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Céac hwéng dan an toan

CAC HUONG DAN AN TOAN QUAN TRONG

POC KY VA GIU LAl BE THAM KHAO VE SAU.

CANH BAO: Néu clra 16 hodc dém ctra 16 bi hw hdng, phai

ngrng van hanh 16 cho dén khi 16 dwoc ngudi ¢6 da trinh dd

chuyén mén sira chira.

CANH BAO: S& rat nguy hiém néu mét ngudi khéng co trinh

do chuyén mén phu hop stra chira hoac bao tri [0 trong do

doi hoi thao g& 1&p vo boc cé chirc nang bao vé tranh tiép

xuc v&i nang lwgng vi song.

CANH BAO: Khong dwoc ham néng chat Idng va cac thuc

pham khac trong hop day kin vi nguy co gay né.

CANH BAO: Chi cho phép tré em si» dung 16 ma khong can

ngwdi Ién giam sat khi da cung cap nhirng hwéng dan day

d dé tré co thé siv dung 16 mdt cach an toan va y thirc dwoc

sy nguy hiém néu s dung khdng dung céch.

Thiét bi nay chi c6 muc dich s& dung trong ho gia dinh va

khéng cé myc dich str dung nhu:

« khu vure nha bép trong cac cra hang, van phong va méi truong
lam viéc khac;

* nong trai;

* bdi cac khach hang trong khach san, nha nghi va cac méi trvdng
cw tru khac;

+  mdi trvdng dang phong ngu va an sang.

Chi str dung cac dung cu thich hgp véi [0 vi song.

Khi hdm néng thwe phdm trong vat chira bang gidy hodc
nhwa, phai chi y theo doi 16 vi nguy co phat héa.

Lo vi séng dwoc dung d& ham thire &n va d6 ubng. Viéc

séy kho thwe phdm hay quan 4o va lam néng cac dai quan
néng, dép 18, bot bién, vai &m va cac vat twong tw co thé gay
thwong tich, bdc chay hodc hda hoan.

Néu c6 khoi xuat hién (bdc Ién), hay tat cong tac hodc rat
phich c&m dién va gilr clra & trang thai déng dé khong cho
Itba bung 1én.

S dung 16 vi séng d& ham ndng d6 udng cé thé gay ra hién
twong s6i qua nhiét, vi vay can than trong khi xtr ly vat chira.
Phai khudy hoéc l&c déu va kiém tra nhiét do sira hoac thuc
pham trong binh danh cho tré em truéc khi cho tré an dé
tranh bi bong.

Khong nén ludc trirng con nguyén vo hodc ham nong trirng
da ludc chin trong 16 vi séng Vi triing ¢ thé bi nd, ngay ca
khi da tat 10.
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Céac hwéng dan an toan

Phai thwong xuyén vé sinh 16 va lau sach cac mang bam
thwe pham bén trong 10.

Viéc gitr 16 khdng sach sé co thé dan dén bién chat bé mat
c6 thé anh hwéng tiéu cwe dén tudi tho clia 16 va con co thé
gay nguy hiém.

Lo vi séng chi dwoc du dinh dé st dung trén mat bép (khong
gia d&); khéng dat 16 vi song trong tu.

Khong dwoc ndu thue phdm va dd udng duoc chiva trong
cac vat chira bang kim loai trong 16 vi séng.

Chu y khdng lam dich chuyén dia xoay khi thdo vat chira ra
khéi thiét bj.

Khéng ding may vé sinh bang hoi nuwéc dé vé sinh thiét bi.
Khéng dung voi phun nwéc dé vé sinh thiét bi.

Thiét bj nay khéng danh cho viéc 1&p dat trong cac phwong
tién giao théng dwdng bd, nha Iwu déng hoac nhirng phwong
tién giao thong twong tw.

Lo nay khong danh cho nhirng ngudi (bao gom tré em) b
khiém khuyét vé thé chat, cdm giac hodc tam than hoac thiéu
kinh nghiém va kién thirc st dung, trir khi dwo'c nguwoi chiu
trach nhiém vé sy an toan ctia ho gidm sat va hwéng dan.
Phai giam sat tré em dé& dam bao rang tré khong nghich pha
bép.

4 Tiéng Viet

Tré em twr 8 tudi trd 1&n va nhitng ngudi bi khiém khuyét vé
thé chat, cdm giac hoac tam than hoac thiéu kinh nghiém cé
thé st dung thiét bi nay néu ho dwoc giam sat hodc hudng
dan vé cach st dung thiét bj an toan va hiéu ré nhirng nguy
co ¢ thé gap phai. Khdng dwoc dé tré em choi véi thiét bi
nay. Khong dwoc dé tré em vé sinh hodc béo tri cho 16 ma
khéng cé sw giam sat clia nguoi 1on.

Néu day cép dién bi hw hdng, viéc thay thé phai dwoc thuc
hién bdi nha san xuét, dai ly dich vu hodc nhirng ky thuat
vién c6 trinh d& chuy@n mén nham tranh xay ra tai nan.

Phai dat 16 nay theo dung hwéng va & ding d6 cao dé cé thé
dé dang ra vao va kiém soat khu viec.

Trwéc khi st dung 16 1an dau, ban nén bat cho 16 ndu nwéc
trong 10 phut va sau d6 hay st dung.

Néu I6 phat ra tiéng dong la, béc mui khét, hodc bdc khdi,
hay lap tire rit phich cam ra khi & dién va lién hé véi trung
tam dich vu gan nhét.

Dat 16 vi séng sao cho viéc cam phich dién dwoc dé dang.
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An toan chung

Bét ky stra ddi hodc stra chira nao cling phai dwoc thwe hién bdi nhan vién cé trinh do.
Khéng dwoc ham néng thirc &n hodc chét I6ng trong hop kin béng chirc nang vi séng.

Khoéng dwoc dung benzen, dung méi, cdn, may théi hoi nuwéc hodc may théi cao ap dé vé

sinh 10.

Khéng dwoc 1ap dét 16: gan 10 swdi hodc vat liéu dé chay; dia diém dm wét, co dau, bui
bam hoac tiép xuc trc tiép véi anh ndng hodc nwéc; hodc noi khi dét co thé bi ro ri;
ho&c mot bé mat khéng béng phang.

Thiét bi nay phai dwoc néi dat theo dung quy dinh dia phwong va clia quéc gia.
Thwéng xuyén st dung mot miéng vai khod dé loai bé cac chat la khdi dau c&dm dién va
céac diém tiép xuc.

Khéng dwoc kéo, gap day ngudn qua mirc hodc dét vat nang lén day nguén.

Néu c6 su ro ri khi dbt (propan, LP, v.v.) hay théng gi6 ngay Iap tirc. Khéng dwoc cham
vao bép hodc day nguén.

Khéng dwoc cham vao day ngudn khi tay wét.

Trong khi 16 dang hoat dong, khéng dwoc tit béng cach rut day ngudn.

Khéng dwoc dwa ngén tay hodc cac chét la vao trong. Néu cé céc chét la di vao 19, rat
day nguén va lién hé vai trung tam dich vu Samsung dia phwong.

Khéng dwgc dé nén hoac tac dong lwc manh vao 10.

Khéng dwoc déat 16 trén cac vat dé vé.

Dam bao dién ap, tan s, va dong dién phu hop véi thong sb ki thuat san pham.

Cam chac dau c&dm dién vao & cdm dién trén twong. Khong st dung bé tich hop nhiéu
phich cam, & cdm dién kéo dai hodc bo chuyén déi dién.

Khéng dwoc méc day ngudn trén cac vat kim loai. Dam bao rang day ngudn ndm gitra
cac vat hodc phia sau 0.

Khéng dwoc st dung phich cdm da héng, day ngudn da héng hodc 6 cam dién bi
I6ng. Khi phich cam dién hodc day nguén bi hw héng, lién hé v&i mét trung tam dich vu
Samsung dia phuwong.

Khéng dwoc rét hodc xit nwéc truc tiép 1én 16.

Khéng dwoc dé db vat Ién trén 16, bén trong hoac trén cira 10.

Khéng dwoc xit cac héa chat dé& bay hoi nhw thudc diét con tring 1&n bé mét 10.

Khéng dwoc dé nhivng vat liéu d& chay bén trong 16. B&i vi hoi cdn c6 thé tiép xtc véi

nhi*ng bd phan néng cla 16, hay can than khi ham néng thirc &n hodc thirc ubng cé chira

con.
Tré em c6 thé va vao hoac ket ngén tay clia ching & ctra. Khi mé/déng clra, gilr tré em
tranh xa.

Canh bao vi séng

S& dung 16 vi séng d& ham néng db udng co thé gay ra hién twong séi qua nhiét, luon
than trong khi x( ly vat chira. Ludn dé& yén dd udng it nhat 20 giay trwée khi xt 1y. Néu
can, hay khudy trong qué trinh ham néng. Ludn khudy sau khi ham néng.

Trong trwdng hop bi bdng, hay 1am theo cac huwéng dan So Clu sau day:

1. Ngam vuing bj bdng trong nwéc lanh téi thidu 10 phat.

2. Dép vung bj bdng béng vai sach va khé.

3. Khéng dwoc xoa kem, diu hodc thube xtrc ngoai da.

D& tranh 1am hw héng khay hodc gia d&, khong dat khay hodc gia d& vao nwéc ngay sau
khi nau.

Khéng st dung 16 vi séng dé chién ngap dau béi vi khong thé kiém soat nhiét do dau.
Didu nay c6 thé dan dén viéc dau soi tran ra ngoai.

Bién phap dé phong khi str dung 16 vi séng

Chi st dung dd dung an toan véi vi séng. Khong dwoc siv dung cac vat chiva bang kim
loai, dung cu an c6 nam vang hoac bac, xién, v.v...

Thao day budc bang kim loai. Hién twong hd quang dién c6 thé xay ra.

Khoéng dwoc siv dung 16 vi séng dé sy kho gidy t& hodc quan do.

N&u trong thoi gian ngén cho sb lwong thwe pham it dé tranh lam cho thwc pham bi qua
néng hodc chay.

Gilr day ngudn va phich cdm dién cach xa nwéc va ngudn nhiét.

D& tranh nguy co phat nd, khéng dworc ham néng trirng cé vé hodc trirng ludc ky.
Khéng lam néng céc loai vat chira dwoc dong kin hodc hut chan khéng, cac loai hat, ca
chua, v.v.

Khoéng dwoc bit kin cac khe thong hoi bang vai hodc gidy. Cé nguy co gay chay. Lo co
thé bi qua néng va tw dong tat, va sé& khong bat 1&n lai cho dén khi dd ngudi.

Ludn str dung géng tay danh cho 16 khi l4y mét moén &n ra.

Khudy cac chét 1dng sau khi ham néng dwoc mét niva thoi gian hodc sau khi ham xong
va dé& nguoi trong téi thiéu 1a 20 gidy dé tranh hién twong séi qua nhiét.

Hay dirng cach 16 khodng mét canh tay khi mé clra dé tranh bi béng do hoi néng hodc
hoi nwéc néng thoat ra.

Khong duoc van hanh 16 vi séng khi khong cé thuc pham bén trong. Lo vi séng sé tw
déng tat sau 30 phut khéng hoat ddng vi muc dich an toan. Chang téi khuyén nghi luén
dat mot ly nwée bén trong 16 d& hap thu nang lwong vi séng trong trweng hop 16 v tinh
dwoc bat 1én.
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Céac hwéng dan an toan

Phai Iap dat 16 theo dung cac cw ly thong thoang dwoc ghi trong sach huwéng dan nay.
(Xem phan I&p dat 16 vi séng.)
Hay can than khi néi nhivng thiét bi dién khac véi cac 6 dién gan thiét bi.

Lwu y khi str dung 106 vi séng

Khéng tuan thi céac lwu y an toan sau day cé thé khién ban bi phoi nhiém truéc néng

lwong vi séng co hai.

*  Khong dwoc van hanh 16 khi ctra mé. Khdng dugc lam xao tron cac khoa lién dong
an toan (then ctra). Khong dwa bt clv vat gi vao 16 khoa lién dong an toan.

+  Khong dwoc dat bat ky vat gi gitra clra [0 va mat phia trwdc hodc dé cho thuc phdm
hay chét ban lau chui bam vao cac b& méat dém. Ludn lau chui sach sé clra 16 va cac
bé mat dém ctra 16 bang khdn w6t rdi lau lai bAng khdn mém kho sau méi 1an st
dung.

+  Khéng dwoc van hanh 16 vi séng néu né bi hw hdng. Chi van hanh sau khi né da
dwoc slra chiva bdi ky thuat vién co trinh do.

Quan trong: clva 16 phai dong ding cach. Céanh ctra khong bi cong; ban 1& clra
khong bi gay hoac 16ng &o; dém cira va b& mat dém phai khdng bi hu héng.

+  Tét ca cac didu chinh hodc stra chira phai dwoc thwc hién béi ky thuat vién cé trinh
do.

Bao hanh c6 gi#i han

Samsung sé tinh phi stra chiva khi thay thé mét phu kién hodc stra mét I16i thdm my néu
hw héng phu kién hay bd phan la do khach hang gay ra. Cac hang muc trong quy dinh

nay gébm co:
«  Clra, tay ndm, bang phia ngoai, hodc bang didu khién bj stt mé, tray xwéc, hodc bi
hw héng.

+ Lam v& hodc mét khay, con 1&n dan hwéng, dé xoay hoac vi 0.

Chi st dung 16 theo diing muc dich dwoc mé ta trong tai liéu hwéng dan st dung nay.
Nhirng canh bao va hwéng dan an toan quan trong trong tai liéu hwéng dan st dung
nay khong dam béo dé cap dén moi hoan canh va tinh hudng c6 thé xay ra. Ban cé trach
nhiém van dung cdm nhan théng thuwdng va si can trong cla ban than khi lap dat, bao
dudng, va van hanh thiét bi.

