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Welcome to Electrolux! Thank you for choosing our appliance.

Get usage advice, brochures, troubleshooting, service and repair information:
www.electrolux.com/support

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 damage 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. Children of less than 8 years of age and
persons with very extensive and complex disabilities shall
be kept away from the appliance unless continuously
supervised.
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Children should be supervised to ensure that they do not
play with the appliance.

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

WARNING: The appliance and its accessible parts become
hot during use. Keep children and pets away from the
appliance when in use and when cooling down.

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

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

.2 General Safety

This appliance is for cooking purposes only.

This appliance is designed for single household domestic
use in an indoor environment.

This appliance may be used in offices, hotel guest rooms,
bed & breakfast guest rooms, farm guest houses and other
similar accommodation where such use does not exceed
(average) domestic usage levels.

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

Do not use the appliance before installing it in the built-in
structure.

Disconnect the appliance from the power supply before
carrying out any maintenance.

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

WARNING: Ensure that the appliance is switched off before
replacing the lamp to avoid the possibility of electric shock.
WARNING: The appliance and its accessible parts become
hot during use. Care should be taken to avoid touching
heating elements or the surface of the appliance cavity.
Always use oven gloves to remove or insert accessories or
ovenware.
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» 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.

* 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.

2. SAFETY INSTRUCTIONS

2.1 Installation

/N\ WARNING!

Only a qualified person must install this
appliance.

Remove all the packaging.

Do not install or use a damaged
appliance.

Follow the installation instructions
available on our website.

Always take care when moving the
appliance as it is heavy. Always use safety
gloves and enclosed footwear.

Do not pull the appliance by the handle.
Install the appliance in a safe and suitable
place that meets installation requirements.
Keep the minimum distance from other
appliances and units.

Before mounting the appliance, check if
the appliance door opens without restraint.
The appliance is equipped with an electric
cooling system. It must be operated with
the electric power supply.

2.2 Electrical connection

/\ WARNING!
Risk of fire and electric shock.

All electrical connections should be made
by a qualified electrician.

For Singapore only fixed wiring is used.
The appliance must be earthed.

Make sure that the parameters on the
rating plate are compatible with the
electrical ratings of the mains power
supply.

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 or the niche below
the appliance, especially when it operates
or 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.

This appliance is supplied only with a main
cable.
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Cable types applicable for installation or re-

placement for Europe:

HO7 RN-F, HO5 RN-F, HO5 RRF, H05 VV-F, H05
V2V2-F (T90), HO5 BB-F, H05Z1Z1-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 cable
(mm?)
maximum 1380 3x0.75
maximum 2300 3x1
maximum 3680 3x1.5

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

2.3 Use

/N WARNING!

Risk of injury, burns and electric shock or
explosion.

Do not change the specification of this
appliance.

Make sure that the ventilation openings
are not blocked.

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 be released.

Do not operate the appliance with wet
hands or when it comes in 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.

Always use glass and jars approved for
preserving purposes.
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Do not put flammable products or items
moistened with flammable products in,
near or on the appliance.

/\ WARNING!

Risk of damage to the appliance.

To prevent damage or discolouration to
the enamel:

— do not put ovenware or other objects
directly on the bottom of the
appliance's cavity.

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

Discolouration 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.

Use only accessories supplied with this

appliance or recommended by the

manufacturer.
Always cook with the appliance door
closed.

If the appliance is installed behind a

furniture panel (e.g. a door) make sure the

door is never closed when the appliance
operates. 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. Use only neutral detergents. Do not
use abrasive products, abrasive cleaning
pads, solvents or metal objects.

If you use an oven spray, follow the safety
instructions on its packaging.

2.5 Internal lighting

/\ WARNING!
Risk of electric shock.

Concerning the lamp(s) inside this product
and spare part lamps sold separately:
These lamps are intended to withstand
extreme physical conditions in household
appliances, such as temperature,
vibration, humidity, or are intended to
signal information about the operational
status of the appliance. They are not

3. PRODUCT DESCRIPTION

3.1 General overview

L,
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intended to be used in other applications
and are not suitable for household room
illumination.

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

* Use only lamps with the same
specifications.

2.6 Service

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

2.7 Disposal

/\ WARNING!
Risk of injury or suffocation.

» Contact your municipal authority for
information on how to dispose of the
appliance.

« Disconnect the appliance from the mains

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

Control panel

Knob for the heating functions
Power lamp / symbol

Display

Control knob (for the temperature)
Temperature indicator / symbol
Heating element

Lamp

Fan

Cavity embossment - Aqua cleaning
container

Shelf support, removable
Shelf positions

BEERNECEOENE

ENGLISH 7



4. CONTROL PANEL

4.1 Turning the appliance on and off
To turn on the appliance:

1. Press the knobs. The knobs come out.

2. Turn the knob for the heating functions to
select a function.

3. Turn the control knob to adjust settings.

To turn off the appliance: turn the knob for the

heating functions to the off position 0.

4.2 Sensor fields / Buttons

To set the time.

To set a clock function.

O

5. BEFORE FIRST USE

/\ WARNING!
Refer to Safety chapters.

5.1 Setting the time

After the first connection to the mains, wait
until the display shows: "00:00" or "12:00"
(depending on the model).

+, — - press to set the time.

2. O. press to confirm it or the set time of
day will be saved automatically after 5
seconds.

5.2 Initial preheating and cleaning

Preheat the empty appliance before the first
use and contact with food. The appliance can
emit unpleasant smell and smoke. Ventilate
the room during preheating.

6. DAILY USE

/\ WARNING!
Refer to Safety chapters.
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To set the time.

_|_

4.3 Display

cwp

Clock functions
Timer

. Heat-up indicator

Remove all accessories and removable
shelf supports from the appliance.

Set the function |Z| Set the maximum
temperature. Refer to Daily use. Let the
appliance operate for 1 h.

Set the function [@). Set the maximum
temperature. Let the appliance operate
for 15 min.

Set the function . Set the maximum
temperature. Let the appliance operate
for 15 min.

Turn off the appliance and wait until it is
cold.

Clean the appliance and the accessories
only with a microfibre cloth, warm water
and a mild detergent.

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



6.1 Heating functions

Light

To turn on the lamp.

lﬂ Moist Fan Baking

g This function is designed to save energy
during cooking. When you use this func-
tion, the temperature inside the appliance
may differ from the set temperature. The
residual heat is used. The heating power
may be reduced. For more information re-
fer to "Daily Use" chapter, Notes on: Moist
Fan Baking.

) True Fan Cooking PLUS / Aqua Clean
To add humidity during the cooking. To get
the right colour and crispy crust during
baking. To give more juiciness during re-
heating.

Refer to "Care and cleaning" chapter for
more information about: Aqua Clean.

Conventional Cooking
To bake and roast food on one shelf posi-
tion.

Bottom Heat
To bake cakes with crispy bottom and to
preserve food.

True Fan Cooking
To roast meat and bake cakes. Set a low-

er temperature than for Conventional
Cooking as the fan distributes heat evenly
in the oven interior.

Fast Grilling
To grill thin pieces of food in large quanti-
ties and to toast bread.

Turbo Grilling
To roast large meat joints or poultry with
bones on one shelf position. To bake gra-
tins and to brown.

Pizza Function

To bake pizza and other dishes that re-
quire more heat from below.

6.2 Notes on: Moist Fan Baking

This function was used to comply with the
energy efficiency class and ecodesign
requirements (according to EU 65/2014 and
EU 66/2014). Tests according to: IEC/EN
60350-1.

The oven door should be closed during
cooking so that the function is not interrupted
and the oven operates with the highest
energy efficiency possible.

When you use this function the lamp
automatically turns off.

For the cooking instructions refer to Hints and
tips, Moist Fan Baking. For general energy
saving recommendations refer to Energy
efficiency, Energy saving tips.

