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134

» PRESENTATION

Combination electric-steam oven ideal suitable for cooking food inside common
households, for non-professional use. This unit is capable of perfectly combining
traditional cooking with the advantages of steam cooking, maintaining all of the flavour,
aroma, freshness and sensory properties for meats, fish, vegetables and desserts. It is not
suitable for other purposes.

> GENERAL WARNINGS

This product is in compliance with the EU 2002/96/EEC Directive.

The crossed out "wheeled bin" symbol on the appliance indicates that at the end of its
life-span, the product, as it has to be separately treated from domestic waste, must be
conferred to a differential collection centre for electric and electronic appliances or
redelivered to the dealer at the time of purchasing a new equivalent appliance.

The user is responsible, at the time of disposal, for taking the device to the appropriate
collection point. Failure to do so shall result in punishment in accordance with the
current legislation on waste disposal.

Proper differentiated collection is necessary so that the obsolete device can be sent on
for environmentally friendly recycling, treatment and dismantling, in order to avoid any
possible negative environmental impact or health risk and to permit re-use of the
constituent materials.

More detailed information about available systems for collection may be obtained from
the local waste disposal services, or from the shop where the device was purchased.

The manufacturer declines all civil or criminal liability in the event of poor or
improper installation of the device.

The manufacturer also reserves the right to many any necessary and useful amendments
to its products without prior notice.

Dispose of the various packaging materials in compliance with the applicable local
Standards.

Carefully read this instruction manual prior to installing or using this device, in order to
have all the necessary information for correct installation, maintenance and use of the
same.

It is essential for this instruction manual to be kept together with the device for its entire
life-span, also in case of transfer to other persons.

This appliance has been designed for domestic use and only for the cooking and heating
of food. Any other use, different to that indicated in this manual must be considered
improper and consequently dangerous.

The product is in compliance with the 89/109/EEC European Directive as it is destined
to come into contact with food products.



This household appliance is compliant with the provisions of the European
Community Directives

- LOW VOLTAGE DIRECTIVE - 2006/95/EC

- ELECTROMAGNETIC COMPATIBILITY DIRECTIVE - 2004/108/EC

The product identification data is stated on the relevant plate applied on the front of the
oven. The plate must never be removed.

Installation must only be carried out by qualified staff in compliance with the local
regulations in force and following the indications in this manual.

Important: do not lift or pull the oven by the handle.

In case of malfunctioning, disconnect the appliance from the electric mains (do not pull
the power supply cable to disconnect the plug) and contact the authorised original spare
parts technical after-sales centre.

Do not, in any case, attempt to repair the device.

Correct use of the oven

- The device is only meant to be used by adults. Keep children away.

- The appliance produces heat both in the functioning phase and due to inertia, even
when just turned off. Do not touch parts inside the oven during these phases and limit
contact with the external parts. Keep children away from the unit when it is in
operation.

The accessible parts may become very hot.

- To insert or extract containers or accessories from the oven, always wear
suitable protective gloves.

- Use only containers able to resist to high temperatures

- Do not leave the appliance unattended during cooking operations that may release
greases or oils that may catch fire.

- Never cover or lean on the walls or lower part of the oven with sheets of
aluminium or other objects such as pans or trays that could damage the product.

- Do not use the oven to store objects when it is not in use, otherwise
damage could be caused to both the oven and the objects when the
appliance is switched on.

- Do not sit on or place weight on the open door and do not hang weights on the
handle as to do so could damage the product and cause malfunctions.

- Before maintenance or cleaning, unplug the oven and, if
just used, wait for it to cool.

- Pay attention to the flow of air that leaves the oven when the door is opened
when the same is hot.

- Do not use jets of steam for cleaning, which could reach and damage
electrical parts.

- If the supply cord is damage, immediately contact
Technical Assistance which will replace it.

Attention, this appliance must be earthed in compliance with the standards in
force.
For installation of the oven see the “installation instructions” chapter.

9



Correct use of the oven

- Pre-heat the oven for the strictly necessary time only;

- Open the door only when necessary to avoid unnecessary heat losses;

- Keep the gaskets clean and efficient to avoid heat dispersion which can cause damage;

- Always turn off the oven when no longer in use;

- To reduce the formation of condensate owing to the humidity in food, it is always
necessary to pre-heat the oven before introducing the foodstuffs. In any case
formation of condensate on the door glass or on the walls of the oven does not
compromise its operation and with continued cooking it tends to disappear.

First time using the oven, what to do?
Unplug the device.

Remove all internal packaging and accessories from the oven. Clean the internal surfaces
with hot water or neutral detergent (see “maintenance and cleaning” paragraph).
Rinse thoroughly with a damp cloth. Wash all oven accessories in the same way and dry
everything thoroughly.

Make it function, empty and for a maximum of about 1 hour, with a ventilated cooking
function. Ventilate the premises well, possibly by opening the windows. This will allow
the evacuation of the combustion fumes of production residue such as grease, oil and
resin from processing.

Attention:

- Never use this device to warm the premises

- Do not obstruct the passage of cooling air by blocking the ventilation holes of the room
and ducts on the appliance.

- Before installation, check that the local power supply is compatible with the data
indicated on the product label.

- During use, do not touch the heating elements inside the oven.

- The accessible parts can become very hot during use, it is recommended to keep
children out of reach.

10



m GUIDE TO USING THE OVEN m

[J STANDARD CONTROL PANEL

2 i Graphic display
.[. | R 7
3| 4
KEY 1: on/off/wake KEY 4: +/temperature
KEY 2: menu selection KEY 5: -/ puff of steam
KEY 3: start/pause KEY 6 : confirm/reset

oven light / system time

Whenever a button is pushed you will hear a Beep.

DISPLAY AREA DETAIL

Display area/setting the system clock.
(position on the display: upper centre)

11



Area for programming time and display the progressive
cooking time.
(position on the display: upper left)

timer
TN

& alarm

progressive manual cooking time
cooking duration
end cooking time

automatic cooking

AUTO MAN Cooking method display area

(position on the display: centre)
- AUTO = AUTOMATIC programming
- MAN = MANUAL programming

Display area/central chamber temperature setting and temperature graph.
(position on the display: upper right)

|-| n l-| °C BLOCK KEYS (special safety function)

' l '_' ',-l —O ﬂ temperature selection indicator

A
Ao .
v 00 (i increase/decrease temperature

M interior temperature graph

(position on the display: right of centre)

cooking delay mode indicator / cooking not active

i
A% active cooking mode indicator
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SPECIAL FUNCTIONS INDICATORS

"OVEN LIGHT" mode indicator (position on the display: centre)

“PAUSE” mode indicator (position on the display: lower left)

E )
‘;" - | N

"DEFROST" function indicator (position on the display: lower left)

-
-

“FOOD WARMER” mode indicator (position on the display: lower right)

"FOOD PROBE" mode indicated, in applicable models
(position on the display: left of centre)

o
a o"‘
O

"NO WATER IN TANK" mode indicator, if only the internal part flashes or
"DRAIN WATER FROM BOILER" if the whole icon flashes (position on the
display: lower right).

L]

[ SELECTABLE TRADITIONAL COOKING FUNCTIONS:

Resistenza Cireolare 4
Resistonra Ciclo +
Ventola Radiale

Resistenz Cireolare
Resistenizn Sucls +
Ventoln Radiale

200 °C

180 °C

Resistenza Gnll
= Ventols Radiale

Reastenza Suola
 Yemtola Racliale

140°C
180 °C

Resistenza Suoln

130 °C

Detirost

POSSIBLE TEMPERATURE RANGE: FROM 50 TO 250 °C.

13



Except for:

- g From 50 to 160° C (Base heating element);

From 50 to 150° C (Base heating element + Radial Fan);

SPECIFIC STEAM COOKING FUNCTIONS

Vapore 100°C Vapore 100°C
Statico Ventilato
Vapore 130°C Vapore 130°C
Statico Ventilato

"STEAM PUFF " mode indicator (position on the display: centre right)

"STEAM PUFF OPERATING" mode indicator

OVEN CLEANING FUNCTIONS

H "SANITISING" mode indicator (position on the display: lower right)

"DESCALING" mode indicator (position on display: lower right)

IMPORTANT NOTE: All of the functions are accompanied by the activation of the

internal light . The light remains on for 3 min and then goes off automatically.

14




[] DESCRIPTION OF THE OVEN AND ACCESSORIES

1) Control panel;

2) Water tank for steam cooking;

3) Completely extracting guides (where applicable);
4) Support rack;

5) Tray for steam cooking;

6) Drip tray;

7) Ventilated cooking fan cover;

8) Grill cooking heating element;

9) Steam distribution nozzles;

15



m TURNING THE OVEN ON =

[0 FIRST STARTUP /RESET AFTER POWER OUTAGE

All of the icons stay on for 2 sec to verify oven operation.

l

Whether it is the first electrical hookup or a reset after a power outage, the system time
appears as in the figure, with the digits flashing.

To proceed, the system time must be set (see relevant paragraph).

If the cooking mode was interrupted due to a power outage, the oven maintains all of the
information (blackout mode).

In fact, when power is restored an intermittent audible signal indicates that the oven was
locked and the following appears:

Once the time is reset on the oven, the audible signal stops and it goes into PAUSE
mode. @ (see relevant paragraph).

16



[] ADJUSTING THE SYSTEM TIME

The system time (clock) is based on the type of power supply (50 Hz or 60 Hz). The
time is adjusted with the oven OFF:

1) Hold down the + key for at least 3 sec. The hour digits on the display will
flash. Use the 4 and 5 keys /= to set the value.

2) To acquire the set hour, confirm with the 6 key +’.

3) Perform the same procedure to set the minutes.

If the oven is on OFF: the control displays only the system time, dimming the
brightness after 1 min.

If the oven is in blackout mode due to a power outage, the hour digits flash. Use the 4
and 5 keys =#/= to set the hour as indicated above.

[0 ON/OFF Function '@

The oven is activated by holding down the 1 ON/OFF key ¢ for at least 2 seconds and
is turned off with a single touch of the same key.

If no key is pressed after the oven is turned on, it is disabled automatically after 1 min
(accidental startup control).

l

Oven ON: single audible signal.
Oven OFF: double audible signal.

| NOTE: when the oven is turned off, it cancels all of the set cooking programs and times. |

If the oven is turned off in low consumption mode (display dimmed), the first time a key
is touched it has a WAKE function (the display light becomes brighter). Low
consumption mode is automatically re-enabled after 1 min.

ACCIDENTAL STARTUP CONTROL

This function automatically turns off the oven.
It occurs after the oven is turned on with the 1 ON/OFF key @ and after 1 min of

command inactivity. In other words, if no function is selected and activated. After 1
min, a double audible signal notifies the user that the oven will shut off.

17



[J OVEN ON awaiting commands

Pressing the 1 ON/OFF key © turns the oven on, awaiting settings on the desired
cooking function.

The default function is ventilated cooking (Circular heating element + Radial fan) with
pre-set temperature of 180° C.

The display is as shown in the figure:

The menu 2 key € scrolls through the functions in the following order:

1- cooking functionsmenu;

2- oven temperature;

3- programming cooking time;
4- timer;

5-  alarm;

6- DESCALING function 3

7-  SANITISING function E;

(see paragraph for oven cleaning functions.)

ATTENTION:

- when scrolling through the functions, the icons flash. If the function is not confirmed
or changed within 7 sec, the selection is de-activated.

- from oven "on awaiting commands", if there is command inactivity for more than 5
min, the oven will automatically shut off.

NOTE: the oven can switch from "in cooking mode" to "on awaiting commands" by
pressing the 1 ON/OFF key. When the key is pressed again, the oven shuts off.

18




| KING FUNCTI MENU =

[] TRADITIONAL COOKING FUNCTIONS

After the oven is turned on using the 1 ON/OFF @ | it is possible to directly access the

cooking function selection by immediately pressing the 2 menu key & ~ The central
icon and the interior cooking functions start to flash.

l

Using the 4 and 5 keys /= you can also scroll through the available cooking functions
(see "SELECTABLE TRADITIONAL COOKING FUNCTIONS"): the related
segments are activated.

Once the desired function is highlighted, confirm using the 6 key +".

In any case, after 7 seconds of command inactivity, the function chosen is

automatically confirmed (auto-confirm).

At this point, to start cooking, confirm everything with the 3 START key |\§a% (see
the reference paragraph).

The oven starts the pre-heating phase. The internal oven light comesBA . The cooking
pan icon @ comes on and starts to flash. Based on the cooking function selected the
default temperature appears and the temperature increase icon I starts to flash. The
progressive manual cooking time is displayed. The icon [[J starts to flash (see figure).

[

L

At the end of cooking, press the 1 ON/OFF key @ and the oven stays in "on awaiting
commands" mode. When the key is pressed again, the oven shuts off.

Please Note: when using the oven with the traditional functions, the jug can remain in its
location without jeopardising cooking.

19



[0 STEAM COOKING FUNCTIONS

PREPARATION
Use of the steam cooking functions requires the following operations:

e  Fill the tank (jug) with potable and/or tap water.

e  The maximum fill level is 1.5 L.

e  The jug must be inserted so that there is a perfect seal between the jug hose
and the water circuit in the oven, so be sure to push the jug all the way in.

e  Always place a non-perforated drip pan below the perforated drip pan for
steam cooking. This will collect all the drips and condensation from cooking
without soiling the bottom of the oven.

Attention:

- never completely fill the jug, especially if it is done near the end of cooking since, one
the cycle has ended, the water from the boiler draining could cause it to overflow.

- do not use other liquids other than potable and/or tap water.

- if the oven was just used for traditional cooking, in order to use steam cooking, with
all its features, wait until the oven has cooled sufficiently.

EXECUTION

As with choosing traditional cooking functions, after the oven is turned on using the 1
ON/OFF @ ,it is possible to directly access the cooking function selection by
immediately pressing the 2 menu key € and scrolling with the 4 and 5 keys #¢/= 4
steam cooking functions can be selected

VENTILATED STEAM 130°C
VENTILATED STEAM 100° C
STATIC STEAM 130° C
STATIC STEAM 100° C

Once the desired function is highlighted, confirm using the 6 key +".

In any case, after 7 seconds of command inactivity, the function chosen is
automatically confirmed (auto-confirm).

To start cooking, press the 3 START key |%E

NOTE: Please note: If the door is not closed, steam cooking will not start.

20



» STATIC STEAM COOKING 100°-130°C

During STATIC steam cooking, the steam flows naturally in the chamber through two
orifices located in the rear of the oven. The water transformed into steam by the boiler
preserves the colour, flavour, freshness and sensory qualities of the foods during
cooking.

STATIC steam cooking is especially indicated for cooking VEGETABLES and FISH.
The two temperature levels let you cook more delicately if you select 100° C as the
temperature or more quickly at 130° C.

Once the steam function is chosen, the set temperature cannot be changed.
To start cooking, press the 3 START key |4 (see the paragraph "EXECUTION").

The steam under the temperature indication starts to flash.
When the temperature has been reached, a continuous audible signal indicates the end of
pre-heating and the steam icon stops flashing.

The display looks like this:

(-
LI [

MAN

At the end of cooking, press the 1 ON/OFF key U and the oven stays in "on awaiting
commands" mode. When the key is pressed again, the oven shuts off.

If another cooking cycle is not started, the oven turns itself off and indicates that the

water is draining from the boiler |D] (see relevant paragraph).

All cooking time programming and use of the food probe is also available with the
steam functions (see relevant paragraphs).

21



» VENTILATED STEAM COOKING 100°-130°C

During VENTILATED steam cooking, the steam flows naturally in the chamber
through two orifices located in the rear of the oven and is distributed uniformly by the
RADIAL FAN.

This function gives all of the steam cooking properties with uniform heat distribution
and is particularly suitable for cooking PRE-COOKED FOODS, FROZEN FOODS or
LEFTOVERS.

Once the steam function is chosen, the set temperature cannot be changed.
To start cooking, press the 3 START key |4 (see the paragraph "EXECUTION").
The steam under the temperature indication starts to flash.

When the temperature has been reached, a continuous audible signal indicates the end
of pre-heating and the steam icon stops flashing.

The display looks like this:

At the end of cooking, press the 1 ON/OFF key % and the oven stays in "on awaiting
commands" mode. When the key is pressed again, the oven shuts off.

If another cooking cycle is not started, the oven turns itself off and indicates that the
water is draining from the boiler (see relevant paragraph).

All cooking time programming and use of the food probe is also available with the
steam functions (see relevant paragraphs).

22



[J STEAM SUPPLY FUNCTION ("PUFF") )

This function lets the user supply steam at any time during traditional cooking, thus
combining cooking methods that require higher temperatures with the benefits of steam
cooking for softer and tastier foods.

