


Precautions

Precautions to avoid possible exposure to excessive microwave energy.

You cannot operate your oven with the door open due to the safety interlocks
built into the door mechanism. These safety interlocks automatically switch off
any cooking activity when the door is opened; which in the case of a
microwave oven could result in harmful exposure to microwave energy.

It is important not to tamper with the safety interlocks.

Do not place any object between the oven front face and the door or allow
food or cleaner residue to accumulate on sealing surfaces.

Do not operate your oven if it is damaged. It is particularly important that the
oven door closes properly and that there is no damage to the: (1) door(bent),
(2) hinges and latches (broken or loosened), (3) door seals and sealing
surfaces.

Your oven should not be adjusted or repaired by anyone except qualified
service personnel.

Warning

Please ensure cooking times are correctly set as
over cooking may result in the FOOD catching fire

and subsequent damage to your oven.

When heating liquids, e.g. soups, sauces and beverages in your microwave
oven, overheating the liquid beyond boiling point can occur without
evidence of bubbling. This could result in a sudden boil over of the hot
liquid. To prevent this possibility the following steps should be taken:

1 Avoid using straight sided containers with narrow necks.
2 Do not overheat.

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

4 After heating, allow to stand in the oven for a short time, stir or shake
them again carefully and check the temperature of them before
consumption to avoid burns (especially, contents of feeding bottles and
baby food jars).

Be careful when handling the container.

Warning

Always allow food to stand after being cooked by
microwaves and check the temperature of them
before consumption. Especially contents of feeding
bottles and baby food jars.




How the Microwave Oven Works

Microwaves are a form of energy similar to radio and television waves and
ordinary daylight. Normally, microwaves spread outwards as they travel
through the atmosphere and disappear without effect. Microwave ovens,
however, have a magnetron which is designed to make use of the energy in
microwaves. Electricity, supplied to the magnetron tube, is used to created
microwave energy.

These microwaves enter the cooking area through openings inside the oven.
A turntable or tray is located at the bottom of the oven. Microwaves cannot
pass through metal walls of the oven, but they can penetrate such materials
as glass, porcelain and paper, the materials out of which microwave-safe
cooking dishes are constructed.

Microwaves do not heat cookware, though cooking vessels will eventually
get hot from the heat generated by the food.

A very safe appliance

Your microwave oven is one of the safest of all home
appliances. When the door is opened, the oven
automatically stops producing microwaves. Microwave

energy is converted completely to heat when it enters
food, leaving no “left over” energy to harm you when
you eat your food.

Precautions

Contents

Contents

Unpacking & Installing

Parts of Your Oven

Setting the Clock

Child Safety/Empty oven Start protection

Micro Power Cooking
Micro Power Level

Jet Start

Important Safety Instructions
Microwave - safe Utensils

Food characteristics &

Microwave cooking

14~ 15

Questions & Answers

16

Plug Wiring Information/Technical Specifications — 17



U n paC kl n g & By following the basic steps on these two pages you will be able to quickly check that your oven is operating
. correctly. Please pay particular attention to the guidance on where to install your oven. When unpacking your
I nstal I | ng oven make sure you remove all accessories and packing. Check to make sure that your oven has not been
damaged during delivery.

o Unpack your oven and place it on a flat level @ Place the oven in the level location of your choice with

surface. more than 85cm height but make sure there is at least
30cm of space on the top and 10cm at the rear for proper

ventilation. The front of the oven should be at least 8cm from the

edge of the surface to prevent tipping.

An exhaust outlet is located on top or side of the oven. Blocking

the outlet can damage the oven.
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Plug your oven into a standard household socket.
Make sure your oven is the only appliance

connected to the socket. If your oven does not operate
properly, unplug it from the electrical socket and then plug it

back in.

Fill a microwave safe container with
300 ml (1/2 pint) of water. Place on

the GLASS TRAY and close the oven door. If you
have any doubts about what type of container to
use please refer to page 13.
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O Press the START

button six times
to set 3 minutes
of cooking
time. You will  MINUTES
hear a BEEP
each time you
press the button. Your oven
will start before you have
finished the sixth press;
don’t worry this is normal.

<>

Open your oven door by pulling the DOOR HANDLE.
Place the ROLLER REST inside the oven and place the
GLASS TRAY on top.

6 The DISPLAY will count down from 3 minutes.

When it reaches O it will sound four BEEPS.
Open the oven door and test the temperature of the
water. If your oven is operating the water should be
warm. Be careful when removing the container it may
be hot.

YOUR OVEN IS NOW INSTALLED



Parts of
Your Oven
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Digital display. This display includes a
24 hour clock or displays the cooking
time.

Clock button. Use this button to select
the 24 hour clock and set the time of
day or the time resolution of the
cooking clock.

Timer knob. Use this knob to set the
desired mode.

Power knob. Turn this knob to set the
desired microwave power level.

Start/Jet Start button. Press this button
to automatically start with the cooking
time set to 30 seconds. Each additional
press increases the cooking time by 30
seconds.

Cancel button. Use this button to stop or
reset any of the oven functions.

OVEN OVERVIEW

Oven Front Plate

Window Door Screen

Control Panel

Safety Interlock System

Turntable

Rotating Ring



Setting the
You can set 24 hour clock.

In the following example | will show you how to set the time for 14:35. C | OCk
Make sure that you have removed all packaging from your oven.

Make sure that you have correctly installed your oven as described earlier % Cancel
in this book.

Press CANCEL.

