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BIEN PHAP PHONG NGUA bE
TRANH TIEP XUC VOI NANG
LUQNG LO VI SONG QUA MUC

1. Khéng van hanh 16 vi séng khi dang mé clra vi viéc mé ctra cé thé gay hai cho sirc
khéde do tiép xic v&i ndng lwong vi song. Diéu quan trong la khéng dwoc lam héng
hodc pha héng cac chét an toan.

2. Khéng dat bat ky vat gi gitba mat trwdc cla 16 vi séng va clra 16 hoac dé dat hoac
can chét tay riva tich tu trén bé mat bit kin.

3. Khéng van hanh 16 vi séng néu 16 bi hw hdng. Diéu rat quan trong 1a can déng chat
ctra 16 va khong co hw hdng nao xay ra.

a) Cua (bao gébm ca cira cong),
b) Ban |& va chét (bi héng hoac bi 16ng),
c) Gioang ctra va bé mét gioang.

4. Khéng ai dwoc phép didu chinh hoac stra chiva 10 vi séng ngoai trir nhan vién bao tri

co trinh do.

HUONG DAN AN TOAN QUAN
TRONG

Khi st dung thiét bj dién, can tuan tha cac bién phap phong ngira an toan co ban, bao

goém:

CANH BAO! -- D& giam nguy co bdng, dién giat, hda hoan, thwong tich cho nguoi

hoac tiép xtc v&i nang lwong vi séng qué murc:

1. Chi st dung thiét bi nay ding muc dich nhw mé té trong hwdng dan s dung. Khéng
st dung hdéa chat hodc hoi &n mon trong thiét bi nay. Loai 16 nay dwoc thiét ké
chuyén dung d& ham néng, niu ho&c séy khé thuc pham. Khong dwoc thiét ké dé
str dung trong cong nghiép hoac phong thi nghiém.

2. Khéng van hanh 16 khi khéng c6 db bén trong.

3. Khéng st dung thiét bi nay néu day dién hoac phich cdm bj héng, néu thiét bi khéng
hoat déng binh thwéng, hodc néu thiét bi bi héng hoéc roi. Néu day dién bi héng,
phai dwoc thay thé béi nha san xuét hoac dai ly dich vu cla nha san xuét hoac
nguwoi cé trinh d6 twong dwong dé tranh nguy hiém.

4. CANH BAO ! -- Chi cho phép tré em str dung 16 vi séng ma khdng cé s giam sat
khi da c6 huéng dan day da dé tré cé thé st dung 16 vi sdng mot cach an toan va
hiéu dwgc nhirtng nguy hiém khi st dung khéng dung cach.

5. Pé giam nguy co hda hoan trong khoang 10:
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10.

11.

12.

13.

14.

15.

> Khi ham néng thirc &n trong hdp nhwa hodc hop gidy, hay cha y dén 16 vi séng vi
c6 thé xay ra chay.

> Théo bd day budc xoan khai tii gidy hodc tdi nhwa trwéc khi cho tdi vao 10 vi
song.

> Néu thay c6 khoi, hay tat ho&c rat phich cdm cla thiét bi va dong chat clra dé dap
tat ngon Ira.

> Khéng st dung khoang dé Iwu trir. Knong dé gidy, dung cu néu an hodc thyc
pham trong khoang khi khéng st dung.

> Lo vi séng duoc thiét ké d& ham néng thirc an va dd udng. Viéc sdy kho thuc
phdm hodc quan 4o va lam néng miéng 16t gitr Am, dép di trong nha, bot bién,
khan &m va cac vat dung twong tw cé thé dan dén nguy co gay thwong tich, bat
Itra hodc hoa hoan.

. CANH BAO! -- Khong dugc dun néng chét 16ng hodc thwe pham khac trong hép kin

vi chiing c6 thé phat né.

. Viéc ham noéng dd uéng bang 16 vi séng cé thé dan dén hién twong séi bung phat

cham, do dé can phai can than khi cdm vao vat chira.

. Khéng chién thirc an trong 16 vi séng. Dau néng co6 thé 1am héng cac bd phan va

dung cu cla 1o vi séng, tham chi gay bdng da.

. Tr&rng coOn nguyén vé va trieng ludc nguyén qua khoéng nén dwoc ham néng trong 10

vi s6ng vi chiing c6 thé phat nd ngay ca sau khi qua trinh ham néng bang 10 vi séng
da két thuc.

Choc thing céc loai thwe phdm c6 I&p vé day nhu khoai tay, bi d8, tdo va hat dé
trwde khi nau.

Can khudy hoéc lc déu binh sira va lo dung thirc an cho tré em va kiém tra nhiét
d6 truoc khi dung dé tranh bi bang..

Dung cu nau nuéng c6 thé néng 1&n do nhiét truyén tir thirc &n néng. Cé thé can
dung miéng 16t néi dé cam dung cu.

Can kiém tra dung cu dé dam bao ching phu hop dé s dung trong 18 vi séng.
CANH BAO ! -- B4t ky ai khong phai 1a ngudi dwoc dao tao déu khdng dwoc phép
thwe hién bat ky hoat doéng bao dwdng hoac slra chiva nao lién quan dén viéc thao
bé bat ky nap bdo vé nao chéng lai nang lwong vi séng.

San pham nay |a thiét bi ISM Nhém 2 Loai B. Binh nghia ctia Nhém 2 bao gom tat
ca cac ISM (Céng nghiép, Khoa hoc) va Y té) Thiét bj trong d6 nang lwong tan s vo
tuyén duoc tao ra va/hodc st dung c6 chi dich dwdi dang bic xa dién tir dé xa ly
vat liéu, va thiét bi an mon tia Itra dién. Di véi thiét bi Loai B, thiét bi phu hop dé s
dung trong cac co s& gia dung va trong cac co s& dwoc két ndi truc tiép véi mang
lwéi cung cép dién ap thdp cung clp cho cac toa nha duwgc st dung cho muc dich
gia dung.



16.

17.
18.
19.

20.
21.

22.

23.

24.

25.

26.

27.

28.

29.
30.

31.
32.

33.
34.
35.
36.

Thiét bi nay khéng danh cho nhirng ngudi (bao gdm ca tré em) cé khad nang thé
chét, giac quan hoac tinh than han ché, hoac thiéu kinh nghiém va kién thirc, triv khi
ho dwoc ngwdi chiu trach nhiém vé sw an toan cla ho giam sat hoac hwéng dan st
dung thiét bi.