It is especially useful for ROASTS and MEAT.

Activate a traditional cooking function (except Defrost and Food Warmer).

To activate and de-activate the steam "puff" function, press the 5 key &% for at least 3
sec.

When the cycle starts the corresponding icon is

The steam puff is a manual steam cycle with a limited time duration. Use of this
function for the number of times needed per cooking cycle is at the user's
discretion and based on experience.

When the steam puff cycle stops, the stops.

At the end of cooking, press the 1 ON/OFF key & and the oven stays in "on awaiting
commands" mode. When the key is pressed again, the oven shuts off.

If another cooking cycle is not started, the oven turns itself off and indicates that the

water is draining from the boiler (see relevant paragraph).

23



m STEAM FUNCTION MANAGEMENT =

[] NO WATER IN THE TANK

Usually, if the tank is filled with 1.5 1 of water, this should be enough for the entire
steam cooking cycle.
If not, the electronic system signals that the water is finished using an

intermittent audible signal and the corresponding water icon flashes .

l

Open the door, remove the tank and fill with potable water. Close the door and de-

activate the pause by pressing the 3 START |@E
The oven will restart from where it stopped.

The oven automatically goes into kUl

NOTE: if the steam puff function was activated, the system gives 5 mins to perform
the water refill procedure. Once the 5 mins have passed, the system automatically
restarts the traditional cooking cycle, de-activating the steam puff function.

[] DRAIN WATER FROM THE BOILER

At the end of any steam cooking or cleaning cycle, the system always requires the water
to be drained from the boiler and thus the circuit. This keeps the system clean and

prevents limescale.
It is a quick and simple operation and keeps the circuit ready for a new steam cooking
cycle.

After cooking is complete, from the oven mode "on awaiting commands", press the 1
ON/OFF 1 to turn the oven off.

An intermittent audible signal and the tank+water icon begin to flash D

The oven does not turn completely off until the boiler circuit is emptied.

}
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Open the door, PULL THE TANK OUT A FEW CENTIMETRES TO UNHOOK =~
THE JUG HOSE FROM THE OVEN WATER CIRCUIT, then press the 3 START feel

When the water comes out of the circuit it is signalled by the following:

After about 15-20 sec, the audible signal is interrupted, the "H20 out" indication and the
corresponding icon stop flashing.

Empty the water out of the tank and then put it back in place. Close the door. The
process is thus completed. The oven is now off and ready for use.

22



m DISPIAY TEMPERATURE =

»> DISPLAYS

After the oven is turned on, the 1 ON/OFF key U is activated along with the default
"ventilated cooking" function.
If cooking is started, the display shows the following information:

- pre-set temperature (default);
-icon: thermometer, arrow rising and progressive temperature graph;
- "cooking pan" [ lights up;

NOTE: the control has time limits for continuous operation, with the following safety
limits:

- 250°C: max 3h; - 120-195°C: max 8h;
-200-245°C: max 5h; - up to 120°C: max 11h;

» RESIDUAL HEAT m

If HOT appears in the upper right part of the temperature display, be careful not to touch
the inside parts of the even, even if it is turned off.

HOT is displayed after the oven is turned off and remains active until the chamber
temperature goes below 50° C.

23



» SETTINGS AND TEMPERATURE CHANGES

The temperature can be changed at any time after choosing a cooking function by
simply pressing the 4 key 5.

On the display, the temperature and corresponding ﬂ flash.

Use the 4 and 5 keys /= to set the desired temperature and confirm with the 6 key
o

In any case, after 7 seconds of command inactivity, the temperature chosen
is automatically confirmed (auto-confirm).

Fa™
You can also access the temperature change using the 2 menu key - .
Set it on the temperature function: the switch is highlighted by the temperature icon

flashinghd.
To select the desired temperature, use the 4 and 5 keys Z»/= and then confirm with the
6 key 7 or after 7 sec it will be auto-confirmed.

PRESET TEMPERATURE

The preset temperature assigned to each function can be changed.

Using the 4 key Sts (or the 2 menu key C ), go to temperature change mode and set the
new preset temperature.

While the display is flashing (and thus within 7 sec), confirm the value by holding
down the «“tey  for at least 3 sec. The next time the oven is turned on the new preset
temperature will be active.

» OVEN PRE-HEATING

Once the cooking function and temperature has been chosen, the 3 START key [
enters cooking mode and the oven starts the pre-heating phase.

The rising temperature icon starts to flash IE¥and the status m shows the
temperature reached inside the oven. Once all the bars on the graph are full, a long
audible signal indicates that the set temperature has been reached inside the oven and the
rising temperature icon no longer flashes.

The stabilised temperature icon appears in its kd.

At this point the oven maintains the set temperature inside the cavity.

If oven temperature changes are made, the I rising temperature Klland falling
temperature icons are activated.

24



m SPECIAL FUNCTIONS m

> START/PAUSE FUNCTIONS L@

The 3 START KEY ‘f"’ , as already described, is active after having selected a cooking
function and lets you confirm all of the cooking settings and automatic programs.
Basically, it starts cooking (START function).

The PAUSE function, represented by the (] icon, is always activated with the 3 START
key ¢ and can be done with the oven in cooking mode.
The icon [ is steady and the loads are turned off but the other settings are notreset.

After having confirmed any changes made to the cooking parameters and/or the cooking

status is displayed, in order to proceed the pause must be disabled.

Then press the 3 START key ]%gagain to exitpause.

The@ is disabled, returning to cooking and all of the automatic programs, the
progressive cooking time and displays are activated.

NOTE: The PAUSE function does not hinder the TIMER[®and ALARM I®] functions
while it blocks automatic programming of the time (AUTO functions).

The pause function activates automatically in the following cases:
- the previously confirmed cooking function is changed;

- power is reset with the oven in cooking mode;

- no water in the steam cooking tank;
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> OVEN LIGHT CONTROL

The oven light is considered a special function. It is not selected among the cooking
functions.

The light can be turned off and on at any time, even with the oven off, using the /6 key
(except when in programming and/or function change mode).

[ In any case, the light goes off automatically after 3 min. of operation. |

The oven light is also controlled by a microswitch on the door that detects when it is
opened or closed.

When the door is open, Mappears on the clock display and the light comes on.
This also occurs with the oven OFF.

If the oven is in cooking mode, when the door is open it disables the Radial Fan and

the Circular Heating Element where required, thus preventing the steam produced form
directly touching the user and that there is a notable heat dispersion.

> KEY FUNCTION (child safety)

The key function inhibits/freezes the functionality of the touch keys. This prevents
unintended changes to the cooking program and/or accidental startups (child safety).

The key function can be enabled or disabled at any time by pressingthe 5= and 6
keys together for at least 3 seconds.

When activated, the icon I8 starts to flash for 3 seconds and then remains on. At this
point the function is confirmed.

At each action after the function is activated, the icon flashes for 3 seconds to
indicate the safety status. To continue, disable the key function.

The key function can also be enabled/disabled with the oven off.
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» FOOD WARMER FUNCTION

This function keeps the food warm at a recommended temperature of 80° C

- select using the 2 menu key " in traditional cooking functions;

- position it on the function indicated by the icon FR,

- confirm using the 6 key *” or it will be automatically confirmed after 7 sec;
- to activate the function, press the 3 START @*E,

- you can change the temperature slightly within the range of 60°-90°C;

- the timer and automatic programming functions can be activated,

» DEFROST FUNCTION B

This function does not call for the use of the heating elements, only the internal radial
fan:

- select using the 2 menu key € in traditional cooking functions;

- position it on the function indicated by the icon 7-':3' ;

- confirm using the 6 key + or it will be automatlcally confirmed after 7 sec;
- to activate the function, press the 3 START @*‘E

- the temperature cannot be changed and the display is off;

- the timer and automatic programming functions can be activated,
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m TIME PROGRAMMING FUNCTIONS m

> SETTING THE TIMER Q

The TIMER function is independent from the cooking functions and does not perform
oven programs.

The can be activated at any time using the 2 menu key " :
- oven OFF;

- oven ON, awaiting commands;

- oven ON, without influencing its operation;

For example. with the oven off, use the 2 menu key ‘- to scroll and set it on the timer

. e
icon E&]

Confirm using the 6 key « or it will be automatically confirmed after 7 sec (the
countdown starts).

Once the set time has passed, an intermittent audible signal will notify you. Press any
key to stop the signal and exit the TIMER function.

In any case, the audible signal will automatically stop after 3 min.

The oven then (after 1 min) goes back into low consumption mode.

With the oven on or in cooking mode, in order to access the functions, proceed in the
same manner using the 2 menu key (. , scrolling through the functions and
positioning it at the icon. Then proceed as above.
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> SETTING THE ALARM

The ALARM function (as for the TIMER function) is independent from the cooking
functions and does not perform oven programs.

The &l can be activated at any time using the 2 menu key ‘- :
- oven OFF;

- oven ON, awaiting commands;

- oven ON, without influencing its operation;

For example, with the oven off, use the 2 menu key " to scroll and set it on the alarm

icon .

Confirm using the 6 key + or it will be automatically confirmed after 7 sec (the
countdown starts).

Once the time has passed, an intermittent audible signal will notify the user. Press any
key to stop the signal and exit the ALARM function.

In any case, the audible signal will automatically stop after 3 min.

The oven then (after 1 min) goes back into low consumption mode.

With the oven on or in cooking mode, in order to access the functions, proceed in the
same manner using the 2 menu key (. , scrolling through the functions and
positioning it at the icon. Then proceed as above.
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> SETTING THE TIMER AND ALARM

The two functions can be set simultaneously at any time.
It is like having two timers and to do so follow the same setup procedure using the 2
menu key =, first for the TIMER and then for the ALARM (or vice versa).

For example, with the oven off:

n 13N
L[ (]

The two icons are activated together.
The display shows the value of the timer that will be the first to finish the countdown.

The respective audible signals will indicate the time has passed.
Then proceed as above (see relevant paragraph).

With the oven on or in cooking mode, in order to access the functions, proceed in
the same manner using the 2 menu key "~ , scrolling through the functions and
positioning it at the icon. Then proceed as above.
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> PROGRAMMING THE COOKING TIME ELYALS)

The cooking time programming functions are:

- cooking duration[l};
- automatic cooking [IHl: combination between end cooking time Bl and cooking

durationl ;

These functions can be activated:

- with the oven ON, awaiting commands;
- with the oven in cooking mode;

The timed programming functions require the oven to be turned on and they are
effective when the oven is in operation.

With the oven on, awaiting commands, enter timed programming mode using the 2

menu key (" that allows you to position yourself on the relevant icon. The position
is highlighted by the icon flashing.

For programming methods, see the relevant paragraphs.

i
=i

Ala
NOTE: if you wish to set the TIMER and AUTO time programming functions
[ g D at the same time, the display priority on the time display will be:
- AUTO programming time;
- progressive cooking time;
- TIMER functions;
To display the TIMERS and/or the "hidden" progressive cooking time, go to the relevant

icon using the 2 menu key Y
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> COOKING DURATION M

It is a function that lets you block the cooking automatically after a certain amount of
time.

With the oven on awaiting commands, position the 2 menu key"-E:.:-.' on the icon that is [
flashing.
Use the 4 and 5 keys “F/= to set the desired value (max time that can be set is 12h).

3

Confirm using the 6 key + or it will be automatically confirmed after 7 sec.

The display highlights the switch from [IEM to EXVAKS].

Once the cooking function has been defined, in order to start the countdown, press the
3 START ké#.
This gives cooking a defined and limited time.

l

When this time has passed and intermittent audio signal will notify the user, the oven
will turn off and the display will be active and flashing.
The audible signal is disabled by hitting any key or automatically shuts off after 3 min.

The cooking duration can also be programmed with the oven in cooking mode. In this
case, it is not necessary to press the 3 START key 14 to start the programming.
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> END COOKING TIME m

The end cooking time can only be set after having activated the cooking duration
function [ The combination of the two functions will perform an automatic cooking
program (see relevant paragraph).

The end cooking time is restricted to a maximum of 12h of postponement.

l

Using the 2 menu key (& goto the Ml flashing icon.
Set the hour using the 4 and 5 keys =

l

Confirm using the 6 key + or it will be automatically confirmed after 7 sec.

At this point the automatic cooking program is confirmed (see relevant paragraph).

> AUTOMATIC COOKING m

This is a delayed cooking method. It is used whenever you need to have dishes available
and ready at a specific time of day.

The two methods must be set simultaneously: cooking duration M and end cooking
time Hll in that order.

Set the cooking duration 1> (see relevant paragraph).

When setting the end cooking H, the control determines and proposes the time to
enter calculated based on the current time and the desired cooking duration. For
example, set 45 minutes cooking duration.
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If the end cooking time is not set with a time that is greater than the cooking duration,
the display will only propose the cooking duration program.

Set one hour cooking time that includes a time that is greater than the cooking duration
for automatic programming highlighted by the single icon [EH.

When finished, press the 6 + or after 7 sec it will be auto-confirmed.

For example, set a 6 hour delayed cooking and a cooking duration of 45 min.

At this point:

- the oven goes into low energy mode;

- functions display shows the selected cooking function;

- the time display shows the programming icon [l and the time remaining until
cooking starts;

- the icon signals active programming;

When the automatic program starts, an audible signal will notify you that cooking has
started.

The oven turns on (the cooking mode icon B activates) and the time programming
works the same as the cooking duration function except that the oven startup was
postponed.

In fact, the cooking duration icon W\ will appear instead of the end cooking one [
and the display will show the desired cooking duration.

l

When this time has passed and intermittent audio signal will notify the user, the oven
will turn off and the display will be active and flashing.
The audible signal is disabled by hitting any key or automatically shuts off after 3 min.
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» CANCELLING/CHANGING TIME AND TIMER PROGR.

To cancel or reset the timed programming:
- AUTO : [ and Il!]I];

“1iver 1@ and B

Select the icon for the function you wish to cancel using the 2 menu key c , while the
icon is flashing, press the 6 key « for at least 3 sec.

l

If the oven is off (only for timer functions), the display turns off.

If the oven is on in cooking mode [H:

- from mode it returns to manual mode. The IEM icon activates;

- the timer display and programmed cooking icon go off;

- the timer display switches and shows the progressive cooking time up to that moment
(in the example in the figure it is 10 min);

s
(1 P e

I+l

For automatic cooking mode I (oven in low energy mode), to cancel the program
press the 1 ON/OFF (i key twice. In this case the oven turns off.
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| KING INSTRUCTI |

» POSITION OF THE INTERNAL GRILLS FOR SPECIFIC COOKING

- Position n. 1 and 2 from bottom
Frozen cakes, Long roasts, Turkey, Cakes, Meat Steak well done;

- Position n. 2 from bottom.
Cakes, Sandwich Load, Toast, Casserole, Wholemeal bread, Meat;

- Position n. 2 and 3 from bottom.
Biscuits, Fine cut meat;

- Position n. 3 from bottom.
For Browning with Grill.

This data regarding the cooking positions are indicative and can be interpreted on the

basis of your own experience.
It is recommended to insert foods into the oven when it has been pre-heated
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» USE OF THE GRILL

To optimise Grill cooking, switch on the grill oven and pre-heat for at least 10 minutes.
Introduce the dish inside the oven in the nearest position to the Grill, depending on the
type of food to cook. Always use the Grill with door closed and for a maximum time of
15 minutes.

With the grill it is possible to cook fish, vegetables, small spits and various types of
meat, with the exception of lean game meat. Finely cut meat and fish must always be
grilled very quickly greasing them slightly with oil using a suitable brush and always
placed on the grill. In turn, the grill must be placed nearest to the upper heating element,
proportionally to the thickness of the dish, to avoid burning it on the surface and not
cooking it enough inside. Only salt the meat after cooking or it will be less juicy. Never
prick food during cooking, not even to turn them. Their juice would run making the
grilled food dry.

Meat can be arranged in suitable containers or cooked directly on the grill. In the latter
case, always pour some water in the drip pan then insert it in the guides under the
grill. This prevents the grease in the dripping pan from burning and creating bad
odours.

Attention:: during use of the Grill, the accessible parts can overheat. It is therefore
advisable to keep children at a safe distance.

Never use the oven to heat the premises or the room you are in.

> TANGENTIAL FAN

This appliance is provided with a tangential fan for cooling the control panel and the
oven door handle. This fan starts working a few minutes after the start of cooking,
when the oven reaches a certain temperature (the time varies according to model) and
also avoids the overheating of the cabinet housing. The hot air expelled from below
the control panel will continue to escape also after the oven has been switched-off, until
the temperature falls to a normal level.

m AUTOMATIC COOKING RECIPES m

In the oven are inserted 32 types of automatic recipes with timing sequences and
temperature already set, realized on the basis of test cooking carried out by specialist
chefs. The programs allows to produce changes to the automatic recipes for your
customization. In every moment is possible to reactivate the original factory settings.
Furthermore the program allows to create others 20 recipes totally personalized
depending on your way of cooking.

