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1 Safety

Observe the following safety instructions.

1.1 General information

®» Read this instruction manual carefully.

m Keep the instruction manual and the
product information safe for future refer-
ence or for the next owner.

® Do not connect the appliance if it has been
damaged in transit.

1.2 Intended use

Only a licensed professional may connect ap-
pliances without plugs. Damage caused by in-
correct connection is not covered under the
warranty.

The appliance can only be used safely if it is

correctly installed according to the safety in-

structions. The installer is responsible for en-
suring that the appliance works perfectly at its
installation location.

Only use this appliance:

m To prepare meals and drinks.

m Under supervision. Never leave the appli-
ance unattended when cooking for short
periods.

= For household use and similar applications,
such as: In kitchens for employees in
shops, offices and other commercial sec-
tors; in agriculture; by customers in hotels
and other residential facilities; in bed and
breakfasts.

= Up to an altitude of max. 4000 m above
sea level.

This appliance complies with the standards
EN 55011 and CISPR 11. It is a group 2,
class B product. Group 2 means that mi-
crowaves are produced for the purpose of
heating food. Class B means that the appli-
ance is suitable for private households.

1.3 Restriction on user group

This appliance may be used by children aged
8 or over and by people who have reduced
physical, sensory or mental abilities or inad-
equate experience and/or knowledge,
provided that they are supervised or have
been instructed on how to use the appliance
safely and have understood the resulting
dangers.

Do not let children play with the appliance.
Children must not perform cleaning or user
maintenance unless they are at least 15 years
old and are being supervised.

Keep children under the age of 8 years away
from the appliance and power cable.



1.4 Safe use

Always place accessories in the cooking com-

partment the right way round.

— "Accessories", Page 9

/A WARNING - Risk of fire!

Combustible objects that are left in the cook-

ing compartment may catch fire.

» Never store combustible objects in the
cooking compartment.

» If smoke is emitted, the appliance must be
switched off or the plug must be pulled out
and the door must be held closed in order
to stifle any flames.

Loose food remnants, fat and meat juices

may catch fire.

» Before using the appliance, remove the
worst of the food residues and remnants
from the cooking compartment, heating ele-
ments and accessories.

/A WARNING - Risk of burns!

The appliance and its parts that can be

touched become hot during use.

» Caution should be exercised here in order
to avoid touching heating elements.

» Young children under 8 years of age must
be kept away from the appliance.

Accessories and cookware get very hot.

» Always use oven gloves to remove ac-
cessories or cookware from the cooking
compartment.

When the cooking compartment is hot, any al-

coholic vapours inside may catch fire. The ap-

pliance door may spring open. Hot steam and
jets of flame may escape.

» Only use small quantities of drinks with a
high alcohol content in food.

» Do not heat spirits (= 15% vol.) when undi-
luted (e.g. for marinating or pouring over
food).

» Open the appliance door carefully.

/A WARNING - Risk of scalding!

The accessible parts of the appliance become
hot during operation.

» Never touch these hot parts.

» Keep children at a safe distance.

Hot steam may escape when you open the
appliance door. Steam may not be visible, de-
pending on the temperature.

» Open the appliance door carefully.

» Keep children at a safe distance.
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If there is water in the cooking compartment

when it is hot, this may create hot steam.

» Never pour water into the cooking compart-
ment when the cooking compartment is
hot.

/A WARNING - Risk of injury!

Scratched glass in the appliance door may

develop into a crack.

» Do not use any harsh or abrasive cleaners
or sharp metal scrapers to clean the glass
on the appliance door, as they may scratch
the surface.

The hinges on the appliance door move when

the door is opened and closed, which could

trap your fingers.

» Keep your hands away from the hinges.

Components inside the appliance door may

have sharp edges.

» Wear protective gloves.

Alcoholic vapours may catch fire in the hot

cooking compartment, and the appliance

door may spring open and may fall off. The
door panels may shatter and fragment.

— "Preventing material damage", Page 6

» Only use small quantities of drinks with a
high alcohol content in food.

» Do not heat spirits (= 15% vol.) when undi-
luted (e.g. for marinating or pouring over
food).

» Open the appliance door carefully.

/A WARNING - Risk of electric shock!

Incorrect repairs are dangerous.

» Repairs to the appliance should only be
carried out by trained specialist staff.

» Only use genuine spare parts when repair-
ing the appliance.

» If the power cord of this appliance is dam-
aged, it must be replaced by the manufac-
turer, the manufacturer's Customer Service
or a similarly qualified person in order to
prevent any risk.

If the insulation of the power cord is dam-

aged, this is dangerous.

» Never let the power cord come into contact
with hot appliance parts or heat sources.

» Never let the power cord come into contact
with sharp points or edges.

» Never kink, crush or modify the power
cord.
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An ingress of moisture can cause an electric

shock.

» Do not use steam- or high-pressure clean-
ers to clean the appliance.

If the appliance or the power cord is dam-

aged, this is dangerous.

» Never operate a damaged appliance.

» Never operate an appliance with a cracked
or fractured surface.

» Never pull on the power cord to unplug the
appliance. Always unplug the appliance at
the mains.

» If the appliance or the power cord is dam-
aged, immediately unplug the power cord
or switch off the fuse in the fuse box.

» Call customer services. » Page 18

/A WARNING - Danger: Magnetism!

Permanent magnets are used in the control

panel or in the controls. These may affect

electronic implants, e.g. heart pacemakers or

insulin pumps.

» Wearers of electronic implants must stay at
least 10 cm away from the control panel.

/A WARNING - Risk of suffocation!

Children may put packaging material over

their heads or wrap themselves up in it and

suffocate.

» Keep packaging material away from chil-
dren.

» Do not let children play with packaging ma-
terial.

Children may breathe in or swallow small

parts, causing them to suffocate.

» Keep small parts away from children.

» Do not let children play with small parts.

1.5 Microwave

CAREFULLY READ THE IMPORTANT SAFETY
INSTRUCTIONS AND KEEP THEM SAFE FOR
FUTURE USE

/A WARNING - Risk of fire!

Using the appliance for anything other than its

intended purpose is dangerous and may

cause damage. For example, heated slippers
and pillows filled with grain or cereal may
catch fire, even several hours later.

» Never dry food or clothing with the appli-
ance.

» Never heat up slippers, pillows filled with
grain or cereal, sponges, damp cleaning
cloths or similar with the appliance.

» The appliance must only be used to pre-
pare food and drink.

Food and its packaging and containers may

catch fire.

» Never heat food in heat-retaining pack-
aging.

» Do not leave food unattended while it is
heating in containers made of plastic, pa-
per or other combustible materials.

» Never set the microwave power too high or
the cooking time too long. Follow the in-
structions provided in this user manual.

» Never use the microwave to dry food.

» Never defrost or heat food with a low water
content, such as bread, at too high a mi-
crowave power or for too long.

Cooking oil may catch fire.

» Never use the microwave to heat cooking
oil on its own.

/A WARNING - Risk of explosion!

Liquids and other food may easily explode

when in containers that have been tightly

sealed.

» Never heat liquids or other food in contain-
ers that have been tightly sealed.

/A WARNING - Risk of burns!

Foods with peel or skin may burst or explode

during heating, or even afterwards.

» Never cook eggs in their shell or heat hard-
boiled eggs in their shell.

» Never cook shellfish or crustaceans.

» Always prick the yolk of eggs before mi-
crowaving.

» The skin of foods that have a peel or skin,
such as apples, tomatoes, potatoes and



sausages, may burst. Before heating, prick
the peel or skin.

Heat is not distributed evenly through baby

food.

» Never heat baby food in closed containers.

» Always remove the lid or teat.

» Stir or shake well after heating.

» Check the temperature before giving the
food or drink to a child.

Heated food gives off heat. The cookware

may become hot.

» Always use oven gloves to remove cook-
ware or accessories from the cooking com-
partment.

Airtight packaging may burst when food is

heated.

» Always follow the instructions on the pack-
aging.

» Always use oven gloves to remove the
dishes from the cooking compartment.

The accessible parts of the appliance become
hot during operation.
» Never touch these hot parts.
» Keep children at a safe distance.
Using the appliance for anything other than its
intended purpose is dangerous. This is be-
cause, for instance, overheated slippers, pil-
lows filled with grain or cereal, sponges and
damp cleaning cloths, etc., may cause burns
to the skin.

» Never dry food or clothing with the appli-
ance.

» Never heat up slippers, pillows filled with
grain or cereal, sponges, damp cleaning
cloths or similar with the appliance.

» The appliance must only be used to pre-
pare food and drink.
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/A WARNING - Risk of scalding!

There is a possibility of delayed boiling when

a liquid is heated. This means that the liquid

reaches the boiling temperature without the

usual steam bubbles rising to the surface. Ex-

ercise caution even when only gently shaking

the container. The hot liquid may suddenly

boil over and splatter.

» Always place a spoon in the container
when heating liquids. This prevents delayed
boiling.

v X

/A WARNING - Risk of injury!

Unsuitable cookware may crack. Porcelain or

ceramic cookware can have small perfora-

tions in the handles and lid. These perfora-

tions conceal a cavity below. If moisture pen-

etrates this cavity, it could cause the cook-

ware to crack.

» Only use microwave-safe cookware.

Cookware and containers made from metal or

cookware with metal edging may lead to

sparks being formed during simple mi-

crowave operation. The appliance is dam-

aged.

» Never use metal containers during mi-
crowave-only operation.

» Only use microwave-safe cookware or use
the microwave in combination with a type
of heating.

/A WARNING - Risk of electric shock!
The appliance uses a high voltage.
» Never remove the casing.

/A WARNING - Risk of serious harm to
health!
Inadequate cleaning may destroy the surface
of the appliance, reduce its service life, and
lead to dangerous situations, such as escap-
iNng microwave energy.
» Clean the appliance on a regular basis,
and remove any food residue immediately.
» Always keep the cooking compartment,
door and door stop clean.
— "Cleaning and servicing", Page 15
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Never operate the appliance if the cooking
compartment door is damaged. Microwave
energy may escape.

» Never use the appliance if the cooking
compartment door or the plastic door
frame is damaged.

» Any repair work must only be carried out
by the after-sales service.

Microwave energy will escape from appli-

ances that do not have any casing.

» Never remove the casing.

» Contact our after-sales service if mainten-
ance or repair work is needed.

2 Preventing material damage

2.1 General

ATTENTION!

Alcoholic vapours may catch fire in the hot cooking

compartment and cause permanent damage to the ap-

pliance. The appliance door may spring open due to
an explosion and it may fall off. The door panels may
shatter and fragment. Due to the resulting negative
pressure, the cooking compartment may become con-
siderably deformed inwards.

» Do not heat spirits (= 15% vol.) when undiluted (e.g.
for marinating or pouring over food).

When the cooking compartment is hot, any water in-

side it will create steam. The change in temperature

may cause damage.

» Never pour water into the cooking compartment
when it is still hot.

The prolonged presence of moisture in the cooking

compartment leads to corrosion.

» Always wipe away the condensation after cooking.

» Do not keep moist food in the cooking compartment
for a long time with the door closed.

» Do not store food in the cooking compartment.

Leaving the appliance to cool down with the door open

will damage the front of neighbouring kitchen units over

time.

» Always allow the cooking compartment to cool
down with the door closed after cooking at high
temperatures.

» Take care not to trap anything in the appliance
door.

» Only leave the cooking compartment to dry with the
door open if a lot of moisture was produced during
operation.

Sitting or placing objects on the appliance door may

damage it.

» Do not place, hang or support objects on the appli-
ance door.

With certain models, accessories may scratch the door

pane when closing the appliance door.

» Always push accessories fully into the cooking com-
partment.

2.2 Microwave

Follow these instructions when using the microwave.

ATTENTION!

Metal touching the wall of the cooking compartment

will cause sparks, which may damage the appliance or

the inner door pane.

» Metal (e.g. a spoon in a glass) must be kept at least
2 cm from the cooking compartment walls and the
inside of the door.

Placing aluminium containers in the appliance may

cause sparks, which will damage the appliance.

» Do not use aluminium containers in the appliance.

Operating the appliance without food in the cooking

compartment may lead to overloading.

» Do not switch on the microwave unless there is food
inside. The only exception to this rule is when per-
forming a short cookware test.

=JIE
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If you prepare several bags of microwave popcorn in

immediate succession at a microwave power level that

is too high, the cooking compartment may be dam-

aged.

» Leave the appliance to cool down for several
minutes between each use.

» Never set a microwave power level that is too high.

» Use a maximum microwave output of 600 watts.

» Always place the popcorn bag on a glass plate.

Using unsuitable cookware may result in damage.

» When using the grill or the microwave combined op-
eration, only use cookware that can withstand high
temperatures.
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3 Environmental protection and saving energy

3.1 Disposing of packaging Hide the clock in standby mode.
The packaging materials are environmentally compat- = The appliance saves energy in standby mode.
ible and can be recycled. Note:
» Sort the individual components by type and dispose The appliance requires: _ o
of them separately. = g maximum of 1 W when the appliance is in opera-
tion with the display switched on
3.2 Saving energy = g maximum of 0.5 W when the appliance is in oper-

ation with the display switched off
If you follow these instructions, your appliance will use
less power.

Open the appliance door as little as possible during

operation.

= This will maintain the temperature in the cooking
compartment and eliminate the need for the appli-
ance to reheat.

4 Familiarising yourself with your appliance

4.1 Control panel Buttons

You can use the control panel to configure all functions The buttons have a pressure point. Press the

. . . buttons to activate them.
of your appliance and to obtain information about the
operating status. Rotary selector _
On certain models, specific details such as colour and You can turn the rotary selector clockwise and
shape may differ from those pictured. anti-clockwise.
Touch fields
Use the touch fields to set different functions
directly.
Display
The display shows the current setting values,
options and notifications.
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Buttons

You can use the buttons to directly select various functions.

