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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.

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

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

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

This appliance is intended for use up to a
maximum height of 4000 metres above sea
level.

This appliance may be used by children over
the age of 8 years old and by persons with
reduced physical, sensory or mental
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Additional information on products, accessories, replacement
parts and services can be found at www.siemens-home.bsh-
group.com and in the online shop www.siemens-home.bsh-
group.com/eshops

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.

Risk of fire!

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



the appliance when the decorative door is
open.

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

switch off the circuit breaker in the fuse box.

The appliance becomes very hot. Never use
the top of the appliance as a work top or
storage area.

The appliance becomes very hot. Pay
attention to the information in the section
Installation and connection regarding
minimum clearances for the appliance. The
appliance must not be installed in a fitted
unit.

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.

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

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

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

Risk of 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.

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

Risk of scalding!

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

Water in a hot cooking compartment may
create hot steam. Never pour water into the
hot cooking compartment.

There is a possibility of delayed boiling
when a liquid is heated. This means that the
liquid reaches boiling temperature without
the usual steam bubbles rising to the
surface. Even if the container only vibrates
a little, the hot liquid may suddenly boil over
and spatter. When heating, always place a
spoon in the container. This will prevent
delayed boiling.

Risk of injury!
Scratched glass in the appliance door may
develop into a crack. Do not use a glass

scraper, sharp or abrasive cleaning aids or
detergents.

Unsuitable ovenware may crack. Porcelain
or ceramic ovenware can have small
perforations in the handles or lids. These
perforations conceal a cavity below. Any
moisture that penetrates this cavity could

cause the ovenware to crack. Only use
microwave-safe ovenware.

If using the appliance in microwave mode
only, placing cookware and containers
made of metal inside the appliance may
cause sparks when the appliance is
operating. This will damage the appliance.
Never use metal containers when using the
appliance in microwave mode only.Use only
microwave-safe cookware or, alternatively,
the microwave in combination with a type of
heating.

Causes of damage
Caution!

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

Operating the microwave without food: Operating the appliance
without food in the cooking compartment may lead to

overloading. Never switch on the appliance unless there is food
in the cooking compartment. An exception to this rule is a short
crockery test (see the section "Microwave, suitable crockery").

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

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

Never use the microwave oven without the turntable.

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

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

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

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



Installation and connection

This appliance is intended for domestic use only.

Place the tabletop appliance on a firm, level surface (at least
85 cm above the floor). The ventilation slots at the rear, top and
bottom of the appliance must not be obstructed. The minimum
height of the free space above the surface of the appliance is
30 cm.
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The control panel

Here, you will see an overview of the control panel. Depending on
the appliance model, there may be differences in the particular
details.

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. The appliance plug must always be
accessible.

Do not use multiple plugs, power strips or extension leads.
Overloading results in a risk of fire.

L
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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 800 watts - 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
Caution!

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

The turntable

How to fit the turntable:

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

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

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 HZ 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 HZ 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.
"12:00" and (© appear in the display.

2.Set the clock using the rotary selector.

J min

min

+

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.

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

Heat the empty cooking compartment with the turntable inserted
and the door closed for 10 minutes to remove the new smell.

1.Press the [7] grill button.
10:00 min appears in the display
2.Press the start button.

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



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 800 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.

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
Use the button to set the desired microwave power.

90 W For defrosting delicate foods

180 W For defrosting and continued cooking

360 W For cooking meat and heating delicate foods
600 W For heating and cooking food

800 W For heating liquids

Note: You can set the 800 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 setting of 600 watts

1.Press the required microwave power setting.

The selected microwave power setting lights up in the display,
and "1:00 min" appears.

2.Set a cooking time using the rotary selector.

stop ] start
OO

000§ O
QOO0

g\

min
kg

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

The cooking time has elapsed

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

Changing the cooking time

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

Pausing

Press the Stop button once, or open the appliance door. After
closing, 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

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.

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.



Grilling

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

Setting the grill
1.Press the [ grill button

10:00 min and the symbol appear in the display.
2. Set the cooking time using the rotary selector.

stop E] start

ﬁo 600 ®
OOOO Q

800

S5O000

L

min

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.

Setting the microwave and grill
Example: 360 W, [] grill, 5 minutes.

1.Press the required microwave power setting.
The selected microwave power setting lights up in the display,
and "1:00 min" appears.

2.Press the [ grill button.

stop start stop Ifl start
180 600 8(.360 600

OQtO OOOO

800 800

SO000 | 60006

3.Set the cooking time using the rotary selector.

4. Press the start button.
stop CJ start
360 .

o@m 0000

OCO00O

The cooking time counts down in the display.
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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. After
closing, press the Start button again.

Correction

You may correct a set cooking time at any time.

Cancelling the setting

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

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. After
closing, 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.



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 W, 25 minutes
1.Press the M button.
"M" appears in the display.
2.Press the required microwave power setting.

"M", the selected power setting and "1:00 min" appear in the
display.

stop start
180 360 600

feoo
Q 00O

O

min
Q o

3.Set the cooking time using the rotary selector.
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.

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.

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

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

You cannot save automatic programmes.

Saving a new setting in the memory: press the Mbutton. The
old settings appear. Save the new programme as described in
steps 1-4.

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. After
closing, press the Start button again.

Cancelling the setting

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

The new signal duration is adopted.
The clock reappears.

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

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.



Area

Cleaning agents

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.

Recess in cooking
compartment

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

Appliance front with
stainless steel

Hot soapy water:
Clean with a dish cloth and dry with a soft
cloth. Remove flecks of limescale,

ble ring

Turntable and turnta-

Hot soapy water:
When putting the turntable back in place,
make sure it slots in correctly.

Wire rack

grease, starch and albumin (e.g. egg
white) immediately. Corrosion can form

under such residues. Special stainless
steel cleaning agents can be obtained

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

Door panels

from the after-sales service or from spe-

cialist shops. Do not use glass cleaners
or metal or glass scrapers for cleaning.

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

Seal

Cooking compart-
ment made of stain-

less steel cloth.

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

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

ing.

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

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 into the mains.

Plug the plug in

Power cut

Check whether the kitchen light works.

Faulty circuit breaker

Look in the fuse box to make sure that the
fuse for the appliance is OK.

Incorrect operation

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

Three zeros flash in the display.

Power cut

Reset the time.

The appliance is not in operation. A
cooking time appears in the display.

The rotary selector was accidentally pressed.

Press the "stop" button.

The "start" button was not pressed after the set-
ting was made.

Press the "start" button or clear the setting
by pressing the "stop" button.

The microwave does not work.

The door was not fully closed.

Check whether food remains or foreign
material is trapped in the door.

The "start" button was not pressed.

Press the "start" button.

The food takes longer than usual to
heat up

The microwave power setting was too low.

Select a higher microwave power setting.

You have placed a larger amount of food than
normal in the appliance.

Double the amount = double the cooking
time.

The food was colder than usual.

Stir or turn the food during cooking

The turntable is making a scratching or
grinding noise.

There is dirt or a foreign object in the area around
the turntable drive.

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

This appliance corresponds to the standards EN 55011 and
CISPR 11. Itis 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

E no. FD no.

After-sales service ©

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

Please find the contact data of all countries in the enclosed
customer service list.
To book an engineer visit and product advice

GB 0344 8928999
Calls charged at local or mobile rate.

IE 01450 2655
0.03 € per minute at peak. Off peak 0.0088 € per
minute.

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

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.
2.Press the [ button.
"P" and a default weight appear in the display.

stop start stop start

CDOC)(DOC)

180 360 600 180 360 600

ooog ooog
(OO | SO

3.Turn the rotary selector to specify the weight of the dish.

Input voltage 220 V, 50 Hz
Power consumption 1270 W
Maximum output power 800 W

Grill power 1000 W
Microwave frequency 2450 MHz
Fuse 10 A

Dimensions (HxWxD)

- appliance 290 x 461 x 351 mm

- cooking compartment 194 x 290 x 300 mm

VDE approved yes

CE mark yes

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.

4. Press the start button.

stop start
CDO@D
0

180 36

OOOO

800

oX X Jo

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

O "

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. After
closing, press the Start button again.
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Cancelling

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

Notes

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

You can query the programme number and weight using "P" or
"f1". The queried value is shown for 3 seconds in the display.

Defrosting using the automatic programmes

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

Notes
Preparing food
Use food that has been frozen at -18 °C and stored in portion-
sized quantities that are as thin as possible.
Take the food to be defrosted out of all packaging and weigh it.
You need to know the weight to set the programme.

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

Ovenware

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

Resting time

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

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

Signal

For some programmes, a signal sounds after a certain time.
Open the appliance door and separate the food out or turn the
meat or poultry. Close the door and press the Start button.

Notes
Ovenware

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

Preparing food

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

Rice:

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

Potatoes:

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

Fresh vegetables:

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

Signal

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

Resting time

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

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

Programme no. Weight range in kg

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

Programme no. Weight range in kg

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

Cooking with the automatic programmes

With the 3 cooking programmes, you can cook rice, potatoes or
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,upto 0.4-0.9
P o8 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.
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The times specified in the tables are only guidelines. They may
vary according to the ovenware used, the quality, temperature
and consistency of the food.

