HAFELE

SO TAY HUGNG DAN
LO VI SONG
CHUNG LOAI: HMB38C
SO MAT HANG: 538.01.111

Hay doc ky cac chi dan nay trudc khi st dung 10 vi séng clia ban va giti lai cac
chi dan nay mot cach cén than.

Néu ban tuan tha cac huéng dan nay, thi 10 vi song cia ban sé kéo dai tudi tho
st dung.

HAY LUU LAI CAC CHi DAN NAY MOT CACH CAN THAN






CAC BIEN PHAP AN TOAN BE TRANH PHOI NHIEM VGI NANG LUGNG VI SONG CAO

(a) Khong ¢6 gang van hanh 10 nuéng nay khi cira 10 van con mé vi diéu nay co thé dan dén phai nhiém
nguy hai v6i nang lugng vi song. Diéu quan trong la khong dugc lam héng hodc can thiép vao céac khoa
lién dong an toan.

(b) Knong dét bat ky do vat nao gitra mét trudc bép va cira bép hodc dé cac vét ban hodc chat tdy rira
tich tu trén cac bé mat bit kin.

PHU LUC
Néu thiét bi khong dugc bao tri & trang thai sach sé, bé mat ciia no co thé bi xudng cdp va anh hudng
dén tudi tho ctia thiét bi va dan t6i tinh trang gay ran guy hiém.

Thong so ky thuat

Maéden: 538.01.111
Dién &p dinh muc: 230V~50Hz
Cong sudt dau vao dinh muc (Vi 1550W
song):

Cong suat dau ra dinh mc (Vi 1000W
song):

Cong sudt dau vao dinh mic (Vi 16): | 1100W

Cong suat dau vao dinh muc (Doi 2500W

luu):

Dung tich 0 nuéng: 34L

Dudng kinh mam xoay: @315mm

Kich thudc ngoai: 595x468x388mm
Khdi lugng tinh: Khodng 22 kg
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CAC HUGNG DAN AN TOAN QUAN TRONG, CANH BAO
POC KY VA CAT GIJ HUGNG DAN DE THAM KHAO SAU NAY

1. CANH BAO: Néu ctra hodc bit ctta bi hu, khong dudc van hanh 16 nung cho dén khi 16 da dudc sita
chiia béi mot ngudi co tay nghé.

2. Canh bao: Sé nguy hiém cho bat ky ai khong phai la ngudi co nang luc dé thuc hién cong viéc béo tri
hodc sita chita lién quan dén thao nip bao vé phai nhiém vai nang lugng vi song.

3. Canh bao: Khong dugc dun nong cac chat 16ng va thuc phdm khac trong cac binh chira bit kin vi
chung co thé phat nd.

4. Thiét bi nay dugc thiét ké dé chi phuc vu muc dich gia dung va cac (ing dung tucng tu nhu la:

- khu vuc bép an cho nhan vién tai cac ctia hang, van phong va méi truéng lam viéc khac;

- bép cho khach hang tai khach san, khach san luu dong va cac mdi truéng cu tri khac;

- nha néng trai;

- moi trudng phuc vu cung cdp giudng nam va biia an sang.

5. Chi sit dung cac dung cu ndu phu hgp dé st dung trong cac 10 vi song.

6. Khi ham nong thiic dn dat trong cac hop chita bang nhua hodc gidy, hay canh 10 vi co kha nang chay.

7. Lo vi song dugc thiét ké dé ham nong thic an va dé udng. Viec séy thiic dn hodc quan 4o va dai quén
nhiét, dung cu lau chui, bong gac, vai u6t va nhiing thi tuong tu co thé dan dén nguy co thuang tich,
chay hodc héa hoan.

8. Néu phat hién khoi, hay tat hoac rut phich cam thiét bi va dong cira dé dap tat bat ky ngon Iira nao.

9. Ham nong bang vi song cac dé udng co thé dan dén soi phun trao cham, do do phéi cdn than khi sit
dung dung cu chtia do udng.

10. Phéi khudy hodc lac thic an dung trong cac binh ba va hop dung thirc &n tré em va phai kiém tra
nhiét do trudc khi st dung dé tranh bi bong.

11. Khong ham long triing ca vo va triing ludc ky ca qua trong cac 10 vi song vi chang co thé phat ng,
tham chi sau khi qua trinhhdm nong bang vi song da két thac.

12. Lo vi séng phai dugc vé sinh thudng xuyén va loai bé bt ky can thic an.

13. Vigc khong gitr gin 10 6 trang thai sach sé co thé dan dén phai mau bé mat, diéu nay lam anh hudng
tiéu cuc dén tudi tho cua thiét bi va co thé gay ra tinh huéng nguy hiém.

14. Chi s{t dung ddu do nhiét do dudc khuyén cao cho 10 vi song nay. (doi véi cac 10 dudc trang bi mot
phucng tién dé st dung ddu cam bién nhiét do.)

15. L6 vi séng phai dugc van hanh v6i clia td dugc mé.
16. Lo vi song phai dudc van hanh véi ctia trang tri mé.

17. CANH BAO: Khi thiét bi dugc van hanh & ché do két hop, tré em chi dugc st dung 16 vi song khi c6 su
giam sat clia ngudi l6n do c6 cac nhiét do phat sinh.
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DE giam rai ro thuong tich cho nguoi
Lap dat noi dat

NGUY HIEM

Nguy co dién giat

Viéc cham vao mot s6 bo phan bén trong co thé gay thuong tich ca nhan nghiém trong hoéc tai nan gay
tlr vong. Khdng thao rai thiét bi nay.

CANH BAO
Nguy ca dién giat

Viéc ndi dat khong dung cach co thé dan dén bi dién giat. Khong cam vao & cam cho dén khi thiét bi
dugc lap dat va ndi dat thich hap.

Thiét bi nay phéi dudc noi dét. Trong truong hop doan mach, ndi dat 1am gidm nguy co dién giat nhd mot
day thoat dong dién. Thiét bi nay duoc trang bi mot day ndi dt co ddu cadm ndi ddt. Dau cdm phai dugc
c&m vao mot § cdm duoc 1ap dat va ndi dét thich hop. Hay tham khéo ¥ kién cla thg dién hodc nhan vién
bao tri co chuyén mon néu khong hiéu ro cac huang dan ngi dat hoac chua nam ro cach thic néi dat
thich hop cho thiét bi. Néu céan st dung mot day ndi dai, chi sit dung day néi dai ba I6i.