Some programs allow the partially or totally use of steam option, to be more precise: -
programs P04 and P13 use steam puff during traditional cooking

- from program P23 to P31 allow only steam cooking
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The program allow to create at your own discretion other 20 recipes totally personalized
depending on your way of cooking.
To utilize the programming follow the instruction here below.

» AUTOMATIC RECIPES

A) How to enter the menu recipes

1-turn the oven with key 1

2-Press the key 2 until the symbol "MAN" appears flashing in the display

3-Press the +, P AUTO appears flashing

4-press button 6 to confirm or wait 5 seconds for the automatic confirmation press
button 6 to confirm or wait 5 seconds for the automatic confirmation

The central part of the display shows the first recipe programmed in P01 alternatively to
the set time, at the top left of the display the total time duration of the recipe appears, in
the upper right of the display appears the preheating temperature.

B) How to select the programmed recipe you want

1-Follow the 4 steps of section "A"'

2-Press the key 2

3-The letter P starts flashing

4-Press button 6 to confirm

5-P and P01 starts to flash that is the first programmed recipes
6-Press the "+" key until you reach the desired recipe (P01..., P32)
7-Press button 6 to confirm

8-Start the cooking program by pressing the START button (3)

If you want to delay the cooking program, follow the instructions in the section below.

C) How to set out a recipe postponed planned.
1-Follow the instructions in paragraph "B" to the point No. 8.

2-Press 2 to reach the icon "END TIME" m flashes

3-The display in the upper left shows the end of cooking time

4-Press button 6 to confirm

5-Starts to flash the end of cooking time

6-Press the "+" to postpone the time of the end

7-Press button 6 to confirm, otherwise wait 5 seconds for the automatic
confirmation

8- Press the START button
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The oven is in pause, the display in the upper left shows the time remaining to the
activation of programmed cooking.
In the temporary absence of sudden power supply, the job is automatically cancelled.

D) Editing a recipe than the standard factory settings.
1-Follow the four steps of section “A”
2-Press button 2
3-Press button 6
4-Starts to flash P and P01
5-Press the + button to get the recipe chosen (the oven is equipped with 32
programmed recipes (P01 ... P32)
6-Press button 6 to confirm the recipe or wait 5 seconds for theautomatic
confirmation
7-Press the ENTER button (6) for at least 3 seconds
8-The words "Func PRE" blink in the display
9-Press the "+" button to select the function you want to use for pre-heating the
oven
10- Press the 6 button to confirm
11- the temperature indicator flashes
12- press the "+" / "'-"" to set the preheating temperature.
13-Press button 6 to confirm
14- On the display the preheating duration flashes
15- Press the "+'" / ""-" to change the duration of the preheating
16-press button 6 to confirm
17- The abbreviation "Func F1" that identifies the cooking sequence immediately
compares next to the preheating
18- Follow the instructions from step 9 to step 14 to confirm the characteristics of
the area (Function, temperature and time)
19- The oven prompts you to set / change a maximum of 5 consecutive sequences of
cooking known as F1-F2- F3-F4-F5
NOTE: If you want to exclude one or more cooking sequence, when asked
to take on the index function, set "00" using the ""+" and "'-".
20- After setting the oven shows "NO DEF"
21-Press the 6 button to confirm the changes

E) Restoring the recipe according to the factory settings

1-If you want to return the prescription to the factory, go over the instructions from
step 7 to step 17. At the request of the "DEF NO" press the "+"

2-"SURE DEF YES" appears flashing

3-Press the 6 button to confirm the reset factory settings of the individual recipe

> CUSTOMIZED RECIPES

The oven allows you to create and store No. 20 recipes (from U01 to
U20); To cancel the recipe, follow the instructions in section E)

F) Create a custom recipe without changing the factory programmed recipes
1-Follow the instructions in paragraph a) from step 1 to step 4
2-press button 6 to confirm
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3-press the “+” key by sliding gradually all the recipes you plan to plant (the
oven has a maximum of 32 programmed recipes appointed with P01 ...
P02 ... P32)

4-After the programmed recipe P32, U01 appears U01 that identifies the
first recipe customizable by the user. The oven allows you to store up to
20 recipes customized

5-Create a recipe of your own by following the instructions “D” from 7
through 19
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m REFERENCE TABLES PROGRAMS =

AUTOMATIC PROGRAMS RECIPES USER PROGRAM
SYSTEM NAME DURATION NAME DURATION
COOKING min min
ELECTRIC P01 | Baked Lasagne 66 U01 | User 01
ELECTRIC P02 | Baked Frozen potatoes 41 U02 | User 02
ELECTRIC P03 | Au gratin stuffed tomatoes 26 U03 | User 03
steampure | P04 | Aubergines sauteed 29 U04 | User 04
WHITE MEAT U05 | User 05
ELECTRIC P05 | Roasted chicken 80 U06 | User 06
ELECTRIC P06 | Rabbit into the bag with herbs 76 U07 | User 07
ELECTRIC P07 | Roasted duck 86 U08 | User 08
ELECTRIC P08 | Turkey in sauce 86 U09 | User 09
RED MEAT U10 | User 10
ELECTRIC P09 | Pork ossobuco into the bag 96 Ul1| User 11
ELECTRIC P10 | Roast beef 30 U12 | User 12
ELECTRIC P11 | Underdone beef 30 U13 | User 13
ELECTRIC P12 | Roast meat 86 U14 | User 14
steampurr | P13 | Chicken 60 U15| User 15
FISH Ul16 | User 16
ELECTRIC P14 | Whole baked sea bass 41 U17| User 17
ELECTRIC P15 | Salted sea bass 56 U18| User 18
ELECTRIC P16 | Salted sea bream 56 U19| User 19
U20 | User 20
ELECTRIC P17 | Pepper dish | 41
BREAD/PIZZAS
ELECTRIC P18 | Frozen pizza 21
ELECTRIC P19 | Liguria style focaccia bread 41
CAKES
ELECTRIC P20 | Jam tart 57
ELECTRIC P21 | Short-pastry biscuits 22
ELECTRIC P22 | Plum cake 51
STEAM [ P23| Eggs [ 23
CONTOURS
STEAM P24 | Fresh carrots cut into rounds 32
STEAM P25 | Zucchini cut into rounds 26
STEAM P26 | Baked potatoes slices 32
STEAM P27 | Cauliflower 30
STEAM P28 | Brussels sprouts 34
STEAM P29 | Spinach cubes 28
STEAM P30 | Fresh spinach 20
STEAM P31 | Sea bass fillet 22
ELECTRIC | P32 | Chilled food restore | 7
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m MAINTENANCE AND CLEANING =

Disconnect the electric power supply before performing any type of maintenance on
the product

Do not clean the device with steam cleaners.

Do not use rough, abrasive materials or sharp metal scrapers to clean the oven door, as
they can scratch or damage the surfaces and cause the glass to break.

Do not use acid products (like anti-scaling agents) as they can damage the enamelled
parts.

Turn off the heating elements, wait for the internal parts of the oven to cool down
before touching or cleaning them. Pay greater attention to the cooking grills. Clean the
oven with care. Take all due <care to avoid scalding yourself
when cleaning with a wet sponge or soft cloth if the surface is hot as it will produce
steam . Moreover, some detergents create noxious fumes on contact with the heat. DO
NOT WASH THE MEAT PROBE IN THE DISHWASHER.

The grills, jug and drip pan may be washed in the dishwasher.
For hygiene reasons, empty the jug after each use.

> PERIODIC MAINTENANCE

Regularly check the state of the rubber gasket located around the oven opening. It
guarantees the correct functioning of the oven. If gasket damage is noted, contact the
nearest technical after-sales centre.

Cleaning the aeration slots on the oven: the air expulsion slots are located right under
the front control panel. Use a duster to keep them clean in order to insured optimal
operation of the oven cooling system.
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» CLEANING THE SURFACES

The enamelled or stainless steel parts must be treated with caution. Use water or specific
products, accurately drying with a soft cloth. Do not use abrasive products. In case of
tough deposits on enamelled parts, use a plastic sponge or similar, soaked in hot water
and vinegar. It can become very difficult to remove food residues or stains from oils,
sugars, fats, etc. if they are not immediately removed after use of the oven. It will make
removing them easier if the internal parts of the oven are cleaned while they are still
warm. Use a soft cloth to dry any liquid remaining on the bottom of the chamber after
cooking.

Due to an increasing presence of new products on the market it is not possible to
establish a list of items suitable for cleaning this device. Read the manufacturer
instructions carefully to verify the possible use of the detergent.

» SANITISING E

This is an oven cleaning function using a pre-defined steam function and a slightly pre-
heated chamber.

The purpose is to make it easier to remove any food residues, grease, soil, etc. after
cooking.
It can be performed at any time when the oven is on in awaiting commands mode.

l

Put 0,5 L of water in the jug. If you also wish to disinfect the chamber, dissolve a
teaspoon of sodium bicarbonate in the water. Insert the jug in its location and close the
door.

With the oven on in awaiting commands mode, go to the flashing icon Eusin the 2

menu key & and press the 3 START ke @ to start the cycle.

The corresponding icon BR starts its animation.
The cycle is interrupted when there is no more water in the jug. An intermittent audible

signal indicates that the cycle has ended. The container + water icon flashes. Drain
the water from the boiler (see relevant paragraph).
The sanitising function only works with the door closed.

NOTE: the cleaning cycle may last about 1 hour.

If the cycle is interrupted due to a power failure, the display will show Black-out as well
as

Complete the cycle by re-activating the function using the 2 menu key ()
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> DESCALING @

This is an oven cleaning function that is a routine maintenance process for the steam
circuit and boiler to remove any limescale incrustations.

For that purpose, after every 200 hours of steam generator operation, the electronics
system gives the warning signal and lights up the icon .

This icon remains steady until the required cycle has been performed.
A descaling cycle can also be performed at any time, even before the electronic system

signals it.

Put 1 L of water in the jug. Dissolve 7-8 teaspoons of citric acid monohydrate in the jug.
Insert the jug in its location and close the door.

With the oven on in awaiting commands mode, go to the flashing icon usin the 2

e

menu key  and press the 3START ke lﬁ’[ to start the cycle.

The corresponding icon starts its animation.
The cycle is interrupted when there is no more water in the jug.
An intermittent audible signal indicates that the cycle has ended.

The container + water icon Dﬂashes. Drain the water from the boiler (see relevant
paragraph).
The descaling function only works with the door shut.

NOTE: the cleaning cycle may last about 2 hours.

If the cycle is interrupted due to a power failure, the display will show black-out as well
as

Complete the cycle by re-activating the function using the 2 menu key <

At the end of the cycle, it is recommended to perform at
least one SANITISING cycle to clean the circuit of any
citric acid residues.
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m REMOVING/MOUNTING OF THE OVEN DOOR =
To remove and insert the oven door, follow the instructions below.

Fully open the door and in both hinges insert a metal rod (not supplied) with a diameter
of about 3 mm in the hole shown in the figure. This blocks the hinge in the open
position.

Grasp the door with both hands on the sides towards the bottom. Lift the door slightly
and remove the hinges from 2 locations. Pull the door toward you to release the hinges
from the openings of the frame of the oven.

Re-insertion of the oven door

Act in reverse order, holding the door sideways with both hands towards the bottom and
inserting the hinges in the openings of the front oven frame, (pay attention to the
positioning of the foot joint). With the oven door fully opened, remove the 2 metal rods
from hinges.

Close the oven door slowly and make sure that it has been correctly inserted and aligned
with the lateral edges.

Warning!

With the door dropped, never remove the 2 metal rods that hold the hinges locked. Do
not rest weights on the door or hang them on the handle, they could damage the
products, creating malfunctions

Moreover, do not use the oven until the oven door has been re-mounted correctly.
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Removing inner glass (remove the oven door)

For more complete cleaning, the two inner panes of glass can be removed.

Remove the oven door as indicated above, unscrew the 4 mounting screws from the steel
plates C (fig. 5) that block the glass surfaces in position. The glass surfaces can now be
removed by slipping them out.

e \'-;E

fig. 6 fig. 7

Carry out the same steps in reverse order to replace the glass surfaces. Take the utmost
care to ensure they are in the right order and are placed the right way round (the clear
glass must be towards the inside and the position of the lettering on the glass surfaces
must be as in (fig. 6). Also make sure the protective gaskets are positioned correctly.
Some models have a glass anchoring clip that must be repositioned correctly (fig.7) by
keeping the clip D against the painted strip on the upper part of the door and inserting
the intermediate glass E and inner glass F into place (as shown in the figure).
Before remounting the door, make sure the glass is firmly secured into place

ATTENTION! THE REMOVAL AND INSTALLATION MUST BE CARRIED
OUT ACCURATELY AND WITH THE HIGHEST CARE IN ORDER TO
AVOID BREAKING THE GLASS.

Warning! Do not remove the hinge locking hooks from their seat when the door is
not mounted in the oven. Do not close the hinges without the weight of the door as it
causes a violent closing of the springs.

Do not rest weights on the door or hang them on the handle, they could damage the
products, creating malfunctions

Moreover, do not use the oven until the oven door has been re-mounted correctly.
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REMOVING/MOUNTING THE LATERAL GUIDES

To remove the lateral grill guides, use light pressure on the upper bar so the guide is
released and pull it towards the inside of the oven. Then lift the guide and it unhooks
from the lower blocks

Attention

To replace the guides, carry out the steps in reverse order.

Always make sure to correctly replace the lateral guides. Improper installation could
cause injury.
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REMOVING/MOUNTING THE SLIDING GUIDES (IF ANY)

If any, there are right and left sliding guides, which means they are not interchangeable
on both sides of the oven.

Proceed as follows to remove the sliding element from the lateral guide:

release the lateral guide from the oven together with the sliding element, as reported in
the paragraph above.

Place the guide on a flat surface. Now exert some pressure from top down near the
couplings in the sliding element (fig. 1 step 1). When the couplings underneath come out
from the rod of the lateral guide, the sliding element has been released and can be
removed. (fig. 1 step 2).

|

To replace the sliding element, position the upper hooks on the special rods of the lateral
guide. Always make sure the sliding element is moving towards the outside of the oven
when it is taken out. Now press the sliding element downwards (fig. 2 step 1) so that it is
coupled onto the lower rods (fig2 step 2).

fig. 2
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» REPLACING THE OVEN LIGHT BULB

To prevent electric shocks and/or damage to persons, read and follow the
procedure given below:

Attention: Before replacing the light bulb, make sure the electricity is off at the
main switch.

Ensure that the oven and the light bulb are cold and then remove the protection cover A

A

/

Do not touch the hot bulb with a damp cloth, the bulb may break.

Replace the light bulb with another suitable one of 25 W for 220 - 230 V with
attachment type E14 suitable for high temperatures.

In case the protection cap is damaged or broken, do not use the oven until the cap has
been replaced or re-inserted correctly and safely.

Attention: for correct installation and use of this appliance, refer to the technical
data given on the serial label of the product.

The product label is on the edge of the internal side of the oven. A second label is
found on the cover of the instruction book.
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m INSTALLATION INSTRUCTIONS m

The installation and technical assistance must only be performed by qualified staff.
Carefully read the safety instructions in this manual before using the oven. Incorrect
installation, maintenance, assistance and use can cause serious damage/injury to persons
or objects

This product must be installed as instructed in this manual and in compliance with
National Standards and local regulations in force.

Do not lift or pull the oven from the door handle and do not force or load weights when
this is open.

The purchaser is responsible for installation. Assistance provided by the

manufacturing company due to an incorrect installation will not be included in the
warranty.

> TECHNICAL DATA

e  Water tank capacity (jug) 1.5L.

e Oven volume 45 L.

e Voltage 220-240V 50/60 Hz
e  Maximum power 3000 W

> DIMENSIONS OF THE SINGLE OVEN
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> DIMENSIONS OF THE OVEN WITH FOOD WARMER

i
AR
i

: U

> SINGLE BUILT-IN CABINET MEASUREMENTS

The dimensions of the opening to be made in the cabinet for fitting the oven are
indicated in the figures. Make sure the cabinet in which the oven will be installed is able
to support the weight of 30 kg. It is necessary to create an opening in the rear part of
the bottom of the cabinet or in the oven support shelf, to allow sufficient air to
circulate for the cooling of the oven during functioning. The oven can be installed in a
column or below the worktop of a kitchen cabinet.

