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Thank you for purchasing a Panasonic appliance.

Important Safety Instructions:
Before operating this oven, please read these instructions and precautions
carefully and keep for future reference.
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Important safety instructions

WARNING CAUTION
1. The door seals and seal areas 1. Do not attempt to tamper with

should be cleaned with a damp
cloth.

The appliance should be
inspected for damage to the
door seals and door seal areas
and if these areas are damaged
the appliance should not be
operated until it has been
repaired by a service technician
trained by the manufacturer.

or make any adjustments or
repairs to the door, control
panel housing, safety interlock
switches or any other part of
the oven. Do not remove the
outer panel from the oven
which gives protection against
exposure to microwave energy.
Repairs should only be done by
a qualified service person.

2. Liquids and other foods must . Do not operate this appliance if
not be heated in sealed it has a damaged CORD OR
containers since they are liable PLUG, if it is not working
to explode. properly, or if it has been

3. WHEN YOUR OVEN damaged or dropped. Itis
REQUIRES SERVICING, call dangerous for anyone other
your local Panasonic engineer thap a service technician
(Customer Support). It is trained by thg mangfacturer to
hazardous for anyone other perform repair service.
than a competent person to . If the supply cord is damaged, it
carry out any service or repair must be replaced by the
operation which involves the manufacturer, its service agent
removal of a cover which gives or similarly qualified person in
protection against exposure to order to avoid a hazard.
microwave energy. 4. This appliance is not intended

4. Accessible parts may become for use by persons (including
hot during use. Young children children) with reduced physical,
should be kept away. sensory or mental capabilities,

5. When the appliance is operated or lack of experience and
in the combination mode, knowledge unless they have
children should only use the peen given supervision or
oven under adult supervision mstructu_)n concerning use of
due to the temperatures the appl!ance by a person
generated. responsible for their safety_.

) ) Children should be supervised

6. Ensure that the appliance is to ensure that they do not play

switched off before replacing
the lamp to avoid the possibility
of electric shock.

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

. Before use, check that utensils/
containers are suitable for use
in microwave ovens.

. The oven will only operate with
the door closed.

.When the oven is not being
used, do not store any objects
other than oven accessories
inside the oven in case it is
accidentally turned on.

9. The appliance shall not be
operated by MICROWAVE or
COMBINATION WITHOUT
FOOD IN THE OVEN.
Operation in this manner may
damage the appliance.

10. & Caution! Hot surfaces
Exterior oven surfaces,
including air vents on the
cabinet and the oven door will
get hot during COMBINATION
and GRILLING. Take care and
use oven gloves when opening
or closing the door and when
inserting or removing food and
accessories.

11.

12.

13.

14.

The oven has two heaters
situated in the top of the oven.
After using the COMBINATION
and GRILL function, these
surfaces will be very hot. Care
should be taken to avoid
touching the heating elements
inside the oven.

N.B.: After cooking by these
modes, the oven accessories
will be very hot.

While and after using the
COMBINATION and GRILL
function, never touch the
outside window or inside metal
parts of the door or oven when
taking food in or out due to the
high temperatures involved.

If smoke or a fire occurs in the
oven, press Stop/Reset and
leave the door closed in order
to stifle any flames.

Disconnect the power cord, or
shut off the power at the fuse or
the circuit breaker panel.

The oven lamp must be
replaced by a service
technician trained by the
manufacturer. Do not attempt to
remove the outer casing from
the oven.



Important safety instructions

Installation

Examine your microwave oven
Unpack the oven, remove all
packing material, and examine the
oven for any damage such as dents,
broken door latches or cracks in the
door. If you find any damage, notify
your dealer immediately. Do not
install a damaged microwave oven.

Earthing Instructions
IMPORTANT: THIS UNIT HAS TO
BE PROPERLY EARTHED FOR
PERSONAL SAFETY.

If your AC outlet is not earthed, it is
the personal responsibility of the
customer to have it replaced with a
properly earthed wall socket.

Operation Voltage

The voltage has to be the same as
specified on the label on the oven. If a
higher voltage than specified is used,
it may cause a fire or other damages.

Placement of the oven
This appliance is intended to be
used in household and similar
applications 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.

1. Place the oven on a flat and
stable surface, more than
85 cm above the floor.
The appliance is freestanding
type and shall not be placed in
a cabinet.

2.When this oven is installed, it
should be easy to isolate the
appliance from the electricity
supply by pulling out the plug or
operating a circuit breaker.

3. For proper operation, ensure a
sufficient air circulation for the
oven.

Counter-top use:

Allow 15 cm of space on the top of
the oven, 10 cm at the back, 5 cm
on one side, and the other side
must be opened more than 40 cm.

4. Do not place this oven near an
electric or gas cooker range.

5. The feet should not be
removed.

6. This oven is only for household
usage. Do not use outdoors.

7. Avoid using the microwave
oven in high humidity.

8. The power cord should not
touch the outside of the oven.
Keep the cord away from hot
surfaces. Do not let the cord
hang over the edge of a table or
work top. Do not immerse the
cord, plug or oven in water.

9. Do not block the air vents. If
these openings are blocked
during operation the oven may
overheat. In this case the oven
is protected by a thermal safety
device and resumes operation
only after cooling down.

10. This appliance is not intended
to be operated by means of an
external timer or separate
remote-control system.
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11. When it becomes necessary to
replace the oven light, please
consult your dealer.

Accessories

The oven comes equipped with a
variety of accessories. Always
follow the directions given for use
of the accessories.

Roller ring
m Do not remove the roller ring
from the cavity floor.

m The roller ring and the oven floor
should be cleaned frequently to
prevent noise and build-up of
remaining food.

m The roller ring must always be
used for cooking together with
the glass tray.

m If you accidentally remove the
roller ring, place the roller ring
gently into the hole in the centre
of the oven and locate it on the
spindle beneath.

Flat processing is applied on the
spindle to firmly hold the roller
ring during operation.

Wire rack

m The wire rack is used to facilitate
browning of small dishes and
help with the good circulation of
the heat.

m The metal wire rack must ONLY
be used as directed for
GRILLING and COMBINATION
cooking. Never use this on
MICROWAVE only. Do not use if
operating the oven with less than
200 g (7 oz.) of food on a manual
COMBINATION programme.
FAILURE TO USE
ACCESSORIES CORRECTLY
COULD DAMAGE YOUR OVEN.

m When using the COMBINATION
mode, never place any
aluminium or metal container
directly on wire rack. Always
insert a glass plate or dish
between wire rack and the
aluminium container. This will
prevent sparking that may
damage the oven.

Glass tray

m Always operate the oven with the
roller ring and glass tray in place.
They are the only accessories
used for MICROWAVE cooking.

m Only use the glass tray
specifically designed for this
oven. Do not substitute with any
other glass tray.

m If the glass tray is hot, let it cool
before cleaning or placing in
water.

m The glass tray can turn in either
direction.

m If the food or cooking vessel on
the glass tray touches the oven
walls and stops the tray rotating,
the tray will automatically rotate
in the opposite direction. This is
normal. Open oven door,
reposition the food and restart.

m Do not cook foods directly on the
glass tray. Always place food in a
microwave safe dish.

m While cooking by MICROWAVE
or COMBINATION the glass tray
may vibrate. This will not affect
cooking performance.
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Important safety instructions

Important

If the recommended cooking time is
exceeded, the food will be spoiled
and in extreme circumstances
could catch fire and possibly
damage the interior of the oven.

Short cooking time

As microwave cooking time is much
shorter than other cooking methods,
it is essential that recommended
cooking time is not exceeded
without first checking the food.

Factors that may affect cooking time
are: preferred degree of cooking,
starting temperature, altitude, volume,
size and shape of foods and utensils
used. As you become familiar with the
oven, you will be able to adjust these
factors.

It is better to undercook rather than
overcook foods. If food is
undercooked, it can always be
returned to the oven for further
cooking. If food is overcooked,
nothing can be done. Always start
with minimum cooking time.

Small quantities of food

Take care when heating small
quantities of food as these can easily
burn, dry out or catch fire if cooked
too long. Always set short cooking
time and check the food frequently.

Foods low in moisture

Take care when heating foods low in
moisture, e.g. bread items, chocolate,
popcorn, biscuits and pastries. These
can easily burn, dry out or catch on
fire if cooked too long. We do not
recommend heating foods low in
moisture such as popcorn or bread.
This oven has been developed for
food use only.

We do not recommend to use for
heating non food items such as
wheat bags or hot water bottles.

Reheating

It is essential that reheated food is
served “piping hot”.

Remove the food from the oven
and check that it is “piping hot”, i.e.
steam is being emitted from all
parts and all sauce is bubbling.
(You may choose to check the food
has reached 72 °C with a food
thermometer — but remember do
not use this thermometer inside the
microwave.)

For foods that cannot be stirred,
e.g. lasagne, shepherds pie, the
centre should be cut with a knife to
test it is well heated through. Even
if a manufacturer’s packet
instructions have been followed
always check the food is piping hot
before serving and if in doubt
return your food to the oven for
further heating.

Standing time

Standing time refers to the period
at the end of cooking or reheating
when food is left before being
eaten, i.e. it is a rest time which
allows the heat in the food to
continue to conduct to the centre,
thus eliminating cold spots.

Lids

Always remove the lids of jars and
containers and takeaway food
containers before you microwave
the food. If the lid remains, then
steam and pressure might build up
inside and cause an explosion
even after the microwave cooking
has stopped.
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Babies bottles and food jars
When reheating babies bottles
always remove top and teat. Liquid
at the top of the bottle will be much
hotter than that at the bottom and
must be shaken thoroughly before
checking the temperature. This
should be carried out before
consumption to avoid burns. See
page 28.

Boiled eggs

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.

Foods with skins

Potatoes, apples, egg yolk, whole
vegetables and sausages are
examples of food with non porous
skins. These must be pierced using
a fork before cooking to prevent
bursting.

Paper and plastic

When heating food in plastic or
paper containers, keep an eye on
the oven due to the possibility of
ignition. Do not use wire twist-ties
with roasting bags as arcing will
occur.

Do not use re-cycled paper
products, e.g. Kitchen roll unless
they say they are specifically
designed for use in a microwave
oven. These products contain
impurities which may cause sparks
and/or fires when used.

Liquids

Microwave heating of beverages

can result in delayed eruptive

boiling, therefore care should be

taken when handling the container.

To prevent the possibility of sudden boil

the following steps should be taken:

a) Avoid using straight-sided
containers with narrow necks.

b) Do not overheat.

c) Stir the liquid before placing the
container in the oven and again
halfway through the heating
time.

d) After heating, allow to stand in
the oven for a short time, stirring
again before carefully removing
the container.

Deep fat frying
Do not attempt to deep fat fry in
your oven.

Arcing

Arcing may occur accidentally if a
metal container has been used, the
wire rack has been damaged, or the
incorrect weight of food is used.
Arcing is flashes of blue light seen in
the microwave oven. If this occurs,
stop the machine immediately. If the
oven is left unattended and this
continues it can damage the
machine. Continue to cook by GRILL.

Meat thermometer

Use a meat thermometer to check the
degree of cooking of joints and poultry
only when meat has been removed
from the microwave. If undercooked,
return to the oven and cook for a few
more minutes at the recommended
power level. Do not leave a
conventional meat thermometer in the
oven when microwaving.
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General guidelines

STANDING TIME

Dense foods e.g. meat, jacket potatoes
and cakes, require standing time
(inside or outside of the oven) after
cooking, to allow heat to finish
conducting to the centre of the food to
cook through completely. Wrap meat
joints and jacket potatoes in aluminium
foil while standing. Meat joints need
approx. 10—-15 minutes, jacket potatoes
5 minutes. Other foods such as plated
meals, vegetables, fish etc. require
2-5 minutes standing. If food is not
cooked after standing time, return to
the oven and cook for additional time.
After defrosting food, standing time
should also be allowed.

QUANTITY

Small quantities cook faster than large
quantities, and small meals will reheat
more quickly than large portions.

SPACING

Foods cook more quickly and evenly if
spaced apart. NEVER pile foods on top
of each other.

MOISTURE CONTENT

Many fresh foods e.g. vegetables and
fruit, vary in their moisture content
throughout the season. For this reason
cooking time may have to be adjusted.
Dry ingredients e.g. rice, pasta, can dry
out during storage so cooking time may
differ.

PIERCING

The skin or membrane on some foods
will cause steam to build up during
cooking.

These foods must be pierced or a strip
of skin should be peeled off before
cooking to allow the steam to escape.
Eggs, potatoes, apples, sausages etc,
will all need to be pierced before
cooking. DO NOT ATTEMPT TO BOIL
EGGS IN THEIR SHELLS.

COVERING

Cover foods with microwave cling film
or a lid. Cover fish, vegetables,
casseroles, soups. Do not cover cakes,
sauces, jacket potatoes or pastry
items.

DENSITY
Porous airy foods heat more quickly
than dense heavy foods.
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CLING FILM

Cling film helps keep the food moist
and the trapped steam assists in
speeding up cooking time. Pierce
before cooking to allow excess steam
to escape. Always take care when
removing cling film from a dish as the
build-up of steam will be very hot.

SHAPE

Even shapes cook evenly. Food cooks
better by microwave when in a round
container rather than square.

STARTING TEMPERATURE

The colder the food, the longer it takes
to heat up. Food from a fridge takes
longer to reheat than food at room
temperature.

LIQUIDS

All liquids must be STIRRED BEFORE,
DURING AND AFTER heating. Water
must be stirred before and during
heating, to avoid eruption.

Do not heat liquids that have previously
been boiled. DO NOT OVERHEAT.

TURNING AND STIRRING

Some foods require stirring during
cooking. Meat and poultry should be
turned after half of the cooking time.

ARRANGING

Individual foods e.g. chicken portions
or chops, should be placed on a dish
so that the thicker parts are towards
the outside.

CHECKING FOOD

It is essential that food is checked
during and after a recommended
cooking time, even if an AUTO
PROGRAMME has been used (just as
you would check food cooked in a
conventional oven). Return the food to
the oven for further cooking if
necessary.

DISH SIZE

Follow the dish sizes given in the
recipes, as these affect the cooking
and reheating times.

A quantity of food spread in a bigger
dish cooks and reheats faster.

CLEANING

As microwaves work on food particles,
keep your oven clean at all times.
Stubborn spots of food can be removed
by using a microwave spray cleaner,
sprayed onto a soft cloth. Always wipe
the oven dry after cleaning.
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Containers to use

Choosing the correct container is a very important factor in deciding the success or
failure of your cooking.

OVEN GLASS

Glass that is heat resistant e.g. Pyrex®, is ideal, and can be
used for MICROWAVE, GRILL and COMBINATION.

Do not use glass which may crack due to the heat from the
food. Do not use lead crystal which may crack or arc.

CHINA AND CERAMIC

Glazed china plates, saucers, bowls, mugs and cups can be
used if they are heat resistant.

Porcelain and ceramic are also ideal. Fine bone china should
only be used for reheating for short period of time, otherwise
the change in temperature may crack the dish or craze the
finish. Do not use dishes with a metal rim or pattern. Do not use
jugs or mugs with glued handles, since the glue can melt in a
microwave.

POTTERY, EARTHENWARE, STONEWARE

Only use if completely glazed. Do not use if partially glazed or
unglazed, as they are able to absorb water which will absorb
microwave energy, making the container very hot and slowing
down the cooking of food.

FOIL/METAL CONTAINERS

NEVER ATTEMPT TO COOK IN FOIL OR METAL containers —
the microwaves cannot pass through and the food will not heat
evenly — this may also damage your oven. Use wooden kebab

sticks instead of metal skewers.

