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Thank you for choosing this product.

This User Manual contains important safety information and instructions on the operation
and maintenance of your appliance.

Please take the time to read this User Manual before using your appliance and keep this
book for future reference.

Icon Type Meaning

A WARNING Serious injury or death risk

& RISK OF ELECTRIC SHOCK Dangerous voltage risk

A FIRE Warning; Risk of fire / flammable materials
& CAUTION Injury or property damage risk

@ IMPORTANT / NOTE Operating the system correctly
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1. SAFETY INSTRUCTIONS

» Carefully read all instructions before using your
appliance and keep them in a convenient place for
reference when necessary.

» This manual has been prepared for more than one
model therefore your appliance may not have some
of the features described within. For this reason, it
is important to pay particular attention to any figures
whilst reading the operating manual.

1.1 GENERAL SAFETY WARNINGS

» This appliance can be used by children aged from
8 years and above and by 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 should not play with the
appliance. Cleaning and user maintenance should
not be made by children without supervision.

AWARNING: The appliance and its accessible parts
become hot during use. Care should be taken to avoid
touching heating elements. Keep children less than 8
years of age away unless they are continually
supervised.

/& A\ WARNING: Danger of fire: Do not store items
on the cooking surfaces.

/\ AA WARNING: If the surface is cracked, switch off
the appliance to avoid the possibility of electric shock.

* Do not operate the appliance with an external timer
or separate remote-control system.

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

Handles may get hot after a short period during use.
Do not use harsh abrasive cleaners or scourers

to clean the oven door glass and other surface.
They can scratch the surfaces which may result in
shattering of the door glass or damage to surfaces.
Do not use steam cleaners for cleaning the
appliance.

/\ A\ WARNING: To avoid the possibility of electric
shock, make sure that the appliance is switched off
before replacing the lamp.

/N\ CAUTION: Accessible parts may be hot when
cooking or grilling. Keep young children away from the
appliance when it is in use.

Your appliance is produced in accordance with all
applicable local and international standards and
regulations.

Maintenance and repair work should only be carried
out by authorised service technicians. Installation
and repair work that is carried out by unauthorised
technicians may be dangerous. Do not alter or
modify the specifications of the appliance in any
way. Inappropriate hob guards can cause accidents.

Before connecting your appliance, make sure

that the local distribution conditions (nature of the
gas and gas pressure or electricity voltage and
frequency) and the specifications of the appliance
are compatible. The specifications for this appliance
are stated on the label.

/\ CAUTION: This appliance is designed only for
cooking food and is intended for indoor domestic
household use only. It should not be used for any
other purpose or in any other application, such as for
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non-domestic use, in a commercial environment or for
heating a room.

Do not use the oven door handles to lift or move the
appliance.

All possible measures have been taken to ensure
your safety. Since the glass may break, care should
be taken while cleaning to avoid scratching. Avoid
hitting or knocking the glass with accessories.

Make sure that the supply cord is not trapped or
damaged during installation. If the supply cord is
damaged, it must be replaced by the manufacturer,
its service agent or similarly qualified persons in
order to prevent a hazard.

Do not let children climb on the oven door or sit on it
while it is open.

Please keep children and animals away from this
appliance.

1.2 FOR STEAM COOKING

The water must be poured into the water reservoir
before oven operating.

Do not add water to the water reservoir when the
oven is hot.

When the oven door is opened, steam may escape
from the inside. Be careful when opening the oven
door, as this may create a risk of burning.

As a result of steam cooking, moisture may remain
in the oven. Since moisture may cause corrosion,
make sure that the oven interior dries after cooking.

Use drinking water in the oven for steam cooking.
Do not use flammable alcohol or solids with solid
particles instead of water.

Use stainless dishes for steam cooking.
At the end of each steam cooking, if there is some
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water left in the water tank, it should be cleaned and
this remaining water should not be used in the next
cooking.

1.3 INSTALLATION WARNINGS

* Do not operate the appliance before it is fully
installed.

* The appliance must be installed by an authorised
technician. The manufacturer is not responsible
for any damage that might be caused by defective
placement and installation by unauthorised people.

* When the appliance is unpacked, make sure that
it is has not been damaged during transportation.
In case of any defect do not use the appliance
and contact a qualified service agent immediately.
The materials used for packaging (nylon, staplers,
Styrofoam, etc.) may be harmful to children and they
should be collected and removed immediately.

* Protect your appliance from the atmosphere. Do not
expose it to effects such as sun, rain, snow, dust or
excessive humidity.

» Any materials (i.e. cabinets) around the appliance
must be able to withstand a minimum temperature
of 100°C.

» The appliance must not be installed behind a
decorative door, in order to avoid overheating.

1.4 DURING USE

* When you first use your oven you may notice a
slight smell. This is perfectly normal and is caused
by the insulation materials on the heater elements.
We suggest that, before using your oven for the
first time, you leave it empty and set it at maximum
temperature for 45 minutes. Make sure that the
environment in which the product is installed is well
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ventilated.

Take care when opening the oven door during or
after cooking. The hot steam from the oven may
cause burns.

Do not put flammable or combustible materials in or
near the appliance when it is operating.

Always use oven gloves to remove and replace food
in the oven.

Under no circumstances should the oven be lined
with aluminium foil as overheating may occur.

Do not place dishes or baking trays directly onto the
base of the oven whilst cooking. The base becomes
very hot and damage may be caused to the product.

O A\ Do not leave the oven unattended while cooking
with solid or liquid oils. They may catch fire under
extreme heating conditions. Never pour water on to
flames that are caused by oil, instead switch the oven
off and cover the pan with its lid or a fire blanket.

If the product will not be used for a long period of
time, turn the main control switch off.

Make sure the appliance control knobs are always
in the “0” (stop) position when it is not in use.

The trays incline when pulled out. Take care not
to spill or drop hot food while removing it from the
ovens.

Do not place anything on the oven door when it is
open. This could unbalance the oven or damage the
door.

Do not hang towels, dishcloths or clothes from the
appliance or its handles.
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1.5 DURING CLEANING AND MAINTENANCE

Make sure that your appliance is turned off at

the mains before carrying out any cleaning or
maintenance operations.

Do not remove the control knobs to clean the control
panel.

To maintain the efficiency and safety of your
appliance, we recommend you always use original
spare parts and to call our authorised service agents
in case of need.

Do not try to scrape the lime residues that may form
on the floor of the oven. Otherwise, the oven floor
will be damaged.

In order to dissolve any lime that may form on the
floor of the oven, pour 200-250 ml of white vinegar
with an acid ratio of not more than 6% onto the oven
floor after every 2 or 3 uses and wait for 30 minutes.
Then clean it with a damp wet cloth.
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CE Declaration of conformity

We declare that our products meet the

C €app|icable European Directives, Decisions
and Regulations and the requirements listed
in the standards referenced.

This appliance has been designed to be used only
for home cooking. Any other use (such as heating a
room) is improper and dangerous.

The operating instructions apply to several models.
You may notice differences between these instructions
and your model.
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2. INSTALLATION AND
PREPARATION FOR USE

WARNING : This appliance must be
installed by an authorised service
person or qualified technician, according to
the instructions in this guide and in

compliance with the current local
regulations.

* Incorrect installation may cause harm
and damage, for which the manufacturer
accepts no responsibility and the
warranty will not be valid.

« Prior to installation, ensure that the local
distribution conditions (electricity voltage
and frequency) and the adjustments
of the appliance are compatible. The
adjustment conditions for this appliance
are stated on the label.

« The laws, ordinances, directives and
standards in force in the country of use
are to be followed (safety regulations,
proper recycling in accordance with the
regulations, etc.).

» If the product contains removable shelf
guides (wire racks) and the user manual
includes recipes like yoghurt, the wire
racks shall be removed and the oven
operated in the defined cooking mode.
Removal of the Wire Shelf information
is included in the CLEANING AND
MAINTENANCE section.

2.1 INSTRUCTIONS FOR THE INSTALLER
General instructions

» After removing the packaging material
from the appliance and its accessories,
ensure that the appliance is not
damaged. If you suspect any damage,
do not use it and contact an authorised
service person or qualified technician
immediately.

* Make sure that there are no flammable
or combustible materials in the close
vicinity, such as curtains, oil, cloth etc.
which may catch fire.

