[th] affansladoy.....cceneee, 2
[en] Instruction manual ...17

SIEMENS

HF24G564 HF24G764

W lutasaw

Microwave

SIEMENS




GREINY)

2AaYAT AU IUANNUADANE ovvrrrrrsrssssssssssssssss s 2
SR T T T b T LT 131 i PR 4
ANSAARINAZAITADAUNTO ceerererrerarrererersesesserassessssessssasanns 4
LA ILIAM wernrnsnsnasasssnasasnsssnssssssnasssssnssssssnssasasnssasasnsnnsnsnsnnss 5
b1 p 1 Y SR 5
FULBUANTTUAINIUTAU oo 5
N1 F 3 (s o VU 5
T T2 a5 VT2 Tt LT Y 6
P - L2V 0 2 TSR 6
T2 a T T o PP 6
LN TUTATIIW cerrrrrrnmeessisss e nrssssss s s e s annnnnsnsnnnes 6
VU VELAOLAEIAUATYUL vvvereeeeeereeesesreeesesressesseessssessesssessseenes 6
ANTHIAIATROTHTATIIN vttt s e e 6
ANTHIANATLUTATIIN v st er et s e e e e ere e eesreseeesreeeens 7
WAALTEUNEATUTD U erereieeieeeisieiiirerrrrrrrereesesseesessssssssssssreeeeses 7
2 30 T 4o B 7
ANTRIATTETUNNTEN 1 veeeveeeesrereeesreesesreesesesessesse e ssssesssessesesnas 7
TUUANANTEKINIANFUIIUAZTUTIATIN s e mseannas 7
ATHIANAN LU TATIWURLTEAUNITEN v s eesesre e sreseeens 7
PRUILIAI VU A rrnmmassrrnmnsssssnmsssssnnnsssssnnssssssnnssssssnnsssssnnnsssssnnns 8
ANTTUTIAATTEIAIAUTEADIUTY ¢ e e eee e ee e e e e eeee e 8
ANTEUTAITUNUIEAITIHTY 1o eeeeeeeee e eeeeee e eeeeeeeeeeeeeaeens 8
AL R HUTZALIAINTRIELIFDU cveveerreeeeesreeieesee s e e sreeeas 9
ANTQAUATAEIUALANTUIAMIUALDNN vrrrrrrrrnnmmmsssssssssrnnnnnnsssns 9
TR T2l I b U £70 I [ Ut 9
a5 195N Al UIRAZIEANITUALY e, 10

A Aayadrdauaruarnuilaaadu

Tdsaanudnusiafiatvasidaa doazuie
Tinauausaldalnsalil’leatinegnsasuay
Uaansit mimusnwmuan'l‘s‘l?jmuuavmu,uwm
T,umsmmmLm"lﬂunsmmmLﬂuma\a‘l?j’“lumﬂ
navusafiadouauluitia avalnsalrusa’ll

aﬂnsmu"tmnmsaanLmnmmmnmsmm

mn‘lumaamumuu ‘Iﬂsmﬂaummumuuum
AAR LA AUATAAG

navaniialnsalaanlannussysauainas w
msaaaanaﬂﬂsmtwammsmsmaﬂmﬂ Rt
WReuddnna aaaﬂnsmmnmmsu‘lunsmm
muawnmsmsmaﬂmmuaamnms'ﬂuao

nseaszunWvihaasalnsallaaLildlanlnag
savrintaariginatinndluaygiavinidu s
FulseduRualiasaumquavnsalvitinmlnu
W&eaananissassuulwilligaia
aUnsaliillluadnsaldwsuldnalueiizau 1ae
IingUsgavanaldlunisiedauainsuaziaiag
ALY Tuseninenisladeu agsasiipuaas
muauguaailnsalnaaaal alnsaliiilu
alnsald niuldnaludraraisiviniu

ANTUTNITUAINTNTUVNL rvrrnmrssrrnnnsssrmnnssssnmnnssssmnnnsssssnnnsssssnnns 10
NUELAY E WASUUIELAY FD .o, 10
UDUANIILNATIA L. e 11
NI EIE AT UAATHARIWIATDN v veeeeeeeeeererereereseseeeans 11
TUSUATUAATUIIG evsrrrrrnnnmmmmsssssrr s nnsssssssssnrnnes 11
AITHIANTUTUATH 1vvveeeeeeeeersresesesresessesseesressesesresssssseessssesnas 11
AsRzAaIMSULALGI TA TR TUSUATUAATUTR oo 11
N5UTI T TUSUATUEATUNE oo 12
TU5unTUNITUTIDNNTAIL TAUANEN 1evverrrrreeeeirireeresssnreeessnans 12
BIYLAUITNAATIUDIET) cerrrrrrsssssssssssssssssssssssssssssssssssssssnnssnns 12
ADUALALITUATIN 1ervvrierreesesreresesesese s eseseesesesressseseeseseanes 12
ANTATATEUNTNI . vevrereeeee et sre e s e s s e e s e se e e sr e e ereseeesreseas 12
ANSRZATE ANTAU WIAATUTIAIMITULUT eee e 13
IR 71 I L PP 13
NTUTIDIMNT ot 14
AAAAUTUAITTAIUOTINTATOIN e 15
LARANUTUATTEN 1evereerreereeseeeste e s e e steesre e e e sreesaeesreesnee e 15
THNNANRNTENIANTE LA TUTATIN e, 15
a'ln'\sﬁ‘l?.l"’tumsmmaaumummg'm EN 60705.......ccc00e0ue 16
aslgearmisuaznisazaraaiwisududesiaeulasiv ... 16

dayatindaAmAundadoel alnsalisdy aglna
uazusasanunsaglaanntivles www.siemens-home.com
wazluiu'ladsuiaduriaaulal www.siemens-eshop.com

wnAfiangunnil 8 I LATUARANWNANW
waalimnuunwsasnedfileyeyn wiagnune
seaunlsainsamnugaNNd Uy drunsalyd
adnsaiil'le Taarguasufintaumnuilaansis
2AIUAARAINANIALADIVINNUITNAILANQ LA
m'au,u”m‘mm'mannmﬁmﬂ?jaﬁﬂimama
Uaansit smmaﬁmﬂ"manmmmﬂammnn
aumﬁﬂmmmnmmuamms"hjaﬂﬂsm

Wwnlvildniauailnsaldl saudevinnlvidnvinanu
sra1avizalingeinmalnsal aniulunsdidn
flangannnin 8 Tduly uaragaalsnisaiuau
ALA

sevailildnangeinia 8 1 wihlnaailnsal
wagae'lw
Asixalnsali@auianldaralugiulgearnns
1apldIgNgnaaInNnase Asau199 "a1abu18
iALfAuansaiasy " luaiianisldou

52359 TN 14ai1

= M5l nasnaa lWlsinldaalugiuyge
armsaavi tvitialuantuid'le vnlg&ouas
mmm“lW"Lmm”tﬂmu‘lumuﬂsamms T RbURI[o]
vhaﬂnsm‘tunsmmuaomumu"t%laﬂmmu Tu



nsdldgnad Wllaaindainsainau annifu
nandanlWuasadnsalaanannesunsaila
tusatnastugAIuAussu U TWn

= nsldalnsaliNayndseadaualavinlitin
AUATALATANULRAN L6 3
Wnldadnsallunisaiiunisdveaa’laldl: au
mmsmmaam‘lmmo AUTAILVITLAL BN Y
SeyNa wWavih /Wvinanudzatetlandu wia
foifidnwaizaaradu
LU MsaUTaILVNLAZIaNNAUTYNAAA
m”lmnm"tv\lan"mu”’l,mmnma mu"l,ﬂvimﬂ
m‘imu,mnmu ms‘tﬁaﬂnsmu‘lunm,mssm
2NUITLLARSLATAIANLYINITU

= amsananalwle iuguatwistuussasiouan
AnLALAINSaY
WuauaIms UM AULNAFAN NTEAN K3a
mmauq mmm"lwvlm”imﬂvlumuﬂaﬂmua
vrmLaanmao"lu‘ImnWmLnu"lﬂmamnm
Tunslseavnsuuuanuinilu aislfia
auAustin tuaianisldeuaduil
Wm‘l?.ﬂ,m“luiﬁsnmwaanmms’mLma
muavmmnu,mvrsaaummsmuﬂsmmmm
fdue 1ty aunils ‘imn‘lﬁmaa"l,uimnw.m
Anldwdaldssastiarururiuly

n umuﬂsommsmamvlwvlm vinuldiean luieso
Lwaauumuﬂsa 2SI EN LR e TR aTA L
fifaaauduatise

s¥ivn9sciiial
2a9LRRILATAINITANAANITTELTA LAUINLTIT

aﬂ‘lum?juvmﬂmaum WuguuaILaIUIAA U
TumMusitasininaidaain

srivaunsasausInagunIn!

= Aufrzavalnsalaratiaanuidanalsguin
mmmaumm"luamﬁ uazatatduana v
waomumnﬂau"l,uiﬂsnwLamaamaanm
A9ty Fvarsvinanuazataen lutas Wiy
15¥dn LLavmamﬂﬂmmmnmaaanmum
saummumLLasnmmuﬁsamms FanLa3ag
N'nmaa u,avmaaﬂmm'saoiua“amamaua
ATUNQNWIUD AITQUATAR MASAITVIIAIIN
qea10

= yavuanaduluiasnnaiadaaanaanin
wintadnsaiviadaniihsadavne uldeu
aﬂnsmumnmsaawmwmaﬂnsmusaﬁam
MIALRENNE LazAIshncalaUsN1TNEY
AN52"E

= wavounAduluTasWaziAnaanaanun
mnaﬂnsmm“lumhﬂsanmLﬂsao AITTU YN
nanrAsaLdILATadaanTALLEALNG WIn
favn1svinnIsLngITn M Iadannan 1dse
ansanausniIsudvnsane

szivinaa!

