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MICROWAVE OVEN

Model: HC-MW251FB

Please read the manual carefully, and keep it well for further reference.

A HOUSEHOLD USE ONLY
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@D Important Safeguards

¢ If the door or door seals are damaged, the oven must not be operated until it
has been repaired by a trained person.

e It is hazardous for anyone other than a trained person to carry out any service
or repair operation, which involves the removal of any cover, which gives
protection against exposure to microwave energy.

e Liquids or other food must not be heated in sealed containers since they are
liable to explode.

e Only use utensils that are suitable for use in microwave ovens.

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

When heating food in plastic or paper containers, keep an eye on the oven due to the
possibility of ignition.

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.

e |f smoke is observed, switch off or unplug the appliance and keep the door closed in
order to stifle any flames microwave heating of beverages can result in delayed eruptive
boiling, therefore care has to be taken when handling the container.

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

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

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.

e The appliance must not be placed in a cabinet.

Care should be taken not to displace the turntable when removing containers from the
appliance.

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

A WARNING

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

If the supply cord is damaged, it must be replaced by the manufacturer or its service
agent or a similarly qualified person in order to avoid a hazard.

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 without supervision.

Do not directly put the glass plate into cold water after use. It needs to place the glass
plate for at least 20 minutes, and then put it into the water to avoid cracking.

@ Installation

(‘D Take out all the packing. If there is a safe film over the oven, tear it off before
use. Check carefully for damage. If any, immediately notify dealer or send to the
manufacturer’s service center.

@ Microwave ovens must be placed under dry and non-corrosiveness environments,
kept away from heat and humidity, such as gas burner or water tank.

@To ensure sufficient ventilation, the distance of the back of microwave to the wall
should be at least 20 cm, the side to the wall should be at least 5 cm, the free
distance above the top surface at least 20 cm. the distance of the microwave to the
ground should be at least 85 cm.

@ The position of the oven shall be such that it is far from the TV, Radio or antenna as
picture disturbance, or noise may occur. The distance should be more than 5m.

@ The appliance must be positioned so that the plug is accessible, and must ensure a
good grounding in case leakage, ground loop can be formed to avoid electric shock.

(® The microwave oven must be operated with the door closed.

@ The microwave oven must not be placed in a cabinet. The microwave oven is intended
to be used freestanding.

As there is manufacturing residue or oil remained on the oven cavity or heat element,
it usually would smell the odor, even a slight smoke, It is normal case and would
not occur after several times use, keep the door or window open to ensure good
ventilation. So it is strongly recommended to place a cup of water in the cavity, setting
at high power and operate for several times.
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) Cleaning - Microwave oven care

A CAUTION

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

a A WARNING

@ Remove the power cord from the wall outlet before cleaning. After cooling products.
Don’t immerse the appliance in water or other fluids when cleaning.

@ 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.

@ Never use hard detergent, gasoline, abrasive powder or metal brush to clean any
part of the appliance.

@ Do not remove the waveguide cover.

@ When the microwave oven has been used for a long time, there may be some
strange odors exist in oven, Following 3 methods can get rid of them:

+ Place several lemon slices in a cup, then heat with high micro power for 2-3 min.
+ Place a cup of red tea in oven, then heat with high micro power.
+ Put some orange peel into oven, and then heat them with high micro power for
1 minute.
@ When the product is not used, it should be placed in dry and ventilated areas as
well as possible.

= A WARNING

Details how to clean surfaces in contact with food:

After use wipe the waveguide cover with a damp cloth, followed by dry cloth
to remove any food splashes and grease. Built -up grease may overheat and
begin to cause smoke or catch fire.
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(Tips for Cleaning )

Details for cleaning door seals, cavity and adjacent parts:
Exterior: Wipe the enclosure with a dampened soft cloth

Door:

e Using a dampened soft cloth, wipe clean the door and window

e Wipe the door seals and adjacent parts to remove any spill or spatter
e Wipe the control panel with a slightly dampened soft cloth

Interior walls:
¢ Wipe clean the interior surfaces with a dampened soft cloth
e Wipe clean the waveguide cover to remove any food splashed

Turntable / Rotation ring / Rotation axis:
e \Wash with mild soap water
¢ Rinse with clean water and allow drying thoroughly
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(‘D Door lock: Microwave oven door must be properly closed in order for it to operate.
@ Viewing window: Allow user to see the cooking status

@ Rotating ring: The glass turntable sits on its wheels; it supports the turntable and helps
it to balance when rotating

@ Rotating axis: The glass turntable sits on the axis; the motor underneath it drives the
turntable to rotate

@Turntable:Thefoodsitsontheturntable, itsrotationduringoperationhelpstocookfoodevenly.

A CAUTION

¢ Place the rotating ring first

e Fit the turntable onto the rotating axis and make sure that it is geared in properly.

@ Control panel: See below in details (the control panel is subject to change without prior
notice).

@ Waveguide cover: It is inside the microwave oven, next to the wall of control panel.

(

Never remove the waveguide cover.
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€D Operation of Control Panel

—
U [ —
Defrost/clock. —

Menu [ em—]
Reheat [ c—)
Timer [ em—
i Q '
STOP/lock START szes
—o

(Before cooking )

The display lit up when plugged in power supply, then enter the standby state and display

shows 1:00.

