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LO NUONG PIEN

~ TAILIEU
HUONG DAN SU DUNG

Model s&n phdm: EOT40DBD

Vui long doc ki hwéng dan st dung trede khi dung. Gitr @& tham khao thém.

CHI S’ DUNG CHO MUC PiCH DAN DUNG




NHNG CHi DAN AN TOAN QUAN TRONG:

Khi st dung céac thiét b dién, quy khach can tuan thi nhirng chd y an toan co ban, bao gém nhirng
diéu sau:

+  Poc toan bd hwéng dan sir dung trwdc khi st dung thiét bi va gitr d& tham khéo sau.

« Khéng cham vao cac bé mat néng cia 1o.

« Can c6 sy giam sat chat ché khi thiét bi dwoc sir dung bdi tré nhd hay khi d&t & gan tré nho.

- D& tranh bij dién giat, khong dé bat ky bé phan ndo cla 16 nwéng trong nwéc hodc cac chat
lébng khac.

« Khéng dé day treo trén canh ban hodc mat ban, hodc cham vao cac bé mat néng.

« Khéng van hanh thiét bi khi day bi hv hdng hodc gap cac truc tric vé thiét bi. Néu thiét bj
gap truc trac hoadc bj huv héng trong bat ky trwérng hop nao, hdy mang thiét bi dén Trung tam
bao hanh gan nhéat dé kiém tra, stva chira hodc thay thé.

« Viéc str dung phu kién dinh kém khéng dwoc nha sén xuét thiét bj khuyén cao co thé gay nguy
hiém ho&c thwong tich.

« Rt phich cdm khdi 6 cdm khi khéng st dung, hoac trwéc khi lam sach. pé ngudi khi thao d&
hay l&p dat cac bd phan hay truwéc khi lam sach.
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« D& ngat két ndi, chuyén ché do hen gid vé “0”.

« Khéng lam sach bang miéng co rira kim loai. Cac bd phan cia 16 ¢6 thé 1am v& miéng co
riba va cham vao cac bé phan dién, gay ra nguy co giat dién.

« Thrc phdm qua I&n hay dé dung kim loai khédng dwoc dwa vao trong mét chiéc 16 nwéng
dién vi n6 co thé xay ra hda hoan hoac dién giat.

« Dac biét can trong trong viéc st dung thiing chtvra khéng dwoc ciu tao tir kim loai hodc thay
tinh.

« Khéng dat bat ctr vat liéu gi khac vao trong 16 nhw: thung carton, nhwa, gidy hoac bat ci vat liéu
nao khac twong tw.

« Khoéng dat bat cr phu kién nao ngoai danh sach phu kién dwoc kién nghi cia nha san
xuét, ké ca khi khéng s dung 16.

« Luén ludn dung géng tay hodc tay cam dé di chuyén thirc &n trong 16 nwéng dang nong.

« Thiét bj nay khéng nén dwoc van hanh bang bod cong tac diéu khién tir xa cé hen gio.

+ Thiét bi nay c6 mét clra kinh cwdng lwc an toan. Kinh cuwdng lwc cieng hon kinh thuwdng
va it cé nguy co bi v& hon. Tuy nhién, kinh cwdng lwc van coé thé bj v&, nhwng cac manh
v& khéng co tinh sat thwong. Tranh lam trdy xwdc bé mét clra hodc lam mé cac canh. Néu
ctra 16 c6 bat ky vét xwédc hay mé nao, lién hé ngay véi dich vu chdm séc khach hang cua
chung téi trwdc khi st dung 10.

* Khoéng st dung |6 ngoai troi.

« Khong str dung thiét bi cho muc dich khac.

+  Thiét bi nay CHI SU DUNG CHO MUC BiCH DAN DUNG.

+ Thiét bi nay khéng danh cho ngwdi str dung (ké ca tré em) bi giam kha nang thé chat, giac quan
hodc tinh than, hodc thiéu kinh nghiém va kién thirc, triv khi ho dwoc ngudi chiu trach nhiém vé
s an toan cla ho giam sat va huwéng dan st dung thiét bi.

+ Tré em nén dwoc giam sat d& chac chan rang ching khéng s dung thiét bi nay dé choi.
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NHONG CHi DAN AN TOAN QUAN TRONG

«  Khéi lwong clia thwe phdm trén khay dwng thirc &n/ gia nwéng khéng duoc qua 3,5kg.

+ Khong dat thire an & mot bén cua khay dwng thirc an hoac gia nwédng. Thirc an chi nén dwoc dat
bang phang trén khay hodc gia.

/N THAN TRONG

« Néu 16 dwoc dat qua sat twong, twdng cd thé sé bj chay hodc 6 vang. Hay chac chan rang rém
ctra khong tiép xuc voi 10.

« Khéng dat bat civ thir gi gitra day 16 va bé mat ban ma 16 dwoc dét 1én; nhirng vat nhw vay cé thé
bi chay.

+ Khi kh&i déng 16 nwéng, hay gitr it nhat mot khoang tréng 10cm & tat ca cac mat cla 16 dé cho
phép lwu thédng khong khi day dd. Nén co it nhat mot khoang tréng 30cm gitra mét trén cua 1o va
mat dwdi cua tu.
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« Bé mat phia sau cta cac thiét bj nén duwoc dat dwa vao twong.

