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Cam on ban d3a chon thiét bj ctia ching tdi. Truwrdc khi sir dung thiét bi, vui long doc
cac canh bao va hudng dan trong hudng dan nay. Diéu s& gitp ban sir dung dé dang
hon va ciing kéo dai tudi tho clia sdn pham. Gitt lai cudn hwdng dan nay dé tham
khao thém khi can thiét.
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CANH BAO AN TOAN CHUNG

Xin vui 1ong doc tdt cd cdc cdnh bdo va hwdng dan duwoc viét trong hwdng ddn nay mét
cdch can than..

A Doc hudng dan st dung can than dé st dung thiét bj chinh xac va an toan. Hay gilt tai
lidu hudng dan sir dung nay dé ban cé thé can lai Ian nita cling nhu bat ky ngudi nao
khac cé thé sir dung thiét bi mot cach chinh xac va an toan.

‘ /'\ ‘ DAm bao rang thiét bj dwoc déong géi chac chan va sdn pham duwoc giao dén khong

bi hw hbng. N&u ban xac dinh bat ky van dé, khong duoc I3p dit thiét bi.

Viéc I3p dat thiét bj nén dwoc thue hién bdi nhan vién dich vu Gy quyén. Bat ky that
bai hodc van dé gy ra cho nhirng nguwdi ngoai nhan vién dich vu Gy quyén khdng
duoc tinh trong pham vi bdo hanh.Viéc khong 13p dat dién ma thiét bj sé dwoc két ndi
A hodc khéng dap (rng cac diéu kién an toan cé thé dan dén thuong tich ca nhan do giat
dién trong khi hoat dong. Do d6, diéu quan trong la viéc I3p d&t thiét bj s& dworc thuc
hién b&i nhan vién dich vu Gy quyén vi la chuyén gia trong linh virc. Ngoai ra, nha san
xuat khdng chap nhan bat ky trach nhiém nao d6i véi cac thiét hai hodc thuong tich
c6 thé xay ra.

Can than khéng dé vat liéu bdo vé dong goi (nylon,polystyrene,v.v.) sau khi bao bi
® dwgc mé& & nhirng noi tré em co thé tiép can.

Trong qua trinh thao thiét bj khdi bao bi, ludn sir dung khe hd trén thiét bj trén thiét
bi, khong nhac 16 bang tay nam.

A NéEu cé bat ky vét nirt nao ton tai trén bé mat, hiy tit cong tic thiét bj dé tranh rli ro dién giat.

‘ A ‘ Thiét bj ndng trong qua trinh hoat déng . Can cin than dé tranh va cham vao céc yéu t6 ndéng trong 0.




Thiét bi nay chi nén duogc str dung cho sir dung ndu dn trong gia dinh. Khéng st dung
thiét bj cda ban cho bat ky muc dich nao khdac. Trong khi thiét bj dang chay, né trd nén
hotin ty |1& thudn trong viéc s&r dung. Do d4, can chi y dé cham vao nhirng noi cé thé
truy cip cla thiét bj. Diéu dac biét can dam bao la tré dwdi 8 tudi tranh xa thiét bj. Cac
diéu kién str dung an toan nén duoc théng bao cho tré em tir 8 tudi trd 1&n cling nhw
ngudi khuyét tat nhu thé chat, thinh gidc hodc tinh than va thdm chi ching can duoc
theo ddi. Can ngdn chan rang tré em choi vdi thiét bi. Cac phan cé thé truy cap cla vi

nwdng co thé néng trong khi né dang dwoc sir dung. Tranh xa tam tay tré em.

Cac vat dé chay khong nén duoc dat trong thiét bj. Dirng dat vat cé khéi lwgng I6n
hon néi trong trong 16 hodc dé nau

Trwdce khi hoat dong thiét bi, ddm bao rang moi lién lac vai khu vire ndng bat ky clra ket
cap nao déu khéng ton tai. Khi thiét bi dwgc van hanh Ian dau tién, né sé phat ra mot
s& mui va khdi va tinh trang nay sé chdm dirt sau mot thoi gian ngan. Diéu nay la do cad
vat liéu cach nhiét cQa thiét bj di tdn d& 4m ma chung gy ra. Do do, trong 1an van hanh
dau tién, khéng nén ndu nudng trong |6 va thiét bi phai dwoc van hanh trong diéu kién
khéng tai trong 60 phut.

Trong khi nuéng, dirng dé 16 nudng ty chdng lai cdc khd nang nhu bdt nhao hodc qua
nong.

DPirng sir dung chat (rc ché hoi dé lam sach va bao tri sau khi st dung. Clra kinh bén
trong phai duoc thao ra khdi vi tri cla né nhuw dwoc chi dinh trong huéng dan st
dung va nén duwoc trang bi lai sau khi lam sach nhuv dwoc chi dinh trong hwédng dan
st dung mét [an nira. (Xem Trang: 42).

Khéng cham vao thiét bj bang tay uét hodc 4m trong khi thiét bi dang chay. Khong st
dung thiét bj trir khi ban mang giay d& cao su (sandal).
Né&u cé bat ky 16i nao xay ra trong thiét bj clia ban, hiy tat cau chi cung cap ndng lvong

cho thiét bj hodc ngat két ndi cap cung cap cla thiét bj khdi 6 cdm trén tudng va thong
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Dirng c6 tu slra chira thiét bj vi 16i ca thiét bi chi cé thé duoc loai bd béi nhan vién
dich vu Oy quyén. Birng quén rang loai can thiép nay cé thé lam mat hiéu lyc bao
hanh. Khi nhan vién dich vu dy quyén dén, kiém tra xem phu tung géc bd phan duoc

st dung hay khéng néu can thiét.

Thiét bj nay da dwoc danh dau theo Chi thj EC sé 2002/96 / EC lién quan dén Thiét bj
dién tlr thai va dién t&r (WEEE). Bang cach xtr ly san pham nay mot cach chinh xac,
ban cé thé loai bd cac két qua tiéu cuc cd thé cd ddi vdi mdi trwdng va strc khde con

ngudi co thé gay ra tir chat thai.

Cac thiét bj da cli va hét han st dung khéng duoc thai truc tiép vao thung rac. Cac bd
phan cd thé tai st dung va co loi ¢ thé ton tai trong cac bd phan dién va dién tlr.Hon
nita, cac chat cé thé gy nguy hiém cho mdi tredng ty nhién cd thé ton tai trong cac bd
phan diéu khién thiét bj va dugc glri dén trung tam x{ ly khi ching qua cii.

Sau khi tham khao y ki€én nha sdn xuat, ddm bao rang cac bo phan dién hoac dién tlr

s& dugc danh gia lai bang cach dua chung dén cac trung tdm xi ly trong thanh phé.

Khdng st dung tay nam civa 1o d€ di chuyén thiét bj,
chang han nhu thdo thiét bi ra khoi bao bi.




THONG TIN LAP PAT

Trong khi gén thiét bj vao vj tri (dwdi hodc trén thiét bj khac), hdy 13p thiét bi bang cach vin né
vao bén 16 co thé nhin thay khi ndp mé

KiCH THU'OC LAP DAT
Rong 560+/-1.5 mm ]
Lip dit theo d
Dai (Cao) 600 +0-2.5 mm UL
sai cho phép
5au 565 +0-2.5 mm

KiCH THUOC SAN PHAM

Rong Dai (Cao) Sau

596 mm 597 mm 547 mm

Nam vao khe dé nang hoic di chuyén san pham
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EYE-LEVEL MONTAGE UNDERCOUNTER MONTAGE
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70 mm

D& lwu thong hiéu qua nhat, 16 nwdng phai duoc 1ap dang vi tri véi kich thudc dugce chi dinh
trong ban v& & trén. Bang diéu khién phia sau cta tl nén duoc loai bo khéi vi tri cha nd va nd
phai duoc dam bao rang khong khi cé thé luu thong thoai mai. Mot khodng cach téi thiéu.
70mm giira 10 va tudng.

Lap dit 1o duwdi bép.

Néu |6 nuéng phai duoc két hop véi bép,
cac hudng dan trong huwéng dan sir dung

cua thiét bj bé&p cling can duoc tuan theo.




Quan trong! Tu bép phai phu hop dé 16 nwéng tich hop hoat déng chinh xac. Cac tu lién ké
nhau nén chong néng. Néu cac don vij ta lien ké 1a vé gd, chat két dinh dwoc st dung phai cé
kha ndng chéng lai nhiét d6 90 ° C. Cac chat déo hodc chat két dinh khdng chiu dugc nhiét do
nay co thé duoc tach ra khdi nhau hodc bj bién dang. Theo cac quy tac an toan, thiét bj phai
duoc dinh vi theo cach sao cho khong bao gid ti€p xuc vdi cac bd phan dién sau khi 13p dat. Tt
ca cac bo phan bao vé phai dwoc I3p theo cach ma ching khong thé duoc thao ra khoi vi tri cla

ching trir khi c6 cac cdng cu can thiét.

THONG TIN AN TOAN

K&t ndi véi ngudn dién chinh chi nén duoc thye hién badi tho dién cd chuyén mén theo quy dinh.

A CANH BAO! THIET B| PHAI DU'QC NOI DAT

Kiém tra xem ngudn dién va 6 cdm cd tuan theo cong suat tdi da cla thiét bi dwoc ghi trén nhin thong s6
kj thuat hay khéng. L3p phich cdm vao 6 cdm néi dat 3 chan. O cdm nay nén duoc két ndi mét cach chinh
xac. Néu sdn pham nay khéong duogc cung cap kém theo phich cdm, hdy cdm phich cdm phu hop véi ngudn
dién dwoc ghi trén nhan thong s6 ki thuat. Cap ndi dat cé mau vang / xanh. Néu phich cdm duworc trang bi
trén cac thiét bj khong phu hop véi dau ra, hdy nhod mot chuyén gia chuyén nghiép diéu chinh phich cam.

DAm bao rang cap phu hop véi ngudn dién cla thiét b

CAC TiNH NANG KY THUAT CUA DAY NGUON SU’ DUNG TRONG SAN PHAM

220-24QV ~ huwdng dan van hanh trén: 5¢ dung cap ba day L ®
loai HOSER-F / HOSRN-F (3 X 1,5 mm2). Dau cap néi dat dai
N

20 mm (vang-xanh) dugc két ndi vai thiét bi. | © 20 mm.

