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Heating-up phase 85 °C ‘

Ouration 040k
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39



RE2IFEh

WMERBHE
m ORI RS @ R -
m EERAERE Off (R )" -

HUE R RRRE e R R BUUH R E R P iR - Rt sE (R RK
B - Bt S —T2FPRT - SEERUERHEHE -

HEREF
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m EENHESE “Solo Programme (B &FEE)” o

40



RE2EE

BBERERF

MEERERF

SETTIHGS [ Back €
SAFETY

SOLO PROGRAMME Uzer programmes

m SR Function (1EE)” -
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