« Khéng che bét ky bd phan nao cia 16 nwéng bang miéng kim loai. Diéu nay c6 thé gay ra hién
twong qua nhiét cta I6 nwéng.

« Khéng dat bat cr thr gi 1&8n 16 trong khi s&r dung. Nhiét c6 thé gay bién dang, nut, ...

« Khéng dat bat ky vat liéu dé& chay nao trén |6 trong qua trinh hoat déng, diéu nay cé thé gay chay.

« Khéng d&t dung cu ndu an hodc nwéng cadc mon an trén clra kinh, diéu nay cé thé khién thiét bi
roi xuéng.
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/I\| THAN TRONG

« Nhiét d6 cta ctra |6 hodc bé méat bén ngoai cé thé néng I&n khi Id hoat ddng. Nhiét do cia cac bé
mat tiép xuc c6 thé néng lén khi Id hoat dong.

« Céac bd phan kim loai va ctra 16 bang kinh sé tré nén cwc ky néng trong qua trinh s dung, hay
can than khéng cham vao ching khi mé va doéng clra 16.

« Nguén AC phai duoc 1y tir & cdm c6 day phu hop. Cam phich cdm hoan toan vao 6 cadm, néu
khéng, no sé tré nén néng bat thuwdng.
« Khéng str dung 6 cdm dén dién. Khong bao gid cdm nhiéu phich cdm vao cing mét 6 cam.

«  BE MAT THIET B| SE RAT NONG SAU KHI SU DUNG. LUON LUON deo gang tay bdo vé hoic
tay cAm khi cham vao 16 dang néng hodc cac mén an va thwe phdm néng, hodc khi di chuyén gia
nwdng, chao hoac khay nwéng.

« Luén st dung tay cam khay dwng thirc &n khi di chuyén khay.

* Cham vao nhirng vat nay sé gay bong nang.
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+  KhiId néng, khéng cho nudc vao clra kinh, diéu nay co thé dan dén lam vé kinh.
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«  Khi rat day, ludn luén gi» phich cdm. Khéng bao gi® kéo day vi lam nhw vay c6 thé lam dat day.

/\ THAN TRONG

« Khi s dung 16 nuwéng, khdng dat thiét bi gan 16 hoi hodc ngudn nhiét dd cao khac hoac huéng
quat dién vao 16 vi né cé thé khién 16 khéng thé kiém soat nhiét do chinh xac. Khéng dung day
ngudn cling khéng xt ly thiét bi bang tay wét. Ludn rat phich cdm sau khi st dung. Bat ky truc
trdc nao v&i phich cdm dwoc cdm vao 6 cdm déu cé thé gay nguy co hda hoan.

« Khi cac khay dwng thirc 8n vang dau nhw ga nwdng, nén dat 2 tAm 14 nhém 1én khay dé gidm bot
viéc vang dau.

@i
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THANH PHAN CAU TAO:

1. Vo

2. Tay cam clra |0

3. Ctra kinh

4. Chan 1o

5. Bang diéu khién phia truéc
6. Bang diéu khién

7. NUm diéu chinh
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8. Dia quay

9. Tay cam dia quay
10. Khay nwéng

11. Tay cdm khay
12. Xién nudong

13. Gia d& kim loai



NHNG CHi DAN AN TOAN QUAN TRONG:

Khi st dung cac thiét bi dién, quy khach can tuan thi nhitng chd y an toan co ban, bao gom
nhirng diéu sau:

—

. Poc toan bd hwéng dan st dung.

2. Khéng cham vao cac bé méat néng cta 16. S dung tay cdm hodc cac num diéu
chinh.

3. Can cd sy giam sat chat ché khi thiét bj dwoc st dung bdi tré nhd hay khi dat & gan

tré nho.

Dé tranh bij dién giat, khong dé& bat ky bd phan nao ciia 16 nwdng trong nwdc hodc

cac chat Idng khac.

Khéng dé day treo trén canh ban hodc mat ban, hodc cham vao cac bé mat néng.

. Khéng van hanh thiét bij khi day bi hw hédng hoac gap cac truc trac vé thiét bi, hay

mang dén Trung tdm b&o hanh gan nhat dé kiém tra, stra chira hodc thay thé.

. Viéc sr dung phu kién dinh kém khong dwoc nha san xuét thiét bj khuyén céo c6 thé

gay nguy hiém hodc thwong tich.

8. Khi van hanh 16, gilr t6i da it nhat 10 cm cua khéng gian xung quanh 16, dé 16 lwu
thdng khi ddy da trong qua trinh hoat déng.

9. Rt phich cdm khai & cdm khi khéong str dung, hodc trwde khi lam sach. D& ngudi khi
thao d& hay Iép dat cac bé phan hay trwde khi lam sach.

10. D& ngat két noi, de ché do diéu khlen & vi tri STOP, sau do6 rat phich cam. Ludn ludn
gitr phich cam rbéi ma&i rat khéi 6 cdm, khéng dwoc cam day, kéo phich cdm khai
nguon dién.

