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Lwu y: Truwde khi st dung s&n phadm nay, vui long doc ki hwéng dén st dung.




THANK YOU LETTER

Thank you for choosing Midea! Before using your new Midea product, please read
this manual thoroughly to ensure that you know how to operate the features and
functions that your new appliance offers in a safe way.
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IMPORTANT SAFETY INSTRUCTIONS

THESE WARNINGS ARE PROVIDED IN THE INTEREST OF SAFETY. PLEASE READ
THEM CAREFULLY BEFORE INSTALLING OR USING THE APPLIANCE.
To maintain the EFFICIENCY and SAFETY of this appliance, we recommend:

1. When the oven is first switched on, it may give off an unpleasant
smell. This is due to the bonding agent used for the insulating
panels within the oven. Please run the new empty product with
the conventional cooking function, 250°C, 90 minutes to clean oil
impurities inside the cavity.

2. During the first use, it is completely normal that there will be
slight smoke and door. If it does occur, you should wait for the
smell to be cleared before putting food into the oven.

3. Please use the product under an open environment.

4. The appliance and its accessible parts become hot during use.
Care should be taken to avoid touching heating elements. Chil-
dren less than 8 years of age shall be kept away unless continu-
ously supervised.

5. If the surface is cracked, switch off the appliance to avoid the
possibility of electric shock.

6. 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 appli-
ance 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.
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7. During use, the appliance becomes very hot. Care should be
taken to avoid touching heating elements inside the oven.

8. Do not allow children to go near the oven when it is operating,
especially when the grill is on.

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

10. The means for disconnection must be incorporated in the fixed
wiring in accordance with the wiring specifications.

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

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

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

14. An all-pole disconnection means must be incorporated in the
fixed wiring in accordance with the wiring rules.

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

16. 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.

17. Only use the temperature probe recommended for this oven.
18. A steam cleaner is not to be used.

19. The appliance is not intended to be operated by means of an
external timer or a separate remote control system.

20.The instructions for ovens that have shelves shall include details
indicating the correct installations of the shelves.
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21.

22.

23.

24.

25.

26.

Do not use the oven unless you are wearing something on your
feet. Do not touch the oven with wet or damp hands or feet.

For oven: Oven door should not be opened often during the
cooking period.

The appliance must be installed by an authorized technician and
put into use. The producer is not responsible for any damage
that might be caused by defective placement, and installation by
unauthorized personnel.

When the door or drawer of oven is open do not leave anything
on it, or you may unbalance your appliance or break the door.

Some parts of appliance may keep its heat for a long time; it is
required to wait for it to cool down before touching onto the
points that are exposed to the heat directly.

If you will not use the appliance for a long time, it is advised to
plug it off.

DECLARATION OF COMPLIANCE

When you have unpacked the oven, make sure that it has not been
damaged in any way. If you have any doubts at all, do not use it:
contact a professionally qualified person. Keep packing materials
such as plastic bags, polystyrene, or nails out of the reach of
children because these are dangerous to children.
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PRODUCT INSTALLATION

If there is any discrepancy between the illustration and the actual product, please
refer to the actual product.

Cupboard Diagram (Standing Cupboard)

= Min.50

| 1 Minimum bottom ventilation area: 250 mm2

575 Native appliance

@ Reserve 5 mm for the door panel at the top and
bottom respectively.

@ Reserve 20 mm for the door panel on the left
and right respectively.

©® Reserve 20 mm for the door panel in thickness.

The thickness of the cupboard board is 20 mm.

2. If the power socket is installed on the back of the appliance, the depth of the
cupboard opening shall be increased from a minimum of 470 mm to 500 mm.
3. The dimensions in the figures are in mm.
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Cupboard Diagram (Ground Cupboard)

-- Air vents

1
1
600 !
1

4 |
o T 25
|
575 Native appliance
@ Reserve 5 mm for the door panel at the top and
|| l bottom respectively.
4 25 ® Reserve 20 mm for the door panel on the left
2 and right respectively.
. Reserve 20 mm for the door panel in thickness.
Without hob © P
-~ -Hob
[ : 1 ‘
77 — Pz
AR o If the appliance is installed under the hob, the minimum
N i 25 thickness of worktop A is shown below:
u Hob type worktop A
] ) Induction hob 37 mm
575 Native appliance Full-surface induction hob 47 mm
Gas hob 30 mm
- l Electric hob 27 mm
. 2l
With hob

1. The thickness of the cupboard board is 20 mm.

2. If the power socket is installed on the back of the appliance, the depth of the
cupboard opening shall be increased from a minimum of 470 mm to 500 mm.