6.3 Setting a heating function

1. Turn the knob for the heating functions to
select a heating function.

2. Turn the control knob to select the
temperature.

3. When the cooking ends, turn the knobs to
the off position to turn off the appliance.

6.4 Setting the function: True Fan
Cooking PLUS

This function increases humidity during
cooking.

/\ WARNING!

Risk of burns and damage to the
appliance.

1. Make sure that the appliance is cold.
2. Fill the cavity embossment with tap water.

The maximum capacity of the cavity
embossment is 250 ml. Do not refill the
cavity embossment during cooking or
when the appliance is hot.

Set the function: .

Turn the control knob to set temperature.

Preheat the empty appliance for 10 min to

create humidity.

6. Place the food inside the appliance. Do
not open the oven door during cooking.

7. Turn the knob for the heating functions to
the off position to turn off the appliance.

8. After the function ends, carefully open the
door. Released humidity can cause
burns.

9. Make sure that the appliance is cold.

Remove the remaining water from the

cavity embossment.

L ol
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7. ADDITIONAL FUNCTIONS

7.1 Cooling fan

When the appliance operates, the cooling fan
turns on automatically to keep the surfaces of
the appliance cool. If you turn off the
appliance, the cooling fan can continue to
operate until the appliance cools down.

8. CLOCK FUNCTIONS

8.1 Clock functions table

@ Time of Day
To set, change or check the time of day.

Duration
To set how long the appliance works.

[~

Q Minute Minder
To set a countdown. This function has no ef-
fect on the operation of the appliance. You
can set this function at any time, also when
the appliance is off.

8.2 Setting: Time of Day

O. press repeatedly to change the time
of day. @ - flashes.

2. + — - press to set the time.
After approximately 5 sec, the flashing stops
and the display shows the time.

- flashes when you connect the appliance
to the electrical supply, when there was a

power cut or when the timer is not set. + -
- press to set the time.

8.3 Setting: Duration

1. Set a heating function and the
temperature.

9. USING THE ACCESSORIES

/\ WARNING!
Refer to Safety chapters.

10 ENGLISH

7.2 Safety thermostat

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

2. O. press repeatedly. [~>1- flashes.
3. + — - press to set the: Duration.

The display shows [ 12| - flashes when
the set time ends. The signal sounds and the
appliance turns off.

4. Press any button to stop the signal.

5. Turn the knobs to the off position.

8.4 Setting: Minute Minder

@ - press repeatedly. Q - flashes.

2. + - press to set the time.

The function starts automatically after 5 sec.
When the set time ends, the signal sounds.
3. Press any button to stop the signal.

4. Turn the knobs to the off position.

8.5 Cancelling: Clock functions

@ - press repeatedly until the clock
function symbol starts to flash.

2. Press and hold —.
The clock function turns off after few
seconds.



9.1 Inserting accessories

Accessories available depending E
on model. Scan the QR code to
check how to use accessories
supplied with your appliance. You
can order optional accessories
separately. For more information,
please contact your local suppli-
er.

A small indentation at the top increases
safety and provides tilt protection. The
indentations are also anti-tip devices. The rim
around the shelf prevents cookware from
slipping off the shelf.

Insert the accessory (wire shelf / tray)
between the guide bars of the shelf support.
Make sure that the shelf touches the back of
the oven interior and the feet point down.

10. HINTS AND TIPS

10.1 Cooking recommendations

The temperature and cooking times in the
tables are for guidance only. They depend on
the recipes, quality and quantity of the
ingredients used.

Your appliance may bake or roast differently
than your previous appliance. The hints
below show recommended settings for
temperature, cooking time and shelf position
for specific types of food.

Count the shelf positions from the bottom of
the oven floor.

If you cannot find the settings for a specific
recipe, look for a similar one.

For energy saving tips refer to Energy
efficiency.

Symbols used in the tables:

ﬁi§\
B == =

§§9 Food type

Heating function

°C Temperature

If your tray has a slope, position it towards
the back of the oven interior.

If there is an inscription on the accessory,
make sure it is facing you.

If you are using a tray with holes place the
tray / pan underneath, to collect dripping
liquids.

— Accessory

E‘ Shelf position

@ Cooking time (min)

10.2 Moist Fan Baking -
recommended accessories

Use dark and non-reflective tins and
containers. They have better heat absorption
than light colour and reflective dishes.

* Pizza pan - dark, non-reflective, diameter
28 cm

» Baking dish - dark, non-reflective,
diameter 26 cm

« Ramekins - ceramic, diameter 8 cm,
height 5 cm

* Flan base tin - dark, non-reflective,
diameter 28 cm

10.3 Moist Fan Baking

For the best results follow suggestions listed
in the table below.
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vN = °C = O
Sweet rolls, 12 pieces baking tray or dripping pan 175 3 40 - 50
Rolls, 9 pieces baking tray or dripping pan 180 2 35-45
Pizza, frozen, 0.35 kg  wire shelf 180 2 45 -55
Swiss roll baking tray or dripping pan 170 2 30-40
Brownie baking tray or dripping pan 170 2 45 - 50
Souffle, 6 pieces ceramic ramekins on wire 190 3 45-55
shelf
Sponge flan base flan base tin on wire shelf 180 2 35-45
Victoria sandwich baking dish on wire shelf 170 2 35-50
Poached fish, 0.3 kg  baking tray or dripping pan 180 2 35-45
Whole fish, 0.2 kg baking tray or dripping pan 180 3 25-35
Fish fillet, 0.3 kg pizza pan on wire shelf 170 3 30-40
anched meat, 0.25  baking tray or dripping pan 180 3 35-45
9

Shashlik, 0.5 kg baking tray or dripping pan 180 3 40 - 50
Cookies, 16 pieces baking tray or dripping pan 150 2 30-45
Macaroons, 20 pieces baking tray or dripping pan 180 2 45 - 55
Muffins, 12 pieces baking tray or dripping pan 170 2 30-40
S_avory pastry, 16 baking tray or dripping pan 170 2 35-45
pieces
Short crust biscuits, baking tray or dripping pan 150 2 40 - 50
20 pieces
Tartlets, 8 pieces baking tray or dripping pan 170 2 30-40
Vegetables, poached, baking tray or dripping pan 180 2 35-45
0.4 kg
Vegetarian omelette  pizza pan on wire shelf 180 3 35-45
Mediterranean vege-  baking tray or dripping pan 180 4 35-45
tables, 0.7 kg
10.4 Information for test institutes
Tests according to IEC 60350-1.

&L, = = °C O
Small cakes, 20 per tray Conventional Cooking Baking tray 3 170 20-35
Small cakes, 20 per tray True Fan Cooking Baking tray 3 150 - 160 20-35
Small cakes, 20 per tray True Fan Cooking Baking tray 2 and 4 150 - 160 20-35
Apple pie, 2 tins @20 cm Conventional Cooking Wire shelf 2 180 70-90
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L, = = C O
Apple pie, 2 tins @20 cm True Fan Cooking Wire shelf 2 160 70-90
Fatless sponge cake, cake ~ Conventional Cooking Wire shelf 2 170 40 - 50
mould @26 cm1)
Fatless sponge cake, cake True Fan Cooking Wire shelf 2 160 40 - 50
mould @26 cm1)
Fatless sponge cake, cake True Fan Cooking Wire shelf 2 and 4 160 40 - 60
mould @26 cm1)
Short bread True Fan Cooking Baking tray 3 140 - 150 20-40
Short bread True Fan Cooking Baking tray 2 and 4 140 - 150 25-45
Short bread Conventional Cooking Baking tray 3 140 - 150 25-45
Toast1) Grill Wire shelf 4 max. 1-5

1) Preheat the appliance for 10 minutes.

11. CARE AND CLEANING

/N\ WARNING!
Refer to Safety chapters.

11.1 Notes on cleaning
Cleaning agents

» Clean the front of the appliance only with a
microfibre cloth with warm water and a
mild detergent. Clean and check the door
gasket around the frame of the cavity.