= nsdanndunliignisaranaliinduasa’le
aotlu msliiahanaiiaanndiausniIsnay
AsnaaaddesnunsinausuanuaLiu
peliunisAanvindy lunsaiiadnsaidhge
‘luaamﬂanwaoaﬂnsmaanmnLmsnmaﬂm
msmﬂaimmmnﬂmunmwﬂ'\ ANNUU faca
dausn1suanisane

= awuuang uavadnsal liiisneg a1l
arag'lamnnFuNFTaudugiunianusauuas
adnsal i liaelwuasadnsal IV &u i
Taudugiuniinnusauuadainsal

" urinanugcaInlaaldia3aIda LI U
g%am’%aaw‘u"l,am tlavannatavinlvtAaa lWwa’
dan'le

= ainsal mmmam‘tmnmiwmﬁamiﬂ Aty
Lﬂmmmjaﬂnsmmhmimﬂmem aamﬂan
maaaﬂnsmaanmnLmswsaﬂmmmnasmm
mmmuun”l,wm NN facarausng
n“aAINTUE

= aunsal ‘lﬁ“’Lv\IV\Im‘somuao gatiu viuaaas
AsaudILAsaYaanlnaLE a6

539 UM UINNANNDAU!

= adnsalid@unazatugldaimisininusauge
mua\manusaumnmammaﬂnsmasuma
ANUUL ‘lammsaanmnmuﬂsamms

= ‘lasziaannuaanagadalafa lwlanalysiu
ﬂsommsmummsauao mu‘lﬁaﬂnsmu‘lu
mﬂmﬂumm'smaLmao@ummgaanaaaaqo
Tulsunann msiesaueiadsaunivaanagasd
goludsunaniaaviniu uazaisiilanadnsal
AIEANTLNATLIV

o mmsm:uLﬂaanmamuanmmnmmsfsummm
Walunsau visau,uLmuaomnmaumsmtm
mu‘lﬁaﬂns ﬂsammsﬂsumm"l,mnm”mvlm
ﬂamﬂaanmaau”twmmma mu“l?jaﬂnsmu
ﬂsammsﬂsummuawsaammmﬂaammo
mﬂa'\u“l,wu,m\mnmomammsﬂsa“lmauma
12ia121h muanﬂaammsmmﬂaan Ly
wailida wsdiawwnma Tuns9 wag'ldnsan ana
seifinaan’le mystanziiuanusatdldannay
NgrinnIsau

o mmsmnaaummmaumaumsn'svammm
sauliifige muaummsmnaaumnssaaﬂ‘lu
Muuzile msmmmmaanmmumaﬂmnmo
wsaumﬂumammmmsuaamnmamasa
&2 msaaaanamunmaammsnaumvﬂau
TLén

" usnHIuNsauRgiaNTau Muusldannig
anafimnusausmaiduiu frugedianusau



naaRNiausiganIsuIaalnsaliazu
aannFIulsvainig

= ussydautigeannidaiaseiiinladiainisay
2115 UfufienuAuzinRseyag uuysIRAu
NNAN LazAITEINaIladusauNNAIINI
annIsaanNRIulsIaInug

539ANNAUAIN!

= fadlarhalnsal laihfianusauaradeaan
aaniu teardadnsaleianinuselnseie uag
sevadlvilanilng

= AsaugadtualIatvinlinasuaIfenadl
aaunAfganInAaLian FIuNaANNI DILUAT
aenandanungidrafaniaanlidnas
andaaadusnnfIneNUNG wedianidue
iAnnsussiauiiavldnias uasnalIngd
AUTAUAINRNIFINTANALLADATH LT UWRY
uagATLuaanNAAuLle dollu 1ila
fa9N15aULAILURY F9AITIRAaUaITUNLUL
drannasy deazailasduliulvinasnandl
AU gILAUNINAALADA

539N1sUALIU!

= saayadinuunsyanuadrialnsaiaratiusnive
TWnsganuansNle iuvinanuszainiaalal

Asiadeuarniseaailnsai

ansaiflifluainsaldvsuldmeluaiizau
alnsalillsfunsaanuuuandiumsdadenialuviasasiviniu

aoa

TsamlfiidauduusiniiamAsAunsiago
adnsalfluwsauldn'lW deazsasifauithAueiul§nluilesu
Asfiaevatitvgnsadtasidnafulvinitu Mdilasduagsacfiaiide
nszud 10 wanuis (1fasAaiusninas L wsa B) usesulniuuag
savfidvihduussaulwvhAuaavatluihassyaida

aslvize I Aideanailukadunmsdadossuddnivuas
wasuselW luasdnliausandedan Wi lsndsannnisiase
agsiaviinsiindvailnsaidnlgasnnd (all-pin disconnecting device)
Adurvuadadnsailaafissazvinvmindudaaditvian 3 uy.

Limstildnsauazanalusanie msdonssudinvhgoiAullaia
@aveianisiia lulnaile’

ainsaliinnszan alnsalvinmnuazanaid
=1 | % = o [
AaNuauulatilunstia wialtnenaI9 U

= nsladarusligarrsi imunzguaiavinlu
Aguganale AduswasuaunIatwin
anafiguunaldnnusnatuniandl saenan
Wnasdinsvatdulu anudundusiiuianll
Tulwsedvsnanaravirlvnadusuansale
Auiiu Jualsldianzarusndaaadad iy
Wl TATINLYINTY

Aunaasn1sd19aLdaiing
2fiamssrivl

» dariandsninn: wndasnilsnunn dhaasailnsaiasilalaliain
Tuszndnenisladonu uazaravinhidumihuasalnsaideatfinduy

Whzhgadamale dotlu Seasquadaunasrdiadnsallivizzain
aglFua

= Msladnueulasnniaabidiarmsaganaluen: nsldeuailnsal
Taglifiavsataalushudgearvinsaravinlvalnsaifvnssuslu
fhgaAullle ihudesindadnsaivnnlindrimisaganalugiu
dyearuns andulunsdiniflunisnasgauazusindauduiiily
syagnaidug (nsanngiiiiza " lulasi, Muusiafauduien
Amangan")

= Msvin TweddaeluTasu: udandideluTasvigoAuty
msldiiaeluiasnliiu 600 Tas 1n9geaminaadlivuauuml
NNASY wHusavananszaaudulavwinlddirdeunniauty

= nlvzasmaiiidanluaniuarunguin luaatuayasal ih
Fownanszanunsiseaims iannatunisdseamsidulunauusn
uarForAnnarlunsdgearmisanuisadnig

= W ldienlulasnwiag luldauvyu



WNIAILIAN

MuauasLaaaanina TaauAAULNIAILAN Taaaad
aaaaauNEIuUNLane19iU Mellduatdusuaavansal

2
start ® stop
90 180 360
3
600 900 kg
P b M
a 4
1 drundaIHa
fvsuuniauaznanlunislseaims
2 tluvygu
mvlsumsmnmu,amm‘tumsﬂsamms WIadnsung
foTusunsudalusia
3 ilu
4 e
1lu Wi
BunNsvinay
frouvin
nLANITVINIY
90 UFuidae lulasnlui 90 Yas
180 dsui§aalulasnnlli 180 Yas
360 dsuidoelulasnnlli 360 Yas
600 Usui§aalulasnnlli 600 Yas
900 Usuidoalulasnanlli 900 ae
W@antmitin (An.) dnsuTdsunsy
P] WanTdsunsuadnTulié
™ Ldannseing

il i
M W@anmiaaNudn
1uniyu

unyuililadinadsuddausnzusunasaneae 1y
funyuanusanadnaan’le nanaduiiatdaviuinniaaanaiy
fadns

sduuunishiinanusau

' lutasn

ﬂau"l,uiﬂsnwzauﬂnl,l.ﬂamﬂummsau’mm.lmvns w'luTasniily
moianimunzadnefsd@msunisazaiga visuaude ATAUDINNT
ANTRZAILDINIT ULarNITilsIaIn1TaiNTIa

AsdvAAFuIasN

m 900 jmel - SnFunisauuadtnal

= 600 Ja6 - SAndunsauLazaisdgeaInig

m 360 Ja6 - dmFunsisaiiadaiuaznisauaivinsiiandie

= 180 Y06l - dnsunmsazaraatmisududonaznaislgvainisea
= 90 Yaef - dufunmisararsavinsududeigndne

nseine [
A usaldlunaiiiagtondatssarnsan 1 "gasuae” ‘Lo

TuuanaNszIN N1 LazluinstIn

TuuaiidluTuuanisvinusindussrinenistnsuazluiasnu e
wizdniuN1sUTeaIMITIININAIUITALUALNTILAY AIUITATHA
nsammmaaumsnﬂs“mu Tuumua"ﬂsamms’tuan‘(unmmnmsu
fedunaydamalssndandaaiuse

adnsaissu

AUUNUY

En1sfindearunigu:

1. vwmuaasaunyy a avluganlusulgeainis

2. ldauvuu b Lilih&aalureadu ¢ Magasonarsiuaasdudsoams

N

KU M"m’t?.faﬂnsnﬁmuiﬁldawuuuutﬁwﬁ anadgauliiunila
nmumuwmmLLmnaui?jmu muuuummsauuu"l,maaomﬁma
Womuduudnuazmuduunian

AUnTUASI

lddnsunsenaiin ldnsan wiasd sy
astlezunile waldiflugiusasarudusiu

nuULue. awaﬁumunsanumuuuu




adnsalidsuneu

AadNsadetaalasaliasuian laanndhausnisudonisznavia
nadunudituing Tusassuninaia HZ wWaagvinnsdeda Ao
dansagnaundadaeiisdimiheldannTusthsuaspasain
dumasiiie adnsalisBuAtAeNivinauasisunsadodaniu

naun1stadsuasIusn

wriaflazaginadusauiiaaEdnilugasvinnauiazduladien lulasou
Tunswsauaivsifluaiousa il msaudayaluita zayasu
AYaansE nay

A15A9ATUIW AN

Walaalnsaliiluafousnusaldadnsalndefinisdaln iaududanus?
AUNAYUUBHILTAINA

1. nailu

I2:00R azdnnguugiuuaasnauaz llusgasaausivialy
AANRING

2. Lfiluvyuiiadouninn

3.nailu [©) dnafo

alnsalazuansniantiaqiiuidely

nsadauuninn

amilu (@] anifu natlu
grungavnazlindgasayale

' lutasn

aaululasniazgnulailuainusaulviduainis
aadnsaldianuiasuiiiavacrifennialdsinduiuuanisengla’
WraflaraginaAmdunirusilalgaims uavignstsudoien
Tulasw

ununaua: luhda wyauanasIzavis agdidiatinvuasnisazans
amsuatudv ATaUaIMIT AMTaaIEaIWIT LazA1slsIaIuisEs
'luTAsIN

maaldue'luiasnduas Buatnniseuitsauniioumd iy
2921

Tafumaunalnaiflifinau§uniazaunag uarvgaunnliluum
MM TRU LI VU UBYY

1. na1lu 900 Yol

2. Lfiluvudonan 30 ui

3. naily

\Javidiauazdetu ndsnaiduly 1 i 30 5ui uarnaAagle
isausiuiuaean

waziaaduzn Tusadgaznadniiaiaaudamsszioianulaaasis
Magsuningianislidou defieusddgyatvnnnsannulaaasie
2a9AMN

nUELUA LA AN UL

AAusigunsalale

MaugAmangaviunsldduenlulasi leua auuzauaims
nuANNTAYU Bevinanudl udasfin waseiau wsfin viawaagn
nuaNNsaY asnneduluiaswausatdumenuidgauaiills

Wil qausnansaldmuuzdmdudsvaimslaidudu deazaalvae
lisiavenaainmisainantusuilelifednadusnile amaistannzue
aaunanzazaududue uiasnianslunsdlnygnanlasusasin
aauzasnanAusaldladueluiasnnviniu

svuuaauladldiuarauansodulilunsazlssve Tusageasdan
WA TuTusHTuunin&udn

auuzdusudisanns HZ 86 D 000

nmsSidauring

Anilw 3 .
nad (200, asdnnguusiuuaana vinmsdvaauiagunaly

Tudueaun 2 dg 3

a i pu ] >, |
asuddauunidasan wiu wiauannnanlugesawmilunanlu
aauUU?
fgenamuiasinaliludunaud 1 69 3