3. The dimensions in the figures are in mm.
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Installation Important Instructions

oContent that means [mandatory]

1.

The safe operation of this appliance can only be guaranteed if it has been installed
to a professional standard in accordance with these installation instructions. The
installer shall be liable for any damage resulting from incorrect installation.

The entire installation process requires two professional installers. Wear dry
protective gloves during installation to avoid scratch or electric shock.

Fitted units must be heat-resistant up to 90°C, and adjacent unit fronts up to 70°C.
Please use a 16 A socket.

®Content that means [prohibit ]

1.

2.

Do not install the appliance behind a decorative door or the door of a kitchen unit,
as this may cause the appliance to overheat.

Check the appliance for damage after unpacking it. Do not connect the appliance
if it has been damaged in transit.

Do not block the vent of the appliance and the gap between the cupboard and
the appliance.

Use extreme caution when moving or installing the appliance. It is very heavy, do
not lift the appliance by the door handle.

If the power cord or power plug is damaged, stop using the appliance
immediately, to avoid fire, electric shock or other injuries.

AContent that means [note]

1.

2.

Be very careful when moving or installing the appliance to avoid damage to the
appliance or damage to the cupboards.

Before starting up the appliance, remove all packaging materials and accessories
from the cavity.

The power socket shall be accessible to users (such as next to the cupboard) for
easy power-off.

After installation is complete, make sure that the power plug is firmly inserted into
the socket.

Please refer to the "Cupboard Diagram” for the requirements of net depth of the
cupboard. The clearance between the cupboard bottom board and the rear board
(or wall) shall not be less than 50 mm.
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Installation steps

1. Please customize the cupboard according to the "Cupboard Diagram”.

2. Before installation, please check for normal power socket and appropriate
grounding, and check whether the cupboard dimension meets the installation
requirements.

3. Place the appliance in designated locations in the kitchen, install it in a vertical
cupboard, and connect the power supply.

4. To locate the mounting fixing holes, open the appliance door and look at the side
frame of the appliance (position shown above).

5. Fix the appliance to the cupboard with two rubber plugs A and screws B
provided with the appliance.
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PRODUCT INTRODUCTION

Oven

When removing food, please wear heat insulating gloves to prevent burns!

At the moment of opening the door of the furnace, pay attention to the steam. Please
open the door at a small Angle to avoid the steam on your face.

Control panel ———F—

Ventilating openings

Mounting fixing hole

Mounting fixing hole

Glass door

[
Handle I,:

Accessories

VAN

Grill rack

Grill food or place heat-resistant
cooking containers

&<

Clips
Remove the grill tray and grill rack
( Only for some models )

Air fry basket
Air fry function specific

Lr———=0\

Grill tray

Cook large portions of food or catch
food scraps

AT

Small grill rack

Cook smaller portions of food
( Only for some models )
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Accessories use(Only for some models)

For the oven to work properly, the grill rack and Grill tray should only be placed
between the first and fifth levels. When used together, place the Grill tray under the
grill rack.
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Control Panel

Lo [ [f

° oo
15
4 30
E 120 a5
105 60
90 T 75

K1

K2

Turn knob K1 to select the cooking function.
Turn knob K2 to adjust the time.
Turn knob K3 to adjust the temperature.

Function Function introduction
Observe the cooking situation of food, and the fan is running at the
Lamp same time, which can be used to thaw food.
%5 Fans and heating elements provide more uniform heat penetration and

Conventional+fan

coloring. Suitable for baking all kinds of meat food.

Bottom heating+fan

The heating tube at the bottom of the oven provides heat, and the fan
makes the heat penetrate into the food more quickly.
Mainly used for keeping warm and the coloring of the food.

Top heating+fan

The heating tube at the top of the oven provides heat, and the fan
makes the heat penetrate into the food more quickly.
Mainly used for food coloring and small pieces of meat baking.

Single grill+fan

The radiant heating element works with the fan. Mainly used for baking
a small amount of food.

Double grill+Convection

The hot oil in the frying pan is replaced by air, which forms a rapid
circulating heat flow in the closed cavity, which makes the food mature,
and at the same time, the hot air also takes away the moisture on the
surface of the food, so that the ingredients can achieve the effect of
approximate frying.
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Before using for the first time

1. The oven must not be operated until it has been correctly installed.

2. To avoid fire, remove all transport protection materials and ensure that the oven is
free of residual packaging items and accessories (e.g. foam, cardboard, grill tray,
grill rack, etc.).