CLING FILM

Use microwave cling film to cover food that is to be reheated,
or cooked, ON MICROWAVE ONLY taking care to avoid the
film being in direct contact with the food. DO NOT USE ON
GRILL OR COMBINATION.
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PLASTIC

Many plastic containers are designed for
microwave use. Only use containers if they are
designed for microwave use. Do not use
Melamine as it will scorch. Do not use plastic for
cooking foods high in sugar or fat or foods that
require long cooking time e.g. brown rice. Never
cook in margarine containers or yogurt pots, as
these will melt with the heat from the food.

DO NOT USE UNDER THE GRILL.

PAPER

Plain white kitchen paper (kitchen towel) can be used for
covering blind pastry cases and for covering bacon to
prevent splattering ONLY USE FOR SHORT COOKING
TIME. NEVER RE-USE A PIECE OF KITCHEN TOWEL.
Avoid kitchen paper containing manmade fibers. Check
that branded re-cycled kitchen towel is recommended for
microwave use. Do not use waxed or plastic coated cups
as the finish may melt in the oven. Greaseproof paper can
be used to line the base of dishes and to cover fatty foods.
White paper plates can be used for SHORT REHEATING
TIMES, ON MICROWAVE ONLY.

WICKER, WOOD, STRAW BASKETS

Do not use these items in your microwave. With
continued use and with prolonged exposure they will
crack and could ignite. DO NOT USE ON ANY
COOKING MODE.

ALUMINIUM FOIL

Small amounts of smooth aluminium foil can be used to
SHIELD joints of meat during defrosting. As the microwaves
cannot pass through the foil this prevents the shielded parts
from overcooking or overdefrosting.

The foil must not touch the sides or roof of the oven, as this
may cause arching and damage your oven.

ROASTING BAGS

These are useful when slit up one side to tent a joint of meat
when roasting by power and time. DO NOT USE THE METAL
TWISTS SUPPLIED.



Parts of your oven

1.Door Release Button
Press to open the door. Opening
the door during cooking will stop
the cooking process without
cancelling the programme. Cooking

4. Microwave feed guide
(Do not remove.)

5. External air vents

6. Control panel

7. Power supply cord

resumes after the door is closed 8.Plug
and Start/Set is pressed. It is quite 9. Glass tray
safe to open the door at any time 10. Roller ring
during a cooking programme and 11. Grill elements
there is no risk of microwave 12. Menu label
exposure. 13. Wire rack
2.Oven window
3. Air vent
3 12 9 1" 4 /3 /5
/
[ 3 )/
q
/ _ |0
/ | = B N
@ Y’
o= 0 G
— 1

10

13

Identification and caution labels are attached on the oven.

B Note
This illustration is for reference only.

EN



Control panel

High Med Low

Def Grill Combi

2 9Micro Power
RN

Grill

3 SEIRRE
4 ~Combination 10
HEwH sec ¥

6 JAuto Defrost Quick 30 ©
- BEE@R REE
_Auto Menu Up

8 ° amam s

9 ., Timer/Clock Down
- EtEy/REEE L ©

1 ., Stop/Reset Start/Set
- fRub/ER BASA/ERE

NN-GT35NB

* Your control panel may have
differences in appearance, but the
words on the pads and functionality
will be the same.

W Beep sound

When a pad is pressed correctly a
beep will be heard. If a pad is pressed
and no beep is heard, the unit has not
or cannot accept the instruction. The
oven will beep twice between
programmed stages. At the end of any
complete programme, the oven will
beep 5 times.

1 Display window

2 Micro Power pad

3 Grill pad

4 Combination pad

5 Time pads

6 Auto Defrost pad

7 Quick 30 pad

8 Auto Menu pad

9 Timer/Clock pad
10 Up/Down pads

11 Stop/Reset pad
Before Cooking
One press clears your instructions.
During Cooking
One press temporarily stops the
cooking process. Another press
cancels all your instructions and a
dot or the time of day will appear in
the display.

12 Start/Set pad
One press allows oven to begin
operation. If door is opened or
Stop/Reset is pressed once during
oven operation, Start/Set must be
pressed again to restart oven.

B Note

If Start/Set is not pressed for

6 minutes after cooking programme
setting, the oven will automatically
cancel the cooking programme. The
display will revert back to clock or dot.



Setting the clock

When the oven is plugged in for the first time, “88.88” appears in display.

Timer/Clock Up Down » Start/Set » Up Down
ETRS/BEEE HEm pe BAba/3RE #Em By

Press Timer/Clock Press Up/Down Press Start/Set. Press Up/Down
twice. to set hours. Minute starts to to set minutes.

Hour starts to blink. blink.

» Start/Set
BAa/RE

Press Start/Set.
Time of day is now
locked into the
display.

® Notes

1. To reset the clock, repeat the whole step above.

2. The clock will keep the time of day as long as the oven is plugged in and
electricity is supplied.

3. This is a 12 hour clock.

Child safety lock

This feature will make the oven controls inoperable; however, the door can be
opened. Child safety lock can be set when the display shows a dot or the

time.

To Set: To Cancel:
Bt/ e /B
Press Start/Set 3 times within Press Stop/Reset 3 times within
10 seconds. 10 seconds.
The clock will disappear. Actual time The clock will reappear in the display.
will not be lost. “Child” is indicated in
the display.
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Microwave cooking and defrosting

The glass tray must always be in position when using the oven.

Micro Power # 10 1 10 » Start/Set
BN min % min % sec # BAsE/EE

Press Micro Power Set the cooking time. Press Start/Set.
to select the desired Refer to “Setting the cook The time counts down
power level. time/timer time” on page 16. in the display.

Max. time

Press Power Level Example of Use

available
Boil water. Cook fresh fruit, vegetables,
rice, pasta, noodles and dessert.

99 minutes Cook poultry, meat and cakes. Reheat
50 seconds milk.

99 minutes Cook fish, seafood, eggs and cheeses.
50 seconds

99 minutes Thaw foods. Soften ice cream and cream
50 seconds cheese.

99 minutes Keep cooked foods warm. Simmer

50 seconds slowly.

once High 900 W 30 minutes

. Med-
twice high 500 W

3times Medium 400 W
4 times Defrost 200 W

5 times Low 100 W

B Notes

1. The oven will automatically work on High microwave power if a cooking time is
entered without the power level previously being selected.

2. While cooking, the glass tray may vibrate. This will not affect cooking
performance.

3. For MULTI-STAGE COOKING, refer to page 19.

4. STANDING TIME can be programmed after microwave power and time setting.
Refer to page 21.

5. DO NOT use microwave only with any metal accessory in the oven.

6. Always check the food during defrosting by opening the door then restarting. It
is not necessary to cover food during defrosting. To ensure an even result, stir,
turn or separate several times during defrosting. For large joints and poultry,
turn halfway through defrosting and protect ends and tips with aluminium foil.
Refer to Defrosting guidelines on page 23 for details.

7. When the microwave oven is operated at High microwave power for long time,
the microwave oven automatically adjust the power to protect the components
of the microwave oven.
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Microwave cooking and defrosting

B Setting the cook time/timer time
When you set the cook time or the timer time, use following keys according to your
needs.

10 1 10
min % min % sec #

Press each Time pad repeatedly according Press Quick 30 to set cooking time
to the time value you want to set. in 30 seconds increments.

Up Down
0 2

After you enter a time value with each Time pad or Quick 30,
you can adjust the time values with the Up/Down pads.
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Grilling

GRILL is particularly useful for thin slices of meat, steaks chops, kebabs,
sausages or pieces of chicken. It is also suitable for hot sandwiches and all
gratin dishes.

Grill 10 1 10 Start/Set
SEIRIEE min % min % sec # BANG/EE

Press Grill to Set the cooking time. Press Start/Set.
select the (up to 99 minutes 50 seconds) The time counts
desired level. Refer to “Setting the cook time/ down in the display.

timer time” on page 16.

Press Level Grill Types of food
once Grill 1 1000 W  Meat, poultry (pieces)
twice Grill 2 700 W  Seafood, garlic bread, toast

B Notes

1. Place food on wire rack on glass tray. Place a heatproof plate underneath to

catch fat and drips.

Never cover foods when grilling.

DO NOT preheat the oven.

There is no microwave power used in GRILL cooking.

Most foods require turning halfway during cooking. When turning food, open

oven door and CAREFULLY remove wire rack using oven gloves.

After turning, return food to the oven and close door, and then press Start/Set.

The oven display will continue to count down the remaining grilling time.

The grill elements will glow on and off during cooking - this is normal.

DO NOT touch heating device on top of inside cavity while cavity is hot.

Heating device may be still hot.

9. After GRILL use, the product may not operate for some time to prevent
overheating.

o obkwb

22 =

B CAUTION!
The wire rack must always be used with the glass tray in position. Remove wire
rack from oven by holding the rack and heatproof dish firmly. Use oven gloves

when removing accessories. Never touch the outside window or inside metal parts
of the door or oven when taking food in or out due to the high temperatures
involved.




Combination cooking

When cooking by COMBINATION, the MICROWAVE power cooks food quickly
whilst the GRILL gives traditional browning and crisping.

Combination 10 1 10 Start/Set
HETH min % min % sec ¥ BAsa/AE

Press Set the cooking time. Press Start/Set.
Combination to (up to 99 minutes 50 seconds) The time counts
select the Refer to “Setting the cook time/ down in the
desired level. timer time” on page 16. display.

Press Level Microwave  Grill Types of food

once Combination 1 130 W 820 W Whole poultry
twice Combination 2 280 W 630 W Beef, lamb, seafood
3 times Combination 3 460 W 420 W Baked potatoes, puddings

B Notes
1. While cooking, the glass tray may vibrate. This will not affect cooking
performance.

2. The wire rack is designed to be used for COMBINATION and GRILLING.
Never use any other metal accessory except the one provided with the oven.
Place a heatproof dish underneath to catch any fat or drips.

3. Use the wire rack only as described. DO NOT use if operating the oven with

less than 200 g of food on a manual programme. For small quantities, do not

cook by COMBINATION, but cook by GRILL or MICROWAVE ONLY for best
results.

Never cover foods when cooking on COMBINATION.

DO NOT preheat the oven on COMBINATION.

Arcing may occur accidentally if the incorrect weight of food is used, the wire

rack has been damaged, or a metal container has been used. Arcing is flashes

of blue light seen in the microwave oven. If this occurs, stop the oven
immediately.

7. Some foods should be cooked on COMBINATION without using the wire rack
i.e. roasts, gratins, pies and puddings. The food should be placed in a
heatproof non-metallic dish and placed directly onto the glass tray.

8. DO NOT use plastic MICROWAVE containers on COMBINATION programmes
(unless suitable for COMBINATION cooking). Dishes must be able to withstand
the heat of the top grill - heatproof glass or ceramic is ideal.

9. DO NOT use your own metal dishes or tins, as the microwaves will not
penetrate the food evenly.

S

H CAUTION!
The wire rack must always be used with the glass tray in position. Remove wire
rack from oven by holding the rack and heatproof dish firmly. Use oven gloves

when removing accessories. Never touch the outside window or inside metal parts
of the door or oven when taking food in or out due to the high temperatures
involved.




Multi-stage cooking

This feature allows you to programme up to 3 stages of cooking continuously.

Example: To continually set Medium MICROWAVE power for 2 minutes,
COMBINATION 2 power for 3 minutes and GRILL 1 power for 2 minutes.

Press twice.
Micro Power » 10 10 #
v 2] min % sec #
Press Micro Set the cooking time*.
Power 3 times
to select

Medium power.

Press 3 times.

Combination » 10 10 »
HETH min % sec ¥

Press Set the cooking time*.
Combination

twice to select

COMBINATION 2.

Press twice.
Grill 10 10 Start/Set
- N -
Press Grill once Set the cooking time*. Press Start/Set.
to select GRILL 1. The time for the

first stage counts
down in the display.

* Refer to “Setting the cook time/timer time” on page 16.

B Notes

1. AUTO PROGRAMMES cannot be used with MULTI-STAGE COOKING.

2. When operating, 2 beeps will sound between each stage, and 5 beeps will
sound after all stages have finished.

3. High MICROWAVE power can be set only once in MULTI-STAGE COOKING.
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Quick 30 feature

This feature allows you to set cooking time in 30 seconds increments up to
5 minutes at High MICROWAVE power.
It is only available for MICROWAVE.

Quick 30 Start/Set

4;%@;& # sair/&%
Press Quick 30 until Press Start/Set.
the desired cooking The time counts
time appears in the down in the
display. display.

Add time feature

This feature allows you to add cooking time during cooking.
It is available for MICROWAVE, GRILL and COMBINATION cooking.

1 10
min % sec #

During cooking, press 1 min or 10 sec.
Cooking time will be added up to 5 minutes.

B Note
ADD TIME feature is not available for AUTO PROGRAMMES.
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Using the timer

This feature operates as a KITCHEN TIMER or allows you to programme the
STANDING TIME/DELAY START.

Kitchen timer
Example: To count 5 minutes.

Press 5 times.

Timer/Clock # 10 10 » Start/Set
ETBS/B5E min % sec # BAtR/RAE

Press Timer/ Set the desired time*. Press Start/Set.

Clock. (up to 99 minutes 50 seconds) The time counts
down without the
oven operating.

* Refer to “Setting the cook time/timer time” on page 16.

Standing time

Example: To stand for 5 minutes after cooking at Medium MICROWAVE power for
3 minutes.

Press 3 times.

Micro Power # 10 10 #
HRAS min % sec ¥

Press Micro Set the desired cooking
Power 3 times time*.
to select

Medium power.

Press 5 times.

Timer/Clock » 10 10 » Start/Set
SHES/BsE min % sec # BAsE/ERE

Press Timer/ Set the desired standing Press Start/Set.
Clock. time*. Cooking starts.
(up to 99 minutes 50 seconds) After cooking,

standing time will
count down without
operation.

* Refer to “Setting the cook time/timer time” on page 16.
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Using the timer

Delay start
Example: To start cooking at Medium MICROWAVE power for 3 minutes after
5 minutes of standing time.

Press 5 times.

Timer/Clock » 10 10 »
EHES/B5EE min % sec #

Press Timer/ Set the desired delay time*.
Clock. (up to 99 minutes 50 seconds)

Press 3 times.

Micro Power » 10 10 » Start/Set
(080 min % sec ¥ BAba/RRE

Press Micro Power Set the desired cooking Press Start/Set.

3 times to select time*. Delayed time counts

Medium power. down, then cooking
will start.

* Refer to “Setting the cook time/timer time” on page 16.

B Notes

1. MULTI-STAGE COOKING can be programmed including STANDING TIME or
DELAY START.

2. Even if the oven door is opened during KITCHEN TIMER, STANDING TIME or
DELAY START, the time in the display window will continue to count down.

3. STANDING TIME/DELAY START cannot be programmed before/after any
AUTO PROGRAMME.
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Auto programmes

With this feature you can defrost/reheat/cook food according to the weight.
Select the category and set the weight of the food. The weight is programmed
in grams. The oven determines MICROWAVE power level, GRILL power, and/
or COMBINATION setting, and then cooking time automatically. For quick
selection, the weight starts from the most commonly used weight for each
category. Do not include the weight of any added water or the container
weight.

B Notes

The AUTO PROGRAMMES must ONLY be used for foods described.
Only defrost/cook foods within the weight ranges described.

Always weigh the food rather than relying on the package information.
Most foods benefit from a STANDING TIME. After cooking with an AUTO
PROGRAMME, allow heat to continue conducting to the centre.

Pobd=

Auto defrost

Auto Defrost # Up Down » Start/Set
BEIRR i By BAt/ERE

Press Auto Defrost. Set the weight of the Press Start/Set.
frozen food. The time counts
The weight counts up/ down in the display.
down in 100 g increments.