(Microwave function )

There are five microwave power levels, 100P, 80P, 50P, 30P and 10P, respectively. Press
the “Micro.” button continuously and select the desired microwave power. Turn the knob
to increase or decrease cooking time, the time range can be selected from 0:10 to 60:00.
After select the time, press “START/+30s” button to start work. An buzzing sound to

notify completion of the operation.

High 100% power output (Applicable for quick and thorough cooking)
M.High 80% power output (Applicable for medium express cooking)
Med 50% power output (Applicable for steaming food)

M.Low 30% power output (Applicable for defrosting food)

Low 10% power output (Applicable for keeping warm)
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B\ CAUTION |

(1 The max time which can be set is 60 minutes

@ Never operate the oven empty.

@ At the maximum microwave power, the oven will automatically lower the
power after a certain time of cooking to lengthen the service life.

@ If you turn the food during operation, press the Start/+30s button once and
the preset cooking procedure will continue.

@ If you intend to remove the food before the preset time, you must press
Stop/Lock button once to clear the preset procedure to avoid unintended
operation of next time use.

(Defrost / CIock)

Defrost

There are two defrost mode, dEF1 and dEF2, respectively. dEF1 for defrost by weight and
dEF2 for defrost by time. Press this button to select defrost by weight or by time, and the
display screen will display “dEF1” or “dEF2”. Turn the knob to select food weight or defrost
time. The weight range of dEF1 is from 100 to 15009, and the optional time range of dEF2
is from 0:10 to 60:00. After selecting the defrost weight or time, press the “START/+30s”
button start to work. An buzzing sound to notify completion of the operation. The dEF1
defrost mode by weight will have a beeping sound to prompt the food to be turned over
during defrosting.

Below is some food defrosting time advice:

dEF1 For defrosting, the weight range from 100 to 1500g.
dEF2 For defrosting, the time range from 0:10 to 60:00

s A CAUTION

@ It is necessary to turn over the food during operation to obtain uniform
effect.

@ Usually defrosting will need longer time than that of cooking the food.

@ If the food can be cut by knife, the defrosting process can be considered
completed.

@ Microwave penetrates around 4cm into most food

@ Defrosted food should be consumed as soon as possible, it is not advised
to put back to fridge and freeze again.
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Clock (24-hour clock)

In standby mode, press and hold down the “DEFROST/CLOCK” button for more than 3
seconds to enter the clock setting interface. At the same time, the display screen blinks
in hours. The hour time can be set by turning the knob. After setting the hour, press
the “START/+30s” button for a short time to confirm and switch to the setting minute
mode. The minutes can be set by turning the knob. After setting minutes, press the
“START/+30s” button again to confirm and exit the setting mode.

CAuto Cooking)

There are eight automatic menus A.1~A.8, potato, pasta, pizza, popcorn, vegetable,
beverage, meat and fish respectively. Press the “Menu” button to select the desired
menu, the display screen corresponds to A.1~A.8. Turn the knob to select the weight of
the menu. After selecting the cooking weight, press “START/+30s” button to start work.
An buzzing sound to notify completion of the operation.

Display | Kind Method

Al Potato The optional weights are 250g, 500g and 750g.

A.2 Pasta The optional weights are 50g, 100g and 150g.

A.3 Pizza The optional weights are 200g and 400g.

A.4 Popcorn | The optional weight is100g.

A.5 Vegetable | The optional weights are 200g, 400g and 600g.

A.6 Beverage | The optional weights are 1 cup, 2 cups or 3 cups, each one
about 250ml.

A7 Meat The optional weights are 200g, 400g and 600g.

A.8 Fish The optional weights are 200g, 400g and 600g.

s A CAUTION

@ The temperature of food before cooking would be 20-25°C. Higher or lower
temperature of the food before cooking would require increase or decrease
of cooking time.

@ The temperature, weight and shape of food will largely influence the cooking
effect. If any deviation has been found to the factor noted on above menu,
you can adjust the cooking time for best result.

Reheat function is mainly to facilitate users to heat food according to the weight of food,
press “Reheat” button continuously, select the appropriate weight of food, the weight range
can be selected are 200g, 400g, 600g, 800g and 1000g. After select the weight, press
“START/+30s” button to start work, an buzzing sound to notify completion of the operation.
10
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Timer

In standby mode, press this button to enter the setting interface, and the countdown
function icon and “0:00” will be displayed on the display screen. Turn the knob to adjust
the countdown time and the maximum time that can be set is 60 minutes. Press the
“START/+30s” button to begins the countdown. An buzzing sound to notify completion of

Stop
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In the process of cooking settings, can press “STOP” button to cancel the settings and
return to standby state. In the process of microwave oven working, can press “STOP”
button to pause. In the paused state, can press “STOP” button again to cancel the
function and return to standby state.

Start/+30s

After setting the cooking time or food weight, press the “START/+30s” button to start
the microwave oven immediately. In working state, can press “START/+30s” button to
increase time, press one time to increase 30 seconds, but the menu mode and weight
defrosting mode cannot adjust time. In paused state, can press “START/+30s” button to
continue the microwave oven before cooking mode.

