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Trwédce khi st dung

m Doc cac hwcrng dan can than. Chi sau d6 ban
sé& c6 thé str dung thiét bj ciia ban mét cach an
toan va chinh xac.

m Gilr lai cac huong dan hwéng dan s dung
va cai dat cho str dung trong twong lai hoac cho
chd s& hivu tiép theo.

m Thiét bi nay chi nham muc dich ndu &n hoan
toan dwoc trang bi trong nha bép.

m Cac tré nhé hoac nguo’l cao tu0| khéng nén
st dung san pham nay ,néu muon st dung phai
c6 sy quan ly ciia ngudi cé hiéu biét véi thiét
bi.

[ Khong bao glcr cham vao cac bé mat nong clia
cac thiét bi nau an hay cac bé méat néng trong
khoang néu &n .

m M& clra khoang ndu an can than, hoi nwéc
nong sé thoat ra. Tré nhé can tranh xa tai mot
khodng cach an toan véi thiét bj

Nguy co chay.

m Khéng bao gio cho cac thyc phdm dé chay
vao trong khoang nau an

Nguy co bi béng.

m Khong lam sach thiét b ngay sau nau xong.
Nwéc trong cac mon an bi bay hoi van con néng.
Doi dén khi thiét bj ngudi bét xudng.

Nguy co bi dién giat .

m Stra chira khéng dung sé rat la nguy hiém .
Viéc stra chira

chi cé thé duoc thue hién béi mét trong nhivng
ky thuat dwoc dao tao .

m Néu thiét bi dang bi 16i tat cau dao dién
trong hop cau chi hoac ngat két ndi thiét bj
vao nguon dién. Hay lién lac véi trung tam
bao hanh dich vu.

m Luén dwa phu kién vao ngan ndu &n mot
cach chinh xac. Xem “Mé ta cac phu kién
trong cac sach hwéng dan trang 717

Théng tin an
toan
m Khong dé cac thuc pham c6 boc vé thiéc gan

khu vuc bang diéu khién.N6 co thé anh hudng toi
chwong trinh va bang diéu khién cua thiét bi.

m Khong st dung cac loai khay néu an khong chiu
dwoc nhiét cho thig“at bi ctiia ban.Néu thay khay nau
an cla ban bi gi sat hoac thiing Ién thay thé méi

m Khdng Iwu trr thirc pham &m trong khoang td néu
an trong thoi gian dai c6 the dan dén an mon trong
khoang nau an

m Cac gioang cao su phia canh ctra phai dwoc vé
sinh thwdng xuyén

m Thudng xuyén vé sinh va lam sach cac khay
,gia,khoang 16 dé tranh thirc an bam can lai gay ra
mui . truc’yq khi vé sinh gén tat ngudn thiét bi va 1én
vé sinh thiét sau khi thiét bi da dwoc lam nguéi ,

m S dung (}éC chwong trinh tw déng lam sach c6
san trén thiét bi

m Khong cho tré & do tudi dudi 8 tudi lai gén thiét b
,nén gilr mot khoang cach an toan ti thiet bi va
nang lwgng truyén hinh cap.
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m DAundu anco the bét Itra. Khong bao gio
st dung 16 vi séng dé lam néng dau an.

Nguy co bung nd!

Chét Iong va cac thuc phdm khac c6 thé
phat no khi khay, hop dwng da dwoc dong
kin. Khéng bao gi& cac chat 16ng nong hoéc
thwe phadm khac trong cac thung chira da
dwoc dong kin.

Nguy co thiét hai nghiém trong cho stc
khoe!

m Cac bé mét cta thiét bi c6 thé bi hw hong
néu khong dwoc lam sach dung cach. nang
lng vi séng co thé thoat ra. Lam sach cac
thiét bi mot cach thuwdng Xuyén, va loai bo
bat ky dv lwong thwe phdm ngay lap tirc.

m Ludn ludn gitr cho khoang nau &n, ctra
dong, ctra va chan clra sach s€; xem thém
phan Cham séc va lam sach.

m N&ng lwong vi séng c6 thé thoat ra néu
ctva khoang niu &n hodc clra dong bi hw
hong Khéng bao glo’ st dung thiét bi néu
clra khoang ndu &n hoac clra dong bi hw
héng. Lién hé v&i dich vu bao hanh.

Nguy co bi dién giat!

m Stra chira khong dung la nguy hiém. Sira
chira chi c6 thé dwoc thuc hién va cap dién
bi hw hong duoc thay thé béi mot trong
nhirng ky thuat vién dwgc BOSCH dao tao.

m Néu thiét bi dang bi 16i, rat phich cam cua
thiét bj tor nguon dién hoac tat cau dao dién
trong hép cau chi. Lién hé v&i Trung tam
b&o hanh ctia bosch dwoc gi trén phiéu bao
hanh.

m Nhiét dwoc phan bb khéng déng déu dbi
véi thirc an cho tré. Khéng bao gi& ham
néng thirc an tré em trong khay,hop kin.
Luén thdo nap hodc nim vu binh sira.
Khu&y hodc lac déu sau khi thirc &n da
dwoc dun néng. Kiém tra nhiét dé cua thire
an trwédce khi né dwoce trao cho cac con cla
ban.

m Khong chon mét cong suét vi song hoac
thiét 1ap thoi gian dé 1a cao hon mirc can
thiét. Thuc hién theo cac théng tin dwoc
cung cap trong sach hwéng dan nay.

m Khong bao gi® str dung 10 vi séng dé
lam khé thyc pham

m Khong bao gi¢ lam tan hoac nong thye
phdm c6 ham Iuo’ng nwéc thap, vi du
banh mi, tai mét céng suét vi séng qua
cao hoac qua lau.

m Chét 16ng va cac thuc pham khac c6 thé
phat nd khi dwoc dat trong khay hép kin .
dirng bao gio chira chét 16ng néng hodc thuc
pham khéac trong cac thung chira da dwoc
déng kin.

m Céac phu kién va khay tré nén rat nong.
Ludn luén str dung gang tay dé thao cac phu
kién hoac khay tw khoang nau an.

m Hoi con cé thé bat Itra trong khoang ndu an
néng. Khéng bao gi® chuan bj thirc &n cd
chira mot lwong 1&n cac loai dd ubng cé ham
lwong cbn cao. Chi st dung mét lwgng nhé do
udng c6 ham lwong cdn . M& clra thiét bi can
than.

m Thuc phdm c6 vé hoac da co thé bi v& hodc
nd trong, hodc ngay ca sau khi suw®i 4m.
Khoéng bao gi® ndu &n trirng c6 vé hodc ham
nong trieng ludc. ludn choc thang 1 16 nhd khi
luéc hoac ham nong tring.

m Khéng bao gi® nu an ddng vat cé vé hoac
doéng vat giap xac. 1&6p vé cta thire &n chang
han nhu tao, ca chua, khoai tay va xuc xich,
c6 thé nd. Trwée khi lam néng, chich vé hodc
da.

m Nang lwong vi séng cé thé thoat ra néu clra
khoang néu &n hodc clra déng bi hw hdng.
Khong bao gi®r st dung thiét bi néu ctra
khoang néu &n hodc clra déng bi hw hdng.
Lién hé v&i dich vu bao hanh.
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Lo vi séng

Théan trong!

m Cac tia Itra : dbi v&i kim loai - vi du mét cai thia trong
mét ly - pha| duoc glu it nhét cach 2cm tr cac vach
twong ngan néu &n va bén trong cua canh ctra.

m Két hop phu kién : Khong két hop cac gia day voi
khay ndu an bang sat, cac khay séat trang men. cac tia
Itra c6 thé dwoc tao ra néu chung 2 phu kién nay dat
chong Ién nhau. Chi dung chidng vao murc ké riéng clia
névaé& tung loai chuong trinh.

m Chirc nang Vi song Cac khay nwong khong phu
hop khi st dung 16 vi séng ¢6 thé lam hdng thiét bi cta
ban. Néu ban s dung mét trong nhirng khay diéu nay
c6thétaora tia Itra, co thé 1am hoéng ngan nau an. bat
thye pham néu trén gia day dwoc cung cap, hoac dat no
trong 16 vi séng va thiét lap mét chwong trinh lam néng
phu hop .

m Khay boc thiéc: Khéng st dung khay boc thiéc trong
thiét bi.nhirng 14 nhém boc thwe phdm sé bi chay khi st
dung chirc nang vi séng.

m Van hanh 16 vi séng ma kh6ng c6 thirc én,: Van
hanh thiét bi khong c6 thirc an trong khoang nau an cé
thé dan dén qua tai. Khong bat 16 vi song trtr khi co thire
an bén trong. Mot ngoai 1€ cho quy tac nay la phan kiém
tra (dd sanh st thich hop xem phan 16 vi séng trang 17)

N\ N\
N\ N\

/] X |

» Dbi v6i bdng ngd: Khong bao g|o’ dat cac dién 10 vi
séng qua cao. khéng Iwa chon cong suét 16 vi séng qua
cao 600 watt. Ludn dat tui bdng ngo trén moét khay ,coc.