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

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

Double the amount - almost twice the cooking time

Half the amount - half the cooking time.



Always place the ovenware on the turntable.

Defrost
Notes

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

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

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

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

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

Defrost Weight Microwave power setting in watts, Notes
cooking time in minutes
Whole pieces of meat (beef, veal or 800 g 180 W, 15 mins + 90 W, 10-20 mins -
pork - on the bone or boned) 1kg 180 W, 20 mins + 90 W, 15-25 mins
1.5kg 180 W, 30 mins + 90 W, 20-30 mins
Meat in pieces or slices of beef, veal 200 g 180 W, 2 mins + 90 W, 4-6 mins Separate any defrosted parts when
or pork 500 g 180 W, 5 mins + 90 W, 5-10 mins turning
800 g 180 W, 8 mins + 90 W, 10-15 mins
Minced meat, mixed 200 g 90 W, 10 mins Freeze food flat if possible
500 g 180 W, 5 mins + 90 W, 10-15 mins gg{gg@fﬁg{”% remove any
800 ¢ 180 W, 8 mins + 90 W, 10-20 mins
Poultry or poultry portions 600 g 180 W, 8 mins + 90 W, 10-15 mins -
1.2kg 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 3009 180 W, 7-10 mins Stir carefully during defrosting and sep-
500 g 180 W, 8 mins + 90 W, 5-10 mins arate any defrosted parts
Butter, defrosting 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 Oply forf:gkg§ without icing, cream or
750 g 180 W, 5 mins + 90 W, 10-15 mins g;irge patissiere, separate the pieces of
Cakes, moist, e.g. fruit flan, cheese- 500 g 180 W, 5 mins + 90 W, 15-20 mins Only for cakes without icing, cream or
cake 750 g 180 W, 7 mins + 90 W, 15-20 mins gelatine

Defrosting, heating up or cooking frozen food

Notes

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

your ovenware, use a plate or special microwave foil.

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

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

Food which lies flat will cook more quickly than food which is
piled high. You should therefore distribute the food so that it is
as flat as possible in the ovenware. Different foodstuffs should
not be placed in layers on top of one another.

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

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

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

Defrosting, heating up or cooking fro- Weight
zen food

Microwave power setting in
watts, cooking time in minutes

Notes

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

(2-3 components)

Soup 400 g 600 W, 8-10 mins -

Stews 500 g 600 W, 10-13 mins -

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

goulash ring

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

Bakes, e.g. lasagne, cannelloni 450 g 600 W, 10-15 mins -
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Defrosting, heating up or cooking fro- Weight
zen food

Microwave power setting in

Notes

watts, cooking time in minutes

Side dishes, e.g. rice, pasta 2509 600 W, 2-5 mins Add a little liquid
500 g 600 W, 8-10 mins

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

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

Heating food
/\ Risk of scalding!

There is a possibility of delayed boiling when a liquid is heated.
This means that the liquid reaches boiling temperature without the
usual steam bubbles rising to the surface. Even if the container
only moves a little, the hot liquid can suddenly boil over and
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 350-500g 600 W, 4-8 mins -
(2-3 components)
Drinks 150 ml 800 W, 1-2 mins Place a spoon in the glass; do not overheat
300 ml 800 W. 2-3 mins alcoholic drinks; check during heating
500 ml 800 W, 3-4 mins
Baby food, e.g. baby bottle 50 ml 360 W, approx. ¥z min No teats or lids. Always shake well after heat-
100 ml 360 W, approx. 1 min. ing. You must check the temperature.
200 ml 360 W, 12 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 microwave
Notes 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
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Cooking food Weight Microwave power setting in Notes
watts, cooking time in minutes
Fresh vegetables 2509 600 W, 5-10 mins Cut vegetables into pieces of equal size.
500 g 600 W, 10-15 mins Add 1 tp 2 tbsp yvater per 100 g of vegetables.
Stir during cooking
Potatoes 2509 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¢g 800 W, 5-7 mins + Add double the quantity of liquid.
180 W, 12-15 mins
250 g 800 W, 6-8 mins +
180 W, 15-18 mins
Sweet foods, e.g. blancmange 500 ml 600 W, 6-8 mins Stir the custard pudding thoroughly 2 to 3 times
(instant) during cooking using an egg whisk.
Fruit, compote 500 g 600 W, 9-12 mins -

Microwave tips

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

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

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

The food has become too dry.

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

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

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

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

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

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

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

Condensation

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

Tips for grilling

Notes

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

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

Always place the wire rack on the turntable.

Grease the wire rack with oil beforehand.

Set the first time using the rotary selector.
Turn the food and then set the time for the second side.

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. 2to 3
Toast with topping 2 to 4 slices Wire rack Depending on topping: 5to 7
Soup with toppings, 2to 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.
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Weight

Accessories

Microwave power Cookingtime Notes

setting in watts  in minutes
Joint of pork, approx.750 g Turntable 360 W + [ 40-50 mins Turn 1 to 2 times.
e.g. neck of pork
Meat loaf approx.750 g Turntable 360 W + [ 25-35 mins Maximum of 6 cm in height.
Chicken portions, small, approx. 800 g Ovenwareon 360 W + [T} 25-35 mins Place with the skin side up. Do
e.g. chicken thighs or wings the wire grill not turn.
Frozen marinated chicken approx. 800 g Ovenwareon 360 W + [T} 15-25 mins Do not turn.
wings the wire grill
Pasta bake approx.1000 g Turntable 360 W + [ 25-35 mins Sprinkle with cheese. Maximum
(using pre-cooked ingredi- of 5 cm in height
ents)
Potato gratin approx.1000 g Turntable 360 W + [ 30-40 mins Maximum of 4 cm in height
(using raw potatoes)
Fish, scalloped approx.400 g Turntable 360 W + [T 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 + [T} 10-15 mins Use wooden skewers.
Bacon rashers approx. 8 rashers Wire rack 360 W + [ 10-15 mins

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 microwave

Microwave cooking

Dish Microwave setting (watts) nd cooking time in minutes Notes

Custard, 565 g 180 watts, 25-30 mins + 90 watts, 20-25 mins Place the 20 x 17 cm Pyrex dish on the turntable.
Sponge 600 watts, 8-10 mins Place the @ 22 cm Pyrex dish on the turntable.
Meatloaf 600 watts, 20-25 mins Place the Pyrex dish on the turntable.

Microwave defrosting

Dish

Microwave setting (watts) nd cooking time in minutes

Note

Meat

180 watts, 5-7 mins + 90 watts, 10-15 mins

Place the @ 22 cm Pyrex dish on the turntable.

Combined microwave cooking

Dish

time in minutes

Microwave power setting in watts, cooking

Note

Potato gratin

(7] grill + 360 W, 35-40 mins

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

16



Bx

g L 17
BRI et e e 19
g 1 - 19
2T 117 20
TR IR oottt en e 20
TR ettt ann 20
I ettt 20
o R ) | 21
T B AR e 21
DB T A oo ee e ee e 21
0 A 21
D N L b =0 1 21
Oy T 21
TEEBIMIRE oottt 22
3 < 22
TEEIIE oot 22
gk ] oy e = 22
BB TRIRIUEEIE oot 22
STt /A 23
R TR R BRI oottt 23
BRI R e 23
o SRk 4 L 23
L 1 1= 24
T BT ettt 24
- =t S 24

ABER2ER

HARREAFM. JIEXEA L2 EMHD
E%Q%O%ﬁ FARAFM, UEAEE
ST — E%ﬁ%ﬁﬁo

SNREEEREE

FEEIENE BRI,
CTPOE =k b2 m%ﬁ%@ﬁo
MNIRFE LRIEBIE AR A BUERT T
KIS, A EREESRRITEART

=
Z o

ABSVHREER, ARBRERTHER
MR, BT AAA NS, AHas
IRERTER.

AR AR 4000 KIS EER.

8 I FJLENR S, BESEmE a0
ARNBZ RBAANIAR, SHEa AL
BMER TR EE RS2 E AL TREFRR
SESH TRAXBRIVERL T, 7o Ema
) BN EAREREESEERE, L8
IEE R 8 DA NAE, SN NG E AR
BT AR,

8 %I T L EE TS A BB RL.

E-=0 = T 25
ERBHIFD BB oo 25
B R B e 25
TR R DB oot 25
S8 2 = =2 25
a1 -1 =TT 25
e SR = SOOI 26
ﬁﬁﬁ SR =X TR 26

R TR oo 26
ééEH BNZETEZMIRTAISEI cooeeeecereeeeesereercsesessnessesenns 26
BRI IETIE e en e 26
B R ettt ettt ettt e et et n et e 26
il 1 7 AR e = O 27
T oo, 27
B e 28
A FTETT oo, 28
BRI ettt ee e en e 29
BRI LB oot 29
FFE EN 60705 AR ERTMAEZEIE ..o 30
L e )< =SOSR SOV SSROTROTRRTRON 30
XFrm. M, ERIBEURRSHNELZEREEN

www.siemens-home.bsh-group.com B K M_E & [E www.siemens-
home.bsh-group.com/eshops

EEXE@!

