
Owner’s Manual

 MICROWAVE OVEN
Model: MC-3010D



Please read these instructions carefully before installing and operating the oven.
Record in the space below the SERIAL NO. found on the nameplate on your oven
and retain this information for future reference.

SERIAL NO.

PRECAUTIONS TO AVOID POSSIBLE EXPOSURE TO
EXCESSIVE MICROWAVE ENERGY

1. Do not attempt to operate this oven with the door open since open door operation
can result in harmful exposure to microwave energy. It is important not to
defeat or tamper with the safety interlocks.

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

3. Do not operate the oven if it is damaged. It is particularly important that the
oven door close properly and that there is no damage to the
a. Door (bent),
b. Hinges and latches (broken or loosened),
c. Door seals and sealing surfaces.

4. The oven should not be adjusted or repaired by anyone except properly
qualified service personnel.
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SPECIFICATIONS

Power Consumption: 220-230V, 50Hz, 1500W (Microwave)
220-230V, 1400W (Convection)
220-230V, 1000W (Heater)

Rated Microwave Output: 1000W
Operation Frequency: 2450MHz
Outside Dimensions: 305mm(H) x 525mm(W) x 490mm(D)
Oven Cavity Dimensions: 219mm(H) x 350mm(W) x 355mm(D)

Cooking Uniformity: Turntable System {314mm}
Net Weight: Approx. 22kg

If the oven fails to operate:
1. Check to ensure that the oven is

plugged in securely. If it is not,
remove the plug from the outlet, wait
10 seconds, and plug it in again
securely.

2. Check for a blown circuit fuse or a
tripped main circuit breaker. If these
seem to be operating properly, test
the outlet with another appliance.

3. Check to ensure that the control panel
is programmed correctly and the
timer is set.

4. Check to ensure that the door is
securely closed engaging the door
safety lock system. Otherwise, the
microwave energy will not flow into
the oven.

IF NONE OF THE ABOVE RECTIFY THE
SITUATION, THEN CONTACT A
QUALIFIED TECHNICIAN. DO NOT TRY
TO ADJUST OR REPAIR THE OVEN
YOURSELF.

INSTALLATION

1. 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. For correct operation, the oven must
have sufficient airflow. Allow 20cm
of space above the oven, 10cm at
back and 5cm at both sides. Do not
cover or block any openings on the
appliance. Do not remove feet.

6. Do not operate the oven without
glass tray, roller support, and shaft
in their proper positions.

7. Make sure that the power supply
cord is undamaged and does not run
under the oven or over any hot or
sharp surface.

8. The socket must be readily
accessible so that it can be easily
unplugged in an emergency.

9. Do not use the oven outdoors.

BEFORE YOU CALL FOR SERVICE



GROUNDING INSTRUCTIONS

This appliance must be grounded. This
oven is equipped with a cord having a
grounding wire with a grounding plug.
It must be plugged into a wall receptacle
that is properly installed and grounded.
In the event of an electrical short circuit,
grounding reduces risk of electric shock
by providing an escape wire for the
electric current. It is recommended that
a separate circuit serving only the oven
be provided. Using a high voltage is
dangerous and may result in a fire or
other accident causing oven damage.
Warning: Improper use of the
grounding plug can result in a risk of
electric shock.

Note
1. If you have any questions about the

grounding or electrical instructions,
consult a qualified electrician or
service person.

2. Neither the manufacturer nor the
dealer can accept any liability for
damage to the oven or personal injury
resulting from failure to observe the
electrical connection procedures.

The wires in this cable main are colored
in accordance with the following code:
Green and Yellow = EARTH
Blue = NEUTRAL
Brown = LIVE

Operation of the microwave oven can
cause interference to your radio, TV, or
similar equipment.
When there is interference, it may be
reduced or eliminated by taking the
following measures:
1. Clean door and sealing surface of

the oven.
2. Reorient the receiving antenna of

radio or television.

RADIO INTERFERENCE
3. Relocate the microwave oven with

respect to the receiver.
4. Move the microwave oven away

from the receiver.
5. Plug the microwave oven into a

different outlet so that microwave
oven and receiver are on different
branch circuits.

IMPORTANT SAFETY INSTRUCTIONS

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. Read all instructions before using

the appliance.
2. Use this appliance only for its

intended use as described in this
manual. Do not use corrosive
chemicals or vapors in this

appliance. This type of oven is
specifically designed to heat, cook or
dry food. It is not designed for
industrial or laboratory use.

3. Do not operate the oven when empty.
4. 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.



5. Warning: 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.

6. To reduce the risk of fire in the
oven cavity:
a. When heating food in plastic or paper

container, keep an eye on the oven
due to the possibility of ignition;

b. Remove wire twist-ties from paper
or plastic bags before placing bag
in oven.

c. If smoke is observed, switch off or
unplug the appliance and keep the
door closed in order to stifle any
flames.

d. Do not use the cavity for storage
purposes. Do not leave paper
products, cooking utensils or food
in the cavity when not in use.

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

8. Microwave heating of beverage can
result in delayed eruptive boiling,
therefore care has to be taken when
handling 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. Cooking utensils may become hot
because of heat transferred from the
heated food. Potholders may be
needed to handle the utensil.

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

15. Warning: It is hazardous for
anyone other than 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.

MICROWAVE COOKING PRINCIPLES

1. Arrange food carefully. Place
thickest areas towards outside of
dish.

2. Watch cooking time. Cook for the
shortest amount of time indicated
and add more as needed. Food
severely overcooked can smoke or
ignite.

3. Cover foods while cooking. Covers
prevent spattering and help foods to
cook evenly.

4. Turn foods over once during
microwaving to speed cooking of
such foods as chicken and
hamburgers. Large items like roasts
must be turned over at least once.

5. Rearrange foods such as meatballs
halfway through cooking both from
top to bottom and from the center of
the dish to the outside.



UTENSILS GUIDE
1. The ideal material for a microwave

utensil is transparent to microwave,
it allows energy to pass through the
container and heat the food. Only
use a temperature probe
recommended for this oven.

2. Microwave can not penetrate metal,
so metal utensils or dishes with
metallic trim should not be used.

3. Do not use recycled paper products
when microwave cooking, as they
may contain small metal
fragments which may cause
sparks and/or fires.

4. Round /oval dishes rather than
square/oblong ones are
recommend, as food in corners tends
to overcook.

5. Narrow strips of aluminum foil may
be used to prevent overcooking of
exposed areas. But be careful don’t
use too much and keep a distance of
1 inch (2.54cm) between foil and
cavity.

The list below is a general guide to help
you select the correct utensils.

Cookware Microwave Grill Convection Combination*

Heat–Resistant Glass Yes Yes Yes Yes

Non Heat–Resistant Glass No No No No

Heat–Resistant Ceramics Yes Yes Yes Yes

Microwave–Safe Plastic Dish Yes No No No

Kitchen Paper Yes No No No

Metal Tray No Yes Yes No

Metal Rack No Yes Yes No

Aluminum Foil & Foil Container No Yes Yes No

* Combination: applicable for both «microwave+grill», and «microwave+convection» cooking.

PART NAMES

1. Door Safety Lock System
2. Oven Window
3. Oven Air Vent
4. Shaft
5. Roller Ring
6. Glass Tray
7. Control Panel
8. Grill Heater
9. Baking plate



CONTROL PANEL

DISPLAY SCREEN

Cooking time, power, indicators

and

present time are displayed.

COMPU COOKING

Easy settings to cook/defrost

popular

food.

POWER LEVEL

Touch POWER LEVEL and then

use

number pads to set cooking

power level.

GRILL

Press to set a grill-cooking

program.

CONVECTION

Press to program convection

cooking.

ROAST

Touch to roast food

CLOCK

Use to set the clock

TIMER

Use to set the oven timer

QUICK COOK BUTTONS:

POPCORN REHEAT POTATO

START/1MIN PLUS

Press to start cooking or add to

cooking

time.

STOP/CANCEL

Touch to stop cooking program

or clear

all previous settings before

cooking

starts

NUMBER PADS/CONVECTION

TEMPERATURE ENTRY

Touch to set cooking time, enter

weight

or number of servings, or

program

convection temperature.

 (Please also see the following pages for more detail)



HOW TO SET THE OVEN CONTROLS

BEEPS DURING OVEN SETTINGS

• ONE BEEP: Oven accepts the entry.
• TWO BEEPS: Oven does not accept

the entry. Please check and try again.

SETTING THE CLOCK

The clock works in 12-hour cycle. When
the oven is first plugged in, the display
will briefly show “ENTER CLOCK
TIME”, you can set the clock time now
or later. To set the clock time later,
1. Press CLOCK button.
2. Use the numeric pads (in the

natural sequence of time) to enter
clock time

3. Press CLOCK to confirm.

MICROWAVE COOKING

Microwave cooking allows you to
customize cooking power and time.
First, you select a power level by pressing
the POWER LEVEL button a number of
times (see the table below). Then you
set the cooking time (maximum 99
min. plus 99 sec. ) using the numeric
pads, before pushing the START button.

Press POWER button to select
cooking power

Press Power Description

once 100%(P-100) High

twice 90%(P-90)

3 times 80%(P-80)

4 times 70%(P-70) Medium
High

5 times 60%(P-60)

6 times 50%(P-50) Medium

7 times 40%(P-40)

8 times 30%(P-30) Med.
Low/Defrost

9 times 20%(P-20)

10 times 10%(P-10) Low

11 times 0%(P-00)

Suppose you want to cook for 5 minute
at 60% power level.
1. Press POWER LEVEL button 5 times
2. Press number pads to enter cooking

time until the correct cooking time
(5:00) is displayed.

3. Press START button.

Note:

1. If you want to temporarily stop a
cooking session, press the STOP/
CANCEL pad once and then you can
start the cooking again by press
START; or press the STOP/
CANCEL twice to cancel the cooking
program altogether.

2. After the cooking time ends, the
system will beep four times and
END is displayed. Before starting
another cooking session, press
STOP/CANCEL pad to clear the
display and reset the system.

GRILL

Grill cooking is particularly useful for
thin slices of meat, steaks, chops,
kebabs, sausages and pieces of chicken.
It is also suitable for hot sandwiches
and au gratin dishes.
Suppose you want to program grill
cooking for 12 minutes.
1. Make sure the system is reset by

pressing the STOP/CANCEL pad
once.

2. Press GRILL button.
3. Use the number pads to enter

cooking time.
4. Press START button.

Note:

Grill cooking power is set at full power
level by the system. Maximum cooking
time for grill is 99:99.



4. Open the door and place container of
food at the center of the turntable.

5. Use the number pads to enter
cooking time.

6. Press START button.

ROAST

This oven has four pre-programmed
settings that make it easy to cook with
both convection heat and microwave
whereby meats can be made juicy and
tender with just the right amount of
browning and crispness.
Press ROAST button and then use the
number pads 1-4 to program convection
temperature:

Program Press number Temp.
pad (0)

COMB1 1 150

COMB2 2 180

COMB3 3 200

COMB4 4 230

Suppose you want to roast for 24
minutes on COMB3.
1. Press ROAST button
2. Use the number pads 1-4 to enter

convection temperature. In this case,
press number pad 3.

3. Use the number pads to enter
cooking time. In this case, press
number pads 2,4,0,0.

4. Press START button to start.

Note:

The maximum cooking time is 99 min.,
99 sec. After time has elapsed four beeps
sound and END appears in display.
Press STOP/CANCEL button or open
door to clear END before starting another
cooking function. You can check the
convection temperature while cooking is
in progress by pressing the ROAST
button.