Tiét kiém nang lwgng

Thiét bi moi cda ban 1a dac biét tiét kiém nang lwong. O
day ban c6 thé tim thay o] khuyen vé lam thé nao dé tiét
kiém nang lwong nhiéu hon khi st dung céac thiét bi

Tiét kiém nang lwong

m Chilam nong thiét bi néu diéu nay dwoc quy dinh
trong cong thirc hodc trong cac bang trong cac
hwong dan diéu hanh.

m S dung phu kién t6i mau ,mau den hoac hop
thiéc dwng banh trang men. Chang hép thu nhiét
dac biét tot. ) .

m M& clra thiét bj it nhat co thé trong qua trinh hoat
dong. ‘

m N6 |3 t6t nhat d& nwdng nhiéu loai banh mot sau
khi khac. Khoang nau &n van con am. biéu nay
lam gidm thoi gian nwéng cho banh thi hai. Ban
c6 thé dat hai hdp banh bén canh nhau trong
khoang n4u an.

m D6i v&i thdi gian ndu &n 1au hon , ban c6 thé chuyén

ddi cac thiét bj tat 10 phut truwdc khi két thic thoi gian

néu va st dung nhiét dw dé két thac nau &n.

B
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ELam quen thiét bi

o day, ban sé thdy mét cai nhin tong quan cua bang diéu
khién. Tuy thudc vao mé hinh thiét bi,1 sé chi tiét co thé
khac nhau.

1 Phim nguén
Bat /tat nguon thiét bi cta ban.

2 Cam bién cham
C6 cam bién dwdi cac chire nang trén man hinh.
Don gian chi can cham vao biéu twong twong (rng
dé chon chirc nang.

3 Vong xoay chwong trinh .
Gilr tay vao bat ky diém nao trén vong tron roi xoay
né tr tlr ban sé thay cac thay dbi trén man hinh.
4  Hién thj o )
Ban sé nhin thay xuat hién cac gia tri diéu
chinh , Iya chon hodc ghi chd trong man
hinh h|en thi.
5 Phim khéi dong / tam dirng chwong trinh
Ban c6 thé bat dau hoac tam dirng hoat
doéng cua thiét bi.

Diéu khién
Cac diéu khién ca nhan thich hop cho cac chirc nang

khac nhau cua thiét bi clia ban. Ban c6 thé cai dat thiét bi
ctia ban don gian va truc tiép.

Nut 4n va cam bién cham

Tai day ban c6 thé tim thdy mét sy giai thich ngén
cla cac nut khac nhau va cac Iinh vwec lién lac.

4D
Q hot air

Ky hiéu y nghia
Nuat an
@® onloff Nut bat / tat thiét bj cta ban.

D  start/Stop  Bat dau /tam dirng hodc hdy bo
chwong trinh (nhan git 3 giay) .

Bang diéu khién

Trong bang diéu khién, ban cé thé st dung cac nut
khac nhau, cac chuo’ng trinh va chon quay tron dé thiét
lap céac ChLPC nang tng dung khac nhau. C4c thiét lap
hién tai dwoc hién thj trén man hinh.

Tbng quan cho thdy bang diéu khién khi thiét bi da dwoc
bat 1én v&i mét loai néng dwoc Iwa chon.

Cac cam bién cham bén ngoai

8 Thoi gian Lwa chon thoi gian.

c= Khoatré em Kich hoat hoac hdy khoa tré em
(nhan gitr biéu twong 4 giay.

§  Thongtin Ghi chu hién thi.
Gi phim ( 3 giay) dé vao
nhirng cai dat co ban.

O Deén khoang 10 Phim bat /tat anh sang bén trong.

Cac cam bién cham bén trong

Céc loai lam  Chon “c4c loai néng” clia ché
nong(nwéng) 46 hoat dong.
Nhiét do Chon nhiét do trong khoang
nau an.
Ty dong Chon ché do hoat déng cho cac mon
nau an an v&i cac chwong trinh nau an.
[B Cannang Chon can nang cho ché do hoat
ddng cho cac mén an.
Lo viséng Lwa chon ché dd van hanh 16 vi song
@ Tay chon cai  Lwa chon cai dat thdi gian.
dat thoi gian
=  Visoéng két Lwa chon ché do hoat dong
hop nuwéng két hop vi séng.

v
A

Nong nhanh  Batdau hoac hiy bé lam nong
nhanh clia chwong trinh nau an

Cac cdm bién cham, trong d6 c6 mét gia tri trén man
hinh hién thj c6 thé dwoc thay déi hoac hién thi & mat
trwdc bang anh sang mau do.
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Vong xoay chwong trinh

Ban c6 thé st dung vong xoay chwong trinh dé thay
ddi cac gia trj diéu chinh hién thi trén man hinh.
Trong hau hét cac danh sach lwa chon, chang

han nhw nhiét do, ban phai xoay chon quay tr&

lai néu ban dat dén muc tbi thiéu hoac gia tri

téi da. Tuy nhién, ddi voi cac loai gia nhiét cho

cac vi du, viéc lwa chon dau tién sau lan cudi

cung.

Man hinh

Man hinh hién thi dwoc cau trac dé thong tin c6 thé
dwoc doc trong nhay mét trong moi tinh huong

Gi4 tri ma ban hién cé thé thiét Iap duwoc td sang N6
dwoc hién thi trong ch trang va gach dwéi mau trang
Cac gia tri trong nén dwoc hién thi trong van ban mau
xam.

Théng tin Céc gia tri n6i bat cé thé dwoc thay ddi ngay
dwoc danh  lap tic .
dau Sau khi bat dau mot hoat dong, hoac nhiét
d6.Cac dong trang cung b4t ddu nhw 13 dong
néng va dan dan chuyen sang mau do.
Lwu y: Khi str dung ché d6 hoat dong 10
vi séng, thdi gian ndu dwoc td sang.
Dong néng khéng xuét hién.

Chon thém Mién 1a ban st dung bd chon quay dé
thay dbi gia tri ndi bat, chi c6 gia tri
nay sé dwoc hién thi l&n hon.

Hién thj nhiét do

Sau khi hoat dong da bat dau, nhiét d6 khoang nau &n
hién tai dwoc hién thi d6 hoa tren man hinh.

Dong trén

Dong lam tréi sang p

néng

duai nhiét do chuyen mau do tlr
phai khi khoang nau nong én. Khi
ban diéu chinh nhjét dé nong thiét bi trudc,

thd| gian toi vu dé dat thire an trong khoang

nau an 1a khi dong da hoan toan chuyén sang

mau do.

Dm v&i mire thiét 14p, vi du cac thiét IaF nuong,

dong nong chuyén sang mau dé ngay

ap tuc.

Chisb
nhiét dw

Khi thiéj bi da dwoc tat, chubng Man .
hinh hién thi nhiét dw trong khoang nau

an. Khi nhiét dw ngudi di xuong, vong
man hinh tr& nén toi hon va bien mat
hoan toan tai mét so diém.

Lwu y: Do quan tinh nhiét, nhiét d hién thj co thé hoi
khac véi nhiét dé thye té bén trong 16.

Ché dé hoat déng

Thiét bi cta ban c6 cac ché d6 hoat dong khac nhau sé
lam cho ban dé dang hon dé st dung.

Ban c6 thé tim thAy md ta chinh xac hon vé nhirng gi
trong cac phan twong (ng sau day.

[ﬂ 195°¢

Vong hién thj

Vong hién thi ¢ thé dwoc nhin thiy xung quanh bén
ngoai ciia man hinh. )

Néu ban thay ddi gia tri, ban sé thy noi ban dang &
trong danh sach Iwa chon. Tuy thuéc vao cac khu vyc

thiét lap va do dai cua danh sach Iya chon, vong hién thi
c6 thé dwoc lién tuc hodc chia thanh cac phan doan.

Trong thoi gian hoat ddng, vong man hinh chuyén sang
mau dd trong khoang thdi gian th& hai kéo dai. Sau mbi
phut day dud, cac phan doan chuyén sang mau do lai tw

dau. Nhu thoi gian ndu dém nguoc, mét phan khac bién
méat mbi giay.

Ché do6 hoat dong

Swr dung

Cac loai lam néng
“Van hanh thiét bj”
trén trang 14

C6 nhiéu loai néng diéu chinh
khac nhau cho viéc chuan bi
toi wu thwe pham cuta ban.

Tw dong Nau &n
“Cac mon an” trén
trang 27

C6 san cac gia tri thiét lap
dwgc lap trinh pha hop cho
nhi€u moén an.

Churc nang vi séng

“Chirc ndng vi séng”

trén trang17

Ban co thé st dung 16 vi song
dé n4u an, 1am néng hodc ra
déng cac mon an cua ban

Vi séng két hop
Chirc nang vi séng”
trén trang17

Ban c6 thé str dung chirc nang
két hop 16 vi séng v&éi mot loai
nong.
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Cac loai lam néng

Dé ban c6 thé tim loai chwong trinh néng cho mén Khi ndu & nhiét do rat cao, thiét bj ha th&p nhiét d6 mot
an cla ban, chung toéi da giai thich sy khac nhau chut sau mét thoi gian dai.

va pham vi ap dung & day.

