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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 2000 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 8 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!

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
and may cause damage.

The following is not permitted: drying out
food or clothing, heating slippers, grain or
cereal pillows, sponges, damp cleaning
cloths or similar.

For example, heated slippers and grain or
cereal pillows may catch fire, even several
hours after they have been heated.The
appliance must only be used for the
preparation of food and drinks.

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.

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 serious burns!

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.

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.

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.

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.

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.

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.

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 t0o
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.

Liguid 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.



The control panel

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

1
2
start O stop
90 180 360
3
600 900 kg
P ™
Q@ 4
1 Display

for clock and cooking time

2 Rotary selector
for setting the time and cooking time or for setting
automatic programmes

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
360 Selects 360 watt microwave power
600 Selects 600 watt microwave power
900 Selects 900 watt microwave power
P Selects automatic programmes

kg Selects the kilogrammes for the programmes
™ Selects the grill

Buttons Use

™ Selects the memory

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 [

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
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.

N

Note: Do not use the appliance if the turntable is not in place.
Ensure that it is properly slotted into place. The turntable can
turn clockwise or anti-clockwise.

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.

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.

Resetting the clock

Press the (® 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 [T 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.

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 e 1 min
|

90 180 360
PN
= +
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.

Grilling

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

Setting the grill

1.Press the [ 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 (7. F1 min
(| Ny
90 180 360
-//’—‘\’+
600 900 kg
- T .
P ™M B

3. Press the start button.

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.

Changing the cooking time

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

Pausing

Press the Stop button once or open the appliance door.
Operation is suspended. The display above Start flashes. 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.

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

Press the Stop button once or open the appliance door.
Operation is suspended. The display above Start flashes. 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.

Setting the microwave and grill
Example: 360 watts, (7] 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 (C) stop

90 180 360 90 180 360

600 900 .L;sg 600 900 kg
) ™ P ‘:] ™

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

start ® stop
—.rr
NN —
EY 180 360
VN
_ + 600 900 kg
(/\))
— P ™

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 = . CC min
[ oy
90 180 360
600 900 .wg
P ™

4. Confirm by pressing the ™M button.
The clock reappears. The setting is saved.

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.

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

= You cannot save automatic programmes.
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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

Press the Stop button once or open the appliance door.
Operation is suspended. The display above Start flashes. 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.

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

Press the Stop button once or open the appliance door.
Operation is suspended. The display above Start flashes. 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.



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.

A 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.

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

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 com-
partment is cold. It is best to use a stain-
less-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 inte-
rior.

Turntable and turnta- Hot soapy water:

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
cleaning.

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.

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.



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 cir-
cuit 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- Press the Start button or cancel the setting with

ting.

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

Double the amount — double the time.

been placed in the appliance.

The food was colder than usual.

Stir or turn the food during cooking.

The turntable makes a scratching or Dirt or debris in the area around the turnta- Clean the roller ring and the recess in the cook-

grinding noise. ble drive.

ing compartment.

Microwave operation has been can-
celled for no apparent reason.

The microwave has a fault.

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
button 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 ©
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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 0844 8928979
Calls from a BT landline will be charged at up to
3 pence per minute. A call set-up fee of up to 6 pence
may apply.

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. It is 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.

Technical data

- cooking compartment 208 mm x 328 mm x 369 mm

VDE approved yes

CE mark yes

Input voltage AC 110-127 V, 60 Hz

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

Dimensions (HxWxD)

- appliance 382 mm x 594 mm x 388 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 ® stop

90 180 360 90 180 360

600 900 kg 600 900 »“@
»@ M P ™

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

®© stop
180 360
600 900 kg
P ™

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

Environmentally-friendly disposal
Dispose of packaging in an environmentally-friendly manner.

This appliance is labelled in accordance with
European 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.

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.

Pausing

Press the Stop button once or open the appliance door.
Operation is suspended. The display above Start flashes. 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

m 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.

m 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
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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

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.

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 guality and consistency
of the food.

Programme no. Weight range in kg

Defrost
P 01 Minced meat 0.20-1.00
P02 Pieces of meat 0.20-1.00
P 03 Clhicken, chicken 0.40-1.80
pieces
P04 Bread 0.20-1.00

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

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

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, up to 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.

12

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) 1 kg 180 W, 20 mins + 90 W, 15-25 mins
1.5 kg 180 W, 30 mins + 90 W, 20-30 mins
Meat in pieces or slices of beef, 200 g 180 W, 2 mins + 90 W, 4-6 mins Separate any defrosted parts when
veal 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 Lg;pozfe"gﬁ'etgesl 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 300 ¢ 180 W, 7-10 mins Stir carefully during defrosting and
500 g 180 W, 8 mins + 90 W, 5-10 mins separate any defrosted parts
Butter, defrosting 125 g 180 W, 1 min. + 90 W, 2-3 mins Remove all packaging
250 g 180 W, 1 min + 90 W, 3-4 mins
Loaf of bread 500 g 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 créme patissiére, separate the pieces
of cake
Cakes, moist, e.qg. 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 _ 9¢/atine

Defrosting, heating up or cooking frozen food Always cover the food. If you do not have a suitable cover for

Notes

Take ready meals out of the packaging. They will heat up

your ovenware, use a plate or special microwave foil.
Stir or turn the food 2 or 3 times during cooking.

more quickly and evenly in microwaveable ovenware. The After heating, allow the food to stand for a further 2 to
different components of the meal may not require the same 5 minutes so that it can achieve an even temperature.
amount of time to heat up . Always use an oven cloth or oven gloves when removing
Food which lies flat will cook more quickly than food which is plates from the oven.

piled high. You should therefore distribute the food so that it This will help the food retain its own distinct taste, so it will
is as flat as possible in the ovenware. Different foodstuffs require less seasoning.

should not be placed in layers on top of one another.

Defrosting, heating up or cooking fro- Weight

zen food

Microwave power setting in Notes
watts, cooking time in minutes

Menu, plated meal, ready meal
(2-3 components)

300-400 g 600 W, 8-11 mins -

Soup 400 g 600 W, 8-10 mins -

Stews 500 ¢ 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 cov-
600 g 600 W, 14-17 mins ers the base

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

Heating food
/\ Risk of scalding!

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

There is a possibility of delayed boiling when a liquid is heated.
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over and spatter. When heating liquids, always place a spoon in

the container. This will prevent delayed boiling.

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
300 ml 900 W, 3-3 mins alcoholic drinks; check during heating
500 ml 900 W, 3-4 mins
Baby food, e.g. baby bottle 50 ml 360 W, approx. Y2 min No teats or lids. Always shake well after heat-
100 mi 360 W, approx. 1 min ing. You must check the temperature
200 ml 360 W, 172 min
Soup 1 cup 200 g 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 400 g 600 W, 6-8 mins -
800 g 600 W, 8-11 mins -
Vegetables, 1 portion 150 g 600 W, 2-3 mins add a little liquid
Vegetables, 2 portions 300 g 600 W, 3-5 mins

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

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.