CONVECTION

During convection cooking, hot air is
circulated throughout the oven cavity to
brown and make crisp foods quickly and
evenly. This oven can be programmed
for ten different cooking temperatures.

To Cook with Convection
To cook with convection, press
CONVECTION button once and then
press the number pads to enter the
desired convection temperature.
Suppose you want to cook at 3250 for 40
minutes.
1. Press CONVECTION button.
2. Press number pad 7.
3. Press number pads 4,0,0,0 to enter

cooking time.
4. Press START button.

Note:

1. The maximum convection cooking
time is 99 min. 99 sec. After time
has elapsed four beeps sound and
END appears in display. Press
STOP/CANCEL button or open door
to clear END before starting another
cooking function.

2. You can check the convection
temperature while cooking is in
progress by pressing the
CONVECTION button.

To Preheat and Cook with
Convection
Your oven can be programmed to
combine preheating and convection
cooking operations.
Suppose you want to preheat to 1600 and
then cook 35 minutes.
1. Press CONVECTION.
2. Press number pad 2 to indicate

convection temperature 900

3. Press START button. Beeps will
sound when the designated
temperature is reached.



SPECIAL FEATURES

In this special feature section, you can
find easy settings to cooking popular
food.

POPCORN

This feature allows a regular sized bag
of popcorn to be popped.
1. Press POPCORN once, the display

will show code and cooking time
2. Press START button.

NOTE:

To reset POPCORN time: Press
POPCORN twice, and use the number
pads to enter the new popcorn time, and
then press START button to verify. The
new popcorn time will remain whenever
you use the POPCORN function until
you reset it.

REHEAT

Touch the reheat pad will allow the
reheating of a chilled dinner plate.
1. Press REHEAT pad once, the

display will show code and cooking
time.

2. Press START button.

POTATO

1. Touch POTATO pad once or twice
for potato 4-6 oz or 5-7 oz per serving.

2. Use the number pads 1-4 to select
the number of servings.

3. Press START button.

Please refer to the following charts for
cooking guide:

1. Press POTATO pad once and use
the number pads 1-4 to select
number of servings (100-180 g)

Press Press Cooking
POTATO  number pad time

1 1 3 min 50 sec

1 2 7 min 10 sec.

1 3 11 min

1 4 14 min

2. Press POTATO pad twice and use
the number pads 1-4 to select
number of servings (150-210 g)

Press Press number Cooking
BEVERAGE pad  time

2 1 5 min 40 sec

2 2 10 min

2 3 15 min

2 4 19 min

Note:

After the cooking program have finished,
let food stand in the oven for 5~10 minutes.

The cooking time quoted here is for
reference only. Please always take
the cooking timings actually show
on the screen of your oven as the
correct settings.

COMPU DEFROST

Compudefrost automatically defrost
foods to the weight you entered.
To defrost 2.0 pound of chicken pieces,
do the following:
1. touch DEFROST pad up to 5 times

to select the type of food to be defrosted,
in this case, touch it 3 times.

2. Use the number pads to enter
weight, in this case, touch 2,0.

3. Touch START pad.

Defrost chart

Press Food Amount
DEFROST

Once 1. Ground meat 0.2~1.40lb

Twice 2. Steaks, chops, fish 0.2~1.80lb

3 times 3. Chicken pieces 0.2~1.50lb

4 times 4. Roast 0.8~1.80lb

5 times 5. Casserole 2~6 cups

1. If you happen to enter weight above or
below the weights allowed, the screen
will clear to 0.0 allowing you reenter.

2. To defrost other food, use 30% power
and program defrosting time.



COMPU COOK

Compu cook and the following Compu
settings leave you no more to do with
cooking than selecting the food to be
cooked and entering its weight or
number of servings, before pushing the
START button.
For example, to cook 1.5 lb of fish
1. Indicating the type of food placed into

the oven by pressing COOK pad 5
times.

2. Use the number pads to enter
weight within the range indicated
in the charts below, in this case,
touch 1 and 5.

3. push START button.

Press SETTING Food Amount
COOK

Once 1. baked potato 1~4
medium

Twice 2. fresh vegetable 1~4 cups

3 times 3. frozen vegetables 1~4 cups

4 times 4. ground meat 0.1~1.0 lb

5 times 5. seafood, fish 0.1~1.0 lb

COMPU PIZZA

For items 1~4, you just need to indicate
what kind of a pizza you want it to come
out of the oven and push the START
pad. Step 2 is skipped.

Press  SETTING Food Quantity
PIZZA

Once 1. bake frozen pizza
   regular crust 1

Twice 2. bake frozen pizza
   rising crust 1

3 times 3. bake refrig pizza 1

4 times 4. Microwave pizza 1

5 times 5. Casserole 1~6 slices

COMPU GRILL

Press  SETTING Food Quantity
Grill

Once 1. hamburgers 1-7 (0.1lb
each)

Twice 2. steaks           0.2~0.9lb

3 times 3. fish steaks       0.2~0.9lb

4 times 4. boneless poultry  0.2~0.9 lb

5 times 5. chicken pieces   0.2~1.4 lb

COMPU ROAST

Press SETTING Food Quantity
ROAST

Once 1. Chicken, turkey  1.1~3.2 
    (whole)

Twice 2. Pork loin 0.9~1.6 

3 times 3. turkey breast 1.4~1.6 

4 times 4. beef eye of round 0.9~1.6

5 times 5. Cornish hens 0.2~1.4 

COMPU BAKE

Press  SETTING Food Quantity
BAKE

Once 1. French fries 0.1~0.4

Twice 2. Frozen snack 0.9~1.6

3 times 3. Brownies 10x10x5

4 times 4. Snack cake 10x10x5

5 times 5. biscuits 8~10 (1 package of
convenience

biscuits)



OTHER CONVENIENT FEATURES

MINUTE TIMER
The timer works independently as a
reminder and the time countdown ends
in beeps sounding.
1. Press TIMER.
2. Use the numeric pads to enter the
time to be counted down.
3. Press START.

CHILD PROOF LOCK
The child proof lock prevents
unsupervised operation by little children.
To set the child proof lock: Press STOP/
CANCEL button for 3 seconds, then a
beep will sound and the indicator light
will come on. In the lock state, all buttons
are disabled.
To cancel the child proof lock: Press
STOP/CANCEL button for three

seconds, then a beep will sound and the
indicator light will come off.

TO STOP THE OVEN WHILE THE
OVEN IS OPERATING
1. Press STOP/CANCEL button.

You can restart the oven by pressing
START pad.
Touch STOP/CANCEL to erase all
instructions.

2. Open the door.
You can restart the oven by closing
the door and pressing START pad.

Note:

Oven stops operating when door is
opened.



CLEANING AND CARE

1. Turn off the oven and remove the power plug from the wall socket before
cleaning.

2. Keep the inside of the oven clean. When food splatters or spilled liquids adhere
to oven walls, wipe with a damp cloth. Mild detergent may be used if the oven
gets very dirty. Avoid the use of spray and other harsh cleaners as they may
stain, streak or dull the door surface.

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

4. Wipe the door and window on both sides, the door seals and adjacent parts
frequently with a damp cloth to remove any spills or spatters. Do not use
abrasive cleaner.

5. Do not allow the control panel to become wet. Clean with a soft, damp cloth.
When cleaning the control panel, leave oven door open to prevent oven from
accidentally turning on.

6. If steam accumulates inside or around the outside of the oven door, wipe with
a soft cloth. This may occur when the microwave oven is operated under high
humidity condition. And it is normal.

7. It is occasionally necessary to remove the glass tray for cleaning. Wash the
tray in warm sudsy water or in a dishwasher.

8. The roller ring and oven floor should be cleaned regularly to avoid excessive
noise. Simply wipe the bottom surface of the oven with mild detergent. The
roller ring may be washed in mild sudsy water or dishwasher. When removing
the roller ring from cavity floor for cleaning, be sure to replace in the proper
position.

9. Remove odors from your oven by combining a cup of water with the juice and
skin of one lemon in a deep microwaveable bowl, microwave for 5 minutes.
Wipe thoroughly and dry with a soft cloth.

10. When it becomes necessary to replace the oven light, please consult a dealer to
have it replaced.





Galanz Enterprises Corporation of Guandong
Address: 25 Ronggui Nan Rd. Ronggui, Shunde,
Guangdong, China.

MADE IN CHINA



Ðóêîâîäñòâî ïîëüçîâàòåëÿ

 ÊÎÍÂÅÊÖÈÎÍÍÀß
ÌÈÊÐÎÂÎËÍÎÂÀß ÏÅ×Ü

Ìîäåëü: MC-3010D
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Ïåðåä óñòàíîâêîé è èñïîëüçîâàíèåì ïå÷è âíèìàòåëüíî ïðî÷òèòå ýòè èíñò-
ðóêöèè.
Çàïèøèòå íèæå ñåðèéíûé íîìåð, êîòîðûé âû ìîæåòå íàéòè íà òàáëè÷êå íà
âàøåé ïå÷è, è ñîõðàíèòå ýòó èíôîðìàöèþ äëÿ äàëüíåéøåãî èñïîëüçîâàíèÿ.

ÑÅÐÈÉÍÛÉ ¹

ÌÅÐÛ ÏÐÅÄÎÑÒÎÐÎÆÍÎÑÒÈ ÂÎ ÈÇÁÅÆÀÍÈÅ
ÂÎÇÌÎÆÍÎÃÎ ÂÎÇÄÅÉÑÒÂÈß ÌÈÊÐÎÂÎËÍ

1. Íå ïûòàéòåñü èñïîëüçîâàòü ýòó ïå÷ü ñ îòêðûòîé äâåðüþ, ýòî ìîæåò ïðè-
âåñòè ê îïàñíîìó âîçäåéñòâèþ ìèêðîâîëí. Íå íàðóøàéòå ôóíêöèè çà-
ùèòíîé áëîêèðîâêè.

2. Íå ïîìåùàéòå íèêàêèõ ïðåäìåòîâ ìåæäó ïåðåäíåé ïàíåëüþ ïå÷è è
äâåðüþ, è íå äîïóñêàéòå ñêîïëåíèÿ ãðÿçè èëè îñàäêà îò ÷èñòÿùèõ
ñðåäñòâ íà óïëîòíÿþùèõ ïîâåðõíîñòÿõ.

3. Íå èñïîëüçóéòå ïå÷ü, åñëè îíà ïîâðåæäåíà. Îñîáåííî âàæíî, ÷òîáû äâåðü
ïå÷è çàêðûâàëàñü äîëæíûì îáðàçîì è íå áûëî ïîâðåæäåíèé
a. Äâåðè (èñêðèâëåíèå),
b. Ïåòåëü è çàùåëîê (ïîëîìêà èëè îòâèí÷èâàíèå),
c. Óïëîòíåíèé è óïëîòíÿþùèõ ïîâåðõíîñòåé äâåðè.