Cac biéu twong cho tirng loai néng gitp ban ghi nhé

chung.
Cac loai lam néng Nhiét do Str dung
4D hot air 30-275 °C DO v&i cach l1am banh va nuéng trén mét hodc nhiéu cap do.
Lam gi6é néng 4D Quat phan phai nhiét tir cac phan ttr vong néng trong bang
diéu khién tré lai ddng déu xung quanh khoang ndu &n
Hot air eco ) 30-275 °C Tiét kiém nang lwgng toi wu dé nau cac mon an duoc Iwa chon trén
£C0 Lam néng kinh te mot mirc d6 ma khong can gia nhiét trwdc. Quat phan phoi nhiét toi
wu tlr cac phan t&r swdi am cla vach 16 phia sau déu xung quanh
o Hot air grilling 30-300 °C Bé nudng ga, ca nguyén con va miéng lon thit. ‘
> Nwéng khong khi Cac yéu t6 nwéng va quat bat va tat luan phién. Quat tuan hoan
néng khéng khi néng xung quanh thywc pham.
\i] Grill, large area Cai dat nwong: Déi v&i cac thwe phdm dung dé nwéng nhw mon bit tét, xdc
Nwéng pham vi 1 low (Cham) xich dung dé lam banh mi va nau mén gratin au.
rong 2 medium(Trung binh) Toan bd khu viyc bén dwdi cac moén nwédng tré nén néng.
3 high(Cao)
E] Grill, small area Cai dat nwéng: Déi vé&i cac thwe pham nho dung dé nwéng nhw mén bit tét, xuc
Nwéng pham vi 1 low (Cham) xich dung dé l[am banh mi va nau mén gratin au.
nho 2 medium(Trung binh) Toan bd khu vic bén dwéi cdc moén nwéng tré nén néng.
3 high(Cao)
— Preheating ovenware 30-70 °C Gia nhiét 16 trwdc khi ndu sé gilp cé cac moén an nhanh hon.
= Gia nhiét 16 trwérc
(@ Dry 150 °C Lam kh6 khoang nau sau khi dung 16 vi séng dé dam béo rang
: Say kho khoang 6 khéng c6 hoi dm con soét lai.

Gia tri mac dinh )

DOoi voi mcf)i loai nong, thiét bj xac dinh nhiét do méac dinh hoac thém .
Ban c6 thé chap nhan gia tri nay hoac thay doi né trong cac khu vyc
thich hop.

Lo vi song

Dé dam bao réng ban ludn ludn st dung céc thiét lap cdng suét vi séng
ding, chung tdi da cung cAp moét cai nhin tdng quan vé nhivng gi cac
thiét 1ap quyén luc khac nhau cé thé duwoc sir dung cho bén dwéi.

Cong suét 16 vi séng Thoi gian toi da Str dung

90 w 1h 30 phut Ra dong thwe pham méng manh.

180 w 1h30 phut Cho ra déng va tiép tuc nau &n.

360 w 1h30 phut Dé nau thit va lam néng thirc &n méng manh.
600 w 1h30 phat Lam néng va nau an.

1000 w 30 phat Lam néng chady & nhiét do cao.

MicroCombi ,
Lo vi séng ket hop

Cac loai nhiét co thé dwoc két hop vOi ché d6 hoat dong 10 vi séng. Cac thiét bi nong Ién va 16 vi séng dwoc bat cung
mét luc. Két qua 1a, cac thire an da san sang trong moét thoi gian ngan hon nhiéu.

Thiét 1ap céng suét vi séng gira 90 w va 360 w rat thich hop cho viéc nay.

Ban c6 thé tham khao trang 18 (L& vi séng két hop)
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Théng tin hién thj thém

Trong khi thiét bi dang hoat dong ban c6 thé bam chon
biéu twong I dé biét thong tin vé chwong trinh ban dang
dung.

Khoang nau an

Khoang néu an duoc thiét ké toi wu dé cho ban dé dang
st dung nhat.ban cé thé thay dwgc bén trong bang cach
bat den -0 chiéu sang bén trong khoang 10 hoac thiét bi
dwoc lam mat bang quat hé thong.

M& cira thiét bj

Néu ban m& cira thiét bj trong qua trinh hoat dong, cac
hoat déng dwoc tam dirng. Cac hoat dong tiép tuc chay
khi ban déong ctra.

Lwu y: Khi st dung ché do diéu hanh 16 vi séng, ban phai
cham vao D Start/Stop dé m& clra thiét bi. ban c6 thé
thay déi trong phan cai dit co ban trang 20

Quat lam mat

Quat |am mat lién tuc chuyén mach va tat theo
yéu cau. Khong khi néng thoat ra trén clra.

Chu y!

Khéng che cac khe thdng gié. Néu khong, thiét b
c6 thé bi qua nong. )

Vi vay, rang ngan nau an nguéi di xuong nhanh
hon sau khi hoat dong, quat lam mat van tiép tuc
chay trong mot thoi gian nhat dinh sau do. B
Lwu y: Ban co thé thay doi thoi gian quat lam mat van
tiép tuc chay trong cac thiét 1ap co ban. “Cai dat co
ban” trén trang 20

Phu kién

Thiét bj ctia ban dwoc di kém voi mot loat cac phu
kien. O day, ban c6 thé tim thdy mét cai nhin tong
quan ve cac phu kién di kem va thong tin vé lam thé
nao dé st dung ching mot cach chinh xac

Bao gom phu kién
Thiét bi clia ban dworc trang bi nhirtng phu kién sau:

Gia day Déi v&i d6 nwéng, hop
thiéc dwng banh va cac mén an

" trong khay nhé

Déi v&i thwe phdm quay va
nwéng. Gia day la phu hop dé st
dung trong 10 vi song.

Khay nau an (Chao phd).Déi véi
banh wét,thirc an dong lanh va
thit nwéng 16n.Sk dung khay dé
hirng m& nhé giot khi ban nwéng
truc tiép trén gia day.

Chi str dung cac phu kién gbc.N6 déc biét thich nghi cho
cac thiét bj ctia ban.

Ban c6 thé mua cac phu kién tir cac dich vu sau ban
hang, tlr cac nha ban Ié chuyén khoa hodc trirc tuyén.

Lwu y: Céc phu kién c6 thé bi bién dang khi chung

tr& nén néng. Diéu nay khéng anh huwdng dén

chtrc nang cda chung. Mot khi ho da ha nhiét mot

Ian ni¥a, no sé lay lai hinh dang ban dau ctia n6

Lo vi song

Chi c6 gia day duoc cung cép bdi chinh hang 1a phu hop
khi st¢ dung 16 vi sng . Néu ban st dung chao pho quat
hodc khay nuéng, dieu nay co thé tao ra tia Ira, co thé
lam hong ngan nau an. .
Khi str dung thiét bj nay két hop v&i 16 vi song hodc che
dd “Mén an”, ban c6 thé s dung chao, khay nwéng pho
quat hodc bat ky phu kién khac da dwoc di keém vai thiét
bi nay.

Chén phu kién

Khoang n4u &n c6 ba vi tri ké. Céac vi tri ké dwoc tinh t

duwdi lén.
N
@
\ y

\

|

Khi st dung cac vi tri 1, 2 va 3, luén chén phu kién
gitra hai thanh dan cho mét vij tri ké.


http://www.foxitsoftware.com/shopping
http://www.foxitsoftware.com/shopping

Chuy ) )

m Dam bao rang ban luén chen phu kién vao ngan nau
dung cach .

m Ludn chén phu kién day dd vao ngan ndu an dé

chung khéng cham vao canh ctra thiét bi.

Chtrc nang khoa ray

Cac phu kién co thé dwoc kéo ra khoang nira chirng cho
dén khi bi khoa tai ch6. Chire nang khdéa ngan ngira cac
phu kién bi nghiéng khi dwoc kéo ra. Cac phu kién phai
duwoc dwa vao khoang nau an dung cach

Khi chén cac gia day, dam bao réng phan ranh , 1a &
phia sau va dwgc hwéng xubng dwdi. Cac chiv “vi séng”
phai & phia trwéc va dwdng sét bén ngoai phai déi mat
xudng %

Wire rack

For ovenware, cake tins and ovenproof dishes,
and for roasts and grilled food.

HEZ634080

Universal pan

For moist cakes, pastries, frozen meals and large
roasts.

It can be used to catch dripping fat when you are
grilling directly on the wire rack.

HEZ632070

Baking tray
For tray bakes and small baked products.

HEZ631070

Wire insert
For meat, poultry and fish.

For inserting into the universal pan to catch drip-
ping fat and meat juices.

HEZ324000

Universal pan, non-stick

For moist cakes, pastries, frozen meals and large
roasts.

Pastries and roasts can be removed more easily
from the universal pan.

HEZ632010

Baking tray, non-stick
For tray bakes and small baked products.

The pastries can be removed more easily from the
baking tray.

