
































VAN HANH
Trwéc khi str dung 16 nwé'ng Ian dau

e G& bd bao bi, dac biét phan béo vé
trong 10 nuéng.

e L&y cac phu kién cla 16 nwéng ra va
rira bang nwdc dm va 1 it chéat t&y rora.

e GO& bd 1&p boc bdo vé ray truot

e Lau chui bén trong I6 nwéng bang
nuwdc dm va 1 it chat tdy rira. Khong
dwoc str dung ban chéi cieng hay
miéng x6p, sé& dé dang lam hdng I&p
phl bén trong 10.

Bang diéu khién

Cam tng battdt O nam & phia bén tréi
clia man hinh. D& kich hoat, cham vao cdm
*rng va sé c6 am thanh phat ra (xem lya
chon: chuwong trinh dién tir).

B& mat khu viec cdm (ng can duoc gitk
sach sé.

Dén & tay ndm 10 nwéng sé sang trong qua
trinh v&n hanh va hoat déng nhuw dén bao
nhiét dw, dén sé tat khi nhiét do dudi 50°.
Khi nhiét do trén 50°C, dén sé sang lén,
mac db sang phu thudéc nhiét dé trong 10,
i.e. nhiét dé cang cao dén cang sang.

Lam néng 16 nwé'ng

e Bat thong gid trong phong hay mé cla
s&

e Xoay numvan [CJhay([@ d€ chon
chwong trinh (xem chi tiét trong phan
hwdng dan)

e Chinh nhiét do 10 nwéng 1én 250°C
trong 30 phut. Khi van hanh lan dau
tién 16 nwéng sé c6 mui, nhwng sé& mat
di khi dwoc str dung lan téi. Bigu nay
| binh thwong va la mét phan trong
quy trinh lam noéng 10 nuéng.

Quan trong \
Lau chui bén trong 10 nwéng bang nuwdc
dm va 1 it chat tdy rira.



VAN HANH
Chtre nang WiFi

Lo nwéng duoc trang bj Wifi, co th& diéu
khi&n béng &ng dung dién thoai.

Ghi chu:

Cham OK d& xac nhan, hoac cham cdm
wng Vv A d€ diéu chinh cai dat.

e Khikich hoat, bi€u twong Wifi sé dugc
hién thi trén menu.

e N&u khoéng co thao tac nao trong 30
giay, thiét bj s& di vao ché& doé cho.

e D& thoat khdi menu va chuyén thiét bj
vé ch& do cho, cham A va OK.

D& dén menu Wifi & ché® do cho, cham va
git* cdm ng §, sau d6 cham c&m (ng

AVAVAN

- WIFI,

- KET NOI,

- GIAM SAT,

- QUAN LY,

- KHGI DONG LAI,
- LOI

Cham v A d€lya chon va sau dé cham
OK d& xac nhan. Sau doé chon ON/OFF
hay YES/NO d€& khéi dong lai. Cham OK d€
xac nhan.

Lwu y: Mac dinh chirc nang Wifi sé duwoc
tét.

Céc céch két néi:

Diém két ndi: k&t ndi dién thoai
triee ti€p voi 10 nwédng ma khong dung thiét
bi mang khéng day tai nha.

LAN: két nGi dién thoai vai 1o
nwédng qua mang Wifi tai nha, két ndi ttr
bén ngoai mang sé& khong khé thi.

WAN; két nGi dién thoai v&i lo
nwdng qua internet, cé th& két ndi tr bat ki
nei Nao.

Luwu y: K&t n6i dang hoat dong sé hién thi
trén man hinh. Bi€m ké&t ndi sé la lwa chon
mac dinh.

Loai két nGi co thé& thay ddi trén (rng dung
dién thoai.

Truy cap www.fagorelectrodomestico. com
cho ttrng budc hudng dan dé két naoi
mang.

M4 16i: khi k&t n6i that bai, co th& kiém tra
ma 16i & ERRORS hodc & menu Wifi:

L6i Li do Gidi phap

C8 gang két nGi lai lan
nta, néu khong thanh
cong, lién hé Ki thuat

vién.

Eo0 L6i k&t noi

Thiét bj Iwu triv tét cé
ngudi dung két ndi
qug Wifi. Knéi dong lai
thiet bi, xoa danh sach
nguoi dung.

Vuot qua
s6 lwvong
E21 ngudi ding

Thoéng tin can thiét d&€ két ngi thanh céng:

e Bdo dadm Id nwéng da duoc két nbi
dién.

e ( diém két noi, chac chan la thiét bj &
trong pham vi két nGi (SSID: SmartIN)

e D&i voi k&t ndi LAN, bdo dam dién
thoai dwoc két néi véi cung mang Wifi
ma 10 nwéng két ndi vao.

e Dai v&i két n6i WAN, bdo ddm internet
hoat déng qua Wifi

e DG&ivoica két noi LAN va WAN, can
nhap ma sé (néu cd) d& két ndi voi
mang Wifi.



VAN HANH

Chworng trinh dién tuor

O A
8 oK
® v

Bang diéu khi€n gom man hinh LCD va 6 cam ¢ng diéu khién:

Bi€u twong | Miéu t& Bi&u twong | Miéu té
® Cam (rng bat/tat (ch& do [ Khoa tré em
8 cho) Cai dat nhigt do ! Digu chinh nhiét do
® Cai dat thoi gian o Xdc tac mui
A Tang [+] Kho& ctra (khi nhiét
0K Xac nhan =) phan) Thoi gian két thic
v Gidm [-] = Thoi han
o T4t ngudn tw dong

Lwu y: M&i khi cham vao cdm &ng diéu
khi&n s& co tiéng bip. Khéng th& tat am
thanh nay.

Lwu y: Khi dién bj cdt va bat lai (cup
dién), thiét bi sé tw dong & ché& do cho
va lap ttre hién thj thei gian hién tai.

B4t thiét bj 1én va chon ngén nglr stir dung.

Khi c&m dién cho thiét bj, can chon ngén
ng® st dung.
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VAN HANH

Str dung cdm ¢ng v A dé lwva chon ngon
ng trong menu. Chon ngdn nglr mong
mudén hién thi va cham OK d€ xac nhan.