UNDER WORKTOP COLUMN

51



» MEASUREMENTS OF CABINET FOR BUILT-IN OVEN WITH FOOD
WARMER

UNDER WORKTOP

COLUMN

> INSERTING THE OVEN INTO THE CABINET

It is important that all operations relating to installation of the device are carried out by
qualified staff.

Ensure the oven is safely installed inside the cabinet. Use screws A, for fixing the oven.
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» FEATURES OF THE CABINET

The technical requisites of the cabinet are the following:

- The cabinet and its components must be able to withstand temperatures
of up to 90°C without presenting deformities and/or surface defects.

- the cabinet must enable the free passage of the oven connections;

- All household kitchen units must be protected with
fire-resistant material in accordance with the standards in force;

n ELECTRIC CONNECTION OF THE OVEN =

Ensure the electric current has been disconnected before connecting the oven to the
electric mains.

The oven requires single-phase alternate current 220-240 V~ 50/60 Hz, using flexible
cable. Ensure the household power supply can support the electric load of the device.
The electric safety of this appliance is only assured if the same is correctly connected to
a system having efficient earth connection, according to the legal Standards in force. In
case of permanent connection to the electric mains, apply a bipolar switch dimensioned
to the corresponding load, with opening for each contact of at least 3 mm in accordance
with the current local regulations.

In models where present, the flexible cable is supplied without plug. The plug to be
used must be suitable for the electric load of the product and must comply with the
current regulations.

The installer must ensure that the socket is suitable for the power absorbed by the oven
as indicated on the serial plate.

The connection socket must be easily accessible.
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» ASSEMBLY/REPLACEMENT OF THE POWER SUPPLY CABLE

The electric cable must be kept locked to the terminal box by the cable fix, so that it
cannot come out. Connect the line cable to terminal L , the neutral cable to terminal N
and the yellow/green cable to the earth terminal % The yellow/green cable must be
longer than the other two by at least 20 mm.

Ensure the electric cable does not pass near or come into contact with the surfaces
reaching a temperature above 75°C.

H+Zem

Use only flexible cables:
cable type HOSRR-FH 3 x 1.5mm?

Be sure to follow the following colour code when connecting the individual wires:

BLUE - NEUTRAL ®
BROWN - PHASE ©
YELLOW-GREEN - EARTH @

> EARTH CONNECTION

Installation, connection and earthing of the electric system must comply with the
European standard requisites and meet the provisions of the local Standards in force.
This household appliance requires an earthing connection for protection against
short-circuits or electric dispersions. It must, therefore, be connected to an
appropriate electric socket. The earth cable must not be interrupted by the switch.

ATTENTION:
DISCONNECT THE ELECTRIC POWER SUPPLY BEFORE PERFORMING
TECHNICAL ASSISTANCE OR MAINTENANCE ON THE PRODUCT.

In case of replacement of the electric cable, ensure the use of an electric cable certified

according to the Standards in force and suitable to the technical features of the
product.
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n TECHNICAIL ASSISTANCE AND SPARE PARTS m

»> TOUCH ERRORS

Err Scl Probe detection error, the Probe Check
oven shuts down. failure/disconnected | connection/replace
Err Sb1l | Boiler probe detection Probe Check

error, the oven shuts down | failure/disconnected | connection/replace

» SOFTWARE PARAMETERS THAT CAN BE CHANGED BY THE
USER

Enter the user parameter menus by pressing the 2 menu key‘f\.-.-.:-. " and the 3 START [
keys at the same time with the oven OFF.
The following parameters can be changed using the 6 key+” :

bEEp Volume Buzzer 01...03 3
dLou Display luminosity Low 01...15 3
dHiG Display luminosity High 15...30 30
tbEE Buzzer duration 05...180 180s
Vent Fan icon blade number 02...03 3 blades
dEF Reset default No - Yes No
fact Manufacturer menu password -50... +50

The 4 and 5 /= can be used to set the desired range. Confirm with the 6 key +
until exiting the procedure.

When the "def" parameter is confirmed with the value "Yes'" "SurE" appears.
By always confirming with "Yes", it is reset to factory settings.
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» PARTS

Only authorised components can be used for the household appliance assistance. Do

not repair or replace any oven component not recommended by this manual. All

interventions and repairs must be carried out by authorised technical staff.

To request a spare part, indicate the following data:

1) Model of oven (MOD.) and production number (N.L.), found on the product label
positioned on the lower front part of the oven and on the first page of the booklet.

2) Description and number of the spare part, technical information available only to
the authorised assistance service.

3) Last, indicate the details of the distributor that sold the oven and the details of your
nearest after-sales assistance centre.

» TECHNICAL ASSISTANCE

In case your oven requires technical assistance and/or spare parts, contact the dealer or
the authorised technical assistance centre nearest to you.

In this case also it is necessary to state all the appliance data on the aluminium
product label, such as: model (MOD) lot number (N.L.), etc., label placed on the lower
part of the oven fagade or on the first page of the instructions booklet.
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m TABLE

F REFERE

Enm

ELECTRIC DATA FOR TYPE AND MODEL

Voltage 220-240 V ~ 50/60 Hz

MST
-LX12
Total power \ 3000
Top element W
i 1500
Grill W
element
Bottom w 900
element
Cllrculaf w 1500
Oven light W 25
Oven fan \ 20
Tangential w 20
fan
Generator w 1200
steam
Micro-pump \ 22x2
EXTERNAL DIMENSIONS
Width cm 59,5
Height cm 45,5
Depth cm 54,3
INTERNAL DIMENSIONS
Useful litres 35
volume
Gn“. cm? 726
cooking area
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» TRINHBAY

Lo nudng két hop hép thich hop cho viéc ndu nuéng trong cac ho gia dinh khong
chuyén. N6 c6 kha nang két hop hoan hao gita nudng truyén thong két hop hép, duy tri
vi, huong, d6 tuoi va dac trung cua thit, ca, rau va moén trang miéng. Khong phu hop voi
cac muc dich khac.

» CANH BAO CHUNG

San phim nay dwoc su chip thuén theo chi dinh EU 2002/96/EEC.

Biéu tuong thing rac gach chéo cho biét khi hét tudi tho, san pham phai dugc xu ly
riéng biét, phai dwoc thu gom riéng vdi réc thai sinh hoat hoic thu hdi vé trung tam xu 1y
thiét bi dién va dién tir hodc giao cho dai 1y khi mua mot thiét bi méi.

Nguoi xir 1y ¢ trach nhiém khi xir 1y, dé thu gom vé noi thich hop. Néu khéng tuan tha
s€ bi xur Iy theo luft hién hanh vé xir Iy rac thai.

Bo suu tap khéac can thiét cho viéc thu gom thiét bi dé tai ché nham than thién véi méi
truong, khi xur 1y va théo go, dé tranh gay 6 nhiém moi trudng va nguy hai cho sirc khoe,

khuyen khich tai str dung khac vat liu thanh phin.

Dé biét thém théng tin chi tiét, c6 thé thu thap tir cic dich vu xtr 1y chét thai tai dia

phuong, hodc dai 1y noi ban thiét bi.

Nha sin xuét tir chdi moi trach nhi¢m dan s va hinh sy trong truong hop lip dit
khong ding cach.

Nha san xuét ciing c6 quyén sira ddi nhimg didu cin thiét va hitu ich tir thiét bi ma
khong cin bao trude.

Vut bo vat liéu bao goi khac nhau phu hop voi tidu chudn 4p dung tai dia phuong. Doc
ky hudéng dan sir dung trudce khi 1ap dat va sir dung thiét bi dé nim duoc thong tin cin
thiét, cach 14p dat va bao tri dung nhét. ‘
Huéng dan st dung nay hitu ich nén duoc luu giit ciing véi thiét b trong sudt tudi tho,
ngay ca khi chuyén nhugng cho nguoi khac.

Thiét bi nay duoc thit ké phu hop cho ho gia dinh va chi sir dung dé niu nuéng va
ham noéng thie dn. Nhitng vin dé su dung khac, khac vdi tai liéu huéng dn nay duoc
coi 1a khong phu hop va gy nguy hiém.

San phdm nay tuan thii theo quy dinh ctia Chau Au 89/109/EEC vi n6 dugc thiét ké dé
tiép xtc vdi cac san phdm thuc phim.
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Thiét b gia dung nay tuén thii cic quy dinh ciia chi thi cong dong Chau Au.
- CHI PINH HIEU SUAT THAP- 2006/95/EC
- CHI PINH PIEN THICH HQP- 2004/108/EC

Théng sé san phim duogc ghi trén tem thong sé dan & mit trude 16. Khong dwoc
thao tem thong so ra khéi lo.

Viée lip diit phai duge thuc hién béi nhan vién ky thuat phit hp véi cic quy dinh
dia phwong va tuén thi theo chi dan trong hwéng dan sir dung nay.

Quan trgng: khong dwoc nang hodc kéo 10 bi‘lng tay.
Trong truong hop hu hong, ngat két ni thiét bj khoi ngudn dién (khong keo day cap
ngudn dé ngit dién khoi 6 cdm) va lién hé trung tim k¥ thuat duoc ty quyén.

Khéong cb géing sira chira thiét bi trong bit ki truedng hop nao.

Sir dung 16 nuwéng diing cach

- Thiét bi chi dugc st dung boi ngudi 16n. Tranh xa tim tay tré em.

- Thiét bi san sinh nhiét trong qua trinh hoat dong va theo quan tinh, ngay khi thiét b
tat. Khoéng cham vao cac bo phan bén trong va bén ngoai 16 trong luc nay. Tranh xa
tﬁmﬂ tay tré em khi 10 dang hoat dong. Cac thiét bi tiép can c6 thé trd nén rat nong.

- B¢ lap/thao khoang hodc phu kién tir 10 nudng, luén mang gang tay bao ho.

- Chi sir dung khoang c6 thé chiu dugc nhiét do cao.

- Khong roi khoi thiét bi trong qua trinh ndu nuéng vi ddu mé c6 thé gy chay nd. -
Khéng bao phi, ké d& mit dudi 10 bing tim nhom hodc biang khay, chéo vi co thé gay
hu hong san phim.

- Khong dat vét gi trong 16 khi khong hoat dong, vi c6 thé gay nguy hai cho ca vat
lidu va thiét bi khi bat cong tic 10.

- Khong ngdi hodc dat vat ning 1én 16, treo vt ning 1én tay nim cira 16 vi co thé gay
hai cho san phdm.

- Trudc khi bao tri va vé sinh, ngét dién 10 nudng, néu vira st dung xong, hdy doi cho
16 ngudi han.

- Luu y khi mé cura 10 s€ toa ra khong khi nong.

- Khong st dung voi dé 1am sach, né c¢6 thé gay hu hong cac bo phan thiét bi dién.

- Néu day ngudn hong, hay lién hé ngay voi bd phan hd tro k§ thudt dé thay thé.

Chu y, thiét bi nay phai dwoc tiép dat theo tiéu chuin hién hanh.
bé lap dat 10 nwéng xem “hwéng dan sir dung”.
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Sir dung 10 nwéng dung cich

- Lam néng 10 trong thoi gian can thiét

- Mé ctra 10 khi can thiét dé tranh nhiét khong can thiét thoat ra ngoai.

- Giit gioang cao su sach s& va hidu qua dé tranh nhiét ro ri ra bén ngoai gy hu hong.

- Ludn tit 16 khi khéng sir dung

- Bé tranh nhimg can bén do thirc 3n dé lai, ludn 1am néng 16 trude khi st dung 1an tiép
theo. Trong bét ki truong hop nao, kinh va thanh 10 s& khong bi anh huong trong qua trinh
nudng va can ban ¢6 thé ty hity dugce trong qua trinh 1am nong 10.

LAn déu sir dung 16, phai lam nhitng gi?
Ngit thiét bi.

Thao tit ca bao bi va phu kién ra khoi 10. Lau sach bé mit bén trong v&i nudc ndng hodc
chat tay rira trung hoa (xem muc “bao tri va vé€ sinh”). Rira bang vai am. Lau sach cac
phu kién va lam kho moi thtr that k§ theo cung mot cach.

Diéu chinh chuc ndng, dé 16 hoat dong trong hét cong suét trong vong mot gio, voi
chirc ning nudéng két hop quat. Dé tao théng gio tbt, co thé mé cura s6. Didu nay cho
phép tan khoi tir du, m& va nhya.

Chu y:

- Khéng st dung thiét bi nay dé swéi 4m.

- Khéng chin khong khi bing cach khoa 15 théng gi6 va cac dng dan trén thiét bi.

- Trudc khi lap dit, kiém tra ngudn dién c6 twong thich véi théng sb ghi trén tem thong
s6 khong.

- Trong khi sir dyng, khong cham vao nhimg bo phan nong bén trong 16 nudng.

- Céc bo phan tiép xtc c6 thé rit nong trong qua trinh sir dung, vi viy nén tranh xa tim
tay tré em.
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s HUONG DAN SU DUNG LO NUONG KET HOP HAP =

[0 VAN HANH

1| @ 4
, | € Man hinh : P
(sl ~F
3 l%l Y 6
KEY 1: phim tit/mé 16 KEY 4: phim didu chinh (ting +) gio /
nhiét do/chirc ndng
KEY 2: muyc lya chon KEY 5: phim diéu chinh (giam -) gio/
o nhiét d¢/ chirc nang
KEY 3: bat dau/ding KEY 6 : xac nhat/dit lai/

den 10/ h¢ thong thoi gian

Bt ctr khi nao nhdn mét nat nao d6 ban s& nghe mot tiéng Bip.

MAN HINH CHI TIET

Khu vuc hién thi/ thiét 1ap dong hd hé thong.

(vi tri man hinh hién thi: trung tim trén)
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Khu vyc 1ap trinh thoi gian va man hinh hién thi tinh
tién thoi gian nudng.
(vi tri man hinh hién thi: phia trén bén trai)

hen gio

80 1o thic

thoi gian nudng thi cong
thoi gian nudng

két thic nudng

nudng tu dong

AUTO MAN Khu vuc hién thi phwong phap nuéng
(vi trf trén man hinh hién thi: gitra)
- AUTO = chuong trinh ty dong
- MAN = chuong trinh thi cong

Man hinh hién thi/ nhiét do khoang giita va biéu do nhiét do.
(vi tri hién thi: phia trén bén phai)

Dl CHUC NANG KHOA (chtrc nang an toan dic biét)

ﬂ Chi thi Iya chon nhiét ¢

H Téang/giam nhiét do

M biéu db nhiét d6 bén trong

(vi tri hién thi: & giira bén phai)

chi thi ché 4§ muéng khéng hoat dong

\Efj chi thi ché do nudng dang hoat dong
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CHI THI CHUC NANG PAC BIET

'J

i
/!\

"DEN LO" ché d6 chi thi (vi tri hién thi: & giira)

E “DUNG” ché db chi thi (vi tri hién thi: phia du6i bén trai)

2 "RA DONG" chi thi chirc ning (vi tri hién thi: phia duéi bén trai)
O 1AM NONG” ché d chi thi (vi tri hién thi: phia dudi bén phai)

"NHAN DANG THUC AN" ché do chi thi, trong cac mé hinh 4p dung
(vi tri hién thi: bén trai trung tam)

[ )] "KHONG cONUGC (KHO)" ché do hién thi, néu chi c6 bo phan bén
trong nhap nhay hogc “NUGOC BOC HOI”
(vi tri hién thi: phia dudi bén phai)

[0 BANG LUA CHON NHUNG CHUC NANG NUONG TRUYEN THONG:

Resistenza Cireolore Resistenza Cireolare 4

Rsistenin Suola + R Cielo +
Ventols Radiale Ventola Radiale
200 °C 180 °C

Reasténza Suola
t Yemtola Racliale

Resistenza Gnll
+ Ventols Radiale

140 °C

18 “C

Resistenza Suoln Besistenza Gnll

130 °C

sl 1
l‘l'i‘|
Diefrost Sealdavivande

KHOANG NHIET PQ KHA DUNG: TU 50 PEN 250 °C.
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Ngoai tru:

- g tir 50 dén 160° C (gia nhiét dudi);

tir 50 dén 150° C (gia nhiét dudi + quat tudn hoan);

NHUNG CHUC NANG HAP PAC BIET

Vapore 100°C
Statico

Vapore 100°C
Ventilato

Vapore 130°C
Ventilato

Vapore 130°C
Statico

“HAP” ché do chi thi (vi tri hién thi: & gitra bén phai)

“VAN HANH HAP” ché d6 chi thi

CHUC NANG LAM SACH LO

E “VE SINH” ché d¢ chi thi (v tri hién thi: phia dudi bén phai)

S “LAM SACH CAN” ché d¢ chi thi (vi tri hién thi: phia du6i bén phai)

GHI CHU QUAN TRONG: Tit ca cac chitc ning di kém véi dén sang bén
trong. B pen tiép tuc sang trong 3 phut sé tw dong tit.
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MO TA LO VA PHU KIEN

1)
2)
3)
4)
5)
6)
7)
8)
9)

Béng diéu khién;

Khay chira nuéc cho chirc ning héip;
Ray trugt (néu co);

Vi nudng;

Khay hip;

Khay hiing m&;

Chup quat tuan hoan;

B0 phan gia nhiét;

Céc voi phun hoi;
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s KHOIDONGLO =

[0 KHOI PONG LAN PAU TIEN/CAI LAI SAU KHI MAT DPIEN

Tit ca biéu tuong sang 1én trong 2 gidy dé bao hiéu khoi dong 10.

l

Cho dit d6 la lan két nbi dién dau tién hay thiét 1ap lai sau khi ctp dién, thoi gian h¢
thong hién thi nhu trong hinh, v6i cac chit s6 nhap nhay.