Press CLOCK. O
Clock
©]
When your oven is plugged in for the m Bri
first time or when power resumes after a
power cut, a ‘" will be shown in the Turn the TIMER knob to set the hours. %&k
display; you will have to reset the clock. (The set hours will continue to flicker.)
| N/
If the clock (or display) shows any i
strange looking symbols, unplug your
oven from the electrical socket and plug .
. . Press CLOCK again. O
it back in and reset the clock. ) ) ) ) Clock
(The two right hand figures (minutes) flicker.) (-\ © s
A OClock
Turn the TIMER knob to set the minutes. Ofcgs
(The set minutes will continue to flicker.)
\®/
e
=

Press CLOCK to set the time.
The clock starts counting. OCIock

M O




Child safety/empty oven
Start protection

This oven has an automatic child safety function which is activated one
minute after the oven has returned to “stand by”.

The oven is in “stand by” when the 24 hour Clock is displayed, or if the Clock
has not been set, when the display is blank.

The door must be opened and closed e.g. putting food into it, before the
safety lock is released. if you try to operate the oven without putting food into
it the display will display “door” indicating that you must open and close the
door before operating the oven.



In the following example | will show you how to cook some food on 750W power for 5 minutes and 30 seconds.

Your oven has five microwave Power
settings. You can change the power level
by turning the POWER knob.

Make sure that you have correctly installed your oven as described
earlier in this book.

Press CANCEL.

Micro Power
Cooking

EUECancel

Turn POWER knob to select 750W power.

Turn TIMER knob until display shows “5:30”.

Press START.

Jet
Eﬁﬁ‘é‘setarto

EECancel




Your microwave oven is equipped with 5 power levels to give you maximum flexibility and control over cooking.
Level The table below shows the examples of food and their recommended cooking power levels for use with this
microwave oven.

POWER LEVEL OUTPUT USE

HIGH 900W * Boil Water

* Brown minced beef

* Cook poultry pieces, fish, vegetables
* Cook tender cuts of meat

MEDIUM HIGH 750W * All reheating

* Roast meat and poultry

* Cook mushrooms and shellfish

* Cook foods containing cheese and eggs

MEDIUM 550W * Bake cakes and scones
* Prepare eggs

* Cook custard

* Prepare rice, soup

DEFROST/ 350W * All thawing
MEDIUM LOW * Melt butter and chocolate
* Cook less tender cuts of meat

LOW 180W * Soften butter & cheese
* Soften ice cream
* Raise yeast dough
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In the following example | will show you how to set 2 minutes of cooking.

The JET START feature allows you to set
30 seconds intervals of cooking with a
touch of the START key.

Press CANCEL.

EUECancel

Jet
Start

Press START four times to select 2 minutes.
Your oven will start before you have finished the fourth press.

EECancel

Jet
F8Ys Start

During JET START cooking, you can extend the cooking time up to
10 minutes by repeatedly pressing the START key.

EECancel

Jet
Eﬁt‘a‘setarte
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Important safety instructions

WARNING
Please ensure cooking times are correctly
set as over cooking may result in FIRE and

Read carefully and keep for future reference g usequent bamace to the oven.

1 Do not attempt to tamper with, or make any adjustments or repairs to the

door, control panel, safety interlock switches or any other part of the oven.

It is hazardous for anyone to carry out any service or repair operation
which involves the removal of any cover which gives protection against
exposure to microwave energy. Repairs should only be undertaken by a
qualified service technician.

2 Do not operate the oven when empty. It is best to leave a glass of water in
the oven when not in use. The water will safely absorb all microwave
energy, if the oven is accidentally started.

3 Do not dry clothes in the microwave oven, which may become carbonized
or burned if heated too long.

4 Do not cook food wrapped in paper towels, unless your cook book
contains instructions, for the food you are cooking.

5 Do not use newspaper in place of paper towels for cooking.

6 Do not use wooden containers. They may heat-up and char. Do not use
ceramic containers which have metallic (e.g. gold or silver) inlays. Always
remove metal twist ties. Metal objects in the oven may arc, which can
cause serious damage.

7 Do not operate the oven with a kitchen towel, a napkin or any other
obstruction between the door and the front edges of the oven, which may
cause microwave energy leakage.

8 Do not use recycled paper products since they may contain impurities
which may cause sparks and/or fires when used in cooking.

9 Do not rinse the turntable by placing it in water just after cooking. This
may cause breakage or damage.
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10 Small amounts of food require shorter cooking or heating time. If normal
times are allowed they may overheat and burn.

11 Be certain to place the oven so the front of the door is 8 cm or more
behind the edge of the surface on which it is placed, to avoid accidental
tipping of the appliance.

12 Before cooking, pierce the skin of potatoes, apples or any such fruit or
vegetable.

13 Do not cook eggs in their shell. Pressure will build up inside the egg
which will burst.

14 Do not attempt deep fat frying in your oven.

15 Remove the plastic wrapping from food before cooking or defrosting.
Note though that in some cases food should be covered with plastic film,
for heating or cooking.

16 If the oven door or door seals are damaged, the oven must not be
operated until it has been repaired by a qualified service technician.

17 If smoke is observed, switch off or disconnect the oven from the power
supply and keep the oven door closed in order to stifle any flames.

18 When food is heated or cooked in disposable containers of plastic,
paper or other combustible materials, check the oven frequently due to
the possibility of the food container is deteriorating.

19 Only allow children to use the oven without supervision when adequate
instructions have been given so that the child is able to use the oven in a
safe way and understands the hazards of improper use.

