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WE’'RE THINKING OF YOU

Thank you for purchasing an Electrolux appliance. You've chosen a product that
brings with it decades of professional experience and innovation. Ingenious and
stylish, it has been designed with you in mind. So whenever you use it, you can

be safe in the knowledge that you'll get great results every time.

Welcome to Electrolux.

Visit our website for:

G Get usage advice, brochures, trouble shooter, service information:
@ www.electrolux.com/webselfservice

g Register your product for better service:
a/ www.registerelectrolux.com

Buy Accessories, Consumables and Original spare parts for your appliance:
.% www.electrolux.com/shop

CUSTOMER CARE AND SERVICE

Always use original spare parts.

When contacting our Authorised Service Centre, ensure that you have the
following data available: Model, PNC, Serial Number.

The information can be found on the rating plate.

AN Warning / Caution-Safety information
(D General information and tips
Environmental information

Subject to change without notice.
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1. A SAFETY INFORMATION

Before the installation and use of the appliance, carefully
read the supplied instructions. The manufacturer is not
responsible for any injuries or damages that are the
result of incorrect installation or usage. Always keep the
instructions in a safe and accessible location for future
reference.

1.1 Children and vulnerable people safety

- 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 the use of the appliance in a
safe way and understand the hazards involved.

- Do not let children play with the appliance.

- Keep all packaging away from children and dispose of
it appropriately.

- Keep children and pets away from the appliance when
it operates or when it cools down. Accessible parts are
hot.

- If the appliance has a child safety device, this should
be activated.

- Children shall not carry out cleaning and user
maintenance of the appliance without supervision.

- Children aged 3 years and under must be kept away
from this appliance when it is in operation at all times.

1.2 General Safety

- Only a qualified person must install this appliance and
replace the cable.

- 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.
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Always use oven gloves to remove or put in
accessories or ovenware.

Before maintenance cut the power supply.

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

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

If the mains power supply cable is damaged, it must
be replaced by the manufacturer, its Authorised
Service Centre or similarly qualified persons to avoid
an electrical hazard.

Excessive spillage must be removed before the
pyrolytic cleaning. Remove all parts from the oven.
To remove the shelf supports first pull the front of the
shelf support and then the rear end away from the
side walls. Install the shelf supports in the opposite
sequence.

2. SAFETY INSTRUCTIONS

2.1 Installation « The sides of the appliance must stay
adjacent to appliances or to units with
WARNING! the same height.
Only a qualified person must » The appliance is equipped with an
install this appliance. electric cooling system. It must be
operated with the electric power

Remove all the packaging. supply.

Do not install or use a damaged

appliance. o _ 2.2 Electrical connection

Follow the installation instruction

supplied with the appliance. WARNING!

Always take care when moving the Risk of fire and electrical

appliance as it is heavy. Always use shock.

safety gloves and enclosed footwear.

Do not pull the appliance by the « All electrical connections should be

handle. made by a qualified electrician.

Keep the minimum distance from the e The appliance must be earthed.

other appliances and units. ¢ Make sure that the electrical

Make sure that the appliance is information on the rating plate agrees

installed below and adjacent safe with the power supply. If not, contact

structures. an electrician.



Always use a correctly installed
shockproof socket.

Do not use multi-plug adapters and
extension cables.

Make sure not to cause damage to
the mains plug and to the mains
cable. Should the mains cable need to
be replaced, this must be carried out
by our Authorised Service Centre.

Do not let mains cables touch or
come near the appliance door,
especially when the door is hot.

The shock protection of live and
insulated parts must be fastened in
such a way that it cannot be removed
without tools.

Connect the mains plug to the mains
socket only at the end of the
installation. Make sure that there is
access to the mains plug after the
installation.

If the mains socket is loose, do not
connect the mains plug.

Do not pull the mains cable to
disconnect the appliance. Always pull
the mains plug.

Use only correct isolation devices: line
protecting cut-outs, fuses (screw type
fuses removed from the holder), earth
leakage trips and contactors.

The electrical installation must have
an isolation device which lets you
disconnect the appliance from the
mains at all poles. The isolation
device must have a contact opening
width of minimum 3 mm.

Fully close the appliance door, before
you connect the mains plug to the
mains socket.

This appliance complies with the
E.E.C. Directives.

2.3 Use

WARNING!
Risk of injury, burns and
electrical shock or explosion.

This appliance is for household use
only.

Do not change the specification of this
appliance.

Make sure that the ventilation
openings are not blocked.
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» Do not let the appliance stay
unattended during operation.

» Deactivate the appliance after each
use.

» Be careful when you open the
appliance door while the appliance is
in operation. Hot air can release.

» Do not operate the appliance with wet
hands or when it has contact with
water.

» Do not apply pressure on the open
door.

» Do not use the appliance as a work
surface or as a storage surface.

» Open the appliance door carefully.
The use of ingredients with alcohol
can cause a mixture of alcohol and
air.

* Do not let sparks or open flames to
come in contact with the appliance
when you open the door.

* Do not put flammable products or
items that are wet with flammable
products in, near or on the appliance.

WARNING!
Risk of damage to the
appliance.

» To prevent damage or discoloration to
the enamel:

— do not put ovenware or other
objects in the appliance directly
on the bottom.

— do not put aluminium foil directly
on the bottom of the appliance.

— do not put water directly into the
hot appliance.

— do not keep moist dishes and
food in the appliance after you
finish the cooking.

— be careful when you remove or
install the accessories.

» Discoloration of the enamel or
stainless steel has no effect on the
performance of the appliance.

» Use a deep pan for moist cakes. Fruit
juices cause stains that can be
permanent.

» This appliance is for cooking
purposes only. It must not be used for
other purposes, for example room
heating.

» Always cook with the oven door
closed.
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If the appliance is installed behind a
furniture panel (e.g. a door) make
sure the door is never closed when
the appliance is in operation. Heat
and moisture can build up behind a
closed furniture panel and cause
subsequent damage to the appliance,
the housing unit or the floor. Do not
close the furniture panel until the
appliance has cooled down
completely after use.

2.4 Care and cleaning

WARNING!
Risk of injury, fire, or
damage to the appliance.

Before maintenance, deactivate the
appliance and disconnect the mains
plug from the mains socket.

Make sure the appliance is cold.
There is the risk that the glass panels
can break.

Replace immediately the door glass
panels when they are damaged.
Contact the Authorised Service
Centre.

Be careful when you remove the door
from the appliance. The door is
heavy!

Clean regularly the appliance to
prevent the deterioration of the
surface material.

Clean the appliance with a moist soft
cloth. Only use neutral detergents. Do
not use any abrasive products,
abrasive cleaning pads, solvents or
metal objects.

If you use an oven spray, obey the
safety instructions on the packaging.
Do not clean the catalytic enamel (if
applicable) with any kind of detergent.

2.5 Pyrolytic cleaning

Risk of Injury / Fires /
Chemical Emissions
(Fumes) in Pyrolitic Mode.

Before carrying out a Pyrolitic self-

cleaning function or the First Use

please remove from the oven cavity:

— any excess food residues, oil or
grease spills / deposits.

— any removable objects (including
shelves, side rails etc., provided
with the product) particularly any
non-stick pots, pans, trays,
utensils etc.

Read carefully all the instructions for

Pyrolytic cleaning.

Keep children away from the
appliance while the Pyrolytic cleaning
is in operation.

The appliance becomes very hot and
hot air is released from the front
cooling vents.

Pyrolytic cleaning is a high

temperature operation that can
release fumes from cooking residues
and construction materials, as such
consumers are strongly advised to:

— provide good ventilation during
and after each Pyrolytic cleaning.

— provide good ventilation during
and after the first use at maximum
temperature operation.

Unlike all humans, some birds and

reptiles can be extremely sensitive to
potential fumes emitted during the
cleaning process of all Pyrolytic

Ovens.

— Remove any pets (especially
birds) from the vicinity of the
appliance location during and
after the Pyrolytic cleaning and
first use maximum temperature
operation to a well ventilated
area.

Small pets can also be highly

sensitive to the localized temperature
changes in the vicinity of all Pyrolytic

Ovens when the Pyrolytic self

cleaning program is in operation.

Non-stick surfaces on pots, pans,

trays, utensils etc., can be damaged
by the high temperature Pyrolytic
cleaning operation of all Pyrolytic

Ovens and can be also a source for

low level harmful fumes.

Fumes released from all Pyrolytic

Ovens / Cooking Residues as

described are not harmful to humans,
including infants or persons with
medical conditions.



2.6 Internal light

* The type of light bulb or halogen lamp
used for this appliance is only for
household appliances. Do not use it
for house lighting.

WARNING!
Risk of electrical shock.

« Before replacing the lamp, disconnect
the appliance from the power supply.

* Only use lamps with the same
specifications.

2.7 Disposal

WARNING!
Risk of injury or suffocation.