Can giam séat tré em dé dam bao chung khéng choi dua véi thiét bi.

Lo vi séng chi dwoc st dung khi dat doc lap.

CANH BAO! -- Khong lap 10 vi s6ng trén bép nau dau hoac thiét bj téa nhiét khac.
néu & trong, nd co thé bi hw héng va ché dd bao hanh sé bi vo hiéu.

Khong dwoc dat 16 vi séng trong ta.

CANH BAO!- - Thiét bi va cac bo phan cé thé tiép can sé néng 1&n trong qué trinh
st dung.

CANH BAO! -- C4c bd phan cé thé cham vao sé néng khi st dung, nén gitr tré nho
tranh xa.

Trong qua trinh st dung, thiét bj sé néng. Hay can than dé khéng cham vao cac bd
phan 1am néng bén trong 16, bép n4u hoac 16 nuwéng.

Khi thiét bi hoat dong, bé mat cé thé tré nén rat néng.

Thiét bi phai dwoc d&t dwa vao twong.

Thiét bi khéng danh cho tré em ho&c nhirng ngudi c6 kha ndng thé chét, giac quan
hodc tri tué han ché, hodc thiéu kinh nghiém, trir khi cé nguoi hwéng dan hodc
giam sat.

CANH BAO! -- Néu cira hoic gioang ctra bi hdng, 16 khdng dwoc van hanh cho dén
khi dwge stra chiva b&i nguwdi co nang lyc.

Thiét bi khéng dwoc thiét ké dé van hanh béng bd hen gid ngoai hodc hé théng diéu
khién tlr xa riéng.

Lo vi séng chi dung trong gia dinh, khéng dung cho muc dich thwong mai.

Khéng bao gi¢ thao miéng gitr khodng cach & phia sau hodc hai bén, vi né dam béo
khoang céch téi thiéu tir twong dé khong khi lwu théng.

Hay cb dinh dia xoay trwdc khi di chuyén thiét bi dé tranh hw héng.

CHU Y! - Viéc stra chira hodc bao duéng thiét bi ma khong phai béi chuyén gia la
nguy hiém, vi trong qué trinh d6 phai thdo vé bao vé, vén dam bao an toan khéi birc
xa vi song. Diéu nay cling ap dung khi thay day ngudn hodc dén. Trong nhirng
trwéng hop nay, hay gi thiét bi dén trung tam dich vu cta ching t6i.

Lo vi séng chi dung dé ra dong, ndu va hap thuc pham.

S dung géng tay khi lay thuc phdm néng ra.

Céan than! Hoi nwéc sé thoat ra khi mé nap hoéc gidy boc thuc pham.

Thiét bi c6 thé dwoc st dung bdi tré em tir 8 tudi tré 1én va ngwdi cd kha nang thé
chét, giac quan hoac tri tué han ché, hoac thiéu kinh nghiém, néu ho dwoc giam sat
hoac hwéng dan cach st dung an toan va hiéu cac nguy hiém lién quan. Tré em
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37.

khong dwoc choi véi thiét bi. Viéc vé sinh va bao duéng khdng nén do tré em thuc
hién, trtr khi ttr 8 tudi tré 1&n va c6 ngu i giam sat.
Néu c6 khoi phat ra, tat hoac rat phich cam thiét bj va gitr clra dong dé dap Ia.

HUONG DAN LAP DAT

. Dam bao réng tt ca vat lieu déng goi da duwoc g& bd khdi bén trong ctra 10.

CANH BAO ! -- Kiém tra 16 xem c6 hw hdng nao khdng, chdng han nhw ctra bi léch
ho&c cong, gioang clra va bé mat kin bi hw hdng, ban 1é ho&c chét cira bi hdng hodc
ldng, hodc cé vét mép bén trong khoang 16 hodc trén ctra. Néu cé bat ky hw héng
nao, khéng van hanh 16 va lién hé véi nhan vién dich vu c6 trinh dé.

. Lo vi song nay phai dwoc dat trén bé mat phéng, 6n dinh dé chiu dwoc trong lwong

cua 16 va thwe phdm nang nhét cé thé néu trong 10.

Khéng dat 16 & noi c6 nhiét, d dm cao ho&c gan cac vat liéu dé chay.

Dé 16 hoat dong dung, phai dam bao du lwu théng khéng khi. Dam bao khoang cach
t6i thiéu 20cm phia trén bé mat 16 va 5cm & hai bén. Mé&t sau cua |6 vi séng phai d&t
gan tuwong. Khdng che hoac bit bat ky 16 théng gi6 nao trén thiét bi. Khéng thao chan
dé.

Dam bao day ngudn khéng bi héng va khdng chay dudi 16 hodc qua cac bé mat
néng hoac sac nhon.

O cam phai dé tiép can dé cé thé rat phich cdm nhanh chéng trong treerng hop khan
cép.

Khoéng str dung 16 ngoai troi.

HUONG DAN TIEP DIA

Thiét bi nay phai dwoc tiép dia. Lo nay dwoc trang bi day cé day tiép dia kém phich
cam tiép dia. N6 phai dwoc cam vao 6 dién twong da dwoc lap dat va tiép dia dung
cach. Trong trwéng hop xdy ra sw cd chap dién, tiép dia sé gidm nguy co dién giat
béng cach cung cép dwong thoat cho dong dién. Khuyén nghi nén c6 mét mach dién
riéng chi phuc vu cho 16. Str dung dién &p cao 1a nguy hidm va cé thé gay chay hoac tai
nan khac lam héng 16.

CANH BAO! -- St dung phich cém tiép dia khong diing cach co thé gay ra nguy co
dién giat.

Lwuy:

1.

2.

Néu c6 bat ky thac mac nao vé viéc tiép dia hodc hwdng dan dién, hay tham khao
tho dién hoac nhan vién dich vu co trinh do.
Nha sa&n xuét va dai ly khéng chiu trach nhiém vé bat ky hw héng 16 hodc thwong
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tich c& nhan nao do khéng tuan tha cac quy trinh két ni dién.
Céc day trong cap chinh dwoc danh mau theo ma sau:
Xanh va vang = TIEP DIA
Xanh dwong = TRUNG TiNH
Nau = DONG SONG

Nhiéu séng radio

Viéc van hanh 16 vi séng c6 thé gay nhiéu cho radio, TV hoc cac thiét bi twong tw. Khi
xay ra nhiéu, c6 thé gidm hoac loai bd bang cac bién phap sau:

1. Vé sinh clra 16 va bé mét gioang.

Thay d6i hwéng &ng-ten thu cua radio hodc TV.