HEZ631010

Khi chén khay nwéng, ddm bao rang phan ranh a cia
may bat, 1a & phia sau va dwoc hwdng xudng dwédi.
Céc canh dbc ctia b phu kién phai dbi mat véi phia
trwéc phia ctva thiét bi.

Vi du trong hinh

Profi pan
For preparing large guantities.

HEZ633070

Lid for the Profi pan

The lid turns the Profi pan into a Profi roasting
dish.

HEZ633001

Pizza tray
For pizzas and large round cakes.

HEZ617000

Grill tray

Use for grilling in place of the wire rack or as a
splatter guard.Only use in the universal pan.

HEZ625071

10

Bread-baking stone

For home-made bread, bread rolls and pizzas that
require a crispy base.

The baking stone must be preheated to the rec-
ommended temperature.

HEZ327000

Glass roasting dish (5.1 litres)
For stews and bakes.

Particularly suitable for the "Meals" operating
mode.

HEZ915001

Glass tray
For large roasts, moist cakes and bakes.

HEZ864000

Glass tray
For bakes, vegetable dishes and baked goods.

HEZ636000

Decorative trims

For concealing the lower shelf of the unit and the
base of the appliance.

HEZ660060
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EY Trwoc khi stv dung lan

dau tien
Trwéc lan st dung dau tién ban can lam sach cac phu
kién va khoang |6 dé& bay mui m&i cla thiét bi.
Két n6i
Sau khi két ndi nguén thiét bi ban can cai d&t ngdn ng
va thoi gian
Lwu y: Ban c6 thé thay déi cac thiét lap “Cai dat co
ban” trén trang 20

Cai dat ngon ngiv
Ngén ngtr hién thi dau tién 1a. "German"

1. Xoay vong xoay dé Iwa chon cai d&t ngén ngl
2. B&m phim [@ dé xac nhan cai dat
Cac thiét 1ap tiép theo xuat hién

Cai dat thoi gian
Thoi gian ban dau & "12:00".

1. Xoay vong xoay dé lwa chon cai dat thoi gian.

2. Bam phim [@ dé xac nhan cai dat

Mot lwu y xudt hién trén man hinh xac nhan rang viéc st
dung ban d3u da dwoc hoan thanh. Thoi gian hién tai
dwoc hién thi

Lam sach khoang nau &n va phu kién

Trudc khi str dung thiét b dé chuén bj thirc &n cho lan
dau tién, ban phai lam sach khoang nau an va phu
kien.

Lam sach khoang nau an

Dé loai bd cac mui méi thiét bi, lam néng khoang nau
an lén voictra 1o dong clra.

Dam béo réng ngan nau an khong chira bét ky bao bi
con sot lai Trwae khi lam nong thiét bi, lau cac bé mat
tron trong khoang nau an véi mét miéng vai wét mem.
Gilr cho nha bép thoang mat trong khi thiét bi dang
noéng lén.

Diéu chinh cac thiét 1ap chi dinh. Ban c6 thé tim

hiéu lam thé nao dé thiét 1ap kiéu swdi 4m va nhiét

do trong phan tiép theo.

Ban c6 thé lam sach thiét bi s& dung nhw bang sau:

Cai dat
Chuwong trinh néng 4D hot air
Nhiét do 240 °C
Théi gian nau 1 hour

Tat thiét bi sau khi thoi gian ndu &n hoan thanh véi phim
® On/Off

Sau khoang néu an ngudi, lam sach bé mét tron lang
v&i nwdce rira chén pha lodng va khan mém sach

Lam sach cac phu kién

Lam sach cac phu kién ky dung nwéc xa phong va
mot miéng vai hodc ban chai mém.

11
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ElHoat ddng thiét bi

Ban d& hoc duoc vé cach diéu khién va cach chung lam
viéc. Bay gi® ching ta sé giai thich lam thé nao dé thiét
lap thiét bi ciia ban. Ban sé tim hiéu vé& nhirng gi xay ra
khi ban bat thiét bj va tt, va lam thé nao dé chon cac ché
dod hoat déng.

Chuyén dbi thiét bj bat va tit

Thiét bj sé tw dong tat sau 1 thoi gian dai néu khoéng cé
cai dat nao xay ra

Bat nguén thlet bi

Bam phim nguon 0) On/Oft dé bat thiét bi Tat ca

cac linh viec cam (ng déu hién anh sang mau do.

logo Bosch xuét hién trén man hinh hién thi, va

sau do cac loai ndng xuét hién dau tién trong danh
sach lya chon.

Lwu y: Trong céc thiét lap co ban, ban co thé chi dinh
diéu hanh ché do sé xuat hién sau khi thiét bj da dwoc
bat. ~ “Cai dat co ban” trén trang 20

Tat ngudn thiét bj
BAm phim ngudén ® On/Off man hinh tét sau do

Bat dau hoat dong

Nhan nat D Start/Stop dé bét dau hoat dong.thiét bi
bat dau lam néng véi cac chwong trinh va lyu chon
dwoc cai dat.

Tam dirng mét hoat dong

Ban co thé Tam dirng 1 hoét dong thong qua nat D
Start/Stop

Hodc hiy chuwong trinh bang cach nhén gitr nat D Start/
Stop khodng 3 giay .tat ca cac chwong trinh sé bj hdy
ba.

Chu y : Quat lam mat van tiép tuc hoat dong dén khi
thiét bi nguoi han

12

Cai dat ché d6 néng va nhiét do
B&m chon B dé Iya chon chuong trinh lam néng
Céc biéu twong sang lén mau dé va cac loai dau tién

cta hé théng swdi xuat hién trong man hinh hién thi
v&i nhiét d6 mac dinh.

Vi du trong hinh: Chwong trinh [£] Nwéng khéng khi

néng & 195 °C.
1. Xoay vong xoay dé Iwa chon chwong trinh lam néng

Hot air
grilling

g&smoos

2. Sau d6 bam chon [B] dé Iwa chon nhiét d6 mong
muén.

3. St dung vong xoay dé cai dat nhiét do

J]1osc

4. Nhan nut D Start/Stop d& bat dau hoat dong.
Thoi gian trén man hinh bat dau thay doi.

start

stop

Thiét bj bat dau néng Ién.

Khi mén an da xong st dung phim tat nguén dé tat
thiet bi ® On/Off .
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Thay déi lwa chon

1 Ba&m gil¥ phim D Start/ Stop dé hay chuwong trinh
2 Sau d6 cham biéu twong  dé Iwa chon chuong
trinh néng

3 Tlep do6 dé chon thay dm nhiét d6 ban badm cham
(8], str dung vong xoay dé thay déi nhiét d6 mong
muén

4 Sau d6 nhan phim D Start/ Stop dé bat dau hoat
dong

Rapid heating(Chwong trinh gia nhiét)

Bang cach st dung chwong trinh gia nhiét nhanh chéng,
ban c6 thé rut ngén thoi gian nhiét 1én 1 cach nhanh
chong.:

[ 4D hot air
Dé c6 két qua tbi wu.ban can chon chuwong trinh nay

trwéc sau do cho thue phém vao sau do .
Piéu chinh cac thiét lap

BDam bao ban da chon moét loai gia nhiét phu hop va
thiét 1ap mot nhiét do it nhat 100 ° C. Néu khéng, gia

nhiét nhanh khéng thé dworc kich hoat.

1. Lya chon,chu’o’ng trinh néng va nhiét dé.

2. Cham biéu twong [§]

Cac biéu twong sang 1én mau dé. Mét lwu y xac nhan
xuat hién trén man hinh.

Khi gia nhiét nhanh chéng di dén mot két thuc, mot am
bao am thanh va mét lwu y xuét hién trén man hinh.

Cac biéu twong khong con duoc thap sang. Dat mén &n
clia ban trong khoang nu &n.

Chu y: Chi cai dat thoi gian sau khi thoi gian chuong
trinh gia nhiét da hoan thanh

Huy bo gia nhiét

BAm vao biéu twong 1 1an niva

Tuy chon cai dat thoi gian

1 sb cai dat thoi gian khac

Cai dat thoi gian St dung
Cookingtime ~ Sau khi thiét 1ap thoi gian ndu an da troi
qua, thiét bi két thic hoat dong tw ddng.

End Nhap th&i gian nau va thoi gian két thac yéu
cau. Cac thiét bj tw dong kh&i dong dé cac
hoat dong két thuic vao thoi gian yéu cau.

8 Timer Cac chirc nang hen gio gibng nhw mot

bd dém thi gian . N6 chay doc lap véi
cac hoat dong va cac tuy chon thei gian
khac. Sau khi thiét 1ap th&i gian da tréi
qua, thiét bi khong bat hoic tat tw dong.

W Ban c6 thé goi I&n thoi gian ndu an va thoi gian két
thac sau khi thiét 1ap mét hoat dong st dung nat cham (@l
. Céc bd dém thoi gian c6 mét linh viyee & riéng biét va

c6 thé diéu chinh bat c luc nao

W MGt tin hiéu am thanh sau mét thoi glan ndu hodc
ky tinh thoi gian da tréi qua. Ban cé thé hiy bd céac tin
hiéu dau bang cach cham vao céac Iinh vuc [@ .

