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USER MANUAL
HUGNG DAN SU DUNG

Model: MW-40CP



USER INSTRUCTIONS
GENERAL WARNINGS
Read carefully all the instructions contained in this booklet. It provides you with important
information regarding the safe installation, use and maintenance of the appliance as well as useful
advice for getting the best out of your oven. Keep this booklet in a safe place for future reference.
After removing the packing, check that the appliance is not damaged in any way.
Be careful not to leave the packing materials (plastic sheeting, expanded polystyrene etc.) where
children can get at them, as they can be dangerous.
IMPORTANT: do not use the oven door handle to move the appliance, such as to remove it
from the packaging

ATTENTION

The oven is an appliance which, for its nature, becomes hot, especially in correspondence of
the glass door.

It is therefore a good rule that children do not approach the oven when it is functioning,
particularly when the grill in used.

The first time you switch the oven on, acrid smelling smoke may appear. This is caused by the
heating of the adhesive used on the insulation panels surrounding the oven. There is nothing
unusual about this. If it happens, simply wait until the smoke disappears before putting any food in
the oven. Never roast or bake on the oven base.

Safety is a good habit to get into

© This appliance is designed for non-professional, household use and its functions must not be
changed.
© The electrical system of this appliance may be used safely only when it is correctly connected
to an efficient earthing system in compliance with the safety standards currently in effect.
© The manufacturer will not be held liable for any damages that might arise out of incorrect
installation or improper, incorrect or unreasonable use of the appliance.
The following items are potentially dangerous, and therefore, appropriate measures must be taken
to prevent children and the disabled from coming into contact with them:
- Controls and the appliance in general;
- Packaging (bags, polystyrene, nails, etc.);
- The appliance immediately after use of the oven or grill due to the heat generated;
- The appliance when no longer in use (potentially dangerous parts must be made safe).
Avoid the following:
- Touching the appliance with wet parts of the body;
- Using the appliance when barefoot;
- Pulling on the appliance or the supply cord to unplug it from the electrical outlet;
- Obstructing the ventilation or heat dissipation slots;
- Allowing power supply cords for small appliances to come into contact with the hot parts
of the appliance;
- Exposing the appliance to atmospheric agents (rain, sun);
- Using the oven for storage purposes;



- Using flammable liquids near the appliance;
- Using adaptors, multiple sockets and/or extension cords;
- Attempting to install or repair the appliance without the assistance of qualified personnel.

WARNING- Accessible parts will become hot when in use. To avoid burns and scalds
children should be kept away

During use the appliance becomes hot, Care should be taken to avoid touching heating
elements inside the oven.

Qualified personnel must be contacted in the following cases:
- Installation (following the manufacture’s instructions);
- When in doubt about operating the appliance;
- Replacing the electrical outlet when it is not compatible with the plug for the appliance.
Service Centres authorized by the manufacturer must be contacted in the following cases:
- If in doubt about the soundness of the appliance after removing it from the packaging;
- If the power supply cord has been damaged or needs to be replaced:;
- If the appliance breaks down or functions poorly; ask for original spare parts.
It is a good idea to do as the following:
- Only use the appliance to cook food, nothing else;
- Check the soundness of the appliance after it has been unpacked:;
- Unplugged the appliance from the electrical mains if it is not functioning properly and
before cleaning or performing maintenance;
- When the appliance is not used for an extended period of time, unplugged the appliance
and close the gas cock (it present);
- Use cooking gloves to place cookware in the oven or when removing it;
- Always grasp the oven door in the centre because the ends may be hot due to the escape
of hot air;
- Make sure that the control knobs are on the “0” setting when the appliance is not in use;
- Unplug the appliance when you decide not to use the appliance any longer.

© The manufacturer may not be held responsible for any damage due to: incorrect installation,
improper, incorrect and irrational use.



IMPORTANT SAFETY INSTRUCTIONS READ CAREFULLY
AND KEEP FOR FUTURE REFERENCE

—WARNING: If the door or door seals are damaged, the oven must not be operated until it
has been repaired by a competent person.
—WARNING: It is hazardous for anyone other than a competent person to carry out any
service or repair operation that involves the removal of a cover which gives protection
against exposure to microwave energy.
—WARNING: Liquids and other foods must not be heated in sealed containers since they

are liable to explode.
— Only use utensils that are suitable for use in microwave ovens.
—When heating food in plastic or paper containers, keep an eye on the oven due to the
possibility of ignition.
— The microwave oven is intended for heating food and beverages. Drying of food or clothing
and heating of warming pads, slippers, sponges, damp cloth and similar may lead to risk of
injury, ignition or fire

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

= Failure to maintain the oven in a clean condition could lead to deterioration of the surface

that could adversely affect the life of the appliance and possibly result in a hazardous situation.

The appliance must not be placed in a cabinet.

When using electrical appliance basic safety precautions should be followed, including the

following:

WARNING: To reduce the risk of burns, electric shock, fire, injury to persons or exposure to

excessive microwave energy:

1. Make sure that all the packing materials are removed from the inside of the door.

2. WARNING: Check the oven for any damage, such as misaligned or bent door, damaged door
seals and sealing surface, broken or loose door hinges and latches and dents inside the cavity
or on the door. If there is any damage, do not operate the oven and contact qualified service
personnel.

3. This microwave oven must be placed on a flat, stable surface to hold its weight and the
heaviest food likely to be cooked in the oven.

4. Do not place the oven where heat, moisture, or high humidity are generated, or near
combustible materials.

5. Do not operate the oven when empty.

6. Do not operate this appliance if it has a damaged cord or plug, if it is not working properly or
if it has been damaged or dropped. If the supply cord is damaged, it must be replaced by the
manufacturer or its service agent or a similarly qualified person in order to avoid a hazard.