AN53ULAN

vinmsguwenTaedacdeanuaghisasivaimstivuanuvyuiiuna
10 ui 1WaaInnduvavalnsalln

1. natlu [
A 10:00 i azdsnnguudrungavnaunayinugasdarusivtiaily
] azdinaineg

2. nalu

atlnsalazaeidnadaudiaduaananiadels natlu [+ vdadadhalnseal

AMaAusiliaunsaldle

limsldmauglansduailnsaldl asanadululasiwliauisa
unariulangin lddvarvngle vinlvanmsaraluazusiane
lisau

fian55v3v!

nsundsznaln: Tane 1y dauildliluwdd azsasagrireannil
wuaznivaulunasialnsaiadioias 2 afu. fiasannlszaa’lu
anavinlnszaniisuluzasdiandrgadamele
ANSNARaUAN UL

wllaaiazionlulasnlealifiamsagnialuien saciulunsel
Miumsnasauazugiviniu

faaliwilainatusaasnasusaldladfiualulasnnia’ly
Wvihasnadauaail:

1. dunmauzilar inaldriidegeaatiuvaidssana 2 69 1 uni
2. lusgnneiiu Wiraaenadavanugidluszeay
Mauzasazisadifiuaguiaguiudnias

wnazugsauanaviafidseaelWiAady waasiniuanzugili
gsalAdle

AsavAInaeINTAstIN

Advenluiasnn  wsnzdusu

90 Yae nsavataasududeiigndns

180 o6l AsRzAEIMSLALdILazAITTIaIUITea
360 Yol nmsisaladaiuaznisauavisiandie
600 a6 ATaULaLAIsUTIaINIg

900 a6 A2 UADILURN




winenuia: aassadsuidaianlutasiwiily 900 e Uszana
30 uniA, 600 Fas Uszana 1 w0 uarldiideianluseduiug
szanal 1 2 Tu9 39 unvianuaieu

nsaeatatuTasn

Matn: Adveluiasian 600 Tasl, 5 U1

1. Fumrdaen luTasinauisasns
Tuaavaauziniiailuazfngineg

2. Liftjuvywiadonanlunislseaims

90 180 360

no 900 kg

3.amilu
nalumslseamsuuIuuanINaaTEUTUn A E NS

Waduganailunisigeatinsidels
WWeafauardedu darhalnsaivianailu [ uviinagdsingdudnase

A9

astneifidszdngawasvinliavnslasuanusauastehfonasis
futrsuisenu

NSHIAISTALNNSENY

1. nailunisene [

Tuaavaauginiiailuazfasgitvuaziian 10:00 uii azdsing
UVURIULFAAINR

2. Wlunnuiadeonailunislyeainns

90 180 360

600 900 kg

asuldsunailunisilgeainsg
aaigusalldaunarlumslwainsidaaas Taaldlunyuiiia
tlagundasnarlunisdgeainns

ANSULATIATY

antlu [+ uilvafonsaitiacansal Lwaﬁummsmmumﬂﬂa din
LLamwamuaﬂJu ALNEWEL nFINTAKIUEI Winatlu [+ dnase
ANSLALANNISYINIUY

anlu [ sasasovtaitlad uadnailu [ uilenss

UG
aatazlsunailunislssatmsaaudsudidoelulaswalaidudu

WaaNszUNaAIINS AU

aﬂnsmumwsauwmau'svmﬂmmsau Waaua1avinusadiwiinag
fnainafiesaduarAnu

NUNEULUR

= Aowidaeluanasfuluseninedienlutasnnvingeu wawaauy
LUNEANUTDUALHIAIVINU UasWRaNa1AfIAIVINI UG i
azte luTasnasngavinauuaIiny

= MEANAANEMITILERMATTANREN KT wazAuen deiluainis
iné uarligenansenusanisvitauzasaluiasnvusadgole
Amsidanaatinaanrdsannilisarmisiasauad

3. naily
nalunsdanmnsuuRIuLgaINaITIFTNTUAa AR

Waduganailunisdseansieaels

Lﬁuogﬁauwﬁoﬁu dadhadnsaivdanailu =) uiniazlsnngdu
anm3v

msu]a‘iuunm’lumsﬂ'samms
ﬂmlmmsaL:J5uuna’r‘tun'ﬁﬂqommsvlﬁmaam Taaldiluviyuiia
vldsuwilagnarlunisdseaims

ANTUYAAINTIN

aatlu [ nilvafonsatlacainsal Lwauummsmmu‘ﬁ’msn EpIT}
LLamwamuaﬂu aznyWsy navanIlaruLad Winailu [+ nase
asunla

aadnsauAlanalunslavinsidelildnaan

ANSUALINANSYINNU
Ay [ sasafonsaiilan usanalu (= nilenso

TRUANENSZUINIAIT eIV AZTUTAS N

aAadnsaldruanisenouaslulasunsandule anmnsazgnnsay
uazfifduinfuilsznu Tvnmuvﬂsomms‘tuan‘tunmmsamsmwu
uaefahalssndanavausae

aatEnInsaUFudeidelutasunldauisasnis
antiu: 900 waz 600 Tae

AMsnvata luIasNuarssAun5en
draeng: 360 Sae A1seing [, 5w

1. Usur&oenluTasnauisdasnis

Tugavaauzinilatluazfaainouaziian 00 i azlsnguu
AIULTAINR



2. nmilunstine [

— ||A

90 180 A0 90 180 360
600 900 kg 600 900 kg

M P

o [
L

3. Tfiluvyuiadonarlunisilseannis
4. naily

g—

start ® stop

III |min
[

90 180 360

600| |900| |kg

BUILAINUIAN

ﬂmmmmuumnmsrﬁa mahwsummmmaumu‘lﬂuuummmm
15317 Lsunwmsmommnmuanﬂsa"Lmaam

Mmgmmmwmﬂmmumwazmn‘lunsmﬁ'ﬂmm’aaLﬂ%ﬂumms
AUAULALY

N15TUTINN15GIATKLNEANNRN

sinaeine: 360 a6, 25 Ui

1. aatlu (M)
Tuaasgaruzniiatluazfaging

2. Isur & luTasHauAsasnIg

Tugasaauziuiiatluazdingiouaziial 1:00 unii azdsing
UURIUUFAIHNE

3. Lfiluvyuiiadonarlunisilseannis

—

90 180 350

600 900

M

4. fudunsdartaanisnaily (M
wWnavdngduiness ssuuasiuvinasdean
UNEILUG

= AalRTatuinInuansenaLdevat LA eInsaaziuinivuans
g9 InAL N TAsINA e

m Aarlisnansaturindidoenutasvsaiiasiuls
= AarlignunsatiurinTdsunsudn Tulié 16

narlunsdpamnsuuRIuLEaINRITZNTUAD AN

Waduganailunisilseatinsieels

Lﬁualﬁauasﬁo"ﬁu darhadnsaivdanalu =) uiiniazlsingdu
anm59

nsuldaunailunislseating
aagusalldaunarlumsilsansidaaan Tasladilunyuiiia
tlasuwilasnarlunisdseaimnis

AsKLaAINS

natlu [ nilvafonsadiarhainsal ilanganisvinaudias GRIT}
uaaonatuiialu [ agngwdu udontadus Winailu [ Snafe
ANSLALANNISYINNIUY

nmilu [ sasaonsailan usanalu (= nileaso

UUEIUG:

aaazlsunailunsdyaimisaaudiuidan uiaswalaidudu

= ﬂmmmsnnumnmsGTamvm'sﬂm’mmLLauLsu‘lmwuaﬂnsm"Lm
Wuil datudinasa Winaiu M unumisaaily

= mstuvinnisdea tusitluniraausn: aatu M asdoei
agdsngdu vinnstiuvinldsunsuluieanunagualiludusaun 1
v 4

N5 29 uLLnaaIINEN

aatdusasu ldnuTlsuasuituinlildattoaeainuanag e
Nvamsliluadnsal Uacailnsal

1. nailu M
AsdaAT

2. naily

narlumslseainsuuIunaaINaaTE It E A

uiin'liazlsngdu

Waduganailunislseatinsieels

Lﬁualﬁauasﬁo"ﬁu darhadnsaivdanatlu =) uiiniazlsingdu
anmsv

AsKYaAINS

aatlu [ nivafonsatlarailnsal mammmsmmuﬁmsw CRIT}
LLamnamuaﬂu aznLWsL wavantladua? Winailu [+ naso
ANSUALANANSYINIU

amilu [ sasafonsallan usanalu (=) nileass



= 1 = o
Astdaauszazain1sdetdasifau

aaaglafudaadaudaimsilaaindainsal el aaanunsawldau
szaznaINTRILRaaLiaule

wnsiavnslaauszazaInIRILReddiau uaaily = d19'lidssuna
6 Jui

szunazviimstfullasyssaznainisaadaadaul
wiAardsngdudnase

sununmmiaoLauamauaumuwmu
sragnaInsEL eI daunuudy - d9duoidau 3 ﬂ‘a'\‘l
syagnaINTaLdEdaunuue) - fodaadiau 30 ads

AN3QUASAENLATAISVNANUEZAA

MsquasnLasvinANuazaInatvgasagagaialitalulasw
mmm’mLLaummu“Lﬂamomuﬂsuﬁwﬁmw damluhdaiiazagune
aﬁmqnmaq’tumsquasnmLLavmmmavmmaﬂnsmmamm

A 539"l dn29349!

vuldiefasdathusedugevisaiaiasnulativinanuazaiae
Tulasn

A srivdumsiaannaIusau!
u:wummmazamaﬂnmiﬁuﬁua"omnﬂmﬂ%aa asdaanadnsal
M9l lifluavnau

A szivinaa!
vusualnsalasluthuiavinanuazainalnsallaaladmidaiin

ol o

Hufalnsalfidneaiziuaneodull ol aaranunsandnidnsniu
WWemeaziAnannstdasvinanuazaiafadssanlalagnisaiu
dayaluaisiosuais

Wl
= Jaafifiauauniasistinvinanudzaia

wummamsmaumﬂia maasavnaNFuFAusuntinuasalnsal
avaaniudaeinlan

» ainsaiyalavzwiaainsalidansyaniiavinauavainnszanii
fhailnsal

» ainsaiyalavwiaalnsalidansyaniiavinanuarainda

= wrulednudaudevdanasindniuvinanuazain
dvnnasinAulwmilidearanautinanldeu

m HAaAeivinANuaTaRTiTiUSINaLaanadas e

g19vinanudgzann
2iaan59:3v!