1. B6 tri mot day ngudn ngén dé giam cac rdi ro do bi vuéng hodc va vap vi day dai.

2. Néu sit dung day dai hodc day ni dai:

1) Binh muc dién ghi trén day hoac day ndi dai phéi t6i thiéu bang vai dinh mic dién caa thiét bi.

2) Day ndi dai phai la day 3 16i loai ndi dat.

3) Day dai phai dugc b tri sao cho no khong dé Ién mét ban bép hodc méat ban noi ma déy co thé bi kéo
hodc bi va vép béi tré em do so Y.
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VE SINH

Hay rat phich cim thiét bi khoi ngudn dién.

1. V& sinh khoang 10 sau khi st dung mot vai &m.

2. Ruia cac phu kién theo cach thong thuong trong nudc xa phong.

3. Phai lau ki khung ctia, bit va cac bo phan gan ké bang vai &m khi chung bi bén.

4, Khong st dung cht tdy rira gay xam thuc hodc dung cu co sc bang kim loai dé lau mét kinh cia 10 vi
chang co thé gay xudc bé mat, dan dén vé nat kinh.

5. Meo vé sinh --- D& vé sinh dé dang hon cac thanh khoang 16 ma co thé tiép xdc v6i thiic an da ndu
chin: Vat mot nira qué chanh vao bat, cho 300ml (1/2 pint) nudc va ham nong 6 100% cong sudt 10 vi
song khoang 10 phut. Lau sach 10 bing vai kho, mém.

DUNG CU NAU
CAN TRONG
RUi ro thuang tich ca nhan

Sé nguy hiém cho bt ky ai khong phai la ngudi co nang Iuc dé thuc hién cong viéc béo tri hodc stia
chiia lién quan dén thao nap béo vé phai nhiém véi ning lugng vi song.

Xem hudng dan vé “Cac vét liéu co thé sir dung hoac khong dudc sit dung dudc trong 10 vi song.” Co thé
€0 nhitng dung cu ndu phi kim khong an toan dé sit dung v6i 10 vi song. Néu ban khong nam viing dugc
diéu nay, ban co thé kiém tra dung cu ndu bang quy trinh dudi day.

Kiém tra dung cu néu:

1. Cho 1 ¢6c nudc lanh (250ml) vao dung cu chiia an toan vai 10 vi song cung véi dung cu ndu cén kiém
tra.

2. Nau 6 cong sudt ti da khoang 1 phiit.

3.C4n than cdm nhan vé dung cu ndu. Néu dung cu ndu réng &m, khong st dung no dé ndu bang 16 vi
song.

4. Khong vuot qua thoi gian ndu 1 phat.
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Cac vét liéu co thé sir dung dugc trong [0 vi song

Dung cu ndu

Luuy

Dia nuéng Tuén tha huong dan cha nha san xudt. Day clia dia nuéng phai l6n hon
mam xoay tdi thiéu 3/16 inch (5mm). Viéc st dung khong ding cach co
thé lam vé méam xoay.

Bat dia dung thiic an Chi sir dung bat dia an toan vi song. Tuan thii hudng dan ctia nha san
xudt. Khdng st dung bat dia st hodc mé.

Binh thay tinh Lu6n md ndp. Chi sit dung dé ham nong thirc &n cho dén khi &m. Hau hét
cac binh thiy tinh khong chiu dugc nhiét va co thé va.

Da thay tinh Chi stt dung do thay tinh chiu nhiét. DPam bao khong c6 cac go kim loai.

Khong st dung dia s(it hodc mé.

Tui ndu 10 vi song

Tuan th hueng dan cha nha sén xudt. Khong dong béang day budc kim
loai. Tao ranh dé thoat hai.

Bat va dia gidy CHi sir dung dé ndu/ham nong ngdn han. Khong dé 1o vi song khong co
nguoi trong khi nau.

Khan gidy Sit dung day thiic an dé ham nong lai va hdp thu ma. Sir dung két hop voi
su giam sat dé ndu trong thai gian ngan.

Gidy da St dung day dé chdng ban toe hodc boc dé gitt hoi.

Nhua Chi stt dung nhua an toan vi song. Tuan thi hudng dan cda nha san xuat.
Phai co nhan “An toan vi song”. Mot s6 dung cu chiia bang nhua tré nén
mém khi thitc an bén trong nang. “Tai dun s6i” va tui nhya dong kin phai
dugc xé ranh, duc 16 hogc thong hoi nhu hugng dan dong goi.

Gidy bong bang chat déo Chi sir dung gidy bong an toan vi song. St dung dé boc thuc phdm trong
khi ndu dé giit &m. Knhong dé gidy bong tiép xuc voi thuc phdm.

Nhiét ké Chi stt dung nhiét ké an toan vi song (nhiét ké do thit va dudng phén)

Gidy sap St dung dé chéng ban toe va gitt 4m.
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Céac vat liéu khong dugc st dung trong 10 vi séng

Dung cu ndu Luuy
Khay nhom Co thé gay phong hd quang. Chuyén thiic an vao dia an toan 10 vi song.
Hop cac tong dung thuc  Co thé gay phong hd quang. Chuyén thiic an vao dia an toan 10 vi song.

phdm co tay cdm bang
kim loai

Dung cu ndu bang kim
loai hodc ¢6 gd bang
kim loai

Dung cu kim loai che chan thiic an khéi nang lugng vi song. Go kim loai co thé
gay phong ho quang.

Day budc béng kim loai

Co thé gay phong hd quang va co thé gay chay trong 10.

Tui gidy Co thé gay chay trong 10.

Bot xdp Bot xdp o thé nong chéy hoic lam bén chét 1ong bén trong khi tiép xuc voi
nhiét do cao.

Go G0 sé kho khi dugc st dung trong 10 vi song va co thé bi ché hodc niit.