* Use a cleaning solution to clean metal
surfaces.

» Clean stains with a mild detergent.

Everyday use

» Clean the interior of the appliance after
each use. Fat accumulation or other
residue may cause fire.

* Moisture can condense in the appliance or
on the door glass panels. To decrease the
condensation, let the appliance work for
10 minutes before cooking. Do not store
food in the appliance for longer than 20
minutes. Dry the interior of the appliance
only with a microfibre cloth after each use.

Accessories

* Clean all accessories after each use and
let them dry. Use only a microfibre cloth

with warm water and a mild detergent. Do
not clean the accessories in a dishwasher.

* Do not clean the non-stick accessories
using abrasive cleaner or sharp-edged
objects.

11.2 Cleaning the cavity
embossment

Clean the cavity embossment to remove
limestone residue after cooking with steam.

@

For the function: True Fan Cooking PLUS
clean the oven every 5 - 10 cooking
cycles.

1. Pour 250 ml of white vinegar or citric acid
into the cavity embossment.

Use maximum 6% acidity vinegar without
any additives.

2. Let the vinegar dissolve the limestone
residue at the ambient temperature for 30
minutes.

3. Clean the cavity with warm water and a
soft cloth.

11.3 Removing the shelf supports

Remove the shelf supports to clean the
appliance.
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1. Turn off the appliance and wait until it is
cold.

2. Pull the front of the shelf support away
from the side wall.

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

|

‘

Y
I

=3

4. Put the shelf supports back to the initial
position. Repeat the steps in the reverse
order.

If the telescopic runners are supplied, its

retaining pins must point to the front.

11.4 Aqua Clean

This cleaning procedure uses humidity to
remove remaining fat and food particles from
the appliance.

1. Pour water into the cavity embossment:
200 ml.

Set the function .

Set the temperature to 90 °C.

Let the appliance work for 30 min.
Turn off the appliance.

Wait until the appliance is cold. Dry the
cavity with a soft cloth.

oaprON

11.5 Removing and installing door

You can remove the oven door and the
internal glass panels to clean them. Read the
whole "Removing and installing door"
instruction before you remove the glass
panels.

/\ CAUTION!

Do not use the appliance without the
glass panels.

1. Open the door fully and hold both hinges.

14 ENGLISH

3. Close the oven door halfway to the first
opening position. Then lift and pull to
remove the door from its seat.

o —

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

5. Hold the door trim A on the top edge of

the door at the two sides and push

inwards to release the clip seal.

6. Pull the door trim to the front to remove it.

7. Hold the door glass panels on their top
edge one by one and pull them up out of
the guide. Make sure the glass slides out
of the supports completely.



8. Clean the glass panels with water and
soap. Dry the glass panels carefully. Do
not clean the glass panels in the
dishwasher.

9. After cleaning, install the glass panels
and the oven door. Make sure that you
put the glass panels back in the correct
sequence. Check for the symbol / printing
on the side of the glass panel. If the door
is installed correctly, you will hear a click
when closing the latches.

11.6 Replacing the lamp

/\ WARNING!

Risk of electric shock.
The lamp can be hot.

12. TROUBLESHOOTING

/N WARNING!
Refer to Safety chapters.

12.1 What to do if...

In any cases not included in this table please
contact an Authorised Service Centre.

1. Turn off the appliance and wait until it is
cold.

2. Disconnect the appliance from the mains.

3. Place the cloth on the oven floor.

/\ CAUTION!

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

Back lamp

1. Turn the glass cover to remove it.

2. Clean the glass cover.

3. Replace the lamp with a suitable 300°C
heat-resistant lamp.

4. |Install the glass cover.

Problem Cause and remedy

The water leaks out of the There is too much water

cavity embossment. in the cavity emboss-
ment. Deactivate the ap-
pliance and make sure it
is cold. Wipe the water
with a cloth or a sponge.
Add the correct amount of
water. Refer to "Daily

Problem

Cause and remedy

The appliance does not
heat up.

The fuse is blown. Make
sure that the fuse is the
cause of the malfunction.
If the problem persists,
contact a qualified electri-
cian.

The door gasket is dam-
aged.

Do not use the appliance.
Contact an Authorised
Service Centre.

The display shows
"00:00" or "12:00".

There was a power cut.
Set the time of day. Refer
to "Before first use".

use", Setting the function:
True Fan Cooking PLUS.

Unsatisfying cooking per-
formance of the function:
True Fan Cooking PLUS .

The cavity embossment
is not filled with water.
Add the correct amount of
water. Refer to "Daily
use", Setting the function:
True Fan Cooking PLUS.

The lamp does not work.

The lamp is burnt out.
Replace the lamp. Refer
to "Care and cleaning"”,
Replacing the lamp.

ENGLISH 15



12.2 Service data

If you cannot find a solution to the problem
yourself, contact your dealer or an Authorised
Service Centre.

The necessary data for the service centre is
on the rating plate. The rating plate is located
on the front frame of the appliance. It is
visible when you open the door. Do not
remove the rating plate from the appliance.

13. ENERGY EFFICIENCY
13.1 Energy saving tips

Following tips below will help you save
energy when using your appliance.

Make sure that the appliance door is closed
when the appliance operates. Do not open
the appliance door too often during cooking.
Keep the door gasket clean and make sure it
is well fixed in its position.

Use metal cookware and dark, non-reflective
tins and containers to improve energy saving.

Do not preheat the appliance before cooking
unless specifically recommended.

Keep breaks between baking as short as
possible when you prepare a few dishes at
one time.

Cooking with fan
When possible, use the cooking functions
with fan to save energy.

We recommend that you write the data
here:

Model (MOD.) :
Product number (PNC):

Serial number (S.N.):

Residual heat

When the cooking duration is longer than 30
min, reduce the appliance temperature to
minimum 3 - 10 min before the end of
cooking. The residual heat inside the
appliance will continue to cook.

Use the residual heat to keep the food warm
or warm up other dishes.

Keep food warm

Choose the lowest possible temperature
setting to use residual heat and keep the food
warm.

Moist Fan Baking
Function designed to save energy during
cooking.

When you use this function the lamp is off.

14. ENVIRONMENTAL CONCERNS

Recycle materials with the symbol ffo\l-) Put the
packaging in relevant containers to recycle it.
Help protect the environment and human
health by recycling waste of electrical and
electronic appliances. Do not dispose of

appliances marked with the symbol E with
the household waste. Return the product to
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your local recycling facility or contact your
municipal office.

Being ensured permissible content limitation
of some toxic chemicals (RoHS compliant).

RoHS

Compliant



Chao mirng ban dén véi Electrolux! Cam on ban da chon thiét bj
cua chung toi.
Nhén 16i khuyén vé cach st dung, sach gidi thiéu, x ly su ¢cd, théng tin vé dich vu va
stfa chita

www.electrolux.com/support

C6 thé thay d6i khong dugc bao trudce.
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1. A THONG TIN AN TOAN

Trudc khi lap dat va st dung thiét bi, hay doc ky hudng dan
dudc cung cap. Nha san xuéat khong chiu trach nhiém déi véi
bat Ky tru’dng hop thuong tich hoac hu hong nao do lap dat
hoac su dung khéng dung cach. Luén gitr tai lieu hu’dng dan
sur dung & noi an toan va dé tiép can dé tham khao vé sau.

1.1 An toan cho tré em va ngwoi dé bi tén thwong

« Tré em tur 8 tudi trd 1én va ngudi bi suy giam thé chat, giac
quan, thiu nang tri tué ho&c thiéu kinh nghiém va kién thirc
co thé st dung thiét bi nay néu ho dugc giam sat hoac
hu’o’ng dan s dung an toan va hiéu nhu’ng maoi nguy hiém
c6 thé xay ra. Khong dé tré em dudi 8 tubi va nhirng ngudi
khuyét tat & mirc toan dién va phurc tap ti€p xuc vdi thiét bi
trr khi cé ngudi giam sat lién tuc.