Aauviaugzan msaanddnalnsalaanannidrsuvialiawsninas
Agmuauszuu Wi anntu lddzanaguinwanunaLazing
danuaauq vinanugzaiasuuanuadalnsainazdiulyeains
uahlafrinazanaialviuiie

ustna dsvinAuEzann

funihaavalnsal mauau
iarvinanuazaiamarddaau Anntuda
SISV SR TI[ARNIEY viuldihenanszanusa
alnsaliinnszanusaainsalyalanslunis
AN uggzaa

frudiiluaauias mauau

funinhuavalnsal mmmmmauammumwjmwu nntuda

Piuramesnn Msidansuasaiu A
i asuwile wagasrudaydiv (laa)
2aniuvi 1adaNATILAINRIFINITA

i lvitAeafiule aasnunsadodiaansvin
AUz uLRFTIaNLAE e nde
usATudeNsTansannfunuiining
viulahinenaensvanusaailnsalidansean
wsaaﬂnsmnm‘tam‘lumsmmmauam

U dsvinAaudzann

Fugrudioulaaly
drudgeaims

tayauvsatwautihdusnay:
iavinanuazanamartEaau aatude
Tuviesaryu

Tunsdlfananisaunn: mstadndadauaivia
mmaummm‘luwmmmemuammuu
LLaums’L?jwaam’tumanm vinuladaualse
vnﬂjnuavg:mmeammmmmavmm
wnfianasuuseniadsda saudeliaisled
uruladn waauwuwmu uazswilsetanseng
lavanadnsalmarfianavinlviniudandlu
sag'le WateNe'liaunufdulunrvaiin

FavaInuiIwanIIg;
aadauluulanlufiindurugaduaiu
wyun ldeduluaavadnsal

aianludiudgaims

AMURHULISHAIU
AUIAUNYU

mz\mau
mmn’mmuuuunammm Aaadauln
LLuianmuuuuaammmsunsauum

AUALILATI manau
mmyawmuuuunammm MnAFauln

LL‘NQLQ'J']Q']‘NWN‘HQaﬂL?.I"I‘VIL‘iE]]J‘SE]HLLE\]'J

ienvinAuazaIansTan:
vihanuazarasanLiaau Wuldadnsal
iansyan

thainsal

qia ayau:
vianuazaamarEaay viuda vu
lafalnsalyaTansusaalnsaliiiinnssaniu
NsvinANUREAR




a1svasualdariinarisnisun’la

msvh\nuﬁmﬂnﬁﬂaoaﬂnszﬁmmﬁmmnmmmﬁa"lﬂﬂﬁammmun“’lw
1eivne Tdsaanudayaluaiswaduatdgmiuasnisudlunauiay
fAnsadurausAITndInIsUNe

mnmmswaaﬂm"Lumuaunummmﬁoh"h nsm’mﬁ‘ma UYLAUAIN
ATIUBITT ma“uLﬂama‘uu,a”muuvmmnmmnmnnmsﬂsomms

ANSasIARAUAUUIALUG LazuALleyuin

A sziv'lnqa!

msﬂﬁammum"lmmﬁmana’tﬁmmaumm"lm’ fatfu mstvizhawmadia
=nnmﬂnsmmaomsmm.laomﬁow'mmsﬂnauiumLLmLﬂuNmLuu
AsetauL ity

Wil aagsadLfiunisualadaanuidgaviafawaiauivacing’le
AILIAULDY

AamuudaIAARANANG Ainiilulle FsuAla/vunaia
alnsallivineu ilsidauldn WWauldn
vun'lWihdazag anadgauNWlurasasvinounda'li
Lusntnasinge anadauaalugamuauszuulwidinusainas
vavalnsaiatlugnininé
alnsalvinoudednd TJmusnmai’ﬁ@myauswuiwﬂw nniiu e
twsnnasluidnasendnaicitulluszuna
10 Jui
ududguATAaIIVLURIULEINA sruulWvhdaag Sudiaan
adnsallivineu uadnnairlunisiye finsaatluviyuieaiibey naalu

21MTUNYUUAIULRAIKR

aileineilu [ ndovinn1sdaan

Aty [ w3asr9nsdeATaan1snaily

e lutlasnlivineu

a1 luadin aaaudidramsuiainguilandaay
agiidviza’lai
ilanailu ARy o

aMsauanslanauunilng

dsudoen'lulasnn'lisaull

dsuidoelulasnnlvigedu

avsil&luenfidsunannnindaé

WBuamswindugavin — narlumsiye
amsindugavin

asfiaangdisininilng

AunTananaInslunasdiainis

NunyuiRaiuad flluazaasvdaiandoanilsndnaguinasaug yadu vinanuazaiaumIuanndsuazaanlugiu
ATURNY 5921113
W'l TATINVEAYIn UM EMA Tl 'l TasNAaUNG dranufalndfiAndudian nsandasadie
ALY UININ/INTTUE
"M" Us1AQUURIULFAINA adnsalatluTnuasnaa naay o wazilu [« drelidszuna 7 Sui
Tnuaansanisladouasngavinu
AN5U3NANISUAINI5ANE

vhunsmsuaomsm:maomwsau‘tnusmsnmanamaaﬂnsmmaa
A lusaeldfunisatan mwsaumq"mﬂﬂmufﬂmﬂmmmnmu
aeIfn1sgnsiag Lwa"l,u‘tuﬂmmamaunmnnmmnnﬁwwmuﬂ
Taalidniu

e E uazvivnawaa FD

nnafavidasaln Tdsaudenunaaandndaai (E No.) wasnunea
nswan (FD No.) tianiisazaunsalvmnuhavdanoaleaatig
ansay AadNsaguInaRuaIna lanusuihassyAmRAianau
anflanantiadailnsal aaanusaanRINaRUASAEILALUINELAY
‘Imﬁwvimaomuusmsv]mmsmn"Lm“’Luﬂaa'awmumou Walv
szndanannatdulunsdiisiiusaely

nunuuNIasat (E no.) nunuan1sHan (FD no.)

whausnisuavnisang ©

10

ada

Tsansuiagiinmsaadusnsuanaauiilunsdiifinnssozivimaiia
lieanuauailnsaindze windnsaldenaazaclunroscasiiainis
FudszAufiou

fufuuasfinsiazasusazlsyindg nsangnadadauinisgndi
wuumnFugfianisldouaiiui

nMsaasuduuzinAmAuNdnsasiuarusnisuansaiuiiann
219maiia

dus 0844 8928999

analning AMTnsNATnsdnritinuaasiadazne BT
agdauinsguaaluiAu 3 twutisiaunii
waganafdAassuLiannsInsliutdu 6 twuil

asuaue 01450 2655

0.03 € slaunvi Tughenarfifdnmstaduinn uay
0.0088 € siauvi Turhenaniinisidudasn

ﬂmmmimw’la"l,ﬂ”tuﬂ'nuwjmmmmaa‘usﬁm wagfulaledneu
ﬂauﬁwum"mmumﬂmm.mmnuﬂmmun’wﬂnausuu’nﬂuauw
& wsanfousmsaglnaurinaunwgedvsualnsainasna

S o

ajJnsmummauummamummgm EN 55011 uay CISPR 11 da
tlunansiawsd Group 2, Class B

Group 2 ninaanuInaluiasvlaunisaanuuuaniialalunis
dua1ms Class B nunaanuinadasaifivwunggmiunisideiuaialy
AsGau



fAayanivinaiia

ws9dulWaune AC 220 - 230 Thawi, 50 tdsaaf
dnsnislawavenu 1450 Jn6l

AV W vinagege 900 Yol

AavN15Eg 1200 ¥ae
Anudnduluiasiow 2450 wngidsaal

hd 10 wawil

une (gaxni1xan)

- aunsal 382 uu. x 594 uu. x 388 uu.

TdsunsuaaTUR

TdsunsudnTwidthalaaausaweiauaimslsatogzainuas
e Teansidanidsunsuuasiinniinuasainisiiaaeagnis

NN Tdsunsudalwifiazvinnsidannisseaininunzaunga tviviui

oo o

vunawia: TusunsudaTwiddviidanioviua 8 Talsunsy

N5G9a1 TSNS

nFoanndanilsunsuuay Widoaaulasdoi:

1. aa1lu [P) vaaq A% aunsetaiauTusunsuisasnisdsng
uagasaaugnilatluazfinging

2. natly
Mlusasaauzindiailuazdnaine uaziininuuzinaglsing

90 180 360 90 180 360

600 900 kg 600 900 g

:q|!t T m PL [T M

3. Wlanuuiasyutivwitnuasaims
4. anilu

4 J—

|s'r"|rt| @ stop

90 180 360

600| [900| | kg

aAatagtiunarlunisdvaimsuasldsunsudenaniuaaanas

- dhudgeaims 208 uu. x 328 uu. X 369 uw.

b=}

n135usaviae VDE

pit}

a3agnane CE

J Q/ Av Qs ad A S| = 1 ﬂl 9
A1snaNAnvaaIbnNtiluiinsaadininaan
fiﬁmnssaﬁmeﬁmﬂi%ﬁtﬂuﬁmsﬁaﬁaumﬁau
ainsal "I,mnmsaanLmumunas"munmaawmwu‘isﬂ
2012/19/EU Jmandasarilwihuardidnnsafingv
Tafua (Waste Electrical and Electronic Equipment -
WEEE) ngsuifisudenanasiiludiiivuansausiuns

doduuaznsylaidaadasalnlduarauanumangsu
anawe sl

wWiaduganailunisilsvatinsigely
deodauavdodu Wachalnsaivdanailu [+ uiinaslsnngdusnase

asunla
amilu [ davafouaziide

ANSULAAINTI

anlu [ nilvaonsaitiachansal Lwamﬂmsmmuﬁmsn E I}
Ltamwamuaﬂu AznYWsy navanIlaruLad Winailu [+ nase

ANSUNLANNI5UNIUY
Aty [ sasasovdaitlad uainailu [+ uilenss

UUEILUG

» dwfunneldsunsy @evdauasdedundeannaisiulussazuds
Warhalnsaluazauamnsusandndladaindadniiln ndean
Hashuas inailu = dnase

= ﬂmmmsnLsunmL&miﬂiunimm“umun"m“imﬂmsnmju [P] v3a
mmsun@auﬂiwnanumuuamwaLﬂunm 39U

Asazatuatuisudundeiaalatdsunsudnluia

aAadnsaldTdsunsunisazaiaatmsududs 4 Tusunsutiiaazais
Wadnd daitln uazaunileiuatudele

UG

B ANSIA3ENANNS
’tﬁmmsﬁ"l,m”s”umsuﬁuﬁa"b”ﬁazu‘vmﬁ -18°C uaziinsiaAuly
Tmuu,waan’tviu,nus'mLLayl,Luoammu‘lummmmsnnwsﬂsommmo
mmmsaanmnyssanmmumﬁoumun wlasanaasiasdolulsunsy
Wi"anadavduiniln

n LuaammaamﬂnmLL?.iLmeum"Luaaanmmaa"muumm W
mu’nmnm’;mmawamuauauﬁm itln mummmnm'sm‘lﬂﬂu
mmmﬂ"l,mn"l,wamnﬂs"mﬂ“lﬂnmu Fubsvhulirdenan
RUARTOUD NN

m AAUL
s T luaududunldfuetuTesnle wiu anunsadag
wiauwAl we'lidastlac

= szaznanlunsin
mswnmmsma“mummm"lmaanﬂszmm 10 &9 30 w1} vialu
ANNTAUNTTAENIE Luaﬂuiumawlmamwnmumuuaﬂumn
asuantiiauauvuae aawsivinannlilauaaananndunaunay
ﬂwmﬁn"h”
navantiu nmmmsmmuummsmaim ummnunawmaatﬁaﬂfm
vinataagdoudeat Taalduaizheihinedasludasiinaanun