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 Add 1 tp 2 tbsp'water per 100 g of vegetables.
Stir during cooking
Potatoes 250 g 600 W, 8-10 mins Cut potatoes into pieces of equal size;
500 g 600 W, 11-14 mins AQd 1 to 2 tbsp_water for every 100 g.
Stir during cooking
750 g 600 W, 15-22 mins
Rice 125 ¢ 600 W, 5-7 mins + Add double the quantity of liquid.
180 W, 12-15 mins
250 g 600 W, 6-8 mins +
180 W, 15-18 mins
Sweet foods, e.g. blancmange 500 mi 600 W, 6-8 mins Stir the custard pudding thoroughly 2 to

(instant) 3 times during cooking using an egg whisk.
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Cooking food Weight Microwave power setting in Notes
watts, cooking time in minutes
Fruit, compote 500 g 600 W, 9-12 mins -

Microwave tips

You cannot find any information about the settings for the
quantity 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 micro-
wave power setting and a longer cooking time.

After defrosting, the poultry or meat is defrosted on the out-
side but not defrosted in the middle.

Next time, select a lower microwave power setting. If you are
defrosting 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- Cookingtime Notes

ries ting in watts in minutes
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.750 g 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 + [7] 15-25 mins Do not turn.
wings on the wire

grill
Pasta bake approx.1000 g Turntable 360 W+ [ 25-35 mins  Sprinkle with cheese. Maxi-
(using pre-cooked ingredi- mum of 5 cm in height
ents)
Potato gratin approx.1000 g Turntable 360 W + [T 30-40 mins  Maximum of 4 cm in height

(using raw potatoes)
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Weight Accesso- Microwave power set-

Cookingtime Notes

ries ting in watts in minutes
Fish, scalloped approx.400 g 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
Vegetable kebab 4-5 pieces Wire rack 180 W + [7] 15-20 mins  Use wooden skewers.
Fish kebabs 4-5 pieces Wire rack 180 W + [7] 10-15 mins  Use wooden skewers.
Bacon rashers approx. 8 rash- Wire rack 180 W + [T 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 turnta-
ble.
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 turnta-
ble.
Combined microwave cooking
Dish Microwave power setting in watts, cooking Note
time in minutes
Potato gratin (™ grill + 360 W, 35-40 mins Place a pyrex dish with a diameter of 22 cm on the turnta-

ble.

16






B &%

o . 18
FBIFEIEIE ..ottt 20
% DLt S, 20
[T S 21
i 2 OO OO OO 21
L= = OO 21
B oo e e e s et s et s et eereeeren 21
By )= 22
=t 2 SRRSO 22
FIINE=8 - TSRO ORI RN 22
a2t - R 22
BT BRIMATERRB ...ovoeeeeeeeeee et 22
B T R RE oo eeee e e e e s e ee e s en e en e e e 22
B B T v eeeees e et ee et es e e e ee et en e en ettt r e e 23
BIBRIEL ..o eveeeeeeeeeeee ettt ettt ettt ettt et et ettt enanen e 23
3 23
k?ék%-“'“ ............................................................................................. 23
el = ¢, 23
%ﬁz;‘muﬁd{%% ................................................................................. 23
Tt =11 24
B TR R T R T oo eeee et ee s st r et r e enen 24
BB AR T IBE oottt et 24
G B = i 25
L 35 b 25
D= 24 1 25

L =g = 26

A EEREER

BEAERIIINA, AR S A RN ERAA
D ERATMRETERR, LB
Loy

%
Em@Tt&Fﬁ%ﬁﬁoﬁﬁ?ﬁﬁﬁ

ERAEERTERSTEIEE., BEER
&¢E$$Em,mﬁiﬁﬁémo

ELBRENE XA\ S A NMEARIRIEEAE
m%.m EiEEmEARIaR, A EREEE

RERMERNEEER, QIREHEAWE IR
BB RN EEEE. BAZRER,

ARBEEANRSBH2000 R THE,

P

-

—

b

—

8 ML LHZRE. S, AMEREEREAT
Eiﬁﬁ%ﬁﬁﬁ%#ﬂﬂ%ﬁ AIE AT
E%Egg &AM % 4 {55 F T AR R R R %,

18

B 26
B R T e AT oot e s 26
FERTRFE oottt 27
S S ) et o 27
S =], 27
=k =] ST 27
R s o 27
e RS E T e IR 28
B B TR oottt ettt 28
b o] 28
) 2 rd = TR 28
BT oottt ettt ettt 28
iy S = 2 s Do = ) 29
JIE= S = RSOOSR 29
BB oottt ettt ettt 30
R BRI oottt en e 31
JEEEEERTR oot s et ee e ee et ne e e 31
pem N =l ek TR 31
78 EN 60705 3R EADAIEL B B e sssses e ssssssesens 32
(B TN BE T TR AR .o 32
HRESR. oY ERERENEMER, F2H