Dé tién hanh, thiét lap thoi gian hé théng.

Néu ché d6 nuwéng bi dimg lai vi mét dién, 16 s& ghi nhé moi théng tin (ché do dén tat).
Trong thuec te, khi c6 dién, tin hi€u &m thanh khong lién tuc bao hiu rang 16 da bi khoa
va s€ xuat hién nhiing th{r sau:

Khi 16 dugc dat lai, tin hi€u am thanh ding lai va n6 s€ & ché 46 DUNG @ .
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[0 CAIPAT GIO PIA PHUONG

He¢ théng thoi gian (dong ho) dua trén loai ngudn dién cung cép (50 Hz hodc 60 Hz).
Thoi gian dugc didu chinh khi 16 TAT:

3

1) Nhén phim <~ it nhit 3 gidy. Nhing con s gio trén man hinh hién thi s&
nhip nhdy. St dung phim 4-5 ==/= dé diéu chinh gi4 tri.

2) Dé thiét lap thoi gian, nhan phim 6+

3) Thuc hién cung mdt thu tuc d8 thiét lap thoi gian.

Néu 10 & ché do TAT: chi c6 hé théng diéu khién thoi gian trén man hinh hién thi, 4nh
sang mo sau 1 phut.

Néu dén dang ¢ 4nh sang mo vi mat dién, nhimg con sb gio s& nhip nhay. Sir dung
phim 4-5 %/= & didu chinh gi® néu trén.

0 Chic ning TAT/MO ©

Lo dugc kich hoat bang céch giit phim TAT/MO () mét 1an trong it nhét 2 gidy va 10 s&
tat néu cham vao phim tuong tu. . .
Neéu khong nhén phim nao sau khi 10 bét, 16 s& tu dong tat sau 1 phut (khoi dong di€u
khién ngau nhién).

Lo MO: tin hiéu 4m thanh don.
Lo TAT: tin hiéu 4m thanh kép.

GHI CHU: khi 10 tat, 10 s€ huy bd thict 1ap nudng.

Néu 10 tit & ché do tiéu thu thdp (den hién thi sang mo), lan dau tién mot phim dugc
cham s€ ¢ chuc nang danh thirc (dén hién thi s€ sang dan 1én). Che d6 ti€u thu thap sé
dugc kich hoat tu dong sau 1 phut.

PIEU KHIEN KHOI PONG NGAU NHIEN

Chirc ning nay s& tyr dong tt 10.

Trudng hop nay s& duoc bat véi mot phim TAT/MO @ va sau 1 phat khong co 1énh
hoat dong. Noi cach khac, néu khéng c¢6 chirc ning nao dugc chon va kich hoat.

Sau 1 phut, tin hiéu 4m thanh kép s& bao cho nguoi sir dung biét 16 s& tit.
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> Lénh cho MO LO

Nhin mét lan phim TAT/MO © dé mo 10, cho thiét 1ap chiic ning nuéng mong mudn.
Chirc nang mic dinh 1 nudng tuan hoan (nguyén té dién tré tron + quat tuan hoan) voi
nhiét o dat trude 1a 180° C.

Man hinh s& hién thi nhw hinh:

Phim menu 2 ‘© chay qua céc chire ning theo thir tur sau:

1- menu chitc nang nudng;

2-  Nhiét 46 1o;

3-  Thoi gian chuong trinh nudng;
4- hen gio;

5-  béo thuc;

6- LAM SACH CAN

7-  VESINH E;

(xem muc chure nang lam sach 10)

CHU Y:

- Khi chay qua céc chirc ndng, bidu twong s& nhip nhay. Néu chirc nang khong phan
hoi hodc thay doi trong vong 7 gidly, lva chon s& bi huy bo. )

- T “Iénh cho” cua 10, néu Iénh khong hoat dong khoang 5 pht, 10 s€ tu dong tat.

CHU Y: 16 c6 thé chuyén tir ché d6 “nudng” sang ché do “chd 1énh” bang cach nhan
phim TAT/MO. @ Khi nhén lai thém 14n nira, 16 & tit.
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s CHUC NANG NUONG =

[0 CHUCNANG NUONG TRUYEN THONG

Sau khi mé 16 (nhin mét 1an nit TAT/MO @), ¢ thé truy cép truc tiép vao chuc

nang nuéng nhd nhan menu 2 & C.
Biéu tuong trung tdm va chirc ning nudng bén trong s& bit diu nhép nhay.

Str dung phim 4-5 /= ban ciing ¢6 thé chay qua cdc chiic ning ndu (xem “LUA
CHON CHUC NANG NUONG TRUYEN THONG”): cic phan doan lién quan duoc
kich hoat.

Khi chirc ndng mong mudn dwoc danh diu, hay xac nhan bing cach sir dung phim 6 .

O thoi diém nay, dé bit ddu ndu, x4c nhan moi thir dé bit diu phim [£4

Trong bit ki trudng hop, sau 7 gidy khong c6 1énh hoat déng, chitc ning duoc chon s&
tu dong tat (xac nhan tu dong).

Lo nudng bit diu gia nhiét. Dén trong 10 bét dAu sang B Biu tuong chdo nudng ke
bét 1én va bét diu nhip nhay. Duya trén chirc néng nuéng lya chon nhiét do mac dinh s&
xuét hién va biéu twong ting nhiét d6 M bat dau nhip nhay. Thoi gian ndu thi cong

duoc hién thi. Biéu tuong B vit diu nhép nhay (xem hinh).

Khi két thiic nuéng, nhan phim TAT/MO 1 ©2va 16 & ché do “chd 1énh”. Khi nhén phim
thém lan nira, 10 s& tat.

Xin luu y: khi st dung 10 ¢ chirc nang truyén théng, khay c6 thé dong cin nhung khong
lam dnh huong dén viéc nudng.
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0 CHUC NANG HAP

CHUAN BI
Str dung chirc ning hap yéu ciu nhitng hoat déng sau:

e D) diy khay bang nudc udng hodc nudc may.

e Piynhatla 1.5L.

e Khay phai dugc lap chat giira ong nude va mach nudc trong 16, do d6 dé
chic chin hay di chuyén khay dé kiém tra.

e Ludn ludn dit mot khay himg nuéc bén dudi khi hip. Khay nay s& himg
toan by nudc va nhiing hoi nude ngung tu dudi day 1o.

Chu y:

- Khong dugc db ddy khay, dic biét khi chudn bi két thic hép, khi mot chu ki két thuc,
nudce trong ndi hoi ¢6 thé bée hoi va 1am cho no tran ra ngoai.

- Khéng st dung céc chit long khac khéng phai 1a nudc udng va nuéc may.

- Néu 16 chi s dung dugc chirc nang nuéng truyén théng, dé sir dung duoc chirc ning
hép, hiy chd cho dén khi 10 ngudi han.

THUC HIEN

Dé chon chirc ning co ban, sau khi mé 10 bang cach sir dung phim 1 TAT/MO © |
ban c6 thé truc tiép chon nhiing chirc ning néu bang phim menu 2 € vadi chuyén
bing phim 4 va 5 “#/=.

4 chirc nang hap c6 thé dugc chon

e HAP KET HOP QUAT 130°C
e HAP KET HOP QUAT 100°C
e HAP HOINUGC 130° C
e HAP HOINUOC 100° C

Khi chirc nang dugc danh déu, x4c nhan béng phim 6 +.
Trong moi trudng hop, sau 7 gidy khong cé 1énh hoat ddng, chirc ning duogc chon sé tw
dong xac nhan (tu dong xac nhin chirc nang).

Pé bit ddu hiip, nhén phim BAT PAU 3 |44,

CHU Y: Néu cira khong dwge dong, chire niing hip sé khong hoat dong.
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» HAP HOINUOC 100°-130°C

Trong khi hép hoi nudce, hoi nude vao khoang thong qua hai 16 phia sau 10. Nudce
chuyén thanh hoi tir ndi s& khong lam thay ddi huong vi, mau sic, do tuoi va chit
luong cam quan ciia thue phim trong khi hép.

Hap hoi nudc dic biét sir dung cho hip RAU va CA. Hai muc nhiét d¢ thich hop cho
ban Iya chon 1a 100° C hodc nhanh hon vai 130° C.

l

Chirc ning hdp dugc chon, cai dat nhiét do s¢ khong thé thay dbi.

Dé bit dau hip, nhin phim BAT PAU 3 | (xem doan “THUC HIEN™). Hip dudi
nhiét do chi thi bit ddu nhip nhay.

Khi da dat Vdén nhiét dQ, mot tin hjéu am thanh lién tuc cho bict qua trinh gia nhiét
trude da ket thiic va bieu tugng hap s€ nhap nhay.

Man hinh s& hién thj nhu sau:

1 -
(g

MAN

Khi ké't,thﬁc héipz nhén phim TAT/MG 1 @ va 16 s& chuyén sang ché do “chd 1énh”.
Khi nhan thém lan nira, 10 s& tat.

Néu chu ki hip khac khong duoc bit dau, 10 s& tu dong tit va chi thi nude boe hoi

tlr ndi.
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> HAP KET HQP QUAT 100°-130°C

Trong khi hép, hoi nudc s& vao khoang thong qua hai 15 phia sau 10 va dwoc phan bb déu
bang quat tuan hoan.

Chtrc nang nay cung pép cho cac tinh nang hép \{di su phan b nhiét ddng déu va thich
hop cho viéc SO CHE, RA DPONG VA HAM NONG.

Mot chirc nang hép duogc chon, cai dit nhiét o s€ khong thé thay dbi.

Dé bt dAu nu, nhén phim BAT PAU 3 [ (xem doan “THUC HIEN™). Hap dusi
chi thi nhiét do bét ddu nhép nhiy. ,

Khi giﬁ dat dén nhiét d9, mot tin hiéu am thanh lién tuc cho biét qua trinh gia nhiét trude
da ket thuc va biéu tugng hap s€ ngirng nhap nhay.

Man hinh hién thi nhu sau:

Khi két thic hép, nhén phim TAT/MO 1 © va 10 s& & ché do “cho 1énh”. Khi nhan
thém lan ntra, 10 s€ tat.

Néu khong cé chu ki khac duge bt du, 10 s& tu tit va chi thi nude trong 16 s& bbe hoi.

Tét ca chuong trinh thoi gian ndu va st dung nhan dién thirc an déu co thé sir dung
dugc véi chuc nang hap.
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[0 CHUC NANG HAP KET HOP QUAT &&

Chtre nang ndy cho phép nguoi dung co thé thém nudce bt ctr khi nao trong khi ndu co
ban, do do6 két hop céc phuong phap hép doi hoi nhiét d6 cao hon véi loi ich cua vide
hép cho thirc dn mém hon va diéu vi hon.

Thich hop cho thit quay va thit tuoi.

Céc chirc nang nu co ban hoat dong (ngoai trir ri déng va hdm nong).

Dé, hoat dong va ding hoat déng chirc ning hép “két hop quat”, nhin phim 5 &5 gt
nhat 3 gidy.

Khi chu ki bit du s& c6 biéu tuong twon tmg 1a

Chu ki hdp thi cong sé& giéi han thoi gian. Sir dung chirc ning nay voi
s0 lan thoi gian can thiét cho méi chu ki hap theo y ngwoi sir dung va dua trén
kinh nghiém cta ngwoi sir dung.

Khi chu ki hép théi hoi dimg, biéu tugng dung.

Khi két thuc hép, nhan phim TAT/MO 1 © va 16 s& & ché d6 “chd 1énh”. Khi nhén

thém 14n nita, 10 s& tit.

Néu khong ¢ chu ki khac duoc bat du, 10 s& tu tit va chi thi nude trong 10 s& bdc
hoi.
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m QUAN LY CHUC NANG HAP m

[[] KHONG CHUA NUOC TRONG KHAY

Théng thuong, néu db ddy khay 1.5L nudc, 1a dit cho toan chu trinh hip.

Néu khong, hé théng tin hidu dién tir s& bao can nudc va biéu tuong nudc tuong Gng s&
nhip nhay
Lo s& ty dong chuyén sang ché dé@

$

Mé cira, di chuyén khay va dé nuég_béng nude ubng. Pong cira 10 va bo ché do dimg
béng cich nhén phim BAT DAU 3 )
Lo s& khoi dong lai tir noi né dung hoat dong.

CHU Y: néu chirc nang hép da dugc hoat dong, hé théng cung cp 5 phut dé tiép nudc.
Sau moi 5 phut, hé thong sé tu dong khoi dong lai chu trinh hap co ban, vd hiéu hoa
chuc nang hap hién tai.

[] THOAT NUOC TU NOI HOI

Khi két thiic chu trinh hip va vé sinh, hé théng luén yéu cau thoat nuédc khoi ndi va do
cac mach. Diéu nay giit cho hé thong sach s& va chong tinh trang voi hoa.

Pay la mot hoat dong nhanh chong va don gian gilr cho mach san sang cho chu trinh
hép mai.

Sau khi hép xong, ché d¢ 16 “chd 1énh”, nhén phim TAT/MO 1 & dé tit 10.

Tin hiéu khong lién tuc va biéu tugng nudc + khay bét dau nhap nhay u

Lo khéng tit hoan toan cho dén khi mach dién rong.

l

74




M6 cira, KEO KHAY RA VAI CENTIMET BE THAO MOC KHOI KHAY TU

MACH DIEN NUOC CUA LO, sau d6 nhan nat BAT PAU 3 | #

Khi nudc ra khoi mach s€ bao nhiing tin hiéu sau:

Sau khoang 15-20 gidy, tin hi¢u khong lién tuc s& dimg, chi thi “H20 out” va biéu tuong
tuwong tng dung nhap nhay.

Rut nuée ra khoi khay va dit lai vi tri cil. Dong cira. Qué trinh nay hoan tit.
Lo tat va san sang st dung.



m MAN HiNH HIEN THI NHIET POn

» MAN HINH HIEN THI

Sau khi m¢ 16 (nhan phim TAT/MO 1 @) dugc kich hoat véi chirc nang tudn hoan
méc dinh. i
Neéu bat dau nudng, man hinh s€ hién thi thong tin nhu sau:

- Diéu chinh nhiét dc},(maqc dil‘lh);
- Biéu tuong: nhiét k&, biéu do tang va tang nhiét do;
-“chéo nuéng” [l sang deén;

CHU Y: b6 diéu khién c6 gi6i han thoi gian cho hoat dong lién tuc, vdi cac gioi han an
toan sau:

- 250°C: max 3h; - 120-195°C: max 8h;
- 200-245°C: max 5h; - up to 120°C: max 11h;

> DU NHIET m

Néu HOT xuét hi¢n khi man hinh nhiét do sang dén phia trén bén phai, cin than khi
cham tay va cgic bd phéan bén trong 1o, méc du 106 da tat. ) )

HOT @duoc hién thi sau khi 10 tat va nhac nhé hoat dong cho dén khi nhiét 4§ thap hon
50° C.



» CAIDAT VA THAY POI NHIET PO

Nhiét do c6 thé thay dbi bt cir luc nao sau khi chon churc ning hip/nuéng bang cach
nhén phim 4 o,

Trén man hinh, biéu twong nhiét d6 twong tmg nhip nhay ﬂ .
Str dung phim 4 va 5 /= dé didu chinh nhiét d6 mong muén va xac nhan bang phim 6 .

Trong moi trudng hop, sau 7 gidy khong cd hoat ddong chd, nhiét 36 dugc chon sé xac
nhan tu dong (tu dong xac nhén).

Ban ciing c6 thé cap nhat thay ddi nhiét do bang cach sir dung phim menu 2 (_,
bicu chinh chirc nang nhiét do: cong tac dugc danh dau bang biéu tugng nhiét d6 nhap

nhay L1
bé lya chon nhiét d¢ mong muén, st dung phim 4 va 5 /= va sau d6 xac nhan véi
phim 6 +* hoac sau 7 gidy no s€ tu dong xac nhan.