» The worktop and furniture surrounding
the appliance must be made of
materials resistant to temperatures
above 100°C.

» The appliance should not be installed
directly above a dishwasher, fridge,
freezer, washing machine or clothes
dryer.

2.2 INSTALLATION OF THE OVEN

The appliances are supplied with
installation kits and can be installed in a
worktop with the appropriate dimensions.
The dimensions for hob and oven
installation are given below.

A (mm) 557 min./max. F (mm) | 560/580
B (mm) 550 min. G (mm) 555
C (mm) 595 min. H/l (mm) 600/590
D (mm) 575 min. J/K (mm) 5/10
E (mm) 576
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Installation under a worktop

Installation in a wall unit

After making the electrical connections,
insert the oven into the cabinet by pushing m@
it forward. Open the oven door and insert

2 screws in the holes located on the oven
frame. While the product frame touches the
wooden surface of the cabinet, tighten the > «
screws.
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2.3 ELECTRICAL CONNECTION AND SAFETY

WARNING: The electrical connection

of this appliance should be carried out

by an authorised service person or
qualified electrician, according to the
instructions in this guide and in compliance
with the current local regulations.

WARNING: THE APPLIANCE MUST
BE EARTHED.

» Before connecting the appliance to the
power supply, the voltage rating of the
appliance (stamped on the appliance
identification plate) must be checked for
correspondence to the available mains
supply voltage, and the mains electric
wiring should be capable of handling the
appliance’s power rating (also indicated
on the identification plate).

* During installation, please ensure
that isolated cables are used. An
incorrect connection could damage
your appliance. If the mains cable is
damaged and needs to be replaced
this should be done by a qualified
personnel.

* Do not use adaptors, multiple sockets
and/or extension leads.

* The supply cord should be kept away
from hot parts of the appliance and must
not be bent or compressed. Otherwise
the cord may be damaged, causing a
short circuit.

» If the appliance is not connected
to the mains with a plug, a all-pole
disconnector (with at least 3 mm contact
spacing) must be used in order to meet
the safety regulations.

» The appliance is designed for a power
supply of 220-240V If your supply is
different, contact the authorised service
person or a qualified electrician.

* The power cable (HO5VV-F) must be
long enough to be connected to the
appliance, even if the appliance stands
on the front of its cabinet.

* Ensure all connections are adequately
tightened.

» Fix the supply cable in the cable clamp
and then close the cover.

» The terminal box connection is placed
on the terminal box.
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3. PRODUCT FEATURES

Important: Specifications for the product vary and the appearance of your appliance
may differ from that shown in the figures below.

List of Components

1. Control Panel

2. Oven Door Handle
3. Oven Door

Control Panel

A\
4. Oven Function Control Knob
5. Timer

6. Oven Thermostat Knob
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4. USE OF PRODUCT

4.1 OVEN CONTROLS

Oven function control knob

Turn the knob to the corresponding symbol
of the desired cooking function. For the
details of different functions see "Oven
Functions’.

Oven thermostat knob

After selecting a cooking function, turn
this knob to set the desired temperature.
The oven thermostat light will illuminate
whenever the thermostat is in operation
to heat up the oven or maintain the
temperature.

Oven Functions

* The functions of your oven may be
different due to the model of your product.

Oven Lamp: Only the oven
light will switch on. It will
remain on for the duration of
the cooking function.

Defrost Function: The oven’s

warning lights will switch on and

the fan will start to operate. To

use the defrost function, place

your frozen food in the oven
on a shelf in the third slot from the bottom.
It is recommended that you place an oven
tray under the defrosting food to catch the
water accumulated due to melting ice. This
function will not cook or bake your food, it
will only help to defrost it.

Turbo Function: The
oven’s thermostat and
warning lights will switch
on, and the ring heating

element and fan will start operating. The
turbo function evenly disperses the heat in
the oven so all food on all racks will cook
evenly. And when convection baking is
combined with steam, steam will be
released inside the oven. Moist heat
surrounds and cooks food evenly. It is
recommended that you preheat the oven
for about 10 minutes.

You can use the steam cooking feature in
this function. For details, read the text
"Using the steam function".

Static Cooking Function: The

oven’s thermostat and warning

lights will switch on, and the

lower and upper heating
elements will start operating. The static
cooking function emits heat, ensuring even
cooking of food. This is ideal for making
pastries, cakes, baked pasta, lasagne and
pizza. Preheating the oven for 10 minutes
is recommended and it is best to use only
one shelf at a time in this function.

oven’s thermostat and

warning lights will

switch on, and the
upper and lower heating elements and fan
will start operating. This function is good for
baking pastry. Cooking is carried out by the
lower and upper heating elements within
the oven and by the fan, which provides air
circulation, giving a slightly grilled effect to
the food, combined with baking and steam,
helping food retain moisture better. It is
recommended that you preheat the oven
for about 10 minutes.
For details, read the text "Using the steam
function".

Fan Function: The

Pizza Function: The
oven’s thermostat and
warning lights will
switch on, and the ring,
lower heating elements and fan will start
operating. This function is ideal for baking
food, such as pizza, evenly in a short time
but still retaining moisture thanks to
combining baking with steam.. While the
fan evenly disperses the heat of the oven,
the lower heating element ensures baking
of the food.

For details, read the text "Using the steam
function".

Grilling Function: The oven’s
thermostat and warning lights will
switch on, and the grill heating
element will start operating. This
function is used for

grilling and toasting foods on the upper
shelves of the oven. Lightly brush the wire
grid with ail to stop food sticking and place
food in the centre of the grid.

Always place a tray beneath the food to
catch any drips
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of oil or fat. It is recommended that you
preheat the oven for about 10 minutes.

Warning: When grilling, the oven door
must be closed and the oven
temperature should be adjusted to

190°C.
lights will switch on, and the grill
and upper heating elements will

start operating. This function is used for
faster grilling and for grilling food with a
larger surface area, such as meat. Use the
upper shelves of the oven. Lightly brush
the wire grid with oil to stop food sticking
and place food in the centre of the grid.
Always place a tray beneath the food to
catch any drips of oil or fat. It is
recommended that you preheat the oven
for about 10 minutes.

Faster Grilling Function: The
oven’s thermostat and warning

A Warning: When grilling, the oven door
must be closed and the oven
temperature should be adjusted to 190°C.

Double Grill and Fan Function:

w The oven’s thermostat and
;e warning lights will switch on, and
the grill, upper heating elements

and fan will start operating. This function is
used for faster grilling of thicker food and
for grilling of food with a larger surface
area. Both the upper heating elements and
grill will be energised along with the fan to
ensure even cooking. Use the upper
shelves of the oven. Lightly brush the wire
grid with oil to stop food sticking and place
food in the centre of the grid. Always place
a tray beneath the food to catch any drips
of oil or fat. It is recommended that you
preheat the oven for about 10 minutes.

Warning: When grilling, the oven door
must be closed and the oven
temperature should be adjusted to

190°C.
Iy
O oven function to static function at
90 °C to operate Steam base
cleaning fuction. Spill 200-250ml of water
to the tray which is stated on the oven
base. Start the oven and Vapclean will take
approximately 30-60

Steam base cleaning: Set your

minutes to prepare your oven for cleaning
easily.

4.2 COOKING TABLE

=
"E Dishes Ega CLD
2 <+ min.

Puff Pastry 1-2 170-190 | 35-45

o Cake 1-2 170-190 | 30-40

s Cookie 1-2 170-190 | 30-40

@ Stew 2 175-200 | 40-50

Chicken 1-2 200 45-60

Puff Pastry 1-2 170-190 | 25-35

Cake 1-2-3 | 150-170 | 25-35

E Cookie 1-2-3 | 150-170 | 25-35

Stew 2 175-200 | 40-50

Chicken 1-2 200 45-60

Puff Pastry 1-2-3 | 170-190 | 35-45

2 Cake 1-2-3 | 150-170 | 30-40

E Cookie 1-2-3 | 150-170 | 25-35

Stew 2 175-200 | 40-50

g Chicken * 190 50-60

g Chop 3-4 200 15-25

Beefsteak 4 200 15-25

*If available cook with roast chicken skewer.