Di chuyén 15 vi séng so véi vi tri cla thiét bj thu.

Dat 16 vi séng xa thiét bi thu hon.

o b~ 0D

Cam 16 vi séng vao 6 dién khac dé 16 va thiét bi thu ndm trén cac mach nhanh riéng
biét.

TRUOC KHI GOI DICH VU BAO

Trwéc khi yéu cau dich vu bao hanh, vui ldng kiém tra tirng muc sau:

® Dam bao 16 da dwoc cdm chéc chan vao 6 dién. Néu khéng, rat phich cdm, che 10
giay, sau dé cdm lai chac chan.

® Kiém tra cau chi ciia mach dién ho&c céng tic ngat mach chinh xem c6 bi né ho&c
ngat khéng. Néu chiing hoat dong binh thwéng, thir 6 dién bang mét thiét bi khac.

® Dam bao bang diéu khién da dwoc lap trinh dung va hen gi& da dwoc cai dét.
Dam bao clra |6 da dong chéc, chét khéa clra hoat dong. Néu ctra khong déng
dung, nang lwgng vi séng sé khong lwu théng bén trong.

NEU KHONG MUC NAO & TREN CO THE GIAI QUYET VAN BE, HAY LIEN HE KY

THUAT VIEN CHUYEN NGHIEP. KHONG TU Y CHINH SIPA HOAC BAO DUONG
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KY THUAT NAU AN

1. S&p xép thuc phdm can than. Dat phan day nhét vé phia ngoai dia.

2. Theo dbi théi gian nu. NAu trong théi gian ngan nhat dwoc chi dinh va tang thém
néu can. Thyc pham niu qua 1au c6 thé béc khoi hodc chay.

3. Che day thuc pham khi ndu. N&p day gitp ngan ban dau mé& va gidp thuc pham
chin déu.

4. Lat thwc phdm mét 1an trong qua trinh ndu bang 10 vi séng dé rat ngén thoi gian nau
cho cac mén nhu ga va hamburger. Cac mén 1&n nhw thit quay phai dwoc lat it nhat
mot Ian.

5. Sap xép lai thwc phdm nhw vién thit gitra chirng qué trinh nu, ca tir trén xudng
dwéi va tr trung tdm ra ngoai dia.

HUONG DAN S’ DUNG DUNG CU

NAU AN
1. So6ng vi s6ng khéng xuyén qua kim loai. Chi str dung dung cu phu hop v&i 1 vi séng.
Khéng dwoc st dung cac hop kim loai dwng thwe phdm hodc db ubng khi ndu bang
16 vi s6ng. Yéu cAu nay khéng ap dung néu nha san xuét quy dinh kich thwéc va
hinh dang ctia dung cu kim loai phu hop véi ndu bang 10 vi séng.

2. Séng vi sdng khéng xuyén qua kim loai, do dé khéng nén st dung dung cu kim loai
hodc chén dia c6 vién kim loai.

3. Khéng st dung san pham gidy tai ché khi nu bang I vi séng, vi chiing c6 thé chira
cac manh kim loai nhé gay tia Itra hoac chay.

4. Nén s dung chén/dia tron hoac bau duc thay vi hinh vuéng/hinh chi¥ nhat, vi thuc
pham & céc goc dé bi ndu quéa chin.

5. C6 thé dung céc dai gidy nhém hep dé ngén phan thuc phdm bi ndu quéa chin. Tuy
nhién, can cén than, khéng st dung qué nhiéu va gi® khodng cach 1 inch (2,54 cm)
gitra gidy nhém va khoang 10.

Danh s&ch dwéi day 1a huwéng dan chung dé gidp ban chon dung cu néu &n phu
hop.

Dung cu nu &n N&u an bang 16 vi séng
Kinh chiu nhiét Pung
Kinh khong chiu nhiét KHONG
Gbm chiu nhiét Bung




DPia nhwa an toan vai 10 vi séng Bung
Gidy nha bép DPung
Khay kim loai KHONG
Gia kim loai KHONG
Hop dung bang gidy bac va giay A
bac KHONG

THONG SO KY THUAT

Mtrc tiéu thu dién 230-240V/5 OHz, 1400 W (10 vi séng)

C,ong suat dinh mic cda 16 vi 900 W

séng

Tan sb6 van hanh: 2450MHz

Kich thudc bén ngoai: 287 mm (Cao) x 490 mm (Réng) x 393 mm (Sau)
Kich thuéc khoang 10: 217 mm (Cao) x 340 mm (Rdng) x 337 mm (Sau)
Dung tich Io: Nhé gon 23 lit

Trong lwgng tinh: Khoéng 13,4 kg

Ché d6 cho: <0,8W

GHI CHU:Khoang thoi gian t6i da sau dé thiét bj tw dong chuyén sang ché d6 cho 1a
20 phut.

SO PO SAN PHAM

1. Hé théng khéa an toan clra
2. Clra sb 16 vi séng

3. San khoang 10

4. Bang diéu khién




BANG DPIEU KHIEN

® MAN HINH HIEN THI
Hién thij thoi gian, méc cong suét.

e THUC PON NAU TU DONG

Cai dat tire thoi dé ndu cac mén an phé bién.

Nhan dé ra dong thwc pham theo trong lvong.

® CONG SUAT LO VI SONG

THUCDONTUDONG | Nhén dé chon murc cong suét vi séng.
Auto proc s

® THOI GIAN (quay s6)
Xoay nut xoay dé cai dat thoi gian, trong lwong
ho&c khau phan an.

e BAT DAU/KHOI DPONG NHANH

Nhén quay sb dé bat dau chwong trinh niu an.
Nhan nat xoay dé cai dat chwong trinh ndu an
nhanh.

e DIUNG ECO

Nh&n mét l4n dé tam dirng ndu hodc nhén hai
_ l&n @& hay hoan toan qua trinh nau.

L BATOA/ Nhén dé cai dat chirc nang tiét kiém dién.

éng nhanh

e KHOATRE EM
Nhén dé cai dat khoa tré em.
Nhén dé cai d&t chire nang tat tiéng.

® DPONG HO THOI GIAN/DONG HO DAT
GIO

900W R-2343FB-BK Nhan dé cai dat thoi gian déng h.

Nhén dé cai dat chire nang hen gio.




HWONG DAN VAN HANH

> Khi |6 vi séng dwoc cdm dién 1an diu, &m thanh " DE " s& phat ra va man hinh hién
thi"1:00".