Express

In standby mode, after the food is put in and the door is closed, press the “START/+30s”
button to quickly start the microwave. The default working time is 30 seconds. In the
process of working, press the “START/+30s” button once for 30 seconds. An buzzing
sound to notify completion of the operation.

In standby mode, turning the knob can adjust the cooking time, with a maximum setting
time of 60 minutes. At this time, press the “START/+30s” button, and the microwave will
start working at full power.

(Child Lock Function )

Use this feature to lock the control panel when you are cleaning or so that children cannot
use the oven unsupervised. All the buttons are rendered inoperable in this mode.

@ Set lock: In standby mode, press and hold down the “STOP” button for more than
3 seconds, the child lock function is locked, and all buttons of the microwave oven
cannot be operated.

(2 Cancel lock: In the child lock state, press and hold down the “STOP” button for more
than 3 seconds to cancel the child lock function.

1
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It is strongly recommended to use the containers which are suitable and safe for microwave
cooking. Generally speaking, the containers which are made of heat-resistant ceramic,
glass or plastic are suitable for microwave cooking. Never use the metal containers for
microwave cooking and combination cooking as spark is likely to occur. You can take the
reference of below table.

Material i
. Microwave Notes
of container
Heat-resistant | Yes Never use the ceramics which are decorated with
ceramic metal rim or glazed. Recommend using ceramic,

heat-resistant glass, and plastic containers that
can withstand temperatures above 120.

Heat-resistant | Yes Can not be used for long time microwave
plastic cooking

Heat-resistant | Yes

glass

Girill rack No

Plastic film Yes It should not be used when cooking meat or chops

as the over-temperature may do damage to the fim

€D Cooking Tips

The following factors may affect the cooking result:
Food arrangement

Place thicker areas towards outside of dish, the thinner part towards the centre and
spread it evenly. Do not overlap if possible.

Cooking time length

Start cooking with a short time setting, evaluate it after it times out and extend it
according to the actual need. Over cooking may result in smoke and burns.

Cooking food evenly

Food such as chicken, hamburger or steak should be turned once during cooking.
Depending on the type of food, if applicable, stir it from outside to centre of dish once or
twice during cooking

Allow standing time

After cooking times out, leave the food in the oven for an adequate length of time, this
allows it to complete its cooking cycle and cooling it down in a gradual manner

12
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Whether the food is done

Color and hardness of food help to determine if it is done, these include:
e Steam coming out from all parts of food, not just the edge

e Joints of poultry can be moved easily

e Pork or poultry shows no signs of blood

e Fish is opaque and can be sliced easily with a fork

Browning dish

When using a browning dish or self-heating container, always place a heat-resistant
insulator such as a porcelain plate under it to prevent damage to the turntable and
rotating ring.

Microwave safe plastic wrap

When cooking food with high fat content, do not allow the plastic wrap come into contact
with food as it may melt

Microwave safe plastic cookware

Some microwave safe plastic cookware might not be suitable for cooking foods with high
fat and sugar content. Also, the preheating time specified in the dish instruction manual
must not be exceeded.

@ Maintenance

Servicing
Please check the following before calling for services.

@ Place one cup of water (approx.150ml) in a glass measure in the oven and close the door
securely. Oven lamp should go off if the door is closed properly. Let the oven work for 1 min.

(2 Does the oven lamp light?
@ Does the cooling fan work? (Put your hand over the rear ventilation openings.)

@ Does the turntable rotate? (The turntable can rotate clockwise or counter clockwise.
This is quite normal.)

(®) Is the water inside the oven hot?
If “NO” is the answer to any of the above questions, please check your wall socket and
the fuse in your meter box.
If both the wall socket and the fuse are functioning properly, CONTACT YOUR
NEAREST SERVICE CENTER APPROVED.

13
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CServicing safeguards)

A CAUTION

MICROWAVE RADIATION.

(@ The high voltage capacitor remains charge after disconnection; short the
negative terminal of H. V capacitor to the oven chassis (use a screwdriver) to
discharge before touching.

(2 During servicing below listed parts are liable to be removed and give access to
potentials above 250V to earth.

* Magnetron

e High voltage transformer
e High voltage capacitor

¢ High voltage diode

e High voltage fuse

e The actual configuration in order to prevail in kind.

(3 The following conditions may cause undue microwave exposure during
servicing.

* |mproper fitting of magnetron;
e |mproper matching of door interlock, door hinge and door;
e |Improper fitting of switch support;

e Door, door seal or enclosure has been damaged.

@ Environment friendly disposal

YOU CAN HELP PROTECT THE ENVIRONMENT!

This marking indicates that this product should not
be disposed with other household wastes throughout
the EU. To prevent possible harm to the environment
or human health from uncontrolled waste disposal,
_ recycle it responsibly to promote the sustainable reuse
of material resources. To return your used device,
please use the return and collection systems or contact
the retailer where the product was purchased. They can
take this product for environmental safe recycling.
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Quét ma dé dang ky béo hanh &
Chinh sach b&o hanh

Tén san pham: LO VI SONG HC-MW251FB
Ma san pham: 538.31.271
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LO VI SONG

Model: HC-MW251FB

Poc ky hudng dan nay trudce khi st dung va luu lai dé tham khao sau nay.

