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A\ Important safety information

Read these instructions carefully. Only then
will you be able to operate your appliance
safely and correctly. Retain the instruction
manual for future use or for subsequent
owners.

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

Check the appliance for damage after
unpacking it. Do not connect the appliance if
it has been damaged in transport.

Only a licensed professional may connect
appliances without plugs. Damage caused by
incorrect connection is not covered under
warranty.

This appliance is intended for domestic use
only. The appliance must only be used for the
preparation of food and drink. The appliance
must be supervised during operation. Only
use this appliance indoors.

This appliance is intended for use up to a
maximum height of 4000 metres above sea
level.
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Additional information on products, accessories, replacement
parts and services can be found at www.bosch-home.com and
in the online shop www.bosch-eshop.com

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

Children must not play with, on, or around the
appliance. Children must not clean the
appliance or carry out general maintenance
unless they are at least 15 years old and are
being supervised.

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

Always insert the accessories into the
cooking compartment correctly. See
"Description of accessories in the instruction
manual.



Risk of fire!

The appliance becomes very hot. If the
appliance is installed in a fitted unit with a
decorative door, heat will accumulate when
the decorative door is closed. Only operate
the appliance when the decorative door is
open.

Combustible items stored in the cooking
compartment may catch fire. Never store
combustible items in the cooking
compartment. Never open the appliance
door if there is smoke inside. Switch off the
appliance and unplug it from the mains or

switch off the circuit breaker in the fuse box.

Using the appliance for anything other than
its intended purpose is dangerous.

You are not permitted to use it to dry food or
clothing or to warm slippers, grain or cereal
pillows, sponges, damp cleaning cloths or
the like.

This is because, for instance, overheated
slippers, grain or cereal pillows, sponges
and damp cleaning cloths, etc., may cause
burns to the skin.

Food may catch fire. Never heat food in
heat-retaining packages.

Do not leave food heating unattended in
containers made of plastic, paper or other
combustible materials.

Do not select a microwave power or time
setting that is higher than necessary. Follow
the information provided in this instruction
manual.

Never use the microwave to dry food.
Never defrost or heat food with a low water
content, e.g. bread, at too high a microwave
power or for too long.

Cooking oil may catch fire. Never use the
microwave to heat cooking oil on its own.

Risk of explosion!

Liquids and other food may explode when in
containers that have been tightly sealed.
Never heat liquids or other food in containers
that have been tightly sealed.

Risk of serious damage to health!

The surface of the appliance may become
damaged if it is not cleaned properly.
Microwave energy may escape. Clean the
appliance on a regular basis, and remove
any food residue immediately. Always keep
the cooking compartment, door seal, door
and door stop clean; see also section Care
and cleaning.

Microwave energy may escape if the
cooking compartment door or the door seal

is damaged. Never use the appliance if the
cooking compartment door or the door seal
is damaged. Contact the after-sales service.

Microwave energy will escape from
appliances that do not have any casing.
Never remove the casing. For any
maintenance or repair work, contact the
after-sales service.

Risk of electric shock!

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

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

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

Penetrating moisture may cause electric
shock. Never subject the appliance to
intense heat or humidity. Only use this
appliance indoors.

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

The appliance is a high-voltage appliance.
Never remove the casing.

Risk of burns!

The appliance becomes very hot. Never
touch the interior surfaces of the cooking
compartment or the heating elements.
Always allow the appliance to cool down.
Keep children at a safe distance.

Accessories and ovenware become very
hot. Always use oven gloves to remove
accessories or ovenware from the cooking
compartment.

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

Foods with peel or skin may burst or
explode during, or even after, heating.
Never cook eggs in their shells or reheat



hard-boiled eggs. Never cook shellfish or
crustaceans. Always prick the yolk when

baking or poaching eggs. The skin of foods

that have a peel or skin, such as apples,
tomatoes, potatoes and sausages, may

burst. Before heating, prick the peel or skin.

Heat is not distributed evenly through baby
food. Never heat baby food in closed
containers. Always remove the lid or teat.
Stir or shake well after the food has been
heated. Check the temperature of the food
before it is given to the child.

Heated food gives off heat. The ovenware
may become hot. Always use oven gloves
to remove ovenware or accessories from
the cooking compartment.

Airtight packaging may burst when food is
heated. Always observe the instructions on
the packaging. Always use oven gloves to
remove dishes from the cooking
compartment.

Risk of scalding!

When you open the appliance door, hot
steam may escape. Open the appliance
door with care. Keep children at a safe
distance.

Water in a hot cooking compartment may

create hot steam. Never pour water into the

hot cooking compartment.
There is a possibility of delayed boiling

when a liquid is heated. This means that the

liquid reaches boiling temperature without
the usual steam bubbles rising to the
surface. Even if the container only vibrates

a little, the hot liquid may suddenly boil over

and spatter. When heating, always place a
spoon in the container. This will prevent
delayed boiling.

Risk of injury!

Scratched glass in the appliance door may
develop into a crack. Do not use a glass

Installation and connection

This appliance is intended for domestic use only.
This appliance is only intended to be fully fitted in a kitchen.
Please observe the special installation instructions.

The appliance is fitted with a plug and must only be connected to

a properly-installed earthed socket. The fuse protection must be

rated at 10 amperes (L or B circuit breakers). The mains voltage

must correspond to the voltage specified on the rating plate.

scraper, sharp or abrasive cleaning aids or
detergents.

Unsuitable ovenware may crack. Porcelain
or ceramic ovenware can have small
perforations in the handles or lids. These
perforations conceal a cavity below. Any
moisture that penetrates this cavity could
cause the ovenware to crack. Only use
microwave-safe ovenware.

If using the appliance in microwave mode
only, placing cookware and containers
made of metal or featuring metal detailing
inside the appliance may cause sparks
when the appliance is operating. This may
damage the appliance. Never use metal
containers when using the appliance in
microwave mode only.

Causes of damage
Caution!

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

Operating the microwave without food: Operating the appliance
without food in the cooking compartment may lead to
overloading. Never switch on the appliance unless there is food
in the cooking compartment. An exception to this rule is a short
crockery test (see the section "Microwave, suitable crockery").

Microwave popcorn: Never set the microwave power too high.
Use a power setting no higher than 600 watts. Always place the
popcorn bag on a glass plate. The disc may jump if overloaded.

Liquid that has boiled over must not be allowed to run through
the turntable drive into the interior of the appliance. Monitor the
cooking process. Choose a shorter cooking time initially, and
increase the cooking time as required.

Never use the microwave oven without the turntable.

Creation of sparks: Metal - e.g. a spoon in a glass - must be kept
at least 2 cm from the oven walls and the inside of the door.
Sparks could irreparably damage the glass on the inside of the
door.

Foil containers: Do not use foil containers in the appliance. They
damage the appliance by producing sparks.

Cooling with the appliance door open: Only leave the cooking
compartment to cool with the door closed. Do not trap anything
in the appliance door. Even if the door is only slightly ajar, the
fronts of adjacent units may be damaged over time.

Condensation in the cooking compartment: Condensation may
appear on the door window, interior walls and floor. This is
normal and does not adversely affect microwave operation. To
prevent corrosion, wipe off the condensation every time you
cook.

The socket must be installed and the power cable replaced by a
qualified electrician only. If the plug is no longer accessible
following installation, an all-pin disconnecting device must be
present on the installation side, with a contact gap of at least

3 mm.

Multiple plugs, plug bars and extension leads must not be used.
Overloading can result in a risk of fire.



The control panel

Here, you will see an overview of the control panel. Depending on
the appliance model, individual details may differ.

Buttons Use

™ Selects the memory

m1
- +

2

start O stop

90 180 360
3

600 900 kg

P ™M
Q@ 4

1 Display

for clock and cooking time

2 Rotary selector
for setting the time and cooking time or for setting auto-
matic programmes

Rotary selector

The rotary selector is used to alter the default values and set
values.

The rotary selector is retractable. Press on the rotary selector to
lock it in or out.

Types of heating

Microwaves

Microwaves are converted to heat inside food. The microwave is
ideal for rapid defrosting, heating up, melting and cooking.

Microwave power settings

m 900 watt - for heating liquids.

m 600 watts - for heating and cooking food.

m 360 watts - for cooking meat and heating delicate foods.
m 180 watts - for defrosting and continued cooking.

m 90 watts - for defrosting delicate foods .

Grill [0

You can use this to grill or cook bakes "au gratin”.

Combined grill and microwave

This involves simultaneous operation of the grill and the
microwave. The combined operation is particularly suitable for
cooking bakes and gratins. The food becomes crispy and brown.
It is much quicker and saves energy.

Accessories

Caution!

When removing dishes, make sure that the turntable does not
move. Make sure that the turntable is properly locked. The
turntable can turn left or right.

The turntable

How to fit the turntable:

1.Place the turntable ring a in the recess in the cooking
compartment.

2.Let the turntable b slot in place in the drive ¢ in the centre of the
cooking compartment floor.

3 Buttons

4 Door opener

Buttons Use

start Starts operation

® Sets the clock

stop Stops operation

90 Selects 90 watt microwave power

180 Selects 180 watt microwave power Note: Do not use the appliance if the turntable is not in place.
360 Selects 360 watt microwave power Ensure that it is properly slotted into place. The turntable can turn
600 Selects 600 watt microwave power clockwise or anti-clockwise.

900 Selects 900 watt microwave power

P Selects automatic programmes

kg Selects the kilogrammes for the programmes

i Selects the grill




Wire rack

Wire rack for grilling, e.g. steaks,
sausages or for toasting bread, or as a
surface, e.g. for shallow dishes.

Note: Place the wire rack on the
turntable.

Special accessories

You can purchase special accessories from the after-sales
service or specialist retailers. Please specify the HEZ number.
You will find a comprehensive range of products in our brochures
and on the Internet. The availability of special accessories and
whether it is possible to order them online may vary depending on
your country. Please see the sales brochures for more details.

Steamer ovenware HEZ 86 D 000

Before using the appliance for the first time

Here you will find everything you need to do before using the
microwave to prepare food for the first time. First read the section
on Safety information.

Setting the clock

When the appliance is first connected or after a power cut, three
zeros will appear in the display panel.

1.Press the © button.

{2:00 h appears in the display and the indicator lamp above

the (© button lights up.
2.Set the clock using the rotary selector.
3.Press the (O button again.

The current time is set.

Hiding the clock

Press the (© button and then press Stop.
The display is blank.

The microwave

Microwaves are converted to heat in foodstuffs.

You can set the microwave on its own or in combination with the
grill.

You will find information about ovenware and how to set the
microwave.

Note: In the Tested for you in our cooking studio section, you will
find examples for defrosting, heating, melting and cooking with
the microwave oven.

Try out the microwave straight away. You could heat up a cup of
water for your tea, for example.

Use a large cup without any decorative gold or silver trim and
place a teaspoon in it. Place the cup containing the water on the
turntable.

1.Press 900 W.

2.Set 1:30 minutes using the rotary knob.

3.Press the "start" button.

After 1 minute 30 seconds, a signal sounds. The water is hot.

As you are drinking your tea, please take time to read again the
safety information that can be found at the front of the instruction
manual. This is very important.

Notes regarding ovenware

Suitable ovenware

Suitable dishes are heat-resistant ovenware made of glass, glass
ceramic, porcelain, ceramic or heat-resistant plastic. These
materials allow microwaves to pass through.

Resetting the clock

Press the (O button.

"12:00" appears in the display. Make settings as detailed in
points 2 and 3.

Change the clock, e.g. from summer to winter time

Set as described in point 1 to 3.

Heating up the cooking compartment

To get rid of the new appliance smell, heat up the cooking
compartment when it is empty, the door is closed and with the
turntable inserted, for 10 minutes.

1.Press the (7] Grill button.

10:00 min appears in the display and the indicator lamp above
the ] button lights up.

2. Press the Start button.

A signal sounds once the time has elapsed. Press the Stop button
or open the appliance door.

You can also use serving dishes. This saves you having to
transfer food from one dish to another. You should only use
ovenware with decorative gold or silver trim if the manufacturer
guarantees that they are suitable for use in microwaves.
Unsuitable ovenware

Metal ovenware is unsuitable. Metal does not allow microwaves to
pass through. Food in covered metal containers will remain cold.