Food Maximum Weight

Minced meat, chicken pieces, chops 2000 g

Beef roast, lamb, whole chicken 2000 g

Whole fish, scallops, prawns, fish fillets 1000 g

Defrosting guidelines

For best results:

1. Place foods in a suitable container. Meat joints and chicken should be placed on
an upturned saucer.

2. Check food during defrosting, as foods vary in their defrosting speed.

3. ltis not necessary to cover the whole food (see point 6).

4. Always turn or stir the food especially when the oven “beeps”. Protect ends and
tips with aluminium foil to avoid overcooking if necessary (see point 6).

5. Minced meat, chops and other small items should be broken up or separated
and placed in a single layer.
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Auto programmes

6. Shielding prevents food from cooking. It is essential when defrosting chicken
and joints of meat.
The outside thaws out first, so protect wings/breast and fat with smooth pieces
of aluminium foil secured with cocktail sticks.

7. Allow standing time so that the centre of the food thaws out (minimum of 1 hour
for joints of meat and whole chicken).

Arrange food in a single  Turn or break up food as  Shield chicken and joints

layer. soon as possible. of meat.
Auto menu

Auto M Start/s u D Start/s

e - BEF » - BB

Select the desired Press Start/Set  Set the desired Press Start/Set.
Auto Menu to confirm the serving or food The time counts
programme*. setting. weight. down in the
The AUTO display.
PROGRAMME
number appears in
the display.

* After press the Auto Menu pad, you can also use the Up/Down pads to select the
Auto Menu programme.

B Notes

1. Only use the accessories as indicated in following table.

2. As some variations may occur in food, check that food is thoroughly cooked
and piping hot before serving.

Programme Instructions

Weight: 200/400/600/800 g Accessories: ——
Precooked foods are reheated automatically by setting the food’s
weight. The foods should be at refrigerator temperature (5-8 °C).
Use suitable size microwave safe casserole, add 1-4 tbsp of
water if desired, and cover with lid. Place the casserole on glass
tray. Press Auto Menu once and press Start/Set. Set the weight
of the food and press Start/Set. Stir at beeps.

Note: When reheating items such as soups, stews, and

e — casseroles, it is recommended that they are stirred at half of
Tpress | reheating time and at completion of reheating.

1. Reheat Meal
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Programme

Instructions

2. Reheat Bread

Auto Menu

Weight: 50/100/150/200 g Accessories: ——

For reheating bread. The bread should be at refrigerator
temperature (5-8 °C). Put the bread on a suitable size
microwave safe dish. Cook without cover. Place the dish on
glass tray. Press Auto Menu twice and press Start/Set. Set
the weight of the food and press Start/Set.

Note: 50 g = one standard slice of bread.

3. Reheat Soup

Auto Menu

Serving: 1/2/3/4 cups Accessories: ——

For reheating soup. The soup should be at room
temperature or refrigerator temperature (5-8 °C). Use
microwave safe cup. Cook without cover. Place the cup on
glass tray. Press Auto Menu 3 times and press Start/Set. Set
the serving and press Start/Set.

Note: 1 cup =180 ml

4. Reheat Fried Rice

Auto Menu
4 presses

Serving: 1 serv./2 serv. (250 g/serving) Accessories: ——
For reheating a pre-cooked fried rice. It must be pre-cooked.
Fried rice should be at room temperature or refrigerator
temperature approx. 5-8 °C.

Place the fried rice in microwave safe container. Covering
film with a sharp knife once in the centre and 4 times around
the edge. Place container on glass tray. Press Auto Menu

4 times and press Start/Set. Set the serving and press Start/
Set. Allow a few minutes standing time.

This programme is not suitable for frozen fried rice/
uncooked foods.

5. Reheat Pastry

Auto M

Weight: 1/2/3/4 pieces (80-100 g/each) Accessories: MZE
[Se===—n

It is suitable for reheating pastry, savoury pie (such as
chicken pie, curry puffy etc;).

The pastry should be at room temperature.

Place pastry on the Wire rack on the glass tray.

Press Auto Menu 5 times and press Start/Set. Set the
amount of the pastry and press Start/Set. This programme is
not suitable for frozen pastry items.

6. Congee/Porridge

Auto Menu
6 presses

Weight: 50/100/150 g Rice Recommended Water

Accessories: —— 50 g 250-400 ml
100 g 600-800 ml
150 g 800-1000 ml

Place the rice in a suitable size microwave safe casserole.
Add recommended water listed above. Allow at least

2 depth of volume for evaporation to prevent boiling over.
During cooking, partially cover with lid. Place the casserole
on glass tray. Press Auto Menu 6 times and press Start/Set.
Set the weight of the food and press Start/Set. Stir at beeps.
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Auto programmes

Programme

Instructions

7. Instant Noodle

Auto Menu
! presses

Serving: 1serv./ Serving | Recommended Water
2 serv. 1 serv. 250 m
Accessories: —— 2 serv. 800 ml

Place the instant noodle and seasonings in a suitable size
microwave safe casserole. Add recommended water listed
above. Allow at least 2 depth of volume for evaporation to
prevent boiling over. Cover with lid. Place the casserole on
glass tray. Press Auto Menu 7 times and press Start/Set. Set
the serving and press Start/Set. Stir at beeps. Stand

1-2 minutes after cooking.

8. Double Boil

Auto Menu
8 presses

Serving: 4-6 serv./  ['Serving | Recommended Ingredients

1-3 serv. 400 g meat,
Accessorios: <= 4-6 serv. | 300 g root vegetables,
800 ml water
200 g meat,

1-3 serv. | 150 g root vegetables,
600 ml water

For cooking traditional soups; herbal soup, birdnest soup,
etc., that requires slow simmer or “double boil”. This method
ensures food remains tender without losing its shape. It also
extracts and retains the aromatic flavour of the food. Place
all ingredients in a microwave safe casserole. Add
recommended ingredients listed above. Allow at least

2 depth of volume for evaporation to prevent boiling over.
Cover with lid. Place the casserole on glass tray. Press Auto
Menu 8 times and press Start/Set. Set the serving and press
Start/Set. Stir at beeps.

9. Vegetables

Auto Menu
9 presses

Weight: 100/200/300/400 g Accessories: ——

For cooking all types of leaf, green and soft varieties,
including broccoli, squash, cauliflower, cabbage, asparagus,
beans, celery, zucchini, spinach, capsicum or a mixture of
these. Cut all vegetables into the same size pieces. Place
vegetables in a suitable size microwave safe casserole. Add
2-4 tbsp of water if desired. Cover with lid. Place the
casserole on glass tray. Press Auto Menu 9 times and press
Start/Set. Set the weight of the food and press Start/Set. Stir
at beeps.
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Programme

Instructions

10. Fish

10 presses

Auto Menu
B

Weight: 100/200/300/400¢ [ Fish | Recommended Water

Accessories: <——= 100 g 2 tsps water or stock
200 g 2 tsps water or stock
300 g 3 tsps water or stock
400 g 3 tsps water or stock

For cooking whole fish and fish fillets.

Put the prepared fish in a microwave safe dish. Add recommended
water listed above. Cover dish with cling film. Place the dish on
glass tray. Press Auto Menu 10 times and press Start/Set. Set the
weight of the food and press Start/Set.

11. Roast Chicken

11 presses

Weight: 600/900/1200 g Accessories: ——

For roasting whole chicken. Cut open and pierce the chicken
before roasting. Put the prepared chicken onto a microwave

safe dish. Place the dish on glass tray. Press Auto Menu

11 times and press Start/Set. Set the weight of the food and

press Start/Set. Turn at beeps.

12. Chicken Pieces

Auto Menu
12 presses

Accessories: i \] ﬁ

_
For cooking chicken pieces such as wings, drumsticks,
thighs, half breasts etc. Pierce the chicken pieces before
roasting. Place prepared chicken pieces on a wire rack with
dish underneath. Place the wire rack and dish on glass tray.
Press Auto Menu 12 times and press Start/Set. Set the

Weight: 200/300/400 g

13. Roast Beef/
Lamb

QAR 13 presses

weight of the food and press Start/Set. Turn at beeps.

Accessories: i ﬂ E

S
For cooking beef and lamb. Meat may be cooked marinated
with gravy or vegetables. Place prepared beef/lamb on a wire
rack with dish underneath. Place the wire rack and dish on
glass tray. Press Auto Menu 13 times and press Start/Set. Set
the weight of the food and press Start/Set. Turn at beeps.

Weight: 200/400/600 g

14. Casserole Rice

Auto Menu
14 presses

Weight: 100/200/300 g Rice Recommended Water
Accessories: —=— 100 ¢ 150 ml

200 g 300 ml

300 g 450 ml

For cooking white rice including short grain, long grain,
jasmine rice and basmati rice. Place rice in a suitable size
microwave safe casserole. Add recommended water listed
above. Allow at least V2 depth of volume for evaporation to
prevent boiling over. Cover with lid. Place the casserole on
glass tray. Press Auto Menu 14 times and press Start/Set.
Set the weight of the food and press Start/Set. Stand

5 minutes after cooking.
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Cooking and reheating guidelines

Most foods reheat very quickly in your oven by HIGH power. Meals can be brought

back to serving temperature in just minutes.

Always check food is piping hot and return to oven if necessary.

As a general rule, always cover wet foods, e.g. soups, casseroles and plated meals.

Do not cover dry foods e.g. bread rolls, mince pies, sausage rolls, etc.

Remember when cooking or reheating any food that it should be stirred or turned
wherever possible. This ensures even cooking or reheating on the outside and in

the centre.

MINCE PIES - CAUTION

REMEMBER even if the pastry is cold to the touch, the
filling will be piping hot and will warm the pastry through.
Take care not to overheat otherwise burning can occur
due to the high fat and sugar content of the filling. Check
the temperature of the filling before consuming to avoid
burning your mouth.

PUDDINGS AND LIQUIDS - CAUTION

Puddings and other foods high in fats or sugar, e.g. jam,
mince pies, must not be over heated. These foods must
never be left unattended as with over cooking these
foods can ignite. Take great care when reheating these
items.

Do not leave unattended.
Do not add extra alcohol.

BABIES BOTTLES - CAUTION

Milk or formula MUST be shaken thoroughly before
heating and again at the end and tested carefully before
feeding a baby.

For 200-240 ml of milk from fridge temperature, remove
top and teat. Heat on HIGH power for 30-50 sec.
CHECK CAREFULLY BEFORE FEED.

For 90 ml of milk from fridge temperature, remove top
and teat. Heat on HIGH power for 15-20 sec.
CHECK CAREFULLY BEFORE FEED.

N.B. Liquid at top of bottle will be much hotter than at
bottom.

The bottle must be shaken thoroughly and tested before
use.

WE DO NOT RECOMMEND THAT YOU USE YOUR
MICROWAVE TO STERILISE BABIES’ BOTTLES.

If you have a special microwave steriliser, we urge
extreme caution, due to the low quantity of water involved.
It is vital to follow the manufacturers instructions implicitly.

EN

PLATED MEALS
Everyone’s appetite
varies and reheat times
depend on meal
contents. Dense items
e.g. mashed potato,
should be spread out
well.

If a lot of gravy is
added, extra time may
be required.

Place denser items to
the outside of the plate.
Between 2-4 min. on
HIGH power will reheat
an average portion. Do
not stack meals.

CANNED FOODS
Remove foods from
can and place in a
suitable dish before
heating.

SOUPS

Use a bowl and stir
before heating and at
least once through
reheat time and again
at the end.

CASSEROLES

Stir halfway through
and again at the end of
heating.



Questions and answers

Q:
A:

1.

Why won’t my oven turn on?
When the oven does not turn on,
check the following:

Is the oven plugged in securely?
Remove the plug from the outlet,
wait 10 seconds and reinsert.
Check the circuit breaker and the
fuse.

Reset the circuit breaker or replace
the fuse if it is tripped or blown.

If the circuit breaker or fuse is all
right, plug another appliance into
the outlet. If the other appliance
works, there probably is a problem
with the oven. If the other appliance
does not work, there probably is a
problem with the outlet.

If it seems that there is a problem
with the oven, contact an
authorised Service Centre.

Q: My oven causes interference

with my TV. Is this normal?

A: Some radio and TV interference

might occur when you cook with the
oven. This interference is similar to
the interference caused by small
appliances such as mixers,
vacuums, blow dryers, etc. It does
not indicate a problem with your
oven.

Q: The oven won’t accept my

programme. Why?

A: The oven is designed not to accept

an incorrect programme. For
example, the oven will not accept a
4th stage.

Q:

Sometimes warm air comes from
the oven vents. Why?

A: The heat given off from the cooking

food warms the air in the oven
cavity. This warmed air is carried
out of the oven by the air flow
pattern in the oven. There are no
microwaves in the air. The oven
vents should never be blocked
during cooking.

Q: Can | use a conventional oven

thermometer in the oven?

A: Only when you are using GRILL

cooking mode. The metal in some
thermometers may cause arcing in
your oven and should not be used
on MICROWAVE and
COMBINATION cooking modes.

: There are humming and clicking

noises from my oven when |
cook by COMBINATION. What is
causing these noises?

The noises occur as the oven
automatically switches from
MICROWAVE power to GRILL to
create the COMBINATION setting.
This is normal.

: My oven has an odour and

generates smoke when using the
COMBINATION and GRILL
function. Why?

After repeated use, it is
recommended to clean the oven
and then run the oven without food
and glass tray on GRILL for 5
minutes. This will burn off any food,
residue or oil which may cause an
odour and/or smoking.
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Care of your oven

1.

2.

The oven should be unplugged
before cleaning.

Clean the inside of the oven, door
seals and door seal areas regularly.
When food splatters or spilled
liquids adhere to the oven walls,
door seals and door seal areas
wipe off with a damp cloth. Mild
detergent may be used if they get
very dirty. The use of harsh
detergent or abrasive is not
recommended. Avoid cleaning the
microwave feed guide area situated
on the right hand side of the cavity
wall.

DO NOT USE COMMERCIAL
OVEN CLEANERS.

. Do not use harsh, abrasive

cleaners or sharp metal scrapers to
clean the oven door glass since
they can scratch the surface, which
may result in shattering the glass.

. The outside oven surface should be

cleaned with a damp cloth. To
prevent damage to the operating
parts inside the oven, water should
not be allowed to seep into the
ventilation openings.

. If the Control Panel becomes dirty,

clean it with a soft cloth. Do not use
harsh detergents or abrasives on
the Control Panel. When cleaning
the Control Panel leave the oven
door open to prevent the oven from
accidentally turning on. After
cleaning press Stop/Reset to clear
display window.

. If steam accumulates inside or

around the outside of the oven
door, wipe with a soft cloth. This
may occur when the oven is
operated under high humidity
conditions and in no way indicates
a malfunction of the unit.

.Itis occasionally necessary to

remove the glass tray for cleaning.
Wash the tray in warm soapy water
or in a dishwasher.

8. The roller ring and oven cavity floor
should be cleaned regularly to
avoid excessive noise. Simply wipe
the bottom surface of the oven with
mild detergent and hot water then
dry with a clean cloth. The roller
ring may be washed in mild soapy
water. Cooking vapours collect
during repeated use but in no way
affect the bottom surface or roller
ring wheels. Do not remove the
roller ring from the cavity floor for
cleaning.

.When using the GRILL or
COMBINATION mode, some foods
may inevitably splatter grease on to
the oven walls. If the oven is not
cleaned occasionally, it may start to
“smoke” during use.

10. A steam cleaner is not to be used

for cleaning.

11. This oven should only be serviced
by qualified personnel. For
maintenance and repair of the oven
contact the nearest authorised

dealer.

12. Failure to maintain the oven in a
clean condition could lead to
deterioration of surfaces that could
affect the life of the appliance and
possibly result in a hazardous

situation.