3. PRODUCT DESCRIPTION

3.1 General overview

=
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3.2 Accessories

*  Wire shelf
For cookware, cake tins, roasts.
« Baking tray

4. BEFORE FIRST USE

AN
@

WARNING!
Refer to Safety chapters.

To set the Time of day refer
to "Clock functions" chapter.
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Disconnect the appliance from the
mains supply.

Cut off the mains electrical cable
close to the appliance and dispose of
it.

Remove the door catch to prevent
children or pets from becoming
trapped in the appliance.

2.8 Service

BRREDENES

To repair the appliance contact an
Authorised Service Centre.
Use original spare parts only.

Control panel

Knob for the oven functions
Electronic programmer
Knob for the temperature
Heating element

Lamp

Fan

Shelf support, removable
Shelf positions

For cakes and biscuits.

Grill- / Roasting pan

To bake and roast or as pan to collect
fat.

4.1 Initial Cleaning

Remove all accessories and removable
shelf supports from the appliance.



8

www.electrolux.com

Refer to "Care and cleaning"
chapter.

Clean the appliance and the accessories
before first use.

Put the accessories and the removable
shelf supports back to their initial
position.

4.2 Preheating

Preheat the empty appliance to burn off
the remaining grease.

5. DAILY USE

WARNING!
Refer to Safety chapters.

5.1 Activating and deactivating
the appliance

@ It depends on the model if
your appliance has lamps,
knob symbols or
indicators:

* The lamp comes on when
the appliance operates.

* The symbol shows
whether the knob controls
the oven functions or the
temperature.

* The indicator comes on
when the oven heats up.

5.2 Oven functions

1. Set the function (2 and the maximum
temperature.
2. Let the appliance operate for 1 hour.

3. Set the function (¥ and set the
maximum temperature.

4. Let the appliance operate for 15
minutes.

Accessories can become hotter than
usual. The appliance can emit an odour
and smoke. This is normal. Make sure
that the airflow in the room is sulfficient.

1. Turn the knob for the oven functions
to select an oven function.

2. Turn the knob for the temperature to
select a temperature.

3. To deactivate the appliance turn the
knobs for the oven functions and
temperature to the off position.

Oven function

Application

0 Off position

The appliance is off.

True Fan Cook- To bake on up to three shelf positions at the same
ing time and to dry food. Set the temperature 20 - 40 °C
lower than for Top / Bottom Heat.

—_— Top / Bottom
—_ Heat

To bake and roast food on one shelf position.
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Oven function Application

Moist Fan Bak- To prepare baked goods in tin on one shelf position.

‘IYI ing To save energy during cooking. This function must
be used in accordance with the cooking tables in or-
der to achieve the desired cooking result. To get
more information about the recommended settings,
refer to the cooking tables. This function was used
to define the energy efficiency class acc. to EN
60350-1.

Fast Grilling To grill flat food in large quantities and to toast
bread.

i

Turbo Grilling To roast larger meat joints or poultry with bones on
one shelf position. Also to make gratins and to
brown.

<4

Pizza Setting To bake food on one shelf position for a more inten-
sive browning and a crispy bottom. Set the tempera-
ture 20 - 40 °C lower than for Top / Bottom Heat.

)

—_— Meat To prepare very tender and juicy roasts.
i Keep Warm To keep food warm.
;& Defrost This function can be used for defrosting frozen
66 foods, such as vegetables and fruits. The defrosting
time depends on the amount and size of the frozen
food.
= Pyrolysis To activate the automatic pyrolytic cleaning of the
HH oven. This function burns off residual dirt in the
oven.
5.3 Display
A B C A. Timer
| |— B. Heat-up and residual heat indicator
- A = C. Water drawer (selected models only)
:l |_-||_-| |_-' — D. Core temperature sensor (selected
NN . — models only)
l l | (hr_min, E v /? E. Door lock (selected models only)
| | | F. Hours/ minutes
F E D G. Clock functions



10  www.electrolux.com

5.4 Buttons

Button Function Description
—_ MINUS To set the time.
Q) CLOCK To set a clock function.
—+ PLUS To set the time.

5.5 Heat-up indicator

one. The bars show that the oven
temperature increases or decreases.

When you activate an oven function, the

bars in the display =

6. CLOCK FUNCTIONS

6.1 Clock functions table

come on one by

Clock function

Application

©) TIME OF DAY To show or change the time of day. You can change
the time of day only when the appliance is off.
|—)| DURATION To set how long the appliance operates. Use only
when an oven function is set.
S| END To set when the appliance deactivates. Use only
when an oven function is set.
[=>|=>| TIME DELAY To combine DURATION and END function.
ja) MINUTE MINDER Use to set a countdown time. This function has no
effect on the operation of the appliance. You can set
the MINUTE MINDER at any time, also if the appli-
ance is off.
00:00 COUNT UP TIM- If you do not set any other clock function the
ER COUNT UP TIMER automatically monitor how long

the appliance operates. It is on immediately when
the oven starts to heat.

The Count Up Timer cannot be used with the func-
tions: DURATION, END.

6.2 Setting and changing the

time

After the first connection to the mains,
wait until the display shows hr and

"12:00". "12" flashes.

1. Press + or — to set the hours.
2. Press @ to confirm and switch to set

the minutes.

The display shows MiN and the set
hour. "00" flashes.

3. Press + or — to set the current
minutes.

4. Press @) to confirm or the set time of
day will be saved automatically after
5 seconds.

The display shows the new time.



To change the time of day press O
again and again until the indicator for the

time of day @ flashes in the display.
6.3 Setting the DURATION

1. Set an oven function.

2. Press Q) again and again until [~
starts to flash.

3. Press + or = to set the minutes
and the hours for DURATION time.

4. Press @ to confirm.
When the time ends an acoustic signal

sounds for 2 minutes. [l and time

setting flash in the display. The appliance

deactivates automatically.

5. Press any button to stop the acoustic
signal.

6. Turn the knob for the oven functions
to the off position.

6.4 Setting the END

1. Set an oven function.

2. Press D again and again until _)l
starts to flash.

3. Press + or — to set the hours and
the minutes for END time.

4. Press D to confirm.
At the set time an acoustic signal sounds

for 2 minutes. _)| and time setting flash

in the display. The appliance deactivates

automatically.

5. Press any button to stop the acoustic
signal.

6. Turn the knob for the oven functions
to the off position.

6.5 Setting the TIME DELAY
function
1. Set an oven function.

2. Press Q) again and again until [~
starts to flash.

7. USING THE ACCESSORIES

WARNING!
Refer to Safety chapters.
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3. Press + or — to set the minutes
and the hours for DURATION time.

4. Press @) to confirm. The display
shows flashing =1,

5. Press + or — to set the hours and
the minutes for END time.

6. Press O to confirm.

Appliance turns on automatically later on,
works for the set DURATION time and
stops at the set END time. At the set time
an acoustic signal sounds for 2 minutes.

-] and time setting flash in the display.

The appliance deactivates.

7. Press any button to stop the acoustic
signal.

8. Turn the knob for the oven functions
to the off position.

6.6 Setting the MINUTE
MINDER

1. Press O again and again until Q
and "00" flash in the display.

2. Press + or — to set the MINUTE
MINDER.
First you set the seconds, then the
minutes.
When the time you set is longer than
60 minutes, hr flash in the display.

3. Set the hours.

4. The MINUTE MINDER starts
automatically after 5 seconds.
After 90% of the set time, an acoustic
signal sounds.

5. When the set time ends, an acoustic
signal sounds for 2 minutes. "00:00"

and [ flash in the display. Press any
button to stop the acoustic signal.

6.7 COUNT UP TIMER

To reset the Count Up Timer, press and

hold + and —. The timer starts to count
up again.

7.1 Inserting the accessories
Wire shelf:
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Push the shelf between the guide bars of
the shelf support and make sure that the
feet point down.

Deep pan:

Push the deep pan between the guide
bars of the shelf support.

—

8. ADDITIONAL FUNCTIONS

8.1 Using the Child Lock

When the Child Lock is on, the appliance
cannot be activated accidentally.

The door is locked , symbols
SAFE and 5 come on the
display also when Pyrolysis
function operates. It can be
checked on the knob.

1. Ensure the knob for the oven
functions is in the off position.

2. Press and hold O and + at the
same time for 2 seconds.

An acoustic signal sounds. SAFE and EJ

comes on in the display.

To deactivate the Child Lock, repeat step
2.

Wire shelf and the deep pan together:

Push the deep pan between the guide
bars of the shelf support and the wire
shelf on the guide bars above and make
sure that the feet point down.

-

\

2}

Small indentation at the top
increase safety. The
indentations are also anti-tip
devices. The high rim
around the shelf prevents
cookware from slipping of
the shelf.

(=) \s

8.2 Residual heat indicator

When you deactivate the appliance, the
display shows the residual heat indicator

$ if the temperature in the oven is more
than 40 °C. Turn the knob for the
temperature left or right to show the oven
temperature.

