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

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

SAVE THESE INSTRUCTIONS CAREFULLY

Guangdong Midea Kitchen Appliances Manufacturing Co., Ltd.
No.6, Yong An Road, Beijiao, Shunde, 528311 Foshan,
Guangdong,People's Republic of China

www.midea.com



PRECAUTIONS TO AVOID POSSIBLE EXPOSURE
TO EXCESSIVE MICROWAVE ENERGY

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

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

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

ADDENDUM
If the apparatus is not maintained in a good state of

cleanliness, its surface could be degraded and affect the
lifespan of the apparatus and lead to a dangerous situation.

SPECIFICATIONS

Model MW-925BF
Rated Voltage 230V~ 50 Hz
Microwave Input 1450 W
Microwave Output 900 W

Grill 1000 W




IMPORTANT SAFETY INSTRUCTIONS

WARNING

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

exposure to excessive microwave oven energy when using

your appliance, follow basic precautions, including the
following:

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

2. This appliance can be used by children aged from 8 years
and above and persons with reduced physical, sensory or
mental capabilities or lack of experience and knowledge if
they have been given supervision or instruction concerning
use of the appliance in a safe way and understand the
hazards involved.Children shall not play with the appliance.
Cleaning and user maintenance shall not be made by children
without supervision.

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

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

5. WARNING: Ensure that the appliance is switched off before
replacing the lamp to avoid the possibility of electric shock.

6. WARNING: It is hazardous for anyone other than a
competent person to carry out any service or repair
operation that involves the removal of a cover which gives
protection against exposure to microwave energy.

7. WARNING: Liquids and foods must not be heated

in sealed containers since they are liable to explode.

8. When heating food in plastic or paper containers, keep

an eye on the oven due to the possibility of ignition.
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10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

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

If smoke is emitted, switch off or unplug the appliance
and keep the door closed in order to stifle any flames.
Microwave heating of beverages can result in delayed
eruptive boiling, therefore care must be taken when
handling the container.

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.

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.

Details for cleaning door seals, cavities and adjacent parts.
The oven should be cleaned regularly and any food
deposits removed.

Failure to maintain the oven in a clean condition could
lead to deterioration of the surface that could adversely
affect the life of the appliance and possibly result in a
hazardous situation.

Only use the temperature probe recommended for this
oven. (for ovens provided with a facility to use a
temperature-sensing probe.)

The microwave oven must be operated with the
decorative door open. (for ovens with a decorative door.)
This appliance is intended to be used in household

and similar applications such as:

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

-by clients in hotels, motels and other residential type
environments;

-farm houses;



20.

20.
21.
22.

23.
24.
25.

26.
27.

28.

29.

30.

-bed and breakfast type environments.

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.

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

The microwave oven is intended to be used built-in.

The appliance must not be placed in a cabinet.

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

Surface of a storage drawer can get hot.

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

WARNING: The appliance and its accessible parts
become hot during use. Care should be taken to avoid
touching heating elements. Children less than 8 years
of age shall be kept away unless continuously
supervised.

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

WARNING: Accessible parts may become hot during
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and after use. Young children should be kept away.
31.WARNING: When the appliance is operated in the

combination mode, children should only use the oven

under adult supervision due to the temperatures

generated.

READ CAREFULLY AND KEEP FOR FUTURE
REFERENCE



TO REDUCE THE RISK OF INJURY TO PERSONS
GROUNDING INSTALLATION

DANGER

Electric Shock Hazard

Touching some of the internal components can cause serious

personal injury or death. Do not disassemble this appliance.

WARNING

Electric Shock Hazard

Improper use of the grounding can result in electric shock.

Do not plug into an outlet until appliance is properly installed

and grounded.

This appliance must be grounded. In the event of an electrical

short circuit, grounding reduces the risk of electric shock by

providing an escape wire for the electric current.

This appliance is equipped with a cord having a grounding

wire with a grounding plug. The plug must be plugged into

an outlet that is properly installed and grounded.

Consult a qualified electrician or serviceman if the grounding

instructions are not completely understood or if doubt exists

as to whether the appliance is properly grounded.

If it is necessary to use an extension cord, use only a 3-wire

extension cord.

1. A short power-supply cord is provided to reduce the risks
resulting from becoming entangled in or tripping over a
longer cord.

2. If a long cord set or extension cord is used:

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

2) The extension cord must be a grounding-type 3-wire cord.

3) The long cord should be arranged so that it will not drape
over the counter top or tabletop where it can be pulled
on by children or tripped over unintentionally.
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CLEANING

Be sure to unplug the appliance from the power supply.

1. Clean the cavity of the oven after using with a slightly
damp cloth.

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

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

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

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

UTENSILS

CAUTION

Personal Injury Hazard

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.

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



Materials you can use in microwave oven

Utensils

Remarks

Browning dish

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

Microwave-safe only. Follow manufacturer’s instructions.

Dinnerware Do not use cracked or chipped dishes.
Gl . Always remove lid. Use only to heat food until just warm.
ass jars . )
Most glass jars are not heat resistant and may break.
Heat-resistant oven glassware only. Make sure there is no
Glassware

metallic trim. Do not use cracked or chipped dishes.

Oven cooking
bags

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

Paper plates and
cups

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

Paper towels

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

Parchment paper

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

Microwave-safe only. Follow the manufacturer’s instructions.
Should be labeled "Microwave Safe". Some plastic containers

Plastic soften, as the food inside gets hot. "Boiling bags" and tightly
closed plastic bags should be slit, pierced or vented as directed
by package.