13. Keep air vents clean at all times.
Check that no dust or other material
is blocking any of the air vents on
the top, bottom or rear of the oven.
If air vents become blocked this
could cause overheating which
would affect the operation of the
oven and possibly result in a
hazardous situation.
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Specifications

Power Source 220V 50Hz
Microwave 6.4A 1400W

Power Consumption | Girill 45A 1000 W
Combination 6.4A 1400W

Output Microwave 900 W (IEC-60705)
Grill 1000 W

Outside Dimensions

469 (W) x 380 (D) x 280 (H) mm

Oven Cavity Dimensions

329 (W) x 326 (D) x 236 (H) mm

Overall Cavity Volume 24 L
Glass Tray Diameter 288 mm
Operating Frequency 2450 MHz
Net Weight 13 kg

» Weight and Dimensions shown are approximate.
* Specifications subject to change without notice.

* As for the voltage requirement, the production month, country and serial number,

please refer to the identification label on the microwave oven.
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Hwéng dan st dung an toan
CANH BAO

1.

Céc miéng dém cira va khu vuc
miéng dém can dwgc lam sach
bang vai lau am.

Can phai kiém tra thiét bj xem co
hw héng cac miéng dém ctra va
khu virc miéng dém ctra hay khong
va néu nhirng ché nay bi hw hdng
thi khong duoc van hanh thiét bj
cho dén khi da dwgc stra chiva béi
mot k§ thuét vién bao tri do nha
san xuét dao tao.

Cac loai chat 1dng va thuc pham
khac khéng dwoc lam néng trong
d@ chtra bit kin b&i ching sé phat
no.

KHI LO CAN BAO TRI, hay goi ky
su clia Panasonic tai dia phwong
clia ban (b phan H6 tro Khach
hang) Sé rat nguy hiém cho bét cv
ai khong phai la ngwdi c6 da nang
Iwe thyre hién bat clr cong tac bao
tri hodc stra chira nao lién quan
dén viéc thao nap béo vé chong
tiép xuc véi nang lwong vi séng.

Cac bo phan tiép can duoc co thé
nong Ién trong qua trinh st dung.
Can gilr tré em nén tranh xa thiét
bi.

Khi van hanh thiét bi & ché do két
hop, tré em chi nén st dung 10 vi
song dwéi sy giam sat clia nguoi
I&n bdi cé nhiét do phat ra.

Dam bao réng thiét b da duoc tat
trwdc khi thay dén dé tranh b dién
giat.

THAN TRONG

1

.Dirng cb géng can thiép hoac thuc

hién bat c» diéu chinh hodc sira
chira nao déi voi clra, v bang
diéu khién, cong tic khoa an toan
hodc bét civ bd phan nao khac cua
6. Knhdng thé@o khai 10 panel bén
ngoai gilp bao vé chong tiép xuc
V@i nang lugng vi song.

Chi dwoc tién hanh stra chiva béi
nhan vién bao tri cd du trinh do.

.Khéng van hanh thiét bi nay néu né

c6 DAY CAM HOAC PHICH CAM
PIEN bi hw hdng, hoac néu thiét bj
khong hoat dong binh thuwong,
hoac neu n6 da bj hw héng hodc
roi. S& rat nguy hiém cho béat c ai
khong phai la ky thuat vién bao tri
do nha san xuat dao tao khi thwe
hién viéc stra chiva thiét bi.

.Néu day dién ngudn bi hw héng, n6

phai dugc thay thé bdi nha san
xuat, cac dai ly bao tri clia hang
hodc mot nguoi co trinh d6 twong
dwong dé tranh gay nguy hiém.

. Thiét bj nay khong dung cho nhirng

ngum (gom ca tré em) bi suy glam
vé thé chét, cam giac, thiéu nang
tri tué, ho&c thiéu kinh ngh|em va
hiéu biét, trir khi dwoc ngudi co
trach nhiém dam bao an toan cho
ho giam sat hodc hwéng dan st
dung thiét bi. )
Phai giam sat tré em dam bao rang
chung khong dua nghich véi thiét
bi nay.



5. L0 vi song nay duorc thiét }<é dé
lam nong thirc an va do uong
Dung thlet bi say thye pham bao
hoac quan 40 va lam nong cac tam
déem swdi 4m, giay dép, miéng xop,
khan wét va véat dung twong tw cod
thé dan dén nguy co gay thuong
tich, bat Ira hodc héa hoan.

6. Trwdc khi st dung, hay kiém tra
cac do dung/dung cu chtra phai
phu hop dé st dung trong 10 vi
song.

7.L0 sé chi hoat dong khi d& dong
clra lai.

8. Khi khong st dung 10, dirng dé bat
cl vat gi khac ngoai cac phu kién
cla 10 bén trong 16 néu nhw vé tinh
bat thiét bi.

9. Khéng dwoc van hanh thiét bi &
ché d6 VI SONG hodc KET HOP
MA KHONG CO THUC PHAM
TRONG LO.

Van hanh theo cach nay cé thé 1am
héng thiét bi.

10. & THAN TRONG! Bé mat nong
Cac bé mat |6 bén ngoai, gdm céc
16 théng khi trén khoang 16 va ctra
16 s& nong lén & cac ché dd ndu
KET HOP va NUONG. Hay can
than va dung gang tay danh riéng
cho 16 khi mé& hoac dong ctra ciling
nhw khi dwa vao hoac Iay ra thuc
pham va cac phu kién.

11. Lo cd hai bd phan gia nhiét nam &
trén dinh va médt sau cla 16. Sau
khi s& dung chirc ndng KET HOP
va NUONG, cac bé mat nay sé rat
néng. Can phai hét strc can than
tranh cham vao cac thanh phan gia
nhigt béntrong lo.

Lwu y: Sau khi nau bang cac
ché dé nay, cac phu kién 16 sé
rat néng.

12. Trong khi va sau khi st dung chirc
néng KET HOP va NUONG tuyét
déi khdng cham vao clra s6 bén
ngoai hodc cac bd phan kim loai
bén trong cla clra hodc 10 khi dwa
vao hoac lay ra thuc pham do céac
noi nay thwdng cd nhiét do cao.

13. Néu c6 khoi hay Itra trong 0, hay
bam Dirng/Cai dat lai va dé ctra
dong lai de dap tat ngon Ira.

Ngat dau noi day dién nguén, hodc
tat nguqn dién tai cau chi hoac
bang diéu khién bd ngat mach.

14.Deén trong 16 phai dwoc thay thé
b&i mot ky thuat vién bao tri dwoc
nha san xuét dao tao. Khong duoc
cb thao vd bén ngoai ra khai 1.
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Hwéng dan st dung an toan

Lap dat

Kiém tra 16 vi soéng )

MG thung hang chira 16, thao bé tat ca
cac vat liéu dong goi, va kieém tra xem
16 6 bat ky hw hdng ndo nhw vét 16m,
chét clva bi gay hoac vét nirt & clra
hay khong Néu tim thdy bt civ hw
héng nao, hay thdng bao cho dai ly cla
ban ngay lap ttrc. Khong lap dat 16 vi
song da bj hw hdng.

Hwéng dan Néi dat

QUAN TRONG: THIET BI NAY PHAI
DPUQC NOI DAT DUNG QUY DINH
DE DAM BAO AN TOAN CON NGUOI.
Néu 6 cam dién AC clia ban khong
duwoc nbi dat, khach hang phai tw chiu
trach nhiém thay thé bang mot 6 cdm
dién co day tiép dat dung cach.

bién ap hoat dong

Murc dién ap pha| giéng nhw quy dinh
ghi trong nhan & trén 16. Néu st dung
mirc dién ap cao hon so véi quy dinh,
c6 thé gay ra hda hoan hodc hu héng
khéc.

Bo tri vi tri dat 16

Thiét bi nay dwo’c thiét ké dé st dung

trong nha va cac rng dung twong tw

nhu: )

* khu vic bép nhan vién & cac clra
hang, van phong va méi trwéng lam
viéc khac;

* nha & trang trai;

* b&i khach hang & cac khach san, nha
nghi va noi cu trd khac;

» nhitng noi bd tri chd ngli va &n sang
chung.

1.D4t 10 18n trén mot bé mat bang
phéng va dn dinh, cao c4ch san
hon 85 cm.
Thiét bi nay c6 dang ding tw do va
khong duing dé dat trong khoang td.

2. Khi Iap dat 1o nay, sé dé dang co
lap thiét bi khdi ngudn cap dién
bang cach rut phich cam dién hoac
dung b ngat mach.

3.Dé hoat dong binh thuong, hay
dam bao Iwu thong khong khi day
da cho lo.

Str dung khi dat trén mét bé bép:
Chtra khodng 15 cm trén dinh 10 vi
soéng, 10 cm & phia sau, 5¢cm &
mot bén hong va bén kia phai dé
tréng hon 40 cm.

4.Khong dat 16 nay gan noi com dién
hoac bép gas.

5.Khong nén théo cac chan dé cda 1.

6. L0 nay chi d& s dung trong gia
dinh. Khéng st dung ngoai troi.

7. Tranh s dung 16 vi séng & noi ¢o
dd am cao.

8. Khong nén dé day dién nguon cham
vao bén ngoai I0. Dé day dién cach
xa cac bé mat nong. Khong dé day
dién vat ngang qua mép ban hoac
noi bay thwc pham ndu nuéng.
Khdng dugc dim day dién, phich
cam dién hoac 16 vao nwoc.

9. Khéng dwoc chan cac 16 thong khi.
Néu cac |6 hé nay bi chan trong
qua trinh hoat déng thi 16 c6 thé bi
qua nong. Trong tredng hop nay 10
sé& duoc bao vé bang mot thiét bi
an toan nhiét va tiép tuc hoat déng
sau khi ha nhiét.



10. Thiét bj nay khng duoc dung dé
van hanh bang bd hen git bén
ngoai hodc hé thong diéu khién tir
xa riéng biét.

11. Khi can thay thé dén cta 16, hay
tham khdo y kién dai ly cGa ban.

Cac phu kién

Lo vi séng nay dworc trang bi nhiéu phu
kién. Ludn lam theo hwéng dan st
dung di kém céc phu kién.

Vong xoay
m Khong thao vong xoay khéi day
khoang.

m \/Ong xoay va day khoang 16 can
duoc vé sinh thuwdng xuyén dé ngan
phat tiéng 6n va vun thirc &n thira
tich tu.

m Phai luén s& dung vong xoay dé niu
nuwéng cung voi dia thdy tinh.

m Néu ban vé tinh thdo vong xoay, hay
dat nhe vong xoay vao 10 & gitra 10
va dinh vi n6 trén truc chinh bén
duoi.

X ly phang dwoc ap dung trén truc
chinh dé gilr chat vong xoay trong
qua trinh van hanh.

Gia do thép o
m Gia d¢ thép dwoc st dung nham dé
dang tao mau nau cho cac mon an

nhd va gitp lwu thong nhiét tot hon.

m Gia d& kim loai CHI dwoc st dung
nhw hudng dan cho ché dé nau
NUONG va KET HOP. Tuyét doi
khong st dung phu kién nay chi @
che do VI SONG. Khong st dung
néu van hanh 10 véi it hon 200 g
(7 oz.) thuc pham ¢ chuwong trinh
KET HOP tha cong. KHONG SU
DUNG E}UNQ CACH CAC PHU .
KIEN CO THE LAM HU HONG LO.

m Khi st dung ché d6 KET HOP, khéng
bao gi¢ dat bat clr hop chira nao
bang nhém hodc kim loai truc tiep
trén gia d& thép nay. Lun chen mot
tam kinh hodc dia thay tinh giva gia
dd thép va hop chira nhém dé. Dieu
nay sé ngan chan cac tia Itra dién co
thé lam héng 0.

bia thay tinh

m Lubn van hanh 16 v&i vong xoay va
dia thay tinh dwgc dat dang vi tri.
Chung la nhitng phu kién chi dugc
st dung dé nau VI SONG.

m Chi st dung dia thdy tinh dwoc thiét
ké dac biét cho 16 nay. Khong thay
thé bang bét ct dia thay tinh ndo
khac.

m Néu Dia Thy Tinh con ndng thi nén
dé ngu0| trwere khi co rira hodc
nhung vao nuwéc.

m Dia thiy tinh ¢6 thé xoay theo ¢ hai
hwéng.

m Néu thirc &n hodc dung cu ndu an
trén dia thay tinh cham phai vach 16
va dirng xoay dia, dia sé tw dong
xoay theo hwéng nguorc lai. Bieu
nay la binh thuong M@ ctra lo, dat
lai vi tri thuc pham va khéi dong lai.

m Pirng ndu thuc pham tryc tiép trén
dia thay tinh. Luén dat thwe pham
trong dia an toan vai 16 vi séng.

m Trong khi ndu & ché do VI SONG
hodc KET HOP dfa thly tinh c6 thé
rung nhe. Diéu nay sé& khong anh
hwéng dén hiéu suat nau.

Quan trong

Néu vuot qua thoi gian nau duoc
khuyen céo thuc pham sé b hong va
& mot sé tinh huéng qua lau co thé
bt Itra va lam hdng bén trong 1.

K
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Hwéng dan st dung an toan

Thoi gian nau ngan

Khi thoi gian ndu béng 16 vi séng ngén
hon nhiéu so v&i nhitng cach nau khac
thi nhét thiét thoi gian ndu dé xuét
khéng dwoc vwot qua néu trwdc tién
khong kiém tra thuc pham do.

Cac yéu t c6 thé anh hwdng dén thoi
gian nau 1a: mirc d6 ndu wa thich, nhiét
dd bat dau, do cao, khéi lvong, kich
thwée va hinh dang cla cac loai thyc
pham va d6 dung sty dung Khi da st
dung quen 16 nay, ban sé co thé diéu
chinh céc yéu t6 nay.

Tét hon hét 13 hay ndu vira chin toi
cht drng ndu qua chin thyc pham.
Néu thuc phdm chuwa dwoc ndu chin,
ban ludn cé thé dwa vao 16 niu thém.
Néu thyc pham dwoc ndu qua chin,
ban sé chéng lam dwoc gi nika. Ludn
bét dau voi thoi gian nu téi thidu.
Str dung lwgng nhé thyc pham
Hay can than khi lam néng mot lvgng
nhé thuc pham béi ching co thé de
dang chay, bi khd hodc bat Ira neu nau
qué 1au. Ludn dat thoi gian ndu ngan
va kiém tra thwc phdm thuong xuyén.

Thwe pham c6 dé am thap

Hay can than khi lam néng cac thuc
pham cé do am thap, vi du: cac loai
banh mi, s6cola, bdng ngd, banh quy
va banh ngot. Nhiing thi nay c6 thé dé
dang bi chay, khd hodc bt Itra néu nau
qué lau. Ching t6i khuyén céo khéng
lam néng céc thuc phdm cé do am
th&p nhw bép rang hodc banh mi.

Lo nay duoc thiét ké dé chi st dung
cho thuc pham.

Chung t6i khuyén céo ban khéng nén
dung 16 dé 1am nong céc thir khong
phai thwe phdm nhuw tdi chwdm néng
hay chai nwéc néng.

Ham nong
Diéu can thiét 1a thuc pham ham nong
s& duoc phuc vu “ndng sét”.

L4y thuc phém ra khéi 16 va kiém tra
xem né c6 “néng sot” hay khong, nghia
la dang béc hoi moi chd va nuéc sbt
dang sui bot lan tan. (Neu mudn ban
c6 thé kiém tra thwc phdm da dat dén
72 °C hay chwa bang nhiét ké thuc
phdm — nhung nhé dirng s dung
nhiét ké nay bén trong 16 vi s6ng.)

