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SAFETY INFORMATION

Intended Use

Thank you for buying Malloca Build-in Microwave Combination Oven. Before unpacking
it, please read these instructions carefully. Only then will you be able to operate your
appliance safely and correctly. Warmly recommend retain the instruction manual and
installation instructions for future use or for subsequent owners.

The appliance is only intended to be fitted in a kitchen. Observe the special installation
instructions.

Check the appliance if there is any damage after unpacking it. Do not connect the appli-
ance if it has been damaged. Only a licensed professional may connect appliances
without plugs. Damage caused by incorrect connection is not covered under warranty.
Only use this appliance indoors. The appliance must only be used for the preparation of
food and drink. The appliance must be supervised during operation.

This appliance may be used by children over the age of 8 and by persons with reduced
physical, sensory or mental capabilities or by persons with a lack of experience or knowl-
edge if they are supervised or are instructed by a person responsible for their safety how
to use the appliance safely and have understood the associated hazards.

Children must not play with, on, or around the appliance. Children must not clean the
appliance or carry out general maintenance unless they are at least 8 years old and are
being supervised.

Keep children below the age of 8 years old at a safe distance from the appliance and
power cable.

And please always slide accessories into the cavity the right way round.

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

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

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

Risk of electric shock!

1. Incorrect repairs are dangerous. Repairs may only be carried out and damaged power
cables replaced by one of our trained after-sales technicians. If the appliance is
defective, unplug the appliance from the mains or switch off the circuit breaker in the
fuse box. Contact the aftersales service.



The cable insulation on electrical appliances may melt when touching hot parts of the
appliance. Never bring electrical appliance cables into contact with hot parts of

the appliance.

Do not use any high-pressure cleaners or steam cleaners, which can result in an
electric shock.

A defective appliance may cause electric shock. Never switch on a defective appli-
ance. Unplug the appliance from the mains or switch off the circuit breaker in the fuse
box. Contact the after-sales service.

Risk of burns!

1.

W

The appliance becomes very hot. Never touch the interior surfaces of the appliance or
the heating elements.

Always allow the appliance to cool down.

Keep children at a safe distance.

Accessories and ovenware become very hot. Always use oven gloves to remove acces
sories or ovenware from the cavity.

Alcoholic vapors may catch fire in the hot cooking compartment. Never prepare food
containing large quantities of drinks with high alcohol content. Only use small quanti
ties of drinks with high alcohol content. Open the appliance door with care.

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

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

Risk of scalding!

1.

The accessible parts become hot during operation. Never touch the hot parts. Keep
children at a safe distance.

When you open the appliance door, hot steam can escape. Steam may not be visible,
depending on its temperature. When opening, do not stand too close to the appli-
ance. Open the appliance door carefully. Keep children away.

Water in a hot cavity may create hot steam. Never pour water into the hot cavity.

Risk of injury!

1.

2.

Scratched glass in the appliance door may develop into a crack. Do not use a glass
scraper, sharp or abrasive cleaning aids or detergents.

The hinges on the appliance door move when opening and closing the door, and you
may be trapped. Keep your hands away from the hinges.



Risk of fire!

1. Combustible items stored in the cavity may catch fire. Never store combustible items in
the cavity. Never open the appliance door if there is smoke inside. Switch off the
appliance and unplug it from the mains or switch off the circuit breaker in the fuse box.

2. A draught is created when the appliance door is opened. Greaseproof paper may come
into contact with the heating element and catch fire. Do not place greaseproof paper
loosely over accessories during preheating. Always weight down the greaseproof paper
with a dish or a baking tin. Only cover the surface required with greaseproof paper.
Greaseproof paper must not protrude over the accessories.

3. WARNING: Liquids and other foods must not be heated in sealed containers since they
are liable to explode.

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

Hazard due to magnetism!

Permanent magnets are used in the control panel or in the control elements. They may
affect electronic implants, e.g. heart pacemakers or insulin pumps. Wearers of electronic
implants must stay at least 10 cmm away from the control panel.

Use microwave carefully

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

2. WARNING: It is hazardous for anyone other than a competent person to carry out any

service or repair operation that involves the removal of a cover which gives protection

against exposure to microwave energy.

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

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

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

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

7. The microwave oven is intended for heating food and beverages. Drying of food or

clothing and heating of warming pads, slippers, sponges, damp cloth and similar may

lead to risk of injury, ignition or fire.

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

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

1.

10.

1.

12.

13.

Accessories, foil, greaseproof paper or ovenware on the cavity floor: do not place
accessories on the cavity floor. Do not cover the cavity floor with any sort of foil or
greaseproof paper. Do not place ovenware on the cavity floor if a temperature of
over 50 °C has been set. This will cause heat to accumulate. The enamel will be
damaged.

Aluminum foil: Aluminum foil in the cavity must not come into contact with the door
glass. This could cause permanent discoloration of the door glass.

Silicone pans: Do not use any silicone pans, or any mats, covers or accessories that
contain silicone. The oven sensor may be damaged.

Water in a hot cooking compartment: do not pour water into the cavity when it is
hot. This will cause steam. The temperature change can cause damage to the enamel.
Moisture in the cavity: Over an extended period of time, moisture in the cavity may
lead to corrosion. Allow the appliance to dry after use. Do not keep moist food in the
closed cavity for extended periods of time. Do not store food in the cavity.

Cooling with the appliance door open: Following operation at high temperatures, only
allow the appliance to cool down with the door closed. Do not trap anything in the
appliance door. Even if the door is only left open a crack, the front of nearby furniture
may become damaged over time. Only leave the appliance to dry with the door open
if a lot of moisture was produced while the oven was operating.

Fruit juice: when baking particularly juicy fruit pies, do not pack the baking tray too
generously. Fruit juice dripping from the baking tray leaves stains that cannot be
removed. If possible, use the deeper universal pan.

Extremely dirty seal: If the seal is very dirty, the appliance door will no longer close
properly during operation. The fronts of adjacent units could be damaged. Always
keep the seal clean.

Appliance door as a seat, shelf or worktop: Do not sit on the appliance door or place
or hang anything on it. Do not place any cookware or accessories on the appliance
door.

Inserting accessories: depending on the appliance model, accessories can scratch the
door panel when closing the appliance door. Always insert the accessories into the
cavity as far as they will go.

Carrying the appliance: do not carry or hold the appliance by the door handle. The
door handle cannot support the weight of the appliance and could break.

If you use the residual heat of the switched off oven to keep food warm, a high
moisture content inside the cavity can occur. This may lead to condensation and can
cause corrosion damage of your high quality appliance as well as harm your kitchen.
Avoid condensation by opening the door or use “Defrost” mode.

Operating the microwave without food: Operating the appliance without food in the
cooking compartment may lead to overloading. Never switch on the appliance unless
there is food in the cooking compartment.



INSTALLATION
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To operate this appliance safe , please be sure that it has been installed to a professional
standard respecting the installation instructions . Damages occur because of incorrect
installation are not within the warranty.

While doing the installation , please wear protective gloves to prevent yourself from
getting cut by sharp edges .

Check the appliance if there is any damage before installation and do not connect the
appliance if there is .

Before turning on the appliance, please clean up all the packaging materials and adhe-
sive film from the appliance.

The dimensions attached are in mm.

It is necessary to have the plug accessible or incorporate a switch in the fixed wiring, in
order to disconnect the appliance from the supply after installation when necessary.
Warning: The appliance must not be installed behind a decorative door in order to avoid
overheating.



INSTALLATION

Once the oven has been lifted into place inside the appliance housing, locate the two holes
in the casing of the oven and fix it into place using @ , @ and @ .

Caution

Do not over tighten the screws @ to avoid damage to the oven or appliance
housing - use a screwdriver only!



OPERATING THE APPLIANCE

IDENTIFYING THE APPLIANCE

Confirm the model number. You can distinguish model number by the control panel.

MOV-72 CB
COMPONENT
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1. ON / OFF

2. Micro wave symbol

3. Timer / Child-Proof Lock
4. End time

5. Quick preheat

6. F-symbol

7. Slider
8. Auto recipes
9. Clock/Time/Temperature

10. Weight
1. Lamp

12. Start

Switch on and off oven.

Use microwave and microwave combination function.
Use timer function/use child-proof lock with 3s press
Set an end time to the cooking duration.

Use this to have a quick preheat.

Touch the F-symbol to select functions. You can fast
switching by a long press.

You can use the slider or “+/-“symbol nearby to
change the adjustment values shown in the display.

Press to use autorecipes.

Set clook in standby mode/Change between time
setting and temperature stting.

Press to set weight when you use autorecipes.
Switch on and off lamp.

Start and pause the cooking process.




BEFORE USING THE APPLIANCE

First using for the first time

Before using the appliance to prepare food for the first time, you must clean the

cavity and accessories.

1. Remove all stickers, surface protection foils and transport protection parts.

2. Remove all accessories and the side-racks from the cavity.

3. Clean the accessories and the side-racks thoroughly using soapy water and a dish
cloth or soft brush.

4. Ensure that the cavity does not contain any leftover packaging, such as polystyrene
pellets or wooden piece which may cause risk of fire.

5. Wipe the smooth surfaces in the cavity and the door with a soft, wet cloth.

6. To remove the new-appliance smell, heat up the appliance when empty and with the
oven door closed.

7. Keep the kitchen highly ventilated while the appliance is heating up first time. Keep
children and pets out of the kitchen during this time. Close the door to the adjacent
rooms.

8. Adjust the settings indicated. You can find out how to set the heating type and the
temperature in the next section.

>"Using Your Appliance” on page 11

Heating Mode E

Temperature 250°C

Time 1h

After the appliance has cooled down:

1. Clean the smooth surfaces and the door with soapy water and a dish cloth.
2. Dry all surfaces
3. Install the side-racks

Setting the time

Before the oven can be used, the time should be set.

1. After the oven has been electrically connected, touch the clock symbol then you can
set time of day in hours by slider or “+/-“symbol.

2. Touch clock symbol again then you can set time in minutes by slider or “+/-“symbol.

3. Touch clock symbol to finish the setting.

NOTE: The clock has a 24 hour display.



TYPES OF HEATING

Your appliance has various operating modes which make your appliance easier to use.
To enable you to find the correct type of heating for your dish, we have explained the

differences and scopes of application here.

Types of Heating Temperature

Conventional 30~250C

Use

For traditional baking and roasting on one
level. Especially suitable for cakes with
moist toppings.

Convection 50~250C

For baking and roasting on one or more
levels. Heat comes from the ring heater
surrounding the fan evenly.

Conventional + Fan| 50~250C

For baking and roasting on one or more
levels. The fan distributes the heat from the
heating elements evenly around the cavity.