LAP DAT LO VI SONG CUA BAN

Tén ctia cac bd phan 10 vi song va cac phu kién

Lay 10 vi song ra va toan bg cac vat lieu khdi hop cactong va khoang 10.
Lo ctia ban gém cac phu kién sau day:

Khay kinh
B6 vong mam xoay

Huéng dan sir dung

1

1 A

1 \
al
]

A) Bang diéu khién
B) Truc mam xoay
C) Bo vong mam xoay

D) Khay kinh

Khay vi 16 (Chi dung cho )
dong co vi 10) E) Cira s6 quan sat
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Lap dat mam xoay

Truc mam xoay a. Tuyét doi khong dét khay kinh p xudng. Khay kinh khong dugc
han ché.

b. Ca khay kinh va bd vong mam xoay phai luon dugc st dung
Khay kinh ~ — trong khi ndu.

| ¢. Toan bo thiic an va dung cu cha thic nan luén phai dat trén
khay kinh dé ndu.

Truc (bén dudi) d. Néu khay kinh hoédc bo vong mam xoay bi nit hodc va, lién hé

v6i trung tdm bdo tri dugc Gy quyén gan nhat.

B vong mam xoay

Thong tin quan trong vé lap dat

« Thiét bi nay KHONG duoc thiét ké dé s dung trong méi trudng thuang mai.

o Vui long tuan tha cac hudng dan 1ap dat kem theo va luu ¥ rang thiét bi nay chi dugc I1ap dat béi ky
thuat vién co tay ngheé.

o Thiét bi dugc kem theo mot phich cam va chi dugc ndi voi 6 cdm dugc ngi dat thich hop.

o Trong truong hop can mot 6 cam mdi, lap dét va két néi cap phéi do thg dién co tay nghé thuc hién.
Néu phich cam khong thé tiép can dudc sau khi ldp dat, phai co mot thiét bi ngat két ndi cuc tai vi tri
[4p dat voi do hé cong tac t6i thiéu 3mm.

o Khong dugc st dung cac bo diéu hop, dai cam nhié i c0 thé dén dén hoa
hoan.
Bé mat tiép can co thé nong trong khi van hanh. SSS
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Huong dan lap dat
Vui long doc ky Hutng dan trudc khi 1ap dat

NAPNHUABO — qmp \ -

TRANG TRI D D
— |

Vui long luu y

Dau ndi dién

Lo dugc 1ap mot phich cam va chi dugc ndi voi mot 6 cdm dugc ndi dét thich hop. Theo cac quy dinh
thich hop, viéc 1ap dat 6 cdm va thay thé cap ndi phai do mot thg dién co tay nghé thuc hién.

Néu khong thé tiép can dugc phich cdm sau khi ap dat, phai b tri mot cdu dao cach ly tit ca cac cuc
tai vi tri 1ap dat voi do hé cong tac t6i thiéu 3mm.
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A. Phu kién tich hap

Ta chira tich hgp khong dugc co thanh sau phia sau thiét bi
Chiéu cao lap dat t6i thiéu.
Khong bit cac ranh thong gio va cac diém hat khi.

T
|
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B. L&p dat lo

1. Khong kep hodc that nut day nguon/
Dam bao rang 10 dugc 1ap dat tai chinh gitia ti

Nép nua b trang tri

o

LsooSoa

2. M@ ciia; ¢6 dinh 10 vao til bng VIT tai LO LAP AT cta BO TRANG TRi. Sau d6 c6 dinh NAP NHUA BO
TRANG TRi vao LO LAP DAT.
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Huong dan van hanh

Lo vi song nay st dung diéu khién dién ti hién dai dé diéu chinh cac tham s6 ndu nhim dap ung céac
nhu cdu ndu nudng ctia ban tot hon.

1. Thiét lap dong ho

Khi 16 vi song dugc cam dién, 10 sé hién thi “0:00”, coi sé kéu mot lan.

1) G trang thai chd, 4n “©” mét I4n, s6 gio s& nhap nhay;

2) An “< 'or" > 4é didu chinh cac s6 gio, thoi gian nhap phéi trong khoang 0—23.

3) An “O”, s6 phut s& nhép nhay.

4) An “< "or™ > ” @@ diéu chinh s6 phut, thoi gian nhap vao phai trong khoang 0 —59.

5) An “” dé hoan 4t thiét 1ap dong hé. “:” s& nhédp nhay.

chay:

1) Bdng ho sé khong hoat dong néu no chua dugc thiét 1ap khi da cdm nguon.

2) Trong qua trinh thiét 1ap d6ng h6, néu ban n “[11]”, 10 s& tu dong trd lai trang thai truoc.

2. Néu vi song

1) An phim “ = moét I4n, va “P100” sé hién thi.

2) An “ZZ ” nhiéu I4n hodc dn “< “and” > * dé chon cong sudt vi song t 100% dén 10%. “P100”,
“P80”, “P50”, “P30”, “P10” sé Ian luot hién thi.

3)An« [D>] 7 dé xac nhan.

4)An« <or” > dé diéu chinh thai gian ndu (Thiét lap thai gian phai tir 0:05- 95:00.)
5)An [ > | » dé bat aau na.

CHU Y: cac dai lugng budc théi gian diéu chinh cong tic ma hoa nhu sau:

0---1 phat; 5 giay

1---5 phat: 10 giay

5---10 phat: 30 giay

10---30 phat: 1 phat

30---95 phat: 5 phat

Bang cong sudt vi song

Cong sudt vi 100% 80% 50% 30% 10%
song
Hién thi P100 P80 P50 P30 P10

3. Ndu bang vi nudc hoac ché do két hop

An “<%” mét Ian trén man hinh sé hién thi “G” va &n “*= " nhiu lan hoac an “ < "or* >_" dé chon
cong sudt ma ban muén va “G”, “C-1”, “C-2”, “C-3” hoac “C-4” sé hién thi. 0 an “ » dé xac
nhanvadn“ <'or” > ” dé thiét lap thoi gian ndu tu 0:05 dén 95:00. An« " lai dé bat dau ndu.
Vi du: Néu ban mudn st dung 55% cong sudt vi song va 45% cong sudt vi nudng (C-1) dé ndu khoang
10 phat, ban ¢6 thé van hanh 10 theo cac budc sau.
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1) An “<%” mot 14n, man hinh sé hién thi “G”.