6 Tiéng Viet

Vi nhitng hwéng dan van hanh sau day dé cap dén nhiéu mau sén pham khac nhau,
nhirng tinh n&ng cla 16 vi séng clia ban co thé khac biét déi chut so véi phan mé ta trong
tai liéu huwéng dan st dung nay va khdng phai tat ca cac canh bao déu cé thé ap dung.
Néu ban c6 bat ky cau hdi hodc méi quan ngai nao, xin vui Idng lién hé véi trung tam dich
vu khach hang gan nhét ho&c tim sy hé tro va théng tin truc tuyén tai trang web: www.
samsung.com.

Chi s dung 16 nay d& ham ndéng thuc pham. Lo chi danh cho viéc s dung trong gia
dinh. Khéng dwoc nung néng bét ct loai vai hodc ném nao co cAu tric dang hat. Nha
san xuét khong chiu trach nhiém vé nhiing thiét hai do viéc s& dung thiét bi khéng ding
cach gay ra.

D& tranh hw hong bé mat 16 va cac tinh hudng nguy hiém, luén gitk cho |6 sach sé va bao
tri tot.

Phwong phap néi dat

Ban phai cdm san pham vao 6 dién duwoc nbi

dét.

+  Néu khong, co thé xay ra nguy co bi dién
giat, héa hoan hodc hw hai san pham.

+  Néu 6 cam dién khéng dwoc trang bi dau
ndi tiép dat, hay mua day ndi dat va két ndi
6 c&m voi day dan néi dét.

/\ CAN TRONG

Khéng két néi day dan ndi dat vai dng dan khi,

éng nuwéc hodc dwdng day dién thoai.
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Lap dat

Tay thei kiél:I 16 mé' ban da mua, ban sé& dwoc cung cip mét sé phu kién co thé st dung Cach phia Cach phia Chon mot mat phang, dd cao mat phdng
theo nhiéu cach khac nhau. trén 20 cm ¢ xap xi 85 cm cao hon so v&i mat san. Mat

/\ CAN TRONG

01 Vong xoay, duoc dat & gitra lo.
Vong xoay nang dé dia xoay.

02 Dbia xoay, dwoc dat trén vong xoay v&i tam
n&m trén dé xoay.
Dfa xoay & bé& mé&t ndu chinh; c6 thé thao
g& dé dang dé lam vé sinh.

KHONG van hanh 16 vi séng khi khéng cé vong xoay va dia xoay.

Cach san
85cm

.

héng 10 cm

J

Dia xoay

phang phai chiu dwoc strc ndng clia 10.
Dam bao phong thong gid, it nhat 10 cm t
phia sau twong va ca hai phia va 20 cm tw
phia truwdrce.

Khoéng I&p dat 16 trong khong gian qua
néng hodc 4m thap nhw qua gan 16 vi séng
khac hay 16 suw&i.

Tuan thi céc théng sé k§ thuat vé ngudn
dién cha 16 nay. Chi st dung cac cap ndi
dai thich hop néu ban can st dung.

Lau sach bén trong 16 va phan dém cira

16 béng khan wot trede khi st dung 16 1an
dau.

Théo bao bi bén trong 16. L&p vong xoay va
dia xoay. Kiém tra dé xac dinh dia xoay cé thé
xoay tw do.

Tiéng Vit 7
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Bao tri
Vé sinh Thay thé (stra chira)
Vé sinh 16 thweng xuyén dé 1am sach chat ban bam bén trén va trong 16. Ciing d&c biét A\ CANH BAO

chu y dén ctra, dém cira va dia xoay cling nhw vong xoay (chi c6 & mét sé mau).

Néu clra mé khong dwoc hodc khong muot, kiém tra dém clra trwdc tién xem cé chét
ban bam vao hay khéng. St dung vai mém cé nwdc xa phong dé 1am sach ca mat trong
va ngoai cla |6. Ra sach va phoi kho.

Lo nay khéng cho phép ngudi dung thao cac bé phan bén trong. Khéng dwoc tw minh

thay thé bo phan trong |6 hodc stra 16.

«  Néu ban gap réc rdi v&i ban 1&, dém, va /hodc clra, hay lién hé véi cac ky thuat vién
c6 chuyén mon hodc cac trung tdm dich vu clia Samsung tai dia phwong dé dwoc hd

Dé rira sach cac chat ban cing dau c6 mui khé ngwi trong 16. tro ve ky thuét.

*  Néu ban muon thay béng den, hay lién hé trung tam dich vu clia Samsung tai dia
phuwong. Khéng dwoc tw y thay.

+  Néu ban gap réc rdi véi mat ngoai cla 10, trwéc tién hay rat phich cdm day ngudn ra
khai ngudn dién va sau dé lién hé véi trung tam dich vu clia Samsung tai dia phwong.

1. V&i mot 10 tréng, dat mot chén nwédc chanh pha lodng trén trung tam dia xoay.

2. Bun néng khoang 10 phut & néng lwong tbi da.

3. Khi chu trinh hoan tat, ch® cho dén khi 10 ngudi. Sau dé mé clra va vé sinh khoang
néu.

Dé vé sinh bén trong kiéu 16 c6 bd gia nhiét treo Can than khi lau khong str dung

Néu ban khéng st dung 16 trong mét khoang thoi gian dai, thao phich cdm day ngudn va
di chuyén 16 dén noi khé rao, khong co bui. Bui va hoi &m bam vao bén trong 16 cé thé
anh huwéng dén hiéu suat cda 10.

D& vé sinh dién tich bén trén khoang niu, kéo
bd phan gia nhiét bén trén thap xudng 45° nhw
45° hinh. Viéc nay sé gidip vé sinh dién tich bén
trén. Khi xong, déy b6 phan gia nhiét trd lai vi
tri.

e

/\ CAN TRONG

«  Gitr clra va dém ctra sach va dam bao dong mé ctra d& dang. Néu khong, tudi tho
ctia 16 c6 thé bj giam.

+  Khuyén cao khong bom nuéc vao 16 théng hoi cia 16.

«  Khéng dwoc str dung nwéce rira cé tinh an mon hodc cac ché pham hoéa hoc dé vé

sinh.

+  Sau méi lan str dung 10, st dung chét tAy nhe dé vé sinh khoang nAu sau khi ché cho
16 ngudi.

8 Tiéng Viét
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Cac tinh nang cua I

Lo Bang diéu khién
01 Auto Cook (Tw déng néu)
01 02 03 04 e
02 Quick Defrost (Ra déng cap toc)
03 Soften/Melt (Lam mém/Lam tan)
04 Favorite (Ua thich)
05 Microwave (Vi s6ng)
06 Deodorization (Khtr mui)
07 Child Lock (Khoa tré em)
. - 08 Select/Clock (Chon/Ddng hd)
01 Auto Cook Quick %efrost 02 09 Giam
( [ J 10 Tang
03 SoﬁegMelt Faﬁite 04 11 STOP/ECO (DUNG/TIET KIEM DIEN) o
( [ J 12 START/+30s (BAT BAU/+30 giay) 2.
= = =
05 Micave Deodogzation X 06 =
( | J §
07 Child Lock Select/éolock 08 %
( [ J g
09 10 o
( | J
01 Tay cam clra 02 Clra 03 L6 théng hoi
11 @ /¢, > /+30s 12
04 Dén 05 Then ctra 06 Dia xoay [ STOP _ECO | START }
07 Dé xoay 08 Vong xoay 09 L6 khda lién dong an

10 Bang diéu khién

toan

Tiéng Viét 9
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S dung lo

Nguyén tac hoat déng cua 16 vi séng

Vi séng 1a séng dién tir tAn sb cao; nang lwong dwoc gidi phdng cho phép ndu hodc ham
néng thwe phdm ma khong lam thay déi két cAu hay mau séc cia né.
Ban c6 thé st dung 16 vi séng dé:

+ Radodng
* Ham néng
+  Néu

Nguyén ly nAu.

1. Visong phat sinh do cac hat dién tlr phan
xa bén trong khoang 16 va dwoc phan phdi
ddng déu khi thwc phdm nam trén dia xoay.
Thwe phdm dwoc nau chin déu.
Vi séng dwoc thuwe phdm hép thu dén chiéu
sau khoang 1 inc (2,5 cm). Qua trinh ndu
duwoc tiép tuc khi nhiét khuéch tan vao bén
trong thwc pham.
3. Thoigian néu dao déng tuy loai dung cu

dwng va dac tinh clia thwc pham:

«  Sblwong va do dam dic

*  Ham lvgng nwéc

«  Nhiét d6 ban dau (d@6ng lanh hay

khéng)

LUuU Y

Do phan giira ctia thwec phdm dwoc lam néng nhé tan nhiét, qua trinh nu tham chi con
tiép tuc sau khi 14y thwc phdm ra khdi 16. Vi thé thdi gian chd theo cong thirc ché bién va
theo sach nay phai dwoc can nhac d& dam bao:

+ NAu chin d&u thwc phdm dén phan gita.

+  Nhiét do thwc pham déng déu.

10 Tiéng Viét

Kiém tra xem 16 hoat déng ding chwa

Quy trinh don gidn sau day cho phép ban thwéng xuyén kiém tra xem 16 vi séng cé hoat
déng binh thuwong hay khong. Néu ban cé théc méc, vui long tham khdo phan Xt Iy sw
cd & trang 21 dén 24.

LUu Y

Lo phai dwoc cdm vao & cdm dién gén twong. Dia xoay phai dwoc dat dung vi tri. Néu st
dung mrc cdng suét khdng phai cao nhéat (100 % - 800 W), nudc sé lau séi hon.

M& ctra 0.

bat mét ly nwéde trén dia xoay. Bong cilra 10.

@ /+30s

START

]

Nhan nit START/+30s (BAT DAU/+30 gidy)
va dét thoi gian 4 hodc 5 phut, bang cach nhan
nit START/+30s (BAT DAU/+30 gidy) voi s6
lan twong &ng.

¢ Lo sé dun nong nuédce sau 4 hoac 5 phut.

*  Nuwdc sé soi.
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bat théi gian

Nau nwéng/Ham néng

Khi duwoc cép dién, man hinh sé tw dong hién thi 88:88 va sau dé 1a 12:00.

Vui long cai dat gio hién tai. Thoi gian c6 thé dwoc hién thj theo ché dé 24 gior hay
12 gi®. Ban phai cai d&t gi> cho déng hd:

+  Khildp d&t 10 vi séng 1an dau

«  Sau sy cd mat dién

LUu Y
Khéng dwoc quén cai dat lai gior cho ddng hd khi chuyén tir gic mua hé sang gie mua
déng va nguoc lai.

N 1. Nhan nut Select/Clock (Chon/Déng hd).

Select/Clock

2. Cai dat ché do 24 gio hodc 12 gio bang
cach nhan nut Tang hodc Giam. Va sau d6
nhén nit Select/Clock (Chon/Béng hd).

3. Nhan nat Tang hodc Giam dé cai dat gio.
Va sau d6 nhan nut Select/Clock (Chon/
Dong hod).

4. Nhan nat Tang hodc Giam dé cai dat phut.

Select/Clock

N AN

Khi hién dung thoi gian, nhan nat Select/
Seledt/clock C!ock (Chon/Bong ho) dé kh&i dong dong

— R

Thoi gian sé dwoc hién thj ca khi quy vi

khéng str dung 106 vi séng.

Quy trinh sau day giai thich cach ndu nwéng hodc ham néng thwe pham.
/\ CAN TRONG
LUON kiém tra thiét Iap thong sé nau truéc khi dé 16 khéng cé ngudi tréng coi.

M& ctra 16. Dat thwe pham vao gitra dia xoay. Déng cira 16. Khong bao gid dwoc van
hanh 16 khi trong 16 dang dé tréng.

1. Nhén nat Microwave (Vi séng).
. 800 W (mtrc cong suét ti da) dwoc hién
ICrowave

Y — i
= (ché do visong)

2. Chon nhiét d6 phu hop béng cach nhan nat
Tang hodc Giam. (Hay tham khao thém
bang cac mirc cong suét.) Va sau d6 nhan
nut Select/Clock (Chon/Déng hd).

Select/Clock

3. Cai dat thoi gian ndu bang cach nhan nat
Tang hoac Giam.
Thoi gian ndu sé hién thi.
4. Nhéan nut START/+30s
(BAT DAU/+30 giay).
Q4308 Bén 6 s& séng khi dia xoay bét dau xoay.
START Bat dau nau va khi nau xong.
A 1) Lo & kéu bip 4 I&n.
2) Tin hiéu nhic nhé két thic sé kéu 3 Ian
(m&i phat mét lan).
3) Gio hién tai sé dwoc hién thi lai.

Tiéng Viét 11
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St dung lo

Cac mirc cai dat cong suat va thei gian

Diéu chinh thi gian nau

Churc ndng cong suét cho phép ban Iwa chon mirc cong suét phu hop va thdi gian can
thiét dé ndu nwéng hodc ham néng thwc pham tuy theo loai va sb lwong. Quy vi co thé

Iwa chon gitra sau mirc cdng suat.

Mirc cong suéat Ty lé phan tram Paura
CAO 100 % 800 W
CAO VUA 75 % 600 W
VUA 56 % 450 W
THAP VUA 38 % 300 W
RA DONG 23 % 180 W
THAP 13 % 100 W

mirc cong suat duoc hién thi.

Thoi gian ndu theo cong thirc ché bién va theo sach huéng dan nay twong (ng véi tirng

Néu ban Iwa chon...

Thi thoi gian nau sé phai la...

Mtrc cong suat cao
Mirc cong suéat thap

Giam
Tang

12 Tiéng Viét

Ban c6 thé ting thém thdi gian ndu béng cach nhan nit START/+30s
(BAT DAU/+30 giay) mot 1an cho méi 30 gidy ting thém.
+  Kiém tra thwc pham da chin dén dau bang cach mé clra 16

+  Té&ng thoi gian ndu con lai

> /+30s

START

Phwong phap 1

D4 téng thoi gian ndu cho thwe phdm, nhan nat

START/+30s (BAT BDAU/+30 giay) mot 1an cho

méi 1&n tang thém 30 giay.

«  Vidu: D& ndu thém 3 phut, nhan nat
START/+30s (BAT DAU/+30 giay) sau lan.