Radiant Heat 150~250C

For grilling small amounts of food and for
browning food. Please put the food in the
center part under the grill heating element.

Double Grill + Fan 50~250C

For grilling flat items and for browning
food. The fan distributes the heat evenly
around the cavity.

Double Grill 150~250C

For grilling flat items and for browning food.

Pizza 50~250C

For pizza and dishes which need a lot of
heat from underneath. The bottom heater
and ring heater will work.

Bottom Heat 30~220C

For add extra browning to the bases of
pizzas, pies, and pastries. Heating come
from the bottom heater.

Defrost

For gently defrosting frozen food.

Dough Proving 30~45C

NENREREENER N

For making yeast dough and sourdough to
prove and culturing yogurt.
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Caution!
If you open the appliance door during an on-going operation, the operation will be
paused. Please be especially careful with the risk of burns.

Notes

1. To defrost big portions of food, it is possible to remove the side-racks and place the
container on the cavity floor.

2. To warming tableware, it is beneficial to remove the side-racks and the heating modes
“Hot Air Grilling” and “Fan Heating” with temperature setting of 50°C are useful. “Hot Air
Grilling” should be used, if more than half of the cavity floor is covered by the tableware.

3. Due to an optimum evenness of heat distribution inside the cavity during “Fan Heat-
ing”, the fan will work at certain times of the heating process, to guaranty the best
possible performance.

Cooling fan
The cooling fan switches on and off as required. The hot air escapes above the door.

Caution!

Do not cover the ventilation slots. Otherwise, the appliance may overheat.
To make the appliance cools down more quickly after the operation, the cooling fan may
continue to run for a period afterwards.

USING YOUR APPLIANCE

Cooking with oven

1. After the oven has been electrically connected, touch the oven-function symbol to
select functions, use the slider or “+/-“symbol to set cooking temperature.

2. Touch START/PAUSE symbol, oven begin to work, if not, oven will back to clock after 5

3. minutes. During the cooking process, you can touch to cancel it.

NOTE: After temperature setting, you can touch clock symbol to set the cooking
duration time, you can set it by slider or “+/-“symbol.

Quick preheat

You can use quick preheat to shorten the preheat time. When you select a function,
touch the quick preheat symbol ,the mark of quick preheat in the screen will lights
up. If this function can’t quick preheat, then there will be a “beep”, there is no quick
preheat in auto recipes, defrost and dough proving.

11



Set a finish time
Then you finished the time setting, you can set a time when cooking end.

1. Touch , then you can use slider or “+/-“symbol to set end time in hours, touch
again then set it in minutes. When you finished the setting, touch to make sure.

2. When you set the end time, you need set cooking duration time. Please check cook-
ing with oven—>NOTE to see how to set cooking duration time.

3. For example, when you set end time is 10 o’clock, and cooking duration time is 1 hour,
then oven will heat up at 9 o’clock, and finish at 10 o’clock.

Change during cooking

During the period of appliance operating, you can change the heating type setting and
temperature setting by oven-function or slider. After the change, if there no other action
after 6 seconds the oven will heat as what you changed.

If you want change cooking duration time in the cooking process, please touch

and change it by slider or “+/-“symbol. After the change, if there no other action after 6
seconds the oven will work as what you changed. During the cooking process with a end
time setting, or in the auto recipes, you can’t do any change.

When you want cancel the cooking process, please touch .

Notes

Changing modes/temperature/rest cooking time may have some negative influences for
the result of cooking, we warmly recommend you not to do so unless you are well
experienced on cooking.

Caution!

After the appliance switched off, it becomes very hot especially inside the cavity. Never
touch the interior surfaces of the appliance or the heating elements. Use oven gloves to
remove accessories or ovenware from the cavity, and allow the appliance to cool down.
Keep children at a safe distance at the same time to avoid the injury of burns.

Timer

You can use timer function by touch . When the time arrived, oven will give “beep”
for remind. At the first touch of , set timer by hours, then touch @ again, set timer
by minutes. Touch again and the setting is finished.

You can set the timer before and during cooking process, but when you are selecting
function and temperature, it’s not available.

12



Microwave and microwave combination

1.

Types of Heating Default power

Your appliance has 4 kinds of microwave functions, including single microwave and
microwave combination.

Default

temperature Temperature Time

= Microwave 800W / / 00:10-30:00min

Microwave +
convection

o~~~
~~—~—
~~—~—
~~~

320W 160 C 50~250C | 00:01-01:30hr

Microwave +
double grill+ 320W 180 C 50~250C |00:01-01:30hr
fan

o~~~
o~~~
~~~
~~—~—

Microwave +

. 320W 180 C 50~250C | 00:01-01:30hr
pizza mode

i

B & @

5 4 3 2 1

Microwave Power  [100% (800) | 70% (560) 50% (400) | 30% (240) |10%(80)

combination Power 40% (320) 30% (240) | 20% (160) 10% (80)

N

. The standby state is pressed by the microwave key, the microwave function is selected,
the microwave icon is lit, the default time is 1 minute, the default power is 800W, and
then the microwave bond is pressed, the power is flashing, and the microwave power can
be changed by pressing the sliding slider. The change range is 80OW-~ 800W, a total of
5 paragraphs, see the list below.

Press the time key, microwave time flicker, press slide bar to change the microwave time,
change the range of 10seconds to 30 minutes, step in 10 seconds within 15 minutes, step
in more than 15 minutes for 30 seconds.

General .hot air tube, upper tube + infrared + hot fan, pizza three menus can be combined
with microwave function, choose other menus and press microwave keys invalid,
accompanied by invalid buzzer.

Always press the microwave key to cancel the microwave function for 3 seconds.
The power of the microwave and combination function can be remembered after the

standby state is selected. Until the menu is run or the cancel key is cancelled, the default
value is returned.

Note

1.

2.

When microwave cooking is suspended, time and power flashing display.

In the suspended state, press the microwave key first, then press the “+,-” sign or
sliding slider to change the microwave power.

13



Childproof lock

In standby, reminder, reservation and menu work, pause state, long press the reminder
key 3s, beep, lock, Child Lock Icon Lit; Then Long Press the reminder key 3s, beep,
unlock, child lock icon extinguished.
In the child lock state, the microwave function can not be cancelled.

AUTOMATIC RECIPES

Your oven has a wide range of Automatic programs to enable you to achieve excellent
results with ease. Simply select the appropriate program for the type of food you are
cooking and follow the instructions in the display.

\\[o) Recipes Microwave Preheat(min) Weight
do1 Defrost (Meat) YES NO 0.2Kg
d02 Defrost (Poultry) YES NO 0.2Kg
do3 Defrost (Fish) YES NO 0.2Kg
AO1 Popcorn YES NO 0.1Kg
AO2 Potato cheese gratin YES NO 0.5Kg
AO3 Cheese Cake NO NO /
AO04 Quiche Loraine NO 10 /
AQO5 Meatloaf NO NO 1Kg
AO06 Marmor Cake NO NO /
AO7 Flat Bread NO 8 /
AO8 Apple Pie NO 7 /
AO09 Fresh Pizza on a Tray NO 8 /
A10 Apple Cake with Crumbles NO NO /
Note

When you cook with recipes dO1, d02, d03, AO1, AO2, the tray can’t be used.




ACCESSORIES

Your appliance is accompanied by a range of accessories. Here, you can find an overview
of the accessories included and information on how to use them correctly.

Accessories included
Your appliance is equipped with the following accessories:

I{/ Jo—o X \ 5 5
ya 3\
y/4 \\
v =
Wire Rack Baking Tray
For ovenware, cake tins and For tray bakes and small
ovenproof dishes. For roasts baked products.

and grilled food

You can use the tray to place liquid or cooking food with juice.
Only use original accessories. They are specially adapted for your appliance.
You can buy accessories from the after-sales service, from specialist retailers or online.

Note

1. The accessories may deform when they become hot. This does not affect their function.
Once they have cooled down again, they regain their original shape.

2. The wire rack can be used not only for grill cooking, but also for microwave cooking.
And, the tray can't be used for microwave cooking.

3. The second layer of the appliance is recommended for microwave function which
cooking best.

4. Do not use microwave function without any food in the cavity.

15



Inserting accessories

The cavity has five shelf positions. The shelf positions are counted from the bottom up.
The accessories can be pulled out approximately halfway without tipping.

Notes

1. Ensure that you always insert the accessories into the cavity the right way round.

2. Always insert the accessories fully into the cavity so that they do not touch the
appliance door.

N WA~ O

—~1

— o

Locking function =

The accessories can be pulled out approximately halfway until they lock in place. The
locking function prevents the accessories from tilting when they are pulled out. The
accessories must be inserted into the cavity correctly for the tilt protection to work properly.
When inserting the wire rack, ensure the wire rack is onto the right facing direction like

the picture @ © .

When inserting the backing tray, ensure the backing tray is onto the right facing direction
like the picture @ @.



Inserting accessories

The ceramic clips

17



ENERGY EFFICIENT USE

1. Remove all accessories, which are not necessary during the cooking & baking process.

2. Do not open the door during the cooking & baking process.

3. If you open the door during cooking & baking, switch the mode to “Lamp” (Without
change the temperature setting).

4. Decrease the temperature setting in not fan assisted modes to 50°C at 5min to 10min before

end of cooking & baking time. So you can use the cavity heat to complete the process.

Use “Fan Heating”, whenever possible. You can reduce the temperature by 20°C to 30°C.

You can cook and bake using “Fan Heating” on more than one level at the same time.

7. |Ifitis not possible to cook and bake different dishes at the same time, you can heat
one after the other to use the preheat status of the oven.

8. Do not preheat the empty oven, if it is not required.
If necessary put the food into the oven immediately after reaching the temperature
indicated by switching off the indicator light the first time.

9. Do not use reflective foil, like aluminum foil to cover the cavity floor.

10 Use the timer and or a temperature probe whenever possible.

11. Use dark matt finish and light weighted baking molds and containers. Try not to use
heavy accessories with shiny surfaces, like stainless steel or aluminum.

12. Do not use microwave function without any food in the cavity.

o o

ENVIRONMENT

The packaging is made for protect your new appliance against damages during transport.
The materials used are selected carefully and should be recycled. Recycling reduces the
use of raw materials and waste. Electrical and electronic appliances often contain valu-
able materials. Please do not dispose of it with your household waste.

18



HEALTH

Acrylamide occurs mainly by heating up starchy food (i.e. potato, French fries, bread) to
very high temperatures over long times.

Tips

1. Use short cooking times.

2. Cook food to a golden yellow surface color, do not burn it to dark brown colors.

3. Bigger portions have less acrylamide.

4. Use “Fan Heating” mode if possible.

5. French fries: Use more than 450g per tray, place them evenly spread and turn them
time by time. Use the product information if available to get the best cooking result.