EN - 16



4.3 FOR STEAM FUNCTION

Fan Function Before

+ Steam 3 200 100 starting the 30-50 820
oven.
Fan Function Before

+ Steam 3 200 200 starting the 30-40 1500
oven.
Before

Turbo+Steam 3 180 150 starting the 30-40 500

g

oven.
Fan Function Before

+ Steam 3 200 250 starting the 45-60 500
oven.
Before

Turbo+Steam 3 220 200 starting the 60-70 2000
oven.
Fan Function Before

+ Steam 3 180 300 starting the 100-110 1000
oven.

Important:The times given above are those obtained under laboratory conditions and
may vary depending on the mains supply voltage and the amount of food cooked.

Important: Do not add water to the water tank when the oven is hot.
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4.4 USE OF THE MECHANICAL TIMER

Function Description

M Manual operation

Operating by adjusting the
timer

Manual operation

When you set the timer button to the “M”
position, you will be able to continuously run
your oven. When you set the timer button to
the “0” position, the oven will not operate.
Operating by adjusting the timer

Set the desired cooking time by turning the
timer knob to between 0 and 100 minutes.
When the timer reaches zero, the oven

will automatically switch off and an audible
warning will sound.

4.5 ACCESSORIES
The Shallow Tray

The shallow tray is best used for baking
pastries.

Put the tray into any rack and push it to the
end to make sure it is correctly placed.

The Small Tray

The small tray is best used for baking
pastry.

Place the tray in the centre of a wire grid.

The Wire Grid

The wire grid is best used for grilling or for
processing food in oven-friendly containers.

WARNING

Place the grid to any corresponding
rack in the oven cavity correctly and push it
to the end.

The Water Collector

In some cases of cooking, condensation
may appear on the inner glass of the oven
door. This is not a product malfunction.

Open the oven door into the grilling position
and leave it in this position for 20 seconds.
Water will drip to the collector.

Cool the oven and wipe the inside of the
door with a dry towel. This procedure must
be applied regularly.
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5. CLEANING AND
MAINTENANCE

5.1 CLEANING

WARNING: Switch off the appliance
and allow it to cool before cleaning is
to be carried out.

General Instructions

Check whether the cleaning materials
are appropriate and recommended by
the manufacturer before use on your
appliance.

Use cream cleaners or liquid cleaners
which do not contain particles. Do not
use caustic (corrosive) creams, abrasive
cleaning powders, rough wire wool or
hard tools as they may damage the
cooker surfaces.

Do not use cleaners that contain
particles as they may scratch the
glass, enamelled and/or painted parts

of your appliance.

Should any liquids overflow, clean them
immediately to avoid parts becoming
damaged.

Do not use steam cleaners for
cleaning any part of the appliance.

Cleaning the Inside of the Oven

The inside of enamelled ovens are best
cleaned while the oven is warm.

Wipe the oven with a soft cloth soaked
in soapy water after each use. Then,
wipe the oven over again with a wet
cloth and dry it.

You may need to use a liquid cleaning
material occasionally to completely
clean the oven.

Cleaning the Glass Parts

Clean the glass parts of your appliance
on a regular basis.

Use a glass cleaner to clean the inside
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and outside of the glass parts. Then,
rinse and dry them thoroughly with a dry
cloth.

Cleaning the Stainless Steel Parts (if
available)

Clean the stainless steel parts of your
appliance on a regular basis.

Wipe the stainless steel parts with a soft
cloth soaked in only water. Then, dry
them thoroughly with a dry cloth.

Do not clean the stainless steel parts
while they are still hot from cooking.
Do not leave vinegar, coffee, milk, salt,
water, lemon or tomato juice on the
stainless steel for a long time.

Cleaning Painted Surfaces (if available)

Spots of tomato, tomato paste, ketchup,
lemon, oil derivatives, milk, sugary
foods, sugary drinks and coffee should
be cleaned with a cloth dipped in warm
water immediately. If these stains are
not cleaned and allowed to dry on the
surfaces they are on, they should NOT
be rubbed with hard objects (pointed
objects, steel and plastic scouring wires,
surface-damaging dish sponge) or
cleaning agents containing high levels
of alcohol, stain removers, degreasers,
surface abrasive chemicals. Otherwise,
corrosion may occur on the powder
painted surfaces, and stains may occur.
The manufacturer will not be held
responsible for any damage caused

by the use of inappropriate cleaning
products or methods.

Removal of the Oven Door

Before cleaning the oven door glass, you
must remove the oven door, as shown

below.
1. Open the oven door.

2. Open the locking catch (a) (with the aid
of a screwdriver) up to the end position.



3. Close the door until it is almost in the
fully closed position, and remove the door
by pulling it towards you.

Removal of the Wire Shelf

To remove the wire rack, pull the wire rack
as shown in the figure. After releasing it
from the clips (a), lift it up.

5.2 MAINTENANCE
WARNING: The maintenance of this
appliance should be carried out by an
authorised service person or qualified

technician only.

Changing the Oven Lamp
WARNING: Switch off the appliance
and allow it to cool before cleaning
your appliance.

* Remove the glass lens, then remove the
bulb.

» Insert the new bulb (resistant to 300 °C)
to replace the bulb that you removed
(230V, 15-25 Watt, Type E14).

* Replace the glass lens, and your oven
is ready for use.

» The product contains a light source of
energy efficiency class G.

« Light source can not be replaced by end
user. After sales service is needed.

* The included light source is not intended
for use in other applications.

Replaceable light source by a
professional

The lamp is designed specifically for

use in household cooking appliances.

It is not suitable for household room
illumination.

+ Do not try to scrape the lime residues
that may form on the floor of the
oven. Otherwise, the oven floor will be
damaged.

* In order to dissolve any lime that may
form on the floor of the oven, pour 200-
250 ml of white vinegar with an acid
ratio of not more than 6% onto the oven
floor after every 2 or 3 uses and wait for
30 minutes. Then clean it with a damp
wet cloth.
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6. TROUBLESHOOTING & TRANSPORT

6.1 TROUBLESHOOTING

If you still have a problem with your appliance after checking these basic
troubleshooting steps, please contact an authorised service person or qualified

technician.
Problem Possible Cause Solution
Check whether there is power supplied.
Oven does not switch on. Power is switched off. Also check that other kitchen appliances

are working.

Oven temperature control is incorrectl
No heat or oven does not . set. Y| Check that the oven temperature control

knob is set correctly.

warm up-. Oven door has been left open.
Check that the recommended
temperatures and shelf positions are
being used.
Cooking is uneven within Oven shelves are incorrectly Do not frequently open the door unless
the oven. positioned. you are cooking things that need to be

turned. If you open the door often, the
interior temperature will be lower and this
may affect the results of your cooking.

Replace lamp according to the

Oven light (if available) Electri ILampI h.‘asfiled. ted instructions.
does not operate. ectrica SL;F\)A?itgr:csad |§§onnec edor Make sure the electrical supply is turned
’ on at the wall socket outlet.

Check that the oven is level.

Check that the shelves and any bake
ware are not vibrating or in contact with
the oven back panel.

The oven fan (if available)

is noisy. Oven shelves are vibrating.

6.2 TRANSPORT

If you need to transport the product, use the original product packaging and carry it using
its original case. Follow the transport signs on the packaging. Tape all independent parts to
the product to prevent damaging the product during transport.

If you do not have the original packaging, prepare a carriage box so that the appliance,
especially the external surfaces of the product, is protected against external threats.
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7. TECHNICAL SPECIFICATIONS

7.1 ENERGY FICHE

Brand M’ MALLOCA
Model Mechanical Timer
Type of Oven ELECTRIC
Mass kg 28.7
Energy Efficiency Index - conventional 103.6
Energy Efficiency Index - fan forced 94.0
Energy Class A
Energy consumption (electricity) - conventional kWh/cycle 0.87
Energy consumption (electricity) - fan forced kWh/cycle 0.79
Number of cavities 1

Heat Source ELECTRIC
Volume 65

This oven complies with EN 60350-1

Energy Saving Tips

Oven
- Cook the meals together, if possible.

- Keep the pre-heating time short.

- Do not elongate cooking time.

- Do not open oven door during cooking period.

- Do not forget to turn-off the oven at the end of cooking.
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Cam on ban da lwa chon san pham nay.