« Tré em phai duwgc giam sat dé dam bao tré khong nghich 0.
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Hay gilr tré em cach xa tat ca bao bi va vt bao bi dung
cach.

CANH BAO: Thiét bi va cac bd phan cé thé tiép can cla
thiét bi tr& nén nong trong qua trinh st dung. Gil tré em va
thu nudi tranh xa thiét bi khi dang sr dung va khi ha nhiét.
NE&u thiét bi cé chirc nang an toan cho tré em, chirc nang
nay can dugc kich hoat.

Tré em khong duagc phép lam sach va bao tri thiét bi do
nguoi dung thuc hién ma khéng dugc giam sat.

.2 Théng tin an toan chung

Chi dung thiét bi nay d€ nau an.

Day la thiét bi gia dung thiét k&€ d€ dung cho mot ho gia
dinh & mdi trudng trong nha.

Thiét bi nay coé thé duoc st dung & van phong, phong danh
cho khach & khach san, phong danh cho khach & nha nghi
phuc vu bira sang, phong danh cho khach 6 trang trai va
cac dia diém tu’dng tw khac mién la muc dich st dung
khong vuot qua muc st dung gia dung (trung binh).

Chi ngudi c6 chuyén mén mdi duwoc lap dat thiét bi nay va
thay day cap. ]

Khong st dung thiét bi trudc khi lap dat thiét bi vao cau tric
cé san.

Ngat két ndi thiét bi khdi bo cap nguodn trude khi ti€n hanh
bao tri.

Néu day cap dién bi hong thi day phai duoc thay thé béi
nha san xuét, Trung tam Dich vu duoc Uy quyen cua nha
san xuat hoac nhan vién cé trinh dé tu’dng tw d€ tranh nguy
ca giat dién.

CANH BAO: Pam bao rang da tat thiét bi truwdc khi thay déen
dé tranh kha nang bi dién giat.

CANH BAO: Thiét b| va cac bd phan cdé thé ti€p can cua
thiét bi trd nén nong trong qua trinh s dung. Can cén than
dé tranh cham vao cac bd phan lam nong hoac bé mat cua
khoang thiét bi.



Ludn st dung loai gang tay dung cho 16 nuéng dé 1ay hoac
dua cac phu k|en hay d6 dung trong 16 nudng.

E)e thao gia do ke trudc tién hay kéo mat trudc cua gia dé
roi kéo phan sau ra khoi cac thanh bén. Lap dat gia dé ké

theo trinh ty nguoc lai.

Khong s dung b vé sinh bang hoi nuwdc dé vé sinh thiét

bi.

th“)ng st dung thiét bi lam sach cé d6 an mon cao hoac
miéng cha xat bang kim loai sac nhon dé lam sach ctra kinh
bdi ching cé thé lam tray xudc bé mat co thé dan dén vé

kinh.

2. HUGNG DAN AN TOAN
2.1 Lap dat

/\ CANH BAO!

Chi ngudi co6 chuyén mén mai dugc 1ap
dat thiét bi nay.

Thao tt cé bao bi ra.

Khéng 1&p d&t hodc st dung thiét bi da
hong. ~

Lam theo huéng dan I&p dat trén trang
web cla chung toi.

Ludn cén than khi di chuyén thiét bi vi thiét
bi cé trong lwgng nang. Ludn st dung
gang tay an toan va giay dép di kém.
Khéng kéo tay cam cla thiét bi.

L&p dat thiét bi & noi an toan, phu hop va
dap (ing cac yéu cau Iap dat.

Gitr khoang cach t6i thiu véi cac thiét bi
va dung cu khac.

Trudc khi 13p thiét bi, hay kiém tra xem
clra thiét bi co bi vudng khi mé.

Thiét bi nay dudc trang bi hé théng lam
ngudi béng dién. Thiét bi phai duwgc van
hanh vai bo cdp nguon dién.

2.2 Két ndi dién

/N\ CANH BAO!

Nguy ca chay va dién giat.

Tat ca cac két ndi dién can do thg dién da
nang luc thuc hién.

Daéi véi Singapore, chi s dung hé thdng
day dién c6 dinh.

Thiét bi phai duoc ti€p dat.

Hay chac chan rang cac théng sé trén
nhan may tuong thich véi cac muc dién ap
clia nguén cap dién.

Ludn st dung 8 cdm chéng giat dugc 1&p
dat dung cach.

Khéng s dung adapter c6 nhiéu phich
cam va day céap kéo dai.

Dam bao khong gay hu héng phich cam
va day dién. NE&u can thay day dién thi
viéc nay phai dudc tién hanh béi Trung
Tam Dich Vu Du’dc Uy Quyén clia ching
toi.

Khéng dé day dién ti€p xtuc hoac & gan
cla thiét bi hodc 16¢ bén dudi thiét bi, dac
biét khi thi€t bi dang chay hoac clra dang
nong.

Thiét bi bao vé chéng dién giat ctia cac
phan co dong dién chay qua va cac phan
cach dién phai dugc van chat theo cach
khong thé thao bo ma khong ¢6 dung cu.
Chi cdm phich c&m vao 6 c&m dién khi da
I&p d&t xong. Bam béo tiép can dudc voi
phich c&m dién sau khi I&p dét.

Né&u & cadm Idng, khéng dugc cam phich
cém vao.

Khong dugc giat day dién dé hly két ndi
thiét bi. Luén nh& phich cam.

Chi str dung cac thiét bi cach dién phu
hop: thiét bi ngat mach béo vé dudng day,
cau chi (thao cau chi loai xoay khéi dé),
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thiét bi ngat va coéng tac chéng ro ri dién
ra dat.

+ Viéc |ap dat dién nay phai c6 thiét bi cach
dién cho phép quy vi hly két ndi thiét bi
khéi ngudn dién & tat ca cac cuc. Thiét bi
cach dién phai co chiéu rong 16 ti€p xuc téi
thiéu la 3 mm.

 Thiét bi nay chi duoc cung cap kém cap
nguon.

Céc loai cap dung dé Iap dat hoic thay thé
tai chau Au:

HO7 RN-F, HO5 RN-F, HO5 RRF, H05 VV-F, HO5
V2V2-F (T90), H05 BB-F, H05Z1Z1-F

DE biét tiét dién cua cap, tham khao téng
cong sudt trén bang théng sd. Quy vi ciing co
thé& tham khao bang:

Tong cong suat (W)  Tiét dién cua cap

(mm?)
t6i da 1380 3x0.75
t6i da 2300 3x1
t6i da 3680 3x1.5

Day noi dat (cap mau xanh la cay / mau
vang) phai dai hon 2 cm so vdi cap pha mau
nau va cap trung tinh mau xanh lam.

2.3 Str dung

/\ CANH BAO!
Nguy co thuong tich, bong va dién giat

« Khéng dé tia Itra hodc ngon Itra dang mé
ti€p xuc vai thiét bi khi ban mé clra.

* Luon st dung thay tinh va hi dugc phé
duyét cho muc dich béo quan.

+ Khong dét cac san pham dé chay hoac do
vat uwét véi cac san phdm dé chay 4 trong,
gan hodc trén lo.

/\ CANH BAO!

Nguy co hu hong thiét bi.

hoac né.

+ Khéng duoc thay déi thong sé cda thiét bi

nay.

Dam bao khe thong khi khong bi chan.

Ludn giam sat thiét bi trong khi van hanh.

T4t thiét bi sau mdi lan st dung.

Hay cén than khi quy vi md ctra thiét bi

trong khi thiét bi dang hoat dong. C6 thé

c6 khi néng thoat ra.

+ Khéng van hanh thiét bi bang tay uét hoac
khi ti€p xtc véi nudc.

» Khong tao ap luc I1én clra dang ma.