Symbol Touch button Use

on/off On/off Switch the appliance on or off
menu Menu Open the operating modes menu
H Information Display information

® Time-setting options Set the timer

Open Automatic door-opening Open the appliance door

start/stop Start/stop Start or pause operation

Note: When [i lights up, touch [i to display information
for a few seconds.
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Touch fields

Touch fields are touch-sensitive surfaces. To select a function, touch the relevant field.

Symbol Touch field Use
< Left Navigate to the left on the display
> Right Navigate to the right on the display

Rotary selector

You can use the rotary selector to change the adjust-
ment values shown on the display.

For most selection lists, e.g. programmes, the first
point begins again following the last point. For some
selection lists, e.g. cooking time, rotate the rotary se-
lector back again once the minimum or maximum
value has been reached.

Display

The display shows the current settings, options or rel-
evant information.

Status bar

The status bar is located at the top of the display.
The status bar displays the time, timer duration and
programme duration.

Progress line

The progress line displays how much of the cooking
time, for example, has already elapsed.

The straight line below the adjustment values is filled
from left to right as the operation progresses.

Operating modes
The menu is divided into different operating modes.

Symbol Use

Microwave Select microwave outputs

Grill Select the grill setting or grill setting
with microwave output

Programmes  Automatic programmes
Easily prepare selected meals
Settings Settings
Individually adjust the appliance set-
tings

4.2 Cooking compartment

The functions in the cooking compartment make your
appliance easier to use.

Interior lighting

When you open the appliance door, the interior lighting
switches on. If the appliance door remains open for
longer than approx. 5 minutes, the interior lighting
switches off again.

With most types of heating and functions, the interior
lighting remains on while the appliance is in operation.
The interior lighting switches off again when the opera-
tion stops.

Cooling fan

The cooling fan switches on and off as required. The
hot air escapes through the ventilation slots above the
appliance door.

ATTENTION!

Covering the ventilation slots will cause the appliance
to overheat.

» Do not cover the ventilation slots.

To cool the cooking compartment more quickly after
operation, the cooling fan continues to run for a certain
period afterwards. If the appliance is running in mi-
crowave operation, the appliance remains cool, but the
cooling fan still switches on. The cooling fan may con-
tinue to run even when microwave operation has
ended.

Condensation

Condensation can occur in the cooking compartment
and on the appliance door when cooking. Condensa-
tion is normal and does not adversely affect appliance
operation. Wipe away the condensation after cooking.

Automatic door opener

If you press the automatic door-opener, the appliance

door springs open. You can fully open the appliance

door manually.

Notes

= |n the event of a power failure, the automatic door-
opening does not work. You can open the door
manually.

= [f you open the appliance door during operation,
this pauses the operation.

= \When you close the appliance door, the operation
does not continue automatically. Start the operation.

= |[f the appliance is switched off for an extended
period of time, the appliance door opens with a time
delay.
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5 Accessories

Use original accessories. These have been made espe-
cially for your appliance.

Accessories Use

Wire rack = Wire rack for grilling
and browning
= Use the wire rack and
place the cookware on
it
Glass tray = Splash guard when
grilling directly on the
wire rack
= Place the wire rack in
the glass tray
= Microwave-safe

6 Before using for the first time

Configure the settings for initial start-up. Clean the ap-
pliance and accessories.

6.1 Initial use

When the appliance is connected to the power supply
for the first time or following a lengthy power failure, the
settings for the initial start-up of your appliance appear.
Notes
= You can adjust the settings at any time in the basic
settings.
— "Basic settings”, Page 15
= Open and close the appliance door for the internal
inspection before the initial start-up or after any
power failure.

Setting the language

1. Use the rotary selector to select the language.
2. Press>.
v The display shows the next setting.

Setting the time
1. Set the time using the rotary selector.
2. Press>.

Note: In the

— "Basic settings", Page 15, specify whether or not
the display shows the time and date when the appli-
ance is switched off.

Setting the date

1. Use the rotary selector to set the current day.
2. Press>.

Use the rotary selector to set the current month.
Press >.

Turn the rotary selector to set the current year.
Press >.

A message appears on the display confirming that
the initial start-up is complete.

O r®

6.2 Cleaning the appliance before using it
for the first time

Clean the cooking compartment and accessories be-
fore using the appliance to prepare food for the first
time.

1. Ensure that there is no leftover packaging, ac-
cessories or other objects in the cooking compart-
ment.

Clean the smooth surfaces in the cooking compart-
ment with a soft, damp cloth.

Close the appliance door.

Ventilate the room while the appliance is heating.
Set the grill to level 3.

Set the cooking time to 15 minutes.

Allow the appliance to cool down.

Once the cooking compartment has cooled down,
clean the smooth surfaces with soapy water and a
dish cloth.

N
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6.3 Cleaning the accessories

» Clean the accessory thoroughly with soapy water
and a soft dish cloth.

7 Basic operation

7.1 Switching on the appliance

Press on/off to switch the appliance on.

v on/off lights up blue.

v The display shows the Siemens logo, followed by
the maximum microwave output.

v The appliance is ready to use.

7.2 Switching off the appliance

» Press on/off to switch the appliance off.
v The appliance cancels the current functions.
v The time and date are shown on the display.
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Note: Switch off your appliance when it is not being
used. If no settings are applied for an extended period,
the appliance switches itself off automatically.

7.3 Starting the operation

» Use start/stop to start the operation.

v The display shows the settings.

v The progress line shows the end of the cooking
time.

Note: If you open the appliance door during operation,

the appliance interrupts the operation and maintains

the set time left. When you want to restart the opera-

tion, close the appliance door and press start/stop,

7.4 Interrupting the operation

1. Press start/stop,

v The appliance interrupts the operation.

2. Press on/off to delete all settings.

Note: When you open the appliance door, the appli-
ance interrupts the operation. After an operation is in-
terrupted or cancelled, the cooling fan may continue to
run.

7.5 Setting the operating mode

When you switch on the appliance, the display shows
the set default operating mode. You can start the sug-
gested operating mode immediately or set a different
operating mode.
1. Press menu.
v The appliance opens the operating modes menu.
2. Use the rotary selector to select the required operat-
ing mode.
Different selection options are available depending
on the operating mode.
3. Use > to navigate to the required operating mode.
4. Use the rotary selector to change the selection.
— Change other settings depending on the selec-
tion.
5. Press start/stop,
v The display shows the time that has elapsed.
v The display shows the settings and the progress
line.
Note: To exit the current setting and access the operat-
ing modes level, press menu.

8 Microwave

You can use the microwave to cook, heat up or defrost
food very quickly.

8.1 Microwave-safe cookware and
accessories

To heat food evenly and avoid damaging your appli-
ance, it is important to use the right cookware and ac-
Cessories.

Note: Read the manufacturer's instructions before us-
ing any cookware in the microwave. If in doubt, carry
out a cookware test.

Microwave-safe

Cookware and accessor- Reason
ies

Cookware made from These materials allow mi-
heat-resistant, microwave- crowaves to pass
safe material: through. Microwaves do
= Glass not damage heat-resistant
= Glass ceramic cookware.
= Porcelain
= Temperature-resistant

plastic
= Fully glazed ceramic

without cracks

Note: You can use metal
cutlery, e.g. place a
spoon in a glass, to pre-
vent delayed boiling.

Metal cutlery

10

ATTENTION!

Metal touching the wall of the cooking compartment

will cause sparks, which may damage the appliance or

the inner door pane.

» Metal (e.g. a spoon in a glass) must be kept at least
2 cm from the cooking compartment walls and the
inside of the door.

Not microwave-safe

Cookware and accessor- Reason
ies
Metal cookware

Metal does not allow mi-
crowaves to pass
through. The food hardly
heats up.

Cookware with gold or sil- Microwaves can damage
ver decoration gold and silver decora-
tion.

Tip: You can only use this
kind of cookware if the
manufacturer guarantees
that it is microwave-safe.

8.2 Testing cookware for microwave
suitability

Test cookware to see whether it is suitable for mi-
crowave use. Testing cookware is the only time the ap-
pliance should be operated in microwave mode without
any food inside.

/\ WARNING - Risk of scalding!

The accessible parts of the appliance become hot dur-
ing operation.

» Never touch these hot parts.

» Keep children at a safe distance.



1. Place the empty cookware in the cooking compart-
ment.

2. Set the appliance to the maximum microwave power

setting for 30 seconds to 1 minute.
3. Start the operation.
4. Check the cookware several times:

8.3 Microwave power settings

Microwave en

— If the cookware is cold or warm to the touch, it is
suitable for microwave use.

— If the cookware becomes hot or sparks are cre-
ated, stop the cookware test. The cookware is
not microwave-safe.

Here you can find an overview of the different microwave power settings and when to use them.

Microwave output Maximum cooking time Use
in watts

90 W 1:30 hours Defrosting delicate foods.

180 W 1:30 hours Defrosting food and continued cooking.

360 W 1:30 hours Cooking meat and fish or heating delicate foods.
600 W 1:30 hours Heating and cooking food.

900 W 30 minutes Heating liquids.

The maximum power setting is not designed for heating food.

Default settings

The appliance suggests a cooking time for each mi-
crowave power setting. You can accept this value or
change it in the relevant area.

8.4 Configuring the microwave settings

When you switch the appliance on, the display always
shows the highest microwave output as a suggestion.

1. Note the safety instructions. = Page 4

2. Observe the instructions on how to prevent material
damage. — Page 6

3. Observe the information on microwave-safe cook-
ware and accessories. — Page 10

4. Press on/off,

v The appliance is ready to use. The display shows
the maximum microwave output as a default value.
The microwave output can be changed at any time.

5. Use the rotary selector to select the required mi-
crowave output.

v The display shows the microwave output and a de-

fault cooking time.

Press >.

Use the rotary selector to select the required cook-

ing time.

Press start/stop,

The appliance starts the operation.

The cooking time counts down on the display.

Once the cooking time has elapsed, a signal tone

sounds.

No

< < < o™

9. Press ® to end the signal tone early.

10. Use on/off to switch the appliance off.

Notes

= |f you press O, the display shows the timer function
for a short time. To hide the timer function immedi-
ately, press © again.

= |[f you open the appliance door in the meantime, the
cooling fan may continue to run.

8.5 Changing the cooking time

You can change the cooking time at any time.

» Use the rotary selector to change the cooking time.
v The operation continues.

8.6 Changing the microwave output setting

You can change the microwave output setting during

operation.

1. Use < to change the microwave output.

2. Use the rotary selector to select the required mi-
crowave output.

v The cooking time remains unchanged.

v The operation continues.

Note: If the set cooking time exceeds the maximum

cooking time for the 900 W microwave output setting,

the appliance automatically reduces the cooking time.
The operation stops. Press start/stop to start the opera-
tion.

11
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9 Grill

You can brown or gratinate your food using the grill.
You can use the grill on its own or in combination with
the microwave.

9.1 Grill settings
The following grill settings are available.

Grill setting Food
1 (low) m  Deep-dish bakes
= Soufflés
2 (medium) Shallow bakes
Fish
3 (high) = Sausages
= Toast

9.2 Setting the grill

1. Press on/off,

v The appliance is ready to use.

2. Press menu.

v The display shows the operating modes.

3. Use the rotary selector to select the "Grill" operating

mode.

Press >.

The display shows the default value "Grill" 3

5. Turn the rotary selector to set the required grill set-
ting.

v The display shows the grill setting and a default
cooking time.

6. Press>.

7. Use the rotary selector to set the required cooking
time.

< P

Press start/stop,

The appliance starts the operation.

The cooking time counts down on the display.
Once the cooking time has elapsed, a signal tone
sounds.

9. Press ® to end the signal tone early.

10. Use on/off to switch the appliance off.

Notes

= |f you press (, the display shows the timer function
for a short time. To hide the timer function immedi-
ately, press ® again.

= [f you open the appliance door in the meantime, the
cooling fan may continue to run.

< < < o™

9.3 Changing the cooking time

You can change the cooking time at any time.
» Use the rotary selector to change the cooking time.
v The operation continues.

9.4 Changing the grill setting

You can change the grill setting during operation.

1. Use < to switch to the grill.

2. Turn the rotary selector to set the required grill set-
ting.

v The cooking time remains unchanged.

v The operation continues.

Note: When you change the operating mode from grill
to combi mode, or vice-versa, the appliance goes into
pause mode. The operation stops. To change the oper-
ating mode, press start/stop to continue the operation.

10 Microwave combi mode

To reduce the cooking time, you can use the grill in
combination with the microwave.

The following microwave output settings are available
to choose from:

= OO0 W

= 180 W

= 360 W

10.1 Setting the microwave combi mode

1. Press on/off,

v The appliance is ready to use.

2. Press menu.

v The display shows the operating modes.

3. Use the rotary selector to select the "Grill" operating
mode.

4. Press>.
v The display shows the default value "Grill" 3
5. Turn the rotary selector clockwise and set the re-

quired combi mode.

v The display shows the required combi mode and a
default value.

6. Press>.

7. Use the rotary selector to set the required cooking
time.
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Press start/stop,

The appliance starts the operation.

The cooking time counts down on the display.
Once the cooking time has elapsed, a signal tone
sounds.

9. Press ® to end the signal tone early.

10. Use on/off to switch the appliance off.

Note: If you press ®, the display shows the timer func-
tion for a short time. To hide the timer function immedi-
ately, press ® again.