20 Liquids or other foods must not be heated in sealed containers since they
are liable to explode.



Never use metal or metal trimmed utensils in your

microwave oven
Microwaves cannot penetrate metal. They will bounce off any metal object in the
oven and cause arcing, an alarming phenomenon that resembles lightning.
Most heat resistant non metallic cooking utensils are safe for use in your microwave
oven. However, some may contain materials that render them unsuitable as
microwave cookware. If you have any doubts about a particular utensil, there’s a
simple way to find out if it can be used in your microwave oven.
Place the utensil in question next to a glass bowl filled with water in the microwave
oven. Microwave at power HIGH for 1 minute. If the water heats up but the utensil
remains cool to the touch, the utensil is microwave~safe. However, if the water does
not change temperature but the utensil becomes warm, microwaves are being
absorbed by the utensil and it is not safe for use in the microwave oven. You
probably have many items on hand in your kitchen right now that can be used as
cooking equipment in your microwave oven. Just read through the following
checklist.

Dinner plates
Many kinds of dinner-ware are microwave-safe. If in doubt consult the
manufacturer’s literature or perform the microwave test.

Glassware
Glassware that is heat-resistant is microwave-safe. This would include all brands of
oven tempered glass cookware. However, do not use delicate glassware, such as
tumblers or wine glasses, as these might shatter as the food warms.

Plastic storage containers
These can be used to hold foods that are to be quickly reheated. However, they
should not be used to hold foods that will need considerable time in the oven as hot
foods will eventually warp or melt plastic containers.
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Microwave-safe
Utensils

Paper
Paper plates and containers are convenient and safe to use in your microwave oven,
provided that the cooking time is short and foods to be cooked are low in fat and
moisture. Paper towels are also very useful for wrapping foods and for lining baking
trays in which greasy foods such as bacon are cooked. In general, avoid coloured
paper products as the colour may run. Some recycled paper products may contain
impurities which could cause arcing or fires when used in the microwave oven.

Plastic cooking bags
Provided they are made specially for cooking, cooking bags are microwave safe.
However, be sure to make a slit in the bag so that steam can escape. Never use
ordinary plastic bags for cooking in your microwave oven, as they will melt and
rupture.

Plastic microwave cookware
A variety of shapes and sizes of microwave cookware are available. For the most
part, you can probably use items you already have on hand rather than investing in
new kitchen equipment.

Pottery, stoneware and ceramic
Containers made of these materials are usually fine for use in your microwave oven,
but they should be tested to be sure.

CAUTION
Some items with high lead or iron content are not suitable for cooking
utensils.
Utensils should be checked to ensure that they are suitable for use in
microwave ovens.



Food characteristics&
Microwave cooking

Keeping an eye on things
The recipes in the book have been formulated with great care, but your success in
preparing them depends on how much attention you pay to the food as it cooks.
Always watch your food while it cooks. Your microwave oven is equipped with a
light that turns on automatically when the oven is in operation so that you can see
inside and check the progress of your food. Directions given in recipes to elevate,
stir, and the like should be thought of as the minimum steps recommended. If the
food seems to be cooking unevenly, simply make the necessary adjustments you think
appropriate to correct the problem.

Factors affecting microwave cooking times
Many factors affect cooking times. The temperature of ingredients used in a recipe
makes a big difference in cooking times. For example, a cake made with ice-cold
butter, milk, and eggs will take considerably longer to bake than one made with
ingredients that are at room temperature. All of the recipes in this book give a range
of cooking times. In general, you will find that the food remains under-cooked at the
lower end of the time range, and you may sometimes want to cook your food beyond
the maximum time given, according to personal preference. The governing
philosophy of this book is that it is best for a recipe to be conservative in giving
cooking times. While overcooked food is ruined for good. Some of the recipes,
particularly those for bread, cake, and custards, recommend that food be removed
from the oven when they are slightly undercooked. This is not a mistake. When
allowed to stand, usually covered, these foods will continue to cook outside of the
oven as the heat trapped within the outer portions of the food gradually travels
inward. If the food is left in the oven until it is cooked all the way through, the outer
portions will become overcooked or even burnt. You will become increasingly skilful
in estimating both cooking and standing times for various foods.

Density of food
Light, porous food such as cakes and breads cook more quickly than heavy, dense
foods such as roasts and casseroles. You must take care when microwaving porous
food that the outer edges do not become dry and brittle.

Height of food
The upper portion of tall food, particularly roasts, will cook more quickly than the
lower portion. Therefore, it is wise to turn tall food during cooking, sometimes several
times.
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Moisture content of food
Since the heat generated from microwaves tends to evaporate moisture, relatively dry food
such as roasts and some vegetables should either be sprinkled with water prior to cooking
or covered to retain moisture.

Bone and fat content of food
Bones conduct heat and fat cooks more quickly than meat. Care must be taken when
cooking bony or fatty cuts of meat that they do not cook unevenly and do not become
overcooked.

Quantity of food
The number of microwaves in your oven remains constant regardless of how much food is
being cooked. Therefore, the more food you place in the oven, the longer the cooking time.
Remember to decrease cooking times by at least one third when halving a recipe.

Shape of food
Microwaves penetrate only about 2.cm into food, the interior portion of thick foods are
cooked as the heat generated on the outside travels inward. Only the outer edge of food in
cooked by microwave energy; the rest is cooked by conduction. The worst possible shape
for a food that is to be microwaved is a thick square. The corners will burn long before the
centre is even warm . Round thin foods and ring shaped foods cook successfully in the
microwave.

Covering
A cover traps heat and steam which causes food to cook more quickly. Use a lid or
microwave cling film with a corner folded back to prevent splitting.