A CHi SUDUNG CHO MUC PiCH GIA DUNG
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@ Bién phap an toan quan trong

A CANH BAO

e Né&u clia hoac gioang ctia bi hong, khong dudc st dung 10 vi séng cho dén
khi 16 da dugc ngudi c6 chuyén moén siia chira.

e Bat ky ca nhan nao khéng dugc dao tao chuyén mén déu khong dugc phép
thuc hién cac hoat dong bao tri hoac stia chira lién quan dén viéc thao nap
bao vé c6 chiic nang chéng lai nang lugng vi song cua 6.

e LUU Y: Khéong dun néng chat 16ng hoac thuc phdm khac trong hop day kin vi
nguy co phat né.

e S( dung dung loai dé dung danh riéng cho 16 vi séng.

Khong st dung hop chia bang kim loai dé dung thuc phdm hoac dé uéng khi ndu
bang 16 vi song.

Khi ham nong thuic an trong hop nhua hoac gidy, can theo doi céan than vi cé thé xay ra
chay né.

Lo vi song dudc thiét k& dé ham nong thuc pham va dé uéng; khong st dung dé say
kho thuc phdm, quéan ao hay lam nong cac vat dung khac nhu miéng 16t gitt &m, dép,
bot bién riia bat, vai am... Biéu nay co thé gay thuong tich, chay né hoac hda hoan.

Néu phat hién co khoi, can nhanh chong tat thiét bi hoac rut phich cam, git clia 1o
doéng dé ngan ngon Itia lan rong. Khi ham nong dé uéng bang 10 vi sbng, can can than
vi ¢6 thé xay ra hién tuong soi phun trao cham, diéu nay sé rat nguy hiém khi xt ly.

Luén khudy hoac lac binh stia va hop dung thiic an cho tré trude khi dung va kiém tra
nhiét do dé dam béo an toan, tranh gay béng.

Khoéng dudc ham nong tring con nguyén vé hodc 16¢ triing con nguyén vé trong 10 vi
s6ng do chung co kha nang phéat né, ngay ca sau khi da két thac qua trinh ham nong.

Luodn gilr 1o sach sé dé tranh anh hudng dén dod bén va hiéu qua cua thiét bi, dong thoi
giam nguy co xay ra tinh huéng nguy hiém.

Khoéng dat thiét bi trong khong gian kin nhu trong ta.

Thao tac cén than khi 18y hop dung ra khoi 16 dé tranh lam xé dich mam xoay.

e Khong vé sinh thiét bi bang may hoi nuéc.

A CANH BAO

Khi st dung ché doé két hap, tré em chi dugc phép dung [0 vi séng dudi su giam
sat clia ngudi I16n do nhiét dé cao c6 thé gay ra nguy hiém.

17
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THAN TRONG: BE MAT NONG

Néu day ngudn bi héng, can dugc thay thé bdi nha san xuét, dai ly dich vu dudc Gy
quyén hoac ngudi c6 chuyén mon tuong duong dé dam bao an toan.

Tré tu 8 tudi trd 1én va nhing ngudi co6 han ché vé thé chét, giac quan, tinh than hoac
thiéu kinh nghiém va kién thic co thé st dung thiét bi néu dugc giam sat hoac huéng
dan vé cach st dung an toan va nhan thuc déay da vé cac nguy ca tiém an.

Khong dé tré em chai dua vaoi thiét bi.

Khong dé tré dudc tu y vé sinh hoac bao dudng thiét bi néu khéng co su giam sat clia
nguai I6n.

Khong nhiing truc tiép tdm kinh vao nuéc lanh ngay sau khi st dung. Can dé tam kinh
nguoi it nhat 20 phut trude khi cho vao nudc dé tranh nguy co nut vo.

(@) Thao va ldy toan bo cac bo phan ciia 16 ra ngoai. Néu 16 vi séng ¢é 16p mang bao ve,
hay g& bo trudc khi st dung. Kiém tra ky ludng thiét bi xem co6 bi hu héng hay khong.
Néu phat hién hu héng, hay lién hé ngay vai dai Iy hoac trung tam bao hanh ctia nha
san xuét.

(2 bat 16 vi song & noi kho rao, tranh mai trudng d4m ust, khong dat gan nguén nhiét nhu
bép gas hoac binh nudc néng.

(@) bam bao khoang cach thong gio t6t: cach it nhat 20 cm i mat sau dén tusng, 5 cm tur
hai bén thanh 1o, va 20 cm phia trén. Lo phai dugc dat cach mat dat t6i thiéu 85 cm.

@ Tranh dat 1o gan TV, radio hoac ang-ten vi co thé gay nhiéu song. Khoang cach t6i
thiéu la 5 m.

(8 Bam bao thiét bi duoc dat & vi tri sao cho dé tiép can véi phich cdm, dam bao néi dat
t6t dé tranh ro ri dién gay diét giat nguy hiém.

(8 Chi dugc st dung 16 sau khi da dong kin clia hoan toan.