Phwong phap 2

Chi cAn nhan nat Tang hodc Giam dé diéu
chinh thoi gian néu.
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Ngtrng niu Str dung tinh nang Tw déng niu
Ban c6 thé ngirng qué trinh nau bét ky IGc nao dé: Tinh nang Auto Cook (Tw dong nau) c6 20 chwong trinh ndu dwoc cai dat sén. Ban
+  Kiém tra thwc pham khong can cai d&t thoi gian ndu hay mirc cong suét.
«  Tré hodc khudy thuc phdm Ban c6 thé diéu chinh loai khau phan bdng cach nhan cac nut Tang hodc Giam.
*  Ngwng 16 dé cho A CAN TRONG
Dé ngirng nau... Sau do... Chi st dung vat chira an toan v&i vi séng.
Tam thoi Mé& ctra 16 hoac nhén nit STOP/ECO (DUNG/TIET KIEM Dau tién, hay dé thuc phdm & gitra dia xoay va déng clra 10 lai.
DIEN) mét 1An. . N
DU X 1. Nhan nat Auto Cook (Tw dong nau).
rng nau. foe
Dé tiép tuc nau, dong clra 10 lai va nhan nit START/+30s Auto Cook
(BAT DAU/+30 giay). 1
Hoan thanh Nhén nat STOP/ECO (DUNG/TIET KIEM DIEN) mét 13n. , )
Dirng ndu. 2. Chon loai thwe pham ma ban dinh nau
Néu ban muén hay thiét lap théng s néu, hay nhan nut Select/Clock bé‘mg céch nhf‘m m:Jt Tang hodc Giam.
STOP/ECO (DUNGI/TIET KIEM PIEN) mot &n nira. *\;ﬁ‘ Sa”h§° nhan nut Select/Clock (Chon/
ong ho).
v AN @ gho)
Dt ché do tiét kiém dién [ | )
Lo c6 ché do tiét kiem dién. 3. Nhéan nut START/+30s
3 . /+30s A A ia
- Nhén nut STOP/ECO (DUNG/TIET KIEM ST<A>RT (BAT DAU/+30 gidy).

@ / ':‘w DIEN). I:] 5 Thwe pham dwoc nau theo chwong trinh

STOP  ECO Man hinh &t da thif“ét I:cf)p ?én.’ .
] - D& thoat khoi ché do tiét kiém dién, hay mé 1) Losékéubipdlan.
cGra 16 hodc nhén nit STOP/ECO (DUNG/ 2) T|n:.h|eu'nhaAc n;hO’ két thic sé kéu 3 lan
TIET KIEM DIEN), sau d6 man hinh s& (mdi phat mot lan). .~
hidn thi thoi gian hién tai. Lo d& sin sang 3) Gio hién tai & dugc hien th lai.
st dung.

LUU Y

Chtrc ning tiét kiém nang lwong tw dong

Néu ban khong chon bat ky chirc ndng nao khi thiét bi dang cai dat hodc hoat déng trong
tinh trang dirng tam th&i, chivc nang sé bi hily va Bdng hd sé hién thi sau 25 phut.

Dén 16 sé tét sau 5 phat trong tinh trang clra 16 dang mé.

Tiéng Viét 13
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St dung lo

Bang sau trinh bay sé lwong va nhitng hwéng dan phii hop clia 20 tiy chon ndu da
dworc lap trinh s8n. Cac ché dé nay chi st dung nang luong vi séng.

Ma/Thwe pham

Khau phan

Hwéng dan

Ma/Thwe pham

Khau phan

Hwéng dan

1

Thwc phdm ché
bién san git
lanh

300-350 g

D4t 1én dia gdém va day bang gidy bong danh cho 16
vi séng. Phu hop cho bira &n gém 3 mén (vi du thit
cd nwde sbt, rau va cac mon phu nhw khoai tay, com
hodc mi éng). Cho trong 2-3 phut.

2 400-450 g
Thwc phdm ché
bién san gitv
lanh
3 300-350 g | Dat thwe phdm lén dia siv va day bang gidy bong
Thwc phdm dung cho 16 vi séng. Ché do nay thich hgp cho cac
chay giir lanh mon an gdm 2 mén (vi du mi dng véi nwdc x6t va
4 400-450 g | €OM v@irau). Cho trong 2-3 phut.
Thwec pham
chay gitr lanh
5 250 g Rera sach bdng cai twoi va cit nhd. Cho vao mot to
Bong cai xanh thay tinh ¢6 ndp day. Thém 30 ml nudc (2 tbsp) khi
néu 250 g.
D4t to vao gitra dia xoay. Day ndp khi niu. Dao déu
sau khi ndu. Cho trong 1-2 phdit.
6 250 g Rtra sach ca rét va cat thanh nhiing lat méng béng
Carét nhau. Cho vao mét té thay tinh c6 nép day. Thém
30 ml nwéc (2 thsp) khi ndu 250 g.
D4t t6 vao gitra dia xoay. Day nép khi ndu. Pao déu
sau khi ndu. Che trong 1-2 phut.
7 250¢g Rera sach dau xanh. Cho vao mét to thiy tinh cé ndp
Pau xanh day. Thém 30 ml nwéc (2 tbsp) khi ndu 250 g.

D4t to vao gitra dia xoay. Day nép khi niu. Dao déu
sau khi ndu. Cho trong 1-2 phdit.

14 Tiéng Viét

8 150 g Rera sach rau bina. D& vao mét td thly tinh cé nap
Rau bina day. Khéng thém nuéce. Bat to vao gilra dia xoay.
Day nap khi ndu. Ddo déu sau khi nu. Che trong
1-2 phut.
9 250 g Rlra sach bap non va d&t vao mét dia thay tinh hinh
Bap non bau duc. Day bang gidy bong dung cho 16 vi séng va
xam 1 trén mang boc. Ché trong 1-2 phut.
10 250 g Rlra sach va got vd khoai tay, sau dé cat thanh cac
Khoai tay got miéng bang nhau. Cho rau vao mét té thly tinh c6
) nap day.
Thém 45-60 ml nwéc (3-4 mudng canh). Dat té vao
gitra dia xoay. Day nap khi ndu. Cho trong 2-3 phut.
1" 1259 S dung mét dia I&n bang thay tinh dung cho 16 vi
Gao ltrc séng c6 nap day.
Thém gép d6i lwong nwédc lanh (250 ml).
Day nap khi ndu. Khudy déu trudc thoi gian cho va
thém mudi va rau thom. Ché trong 5-10 phat.
12 125¢g St dung mét dia I&n bang thiy tinh dung cho 10 vi
Bo6t mi 6ng séng c6 nap day.
Thém 500 ml nwéc s6i, mdt chit mudi va khudy déu.
Khéng day nép khi ndu. Khudy déu truéc thoi gian
ch& va sau d6 chét can nwédc. Cho trong 1 phut.
13 1259 St dung mét dia Ién bang thay tinh dung cho 16 vi
Quinoa séng c6 nap day.
Thém gép d6i lwong nwédc lanh (250 ml).
Day nép khi ndu. Khudy déu truéc thoi gian cho va
thém mudi va rau thom. Ché trong 1-3 phut.
14 1259 S dung mét dia I&n bang thay tinh dung cho 16 vi
Bulgur séng c6 nap day.

Thém gép d6i lwong nwédc lanh (250 ml).
Day nap khi ndu. Khudy déu trudc thoi gian chd va
thém mudi va rau thom. Ché trong 2-5 pht.
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Ma/Thwe pham

Khau phan

Hwéng dan

15 3009 Rira cac miéng va dat vao dia s

Uc ga Day béng gidy bong diing cho 16 vi séng. Xam 16 trén
mang boc.
Dat dia |én dia xoay. Cho trong 2 phat.

16 300¢g Rlra cac miéng va dat vao dia str.

Uc ga tay Day béng gidy bong dung cho 16 vi séng. Xam 16 trén
mang boc.
Dat dia |én dia xoay. Cho trong 2 phat.

17 3009 Rira sach ca va dat trén mot dia gém, thém 1 muéng

Phi Ié ca twoi canh nwéc cbt chanh. Day bang gidy béng dung cho
16 vi s6ng. Xam 16 trén mang boc. Dat dia 1én dia
xoay.
Cho trong 1-2 phut.

18 300g Rlra sach ca va déat trén mot dia gém, thém 1 mudng

Phi lé ca hoi canh nuéc cbt chanh. Bay béng gidy bong dung cho

twoi 16 vi s6ng. Xam 16 trén mang boc. Dat dia 1én dia
xoay.
Chd trong 1-2 phut.

19 250 g Rira sach tom va dét trén mét dia gbm, thém

Tom twoi 1 mudng canh nwéc cbt chanh. Day bing gidy bong
dung cho 16 vi séng. Xam 16 trén mang boc. D&t dia
|én dia xoay.
Cho trong 1-2 phut.

20 200 g Dat ca 1 con ca vao mot dia thuy tinh chiu nhiét.

Ca hoi twoi Thém mét nhdm mudi, 1 mudng canh nuwéc cbt

chanh va rau thom. Bay bang gidy bong diing cho 16
vi s6ng. Xam 16 trén mang boc.
Dat dia Ién dia xoay. Cho trong 2 phdt.

Str dung tinh nang Ra déng céap téc

Tinh n&ng Quick Defrost (R4 déng cap téc) cho phép ban ra déng thit, gia cdm, c4, rau
cl déng lanh va banh mi déng lanh. Thoi gian ra déng va mic cong sut duoc cai tw
déng. Ban chi can chon ché dé va trong lwong.

/\ CAN TRONG

Chi st dung dd dung phii hop véi 16 vi séng

M@ ctra 10. Dat thwe phadm dong lanh 1&n mat gbm & gitra dia xoay.

Dong ctra lo.
1.
@
Quick Defrost
1
2.
Select/Clock
N /N 2
( I ]
3.
N 3 AN
( [ )
4,
> /+30s
START
e
5 5.

Nhén nat Quick Defrost (R déng cap
téc).

Chon loai thwe phdm ma ban dinh nau
bang cach nhan nut Tang hodc Giam.
Va sau d6 nhan nat Select/Clock (Chon/
Péng ho).

Chon khéu phan bang cach nhén cac nut

Tang hodc Giam. (Tham khao bang &

trang tiép theo.)

Nhan nat START/+30s

(BAT DAU/+30 giay).

+  Qua trinh ra déng bat dau.

+  Trong khi ra dong, I6 sé& phat tiéng bip
dé nhéc ban tré thwec pham dé trong 10.

Nhan nut START/+30s

(BAT BAU/+30 giay) mét lan niva d& hoan

tat viéc ra dong.

1) Lo s& kéu bip 4 Ian.

2) Tin hiéu nhic nhé két thic sé kéu 3 Ian
(mdi phat mét lan).

3) Gio hién tai s& dwoc hién thi lai.

Tiéng Viét 15
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St dung lo

Bang sau gidi thiéu nhiéu chwong trinh, khdu phan, thoi gian ché va nhitng huwéng dan
twong rng khac nhau cla tinh nang Quick Defrost (Ra dong cép téc). G& bd tat ca cac
loai bao bi trwére khi réd ddng. Bat thit, thit gia c&m, ca va rau cl 1&n trén mot dia thay tinh
phang hoéc I&n trén mot dia gom.

Ma/Thwe
pham

Khau phan

Hwéng dan

1
Thit

200-1500 g

Boc cac canh lai béng gidy nhém. Tré thit khi nghe
tiéng bip trong 16. Ché d6 nay phu hop cho thit b,
ctru, heo, thit 14t thit miéng, ho&c thit bdm. Cho trong
20-60 phit.

2
Thit gia
cam

200-1500 g

Boc chan va dau canh béng gidy nhém. Tré miéng thit
gia cdm khi nghe tiéng bip trong 16. Ché d& nay thich
hop cho ga nguyén con Ian ga khéng nguyén con. Che
trong 20-60 phut.

Ca

200-1500 g

Boc phan dudi ctia ca bang gidy nhom. Tré ca khi nghe
tiéng bip trong 16. Ché do nay thich hop cho ca nguyén
con 1an ca phi I&. Ché trong 20-60 phut.

Rau cu

200-1500 g

Xép déu rau cti dong lanh vao mét dia thay tinh can.
Tré hodc khudy rau cl dong lanh, khi 16 kéu tiéng bip.
Chuwong trinh nay phu hop cho tat ca loai rau ci. Che
trong 5-20 phut.

5
Banh mi

200-1500 g

D4t banh mi ndm ngang trén gidy thAm va tré khi nghe
tiéng bip trong 16. D&t banh ngot I&n trén dia men va
c6 thé tré banh khi nghe tiéng bip trong 16. (Lo tiép

tuc hoat dong va dirng lai khi ban mé ctra 16.) Ché do
nay thich hop cho tat ca cac loai banh mi, cét lat hay
nguyén 8, banh mi tron va banh mi baguette. Sap xép
cac 6 banh thanh vong tron. Ché do nay thich hop

cho tat ca céac loai banh bét néd, banh quy, banh pho
mai va banh ngot xép. Khong thich hop cho banh bot
nhao/dac, banh hoa qua va banh kem hay banh co6 phu
socdla. Cho trong 10-30 phdt.

16 Tiéng Viét

Str dung tinh nang Lam mém/Lam tan

Tinh nang Soften/Melt (Lam mém/Lam tan) cé 4 chuong trinh ndu dwoc cai dat san.
Ban khong can cai dat thoi gian ndu hay mac cong suét. Ban cé thé didu chinh lwong
kh&u phan bang cach nhan cac nut Téng hodc Giam.

/\ CAN TRONG

Chi str dung vat chira an toan véi 6 vi séng.

Dau tién, hay dé thuc phdm & gitra dia xoay va dong ctra 10 lai.

1. Nhén nat Soften/Melt (Lam mém/Lam
tan).

2. Chon loai thwc phdm ma ban dinh ndu
béng cach nhan nat Tang hodc Giam.
Va sau d6 nhan nat Select/Clock (Chon/
Poéng ho).