M6t cong tic cb tuan theo loai dién ap cao LOAI Il nén duwoc I3p vao ngudn dién theo cach cho
phép cdt hoan toan két nai.

YCap mau vang / xanh khong nén duoc diéu khién bang cong tic. Cong tac mot pha duwoc sl
dung cho phich cdm hodc két ndi ngudn chinh phai & vi tri c6 thé truy cap dé dang trong khi

thiét bj dwoc dat.

QUAN TRONG! Nhiét d6 cla day nguén chinh khéng bao gio vuot qua 50 ° C so vdi nhiét do
phong. An toan dién cla thiét bj chi c6 thé duoc dam bado néu duoc két néi véi ngudn dién

ndi dat chinh xac theo quy dinh trong quy tic an toan dién.



QUAN TRONG! Nha san xuat s& khong chiu trach nhiém cho bat ky thiét hai ndo do thiéu néi
dat

Khi bat ky quy trinh lam sach va bao tri nao duwoc thue hién trong 16 hodc trudce khi thdo 16 ra

khdi t0, ngudn dién cho thiét bj phai ludn duoc cat bang cach ngat két ndi hodc tat cong tac.

Néu day nguén bi hdong hay thay thé nhu sau:

Thao day chinh va thay thé bang day mdi, cach dién Cap
(loai HOSRR-F) cach dién theo cac tinh ndng ngudn cua
thiét bj L

Cép n6i dat mau vang / xanh xap xi.20 mm

dai hon cac cap khéac va duogc két néi vai két noi

; Cap trung tinh mau xanh phai dugc két ndi vdi dau két
ndi dwoc danh dau bang chi N.

Cap mau den (c6 thé Ia mau nau hodc dd) nén duoc két

ndi vdi dau két ndi “L”.




SU’ DUNG THIET Bl LAN PAU

e Thdo tat ca cac khay va gia d& day ra khéi 1.

e D3t cai dat 'nhiét d6' thanh t6i da (cao nhat).

e Dt nut chirc nang thanh chirc ndng BOTTOM va TOP (va néu cd, +FAN).

e Chay |0 trong 60 phut trong trang thai nay.

e Trong thoi gian nay, mui mét 1an cd thé duoc gidi phong khéi vat liéu cach nhiét va cac
yéu t6 lam ndng cta 16. Néu tinh hudng nay xay ra, chi cdn chd cho mui va khoi phét tan
trude khi dat thire an vao 10 nudng.

e Lap lai budc nay cho cac bo phan nuéng. ) o

e Khi cdc budc nay dugce hoan thanh, lam sach bén trong 16 bang vai mém am va lau kho
bang vai khac.

CANH BAO: Vui long rira can than cac phu kién cta san pham nhu khay, gia d& day, v trwéc

khi sir dung [an dau tién.
QUAN TRONG: Luén ludn giir tay cam cira 16 & giita dé€ mé.(Hinh 6)

BN

Figure 6

TIPS: TIET KIEM PIEN NANG

Thong tin dudi day sé giup ban s dung thiét bj cia minh mét cach sinh thai va tiét kiém ndng
lwong.

o Sir dung cdc DUNG CU nau dn c6 mau sam hodc trang men dan nhiét t6t hon trong 10.
e Thudng xuyén mé clra 1o trong khi ndu khién khéng khi lanh tran vao 16 moi Ian va do d6 mat
nang luvgng.
Vi vy, khéng mé ctra 16 trir khi can thiét.
e Nhiét duv do ndu 3n cé thé dugc si dung cho thuc pham tiép theo.
e [t nhat 10 phut Iam néng trwdc phai dwoc thye hién cho tat ca cac loai nau an.
e Thyc phdm déng lanh nén dugc lam ra dong trudce khi nau.
e Tat |0 vai phut trudc khi hoan thanh thoi gian nau.



1. Tay cAm

2. Kinh cwong luc

3. Khay nwong

4. Vi nwéng

5. Miéng dém (Gioang)

6. Bang diéu khién

7. Nut chirc nang

8.Khung ngoai

9.Khung trong

10. Thiét bi lam néng (Bén
dwéi)

11. Thiét bi lam néng (Bén
trén)

12. bén

13. Deén tin hiéu

14. Khe 13p vi/khay nwé'ng

NNMMNRUNTRONNNONNMM !




Thong so ky thuat

FIRIN TEKNiK OZELLIKLERI

TOM 241 TOM 234 TOM 230
Function (Chirc nang) 7 Chirc Nang 9 Chirc Nang| 11 Chirc Ning
Temperature Range (Nhiét do) 50 -MAX 40-250 °C 50-250°C
R& le nhiét d6 an toan 130°C 130°C 130°C
Kich thwéc 16 (W x D x H) (mm) 596x597x547 596x597x547| 596x597x547
Dung tich 64 It. 64 It. 64 It.
Murc nang lwong A A A
Nang lugng tiéu thu (Conventional) 0,782 Kwh 0,782 Kwh 0,782 Kwh
Dong dién 220-240V 220-240V 220-240 V
Tan sé 50 - 60 Hz. 50 - 60 Hz. 50 - 60 Hz.
Cong suat vuing nuéng (bén trén) 1100 W 1100 W 1100 W
Cdng suat vung nwéc (bén dudi) 1200 W 1200 W 1200 W
Cdng suat bdé phan nwéng 1500 W 1500 W 1500 W
Pong co' lam néng 1600 W 1600 W 1600 W
Pdng co motor quat 26 W 26 W 26 W
Cdng suat quat giai nhiét 1I0W-18W 1I0W-18W| 10W-18W
Cong suat dén 15W-25W 15W-25W| 15W-25W

T2.6 T2.4 T2.3

Timer

Cong suat tdi da

2351 W-2369 W

2851 W -2869 W

2851 W-2869 W

10

MAX: 285°C




NHAN SAN PHAM

TThéng tin trong bang di¥ ligu san pham dwoc cung cap theo Quy dinh dwgc Gy quyén cia Uy
ban (EU) s6 65/2014 vé Chi thi bd sung cua Nghj vién Chau Au va ctia Hoi dong 2010/30 / EU
va (EU) S6 66/2014 bd sung Chi thi cia Nghj vién chau Au va ctia Hoi dong 2009/125 /

ECInformation for domestic ovens

Thudng hiéu TOMATE
Ma hang TOM 230 - TOM 234 - TOM 241
Loai 10 nudng AMTU
Symbol Value Unit
Khéi lugng thiét bi M 32,5 kg
Number of cavities 1
Ngu6n nhiét trén moi khoang (electricity or gas) Electricity
Dung tich mé6i khoang \% 64 L
Tiéu thu nang ludng (dién) can thiét dé lam nong
tiéu chuan trong mot khoang cua 16 nung dién trong
mét chu ky & ché do thong thudng trén méi khoang EC ectic cavity 0,782 kWh/cycle
(nang lugng cubi cung cua dién)
Tiéu thu nang lugng can thiét can nong mot tai tiéu
chuén trong khoang cua 10 dudc d6t nong bang EC 0.760
dién trong mot chu ky & ché dé cudng buc quat trén | st eavit ’ S el
moi khoang (né&ng lugng cudi cuing)
Chi s6 hiéu qua nang lugng trén méi khoang EEL ity 95,4
Mdic tiét kiém nang luong A

Dé xac dinh theo céac yéu cau thiét ké sinh thai, cac phwong phap do lwéng va tinh toan cua
cac tiéu chuan Chau Au sau da dwoc ap dung: EN 60350-1

11




CHU'C NANG LO NUONG

Chuyén cac nut diéu khién sang vij tri O dé tat 1o cGia ban

Lo nwéng TOM 241

-

FUNCTION SELECTING THERMOSTAT e )

BUTTON BUTTON Tat ca cac chirc nang sé bat dau sau khi chon

— . vuot qua nhiét do
- ) = Pén chiéu sang trong 16 sé dugc chiéu sang &
= = tat ca cac vij tri.
= 5
E — Ti 5 e s 150
_— 200 175
Khi nat dwoc bat vao vi tri nay, dén chiéu sang bén trong
10 s& bat va dén sé vin sang nhu cac vj tri tiép theo.
 E— )

*':O:' 50 - MAX R& dong = quat tan nhiét:

— N6 cé thé duoc sir dung dé ra dong cac loai thuc pham
déng lanh véi sy tro gitp & nhiét d6 trung binh rat nhanh
va khéng lam m3t gia tri dinh duéng cla ching.

Chdrc nang nwéng Turbo:
—/ Quat hoat déng nhu két hgp véi Turbo Nong & phia
50 - MAX trwdc cda né. Khdng khi dwgce phan phéi trong 16 déng

— nhat & nhiét d6 dugc chon trong khoadng tir 50 ° C dén
MAX 0 C. C6 thé thu duogc két qua tuyét voi ma khong
can trdn mui vi va mui v&i nhiét d6 phu hop duoc chon
Chirc nang nwéng dwédi + Quat: Lo nuéng dugc lam ndng

L - ] bang dién tré thap hon. Khong khi duoc chon & nhiét do

f‘: 50 - MAX gitra 50 ° C va MAX ° C phan phdi bén trong |6 bing quat

— turbo. Chirc ndng nay rat ly twéng dé khir trung rau va trai
cay, lam thirc an déng hop va dé niu cac mén &n ma ban
mudh nau tir dudi lén.

Nuwéng déi lwu tw nhién: Khi chirc ndng nay dwoc chon,

— cac dién tré thap hon va tang cung hoat déng cung nhau.

50 - MAX Pay la cach st dung 16 nudng thong thuong. Do la ly
tuang cho nau &n banh quy, banh, banh ngot va céc bira
an. K&t qud tuyét voi cé thé dat dugc vai nhiét dd nau
phu hop dwoc chon gitra 50 ° C va MAX O C.

DP46i lwu ty nhién + Chirc nang quat: Dién tré duwdi va trén

‘_' hoat dong cung nhau khi chirc nang nay duoc chon. Airto

n‘: 50 - MAX duogc chon bdi quat & nhiét d6 gitra 50 ° C va MAX ° C cd

—— thé duoc lwu théng ddng nhat trong 16. K&t qua tuyét voi
¢6 thé dat dwoc vdi nau 3n phu hop nhiét dé duoc lya
chon ma khong pha tron mui vi va mui.