Caution!

Creation of sparks: metal — e.g. a spoon in a glass — must be kept
at least 2 cm from the oven walls and the inside of the door.
Sparks could destroy the glass on the inside of the door.
Ovenware test

Do not switch on the microwave unless there is food inside. The
following ovenware test is the only exception to this rule.

Perform the following test if you are unsure whether your
ovenware is suitable for use in the microwave:

1.Heat the empty ovenware at maximum power for %2 to 1 minute.
2.Check the temperature occasionally during that time.
The ovenware should still be cold or warm to the touch.

The ovenware is unsuitable if it becomes hot or sparks are
generated.



Microwave power settings

Microwave power Suitable for

setting

90 W Defrosting delicate foods

180 W Defrosting and continued cooking

360 W Cooking meat and heating delicate foods
600 W Heating and cooking food

900 W Heating liquids

Note: You can set the 900 W microwave power setting for 30
minutes, 600 W for 1 hour, the other power settings for 1 hour and
39 minutes respectively.

Setting the microwave

Example: microwave power 600 watts, 5 minutes

1.Press the required microwave power setting.
The indicator light above the button lights up.

2.Set a cooking time using the rotary selector.

start ® stop

90 180 360
PPN
- +
600 900 kg
P ™M -

Grilling

A powerful grill ensures an intensive surface heat and even
browning of the food.

Setting the grill
1.Press the [7] grill button.

The indicator light above the button lights up and 10:00 min
appears in the display.

2.Set a cooking time using the rotary selector.

start C) stop
90 180 360
600 900 kg

3.Press the start button.
The cooking time counts down in the display.

The cooking time has elapsed

A signal sounds. Open the appliance door or press Stop. The
clock reappears.

Changing the cooking time

This can be done at any time. Change the cooking time using the
rotary selector.

8

3. Press the start button.
The cooking time counts down in the display.

The cooking time has elapsed

A signal sounds. Open the appliance door or press Stop. The
clock reappears.

Changing the cooking time

This can be done at any time. Change the cooking time using the
rotary selector.

Pausing the appliance

Press the Stop button once or open the appliance door. This
pauses the appliance. The indicator above the Stop button will
light up.After closing the door, press the Start button again.

Cancelling operation

Press the Stop button twice, or open the door and press the Stop
button once.

Note: You can also adjust the cooking time first and then the
microwave power setting.

Cooling fan

The appliance is equipped with a cooling fan. The fan may run on
even if the oven has been switched off.

Notes

m The cooking compartment remains cold during microwave
operation. The cooling fan will still switch on. The fan may run
on even when microwave operation has ended.

m Condensation may appear on the door window, interior walls
and floor. This is normal and does not adversely affect
microwave operation. Wipe away the condensation after
cooking.

Pausing the appliance

Press the Stop button once or open the appliance door. This
pauses the appliance. The indicator above the Stop button will
light up.After closing the door, press the Start button again.
Correction

You may correct a set cooking time at any time.

Cancelling

Press the "stop" button twice, or open the door and press the
"stop" button once.



Combined microwave and grill

You can set the grill and the microwave at the same time. The
food becomes crispy and brown. It is much quicker and saves
energy.

You can select any microwave power setting.
Exception: 900 and 600 watt.

Setting the microwave and grill
Example: 360 watts, ™ grill, 5 minutes

1.Press the required microwave power setting.
The indicator light above the button lights up and 1:00 min
appears in the display.

2.Press the [7] grill button.

start ® stop start ® stop

90 180 360 90 180 360

600 900 .w 600 900 kg
) M P ‘:] ™

3.Set a cooking time using the rotary selector.
4.Press the start button.

Memory

You can save the settings for a dish in the memory and call it up
again at any time.

The memory is useful for if you frequently prepare a specific dish.

Saving memory settings
Example: 360 watts, 25 minutes
1.Press the M button.
The indicator light above the button lights up.

2.Press the required microwave power setting.

The indicator light above the button lights up and 1:00 min
appears in the display.

3.Set the cooking time using the rotary selector.

start ® stop I . I min
Iy Y|
90 180 360
600 900 .mg
P ™M

4.Confirm by pressing the ™M button.

The clock reappears. The setting is saved.

start ® stop

1 min
N - —

£y 180 360

— C L 600 900 kg
Y
> P ™

The cooking time counts down in the display.

The cooking time has elapsed

A signal sounds. Open the appliance door or press Stop. The
clock reappears.

Changing the cooking time

This can be done at any time. Change the cooking time using the
rotary selector.

Pausing the appliance

Press the Stop button once or open the appliance door. This
pauses the appliance. The indicator above the Stop button will
light up.After closing the door, press the Start button again.
Cancelling operation

Press the Stop button twice, or open the door and press the Stop
button once.

Note: You can also adjust the cooking time first and then the
microwave power setting.

Notes
= You can also store grill only or grill combined with microwave.

m You can save the memory settings and start the appliance
immediately. When finishing, instead of pressing M, press start.

= You cannot save several microwave power settings one after
the other.

= You cannot save automatic programmes.
Adding to the memory
1. Press the M button.
The old settings appear.
2.Save the new programme as described in steps 1 to 4.

Starting the memory

It is very easy to start the saved programme. Place your meal into
the appliance. Close the appliance door.

1.Press the M button.
The saved settings are displayed.
2.Press the start button.
The cooking time counts down in the display.

The cooking time has elapsed

A signal sounds. Open the appliance door or press Stop. The
clock reappears.



Pausing the appliance

Press the Stop button once or open the appliance door. This
pauses the appliance. The indicator above the Stop button will
light up.After closing the door, press the Start button again.

Changing the signal duration

You will hear a signal when the appliance is switched off. You can
change the duration of the acoustic signal.

Press the "start" button for approx. 6 seconds.

Care and cleaning

With careful care and cleaning your microwave oven will retain its
looks and remain good order. We will explain here how you
should care for and clean your appliance correctly.

A Risk of short circuit!

Never use high-pressure cleaners or steam cleaners to clean the
oven.

/\ Risk of burns!

Never clean the appliance immediately after switching off. Let the
appliance cool down.

A Risk of electric shock!

Do not immerse the appliance in water or clean under a jet of
water.

Surfaces are different, and damage caused by using the wrong
cleaning agent can be avoided by observing the information in the
table below.

Do not use

sharp or abrasive cleaning agents.

The surface could be damaged. If such a substance comes into
contact with the front of the appliance, wash it off immediately
with water.

metal or glass scrapers to clean the glass in the appliance door.

metal or glass scrapers for cleaning the seal.

hard scouring pads or cleaning sponges.
Wash new sponge cloths thoroughly before use.

cleaning agents with high concentrations of alcohol.

Cleaning agents
Caution!

Before cleaning, unplug the appliance from the mains or switch off
the circuit breaker in the fuse box. Clean the outside of the
appliance and the cooking compartment with a damp cloth and
mild detergent. Dry with a clean cloth.

Cancelling

Press the "stop" button twice, or open the door and press the
"stop" button once.

The new signal duration is adopted.
The clock reappears.

The following are possible:
Short signal duration - 3 tones
Long signal duration - 30 tones.

Area Cleaning agents

Appliance front with
stainless steel

Hot soapy water:

Clean with a dish cloth and dry with a soft
cloth. Remove flecks of limescale,
grease, starch and albumin (e.g. egg
white) immediately. Corrosion can form
under such residues. Special stainless
steel cleaning agents can be obtained
from the after-sales service or from spe-
cialist shops. Do not use glass cleaners
or metal or glass scrapers for cleaning.

Cooking compart-
ment made of stain-
less steel

Hot soapy water or a vinegar solution:
Clean with a dish cloth and dry with a soft
cloth.

If the oven is very dirty: use oven cleaner,
but only when cooking compartment is
cold. It is best to use a stainless-steel
sponge. Do not use oven spray or other
aggressive oven cleaners or abrasive
materials. Scouring pads, rough sponges
and pan cleaners are also unsuitable.
These items scratch the surface. Allow
the interior surfaces to dry thoroughly.

Recess in cooking
compartment

Damp cloth:
Ensure that no water seeps through the
turntable drive into the appliance interior.

Turntable and turnta- Hot soapy water:

Area Cleaning agents

Appliance front Hot soapy water:
Clean with a dish cloth and dry with a soft
cloth. Do not use glass cleaners or metal

or glass scrapers for cleaning.
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ble ring When putting the turntable back in place,
make sure it slots in correctly.

Wire rack Hot soapy water:
Clean using stainless steel cleaning
agent or in the dishwasher.

Door panels Glass cleaner:
Clean with a dish cloth. Do not use a
glass scraper.

Seal Hot soapy water:

Clean with a dish cloth, do not scour. Do
not use a metal or glass scraper for clean-

ing.




Malfunction table

Malfunctions often have simple explanations. Please refer to the
malfunction table before calling the after-sales service.

If a meal does not turn out exactly as you wanted, refer to the
Tested for you in our cooking studio section, where you will find
plenty of cooking tips and tricks.

Troubleshooting

A Risk of electric shock!

Incorrect repairs are dangerous. Repairs may only be carried out
by one of our trained after-sales engineers.

You can take remedial action yourself for some error messages.

Error message Possible cause

Remedy/note

The appliance does not work The plug is not plugged in.

Plug the plug in

Power failure

Check whether the kitchen light works.

Faulty circuit breaker

Look in the fuse box to make sure that the circuit
breaker for the appliance is in working order.

Faulty operation

Switch off the circuit breaker in the fuse box.
Switch it back on after approx. 10 seconds.

Three zeros light up in the display. Power failure

Reset the time.

The appliance is not in operation. A

cooking time appears in the display.  tally.

The rotary selector was actuated acciden-

Press the Stop button.

The Start button was not pressed after set-

ting.

Press the Start button or cancel the setting with
the Stop button.

The microwave does not work.

The door was not fully closed.

Check whether food residue or debris is trapped
in the door.

The Start button was not pressed.

Press the Start button.

It takes longer than before for the food

to heat up low.

The microwave power level setting was too

Select a higher microwave power setting.

A larger amount of food than usual has been

placed in the appliance.

Double the amount — double the time.

The food was colder than usual.

Stir or turn the food during cooking.

The turntable makes a scratching or

grinding noise. drive.

Dirt or debris in the area around the turntable

Clean the roller ring and the recess in the cook-
ing compartment.

Microwave operation has been can-  The microwave has a fault.

celled for no apparent reason.

If this fault occurs repeatedly, please call the
after-sales service.

"M" appears in the display.

The appliance is in demo mode.

Press and hold the Start button and the Stop but-
ton for approx. 7 seconds.
Demo mode is deactivated.

After-sales service

Our after-sales service is there for you if your appliance needs to
be repaired. We will always find the right solution in order to avoid
unnecessary visits from a service technician.

E number and FD number

When calling us, please give the product number (E no.) and the
production number (FD no.) so that we can provide you with the
correct advice. The rating plate bearing these numbers can be
found on the right-hand side when you open the appliance door.
To save time, you can make a note of the number of your
appliance and the telephone number of the after-sales service in
the space below, should it be required.

E no. FD no.

After-sales service ©

Please note that there will be a fee for a visit by a service
technician in the event of a malfunction, even during the warranty
period.

Please find the contact data of all countries in the enclosed
customer service list.

To book an engineer visit and product advice
GB 0344 892 8979

Calls charged at local or mobile rate.
IE 01450 2655

0.03 € per minute at peak. Off peak 0.0088 € per
minute.

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

This appliance corresponds to the standards EN 55011 and
CISPR 11. ltis a Group 2, Class B product.

Group 2 means that microwaves are produced for the purpose of
heating food. Class B states that the appliance is suitable for
private households.
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Technical data

Input voltage 110-117 V, 60 Hz

VDE approved yes

CE mark yes

Power consumption 1450 W
Maximum output power 900 W
Grill power 1200 W
Microwave frequency 2450 MHz
Fuse 10 A

Dimensions (HxWxD)

- appliance 382 x 594 x 388 mm

- cooking compartment 208 x 328 x 369 mm

Automatic programmes

The automatic programmes enable you to prepare food very
easily. You select the programme and enter the weight of your
food. The automatic programme makes the optimum setting.