+ Khong st dung thiét bi d€ lam bé mat lam
viéc hodc cat gilr vat dung.

+ Md cira thiét bi mdt cach cén than. Viéc st
dung cac thanh phan véi rugu co thé tao
ra hon hop ruou va khéng khi.
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« DE& tranh lam hong hodc mat mau 16p
men:

— khong dat d6 dung ndu nudng hoac
cac vat dung khac truc ti€p vao day
khoang 0.

— khoéng dat tryc ti€p 1a nhom 1én day
khoang thiét bi.

— khong cho nudc truc ti€p vao thiét bi
dang néng.

— khoéng dé bat dia va thirc an &m trong
thiét bi sau khi ban ndu xong.

— hay can than khi quy vi thao hoac l&p
cac phu kién.

» Viéc mat mau phan trang men hoac thép
khong gi khong anh hudng dén hiéu suat
hoat déng cua lo.

« S dung chdo sau long dé lam cac loai
banh nudng wat. Nudc ép trai cay co thé
gay cac vét 6 cliing dau.

» Chi str dung cac phu kién di kém 16 nay
hodc dugc nha san xuét khuyén nghi.

e Lubn dong cira thiét bi khi ndu.

+ Né&u thiét bi duoc 1ap dat dang sau mot
tdm noi that (vi du nhu canh clra), hay
dam bao réng cira khéng bi dong khi thiét
bi dang hoat dong. Nhiét va hai 8m c6 thé
tich tu phia sau tdm noi that kin va gay huv
hai thiét bi, phan vé hodc san nha. Khéng
ddng tdm ndi that cho dén khi thiét bi
ngudi hoan toan sau khi stf dung.

2.4 Cham séc va vé sinh

/\ CANH BAO!

Nguy co thuong tich, chay hoac hu héng
thiét bi.

« Truéc khi bao tri, hay tat thiét bi va rat
phich nguén ra khoi & nguén.

» Dam bao thiét bi da ngudi. Cac tdm kinh
c6 thé bi v&.



Thay ngay cac tdm ctra kinh khi chdng bi
hu héng. Lién hé véi Trung tam dich vu
duagc Gy quyén.

Hay cén than khi thao ctra ra khoi thiét bi,
clra nang.

Thuwdng xuyén lam sach thiét bi d& ngan
viéc hu héng vat liéu bé mat.

Vé sinh thiét bi bang moét manh vai mém,
dm. Chi st dung cac xa phong trung tinh.
Khéng dung bat ky s&n phdm an mon, tdm
lam sach an mon, dung moi ho&c vat thé
kim loai nao.

Né&u quy vi sir dung nudc xit lam sach bép
16, hay tuan tha hudng dan an toan trén
bao bi clia nudc xit.

2.5 Chiéu sang bén trong

phat tin hiéu thong tin vé trang thai hoat
dong cla thiét bi. Ching khéng nham dé
st dung trong cac trng dung khac va
khong phu hop vdi viéc chiéu sang phong
cua gia dinh.

San phdm nay chira ngudn sang dat hiéu
suét nang lugng cép G.

Chi st dung dén co cung théng s6 ky
thuat .

2.6 Bao dwong

DE stra chira thiét bi, hay lién hé véi Trung
tam dich vu dugc Gy quyén.
Chi st dung phu tung goc.

2.7 Thai bé

/\ CANH BAO!

Nguy ca dién giat.

/\ CANH BAO!

Nguy ca bi thuong hoac ngat.

V& cac dén trong san phdm nay va dén 1a
phu tung ban riéng: Nhitng dén nay nhdm
chiu duwng dugc diéu kién vat ly vo cling
khac nghiét trong céc thiét bi gia dung nhu
nhiét do, do rung, dé &m hoac dung dé

3. MO TA SAN PHAM
3.1 Téng quan chung

Ha Hom

555

é ol -f~

Lién hé vai co quan tai dia phuong dé biét
thong tin vé cach thai b thiét bi nay.

Ngat két ndi thiét bi khéi ngudn dién chinh.
Ngat day dién gan véi thiét bj va vit bd
day dién.

Bang diéu khién

Num chirc nang lam nong

Deén/biéu twgng ngudn

Man hinh

NGm diéu khién (d& digu khién nhiét do)
[@A Dén chi bao/bi€u tuong nhiét dd

BO phan lam nong

B beén

El Quat

Khoang dap néi - Hop dung nudc lam

sach

Gia dd ké, co thé thao roi
Vi tri ké
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4. BANG DIEU KHIEN

4.1 Batvatatlo

D& bat 1o Ién:

1. Nhan vao cac num. Cac num bét ra.

2. Xoay nUm diéu chinh cac chlic nang lam
nong dé& chon chirc nang.

3. Xoay num diéu khién dé& diéu chinh thiét
1ap.

D& tat 16: xoay num diéu chinh cac chirc nang

lam noéng vé vi tri tat 0.

4.2 Cac nat / trwong cam bién

— DE dat thoi gian.

@ DE dat chirc nang dong ho.

_|_ DE dat thoi gian.

4.3 Man hinh
A : A
I |
P
Q Hooo ©
b A
C

A. Chic nang clia ddng ho
B. Dong hd hen gio
C. Den chi bao nhiét tang

5. TRUOC KHI SU DUNG LAN PAU

/N\ CANH BAO!
Tham khao céc chuang vé An Toan.

5.1 bat th&i gian

Sau khi két ndi dau tién vai ngudn dién, doi

cho dé&n khi man hinh hién thi: "00:00" hoac

"12:00" (tuy thudc vao ki€u may).

1.+, — - nhan a8 dat thai gian.

2. O. nhan dé& xac nhan hodc thoi gian da
dat trong ngay sé tv dong duoc luu sau 5
giay.

5.2 Lam néng trwéc va vé sinh 1an

dau

Lam noéng trude 16 tréng trude lan st dung

dau tién va ti€p xdc vai thuc phdm. Lo cé thé

6. SU DUNG HANG NGAY

/N\ CANH BAO!
Tham khao cac chuang vé An Toan.
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phat ra mui kho chiu va khoi. Thong gio

phong trong qua trinh lam néng trudc.

1. Théo t&t ca phu kién va gia dé ké co thé
thao ra khai thiét bi.

2. Dat chire nang O cai dat nhiét do toi da.
Tham khao St dung hang ngay. D& 16
hoat dong trong 1 gid.

3. Dt chirc nang [@. cai dat nhist d6 t6i da.
DE 16 hoat dong trong 15 phut.

4. Dat chuc nang [F. Cai dat nhist d6 t6i da.
DE 16 hoat dong trong 15 phit.

5. TAt 1o va doi téi khi 16 nguoi. ‘

6. Chi lau chui thiét bi va phu kién bang
khan vai sgi nhd, nudc dm va xa phong
diu nhe.

7. Dat phu kién va gia dd ké co thé thao roi
Ve vi tri ban dau.

6.1 Chirc nang lam néng

bén

D& bat dén.




[¥] Nwéng ding quat gitr hoi Adm

g Chtrc nang nay dugc thiét k& dé tiét kiém
nang lugng trong khi ndu. Khi ban st dung
chlrc nang nay, nhiét d6 bén trong 16 co
thé khac véi nhiét do da dat. Nhiét du
duoc st dung. Cong suét lam nong co thé
bi giam. D& biét thém théng tin, tham khao
chuong "Sr dung hang ngay", Luu y vé:
Nuwdng dung quat gitt hoi 8m.

& Né4u Bang Quat Thwc Sy +/ Lam sach
bang nwéc
Dé& tao thém doé &m trong qua trinh n&u.
Dé& c6 duwoc mau sac va I6p vo gion thich
hop trong qua trinh nuwéng. DE tao thém
nhiéu nudc trong qué trinh ham nong lai.
Tham khao chuong "Cham séc va vé sinh"
dé biét them théng tin vé: Vé sinh bing
nuéc.