(@) Khong dat 1o vi song trong td kin. Lo vi song co thiét ké dé st dung doc lap.

Trudc khi st dung lan dau, do c6 thé con tén du dau hoac hoa chéat san xuét trong
khoang 10, s& c6 mui hoac khoi nhe xuét hién day la hién tuong binh thudng va sé
giam sau nhiéu lan st dung. Nén mé clta dé thong gio va dat moét cée nuée trong
khoang 10, chon muc céng suét cao réi van hanh vai lan dé giup 16 bét mui.
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) Ve sinh va bao dudng 16 vi séng
W A THAN TRONG

A THAN TRONG

Lo vi song cén dudc vé sinh thudng xuyén dé loai bé cén bén va thiic an bam dinh.

A CANH BAO

(@) Rut phich cam ra khai 6 dién trudc khi vé sinh va chi tién hanh khi thiét bi da nguoi
h&n. Khéng nhung thiét bi vao nudc hoac chét 16ng khac trong qué trinh vé sinh.

(2 Néu khong vé sinh dinh ky co thé khién bé mat hu hong, lam giam tudi tho clia
thiét bi va lam tang nguy co méat an toan.

@ Tranh st dung céac hoéa chat manh nhu xang dau, bét mai mon hoac ban chai kim
loai dé lam sach céac bo phan cla thiét bi.

@ Khong tu y thao nap 6ng dan séng clia 16 vi song.

@ Néu xuét hién mui khé chiu sau thai gian dai st dung, co6 thé ap dung 3 cach sau
dé giam bét mui kho chiu cho lo:
+ Cat vai lat chanh, dat vao c6c nudc réi lam nong 6 muc cong suét cao trong

2-3 phut.

+ Bat moét cée tra dé vao khoang 16 va dun néng & muc cong suét cao.
+ Cho vé cam vao 16 va lam néng & muc cong suét cao trong 1 phut.

@ Khi khong st dung, nén dat 1o & noi kho rao va thoang khi nhét co thé.

= A CANH BAO

Vé sinh bé mat tiép xac véi thuc phdm:

Sau khi st dung xong, dung khan d4m lau sach ndp 6ng dan séng vi séng dé
loai bé thiic &n ban ra va dau mé; sau d6 lau lai bang khan khé. Viéc tich tu ddu
m& qua lau c6 thé dan dén nguy co béc khéi hoac chay né khi qua nhiét xay ra.

19
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CHu’Gng dan vé sinh 16 vi sbng )

Huéng dan cach lam sach gioang ctia, khoang 16 va cac bé phan khac:

Bén ngoai: Dung khan vai mém &m dé lau sach bén ngoai.

Cta lo:

¢ Dung khan mém &m lau sach clia va clia s6 0.

¢ | au sach gioang clia va cac b6 phan bén canh dé loai bd cac chét léng hoac thic an
bam vao.

e Lau bang diéu khién bang khan mém am.

Cac vach 16 bén trong:

e Lau sach bé mat bén trong bang khan mém dm

¢ | au sach ndp 6ng dan song vi song dé loai bo thic an bam vao

Mam xoay / Vong xoay / Truc xoay:

¢ Ra bang xa phong nhe

¢ Ruia sach bang nudc sach va dé khod hoan toan

20



HAFELE

@D Huong dan st dung san pham

(1) He théng khoa an toan: Ciia 16 vi séng phai duoc dong chat dé co thé hoat dong dudc.

(2 Cuia 16 vi séng: Cho phép ngudi dung quan sat trang thai nau.

@ Vong xoay: Mam xoay thly tinh dugc dat nam trén vong xoay; vong xoay dé mam
xoay va gilp can bang khi xoay.

@ Truc xoay: Mam xoay thiy tinh nam trén truc; dong co bén dudi sé truyén dong cho
mam xoay quay.

@ Mam xoay: Thuc pham dugc dat trén mam xoay, khi o hoat déng, mam xoay sé quay
gitp ndu chin thuc pham déu hon.

A THAN TRONG

e Pau tién dat vong xoay

e Lap mam xoay vao truc xoay va dam bao lap dung cach

(8 Bang diéu khién: Xem chi tiét bén dusi (bang diéu khién co6 thé thay déi ma khong
céan thong bao trudce).

(@ Nap 6ng dan song vi song: Ong dan song vi séng ndm bén trong 16 vi séng, bén
canh thanh bang diéu khién.

’, CANH BAO

Khéng bao gid dugc thao nap éng dan séng vi séng.

21
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) Bang diéu khién 16 vi séng

U [ —
Defrost/clock. —
LU [ em—]
Reheat [ c—)
Timer [ em—
i Q '
STOP/lock START o3
—o

(Trudc khi né’u)

Man hinh sé& sang lén khi dugc cam ngudén dién, sau dé chuyén sang ché dd chd voi thoi
gian hién thi la 1:00.

(Chu’c nang vi s()ng)

Micro. —

Lo vi sbng c6 nam muc cong sudt, 1an luct la 100P, 80P, 50P, 30P va 10P. Bé chon muc
cong sudt mong mudn, nhan lién tuc nut “Micro”. Xoay num dé diéu chinh tang/giam
thai gian ndu trong khoang tr 0:10 dén 60:00. Khi da chon xong thdi gian, nhén nat “BAT
DAU/+30s” d8 bat dau. Lo sé phat ra am bao khi hoan tat qua trinh nau.