Browning
Meats and poultry that are cooked fifteen minutes or longer will brown lightly in their own
fat. Food that are cooked for a shorter period of time may be brushed with a browning
sauce such as worcestershire sauce, soy sauce or barbecue sauce to achieve an appetizing
colour. Since relatively small amounts of browning sauces are added to food the original
flavour of the recipe is not altered.

Covering with greaseproof paper
Greaseproofing effectively prevents spattering and helps food retain some heat. But
because it makes a looser cover than a lid or clingfilm, it allows the food to dry out slightly.

Arranging and spacing
Individual foods such as baked potatoes, small cakes and hors d’oeuvres will heat more
evenly if placed in the oven an equal distance apart, preferably in a circular pattern. Never
stack foods on top of one another.



Stirring
Stirring is one of the most important of all microwaving techniques. In conventional cooking,
food is stirred for the purpose of blending. Microwaved food, however, is stirred in order to
spread and redistribute heat. Always stir from the outside towards the centre as the outside
of the food heats first.

Turning over
Large, tall foods such as roasts and whole chickens should be turned so that the top and
bottom will cook evenly. It is also a good idea to turn cut up chicken and chops.

Placing thicker portions facing outwards
Since microwaves are attracted to the outside portion of food, it makes sense to place
thicker portions of meat, poultry and fish to the outer edge of the baking dish. This way,
thicker portions will receive the most microwave energy and the food will cook evenly.

Shielding
Strips of aluminium foil (which block microwaves) can be placed over the corners or edges
of square and rectangular foods to prevent those portions from overcooking. Never use too
much foil and make sure the foil is secured to the dish or it may cause ‘arcing’ in the oven.

Elevating
Thick or dense foods can be elevated so that microwaves can be absorbed by the underside
and centre of the foods.

Piercing
Foods enclosed in a shell, skin or membrane are likely to burst in the oven unless they are
pierced prior to cooking. Such foods include yolks and whites of eggs, clams and oysters
and whole vegetables and fruits.

Testing if cooked
Food cooks so quickly in a microwave oven, it is necessary to test it frequently. Some foods
are left in the microwave until completely cooked, but most foods, including meats and
poultry, are removed from the oven while still slightly undercooked and allowed to finish
cooking during standing time. The internal temperature of foods will rise between 50F (30C)
and 159F (80C) during standing time.

Standing time
Foods are often allowed to stand for 3 to 10 minutes after being removed from the
microwave oven. Usually the foods are covered during standing time to retain heat unless
they are supposed to be dry in texture (some cakes and biscuits, for example). Standing
allows foods to finish cooking and also helps flavour blend and develop.
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Food characteristics &
Microwave cooking.

To Clean Your Oven

1 Keep the inside of the oven clean
Food spatters or spilled liquids stick to oven walls and between seal and door
surface. It is best to wipe up spillovers with a damp cloth right away. Crumbs and
spillovers will absorb microwave energy and lengthen cooking times. Use a damp
cloth to wipe out crumbs that fall between the door and the frame. It is important to
keep this area clean to assure a tight seal. Remove greasy spatters with a soapy cloth
then rinse and dry. Do not use harsh detergent or abrasive cleaners. The glass tray
can be washed by hand or in the dishwasher.

2 Keep the outside of the oven clean
Clean the outside of your oven with soap and water then with clean water and dry
with a soft cloth or paper towel. To prevent damage to the operating parts inside the
oven, the water should not be allowed to seep into the ventilation openings. To clean
control panel, open the door to prevent oven from accidentally starting, and wipe a
damp cloth followed immediately by a dry cloth. Press CANCEL after cleaning.

3 If steam accumulates inside or around the outside of the oven door, wipe the panels

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

4 The door and door seals should be kept clean. Use only warm, soapy water, rinse

then dry thoroughly.

DO NOT USE ABRASIVE MATERIALS, SUCH AS CLEANING POWDERS OR
STEEL AND PLASTIC PADS.

Metal parts will be easier to maintain if wiped frequently with a damp cloth.



Questions &
Answers

Q What’s wrong when the oven light will not glow?

A There may be several reasons why the oven light will not glow.
Light bulb has blown
Door is not closed

Q Does microwave energy pass through the viewing screen in the door?

A No. The holes, or ports, are made to allow light to pass; they do not let
microwave energy through.

Q Why does the beep tone sound when a button on the Control Panel is
touched?

A The beep tone sounds to assure that the setting is being properly entered.

Q Will the microwave oven be damaged if it operates empty?

A Yes Never run it empty or without the glass tray.

Q Why do eggs sometimes pop?

A When baking, frying, or poaching eggs, the yolk may pop due to steam
build up inside the yolk membrane. To prevent this, simply pierce the yolk
before cooking. Never microwave eggs in the shell.

Q Why is standing time recommended after microwave cooking is over?

A After microwave cooking is finished, food keeps on cooking during

standing time. This standing time finishes cooking evenly throughout the
food. The amount of standing time depends on the density of the food.
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Q Is it possible to pop corn in a microwave oven?
A Yes, if using one of the two methods described
below
1 Popcorn-popping utensils designed specifically for microwave cooking.
2 Prepackaged commercial microwave popcorn that contains specific
times and power outputs needed for an acceptable final product.

FOLLOW EXACT DIRECTIONS GIVEN BY EACH MANUFACTURER FOR
THEIR POPCORN PRODUCT. DO NOT LEAVE THE OVEN UNATTENDED
WHILE THE CORN IS BEING POPPED. IF CORN FAILS TO POP AFTER
THE SUGGESTED TIMES, DISCONTINUE COOKING. OVERCOOKING
COULD RESULT IN THE CORN CATCHING FIRE.