www.bosch-home.com £245_E [ www.bosch-eshop.com

Eh
ﬁTLﬁKE%M%%ﬁﬁEO
8 BMUTHREREARESERE

R AR A B B R,

AR AR,
KSR |
5.2 1004
20

%

~

R MAEZEEPAIEESZIEN, 5 ‘
%m EE%WOE¢%%W$EE§,
%EW

TR St

%ﬁ



=R R
.Zu o% ._u_._xﬂ _mEuA_”_m Hm
Mﬁ% I B <—HEI o_H_\_J
Wil 2 HE  mE e X5 ol £ ‘
Mﬁ@ n;\md _mxvm 2 ﬂnﬂ . %._M.wm .._..__uL osm._ mmm.__mﬁ__m LVNE*.___H ._Mmu_.wm% “_x o
mil g R WoEK M sZ  memetH pea B
o) 55 1S g DRIk HIS B e 4 AT o
ATEm E g N8 F oW o bt e
WERG =8 XBEs e i mre ol
i iR B G297 SR B B
.___nn - oloy i :IAE» ™ _Ho or ru)
ﬁ%&% m%m 2 B9 3 oo Sl *__n@__,,wﬁ e =
S - s M B g RS KEe B
H_/II/V/ .,m“—ﬁ .mz%._._._nn Q_Hm z._.—_.m%waﬁn_” #mm .../%Iulw_.m .,._.m___.ﬁﬁw__lm W“RM_.E b.b.nnnhvz H_W_.___nmw._“_m_._ mxmﬁ
Wﬂmﬂé% @;__n G s _EW FIETHE DW*&»EH, B BN
— am,_ Lﬁm _%mm = T = W FHIBHE  [4HI-S kz%ﬁ% PR Eﬁi B
& E@mm_._w = Mmu m_m_u__meMm_ﬁ e & g Ww.g& NoA< e wmm po Efé% zh_m._h.
S ook it EEEmElres RS e it B
E ¥ EpHbi HT m s .._.._u._l. - 28 Eﬁ“_n_... _uu.mnﬁ_wm
< i ...ﬁm*m.w .m_.VA:_m zaz /..U_.M_nm .EH.%E uﬂéﬁ*—m_._éﬁ ﬂ Auxu*m ﬂ Hh
- “_Mﬂh _“EH.‘_ku_Vn ._IIE__HanumquI. uqn_“*f&_a, Ehﬁﬁ&%//l .ﬂﬂ
& .=+_ =R # E SEERRHE B Y RI0E
w_m B S u@ m\ﬁ P 2 = e Y
T el o o E 5 ® EmEc s
%im_u, K g & g ow o e B fEL
o e [T & w B B = o s L _Am.% e
i wﬁ#m B on ks & I i iy s
.I. EM % /nml._ m@.ﬁ oA_._H .mM_vuIA bb._u ﬁ .,._mMm:__m bb.IJ A.M/NMW
KBRSy £ 8 Trew ® b& s B
# A_RENM@_W E W %_..m.l\u*amumm i PN E%ﬁ% S O
&8 aEEd 8 B WEREE S Gm e i &
N ﬂ\ﬂmﬂﬁa e S ,m_wmmﬁs_xﬂ i AMHM o B | 1A
B \inm_m - x"% jaks e I3 = wﬂu_nm.m E%ﬁ% me pats
B ST B Emadiy X B et R E gy
gRERDEE B Sin Eaen o HE _ fius 2R g
S n__ 2 \sllll_n& I A\\.___n Em.mﬂ.mﬂ) s & .____H( o ._._._._H&n._ .__”rM
iy 5 Mm_mﬁﬁ ¢_,, g s a BEE & - BIER e
2k R R e B e o — S g Do o8 BRI a
gt Shna BREES B o eyl 85 | Ry
o SR e ﬁtmmﬁ SHERS mpp & HEm M P | ‘e Hne
| 2%  fEicioire mmx = g 0 %H%H Ty HEde
AT AHR b.r ._._.I,Ew :_m._._ K%E%w mﬁ%mmm ﬂm%%mm

19



mt
fme)}

=k
T

FHER

fng

:I:III'

HO

|:|

H.

@ ﬁf
il

=l
T?M{Sl 4 ==i%
=S E B |
ERRFEPIRF, FIREEE mB/KER S A, 5
/J\luﬂfa'ﬁ:raf' 9 EE&%‘E%&%EEHE

AR, g AR, 2
J 558 ,%.\zE? 1§Z§_ E?‘ EIJ;#'_.E._%H,]IE}}J_ 1-%
EAME 5 — A &ﬁ%%;ﬁﬂoﬂﬁ
e S B, AR

RN, N, ﬁﬁ?’fﬁ%%qﬂﬁi)\—
£55, SR HESe NS

e |

#5P9 L AOBIEERIR AT BRI, S
[EEENES A U e

K3
x@nm%mm%
AFMsie T LA LT 4

@%

%Hf%ﬁ

ﬁﬂ%

AiEF
; L

TER
PR R
K EH.

o FETE
HFER A

~

)H-’r

A FNELR

REMERNEKEER.

FEREVTRENBEREER.

ARIESTHARR KA.

A 2R {E R BRI IR AR, 2EEL?*§IJ1E'“‘?“M IRIR ARy o

AES 10 g (L 5 B EiigsR). TEREBLAFTAHETHIE
LiEEHER,

REWRERY, BRGAFBEFSERNERKNTAESER, RE
RINELROABEIGEE, AIRREVARE—ELE #ﬂi[‘rﬁ%ﬁﬁﬁﬁﬁﬂ’]%z
B, BEERRDEE 3 A%,

ANER SRR, ERIGERERR. B ATREEEHANL,

20

THTHSE, RANKSEELDR, 7
GEEENE. QnEREas AR
RN

IR

TE !

BEERYEIME . BTIEARE, EFHRMAERESEM. 184
%%H’JEE_IHE . FHLREEIHEER.

RS EAER Eik?’f:ra%“ﬂFﬁi)\ﬁ%ﬁ'ﬁ’“‘E?;Zk@a% AJHE
i*ﬁ%k@%k AW TERER T RANRYIR, A RMER. MHE— 1’,5'1
SMERZIETRFEME AR (F2H fiﬁii&%ﬁlﬁ\ BRtEm
HIESERR) .

RZHIRRTE  SHIREBBMRKINE, EANEA 600 B
E’égfﬁgi AR AERMETRIESE F. NRAH, 8BFA

ORI HORAY RIS IE BB ER SR ENER WA, BITZA
B2, — BB R R, BN B R,

A MER R R BB RURBEELE.



Z il E

TEREFERMNE. FANSEERERAFMER.

V=N

- +

2
start ® stop
90 180 360
3
600 900 kg
P ™
Q 4
1 BTHE
PR RE/RBFSEFN 2 AR
2 kil
AR EREMZARLE, WREBHERF
3 b 6l
4 FARAEPIHR A
¥&4H £
Start BUENIRIE
® FRERSE
Stop {ZIEIRME
90 42 90 ELRUKINE
180 #2180 RALKINER
360 12 360 RAUKINE
600 #12 600 RAIKINE
900 12 900 RALKINER
) BI2EEEF
kg SHEREFEEATE
] BEIEETHEE
™ bESE I

ki
HESH R A E R (AR A
HEsAA St Rk, R T HEsI e ARIASHE.

JIIESERN

(04

ﬁigﬁ&ﬁﬁ: PERAMEE. RUKESRIRERIR. 08, Bt
§“= o

MK INEY

= 900 L - &KL,

m 600 L - BAIMBMZARY.

n 360 & - BEZFARIENMEBEBERY.

» 180 K - BAREHNEE=ERY.

= 90 |t - BEMRREER M.

fExE [0

{5 FILLTHEE AT LA K Bl Ka 1

EREEERK

IR B BRI TR ANRUR IR, LEThBESFRIE &R FNIRLE,
BYESEEER. FARINEER S AR RN,
[T

LEES

WA Fe A

1. 198558 a BNFEREKEPAIMBERR.

2. 154842 b IR TE AL FERE R 2R - R AYVEEEN2E ¢ AR

¢

et : MEEKEMIATRE, FERAER. MREBBCERM. HEA
IRNERF &1 SRR & 77 [B) 898,

S

REIRB A GRS, BIANKEFHE, BENME,
HEANRHEZE.

foeE - AL E TR .
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FEREC I

A EERBE P OREEXTERNBERIREY. FI5E HEZ 4
K. HAMRERB SME CHERMERRS. FPAERERE
AR EE AL LT, IRFTEER / WEME. BRAE,
AEREMBRK.