Cai dat thdi gian hién tai

Sau khi cai dat ngén ng, can xac nhan
thoi gian hién tai bang cach cham OK
hoé&c cai lai thoi gian st dung V A

Thoi gian co th€ cai dat tv 0:00 dén
23:59 trong hé 24h hay tr 00:00 dén
12:00 trong hé 12h. Khi th¢i gian duoc
cai dat, thiét bj sé hoat dong ché& do
cho.

Cham Dd#& bat dau cai dat thei gian. Si

dungwv A d€ vao Cai dat va cham OK d¢&
xac nhan. Dung vV A d€ vao menu Thoi

gian, cham OK d€ xac nhan.

Quan trong: Mudn thoat khdi menu ngay
lap ttre, cham dong thoi A va OK.

Menu

Cham () d€ kich hoat thiét bj khdi ché&
do cho. S dung cdm ng v A

dé€ di chuy&n trong menu.

Trong menu c6 nhitng chwong trinh sau:

CAI DAT

CHUC NANG NUONG
CHUONG TRINH MAU
CHUONG TRINH NGU'O'l DUNG
CHUONG TRINH HAP

VE SINH

M3 CUA TU DONG

THOAT

Cham OK d& chon bat ki cdm (ng nao trén
menu

Né&u khong c6 thay ddi nao trong vong 60
giay, thiét bj di vao ché& do cho. D& thoat
khdi menu va chuyé&n thiét bi sang ché& do
ch®, chon icon EXIT va cham OK dé& xac
nhan.

CAI DAT

Cham @ d& vao menu. Dung V Ad€
chon menu Cai dat va cham OK d& xac
nhan.

Menu Cai dat bao gom:
-NGON NGU

-THO'I GIAN

- DEN

- AM BAO

-0 SANG MAN HINH
-DICH VU

- CAI BAT NHA MAY

- THOAT

DungVv AdE truy cap Menu. Cham OK
dé& chon muc céan cai dat. b€ thoat Cai
Dat, cham s/ Ava dn OK d€ xac nhan. b€
thoat khdi menu va chuyé&n thiét bj sang
ché& do cho, cham A va OK dé& xac nhan.

NGON NGU

Trong menu ngdn ngt, chon ngdén ngt
mong mudn si dung VvV A va cham OK d&
xac nhan.

Ngon ngr gom cé:

- Tiéng burc

- Tiéng Anh

- Tiéng Ba Lan
- PYCCKIJ

- CESKY

- Tiéng Serbia



VAN HANH

- LIETUVISKAI,

- EESTI,

- LATVISKI,

- Tiéng Phéap

- Tiéng Tay Ban Nha
- Ting Th& Nt Ky
- Thuy biéh

- Tiéng Na Uy

- SUOMI

- Tiéng Ban Mach
-Tiéng Y

- Tiéng Ha Lan

- Thoat

D& thoat cai dat tv menu Ngbn ngl, su
dung V A d& chon THOAT va cham OK d&
x&c nhan. D& 18p tiec thoat khdi menu Ngon
ng va chuyé&n thiét bi sang ché do cho,
cham Ava OK dong thoi.

THO'1 GIAN

Dung WV A va cham OK d€& xac nhan .
Nhieng Ira chon trong menu gém co:

- Thoi gian hién tai
- Hen gi¢v

- Loai déng ho

- Format th&i gian
-Thoat

St dyung cdm ¢ng Vv A d& chon chitc
nang mong muén va cham OK d& xac
nhan.

Loai dong ho

Chon menu loai dong hd va cham OK.
Nhirng Iwa chon sau sé& hién ra:

-boéng ho s6

- Bong h6 Analog

St dung cdm ng V' AJE chon loai déng
hé mong mudn va cham OK d& xac nhan.
Lira chon duoc lwu trong thiét bj va hién thi
& menu Cai dat.
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Loat dong hd dwgc chon sé hién & man
hinh va trong suét thi gian chd.

Format Thoi Gian

Chon Format Thei Gian va cham OK.
Nhirng muc sau sé hién ra:

- 24h

-AM / PM

Cham v A d€ chon Format Thoi Gian va
cham OK dé& xac nhan. Lwa chon dwoc lwu
trong thiét bj va hién thj & Menu cai dat.

Lwa chon nay chi ap dung cho Bdng ho sé.
Hen gi&

Khi chon ché& do hen gi®, cham OK thiét bj
sé hién thi thei gian theo format 00:00.

Khi thiét bi 6 ché dd cho, cé th€ truy can
hen gi&» khi cham () va .

Néu khong coé thay déi nao trong vong 5
phut, thiét bj s& chuyé&n vé ché do cho.
Cham Vv A dé& diéu chinh hen gi¢, c 1
phut 1 [an cham. Cham OK d& xac nhan va
bat dau hen gid.

Cham O® ¢& digu chinh cai dat hen gi¢
trong khi dang chay ché& dé hen gio.



VAN HANH

Khi chuwong trinh da hoan thanh, man hinh
sé hién thij 00:00.

Cham OK d#& t4t 4m thanh. Thiét bj sé&
chuy&n vé trang théi chd.

DEN

Chon Menu bén va cham OK. Menu ¢c6
nhirng lra chon nhu sau:

- Bén sang lién tyc

-bén ECO

St dungVv A d€ chon Iya chon ché& do
dén mong mudn va cham OK d& xac
nhéan. Lwa chon nay duwoc Iwu trong thiét
bj va menu cai dat dwoc hiéh thi.

DEN SANG LIEN TUC

Khi ch& dé dén séang lién tuc duge chon,
dén sé bat lién tuc sudt chuong trinh
(nwéng) hoac khi cura 16 mé.

DEN ECO

Khi ch& do Bén ECO dugc chon, dén sé
séang trong 30 gidy khi cham vao bét cir
cém bién nao trong khi 10 nwéng dang van
hanh. Khi ctra [d mé, den sé séng trong
sut thi gian ctra mé* nhung khéng qua
10 phdt, sau dé den sé tat.

AM BAO

Chon menu &m béo va &n OK. Sé& cé
nhitng Iya chon sau:

- Am béo 1

- Am béo 2

- Am b4o 3

Dung Vv A d€ chon &m béo thich hgp va
cham OK d& xac nhan. Lyra chon dugc
Iwu trong thiét bj va hién thj & menu Cai
dat.

