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EERIE
BEFEREER 2x 020 EXIEE 2 160-170*  25-30
RBARER 55 020 EX1ER 2 140-160 70-90
BRARER 55 023 EX#EE 2 130-150 150-180
KR RERIBSF 3 150-170* 35-45
MiEBGRER, 3 ERE B ERIEZE 026 EX 2 160-170* 25-35
BREGH, 6 EHE B ERER 028 EX 2 150-170* 30-50
Wt% mtEER 3 180-190*  10-15
KR#t BT 020 EXFHHIE 2 160-170 55-65
EREM EAEMER (REEH) 3 190-210 30-40
=2l %1 (1x900 %k 2 x 450 %) 2 180-200* 20-30
RS 1R 3 180-200* 10-14
it 1R 3 140-160*  10-25
INERE 12-#f - 18R 3 140-160*  20-30
TR g 3 170-190*  20-35
REms 12- - 58 3 170-190* 15-30
EARRERS pd 3 80-90* 120-150
otk 3R 5 1 8 s 3 90-100* 120-180
RTE 1.2 RARFERRE 2 160-170*  35-45
HTE fERIEER 2 = 170-190 65-75
iIES Jpd 3 190-210*  30-40
WEH REME 2 180-190 40-50
O Lk 12- - 58 3 200-220* 15-25
RE R 3 150-170 75-90
BRER 1R 3 200-220 25-35
ERENEY EHRR 2 = 250-270 20-25

I
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18
B AR LT
e | B LT
%18

wERA L
HBEM L

" A
*EENE (RESURES), F7HE

kK &EQH-F
“ BETPENT, B0EN
woeer il | |\BE AL BEE]

REME maps BE (°C)

THKE (98)

2 140-150 35+40
2 160-170 30+25
2 160-170 25+25
2 160-170 25+20
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REME masX BE (°C) THKE (28)

£BEAS e LS 2 170-180 25+25

FRERFR | FH JCEEES 2 180-190* 15+25

B

A e 2 180-190 30+35

BEEN ek 2 180-190 35+35

R e 2 170-180 30+25

BRER JCEEES 2 160-170 30+30

X8

2EH et 2 170-180 25+15

B, & 200-250 & e iEY 2 190-200 35-45

i e N 2 180-190 25+20

NEAE RN 2 150-160 20+15

NEERR e 2 170-180 25+30

2ENE, 48 A JCFEES 2 150-160 12+12

AFER

A EERA 2 170-180 20+35

REXR

%g ($W. BA. @), 50057 HEER 2 140* 100-120

EBHAN, 500 RAE BERE 2 140* 90-100

AL BFEEA 2 140 65+60

2%

4R e e o ol 4+1 160, then 200 calculation for meat

(Yorkshire (see table above) +
Pudding) 15-25 for Yorkshire

Pudding

#A PEUIZE + IR 4R 441 180 calculation for
chicken (see table
above)

*EENE (REPURES), 708

*kk &EE@T
“ BEPERT, BI68
w00 1\ REE)

RIS R RT

BEESFFEEE. %EE%&?%%E&X#%&M:‘ZEEﬁﬂﬁﬁﬁ% EERAREE SEENRENREUR. REESRK
» AIRB&RBE,

gEnemEeaRmBYzHeR REBNNERMKERE., NEFER, TAUERERANRELEEMERE.

FHRRK, B/ HMENRYAL.

BRAE, RERE, NEMERREREEDRBGEE.
BRMNERY, BANER, METE, TATERBNORIEE, HWEm—Kbk.
BRMERY, EATAR, MERE, TANEARARRER, HOM—KH.
ARERRHRRE. HEBEETHORNDERFEREES,

MEEE, BRRURMREDLS M-k,
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s
IhSERMEESE. . SERSIHEM. RET
RIBH T RELEXAN BB ZARE.