Chtrc nang nwéng trén + quat: Khong khi trong 16 duoc

I lam néng bang dién trd trén duoc luu thong bang quat;

:'; 50 - MAX khéng khi dwoc chon béi quat & nhiét d6 tir 50 ° C dén
—— MAX 0 C.
Chl.'l‘f: né?g nu‘\()‘ng’GriIA! ’ o
MAX TChirc nang nay co thé duoc sir dung dé nau cac bira an
truyén théng (thit, ca, thit vién, thit ga, v.v.).
—

MAX: 285°C
12



Chuyén cac nat dieu khién sang vi tri O dé tat o

LO NUONG TOM 234

-:CI):- ? %- — ‘:—_: > W _-: Quay nut van sang tria hodc phai dé chon
[ N e— BN BN N se—n R sm—
o chirc nang nuéng.
% ol :
g “ Chirc ndng duoec hién thj infeftindicator. Gia tri duoc diéu
chinh theo nha may chirc ndng dwoc hién thj trén bd phan do
7e 3 nhiét d6 (vi diéu khién nhiét d6 khong dugc thuc hién & vij tri
. - dén va r3 dong, nén khéng thay bat ky gia tri nao trén chi bao
& ¢ nhiét do).
0, Khi nat dugc bat vao vj tri nay, bén trong 16 deén chiéu
- O - sang s& bat va dén s& van sang nhu cac vj tri tiép theo.
A AN
e Chirc nang ra déng: N6 c6 thé dwoc sir dung dé ra déng
* thyec phdm déng lanh vai sy tro gitp cda nhiét d6 trung
— binh rat nhanh va khong lam mat gia tri dinh duéng cla
chiing
Chirc nang nwéng Turbo: Quat hoat dong nhu két hop
v&i Turbo Nong & phia trwdc cda né. Khong khi dugc
phan phéi trong 16 d6ng nhat & nhiét d6 dugc chon trong
— khoang tir 40 ° C dé&n 250 ° C. K&t qua tuyét voi cé thé thu
duoc ma khéng can trdn mui vi va mui véi nhiét do phu
hv'p'avlv'\- vhv"-
Nuwéng ddi lwu ty nhién: Khi chirc ndng nay duoc chon,
— cac dién trd thap hon va ting cing hoat déng cung nhau.
40 - 250°C Day la cach s&r dung 16 nuwdng thong thuong. Do la ly
— tuang dé niu banh quy, banh, banh ngot va céac bira &n.
K&t qua tuyét voi cé thé dat dwoc vdi nhiét d6 nau phu
hap dirgc chon trong khoang tir 40 ° C dén 250 ° C
Nwéng déi lwu ty nhién + Chirc ndng quat: Dién tré dudi
‘_, va trén hoat déng cung nhau khi chirc ndang nay duoc
\‘; 40 - 250°C chon. Airto dugc chon bdi quat & nhiét dé tir 40 ° C dén
e 250 ° C c6 thé duoc lwu thong dong nhat trong 16. K&t qua

tuyét voi co thé dat duwoc vai ndu an phu hop nhiét do
duorc lwa chon ma khéng pha trén mui vi va mui.

||

Churc nang nwéng Turbo + Nwéng dwdi: DO 1a chire nang
chay & noi ma né nudng dudi cling clia bira 8n dé duoc

40 - 250°C n&u va niu phia trén ma khéng khé. Dién trd thap hon

hoat dong vai quat va turbo khang xung quanh quat. Néi
chung, chirc nang nay dwgc dat tén la chire nang pizza vi
no duorc ua thich trong viéc lam banh pizza.

hoaod Chirc nang nwéng + Ga nwdng trén xién: Chirc ning nay
40 - 250°C | c6 thé duoc st dung dé niu cac bira &n truyén théng

— (thit, ca, thit vién, thit ga, v.v.).

— Chirc nang Full-Grill + Ga nwéng trén xién: nudng trén

A 40 - 250°C v‘é du,'é’i hjaat dé‘ng cungﬁnhe:u trong ,ChL'J‘C ning nay. Day

— la chirc nang phu hop dé trén vi nwdng.

— Full-Grill + Chire ndng quat Turbo: N6 dadm bao rang nhiét

-G 40 - 250°C dgqc cung cap boi vi nuéng duogc luu thong xung quanh

—3 bang phuwong thirc quat (quat turbo) & phia sau 16 nwéng.
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Lo nwd'ng : TOM 230

CHU'C NANG

[} LO nuwéng:

* Nudng trén

* Nwdng dudi

* Dién tré Turbo (cé thé dugc st dung dé nwdng va cd thé
duoc dieu chinh béng cac chirc ndng ndu an)

* pén chiéu sang bén trong 10; m& tat ca cac chirc ning; cé thé tat
néu can.

50°C-250°C

2) Nudng D6i luu tu nhién: Khi chire néng nay dugc chon, cac dién trd trén v
dudi hoat dong cuing nhau. Day la viéc st dung |6 nudng tuy chinh. Bay la ly
tudng d€ ndu banh, banh nudng, banh ngot va thuc phdm. Két qua tuyét vai
6 thé dat dugc bang cach chon gitta 50-250 © C trong nhiét dé n4u thich hgp

50°C-250°C

3] Ra dong = Quat tan nhiet:
C6 thé dugc st dung dé rd ddng phadm déng lanh nhanh chdéng véi su' trg gidip
cua quat dudi nhiét d6 moi trudng ma khong lam mat protein

50°C-250°C

4) Chirc ndng nudng trén: Lo dugc lam ndng bdi dién trg trén va khong khi
dugc phan ph&i manh & phan trén bén trong 10 bang cach dugc chon gitra SO-
MAX ° C. Chirc ndng nay la ly tudng dé niu thirc an tir dau.

)

5) Chirc nang nuéng Grill:
Churc n&ng ndy 6 thé dugc sir dung d& ndu cdc mdén nudng truyén thong (thit,
ca, thit vién, v.v.).

|

6) Chirc nang nwdng Full-Grill: Trong chirc nang nay, nudng trénva nudng
dudi hoat dong cung nhau.

v§ 50°C-250°C

7) Chirc nang nudng + quat: Trong chirc nang nay, nhiét do [0 nuéng cung cdp
dugc luu thong xung quanh thuc pham bdi quat ndm & phan phia sau cua 1o
(quat turbo). N6 6 thé dugc ua thich dé& nudng thit.

=

50°C-250°C

%

8) Chirc nang Pizza: chirc nang nay cho phép nudng phan dudi clia thirc an ma
khong lam khé phan trén. bién trg thap hon, quat va turbo khang xung quanh
quat hoat ddng cling nhau. Vi ndu &n thudng dudc ua thich dé€ nau pizza, n6
dudc goi la chilrc nang cla pizza.

50°C-250°C

9) Poi luu tu’ nhién +quat: Khi chirc nang nay dugc chon, cac dién trd trén va
dudi hoat dong cling nhau. DBy la viéc st dung 16 nudng tly chinh. Dd 13 ly
tudng dé nau banh, banh nudéng, banh ngot va thuc pham. Két qua tuyét vai cd
thé dat dugc béng céch chon gitta 50-250 © C trong nhiét d6 niu thich hgp

50°C-250°C

10) Kich hoat chirc ndng quat: turbo va quat hoat dong cung lic. Day la
chitc néng cho phép nudng trong nhigu khay ngan khong cho mui tron I3n.

»

11)  Chwe nang ra dong:

C6 thé dudc str dung dé ra ddng san pham déng lanh nhanh chéng véi su' trg
gilip clia quat duGi nhiét d6 méi truGng ma khong lam mat protein

|| % |98 |l

80°C 60°C-90°C

12) Chirc nang giir nong:
Cung c&p thuc phdm niu chin dugc gilt ndng cho dén khi dem ra.Ld nuéng tu
didu chinh dén 80 ° C va gilt cho thuc pham ndng.
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PAC PIEM KY THUAT VA CACH S’ DUNG

Cac nut diéu khién cdng suat va thiét 13p yéu td nhiét. Xoay theo chiéu kim
déng ho dé kich hoat 16 nuwdng va dat & nhiét 6 nau yéu ciu. Xoay nguoc
chiéu kim déng ho dé gidm nhiét dd niu va tit dé tat

MODEL : TOM 241 -0 =

{
1

el

Il

< ° — [—]
S E e + N 2, L max 4
( 3 > - - )'Z-'-
-\ Zild 250 *,
= = =
225

MODEL : TOM 234

|—] -x'x-Zis':%iﬂEEI [:] o °  a
- v o+ ”Q“ L * & + 8 -2
5 > - 7e *3

MODEL : TOM 230 ¢ %

o+ A= |oo
o|lx|- v.lﬂ soe| 0] + Alw|co
olc|- v i¥|4a

Kiém soat nhiét cha 16 nwéng

Pén bdo s& bat cung vdi bd diéu chinh nhiét. Khi nhiét bén trong |6 dat dén gia
tri cai dat, bo didu nhiét s& cit mach va dén sé tat. Khi nhiét giam xudng dudi
gia trj cai dat, bd diéu chinh nhiét sé bat lai va dén béo sé sang.

Gia do lo nwong:

C4 hai loai gid d& bén khac nhau trong cac san pham tuy thudc vao kiéu may.
Trong cdc mo hinh gia tich hop, né duoc phl mot Iép men dé lau chui va né duoc
c6 dinh trong cu tric bén trong cua 1o.

Cac gia d& day bén, co thé thao roi khi can, duoc lam bang thép khong gi va duorc
thiét k& dé thao ra khi can thiét. Dé thao va l3p dat gia d& day, xem trang 106.
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Tuy thudc vao kiéu may cda thiét bj ban d3 mua, c6 bd hen gi®r co hoc hodc ky thuat sé (1ap
trinh ) ma ban cé thé diéu chinh thoi gian nau trén thiét bi. Ban cé thé sir dung thiét bj cda minh
hiéu qua hon bang cach 13p trinh thoi gian nau va thoi gian ma ban mudn bira 3n sé sin sang
nhu nau. Ban cé thé thiét 1ap thiét bj clla minh bang cach ap dung cac budc duwoc mé ta dudi
day.