CAUTION
NEVER USE A BROWN PAPER BAG FOR POPPING CORN. NEVER
ATTEMPT TO POP LEFTOVER KERNELS.

Q Why doesn’t my oven always cook as fast as the cooking guide says?

A Check your cooking guide again to make sure you’ve followed directions
correctly, and to see what might cause variations in cooking time.
Cooking guide times and heat settings are suggestions, chosen to help
prevent overcooking, the most common problem in getting used to a
microwave oven. Variations in the size, shape, weight and dimensions of
the food require longer cooking time. Use your own judgement along
with the cooking guide suggestions to test food condition, lust as you
would do with a conventional cooker.



Plug wiring information/
Technical Specifications

Warning

This appliance must be earthed Technical Specification

The wires in this mains lead are colored in accordance with the P2501

following codes

BLUE ~ Neutral PowerInput .| 2207230V AC /50Hz
BROWN ~ Live Output 900 W (IEC60705 rating standard)

GREEN & YELLOW ~ Earth Microwave Frequency 2,450 MHz

As the colours of the wires in the mains lead of this appliance may QUFS!d?.'?'m,e”.S.'?.”. [RURSRROY (RPN 541.24”?”,‘(‘.”,) ?(.397'T‘TT‘,(H),X.‘.‘OQF“T“.('?). RO
not correspond with the coloured markings identifying the terminals Power Consumpton |
in your plug proceed as follows: Microwave 1300 Watts

The wire which is colored BLUE must be connected to the terminal
which is marked with the letter N or Colored BLACK.

The wire which is colored BROWN must be connected to the
terminal which is marked with the letter L or colored RED.

The wire which is colored GREEN & YELLOW or GREEN must be
connected to the terminal which is marked with the letter E or = .

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;

17



FRBG#E

A A G ISR P 2 A Wi SR B 2 e AE i P SR b - i AR R P B
PRI DR (B AN RERS &) o BRIy S 2 RBURE
FHEHIE LR PR IRE RSN o

DB FELBEEE

DI e B AP 2 ) . BA ST R s
iz ESYE ST R

HH R - YIZVEENE o G5 CRIEFT R b . 3ERG kRS
OB IRR: : (1) WM (B k) . (2) SR BRAT 6 31 (FRBECRRI) (3)
ERCHIR S BT

BrAEm & B A BETHEE - DI20FL H TR o

1=

ARRERRERANL - BETARY - €8

HERYEK » RERSEARR .

BRGNS o B RIEORE . BT TR . JRATRERE
U . (HERE ATRERIRZ SRS o 5 TPk BN ILEE L
A TRELCLL T 27 B -

(1) s 2E B S N7 S S DS ©

(2) A3 B A

(3) St st - A A AT TRB RN
KA W

WAE#A PR .

() AT RE - AIFREBREDBEN - 5k —BOE R R/ O
e WAAERMZAET - A R DA 245 (R e Bk 22
SR S BRI o ) ERA RN - S/ VDR EE o

4=

RACEEMBAORYER—ER . WHERAH >

¢®ﬁ§ﬁg’ﬁﬂ§%ﬂ£%ﬁ%%§$ﬂﬁ




R SRR E

PRBRDMC S BB « ARG 1 H e 8 i — TR R - —
M= - PRBAERSGEA TR AMETRL - WAER A BN T
K o U NSCE R - F R AE DN N B T DS e &
1111 7 RE R {44 1 28 ol P2 DASGE P s e o

35 BERRREAE i P A L D AR ACREIR o B o — (A
HESR DR A RECE B ) B BE . ([HeMAesr@ e B« &K
. DARORIR N S DS o

mE RN NG R P AGER . HEATHER
HHNEW ©

— A IFE LB

ETHHRERR —HIFERerxXAE:R - 2
FIMRFREEF » (RS B ENME IEEAFOR « BT
BRENRYEF » WREEERLBRRRE

BERERR » WREERAZEEH R IER

AR
H &

PrbA B A B B

IR i 4L

AR A IR

G 4 ) 2R B R
e i K 0

et K D B

PR 23R

BRI
T i i ) 5 2%

BVREE S M AR

] L%

HHTARR S R BT LA

14~ 15



#ﬁﬁﬂgﬁfg a8 AR 0E o B E AR TR BT 8 ] o b A D R 5 LRI A o SRR B AR R 2 AR P B I R AR 5 | o

ERRTBE B2 - SRR BRI A B AT G BERRL o 35N AR AR DRI - HECRIR A E I P B R o

v BA L 2R 0 D0 M 2 T A~ B ) A T

A IR L A PRI E - B A RS EKE
DL THM R BASOEKIZSE L RAET A

A 10JE K2 [ R 2 A o g E RS Rim o F
A O E KM - LB IR RIME -
%ED&%%%E%E%&E%y%ﬁﬁﬂmm%s@@ﬂﬁ
Wil o