—r
EpNESEED
LRI SN B E R MR R EE AR YT, FIRETSEIENR
BEH. AAAEEERSEM—M.
R ERFEE
BXERERERYEHSEMERN, EregHR=E0.
1.3%T O #41.
i2:00 R ErEETEL, B O RisiE.
2. {FRANEAR ERFEE,
3. BxiET O #41.
BF R SR RE T

e e ey

T O %8, BT Stop (FIE),
Bm A,

UL S e

MR =

RURTER M EIRAEEE.

BRI EBRREMEINGE, HREEEEINEE,

L R ASR B 22 L R RO Th R 52 E B B -l

&5t EERNZFARE—&, TLUREIEFR, IRMNZFAEY
ZLHHNE.

IR ARUEKE. Fian, {RETLUINEEZ AKX,
FRESIBHRBRMHURIENRE, WHN—EG. HERKF
FREEERE,

1.3 900 &,

2. FIAhEsAs%RE 1:30 4788,

3.3KT [Start] (B(Eh) ¥%4H.

14 30 7%, MIEERLERE, KEMFATH.

ISECHF, FRERRFRERFREEAMMANENRZ2EERE, BLEHM
FEER

BARL 2R MAYER AR
ERKE M

BERARRRENR SRR, HIKE. KEEE. & MEXRmE
BRR. EEMBRLGRFEIRIRFIZIE.

WA ME A ENERR, LSS ERERAERE. FRIFERIERHRE,
BAREHRAEE. REMBAIFIBNRREEEPER.
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AZEAEEM HEZ86D000

BearsE
5T O ksl k o
BB LBARDEET [12:00). HEHE 2 B 3 BIIETES

ot —1

XA Eo

LERE (FINRESHEZEALLHRE)
RPER 1 B 3 TR IEITRRE,

INEAEFE
EERRIRUERIEEAIR IR, FEIETER, MAERMEAIE -
FEPIEEE 10 488,
1.42T O] @R,

BETRE SRR 10:00 988, [ #%80 t AiETIEE =i,
2.$%7F Start (Bg&)) %4,

;’;{E%Eﬁf‘aﬁﬁﬁ?ﬁﬁﬁﬂﬁﬂ%ﬁﬁa BT Stop (FLkb) $ZAKBIRL
aF.

AEARY2EM
g%ﬁﬁﬁﬁ%%ﬁmo SBEELENETE. EEMALBERAMN
EE

EEXNE 2B (MEIEMTRLSEL) M/ASTEE N EERFEPT M
REFED 2 RTRYEERE, NIERTRESAIRTEFI N AIRIINIE.
&% MBI

g%?%g?\ﬁﬂ%ﬁ%, AR BEEEER. TR MAREE—
eI,

ANEERNERERANMKE FHT TR
1. IREATNRINFAZS 2R M V2 5758%) 1 588,

2. SRR R TR,

HitAERF, =%MAETIARILERIR.

MRS MEBBREEENTE, BIRRANERHNRASEE,
o ANESS

R ThEE k=Y )z R

90K fRRIEEEY

180 FL fRIRFNAEEZ AR

360 &L ERREINREEE Y

600 & INBAFZRED

900 &L NnEhiREE




st - 1EATA% 900 FLIMIRINZEERES 30 5788, 600 Ry 1 /B,
HERRIINERE SRS 1 B R 39 5 4E,

R E

#) : WORINE 600 B 554
1.3 R RRIRIRINE,

180 L HOIE TR

2. %I A HESHARE R HARE A,

start O stop .10 min
|
90 180 360
‘//—‘\’
- +
600 900 kg
+ )
o0 ™ -

3.3%T Start (BtEh) %40,
B RR SRR,

1Eke

%%%ﬁkﬂ’\]ﬁ’ﬁ%ﬂL)Lﬁﬁﬂééﬁiﬂfﬁ@%, BRANREERER

KRR E

1.5 O SBmpIiie.

1240 e TR R BT R LB 10:00 £,
2. FI A HEATRE AR A,

start ® stop

90 180 360

V=N

600 900 k - i

== O
P

9
M —

A B RUK SR

BRI LUARERKINGE, SHEESBEEINGE.
ERAE. A ATARERT AR & B R EL A IRIHAE.
B U ER S RIRIRIN R,
900 L8 600 ELHI4M,

RMEEFER

ZAREECE

FEHASREE. BIREFEFIEK Stop (fF1b). EFEEREEDEHEET.
SE AR

IERTHERF SR AR, AL A sl TR AR R bl
g=

T Stop (FAE) #ReAsBARSAERT. RIEMERNEZ. Start (B(Eh)
gﬁﬂiﬁﬂﬁﬁﬁn—'\%‘%ﬁ@o BAPAFEFIIR, BIXIET Start (R(Eh) 1%

EWHIRME
EEWMKR Stop (1RIb) 248, HBIRLFEFIR, BIXT Stop (B
ib) %48,

st : IEIRRI AR AR, BRABMRINERE.

HUAAERR
ARERAHMAR. MECHMRRAEITR, BETENR

st
u FEESTERUREEHARAERNSA). BEAERMSIFERR. RIMERIK
EBIFEMRR, EETIREEEE).

w FEPIINIE. NEEFIREAREHIREANIKE. ERERERE, £
EHMKEFEEFARMFE. ZRBEBERERIKRERIT,

3.4%F Start (Bg#) #&#H.
BN SERT RIS Z AR,

ZIREECE

EHANIRER. BARKAEPISK Stop (fFLb). BESERERDEFRFET.
SE AR

TGP RER R SE AR, A fE A el S AR R e .
g=

BT Stop (FAE) #ReAsiBARSAERT. IRIEMERNEMZ. Start (B(Eh)
gﬁﬂiﬁﬂﬁﬁﬁﬁ'\%‘gfﬁiﬁéo BAPAFEFIIR, BIXIET Start (R(Eh) 1%

&g
2 AAEF R AT A BERFE 2L
EVH

EHEmIR Stopl (F1k) #&40, SFARAEPIE, BT IStopl
(fF1k) %4,

URANEEREES E
& : 360 L, ] iBiBrEreThae, 54988

1T ITRRIRRINER,
il E AR TR R R AR TR LRER 1:.00 54,
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2. 55T [0 @SR IEThAE,

start ® stop start (C) stop

90 180 360 90 180 360

600 900 g 600 900 kg
) ™ P ‘:] ™

3. FI A e E AR,
4.5 Start (BgEh) %4,

start ® stop

Yu 180 360
//1N
_ + 600 900 kg
@)
— P ™

=CIEINRE

TERCIBINBEF R —EXBRRER, BEFMERSEINER.
MREEEZRAR —BXME, LRUEETSER.