N&u thong thwong
D& nudng va quay thirc an trén vi tri mot
ké.

Nhiét dwéi
D& nudng cac loai banh co day gion va dé
b&o quan thuc phdm.

N&u bing quat chuan

Nudng thit va nudng banh. D&t nhiét do
thdp hon so vdi Ndu an Théng thudng vi
quat phan b8 déu nhiét bén trong 6.

®)

Nwéng nhanh
D& nudng nhitng miéng thuc phdm mong
VvGi s6 lugng 16n va dé nudng banh mi.

)

Nwéng Turbo

D& nudng suc thit cot-1Et 16n hoac thit gia
cam con xuang trén mot vi tri ké. DE
nuéng gratin va dé lam chin vang.

R

Chirc nang nwéng Pizza
= DE nudng pizza va cac mon an khac can
nhiéu nhiét hon tir bén duai.

6.2 Lwru y: Nwéng dung quat gilr
hoi am

Chrc nang nay da duoc st dung dé tuan tha
cac yéu cau vé muc hiéu suat nang luwgng va
thiét k& sinh thaiEU 65/2014 (theo va EU
66/2014). Kiém tra theo: IEC/EN 60350-1.

Phai dong ctra 16 trong khi ndu dé chirc nang
khoéng bi gian doan va 16 hoat déng véi hiéu
suét nang lvong cao nhét co thé.

Khi quy vi st dung chirc nang nay, dén sé tu
dong tat.

D& xem hudng dan nau an, tham khao Goi y
va 16i khuyén, Nudng dung quat gil hoi &m.
D& xem cac khuyé&n nghi chung vé tiét kiém
nang lwgng, tham khao Hiéu suat nang Iwgng,
161 khuyén Tiét kiém nang luwang.

6.3 Cai chirc nang lam néng

1. Xoay num diéu khién chirc nang lam
nong d& chon mot chirc nang lam néng.

2. Van num diéu chinh @& chon nhiét do.

3. Khi ndu xong, van cac nim vé vi tri tat dé
tét 10.

6.4 Cai dat chirc nang: Nau Bang
Quat Thwec Sw +

Chtrc nang nay tang dé 8m trong qua trinh
ndu an.

/\ CANH BAO!
Nguy co bi bdng va hu hdng thiét bi.

1. Dam bao réng |6 da ngudi.
2. DG nuwdc may vao khoang dap ndi.

Stc chira t6i da clia khoang dap ndi 1a

250 ml. Khoéng dé thém nudc vao khoang

dap ndi trong khi ndu hoac khi 16 dang

nong.

bat chirc nang: @

Xoay nim diéu chinh dé& dat nhiét do.

Lam nong trude 10 tréng trong 10 phat d&

tao d6 4m.

6. D3t do an vao 160. Khdng ma clra 16 trong
khi n4u.

7. Xoay nim diéu chinh cac chic nang lam
néng vé vi tri tat.

8. Sau khi chirc nang két thuc, hay cén than
md clra 16. Hai bac ra co thé gay bong.

9. Dam béo réng 16 d& ngudi. D6 hét nudc
con lai khéi khoang dap néi.

ahow
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7. CHUC NANG BO SUNG

7.1 Quat lam mat

Khi thiét bi hoat déng, quat lam mat sé tu
dong bat dé lam mat bé mat thiét bi. Néu ban
tat thiét bi, quat |am mat co thé tiép tuc hoat
déng cho dén khi thiét bi nguéi hén.

8. CHUC NANG CUA BONG HO
8.1 Bang chirc ning dong ho

Thei gian trong ngay
DE& thiét lap, thay d6i hoac kiém tra thoi gian
trong ngay.

Thoi lwong
DE dat thoi gian hoat déng cua thiét bi.

D Chuéng hen phut
DE& dat dém nguoc. Chirc nang nay khong co
tac dung khi thiét bi hoat dong. Ban co thé
thiét 1ap chirc nang nay bat c lic nao, ngay
ca khi 16 tat.

8.2 Thiét lap: Thoi gian trong ngay

1. Nhan lién tuc Bidu tuong €D - d& thay d6i

thai gian trong ngay. Biéu tuong D.
nhap nhay.
2. Biéu tugng + Bigu twong — - nhan dé
cai dat thai gian.
Sau khoang 5 giay, nhdp nhay dirng va man
hinh hién thi thai gian.
Bigu tuong @ - nhap nhay khi ban két néi
thiét bi vi ngudn dién, khi bi c&t dién hoac
khi khéng dat déng hd hen gid. Biéu tuong
=+, Bigu tuong — - nhan a8 cai dat thai gian.

8.3 Thiét 1ap: Th&i lwong

1. Cai dat chirc nang lam nong va nhiét do.

9. SU DUNG PHU KIEN

/\ CANH BAO!
Tham khéo cac chuang vé An Toan.
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7.2 B6 diéu nhiét an toan

Viéc van hanh sai bé&p 16 hay 16i bd phan cé
thé dan dén viéc qua nhiét nguy hiém. Dé
ngan ngtra diéu nay, bép 16 cd bd diéu nhiét
an toan sé& ngat ngudn dién. B&p 16 ty déng
bat trd lai khi nhiét do gidm xudng.

2. Bidu tuong € - nhan nhigu an. Bidu
tuwgng [~>1- nh&p nhay.

3. Biéu tuwong —+ Bigu tuong — - nhan dé
cai dat: Thoi lugng.

Man hinh hién thj Bigu tuong I=]. Bidu tuong

=1 - nhé&p nhay khi thoi gian dat két thuc. Tin

hiéu sé& vang 1én va thiét bi sé tat.

4. Nhan vao nit bat ky dé tat am béo.

5. Van cac num veé vi tri tat.

8.4 Thiét lap: Chuéng hen phut

1. Biéu tuong € - nhan lien tuc. Biéu tuong
Q- nhap nhay.

2. Biéu tuwong + Bi€u tuong — - nhan dé
dat thai gian.

Churc nang tu dong khéi dong sau 5 gidy. Khi

thdi gian ndu da cai dat két thic, am bao sé

phat ra. ]

3. Nhan vao nut bat ky dé tat am bao.

4. Van cac nim vé vi tri tat.

8.5 Huy bé: Chirc ning cua déng ho

1. Nhén lién tuc cho dén khi Biéu tuong O.
chirc nang déng ho bat dau nhap nhay.

2. Nhéan va gilr Biéu tugng —.

Chtrc nang dong ho sé tat sau vai gidy.



9.1 Lap phu kién

C6 sén phu kién tuy theo tiing
méu [6. Quét ma QR dé xem
cach st dung céac phu kién di
kém vdi 16 clia quy vi. Ban co thé
dat hang riéng phu kién tuy chon.
DE biét thém thong tin, vui long
lién lac véi nha cung cap tai dia
phuong cda quy vi.

Rang cua nho & phia trén tang thém do an
toan va bao vé chdng nghiéng. Cac cho 16m
cling la thiét bi chéng nghiéng. Phan ria xung
quanh ké ngan khdéng dé dung cu ndu an
trugt khoi ké.

Lap phu kién (ké/khay ludi) vao gilta cac
thanh dan huéng clia gia do ké. bam bao
réng ké cham vao phia sau bén trong 16
nuwang va chan hudng xudng.

10. GOl Y VA LOI KHUYEN

10.1 Khuyén nghi ndu nwéng

Nhiét do va thdi gian ndu trong cac bang chi
dé& hudng dan. Nhitng théng s6 nay con phu
thudc vao cong thirc mon an, chéat luong va

s0 lwgng thanh phan dugc st dung.

Lo clia ban co thé nuwéng hodc quay theo
cach khac so vai 16 ma ban da co truée day.
Phan gai y dudi day cho biét cac cai dat dudc
khuyén diing vé nhiét do, thdi gian ndu va vi
tri ké d8i vai nhitng loai thyc phdm cu thé.
Tinh vi tri ké tir day san bép 10.