11



= @evidian
dwFuuneTdsunsy @aadavazdedundeainnairiulszazuile
Wardhadnsaluazuanatmsaanannduniawdnliadaiviadeailln
facuaznailu Start (13u)

wwatdsunsu abeiiuin (An.)
Asazanaihude
P01 Waua 0.20 - 1.00
P02 dwiila 0.20 - 1.00
P03 Vrvies, lAvudu  0.40 - 1.80
P 04 Auuil 0.20 - 1.00

A1sisvarnisaraTusunsudanTwsic

Tdsunsuasdsearms 3 Tdsunsuagthalvnadiuisalssainis
Useanann Junsy niadnle

UG
= AAur

aslseasTasldmuusiladuentutasunlauazdsnia dwsu
27 aavastdanududnauialvg

E ASIO3UNAIUNG
MUuTna1Ag Lilavannaasadns Tusunsulvidanaaadiuinuin

23:

viuldanAvddagduunussyaas Wit lyledsinadisasnis
auszylivuussadael Taamldlsunaninazananindsunann
F9nTadUwin

Fuslfo:

amsuuuﬂsomu °luuuuuslsaamaamﬂufiutanq mumtmﬂ AU L6iu
thufledauTdesaiuniosiu 100 nfu waldundadniiauian
W{naa:

ﬁ‘oumunwnammﬁmmomtsnusauum vudnflududng aua
wing Au vintinieautdesadin 100 A

YLAUINNATIADIES

#11allagsIUINFATAIMITIUYENY NARRTTURT INEINTHIAT
wingguAuiuyaena lagagiinaeasidaanedunisdiudiae
Wl TasNWIINEATNYa 1SN A a9N1S WianeAILULUN
i AuarusidaivisuazdunaunsiezaunIsaIe

2y atAtAUA1519

asvealuiiuaamidanuasnisdedisneg dusuelulasow

naiszyluasadluiiasduuzinviigu naiildaseaiauanee
NnAszyluase ellduatAunnusAld s;udvaanIw aaungi
URTRNHOUTADIAIMNST

natfuaastuameazfinssyuiluie dsnaifduiganau ua
foiuna lunendediiniy

WEunaamsaasaaarabinsefunssulunise AMsAuasszasIan
mmsamﬂmmmhmanmsmu

BnaavsiRndusadwii - ’Lm';m‘lumsﬂsammil,wwul,nau
&auLvin o o
Funaamsadenils - Tdharlunisdgysarsasenils

M zugldanslivuanuniunnas

12

n Wdeavidan
e TUsunsuANRIVinU I’evifiauazdonavanntiussasndle T
AUAINNS

= szaznanlunnsiin

iaTusunsuvinouiasadausan Tiauawnsdnase uaainaims
isadniszuna 5 de 10 w1 wialvimausaunszananide

nansliatvnsaviuagfuaanwuasdnHazaa9a1Ns

waTdsunsu ahedwiin (nn.)
Asigvanung
P 05 il 0.05-0.2
P06 Suslse 0.15- 1.0
P 07 i 0.15-1.0

TdsuasunsUdsvarunsaraTuuanaau

LR
u ANAUL
dgvarminslunmausnlilnaitAulld nuanusau uasanusaladdu
' luTAsIN e
B NMSIO3UNAIUNG
ihamsaannnussadaeiuaITormiln tunsali binsminuiin
Awduauuatains Mnzdszananininasig
= szaznanlunisin

aTusunsuvinouiasadausan msinamslisadniszuna
5 &9 10 uii tialimnusaunseananiie

waldsunsu aheiihuiin (An.)
TdsunsunisdgvanninseaTuuaNau
a11say, aang 04-09
P 08 watudiv, go'latAu
3 afu.
Asacanauudy
UG

r Tdarvsurudeadlunirusie warvaIrusLIUIIURYY

= ﬂmmu'ﬁn‘tmwuv\muaa auLuﬂuLLNuLanua’Bumummswum
&0 1y davliuasiinla viatulafiusuuanzagifiaauld Tas
weiunagdazsag IFUAETauniiseNay aaasawnsiiunans
aanldudonaiaelidnsuazaiaitudoniullaseniousd

n LuaammaamﬂnmLLmLmaavum"luaaanmmaavmﬂumm 13
mu’monm’mamawamuaua”ﬁmﬂn mumumonm’sm‘hﬁmﬂ
memmummwamaﬂsyaaﬂ“Lmnmu Fudsvhuliirdena
fuds1laualms

= wanusaﬂummsnumsaaaaﬂsasvmwawmﬂumm Tunsdl
Lﬂummsmumm AITNAnaMITARL T a1 AsY

= Wnamsirunsaraaua?linauugfivasdniszuna 10 49 20
i waliamsfiaungivindunedy ssrinellaadunsaiin
w3asludniinaanun uasedauiiasa’ls wiuaunatezaiia
agdoudvatidniiaafioy



Asaratuiude duiin AMavluIasW (Tae), nanTunisdsy vunig
21115 (uii)
Léaﬁmiﬁoﬁu (Lﬁm”g vlagnt wsa 800 n. 180 ¥a6i, 15 unid + 90 ¥ael, 10-20 A -
;téan*tf%;)ﬁmnszqnmmmznsz@n 1 an, 180 ¥msl, 20 wn¥i + 90 mel, 15-25 unii
1.5 an. 180 ¥a6i, 30 unvi + 90 ¥aei, 20-30 Ui
Lgaﬁmiﬁuﬁuaﬁgﬂaiﬁga 200 n. 180 ¥a6f, 2 w9 + 90 Sa6l, 4-6 w19 u,uun"fful,iaﬁavzmml,a”aaanmnﬁul,ﬁa
lagniiua viatlilanyus 500 1. 180 ¥, 5 117t + 90 Yo, 5-10 w7 vinAsnannaL
800 n. 180 ¥a6i, 8 u¥i + 90 w6, 10-15 w1
lavuaway 200 n. 90 ¥mei, 10 uvi asurdudvainisiaauraanTvilluusu
500 n. 180 3061, 5 wadt + 90 o, 10-15 yi A dullel e a
wanadulduvanag a3y, dniiagrun
800 n. 180 ¥a6i, 8 Ui + 90 w6, 10-20 uvi RzAELLAIAAN
Ynitlnfesuiaiadaiiln 600 . 180 ¥a6l, 8 U1 + 90 a6, 10-15 Ui -
1.2 nn. 180 Jm6i, 15 uvi + 90 Jm6i, 20-25 Ui
Lﬁaﬂmt,mzrﬁo wladavinadin w3a 400 . 180 ¥a6i, 5 u1vi + 90 Jm6l, 10-15 ui wanduiazaiauaraanaindu
iadaua
#n iy SHdnwudanay 300 n. 180 ¥m6i, 10-15 uvi -
wWa'ly 1y s Ruas 300 n. 180 Jmei, 7-10 uvi ﬂ:aﬂ‘l ﬂu’tuaj'z\zﬁazmuﬁguﬁa LRYLLEN
500 n. 180 ¥a6i, 8 Ui + 90 Faei, 5-10 Ui faunazaguaiaannnu
e, nMsazanetitude 125 n. 180 Jm6i, 1 uvd + 90 Jmei, 2-3 Ui wngusTdasiaanlvinue
250 n. 180 o6, 1 uvd + 90 i, 3-4 A
aunilouad 500 n. 180 ¥6i, 6 U1 + 90 w6, 5-10 Ui -
1 nn. 180 Jm6i, 12 unvi + 90 Jm6i, 10-20 Ui
wnuilauvie wfy iWnatius 500 n. 90 ¥a6i, 10-15 Ui mwwmfpﬁ}ﬂﬁ;ﬁma}abﬁ@ AU wia_
750 1. 180 50, 5 117l + 90 Yagi, 10-15 w7 LAsNWIRDWAS, wanduidnaananniu
wnninwa'll iy mseana'ld dawdn 500 . 180 ¥a6i, 5 u1vi + 90 a6, 15-20 w1 mwwgﬁnﬁlﬂﬁﬁmwﬂa*ﬁo A3 U3a
750 . 180 Ya6, 7 19 + 90 aei, 15-20 uayi IV

AN9azany NN9aU KAansUsvanisuadnds

UUEIUG

= iamsddagdaanannussadaed nsguaimslunzugdviy
wn'luTasnazi lanssauih dunazladuanusauatieiiife
NN 2avarmsanagldnarlunsauluindgu

= nsdadasannsiaslidauduasvinliamssauiidu dotiu Ao
Mg aIMshiusaanmMrusTiinaige wazlialiseaims
sihvafinAudauduiludu

s farsavavnmnaie siamrusiaaldlidrdasay ildaudnly
waaurunagda iU luTasNIaaEwWIzUNY

® AUMTaNdna1uis 2 wta 3 afeluszuinonisiseaims

= ndvanguamsiasaual Wiknamns1ian 2 de 5 uvi wialu
ANUTAUNTEANLNIAY

= Al Ausauniamiugefiadusaunnaioifiainnauzaanain
wenay

{azahalvamisaesan@lilad wazhaannisldiaiasilsesa

= 331
iiaaas

=

ANsarany 153U uian1sidganning uuiin Aavluiasnn (3as), nailu  vunwise
w2dudie n1sidgvanung (uii)
awnsdvsuvifiefia avnsanudien a1vwis 300-400 . 600 o161, 8-11 u1vi -
1l59&1153
(funan 2-3 atin)
21l 400 . 600 ai61, 8-10 u1vi -
&6 500 n. 600 a6, 10-13 uvi -
dWaduvdaiiaussiueas wu nany 500 n. 600 Yo, 12-17 Ui wenfuflausazduaananfudiavinnisau
wiadan vy adaanzAedvisuvinadin 400 . 600 ¥aef, 10-15 w1 Lf:fﬁ'n,ﬂah uzun wialiiwiueu
Asavnns
27M15aY iy an2nuan Aulualadl 450 n. 600 a6, 10-15 unvi -
\A3a9LAEY L2y 217 WD 250 n. 600 a6, 2-5 Ui Wiuilandntas
500 n. 600 661, 8-10 Ui
fin 1y Midnudanau u5aaTAd wasan 300 a. 600 a6, 8-10 w1 withaluaulvitdusu
600 n. 600 a6, 14-17 Ui
WATuuauaIu 450 n. 600 ¥a6l, 11-16 Ui auTaelisaidutinlaay
nqsafua-\u-\s ‘fimmum'lvu'h gaumadananfaaungiideqaidianTaniluivas

A sz39Alusauann!
AsaunadtualIanavitliuasualsinaniaanniigeniiaian

amAaasduNAMmiaudnd wnaausfinmsuduiaodnian
2adiuaINdianNsaugelunzusdenanarandanaiuluiuiuag
nszfiuaananABusle Gl Wasdavnisaiuadingl I9asladau

13



2ianl99:3v!

