lai @& I&p lai tAm kinh bén trong. B& mat
nh&n sé dat hwéng 1én trén.

Quan trong! Khong ép dai trén & ca
hai bén clra vao cung mét lic. Bé
khép chinh xac dai clra trén cung,
trwdc tién, hay dat dau bén trai cia dai
Ién clra va sau dé &n dau bén phai vao
cho dén khi nghe thy tiéng “cach”. Sau
dé &n dau bén trai vao cho dén khi
nghe thay tiéng “cach”.

Théo t&m kinh bén trong
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Kiém tra thwong xuyén

Ngoai viéc gilr |6 sach s&, quy khach nén:

e tién hanh kidm tra dinh ky cac nat didu
khién va bo phan nwéng. Sau khi hét
han bao hanh, quy khach can kiém tra
16 vé& mat ky thuat tai trung tam dich vu
it nhat hai nam mot lan,

e khéc phuc moi I8i van hanh,

e tién hanh bao dwéng dinh ky cac bod
phan nwéng cua lo.

Can trong!
TAt ca cac hoat dong stra chiva va
didu khién phai do trung tam dich
vu hodc tho 13p rap dwoc Oy quyén
phu hop tién hanh.



XU LY SU cO

Trong trwong hop xay ra 16i:

® t5t thiét bj,

® ngét ngudn dién,

® dua trén cac hwéng dan trong bang dwéi day, ngudi dung cé thé khac phuc mot sb sw
cb nhd. Vui long kiém tra cac diém néi tiép trong bang trwdc khi quy khach goi dich vu
khach hang dé stra 10.

Sw cod Nguyén nhan Khac phuc
1. Thiét bi khong hoat ddng | khéng c6 dién kiém tra cau tri, thay néu bi nd
2. Béng dén trong 16 nwéng | bong dén bj 16ng hodc nd Thay béng bi nd (xem phan Vé
khéng sang. sinh va bao duéng)
3. L6i E00 L&i doc nhiét do trong 1o Quy khach khéng thé st dung 16,

vgi I(‘)ng gQ[ cho trung tam dich vu
gan nhat dé stra lo.

4. L6i EO1 L&i doc nhiét do que thdm nhiét | Théng tin bién mét khi rut que
th&m nhiét ra. Quy khach van

c6 thé st dung 16 khi khong ¢
que tham nhiét

5. Quat khéng hoat dong Rui ro bj qua nhiét! Rut ngay phich‘cém t'hiét bi ho&c tat cau dao
chinh. Goi cho trung tdm dich vu gan nhat dé stra 10.

Néu khong gidi quyét dwoc sw cb, hay ngat ngudn dién va théng bao 18i.

Quan trong! TAt ca cac hoat ddng slra chiva phai do cac ky thuat vién dich vu c6 trinh do
thwe hién.
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D LIEU KY THUAT

bién ap Qinh murc 2;30V~50 Hz
Coéng suat dinh mirc toi da 3.2 kW
Kich thwéc 16 Cao/Rong/Sau 59,5/59,5/57,5cm

Thong tin co ban:
San pham dap (rng cac yéu cau cla tiéu chudn Chau Au EN 60335- 1; EN60335-2-6.

D@ liéu trén nhan nang lwong cta 16 nwéng dién duoc cung cip theo tiéu chudn EN
60350-1 / IEC 60350-1. Cac gia tri nay dwoc xac dinh bang khdi lwong cong viéc tiéu
chudn a cung cac chirc ndng hién hoat: cac bd gia nhiét trén va dwéi (lam néng thong
thwerng) va 1am néng cé quat hd tro (Idam néng khéng khi cwéng birc), néu cac chivc néng
nay kha dung.