MAINTENANCE YOUR APPLIANCE

Cleaning Agent

With good care and cleaning, your appliance will retain its appearance and remain fully
functioning for a long time to come. We will explain here how you should correctly care
for and clean your appliance.

To ensure that the different surfaces are not damaged by using the wrong cleaning
agent, observe the information in the table. Depending on the appliance model, not all of
the areas listed may be on/in your appliance.

Caution!
Risk of surface damage

Do not use:

Harsh or abrasive cleaning agents.

Cleaning agents with a high alcohol content.

Hard scouring pads or cleaning sponges.

High-pressure cleaners or steam cleaners.

Special cleaners for cleaning the appliance while it is hot.

oA NS

Wash new sponge cloths thoroughly before use.

Tip
Highly recommended cleaning and care products can be purchased through

theafter-sales service.
Observe the respective manufacturer's instructions.



Area Appliance exterior Cleaning

Hot soapy water:

Clean with a dish cloth and then dry with a soft cloth.

Remove flecks of limescale, grease, starch and albumin (e.g. egg
white) immediately.

Corrosion can form under such flecks.

Special stainless steel cleaning products suitable for hot surfaces
are available from our after-sales service or from specialist retailers.
Apply a very thin layer of the cleaning product with a soft cloth.

Appliance exterior
Stainless steel front

Plastic

Hot soapy water:
Clean with a dish cloth and then dry with a soft cloth. Do not
use glass cleaner or a glass scraper.

Painted surfaces

Hot soapy water:
Clean with a dish cloth and then dry with a soft cloth.

Control panel

Hot soapy water:

Clean with a dish cloth and then dry with a soft cloth. Do not use

glass cleaner or a glass scraper.

Door panels

Hot soapy water:
Clean with a dish cloth and then dry with a soft cloth.
Do not use a glass scraper or a stainless steel scouring pad.

Door handle

Hot soapy water:

Clean with a dish cloth and then dry with a soft cloth.

If descaler comes into contact with the door handle, wipe it off
immediately. Otherwise, any stains will not be able to be removed.

Enamel surfaces
and self-cleaning
surfaces

Observe the instructions for the surfaces of the cooking com-
partment that follow the table.

Glass cover for the
interior lighting

Hot soapy water:
Clean with a dish cloth and then dry with a soft cloth.
If the cooking compartment is heavily soiled, use oven cleaner.

Door seal
Do not remove

Hot soapy water:
Clean with a dish cloth. Do not scour.

Stainless steel door
cover

Stainless steel cleaner:

Observe the manufacturer's instructions.
Do not use stainless steel care products.
Remove the door cover for cleaning.

20



Area Appliance exterior Cleaning

Hot soapy water:
Accessories Soak and clean with a dish cloth or brush.
If there are heavy deposits of dirt, use a stainless steel scouring pad.

Hot soapy water:

Rails Soak and clean with a dish cloth or brush.

Hot soapy water:
Clean with a dish cloth or a brush.
Pull-out system Do not remove the lubricant while the pull-out rails are pulled
out. It is best to clean them when they are pushed in.
Do not clean in the dishwasher.

Hot soapy water:

Meat thermometer Clean with a dish cloth or a brush. Do not clean in the dishwasher.

Notes

1. Slight differences in color on the front of the appliance are caused by the use of
different materials, such as glass, plastic and metal.

2. Shadows on the door panels, which look like streaks, are caused by reflections made
by the interior lighting.

3. Enamel is baked on at very high temperatures. This can cause some slight color
variation. This is normal and does not affect operation. The edges of thin trays cannot
be completely enameled. As a result, these edges can be rough. This does not impair
the anti-corrosion protection.

4. Always keep the appliance clean and remove dirt immediately so that stubborn
deposits of dirt do not build up.

Tips

1. Clean the cooking compartment after each use. This will ensure that dirt cannot be baked on.
2. Always remove flecks of lime scale, grease, starch and albumin (e.g. egg white) immediately.

3. Remove flecks of food with sugar content immediately, if possible, when the fleck is still warm.
4. Use suitable ovenware for roasting, e.g. a roasting dish.
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APPLIANCE DOOR

Rails

When you want have a good cleaning for the rails and cavity, you can remove the
shelves and clean it. In this way your appliance will retain its appearance and remain fully
functional for a long time to come.

1. Take off white Teflon accessories.

2. Lift the side rack.

3. Take the side rack out.
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CURE YOUR APPLIANCE WHEN NEEDED

If a fault occurs, before calling the after-sales service, please ensure that is not because
of incorrect operations and refer to the fault table, attempt to correct the fault yourself.
You can often easily rectify technical faults on the appliance yourself.

If a dish does not turn out exactly as you wanted, you can find many tips and instruc-
tions for preparation at the end of the operating manual.

Notes/remedy

Check the circuit breaker in the fuse box.

Fault Possible Cause
Faulty fuse.

The appliance

does not work.
Power cut

Check whether the kitchen light or other kitchen
appliances are working.

Fan does not work all the time in
the mode: “Fan Heating”

This is a normal operation due to the best possible heat
distribution and best possible performance of the oven.

After a cooking process a noise
can be heard and a air flow in the
near of the control panel can be
observed.

The cooling fan is still working, to prevent high
moisture conditions in the cavity and cool down the
oven for your convenience. The cooling fan will
switch off automatically.

The food is not sufficient cooked
in the time given by the recipe .

A temperature different from the recipe is used. Double
check the temperatures. The ingredient quantities are
different to the recipe. Double check the recipe.

Uneven browning

The temperature setting is too high, or the shelf level
could be optimized. Double check the recipe and settings.
The surface finish and or color and or material of the
baking ware were not the best choice for the select-
ed oven function. When use radiant heat, such as
“Top & Bottom Heating” mode, use matt finished,
dark colored and light weighted oven ware.

The lamp doesn’t turn on

The lamp needs to be replaced.




Warning-Risk of electric shock!

Incorrect repairs are dangerous. Repairs may only be carried out and damaged power
cables replaced by one of our trained after-sales technicians. If the appliance is defec-
tive, unplug the appliance from the mains or switch off the circuit breaker in the fuse
box. Contact the after-sales service.

Maximum operating time

The maximum operating time of this appliance is 9 hours, to prevent that you forget
shot off the power.

Replacing the lamp on the corner of the cavity

If the cavity lamp fails, please contact the after-sales service.
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CUSTOMER SERVICE

Our after-sales service is there for you if your appliance needs to be repaired. We will
always find an appropriate solution. Please contact the dealer where you by this appli-
ance. When calling us, please give the model number and S/N so that we can provide you
with the correct advice. The rating plate bearing these numbers can be found when you
open the appliance door.

Rated voltage: 220-240V  Rated input power: 1600W(Microwave) , 2200 W (Grill)
Rated frequency: 50Hz Microwave output: 800 W; 2450 MHz

cei

Warning

This appliance shall be installed in accordance with the regulations in force and only used
in a well ventilated space. Read the instructions before installing or using this appliance.
The main function of the appliance is grill , the auxiliary is microwave

Note
Rely on the professionalism of the manufacturer. You can therefore be sure that the
repair is carried out by trained service technicians who carry original spare parts for your

appliances.
Above, thank you again for buying Malloca Build-in Microwave Combination Oven, and

we wish that our appliance will bring you delicious food and happy life.
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TIPS AND TRICKS

You want to cook your
own recipe

Is the cake baked ready?

The cake loses massive
volume during cooling
down after baking

The height of the cake is
in the middle much higher
than at the outer ring

The cake is too brown at
the top

The cake is too dry

The food is good looking
but the humidity inside is
too high

The browning is uneven

The cake is less browned
on the bottom

Baking on more than one
level at the same time:
One shelf is darker than
the other.

Condensing water
during baking

Try to use settings of similar recipes first and optimize
the cooking process due to the result.

Put a wooden stick inside the cake about 10 minutes
before the given baking time is reached. If there is no raw
dough at the stick after pulling out, the cake is ready.

Try to lower the temperature setting by 10°C and
double check the food preparing instructions regarding
the mechanical handling of the dough.

Do not grease the outer ring of the spring form

Use a lower shelf level and or use a lower set
temperature (this may lead to a longer cooking time)

Use a 10°C higher set temperature (this may lead to a
shorter cooking time)

Use a 10°C lower set temperature (this may lead to a
longer cooking time) and double check the recipe

Use a 10°C lower set temperature (this may lead to a
longer cooking time).
Use the “Top & Bottom Heating” mode on one level.

Choose a level down

Use a fan assisted mode for baking at more than one
level and take out the trays individually when ready. It is
not necessary that all trays are ready at the same time.

Steam is part of baking and cooking and moves normally
out of the oven together with the cooling air flow. This
steam may condensate at different surfaces at the oven
or near to the oven and build water droplets. This is a
physical process and cannot be avoid completely.
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Which kind of baking
ware can be used?

Every heat resistant baking ware can be used. It is
recommended not to use aluminum in direct contact with
food, especially when it is sour.

Please ensure a good fitting between container and lid.

How to use the
grill function?

Preheat the oven for 5 minutes and place the food in the
level given by this manual.

Close the oven door when you use any grilling mode. Do
not use the oven when the door is open, except for load /
remove / check the food.

How to keep clean the
oven during grilling ?

Use the tray filled with 2 liter of water in at level 1. Nearly
all fluids drip down from the food placed on the rack will
captured by the tray.

The heating element in all
grilling modes are switching
on and off over the time.

It is a normal operation and depends on the temperature
setting.

How to calculate the oven
settings, when the weight
of a roast is not given by
a recipe?

Choose the settings next to the roast weight and change
the time slightly.

Use a meat probe if possible to detect the temperature
inside the meat.

Place the head of the meat probe carefully in the meat,
due to the manufacturer instructions.

Make sure, that the head of the probe is placed in the
middle of the biggest part of the meat, but not in the
near of a bone or hole.

What happens if a fluid is
poured to a food in the
oven during the baking or
cooking process?

The fluid will boil and steam will arise as a normal
physical process.

Please be careful, because the steam is hot. See also
“Condensing water during baking” for more information.
If the fluid contains alcohol, the boiling process will be
quicker and can lead to flames in the cavity. Make sure,
that the oven door is closed during such kind of
processes. Please control the baking or cooking process
carefully. Open the door very gentle and only if
necessary.
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TEST FOOD ACCORDING TO EN 60350-1

RECIPESA Accessories F Level Time(min) Pre-heat
Sponge cake Springform ®26cm E 170 1 30-35 YES
Small cake 1tray 150 2 30-40 Yes
Apple pie Springform ®20cm 160 1 70-80 No
Bread 1tray E 210 2 30-35 Yes
Toast Rack ﬁ Max 5 6-8 Yes 5min
chicken Rack & tray 180 $f‘a°;12 75-80 Yes

—_

In chicken recipe, begin with the backside on top and turn the Chicken after 30 min.
to the top side

2. Use a dark, frosted mold and place it on the rack

3. Take out the trays at the moment, when the food is ready, even when it is not at the
end of the given baking time.

4. Choose the lower temperature and check after the shortest time, given in the table.

5. |If using the tray to capture fluids dripping from the food placed on the rack during
any grilling mode, the tray should be set to level 1 and filled with some water.