2) Tiép tuc &n “ <= cho dén khi man hinh hién thi “C-1”.

3) An ¢ » dé xac nhan.

4)An« or" > » dé diéu chinh thai gian ndu cho dén khi 1o hién thi “10:00”.

5) An© m ” 46 bat ddu nau.

Hudng dan st dung ché do cong sudt két hop

Chrc nang Hién thi Vi song Vi nuéng Béi luu
Combi.1 C-1 o
Combi.2 C-2 ®
Combi.3 C-3 P S
Combi.4 C-4 ° . o

Chu §: Néu mot nira thoi gian ndu béng vi nuée da tréi qua, 10 sé bao bang tin hiéu &m thanh hai lan va
day la hién tugng binh thudng. D& co tac dung nudng thuc &n t6t hon, ban cdn dao thuc an, dong clia va
sau do an “ @ » dé tiép tuc ndu. N&u khong co thao tac nao, 10 sé tiép tuc hoat dong.

4, Ndu doi luu (v6i chlic nang ham nong trudc)

1) An “@ ”“130°C” sé hién thi va nhdp nhay. Tiép tuc &n “ @ hodacdn“ <'or" > ”chon nhiét do
d6i luu (130-220°C).

2)An© » dé xac nhan nhigt do.

3) An ¢ ” lai dé b4t d4u ham nong trudc.

4) SG nhiét do sé nhdp nhay khi dat dén nhiét do va coi sé kéu hai Ian nhéc ban dua thic an vao, sau do
dong cuia.

5)An« <or* > dé diu chinh thai gian ndu (Thdi gian t6i da la 95 phat.)

6) An ” dé bét dau nau.

Chu ¥: a. Khong thé nhap thai gian ndu cho dén khi dat nhiét do ham nong trudc. Néu nhiét do da dat,
clia phai m& dé nhap thoi gian néu.

b. Khi thai gian hdm nong trudc qua 30 phat va nhiét do chua dat, coi sé kéu hai I4n dé nhic ban nhap
thoi gian ndu. Néu khong nhép thai gian trong 5 hut, 10 sé ngling ham nong trudc. Coi sé kéu nam lan va
tré lai trang thai cho.

5. Ndu doi luu (khong co chiic nang ham nong trudc)
1) An “@® ”, “130°C” s& hién thi va nhap nhay. Tiép tuc &n * @ " hodc &n “ < 'or” > ”dé chon nhiét

do gﬁi Iuu (130-220°C).
2)An* » dé xac nhan nhiét do.

3) An « <7or™ > dé diéu chinh thdi gian ndu (Thoi gian t6i da la 95 phit.)
4) fn E ” dé bét ddu nau.

6. Ra dong theo khoi lugng
1) An Kl‘:] mot [dn, man hinh sé hién thi “dEF1”.
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2) An “< "or* > @& chon khdi lugng thuc ph&m. Pham vi khdi lugng 1a 100-2000g.
3) An phim “ |£] » dé bét dau ra dong.

7. Ra dong theo thai gian

1) An “ 3D ” mot 1an, man hinh sé hién thi “dEF2”.

2) An « < "or”_>" 4é chon thdi gian ndu. Thoi gian t6i da la 95 phit.
3) Anphim “| > |~ dé bat dau ra dong.

8. Ndu nhiéu giai doan

Co thé thiét lap t6i da hai giai doan. Néu giai doan mét la ra dong, no sé dugc nhéap tu dong vao giai doan
dau tién. Coi sé kéu mot [an sau mbi giai doan va giai doan ké tiép sé bat dau.

Vi du: néu ban mudn ra dong thic dn khoang 5 phut, sau do ndu véi cong sudt vi song 80% khoang 7
phat. Cac budc nhu sau:

1) ﬂn «3D» mét 1an, man hinh hién thi “dEF2”.

2)An« <or" > " @8 diéu chinh thoi gian ra dong theo cac ndc 5 phut;
3) An«2Z” mét lan, man hinh sé hién thi “P100”.
4)An* Lor" > & chon cong sudt vi song cho dén khi “P80” hién thi;
5) An ¢ ” dé xac nhan, man hinh sé hién thi “P80”.
6) An « <o > ” dé diéu chinh thai gian ndu theo ndc 7 phat;
7)An [ D] ” d8 bt dau néu.

9. Bo hen gio ndu

(1) An @ mot 1an, man hinh sé hién thi 00:00.

(2) An« <'or* > dé nhap bo hen gid chinh xac.

(Thoi gian nay toi da 1a 95 phut)

@) An« » dé xac nhan thiét Iap, den bao b6 hen gid sé sang.

(4) Kni dat dén thoi gian ndu, dén bao bo hen gid sé tat. Coi sé kéu 5 lan. Néu dong ho dugc thiét lap (hé
24 gio), man hinh sé hién thi thai gian hién hanh.

Chu y: Thai gian ndu khac voi hé 24 gio, bd hen gio nau la mot b hen gid.

10. Menu Auto (tu dong)

1) Trong trang thai chg, dn “>” dé chon menu tir “A1” dén “A10”.
ﬁ ” dé xac nhan menu ban chon.

or" > dé chon khdi lugng thuc &n.

” (8 bt dau nAu.

au khi nau hoan tat, coi sé kéu nam lan.