BANG DPIEU KHIEN

Tuy chon nay, ngoai tinh nang thoi gian cé san
trong céc san phdm phan khuc cao hon cho S s £33 88 BB

b b2
phép lya chon nhiét do va chirc nang trén san J s
Php | Bgag: 18081 %
V&i dong cdm (rng cao cap nay, ban co thé chon
cac chire ndng bd sung nhu {{gilt cho thyc pham cda ban ndng, lam néng nhanh “va ban
cd thé thay ché do, xem biéu tugng cla chirc ndng trong 16. Mot [an nita, trong khi niu,
tuy theo yéu cau, ban cd thé bat / tit den chiéu sang bén trong. Thong tin st dung lién
quan dén lap trinh vién nay nhu sau;

T2.3

Day la bang diéu khién dién t&. Lya chon thai - =777 7 - it

. e R A T T EEEGEEEEE
gian nau va nhiét do nau co thé duoc thyc - -

hién bang cZch cham vao hang didu khién ©

® © © - o © o
T2.4 dién tir.

Ban c6 thé chon cach nwéng vdi bo chon vi tri dic biét hoat dong bang cach thao
tac vai bangdién tlr. Ban cling s& cd thé nhin thady cac lwa chon ban thuc hién trén

bang dién ti.

OT-5000-14XFA1X-CT |a mot bé dém thai gian 10
nuwdng dién tlr. Cac chi s6 thdi gian cla ngudi dung
T2.6 dugc thyc hién bang cach sir dung cac nat 4 cham
trén bang diéu khién.
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T2.3

Man hinh cam (ng LCD |a mét Iap trinh ki thuat s cé san véi cac san pham phan khic cao va né cé tuy chon
Iya chon chirc nang va nhiét d6 bén canh tinh ning hen gid. V&i bang diéu khién ky thuat sé nay, ban cé thé
chon cac chirc ndng bé sung nhu “gitt cho thyc pham clta ban ndéng, lam néng nhanh” va ban cé thé thay trén
man hinh ch& d6 xem biéu tugng cla lva chon chirc ndng trong 16. M6t Ian nita, tuy theo yéu cau trong khi
nau, ban cé thé bat / tat dén chiéu sang. Thong tin s dung lién quan dén bang diéu khién nay nhu sau:

2 4 6 14 16 17 19 8 10 12

l?ﬁ )I)I)I »
a5 88*’ _s.ass arl ® '..
1 3 5 7 9 11
13 15 18

1. MO'/TAT THIET BI
2. TAM DUNG.
3. @ CHON BO PIEU CHINH NHIET PO
4. B HIEN THI THOI GIAN NUONG
5. B4 GIAM TRINH DUYET CHON.
6. TANG TRINH DUYET CHON.
7. DUNG PE CHINH CHUC NANG.
8. DUNG PE CHINH CHUC NANG.
9. Il CHONLAM NONG NHANH.
10. =9 BAT/TAT KHOA.

.

11. 2§ BAT/TAT DEN.
12. [[1]1 BAT PAU CHUONG TRINH NUONG

Mang hinh hién th;:

13. Thoi gian: Cho biét thoi gian nau

14. Khéa: cho biét khéa c6 mé / déng khdng

15. Hién thi nhiét dd: Cho biét nhiét d6 16 d3 diéu chinh

16. Trang thai man hinh: Cho biét trang thai cda 1o

17. Dong hé: Hién thi thi gian trong ngay

18. Man hinh chirc nang: Cho biét cic chirc ndng ndu dugc chon
19. Tam dirng: Cho biét viéc ndu an bj dirng lai
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K&t hop ché dd nudng va quat cé thé duwoc chon théng qua cac phim dudi dang man hinh cdm
(ng trén man hinh. Thoi gian nau, thoi gian két thac va nhiét d6 niu cé thé dugc diéu chinh.
Ngoai ra, con cé cac chirc nang nhu gilr nong, hién thj hen gid thuc, chi bdo dém nguoc va tinh
nang khoa phim.

M@ thiét bj ON/OFF

Phim (ngoai khoa tré em) bat / tit thiét bj. Trong khi chitc:ndng & trang thai tat, man hinh hoan toan tréng.

Man hinh s& duoc bat bang cach bam phim trong 1 gidy va dong ho s& xuat hién trén man hinh. Bang cach
nhan déng thoi cac phim + va — cung luc, ching dugc nhan cho dén khi lya chon déng hd duoc kich hoat. Sau
do,

ban c6 thé dit dong ho bang cach s dung cac phim “+ “va ‘- “ P& hoan tat cai dit dong ho (dong hod hoat
dong), ban phai doi 7 gidy cho dén khi cic s6 nhap nhdy trén man hinh trd nén 6n dinh.

Lwu v: Trong trudng hop mat dién, dong ho sé trd vé 00:00 va ban sé& phai dt né trudec.

Khi tat thiét bi khdng cé nghia I3 cai dat dong ho sé bj gian doan.

Lwa chon chirc nang nwdng: Ban cé thé diéu-chinh phim chirc ning bang phim hodc

80°C

]

—

®| %

—

Chirc nang duoc chon va nhiét d6 nau cla chirc nang nay s& nhap nhdy trén man hinh trong 7 gidy. (Lvu y: Trong mot s6 chirc
nang, khong thé diéu khién nhiét dé. Trong cac chirc ndng nay, chi bdo nhiét dé tréng).

Khi chirc ndng dwoc chon, biéu tuwong g s& 8n dinh. Tuy nhién m . diéu doé cho thay viéc néL'u dn.chua bat dau
nhung 16 nwéng d3 san sang dang nhap nhay.
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THAY DOI NHIET PO :
C6 thé thay ddi cai dit nhiét do trén chi bao nhiét d6 bing cach cham vao phim l# . Khi phim dwoc cham, dau
tién chi bao nhiét do bat dau nhap nhay. Sau dé, né cé thé dugc thay d6i bang cach sir dung phim + va -

(1) Lwu y:NEu ban mudn thay déi cai dat nhiét do vinh vién cho chuwong trinh nay, hay nhan phim
trong khoang 5 gidy cho dén khi cé tiéng nhac chudng. Theo cach nay, nhiét dé tiéu chuan cho chuong trinh nay
s& duoc thay déi vinh vién.

TAM DUNG, THAY POI VA KET THUC
Nhan phim I trong khi nuéng s& dirng qua trinh nuéng va phim s& b3t dau nhap nhéy trén man hinh
EATESa. Phan khéc cia man hinh van giit nguyén. Toan b hé thdng 16 va quat turbo tam thoi dirng lai. Nhan

nut [ thém mot [3n nita dé dirng nudng. T4t ca thong tin trén man hinh lién quan dén qua trinh n3u 3n.
Né&u khdng, chi bao nhiét do hién thj nhiét d6 con lai (Xem Chi bdo nhiét con lai).

Luu y: Sau khi qua trinh nudng két thac, nhan phim [E#] sé trd chirc ndng va cai dit nhiét do trd lai trén man
hinh. Nhan phim [18] thém 1 giay s& khai dong lai cing mét chuong trinh. St dung cac phim thich hop duoc
giai thich & day dé diéu chinh cac thong s& nau (Chirc ndng, Nhiét d9, v.v.). Bing cach nhan phim [E#] qua trinh
nau sé duoc khdi dong lai véi cac thong s6 da thay doi.

CHE DO NUGNG Manual (tha cdng)

Sau khi chon chirc nang nay khi nhan phim [E1] (ti€p tuc) qua trinh ndu bat dau vdi gia tri kha dung trén chi
bdo nhiét d¢. Néu cd, ddu hiéu bi€n mat va thoi gian con lai xuat hién trén chi bdo thi gian. TLO nuédng tiép
tuc chay cho dén khi dat dugc thoi gian ndu téi mcho dén khi qua trinh nuéng két thic béi nguoi
dung. (xem phan dirng, thay ddi va két thuc).

Vé n3u an ban ty dong va hoan toan, vi né s& dwoc giai thich sau, trwdc khi bat dau nu va trudce khi nhan

phim [c19] (ti€p tuc) ; qua trinh nwdng két thic theo thong tin ngudi ‘dt‘mg nhap vao

CHE DO NUONG TU PONG:

Nudng ti dong cé nghia la qua trinh nudng sé ty két thuc theo cac cai dat trudce khi nhan phim [
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CHE PO NU'ONG BAN TU PONG

Phuong phap nay duoc sir dung dé nudng ngay bang cach nhap thoi gian mong mudn..

1. Chon chirc ndng mong muén. (Néu can}, thay ddi cai dat nhiét dé.

2. Nhan phimEf4 . Biéu tuong s& nhap nhay hién thj thoi gian

3. Diéu chinh thoi gian nau bang cach nhan +hodc -biéu twong. EYVLEE (s& hién thj trén man hinh. Ban s&
nghe tiéng bip khi thoi gian 0:00.

4. Sau khi nh3n phim [E3, ché d6 [EIITEIE s& mat va hién thi va thoi gian nsu xust hién cung lic véi bidu
tuwong .

CHE PO NUONG TU DPONG HOAN TOAN:

Phuong phap nay duoc st dung khi ban can sdn bita dn 1an tdi. Vi vay, phuong phap nay con dugc goi la
“Delayed Cooking”

1. Xem lai cdc muc tir 1 dén 3 dworc chi dinh trong tiéu dé SEMIEIITRISAUTOMATIC (D3t thoi gian nau) .
2. Twong tw, nhan phim BIA , bd hen gior s& nhap nhay trén man hinh cung véi thoi gian két thuc qua
trinh_ n3u hién tai, biéu tugng s& nhap nhay. .

3. Piéu chinh thoi gian két thuc mong muén bang cach st dung cac phim + hodc — . Trong khi biéu tugng
van con trén man hinh trang thai. Biéu twong: =] cothé bién mét. piay nay chi ra rang qua trinh
nudng cham duoc 18n lich va qud trinh ndu s& khéng bit dau ngay.