8.3 Automatic Switch-off

For safety reasons the appliance
deactivates automatically after some time
if an oven function operates and you do
not change any settings.

Temperature (°C) Switch-off time

(h)
30-115 12.5
120 - 195 8.5




Temperature (°C)

Switch-off time

(h)
200 - 245 5.5
250 - maximum 1.5

After an automatic switch-off, press any
button to operate the appliance again.

The Automatic switch-off
does not work with the
functions: Light, Duration,
End.

8.4 Cooling fan

When the appliance operates, the
cooling fan activates automatically to

9. HINTS AND TIPS

WARNING!
Refer to Safety chapters.

The temperature and baking
times in the tables are
guidelines only. They
depend on the recipes and
the quality and quantity of
the ingredients used.

9.1 General information

The appliance has five shelf positions.
Count the shelf positions from the
bottom of the appliance floor.

The appliance has a special system
which circulates the air and constantly
recycles the steam. With this system
you can cook in a steamy
environment and keep the food soft
inside and crusty outside. It
decreases the cooking time and
energy consumption to a minimum.
Moisture can condense in the
appliance or on the door glass panels.
This is normal. Always stand back
from the appliance when you open the
appliance door while cooking. To
decrease the condensation, operate
the appliance for 10 minutes before
cooking.
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keep the surfaces of the appliance cool.
If you deactivate the appliance, the
cooling fan can continue to operate until
the appliance cools down.

8.5 Safety thermostat

Incorrect operation of the appliance or
defective components can cause
dangerous overheating. To prevent this,
the oven has a safety thermostat which
interrupts the power supply. The oven
activates again automatically when the
temperature drops.

Clean the moisture after each use of
the appliance.

Do not put the objects directly on the
appliance floor and do not put
aluminium foil on the components
when you cook. This can change the
baking results and cause damage to
the enamel.

9.2 Baking cakes

Do not open the oven door before 3/4
of the set cooking time is up.

If you use two baking trays at the
same time, keep one empty level
between them.

9.3 Cooking meat and fish

Use a deep pan for very fatty food to
prevent the oven from stains that can
be permanent.

Leave the meat for approximately 15
minutes before carving so that the
juice does not seep out.

To prevent too much smoke in the
oven during roasting, add some water
into the deep pan. To prevent the
smoke condensation, add water each
time after it dries up.
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9.4 Cooking times
Cooking times depend on the type of

food, its consistency, and volume.

setting, cooking time, etc.) for your
cookware, recipes and quantities when
you use this appliance.

Initially, monitor the performance when

you cook. Find the best settings (heat

9.5 Baking and roasting table

Cakes
Food Top / Bottom Heat True Fan Cooking Time Com-
i t
Tempera- Shelf po- Tempera- Shelf po- (min) ments
ture (°C) sition ture (°C) sition
Whisked 170 2 160 3 (2 and 45 - 60 In a cake
recipes 4) mould
Short- 170 2 160 3(2and 20-30 In a cake
bread 4) mould
dough
Buttermilk 170 1 165 2 80 - 100 In a 26 cm
cheese- cake
cake mould
Apple 170 2 160 2 (leftand 80 - 100 In two 20
cake (Ap- right) cm cake
le pie)!) moulds on
ple pie) a wire
shelf
Strudel 175 & 150 2 60 - 80 In a bak-
ing tray
Jam-tart 170 2 165 2 (leftand 30 - 40 Ina 26 cm
right) cake
mould
Sponge 170 2 150 2 40 - 50 Ina 26 cm
cake cake
mould
Christmas 160 2 150 2 90 -120 Ina 20 cm
cake / cake
Rich fruit mould
cake')
Plum 175 1 160 2 50 - 60 In a bread
cakel) tin
Small 170 8 150-160 3 20 - 30 In a bak-
cakes - ing tray
one lev-

el
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Food Top / Bottom Heat True Fan Cooking Time Com-
(min) ments
Tempera- Shelf po- Tempera- Shelf po-
ture (°C) sition ture (°C) sition

Small - - 140-150 2and4 25-35 In a bak-

cakes - ing tray

two lev-

els1)

Small - - 140-150 1,3and5 30-45 In a bak-

cakes - ing tray

three lev-

els1)

Biscuits / 140 3 140-150 3 25-45 In a bak-

pastry ing tray

stripes -

one level

Biscuits / - - 140-150 2and4 35-40 In a bak-

pastry ing tray

stripes -

two levels

Biscuits / - - 140-150 1,3and5 35-45 In a bak-

pastry ing tray

stripes -

three lev-

els

Meringues 120 3 120 3 80 -100 In a bak-

- one level ing tray

Meringues - - 120 2 and 4 80 -100 In a bak-

- two lev- ing tray

els?)

Buns?) 190 B 190 ) 12-20 In a bak-
ing tray

Eclairs - 190 3 170 3 25-35 In a bak-

one level ing tray

Eclairs - - - 170 2 and 4 35-45 In a bak-

two levels ing tray

Plate tarts 180 2 170 2 45-70 Ina 20 cm
cake
mould

Rich fruit 160 1 150 2 110-120 Ina24cm

cake cake

mould
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Food Top / Bottom Heat True Fan Cooking Time Com-
i t
Tempera- Shelf po- Tempera- Shelf po- (min) ments
ture (°C) sition ture (°C) sition
Victoria 170 1 160 2 (leftand 30 - 50 Ina 20 cm
sand- right) cake
wich1) mould
1) Preheat the oven for 10 minutes.
Bread and pizza
Food Top / Bottom Heat True Fan Cooking Time Com-
i t
Tempera- Shelf po- Tempera- Shelf po- (min) ments
ture (°C) sition ture (°C) sition
White 190 1 190 1 60-70 1-2
bread?) pieces,
rea 500 gr per
piece
Rye bread 190 1 180 1 30 - 45 In a bread
tin
Bread 190 2 180 2(2and 25-40 6 - 8 rolls
rolis1) 4) in a bak-
ing tray
Pizzal) 230-250 1 230-250 1 10 - 20 In a bak-
ing tray or
a deep
pan
Scones?) 200 3 190 3 10 - 20 !na bak-
ing tray
1) Preheat the oven for 10 minutes.
Flans
Food Top / Bottom Heat True Fan Cooking Time Com-
i t
Tempera- Shelf po- Tempera- Shelf po- (min) ments
ture (°C) sition ture (°C) sition
Pasta flan 200 2 180 2 40 - 50 In a mould
Vegetable 200 2 175 2 45 - 60 In @ mould
flan
Quiches?) 180 1 180 1 50 - 60 In a mould
180-190 2 180-190 2 25-40 In a mould

Lasagne”
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Food Top / Bottom Heat True Fan Cooking Time Com-
(min) ments
Tempera- Shelf po- Tempera- Shelf po-
ture (°C) sition ture (°C) sition
Cannello- 180-190 2 180-190 2 25-40 In a mould
ni1)
1) Preheat the oven for 10 minutes.
Meat
Food Top / Bottom Heat True Fan Cooking Time Com-
i t
Tempera- Shelf po- Tempera- Shelf po- (min) ments
ture (°C) sition ture (°C) sition
Beef 200 2 190 2 50-70 On a wire
shelf
Pork 180 2 180 2 90 -120 On a wire
shelf
Veal 190 2 175 2 90 -120 On a wire
shelf
English 210 2 200 2 50 - 60 On a wire
roast beef, shelf
rare
English 210 2 200 2 60-70 On a wire
roast beef, shelf
medium
English 210 2 200 2 70-75 On a wire
roast beef, shelf
well done
Shoulder 180 2 170 2 120 - 150  With rind
of pork
Shin of 180 2 160 2 100 - 120 2 pieces
pork
Lamb 190 2 175 2 110-130 Leg
Chicken 220 2 200 2 70-85 Whole
Turkey 180 2 160 2 210-240 Whole
Duck 175 2 220 2 120 - 150 Whole
Goose 175 2 160 1 150 - 200 Whole
Rabbit 190 2 175 2 60 - 80 Cut in
pieces
Hare 190 2 175 2 150 -200 Cutin

pieces
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Food Top / Bottom Heat True Fan Cooking Time Com-
(min) ments
Tempera- Shelf po- Tempera- Shelf po-
ture (°C) sition ture (°C) sition
Pheasant 190 2 175 2 90 - 120 Whole
Fish
Food Top / Bottom Heat True Fan Cooking Time Com-
(min) ments
Tempera- Shelf po- Tempera- Shelf po-
ture (°C) sition ture (°C) sition
Trout / 190 2 175 2 40 - 55 3 - 4 fish
Sea
bream
Tuna fish/ 190 2 175 2 35-60 4 - 6 fillets
Salmon
9.6 Grilling
Preheat the empty oven for
3 minutes before cooking.
Food Quantity Tempera- Time (min) Shelf po-
t °C iti
Pieces (9) ure (°C) 1st side  2nd side sttion
Fillet 4 800 max. 12-15 12-14 4
steaks
Beef 4 600 max. 10-12 6-8 4
steaks
Sausages 8 - max. 12-15 10-12 4
Pork 4 600 max. 12-16 12-14 4
chops
Chicken 2 1000 max. 30-35 25-30 4
(cutin 2)
Kebabs 4 - max. 10 - 15 10-12 4
Breastof 4 400 max. 12-15 12-14 4
chicken
Hambur- 6 600 max. 20-30 - 4
ger
Fish fillet 4 400 max. 12-14 10-12 4
Toasted 4-6 - max. 5-7 - 4
sandwich-

es
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Food Quantity Tempera- Time (min) Shelf po-
Pieces (9) ture (*C) 1st side  2nd side sition

Toast 4-6 - max. 2-4 2-3 4

9.7 Turbo Grilling

Beef

Food Quantity ;I;%Tperature Time (min) Shelf position
Roast beef or fillet, per cm of 190 - 200 5-6 1or2

rare1) thickness

Roast beef or fillet, per cm of 180 - 190 6-8 1o0r2
medium1) thickness

Roast beef or fillet, per cm of 170 - 180 8-10 1or2

well donel) thickness

1) Preheat the oven.