Clean the oven cavity and accessories with soapy water and a soft cloth.
Open kitchen windows and cooker hoods to maintain high ventilation.
Do not let children or pets into the kitchen and close the doors of adjacent rooms.

After connecting the power, activate the oven mode, time, and temperature in the
table below to remove odors in the cavity.

7. After the first use, please open the oven door at a small angle and wait for the
cooling to complete.

o kAW

Function Temperature Time

Conventional+fan 250°C 0.5 Hour

Regular operation

1. Turn knob K1 to select the cooking function.
2. Turn knob K2 to adjust the time.
3. Turn knob K3 to adjust the temperature.
4. When cooking is finished, turn all knobs to the " ® " position.
° e o°C
= 15
® @ 30
E 120 a5
105 60
T 920 T 75
K1 K2
Note

After the countdown is over, the heating tube of the oven stops working, and the fan
and the lamp keep working. After waiting for the oven to cool down, turn the knob
"K1" to the " @ " position, and the fan and the lamp will be turned off.
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CLEANING AND MAINTENANCE

Cleaning

Disconnect the power supply before cleaning and maintenance.
In order to ensure the life of the oven, clean it in time after cooking.
Cleaning steps are as follows:

1. After cooking, wait for the oven to cool completely.

2. Remove oven accessories, rinse with warm water and dry.

3. Remove food residues and oil stains from the oevn cavity.

4. Clean the oven surface with a soft cloth dampened with detergent and dry.

Notes

1. Do not use sharp cleaning tools, hard brush and corrosive cleaning products, so as
not to damage the oven and its accessories.

2. Do not use rough scrubbing agent or sharp metal spatula to clean the door glass.

Lamp Replacement
1. Switch off and disconnect the power from the oven. Ensure that the internal parts are
cool before touching internal parts.

2. Remove the lamp cover by turning it counter-clockwise (note, it may be stiff), replace
the bulb with a new one of the same type.

3. Insert the new bulb, which should be resistant to 300°C. For replacement bulbs
contact your local service centre.

4. If in any doubt, consult a qualified electrician for help.

Warning

To avoid electric shocks-please ensure that the electricity supply to the appliance is
switched off and the appliance is fully cold. before removing the lamp lens.
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TROUBLESHOOTING

If the problem cannot be solved or other problems occur, please contact the after-

sales service.

Problem

Unable to start

Possible reason

Power is not connected

Solution

connect power supply

The main power switch is
not turned on

Oven door not closed

Turn on the power switch

Close the oven door

lamp does not come on

It's broken

Contact after-sales service

Has a pungent odor or
smoke

e first use

No processing required

Food is not cooked

e Temperature is too low

Use a higher temperature

Food portion is too large

e Cook food in smaller pieces
or extend the cooking time.

Burnt or uneven food

The temperature is set too
high or the heating time is
too long

e Adjust the cooking
temperature or time

The food is too close to
the heating tube

o Adjust the placement layers
of accessories

The fan did not stop
working after stopping
the heating

e Fan delays blowing for
heat dissipation

e No processing required

SPECIFICATIONS

Model MOV-606 AF
Usable Volume 60L

Rated voltage 220-240V~
Rated frequency 50Hz
Electric power 2050W




PRODUCT RECYCLING

This symbol on the product or instruction manual indicates that your device should
be disposed of separately from your household waste at the end of its useful life.
There is a separate recycling system locally for recycling. For more information,
please contact the local authority or retailer where you purchased the product.

When you have unpacked the oven, make sure that it has not been damaged in any way. If
you have any doubts at all, do not use it: contact a professionally qualified person. Keep

packing materials such as plastic bags, polys tyren, or nails out of the reach of children
because these are dangerous to children.
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HUONG DAN AN TOAN QUAN TRONG

NHNG CANH BAO NAY BU'QC BUA RA VI Li DO AN TOAN. VUI LONG BQC KY TRUOC
KHI LAP BAT HOAC SU DUNG THIET BI.

—~

Khi 16 nwéc dwoe bat 18n 1an dau tién sé xuat hién mui khéng dé chiu
Nguyén do |a b&i keo dan dwoc st dung cho cac tAm céach nhiét bén
trong 10. Vui long van hanh san phdm maéi va réng véi chire nang
nudng doi lwu, 250 do C trong 90 phat dé 1am sach tat ca tap chét
dau bén trong khoang.