6. The burger patties should turned around after 2/3 of the time.

DATASHEET (cus5/2014 & EU 66/2014)

MOV-72 CB

Mass of the Oven 45kg
No of Cavities 1

Heat Source Electric
Usable Volume 72L
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THONG TIN AN TOAN

Muc dich str dung

Cam on ban da mua Lo nwéng két hop vi séng am ti ctia Malloca. Truéc khi thdo bao bi, vui long
doc cac hwéng dan can than. Sau d6 ban méi cé thé van hanh thiét bj cia minh mét cach an toan
va chinh xac. Chung téi khuyén khich ban gii lai hwéng dan dé tham khao trong twong lai.

Thiét bi chi thiét ké dé dat trong nha bép. Quan sat cac hwéng dan 1ap dat dac biét. Kiém tra thiét bi
néu cé bat ky huw hdng nao sau khi thao bao bi. Khéng két néi dién cho thiét bi néu né bi héng. Chi
nhan vién k§ thuat mai co thé két ndi dién cho thiét bi ma khéng can phich cdm. Hw hdng do két néi
dién khoéng chinh xac sé khéng duoc bdo hanh. Thiét bi chi dwoc str dung cho hd gia dinh. Thiét bj
chi thich hop dé st dung cho thirc an va dd ubng. Ludn giam sat thiét bi trong qua trinh van hanh.
Thiét bi nay cé thé dwoc sir dung béi tré em trén 8 tudi va nhirng ngudi bi gidm kha nang thé chéat,
giac quan va tinh than ho&c béi nhivng ngudi thiéu kinh nghiém hodc hidu biét néu ho dwoc giam
sat hodc dwoc huéng dan béi mot ngudi chiu trach nhiém vé sy an toan ctia ho dé st dung thiét bi
mot cach an toan va hiéu cac méi nguy hiém lién quan.

Tré em khong dworc choi véi thiét bi va & gan thiét bi. Tré em khéng dwoc thue hién viéc bao tri va
vé sinh thiét bi néu khong c6 s giam sat.

Va hay lubn dat phu kién vao khoang dung cach.

bién phap phong ngtra dé tranh tiép xtc v&i ndng lwong vi séng qua mirc
(a) Khong cb van hanh 16 khi ctra mé diéu nay cé thé dan dén tiép xdc cé hai véi nang lwong vi
séng. Diéu quan trong 1a khéng tw tao hodc I&p d&t cac khéa lién dong gia.

(b) Khong dat bat ky vat nao & mat trwdc cla 16 va cira hodc dé can ban tich tu trén bé mat
gioang clra.

(c) CANH BAO: Néu gioang ctra bi hdng, 16 khéng dwoc van hanh cho dén khi duwoc thay thé.

Nguy co dién giat!

1. Viéc stra chira khdng chinh xac sé gay ra nguy hiém. Viéc stra chira va thay thé day cap
nguon chj c6 thé duoc jthl_fc hiép b&i nhan vién ky thuat. Néu thiét bj bj 16i, rat phich cdm
khdi ngudn dién hoac tat bd ngat mach CB. Lién hé v&i dich vu k¥ thuat.
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Day cap cua thiét bi cé thé bi chay khi tiép xtc véi cac bd phan néng cla thiét bi. Khong dé thiét
b dién tiép xuc v&i cac bd phan néng cua thiét bi.

Khoéng st dung chét tay rira c6 tinh &n mon cao hodc chét tay rira hoi nuwéc vi nd cé thé gay ra
dién giat.

Mét thiét bi 16i co nguy co giat dién. Khdng dwoc van hanh mét thiét bj 16i. Rut phich cdm cla
thiét bj khdi ngudn dién hoac tat ciu dao CB. Lién hé dich vu k¥ thuat.

Nguy co bi phong!

1.

w

Thiét bi sé tr& nén rat néng. Khéng cham vao bé mat bén trong cua thiét bi hodc cac bd phan lam
néng.

Ludn dé cho thiét bi ha nhiét.

Gilr tré em & mét khodng cach an toan.

Phu kién va 16 nwéng tré nén rat néng. Ludn st dung gang tay dé 1y cac phu kién hodc dung cu
ra khéi khoang 16.

Hoi cdn co thé bét Itra trong khoang ndu néng. Khong ché bién mét lwong dd ubng cé con 1on.
Chi str dung mét lwong dd udng cé con that nhd. M@ clra that can than.

Khi ham néng thirc an trong hop nhwa hodc gidy, hay dé mat dén 16 nwéng do ¢ khéd nang danh
Itra.

Binh slra clia tré em phai dwoc khudy hodc lac va kiém tra nhiét do trwéc khi st dung dé tranh bi
phoéng.

Nguy hiém nhan réng!

1.

Cac bo phan c6 thé tré nén rét nong trong qua trinh hoat déng. Khdng cham vao cac bé phan
néng. Gilr tré em tranh xa thiét bi.

Khi ban mé& clra thiét bi, hoi néng cé thé thoat ra. Hoi néng c6 thé can tré tAm nhin, tuy thudc
vao nhiét do ctia né. Khi mé clra, khdng nén dirng qua gan thiét bi. M& ctra thiét bi can than.
Gilr tré em tranh xa thiét bj.

Nwéc trong khoang c6 thé tao ra hoi ndng. Khdng db thém nwéc vao khoang néng.

Nguy co’ chan thwong!

1.

2.

Kinh bi tray xwéc bén trong cira thiét bi cé thé phat trién thanh vét nirt. Khéng stiv dung dung

cu cao kinh, dung cu vé sinh sac nhon hodc chét tay rira cé tinh mai mon cao.

Ban 1& trén clra thiét bi di chuyén khi mé va déng clra, can than bi ket tay. Gil¥ khodng cach tay
v&i ban 1& cta ctra.
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Nguy co’ héa hoan!

1.

Céc vat dé& chay dwoc lwu tri trong khoang cé’khé nang bét Itra. Khéng dwoc lwu tri cac vat dé
chéy trong khoang. Khéng bao,gic‘y mé’,cffa thiét bi néu co khdéi bén trong. Tat thiét bi va rut phich
cam ra khoi nguon dién hodc tat bd ngat mach CB.

Mét lwong hoi néng thoat ra khi mé cira thiét bi. Gidy khéng thadm dau cé thé tiép xuc véi bo
phan lam néng va bét Ira. Khong déat gidy khong thAm dau 16ng I&o trén cac bd phan phu kién
trong qua trinh gia nhiét truée.

CANH BAO: Khéng dwoc dun néng chét 16ng va thwe phdm khac trong cac hop kin vi
chung c6 kha nang phat nd.

St dung 16 vi séng dé& ham néng db uéng cé thé dan dén viéc dun soéi cham, do d6 can
phai can than khi x ly vat chira.

Nguy hiém do ttr tinh!

Nam cham vinh clru dwoc st dung trong bang diéu khién hodc trong cac phan ttr diéu khién. Chang
c6 thé anh hwdng dén cac ciy ghép dién tt, vi du: may tro tim hodc may bom insulin. Ngudi deo bo
céy ghép dién tlr phai & cach 16 khoang cach it nhat 10 cm.

Str dung vi séng can than

1.
2.

Doc va lam theo théng sb cu thé: "THAN TRONG KHI TIEP XUC VO'I NANG LUONG VI SONG".
CANH BAO: S& nguy hiém cho bét ky ai tw y stra chira hodc tw y thao vé boc tiép xuc véi nang
lwong vi song.

Chi str dung céc dung cu phu hop dé stiv dung trong 16 vi séng.

L6 vi séng lam néng dd ubng cé thé dan dén viéc dun séi cham, do d6 can phai x ly can than
cac vat chra.

Tring nguyén vé va trirng ludc khdng nén 1am néng béng 16 vi séng vi ching cé thé phat né,
ngay ca khi |6 vi séng két thuc.

Lo vi séng phai dwoc van hanh véi clra trang tri mé. (ddi véi 16 ¢o clra trang tri)

Lo vi séng duoc thiét ké dé 1am néng thirc an va dd udng. Khéng phu hop véi cac muc dich st
dung khac nhw say khd quan 4o hodc nhirng viéc 1am twong tw vi ching cé thé dan dén nguy co
chan thwong va béat Iva.

Vat chira béng kim loai khong dwoc str dung cho 16 vi séng.

CANH BAO: Khi thiét bi van hanh & ché do két hop, tré em chi nén st dung 16 dwdi sw giam sat
clia ngwdi Ién do nhiét dé cua 1o tao ra.
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Nguyén nhan hw hong

1.

10.

11.

12.

13.

Phu kién, gidy bac, giéy thém dau, hoac cac dung cu trén ctra 16: khong dat phu kién trén ctra 0.
Khong che ctra 10 péng giay bgc hoac giay tham dau. Khéng dat dung cu ‘trén 16 néu nhiét dé
dwoc dat da lén dén 50 °C. biéu nay sé gay ra nhiét tich IGy. Lam héng bé mat trang men.

Gidy bac: Gidy bac khi dat trong 6 khéng dwoc tiép xtc véi kinh clra. Diéu nay cé thé dwoc gay
ra s d6i mau vinh vién cda kinh ctra.

N&i chdo cao su: Khong st dung bt ky ndi chao béng cao su nao, hodc bat ky vat dung bang
cao su nao. Cam bién sé bi hdng.

Nwarc trong khoang 16 néng: khéng dé nwéc vao khoang khi con néng. Diéu nay sé gay ra hoi
néng, sw thay ddi vé nhiét do co thé gay hai cho I&p trang men.

D6 am trong khoang: Trong théi gian dai, d& Am trong khoang c6 thé dan dén &n mon. Dé thiét bi
kho sau khi st dung. Khdng dé thire &n &m trong khoang trong mét thoi gian dai. Khéng lwu tri
thtrc an trong khoang.

Lam mat khi clra thiét bi mé: Sau khi van hanh & nhiét do cao, chi cho phép thiét bi ha nhiét khi
ctra dong. Khdng dé bat ky vat gi can tré clra thiét bi. Ngay ca khi canh ctra chi dé lai mot vét
nirt, mét trwde clia khung dat 16 6 thé bi hw héng theo thoi gian. Chi mé ctra khi thiét bi hét hoi
am.