. Microwave-safe only. Use to cover food during cooking to retain

Plastic wrap . !
moisture. Do not allow plastic wrap to touch food.

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

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

Materials to be avoided in microwave oven

Utensils

Remarks

Aluminum tray

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

Food carton with
metal handle

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

Metal or metal-
trimmed utensils

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

Metal twist ties

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

Paper bags May cause a fire in the oven.

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

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

split or crack.
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NAMES OF OVEN PARTS AND ACCESSORIES

(In case of any differences between the appliance and the pictures in this manual,
the product shall prevail.)

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

Grill Rack( Can not be used in Instruction Manual
microwave function and must be

placed on the bottom plate center

of cavity )

A) Control panel
B) Observation window
C) Door assembly
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NAMES OF OVEN PARTS AND ACCESSORIES

Cleaning the cooking compartment,for new installations, make sure all
packaging and shipping tape has been removed. Before using the
appliance to prepare food for the first time,You must clean the cooking
compartment and accessories.

Note:
All food and containers of food are always placed on the bottom plate

center of cavity for cooking.
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Installation and connection

1. This appliance is only intended for domestic use.
2. This oven is intended for built-in use only. It is not intended
for counter-top use or for use inside a cupboard.
. Please observe the special installation instructions.
. The appliance can be installed in a 60cm wide wall-
mounted cupboard.
5. The appliance is fitted with a plug and must only be
connected to a properly installed earthed socket.
6. The mains voltage must correspond to the voltage
specified on the rating plate.
7. The socket must be installed and connecting cable must
only be replaced by a qualified electrician. If the plug is
no longer to accessible following installation, an all-pole
disconnecting device must be present on the installation
side with a contact gap of at least 3mm.
8. Adapters, multi-way strips and extension leads must not be
used. Overloading can result in a risk of fire.

AW

The accessible surface may be hot
during and after operation. 0%
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Installation Instructions
Please Read the Manual Carefully Before Installation

Please note

Electricalconnection

The oven is fitted with a plug and must only be connected to a properly installed earthed
socket. The socket must only be installed and the connecting cable must only be
replaced by a qualified electrician, and in accordance with the appropriate regulations.
If the plug is no longer accessible following installation, an all-pole isolating switch must
be present on the installation side with a contact gap of at least 3 mm.

The fitted cabinet must not have a back wall behind the appliance.
A gap must be maintained betweerthe wall and the base of theunit above.
Specific gap size could be referenced by the diagrams.

Minimum installation height: 85 cm.
Do not cover ventilation slots and suction holes.

Note:
Do not trap or bend the power cable.

¥¥Y Screw

Mounting Plate

D Installation Manual

S—= Screw cover
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A. Built-in furniture
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B.Prepare the cabinet

1. Read the instruction on the BOTTOM CABINET TEMPLATE ,
put the template on the bottom plane of cabinet.

BOTTOM CABINET TEMPLATE

I
FRONT

2. Make the marks on the bottom plane of cabinet according to marks"a" of
the template

Z Centre line

3. Remove the bottom cabinet template and fix the mounting plate with screw.

Eam Mounting Plate
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C.Install the oven

4. Install the oven to the cabinet
- Make sure the back of the oven is locked by mounting plate .
- Do not trap or kink the power cord.

5. Open the door, fix the oven to the cabinet with Screw , at the installation hole.

SCREW COVER

INSTALLATION HOLE

17



CONTROL PANEL

™~ Microwave

UV  GrillCombi.
=

m

Auto Menu

)

Kitchen Timer/Clock

®)
305
Stop/Clear Confirm/Start

:'-) Time Defrost

oX

El Weight Defrost

E Stop/Clear
@ Confirm/Start
+305

X
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OPERATION

1. Setting the Clock

(1) Press “Kitchen Timer/Clock” twice and then “0:00” will display.

(2) Move the slider or press“+”or “-” to set the hour figuers.The time should be within 0-23.
(3) Press “Kitchen Timer/Clock” to confirm.

(4) Move the slider or press“+”or “-” to set the minute figuers. The time should be within 0-59.

(5) Press “Kitchen Timer/Clock” to confirm.

Note:
(1) In the process of clock setting, if the “Kitchen Timer/Clock” button is not pressed or if there

is no operation within 1 minute, the oven will return to the former setting.

2. Kitchen Timer

(1) Press “Kitchen Timer/Clock” once and then “00:00” will display.

(2) Move the slider or press“+”or “-” to set the time.The time should be within 0:05~95:00
(3) Press “Confirm/Start” to confirm.

3. Microwave

Power Level 100% | 80% | 50% | 30% | 10%
Display P100 P80 P50 P30 P10

(1) In standby mode, Press “Microwave” and then “P100” will display.

(2) Press “Microwave” repeatedly or move the slider or press“+”or “-” to adjust the power
level, 5 power levels are available.

(3) Press “Confirm/Start” to confirm the power level.

(4) Move the slider or press“+”or “-” to set the cook time.

(5) Press “Confirm/Start” to start cooking.
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4.Grill
(1) Press “Grill/Combi.” once and then “G” will display.
2) Press “Confirm/Start” to confirm.

“«n

(2)
(3) Move the slider or press “+” or “-” to set the cook time.
(4)

4) Press “Confirm/Start” to start cooking.

5.Combination
(1) Press “Grill/Combi.” repeatedly to choose the mode you want, and “G”, “C-1", “C-2”" will
display in order.Press “Confirm/Start” to confirm the mode.

“n

(2) Move the slider or press “+” or “-” to set the cook time.