EERSTH, INRBERTEEETEMmI TN
Emfﬁ¢ XM IRXHANSRE#RSE, B

BEZESEN] 1T FT RS A BEsR R FR ES,

%%%%ﬁﬁ&%ﬁﬁ¢ﬂ%%ﬁ%%ﬁ
[, tI7ESMEYImREEREAETR, 1]
%EW%E@NH%%&? KHTEEEE, IR
T%ﬁﬁ%,&%%EM%E¢M%§%O
=TI, B BERINEMEATIES

Eﬁﬁ%Eﬁﬁ

HESTIR, HEIERENEEZSTH
TrEE I EROEE, BRAEREEE

TE BT,
GRS EM BRYAFE

BB TINER&
B, TPIRESBURIAE,

ARFLULTITA: w*awﬁ&%,wmm
%ﬁ@%ﬂ% B, CERE SRR
A

BN, MARIEEIANSEENTESE
N ONREEATE NS R, AMSE
Qe T H & BYARE.

SUTTHE L, MRS

*

~

17



EREAT, B7REYRELE
;*%Wﬁﬂﬁﬂ%aﬁfﬂm
TR ThER Sk BY (818 & N2 = T S Fm
wE, 1S ERREFMHPRENES.

VI E RO T IR B
BASMASKERNEY. NMEER, 17
DI SHTHRSGT KA 8],

BAMAEE NG, 17ERRMKSIRMMA
R A,

RIRERK !

KRESEERYRES
%hmﬂﬁﬁﬁﬁﬁﬁﬁ

FASNY

AIRESIRIR, UK
EE AR, FEIAIERA
58, |7:j | 1FA07]
%*n/ﬁ /Ho

, WURBERIRES IR
HRIRET, W%ﬁm$

hﬁ,ﬁﬁ“hn@
EH%FT%KI

ﬂimH?ﬂf .

ﬂWﬂJﬁQﬁ@m@

In\

1‘:
m%%%%AE%ﬁ%ﬁ%MEﬁﬁW%
Bk, WREBBREYE 1&T%ﬁ%
ik, ST E
ERSE ],

SR IEARZ| BB ASBIXTRAEIT, FIERAVERLLLE
%E%ﬁKOW%ﬁﬂﬁﬁﬁﬁﬁﬂﬁﬁm

k9%
EZ.ME}EH Hj_/ﬁ/n%ﬁ_z’illsb/%/% LXBH%E

BSENSHBERR. 17iLBa0T
%ﬂ&ﬁ&%ﬂ%¢ REERNREAfE

WSS S BTN, 7EEREW
PERUEE SR, T& T B ERHY BRIE K ST T R
LZhRETIRER. BRARERIRSEN .

REBRASEER. NDFRINR.
BEENGRER !

M ITRBSTE TR NZE
¢W$W#Tmﬁaﬁﬁbﬁﬁi%”¥

SERZERANEFN, 7=
;EJ;ZQF;,E;‘;E’JQMO DgEfER
o FIFFEEZSIIBEE /DN,

&MQ%TMMT&¢YE§T
AIREIREIRAF. 11700 R
MINABARE, IZENES

FRL It

3 S E
NS s °

W%J

< TThe
5
ok

~
v/

\_
g ovisl muimp i
HHHJMHH S S

FASNY

T

-
©

wX, ERIESKAEN, —EERHE
&5, TRATFRNBYRESER, %
K. B, TEWNEB. MRE1, MNMTRIEK
RABRK.

Z)  BmPRESHAY, T2EHANS

%EEFIHI]#U”J")L,QHHO —TEENTNEFII
I, BYEImtE, §§i&$¢7§hﬁ§%fﬁ’j
TMV?@%ZW%%@ BYHRIRE.

ZA MBS ﬂ&%gongﬁA*
#, MNEEmm T S TR e AN DA
B LERFE,

ARYIMNAN, BHERAIESEE, 6
B AR PR, BARME EHES
BN —EEZ&H LERFE.
BEERSTNR, TI7IREZ IEAERIAIREEL
MIATTAF. WANEEERR A TR, 18R/
BEREIEELIN

BRARR !

HEFTIT SR IR, FIRESAMREREL., 1T
Eﬁ%ﬂﬁ%¢®oﬁﬁ¢ﬁgiféﬁﬁ

RKBIANSRZIIMSTERENR. 7K
*@Aamzﬁﬁ¢

MMMﬂWﬁT Lﬁﬁ% BB AIAZ 3
, ZRSEELR

T, EMM% —E%

ERGreR!

B2sl IRIRIIREER, AR SRRTT
BEAEEAREET]. BIZEEMMERES
FA fmEksia il
TEENZIARESAR. EREMEER
EABSRTEINIELSE /ML, XEN,
TARBEZ I ENXLEFRRETEE
%ﬁ%ﬁ@%ﬁ%oﬁmﬁmmﬁﬁ%ﬁﬁ
HBEEMNERANKEL, WMETHEENERN
TREENAREEBEENTIRESTEN
. XSSEEARMIN, BasERRMKE
AR EREER . I AERAMRPE
FE B 2B EREMIMARARER.



BIFREA

FE!

w JEEERS  RITHEEE, B8 ERENEREITIAE
kA, MOEEENREESHRIN, MAKHREEHES.

n FERMEBYRERNE 2 EEP RN EYIRERBSSEE
B[, MRZEIFFLERY, N7EEBEE. (BE2Em
WAZERE (20 fURERRR " —T).

n FURIEKTE  IBHEERIRES TS, WEREENEBY
600 W, IRAKIERMNFMERESR F, BT HRTsES TN,

s HEHBBREHRETSET EERMEE RN BBAE, B0
RETE. FRNEE—IMRENZENE, ZEREFEEK
= iERtiE),

n VITEREHENER T ERMEP.

RIRMERE

AEERUEREFRA.
BEEAEBNEERENKESTE (Z/VIEEME 85 cm), B
23EER. TEPFIREPHIBNIEABIEE. ERTETRT MR
INSEHR 30 cm,

o] 0
-

=

[}

100 100

REREEEL, RREEEREH IEREMEREE F, R
L2RVEIE R IRIPEL TN 10 85 (L X B BUBTERER ). HEEEE
WS _ERIRMIE BE—.
DAHBSEWARRREENEIRERE. BBV IIAL
AT AR RN E.

BZRMNERSZMEK., BRRSGELR. IHSSBEANER.

u FEENTE R (BB NEZR ) WU R 2 IEAE R EEN
MREZED 2cm, B, RIESRFTRERIRKE.

-%g@%:x%&%ﬁ¢ﬁ%%ﬂﬁﬁoEMFEWW%QEW

w FTFPERERI 1R A - AR LR LRI . REREMR
PR 1P, BN, BMEERIRZWHAR, KiHET
X, Mhiig&pIRE A ESWHRIT,

n FEMRTEREN TE, NENER LS RIS R,
REEENKR, FRMFERIE. APLBEREDR SRXREN
R4 8K,

19



il E R

THEEHERTEE. RIFEEHRES, BEATAIERE.

SIEMENS

B $9A0 = TR a]

BT
Fehigig — & prinE sl
AR ( ) mm mf]ﬁ%ﬁw**
FO= TATa]
FHAFIEE

ErEdE
stop start

FULRE —
v DO | e

fRIEtRsE (O
180 360 600

O O O O RIRIRE
17
0 ||y
s | Q Q O O
‘ ‘ 800 W
Enﬂ%zg ‘
EZs-gail
EI i%?ﬁz?ﬂ
ik grite 24| M
Al R E R R INMETNIR E(E, FE!
HEFSHERAATRN. IRENFE RS ESE ARS8 1 BHETHN, BFHFREETE. BRESERYL. %200
B, EHEAED.
e
]
A HERESE:
R 1 IGEERE a RAZTHEANEEE L,
}%tki*w_iﬁi%qﬂﬂtﬁ‘gi&ﬁ‘éo MORASRIES THEMKR, Nk, B 2. /55548 b WED 5 = TEME P ROHIRENH ¢ 5.
1=,
RORINRIRE

= 800 W - BT IR,

m 600 W - AT INAFZ TR,

m 360 W - AT = EAEMAEHREY.
= 180 W - BT REATIELEZ T,

u 90 W - A FRRARBEERY.

Y ]

)y IZThaEER#Esy = o =1 i _
PILMEFEIREIRSURA " IR BT ERARRET, NTEERBE, BRESENIL. &
RTMEAS ety

X EUEREFRURINRERIRER. XMASRELEEA THE
MEE. RYRBEREERE. IHASEIR, HEHE,

20



IR TR, MR, B, AT
BUBEE, XAFEZER, TRTXE

7

2 R SE S Ce 2 il

EFE—RERBIRZA

AUNBEE —RERMEP IS RYIRI R EH TS IHE.
BHARRZ2ER—&.
RER
TEEBVIREENSRENBEE, ErRLBET=NE.
1.3 T O &8,

“12:00" #1 © HIERRFEP.
2. FE AR EFEHIE N,

L min

*

3.BRIET O RE,

R

MRERYIDEL AL,

SR MG ERCE, BALUSERE SREES.
AUNBRIBRBRNRKIREFE.