Bang thuc don ndu:
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Thuc don Khéi luong Hién thi Cong suat

150g 150g
A1 250g 250g
Tu d()ng 350g 350g 100%
ham lai 450g 450g
600g 600g
AZ 1 (khoang 230g) 4
Khoai tay 2 2 100%
3 3
150g 150g
A3 300 300
Thit 4502 4502 100%
600g 600g
Ad 150g 150g
Rau 350g 350g 100%
500g 500g
150g 150g
AS 250g 250g
Ca 350g 350g 80%
4509 450g
6509 650g
50g( voi 450ml nudc lanh) 50g
AB 100g( véi 800ml nuéc
Mi lanh) 100g 80%
150g( véi 1200ml nuée
lanh) 150g
AT 200m| 200
Stp 400m| 400 100%
600m| 600
Bzzh 4759 4759 Péi luu 1?.&1 ;s:ii gbinugdzh(rc néng
AS 2009 200g
PIZZA 300g 300g Cc-4
4009 400g
500g 500g
A10 750g 750g
Thit ga 1000g 1000g e
1200g 1200g

11. N&u nhanh
1) Trong trang thai chg, &n phim IEI » dé ndu v6i 100%mic cong sudt trong 30 gidy. Mi lan &n phim nay
c0 thé tang 30 gidy. Thai gian nau toi da la 95 phit.
2) Trong qua trinh ndu bang vi song, vi nudng, ddi luu va két hop, an “ D » dé|tang thoi gian ndu.
3) Trong trang thai cho, dn truc tiép “ < ” dé chon thoi gian ndu va 4n D ” dé bat dau ndu.

4) Trong cac trang thai menu tu dong, ndu nhiu giai doan va ra dong theo Kh6i Tuang, khong thé tang
thai gian ndu bang cach an D
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12. Chtic nang khoa tré em

Khoa: G trang thai cha, an © @ " khodng 3 gidy sé co mot hdi bip dai chi thi dang vao trang thai khoa tré
em va thoi gian hién hanh sé hién thi néu thoi gian da dugc thiét ap, néu khong, dén LED sé hién thi

“0:00”.

Thoat khoa: G trang thai khoa, 4n @ » khoang 3 gidy, sé co mot hdi “bip” dai chi thi rang khoa da duoc
nha.

13. Chiic néng do .

1) Trong c4c trang thai ndu vi song, vi nueng, ddi luu va két hop. An “ 22, “<% ” hodc “ @ ~ cong sudt hién
hanh sé dugc hién thi khoang 2-3 giay.

2) Trong trang thai ndu, dn “ ® ” dé kiém tra thoi gian hién hanh. N6 sé dudc hién thi khoang 2-3 gidy néu

thai gian da dugc thiét Iap, néu khong, den LED sé hién thi “0:00”.

X0 ly su co
Binh thudng
Lo vi song gay nhiéu thu TV Qua trinh thu tin hiéu radio va TV ¢6 thé bi anh hudng khi 10 vi song
dang hoat dong. Hién tugng nay tuong tu véi nhiéu cda cac thiét bi
dién nhé nhu may tron, may hat bui chan khéng va quat dién. Day
2 hién tugng binh thuong.
beén o mo Khi ndu vi song & cong sudt thdp, den 1o co thé mo. Day 1a hign
tugng binh thudng.
Hoi tich tu trén cira, hoi nong thoat | Trong khi ndu, hai co thé thoat ra thac dn. Phan 16n luong hoi nay
ra cac 16 thong hoi sé thoat qua cac 16 thong hoi. Nhung mot phan hai co thé tich tu
trén mat ngudi nhu ctia 16. Pay Ia hién tugng binh thudng.
L6 bi khai dong do tinh cg khi C4m van hanh thiét bi khi khong co thuc phdm bén trong. Piéu nay
khong co thuc phdm bén trong. rét nguy hiém.
Su ¢ Nguyén nhéan Bién phap
(1) Day nguon chua dugc cam chat. Rat phich cam. Sau do cam lai
sau 10 gidy.
(2) Cau chi chay hoac bo ngat mach kich | Thay thé cdu chi hoac thiét 1ap
Lo khong thé khéi hoat. lai bo ngat mach (stra chita bdi
dong. nhan vién co chuyén mén cla
cong ty chang t6i)
(3) Su 6 vai 6 cam dién. Kiém tra 6 cdm voi cac thiét bi
dién khac.
L6 khong nong. (4) Cira 16 chua dugc dong Kin. Dong kin clia lo.
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Theo chi thi Chét thai Thiét bi Dién va bién tir (WEEE), WEEE phai dugc thu
gom va xir Iy riéng. Néu tai bat ky thai diém nao trong tueng lai, ban can vit
b6 san phdm nay, vui long KHONG viit sén phdm nay chung véi chat thai sinh
hoat. Vui long gtii san phdm t6i cac diém thu gom WEEE.

C€ RoHSV
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HAFELE

Microwave Oven

INSTRUCTION MANUAL
Model:HMB38C

Read these instructions carefully before using your
microwave oven, and keep it carefully.

If you follow the instructions, your oven will provide you with
many years of good service.

SAVE THESE INSTRUCTIONS CAREFULLY



PRECAUTIONS TO AVOID POSSIBLE EXPOSURE
TO EXCESSIVE MICROWAVE ENERGY

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

(b) Do not place any object between the oven front face
and the door or allow soil or cleaner residue to accumulate
on sealing surfaces.

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

ADDENDUM

If the apparatus is not maintained in a good state of
cleanliness, its surface could be degraded and affect the
lifespan of the apparatus and lead to a dangerous situation.

Specifications

Model: HMB38C

Rated Voltage: 230V~50Hz
Rated Input Power(Microwave): 1550W

Rated Output Power(Microwave): 1000W

Rated Input Power(Grill): 1100W

Rated Input Power(Convection): 2500W

Oven Capacity: 34L

Turntable Diameter: & 315mm
External Dimensions: 595x468x388mm
Net Weight: Approx. 22 kg
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IMPORTANT SAFETY INSTRUCTIONS
WARNING

To reduce the risk of fire, electric shock, injury to

persons or exposure to excessive microwave oven

energy when using your appliance, follow basic
precautions, including the following:

1. Read and follow the specific:"PRECAUTIONS TO
AVOID POSSIBLE EXPOSURE TO EXCESSIVE
MICROWAVE ENERGY".

2. 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 hazards involved. Children shall not
play with the appliance. Cleaning and user maintenance
shall not be made by children unless they are older than 8
and supervised. Children less than 8 years of age shall be
kept away unless continuously supervised.

3. Keep the appliance and its cord out of reach of children
less than 8 years.

4. If the supply cord is damaged, it must be replaced by
the manufacturer, its service agent or similarly qualified
persons in order to avoid a hazard.( For appliance with
type Y attachment)

5. WARNING: Ensure that the appliance is switched off
before replacing the lamp to avoid the possibility of
electric shock.
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6. WARNING: 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.
7. WARNING: Liquids and other foods must not be heated
in sealed containers since they are liable to explode.