» DAT TRUOC NHIET PO

Nhiét d6 dit truée cho mdi chirc ning déu c6 thé thay doi.

Str dung phim 4 =P (hoiic phim menu 2 =), dé ché do nhiét do thay déi va didu chinh
dat trude nhiét ¢ moi.

Trong khi man hinh nhip nhéy (va trong khodng 7 gidy), x4c nhan gia tri bing cach gitt
phim 6 + it nhét 3 gidy. Lén tiép theo 10 bat v6i ché d6 dit trude nhidt 4o méi & duoc
hoat dong.

» GIANHIET TRUOC CHO LO

Mét churc nang va r}hiég d6 duge chon, nhin phim BAT PAU 3 @*E bat dau ché do
hap/nudng va 1o bat dau giai doan gia nhiét.

Biéu tuong nhiét do tang bét dau nhap nhay B8 va hién thi trang thai m nhiét do
bén trong 1o. Mot khi tat ca cac thanh trén bjéu d6 hién thi du, mot tin hiéu 4m thgnh dai
cho thay nhiét d§ bén trong 10 da dat va biéu tuong nhiét d6 tang khong con nhap nhay
nira.

Biéu tugng nhiét do on dinh xuét hién B

Tai thoi giiém nay 10 s& duy tri nhiét d¢ trong khoang. o
Neéu muon thay d6i nhiét do 10, nhan nut tang nhiét do v giam nhiét do Kd dé dicu
chinh.



m CHUC NANG DACBIET m

> CHUC NANG BAT PAU/DUNG L@

Nhén phim OBAT DAU 3 ,ﬁ@f"u da mo ta, dugc hoat ddng sau khi chon chirc nang hép/
nl{(’fng va de ban ‘xéc phan cai dat va chuong trinh tu dong.
Vé co ban, bat dau hap/nuéng (chiic ning BAT DAU).

Chirc ning DUNG, thay bang biéu tuong @ luén hoat dong bang cich nhin phim
BAT DAU 3 ‘&" va c6 thé hoan thanh véi chire ning hdp/nudng ciia 16.
Biéu tuong E on dinh va kich hoat dugc nhung cai dit khac s€ khong duoc thiét lap lai.

Sau khi xac nhan bat ki thay dbi nao vai cac thong sb hap/mrong, trang thai hdp/nudng
dugc hién thi, dé tiép tuc hap/nuo'ng ché d¢ tam dimg phai dugc tit.

Sau d6 nhén nut BAT DAU 3 ] thém 1 nita dé thoat ché do tam dung.

Che do tam dung (i dugc tét, chuong trinh tu déng hdp/nudng tré lai, thoi gian
hap/muéng va man hinh hién thi dugc kich hoat.

CHU Y: chirc ning TAM DUNG khong can tré chire nang hen gio va bao thtc
trong khi khéa chuong trinh tu ddng hap/nudng cua thoi gian hap/nudng (chic nang
TU BONG).

Chtrc nang tam dung ty dong kich hoat trong cac truong hop sau:
- Chirc ning hip/nuéng xac nhan trude d6 da duoc thay ddi;

- Nguén duoc dat lai v6i 10 & ché do hép/nu(mg;

- Khéng c6 nudc trong khay hép;



> PIEU KHIEN PEN LO NUONG %

beén 10 nudéng dugc xem nhu mdt chirc nang déc biét. N6 dugc chon quanh cac chirc
nang nudng.

Pén co thé bat tit bit cir luc nao, ngay ca khi tit 10, sir dung phim 6+ (ngoai trir ché do
lap trinh va ché d chirc ning thay doi).

| Trong moi truong hop, dén s& tw dong tit sau 3 phut hoat dong. |

Deén 16 cling duogc diéu khién bai cong tdc nho trén cta 16 nhan dién khi nd doéng hodc
mo cua.

Khi m¢ cta 19, m xuét hién man hinh déng hd va dén sang. Didu ndy ciing xay
ra khi 10 TAT.

Néu 16 & ché d6 nudng, khi cira mo nd s tit quat tudn hoan va yéu t diéu nhiét, vi vay

ngin khéng cho hoi nudc san sinh ra truc tiép cham vao ngudi sit dung va cé su
phan tan nhiét dang keé.

> CHUC NANG KHOA (an toan tré em)

Chuc nang khoa lam vo hiéu hoa chiic nang ctia cac phim cam tng. Bié}l nay ngan
nhiing thay doi ngoai y muon trong chuong trinh nuéng hodc tai nan c6 thé xay ra (an
toan tré em).

C}lﬁc nang kl}c’)a ¢6 thé dugc kich hoat hodc V(‘),hiéu hoa bat ¢t lic ndo = va
bang cach nhan phim 5 va 6 cung luc trong it nhat 3 gidy.

l

Khi kich hoat, biéu twong IR s¢ bit dau nhip nhay 3 gidy va van & ché do bat. Tai
thoi diém nay churc nang dugce xac nhan.

d mSi hoat dong sau khi chtrc nang dugc kich hoat, bidu tuong nhép nhay 3 gidy
dé hién thi trang thai an toan. D¢ tiep tuc, vo hi€u hoa chiic nang khoa.

Chtrc ning khoa ciing c6 thé dugc kich hoat hodc v6 hiéu héa khi 16 tit.



» CHUC NANG HAM NONG

Chtre ning nay gitt cho thirc n 4m & nhiét d6 khuyén khich 1a 80° C
- Chon sir dung phim menu 2 * C trong chirc nang nuéng co ban

- Xac dinh né trén chuc ning dugc hién thi bing biéu trong M

- Xéc nhén st dung phim 6 +” hodc s& x4c nhén ty dong sau 7 glay,
- Pé kich hoat chirc ning, nhan ph1m BAT PAU 3 |@E

- Ban co thé thay déi nhiét do thap trong pham vi 60°-90°C;
- Hen gio va chitc nang chuong trinh tu dong c6 thé dugc kich hoat;

> CHUC NANG RA PONG Kl

Chtrc nang nay khong doi hoi phai sir dung by phan lam néng, chi c6 quat tudn hoan
bén trong:

- Chon sir dung phim menu 2 € trong chirc ning nuéng co ban;

- Xéc dinh né trén chirc ning dugc hién thj bing biéu twong b ;

- Xdc nhén st dung phim 6 +” hodc s& x4c nhén tu dong sau 7 gidy;
- Pé kich hoat chirc nang, nhén phim BAT PAU 3 |@’E

- Ban khong thé thay ddi nhiét 6 va man hinh tt;

- Hen gio va chitc nang chuong trinh ty dong c6 thé duoc kich hoat;



m CHUC NANG CHUONG TRINH THOI GIAN u

> CAIDAT HEN GIO [®)

Chirc ning HEN GIO doc lap véi chirc ning nuéng va khong thuc hién cac chwong
trinh 10 nuéng.

C6 thé kich hoat I bat ki Iic nao bang phim menu 2 ‘-
-Ld TAT;

- Lo MO, 1énh ch;

- Lo MO, khong anh huong dén hoat dong cua no;

Vi du, khi 10 tét, st dung phim menu 2 Cc dé chay va cai dat trén biéu tugng chirc

o rA
nang hen gio .

Str dung phim 4 va 5 /= @& cai dat gi4 tri mong muén (thdi gian dai nhat c6 thé cai
dat 1a 12 tiéng)

Xéc nhan st dung phim 6 + hodc no6 cé thé tu dong xac nhan sau 7 gidy (bit d4u dém
nguoc).

Khi thoi gian cai dat troi qua, mot tin hi¢u am thanh khong lién tuc s€ thong bao cho
ban.

Nhén phim bét ki dé dirng tin hiéu va thoat chirc ning hen gio.

Trong moi truong hop, tin hi€u am thanh s€ dung lai sau 3 phut.

Lo nudng sau do (sau 1 phut) tro 1ai ché d6 ti€u thu thap.

Khi 10 mé hoic dang trong ché d6 nudng, dé thuc hién chirc nang, hay thyc hién 2 cach
tuong ty bang phim menu 2 ", chay qua cac chitc ning va x4c dinh no tai biéu tugng.
Sau d¢ tién hanh nhu trén.



N _ . ., . an
> CAIDAT BAO THUC

Chirc nang BAO THUC (ciing giéng nhu chiic nang HEN GIO) né doc 1ap véi chic
nang nudng va khong thuc hién cac chuong trinh 16 nudng.

Biéu tuong B8l c6 thé duogc kich hoat bét cir khi nao bing phim menu 2 ‘-
-LO TAT;

- Lo MO, 1énh chg;

- Lo MO, khéng anh huéng dén hoat dong ciia no;

Vi du, khi 16 tit, sir dung phim menu 2 C qd chay va cai dat trén biéu tuong chirc

nang bao thuc .

Str dung phim 4 va 5 /= dé cai dat gi4 tri mong muén (thdi gian dai nhat c6 thé cai
dat 1a 12 tiéng).

Xéc nhén st dung phim 6 + hoéc no6 co thé ty dong xac nhén sau 7 gidy (b4t dau dém
nguoc).

Sau khi thoi gian troi qua, tin hiéu khong lién tuc s€ thong bao cho nguoi sur dung.
Nhian bét ki phim nao dé dirg tin hiéu va thoat khoi chirc naing BAO THUC.
Trong moi trudng hop, tin hiéu nghe thiy s& tu dong dimg sau 3 phiit.

Lo sau d6 (sau 1 phit) s& tré lai ché d6 tiéu thu thap.

Khi 16 m& hodc dang trong ché d6 nuéng, dé truy cap chuc nang, hay thuc hién hai
cach tuong tu bang phim menu 2 (&, chay qua cac chirc nang va xac dinh no tai biéu
tuong. Sau do6 tién hanh nhu trén.




> CAIPAT HEN GIO VA BAO THUC 9]

Hai chtrc néng c6 thé dat dong thoi bt ctr lac nao. ) i
N6 giong nhu c6 hai bg tinh gio va 1am theo céc thu tuc thiét 1ap tuong tu bang cach

nhin phim menu € d4u tién cho HEN GIO va sau d6 cho BAO THUC (hodc

nguoc lai).

Vi du, khi 10 tit:

. aAn
. icUu

Hai biéu tugng dugc kich hoat cung ll'lC.‘ o
Man hinh hién thi cho thay gia tri hen gio s€ 1a lan dau tién de ket thuic dém ngugc.

Céc tin hidu 4m thanh tuong tng s& cho thiy thoi gian da troi qua. Sau d6 thyc hién nhu
trén.

Khi 16 mé hoidc dang trong ché d6 nuéng, dé truy cap chirc ning, hiy thyc hién theo

céch twong tu bang cach nhan phim menu 2 -, chay qua céc chtric nang va dinh vi biéu
tuong. Sau d6 thyc hién nhu trén.



> CHUONG TRINH HEN GIO NUONG

Chtre ning chuong trinh nuéng bao gdm:

- Thoi gian nuéng [l
- Nudng tuw dong [ : két hop gitta hen gid nudng M va thoi gian nuéng [ ;

Céc chue niang nay c6 thé dwoc kich hoat:

- V6i 16 MO, Iénh cho;
- V6110 ¢ ché 6 nudng;

Chtrc nang chuong trinh thoi gian theo yéu cdu mé 16 va ching c6 hiéu qua khi 16 hoat

dong.

Vi 10 nudng, cho 1énh, nhap ché do cai dat thoi gian st dung phim menu 2 "

cho

phép ban ty x4c dinh biéu tuwong lién quan. Vi tri dwoc danh ddu vao biéu twrong nhép
nhay.
Doi voi cac phuong phap 1ap trinh, xem cac doan lién quan:

CHU Y: néu ban muén hen gio ESIS v chic ning chuong trinh tu dong X v [
cling lic, man hinh hién thi uu tién thoi gian s& 1a:

- Chuong trinh thoi gian ty dong; thoi gian nudng;

- Chtrc nang HEN GIO;
Dé man hinh hién thi “hen gio™ hodc “4n” di chirc ning nuéng, nhép vao biéu tuong lién

quan bang cach sir dung phim menu 2 <.




> 1HO1 GIAN NUGNG [H]
Mot chirc ning cho phép ban tu nuéng trong khoang thoi gian nhat dinh.

Khi 16 dang cho 1énh M, vi tri [ phim menu 2 < trén biéu twgng dang nhép nhay.

Str dung phim 4 va 5 = & dit gia tri mong mudn (thoi gian dai nhét c6 thé dit 1a

12 tiéng)

Xéc nhan str dung phim 6 +* hodc né s& ty dong xac nhan sau 7 gidy. Panh diu céng

thc man hinh tr [EXN chuyén sang .

Khi chirc ning nuwéng duoc xac dinh, dé bit diu dém ngwoc, nhin phim BAT DAU 3. |<’§}

Diéu nay cho phép nuéng trong mét thoi gian xac dinh va giéi han.

l

Khi thoi gian trdi qua, tin hiéu &m thanh khong lién tuc s€ thong bdo cho nguoi st dung,
16 s& tat va man hinh s& hoat dong va nhép nhay. )
Tin hi¢u s& tat bang cach nhan bat ki phim nao hoac ty dong tat sau 3 phut.

Thoi gian nudng ciing c6 thé dugc 1ap trinh véi _ch}'tc nang nudng cua 16. Trong truong
hop nay, khong can nhan phim BAT DAU 3 [ dé bat dau 1ap trinh.



> KET THUC THOI GIAN NuonG H

Két thuc thoi gian nuéng chi co thé thiét 1ap sau khi kich hoat chuc ning thoi gian
nuéng [ . Hai chire ning két hop s& thuc hién mét chwong trinh nuéng tu dong.

Thoi gian nuéng cudi cting duge han ché t6i da 13 12 tiéng cia viée hodn lai.

l

Sur dung phim menu 2 € 4é di dén M biéu tuong nhép nhay.

l

Xac nhan st dung phim 6 + hodc n6 s&€ tu dong xac nhan sau 7 gidy.

Dit gi¢ str dung phim 4 va 5%/=.

Tai thoi diém nay chuong trinh nudng tu dong dugc xac nhan.

> NUONG TU DONG LN,

Day la phuong phap nudng cham. N6 duoc st dung bt cir khi nao ban cin ¢6 cic mon
in va san sang & mot thoi diém cu thé trong ngay.
Hai phuong phép phai dugc dit ddng thoi: thoi gian nudng [ va két thic thoi gian

nuéng Ml theo thir ty d6.
Thiét lap thoi gian nuéng [ . ‘ 7 o
Khi thiét 1ap két thuc thoi gian B, b didu khién xic dinh va dé xuat thoi gian nhap

vao duogc tinh dya trén thoi gian hién tai va thoi gian nudng mong mudn. Vi du, dat thoi
gian nudng la 45 phut.




Néu thoi gian két thic nuéng khong dugc thiét 1ap v6i thoi gian 16n hon thoi gian
nudng, man hinh chi d¢ xuat chuong trinh thoi gian nudng.

Thiét 1ap thoi gian nuéng mot gio bao gdm thoi gian két thic 16n hon thoi gian nudng
dé 1ap trinh ty dong danh dau bang biéu twgng don .

Khi két thuc, nhan phim 6 +” hodc sau 7 gidy s€ xac nhan ty dong. Vi dy, thiét lap
nuéng cham 6 tiéng va thoi gian nudng trong vong 45 phit.

Tai thoi diém nay:

- Lo & ché do tiéu thu thip;

- Man hinh chtic nang hién thi ché d6 nuéng duoc chon;

- Maén hinh thoi gian hién thi chtrc ning thiét 1ap biéu twong [ va thoi gian
con lai cho dén khi bét dau nuéng;

- Biéu tuong bao hiéu 1ap trinh hoat dong;

Khi bit dau 1ap trinh tu dong, mot tin hi€u am thanh s€ thong bao r?lng bat ddu nudng.
Lo mo (biéu tugng ché do nudng hoat dong) va lap trinh thoi gian hoat dong
nhu chirc ning thoi gian nudng trir khi & ché d6 hoan.

Thit ra, biéu tuong chirc ning [ s& xuét hién thay vi két thiic nwéng [ va man hinh
s& hién thi thoi gian nuéng mong mudn.

Khi thoi gian nay lgé’t thic va tin hiéu kh(‘)ng lién tuc s€ bao cho nguoi st dung, 10 s€
tdt va man hinh hién thi s& hoat dong va nhap nhay. )
Deé tat tin hi€u am thanh nhan vao mot phim bat ki hoac s&€ tu dong tat sau 3 phaut.