B EERBNETETEEMNATMSNE—T s, SIETERE
BXRERAMEFER. . BN =EERRel.

SR AR, Flan, EETLUINR—K, ARER.
FEREEE A ImASIRIMANAIR, EERBRN—ERR. &
XN KRR FIRERE L.

1.#2T 800 W,

2. FEARMIZE R 1:30 754,

3.3%F Start (BEh) R4,

14> 30 WEHE—MESHE. KELEHA.

EmARIERN, FHEERNERZRAFMIENZ2ER. X
EERFRER.

RTFEERBREIEEM

EREEER

IS, BB, MEERAAER S ATA T A BIEM.
BRI OB

WEANERRE, SHRTAEEYM— M RREZ— 8. [
REAAFFA ARG, IEEHEBRICIIERT
OB BE (AR

TR

EAIMEERIRS PN T RIEMEEAMI. BIEE HZ /S, &
AEZNOFMAO LN _ LSRR — R m. STRAAT RN
g%%%ﬁﬂLXT':EZ;’%iTﬂ'A]HX}%:F@FﬁEEI%?O HHRERIFSEH

bt ]

HZ 86 D 000

YRR ER BT

R A

T O #4, KRBT Stop (fE1E) &4,
EREATH.

Eigmteh

#T O g,

“12:00" HIERTREY. RESE 2§ 3 #HTIRE.
Flan, ENFHNESHEALSH

REBAHE 1 B 3 #HITIRE.

A IER
EARE, XERHI BTREMA 1056, XIRHH0
LO

138 T O etsin i,
10:00 min HIEETFEH,
2. B TRz,
?%Hﬁiéﬁﬁﬁ“/itlj—ﬁﬁ%ﬁ TN Stop ({F1E ) #REASKFTFFEEER

TERZERHR

EEBMTER. EEFAFMEEL. RESERBRTHEY
M5,

FE!

FENTE: B (HIINEEMHAZRE ) D IEE 2 T FAEMEER]
HNEEE/D2cem, [N, AKESTIR TN ERIEEE,
2RI

SAEREEARARYINER T A REFBRHK. B—rfIsNE
BT TEMEERSE,

MBI EREE CHNEIRRETEATEREPER, M#HT
BT ML -

1. URKEMATZIIRES - 1 24,

2. AR EERREERE.
ZERSBIERRIAZ 22 REEE.
MBZIRBTRSETENTE, WAER,

MBIh=EIRE

R ERBNRRIE,

90 W ATRAEREY

180W  ATRATEEE]

360W  ATEEAXMMMEREY
600W  ATMAMEEEY

21



800 W RFmkix

% : FTLUZE 30 54PRY 800 W UK IHZRFN 1 /\EFAY 600 W 14
WINER, LUK 1 /0B 39 MR E MR HURINER,

BB RK
24: HURIHEIZE N 600 W

1B TR ERNRRINRIRE.,
FrEM R R IREERTRPER
2. E AR E R IR E F TR A,

, BERE7 “1:00 min”,

stop start
(DOC)

180 360 600

OOQf
QOO0

®m

Q )w

3R T EohiRE.
SR EE R REPETR,

s
TSR RV RIETHEER

RERE
11T O beisikig

10:00 min FAENFFS HMERRESD,
2. ARSI E R TR iE,

REMARYRE, EEBHERNIUR.

stop E] start

18C . 360 600

OOOO Q )w
S000

. TEoiRE.

MEMREES

A ERRERENNKE. BRYIRESEERE. XFASE
®, WEHEE,

ISR LUERME B NCRINERIZE.
fHl4h: 900 F1 600 W,

B R J5RE

Sl 360 W, [T U&kE, 5 oéh,
1. B THEEMNRKIHRIZE.
AR R RBEEREDTE
2.452F [0 keteinig,

, BRESR “1:00 min”,

22

AL E B

£$%%§mﬂoﬂﬁ%ﬁﬂﬁﬁ?&m(%t)ﬁﬁoN#ﬁﬂ
)LID

ER R
R AT AT, fE R R E o = IR il
'

#2—R Stop ({21b ) AT AR 1. fEXRINERXILT Start (
B5h) &%,

BUHERE

z_ﬁﬁ}’x Stop ({21b) &40, AT AR 17 & —K Stop ({F1k) &

RN RREETRERE, RARREMKNE,

RHREE

FERKARANE. BMEERKIPXETE, NEEHEcHk

—ERAY AL,

£

w EMBEIRETRESR, SEERFLS. BRANBNIETE. &
IR TAEARRE, KALESAFE0EHE—ERATE.,

w [ 1E. NEMRIREAJESHINER. XREFRR, T
MRIIE, BESEEREXLLHER.

FIEREER TR EE.

AL E B

;;II:E%’EIUMEO FIFFEBERI1SIRT Stop (fFLE ) R, BHHER
Ko

EE R A
BBERT FT AT, e R A B R AT A,
'E

##—K Stop ({Z1b ) AT AR . FEXRIVERXILT Start (
B ) .

EIE

R PT DARER 3B IE TR AT T2 R (8],

BRIZE

gffﬁ}ﬂ Stop ({F1k ) %40, FTFFEESRI1H&Z—X Stop ({F1L) &

stop start

stop E start
180 8C.360 600

OQtO OOOO

800 800

000 | 6000

3. (AR IR E Z TR 8],
4.2 T BEhiR#.




CDC}QW

4, stop O start

Q 800360@
oJeYele

800

OO00

FIERBER TR EIR.

icfz
TR EFE R ERTFEFE
MREEEZFRERS, Filss

REFHRLE
SEG: 360 W, 25 4h
1.5 T MIRE,
‘M HIEE TEH.
2. R TR ENRURINEIRE.

&4, UarENENIAR.

REA.

‘M. FTEERITHERIZGE K “1:00 min” HIMERRES,

stop ] start

DO

90 1 80 360 600

f 800
0() O

E2

Q)

3. (AR IR E F TR 8],
4. 32T M REHITIRIA
R, REFRE.
£

w IWHATARFAERRNE, MRS STHURES.

EWEESRERE

BaxHRE, TERE—FESHE.

BT Start (250) #3196 4.
R FHHYE S Hr4Eat A,

B SR ER B,

BB TIELT:

MISSHEE -3 B

KIS SHi4ERT ] - 30 &

EBAIMENRES

FEFREERTa],

RAE a2

£$1§%§HHEQ FIFFEBERI 1SR T Stop ({21 ) R, BHFER
A.:o

ER R

BB AT AT, A e e 3 40 5B U T A B,

gHE

% — K Stop ({ELE
Bzh) &5,
BUHIRME

RFR Stop (L
%HO

) TR ). EXITEHXRIET Start (

) #&4H, SFTFFERERIIFE—X Stop (fF1k) %

&R EFIBSRATEENE, RAEREMKIER,

n B REFEEREHF IS NEES.
MR Start (B5h).

s BLEESERES M URINERIZE.

n BEEREFEEIER.

n BIRBERERFMHEEBP: BT Mg, hIRERI. REY
B 1-4 REHERF.

BEITFESR

QE N e ) NG LS
1T Mz,

BREREORE.

2. T IREHRE.

=R A7E R R Bl

PR BIRY

CDMESEWE. STRBHIIET Sop (L) iR, WHER
Ko

T

B Stop (1L ) AT I, EXITEERET Start

R ) B4,

MR

IR Stop (191E) B, ST S48 1t

SRR, TNEEM,

R Stop ({ELk) #

23



RITHIBE

B VOB E E EAMORE, ATLUR ESNRAES T,
LR AR R A ERR RS A 22,

A\ sEBrn

RS S A RN AR A MR,

A\ st

Y )E S W SR ST BN P 5,

A\ sasmmm !
REREREN KNI TES, HRBEAETHITES.
BEEEMER—, SRETEILEE, NeEER
SR B AR R A,

REHHA

SRS e B
;%%ﬁ%%EOM%%iwﬁEMﬂ%%EE,%ﬁw%*%
DS B IR TS E R S ] B,

R BRI T A 15,

(AR S,

LR AT A k.

RS RE TSR,

Vb=l

EE !

EBEZH, STk T R BRI K ST TR 22 2 h RIRTRE 3.
FERILRNATE S R aRINZERE. AT FHHET.

R

HIEREAERIRA. ELERRSIITRIEN, FHHTHRER,

NRFTEFIRREARREIFE, FS0 - FRENZTETEEML
TRIFKIE 7, AEEPRIRERERI.

X5 A

B 32T R MK
R R A BT, EERR
BELE. SRR

AW RIER HIEEK:

FSEBifAE A MR AR T. MENEMRX
5. JmAE. EMTER (FIWESE ) FZRL
BUBER. XEFLBYINRERSIREM, 1]
EEERSIPXE ZEWRERANENT
wil. IR7VERABIEEER. RN
BT #TIEE.