B Luwu y: Ban c6 thé thay déi thoi gian tin hiéu am thanh
cho trong cac thiét 1ap co ban — trén trang 20

Cai dat théi gian nau

M Ban c6 thé cai dat thoi glan néu an cho mon an
cua ban trén thiét bi. Diéu nay co nghla réng thoi
g|an néu an khoéng vé tinh vwrot qua va ban khong

can phai gian doan cong viéc khac dé cham dut
hoat déng.

Cai dit

Vi du trong hinh : thoi gian nau an la 45 phat.
1. Th|et lap chwong trinh va nhiét dé hoac cap do.
2. Bam cham [@ trwec khi bat dau.
Thoi gian ndu dwoc té6 dam trong tréng trong
man hinh. X .
3. Xoay bbé chon quay dé dat thoi gian nau an.

9J 45m 00s

13
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Cac gia tri dwgc ap dung sau moét vai giay, hodc ban
c6 thé cham vao Iinh vic ctia hai l4n. Thoi gian ndu
duwoc hién thi trong man hinh hién thi theo phuwong
thire diéu hanh va nhiét dé hoac cép do.

4. Nhén phim D Start/ Stop dé bat dau hoat dong

Thoi gian ndu dém nguoc trong man hinh.

start

stop

Thiét bi b4t dau néng 1én

Mot khi thoi gian ndu &n da tréi qua, mot tin hiéu am
thanh xuét hién. Cac thiét bi dung lai néng I1én. Thoi gian
ndu quay v& 00 m 00 s trén man hinh.

ban c6 thé s dung phim [ dé thiét 1ap mot thoi gian
nau, hoac sr dung nut D Start/Stop dé tiep tuc hoat
déng ma khong cé thoi gian nau.

Khi mén an clia ban da san sang, st dung nut ©
On/Off @é tat thiét bj

Thay déi va cai dat
pé thay déi thoi gian ndu, cham vao nut [@ Thoi
gian nau dwgc danh dau mau trdng va co thé

duwoc thay doi bang cach st dung bd chon quay.
S dung nut [G dé& chap nhan thay déi.

Néu ban mubn hly b thoi gian néu, thiét 1ap lai thoi
g|an nau khong. Sau khi thay ddi da dwoc ap dung ban
c6 thé tiép tuc hoat ddng ma khong cé thdi gian nau &n
bang cach st dung nut D Start/Stop .

Thiet 1ap thei gian ket thuc

Ban c6 thé tri hoan thoi gian ndu an két thic. Ban cé
thé, vi du, dat mén an cla ban trong khoang néu an vao
budi sang va thiét lap thoi gian ndu an dé né sén sang
vao gio an trua.

Ghi chu

m Dam bao réng thirc &n khong con lai trong khoang ndu
qué lau vi n6 co thé lam héng.

m Khong diéu chinh thoi gian két thic mot 1an hoat dong
da bat dau. Két qua ndu nwdng sé khong con dwoc thda
dang.

Cai dit

Su két thuc cuia thdi gian ndu cé thé bi tri hoan téi da la
23 gi& va 59 phut.

Vi du trong hinh: Céc thiét Iap thoi gian bay glo Ia 11h15
phai mét 45 phut va ban mudn cac mén an dé sin sang
tai 12:00

1. Thiét Iap cac ché d6 hoat dong va nhiét do hodc cap
do.

2. Cai dat thoi gian ndu an.

14

3 Trwéc khi bat dau, cham vao nat

Thoi gian két thic dwoc néu bat trong mau trang trong
man hinh.

4. Xoay bo chon quay dé thiét 1ap mot két thuc thoi
gian sau do.

W Cac gia tri dwgc ap dung sau mot vai glay, hoac ban
c6 thé cham vao linh vuc [@ nay mot lan niva. Thoi gian
két thuc dwoc hién thi trong man hinh hién thj theo
phwong thtre didu hanh va nhiét do hoac do

5. Nhén phim D Start/ Stop dé bt dau hoat dong.
Thoi gian ma tai d6 thiét bi sé bat dau dwoc hién thi trong
man hinh.

start

stop

M Thiét bj bat dau néng lén

MGt khi thoi gian nau an da tréi qua, mot tin hiéu am
thanh xuat hién. Cac thiét bi dirng lai nong 1én. Thoi gian
nau quay vé 00 m 00 s trén man hinh.

ban co thé s dung phim [@ dé thiét lap mot thoi gian
nau, hodc st dung nat D StartlStop dé tiép tuc hoat
doéng ma khdéng co théi gian nau.

Khi mén &n cua ban da san sang, str dung nut ® On/
Off dé tat thiét bi

Thay do6i va hiy bo

Dé thay dbi thoi gian két thic, tam dirng hoat dong
voi nat D Start/Stop va sau d6 cham vao bieu two’ng
@ hai lan Thoi gian két thic duwoc danh ddu mau
trdng va cé thé dwoc thay ddi béng cach st dung bd
chon quay. Tiép tuc cac hoat dong st dung [ Start/
Stop

Néu ban mudn hdy bd thoi g|an két thuc, thiét 1ap lai thoi
gian ket thuc khoéng. Ban cé thé bat dau thlet lap thoi
gian ndu &n ngay lap tirc str dung nut D Start/ Stop

Lwu y: Thoi gian két thuc chi cé thé dwoc thay déi néu
thoi gian nau khong tréi qua. Néu khdng két qué nau
nwong sé khong con dwgc thda dang
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Thiét lap bé dém thei gian

W Cac bd dém thoi gian chay bén canh céc thiét
lap khac. Ban c6 thé dat nd & bat ci lic nao,
ngay ca khi thiét bi da dwoc tat. N6 c6 tin hiéu am
thanh riéng ctia minh dé ban c6 thé néi cho du dé
la bd dém thoi gian hodc mét thdi gian ndu &n ma
da tréi qua.

W Diéu chinh céc thiét 1ap

Théi gian hen gior luén ludn bat dau & 0:00 .

Cac gia tri cao hon, I&n hon thoi gian cac buéc
khi thiét 1ap cac bo dém thoi gian.
Cac thiét lap téi da la 24 gio.

1. Bam cham biéu twong &
Céc biéu twong sang 1én mau dd. Trén man hinh,
thdi gian hen gid da dwoc thé hién trong mau trang
va lay nét.

2. Cai dat thoi gian hen gio bang bd chon xoay

3. B&m cham biéu twong & dé bat dau.
Lwu y: Sau mét vai gidy, hen gi® cling bét dau
tw dong hoat dong.
Thoi gian hen gio’ dém ngwoc gidm dan

Meo: Néu thdi gian bd dém thoi gian lién quan dén cac
hoat dong thiét bi, st dung thdi gian ndu &n. Hién cé thé
nhin thdy & phia trwéc va thiét bj sé tw dong tat.

Thay déi va huy bo

Dé thay dbi thoi gian hen g|o’ cham vao trvong &. Thoi

g|an hen gi& dwoc hién thi mau trang va trong tap trung, va
c6 thé dwoc thay déi bang cach st dung bd chon quay.

Néu ban muén huy bd bd dém thoi gian, thiét 1ap lai
thoi glan hen gi® bang khéng. Sau khi thay déi da
duwoc ap dung, cac biéu twong khéng con dwoc thép
sang

ElMicrowave (Ché d6 16 vi séng)

M Ban c6 thé st dung 16 vi séng dé& n4u &n, 1am néng
hodc ra dong thuc phdm nhanh chéng. Lo vi song c6 thé
duwogc st dung riéng hoac két hgp v&i mot loai ndng.

m bé dam bao st dung tbi wu cua 16 vi song, xin vui long
thwe hién cac ghi chd trén d6 nau nwo’ng va lam quen
V@i cac dir liéu trong cac bang rng dung & phan cubi ctia
hwéng dan.

Dung cu nha bep

W Khong phai tat ca dé nu nuong phu hop cho 16 vi
song. Beé dam bao rang thuc phdm cla ban dwoc gia
nhiét va thiét bj khdng bi hw hong, chi st dung dung cu
nau thich hop cho 16 vi séng.

W Dung cu n4u chiu nhiét 1am bang thay tinh, gém st
thay tinh, st hodac nhwa chiu nhiét phu hgp. Nhirng vat
liéu nay cho phép cac 16 vi séng di qua. Ban ciing c6 thé
str dung gom néu né da dwoc hoan toan bang kinh va
khéng co vét nit.

M Dé nuong trong hoat dong két hop, ban co thé sir
dung binh thwong khay kim loai nwéng. Diéu nay co
nghia rang cac banh cling chin vang tir bén dwai.

B Mon an trong khay kim loai khéng thich hop cho cac
ung dung khac trong 16 vi song. Kim loai khong cho phép
16 vi séng di qua. Thyc pham trong cac thung chira kim
loai dwoc bao hiém sé& van con lanh.

Kiém tra do thich hop cta khay ,hép dwng
Thuc hién cac thir nghiém sau day néu ban khéng chéc
liéu @5 ndu nwéng ctia ban 1a phu hop dé str dung trong
16 vi sdng.