Note: You can choose from 8 programmes.

Setting a programme

Once you have selected a programme, make settings as follows:

1. Press the P button repeatedly until the required programme
number appears.
The indicator light above the button lights up.

2.Press the kg button.

The indicator light above the button lights up and a suggested
weight appears.

start ® stop start C) stop

90 180 360 90 180 360

600 900 kg 600 900 »K@
»@ ™ P M

3.Turn the rotary selector to specify the weight of the food.
4.Press the start button.

3. 4,
. . start € stop
i
UL kg = —
El 180 360
VPN
— + 600 900 kg
</\ )
— P ™M

You will see the cooking time for the programme counting down.

The cooking time has elapsed

A signal sounds. Open the appliance door or press Stop. The
clock reappears.

Correction
Press the "stop" button twice and reset.
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Environmentally-friendly disposal
Dispose of packaging in an environmentally-friendly manner.

Directive 2012/19/EU concerning used electrical and
electronic appliances (waste electrical and electronic
equipment - WEEE). The guideline determines the
framework for the return and recycling of used
appliances as applicable throughout the EU.

E This appliance is labelled in accordance with European

Pausing the appliance

Press the Stop button once or open the appliance door. This
pauses the appliance. The indicator above the Stop button will
light up.After closing the door, press the Start button again.

Cancelling

Press the "stop" button twice, or open the door and press the
"stop" button once.

Notes

For some programmes, a signal sounds after a certain time.
Open the appliance door and stir the food or turn the meat or
poultry. After closing the door, press the start button again.

You can query the programme number and weight using P or
kg. The queried value is shown for 3 seconds in the display.

Defrosting using the automatic programmes

You can use the 4 defrosting programmes to defrost meat, poultry
and bread.

Notes
Preparing food
Use food that has been frozen at -18 °C and stored in portion-
sized quantities that are as thin as possible.

Take the food to be defrosted out of all packaging and weigh it.
You need to know the weight to set the programme.

Liquid will be produced when defrosting meat or poultry. Drain
off this liquid when turning meat and poultry and under no
circumstances use it for other purposes or allow it to come into
contact with other foods.

Ovenware

Place the food in a microwaveable shallow dish, e.g. a china or
glass plate, but do not cover.

Resting time

The defrosted food should be left to stand for an additional 10 to
30 minutes until it reaches an even temperature. Large pieces
of meat require a longer standing time than smaller pieces. Flat
pieces of meat and items made from minced meat should be
separated from each other before leaving to stand.

After this time, you can continue to prepare the food, even
though thick pieces of meat may still be frozen in the middle.
The giblets can be removed from poultry at this point.

Signal
For some programmes, a signal sounds after a certain time.

Open the appliance door and separate the food out or turn the
meat or poultry. Close the door and press the Start button.



Programme no. Weight range in kg

Resting time

Once the programme has finished, stir the food again. You
should leave it to stand for another 5 to 10 minutes until it
reaches an even temperature.

The cooking result will depend on the quality and consistency of
the food.

Defrost
P 01 Minced meat 0.20 - 1.00
P02 Pieces of meat 0.20 - 1.00
P03 thcken, chicken 0.40-1.80
pieces
P 04 Bread 0.20 - 1.00

Programme no. Weight range in kg

Cooking with the automatic programmes

With the 3 cooking programmes, you can cook rice, potatoes or
vegetables.

Notes
Ovenware

The food must be cooked in microwaveable cookware with a lid.
For rice, you should use a large, deep dish.

Preparing food

Weigh out the food. You need to know the weight to set the
programme.

Rice:

Do not use boil-in-the-bag rice. Add the required amount of
water, as specified on the packaging. This is usually two or
three times the quantity of rice.

Potatoes:

For boiled potatoes, cut the fresh potatoes into small, even-
sized pieces. Add one tablespoon of water for each 100 g
boiled potatoes, and a little salt.

Fresh vegetables:

Weigh out the fresh, trimmed vegetables. Cut the vegetables
into small, even-sized pieces. Add a tbsp water for each 100 g
vegetables.

Signal

While the programme is running, a signal sounds after some
time. Stir the food.

Cooking
P 05 Rice 0.05-0.2
P 06 Potatoes 0.15-1.0
P 07 Vegetables 0.15-1.0

Combi-cooking programme

Notes
Ovenware
Cook the food in ovenware which is not too big, and is heat
resistant and microwaveable.
Preparing food

Take the food out of its packaging and weigh it. If it is not
possible to enter the exact weight, you should round it up or
down.

Resting time

Once the programme has finished, allow the food to rest for
another 5 to 10 minutes so it reaches an even temperature.

Programme no. Weight range in kg

Combi-cooking programme

Bake, frozen,upto 0.4-0.9
P08 3 cm in height

Tested for you in our cooking studio

Here you will find a selection of recipes and the ideal settings for
them. We show you which microwave power setting is best suited
to your dish. There are also tips about ovenware and preparation
methods.

Information regarding the tables

The following tables provide you with numerous options and
settings for the microwave.

The times specified in the tables are only guidelines. They may
vary according to the ovenware used, the quality, temperature
and consistency of the food.

Time ranges are often specified in the tables. Set the shortest
time first and then extend the time if necessary.

It may be that you have different quantities from those specified in
the tables. A rule of thumb can be applied:

Double the amount - almost twice the cooking time

Half the amount - half the cooking time.

Always place the ovenware on the turntable.

Defrost

Notes
Place the frozen food in an open container on the turntable.

Delicate parts such as the legs and wings of chicken or fatty
outer layers of roasts can be covered with small pieces of
aluminium foil. The foil must not touch the oven walls. You can
remove the foil half way through the defrosting time.

Liquid will be produced when defrosting meat or poultry. Drain
off this liquid when turning meat and poultry and under no
circumstances use it for other purposes or allow it to come into
contact with other foods.

Turn or stir the food once or twice during the defrosting time.
Large pieces of food should be turned several times.

Leave defrosted items to stand at room temperature for a
further 10 to 20 minutes so that the temperature is even
throughout. The giblets can be removed from poultry at this
point. The meat can still be further prepared, even if it has a
small frozen core.

Defrost Weight Microwave power setting in watts, Notes
cooking time in minutes
Whole pieces of meat (beef, veal or 800 g 180 W, 15 mins + 90 W, 10-20 mins -
pork - on the bone or boned) 1kg 180 W, 20 mins + 90 W, 15-25 mins
1.5kg 180 W, 30 mins + 90 W, 20-30 mins
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Defrost

Weight

Microwave power setting in watts,
cooking time in minutes

Notes

Meat in pieces or slices of beef, veal 200 g

180 W, 2 mins + 90 W, 4-6 mins

Separate any defrosted parts when

or pork 500 g 180 W, 5 mins + 90 W, 5-10 mins turning
800 g 180 W, 8 mins + 90 W, 10-15 mins
Minced meat, mixed 200 g 90 W, 10 mins Freeze food flat if possible
500 g 180 W, 5 mins + 90 W, 10-15 mins g:{%:%‘&eﬁ'eg;“es remove any
800 g 180 W, 8 mins + 90 W, 10-20 mins
Poultry or poultry portions 600 g 180 W, 8 mins + 90 W, 10-15 mins -
1.2 kg 180 W, 15 mins + 90 W, 20-25 mins
Fish fillet, fish steak or slices 400 g 180 W, 5 mins + 90 W, 10-15 mins Separate any defrosted parts
Vegetables, e.g. peas 300¢g 180 W, 10-15 mins -
Fruit, e.g. raspberries 300g 180 W, 7-10 mins Stir carefully during defrosting and sep-
500 g 180 W, 8 mins + 90 W, 5-10 mins arate any defrosted parts
Butter, defrosting 1259 180 W, 1 min. + 90 W, 2-3 mins Remove all packaging
250 ¢ 180 W, 1 min + 90 W, 3-4 mins
Loaf of bread 500 ¢ 180 W, 6 mins + 90 W, 5-10 mins -
1 kg 180 W, 12 mins + 90 W, 10-20 mins
Cakes, dry, e.g. sponge cake 500 g 90 W, 10-15 mins Only for cakes without icing, cream or
750 g 180 W, 5 mins + 90 W, 10-15 mins g:‘irge patissiére, separate the pieces of
Cakes, moist, e.g. fruit flan, cheese- 500 g 180 W, 5 mins + 90 W, 15-20 mins Only for cakes without icing, cream or
cake 750 g 180 W, 7 mins + 90 W, 15-20 mins gelatine

Defrosting, heating up or cooking frozen food

Notes

Take ready meals out of the packaging. They will heat up more
quickly and evenly in microwaveable ovenware. The different
components of the meal may not require the same amount of

time to heat up .

Food which lies flat will cook more quickly than food which is
piled high. You should therefore distribute the food so that it is
as flat as possible in the ovenware. Different foodstuffs should

not be placed in layers on top of one another.

Always cover the food. If you do not have a suitable cover for

your ovenware, use a plate or special microwave foil.

Stir or turn the food 2 or 3 times during cooking.

After heating, allow the food to stand for a further 2 to 5 minutes
so that it can achieve an even temperature.

Always use an oven cloth or oven gloves when removing plates

from the oven.

This will help the food retain its own distinct taste, so it will
require less seasoning.

Defrosting, heating up or cooking fro- Weight

Microwave power setting in

Notes

zen food watts, cooking time in minutes

Menu, plated meal, ready meal 300-400 g 600 W, 8-11 mins -

(2-3 components)

Soup 400 g 600 W, 8-10 mins -

Stews 500 g 600 W, 10-13 mins -

Slices or pieces of meat in sauce, e.g. 500 g 600 W, 12-17 mins Separate the pieces of meat when stir-

goulash ring

Fish, e.g. fillet steaks 400 g 600 W, 10-15 mins Add water, lemon juice or wine as

desired

Bakes, e.g. lasagne, cannelloni 450 g 600 W, 10-15 mins -

Side dishes, e.g. rice, pasta 250¢g 600 W, 2-5 mins Add a little liquid
500 g 600 W, 8-10 mins

Vegetables, e.g. peas, broccoli, carrots 300 g 600 W, 8-10 mins Pour water into the dish so that it covers
600 g 600 W, 14-17 mins the base

Creamed spinach 450 ¢g 600 W, 11-16 mins Cook without additional water

Heating food
/\ Risk of scalding!

spatter. When heating liquids, always place a spoon in the
container. This will prevent delayed boiling.

There is a possibility of delayed boiling when a liquid is heated.
This means that the liquid reaches boiling temperature without the
usual steam bubbles rising to the surface. Even if the container
only moves a little, the hot liquid can suddenly boil over and
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Caution!

Metal - e.g. a spoon in a glass - must be kept at least 2 cm from
the oven walls and the inside of the door. Sparks could irreparably
damage the glass on the inside of the door.

Notes

Take ready meals out of the packaging. They will heat up more
quickly and evenly in microwaveable ovenware. The different
components of the meal may not require the same amount of
time to heat up .

Always cover the food. If you do not have a suitable cover for
your container, use a plate or special microwave foil.

Stir or turn the food several times during the heating time.
Check the temperature.

After heating, allow the food to stand for a further 2 to 5 minutes
so that it can achieve an even temperature.

Always use an oven cloth or oven gloves when removing plates
from the oven.

Heating food Weight Microwave power setting in Notes
watts, cooking time in minutes
Menu, plated meal, ready meal 350-500 g 600 W, 4-8 mins -
(2-3 components)
Drinks 150 ml 900 W, 1-2 mins Place a spoon in the glass; do not overheat alco-
300 ml 900 W, 3-3 mins holic drinks; check during heating
500 ml 900 W, 3-4 mins
Baby food, e.g. baby bottle 50 ml 360 W, approx. %2 min No teats or lids. Always shake well after heating.
100 ml 360 W, approx. 1 min You must check the temperature
200 ml 360 W, 12 min
Soup 1 cup 200g 600 W, 2-3 mins -
Soup, 2 cups 400¢g 600 W, 4-5 mins -
Meat in sauce 500 g 600 W, 8-11 mins Separate the slices of meat
Stew 400g 600 W, 6-8 mins -
800 ¢ 600 W, 8-11 mins -
Vegetables, 1 portion 150 g 600 W, 2-3 mins add a little liquid
Vegetables, 2 portions 300 ¢ 600 W, 3-5 mins

Cooking food

Notes

Food which lies flat will cook more quickly than food which is

piled high. You should therefore distribute the food so that it is
as flat as possible in the ovenware. Different foodstuffs should
not be placed in layers on top of one another.