Soften/Melt
1
Select/Clock
N /N 2
( I )
N 3 AN

( l )
> /+30s
START

[ Ja

3. Chon khau phan bang cach nhén cac nat
Tang hoac Giam.
(Tham khao bang & trang tiép theo.)
4. Nhéan nut START/+30s
(BAT DAU/+30 giay).
Thwe pham sé dwoc ndu theo chwong trinh
da cai dat san.
1) Lo sé kéu bip 4 lan.
2) Tin hiéu nhac nhé két thic sé kéu 3 lan

(mdi phat mét 1an).
3) Gio hién tai sé dwoc hién thi lai.
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Bang sau gi¢i thiéu vé cac chwong trinh, sé lwong va nhitng huwéng dan twong ¢ng cla
tinh n&ng Soften/Melt (Lam mém/Lam tan). Cac ché do nay chi s dung nang luvong vi

song.
Ma/Th A R . x
:hénl-:,c Khau phan Hwéng dan

1 509 Cét bo thanh 3 ho&c 4 miéng va cho chiing vao bat

Lam tan bo 100 g thay tinh nhé. Khéng day nép khi lam tan. Dao déu
sau khi ndu. Ch¢ trong 1-2 phut.

2 509 Bao socola den va cho vao bat thiy tinh nhé. Khong

Lam tan 100 g day nép khi lam tan. Khudy sau khi lam tan. Che

socoéla den trong 1-2 phut.

3 25¢ Cho dwdng vao bat thay tinh nhé. Thém 10 ml nwéce

Lam tan 50¢g cho 25 g va thém 20 ml nwéc cho 50 g.

dwong Khoéng day nap khi lam tan. L4y ra can than, hay deo
géng tay! S dung mudng hodc nia va db dd trang tri
bang caramen I&n gidy nén. Bé yén trong 10 pht cho
dén khi kho va lay ra khéi gidy.

4 50¢g Cét bo thanh 3 hodc 4 miéng va cho chiing vao bat

Lam mém bo 100 g thay tinh nhé. Khong day nép khi lam mém. Ché trong

1-2 phat.

St dung tinh nang wa thich

Néu ban thuwdng ndu hodc ham néng cung mét loai thuc phdm, thi ban c6 thé Iwu thoi
gian ndu va mirc cong suét vao bd nhé cla 16 dé khéi phai cai dat lai méi khi nau.

Ban c6 thé Iwu hai ché do thiét 1ap khac nhau.

Favorite
2
N /N
( [ )2
Select/Clock
3

> /+30s

START

[ s

Vidu

1.

Cai dat chuong trinh ndu nhw binh thudng
(thdi gian nu va mirc cong suét), xem lai
trang Nau/Ham néng néu can.

Nhén nut Favorite (Ua thich), sau dé chon
chwong trinh ma ban muén lwu bang cach
nhan nat Tang hodc Giam.

P1 : Thiét 1ap Ian dau

P2 : Thiét lap 14n hai

Nhén nut Select/Clock (Chon/Béng

hé) dé hoan tat thiét 1ap. Hodc nhé&n nut
START/+30s (BAT DAU/+30 gidy) dé khoi
dong chuong trinh ngay 1ap tce.

Bay gid cac thiét 1ap clia ban da dwoc lwu
lai trong b nhé cua lo.

Néu ban muén lwu ché d6 Microwave (Vi séng), Cong suat 600 W va 3 phat trén P1.

1. Nhén nat Microwave (Vi séng).

2. Cai dat cong suét 600 W bang cach nhan nut Tang hodc Giam. Va sau dé nhan nat

Select/Clock (Chon/Bdng hd).

3. Cai dat thoi gian nAu trong 3 phut bang cach nhan nit Tang hodc Giam.

P

Nhén nut Favorite (Ua thich), sau dé chon P1.

5. Nhan nut Select/Clock (Chon/Bdng hé) hodc START/+30s (BAT BAU/+30 giay) dé

hoan tat thiét lap.

Tiéng Viet 17
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St dung lo

Pé str dung thiét l1ap wa thich

St dung tinh nang khoéa tré em

Dau tién, hay dé thuc phdm & gilra dia xoay va dong ctra 10 lai.

Favorite

> /+30s

START

[ e

1. Nhén nat Favorite (Ua thich), sau d6 chon

chwong trinh béng cach nhan nit Tang
hoac Giam.

P1 : Thiét 1ap lan dau

P2 : Thiét 1ap 14n hai

2. Nhén nut START/+30s

(BAT DAU/+30 giay).
Thwe pham sé dwoc ndu theo yéu ciu.

St dung chirc nang khtr mui

S dung tinh n&ng nay sau khi ndu thy'c phdm cé mui hodc khi cé nhiéu khéi vao bén

trong 10.
Trwée hét la lau sach trong 16.

2
=

Deodorization

@Luuy

Nhan nut Deodorization (Khitr mui) sau

khi vé& sinh 16 xong. Ngay khi ban nhan nat
Deodorization (Khtr mui), ché do nay sé tw
dong van hanh. Khi hoan thanh, 16 sé kéu bip
bdn l1an.

+  Thoi gian khtr mui dwoc xac dinh |a 5 phat. Thai gian sé ting thém 30 giay sau méi
I&n nhé&n nut START/+30s (BAT DAU/+30 giay).

+  Thoi gian khtr mui ti da 1& 15 phut.

18 Tiéng Viét

Lo vi séng cua ban dwoc thiét ké co chuwong trinh khoa tré em dac biét, chwong trinh
nay s& khoa 10, vi thé tré em va bét ky ai khéng quen véi thiét bj s& khong thé vé tinh van

hanh.

Child Lock

1

Tat tiéng kéu bip

Nhén nut Child Lock (Khéa tré em) trong

3 giay.

« Khild bj khoa lai (khdng thé chon bét
ky chirc nang nao).

« Man hinh sé& hién thj L.

Dé& mé khoa cho 16, nhan nut Child Lock

(Khéa tré em) trong vong 3 giay.

+ Lo c6 thé dwoc st dung mdt cach binh
thwong.

Ban c6 thé tét tiéng bip bat c lic nao ban mudn.

]

@/ %

STOP ECO

L]

)

Nhén ddng thei ndt Giam va STOP/ECO

(DUNGITIET KIEM DIEN).

+ Lo sé khong phat ra tiéng bip bao hiéu
két thic mdt chire néng.

Dé mé lai tiéng bip, nhan déng thdi nut

Giamva STOP/ECO (DUNGI/TIET KIEM

DIEN) mét 1an niva.

* Lo hoat ddng mét cach binh thwong.
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Hwéng dan vé dung cu nau

Dé& néu thuc pham trong 16 vi séng, vi séng can phai tdc déng vao thuc phdm, ma khong
bi phdn xa hodc hép thu béi chiéc dia dang dung.

Can can than khi chon dung cu ndu. Néu dung cu nau dwoc ghi la an toan cho 10 vi séng,
ban khéng can phai lo lang.
Bang sau day liét k& nhiéu loai dung cu ndu va déng thdi néu ré thoi gian va cach thirc
st dung chuing trong mét 16 vi séng.

Dung cu nau

An toan cho lo

Nhan xét

An toan cho Io

vi séng

Kim loai

+ Dia X C6 thé gay hd quang dién hodc gay hda hoan.

*  Bao dwdng cho tui X

lanh

Gidy

+  Dia, ly tach, khén v/ Dung voi thoi gian ndu va ham néng ngan. Van

an va gidy tham hép thu d6 dm du thira.

«  Gidy tai ché X C6 thé gay hd quang dién.

Nhuya

+  Dung cu chira v Déc bigt néu d6 1a nhwa chéng nhiét. Vai loai
nhwa khac co thé bien dang hodc mat mau &
nhiét d6 cao. Khéng dung nhya Melamine.

«  Gidy béng v C6 thé dwoc str dung dé gir 6 am. Khong duoc
cho cham vao thuc pham. Can than khi g& mang
boc vi hoi néng sé thoat ra.

«  Tuidong X Chi c6 thé dung néu dwoc chirng nhan chiu sbi
hodc dung dwoc cho 16. Khdng nén bit kin hoi.
Choc thiing bang nia, néu can.

Gidy sap va gidy chéng v C6 thé dwoc str dung dé giir d6 am va tranh vang

dau tung tée.

Dung cu néu . Nhan xét
vi séng
Gidy nhom /X C6 thé dwoc st dung véi sb lwgng nhé dé bao vé
thwe pham khdng ndu qua chin. HS quang xuét
hién néu gidy nhém qua gan véch 16 hodc néu
duing quéa nhiéu gidy nhom.
Dia chéng dinh v/ Khéng nén 1am néng 10 hon 8 phut.
Do stv va d6 bang dat v Sanh, gém, dd dat cé men va db st lam bang dat
nung sét tron véi tro xwong thwdng thich hop, mién 1a
khéng c6 trang tri hoa van kim loai.
Dia polyeste loai dung v Mot sé thuc phdm déng lanh dwgc dong géi trong
roi bd cac dia nhw vay.
Bao bi thyc pham
nhanh
* Ly tach bang v C6 thé dwoc st dung d& ham thwe pham. Nau
Polystyrene qua lau co thé 1am cho polystyrene chay ra.
«  Tui gidy hodc bao C6 thé bt Itva.
+  Giy tai ché hodc X C6 thé gay hd quang dién.
hoa van kim loai
Vat dung thay tinh
+  Dung cu an v C6 thé str dung, mién & khong cd trang tri bang
kim loai.
«  Vatdung thiy tinh v C6 thé dung d& ham thuc phdm hodc chat 16ng.
tinh xdo Thay tinh mdng cé thé nit vé khi bi dun néng
dot ngdt.
+  Binh thay tinh v/ Phai thao nép. Chi thich hop cho ham néng.

v : Nén dung

/X :Cén than khi s& dung X

: Khdng an toan

Tiéng Viét 19
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Hwéng dan nau

Vi séng Ham néng chét 1éng va thwe pham

. N . L. i St dung cac mirc cong suét va thoi gian trong bang nay nhu mot huéng dan cho viéc
Nang lwong vi séng thuwdng thdm nhap vao thye pham, thu hat va hap thu béi nwéc, chat

ham néng.
béo va dwong cda no.
Vi séng lam cho cac phan t& trong thuc phdm di chuyén nhanh. Sy chuyén déng nhanh Thwe pham Khau phén Céng suét Théi gian (phut)
clia cac phan t& nay sé tao ra ma sat va két qua la nhiét s& lam chin thyc pham. Thirc ubng (Ca 150 ml (1 tach) 800 W 1-1%
phé, Tra va Nwérc) 250 ml (1 ca) 1%-2

Nau

Dung cu nau dung cho nau vi séng:

Dung cu nAu phai cho phép nidng lvgng vi séng di qua né véi hiéu qua tdi da. Vi séng bi
phan xa b&i kim loai, nhw thép, nhém va déng, nhwng né cé thé di qua dd men, thay tinh,
gdm va nhuwa ciing nhw gidy va gb. Do vay khdng bao gi ndu thwe phdm véi dung cu
chtra bang kim loai.

Thwe phdm thich hop cho viéc nu bing vi séng:

Nhiéu loai thuc phdm thich hop cho viéc ndu béng vi séng, bao gbm rau cai twoi va
dong lanh, trai cay, mi 6ng, gao, ngii cdc, dau, ca, va thit. Nwéc cham, sira tring, stp,
banh pudding néng, mit, va twong &t cling c6 thé dwoc ndu trong 16 vi séng. Néi chung,
néu nwéng bang vi séng rat ly twéng cho moi thuwe phdm dwoc chuén bi mét cach binh
thwong trong ngan gilr nhiét. Bo' 1dng hodc sdcdla, vi du (xem chwong vé 16i khuyén, k§

Sau khi nau thye phdm xong thoi gian ché rat quan trong gidp nhiét lan téa déu trong
thwe pham.

20 Tiéng Viét

Hwéng dan

D vao tach khong day ndp va ham ndng. Dét tach vao gitra
dia xoay. Gii trong 16 vi séng trong thdi gian chd va khudy
déu. Cho trong 1-2 phut.

Sup (Gitr lanh)

250 g | 800 W | 3-3%

Hwéng dan
Rét vao dia men sau. Pay béng ndp nhya. Khudy déu sau khi
ham néng. Khudy lai truwdc khi diing. Ché trong 2-3 phut.

Mén ham (Gitr
lanh)

350 g | 600 W | 5Y4-6"

Hwéng dan

D&t moén hdm vao mot dia men sau. Day bang nap nhya.
Khuéy luc dang ham noéng va khudy lai trwéc Idc che va luc
dung. Cheo trong 2-3 phut.

6ng

T 4t va ;
g thuat va meo). Mi éng véi Nwée 350 g 600 W 4Y5-5Y,
= Bao phu thwc pham khi nau sét (Gitr lanh) Hwéng dan
E'*" Bao ph thywc phdm khi ndu &n rét quan trong, khi nwéc bdc hoi va tham gia vao qua Bt mi ong (nhw spaghetti hogc nui tring) vao mot dia men
3 trinh ndu nwéng. Thwe pham co thé dwoc day bing nhiéu cach nhw véi dia gém, ndp can. Bay bang giay bong dung cho 10 vi song. Khuay trwdce khi
< nhya hodc gidy béng thich hop dung trong vi séng. dung. Cho trong 3 phut.
- s Chan Nwé6 6t 350 600 W 5-6
Th&i gian che 'an Lo ot o9
(Gitr lanh) 1én Mi Hwéng dén

Dat mi ng sbt thit (nhw ravioli, tortellini) vao dia men sau. Day
béng ndp nhwa. Khudy Itc dang ham néng va khudy lai trwéc
luc cho va luc dung. Cho trong 3 phut.
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X ly sw co

by

a ma loi

Thwe pham

Khau phan Cong suét Thoi gian (phat)

X ly sw cd

Mén an trén dia
(Gitr lanh)

350 g 600 W 5%2-6%2

Hwéng dan
D4t 2-3 mon &n gilr lanh vao mét dia men. Boc bang gidy bong
dung cho 10 vi séng. Cho trong 3 phut.

Néu quy vi gdp cac van dé dwdi day, hay thir nhirng giai phap dwoc dé nghi.