Cham vao phim [e18] ; Biéu tuong [ZLIEIS sé bién mat va qua trinh nwdng sé bat d3u. Thoi gian két thuc
clia qua trinh nudng duoc hién thj trén man hinh hen gid cung vé biéu twong Bl

QUY TRINH NU'ONG:05 phim trén man hinh cho biét nhiét d6 16. Mdi phim twong ng véi 1/5 nhiét do
diéu chinh. Mdi tén lén va xuéng bén canh cac phim sé nhap nhdy trong khi hé thédng nuéng dang chay.

KET THUC QUY TRINH NUONG TU DONG: Khi qua trinh nudng két thic, chi bao nhiét dé s& hién thi nhiét
d6 con lai trong 10 (néu co). Biéu tuong:PYTETe] € nhap nhdy va chudng bao phat ra khi qud trinh nau
hoan thanh.Chuéng bdo s& tiép tuc trong 7 phut néu khéng dirng. Nhan srorES két thuc chudng bdo.
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HEN THINHET DO CON LAl

Khi qua trinh ndu két thic, néu nhiét d6 bén trong cta 16 cao hon 60 d6, miii tén xudng & bén phai cta thanh
nhiét d6 s& nhap nhay cl sau hai gidy. Ngoai ra, tir “HOT" s& xuat hién trén chi bao nhiét d. Mdi thanh trén
chi bao nhiét d6 dai dién cho 60 dg. Canh bao nay c6 thé nhin thay cho dén khi nhiét d6 xuéng dudi 60 do.

TU DIEU CHIiNH:

B4t/ Tat dén: Den chiéu sén% bén tr,onlgjb bat khi chic n
ri

7

A% Lhieu sar r ud trinh nau
dang dién ra. N6 tat khi qua trinh nau

n i
b hgl man hinh.

ang m
et thuc hoac khi nhiet d

N

¢i dugc diéu chinh hodc kh
0 con lai chi bao bién mat k

Ngoai trir chirc nang gidi phap, né cé thé dwoc bat / tit bang cach nhan .

Lam ndéng nhanh: béi khi can lam néng 16 nhanh. Trong nhitng trvong hop nhu vay, dién tré turbo va /
hOéC quat turbo dwoc kich hoat bang cach nhan phim dé 16 dat dwoc nhiét d6 yéu cau rat nhanh. Biéu
twong trén man hinh cho dén khi dat dwoc nhiét d6 yéu cau. Sau dé, biéu twgng nay sé bién mat va am

bao sé phat ra.

Lwu y: Trong mot sé chirc nang nudng (hodc) néu 50 dé khac véi nhiét d6 hién tai hodc néu nhiét d6 mong
mudn dudi 100 d6, khéng dugce lam néng nhanh.

KHOA TRE EM:
Khda tré em c6 thé duoc kich hoat bang cach nhan phim trong 1 giay cho dén khi biéu twong sxuat hién
hodc né cé thé bi vod hiéu hoa bang cach nhan cho dén khi biéu twong bién mat khoi mang hinh. Khi

khoa tré em duworc kich hoat, khéng c6 phim nao hoat déng trir phim nguon.

THIET LAP CHUONG NHAC:

Nhan va tha phinf&fd cho dén khi hién thi ﬂ nhap nhay. Biéu tuwong nhap nhay s& két thuc sau 7 gidy va
nhac chudng bao s& kéu trong 7 phut khi dat dén thoi gian diéu chinh. Am béo cé thé duoc két thic bang
cach nhan phim + hoic -.
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CAI DAT CHUONG BAO:

NhAN va tha phim BI@ cho dén khi biéu twong nhap nhay. Nhap thoi gian bang cach nhan +va -. Nhap

nhay s& két thiuc sau 7 gidy. Am bao s& d6 chudng trong 7 phut khi dén thoi gian diéu chinh. Am bao két thuc
bang cach nhan phim + hojc -.

 HIEN THI LOI:.

Khi bat ky truerng ho'p ndo ngin can hoat dong chia cac chirc nang binh thuwong c6 ngudn goc, 16 5& chuyén 5ang
ch& d6 bao 16i. Man hinh dang trong trang thai cho. Thoi gian trong ngay va thong bao 16i xuat hién trén man
hinh. Ngay ca khi 16i dwoc 5(ra, ma 16i nay van xuat hién trén man hinh cho dén khi nhan phim IR C6 tat ca
8 thong bao 16i.

Errl: LOi truyén thong

Err2: Pt1000 hé mach

Err3: Pt100 cham m

Err4: Qua nhiét & bd phan hién thi.

Err5: Qua nhiét bé modul ngudn

Err6: LOi cdm bién Sensor

Err7: LOi cam bién nhiét dd modul ngudn

Err8: L&i mo-dun ngudn chinh, hé thdng nwdng khdong néng mic du van hoat dong.

CAC LUA CHON CHUONG TRINH:

MUrc d6 4m bdo : C6 ba 4m bdo cé san trong 6. Nhan phim - trong 5 gidy. Am hién tai s& xuat hién trén man hinh la
“tn 1 (Cao) hodc “tn 2 (Trung binh)“ hodc “tn 3 (Thap)“. Khi nhan 4m hop 18, nd sé thay d&i sau 7 gidy. “tn 1“ 13 4m
nha may mac dinh.

Kiéu 4m thanh bdo:

C6 ba am bdo c6 sin. Bang cach nhan 5 gidy trén phim +, ban c6 thé thay nhac chudng hién tai “bt ” (nhac chudng)
hodc” ¢ “(Am bam) hodc” nt “(khong cé am) trén man hinh. Cé thé thay d6i nhac chudng hién tai bang cach nhan 7
gidy trén phim +. Cai dat mac dinh trén lo la “bt ”.

Tiét kiém nang luong tw dong (APS):

APS khodng dugc thiét 14p tai nha may; né cé thé duoc sir dung nhw mot 1wa chon. Khi duoc thiét 14p, diéu
khién nay s& ty dong tat néu khdng cé gi dé hién thj ngoai dong ho. Khi nhan phim trong hon 5 giay, (trong
khi khdng cé qua trinh ndu nao duoc kich hoat), tuy chon nay duoc kich hoat va thoi gian trong ngay duoc hién
thi. Trong vai gidy, PS ON chi ra rang né duogc dat bang am bao. Tuy chon nay cé thé duoc tat bang cach nhé’nm
theo cach twong tuy phim PS OFF trén man hinh. )
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T2.4

Phim diéu chinh hen gi¢

Phim diéu chinh nhiét dé

Giam thoi gian

E Giam nhiét dé

Pizu chinh nhiét 8

m Menu thoi gian

Tang thoi gian

| Tang nhiét do

Hién thij thoi gian

Biéu twong va mo ta hién thij hen gio:

Saucepan

Tinh trang nuéng
Hién thi: Pang nudng / diéu chinh chirc ndng

Nuwéng ty dong

Auto

AI(T0

Hién thj: Pang hoat déng
Nhap nhdy: Hly chirc ndng nuéng ty dong

Meat Probe

5

K&t ndi dau do thit:
Hién thi: Dau do thit duoc l13p

Bell

D

Tinh trang bao nhac gior
Hién thi: Reminding timer is erected
Nhap nhdy: Bio diéu chinh hen gi& dang hoat
dong ho dc thoi gian bdo d3 hét gio

Cooking Period

v

Ché dd diéu chinh nau ban tw déng:

Nhap nhdy: Ché dé diéu chinh thoi gian niu
dang hoat dong

Cooking Termination Time

¥

Ché do diéu chinh tw dong nuwéng:
Nhap nhdy: Ché do6 diéu chinh thoi gian két
thuc niu duoc kich hoat

Key

=

Tinh trang khéa
Hién thi: Khéa bang diéu khién




HIEN THI NHIET DO:

Thanh hién thi nhiét dé:

While cooking is being made

Khéng duoc thuc hién viéc nudng:
(nhiét do duy tri sau khi chi bdo nau)

Oventemperaturesmaller than 1/6
of adjusted value.

Nhiét d6 16 nhé hon 60 ° C

Oventemperatureis between 1/6 and

Nhiét dé 1o la tlr 60 ° C dén 100 ° C

1] ]

Oventemperatureis between 2/6
and 3/6 of adjusted value

Nhiét do 16 la tir 100°C dén 150°C

Oventemperatureis between 3/6
and 4/6 of adjusted value

Nhiét do 1o la tlr 150°C dén 200°C

Oventemperatureis between 4/6
and 5/6 of adjusted value

Nhiét do 1o la tlr 200°C dén 250°C

I

Oventemperatureis bigger than
5/6 of adjusted value.

Nhiét d6 10 I&n han 250°C

&2 :
1 | = _

Biéu twong hién thi nhiét dé::

Tinh trang cla diéu khién nhiét (yéu t6 lam néng)
® Sang =10 dang hoat dong
Khong sang =10 khong hoat dong

4

Tinh trang dat dén nhiét d6 diéu chinh
e Sing =10 chuva dat dén nhiét d6 diéu chinh.
e Khéng sang =10 dat dén nhiét d6 diéu chinh.
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Chirc ndng diéu khién:

NGUON MO

Trong diéu kién bat ngudn, cac chir sd cha chi bdo hen gi& nhap nhay; 10 khéng hoat dong.
Chirc ndng ndu duoc chon (néu cd) dwoc nhin thay trén bd diéu khién chirc nang (Xem:
4.2. Chon chirc ndng nau an). Chi bdo nhiét do, gia tri nhiét d6 do nha may diéu chinh Ia se
en. Lo nuwdng duoc kich hoat bang cach nhan nat “M“ hodc nat hen gid cong va trir dong
thoi va chuyén sang ché do diéu chinh dong ho. Pong ho duoc diéu chinh bang cach st
dung cdc nut diéu chinh hen gi (Xem: 4.3. Piéu chinh déng ho).

Luu y: Trong khi nwdng , 10 sé khong hoat dong trong thaoi gian gian doan nang Ivgng hon
10 gidy va nhiét do diéu chinh va gia tri hen gid s& bj xda. Khi ndng luvong tré lai, 16 duoc
kich hoat bang cach nhan nat “M“ hodc nat hen gio cong va trir dong thoi.