11. Khéng dat hay che bat cr vat gi trén khay nwéng bang vat liéu kim loai, co thé gay
ra hién twong qua nhiét.

12. Khéng lam sach bang miéng co rira kim loai. Cac bd phan cua 16 cé thé 1am vé&
miéng co rira va cham vao cac bd phan dién, gay ra nguy co giat dién.

13. Thirc phdm qua 1&n hay db dung kim loai khédng dwoc dwa vao trong mét chiéc 16
nwéng dién vi né co thé xay ra hda hoan hodc dién giat.

14. Kha nang danh Ilra c6 thé xay ra néu 16 dwoc phd bang hodc cham vao vat liéu dé
chay, bao gébm rém ctra, vai, twong, va nhirng thir twong tw trong khi hoat déng. Vi
vay khong dat bat ky vat liéu dé& chay nado khi 16 dang hoat déng.

15. Dac biét can trong trong viéc st dung thung chra khdng dwoc cau tao tir kim loai
hoac thay tinh.

16. Khong déat bat ctr vat liéu gi khac vao trong 16 nhu: thiing carton, nhwa, gidy hoac bat
cw vat liéu nao khac twong tw.

17. Khéng dung béat cir phu kién nao khéng ding cta nha san xuat khuyén cao khi
khéng st dung 10.

18. Ludn ludn dung gang tay hodc tay cam dé di chuyén thirc &n trong 16 nwéng.

19. Thiét bi nay cé mét clra kinh cwdng lwe an toan. Kinh cwéng lwec cieng hon kinh
thwéng va it c6 nguy co bi v& hon. Tuy nhién, kinh cuwdng lwc van co thé bj vé,
nhwng cac manh v& khdng co tinh sat thwong. Tranh l1am trdy xwdc bé mat clra
hodc lam mé cac canh. Néu clra 16 c6 bat ky vét xwéc hay mé nao, lién hé ngay véi
dich vu cham séc khach hang ctia ching t6i trwdc khi st dung 10.

20. Khdng st dung 16 ngoai trovi.

21. Khéng st dung thiét bi cho muc dich khac.

22. Thiét bi nay CHI SU DUNG CHO HO GIA DiNH.

23. Nhiét do cua clra 16 hodc bé mat bén ngoai cé thé néng 1&n khi I6 hoat dong.

24. Khi s dung 10, tranh bj thwong béi cac canh 16 sdc nhon.

25. Bé& mat tiép xuc c6 thé néng 1én khi 16 hoat dong.

26. Khéng dat dung cu ndu an hodc dia nwéng 18n clra kinh.

-
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THAN TRONG: SAU KHI SU’ DUNG, BE MAT CUA LO SE NONG. LUON LUON sir dung gang tay
ho&c tay cam khi cham vao 10, thirc an va dia thiec &n, hay khi di chuyén gia d& hoac dia dwng.

HAY LUU LAI NHIPNG HUONG DAN SU’ DUNG NAY

THAN TRONG: BE GIAM THIEU NGUY CO’ CHAY HOAC DIEN GIAT, CHi VAN HANH THIET
Bl KHI KHAY NWONG BUQ'C DAT TRONG LO

Xin vui I6ng doc va git» nhirng huwéng dan str dung nay. Nhirng hudng dan nay sé giup quy khach tan dung dwoc hét cac
chirc nang cua L6 nwéng dién dé dat dwoc két qua nhw mong dgi va cac moén an nhw dwoc nau béi cac chuyén gia.

HUONG DAN SU DUNG LAP DAT DAY DIEN DAC BIET

St dung day dién ngén hon sé gidm thiéu rdi ro do vuwéng hodc vap vao so véi viéc st dung
day dién dai.
Day dién ndi dai van cé sdn va cé thé dwoc dung néu quy khach can than khi st dung.

1. Codng suét chiju tai ctia day dién ndi dai it nhat phai bdng cong suét chiju tai cta thiét
bi.

2. Mot day dién ndi dai néi véi day ngudn phai duoc b tri sao cho n6 khong bj treo trén
mat ban hodc canh ban noi tré em co thé kéo Ién hoac vo tinh vap p’héi.

3. Day dién nguon bi hw héng can phai dwoc thay thé b&i nha san xuat hoac dai ly dich
vy, hoac mét ngudi co trinh dé twong dwong deé tranh gay nguy hiem.

K3 R .
CHUAN BI SU DUNG
c & 1. M& kién hang.
&CP §51 a 2 . n
o) 2. Kiém tra danh sach phu kién.

. 0 3. Chon mét vj tri pht hop cho thiét b trén mot bé mat phdng gan véi 6 dién nhwng cach
s Start
— +

xa thiét bj tda nhiét hodc cac khu vwc noi m& hodc nwdc co thé ban vao.

4. C&m vao 6 dién thich hop.
Chung t6i khuyén quy khach nén van hanh 16 & nhiét dé TOI PA trong khoang
15 phat dé loai bé bat ky loai dau nao con sét lai sau khi van chuyén.
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Hwéng dan van hanh
BANG DIEU KHIEN

MAN HINH HIEN TH|
Hién thij thoi gian cai dat hoac nhiét dé va chirc nang 16 nwéng.