Hwong dan st dung nay chira thong tin an toan quan trong va huéng dan vé van hanh
va bao tri thiét bi cta ban.

Vui Iong danh thoi gian doc Hwéng dan s dung nay trwéc khi st dung thiét bi va giir lai
dé tham khao sau nay.

Biéu Loai Y nghia

twong
A CANH BAO Thuwong tich nghiém trong hodc nguy co ttr vong
/A NGUY CO DIEN GIAT RUi ro dién &p nguy hidm
/N CHAY Canh bao; Nguy co chay/vat liéu d& chay
AN THAN TRONG RUi ro thurong tich hoac thiét hai tai san
0O LUU Y QUAN TRONG Van hanh hé théng chinh xac
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1. CHi DAN AN TOAN

* Poc ky tat ca cac huong dan trwde khi stv dung
thiét bi ciia ban va dé ching & noi thuan tién dé
tham khao khi can thiét.

* Sach huwdng dan nay da dwoc chuan bj cho nhiéu
kiéu may, do do thiét bj cua ban c6 thé khong c6
mot sO tinh nang dwgc mo ta bén trong. Vi ly do
nay, diéu quan trong la phai dac biét chu y déen béat
ky s6 liéu nao trong khi doc hwéng dan van hanh.

1.1 CANH BAO AN TOAN CHUNG

« Tré em hodc nguoi thiéu kinh nghiém va kién thirc
can dwgc giam sat hoac hwéng dan st dung thiét
bi nay theo cach an toan va hiéu nguy hiém lién
quan. Tré em khong nén nghich thiét bi. Viéc vé
sinh va bao tri nguoi dung khong nén dé tré em
thwe hién ma khéng co sy giam sat.

A CANH BAO Thiét bj va cac bd phan co thé tiép
can cuda thiét bj tré nén ndng trong qua trinh st dung.
Can can than dé tranh cham vao cac bd phan lam
nong. Tranh xa tré em dwoi 8 tudi triv khi chung dwoc
giam sat lién tuc.

&A CANH BAO: Nguy co hda hoan: Khéng lvu
tri(r d& dac trén cac bé mat nau an.

/N CANH BAO: Néu bd mat bi niit, hay tat thiét
bi dé tranh kha nang bij dién giat.

« Khéng van hanh thiét bi bang bd hen gi® bén ngoai
hodc hé théng diéu khién tir xa riéng biét.

« Trong qua trinh s&r dung, thiét bj s& néng 1&n. Can
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can than dé tranh cham vao cac bd phan lam nong
bén trong 10.

Tay cam cd6 thé bj nong sau mét thei gian ngan st
dung.

Khong str dung chéat tay rira hoac chat tay rira c6

tinh @n mon manh dé Idm sach kinh ctra 16 va cac
bé mat khac. o .

Khong st dung chat tay rira hoi nwéc dé lam sach
thiét bi.

A cANH BAO: Dé tranh kha nang bj dién giat,

hay ddm bao ring thiét bi da dworc tat trwdc khi thay
bong dén.

& THAN TRONG: Cac bd phan c¢6 thé tiép can cé
thé nong khi nau hodc nwéng. Gilr tré nhé tranh xa
thiét bi khi thiét bi dang dwoc st dung.

Thiét bi cua ban dwoc san xuat tuan theo tat ca cac
tieu chuan va quy dinh hién hanh cua dia phwong
va qubc té.

Cbng viéc bao tri va stra chira chi nén duwgc thwe
hién béi cac ky thuat vién dich vu dwoc ay quyeén.
Cong viéc |ap dat va stra chwa dwoc thuc hién boi
cac ky thuat vién khong uy quyén co thé nguy hiém.
Khong thay ddi hoac stra dbi cac thdng so ky thuat
cla thiet bi du¢i bét ky hinh thirc nao. Tam chan
bép khéng phu h0’p cd thé gay ra tai nan.

Trwde khi két ndi thiét bi ctia ban, dam bao rang cac
diéu kién phan ph0| cuc bo (ban chat cda khi va ap
suat khi hoac dién ap va tan sd) va cac thdng so ky
thuat cta thiét bi 1a twong thich. Théng s6 ky thuat
clia thiét bi nay dwoc ghi trén nhan.

THAN TRONG: Thiét bj nay dwoc thiét ké chi dé

n4u thtrc &n va chi danh cho muc dich st dung trong
gia dinh. N6 khong nén dugc str dung cho bat ky muc
dich nao khac hodc trong bat ky (rng dung nao khac,
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chang han nhw st dung ngoai muc dich gia dinh,
trong méi trwng thwong mai hodc dé swéi 4m
phong..

Khoéng sir dung tay nam clra |6 dé nang hoac di
chuyén thiét bi.

T4t cé cac bién phap co thé da dwoc thwe hién dé
dam bao an toan cho ban. Vi kinh c6 thé bi v& nén
khi vé sinh can can than dé tranh tray xwde. Tranh
va dap hoac lam v& klnh bang cac phu kién.

DPam bao rang day ngudn khong bi méc ket hoac
hw hong trong qua trinh lap dat. Néu day nguon bi
hong, no6 phai dugc thay thé b&i nha san xuét, dai
ly dich vu cta ho hodc nhlrng nguoi ¢6 trinh do
twong dw0’ng dé ngan ngtra nguy hiém.

Khoéng dé tré em tréo 1én cira 16 hodc ngdi I&n khi
ctra |60 dang mé. ,

Vui long gilr tré em va dong vat tranh xa thiet bi
nay.

1.2 NUONG BANG HOI NUOC

Nwéc phai dwoce db vao day khoang 16 truée khi 1o
hoat dong.

Khong thém nwdc vao day khoang 10 khi |6 dang
nong.

Khi mé& ctra 10, hoi nwéc co thé thoat ra tr bén
trong. Céan than khi mé& clra 10, vi diéu nay c6 thé
gay nguy co chay

Do nuwéng bang hoi nwdc, dd am co thé van con
trong 10. Vi d6 am co thé gay an mon, hay dam bao
rang bén trong 16 kho sau khi nuwong.

Sw dung nwoc uong dé nwéng bang hoi nwéc.
Khong st dung cdn dé chay hoac chét ran co hat
ran thay cho nuwoc.

S dung dia khéng gi d& nwéng bang hoi nwérc.
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Khi két thac mdi lan nwdng, néu con modt it nwéde
trong day khoang 10 thi nén vé sinh day khoang
10 va khdng dwoc s dung nwdc con lai nay cho
lan nwdng tiép theo.

1.3 CANH BAO LAP PAT

Khéng van hanh thiét bj trwéc khi thiét bi dwoc lap
dat hoan chinh.

Thiét bj phai dwoc lap dat b&i ky thuat vién dwoc
ay quyen Nha san xuét khong chiu trach nhlem
cho bat ky thiét hai nao co thé gay ra bdi 16i vj tri
va cai dat bdi nhirtng nguwdi khdng dwoc uy quyeén.

Khi thiét bi dwoc mé ra, ddm bao rang thiét bi khéng
bi hw hong trong qua trinh van chuyen Trong trwong
ho’p co bat ky hw hong nao, khong str dung thiét bi
va lien hé ngay voi dai ly dICh vu du diéu kién. Cac
vat liéu duo’c st dung dé déng goi (ny Iong, kim
bam, Xp, v.v.) cd thé gay hai cho tré em va chuing
phai dwoc thu gom va loai bé ngay lap trc.

Bao vé thiét bi cia ban khoi khong khi. Khong, dé né
tiép xuc voi cac tac ddng nhw nang, mua, tuyét, bui
hoac d& &m qua cao.

Moi vat liéu (trc la td) xung quanh thiét bj phai cé
kha nang chiu dwoc nhiét do téi thidu la 100°C.

Khéng dwoc Iap dat thiét bj phia sau ctra trang tri
dé tranh qua nong.

1.4 TRONG QUA TRINH SU’ DUNG

Khi lan d4u tién st dung lo, ban c6 thé nhan thay
mét mui nhe. Diéu nay la hoan toan binh thwdng
va do vat liéu cach nhiét trén cac bo phan lam
nong gay ra. Chung téi khuyén rang, trwdc khi stp
dung 16 [an dau tién, ban nén dé 16 trong va dat ¢
nhiét do tbi da trong 45 phut. Bam bao rang moi
trwdng 1ap dat san phdm dwoc thdng gio tot.
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Cén than khi mé& clra 1o trong hoac sau khi
nwéng. Hoi nuwéc néng tir 16 co thé gay béng.