ERAR RS

BRARBEETITEETHBESH. RENUKAE, §
SNRERIKEFE,

BE

AR S REE R K. AtERRmASR L.
HEWRH, FERKLEIRT]. F7&RREE,
BEEAR, FEARSE FTNPESRANZER.

ESABESTER, MRZE E4H. BEkEEt, AL
RESEEEFMR,

AES]

REBERBITRENRER, XUERFMNEE.
AR L8 E+7F, EEEZRRHEAR, RRRARS
ET 77,

RRSTAR, BRREIEIRARERENFE 10 NiE,
RS EF. NAFRE, AERRBREER
R, ETHRARENEEERNFERE.

RE

FRZARTOEE, §eaUEERERETATHR
NERER, FEFSRENNEMABRBINENEEN,
ErR < FHRERE,
%mﬁﬁﬂ@%%%,H%@ﬁﬂ%%%%@%ﬁegﬁ
LO

155 R o A 2 1 1o

PR RS EMANEEEAERTO. ERABREE, 18
EEANEZAKREENNERZRAZIRAN.
SRENX/NNEEEME, EERERAM V2 27N
Bk, FENERESFTEE TAGHESEAT, BEp AR
%g%ﬂoﬁﬂZ%,mmﬁﬂﬁ&Eimﬁﬁ,ﬁ%ﬁ
RS,

IS REA R LB RESEMN\IRIE P S ENRER

8. FEREAREEARE INUEFRER, — "i
r"%8H
52 A BT R Bt

B B BRI B A EH . ERE R EE
ﬁﬂﬁ@%%ﬁﬁ¢ﬂ&,ﬁﬂﬁﬁ@ﬂ$%%$ﬁ%

ﬁﬁ%ﬁﬁ%ﬁ@ﬁ%%ﬂoﬁﬁﬁﬁ%ﬁﬁéﬁﬁﬁ

W AERAER. ZHEERINERENERZIENET
+. EREER, TEEERIHIBEER,

EREREET AN —LKG, FTERERAENKEISER
B4 0 EXR,

KM EERAE. BIEMBUREZSEEREFME.
HEREN. ARSAREEMSUREEBRER S, T
NEBMERIRIEE B = ARHE Z 8K 6.
MIEREEPRKERERE, MEFE, A//vOHEAN
BEEZKG,

RN RIS RS RE FIRRNHEE, BN
KEAH, IRZAREEREACEERATE. FAR
SHAERE () BREZARME.,

AR EBNERMEREER A,

EEME AR zh-hk

mEFA
FER R AR S KR POE, YGU88 / BRI L2,
NEREBEANEL, HERSRES,

HERE

ERAEHASEN, EETUARESEE BRET
AT ERER S, B RN L.

AREET > MAAT IR 8 EX, ARTEETE,
SHEITHET, TESSHESRIER. 1Er8
EET, SakERErTHTNARE .

MEEE, HEUSERMERL. KA, B BEIE
BORBEIINECH . BEMRNSEESL 1-2 EXR.
RSB AR AERBER. WEEE, HLHEN
BEAKE,

EREERERNNAET TSSERTO. TSI,
EEREREENRERN, TRERSISRE.

B R R R M

BA. ARKBEEFRTRM (N4, BRIMEER)
EggﬁFﬁ%Jm%ﬁﬁ%%O%Mﬂﬁﬂm+ﬁﬁﬁ

i
e L LIS D e CISP T

RN RYIREEER L. B, KERRRMARE
BTHAZEV—RBHNE, HM&EMRITAEERM. FE
EETAE T aHEE.

Bk, mREEMERAREEEREENRY. Wit
AREARMIGURBAE RIFA ST, HEESERE
RRMIRAERERER L,

ERSHFREIE I EE RIS RY. IMRAXFRIFAR,
BEATRAR MR,
HERmBEIETTRATRE ZINE, EEHENPRIKS.

=’R
- BRETASFRESIMRE, LNERRS. BERES
SLEEIAR,

- RIERFREIELER.