Trong lan s dung d4u tién, viéc xuat hién mot chat khéi va mui la
dieu hoan toan binh thwong. Néu hién twong nay xay ra, ban nén
doi hét mui réi méi cho thre an vao 16 nwéng.

Vui long st dung san pham trong mdi truéng thdng thoang.

Thiét bj va cac bo phan dé& cham t&i sé nong Ién trong qua trinh st
dung. Can phai can than, tranh cham vao bd phan gia nhiét. Phai

gilr tré em dwdi 8 tudi tranh xa thiét bj trir khi c6 sw giam sat lién

tuc.

Néu bé mat san pham bi nit, hay tat ngudn thiét bi dé tranh rai ro
giat dién.

Thiét bi nay c6 thé str dung dwoc bdi tré em tir 8 tudi tré 1én va nguoi
suy gidm nang lwc vé thé chat, gidc quan hoac than kinh hoac thiéu
kinh nghiém va kién thirc néu ho dwoc gidam sat va huwéng dan sir
dung thiét bi theo cach an toan va hiéu dwoc nhirtng mdi nguy hiém cé
lién quan. Khéng dé tré em choi dua véi thiét bi. Khong dé tré em tw
b&o tri va vé sinh thiét bi ma khéng c6 ngudi giam sat.

Trong qué trinh st dung, thiét bi sé tré nén rat néng. Phai can

than tranh cham vao nhirng bé phan gia nhiét bén trong lo.

Khéng dé tré em lai gan khi thiét bi dang hoat ddng, dac biét khi 16
dang nwéng.
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10.

11.

12.

13.

14,

15.

16.

17.
18.
19.

20.

Dam bao rang thiét bj da tat trwéc khi thay thé béng dén dé tranh
nguy co bi dién giat.

Phwong tién ngat két ndi phai dwoc tich hop vao hé théng day dién
cb dinh theo théng sb ky thuat cia hé théng day dién

Tré em phai ludn dwoc gidam sat d& ddm bao rang chiing khéng
choi dua véi thiét bi.

Thiét bi nay khéng nén s&r dung b&i nhirng ngudi (bao gdm tré em)
suy gidm nang lwc vé thé chat, gidc quan hoac than kinh, ho&c thiét
kinh nghiém va kién thire, trir khi ho dwoc giam sat va hwéng dan
lién quan dén st dung thiét bi b&i nguei gidm séat an toan.

Céc bd phan c6 thé cham t&i co thé trd nén néng trong qua trinh
st dung. Dé thiét bi xa tam tay tré nhd.

B& phan ngét da cuwc phai dwoc ndi vao day dién cb dinh theo

tiéu chuan vé hé thong ndi dién.

Néu day ngudén bj hw hai, bd phan nay phai dwoc thay thé béi nha
san xuat, nhan vién stra chira cia nha san xuat hoac nhirng nguoi co
trinh do twong dwong de tranh nguy hiém.

Khoéng st dung chat tay rira gay &n mon hodc ban chai kim loai
dé lam sach ctra kinh cla 10 vi c6 thé gay xwdc bé mat, dan téi
lam v& kinh.

Chi str dung que do nhiét dwgc khuyén dung cho [6 nwéng nay
Khéng dwoc st dung thiét bj lam sach bang hoi nwéc.

Thiét bi nay khong duwoc thiét ké dé van hanh bang cac phwong
tién nhw bd hen gid bén ngoai hoac hé thong diéu khién tlr xa
tach roi.

Hwéng dan st dung cho 16 nuwéng cé nhiéu tang vi nwéng sé bao
gom cac chi tiét hwéng dan cach |1ap dat dang cac vi nay.
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21.

22,
23.

24,

25.

26.

Khong st dung 10 trir khi chan ban mang gidy, dép. Khéng dwoc
cham vao 16 khi ma chan, tay dang am wot.

Débi vai 10: Khong dé clra 10 mé trong qué trinh ndu nwéng.

Thiét bj phai dwoc |ap dat va van hanh béi ki thuat vién duwoc Gy
guyen. Nha san xuat khéng chi trach nhiém vé bat ki thiét hai nao co
thé xay ra b&i |&p dat khéng dung hay thwc hién b&i cac nhan vién
khéong dwoc Gy quyén.

Khi ctra 160 hodc ngan kéo 16 mé&, khéng dwoc dé bat ki thir gi 1én
trén clra, hodc ban c6 thé lam léch hoic v& clra.