4. Ïå÷ü äîëæíà ðåãóëèðîâàòüñÿ èëè ðåìîíòèðîâàòüñÿ òîëüêî êâàëèôèöè-
ðîâàííûì îáñëóæèâàþùèì ïåðñîíàëîì.
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ÒÅÕÍÈ×ÅÑÊÈÅ ÕÀÐÀÊÒÅÐÈÑÒÈÊÈ

Ïîòðåáëÿåìàÿ ìîùíîñòü: 220-230 Â, 50 Ãö, 1500 Â (Ìèêðîâîëíîâàÿ)
220-230 Â, 1400 Âò (Êîíâåêöèîííàÿ)
220-230 Â, 1000 Âò (Íàãðåâàòåëü)

Íîìèíàëüíàÿ ìèêðîâîëíîâàÿ
âûõîäíàÿ ìîùíîñòü: 1000 Âò
Ðàáî÷àÿ ÷àñòîòà: 2450 ÌÃö
Íàðóæíûå ðàçìåðû: 305 ìì(Â)õ 525 ìì(Ø) õ 490 ìì(Ã)
Ðàçìåðû ïîëîñòè ïå÷è: 219 ìì(Â) õ 350 ìì(Ø) õ 355 ìì(Ã)
Åìêîñòü ïå÷è: 30 ë
Ðàâíîìåðíîñòü ïðèãîòîâëåíèÿ: Ñèñòåìà ïîâîðîòíîãî êðóãà {314 ìì}
Ìàññà íåòòî: Îêîëî 22 êã

ÏÅÐÅÄ ÂÛÇÎÂÎÌ ÎÁÑËÓÆÈÂÀÞÙÅÃÎ ÏÅÐÑÎÍÀËÀ
Åñëè ïå÷ü íå ðàáîòàåò:
1. Ïðîâåðüòå ïðàâèëüíîñòü ïîäêëþ-

÷åíèÿ ïå÷è. Â ñëó÷àå íåïðàâèëü-
íîãî ïîäêëþ÷åíèÿ èçâëåêèòå âèë-
êó èç ðîçåòêè, ïîäîæäèòå 10 ñåêóíä
è ñíîâà ïîäêëþ÷èòå åå ê ðîçåòêå.

2. Ïðîâåðüòå ïðåäîõðàíèòåëü è
âûêëþ÷àòåëü. Åñëè îíè ðàáîòàþò
íîðìàëüíî, ïðîâåðüòå ðîçåòêó ñ
äðóãèì ïðèáîðîì.

3. Óáåäèòåñü, ÷òî ïàíåëü óïðàâëå-
íèÿ ïðàâèëüíî çàïðîãðàììèðî-
âàíà è òàéìåð óñòàíîâëåí.

4. Óáåäèòåñü, ÷òî äâåðü ïëîòíî çàê-
ðûâàåòñÿ ñ çàäåéñòâîâàíèåì ñèñ-
òåìû çàùèòíîé áëîêèðîâêè äâå-
ðè. Â ïðîòèâíîì ñëó÷àå ìèêðîâîë-
íîâàÿ ýíåðãèÿ íå áóäåò ïîñòóïàòü
â ïå÷ü. Åñëè íè îäíà èç âûøåóêà-
çàííûõ ïðîöåäóð íå ïðîÿñíèëà
ñèòóàöèþ, ñâÿæèòåñü ñ êâàëèôè-
öèðîâàííûì òåõíèêîì. Íå ïûòàé-
òåñü ðåãóëèðîâàòü èëè ðåìîíòèðî-
âàòü ïå÷ü ñàìîñòîÿòåëüíî.

ÓÑÒÀÍÎÂÊÀ
1. Óáåäèòåñü, ÷òî èç äâåðè èçâëå÷å-

íû âñå óïàêîâî÷íûå ìàòåðèàëû.
2. Ïðåäóïðåæäåíèå: Ïðîâåðüòå ïå÷ü íà

íàëè÷èå ïîâðåæäåíèé, íàïðèìåð,
íå èñêðèâëåíà ëè äâåðü, íå ïîâðåæ-
äåíû ëè óïëîòíåíèÿ è óïëîòíÿþ-
ùèå ïîâåðõíîñòè äâåðè, íå ñëîìà-
íû ëè èëè íå îòâèíòèëèñü ëè ïåò-
ëè è çàùåëêè è íåò ëè âìÿòèí âíóò-
ðè ïå÷è èëè íà äâåðè. Åñëè âû îá-
íàðóæèëè ïîâðåæäåíèÿ, íå èñïîëü-
çóéòå ïå÷ü è îáðàòèòåñü çà êâàëè-
ôèöèðîâàííûì îáñëóæèâàíèåì.

3. Ýòà ìèêðîâîëíîâàÿ ïå÷ü äîëæíà
áûòü óñòàíîâëåíà íà ðîâíîé, óñ-
òîé÷èâîé ïîâåðõíîñòè, ñïîñîáíîé
âûäåðæèâàòü åå âåñ è âåñ ñàìûõ
òÿæåëûõ áëþä, êîòîðûå ìîãóò
ïðèãîòàâëèâàòüñÿ â ïå÷è.

4. Íå óñòàíàâëèâàéòå ïå÷ü â ìåñ-
òàõ ïîâûøåííîãî âûäåëåíèÿ
òåïëà, âëàãè èëè îòíîñèòåëüíîé

âëàæíîñòè èëè âáëèçè ëåãêî âîñ-
ïëàìåíÿþùèõñÿ ìàòåðèàëîâ.

5. Äëÿ ïðàâèëüíîé ðàáîòû ïå÷è
äîëæåí áûòü îáåñïå÷åí äîñòàòî÷-
íûé ïîòîê âîçäóõà. Ïðè óñòàíîâ-
êå îñòàâüòå 20 ñì ñâîáîäíîãî ïðî-
ñòðàíñòâà íàä ïå÷üþ, 10 ñì ñçà-
äè è ïî 5 ñì ïî áîêàì. Íå íàêðû-
âàéòå è íå áëîêèðóéòå îòâåðñòèÿ
íà ïå÷è. Íå óäàëÿéòå íîæêè.

6. Íå èñïîëüçóéòå ïå÷ü, åñëè ñòåêëÿí-
íûé ëîòîê, ðîëèêîâàÿ îïîðà è âàë íà-
õîäÿòñÿ â íåïðàâèëüíîì ïîëîæåíèè.

7. Óáåäèòåñü, ÷òî øíóð ïèòàíèÿ íå
ïîâðåæäåí è íå ïðîòÿíóò ïîä ïå-
÷üþ èëè ïîâåðõ ëþáîé ãîðÿ÷åé
èëè îñòðîé ïîâåðõíîñòè.

8. Ðîçåòêà äîëæíà áûòü ëåãêî äîñ-
òóïíà, ÷òîáû ïå÷ü ìîæíî áûëî
ëåãêî îòêëþ÷èòü îò ñåòè â ñëó÷àå
íåîáõîäèìîñòè.

9. Íå èñïîëüçóéòå ïå÷ü âíå ïîìåùåíèÿ.
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Ïðèìå÷àíèÿ
1. Åñëè ó âàñ åñòü êàêèå–ëèáî âîï-

ðîñû, êàñàþùèåñÿ çàçåìëåíèÿ
èëè ýëåêòðè÷åñêèõ èíñòðóêöèé,
ñâÿæèòåñü ñ êâàëèôèöèðîâàí-
íûì ýëåêòðèêîì èëè ñïåöèàëèñ-
òîì ïî îáñëóæèâàíèþ.

2. Íè ïðîèçâîäèòåëü, íè äèëåð íå
íåñóò íèêàêîé îòâåòñòâåííîñòè çà
ïîâðåæäåíèÿ ïå÷è èëè âðåä, íà-
íåñåííûé ÷üåìó–ëèáî çäîðîâüþ
â ðåçóëüòàòå íåïðàâèëüíîãî âû-
ïîëíåíèÿ ïðîöåäóð ýëåêòðè÷åñêî-
ãî ïîäêëþ÷åíèÿ.

Ïðîâîäà â êàáåëüíîé ñåòè îêðàøåíû
â ñîîòâåòñòâèè ñî ñëåäóþùèì êîäîì:
Çåëåíûé è æåëòûé = ÇÅÌËß
Ñèíèé = ÍÅÉÒÐÀËÜ
Êîðè÷íåâûé = Ïðîâîä ïîä íàïðÿ-
æåíèåì

Ýòîò ïðèáîð äîëæåí áûòü çàçåìëåí.
Ýòà ïå÷ü îñíàùåíà øíóðîì ñ çàçåì-
ëÿþùèì ïðîâîäîì è âèëêîé ñ çàçåì-
ëåíèåì. Îí äîëæåí ïîäêëþ÷àòüñÿ ê
ñòåííîé ðîçåòêå, óñòàíîâëåííîé è çà-
çåìëåííîé äîëæíûì îáðàçîì. Â ñëó-
÷àå êîðîòêîãî çàìûêàíèÿ çàçåìëåíèå
ñíèæàåò ðèñê óäàðà ýëåêòðè÷åñêèì
òîêîì, ò.ê. èìååòñÿ ïðîâîä äëÿ îòâî-
äà ýëåêòðè÷åñêîãî òîêà. Ðåêîìåíäó-
åòñÿ îáåñïå÷èâàòü äëÿ îáñëóæèâàíèÿ
ïå÷è îòäåëüíûé êîíòóð. Èñïîëüçîâà-
íèå âûñîêîãî íàïðÿæåíèÿ îïàñíî è
ìîæåò ïðèâåñòè ê âîçãîðàíèþ èëè
äðóãîé ñèòóàöèè, âûçûâàþùåé ïî-
âðåæäåíèå ïå÷è.
Ïðåäóïðåæäåíèå: Íåïðàâèëüíîå èñ-
ïîëüçîâàíèå çàçåìëÿþùåé âèëêè
ìîæåò ñîçäàòü ðèñê óäàðà ýëåêòðè÷åñ-
êèì òîêîì.

ÈÍÑÒÐÓÊÖÈÈ ÏÎ ÇÀÇÅÌËÅÍÈÞ

ÐÀÄÈÎÏÎÌÅÕÈ

Ðàáîòà ìèêðîâîëíîâîé ïå÷è ìîæåò
âûçûâàòü ïîìåõè âàøåãî ðàäèî, òåëå-
âèçîðà èëè ïîäîáíîãî îáîðóäîâàíèÿ.
Ïðè íàëè÷èè ïîìåõ âû ìîæåòå ñíè-
çèòü èëè óñòðàíèòü èõ, ïðèíÿâ ñëå-
äóþùèå ìåðû:
1. Î÷èñòèòå äâåðü è óïëîòíÿþùóþ

ïîâåðõíîñòü ïå÷è.
2. Èçìåíèòå îðèåíòàöèþ ïðèíè-

ìàþùåé àíòåííû ðàäèî èëè òå-
ëåâèçîðà.

3. Èçìåíèòå ïîëîæåíèå ìèêðîâîë-
íîâîé ïå÷è ïî îòíîøåíèþ ê ïðè-
åìíèêó.

4. Ïåðåìåñòèòå ìèêðîâîëíîâóþ
ïå÷ü ïîäàëüøå îò ïðèåìíèêà.

5. Ïîäêëþ÷èòå ìèêðîâîëíîâóþ
ïå÷ü ê äðóãîé ðîçåòêå, ÷òîáû
ìèêðîâîëíîâàÿ ïå÷ü è ïðèåì-
íèê îêàçàëèñü â ðàçíûõ îòâåòâ-
ëåíèÿõ öåïè.

