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FUEE - KER - RREX AR B8R BA
CFBEX - % R B - B - ERM
B o ZIBEEH U EER BHEREEN
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Steam Defrost PETTRIIIN e :

2.5% TE HARYENThAE

2
180°C s 00:20 |
I TemPeRaTURE % CDOKTIM‘E--.Z... 3
|7 High Forced Ai§r+ Steam 18:30
L STEAM LEVEL ENDTIME |- 4
5
I IRERRE GRE - REES)
21718 (R AFETRERERE)
3.RIERFR
4. T BERERES
5.IJHERE
BENE
BT AEL Y RSB E r SRR E £ -
ERETE

BABTENLH R whe MBS EEYE | HIE
RIERERSBASARIIE

ERAELVEEEYTE » WL T whe HERS ©
AR BMEEEETRE - WAIHEEX
HITEL S RREETE -

RENThEE

BT ERRTERGE  #—TF DRET)
HE -

IR DIREREE  AIE—TOEE -
EHREINEERTE - R—T D

- ¥ (Preheating)

TheEME | TheE (At T BENEX,
YWHEREBERE) ) AT RIERTERLEIERS o
I TR ISRUENTEELINRE o THEERLENTS >
RATENSRERTAREE

160°C =4 -00:10
TEMPERATURE COOKTIME
Preheating
(CE— )

FREAERE - IBRHARES - BTREEET
BREMECERTRE © L - 7MARMIL
#B—T D BHRIHE -

IR RS EATETRABEERER -

EE TE ) AR EEERERE (SRR
RS 25% HERIHAE ©
EFREAERATIS A MARLSS - AIGEEH &
HE R IS SRS A SR

- BN E IR AE R R BRAIEE

ES IR R E L E T HER IRRF IRV 75
RPETEFIRAERAFR o B E T RIS HERT

B ABL YV ISIHEIRENE THERESRE , © IR
— T wolowr * BRI PO

fER ABL Vv EERIERERATERRE - B—T
B—T D LERMEAKSEA - Biz—T D
REQENTNEE - KRS BT HE 1L BT AS
RIS B BIFIRL ©

180 °C " 00:20
TEMPERATURE %ﬁ COOKTIME

High Forced Air + Steam 00:36

STEAM LEVEL STARTIN

AR iR—T D RIILBIEMENLETINEE » BUH

%ﬂifﬁﬁzﬁ °©

- {E FZA RAITHEE(Steam)

RIETEFRARNINEN > BrE— T

RREHE Rk EEm -
SRREKEIREENHKE "MAX ) EC5RE ¢

B—T = BI{ERZINREEY EINRESR ©
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100°C A q’g 57°C
TEMPERATURE : t/ FOOD PROBE

Steam

18:20
STARTTIME

ERFMBMERER » #2—T "BitA . BE
IheE : BRYIREHEFRTRER » iS55 AN
B BETENEEET -

EAE C ThRERMENE - TSEERERIRET -

BEnEz(# auto

TEEMENX ) PR L RILIEEELEESNE
FARMERE  EE T RYIREt, F18 - BF
HITRE R R LAYRRAR -

FETRIRRAE - M SRRAMAKES AN - SR
FEHEAE S BAIEBAL ©

200°C 55°C
J TEMPERATURE FOOD PROBE

Roast Beef

IR EEETRMINEE - RISEEAMARM
BERR IR o
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- {E 455 IhEE (Z) (Special Functions)
PNl (Preservation)
EEEFREENFHFKREHERREER
BARTF o
ARG KR(EALGEELE
&) MEASRTEREHEEENESE - TESRTAREKY
2cm o EHEE FEF - BB -
HEREENRE2BR L T T ABEEME
A WHEHREEREMEZE L - 5E - thAlAg
MR AT E M ko
EYENINEE - AR © ST 2R

(RS ELRERAFES UMM REE
F) EESEEALANEER -

SRR CEEEH TES L ERKERNR
T o

B @! (Yoghurt)