Né&u ban khang thé tim thay cac thiét 1ap cho
mot cong thire ndu an cu thé, hay tim thiét 1ap
tuong tu.

DE biét meo tiét kiém nang lugng, hay tham
khao Hiéu suét nang luong.

Céc biéu twong dwgc stv dung trong
bang:

§

Loai thuc phdm

§
=

Chtrc nang lam néng
°C  Nhietdd

ﬁi§\
= =

Né&u khay clia quy vi co canh déc, hay dé
canh d6 vé phia sau bén trong 16 nuéng.
N&u co chi¥ kh3c trén phu kién, hay dam bao
rang chir do hudng vé quy vi.

Néu s dung khay c6 16, hdy d&t khay/chao
bén dudi d€ hirng chét léng nho giot.

— Phu kién

g Vitike

@ Thai gian ndu (phut)

10.2 Nwéng dung quat gitv hoi am -
phu kién dwoc khuyén dung

S& dung khuon thiéc va vat chira t6i mau,
khong phan quang. Céc loai nay c6 kha nang
hap thu nhiét t6t hon bat dia sang mau va
phan quang.

» Chao pizza - t6i mau, khéng phan quang,
dudng kinh 28 cm

» Pia nwéng - t6i mau, khéng phan quang,
dudng kinhr 26 cm

« Khuén gém stv - bdng gém st, dudng
kinh 8 cm, chiéu cao 5 cm

+ Khuén thiéc dé banh flan - t6i mau,
khéng phan quang, dudng kinh 28 cm

10.3 Nwéng dung quat gir hoi am

DE& c6 két qua t6t nhét, hay lam theo cac dé
xuét duoc liét ké trong bang dudi day.
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°C

h =24 jerrt

Banh mi 8 nhd ngot,  khay nuéng hodc chéo hing 175 40 - 50

12 miéng ma&

Banh mi 6 nhé tron, 9 khay nuwdng hodc chao hiing 180 35-45

miéng ma&

Pizza, déng lanh, ké lusi 180 45-55

0.35 kg

Banh cudn Thuy St khay nudng hodc chao hiing 170 30-40
md

Banh socola hanh khay nudng hoac chao hiing 170 45 - 50

nhan mao

Banh Souffle, 6 khudn ramekin gém trén ké 190 45 -55

miéng kim loai

Dé banh flang bong  khudn thi€c dé banh flang trén 180 35-45

lan ké kim loai

Banh kep Victoria dia nuwéng trén ké kim loai 170 35-50

Carim, 0.3 kg khay nudng hoac chao hiing 180 35-45
md

Ca nguyén con, 0.2 khay nudng hoéac chao hiing 180 25-35

kg ma

Phi |é ca, 0.3 kg chao pizza trén ké kim loai 170 30-40

Thit rim, 0.25 kg khay nudng hoac chao hiing 180 35-45
md

Thit xién nudng, 0.5  khay nuéng hodc chao hirng 180 40-50

kg ma

Banh quy, 16 miéng  khay nudng ho&c chao hirng 150 30-45
md

Macaroon, 20 miéng  khay nuéng ho&c chao hing 180 45 - 55
md

Banh nudng x6p, 12 khay nudng hoac chao hirng 170 30-40

miéng md

Banh pastry rau khay nudng hoéac chao hiing 170 35-45

hing, 16 miéng md

Banh quy bo, 20 khay nudng hoédc chao hiing 150 40 - 50

miéng ma

Banh tac nho, 8 khay nudng hodc chao hirng 170 30-40

miéng m&

Rau cu qua, rim, 0.4  khay nudng hodc chao hiing 180 35-45

kg md

Tring trang chay chdo pizza trén ké kim loai 180 35-45

Rau cu qua bia Trung khay nudng hoac chao hiing 180 35-45

Hai, 0.7 kg

ma
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10.4 Théng tin danh cho cac vién kiém tra
Kiém tra theo IEC 60350-1.

= — )

=N = = C O
Banh nho (20 miéng mot N&u théng thuong Khay nuéng 3 170 20-35
khay)
Banh nho (20 miéng mét N&u béng quat chudn  Khay nudéng 3 150 - 160 20-35
khay)
Banh nho (20 miéng mot N&u béng quat chudn  Khay nuéng 2va4 150 - 160 20-35
khay)
Banh tao, 2 khuén thiéc N&u théng thudng Ké day 2 180 70 - 90
@20 cm
Banh tao, 2 khuén thiéc N&u bang quat chudn Ké day 2 160 70 -90
@20 cm
Banh bdng lan khong béo, N&u théng thuong Ké day 2 170 40 - 50
khuén banh @26 cm1)
Banh bdng lan khéng béo, N&u béng quat chuén Ké day 2 160 40 - 50
khuén banh @26 cm1)
Banh bong lan khéng béo, N&u béng quat chuén Ké day 2va4 160 40 - 60
khuén banh @26 cm1)
Banh bo gion N&u bang quat chudn Khay nuéng 3 140 - 150 20-40
Banh bo gion N&u béng quat chudn  Khay nuéng 2va4 140 - 150 25 - 45
Banh bo gion N&u thong thuong Khay nuéng 3 140 - 150 25-45
Banh mi nuong™) Nudng Ké day 4 t6i da 1-5

1) Lam nong 16 trudce trong 10 phut.

11. CHAM SOC VA VE SINH

/\ CANH BAO!
Tham khéo cac chuong vé An Toan.

11.1 Lwu y khi lam sach
Chét tay rira

Chi lau chui méat trudc cta thiét bi bang
khan vai sgi nhd thdm nuwdc am va xa
phong diu nhe. Lam sach va kiém tra
miéng dém clra xung quanh khung cla
khoang 6.

S dung dung dich lam sach d& lam sach
bé mat kim loai.

Lam sach vét ban bang xa phong diu nhe.

Str dung hang ngay

V& sinh bén trong 16 sau méi lan s& dung.
M@ tich tu hodc nhitng can khac cé thé
gay ra lra.

Hoi &m c6 thé ngung tu trong thiét bi hay
trén cac tdm ctra kinh. D& giam ngung tu,
hay d& thiét bi hoat ddng trong 10 phut
trudc khi ndu. Khéng cét thuwec phdm trong
16 1au hon 20 phut. Chi lau kho bén trong
16 béng khan vi soi sau méi lan dung.

Phu kién

Lam sach tat ca cac phu kién sau méi [an
s dung va dé kho. Chi dung khan vai soi
nhé véi nwdc dm va xa phong diu nhe.
Khéng lam sach cac phu kién bang may
rira bat.
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+ Khong lam sach phu kién khong chéng
dinh béng chét tay rira bao mon hodc cac
vat cé canh sac nhon.

11.2 Lam sach khoang dap néi

Lam sach khoang dép nGi giup loai bd can voi
sau khi ndu bang hoi nudc.

®

DG vai chire nang: Ndu Bang Quat Thuc
Sy + vé sinh 10 sau mo6i 5 - 10 chu ky
nau.

1. D38 250 ml gidm trang hoac axit citric vao
khoang déap néi.
SU dung gidm c6 do axit tdi da la 6% va
khong chira chat phu gia.

2. DE& gidm hoa tan can véi & nhiét dd mai
trwdng trong 30 phuat.

3. Lam sach khoang bang nuéc 8m va
miéng vai mém.

11.3 Thao gia d& ké

Thao gia dd ké dé vé sinh 10.

1. T&t 16 va doi tai khi 16 ngudi.

2. Kéo phan trudce cla gia dd ké ra khoi
thanh bén canh.

3. Kéo dau phia sau cla gia dé ké ra khoi
vach bén va thao né ra.

|

‘

=3

Y
I

4. Dat cac gia dd ké trd lai vi tri ban dau.
Lap lai cac budc theo thr tv nguoc lai.
Né&u cac thanh trugt 6ng 16ng dudc cung cép,
cac chét gitr ciia nd phai hudng vé phia

trudce.