7. WARNING: Liquid or other food must not be heated in sealed containers since they liable to
explode.

8. Microwave heating of beverage can result in delayed eruptive boiling, therefore care has to be
taken when handle the container.



9. Do not fry food in the oven. Hot oil can damage oven parts and utensils and even result in
skin burns.

10. 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.

11. Pierce foods with heavy skins such as potatoes, whole squashes, apples and chestnuts before
cooking.

12. The contents of feeding bottles and baby jars should be stirred or shaken and the temperature
should be checked before serving in order to avoid burns.

13. Utensils should be checked to ensure that they are suitable for use in microwave oven..

14. WARNING: It is hazardous for anyone other a trained person to carry out any service or
repair operation which involves the removal of any cover which gives protection against
exposure to microwave energy.

15. This appliance is not intended for use by persons (including children) with reduced physical,
sensory or mental capabilities, or lack of experience and knowledge, unless the have been
given supervision or instruction concerning use of the appliance by a person responsible for
their safety.

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

17. To reduce the risk of fire in the oven cavity:

18. When heating food in plastic or paper container, check the oven frequently to the possibility
of ignition.

Remove wire twist-ties from paper or plastic bags before placing bag in oven.
If smoke is observed. Switch off or unplug the appliance and keep the door closed in order to
stifle any flames.
not use the cavity for storage purposes. Do not leave paper products, cooking utensils or
food in the cavity when not in use.

19. MBC-1040YAL: Please use the rated current of 15A or more separate outlet. There must

be grounded.. Do not use loose or poor contact power outlet, otherwise easily lead to electric
shock, short circuit ,fire; If an outlet shared with other appliances, there may be abnormal heat
caused the fire.

WARNING: The appliance and its accessible parts become hot during use.

Care should be taken to avoid touching heating elements.

Children less than 8 years of age shall be kept away unless continuously supervised

This appliance can be used by children aged from 8 years and above and persons with
reduced physical, sensory or mental capabilities or lack of experience and knowledge if they
have been given supervision or instruction concerning use of the appliance in a safe way and
understand the hazards involved. Children shall not play with the appliance. Cleaning and user
maintenance shall not be made by children without supervision.

During use the appliance becomes hot. Care should be taken to avoid touching heating
elements inside the oven.

WARNING: Accessible parts may become hot during use. Young children should be kept
away.



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 of the glass.

Steam cleaner is not to be used.

WARNING: Ensure that the appliance is switched off before replacing the lamp to avoid the
possibility of electric shock.

This appliance is for house hold use only.

INSTALLING THE APPLIANCE
Important: Unplug your oven before performing installation or maintenance!
Installation should be carried out according to the instructions by a professionally qualified
person.
The manufacturer declines all responsibility for
any damage to persons, animals or things due to a
wrong installation.
FITTING THE APPLIANCE
Fit the appliance into its surround (beneath a
work-top or above another appliance) by inserting screws into the 4 holes that can be seen in the
frame of the oven when the door is open.

Fig. 3

For the most efficient air circulation, the oven should be fitted according to the dimensions shown
in fig. 1-2.

The rear panel of the cabinet must be removed so that air can circulate freely. The panel to which
the oven is fitted should have a gap of at least 70 mm at the rear.

NB: where ovens are to be matched with haobs, it is essential to follow the instructions
contained in the booklet supplied with the other appliance.

IMPROTANT

During use the appliance becomes hot, Care should be taken to avoid touching heating
elements inside the oven.

Accessible parts may become hot during use. Yong children should be kept away.

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 of the glass.

For a built-in oven to work well the cabinet must be of the right type.

The panels of the adjoining furniture should be heat resistant. Particularly when the adjoining
furniture is made of veneered wood, the adhesives should be able to withstand a temperature of
120°C. Plastic materials or adhesive which cannot withstand this temperature will become
deformed or unstuck.

To comply with safety regulations, once the appliance has been fitted it should not be possible to
make contact with the electrical parts.

All parts which offer protection should be fixed in such a way that they cannot be removed



without the use of a tool.
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ELECTRICAL CONNECTION

The appliance must be fitted correctly to guarantee electrical safety. During fitting and
maintenance operations, the appliance must be unplugged from the electrical grid; fuses must be
switched off or removed.

The electrical connections are made before the appliance is installed in its housing.

Ensure that:

- the electrical installation has sufficient voltage,

- the electrical wires are in good condition,

- the diameter of the wires complies with the installation requirements.

The oven must be connected with a power cable (standardized)with 3 1.5mm? conductors (1
ph+1N+ground) that must be connected to a mono phase 220-240V~ network via a CEl 60083
standardized receptacle 1 ph+1 neutral + ground lead or an all pole cut-off device in accordance
with installation rules.

WARNING

The safety wire (green-yellow) is connected to the appliance’s @ terminal and must be

connected to the earth terminal of the electrical set-up.

You must enable the appliance to be disconnected from the supply network after installation.
Disconnection can be enabled by ensuring that there is an accessible power plug or by
incorporating a switch into the fixed wiring in compliance with the installation rules. The fuse in
your set-up must be 16 amperes. If the power cable is damaged, it should be replaced by the
manufacturer, its after-sales service department or a similarly qualified person to avoid danger.

WARNING

We cannot be held responsible for any accident resulting from non-existent, defective or incorrect
earthing. If the electrical installation in your residence requires any changes in order to hook up
your appliance, call upon a professional electrician.

If the oven malfunctions in any way, unplug the appliance or remove the fuse corresponding to the
sector where the oven is hooked up.



Microwave oven cleaning and maintenance:

SWITCHING OFF THE POWER
Before any cleaning or maintenance operation, disconnect the oven’s power suppl.