ÂÀÆÍÛÅ ÈÍÑÒÐÓÊÖÈÈ ÏÎ ÁÅÇÎÏÀÑÍÎÑÒÈ

Ïðè èñïîëüçîâàíèè ýëåêòðè÷åñêîãî
áûòîâîãî ïðèáîðà íåîáõîäèìî âû-
ïîëíÿòü îñíîâíûå ìåðû áåçîïàñíîñ-
òè, âêëþ÷àÿ ñëåäóþùåå:
Ïðåäóïðåæäåíèå: Äëÿ ñíèæåíèÿ ðèñ-
êà âîçãîðàíèÿ, óäàðà ýëåêòðè÷åñêèì òî-
êîì, âðåäà ÷üåìó-ëèáî çäîðîâüþ èëè
âîçäåéñòâèÿ ìèêðîâîëíîâîé ýíåðãèè:
1. Ïðî÷òèòå âñå èíñòðóêöèè ïåðåä

èñïîëüçîâàíèåì ïðèáîðà.
2. Èñïîëüçóéòå ýòîò ïðèáîð òîëüêî ïî

íàçíà÷åíèþ è êàê îïèñàíî â ýòîì
ðóêîâîäñòâå. Íå èñïîëüçóéòå êîð-
ðîçèéíûõ õèìèêàòîâ èëè ïàðîâ

â ïå÷è. Ýòîò òèï ïå÷è ñïåöèàëü-
íî ïðåäíàçíà÷åí äëÿ ïîäîãðåâà,
ïðèãîòîâëåíèÿ èëè âûñóøèâà-
íèÿ ïèùè. Îíà íå ïðåäíàçíà÷å-
íà äëÿ ïðîìûøëåííîãî èëè ëà-
áîðàòîðíîãî èñïîëüçîâàíèÿ.

3. Íå ýêñïëóàòèðóéòå ïå÷ü â ïóñòîì
ñîñòîÿíèè.

4. Íå ýêñïëóàòèðóéòå ýòîò ïðèáîð ïðè
ïîâðåæäåííîì øíóðå èëè âèëêå,
åñëè îí íå ðàáîòàåò ïðàâèëüíî èëè
åñëè îí áûë ïîâðåæäåí èëè óïàë.
Åñëè øíóð ïèòàíèÿ ïîâðåæäåí, îí
äîëæåí áûòü çàìåíåí ïðîèçâîäè-
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òåëåì, åãî àãåíòîì ïî îáñëóæèâà-
íèþ èëè êâàëèôèöèðîâàííûì
ñïåöèàëèñòîì âî èçáåæàíèå âîç-
íèêíîâåíèÿ îïàñíûõ ñèòóàöèé.

5. Ïðåäóïðåæäåíèå: Ðàçðåøàéòå
äåòÿì èñïîëüçîâàòü ïå÷ü áåç ïðè-
ñìîòðà òîëüêî ïîñëå òîãî, êàê âû äà-
äèòå èì ñîîòâåòñòâóþùèå èíñòðóê-
öèè è óáåäèòåñü, ÷òî îíè ñìîãóò
ïîëüçîâàòüñÿ ïå÷üþ áåçîïàñíûì
îáðàçîì è ïîíèìàþò âñþ îïàñíîñòü
íåïðàâèëüíîãî èñïîëüçîâàíèÿ.

6. Äëÿ ñíèæåíèÿ ðèñêà âîçãî-
ðàíèÿ â ïîëîñòè ïå÷è:
a. Ïðè ïîäîãðåâàíèè ïèùè  â

ïëàñòèêîâîì èëè áóìàæíîì
êîíòåéíåðå ñëåäèòå çà ïå÷üþ,
ò.ê. âîçìîæíî âîçãîðàíèå;

b. Ñíèìàéòå îáâÿçêó ñ áóìàæíûõ
è ïëàñòèêîâûõ ïàêåòîâ ïåðåä
ïîìåùåíèåì èõ â ïå÷ü.

c. Ïðè ïîÿâëåíèè äûìà îòêëþ-
÷èòå ïðèáîð èëè îòñîåäèíèòå åãî
îò ñåòè è îñòàâüòå äâåðü çàêðû-
òîé, ÷òîáû îãîíü ïîòóõ.

d. Íå èñïîëüçóéòå ïîëîñòü ïå÷è
äëÿ õðàíåíèÿ ïðîäóêòîâ. Íå
îñòàâëÿéòå áóìàãó, êóõîííóþ
óòâàðü èëè ïèùó â ïå÷è, êîãäà
îíà íå èñïîëüçóåòñÿ.

7. Ïðåäóïðåæäåíèå: Æèäêàÿ èëè
äðóãàÿ ïèùà íå äîëæíà ïîäîãðå-
âàòüñÿ â çàêðûòûõ êîíòåéíåðàõ,
ò.ê. îíè ìîãóò âçîðâàòüñÿ.

8. Ìèêðîâîëíîâîå ïîäîãðåâàíèå íà-
ïèòêîâ ìîæåò ïðèâåñòè ê çàäåð-

æàííîìó âóëêàíè÷åñêîìó êèïå-
íèþ, òàê ÷òî áóäüòå îñòîðîæíû ñ
êîíòåéíåðîì.

9. Íå æàðüòå ïèùó â ïå÷è. Ãîðÿ÷åå
ìàñëî ìîæåò ïîâðåäèòü ÷àñòè
ïå÷è è ïîñóäó è äàæå ïðèâåñòè ê
îæîãàì êîæè.

10. ßéöà â ñêîðëóïå è öåëûå ÿéöà,
ñâàðåííûå âêðóòóþ, íå äîëæíû
ïîäîãðåâàòüñÿ â ìèêðîâîëíîâûõ
ïå÷àõ, ò.ê. îíè ìîãóò âçðûâàòüñÿ
äàæå ïîñëå îêîí÷àíèÿ ìèêðîâîë-
íîâîãî ïîäîãðåâà.

11. Ïðîêàëûâàéòå ïèùåâûå ïðîäóê-
òû ñ òâåðäîé êîæóðîé, íàïðèìåð,
êàðòîôåëü, öåëûå ôðóêòû è êàø-
òàíû ïåðåä ïðèãîòîâëåíèåì.

12. Âçáàëòûâàéòå ñîäåðæèìîå áóòû-
ëî÷åê ñ äåòñêèì ïèòàíèåì è ïðî-
âåðÿéòå èõ òåìïåðàòóðó âî èçáå-
æàíèå îæîãîâ.

13. Ïîñóäà ìîæåò íàãðåâàòüñÿ èç–çà
ïåðåäà÷è òåïëà îò íàãðåòîé ïèùè.
Äëÿ îáðàùåíèÿ ñ ïîñóäîé ìîãóò
ïîòðåáîâàòüñÿ ïðèõâàòêè.

14. Ïðîâåðÿéòå ïîñóäó, ÷òîáû óáåäèòü-
ñÿ, ÷òî îíà ïîäõîäèò äëÿ èñïîëüçî-
âàíèÿ â ìèêðîâîëíîâîé ïå÷è.

15. Ïðåäóïðåæäåíèå: Äëÿ ëèö, íå
îòíîñÿùèõñÿ ê ïîäãîòîâëåííîìó
ïåðñîíàëó, î÷åíü îïàñíî âûïîë-
íÿòü ëþáûå îïåðàöèè ïî îáñëó-
æèâàíèþ è ðåìîíòó, ñâÿçàííûå
ñ óäàëåíèåì ëþáûõ êðûøåê, îáåñ-
ïå÷èâàþùèõ çàùèòó îò âîçäåé-
ñòâèÿ ìèêðîâîëíîâîé ýíåðãèè.

ÏÐÀÂÈËÀ ÌÈÊÐÎÂÎËÍÎÂÎÃÎ ÏÐÈÃÎÒÎÂËÅÍÈß ÏÈÙÈ

1. Ïðàâèëüíî ðàçìåùàéòå ïðîäóê-
òû. Ïîìåùàéòå áîëåå òîëñòûå ìå-
ñòà áëèæå ê âíåøíåìó êðàþ òà-
ðåëêè.

2. Ñëåäèòå çà âðåìåíåì ïðèãîòîâ-
ëåíèÿ. Ãîòîâüòå ïèùó â òå÷åíèå
ñàìîãî êîðîòêîãî óêàçàííîãî âðå-
ìåíè è äîáàâëÿéòå åùå ïî íåîá-
õîäèìîñòè. Ñëèøêîì äîëãî ïðè-
ãîòîâëÿåìàÿ ïèùà ìîæåò çàäû-
ìèòüñÿ èëè çàãîðåòüñÿ.

3. Íàêðûâàéòå ïèùó êðûøêîé ïðè
ïðèãîòîâëåíèè. Êðûøêè ïðåäîò-

âðàùàþò ðàçáðûçãèâàíèå è îáåñ-
ïå÷èâàþò áîëåå ðàâíîìåðíîå
ïðèãîòîâëåíèå.

4. Ïåðåâîðà÷èâàéòå ïèùó âî âðåìÿ
îáðàáîòêè äëÿ óñêîðåíèÿ ïðèãîòîâ-
ëåíèÿ òàêèõ áëþä, êàê öûïëåíîê
èëè ãàìáóðãåðû. Áîëüøèå êóñêè,
íàïðèìåð, æàðêîå, äîëæíû ïåðåâî-
ðà÷èâàòüñÿ êàê ìèíèìóì îäèí ðàç.

5. Ïåðåìåùàéòå òàêèå ïðîäóêòû êàê,
íàïðèìåð, ìÿñíûå øàðèêè, âî
âðåìÿ ïðèãîòîâëåíèÿ ñâåðõó âíèç
è îò öåíòðà òàðåëêè ê êðàÿì.
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1. Ñèñòåìà çàùèòíîé áëîêèðîâêè
äâåðè

2. Îêíî ïå÷è
3. Âåíòèëÿöèîííîå îòâåðñòèå ïå÷è
4. Âàë
5. Ðîëèêîâîå êîëüöî
6. Ñòåêëÿííûé ëîòîê
7. Ïàíåëü óïðàâëåíèÿ
8. Íàãðåâàòåëü ãðèëÿ
9. Òàðåëêà äëÿ çàïåêàíèÿ

ÐÅÊÎÌÅÍÄÀÖÈÈ ÏÎ ÈÑÏÎËÜÇÎÂÀÍÈÞ ÏÎÑÓÄÛ

1. Èäåàëüíûé ìàòåðèàë äëÿ ïîñóäû
äîëæåí áûòü ïðîçðà÷íûì äëÿ ìèê-
ðîâîëí, ò.å. ïîçâîëÿòü ýíåðãèè ïðî-
õîäèòü ÷åðåç êîíòåéíåð è íàãðåâàòü
ïèùó. Èñïîëüçóéòå òîëüêî òåìïåðà-
òóðíûå çîíäû, ðåêîìåíäîâàííûå
ïðîèçâîäèòåëåì äëÿ ýòîé ïå÷è.

2. Ìèêðîâîëíû íå ìîãóò ïðîõîäèòü
ñêâîçü ìåòàëë, ïîýòîìó ìåòàëëè-
÷åñêàÿ ïîñóäà èëè òàðåëêè ñ ìå-
òàëëè÷åñêîé îòäåëêîé íå äîëæíû
èñïîëüçîâàòüñÿ.

3. Íå èñïîëüçóéòå óïàêîâêó èç ïå-
ðåðàáîòàííîé áóìàãè ïðè ìèêðî-
âîëíîâîé îáðàáîòêå, ò.ê. îíà ìî-
æåò ñîäåðæàòü íåáîëüøèå ÷àñòè-

öû ìåòàëëà, êîòîðûå ìîãóò âûç-
âàòü èñêðåíèå è/èëè âîçãîðàíèå.

4. Ðåêîìåíäóþòñÿ êðóãëûå/îâàëü-
íûå òàðåëêè, à íå êâàäðàòíûå èëè
ïðÿìîóãîëüíûå, ò.ê. ïèùà â óã-
ëàõ îáû÷íî áûñòðåå ãîòîâèòñÿ.