L&p hiéu qua nang lwong dwoc chi dinh tly thudc vao chirc ndng c6 sdn trong san phadm
theo mrc d6 wu tién dwéi day:

Lwu théng khong khi cuéng birc tiét kiém (bo gia nhiét vong + quat)

Lwu théng khéng khi cwdng birc tiét kiém (bo gia nhiét trén + b gia nhiét dwéi + 1)
quay thit + quat)

Ché db tiét kiem théng thwdng (b6 gia nhiét trén + bd gia nhiét dudi)

Khi kiém tra mirc tiéu thu nang lwong, hdy thdo cac thanh ray trwot (néu san phdm dwoc
trang bi).

Gidy chitng nhdn tuan thi CE

Nha sdn xuat tuyén bé san pham nay tuan thi cac yéu cau chung theo céc Chi thi Chau Au sau:
® Chithi Pién ap thdp 2014/35/EC,

® Chi thi Twong thich dién tir 2014/30/EC,

® Chith; ErP 2009/125/EC,

do do, san pham da dwoc danh dau bang biéu tu-gmgc € vanha cung cdp da nhdn diroc Tuyén bé vé tinh
phti hep va san ¢6 dai Véi cdc co quan diéu tiét thi triong c6 tham quyén.
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DAC TiNH SAN PHAM

Thong tin trong bang di¥ liéu san pham duwoc cung cap theo Quy dinh dwoc Gy quyén cla Uy ban (EU)
s6 65/2014 vé& Chi thj b sung ctia Nghi viéen Chau Au va Héi déng 2010/30/EU lién quan dén ghi nhan

nang lwgng cla may hut mui va 16 nwéng gia dung

A | Tén nha cung cap HAFELE
VANESSA /495.06.431
B1 10203.3eTyDpsScLaVoQSm
. 56572
Ma sb xac dinh model
VANESSA / 535.02.611
B2 10203.3eTyDpsScLaVoQSm
56573
C | Chi s hiéu qua nang lwong (khoang EEI) 81.7
M | L&p hiéu qua nang lwong A+
E Tiéu thg nang lwong trén mdi chu ky (khoang dién
E1 | EC) ché d6 thong thuong [kWh] 0.99
E2 ché dé quat cuwdng birc [kWh] 0.67
F | Sb khoang 1
G | Ngudn nhiét (dién hoic gas) V/O
H | Thé tich khoang [I] 65

Pé xac dinh viéc tuan thi cac yéu cau vé thiét ké tiét kiem, cac phwong phap do lwéng va tinh

toan chia nhirng tiéu chuan sau da dwoc ap dung:
EN 60350-1
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THONG TIN SAN PHAM

Théng tin sén phadm duoc cung cép theo Quy dinh cta Uy ban (EU) s6 66/2014 vé Chi thi bb sung clia
Nghi vién Chau Au va Chi thi,2009/125/EU cua Ho6i dong lién quan dén cac yéu cau ve thiét ké tiét
kiém danh cho may hut mui, bép va 16 nwéng gia dung

Lo nwdng gia dung

VANESSA / 495.06.431
11 10203.3eTyDpsScLaVoQSm
. 56572
Ma sb xac dinh model
VANESSA / 535.02.611
12 10203.3eTyDpsScLaVoQSm
56573
J | Loai 16 nwéng (dién hoac gas) V/O
K | Khéi lwgng cha thiét bj [kg] 32.4
L | Sé khoang 1
M | Ngudn nhiét cho tirng khoang (dién hodc gas) V/0
N | Thé tich cta tirng khoang V [I] 65

Tiéu thu ndng lwong can thiét dé lam nong maot dién
tich tiéu chuan trong khoang 16 dién trong mét chu
O | ky duy nhat & ché d6 théng thudng cho tirng 0.99
khoang (murc tiéu thu nang Iwong dién cudi cling)
khoang dién EC [kWh/chu ky]

Tiéu thu n&ng lwong can thiét dé lam nong maét dién
tich tiéu chuan trong khoang 16 dién trong mét chu
P | ky duy nhat & ché do quat cwéng blc cho tirng 0.67
khoang (mrc tiéu thu nang lwong dién cubi cuing)
khoang dién EC [kWh/chu ky]

Q | Chi sé hiéu qua nang lwong khoang EEI cho tiing 81.7
khoang
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