(3) Press “Confirm/Start” to start cooking.
POWER CHART
C-1 Micro 55% Grill 45%

C-2 Micro 34% Grill 66%

6. Defrost by Weight

(1) Press “Weight Defrost” and then the screen will display “d01”.

(2) Move the slider or press “+” or “-” to set the weight.it should be within 100g~2000g
(3) Press “Confirm/Start” to start defrosting.

7. Defrost by Time
(1) Press “Time Defrost” once and then the screen will display “d02”.

(2) Move the slider or press “+” or “-” to set the time.

(3) Press “Confirm/Start” to start defrosting.

Note(1):The default power is P30,it can not be changed,
(2)when buzzer sounds,turn the food over.If no operation,the oven will continue working.
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8. Speed cooking
(1) In standby mode, press “Confirm/Start” to cook food with 100% power level for 30
seconds directly.

(2) In standby mode, move the slider left or press “-” to set the cook for P100 power level
with 95 minutes.

Note: Each press on the same key can increase 30 seconds during speed cooking and the
maximum time value is 95 minutes. Speedy cooking cannot be set in defrost by weight and
auto menu.

9. Multi-Stage Cooking

(1) Press "Weight Defrost" once, and the oven will display "d01".
(2) Move the slider or press “+” or “-” to set the weight.
(3) Press “Microwave” and then “P100” will display.

(4) Press “Confirm/Start” to confirm the power level.
(5) Move the slider or press “+” or “-” to set the time.
(6)

6) Press “Confirm/Start” to start cooking.

Note:
(1) At most 2 sections can be set for cooking. In multi-section cooking, if one

section is defrosting, then defrosting shall be placed in the first section.
(2) Kitchen Timer and Auto Menu can not be in multi-section cooking.
(3) Each one more press on“Confirm/Start” can increase the time by

30 seconds(except weight defrost).
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10. Lock Function for Children

You can use this function to prevent children from accidentally turning the oven on.
To activate the lock:

In standby mode, press and hold “Stop/Clear” for three seconds. A long beep sounds
and the locked icon will display.

To deactivate the lock:

In locked state, press and hold “Stop/Clear” for three seconds. A long beep sounds.

11. Inquire funciton
(1) If the clock has been set, the current time will display for three seconds by pressing

“Kitchen Timer/Clock” in the cooking state.

12. Auto Menu

(1) In standby mode, press “Auto Menu”, the screen will display “A1”.

(2) Press “Auto Menu’repeatedly or move the slider or press “+” or “-” to choose the menu
you need.8 auto menus are available. Press “Confirm/Start” to confirm.

(3) Move the slider or press “+” or “-” to set the weight.
(4) Press “Confirm/Start” to start cooking.
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Auto menu Chart

MENU WEIGHT DISPLAY Power
A1 200g 200g 100
AUTO REHEAT 400g 400g
250 250
A2 350g 3SOg
Meat 9 9 P80
450g 4509
200 200
A3 300g 300g
Vegetable 9 9 P100
400g 4009
A4 50g (cold water 4509) 509 P80
Pasta 100g (cold water 800g) 100g
1 pcs 1
AS 2 pcs 2 P100
Potato 3 pes 3
2509 250g
FA 6h 350g 3509 P80
1S 450g 450g
A7 21 ccuupps ; 0
P10
Beverge
everg 3 cups 3
50
A8 %09 9 P100
Pocporn 100g 100g
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Trouble shooting

Normal

Microwave oven interfering
TV reception

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

It is normal.

Dim oven light

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

Steam accumulating on
door, hot air out of vents

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

Oven started accidentally
with no food in.

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

Trouble

Possible Cause

Remedy

(1) Power cord is not
plugged in tightly.

Unplug. Then plug again after
10 seconds.

Oven cannot
be started.

(2) Fuse blowing or
circuit breaker
works.

Replace fuse or reset circuit
breaker (repaired by
professional personnel of our
company)

(3) Trouble with outlet.

Test outlet with other electrical
appliances.

Oven does not heat.

(4) Door is not closed
well.

Close door well.

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

where available.




Vui long doc ki huéng dan sir dung truée khi st dung 16 vi song ctia ban, va giit gin
sach hudng dan can than. Tuan thi theo huéng nhitng huéng dan nay, 16 vi séng cua

ban s€ hoat dong tbt trong nhiéu nam.

CAC BIEN PHAP PHONG NGUA PE TRANH TIEP XUC TRUC TIEP VOI
NANG LUQNG SONG DPIEN TU

Khoéng van hanh 16 vi séng khi cira 16 dang mé vi viéc nay c6 thé dan téi tiép xic co
hai v6i ning lugng song dién. Khong duge lam giy hoic ket chét khoa cira an toan.
Khong dat bat cir thir gi gitra mit trude cua khoang 10 va canh ctra hodc dé bui ban
hodc chit téy rua con du tich tu ¢ mat trudc khoang 10.

CANH BAO: Néu ctra 10 hodc giodng ctra bi hu hai, khong dugc van hanh 16 cho dén
khi 16 duoc stra chita béi Nhan Vien Ky Thuat Malloca.

PHU LUC
Néu thiét bi khong dugc vé sinh sach s&, bé mit thiét bi co thé bi xudng cap va anh

huéng t6i tudi tho cua thiét bi va din t6i nhimg tinh hudng nguy hiém.