11.4 Lam sach bang nwéc

Quy trinh lam sach nay st dung d6 &m dé
loai bd Mm@ va vun thir'c &n bam trong thiét bi.
1. ROt nwdc vao khoang dap ndi: 200 ml.
bat chie nang: .

DAt nhiét d6 1&n 90 °C.

DE 16 hoat dong trong 30 phut.

pON
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5. Tatlo.

6. Daicho dén khi 16 ngudi. Lau khd khoang
16 bang gié mém.

11.5 Théao va lap clra

Co thé thao cira bép 10 va cac tdm kinh bén

trong dé vé sinh. Doc toan bd huéng dan vé

"Thao va lap clra" trudc khi quy vi thao cac
tam kinh.

/\ THAN TRONG!

Khéng s dung 16 khi khéng co cac tam
kinh.

1. MG clra hét cd va gilt ca hai ban lé.

2. Nang va kéo cac chét cho dén khi co
tiéng tach.

3. Ddng nlra clra 16 lung chirng so vdi vi tri
md dau tién. Sau do nang va kéo dé thao
clra ra khéi vij tri.

4. DE canh clra trén gié mém dat 1&n bé mat
chéc chan.

5. Gilr phan khung clra A @ mép trén cung
clia canh clra & hai bén va ddy vao bén
trong dé thao phan dém kep ra.



6. Kéo thanh ria clra vé phia trudc dé thao
ra.

7. Gilr Ian luot cac tdm kinh clra bang canh
trén cung va kéo ching Ién, ra khéi thanh
dan. Bam bao rang tdm kinh truot ra khoi
khung ho trg hoan toan.

8. Lau cac tdm kinh b&ng nudc va xa
phong. Hong khé cac tdm kinh c&n than.
Khéng lam sach cac t4&m kinh bang may
rira bat.

9. Sau khi vé sinh, |&p dat cac tdm kinh va
clra 16. Dam bdo dat cac tdm kinh trd lai

12. XU LY SU CO

/\ CANH BAO!
Tham khao cac chuang vé An Toan.

12.1 Phai lam gi néu...

Dai vaoi bat ky trwdng hop nao khdng cé trong
bang nay, vui long lién hé véi Trung tdm dich
vu duoc Uy quyén.

Van dé Nguyén nhan va bién

phap khic phuc

Cau chi bi nd. Pam bao
réng cau chi la nguyén
nhan gay ra sy ¢d. Néu
van dé van tiép tuc xay
ra, hay lién hé vai tho
dién c6 chuyén mon.

Thiét bi khong nong 1én.

theo dung trinh tw. Kiém tra biéu twong/
hinh in trén canh bén tam kinh. N&u clra
duoc 13p dung cach, ban sé nghe thay
tiéng tach khi dong cac chét.

11.6 Thay dén

/N\ CANH BAO!
Nguy co dién giat.
DPeén ¢o thé nong lén.
1. T4t 16 va doi t6i khi 16 ngudi.
2. Ngat két ndi 16 khoi nguén dién chinh.
3. Dat khan Ién day khoang 10.

/\ THAN TRONG!

Luén git* dén halogen bang miéng vai dé
tranh can dau ma bam vao dén.

Pén sau

1. Xoay nap chup thiy tinh dé& thao ra.

2. Lam sach nap chup thay tinh.

3. Thay dén béng loai dén chiu nhiét 300°C
thich hop.

4. Lap chup dén thay tinh.

Van dé Nguyén nhan va bién

phap khéc phuc

Miéng dém ctra bi hdng.  Khéng st dung 0. Lién
hé vai Trung tdm dich vu

dugc Uy quyén.

Man hinh hién thj "00:00" D3 bi cat dién. Dat thoi

hoac "12:00". gian trong ngay. Tham
khao phan "Trudc khi st
dung lan dau".
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Vén dé Nguyén nhan va bién

phap khac phuc

C6 qua nhiéu nudc trong
khoang dap néi. Ngat két
ndi thiét bi va dam bao no
da ngudi. Lau sach nudc
béng khan hoac mut.
Thém dang lvgng nudc.
Tham khao "S{ dung
hang ngay", Cai dat chirc
nang: Nau Bang Quat
Thuc Su +.

Nudc ro ri ra khoi khoang
dap néi.

Khoang dap néi khéng
dugc d6 day nudc. Thém
dung lugng nuwéc. Tham
khdo "Str dung hang
ngay", Cai dat chirc nang:
N&u Bang Quat Thuc Sy
+.

Hiéu sudt ndu clia chirc
nang khong dat: Nau
Bang Quat Thuc Sy + .

Beén bi chay. Thay dén.
Tham khao "Bao tri va
lam sach", Thay thé bong
den.

bén khéng hoat dong.

13. HIEU SUAT NANG LUONG

13.1 L&i khuyén tiét kiém nang
lwong

Cac 101 khuyén sau day sé gilp ban tiét kiém
nang lugng khi st dung 10.

Dam bao doéng ctra thiét bi khi thiét bi dang
van hanh. Khong md ctra thiét bi qua nhiéu
trong khi ndu. Giti miéng dém ctra sach sé va
dam bao rang né nam cd dinh G dung vi tri.
S dung dung cu n&u bang kim loai va khudn
thi€c/vat chira t6i mau, khong phan quang dé
cai thién kha nang tiét kiém nang luong.
Khong lam nong 16 trudce khi ndu, triy khi co
khuyén nghi cu thé.

Gitr cho thai gian nghi gitra cac lan nudng
cang ngan cang tét khi quy vi ndu vai moén an
mot ldc.

N4au bang quat ]
Khi ¢6 thé, st dung cac chirc nidng nau bang
quat dé tiét kiém nang lugng.
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12.2 Di¥ liéu dich vu

Né&u quy vi khong thé tu tim ra gidi phap cho
vén dé, hay lién hé dai ly ctia quy vi hodc
Trung t&dm Dich vu dugc Uy quyén.

D{ liéu can cung cép cho trung tam dich vu
duoc ghi trong bién théng s6. Bang thong sd
n&m & khung phia trudc ctia 16. Ban c6 thé
thdy bang nay khi md clra. Khong thao tdm
x&p hang khoi thiét bi.

Chung toi khuyén ban nén viét dir lieu &
day:

Model (MOD.) :
S6 san phadm (PNC):
SE sé-ri (S.N.):

Nhiét dw

Khi thai lugng ndu dai hon 30 pht, hay giam
nhiét do thiét bi xung mdc t6i thi€u trude khi
két thuc ndu 3 - 10 phut. Nhiét du bén trong
thiét bi sé tiép tuc n&u.

S& dung lugng nhiét du d& gilr &m thirc an
hoac ham néng cac mon an khac.

Giilr cho thirc an néng

Chon thiét Iap nhiét do thdp nhét co thé dé su
dung lvong nhiét du va git® &m cho thirc an.

Nwéng dung quat gite hoi 4m
Chtrc nang duagc thiét k& dé tiét kiém nang
luong trong khi ndu.

Khi quy vi s& dung chiic nang nay, dén sé tat.



14. LO NGAI VE MOI TRUONG

Tai ché vat liéu c6 bidu tuong L. B6 bao bi
vao cac thing tuong ¢ng dé tai ché. Gidp bao
vé moi trudng va stic khde con ngudi bang
cach tai ché rac thai tur thiét bi dién va dién
tlr. Khéng thai bo cac thiét bi cé biéu twang

i chung véi rac thai sinh hoat. Tra lai san
ph&m cho co sd tai ché tai dia phuong hoac
lién hé van phong thanh phé cua ban.

Phu hop qui dinh vé gi®i han ham lwong
héa chat doc hai

(Bap (rng tiéu chuan RoHS)

(Theo Théng tu s6 30/2011/TT-BCT, Viét
Nam, ngay 10/08/2011)

RoHS

Compliant
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