Cook the food in ovenware with a lid. If you do not have a
suitable lid for your ovenware, use a plate or special microwave
foil.

This will help the food retain its own distinct taste, so it will
require less seasoning.

After cooking, allow the food to stand for a further 2 to
5 minutes so that it can achieve an even temperature.

Always use an oven cloth or oven gloves when removing plates
from the oven.

Cooking food Weight Microwave power setting in Notes
watts, cooking time in minutes
Meat loaf 750 g 600 W, 20-25 mins Cook uncovered
Whole chicken, fresh, no giblets 1.2 kg 600 W, 25-30 mins Turn halfway through the cooking time
Fresh vegetables 250 g 600 W, 5-10 mins Cut vegetables into pieces of equal size.
500 g 600 W, 10-15 mins Aqd Tto2 tbsp water per 100 g of vegetables.
Stir during cooking
Potatoes 250 ¢ 600 W, 8-10 mins Cut potatoes into pieces of equal size;
500 g 600 W, 11-14 mins Aqd Tto 2 tbsp water for every 100 g.
Stir during cooking
7509 600 W, 15-22 mins
Rice 125¢g 900 W, 5-7 mins + Add double the quantity of liquid.
180 W, 12-15 mins
250 g 900 W, 6-8 mins +
180 W, 15-18 mins
Sweet foods, e.g. blancmange 500 ml 600 W, 6-8 mins Stir the custard pudding thoroughly 2 to 3 times
(instant) during cooking using an egg whisk.
Fruit, compote 500 g 600 W, 9-12 mins -
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Microwave tips

You cannot find any information about the settings for the quan-
tity of food you have prepared.

Increase or reduce the cooking times using the following rule of
thumb:

Double the amount = almost double the cooking time
Half the amount = half the cooking time

The food has become too dry.

Next time, set a shorter cooking time or select a lower microwave
power setting. Cover the food and add more liquid.

When the time has elapsed, the food is not defrosted, hot or
cooked.

Set a longer time. Large quantities and food which is piled high
require longer times.

When the time has elapsed, the food is overheated at the edge
but not done in the middle.

Stir it during the cooking time and next time, select a lower microwave
power setting and a longer cooking time.

After defrosting, the poultry or meat is defrosted on the outside
but not defrosted in the middle.

Next time, select a lower microwave power setting. If you are defrost-
ing a large quantity, turn it several times.

Condensation

Condensation may appear on the door window, interior walls and
floor. This is normal. This does not affect how the microwave
operates. Wipe away the condensation after cooking.

Tips for grilling
Notes

All the values given are guidelines and can vary depending on
the properties of your food.

Always grill on the wire rack with the cooking compartment door
closed and do not preheat.

Always place the wire rack on the turntable.

Quantity Accessories Cooking time in minutes
Bread for toasting (pre-toasting) 2 to 4 slices Wire rack 1st side: approx. 2 to 4
2nd side: approx. 2 to 4
Toast with topping 2 to 6 slices Wire rack Depending on topping: 7 to 10
Soup with toppings, 2 to 4 cups Turntable approx. 15 to 20

€.g. onion soup

Combined grill and microwave

Notes
The combined operation is particularly suitable for cooking
bakes and gratins.

Always place the dish on the turntable and do not cover the
food.

Use a high-sided dish for roasting. This keeps the cooking
compartment cleaner.

Use large flat ovenware for bakes and gratins. Food takes
longer to cook in narrow, deep containers and browns more on
top.

Check that your ovenware fits in the cooking compartment. It
must not be too large, as the turntable must still be able to turn.

Always set the maximum cooking time. Check the food after the
shorter time specified.

Leave the meat to rest for another 5 to 10 minutes before
cutting it. This allows the meat juices to be distributed evenly so
that they do not run out when the meat is cut.

Bakes and gratins should be left to cook in the appliance for a
further 5 minutes after the appliance has been switched off.

Weight Accesso- Microwave power set- Cooking Notes
ries ting in watts time in min-
utes

Joint of pork, approx.750 g Turntable 360 W + 7] 40-50 mins ~ Turn 1 to 2 times.
e.g. neck of pork
Meat loaf approx.750g  Turntable 360 W + [7] 25-35 mins  Maximum of 6 cm in height.
max. 7 cm deep
Chicken portions, small, approx. 800 g Ovenware 360 W + [7] 30-40 mins  Place with the skin side up. Do
e.g. chicken thighs or wings on the wire not turn.

grill
Frozen marinated chicken approx. 800 g Ovenware 360 W + [ 15-25 mins Do not turn.
wings on the wire

grill
Pasta bake approx.1000 g Turntable 360 W + [7] 25-35 mins  Sprinkle with cheese. Maximum
(using pre-cooked ingredi- of 5 cm in height
ents)
Potato gratin approx.1000g Turntable 360 W + [7] 30-40 mins  Maximum of 4 cm in height
(using raw potatoes)
Fish, scalloped approx.400g  Turntable 360 W + [7] 20-25 mins  Defrost frozen fish before cook-

ing.

Quark bake approx.1000 g Turntable 360 W + [7] 30-35 mins ~ Maximum of 5 cm in height

16



Weight Accesso- Microwave power set- Cooking Notes
ries ting in watts time in min-
utes
Vegetable kebab 4-5 pieces Wire rack 180 W + [T 15-20 mins Use wooden skewers.
Fish kebabs 4-5 pieces Wire rack 180 W + [ 10-15 mins Use wooden skewers.
Bacon rashers approx. 8 rash- Wirerack 180 W + [7] 10-15 mins

ers

Test dishes in accordance with EN 60705

The quality and correct operation of microwave appliances are
tested by testing institutes using these dishes.

In accordance with EN 60705, IEC 60705, DIN 44547 and
EN 60350 (2009)

Cooking and defrosting with the microwave
Microwave cooking

Dish Microwave power setting in watts, cooking

time in minutes

Note

Egg wash, 750 g 360 W, 12-17 mins+ 90 W, 20-25 mins

Pyrex dish, 20 x 25 cm on the turntable.

Sponge 600 W, 8-10 mins

Place a pyrex dish with a diameter of 22 cm on the turntable.

Meat loaf 600 W, 20-25 mins

Place the pyrex dish on the turntable.

Microwave defrosting

Dish Microwave power setting in watts, cooking Note
time in minutes
Meat 180 W, 5-7 mins+ 90 W, 10-15 mins Place a pyrex dish with a diameter of 22 cm on the turntable.

Combined microwave cooking

Dish Microwave power setting in watts, cooking

time in minutes

Note

Potato gratin (™ grill + 360 W, 35-40 mins

Place a pyrex dish with a diameter of 22 cm on the turntable.
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MREEAV IR S B EMEKEE, EFHIEMAGERAEEFEMT. 880
MR IFETTREE R, BV ERRFEIHREE.
BOTEAER ERERETHARYMTEAEES, lHEl
NEREH., ARVEREBTRARYE, 7HBER, H—F
IMNERBETEREBNZRMAR B2E UE=H. AR
mAYEREAL) .

MR Z AR AZREASHMKINIE, ERATER 600 W
E’Jgﬁgﬁ EIFIEATERNETERWIESR ., NRBE, #£FH
EERE RIS EIRERRENZENTRNE. BiEZH
BIE, —HBRSEERENZ AR, BREEIEM=RARRE.
EERR TSR AR EEE,
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EENE: &8 (UBBAPRSE) HAMEMENEFIPNAIR
HED 2 cm BIEERE. NIEFTREEHAEPINRINIRIRSREEES
ERERE.

EEERRR 7EERPERTEERRR. EENARE

REMELR

FERERRKE-R.

FERETNREREHEER.

AAIESTHRIARER A,

RERMEABEREREE, ACEEIEER, RIR4%HPE
WAER 10 B (L 3 B Efi83R). TEREBLANTAEEH
b L IEERERR.

6l AR

TEZREHERNEE. FANTRTRERRETE,

m 1
- +
2
start ® stop
90 180 360
3
600 900 kg
P ™
Q 4
1 BTER
AR B REFEA Z AR
2 hiesd

RARERERENZARE, NREBSEF

3 g 1]

20

FIRRFEFIENER. « FATERGPIRARARYIEI FRRAaRgaEh, Y1204
mREERREM L. BMEREPT RITRLMAER, BRRT771E40R01H
BE—RERMNFTESEIER.

FEREME KRR FEPIINIE. MEEFNFERERCET IR IRARAGRY
KR, ERERRR, TEHWEKEFELETRNTE. X%
ARERESKR, FERE,

Y ARY, BERGAAENTGERNERKNTASER, L
RN ARZEE, ATREVARE—ELERRETmHE
HRE, ZMEEESRVES 3cm,

ADERSILIERE. ERBERERR. BHFTETERNKL,

4 Gl ksl

g il A

Start RUEnRE

® R

Stop {Z1HRME

90 BIE 90 W UK IhER
180 BIE 180 W RUKIHER
360 B 360 W RUKITHER
600 BIE 600 W UK INER
900 EHE 900 W HURIN=
P EEEBER

kg HEEREEATH
il BIEEETNRE

X1 EECIERE

ik il

liesA R B E FRRR (B RRE(EL
IESAA S BRI, & THEsh RS ARIRERE .

e

(e

ﬁﬂé%ﬁc‘fﬁqﬁi?ﬁ%ﬂﬁﬁ HIRES AR RERR. Mz, ft
Dl?z‘.\é“o

s Th=E

900 W - BAINHEE,
600 W - & INEFIZ RS,
360 W - H& = ARBEIMABSEY.
180 W - BEfRRINEEZARY.
90 W - BEMEREBEHE M.
-3 il
ERILThRE T UG S IE
EETEE R

RINRE] ERFEI TR RURIRIE. LTIRERAE S RUSTINELE.
RYSBSEERE. ERARINENUEEREEERERE,



B #F

R

BHRIER, FEIBAERHTIEE. BRERNREHEE. B
BRI AAHE.

L)

M REcE !

1. S RaE R AERE AR M AR,

2. IR R b IEIE R (N AERE IR BB h RAVEEE BRc i

2 BEREAIRYRE, FA7EMER. MR EA. BR
FIRIER & 2SR St 77 @8 ).

BIREGRE, PliEdHE. EHEEE
B, AZARMERE.

'R SR ETEER .

H%ECH

AEEREFEF ONEEETERRBERIALIr. FiEE HEZ &
k. BFAIRIE MBS L HETRNERRS. RHRETRE
DUAREEAIEME LR, KAEER / HEME. HHFHE
&, REEEMBK.

B3l HEZ 86 D 000

B REERE

LERRAR RN B R E RIS RIEEERYIR, RETEIEN
SRS, Aititie EETEEM .
AR E B E
BREEERERNEEEERMER, BREEgHRE=MO0,
1.32T O &4,
I2:00 R ERERTEE L, B O Bl e RESE,
2. B R fEsH R E R EE
3.BxiET O #4h.
FFRE ERRE ST
[Bi R E
T O %, ABET Stop (E1E).
BAREREMTH,

=32
R =
MR BRI EAEE.
BERFUEEREMRINGE, NZEEREIEE.
LB AFR BRI 2R MR UK T R E I E e

1727 ERENTHERE -, TRUREIRER. MANZHEAR
MIERRRIE.

BN ARURKE. Bla0, fREILUMEREZEARK,
FRESESIREEMIAEUNE, TMAN—EFR. FHKH
MFREEER L.

1.2 900 W,

2. 7| FlEsHsRE 1:30 58,

3.3ZT TStart) (Re®h) i%$H.

149> 30 Mg, HRTEE. KEMEATH.

IBRF, AR EFREARANENTSIEFR. BLE
MIFFHER.

ERiE
#wT O &,
BERER LREENEIR 112:001. FA2BI5E 2 BAF058 3 RAVEE

Vit )

1TEX RE o

HERE (IINRECKAERLTKRE)
BRI B 3 PTREITRE.