HfFRCIEERE
#if5) : 360 'L, 25 4)$E
1T M BRI,
181 LRI R,
2. TR RN,
$R80 LR TIE R BRER R LRI 1:00 54,
3. fE A AT AR FE SRR A,

2]
. start ® stop
90 180 360
600 900 .wg
P ™

4. 42T M HRELIRERR.

FHEMERNEFAAT. RECHT.

st

n IS AT AR AR R RS A RUKATRRTE.

w WA LAGETFRCIGTNAESRE, WL BNRIENRUK BEIEE. TESE AR,
AT M, MEET Start (#h).

n ERERMFRERKINRRE.
s EEREFEEHER.

24

BR S S RRTRIGRA R AR .

FaRFEIER
EHANIRER. BARKAEPISK Stop (fFLb). FFSERERDEFEAT.

SRR
IERRER R SE AR, A A e S AR R

gi=

#ZT Stop (F1b) $ReHskBAREAEFI. IRVEREENENS, Start (BEH)
gﬂiﬁﬁ@%ﬁﬁ%@%kﬁo BARAFEPIR, BIRIET Start (RLEh) 4%

EHIRIE
EEmKR Stop (F1E) %8, sUFRFEFIR, BIRT Stop (12
1b) %48,

st : IEIRRI AR AN, BRABMKINERE.

INECIEINGE

13T M EERIEIgE.
RERDBR TR EERRRE .

20N ER 1 E 4 FinfTEsviErr.

RENRCIRTIRE
BHBITHEORE, FEHE. SRMEN. MK,
15T M #540,

HEENBAT CRATF AR,
2.4%F Start (BgEh) 40,
BT EGETRR RN,

FHRFEER
EHANIRER. BARKAEPISK Stop (fFLb). FESERERDEFEAT.
g1z

£ Stop ({F1b) i&eskBIREREFT. IREREENENS, Start (B{EH)
gﬂiﬁﬂ?ﬁﬁ%%@%@o BARAFEPIE, BRIRT Start (RREN) #%

EWiH
EiEmKR Stop) (1FLb) #&EH, HERLAEFIE, BIET TStopl
(fF1b) s,



BEMRERE

MEFAERERE, SRIFRE.
T TStart) (Bt@h) %496 7.

rERER

NMREEEE, FIRRUREEERT RPN, HISRRRE
FERA BRI IERT L,

A\ EmEg
B S R T R U S AR R SR,
YANE 23108
BFOEHPESERATAELESE, BARTEEE,
A szEm |

B ERHINK P F A EKEE,
RAMWMEEZEARR, BTHRWSEEMGERTZIE. A,
BAEETREMN, URBLELIER.
BEOER -
SRR S A TR TE R,
ﬁkgﬂﬁﬁ%ﬁﬁo ZEREMANEEBEILEYE, BiIAE
Kk,
BRI TR E RTINS,
BRI TR ERFAEFIZEHE,
B ERNGTELER.
EAF, FRAMMERGRIKEE.

B RIREBREREEE

iyl
|

HREl, AEBERIEERIAEE, ARG E N AETIRER.
%ﬁfzﬁﬁﬁﬁfﬂixﬁﬁ@*ﬁ%ﬂiﬂ%ﬂE@%i%ﬁ']?ﬁ?ﬁ%%%?l‘%ﬁﬂ%ﬁﬁ%, BREIFN

R

EFRAFAIRTRE.
FreERERNEFRE T

AT %] ARy BRI
EARERE -8
RS RE - 30 &,

R

Bpfir

ERIEE BEEK
EREBHESR, BRERREHIEG. &
%EFHE&I%i%i%ﬁﬂﬁi)ﬁﬁ%ﬁﬁ&f%ﬁm%

FERREMENE BIEEK

#RIEE EREBMER BRAEREHIER, I
BIfsRRokim. JhAR, MMAMER. EHE
BUMEEMEM. SR URERRHE T L
HEEEBGHRNAREEEE. 52
gﬂi RIEFEH A B KIEETIE

TRV E R TEIEN LS KB

B EREEHEE, BRAZXREMEL.
WRBK I MEIEE IS  SFIEAAER
HABEE (RRFEESHEHER) . &
HEANHEE BN, F2ERROKE
B, s{E MR E IR R IR AR E
SEMIEM . TAERARENS, BEE
AR T IRIERE., ELEMEBHEIIGER
. FRHLEURET NERRE.

TERREPRIMIPARE BT
E%EK%%*%E%E&%E@J%%;‘%)\%%%W

EBAL BT
BRFNEIR BEEK ¢

HERR A B AR A Bl R L
S LB

£ A A R R S BB R
FEPIE R WIEHEE

fEREEA AR FAERKIEETI.
FEPIZE R EEEX

ERREMAEER FOHR. BOERE
BaKIERIT) AR,
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(e

EE'BEL%‘H&E%%HEF% BAE SRR LA,
RRE

EXBNZAGRINGER, F2HEENZFARE—,
EERYRLARANRLIT,

AESRTRES

A\ BEER |
FEMERERER. SSERRERMNERE RS TRAR
Bo

BNRLEHEZRAE, AR BITIREERIENE.

SRR
SRS AR AR
BHMLEN KIELIEE. 1. 159
s BREAREREXE.
W55 25 4P LRI RS BRA (A NH SR T ERE
1RIEHIR BBHRIBA B AIBRESSE. #) 10 HEREITR.
BB LAME =M. 5% EHEH .
TRTMIRE, B LITEREE T OHEE. #T Stop (k) #%sA

FEBAKIET Start (RtEh) %4,

T Start (B#h) ZEMMEM Stop (FLE) &
SHEVHRRE .

ERLFESH, FaPIRBEF, BERYE TR 2AREMIE.
KRIFT Start (B(Eh) %41, T Start (Bt&h) #&$H,
EMROK ISR RIRTEE A R INE LR R EIBIR. BERENRIEINERE,
BATBZHNRY, BHEERHE. RSN ERFEFMENZ AN,
BUEBFER. ZHREHE SR,
EREHAENRE. EAEREN SR B MHA A IR EE ST TEIREIRINMAE,
EARRREESES P IEEE, OB IR AP EWERBEE, BREBRE OB,
BETELEET ML, ERERTERF, $R4E Start (RtEh) $%$0%0 Stop (1Z1k) #8045 7 7,

R TR BERNEAR.

BRI

BEZEULIMEEHISIEFARREE, FHERMNERESF
i, FARERMIS POARERF R TIRERE), WENNBERE
RFARBHNRMBRAR.

EE iR B L AR
SR MBEE, HIREESME (Eno) MEEME (FD no)

DB A BIRGHETRAORESE, PARIFEPIRS, BRI BN
BLLiEsEhoiEke, AHMERRE, GATR FRARR T ANERES
LB, UHTHZRE,

£1&R# ©0800-368-888
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1R, BMEREREIAN, MHERWABRRRBIERERR

%5

EEMBEENF2REFRBTIR.