Cao 100% cong suét (Bé ndu chinh nhanh va ky)
Trung binh cao 80% cong suét (Bé ndu nhanh vua)

Trung binh 50% cong suét (Bé hap thuc pham)

Trung binh thdp | 30% cong suét (Bé ra dong thuc pham)
Théap 10% cong suét (Dé gitt am)
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@A THAN TRONG |

(@ Thai gian t6i da c6 thé cai dat la 60 phat
@ Khéng van hanh 16 khi khéng c6 thuc phdm bén trong.

(3 Khi  mlc cong sudt t6i da, 16 sé tu dong giam cong suat sau mot khoang
thai gian dé bao vé tudi tho thiét bi.

@) Néu can lat thuc phdm trong qua trinh ndu, nhdn nat “BAT DAU/+30s” mot
I1an dé dung, sau do6 quy trinh ndu dudc cai dat trudc doé sé tiép tuc.

(5 Néu muén lay thuc pham ra trude thsi gian cai dat, hay nhan nat “Dung/
Khoa” dé xoda cac cai dat truGc dé nham tranh nhiing 16i khéng mong muén
trong lan st dung ti€p theo.

('Ra déng/ Béng h6 )

Defrost/clock :

Ra déng

Lo vi séng co hai ché doé ra dong, tuong tng la dEF1 va dEF2. Trong do ché dé dEF1 la
dé ra dong theo trong luong va ché do dEF2 la dé ra dong theo thai gian. Nhan nut nay
dé chon ra déng theo trong Iuong hoac theo thai gian, sau dé man hinh hién thi sé hién
thi “dEF1” hoac “dEF2”. Xoay nim dé chon trong lugng thuc phdm hodac thai gian ra
doéng thich hop. Pham vi trong lugng ctia ché doé dEF1 la t 100 dén 1500g, va pham vi
thai gian tuy chon clia dEF2 la ti 0:10 dén 60:00. Sau khi chon ché dé trong luong hoac
thai gian ra déng, hay nhan nut “BAT DAU/+30s” dé bat dau hoat dong. Am bao sé vang
lén khi hoan tat qua trinh. Ché do ra dong dEF1 theo trong luong sé co tiéng bip dé nhéc
nhd thuc phdm céan dugc lat trong qué trinh ra dong.

Bang dusi day la thai gian goi y dé ra dong thuc pham:

dEF1 Dé ra dong, pham vi trong lugng la ta 100 dén 1500g.
dEF2 Dé ra dong, pham vi trong luong la ti 0:10 dén 60:00

= A THAN TRONG

(1) Can lat thuc pham trong qua trinh ra dong dé dat hiéu qua tét nhat.
(2 Qua trinh ra déng thudng lau hon nau chin thuc pham.

(3) Khi co thé diing dao dé cét thuc pham, qua trinh ra dong dudc xem la hoan tat.
@ Séng vi séng chi c6 thé xuyén khoang 4 cm vao thuc pham.
(8 Thuc pham sau khi ra déng can dugc sit dung ngay, khéng nén cap dong lai.
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Dong hoé (Bong ho 24 gio)
Defrost/clock :

O ché do chd, nhan va gitt nut “RA PONG/ DONG HO” trong hon 3 giay dé vao giao dién
cai dat déng hé. Luc nay, man hinh sé hién thi nhap nhay theo gid. Co thé xoay nim dé
diéu chinh gio. Sau khi hoan tét cai dat gid, nhan nut BAT PAU/+30s nhanh mot 1an dé
xac nhan va chuyén sang ché do cai dat phat. Tuong tu, xoay num dé diéu chinh phut
theo y mudn. Khi hoan thanh cai dat phat, nhan lai nat BAT PAU/+30s dé xac nhan va
thoat khoi ché do cai dat.

CNéu tu déng )

Menu —o

Co tam menu tu dong A.1~A.8 lan luct gém khoai tay, mi 6ng, pizza, bdng ngo, rau, dé uéng,
thit va ca. Nhan nut “Menu” dé chon thuc don mong mudn, man hinh hién thi tuong Ung tu
A1~A.8. Xoay num dé chon trong Iuong clia menu. Sau khi chon trong luong nédu, nhan nat
“BAT DAU/+30s’ dé bét dau hoat dong. Am bao sé vang lén khi hoan tat thao téc.

Man hinh | Loai thuc phdm | Phuong phap

Al Khoai tay Trong luong tuy chon la 250g, 500g va 750g.

A.2 My Pasta Trong luong tuy chon la 50g, 100g va 150g.

A.3 Pizza Trong luong tuy chon la 200g va 400g.

A.4 Bdéng ngo6 Trong luong tuy chon la 100g.

A.5 Rau Trong luong tuy chon la 200g, 400g va 600g.

A.6 D6 uéng Trong luong tuy chon la 1 céce, 2 céc hoac 3 cde, mbi céc
khoang 250ml.