In#aFaRe

HEERERMMUREIEIEIRIR, AEMEIRTER, BNBBENHR
AiEA_EFEFTEEE 10 7788,

148 (O] getiesd,
BAREE FEEER 10:00 288, [ % tAREREE S,
2,12 Start (B4Eh) %80,

Eﬁﬁﬂﬁﬁﬁﬁﬁifégﬁéﬂjﬁﬂ%n%o BT Stop (fF1b) #=EHFRY
E o

A5 28 M AYRREA

BRI

BEARMKIERNMEARRR, HIE, FBEE. & MEXW
REBRITR, EBEMETLERAEKIENZFE.

WA EREXER. UEEERERNEE, RIFRERRE,
BRITEREE. REMEMSRMBMNFREIEE R ER,

T EARYEEDM

NEEAEBRN, SRELARMKFE. BEMATERRN
IR,
FE!

EXNE: &8 (NBEARRNSRL) 0 REEEMNENEFIN
ARIFED 2 om BIEERE. NIEFTRESTRIRAEFIPRIRIREE.
AR IR

%’ﬁg%;gﬂglt\lﬂﬁw A7 BRI IE IR, T S8 A 20

ENEESRNEDERARMRKIE, FHTTRE:
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1. RSN R AT R Ve 7788 1 788,
2. BRI R ERE.
fifERy, RMEMARRHFH R,

WNRBMEBBINELENE, BIRFTAEANRAESS.
MR Ih=E

B Th =R E HENA®

QoW fRREEEY

180 W fEREEZ AR

360 W = AREIIN S S B

600 W MEFZAEY

900 W TnEREE

2R : - BTG 900 W HUKRINZRERFE 4 30 7788, 600 W 243 1 /]\
iy, HERMITIRREDHIS 1 /K 39 778,

MR TE

&l RUKINZE 600 W, 5 588
1R T RRRUEINE,

&8 ARIERIESE,

2. % FAesH s RE = SRR

start ® stop . mn
NN
90 180 360
PPN
- +
600 900 kg
@)
I! O ™ -

s
g%@ﬁkﬂ@%ﬁ%ﬂl«){ﬁﬁﬁéiﬁiﬁ%g@%, BEgYREZ2REHE
R RR TE

18T O] BIBRETNEE,

i ETRE e RE B ERE LR 10:00 774,
2. | FlEsHRR R = ARAF .

start C) stop

90 180 360

600 900 kg

|

3.2 Start (RAEh) #=él,
AR H SRR E B AR,

FEREMES
BHARE, BRFEPIE Stop (fFLL). BEEERERNEFEET.
SET AR

(ErTRERT SR 2R, PR R hesl S S AR

22

3.4%F Start (BREh) %8,

BB SRR B AR,

mHRKEESR

MRS, BARIFEFISK Stop (1), FEEERERNEFEAT.

SETRKE
IR RTRERT S 2R, PR A e S R R

HEEREF

#ZTStop (F1E) LEAKFRMEF. ST EEREE.

Stop ({21b) &l ERIERIEERE. BMAKIIER, BRET
Start (REEH) #%§H.

BUHIRE

ERMX Stop (1F1E) #&iH, sKRARSAEFTR, BHET Stop (2
1b) %48,

iR ¢ BN SRERT AR, BRBEMRIRRE,

A E R
ABBEABMES. DECHIMURETR, BETHE

R’
o EAAERBCERRRMR A, AEEBESIHER. BIERUR
EFCHER, BRFIRENTED.

= FEFIIRIE. MEERNFEESRERPIAE IR ERIK R, ERIERR
%I, FEHMKEFEETRNTE. RRREBEREGRKRED
u o

EEEREE

T Stop (F1E) IREANBARNILPT, EEFIUEEEREE,
Stop ({Fib) M FREREE =R, BREMN%E, BXIRT
Start (RY&n) =8l

e%

= A RE R ] LA RERF IE 2K

BH

ERMR [Stop) (F1E) #&EH, SFRAAEFIR, BT
lStop] (IF1k) #&$H.



A 8 IR B e o

RERTLRREMKINME, NEESEEINE. RMEESEE
&, ERERIE Tuﬁéﬁﬁﬁ%ﬁ%ﬁo

1A BER E FR B RUR TN R,
FRT900 W Ei 600 W ELFh,

OB TN IE B 5RE
#Hl: 360 W, [T, 508

1R T RRIRIR IR,
i EATREERE BT ERE LR 1:00 2.
242 T [0 sgkiEThe.

start ® stop start ®© stop

90 180 360 90 180 360

600 900 ) 600 900 kg
) O M P l’j ™

3. | FlieshRR R = AR .

RCIEThRE

HERCEMEEPHER —ERENRER, BRUBRENER.
MREEEZREERE, TRVEER+TER.

ETFRCISERTE

#if: 360 W, 25 458

1T M iR,

40 E TR TR R

2.4 TR BRIMIRINE.

#40 ETE TERE BT S E ERT 1:00 £
3. (NS LU AR,

B

start O stop =T . Cr min
L1

90 180 360
41.k fji*ﬂ

600 900 ey
Q\ )

P M

4.32T M R RERT.
FrEEREENEHEAT. RECHF.
)

w IS A R RIS R RS S UK AYRRE .

w IWAIDUAFACIBTNRERRE, IS BIRENRURIRIEIE. ST,

ERT M, M2WT Start (BF).

4.4%°F Start (R4Eh) %,

start C) stop

EY 180 360

szff?;?\y+ 600 900 kg
Q)
> P ™M

BTERSHARIBEARE.

FHAREMESR

BUHARE. BRAEFIEL Stop (fFLL). BFSEREENEFEET.
hE?ﬁﬁH

At R hesH 8 5 2 ARl

BEEaREE

BT Stop (F1k) HREAKBAREFT, EERTTUEEEREE,

Stop ({Fib) = FRIEREE SR, BMAKMN%E, BXIRT
Start (R4&n) &=,

BUEIRE

ERMR Stop (IE1E) %80, SKBERAFEPIE, BIRT Stop (IE
1b) #41,

BE BINASCARZ AR, BB MRIERRE

n EAEEFETREMKINRRE
 BEAREERER.

INRCIEThEE

1. BT M &R,

PEEMBRTNE AR .

2.0 8R 1 E 4 PN IRRVIERT.

BXENRCIEThEE
EREFCRHENER, EEME. SR, BEE%M.
1.3 T M %80,

BEENBE T EHERIRE.

2.3%T Start (BXE) #%$H.

BN E SRR EEE AR,

ZERKEER

IXHENSRES, BARNAEPIEL Stop ({ELL). BESEPEENEIEET.
HEEREE

T Stop ({F1L) IREABARNIEPY. S AT EERERE.
Stop ({FLb) # ERIETEE =R, BEAKMNE, BXIRT
Start (R{&Eh) %4,

BGH

ERMK [Stop) (F1b) &, SKFERIFEFIER, BRT
lStopl (fFik) %A,



ENRE R

BEAEREEN, SEIMNE. %Qﬁﬂgﬁéym
T TStartl (BXEh) #2804 6 %, GRSRERE -3 8

AMEERE-308,
EREF RS R, RS RE 30 %
B BRI E R,

RERFR

INMREEGER, TIRGUREISIERT RIFINR. BFTRRRER

BHIERA BB ER . e AR
A\ mamy BBIEE MBS

R ERERIER, BURMIRE. F2ME

T e e e R e e e B FIRIEE 2h % A S BIREE T 5.
ANE T 317y BETHEEMENE  BBSk:

#R1EHE ERERIRIEE, BURMERE, AR

R AR EERRILLERRME. ZoKIE, HEE. BMINEH. EEEEY

A\ Ezam! BRI, AT EEIRIE T

AR ERRNKPHFAENKEL.

BEEBSRRNTHEBSZEE. B2ER
KRB ER A BEIRRET)ER.

REOHESETE, FATEROTINEERETR. Hit, TREHEOREN  ESKSERET
FREETRAN, UBBIER, & PR AL, AL,
i R BERAES
W ER: o BREEH (QREEASNRER). B
5055 EL TR O, BRI AEE RS, 7R
RETENSE. EBREATREEIICENE, HImmE BRI, SUERE bR RO S R

- B =3 T 15 BFNEREEEE, BL = ol
SR SIIRE TR IROEIR, H. B HEASASEE.
& BRHEE T A LRI R, T
EEERGLALE, R rem i mEnse AESN
ERMEEEHE, BABEEE a A
BEREERERNEAE AR AR

BB
=D
TR oy BB
ER AT RS 2E AR,
EE, BEEEREEREE, ANPERYENONES. mMER T
A AR LRI E R B SRR, LlEF BRERAEL. HERRIEE.
i, o~ .
T SRS

ERSEEREE, BHR. BAERE
BEIRIREITER,

BENE

HIEEE A UGS AR BEERRBT O, FAESRTRE
HHRNA.

ERENZEGRTNELY, F2RESNTHAKE—H, EF
R EERIMERAN I,

A\ BmaR
g%ﬁ%@ﬁmﬁmeﬁ@ﬁ%%mﬁﬁmgﬁgﬁmﬁlﬁﬁ
EO

HRFELHERAE, AT BITREGERIEE.
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SEEHER

sEmane RS BEAR / BE
BREAEE k1L BT, 1 LR
TR BEHERET.E.
BB 22 %Eﬁ@%ﬁ BRFERNESE BT E S
RiEsEE BRI S IIEREE S, 40 10 HEETH.
BEREAE SEE=(E O, TR BB,
BERREIRIE, BT FERESH ~/NOBEEE, #F Stop ({21t) 4R
s S0EEKIET Start (RUEH) %8, #F Start (BXE) HSASKER Stop (B1F) #
FELERTE,
B EES, SEFIR BRI, BBV ERE S TR,
KIET Start (ReEh) %4l 1R Start (RXEh) #&H.
ARSI S A RS HRR B, EERSHERERT,
BATBSNEY, BHEEHE. TS B TR RIS = B,
BMBTFES. = AR B RBE Y.
A L E IR S, AREEEN SR BHIE G IR EEMBAILIE,

BT R R A ESHURIE P IEELE. BRI IR A=

HERERERE, FRERREPOBIE.

EREELET (ML, ERERTERS, %%&m(ma)ﬁﬁm&m(ﬁt)ﬁﬁ%
7 I\o
RN RIEE.
P4
E BRI
EENBRTEME, BHERPNSEBBIL. RISEY  BEEER
FRRRRSE, M EMHERE N BT DB EFIRE,
BNERE 110-117 V, 60 Hz
= =] [ 3
f?:;gfﬂf Eé{iﬁ;ﬁﬁ % (Eno.) FIAEMSE (FD no.) DERR 1450 W
B MIBERy, FRMERMR (Eno.) MEELE (FD no. = e
MUEIS TR, MAARTES, A ARRE Rty — BAMUINE 900 W
SRHOSHEE, AEARE, MARTESRER P ANEARERL  BEE 1200 W
B, DURTEZH. HORAE 2450 MHz
EREH £ EFH (FD i 10A
no.) no.)
R (BxExE)
EREHERL T  EpeRETE 382 x 594 x 388 mm
- FRRSREtE 208 x 328 x 369 mm
EEE, EVEREREMN, LHEREABRRREES &N
AR, VDE ¥t 2
S BB SRS 2B REIIE. CE f=i =
BB R RTE R S AR T

TW 0800 368 888
REXNEMHERITHEZEA.

ERREBNFRKE, EAHEAEREHIHRE ZHMEBERA
8, MURMECIHE&EITHE.

AEBRFS EN 55011 1 CISPR 11 2%, B Group 2,
Class B E .

Group 2 RTAARMARYARNK. Class B RTZERSRAE

oA

AURERIAT G BRER.

LB AR A RN E R B B R EFEmIIEL
2012/19/EU (EABRERNXEFEm - WEEE) 188
B, ZECEARERENEBRBEREKRAIR

e
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BEERF

B#EFREEMTEREERY. FEEEFUBARYNES.
B#REF& ERHEKENRE.