O

1. Start
Nhan phim nay d& KHOI DONG 16 nwéng.

.

Stop/
2 Clear

Nhan phim nay mét 1an & DUNG 16. Nhan phim nay hai lan d& XOA cai dat hién tai ctia 6. Nhan va gir phim nay
trong 3 giay dé kich hoat/hdy kich hoat KHOA TRE EM.

? n

3. =

Nhan phim nay dé chon chic nang Nhiét do phia trén + Nhiét dé phia dwéi + Déi lwu.

|
Nha&n phim nay dé chon chirc nang Nhiét do phia trén + Déi lwu.

5. =—
Nhan phim nay dé& chon chirc ndng Nhiét do phia dwéi.

6.

Nhan phim nay dé& chon chirc ndng Nhiét do phia trén + Nhiét do phia dwéi.

Ev}
s —

Nhan phim nay dé chon chirc nang Nhiét do phia trén + Nhiét do phia dwéi + Dbi lwu + Quay.

+

8.
Nhan phim nay dé chon chirc ndng Nhiét do phia trén + Quay.

Nhéan phim nay dé chuyén dbi gitra cai dat Hen gio va Nhiét dd. Pham vi hen gi® 1a 1 --- 480 phut, pham vi nhiét d6 1a
40 --- 230°C.
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Nhan phim nay sé& chuyén dbi dén tat hodc bat.

Nhan phim nay dé chon cac thuc don ndu an tw ddng khac nhau dwoc hién thi trén man hinh hién thi.

HUONG DAN VAN HANH (dwoc chira trén MAN HINH HIEN THI)
e Py
Temp Preheat l l | l l '

@1
L L L

<& o W =

Warm Cookie Cake Tarte
§§

& O D

Bread Pizza Potato Wing

«; > @

Chicken Meat Fish

A e T B
&Gy o T

Hién thi nhiét do tr 40°C --- 230°C, khi & giai doan lam néng trwéc, "Chi dan lam noéng truwéc" sé nhap nhay.

Temp Preheat

2@ I N
Time l l l l I | |_|

Hién thi thoi gian, tir 0 --- 480 phut.

3_‘&“

Warm . . °
Day la mét Iwa chon trong thywe don T DPONG nau bang cach st dung gia nhiét trén + dwdi 400 C trong 50 phut.

155
B

4. potato
Day la mét lwa chon trong thwe don T DPONG néu bang cach sir dung gia nhiét trén + duoi 200°C trong 50 phat.
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5. Cookie
Day la mét lwa chon trong thuwe don T DONG nau béng cach st dung gia nhiét trén + dwdi 160°C trong 15 phut.

6. Pizza
Day la mét lwa chon trong thuwe don T DONG nau béng cach slr dung gia nhiét trén + dwdi 180°C trong 20 phdt.

;. =

Tarte
Day la mét lwa chon trong thyc don TU DONG nAu bang cach sir dung gia nhiét trén + dwdi 190°C trong 20 phut.

B

8. Cake
Day 13 lya chon trong thwe don T DPONG ndu bang cach s dung gia nhiét trén + dwéi 160°C trong 25 phut.

y

9. Bread
Day la mét lwa chon trong thwe don TU DONG nau béng cach st dung gia nhiét trén + dwéi 170°C trong 8 phut.

O

10. Wing
Day la mét lwa chon trong thwe don TU DONG st dung d6i lwu nhiét trén + dwéi 210°C trong 20 phat.

0

11. Fish
Day la mét lwa chon trong thye don T DONG ndu bang cach st dung gia nhiét trén + dwéi + déi lvu & 210°C trong
30 phit.

@)

12. Meat
Day 1a mét lwa chon trong thwe don TU DPONG néu bang cach s dung gia nhiét trén + dwai + déi lwu & 210°C trong
30 pht.

1

13. Chicken
Day la mét lwa chon trong menu T DONG néu bang cach st dung gia nhiét trén + dwdi 220°C trong 50 phut.

u @

Nhén phim nay, sau d6 16 sé kich hoat chirc nang Khoa Tré em. Khi phim nay dwoc bat, dé tat chirc nang Khoa
Tré em, bam va gi* phim DUNG trong 3 giay.
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CAC HUONG DAN BAO TRI
LUON LUON THAO PHICH CAM VA LAM NGUOI LO TRUOC KHI LAM SACH