< < < ™

10.2 Changing the cooking time

You can change the cooking time at any time.
» Use the rotary selector to change the cooking time.
v The operation continues.

10.3 Changing the microwave combi mode

You can change the grill setting during operation.

1. Use < to switch to the combi mode.

2. Use the rotary selector to set the required combi
mode.

v The cooking time remains unchanged.



v The operation continues.

Programmes en

Note: When you change the operating mode from grill
to combi mode, or vice-versa, the appliance goes into
pause mode. The operation stops. To change the oper-
ating mode, press start/stop to continue the operation.

11 Programmes

The programmes help you to use your appliance to
prepare different dishes by selecting the optimum set-
tings automatically.

11.1 Tips on configuring the settings for
dishes

Follow these tips to achieve optimal cooking results.

= Only use food that is in perfect condition.

m  Use frozen food straight from the freezer.

®»  Take the food out of its packaging and weigh it. If
you cannot set the exact weight on the appliance,
round the weight up or down.

= Only use microwave-safe, heat-resistant cookware,
e.g. made of glass or ceramic.

m  Place the food in the cold cooking compartment.

Defrost

m Freeze and store food flat and in portion-sized
quantities at -18 °C.

m  Place the frozen food on flat cookware, such as a
glass or porcelain plate.

= Food may not be completely defrosted by the end
of the programme. The food can nonetheless be fur-
ther processed.

® Liguid is produced when defrosting meat or poultry.
When turning, drain off any liquid. Do not use this
for other purposes or allow it to come into contact
with other foods.

m  After turning, remove any minced meat that has
already defrosted.

= \Whole poultry should be placed on the cookware
breast-side down and poultry portions skin-side
down.

Vegetables

m  Fresh vegetables: Cut into pieces of an equal size.
Add one tablespoon of water per 100 g.

®  Frozen vegetables: Only suitable for blanched, not
pre-cooked vegetables. It is not suitable for frozen
vegetables in cream sauce. Add 1 to 3 tablespoons
of water. Do not add any water for spinach or red
cabbage.

Potatoes

m  Boiled potatoes: Cut into pieces of an equal size.
Add two tablespoons of water and some salt per
100 g.

m  Unpeeled boiled potatoes: Use potatoes of the
same thickness. Wash them and prick the skin.
Place the wet potatoes in a dish. Do not add water.

m Baked potatoes: Use potatoes of the same thick-
ness. Wash, dry and prick the skin.

Rice

= Do not use brown rice or boil-in-the-bag rice.

= Add two to two-and-a-half times the amount of water
to the rice.

Poultry

= Only use chicken portions at refrigerator temperat-
ure.

= Place the chicken portions on the wire rack, skin
side up.

Resting time
Some dishes require a resting time in the cooking com-
partment after the programme has ended.

Dish Resting time
Vegetables Approx. 5 minutes
Potatoes Approx. 5 minutes
Drain the water first
Rice Approx. 5-10 minutes

11.2 Setting a programme

Press on/off,

The appliance is ready to use.

Press menu.

The display shows the operating modes.

Use the rotary selector to select "Programmes".
Press >

The display shows the first programme.

Use the rotary selector to set the required pro-
gramme.

v The display shows a default value for the weight.
6. Press >

7. Use the rotary selector to set the required weight.
8. Press >
4
9
v
4

R TR LR

The display shows the preparation instructions.
. Press start/stop,

The appliance starts the operation.
The cooking time counts down on the display.

10. If the display provides instructions for turning or stir-
ring during the programme:
— Open the appliance door.
— Break up, stir or turn the food.
— Close the appliance door.
—  Press start/stop,

Note: If you do not turn or stir the food, the programme
continues as usual to the end.
The programmes calculate the cooking time.

13
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11.3 Programme table

You can prepare food very easily using the various programmes. You select a programme and enter the weight of
your food. The programme then applies the most suitable settings.

Defrost
Dish Suitable food Weightrange = Cookware/accessories
in kg
Defrost bread' Bread, whole, round or long; sliced bread; 0.10-0.55 Shallow cookware without
sponge cake, yeast cake, fruit flan, cakes lid
without icing, cream or gelatine Cooking compartment floor
Defrost meat’ Joints, flat pieces of meat, minced meat, 0.10-0.55 Shallow cookware without
chicken lid
Cooking compartment floor
Defrost fish' Whole fish, fish fillet, fish steak 0.10-0.55 Shallow cookware without
lid
Cooking compartment floor
' Observe the signals given when it is time to turn the food.
Cooking
Dish Suitable food Weightrange = Cookware/accessories
in kg
Fresh vegetables' Cauliflower, broccoli, carrots, kohlrabi, leeks, 0.10-0.55 Cookware with lid
peppers, courgettes Cooking compartment floor
Frozen vegetables' Cauliflower, broccoli, carrots, kohlrabi, red 0.10-0.55 Cookware with lid
cabbage, spinach Cooking compartment floor
Boiled potatoes Potatoes with or without skin, potatoes cut 0.10-0.55 Cookware with lid
into pieces of an equal size Cooking compartment floor
Rice' Long-grain rice 0.10-0.55 Deep cookware with lid
Cooking compartment floor
Baked potatoes' Potatoes with skin, approx. 6 cm thick 0.10-0.55 Wire rack
Cooking compartment floor
' Observe the signals given when it is time to stir the food.
Combi mode
Dish Suitable food Weightrange = Cookware/accessories
in kg
Lasagne, frozen Lasagne or a similar frozen bake 0.10-0.55 Cookware without lid
Chicken pieces, fresh Chicken thigh, half chicken 0.10-0.55 Glass tray and wire rack

12 Timer

You can set the time on the timer. Once this time has v After a short time, the display switches back.

elapsed, a signal tone sounds. You can set a maximum v The display shows a timer symbol and the remain-

time on the timer of 24 hours. _ ing time in the status bar.

The funcnon vvprks mdependenﬂy of the operation and v Once the timer duration has elapsed, a signal tone

other time-setting options. The timer signal is different sounds.

from other signals. 4. Press ® to end the signal tone early.

12.1 Set the timer 12.2 Changing the timer

1. Press O. 1. Press G®.

v The display shows the timer. . . v The display shows the timer.

2. Use th%rotary selector to set the timer duration. 2. Use the rotary selector to change the timer duration.

3. g]ests_ ' also starts automatically aft ; Note: The timer remains visible on the display if the ap-
Segogggr also starts automatically after a few pliance is switched off.

v The timer counts down.

14



If an operating mode is running, you can use O© to se-
lect the timer. The timer duration is highlighted for a
short time. You can change the timer duration.

Basic settings en

12.3 Cancelling the timer

» Reset the timer duration.
v Once this is implemented, the symbol no longer
lights up.

13 Basic settings

You can configure the basic settings for your appliance
to meet your needs.

13.1 Changing basic settings

Press on/off.

Press menu.

The operating modes menu opens.

Use the rotary selector to select "Settings".
Press >.

Use the rotary selector to change the values.
Always use > to switch to the next settings and, if re-
quired, to make any changes.

7. Press menu.

v "Discard" or "Save" appears on the display.

8. Select "Save" to save the setting.

Note: Your changes to the basic settings will be re-
tained even after a power failure.

oarOC MDA

13.2 Overview of the basic settings

This is where you can find an overview of the basic set-
tings and factory settings. The basic settings depend
on the features of your appliance.

Notes

m  Changes to the language, button tone and display
brightness settings take effect immediately. All other
settings do not take effect until you save them.

= Your changes to the basic settings will be retained
even after a power failure. Only the settings pertain-
ing to the initial start-up of the appliance need to be
implemented once again following a power failure.

Basic settings Selection
Date Set "Date"

Audible signal Short cooking time
Medium cooking time'
Long cooking time

Switched off’

Button tone

Switched on
Display bright- The display brightness can be adjus-
ness ted in 5 settings
Setting 3'
Clock display  Digital + date
Digital
Off’
Night-time dim- Switched off’
ming Switched on (display dimmed
between 10 p.m. and 6 a.m.)
Demo mode  Switched off
Switched on (this is only displayed in
the first 3 minutes following a reset
or the initial start-up)
Factory set- Reset
tings Do not reset '

' Factory setting (may vary according to model)

Note: Changes to the language, button tone and dis-
play brightness settings take effect immediately. All
other settings do not take effect until you save them.

13.3 Changing the time

- "Initial use”, Page 9 1. Press on/off,
. . - 2. Press menu.
Basic settings Selection v The operating modes menu opens.
Language Set "Language" 3. Use t>he rotary selector to select "Settings".
. e " 4. Use > to navigate to "Time ".

Time Set "Time .
1' , : , 5. Use the rotary selector to change the time.

Factory setting (may vary according to model) 6. Press menL.

7. Select "Save" to save the setting.

14 Cleaning and servicing
To keep your appliance working efficiently for a long ATTENTION!

time, it is important to clean and maintain it carefully.

14.1 Cleaning products

Only use suitable cleaning agents.

/\ WARNING - Risk of electric shock!

An ingress of moisture can cause an electric shock.

» Do not use steam- or high-pressure cleaners to
clean the appliance.

Unsuitable cleaning agents damage the surfaces of the

appliance.

» Do not use harsh or abrasive cleaning products.

» Do not use cleaning products with a high alcohol
content.

» Do not use hard scouring pads or cleaning
sponges.

» Do not use any special cleaners for cleaning the ap-
pliance while it is hot.

15
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» Only use glass cleaners, glass scrapers or stainless
steel care products if recommended in the cleaning
instructions for the relevant part.

New sponge cloths contain residues from production.

» Wash new sponge cloths thoroughly before use.

You can find out which cleaning products are suitable
for each surface or part of the appliance in the indi-
vidual cleaning instructions.

14.2 Cleaning the appliance

Clean the appliance as specified. This will ensure that
the different parts and surfaces of the appliance are
not damaged by incorrect cleaning or unsuitable clean-
ing products.

/\ WARNING - Risk of burns!

The appliance and its parts that can be touched be-

come hot during use.

» Caution should be exercised here in order to avoid
touching heating elements.

» Young children under 8 years of age must be kept
away from the appliance.

A WARNING - Risk of fire!

Loose food remnants, fat and meat juices may catch

fire.

» Before using the appliance, remove the worst of the
food residues and remnants from the cooking com-
partment, heating elements and accessories.

/\ WARNING - Risk of injury!

Scratched glass in the appliance door may develop

into a crack.

» Do not use any harsh or abrasive cleaners or sharp
metal scrapers to clean the glass on the appliance
door, as they may scratch the surface.

1. Read the information on cleaning products.
- Page 15
2. Observe the information on cleaning the appliance
components or surfaces.
3. Unless otherwise specified:
- Clean the components of the appliance with hot
soapy water and a dish cloth.
— Dry with a soft cloth.

14.3 Cleaning the cooking compartment

ATTENTION!

Incorrect cleaning may damage the cooking compart-

ment.

» Do not use oven spray, abrasive materials or other
aggressive oven cleaners.

1. Read the information on cleaning products.
- Page 15

2. Clean with hot soapy water or a vinegar solution.

3. Use oven cleaner to remove very heavy soiling.
Only use oven cleaner when the cooking compart-
ment is cold.

Tip: To eliminate unpleasant odours, heat up a cup
of water with a few drops of lemon juice for 1 to
2 minutes at maximum microwave power setting. Al-
ways place a spoon in the container to prevent
delayed boiling.

4. Wipe out the cooking compartment with a soft cloth.

16

5. Leave the cooking compartment to dry with the door
open.

14.4 Cleaning the front of the appliance

ATTENTION!

Incorrect cleaning may damage the front of the appli-

ance.

» Do not use glass cleaner, metal scrapers or glass
scrapers for cleaning.

» To prevent corrosion on stainless steel fronts, re-
move any limescale, grease, starch and albumin
(e.g. egg white) stains immediately.

» On stainless steel surfaces, use special stainless
steel cleaning products suitable for hot surfaces.

1. Read the information on cleaning products.
- Page 15

2. Clean the front of the appliance using hot soapy wa-
ter and a dish cloth.

Note: Slight differences in colour on the front of the
appliance are caused by the use of different materi-
als, such as glass, plastic and metal.

3. For stainless steel appliance fronts, apply a thin
layer of the stainless steel cleaning product with a
soft cloth.

You can obtain the stainless steel cleaning products
from the after-sales service or the online shop.

4. Dry with a soft cloth.

14.5 Cleaning the control panel

ATTENTION!
Incorrect cleaning may damage the control panel.
» Never wipe the control panel with a wet cloth.

1. Read the information on cleaning products.
— Page 15

2. Clean the control panel using a microfibre cloth or a
soft, damp cloth.

3. Dry with a soft cloth.

14.6 Cleaning the accessories

1. Read the information on cleaning products.
- Page 15

2. Soften baked-on food remnants with a damp dish
cloth and hot soapy water.

3. Clean the accessory with hot soapy water and a soft
dish cloth or a scrubbing brush.

4. Clean the wire rack with stainless steel cleaner or in
the dishwasher.
Use steel wool or oven cleaner to remove very
heavy soiling.

5. Dry with a soft cloth.

14.7 Cleaning the door panels

ATTENTION!
Incorrect cleaning may damage the door panes.
» Do not use a glass scraper.

1. Read the information on cleaning products.
— Page 15

2. Clean the door panels with a soft dish cloth and
glass cleaner.



Note: Shadows on the door panels, which look like
streaks, are caused by reflections made by the in-
terior lighting.

3. Dry with a soft cloth.

14.8 Cleaning the door seal

ATTENTION!

Incorrect cleaning may damage the door seal.

» Do not use metal scrapers or glass scrapers for
cleaning.

» Do not use abrasive cleaning agents.