Do sang

Diéu khién dé sang man hinh va cham
D6 sang duoc th& hién bang ty 1& % trén
man hinh.

Dung v A dé€ digu chinh do sang man
hinh t& 0-100%, mdi [An cham 1%. Cham
OK d€ lwu d6 sadng da chon. Lwa chon
duoc Iwu trong thiét bj va hién thj & menu
Cai dat.

Dich vu

Chon menu Djch vy va cham OK. Théng
bao nhw sau sé& hién thi:

N&u thiét bj c6 16i, ma I18i s& hién 1én man
hinh.

Cai dat nha may

Chon menu Cai d&t nha may va cham OK.
Thong bé&o nhu sau sé hién thi:
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Chuong trinh nwéng

Cham¥V A dé€ chon chwong trinh nwéng va
cham OK d& xac nhan. Chon nhting tinh
nang nwéng nhw & dudi

- Lam néng nhanh
- Nudng thuong

- Nuwdng banh

- Nudng

- Nuwdng Turbo

- Nuwdng tang cuong
- Nuwdng co quat

- Pizza

- Nuwdng browning
- Quay

- Ra& déng

- Nuwédng quat ECO
- Thoét

Cham Vv A d& hoi phuc cai dat nha may.
DE& gitr cai dat hién tai, chon "No" va cham
OK dé& xéac nhan. Thiét bi s& thoat ra menu
Setting.

Chon Yes d€ khoi phuc cai dat nha may.

Tham khdo bang phia dwdi co ch& dé nwdng, thanh phan nwdng, nhiét dd va ché do
mac dinh.

: - Nhiét 46 [°C] Nhigt do | Khay
Function Description | Oven elements min. max [°Cj " |nuédng
Lam néng nhanh Quat néng + quat + nudng | 30 280 180 3
Nudng thudng Nudng trén + nudng dudi 30 280 180 3
Nudng banh Nudng trén + nudng dudi + 30 280 170 3
Nudng Nuéng vi 30 280 280 4
Nudng Turbo Nudéng vi + Quat 30 280 200 2
Nudng tang cudng | Nudng vi +Nudng trén 30 280 280 4
Nudng co quat Quat néng + quat 30 280 170 3
Pizza Quat néng + Nudng dudi +quat 30 280 220 2
Nudéng browning Nudng trén 30 230 180 -
Quay Nudng dudi 30 240 200
R& dong Quat - - - 3
Nudng quat ECO Quat néng + quat 30 280 170 3

*Ché do nuwdng quat ECO la ché do t6i wu hoa hiéu nang nédu an.
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Nwéng c6 quat

Cham ~ A d€& chon chuong trinh
"Nuwédng quat' (Fan cooking) va cham
OK dé& xac nhan. Man hinh sé thé& hién
nhiét d6 mac dinh la 170°C.

C6 th& diéu chinh nhiét do trong vong 5
giay khi bigu twong § nhédp nhay.

Cham Vv A & diéu chinh cai dat. Cham
OK d& xac nhan va bigu twong §sé bién
mat.

Cham 8 dé€'ti€p tuc diéu chinh nhiét do.
Ghi chu: Thiét bi sé c6 am bao khi nhiét
dé trong 16 dat dwoc mire nhiét cai dat.

Khi thoi gian khong duoc cai dét, cham (D
dé& tat thiét bj. Thiét bi s& chuy&nh qua ché
dé cho.

Str dung céy do nhiét dd

Khi chon chuwong trinh nwéng, cai dat
nhiét dd ndu mong mudn, hodc str dung
nhiét dé mac dinh.

Cé&m cay do nhiét do vao & cdm. Nhiét do
mac dinh 80°C sé& dwoc hién thi.

Khi cay do nhiét do duoc két ndi, 5 sé
nh&p nhay trong 5 giay. Néu khong diéu
chinh trong vong 5 gidy, nhiét dé mac dinh
duwoc chon.

Cham v A dé& diéu chinh nhiét doé to 30°
C dén 99°C, méi lan chinh 1°C. Cham OK
d€ xac nhan. Bi€u twong # va nhiét do
cay do sé& duoc hién thi. Co th& diéu chinh
nhiét dé trong chwong trinh nau.

D& diéu chinh nhiét dd cham § . Khi
cham lan dau, nhiiét dé dwoc hiéh thi, bi&u
twong bat dau nh&p nhay va ban co
th& diéu chinh nhiét do.

Cham OK d& xac nhan nhiét do da dieu
chinh, s& dwng nh&p nhay va thiét bj
sé hoat dong binh thudng.

Cham VvV A 2 |an d& diéu chinh cai dat 1o
nuwdng. Cham A dé& diéu chinh nhiét do,
mdi an cham 1°C. Cham OK dé& xac nhan.
Khi th&i gian nwéng két thic, tiéng "bip" sé
vang lénva A tiép tuc nhap nhay.

Cham OK d& tét tiéng bip. Thiét bi chuyé&n
sang ché& do cho.

Nén slr dung cay do nhiét do d&€ nau
nwéng 1 lwong thit 1&n (it nhat 1kg).
Khong nén str dung khi ndu thit gia cam
ho&c thit co xwong.

Khi khéng str dung, rat cay do nhiét do ra
khdi 10 nwéng.

Lwu y: Chi str dung cay do nhiét do duoc
cung cép clng vai 1o nwéng.
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Nhiét do tham khéo cai d&t cho cay xién thit

Loai thit Nhigt d¢ [°C]
Heo 85-90
Bo 80 -85
Dé 75-80
Curu 80 -85
Nai 80 -85

Cai dat thi gian nwéng

Khi chwong trinh nuwéng dwoc chon,
cham (© . Khi bi€u twong -I nhap nhay,
man hinh th& hién thdi gian nwéng va
'00:00".

Man hinh trieée khi thei gian ndu hay

thoi gian két thic dwoc cai dat.

Man hinh khi th&i gian ndu hay thi gian
két thuc duoc cai dat.

N&u khong c6 digu chinh nao trong vong

5 giay, man hinh s& chi hién thj nhiét do,
th&i gian ndu sé khong duoc hién thi va
bi€u twong - s& ngirng nhép nhay.