AR EIE

LEFRRH T B, AmkSERANEEMATH (R
B8%1). aRRZRKESETRVINHE, Ml
mEME. FHitRERE T AENRESRLE. FAEHE
gﬁﬁmﬁEOWﬁ%E,Tk%@ﬁﬂﬁﬁﬁ%%%i

RERERRETERTE: SRR, BEEHTR
BHOARBA. ARRAEBN RIS,
SUIRIBHTRA. WENAENERESRE. NREE
SHRENBA. ARSAE, BREEREREARE
HURE. RELUERERS BLURERNERFAR
ESARENEE, SRADEAEEAN,
—fTIE: BA. ARNAREK, THREAMELS
RS B,
TR 1 B % BB, PR RS,
R RBRREROR. SRS R R ENTEN
%, WEERS 20% HEER.
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ERRIMEATTR: - O XmEiEREE
- B ERAREE

REME mAAR %E (°C) | ik E;ﬁﬁl’aﬁ (4

&R

g\, 2-3EXE BRR 3 (] 3 1st side 10-12
2nd side 3-5

EER, 1-2 EXE BRR 3 ] 3 1st side 6-8
2nd side 4-6

&R / B BRR 2 150-160 30+30

£

#i\, 2-3EXE pe R 3 (i 3 1st side 8-10
2nd side 4-6

BEH, 2-3EXE pe R 3 (i 3 1st side 6-8
2nd side 6-8

TERA Ban 2 170-180 25+30

TERA R 2 170-190 25+15

EBRBA%E Ban 2 170-180 20+15

FRFR | F5 B 2 190-200 15+25

BA

B\, 2 EXE BRR 5 ] 2 1st side 10-12
2nd side 5-7

BEH, 23 EXE pe R 3 i 3 1st side 10-12
2nd side 9-10

EEA, 12 EXE pe R 3 (i i 1st side 6-8
2nd side 4-6

BA A pe R 3 (i grener 1st side 4-5
2nd side 3-4

£k, BEE 24 EX pe R 3 (i Khily 10-15

BR R 2 180-200 30+40

25 Ban 2 180-200 35+35

AR B 2 200-220 30+25

A e 2 180-200 30425

xE

BiE B150% pe 210-230 20-30

LBHEA, 81507 e 3 (i Kl 1st side 10-15
2nd side 10-15

2EH BRR 2 200-220 20+15

BEBME, B 200-250 T e 3 200-220 30-45

RS 3 E, BEBR
Kk kK %E%a& 5 ﬁ\ﬁ
*kkkkk BZEEH-F
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EEME AR zh-hk

B, 23 0F Yo ES
NEERE (ChEES
LEXNE, 4-80F CHEES
R

B, 2ff, B300% CHEES
g, B8R 150 = CHEES
%t

rameE ChEES

?E?&
?E*n 3nE

R 3 "iz BEAKX

EZE%H'F

EHRm

Jtl:E’é’ﬁ?ﬂﬁT/vEﬁ*l]/vﬁﬁnuE’in 8 R AR E .

A RUME FRR {%Fﬁ?zeﬁiﬂ’]l?%@ﬂﬁ: BLEARHEESFK

X%EE’JJU’EH"EEHA’E*ETF XA

-

» BYHMRESAAFEZANR. OERATREETE
5‘Ek* JEs SR ITHREE,

- WBERBREERNLRR M. BERBYILAKIR,

. H—:?%ﬁl’aﬁ? B (WEAEI SRR ERM), n%EE?‘fEE
L ERBSS N Hh. ESREEMEENT

- HERREE FAYEREA.

BEZRAE

ERIEERERME.

EERE

ERA—ERER, FEATIINERMUE:
- S F2E

- REE: E3E

%@1}%}% 4D BEERMERTT, EWALEEERAE 1. 2. 3
2 4 2.