A7 Thit Trong luong tuy chon la 200g, 400g va 600g.

A.8 Ca Trong luong tuy chon la 200g, 400g va 600g.

= A THAN TRONG

@ Nhiét d6 thuc phdm trudc khi ndu nén dao déng tu 20-25. VGi nhiét dé cao
hon hoac thap han, can diéu chinh thgi gian nau.

(2 Cac yéu t6 nhu nhiét dé ban dau, trong lugng va hinh dang thuc phdm anh
hudng dang ké dén két qua ndu. Néu thuc phdm khéng khdp véi thong sé
menu, hay tu diéu chinh thdi gian dé dat hiéu qua téi uu.
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I
Q>
3
>
o
>
«Q

Chuc nang nay cho phép ham nong thuc phdm theo trong luong, lién tuc nhan nut
“Ham néng” dé lua chon cac muc trong luong ti 200g, 400g, 600g, 800g dén
1000g. Sau khi chon xong, nhan “BAT DAU/+30s” dé bat dau. Lo sé phat am bao
hiéu khi qué trinh hoan tat.

Hen gi&

O ché do chd, nhan nut hen gio dé vao phan cai dat. Man hinh sé hién thi biu tuong dém
ngudc “0:00” dé bat dau dém nguaoc thai gian. Xoay num dé diéu chinh thai gian dém
ngudc va thai gian t6i da co thé cai dat 1a 60 phat. Sau dé nhan “BAT DAU/4+30s” dé kich
hoat qua trinh dém ngudc. Am béo sé vang 1én khi két thuc qua trinh.

Duing lai

Trong qué trinh cai dat ndu an, nhan nat “DUNG” dé hily thao tac va tré vé ché do chs. Néu
l6 dang hoat déng, nhan “DUNG” dé tam duing. Khi 3 trang thai duing, nhan nut “DUNG”
thém mét 1an nita dé hlly hoan toan chiic nang va quay trd lai trang thai chd ban dau.

(B&t dau/+30s )

Sau khi cai dat thoi gian ndu hoac trong luong thuc phdm, nhan nat “BAT DAU/+30s”
dé khai dong 16 vi song ngay 1ap tac. O trang thai hoat dong, co thé nhan nat “BAT
DPAU/+30s” dé tang thai gian, méi mot I1an nhan sé tang thém 30 giay, nhung ché do
menu va ché do ra dong trong Iuong khong thé diéu chinh thai gian. O trang thai tam
dung, co thé nhan nat “BAT BAU/+30s” dé tiép tuc hoat dong.
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& ché do cha, sau khi cho thuc phdm vao va dong cta, nhan nat “BAT DAU/+30s” dé
nhanh choéng khdi dong 16 vi song. Thdi gian lam viéc mac dinh la 30 giay. Trong qua trinh
lam viéc, nhan nut “BAT PAU/+30s” mot 1an nda trong 30 gidy. Am bao sé vang lén sau
khi hoan tét thao tac.

O ché do chg, xoay nam co thé diéu chinh thai gian ndu, véi thai gian cai dat t6i da la 60 phat.
Luc nay, nhan nut “BAT BAU/+30s” va [0 vi song sé bat dau hoat dong & cong suét t6i da.

(Khéa an toan tré nh6>

STOP/lock

SU dung tinh nang nay dé khoa bang diéu khién khi can vé sinh may hoac dé dam bao
tré nhé khong thé st dung 10 vi song ma khong co su giam sat. Tat ca cac nut déu khong
hoat dong & ché do nay.

(@) Cai dat khoa: O ché do cha, nhan va git nut “DUNG” trong hon 3 gidy, chuiic nang
khoa tré em sé bi khoa va tét ca cac nat ctia lo vi song khong thé hoat dong.

(@ Huy khoa: O trang thai khoa tré em, nhan va gitt nut “DUNG” trong hon 3 giay dé hiy
chuc nang khoa tré em.

@D Huong dan vé dé ding trong 16 vi séng

Khuyén khich st dung céac loai hdp dung pht hop va an toan khi ndu bang 10 vi song. Thong
thuding, hop dung bang gém, thiy tinh hoac nhua chiu nhiét déu la lua chon thich hop cho
6. Tuyét déi khong st dung hop dung kim loai trong 16 vi séng hodc ché dé ndu két hop vi
cO nguy co gay ra tia Ia dién. Ban co thé tham khao thong tin trong bang dusi day.

Vat lieu hép chira | Dung trong | Ghi chua
16 vi sébng

G6m chiu nhiét Co Khong st dung dé gém dugc trang tri bang kim loai
hoac trang men. Chi nén st dung dé gém, thay tinh
chiu nhiét va hop nhua co thé chiu dugc nhiét do
trén 120°C.

Nhua chiu nhiét Co Khong thé st dung dé nédu trong 10 vi song trong
thai gian dai

Thly tinh chiu nhiét | Co

Vi nuéng Khoéng

Mang nhua Co Khong nén st dung khi ndu thit hoac thit susn vi
nhiét doé quéa cao coé thé lam hong mang
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Cac yéu t6 sau day co6 thé anh hudng dén két qua nau:
Sap xép thuc pham

bat phan day hon & phia ngoai dia, phan méng hon & gitia va dan déu. Khong chong lén
nhau, néu co thé.