M6t sb bo phan cua thiét thi co thé gir nhiét trong mét thei gian
dai; nén dgi dé bd phan dé ngudi di trwdc khi cham vao nhirng noi
tiep xuc trwc tiep véi nhiét.

Chung tdi khuyén nén rat day ngudn khi ban khéng st dung thiét
bi trong mét thoi gian dai.

Lwuy

Khi m& bao bi cta 16 nwéng, hay ddm bao thiét bi khéng bi hw hai duéi
béat ki hinh thirc ndo. Néu ban c6 phat hién nghi van vé chat lvong,
dirng st dung thiét bi: hay lién lac v&i hotline (Téng dai 18001212). Giir
céac vat liéu déng goi nhw 14 tui ni-16ng, x6p, hodc dinh ra xa khoi tam
v&i cda tré vi ching co6 thé gay nguy hai cho tré.
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LAP BAT SAN PHAM

Néu c6 béat ki khac biét nao gitra hinh vé va sén pham thuc té, vui long tham khao san pham
thyc té.

So Db Tu Bép (Ta Bép Birng)

FMin.50

Dién tich thdng gi6 téi thiéu phia dwéi: 250 mm2

575| | Thiét bj géc

© Dé khe hé 5 mm & mép trén va mép dwdi canh clra
10.

# Dé khe hé 20 mm I&n lwot & bén trai va phai canh
clra lo.

© D& khe hé 20 mm cho chiéu day clta canh ctra 10.

].  Chiéu day cla panel ti bép la 20 mm,

2. Néu 6 cam duoc lap phia sau thiét bi, chiéu sau clia hoc ti bép phai tang ti kich
thwée ti thiéu 470 mm 1én 500 mm.
3. Kich thwéc dwoc tinh bdng mm
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So b6 Tu Bép (TG Nam Ngang)

575 Lo

© Dé khe h& 5 mm & mép trén va mép dwdi canh clra 10.
L 4> @ D& khe hé 20 mm & I3 luot & bén trai

va bén phai canh ctra 10
® Dé khe hé 20 mm cho chiéu day cua canh cira 10.

Khéng c6 bép am

--- Bép &dm

. .
7] — pzIA

%I Néu thiét bj dwoc 14p d&t & dwdi bép am, do day tdi thiéu
- F 29 clia tAm trdn A dwoc quy dinh nhw dwdi day:
H Loai bép tAm tran A

. Bép tir 37 mm

575 | | Lo B&p t toan bé mat (full surface) 47 mm
Bép ga 30 mm

Bép dién 27 mm

7 j_#_ 25 P

C6 bép am

|.  Chiéu day cla panel ti bép & 20 mm,

2. Néu 6 cam duoc lap phia sau thiét bi, chiéu sau ctia hgc td bép phai tang ti kich thuoc toi
thieu 470 mm 1én 500 mm.
3. Kich thwéc dwoc tinh bdng mm

05



Hwéng dan 1&p dit

0Cénh bao quan trong

1.

Viéc van hanh thiét bi an toan chi dugc dam bao néu thiét bj dwoc 1ap dat dung theo tiéu
chuan chuyén nghiép pht hop véi nhivng huéng dan lap dat nay. Ngwoi lap dat phai chiu
tradch nhiém vé bat ki hw hai nao xay ra do lap dat khéong dung.

Toan bé qua trinh Iap dat yéu cau hai nhan vién lap dat chuyén nghiép. Deo gang bao vé kho
rao trong qua trinh lap dat dé tranh bj xwéc hoac dién giat.

Céc b6 phan dwoc 1ap dat phai chiu dwoc nhiét do 1en téi 90°C, va mat trwde cla thiét bi lién
ké phai chiu dwoc nhiét Ién t&i 70°C

Hay st dung & cAdm 16A.

®Nghiém cdm

1.

Khong duwoc 1ap dat thiét bi & phia sau clva trang tri hodc clra cta ti bép, vi viéc nay c6 thé
gay ra hién twgng qua nhiét cho thiét bi.

Kiém tra thiét bi xem c6 bi hu héng sau khi thdo d& bao bi. Khéong duoc két ndi dién néu

16 bi hw héng trong qué trinh van chuyén.

Khoéng dwoc bit kin khe tan nhiét ctia 10 va khe hé gitra 0 véi ta bép.

Dac biét can trong khi di chuyén va Iap dat thiét bj. Thiét bi c6 trong luvgng rat nang, khong
dwoc nang thiét bi bang cach nam vao tay cam ctra.