Van dé

Nguyén nhan

Thao tac

Chung

Mi soi (Gilr lanh)
(mi cannelloni,
mi 6ng hodc mi
lasagne)

400 g 450 W 16-16%

Hwéng dan
D&t mi dng lanh vao mét dia thady tinh hinh chi¥ nhat nhé chiu
nhiét. Dat dia trwc tiép 1&n dia xoay. Cho trong 2-3 phit.

Khoéng nhan dwoc

Cé vat la bj ket gilra cac nut

Loai bo vat la va thiy lai.

cac nut moét cach
binh thwong.

Déi voi cac dong cdm &ng:
Hoi dm c6 trén bé mat
ngoai.

Lau hoi am c6 trén bé mat ngoai.

Khoa tré em dwoc kich
hoat.

V6 hiéu hoa Khoa tré em.

Thoi gian khong thé
hién.

Chtrc nang Eco (Tiét kiém
dién) duoc thiét lap.

Tét chirc néng Eco.

Lo khéng hoat dong.

Khéng co dién.

Dam bao da cdm ngudn dién.

Ctra dang mé.

Doéng ctra va tht lai.

B& phan mé ctra an toan bj
bao pht béi vat la.

Loai bo vat la va thir lai.

Lo dirng khi dang
hoat dong.

Ngudi diung da mé clra dé
tré thwe pham.

Sau khi tré thwe pham,

nhan nut START/+30s

(BAT DAU/+30 gidy) mot 1An
nira dé tiép tuc nau.
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X ly sw c6 va ma 16i

Van dé

Nguyén nhan

Thao tac

Van dé

Nguyén nhan

Thao tac

Mét ngudn trong lic
van hanh.

L6 da ndu trong mot thoi
gian dai.

Sau khi ndu trong mét thoi gian
dai, hay d& ngudi 0.

Quat mat khéng hoat déng.

Nghe &m thanh clia quat mat.

Thir van hanh 16 ma khong
¢6 thuc phadm bén trong.

Dé thuwe pham vao 16.

Khéng c6 du 16 thoéng gio
cho 0.

Cé clra xa/thoat & phia trwdc va
sau |6 dé thong gio.

Gi» khoang tréng dwoc ghi ré
trong hwéng dan cai dat san
ph&m.

Chtrc nang ham
néng ké ca git¥ néng
khéng hoat déng
dung cach.

L6 co thé khdng hoat dong,
¢6 quéa nhiéu thwc pham
dang duoc nau hoac dang
st dung cac dung cu ndu
khéng dung.

DPat mot cde nwde vao vat chira
an toan cho 16 vi song va chay 16
vi séng trong 1-2 phat dé kiém tra
xem nwdc cd ndng khong. Giam
b6t sb lwong thwe phdm va khéi
déng lai chirc nang nay moét 1an
niva. St dung vat chira d& nau
c6 day phang.

Nhiéu phich c&dm dién duoc
st dung trén cuing mét &
cam.

Thiét ké& chi mot 6 cdm dwoc st
dung cho 1o.

Chtrc nang ra déng
khong hoat dong.

Qua nhiéu thuc phdm dang
dwoc nau.

Giam bét sb lwong thwe pham va
khé&i dong lai chire nang nay mot
1&n niva.

Cé am thanh sui bot
trong khi van hanh
va |6 khéng hoat
dong.

N&u thuc pham nwéc
dworc bit kin hodc str dung
vat chira nwéc cé thé 1a
nguyén nhan gay ra am
thanh sui bot.

Khong st dung vat chira bit kin
vi chling c6 thé né trong khi dang
nau vi s dan né cla dd & bén
trong.

Beén bén trong &
mo hoac khéng
sang.

Ctra bi @& mé mot thoi gian
dai.

Dén bén trong cé thé tw dong
t4t khi chirc n&ng Eco van hanh.
DPoéng va mé lai clra hodc nhan
nut STOP/ECO (DUNG/TIET
KIEM DIEN).

Beén bén trong bi che bdi
vat thé la.

V& sinh bén trong 16 va kidm tra
lai.

Bén ngoai 16 qua
noéng trong khi van
hanh.

Khéng c6 du 16 théng gio
cho 16.

Co clra xa/thoat & phia trwdc va
sau |6 dé théng gid. Gitr khoang
trbng dwoc ghi rd trong hwéng
dan cai dat san pham.

Vat thé trén dinh cla 6.

Loai bd cac vat thé trén dinh
cla lo.

C6 tiéng bip trong
khi dang n4u.

Néu chirc néng Ty déng
néu dang duoc st dung,
tiéng bip nay co nghia la
thei gian dé tré thwe phdm
trong khi ra déng.

Sau khi tré thwe pham,

nhan nut START/+30s

(BAT DAU/+30 giay) mot 1An
nira dé tiép tuc nau.

Khoéng thé mé
ctra mot cach binh
thwong.
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Thwe pham thiva bj ket gitra
clra va bén ngoai lo.

Vé sinh 16 va sau do mé clra.

Lo khong can bang.

Lo duoc I&p dat trén mot
mat phéng gb ghé.

Dam bao 16 dwoc I&p dat trén
mot mat phang, ban phang.

22 Tiéng Viét

Co cac tia Itra dién
khi dang n4u.

Vat chira kim loai dwoc st
dung trong chirc nang 1o/
ra déng.

Khong dwoc str dung vat chira
kim loai.

Khi cam dién, 10 lap
t&rc hoat dong.

Ctra khong dwoc déng
dung cach.

Doéng cira va kiém tra lai.
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Van dé

Nguyén nhan

Thao tac

Van dé

Nguyén nhan

Thao tac

Khéng cé dién trong
16.

bién hodc & cam dién
khong dwoc ndi dat dung.

Dam bao dién va & cdm dién
duwoc nbi dat ding.

bia xoay

1. Rinuwéec.
Hoi nwéce thoat
ra qua khe ctra.
3. Nuwdc dong lai
trong lo.

Sé ¢6 nwde hodc hoi trong
mét vai treong hop tuy
theo thwc phdm. Day khong
phai la 16 bi sw cb.

D& ngudi 16 va sau d6 lau sach
b&ng khan kho.

Trong khi xoay, dia
xoay di ra khdi vj tri
hoac dirng xoay.

Khéng cé vong xoay hoac
vong xoay khong dat dung
Vi tri.

Lap vong xoay va sau dé thir lai.

Do sang trong 10
khac nhau.

D6 sang thay dbi tuy theo
ngudn dién, thay déi theo
chirc nang.

Nguén dién thay dbi trong khi
néu khéng phai 1a sw cb. Pay
khéng phai 13 16 bi sw cé.

Dia xoay bi kéo
trong khi dang xoay.

Vong xoay khéng dung vi
tri, c6 qua nhiéu thwc phdm
hoac vat chra qua Ion va
cham vao bén trong 10 vi
séng.

Diéu chinh s6 lwong thwe phdm
va khéng str dung vat chira qua
lon.

N&u xong, nhung
quat mat van tiép
tuc chay.

Dé& 1am thoang 16, quat mat
tiép tuc chay trong 3 phat
sau khi nau xong.

Day khong phai la 16 bi sw cb.

Dia xoay kéu lach
cach gay 6n trong
khi dang xoay.

Thwe phdm thira bi ket &
dwdi day 16.

Loai bd thwc phdm thira bi ket &
dwdi day 16.

Tiéng Viét 23
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Cac théng so6 ky thuat

SAMSUNG luén cb gang cai tién thiét bi ctia minh. Do d6 céc thong sé mau ma ciing nhw

Ma théng tin hwéng dan st dung sé dwoc thay ddi ma khong dwoc théng béo.
- = Kiéu I MS23K3513**
M3 théng tin NGUYEN NHAN Thao tac ieuto
Vé sinh cac nut va kiém tra xem co Nguon dién 230V ~50 HzAC
nwéc trén bé mét xung quanh nat Mirc tiéu thu ning lwong
. . | khong. Néu x3 5, tat 10 vi NP )
Nhan nat Control (Didu nong. Teu xay ra sy co, tatlo vi. Vi séng 150 W
C-do Khidn) trong 10 gia séng trén 30 phut va thi thiet 1ap lai. "
ign) trong 10 gidy. Néu van xay ra I8i, hay lién hé véi Céng sut ra 100 W / 800 W - Mtrc 6 (IEC-705)
Trung tdm cham séc khach hang cla Tan sé hoat déng 2450 MHz
SAMSUNG tai dia phwong cla ban. B
Kich thwéc (Rong x Cao x Sau)
LUU Y Bén ngoai (Bao gdbm tay cam) 489 x 275 x 374 mm
Néu giai phap d& nghi khong giai quyét dwoc vAn d&, hay lién hé voi Trung tam Cham Khoang Io 330 x 211 x 324 mm
soc Khach hang ctia SAMSUNG tai dia phwong ban. Thé tich 23 it

Trong lwong
Tinh x&p xi 12,0 kg
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SAMSUNG

Xin lwu y réng dich vu bao hanh ctia Samsung KHONG hé tro' cac cudc goi dich vu dé giai thich vé cach van hanh san phdm, stra 16i 1ap dat khéng ding cach hay thwe hién viéc bao tri
hodc vé sinh théng thuwong.

THAC MAC VA NHAN XET?
HOAC GHE THAM CHUNG TOI TRUC HOAC GHE THAM CHUNG TOI TRUC
QuOC GIA GOl TUYEN TAI QUOC GIA GOl TUYEN TAI
AUSTRALIA 1300 362 603 www.samsung.com/au/support 1800 7267864 | 1800-SAMSUN
g PP SINGAPORE 800 7267864 | 1800-SAMSUNG www.samsung.com/sg/support
NEW ZEALAND 0800 726 786 www.samsung.com/nz/support (Other)
CHINA 400-810-5858 www.samsung.com/cn/support THAILAND 021%%%32235 Z(;T:(zlf(f’il:;ts) Www.samsung.com/th/support
oo | wen | e G
. g = PP 9 TAIWAN 0800-32-9999 Www.samsung.com/tw/support
INDIA 1800 40 SAMSUNG (1800 40 www.samsung.com/in/support
7267864) (Toll-Free) ' g PP
VIETNAM 1800 588 889 www.samsung.com/vn/support
09612300300 )
BANGLADESH www.samsung.com/in/support
08000300300 (Toll free) +95-1-2399-888
021-5699-7777 MYANMAR VIP HHP +95-1-2399-990 www.samsung.com/mm/support
INDONESIA 0800-112-8888 (All Product, Toll www.samsung.com/id/support AGA 0500 353 www.samsung.com/hkisupport (Chinese)
Free) www.samsung.com/hk_en/support (English)
JAPAN 0120-363-905 www.galaxymobile.jp/jp/support SRl LANKA +9411SAMSUNG onsamsune.comsumsrt
1800-88-9999 (+94117267864) Samsung. PP
MALAYSIA +603-7713 7420 (Overseas www.samsung.com/my/support
contact) CAMBODIA +855-23-993232 www.samsung.com/th/support
1800-20-3232 (Toll free) ' g PP
1-800-10-726-7864 [ PLDT Toll
Free ] LAOS +856-214-17333 www.samsung.com/th/support
PHILIPPINES 1-800-8-726-7864 [ Globe www.samsung.com/ph/support
Landline and Mobile ] NEPAL 16600172667 (Toll Free for NTC W samsuna.com/in/support
02-422-2111 [ Standard Landline ] Only) 9801572667 ' g PP
[=]5;[m]
=]
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Microwave Oven

User manual
MS23K3513*
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Safety instructions

IMPORTANT SAFETY INSTRUCTIONS

READ CAREFULLY AND KEEP FOR FUTURE REFERENCE.

WARNING: If the door or door seals are damaged, the oven

must not be operated until it has been repaired by a competent

person.

WARNING: It is hazardous for anyone other than a competent

person to carry out any service or repair operation that

involves the removal of a cover which gives protection against

exposure to microwave energy.

WARNING: Liquids and other foods must not be heated in

sealed containers since they are liable to explode.

WARNING: Only allow children to use the oven without

supervision when adequate instructions have been given

so that the child is able to use the oven in a safe way and

understands the hazards of improper use.

This appliance is intended to be used in household only and it

IS not intended to be used such as:

« staff kitchen areas in shops, offices and other working
environments;

« farm houses;

« by clients in hotels, motels and other residential
environments;

+ bed and breakfast type environments.

Only use utensils that are suitable for use in microwave ovens.
When heating food in plastic or paper containers, keep an eye
on the oven due to the possibility of ignition.

The microwave oven is intended for heating food and
beverages. Drying of food or clothing and heating of warming
pads, slippers, sponges, damp cloth and similar may lead to risk
of injury, ignition or fire.

If smoke is observed (emitted), switch off or unplug the
appliance and keep the door closed in order to stifle any
flames.

Microwave heating of beverages can result in delayed eruptive
boiling, therefore care must be taken when handling the
container.

The contents of feeding bottles and baby food jars shall

be stirred or shaken and the temperature checked before
consumption, in order to avoid burns.

Eggs in their shell and whole hard-boiled eggs should not be
heated in microwave ovens since they may explode, even after
microwave heating has ended.

English 3

[%2]
Q)
=)
o
4
<
=
@
u
=
c
a
(=4
(=}
3
o




(%2
Q
=
m
~
<
=
0
~
=
(=
a
=
=]
3
7}

Safety instructions

The oven should be cleaned regularly and any food deposits
removed.

Failure to maintain the oven in a clean condition could lead to
deterioration of the surface that could adversely affect the life
of the appliance and possibly result in a hazardous situation.
The microwave oven is intended to be used on the counter top
(freestanding) use only, the microwave oven shall not be placed
in a cabinet.

Metallic containers for food and beverages are not allowed
during microwave cooking.

The care should be taken not to displace the turntable when
removing containers from the appliance.

The appliance shall not be cleaned with a steam cleaner.

The appliance should not be cleaned with a water jet.

The appliance is not intended for installing in road vehicles,
caravans and similar vehicles etc.

This appliance is not intended for use by persons (including
children) with reduced physical, sensory or mental capabilities,
or lack of experience and knowledge, unless they have

been given supervision or instruction concerning use of the
appliance by a person responsible for their safety.