8. When heating food in plastic or paper containers,

keep an eye on the oven due to the possibility of ignition.
9. Only use utensils that are suitable for use in microwave
ovens.

10. If smoke is emitted, switch off or unplug the appliance
and keep the door closed in order to stifle any flames.

11. Microwave heating of beverages can result in
delayed eruptive boiling, therefore care must be taken
when handling the container.

12.The contents of feeding bottles and baby food jars
shall be stirred or shaken and the temperature checked
before consumption, in order to avoid burns.

13. Eggs in their shell and whole hard-boiled eggs should
not be heated in microwave ovens since they may
explode, even after microwave heating has ended.

14. The oven should be cleaned regularly and any food
deposits removed.

15. Failure to maintain the oven in a clean condition
could lead to deterioration of the surface that could
adversely affect the life of the appliance and possibly
result in a hazardous situation.
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16.0nly use the temperature probe recommended for
this oven.(for ovens provided with a facility to use a
temperature-sensing probe.)

17.The microwave oven must be operated with the
decorative door open. (for ovens with a decorative door.)

18.This appliance is intended to be used in household
and similar applications such as:

-staff kitchen areas in shops, offices and other working
environments;

-by clients in hotels, motels and other residential type

environments;

-farm houses;

-bed and breakfast type environments.

19.The microwave oven is intended for heating food and
beverages. Drying of food or clothing and heating of
warming pads, slippers, sponges, damp cloth and similar
may lead to risk of injury, ignition or fire.

20. Metallic containers for food and beverages are not
allowed during microwave cooking.

21. The appliance shall not be cleaned with a steam
cleaner.

22. Care should be taken not to displace the turntable
when removing containers from the appliance. (For fixed
appliances and built-in appliances being used equal or
higher than 900mm above the floor and having detachable
turntables. But this is not applicable for appliances with
horizontal bottom hinged door.)
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23. The microwave oven is intended to be used built-in.
24. Steam cleaner is not to be used.

25. Surface of a storage drawer can get hot.

26. 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.
27. During use the appliance becomes hot. Care should
be taken to avoid touching heating elements inside the
oven.

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

29. The appliance must not be installed behind a
decorative door in order to avoid overheating. (This is not
applicable for appliances with decorative door.)

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

31. 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.

READ CAREFULLY AND KEEP FOR FUTURE
REFERENCE
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To Reduce the Risk of Injury to Persons

Grounding Installation

DANGER

Electric Shock Hazard
Touching some of the
internal components can
cause serious personal
injury or death. Do not
disassemble this
appliance.

WARNING

Electric Shock Hazard

Improper use of the grounding
can result in electric shock.
Do not plug into an outlet
until appliance is properly
installed and grounded.

This appliance must be
grounded. In the event of
an electrical short circuit,
grounding reduces the
risk of electric shock by
providing an escape wire
for the electric current.
This appliance is equipped
with a cord having a
grounding wire with

a grounding plug. The
plug must be plugged into
an outlet that is properly
installed and grounded.

Consult a qualified
electrician or serviceman

if the grounding instructions
are not completely
understood or if doubt exists
as to whether the appliance
is properly grounded.

If it is necessary to use an
extension cord, use only

a 3-wire extension cord.

1. A short power-supply cord

is provided to reduce the risks
resulting from becoming
entangled in or tripping over a
longer cord.

2. If along cord set or extension
cord is used:

1)The marked electrical rating
of the cord set or extension cord
should be at least as great as
the electrical rating of the
appliance.

2)The extension cord must be

a grounding-type 3-wire cord.
3)The long cord should be
arranged so that it will not drape
over the counter top or tabletop
where it can be pulled on

by children or tripped over
unintentionally.
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CLEANING

Be sure to unplug the appliance from the power supply.
1. Clean the cavity of the oven after using with a slightly damp

cloth.

2. Clean the accessories in the usual way in soapy water.

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

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

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

UTENSILS
CAUTION

Personal Injury Hazard see the instructions on "Materials you can use in

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.

microwave oven or to be avoided in microwave oven."
There may be certain non-metallic utensils that are not
safe to use for microwaving. If in doubt, you can test the
utensil in question following the procedure below.

Utensil Test:

1. Fill a microwave-safe container with 1 cup of cold
water (250ml) along with the utensil in question.

2. Cook on maximum power for 1 minute.

3. Carefully feel the utensil. If the empty utensil is
warm, do not use it for microwave cooking.

4. Do not exceed 1 minute cooking time.
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Materials you can use in microwave oven

Utensils Remarks

| —

Browning dish  Follow manufacturer’s instructions. The bottom of browning dish must be
at least 3/16 inch (5mm) above the turntable. Incorrect usage may cause
the turntable to break.

Dinnerware Microwave-safe only. Follow manufacturer's instructions. Do not use
cracked or chipped dishes.

Glass jars Always remove lid. Use only to heat food until just warm. Most glass jars
are not heat resistant and may break.

Glassware Heat-resistant oven glassware only. Make sure there is no metallic trim.

Do not use cracked or chipped dishes.

Oven cooking
bags

Follow manufacturer’s instructions. Do not close with metal tie. Make
slits to allow steam to escape.

Paper plates
and cups

Use for short—term cooking/warming only. Do not leave oven unattended
while cooking.

Paper towels

Use to cover food for reheating and absorbing fat. Use with supervision
for a short-term cooking only.

Parchment Use as a cover to prevent splattering or a wrap for steaming.

paper

Plastic Microwave-safe only. Follow the manufacturer’s instructions. Should be
labeled "Microwave Safe". Some plastic containers soften, as the food
inside gets hot. "Boiling bags" and tightly closed plastic bags should be
slit, pierced or vented as directed by package.

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

Thermometers  Microwave-safe only (meat and candy thermometers).

Wax paper Use as a cover to prevent splattering and retain moisture.

Materials to be avoided in microwave oven

Utensils

Remarks

Aluminum tray

May cause arcing. Transfer food into microwave-safe dish.