Cham \v AJE& diéu chinh thdi gian ndu, 1
lan cham 1 phut. Cham OK d€ xac nhan
va lwu thoi gian n&du. Thoi gian ndu sé
thay d&i thanh théi gian két thuc,vi du 0:30
sé thay ddi thanh thoi gian két thuc, trong
khi thoi gian con lai duoc hién thi dudi
th&i gian két thuc. Bi€u twehg duoc
hién thi lién tuc.

Khi thoi gian nwéng két thuc, &m thanh sé
vang lén va - tiép tuc nhdp nhay.

Cham OK dé& tat am thanh. Thiét bj chuy&n
qua ché& do cho.

Luuy:

Khi thoi gian nwdng da két thic, khong
th€ thay ddi thoi gian két thic. Birng cham
OK va cham (O d& kéo dai thoi gian
nwong dungwv A .

Cai dat thoi gian nwéng va thdi gian két
thac

Chi tiét c6 th€ dwoc xem & phan treéc.

Cai dat thdi gian két thac

Khi biu twong—y hiéh thi, cham 2 lan va ®
sé duoc hién thi, bi€u twongl sé nhédp

nhay va thoi gian nwéng sé thé€ hién thoi
gian bat dau.

N&u khong ¢ diéu chinh nao trong vong 5
giay,thiét bj s& quay lai cai dat trwdc do.
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Cham v A dé& cai dat thoi gian két thac,
mdi [an mot phut.

Cham OK d& xac nhan va lwu thoi gian két
thic. Thoi gian két thic sé chuyén thanh
thei gian bat dau va thoi gian thire t€ bat
dau sé hién thi.

N&u khong cé diéu chinh trong vong 60
giay, thiét bj sé di vao ch& do cho va biu
twong - valb> sé hién thj theo thoi gian
thue.

Cham (Ddé’ bat thiét bi va hién thj cai dat.
Van hanh thiét bi trong chwong trinh
dwoc cai dat

Thoi gian bat dau déi thanh thdi gian két
thiic va man hinh hién thj thoi gian két thic
va th&i gian con lai ¢ dong bén dudi. Khi
thiét bikhsi déng, bidu twong  tat va bigu
twong sang lén. Khi chuong trinh két
thuc, tiéng "bip" vang lén va tiép tuc
nh&p nhay. Cham OK d& tét tiéng bip. Thiét
bi chuyéh sang ché do cho.

Chuong trinh mac dinh

ChonV A cho chuong trinh méc dinh va
cham OK. Nhtrng muc sau sé hién thi:

- Thit

- Gia cam

- Pizza

- S&n ph&m déng lanh

- Banh

- Lam ng bot

- Lam khdé

- Gitr @&m

Khi chon 1 chuwong trinh va cham OK chon
tiép céac lwa chon nhu sau:

THIT
- BO

- HEO
GIA CAM

- GA

- VIT

- NGONG
GA TAY

- PE MONG

- PE DAY

- DONG LANH

SAN PHAM DONG LANH

- CA

- THIT HAM

- LASAGNE

KHOAI TAY CHIEN

- VUN BANH

- BANH TRAI CAY

- BANH THUY SY CUON
- BANH BONG LAN

- BANH CUPCAKE

- BANH QUY

- BANH Mi

Cham v A d€& chon menu va cham OK
d& x4ac nhan.

C6 th& digu chinh nhiét do cla cay do bét
ki lic nao, tuy nhién sau d6 chwong trinh
mac dinh sé két thuc.
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Khi digu chinh nhiét do ( { hoac /2 ngirng
nh&p nhdy), chuwong trinh mac dinh sé
chuyén thanh chuong trinh nwéng binh

thuwdrng. Cham (Dd& dirng chuwong trinh bat
Ki lic nao. Khi cham (D, thiét bj chuyén qua

ché& do cho.

Trong mdt s& chwong trinh, ban cé thé thay

ddi trong Iwgng thive an. Khi bi€u tweng

can nh&p nhay, ban c6 th& diéu chinh trong

lwgng hay xac nhéan trong lvgng méc dinh.
Dung\V A d€ digu chinh va cham OK d¢
xac nhan va lwu lai digu chinh do.

DE& khéri dong chuwong trinh véi chire ndng
lam néng trwéc, chon va cham OK d& xac
nhan. Lo nwéng sé bat dau lam néng dén
200 °C.

Khi nhiét do tang dén 200°C, tiéng bip sé
vang lén, va bigu twong  sé nhap nhay.
Nhiét dé 200°C trong 16 sé duoc gitr
nguyén.
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Khi chwong trinh mac dinh hoan thanh,
tiéng bip s& vang lIén. Man hinh sé th& hién
nhiét db 16 nuwdng.

Cham OK d&tat am thanh. Thiét bj chuyé&h
sang ché& do cho.

Chuwo'ng trinh ngu @i dung

Dung V A d€ chon chuwong trinh nguoi
dung va cham OK d& xac nhan. C6 10
chwong trinh ngudi dung c6 thé€ tuy bién
d€ dép rng nhiéu nhu cau khac nhau.

DUngV A dé€ chon tr Chuong trinh 1 dén
10 va cham OK d& xac nhan. Chon
chuwong trinh nwéng, didu chinh nhiét do,
tang ndu an va thoi lvong.

Thao tac digu chinh giéng véi digu chinh
chuwong trinh nuwéng.

Khi thdi gian nwéng duwge xac nhén, mét
ban phim sé& hién l1én d&€ go tén chuong
trinh. Tén chwong trinh ¢6 th€ [én dé&n 25 ky
(VR

Khi chuwong trinh hoan thanh, tiéng bip sé&

vang |én. Man hinh sé th& hién nhiét d6 10

nwéng. Cham OK d& tét am thanh. Thiét bj
chuyé&n sang ché& do cho.
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Cham v AdE& chon chuwong trinh hdp va
an OK dé& xac nhan. Chon 1 trong nhiing
chwong trinh sau:

- H8p chuyén sau

- H&p & nwéng

- Lam ndéng & khur tring
- N&u cham (thit heo(
- N&u cham (thit mém)
-Ca

- Gia cam

- Nuéng & hép

- Nuéng banh & hap

- Lam sach can

- Thoat

Cham Vv A d€ chon chuong trinh hdp va
a4n OK dé& xac nhan.

Trong 16 nwéng co t6 thép khong rf:

- C6 16 thoat cho rau va ca

- Kin chocéac loai thit

Dat té v&i thire &n bén trong 1&n vi nwéng.
Bong ctra 10 nwdng.