5. Äëÿ ïðåäîòâðàùåíèÿ ïåðåæàðèâà-
íèÿ îòêðûòûõ ÷àñòåé ìîæíî èñïîëü-
çîâàòü óçêèå ïîëîñêè àëþìèíèåâîé
ôîëüãè. Íî áóäüòå îñòîðîæíû è íå èñ-
ïîëüçóéòå ñëèøêîì ìíîãî ôîëüãè è
ñîõðàíÿéòå äèñòàíöèþ 2,54 ñì ìåæ-
äó ôîëüãîé è ïîëîñòüþ ïå÷è.

Íèæå ïðèâîäÿòñÿ îáùèå óêàçàíèÿ,
êîòîðûå ïîìîãóò âàì âûáðàòü ïðà-
âèëüíóþ ïîñóäó.

Ïîñóäà Ìèêðîâîë- Ãðèëü Êîíâåêöè- Êîìáè-
íîâîå ïðèãî- îííîå ïðèãî- íàöèÿ*

òîâëåíèå òîâëåíèå

Æàðîñòîéêîå ñòåêëî Äà Äà Äà Äà

Íåæàðîñòîéêîå ñòåêëî Íåò Íåò Íåò Íåò

Æàðîñòîéêàÿ êåðàìèêà Äà Äà Äà Äà

Çàùèùåííàÿ îò ìèêðîâîëí
ïëàñòèêîâàÿ ïîñóäà Äà Íåò Íåò Íåò

Áóìàæíàÿ ïîñóäà Äà Íåò Íåò Íåò

Ìåòàëëè÷åñêèå ëîòêè Íåò Äà Äà Íåò

Ìåòàëëè÷åñêàÿ ïîäñòàâêà Íåò Äà Äà Íåò

Àëþìèíèåâàÿ ôîëüãà èëè
êîíòåéíåð èç ôîëüãè Íåò Äà Äà Íåò

* Êîìáèíàöèÿ: ïðèìåíèìî ê ïðèãîòîâëåíèþ «ìèêðîâîëíîâîå + ãðèëü» è «ìèêðîâîëíî-
âîå + êîíâåêöèîííîå».

ÍÀÈÌÅÍÎÂÀÍÈß ÊÎÌÏÎÍÅÍÒÎÂ
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ÏÀÍÅËÜ ÓÏÐÀÂËÅÍÈß

Äèñïëåé
Äèñïëåé
Íà äèñïëåå ïîêàçûâàåòñÿ âðåìÿ
ïðèãîòîâëåíèÿ, èíäèêàòîð ïèòàíèÿ
è òåêóùåå âðåìÿ.

Ïðîãðàììû

Ïðîñòûå óñòàíîâêè äëÿ ïðèãîòîâëå-
íèÿ/ðàçìîðîçêè ïîïóëÿðíûõ ïðî-
äóêòîâ.

Óðîâåíü ìîùíîñòè

Ïðèêîñíèòåñü ê êíîïêå ÌÎÙÍÎÑÒÜ
è çàòåì èñïîëüçóéòå öèôðîâûå êíîï-
êè äëÿ óñòàíîâêè óðîâíÿ ìîùíîñòè
ïðèãîòîâëåíèÿ.

Ãðèëü

Íàæìèòå äëÿ óñòàíîâêè ïðîãðàììû
ïðèãîòîâëåíèÿ íà ãðèëå.

Êîíâåêöèÿ

Íàæìèòå äëÿ ïðîãðàììèðîâàíèÿ
êîíâåêöèîííîãî ïðèãîòîâëåíèÿ.

Ïîäæàðèâàíèå

Ïðèêîñíèòåñü äëÿ ïðèãîòîâëåíèÿ
æàðêîãî.

×àñû

Èñïîëüçóéòå äëÿ óñòàíîâêè ÷àñîâ.

Òàéìåð

Èñïîëüçóéòå äëÿ óñòàíîâêè òàéìåðà
ïå÷è.

Êíîïêè áûñòðîãî ïðèãîòîâëåíèÿ:

Ïîïêîðí, ðàçîãðåâ, êàðòîôåëü.

Ñòàðò/1 ìèí.

Íàæìèòå äëÿ çàïóñêà ïðèãîòîâëåíèÿ
èëè äîáàâëåíèÿ âðåìåíè ïðèãîòîâ-
ëåíèÿ.

Ñòîï/Îòìåíà

Êîñíèòåñü äëÿ îñòàíîâêè ïðîãðàììû
ïðèãîòîâëåíèÿ èëè óäàëåíèÿ âñåõ
ïðåäûäóùèõ óñòàíîâîê ïåðåä íà÷à-
ëîì ïðèãîòîâëåíèÿ.

Öèôðîâûå êíîïêè/Ââîä êîíâåêöèîííîé òåìïåðàòóðû

Êîñíèòåñü äëÿ óñòàíîâêè âðåìåíè ïðèãîòîâëåíèÿ, ââîäà âåñà èëè êîëè÷å-
ñòâà ïîðöèé èëè ïðîãðàììèðîâàíèÿ êîíâåêöèîííîé òåìïåðàòóðû.
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Çâóêîâûå ñèãíàëû âî âðåìÿ óñòà-
íîâêè ïå÷è
• Îäèí ñèãíàë: Ïå÷ü ïðèíèìàåò ââîä.
• Äâà ñèãíàëà: Ïå÷ü íå ïðèíèìàåò

ââîä. Ïðîâåðüòå è ïîïðîáóéòå åùå ðàç.

ÓÑÒÀÍÎÂÊÀ ×ÀÑÎÂ

×àñû ðàáîòàþò â 12–÷àñîâîì öèêëå. Ïðè
ïåðâîì âêëþ÷åíèè ïå÷è äèñïëåé íà
ìãíîâåíèå ïîêàæåò «ENTER CLOCK
TIME», âû ìîæåòå óñòàíîâèòü âðåìÿ íà
÷àñàõ â ýòîò ìîìåíò èëè ïîçäíåå. Äëÿ
óñòàíîâêè âðåìåíè íà ÷àñàõ ïîçäíåå
1. Íàæìèòå êíîïêó CLOCK.
2. Èñïîëüçóéòå öèôðîâûå êíîïêè (â

åñòåñòâåííîé ïîñëåäîâàòåëüíîñòè
âðåìåíè) äëÿ ââîäà âðåìåíè.

3. Íàæìèòå CLOCK äëÿ ïîäòâåðæäåíèÿ.

ÌÈÊÐÎÂÎËÍÎÂÎÅ ÏÐÈÃÎÒÎÂËÅÍÈÅ

Ìèêðîâîëíîâîå ïðèãîòîâëåíèå ïîçâî-
ëÿåò âûáèðàòü ìîùíîñòü è âðåìÿ ïðè-
ãîòîâëåíèÿ. Ñíà÷àëà âûáåðèòå óðî-
âåíü ìîùíîñòè, íàæàâ êíîïêó ÌÎÙ-
ÍÎÑÒÜ íåñêîëüêî ðàç (ñì. òàáëèöó
íèæå). Çàòåì óñòàíîâèòå âðåìÿ ïðè-
ãîòîâëåíèÿ (ìàêñèìóì 99 ìèí ïëþñ
99 ñ) ñ èñïîëüçîâàíèåì öèôðîâûõ êíî-
ïîê ïåðåä íàæàòèåì êíîïêè ÑÒÀÐÒ.

Íàæìèòå êíîïêó POWER äëÿ âû-
áîðà ìîùíîñòè ïðèãîòîâëåíèÿ

Íàæìèòå Ìîùíîñòü Îïèñàíèå

1 ðàç 100%(P-100) Âûñîêàÿ

2 ðàçà 90%(P-90)

3 ðàçà 80%(P-80)

4 ðàçà 70%(P-70) Ñðåäíÿÿ-
âûñîêàÿ

5 ðàç 60%(P-60)

6 ðàç 50%(P-50) Ñðåäíÿÿ

7 ðàç 40%(P-40)

8 ðàç 30%(P-30) Ñðåäíÿÿ-
íèçêàÿ

(ðàçìîðîçêà)

9 ðàç 20%(P-20)

10 ðàç 10%(P-10) Íèçêàÿ

11 ðàç 0%(P-00)

Ïðåäïîëîæèì, âû õîòèòå ãîòîâèòü 5
ìèí ïðè óðîâíå ìîùíîñòè 60%.
1. Íàæìèòå êíîïêó ÌÎÙÍÎÑÒÜ 5 ðàç.
2. Íàæèìàéòå öèôðîâûå êíîïêè äëÿ

ââîäà âðåìåíè ïðèãîòîâëåíèÿ,
ïîêà íà äèñïëåå íå ïîÿâèòñÿ íóæ-
íîå âðåìÿ ïðèãîòîâëåíèÿ (5:00).

3. Íàæìèòå êíîïêó ÑÒÀÐÒ.

Ïðèìå÷àíèå:

1. Åñëè âû õîòèòå âðåìåííî îñòàíîâèòü
ñåàíñ ïðèãîòîâëåíèÿ, íàæìèòå êíîï-
êó ÑÒÎÏ/ÎÒÌÅÍÀ îäèí ðàç è ïî-
òîì âû ñìîæåòå íà÷àòü ãîòîâèòü ñíî-
âà, íàæàâ ÑÒÀÐÒ; èëè íàæìèòå
ÑÒÎÏ/ÎÒÌÅÍÀ äâàæäû äëÿ îòìå-
íû âñåé ïðîãðàììû ïðèãîòîâëåíèÿ.

2. Ïî îêîí÷àíèè âðåìåíè ïðèãîòîâëå-
íèÿ ñèñòåìà èçäàñò 4 çâóêîâûõ ñèã-
íàëà è íà äèñïëåå ïîÿâèòñÿ  END.
Ïåðåä çàïóñêîì ñëåäóþùåãî ñåàíñà
ïðèãîòîâëåíèÿ íàæìèòå  ÑÒÎÏ/
ÎÒÌÅÍÀ äëÿ î÷èñòêè äèñïëåÿ è
ïåðåóñòàíîâêè ñèñòåìû.

ÃÐÈËÜ

Ïðèãîòîâëåíèå íà ãðèëå îñîáåííî
óäîáíî äëÿ òîíêèõ ëîìòèêîâ ìÿñà,
áèôøòåêñîâ, îòáèâíûõ, êåáàáîâ, ñî-
ñèñîê è êóñî÷êîâ êóðÿòèíû. Îí ïî-
äîéäåò è äëÿ ñýíäâè÷åé è  îáæàðåí-
íûõ â ñóõàðÿõ áëþä.
Äîïóñòèì, Âàì íåîáõîäèìî çàïðîã-
ðàììèðîâàòü ïðèãîòîâëåíèå íà ãðè-
ëå â òå÷åíèå 12 ìèíóò ñ ïîìîùüþ
âåðõíåãî è íèæíåãî íàãðåâàòåëåé.
1. Íåîáõîäèìî ñáðîñèòü ñèñòåìó, íàæàâ

1 ðàç íà êíîïêó ÑÒÎÏ/ÎÒÌÅÍÀ.
2. Íàæìèòå êíîïêó ÃÐÈËÜ äî òðåõ ðàç,

÷òîáû âûáðàòü ðåæèì ãðèëÿ - â
äàííîì ñëó÷àå äâàæäû.

1 íàæàòèå Âåðõíèé ãðèëü

2 íàæàòèÿ Âåðõíèé è íèæíèé ãðèëü

3 íàæàòèÿ Íèæíèé ãðèëü

3. Ïðè ïîìîùè êíîïîê ñ öèôðàìè
ââåäèòå âðåìÿ ãîòîâêè.

4. Íàæìèòå êíîïêó ïóñêà ÑÒÀÐÒ.