Hay lau bén trong thanh 16 bang miéng bot bién dm, miéng co rira bang vai hoac nylon va chét tdy nhe néu muén.
KHONG SU’ DUNG MIENG RUPA CHEN BANG THEP HOAC DUNG CU CHA HAY CHA XAT THANH LO BANG
DUNG CU KIM LOAI, BO'I Vi HANH DPONG NAY CO THE GAY THIET HAI CHO CAU TAO BEN TRONG.
Rira tAt ca cac phu kién trong nwédc néng hodc trong may rira chén. Lau clra sach bang miéng bot bién 4m va lau kho
bang gidy hodc miéng vai. Lam sach bén ngoai v&i miéng bot bién am. KHONG SU’ DUNG DUNG CU CHA Vi NHY
VAY CO THE THE GAY THIET HAI CHO CAU TAO BEN NGOALI.
KHONG SU’ DUNG DUNG CU CHA HOAC MIENG RUA CHEN BANG THEP CHO KHAY DAU, Vi NHU VAY SE
GAY THIET HAI CHO LO NUONG.
LAM KHO TAT CA CAC BO PHAN VA BE MAT THAT KY TRU'GO'C KHI CAM PHICH LO VAO VA SU’ DUNG.
Thiét bi nay doi hdi it bao tri. N6 khédng bao gdm cac bd phan ma ngwdi dung cé thé tw sira chiva dwoc. Birng ¢ géng
tw stra chi¥a nd. Lién hé v&i ky thuat vién stra chiva thiét bi cé chuyén mén trong trwérng hop can bao dwéng san pham.

CAC HUONG DAN LAM SACH

1. Ludn rut phich cam va dé ngudi hoan toan truwdc khi vé sinh hoac di chuyén 5.

2. Lam sach khay dwng thwc pham, gia d& kim loai, tay cAm cla khay dwng thwc phdm va khay nwéng
sau méi lan s&r dung. Khay nwéng phai & vi tri nhw trwée khi st dung.

3. Lam sach bén trong L6 nwéng va tat ca cac bd phan cé thé thao roi bang chat tay rira khéng mai mon
nhe va miéng co rira bang nhwa sau méi lan sir dung. Rira sach va lau khé. Birng cha qua manh vi bé
mat bén trong cla 16 c6 thé bj tray xuéc.

4. Lam sach ctra kinh 16 nwéng va bén ngoai 16 nwéng bang nuwéc lau kinh hodc chat tdy nhe va miéng
vai &m hay miéng co rira bang nhwa. Khéong st dung chét tay rira hodc miéng cha vi ching cé thé lam
tray 16p son.

5. Rtra sach va lau khd bang vai sach. Bé khé truwéc khi ddng ctra kinh cua 16.

CAC HUGONG DAN DE CAT GII

Rut phich cdm cua thiét bi, dé& ngudi va lam sach trwdc khi cat gitr. Cat gitr L6 nwéng trong hop cla né &
noi khé rao, sach sé. Khéng bao gi® céat gilr thiét bj trong khi né van con néng hodc van cam phich.
Khéng bao gi® quan day chat quanh thiét bj.

Khoéng dat bat ky ap lwc nao 1én day khi né dang cam vao thiét bj, vi diéu nay cé thé khién day bj son va
dut.

CHI TIET KY THUAT:

Model san pham: EOT40DBD

bién ap: 220-240V 50/60Hz
Coéng suat 2100W

Dung tich: 40 lit

DPap rng qui dinh vé gi&i han ham lwong héa chat doc hai.
ROHS ha hop tisu chuan RoHs,

Compliant .
(Theo Théng tw s6 30/2011/TT-BCT, Viét Nam, ngay 10/08/2011)
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IMPORTANT SAFETY INSTRUCTIONS

When using electric appliances, basic safety precautions should always be

followed, including

the following :

« Read all instructions before using the appliance and keep for future
reference.

« Do not touch hot surfaces.

« Close supervision is necessary when the appliance is used by or near
children.

« To protect against electric shock, do not place any parts of the electric oven
in water or other liquid.

« Do not let cord cross over the edge of the table, or touch hot surfaces.

« Do not operate the appliance with damaged cord or plug. After the
appliance malfunctions, or has been damaged in any manners, return the
appliance to the nearest Authorized Service Center for examination, repair,
or adjustment.

« The use of accessories not recommended by the appliance manufacturer
may cause hazard or injury.

* Unplug from outlet when not in use, or before cleaning. Let it cool before
putting on or taking parts before cleaning.

« To disconnect, turn timer knob to "0"

+ Do not clean with metal scouring pads. They will damage the surface and
may cause electric shock by touching electric parts.

« Oversized foods or metal utensils must not be inserted in the electric oven
as they may create a risk of electric shock.

« Extreme caution should be exercised when using containers constructed
out of anything other than metal or glass.

« Do not place any of the following materials in the oven : cardboard, plastic,
paper, or anything similar.

+ Do not store any materials other than the manufacturer's recommended
accessories, in this oven when not in use.

« Always wear protective, insulated oven gloves when inserting or removing
items from the hot oven.

« This appliance should not work through outside timer orremote control.

« This appliance has a tempered, safety glass door. The glass is stronger
than ordinary glass and more resistant to breakage. Tempered glass can
break, but the pieces will not have sharp edges. Avoid scratching door
surface or nicking edges. If the door has a scratch or nick, contact our
customer care hotline before using the oven.

+ Do not use outdoors.

+ Do not use the appliance for other than intended use.

» This appliance is for HOUSEHOLD USE ONLY.

« This appliance is not intended for use by persons (including children) with
reduced physical, sensory or mental capabilities or lack of experience and
knowledge, unless they have been given supervision or instruction
concerning use ofthe appliance by a person responsible for their safety.