Khoang ch&ra nuwédc nam & mat trudc
thiét bi. An vao va kéo ngén nudéc ra.
D& 0.5L vao ngan chra. NEu can thém
nuwdc, sé€ co thong bao "Thém 0.5L va
&n OK" hién ra. Khi di nwée, 1 tiéng bip
sé vang Ién. bong nngan chira nuéece.

Chon chwong trinh PO1S-P09S va dn OK
dé& xac nhan va bat dau chuong trinh.

QUAN TRONG: Tiéng "bip" trong chuong
trinh va théng bao Thém 0.5L nuwéc" cb
nghta ban can thém nuwéce. Tién hanh
giéng nhu [an dau, thong bao sé ngirng
nh&p nhay khi da dd nwéce trong 10 nwéng.

GHI CHU: khi nwéc hét, chuong trinh sé&
tiép tuc.

Khi thdi gian da hét, sé co tiéng bip bao
hiéu. Cham bat ki c&m bién nao dé tat.

Cham OK @€ hoan thanh chuwong trinh.
Thong bao'Lay nwéc ra” sé hién thi.

M@’ ctra dén vj tri ban dau (15°)

C6 th€ mé hoan toan sau vai gidy. Sau dé
dat khay nwéng dudi khoang chira nuéece.

ooooooooooo

Cham OK d& rut nuwdc ra khdi 10 nwdng.
Lau sach khoang 16 nuwéng.
Khi d&a sir dung chwong trinh nwéng vai

lan, khéi dong quat lam néng trong vong
30 phut & 180°C.
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LUU Y: Nguy co bdng! Hoi néng c6 thé
thoét ra khi ban mé ctra 16 nuwéng. Hay
cé&n than khi ban mé ctra 16 nwéng trong
hoac sau khi nuéng. KHONG ty 1én ctra
khi ban mé clra. Lwu y réng tuy thudc vao
nhiét do, hoi cé th€ khong trong thay
duoc. QUAN TRONG: Bo ddm khéng co
nuwéc trong hé théng hdp khi ban sir dung
cac chirc nang nuéng thong thuong.

Lam sach can hé théng hap hoi nwéc

Khi ban da dung chirc nang hép vai lan,
‘Lam sach can" s& nhdp nhay va hién thi
trén man hinh, nhac nhé vé sinh hé théng
hédp cla 1o nwéng. C6 th& bd qua théng
bao nay 2 lan, béng cach chamU tuy
nhién sau cung chuwong trinh hdp sé
khéng hoat déng co dén khi hé théng
dwoc lam sach can.

Khi chon chuwong trinh "Lam sach can',hé
théng sé hién théng bao "Thém 0.5L dung
dich lam sach can". Khi chwong trinh dang
chay, ban sé thay thong béo "thém 0.5L
nuwédc" va "Lay nwée ra’ (rira).

Lam sach can cho 16 nuéng

Chuéh bj 450ml nwée va 50ml dung dich
lam sach can.

D& dung dich t&Yy rira vao ngan chira
nuée. An OK d€ bat dau

GHI CHU: Trong qua trinh lam sach can,
rat nwére khéi hé théng 3 1an.

Rut nwde khdi 1o nwéng khi ban nghe tiéng
"bip" va théng bao "Lay nwée ra' nhép
nhay.
e M&curald
e Dat khay nudng banh dudi duong

ra cla nuédc
e An OK dé& thoat phan nudc con lai

khéi hé théng hadp cla 10.D8 nudc

kh&i khay va rira sach.

Thém nwdc vao khi co tiéng 'bip" va
thong bdo: "Thém nwéc' nhdp nhay. DE
0.5L nuwéc vao khay nwéc va cham OK.
Rat nwdc khdi 16 nwdng khi ban nghe
tiéng "bip" va théng béo "Lay nuéc ra"
nh&p nhay.

e Mé& curald

e Dat khay nwéng banh duéi dudng ra
clia nuéc

o An OK d& thoat phan nuéc con lai
khdi hé thng hdp cla 10.D8 nwdc khdi
khay va rtra sach.
QUAN TRONG: néu nuwére chdy nhd
giot khéi 16 trong chwong trinh hap,
chuwong trinh s& tat. Khi d6 thiét bj van
bat nhung khdéng hoat déng.

o Dat dudi 16 thoat nwéc cla 16 binh
chira dwoc it nhat 1L nwde.

e D&O.5L nwée vao 1o

* Cham \V Ava thoat nwée ra khéi 16
thoat

e L&p lai qua trinh nay 2 [an.
N&u van bj chdy nwéc, 1am sach cén
thiét bj.
QUAN TRONG: n&u nhan thdy c6 cén
sau khi hoan tat chwong trinh hap,
chon chwong trinh "Lam sach can' va
lam theo hwéng dan.
Né&u d& nwée vao binh chira nhung
khong dung chwong trinh hap, cé th&
&n v A d& thoat hét nuéc ra khai 10.
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Chirc nang dac biét
Khoa tré em

D& khoa tré em, cham va gitr dong thoi

OK va V trong vong 3 giay. Khi chtrc
néng duorc kich hoat, bi€u twongim va
dong ch "Gitr dong thei OK va v/ d& tét
khod tré em". Khi chirc ndng khoa dang
hoat déng, dong chtr sé hién Ién khi bat ct
c&m bién nao duoc cham.

Khi khod tré em duoc bat, ban s& khong
théy thay d&i chwong trinh dang van hanh.
Tat ca cam tng, trr OK, (D va v déu b ve
hiéu hoa. C6 th€ cham dong thoi OK va Vv
d€ ma khoa hodac cham OK dé& hoan thanh
chuwong trinh dang chay. Cam tng (D cht
co tac dung dirng chuong trinh dang chay
chr khéng thé truy cap menu.

Khi khoa tré em duwoc tét, bigu twong mva
dong chr "Gitr dong thei OK va Vv dé tat
khod tré em" s& bién mét.

Luu y: Khod tré em van con hiéu luc k& cé
sau khi cup dién.

Ty déng ngét ngudn dién

Néu 10 nwéng hoat déng trong 1 thoi gian
dai, bd phan lam néng sé& duoc tat.