CLEANING THE OUTER SUREACES

To clean both the electronic programr window and the oven door, use a window cleaning product
applied with a soft cloth.

Do not use abrasive creams or scouring pads.

CLEANING THE INSIDE OF THE OVEN

We recommend that you clean the oven regularly and remove any deposits of food from the inside
and outside of the appliance.

Use a damp, soapy sponge. If the appliance is not cleaned regularly, its surface could become
damaged, permanently affecting the appliance’s lifespan and possibly causing a safety hazard.

WARNING: If the door or door seal are damaged, the oven should not be used until it has been
repaired by a competent person.

Do not use a steam cleaner.
The use of abrasive products, alcohol or thinner is not recommended; the may damage the
appliance.

In the event of odor or caked-on dirt, boil water with lemon juice or vinegar in a cup for two
minutes and clean the insides with a little dishwashing liquid.



fig. 1-2.

Technical Data:
Name Built-in Microwave
Model MW-40CP
Rated voltage 220-240V~
Rated frequency 50/60Hz
Rated Grill power | -
Rated Micro Input| 1500W
power
Microwave 1000W
rated output power
Volume 40L




Description of the appliance
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@ Ordinary Microwave Function ; @Microwave defrost;
® Temperature/Power/Weight; @ Time setting symbol ; ®Working time ; ©®
Heating Time; 8 different manuals; (1) Duration time/Working
Temperature/Alarm Time display@Alarm Symbol ; @3Temperature up ; @4Light ;

@)End Time ; @®Child lock

1. Alarm setting &
Press @ 1 time in any state or 3 times in any cooking mode, then 4 and “00:00” signal keep

flashing, press+ /- tosetalarm, then press “SELECT” to confirm(the display will back

to time or cooking time display without confirm selection in 3 seconds) . If you want to cancel

alarm, set it to“0:00” and confirm.

When times up, the buzzer will sound for 1 minute. The buzzer can be stopped by press any key.

2. Time setting
Time setting can be operated by press @ for 2 second in any on-cooking mode.

Time

Alarm ‘ , Duration time

End of cooking time

All time setting can be operated by pressing + / -, “OK”, and @



3. Temperature/Power/Weight Ciwig

In function selecting or function mode, press Cwig to the corresponding setting.
Microwave — Power, press + / - for adjusting and press “OK” to confirm.

Menu/Defrost — Weight, press + / - for adjusting and press “OK” to confirm.

(Refer to the function list)

When activate this function, the data keep flashing when setting, press + / - to adjust the data,
then press “OK” to confirm(the selection will be canceled without confirmation in 3 seconds)

4. Light/Children safety lock : V ;

4.1 Press : v L in any mode, the light on, and light out when press : v L one more time

or 3 minutes without pressing this button.

4.2 Press :g ; for 1.5 second in any mode, the children safety lock is on, and only

: / L can be operating. Press : v L for 1.5 second to cancel the lock.

5. Cooking time Il (range 0:00~9:59)

Press @ to select cooking time, “Duration” signal keep flashing, press +/ - to set and then

press “OK” to confirm.

If you want to cancel cooking time, set it to “0: 00”and then press “OK” to confirm.

6. End of cooking time = (range 0:00~23:59)

Must set “cooking time” before “setting end of cooking time”. press @ 2 times, ¥l keep

flashing, time zone will show current time + duration time. press + / - to select and press

“OK” to confirm.

When display showing ﬁ, cannot set the end of cooking time.

If you want to cancel the end of cooking time, set it to “current time + duration time”.
Please note: Start cooking time =end of cooking time — duration time.

7. Start/Pause Dl



8. Function list

Table 1: Press PROG to select the following function.

Symbol Description Display(Setting) Display(Working)
Program 1: Microwave, Default P 100 »P (00 130
display P100(100%  Power), ~ =

Press +/-to adjust the

power, range P100-P10. Default
cooking time: 1 min. Press (@]
and +/-to adjust the power,

0= il

1473 (17T
O L0

range 0:00h-1:00h. e o1 OO0 ¢ R
Program2: Defrost, Default
1000g, Press +/-to adjust the .. s . _
% % weight,  range  100-2000g, N R e e
@ defrost time will be adjusted I - S .Q ]

according to different weight.
See below table.

Table 2: Defrost

The maximum weight for defrost is 2000g. The default defrost time will be
adjusted according to different weight.

Weight Time Weight Time
(minutes) (minutes)
100 3 1100 22
200 5 1200 24
300 6 1300 26
400 8 1400 28
500 10 1500 30
600 12 1600 32
700 14 1700 34
800 16 1800 36
900 18 1900 38
1000 20 2000 40

Table 3: Optional Menu

Sample




Symbol Describtion Display(Working)
of Display(Setting)
function
The default time will be adjusted -
SSS according to different menu and . " -
E weight ¥ 1 00 : e
kéeps flashing  during
working
Manu
Defa Weight
Symbol u_It Alternative Function Du_ration
weigh S (Minutes)
t (@
250 Microwave 2
% NN
2509 500 Microwave 4
Milk
500 Microwave 19
5009
Soup 800 Microwave 22
@ 300 Microwave 5
300
Noodles 600 Microwave 8
100 Microwave 2
200 Microwave 4
(C% 200g 300 Mfcrowave 5
Vegetable 400 Microwave 6
500 Microwave 7
600 Microwave 8
@ 100 Microwave 1
200g 200 Microwave 2
Bread 300 Microwave 3
100 Microwave 3
200 Microwave 5
300 Microwave 6
QM 400 Microwave 7
500g 500 Microwave 8
Fish 600 Microwave 9
700 Microwave 10
800 Microwave 11
900 Microwave 12