THONG SO KY THUAT
Tén san pham MW-925BF
bién ap 230 V~ 50 Hz
Cong suat ddu vao vi song 1450 W
Cong suat dau ra vi song 900 W
Cong suit nuéng 1000 W




CANH BAO HUONG DAN AN TOAN QUAN TRONG

Dé giam thiéu nguy co xdy ra hoa hoan, thuong tich cho nguoi sir dung hodc tiép xuc
tryc tiép véi ning lugng song dién tir khi sir dung thiét bi, vui 1ong tuan thu nhing
bién phap phong ngira co ban, bao gdm nhiing diéu sau:

1. Doc va lam theo chi dan: "CAC BIEN PHAP PHONG NGUA TIEP XUC TRUC
TIEP VOI NANG LUONG SONG DIEN TU".

2. Thiét bi nay chi dugc sir dung boi tré em tir 8 tudi trd' 1én va nguoi suy giam thé
chat, thiéu nang tri tu¢ hay khong c6 kinh nghiém st dung trong truong hop ho dugc
giam sat hodc chi din lién quan dén sir dung thiét bi an toan va hiéu cac nguy hiém
tiém an. Tré em khong dugc diia nghich vai thiét bi. Viéc vé sinh va bao tri thiét bi s&
khong duoc thuc hién bdi tré em trur khi dugc giam sat bdi nguoi 1on.

3. Dé thiét bi va dy dién xa tim v&i cua tré dudi 8 tudi.

4, Néu day dién bi hu, n6 can duoc thay thé boi Nhan vién k¥ thuat hoac Nhan vién
k§ thuat cua dai Iy uy quyén Malloca hoic k¥ su dién c6 tay nghé dé tranh nguy hiém.
5. CANH BAO: Bao dam thiét bi da duoc tit trudc khi thay bong dén dé tranh nguy
co bi giat dién.

6. CANH BAO: Céc hoat dong bao tri hoac stra chita lién quan t6i viéc thdo tAm
chin an toan gitp bao vé ngudi dung khoi tiép xuc véi voi nang luong vi song dién tir
phai dugc thye hién tir Nhan vién k¥ thudt c6 trinh d6 chuyén mon.

7. CANH BAO: Khong dugc dun nong chat 1ong hodc céc thue pham khi dung trong
céc hop kin vi viéc nay co thé gay nd.

8. Khi ham néng thuc pham trong hop dung bang gidy hodc bang nhya, chi y theo
ddi thudng xuyén boi 6 dung c6 thé gy xet tia lira dién.

9. Chi dung cic do dung nha bép thich hop cho viéc sir dung 16 vi séng.

10.Néu thiy c6 khoi bdc ra, tit ngudn hodc rat phich cim va khong mo cira 10 dé tranh

chay.



11.Viéc ham noéng chit 1ong trong 1 vi song c¢6 thé dan dén hién twong soi trao, boi
vay phai can than khi tiép xtic v6i dung cu chira sau khi nau.

12.Can kiém tra nhiét d6 va khudy, lic déu chét l6ng trong chai sita va do an cua tré
em trudc khi sir dung dé tranh bi bong.

13.Khéng nén nau trimg con trong vo hodc trimg ludc nguyén qua boi ching cé thé
bi nd ngay ca khi qua trinh lam néng ctia 10 vi song da két thic.

14.Cén than 1am vé sinh khoang 16 va cac bd phan cua 16 mot cach chi tiét.

15.L0o vi song can duoc vé sinh thuong xuyén va moi thuc phém thtra phai duoc don
sach.

16.Viéc khong gitr vé sinh 16 ¢6 thé dan téi hu hong cho bé mit 10, anh huong téi tudi
tho ctia 16 va c6 thé gdy ra nguy hiém.

17.Thiét bi nay dugc thiét ké dé sir dung trong ho gia dinh va nhing noi twong ty nhur:
- Khu bép an nhan vién & cic cira hang, vin phong va cac moi truong lam viéc khac;
- Trong cac khach san, nha nghi va cac kiéu nha tro khac;

- Nha ¢ khu vuc ndng trai;

- Kiéu nha nghi c¢6 phuc vu bita sang.

18. Lo vi séng nay dugc thiét ké dé dun nong dd an va d6 ubng. Khong dung dé say
kho thuc pham hodc quan 4o va lam nong miéng dém sudi, dép di trong nha, bot bién,
vai 4m va nhiing thtr tuong tu c6 thé dan t6i nguy co thuong tich, bt lira hodc hoa
hoan.

19. Khoéng dugce st dung cac hop dung thuc an hodc dd uéng bé“lng kim loai trong
16 vi song.

20. Khoéng dugce su dung dung cu vé sinh béng hoi nudec.

21.  Khoéng dugc lap dat thiét bi & dang sau ctra trang tri dé tranh bi qua nhiét. (Viéc
nay khong ap dung véi thiét bi co cira trang tri).

22. Lo vi song duoc thiét ké c6 thé 1ap dat 4m ta

23.  Khoéng dugc dit thiét bi trong ti kinh



24.  Bé& mit cua khoang 16 ¢6 thé nong 1én.

25.  Khong dugce st dung chét téy ria ¢6 tinh an mon manh hoac dung cu cao b:;'mg
kim loai cung dé 1am vé sinh ctra kinh cua 10 vi chung ¢o thé 1am xudc bé mat, dan
td1 vo kinh.

26.  CANH BAO: Thiét bi va cic b phan bén ngoai ¢6 thé néng 1én trong qué trinh
sit dung. Chu ¥ tranh cham vao cac bd phan 1am néng. Tré em dudi 8 tudi phai tranh
xa tru khi duoc giam sat lién tuc.