BYENTHEERT © TEZ=IR T ASAY

100gfI T EFTEE 2 BRIEISMA—2FHRIZE/E
B o
R BEEREI  BELURKIEE B
BEHEELAEER -
HRMGEIAM SV EEH - E LS
R mEREHENEZS 2 9B L -
BIZThEEN AS IS BRFEL B A/ NEF (AT
FRE) o
INREAESR T - WS ERAEEV\IFAATRA -
{RTFEABR &1-25 o f&A]7E5-7 RN LEETF
B REE R —HELE -

IR EEREH THEE L ERRERR
TEEAEPTER ARSI A2 HREE -

HE2k T Y (Drain)

BB RIKDIERBIE AR ERN  BEKSIE—
XSRS RSB LEIhRE -

AR BEHEAEES  AEEEEEME
BE K60 CRIFTEEE) - —BI#/REZ
LLRER - AINEERS BENELED -

BYENINEE > WM ITHE TR E LT - #55R
1% - HEZefREOK &M LLERF 7K ©

20 %
(— ),
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B&¥E O (Descale)
ETEHEA  AEHIEE A FRSRRE TR
{EHRRE ©

LUEAE -

BESRERENR  ZEERKEHRNA
250mI B - SREIEABLAKE] TMAX &
5% o

FRIEF2 VT304 88 © LEAFEE ) RARAMESS -
EREED - EIARENTHIRINAE o

1/3 Ly 00:32
PHASE s PHASE TIME

Descaling 18:20

END TIME

FERS - ABRETIEERY - FUERAKA
HREKE  BEERBARMBIER TRE
FZ&FBR ) Ee -
AINRERS IR R BEWIZ AL - J3EE
RHRNE - ATHERAIRE  IREE
BRI R RYIEZAESIUEY -

AR MEAINEERT - B ER ALY
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*aooo
L

Steam Cleaning 15:45

ENDTIME

fERME - FHEPRIEERLAD - BE USRI
gm0 LISEERIAE -

- A9 F = (Favourites)

AR BB E R AR R FRAIIEEREE -
B—T O riHREHESS - BER—T W@
MRFERINEEREE °

Lasagna

Muffins

Your most used cooking functions

{ERA S VRIZFTEINAE » 2— T ¥ TR
c HEHEE  nMKIBEKIBIERTE (EBEA
EAREE) ©

fER1E - R— T DREINEE o

- 5TEFZZ(Timer)

BT FEHE > BERERESTRSFES(E
=18

HERIEIINEE - ARSI CRAR 0 WIR—TF
s - aTRFERHSROME R BETRE £ -

00:01:00 _

(HH)  (MM)  (SS)

NS4

Press % to set timer, OK to start

FH AS Vv EEMEREERE 22—
o EUENETREES o ETRFESAS EIERFHEIEST
B gHAMRS -

AR L R—T O RIRERHE L ETRTES ©

- #8845 (Keypad Lock)

EEHET IR - BRFHRE S RKELA
o BEE—XTERRI R REGE o

AR AINEEIR AR SRR AR ELED o BN
& —F QiZHEN I FErFRARA ATORE -
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BEABE | 30-40 3. ! B #Asn 12-15 | 193 o,
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s 20-30 el TEEAEKER | 15-20 | 2.
B{EARsE | 20-30 | gl gy | KRIE 20-30 | 2.
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Equipment name Type designation (Type) iﬂgﬁ - MS 798 IX A 60HZ
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Restricted substances and its chemical symbols

B8 57 Unic T & | NEHE | ZEEE | SER_ER 1 TR AT
#nLead | FKMercury Cadmi Hexavalent |Polybrominated| Polybrominated o HER v IR IE‘
(Pb) (Hg) a( Cm(;‘)lm chromium | biphenyls | diphenyl ethers s — "
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Note 1 © “Exceeding 0.1 wt%” and “exceeding 0.01 wt%" indicate that the percentage content of the restricted substance exceeds the
reference percentage value of presence condition.
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Note 2 © “o” indicates that the percentage content of the restricted substance does not exceed the percentage of reference value of presence.
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Note 3 © The “~” indicates that the restricted substance corresponds to the exemption.
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