1000 Microwave 13

200 Microwave 7

300 Microwave 8
A 400 Microwave 10
y 500g 500 Microwave 12
Meat 600 Microwave 14
800 Microwave 16
1000 Microwave 19
200 Microwave 15
400 20
600 25
800 30
@ 1000g 1000 32
Roast 1200 35
1400 40
1600 46
1800 52
2000 56




HUONG DAN SU DUNG
CANH BAO CHUNG
Doc k¥ tat ca huéng din co trong hudng dan nay. N6 cung cép cho ban nhing thong tin quan
trong lién quan dén viéc lap dat, st dung va bao tri thiét bi ciing nhu 16i khuyén hiru ich dé tan
dung ti da thiét bi ctia ban. Giit tai liéu ndy & noi an toan dé tham khéo trong tuong lai. Sau khi
thao bao goi, kiém tra thiét bi khong bi hu hong véi bat ky 1y do gi.
Hay can than khi virt bo vat lidu bao goi (tim nhuya, polysteren, v.v) noi tré em c6 thé tiép can véi
chung, vi chiing c6 thé gay nguy hiém.
QUAN TRONG: khéng sir dung tay nim dé di chuyén thiét bi, ching han nhu thio né ra
khéi bao bi.

CHUY

Thiét bi sé tré' nén néng, dic biét la cira kinh.
Do d6, tré em khong dwoc ti€p can véi thiét bi khi dang hoat dong, dic biét trong lic sir
dung.

Lan dau tién mo 10, s& xuat hién khéi va mui. Day 1a do sy nong 1én cta tim cach nhiét xung
quanh 16. Piéu nay 1a binh thudng. Néu né xay ra, doi dén khi khoi bién mat trudc khi dit bat ky
thirc an nao vao trong 16. Khong bao gid quay hodc nudng trén dé 10.

An toan la théi quen tot

O Thiét bi nay khong thiét ké cho muc dich sir dung chuyén nghiép, chi sir dung cho ho gia
dinh, khong dung cho muc dich khac.
© Hé thdng dién cua thiét bj nay chi co thé dugc sir dung an toan khi n6 dugc két ndi chinh xac
v6i hé théng ndi dt phu hop véi cac tiéu chuan an toan hién hanh.
© Nha san xuét s& khong chiu trach nhiém vé bét ky thiét hai nao phat sinh tir viéc 1ap dat khong
chinh x4c hoic sir dung thiét bi khong dung cach hodc bét hop 1y.
Céc muc sau ddy co thé nguy hiém, vi vy, cac bién phap thich hop phai dugc thuc hién dé ngin
chin tré em va ngudi khuyét tat tiép xtc véi chung:
- Piéu khién thiét bi v&i co thé véi cac bo phan am uét cua co thé;
- Bao g6i (thi, polystyrene, dinh bc, v.v.);
- Thiét bi ngay sau khi sir dung s& nong 1én hodc nhiét sinh ra do trong qua trinh nuéng;
- Thiét bi khong con dugce sir dung (cac b phan tiém an phai duoc lam cho an toan).
Tranh nhiing trudong hop sau:
- Cham vao thiét bi v&i céc bd phan 4m udt cua co thé;
- St dung thiét bi voi chan tran;
- Kéo thiét bi hodc day ngudn dé rat phich cim ra khoi 6 cim dién;
- Can trd cac khe thong gié hodc tan nhiét;
- Cho phép ddy ngudn cung cip cho cac bd phan nho tiép xtic véi cac bd phan nong cia thiét bi
- Pé thiét bj tiép xuc vdi cac tic nhan bén ngoai (ning, mua);
- St dung 16 cho muc dich luu tri;




- Sir dung chét 16ng d& chay gan thiét bi;
- St dung bd diéu hop, nhiéu  cidm hodc day mo rong;
- C6 géng l4p dit hodc sira chira thiét bi ma khong c6 nhan vién k¥ thuat.

CANH BAO — Cic b phén tiép xiic ¢6 thé néng 1én. Cé thé sé bi phéng, tranh xa tam tay
tré em.

Trong sudt qua trinh sir dung thiét bi sé¢ néng. Cén than khi cham vao cic by phin néng
bén trong lo.

Lién h¢ vdi nhan vién k¥ thuat trong nhiing truong hop sau:
- Lép dit (theo hudng dan cua nha san xudt);
- Khi nghi ngo vé su van hanh cua thiét bi;
- Thay thé 6 dién khong twong thich v&i phich cim cua thiét bi.
Lién hé v6i trung tAm ky thuat dwoc iy quyén trong cic trudong hop sau:
- Néu nghi ngo thiét bi bat thuong khi thao bao goi;
- Néu day ngudn hu hong hoic can thay thé;
- Néu thiét bi hong hodc hoat dong kém; yéu ciu phu kién géc.
Ban nén lam nhw sau:
- Chi st dung thiét bi cho muc dich niu nudng, khong c6 muc dich khac;
- Kiém tra thiét bi c6 gi bt thuong sau khi thio bao goi;
- Ngét dién thiét bi khoi nguén dién chinh néu n6 khong hoat dong dung cach va trude khi vé
sinh hodc bao tri;
- Khi thiét bj khong dugc st dung trong mot khoang thoi gian dai, hiy rat phich cdm khoi
nguén dién;
- Sir dung ging tay dé dit dung cu niu vao trong 10 hodc ldy no ra khoi 10;
- Ludn nim gitra ctra 10 vi cac dau c6 thé nong do thoat hoi nong;
- Pam bao cac nut didu chinh & ché d6 “0” khi khong sir dung thiét bi;
-Rut phich cam thiét bi khi ban quyét dinh khong st dung nira;

© Nha san xuit s& khong chiu trach nhiém bét ky thi¢t hai ndo do: cai dat khong chinh xéc, st dung
khong ding va khong hop 1y.