LT RS EN 55011 0 CISPR 11 &2, B Group 2, Class
B]zﬂﬂ



Group 2 RRARIMFRMAIK, Class B RAKBHEIRAE

AR

R

LIPNES S AC 110V, 60 Hz
T 1100 W
HErETNE 900 W

WORIAE 2450 MHz

R4k 10 A

BENfzFr

BENTEfFRER NIRRT,
B#REFHERERENRE.

st - TLUEERREF LA 8 FE.

Gy

BIERRFFIR, BETTIIRE !

1.EHEIZT P EERETEF, HEILBEPRIEFMIEHE.

&8 LA RtE IR R,

2. 35T kg SHERRFEEQTH.
Ml L AR TRREERTERER.

AREEFITWARYNEE.

start ® stop

90 180 360

600 900 kg
»P M

start ®© stop
90 180 360

600 900 »kg
P O .M

3. IEEIE AR E R E R,

4. 3% Start (RREh) %41,

[
Llkg

@+

®© stop

180 360

600 900 kg

P ™

BRR & _CHERNBRR IE T RIBIRIAE Fr AR

FHRARECIE

EHENIRER. BARKAEPISK Stop (1F1b). EFEERERDEFNEAT.

&8

EiEmIR Stopl (fF1E) 1ZEAIER.

R (BxE xR

R H382 x W594 x D388mm
- fBeseTE H208 x W328 x D369mm
VDE %

o | Ao

CE f5#%
FEIRRRERIRER AT

BIRRA I EE,

E HERYERAMNERBNESERETERNIES

2012/19/EU ({FRBRIERE K EFEM - WEEE) #HE
EE., ZESESRABENESHRERDIAIREE.,

o=

ZT Stop (FAE) $ReAsiBARSAERT. RIEMERNEZ. Start (B(Eh)
gﬁﬂiﬁﬂﬁﬁﬁﬁ'\%‘gfﬁiﬁéo BARAFEFIIR, BIXIET Start (R(Eh) 1%

BVH

EEMK [Stopl (fF1E) &40, HEARKAEPIR, HBIET [Stopl

(f21k) %4,

st

 RERFEEHEREREREMRE. TRMAEM, |y, =
fﬁ%ﬁ—?lﬂ#ﬁéﬁ%ﬁﬁ%ﬁo BAPAFEFIE, BIRIET Start (RLEh)
t‘ o

w SERIAFIR P 2k kg REMIEFMIRIMEE. EHNBIESER
TRNERT 3 #hiE.

&M BENEFF AR
SERTLLER 4 RIS, LR, RENENEa.

st
n EHERY
fEAB -18 °C AR N HEHENRY (BUEUERAR).,
FRHFRRRYNFEaRILEE, AYEEREFRTEEM.
s NEREERBEERREEEERE, WERERKSAER,
ﬂ;}iiﬁﬁﬂ?ﬁﬁ%i@%o BELREEATAREMRESEEENE
» fiEAES M
g%%ﬁiﬁﬁ@mﬁﬁﬁéﬁi&ﬁﬂ@iﬁﬂ% (ANEMRHIKIER) , BET

= FRERFRE
FRRIIBRYEREINGE 10 Z 30 88, BBEYS. BE/RHA
$EMELE, KA ERRRAVEFE . SR ER, A9 R RBRIEA.
Z2t%, BEEARTETENANKE, ErBEEERY. L
AIEERE BN,
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AR S
REBEFEERERBREREMRE. TRMEM, HRMSEH,
gﬁﬂ%ﬁéﬂ—?ﬁ#ﬁﬁ?ﬁ%lﬂo BLAEFY, PATRIZT Start (ReEh) #%

FEFmTE RIREY EE&HE (Busanh)
P01 R 0.20 - 1.00
P 02 A 0.20 - 1.00
P 03 HA. BAE 0.40 - 1.80
P 04 ) 0.20 - 1.00
EHBEEF=H
a5t
fitd=2

RYLAR &5 BB AR RORTIAE 58 (T2,
KTTRAIEF.

KERFEER

EHERY

BRYEBE, RYESNREFRETH.

* -

nﬁ@]ﬁﬁﬁ?kﬁﬁﬂﬂﬂ#ﬂfi@ KEBEEIETRINEEK, KEE
EXENMEI=E.

EENER, HHFHNEAETIR9EK. 8 100 RHMEE

BREMAN—FRAK, URDFFIIEE,

R

A, CIIFRREBE. BRI, 8 100 TAFHEX
IN—iZRERIK,

B HY 7 A R ]

EREREEI SRR RARNSERE, SiERE S REH
WINERRE ., SN, laﬁFﬁE"ilﬂﬁl%?%ﬂﬁﬁé‘a%ﬂﬂﬁiﬁﬁfﬂﬂ’lkj'

B RAGRIERN
TRIBHSEONREIRRRE.

RPBEAMSE, BERAFEER S E MR LN YA
. REFMFBREMAR.

RP—REFIHEFREER, TEREBRRAERE, MIRFEERERE.
EEHHEFREERRPIEENHERR. RARBE

MERIE - ARG Z AR,
—HME - —FHERRRE.

Bt MM EFEESE .
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FeESE
RFHITERIFEE, SHUMNES. FEHERY.
B
FEFSTRR, ARREBHEEY. SYIETEINEE 5 £ 10 494,
EAENS,
ZHAERBEURN AT A RTRE,
FEF4RE 2R E2HE (BusasLm)
P05 * 0.05-0.2
P06 [ryves 0.15-1.0
P07 e 0.15-1.0
EERRARER
st
it 428 M

RIUZABRERE MR, AT B AR A R AR 2.
EHRY

BHEETHEYLEE. MRELIGNEEWESE, FUMNE

ANGTE,

BB

EEFERIF, EMEFESZE 1004, FEENS,
FERF4RaE RERARER E25E (Banh)

P 08 g SEEY, 0.4-0.9
EERK3InS

fiRIR
&5t

HERRMMEEITRMNERD, WENESE L,
BEALEIERIRY (ANHRRFNH R R IERINERSE) FIER N
WRYSRIEEE. SRORMEHARIEEAEE. CA—FRRERRE,
B AT #5 BASASH.

RS X BARERREFTES RS, BERNERKE A,
{Eiﬁﬁﬂ?ﬁiﬁ‘%iﬁ%o BYRREATAREtCRARREBEEMR

fRIREE, BPBEHRY—IMR. RARORUEMENER.