Ïðèìå÷àíèå:
Ïðèãîòîâëåíèå íà ãðèëå îñóùåñòâëÿåò-
ñÿ íà ïîëíîé ìîùíîñòè ñèñòåìû. Ìàê-
ñèìàëüíàÿ ïðîäîëæèòåëüíîñòü ïðèãî-
òîâëåíèÿ íà ãðèëå ñîñòàâëÿåò 99:99.

ÓÑÒÀÍÎÂÊÀ ÝËÅÌÅÍÒÎÂ ÓÏÐÀÂËÅÍÈß ÏÅ×È
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ÊÎÍÂÅÊÖÈÎÍÍÎÅ ÏÐÈÃÎÒÎÂ-
ËÅÍÈÅ

Âî âðåìÿ êîíâåêöèîííîãî ïðèãîòîâëå-
íèÿ ãîðÿ÷èé âîçäóõ öèðêóëèðóåò ïî
âñåé ïîëîñòè ïå÷è, è ïèùà áûñòðî è
ðàâíîìåðíî ïîêðûâàåòñÿ çîëîòèñòîé
õðóñòÿùåé êîðî÷êîé. Ýòîò ðåæèì ìî-
æåò áûòü çàïðîãðàììèðîâàí íà 10 ðàç-
ëè÷íûõ òåìïåðàòóð ïðèãîòîâëåíèÿ.

Äëÿ êîíâåêöèîííîãî ïðèãîòîâëåíèÿ
Íàæìèòå êíîïêó ÊÎÍÂÅÊÖÈß îäèí ðàç
è çàòåì íàæìèòå öèôðîâûå êíîïêè äëÿ
ââîäà æåëàåìîé êîíâåêöèîííîé òåìïå-
ðàòóðû. Ïðåäïîëîæèì, âû õîòèòå ãîòî-
âèòü ïðè 160  â òå÷åíèå 40 ìèíóò.
1. Íàæìèòå êíîïêó ÊÎÍÂÅÊÖÈß.
2. Íàæìèòå êíîïêó ñ öèôðîé 7.
3. Íàæìèòå öèôðîâûå êíîïêè

4,0,0,0 äëÿ ââîäà âðåìåíè ïðè-
ãîòîâëåíèÿ.

4. Íàæìèòå êíîïêó ÑÒÀÐÒ.

Ïðèìå÷àíèå:

1. Ìàêñèìàëüíîå âðåìÿ êîíâåêöè-
îííîãî ïðèãîòîâëåíèÿ - 99 ìèí
99 ñ. Ïî ïðîøåñòâèè óêàçàííîãî
âðåìåíè âû óñëûøèòå 4 çâóêî-
âûõ ñèãíàëà, è íà äèñïëåå ïî-
ÿâèòñÿ END. Íàæìèòå ÑÒÎÏ/
ÎÒÌÅÍÀ èëè îòêðîéòå äâåðü äëÿ
óäàëåíèÿ END ïåðåä çàïóñêîì
äðóãîé ôóíêöèè ïðèãîòîâëåíèÿ.

2. Âû ìîæåòå ïðîâåðèòü êîíâåêöè-
îííóþ òåìïåðàòóðó â ïðîöåññå
ïðèãîòîâëåíèÿ, íàæàâ êíîïêó
ÊÎÍÂÅÊÖÈß.

Äëÿ ðàçîãðåâà è êîíâåêöèîííî-
ãî ïðèãîòîâëåíèÿ
Âû ìîæåòå çàïðîãðàììèðîâàòü âàøó
ïå÷ü íà êîìáèíàöèþ îïåðàöèé ïîäî-
ãðåâà è êîíâåêöèîííîãî ïðèãîòîâëåíèÿ.
Ïðåäïîëîæèì, âû õîòèòå ïîäîãðåòü ïèùó
äî 90  è çàòåì ãîòîâèòü 35 ìèíóò.
1. Íàæìèòå ÊÎÍÂÅÊÖÈß.
2. Íàæìèòå êíîïêó ñ öèôðîé 2 äëÿ

îáîçíà÷åíèÿ êîíâåêöèîííîé òåì-
ïåðàòóðû 90 .

3. Íàæìèòå êíîïêó ÑÒÀÐÒ. Ïðè äîñ-
òèæåíèè óêàçàííîé òåìïåðàòóðû
âû óñëûøèòå çâóêîâûå ñèãíàëû.

4. Îòêðîéòå äâåðü è ïîìåñòèòå êîí-
òåéíåð ñ ïèùåé â öåíòð ïîâîðîò-
íîãî êðóãà.

5. Èñïîëüçóéòå öèôðîâûå êíîïêè äëÿ
ââîäà âðåìåíè ïðèãîòîâëåíèÿ.

6. Íàæìèòå êíîïêó ÑÒÀÐÒ.

ÏÎÄÆÀÐÈÂÀÍÈÅ

Ýòà ïå÷ü èìååò ÷åòûðå ïðåäâàðèòåëü-
íî çàïðîãðàììèðîâàííûõ óñòàíîâêè,
êîòîðûå ïîçâîëÿþò ãîòîâèòü îäíîâðå-
ìåííî êîíâåêöèîííûì è ìèêðîâîë-
íîâûì ñïîñîáîì, ïðè ýòîì ìÿñî îñòà-
åòñÿ ñî÷íûì è íåæíûì è îäíîâðåìåí-
íî â ìåðó ïîäæàðåííûì è õðóñòÿùèì.
Íàæìèòå êíîïêó ÏÎÄÆÀÐÈÂÀÍÈÅ è
çàòåì èñïîëüçóéòå öèôðîâûå êíîïêè
1-4 äëÿ ïðîãðàììèðîâàíèÿ êîíâåêöè-
îííîé òåìïåðàòóðû:

Ïðîãðàììà Íàæìèòå öèôðî- Òåìïåðàòóðà
âóþ êíîïêó (0)

COMB1 1 150

COMB2 2 180

COMB3 3 200

COMB4 4 230

Ïðåäïîëîæèì, âû õîòèòå æàðèòü
ìÿñî â òå÷åíèå 24 ìèíóò ñ èñïîëüçî-
âàíèåì ïðîãðàììû COMB3.
1. Íàæìèòå êíîïêó ÏÎÄÆÀÐÈÂÀÍÈÅ.
2. Èñïîëüçóéòå öèôðîâûå êíîïêè 1-

4 äëÿ ââîäà êîíâåêöèîííîé òåì-
ïåðàòóðû. Â äàííîì ñëó÷àå íà-
æìèòå öèôðîâóþ êíîïêó 3.

3. Èñïîëüçóéòå öèôðîâûå êíîïêè
äëÿ ââîäà âðåìåíè ïðèãîòîâëå-
íèÿ. Â äàííîì ñëó÷àå íàæìèòå
öèôðîâûå êíîïêè 2,4,0,0.

4. Íàæìèòå êíîïêó ÑÒÀÐÒ äëÿ çà-
ïóñêà.

Ïðèìå÷àíèå:

Ìàêñèìàëüíîå âðåìÿ ïðèãîòîâëåíèÿ -
99 ìèí 99 ñ. Ïî ïðîøåñòâèè óêàçàííîãî
âðåìåíè âû óñëûøèòå 4 çâóêîâûõ ñèã-
íàëà, è íà äèñïëåå ïîÿâèòñÿ END. Íà-
æìèòå ÑÒÎÏ/ÎÒÌÅÍÀ èëè îòêðîéòå
äâåðü äëÿ óäàëåíèÿ END ïåðåä çàïóñ-
êîì äðóãîé ôóíêöèè ïðèãîòîâëåíèÿ. Âû
ìîæåòå ïðîâåðèòü êîíâåêöèîííóþ òåì-
ïåðàòóðó â ïðîöåññå ïðèãîòîâëåíèÿ, íà-
æàâ êíîïêó ÏÎÄÆÀÐÈÂÀÍÈÅ.
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ÎÑÎÁÛÅ ÂÎÇÌÎÆÍÎÑÒÈ

Â äàííîì ðàçäåëå Âû íàéäåòå íà-
ñòðîéêè, ïîäõîäÿùèå äëÿ ïðèãîòîâ-
ëåíèÿ ïîïóëÿðíûõ áëþä.

Ï Î Ï Ê Î Ð Í
(ÂÎÇÄÓØÍÀß ÊÓÊÓÐÓÇÀ)

Äàííûì ñïîñîáîì ìîæíî ïîäæàðèòü
ïîðöèþ ïîïêîðíà îáû÷íîãî ðàçìåðà
(ïðèáëèçèòåëüíî 100 ã).
1. Îäèí ðàç íàæìèòå íà êíîïêó

ÏÎÏÊÎÐÍ. Íà äèñïëåå ïîÿâèòñÿ
êîä è èñõîäíîå çíà÷åíèå âðåìå-
íè ïðèãîòîâëåíèÿ 2:40.

2. Íàæìèòå êíîïêó ïóñêà ÑÒÀÐÒ.

Åñëè ñ òî÷êè çðåíèÿ ðåçóëüòàòà âðå-
ìÿ ïðèãîòîâëåíèÿ ïîïêîðíà íåïîä-
õîäÿùåå, åãî âñåãäà ìîæíî  ïåðåóñòà-
íîâèòü, âûïîëíèâ ñëåäóþùóþ ïðî-
öåäóðó:

1. Äâàæäû íàæìèòå êíîïêó ÏÎÏ-
ÊÎÐÍ.

2. Ïðè ïîìîùè êíîïîê ñ öèôðàìè
ââåäèòå ïðåäïî÷òèòåëüíîå âðåìÿ
ïðèãîòîâëåíèÿ.

Íîâîå âðåìÿ æàðêè ïîïêîðíà âñåãäà
áóäåò âûâîäèòüñÿ ïðè íàæàòèè êíîï-
êè ÏÎÏÊÎÐÍ - äî òåõ ïîð, ïîêà Âàì
íå çàõî÷åòñÿ âíîâü èçìåíèòü åãî.

ÐÀÇÎÃÐÅÂ

Íàæàâ íà êíîïêó ðàçîãðåâà ÐÀÇÎÃ-
ÐÅÂ, ìîæíî ïîäîãðåòü îñòûâøóþ òà-
ðåëêó ñ óæèíîì.
1. Îäèí ðàç íàæìèòå êíîïêó ðàçîã-

ðåâà ÐÀ- ÇÎÃÐÅÂ. Íà äèñïëåé
âûâîäèòñÿ êîä è èñõîäíîå çíà-
÷åíèå âðåìåíè ðàçîãðåâà 4:10.

2. Íàæìèòå êíîïêó ïóñêà ÑÒÀÐÒ.

ÊÀÐÒÎÔÅËÜ

1. Îäèí ðàç íàæìèòå êíîïêó ÊÀÐ-
ÒÎÔÅËÜ äëÿ ïîðöèè 100-180 ã
èëè äâàæäû - äëÿ ïîðöèè 150-
210 ã.

2. Ïðè ïîìîùè êíîïîê  ñ öèôðàìè
1-4 ââåäèòå êîëè÷åñòâî ïîðöèé.

3. Íàæìèòå êíîïêó ïóñêà ÑÒÀÐÒ.

Ïðè ïðèãîòîâëåíèè êàðòîôåëÿ, ïîæà-
ëóéñòà, ðóêîâîäñòâóéòåñü ñëåäóþùåé
ïðîöåäóðîé:
1. Îäèí ðàç íàæìèòå êíîïêó ÊÀÐÒÎ-

ÔÅËÜ è ïðè ïîìîùè êíîïîê ñ
öèôðàìè 1-4 âûáåðèòå êîëè÷å-
ñòâî ïîðöèé (100-180 ã).