> Trong qua trinh cai dat, néu khong thao tac gi trong 30 gidy, mot tiéng bip sé phat
va hé théng tu tré vé ché do cho.

> Trong khi ndu, néu ban nhan niat STOP ECO mét lan, chwong trinh s& tam dirng,
sau d6 nh&n nit START/QUICK START dé tiép tuc. Néu ban nhan nit STOP ECO
hai 1&n, chwong trinh sé& bi hay.

> Sau khi ndu xong, man hinh sé hién thj Két Thac va 4 tiéng "DE" s& phat méi hai
phut cho dén khi ngwdi dung nhan mét nat bat ky hodc mé ctra 1o.

> Trong qué trinh van hanh, nhan nat hop 18, coi bip sé kéu mét 1an; néu nhan nat
khong hop 18, coi bip sé& kéu hai lan.

CAI BaT DONG Hb

Day la déng hd 24 ho&c 12 gi®v, ban c6 thé chon cai d&t thoi gian ddng hd theo chu ky
24 ho3c 12 gio bang cach nhéan nat TIME/SET CLOCK & ché dé cho.

1. O ché do chd, nhan va gitr nit TIME/SET CLOCK trong 3 giay dé chon déng hd
24 gi®y, nhan lai 1an niva dé chon ddng hd 12 gio.

Xoay num TIME dé cai d&t chi sb gio.

Nhan nut TIME/SET CLOCK hodc START/QUICK START mét |an.

Xoay nim TIME dé cai d&t chiv s6 pht.

Nhan nut TIME/SET CLOCK hodc START/QUICK START mét 14n dé xac nhan.
LUU Y: Trong khi ndu, ban c6 thé kiém tra théi gian hién tai bang cach nhan va gite nat
TIME/SET CLOCK trong 3 giay.

o~ WD

CAI B&T B6 HeN Glo

1. O ché do chd hoac trong khi ndu, nhan nat TIME/SET CLOCK mét 1an.

2. Xoay num TIME dé cai dat thoi gian mong muén. Thoi gian dai nhat 1a 95 phat.

3. Nhan nat TIME/SET CLOCK hodc START/QUICK START mét lan dé xac nhan.

LUU Y:

«  Khi thoi gian dém nguoc két thic, am thanh "DE" sé& vang 1én dé& nhéc nhé ban.
Trong qua trinh n&u hodc tam dirng, Ban c6 thé kiém tra thdi gian dém nguoc
bang cach nhan nat TIME/SET CLOCK, néu nhan nat STOP ECO khi man hinh
hién thi thoi gian, chirc nang nay cé thé bi hay.

. Trong trang thai nau hoic tam dirng, ban co thé cai dat chwong trinh hen gi&
baéng cach nhan nat TIME/SET CLOCK mét lan néu trwdc dé chwa cai dat hen
gio.
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NAU AN NHANH

St dung tinh nang nay dé lap trinh 16 vi séng nau thwc phdm & céng suat 100% mat
cach thuan tién. O ché do che, nhan nat KHO! DPONG/KHOI DPONG NHANH mét 1an
(Thoi gian ndu mac dinh 1a 30 gidy). Lo sé tw dong bat dau nau.

LUU Y: O ché do chd hodc trong khi ndu, ban co thé thém thdi gian ndu béng cach
nhan nat BAT DAU/BAT BDAU NHANH (méi Ian nhan sé ting thém 30 giay va téi da 10
phut).

N4U BaNG LO VI SONG

1. O ché do chd, nhan nat VI SONG nhiéu 1an dé chon mirc cong suét nu.
2. Xoay nut TIME d& cai dat thoi gian n&u. Thoi gian ndu dai nhét 13 95 phut.
3. Nhén nat BAT DAU/BAT BDAU NHANH dé tuan tha.

Nhan nut CONG SUAT LO VI SONG dé cai dit mirc cong suét niu:

Nhin CONG SUAT Nguén (Man Nh&an CONG SUATLO | Ngudn (Man
LO VI SONG hinh) VI SONG hinh)

Mot 1an 100% (P100) 6 1an 50% (P-50)

Hai Ian 90% (P-90) 7 1an 40% (P-40)

31an 80% (P-80) 8 1an 30% (P-30)

41an 70% (P-70) 9 1an 20% (P-20)

51an 60% (P-60) 10 14n 10% (P-10)

LUV Y: Trong khi nu, ban cé thé kiém tra mirc cong suét ndu bang cach nhén nat VI
SONG. Néu ban muén nau & cong suét téi da, hdy bd qua bwdc dau tién.

Ty pONG RADONG

Thoi gian ra déng va mire cong suét sé dwoc ty dong cai dat sau khi trong lweng thuc
pham dwoc Iap trinh. Trong lwong thwe phdm déng lanh dao déng tir 100 g dén 18 00
g- > z z N

1. O ché d6 cho, nhan nit AUTO DEFROST mét lan.

2. Xoay num TIME dé cai dat trong lwong thuc pham.

3. Nhén nat BAT DAU/BAT DAU NHANH dé xac nhan.

LUU Y: Trong qua trinh rd déng, hé théng sé tam dirng va phat ra &m thanh dé nhac
nhé ngudi dung lat thwe phdm, sau dé nhan nat BAT DAU/BAT DAU NHANH dé tiép
tuc ra déng.
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NAU TU BONG

Déi v&i cac moén an hodc ché dd nau sau, ban khéng can phai lap trinh cong suét va

thoi gian ndu. Chi can chi dinh loai thwc phdm ban muén néu ciing nhw trong lwong

ho&c khau phan &n.

1. O ché dd chd, nhan nat menu twong (ng.

2. Xoay nut TIME dé cai dat trong lwong hodc khau phan an.

3. Nhén nGt BAT BAU/BAT DAU NHANH dé bat dau.

1. Thwe don nau tw déng:
D6 an Ghi chu
D ubng (200 ml/cde, 1-3 cbe) Két qua néu tw dong phu thudc vao cac yéu
Khoali tay (230+10 g/khau phan, 1~3 | t§ nhw hinh dang va kich thwéc cia thuc
khau phan) _ ph&m, s& thich c& nhan cta ban vé d6 chin
Banh bao hap (150 9, 3009, 450 9) | ;4 mot s6 loai thue phadm nhét dinh va tham
Bong ng6 (100 g) chi ca cach ban dat thuc phdm vao 16 vi
Bira toi dong lanh (200-800 g) séng. Néu ban thay két qua chwa hoan toan
Rau twoi (200-600 g) hai long, vui Iong diéu chinh thoi gian niu
Chao (50 g, 100 g, 150 g) mét chut cho phu hop.