Thai gian nau

Bat dau ndu véi thoi gian cai dat ngan, danh gia sau khi hét thai gian va kéo dai thai gian
theo nhu céau thuc té. Ndu qua lau co thé lam béc khoi va gay bong.

N&u thuc pham chin déu

Can lat thu phdm nhu ga, hamburger hoac thit bo bit t6t mot 1an trong khi ndu.

Tuy thuodc vao loai thuc phdm, hay khudy ti ngoai vao gitta dia moét hoac hai lan trong khi
ndu, néu co thé.

Thdai gian ché

Sau khi hét thai gian ndu, hay dé thuc phdm trong 16 vi séng trong moét khoang thai gian
du dai, diéu nay cho phép thuc phdm hoan thanh chu trinh ndu va lam ngudi dan.
Kiém tra xem thuc phdm da chin chua

Mau séc va dé cung cla thuc phdm sé gitp xac dinh thuc phdm da chin chua, bao gém:
e Hoi nudc bdc ra déu tt moi phan cua thuc phdm, khong chi 8 mép

e Cac khop cua gia cam mém va dé di chuyén

e Khong con mau chay ra trong thit lon hoac thit gia cam

e Thit ca c6 mau duc va dé gd thit chi bang nia

Ran vang déu

Khi st dung dia ran hoac hop dung tu lam nong, hay luén dat mét vat cach nhiét nhu dia
st bén dudi dé tranh lam hong mam xoay va vong xoay.

Mang boc thuc phdm an toan cho 16 vi séng

Khi ndu thuc phdm c6 ham luong chat béo cao, khong dé mang boc thuc pham ti€p xuc
véi thuc phdm vi mang co thé tan chay gay hai cho suc khoe.

D6 ndu bang nhua an toan cho 16 vi séng

Mot s6 dé ndu bang nhua an toan cho 10 vi séng ¢o6 thé khong pha hop dé néu thuc
pham c6 ham lugng chét béo va dudng cao. Ngoai ra, khéng dugc vust qua thai gian lam
nong trudc dudc chi dinh trong huéng dan st dung dia.
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@ Bao dudng, bao tri

Kiém tra nhiing diéu sau trudc khi goi dich vu bao dudng:

@ Cho moét céce thly tinh dung nudc (khoang 150ml) vao 16 vi séng va dong chat clia
6. Dén 16 vi séng sé tat néu clia 1o vi song dudc dong dung cach. Bé 1o vi song hoat
dong trong 1 phut.

(2 Pen 16 vi séng co sang khong?

@ Quat lam mat c6 hoat dong khong? (Bat tay lén cac 16 thong gid phia sau.)

@ Mam xoay ¢ quay khong? (Mam xoay co thé quay theo chiéu kim déng hé hoac
nguac chiéu kim déng hé. biéu nay la binh thudng.)

@ Nudéc bén trong 16 vi séng c6 nbng khong?

Néu cau tra I8 cho bét ky cau hdi nao 6 trén 1a “KHONG”, hay kiém tra 6 cdm trén
tudng va cau chi trong ta dién.

Né&u ca & cdm trén tudng va cau chi déu hoat dong binh thuong, HAY LIEN HE VO
TRUNG TAM CHAM SOC KHACH HANG gan nhat dé dudc hé tro.

Bao tri

A THAN TRONG
BUC XA VI SONG

(@) Tu dién cao ap van tich dién sau khi ngét két néi; néi tat cuc am clia tu dién HV
v6i khung 16 vi song (st dung tua vit) dé xa hét dién trudc khi cham vao.
(2 Trong qua trinh bao dudng, c6 thé thao cac bo phan dudc liét ké dusi day va tién
hanh néi dat cho dién thé 250V.
 Ong phat song tu
e Bién ap cao ap
e Tu dién cao ap
e Di6t cao ap
e Cau chicao ap
Cau hinh thuc té sé tuy thuéc vao tting model.

() Cac diéu kien sau day co thé gay ra su tiép xuc véi vi séng khdng mong muén
trong qua trinh bao dudng.
e Lap 6ng phat song i khong dung cach;
e Khoa lién dong cla, ban 1€ cla va cla khong khép nhau;
e Lap gia dé cong tac khong dung cach;
e Cua, gioang clia hoac vo boc da bi héng.
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@) Bao vé moi trusng

HAY BAO VE MOI TRUGNG!

Ky hiéu nay cho biét san pham khéng duoc xtr ly cung
rac thai sinh hoat théong thuéng trong toan EU. D€ giam
thiéu nguy co gay hai dén méi truéng hoac sitc khée
con ngudi do viéc xt ly rac thai khéng kiém soat, hay
_ tai ché san phdm mét cach cé trach nhiém, goép phan

thac day viéc tai st dung bén viing nguén tai nguyén.
Dé tra lai thiét bi da qua s dung, hay st dung hé théng
thu gom va tra lai hoac lién hé véi nha ban lé noi ban da
mua san pham. Ho sé hé tro xt ly tai ché san phdm an
toan va than thién v6i méi truong.
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