B ILURIENIERLE 8 T8,
REERF

BEEFR, FEITNIIRE:

1.ER/IRT P ki, HERIFMFREFRIRLIR.
8 LRI E TR R,

2.42F kg #&24H.
il ERETERERRTEREE.

start

®

stop

90

180

360

900

kg

2]

start

® stop

90

180 360

600

S’,})EH B -18 °C R FRI N EFFHRY (BrIELIERTT
I\ /o

FIRSRRRYNAAERIEE, RMESHEFRERH.

AEXRBAFEERERTELRE. BHRAENRESAER,
EEE‘J%E%&%& EBLREETNITAREMMAEIEEEMR

i} #has M

g%%ﬁ&%ﬁ@ﬁ”ﬁﬁ%ﬁ&%ﬁﬂ@%ﬁ% (NEBIIKIBR), BES
EO

HERE

RRNRYIEEINGE 10 £ 30 188, BREIYS. B/NEH

g%’rﬁtt, RIEREFTRROFERE. FER, FORARMN

2%, BEERRPEFIENARKR, SrIEEEERY. 1Lt

K, FISARKBHINE.

600 900 »Kg
* P ™ P ™

3. iEHl B ERYINES.
437  Start (BEh) %4,

start € stop

3
3
&

I

|

EQ) 180 360

_m+ 600 900 kg
.

— P ™
BTEE LRI EABERF = AR,
THRREER
BXHENSES. FRIFEPIEL Stop (F1E). RHEENSENEFEER.

154
EIRMK [Stopl (FLE) HREAME:RS.

BEEREF

BT Stop (F1b) IRASKFARNIEM. BT AT EERERE.
Stop (fFLb) A ERYETREE SR, BEKME, BXIRT
Start (RX&h) %80,

BUH
MR [Stop) (F1E) &8, SKRARRFEFIR, BT
lStopl (fF1k) #%4#A.
R
REEFEERERBREEMRS. fTHBEM, BARY, =

BE—TARKRBAER. FMAEFIER, BT Start (R
#) &,

IERTLAFIA P =X kg REFEFRIFINES. EANBESER
TERNET 3 WiE,

R BEBRFRR
EPTLVER 4 BRAIZR, LRSS, RENENEE.

-
EERY

26

MeEE
FURFEENERBRBEMRE. fIMMEM, BRWIH,
?&géﬂ—‘m*ﬁﬁﬁ%‘%mc BA_LAEPY, SR1BIZT Start (BX&h)
240,
EBFEE %;Eiﬁ (EBfrBan
2k
P 01 | 0.20 - 1.00
P02 A 0.20 - 1.00
P 03 HEy. S 0.40 - 1.80
P04 e 0.20 - 1.00
EHESEFZA
IEZFEERF, BLZEAR BEREIQHEE.
i
tEhasm

BRYWARSEBERARMKINENRMETZHR. KREER
KRBT

ERRY

HRYEE. RMEEHEFRERMH.

*:

EERKREERIEE, RKEBEEERRINESK, KEE
BEERENME=1E.

ARNER, HRFENEREVIAIYIINER. § 100 A%
BREMA—SZRAIK, URDFFHIE,

R

AFHEE, ENFNRIEBE, BRI, § 100 %8
BRFEMN—ZRAIK,

ME
RFHT—REME, BRENRE. HEERY,
FERN

EE‘G‘?E}ZI% HEEXEERY. RYESEINGE S5 E 10 148,
EaEE,
R REREECAR EYIRENRTREE.

EFER EEHE (BAARF)
P 05 # 0.05-0.2
P06 BRE 0.15-1.0
P07 T 0.15-1.0




BERHER

&’
it #4258 [
FINZREERNRY. MM AT SRR =R,
ERRY

BHERPNRYIIEEE, MRELBNAEENES, BFUME
ANGE.

Bl AR

ERELRLE S REREMNSERE, SEREGHER
WNERGRTE. L5, ERRRMARETHa: MR | RERE
TNo

B RAEHIER

TRIEH S ERIRRRIENRE.

ROFEAESE, BRAEREEERAANSRDINRYR
it RENFEREMAE.

ﬁqﬂ—ﬁﬁ%ﬁﬂﬂjﬂ%%ﬁﬁ, FTREBMRAIKE, BTEFERLERRK
FHERA S FIREE EAR PISERVBERE. FIBURIRAEERER:
ENE - e ER R

ERYF - —FHRHARE.

BTSN EESE .

HERY
ERFARE, RYEEE S £ 10 248, RREYS.

EFFiRiR %‘)Eﬁ (BRI

BAETHEEF

Mz, RERY, 04-09

EE&A 3 cm

iR =

R
R RRMNEEEE T MENESRP.
FBRALRIERM (NEERRAZEANEAINERSRT) PR
INFERSEEE. IRTEERN TR, A —FRRIEE,
BNAIRAsaSE,
AEIRBAEERRFEELREE. BMYNENRBAER,
ﬂ%ﬁﬁﬂ?ﬁ%%ﬁﬁ%ﬁo BEREBENTTARE M ARSEEE MR

fRREF, HIBSRHRYI—MR. BARNRYIEMEIEUR.
FMANBYEEATHE 10 E 20 148, FEHEIINA
E. IE, ASERRKSHINRE. @EEahBE—/ oIk
MIRIKER, 1EATHEREE TR,

R EERE

gglw (BfinE), FRRME (B HE

$2)
AHE. AR (4A. NFRZFEA 800 A% 180W, 154388 + 90 W, 10-20 4788
- HERER) N 180 W, 20 988 + 90 W, 15-25 4)4&
150 180 W, 30 948 + 90 W, 20-30 4148
PR, NFASHER N 200 A%%  180W, 24E +90 W, 4-6 HE HEny, SRR
500 A% 180 W, 578 + 90 W, 5-10 &
800 A%  180W, 848 +90W, 10-15 &
RERA 200 A% 90 W, 10 588 RRBYIREES TN
500 A% 180 W, 5438 + 90 W, 10-15 4)48 HEBUR, KERERNIE MM
800 A%  180W, 848 + 90 W, 10-20 9)4&
KEBA 600 N7  180W, 8 /& + 90 W, 10-15 &
1.2 AF 180 W, 15488 + 90 W, 20-25 43 4%
gh. AR 400 2%  180W, 548 +90 W, 10-15 & 4 EfREIER 4
B, OmE 300 A% 180W, 10-15 48 -
KR, NBRTF 300 A% 180W, 7-10 48 TEfRRBE D, FFEBIIEERR
500 A%  180W, 8 /& +90 W, 5-10 /éE HIEBEY 52 B
LYz 125 A%  180W, 1494 +90W, 2-3 /NéE BIRFRE s
250 A% 180W, 1788 +90 W, 3-4 /éE
e 500 A%  180W, 6 7 + 90 W, 5-10 &
N 180 W, 12948 + 90 W, 10-20 4} 4%
ErE, R (WEHRER) 500 A%  90W, 10-15 9)& QERARNREMER. TrhsErrNE
750 X% 180 W, 548 +90W, 10-15 )58 B, SERIAAR
T, EE QKRB £1F8) 5002F% 180W, 5908 +90W, 15-20 248 QBERARREYER. TWHXREBNER
750 A% 180W, 7 #E + 90 W, 15-20 &
=) =3[ ) T B, HZAREGLIEELETIR. , i
iﬁ%%@ﬁﬁi”ﬁ%ﬁ“%%g%ﬁﬁ@ﬁQﬁ%&‘}ﬁ? Eg%ﬂ%@rﬁ%ﬁﬁ MRRESENET, AERRTHERMW
i mr, TR EEEART, EENLENAY 2 E 3R,
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mEE, ERVEE 2 E 5 N, ERENS. EFEMENL RIS, FHOERRARNFE.
ERAPRRRERFERK, BOBEKEER.

fER., MAKZARERY EERE WEThE (BfiAR), AR FE
M (EfrkasE)
. BEX. AR 300-400 A% 600 W, 8-11 §&
(2-3 fEES)
= 400 A5 600 W, 8-10 &
B 500 A5 600 W, 10-13 4348 -
FEETWARRAR, B4R 500 A% 600 W, 12-17 9§& B R
£, Mk, A 400 A5 600 W, 10-15 7} 4& HEERMA, EETE
e, Bl ES. EXFINE 450 N5 600 W, 10-15 9 & -
fose, WKER. SR 250 N5 600 W, 2-54)E &K
500 A% 600 W, 8-10 &
BRE, NHE. Tl Eg 300 A% 600 W, 8-10 8% BKBINER, FHEBEERS
600 A5 600 W, 14-17 9%
7y H5HE R 450 A5 600 W, 11-16 5} FRETBIINERINYK
maey R’
A sEam! ﬁﬂﬂﬁg@%ﬁ%%@%ﬁ@o Ei%gi&%&%gﬁi@mﬁ@%%ﬂﬂqﬁf%
REERUR BI9atiingh, BEMATENGE, INERBRIREMA
iﬁfﬁ%ﬁ%iﬂ] %ﬁiﬁ%ﬁﬁ%ﬁ’ﬂﬁﬁ%%%%ﬂﬁ%ﬂoi_’r%/@oiﬂﬂﬂﬂ# f};iﬁ%ﬁd?%%ﬁo MRREAENET, AERARFHERM
AEARDRAN—EER. EMIEHIRABSEENER. TSRS, B EHAMER. REEE.
Mg, BEVEE 2 E5N8E, EREYS.
z2 S RN RIS, FEAERARAARTE.
=B (NBIBEMAPRER) YAMMBEMMAEPINAIREEL 2cm
HIBERE, ANTEFTREEHAEPINAINBIBERE A EENIEE,
mEey EERE WYX (BEfiAR), THNHE F
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Bl 150 ml 900 W, 1-2 48 TERBAFN—EZR;, TEBEMASERBN
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wx, 117 150 A% 600 W, 2-3 488 gk
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=2 HERER MR E AR, RAEEEN , B
;ﬁzﬁﬁm %E%J}%Eﬁ’;égmgiﬁgw MEREENET, FHERABT
EMTERE, SHEEELEBOenR, Ei, BRTag o 0o RERIFRRR, HDREREER.
BYIFEMARERD L. FENBYTEEEKE. ik, BEVEE 2 E 5 N8E, EREYS.
HAENEUL A, FHRWEARRARFE.
RHRRY ESERE WNEHE (BAR), ZHRBME F
(BEfr 5o sE)
AtE 750 A% 600 W, 20-25 4 §& RMEZHA
2%, BNE 122fF  600W, 25-30 5)4& FHAREAFEEERY
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ERE 250 A%  600W, 8-10 & g%ﬁ%%\t%ﬁj}\ma%ﬂ@iﬁaﬁé «
) , 100 AFAIN 1 E 2 HREAIK,
500 A% 600 W, 11-14 9)¢& = E A thiEhe g A
750 A% 600 W, 15-22 )&
* 125 A% 900 W, 5-7 98% + AINmfERIKE.,
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e, flngnE 500 ml 600 W, 6-8 7)4& 2R, B ERAREESEDGT 2E 3R,
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MURR R
NERE BN =RMEREE. AT ARIEINSOR > Z AR
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—¥ME = —FHNZAIFE
BYIEEXE. g%%ﬁﬁ%%ﬁﬁ,ﬁ%EEﬁWWﬁW$OE§QM,EMAE
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FBFTREREEIR, BYINAREE. MAHER. RERRNERE. AEHENEYEEERRRE.

LEFTRRERIRER, RYIRNEBEEE, BhOBMaiRAE.

FAARHRRN, MR TOERERRRRUR IR I FE R 2R,

fRRE, KBXRERIINEERER, B OEBMIKRER.

TRBZERENFEINR, ERENRYERK, FHEEXR.

RE BEERR
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BR =
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MEEBRNZARE, BRARENEELEER.

BomrERKZRARE. EENRERE, FRERVIRE,

VIR Z AT, BEFRE 5 E 10 48, dULrIRAST 904,
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BREMR, HIENEERVMEFERF 5 N,

BE [ HEhE (BfAR) é?ﬁﬂ#l‘aﬂ (9 &=
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a0, 3#E%EN
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2 RREEA #7800 N& ﬂkﬁgf&fﬂﬂﬁ 360 W + [ 15-25 M8 EFE.