Khéng dat vat liéu dé chay hoac dé bat Ira vao
hodc gan thiét b khi thiét bi dang hoat dong.

Ludn st dung gang tay 16 dé 14y va thay thé thuc
pham trong 0.

Trong moi trong hop khong nén 16t o bang gidy
nhém vi cé thé xay ra hién twong qua nhiét.

Khong dat dia hoac khay nwong truc tlep lén day lo
trong khi nau. Dé tr& nén rat ndng va co thé gay hw
hong cho san pham

(L 7N Khong dé 1o nwéng khong co nguoi giam sat
trong khi ndu v&i dau ran hodc long. Chung co thé bét
ICra trong diéu kién nhiét do khac nghiét. Khong bao
gi& dd nwdc vao ngon Iua do dau gay ra, thay vao do
hay tat 16 va day chao bang nép hoac chan chéng
chay

Néu san pham khéng dwoc st dung trong mot
thoi gian dai, hay tat cong tac diéu khién chinh.
Dam bao rang cac ndm diéu khién cta thiét bj luén
@ vi tri “0” (dtrng) khi khong st dung.

Cac khay nghiéng khi kéo ra. Can than khéng

lam dd hoéac db thirc &n néng trong khi lay thiec
an ra khai 6.

Khoéng dat bét ck thr gi 1én clra 16 khi né dang mao.
Diéu nay co thé lam mat can bang 16 hoac lam héng
clra.

Khdng treo khan tam, khan lau bat dia ho&c quan
4o tr thiét bj hoac tay cam cula thiét bi.
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1.5 TRONG THO'I GIAN VE SINH VA BAO DUONG

Pam bao rang thiét bi cla ban da dwoc tét nguon
dién trwdc khi thwe hién bat ky thao tac vé sinh
hodc bao tri ndo. ‘ ‘
Khéng thao cac num diéu khién dé lau bang diéu
khién.

Pé duy tri hiéu qua va sw an toan cla thiét bi, chiing
t6i khuyén ban ludn str dung cac phu kién thay thé
chinh hang va goi cho cac dai ly dich vu dwoc ay
quyén cua chung téi trong trwcmg hop can thiét.

DPlrng cb cao can véi cé thé hinh thanh trén 16. Néu
khong, 16 sé bj héng.

Pé hoa tan véi cé thé hinh thanh trén san 10,
200-250 ml glam trang co ty 1é axit khéng qua 6%
|én san 10 sau mo6i 2 hoac 3 Ian st dung va doi trong
30 phut. Sau do6 lam sach né bang mot miéng vai
wot am.
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CE Tuyén bé phu hop

Chung t6i tuyén bd rang cac san pham cla
chung toi dap trng cac Ch| thi, Quyét dinh
va Quy dinh hién hanh cua Chau Au cling

nhw_cac yéu cau duorc liét ké trong cac tiéu
chuén dwoc tham chiéu.

Thiét bi nay dwoc thiét ké dé chi siv dung cho nau
an tai nha. Bat ky viéc slr dung ndo khac (chang
han nhw swdi am can phong) déu khong phu hop
va nguy hiém.

Cac hwong dan van hanh ap dung cho mét sb
kiéu may. Ban c6 thé_ nhan ‘thay sw khéac biét gitra cac
hwéng dan nay va mau thiét bi ciia ban.
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2. LAP BAT VA CHUAN B
SU DUNG

CANH BAO: Thiét bi nay phai dwoc,

thiét dat béi mét dich vu Gy quyéen
hoac ky thuat vién cé trinh dg, theo hwéng
dan trong hwéng dan nay va tuan tha cac
quy dinh hién hanh cla dia phuwong.

+ Viéc lap dat sai cg thé gay hai va hw
héng, nha san xuét khong chiu trach
nhiém va bao hanh sé khong co6 hiéu
lwe.

+ Trudc khi lap dat, dam bao rang cac
dieu kién phan phoi cuc bd (dién ap va
tan so dién) va cac dieu_ chinh
cla thiét bj twong thich. Cac diéu kién
diéu chinh cho thiét bi nay dwoc ghi
trén nhan.

« Céantuan tha cac luat, phap Iénh, chi thi
va tiéu chuan cé hiéu lwc tai quoc gia
st¢_dung (cac quy dinh vé an toan, tai
ché dung cach theo cac quy dinh, v.v.).

+ Néusan pham c6 cac thanh dan gia d&
c6 thé thao roi (gia d& dang lwoi) va
hwong dan sor dung bao gom cac cong
thirc ndu an nhw stra chua, thi céac gia
do dang luGi phai duogc théo ra va 1o
van hanh & ché dg nau da xac dinh.
Théng tin vé viéc loai bd gia do dang
lwéi cé trong phan VE SINH VA BAO
TRI.

2.1 HUONG DAN CAI PAT CHUNG

+ Sau khi thao vat liéu dong goj ra khoi
thiét bj va cac phu klen cua thiét bi, hay
dam bao rang thiét bi khéng b| hw
héng. Néu ban nghi ngd cé bat ky hw
hdng nao, khong str dung né va lién hé
ngay v&i nhan vién dich vu dwgc ay
quyén hoac ky thuat vién cé trinh dé.

+ Dam bao rang. khong co vat liéu dé
chay ho&c dé bat Ia & gan, chéng han
nhw rém cira, dau, vai, v.v. cé thé bat
ICra.

* Mat ban va do ndi that xung quanh thiét
bi phai dwgc lam bang vat liéu chiju
dwoc nhiét do trén 100°C.

+ Khéng nén lap dit thiét bi ngay phia
trén may rlra chén, td lanh, td déng,
may giat hoac may say quan ao.

2.2 LAP DAT LO NUONG

Cac thiét bi dwgc cung cap cung voi bo
dung cu lap dat va co thé dwoc lap dat trén
mat td Cco kICh thwoc phu hop. Céac kich
thwoc dé 1ap dat 16 nwéng dwoc dua ra
dwdi day.

A (mm) 557 min./max. F (mm) | 560/580
B (mm) 550 min. G (mm) 555
C (mm) 595 min. H/l (mm) 600/590
D (mm) 575 min. J/K (mm) 5/10
E (mm) 576
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Lap dat am ta tai hé ta dwoi

Lp dat am ta tai hé ta dirng

bén trong td bang cach day no6 vao phia
trong. M& clra 10 va lap 2 vit vao cac 16
nam trén khung 16. Trong khi khung san
phdm cham vao bé mat gb cua ta, siét

chét cac oc vit. —» B <«

Sau khi thuc hign két ni dién, Iap 16 vao m@
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2.3 NOI BIEN VA AN TOAN

CANH BAO: Viéc két ndi dién cua

thiét bi nay phai dwoc thuwe hlen b&i

nhan vién dich vu dwgc Oy quyén
hodc thg dién co trinh dd, theo hwdng
dan trong hwéng dan nay va tuan tha cac
quy dinh hién hanh cta dia phuong.

CANH BAO: THIET Bl PHAI BUQ'C
NOI PAT.

Truoc khi két ndi thiét bj voi nguon dién,
phai kiém tra dinh m&c dlen ap cla thiét
bi (duwoc dong dau trén tdm nhan dang
thiét bi) dé xem co twong trng voi dién
ap, nguon chinh hién c6 khéng va hé
thong day dién chinh phaj cé kha nang
xt ly dinh m&c céng suat cua thiét bi
(cling dwoc chi dinh trén bién nhan
dang).

Trong qua trinh Iap dat, két nbi khong
chinh xac cé thé lam hong thiét bi cta
ban. Néu day nguén bi héng va can
duoc thay thé, viéc nay phéi duwoc thuce
hién b&i nhan vién c6 chuyén mén.

Khéng st dung bd diéu hop, nhiéu &
cam va/hoac day dan mé rong.

Day nguon phai dwoc gilr cach xa cac
bé phan noéng clia thiét bj va khong
dwoc ubn cong hodc nén. Néu khong,
day c6 thé bi hdng, gay doan mach.