Néu day ngudn hoadc phich cdm bj héng, phai ngirng st dung thiét bi ngay lap tirc dé tranh
hda hoan, dién giat hoac cac thwong tich khac.

A Lwuy

1.

Phai rat can than khi di chuyén hoac lap dat dé tranh huw hong cho thiét bi hoac cho td
bép.

Trwéde khi st dung 10, hdy thao b tat ca vat liéu déng géi va phu kién trong khoang 10.
Phich cdm phéi & trong tam véi cla ngudi st dung (nhw 14 & bén canh td bép) dé dé dang
rat dién.

Sau khi cong viéc l&p dat hoan thanh, d&m bao rang phich cdm dwoc cdm chac chan vao
0 cam.

Vui long tham khao "So Pé Tu Bep" dé biét cac yéu ciu vé do sau tinh cta ti bép. Khe hé
gitra tAm san va vach sau cta ti bép khéng dwoc nhé hon 50 mm.
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Céc budrc I&p dat

1. Vui ldng thwe hién cac diéu chinh ta bép theo "So D6 Ta Bép".

2. Trwdc khi Iap dat, vui Iong k|em tra 6 cdm c6 & tinh trang binh thuwdng va dwgc ndi dat
dung tiéu chuén chwa, va kiém tra xem kich thuwéc ctia ti bép c6 phi hop véi cac yéu
cau lap dat khong.

Dat thiét bi vao vi tri thich hop trong bép, 1ap dat vao ti bép dirng va cédm dién.

4. Dé xac dinh vi tri cac 16 bat vit cb dinh, hdy mé ctra 16 va quan séat khung vién cla 10 (v tri
dwoc chira & hinh dwdi).

5. Cb dinh thiét bi vao ta bép st dung hai né cao su A va vit B kém theo thiét bi.

L& bat vit cd dinh

07



GIO'I THIEU SAN PHAM

Lo nwdng am tu

Khi l4y thirc &n ra, hdy deo gang tay cach nhiét dé tranh bi bong!
Khi mé& clra 16, hdy chi y dén hoi nwée. Vui ldng mé clra & moét géc nhd dé tranh hoi nwéc pha

vao mat.

Nam diéu khién

___________ T3 L6 thong gid

L6 cb dinh 14p dat ——wo

L6 cb dinh l4p dat

Ctra kinh

re—

Tay cam

Phu kién

LTI

Gia nwéng
Nwéng thire an hoac dat cac hép
dwng thire an chiu nhiét

<

Clips
Thao khay nwéng va gia nwéng

Khay chién
Chién/nwéng thirc &n rao dau
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Khay nwéng
N&u thirc &n phan 16n hodc hirng dau

AR,

Gia nwéng nho
N&u nhitng phan thirc &n nhé hon




Hwéng dan sir dung phu kién

Dé 10 hoat dong tot, vi nuwéng va khay nwéng chi nén dat & gita tang 1 va tang 5.
Khi str dung két hop, hay dat khay nwéng dudi gia nwéng.

5 ~ Ve ~
4 N Ve N
3 N Ve N
5 N JAR
1 N 7 N
| |
P ~
Ve N
~
/ AN
7 \|

///

NN
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Bang diéu khién

(=) [+1] [®i

T @ 15
5
= 120 a5

105 %
90 75

1
|

K1

Xoay nim K1 dé chon chirc nang nau.
Xoay nim K2 dé diéu chinh thoi gian.
Xoay num K3 dé diéu chinh nhiét do.

Chdre nGng

Gidi thiéu chirc ndng

bén 16 nwéng

Gilip c6 thé quan sat bén trong 16 khi dang nwéng, cung ltic d6 16 ciing hoat
déng, bén canh d6 co thé siv dung dé ra déng thwc pham.

Nué’ng nhiét trén
duwdi ket hop quat

Quat va cac thanh nhiét gitp nhiét phan bé nhiét déu trong 16 nwéng va gitp
thire &n chin d&u. Phu hop dé& nuéng tat ca cac loai thwe phdm, dic biét 13 thit.

Nu’é’ng,thanh nhiét
duwdi két hop quat

Thanh nhiét dwéi day 16 cung cap nhiét va quat phan bé déu nhiét, gitp cho
nhiét tham nhap vao thuc phdm nhanh hon.
Cha yéu str dung dé gitr &m va tao mau cho thuc pham.