TFEWEIRZERN  RIEEKNERR:
RSB EE T AR R T,
NRMBAPRAE: SEREREEET, B
REEAE IR NEER. KRIFEATE
WigLR. H7EREHEEEFINEMEMY
MR E S E MR, A, A
RERYELRANFRIRE A RIITER, X
LY meEhRE. LASBREDET

P

FEREPRYMIE P
IDibRE T RGNS N\ B2’ MER.

HRENEEEE BB KX:

MEHEN, HBEREERFA.

S B K:
RN ENEIE I HIRNSEBENL HIE 5.

I JEHR A ET:

FselitniaE. NEERKRET].

WElE! B X:
FsewitniaE, TRRK. FERAEENK

BRI T#TES.

A saseR !

BEEAYZREMMN, REARQSIREMEIEIINESTIRE
IR TIEER,

NTFREHEES, EFTLE SREWNGETE,

B

HEER THENRE QTG /

BRI PRI SR\ HRIBEE, B
W e SRR REES.
W B 28T BERMLE, BREBRMLER,
IRER Y I FHRIABR ORI, £ 10 DEEE

A BER TR IS b e AT,

BERTE, SENOLIERTR ISaEaRENgT. 1T Stop ({E1E ) #2450,

it EHTRERRART Start (B3 B4, T Start (125 ) %48, ST Stop (1L

) RATERRIR .

BB T, ITERS %, REETENREMREY L TN,
SREET Start (B ) 4. 1T Start (B3 ) 148,

EYIARE EE K PR ERE A, SRS ARG,
ERBRHENEMLTES, B EME - WS T,
BYLAAEES, ES TR RS Y,

AR L EIEE ST, RRRHEEAERSERLIEY. S A R O S F R A,

24



HEES AHERIRE

Y| 1EEHE / A

HTTHEERER, MRREERH. TUBUP R A B FE

MRZHEEERE, FREERRSE.

EER%S

MRTCHBEREEREIE, RITATCRHERRS. RINSTHST BERS#
HiBUMEARAE, BEREEARTVENE1ER.
BMNEE 220V, 50 Hz
pi=E=! o ,
fﬁf f m?zI?ﬁDFﬁ? /S ) ML 45 BUEEA R 2N
SRERT, ERETRE (EHS ) LTS (FD HS), UER(] = o 11 Th
DR ERIRY, RSN, TUEANEEa e  BAMHNE 800 W
%%—E’ﬂ%ﬂ#ﬁ “‘IW“FEE’J EISII:IETEEE’E.E?*DE):HE%“B JRIETNER 1000 W
RG22 10 A
E &S FD RS
R (B xBExR)
ERRS 22k 290 x 461 x 351 mm
ZIFE 194 x 290 x 300 mm
IR, KREWER, NRBERBAERRERN, #ERmES — -
WERZEF . VDE JAiE =
BEBIEERENEFRSIRDPEREERNBRER. CE #rit 2
MY IRFLIR”=RESE
CN 400 889 9999 MR BB .
IR AL E 3 M

HIEER T UK FERFEREN. Fit, KBEZE ISR
ARSS AR ERARRESRTH N IELEE.

ﬁ%%%ﬁ &%54 EN 55011 #1 CISPR 11,
[u]n}

A 2 RAHEIFHEFT BNERTINREY. B #RTAHIEE
BIAREFER

EEBTHHE2 FRIB £

—t = = |
B ZTiEF
T S S R B,
B BHSEESERRERE
Y —
wREERF
BEERE, WTITRE:
L REET P e, EELIFRNEFAS.

2.2 0 1R
‘PR EEHRERTEP.

stop start stop ] start

CDOC)(DOC)

180 360 600 180 360 600

0000 | 0000

EEEF, REWMARYIN

OO | OO

3. TR AR, EEXREEE.
4. BT B,

5< 2012/19/EG #THFIR, ZIEHE T HEMEEE

E\ REZ RIBFAXEFRSMETF 8% — WEEE RIRUM
A EIANEFH AR B AIHES.

stop start
CDO‘;

QC)W 0000

0O O

B EFR R IR B IR,

A iE B B

—M=S BN, FTHBELIIHIET Stop (F1E
IﬂIJlHJO

HEIF

MK Stop (F1k) =, Fig.

'iE
##—X Stop ({F1b ) IRHHITFAEER]. EXITRBRIET Start (
B ) .

BGH

5?&& Stop ({F1k ) %40, HFTFFEBER1FHR—

) 5, BHER

R Stop ({f£L1k) #£

25



R

HF—LEEF, EEI—EEEakE—FES. FTHFE:S
i1, MHERYIEERARRSE. EXAERTERNET
Start ( Bzh ) %450,

AR P 0 BEiREFRSHNES EHERERTRETE

R 3 B,

EF BRI R AR

SEFIUER 4 MRARFRAAL. RENES.
£

EERY

EREZT 18 °C THRRANRY), HEHLT,

BERANRVMNERARLHANE. EFETHREE, MUER

BiERF.

ERFAR, RENSHTRTE, EREANREN 2L
TRETE BIEEXETHRAFEEARNIIHREREER

1
RERSR

ﬁ?%ﬂ&ﬁﬁ%%ﬁ%ﬁ¢,ﬂm%ﬁﬁﬁ%ﬁ,ﬁxi%%

AR E 8]
BABIRYINEFE 10 2| 30 7%, HEIREIYS, KIRAR

%mm@ﬁﬁﬁﬁﬁmuﬁmﬁﬂﬁwmﬂﬁﬁﬁmﬁﬁﬁﬁﬁ
ﬁﬁﬁﬁwﬁﬁ,WEEEW&W¢®%$%ﬁ,mﬂﬁ—$ﬁ

AL B, PIAERRBHINIRE,
e
N, EEAY—ENAERRE—AES, TGS

i1, DEIRYHEEALNRSE. XABR], REET Start (

)

TaEAHR

BYI IR ERENFRUE M #HITZ T, FRRKMRNSRME
E*IE&O

HEERY

MERYE=E, BEETHRES, UERERER.

KiR:
AEFRAREREX, REEE FMIRBEIMNFREKE. KEE
BAXKENFHR =5,

T=:

HMOKEBELER, Bt SIS/, & 100 g E5HM
—KHRKFI D EER,

B

MERFNFERENES, BEETAYS8/NE, 1009
BN —KZREK,

=8E

HEREFETHE, —BiNEESEES A, BERY.
FERIE

BERFERRE, BAHERY. MIEEBYBEFHES 10 0%, B
FRESA.

ZREREATRYIMREMNS .

B#) &4,
EBFs EEBHE (kg)
fB &R

P01 AIEE .20-1.00
P02 AR .20 -1.00
P03 . W .40 - 1.80
P 04 mE 20-1.00

FEREDEFET

ERIER 3 NEERFRZERIR. T EREFEX.

EFS EE5EE (kg)
=i
P05 KR 05-.2
P 06 = .15-1.0
P07 i 15-1.0
HEZTEERF
’R
TaEAER
ARRKKEMRNREZTERZ TR,
HEEE’Y
%?%M@%WW&#WEOm%%%mAﬁﬁWEE,E@%
FERIE
UIEFRERE, LLEYIHEHE S 3 10 2%, BREESS.
BFE E=HE (kg)
HEFHEER
P 08 s, 2, RE3 4-.9
cm

2H RIMNEEIFEEN NI R5E

MR T SMEEREREEEILE, BN TRES B
E%ﬁﬁ%ﬁﬁ%%&ﬁoEﬁ—%%?%ﬁ@%ﬁﬂ%ﬁ%m .
E’—.T_\o N

EERBEXIRA
TERE TR T SHERETIIZE.

RISPAEIRERIEASE, XA 8 FTRERBEPTE AT
BREBYNERE. BREMHISMRETN.

REPEENERESEE. FETIRERERNE, ARRES
BT 8],

%@ERW%E,@%EE%?%%E%%¢ME%$EO%%

WEHEME - LTRSS Er 1
ZRHE - — RS ER I,

—EERRIRRRERE L.

26

R OBRPHL AR MRERE L.