HUONG DAN AN TOAN QUAN TRONG POQC VA GIU PE

THAM KHAO VE SAU

— CANH BAO: Néu ctra va gioang ctra bi hong, 10 khong duoc hoat dong cho dén khi duoc stra chita
bdi nhén vién ky thuat.

— CANH BAO: Moi nguoi khong phai nhan vién k¥ thuat khéng duge tu v thao bo 16p vo bao vé vi co
thé tiép xuc vdi nang lugng vi song.

— CANH BAO: Chét long va cac loai thuc phdm tuong ty khong dugc dun néng trong hop kin vi chiing
c6 thé no.

— Chi sir dung cac dung cu thich hop dé st dung trong 16 vi séng.

— Khi ham néng thtre in trong hdp gidy, hay chi y dén 10 vi né ¢6 kha ning bdc chay.

— Lo vi séng c6 kha ning ham néng thyc pham va dd udng. Trong sudt qué trinh d6, thuyc pham va
mang boc, gioang, vai am c6 nguy co boc chay.

— Lo phai duge lam sach thuong xuyén va loai bo nhitng cin ban thirc an dé lai.

— Viéc khong bao quéan 16 trong diéu kién sach s& co thé din dén sy suy giam bé mit c6 thé anh huong
dén tudi tho cua thiét bi. Thi€t bi khong duogc dat vao khoang ta.

Khi sir dung céc bién phap phong ngira an toan co ban cia thiét bj dién cin tudn thu nhimng diéu
sau day:
CANH BAO: bé giam nguy co phong, dién giat, hda hoan, thuong tich cho nguoi vi tiép x0c voi

muc nang lugng vi sébng qué cao.

1. Pam bao vat liéu bao goi duge di chuyén tir bén trong cira.

CANH BAO: Kiém tra 10 xem c6 bat ky hu hdéng nao, chfmg han nhu cira 1é€ch hodc bi cong,
ctra bi hu hong hoac bé mit bit kin, ban 1& cira héng hodc 16ng 1éo, mop bén trong khoang hodc
trén ctra. Néu c6 bat ky thiét hai nao, khong van hanh thiét bi va lién hé v6i nhan vién ky thuat
dé duoc hd tro.

3. Lovi song nay phéi duogc dat trén mat phang, 6n dinh dé giir dugc trong lugng ciia thyc pham
nang nhat dugc nau chin bén trong 10.

4. Khong dit thiét bi ¢ noi nhiét 6, d6 4m cao hodc gan cac vat liéu dé chay.

5. Khong van hanh khi 16 rong.

6. Khong van hanh thiét bi néu phich cim bi hong, néu no hoat dong khong dung cach hodc néu
n6 di bi hong hodc bi roi. Néu day ngudn bi hong, no phai dwoc thay thé boi nha san xuét
hoic dai Iy dugc iy quyén hodc nhan vién k§ thuat dé tranh gy nguy hiém.

7. CANH BAO: Chét 1éng hodc cac thyc phim tuong ty khong dugc 1am nong trong hop kin vi
chiing ¢6 thé nd.

8. Lo vi song lam néng d6 udng c6 thé s6i, do d6 phai can than khi cam vat chira.

9. Khong chién thirc n bang 16. Dau néng ¢ thé lam hong cac bd phan ciing nhu co thé gy
phéng da.

10. Trimg chwa 16t vo khong duge 1am néng bang 10 vi song ciing nhu khong dugc lude trimg
bang 10 vi séng vi chung c6 thé phat nd ké ca khi 16 vi song van hanh két thuc.



11.

12.

13.

14.

15.

16.
17.
18.

19.

Xién cac thuc phdm c6 vo day nhu khoai tdy, bi nguyén qua, tdo va hat dé trude khi nau.

Céc vat dung nhu binh sita va binh sita can duoc khudy va lic phai dugc kiém tra trude khi
cho tré udng dé tranh nguy co bi phong.

Do ding nén dugc kiém tra dé dam bao rang chung sir dung dwoc cho 16 vi séng.

CANH BAO: Bét ky ai khac khong phai nhan vién k¥ thuat phai dugc dao tao dé thuc hién

hoat dong stra chira hodc thao bao goi dé tranh tiép xtc voi nang luong vi song.

Thiét bi nay khong danh cho nhiing nguoi (bao gom tré em) giam kha ning vé thé chat, cam
gi4c, tinh than hodc thiéu kinh nghiém va kién thtrc, néu khong ho phai dwoc giam sat hozc

duoc huéng dan sir dung thiét bi boi nhiing ngudi chiu trach nhiém vé s an toan cia ho.

Tré em nén duoc giam sat dé dam bao rang chiing khong choi véi thiét bi.

Dé giam nguy co chay bén trong 10.

Khi hdm néng thirc dn véi vt chira bang nhua hodc gidy, hiy kiém tra 10 thudong xuyén vi
chung c¢6 kha niang bdc chay.

Théo day xoan hoic tii gidy hodc nhya trude khi dat tai vao trong 10.

Néu nhin thay khoi. Tat hodc rit phich cdm cua thiét bi va giit cho cira thiét bi dong dé ngin
chan bét ky ngon lira nao.

Khong st dung khoang 10 nhu vt liéu dé luu trir. Khong dé san phim gidy, dung cu nau in
hodc thure an trong khoang 16 khi khong st dung.