Vi du: Néu 1o nwéng & nhiét dd 200°C, bd
phan lam nong sé tw dong tat sau 3 gior &
nhiét dé 100°C sé la sau 10 gio.

Tinh n&ng nay d€ han ché tinh trang 10
nudng qua néng.

Né&u bd phan lam noéng bi tat, dén bao sé
nhé&p nhay v&i bi€u tvong &

D& t4t ché& do dong ngat ngudn dién,
cham @ & ché do che. Thiét b thoat ra khai
menu chinh .

Ché dd ban dém

Te 22:00 dén 6:00, thiét bj s& ty dong
chuy&n sang ché do ban dém v&i cuwong
d6 anh sang nhe hon.

Canh bao ctra m¢

Néu ctia |16 nwédng ma trong ltc van hanh,
am bao sé vang lén sau 30 giay va thong
bao "Cua mé" sé duwgc hién thi.

Mé cira tw dong!

Tinh ndng nay gitp mé cta bang cach
cham tay ndm. C6 2 ch& do: mot lanl7va
ludn ludn [= . V&i ché do mét 1an, cia 16
nwéng chl ty déng mé khi 10 nwéng dang
hoat dong. O ch& dd luén ludn, cta 16
nwdng sé tw dong mé khi cham vao tay
nam.

QUAN TRONG: Mg ctia tw dong! khong
hoat déng khi 16 nwéng dang tat hay & ché
do che, khi dong ho hién thj thoi gian thuc
té.

DE& kich hoat cham vV Adé& chon "Mé ctia ty
déng" va moét trong nhirng lira chon sau:

- Ludn ludn

- M6t [an

- Thoat

D& mé cta 10 nwdng, cham tay ndm kim
loai trong it nhat 0.5 gidy. Tay ndm nhay
cdm (ng s& gilp ma& ctia khi cham bang
tay, khuyu tay hoac dau gai.
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Clra 16 nuéng co6 thé m& bang tay bat cur
lic nao bang cach kéo tay nam.

Luuy:

Khi "M& clra tu dong" dugc kich hoat,
clra c6 thé duoc mé mot cach vo y. Nén
gidm sét tré em hoac vo hiéu hoa chirc
nang "Md& clra tu déng".

Quat mat

Quat mat hoat doéng doc lap khoi céac
chuong trinh nuréng va van hanh cua thiét
bi. Quat mat dugc kich hoat tu dong khi
bat ki chuong trinh ndo dugc van hanh.
Quat mat sé hoat dong khi nhiét doé 1o
nudng vurot qua 80°C. Dudi nhiét doé nay,
quat mat sé tat.



SU’ DUNG LO NU'O'NG - GO'l Y

Nwéng banh

e Khuyén céo st dung céc khay nwéng dwoc cung cép kém theo 16 nwéng;

e (Cing co th€ st dung lon thié’c,hay khay mua ngoai dat 1én vi sdy; khay mau den
sé dan nhiét t6t hon va rdt ngan dwoc thei gian nwéng;

e Khong khuyén céo st dung khay cé bé mat séang hodc béng khi st dung
chuong trinh nuwéng truyén théng (gia nhiét trén va dudi), viéc st dung nhiting
khay nhuw vay co th€ dan dén nwéng khdong chin dé banh;

e Khi st dung chitc nang quat tang cuong, khéng can lam néng khoang nuwéng
trwdre, déi véi chwong trinh khac, ban nén lam nong 1o trwédre khi dwa banh vao;

o Trwéc khi ldy banh ra, ki€m tra xem banh d& chin hay chua béng cach su dung
mot dda go (néu banh da chin, dda rdt ra kho va sach sau khi cam vao banh);

e Sau khi tt 10 nwéng, d&€ banh bén trong lo nwéng khodng 5 phut;

e Nhiét d6 nwéng v&i chwong trinh quat tan cwdng thuwong thdp hon nwéng
théng thwéng khodng 20- 30 do (st dung bo gia nhiét trén va dwdi);

e Céc tham s6 nwédng cho trong bang chf 1a cac tham s6 gan dung va coé th& digu
chinh dwoc dwa trén kinh nghiém va sk thich ngudi dung,

e Né&u thong tin trong sach cong thirc khac nhiéu véi thong tin trong sach huwdng
dan nay, vui long stt dung sach huwdng dan nay.

Quay thit

e Quay thit co trong lwong trén 1kg trong 10 nwdng nhwng cac miéng nhd hon nén
duoc quay trén bép gas.

o 2

e Su dung vat dung chiu nhiét trong 10 nwéng, k& cé tay cam cla vat dung dé
clng nén chju duoc nhiét do cao

o Khi quay trén vi s&y hoac trén vi, khuyén céo ban dat mot khay nwdng vai 1 it
nudc K mirc thdp nhat cla 1o nwéng;

e (Can xoay thit it nhat mot [an trong thdi gian quay va trong khi quay ban clng
can phét thém nuéc sét hodc nwdc mudi nong — khéng d& nwéc lanh 1én thit.
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Ché do ECO
o Chuong trinh ECO 1a chwong trinh t6i wu ti€t kiem dién nang khi chudhn bj thire
an
. Khong th& rat ngdn thei gian ndu béng céach chinh nhiét do cao hon, khong
nén lam nong 16 nuwéng trudc
° Khoéng thay déi mire cai dat nhiét va khong mé ctra 10 khi dang hoat dong.

Cai dat khuyén nghj cho chuwong trinh ECO

Mon an Ch“;‘:rg?]g""h Nhiét do Mirc do T'zg:]gti;"”
Banh bong lan 180 - 200 2-3 50 - 70
Banh boéng lan 180 - 200 2 50-70

ca 190 - 210 2-3 45-60
Bo 200 - 220 2 90 - 120
Heo 200 - 220 2 90 - 160
Ga 180 - 200 2 80 - 100
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Moén an Chuong trinh Nhiét do Mrc do Th((ngian
nuéng il
Banh bong lan OJ 160 - 200 2-3 30 - 50
Muffins O 160- 170" 3 25-402
Muffins 155-170 " 3 25-402
Pizza 200 - 230 " 2-3 15-25
Ca OJ 210 - 220 2 45 - 60
ca 160 - 180 2-3 45 - 60
ca T 190 2-3 60 - 70
Xdc xich 220 4 14-18
BoO OJ 225 - 250 2 120 - 150
Bo 160 - 180 2 120 - 160
Heo O 160 - 230 2 90 - 120
Heo 160 - 190 2 90- 120
Ga T 180 - 190 2 70-90
Ga OJ 160 - 180 2 45 - 60
Ga 175- 190 2 60 - 70
Rau O 190 - 210 2 40 - 50
Rau T 170 - 190 3 40 - 50

Théi gian 4p dung v&i mén &n trong 106 chua duge [am néng. V&i 1o da duoc lam néng nén gidm
thei gian néu tir 5-10 phit.