Déi véi céac loai thwe phdm khong thé
khudy len dwoc, vi du nhu lasagne, thit
b&m nau khoai tay hqm (shepherds
pie), nén dung dao cat vung chinh gitra
de kiem tra xem cé,duo’c lam néng deu
khong. Tham chi néu tuan thd cac
huong dan ngoai bao goi clia nha san
xuét thi van luén phai kiém tra xem
thwe phdm co nong sbt hay khéng
trwdc khi an va neu nghi ngo hay dwa
thwe pham vao 16 dé 1am néng thém.
Théi gian che

Thoi gian ch dung dé chi giai doan
cudi cung khi nau hoac ham néng lic
thyc pham dwoc de lai trede khi lay ra
an, vi du nhw d6 la khoang thoi gian
ngwng cho phép nhiét do trong thue
pham tiép tuc lan téa dén vung chinh
gitra, do d6 loai bd cac chd con lanh.

Nap day

Ludn thao nap cac 1o va dung cu chira
cling nhu lay ra dung cu chtra thue
phém truéc khi nau ching bang 16 vi
song Néu khong lam vay thi khi do hoi
nwéc va ap suat c6 thé tich tu lai bén
trong va gay nd ngay ca sau khi da
dirng n4u bang 16 vi séng.

g



Binh sira em bé va hop chira thirc an
Khi héam ndng binh stra em bé hay
lubn thao phan dau trén va num va ra.
Phan stra & trén dau binh sé nong hon
nhiéu so v&i & phan day va phai lac k
trwéc khi kiém tra nhiét do. Nén thuc
hién thao tac nay truéc khi dung dé
tranh bi bong. Xem trang 28.

Trieng ludc

Trirng trong vé va toan b qua trirng
da ludc khdng nén dun néng trong 10 vi
s6ng bdi ching co thé phat nd ngay ca
sau khi dun néng bang 16 vi séng da
két thac.

Thwe pham c6 1&p vo

Khoai tay, tao, long dé trtrng, cac loai
rau qua nguyen dang va xuc xich la
nhing vi du vé thyc pham co l6p vo
khong xdp réng. Céc loai thwe phdm
nay pha| dung n|a dam thang trwec khi
néu dé tranh bi nd.

Giay va nhya

Khi dun nong thue pham chtra trong
dung cu bang nhwa hodc g|ay, hay nh¢
quan sat 10 bdi co the bi bat Itra. Khong
s dung day budc xoan kim loai vi tai
nwong (roasting bag) béi sé xay ra ho
quang dién.

Khong st dung cac san pham gidy tai
ché, vi du nhw cudn giay boc thirc an
trt khi chung dworc thiét ké dac biét dé
st dung trong 16 vi séng. Cac sén
pham nay chira tap chat cé thé gay ra
tia Itra va/hodc chay khi st dung.

Chatleng

Lam nong do uong bang 16 vi song co

thé dan dén soi trao, do d6 phai can

than khi xt ly dung cu chtra.

D& ngan chan kha nang soi dot ngot

can thye hién cac budc sau:

a) Tranh st dung hop dwng c6 mat
bén thang v0i cO hep.
b) Khéng n&u qua nhiét.

c) Khudy chéat Iong trudc khi dat dung
cu chtra vao trong 10 va khuay mot
lan nira khi dwgec moét niva thoi gian
lam néng.

d) Sau khi ldam néng, gilv trong 6 trong
mot khoang thoi gian ngan khudy
lai 1an niva trwéc khi lay can than ra
khdi hop dwng.

Chién dau ngap mat
Khéng duwoc co gang chién dau ngap
mat trong 10.

Phéng h6 quang dién

Cé6 thé v tinh xay ra hién twong phong
hd quang dién néu dung db chira bang
kim loai, gia d& thép da bi hw hong,
hoac dung trong lwong thwe pham
khong chinh xac. Phong hd quang sé
nhap nhay tia sang xanh dwong thay
dwoc trong 10 vi song. Néu diéu nay
xay ra, hay ngrng thiét bi ngay lap turc.
Néu khong 6 ai theo ddi 10 va cl tlep
tuc xay ra hién twong nay thi co thé
lam hdng thiét bi. Tiép tuc ndu bang
ché do NUONG.

Nhiét ké do thijt

St dung nhiét ké do thit dé kiém tra
mtrc d6 chin clua cac khop xwong va
thit gia cam chi khi thjt da dwoc lay ra
khai |6 vi song. Né,u chwa chin, héy
dwa trd lai 16 va nau thém vai phat &
murc cong suat duoc khuyén cdo.
Khong dé nhiét ké& do thit thong
thwdng vao 10 khi dang bat vi song.

VI
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Hwéng dan chung

THO!I GIAN CHO

Cac loai thwe phdm dac, vi du nhuw thit,
khoai tay nguyén vé va banh co Iop vd
ngoai, thwong doi hoi thoi gian cho (ben
trong hodc bén ngoai 1) sau khi nau, dé
stre nong lan téa dé&n phan chinh glua giup
thwe pham chin hoan toan. Boc ‘miéng thit
va khoai tay nguyén v6 trong giay nhom
trong thoi gian cher. Miéng thit can khoang
10-15 phut, khoai tay nguyen vé can

5 phut. Cac loai thwe pham khac nhw mon
an dung dia, rau qua, ca, v.v... sé can

2-5 phut chd. Néu thuc phdm chua chin’
sau thoi gian chd, hdy dwa trd lai 10 va nau
thém mot chut. Sau khi ra déng thwe pham,
cling can phai co thoi gian cho.

SO LUQONG

Mot lwgng nhd s& n&u nhanh hon cac
lwgng 16N, con cdc moén an nho sé ham
. 2 3
néng nhanh hon lwgng thwe pham Ion.

GIAN CACH

Thuc phém chin nhanh hon va déng déu
hon néu dugc gidn cach ra xa nhau.
KHONG BAO GIO xép chdng thue phdm
|én nhau.

THANH PHAN DO AM

Nhiéu loai thyc phdm tuoi song vi du nhw
rau va hoa qua, thwong thay ddi do dm cia
chung theo mua. B&i ly do nay thoi gian
néu cd thé phai dwoc diéu chinh. Cac thanh
phan kho, vi du nhw gao, mi ong c6 thé bi
kho trong qua trinh bdo quan nén thoi gian
néu c6 thé khéc nhau.

DAM THUNG

Lép vé hodc mang trén mot sé loai thuc
pham sé lam tich tu hoi nwéc trong qua
trinh néu.

Nhiing thwc pham nay phai duoc dam
thiing hodc béc mot miéng vé ra trude khi
ndu dé cho hoi nudc thoat ra. Tring, khoai
tay, téo, xuc xich v.v..., tat cé sé can phai
duoc dam thing trwéc khi nau. KHONG
DPUQC CO GANG LUQC TRUNG
NGUYEN VO.

CHE PHU

Che phu cac thue pham trong 16 vi song
b&ng tAm film méng hoac nap day danh
cho 16 vi séng. Che phu ¢4, rau qua, Com/
Chao, slp. Khong che phl cac loai banh,
nwoc sot, khoai tay nguyén vé hodc cac
loai banh nwéng.

MAT bO o
Thuc pham thoang khi dang xp réng sé nong
nhanh hon céc loai thyc pham dac chac.

K



TAM FILM MONG GOI THY'C PHAM

Tam film méng géi thuc pham sé gilp gitr &m
cho thyc phdm va gitp hoi nwoc con ket lai
day nhanh thoi gian nau. Hay dam thing trudc
khi néu dé cho phép hoi nuwéc du thira thoat
ra. Luén can than khi thao t&m film méng khoi
mot mén an bai hoi nwéec tich tu sé rat nong.

HINH DANG

Céc hinh dang déu nhau sé néu chin dong
deu. Thye pham thuwong nau bang 10 vi
séng tét hon khi c6 dang tron chir khong
phai vudng.

NHIET PO BAT PAU

Thwe phdm cang lanh thi cang lam néng
lau hon. Thywe phdm tir ti lanh s& méat
nhiéu thoi gian @& ham néng hon 1a thuc
phdm & nhiét d6 phong.

CHAT LONG

TAt ca cac chat 18ng phéi duoc KHUAY
TRUGC, TRONG VA SAU khi lam nong.
Dac biét 1a nwéc phai dwoc khuay déu truec
va trong khi lam néng, dg tranh ban vang.
Khong lam nong céc chat 1éng ma trwéec do
da dugc dun soi. KHONG BUQC LAM
NONG QUA MUC.

DAO VA KHUAY

Mot s6 loai thwe pham doi héi phai khudy
I&n trong qua trinh ndu. Thit gia stc va gia
cam can duoc dao Ién sau mét niva thoi
gian nau.

SAP XEP

Céc loai thirc pham riéng biét, vi du nhw
khtc hodc miéng chat thit ga, nén duoc dat
trén dia sao cho cac phan day hon huwéng
ra bén ngoai.

KIEM TRA THU'C PHAM

Diéu can thiét 1a phai kiém tra thuc pham
trong va sau thoi gian ndu duoc khuyén
céo, tham chi néu st dung CHUONG
TRINH TU DONG (ciing giong nhw ban sé
kiém tra thwc pham dwoc ndu & bép 16
thong thwong). Dua thire pham tré lai 16 d&
n&u thém néu can.

KiCH THYOC BIA

St dung kich thuac dia dwgc dua ra trong
cdng thirc ndu an, béi dleu nay sé anh
huéng dén thoi gian ndu va ham nong.
Mot lwong thwe pham trai déu trong mot
dia Ién hon sé& n&u va ham néng nhanh
hon.

VE SINH

B&i 16 vi song hoat dong dwa trén cac hat
thyc phdm, hay gitr cho 16 ludn sach sé. Co
thé loai bd cac vét thuc pham clrng dau
béng cach st dung chét tiy riva dang xit c6
danh cho 10 vi séng, dugc phun 1én mot
miéng vai mém. Luén lau khd 16 sau khi vé
sinh xong.

|




Dung cu chira dé st dung

Chon diing hop chira 14 yéu tb rat quan trong trong viéc quyét dinh sw thanh cong hay thét
bai khi dung 16 nau.

THUY TINH DUNG CHO LO VI SONG

Thuy tinh tt nhét 14 loai c6 kha nang chiu nhiét vi duy nhw Pyrex®, va
c6 thé dung dwoc cho cac ché do VI SONG, NUONG va KET HOP.
Khong st dung loai thay tinh méng ¢ thé bi nit vé do nhiét tiy thuc
phdm. Khong st dung pha 1& chiva chi c6 thé bj nit vé hodc phong hd
quang dién.

DO GOM SV ) )

C6 thé str dung céc loai dia, chén bat, ly coc va tach néu ching chiu
duwoc nhiét.

Cac db gom va st cung rat ly twéng. Cac loai gém st chat lwgng cao
chi nén s dung d& ham néng trong mét thdi gian ngén, néu khong
thay dbi nhiét dd co thé lam nut vi dia hodc lam ran 1op mat. Khdng
s dung céc dia c6 duong V|en hodc hoa tiét bang kim loai. Khong st
dung binh hodc cbc c6 tay ndm dan bang keo, bdi 16p keo cé thé bi
tan chay trong 10 vi séng.

DUNG CU BANG GOM, DAT NUNG, DO DA

Chi st dung néu duoc trang men hoan toan. Khong s dung néu chi
duoc trang men mdt phan hodc khong trang men, béi cac dung cu nay
6 kha ning thAm nwéc ma sé 1am hap thy nang lwong vi song khién
dung cu chiva rat néng va lam cham qua trinh nau thwc pham.

DUNG CU CHUYA BANG KIM LOAI/LA NHOM )
TUYET DOI KHONG CO GANG NAU TRONG DUNG CU CHU'A BANG
LA NHOM HOAC KIM LOAI — vi séng khong thé Xuyén qua chting va
thwc pham sé khong dwoc [am néng dong déu — diéu nay cung c6 thé
lam héng 16 clia ban. Str dung que xién thit nwéng bang gb thay vi kim
loai.

TAM FILM MONG GOI THU'C PHAM

S dung tam film méng dung cho 16 vi séng. dé che day thue pham

can ham nong hoéc nau, CHI KHI DUNG LO VI SONG, can than d&
tranh tam film tlep xtc truc tiép voi thue pham. KHONG SU DUNG
O CHE DO NUONG HOAC KET HOP.

VI



PO NHUA

Nhiéu loai hop chira bang nhya duoc thiét ké dé st
dung cho 16 vi séng. Chi st dung cac hdp chira néu
ching duoc thiet ke dé st dung cho 16 vi séng. Khong
st dung chat Melamine b&i n6 sé chay xém. Khéng
st dung do nhuwa dé néu cac loai thyc pham c6 nhiéu |
duwong hogc chat béo hodc cac loai thye phém doi héi |
thoi gian nau lau, vi du nhw gao Iit. Tuyét doi khéng
n&u trong c&c hop chira bo' thuc vat hodc hil sira
chua (yogurt), b&i chiing sé tan chdy do nhiét tlr thirc
pham.

KHONG SU' DUNG O CHE DO NUONG.

DUNG CU BANG GIAY

C6 thé st dung glay dung cho nha bep mau tréng tron (khan
bep) dé che pha v6 banh nuéng s&n va dé bao pha thit xong khoi
nham chan bén vang CHI SU* DUNG CHO THO'I GIAN NAU
NGAN. TUYET DO KHONG TAI SU’ DUNG MIENG KHAN BEP.
Hay tranh cac loai giay dung cho bép co chira sgi nhén tao.
Kiém tra xem khan bép dwoc tai st dung cé thwong hiéu do cé
duwoc khuyén céo st dung cho 16 vi séng hay khong. Khong st
dung cac loai tach trang sap hoéc nhuwa béi Icp mat c6 thé b tan
chay trong 16. C6 thé dung glay thdm dau dé 16t day dia va bao
pha cac thuc pham nhiéu chét béo. C6 thé stv dung dia gidy
trang CHI KHI DUNG LO VI SONG VOI THOI GIAN HAM
NONG NGAN.

GIO BAN BANG LIEU GAI, GO, SOI ROM

Khong s dung cac thl nay trong 16 vi séng. Khi s& dung
lién tuc va tlep xtic kéo dai chiing sé bj nit gay va co thé
béc chay. KHONG SU DUNG O MOI CHE BO NAU.

LA NHOM

C6 thé duing mét lwong nhé 14 nhom min dé BAO VE miéng thit
trong qua trinh ra dong Béi vi song khong thé xuyén qua Ia nhom
nén sé gilp ngan nglra cac phan dwoc bao vé khong bi chin qua
hodc ra déng qua murc. .
L& nhdm khong dwoc cham vao cac mét bén hay dinh 10, béi dieu
nay c6 thé 1am phéng hd quang dién va gay hu héng 0.

TUI NUONG

Céc thi nay rat hivu ich khi rach mot bén dé cang miéng thit ra khi
nwéng bang dién va canh thoi gian. KHONG SU DUNG DAY XOAN
KIM LOAI Bl KEM.

VI



Cac bo phancualo

1. Nut mé cra
Nhén d& mé clra. M6 clra trong lic
dang ndu sé dirng lai qua trinh ndu ma
khong hdy bé chwong trinh. May sé
tiép tuc nau sau khi dong ctra lai va
nhén phim Khoi dong/Cai d&t. S& kha
an toan khi m¢ clra bat cr lic nao
trong mot chwong trinh ndu va sé
khong co nguy co tiép xuc véi vi sdng.

2.Clrasé lo

3. L6 théng khi

4.0Ong dan nap vi séng
(Khéng dworc thao.)
5. L6 théng khi bén ngoai
6. Bang diéu khién
7.Day dién nguon
8. Phich
9. Dia thuy tinh
10. Vong xoay
11. B6 phéan nwéng
12.Nhan menu
13. Gia do& thép
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Cac nhén nhan dién va than trong duoc gén trén 10 vi séng.