27. Thiét bj s& noéng lén trong va sau khi st dung. Chu y tranh cham vao cac bd
phan lam nong 16 vi song nay.

28. CANH BAO: Cic bg phan bén ngoai c6 thé nong 1én. Céan giit tré nhé tranh xa
thiét bi.

29.  CANH BAO: Khi thiét bi duoc van hanh & ché d6 két hop, tré em chi dugc su

dung 10 dudi sy giam sat ctia nguoi 1on do nhiét do cua 10 sinh ra.



PQC KY VA CAT GIU PE THAM KHAO VE SAU

PE GIAM THIEU NGUY CO THUONG TiCH KHI LAP PAT
Nguy Co bién Giat
Viéc cham vao mot sé bd phan bén trong 10 ¢ thé 1am bi thuong nghiém trong hoic

gdy ra tir vong. Khong duoc tu ¥ thao rdi thiét bi nay.

CANH BAO
Nguy Co bién Giat
Viéc sir dung hé thong ndi dit khong dung c6 thé dan t6i tai nan dién giat. Khong
duoc cidm vao nguén dién cho dén khi thiét bi duoc lép dat va ndi dét dang cach.
Thiét bi nay phai duoc ndi dat. Trong trudng hop bi doan mach, hé théng ndi dit s&
giam nguy co dién giat bang cach truyén dong dién xudng dat thong qua day thoat.
Thiét bi nay dugc trang bi day dan dién c6 day tiép dat voi phich cim tiép dét. Phich
cdm phai duoc cim vao 6 dugce lap dat va ni tiép dat dung cach.
Xin vui long tham khao tu van cta k¥ su dién hodc nhan vién dich vu néu quy khach
khong hoan toan hiéu cac hudng dan ndi dat hodc co ban khoan vé viéc liéu thiét bi
da dugc nbi dat ding cach chura.
Trong trudng hop can st dung day ndi dai, chi st dung day ndi dai c6 3 15i.
1. Mot ddy ngudn ngin duoc cung cip theo dé giam nguy co vudng chan hoic vap
ngi voi day ngudn dai.
2. Trong trudng hop ddy ngudn dai hodc day ndi dai duoc sir dung:
1) Cac thong s dién dugc ghi trén day phai 16n hon hodc bang cac thong sb
dién cua lo.
2) Dy ndi dai phai loai ndi dat véi 3 16i.
3) Day ngudn dai can dugc di hop 1y sao cho diy ngudn khong bi vét ngang

mat ban, gitp tranh viéc tré em c6 thé kéo day hodc bi vap nga.



LAM SACH

Pam bao rat phich cam cua thiét bi khoi nguén dién.

1. Lam sach khoang 16 sau khi sir dung bang mot miéng vai hoi 4m.

2. Lam sach cac phu kién binh thuong bing nudc xa phong.

3. Khung ctra va cac bd phan lan can phai dugc lau chui can than béng khan am
khi bi ban.

4, Khong sur dung chét téy rira an mon manh hodc dung cu cao kim loai sdc nhon

dé lau kinh ctra 10 vi ching c6 thé lam trdy xudc bé mat, din dén vd kinh.
5. Meo 1am sach---Dé d& dang lam sach cac khoang ma thyc phém néu chin co6 thé
cham vao: Cho ntra qua chanh vao bat, thém 300ml (500ml) nude va dun 6 100% cong

sudt vi song trong 10 phut. Lau sach 16 bang vai kho, mém.

PO DUNG

THAN TRONG

Nguy co' chin thwong c4 nhan

S& rat nguy hiém néu bat ky ai khong phai 1a ngudi c6 trinh d6 chuyén mén thyc hién
bat ky hoat dong bao tri hodc stra chita nao lién quan téi viéc thao tAm chén an toan
gitip bao vé ngudi dung khoi tiép xuc voi v6i ning luong vi song dién ti.

\
A

Xem hudng dan vé "Nhing vat liéu ban c¢6 thé sir dung trong 10 vi séng hodc nén tranh

st dung trong 10 vi song."



Vit liéu ban cé thé sir dung trong 10 vi séng

PO DUNG Ghi Cha
Chi str dung dung cu an toan véi 10 vi song. Thuce hién theo hudng
B dung cu N ,
dan cta nha san xuat.
Lo thuy tinh DPam bao vat dung ludn thio nap d& dang va chi sir dung dé ham
noéng thirc an cho dén khi vira 4m.
Chi st dung d6 thuy tinh chiu nhiét trong 10, khong c¢é vién kim
D6 thuy tinh loai va khong bi sttt mé

Tui chiu nhiét

trong 10

Thuc hién theo huéng dan ctia nha san xuat. Khong dong bang nep

kim loai. Tao cac khe hé dé thoat hoi nude.

bia va coc giay

Chi sir dung dé nau/ham nong trong thoi gian ngin. Khong bat 10

khi khong duoc giam sat trong lic ndu an.

Khin gidy Dung dé boc thiic an hdm nong va hap thu chat béo. Chi sur dung
khi c6 su giam sat khi nau an trong thoi gian ngan.

Giay nén Dung lam mang boc dé chdng ban tung toe hodc boc lai khi hép.
Chi str dung céc thiét bi ¢6 dan nhan "An toan voi 10 vi song". Mot

Nhua Khoéng nén st dung hdp nhya ham noéng thirc an. Tai nhya day kin
phai duoc rach, dam thung hoic thong hoi theo chi dan ciia bao bi.

Boc nhya Chi an toan v&i 10 vi song. Ding dé day thirc an trong qua trinh
nau dé giit am. Khong dé mang boc thuc phdm cham vao thyuc
pham.