1. Read the information on cleaning products.
— Page 15

2. Clean the door seal with hot soapy water and a soft
dish cloth.

3. Dry with a soft cloth.

Troubleshooting en

14.9 humidClean

The cleaning aid is a quick alternative for occasionally
cleaning the cooking compartment. The cleaning aid
softens dirt by vaporising the soapy water. The dirt can
then be removed more easily.

Setting the cleaning aid

1. Add a few drops of washing-up liquid to a cup of
water.

2. Place a spoon in the cup to prevent delayed boiling.

3. Place the cup in the centre of the cooking compart-

ment.

Set the microwave output to 600 W.

Set the cooking time to 5 minutes.

Start the microwave.

Once the cooking time has elapsed, leave the doors

closed for an additional three minutes.

Wipe out the cooking compartment with a soft cloth.

Leave the cooking compartment to dry with the door

open.

No oA

©®

15 Troubleshooting

You can rectify minor faults on your appliance yoursel.
Read the troubleshooting information before contacting
after-sales service. This will avoid unnecessary costs.

/\ WARNING - Risk of injury!

Improper repairs are dangerous.

» Repairs to the appliance should only be carried out
by trained specialist staff.

» If the appliance is defective, call Customer Service.

15.1 Malfunctions

/\ WARNING - Risk of electric shock!

Incorrect repairs are dangerous.

» Repairs to the appliance should only be carried out
by trained specialist staff.

» Only use genuine spare parts when repairing the
appliance.

» If the power cord of this appliance is damaged, it
must be replaced by the manufacturer, the manufac-
turer's Customer Service or a similarly qualified per-
son in order to prevent any risk.

Fault Cause and troubleshooting

The appliance is not  The mains plug of the power cord is not plugged in.
working. » Connect the appliance to the power supply.

The circuit breaker in the fuse box has tripped.
» Check the circuit breaker in the fuse box.

There has been a power cut.

» Check whether the lighting in your kitchen or other appliances are working.

Malfunction

1. Switch off the fuse in the fuse box.

2. Switch the fuse back on after approx. 10 seconds.
v If the fault was a one-off, the message disappears.
3. If the message appears again, call the after-sales service. Please specify the exact error

message when calling.

- "Customer Service", Page 18

Appliance does not Appliance door not fully closed.
start. » Close appliance door.

Appliance does not Demo mode is activated.

heat up and the dis- 1. Disconnect the appliance from power supply by briefly switching off the circuit breaker in

play shows the word
"Demo"

the fuse box.

2. Deactivate demo mode in the basic settings in the next 3 minutes.
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Fault Cause and troubleshooting
The interior lighting is Interior lighting is defective
not working. » Call the after-sales service.

— "Customer Service", Page 18

15.2 Information on display panel

Fault Cause and troubleshooting

The display shows An error has occurred.

It|he ef'ror message 1. If the display shows an error message, switch the appliance off and on again.
Exxx v If the display no longer shows the error message, it was a one-off problem.

2. If the display continues to show or repeatedly shows the error message, contact cus-
tomer service and provide them with the error code.

3. If the display shows error message E0532, open and close the appliance door.

4. If the display shows error message E6501, switch the appliance off and then switch it

back on again after 10 minutes.

16 Disposal

16.1 Disposing of old appliance

Valuable raw materials can be reused by recycling.

1. Unplug the appliance from the mains.

2. Cut through the power cord.

3. Dispose of the appliance in an environmentally
friendly manner.
Information about current disposal methods are
available from your specialist dealer or local author-

ity.

2012/19/EU concerning used elec-
trical and electronic appliances
(waste electrical and electronic equip-
ment - WEEE).

The guideline determines the frame-
work for the return and recycling of
used appliances as applicable
throughout the EU.

This appliance is labelled in accord-
ance with European Directive
[

17 Customer Service

Detailed information on the warranty period and terms
of warranty in your country is available from our after-
sales service, your retailer or on our website.

If you contact Customer Service, you will require the
product number (E-Nr.) and the production number
(FD) of your appliance.

The contact details for Customer Service can be found
in the enclosed Customer Service directory or on our
website.

This product contains light sources from energy effi-
ciency class E. These light sources are available as a
spare part and should only be replaced by trained spe-
cialist staff.
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17.1 Product number (E-Nr.) and production
number (FD)

You can find the product number (E-Nr.) and the pro-
duction number (FD) on the appliance's rating plate.
You will see the rating plate with these numbers if you
open the appliance door.

[ Ene FD: ZNr | CE )‘_{
Make a note of your appliance's details and the Cus-
tomer Service telephone number to find them again
quickly.
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18 How it works

Here, you can find the ideal settings for various dishes
as well as the best accessories and cookware. We
have tailored these recommendations to your appli-
ance.

18.1 What is the best way to proceed?

In this section, you will find out the best way to proceed

step-by-step in order to be able to make optimum use

of the recommended settings. You will get information

on many meals, with details and tips on how to best

use and set your appliance.

Tip

Cooking tips

® The recommended settings always apply to the
cooking compartment when it is cold and empty.

®m  The times specified in the overviews are intended as
a guide only. They will depend on the quality and
composition of the food.

1. Before using the appliance, remove all unnecessary
cookware from the cooking compartment.

2. Select the desired food from the recommended set-
tings.

3. Place the food in suitable cookware.

Defrosting with the microwave

Note:

Cooking tips

= Freeze the food flat.

Use microwave-safe cookware without a lid.

m  Separate any defrosted parts when turning.

After defrosting, leave the food to rest for 10-60°minutes.

4. Place the cookware in the middle on the cooking
compartment floor.
The food will then absorb the microwaves from all
sides.

5. Use the recommended settings when configuring
the appliance settings.
Set the shorter cooking time first. If necessary, in-
crease the cooking time.

6. Use an oven cloth or oven gloves when taking hot
cookware out of the cooking compartment.

18.2 Defrosting, heating and cooking with
the microwave

Recommended settings for defrosting, heating and
cooking with the microwave.

The cooking time depends on the cookware, as well as
on the temperature, composition and quantity of the
food. This is why ranges are given in the tables. Begin
with the lower value and, if necessary, use a higher set-
ting the next time. It may be that you have different
quantities from those specified in the tables. There is a
rule of thumb for this: Double the amount = almost
double the time, half the amount = half the time.

Place the cookware on the bottom of the cooking compartment.

Turn or stir the food 2-3 times during this time. When turning, remove any liquid that escapes during defrosting.
Liguid is produced when defrosting meat or poultry. When turning, drain off any liquid. Do not use this for other
purposes or allow it to come into contact with other foods.

After turning, remove any minced meat that has already defrosted.

Food Weight Microwave output Cooking time
Whole pieces of meat, on 800 g 1.180 W 1. 15 mins'
the bone or boned 2.90 W 2. 15-25 mins
Whole pieces of meat, on 1000 ¢ 1. 180 W 1. 20 mins'
the bone or boned 2.90 W 2. 20-30 mins’
Whole pieces of meat, on 1500 ¢ 1.180 W 1. 25 mins'
the bone or boned 2.90 W 2. 25-30 mins'
Meat in pieces or slices 200 ¢ 1. 180 W 1. 5-8 mins?
2.90 W 2. 5-10 mins
Meat in pieces or slices 500 g 1.180 W 1. 8-11 mins?
2.90 W 2. 10-15 mins
Meat in pieces or slices 800 g 1.180 W 1. 10 mins?
2.90 W 2. 10-15 mins
Minced meat, mixed 200 g 90 W 10-15 mins’

Turn the food several times.
Separate any defrosted parts when turning.
Carefully stir the food occasionally.

Only defrost cakes without icing, whipped cream, gelatine or custard.

1
2
3
* Remove all packaging.
5
6

Separate the pieces of cake.

19



en How it works

Food Weight Microwave output Cooking time
Minced meat, mixed 500 ¢ 1. 180 W 1. 5 mins'
2.90 W 2. 10-15 mins
Minced meat, mixed 1000 g 1.180 W 1. 15 mins’
2.90 W 2. 10-15 mins
Poultry or poultry portions 600 g 1.180 W 1. 8 mins'
2.90 W 2. 10-15 mins
Poultry or poultry portions 1200 ¢ 1.180 W 1. 15 mins’
2.90 W 2. 20-25 mins
Fish fillet, fish steak or fish 400 g 1. 180 W 1.5 mins
slices 2.90 W 2. 10-15 mins
Whole fish 300 g 1.180 W 1. 3 mins'
2.90 W 2. 10-15 mins
Whole fish 600 g 1.180 W 1. 8 mins'
2.90 W 2. 15-20 mins
Vegetables, e.g. peas 300 g 180 W 10-15 mins®
Fruit, e.g. raspberries 300 g 180 W 6-9 mins®
Fruit, e.g. raspberries 500 g 1.180 W 1. 8 mins
2.90 W 2. 5-10 mins®
Butter, defrosting* 125 g 1.180 W 1.1 mins*
2.90 W 2. 1-2 mins
Butter, defrosting* 250 g 1.180 W 1.1 mins
2.90 W 2. 2-4 mins
Loaf of bread 500 g 1.180 W 1. 8 mins'
2.90 W 2. 5-10 mins
Loaf of bread 1000 g 1.180 W 1. 12 mins’
2.90 W 2. 10-20 mins
Cakes, plain, e.g. sponge 500 g 90 W 10-15 mins
cake®®
Cakes, plain, e.g. sponge 750 ¢g 1.180 W 1. 5 mins
cake®® 2.90 W 2. 10-15 mins
Cakes, moist, e.g. fruit flan, 500 g 1.180 W 1. 5 mins
cheesecake® 2.90 W 2. 15-20 mins
Cakes, moist, e.g. fruit flan, 750 g 1.180 W 1. 7 mins
cheesecake® 2.90 W 2. 15-20 mins
' Turn the food several times.
2 Separate any defrosted parts when turning.
3 Carefully stir the food occasionally.
* Remove all packaging.
® Only defrost cakes without icing, whipped cream, gelatine or custard.
5 Separate the pieces of cake.
Tips on defrosting, heating and cooking with the Issue Tip

microwave next time

Follow these tips for good results when defrosting,
heating and cooking with the microwave.

Issue

Tip

Your food is too dry.

Reduce the cooking
time or select a lower
microwave power set-

ting.

Cover the food and
add more liquid.
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The time has elapsed but
the food is not defrosted,
hot or cooked.

Increase the cooking
time. Large quantities and
food which is piled high
require longer times.

The time has elapsed but
your food is not yet done
on the inside, but is
already overdone on the
outside.

= Stir while cooking.

®m  Reduce the microwave
power setting and in-
crease the cooking
time.

After defrosting, the
poultry or meat is defros-
ted on the outside but not
defrosted in the middle.

Reduce the microwave
power setting.

Turn large pieces of
frozen food several
times.




18.3 Heating
With your appliance you can heat food.

Heating food in the microwave

Observe the recommended settings for using the mi-
crowave to heat food.

/\ WARNING - Risk of scalding!

There is a possibility of delayed boiling when a liquid is

heated. This means that the liquid reaches the boiling

temperature without the usual steam bubbles rising to

the surface. Exercise caution even when only gently

shaking the container. The hot liquid may suddenly boil

over and splatter.

» Always place a spoon in the container when heating
liquids. This prevents delayed boiling.

v X

How it works en

ATTENTION!

Metal touching the wall of the cooking compartment

will cause sparks, which may damage the appliance or

the inner door pane.

» Metal (e.g. a spoon in a glass) must be kept at least
2 cm from the cooking compartment walls and the
inside of the door.

Note:
Cooking tips
n

Use microwave-safe cookware with a lid. You can
also use a plate or microwave film to cover the dish.
Take ready meals out of the packaging.

= Place the cookware on the bottom of the cooking

compartment.

m  Turn or stir the food two or three times during the

defrosting time.

= After defrosting, leave the food to rest for 2-

5°minutes.

m  The food transfers heat to the cookware. The cook-
ware can become very hot. Use oven gloves.

Food Weight

Microwave output

Cooking time

Menu, plated meal, ready 600 W 5-8 mins
meal (2-3 components)

Beverages' 125 ml 900 W 0.5-1 min®?
Beverages' 200 ml 900 W 1-2 mins®®
Beverages' 500 ml 900 W 3-4 mins®?®
Baby food, e.g. baby 50 ml 360 W Approx. 0.5 min®®
bottles*

Baby food, e.g. baby 100 ml 360 W 0.5-1 min*®
bottles*

Baby food, e.g. baby 200 ml 360 W 1-2 mins*®
bottles*

Soup, 1 cup 175 g each 600 W 1-2 mins
Soup, 2 cups 175 g each 600 W 2-3 mins
Meat in sauce’ 500 g 600 W 7-10 mins
Stew 400 g 600 W 5-7 mins
Stew 800 ¢ 600 W 7-8 mins
Vegetables, 1 portion 150 ¢ 600 W 2-3 mins
Vegetables, 2 portions 300 g 600 W 3-5 mins

' Place a spoon in the glass.

2 Do not overheat alcoholic drinks.

% Check the food occasionally.

* Heat up baby food without the teat or lid.
5 Always shake the food well after heating.
& Always check the temperature.

7 Separate the slices of meat.

Heating frozen food in the microwave

Observe the recommended settings for using the microwave to heat food.

Note:
Cooking tips

m  Use microwave-safe cookware with a lid. You can also use a plate or microwave film to cover the dish. Take ready

meals out of the packaging.

21



en How it works

= Distribute the food flat in the cookware. Food which lies flat cooks more quickly than food which is piled high.
= Place the cookware on the bottom of the cooking compartment.