1. D&t tirng khay, hop vao 16 & cong suét toi da dbi voi
thoi gian 30 giay dén 1 phat dé kiém tra dd phu hop.

2. Kiém tra nhiét do cda cac dung cu nha bép trong thoi
gian nay.Cac dung cu nha bép la khéng phu hop thi né
tr& nén néng,va co tia Itra dwoc tao ra trong khi thi

3. Trong trwéng hop nay, dirng kiém tra.va tét 16 .chon
khay hoac hdp khac

15
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Canh bao - Nguy co bi béong!

Céc bd phan tiép can tré nén rat nong khi hoat dong.
Khong bao gio cham vao by phan néng. Gilr tré em &
mot khoang cach an toan.
= Bao gom phu kién

Chico gia day di kém theo may la phu hop khi
st dungcho chwong trinh 16 vi séng.
Khi str dung 10 vi song, gia day la tot nhat dé chén phu
kién & cap 1, tri khi co quy dinh khac.™l
Néu ban st dung chao pho quat hoac khay nwéng, diéu
nay cé thé tao ra tia Itra, c6 thé 1am hdng ngén néu &n.

Khi st dung thiét bi nay két hop v&i 16 vi séng hodc ché
dd “Moén an”, ban cé thé sir dung chéo, khay nuong phd
quat hoac bat ky phu kién khac da dwgc bao gom véi
thiét bj nay.

= Thiét l1ap cong suét vi séng

Mét loat cac thiét lap cong suéat 1o vi song rét thich hop
e nhleu loai thwe phdm khac nhau va chuén bj thirc &n
c6 séan.

D& van hanh 16 vi séng, thdi gian ndu phai luén luén
dwoc cai dat. Ban c6 thé ap dung thoi gian ndu mac dinh
ho&c diéu chinh né trong man hinh.

Cong  Strdung Thoi gian nau
suat tbi da

90 W Ra& déng thwec phdm méng manh 1h 30 phut

180 W  Cho ra déng va tiép tuc ndu &n 1h 30 phut

360 W  Dé nau thit va lam nong thiee  1h 30 phat
an mdéng manh

600 W  Lam néng va nau an. 1h 30 phat

1000 W lam néng chay & nhiét d cao 30 phut

Cai dat 16 vi séng
Trwdce khi lwa chon chwong trinh 10 vi song quan sat
céac théng tin lién quan dén khay,hop,gia,coc phu hop

1. Cham vao biéu twong [& trén man hinh.
Cac thiét 1ap cong suét vi song duwoc lam nbi bat
béng mau trang trong man hinh.

2. Xoay vong chon xoay dé thiét 1ap cdng suét vi séng .

3. Cham biéu twong [l trén man hinh. )
thoi gian ndu dwoc lam ndi bat bang mau tréng
trong man hinh.

4. Xoay vong chon xoay dé thiét lap thoi gian nau.

5. Nhan nut D Start/Stop dé bat dau.
Thoi g|an nau dem nguoc trong man hinh. Dong
swdi am khong xuét hién khi sir dung & ché do 16
viséng

Thiét bi bat dau hoat déng.

Sau thoi gian néu an 1 tin hiéu am thanh xuét hién ,IGc
do thiet bi ngung hoat dong va thoi gian nau tré ve 00
m 00 s xuat hién trén man hinh.

Khi d6 mon &n cua ban da s&n sang nhan nat ® On/
Off dé tat thiét bi va 1ay thuwc pham.
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Thay déi va hay bé

Sau khi bat dau thiét bi, thoi gian nu van dang ndi bat.
Khi ban di chuyén chon quay, thoi gian ndu duoc thay
dbi va ap dung ngay lap tirc.

1. S dung nut D Start/Stop dé tam dung thiét bj .

2. Str dung bo xoay chon lwa cai dat cong suét 16 vi
song thich hop.

3.St% dung nut D Start/Stop dé tiép tuc hoat dong

Néu ban mubn haly bd ché d6 hoat dong 10 vi song, str
dung nut [ Start/Stop dé tam dirng hoat dong va chon
ché dd hoat déng khac.

Cai dat vi séng két hop(Combi)

Ban c6 thé thiét lap caclo nLvo’ng va lo vi song cung
mot luc. Cac thuc pham tré nén gion va c6 mau vang
nau. N6 la nhanh hon nhiéu va tiét kiém ndng lvong..

Két hop c6 thé bao gom:
= 90 w + 4D hot air

« 90 w + Hot air grill

« 180 w + Hot air grill
« 360 w + Hot air grill

Trwéce khi lwa chon chuwong trinh 16 vi song két hop,
quan sat cac thong tin lién quan dén khay,hop,gia,cdc

phu hop
1. Cham vao biéu twong & trén man hinh.
Cac thiét Iap cong suat vi song duwoc lam ndi
bat bang mau trang trong man hinh.
2. Xoay chon quay dé thiét 1ap sw két hop can
thiét.
3. Cham biéu tuvong [8] nhiét 46
dwoc lam ndi bat bang mau trédng trong man
hinh
4. Xoay chon quay dé thiét Iap nhiét & mong muédn
5. Cham biéu twong @
thoi g|an nau dwoc lam ndi bat bang mau tréng
trong man hinh ) )
6. Xoay chon quay dé thiét lap thoi gian ndu mong
muén o
7. Nhén nut D Start/Stop dé bat dau.
Thoi gian ndu dém ngwoc trong man hinh.Thiét bi bat
dau hoat dong.

Sau thoi gian ndu an 1 tin hiéu am thanh xuat hién ,luc
do thiét bi ngwng hoat dong va thoi gian ndu tré vé 00
m 00 s xuét hién trén man hinh.

Khi d6 mon an cta ban da san sang nhan nut © On/ Off
dé tat thiét bj va lay thwc pham.

Thay déi va hay bé

Sau khi bat dau cac thiét bj, nhiét do van lam ndi
bat. Khi ban di chuyén chon quay, nhiét do thay déi
va ap dung ngay lap tirc.

Cham vao truong @ va di chuyen chon quay dé thay

dbi thoi gian ndu an. Cac thay ddi dwoc ap dung ngay
lap tirc

St dung phim > Start/Stop tam dirng cac hoat déng
trwoc de thay ddi két hop vi sébng.xoay bd chon quay dé
thay ddi sw két hop.
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Lwu y: Néu ban thay ddi sw két hop, cac thiét 1ap khac
cling dugc thiét lap lai.

Néu ban muon hdy bé ché dé hoat déng MicroCombi, st
dung . D Start/Stop dé tam dirng hoat ddng va chon ché
do hoat déng khac

Drying ( say khd)

Lam khé khoang na‘}u sau khi hoat dong dé dam bao
rang khéng c6 hoi am van con.

Bat dau chwong trinh

Trong qua trinh sy, ngan niu &n dwoc lam nong 1én
do do do &m trong khoang néu &n bdc hoi. Sau d6 mé&
ctra thiét bj sao cho hoi nwéc thoat ra.

1. Dé thiét bi nguoi bét

2. Lam sach cac mang bam cing ra khoi khoang
may

3. Bat ngudn thiét bi (O On/Off

4. Cham biéu twong ) )
Céc loai dau tién ctia hé thong swéi xuat hién trong
man hinh

5. Xoay bd chon xoay dén khi Dry Xuét hién
Lwu y: Nhiét do va thoi gian dwoc cai dat sén dé
cac gia tri cb dinh va khong thé thay doi.

6. Nhan nut D Start/Stop dé bat dau.
chwong trinh bat dau va két thuc sau 10 phut.

7. M& ctra thiét bj va dé né mé cho 1-2 phat dé o am

trong khoang nau an cé thé thoat ra ngoai.

Say khoang nau an bang tay

1. D& ngudi thiét bi. . )

2. Lam sach bat ky byi ban tw khoang nau an.

3 Lam kho khoang nau an v&i mét miéng vai mém.

4 Mé& ctra thiét bi mé trong mot gidr d& ngdn ndu &n kho
hoan toan.

B «hoa tré em

Thiét bi cua ban dwoc trang bj khoa tré em tranh cho
chung diéu khién thiét bj khi dang hoat dong.

Bang diéu khién da bj khoa va khong co cai dat co thé
dwoc thye hién.Chi duy nhat co thé tat nguon dworc tat
bang cach s dung nuat @O On / Off.

Kich hoat va hiy khoa tré em

Ban co thé kich ho&t chirc nang nay trong khi thiét

bi da tat hoac dang hoat déong.

Nhéan gitr biéu twong c= khoang 4 giay. . Mét lwu y xac
nhan xut hién trén man hinh.

Khi biéu twong c= sang db I1én tlrc la chwong trinh
khoda tré em da dwoc kich hoat.

17
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EHCai dat co ban

C6 céac cai dat khac nhau cé sén cho ban dé gitp st
dung thiét bi ctia ban mét cach hiéu qua va don gian.
Ban c6 thé thay dbi cac thiét 1ap theo yéu cau.