CHuC NANG TIET KIéM DIgN

Dé cai dat: O’ ché do chd, nhan va git nat STOP ECO trong 3 gidy, man hinh hién thi
sé tat va ché do tiét kiem dién duoc kich hoat.

Dé hay: O ché do tiét kiem dién, ban c6 thé nhan bat ky nit nao mét 1an hodc mé hodc
d6ng clra 16 mot 1an dé thoat khai ché do tiét kiem dién.

CH®C NANG T&T TIENG

Dé cai dat: O ché do che, nhan nat KHOA TRE EM mét Ian, man hinh sé hién thi " o
FF" trong 5 gidy, sau d6 hé thdng sé tré vé ché do che. Am thanh coi bao da tét.

Dé hiy: O ché do che va tét tiéng, nhan nat KHOA TRE EM mét 1an, tiéng bip sé vang
lén va man hinh hién thi "bat" trong 5 giay, hé théng sé tr& vé ché do cho.

Bao ve BAM DINH NUT

O bét ky trang thai nao, néu bat ky nat ndo trén bang diéu khién bi ket trong 1 pht,
chwong trinh sé& ngirng hoat dong ngay lap tirc, man hinh hién thi "FAIL" va am thanh "
DE " sé& vang 1&n. Néu nt bj ket lién tuc, &m thanh " DE " sé vang |én méi phat. Bat ky
nut nao ciing khéng cé tac dung tai thdi diém nay. Sau khi khac phuc sy ¢b, hdy nhan
nGt STOP ECO dé trd vé ché dd cho.
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KHOA TRé EM

S dung dé ngan chan tré em st dung 10 vi s6ng ma khdng c6 sy giam sat.

Khéa tré em tw dong:

D& bat ché dd khoa tré em: O ché dd che, néu khong cé thao tac ndo trong vong mot
phat, 16 vi séng sé tw dong chuyén sang ché do khéa tré em, man hinh hién thi sé hién
thi "Loc". Nhan b4t ky nGt nao, man hinh hién thj sé& hién thj "Loc" trong 5 giay, sau do
16 vi s6ng sé tré vé ché do cho. O trang thai khoa, tAt ca cac nat déu bi vé hiéu hoa,
Dé hiy: O ché do khoa tré em, hdy mé hodc déng clra 16 d& hdy chwong trinh va chi
"Loc" sé& bién mét.

Khéa tré em tha céng:

Dé cai dat: O’ ché do chd, nhan va git nGt "Loc" trong 3 gidy, mot tiéng bip sé vang lén
va man hinh hién thi "Loc". Nhan bét ky n(t nao, man hinh hién thj "Loc" trong 5 giay,
sau d6 16 vi song sé tré vé ché do che. O trang thai khoa, tat c& cac nat déu bj vé hiéu
héa,

Dé hly: Nhén va git nat KHOA TRE EM trong 3 gidy, tiéng bip sé& vang 1&n va chi
"Loc" s& bién mét.
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VE SINH VA BAO DUONG

1.
2.

10.

11,

12.

Tat 16 va rat phich cdm khai & dién trwéc khi vé sinh.

Gil bén trong 10 luén sach sé. Khi thirc &n ban ra hoac chét léng tran bam vao
thanh 10, hay lau bang khan &m. C6 thé dung chét tdy rira nhe néu 16 qua ban.
Tranh dung binh xit hodc chat thy manh vi ching cé thé lam 6, xwéc hodc xin mau
bé mat clra.

. Bén ngoai 15 nén dwoc lau bang khan 4m. Dé tranh hw hdng bo phan bén trong,

khéng dé nwéc thdm vao cac khe théng gié.

Thwdng xuyén lau ctra, kinh clra cd hai mat, gioang clra va cac bdé phan lan can
bang khan &m dé loai bé vét ban hay thirc &n bén ra. Khéng dung chét tay ¢ tinh
mai mon.

Khéng dwoc dung may hoi nuwéc dé vé sinh.

Khong dé bang diéu khién bj wét. Vé sinh bang khdn mém, dm. Khi lau bang diéu
khién, hdy mé& ctra 16 dé tranh viéc 16 bat 1én ngoai y mubdn.

. Néu hoi nuéc dong lai trong hodc xung quanh ctra 16, hay lau bédng khan mém. Hién

twong nay co thé xay ra khi 16 hoat déng trong méi trwéng &m cao va la diéu binh
thwong.

San 16 can dwoc vé sinh thuwdng xuyén dé tranh tiéng 6n. Chi can lau bé mat day 1o
béng chat tiy nhe.

Khte mui 10 bang cach két hop 1 cdc nwéc véi nwéc cbt va vé ctia 1 qua chanh cho
vao bat chiu nhiét, quay trong 16 5 phat. Sau d6 lau ky va dé khé bang khan mém.
Néu bong dén trong 16 bi chay, vui long lién hé dich vu khach hang dé duoc thay
thé.

Lo can dwoc vé sinh dinh ky va loai bd can ban thirc &n. Khéng bao dwéng 16 sach
sé c6 thé gay hu hai bé mat, anh hwdng dén tudi tho thiét bi va tham chi cé thé dan
dén tinh hudng nguy hiém.

Khéng bé thiét bi nay vao thung rac sinh hoat. Thiét bi phai dwoc x ly tai trung tam
thu gom chét thai chuyén dung do chinh quyén dia phwong quy dinh.
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Microwave Oven
Instructions

Model:R-2343FB-BK

Please read these instructions carefully before installing and operating the oven.
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PRECAUTIONS TO AVOID

POSSIBLE EXPOSURE TO

EXCESSIVE MICROWAVE
ENERGY

1. Do not attempt to operate this oven with the door open since open-door operation
can result in harmful exposure to microwave energy. It is important not to defeat or
tamper with the safety interlocks.

2. Do not place any object between the oven front face and the door or allow soil or
cleaner residue to accumulate on sealing surfaces.

3. Do not operate the oven if it is damaged. It is very important that the oven door close
properly and that there is no damage to the
a) Door (including any bent),

b) Hinges and latches (broken or loosened),
c) Door seals and sealing surfaces.

4. The oven should not be adjusted or repaired by anyone except qualified service

personnel.