1. Lam néng 16

2. Nuwéng mén &n nhd hon

Ghi cha: Théng tin dug'c cung cép trong bang 1a twong déi va c6 thé thay d6i dwa trén kinh nghiém
ngudi dung.
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Ma Tén Thoi
chuong chuong ian Mén &n
trinh trinh 9
Rau, com, ngi
— Giai doan 1: Hap cée,
P01S Hép 100 50 shakshuka,
créme brilée ,
trérng
Giai doan 1: Hgp 100 25 N
' nwéng, m
P02S Hap + nudng ca u'$ g, mi
Giai doan 2: Nuéng 220 20
Pogs ~ Lamnongva Giai doan 1: Hap 90 25
khur trung
PO4S N&u cham Giai doan 1: H&o 80 240 Thit heo n&u
(heo) AN 1 hap cham
Ga tay, thit
N&au cham | N heo nac, bo,
PO5S (bO) Giai doan 1: Hap 70 120 thit chim
Giai doan 1: Hap 50 30 i
PO6S Banh mi < | Gial doan 2. Banh ¥, banh
Nuwong trén & 30 !
PO7S " R AN AL L ow
Gia cam % | Giai doan 1: H&p 180 75 Gia cam
Nuéng, Giai doan 1: Nu¢ng 220 20 Thit'hr;;‘ cu
P0o8S " nudng vi va
¢ [
hap Giai doan 2: Hap 120 90
Nud R Giai doan 1: Hép Pate, keo
P09S ”ggg va va Nwéng trén & 150 120 mam
P10S  Vé sinh mang bam 15

1 Kich hoat lam nong nhanh dé dat dugc nhiét do can thiét

2 Vui long xem e-book cho c6ng thirc ndu &n cla chuong trinh mac

dinh.
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MON AN THU’ NGHIEM . Theo tiéu chuan EN 60350-1.

Nwd'ng banh

Mén &n Phu kién Tang Chwong trinh | Nhiat g6 Thoi gian
nwéng T (phat)
Khay nuéng banh 4 OJ 160" 28-322
Khay nuwéng banh 3 Z 1551 23-262
Banh Khay nwéng banh 3 150" 26-302
Kh ¥ng banh 2+ 4
ay nuc?‘ng an 2-khay nuéng banh
Khay nwéng hoac khay nung 150" 27-302
4-khay nwéng banh
Khay nung banh 3 O 150 -160 " 30-402
Khay nwéng banh 3 A 150-170" 25-352
z ~ - 1) - 2)
Banh mi Khay nuéng banh 3 @) 150- 170 25-35
2+4
Khay nwéng banh| 2-khay nwong banh
Khay nuwéng hozc khay nwéng 160-175" 25-35%
4-khay nwéng banh
; 5 Khay nuwéng vi+
Banhbonglan | * " e don 2 O 170-180" | 38-462
2
Khay nuc’yng Vi+| Lon thiéc mau den
Banh t40 Lon thi&c den OJ 180 - 200 " 50 - 652

nHam noéng trwée 5 phut. , khong dung chirc nang lam néng nhanh

2)S8 lan &4p dung véi moén an nuéng trong 1o chwa lam néng




MON AN THU’ NGHIEM . Theo tiéu chuan EN 60350-1.

Nwé'ng coé vi

Mén &n Phu kién Tang Chu‘o'n,g trinh Nhiét do Thoi gian
nuéng (phut)
Banh mi Khay nuwéng (d& _
nuéng hing nuoc thit) 4 220" 15-2,5
N Vinudng + khay 4 -vinwéng — Mat dau tién:10 -15
Burger bo nuéng (4 hing . e 220" Mt dau tien:8-13
N6 thit 3 - khay nuwong .
Ham nong trwdc 8 phut., khdng dung chirc nang lam néng nhanh
Quay
Mén 3n Phu kién Tang Chu*o’r]g trinh Nhiét d6 Thoi gian
nuwéng (phat)
Khay nudng
(d€hing nudc | o - i nwdn —
thit) T khay nuong 180- 190 70-90
Ga (nguyén .
con) Vinuwéng +
khay nuwdéng 2 -vinuwdng —
(d€ hivng nwére |1 - khay neéng 180-190 80-100
thit)

Thoi gian ap dung véi mon &n nwéng trong 16 chwa lam nong. Cho 10 da lam nong, nén gidm xudng

5-10 phut.
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Viéc vé sinh va béo tri 1o nwéng dung
céch la gop phan quan trong vao viéc duy
trl van hanh hiéu qué cla thiét bj.

Trwdre khi bat dau vé sinh, phai tét 10
nwéng. Khéng duoc vé sinh cho dén khi
|0 nwdng da ngudi hén.

Lo nwéng phéai dwoc vé sinh sau
mdi lan sit dung. Khi vé sinh 16 nwéng, phai
bat dén d€ giup ban quan sat cac bé mat
ré hon.
. Khoang nwéng chi duoc rita bang
nuwérc &m pha mot lveng nhd dung dich téy
raa.

Sau khi vé sinh, hay lau kho
khoang nudng

Quan trong!

Khéng st dung bét ky tdc nhan gay an
mon, chét tdy riia manh hoac céac vat gay
mai mon dé& vé sinh.

Ch st dung nwéc dm véi mot lveng nho
nwée ria chén d& lam sach mat trvde cla
|0 nwéng. Khong st dung bot giat hoac
kem t&y ria.

Thay thé& béng den 10 nwéng

D& tranh nguy co bi dién giat, ddm béo
réng thiét bj da dwoc ngét khdi ngudn
dién d€ phong dién giat.