Food carton with

metal handle

May cause arcing. Transfer food into microwave-safe dish.

Metal or metal-
trimmed utensils

Metal shields the food from microwave energy. Metal trim may
cause arcing.

Metal twist ties

May cause arcing and could cause a fire in the oven.

Paper bags May cause a fire in the oven.

Plastic foam Plastic foam may melt or contaminate the liquid inside when exposed
to high temperature.

Wood Wood will dry out when used in the microwave oven and may split

or crack.
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SETTING UP YOUR OVEN

Names of Oven Parts and Accessories

Remove the oven and all materials from the carton and oven cavity.
Your oven comes with the following accessories:

Glass tray 1 A
Turntable ring assembly 1
Instruction Manual 1
F 3 —
el
R

A) Control panel

B) Turntable shaft

C) Turntable ring assembly
D) Glass tray

E) Observation window

Grill Rack( Can not be used in microwave F) Door assembly

function and must be placed on the glass tray ) G) Safety interlock system

Turntable Installation

Hub (underside) a. Never place the glass tray upside down. The glass
tray should never be restricted.
b. Both glass tray and turntable ring assembly must
always be used during cooking.
c. All food and containers of food are always placed
| on the glass tray for cooking.
l d. Ifglass tray or turntable ring assembly cracks or
Turntable shaft — breaks, contact your nearest authorized service
center.

Glass tray —

Turntable ring assembly
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Installation and connection

1.This appliance is only intended for domestic use.

2.This oven is intended for built-in use only. It is not intended
for counter-top use or for use inside a cupboard.

3. Please observe the special installation instructions.

4.The appliance can be installed in a 60cm wide wall-
mounted cupboard.

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

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

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

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

The accessible surface may
be hot during operation. SSS
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Installation Instructions
Please Read the Manual Carefully Before Installation

¥

TRIM-KIT PLASTIC —— qap
COVER

SCREW

Please Note

Electrical connection
The oven is fitted with a plug and must be only connected to a properly installed earthed

socket. In accordance with the appropriate regulations, the socket must only be installed and

the connecting cable must only be replaced by a qualified electrician.
If the plug is no longer accessible following installation and all-pole isolating switch must

be present on the installation side with a contact gap of at least 3mm.
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A. Built-in furniture
The built-in cabinet shall not have a rear wall behind the appliance.
Minimum installation height is 85cm.
Do not cover ventilation slots and air intake points.

-
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B. Install the Oven

1. Do not trap or kink the power cord.
® Make sure that the oven is installed in the center of the cabinet.

4 |_-Trim-kit plastic cover

Screw
Instllation Hole

2. Open the door; fix the oven to the cabinet with SCREW at the
INSTALLATION HOLE of TRIM KIT. Then fix the TRIM-KIT PLASTIC COVER
to the INSTALLATION HOLE.
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Operation Instructions

This microwave oven uses modern electronic control to adjust cooking parameters
to meet your needs better for cooking.

1.Clock Setting

When the microwave oven is electrified,the oven will display "0:00", buzzer will ring once.
1) In waiting state,press " @ " once, the hour figure flash;

2) Press " "or " > " to adjust the hour figures, the input time should be within 0--23.
3) Press " @ ", the minute figures will flash.
4)Press " "or" > " to adjust the minute figures, the input time should be within 0--59.

5) Press " @ " to finish clock setting. ":" will flash,

Note: 1) The clock will not work if it is not set when powered.
2) During the process of clock setting, if you press " IE' ", the oven
will go back to the previous status automatically.

2. Microwave Cooking

1) Press the " = v key once, and "P100" will display.

2) Press" % "repeatedly or press " < "and " > " to select the microwave power
from100% to 10%. "P100", "P80", "P50", "P30", "P10" will display in order.
3) Press D ' to confirm.

4)Press " < "or" > "to adjust the cooking time.
(The time setting should be 0:05- 95:00.)

5) Press " D " to start cooking.

NOTE: the step quantltles for the adjustment time of the coding switch are as follow:

0---1  min . 5 seconds
1---5 min : 10 seconds
5---10 min ;30 seconds
10---30 min : 1 minute
30---95 min ;5 minutes

Microwave Power Chart

Microwave Power| 100% 80% 50% 30% 10%
Display P100 P80 P50 P30 P10
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3. Grill or Combi. Cooking

Press " '::5.:: " once the screen will display "G ", and press " 0::? " repeatedly
orpressthe” & "or" > " tochoose the mode you want, e;nd "G","C-1",

"C-2","C-3" or "C-4" will display. Then press " D
" "or" > " to set cooking time from 0:05 to 95:00. Press " D

start cooking.

" to confirm, and press

" again to

Example: If you want to use Combi.(C-1) to cook for 10 minutes, you can operate
the oven as the following steps.

1) Press " ',:'“:'v "once, the screen display "G ".

°
o
o

2) Continue to press " -: until the screen displays "C-1".

3) Press " D " to confirm.

4) Press " < "or" > " to adjust the cooking time until the oven displays "10:00".

5) Press " | > |" to start cooking .

Combination Power instructions:
Function Display Microwave Grill Convection
Combi.1 C-1 [ [
Combi.2 C-2 ()
Combi.3 C-3 P
Combi.4 C-4 ® PY °

Note:If half the grill time passes, the oven sounds twice, and this is normal. In order
to have a better effect of grilling food, you should turn the food over,
close the door, and then press" D " to continue cooking.
If no operation, the oven will continue working.
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4. Convection Cooking(with preheating function)
1) Press " @ ", "130°C" will display and flash.Keep pressing " @ " or press
" < "toor" > "choose the convection temperature (130-220°C).

2) Press " D " to confirm the temperature.

3) Press " D " again to start preheating.

4) The temperature figure will flash when temperature arrives and buzzer will ring twice
reminding you to put food in, then close the door.

5) Press "< "or" > "to adjust the cooking time (The maximum time is 95
minutes.)

6) Press " Izl " to start cooking.

Note: a. Cooking time cannot be input until the preheating temperature arrives.
If the temperature arrives, door must be opened to input the cooking time.

b. When the preheating time is more than 30 minutes and the temperature not
arrives,buzzer will sound twice to tell you to input the cooking time. If the time
not input in 5 minutes, the oven will stop preheating. The buzzer sound five times
and turn back to waiting states.