« Children should be supervised to ensure that they do not play with the
appliance.
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IMPORTANT SAFETY INSTRUCTIONS

« The weight of the food which on the Food Tray/Grill Rack should not be over
3.5kg.

« Do not put food on one side of the food tray or grill rack. Food to be placed
evenly on the tray or rack.

/\ CAUTION

« If the oven is positioned too close to the wall, the wall will be burned or
stained. Be sure the curtain is not in contact with the oven body.

« Do not put anything between the bottom of the body and the counter surface
on which it is set; such object could be burnt.

« When operating the oven, keep at least 10cm of space on all sides of the
oven to allow adequate air circulation. It's recommended to have at least
30cm space between the top of oven and bottom of cabinet.
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« The rear surface of appliances should be placed against the wall.

« Do not cover any parts of the oven with metal foil. This may cause
overheating of the oven.

Do not put anything on the oven while using it. The heat could cause
deformation, crack, etc.

Do not store any flammable material on the oven during operation, it can
cause fire.

Do not rest cooking utensils or baking dishes on the glass door, it could
cause unit to fall down.
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/I\' CAUTION

* The temperature of th edoor or the outer surface may be higher when the appliance is
operating. Temperature of accessible surfaces may be high when the appliance is
operating.

* The metal parts and glass window of the door become extremely hot during use ; be
careful not to touch them when opening and closing the door.

* AC power must be taken from a properly-wired outlet. Insert the plug completely into the
socket ; if it is not, it will become abnormally hot.
* Do not use an electric light outlet. Never connect multiple plugs to the same outlet.

APPLIANCE SURFACES ARE HOT AFTER USE. ALWAYS wear protective,
insulated oven gloves when touching hot oven or hot dishes and food, or
when inserting or removing rack, pans or baking dishes.

Always use the Food Tray holder when inserting or removing the tray
Touching these will cause severe burns.

When the oven is hot, do not apply V\;ater to the glass window, It may
cause the glass to break.




When unplugging the cord, always take hold of the plug itself. Never pull on
the cord: doing so could break the wires inside the cord.

AN CAUTION

« When using the oven, do not place the unit close to the gas burner or other
source of high temperature or direct the electric fan at the oven as it could
prevent the oven to get the correct temperature control.

* Do not the power cord nor handle the unit with wet hands. Always unplug the
cord after use. Any malfunctioned unit with plug inserted into the outlet could
cause fire hazard.

* When cooking oil-splashing dishes such as roast chicken, it is
recommended to put 2 sheets of aluminum foils on a tray in order to diminish oil

S =0 )
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COMPONENTS:
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Housing
Door handle
Door glass

. Oven feet

Front panel

» Control panel
~ Switch knob

EN-5

8. Wire rack

9. Tray handle

10. Bake tray

11. Rotisserie handle
12+ Rotisserie fork
13+ Crumb tray



IMPORTANT SAFEGUARDS

When using an electrical appliances, basic safety precautions should always be followed, including
the following:

1. Read all instructions.

Do not touch hot surfaces. Use handle or knobs.

Close supervision is necessary when any appliance is used by or near children.

To protect against electric shock, do not place any part of the electric oven in water or other liquid.

Do not let cord hang over edge of table or counter, or touch hot surfaces.

Do not operate appliance with damaged cord or plug or after the appliance malfunctions, or has been damaged

in any manner, return appliance to the nearest Authorized Service Center for examination, repair, or adjustment.

The use of accessory attachments not recommended by the appliance manufacturer may cause hazard or injury.

8. When operating the oven, keep at least four inches of space on all sides of the oven to allow for adequate air
circulation.

9. Unplug from outlet when not in use, or before cleaning. Let it to cool before putting on or taking STOP parts, or
before cleaning.

10. Todisconnect, turn the control to STOP, then unplug the plug. Always hold the plug, but never pull the cord.

11. Do not cover CRUMB TRAY or any part of the oven with metal foil. This may cause overheating of the oven.

12. Do not clean with metal scouring pads. Pieces can break off the pad and touch electrical parts, creating a risk of
electric shock.

13. Oversized foods or metal utensils must not be inserted in a electric oven as they may create a fire or risk of
electric shock.

14. A fire may occur if the oven is covered or touching flammable material, including curtains, draperies, walls, and
the like, when in operation. Do not store any item on the oven during operation.

15. Extreme caution should be exercised when using containers constructed if anything other than metal or glass.

16. Do not place any of the following materials in the oven: cardboard, plastic, paper, or anything similar.

17.Do not store any materials, other than manufacturer’'s recommended accessories, in this oven when not in use.

18.Always wear protective, insulated oven mitts when inserting orremovin | ms from the hot oven.

19.This appliance has a tempered, safety glass door. The glass is stronger than ordinary glass and more resistant to

breakage. Tempered glass can break, but the pieces will not have sharp edges. Avoid scratching door surface or

nicking edges. If the door gas a scratch or nick, contact our consumer relations line before using the oven.

20.Do not use outdoors.

21.Do not use appliance for other than intended use.

22.This appliance is for HOUSEHOLD USE ONLY.