» HUY/THAY POI THOI GIAN VA CHUONG TRINH HEN GIO

Dé hity va thiét 1ap lai thoi gian:
- TUPONG : [ va [HHI;

- HENGIO:vé ;

Lua chon biéu tuong cho chirc nang ban mubn hiy bﬁng cach su dung phim menu 2 "-E:.:-',
khi @6 bicu tuong s& nhap nhay, nhan phim 6 « it nhat 3 giay.

l

Néu 10 tit (chi chirc nang hen gid), man hinh hién thi sé tit.

Néu 10 mé & ché d6 nuéng. [

- Tir ché d6 né chuyén sang ché d6 mic dinh. Biéu twong I hoat dong;

- Man hinh hen gi& va biéu twong chuong trinh nuéng tit;

- Cong tdc man hinh hen gid va hién thi thoi gian nudng 1én dén thoi diém do (vi du &
trong hinh 1a 10 phut);

Cho ché d6 nuéng M (ché d6 16 & nang lugng thip), d& huy lap trinh nhan
phimTAT/MO 1 @ hai 14n. Trong trudng hop nay 10 tit.




7 = -

s H DA DUNG =

» VILTRI NUONG BEN TRONG CHO NUONG PAC BIET

-Vitri 1 va2 tir day )
Thyc hién cho banh dong lanh, nuéng 1au, banh ngot, thit miéng;

- Vi tri 2 tir day
Banh ngot, banh mi nudng, banh mi, banh nguyén men, thit;

-Vitri 2 va3 tirday
Banh bich quy, thit cat nho;

- Vitri 3 tir day
Cho thit nudng chin vang

Dit liéu nay dugc chi dan lién quan dén vi tri nudng va cod thé dugc dién giai dua trén
kinh nghiém ctia nguoi stir dung.
Nén thém thwe pham vao 10 nwéng truwde khi nuwong.



» HUONG DAN NUONG

Dé tbi wu héa nudng, 1am néng 16 trude khi nudng 10 phut. Cho vi nudng véo trong 10
& vi tri nudng gan nhat, tiy thudc vao loai thirc an nudng. Ludn dong 16 khi nudng va
thoi gian nudng toi da 1a 15 phut.

Véi nudng vi ¢ thé nudng ca, rau, xién que va mot $6 loai thit, ngoai trir thit nac. Ca va
thit dugc cit miéng phai dugc nuéng that nhanh bang cach sir dung co thich hop dé phét
dau va luén duoc dat trén vi. Nguoc lai, nuéng vi phai duge dit & gin phan nhiét phia
trén, twong tmg voi do day ctia mon in, dé tranh bé mit bi chay va khéng chin bén
trong. Chi ném mét it mudi sau khi nuéng hodc n6 s& nhat hon. Khong dugc dam thing
thirc an trong khi nuéng. Nude cdt ciia chung s& 1am cho thirc an bi kho.

Thit c6 thé dwoc sip xép phu hop trong khoang 16 hodc nuong truc tiép trén vi. Trong
truong hop khac, c6 thé thém mot it nudc sau khi gan khay hing m& phia dudi vi
nudng. Dicu nay ngdn khong cho dau mé trong chao chay ra va c6 mui hoi.

Chu y: trong qua trinh nuéng cac bd phan cé thé rit nong. Vi vy nén giit tré & khoang

cach an toan.
Khong bao gio' sir dung 16 dé swéi am nha hoic phong ciia ban.

» QUAT TAN NHIET

Thiét bi nay dugc cung cip mot quat tan nhiét dé lam mat bang didu khién va tay nim
cilra 16. Quat nay bt dau hoat dong vai phut sau khi nuéng, khi 10 dat dén nhiét o nhat
dinh (thoi gian thay ddi theo mo hinh) va tranh dugc sy qua néng ciia mit ngoai 1o.
Khong khi nong tir bang diéu khién s& tiép tuc thoat ra khi 1o khong con hoat dong, cho
dén khi nhiét d6 xubng mirc binh thuong.

m PHUONG PHAP NUONG TU DONG =

Trong 10 dugc 14p 32 loai phuong phép nudng véi cc trinh ty thoi gian va nhiét d6 da
thiét 1ap, dugc thyc hién trén co sé ndu in tir cic chuyén gia dau bép. Cac chuong trinh
cho phep tao ra cac thay dbi cho phuong phép nudng tu dong theo ¥ thich cua ban. e}
mdi thoi diém co thé khéi phuc cai dit gdc. Hon nita chuong trinh cho phép tao ra hon
20 phuong phéap khac hoan toan dugc ca nhan hoa tiy theo cach néu nuéng cia ban.

Mot chuong trinh cho phép st dung mot phin hodc toan bd tity chon hép, chinh xac
hon:

- Chuong trinh P04 va P13 su dung hoi nude két hop quat trong phuong phap nudng
truyén thong. ) )

- T chuong trinh P23 dén P31 chi 4p dung cho hap.



Chuong trinh cho phép tao ra 20 phuong phap ndu in hoan toan ci nhan tiy theo y
thl:Ch cua ban. }
bé sur dung chuong trinh theo ddi hudng dan dudi day.

» CONG THUC NUONG TU PONG

A) Lam thé nao dé nhap cong thirc

1- Mé 16 bang phim 1

2- Nhén phim 2 cho dén khi biéu twong "MAN" xuit hién nhép nhay trén man
hinh 3-nhin phim +, P AUTO xuét hién nhip nhay

4-nhén phim 6 dé x4c nhan hodc chd 5 gidy dé xac nhan ty dong

Phan giita man hinh hién thi céng thirc dau tién dugc 1ap trinh trén P01 thay vi dat thoi
gian, 6 man hinh phia trén bén trai tong thoi gian cta cong thirc s€ xuat hién, trén man

hinh phia trén bén phai hién thi nhiét do so bo.

B) Lam thé nao dé chon lap trinh cdng thirc ban mudn

1-Theo 4 budc ciia phin “A”

2-Nhéin phim 2

3-P va P01 bt dau nhap nhay 1ap trinh cong thirc dau tién

4-Nhén phim “+” cho dén khi dat d&én cong thirc mong mudn (P01...,P32)
5-Nhan phim 6 dé xac nhan ) )

6-Dé& bt du 1ap trinh nhin phim BAT PAU (3)

Néu ban mudn tam hodn 1ap trinh nuéng, 1am theo huéng dén bén dudi.

C) Lam thé nao dé 1én ké hoach lap trinh tam hoiin cong thirc

1-Lam theo huéng dan phan “B” dén diém sb 8.

2-Nhén phim 2 dé biéu trong “KET THUC THOT GIAN" [HH nhip nhay
3-Man hinh hién thi phia trén bén trai 1a hét thoi gian bit diu nhip nhay
4-nhén phim “+” d& chon thoi gian két thuc

5-Nhan phim 6 dé x4c nhan, néu khong cho 5 gidy dé tu dong xac nhan.
6-Nhén phim BAT PAU

Lo tam dimg, man hinh phia trén bén trai hién thi thoi gian con lai dé tiép tuc nuéng.
Trong truong hop ngat dién dot ngdt, hoat dong s& tu huy bo.



D) Chinh sira cong thirc hon cai diit nha may tiéu chuin

1-theo cac budc ciia phan “A”

2-Nhin phim 2

3-Nhén phim 6

4-Bit diu nhip nhay P va P01

5-Nhén phim + dé chon cong thirc (16 dwoc trang bi voi 32 cong thirc 1ap trinh

(P01 ... P32)

6-Nhén phim 6 dé xac nhéan cong thirc hodc cho 5 gidy dé tur dong xac nhan

7-Nhén phim ENTER (6) it nhét 3 gidy

8-Ki tw "Func PRE" nhép nhay trong man hinh hién thi

9-Nhén phim “+” @& chon churc ning ban mudn sir dung dé gia nhiét 10 trudc.

10- Nhin phim 6 dé xac nhén

11- Chi thi nhiét d6 nhap nhay

12- Nhan phim “+7/ “-* dé thiét lap nhiét d6 gia nhiét trudc

13- Nhan phim 6 d¢é x4c nhan

14- Trén man hinh hién thi thoi gian gia nhiét trude trong khi nhip nhay

15-Nhan phim “+7/ “-“dé thay ddi thoi gian trong khi gia nhiét trudc

16-Nhan phim 6 dé xac nhan

17-Tir viét tit "Func F1" x4c dinh so sanh trinh ty nudng ngay lap tirc véi viée
gia nhiét trude

18- Theo huéng dén tir budc 9 t6i budc 14 1a dé xac nhan dic tinh cia timg khu
vuc (chirc nang, nhiét d¢ va thoi gian)

19- Lo nhic ban thiét lap/thay ddi tdi da 5 chudi nuéng lién tiép dugc goi 1a F1-F2-
F3-F4-F5
CHU Y: Néu ban muén loai bé mot hodc nhidu chudi nudng, khi dugc hoi chirc
nang chi dinh, chinh v& "00" va sir dung “+” va «“ -,

20- Sau khi cai d3t 16 hién thi "NO DEF"

21-Nhén phim 6 d& x4c nhan thay déi

E) Khbi phuc cong thirc theo cai diit gbc

1-néu ban mudn quay lai chi dan , bé qua tir budc 7 dén budc 17. Tai yéu ciu
"DEF NO" nhin phim "+"

2-"SURE DEF YES" xuit hién nhép nhay

3-Nhan phim 6 dé x4c nhan cai dat lai nha may ciia cong thic doc lap




» CONG THUC TUY BIEN
Lo cho phép tao ra va luu trit 20 cong thirc (tir U01 dén U20);
Dé loai bo cong thirc, theo hudng dan & phan E.

F) Tao ra cong thirc tiy v ma khong cén thay ddi chwong trinh nha may

1-Theo huéng d?tp trong doan a) tir budc 1 dén budce 4
2-Nhan phim 6 d€ xac nhan

3- Nhin phim “+” d8 trugt dan tAt ca cac cong thitc nudng ma ban du dinh tao (1o
cho phép t6i da 32 chwong trinh cong thirc véi P01 ...P02 ... P32)

4-Sau khi cong thirc P32, U01 duogc 1ap trinh, xuét hién U01 x4c dinh cong thirc
déu tién co thé dugce tuy chinh béi nguoi st dung. Lo cho phép ban luu trit dén
20 cong thirc.

5-Tao cong thirc riéng cua ban theo huéng dan “D” tir 7 dén 19.



» BANG CHUONG TRINH THAM KHAO =

CHUONG TRINH CONG THUC TU DQNG CHUONG TRINH
. A NGUOI DUNG
HIE Urg;)gc TEN THS‘Iﬁ?IAN TEN THS]I(I?IAN
NUONG P01 | Baked Lasagne 66 U01 |User 01
NUGNG P02 | Baked Frozen potatoes 41 U02 |User 02
NUGONG P03 | Au gratin stuffed tomatoes 26 U03 |User 03
NUGNGKET | P04 | Aubergines sauteed 29 U04 |User 04
HOP HOINUGC
THIT TRANG U05 [User 05
NUOGNG P05 | Roasted chicken 80 U06 |User 06
NUGNG P06 | Rabbit into the bag with herbs 76 U07 |User 07
NUGNG P07 | Roasted duck 86 U08 |User 08
NUGNG P08 | Turkey in sauce 86 U09 [User 09
THIT DO U10 |User 10
NUONG P09 | Pork ossobuco into the bag 96 Ul1 [User 11
NUONG P10 | Roast beef 30 U12 |User 12
NUGNG P11 | Underdone beef 30 U13 |User 13
NUGNG P12 | Roast meat 86 U14 |User 14
Eg(pji%ﬁﬁ{mc P13 | Chicken 60 U15 |User 15
CA U16 |User 16
NUGNG P14 | Whole baked sea bass 41 U17 |User 17
NUGNG P15 | Salted sea bass 56 U18 |User 18
NUGNG P16 | Salted sea bream 56 U19 |User 19
U20 |User 20
NUGNG P17 | Pepper dish | 41
BANH MI/PIZZA
NUGNG P18 | Frozen pizza 21
NUGNG P19 | Liguria style focaccia bread 41
BANH NGOQT
NUONG P20 | Jam tart 57
NUONG P21 | Short-pastry biscuits 22
NUGNG P22 | Plum cake 51
HAP [ P23 | Eggs [ 23
CONTOURS
HAP P24 | Fresh carrots cut into rounds 32
HAP P25 | Zucchini cut into rounds 26
HAP P26 | Baked potatoes slices 32
HAP P27 | Cauliflower 30
HAP P28 | Brussels sprouts 34
HAP P29 | Spinach cubes 28
HAP P30 | Fresh spinach 20
HAP P31 | Sea bass fillet 22
NUGNG | P32 | Chilled food restore 7




m BAO TRI VA VE SINH =

Ngit két ndi ngudn dién truée khi bio tri sin phidm

Khong vé sinh thiét bi bang méay lam sach hoi nude.

Khong sur dung vat liéu mai mon, sic nhon hodc cha nham dé lau chui cwra 10, vi
chung co thé 1am triy xudc hodc hu hong bé mit va lam v kinh.

Khong st dung san pham c6 chira acid (nhu cac chit chéng dn mon) vi chung c6 thé
gdy hu hong bo phén trang men.

Tit cic bd phan ndng, chd cho cic bd phan bén trong ngudi hén trude khi cham vao
hodc vé sinh ching. Chii y dén khay nuwéng. Lau chiii 10 can than. Can than dé tranh bi
phong.

Khi vé sinh 10 bﬁng miéng bot bién hodc vai mém néu bé mit néng vi nod s€ san sinh ra
hoi nudc. Hon nita, mot sd ché; téy rira s€ tao ra cac khoi doc hai khi chiju tac
dong nhiét. KHONG LAU CHUI THIET BI NHAN DIEN THIT BANG NUOC RUA
CHEN. ‘

Vi nuéng, khay chira nuée c6 thé duge rira bing nuée rira chén.

Vi 1y do vé sinh, d6 hét nu6c trong khay sau mdi 1an st dung chirc nang hap.

> CHUKI BAO TRI

Thuong xuyén kiém tra gioing 16. N6 dam bao hoat dong diing chirc nang cua 10. Néu
giodng c6 diu hiéu hu hong, lién hé ngay cho trung tdm bao tri gn nhAt.

Lam sach 15 théng gi6 trén 10: khe thong khi ndm ngay phia du6i bang diéu khién. St
dung may hut bui dé lam sach chung va dam béo ti vu hoat dong cua hé théng lam
mat 10.




> VE SINH BE MAT

Céc bd phén trang men hodc thép khong gi phai dugc xir Iy can than. St dung nude
hodc cac san pham riéng biét, lau kho bang khin mém. Khéong sir dung sian phim mai
mon. Trong trudng hop cac vét cin bam trén bé mit trang men kho tiy rira, sir dung bot
bién bang nhya hodc vat dung twong tw, ngdm trong nudc nong va gidm. Co thé rt kho
dé loai bo du lugng vét ban dd an tir dau, duong, ma, v.v. néu chuing khong dugc loai bo
1ap tirc ngay sau khi sir dung. N6 s& giup ching d& dang lam sach hon néu cac bd phan
bén trong 16 con Am. Sir dung vai mém dé lau khé cac chét 16ng con sot lai trong khoang
10 sau khi nudng.

Do sy hién dién ngay cang nhidu trén thi truong, khong thé thiét 1ap mot danh muc céc
mit hang thich hop dé lam sach thiét bi nay. Poc hudng din sir dung ciia nha san xuét
mot cach cdn than dé xac minh viée st dung chét téy rua.

> vEsing B

Day la chirc nang lam sach 10 bang cach sir dung chirc ning hoi nuéc xéc dinh trudce va
lam néng khoang 10 trude.

Muc dich 1a dé d& dang loai bo nhitng cin ban do thirc dn dé lai, dit, md, v.v. sau khi
nudng.

N6 c6 thé dugce sir dung bt ctr khi nao 16 dang & ché do cho 1énh.

l

Cho 0.5L nuée vao khay. Néu ban ciing mudn khir tring khoang 10, hiy hoa tan mot
muong ca phé muoi natri bicarbonate trong nudc. Lap khay vao vi tri cia n6 va dong
clra.

Vi ché do chd ca 10, biél} tuong BRhip nhay, st dung phim menu 2 va nhén
phim BAT DAU 3 || dé bt dau chu trinh.

Biéu tugng tuong ung E bét ddu hoat dong cua no.

Chu trinh s& bi gian doan khi trong khay hét nudc. Mot tin hi€u am thanh khong lién
tuc s€ chi ra ring két thuc chu trinh. Biéu twong khay chira nudc nhip nhay. Rot
nudc tir noi hoi.

Chtrc nang vé sinh chi dugc hoat dong khi cira dong.

CHU Y: chu trinh 1am sach cé thé kéo dai trong vong 1 gio.