IMPORTANT SAFETY

INSTRUCTIONS

When using electrical appliance basic safety precautions should be followed, including

the following:

WARNING!--To reduce the risk of burns, electric shock, fire, injury to persons or

exposure to excessive microwave energy:

1. Use this appliance only for its intended use as described in the manual. Do not use
corrosive chemicals or vapors in this appliance. This type of oven is specifically
designed to heat, cook or dry food. It is not designed for industrial or laboratory use.

2. Do not operate the oven when empty.

3. Do not operate this appliance if it has a damaged cord or plug, if it is not working
properly, or if it has been damaged or dropped. If the supply cord is damaged, it
must be replaced by the manufacturer or its service agent or a similarly qualified
person in order to avoid a hazard.

4. WARNING!--Only allow children to use the oven without supervision when adequate
instructions have been given so that the child is able to use the oven in a safe way
and understands the hazards of improper use.

5. To reduce the risk of fire in the oven cavity:
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10.

11.

12.

13.

14.

15.

16.

» When heating food in plastic or paper container, keep an eye on the oven due to

the possibility of ignition.

Remove wire twist-ties from paper or plastic bags before placing bag in oven.

» If smoke is observed, switch off or unplug the appliance and keep the door closed
in order to stifle any flames.

» Do not use the cavity for storage purposes. Do not leave paper products, cooking
utensils, or food in the cavity when not in use.

» The microwave oven is intended for heating food and beverages. Drying of food
or clothing and heating of warming pads, slippers, sponges, damp cloth and
similar may lead to risk of injury, ignition or fire.

A\

. WARNING!--Liquid or other food must not be heated in sealed containers since they

are liable to explode.

. Microwave heating of beverages can result in delayed eruptive boiling, therefore

care has to be taken when handle the container.

. Do not fry food in the oven. Hot oil can damage oven parts and utensils and even

result in skin burns.

. Eggs in their shell and whole hard-boiled eggs should not be heated in microwave

ovens since they may explode even after microwave heating has ended.

Pierce foods with heavy skins such as potatoes, whole squashes, apples and
chestnuts before cooking.

The contents of feeding bottles and baby food jars should be stirred or shaken and
the temperature should be checked before serving in order to avoid burns.

Cooking utensils may become hot because of heat transferred from the heated food.
Potholders may be needed to handle the utensil.

Utensils should be checked to ensure that they are suitable for use in microwave
oven.

WARNING!--It is hazardous for anyone other than a trained person to carry out any
service or repair operation which involves the removal of any cover which gives
protection against exposure to microwave energy.

This product is a Group 2 Class B ISM equipment. The definition of Group 2 which
contains all ISM (Industrial, Scientific and Medical) equipment in which
radio-frequency energy is intentionally generated and/or used in the form of
electromagnetic radiation for the treatment of material, and spark erosion equipment.
For Class B equipment is equipment suitable for use in domestic establishments
and in establishments directly connected to a low voltage power supply network
which supplies buildings used for domestic purpose.

This appliance is not intended for use by persons (including children) with reduced
physical, sensory or mental capabilities, or lack of experience and knowledge,
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17.
18.
19.

20.

21.

22.

23.

24.

25.

26.

27.

28.

29.
30.

31.
32.

33.
34.
35.
36.

unless they have been given supervision or instruction concerning use of the
appliance by a person responsible for their safety.

Children should be supervised to ensure that they do not play with the appliance.
The microwave oven is only used in freestanding.

WARNING!--Do not install oven over a range cook top or other heat-producing
appliance. if installed could be damaged and the warranty would be avoid .

The microwave oven must not be placed in the cabinet.

WARNING!--The appliance and its accessible parts become hot during use.
WARNING!--Accessible parts may become hot during use. Young children should
be kept away.

During use the appliances becomes hot. Care should be taken to avoid touching
heating elements inside the oven, for cooking ranged and ovens.

The temperature of accessible surfaces may be high when the appliance is
operating.

The appliance shall be placed against a wall.

Appliance is not to be used by children or persons with reduced physical, sensory or
mental capabilities, or lack of experience and knowledge, unless they have been
given supervision or instruction.

WARNING!--If the door or door seals are damaged, the oven must not be operated
until it has been repaired by a competent person.

The appliances are not intended to be operated by means of an external timer or
separate remote-control system.

The microwave oven is for household use only and not for commercial use.

Never remove the distance holder in the back or on the sides, as it ensures a
minimum distance from the wall for air circulation.

Please secure the turntable before you move the appliance to avoid damages.
CAUTION!--It is dangerous to repair or maintain the appliance by no other than a
specialist because under these circumstances the cover have to be removed which
assures protection against microwave radiation. This applies to changing the power
cord or the lighting as well. Send the appliance in these cases to our service centre.
The microwave oven is intended for defrosting, cooking and steaming of food only.
Use gloves if you remove any heated food.

Caution! Steam will escape, when opening lids or wrapping foil.

This appliance can be used by children aged from 8 years and above and persons
with reduced physical, sensory or mental capabilities or lack of experience and
knowledge if they have been given supervision or instruction concerning use of the
appliance in a safe way and understand the hazards involved. Children shall not
play with the appliance. Cleaning and user maintenance shall not be made by
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children unless they are aged from 8 years and above and supervised.
37. If smoke is emitted, switch off or unplug the appliance and keep the door closed in
order to stifle any flames.

INSTALLATION GUIDE

1. Make sure that all the packing materials are removed from the inside of the door.

2. WARNING!--Check the oven for any damage, such as misaligned or bent door,
damaged door seals and sealing surface, broken or loose door hinges and latches
and dents inside the cavity or on the door. If there is any damage, do not operate the
oven and contact qualified service personnel.

3. This microwave oven must be placed on a flat, stable surface to hold its weight and
the heaviest food likely to be cooked in the oven.

4. Do not place the oven where heat, moisture, or high humidity are generated, or near
combustible materials.

5. For correct operation, the oven must have sufficient airflow. Allow minimum 20cm of
free space necessary above the top surface of the oven and 5¢cm at both sides. The
microwave oven rear plate must be placed close to the wall. Do not cover or block
any openings on the appliance. Do not remove feet.