Pork

Food Quantity (kg) Temperature Time (min) Shelf posi-

(°C) tion

Shoulder, neck, 1-1.5 160 - 180 90 - 120 1or2

ham joint

Chop, spare rib 1-15 170 - 180 60 - 90 1or2

Meat loaf 0.75-1 160 - 170 50 - 60 1or2

Pork knuckle (pre- 0.75 - 1 150 - 170 90 - 120 1or2
cooked)
Veal

Food Quantity (kg) '(I;(z\:r;lperature Time (min) Shelf position
Roast veal 1 160 - 180 90-120 1or2

Knuckle of veal 1.5-2 160 - 180 120 - 150 1or2

Lamb

Food Quantity (kg) '(I;%Tperature Time (min) Shelf position
Leg of lamb, 1-1.5 150 - 170 100 - 120 1or2

roast lamb

Saddle of lamb 1-1.5 160 - 180 40-60 1or2
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Poultry
Food Quantity (kg) ;I;%Tperature Time (min) Shelf position
Poultry portions 0.2 - 0.25 each 200 - 220 30 -50 1or2
Chicken, half 04-05each 190-210 35-50 1or2
Chicken, pou- 1-1.5 190 - 210 50-70 1or2
lard
Duck 15-2 180 - 200 80 - 100 1or2
Goose 35-5 160 - 180 120 - 180 1or2
Turkey 25-35 160 - 180 120 - 150 1or2
Turkey 4-6 140 - 160 150 - 240 1o0r2
Fish (steamed)
Food Quantity (kg) ;I;%Tperature Time (min) Shelf position
Whole fish 1-15 210 - 220 40 - 60 1o0r2
9.8 Moist Fan Baking
During cooking, open the
appliance door only when
necessary.
Food Temperature  Time (min) Shelf posi-
(°C) tion
Pasta gratin 190 - 200 45 - 55 2
Potato gratin 160 - 170 60 -75 2
Moussaka 180 - 200 75-90 2
Lasagne 160 - 170 55-70 2
Cannelloni 170 - 190 65-75 2
Bread pudding 150 - 160 75-90 2
Rice pudding 170 - 190 45 - 60 2
Apple cake 150 - 160 75 -85 2
White bread 180 - 190 50 - 60 2
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9.9 Defrost
Food Quantity Defrosting Further defrost- Comments
(9) time (min)  ing time (min)

Chicken 1000 100 - 140 20-30 Place the chicken on an
upturned saucer placed
on a large plate. Turn
halfway through.

Meat 1000 100 - 140 20-30 Turn halfway through.

Meat 500 90 - 120 20-30 Turn halfway through.

Trout 150 25-35 10-15 -

Strawberries 300 30 - 40 10 - 20 -

Butter 250 30 - 40 10-15 -

Cream 2 x 200 80 -100 10-15 Cream can also be
whipped when still
slightly frozen in places.

Gateau 1400 60 60 -

9.10 Drying - True Fan Cooking

the door and let it cool down for one

night to complete the drying.

« Cover trays with grease proof paper
or baking parchment.

» For a better result, stop the oven
halfway through the drying time, open

Vegetables
Food Temperature  Time (h) Shelf position
) 1 position 2 positions
Beans 60 -70 - 3 1/4
Peppers 60-70 - S 1/4
Vegetables for 60 - 70 - 8 1/4
sour
Mushrooms 50 - 60 6-8 S 174
Herbs 40 - 50 - 1/4
Fruit
Food Temperature  Time (h) Shelf position
(C) 1 position 2 positions
Plums 60 -70 8-10 8 1/4
Apricots 60 -70 8-10 & 1/4
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Food Temperature  Time (h) Shelf position
) 1 position 2 positions
Apple slices 60 -70 6-8 3 1/4
Pears 60 -70 6-9 B 1/4
10. CARE AND CLEANING
WARNING! 1. Pull the front of the shelf support

Refer to Safety chapters.

10.1 Notes on cleaning

» Clean the front of the appliance with a
soft cloth with warm water and a
cleaning agent.

* To clean metal surfaces, use a
dedicated cleaning agent.

» Clean the appliance interior after each
use. Fat accumulation or other food
remains may result in a fire. The risk
is higher for the grill pan.

+ Clean stubborn dirt with a special
oven cleaner.

» Clean all accessories after each use
and let them dry. Use a soft cloth with
warm water and a cleaning agent.

+ If you have nonstick accessories, do
not clean them using aggressive
agents, sharp-edged objects or a
dishwasher. It can cause damage to
the nonstick coating.

10.2 Stainless steel or
aluminium appliances

@

Clean the oven door with a
damp cloth or sponge only.
Dry it with a soft cloth.

Do not use steel wool, acids
or abrasive materials as they
can damage the oven
surface. Clean the oven
control panel with the same
precautions.

10.3 Removing the shelf
supports

To clean the oven, remove the shelf
supports.

away from the side wall.

3

2. Pull the rear end of the shelf support
away from the side wall and remove
it.

Install the shelf supports in the opposite
sequence.

10.4 Pyrolysis

& CAUTION!

Remove all accessories and
removable shelf supports.

Do not start the Pyrolysis if
you did not fully close the
oven door. In some models,
the display shows "C3" when
this error occurs.

WARNING!
The appliance becomes very
hot. There is a risk of burns.



CAUTION!

If there are other appliances
installed in the same
cabinet, do not use them
when the Pyrolysis function
operates. It can cause
damage to the appliance.

—

Remove the worst dirt manually.

2. Clean the inner side of the door with
hot water, so that the residues do not
burn from the hot air.

3. Set the Pyrolysis function. Refer to

"Oven functions".

4. When |_)| flashes, press + or— to
set the necessary procedure:

Option Description

P1 If the oven is
not very
dirty. Time of
the proce-
dure: 1 h.

P2 If you cannot
easily re-
move the
dirt. Time of
the proce-
dure: 1 h 30
min.

Press O or turn the knob for the

temperature to start the procedure.

You can use the End function to delay

the start of the cleaning procedure.

During the Pyrolysis the oven lamp is off.

5. When the oven is at its set
temperature, the door locks. The

display shows the symbol & and the
bars of the heat indicator until the
door unlocks.

To stop Pyrolysis before it is
completed, turn the knob for the oven
functions to the off position.

6. When Pyrolysis is completed, the
display shows the time of day. The
oven door stays locked.

7. When the appliance is cool again, an
acoustic signal sounds and the door
unlocks.
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10.5 Cleaning reminder

To remind you that the Pyrolysis is
necessary, PYR flashes in the display for
10 seconds after each activation and
deactivation of the appliance.

The cleaning reminder

goes out:

+ after the end of the
Pyrolysis function.

« if you press + and = at
the same time while PYR
flashes in the display.

10.6 Cleaning the oven door

The oven door has four glass panels.
You can remove the oven door and the
internal glass panels to clean them.

@

The oven door can close if
you try to remove the glass
panels before you remove

the oven door.

CAUTION!
Do not use the appliance
without the glass panels.

A

1. Open the door fully and hold the two
door hinges.

2. Lift and turn the levers on the two
hinges.



24  www.electrolux.com

Make sure the glass slides out of the
supports completely.

8. Clean the glass panels with water
and soap. Dry the glass panels
carefully.

When the cleaning is completed, install
the glass panels and the oven door. Do
the above steps in the opposite
sequence.

3. Close the oven door halfway to the
first opening position. Then pull
forward and remove the door from its
seat. Make sure that you put the glass panels

(A, B and C) back in the correct

sequence. The middle panel (B) has a

decorative frame. The screen-printing

zone must face the inner side of the
door. Make sure that after the installation

the surface of the glass panel frame (B)

on the screen-printing zones is not rough

when you touch it.