5. Convection Cooking(without preheating function)
1) Press " @ ", "130°C" will display and flash.Keep pressing " @ " or press
" < "toor" > "choose the convection temperature (130-220°C).
2) Press " D " to confirm the tempetature.

3) Press " < "or" > " to adjust the cooking time (The maximum time is 95
minutes.)

4) Press " D " to start cooking.

6. Defrost By Weight
1) Press " Oﬁ "once, the screen will display "dEF1".
2) Press " "or" > " to select the food weight. The range of weight is 100-2000g.

3) Press " " key to start defrosting.

7. Defrost By Time
1) Press " ’&9 " once, the screen will display "dEF2".

2) Press " < "or" > " to select the cooking time.The maximum time is 95 minutes.

3) Press " D " key to start defrosting.
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8.Multi-Stage Cooking

Two stages can be maximumly set. If one stages is defrosting, it will be put in the first
stage automatically. The buzzer will ring once after each stage and the next stage will begin.

Example: if you want to defrost the food for 5 minutes, then to cook with 80%
microwave power for 7 minutes. The steps are as following:

X
1) Press " 0:9 " once, the screen display "dEF2".
2)Press" & "or" > "to adjust the defrost time of 5 minutes;

3) Press" g " once, screen will dispaly "P100".

4) Press < "or" > " to choose microwave power till "P80" display;

v

5) Press " " to confirm, screen will display "P80".

6) Press " & "or " » "to adjust the cooking time of 7 minutes;

7) Press " Izl " to start cooking.

9. Kitchen Timer
(1) Press " @ " once, screen will display 00:00.
(2)Press " £ "or" > "toenterthe correct timer.

(The maximum cooking time is 95 minutes)

(3) Press " D " to confirm setting, timer indicator will be lighted.

(4) When the kitchen time is reached, timer indicator will go out. The buzzer will ring 5 times.

If the clock be set(24-hour system), screen will display the current time.
Note: The kitchen Time is different from 24-hour system, Kitchen Timer is a timer.

10. Auto Menu

1) In waiting state, press " > " to choose the menu from "A1" to "A10".

2) Press " D " to confirm the menu you choose.

4)Press"| > | "to start cooking.

)
)
3) Press "€ "or" > " to choose the food weight.
)
)

5) After cooking finish, the buzzer sounds five times.

Note: Cake menu is under convection cooking with 180°C-warm-up function,
and you should preheat first following the auto menu operation, when the oven
reaches the temperature, it will stop working and sound to remind opening

the door to put cake in, then press " [> " to start cooking.

If half the 2/3 grill time pass in roast chicken, the oven sounds twice to tell you
to turn the food over.
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The menu chart:

Menu Weight Display Power
150g 150g
Al 2509 2509
AUTO 3509 3509 100%
REHEAT 450g 450g
600g 600g
A2 1 (about230g) 1
POTATO 2 2 100%
3 3
1509 150g
A3 300g 300g
MEAT 100%
4509 450g
600g 600g
A4 150g 150g
VEGETABLE 3509 3509 100%
5009 5009
150g 150g
A5 2509 250g
FISH 350g 350g 80%
4509 450g
6509 650g
50g(with cold
water 4509) %09
A6 100g(with cold
PASTA water 800g) 100g 80%
150g(with cold
water 1200g) 1509
A7 200ml 200
SOUP 400ml 400 100%
600ml 600
A8 475¢ 475¢ Conve to 180°C with
CAKE preheat
A9 2009 200g
PIZZA 300g 300g c-4
4009 400g
5009 500g
A10 7509 7509
CHICKEN 1000g 1000g o4
1200g 1200g
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11. Speedy Cooking
1) In waiting state, press " " key to cook with 100% power level
for 30 seconds. Each press on the same key can increase 30 seconds. The maximum
cooking time is 95 minutes.
2) During the microwave,grill,convection and combination cooking process,
press " Izl " to increase the cooking time.

3) In waiting state,directly press" < " to choose the cooking time and press" D "

to start the cooking.
4) Under the states of auto menu,multi-stage cooking and defrost by weight, cooking time

cannot be increased by pressing "

12. Lock Function for Children

Lock: In waiting state, press " " for 3 seconds, there will be a long beep denoting
entering the children-lock state and the current time will display if the time has been set,
otherwise, the screen will display "0:00".

Lock quitting: In locked state, press " " for 3 seconds, there will be a long "beep"
denoting that the lock is released.

13. Inquiring Function

i

1) In cooking states of microwave, grill,convection and combination. Press

"o I "or" @ " the current power will be displayed for 2-3 seconds.

2) During cooking state, press " @ " to check the current time. It will be displayed for
3 seconds if the time has been set, otherwise, the screen will display "0:00".
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Trouble shooting

Normal

Microwave oven interfering
TV reception

Radio and TV reception may be interfered when
microwave oven operating. It is similar to the
interference of small electrical appliances, like
mixer, vacuum cleaner, and electric fan.

It is normal.

Dim oven light

In low power microwave cooking, oven light may
become dim. It is normal.

Steam accumulating on
door, hot air out of vents

In cooking, steam may come out of food. Most will
get out from vents. But some may accumulate
on cool place like oven door. It is normal.

Oven started accidentally
with no food in.

It is forbidden to run the unit without any food inside.
It is very dangerous.

Trouble Possible Cause Remedy
(1) Power cord not Unplug. Then plug again
plugged in tightly. after 10 seconds.

Oven can not

(2) Fuse blowing or
circuit breaker

Replace fuse or reset circuit
breaker (repaired by

be started. professional personnel
works.
of our company)
(3) Trouble with outlet. Test gutlet W't.h other
electrical appliances.
Oven does not heat. | (4) Door not closed well. Close door well.

According to Waste of Electrical and Electronic Equipment
(WEEE) directive, WEEE should be separately collected and
treated. If at any time in future you need to dispose of this
product please do NOT dispose of this product with household
waste. Please send this product to WEEE collecting points

L where available.

PN:16170000A91460
EN-21


ex_ganzy
矩形