LUA CHON CHU'C NANG NUONG (MODEL TOM 234)

Bang cach xoay NUm van chon chirc ndng sang phai hodc trai, chirc ndng ndu mong mudn
dwoc chon. Chirc nang chon loc dwoc hién thj trong chi bao chirc nang.
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Gid tri dwoc diéu chinh theo nha may cla chirc ndng nau dugc chon dugc hién thij trén
may do nhiét d6 (do diéu khién nhiét d6 khdng duoc thuc hién & vi tri dén va ra dong,
nén khong thay bat ky gia tri nao cla chi bdo nhiét d6). Biéu tuong g trén man
hinh khéng bao gom vj tri O (tat).

DIEU CHINH PONG HO

Nut cong va trir dwoc nhan dong thoi, biéu twong cda né nhé’E nhdy. Diéu chinh déng ho
duoc thuc hién bang cach s dung cac nat twong tuw. Sau khoang 6 gidy tir diéu chinh, dong
ho6 diéu chinh ty dong két thic. Diéu chinh déng ho chi cé thé dwoc thuce hién trong khi
khéng cé chuwong trinh tiép tuc.
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HEN GIO'

DAy 1a mét tinh ndng bao déng dua trén thoi gian déc 1ap vdi cac chire ndng cda 16 nudng. DE

diéu chinh né, nat “M“ duwoc nhan mot Ian (néu dau do thit dwoc 13p, 2 Ian)\va biéu twong E

bat dau nhap nhay. Diéu chinh dwoc thuc hién bang cach st dung cac nut thoi gian cong va
trir. Thoi gian bao dong diéu chinh téi da Ia 23 gi®r va 59 phut. Sau khoang 6 gidy tir diéu
chinh, diéu chinh bao dong duoc cham dit ti ddng hodc bang cach nhan nat “M“. Khi hét
thoi gian bao thirc, bdo ddng 4m thanh bat dau,Biéu tuvong [&snhap nhay trén man hinh. Qua
trinh cé thé dwroc cham dit bang cach nhan vao bat ky nut nao. Bado dong am thanh sé& khéng
hoat déng trong vong 7 phat néu khéng nhan nat nao; nhung biéu twong u ssé tiép tuc
nhap nhady cho dén khi bat ky nut nao duoc nhan.

PIEU CHINH NHIET DO NAU

Néu chirc ndng duoc chon khdng phai la dén hodc vi tri rd dong (gia tri nhiét d6 do nha may
diéu chinh dwoc nhin thay trén chi bao nhiét d6), gia tri nhiét do c6 thé dugc diéu chinh.

1. Nhan nat diéu chinh nhiét dé (0 C) va biéu tugng ° C nhap nhay trén chi bao nhiét dé.

ca?'r?u cl7| fé'te go g%%ltnﬁ‘lepden&{ep& hmﬂ%ﬁc}é’rﬁgn tchdgr%r%sngay do %Sﬁeu gﬁu‘c
nang nau duoc thay doi (néu cong tac chon chirc ndng duwoc dwa dén mot vij tr| khac) viéc diéu

chinh duoc thuc hién s& bién mat va gia tri nhiét d6 duoc diéu chinh tai nha may cla chic ning
lién quan duoc hién thj trén chi bao nhiét do..

THAY DOI NHIET DO THIET LAP TAI NHA MAY

Gia trj nhiét d6 nau dugc diéu chinh tai nha mdy cla céc chirc nang nau (khong bao gom dén va r3
dong) 13 200 ° C. Gia tri nhiét do nay cé thé dugc thay ddi vinh vién doi véi chirc nidng ndu &n mong
T tri nhiet do dwoc thay d6i bang cich thuc hién theo hai buéc dau tién cla viéc thay déi gid tri
nhiét do secti trén.

2. Nhan nut diéu chinh nhiét d6 (0 C) cho khoang. 3 gidy. Am thanh “Beep” dwoc nghe thay. Gia tri trén
chi bdo nhiét d6 trd thanh gid tri nhiét d6 dugc diéu chinh cta chirc ndng hoat dong va duoc lwu trong
bo nho.

Ghi Chu: DEé tra vé gia tri nhiét do ndu dugc diéu chinh tai nha may, déng thoi nhan nat nhiét d6 cong
va trir cho khoang. 3 gidy; Am thanh "Beep" duoc nghe thay. Gid tri nhiét d6 nau cla cac chirc ndng nau
trd lai 200 ° C.

Nudng thu cong (Manual)

Khi chirc nang dugc chon, viec nuwéng bat dau ngay lap tirc. Gia tri nhiét d6 do nha may diéu
chinh cda chirc  nang (néu cd) dugce nhin thay trén chi bdo nhiét do. Viéc nau tiép tuc cho dén
khi cong tic chirc ning dwoc dwa vao mot trong cac vij tri 0 (tdt), 1 (dén) hodc 2 (rd déng) bang
cach sir dung . Thoi gian nau tdi da 1a 10 gid; vao cudi giai doan nay, 16 sé bdo 16i (Xem: 4.12.
Chi béo 15i).
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CHE PO NUONG TU PONG

Nuéng tu dong la quy trinh t ddng nwdng va két thuc theo cic diéu chinh dugc thuc hién
sau khi chon chirc ndng nau (Xem: 4.8.1, 4.8.2 va 4.8.3).

CHE DO NUONG BAN Ty DONG
Chuong trinh nudng bat dau ngay va tiép tuc theo thdi gian nhap vao. , ’
1. Chirc ndng ndu mong mudn duogc chon va diéu chinh nhiét d6 (néu mudn va néu co thé
trong chirc nang nay) duoc thyce hién.
2. Nhan phim”M” 2 [an; biéu twong[{Bgd| nhap nhay.

3. Diéu chinh thoi gian ndu duoc thue hién bang céch sir dung bo dém thoi EREONS (+)
va trir (-) biéu twong AUTO dugc nhin thay trén chi bdo hen gio.

5. Sau khoang 6 gidy tr khi nhan nat, biéu tvong bién mat khdi mang hinh ; diéu
chinh cai dat hoan tat.

NUONG TU PONG HOAN TOAN

DAy la chwong trinh thiét 13p khi khdng cadn nwdng thirc an ngay, thém vao do, cai dat
thoi gian mong mudn két thuc (thire 3n san sang) duoc thiét 1ap va thoi gian bat dau
nwdng s& dugc thiét 1ap theo dé. Do d6 chuong trinh ndy con duoc goi la “ Nudng Tré”.

1. Thoigian nau thiét [ap theo 3 budc dau tién nhw ban ty dong..

2. Nut “M“ dugc nhan lai, biéu twgng b3t dau nhap nhay. _

3. Thoi gian cham dit nau duoc dieu chinh bang cac nat hen gid va nat trir. Biéu tuwong E
bién mat khdi mang hinh, chir T xudt hién lién tuc. biéu nay cé nghia la chuong trinh
nuwdng da duogc lap trinh nhung chua bat dau..

4. Sau khoang 6 giay tir [An nhan nut méi nhat, biéu twong nhap nhay bién mat,
thiét 1ap hoan tat.

Note: Que thdm thit khong duwoc gidng trong trwdng hop nuwdng ban ty dong.
Hién thi nhiét do khi niu

5 thanh trén chi bao nhiét dé (mdi thanh biéu thi 1/16 phan nhiét dd dwoc diéu chinh) hién
thi nhiét do 16 hién cé (Xem: 3.5 Chi bao nhiét d6). Trong khi 16 dang cd gang dat dugc gid tri

nhiét d6 dwoc diéu chinh trong Ian Iam néng dAu tién, biéu tuong 4 bat va biéu tvong nay

bi€n mat khi dat dén nhiét do caidit.B ié u t v o n g cho biét nhiét do |16 dang
hoat ddng. Trong qua trinh nwdng, bd phan lam ndng luc hoat déng luc ngat dé gilt nhiét d6
c6 dinh va trang thai nay cé thé dwoc quan sat bang bidu twong nay.
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TYU DONG TAT:

Khi ché dé ty dong két thuc, biéu twong nhap nhdy trén man hinh, 16 nwéng sé
khdng hoat déng va 4m thanh bao dong. Chi can nhan vao bat ky nat nao dé lam cho béo
déng khong hoat déng, tuy nhién, can phai nhan dong thoi nat "M" hodc nut hen gio va céc
nut +/- dé lam cho 16 hoat (dé cung cip nang lugng cho 16 nwdng); trong tinh huéng nay,

biéu tug &t di, |0 nudng dang hoat ddng va niu an tiép tuc. (Trang thai nay duoc hién
thj vdi bi ohg trén man hinh). Cong tic chirc ning nén duoc dwa vao vi tri '0' néu tat 1o
(trong truwon nay, biéu twong s& bién mat)! Néu khdng nhan nut duoc chi dinh & trén,

bao dong am thanh sé khong hoat dong trcﬂ\/bng 7 phut. Tuy nhién, phat sé tiép tuc
nhap nhdy cho dgmiizphan vao nit "M" hodc nat hen gio cong va trir dong thoi va sé cho
biét rang 16 nudng khong hoat dong.

HUY CHE PO TU DONG

Trong khi tién hanh chuong trinh nau tu dong (khi cé biéu tuwong trén mang hinh) qua
trinh nay co thé duwoc cham dirt ma khong can chd thoi gian diéu chinh bang cach nhan dong
thoi cdc nat cdng va trir. Khi qua trinh nay duoc thue hién, cdc diéu chinh ndu ty dong sé bj
x06a va biéu tuondHEY bién mat khdi man hinh va 16 nudng vdi chire nang dugc chon la kich
hoat (Trang thai nay duoc hién thj vaibiéu tuon man hinh).

Chirc nang chuyén déi nén dwoc dwa vao vi tri '0" neu tat |0 (Trong tinh Hudng nay,

biéu twong sé bién mat)!.

HIEN THI NHIET DO

Nhiét do6 1o hién tai dwoc biéu thi bang cac vach trén chi bao nhiét d6 (Xem: 3.5. Chi bao nhiét
do). Néu cong tac chon chirc ndng & mot trong cac vi tri 0 (tdt), 1 (dén) va 2 (rd dong) va néu
nhiét dé 16 cao hon 60 ° C, chit "HOT" s& duwoc nhin thdy trén chi bdo nhiét do.