1R
#71000 52 AR 360 W + [ 25-35 4 ELiet. SEHRS S5cm

L]
(eSS = ARRIECH)

29



EE Rk MBIhE (BERIRR) ggﬁﬁl‘aﬂ (5 fask

RRRE #1000 55  Eg 360 W + 7] 30-40 8 SE&ZS 4cm
(ERERRE)

BH #3400 N5 L5 360 W + [ 20-25 M8 ZHAZATRABARR.
P ERER #1000 A% EE 360 W + [T 30-35 /& SE&S 5cm

pe =S 4-5 3 ez 180 W + 7] 15-20 78  EAKER.

peyoctes 4-5 143 pe2] 180 W + 7] 10-15 7748  {ERAAKE,

ERAR “8 kK pee 180 W + [7] 10-15 )§%

Al EERFFS EN 60705 1B,

EAREERELERE TR, MEEHKERNmENIERE
HIBRIETT R,
& EN 60705, IEC 60705, DIN 44547 #1 EN 60350 (2009)

155 P ROR Th RE oA % iR AR
WHEA

] %&ﬂﬁ (BfIRR), FRKHE (BRhs

s

=5, 750 NE 360 W, 12-17 448 + 90 W, 20-25 788

#FEE 20 x 25 cm WM EARMBEEERE L.

TBIRERE 600 W, 8-10 9348 BEE 22 cm MR MEEER .
AEE 600 W, 20-25 4¢= e = 5

MR R

£ g;)&'ﬂﬂ (EfrAFR), ZHRIEE (BEfis &5t

SEE] 180 W, 5-7 9} + 90 W, 10-15 94z EE 22 cm BTSSRI E RS
B g;)&ﬂﬂ (BfrAR), ZRIEE (BEfis &5

HEHE (] gt + 360 W, 35-40 4388 BEE 22 cm PSS MEEES .
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Unit

dl

3

IRABMEREER

!

13l

Taiwan RoHS Restricted substances and its chemical symbols

i x i® NE ZIREER ZR_KE
Lead Mercury Cadmium | Hexavalent [Polybrominated| Polybrominated
chromium biphenyls diphenyl ethers
(Pb) (Hg) (Cd) (crd (PBB) (PBDE)
A9MNER Enclosure o o o o o o
==
BER o o o o o o
PCB
nEhae
Thermal Module ° ° © © © ©
BiiA
. o o) o o o o
Electromagnetic
==
E\E'_./ﬁlé\"?? o fo) fe) le) o o
Power Cord Plug

BEL:
Note 1 :

“VEHO0.1 wt%” K “EBHO0.01wt%” BRIERAMBEZEAtEEEBEENEEEEEE,
“Exceeding 0.1 wt %” and “exceeding 0.01 wt %” indicate that the percentage content of the

restricted substance exceeds the reference percentage value of presence condition.

BE2 .
Note 2 :

percentage of reference value of presence.

HBE3:
Note 3 :

V=" RIEZIARMYMERHRIEE,

The “~” indicates that the restricted substance corresponds to the exemption.

‘Yo" BIRZIAERAYMEZBAEEERBEBENEEEEEE,

“0” indicates that the percentage content of the restricted substance does not exceed the
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	[en] Instruction manual 3
	Microwave
	微波爐
	HMT84G654U

	Ú Table of contents[en] Instruction manual
	: Important safety information
	Read these instructions carefully. Only then will you be able to operate your appliance safely and correctly. Retain the instruction manual for future use or for subsequent owners.
	This appliance is only intended to be fully fitted in a kitchen. Observe the special installation instructions.
	Check the appliance for damage after unpacking it. Do not connect the appliance if it has been damaged in transport.
	Only a licensed professional may connect appliances without plugs. Damage caused by incorrect connection is not covered under warranty.
	This appliance is intended for domestic use only. The appliance must only be used for the preparation of food and drink. The appliance must be supervised during operation. Only use this appliance indoors.
	This appliance is intended for use up to a maximum height of 4000 metres above sea level.
	This appliance may be used by children over the age of 8 years old and by persons with reduced physical, sensory or mental capabilities or by persons with a lack of experience or knowledge if they are supervised or are instructed by a person responsi...
	Children must not play with, on, or around the appliance. Children must not clean the appliance or carry out general maintenance unless they are at least 15 years old and are being supervised.
	Keep children below the age of 8 years old at a safe distance from the appliance and power cable.
	Always insert the accessories into the cooking compartment correctly. See "Description of accessories in the instruction manual.
	Risk of fire!
	■ The appliance becomes very hot. If the appliance is installed in a fitted unit with a decorative door, heat will accumulate when the decorative door is closed. Only operate the appliance when the decorative door is open.
	Risk of fire!
	■ Combustible items stored in the cooking compartment may catch fire. Never store combustible items in the cooking compartment. Never open the appliance door if there is smoke inside. Switch off the appliance and unplug it from the mains or switch ...

	Risk of burns!
	■ Using the appliance for anything other than its intended purpose is dangerous. You are not permitted to use it to dry food or clothing or to warm slippers, grain or cereal pillows, sponges, damp cleaning cloths or the like. This is because, for i...

	Risk of fire!
	■ Food may catch fire. Never heat food in heat-retaining packages. Do not leave food heating unattended in containers made of plastic, paper or other combustible materials. Do not select a microwave power or time setting that is higher than necessa...

	Risk of fire!
	■ Cooking oil may catch fire. Never use the microwave to heat cooking oil on its own.


	Risk of explosion!
	Liquids and other food may explode when in containers that have been tightly sealed. Never heat liquids or other food in containers that have been tightly sealed.

	Risk of serious damage to health!
	■ The surface of the appliance may become damaged if it is not cleaned properly. Microwave energy may escape. Clean the appliance on a regular basis, and remove any food residue immediately. Always keep the cooking compartment, door seal, door and ...
	Risk of serious damage to health!
	■ Microwave energy may escape if the cooking compartment door or the door seal is damaged. Never use the appliance if the cooking compartment door or the door seal is damaged. Contact the after-sales service.

	Risk of serious damage to health!
	■ Microwave energy will escape from appliances that do not have any casing. Never remove the casing. For any maintenance or repair work, contact the after-sales service.


	Risk of electric shock!
	■ Incorrect repairs are dangerous. Repairs may only be carried out and damaged power cables replaced by one of our trained after-sales technicians. If the appliance is defective, unplug the appliance from the mains or switch off the circuit breaker...
	Risk of electric shock and serious injury!
	■ The cable insulation on electrical appliances may melt when touching hot parts of the appliance. Never bring electrical appliance cables into contact with hot parts of the appliance.

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

	Risk of electric shock!
	■ Penetrating moisture may cause electric shock. Never subject the appliance to intense heat or humidity. Only use this appliance indoors.

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

	Risk of electric shock!
	■ The appliance is a high-voltage appliance. Never remove the casing.


	Risk of burns!
	■ The appliance becomes very hot. Never touch the interior surfaces of the cooking compartment or the heating elements. Always allow the appliance to cool down. Keep children at a safe distance.
	Risk of serious burns!
	■ Accessories and ovenware become very hot. Always use oven gloves to remove accessories or ovenware from the cooking compartment.

	Risk of burns!
	■ Alcoholic vapours may catch fire in the hot cooking compartment. Never prepare food containing large quantities of drinks with a high alcohol content. Only use small quantities of drinks with a high alcohol content. Open the appliance door with care

	Risk of burns!
	■ Foods with peel or skin may burst or explode during, or even after, heating. Never cook eggs in their shells or reheat hard-boiled eggs. Never cook shellfish or crustaceans. Always prick the yolk when baking or poaching eggs. The skin of foods th...

	Risk of burns!
	■ Heat is not distributed evenly through baby food. Never heat baby food in closed containers. Always remove the lid or teat. Stir or shake well after the food has been heated. Check the temperature of the food before it is given to the child.

	Risk of burns!
	■ Heated food gives off heat. The ovenware may become hot. Always use oven gloves to remove ovenware or accessories from the cooking compartment.

	Risk of burns!
	■ Airtight packaging may burst when food is heated. Always observe the instructions on the packaging. Always use oven gloves to remove dishes from the cooking compartment.


	Risk of scalding!
	■ When you open the appliance door, hot steam may escape. Open the appliance door with care. Keep children at a safe distance.
	Risk of scalding!
	■ Water in a hot cooking compartment may create hot steam. Never pour water into the hot cooking compartment.

	Risk of scalding!
	■ There is a possibility of delayed boiling when a liquid is heated. This means that the liquid reaches boiling temperature without the usual steam bubbles rising to the surface. Even if the container only vibrates a little, the hot liquid may sudd...


	Risk of injury!
	■ Scratched glass in the appliance door may develop into a crack. Do not use a glass scraper, sharp or abrasive cleaning aids or detergents.
	Risk of injury!
	■ Unsuitable ovenware may crack. Porcelain or ceramic ovenware can have small perforations in the handles or lids. These perforations conceal a cavity below. Any moisture that penetrates this cavity could cause the ovenware to crack. Only use micro...

	Risk of injury!
	■ If using the appliance in microwave mode only, placing cookware and containers made of metal or featuring metal detailing inside the appliance may cause sparks when the appliance is operating. This may damage the appliance. Never use metal contai...

	Causes of damage
	Caution!
	■ Heavily soiled seal
	■ Operating the microwave without food
	■ Microwave popcorn
	■ Creation of sparks
	■ Foil containers
	■ Cooling with the appliance door open
	■ Condensation in the cooking compartment



	Installation and connection
	The control panel
	Rotary selector
	Types of heating
	Microwaves
	Microwave power settings
	Grill (
	Combined grill and microwave

	Accessories
	Caution!
	How to fit the turntable:
	1. Place the turntable ring a in the recess in the cooking compartment.
	2. Let the turntable b slot in place in the drive c in the centre of the cooking compartment floor.
	Note

	Wire rack
	Note

	Special accessories


	Before using the appliance for the first time
	Setting the clock
	1. Press the 0 button.
	2. Set the clock using the rotary selector.
	3. Press the 0 button again.
	Hiding the clock
	Resetting the clock
	Change the clock, e.g. from summer to winter time


	Heating up the cooking compartment
	1. Press the ( Grill button.
	2. Press the Start button.



	The microwave
	Note
	1. Press 900 W.
	2. Set 1:30 minutes using the rotary knob.
	3. Press the "start" button.

	Notes regarding ovenware
	Suitable ovenware
	Unsuitable ovenware
	Caution!

	Ovenware test
	1. Heat the empty ovenware at maximum power for ½ to 1 minute.
	2. Check the temperature occasionally during that time.


	Microwave power settings
	Note

	Setting the microwave
	1. Press the required microwave power setting.
	2. Set a cooking time using the rotary selector.
	3. Press the start button.
	The cooking time has elapsed
	Changing the cooking time
	Pausing the appliance
	Cancelling operation
	Note



	Cooling fan
	Notes


	Grilling
	Setting the grill
	1. Press the ( grill button.
	2. Set a cooking time using the rotary selector.
	3. Press the start button.
	The cooking time has elapsed
	Changing the cooking time
	Pausing the appliance
	Correction
	Cancelling



	Combined microwave and grill
	Setting the microwave and grill
	1. Press the required microwave power setting.
	2. Press the ( grill button.
	3. Set a cooking time using the rotary selector.
	4. Press the start button.
	The cooking time has elapsed
	Changing the cooking time
	Pausing the appliance
	Cancelling operation
	Note




	Memory
	Saving memory settings
	Example: 360 watts, 25 minutes
	1. Press the f button.
	2. Press the required microwave power setting.
	3. Set the cooking time using the rotary selector.
	4. Confirm by pressing the f button.
	Notes
	Adding to the memory

	1. Press the f button.
	2. Save the new programme as described in steps 1 to 4.


	Starting the memory
	1. Press the f button.
	2. Press the start button.
	The cooking time has elapsed
	Pausing the appliance
	Cancelling



	Changing the signal duration
	Care and cleaning
	: Risk of short circuit!
	: Risk of burns!
	: Risk of electric shock!
	Do not use
	Cleaning agents
	Caution!


	Malfunction table
	: Risk of electric shock!
	Troubleshooting

	After-sales service
	E number and FD number
	To book an engineer visit and product advice

	Technical data
	Environmentally-friendly disposal

	Automatic programmes
	Note
	Setting a programme
	1. Press the e button repeatedly until the required programme number appears.
	2. Press the f button.
	The indicator light above the button lights up and a suggested weight appears.
	3. Turn the rotary selector to specify the weight of the food.
	4. Press the start button.