= The food transfers heat to the cookware. The cookware can become very hot. Use oven gloves.
= Turn or stir the food two or three times during the defrosting time.

= After defrosting, leave the food to rest for 2-5°minutes.

m The food transfers heat to the cookware. The cookware can become very hot. Use oven gloves.
= The food will retain most of its natural flavor. Use salt and seasonings sparingly.

Food Weight Microwave output Cooking time
Menu, plated meal, ready 300-400 g 600 W 8-13 mins
meal (2-3 components)

Soup 400 g 600 W 8-12 mins
Stew 500 ¢ 600 W 10-15 mins
Slices or pieces of meatin 500 g 600 W 10-15 mins
sauce, e.g. goulash

Fish, e.g. fillet steaks 400 g 600 W 10-15 mins
Bakes, e.g. lasagne, can- 450 ¢ 600 W 10-15 mins
nelloni

Side dishes, e.qg. rice, 250 g 600 W 3-7 mins
pasta’

Side dishes, e.g. rice, 500 g 600 W 8-12 mins
pasta’

Vegetables, e.g. peas, 300 g 600 W 7-11 mins
broccoli, carrots'

Vegetables, e.g. peas, 600 g 600 W 14-17 mins
broccoli, carrots'

Creamed spinach? 450 ¢ 600 W 10-15 mins

1
2

Add a little liquid to the food.
Cook the food without any additional water.

18.4 Cooking
With your appliance you can cook food.

Cooking with the microwave

Note:
Cooking tips

Place the cookware on the bottom of the cooking compartment.

Distribute the food flat in the cookware. Food which lies flat cooks more quickly than food which is piled high.

Use microwave-safe cookware with a lid. You can also use a plate or microwave film to cover the dish. Take ready
meals out of the packaging.

= The food will retain most of its natural flavor. Use salt and seasonings sparingly.

= After defrosting, leave the food to rest for 2-5°minutes.

m  The food transfers heat to the cookware. The cookware can become very hot. Use oven gloves.

m  Even if the packaging specifies a higher output setting than 600 watts to cook the food, still use a maximum of
600 watts. If necessary, extend the specified cooking time until you achieve the desired result.

Food Weight Microwave output Cooking time

Whole chicken, fresh, 1200 g 600 W 25-30 mins

without giblets’

Fish fillet, fresh 400 ¢ 600 W 7-12 mins

Fresh vegetables®®* 250 g 600 W 6-10 mins

1
2
3
4
5
6

Turn the dish halfway through the cooking time.

Cut into pieces of equal size.

Add a little water to the food.

Carefully stir the food occasionally.

Add double the amount of liquid.

Always place the popcorn bag on a glass plate. Follow the manufacturer’s instructions.
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Food Weight Microwave output Cooking time
Fresh vegetables®®* 500 g 600 W 10-15 mins
Potatoes®** 250 g 600 W 8-10 mins
Potatoes®** 500 g 600 W 10-15 mins
Potatoes®* * 750 g 600 W 15-22 mins
Rice® 125 g 1.600 W 1. 4-6 mins
2.180 W 2.12-15 mins
Rice® 250 ¢g 1.600 W 1. 6-8 mins
2.180 W 2. 15-18 mins
Sweet foods, e.g. blanc- 500 ml 600 W 6-8 mins
mange (instant)*
Fruit, compote* 500 ml 600 W 9-12 mins
Microwave popcorn® 1 bag, 100 g 600 W 2.5-3.5 mins

' Turn the dish halfway through the cooking time.
2 Cut into pieces of equal size.

3 Add a little water to the food.

4 Carefully stir the food occasionally.

Z Add double the amount of liquid.

Always place the popcorn bag on a glass plate. Follow the manufacturer’s instructions.

18.5 Grilling

Grill food if you want it to be crispy.

Grilling

Grill food if you want it to be crispy.

ATTENTION!

Acidic food may damage the grid

» Do not place acidic food, such as fruit or food with
an acidic marinade directly on the pan support.

Information for those allergic to nickel
In rare cases, small amounts of nickel may pass into
the food.

Note:

Cooking tips

= Do not grill food with the appliance door open.

= Do not preheat.

m  Use food to be grilled that is of a similar weight and
thickness.
This allows the food to be grilled to brown evenly
and remain succulent and juicy.

= Place the food to be grilled directly on the wire rack.
Use grill tongs to turn the grilled items.
If you pierce the meat with a fork, the juices will run
out and it will become dry.

= Do not add salt until after the food has been grilled.
Salt draws water from the meat.

= Dark meat, such as beef, browns more quickly than
lighter-coloured meat, such as veal or pork. When
grilling light-coloured meat or fish, these often only
brown slightly on the surface, although they are
cooked and juicy on the inside.

= The grill element switches on and off continuously.
This is normal. The grill setting that you use determ-
ines how frequently this occurs.

= Smoke may be produced when grilling.

Food Amount Weight

Grill setting Cooking time

Neck steaks, approx.
2 cm thick

3-4 pieces

Approx. 120 g each

3 (high) 1st side: Approx. 15
mins

2nd side: Approx.
10-15 mins

Grilled sausages 4-6 pieces

Approx. 150 g each

3 (high) 1st side: Approx.
10-15 mins
2nd side: Approx.

10-15 mins

Fish steak’ 2-3 pieces

Approx. 150 g each

3 (high) 1st side: Approx. 10
mins

2nd side: Approx.
10-15 mins

' Grease the wire rack with oil beforehand.
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Food Amount Weight Grill setting Cooking time

Fish, whole, e.g. 2-3 pieces Approx. 150 g each 3 (high) 1st side: Approx. 15

trout’ mins
2nd side: Approx.
15-20 mins

Toast (pretoast) 2-6 slices 3 (high) 1st side: Approx. 4
mins
2nd side: Approx. 4
mins

Toast with topping 2-6 slices 3 (high) Depending on top-
ping: 5-10 mins

' Grease the wire rack with oil beforehand.

18.6 Combining the grill and microwave

To reduce the cooking time, you can use the grill in combination with the microwave.

Combining the grill and microwave

ATTENTION!
Acidic food may damage the grid

» Do not place acidic food, such as fruit or food with

an acidic marinade directly on the pan support.

Information for those allergic to nickel

In rare cases, small amounts of nickel may pass into
the food.

Note:

Cooking tips

= Place the cookware onto the wire rack.

= Defrost frozen food beforehand.

= For roasting, use a deep dish. If you cover the cook-

ware when you cook your food, this will keep the
cooking compartment cleaner.

Arrange chicken, chicken portions and duck breast
skin side up.

For bakes and gratins, use large, flat cookware.
Food takes longer to cook in narrow, deep cook-
ware and browns more on top.

Leave bakes and gratins to stand for 5 minutes in
the appliance after it has been switched off.

Check whether the cookware fits in the cooking
compartment. The cookware should not be too big.
Leave the meat to sit for 5-10 minutes before
carving.

This allows the meat juices to be distributed evenly
so that they do not run out when the meat is carved.
Always set the maximum cooking time.

Check the food after the shorter time specified.

Food Weight Grill setting Microwave output Cooking time
setting

Joint of pork, e.g. Approx. 750 g 1 (low) 360 W 35-40 mins

neck steak’

Meat loaf, max. 7 cm  Approx. 750 g 2 (medium) 360 W Approx. 25 mins

deep

Chicken, halved? Approx. 1200 g 3 (high) 360 W 40 mins

Chicken pieces, e.g. Approx. 800 g 2 (medium) 360 W 20-25 mins

chicken quarters?

Duck breast® Approx. 800 g 3 (high) 180 W 25-30 mins

Pasta bake (made Approx. 1000 g 1 (low) 360 W 25-30 mins

from pre-cooked

ingredients)®

Potato gratin (made  Approx. 1000 g 2 (medium) 360 W 35 mins

from raw potatoes),

max. 3 cm deep

Fish, gratinated Approx. 500 g 3 (high) 360 W 15 mins

Baked quark, max. Approx. 1000 g 1 (low) 360 W 20-25 mins

5 cm deep

' Turn the food occasionally.
2 Do not turn the food.
% Sprinkle cheese over the food.
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18.7 Test dishes

Installation instructions en

These overviews have been produced for test institutes to facilitate appliance testing in accordance with EN
60350-1:2013 or IEC 60350-1:2011 and EN 60705:2012, IEC 60705:2010.

Cooking with the microwave

Food Microwave power setting  Cooking time in mins Note:
inW
Custard, 1000 g 1. 600 W 1. 11-12 mins Pyrex dish
2.180 W 2. 8-10 mins
Sponge, 475 g 600 W 7-9 mins Pyrex dish, 22 cm diameter
Meat loaf, 900 g 600 W 25-30 mins Pyrex dish, 28 cm dia-
meter, long
Defrosting with the microwave
Recommended settings for using the microwave to defrost food.
Food Microwave power setting Cooking time in mins Note:
inW
Meat, 500 g 1.180 W 1. 8 mins Pyrex dish, 24 cm diameter
2.90 W 2. 7-10 mins

or the "Defrost meat" pro-
gramme

Cooking with the microwave and grill

Food

Microwave power setting
inW

Cooking time in mins

Note:

Potato gratin, 1100 g 360 W + grill setting 2 20-35 mins Round Pyrex dish, dia. 22
cm

Cakes - Not recommended

Chicken, halved, approx. 360 W + grill setting 3 40-45 mins Wire rack, glass tray

1100 g

19 Installation instructions

Observe this information when installing the appliance.

19.1 Scope of delivery

After unpacking all parts, check for any damage in
transit and completeness of the delivery.

1]
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19.2 Safe installation

Follow these safety instructions when in-

stalling the appliance.

= The appliance can only be used safely if it
is correctly installed according to the safety
instructions. The installer is responsible for
ensuring that the appliance works perfectly
at its installation location.

m Check the appliance for damage after un-
packing it. Do not connect the appliance if
it has been damaged in transit.

m Before starting up the appliance, remove
any packaging material and adhesive film
from the cooking compartment and the
door.

®m Proceed in accordance with the installation
sheets for installing accessories.

m Fjtted units must be temperature-resistant
up to 90 °C, and adjacent unit fronts up to
65 °C.

= Do not install the appliance behind a decor-
ative door or the door of a kitchen unit.
There is a risk of overheating.

m Cut-out work on the units should be carried
out before installing the appliance. Remove
any shavings. Otherwise, the correct opera-
tion of electrical components may be ad-
versely affected.

= Only a licensed professional may connect
appliances without plugs. Damage caused
by incorrect connection is not covered un-
der the warranty.

/A WARNING - Risk of injury!

Parts that are accessible during installation
may have sharp edges and may lead to cut-
ting injuries.

» Wear protective gloves

/A WARNING - Risk of fire!

It is dangerous to use an extended power

cord and non-approved adapters.

» Do not use extension cables or multiple
socket strips.

» If the power cord is too short, contact cus-
tomer service.

19.3 Fitted units

This appliance is only intended to be fully fitted in a kit-
chen. It is not intended to be used as a tabletop appli-
ance or within a cupboard.

The fitted cabinet must not have a back panel behind
the appliance. The minimum installation height is

850 mm.

26

Ventilation slots and intake openings must not be
covered.

19.4 Electrical connection

In order to safely connect the appliance to the elec-
trical system, follow these instructions.

/\ WARNING - Danger: Magnetism!

The appliance contains permanent magnets. These

may affect electronic implants, e.g. heart pacemakers

or insulin pumps.

» Persons with electronic implants must stay at least
10 cm away from the appliance.

A WARNING - Risk of fire!

The use of multi-plugs, multiple connectors or exten-

sion cables may cause a fire.

» Never use multi-plugs, multiple connectors or exten-
sion cables.

= The appliance is fitted with a plug and must only be
connected to a protective contact socket which has
been correctly installed.

m  The fuse protection must correspond to the power
rating specified on the appliance's rating plate and
to local regulations.

= A socket must only be installed by a qualified elec-
trician, and in accordance with the appropriate regu-
lations.

= [f the plug is no longer accessible following installa-
tion, an all-pole isolating switch with a contact dis-
tance of at least 3 mm must be present.

19.5 Installation in an upper cabinet

Observe the installation dimensions and the safety
clearances in a tall unit.

~—600—

f
o0
»
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&

|

:>‘>‘16 16

— ‘4_
=
i
e

Do not fit the appliance too high up; it must be pos-
sible for accessories to be removed easily.

&)
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Remove the feet. 19.7 Installing the appliance
1. Push the appliance in fully.

Do not kink or trap the connection cable, or route it

19.6 Installation in a tall unit over sharp edges. | |
Observe the installation dimensions and the safety 2. Check the clearance to the adjacent appliances.
clearances in a tall unit.
C—
~560°% 357 |
T — min. 3mm-»|j<«
E/ >\35
‘li
7 —— |
a1 —
550 2 ] I
% )50
I:I —— 1 3. ATTENTION!
P~ | When opening the appliance door, the appliance

may tilt forwards.
» Hold the appliance in position when opening the
appliance door.

Open the appliance door slowly.

Do not fit the appliance too high up; it must be pos-
sible for accessories to be removed easily.
Fit the feet.
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4. Screw the appliance to the unit on the opposite side
to the hinges.

5. Pre-drill the screw holes in the unit on the side with
the hinges.

Cover the door hinges.
Use a wood drill with a 2 mm diameter.

6. Remove any shavings from the cooking compart-
ment.

7. Screw the appliance to the unit on the side with the
hinges.

8. Remove any packaging material and adhesive film
from the cooking compartment and the door.
19.8 Removing the appliance

1. Disconnect the appliance from the power supply.
2. Undo the fastening screws.
3. Lift the appliance slightly and pull it out completely.