Nwéng thanh

nhiét trén két
hop quat

Thanh nhiét trén cta 16 cung cAp nhiét va quat phan b déu nhiét, lam cho
nhiét tham nhap vao dd an nhanh hon.

Chu yéu str dung dé nwéng nhirng miéng thit nhé va tao mau cho thwc pham
nwdng.

Nwong dién tré
xoan phia trén
két hop quat

B6 phan gia nhiét birc xa hoat dong két hop véi quat. Cha yéu st dung dé
nwédc mot lwgng nhéd thye phém.

Nwéng hai nguén
nhiét trén’két hop
quat doi lwu

D&u néng trong chao ran dwoc thay thé b&ng ché bién nhiét khong khi, gitp
tao ra dong nhiét tuan hoan nhanh trong khoang 16 déng kin, 1am cho db &n
chin, va cung Ic, khong khi néng ciing lay di d6 4m trén bé mat thyc pham,
nhw vay cac nguyén liéu c6 thé dat dwoc gan gibng nhw chién ran.

10




Trwéc khi st dung 1an dau tién

Khéng dwoc van hanh 16 cho dén khi thiét bi dwoc 1ap dat chuan xac.

Dé tranh hda hoan, hay bé tat ca cac vat liéu bao vé trong qua trinh van chuyén dé dam
bao 10 khdng cé céac vat dung va phu kién dong géi con soét lai (vi du nhw x6p, bia clrng,
khay nwédng, vi nwéng, v.v).

Dung nwéc xa phong va khan mém lau sach khoang 10 va céac phu kién.

M& clra s6 phong bép va phéu hat mui d& dam bao théng gio tét.

Khéng dé tré hodc thu cwng vao bép va déng clra clia cac phong lién ké.

Sau khi cam dién, hay diéu chinh bép theo cac ché do, thoi gian, va nhiét d6 trong bang
dwdi day dé khr mui hoi trong khoang 10.

Sau khi st dung 1an dau, vui Ibng mé clra 16 v&i mét géc nhé va deoi cho 16 ngudi hoan
toan.

Nwong déi lwu két hop quat |~ 250°C 0,5 givv

Véan hanh théong thwéng

Xoay num K1 dé chon chirc ndng nau.

1.

2. Xoay nim K2 dé diéu chinh thoi gian.

3. Xoay num K3 dé diéu chinh nhiét do.

4. Khi qué trinh nu két thac, xoay tat ca cac nam vé vij tri "e".
— 15
L @ 30
— = 120
= 105 :Z
T 20 T 75

K1 K2
Luwuy

Sau khi qua trinh dém ngwoc két thc, thanh gia nhiét clia 10 sé ngrng hoat dong, quat va dén
khoang [0 van hoat dong. Sau khi dgi 10 ngudi, xoay num K1 ve vj tri "e", khi d6 quat va den
sé tat.
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VE SINH VA BAO TRI

Vé sinh

Rat day ngudn truée khi thwe hién 1am vé sinh va bao tri thiét bj.
Dé& dam bao tudi tho cda I, hdy lam vé sinh 16 dung luc sau khi ndu. Cac buéc lam
vé sinh nhuv sau:

Sau khi ndu, hay doi cho dén khi 16 nguéi hoan toan.

L&y céac phu kién trong khoang 16 ra, dung nwéc &m riva sach va lau khé.
Loai bd cén thire &n va dau mé trong khoang 10.

Lau sach bé mét cla 106 bang vai mém thAm chét tay rira va lau kho

Lwuy

1.

2,

Khéng st dung cac dung cu vé sinh c6 canh s&c nhon, ban chai cing va cac san pham
tdy riva cé tinh &n mon, nhw vay sé khdng lam héng 16 nuwéng va cac phu kién.

Khéng dwoc st dung dung cu cha nham hodc xéng ran cé canh séc dé lam sach kinh ctra 10.

Thay thé dén khoang 16

1.

2,

T4t 10 va rat day ngudn khdi phich cdm. Dém bao rang cac bd phan bén trong da ngudi
trwde khi cham va ching.

Thao nép bang cach xoay nguoc chiéu kim dong ho (lwu y, co thé sé nang), thay bong dén
bang bong méi cung ching loai.

Lap béng dén mai c6 thé chiu nhiét dd 1én t&i 300°C. D& mua béng thay thé, hay lién lac véi
trung tam dich vu & khu vwc cla ban.

Néu c6 bat clr nghi ng® nao, ban hay lién lac véi kj thuat vién chuyén mén dé giup dé.