Thay déi cac thiét lap co ban
Thiét bi ctia ban phai dwoc tat

1. Cham biéu twong § khoang 5 gidy Cac ghi
chu cai dat xuat hién trén man hinh.

2. Nhan nuat I:l dé xac nhan cac cai dat
Thiét 1ap d4u tién * ngon ngl” xuat hién trén man hinh.

3. Xoay bd chon quay dé thay ddi cac thiét Iap theo
yéu cau.

4. Nhéannut[@ .

Cac thiét 1ap tiep theo dwoc hién thj trén man hinh va
c6 thé dwoc thay doi bang cach str dung bé chon
quay.

5. Nhan nat [@ vao cai dat khac, tat ca cac thiét 1ap va
st dung b chon quay dé thwe hién thay ddi theo yéu
cau.

6. khi két thuc cai dat, nhan va gitr nat i cho khoang 3
giay dé xac nhan cai dét.

Mot lwu y dwoc hién thi trén man hinh dé xac nhan

rang cac thiet 1ap da dwoc lwu.

Huay bo

Néu ban khéng mubn luu lai cac cai dat ban cé thé bam
nuat @© On/Off @é hay bo. Mét Iwvu y dwoc hién thi trén
man hinh dé xac nhén rang cac thiét I1ap da khong duoc
lwu

Danh sach cai dat co’ ban

Tay thudc vao céac tinh nang cua thiét bi cua ban,

khong phai tat ca cac thiét 1ap co ban co thé truy cap.

Cai dat Luwa chon

Language (Ngén ngi¥) Ngén ngir khac cé thé dwoc chon

Clock (Thoi gian) DPong hé theo dinh dang 24 gi

Audible signa Thoi gian ndu ngan (30 giay).

(Tin hiéu &m thanh)  Thei gian n4u trung binh (1 phat.) *
Theoi gian nau dai (5 phut).)

Button tone Switched on (Béat)

(Giai diéu Switched off ( T&t)* (d&m bao nut

nut) ngudn van co )

Anh sang man hinh  cap 5

Dodng hé hién thi Off(Tat)

Clock display Digital*(Ky thuat sb)
Lighting Off during operation(T4t)
Chiéu sang On during operation*(bat)

Childproof lock

Button lock only*(Chi khda phim)
(khoa tré em)

Door lock and button lock (Canh Ctra va
ban phim)

Khong tiép tuc tw dong *

Khi déng clra

(Chi ap dung déi v&i phwong
thire diéu hanh 16 vi séng)

Automatic g:ontinue
Ty déng tiep tuc

18

Operation after Types of heating*( loai sw&i 4m)

switching on ~ Microwave( Chwong trinh vi séng)
Egtat dong saukhi MicroCombi (vi séng két hop)

AutoCook

Night-time darkening Switched off*Tat

Ban dém thoi gian Switched on Mé&

Display*( Hién thi)

Do not display (Khong hién thi)
Recommended*(Ggii y)
Minimum (mtrc téi thiéu)

y Switched on (bat)

Ché do sabbath Switched off* (tét)

Factory settings Restore ( Dat lai)
Cai dat tainha may Do not restore* (khéng dat lai)

Brand logo
Logo thwong hiéu

Fan run-on time
Quat vao th&i gian

Sabbath mode

Lwuy: Thay ddi cac thiét lap d6 sang ngén ngir, nut am
thanh va man hinh hién thj cé hiéu luc ngay lap tire. TAt
ca cac thay dbi khac c6 hiéu lwc sau khi cai dat da
duoc thay dbi.

Cat dién

Nhirng thay ddi ban thwre hién cho cac thiét lap dwoc
lwu ngay ca sau khi cat dién.

Ban chi phai thiét 1ap lai cac cai dat cho viéc st dung
ban dau sau cat cat dién lau dai .

Thay déi thoi gian

Thiét bi phai & ché do tét

1. Cham biéu twong ] khoéng 5 giay Cac ghichu
cai dat xuat hién trén man hinh..
2. Nhén nut [@ dé xac nhan vao céc cai dat
Thiét lap dau tién “ngdn ng®” xuét hién trén man hinh.
3. Nhan nat @
Cac cai dat cho dong hd xuét hién.
4. Xoay bod chon quay dé thay déi cac thiét 1ap thoi
gian
5. Nhan va gii nat § cho khodng 3 giay dé xac nhan
cai dat.
M6t Iuu y dwoc hién thi trén man hinh dé xac nhan
rang céac thiét 1ap da dwoc lwu.
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IlLam sach thanh phan

Voi sy cham soc tot va lam sach, thiét bj cta ban sé gitr
dwoc sy xuat hién cta né va van day du chirc nang
trong mot thoi gian dai t¢i. Chung toi sé giai thich & day
nhw thé nao, ban nén cham soc dung cach cho va lam
sach thiét bj ctia ban.

Chat tay riva thich hop

Dé dam bao rang cac bé mat khac nhau dwoc khong
bi hw hdng bang cach sir dung cac chéat 1am sach sai,
quan sat cac thong tin trong bang Tay thuéc vao mé
hinh thiét bi, khéng phai tat ca cac linh viec dworc liét
ké co thé dwoc trén / trong thiét bi cta ban.

Chay! .

Nguy co ton thuwong bé mat Khong dwoc str dung:

m Chét ty rira khac nghiét hodc mai mon,

m Chét lam sach v&i mot nong do cbn cao,

[ ] M|eng tay rira Crng hodc lam sach véi miéng bot
bién,

[ Tay rira ap lwc cao hodc chét tay riea hoi nwérc,

[ Tay rira d&c biét dé lam sach thiét bj khi n6 con
néng.

Rlra vai xbp m&i Ky lwdng trwedc khi stie dung.

Meo: lam sach R4t khuyén khich va chdm séc san
pham c6 thé duwoc mua thong qua cac dich vu sau ban
hang. Quan sat huwéng dan cta nha san xuat twong
trng

: Canh bao - Nguy co bj bong!

Cac thiét bj tré nén rat nong. Khéng bao gi cham vao
cac bé mat bén trong clia khoang ndu an hoéc cac yéu
t6 swdi &m. Ludn cho phép thiét bi ngudi. Khéng cho tré

Tam clra

Nwéc xa phong nong

Lau chui bang vai meém va lau kho
bang vai mém.

Khong st dung vat sic nhon lam
sach

Tay nam clra Nwéc xa phong nong .Lau chui bang vai

mém va lau khé bang vai mém.

Neu dung dich khir can tiép xuc voi tay
nam cla, lau sach no ngay lap tirc. Néu
khéng, bat ky vét ban sé khong thé duoc
go bo.

Appliance interior

Bé mat Nuwéc xa phong nong hoac dung dich

trang men giam: Lau qhui bang vai mém va lau khd
bang vai mem.
Néu 16 |4 rat ban: sty dung trinh don dep
16,N6 13 tét nhat dé s dung mot mleng
bot bién . Khéng st dung chét tay riva
|6 gua manh hoac cac vat liéu mai mon.
miéng tay rira, miéng xdp tho va chét
tay rra manh ciing khéng phu hop.

Kinh che Nwdc xa phong nong

cho chiéu Lau chui bang khan lau bat dia va sau

sang noi doé lau kho bang va| mém.

that Néu khoang niu ban nang né, st

dung sach 16.

Con dau clra
Khéng g& ba.

Nwdc xa phong nong Lau chui
bang khan lau bat dia va sau do
lau khé bang vai mem.

% bt khoa <ch an to2 Nap clra Chét lam sach phu hop
o motKhoang cach an toan. thép khdng  Quan sat huéng dén clia nha san xuét.
gl Khong st dung san pham cham soc
thep khéng gi. Thao nap ctra dé lam
Khu vwc Lam sach Khung clra Chat lam sach phu hop
e e ndi that Quan sat hwéng dan clia nha san xuét.
Ngoai that thiét bi bang thép Khong st dung sén pham cham séc
Mt trwéc Nuéc xa phong néng: khong gi thép khong gi. Thao nap clra dé lam
thiét bi v&i Lau chui bang khan mém va lau kho =
inox bang vai mém. Hay bé dém can, dau Thanh ray Il\lucty)c’txgphqnlg n?(EgA L‘?u Chy.' bang khan
m&, tinh bot va (vi du long tréng au bat dia va 1au kho bang vai mem.
trrng) ngay lap tirc. Khéng stiv dung Kéora hé Nw&c xa phong néng:
chét tiy rira c6 tinh &n mom thay thong Lau chui bang vai moén an hoac ban chai.
tinh hodc kim loai hodc dung kim loai Khong loai bo cac chat boi tron trong cac
dé cao b& mat bj bam cén . dwong ray dwoc kéo ra .Cach tot nhat de
lam sach la cho chiing vao may rira bat
Phu kién Nwéce xa phong néng Lau chui

i béng khan lau bat dia va sau do
lau khé bang vai mém.