Néu chu trinh dimg vi mét dién, man hinh s& hién thi Black-out nhu CH A

Hoan thanh chu trinh bang cach kich hoat lai chirc ning bang phim menu 2 (



> VE SINH Gi @

Dbay 1a mot chirc nang lam sach 10 1a quy trinh bao dudng thuong xuyén cho mach hoi
nude va ndi hoi dé loai bo bat ki can véi nao.

Vi muyc dich d6, sau mdi 200 gio hoat dong héip, hé théng dién phai cung cép déu hiéu
canh bao va biéu twong dén sang £

Biéu twong nay van duoc 4n dinh cho dén khi yéu cu duoc thuc hién.

Chu ki 1am sach cin ciing c6 thé duoc hoat dong bat ki luc nao, ngay va trude khi hé
théng dién tir bao hiéu nod.

R6t 1L nudce vao khay. Hoa tan 7-8 mudng ca phé acid monohydrat vao khay. Lip khay
vao vi tri cua n6 va dong ctra.

Vi ché 6 ché cia 16, di dén biéu tuong FE] nhép nhy si dung phim menu 2 " va
nhén phim BAT DAU 3[4 dé bét dau chu ki.

Biéu twong twong tng bt d'}”u} hoat dong.

Chu ki s€ ngung khi trong khay hét nuéc. Mot tin hi€u am thanh khong lién tuc phat ra
béo hi¢u rang két thuc chu trinh. Biéu tuong khay chira nudc nhép nhay. Rot nude
tr ndi hoi.

Chure nang tay gi chi hoat dong khi ctra dong.

CHU Y: chu trinh vé sinh c6 thé kéo dai khoéng 2 gio:.

Néu chu trinh bi ngung vi ngét dién, man hinh s& hién thj black-out nhu m .

Hoan tit chu trinh bang cach kich hoat lai chirc ning str dung phim menu 2 Lo

Vao cudi chu trinh, né sé nl_nflc nhé dé thuce hién it nhit
mot chu trinh VE SINH dé v¢ sinh cin dw acid citric
ciia nguon dién.




= LAP RAP/THAY THE CUALO » N
bé¢ thay the va lap lai ctra 10, lam theo hudng dan bén dudi.

Mé cira 10 hét ¢& va bén trong ban 1& 1ip mot thanh kim loai (khong dugc cung cép) co
duodng kinh khoang 3mm & trong 15 nhu hinh. Diéu nay chin ban 18 & vi tri mé.

Ném chit canh cira bang cd hai tay ¢ phia du6i hai bén. Nhic nhe cira va thao ban 1é ra
khoi hai vi tri. Kéo cira vé phia dudi clia ban dé tha ban 18 tir khe ctia khung 1.

Lip lai cira 10

Lam nguoc lai, giit hai canh tay nghiéng vé phia dudi cing va lip ban 1& vao cac khe
cua phia truéc khung 10, (cht y vi tri khép chan). Khi ctra 10 hoan toan mé thao hai
thanh kim loai tir ban €.

Dong cira mot cach cham rai va chic chan rang da lap dung vi tri voi cac canh bén.

Canh bao! i

Khi thao canh cira, khéng duoc thao hai thanh kim loai dé gilt khoa treo. Khong dat vat
nang hodc treo 1én tay nam ctra, chung c6 thé gay hu hong san pham, tao ra sy hong
héc.

Hon nira, khong str dung 10 cho dén khi cira 16 duoc 13p lai dung cach.



Thay thé kinh bén trong (thay thé cira 10)

Pé lam §ach hon, hai tAm kinh bén trong co thé duoc ghéo ra. i .
Thay the ctra 10 nhu dd néu ¢ trén, théo 4 vit ra khoi tam kim loai (hinh 5) dé thao bé mat
kinh. Bé mat kinh c6 thé dugc thay thé bang cach truot chung ra.

hinh 6 hinh 7

Thuc hién cac bude tuong tu theo thir tu nguoc lai dé thay thé cac bé mat kinh. Can than
dé dam bao chung dit ding tht ty va duoc dit dung cach (kinh phai & mit trong va vi
tri mat chir phai giéng nhu hinh 6). Pam bao cac miéng dém bao vé duoc dat chinh xéc.
Mot s6 mo hinh c6 kep neo thuy tinh phai dugc dinh vi chinh xac (hinh 7) béng cach
kep D vao dai son & phén trén cua cira va 1ap kinh trung gian E va kinh bén trong F vao
vi tri (nhu hinh).

Trwée khi lip lai cira, ddm béo ring kinh da dwge gin chic chin vao vi tri.

CHU Y! THAY THE VA LAP RAP PHAI PUQC THU'C HIEN MQT CACH
CHINH XAC VA CAN THAN NHAT CO THE DE TRANH TINH TRANG VO
KINH.

Canh bio! Khéong di chuyén nep khéa bin 18 khéi vi tri ciia n6 khi cira khong dwoc
Iip vao 1. Khong déng ban 18 khi khong c6 trong lugng ciia civa vi né giy ra sy dong
chat cia 10 xo.

Khong dwgc dit vat ning 1én cira hodc treo vat ning 1én tay nim cira,
chiing cé thé gay hu hong san phim.

Hon nira, khong sit dung 16 cho dén khi cira 16 dwoc lip lai ding cach.



THAY THE/LAP PAT KE INOX

bé thay thé ké inox, sur dun,g luc ép nhe ¢ thanh trén dé ké inox di chuyén va déy né
1én bén trong 10. Sau d6 nhac ké inox va thao moc ra khoi khoa bén dudi.

;o

Chuy

pé thay thé ké inox, hay thuc hién cac budc theo thir tu nguoc lai.
Ludn chéc chén ring thay thé ké inox duing cach.

Lip dit khong dung cach co thé gy tai nan.



THAY THE/LAP RAP RAY TRUQT (NEU CO)

Néu ¢, ray truot dugc lip trén ké inox ¢ bén phai va bén trai, ching khong thé hoan
dbi cho nhau.

Tién hanh nhu sau dé thay thé phan truot tir ray truot:

Thao ké inox ra bén ngoai, nhu cac budc ¢ doan trén.

Dit ké inox trén mot mit phing. Bay gio sir dung luc tir trén gin ddu néi trong ray truot
Xuéng (hinh 1 budc 1). Khi do6 cac dau nbi duoc tach ra tir ké inox, phﬁn ray trugt dugc
théo roi va ¢6 thé thay thé. (hinh 1 buéc 2).

hinh 1

Qé thay thé ray trugt,qdét cac moc trén vao vi tri cac tl}anh cua ké inqx. Luén dam l?éo
rang ray trugt di chuyén 1€n bén ngoai 16 khi né duoc déy ra. Bay gi¢ an ray trugt xuong
dudi (hinh 2 budce 1) dé nd dugce ghép vao thanh dudi (hinh 2 budc 2).

hinh 2



» THAY THE BONG DPEN LO

Dé tranh chip dién va giy nguy hiém cho ngudi, doc va theo ddi cic buéc bén
dudi:

Chu y: truée khi thay thé bong dén 10, chic chin ring dién di dwoc ngit khéi
cong tac chinh. )

Pam bao rang 10 va bong dén 10 ngudi va sau do thay thé chup an toan A.

A

/

Khéng cham vao bong dén nong bang vai 4m ué6t, dén c6 thé va.

Thay thé bong dén v6i mot loai thich hop 25W cho 220-230V véi loai E14 phu hop vdi
nhiét dg cao.

Trong trudng hop chup bao vé bi hu hodc v&, khong st dung 16 cho dén khi chup duoc
thay thé hodc 1ap rap lai ding cach va an toan.

Chii y: dé lip ait ding cach va sir dung thiét bi nay, tham khao cic thong sb
k¥ thuat trén tem thong so ctia san pham.

Tem thong s6 ciia san phim & canh bén trong ciia 16. Tem thong s thir hai tim
dwgc bia ciia sach hwéng dan.



= HUONG DAN LAP DAT m

Viéc 1ép~dét va hd trg ky thuat phai duoc thl_IC hién baoi nh~én vién c¢6 trinh d9. Poc k¥
huéng dan sir dung trudce khi str dung 16. Lap dat, bao tri, ho trg va sir dung khong ding

céch c6 thé gay hu hong/nguy hiém cho nguoi va vat.

San phdm nay phai duge lrép dit theo huéng dan trong huéng din sir dung nay va phu

hop véi céac tiéu chuan quoc gia va quy dinh ctia dia phuong.

Khong nhic va ddy 16 tir tay ndm cira va khong ép hodc thém vat ning khi cira mé.

Trong trudng hop lip dat khong dung cach, khach hang s& khong nhan duoc sy hd trg

bao hanh cua nha san xuat.

» THONG SO KY THUAT

e Dung tich khay chira nuéc
e Dungtichlo

e Diénap

e Cong suit 16n nhat

» KICH THUOC LO PON

15L

45 L.

220-240V 50/60 Hz
3000 W




» KICH THUOC LO KHI GAN THEM NGAN GIU AM THUC AN
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» KICH THUOC KHOANG AM PON

Kich thu6c ctia khe hé 14p 16 duoc chi ra trong hinh. Pam béo khoang dé tu s& lap dat
¢6 thé hd tro trong lugng 30kg. Can phai tao mét khe ho ¢ phﬁn sau day ti hoac ké do
ta, cho phép khong khi luu théng dé 1am mat 16 trong khi hoat dong. Lo c6 thé dugc 1ip
dit trong khoang hodc bén dudi ké bép.

DUOI KE BEP KHOANG



» KICH THUOC KHOANG AM KHI GAN THEM NGAN GIU AM THUC AN

DUOI KE BEP KHOANG

» LAP PAT LO VAO KHOANG CHUA

biéu quan trong la tAt ca céc hoat dong lién quan dén lép dat thiét bi phai duoc thuc hién
bdi nhéan vién ky thuat.

Pam bao rz"mg 16 duogce lép dat mot cach an toan vao khoang ti. St dung vit A, dé ¢b dinh
10.




» DAC PIEM KHOANG CHUA LO

Céc yéu ciu k¥ thuat ctia khoang chira 10 nhu sau:

- Khoang chira 10 va cac bd phan cua n6 phai chiu dugc nhiét do 1én dén 90°C khong
bkhuyét bé mit.

- Khoang phai dam bao cac két ndi dién cta 10 dugce hoat dong mot cach hiéu qua.

- T4t ca vit dung nha bép phai dugc bao vé bz"ing vét liéu chiu nhiét theo tiéu chuin
hién hanh.

o KET NOI BIEN CUA 1O =

Pim bio dién phai dwge ngit khéi ngudn truée khi két ndi 10 véi ngudn dién
chinh.

Lo yéu céu dién xoay chléu mdt pha 220-240 V~ 50/60 Hz, st dung day cap linh hoat.
bam bao rang cong suat dién gia dung cung cap du ngudn dién cho thiét bi. Toan bd
dién cua thiét bi nay chi dugc dam bao néu két ndi chinh xac voi mot hé théng thiét bi
nbi dét hiéu qua, theo tiéu chudn phap 1y c6 hiéu luc.

Trong trudng hop ndi ¢b dinh véi duong day dién, Jap dung mot bo chuyén dbi ludng
cuc c6 kich thudc twong ing véi tai, voi viée két ndi hd cho mbi tiép xtc it nht 3mm
theo quy dinh hién hanh cua dia phuong.

Trong miu mé hién tai, ddy cap linh hoat dugc cung cdp khong cé phich cim. Phich
cdm duogc st dung phai phu hop véi tai dién ciia san phdm va phai tuan theo cac quy
dinh hién hanh.

Bo lap dat phai dam bao ring phu hop v6i cong sut ciia 16 dugc chi ra trén tem thong
s0.

O cim dién phai dugc két ndi mot cach dé dang.



» LAP RAP/THAY THE DAY CAP NGUON

Cap dién phai dugc gitt ¢b dinh vao thiét bi déu cubi, bing kep day «cap, do d6 n6 khong
thé 101 ra ngoai. Ket noi day cap den ddu cudi L, cap trung tinh dén diu N va day cap
vang/xanh 14 cdy nbi dét . Cap = g/xanh 14 cdy phai dai hon hai day cap kia it nhat
20mm.

DPam bao cap dién khong vuot qua hay tiép xtic v6i cac bé mit cé nhiét do cao hon 75°C.

H+Zcm

Chi sir dung day cap linh hoat:
cap loai HOSRR-FH 3 x 1.5mm?

DPam bao tuin theo mi mau sau day dé két ndi day dién ca nhan:

XANH DUONG - TRUNG TiNH @

NAU o - PHA ©

VANG-XANH LA CAY - DAT )
> NOIDAT

Lip dat, két nbi va ndi dat cua hé théng dién phai tuan thi cac didu kién chudn Chau Au
va dap tmg cdc quy dinh cua cac tiéu chuan dia phuwong c6 hiéu luc. Thiét bi gia dung
nay yéu cau n01 dat de bao vé chong ngan mach hoac phéan tan dién. Vi vady no phal
duwgce két ndi véi 6 cim phu hop. Cap ndi dat khéng duoc gian doan boi cong tic.

CHU Y:
NGAT KET NOI NGUON BIEN TRUGC KHI HO TRQ KY THUAT HOAC BAO
TRi SAN PHAM.

Trong trudng hop thay ddy cap, dam bao st dung day cap dién duoc chirng nhén theo
cac tiéu chuan co hiéu lyc va phu hgp véi tinh nang k§ thuat ciia san pham.



s HO TROKY THUAT VA LINH KIEN m

> LOICAM UNG

Err Scl Chi thi 13, 10 tt. Phat hién 16/ ngit | Kiém tra  két
két ndi néi/thay thé

Err Sbl Chi thi 1i, 10 tit. Phit hién 15i/ ngit | Kiém tra  két
két noi noi/thay thé

> NHUNG THONG SO PHAN MEM CO THE DPUQC THAY BOI BOI
NGUOI DUNG

Nhép menu thong s_(") ngudi ding bang cach nhin phim menu 2 c va BAT PAU 3 [
cung lac khi 16 TAT. )
Thong so c6 thé dugc thay d6i str dung phim 6 «:

bEEp Volume Buzzer 01...03 3
dLou Display luminosity Low 01...15 3
dHiG Display luminosity High 15...30 30
thEE Buzzer duration 05...180 180s
Vent Fan icon blade number 02...03 3 blades
dEF Reset default No - Yes No
fact Manufacturer menu password -50... +50

Phim 4 va 5 &/=c6 thé sir dung dé cai dit pham vi mong mudn. Xéac nhin bing phim
6 + cho dén khi thodt khoi thu tyc.

Khi thong s6 "def" dugc xac nhan voi gid tri "Yes" "SurE" xuat hién. Luon x4c nhan
"Yes", no s€ cai dat lai.



> LINH KIEN

Chi ¢6 céc linh kién chinh hing m&i c6 thé sir dung dé hd trg cho thiét bi gia dung.
Khong sira chira va thay thé bo phéan 10 khéng dugc d& cap trong huéng din sir dung
nay. Tét ca su can thiép va stra chita phéi dugc thuc hién boi nhan vién k¥ thuat dugc
1y quyén.

Dé yéu cdu linh kién, ndm nhiing dit liéu sau:

1) MAu ma 16 va s6 16 san pham, tim trén tem théng s6 & phan trudc 16 va trang diu
tién ctia hudng dan st dung.

2) Mo ta va sb cua linh kién, thong sb k¥ thuat chi dugc cung cép bdi bo phan chim
soc hd trg uy quyén.

3) Cudi ciing, cho biét thong tin chi tiét ciia nha phan phdi san phim va chi tiét cua
trung tim ho tro k¥ thuat gan nhét.

» HO TRO KY THUAT

Trong truong hop 16 cia ban yéu ciu hd tro k¥ thudt hodc linh kién, hay lién h¢ véi
dai ly hodc trung tdm ho tro k¥ thuat duwgc uy quyén gan nhat.

Trong trudng hgp nay cing phai ghi r6 cic dit liéu trén nhin nhom ctia san phdm, nhu:
mau m4, s6 16, v.v., tem thong s6 dugc dit & phia dudi ctia 16 hodc & trang dau tién caa
huéng dan st dung.



m BANG THAM KHAQ =

KIEU DANG VA MAU MA CHO DU LIEU PIEN

Hiéu suat 220-240 V ~ 50/60 Hz

MST-LX12
Téng cong suit [W 3000

Top element |W

(?rill - 1500

t

Bottom W 900

C‘lrcula:' W 1500

Oven light W 25

Oven fan W 20

Tangential W 20

fan

Generator W 1200

steam

Micro-pump |W 22x2

KICH THUGC BEN NGOAI

Ngang cm 59,5

Cao cm 45,5

Sau cm 54,3

KICH THUOC BEN TRONG

Useful litres 35

Grill cm? 726

cooking area
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