	The cooking time has elapsed
	Correction
	Pausing the appliance
	Cancelling
	Notes


	Defrosting using the automatic programmes
	Notes

	Cooking with the automatic programmes
	Notes

	Combi­cooking programme
	Notes


	Tested for you in our cooking studio
	Information regarding the tables
	Defrost
	Notes

	Defrosting, heating up or cooking frozen food
	Notes

	Heating food
	: Risk of scalding!
	Caution!
	Notes

	Cooking food
	Notes

	Microwave tips
	Condensation
	Tips for grilling
	Notes

	Combined grill and microwave
	Notes



	Test dishes in accordance with EN 60705
	Cooking and defrosting with the microwave
	Microwave cooking
	Microwave defrosting
	Combined microwave cooking




	Ú 目錄[zh-tw] 說明手冊
	: 重要安全資訊
	請詳細閱讀說明。以確保能安全且正確的使用 本產品。請妥善保管說明手冊及安裝說明，以 便未來使用或交給下一位持有人。
	本產品僅可安裝於廚房使用。請遵守原廠安裝 說明。
	在開箱後請檢查電器是否有損壞。若在運送過 程中已發生損壞，請勿連接本電器。
	僅經過認證的專業人員可不使用插頭連接本產 品。因不當連接而造成的損壞，不在保固範圍 之內。
	本產品僅限於家庭使用。只限預備食物及飲料 之用。操作時務必在場監督。僅供室內使用。
	本電器僅適用於最高海拔 4000 公尺以下地 區。
	8 歲以上的兒童，身體、感官或精神有障礙 者，以及欠缺使用此產品經驗和知識者，可由 監護人在旁監督或指導如何安全使用並明瞭其 危險性後，使用本產品。
	不可讓兒童將本產品當作玩具、或在本產品周 圍玩耍。15 歲以上兒童可於有人在旁監督的 情況下進行本產品的清潔與保養。
	8 歲以下的兒童須與本電器及其電源線保持距 離。
	確定箱體內的配件放置正確。請參閱說明手冊 中的配件說明。
	火災風險!
	■ 本電器會產生高熱。如果電器安裝在帶有裝 飾門的安裝櫥櫃中，當裝飾門關閉時熱能將 會累積。僅可在裝飾門開啟時操作本電器。
	火災風險!
	■ 將易燃物品放在電器中可能會起火。請勿將 易燃物品放在電器內。若本電器內出現煙 霧，請勿開啟箱門。請將電器關閉並將插頭 從電源上拔除或關閉保險絲盒中的斷路器。

	火災風險!
	■ 在預定用途範圍之外使用本電器十分危險， 可能讓電器損壞。 禁止以下用途：烘乾食物或衣服、暖腳拖 鞋、填充枕頭、海棉、潮濕衣物或是類似物 品。 例如，即使已結束加熱數小時，...

	火災風險!
	■ 食物可能會起火。切勿將食物連同保溫包裝 一起加熱。 加熱存放於塑膠、紙類或其他易燃材質容器 的食物時，請勿離開。 請勿選擇過高的微波功率或過長時間設定。 請遵從本使用說明...

	火災風險!
	■ 食用油可能會起火。請勿使用微波燒烤爐單 獨加熱食用油。


	爆炸風險!
	密封容器內的液體或其他食物可能會爆炸。請 勿為密封容器內的液體或其他食物加熱。

	嚴重危害健康的風險!
	■ 不當清潔可能會損害電器表面。微波能量可 能會因此外洩。請定期清潔電器，並立即清 除食物殘渣。經常保持箱體、箱門密封條、 箱門及門擋清潔；同時請參閱保養與清潔一 節。
	嚴重危害健康的風險!
	■ 若箱門或箱門密封條受損，微波能量可能就 會外洩。如果箱門或箱門密封條受損，請勿 使用電器。請聯絡售後服務中心。

	嚴重危害健康的風險!
	■ 微波烤爐若無外殼保護，微波能量將會外 洩。請勿移除外殼。若需維護或維修，請聯 絡售後服務中心。


	觸電風險!
	■ 不當維修會造成危險。請由受過訓練的客服 技術人員進行維修或更換損壞的電源線。如 果電器出現問題，請拔掉主電源，或關閉保 險絲盒內的斷路器。請聯絡售後服務中心。
	觸電與嚴重傷害風險!
	■ 電源線上的絕緣層可能會因接觸高溫部分而 融化。請勿讓電源線接觸電器高溫部分。

	觸電風險!
	■ 切勿使用任何高壓或蒸氣清潔器，以免觸 電。

	觸電風險!
	■ 濕氣滲入可能會導致漏電。請勿將電器置於 極度高溫或潮濕的環境中。僅供室內使用。

	觸電風險!
	■ 損壞的電器可能導致觸電。請勿開啟損壞電 器的電源。請拔掉電器插頭或關閉保險絲盒 內的斷路器。請聯絡客服中心。

	觸電風險!
	■ 微波爐是高電壓設備。請勿移除外殼。


	燙傷風險!
	■ 本電器會產生高熱。請勿觸碰電器內壁或加 熱元件。請務必讓電器冷卻。兒童應保持安 全距離。
	嚴重燙傷風險!
	■ 配件與耐熱器皿會變得很燙。將配件或耐熱 器皿從蒸烤爐中取出時請務必配戴烤箱手 套。

	燙傷風險!
	■ 在高溫的烹調空間內，氣化酒精可能會起 火。切勿製作含大量高酒精濃度飲料的食 物。請僅使用含少量高酒精濃度的飲料。請 小心打開箱門。

	燙傷風險!
	■ 加熱期間（甚至在加熱後），需削皮或帶皮 的食物可能會爆裂或爆開。請勿烹煮帶殼蛋 類或重新加熱水煮蛋類。請勿烹煮貝類或甲 殼類食物。請務必在烘烤或烹煮蛋類時戳破 蛋黃。需...

	燙傷風險!
	■ 嬰兒食品中的熱度分佈並不均勻。請勿在密 封容器中加熱嬰兒食品。請務必取下蓋子或 奶嘴。攪拌或搖晃已加熱的食品。檢查食物 溫度後，才將食物交給孩童。

	燙傷風險!
	■ 食物加熱後會散發熱氣。器皿可能變熱。戴 上隔熱手套後，方可從爐箱取出配件或器 皿。

	燙傷風險!
	■ 真空包裝袋可能會在加熱過程中爆裂。請務 必遵守包裝上的指示。戴上隔熱手套後，方 可從後微波燒烤爐中取出料理。


	燙傷風險!
	■ 當開啟電器時，可能會有高溫水蒸汽溢出。 請小心打開箱門。兒童應保持安全距離。
	燙傷風險!
	■ 在高溫電器內的水份可能會轉化成高溫水蒸 氣。絕對不要將水倒入高溫的電器中。

	燙傷風險!
	■ 液體加熱時，可能會發生沸點延遲的狀況。 其意思是指液體雖然已達到沸騰的溫度，但 表面卻仍未出現蒸汽氣泡。此時，即使容器 稍微振動，都可能令滾燙的液體突然沸騰和 飛濺。加...


	受傷風險!
	■ 箱門上的玻璃刮痕可能會形成裂痕。請勿使 用玻璃刮刀、尖銳或具腐蝕性的清潔液或洗 劑。
	受傷風險!
	■ 不適合的器皿可能會出現龜裂。陶瓷類器皿 在手柄或蓋子上有些小孔縫。這些孔縫隱藏 了其下的空洞。濕氣如果穿透這些空洞，可 能會導致器皿龜裂。只可使用適合用於微波 爐的器皿。

	受傷風險!
	■ 若電器僅使用微波模式，在電器內放入由金 屬製成或有金屬裝飾的廚具和容器可能會產 生火花。這樣會導致電器損壞。若電器僅以 微波模式運作時，切勿使用金屬容器。僅能 使用微波...

	損壞原因
	注意!
	■ 極髒的密封條
	■ 請勿空轉本電器
	■ 微波烹調爆米花
	■ 產生火花
	■ 金屬箔紙容器
	■ 開啟箱門散熱。
	■ 箱體內的水氣凝結



	安裝和連線
	控制面板
	旋鈕
	加熱模式
	微波
	微波功率
	燒烤 (
	結合燒烤與微波

	配件
	注意!
	如何安裝轉盤：
	1. 將轉環a置於箱體底部的凹陷處。
	2. 將轉盤b插槽放在位於箱體底部中央的驅動器c處。
	提示﹕

	燒烤架
	提示﹕

	特殊配件


	首次使用前
	設定時鐘
	1. 按下 0 按鈕。
	2. 使用旋鈕設定時鐘。
	3. 再次按下 0 按鈕。
	隱藏時鐘
	重設時鐘
	變更時鐘（例如從夏令時間變為冬令時間）


	加熱箱體
	1. 按下 ( 燒烤按鈕。
	2. 按下 Start（啟動）按鈕。



	微波烹調
	提示﹕
	1. 按下 900 W。
	2. 利用旋鈕設定 1:30 分鐘。
	3. 按下「Start」（啟動）按鈕。

	關於器皿的說明
	適用的器皿
	不適用的器皿
	注意!

	器皿測試
	1. 以最強的功率加熱空器皿 ½ 分鐘到 1 分鐘。
	2. 期間不時檢查溫度。


	微波功率
	提示﹕

	微波設定
	1. 按下所需的微波功率。
	2. 利用旋鈕設定烹調時間。
	3. 按下 Start（啟動）按鈕。
	烹調時間已過
	變更烹調時間
	暫停電器運作
	取消操作
	提示﹕



	散熱風扇
	提示


	燒烤
	燒烤設定
	1. 按下 ( 選擇燒烤功能。
	2. 利用旋鈕設定烹調時間。
	3. 按下 Start（啟動）按鈕。
	烹調時間已過
	變更烹調時間
	暫停電器運作
	修改
	取消



	結合微波與燒烤
	微波和燒烤設定
	1. 按下所需的微波功率。
	2. 按下 ( 選擇燒烤功能。
	3. 利用旋鈕設定烹調時間。
	4. 按下 Start（啟動）按鈕。
	烹調時間已過
	變更烹調時間
	暫停電器運作
	取消操作
	提示﹕




	記憶功能
	儲存記憶設定
	範例：360 W，25 分鐘
	1. 按下 f 按鈕。
	2. 按下所需的微波功率。
	3. 使用旋鈕以設定烹調時間。
	4. 按下 f 按鈕以確認。
	提示
	加入記憶功能

	1. 按下 f 按鈕。
	2. 如步驟 1 至 4 所示儲存新的程序。


	啟動記憶功能
	1. 按下 f 按鈕。
	2. 按下 Start（啟動）按鈕。
	烹調時間已過
	暫停電器運作
	取消



	變更訊號音長度
	保養與清潔
	: 短路風險!!
	: 燙傷風險!
	: 觸電風險!
	請勿使用：
	清潔劑
	注意!


	修復故障
	: 觸電風險!
	疑難排解

	售後服務
	產品編號及生產編號
	預約技師到府服務以及產品諮詢

	技術規格
	符合環保規定的廢棄處理

	自動程序
	提示﹕
	設定程序
	1. 重複按下 e 按鈕，直到所需的程序編號出現。
	2. 按下 f 按鈕。
	按鈕上方的指示燈亮起且顯示建議重量。
	3. 旋轉旋鈕以指定食物的重量。
	4. 按下 Start（啟動）按鈕。

	烹調時間已過
	修改
	暫停電器運作
	取消
	提示


	使用自動程序解凍
	提示

	使用自動程序烹調
	提示

	混合烹調程序
	提示


	建議的烹調時間
	關於表格的資訊
	解凍
	提示

	解凍、加熱或烹調冷凍食物
	提示

	加熱食物
	: 燙傷風險!
	注意!
	提示

	烹調食物
	提示

	微波提示
	冷凝
	燒烤提示
	提示

	結合燒烤與微波
	提示



	測試餐具符合 EN 60705 標準。
	使用微波功能烹調及解凍
	微波烹調
	微波解凍
	結合微波烹調
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