28



U loud=il) gy bl (Jlbo=iw3l 1.2

d9)=a1 3| ywle jgo jlgaJl Juogi jgou 3
Ggbny ddlnoll (a9 3 Cun .(Jogo (19
pe JSuw jlgadl Juogi CU[AL,QULDJO.“

Sy Jd o) ladg il (JSuy jleall Lusyg

LT L3l el (pasdy L_gaJHo.oQ g

U< Jgguwall g cusill L9 -plaaiwl
2990 ;9 jloall pyluwll L,.mJong o3
Syl

:Blj@lp - --B

[ ] O}JEM\EM‘F@H\Q@AQ@UA%_Q\)S?\M

Uais)
;umx\ b e dgliiall clahaain¥) g Jod) b
Gl e oyt 5 il g abiadl i cplalall acad )
Gyl g Bl b o Dland) Aand 55 cp ) el 5 A jlaill
FUENIRE 5 TIPSO -]

&y gl a4000a pla 358 o

gl EN 55011 &lawlgo (81Uay jlgall 13m

.B diall 2 deganoll (o aiio di| .CISPR 11
wa1ggSuall Ulage Uleiil 2 degosall (ini
Ol B diall (izig onb3| (A (b2
L.__,JJ.LO.” el 3aiwl pilo jlgall

(o dalwadl 3 ple swasi 1.3
LoBu|g.1.w8p.cuo|aMdLo.|o).Uu5~m
Lagi (ygiley (I LJD[A.LU).U cll3Sgq ngB
«dyla=ll gl CITITEN] gl dulawdll Oljsall 9
gl @8)nall ol Wljsyl 9 Ladi (jgiley ol
Qi el 3 @i 13] jlgall 1am plodiwl loguls
gresrivi] CLLQJ.S Gle pgeibl s=ig Olpw]
AWl b laoll Wljslg jlesl o3l

jlgadb du=ll LJLQ.'O)UJQAJ p:!

LJLo_c| elyal glJLQ.QJl cadaiy LJLQJO).UJQ.AJ X
9 19195y ) Lo padiwell dbgiell diluall
sl.u|'o.Q,uQ|J.o|o.uu|(_,_LCJ,15|g|cLuu15U_w
NUIR

G Oloiw 8 ¢ (jgo b3l sla] s

ool (15g jlgall

O3l ar

Olbginell yuygd

eAlwall Jdo

1 Ob3l 1
32 e Aolal jlpsdl wiai 2
<X T gillg d&ixdl dyloa 3
< S Wizil 4
35 eeueeueereereesess s s st s Olaalall 5
1S pladiwl Jol Yu6 6
36 cervueeressssnsnnssasssns s Gwlw3l Jlosiwdl 7
<y LayggySuall 8
< T dylgddl 9
<1 Lasg g Suall uyidoll Jauiidl 10
39 eorteeteeteereeee e s s aeee aolpdl 11
. Lilie 12
3 R Auwlw3 busll glagi 13
O Alinllg kil 14
B4 et resrneneneans OAMEAN] e wlail 15
85 aeeeereereeressessessse s ses s s aees palaill 16
T Alasoll dosa 17
L go3l piy 138w 18
7 2 wisSl Jgds 19
2 T 0031 wusil 19.2

L3l 1

Adwl g3l wlalbyl slelpo e Uoyal
dole Wlaliy] 1.1
B glay QWA 3 68
B Ul AaAiY) (el i) Clesleay s Jidally Ladial
A [P DA VORI

B e Aail )l dsas Als (8 el Sleal) Jasi Y

29



ar (b3l

liulodl jha — piai A

Gl ghii 28 jlgadl UL alaj gbgaa

ol Abola 8ula Olakio LST ALy X«
b alsj cadail) sola dyase Olawls
abud| o aaj OT Sy i3 (jlgall

C Wl aid wic jlgall b Vlnae Wpals

(0 s lgsd pinaiy ()1 OSwey JUWlg dalég

.clowa

Olnaall (GUai 9 Yoy Jasi 3 <

0SS w8 jlgadl UL JAls dawsSyil «lja3l

U] N R EN

.dullg UlJLQJif—l&JJlL,.LCL)OJAl <

kol a5 (8 Ui () (1S JgaSl oyl

oy gl olag j LQAJ'U[J&.LQ_U..\QQL}ALLLL”

L_g_o_Lu_lJlglJ_LuSU oWl alaj UoJ_?_u..\Q

32 daduw ,"dyolall jlps 3l iiai” <

Uo Al OleS plasiwl e paidl <
cl.o.ﬂoBH_,QOJSJ.oJl O U g piall

Scl_?_w) dpadall Olgpivall (pawiy pai d <
gl LJ.Z)Jﬂ.LD)CLQ_QAAOJJ_CCUlA(JS(O/015
(do2b3 LSuw

uon jlgall Ul addl

I LSl @l poi — pdai A

Gle Gig dogud] je adiodl Jlacl (solii

UnAl

(o (Jgajoall i)l palall ..\lJQl EDJ3ng <
Gle O L)o] slyal pgl aouy 3 (Jal
JjlaaJl

o3l jusll 2lhé plssiwl 3] aawg ¥ «
Jlgall alloY

Jipaio jlgall 13g) LygSl (1S S 13] <
Spo gl daiball dgall (48 (Jo opusi Ly
GO 48 (o gl Ld @l dasll dosa
.JJol.s.oJl wiad) cldg ((Ploo (JSuy (Jogo

Sy Ogw bypeSIl (JSJ jpaie LJJ-E)SA'

259 (9 ASwill dlog gibgy Lallho a7 X <
J9 lao g|JLQAJ| (o dialw «ljal 20 (ol
.dyjlya

259 (9 Sull dlog b9y lallho Eai Y <
Bola Wlga gl dwsw Ul.uu|3_.oLpJ.o)lJ

dS.wJJ|dJJongg|(gm1ug|(_,.Lu2 <
N-TH PN

fio o s 25 jlgall L6 Je gl LUl dygby

.dwbyesS

gl Hl sl cadais DJ.QA' AWy X <
Jleadl calaii S gLl cadais DJ.QA'

Gguw walli-LgS (hS ol Jpaio jlea (sl

|JJDALJSJ.LU

Ajpaie |J|.QA|J~J|LJ_9_LIJJ2 <

30

003l plaiiwdl 1.4

s 9 VWSl o] Gle Wity gogal

35 dadw ,"Uléalall” <

I@Bapn Wi phia — piai A

9 leijai piy U1 Jleiwd) dylall slgoll

dﬂ.x.uuu|u5¢:u(_,.Q,bJ|J.u

s 9 Jl=iwd) duyl8 slgos Il laaiai ¥ <
Gkl

glJLQA.“ Olay] sy (Jlo Jgow d.“AL,Q <
(Blso jlgall ulJ Gle sl gwlall coaw
ARG g LSI S loa

Uljlacg ggmallg diludl da=b3l lJl.oJ

U=iddi (T (1Swey ©galll

Olalwidl dlj] e Juaid] (18 yoyal «
Urdud] polic (Jog (eloll o (Jo dd L]l
O eSII (g

1G9y Alodl plad — piay A

Sy G| diljalg jlgall Ay plaaiwdl <Ll

led] Jgooll

polic el windl jaall Agi Gap <

Oc Olgiw 8 (yo J83I Jlab3l sley) oy
Ll

Ayl didlw apai (ilg3lg Ol eI

OWlesIl alpay (jpall dbgd Lajly P JAlw| <

ekl jus (o (el Gilgl ol

ekl jun 8 Joiid gl Sy Jgasdl 84l

a8g .8la9 jlgall LU alai Ol Sy . (ga lwdl

gl cu.u.dlg aialud | 83a031 G s

Uo 8 O laS plosiwl e paidl <
dn_vJoBIbQOJSJ.nJl O b g piall

) 8 phdall OlUgpitell (A pai 3 <
LuaJilJ.o)tio_oMJ.LchlAL,.Q(%15
(dazb3| wSuw

.uey jlagadl UL alel <«

1G1:1giSLy d3Lod i — pdas A

5T (i Lgdd] Jguogdl (1Sway I #lja Sl
Uasind) |

aalud] 1jaSl 1ol Guali ¥ <

1y Jlab3l ] «

Jleal b a8 sic Galwl jAl O pui) o8
Bl dayo wuun JlAdl d4g) (1Swes 3 08
wop jladl ol aig] <

1aums Jlab3l (g0 «

Ualw gmg ekl jun (9 <lall yazy Sgag
Al slo jlay ST} UIU-SJCU

.UALu.lJlL,.QJOJlJJAL,leoJlL,LmJl..\Jllo_QJX <



OJAQ(JILL_QJggJS.mJleJ|JJ||o_QJB <
(0 Jobl i 6416 of eI (3o Lel
53l Ulad=2UL Lails subpiwlg .pjlI
1o Jlomiwdl Jdo (9

UJQLQJJ.'OU.CCLD.S)JOB'L.Q.LQAJJ'JJ'@.QJX <
899 )Suall

CLD.?JOB'U.CMA.JIUJIJ[JIJJ'IO_QJB <
gl L)l (1o &l & (e & ginall
Busb (e JUall Jamw Gle LS lgighus
[OJ)J..“L}DL.,J.C' DJAQLZLCLQJQQ}SJAJHQM

Wl o Jobl 8jial au8 lg=ibg gl

ol Quj (Joiiy o8

vaag pledll Cuj (uawi ol pai 3 <
8199)5uall pladiwl

laaidl pha - p3ai A
;9 decgibgall LSJA)“ dasb3l gl GBlguwldl
ng_QJJ.UJA.QJJulL}Sng.bﬂclpSmocLchl

ol (J5lgudl Uy | ool NY-VD JUURVER
(812)] daSan ducgl 9 s3] dasb3l

@9y wlbol jhi — piai A
9| duball 6 pusll 15 dasb3| jaaii 28

Gin ol (pawd| LT & als daub (_,J.c cUg.noJl

ISR
i gl dipind) pawl ek 1 |<L°J3‘
dJ_j.uLQJLQg.LU.LOJl(Ja_LlJ
L,_c;uupm|ngMJ|L,QJm| ,omz «
i 9g)Saoll
LJO.UJICUlAL,.QL)a.LL”JLQJD w6l pf <
UsSuiy Galajeleg (9 padl gl 945>J

UILNTIVERNES OJ.LLLO_“ (G Ul US.LU
s gl dubo 618 (le dyginall dosb3l
gl uubUadl gl b lala]l gl alaill Jio
& alal daall gl 8 piall wai 9 . (& lall
A (Jud
Usaiu (Jlab3| pleb Jals digawll gjgii 3
.g luuio
ducgl 9 Jlab3| pleb (paawi | ool [o_oJB <

E

sl dalall gf Llo_vJI Jil <

didlud| dosb 3l (po Couii 8ylpall Ol Gelp

U3 cauw Of Sy

OW sl aljad Lils (gpall dbgd psiiw] <«

.ghall jua (o ilg3l of

(812)] daSan doeb3l adsi Olgic paaii o8

Boull e digaall OLilwl Lils ely <

donlb 3| alpad lajls (pall dbgd psdiwl <
ekl jia (o

JguwSo gl (§oatio alw 13 ljlga J=ui 3 <
GS Sl (Jaiell sbpeSIl (S sai 3 <
gjil 15yl b1 aSuw (e jlgall d.zm.:
Lails sbyeSIl (1S (o HLpeSI pwlall

Uuo il (1S gl Ijpaie jlgadl (8 13] <
uwlall jgall le wawld (2l cLSu.uJb
1gaoll (Juadl gf Ll (s (FLrel
J.mL@.nJH_ng(___,_QJg.;.g.oJl

45 dadw— Mo=ll dosdy (Jail «

b liso jba — piai A

LgUOJ 9 dallys cLuu.doLuuoaJaS dagd

ol (_Jl.o_v_uumyoLu: 9 g| U lo=iw |

dyi g jisSJ| OJ.QAEHL,.LCJJQJ UluSmaJo_oﬂ
U luso glL.J.LQJlUlJJJDIOJOJ.OLJJ.OCLCQJJ.DJl

() quui 31
dwig | dub OJ.QA' a3 Sola Cis 3] «

a9 luweS ouw 10 Giol any el degjjo
2wl (gUai (g wliy duwold

G phod — piay A

699 wad=il slge Jlabl waly gl US.nJ
gaiissg lglalay Iguiiniy ol peugd)
(_JLQ.IOB'LJQLLUOU.CL.Q.LIJUJ'J'Q.O Ayl «
JLQA.U cadsil slgoy (Jorels Ulab3| gy <
JJ&.@JlslpBldLo_lo2|LguLLuwu|u$o.l
Ugbiia) @i (Jog lmg=liy

LJLQJO)H Jglile (Jc 8 puall 9|J.AB| syl «
Bl el ja3l (jor=ly dLo.bBlg_J.:B <

La99)Seall 1.5

dagall o3l Ololbyl 8:118 (le Uoyal

G W plsaiwl g bhaialg dylisy

I@G1pn woit plod - piai A

Ologlaill &ayllao ué Aoyl jlgal] ol xaial

2460 lpsl Ggaal (sogs o8g I1ha (Jioy

dth.ledJ..\ABILJLmJILJ.LuuL,J_cd_v_Luu

WUlelw jgpo = s wgunllg 531 Lwlsig

gl dasb3| Caranil |.).J|JLQ,A_|| SAlug X <
U Nall

ST @y 331 a8 01 jlgall poiius 3
u.uJa.quJogQ‘ulAJ_o_wBI‘ug.mJlg 5) M|
gl bog dub I duiod 3|

slac] 9 jlgadl plasiwl le paidl <
.Ulgpiellg dazb3l

lgilgucq dazb3l Joiis (T (Sl [e%

.ducg3lg

baal Ulgic (9 dalse dosbl (pAwi wiai <«
.&j g |

Upcl.x_cgldal\.\d.o_ﬂolumuul..\.ll[o_mﬁ <
aLlé slgo &l gl (65901 gl eluiwd
1810 g (i