4. Put the door on a soft cloth on a
stable surface.

5. Hold the door trim (B) on the top
edge of the door at the two sides and
push inwards to release the clip seal.

Make sure that you install the middle
panel of glass in the seats correctly.

A
=g
= ——-B
6. Pull the door trim to the front to I = !
remove it. L ¢

7. Hold the door glass panels by their
top edge and carefully pull them out
one by one. Start from the top panel.
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10.7 Replacing the |amp 1. Deactivate the appliance.
o 2. Remove the fuses from the fuse box
Put a cloth on the bottom of the interior or deactivate the circuit breaker.
of the appliance. It prevents damage to
the lamp glass cover and the cavity. The back Iamp
WARNING! - 1. Turn the lamp glass cover
Danger of electrocution! counterclockwise to remove it.
Disconnect the fuse before 2. Clean the glass cover.
you replace the lamp. 3. Replace the lamp with a suitable 300
The lamp and the lamp glass °C heat-resistant lamp.
cover can be hot. 4. Install the glass cover.

é CAUTION!
Always hold the halogen

lamp with a cloth to prevent
grease residue from burning
on the lamp.

11. TROUBLESHOOTING

WARNING!
Refer to Safety chapters.

11.1 What to do if...

Problem Possible cause Remedy
You cannot activate or op- The oven is not connected Check if the oven is cor-
erate the oven. to an electrical supply or it rectly connected to the
is connected incorrectly. electrical supply (refer to
the connection diagram if
available).
The oven does not heat The oven is deactivated. Activate the oven.
up.
The oven does not heat The clock is not set. Set the clock.
up.
The oven does not heat The necessary settings are Make sure that the settings
up. not set. are correct.
The oven does not heat The automatic switch-off is Refer to "Automatic switch-
up. activated. off".
The oven does not heat The Child Lock is on. Refer to "Using the Child
up. Lock".
The oven does not heat The fuse is blown. Make sure that the fuse is
up. the cause of the malfunc-

tion. If the fuse is blown
again and again, contact a
qualified electrician.
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Problem

Possible cause

Remedy

The lamp does not oper-
ate.

The lamp is defective.

Replace the lamp.

It takes too long to cook

the dishes or they cook too

quickly.

The temperature is too low

or too high.

Adjust the temperature if
necessary. Follow the ad-
vice in the user manual.

Steam and condensation
settle on the food and in
the cavity of the oven.

You left the dish in the
oven for too long.

Do not leave the dishes in
the oven for longer than 15
- 20 minutes after the
cooking process ends.

The display shows "C3".

The cleaning function does

not operate. You did not

fully close the door, or the

door lock is defective.

Fully close the door.

The display shows "F102".

* You did not fully close
the door.

* The door lock is defec-

tive.

Fully close the door.
Deactivate the oven
with the house fuse or
the safety switch in the
fuse box and activate it
again.

If the display shows
"F102" again, contact
the Customer Care De-
partment.

The display shows an error There is an electrical fault.

code that is not in this ta-
ble.

Deactivate the oven
with the house fuse or
the safety switch in the
fuse box and activate it
again.

If the display shows the
error code again, con-
tact the Customer Care
Department.
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Problem Possible cause

Remedy

The appliance is activated The demo mode is activa-
and does not heat up. The ted.

fan does not operate. The

display shows "Demo".

Deactivate the oven.
Press and hold the but-

ton +

The first digit on the
display and Demo indi-
cator start to blink.
Enter the code 2468 by
pressing the buttons

or — to change the

values and press @ to
confirm.

The next digit starts to
blink.

Demo mode deacti-
vates when you con-
firm the last digit and
the code is correct.

11.2 Service data plate is on the front frame of the
) ) appliance cavity. Do not remove the
If you cannot find a solution to the rating plate from the appliance cavity.

problem yourself, contact your dealer or
an Authorised Service Centre.

The necessary data for the service
centre is on the rating plate. The rating

We recommend that you write the data here:

Model (MOD.)

Product number (PNC) L

Serial number (S.N.)

12. INSTALLATION

WARNING!
Refer to Safety chapters.
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12.1 Building In

12.2 Securing the appliance to
the cabinet

12.3 Electrical installation

The manufacturer is not
responsible if you do not
follow the safety precautions
from the Safety chapters.

This appliance is supplied only with a
main cable.

12.4 Cable

Cable types applicable for installation or
replacement:

HO7 RN-F, HO5 RN-F, HO5 RRF, HO5
VV-F, HO5 V2V2-F (T90), HO5 BB-F
For the section of the cable refer to the

total power on the rating plate. You can
also refer to the table:

Total power (W)  Section of the ca-

ble (mm?)
maximum 1380 3x0.75
maximum 2300 3x1
maximum 3680 3x15

The earth cord (green / yellow cable)
must be 2 cm longer than phase and
neutral cables (blue and brown cables).

13. ENVIRONMENTAL CONCERNS

Recycle the materials with the symbol

A
T, Put the packaging in applicable
containers to recycle it. Help protect the

environment and human health and to
recycle waste of electrical and electronic
appliances. Do not dispose appliances
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your local recycling facility or contact

marked with the symbol E with the - ;
your municipal office.

household waste. Return the product to



30

www.electrolux.com
w
GR Uy
1. TaYAATMUAIIUURDAITEL. ..o 31
2. AMUZUIATUAITHUABOIE . oottt e e e e e 32
3. SHALUBUANRATEUM. ... 35
4, A DUNNT LTI NURITIIT N ettt et ettt e e e et et e et e et e et e e e e e et e e e eees 35
5. MISTBIMUUTEIVIU s 35
B I T UL II NI . ettt et ettt et et e e ettt et et e e 37
7. S IFAUATAIARN. ..o 39
B AT ULTUIILGIA ettt ettt et et e et ettt e e eees 40
9. AMUUZUNLAZLAERAL ...t eee e e e s e e e e e et e e e eee e e ee e e eeeeeneeeeanas 40
10. NMFQUATNBMLAELVITIAINUFLDN ..ot 49
11, ANSUA LT UM s 52
B2 I AT B IBIN. ettt et et e et et e et e ettt e et et r et e e e e e ees 54
= =0
L’i'\ﬂﬂﬂ\?ﬂfﬂlﬂl\la

YauwszAungandavld WW1aan Electrolux aavldidanndndousinuandulnamnan
niiauigarrguarlaasua unInNIsuNNTLNaIanAd155% NAaN N UaLIdl
AulaaauLasidlad aanuwuuun Taadiliivd ldlnapnie lidinasldnannus
Wiala aoudeiulalsdinaslseansnnlunisvinviuaiunaianiinnase

gufsiauiug Electrolux

wlldeiu lavaansidusu:

Fuduunilumslgnu lendsuruiy dayanisudledoyuiunazdayanisi
U315 b6

www.electrolux.com/webselfservice
amafisundnsuaivasngauiionnudzaindsiulunissuusnisd
www.registerelectrolux.com

Wandaalnsaliddu Taaduldavuazar duvidmiuiaiaslad Inilwavaalsn
www.electrolux.com/shop

Weliuan1suazaILagnean

‘lsﬁaw'lwaumvmﬂsq

‘nmummmaﬁuﬁusmim”lmiumﬁmawaqm ﬂsmﬂmmwnauamalﬂu‘luwsau U
PNC dizaaiiuiuas

n3vdauTiaya laanuHudayadud

N dugiau / dianrssrN-dayasiuaiulaansi
® diayatazAiusinn il
dayasuInIaN

wasuudas’ls Tealidasudelvinsu



31

1. A dayasuninlasnnt

Aaufnsilarlgiruiaday ngaua uaILUsUINIANT TH Ine
azldaanaululiasdiu guanachisuRaaayle q dan1su1a
Wundamnudavngiitlunauiainnisfinanenaalaerui i
ansiay lAugadLusilNanulaanda 1 lunnizandu
1B a1vEd lAat1vdznIn

1.1 andaandusalaniasnauLa

iaavdsaldu lalanaidinang 8 Udiulundauamaind
AaINaNNI NN UssdmSuNdnzadninida vsaun
Uszdunisaivnniigaaaiinuguandalidiusinannu
nslgiasavadwlaaniy uasidnlafisanuaunsieiiana
Raobi)I!

adWiifiniauLg3av

LENUSIAAUTIVIIMYa Wiufiafinuasivatneiunzam
adWidinuazdaiiaota ndin3asusiniunsasoe
Atavsa Titduay gudrundinisaidinfivldaiasaunin
winigaaviiadnsaliisnadmsuian Midlaldvrualnsal
wanit .