Tany 1y Baufilaliluud avdasagrivanuisiauaznifosuly
aaviadnsalatinvian 2 24y, UszamealWaravinlvnszanauluuas
ralnsalidavaaulugrunsadanuanls

aslumaugsannass deazahailasdubiludasvarfiaangfige
LAuninaatian

UURILUG

= iavisdsasdaanainussadae] msguaiwisluanrusduiu
wn'luTasnWazgvinliamssauiiidunas lesuausauaineigg
drunaneneg 2avarisaraazlainarlunsaulavvindu

» farsauavinmnaie dimzusinaladlidshasay tildaudnly
wiaukunaadd iU lutasniaganizuny

» auvandnamsnduliinuanag aflusswinensauatns wiauvie

ATIARaUAUNNT
= ndvanguatmsiasaual Tiknamns1idn 2 de 5wl wialu
ANUTAUNTTINLINIAY
» msldehdusauntasugeiiadusaunnadediatinaruzaanain
enau
ANSaUAIUNS duiin Amavluiasnn (3as), nailu  vunaie
n1sidgvanuns (uii)
asdwmfunilefia amnsawder 350-500 A, 600 Fae, 4-8 Ui -
21msg9dLsa
(fhunsn 2-3 atinv)
ATavdiu 150 ua. 900 ¥a6i, 1-2 w1 Tdauaslunnl vuauedasduuaanagadeie
300 ua 900 Yas. 3-3 uit anusaugutiulyl aaanasaguilusyazg Tuthe
’ ! . inA1sau
500 ua. 900 Ja6l, 3-4 i
amsiinaau tfu unlumauu 50 ua. 360 ¥a6l, Uszunar Y2 unii lisavilaynuuniann weh i Aunnaondeann
100 ua 360 Yo, Uszuner 1 uni N153U WIaNNIAIRaUAUNYT
. , s
200 ua. 360 Ya6i, 112 Ui
a1l 1 g8 200 n. 600 Y6, 2-3 Ui -
911l 2 g 400 n. 600 a6, 4-5 Ui -
laluthaas 500 n. 600 oef, 8-11 w1 wanduiiausazduaananniu
&6 400 n. 600 Jmsi, 6-8 Ui -
800 n. 600 6161, 8-11 u1vi -
wWn 1 & 150 n. 600 a6, 2-3 Ui wniladntias
Wn 2 du 300 n. 600 Jai6i, 3-5 Ui
nA1sisyaniins » SEflazahavianwsaesaandlil6d wavehaaanisliiasasilsesa
Tvilaaag
URUNEILUG

= nsdaisavatnsiagbidauduasvintiamnssausidu dotiu ae

MITIAIMTILNaan MM HuE TUINANFA
wazhiarsvatmseneafiaduaauduiilugu

m dpvanustuazruendfichile diauusinaldlifidiasay ity

= udsnndvamgasaudy Tinamslidn 2 e 5 unii wialu
ANUTAUNTTANENIE

= el Ausauniamiugesiadusaunnaieifiainasuzaanain

enay

ANudnlundaununaaddinsuialuTasniaaanIzunuy

T

Asigeatuns uuiin AAvluTasN (Fas), naalu  uuneug
a1sigeaiuns (u1ii)
fntan 750 . 600 Jmi6i, 20-25 unvi Upsanmisuuulitland
ngaviada Lifitedaalu 1.2 nn. 600 w6, 25-30 ui wannFus unAIIR1 TuNssea TN
A9l
AGRT] 250 n. 600 Jm6i, 5-10 w9 wudnludununawing fu
500 n 600 Sas. 10-15 1t vinlan 1 §9 2 Adauidesiain 100 n5u
) ! Aagauludanvinnslse
Tunlss 250 n. 600 Yo, 8-10 Ui wwiudfafluiumnewing du
500 n. 600 Yo, 11-14 w7l mumtﬂaq 189 2 dauldzeaiundy 100 n3u
. Aagauluarenvinn1sulse
750 n. 600 ¥asi, 15-22 Ui
2 125 a. 600 ¥a6l, 5-7 Ui + wilanlulsinagasvin
180 ¥mei, 12-15 Ui
250 n. 600 a6, 6-8 Ui +
180 ¥mei, 15-18 uid
211131u Ly uauaud (f15agd) 500 wa. 600 3msi, 6-8 Ui ’L?j’lﬁﬁ"lﬁﬁuahquumaaﬁams’mwﬂﬁalmmﬁu

14

2 89 3 asvluahenvinnisilse



Asigeaiuns duiin Amavluiasnn (3ac), nailu  uwunaig
Asdgvanuns (i)
ua'liiday 500 n. 600 ¥a6, 9-12 Ui -

wanaulunislaiualutasn

mn'lifidayatimsunisdermdniuiihinaamsiaaaainis
LS EI

AaENsainviaanaa1 lunslseanislalaataudnnisdod:
Hnaawvnsinduganvin = TdharlunsdgeansinduiAaugavin
3mnaaimsaionily = latianluaisdgeainisadonds

avsuaLAull

gonarlunisiysanshviduas wialdanmdoenlulasivisnas 2w
ATaLAIMIS wastinidandy

iudedeazargivua asbisau vialiga Waduganaily
nsdgearusneaely

dganalviuudu wnawnsiidsinasnaviainsnamsdaudunanadiu
avvi luldnaiuudu

awmslminuinaauudasnalign Waduganailuns
Useanumsnae’ly

<

auamstuAvinnslse uazidanladmdoenlulastvlvanasuaséo
seazna viuuduluaieda’ly

ndvararatiude iudeiiduuanuasifiadaiviadaiinazain
usisnuludoaatilutnudeas

danrdoielulasnlishas tunsdliianmsiidasmsazaiatiiude
flaunalug Tvindnarmisndaus Iunaneg a3

ANSAILILLUU

namitarangdiuinanszandie wil uaziiuen dofluainis
Und wazlidonasanisvitouzaselulasusadiole asida
naanaanuAIAINUTIaIITLETIUD

wanaulun15e1y

NUEULUR

= ayatuamsnoiluasdnuzinrindu uazanauldsuuilasladu
atdudnralzaIaIMTNVinUsaInTsl

mrevliavutfuszunsaanalnallanialnsaitan’ly uazlisag
auen

B M9TUAZLASY L TUUURYUNNASY

sunan aunsaiasu nattuaisigearuns (uaii)
wunilodmiutle (LeFauile) 2 69 4 ukiu duazunss sui 1: dszanen 2 d9 4
U 2: dszaune 2 fiv 4
aunilotiofiviiia 2 69 6 ey dupzunss fduagfumin: 7 §9 10
alAfiiATasisaniin 2 69 4 e AUNNUY Uszaneu 15 &9 20

Ly 2flwivan

TuuanaNszKININSeNLRZ TSN

UUEILUG)

= TnuanauiluTlnuadannngdniunisdgeaimsdinwinaimisay
LRLNTILAY

= Menzuzliuuanunuunnafsuaylisasilaasauainis

s ldnuravgedmiunisay deavthalvdiulseamnshianisn
LRaLaY

= ldmausiuduzunalugidgnsuamisanuaznaIuay A1sUvaIns
agldnavnudunazauuuasganIauinnduminldnauusdudn
NIIETI

asadauNusaiNdusl®ianldlugrudsvannsle anaue
agsiaviuunabilvaiiAuld nunyuivasarunsanyule

= AITHInaIuNsUsIa ISR LaTATIARDLAIMITUAIAN
ATUAUNIATRUNRATNTEYT

= Winfiatiolidn 5 &9 10 wvinauiu deazahalvitiniianssanain
vvdiuiiia uazhilvaaanudaiulilia

AIsnavsauuaznuaielinnaluainsaidn 5 uivindeain
flnansaiua

=
o

uuiin adnsaiigdu  Aavlutasn (Fas) nattunis vk

g9a1us

(ui)
Hanyuntisdmiuay Uszanan 750 A, anumyu 360 a6 + [ 40-50 i wan 1 fe 2 afo
iy tlama
finlan seanat 750 A, Anunyu 360 Sas + [ 25-35 i go'lailAu 6 2.
wu'liilAu 7 2.
1akuduzunadn lszanan 800 n.  AruzuualIn 360 Sae + [ 30-40 w1t N9TlaeusuAiwTeduttuy
1y davlAniallnla £y lisiasndnnausdu
fnlAnTauzdude iszanan 800 n.  AruzuualIn 360 Sae + [ 15-25 a1 ‘lisiaswdnndusu

£y

WISEaU . dszunan 1000 A, M UNNY 360 Jasi + 7] 25-35 i Tsadarisuuu golaiiAu 5 2.
(virannshungundgegnuan)
nsmmoﬁu&l%@ dszaunean 1000 A, UNNY 360 Jasi + [ 30-40 ui  go'laAu 4 2.
(virannsfunsvéiu)
Uarau Uszanan 400 A, A UNNU 360 Jasi + 7] 20-25 ui  azaadaiuzdudenautinunilge
AunauvinnNganNsA dsganat 1000 A. A UNNU 360 Jasi + 7] 30-35 uni  go'luiAu 5 af.
LAtiuen 4-5 du funzuns 180 Jasi + [} 15-20 ud  Talii&eu

15



i

adnsaiidsu  Aravluiasn (Jae)

na1tuns  uunaLie

lsvarus

(u1id)
tatfuddan 4-5 fu Fupgunss 180 Sa6i + [ 10-15 w1 Taliiew
WwAaURULNY dsznen 8 fu Humzunse 180 Yasi + [ 10-15 unid

mmsﬁ"lﬂ”"lumsmaaaumummgm EN 60705

AaAnuarnisvinauzada lulasniunsnagauannaaiu
nagaulaaldsanisainisdesaluil

nagauauunsgIu EN 60705, IEC 60705, DIN 44547 way
EN 60350 (2009)

n1sildsvarnisuaznaisazaltaatnisududarataluinstan

Asdgvaruisaraaluiasin

a5 Aavluiasnn (3as), nairlunisidgeainig

(ud)

UULILG

Tadndum, 750 n. 360 a6, 12-17 unvi + 90 Tasi, 20-25 Ui

27937U Pyrex 2una 20 X 25 2fd. UUnRyU

wangdud 600 Ja6i, 8-10 v

19U Pyrex aunatdunidueanaiy 22 i, uuanunyu

finian 600 ¥ael, 20-25 Ui

279311 Pyrex uuanunyu

Asazataatmwsududearaaluiasan

a5 Aavluiasnn (Fae), narlunisdgvanning  usunaie
(u1i)
vladad 180 ¥a6l, 5-7 u¥i + 90 w6, 10-15 uvi 27937U Pyrex aunatduriduanaiy 22 ¢fd. uununu

AsdgvaruisaraialuiastINssULNEN

a5 Aavluiasnn (Fas), narlunisdqanning uunaie
(u1i)
ATILAITUAE n1sene [T + 360 3a6, 35-40 uni 19U Pyrex aunatgunigueanaie 22 au. uuanunyu