IR RYEE R TERE 10 £ 20 988, FEIEFISQMERE,

LR, AISEEMEBINME. BEPERTRENAKR, SRS
ERZA.



fRREY | WKINE (BAIAT)

AR (BAA5E)

]

st

RHE. A (AN4R. MEREFER 800 A% 180, 154788 + 90 L, 10-20 Hé&

-WHEAEE) \AF 180T, 20588 + 90 B, 1525 4348
1.5AF 180 T, 3044 + 90 &, 20-30 4)4&

RBFKER. NRTHERA R 200 8% 180 R, 2488 + 90 FL, 4-6 7iE ENENRF, AEERRAVERD 2B
500 A% 180, 54 + 90 &, 510 44
800052 180, 84 + 90 K, 10-155)4@

RAKA 200 A% 90 R, 10 9éE WRATHERYRE, MR REMET
500 0% 180, 544+ 90 &, 101545  IIRUR, MERRATESH
80003 180 E, 84 + 90 K, 10-20 $)4@

EEA 600 A% 180 F, 8488 + 90 I, 10-15 4$&
12AF 180, 1548 + 90 &, 20-25 4)4&

k. amsiA 400 2% 180, 5%8& + 90 L, 10-15 58& A ERRRAERS 5 B

BE, mmE 300 8% 180 E, 10-15 44 -

KR, NBEF 300 8% 180 R, 7-10 48z ERRBRED, BIFAEFETEERERN
B00/4% 180, 844+ 90|, 5105w  FOAH

i 125058 180T, 1448 + 90 |, 2-348& BIRFEE%
250 A% 180, 1488+ 90 F, 3-4 448

) 500 0% 180, 64 + 90 K, 510 4@
1 AR 180 L, 12 4)48 + 90 &, 10-20 548

Bt & (UNBREER) 500 A% 90, 10-15 %@ REANRERER. ihsiE TSR,
750 A% 180T, 548 + 00 W, 101545  TRARMBSR

B, B (WKREB, £1ER) 500 2% 180 F, 5%44& + 90 B, 15-20 5388 QBRI ETETR. AR ERE
750 % 180 E, 74788 + 90 E, 15-20 8&

MR, SIS EA Y SHOBANEE. NRIEAENET HERBTFREMR

fi=t ﬁ%gééigigﬁ;ﬁ#:ﬁﬂéﬂﬁ% 2E 3k

A . g Sk o ot o T ZAEER, TR ELE KXo
AR Dot RW A F R MRRMTr o MiE, WAMISE 2 E5 54, BEEN,
—#. WML B IAE, AL ERARRGRTFE.

BYTENE, ZTHEEEGICHEEIRYIR, Eit, FHEAEEMR
RYTEMSEERL L. ARANRYABHEEMETE K.

ERAMNRRERFEEERER, FAOREREHER.

R, &S ZRALRRY B WORINE (BLABE) st
SRR (B E)
iR, 8 Ae (23 EEH) 300-400 /A%2 600 FL, 8-11 43é&
] 400 A% 600 L, 8-10 43i&
B 500 5% 600 FL, 10-13 43i&
BEETHARSALRE, NEFR 500 A% 600 FL, 12-17 $§& B EAR
A, Ak, A 400 N5 600 FL, 10-15 43i& REERMAK, EBETEE
KEE, INTFER. BRAFIARE 450 A% 600 FL, 10-15 9)& -
Bo3E, aNKER. HAR 250 52 600 FL, 2-5 4388 R &k
500 A 5% 600 FL, 8-10 &i&
HE, mmE. BHE. #F 300 A5 600 L, 8-10 &3iE KBEINER, FHBEERH
600 /A5 600 FL, 14-17 $&
Wil R 450 N5 600 L, 11-16 4)i& EABTEMNEEIMIK
e
A\ misER

RESINZARE, FIREERERRERINI. HERRISRIEHEACS
EZREARE, EXREAMIRHRZSTE. L, BMEREHE
iRE), HRIREEFRRAVRIESIINBEIRE, MM, FER
FHRBAN—EHRL. ERIPILLHIRBREERRYIER.
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st
AEIRQRRMIEEREE. ERKERRERRELD, 'Y

RESEME B GtNg, ERMSAERIRE, INEARFRE AT RERA
ABUHENEE. MRRFAEMNET, FERABTREAN
UK INRERISRTE.

INEAEARE, BERHTMEBRYER. BRERE.
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	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 2000 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 8 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!
	■ 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 fire!
	■ Using the appliance for anything other than its intended purpose is dangerous and may cause damage. The following is not permitted: drying out food or clothing, heating slippers, grain or cereal pillows, sponges, damp cleaning cloths or similar. ...

	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!
	■ 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 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!
	■ 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...

	Causes of damage
	Caution!
	■ Heavily soiled seal
	■ Operating the microwave without food
	■ Microwave popcorn



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

	Accessories
	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
	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
	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
	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
	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
	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
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	: 重要安全資訊
	請詳細閱讀說明， 才可以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。請遵守特殊安裝 說明。
	在開箱後請檢查產品是否有損壞。若在運送過 程中已發生損壞，請勿連接本產品。
	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。只限準備食物及飲料 之用。操作時務必在場監督。僅供室內使用。
	本設備僅適用於最高海拔2000公尺以下地區。
	8歲以上的兒童、身體、知覺或智能殘障人士 及欠缺使用本設備經驗和知識者，可於有人在 旁監督或已學習如何安全使用並明瞭危險後， 使用本產品。
	不可讓兒童將本設備當作玩具、或在本設備周 圍玩耍。8歲以上兒童可於有人在旁監督的情 況下進行本設備的清潔與保養。
	8歲以下的兒童須與本設備及其電源線保持距 離。
	確定爐腔中的配件放置正確。請參閱說明手冊 中的配件說明。
	火災風險！
	■ 將易燃物品放在設備中可能會起火。請勿將 易燃物品放在設備內。若本電器內出現煙霧， 請勿開啟機門。請將產品關閉並將插頭從電 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設備，十分危險， 可能令設備損壞。 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。請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。 請遵循本使用說明...