23. The temperature of the door or the outer surface may be higher when the appliance is working.

24. Protect against hurt by sharp edge when action.

25. Temperature of accessible surfaces may be high when the appliance is operating.

ook wDd

26.Do not rest cooking utensils or baking dishes on glass door.
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CAUTION:APPLIANCE SURFACES ARE HOT AFTER USE.ALWAYS wear protective, insulated oven gloves
when touching hot oven or hot dishes and food, or when inserting or removing rack, pans or baking dishes.

SAVE THESE INSTRUCTIONS

Caution: TO REDUCE THE RISK OF FIRE OR SHOCK, DO NOT OPERATE UNIT UNLESS THE
REMOVABLE TOP TRAY IS IN PLACE.

Please read and keep these instruction handy. These instruction will help you to use your Electric
Oven to its fullest so that you will achieve consistent, professional results.

SPECIAL CORD SET INSTRUCTIONS

A short power supply cord is provided to reduce the risks resulting from becoming
entangled in or tripping over a longer cord.
Longer extension cords are available and may be used if care is exercised in their
use.
1. The electric rating of the extension cord should be at least as great as the
electrical rating of the appliance.
2. An extension cord with the power cord must be arranged so that it will not
drape over the countertop or table top where they can be pulled on by
children or tripped over accidentally.

¥
3. If the supply cord is damaged, it must be replaced by the manufacturer or its

0 service agent, or a similarly qualified person in order to avoid a hazard.

2 e

PREPARING FOR USE

O §5 To)
B = 1. Unpack the unit.
o > 2. Check the contents against the accessories list.
Stop/ 3. Select a suitable position for the unit on a flat surface close to a power socket

Clear Start

but away from a heat producing appliance or areas where cooking grease or
water may splatter onto it.
4. Plug into a suitable power outlet.
We recommend that you run it at MAX temperature for approximately 15
minutes to eliminate any packing oil that may remain after shipping.
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Operating Instructions
CONTROL PANEL

DISPLAY WINDOW
Shows set time or temperature and oven function.

O

1. Start
Press this button to START the oven.

..

Stop/
2 Clear

Press this button once to STOP the oven. Press button twice to CLEAR oven current settings. Press button and hold
for 3 seconds to activate/deactivate CHILD LOCK.

ki

3.

Press this button to select Top Heat + Bottom Heat + Convection function.

Y
4,

Press this button to select Top + Convection function.

S —
Press this button to select Bottom Heat function.

6.

Press this button to select Top Heat + Bottom Heat function.

£

7 =

Press this button to select Top Heat + Bottom Heat + Convection + Rotisserie function.

+

8.
Press this button to select Top Heat + Rotisserie function.
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Press button to toggle between Timer and Temperature setting. Timer range is1---480minutes,temperature range
is 40---230°C.

10. 'Q‘
Press this button will toggle on/off light.

i85
1. o)

Press button to select various auto cooking menus shown on the display window.

OPERATION INSTRUCTIONS (show on DISPLAY WINDOW)

@ T
Temp Preheat ' l 1 l l | '
@

O I
4 b wm =

Warm Cookie Cake Tarte

€ P o o
Bread Pizza Potato Wing

a3 > (O

Chicken Meat Fish

OC Hl l
@ T
1 Temp Preheat ' lll l ' '

Temperature display, from 40°C---230°C, when in preheat phase, the “Preheat indicator” will blinking.

tH
@
2 e I I

Timer display, from 0---480 minutes
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3. Warm
This is a selection under AUTO cook menu using upper + lower heating at 40°C for 50 minutes.

§55
O

4. Potato
This is a selection under AUTO cook menu using upper + lower heating at 200°C for 50 minutes.

@O
5. Cookie
This is a selection under AUTO cook menu using upper + lower heating at 160°C for 15 minutes.

6. Pizza
This is a selection under AUTO cook menu using upper + lower heating at 180°C for 20 minutes.

=

7. Tarte
This is a selection under AUTO cook menu using upper + lower heating at 190°C for 20 minutes.

&

8. Cake
This is a selection under AUTO cook menu using upper + lower heating at 160°C for 25 minutes.

N

9. Bread
This is a selection under AUTO cook menu using upper + lower heating at 170°C for 8 minutes.

O

10. wing
This is a selection under AUTO cook menu using upper + lower heating convection at 210°C for 20 minutes.

0

11. Fish
This is a selection under AUTO cook menu using upper + lower heating + convection at 210°C for 30 minutes.

12. Meat
This is a selection under AUTO cook menu using upper + lower heating + convection at 210°C for 30 minutes.
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13. Chicken
This is a selection under AUTO cook menu using upper + lower heating at 220°C for 50 minutes.

14, E'

Press this button, then oven start work activate Child Lock. When Child Lock is on, to deactivate Child Lock, press
and hold STOP for 3s.

MAINTENANCE INSTRUCTIONS

| ALWAYS UNPLUG OVEN AND ALLOW TO COOL BEFORE CLEANING

If desired, wipe walls with damp sponge, cloth or nylon scouring pad, and mild detergent. DO NOT USE STEEL
WOOL SCOURING PADS OR ABRASIVE CLEANERS OR SCRAPE WALLS WITH METAL UTENSILS, AS
THIS MAY DAMAGE THE INTERIOR.