BN 9 Azsiav llvinAudzaInrizaguasnBILAZaNAILAN
i Tee Lldlpaua

winane LA 3 Tasdaslidnlndin3avasviniunaan
1981

1.2 anudaaasaialy

fAaaviaaaslasilaguaa I lnasai G a1 quvintin
Afiau: Ledavuasgudiuitdnfivlea1iiniusan
serdn1slaonu ldarussingse NuanLaavn1sSuNd
drulsznaunlianusau Auldninfiangsinnin 8 tlaan
uanuiuanIulauAaaAINUALADLHARAALIAT |
ldgeliafualnusautiavnFvuavaanuiaidnluiada
Aaugau1ingy Minaadadne I
amdavnaullasupaan liwailasiu Wi gan
adnldipgasnu lavnsaulnarinaudcanniniagld
adnldunanlignanansaundaldauanauiainnIu
dranngavngean Liavanainlunuiiinsasay
vinlinszanuanianne’le



32

www.electrolux.com

- vnalnsaiudadg TWidanne Idavdannurnasn gud

U3N157 leSuauIanIaUAaINSHLTa T uLNailaviu

aun318n W NaAngiu

drutlsenavdrwiuit lnadauaanunlvuegnaanadleassuy
vinANudEanm pyrolytic ndrulsznaunaiunaanann

M1

UgusaguINaannaulaa e uilIuaIgIuIavtu
279 9 nnuGNatasundvaanINEIIG UL Tdgu

FANHUIN TR T URIA VTN

2. Aluzurs uAlINlaanny

2.1 N15HAMY

Afian,
/ A \ mmmmﬁaﬁmu'ﬁwm‘ﬁmmm

winlu

rnussafugiaanauin
adfinmnialdiaiasiiionny |
UATBa A mnain lun1sfinasndnun
Winsaufuinia,
suinsrivunzadaudaiaiay ilavain
w3aviiiviinunn lgaeiiatiadauas
sauinnlingannas
agfviAzavaniady
Hussardudiainiadasuazalnsnidu
\n3asazdasfinatduamialndiiu
Tasvaswlaanne
gnudinuavadavazdavad Tuiuikan
Auinsadldau q AliaugelndiAasiu
ww3aviissuuvinadnadpuuy i Tee
s ulned nides

2.2 n1ssaszuu’in

Adau
/ A \  a1aiawaslutividaliilagan

ot

siaszuy W ingav IWinnsiaau
LEEITIEYLAIU

1A3DdzsiavAad AU

dayanv I NLNURARLFaI6 59U
wiavan e Al vanliiidlusinid ngaun
Ansiag19ln o
IS ULLUNUULSINTEUNNTRAAY 16
atNYNADY
adnlaiiasanataniviaraIanIg

advinlitan uasae Tnidaune lu
nsdindasldsugreln aslvigud
vanisi lasuaugiaitlugaiunisg
ad Wide lWduna Taudscgasas Tay
s lunsdiiilssgsauay |
sruuilasiynnsnse unnaasdudIuiii
nsruaMsatudunauIUILFaviauL
Teelidunsniiaanieg lildindasiia
e Lot .
sayan TWdhAud sy Iwddiavinnas
ARMILFEFIFULAUVINIU Azdiaefiday |
dusuidaulanlddeainudainisfineg
vndsulWdnanaaau adsalan
Ty
adndfige Iiiatlandas feiivindn
Tvnase
WHiawrzalnsniuanadiufivinza
Wit 1 seuudiniisiy fad (Aaduuy
dnsiinfugiu) fda IsuazaauLna
was .
N156anIN19 TWANTAaIRAMISINAY
alnsaluspdiutialviduisasnnis
[ansatAZasnuasIe W lsinnan
alnsaiuandruazdaviinnunitvaday
Lﬂmwmﬁuwaamquau 3.
HasegiasasIiain dowdouldnidn
U3 U i
w3 ldunsgruauvaninoi E.E.C.
Directives

2.3 n15l9eu

Allfau
/ A \ a1Vt liiAanisuiady Tuad

A Fannidanisssdals

lifuiazaslddmsulduluaiiGan
Wintu



A ludrndsenaunimaiiauay
1A3avil
gaullaszursainiegdavligninuie
adlaedavldeune Titay lifiaugua
tlandaandenisldunnase
‘l‘nmmmumsno‘umvtﬂmﬂsummﬁaa‘lu
nseifitedavvinnuag anFAsauana
SrUNgaanN .
adntaindavuasfiaitlanudalunsdin
Wenin .
adlgusyudsegiilaag
agnledauluiuiidsuvinunia
ANURIFINTUINVDY
Walseaiadavananiusyinged nns
dfiaanagadnuiazatanavin’li
waanagadwauuaINIe
agnWifidsenglnuzanlar W lnddy
waavuaunilaseg
am‘la‘uaq'la”l.v\lmLﬂunmﬂﬂv\lmﬂ‘lu
IndnauusiiAiay

C Afiau , .
ANNLFLIgNaNAAAdUAY

LAgaN

wailavAuaudsvnouianisilaous
VavduINa: .
- adnmaruszainnau 9 lu
LAINTIAUA N TALATY |
- adnnaudargiifiaunsnuans
AUAZITALASY
- ad1ld@irTaunseluaiaeiidng
Sau 5 .
- aduAuUTULaraInI5 Liluia3as
wdslsiamnsiasadu
- ldanussinsriianznanuiofnd
aUnsalsng 9
nsilasuduasduruaniaduauladas
alidvwasialssAnininaavinzauis
at19ln . . 5
IdneneAudniialinnuduudidn un
wa lfa1avinliiinasudiaiigiisle
wm3avlddsuygeavasiiniu v g
WiadanlseavAdu iy vinaausaulu
vy 3
Ugegnlnstlaiszaaiaunnase
UINLAFIARAIATUUAIATDIFAU (LT
sea) Usenazdavlillnagunsiaiad
YINNIU ANTAULALZAINTUD TN
gnunaviazavzauntlaviuvin s
AMNEIEALAIY fFauvsanule
adilaunviazadizanauniiazavavidu
asna o

33

2.4 nsguanazyinaIudzann

é Afian
AMLFLIFDNITUINAY LAY

Twindaanuiduniusainsay

. fauvinsdanings Wilaadasuazlan
de'lnaanainisinsulni

©  1ATIAFDILAIUAILETD WNINTEANDIR
want&euele

« waguurvnszannuiiviniinisuanide
g Andaduiduinisnlasuaunin

. ‘l‘ﬁmmsvﬁmiwﬁwmvu’lﬂsvmaanmﬂ
gaiagay Uszgiiinminunn!

. mmmavmﬂmsamﬂuﬂﬁvmLwa y
flaviunisidandninuasidauiiiaiu
#7 . B

« hanudzanaesavigyldidatiuay
Undiavung ldiannzingvinana
deanafitlunany adlgdnanAuanil
anaAANsaU uNudaNvaIy d15azany
wiadnnlanzNnarinliiinauda
2t

o unlddulsddmsudae Wdfisau
Auuninguaulaandauunss
Aua 5

o agviieudzpIatUdUINALANIAGA
(619) Teeldinavinaudzana

2.5 n151inANFEEaIRSUY
Pyrolytic

21LAANITUIALTLANEY Tial/
lawdl (a7u) Tuluus Pyrolitic

« nawinandzanasruy Pyrolitic waa
wuieAgun1svinuasILsn nganin
Fsialdilaananadaien: |
— IAdamISanANdIUAN Uunia
A5y ludiw/AsudzEy

- Yanfidunsauanaanle (1Eu dfu
279 SHFUTN a4 Aidanlinsax
Aunaniowat) Tnaaniznsnziaday
Ausia iia a1e 1e3avld vav

o gruduzinlunisvinainudzaiaszuy
Pyrolytic atinvaz8an

« adnlienlndiaIavuazAiay
inaudzanszuy Pyrolytic
LA3avaAzsauNnilaziiansauaanaINLa
STUNEaINAR UKL

+  n1svinAINELaInssuL Pyrolytic
Hhunsvipunauuniigedvanavinv
aATULLaIINFINNAINIINN15UF9EN
ﬁammiﬂwaﬁ"wwaaﬁam%ao Fouzi

%



34

www.electrolux.com

- qualifinnsdiamaindatinaifies
WaTEUINUaraIN11inAIN
dza1nszuy Pyrolytic

- daRuiinisssunaanniAi 5
FEUINUALUANNNS TEITUATI
usnitarunniigedn

unuardniidaunaruanalnasialaitaan

U15EUTIINTITVINANFED VD ILAN

Pyrolytic ‘leiynnninuuwe

- dedidey (Teeganizun) aanann
AUNAILATDITEUTINLAEUAD
vinmudzaiaseuy Pyrolytic way
N15lFuASILSN NN FIFR
Taanunvrsaviinisaumainei
na

ﬁmtammmmanmqhmams

LﬂauuuﬂaoamunuLawmm‘luwummmm

VLR Pyrolytic ainusvinaiudzainaie

3zuU Pyrolytic

Aufadauiufinuainssne vida a1n

WAl va4 219l uANNLEeue

1la931nN15YinANNEE 1R TEUL

Pyrolytic Nasuuniigeiuasian Pyrolytic

uastha1inMiin landaaiuiiu

dunseluseiudn

”Lawsamumnmummm | Av@ndng

nnsUamnsTinandeil liidhu

FunpFaNUEE SINIFNNITNLAE

yananliloyuidugunin

2.6 Tnaulu

vaan lu3anaangrTalaunldiuiazas

i T3 lFdmsuiasaeidluniiGau
ittty vinu i du Twdasddnelutinn

AN

Allfiau
a13lfia I Fan 6!