Nwac ép trai cay: Khi nwéng nhitng banh trai cay dac biét c6 vi ngot, khédng nén dé day khay
nwéng, nwdc ép tr trai cay cé thé dong lai trong 16 rat khé vé sinh. Néu co thé, sir dung khay
nwéng sau hon.

Gioang 16 dinh can ban: Néu gioang 16 bi ban, ctra sé& khéng con dwoc déng dung cach trong quéa
trinh hoat ddng. Mat trwéc clia cac bo phan lién ké cé thé bi hw hai. Luén gilr giodng ctra sach
Sé.

Xem ctra 16 nhw chd ngdi, k& hodc mat ban lam viéc: Khdng ngdi 1én clra thiét bi hodc d&t hodc
treo bat ky vat gi 1én clra.

L&p dat phu kién: tly thuéc vao mau ma thiét bi, phu kién va nhirng phu kién c6 kha nang lam
trdy bang diéu khién khi dong clra thiét bi. Ludn chén nhirng phu kién vao khoang xa nhét c6 thé.
Mang xach thiét bi: khéng mang xach thiét bi bang tay ndm ctra. Tay ndm clra c6 thé khéng chiu
dwoc trong lwong cla thiét bi va cé thé bj va.

Néu ban st dung nhiét dw cla |6 khi 16 da tat dé gity nong thirc &n, dd 4m cao bén trong 16 c6 thé
xay ra. Didu nay c6 thé dan dén ngung tu hoi nuwéc va cé thé gay thiét hai cho thiét bi cling nhw
gay hai cho nha bép ctia ban. Tranh dé ngung tu hoi nwéc bang cach mé ctra 16 hodc str dung
ché do "Ra dong'".

Van hanh 16 vi séng khéng cé thirc &n: Van hanh thiét bi khdng cé thirc &n trong khoang 16 c6 thé
dan dén qua tai. Khong bao gid bat thiét bi trir khi cé thire &n trong khoang 16.
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LAP DAT

min.585
* ma><.59559O

D& van hanh thiét bi nay an toan, vui lbng d@m bao thiét bi da dwoc lap dét theo tiéu chuan chuyén
nghiép, tuan tha cac hwdng dan 1ap dat. Hw héng xay ra do lap dat khéng chinh xac khéng ndm
trong pham vi bado hanh.

Trong khi thue hién 1ap d&t, deo gang tay bao hd dé tranh bi thwong do céc canh sac cla thiét bi.
Kiém tra thiét bi néu c6 bat ky hw hdng nao trwéc khi lap dat va khong cé két ndi thiét b néu co.
Trwdce khi bat thiét bi, vui long lam sach tat ca cac vat liéu bao géi va mang boc cla thiét bi.

Céc kich thuéc di kém dwoc tinh béng don vi mm.

Can phai co6 phich cdm ho&c két hop mot cong tac trong hé théng day dién, dé ngét thiét bi khdi
ngudn cung cép sau khi l&p dat khi can thiét.

Canh bao: Thiét bi khong dwoc I&p d&t phia sau ctra trang tri dé tranh viéc qua nong.
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@ @
o X2 9 X2

Khi 16 dwoc nang vao bén trong vi tri khoang chiva, xac dinh vj tri 2 16 trén vién 106 va cb dinh
bang cach st dung @ , @ va © .

Than trong

Khéng vén qua chét cac vit @ dé tranh 1am héng 16 hodc mat ngoai ciia 16 - chi st dung tua vit.
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VAN HANH THIET BI

MOV-72 CB

BANG DIEU KHIEN

@@ — + 1 A& A D DI

7 8 9 10 11 12

0 ©

C)

0 @8a

SR8 88

1.0N / OFF

. Biéu twong vi séng

w

. Hen gi& / Khoéa tré em
4. Thoi gian két thuc

5. Gia nhiét nhanh

6. Biéu twong - F

7. Trwot
8. Cong thire tw dong
9. béng hé/Thoi gian/Nhiét do

10. Trong lwgong
11. bén

12.Bat dau

Hay chwong trinh

S dung chirc nang vi séng va vi séng két hop.

S dung chirc nang hen gid/khda tré em nhén 3 giay.
Cai dat thoi gian két thc.

S dung chirc nang nay dé cai dat gia nhiét nhanh.

Cham vao biéu twong - F dé chon chirc nang. Ban
c6 thé chuyén doi nhanh bang cach nhan lau.

Ban co thé s dung thanh truot qua phim "+/-" gan d6
dé thay déi cac gia tri diéu chinh trén man hinh hién thi.

Nh&n phim nay dé str dung cong thirc tw dong.

Cai dat déng hd & ché do chd / Thay déi cai dat thoi
gian va nhiét dé.

Nhén dé cai dat trong lwong khi st dung cong thire tw dong.
Bat hoac tat den.

Béat dau va tam dirng.
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TRUOC KHI S’ DUNG THIET BI

Lan dau st dung thiét bi

Trwéce khi st dung thiét bi 1an dau tién phai lam sach khoang 16 va phu kién.

G& bd nhan dan, 16p bdo vé bé mat, cac bd phan béo vé khi van chuyén.

Théo tat ca phu kién va gia d& bén ra khéi khoang.

Lam sach cac phu kién va gia do bén béng nwdc va xa phong, dung khan mém dé lau kho.

Dam béo khoang khong con chira cac bao bi con sét lai, chang han nhw vién polystyren

ho&c miéng gb vi cé thé gay ra hda hoan.

Lam sach cac b& méat nhan trong khoang bang khan mém.

6. Dé loai bd mui thiét bi m&i, hay lam néng thiét bj véi khoang 16 tréng va déng civa 10.

7. Giir cho nha bép thong thoang khi Iam néng thiét bi 1&n dau tién. Tranh dé tré em va vat nudi
vao bép trong khoang thoi gian nay, déng cira phong lién ké.

8. Diéu chinh cac cai d&t mac dinh. Ban c6 thé tim hiéu lam thé nao dé thiét 1ap ché do gia

nhiét va nhiét do trong phan tiép theo.

—"Str dung thiét bi" trang 39.

AN~

o

Ché d6 gia nhiét s

Nhiét do 250°C

Thoi gian 1h

Sau khi thiét bi nguoéi:

1. Lam sach cac bé& méat nhan va cira cla thiét bi bang nwéc xa phong va khan mém.
2. Lam kho tat ca bé mat.

3. Lap dat gia d& phu.

Cai dat thei gian

Trwéc khi 16 c6 thé st dung, nén cai d&t thoi gian.

1. Sau khi I két nc“)i dién, cham vao biéu twong ddng hd, sau dé ban c6 thé cai dat thoi gian trong
ngay theo gi¢’ bang thanh trwot hoac biéu twgng "+/-".

2. Cham lai vao biéu twgng ddng hd sau dé ban cé thé cai dat thoi gian tinh bang phut bang thanh
trwot hodc biéu twong "+/-".

3. Cham vao biéu twong ddng hd dé hoan tat cai dat.

LUU Y: Bdng hd cé man hinh 24 gio.
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CAC LOAI GIA NHIET

Thiét bj cGia ban c6 nhiéu ché dd hoat déng khac nhau gitp thiét bi ciia ban dé st dung hon. Dé&
cho phép ban tim dung loai gia nhiét cho mén &n cla ban, chung téi da giai thich sy khac biét va
pham vi (rng dung & day.

Loai gia nhiét

Nhiét do

Déi v&i nwéng truyén thdéng va quay trén mot

E Nwéng truyén théng 30~250C dd cao. Dac biét thich hop véi banh cé phu
I&p sbt.
Dé& nwéng hodc quay thirc an trén moét hodc
Déi lwu 50~250C | nhiéu dd cao, nhiét dén tir xung quanh va quat
tan di dong déu.
NW&TA truvén th D& nwéng hodc quay thire an trén mot hodc
B o™ | s0~250C | nhidu db cao. Quat phan phéi nhigt tir bd phén
gia nhiét deu xung quanh khoang lo.
pé nwéng moét lwgng nhé thirc an va cho ra mon
. Nwéng dién tré doi 150~250C | 8n cé mau nau. Vui long dat thirc &n & phan
trung tdm dwai bo phan lam néng vi nwéng.
] . P& nwéng cac thirc &n c6 mat phang va cho
- Er::gtng ét?agtuon 50~250C | rathwc phdm mau nau. Quat phan phdi nhiét
' ' dé&u xung quang khoang 6.
= Nuéng 2 ngudn nhiét | 150~2 50 C bé nu’é’gg céc‘: thl:IiC an co mat phang va cho ra
thwe pham mau nau.
Di v&i pizza va cac mén an can nhiéu nhiét
Pizza 50~250C tlr bén dwdi. B6 gia nhiét va vong du¢i day 1o
sé hoat dong.
Dé thém mau nau cho cac thtrc &n nhuw pizza,
! Nwéng dudi 30~220C banh nwéng, banh ngot. Hé théng gia nhiét tw
duwoi day.
* ~ ~ 2 ~ ~ 2 ~
R& déng _ Dé ra dong thwre pham déng lanh.
.é\ Lam n& bot 30~45C | D& lam né bot men va bot chua. U siva chua.
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Than trong!
Néu ban mé& ctra trong khi thiét bj dang hoat déng, hoat déng sé ngirng lai. Hay can than vi cé nguy
co bi béng.

Lwuy

1. Dé& ra ddng mot lwong 1én cla thue pham, cé thé thao bt cac gia dé bén va dat thire &n vao
khoang 0.

2. Dé lam néng nhitng vat dung dwng thirc &n, can phai thao bd cac gia d& bén va ché do "Lam néng
bang khong khi" va "Lam néng bang quat" v&i cai dat nhiét do 50°C Ia hiru ich. "Lam néng bang
khéng khi" nén duoc siv dung, néu thirc an dwoc d&t hon mét niva khoang 16.

3. Do sw phan b nhiét t6i wu bén trong khoang 16 suét thdi gian ché d6 "Lam néng bang quat",
quat sé& hoat dong vao nhirng thdi diém nhét dinh cla qua trinh gia nhiét, d& dam bao hiéu suét
tot nhat.

Quat tan nhiét
Quat tan nhiét bat va tét theo yéu cau. Khong khi néng thoat ra tir phia trén canh clra.

Than trong!

Khéng che cac khe thong gi6. Néu khong, thiét bi sé qua néng.

D& l1am cho thiét bi ngudi nhanh hon sau khi van hanh, quat tan nhiét c6 thé tiép tuc chay trong mot
khodng th&i gian sau doé.