AR FRRAR



L3

AR AT - AR AR

B F300Z= T (172880 oK BT
NI e wesh . A
FRAEDE B | . SRIRBHEANE © IR T
HEAROEMBENGER . E2BE13E

DR 47 A A7 A AR HE R SR B v o R R A
At

Al AR - AT EE AN IR

WA E 353 Y
SRR o B

1% FSTART B
A fEER N IR

IRAF RS — Ik
- fH e BEEI
—EH o R
SERNIKIZ AL SRENE
P CLPAUAERE o S AR
B SEIRNIEHBIS -

MINUTE

RIFAMI - PARKREFT o AR AR N - 3
B ER MR A b 1hd o

B o & P03 50 S DR UG (B BT IR © R B OB
ST o % L DK o SEPARSERT - B
KR © A PRIIE A LR IROE - B IER R o B

ERGRE - WEHLL o A ATRERE

ATHREERREZE



TRE 5% 5 Sl AE 1F

=R

HEREREE ¢ WRERFR B4/ NRERE
BHARARRBAEAT

RRSEIRER © (E A IIREMEIZO 4/ B
EBRRES HREERARRENRE
’g o

RrRAEEE - AR  RERE
HIRR ©

BIEREH - FEALER  RERE
HIRR ©

KAbEsh - ERALEER - RRATRE
HRK DR e

o BRRA/BREBAIAIRE ¢ RTIERE

HIRIES B EHFIMAS0F YRR ©
BR—R - RREFSEE/MI0F

fFlEiRE - FERALKRE . FIERER
RFELAIHURIEINEE ©

B E

MRFIEHE

IRFIH

RRETER

EHmEiR



Rl T A] DU 24/ R R IR 3 © AE P ARG - M SR AR B 14 35 HIRER] ©
SR CRUE DM M A S BRI AT B SRR

i ZE RN ©

B R TR D R U B (R AR )
WAERE - ERURFEHB TEE . M
AR R R I B

FiIRESE (SAUR ) BRI 5% -
An YR RT P R A IR 3 T
[FIFGEA . FEE G o

FERCEREBIRG - € BIPTERY B SR T
R ERCESTSRER - HYRE IR

$it) Pl 4a P &)




RERe/THEERE

AWM WA H B IIRE - AR W R R 108 . B TP A e R B L BIANEZ R BHERRAT - ST B R A o A

B E) o ROFERARBOE DR - OIS - BURPEEH B “door” ¥ 4%
TEM IR SEAT IR P PR SRR B b DYl T Rl (e o

B HBL2A/PR R SRR - BUAIRE B R A O MRS AR - PR i

SEAE M TAIRRE



1R IEK ) o

ELL FEIBI o AT BRI EEH 750W KTy ZAES S EE30REI515

KLU

T R BOE R A SEL BRI K ) (R
Ao

BEETSOW KT °

BUEAR . HAEBURHEHBLS 307 o




A
RN K T TR
4 18 FAITRBAE A STEK TTHEFE - REBIR A TR - A i AHT H H1JE HIFEHIE

NSRBI L K TIHIB 1

200W &K

PRI ERERE
REKBRM - M B
TRR R P R

i 750W ED
FERRIR &
AR B A

REEHZLHNENEY

* % % %

th 550W * f AR O
IR
¢ R ED

R

%

;% Vel 350W PR R
TSI Y 5 )
RRAKIBIR R AR

*

*

i53 180W AL AL Z
R RE
A RE IRl

10



- i
£ IG5 - BERTELEKTT  ZEEY25FRI 715 H.g'ﬁ

JEERVU R DUSERR AL T K DT 253§ © AEPRSERR
Wl LB AR TR (R ©

JET STARTT iR = 2R DhfE - #C4LSTART
TRga B . SRORERHES0RIEN

pEFmRE . A EEE s FSTARTTRIA 4t
093 8% °

11



EEZETFA

AIEE - BRANBETERE . LEAKSE

- VIS R O P IR TR B B S B
BT R X 2 SR B AE B o (R N A% (e i o #e =8 (I LL
B R PR AR R AR FEER DOEATHEE SRS EE |, nlREEr 88 /E by o 4
TEFR P B & AR OB N BT o

- RS AT R BRI D)0 BRIAIE R o B ANGE A PR
W o SEE—MNEKTBOERR N ETRIR BRI ME B . SEK(ERE
% D8 D i R TR Wi

- DI R R R R AT AT R RN AM R - e R
L EE A fee i o

C BRARRRCI A R A MR SR RN . )
T B -

LR EYIR . Y7 AR AT o

- UIE ARSI - e e e InEA R THIR St £ o D)2 )
T GEWE (NGB MBEMIL - LBERETA SBRA
A & S PEAIDE - v US| B ishg e 1R o

- VI B B B ST IO R SR 8 i
HZHMALE - DR siM i ne s o

Ui g AR o DURE A S BHER R R RS
Ferp o FEAR KAEM/ 8K o

L RAEE . YIS AR OOK G . SR e SRR
BB o

12

10.

11.

12.

13.
14.
15.

16.

17.

18.

19.

20.

L

B FE (R AR TE Y = B B 2 LE FEFEER -
BRA)ZHFEIHE S EXER FFES
B NEER BB °

z

RO BRI . FTRE R I SRR B R o AR —
IR . SRR AT o

SRR IR 7T . RS DA 8 JE K s Bl B AR
LAR 1k e v AR o

EHETIRT o MESEAS SRR PRSI AR MR MR
BZAHISL ©

BHEAT - FRER 0 GUBNEERNER - SHEERE o
V)& eI IE N R R ©
SSRGS BRI REEARER 2 o (HAESELURIAARY
SRR RE T L AR R DGR 58 B R AR R o

IR P SRR B B RIDIZDE M - AR A B
HIBHTAR - S S P 2R, o

MEFTBLE MBS . Sl i B s s DI - AR PR PR
LAH R K JE o

HBE « AR e B NS AR SCZ e s 3%
KR A A DYt DA 1k 2 I R s aple TR e
HERMEATES IO T - DEITRERERARE MM A
st o (8 AL AR R/ D B AR I A M SR TR P
AR R fE R 1 2R ©