6. Make sure that the power supply cord is undamaged and does not run under the
oven or over any hot or sharp surface.

7. The socket must be readily accessible so that it can be easily unplugged in an
emergency.

8. Do not use the oven outdoors.

GROUNDING INSTRUCTIONS

This appliance must be grounded. This oven is equipped with a cord having a
grounding wire with a grounding plug. It must be plugged into a wall receptacle that is
properly installed and grounded. In the event of an electrical short circuit, grounding
reduces risk of electric shock by providing an escape wire for the electric current. It is
recommended that a separate circuit serving only the oven be provided. Using a high
voltage is dangerous and may result in a fire or other accident causing oven damage.
WARNING!--Improper use of the grounding plug can result in a risk of electric shock.
Note:

1. If you have any questions about the grounding or electrical instructions, consult a

qualified electrician or service person.
2. Neither the manufacturer nor the dealer can accept any liability for damage to the
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oven or personal injury resulting from failure to observe the electrical connection
procedures.

The wires in this cable main are colored in accordance with the following code:

Green and Yellow = EARTH

Blue = NEUTRAL

Brown = LIVE

RADIO INTERFERENCE

Operation of the microwave oven can cause interference to your radio, TV, or similar
equipment. When there is interference, it may be reduced or eliminated by taking the
following measures:

1. Clean door and sealing surface of the oven.

Reorient the receiving antenna of radio or television.

Relocate the microwave oven with respect to the receiver.

Move the microwave oven away from the receiver.

Plug the microwave oven into a different outlet so that microwave oven and receiver
are on different branch circuits.

BEFORE CALLING FOR SERVICE

Before asking for service, please check each item below:

® Check to ensure the oven is plugged in securely. If not, remove the plug from the
outlet, wait 10 seconds, and plug it in again securely.

® Check for a blown circuit fuse or a tripped main circuit breaker. If these seem to be
operating properly, test the outlet with another appliance.

® Check to ensure the control panel is programmed correctly and the timer is set.

® Check to ensure the door is securely closed, engaging the door lock system. If the
door is not properly closed, the microwave energy will not flow inside.

IF NONE OF THE ABOVE RECTIFIES THE SITUATION, THEN CONTACT A

QUALIFIED TECHNICIAN. DO NOT TRY TO ADJUST OR REPAIR THE OVEN

YOURSELF.
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COOKING TECHNIQUES

1. Arrange food carefully. Place thickest areas towards outside of dish.

2. Watch cooking time. Cook for the shortest amount of time indicated and add more
as needed. Food severely overcooked can smoke or ignite.

3. Cover foods while cooking. Covers prevent spattering and help foods to cook
evenly.

4. Turn foods over once during microwave cooking to speed cooking of such foods as
chicken and hamburgers. Large items like roasts must be turned over at least once.

5. Rearrange foods such as meatballs halfway through cooking both from top to
bottom and from the center of the dish to the outside.

 COOKING UTENSILS GUIDE

1. Microwave cannot penetrate metal. Only use utensils that are suitable for use in
microwave ovens. Metallic containers for food and beverages are not allowed during
microwave cooking. This requirement is not applicable if the manufacturer specifies
size and shape of metallic containers suitable for microwave cooking.

2. Microwave cannot penetrate metal, so metal utensils or dishes with metallic trim
should not be used.

3. Do not use recycled paper products when microwave cooking, as they may contain
small metal fragments which may cause sparks and/or fires.

4. Round /oval dishes rather than square/oblong ones are recommend, as food in
corners tends to overcook.

5. Narrow strips of aluminum foil may be used to prevent overcooking of exposed
areas. But be careful don’'t use too much and keep a distance of 1 inch (2.54cm)
between foil and cavity.

The list below is a general guide to help you select the correct utensils.

Cookware Microwave Cooking
Heat-Resistant Glass Yes
Non Heat-Resistant Glass No
Heat-Resistant Ceramics Yes
Microwave—Safe Plastic Dish Yes
Kitchen Paper Yes
Metal Tray No
Metal Rack No
Aluminum Foil & Foil Containers No




SPECIFICATIONS

Power Consumption 230-240V/50Hz, 1400W (microwave)
Output 900w

Operation Frequency 2450MHz

Outside Dimensions 287mm(H)x490mm(W)x393mm(D)
Oven Cavity Dimensions 217mm(H)x340mm(W)x337mm(D)
Oven Capacity Compact 23Liters

Net Weight Approx.13.4kg

Standby mode <0.8W

NOTE: The max period after which the equipment reaches automatically standby
mode is 20 minutes.

PRODUCT DIAGRAM

1. Door Safety Lock System
2. Oven Window

3. Cavity Floor

4. Control Panel




CONTROL PANEL

® DISPLAY SCREEN
Time and power are displayed.

® AUTO COOK MENUS
Instant settings to cook popular foods.
- ® AUTO DEFROST (Ra dong)
Press to defrost food based on weight.

® MICROWAVE POWER

THUC DON TU BONG Press to select microwave power level.
Auto prot s
® TIME (dial)
Turn the dial to set time, food weight or servings.

BATBAU/
® START/QUICK START Knh&id8ng nhanh

Press the dial to start cooking programs.
Press the dial to set express cooking program.

® STOPECO

Press once to temporarily stop cooking, or twice
to cancel cooking altogether.

Press to set power saving function.

® CHILD LOCK

BATBAU/ .
<hdsi 30ng nhanh Press to set child lock.

Press to set mute function.

® TIME/SET CLOCK
Press to set clock time.
Press to set timer function.

900w R-2343FB-BK




OPERATION INSTRUCTIONS

» When the oven is first plugged in, a "DE" will sound and the display screen will
show "1: 00".

» During setting, the system will return to standby mode if there is not any operation
within 30 seconds.

» During cooking, if you press STOP ECO button once, the program will be paused,
then press START/QUICK START button to resume. If you press STOP ECO button
twice, the program will be cancelled.

» After cooking ends, the display screen will show End and 4 "DE" will sound every
two minutes until user press any button or open the door.

> In the process of operation, press a valid button, the buzzer rings once, but if press
a invalid button, the buzzer rings twice.

SETTING THE CLOCK

This is a 24- or 12- hour clock, you can choose to set the clock time in 24- or 12- hour

cycle by pressing TIME/SET CLOCK button in standby mode.

1. In standby mode, press and hold TIME/SET CLOCK button for 3 seconds to
select 24- hour clock, press it again to select 12- hour clock.

2. Turn TIME dial to set hour digit.

3. Press TIME/SET CLOCK or START/QUICK START button once.

4. Turn TIME dial to set minute digit.

5.  Press TIME/SET CLOCK or START/QUICK START button once to confirm.

NOTE: During cooking, you can check the current clock time by pressing and holding
TIME/SET CLOCK button for 3 seconds.