Wash all accessories in hot sudsy water or in a dishwasher. Wipe the door clean with a damp sponge and wipe dry
with a paper or cloth towel. Clean exterior with damp sponge. DO NOT USE AN ANRASIVE CLEANER. AS
IT MAY DAMAGE THE EXTERIOR FINISH.

DO NOT USE AN ANRASIVE CLEANER OR STEEL WOOL SCOURING PAD ON DRIP PAN, AS IT
MAY DAMAGE

THE FINISH.

DRY ALL PARTS AND SURFACES THOROUGHLY PRIOR TO PLUGGING OVEN IN AND USING.
This appliance requires little maintenance. It contains no user serviceable parts. Do not try to repair it
yourself. Contact a qualified appliance repair technician if the product requires servicing.

CLEANING INSTRUCTIONS

1. Always unplug and allow to cool completely before cleaning or moving.

2. Clean the Food Pan, Wire Rack, Food Pan handle and Crumb Tray after each use. The Crumb
must be in position before using.

3. Clean the interior of Electric Oven and all removable parts with a mild non-abrasive cleaner and a
plastic scouring pad after each use. Rinse and dry thoroughly. Do not rub too hard ad the interior
surface of the ovencan be scratched.

4. Clean the Glass Oven Door and Electric Oven exterior with glass cleaner or mild detergent and a
damp cloth or plastic scouring pad. Do not use an abrasive cleaner or pad as they might scratch the
finish.

5. Rinse and dry thoroughly with a clean cloth. Allow to dry before closing Glass Door.

TO STORE

Unplug unit, allow to cool, and clean before storing. Store Electric Oven in its box in a clean, dry place.
Never store appliance white it is hot or still plugged in. Never wrap cord tightly around the appliance.
Do not put any stress on the cord where it enters the unit, as it could cause the cord to fray and break.

SPECIFICATION:

Model No.: EOT40DBD
Power Consumption: 220-240V 50/60Hz
Output: 2100W

Electric Oven Capacity: 40Litres
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CONSUMER CARE CENTER

Indonesia

Hotline service: 08041119999

PT. Electrolux Indonesia

Electrolux Building

JI.Abdul Muis No.34, Petojo Selatan,
Gambir Jakarta Pusat 10160
Email:customercare@electrolux.co.id
SMS & WA : 0812.8088.8863

Philippines

Consumer Care Center Toll Free :
1-800-10-845-CARE(2273)

Consumer Care Hotline :

(+63 2) 845-CARE(2273)

Electrolux Philippines, Inc.

Unit B 12F Cyber Sigma Bldg,Lawton Avenue,
McKinley West, Taguig, Philippines 1634
Trunkline: +63 2 737- 4757

Website : www.electrolux.com.ph

Email : wecare@electrolux.com

Malaysia

Consumer Care Center Tel: 1300-88-11-22
Electrolux Home Appliances Sdn. Bhd.
Corporate Office Address: Unit T2-7, 7th

Floor, Tower 2, PJ33,

No. 3, Jalan Semangat, Seksyen 13,

46200 Petaling Jaya, Selangor.

Office Tel : (+60 3) 7843 5999

Office Fax : (+60 3) 7955 5511

Consumer Care Center Address: Lot C6,

No. 28,Jalan 15/22, Taman Perindustrian

Tiong Nam,40200 Shah Alam, Selangor
Consumer Care Center Fax : (+60 3) 5524 2521
Email : malaysia.customercare@electrolux.com

Singapore

Consumer Care Center Tel: (+65) 6727 3699
Electrolux S.E.A. Pte Ltd.

1 Fusionopolis Place,

#07-10 Galaxis, West Lobby

Singapore 138522.

Office Fax : (+65) 6727 3611

Email : customer-care.sin@electrolux.com

Thailand

Consumer Care Tel : (+66 2) 725 9000
Electrolux Thailand Co., Ltd.

Electrolux Building 14th Floor

1910 New Phetchaburi Road,

Bangkapi, Huai Khwang, Bangkok 10310
Office Tel : (+66 2) 7259100

Office Fax : (+66 2) 7259299

Email : customercarethai@electrolux.com

Vietnam

Consumer Care Center Toll Free:
1800-58-88-99

Tel: (+84 28) 3910 5465
Electrolux Vietnam Ltd.

Floor 9th, A&B Tower

76 Le Lai Street - Ben Thanh Ward - District 1
Ho Chi Minh City , Vietnam
Office Tel: (+84 28) 3910 5465
Office Fax: (+84 28) 3910 5470
Email: vncare@electrolux.com

Hongkong

Service Hotline: (+852) 3193 9888

DCH Electrical Appliances Services Centre
5/F, DCH Building, 20 Kai Cheung Road,
Kowloon Bay, Hong Kong

RoHS

Complian (RoHS compliant)

Conformed to the stipulation on permissible content limitation
of some hazardous & restricted chemical substances.

(According to the Circular No. 30,2011,TT-BCT, Vietnam, dated 10" August, 2011,
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