Y10 el i B s s L ) R e - o B i B e
HfEhe o



HEHEAY 7 EREBNEBBENER

PR ARESEEE S  FEDRIENRIN - DY & 1 < 8 W S SR I
Je o SHBPIEELRIIG kK o KB PiAIIE B A RIER
BRI AR N GE A o (BIZ . fFIES AT REA Le R
2 BIAPT AN R TS g N o A5 PR M AR RER] - A Rl R
Jiik s ATAEAA R R M RE K PR NGER . S A REER
Hay o BUEREMOKIBEREREM . 5PN s e AEHIGH (B
KI) 8y — 50§ o FOKEERBR IR - BIRREE A LM
PR o HZ . FOKESA SR - MAUEGEMA
FORTRB IR e 2 . BB . A E A TN EA o

RATRECERT L B RELEEMIEEANER  Eed THl#
B
3

RERMIER . Al AEMBENER - HERE - H2HR

T 7 P b ) S B A T s R B A

g Il
A7 BRI B B B PR i A L - BIACERAE S 2 AE PR IIE N 68
A o8 BAEFTA REAESRIE N GE T R R AR L - (B2 A 2 fiE
M R BT R MRS R . AR ARy . BRI RERL o

BRER
AL Eds A e 2 o HAZAERE N RIFEGER . R
higsi e b . BRESBEBYRHER o

13

73R IEB B RS

AH5R
WECZRBIGRHER - RMEAKG AL . AT %2 5
FEAEDRB R N GE AT o RAR T QRS R B EE T . B8R4
WMEGEZMEW Y . ZAFETERE RN — =S
- DI A REHAGR - NEEHRE o —LEnl fEER fH AR
W B thEr AR . ATREAEDRBE N AT EEUK K

EREAN
PR BTSN . WIS ] 2 4 e DY
WA © (2 . DISCAEIEAS Rl —00 | AR o
)7 P A PR P OSBRSS R A i A
5 -

(o8 LNk
AR RGRART s i S BB s L - #RnlfE T 553 o i
FERARKEBOGEIEATER - AAFIMER R E RIS o

PRES - AIRFPEEIZM
LA WK eEMBEANER - HBAEEEL - A
Al A o

S
BRESRENMMERD » ETEAFERABLZA
BNORERSE - RREMERSEHREAER



RYHFHER R 7ok

EEREAY

ME AR CAMEESE - HR R - BFKERE R
PRI ERRE o (£ PE SRR AR o BRI A
MRS - PN PTECHE IS IR & BNl - DL ORAR R R I P S
VIR TR o AR NITHER . A AR RS BB
/DR B o SR AYIAMYI SR o RATEBAT R E
i ARECE R A o

PR AR EE

E2 S ESo A St S R Ot v E STOR N Y NN -2 et 53
o flf . — (AT EA o R RSB ERE - TR AR
FERAEE . gREHSRTHIMEBE - Sh e fa . HiEH
TAPARE IR o — ke . BARAIREEIFE . R EwR
AGE o HLLRRE . URATLUBIREAEL - SRR - MEE
P A Y B R R o FRF R 0) AR R A - P DAL E AR R
s HRER AR WA R TR EL o Bt ARk . KRR
REG . BRENEY - EMBAEENERT - FEREPIU . 3B
WARAER - N EREREEER — & ] (RS2 NE) - B EamR
MEARE - GZA RSN - WEBMRMEEN Y - EHEE
AR o QIR AV — AWM ZAERRE - SWRINE G 8 0 P
DYERAE o B FNE S BRI AT R AR RER . g RAREAETY ©

RIBE

BINMm% LR EY - WEE LA . T il - gREm®E
YA BT o (R TRy - IRDTR/N ORI Z FLIY
Y . DS aYn kg NS mirs o

R

EE Y FESG o FRAEEEEY o LREARE O B R
I fEERREES . RS S BB o

BRI Y

P MO 38 M BARE & K 28488 iz S IR - WU DA R L 8
o AETEIAAT - ESCE FOKSUNEE DRI ©

14

MEBRMEHIRY
EEHAEE A i L PR S SE DR A o TR M Y A SR D A SRR
- HEHO YA SR S B A SGR (3 TR

Ry E
DRI P R B - A e AR YR B A TR I © B - TR
Z e . FTERIREE MR o SR AR R EnoRE R
AR AR D B R =y 2 — ©

RYEIR
i A G AR AR FI2BRIRE - RS RN . SRR
IHFFARE - HIMEXE B AARINAAR R o A RMIRIE - EWIE
HRE - HAER Y R G 8T AT o TR SN RN - R
MpcEER . RNRERYMDOE D JERR - BA O LR
[BfER R S BGIRA eY  rl R P T o

s
& RERAFRATT MR - MG A R o 0 21 DR S R
At — R . AR IR RSN o

R EEE
PN R @ AR 1550 Sk DL BT 12 - I AR S AR IR - (&
RERA TR R <0 (o o TGP A2 R - ml LI Bl - AR
T B RS E DU I N TR R (3 o A UR SR B i
- RN R AR RE T AR o