MBC-1040YA1 Yui %c‘)ng su dung d(‘)ngv dif?:n dinh l‘n’l:I'C 15A hogc nhiéu 6 c:?lrn riéng
bi~ét.~Thi§t bi phai dugc noi dat. Khong su dqu 0 cﬁn} di,én tiép xuc lépg hoac kém, néu khf)ng
dé dan dénvdién giat, do:ém mach, chay no; Néu mot 6 cam st dung d€ chia sé cho cac thiét bi
khac, c6 theé sinh nhiét bat thuong gay hoa hoan.

CANH BAO: Thiét bi va cac bo phan c6 thé nong 1én trong qua trinh sir dung.

Cén than dé tranh cham vao b phén nong.

Tré em dudi 8 tudi nén tranh xa thiét bi trir khi duoc giam sat lién tuc.

Thiét bi ¢ thé duoc str dung boi tré em tir 8 tudi trd 1én va nhitng nguoi khong c6 kha ning vé

thé chat, cam giac va tinh than nén dugc giam sat bdi nhitng nguoi chiu trach nhiém vé su an toan

cua ho. Tré em khong duoc choi véi thiét bi, viéc v€ sinh va bao tri khong dugc thuc hién boi tré

em néu khong dugc giam sat.

Trong lac sir dung thiét bi s& nong. Céan than tranh cham vao cac b phan nong bén trong 10.

CANH BAO: Céac bo phan c6 thé néng 1én trong qué trinh st dung. Trénh xa tim tay tré em.

Khong st dung cac vt liéu tay rira lam mai mon hoac kim loai sac nhon d€ lam sach kinh cua Io

vi chiing ¢6 thé gay triy xudc bé mit hodc lam v& kinh.

Khong dugce st dung may lam sach hoi nudec.
CANH BAO: Dam bao thiét bi tit trude khi thay thé dén dé tranh bi dién giat.
Thiét bi nay chi dwoc sir dung trong hd gia dinh.



LAP PAT THIET BI

Quan trong: Riit phich cim trwéc khi lip dit hoic bao tri thiét bi!

Viéc lép dit phai duoc thuc hién theo huéng dan ciia mot ngudi c6 trinh d6 chuyén mon.

Nha san xuét tir chdi moi trach nhiém véi bat ky thiét hai nao vé ngudi, dong vat hodc su vat do

lap dat khong ding cach.

Fig. 3

CO PINH THIET BI

C6 dinh thiét bi vao bén trong khoang tii (dudi mat bép hodc phia trén thiét bi khac) bang 4 vit co
thé nhin thiy khi mé cira 10.

Dé hiéu qua thong gi6 tot nhét, 16 nén duoc lp dit theo kich thudc thé hién trong hinh 1-2.

T4m chén phia sau ta phai dugc thdo ra d& dam bao khong khi c6 thé luu théng tu do. TAm c¢b dinh

10 nén c6 khoang céach it nhat 70 mm tir phia sau.

Luu y: khi 10 dwoc két hop véi bép, nén tuin thi theo hwéng din cung cip cung véi thiét bi
khac.

QUAN TRONG

Trong qua trinh sir dung thiét bi sé néng. Céan than tranh cham vao cic by phian néng bén
trong lo.

Cic phu kién c6 thé rat néng trong khi sir dung. Tranh xa tim tay tré em.

Khong sir dung chit tiy rira cé tinh in mon hoic kim loai sic nhon dé lam sach cira kinh vi
chiing c6 thé giy xuée bé mit hodc 1am v kinh.

D6i v6i 10 4m phai c6 khoang ti phu hop.

TAm chén d& ndi that nén co kha nang chiu nhiét. Péc biét khi dd noi that duoc 1am béng g0, chét
két dinh khong thé chiu dugc nhiét d nay sé bi bién dang.

Pé tuan thu cac quy dinh v& an toan, khi thiét bi d3 duge lép dat, khong nén tiép xuc voi cac bo
phan dién.

Tét ca cac bd phéan bao vé€ nén dugc ¢d dinh theo cach ma chung khong thé dugc g0 bo ma khong

can st dung céng cu ho trog.




KET NOI NGUON PIEN

Thiét bi phai dwoc lap ding cach dé dam bao an toan dién. Trong qua trinh lip dit va bao tri, thiét
bi phai dugc ngét dién, phich cam phai dugc rat ra.
Céc két ndi dién phai dugc thyuc hién trude khi lap dat thiét bi trong nha.
DPam bao rang:

- Viéc lap dat dién cung cép du dién ap,

- Céc day dan dién trong tinh trang tdt,

- Puong kinh day dién tuan tha theo yéu cau lip dit.
Lo phai duoc ndi voi day cap dién (tiéu chuan hoa) véi 3 day dan 1.5mm2 (1 ph+1N+ndi dat)
phai dugc két ndi voi mang mot pha 220-240V~ qua b tiép nhan chuan CEI 60083 1ph+1 trung
tinh + ndi dat hodc mot thiét bi cit bo tit ca cac cuc phi hop voi cai dit.

CANH BAO

Day trung tinh (xanh 14 — vang) phai dwoc két ndi véi diém du va cudi thiét bi (L) va phai dugc
két ndi v6i dau ndi dat ciia thiét bi dién.

Ban phai bat thiét bi di bi ngat két nbi sau khi da lap dat xong.

Ngit két ndi co thé dugce kich hoat bang cach dam bao rang c6 mot phich cim dién cé thé truy cap
hodc két hop mot cong tic vao diy cb dinh phu hop véi cac quy tic cai dit. Aptomat duoc lip dat
phai 12 16A. Néu ddy cap ngudn bi hong, nd nén dugc thay thé bai nha san xuét, dich vu dai Iy
hodc nhan vién ky thuat dé tranh nguy hiém.