	火災風險！
	■ 食用油可能會起火。請勿使用微波爐單獨加 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。

	嚴重危害健康風險！
	■ 不當清潔或許會損害設備表面。微波能量可 能會因此外洩。請定期清潔設備，並立即清 除食物殘渣。經常保持爐腔、爐門密封條、爐 門及門擋清潔；同時請參閱保養與清潔一節。
	嚴重危害健康風險！
	■ 若爐腔門或爐門密封條受損，微波能量可能 就會外洩。如果烹調格門或爐門密封條受損， 請勿使用設備。請聯絡客服中心。

	嚴重危害健康風險！
	■ 設備若無外殼保護，微波能量將會外洩。請 勿移除外殼。若需維護或維修，請聯絡客戶 服務。


	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電纜。 如果電器出現問題，請拔掉設備的主電源，或 關閉保險絲盒內的斷路器。請聯絡客服中心。
	觸電與嚴重傷害風險！
	■ 電器上的電線絕緣層與機體的高熱零件接觸 時可能會融化。請勿讓電線與機體的高熱零 件接觸。

	觸電風險！
	■ 請勿使用任何高壓清潔器，以免觸電。

	觸電風險！
	■ 損壞的設備可能導致觸電。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。


	嚴重燙傷風險!
	■ 配件與耐熱器皿會變得很燙。將配件或耐熱 器皿從微波燒烤設備中取出時請務必配戴設 備手套。
	燙傷風險！
	■ 在高溫的烹煮空間內，氣化酒精可能會起火。 請勿製作含大量高酒精濃度飲料的食物。只 能使用含少量高酒精濃度的飲料。請小心打 開爐門。

	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，方可從爐腔取出配件或器皿。

	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 可從爐腔取出菜餚。


	燙傷風險！
	■ 當開啟機門時，可能會有高溫水蒸汽溢出。請 小心打開爐門。兒童應保持安全距離。
	燙傷風險！
	■ 液體加熱時，可能會發生延遲沸點的狀況。其 意思是指液體雖然已達到沸騰的溫度，但表 面卻仍未出現一般會出現的蒸汽氣泡。此時， 即使容器稍微振動，都可能令滾燙的液體突 然沸...


	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。

	損壞原因
	注意！
	■ 極髒的密封條
	■ 請勿空轉微波爐
	■ 微波烹調爆米花



	安裝和連線
	控制面板
	旋鈕
	加熱方式
	微波
	微波功率設定
	燒烤 (
	混合燒烤與微波

	配件
	如何安裝轉盤：
	1. 將轉環a置於爐腔內的凹陷處。
	2. 將轉盤b插槽放在位於爐腔底部中央的驅動器c處。

	備註
	烤架
	備註
	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）


	加熱爐腔
	1. 按下 ( 燒烤按鈕。
	2. 按下Start（啟動）按鈕。



	微波烹調
	備註
	1. 按下900瓦。
	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。


	微波功率設定
	備註

	微波設定
	1. 按下所需的微波功率設定。
	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
	取消操作
	備註


	散熱風扇
	備註


	燒烤
	燒烤設定
	1. 按下 ( 燒烤按鈕。
	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
	修改
	取消



	混合微波與燒烤
	微波和燒烤設定
	1. 按下所需的微波功率設定。
	2. 按下 ( 燒烤按鈕。
	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
	取消操作
	備註



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


	故障一覽表
	: 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
	備註
	設定程序
	1. 重複按下 e 按鈕，直到心目中的程序編號出現。
	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
	取消
	備註


	使用自動程序解凍
	備註

	使用自動程序烹調
	備註

	混合烹調程序
	備註


	建議的烹調時間
	關於表格的資訊
	解凍
	備註

	解凍、加熱或烹調冷凍食物
	備註

	加熱食物
	: 燙傷風險！
	注意！
	備註

	烹調食物
	備註

	微波提示
	冷凝
	燒烤提示
	備註

	混合燒烤與微波
	備註



	符合EN 60705規定的測試餐具
	使用微波爐烹調及解凍
	微波烹調
	微波解凍
	結合微波烹調
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	: 重要安全資訊
	請詳細閱讀說明， 才可以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。請遵守特殊安裝 說明。
	在開箱後請檢查產品是否有損壞。若在運送過 程中已發生損壞，請勿連接本產品。
	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。只限準備食物及飲料 之用。操作時務必在場監督。僅供室內使用。
	本設備僅適用於最高海拔2000公尺以下地區。
	8歲以上的兒童、身體、知覺或智能殘障人士 及欠缺使用本設備經驗和知識者，可於有人在 旁監督或已學習如何安全使用並明瞭危險後， 使用本產品。
	不可讓兒童將本電器當作玩具、或在本電器周 圍玩耍。8歲以上兒童可於有人在旁監督的情 況下進行本電器的清潔與保養。
	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！
	■ 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。請將產品關閉並將插頭從電 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， 可能令電器損壞。 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。請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。 請遵循本使用說明...

	火災風險！
	■ 食用油可能會起火。請勿使用微波爐單獨加 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。

	嚴重危害健康風險！
	■ 不當清潔或許會損害電器表面。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。請聯絡客服中心。

	嚴重危害健康風險！
	■ 本電器若無外殼保護，微波能量將會外洩。請 勿移除外殼。若需維護或維修，請聯絡客戶 服務。


	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。請聯絡客服中心。
	觸電與嚴重傷害風險！
	■ 電器上的電線絕緣層與機體的高熱零件接觸 時可能會融化。請勿讓電線與機體的高熱零 件接觸。

	觸電風險！
	■ 請勿使用任何高壓清潔器，以免觸電。

	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。


	嚴重燙傷風險!
	■ 配件與耐熱器皿受熱後會變得很燙。將配件 或耐熱器皿從微波燒烤爐中取出時請務必配 戴隔熱手套。
	燙傷風險！
	■ 在高溫的烹煮空間內，氣化酒精可能會起火。 請勿製作含大量高酒精濃度飲料的食物。只 能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 可從微波燒烤爐中取出菜餚。


	燙傷風險！
	■ 當開啟箱門時，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！
	■ 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 面卻仍未出現一般會出現的蒸汽氣泡。此時， 即使容器稍微振動，都可能令滾燙的液體突 然沸...


	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。

	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



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

	配件
	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。

	備註
	烤架
	備註
	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）


	加熱爐箱
	1. 按下 ( 選擇燒烤功能。
	2. 按下Start（啟動）按鈕。



	微波烹調
	備註
	1. 按下900瓦。
	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。


	微波功率設定
	備註

	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
	取消操作
	備註


	散熱風扇
	備註


	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
	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
	取消操作
	備註



	記憶功能
	儲存記憶設定
	範例：360瓦，25分鐘
	1. 按下 f 選擇記憶功能。
	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。
	備註
	加入記憶功能

	1. 按下 f 選擇記憶功能。
	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
	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
	技術規格
	符合環保規定的廢棄處理

	自動程序
	備註
	設定程序
	1. 重複按下 e 選擇自動程序，直到心目中的程序編號出現。
	2. 按下 f 針對程序選擇公斤數。
	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
	取消
	備註


	使用自動程序解凍
	備註

	使用自動程序烹調
	備註

	結合烹調程序
	備註


	建議的烹調時間
	關於表格的資訊
	解凍
	備註

	解凍、加熱或烹調冷凍食物
	備註

	加熱食物
	: 燙傷風險！
	注意！
	備註

	烹調食物
	備註

	微波提示
	冷凝
	燒烤提示
	備註

	結合燒烤與微波
	備註



	符合EN 60705規定的測試餐具
	使用微波功能烹調及解凍