31



ar aoladljlps3l wiai

Un&g.n.xa.ochchJlglsbBlts._\gJ UluS.oJ
du d=0 uhls.(_,.l_ch.nuunJ|;lJX|g|U\.\5)_oJ|
ayg950all Jupidd ddypb (9 )b JoS I

Jpal jlaall (o=l pF (pog

dayylo (,9 | oyl &uiamall (_,J|g>§| © dAlwi X <
Ay ggSual | (Jusalii

duw Lo (_,J|g| plasiwl le paidl <
LnggJSJ.aJllo..\Auulgl wggSuol)
(Al ggi @o WIjundU

iUl (Gouall phoi — piai A

2aipe g ez jlgall8
Jlaal paun 2la quiad <«

ldowwa dunwo Jlpsl Ggaa pba — piai A
abw wli ;9 amuall pe adaidl cuwdy o9
ol 3Aiwl 011193 pa=ll Julaig jleall
d8lb i (Jio 8 uba adlgoel (by=illg

L8199 Suoll
lJLQJLJJlngOJ.LDLJS.u.UJLQA”L_QJJO.LU[OQ <
Jgall (e dazb3l

ekl jun dolbi e lojlo dlaglan)l wayg <
.oang wldlg
42 dadw ,"dylin/lg ubiill" <
s ol wali dla (9 jleall Jusdd windg
Casgg)Suall d8lb Ui (1 (1Sey ekl
oyl
b g1l |._\J|JLQA.|| IO._\A.LU.U X «
Lol (_,S.u.w)l_dleloXl gl el
Mol dood (18 (Jo 3] sl Ly 3 <

6}@? pladlwl aic cayggSuall ddlb U pwis
Jjlendl s sla) 55gjo pc

|’|pumJ|L|o_cclJ|Jb[o_oJ2<
Ulacl elpal sic Mol dosry (Jailg <
alw3lg diluall

5T (s L] Jguogdl (0Sway U +lja3l
usdiai) |
Akl =31 Tl Quoli 3 <«

Jlgall (e Jlab3l asylg <
U lad=ill dé)lae e dayyly jlgall plsdiwl

d.LALLqudJMBlLSJgJ Ol S Afaa (Jioy

bqdg Ulaisawdlg Lainllg 8)31 QubsSig

§9 G o3l (J] LQ.QJLLU log dub I caraiil

gl dasb3] araail |._\J|JLQA.|| AL X <
o]l

wLST &y 3a31 a9 ol jlgadl podiwi 3 <«
L_o_LJo.LLHJogQ‘ulA.m.le‘ugJAJlg IRV
lggilibs log dub )l &iiad 3|

slac] 9 jlgadl plasiwl le paidl <
.Olgpitallg donb3l

1G1:1giSL sl jhas - piai A

O =T (W) | L,QJA[J Gans Ol (1S

] Jgogll piuw &l i [dmg LJJ|9J.uJ|

JBUI U leldd sgow (jgo JWdl dajo

slegll jljiml Jlbo ;9 jiall Agi Loy .d9gy=aoll

Ol calwdl (Jludl (b= UI Sy A4

pldlg Golaall

aic laily slegll (9 da=lo gibg (e yosal <
oWl AL wiai el g . (uaawd |

WE

1y LoYl phas — piai A

Ol Sy }LLLSJJAQCUJULLOJ'P.CL,J'QB'
sUanllg yaslaall (9 day8s wgas \_\A|9.U
.W9jallg LplLUJgJJ|Uochg_LmJ|(_,J|92lJ
(5367 29 .wgall odm wald Lajgai sagy
jlhail ] wasgaill Jals dlegiall dighbyll
U3

Jn68 ayggSucll dJJthoJ|L,J|gB||oM| <

sladl jlay goSiy (sl Lelll jun (9 - bo..\gag..\.l.c
Jlpsl Sgan ] 81Tl days pai (598 Ol (1Swy
NULN T Y oY | I TENT LaJlu.naJl..ulp_oJB <
u'uﬁmueb“JJAb—qabeabo;mJ dgbpl 3gag
lauwall oS (5o g
(_,.QJod.l.Lo.cdSJsuLqunJlsLoJle.uml <
L_ng_og.mgL,.QJaJUJAL,QdJJOJdA_vJoUJa_mAJB <
gl Uljial
ekl jua (9 dosbl (pjai pai ¥ <

32

Goladl jlps3l uini 2
dolc blai 2.1

]

LuLJ|L,.QJaJ|J_1AL,Qd_9_u.uJu|Us.mLJgASJ|oJAJ|
DlAQJLQQ.”UlJ&LDJJ..\Q JLQAJ|(_,SL0J|J|JJJO(QAJJQ
sl oWl alaj yoy=iy 38 jlaaidl clya (1o boéuy gl
gl (o douiy Jalal L,.QJoJlJ.uog.ou.).Q (Gadiil gl

Gw Wl yadaiall bhsiall
L9 (% 15 < d=w) ¢ JJa.n.oJlung.Luoﬂu.m.u.wp.mB <
i (Go2b3l uSw gl wual Wio) dasso pe dla



J'-ealw-‘*»udlwy L,JltoguogJBlUgAJaJlLsagJ

e baial | jpid ! cuuw jpall jlgall yo)=i Cua

jlgadl ;9 pguingldl (Jgnuall padiui 3 <«

(5964 (robll 4n'(,8 dosbl 259 (g9 jlaall Jupis

rendl 35U I

d.o_vJolg_uog Ug..\Jl.).Jll_nggJSJ.oJldJ_v_uw[o_QJX <
D ual 8)ial (_,JIgXlJl.uAldJ..suoL,.uu.wg

=I5

v | X

Juani J1)S5 JUA (o ) pall L:eJaJlJ-mqu-w Ol (Swy

plaaiwl 6 bo A3 gli 810 LauggySaall 9 Jliwall

ylel) ddle Lasgg)Sao Bja8

S Gin pandll Olpe (u (@585 dac jlga)l Wyl <

[OJ).UIU.OL,.LC'LQJQQJSJ.D 5)a8 layl buai 3 «

blg 600 (sgadll 5jaall pasiwl <«

Lajls (_,AlAJ(g.L]O(_,.LCJLuLQ.“L}ULLSl?_JD <

Jpb €999 J] cuwliall pe U3l (sogy 29

&yl_leﬁJlJaJlulAJJleucblplwleL}ngl «
G yiice] | (usid | dsy b gli:'L_J_lg,Li'J plaaiwl sic
-L8)99)S40l)

pogillg dl &ilas ar

eyl CLS?_OJ_}.O o)lpn Olayo L,.LCJLQA“ (J.Lsou RO
Bl (jyall ung S L,.QJQJ|

alaj Uu.)AL,B O W lesSIl wuwis o9 sJLQA.“JlJJO [GTTTEN

jlgndl ub @le vic oWl

ekl s 9 Ul esdI (_JlAJl Gle Wilo yopald <«
g lgil] G

wggSuell 2.2

e 3A i bosie Ulaliydl 0dw dleljo e yoyal
-L8199)Su0ll

-

Gl jpb 2ol 08 gl jun jlaa 2o Jo=ell yuodl

NEENRY] L_JLJ..“ alaj pws J] (SJngJl.QAJlJ Jpall

da=lall (Jio — (Jomoll (ju d8luall 31 Loy«
Galal wiladlg L,.QJQJlJ.LAulJJAg—ugSJl Jals
U983 Gle pw 2 (e wll

a8 Uall pégi 3.2

UST &uas Jjlgs ellging (O3l o dm guii Losic

a8l (o

150U 3] Jpodid | LT jlgall L alai 3

39 eldl s 9 DJlJAJl dajag jlgadl bhaing clldyg =

O] Bole] (J] aling

Slosiwdl 269 (9 deludl =lai]

Slaeiwdl 269 (9 délall jlgall J9gs Cun =

:ddando

jleadl wdlaiy
BJ‘\§1UAJ’J\SJA}MCAM‘@4}§A@A‘A‘ASL\}
5,380,500 2l sy Gliy) pe Jplill puny (B (bl aS Ll

n9gillg digdl dyloa 3

dsill slgo (o yoladl 3.1
S0 aill 8)Ls e Wlola adsill slgo dals
Lg)aiwl 85lc]

cuun (Jasio (JSuiy 89480l OlgSall (o pafas <
lgcgi

33



ar Qj=il

Wil
T (_]Lo_ﬁ.'iu.lzl @uaj 4.1

laniw dl.o_v_x.wﬁlclagJJ.Lcd.u_ouldJlA

.

JIQQJIJ'-’-'ABI aliso EgJL.uJ.mng.:oJlL,SoJJngld.uoLo.dlm_quluim
gl jlul) jlgall jLiadl alico oJ|J|LhS.a.i JSuidlg (el Jud (o «jlgall
duuwell OB WUI
s duwell OE Ul pl..\a.u.ub eliSay
bl dalidell u:qung
cua Liiad |
a3l Oljua cad Wl bbwall a8 dub bid | (o =i
o 3l yoguaillg
600 W 01min 00s
on/off menu open start/stop
shj3l
b o 8)guay dalidell waiWgll jLial jljj3l eladiwl cliSoy
eladiw| Guell il joHl
jlaadl Wlay] of Jusuds on/off on/off
Uil (b dails aid dojlall menu
Olalgdl yoye Ulogleaoll (i]
Gl bbb Gbgll wilbg ®
jleall QU aid Wl Syilogigdl aiall Open
adlay] of Jusduil] =y start/stop start/stop

Glogleall o=t [il Lle jail dil:(uay losic :dlaado
Wlgl Bo=]

duucll O LU
bl OIS dagll jLiaY wuw el (GUall yuoll . yuol) dwlwa OBk o duuelll O 8 Uil

eladiw] Gl (g Ui jo Il

Jwd! J] adb il 9 Jaidl 17 by <
(20l ) &I (3 Jaid Uses >
adlJl jbow Jlgadl juiadl aliao

bl el &l ow sagy huall a8 jusi jlg sl juisdl alice pladiwl eliSoy

daw0g (Jlarell dawg Ldgll Al paw (9 el Al (9 jelai U
caolipdl Jo3l aidl Tow o aol 1S Liad] O L5Y u.LclL,Q

sail guia3l OlaiY Ay (9 JJA2|.).L1J|..&9_J(5JA| 50

C o ’ w1yl (5131 810 jlgall jLuA aliae joT Slie 8 3allS
Slio dussiall 8ol jlade Aall jhw yoy=y Aoy Clel of Giol (JI Jowall wic
(5_]|.A.||dmuu.|||o.xm (sow) o (el dub lWad |
TR LJLUlS.DlglCLL“A.”Ja.Ua.”lOJQUDJ_?_”OMgL,BLSJJ

Ur2iddl (§3b ol 3l (oguaill i jLaadl

daline Jusid (§b U] doila)l auwais

34



gl Uhid dubhsly pai 3 <
dJs_ou|..\sJEJ.w|d.S.uuL,.QJaJ|JJA..\JJ.u[o.uLJJA
Uo=s bouic .dixso d)ial sypill dagpo (Jusuil poiuy
d350 jleadl (Hay «cayggSuell Jusiid dayybo (9 jlgall
M pill dagpo poiwi o8 JJJ.LL”C[AQJ.OLJ.O.‘DJL.UJ&DQ
g9 Suall umui dayplo <lgiil wic (in (a2l (9
.U=all

--'-Sn lIglA’I

aie jlgall b Gleg el jin (9 aiSio slo yglay
Gle G 158y (Jo Laub ol wilioll lallg al]
ekl a=) Laisiall slall awol JLQA.”::'..\'

(_,Subog.lgBI ubJIelmn

oWl alido (_,.Lc]a.ma.; losic jlagall UL ala)

Ugx LJ.O[SJ[JJLQA.“ wbl aif uliSosg (_,S.ulong}H

O Uasdoe

aioll deilbg abqii L,JLJJ.QS.HJLLLH glasil aicg =
Lo wl eJ_C) liSiay iaicg .ol bS.ulong)“

lgiund ((Jusubiill FLUlJl.QA.“ Ol Qaig 13] =
d.uouJl

Uriii)l dbolgo pi 3 jlga)l b (§Me] sicg =
Ui Togl . (spal 810 Suilogigl

vl aid) WYgwd «dligb 830 jlga]l Ol i3] =
Jalio uBgL,BLU’LoJJJLQA“

Oléalall ar

plasiwl jo Il

aiggSuall Wljad jlial LasggSuall

2o lguidl dnjo g|s|g.LuJ|dAJ..\Jhm| ayl guid|
waiggSuall 5528

chS.ul.og.;gXl aolpdl aolpdl
dggqw JSy 5)liaall donb3| juani

buall gbsgl  lapall glsgl
wuun jlgall bus Ebog| cbo;|g.o
dwadid ] due |

ekl jua 4.2

jlga Unsisi Jrqusi leilihs (30 Lahall jua (6 aillsgl]

L,.QJaJl_paosbal

G0 el jun osba | usid plh jlgall wb alai bosic
(_,_oJa.u Wyai (858 o 5 (o (_JgJopl SRV uLle aig dla
sl 80 (alall jun 8:L5)

jn 8:Ls] (JgSi wailbglig ulA.LuJJlEnglloJa_D_OL,Q
(Jud | «lgil aicg d.mou|;|.u|cll_su.|.mb_QJaJ
ekl jun 3:Ls] (alis