CANH BAO

Chung t6i1 khong chiu trach nhiém cho bat ky tai nan nao do viéc khong lép dat ndi dat, khiém
khuyét hodc khong chinh xac. Néu viéc ldp dat dién tai noi cu tra cia ban doi hoi bat ky thay doi
nao dé treo thiét bi ctia ban hiy lién hé v6i mot thg dién chuyén nghiép.

Néu 10 bi truc tric theo bat ky 1y do gi, tit aptomat va rit phich cim ra.



V¢ sinh va bao tri Lo vi song:

NGAT NGUON PIEN
Trudce khi thuc hién vé sinh hodc bao tri, ngét két ndi nguén dién.

VE SINH BE MAT BEN NGOAI
Dé lam sach bd phan dién va ctra 10, sir dung dung dich lam sach kinh.

Khong str dung kem mai mon hodc miéng tay rua.

LAM SACH BEN TRONG LO

Chung t6i khuyén ban nén v¢ sinh 10 thuong xuyén, loai bd cac can thic an thira tir bén trong va
bén ngoai thiét bi.

Str dung khan Am va mot it xa phong. Néu thiét bi khong duoc 1am sach thuong xuyén, bé mit
ctia chung rat d& bj hong, 1am anh hudng dén tudi tho cua thiét bi va co thé giy nguy hiém.

CANH BAO: Néu cura hoic giodng ctra bi hong, 16 khong dugc su dung cho dén khi n6 duoc sira
chita bdi nhén vién ky thuat.

Khoéng st dung may lam sach hoi nudec.
Khong sir dung cc san phdm mai mon, chat c6 cdn hodc chét pha lodng vi chung c¢6 thé 1am hong
thiét bi.

Trong truong hop cé mui hoi hodc bui ban, hay dun s6i nudc voi nudc cot chanh hoac giam trong
coc hai phut va lam sach bén trong bang mét chut nudc rira chén.



hinh 1-2.

Thong s6 k¥ thuat:
Tén Lo vi song
Mau ma MW-40CP
Dién ap 220-240V~
Tan s6 50/60Hz
Cong suat nuéng -
Cong suat vi song | 1500W
(vao)
Cong suat vi song | L000W
(ra)
Dungtich 40L
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@ Chirc n&ng vi séng truyén théng ; @ Vi séng ra déng;
(® Nhiét a8/ Cong suét/ Trong lvong;@Biéu twong cai dét thdi gian ; @ Thoi gian hoat dong »
@ Thoi gian lam nong; 9 8 bwdc thi cdng khac nhau; (1) Thoi gian con lai
Man hinh nhiét d8/ Thai gian &m béo (12) Biéu twong am bao ; (13 Tang nhiét d6 ; (4) Dén ;

(is) Thoi gian két thuc ; (18) Khoa an toan

1. Caidatambdo A
Nhan[®l1 1an & bat ky trang thdi nao hodc 3 Ian & bat ky ché d6 niu nao, sau d6 gitr & va tin hiéu
"00:00" nhap nhay, nhan phim + / - dé dat chudng bao, sau d6 nhan "OK" d& xac nhan (man hinh s&

quay trd lai thoi gian hodc hién thj thoi gian ndu néu khéng lwa chon xac nhan trong 3 gidy). Néu ban
mudn hay 4m bdo, cai dat &m bdo thanh "0:00" va xac nhan.

Khi hét thoi gian, 4m bao sé reo trong 1 phut. D& tat am bdo, cé thé nhan bat ky phim nao.

2. Caidat thoigian
Cai d3t thoi gian c6 thé van hanh béng cach nhan phim [®] trong 2 gidy cho bt ky ché d6 nao.

Time
Alarm Duration time

End of cooking time

T4t ca cac cai d3t thoi gian c6 thé dugr thiét 14p bing cach nhan +/ -, "OK", va phim (%)



3. Nhiét d6/Céng sudt/Khdilwong CWIQ

Trong ché d6 chitc ning va lya chon chitc ning, nhan phim CMWI9  4& cai dst twong tng. Cong
suat - vi séng, nhan + / - dé diéu chinh va nhan "OK" dé xac nhan. Menu/R3 déng - Trong lvong,
nhan +/ - dé diéu chinh va nhan "OK" dé& xac nhan. (Tham khao danh sach chirc ning)

Khi kich hoat chirc nang nay, di¥ liéu tiép tuc nhap nhay khi cai dat, nhan + / - dé diéu chinh dir
liu, sau d6 nhan "OK" dé xac nhan (lwa chon s& bi hiy néu khéng xac nhan trong vong 3 giay.

4, Pén/Khoda an toan M

4.1Nhdn Y3 & bt ky ché d6 nao, dén s& sang, nhan phim /Y thém Ian nita, dén s& tit hoic
néu sau 3 phut khdng nhan phim nay.

4.2 Nhan Y3 1.5 gidy & bat ky ché dé nao, phim khéa an toan tré em /3 s& sang va hoat
dong. Nhan £/} 1.5 gidy dé hly khoa.

5. Thoigian ndu Pl (pham vi 0:00~9:59)

Nhan [@] g& Iwa chon thoi gian nau, biéu twgng "Duration" nhap nhay, nhan phim +/ - d& cai d&t
va nhan "OK" dé xac nhan.

Né&u ban muén hidly ché& d6 nau, thiét 1ap vé “0:00” va nhan "OK" dé xac nhan.

6. K&t thuc thoi gian ndu= (pham vi 0:00~23:59) + / -

Can thiét 14p "thoi gian ndu" trudce khi thiét 13p thoi gian két thic, nhan [P} [an, 1 nh3p nhay,
vung hién thj thoi gian s& hién thj thdi gian hién tai va thoi gian con lai, nhan +/ - dé lya chon va
nhan "OK" dé xac nhan.