Phan bang Nuérc xa phong nong
nhwa Lau chui bang vai mém va lau khé béng
vai mém.
Khong st dung vat séc nhon lam sach
Bé mat son Nwéc xa phong nong
Lau chui bang vai mém va lau kho
bang vai mém.
Bang diéu Nwéc xa phong néng hoac dung dich

khién gidm: Lau chui bang vai mém va lau
kho bang vai mém.
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Notes

B Khac biét nhe trong mau sac trén mat trudc cla
thiét bi nay dwoc gay ra bdi viéc str dung cac vat
liéu khac nhau, chang han nhuw thay tinh, nhwa va
kim loai.

m V&t trén cac tAm clra, ma trong glong nhw vét, duwgc
gay ra bdi si phan xa do chiéu sang néi that

] Men dwoc nung trén tai temperatures This rét cao c6
thé gay ra mot sé bién dbi mau séc nhe. Diéu nay la
binh thwong va khong anh huo'ng dén hoat dong.

Cac canh cta khay méng khong thé dwoc trang men
hoan toan. Két qua la, cac canh co thé dwoc tho.
biéu nay khong lam anh hwédng dén bao vé chong
an mon.

Gitr thiét bj lam sach

Ludn gilr thiét bj sach va loai bo bui bén ngay lap tirc
dé lam lang dong clrng dau cla dat khdng xay
dwng 1én.

L&i khuyén

m Lam sach khoang n4u an sau méi 1an st dung. Diéu
nay s& dadm bao bui ban ma khoéng thé dwoc nwéng
trén.

m Ludn ludn loai bd ddm clia can, ddu mé, tinh bot va
albumin (vi du long trang trung) ngay lap teee.

m St dung chao phd quat dé nwo’ng banh rat &m wét.

m S dung khay thich hgp cho mén rang, vi du
mot mén an rang.

20

BlThanh ray

Thao bd ray

1. DAy vé phia trwdc va kéo lén trén(fig. H)
2. Tach ra ngoai (fig. H).

3. Sau do xoay toan b lan can ra phia ngoai, a va
tach né tai b (fig. H).

=

Lam sach dwong ray v&i chét lam sach va mot miéng
bot bién. Di véi cac can cta bui ban, st dung mét ban
chai dé lam sach
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ElBang sw co

Néu mot I8 xéy ra, thwong cd mét I&i gidi thich don gian.
Trwdce khi 90| cac dich vy sau ban hang, xin vui 1dng
tham kh&o cac bang 16i va cb géng slra chia 16i chinh

minh
L6i Nguyén nhanc6 thé Goiy
Thiét bi khéng hoat dong Cau chi bj cat kiém tra cdu dao hodc cau chi
Méat nguén Kiém ra dién khu vuwc bép
Dong chir "Sprache Deutsch” Mat nguon Cai dat lai ngdn ngilr va thdi gian
xuat hién trén man hinh
Thoi gian khong xuat hién Thay déi cai dat co ban Thay déi cai dat co ban cia ddong hd trén man hinh
khi thiét bi da duoc tat.
Céc thiét bj khdng néng lén; Ché d6 demo duwoc ~ Tom lai ngat két ndi thiét bj tir nguon dién (tat cau dao dién
biéu twong [Z1sang lén tren kich hoat trong cac thiét trong hdp cau ch|) va sau do tat ché d6 demo trong cac thiét
man hinh. lap co ban. lap co ban trong vong 3 phut.
B& chon quay khong thé st Bo chon quay bi bui Dung mong tay tach vong tron xoay ra khéi mat diéu
dung dugc ban hodc 4m khlen ,sau dé lay khan kho lau sach bui hodc sdy khé néu bj
adm

. C6 bui ban dwdichon  Dung mong tay tach vong tron xoay ra khdi mat diéu khién,sau
Bo chon quay c6 thé khong quay. do lay khan khé lau sach bui hoac say khé néu bi am
con duoc quay mét cach de Khéng nén thao thwérng xuyén tranh nhitng héng héc khéng
dang. dang co6

Théng bao 16i trén man hinh

Khi mot théng bao 16i xuét hién trén man hinh va&i “D” hay
“E”, vi du D0111 hoac E0111, tat thiét bj va khdi dong
mot lan nira bang cach st dung ® On/Off.

Néu do 1a mot 16i mot 1an, man hinh hién thi di ra ngoai.
Néu théng bao 16i xuat hién mét 1an niva, hay goi dich vu
b&o hanh va bao béo 16i chinh x&c.

21


http://www.foxitsoftware.com/shopping
http://www.foxitsoftware.com/shopping
http://www.foxitsoftware.com/shopping

Dich vu sau ban hang

Dich vu sau ban hang cta chung t6i la cé cho ban néu
thiet bi cia ban can phai dwoc stra chira. Chung t6i sé
ludn tim ra giai phap phu hgp dé tranh nhirng rac roi
khong can thiét ttr mot ki thuat vién dich vu. )
Hay luén gitr phiéu bao hanh khi ban da mua may,diéu
nay sé giup ban va chung t6i co dwgc nhirng thuan loi
hon khi may gap sw co

Hay yéu cau ngwdi ban hang giao phiéu bao hanh cho
ban ,vi chi khi ban gilr n6 thi thjieets bi ciia ban mé&i co
duwoc nhirng chinh sach hop ly khi bdo hanh thiét bj

Trung tdm bao hanh bosch: 043.543. 0479
hoac theo so hotline : 091.479.4088.

Xin lwu y rang sé cé mdt khoan chi phi cho mét chuyén
tham ctia mét ky thuat vién dich vu trong trwong hop co
sw ¢d, ngay ca khi thiét bi ctia ban van con thdi han bdo
hanh.

Xin vui Idng tim hiéu nguyén nhan hw héng trwéc khi goi
trung tdm bao hanh.

BaBang mén an

Déi v&i chwong trinh ndu &n tw dong thi ban chi can lva
chon chinh xac trong lwong cla thwe pham.
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Chuwong trinh Iwa chon
n 4D hot air

Mon an Phuy kién Vijtrigia Chwong Nhiét o Thoi
trinh °C gian
néng nau An

Banh

Shortbread (loai banh mi ngan) Khay nwéng banh 1 2 140-150 2535

Small cakes,( banh nhd, 2 tang) Khay nau nwéng+ Khay nwéng banh 3+1 140" 3545

banh x6p Fatless Springform cake tin, diameter 26 cm 1 &) 160-170* 30-45

Apple pie (Banh tao) 2 x black plate tins, diameter 20 cm 1 2 160-170 70-80

“Lam nong, khéng st dung chirc nang nhiét nhanh
** Lam noéng trong 5 phut, khéng s dung chirc nang nhiét

Grilling (Nwong) . Cac loai swéi &m sl dung:
Ngoai ra dat trong chao phd quéat. Cac chét 16ng sé gilr = [ Grill, large area
lai va khoang nau van sach.

Mén an Phu kién Vitrigia Chwong Cai Thoi
trinh dat gian _
néng nwdng nau An

Nuwéng
Banh mi nwéng mau vang nau Gia day 3 [ﬂ 3 2-6
Banh mi kep thit bo, x 12* Gia day 2 ] 3 20-30

Quay sau khi 2/3 téng th&i gian
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Chuan bj thirc an véi 16 vi séng

Khi chuan bi thire &n trong I6 vi séng, ludn ludn s
dung dd néu nuong ma la chiu nhiét va thich hgp cho
viéc st dung 106 vi séng. Quan sat cac ghi chu trén phu
kién phu hgp cho 10 vi séng. ~ “Lo vi séng” trén trang

BPuorc kiém tra cho ban trong phong thu niu an

Néu ban dat d6 ndu nwéng cla ban lén gia day, truot
gia day v&i ranh khay “Io vi séng” dbi dién véi clra thiét
bi va lan can bén ngoai hwéng xubng duéi.

Céc loai swédi am st dung:

9 M & 4D hot air
M (X] Circulated air grilling
B & Microwave
Moén an Phu kién,khay Vi tri Chuwong  Nhiét do Cong suat Thoi
khay trinh °C 16 visdng gian
néng nau An
Microwave defrosting ( Ra dong v&i 16 vi séng)
Meat (Thit) Khay ndu an , khong day lap 1 = - 180 5
90 10-15
Microwave cooking ( Nau &n v&i 1o vi song)
Moén trirng Khay ndu an , khong day Idp 1 = - 360 20
180 20-25
Banh, am banh bong lan Khay ndu an , khong day 13p 1 = 600 79
O banh mi thit Khay ndu an , khong day lap 1 3 600 2227
Combined microwave cooking (két ho'p vi séng va nwéng)
Khoai tay Khay ndu an , khong day lap 1 & 150-170 360 25-30
Banh ngot Khay nau an , khong day Idp 1 2 190-210 180 12-18
Thit ga* Khay nau an , khong day ldp 1 & 180-200 360 25-35

Quay sau khi 2/3 téng th&i gian
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CONG TY CO PHAN THUONG MAI HMH VIET NAM
SO 51- Tran Duy Hwng, Trung Hoa ,Cau Gidy, Ha Noi
Tell : 043 543 0479

Fax: 043 641 7498

Email :info@hmh.com.vn

Web : www.hmh.com.vn

9001052306
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