= LR
B ATRE A S B L S IS R - SEORAE R IR RAAE o (B ER
N5 T AR EERUIS AR A B . IR i > S W RS s o

LA ERRETH
A A RS20 « IRIRERE S - CRIRBCAE TR -
HEMEAHTE - BBEEESN—E . RS - D12 at

AR o



o
PRI A b Hoh i B — BR o AR MR - RO A
HRA W o (BRI PR IRPFIRE S SAREBRAL ML T 0 C © HRAb
(R LR A SE RO+ T DAY PR e M P Ah 2 A T

L

JERE R M SRR . SR 2 R . DUCE Ry THED MR R
< BERE S RRIE o UIFHE P SRS - IR RN DARECREEA o

B ERER S Sk
HUR SR MR S T - HEBRIEHE PR« K@ M ARIE R
TSR ST o BRI - BIEESY . S ElRS IR
VI EREHEL ) T3 o

BEE
HE SHAR (RERHFR (i) B TTI SR RTT I e i A s i - LARI it
JETZH o Ul Ak - Wk CRIBAUE R EEN T - GAlEs]5K

O

e

AR B LR R - PR RERE R BRI PO ALE e
R

B RERERENRY - BRAMEREN L - SHlE s
IR o MR EE N EE « 5 8 BRI
AHAREEE

TR REAG S DOE A P DA A AR o A L i A B E TR i
- BREEED - HAZEWERY - GFENEARE . £ERYES
FIERE . ARSI EEMES RN SERCE R
FEFFROHE - YIRS TS F (3°C) B15°F (8°C) A%k
= RS

TEPRPBE I R . EAEIR3 R 10508 o BRIF R E 5 (A
FERUERRE  BFD) . —BRE . EERONE . EE R DR (R
o (EHUIE R A eI AR R - WA BIEHRHER A M 81 O o

15

RYFFMER 188 =

TEEEARBGH SN

1 RISHCHEAEER
BV S TR AF RSB DRI R N RE B SR AR -
LR AT B 0 A2 o B0 M its P g IR i+ 0 R TR
IR o H A A M P HEFIRE AR R 2 - (EmE R AR IL AL S e L o
JeH R 1R BRI AE B MR I Y . SRR AR o D206 I B vE
G e R o R T T e O Ve R A AR I O

2. RISTHIRMINDAE

FHE BK B i K ACE B OSBRSS - piE A1 e PR TR Rz B ©
HRT N B R RIR - U205 R FRB A o E IR PR IR
e . HESEHEIETHIDE - DABS L ORBE BRSNS B - RRAT TATRR - 3L
G AT PR AE IR © 1518 %% - FEIRCANCEL Y {258 o

3. WUCRATRAEME MR A ED MDY IR B m] KA AR AT o B

Pl AE = LR T G I A B G sl B - H AR TR
T 9 L BE %%

4. DHBRFEIER B P BRI o H A nl HHIBERIAE BAGEA TR - S f

JRFFIZ ©
DI DERSBEMEERYENERE SR N B R A EERMORIE
FECHEHBAAEER - a R F RS IR



FRE

) 8

NE ME NI

) I3

% T3

ERRRERTR . HTEBERE?
WEFEHERRE - SEATE-
BIEERT

18 FIR R

RIHRE R TR IR B ?

TEILL e FEIRBEYRFLA AT RATFE - MR THEZFMAL
ERTERHROSRRE . BARHWE"?
WERAXEEWMARMEIRE ©

ERARTH) . EEBMARE  §TERIER?
g  VINBEBHTEMMRIER TR ENIBERE . ERAMKE -

RUBEFHGRA?
EETER - RESKRER
BEAMBR - BHPEREER -
BRRAE-

BMERERE - BATRNEREHRER?
ERRTARTER  EFHEM  AYABKRAERR - BHEER
YMER—RERE - AIERNBSSM - RARRERE  FHEHE
RIERYIBEEME °

ZAEREMNEERE  S%REE
BEHFER - FURR V2=

16

) I3

A EEREERAETRERTE?

AL . BERATAEAR—ER AR -

(1) BEREERMMIRIEERM

Q) FRABKIFMBIRTEEER - N
FEAR T KIFEFTRRI R RIS ©

S R S B TR T AR B LR AERITR S| o BEATIR LORAERE - SR AEDH
WSS E T o RO BRI - JORAEYRARIRB - 35 b ke
C EBETEH . SO K e

'S

) 3

DI bR AR o (RIg IORAEZ

RATHRRE AR R & AR S F SRR ABRIR 2
FERERAENES  BEECERSERRK - MRHTRER
TRMERRA - SREMBFHBIMANRE - RREHMEE - AL
HRBEZRMOEL  BERHA  RERMRESTESIMME-
BYTRRHRT » Bk EENEEE - $RETRHZREFR
FBEAEALRMIE  SEERENES  AEEYRIRRE - B
EREFHERAREAE K

- DIyEaIg R RIR I o



THERAR S B H /BT 5316

Vo =l
=
AEBRUAEEIMLR EHTRg
BRSNS RS T A B O P2501
% TEHEN 220/230 V AC/ 50Hz
=) kﬁ

B —Hiay

“$ﬁ&ﬁmi JRAR N B FE SRR (0 B FR A AR AT ) 2R (0
AHFFHE - S5 T HIIEST -

B R R S B AR A T REN SR (R AL o
T TR AL SR BI AR A 7 REL BAL (e L

BRI (R (U TERR - M AUEER A T RIESZIA £
IBRAE | o

HIRIRAIAR - WA th AU B UL U A BRI BT
BT MEAE LURS (38 A2 R4

17



®

Appliances

Star Service Hotline 24069138
www.whirlpool.com.hk

IFU0208P2501 P2501
P/No. 3828W5A2744