PHIM KHOA

C6 thé lam cho tat ca cac phim cam tng (t6ng cdng 6 phim ) khong hoat ddng bang cach kich hoat
khoéa phim. Trong khi khéa phim dang hoat déng (hién thi [lltrén man hinh), cac ndt cdm tng
khong hoat dong. Dé thuc hién khda nhan nut + khodng 2 gidy dé khoa kich hoat va biéu twong .
duoc nhin thay trén chi bdo hen gid. Qua trinh tuwong tu trén duoc l3p lai d&€ mé khoa; biéu
twong [l s& bién mat khéi man hinh.

Chu y! Lo c6 thé hoat ddng theo vi tri cha bd chon chirc nang trong khi khéa phim duorc kich
hoat.
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CHON AM BAO

Trong khi ban khéng cai dat bat ky ché dé 4m bdo nao, nut trir (-) bé dém thoi gian duoc

nhan khodng. 2s, "Tone x" dugc nhin thay trén chi bdo hen gid (X =1, 2 hodc 3). Chon tone
trong 3 am thanh khac nhau bang cach nhan va nha nat trir (-) Timer hodc &m thanh duwoc
diéu chinh Ian cudi dwoc nghe bang cach git nut khi nhan. Am thanh diéu chinh duoc ghi

vao bd nhd.

Chi y: Tone 1 (L&n nhat) dwoc thiét |ap tai nha may.

HIEN THI LOI

Khi tinh trang ngan can hoat dong binh thuwong cta linh kién dién tl xdy ra, ddu hiéu 16i
duoc hién thi. Néu dang nau, chuong trinh sé bj hly va m3 16i lién quan dwoc hién thj trén

chi bao nhiét d6. Ngay ca khi 16i xay ra duoc loai bd, m3 16i (0 C) van ti€p tuc duy tri trén chi
bdo cho dén khi nhan nut.

Error Description Error Code
Cam bién nhiét do: mach mé hodc bi 16i. Erl
LSi cai dat Er2
Dau do thit bj doan mach Er3
Cam bién nhiét d6 vuot qua 400 ° C Erd
Thoi gian nwdng véi dau do thit va nuwdng tha céng da bj vuot ErS
qua thoi gian lam viéc téi da (10 gio)
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T2.6 TOM 241
1. MO TA CHUNG

OT - 5000 - 14XFA1X - CT la mot bd dém thoi gian 16 nwéng dién tlr. ngudi dung duoc thue
hién bang cach s&r dung 4 PHIM cham trén man hinh dién ti.

1.1. Cac tinh nang chinh

Dién ap hoat déng : : 230 Vac - 50/60 Hz

Chwrc nang lap trinhhen gio.

Hién thi 24 gio» ho&c hién thj 12 gi®’ véi biéu twong AM / PM.

LED 7 doan hién thj 9 biéu twong khac nhau.

Diéu chinh thdi gian nau tbi da 10 gie. Thoi gian ndu cham téi da la 23 gid 59 phuat
.Maximum adjustable alarm time is after 23 hours 59 minutes.

. Congsuit®chéddchy : Relay drag - 0,5W / Relay drawn <1W
. Congsudtdauratbéida: :16A 250Vac
. Hiéu suét nhiét d5:T120

1.2. Két ndi dién va gia tri:

Ky hiéu Chirc Nang Gia tri Két ndi
L/1-N Dau vao pha va trung tinh  [230Vac £ 10% 2x6.3mm faston
J7 Vi tri chinh lwu 230Vac inlet 1x6.3mm faston
J8 Vi tri cAm bién nhiét 230Vac inlet 1x6.3mm faston

Role hen gio NC (Normal
L/1-1A off ) 16A/250Vac

2x6.3mm faston (& role)

(Tay chon) Role hen gio
2 _2A cat trung tinh Tiép diém NC

(thwong tat) 16A/250Vac 2x6.3mm faston (& role)
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1.3. Hién thj va nat diéu khién trén man hinh cdm &ng:

1 2 3 4 5 6 7
o | ——1—1I |=|=|=%
Menu Plus(+)
Button Button
Al
| - ’ - - ¥ "[ﬂ
= E e e
Program o S
Button 1 D%\H @ |
B | | | _ o
8 9 10
> Hién thj:

1 - Kich hoat chinh lvu

2 - Khéa tré em

3 - Bong hé hién thj thoi gian

4 - Chudng bao va am lvong

5 - Cai dat anh sang man hinh

6 - Hién thj gio theo AM/PM

7 - Kich hoat/ngat cam bién nhiét dg,

8 - Thoi gian nudng

9 - Hlén thj gi¢ ket thac

10 - Chudng bao

Nt diéu khién |

Nt (Menu Button): MGi 1an nhan vao nit nay, khoa tré em, cai dat thoi gian (néu khong dat
thoi gian nau), cé]i dat am lvong bao thurc v@ ché dd cai dat dé6 sang man hinh dwoc kich hoat
theo thi ty va bieu twong lién quan dwoc hién thj trong khi cai dat.

Nt chwong trinh (Program Button): EMGi lan nhan vao nat nay, thoi gian két thic nau (néu
thoi gian nau dwoc dat) va cac qhé dé cai dat am lwgng bao thirc dwoc kich hoat theo the tw
va bieu twong lién quan dwoc hién thi trong khi cai dat.

Nat Plus(+) Button: TChé d6 cai dat chwong trinh va menu duoc st dung dé ting gia tri hién
thi trén man hinh hoac dé kich hoat né. Trong khi thoi glan dwoc hién thi, n6 sé chuyén sang
ché dd AM / PM néu nhan trong 5 gidy. Tra vé 24 gid hién thj theo cach twong tu.
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Nut Minus(-) Button: Cac ché do cai dat chudng trinh va menu dudc st dung dé giam gia tri
hién thi trén man hinh hoac dé tat no.

Biéu tugng (Thdi gian trong ngay) dudc hién thi va chu thich "TAT" nh&p nhay trén man
hinh hién thi thai gian. D€ s dung 16 nudng, thdi gian dugdc dat bang cach sd dung cac nut
"Plus (+)" va "Minus (-)". Theo thgi gian dudc dat, ché dé cai dat két thic bang cach cham
vao nat "Menu" hodc chd trong 5 gidy va biéu tugng ' i; (Thdi gian trong ngay) bién mat
trén man hinh. T b

THAN TRONG! B6 hen gi6 tat cong tac chic nang 1o (16 nuéng) vi ly do an toan khi bat
nguoén. Do do, 1o khéng thé van hanh. Ban dau, thai gian nén dudc dat trudc dé van hanh
0.

2.LUA CHON BIEU CHINH

Kich hoat khoa phim, tiy chon hién thi 24 gié hoac 12 gid, tuy chon am bao , tlly chon cai
dat do sang man hinh. Cac tuy chon nay dudc luu trong bé nhd cuia hé théng dé khong bi
anh hudng do cat dién.

2.1. Dac diém phim khoa tré em

Ban co thé ngan viéc nhan vao nut khong mong mudn bang céach kich hoat tinh nang
khéa phim. D€ kich hoat khéa phim, khi ban khéng & trong bat ky menu nao, tuong ting:

1. Khi cham vao nut "Menu" moét Ian, bi€u tudng i/ (Khéa phim) sé nhap nhay.
Hién thi "OFF" xuat hién trén man hinh.

2. Kich hoat khoa tré em bang cach cham vao nat "Plus (+)". (Hién thi "ON" xu&t
hién trén man hinh.

Dé huy kich hoat khéa phim, lam tucng tu.

1. Khi cham phim "Menu", biéu tugn¢ (' (Key Lock) nhap nhay. ("ON" hién thi
trén man hinh) 0

2. Hay khéa cham phim " (-)" . ("OFF" hién thi man hinh'*' (Key Lock) bién mat
trén man hinh

2.2 CAI DAT DONG HO:

1. D& dat thdi gian ngay dudc dat trudc do6 Cham phim "Menu" 2 Ian biéu tugng - - (Day Time)
nhap nhay.
2. Thiét lap thai gian ngay cham phim "Plus (+)" va "Minus (-)"
3. Theo thdi gian dugc dat, ché do cai dat ket thac bang cach cham vao nat "Menu" hoac dgi
trong 5 giay. .

CHU Y: Khéng thé dat thai gian ngay néu bat ky cai dat nao dudc thuc hién trudc dé.

Ché do cai dat dong ho Tuy chon 24h / 12h. Cai dat mac dinh la 24 gis. D€ chuyén sang ché do
12 gid (AM/PM), when you are not in any menu va cé déng hd trén man hinh, cham vao "Plus
(+)" trong 5 gidy va ban sé nghe thay tiéng bip khi ché do thay doi.
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Biéu twong "AM" hodc "PM" dworc hién thj & ché d6 12 gi¢'. Qua trinh tvong tw dwoc thwe hién dé
chuyén sang ché do khac.

2.3. Thiét lap am bao:
Dé thay dbdi am thanh, khi ban khéng & trong bat ky menu nao, twong &ng:
1. Khi cham vao ntt "Menu" trong ba 1&n biéu twong =/ (Am Iwong am bao thirc) nhap nhay.
2. Cai dat am lwong bang cach cham phim "Plus (+)" va "Minus (-)"
3. Cai dat am thanh, ché do cai dat két thic bang cach cham vao nat "Menu" hodc doi trong 5
giay. Am lwong méc dinh 1a "b-01" va dé 1a am lwong téi da.
Lwu y: Am lwgng da dat duoc hién thi 1a "b-01, b-02 hodc b-03" va biéu tuong lién quan sé bién
mat & cudi ché do cai dat
2.4. Thiét lap anh sang man hinh:
Dé thay do6i anh sang man hinh, khi ban khéng & trong bat ky menu nao, twong &ng:
1. Khi cham phim "Menu" 4 1an, biéu twong (Screen Brightness Setting) nhap nhay.
2. Can dat mirc d6 sang 3 mirc cham phim " [ )" va" (-)".
3. Cai dat do sang man hinh, ché do cai dat két thic bang cach cham vao nat "Menu" hodc doi
trong 5 gidy. Cai dat mac dinh 1a "d-03" va né 1a mirc sang nhét.
CHU Y: Do sang man hinh da dat dwoc hién thi la "d-01, d-02 hodc d-03" va biéu twong lién
quan sé bién mat & cudi ché do cai dat.