Children should be supervised to ensure that they do not play
with the appliance.

4 English

This appliance can be used by children aged from 8 years

and above and persons with reduced physical, sensory or
mental capabilities or lack of experience and knowledge if
they have been given supervision or instruction concerning
use of the appliance in a safe way and understand the hazards
involved. Children shall not play with the appliance. Cleaning
and user maintenance shall not be made by children without
supervision.

If the supply cord is damaged, it must be replaced by the
manufacturer, its service agent or similarly qualified persons in
order to avoid a hazard.

This oven should be positioned proper direction and height
permitting easy access to cavity and control area.

Before using the your oven first time, oven should be operated
with the water during 10 minute and then used.

If the oven generates a strange noise, a burning smell, or
smoke is emitted, unplug the power plug immediately and
contact your nearest service center.

The microwave oven has to be positioned so that plug is
accessible.

MS23K3513AS_SV_DE68-04547D-00_EN.indd 4



General safety

Any modifications or repairs must be performed by qualified personnel only.

Do not heat food or liquids sealed in containers for the microwave function.

Do not use benzene, thinner, alcohol, or steam or high-pressure cleaners to clean
the oven.

Do not install the oven: near a heater or flammable material; locations that are
humid, oily, dusty or exposed to direct sunlight or water; or where gas may leak;
or an uneven surface.

This oven must be properly grounded in accordance with local and national codes.
Regularly use a dry cloth to remove foreign substances from the power plug
terminals and contacts.

Do not pull, excessively bend, or place heavy objects on the power cord.

If there is a gas leak (propane, LP, etc) ventilate immediately. Do not touch the
power cord.

Do not touch the power cord with wet hands.

While the oven is operating, do not turn it off by unplugging the power cord.

Do not insert fingers or foreign substances. If foreign substances enter the oven,
unplug the power cord and contact a local Samsung service centre.

Do not apply excessive pressure or impact to the oven.

Do not place the oven over fragile objects.

Ensure the power voltage, frequency, and current matches the product
specifications.

Firmly plug the power plug into the wall socket. Do not use multiple plug adapters,
extension cords, or electric transformers.

Do not hook the power cord on metal objects. Make sure the cord is between
objects or behind the oven.

Do not use a damaged power plug, power cord, or loose wall socket. For damaged
power plugs or cords, contact a local Samsung service centre.

Do not pour or directly spray water onto the oven.

Do not place objects on the oven, inside, or on the oven door.

Do not spray volatile materials such as insecticide on the oven.

Do not store flammable materials in the oven. Because alcohol vapours can contact
hot parts of the oven, use caution when heating food or drinks containing alcohol.
Children may bump themselves or catch their fingers on the door. When opening/
closing the door, keep children away.

Microwave warning

Microwave heating of beverages may result in delayed eruptive boiling; always
use caution when handling the container. Always allow beverages to stand at least
20 seconds before handling. If necessary, stir during heating. Always stir after
heating.

In the event of scalding, follow these First Aid instructions:

1. Immerse the scalded area in cold water for at least 10 minutes.

2. Cover with a clean, dry dressing.

3. Do not apply any creams, oils, or lotions.

To avoid damaging the tray or rack, do not put the tray or rack in water shortly
after cooking.

Do not use the oven for deep fat frying because the oil temperature cannot be
controlled. This could result in a sudden boil over of hot oils.
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Microwave oven precautions

Only use microwave-safe utensils. Do not use metallic containers, gold or silver
trimmed dinnerware, skewers, etc.

Remove wire twist ties. Electric arcing may occur.

Do not use the oven to dry papers or clothes.

Use shorter times for small amounts of food to prevent overheating or burning.
Keep the power cord and power plug away from water and heat sources.

To avoid the risk of explosion, do not heat eggs with shells or hard-boiled eggs.
Do not heat airtight or vacuum-sealed containers, nuts, tomatoes, etc.

Do not cover the ventilation slots with cloth or paper. This is a fire hazard. The
oven may overheat and turn off automatically and will remain off until it cools
sufficiently.

Always use oven mitts when removing a dish.

Stir liquids halfway during heating or after heating ends and allow the liquid stand
at least 20 seconds after heating to prevent eruptive boiling.

Stand at arms length from the oven when opening the door to avoid getting
scalded by escaping hot air or steam.

Do not operate the oven when it is empty. The oven will automatically shut down
for 30 minutes for safety purposes. We recommend placing a glass of water inside
the oven at all times to absorb microwave energy in case the oven is started
accidentally.

English 5

MS23K3513AS_SV_DE68-04547D-00_EN.indd 5

3/19/2019 12:41:54 PM



wn
{))
=)
(0]
~+
<
=
0
~
(=
(=
a
=5
o
=]
(7]

Safety instructions

Install the oven in compliance with the clearances in this manual. (See Installing
your microwave oven.)
Use caution when connecting other electrical appliances to sockets near the oven.

Microwave operation precautions

Failure to observe the following safety precautions may result in harmful

exposure to microwave energy.

- Do not operate the oven with the door open. Do not tamper with the safety
interlocks (door latches). Do not insert anything into the safety interlock holes.

- Do not place any object between the oven door and front face or allow food
or cleaner residue to accumulate on sealing surfaces. Keep the door and door
sealing surfaces clean by wiping with a damp cloth and then with a soft, dry
cloth after each use.

- Do not operate the oven if it is damaged. Only operate after it has been
repaired by a qualified technician.
Important: the oven door must close properly. The door must not be bent; the
door hinges must not be broken or loose; the door seals and sealing surfaces
must not be damaged.

- All adjustments or repairs must be done by a qualified technician.

Limited warranty

Samsung will charge a repair fee for replacing an accessory or repairing a

cosmetic defect if the damage to the unit or accessory was caused by the

customer. Items this stipulation covers include:

- Door, handles, out-panel, or control panel that are dented, scratched, or
broken.

« A broken or missing tray, guide roller, coupler, or wire rack.

Use this oven only for its intended purpose as described in this instruction manual.

Warnings and Important Safety Instructions in this manual do not cover all

possible conditions and situations that may occur. It is your responsibility to use

common sense, caution, and care when installing, maintaining, and operating your

oven.

Because these following operating instructions cover various models, the
characteristics of your microwave oven may differ slightly from those described
in this manual and not all warning signs may be applicable. If you have any
questions or concerns, contact a local Samsung service centre or find help and
information online at www.samsung.com.

Use this oven for heating food only. It is intended for domestic use only. Do not
heat any type of textiles or cushions filled with grains. The manufacturer cannot
be held liable for damage caused by improper or incorrect use of the oven.

To avoid deterioration of the oven surface and hazardous situations, always keep
the oven clean and well maintained.

Grounding method

You must plug the product to the grounded

outlet.

Ground terminal < Otherwise, there is a risk of electric
shock, fire, or product damage.

« |f the power outlet is not equipped with
a grounded terminal, purchase a ground
wire and connect it to the ground
conductor.

/\ CAUTION

Do not connect the ground wire to the gas
pipe, water pipe, or phone lines.

6 English

MS23K3513AS_SV_DE68-04547D-00_EN.indd 6

3/19/2019 12:41:55 PM



Installation

Accessories

Depending on the model that you have purchased, you are supplied with several
accessories that can be used in a variety of ways.

01 Roller ring, to be placed in the centre of
the oven.
The roller ring supports the turntable.

02 Turntable, to be placed on the roller
ring with the centre fitting to the
coupler.

The turntable serves as the main
cooking surface; it can be easily
removed for cleaning.

/\ CAUTION
DO NOT operate the microwave oven without the roller ring and turntable.

Installation site
20 cm 10 cm Select a flat, level surface approx.
above 85 cm above the floor. The surface must

85 cm of the
floor

10 cmon
the side

J

Turntable

support the weight of the oven.
Secure room for ventilation, at least
10 cm from the rear wall and both
sides, and 20 cm from above.

Do not install the oven in hot or damp
surroundings, such as next to other
microwave ovens or radiators.
Conform to the power supply
specifications of this oven. Use only
approved extension cables if you need
to use.

Wipe the interior and the door seal with
a damp cloth before using your oven
for the first time.
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Remove all packing materials inside the
oven. Install the roller ring and turntable.
Check that the turntable rotates freely.
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Maintenance
Cleaning Replacement (repair)
Clean the oven regularly to prevent impurities from building up on or inside the A\ WARNING

oven. Also pay special attention to the door, door sealing, and turntable and roller
ring (applicable models only).

If the door won't open or close smoothly, first check if the door seals have built up
impurities. Use a soft cloth in soapy water to clean both the inner and outer sides

of the oven. Rinse and dry well.

This oven has no user-removable parts inside. Do not try to replace or repair the

oven yourself.

« If you encounter a problem with hinges, sealing, and/or the door, contact a
qualified technician or a local Samsung service centre for technical assistance.

- If you want to replace the light bulb, contact a local Samsung service centre.

To remove stubborn impurities with bad smells from inside the oven Do not replace it yourself.

« |f you encounter a problem with the outer housing of the oven, first unplug the
power cord from the power source, and then contact a local Samsung service
centre.

1. With an empty oven, put a cup of diluted lemon juice on the centre of the

turntable.

Heat the oven for 10 minutes at max power.

3. When the cycle is complete, wait until the oven cools down. Then, open the
door and clean the cooking chamber.

N

Care against an extended period of disuse

If you don't use the oven for an extended period of time, unplug the power cord
and move the oven to a dry, dust-free location. Dust and moisture that builds up
inside the oven may affect the performance of the oven.

JdueUIUIRN

To clean inside swing-heater models

To clean the upper area of the cooking

chamber, lower the top heating element by
45° 45° as shown. This will help clean the upper
area. When done, reposition the top heating
element.
e

/\ CAUTION

« Keep the door and door sealing clean and ensure the door opens and closes
smoothly. Otherwise, the oven’s lifecycle may be shortened.

« Take caution not to spill water into the oven vents.

- Do not use any abrasive or chemical substances for cleaning.

- After each use of the oven, use a mild detergent to clean the cooking chamber
after waiting for the oven to cool down.

8 English
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Oven features

oven Control panel
01 Auto Cook
1 2 4 .
y y @ S 02 Quick Defrost
03 Soften/Melt
[ — 04 Favorite
= 05 Mi
% [ icrowave
B 06 Deodorization
07 Child Lock
. - o 08 Select/Clock
01 Auto Cook Quickgefrost ) 02 09 Down
| ( [ J 10 Up
) Ay
03 soften/Melt Favorite 04 11 STOP/ECO
( [ ] 12 START/+30s e
L | 05 Micr;vave Deodor;atiun 06 g
N ( [ ) T
| — B 2
07  child Lock select/Clock 08 (=
i [ ) &
09 Vv N\ 10
05 06 07 08 09 10 ( | )
01 Door handle 02 Door 03 Ventilation holes
@/ G <D /+30s 12
04 Light 05 Door latches 06 Turntable [ STOP_ECO | START ]
07 Coupler 08 Roller ring 09 Safety interlock holes
10 Control pane
Y,
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Oven use

How a microwave oven works Checking that your oven is operating correctly

Microwaves are high-frequency electromagnetic waves; the energy released The following simple procedure enables you to check that your ovenis
enables food to be cooked or reheated without changing either the form or the working correctly at all times. If you are in doubt, refer to the section entitled
colour. Troubleshooting on the pages 21 to 24.

You can use your microwave oven to: NOTE

: E)e;rostt The oven must be plugged into an appropriate wall socket. The turntable must be
: Cgoia in position in the oven. If a power level other than the maximum (100 % - 800 W)

) o is used, the water takes longer to boil.
Cooking principle.

Open the oven door.

1. The microwaves generated by the Place a glass of water on the turntable. Close the door.

N magnetron reflected at cavity and
.I.‘»:' x are distributed uniformly as the food @05 Press the START/+30s button and set the
N - ﬁ = rotates on the turntable. The food is e time to 4 or 5 minutes, by pressing the
| thus cooked evenly. START/+30s button the appropriate number
I',f < 2. The microwaves are absorbed by the I:] of times.

food up to a depth of about 1 inch » The oven heats the water for 4 or 5

(2.5 cm). Cooking then continues as the minutes.

heat is dissipated within the food. « The water should then be boiling.

3sn UBNQ

3. Cooking times vary according to the
container used and the properties of the
food:

« Quantity and density

«  Water content

« Initial temperature (refrigerated or
not)

NOTE

As the centre of the food is cooked by heat dissipation, cooking continues even
when you have taken the food out of the oven. Standing times specified in recipes
and in this booklet must therefore be respected to ensure:

- Even cooking of the food right to the centre.

« The same temperature throughout the food.

10 English
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Setting the time

Cooking/Reheating

When power is supplied, 88:88 and then 12:00 is automatically displayed on the
display.

Please set the current time. The time can be displayed in either the 24-hour or 12-
hour notation. You must set the clock:

« When you first install your microwave oven

- After a power failure

NOTE

Do not forget to reset the clock when you switch to and from summer and winter
time.

1. Press the Select/Clock button.

Select/Clock

2. Set the 24-hour or 12-hour notation by
pressing the Up or Down button. And

2 then press the Select/Clock button.

3. Press the Up or Down button to set the

Select/Clock

hd N Z hour. And then press the Select/Clock
( | ) button.
4. Press the Up or Down button to set the
minute.

5. When the right time is displayed, press
the Select/Clock button to start the

5 clock.

The time is displayed whenever you are

not using the microwave oven.

Select/Clock

The following procedure explains how to cook or reheat food.
/N CAUTION
ALWAYS check your cooking settings before leaving the oven unattended.

Open the door. Place the food in the centre of the turntable. Close the door. Never
switch the microwave oven on when it is empty.

1. Press the Microwave button.
Micromave The_ SOQ W (Ma><|_mum cooking power)
1 : indications are displayed:

=| (microwave mode)

2. Select the appropriate power level by
pressing the Up or Down button. (Refer
to the power level table.) And then
press the Select/Clock button.