S DUNG THIET Bl

Hoat dong lo

1. Sau khi 16 da dwoc két ndi dién, cham vao biéu twong chirc ndng cla Id dé chon cac chirc nang,
st dung phim trwot hodc bidu twong "+/-" dé cai dat nhiét do.

2. Cham biéu twong m , 16 bat dau hoat dong, néu khong, 16 sé quay lai ddng hd sau 5 phut. Trong

3. qua trinh hoat dong, ban c6 thé cham dé hady né.

GHI CHU: Sau khi cai dat nhiét o, ban cé thé cham vao biéu twong déng hd dé cai dat thoi gian
hoat déng, ban co thé cai dat bang phim trwot hodc biéu twong "+/-".

Gia nhiét trwwéc nhanh

Ban c6 thé sir dung gia nhiét tréc nhanh trong khoang thdi gian gia nhiét ngan. Khi ban chon mét
chrc nang, cham vao biéu twong gia nhiét nhanh , biéu twong gia nhiét nhanh trong man hinh
sé sang Ién. Néu chirc ndng nay khong thé gia nhiét nhanh truwéc, thi sé& cé mot tiéng "bip", khdng
¢6 qua trinh gia nhiét nhanh trong céng thirc tw dong, ra déng va lam n& bot.

39



Cai dat th&i gian két thuc

1. Cham phim , sau dé ban co thé truot hodc siv dung biéu trong "+/-" dé dat sé gid,
cham vao l&n niva dé dat sé phat. Khi ban hoan thanh cai d&t, cham vao )

2. Khi ban cai dat thoi gian két thiic, ban can dat thdi gian hoat dong.

3. Vidu, khi ban dat thoi gian két thac 1a 10 gioy, va thoi gian nwéng la 1 gidy, sau 9 gior 10 sé
néng Ién, va hoan thanh lac 10 gio.

Thay déi

Trong th&i gian van hanh thiét bi, ban co thé thay doi cai dat loai gia nhiét va cai dat nhiét do theo
chtrc nang 16 hodc thanh trwot. Sau khi thay di, néu khong cé hoat dong nao khac sau 6 giay, 16
sé hoat dong nhw nhitng gi ban da thay dbi.

Néu ban mubdn thay ddi thdi gian trong qué trinh nwéng, vui long cham vao va thay déi n6
bang thanh truot hodc biéu twong "+/-". Sau khi thay déi, néu khéng cé hoat dong nao sau 6 giay,
16 s& hoat ddng nhw nhirng gi ban da thay dbi. Trong qua trinh nwéng véi viéc thay dbi thdi gian
két thic hodc trong cong thirc tw ddng, ban khong thé thay déi bat ky thay dbi nao.

Khi ban mudn hdy qua trinh nwéng, vui long cham vao d

Lwuy

Thay dbi ché do/nhiét do/thdi gian nghi c6 thé anh huwdng xau dén két qua ndu nuwéng, ching toi
khuyén ban khéng nén lam nhw vay trir khi ban c6 kinh nghiém nu nwéng.

Than trong!

Sau khi thiét bi tat, n6 tr& nén rat noéng, dac biét 1a bén trong khoang. Khéng cham vao bé mét bén
trong cla thiét bi hodc cac bd phan lam néng khac. St dung gang tay dé thao phu kién hodc dung
cu 16 nwéng ra khéi khoang va dé thiét bi ngudi. Gilr tré em tranh xa [0 ltc nay dé tranh bi bdng.

Hen gi®

Ban c6 thé st dung chtrc néng hen gi¢r bang cach cham phim . Khi @én thoi gian, 16 s& ¢
tieng "bip” dé& nhac nhé. Trong 1&n cham dau tién Q)] cai dat theo gio, sau d6 cham phim thém
Ian nira , cai dat theo phat. Cham IAn nira dé két thuc.
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Vi séng va vi séng két hop

1. Thiét bj ciia ban c6 4 loai chirc nang vi séng, bao gdm ca vi séng va vi séng két hop.

Nhiét d

<c loai gia nhia Cong suét - N
Cac loai gia nhiét e dinh mc dinh Nhiét do Théi gian
== Vi s6ng 800W / / 00: 10-30 :00 phut
ot Visong + ) ) .
== @ e 320W 160 C 50~250C |00:01-01:30 gior
doi lwu
Visoéng +
RNy nuong2 320W 180 C 50~250C | 00:01-01:30 giov
~ nguon nhiét +
quat
o Visoéng +
== @ I fonng . 320w 180 C 50~250C |00:01-01:30 gior
paadl =AY che db pizza

2. O trang thai cho cham phim vi séng, chirc nang vi séng dwoc chon, biéu twong vi séng sé sang,
thoi gian mac dinh 1a 1 phut, cdng suét méc dinh 1a 800W, sau d6 cham phim vi sbng, cbng suat
s& nhap nhay va cong suét vi song cé thé thay dbi bang phim trwot hodc "+/-". Pham vi thay dbi la
80-800W, tbng cong 5 mirc cdng suat, xem bang bén duwéi.

5 4 3 2 1
Cong suat vi séng 100% (800) | 70% (560) | 50% (400) | 30% (240) [10% (80)
Cong suét két hop 40% (320) | 30% (240) | 20% (160) | 10%80)

3. Cham phim th&i gian, cham thanh trwot dé thay déi thoi gian vi séng, thay dbi pham vi tir 10 giay

dén 30 phut.

4. Co thé két hop chirc nang vi song cling cac chirc nang khac theo bang bén trén bang cach cham
phim ch&rc nang muodn lya chon va phim vi song.

5. Cham phim vi séng d& hdy chirc nang vi séng trong 3 giay.

6. Cong suét vi séng va chirc nang két hop co thé duoc ghi nhé sau khi lwa chon trang thai cho.
Cho dén khi chwong trinh dwgc chay hodc hly chwong trinh, gia tri mac dinh dwoc dat lai.

Lwuy

1. Khi chirc nang vi séng bi tam dirng, th&i gian va cong suét hién thi trén man hinh.

2. O trang thai tam dirng, cham phim vi séng, sau d6 cham phim "+ -" hodc thanh trwot dé thay déi

mirc cong suét vi song.
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Khoa tré em

(0] trang thai cho, nhdc nhé, dat trwdc va thwe hién cbng viéc, trang thai tam diwng, cham va git
phim nhac nhé trong 3 gidy, mét tiéng bip va biéu twong khéa phim sé hién thi trén man hinh. Sau
dé cham va gi» phim nhac nhé trong 3 giay, mét tiéng bip, mé khéa phim va biéu twong khoa
phim sé tat.

O trang thai khéa phim tré em, chirc ndng vi séng khong hdy duoc.

CHUONG TRINH TU DPONG

Lo nwédng clia ban cd mot loat chwong trinh tw ddng cho phép ban dat dwoc hiéu qua t6i da mot
cach dé dang. Chi can chon mét loai chwong trinh phu hop cho loai thwe phdm ban dang nwéng va
lam theo hwéng dan trén man hinh.

Chwong trinh Vi séng Gia nhiét trwedc  Trong lvong
do1 Ra dong (Thit) co KHONG 0.2Kg
do2 Ra dong (Gia cam) co KHONG 0.2Kg
do3 Ra dong (Ca) co KHONG 0.2Kg
AO1 Bép co KHONG 0.1Kg
A02 Khoai tay phd mai dut 16 co KHONG 0.5Kg
A03 Banh pho mai KHONG KHONG /
A04 Banh tart man KHONG 10 /
A05 Gio cha KHONG KHONG 1Kg
A06 Banh Marmor KHONG KHONG /
A07 Banh mi det KHONG 8 /
A0S Banh tao KHONG 7 /
AQ09 Pizza twoi trén khay KHONG 8 /
A10 Banh tao phi vun banh KHONG KHONG /

Lwuy

Khay nwéng khong dugc str dung véi cac chwong trinh d01, d02, d03, A01, A02.
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Thiét bi ctia ban dwoc kém theo mét loat cac phu kién. Tai day, ban cé thé tim hiéu téng quan vé
cac phu kién di kem va théng tin vé cach sl dung chung mét cach chinh xac.

Phu kién di kém

Thiét bj ctia ban dang trang bi cac phu kién sau:

I{/ \ 7

.z

y/4

y/4
\\4

Vi nwéng Khay nwéng

Déi vai 16 nwdng, hop banh va Déi v&i khay banh va cac thuc

cac mon an cho 16 nwéng. Déi pham nhd.

v&i thue phdm quay va nwdng.

Ban co thé s dung khay dé dat chat Idng hodc nwéng thirc an véi nwéde sbét trai cay. Chi str dung
phu kién gbc kém theo. Chuing dwoc thiét ké riéng biét cho thiét bi cGia ban. Ban c6 thé mua phu
kién ttr dich vu cham séc khach hang hoac tir dai ly.

Lwuy

1. Céc phu kién c6 thé bién dang khi tré nén néng. Diéu nay khéng &nh hudng dén chirc nang
clia chung. Khi nhiét d6 ha xudng, ching sé tré lai hinh dang ban dau.

2. Vinwédng dwoc st dung cho cé chirc ndng nwdng va vi song. Khay nwéng khéng dwoc st
dung cho chtrc nang vi séng.

3. Tang thr hai gia d& cla thiét bj dworc khuyén nghi hiéu qua nhat cho chirc ndng vi séng.

4. Khéng s dung chirc ndng vi séng véi khoang réng khéng chira thire &n.
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Lap dat phu kién
Khoang c6 5 vi tri dat khay. Cac vi tri dwoc tinh tir dwdi 1én. Cac phu kién c6 thé dwoc kéo ra mot
ntra ma khong bij lat.

Lwuy
1. Dam bao réng ban ludn lap dat vao khoang dung cach.
2. Luén I&p day du phu kién vao khoang dé chung khéng cham vao cira thiét bi.

9//,
5
4
3
2
1
U

//s%

é//’

=

Chirc nang khoéa

Cac phu kién co thé kéo ra tai chd cho dén khi chung khéa tai chd. Chirc ndng khoa ngan phu kién
nghiéng khi chiing dwoc kéo ra. Cac phu kién phai dwoc dwa vao khoang mét cach chinh xac dé
dam bao 16 hoat dong dung cach. Khi I&p gia nwéng, bdo dam gia nam dung hwéng nhw hinh (1 ]3]

Khi 1ap khay nwéng, dam bao khay nwéng dwoc lap dung cach nhu hinh @ @ .
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Lap dat phu kién

Cac clip no6i
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MUC NANG LUONG SU DUNG

1. Thao tat ca cac phu kién khéng can thiét trong qua trinh ndu va nuéng.

2. Khéng mé clra |6 trong qua trinh ndu va nuwéng.

3. Néu ban mé& ctra trong khi ndu va nwéng, hay chuyén sang ché do "Pén chiéu sang" (Khéng
thay dbi cai dat nhiét do).

4. Giam cai dat nhiét do & cac ché do khong hé tro' quat xudng 50°C tir 5 dén 10 phut trwdic khi két thic thoi
gian ndu va nwéng. Vi vay ban cé thé stir dung nhiét trong khoang dé hoan tat qué trinh.
St dung "Gia nhiét bang quat", bat ct khi nao c6 thé. Ban c6 thé gidm nhiét do tir 20°C dén 30°C.
Ban ciing c6 thé ndu va nuwéng bang cach st dung "Gia nhiét bang quat" & nhiéu hon mot ché
d6 cung mat luc.