SETTING THE TIMER

1. In standby mode or during cooking, press TIME/SET CLOCK button once.

2. Turn TIME dial to set desired time. The longest time is 95 minutes.

3. Press TIME/SET CLOCK or START/QUICK START button once to confirm.

NOTE:

*  When the countdown ends, a "DE" will sound to remind you. During cooking or
pausing state, you can check the countdown time by pressing TIME/SET CLOCK
button, if STOP ECO button is pressed when the display screen shows the time,
the function can be cancelled.

*  During cooking or pausing state, you can set timer program by pressing
TIME/SET CLOCK button once if timer has not been set before.
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EXPRESS COOKING

Use this feature to program the oven to microwave food at 100% power conveniently.
In standby mode, press START/QUICK START button once (Default cooking time is 30
seconds). The oven will start cooking automatically.

NOTE: In standby mode or during cooking, you can add cooking time by pressing
START/QUICK START button (each press to increase 30 seconds, and up to 10
minutes).

MICROWAVE COOKING

1. In standby mode, press MICROWAVE POWER button repeatedly to select
cooking power level.

2. Turn TIME dial to set cooking time. The longest time is 95 minutes.

3. Press START/QUICK START button to conform.

Press MICROWAVE POWER button to set cooking power level:

Press MICROWAVE Power Press MICROWAVE .
) Power (Display)
POWER (Display) POWER
Once 100% (P100) 6 times 50% (P-50)
Twice 90% (P-90) 7 times 40% (P-40)
3 times 80% (P-80) 8 times 30% (P-30)
4 times 70% (P-70) 9 times 20% (P-20)
5 times 60% (P-60) 10 times 10% (P-10)

NOTE: During cooking, you can check the cooking power level by pressing
MICROWAVE POWER button. If you want to cook at full power level, omit the first
step.

AUTO DEFROST

The defrosting time and power level are automatically set once the food weight is
programmed. The frozen food weight ranges from 100 g to 1800 g.

1. In standby mode, press AUTO DEFROST button once.

2. Turn TIME dial to set food weight.

3. Press START/QUICK START button to confirm.

NOTE: During defrosting, the system will pause and sound to remind user to turn food
over, and then press START/QUICK START button to resume the defrosting.
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AUTO COOK

For the following food or cooking mode, it is not necessary to program the cooking
power and time. It is sufficient to indicate the type of food that you wish to cook as well
as the weight or servings of the food.

1. In standby mode, press the corresponding menu button.

2. Turn TIME dial to set food weight or servings.

3. Press START/QUICK START button to start.

1. Auto cook menus:

Food Note

Beverages (200 ml/cup, 1-3 cups) The result of auto cooking depends on
Potato (230+10 g/serving, 1~3 | factors such as the shape and size of food,
servings) your personal preference as to the doneness
Steamed Bun (150 g, 300 g, 450 g) of certain foods and even how well you
Popcorn (100 g) happen to place food in the oven. If you find
Frozen Dinner (200-800 g) the result at any rate not quite satisfactory,
Fresh Vegetables (200-600 g) please adjust the cooking time a little bit
Porridge (50 g, 100 g, 150 g) accordingly.

POWER SAVING FUCNTION

To set: In standby mode, press and hold STOP ECO button for 3 seconds, the display
screen goes off and the power saving mode is activated.

To cancel: In power saving mode, you can press any button once, or open or close the
oven door once to exit power saving mode.

MUTE FUCNTION

To set: In standby mode, press CHILD LOCK button once, the display screen will show
"oFF" for 5 seconds, then the system will return to standby mode. The buzzer sound
has been turned off.

To cancel: In standby and mute mode, press CHILD LOCK button once, a beep will
sound and the display screen will show "on" for 5 seconds, the system will return to
standby mode.

BUTTON ADHESION PROTECTION

In any state, if any button on the control panel is adhesion for 1 minute, the program
stops working immediately, the display screen shows "FAIL" and a "DE" will sound. If
the button is adhesion all the time, a "DE" will sound every one minute. Any button is
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invalid at this time. After troubleshooting, press STOP ECO button to return to standby.

CHILD LOCK

Use to prevent unsupervised operation of the oven by children.

Automatic child lock:

To enter child lock: In standby mode, if there is not any operation within one minute, the
oven will auto enter child lock mode, the display screen will show "Loc". Press any
button, the display screen will show "Loc" for 5 seconds then the oven will return to
standby mode. In the lock state, all buttons are disabled,

To cancel: In child lock mode, open or close the oven door to cancel the program and
the "Loc" will disappear.

Manual child lock:

To set: In standby mode, press and hold CHILD LOCK button for 3 seconds, a beep will
sound and the display screen will show "Loc". Press any button, the display screen will
show "Loc" for 5 seconds then the oven will return to standby mode. In the lock state,
all buttons are disabled,

To cancel: Press and hold CHILD LOCK button for 3 seconds, a beep will sound and
the "Loc" will disappear.
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CLEANING AND CARE

1.
2.

10.
11.

12.

Turn off the oven and unplug the power cord from the wall when cleaning.

Keep the inside of the oven clean. When food splatters or spilled liquids adhere to
oven walls, wipe with a damp cloth. Mild detergents may be used if the oven gets
very dirty. Avoid using spray or other harsh cleaners. They may stain, streak or dull
the door surface.

. The outside of the oven should be cleaned with a damp cloth. To prevent damage to

the operating parts inside the oven, water should not be allowed to seep into the
ventilation openings.

. Wipe the door and window on both sides, the door seals and adjacent parts

frequently with a damp cloth to remove any spills or spatters. Do not use abrasive
cleaner.

A steam cleaner is not be used.

Do not allow the control panel to become wet. Clean with a soft, damp cloth. When
cleaning the control panel, leave oven door open to prevent oven from accidentally
turning on.

. If steam accumulates inside or around the outside of the oven door, wipe with a soft

cloth. This may occur when the microwave oven is operated under high humidity
condition. And it is normal.

The oven floor should be cleaned regularly to avoid excessive noise. Simply wipe
the bottom surface of the oven with mild detergent.

Remove odors from your oven by combining a cup of water with the juice and skin of
one lemon in a microwaveable bowl. Microwave for 5 minutes. Wipe thoroughly and
dry with a soft cloth.

If the light bulb burns out, please contact customer service to have it replaced.

The oven should be cleaned regularly and any food deposits should be removed.
Failure to maintain the oven in a clean condition could lead to deterioration of
surface that could adversely affect the life of the unit and could possibly result in a
hazardous situation.

Please do not dispose of this appliance into the domestic rubbish bin; it should be
disposed to the particular disposal center provided by the municipalities.
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