155 F 7l SR LIS
£ 4D #E., [E—RFRIHNIEIE hAEE FaiEis /
23 FERERE, RO BERIRTER =M.
- BREE: EIE
JEAg: F1E
a3

ABMERGERECH, MERUERNTXSEMKNE
PR IEIE

et iEd

5B DinFAC EARMPT, MiFIMAEIE D THEEAALRIR
Ao FREIEEESE LRMARM, BRINEE,
BRmE e

IO B R R R RS HE T IRER, RRIEFM
R BB P

REME mas gEPC) | RIER

THEE (2
)

2 190-200 20+20

2 180-190 25+30

2 140-160 12+12

2 170-190 20-30

4 ] rex 1st side 5-10
2nd side 5-10

5 ] 3 4-6

[y A
A —RERAEAN ERE R — R Trh AR
PLEERIK/N,

BEOREHE

FIRRM T SRERXARIEEMATR. RERZRKER
BERYINBERRMTE. FIRERM T TRARE
EHE, FLEAERARRNEE. RIRRELBEER
REHG., MBFE, TARERAIEARSHREE.

12T ERARSHRE jtﬂ,#ﬁ 2k RE. XXARB/5H
BRFA, POAEETER.

REEBBRARBNKRIBENRR. Sk, SEE
SRS 20% REETR. WNRETREUEE, BIFRUREER

BLIERF R ) 8,
EENXAFZTERR, HFIRPEHAGHRA.
BB IR RN . ERfESREKERNTHEN

R, MEIE&RE 20% HIEER.
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ERRME AR . SERRE
. 4D #hE . coolStart B{E}

« DLt/ Tk

REME mask BE (°C)

BEES

SREN P RS 3 190-210 10-15
RE s

BERES e 3 %

BEREY 2 BERIRE + e 3+1 190-210 20-25
EEEs o 3 %

ERES, 2B BRIER + BEE 3+1 190-210 20-30
REESME * o 3

RERHNERR

BIRER ERRE 3

BER, 2 BERGR + /% 3+1 190-210 30-40
MERF ERRE 3 %

e ERRE 3

ERER BRI 3 %

BREEBENSBRERSR

EAREE " BRI 3

REHERR

BMFE BRI 3 = 200-220 20-30
P3| ERRSE 3 - -
BREEBR

FEHM, 500 % MR AEEEE L 2 - e
TEH, 1,50 MEABKERER L 2 180-200 30-40
RERR

TEHM, 500 = MBI R L 2 - -
TEM 1,50 MR HERER L 2 180-200 50-70

FFERER LRAER

ALER 2. #5150 52 (RFE) ZLERBINRH.

IERILUE RRURIEIER B 7B 3: %{%gfﬁédﬁﬁﬁﬁgﬁ%@%ﬁ%ﬁ%i@B’HEE&
HEETLER 5. giﬁag?ﬁ, B ABRMNS 'S .
HIERE P IBPREC R B F. (BRELNAR T, AT ot

1. TENEEE L% 1 AFARIFY (& 3.5% RERA) HNERE| 90 - [@ 4D #E

C, Rigralz 40 C,
IREEFEF IR 40 C EES.

mars BE (°C) ZFHAKH
(/VB§)

ALK fERI&EE cooking compartment floor 40-45 8-9h
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EIREMNERAT

SR ENREEE E T ENRENIAAS S REEUIAMERY, RRZRE
A, SmEER,, SRTEMEREERESES. Atka
RERY. BmRERFAERIFEERE. EREBRRK
ﬁﬁiﬁi&%i@ﬁ‘tﬁﬂ' “El,

BERYIMBRTMAZHEREN, ZRAEBURERE
&EF‘E.I?EI%

B R BIRAEANE Y. ERREEIFREENZSA
3&% G RFREEN S BETR.