Select/Clock

N /\ 2
( I ]
3. Set the cooking time by pressing the Up
N3N or Down button.
( [ ) The cooking time is displayed.
4. Press the START/+30s button.
The oven light comes on and the

&> /4308 turntable starts rotating. Cooking starts

START and when it has finished.

1) The oven beeps 4 times.

2) The end reminder signal will beep
3 times (once every minute).

3) The current time is displayed again.

English 11
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Oven use

Power levels and time variations

Adjusting the cooking time

The power level function enables you to adapt the amount of energy dissipated
and thus the time required to cook or reheat your food, according to its type and
quantity. You can choose between six power levels.

Power level Percentage Output
HIGH 100 % 800 W
MEDIUM HIGH 75 % 600 W
MEDIUM 56 % 450 W
MEDIUM LOW 38% 300 W
DEFROST 23 % 180 W
LOW 13 % 100 W

The cooking times given in recipes and in this booklet correspond to the specific
power level indicated.

o
< R .
o If you select a... Then the cooking time must be...
§ Higher power level Decreased

Lower power level Increased

You can increase the cooking time by pressing the START/+30s button once for
each 30 seconds to be added.

« Check how cooking is progressing at any time simply by opening the door
« Increase the remaining cooking time

Method 1

S§\>RT/+305 To increase the cooking time of your food

I:] during cooking, press the START/+30s

button once for each 30 seconds that you

wish to add.

« Example: To add three minutes, press
the START/+30s button six times.

Method 2

Just pressing the Up or Down button to
adjust cooking time.

12 English
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Using the Auto Cook features

The Auto Cook features has 20 pre-programmed cooking times. You do not need
to set either the cooking times or the power level.
You can adjust the type of the serving by pressing the Up or Down button.

/\ CAUTION

Stopping the cooking

You can stop cooking at any time so that you can:
« Check the food

- Turn the food over or stir it

« Leave it to stand

To stop the cooking... | Then... Use only recipients that are microwave-safe.
Temporarily Open the door or press the STOP/ECO button once. First, place the food in the centre of the turntable and close the door.
Cooking stops.
To resume cooking, close the door again and press the o3 1. Press the Auto Cook button.
START/+30s button. Auto Cook
1
Completely Press the STOP/ECO button once.
Cooking stops.
If you wish to cancel the cooking settings, press the 2 Selec_t the type Of food that you are
STOP/ECO button again. Select/Clock cooking by pressing the Up or Down

button. And then press the Select/Clock

@

A N A 5 button. o
Setting the energy save mode ( | ] 3
c
The oven has an energy save mode. 4
3. Press the START/+30s button.
@ / qa ) P|_'ess the STOP/ECO button. <>/+305 The food is cooked according to the
2 Display off. START .
STOP ECO pre-programmed setting selected.

L 1] '

NOTE
Auto energy saving function

To remove energy save mode, open the
door or press the STOP/ECO button and
then display shows current time. The
oven is ready for use.

If you do not select any function when appliance is in the middle of setting or
operating with temporary stop condition, function is canceled and clock will be

displayed after 25 minutes.

Oven Lamp will be turned off after 5 minutes with door open condition.

[ e

1) The oven beeps 4 times.

2) The end reminder signal will beep
3 times (once every minute).

3) The current time is displayed again.

MS23K3513AS_SV_DE68-04547D-00_EN.indd 13
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Oven use

The following table presents quantities and appropriate instructions about 20

pre-programmed cooking options. Those programmes are running with microwave

energy only.
Code/Food Ser_vmg Instructions
size

1 300-350 g | Put on a ceramic plate and cover with

Chilled Ready microwave cling film. This programme is suitable

Meal for meals consisting of 3 components (e.g. meat

5 400-450 g with sauce, vegetables and a side dishes like

Chilled Ready potatoes, rice or pasta). Stand for 2-3 minutes.

Meal

3 300-350 g | Put meal on a ceramic plate and cover with

Chilled microwave cling film. This programme is suitable

Vegetarian for meals consisting of 2 components (e.qg.

Meal spaghetti with sauce or rice with vegetables).

4 400-450 g Stand for 2-3 minutes.

Chilled

Vegetarian

Meal

5 250 g Rinse and clean fresh broccoli and prepare

Broccoli florets. Put them evenly into a glass bow! with
lid. Add 30 ml (2 tbsp.) water when cooking for
250 g.
Put bowl in the centre of turntable. Cook
covered. Stir after cooking. Stand for
1-2 minutes.

6 250¢g Rinse and clean carrots and prepare even slices.

Carrots Put them evenly into a glass bow! with lid. Add
30 ml (2 tbsp.) water when cooking for 250 g.
Put bowl in the centre of turntable. Cook
covered. Stir after cooking. Stand for 1-2
minutes.

Code/Food Ser.vmg Instructions
size

7 2509 Rinse and clean green beans. Put them evenly

Green Beans into a glass bow! with lid. Add 30 ml (2 tbsp.)
water when cooking 250 g.

Put bowl in the centre of turntable. Cook
covered. Stir after cooking. Stand for 1-2
minutes.

8 150 g Rinse and clean spinach. Put into a glass bowl|

Spinach with lid. Do not add water. Put bowl! in the
centre of turntable. Cook covered. Stir after
cooking. Stand for 1-2 minutes.

9 250 g Rinse and clean corn on the cob and put into an

Corn on the oval glass dish. Cover with microwave cling film

Cob and pierce film. Stand for 1-2 minutes.

10 250 g Wash and peel the potatoes and cut into a

Peeled similar size. Put them into a glass bowl with lid.

Potatoes Add 45-60 ml (3-4 thsp.) water. Put bowl in the
centre of turntable. Cook covered. Stand for
2-3 minutes.

11 12549 Use a large glass ovenware dish with lid.

Brown Rice Add double quantity of cold water (250 ml).
Cook covered. Stir before standing time and add
salt and herbs. Stand for 5-10 minutes.

12 12549 Use a large glass ovenware dish with lid.

Wholemeal Add 500 ml hot boiling water, a pinch of salt and

Macaroni stir well. Cook uncovered. Stir before standing
time and drain thoroughly afterwards. Stand for
1 minutes.

13 12549 Use a large glass ovenware dish with lid.

Quinoa Add double quantity of cold water (250 ml).

Cook covered. Stir before standing time and add
salt and herbs. Stand for 1-3 minutes.

14 English
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Fresh Trout

Code/Food Ser_vmg Instructions
size
14 125¢ Use a large glass ovenware dish with lid.
Bulgur Add double quantity of cold water (250 ml).
Cook covered. Stir before standing time and add
salt and herbs. Stand for 2-5 minutes.
15 300g Rinse pieces and put on a ceramic plate.
Chicken Breasts Cover with microwave cling film. Pierce film.
Put dish on turntable. Stand for 2 minutes.
16 300g Rinse pieces and put on a ceramic plate.
Turkey Breasts Cover with microwave cling film. Pierce film.
Put dish on turntable. Stand for 2 minutes.
17 300g Rinse fish and put on a ceramic plate, add 1 tbsp.
Fresh Fish lemon juice. Cover with microwave cling film.
Fillets Pierce film. Put dish on turntable.
Stand for 1-2 minutes.
18 300g Rinse fish and put on a ceramic plate, add 1 tbsp.
Fresh Salmon lemon juice. Cover with microwave cling film.
Fillets Pierce film. Put dish on turntable.
Stand for 1-2 minutes.
19 250 ¢ Rinse prawns on a ceramic plate, add 1 tbsp.
Fresh Prawns lemon juice. Cover with microwave cling film.
Pierce film. Put dish on turntable.
Stand for 1-2 minutes.
20 200 g Put 1 fresh whole fish into an ovenproof dish.

Add a pinch salt, 1 tbsp. lemon juice and herbs.
Cover with microwave cling film. Pierce film.
Put dish on turntable. Stand for 2 minutes.

Using the Quick Defrost features

The Quick Defrost features enable you to defrost meat, poultry, fish, frozen
vegetable and frozen bread. The defrost time and power level are set
automatically. You simply select the programme and the weight.

/\ CAUTION

Use only containers that are microwave-safe.

Open the door. Place the frozen food on a ceramic in the centre of the turntable.

Close the door.

&

0O
Quick Defrost

Select/Clock

N /N
( | )
N3 A
( | )
> /+30s

START

Press the Quick Defrost button.

Select the type of food that you are
cooking by pressing the Up or Down
button. And then press the Select/Clock
button.

Select the size of the serving by

pressing the Up or Down button. (Refer

to the table on next page.)

Press the START/+30s button.

« Defrosting begins.

« The oven beeps through defrosting
to remind you to turn the food over.

Press the START/+30s button again to

finish defrosting.

1) The oven beeps 4 times.

2) The end reminder signal will beep
3 times (once every minute).

3) The current time is displayed again.
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Oven use

The following table presents the various Quick Defrost programmes, serving size,
standing times and appropriate instructions. Remove all kind of package material
before defrosting. Place meat, poultry, fish, vegetable and bread on a flat glass

dish or ceramic plate.

Code/Food | Serving size

Instructions

1 200-1500 ¢
Meat

Shield the edges with aluminium foil. Turn the meat
over, when the oven beeps. This programme is
suitable for beef, lamb, pork, steaks, chops, minced
meat. Stand for 20-60 minutes.

2 200-1500 g
Poultry

Shield the leg and wing tips with aluminium foil.
Turn the poultry over, when the oven beeps. This
programme is suitable for whole chicken as well as
for chicken portions. Stand for 20-60 minutes.

3 200-1500 g
Fish

Shield the tail of a whole fish with aluminium foil.
Turn the fish over, when the oven beeps. This
programme is suitable for whole fishes as well as
for fish fillets. Stand for 20-60 minutes.

4 200-1500 g
Vegetable

3sn UBNQ

Spread frozen vegetable evenly into a flat glass

dish. Turn over or stir the frozen vegetable, when
the oven beeps. This programme is suitable for all
kind of frozen vegetable. Stand for 5-20 minutes.

Bread

200-1500 g

Put bread horizontally on a piece of kitchen paper
and turn over, as soon as the oven beeps. Place
cake on a ceramic plate and if possible, turn over,
as soon as the oven beeps. (Oven keeps operating
and is stopped, when you open the door.) This
programme is suitable for all kinds of bread, sliced
or whole, as well as for bread rolls and baguettes.
Arrange bread rolls in a circle. This programme is
suitable for all kinds of yeast cake, biscuit, cheese
cake and puff pastry. It is not suitable for short/
crust pastry, fruit and cream cakes as well as for
cake with chocolate topping. Stand for 10- 30
minutes.

16 English

Using the Soften/Melt features

The Soften/Melt features has 4 pre-programmed cooking times. You do not need
to set either the cooking times or the power level. You can adjust the number of
servings by pressing the Up or Down button.

/\ CAUTION

Use only containers that are microwave safe.

First, place the food in the centre of the turntable and close the door.

A
Soften/Melt
1
Select/Clock
N AN
( I J
N 3 /N
( [ )
> /+30s
START
[ Ja

1. Press the Soften/Melt button.

2. Select the type of food that you are
cooking by pressing the Up or Down
button. And then press the Select/Clock

button.

Select the size of the serving by

pressing the Up or Down button.

(Refer to the table on next page.)

Press the START/+30s button.

The food is cooked according to the

preprogrammed setting selected.

1) The oven beeps 4 times.

2) The end reminder signal will beep
3 times (once every minute).

3) The current time is displayed again.

MS23K3513AS_SV_DE68-04547D-00_EN.indd 16
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The following table presents the Soften/Melt programmes, quantities and appropriate Using the favorite features
instructions. Those programmes are running with microwave energy only.

If you often cook or reheat the same types of dishes, you can store the cooking
Code/Food | Serving Size Instructions times and power levels in the oven's memory, so that you do not have to reset
them each order.

1 509 Cut butter into 3 or 4 pieces and Put them on ) ]
Melt Butter 100 g small glass bowl. Melt uncovered. Stir after You can store two different setting.
cooking. Stand for 1-2 minutes. 1. Set your cooking programme as usual
2 50 g Grate dark chocolate and put in small glass bowl. Faz};m (cooking time and power level) see
Melt Dark 100 g Melt uncovered. Stir after melting. Stand for : 3 Cooking/Reheating page again if
Chocolate 1-2 minutes. necessary.
3 25¢g Put sugar on small glass bowl. Add 10 ml water N A~ 2. Press Favr;rlte button, then seletc)t the
Melt Sugar 50 g for 25 g and add 20 ml water for 50 g. program Ehatuyou V\I/)ant tobsat\t/e y
Melt uncovered. Take out carefully, use oven ( | )2 pressing the Up or bown button.

P1 : First setting
P2 : Second setting

gloves! Use spoon or fork and pour caramel
decorations on baking paper. Let stand for

10 minutes until dry and remove from paper. o 3. Press the Select/Clock button to
4 50 g Cut butter into 3 or 4 pieces and Put them in Select/Clock ﬁ:f:_rthe set;mg. Or, press tr;e o
Soften Butter 100 g small glass bowl. Soften uncovered. Stand for [ s START/+30s button to start the program 3
1-2 minutes. immediately. G
Your setting are now stored in the ®
s§\>m/+305 oven's memory.
[ e

Example

If you want to store Microwave mode, Power 600 W and 3 minutes on P1.

1. Press the Microwave button.

2. Set the power 600 W by pressing the Up or Down button. And then press the
Select/Clock button.

3. Set the cooking time 3 minutes by pressing the Up or Down button.

Press Favorite button, then select the P1.

5. Press the Select/Clock or START/+30s button to finish the setting.

&

English 17
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Oven use

To use the favorite setting

Using the child lock features

First, place the food in the centre of the turntable and close the door.

1. Press Favorite button, then select the
program by pressing the Up or Down

Favorite
1 button.
P1 : First setting
P2 : Second setting
N VAN

2. Press the START/+30s button.
The food is cooked as requested.

> /+30s

START

[ e

Using the deodorization features

Use this features after cooking odorous food or when there is a lot of smoke in the
oven interior.
First clean the oven interior.

Press the Deodorization button after
G you have finished cleaning. As soon as
Deodorization . .
you press the Deodorization button, the
operation will start automatically. when it
has finished, the oven beeps four times.