Nhiét ké Phai an toan véi 16 vi song (nhiét ké do cho thit).

Gidy sap

Gidy sap sir dung lam 16p phii dé ngan bin tung toe va gitr am.




Nhiing vét dung cén tranh trong 16 vi séng

PO DUNG Ghi Chu

khay nhom C6 thé gay phong dién ho quang. Chuyén thirc an vao dia an toan

v6i 10 vi song.

Hop dung thue . o .
, . Co thé gay phong dién ho quang. Chuyén thurc dn vao dia an toan
pham c6 tay cam ) i

. v6i 10 vi song.

bang kim loai

D6 dung bang kimKim loai che chin thuc pham khoi ning lugng vi séng. Vién kim

loai hodc kim loai loai c6 thé gay ra hd quang dién.

Day xoan kim loai Cé thé gay phong dién hd quang va co thé gay chay trong 10.

T giay Co6 thé gay chay trong 10.
, X6p nhua c6 thé bi chay hodc nhiém chat long bén trong khi gip
XOop nhya ]
nhiét do cao.
G5 Go sé& bi kho khi sir dung trong 10 vi soéng va co thé bi tach hoic
0

nut.




TEN CAC BQ PHAN VA PHU KIEN LO

(Trong truong hop cé bat ky s khdc biét nao giita thiét bi va hinh anh trong ti liéu hwéng déan nay,
san pham sé dwoc wu tién ap dung.)

Lay 16 va tit ca cac phu kién ra khoi thing carton va khoang 16. Lo cuia ban di kém

v6i cac phu kién sau:

Vi nuéng (Khong dugc st dung trong Huéng dan sir dung
chic nang vi séng va phai duoc dat &
giita tim day cua khoang ddi voi chirc

nang nudng)

A) Bang diéu khién

B) Cira s6 quan sat

C) Cira 16



TEN CAC BQ PHAN VA PHU KIEN LO
Vé sinh khoang 16, ddi v6i cac thiét bi mai, hiy dam bao tit ca bao bi va bing dinh
van chuyén da dugc thao ra. Trudc khi su dung thiét bj d ché bién thirc an 14n diu

tién, Ban phai v€ sinh khoang 10 va cac phu kién.

Ghi chu: Tt ca thyc phdm va hop dung thuc pham luon duoc dit & gitra khoang 10 dé

A

nau.

Cai dit va két noi

1. Thiét bi nay chi danh cho muc dich st dung trong gia dinh.

2. Lo chi danh cho muc dich sir dung duoc dinh sdn. N6 khong duoc thiét ké dé s
dung trén mat ban hodc str dung bén trong tu kin.

3. Vui 1ong tuan thu cac huéng dan cai dat dic biét.

4. Thiét bi co thé dugc 1ap dat 4m tu rong 60 cm.

5. Thiét bi duoc trang bi phich cdm va chi duoc két ndi v6i 6 cam nbi dat duge lép dat
dang cach.

6. Dién ap ngudn phai twong tmg véi dién ap dugc chi dinh trén tem thong s6.

7. O cdm phai dwoc lip dit va cap két ndi chi dwoc thay thé boi tho dién c6 trinh do.
8. Khong dugc sir dung bd chuyén ap, dai da chiéu va diy din mo rong. Qua tai co
thé dan dén nguy co hoa hoan.

‘ ii Luwu y: Bé mit tiép xuc c6 thé nong trong va sau sir dung.



Huwéng dan ldp dit
Vui long Poc Hwéng Din Sir Dung Céin Than Truwéc Khi Liap Dt

Xin luu y

Két ndi ngudn dién

Thiét bi duoc trang bi phich cdm va chi dugc két ndi v6i & cdm ndi dét duoc 1ép dat
dung cach. O cdm phai duoc lap dat va cap két ndi chi dugc thay thé béi tho dién co

trinh d9.

Chiéu cao ldp dat t6i thiéu: 85cm
Khong bit cac khe thong gi6 va 16 hut.
Luuy:

Khong dé day ngudn bi ket hodc xoan lai

7¥7 Ocvit
“L Bét dinh vi

[I Huéng dan sir dung

% Nut bit




A. T lap dat
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B. Lip bat dinh vi
1. Chon mat phang duéi cua tu lap dat.

/

2. Tao dau dudng trung tim trén mit phang dudi cua ti lap dat

Centre line

3. (Cb dinh bat dinh vi bang dc vit.

/

Screw

/

vy

Bat dinh vi




C. Lap dit 1o
4. Lp 10 vao ta
- Pam bao rﬁng mat sau cua 10 duoc khoa bé‘mg Bat dinh vi.

- Khong dé day nguén bi ket hodc xoin lai.

N B

5.

L3 lap vit




Bing diéu khién

[V V) . . ,
v~ Microwave: Vi song
LV e o )

$o

Grill/Combi: Nudng/Két hop.

EI Auto Menu: Menu ty dong

@ Kitchen Timer/Clock: Pong hd hen gid néu

®
Stop/Clear Confirm/Start

’6‘9 Time Defrost: Ra dong theo thoi gian

z‘rj Weight Defrost :Ra dong theo trong lugng
IEl Stop/Clear: Tam dung/Huy

@ Confirm/Start: X4c nhan/Bit diu
+308



VAN HANH

1.

Cai dat gio dia phuwong

(1) Cham phim () hai 14n va sau d6 “00:00” s& hién thi.

(2) Cham thanh trugt hodc cham “+” hoac “-” dé dat sb gi0. Thoi gian phai ndm
trong khoang 0-23.