8 BEATBAES S A MAI BT [ B s A RE R % ROSMNE I LR/ N 4R SE R

ihgﬁﬁ%%§MWﬁWWE°Eﬁ%ﬁﬁ%ﬂ—¥ﬁ,ﬂu
N Elf;ré-o

EREARR, KEBNSETRTE. EHRANRBHER/XL

%ﬁ@?%;%tﬁﬂ%ﬁﬁﬁ#ﬁ?ﬁ@ﬁﬁﬁﬁ&%ﬁ?ﬁ

TERAIRERE IR R — KRR, KRBV Z L
/’A-'o

AR RMASEAEER TRFE 10 B 20 704, SEEIS,
LR, FIERRRERINIERGE. BMEARBPONEDERD KR
7, hAE—H2 T,



¥ EE FORThRIRE (W), FiERtE (45%h) IR
BIRR (WEHEBHFA. MR 8009 180 W, 15 4M4$ + 90 W, 10-20 H 4
AHEA ) 1kg 180 W, 20 4% + 90 W, 15-25 434
1.5 kg 180 W, 30 44 + 90 W, 20-30 444
RS (4R, INERSIER) 2009 180 W, 2 434H + 90 W, 4-6 434 BN A 1S ERRARRIER 2 T
500 g 180 W, 5 4MH +90 W, 5-10 24
800 g 180 W, 8 4 + 90 W, 10-15 4
REAEE 200 g 90 W, 10 4044 RETHLSFR W
500 g 180 W, 54 +90 W, 10-15 24 EFEUR, EUHPTARRIRRIRE
800 g 180 W, 8 434# + 90 W, 10-20 44
REHRSH 600 g 180 W, 8 44H +90 W, 10-15 43¢
1.2 kg 180 W, 15 44 + 90 W, 20-25 434
sk aififaq 400 ¢ 180 W, 54 + 90 W, 10-15 434 & EBFRRIER D 2 FF
X, Flume 300¢g 180 W, 10-15 4> -
KR, BIANERETF 3009 180 W, 7-10 734 ﬁﬁ%}?ﬁﬁﬂl‘ﬂjd\'lﬁ.\iﬂ}ﬁﬁf, B ERRRIER
500 g 180 W, 8 4M4H + 90 W, 5-10 434k kil
oM, R 125 g 180 W, 144 +90W, 2-3 44 ERFFIEE%E
250 g 180 W, 14MHh+90W, 3-4 44
eI 500 g 180 W, 6 4MH +90 W, 5-10 2%
1 kg 180 W, 12 94 + 90 W, 10-20 4
TEH, IUsEER 500 g 90 W, 10-15 2% REAFAIMER, TrHsnEsnE
750 g 180 W, 54# + 90 W, 10-15 434 B PBERR
JRERE, GIAKRIEH. TERERE 5009 180 W, 5 4M$ + 90 W, 15-20 4} ERTAMER, Tk BRRNE
750 g 180 W, 7 74 +90 W, 15-20 2%

A&, MAXNFEERFARR

&’

BARMEENRL, BAFMRURITRRZIERLE, MR
g@l‘;&\ E195). HEPRTEM D TR EAIINARE B PR —

—EEE LAY, MRFIBRRAGENET, WARTFHE

RMREES L.

RITHABI N S EAE R 2 B 3 K,
MG, BRELRYIRE 2 B 5 24, UERESS.
UM HEEE TR, —EEEABHEHREETE.

FREVNZTREIERRYNZTERRERG S, B, N X : SRR E=EE/ DN
Fal EETEEEE‘EP\]E%?}EE Kmﬂ%;lﬁﬁ#ﬁffﬁﬁ%m Eiﬁﬂﬁi’ﬁﬂb?ﬁ%ﬁﬁﬁaﬁﬁﬂ’]ﬂ*b RMTEEEVRYAK

i,

R, MARZILARR BE ggl)w&s (W), ZiEati| ( EE

ER. =&, HRE 300-400 g 600 W, 8-11 434

(2-3 MRt )

% 400 g 600 W, 8-10 44

KA 500 g 600 W, 10-13 434 -

FRARERIRESKA S, fINsEE4n 5009 600 W, 12-17 54 BHERDIERR A FF

B, mNeH 400 g 600 W, 10-15 434 RIBZEEMAK, ITETHE

s, plinEXEEEANEREEAE 4509 600 W, 10-15 434 -

foZE, BIankiR. EXAFI@E 250 g 600 W, 2-5 44 n—LetR
500 g 600 W, 8-10 434

W, WmE. WX, HF b 3009 600 W, 8-10 544 EERTEEK, EREIREK
600 g 600 W, 14-17 504

X E 450 g 600 W, 11-16 404 FERAZIMNK

m#AeY AR !

A sztam &8 (HINEBERNATAR ) MR R 2 IEANEINEED 2

MARREE AT RERERT RS, BNRIEAZIREERREE, MeF%
RREASEE DRE. BMERSRAZHMRD, RRAREE
SRVBEREN K, EMRREN, —EBEEBRAR—IE

ARt X LEFERTFEE.

cm, B, NIESHIFTAEERIIKIE,

RR

RARMEENRL, BARMRRIARRNZERLS, MAIE

ﬁ%’l?&\ F195, KEPRIRE LI FTRERINFAR 8] AT R —

27



—ERE FRY. MRBRBEEGENET, FREFTHTAM MG, SELLRYIRE 2 B 5 24, UERESS.

BB L. LN AT, — B EREREhEETE,
EMAR AR SEERYILR. RERE,

mHAEY EE ;ﬁki&m&i&s (W), ZiEatiE (o4 EE

EE. RE RE®E 350-500g 600 W, 4-8 4

(2-3 NTERE)

R 150mL 800 W, 1-2 7% BARMAIIBER ST, TEILERREIHR
300 ml 800 W, 2-3 4)4h ; TEMAHREEE
500 ml 800 W, 3-4 1

Z)LBMm, My 50 ml 360 W, £ 1 934h BBEET. MAREES. VTIRERE.
100 ml 360 W, 91 ¢
200 ml 360 W, 12 434k

7, 18 200 g 600 W, 2-3 434h

%, 2 400 g 600 W, 4-5 434 -

e TR 500 g 600 W, 8-11 934 AR

KERY 400 g 600 W, 6-8 424 -
800 g 600 W, 8-11 044 -

%, 14 150 g 600 W, 2-3 94 In—LEH4R

#¥E, 2% 300 g 600 W, 3-5 74t

= = FEFHARB(P=Z o EIRREERENET,

;;Eﬁ!m %ﬁéqﬁ;gagﬁéggﬁ MREZERREEEENET

FREVNZTREIGERRYNZTRERG S, AL, N
TRY, ERHEZERSAREMRT. TSN RRYEERN o

IHEHEBI T RYIRT B CIHIRE, RYSREDHERK

TE—ite. ZHEE, LLBWEE 2-5 05, UERENS.
YNFCRIP B EFN, —EEFERREARIERETE,
ZHEeY BE ﬁi&lﬁ%i&ﬁ W), ZiERiE (2 EFE
)
A 750 g 600 W, 20-25 4 4h EERAEEF
EEA B e EES 1.2 kg 600 W, 25-30 4)5# ES T hiREs
EEERSE 250 g 600 W, 5-10 434h ﬂ%ﬁﬁtﬂzkgﬁf?\mdjﬂeo% X
. 100 g ZREHRMA 1 B 257K,
= 250 g 600 W, 8-10 4)4§h H%iitﬂgjijcd\iﬂj’ﬂﬂ’\]d\i%
- 100 g M 1 3 2 378K,

500 g 600 W, 11-14 534 Fr =R R =

750 g 600 W, 15-22 4)4h
KR 125 g 800 W, 5-7 94t + TAREEI R

180 W, 12-15 4p4
250 g 800 W, 6-8 7)4f +
180 W, 15-18 4)4d
HE, M4PE (BIR) 500 ml 600 W, 6-8 4> {E%Eﬂffiq:ﬁiﬁ%%%fﬂ]ﬁﬂﬁﬁ%iﬂa%%ﬁ?ﬂz
/Ao

KR, Bk 500 g 600 W, 9-12 434k
AR 8 B TS5

BRERIEETENRYENENRERS.

RIETENEY, EIRBMsRED = IR E):
DS RME = JLF R Z TR 8]
—FWE = —FHF IR E

BMEZFKT.

T—R, 457N ESEFRRNMKINERE. SRYE LS
F, AMAEZRTHR,

HRAREGE, BYIRER. JZRICLH.

REE KR E., EX. ERHNRMEZEE KAYRE,

HELAMERE, RYIBSIR, BRERRH.

%%&Eﬂﬁﬂlﬂ?ﬁ#, TRERE— P RIRRRUR R IGENRKRZTE
N IE o

wRAZIE, REXAIMNIEMRE, BRENER.

TR, EFE—ITRENMKINERRE. IRFEFWFNRYIEK,
REFILK,

28



R

I TE. NERIRR SIS
BRI, BB AR R,

BRIEIR R

RN

FBESEEERENSE, IERESHEERYFIEMREZL.

HILHER, XRIEBIAR. T

PN
=7

LR LR, —EEXHAZIEME], AR,
WP IE SRR L

B RRIRRIES.
AR IR EE— 8.

HHRY, RERES_EREFIR 8.

HE Mt FAERE (24)
EEE (T ) 2-4 | b2y FAE: 24
F2m: 2-3
PRI F] 24 e ERTEE: 57 54
BRI, 2-4#F 1 £%5 15-20 534
IR LR
REMMKAS g%%ﬁ@%%#ﬁ%ﬁ%ﬁ%@fﬁm REETK, FRNFHETS
/R .

BMAGERELEER T RISTEE.

DIREFRERE L, TEMIZBERY.
ERENEHITRE, JRERTEERSE.
RARSHFHIZERRMSTREE. SVERRNBRPEER
EEKNE, BNESAESHETEREE.