Néu_ thiét bj khéng dwoc két nbi voi
ngudn dién bang phich cdm, phich cam
toan cwc phai stv dung bd ngét két néi
(voi khoang cach tiép xuc it nhat 3 mm)
dé& dap rng cac quy dinh vé& an toan.

Thiét bj dwoc thiét ké dé si dung ngudn
dién 220-240V. Néu ngudn dién cla
ban khac, hay lién hé v&i nhan vién dich
vy dwgc Gy quyén hoac thg dién co
trinh d0.

Cap ngudn (HO5VV-F) phai du dai dé
két noi voi thiét bi, ngay ca khi thiét bj
dwoc dat & mat trwde cha ta.

Pam hao tat c& cac két nbi dugc that
chat day du.

C6 dinh cap ngudn vao kep cap roi
dong nap lai.

Két néi hop dau day dwoc déat trén hop
dau day.
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3. TINH NANG SAN PHAM
ann trong: Céc thong s6 kj thuat ctia s&n phdm khac nhau va hinh thirc bén ngoai
thiét bi ctia ban c6 thé khac voi hinh thirc thé hién trong céc hinh dwéi day.
Danh sach cac thanh phan X s
P 1. Bang diéu khién
2. Tay nam clra |16
3.Cuwalo

Bang diéu khién

-
4. NUm vén diéu khién chirc ndng 16 nwéng
5. Hen gi©

6. NUm van diéu chinh nhiét do 1o nwéng
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4. SU DUNG SAN PHAM

4.1 PIEU KHIEN LO

Num diéu khién chirc ning 16 nwéng
Xoay nim dén biéu twong tyong ng clia
chirc nang nwéng mong muon. D& biét chi

tiét vé cac chirc nang khac nhau, hay xem
‘Chirc nang cua 16 nwéng'.

Nam diéu chinh nhiét 16 nwéng

Sau khi chon chirc nang nuwéng, xoay num
nay dé cai d&t nhiét d6 mong muon. Beén
bdo nhiét clia 16 sé sang bat c khi nao bd
diéu nhiét hoat dong dé lam néng 106 hoac
duy tri nhiét dé.

Chirc nang 16 nwéng
* Cac chuc nang cda lo nu@ng c6 thé khac
nhau dé phu hop ché bién mén &n cia ban.

Dén 16 nwéng: Chi can st dung,
deén 10 sé bat. N6 sé duy tri trong
subt thdi gian cda chic nang
nau.

Chirc_nang ré déng: Dén canh
bdo cla 16 sé bat, va quat sé bat
dau hoat déng. D& st dung chire
nang ra dong, hay dat thuwc pham
doéng lanh clia ban vao 16 trén gia
& khe thir ba tlr dwsi lén. Ban
nén dat moét khay nuéng bén
dwdi thwe phadm dang ra dong dé
hirng nwéce tich tu do bang tan.

Chirc nang nay sé khong lam
chin hodc nwéng thirc an cla
ban ma chi giup ra déng thirc an.

Chtrc nang nwéng tuan
1 hoan kém heoi nwéc: B
didu chinh nhiét va dén

cua 16 sé bat, ddong thoi
vi nwéng, cac bd phan lam néng
phia trén va quat sé hoat déng.
V@i chtre nang nwéng tuan hoan
kém hoi nwéc, nhiét va hoi nuwéc

sé duoc phan tan nhiét déu bén | b

trong khoang 6 lam chin déu
th’c &n trén tit cd cac khay
nwéng. Ban nén lam noéng 1o
trwdc khoang 10, phut. Dé biét
cach bd sung do am phu hop véi
chirc nang, hday doc bang "Str
dung chirc nang hoi nwéc".
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Chirc nang nwéng déi lwu: Bo
didu nhiét va dén canh bao cla 10
sé bat, vi nwéng va cac bo phan
Lam nong phia trén va dwéi sé bat
dau hoat dong. Churc nang nay dam
bado lam chin déu thirc_an. Day la
chirc nang ly twong dé lam banh
ngot, mi ong nuong, lasagne va
pizza. Ban nén lam nong truvoc 10
trong 10 phut va tbt nhét 1a chi st
dung mét gia mdi 1an trong chic
nang nay.

Chirc_niang nwéng doi

J Iwu ket hop quat kém hoi

nwéc: Bén bao hiéu sang,

thanh nhiét trén va dusi
dwoc lam néng, ket hop quat hoat
dong gitp phan bd déu lvong nhiét
quanh 16. Chtrc nang nudng voi hoi
nwdc, gidp mon an chin déu va bd
sung d6 am trong subt qua trinh
nwéng. Chirc nang nay phu hop aé
nwdng banh ngot. Ban nén lam
néng 16 trwgc khoang 10 phat. Dé
biét cach bd sung d6 &m phu hop
v&i chirc nang, hay doc "Str dung
chrc nang hoi nwéc.

Chirc ndng nwéng tuin
hoan két hop nwéng
dwéi kém hoi nwéc: Bén
bao hiéu sang, thanh nhiét
duwdi va quat sé€ hoat dong. Trong
khi quat phan tan déu nhiét cua 10,
bd phan sinh nhiét phia dwdi nwdng
gion dé thrc an. Kém véi chirc
nang hoi nwéc giip nhiét va hoi
nwdc phan bd~ déu bén _trong
khoang lam mon an_chin déu va
duwoc bd sung do adm phu hop.
Chirc nang nay ly twéng de nuwéng
banh pizza. D& biét cach bb sung d6
&m phu hop véi chirc nang, hay doc
"Str dung chirc nang hoi nwéc" .

Chirc ning nwéng mot ngudn
nhiét trén: Bén bao hiéu sang, bd
phan nguén nhiét trén hoat déng.
Chirc nang nay duwogc st dung khi
nwéng thire an & cac ngan trén cung
cda 16. Quét nhe Ién vi nwéng mot
I&p dau dé thirc an khong bj dinh va
dat thirc an vao gilva lwdi. Lwu y dat
mot cai khay bén dwéi thtrc an dé
hirng bat dau hodc chét béo giot
xudng.



Nén dat mot cai khay bén dudi thirc an dé | Khéi dong tw vé sinh bang hoi nuéc va mét
hirng dau hodc chat béo. Ban nén lam X vy 2R 1a R .
néng 16 trwéc khoang 10 phdt. khoang 30-60 phuat dé lam sach 10 nuwéng
n CANH BAO: Khi nwong phai déng | 4.2 BANG GO1Y

¥

ctra 16 va didu chinh nhiét do 16 & 2
190°C. = = 'C fD
g Moén an — \J
4 min.
w Chirc nang nwéng nhanh hai S '_'
nguon nhiét trén: Bo diéu nhiét - . .
% | Banh [ -3- - -
va dén canh bao cua 16 sé bat, g | Banhnganlop | 2-3-4 | 170-190 | 3545
vi nwéng va cac bd, phan Lam S Banh ngot 2-3-4 | 170-190 | 30-40
nong phia trén sé bat dau hoat < Banh quy 2-3-4 | 170190 | 3040
dong. Chirc nang nay dwoc st = d
dung dé nuwdng nhanh hon va § Mén thijt ham 2 175-200 | 40-50
nwdng thwe pham co6 dién tich z Thit ga 2-3-4 200 45-60
bé mat Ion va day, chang han —— —
nhw thit. St dung céc ké trén g Banhnganlép | 2-3-4 | 170-190 | 25-35
cta 10 nwdng. Queét nhe lén vi (<] Banh ngot 2.3-4 | 150-170 | 25-35
nwéng mot 1&p dau dé thtec an £ -
khong bi dinh va dt thic &n 5| Banhauy 2-3-4 | 150-170 | 25-35
vao gitra vi. Luu y dat mot cai S| Mon thit ham 2 175-200 | 40-50
khay bén dudi thirc &n dé hing 3 —
b4t dau hodc chat béo giot Thit ga 2-3-4 | 200 | 45460
xuqng Ban nén lam néng 16 Banhnganlép | 2-3-4 | 170-190 | 35-45
_ fru6ckhoang 10 phat. . S| Banhngot | 2-3-4 | 150-170 | 30-40
Canh bao: Khi nwéng phai déng ctra 3 -
16 nwéng va didu chinh nhiét do 1o @| Banhquy | 2-3-4 | 150-170 | 25-35
sao cho nhiét d6 nén duoc diéu Mon thit ham 2 175-200 | 40-50
chinh dén 190°C. 5 Thit vién 7 200 10-15
Chirc nang nwéng hai nguon € n'“.mn‘g
w nhiét két hop quat: BO didu 5 Thitga 190 50-60
}{ chinh nhiét va den canh bao cua o) Chit ra 6-7 200 15-25
I6 s& bat, dong thdi vi nwong, = —
cac bd phan lam nong phia trén BO nuwdng 6-7 200 15-25