(3) Cham phim '@\ dé xac nhan sb gio.

(4) Cham thanh trugt hodac cham “+” hoac “-” dé dat sb phut. Thoi gian phai
nam trong khoang 0-59.

(5)Champhim (¥ dé x4c nhan.

Luwu y:Trong qua trinh cai dat gio dia phuong, néu khong co thao tac nao trong vong

1 phut, 16 s& tré vé cai dat cil.

2.

Chiic ning hen gio nhic nhé

(1) Cham phim @ mot 14n va sau d6 “00:00” s& hién thi.

(2) Cham thanh trugt hodc cham

“+” hogc “-” dé dat thoi gian. Thoi gian phai nam trong khoang 0:05~95:00
(3) Champhim (). dé xac nhan.

Chire ning Lo vi song

Miic cong suat 100% 80% 50% 30% 10%
Hién thi P100 P80 P50 P30 P10

(1) O ché do cho, cham 2% va sau d6 “P100” s& hién thi.

(2) Cham 2% nhiéu lan hodc cham thanh trugt hodc cham “+” hodc “-” dé
diéu chinh mirc cong suat, c6 5 mic cong suat.

(3)Cham (B), dé xc nhan mitc cong suét.

(4) Cham thanh trugt hodc cham “+” hoac “-” dé dat thoi gian niu.

(5)Cham () dé bit dau néu.



4.Nuwéng
(1) Cham @ mot 14n va sau d6 “G” s& hién thi.
(2)Cham (B), dé xéc nhan.

(3) Cham thanh trugt hodac cham “+” hoac “-” dé dat thoi gian nudng.
(4) Cham @5 dé bat ddu nudng.

5.Két hop
(1) Cham %X nhiéu l4n dé chon ché do ban mudn va “G”, “C-17, “C-2” s&
hién thi theo thir tw. Cham @s dé x4c nhan chirc nang.
(2) Truot thanh trugt hodc cham “+” hoac “-” dé dat thoi gian niu.
(4) Cham @s dé bat ddu néu.

Béng cong suat

C-1 Vi song 55% Nudng 45%
C-2 Vi song 34% Nudng 66%

6.  Ra doéng theo Trong luwgng
(1) Cham phim 300 va sau 6 man hinh s& hién thi “d01”.
(2) Cham thanh trugt hodac cham “+” hodac “-” dé dat trong lugng. Trong luong
phai nam trong khoang 100g~2000g
(3) Cham phim @s dé bit dau ra dong.

7. Ra dong theo Thoi gian
(1) Cham 3‘9 mot 1An va sau d6 man hinh s& hién thi “d02”.
(2) Truot thanh truot hodc cham “+” hodc “-” dé dat thoi gian.
(3) Cham phim @5 dé bit dau ra dong.
Luwu y: (1) Cong suét mdc dinh 1a P30, khong thé thay ddi,
(2) Khi c6 4m thanh bdo hiéu, hay 14t thic an. Néu khong thao tac gi, 10 s&

tiép tuc hoat dong.



8.  Néiu nhanh
Céch (1): O ché d6 chd, cham phim @s dé ndu nhanh v&i muc cong suat
100% trong 30 gidy.
Céch (2): O ché do cho, cham thanh trugt sang trai hoac cham “-” dé nu
nhanh v&i mirc cong suit P100 trong 95 phut.
Luu y: M&i 1an cham phim @; tuong tng 30 gidy khi nu nhanh va gié trj thoi gian
t6i da 1a 95 phut.

9. Néu trong nhiéu giai doan
Vi du: Gia dinh ban mudn ri déng theo thoi gian trong vong 5 phit, sau d6 nau véi
mirc cong sudt 80% (P80) trong vong 10 phut, thuc hién nhu sau
(1)Cham phim ra dong theo thoi gian KD hién thi “d02”.
(2) Truot thanh trugt hodc cham phim “+”/ “-” dé dat thoi gian 1a 5 phut.
(3)Cham phim viséng % 2 14n hién thi “P80”.
(4)Cham phim xac nhan/bit ddu @), dé xac nhan.
(5) Truot thanh trugt hoac cham phim “+7/“-” dé dat thoi gian la 10 phut.
Cham phim xac nhan/bit dau @5 dé 10 bit dAu hoat dong.
Luuy:
(1) C6 thé thiét 1ap t6i da 2 giai doan dé ndu. Trong ché d6 niu nhiéu giai doan, néu
mot giai doan 1a ra dong, thi rd dong s€ duoc dat la giai doan déu tién.

(2) Hen gio ndu va Menu tu dong khong hoat dong & ché d6 nu nhiéu giai doan.

10. Chirc nang khoa tré em

Ban c6 thé sir dung chirc ning nay dé ngan tré em vo tinh bat 10.

Dé kich hoat chirc ning khoa: O ché do chd, cham va giit phim E trong ba gidy.
Mot tiéng bip dai phat ra va biéu tugng khoa s& hién thi.

Dé tit chirc nang khoa: O trang thai khoa, nhan va gitt phim IEl trong ba gidy. Mot

tiéng bip dai va biéu tuong khoa s& mat.



11.  Chirc ning xem thoi gian hién tai
(1) O trang thai 10 dang hoat dong, cham phim @ thoi gian hién tai s& hién thi trong
3 giay.

12. Menu tu dong

(1) O ché do che, cham phim, El man hinh s& hién thi “A1”.