Aauldounann i Wilandie iadas
nunasdne inian
lgianrznaan IWNTRA AN TWN
mliaunu

2.7 N1519

A

ALfian
AMNLELYRaN1TUNALILYED
a1naInN1AnIe’la

aamdananeinsunia

fndg IWnanfiaginiuiniatuazuen
79 .
npafldandszguiailasiuanuiada’d
RefnAN luA3av

2.8 n15viudnns

faulAIaN Iaafinsaduduin1sn lasu
aUYIN
g Fuduwivingu



3. 518ALLAUANAN A UN

3.1 awsdudavein

i

'l Hlo

:
)
NEE

3.2 aunsaliddu

© AZUNSITUIN .
dmdunaue andnuazalnsnitleeng
. aimay

4. naun1s g uAsILsn

ALfan
fIgazldanlanniida aiu
aansiy

AN

@ ﬁoml,';mmyﬁ'mu:m‘lu
adia “WeAduuiin’
4.1 n1svinandzanatdaveiu

UnalnsalvirualargIusaItuINNnan
‘lsaananniazav

@ aluriigia "n1squalas
inAngzana”

vinAudzaaAIaviaralnsalen q fdau
Tafautluasvusn

5. n15lafvruiscdnu

ALfiau
A318azdLAIINITD AN
aansy

AN

35

LAIAILAN
wiluiledduvanniay
Tdsunsudidnnsaiing
wilulsuaaunni
daurvinaugau
viaan 1w

Waau
gusavtulInanls
fiuntiatuang

ERRREOENES

dguiuanuazidin

- aniv/ene
dunsvavuarevusaldiiudrvsacla
i

fAnaudulsenausie 9 LasgIUTDITUIN
wuunan lendauin Tunsinuueu

1 v
4.2 n15ausal
dusauwmdavilawialdlatiunnnde
aAtaATy |= uazauuniigeda
UdaaWitadavvinvwiung 1 2T

NIRRT © ANUUMNDUNNTFIFA
Uaaaliiadasvitviuiiiuiign 15 uai
aUnsalidEuanasauniing indavanady
naulaziniu Fdatluizavlnd anndlu
Wavazdavanamnledzain

L N=



36

www.electrolux.com

5.1 nsitlauazlaimaay

1. wyuaniavAduaavianlddelvAdun

favN13
@ A3avusarsulziiviaan’n 2. wyugniemuAuAVilNaldan
daydnwalimiuaz v anuunindainis .
danusuansitenull: 3. Uam3asleaviyugnindsuignindu

o lWasfiediviliaiaiag

119U
- doyanwalldszuingnia
UsumuauilvAdusan
aUVIaQUnNN
o nazfiadadtudiawmn
inAusaulalan

5.2 AyAguinau

wnauuargninaIuaNauuni U7
funale

WeAduinay N5l
0 Tarineu 13avlavineu
ldinandsign  augnilusinumbidugunsad § Nuiazauuivaiuig

Aunaanain 20 - 40 °C sNN31AMNTDUATUL/
AR

—_— AMNTAUA UL/ FIUTUDUUAZEINDIMITUUTUNUTY

— AUAN

[S7] aupauuuuil-  tiawmdsunansaugiauuivluoiauuduiivis tia-

N U ANTU Uszndanaeeuszndinilgidgn udavldlanduiiniu-
n1519n15U9gnNa T leinalunissegnaunaiavide
523U 1avuaANENAgINUAINL UL TAN-
15Nl van WeAduilldinadivunsn-
UseANGNINNAVITUAINNINS5IU EN 60350-1

— Theinvsion g msudreingavaiisuuuizauiuduuninuas-
dmsueuthauuile

v theinamasy dmsudnvilavsinadadulugivdaiiladaitlnni-

¥ AszgAUUFUnui uarldiiarinnsunsuazinayinlu-
GBI

n AU lfavaistunuiliialilduiaznsauaiuany

i Auaaannll 20 - 40 °C 61n31ANTaUATULI/
AR

— Lila disudauLitaginviiiatuninfiaiii

i Snauunll Walarnissauatiidua
;& avanginud WeAduildunsalgiiiaazajainudge mu dnuaswa sl

>
>
>

nanlunisazanainudvazduagiulsunauazaun-
LavaIuISiiLdgs




37

HvAdiuiniay n15laf
e Pyrolysis wialllalgilenduvinaiugzana Pyrolytic anTuiis-
it a1 WeAduilazininstuanlsninidaluima

5.3 aUdAINA

B C A. SEUUANEAN
| |— B. sruuudinsyinAnsauuazaIusan
o) gmm)  gu—) o g A 2
Al oROn 2= Maupaa .
I = C. 210U1 (L anIzuNqu)
-—' ' e’ - o o a
|_)| = — ﬂ D. Fulgasinannilanay (lawizuie
Lhr Imln, E v | sfu)
| | | E. damilsee (1lan1su19gu)
G F E D F. T/ unii
G. uinn
5.4 1Judn1s
Yudvnis oo s1gasldun
— MINUS (au) ANLIAN
Q) CLOCK (u1#inn) AVAIUIRN
+ PLUS (u2n) AVLIAN
5.5 Inda1uzn1srinalusan dousudavanunlvavinaufitindumnsa
. . anad
aaustilalduiladuiniau waugausn
JoudMING = Frhindinfiazuon uay
| o QIJ
6. WyATuUUIRN
U e &
6.1 a5 wileATuUIRN
uinn n15laf
® UIMNI nsuanInFand luurRnn aatdnisand luurRna le-
wustAzavlavinanu
=] SEULIIAT AMMuAsEEEAINAGaINU ldianilunsalnnean-
WaAdutanau’ly
| Fudgallsunsu aapanfimsavilavineu lafiawislunsdinaaeile-
Agueayly

[=]=>] msminan AT UsrazIAasAUgA TUsnsuLgns e




38

www.electrolux.com

UM n15laf

ja) MINUTE MINDER ‘lgfiiaavAiantiunaavay anduil lifinasianis-
VIULaIAIaY ADUEINI5aAvAT MINUTE MINDER
lannifia uazaasinsavilavineu

00:00  @7tuEaN

vanaa W lamdvAdunifinigu q 13 aasaviaiu-

02UUAY AAFIVFAUINATDIVINIUNIUIUVIN IaLLET-
A0 TR sruvaslavinwiuiidiainiauEuvinainu-

Fau

griuan lddwnsalg lanuilvadusia il szoziaan
dAudgaalisunsu

6.2 n1smvALazdsuLIan

ngeannisidansianuszuudne liudnitu
A5ILIN Lisa3UNIN0UTAINARLULERNY

diamu hr war "12:00" “12" fAnnsway

1. na+ usa — uiadadndTue
2. nn O iisfuiu annfudsulddeen
UM

saudniravzudaiiu MIN uazd Tuetid
A1'ld “00" fimnzwau

3. nntusa— tiasA T uIluilaqiiu

4. nn O waduiu Bigwiuutnadid
Tiasgniifuinan Tuddinavnulyl 5
AU

JaudmINaIzuEILIA TN

Ysuunitnntnana € 4 9 AuAFdIULER

U @ hansnwdufivaudaina

6.3 N196AN SE8Ia7

1. feAileiduimiay

2. na O 4 q aunin 12l aedunensy

3. nat usa — wiadeurfinasdTue
d11su srazian

4. na O Lwauuuu
daduganaiitsel idavdyeuronassiodiu

181 2 uf |—)| wazAIANAERANEWI T

DUAAIHNA LAFTINELAYINIU Taedn TUIR

5. neatlule q tlanaaideaasian

6. viyugniavAduwavian lddvsumniiy
Uarineu

6.4 n1569A1 Fugallsunsu
1. deAiledduimiay
2. na O dh 9 AUN3 | quznnzwsy

3. nat e — wasmidi Tauazunii
d115unan fudn

4. nn D Wafudu .
W@endouoiauazaviliadivianias Tiitluna

2 mﬁl—)l uazAIANRERANENSUTRaLERY

WA LATINEAYITIU Taean Tulis

5. natlule q iRanyadevsian

6. vyugnialvAduaasin s
Uavinvu

6.5 N19AIAT 1ULIAN
1. FearflvAdwmnau
2. na D 9 UNIN =1 auBunzwsy

3. nn T wsa — adaunuardTuy
g5 szaznan

4. na O Wafiuiu audninaszugns =l
Annzwiuag

5. nnt 3o — WamiE Tuvuazuni
dmsuan fuda

6. nm@l,wauuuu
n3avandainoudn Tuidlunands

L loanirdniyseasIaINiIuue was
vaaavillafivianfugaTulsunsyniviua
Wendryaiauazaviliafivinanfie Tiituan