NOTE

« The deodorization time has been specified as 5 minutes. It increases by 30
seconds whenever the START/+30s button is pressed.

«  The maximum deodorization time is 15 minutes.

Your microwave oven is fitted with a special child lock programme, which enables
the oven to be locked so that children or anyone unfamiliar with it cannot operate
it accidentally.

«  Press the Child Lock button for

) 3 seconds.
Child Lock . .
= The oven is locked (no functions can
be selected).

« The display shows L.

« To unlock the oven, press the Child Lock
button for 3 seconds.
« The oven can be used normally.

Switching the beeper off

You can switch the beeper off whenever you want.

«  Press the Down and STOP/ECO button
at the same time.
« The oven does not beep to indicate

A4 the end of a function.

1 « To switch the beeper back on, press the
Down and STOP/ECO button again at
the same time.

« The oven operates normally.
@ /8
STOP ECO

L]

18 English
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Cookware guide

To cook food in the microwave oven, the microwaves must be able to penetrate
the food, without being reflected or absorbed by the dish used.

Care must therefore be taken when choosing the cookware. If the cookware is
marked microwave-safe, you do not need to worry.

The following table lists various types of cookware and indicates whether and how
they should be used in a microwave oven.

Microwave-

Cookware Glle (T Comments
safe
Aluminum foil /X Can be used in small quantities to protect
areas against overcooking. Arcing can occur if
the foil is too close to the oven wall or if too
much foil is used.
Crust plate v/ Do not preheat for more than 8 minutes.
China and v/ Porcelain, pottery, glazed earthenware
earthenware and bone china are usually suitable, unless
decorated with a metal trim.
Disposable polyester v/ Some frozen foods are packaged in these
cardboard dishes dishes.
Fast-food packaging
«  Polystyrene cups v Can be used to warm food. Overheating may
containers cause the polystyrene to melt.
«  Paper bags or X May catch fire.
newspaper
»  Recycled paper or X May cause arcing.
metal trims
Glassware
«  Qven-to- v/ Can be used, unless decorated with a metal
tableware trim.
«  Fine glassware v/ Can be used to warm foods or liquids. Delicate
glass may break or crack if heated suddenly.
«  Glass jars v/ Must remove the lid. Suitable for warming
only.

Cookware Comments
safe
Metal
+  Dishes X May cause arcing or fire.
+  Freezer bag twist
ties

Paper

«  Plates, cups, v/ For short cooking times and warming. Also to
napkins and absorb excess moisture.
kitchen paper

+  Recycled paper X May cause arcing.

Plastic

» Containers v/ Particularly if heat-resistant thermoplastic.
Some other plastics may warp or discolour
at high temperatures. Do not use Melamine
plastic.

+  Cling film v/ Can be used to retain moisture. Should not
touch the food. Take care when removing the
film as hot steam will escape.

«  Freezer bags /X Only if boilable or oven-proof. Should not be
airtight. Prick with a fork, if necessary.

Wax or grease-proof v/ Can be used to retain moisture and prevent

paper spattering.

v - Recommended VX Use caution X - Unsafe
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Cooking guide

Microwaves

Microwave energy actually penetrates food, attracted and absorbed by its water,
fat and sugar content.

The microwaves cause the molecules in the food to move rapidly. The rapid
movement of these molecules creates friction and the resulting heat cooks the
food.

Cooking

Reheating Liquids and Food
Use the power levels and times in this table as a guide lines for reheating.

Cookware for microwave cooking:

Cookware must allow microwave energy to pass through it for maximum
efficiency. Microwaves are reflected by metal, such as stainless steel, aluminium
and copper, but they can penetrate through ceramic, glass, porcelain and plastic as
well as paper and wood. So food must never be cooked in metal containers.

Food suitable for microwave cooking:

Many kinds of food are suitable for microwave cooking, including fresh or frozen
vegetables, fruit, pasta, rice, grains, beans, fish, and meat. Sauces, custard, soups,
steamed puddings, preserves, and chutneys can also be cooked in a microwave
oven. Generally speaking, microwave cooking is ideal for any food that would
normally be prepared on a hob. Melting butter or chocolate, for example (see the
chapter with tips, techniques and hints).

Covering during cooking

To cover the food during cooking is very important, as the evaporated water rises
as steam and contributes to cooking process. Food can be covered in different
ways: e.g. with a ceramic plate, plastic cover or microwave suitable cling film.

o)
o
o
=
5

Q
Q
=
o
o

Standing times

After cooking is over food the standing time is important to allow the temperature
to even out within the food.

Food Serving Size Power Time (min.)
Drinks (Coffee, Tea 150 ml (1 cup) 800 W 1-1%
and Water) 250 ml (1 mug) 1%-2

Instructions

Pour into cup and reheat uncovered. Put cup / mug in
the centre of turntable. Keep in microwave oven during
standing time and stir well. Stand for 1-2 minutes.

Soup (Chilled)

250 g 800 W 3-3%

Instructions

Pour into a deep ceramic plate. Cover with plastic lid. Stir
well after reheating. Stir again before serving. Stand for
2-3 minutes.

Stew (Chilled)

3504 600 W 5%-6%

Instructions

Put stew in a deep ceramic plate. Cover with plastic
lid. Stir occasionally during reheating and again before
standing and serving. Stand for 2-3 minutes.

Pasta with Sauce
(Chilled)

350 g 600 W 4%-5%

Instructions

Put pasta (e.g. spaghetti or egg noodles) on a flat ceramic
plate. Cover with microwave cling film. Stir before serving.
Stand for 3 minutes.

Filled Pasta with
Sauce (Chilled)

350 ¢ 600 W 5-6

Instructions

Put filled pasta (e.g. ravioli, tortellini) in a deep ceramic
plate. Cover with plastic lid. Stir occasionally during
reheating and again before standing and serving. Stand
for 3 minutes.

20 English
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Troubleshooting and information code

Plate a meal of 2-3 chilled components on a ceramic dish.

Cover with microwave cling-film. Stand for 3 minutes.

Problem

‘ Cause

Food Serving Size Power Time (min.) Troubleshooting
Plated Meal 350¢ 600 W 5%-6% If you have any of the problems listed below try the solutions given.
(Chilled) Instructions

Action

General

Pasta (Frozen)
(Cannelloni,
Macaroni, Lasagne)

400 g 450 W 16-16%

Instructions

Put frozen pasta into a small flat rectangular glass pyrex
dish. Put the dish directly on the turntable. Stand for
2-3 minutes.

The buttons
cannot be pressed
properly.

Foreign matter may
be caught between the
buttons.

Remove the foreign matter
and try again.

For touch models:
Moisture is on the
exterior.

Wipe the moisture from the
exterior.

Child lock is activated.

Deactivate Child lock.

The time is not
displayed.

The Eco (power-saving)
function is set.

Turn off the Eco function.

The oven does not
work.

Power is not supplied.

Make sure power is supplied.

The door is open.

Close the door and try again.

The door open safety
mechanisms are covered
in foreign matter.

Remove the foreign matter
and try again.

The oven stops

while in operation.

The user has opened the
door to turn food over.

After turning over the food,
press the START/+30s button
again to start operation.
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Troubleshooting and information code

Problem Cause Action Problem Cause Action
The power The oven has been After cooking for an extended Heating including The oven may not work, Put one cup of water in a
turns off during cooking for an extended | period of time, let the oven the Warm function | too much food is being microwave-safe container and
operation. period of time. cool. does not work cooked, or improper run the microwave for 1-2

The cooling fan is not
working.

Listen for the sound of the
cooling fan.

Trying to operate the

oven without food inside.

Put food in the oven.

There is not sufficient
ventilation space for the
oven.

There are intake/exhaust
outlets on the front and rear of
the oven for ventilation.

Keep the gaps specified in the
product installation guide.

properly.

cookware is being used.

minutes to check whether the
water is heated. Reduce the
amount of food and start the
function again. Use a cooking
container with a flat bottom.

The thaw function
does not work.

Too much food is being
cooked.

Reduce the amount of food
and start the function again.

Several power plugs are
being used in the same
socket.

Designate only one socket to
be used for the oven.

There is a popping
sound during

operation, and the
oven doesn't work.

Cooking sealed food or
using a container with a
lid may causes popping
sounds.

Do not use sealed containers
as they may burst during
cooking due to expansion of
the contents.

The interior light
is dim or does not
turn on.

The door has been left
open for a long time.

The interior light may
automatically turn off when
the Eco function operates.
Close and reopen the door or
press the STOP/ECO button.

The interior light is
covered by foreign
matter.

Clean the inside of the oven
and check again.

The oven exterior
is too hot during
operation.

There is not sufficient
ventilation space for the
oven.

There are intake/exhaust
outlets on the front and rear
of the oven for ventilation.
Keep the gaps specified in the
product installation guide.

A beeping sound
occurs during
cooking.

If the Auto Cook function
is being used, this
beeping sound means
it's time to turn over the
food during thawing.

After turning over the food,
press the START/+30s button
again to restart operation.

Objects are on top of the
oven.

Remove all objects on the top
of the oven.

The oven is not
level.

The oven is installed on
an uneven surface.

Make sure the oven is installed
on flat, stable surface.

The door cannot be
opened properly.

Food residue is stuck
between the door and
oven interior.

Clean the oven and then open
the door.

There are sparks
during cooking.

Metal containers are used
during the oven/thawing
functions.

Do not use metal containers.

22 English
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Problem

Cause

Action

Problem

Cause

Action

When power is
connected, the
oven immediately
starts to work.

The door is not properly
closed.

Close the door and check
again.

Turntable

There is electricity
coming from the
oven.

The power or power
socket is not properly
grounded.

Make sure the power and
power socket are properly
grounded.

While turning, the
turntable comes
out of place or
stops turning.

There is no roller ring,
or the roller ring is not
properly in place.

Install the roller ring and then
try again.

1. Water drips.

2. Steam emits
through a door
crack.

3. Water remains
in the oven.

There may be water or
steam in some cases
depending on the food.
This is not an oven
malfunction.

Let the oven cool and then
wipe with a dry dish towel.

The turn table
drags while
turning.

The roller ring is not
properly in place, there
is too much food, or the
container is too large and
touches the inside of the
microwave.

Adjust the amount of food and
do not use containers that are
too large.

The brightness
inside the oven

Brightness changes
depending on power

Power output changes during
cooking are not malfunctions.

The turn table
rattles while
turning and is
noisy.

Food residue is stuck to
the bottom of the oven.

Remove any food residue
stuck to the bottom of the
oven.

finished, but the
cooling fan is still
running.

cooling fan continues to
run for about 3 minutes
after cooking is complete.

varies. output changes according | This is not an oven
to function. malfunction.
Cooking is To ventilate the oven, the | This is not an oven

malfunction.
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Technical specifications

Information code

Information code

CAUSE

Action

SAMSUNG strives to improve its products at all times. Both the design
specifications and these user instructions are thus subject to change without

notice.

Control buttons

Clean the keys and check if there
is water on the surface around
key. If it occurs again, turn off the

Model

MS23K3513*

Power source

230V ~ 50 Hz AC

Power consumption
Microwave

1150 W

Output power

100 W /800 W - 6 levels (IEC-705)

C-do are pressed over microwave oven over 30 seconds
10 seconds. and try setting again. If it appears
again, call your local SAMSUNG
Customer Care Centre.
NOTE

If the suggested solution does not solve the problem, contact your local SAMSUNG

Customer Care Centre.

Operating frequency

2450 MHz

Dimensions (W x H x D)
Outside (Include Handle)

489 x 275 x 374 mm

Oven cavity 330 x 211 x 324 mm
Volume 23 liter
Weight
Net 12.0 kg approx.

24 English
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SAMSUNG

Please be advised that the Samsung warranty does NOT cover service calls to explain product operation, correct improper installation, or perform normal cleaning or
maintenance.

QUESTIONS OR COMMENTS?

COUNTRY CALL OR VISIT US ONLINE AT COUNTRY CALL OR VISIT US ONLINE AT
AUSTRALIA 1300 362 603 WWW.Samsung.com/au/support 1800 7267864 |
SINGAPORE WWW.5amsung.com/sg/support
NEW ZEALAND 0800 726 786 WWW.Samsung.com/nz/support 1800-SAMSUNG (Other)
CHINA 400-810-5858 WWW.samsung.com/cn/support THAILAND 0-2689-3232 (OTH products) Www.samsung.com/th/support
www.samsung.com/hk/support (Chinese) 1800-29-3232 (Toll free)
HONG KONG 3698 4698 ’ ' :
www.samsung.com/hk_en/support (English)
1800 40 SAMSUNG (1800 40 TAIWAN 0800-32-9999 www.samsung.com/tw/support
INDIA 2267864) (Toll-Free) Www.samsung.com/in/support
VIETNAM 1800 588 889 WWW.Samsung.com/vn/support
09612300300 .
BANGLADESH 08000300300 (Toll free) Www.samsung.com/in/support P
+O5-1- B
021-5699-7777 MYANMAR VIP HHP +95-1-2399-990 Www.samsung.com/mm/support
INDONESIA 0800-112-8888 (All Product, WWWw.samsung.com/id/support
Toll Free) MACAU 0800 333 www.samsung.com/hk/support (Chinese)
JAPAN 0120-363-905 www.galaxymobile.jp/jp/support www.samsung.com/hk_en/support (English)
1800-88-9999 SRI LANKA *IATISAMSUNG WWWw.samsung.com/in/support
MALAYSIA +603-7713 7420 (Overseas WW\W.53msung.com/my/support (+94117267864)
contact) +855-23-993232
1-800-10-726-7864 [ PLDT CAMBODIA 1 1800-20-3232 (Toll free) W samsung.com/th/support
Toll Free ]
PHILIPPINES 1—800—8.—726—7864 [AGlobe WWw.Samsuna.com/ph/support LAOS +856-214-17333 WWww.samsung.com/th/support
Landline and Mobile ]
02-422-2111 [ Standard NEPAL 16600172667 (Toll Free for WWW.S3MSUNg.comy/in/support
Landline ] NTC Only) 9801572667 ' g pp
[=1%; =]
[=]*
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