va quat sé hoat dong. Chirg
nang nay dwoc sir dung dé
nwéng thirc an day nhanh hon
va nuwdéng thirc an cé dién tich
bé& mét I16n hon. Ca hai ngudn
nhiét Tam néng phia trén_cung
cép nhiét clng voi quat dé dam
bdo nau chin déu. Nén st dung
cac ké trén cla 6 nwéng. Queét
nhe 1&n vi nwéng mot Io’p dau dé
thtre an khong bi dinh va dat mot
cai khay bén dwéi dé hwng dau
hodc chat béo. Ban nén lam
néng 1o trée khoang 10 phut.
CANH BAO: Khi nuwong phéi dong
clra 16 nwéng va dieu chinh nhiét do
I6 sao cho nhiét d6 nén duwgc diéu
chinh dén 190°C.

Iy Chirc nang Vé sinh bang hoi
0 nwéce: DO 200-250ml nwdc vao
day khoang 16. Chirc nang nuéng
ddi lwu s& van hanh 16 & 90 °C dé
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4.3 SU DUNG CHU’C NANG HOI NUG'C

Khi kég hop nwéng kém horl nuwéc, hoi nwéc sé dwgce gidi phong bén trong 10. Lwong nhiét Am bao quanh va lam
chin deu thre an va gitr do am giup thire an khong bi khé do nwéng.

Nuéng déi luu . .
két hop quat Trwdce khi
+ Hoi nuwéc 3 200 100 khéi dong 30-50 820
2 16.
Nuwéng dbi lvu Truwde khi
két hop quat 2 A
+ Hoi nuéc 3 200 200 kh&i dong 30-40 1500
= l0.
Nwéng tuan hoan Trwoc khi
+ Hoi nwoc 3 180 150 kh&i dong 30-40 500
10.
Nuéng déi luu
két hop quat Truwde khi
+ Hoi nwéc 3 200 250 k,:gi"géng; 45-60 500
.
Nwéng tuan hoan Trwoc khi
+ Hoi nude 3 220 200 khai dong 60-70 2000
.
Nwoéng déi luu . .
két hop quat TrE"qC khi
+ Hoi nwéc 3 180 300 kh&i dong 100-110 1000
o

Quan trong: Thoi gian dwa ra & trén 13 thei gian thu dwoc trong didu kién phong thi
nghiém va cé thé khac nhau tuy thudc vao dién &p ngudn dién Iwdi va lwong thire an
dwoc nau chin.

@ Quan trong: Khéng thém nwéc vao day khoang 10 khi I6 dang nong.

EN-17



4.4 S DUNG HEN GIO’' CO HOC

M6 ta chirc nang

M Van hanh tht cong

Hoat dong béng céch diéu
chinh bé dém thoi gian

Van hanh tha céng

Khi ban dat gUm hen gio & vi tri “ M ”, 10
van sé co thé tw dong hoat dong. Khi ban
dat num hen gi ve vi tri “ 0 ”, 16 sé khéng
hoat dong.

Hoat ddng béng cach diéu chinh bd dém
thoi gian

Pat thoi gian nwéng mong mudn béng
cach xoay num hen gi® trong khoang tw 0
dén 100 phut. ]

Khi bd hen gi& vé 0, 16 sé tw ddng tat va
am thanh canh bao sé phat ra.

4.5 PHU KIEN

Khay Ioén

Khay 16n duoc st dung tét nhat dé nwéng
banh ngot.

Dat khay vao bét ky gia d& nao va dy
khay dén cudi dé dam bao khay dwoc dat
chinh xac.

Khay nhé

Khay nhé dwoc sir dung tét nhat d& nwéng
banh ngot.

Dbat khay vao gilra vi nwéng.

Vi nwéng
Vi nwéng duwoc st dung tét nhat dé
nwéng hodc ché bién thwc phdm trong
giay bac

CANH BAO

Lép vi nwéng trong khoang |6 nuéng
mét cach chinh xac va day né dén cuoi.

Khay hirng nwére trwéec khoang 1o

Trong mét s6 truong hop ndu nuéng, hoi
nuwdc cod thé xuat hién trén mat kinh trong
cla ctra 10. Day khong phai la sy cb cla
san pham.

M@& cira 16 vao vi tri khay hirng nuéc va dé
né & vi tri nay trong 20 giay.

Nwac s& nhd giot dén khay hing nuéc.
Lam ngudi 16 nwéng va lau bén trong clra
bang khan khé. Quy trinh nay phai dwoc
ap dung thuwdng xuyeén.

.
a—————irr

¢
SN
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5. LAM SACH VA BAO TRIi

5.1 LAM SACH
CANH BAO: T4t thiét bj va dé thiét
bi ngudi trwdc khi tien hanh vé sinh.

Hwéng dan chung

- Kiém tra xem cac vat liéu lam sach co
phu hgp va dwgc nha san xuat khuyén
dung hay khong trwéc khi str dung trén
thiét bi cua ban.

+ St dung chat tdy rra dang kem hoéc
chét tay rira dang Iong khdng chira hat.
Khong str dung kem an da (an mon), bot
tay rlra an mon, day kim loai thé hoac
dyng cu ctrng vi ching co6 thé lam héng
bé mat cta lo nwéng.

Khéng st dung chét tay rika cd chira
cac hat vi ching c6 thé iam xwéc kinh,
cac bd phan dwoc trang men va/hoac
son thiét bj ctia ban.

+  Néu bét ky chét Idng nao tran ra ngoai,
hdy lam sach chung ngay lap tc dé
tranh lam hdng cac b phan.

Khéng st dung chét tdy rira hoi nwdc
dé 1am sach bat ky bo phan nao cua
thiét bi.

Vé sinh bén trong 16 nwéng

+ Mat trong cla I6 trang men dwoc lam
sach tot nhat khi 16 nwéng con am.

+ Lau Id nuwéng béng vai mém thdm nuwdc
xa phong sau méi lan st dung. Sau do,
dung khan wét lau lai 16 mt [an niva va
dé kho.

* Thinh thoang, ban c6 thé can st dung

chat tay rira dang ldng dé lam sach
hoan toan 10.

Vé sinh b6 phan kinh

« Lam sach cac bd phan thdy tinh cla
thiét bi cla ban mot cach thwong
xuyén.

« S dung nwéece lau kinh dé lam sach cac
b6 phén bén trong va bén ngoai kinh.
Sau do, rira sach va lau khd chuing béng
vai kho.

Lam sach cac bd phén bing thép khéng

gi (néu co)

e Thuwdng xuyén vé sinh cac bd phéan
bang thép khong gi cla thiét bi.

+ Lau cac bd phan bang thép khéng gi
bang vai mem chi ngédm trong nwéc. Sau
do, lau that khé bang khan khé

Khéng vé sinh cac bd phan bang thép
khong gi khi ching van con néng sau
khi nau.

Khéng dé giam, ca phé, sira, mudi,
nwéc, chanh hoac nwéc ép ca chua
trén thép khéng gi trong mét thoi gian
dai.

Lam sach be mat son (neu cé)

+ Cac vét ca chua, bot ca chua, nwdc sot
ca chua, chanh, cac chét dan xuét_ ti
dau, stra, thuc pham c6é dwong, dd udng
co dwong va ca phé nén duoc lam sach
ngay lap tic bang moét miéng vai nhung
trong nwéc &m. Néu nhung vét ban nay
khong dwoc lam sach va de khod trén cac
bé mat cé chung, thi KHONG nén cha
xat chung bang cac vat cwng (vat nhon,
day co riea bang thep va nhua, mleng
bot bién lam hong bé mat) hoac chét tay
rwa co chira ndng do con cao. hoa chat
tay vét ban, tAy ddu m&, hoa chat mai
mon bé mat. Neu khoéng, bé mdt son tinh
dién co the bi an mon va co thé xuét hién
céac vét ban. Nha san xuét sé khéng chiu
trach nhiém cho bat ky thiét hai nao do
viec str dung cac san pham hoac
phwong phap lam sach khong phu hop.