HLluwuy
Hinh minh hoa trén chi ding d& tham khao.

VI



Bang diéu khién

Cao Trung binh Thap

Rédong Nudng Nau két hop

~

~N
®
2 Vi séng
3 -
+
4 ) G
Néu két hop
*%
6 ()
3
®
8 N&u tw dong
9 © g N
Hen gio/Bong ho Giam
1 ® @ <D / <'J ®

Ding/Caidatlai  Knhoi dong/Cai dat

NN-GT35NB

« Bang diéu khién co thé co khac biét vé bé
ngoai, nhung tlr ngu trén céc phim va
chtrc ndng déu sé gidng nhau.

W Tiéng bip )

Khi nhan phim chinh xac sé nghe thay mot
tleng bip. Néu nhan phim va khéng nghe
thay tiéng bip, thiét bi da hodc khong thé
chap nhan 1&nh d6. Lo sé& kéu bip hai lan
gitra céc giai doan lap trinh. Vao cubi bat
ctr chuong trinh nao duwoc cai xong, 10 sé
bip 5 Ian.

1 Man hién thi
2 Phim Vi séng
3 Phim Nwéng
4 Phim Nau két hop
5 Cac phim Thei gian
6 Phim Ra dong
7 Phim Chon nhanh 30
8 Phim N4u tw dong
9 Phim Hen gi®/Ddng hd
10 Cac phim Tang/Giam
11 Phim Dirng/Cai dat lai
Trwée khi nau
Nhén mot Ian sé xda cac lénh cla ban.
Trong khi nau
Nhan mgt lan sé tam dirng qua trinh
nau. Nhan mét 1an nira sé hdy b tat cé
cac lénh clia ban va dau cham hoac
gio trong ngay sé xuat hién trong man
hién thi.
12 Phim Khéi dong/Cai dat
Nha&n mét 1an sé& cho phép 16 bat dau
hoat dong. Néu clra dwoc mé ra hoac
nhan phim Dieng/Cai dat lai mot lan
trong khi van hanh 16, phai nhan Khéi
dong/Cai dat mot 1an niva dé& khai dong
lai 1o.

Hlwuy

Néu khéng nhan nat Khéi dong/Cai dat
trong vong 6 phut sau khi cai dat chuong
trinh nau, 1o sé tw dong hiy bé chwong
trinh ndu do. Man hinh hién thij sé phuc
hdi tré lai v& hién thi déng hd hodc dau
cham.



Cai dat dong ho

Khi lan dau tién cam dién vao 10, “88:88” sé& xuéat hién trong man hién thi.

i - A v -) D/ -) A V
Hen gio/Dong ho Tang Giam Knhoi dong/Cai dat Tang Giam

Bam Hen gi&/Ddng Nhan Tang/Giam Bam Khéi dong/ Nhéan Tang/Giam

hé hai Iér]. ) dé dat gio. Caidat. ) dé dat phat.
Gio bat dau nhap Phat bat dau nhap
nhay. nhay.

- K
Khéi dong/Cai dat

Bam Khoi dong/Cai dit.
Gi® cla ngay luc nay sé bj
khoa lai vao man hinh.

HLluwuy i .

1. E)é dat lai dong ho, hay Iap lai toan b bwdc nhw trén.

2. Dong hd sé theo déi gid trong ngay mién 1a 16 dwoc cém dién va duoc cap dién ngudn.
3. Day la chiéc dbng hd 12 gio.

Khoa an toan tré em

Tinh ndng sé lam cho cac nit didu khién cua 16 khong thé hoat dong; tuy nhién, van )
c6 thé mé cira ra dwoe. Khéa an toan tré em cé thé dwoc cai khi man hinh hién thj dau
cham hoac thoi gian.

Dé Cai: Dé Huy bo:
Khdi dong/Cai dat Ding/Cai dat lai
Bam Khé&i dong/Cai dit 3 1an trong vong Bam Dirng/Cai dat lai 3 1an trong vong
10 giay. . . 10 giay. )
Dong ho sé bién mat. Thoi gian thyc t€ sé Bong ho sé lai xuat hién trong man hinh
khéng bi mat. “Child (Tré)” dwoc chi bao hién thi.

trong man hinh hién thi.

VI



NAu va ra déng bang 16 vi séng
Pia thay tinh phai luon dat & vi tri khi str dung lo.

’ 10 1 10 * >/
Vi séng phut phut giay Khoi dong/Cai dat

Nhén Vi séng dé chon  Cai dit thei gian néu. ) Bam Khoi dong/Cai
mirc cong suat mong Tham khado phan “Dat thoi gian nau/  dat. .
muon. thoi gian hen gio” trén trang 16. Trén man hinh hién thj

s& c6 gio dém nguoc.

Téi da thoi

Bam  Muc CongSuat .. . g Vi du vé cach Str dung
gian c6 san

Bun nwéc. Nau qua twoi, rau, gao, pasta,
my va mon trang miéng.
99 phit  NAu thit gia cAm, thit gia stc va banh ngot.

motlan  Cao 900 W 30 phut
Trung

paly binh cao L 50 giay  Sira nong.
A Trung 99 phit  N&u c4, hai san, tring va pho mat.
dtan pir 40W 50 giay

99 phat  Lam tan da cho thirc &n. Lam mém kem va
50 giay ph6 mat.

99 phat  Gitr thirc &n chin 4m. SUi tdm cham.

50 giay

413n  Radong 200 W

5 lan Thap 100 W

Hluwuy

1. Lo sé ty dong hoat dong & mirc cong suét vi song Cao néu nhap vao thoi gian nau ma
khong chon mtrc cong suét trudc do.

2. Trong khi nAu dia thay tinh c6 thé rung nhe. Didu nay sé khong anh hwéng dén hiéu
suét nau.

3. Db voi ché do NAU NHIEU GIAI DOAN, hay tham khao 19.

4. THOI GIAN CHO c6 thé dwoc 1ap trinh sau khi cai d&t cong suét va thdi gian clia 16 vi
song. Xem trang 21.

5. KHONG st dung 10 vi song chi véi bét ctv phu kién kim loai ndo trong 0.

6. Ludn kiém tra thure pham trong qua trinh ra déng bang cach mé ctra [6 rdi khéi dong
lai. Knhdng can thiét phai che day thuc pham trong khi ra dong. D& dam bao c6 két qua
dong déu, hay khudy, dao hodc tach ra vai Ian trong qua trinh ra dong Ddi véi céc gia
slc va gia cam c& Ion, hay dao nira chirng khi ré dong va béao vé phia dau va dau mdii
béng giay boc |4 nhom.

Tham kh&o Huéng dan ra dong & trang 23 dé biét chi tiét.

7. Khi 1o vi séng hoat dong & cong suat vi song cao trong thoi gian dai, 0 vi song sé tw

dong diéu chinh cong suat dé bao vé cac bd phan cla 16 vi séng.

VI




NAu va ra déng bang 16 vi séng

W D3t thoi gian nau/thdi gian hen gio
Khi ban dat thoi gian nau hodc thoi gian hen gio, hay st dung cac phim sau tay theo nhu
cau cla ban.

10 1 10 )
phut phut giay Chon nhanh 30

Nhén lién tuc tirng Bang thi gian theo gié tri B&m Chon nhanh 30 Ian dé dat thoi
th&i gian ban mudn dat. gian nau theo so gia 30 giay.

A \%
Tang Giam

Sau khi ban nhap gia tri thoi gian voi ting Bang thoi gian hodc Chon nhanh 30,
ban c6 thé diéu chinh cac gi4 tri thoi gian bing Bang diéu khién Tang/Giam.

VI



Nwéng
Ché d6 NUONG dac biét hiru ich cho céc lat méng thit, thit bit tét, thit nwéng, xuc xich

hodc miéng ga. Ché dé nay ciing thich hgp cho banh mi néng va tat ca cac mén gratin
(cé I&p da nwéng gion).

10 1 10 D/
Nuoéng phut phat giay Khoi dong/Cai dat

Bam Nwong dé Cai dit thi gian néu. Bém Khéi dong/Cai dat.
chon mure do (toi da 99 phat 50 gidy) . Trén man hinh hién thj sé
mong muon. Tham khao phan “Dat thoi gian nau/ c6 gid dém nguoc.

thoi gian hen gio” trén trang 16.

Bam Mirc dd  Nwéng Loai Thwc Pham
motlan  Nwéng1 1000 W  Thit gia stc, thit gia cAm (miéng)
hai 1an Nwéng 2 700 W Hai san, banh my nwdng téi, banh nwéng

mLuuy

1. Dbatthuwe pham lén trén gia do thép trén dia thay tinh. Dat mot t&m cach nhiét bén dudi

dé thu gom dau mé va nhd giot chay xubng.

Tuyét ddi khong che pha thwe phdm khi nuéng.

KHONG lam néng [0 trudc. . ) ) .

Thiet bi sé khong str dung céng suat vi séng nao & ché do nau NUONG.

Héu hét cac loai thyc pham doi i phai déo nira chirng trong khi ndu. Khi déo thure

phdm, hay mé ctra [6 va CAN THAN Iay gia do thép ra bang gang tay dung cho [o.

Sau khi do, hay dwa thuc phdm tré vé trong 10 va déng cta lai, roi sau d6 nhan Khéi

dong/Cai dat.

Man hinh hién thi 16 sé tiép tuc dém ngwoc thoi gian nucyng con lai.

7. B0 phan nwong sé phat sang va tat trong khi nau - diéu nay 1 binh thuong.

8. KHQNG cham vao thiét bi gia nhiét trén dinh clia khoang bén khi khoang dang néng.
Thiét bi gia nhiét c ,thé van con nong.

9. Sau khi st dung ché d6 NUONG, may c6 thé khong hoat déng trong mét thoi gian dé
tranh bi qua nong.

akwd

(=

B THAN TRONG! ) i
Phai luén str dung gia d& thép véi dia thdy tinh dung vi tri. Lay gia d& thép ra khaéi [0 bang

cach gil» gia do va dia chiu nhiét that ché’c. St dung gang tay duing cho 16 khi l4y cac phu
kién ra. Tuyét doi khong cham vao cira so bén ngoai hoéc cac bo phén kim loai bén trong
cla clra hodc 10 khi dwa vao hodc lay ra thirc pham do cac noi nay thwong co nhiét do cao.




Nau két hop

Khi nau &n bang 16 KET HQP, cong suat VI SONG sé nau thirc &n nhanh chéng trong
khi ché d6 NWONG sé cho mau nau va dé gion truyén théng.

@ 10 L 10 >/
N&u két hop phut phut gidy Khdi dong/Cai dat

Bg‘:m NAu két hop Cai dat thoi gian niu. Bam Khéi dong/Cai
dé chon mirc d (toi da 99 phat 50 gidy) ) dat. .
mong muon. Tham khdo phan “Dat thoi gian nau/ Trén man hinh hién thi
thoi gian hen gi¢” trén trang 16. sé co gio dem nguoc.
Bam Mtrc do Viséng  Nwéng Loai Thwe Pham
mot 1an Két hop 1 130 W 820 W  Gia cdm nguyén con
hai 1an Két hop 2 280 W 630 W Thit b, thit ciru, héi san
31an Két hop 3 460 W 420 W Nwéng khoai tay, doi lon
Hluwuy
1. Trong khi nau dia thdy tinh 6 thé rung nhe. Didu nay sé khéng anh hwdng dén hiéu
suét nau.

2. Gia do thép duoc thiét ké dé str dung cho ché do KET HOP va NUONG. Tuyét dbi
khong cb géng st dung bat ctr phu kién kim loai ndo khac, triv loai di kem voi 0. Bat
mot dia chiu nhiét bén dudi dé thu gom moi dau m& hoac nhd giot chay xubng.

3. Chi s dung gia do nhu mé td. KHONG si dung néu van hanh 16 vai it hon 200 g thwe

pham & chuong trlr)h thd cong. poi vm,so lwong nho, dirng nu bar)g ché do KET

HOP, nhwng hay nau bang che do NUONG hozc VI SONG dé co két qua tt nhét.

Tuyét déi khong che phui cac loai thwe pham khi ndu & ché d6 KET HOP.

KHONG gia nhiét trwéc cho 16 & ché do KET HOP.

C6 thé vé tinh xay ra hién twong phéng hd quang dién néu st dung trong Ivong thire

pham khong chinh xac, gia d& thép da bi hu hdng, hodc dung dung cu chtra bang kim

loai. Phong ho quang s& nhap nhay tia sang xanh dwong thay dwoc trong 16 vi séng.

Néu d!eu nay xay ra, hay dirng véan hanh |6 ngay Iap tirc.

7. Mot sb loai thuc phém can dwoc ndu & ché do KET HOP ma khong dung gia d& vi du
nhu thit nuwdng, cac mon gratin tao I6p da nong gion, banh nwéng va banh pudding.
Thwc phdm phai dwoc dét trong dia phi kim loai chiu nhiét va dat tryc tiép 1én dia thay
tinh.

8. KHONG diing céc dung cu chiva chiu VI SONG bang nhwa véi cac chuong trinh KET
HOP (tru phi thich hop cho viéc ndu KET HOP). Bia phai c6 kha nang chiu dwoc strc
néng cta bd phan nwéng trén dinh [6 - kinh chiu nhiét hodc gbm la cac vat liéu ly
twdng.

9. KHONG dung cac dia bang kim loai hogc hop thiéc, bdi vi song sé khong xuyén qua
thwe phdm dong déu.

oo s

B THAN TRONG! ) i
Phai ludn str dung gia d& thép véi dia thdy tinh dung vi tri. Lay gia d& thép ra khaéi [o bang

cach gil gia d& va dia chiu nhiét that ché,c. S dung gang tay dung cho 16 khi lay cac phu
kién ra. Tuyét doi khdng cham vao QL’Pa s0 bén ngoai hodc cac bd phan kim loai bén trong
cla clra hodc 10 khi dwa vao hodc lay ra thic pham do cac noi nay thwong co nhiét do cao.




Nau nhiéu giai doan
Tinh nang nay cho phép ban Iap trinh t6i da 3 giai doan nau lién tuc.

Vi du: Dé tiép tuc cai cong suét VI SONG Trung binh trong khoéng 2 pht, cong suét KET
HOP 2 trong 3 phut va cong suat NUONG 1 trong 2 phut.

B&m hai lan.
10 10
BN - I -
Béam Vi séng 3 lan Cai dat thoi gian ndu*.
dé chon céng
suat Trung binh.
B&m 3 lan.
o 10 10
- I -
Bam Néu két hop Cai dat thoi gian nau*.
hai lan dé chon
KET HOP 2.
B&m hai lan.
10 10 D/
B - I -
Bam Nwéng mot Cai dat thei gian nau*. Bam Khéi dong/Cai dat.
1an dé chon cong Thoi gian cho giai doan
suat NUONG 1. dAu tién s& dém ngwoc

trong man hién thi.

* Tham khao phan “Dat thoi gian nau/thdi gian hen gio” trén trang 16.

mLuuy

1. CHUONG TRINH T DONG khong thé st dung voi ché do NAU NHIEU GIAI DOAN.

2. Khivan hanh, may sé phat 2 tiéng bip gitta méi giai doan, va sé phat ra 5 tiéng bip sau
khi hoan thanh tét c céc giai doan.

3. Cong suat LO VI SONG cao chi cé thé dwoc dat mot 1an trong NAU NHIEU GIAI DOAN.

VI




Tinh nang chon nhanh 30

Tinh ndng nay cho phép ban cai th&i gian n4u theo cac bwéc ting 30 gidy lén dén
5 phut & mrc cong suat VI SONG Cao. ]
Tinh ndng chi str dung dwoc cho ché do VI SONG.