;JE%&E%*E’\J%EETJI‘EHO AEIMENREREENER

AN FRARFE 5 Bl 10 28, IHERTT MRS, &
AL,

zi TRUSTIEE R G, ERRXME, NASEBERPES

£ P HEHThERIZE (W) ﬁ'&ﬂ\ﬂﬂ (9 XEE
)

KRN, #750¢g g 360 W + [T 40-50 775F  EREE 1 B 20K,
WIEE
AEE #4750¢g g 360 W + [T 25-35 7 HmASE6Cm,
INTBER, #3800 g WMAEEEFH 360 W + [T 25-35 404 EPALRERAI—MIEA_E. EISE.
NG HREL IS 3T ZERS
R RERIE #7800 g WAL FH 360 W + [T 15-25 434 REREE,

ZERS
Y@ #31000 g L2 360 W + [7) 25-35 5F LB, RE 5cm
(ERELZFHIEE )
EREELE #1000 g g 360 W + 7] 30-40 ¢ HE 4cm
(BR&ExXE)
&%, m #3400 g L2 360 W + [ 20-25 45 KERIETE N & TR,
R E #1000 g L5250 360 W + 7] 30-35 78  HmES5cm
hee=ched 4-5 4 pe2 180 W + 7] 15-20 7% ERAKE.
BREE 4-5 4y pezn] 180 W + 7] 10-15 934F  ERAKH.
EAK 8K JEze 360 W + [0 10-15 434

29



& EN 60705 #r R M 33

MR SR T IR RORAP R REN ) EEE T,
#H8 EN 60705, IEC 60705, DIN 44547 %1 EN 60350 (2009)

R = MR AR

RoE =

Bm FRRThERIGE (W) FRERE (9%) TR

YMEZE, 5659 180 W, 25-30 434f +90 W, 20-25 744 # 20 x 17 cm AR IR MRERE L.
BRER 600 W, 8- 10 74 BEREA 22 om MRS MRAERE L,
R 600 W, 20 - 25 534 EMARRERRERE L,

Bm RORTHERIGE (W) I ERE (2%0) L

A 180 W, 5-7 44# + 90 W, 10-15 44k BEERN 22 cm MHAEIER IMERE £,
HENEZEE

'R RORThERIZE (W), FIERTE (5480) L]

EXREELE (] Jeeke + 360 W, 35-40 H4h BERA 22 cm WTTAIKIBEEMERE L.

30



FRPAEYRNERESE

BEWR

2R A R ] NN SREE | ZIRZIRBE

(Pb) (Hg) (Cd) (Cr(V1)) (PBB) (PBDE)
DI 8 B& 4R 14 X O O O O O
BRET X @) @) @) O @)
BRZE REIEE X O @) O O O
Bl RahEp R G X @) @) @) O O
SNELR X @) @) @) O @)
FRReE O O O O @) O
SR =R LA 4 X O O O O O
BBRALA 1+ X @) @) @) O @)
I kLR X @) @) @) O @)
WUk & 2R O O O @) @) @)

ARGIKIESIT 11364 RIFE Hatl o
O: RFZAEMREZIBHMALIFM R F RS 857 GB/T 26572 MERIPREZKELT.
X: REZBENRELSEZBHRIR PR FH S EBHGB/T 26572 HIERIREEK.

AR EREITARQBEFHNLEmEOERES, AR IAKIRRERNE.
MES A EMEEE], HHRITA~RARH‘E AT ZREE.

FRIMRERER AR
HIRR TP NERER MG AR, THFRRFLERRAESIIFERALE RIS,

RRER (EFER[ETF~mEWLIBEG) NAXNE, SIS~ REFN, BRAZXKEAEF
FLRREEF /o mA I RS AL VA ITANE. ~RPESEEYREEFEESRER.




BSH Hausgerate GmbH
Carl-Wery-StraBe 34
81739 Miinchen
GERMANY

Manufactured by BSH Hausgerdte GmbH under Trademark License of Siemens AG

Fi BSH XA BB 2R A IR A RIRIEER 1 F AR A B BRI ATl

9000695712 (03) 961123




	Ú Table of contents[en] Instruction manual
	Installation and connection 5
	The control panel 5
	Before using the appliance for the first time 6
	The microwave 7
	Grilling 8
	Combined microwave and grill 8
	Memory 9
	Changing the signal duration 9
	Care and cleaning 9
	Malfunction table 10
	After-sales service 11
	Automatic programmes 11
	Tested for you in our cooking studio 12
	Test dishes in accordance with EN 60705 16
	: 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.
	Check the appliance for damage after unpacking it. Do not connect the appliance if it has been damaged in transport.
	Only a licensed professional may connect appliances without plugs. Damage caused by incorrect connection is not covered under warranty.
	This appliance is intended for domestic use only. The appliance must only be used for the preparation of food and drink. The appliance must be supervised during operation. Only use this appliance indoors.
	This appliance is intended for use up to a maximum height of 4000 metres above sea level.
	This appliance may be used by children over the age of 8 years old and by persons with reduced physical, sensory or mental capabilities or by persons with a lack of experience or knowledge if they are supervised or are instructed by a person responsi...
	Children must not play with, on, or around the appliance. Children must not clean the appliance or carry out general maintenance unless they are at least 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.
	Risk of fire!
	■ The appliance becomes very hot. If the appliance is installed in a fitted unit with a decorative door, heat will accumulate when the decorative door is closed. Only operate the appliance when the decorative door is open.
	Risk of fire!
	■ Combustible items stored in the cooking compartment may catch fire. Never store combustible items in the cooking compartment. Never open the appliance door if there is smoke inside. Switch off the appliance and unplug it from the mains or switch ...

	Risk of fire!
	■ The appliance becomes very hot. Never use the top of the appliance as a work top or storage area.

	Risk of fire!
	■ The appliance becomes very hot. Pay attention to the information in the section Installation and connection regarding minimum clearances for the appliance. The appliance must not be installed in a fitted unit.

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

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

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


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


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

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


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

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

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





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

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

	Wire rack
	Note

	Special accessories


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


	Heating up the cooking compartment
	1. Press the ( grill button.
	2. Press the start button.



	The microwave
	Note
	1. Press 800 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 the cooking time using the rotary selector.
	3. Press the start button.
	The cooking time has elapsed
	Changing the cooking time
	Pausing
	Correction
	Cancelling the setting



	Combined microwave and grill
	Setting the microwave and grill
	1. Press the required microwave power setting.
	2. Press the ( grill button.
	3. Set the 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 W, 25 minutes
	1. Press the i button.
	2. Press the required microwave power setting.
	"M", the selected power setting and "1:00 min" appear in the display.
	3. Set the cooking time using the rotary selector.
	4. Confirm by pressing the i button.

	Notes


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



	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 g button repeatedly until the required programme number appears.
	2. Press the 1 button.
	"P" and a default weight appear in the display.
	3. Turn the rotary selector to specify the weight of the dish.
	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 microwave
	Microwave cooking
	Microwave defrosting
	Combined microwave cooking
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	: 重要安全信息
	请认真阅读本手册。只有这样才能安全正确地 使用电器。请保管好本说明手册，以备日后使 用或供下一任所有者使用。
	拆包后请检查电器是否有损坏。如果电器在运 输过程中损坏, 请勿连接电器。
	仅限持有上岗证书的专业人员才可以连接不带 插头的电器。因不正确连接导致的损坏将不予 保修。
	本电器仅供家庭使用。本电器只能用于制备食 物和饮料。电器工作时必须有人看管。本电器 仅限室内使用。
	本电器最高可在海拔 4000 米的高度使用。
	8 岁以上儿童以及身体、感官或精神有缺陷的 人员或缺乏经验和知识的人员，必须在有人监 督的情况下或在其安全责任人给予电器使用安 全指导并了解相关危险的情况下，方可使用本 电器。
	严禁儿童玩耍本电器及在电器周围玩耍。儿童 除非年满 8 岁并有人监督，否则不得清洁本电 器或执行一般维护操作。
	8 岁以下儿童请远离本电器和电源线。
	有着火危险!
	■ 电器会变灼热。如果电器安装在有装饰门的 固定橱柜中，装饰门关闭时会聚集热量。只 能在装饰门打开时才能操作电器。
	有着火危险!
	■ 易燃物品保存在烹饪箱中可能导致着火危 险。切勿将易燃的物品保存在烹饪箱中。切 勿在内部起烟时打开电器门。关断电器，拔 下电源插头，或关断熔断器盒中的断路器。

	有着火危险!
	■ 电器会变灼热。切勿将电器顶部作为工作台 面或存储区使用。

	有着火危险!
	■ 电器会变灼热。请注意安装和连接章节中关 于电器最小间隙的信息。电器不得安装在固 定橱柜中。

	有着火危险!
	■ 将本电器用于预定用途以外的其他目的非常 危险，可能导致损坏。 不允许以下行为：烘干食物或衣物，加热拖 鞋或谷物枕头、海绵、湿的清洁布或类似物 品。 例如，加热的拖鞋和谷物...