7. Ban c6 thé ndu va nuwéng cac mon an khac nhau cing mét lic. Ban cé thé 1am néng 1an lwot dé
str dung trang thai gia nhiét trwéc clia lo.

8. Khaéng gia nhiét trwde khi lo tréng, néu khéng can thiét.
Néu can, dat thirc an vao |6 ngay sau khi dat dén nhiét d6 dwoc chi dinh béng cach tat dén bao
l&n dau tién.

9. Khéng st dung gidy phan quang, nhw gidy bac dé che ctra khoang 10.

10. St dung b6 hen gid hodc dau do nhiét bat ctv khi nao co thé.

11. St dung vat chta t6i mau dé nuwéng. Co gang khong str dung cac phu kién ndng c6 bé mat sang
bong nhw inox hoac nhém.

12. Khoéng str dung chirc nang vi séng khi khong co thirc an trong khoang chira.

MOI TRUONG

Bao bi dwoc lam dé bao vé thiét bj ctia ban khdi hw hai trong qua trinh van chuyén. Cac vat dung st
dung dwoc lya chon can than va nén dwoc tai ché. Tai ché lam gidm viéc st dung cac nguyén liéu
va chat thai. Cac thiét bi dién t&r thwdng chira céc vat liéu gia tri. Xin dirng virt bd cung véi rac thai
gia dinh cua ban.
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sSU'C KHOE

Acrylamide san sinh chi yéu bang cach lam néng thirc &n chira tinh bt (ttrc 1a khoai tay, khoai tay
chién, banh mi) dén nhiét do6 rét cao trong thoi gian dai.

Meo

1. St dung thei gian nu ngén.

2. NAu thirc &n dén bé mét vang, khong dé chuyén qua mau nau sam.

3. Phan |&n hon sé san sinh it acrylamide.

4. S dung ché do "Gia nhiét bang quat" néu co thé.

5. Khoai tay chién: S dung hon 450g méi khay, dat ching tréi déu va xoay chung theo thoi gian.

S dung théng tin san phdm néu c6 dé dat dwoc hiéu qua tét nhat.

BAO TRI

Vé sinh dung cach

V&i sw bao tri va vé sinh can than, thiét bj ctia ban sé gitr dwoc vé ngoai sach sé ciing nhw hoat
dong tét trong mot thdi gian dai. Chang toi sé giai thich & day cach ban nén bao tri va vé sinh dung
cach.

Hay dam bao bang cac bé mét khac nhau khdng bi hw hai vi st dung sai chét tay rira, hay quan
sat thong tin trong bang. Tuy thudc vao kiéu may, khéng phai tt ca cac khu vuc liét ké déu cé thé
& trén hoac trong thiét bj ctia ban.

Than trong!
Nguy co’ hw hai bé mat

Khoéng str dung:

Chét tay rira manh hoac c6 tinh &n mon.

Chét tay rtra c6 ndng do cbn cao.

Miéng co rira cirng hoac miéng bot bién nham.

Chét tdy rira cao ap hodc chét tay rira hoi nwéc.

Chét tAy rira dac biét va st dung trong khi thiét bj con noéng.

o wbd =~

Rtra sach miéng bot bién méi trwée khi str dung

Meo

Céc san pham vé sinh va bao tri dwoc khuyén nghi cao cé thé dwoc mua théng qua dich vu sau
ban hang.

Quan sat huwéng dan clia nha san xuét twong &ng.



Khu vuwec thiét bj

ngoai that

Vé sinh

Thiét bi ngoai that
bang thép khéng gi

Nwéc xa phong néng:

Lam sach bang khan lau chén dia va sau dé lau khé bang khan mém.
Loai bd cac dém véi, ddu m&, tinh bot va albumin (vi du: long tréng
trieng) ngay lap tie.

Viéc an mon ¢o thé hinh thanh dwadi cac ddm nhw vay.

phia trudc Céac san pham lam sach thép khdng gi dac biét phii hop véi bé mat nong
¢6 s&n tir dich vu sau ban hang cta chung téi.
Lam sach mét Iép mdng cla thiét bi bang khan mém.
Nhua Nwéc xa phong néng:
i Lam sach bang khan lau chén dia va sau d6 lau khé bang khan mém.
B& mét son Nwéc xa phong néng:

Lam sach bang khan lau chén dia va sau dé lau khé bang khan mém.

Bang diéu khién

Nwéc xa phong néng:
Lam sach bang khan lau chén dia va sau d6 lau khé bang khan mém.
Khong st dung nwéc lau kinh hoac dung cu cao kinh.

Ctra 1o

Nwéc xa phong néng:
Lam sach bang khan lau chén dia va sau dé lau khé bang khan mém.
Khéng str dung dung cu cao kinh hodc miéng co riva bang thép khéng gi.

Tay ndm clra

Nwéc xa phong néng:

Lam sach bang khan lau chén dia va sau d6 lau khé bang khan mém
Néu c&n ban dinh trén tay ndm ctra, hay lam sach ngay Iap tirc. Néu
khong cac vét ban sé khong lam sach duoc.

Bé mat trang men
va bé mat ty lam
sach

Quan séat cac hwéng dan cho cac bé mat trang men theo bang.

Chup kinh cho dén

chiéu sang bén trong

Nwéc xa phong néng:
Lam sach bang khan lau chén dia va sau dé lau khé bang khan mém.
Néu cac bo phan 16 bi ban néng, hay s dung chét tiy rira cho 16 nuwéng.

Gioang clra
Khéng thao

Nwéc xa phong néng:
St dung khan lau chén dia. Khéng cao.

Chup ctra inox

Lam sach thép khong gi:

Xem hwéng dan st dung.

Khong st dung chat tdy rira thép khong gi.
Thao chup ctra dé vé sinh.
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Khu vic thiét bi ngoai that Vé sinh

Nwéc xa phong néng:

Phu kién Ngam va lam sach béng khan lau chén dia hodc ban chai. Néu bi ban
nang, st dung miéng cuéc dé co riva.
Nwéc xa phong néng:

Ray P g g

Ngam va lam sach béng khan lau chén dia hoac ban chai.

Hé théng kéo

Nwé&c xa phong néng:

Veé sinh bang khan lau chén dia ho&c ban chai.

Khéng dwoc thdo chét boi tron trong khi kéo ray ra. Tét nhat nén lam
sach chung khi ching duoc day vao.

Khéng vé sinh bang may rira chén.

PAu do nhiét

Nwéc xa phong néng:
Vé sinh béng khan lau chén dia. Khéng lam sach bang may riva chén.

Lwuy

1. Sw khac biét nhd vé mau séc & mét trwdc cla thiét b la do st dung cac vat liéu khac nhau nhw
thay tinh, nhwa hoac kim loai.
2. Bong trén cac tAm clra, trong gibng nhw cac vét, dwoc tao ra bdi anh sang phan quang qua tam

kinh ctra.

3. Men duoc gia nhiét & nhiét do rat cao. Diéu nay co thé gay ra bién ddi mau séc nhe. Diéu nay
la binh thwérng, khdng anh hwdng dén cac hoat ddng. Cac canh méng cla khay khéng dwoc
trang men hoan toan. Diéu nay khéng lam gidm kha ndng béo vé chéng &n mon.

4. Luén gilr thiét bj sach sé va loai bd bui ban ngay lap tirc dé cac can ban khong bi tich tu.

Meo

o bd =

V& sinh cac bd phan sau méi 1an st dung. Biéu nay ngan khéng cho can ban bam trén bé mat.
Ludn loai bd cac vay voi, ddu m&, tinh bot va albumin (vi du: 1ong tréng tring) ngay 1ap tic.
Loai bd cac vét thirc an co ham luvong dwdng ngay 1ap tire, néu cé thé, hay loai bd khi con 4m.
Str dung dung cu phu hop dé quay, vi du: cac mén quay.
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CUA THIET B

Ray

Khi ban muédn vé sinh tét cho ray va khoang 16, ban c6 thé thao cac ké va lam sach né. Bang cach
nay, ban cé thé gil thiét bi ctia ban van sach sé va hoat déng tét.

1.Thao phu kién Teflon trang.

2. Nang gia do bén.
3. LAy gia d& bén ra.
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DAM BAO THIET Bl CUA BAN KHI CAN

Néu xay ra 16i, trwde khi goi dich vu k¥ thuat, vui Iong dam bao réng khéng phai do thao tac khéng
chinh xac va tham khao bang 16i, hay ¢ gang tw stra I6i. Ban thwong cé thé dé dang khéc phuc

nhirng 16i trén thiét bi.

Né&u mo6t mon &n cho két qua khdng nhw ban mong muén, ban cé thé tim thdy nhiéu meo va
hwéng dan dé chuan bj & cudi hwéng dan van hanh.

Nguyén nhan

Lwu y/giai phap

LGi cau chi

Kiém tra b ngét dién trong hdp cau chi.

Thiét bi khong

hoat dong Ngét ngudn

Kiém tra dén bép hodc cac thiét bi nha bép khac co
dang hoat déng khong.

Quat khéng hoat déng trong subt
qua trinh: "Gia nhiét bang quat"

Day 1a hoat dong binh thuwdng do sw phan phdi nhiét va hiéu
suét tot nhat ctia 16 nwéng.

Sau qua trinh ndu &n, c6 thé cé
tiéng 6n phat ra do khong khi & gan
bang diéu khién.

Quat tan nhiét van hoat dong, dé ngén d6 &m tao ra bén
trong khoang I6 va lam mat 16. Quat tan nhiét sé ty déng
tat.

Thirc an khéng du chin trong thoi
gian dwa ra trong céng thirc

Mot nhiét dd khac véi cong thirc dwoc str dung. Kiém tra lai
nhiét d6. S6 lwong thirc &n khac nhau so véi cong thirc.
Kiém tra lai cong thurc.