%) =) /I
Chon nhanh 30 Khéi dong/Cai dat

Nhan Chon nhanh 30 Bam Khai dong/Cai dit.
cho den khi th&i gian Trén man hinh hién thj sé
nau ban muon xuat hién ¢6 gio dém nguoc.

trén man hinh.

Tinh nang thém th¢&i gian

Tinh nang nay cho phép ban thém th&i gian néu trong liic nau. )
Co thé str dung tinh nang nay cho ché dé nau VI SONG, NWONG va KET HOP.

1 10
phuat giay

Trong khi nau, nhan 1 phat hoac 10 gidy.
Thoi gian nau sé dwoc cong thém toi da 5 phut.

mLuuy
Tinh ndng THEM THO! GIAN khéng st dung dugc cho CHUONG TRINH TU DONG.

VI



S dung hen gi®

Tinh nang nay hoat déng nhw mot BO HEN GIO' NAU hodc cho phép ban Iap trinh
THO'l GIAN CHO'/TRI HOAN BAT DAU.

Bd hen gi® nau
Vi du: Dé tinh thoi gian 5 phut.

. D/
Hen gio/Déng hd v ia Khdi dong/Cai dat
Bam Hen gio/ Cai thoi gian mong muén*. Bam Kh&i dong/Cai dit.
bong ho. (toi da 99 phut 50 giay) Cai lvgng thoi gian mong
muon.

* Tham khao phan “Dat thoi gian ndu/thdi gian hen gie” trén trang 16.

Th&i gian cho
Vi du: Dé cho trong 5 pht sau khi ndu & cong suét VI SONG Trung binh trong 3 phit.

B&m 3 lan.
10 10
B - R -
Bam Vi song 3 lan Dit thoi gian ndu mong mudn*.
dé chon cong
suat Trung binh.
B&m 5 lan.
= - RN - G
Hen gio/Dong hd phut giay Khoi dong/Cai dat
Bam Hen gio/ Cai th'i gian ché ban muén*. Bam Khéi dong/Cai dat.
bong ho. (toi da 99 phut 50 giay) Qua trinh nau bat dau.

Sau khi ndu xong, thoi
gian cho sé dem nguoc
lai khdng c6 hoat dong 1o.

* Tham khao phan “Dét thdi gian ndu/thdi gian hen gid” trén trang 16.

VI




S dung hen gi®

Tri hoan bat dau
Vi du: Dé bat dau ndu nwong & cong suat VI SONG Trung binh trong 3 phut sau thdi gian

cho 5 phut.
B&m 5 lan.
g 10 10
- I -
Bém He‘n gio/ Cai Iu’qng,thc‘vi gian tri hoan
bong ho. mong muon*.
(toi da 99 phut 50 giay)
Bam 3 1an.
10 10 ’ >/
Vi séng # phut giay Khai dong/Cai dat
BAm Vi song 3 1an dé Dat thoi gian ndu mong muén*.  Bam Khéi dong/Cai
chon cong suat dat.
Trung binh. Thoi gian tri hoan sé
dem nguoc, sau do 10 sé
bat dau nau.

* Tham khao phan “Dat thoi gian n4u/thdi gian hen gid” trén trang 16.

Hluwuy

1. Co thé 1p trinh ché dd NAU NHIEU GIAI DOAN bao gdém THO! GIAN CHO hogc TRI
HOAN BAT DAU. o . )

2. Ngay ca khi clra 6 dwgc m& ra trong qua trinh BO HEN GIO NAU, THOI GIAN CHO
hoac TRI HOAN BAT DAU, thoi gian trong man hién thi sé vén tiép tuc dém nguoc.

3. THOI GIAN CHO/TRI HOAN BAT BAU khong thé dwoc 1ap trinh trivdc/sau bat ky
CHUONG TRINH T BONG no.

VI



Chwong trinh tw déng

Véi tinh nang nay, ban cé thé ra dong thuwe pham dong lanh theo trong lwong. Chon
danh muc va thiet 1ap trong Iu’omg cua thye pham Trong Iwcrng dwoc Iap trinh theo
don vi gam. Lo sé tw dong xac dinh mirc cong suat Vi §ONG cong suat NUONG, va/
hodc cai dat che do KET HOP rdi sau do la thoi gian nau. Dé chon nhanh, trong lwong
sé bat dau tir trong lwong thwong dwere dung nhat cho méi danh muc. Khéng bao
gdm trong lwong bat cv lwgng nwéc nao dwoc thém vao hay trong lwong hép chira.

mLuuy

CHUONG TRINH TU DONG CHI duoc st dung cho cac loai thuc pham duwoc mo ta.
Chira dong/nau cac loai thue phdm nam trong pham vi trong lvgng dwoc mo ta.

Ludn can thwe phdm chiy khong phai dwa trén céc théng tin trén bao bi.

Hau hét cac loai thuc pham déu c6 lgi lich tir THOT GIAN CHO'. Sau khi nu bang mot
CHUONG TRINH TU BONG, hay dé nhiét tiép tuc thoat ra viing trung tam.

BN

Ra dong
5% A v >/

Bam Ra dong. Cai trong luong clia thye Bam Khéi dong/Cai dit.
pham déng lanh. Trén man hinh hién thj s&
Trong lwgng chénh Iéch 1&n/ c6 gio dém nguoc.
xubng theo sb gia 100 g.

Phim Danh muc Thwe pham Trong Lwong Toi Da

Thit bam, thit ga vién, chat 2000 g

Thit bd quay, thit ctru, ga nguyén con 2000 g

Ca nguyén con, so, tom, than ca 1000 g

Hwéng dan ra dong

Dé c6 két qua tét nhat:

1. Dét thwe pham trong mét dung cu chira thich hop. Cac khép thit va thit ga nén dwoc dat
trén mét chiéc dia up nguoc.

2. Kiém tra thuwc pham trong qua trinh ra déng, bdi cac loai thuc pham sé c6 toc do ra dong
khac nhau.

3. Khdng can thiét phai che ph toan b thuc pham (xem diém 6).

4. Lubn déo hodc khuy thuc pham dac biét 1a khi 16 “phat tiéng bip”. Bao vé cac dau va
ngon bang gidy boc 4 nhém de tranh qua chin néu can (xem diém 6).

5. Thit bam, thit chat va cac mleng nhd khac nén dwoc chia nhd hodc tach ra va dwoc dat
thanh mot I¢p duy nhat.

VI




Chwong trinh tw déng

6. Che chan bao vé s& ngan thurc phdm bi ndu chin. Diéu nay chi can thiét khi ra dong ga
va mieng thit to.
Phén bén ngoai sé& tan bang trudc tién, do d6 hay bao vé phan canh/trc va mé bang cac
manh [& nhdm dwoc gilk bang tam tre.

7. Chra thoi gian chd sao cho phan gitka clia thwc pham tan bang (tbi thiéu la 1 gi&’ cho
miéng thit to v& ga nguyén con).

Sép xép thyc phdm thanh  Ddo hoac tach thyc phdm  Che chén bao vé ga va miéng
mét I&p duy nhat. ra cang sém cang tot. thit to.

NAu tw dong

2 # D>/ # A \% # >/
NAu tur dong Khoi dong/Cai dat Téng Giam Knoi dong/Cai dat

Chon chwong trinh Bam Khéi dong/  Cai khau phan hoac Bam Khéi dong/

NAu tw dong mong Cai dat dé xac trong lwong thwe Cai dat.

muén*. ) nhan cai dat. pham mong muén. Trén man hinh
S6 CHUONG TRINH hién thi s& c6 gio
TU DONG sé xuat dem nguoc.

hién trén man hinh.
* Sau khi nh&n phim Nu tw dong, ban ciing c6 thé st dung cac phim Tang/Giam dé chon
chwong trinh Nau tw déng.

Hluuy

1. Chi st dung cac phu kién nhu chi bao trong bang dwai day.

2. Bai c6 thé xay ra mot so sai biét vé thurc phém, hay kiém tra xem thuc pham co duoc
nau chin ky va dwong ong cé nong khong trwdce khi phuc vu.

Chwonng trinh Hwéng dan

Trong lwong: 200/400/600/800 g Cac phu kién: ——
Thwe phdm d4 ndu sén sé duoc ham néng tw déng bang cach cai
dat trong luong thure phdm. Thwe pham nén dé & nhiét do trong ta
lanh (5-8 °C). Str dung no6i ham an toan véi 10 vi séng co kich c&
1. Ham néng thirc &n | thich hop, thém 1-4 mudng canh nwéc néu mudn va day nap lai.
Dat ndi ham trén dia thay tinh. Nh&n N&u tw dong mét lan va nhan
Khai dong/Cai dat. Cai trong lwong cla thuc pham va nhan Khéi
dong/Cai dat. Khuay dao khi co tieng bip.

Lwu y: Khi hdm ndéng nhirng mén nhw sup, mon h&m va ninh ban
O | i nhén nén tron deu thyc pham vao gitra thoi gian ham ndéng va khi ham

NAutv dong néng xong.
Vl



Chwonng trinh

Hwéng dan

2. Ham néng banh mi

$5$
2 1&n nhan

Trong lwong: 50/100/150/200 g Cac phu kién: ——

Dé ham nc')ng banh mi. Banh mi nén dé& & nhiét d6 td lanh (5-8°C).
Dat banh mi vao dia an toan voi 10 vi song ¢6 kich ¢& phu hop.
Khéng boc thire pham khi n4u. D4t dia Ién trén dia thiy tinh. Nndn
NAu tu dong hai lan va nhan Khoi dong/Cai dat. Cai trong lwgng
ctia thwe phdm va nhan Khai dong/Cai dét.

Lwu y: 50 g = mot lat banh tiéu chuén.

3. Ham noéng sup

R
3 1an nhén

S6 ngwoi an: 1/2/3/4cbc  Cac phu kién: ——

Dé& ham néng slp. Sup nén dé & nhiét do phong hodc nhiét do trong
td lanh (5-8 °C). St dung cbc an toan vi song. Khong boc thue
pham khi ndu. Dét coc trén dia thy tinh. Nhan NAu tw dong 3 lan va
nhan Khéi dong/Cai dat. Cai khiu phan va bAm Khéi dong/Cai dét.
Lwu y: 1 tach =180 ml

4. Ham néng com
chién

$5$
4 13n nhén

S6 ngwovl an: 1 nguoi an/2 ngudi an (250 glngum an) Céc phu kién: =—=—
Duing d& ham néng com chién da nau san. N6 phai dwoc ndu chin
trwéc. Com chién nén dé & nhiét d6 phong hodc nhiét @6 td lanh
khoang 5-8 °C.

Dbat com da chién vao hop dwng an toan cho 16 vi song. Dung dao
nhon phi mang phim mét 1an vao chinh gitra va 4 1&n quanh mép.
Dbat hop dwng trén dia thl’Jy tinh. Nhan Nau tw dong 4 1an va nhan
Khéi dong/Cai dat. Cai khau phan va bam Khéi dong/Cai dat. Cho
mét vai phut.

Chuwong trinh nay khdng pht hop véi com chién dong lanh/thirc
phdm chwa nau chin.

5. Hdm néng Banh
ngot

$5S
51an nhan

Trong lwong: 1/2/3/4 miéng (80-100 g/mdi loai) Céc phu kién: jfﬁff
=

Thich hop d& ham néng banh ngot, banh mén (chang han nhw
banh ga, banh bong lan cari, v.v.;).

Banh ngot nén dé & nhiét d phong.

D3t banh ngot trén gia do thep trén dia thay tinh.

Nhan NAu tw dong 5 Ian va nh&n Khéi dong/Cai dat. Cai sb lvong
banh ngot va nhan Khéi dong/Cai dat. Chuong trinh nay khong
phu hop véi cac mat hang banh ngot déng lanh.

6. Chao

$5$
6 1an nhan

Trong lwong: 50/100/150 g

Gao Nwéc Khuyén Nghi
Cac phu kién: = 50g 250-400 ml

100 g 600-800 ml

150 g 800-1000 ml

bat gao vao ndi co kich thuwée phu hop st dung dwoc trong 10 vi
séng. Thém lwong nuwge dwoc khuyen céo da ligt ke ¢ trén. Chira
it nhat 1% chiéu sau thé tich dé bdc hoi nham tranh s6i qua mirc.
Trong qua trinh ndu, hdy day ndp mot phan. Dt ndi ham trén dia
thay tinh. Nhan N&u tw dong 6 Ian va nhan Khéi dong/Cai dat. Cai
trong luvgng cla thue phdm va nhan Khéi dong/Cai dat. Khuy dao

khi c6 tiéng bip.
'




Chwong trinh tw déng

Chuwong trinh Hwéng dan
S0 ngwdi an: 1nguoi &n/ Mge' o e an | Nwée Khuyén Nghi
2 ngudi an ——~
1 nguwodi an 450 ml
o Cac phu kién: =—— 2 nguoi an 800 ml
7. My an lien Dat my &n lién vao ndi co kich thudc phi hop st dung duoc trong

$5$
7 1&n nhan

16 vi s6ng. Thém lwong nwéc dwoc khuyén céo da liét ké & trén.
Chtra it nhét ¥ chiéu sau thé tich & boc hoi nham tranh sbi qua
mtec. Bay lai bang nép. D&t ndi hdm trén dia thuy tinh. Nhan N&u tw
dong 7 1an va nhan Khéi dong/Cai dat. Cai khau phan va bam Khi
dong/Cai ast. Khuy dao khi ¢ tiéng bip. Cher 1-2 pht sau khi nau.

8. Soup

SSS
81an nhén

$6 ngwoi an: 4-6 ngudi an/

> 9 1'S6 nguwoi an | Nguyén liéu khuyén nghi
1-3nguoian 46 nguoi an | 400 € i, 300 g rau cl,
Cac phu kién: ——= 800 ml nwérc.
1-3 naudi 3n 200 g thit, 150 g rau cu,
9 600 mi nudc.

Phu hop dé ndu cac loai stip truyén thdng; stp thao duoc, slp t6 yén,
v.v...doi hdi phai dun nhd Itra lau hodc “chwng cach thdy”. Phuong phép
nay dam béo thuc pham van mém mai khong mét di hinh dang cta né. N6
cling chiét tach va van gitr dwoc huong vi thom clia mén &n. Dat tt ca
cac nguyén liéu vao ndi nau dung duoc trong 106 vi song. Thém cac
nguyen liéu khuyén nghi duoc liét ké bén & trén. Chura it nhat % chiéu sau
thé tich dé bdc hoi nham tranh soi qua mic. Day lai bang nap. Dat ndi
ham trén dia thdy tinh. Nhan NAu tw dong 8 Ian va nhan Khéi dong/Cal
dat. Cai khau phan va bam Khéi dong/Cai dat. Khudy dao khi 6 tiéng bip.

9. Rau

$5$
9 1an nhén

Trong lwong: 100/200/300/400 g Cac phu kién: =——

Phi hop dé nu céc loai l4 xanh va mém, bao gom bong céi xanh, bi, slip
lo, cai bap, mang tay, dau, can tay, qua bi, rau bina, 6t hodc mon tron cla
cac loai rau trén. Cét tht ca cac loai rau thanh cac miéng déu nhau. Dét
rau vao ndi cé kich thudc pht hop st dung dwoc trong 10 vi séng. Thém
2-4 thia slp nuoc néu mudn. Day lai bang nap. D&t ndi ham trén dia thiy
tinh. Nhan N&u tuw déng 9 I3n va nhan Khoi ddng/Cai dat. Cai trong lvgng
cta thwe pham va nhan Khéi dong/Cai dat. Khuay dao khi cé tiéng bip.