16



Table of contents

Important safety information .........ccccovremrimnscnrnsnnssnsssnannns 17
Causes Of dAMAJE ...eiveireeirrieerie e 19
Installation and connection .........ccccccemriiniciecnr s 19
The control panel ..o ————— 20
ROtary SEIECION ..ot 20
TYPES Of NBAING..c.iii e 20
ACCESSONIES .vivirieieieiererietr ettt 20
Before using the appliance for the first time.........cccccuveenee 21
Setting the ClOCK v 21
Heating up the cooking compartment ..o veieininenenenene 21
The MICIOWAVE ......ccoeerirremmrrrssssmmms s e s mme s s smnn s s naas 21
Notes regarding OVENWATE........ccccvvvreneeeienisese e 21
Microwave POWEr SEHINGS....civeeiiieereceere e 21
Setting the MICTOWAVE.......ccccciciiicececee s 22
COO0lING AN .ot s 22
(T 11 1T T 22
Setting the Grille.e e 22
Combined microwave and grill..........ccoorniiininnccninsnncnnnenns 22
Setting the microwave and grill.......cccccoeivieiivcessecese e 22
1LY 3 T 23
Saving memory SettingS ..o 23
Starting the MEeMOIY ... 23
Changing the signal duration .........cccccviirnicniisniccninsnncnscenns 24
(07 12T 1o To I o (=T Ty 11 o 24
Cleaning @gENtS .....ccicireeriseesee e 24
Malfunction table ........cccccmrieeimiiinirsr 25

A Important safety information

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

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

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

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

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

This appliance 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
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After-sales SerViCe......cuvoirrreriece s e e e 25
E number and FD nUMDET ..o 25
Technical data ... 26
Environmentally-friendly disposal.........ccccveeveieniiiiiesciiceceseen 26
Automatic Programmes........cccurerssmsssssssmsssssssssss s s ssnss 26
Setting @ Programme .....ccoeeecieeee e 26
Defrosting using the automatic programmes........ccccoceevvvreeneneee 26
Cooking with the automatic programmes........c.cccvvevevvvieiereenns 27
Combi-cooKiNG ProgrammMe.......ccceveeeeieirecieeereere e 27
Tested for you in our cooking studio.......c..ccurerreriseerisennenn 27
Information regarding the tables........ccoovveeeiiceccecce, 27
DEITOST ettt et e b b nan 27
Defrosting, heating up or cooking frozen food.......ccccceveuennenee. 28
Heating fOOd ... 28
COoO0KING fOOd ...iiiiieiiiciiicees e 29
MICTOWAVE TIPS viiiiiieieiitecie ettt a b s reeae s 30
TIPS TOr GrllING cvieeicecce s 30
Combined grill and MICTOWAVE ........ccceerrerereereeresiee e 30
Test dishes in accordance with EN 60705.............cccceeemeeenee 31
Cooking and defrosting with the microwave ........c.cccceveivrennne 31

Additional information on products, accessories, replacement
parts and services can be found at www.siemens-home.com
and in the online shop www.siemens-eshop.com

experience or knowledge if they are
supervised or are instructed by a person
responsible for their safety how to use the
appliance safely and have understood the
associated hazards.

Children must not play with, on, or around

the appliance. Children must not clean the
appliance or carry out general maintenance
unless they are at least 8 years old and are
being supervised.

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

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

Risk of fire!

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



the appliance and unplug it from the
mains or switch off the circuit breaker in
the fuse box.

Using the appliance for anything other
than its intended purpose is dangerous
and may cause damage.

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

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

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

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

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

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

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

Risk of explosion!

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

Risk of serious damage to health!

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

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

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

Risk of electric shock!

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

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

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

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

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

Risk of serious burns!

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

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

Foods with peel or skin may burst or
explode during, or even after, heating.
Never cook eggs in their shells or reheat
hard-boiled eggs. Never cook shellfish or
crustaceans. Always prick the yolk when
baking or poaching eggs. The skin of
foods that have a peel or skin, such as
apples, tomatoes, potatoes and sausages,
may burst. Before heating, prick the peel
or skin.

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

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

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

Risk of scalding!

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

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

Risk of injury!

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

Installation and connection

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

The appliance is fitted with a plug and must only be connected
to a properly-installed earthed socket. The fuse protection must
be rated at 10 amperes (L or B circuit breakers). The mains
voltage must correspond to the voltage specified on the rating
plate.

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

Multiple plugs, plug bars and extension leads must not be
used. Overloading can result in a risk of fire.
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glass scraper, sharp or abrasive cleaning
aids or detergents.

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

Causes of damage

Caution!

m 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.

m 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").

m 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.

m 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.

m Never use the microwave oven without the turntable.



The control panel

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

2
start ® stop
90 180 360
3
600 900 kg
P i M
a 4
1 Display

for clock and cooking time

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

3 Buttons

4 Door opener

Buttons Use

Starts operation

Sets the clock

Stops operation

90 Selects 90 watt microwave power
180 Selects 180 watt microwave power
360 Selects 360 watt microwave power
600 Selects 600 watt microwave power
900 Selects 900 watt microwave power
Selects the kilogrammes for the programmes
[P] Selects automatic programmes

(il Selects the grill

Buttons Use

M Selects the memory

Rotary selector

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

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

Types of heating

Microwaves

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

Microwave power settings

= 900 watt - for heating liquids.

m 600 watts - for heating and cooking food.

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

m 90 watts - for defrosting delicate foods .

Grill )

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

Combined grill and microwave

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

Accessories
The turntable

How to fit the turntable:

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

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

N

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

Wire rack

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

Note: Place the wire rack on the
turntable.
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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.

{2:000R appears in the display and the indicator lamp above
the [®] button lights up.

2.Set the clock using the rotary selector.
3.Press the [©] button again.
The current time is set.

Hiding the clock

Press the [©] button and then press the [=] button.
The display is blank.

The microwave

Microwaves are converted to heat in foodstuffs.

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

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

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

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

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

1.Press the 900 W button.

2.Set {34 minutes using the rotary selector.

3.Press the [ button.

After 1 minute 30 seconds, an audible signal sounds. The
water for the tea is hot.

As you are drinking your tea, please take time to read again the
safety precautions 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.
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Resetting the clock
Press the [©] button.

The time {200, appears in the display. Then make the settings

as described in steps 2 and 3.
Change the clock, e.g. from summer to winter time
Set as described in point 1 to 3.

Heating up the cooking compartment

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

1.Press the 7] button.

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

2. Press the [=] button.

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

Unsuitable ovenware

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

Caution!

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

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

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

1. Heat the empty ovenware at maximum power for 2 to
1 minute.

2. Check the temperature occasionally during that time.
The ovenware should still be cold or warm to the touch.

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

Microwave power settings

Microwave power Suitable for

setting

90 W Defrosting delicate foods

180 W Defrosting and continued cooking

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

900 W Heating liquids




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

Setting the microwave

Example: microwave power 600 watts, 5 minutes

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

2.Set a cooking time using the rotary selector.

90 180 360

600 900 kg

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

The cooking time has elapsed

An audible signal sounds. Open the appliance door or press
[=]. The clock reappears.

Grilling

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

Setting the grill

1.Press the 7] Grill button

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

2.Set the cooking time using the rotary selector.

90 180 360

600 900 kg

— %
il

3.Press the [« button.

Combined microwave and grill

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

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

Changing the cooking time

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

Pausing

Press the button once or open the appliance door.
Operation is suspended. The display above the button
flashes. After closing the door, press the button again.
Cancelling operation

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

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

Cooling fan

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

Notes

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

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

The cooking time counts down in the display.

The cooking time has elapsed

An audible signal sounds. Open the appliance door or press
[»]. 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 button once or open the appliance door.
Operation is suspended. The display above the button
flashes. After closing the door, press the button again.
Correction

You may correct a set cooking time at any time.

Cancelling operation

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

Setting the microwave and grill
Example: 360 W, [7] Grill, 5 minutes

1. Press the required microwave power setting.
Ixln]

The indicator light above the button lights up and {:0%
minutes appears in the display.
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2. Press the (7] Grill button.

— | B

90 180 A0 90 180 360
600 900 kg 600 900 kg

P M P’.w M

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

d—

':| ) ﬂ ﬂmm start C'-) stop

90 180 360

600 900 kg

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.
The indicator light above the button lights up.

2.Press the required microwave power setting.

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

3.Set the cooking time using the rotary selector.

—

90 180 350

x

600 900 kg

0 . Irmin

P M

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

Notes

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

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

= You cannot save automatic programmes.
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The cooking time counts down in the display.

The cooking time has elapsed

An audible signal sounds. Open the appliance door or press
[=]. 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 button once or open the appliance door.
Operation is suspended. The display above the button
flashes. After closing the door, press the button again.
Cancelling operation

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

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

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

m Saving a new setting in the memory: press the (M) button.
The old settings appear. Save the new programme as
described in steps 1 to 4.

Starting the memory

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

1.Press the (M) button.
The saved settings are displayed.
2. Press the [={ button.
The cooking time counts down in the display.

The cooking time has elapsed

An audible signal sounds. Open the appliance door or press
[=]. The clock reappears.

Pausing

Press the button once or open the appliance door.
Operation is suspended. The display above the button
flashes. After closing the door, press the button again.

Cancelling operation

Press the [=] button twice or open the door and press the
button once.



Changing the signal duration

You will hear an audible signal when the appliance is switched
off. You can change the duration of the signal.

To do so, press the button for approx. 6 seconds.

Care and cleaning

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

A Risk of short circuit!

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

A Risk of burns!

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

A Risk of electric shock!

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

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

Do not use

m 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.

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

m metal or glass scrapers for cleaning the seal.

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

m cleaning agents with high concentrations of alcohol.

Cleaning agents
Caution!

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

The new signal duration is adopted.
The clock reappears.

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

Area Cleaning agents

Cooking compart- Hot soapy water or a vinegar solution:

ment made of stain- Clean with a dish cloth and dry with a

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

Recess in cooking
compartment

Damp cloth:

Ensure that no water seeps through the
turntable drive into the appliance inte-
rior.

Turntable and turnta- Hot soapy water:

ble ring When putting the turntable back in
place, make sure it slots in correctly.

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

Door panels Glass cleaner:

Clean with a dish cloth. Do not use a
glass scraper.

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

Area Cleaning agents

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

metal or glass scrapers for cleaning.

Appliance front with
stainless steel

Hot soapy water:

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

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

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

Troubleshooting

A Risk of electric shock!

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

You can take remedial action yourself for some error
messages.

Error message Possible cause

Remedy/note

The appliance does not work

The plug is not plugged in.

Plug the plug in

Power failure

Check whether the kitchen light works.

Faulty circuit breaker

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

Faulty operation

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

Three zeros light up in the display. Power failure

Reset the time.

The appliance is not in operation. A

The rotary selector was actuated accidentally.

Press the [=] button.

cooking time appears in the display.

The button was not pressed after setting.

Press the button or cancel the setting
with the (=] button.

The microwave does not work.

The door was not fully closed.

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

The button was not pressed.

Press the [+ button.

It takes longer than before for the

The microwave power level setting was too low. Select a higher microwave power setting.

food to heat up
placed in the appliance.

A larger amount of food than usual has been

Double the amount — double the time.

The food was colder than usual.

Stir or turn the food during cooking.

The turntable makes a scratching or Dirt or debris in the area around the turntable

grinding noise. drive.

Clean the roller ring and the recess in the
cooking compartment.

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

The microwave has a fault.

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

"M" appears in the display.

The appliance is in demo mode.

Press and hold the [=] button and the
button for approx. 7 seconds.
Demo mode is deactivated.