Canh bao

Dé tranh bi dién giat, vui long d&m bao rang dong dién cung c&p cho thiét bi da dwoc tat va thiét
bi da ngudi hoan toan trué'c khi thao bong den.
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XU LI sy cO

Néu su ¢ khong thé giai quyét hodc cé cac sw cb khac xay ra, vui long lién lac v&i bd phan

dich vu sau ban hang.

Li do c6 thé

Khong thé bat 16 1én

. Khong co két néi véi ngudn
dién

Giai phap

Cam day ngudn

e Cong tac ngudn chinh khong
duwoc bat.

® Cwa lo khong dwoc dong

Bat cong tac ngudn

Bong ctra 10

Beén khoang 10 khéng sang

e Dén bi v

Lién lac v&i bd phan dich vu
sau ban hang

C6 mui hoi hoac khoi

e Lan st dung d4u tién

Khoéng can lam gi

Thwe pham khéng chin

« Nhiét d6 qua thap

Chon mrc nhiét d6 cao hon

* Phan thwc phdm qué Ién

N&u nhiéu miéng nhé dd an va
kéo dai th&i gian nau.

Thuc pham bi chay hoac
chin khéng déu

e Nhiét d6 dat qua cao hoac
thoi gian gia nhiét quéa dai

Diéu chinh nhiét do va thoi
gian nau

e Thuc pham qué gan voi
thanh nhiét

Diéu chinh vj tri cGa cac khay
phu kién

Quat khéng dirng lai sau
khi ngirng gia nhiét

* Quat tiép tuc hoat dong
dé tan nhiét

Khéng can lam gi

THONG SO KY THUAT

Ma san pham MOV-606 AF
Thé tich st dung 60L

Dién ap dinh mirc 220-240V~
Tan sb dinh mc 50Hz

Cong suat 2050W
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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: 1800 12 12
Email:chamsockh@malloca.com

CONG TY TNHH MALLOCA VIET NAM
Showroom:

279 Bwong Nguyén Van Trdi, Phwong 10, Quan Pha Nhuan, TP.HCM
Dién Thoai: (84) 28 39975 893 / 94

Fax: (84) 28 38447 102 - (84) 28 38633 882

Email: info@malloca.com

Hé thdng cham séc khach hang:

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

Trung t&m chinh

279 Bwong Nguyén Van Trbi, Phwong 10, Quan Pha Nhuan, TP.HCM
SDT: (028) 39975 893 / 94 — (028) 39975 294 / 95

Khu vyc Ba Rja Viing Tau
258-260A Lé Hdng Phong, Phwong 4, TP. Viing Tau
SBT: (0254) 385 94 99

Khu viee Tay Nguyén

331 Phan Binh Phung, Phudng 2, TP. Ba Lat
SBT: (0263) 3521 107 — 0918226362
Khu viec Nam Trung B
08 Lé Héng Phong, Phudng Phwéc Hai, TP. Nha Trang
SBT: (0258) 3875 488
Khu vuc Mién Tay

180 Tran Hwng Dao, Phuweng An Nghiép, Quan Ninh Kiéu, TP. Can Tho
SPT: (0292) 373 2035

Khu vc Mién Trung
211 Nguyén Van Linh, Phwong Vinh Trung, Quan Thanh Khé, TP. Ba Nang
SDT: (0236) 369 1906

Khu vyc Mien Bac

10 Chuong Duong Do, Phudng Chuong Dwong, Quan Hoan Kiém, Ha Noi
SDT: (024) 35376 288 — 093 462 92 98



	HƯỚNG DẪN AN TOÀN QUAN TRỌNG
	LẮP ĐẶT SẢN PHẨM
	Sơ Đồ Tủ Bếp (Tủ Bếp Đứng)
	Sơ Đồ Tủ Bếp (Tủ Nằm Ngang)
	Hướng dẫn quan trọng về lắp đặt
	Các bước lắp đặt
	Bảng điều khiển
	Trước khi sử dụng lần đầu tiên
	Vận hành thông thường

	VỆ SINH VÀ BẢO TRÌ
	Vệ sinh
	Thay thế đèn khoang lò

	XỬ LÍ SỰ CỐ
	THÔNG SỐ KỸ THUẬT
	Lưu ý quan trọng
	Lưu ý quan trọng
	Blank Page
	Blank Page
	Blank Page
	Untitled
	Lưu ý quan trọng
	Blank Page