ABMERERATIRENREE S, SERHEERESR
FOMRBS BB (R PR R

iE#F

ABERSERECH, MFERUERNTHSEMKE
ﬁ"ﬁi/w%bf,qﬂ

e h S

1B DinEAC AR LT, MaGIMAIEIE O T AL
Ao FEEEEER LRMARM,. BRINEE,
BRmENmE

NG E R R RBEHEERER, RRIEHO
BB R

EEME AR zh-hk

PEIRELE R
/%@E’J%EX%E?-?%EH% ERERTEIE RS 35% HYRE

s iR =EE R S RE ARSI, B, M
ARSI I FIF R ST AR B A A E,
ESIER, MERNNWIRRNSERMISHRE, B
RSB RETIS.

3 ¥ A
A —RERESITERE YR ARE — &V BARRL]
BEERIR/N,

ERrmESE

T L@B@E‘J%ﬁﬁﬁﬁﬂ’ﬂ%ﬁ% AT B LY Sy P 4R T
%E’\Jﬁiiéﬁiﬁﬂﬁﬁ'ﬁio Hitk, mfEfRMt T NERRESE
A SR EARRANEE. BRELRE I HRERRE
i’*]’j WMBEFE, TAAERARSHREE.

BT | EARERE LR EEERIERT, S
BRENERR, BhOAEEERIEIE,

ERMmETR:
- .ﬁ’*l-tb:e
. lﬁ’ﬁﬁEJ:/THD?&

REME mas BE (°C) ZHKH
(5 48)

i
HENTRRER 2x 020 EXHEE 2 170-180 25-35
RBARER 55 020 EX1ER 2 150-170 70-90
BRARER 55 023 EXiEE 2 140-160 120-180
KR#t RERBRT 3 160-180 40-70
MIEERGER, 3 ERE B ERER 026 EX 2 160-170 25-40
Wt miEER 3 180-190 15-25
KE# BF 020 EXT#HE 2 170-190 60-75
EXER EAE#MER (FEEN) 3 190-210 35-45
=}l £ (1x900 528§ 2 x 450 ) 2 190-200 40-50
R g 3 190-210 15-20
REms 12- - 58 3 180-200 20-30
HTE 1.2 DARTERERE 2 160-170 40-50
WEH RFAME 2 190-200 40-55
RE 1R 3 150-170 60-90
R
BR+R JCHEES 2 140-150 35+40
RERA
WAL (4. A, FA), 500 RAH RERA 2 140 100-120
BESI BERA 2 140 65+60
-
B, BE 2FE300% (fitn: #H) HEEHE 2 190-210 25-35
B, BE 2BE15L0F (i #R) FEEA 2 190-210 45-55
2, T, BE, 1007 BERA 2 190-210 15-25
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R PRI P R
AGBRTEREESRRENRENSNEER, i

R IIR%L. A% MENEEMERm (B,
Bt THSHEZ).

O ABERNRT
—REEA - BEHEZARE,
- BRVZHAZEEEE, BEETERR.
- BERAIBRENEM, 3ERDAGER.
HIE &= 200 °C &L / Tz,
DERE 180 °C HERME,
s A& 190 °C L / Tk,
MBS 170 °C BEKME,
ESES TR ABER,
BER EEBTTIONE LERER, BEZDR 400 RER, UEERKE,
ez FERATIIREERHE:

- 1B $E3E

- 2B EI+1E

SRR RERBEEUR, Wk, B LS
EREZHIRYL,

BENRERE

SIRIRE R ERMAVMEZRE. RERZAREERTR
REHRYIER. Ky, ARRERME. BYIMEZHRE

5/ 4D #hE, RYINMEZURELE. ERAERTF
7, FARRBURMRAK,

EERARFEERAVKR, HREER, MRS,
g%%ﬁt%ﬁﬁﬁiﬁﬁofﬁm%m%%*ﬁﬁﬁ

WBTEE, FIINFRIER. HAERIKRIIES
E, WNEERLY, FEARKRIEEEERLREE

MBS, ‘ A < O [

Bk, FERESQIFVIAWE, KEREFRR, E
SMERAEIARS, BEOMNEY, WITNEE  premanAREE. S ER R,
B L,

gnRBIREzEESNR M, FAAMTIRPELUNRMIESE.