	有着火危险!
	■ 食物可能着火。切勿在蓄热包装内加热食 物。 在无人看管的情况下，请勿将食物放在塑 料、纸或其它易燃材料制成的容器中加热。 所选择的微波功率或时间设置不要高于实际 需要。请...

	有着火危险!
	■ 食用油有着火危险。切勿使用微波单独加热 食用油。


	有爆炸危险!
	将液体或其它食物放在密封的容器中有爆炸危 险。切勿将饮品或其它食物放在密封的容器中 加热。

	有严重损害健康的危险!
	■ 如果清洁不当，电器表面可能会损坏。微波 能可能会逸出。定期清洁电器，并即时除去 食物积垢。时刻保持烹饪箱、门封、门和门 碰清洁；另请参见章节保养和清洁。
	有严重损害健康的危险!
	■ 如果烹饪箱门或门封损坏，微波能可能会逸 出。在烹饪箱门或门封损坏时，切勿使用本 电器。联系售后服务部门。

	有严重损害健康的危险!
	■ 如果电器没有配备任何外壳，微波能将会逸 出。切勿拆除外壳。如有任何维护或维修工 作，请联系售后服务部门。


	有电击危险!
	■ 修理不当是很危险的。只能由我们经过培训 的售后服务人员来维修电器和更换损坏的电 源线。如果电器发生故障，请拔下电器电源 插头，或断开熔断器盒中的断路器。联系售 后服务部门
	有电击及严重受伤危险!
	■ 如果接触到电器的灼热部件，电器的电线绝 缘层会熔化。切勿使电器电源线接触电器的 灼热部件。

	有电击危险!
	■ 请勿使用高压清洁器或蒸汽清洁器，以防触 电。

	有电击危险!
	■ 湿气渗入会导致电击危险。切勿让电器处于 过热或潮湿的环境中。本电器仅限室内使 用。

	有电击危险!
	■ 故障电器会导致电击危险。切勿接通发生故 障的电器。拔下电器的电源插头或断开保险 丝盒中的断路器。联系售后服务部门。

	有电击危险!
	■ 本电器为高压电器。切勿拆除外壳。


	有严重灼伤危险!
	■ 附件和烹饪容器会变得十分灼热。从烹饪箱 中取出附件或烹饪容器时必须戴上烤箱手 套。
	有灼伤危险!
	■ 酒精蒸汽可能会在热烹饪箱内着火。切勿烹 饪混合了大量高浓度酒类的食物。只能使用 少量高浓度酒类。打开电器门时需小心。

	有灼伤危险!
	■ 带壳或带皮的食物在加热过程中或甚至在加 热后都有可能爆裂或爆炸。切勿加热带壳的 鸡蛋或重新加热白煮蛋。切勿烹饪贝类或甲 壳类。在煎蛋或水煮蛋时，一定要刺破蛋 黄。带壳或...

	有灼伤危险!
	■ 婴儿食品中热量分布不均。切勿在封闭的容 器中加热婴儿食品。一定要取下盖子或奶 嘴。食物经过加热后，要搅拌或摇晃均匀。 在喂孩子食物之前要先检查食物的温度。

	有灼伤危险!
	■ 经过加热的食物会散发热量。烹饪容器会变 热。从烹饪箱中取出烹饪容器或附件时必须 戴上烤箱手套。

	有灼伤危险!
	■ 给食物加热时，密封的包装可能会爆炸。请 遵守产品包装上的说明。将容器从烹饪箱中 取出时一定要戴上烤箱手套。

	有灼伤危险!
	■ 电器会变灼热。切勿触摸烹饪箱的内表面或 加热元件。必须让电器冷却下来。请将小孩 留在安全距离以外。


	有烫伤危险!
	■ 在打开电器门时，可能会有热蒸汽逸出。打 开电器门时需小心。请将小孩留在安全距离 以外。
	有烫伤危险!
	■ 将水倒入高温烹饪箱会产生热蒸汽。切勿将 水倒入高温烹饪箱中。

	有烫伤危险!
	■ 加热的液体有可能延时沸腾。即液体达到沸 腾温度后，却没有常见的蒸汽气泡冒上液 面。即使容器只是稍微振动，滚烫的液体也 会突然沸腾溢出和飞溅。在加热时，一定要 在容器内放...


	有受伤危险!
	■ 电器门玻璃如果有刮伤，可能会导致裂开。 请不要使用玻璃刮刀、剧烈或腐蚀性的清洁 用品或洗涤剂。
	有受伤危险!
	■ 不合适的烹饪容器可能会开裂。瓷质或陶质 烹饪容器在手柄或盖上会有小孔。这些小孔 下方隐藏着空穴。渗入这些空穴的液体可能 导致烹饪容器破裂。仅限使用耐微波烹饪容 器。

	有受伤危险!
	■ 若电器仅使用微波模式，放置于电器内部的 金属厨具和容器在电器运作时可能会产生火 花。这会导致电器损坏。电器仅使用微波模 式时切勿使用金属容器。只可使用微波炉专 用厨具或...

	损坏原因
	注意!
	■ 门封严重脏污
	■ 在未放食物时使用微波
	■ 微波爆米花
	■ 产生火花
	■ 箔制容器
	■ 打开电器门冷却
	■ 烹饪箱中产生冷凝水





	安装和连接
	控制面板
	旋转选择钮
	加热类型
	微波
	微波功率设置
	烧烤(
	烧烤和微波组合

	附件
	注意!
	转盘安装步骤：
	1. 将转盘垫圈 a 放入烹饪箱内的垫圈槽上。
	2. 使转盘 b 的槽口与烹饪箱箱底中央处的驱动轴 c 卡合。
	提示

	烤架
	提示

	专用附件


	在第一次使用电器之前
	设置时钟
	1. 按下 0 按键。
	2. 使用旋转选择钮设置时钟。
	3. 再次按下 0 按键。
	隐藏时钟
	重设时钟
	例如，将时钟从夏令时改为冬令时


	加热烹饪箱
	1. 按下 ( 烧烤按键。
	2. 按下启动按键。



	微波
	提示
	1. 按下 800 W。
	2. 使用旋钮设置为 1:30 分钟。
	3. 按下 Start (启动) 按钮。

	关于烹饪容器的注意事项
	适用烹饪容器
	不适用烹饪容器
	注意!

	烹饪容器测试
	1. 以最大功率加热空烹饪容器 ½ 到 1 分钟。
	2. 加热期间请不时查看温度。


	微波功率设置
	提示

	设置微波
	1. 按下所需要的微波功率设置。
	2. 使用旋转选择钮设置烹饪时间。
	3. 按下启动按键。
	烹饪时间到时
	更改烹饪时间
	暂停
	取消操作
	提示

	冷却风扇
	提示



	烧烤
	设置烧烤
	1. 按下 ( 烧烤按键
	2. 使用旋转选择钮设置烹饪时间。
	3. 按下启动按键。
	烹饪时间到时
	更改烹饪时间
	暂停
	更正
	取消设置



	微波和烧烤组合
	设置微波和烧烤
	1. 按下所需要的微波功率设置。
	2. 按下 ( 烧烤按键。
	3. 使用旋转选择钮设置烹饪时间。
	4. 按下启动按键。
	烹饪时间到时
	更改烹饪时间
	暂停
	取消操作
	提示




	记忆
	保存存储器设置
	实例：360 W，25 分钟
	1. 按下 i 按键。
	2. 按下所需要的微波功率设置。
	“M”、所选择的功率设置以及“1:00 min”出现在显示屏中。
	3. 使用旋转选择钮设置烹饪时间。
	4. 按下 i 按键进行确认。

	提示


	启动存储器
	1. 按下 i 按键。
	2. 按下启动按键。
	烹饪时间到时
	暂停
	取消设置



	更改信号持续时间
	保养和清洁
	: 有短路危险!
	: 有灼伤危险!
	: 有电击危险!
	不要使用
	清洁剂
	注意!


	故障表
	: 有电击危险!
	故障检修

	售后服务
	E 编号和 FD 编号
	预约工程师上门及产品咨询

	技术参数
	环保 处置

	自动烹饪程序
	提示
	设置程序
	1. 反复按下 g 按键，直至出现所需的程序编号。
	2. 按下 1 按键。
	“P”和默认重量出现在显示屏中。
	3. 转动旋转选择钮，指定菜肴重量。
	4. 按下启动按键。

	烹饪时间到时
	更正
	暂停
	取消
	提示

	使用自动程序解冻
	提示

	使用自动程序烹饪
	提示

	组合烹饪程序
	提示


	经由 我们烹饪工作室测试过的菜谱
	参考表格相关说明
	解冻
	提示

	解冻、加热或烹饪冷冻食品
	提示

	加热食物
	: 有烫伤危险!
	注意!
	提示

	烹饪食物
	提示

	微波使用技巧
	冷凝
	烧烤提示
	提示

	烧烤和微波组合
	提示



	符合 EN 60705 标准的测试菜谱
	用微波烹饪和解冻
	微波烹饪
	微波解冻
	组合微波烹饪
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