Íàæàòü Íàæàòü êíîïêó Âðåìÿ
ÊÀÐÒÎÔÅËÜ ñ öèôðîé ãîòîâêè

1 1 3 ìèí 50 c

1 2 7 ìèí 10 c.

1 3 11 ìèí

1 4 14 ìèí

2. Äâàæäû íàæìèòå êíîïêó ÊÀÐÒÎ-
ÔÅËÜ è ïðè ïîìîùè êíîïîê ñ
öèôðàìè 1-4 âûáåðèòå êîëè÷å-
ñòâî ïîðöèé (150-210 ã).

Íàæàòü Íàæàòü êíîïêó Âðåìÿ
ÊÀÐÒÎÔÅËÜ ñ öèôðîé ãîòîâêè

2 1 5ìèí. 40c.

2 2 10 ìèí.

2 3 15 ìèí.

2 4 19 ìèí.

Ïðèìå÷àíèå:

Ïî çàâåðøåíèè ïðîãðàììû ãîòîâêè
îñòàâüòå êàðòîôåëü â ïå÷è íà 5~10
ìèíóò.

ÊÎÌÏÜÞÒÅÐÈÇÈÐÎÂÀÍÀß
ÐÀÇÌÎÐÎÇÊÀ

Äëÿ ïðîäóêòîâ òèïà  1-4  ïðîöåäóðà
êîìïüþòåðèçèðîâàííîãî îòòàèâàíèÿ
àâòîìàòè÷åñêè îòòàèâàåò ïðîäóêòû
äî ââåäåííîãî Âàìè âåñà.

Ïðîöåäóðà ïðèãîòîâëåíèÿ:
1. Íàæìèòå êíîïêó ÐÀÇÌÎÐÎÇÊÀ

1-4 ðàçà, ÷òîáû âûáðàòü òèï îò-
òàèâàåìîãî ïðîäóêòà.

2. Ïðè ïîìîùè êíîïîê ñ öèôðàìè
ââåäèòå òðåáóþùèéñÿ âåñ îòòàè-
âàåìîãî ïðîäóêòà.

3. Íàæìèòå êíîïêó ïóñêà ÑÒÀÐÒ.



28

Äëÿ ïîçèöèè 5 ïðèâåäåííîé íèæå
òàáëèöû âûáåðèòå âðåìÿ ðàçîãðåâà
ïî ýêðàíó:
1. Íàæìèòå êíîïêó ÐÀÇÌÎÐÎÇÊÀ

5 ðàç.
2. Ïðè ïîìîùè êíîïîê ñ öèôðàìè

ââåäèòå âðåìÿ ïðèãîòîâëåíèÿ.
3. Íàæìèòå êíîïêó ïóñêà ÑÒÀÐÒ.

Òàáëèöà îòòàèâàíèÿ

Íàæàòü Ïðîäóêòû Êîëè-
ÐÀÇÌÎÐÎÇÊÀ ÷åñòâî

1 ðàç 1. Ìÿñíîé ôàðø 0,2–1,4
êã

2 ðàçà 2. Áèôøòåêñû, 0,2–1,8
îòáèâíûå, êã
ðûáà

3 ðàçà 3. Êóñêè êóðèöû 0,2–1,5
êã

4 ðàçà 4. Ìÿñî 0,8–1,8
êã

5 ðàç 5. Ãàðíèð 2~6
ïîðöèé

1. Åñëè ïî îøèáêå ââåäåí âåñ âûøå
èëè íèæå äîïóñòèìîãî, ýêðàí îá-
íóëèòñÿ (0.0), ÷òîáû Âû ââåëè
ïðàâèëüíîå çíà÷åíèå.

2. ×òîáû îòòàèâàòü äðóãèå ïðîäóê-
òû, âêëþ÷èòå  30% ìîùíîñòè è
çàïðîãðàììèðóéòå âðåìÿ îòòàè-
âàíèÿ.

ÊÎÌÏÜÞÒÅÐÍÀß ÃÎÒÎÂÊÀ

Äëÿ ïîçèöèé 1-3 ïðèâåäåííîé íèæå
òàáëèöû ñëåäóåò âûïîëíèòü òàêóþ
ïðîöåäóðó:
1. Íàæàâ êíîïêó ÀÂÒÎ-ÏÎÂÀÐ 1-3

ðàçà, âûáåðèòå òèï ïîìåùåííûõ
â ïå÷ü ïðîäóêòîâ.

2. Ïðè ïîìîùè êíîïîê ñ öèôðàìè
ââåäèòå âðåìÿ ïðèãîòîâëåíèÿ.

3. Íàæìèòå êíîïêó ïóñêà ÑÒÀÐÒ.

Äëÿ ïîçèöèé 4-5 ïðèâåäåííîé íèæå
òàáëèöû ñëåäóåò âûïîëíèòü òàêóþ
ïðîöåäóðó:

4. Íàæàâ êíîïêó ÀÂÒÎ-ÏÎÂÀÐ 4-5
ðàç, âûáåðèòå òèï ïîìåùåííûõ
â ïå÷ü ïðîäóêòîâ.

1. Ïðè ïîìîùè êíîïîê ñ öèôðàìè
ââåäèòå âåñ â ïðåäåëàõ, óêàçàí-
íûõ â òàáëèöå,

2. Íàæìèòå êíîïêó ïóñêà ÑÒÀÐÒ.

Âî âðåìÿ ïðèãîòîâëåíèÿ ãîòîâêà àâ-
òîìàòè÷åñêè ïðèîñòàíàâëèâàåòñÿ è
ïîäàåòñÿ çâóêîâîé ñèãíàë, ÷òîáû Âû
ñìîãëè ïåðåâåðíóòü ïðîäóêò äëÿ åãî
ðàâíîìåðíîé ãîòîâíîñòè.

Íàæàòü Ïðîäóêòû Êîëè-
ÀÂÒÎ-ÏÎÂÀÐ ÷åñòâî

1 ðàç 1.Çàïå÷åííûé 1~4
êàðòîôåëü ñðåäíèõ

2 ðàçà 2.Ñâåæèå îâîùè 1~4
ïîðöèè

3 ðàçà 3.Çàìîðîæåííûå 1~4
îâîùè  ïîðöèè

4 ðàçà 4.Ìÿñíîé ôàðø 0,1~1,0
êã

5 ðàç 5.Ìîðåïðîäóêòû, 0,1~1,0
ðûáà êã

ÊÎÌÏÜÞÒÅÐÈÇÈÐÎÂÀÍÍÀß
ÏÈÖÖÀ

Äëÿ ïîçèöèé 1-4 òàáëèöû âûïîëíè-
òå ñëåäóþùóþ ïðîöåäóðó:
1. Íàæìèòå êíîïêó ÏÈÖÖÀ 1-4 ðàçà,

÷òîáû âûáðàòü òèï ïðîäóêòà.
2. Íàæìèòå êíîïêó ïóñêà ÑÒÀÐÒ.

Íà÷íåòñÿ îáðàòíûé îòñ÷åò âðåìå-
íè ïðèãîòîâëåíèÿ.

Äëÿ ïîñëåäíåãî òèïà ïðîäóêòà:
1. Íàæìèòå êíîïêó ÏÈÖÖÀ 5 ðàç.
2. Ââåäèòå âðåìÿ ïðèãîòîâëåíèÿ

ïðè ïîìîùè êíîïîê ñ öèôðàìè 1-
6, à çàòåì

3. Íàæìèòå êíîïêó ïóñêà ÑÒÀÐÒ.
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Íàæàòü Ïðîäóêò Êîë-
ÏÈÖÖÀ âî

1 1. Çàïå÷åííàÿ çàìî-
ðàç ðîæåííàÿ ïèööà

ñ ðàâíîìåðíîé
êîðî÷êîé. 1

2 2. Çàïå÷åííàÿ
ðàçà çàìîðîæåííàÿ

ïèööà ñ ðàñïðàâ-
ëåííîé êîðî÷êîé. 1

3 3. Çàïå÷åííàÿ îõëàæ-
ðàçà äåííàÿ ïèööà 1

4 4. Ïèööà èç ìèêðî-
ðàçà âîëíîâîé ïå÷è 1

5 5. Çàïåêàíêà 1~6
ðàç ñëîåâ

ÊÎÌÏÜÞÒÅÐÈÇÈÐÎÂÀÍÍÛÉ
ÃÐÈËÜ
Äëÿ ïîçèöèè 1ïðîñòî íàæìèòå êíîï-
êó ÃÐÈËÜ (ñ òðåìÿ òî÷êàìè âíèçó),
à çàòåì ïðè ïîìîùè êíîïîê ñ öèôðà-
ìè 1-7 âûáåðèòå âðåìÿ ïðèãîòîâëå-
íèÿ, ïðåæäå ÷åì íàæàòü íà êíîïêó
ïóñêà ÑÒÀÐÒ. Äëÿ ïîçèöèé 2-5 ïî-
òðåáóåòñÿ ââåñòè âåñ ïðîäóêòà.
1. Íàæìèòå êíîïêó ÃÐÈËÜ îò 2 äî 5 ðàç.
2. Ïðè ïîìîùè êíîïîê ñ öèôðàìè

ââåäèòå âåñ ïðîäóêòà â ïðåäåëàõ,
óêàçàííûõ â ïðèâåäåííîé íèæå
òàáëèöå.

3. Íàæìèòå êíîïêó ïóñêà ÃÐÈËÜ.

Âî âðåìÿ ïðèãîòîâëåíèÿ ãîòîâêà àâ-
òîìàòè÷åñêè ïðèîñòàíàâëèâàåòñÿ è
ïîäàåòñÿ çâóêîâîé ñèãíàë, ÷òîáû Âû
ñìîãëè ïåðåâåðíóòü ïðîäóêò äëÿ åãî
ðàâíîìåðíîé ãîòîâíîñòè.

Íàæàòü Ïðîäóêò Êîë-âî
ÃÐÈËÜ

1 ðàç 1.Ãàìáóðãåðû 1-7 (100 ã
 êàæäûé)

2 ðàçà 2.Áèôøòåêñû 0,2~0,9êã

3 ðàçà 3.Ðûáíûå 0,2~0,9
áèôøòåêñû êã

4 ðàçà 4.Ïòèöà áåç êîñòåé 0,2~0,9êã

5 ðàç 5.Êóñêè êóðèöû 0,2~1,4êã

ÊÎÌÏÜÞÒÅÐÈÇÈÐÎÂÀÍÍÎÅ
ÆÀÐÊÎÅ

Äëÿ ïîçèöèé 1-54 òàáëèöû âûïîë-
íèòå ñëåäóþùóþ ïðîöåäóðó:
1. Âûáåðèòå òèï ïîìåùåííîãî â

ïå÷ü ïðîäóêòà, íàæàâ êíîïêó
ÏÎÄÆÀÐÈÂÀÍÈÅ 1-5 ðàç.

2. Ïðè ïîìîùè êíîïîê ñ öèôðàìè
ââåäèòå âåñ ïðîäóêòà â ïðåäåëàõ,
óêàçàííûõ â ïðèâåäåííîé íèæå
òàáëèöå.

3. Íàæìèòå êíîïêó ïóñêà ÑÒÀÐÒ.

Âî âðåìÿ ïðèãîòîâëåíèÿ ãîòîâêà àâ-
òîìàòè÷åñêè ïðèîñòàíàâëèâàåòñÿ è
ïîäàåòñÿ çâóêîâîé ñèãíàë, ÷òîáû Âû
ñìîãëè ïåðåâåðíóòü ïðîäóêò äëÿ åãî
ðàâíîìåðíîé ãîòîâíîñòè.