ERRImMEATT:

BEATMES, BERIDREEEREE, Wi
o . [®4D B,

KR, BRARE

NE (FEE, 3 SHE, SEREE 200 %) -2 EIEER ® 80 5.9
BE (FF) 1-2 BrEEeE 80 8-10
RERT (HRY), 8, X% -2 EEER 80 5.8
MRER 1-2 BREA%E 60 6-9
ERENEER 1-2 BRAR 60 2-6
B ek RERER
YA U R A SRRk B TS, ABERRR RIFAIK RS, I ERBEER.
BN, AR, W R

Ams - zman R e ’
EnREE AR, REETEER, R i%iLﬁTﬁmZE*ﬁ°

i BRI \REES (1 ATOBTEY
T 400 SFIBT). —AIHHIK:
ERNERSEAMENREE, WEAT. EkE - HKEEL 250

RS E. TRTIRERTFEHE T

FRRFER, HREEAXIMEEERSERRYNRET
i, TREF, B—RREFARENE 218172
FRRTFE. I7ERBXIBSHET. EFARER

B,

REFEFHE, BREPRREFET I SN,

28

- BRKREZ 500 THE

i

SRR R BRI K BNRFE P,

BAED, FEFRESE. HRISKBREFRAESE
FL, EAMFERET. SEFRANEREED, #%
EIEEMEN. #F 500 2FRIFVK (1980 C) BINEA
rEiEth, ERRMEPERIRE.



BRAFER

KR

RZB%, SR_IEFESHNREEN. —BRERE
SR, RHEARMKEE. BRI aIRRERE,
AR IR RE R ER .

i

RZIA%, SR_TETFESR/NRELH. —BMERE
EHFNER, HIRBIIRAR, SRERRE 120 C,
IREFAERMEREDEES R, SREEGR, FR
BIRATRRAMRE, WERAERMEIE,

REFIEFTAR, MEFCEEPERHIREEZ RN
L. F7REEHEFRERRSKREL, SRIF

EEME AR zh-hk

REENEFHR., ZIFRFE, BREfE. FEFR
Ak, A PIBEREEF.

BERREHE

RETIRFIAEE, EREKRERXITFIIE, KiE
SRR, BFHE. fE. AELEDRIRY
MmEMEMEE. R3|ZM 1 AALEANERAER,

R ERUR BB ZRRR, BERETPHINE
MABEEEE, K4 30-60 HERENEHIAEE.
ERRIMETT:

. (@ 4D #hE

gx, flAES 1 RARER
Ex, flhEN 1 RAREMR
BRokR, flsmds, mEFEF 1 ARRER
RRE, fIWsER, t5BE 1 RARER

B
ERAGRMARERESE TIE. AL/ TR
2. BIER5 A AR,
BELEEEREEA. HRE 1 55 2 EUMER O
ERBERGE— AU, BERRTSIRORIRIEL,
L

SR TORE WA, ERR R
Yo

PEMEIMAUSIERR, SAKHER
(E3018.

. LURHE

REME m#sd BE (°C)

THkE (2E)

160-170 FIsRE RAT: 30-40

120 FIAE B 30-40
- gRE0: 30

160-170 HIAE BT 30-40
- gREh: 30

160-170 FISRERAT: 30-40
- gREh: 35

160-170 FISRERAT: 30-40
ghE: 25

RR— R

IEEIE NS RATRREERRE L E.