10. C4

$95 N z
10 lan nhan

Trong lweng: 100/200/300/400 g Ca Nwée Khuyén Nghi

Cac phu kién: —— 100 g | 2 mudng ca phé nwéc hodc nudc ding

200 g | 2 mubng ca phé nudc hodc nude ding

300 g | 3 mudng ca phé nuéc hodc nudc ding

400 g | 3 mudng ca phé nudc hodc nudc ding

Phu hop dé& néu,cé nguyén con va ca philé.

Dat ca da so ché vao dia st dung dwoc trong 16 vi séng. Thém
Iucyng nuwéc dwoc khuyén céo da liét ké & trén. Boc dia bang glay
goi. Dat dia Ién trén dia thdy tinh. Nhan NAu tw ddng 10 1an va
nhan Khéi dong/Cai dat. Cai trong lwong cla thwe phdm va nhan
Khéi dong/Cai dat.

VI




Chwonng trinh

Hwéng dan

11. Ga nwéng nguyén
con

$59 R x
11 1an nhan

Trong lweng: 600/900/1200g  Cac phu kién: ——

Pé quay ga nguyén con. CAt va choc thiing thit ga trwae khi quay.
Dt ga da so ché Ién dia sk dung dugc trong 16 vi song. Dét dia
I&n trén dia thay tinh. Nhin N&u tu dong 11 1an va nhan Khéi déng/
Cai dat. Cai trong lugng cla thwc pham va nhan Khéi dong/Cai
dat. Tré dao khi co tiéng bip.

12. Ga nwéng miéng

$5§ X 2
12 lan nhan

Cac phu kién: 3 W ;
=

N&u cac miéng thit ga nhw canh, dui, bap ddi, niva nguc v.v. Xién
choc thit gé trwde khi quay. bat miéng thit gé da chuan bj lén vi lo
va dé dia & dwoi. Dt gia do thép va moén an Ién trén dia thay tinh.
Nhan Nau tw déng 12 Ian va nhan Khéi dong/Cai dat. Cai trong
lwong cla thue phdm va nhén Khéi dong/Cai dat. Tré ddo khi co

Trong lwong: 200/300/400 g

13. Thit bo/Thit ctru
nwéng

85 s x
13 lan nhan

tiéng bip.
Cac phu kién: } W ;
=

Dé quay thit bo va ctru. C6 thé nu thit dworc wép véi nwdc
s6t hodc rau. Dt thit bo/ctru da so ché 1&n vi 16 voi mét dia &
bén dwoi. Dat gia do thép va mén an 1én trén dia thiy tinh.
Nhén NAu tw dong 13 1an va nhan Khéi dong/Cai dat. Cai
trong Iuong clia thuc phdm va nh&n Khéi dong/Cai dat. Tre
dao khi co tiéng bip.

Trong lwong: 200/400/600 g

14. Com tron

$$5. s z
14 1an nhan

Trong lwong: 100/200/300 g Gao Nwoc Khuyén Nghi
Cac phu kién: — 100 g 150 ml

200 g 300 ml

300g 450 ml

Thich hop dé nu gao trng bao gdm ca gao hat ngén, hat dai,
gao hoa lai va gao thom. Bat gao vao ndi co kich thwéc phu hop
st dung duoc trong 10 vi song. Thém lwgng nwéc dwoc khuyén
cé4o da liét ké & trén. Chira it nhat ¥4 chiéu sau thé tich dé boc hoi
nham tranh soi qua mrc. Day Iai‘béng n&p. Dat nbi ham trén dia
thay tinh. Nhan Nau ty dong 14 lan va nhan Khéi dong/Cai dat.
Cai trong lwong cla thuc pham va nhéan Khai dong/Cai dat. Dé
yén khoang 5 phut sau khi nau.

VI




Hwéng dan nau va ham néng

Hau hét cac loai thwe phdm ham ndng rat nhanh trong 16 bang mirc cong suat CAO. Cac

mén an c6 thé dwa tré lai nhiét do khi dung chi trong vai phut.

Ludn kiém tra thwe phdm cd néng sét hay khdng va dwa tré lai 16 néu can.

Quy tac thong thuwdng la hay luén che phi cac loai thuc phdm wét, vi du stp, Com/

Chao va cac mén an dung dia.

Khdng che phl céc loai thire &n khd, vi du nhw banh mi, banh nwéng thit bam, cudn xuc xich, v.v...

Hay nh& khi ndu hodc ham néng bét ct the pham nao thi can phai khudy hay déo bat ctr
khi ndo c6 thé. Thao tac nay sé bao ddm nau hodc ham néng & bén ngoai lan & gitra.

BANH NUWONG THIT BAM - THAN TRONG

HAY NHO ngay cé khi v6 banh nwéng da mat co thé& cham vao,
phan nhan van con néng sot va s& lam &m v banh. Can than
khong lam néng qua mtrc néu khong c6 thé 1am chay do cac
chgt béo va dwdng cé nhiéu trong phan nhan. Kiém tra nhiét do
phan nhan truéc khi dung dé tranh bj phéng miéng.

BANH PUDDING VA CHAT LONG - THAN TRONG

Banh pudding va cac loai thwe phadm khac giau chét béo hodc
dwdng, vi du nhw miet, banh nhan thit bam, déu khéng dwoc
lam néng qua mirc. Cac mon nay khong bao gio dwoc bé méc
b&i ndu qua mirc cac mén nay co thé bat chay. Can hét stc
cAn than khi ham néng cac mén nay.

Khong dwoc bé mac khoéng theo dai.
Khong thém rwou vao niva.

BINH S(’A EM BE - THAN TRONG

Sira hodc sira bot PHAI duoc lac ky trwde khi Iam néng va lac
lai mét 1an niva khi lam néng xong va kiém tra c&n than trwéc
khi cho em bé bu.

DGi v6i 200-240 ml sira & nhiét d6 td lanh, hay thao phan dau
trén va nim vu ra. Lam néng & mrc cdng suat CAO trong
30-50 giay. , ,

KIEM TRA CAN THAN TRU'O'C KHI CHO BU.

DGi v6i 90 ml sira & nhiét do td lanh, hay thao phan dau trén va

nim vd ra. Lam ndng & mirc cong suat CAO trong 15-20 giédy.
KIEM TRA CAN THAN TRU'O'C KHI CHO BU.

Lwuy: Phan sira & trén dau binh sira sé nong hon nhiéu so
voi 6 phia duoi day. .

Binh stra phai dwgc lac ki va kiém tra trwde khi st dung.
CHUNG TOI KHONG KHUYEN BAN SU' DUNG LO VI SONG
DE TIET TRUNG BINH SUA EM BE.

Néu ban c6 may khir tring bang vi song déc biét ching

t6i d& nghi ban phai hét strc than trong, bdi lwong nuéc

duwoc dung rat thap. Diéu cuc ky quan trong la phai hoan
toan tuan thi cac hwéng dan clia nha san xuét.

VI

MON AN DON BIA

Khau vi cia mdi ngudi
thwong khac nhau va thoi
gian hdm nong tuy thudc
vao mon an do. Cac mon
dac, vi du nhuw khoai tay
nghién, nén dwoc dan trai
ra cho deu.

Néu thém nhiéu nwéc
thit, c6 thé can thém thoi
gian.

Dbat cac mon dac hon &
bén ngoai cla dia.

Mtrc cong suat CAO ttr
2-4 phat sé ham nong
mot phan trung binh.
Blrng xép chong cac mén
an.

THY'C PHAM DONG
HOP

L4y thwc pham ra khoi
hop va dat vao dia thich
hop trwéce khi lam néng.

sup

Dung mét cai bat va
khuay Ién tredc khi lam
néng va it nhat mot lan
trong thoi gian ham nong
va mét lan nira vao luc
Cuoi.

COMI/CHAO
Khuay luc nira chirng va
mot 1an niva vao luc cudi
khi lam néng.



Thac mac va cau tra o

Q:
A:
1.

Tai sao 10 cua toi lai khong bat 1én?
Khi 16 khong bat, hay kiém tra nhw sau:
Lo co dugc cam dién chat khong?
Théo phich c&m khai 6 cam, doi

10 giay va cam lai.

Kiém tra b ngat mach va cau chi.
Dt lai bd ngat mach hodc thay thé cau
chi néu bi nhay hodc chay.

Néu b ngét mach hoéc cau chi van
binh thwang, hay c&m mot thiét bi khac
vao 6 c&dm do. Néu thiét bi khac van
hoat dong, co thé 10 c6 van dé. Néu
thiét bj khac khong hoat dong, c6 thé 6
cam dién c6 van de.

Néu dudng nhw cé sw ¢b voi 10, hay
lién hé v&i Trung tam Dich vu dwoc Gy
quyen.

Cac 16 gay nhiéu séng véi TV cla
toi. Diéu nay c6 binh thwong khong?
C6 thé xay ra nhiéu song radiova TV
khi ban nau béang 16 vi song Viéc cén
nhiéu nay twong tw nhw can nhiéu gay
ra bdi nhirng thiét bi nhd nhu may tron,
may hut chan khong, may séy toc, v.v..
Day khong phai la sy c6 véi 10 nwo’ng
cla ban.

Lo sé khong chap nhan chwong
trinh cua toi. Tai sao?

Lo dwoc thiét ké dé khong chap nhan
mot chwong trinh khdng chinh xac. Vi
du, 16 sé khdng chap nhan giai doan 4.

VI

Doi khi c6 khi &m phat ra tir cac 16
thong khi cda 16. Tai sao?

Nhiét thoat ra tt thwe phdm dang ndu
sé lam ndng khong khi trong khoang 1.
Khong khi ndng nay dwoc dwa ra khoi
16 theo dang ludng khi trong 16. Khéng
c6 vi song nao trong khong khi. Tuyét
d0i khong dwgrc chan cac 10 thong khi
clia 16 trong qua trinh nau.

Toi c6 thé sir dung nhiét ké 16 thong
thwong bén trong 16 khong?

Chi khi nao ban dang dung ché do
NUONG. Kim loai trong mot sé nhiét ké
c6 thé gay ra hd quang trong 16 va
khéng nén dung chung & cac ché do
néu VI SONG va KET HQP.

C6 tiéng hu va lach cach phét ra tw
16 khi tdi ndu & ché dd KET HOP. Cai
gi tao ra nhirng tleng on nay?

Cac tiéng 6n nay xay ra khi 6 tw dong
chuyén tir néng lwong VI SONG qua
ché d6 NUONG dé tao cai dat KET
HOP. Biéu nay la binh thuwong.

Lo c6 mui va phat ra khoi khi st
dung chirc nang KET HOP va
NUONG. Tai sao?

Sau khi dung nhiéu Ian, khuyén céo
nén lau sach 16 va sau d6 chay 16 ma
khong co thtre &n, dfa thay tinh & ché
36 NUONG trong vong 5 phat. Thao
tac nay sé& dbt chay bat ctv thwe pham,
chét can hodc ddu m& ndo co thé gay
mui va/hoac khi.




Bao quan 16 vi séng cua ban

1

2.

3.

4.

7

. Lo phai dwgc rat phich dién trwdce khi

lam sach.

Thwong xuyén lam sach bén trong 10,
cé4c miéng dém clva va chd dém clva.
Khi thuc phdm bén ving ra hoc chat
I6ng d6 tran dinh vao vach 16, miéng
dém clra va chd dém clva hay lau sach
béng Vai 4m. C6 thé sty dung chét tay
nhe néu 16 qua ban. Khuyen cao khong
nén s dung cac chat tiy riva manh
hoéc gay an mon. Tranh lam sach ving
éng dan nap vi séng ndm & bén tay
phéi thanh khoang 10. )

KHONG SU DUNG CAC CHAT TAY
RUA LO BAN TREN THI TRUONG.

Khéng st dung cac chét lau rira manh,
gay mai mon hoac mleng cao kim loai
séc dé lam sach kinh cla 16 béi ching
c6 thé 1am tray xwéc bé mét, cé thé
dan dén lam v& kinh.

Cac bé mat bén ngoal 16 nén dugc lam
sach bang mot miéng vai &m. Bé tranh
hw héng cho cac bo phan hoat déng
bén trong 18, khong dwoc dé nwoc lot
vao cac |6 théng khi.

.Néu Bang Biéu Khién bj ban, hay lau

béng vai mém. Khong st dung chét tay
rtra manh hoac chat mai mon trén Bang
Piédu Khién. Khi 1am sach Bang Diéu
khién, hay dé clra 16 m& dé ngan vo
tinh bat may. Sau khi lam sach, hay
bam Dirng/Cai dét lai d& x6a man hién
thi.

. Néu hoi nwéc tich tu bén trong hozc

xung quanh bén ngoal cla ctra |0, hay
lau sach bang mét miéng vai mém.

Diéu nay co‘the xdy ra khi van hanh lo
vi séng & diéu kién do ém cao va khong
¢06 cach nao chi ra sw ¢o cla thiét bi.

. Doi khi ciing can thao dia thly tinh ra

dé lam sach. Rira dia nay trong nwoc
xa bong am hodc trong may rira bat.

10.

8.Vong xoay va san khoang 16 can phai
duoc lam sach thwong xuyen de tranh
gay 6n qua murc. Bon glan chi can lau
mét day cla 1o béng chat tay nhe va
nwédc ndng roi sau dé lau khd bang vai
sach. Vong xoay c6 thé dwoc riva sach
béng nuéc xa bong nhe. Hoi m khi
nau sé tich tu trong qua trinh st dung
lap di Iap lai nhwng khong co cach nao
anh huwéng dén bé mat day hodc banh
xe vong xoay. Khong théo vong xoay
khdi day khoang dé lam sach.

9. Khi str dung ché d6 NUONG hoéc KET
HOP, mét s0 loai thuc phdm c6 thé bén
vang dau m& trén vach 10. Néu thinh
thoang 16 khong duoc lam sach, 16 co
thé bat dau “tda khi” trong qua trinh st
dung.

Khong st dung chét tay rira dang phun
xit de lam sach.

11. Lo nay chi dwgc bao tri bdi nhan vién

c6 trinh d6. Dé bao dudng va sira chira
16, héy lién hé vai dai Iy Gy quyén gan
nhat.

12.Khong gitr gin 16 sach sé& co thé lam

xudng cap bé mat bén ngoa| gay anh
hwcrng bat loi dén tudi tho clia thiét bi
va cd th,e dan dén nhiing truorng hop
nguy hiém.

13. Gii cac 16 thong khi ludn sach sé.

Kiém tra xem khdng c6 bui hoac vat
liéu nao khac dang chan bit 16 thong khi
bat ky & trén dinh, dwdi day hodc phia
sau 0. Néu I6 théng khi bj chan bit,
diéu nay co thé gay ra qua nhiét &nh
hwéng dén hoat déng clia 16 va co thé
dan d@én tinh hudng nguy hiém.

VI



Dic diém ky thuat

Ngudn dién 220V 50Hz
Vi séng 6,4A 1400 W
Cong suét tieu thu | Nuéng 45A 1000 W
Két hop 6,4A 1400 W
. . Vi séng 900 W (IEC-60705)
Cong suat Nudng 1000 W
Kich thwéc ngoai 469 (Rong) x 380 (Sau) x 280 (Cao) mm
Kich thwdc khoang 10 329 (Rdng) x 326 (Sau) x 236 (Cao) mm
Dung tich khoang tbng thé 24L
Buong kinh Ban xoay thay tinh 288 mm
Tan sb hoat dong 2450 MHz
Trong lwgng tinh 13 kg

* Trong lwgng va Kich thudc dugc trinh bay gan dung.
« Dic diém ky thuat co thé thay dm ma khong bao trudc.

« Xem nhan nhan dang dé biét vé dién ap yéu cau, ngay san xuét, qudc gia va sb hidu clia Io

vi séng.

VI
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