After-sales service

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

E number and FD number

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

E no. FD no.

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

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

To book an engineer visit and product advice

GB 0844 8928999
Calls from a BT landline will be charged at up to
3 pence per minute. A call set-up fee of up to 6 pence
may apply.

IE 01450 2655
0.083 € per minute at peak. Off peak 0.0088 € per
minute.

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

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



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

Technical data

- cooking compartment 208 mm x 328 mm x 369 mm

VDE approved yes

CE mark yes

Input voltage AC 220 - 230 V50 Hz

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

Dimensions (HxWxD)

- appliance 382 mm x 594 mm x 388 mm

Automatic programmes

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

Note: You can choose from 8 programmes.

Setting a programme
Once you have selected a programme, make settings as
follows:
1. Press the [P] button repeatedly until the required programme
number appears.
The indicator light above the button lights up.
2.Press the [k button.

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

90 180 360 90 180 360

600 |900| |kg 600 |900 »kg
|t_ R Pl |77 ™

3.Turn the rotary selector to specify the weight of the dish.
4.Press the [« button.

g—

s'rI" rt ®© stop

90 180 360

600 900 kg

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

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

This appliance is labelled in accordance with
European Directive 2012/19/EU concerning used
electrical and electronic appliances (waste electrical
and electronic equipment - WEEE). The guideline
determines the framework for the return and recycling
of used appliances as applicable throughout the EU.

The cooking time has elapsed

An audible signal sounds. Open the appliance door or press
[«]. The clock reappears.

Correction
Press the button twice and reset.

Pausing

Press the button once or open the appliance door.
Operation is suspended. The display above the button
flashes. After closing the door, press the button again.

Cancelling operation

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

Notes

For some programmes, an audible 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
button again.

You can query the programme number and weight using [P]
or [k]. 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
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pieces. Flat pieces of meat and items made from minced
meat should be separated from each other before leaving to
stand.

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

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

Programme no. Weight range in kg

Defrost
P 01 Minced meat 0.20-1.00
P02 Pieces of meat 0.20-1.00
P 03 Clhioken, 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.

Notes
= Ovenware

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

u 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 guality 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

Combi-cooking programme

Notes

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

= Preparing food

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

= Resting time

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

Programme no. Weight range in kg

Combi-cooking programme

Bake, frozen, up to 0.4 - 0.9

P08 3 cm in height

Tested for you in our cooking studio

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

Information regarding the tables

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

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

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

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

Double the amount - almost twice the cooking time

Half the amount - half the cooking time.

Always place the ovenware on the turntable.

27

Defrost

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

m 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.

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

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

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



Defrost Weight Microwave power setting in watts, Notes
cooking time in minutes
Whole pieces of meat (beef, veal or 800 g 180 W, 15 mins + 90 W, 10-20 mins -
pork - on the bone or boned) 1 kg 180 W, 20 mins + 90 W, 15-25 mins
1.5 kg 180 W, 30 mins + 90 W, 20-30 mins
Meat in pieces or slices of beef, 200 g 180 W, 2 mins + 90 W, 4-6 mins Separate any defrosted parts when
veal or pork 500 g 180 W, 5 mins + 90 W, 5-10 mins turning
800 g 180 W, 8 mins + 90 W, 10-15 mins
Minced meat, mixed 200 g 90 W, 10 mins Freeze food flat if possible
500 g 180 W, 5 mins + 90 W, 10-15 mins Lg;pozfe"gﬁ'etgesl remove any
800 g 180 W, 8 mins + 90 W, 10-20 mins
Poultry or poultry portions 600 g 180 W, 8 mins + 90 W, 10-15 mins -
1.2 kg 180 W, 15 mins + 90 W, 20-25 mins
Fish fillet, fish steak or slices 400 g 180 W, 5 mins + 90 W, 10-15 mins Separate any defrosted parts
Vegetables, e.g. peas 300 g 180 W, 10-15 mins -
Fruit, e.g. raspberries 300 ¢ 180 W, 7-10 mins Stir carefully during defrosting and
500 g 180 W, 8 mins + 90 W, 5-10 mins separate any defrosted parts
Butter, defrosting 125 g 180 W, 1 min. + 90 W, 2-3 mins Remove all packaging
250 g 180 W, 1 min + 90 W, 3-4 mins
Loaf of bread 500 g 180 W, 6 mins + 90 W, 5-10 mins -
1 kg 180 W, 12 mins + 90 W, 10-20 mins
Cakes, dry, e.g. sponge cake 500 g 90 W, 10-15 mins Only for cakes without icing, cream or
750 g 180 W, 5 mins + 90 W, 10-15 mins créme patissiére, separate the pieces
of cake
Cakes, moist, e.qg. fruit flan, cheese- 500 g 180 W, 5 mins + 90 W, 15-20 mins Only for cakes without icing, cream or
cake 750 g 180 W, 7 mins + 90 W, 15-20 mins _ 9¢/atine

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

Notes

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

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

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

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

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

Defrosting, heating up or cooking fro- Weight

zen food

Microwave power settingin  Notes
watts, cooking time in minutes

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

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

Soup 400 g 600 W, 8-10 mins -

Stews 500 ¢ 600 W, 10-13 mins -

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

goulash ring

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

desired

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

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

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

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

Heating food
/\ Risk of scalding!

This means that the liquid reaches boiling temperature without
the usual steam bubbles rising to the surface. Even if the
container only moves a little, the hot liquid can suddenly boil

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

the container. This will prevent delayed boiling.

Caution!

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

Notes

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

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

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

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

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

Heating food Weight Microwave power setting in Notes
watts, cooking time in minutes
Menu, plated meal, ready meal 350-500 g 600 W, 4-8 mins -
(2-3 components)
Drinks 150 ml 900 W, 1-2 mins Place a spoon in the glass; do not overheat
300 ml 900 W, 3-3 mins alcoholic drinks; check during heating
500 ml 900 W, 3-4 mins
Baby food, e.g. baby bottle 50 ml 360 W, approx. Y2 min No teats or lids. Always shake well after heat-
100 ml 360 W, approx. 1 min ing. You must check the temperature
200 ml 360 W, 172 min
Soup 1 cup 200 g 600 W, 2-3 mins -
Soup, 2 cups 400 g 600 W, 4-5 mins -
Meat in sauce 500 g 600 W, 8-11 mins Separate the slices of meat
Stew 400 g 600 W, 6-8 mins -
800 g 600 W, 8-11 mins -
Vegetables, 1 portion 150 g 600 W, 2-3 mins add a little liquid
Vegetables, 2 portions 300 g 600 W, 3-5 mins

Cooking food

Notes

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

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

This will help the food retain its own distinct taste, so it will

require less seasoning.

After cooking, allow the food to stand for a further 2 to

5 minutes so that it can achieve an even temperature.

Always use an oven cloth or oven gloves when removing

plates from the oven.

Cooking food Weight Microwave power setting in Notes
watts, cooking time in minutes
Meat loaf 750 g 600 W, 20-25 mins Cook uncovered
Whole chicken, fresh, no giblets 1.2 kg 600 W, 25-30 mins Turn halfway through the cooking time
Fresh vegetables 250 g 600 W, 5-10 mins Cut vegetables into pieces of equal size.
500 g 600 W, 10-15 mins Add 1 tp 2 tbsp'water per 100 g of vegetables.
Stir during cooking
Potatoes 250 g 600 W, 8-10 mins Cut potatoes into pieces of equal size;
500 g 600 W, 11-14 mins AQd 1 to 2 tbsp_water for every 100 g.
Stir during cooking
750 g 600 W, 15-22 mins
Rice 125 ¢ 600 W, 5-7 mins + Add double the quantity of liquid.
180 W, 12-15 mins
250 g 600 W, 6-8 mins +
180 W, 15-18 mins
Sweet foods, e.g. blancmange 500 mi 600 W, 6-8 mins Stir the custard pudding thoroughly 2 to

(instant)
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Cooking food Weight Microwave power setting in Notes
watts, cooking time in minutes
Fruit, compote 500 g 600 W, 9-12 mins -

Microwave tips

You cannot find any information about the settings for the
quantity of food you have prepared.

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

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

The food has become too dry.

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

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

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

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

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

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

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

Condensation

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

Tips for grilling

Notes

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

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

Always place the wire rack on the turntable.

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

€.g. onion soup

Combined grill and microwave

Notes

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

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

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

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

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

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

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

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

Weight Accesso- Microwave power set- Cookingtime Notes

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

grill
Frozen marinated chicken  approx. 800 g Ovenware 360 W + [7] 15-25 mins Do not turn.
wings on the wire

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

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

ries ting in watts in minutes
Fish, scalloped approx.400 g Turntable 360 W+ [7] 20-25 mins Defrost frozen fish before cook-
ing.
Quark bake approx.1000 g Turntable 360 W+ [7] 30-35 mins  Maximum of 5 cm in height
Vegetable kebab 4-5 pieces Wire rack 180 W + [7] 15-20 mins  Use wooden skewers.
Fish kebabs 4-5 pieces Wire rack 180 W + [7] 10-15 mins  Use wooden skewers.
Bacon rashers approx. 8 rash- Wire rack 180 W + [T 10-15 mins

ers

Test dishes in accordance with EN 60705

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

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

Cooking and defrosting with the microwave
Microwave cooking

Dish Microwave power setting in watts, cooking
time in minutes

Note

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

Pyrex dish, 20 x 25 cm on the turntable.

Sponge 600 W, 8-10 mins Place a pyrex dish with a diameter of 22 cm on the turnta-
ble.
Meat loaf 600 W, 20-25 mins Place the pyrex dish on the turntable.

Microwave defrosting

Dish Microwave power setting in watts, cooking Note
time in minutes
Meat 180 W, 5-7 mins+ 90 W, 10-15 mins Place a pyrex dish with a diameter of 22 cm on the turnta-
ble.
Combined microwave cooking
Dish Microwave power setting in watts, cooking Note
time in minutes
Potato gratin (™ grill + 360 W, 35-40 mins Place a pyrex dish with a diameter of 22 cm on the turnta-

ble.
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	: Important safety information
	Read these instructions carefully. Only then will you be able to operate your appliance safely and correctly. Retain the instruction manual for future use or for subsequent owners.
	This appliance is only intended to be fully fitted in a kitchen. Observe the special installation instructions.
	Check the appliance for damage after unpacking it. Do not connect the appliance if it has been damaged in transport.
	Only a licensed professional may connect appliances without plugs. Damage caused by incorrect connection is not covered under warranty.
	This appliance is intended for domestic use only. The appliance must only be used for the preparation of food and drink. The appliance must be supervised during operation. Only use this appliance indoors.
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	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.
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	Always insert the accessories into the cooking compartment correctly. See "Description of accessories in the instruction manual.
	Risk of fire!
	■ Combustible items stored in the cooking compartment may catch fire. Never store combustible items in the cooking compartment. Never open the appliance door if there is smoke inside. Switch off the appliance and unplug it from the mains or switch ...
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	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.
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	■ 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 ...
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	■ 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!
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	■ 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.
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	Risk of scalding!
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	■ 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...
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	■ 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...
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	Caution!
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	■ Microwave popcorn
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