(2) Cham phim |§| nhiéu 14n hodc truot thanh trugt sang phai hoac cham “+” hodc
“ @ chon menu ban cin. C6 sin 8 menu ty dong. (), Cham phim d& x4c nhan.
(3) Cham thanh trugt hodc cham “+” hoac “-” dé dat trong luong.

(4) Champhim (), dé bét ddu niu.

Biéu d6 Menu Ty dong

Menu Trong luong Thoi gian mac dinh (Cong suét vi song
Al 200 1 phut 50
£ P P100
Ty dong lam nong 400g 3 phut 30
250g 4 phut
A2
350g 5 phut 30 P80
Thit
450g 6 phut 30
200g 3 phut 30
A3
300g 4 phat 30 P100
Rau
400g 5 phut 30
A4 50g (nudc lanh 450g) 18 phut P80
My bng 100g (nudc lanh 800g) 20 phut
1 cu 5 phut 30
A5
) 2cl 9 phat P100
Khoai tay
3cu 12 phut 30




Menu Trong lugng Thoi gian mic dinh |Cong suét vi song
250g 4 phut
A6
350¢g 5 phut 30 P80
Ca
450¢g 6 phut 30
1 coc 1 phut
A7 ,
., 2 coc 1 phut 50 P100
Do uong
3 coc 2 phut 40
A8 50 1 pht 30
, s P P100
Bap rang 100g 2 phut 05

Xir 1y sw co

Binh thuong

Lo vi song gay nhicu viéc

thu song tivi

Viée thu song radio va fivi cb thé bj nhidu khi 16 vi
song dang hoat dong. N6 twong tu nhu sy nhiéu cia
cac thiét bi dién nho, nhu may tron, may hut bui va

quat dién. Piéu d6 1a binh thuong.

Pén 10 mo

Khi ndu bang vi song cong suat thip, dén 16 co thé

bi mo. Diéu d6 1a binh thuong.

Hoi nudec tich tu trén cira,

khi néng thoat ra ngoai

Khi nau, hoi nudc cé thé thodt ra tir thire dn. Hau hét
s& thodt ra tir 16 thong hoi. Nhung mot s6 ¢6 thé tich

tu & noi mat nhu cira 10. Pidu d6 1a binh thudng.

Lo vo tinh khoi dong ma

khong c¢6 thiic an ¢ trong.

Nghiém cam cho thiét bi chay ma khong c6 thirc an

bén trong. Didu do rat nguy hiém.




Sw ¢o

Nguyén nhén c6 thé

Khic phuc

(1) Day ngudn khong

duoc cdm chit.

Thao day. Sau d6 cim lai sau 10

giay.

Thay cau chi hodc thict lap lai

chat.

Khong thé khéi dong | (2) Cau chi nd hodc bd | ciu dao (do nhan vién chuyén
10. ngit mach hoat dong. nghi¢p cua cong ty chung toi
sua chira)
L., Kiém tra 6 cam véi céac thiét bi
(3) Su co véi 6 cam.
dién khac.
Lo khong nong. (4) Cua dong khong | Dong ctra chat.

Theo chi thi v& Chét thai tir Thiét bi Dién va Dién tir (WEEE),

Chét thai tir Thiét bi Dién va Pién tir phai duoc thu gom va xi

Iy riéng. Néu bét ctr luc nao trong twong lai, ban can virt bo san

pham nay, vui 1ong KHONG vt bo san pham nay ciing véi rac

thai sinh hoat. Vui 1ong guri san phdm nay dén cac diém thu gom

Chét thai tir Thiét bi Pién va Dién tir, néu c6.




MALLOCA VIETNAM COMPANY LIMITED
Showroom:
279 Nguyen Van Troi Street, Ward 10, Phu Nhuan District, HCM City
Tel: (84) 28 39975 893 / 94
Fax: (84) 28 38447 102 - (84) 28 38633 882
Email: info@malloca.com
Customer Care:
Hotline: 1800 12 12
Email: chamsockh@malloca.com

CONG TY TNHH MALLOCA VIET NAM
Showroom:
279 Pudng Nguyén Van Trdi, Phuong 10, Quan Pha Nhuan, TP.HCM
Dién Thoai: (84) 28 39975 893/ 94
Fax: (84) 28 38447 102 - (84) 28 38633 882
Email: info@malloca.com
He¢ théng cham soc khach hang:
Hotline: 1800 12 12
Email: chamsockh@malloca.com

Trung tam chinh
279 Puong Nguyén Vin Trdi, Phuong 10, Quan Pha Nhuan, TP.HCM
SPT: (028) 39975 893 / 94 — (028) 39975 294 / 95

Khu vyc Ba Ria Ving Tau
258-260A Lé Hong Phong, Phuong 4, TP. Viing Tau
SPT: (0254) 385 94 99
Khu vuc Tay Nguyén
331 Phan Dinh Phung, Phuong 2, TP. Ba Lat
SPT: (0263) 3521 107 — 0918226362
Khu vuc Nam Trung Bo
08 L& Hdng Phong, Phudng Phudc Hai, TP. Nha Trang
SPT: (0258) 3875 488
Khu vire Mién Tay
180 Tran Hung Pao, Phuong An Nghiép, Quan Ninh Kiu, TP. Cin Tho
SPT: (0292) 373 2035
Khu vyc Mién Trung
211 Nguyén Vin Linh, Phuong Vinh Trung, Quan Thanh Khé, TP. Da Ning
SPT: (0236) 369 1906
Khu vire Mién Béc
10 Chwong Dwong D¢, Phuong Chuong Duong, Quan Hoan Kiém, Ha Noi
SDT: (024) 35376 288 — 093 462 92 98