Thao Cira L6 nwéng
Trwdce khi lau kinh ctra 10, ban phai thao ctra
|60 nwéng, nhw minh hoa bén duadi.

1. M@ ctlra 6 nwéng

2. 2. M& khoa khoa (a) (Vi sw tro giup clia
tudc no vit) cho dén vi tri cudi.
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3.DPoéng clra cho dén khi né gan nhw
& vi tri dong hoan toan va kéo clra ra
bang cach kéo vé phia ban

Loai bé gia d&

Dé thao gia d&, hay kéo gia d& nhw minh
hoa trong hinh. Sau khi thao n6 ra khéi
cac kep (a), hdy nhac no lén.

5.2 BAO TRI
CANH BAO: Viéc bao tri thiét bj nay
phai dwoc thwe hién béi dich vu
dwoc Gy quyén hodc nhan vién ky
thuat.

Thay dbi dén 16 nwéng
CANH BAO: T4t thiét bj va dé thiét
bi ngudi trwdc khi vé sinh thiét bi.

+ Thao éng kinh thdy tinh, sau d6 thao

boéng den.
- Lap bong dén mai (chiu dwgc nhiét do

300°C) vao dé thay thé bong dén ban
da thao (230 V, 15-25 Watt, Loai E14).

+  Lap &ng kinh thay tinh va |6 cta ban
da san sang dé st dung.

+  San phdm chira ngudn sang cé hiéu
suat nang lwgng loai G.

+  Ngudi dung cubi khong thé thay thé
nguon sang. Dich vu sau ban hang la
can thiét.

+  Ngudn sang di k&ém khéng danh cho st
dung trong cac rng dung khac.

DPén dworc thay thé b&i nhan
vién ky thuat

Peén duoc thiét ké chuyén dung dé
st dung cho cac dung cu dun nau
trong gia dinh. N6 khong thich hop
dé chiéu sang phong hd gia dinh.

+  Bung cb cao cén vdi c6 thé hinh thanh
trén 16. Néu khoéng, 16 sé bj héng.

+ DPéhoa tan voi cd thé hinh thanh trén
san 16, d5 200-250 ml glam trdng c6 ty
1€ axit khdng qua 6% len san 16 sau moi
2 hoac 3 1an str dung va doi trong 30
phut. Sau d6 lam sach n6 béng mot
miéng vai wdt am.
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6. XU LY S CO & VAN CHUYEN

6.1 X LY Sy co
Néu ban van g&p suw cb vai thiét bi clia minh sau khi kiém tra cac budc khéc phuc
sw ¢O co ban nay, vui long lién hé v&i nhan vién dich vu dwoc Gy quyéen hodc nhan
vién ky thuéat.

Van dé Nguyén nhan cé thé Giai phap

Kiém tra xem co ngudn dién cung ¢ap.

Lo nwéng khong bat. T4t ngudn Ngoai ra, hay kiém tra xem cac thiét bj
nha bép khac c6 hoat dong khéng.

N o ia Lo Kiém soat nhiét do 16 dwoc dit khdng
Khéng cé nhiét hoac 16 chinh xac.

khéng néng am lén. T
9 9 Ctra 16 nwéng da duoc de md.

Kiém tra xem num diéu chinh nhiét do
16 c6 dwoc dat chinh xac khéng.

Kiém tra xem nhiét do khuyé&n nghi
va vi tri ké dang dwoc st dung.

Nuéng khong déu trong Ké 16 nuwéng dat sai vi tri. Khong thuong xuyén mé cira triv khi ban
1. dang nau nhirng thtr can phai tré. Néu
ban m& clra thuong xuyén, nhiét dg bén
trong sé thdp hon va diéu nay co6 thé anh
hwéng dén két qua ndu nwéng clia ban.

Thay dén theo hwéng dan.

Deén 16 nuwéng (néu cd) Ben da that bai.

khéng hoat déng. Nguén dién bi ngat hoc tat. Dam bao ngudn dién dwoc bat & 6 cdm
trén twong.
Kiém tra xem |6 nwéng c6 can bang khong.
Quat 16 nuéng (néu co) Ké 16 nuéng d Kiém tra xem céc ké va bat ky dung cu
kéu to. & 10 nuong dang rung. nwédng nao khdng bi rung hodc tiép

xuc v&i mat sau cda 16 nwéeng.

6.2 VAN CHUYEN

Néu ban can van chuyén san pham, hay st dung bao bi gbc clia san pham va van chuyén
san pham bang hép ban dau. Thyc hién theo cac dau hwéng dan van chuyén trén bao bi.
Dan t4t ca cac bd phan riéng 1& vao san pham dé tranh 1am héng san pham trong quéa
trinh van chuyén.

Néu ban khéng c6 bao bi gbc, hay chuan bj hop van chuyén dé thiét bi, d&c biét la cac bé
mat bén ngoai clia san pham, dwgc bao vé khoi va cham tir bén ngoai
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7. THONG SO KY THUAT

7.1 NANG LUONG

Thwong hiéu M’ MALLOCA
Mau Mechanical Timer
Loai 16 nwéng bién

Khéi lvong kg 30

Chi sb hiéu qua nang luong - théng thuong 103.6

Chi s6 hiéu qua nang lvong - quat cudng blrc 94.0

Lép nang lwong A

Tiéu thu nang lwong (dién) - thdng thwong kWh/cycle 0.87

Chi sb hiéu qua nang lwong (dién) cuéng birc kWh/cycle 0.79

Sé lwong khoang 16 1

Ngudn nhiét ELECTRIC
Dung tich 65

Lo nay tuan tha EN 60350-1

Meo tiét kiém nang lwong.

Lo nwéng:

- Birng quén tét 16 khi nwéng xong.

- Gi thoi gian lam néng so bo ngan.

- Khoéng kéo dai thoi gian ndu nwéng.

- Nwéng céac bira &n cuing nhau, néu cé thé.

- Khong mé clra 10 trong thdi gian nwéng.
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MALLOCA VIETNAM COMPANY LIMITED
Showroom:
279 Nguyen Van Troi Street, Ward 10, Phu Nhuan District,
HCM City Tel: (84) 28 39975 893 / 94
Fax: (84) 28 38447 102 - (84) 28 38633 882
Email: info@malloca.com

Customer Care:
Hotline: 1800 12 12
Email:
chamsockh@malloca.com
CONG TY TNHH MALLOCA VIET NAM
Showroom:
279 Bwong Nguyén Van Trbi, Phwong 10, Quan Pha Nhuan,
TP.HCM bién Thoai: (84) 28 39975 893 / 94
Fax: (84) 28 38447 102 - (84) 28 38633 882
Email: info@malloca.com

Hé théng cham séc khach hang:
Hotline: 1800 12 12
Email:
chamsockh@malloca.com
Trung tdm chinh
279 Buwong Nguyén Van Trdi, Phwong 10, Quan Pha Nhuan, TP.HCM
SDT: (028) 39975 893 / 94 — (028) 39975 294 / 95

Khu vie Ba Rja Ving Tau
258-260A Lé Hdng Phong, Phwéng 4, TP. Viing Tau
SBT: (0254) 385 94
99 Khu vyc Tay Nguyén
331 Phan Binh Phung, Phudng 2, TP. Ba Lat
SPT: (0263) 3521 107 — 0918226362
Khu viee Nam Trung B
08 L& Héng Phong, Phudng Phuwéc Hai, TP. Nha Trang
SBT: (0258) 3875
488 Khu virc Mién Tay
180 Tran Hwng Dao, Phwérng An Nghiép, Quan Ninh Kiéu, TP. Can Tho
SBT: (0292) 373 2035
Khu virc Mién Trung
211 Nguyén Van Linh, Phwéng Vinh Trung, Quan Thanh Khé, TP. Da Néng
SDT: (0236) 369
1906 Khu vwc Mién Bac
10 Chwong Dwong Bd, Phwéng Chwong Dwong, Quan Hoan Kiém, Ha Noi
SBT: (024) 35376 288 — 093 462 92 98