Íàæàòü Ïðîäóêò Êîë-âî
ÏÎÄÆÀÐÈÂÀÍÈÅ

1 ðàç 1. Êóðèöà, èíäåéêà
     (öåëèêîì) 1,1~3,2 êã

2 ðàçà 2. Ñâèíîå ôèëå. 0,9~1,6 êã

3 ðàçà 3. Ãðóäêà èíäåéêè 0,9~1,6 êã

4 ðàçà 4. Ìÿñíîé îãóçîê 0,9~1,6 êã

5 ðàç 5. Êóðèöà 0,2~1,4 êã

ÊÎÌÏÜÞÒÅÐÈÇÈÐÎÂÀÍÍÀß
ÂÛÏÅ×ÊÀ

Äëÿ ïîçèöèè 1:
1. Íàæìèòå êíîïêó ÂÛÏÅ×ÊÀ îäèí

ðàç.
2. Ïðè ïîìîùè êíîïîê ñ öèôðàìè

ââåäèòå âåñ ïðîäóêòà â ïðåäåëàõ,
óêàçàííûõ â ïðèâåäåííîé íèæå
òàáëèöå.

3. Íàæìèòå êíîïêó ïóñêà ÑÒÀÐÒ.

Äëÿ ïîçèöèé 2-5 âûáðàííûõ ïðî-
äóêòîâ:
1. Íàæìèòå êíîïêó ÂÛÏÅ×ÊÀ îò 2

äî 5 ðàç.
2. Íàæìèòå êíîïêó ïóñêà ÑÒÀÐÒ.
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Íàæàòü Ïðîäóêò Êîë-âî
ÂÛÏÅ×ÊÀ

1 ðàç 1.Ñâåæåå ìÿñî 0,1~0,4
êã

2 ðàçà 2.Çàìîðîæåííûå 0,9~1,6
çàêóñêè  êã

3 ðàçà 3.Øîêîëàäíîå 10x10x5
ïèðîæíîå ñì
ñ îðåõàìè

4 ðàçà 4.Ïèðîã 10x10x5
ñì

5 ðàçà 5.Áèñêâèòû 8~10

Ïðè ïðèãîòîâëåíèè ïðîäóêòîâ ïîçè-
öèÿ 3-4 ïå÷ü ñíà÷àëà ïðîãðåâàåòñÿ
äî 350, ïîñëå ÷åãî ïðåäëàãàåò Âàì
ïîìåñèòü ïðîäóêò â ïå÷ü.
Ïðè ïðèãîòîâëåíèè ïðîäóêòîâ ïîçè-
öèÿ 5 ïå÷ü ñíà÷àëà ïðîãðåâàåòñÿ äî
350, ïîñëå ÷åãî ïðåäëàãàåò Âàì ïî-
ìåñèòü ïðîäóêò â ïå÷ü.
Åñëè äîñòèãíóòà òåìïåðàòóðà ðàçîã-
ðåâà, íî ïðîäóêò íå ñðàçó ïîìåùåí â
ïå÷ü, òåìïåðàòóðà â ïå÷è ïîíèæà-
åòñÿ äî îïðåäåëåííîãî çíà÷åíèÿ,
ïîñëå ÷åãî âíîâü çàïóñêàåòñÿ ïðî-
ãðàììà ðàçîãðåâà.  Ðàçîãðåâ íåîá-
õîäèì äëÿ äîñòèæåíèÿ äîëæíîãî êà-
÷åñòâà ïðîäóêòà.

Òî÷íûé òàéìåð
Òàéìåð ðàáîòàåò íåçàâèñèìî è ñëóæèò
äëÿ íàïîìèíàíèÿ; â êîíöå îòñ÷åòà
âðåìåíè ðàçäàåòñÿ çâóêîâîé ñèãíàë.
1. Íàæìèòå ÒÀÉÌÅÐ.
2. Èñïîëüçóéòå öèôðîâûå êíîïêè

äëÿ ââîäà âðåìåíè äëÿ îòñ÷åòà.
3. Íàæìèòå ÑÒÀÐÒ.

Áëîêèðîâêà äëÿ çàùèòû îò äåòåé
Ïðåäîòâðàùàåò íåêîíòðîëèðóåìîå
èñïîëüçîâàíèå ìàëåíüêèìè äåòüìè.
Äëÿ óñòàíîâêè áëîêèðîâêè: Íàæè-
ìàéòå êíîïêó ÑÒÎÏ/ÎÒÌÅÍÀ â òå-
÷åíèå 3 ñåêóíä, çàòåì âû óñëûøèòå
çâóêîâîé ñèãíàë è çàãîðèòñÿ èíäè-
êàòîð. Â çàáëîêèðîâàííîì ñîñòîÿíèè
âñå êíîïêè îòêëþ÷àþòñÿ.

Äëÿ îòìåíû áëîêèðîâêè: Íàæèìàéòå
êíîïêó ÑÒÎÏ/ÑÒÎÏ â òå÷åíèå 3 ñå-
êóíä, çàòåì âû óñëûøèòå çâóêîâîé
ñèãíàë è èíäèêàòîð ïîãàñíåò.

Äëÿ îñòàíîâêè ïå÷è âî âðåìÿ ðàáîòû
1. Íàæìèòå êíîïêó ÑÒÎÏ/ÎÒÌÅ-

ÍÀ. Âû ìîæåòå ñíîâà çàïóñòèòü
ïå÷ü, íàæàâ êíîïêó  ÑÒÀÐÒ.
Êîñíèòåñü ÑÒÎÏ/ÎÒÌÅÍÀ äëÿ
óäàëåíèÿ âñåõ èíñòðóêöèé.

2. Îòêðîéòå äâåðü.
Âû ìîæåòå çàïóñòèòü ïå÷ü, çàê-
ðûâ äâåðü è íàæàâ êíîïêó
ÑÒÀÐÒ.

Ïðèìå÷àíèå:

Ïå÷ü ïåðåñòàåò ðàáîòàòü, êîãäà äâåðü
îòêðûòà.

ÄÐÓÃÈÅ ÓÄÎÁÍÛÅ ÔÓÍÊÖÈÈ
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Î×ÈÑÒÊÀ È ÓÕÎÄ

1. Îòêëþ÷èòå ïå÷ü è îòñîåäèíèòå âèëêó ïèòàíèÿ îò ðîçåòêè ïåðåä î÷èñòêîé.
2. Ïîääåðæèâàéòå ÷èñòîòó âíóòðè ïå÷è. Åñëè ÷àñòèöû ïèùè èëè ïðîëèòûå

æèäêîñòè îñåëè íà ñòåíêàõ ïå÷è, ïðîòðèòå ñòåíêè âëàæíîé òêàíüþ. Åñëè
ïå÷ü î÷åíü ñèëüíî çàãðÿçíåíà, ìîæíî èñïîëüçîâàòü ìÿãêîå ìîþùåå ñðåä-
ñòâî. Èçáåãàéòå èñïîëüçîâàíèÿ ñïðååâ è äðóãèõ ñèëüíûõ î÷èñòèòåëåé,
ò.ê. îíè ìîãóò âûçâàòü îáðàçîâàíèå ïÿòåí, ïîëîñ èëè ïîòóñêíåíèÿ ïîâåð-
õíîñòè äâåðè.

3. Íàðóæíûå ïîâåðõíîñòè íåîáõîäèìî ïðîòèðàòü âëàæíîé òêàíüþ. Âî èçáå-
æàíèå ïîâðåæäåíèÿ ðàáî÷èõ ÷àñòåé âíóòðè ïå÷è íå äîïóñêàéòå ïîïàäà-
íèÿ âîäû â âåíòèëÿöèîííûå îòâåðñòèÿ.

4. Ïåðèîäè÷åñêè ïðîòèðàéòå äâåðü è îêíî ñ îáåèõ ñòîðîí, äâåðíûå óïëîòíå-
íèÿ è ïðèëåãàþùèå ÷àñòè âëàæíîé òêàíüþ äëÿ óäàëåíèÿ áðûçã è îñàäêà.
Íå èñïîëüçóéòå àáðàçèâíûå î÷èñòèòåëè.

5. Íå äîïóñêàéòå ïîïàäàíèÿ èçëèøêîâ âëàãè íà ïàíåëü óïðàâëåíèÿ. Ïðî-
òèðàéòå åå ìÿãêîé âëàæíîé òêàíüþ. Âî âðåìÿ î÷èñòêè ïàíåëè óïðàâëå-
íèÿ îñòàâëÿéòå äâåðü ïå÷è îòêðûòîé âî èçáåæàíèå ñëó÷àéíîãî âêëþ÷å-
íèÿ ïå÷è.

6. Åñëè âíóòðè èëè ñíàðóæè äâåðè ïå÷è ñêàïëèâàåòñÿ ïàð, ïðîòðèòå ìÿãêîé
òêàíüþ. Ýòî ìîæåò ñëó÷èòüñÿ, êîãäà ìèêðîâîëíîâàÿ ïå÷ü èñïîëüçóåòñÿ â
óñëîâèÿõ ïîâûøåííîé âëàæíîñòè. Ýòî íîðìàëüíî.

7. Âðåìÿ îò âðåìåíè íåîáõîäèìî èçâëåêàòü ñòåêëÿííûé ëîòîê äëÿ î÷èñòêè.
Ìîéòå ëîòîê â òåïëîé ìûëüíîé âîäå èëè â ïîñóäîìîå÷íîé ìàøèíå.

8. Íåîáõîäèìî ðåãóëÿðíî î÷èùàòü ðîëèêîâîå êîëüöî è ïîë ïå÷è âî èçáåæà-
íèå èçëèøíåãî øóìà. Ïðîñòî ïðîòèðàéòå äíî ïå÷è ñ ìÿãêèì ìîþùèì
ñðåäñòâîì. Ðîëèêîâîå êîëüöî ìîæíî ìûòü â òåïëîé ìûëüíîé âîäå èëè â
ïîñóäîìîå÷íîé ìàøèíå. Åñëè âû óäàëèëè ðîëèêîâîå êîëüöî èç ïîëà ïå÷è
äëÿ î÷èñòêè, óáåäèòåñü, ÷òî âû óñòàíîâèëè åãî ïîòîì â ïðàâèëüíîì ïîëî-
æåíèè.

9. Âû ìîæåòå óäàëèòü çàïàõè èç âàøåé ïå÷è, ñìåøàâ ÷àøêó âîäû ñ ñîêîì è
êîæóðîé îäíîãî ëèìîíà â ãëóáîêîé ïîñóäå äëÿ ìèêðîâîëíîâîãî ïðèãîòîâ-
ëåíèÿ è îñòàâèâ åå â ïå÷è â ìèêðîâîëíîâîì ðåæèìå íà 5 ìèíóò. Çàòåì
òùàòåëüíî ïðîòðèòå ïå÷ü è âûòðèòå íàñóõî ìÿãêîé òêàíüþ.

10. Åñëè âîçíèêàåò íåîáõîäèìîñòü â çàìåíå ëàìïû â ïå÷è, ñâÿæèòåñü ñ âà-
øèì äèëåðîì äëÿ çàìåíû.



Ãàëàíç Ýíòåðïðàéñåñ Êîðïîðåéøèí îô Ãóýíäîíã
Àäðåñ: 25 Ðîíããóè Íýí Ðä. Ðîíããóè, Øóíä, Ãóýíãäîíã,
Êèòàé.
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