2 ‘LL’117|I_)I uazAARRANEWELTIvaLHAY

Wa 1A3avarllavinenu

7. natlule q iRavgadavsian

8. wyugniaAduaainn lddvsiumniiy
Uavineu

6.6 N1569A1 MINUTE MINDER

1. nan©® a1 q Auaundn L uaz "00" fin
NENIUNDUFAING

2. np+ wse — fiadadn MINUTE
MINDER



1BUINANANIUT InUuLTuuIA
wInaige 1iuundn 60 ui hr «:
ARNEWSUNDUFAING

3. AT .

4. Minute Minder 32150119 1Ua 0 TUR
nawnwl 5 Jui
UAINIUIAMO 1Y 90% deyaunaunden
PR

7. nslgalnsaliasu

C ALfian
f3ntavldananida au
Uaansie
7.1 nsdanadnsalldiusny 9

MLUNTITUIN:

FAUTUINTEUTIIUNUATIUALYIVDIF I
SANHUIN LAazASIAHDUINIUITAY

nsenzAUdn:
aAunsenzAudn ldseritsuuninngiusas
HFUIN

39

5. Wafugaiaifienld ¥evdauanaase

(e 2 unfi “00:00" wax Q hin
nswsunaudmIng natlule o tRanega
1 Jeafian

6.7 AluLian

FiEaaniuan Tnanadnen ‘|j war —
SLUUAILIANRLFNULLIANENATY

FUIIRLUNTILATNTENEAUIANSaNAU:

fungeneAudnssnitauninfigiuguy
warduNnzLNTINLUNIFIULU TnEFIU
wHITAY

uuAEULUg I ERNA N
Uaande wuadaeiideldine
flavAun1snansdlg wavsnuge
say q Huvldiiailpeiu
MAULRDUNFUIINTUIN

(=) \\\‘(/////////////////////



www.electrolux.com

8. WaAfuLNNLAN

8.1 n1sltaantlaviuisin

wnuuilaldaanilaviuidin laza9: il

dusaitlavinnulaglailédnela
szpazgniaa’ld uas
HJoydnuol SAFE uas El hn
FINNDUFAINE FINVVUOUE

ilandfu Pyrolysis @150
ns1vdauldangnia

1. anialvAduaaianilidvazsiavadn
siunmallavinvau

2. nadoft © uar + wian q AU 2 Ui

FoyayrounFe9eevdin SAFE wax & avin

AINNDUFAINA

talgunuszuvdaailasiuifinTaaniudiau
fnaun 2

8.2 JyanuaiudvAdusaunnag

VUL AAFDY DUFAINAILUIIAINNTDU
viaunda 3 winaaunniiwnauginii 40
°C fagniinlSuanuni lunwdraviaun
Iiaudavanuniiiniay

8.3 tan15vinvuanTuils

aaudaaniy in3avclarinenu
anTwiiviaveiu llseasuily vanweaudl
n1svinuLazan Il ldlsua e 9

9. ALLuzULaTIAaAnNAL

ALfiau
A18azdLAIINIILD AN
aansie

AN
@

aoumnfinazarlunisauiu
a5 ldidudayaidassiu
Wity Taadiuatiugnininig
AAINLazITwInaIULsENaY
4

9.1 dayanlul

- a3aviiturngvindu dudwe3asein
ATUANVDINULATDY

o iaisruufi Ay dS U U suaINE
ward laAa lasauatesialilay sruuil
vinlianuaiunsalgvaninidludninig

anuni (°C) naldavineu
(zn.)

30-115 12.5

120 - 195 8.5

200 - 245 5.5

250 - gydgn 1.5

1a91NN15TAN19INUIR TUG Tinatly
1o 9 Walllapdasdnase

szuvtlan1svinauan Twia
a5l ldquileadusialuil
T seaenan Augallsingu

8.4 WpauszurgAINSaU

VULLATIVINIU WAAYUTELIEANTDUIL
vinnuda Twifitia WiRuRlvaan3adu
winllam3ae WeanszuiaANTaudINI5
vinvusiaiiiavauniiaiadasiiuay

8.5 waswdnniisne

asldauiniavatineligndaamidadou
Usznauffiileyunanarinliadusaugain
T wiailavAuileyunil wndlmasydem
Wwananseud W in1audzvinudnase
anlwiillaanuunniianas

Tlasau vinlvanmgsnuludautinuas
snuuannsay annidaniiarlunisilye
wardnsnn1sdulldasnasulidas
fign o

o AMUTUDIIAIVUUUTULATDINTDTILHY
Usealle Gedaitluizavidnd duvineain
i ustlnlseauatygvainis wia
anilgulavn Widuaday 10 unfidau
15997415 B

o 1iANEEaIAATILANNTUNAINN 1L
ULAZDY L

- adldinnle 9 Wwirldniuedavinans
uaradnldnasdazgiiilonuudin
Usenavavnatualgvainis avann
vt lidsednsnmlunisauddouly
waraninlidumaiadaufndaune



9.2 N15aULAN

- adulladszguanaugauiiuiiiuaian
3/4 v Tdsunsuiey 1y

- wnlgaeavudasaiansauiu 1ildona
wardunaeld

9.3 n1sUgvdniilauazlan

. Faaduindmuauisitilaiuaan
wailpsiubiliAnasiuamsiian

o Muilgielidszunos 15 uninaudaiia
Liljuinflaldasanaanin

o i luanedudniiailaeiu iyl
AaTunrnAullseninenisdne iindamn

9.5 A1519N152ULLAZEN

41

asvMmiuaiailasiunisiinlaiin
lavanaiu

9.4 1nangvgn

nanlunnsdsvgnazdivagiulssianaay
Inndiu Tasvdasuazlsuin

Tinaunsiadavunslggn Aa15aud1NG
Ndn (ANFaU 1159 4a4) dmSunTue
gnsamnsiardaunauainaniagiaivig
AavAnaslTATad

AN
21115 Ausausuuu/au-  laWaaulsedn a1 ANLRU
a7 (U%17)]
anuAil  faunue-  aauunil surue-
(°C) TUI (°C) FUI
gnsams- 170 2 160 3(2uar4) 45-60 TuuadAn-
Nfavf- AN
qIUNFN
Toaunile- 170 2 160 3(2uar4) 20-30 TULNANN-
du AN
Gdifnin- 170 1 165 2 80-100  ‘LULLUANN-
nasian LANVUIR
26 .
wnuathila 170 2 160 2 (tei- 80-100  ‘LuLLUANN-
( Laza1) IAndavau-
waay- aun 20
Lﬂa)” AU, UU-
NLUNTIIN
dnglha 175 3 150 2 60 - 80 Tuanay
msauen 170 2 165 2 (tte- 30 - 40 Tutaimani-
Lava21) LANTUIA
26 .
dlaudidn 170 2 150 2 40 - 50 TuLNRUN-
LANVUIA
26 <.
AdEANNE- 160 2 150 2 90-120  ‘luliAuN-
AN / 5%- LANVUIA
W‘imﬁﬂ” 20 ).




42  www.electrolux.com
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(°C) AU (°C) AU
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18N - fu-
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1) duaroninluen 10 uai
unau
21119 ANSausuLU/AU-  Tdnaanlgedn a1 ANLRU
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- an
aNNOBAL
wladne- 210 2 200 2 60-70  LUAZUNTI-
- an
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U[ToHhY
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- an
aunauEn
Lf:amg- 180 2 170 2 120-150 wWSau-
v lua uldan
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1A 180 2 160 2 210-240 s
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wlaviw 175 2 160 1 150 - 200  ¥iogi
wlanszsing 190 2 175 2 60-80  simifludu
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nazeinailn 9
laldvh 190 2 175 2 90-120  vie6
Uan
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21115 U3unan anunl 1281 (u1) siz‘lumio-
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aunibhilh  4-6 - Fdn 2-4 2-3
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279
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W@enszgn usst T

ghuiiafmvsaiila- famIuvuInn 180 - 190 6-8 1138 2

w@enseqn Siant) TN

graitadmsaiia-  soAamuamn 170 - 180 8-10 1 132 2

w@enszgn asul) T

1) dusawanau

witauy

21115 Usu1au (nn)  aauund (°C) 1A (uavi) Fiumiveiu-
279

Tva ea dasianay 1-1.5 160 - 180 90 -120 1438 2

afa duls5u 1-1.5 170 - 180 60 - 90 1 1%a 2
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wmy (Up9dgnun-  0.75- 1 150 - 170 90 - 120 1 1%a 2

naw)

witagnia

21115 Usuan (An.)  aaund (°C) 1281 (u1) FUMUITUI
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witauns

21115 Usu1an (An.)  aawund (°C) 1281 (U1) AIUMUITUI

PN ey 1-1.5 150 - 170 100 - 120 1438 2
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wailsman 60 -70 8-10 3 1/4
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