HRERRE B
BERUER TSRO ERNRTE. BiIIR
R EATIE.

fERBYMETT=:
« B L/ Tm#

REME mARR PR

#E (°C)

REBME, T B
1
RBME NEER i
1
fig =

£/ 4 D @AM FRKR, RERMBEIEE, K
B. AEEARERSERMRRAIRSER,

Rk A ERA T IIREME:
- 1B F2E
- 2B E3+1 B

ERrRE#E
JIRDHRESTFIIE. ERTFR/VNRE, RRRE

(18 C) MBI, Heft 7 NEMKIRE. sReR
fERORSRS, MERE, AR,

2 = e 35-40 25-30
2 = Ri&—R%E 3540 10-20
2 = HE R 35-40 20-40
2 = RiB— BB 3540 15-25

B RS R S LRI BRI RIS EIR,
*i&%)’—?)%ﬁ%ﬁ’ﬂ@%, RN G ERE R BREIERELE

BHAYSNEHREE —WX. BRARIRYEHENL
;’)%\70 BRESRYIH, HEREEPREEERFNR

BB RN RSB EERMMARED 10230 5
#, REETE.
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zh-nk  EBEMZ AR

ERRmME A
4D BJE

m#xzsk BE (°C)

fie. mes
Hmer—REgE ok
ER
Ef, BE ok
iﬂ
leo{{E}ﬁJ:/'FHuﬂﬁ‘tﬂ%mF REFE 70 °C FEUFE
;;-J;HT,:ESZE’JHEE B e R ELERGKK, TRIEERS
w et
=R RE, F7EEmENE. FEE, F

EXRAEFRBARENITERERETHE. IEFE, REEX

B2

BRI
BEFIRARHMERERERREBZA.
& EN 60350-1:2013 £ IEC 60350-1:2011 2%,

Rt
BRI A P RO R Faui / BRI LA AOTE
£, FEERRER .

ﬁﬁﬁﬁﬁ}ﬁkﬂkﬁﬂ#mm S E:
ERER: F3E
JERE: E1E

- JEZE FROKENE / 2SI
FE—EkELRE: E3E
FEERE: F1E

2 50 40-70
2 50 70-90
2 60 60-75

=B RBERF BRI E
- JEER: 58

- BRAEE E3E

- R BB

RILFAR IR

giﬁlgﬁi\*ﬁ%bﬁ%% 1S ZERENERERIRIY
L/(ﬁﬁ}ﬁ'ﬂ%kﬁkﬁy& VAR RRBREMERRTIDUES
AR E

ﬁ%ﬁﬁ%ﬁﬁﬂ¢§ﬁ:EE—EEML/TM%Hﬁ
FpEE. MEUESRUN EERERE E, MIFEENE
'R E.

MAKBARER
EAMERIEHICEIRER: TR LURBNARNER
BRI EIRE,

}zeT

o BRI R,
) ﬁz;@%&¢Mﬁm§ﬂ FERENSAT, BEE
. EERE B ERRENETRE.

FERmMEAR:
. 4D #JE,

8 £/ Tk
SEMERE

m#xx BE (°C)

RE

BT o

BT o

RRMEE, 2B BRRE + B

BT, 3B 1w + ERREE

INERE f

INEFE o

INEFE, 2 B ERRE + HE

INEFE, 3B i + BRGS
MiEBRER BHERE (EF 26 EX)

THRE S NIE, AVEAREMAIE

3 = 140-150*  25-40
3 140-150* 25-40
3+1 140-150*  30-40
5+3+1 130-140*  35-55
3 B 160* 20-30
3 150* 25-35
3+1 150* 25-35
5+3+1 140* 35-45
=

160-170**  25-35

R, APERREMEAE

30



EEME AR zh-hk

m##x BE (°C)

RieEHRER BHERE (BT 26 EX) 2 160-170**  30-40
MIESHER, 2 & BHERER (BT 26 EX) 3+1 150-170**  30-50
R 2x BEHER (AT 20 EX) 2 170-180 60-80
AR 2x BERER (A 20 EX) 2 B 180-200 60-80
AR, 2 E 2x RERE (EF20 EX) 3+1 170-190 70-90

TTEE S niE, FOERREMAE

w7 ERREMATEE

s fEFIRMEIT
EEMAERES. BEERETORT, wesmrs - O KERRS
2o

REME mask g%%&‘

STHE " CHEES 5
REFA, x 127 oS 4

3 4-6
3 25-30

B 2/3 BEREE
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