Khi man hinh hién thi & , khéng thé thiét |ap thoi gian két thic nu.
Né&u ban muén hdy thoi gian két thic ndu, hdy dit thoi gian thanh "thdi gian hién tai va thoi gian

con lai". Xin lwu y: thai gian bat dau + thoi gian két thic - thoi gian con lai.

7. B&t dau/ Tam dirng: H



8. Chirc nang

Bang 1: Nhin Chuong Trinh (PROG) dé chon cac chirc ning duwéi day.

Ky hiéu Mo ta Man hinh (Cai dat) | Man hinh(Hoat dong)
Chuong trinh 1: Vi séng, hién thi »P 100 »P (00 12:00
mic dinh P100 (Cong suit| (IN0 T onn s
100%). Nhdn + / - dé diéu chinh | | ———mrm o1 Fsooa e
cong suat, pham vi P100-P10. —
Thoi gian nfu mgc dinh: 1phat, | | =~ " "% ~ o Pu
Nhin [®] va + / - dé diéu chinh IEuy DUY 1 o
thoi gian, pham vi 0:00h-1:00h. 01 800 | D _ted =01 8040 ¢ =0 120 |
Chuong trinh 2: Ra dong, mac
dinh 1000g. Nhin CM@ va +/ - ST T
dé diéu chinh trong luong, pham N . B E -

@ vi 100-2000g, thoi gian rd dong s - — 0 00 . -Cr .

s& duoc diéu chinh theo trong
luong khac nhau. Xem bang bén

dudi.

Bang 2: Ra dong

Trong luong tdi da cho rd dong 1a 2000g. Thoi gian rd déng mic dinh s&
duoc diéu chinh theo trong luong khac nhau.

Trong luong Thoi gian Trong luong Thoi gian
(phat) (phat)
100 3 1100 22
200 5 1200 24
300 6 1300 26
400 8 1400 28
500 10 1500 30
600 12 1600 32
700 14 1700 34
800 16 1800 36
900 18 1900 38
1000 20 2000 40




Bang 3: Tuy chon Menu

Mau

Ky hi¢u

Mo ta

Man hinh (Cai diit)

Man hinh(Hoat djng)

995

khac nhau.

Thoi gian méc dinh s€ dugc diéu

chinh theo menu va trong lugng r 250y

: nhép nhdy trong luc hoat
dong.

Bang 3: Tuy chon Menu
Mau

Trong Trong
Ky hi¢u h:;lg;g l;l;?;;g Chirc niing Thot ’glan
dinh thé (phiit)
(g)
65 250 Microwave 2
E 2509 500 Microwave 4
Milk
@ 500 Microwave 19
5009
Soup 800 Microwave 22
@: 300 Microwave 5
300
Noodles 600 Microwave 8
100 Microwave 2
200 Microwave 4
300 Microwave
(C% 200g 400 Microwave 2
Vegetable
500 Microwave 7
600 Microwave 8
@ 100 Microwave 1
200g 200 Microwave 2
Bread 300 Microwave 3
100 Microwave 3
200 Microwave 5
300 Microwave 6
GM 400 Microwave 7
5009 500 Microwave 8
Fish 600 Microwave 9
700 Microwave 10
800 Microwave 11
900 Microwave 12




1000 Microwave 13

200 Microwave 7

300 Microwave 8
A 400 Microwave 10
y 5009 500 Microwave 12
Meat 600 Microwave 14
800 Microwave 16
1000 Microwave 19
200 Microwave 15
400 20
600 25
800 30
@ 1000g 1000 32
Roast 1200 35
1400 40
1600 46
1800 52
2000 56




MALLOCA VIETNAM COMPANY LIMITED

Showroom:
279 Nguyen Van Troi Street, Ward 10, Phu Nhuan District, HCM City

Tel: (84) 28 39975 893 / 94

Fax: (84) 28 38447 102 - (84) 28 38633 882
Email: info@malloca.com

Customer Care:

Hotline: 180012 12
Email: chamsockh@malloca.com

CONG TY TNHH MALLOCA VIET NAM
Showroom:
279 Budng Nguyén Van Troi, Phudng 10, Quan Phi Nhuan, TP.HCM
Pién Thoai: (84) 28 39975 893 / 94
Fax: (84) 28 38447 102 - (84) 28 38633 882
Email: info@malloca.com

Hé théng cham séc khach hang:

Hotline: 1800 12 12
Email: chamsockh@malloca.com

Trung tam chinh

279 Budng Nguyén Van Tréi, Phudng 10, Quan Phi Nhuan, TP.HCM
SPT: (028) 39975 893 / 94 — (028) 39975 294 / 95

Khu vuc Ba Ria Viing Tau

258-260A Lé Hong Phong, Phudng 4, TP. Ving Tau
SDT: (0254) 385 94 99

Khu vuc Tay Nguyén

331 Phan Binh Phung, Phudng 2, TP. Pa Lat
SPT: (0263) 3521 107 - 0918226362

Khu vuc Nam Trung BO

08 Lé Hong Phong, Phudng Phudc Hai, TP. Nha Trang
SDT: (0258) 3875 488

Khu vuc Mién Tay

180 Tran Hung Dao, Phudng An Nghiép, Quan Ninh Kiéu, TP. Can Tho
SDT: (0292) 373 2035

Khu vuc Mién Trung

211 Nguyén Van Linh, Phudng Vinh Trung, Quan Thanh Khé, TP. Da Nang
SDT: (0236) 369 1906

Khu vuc Mién Bac

10 Chuong Duong D6, Phudng Chuang Duong, Quan Hoan Kiém, Ha Noi
SPT: (024) 35376 288 - 093 462 92 98
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