Thwe phdm khong déu mau

Nhiét dé cai dat qua cao, hoac dé cao khay nwédng khong
& mure ti tdi wu hoa. Kiém tra lai nhiét do va cai dat. B&
mat, mau sac, vat liéu khi hoan thién khong phai la Iwa
chon tét nhat cho chirc ndng nwéng. Khi st dung birc xa
nhiét, chdng han nhw ché d6 "Nwéng trén dwéi”, str dung
vat lieu téi mau va co trong lwvong nhe.

bén khdéng bat dwoc

Dén can dwoc thay thé.
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Canh bao - Nguy co dién giat!

Viéc slra chiva khdng dung cé thé gay nguy hiém. Viéc sira chiva va thay thé day cap nguédn chi
duoc thwe hién béi nhan vién ky thuat. Néu thiét bi khéng duoc bao vé hay rut phich cam thiét bi
khdi ngudn dién. Lién hé véi dich vu k§ thuat.

Th&i gian van hanh téi da
Thoi gian van hanh ti da cda thiét bi [a 9 gid, dé tranh viéc ban quén tat ngudn.

Thay dén chiéu sang

Néu dén chiéu sang bi héng, hay lién hé véi dich vu ky thuat.
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DICH VU CHAM SOC KHACH HANG

Dich vu cham séc khach hang clia chiing téi ludn s8n sang khi ban can hé tro va sira chiva. Ching
t6i sé ludn tim mot giai phap thich hgp. Vui long lién hé véi ching téi va cho biét ma san phdm ma
ban dang str dung dé chung téi ¢6 thé cho ban I&i khuyén chinh xac nhat. C6 thé tim thay nhirng
théng sé nay khi ban mé ctra thiét bi.

bién ap: 220-240V  Cong suétvao: 1600W (Viséng) , 2200 W (Nwéng)
Tan sb: 50Hz Cong suatra: 800 W; 2450 MHz

cei

Canh bao
Thiét bi dwoc 1&p dat theo tiéu chuan va chi duwoc st dung & khong gian thoang khi. Doc hwéng dan
trwde khi lap dat va st dung thiét bi. Chirc nang chinh cla thiét bj la nwéng, va phu tro 1a vi séng.

Lwuy

Vi sw d&m bao chuyén nghiép va an toan, xin vui I6ng lién hé véi nhan vién ky thuat khi can stra
chira thiét bi.

M6t 1an niva ching téi xin chan thanh cdm on vi da chon thiét bj ctia Malloca, mong réng thiét bi nay
sé dem dén cho ban nhirng mén &n ngon va cudc séng hanh phc.
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CAC MEO VA THU THUAT

Ban muén nau theo cong
thirc clia ban

Banh nwéng da chin chua?

Banh mét khéi lwong 16n
trong qua trinh ha nhiét
sau khi nwéng

Chiéu cao ctia banh & gitra
cao hon vong bén ngoai

Banh nwéng qua nau
trén bé mat

Banh nwéng qua kho

Thire &n nhin dep méat nhung
dd &m cao bén trong

Mau nau khéng déng déu

Banh it nau & phan gitra

Nwéng trén nhiéu cap do
cung mét luc: Mot ké t6i
mau hon cac cap do khac

Nwéc ngwng tu trong
qua trinh nwéng

Trwéc tién hay thir st dung cong thirc ndu an twong ty va toi
wu hoéa quy trinh nau.

D&t mot thanh gb bén trong banh khoang 10 phut trwdc khi dat
dén thoi gian nwéng nhét dinh. Néu khéng cé bét thd & que,
banh da chin.

Cb géng ha thap nhiét d6 cai d&t xubng 10°C va kiém tra lai
hwéng dan chuan bj thirc &n lién quan dén viéc xt ly co hoc
cla bot.

Khéng phét dau & vong ngoai ctia banh.

S dung mtrc ké thdp hon hodc cai dat nhiét d6 thap hon
(diéu nay c6 thé dan dén thai gian nau lau hon).

S dung nhiét do cai dat cao hon & 10°C (diéu nay cé thé
dan dén thoi gian nwéng ngan hon).

S dung nhiét do cai dat thdp hon & 10°C (didu nay co thé
dan dén thoi gian nwéng dai hon) va kiém tra lai cdng thirc.

str dung nhiét do cai dat thap hon & 10°C (diéu nay co thé
dan dén thoi gian nwéng dai hon).
S dung ché d6 "Nwéng trén dudi" & mot cap do.

Chon cép do thap hon.

St dung ché d6 quat hé tro & nhiéu cip dd va lay ra tirng
khay riéng I& khi thirc &n da chin. Khéng nhéat thiét 1a tat ca
céac khay déu chin cting mét luc.

Sé& c6 mot phan hoi nwéce trong khi ndu &n va di chuyén
lwong thirc &n 1a binh thwéng. Hoi nwédc nay cé thé ngung
tu tai cac bé& mét khac nhau trong 16 hoéc gan 16 va tao ra
cac giot nwde. Bay la hién twong vat ly va diéu nay hoan
toan binh thwéng.
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M&i dung cu nwéng chiu nhiét déu cé thé str dung duoc.
Khéng dé dung cu bang nhém tiép xuc tryc tiép véi thwe phdm,
d&c biét [a dé chua.

Vui long dam bao sy 6n dinh cla vat chira va ndp day.

Nhirng loai d nwéng
nao cé thé dwoc st
dung?

Gia nhiét trwde 10 khodng 5 phut va dat thirc an vao bén trong
& dang mirc khay ma huéng dan dua ra.
Doéng clra 16 khi ban thye hién bat ky ché d6 nuwéng nao.

Lam thé nao dé st
dung chirc nang

nuong? Khong str dung 16 khi cika mé ngoai trir viéc dwa thirc an vao /
lay thirc an ra / kiém tra thirc an.

Lam thé nao dé gitr S dung khay chira day 2 lit nwéc va d&t & mic 1. Hau nhw

sach 10 trong qua trinh tAt ca lwong nwdc san sinh tir thire an sé& chay xuéng khay.

nwéng?

BO phan gia nhiét trong tatcd b4y |3 hign twong binh thwong va phu thude vao cai dat nhiét
cac ché do duwoc bat va tat do.

theo thoi gian

Chon cai d&t bén canh trong lwong quay va thay déi mét chat
cai dat nhiét do.

S dung dau do thit dé biét dwoc nhiét dd bén trong cla thit.
D4t dau do can than, theo hwdng dan clia nha san xuét.

Dam béo rang, dau do dwoc dat & gitra phan I&n nhat cda thit
nhwng khéng & gan xwong hoac 16 hong.

Lam thé nao dé tinh toan
thiét lap 16 nwéng, khi trong
lwong cua thire an khéng
nam trong cong thirc?

Chét 1dng sé soi va hoi nwéc sé san sinh, diéu nay la hién
twong vat ly binh thuwong.

Dieu gi sé xay ra khi mot Hay céan than, vi hoi nwéc néng. Ciing cé thé xem phan
lvgng chat long dwoc thém "Nwdc trong qué trinh nwéng" dé cé nhiéu théng tin hon. Néu
véc3 tro?g qua trinh nwéng chét 16ng chira cdn, qué trinh dun s6i s& nhanh hon va cé thé
hodc nau? bét Itra trong khoang. Dam bao réng, clra |6 dong trong subt

mdi qua trinh. Vui ldng diéu khién qua trinh nu va nwéng that
can than. M& ctra that nhe nhang va chi khi can thiét.
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KIEM TRA THUC AN THEO EN 60350-1

CONG THUC Phu kién Chtrcnang °C  Po cao Thoi gian (phit) Gia nhiét truéc

Banh bong lan  Khay banh ®26cm E 170 1 30-35 co
Banh nho 1 khay 150 2 30-40 Cé
Banh tao Khay banh ®20cm 160 1 70-80 Khéng
Banh mi 1 khay E 210 2 30-35 Co
Quay Gia Max 5 6-8 Cé6 5 phut
Ga Gia va khay 180 E:;‘i 1 75-80 Co

—

Trong cdng thirc nwdng ga, bat dau tlr mat sau phia trén va xoay lai sau 30 phut vé mat phia
trén.

S dung mot khudn t6i mau, mo va dat né trén gia.

Hay I4y thirc an ra khi thirc &n chin, ngay ca khi chwa két thic thdi gian nwéng.

Chon nhiét d6 thap hon va kiém tra sau thdi gian ngén nhét, dwoc néu trong bang.

ok wbn

Néu s dung khay hirng chét 16ng tir thuc phdm & bat ky ché d6 nwdng nao, khay phai duwoc
dat & mdrc 1 va phai dwoc thém vao mot it nwde.
Cac miéng burger phai dwoc lat sau khoang 2/3 thoi gian.

6.

THONG SO (EU 65/2014 & EU 66/2014)

MOV-72 CB

Khéi lwong 45kg
Khoang o 1
Ngudn nhiét pién
Dung tich 2L




MALLOCA VIETNAM COMPANY LIMITED
Showroom:
279 Nguyen Van Troi Street, Ward 10, Phu Nhuan District, HCM City
Tel: (84) 28 39975 893 / 94
Fax: (84) 28 38447 102
Email: info@malloca.com
Customer Care:
Hotline: 1800 12 12
Email: chamsockh@malloca.com

CONG TY TNHH MALLOCA VIET NAM
Showroom:
279 Bwong Nguyén Van Trbi, Phwong 10, Quan Pha Nhuan, TP.HCM
Dién Thoai: (84) 28 39975 893 / 94
Fax: (84) 28 38447 102
Email: info@malloca.com
Hé thdng cham séc khach hang:
Hotline: 1800 12 12
Email: chamsockh@malloca.com

Trung tdm chinh
279 Buong Nguyén Van Trbi, Phwong 10, Quan Pha Nhuan, TP.HCM
SDT: (028) 39975 893 / 94 — (028) 39975 294 / 95

Khu vie Ba Ria Viing Tau
258-260A Lé Hong Phong, Phwong 4, TP. Viing Tau
SDT: (0254) 385 94 99

Khu viwre Tay Nguyén
331 Phan Binh Phung, Phwong 2, TP. Ba Lat
SBT: (0263) 3521 107 — 0918226362

Khu virc Nam Trung B6
08 Lé Héng Phong, Phuwdng Phuéc Hai, TP. Nha Trang
SDT: (0258) 3875 488

Khu vuc Mién Tay
180 Tran Hwng Pao, Phung An Nghiép, Quan Ninh Kiéu, TP. Can Tho
SOT: (0292) 373 2035

Khu virc Mién Trung
211 Nguyén Van Linh, Phwong Vinh Trung, Quan Thanh Khé, TP. Ba Nang
SDT: (0236) 369 1906

Khu vwc Mién Bac
10 Chuwong Dwong D6, Phueéng Chuong Duong, Quan Hoan Kiém, Ha Noi
SDT: (024) 35376 288 — 093 462 92 98
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