3.CHE DO NUONG

Nwéng tw dong 1a hoan thanh tw ddng nu bang cach d&t hen gio trong 16 v&i chire nang nau
va cai dat nhiét dé.

3.2. Nwéng ban tw dong :

Phwong phap nay dwoc st dung khi muén ndu an ngay va nhap thdi gian ndu mong muén.

1. Khi cham phim "Program"” ,hién thi |—| (Cooking Time) nhép nhay .

2. Cai dat thdi gian bang cach cham phim " (+)" va " (-)". Sau khi cai dat thdi gian néu, hién thi

|—| (Cooking Time) hién thj trén man hinh cho dén khi cai dat lai thoi gian. Thoi gian thap hon
mot gier dwoc hién thi dwdi dang phut: gidy trén man hinh. Théi gian nau tdi da la 10 gio.

3. Pat chire nang néu va nhiét do bang cach st dung chirc nang va b diéu chinh nhiét
cua lo.
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32.  CHE DO T DONG HOAN TOAN

Phuong phap nay dugc st dung khi ban mudn mon &n ¢6 san vao thoi gian mong
muon. Do do, n6 ciing dwoc goi la nau cham.
1. Bwdc1 vabuoc 2 theo ché dd nwdng ban ty dong. Sau dé, tré vé tir ché do cai
dat sau khi dat thoi gian nwéng.
2. 4.Khi cham phim "Program"” 2 Ian, biéu twong —|(Cooking Ending Time) nhap
nhay.
3. Thiét Iap thoi gian két thic cham phim "Plus (+)" va "Minus (-)" biéu twong —1
(Cooking Time) va biéu twong|—|(Cooking Ending Time) hién thj man hinh.
4. Cai d&t chirc nang nwéng va nhiét d6 bang cach st dung chirc nang va b diéu
chinh nhiét cua lo.

Thoi gian ndu bat dau,biéu twong — | (Cooking Ending Time) bién mat va biéu twong — |
(Cooking Time) duoc tiép tuc hién thj cung vai thei gian nau con lai.

SAU KHINU'ONG KET THUC , , o
1. Biéutwong 2 (Cooking Time) nhap nhay, "End" xuat hién va am bao bat dau va
kéo dai 7 phut

NOTE: While the alarm sounds, if the alarm is stopped by touching to any
button other than the "Program” button, then "End" script does not disappear,
but only the alarm is stopped.

To cancel the automatic cooking time;

When touched to "Program" button,[’ T(Cooking Time) icon flashes.
2. The cooking time is decreased to 00:00 by touching the "Minus (-)" button. "End" script

p—

disappears from the screen and”:: ](Cooking Time) icon stays on the screen.
3. Pressed to menu button to return back to clock screen.

33. Reminder Timer:

You can use the oven clock as an alarm or reminder timer. To set the alarm, respectively:
\

1. When touched to "Program"” button for twice (if cooking time is set, then three times), =
(Alarm) icon flashes.
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N

. Set the required alarm time by touching "Plus (+)" and "Minus (-)" buttons. After the alarm
is set, the related icon stays on the screen and continues to appear on the screen until the
alarm time is reset. The maximum time that may be set is 23 hours and 59 minutes.

When the alarm time is completed;

[

On the screen, LA (Alarm) icon flashes and the alarm signal starts and lasts for 7 minutes.
2. Pressed to any button to cancel the alarm and then turns back to show the day time on the
screen.

To cancel the set time;

Touched to "Program" button until the-?‘l"(AIarm) icon flashes.
. Set the alarm time as "00:00" by touching to "Minus (-)" button.

N —

NOTE: If the alarm time and cooking time are set same, then the shorter one is displayed.

4. COMMUTATOR ENTRY FUNCTIONS

4.1. Function Commutator

When the function commutator is brought to any ON position, L (Commutator

On/Off) icon appears. When the function commutator is brought to "OFF" position,”-—‘
(Commutator On/Off) icon disappears.

4.2. Temperature Commutator

If the oven temperature is less than the set temperature, the - (Thermostat active/deactive)
icon
I
appears. When the oven temperature reaches to the set temperature, the — (Thermostat
active/deactive) icon disappears.

NOTE: The
icon forl (Commutator

F
On/Off) and'(Thermostat active/deactive ) icon disappears when the time expires, if the
cooking time is set, or until the starting of the cooking when delayed cooking is set and after
the time setting required power cuts.
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ELECTRIC CIRCUIT SCHEMAS

TOM 230
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Note: The scheme is only for reference.
Limit does not involve thermostat and cooling fan,

etc.
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ELECTRIC CIRCUIT SCHEMAS

TOM 234
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Lamp
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BENEFICIAL INFORMATION

You can find some cooking suggestions in the following table.

PROBLEM CAUSE SOLUTION
o Use natural convection
. position.
Upper part cooked well but Sufficient heat does not |6 You can use deeper tray.
lower part cooked less exist in lower side.
o Decrease heat.
o Use lower shelves.
o Use natural convection
Lower part cooked well Excessive heat exists in position.
but upper part cooked less lower side. © You can use shallower tray.
o Decrease heat.
o Use upper shelves.
oDecrease heat and adjust
Outer part cooked well but Excessive heat exists cooking time as longer time

inner part cooked less

o Increase heat and decrease

cooking time.
Outer part is not cooked Too low Heat

Suggestions

Dough and cake mixtures should not be too watery; it increases cooking time. Do not place on
oven base directly. This prevents heat dissipation and can cause that enamel becomes cracked

or broken.
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Do not place aluminum folio or cake mould (cake metal sheet) on device bottom. Since
temperature compression occurs, enamel coating of device can be damaged as well as your
cooking period and temperature can vary.

Do not discharge hot water into working device. Although enamel coating can resist against
thermal variances, sudden thermal differences in time can give damage to coating.

Droplets which can splash from juices containing too water during cooking, can cause
indelible stains.

In your device, there is cooling fan which becomes active in determined intervals for
cooling device. Therefore, you do not have to make an extra process for cooling device. Even
if your cooling process terminates, fan shall continue to work until device shall reach
sufficient cooling temperature. This is a normal situation. If you accelerate cooling by
opening or semi-opening device door, control elements within panel group can overheat.
You can clean oven inside with a non-chemical cleaning agent.

Never remove in-door label on which device model and serial number are written. You may
require the information written on this label for the processes like repair or maintenance
which can occur in future.

This label should
never be removed.

(a)

= T Tl Tl Tl -
| |
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CLEANING AND MAINTENANCE

— Before beginning cleanness, wait until device becomes cooled.

— Cut the electric by turning off main switch or removing cable plug, Wipe enamel, chromium
coated or painted surfaces with warm soap water and non-abrasive liquid detergent

— Do not put abrasive or acidic substances (lemon juice, vinegar etc.) on enamel, painted or

stainless steel parts.

— Never use abrasive substances, corrosive cleaning agents, bleaching agents or acids for
cleaning oven.

— Do not put abrasive or acidic substances (lemon juice, vinegar etc.) on enamel, painted or
stainless steel parts.

Cleaning Oven Cover Glass

Open oven cover thoroughly. Move inner glass slightly from its lower edge. Thereby, ensure
that inner glass lower edge is removed from metallic seats. By pulling lower edge removed
from seta towards oven center, take out inner glass from its place carefully. After completing
related cleaning process, place upper edge of inner glass into plastic part within cover. And by
pushing again slightly towards inside (by applying press into interior springs), place lower edge
of glass into metallic seats.

Do not carry out this process while oven is hot. Take care of not giving damage to glass while
glass is being removed as well as during cleanness.

Figure 1 Figure 2 Figure 3 ‘

Oven Lamp
There is heat-resistant special bulb in the oven. Replace it as the following: Cut oven's electric by

removing its plug or switching off main fuse; Remove protection glass in Figure A and replace

blown bulb with another fuse of the same type. Fit the protection glass in place.

Important
If oven shall not be used, it should be brought into inoperative status by switching off from main
fuse and cutting electric cable. Unused cables establish safety risk since children play with them

frequently. Therefore oven should be secured.

Oven Gasket
Please check this gasket at regular periods. If it requires cleaning, clean it
without using abrasive materials.
If gasket is damaged, immediately contact with closest authorised service.
Do not use oven till asket repaired or replaced.
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Installation and Cleaning Of Wire Rack

Do not clean the wire rack while the oven is hot. When removing the wire rack, perform the
instructions shown in the figures above in order. After cleaning is completed, perform the steps in

reverse to install the wire rack.

[ 1 (2 u
|

Press the wire Remove the o

downward and wire rack - i
4

remove it from hooks from

under the the installation
3

automation holes
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WARNINGS FOR PROPER TRANSPORTATION

e Keep the original package of the appliance.
e To move the appliance properly, use the original package with
consideraton to the markings on the package.
e In cases where the original package could not be kept;
o Care for any possible measures to prevent any impact to the
appliance.
o Do not place heavy objects on the appliance.
o During transportaton carry the appliance by holding the
door side on the top.

Respect for the Environment:

The documentation for this appliance is printed on paper
bleached without chlorine or recycled paper to contribute to /_ >| ™
protecting the environment. The packaging was designed to :f”"\jf A
prevent damage to the environment; they are ecological products ""v;-"'—i., N
that can be recovered or recycled.

Recycling the packing saves raw materials and reduces the
volume of industrial and domesti waste.

THE PACKING MATERIAL is 100% recyclable and marked
with the recycling symbol. Dispose of in conformity with
local law. The packing material (plasticbags, polystyrene
parts, etc.) must be kept out of the reach of children
because it is potentially dangerous. THIS APPLIANCE is
marked in conformity with European Directive

2012/19/EU, Waste Electrical and Electronic Equipment
(WEEE). By making sure that this product is disposed of
correctly, the user contributes to preventing potenntial
negativ consequences for the environment and health.
THE SYMBOL on the product or accompanying documentaton indicates that
this product must not be treated as domesti waste but must be delivered to
a suitable collecton point for the recycling of electrical and electronic
equipment
DISPOSAL MUST BE MADE in conformity with local laws on waste disposal.

FOR ADDITIONAL INFORMATION about the treatment, recovery and recycling
of this product, contact the local office of competence, the domestc waste

collectionservice or the store where the product was purchased.
BEFORE SCRAPPING, make it unusable by cutti the electrical cord.
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