1, Ngét két néi dién

2. L&y t&t cé khay nuwéng ra khoi 10
3. L&y ludn ray treet néu co

4. Dung tua vit van chup dén cho
1dng, théo ra, rira sach sé va lau kho

5. Kéo boéng den halogen ra. Néu can
thiét, thay th& bang bong den mai.

- Loai G9

- Dién ap 230V

- Cong suét 25W

6. Thay thé béng dén halogen vao
chubi dén

7. Thay th& ndp chup dén
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Ray d& ké trong 10 nuéng duoc thiét k&
d€ thao 18p dé& dang. D& thdo ray d& ra
lau chui, st dung chia Allen s& 3 d& théo
6¢c khdi ray d& ké. Sau khi vé sinh, 18p ray
de vao. Trwdce khi siét chat, chic chin 14
ray d& nam dung vi tri trong khoang o
nuwéng.

Thao ray d& ké

Loai 16 nwédng duoc ky hiéu béng chtr K
trong tén mau cé t&m |16t phd bang men tw
lam sach. Men loai bd dau mé& va thirc an
con thtra tw dong, néu nhuw khong bj kho
lai va chay xém (thirc an va dau mé nén
duoc lau sach treée khi khd lai va chay
xém dé€& tranh qué trinh tw lam sach kéo
dai. D& kich hoat ch& doé tw lam sach trong
1 tiéng, cai nhiét d6 & murc 250°C. Né&u
thérc an dinh lai it, qué trinh cé th€ duoc
rat ngén.

Né&u chuwong trinh tw 1am sach bi rat ngan
qué nhiéu, thay tdm 16t v&i tdm 16t mdi,
thao ray d& ké va thao 6¢c khoi tdm 6t
Tdm 16t m&i c6 th€ dwoc mua tai trung tam
cham soc khach hang.

Théo tam 6t
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Thao ctra

D& dé dang tiép can khoang nuwdng vé sinh,
c6 th€ thao cua lo nwéng. DE lam duoc diéu
nay, nghiéng phan chét an toan clia bén [&
vé phia trén (hinh A). Béng ctia nhe nhang,
nang va kéo ctia vé phia ban. D& 1&p lai ctia
[én 10 nwdng, hay lam theo quy trinh nguoc
lai. Khi I&p d&t, ddm bao rang khia clia ban &
duwoc dat dung vao phan nho cla gia d& ban
[&. Sau khi ctia dworc 18p vao 10 nwdng, chét
an toan phai dwoc ha xudng t ter. Néu chét
an toan khong dwoc ha xudng, diéu nay co
th& gay hw cho ban & khi dong ctia.

A

Nghiéng phan chét an toan béan &

Théo tdm 6p bén trong

1. Kéo tdm cuia trén rdi ra. (hinh. B, C)

B

—

R54
\
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2. Kéo tdm kinh bén trong (& phan thap
hon clia ciia 10). Lwu y! Nguy co nivt vé
kinh. Khéng nang t&m kinh lén ma kéo
no ra.

Théo t&m 6p bén trong.

3. Lau sach td&m 6p bang nwdc &m véi 1 it
dung dich t&y ria
Thue hién cac budc ¢ trén nguoc lai
dé& Iap kinh lai vao cta 16 nwéng. Mat
tron nh&n nén huéng 1én.

Removal of the internal glass panel
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XU LY sy cb

Trong treong hop xay ra s co:

. Tat thiét bj

. Ngét két néi ngudn dién

o Lién hé trung tam béo hanh

o C6 th& stia dworc moét s6 16i nhd bang cach tham khéo céac huwdng dan duoc cho

trong bang dwdi day. Trwede khi goi trung tam cham séc khach hang hodc trung tam béo
hanh, hay ki€m tra cac muc duwoc trinh bay trong bang dwdi day.

Sy c8 Nguyén nhan Bién phap
1. The appliance does not | No power Ki€m tra hop cau chi, néu
work cau chi bj n&, thay th& bang
cau chi maoi.
2. Dén 10 nwdng khéng Bong dén bi 1dng hoac bj hu| Thay th€ bong den hong
séng. (xem V& sinh va béo tri’)

3. Man hinh b6 1ap trinh Thiét b da dwoc ngat két Cai dat thoi gian hién tai
hién thi “0:00”. néi v&i ngudn dién hoac (xem
bi mé&t dién tam thoi ‘St dung bo lap trinh’).

4. Quat khong hoat ddong | Nguy co gua néng! Lap tirc ngat ngudn thiét bi hoac
ngét cau dao. Lién hé trung tam bdo hanh gan nhat.

N&u van dé khong duoc xt ly, tt ngudn thiét bi va béao 16i.

Luu y! Tat cd stia chira can dwoc thie hién bgi Ki thuat vien cd chuyén mon.
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THONG TIN KY THUAT

Dién ap dinh mac 220-240V 1N~50/60Hz
Cong suét dinh mire t6i da 3,6 kW
Kich thuéce 10 nwéng C/R/S 59,5/59,5/57,5cm

San phdm dép ¢ng cac yéu cau chung theo Tiéu chudn Chau Au : EN 60335- 1;
EN60335-2-6.

D ligu trén tiéu chudn nang lveng cla o nwdng dwa trén tiéu chudn EN 60350-1 / IEC
60350-1. Cé&c gia tri dwoc xac dinh theo tiéu chudh nang lvong véi chuwong trinh nwéng
trén va nwédng dwdi clng véi nwéng déi lwu, néu co.

Tiéu chudh nang lvong dugc dwa vao tinh ndng sén cé theo wu tién dwdi day:

Ché& d6 ECO (vong lam nong + quat) =4
Ché& do ECO (nhiét trén + nhiét dudi + nuong + quat)
CChé& do ECO théng (nhiét trén + nhiét dudi ) =

Chirng nhan tuan thu CE

Nha sén xuét sau day tuyén b rang san phdm dap (rng céac yéu cau chung theo céc Chf
thi Chau Au:

. Chi thi dién ap thap 2014/35/EC,
o Chf thj twong thich dién tr 2014/30/EC,
° Chi thi ErP 2009/125/EC,

Va do do sdn phdm da dwoc dan nhan ky hiéu CE va Tuyén bd tuan thd da duoc cép
cho nha san xuét va co hiéu lyc déi véi cac co quan quan ly thi tredng co6 thdm quyén.
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