Sypill dagyo
Vi dalall sic sypidl dagro Wlaylg (sl piy
LQAJ' wbg &ugeill U9 pe Galudl <lggll

Ulaalall 5
2o wuwliil) daoino (9 dJlJoB|uLQA.LoJ|[oM|
djlga
pladilwl U laalall
Todl) &Sl dSub = Sl | &S|
=l abbudl preaig
LSLw dSub ®
U3 g
aic 313U ;8lg = Lol Gubll
aswid| e <l gud]
5 b Lo dySlu|
uSlud| &Suidl po @
alajl Gala)l (6

wiggSwall cuwlio =

d2U1 bus

JlgaJl juiadl alice plodiwl dell lusl A1

2 Gle bhawsl 2

HW sl @69 dblid] yopei v

de | bus

Jlgadljliadl alico plodaiwl delwdl busl 1

2 Gle bhawsl 2

L9 daa rdbale

S 13] o 47 dadw , "duwlwSl sl glsgl" —

X ol jlaall WOlay] LT ayllg wbgll (b= dub Lid

olaaiwl Jol Ju8 6

ol . jlga) Jo3I Jupibidll Jal (o landll gldgl 5
.Olaalallg jlgall

0 (_]gil Uraiail 1 6.1
LySIl glhail sey o LIUseSIl JLUL Juoolll s
LJJLQAJWUQBM@JOQM@ dlgb &,ial
O Walo
Ebog|(_,_9u99 (5|(_,_9huaJ|Ebag|clps|g.oLhS.o_l "
cLuuLwBIJa.uaJI
41 dadw ,"éL,_quuS'/h,uaJ/,_cuag/"
a2yg Bp0 Jg¥ uiiaill (118 dalelg jlgall L a6l

35



ar w3l Jlesiwl

plaaiwl Lelall jun 9 daljl alaw3l ayaiiy pd 2
bjg pcli (1aie

Jledl ol @alel

a3l dygqi 8 «jlaadl auy ¢l syoay

3 day I Gle @ylguidl sl

8185 15 (le 3 30ll sl

O jlgadl eyl

aaljll eJa.x_u)“ caraily 8 (elall jua o3y boaicg
i dbgag L“J.Jg.;bo Uglro ploaiwl

ONOLRW

SWlesl aubii 6.3

L",Jg__ll.z) Uaglro ploaiwl [3un O lesSUl Cadhils IOQ «

Jlgadl a3l aliae pladiwl JWII pgdl sl 1

> Gle el 2

Jlgall jLiAdl alisae pladiwl (JJl jguidl bbusl 3

T D Gl basl 4

Jlgadl juiadl alice pladiwl ddlJl dwd! lbusl 5
> Gl el 6

8r0 Jo3 (il Ol sy sliby) &b LI (6 jolay v
el 28

pladiwl Jgi Uub jlgtl casdsis 6.2

9 LQJOIMILJJB‘ULQA.LQJIQ ekl s wauaiiy @8

JjlgaJl dowlgy 30 U3 |0L9_|aJ|..\|J..c|

ol sl slgo (o Llay 3929 pac (Jo st
ekl jun 8 sl poliel ol UlWles

Urainill 2b8 7.4

start/stop (e sl .1

(u2dd] ddec jlga)l glhd)g v
Jouall Ebog| &Laa gaol on/off Llec sl 2

dulac jlgall 2hd) (jlgadl UL Cnid 13] :dlaado
Jaiwy () (1Swy LJJS.u.LLlch?ﬂgngQB..\&J Fgsesutil
~ypill dagro Joc

el daypb bius 7.5
Gueid | daypb dabbid] goy=i jlga | Jusuid aic
2] dayyb Ja2us wliSwyg  dbguaall dajidall
(Al i daypb bus gl jgall le dajidall
menu le ol 1
Jeddl (G dails jlgall aisy v
Jwiadl alise pladiwl &gepoll Jusiidl dayyb jial .2
Jlgadl
ddy b (JS wuua daliad] jUiad] OLilSe] walias
sy
> plaaiwl dgepall a2l dagyb J] Jaiil -3
JlgaJl jLiadl alico plaaiwl jLis3dl pusi pd 4
Al bhus ELIDgIJ_LLQJ cliSoy jWidM &g -
startistop (L b5l 5
.Qbgll L,JJLLJJIJ.&_“CLUJLLLL“LJDJ_SU v
pmﬂ|JJamgbmJ|Ebog|MLud|U0Jm v
Ul doodllg (Wl bhuall gbg (o agpall tdlaalle
menu e bbbl (Judd! (§ib (5giwo

36

Lw w31 Jlosiw3l 7

jlgadl Uasdss 7.1

.on/off olaaiw ;l.g jlendl Jus i IOQ <«

9131 gl onloff s uai v

wggSuall 8538 i Siemens jlab awlid] yoy=i v
. ) (Sguaall

esiill 1ol jlgall puay v

jlaadl Wlay] 7.2

onfoff plaaiwl jlgall cadgl <

el @ilbgll jlga)l glady v

b il 9 ayllg cdgll glang v

13] . adlayls 08 ijlgall pLin3l pac dls (6 rdlaado

jleadl calgiy «dligb djial « b L5|Ja_uo i ol
LSuilogigl

startlstop ol sAiwly Ju2did | Toyl <

Japall glsgl b lid] yoy=i v

Baall il sl dl jaw oy v

abay (Ju2ind] W jlgall QL aiai Losic :dlaalle
Gbgll (Jjll s=ll abgiyg (Jridl dulec jlgall
ol @lel Jusiidl 3le] L8 dreyl sicg b guaall
start/stopb_l_cja_g_.ol IQJ JLQQJI



wggSuall ar

wggpSuel) vuwlio pe

| OWleslg (ilg3l

Olaga) daio pe ()omall duomall (Lilg3l
S8Jbg .asgg9Sunl i

.dosb3| (jAud
Sy warggSuall Ulage dula (e (sgiad (_,J|g|
CLL]A.“J_UJOJILSAJJUI d.uaSg|d.LLmJ

dwaall ddallg duom A
pladiwl liSag ‘dauai
131 (_,JlgBl (o gqidl 13
(posdi d=iball chle Wils

Lay995u0l) Luwlio il

waiggSaall

lgiduwig danb 3l ab aigg)Saall plodiwl elisoy
e juy o seai &ld]g lojuag

wasggsSuall duwliall (LbIlg (,ilgdl 8.1
Crdaui) dauw Lad | (_c;b.bé”g (_,J|93| [o|JA.uu| (_,.Lc wesnl
LQ.LLUJLQAJ Ui pacg dalg Ldg (9 danb 3l
elaaiw!l (Jub d=ilall dga)l Ol dlelpo winy rdlando
Gogly 13] LW jlial cljaly 08 . asg9g)Suall (9 <L)
celuid |

w1 gg)Seel) cuwlio

| OWlasllg (ilg3l

L gg)Suel) diodo Cua (o L3l jLiasl 8.2

U031 WAl JYA (o wasggpSuall U3l dosdlo (Jo (§4aT
Lv_lodBL:olug..\JanJld_uw.LuamwﬂLm
9LJB|JL1JA|CL“A(_,.QB|LOJ99J.S.LAJ|LJJS_LUJCLOJJJD
1G1:1giSL & LoYl has — piai A
(JJS.LLLL”‘LU'L}ALUJLQJJ'(JQJDQJ'US&]JL,JJ"'JAX'
chLmJIsIJABII..\JIUu.o_bB “«

1wy Jlab3l gl «

L_,.QJOJ|J_LAL,_C)LCJ[9:U|@0 A

(o B30l LuggSuell 55048 (_,Ja_9|(_,J_CJLQAJ|Ja_uo| 2

TR (_,J|uua.|

RS RRY

L_J|J.o o.)..c&lJB|UQAQ| 4
Llum.Ud.LoloﬂJAdAJJng||JJLJ9LJX|ulS|.)| -

LQJQQJSJ.OJJ wuw lo dil8 ol

JUJA|8JQBIQ‘JJ.uJLu.Lug|LmeleX|UIS|J| -

0199 Suall cuwlio pé U3l (JoSug U3l

w

Slau aoud slgeall 0ig9 Slgo (o ggian U]
(o9 -.wa1ggSuall Ulage  duwliog &giuwll dogléo

wa1ggSuall Ulago (§ali ‘g9 )Suall
oglanll i3l 1o NI
Wghull Galajll @jall
Clwygdl =
eglaall cliwd] =

81 yal)
UolSIL aajall (Bja)l =

Goadll go JWllg

plodiwl eliSay :dlandle doxall Glga3l

dé=lo Mio (duiveo alal
wdad (alaj wgS (9
oWsll A

]

Godd b_eJaJ|J.LAJ|M30uAst|uun)lJ
(_,JAIJJ' L_JLLII alaj jwsS J] (59829 jlaaJb jpall
daslall Jio — (Jomall (ju adliall (Ja5 31 uny <

Galal wiladlg L,QJaJl}uuleg—ugﬂl dalo
U831 Gle w2 (je wLL

waiggSuall Gljad 8.3

Lgilolodiwlg Laygg)Saall Uljasd (Jga dole 33bbi (e lim gdb| cliSiay

plsaiwl s9r0sll 3oell  LasggSuell 5308
blglL
.&JuhuAJ|ELa.9Jog|U.cM4.U|&.g|$! delw 1:30 W 90
Labll dblgoeg dozb3l saai &l3) dclw 1:30 W 180
Awluall doeb3| (i gl Wlaw3lg pgalll gb declw 1:30 W 360
plalall gbg (uawi delw 1:30 W 600
Jilgud | (prhus da18o 30 W 900
oeb3| (awi dunmnio pé (sqnall 8)uall
wggpSuwall bus 8.4 dojitell pudll

9 sg0dll LayjggySaall 808 yalai (jlagad| Judu sic

dayido do1asS ajls dub il

31 dadiw— .UloB|U|JLuJJ! wely A1

yslall jlps3l wisly dwla)l Olalidl slelo way -2
33 daduw—

OlWleSllg ilg3L daleioll Glaligdl slelo way -3
| 37 dadw— . ayggSeall duwliol!

ayggSaall Oljad (o 8j98 (JSJ 50w jlaadl apisy
Gladl (9 lojusi gl dnyisall darall olaicl wliSosg

imall

37



ar dylgudl

ypill dagpo

530l jusi 8.5

.bg (§i(=,_<§6m| pusi eliSwoy
JlgaJl juiadl alice plodiwl dowell jusih 8 <
. l“ . & --II - s ;' v

LayggSuall 5539 juni 8.6

et 5T asggySuall 898 s eliSa

< ploalwl cargosSiall )58 J] Jaul 1

alian pladiwl digepoll LajggySuall 8508 sl 2
Jlgadl juiadd|

i 099 (u2ddl sao Jlai v

Uieiii)| painnd v

sgeddl 8ol dbguaocll 83all jglaii bovic :ddbadoe

danll Juai jlgall pgdy dolg 900 waygg)Suall 6)aa

pladiwl Jusndl Toul . (usdid | poiuy Mg .G Lal

_start/stop

onfoff e bl 4

8ya8 ablidl ;9 jebay .Juoill o ls jlgadl apay v
i (Swy .dayibe dotsS (sgall La)jggySyall
lg (sl (9 Laigg)Sunll 6ya8

alice pladiwl dygepoll Lajgg)Suall 5ya8 yial 5
Jlgadl juiad|

5allg LasggySaell )08 dblidl (,9 jelayg v
dayisall

2 Gle bl 6

Jlgall jLiad] alice pladiwl d&geyoll 8ol yial .7

start/stop (1c ol 8

Ui 9 jlgadl Tay v

Uad il ablidl 6 dvgieall doall Tog v

.duigwo oJLLiJ|J"M Boall elid baic v

SPSao (JSuu diigual | 5L - LQJBC")(_,J_CJQM| 9

.on/off plaaiwl jlgad! Jusus LoSg| 10

WIILEN P

I lasal | daulsg d.LUl.LquUDJSJ:@L,.LCJOM lodic =
ggall e ilarall dasg <laay .6 puad 6 sl
(spal 810 O (e ool

start/stop (e sl

U] (9 jlaal oy

uad L dwlidl 9 dbgpmall 6ol Tow

Wi guo DJLUJ'J..\JOJ(DJ.OJILJ_Q_LULD.\LC

SPSawo (JSuiu diiguall 8L LQJB@L,.LCJQM|

.on/off plaaiwl jlgadl Jusus Lo£g| 10

O o

I larall dadsg db il yby=i ;@L,_Lcla_ma.l losic =
ggall Gle ilarall dabsg <lasd .63u08 62l
(SJAl o_po@(_,J.cJa:uo|

el paiuy 3698 el 9LU|JLQ.QJ| wb anid [3]g =
ypill dagpe

5ol juei 9.3

.bg (Si L9 dawll pusi wliSay
JlgaJl juiadl alice pladiwl downll jusi b <
. |“ . & --II - 1 ;' v

slguid] dajo jpusi 9.4

< pladiwl &lgidl GJ| Jail -1

JLiadl aliso plodiwly &gépall dlgill dayo bpsl 2
Jlgadl

SR (999 (2wl 8o Jlai v

Uisiiai) | poimgd v

Gl dlgdd] (o Jusiinil| d-QJJJDJ_LLQ_j e d]aa).l.a

29 L jleall Jail (pusell of Wil Jusidiill

dayyb pusi) . Jueiidl| jaiuy 3g .Gbgall Blayl

startstop ol saiuw by (Jusiiii) | 250 o Jusainil |

©< < <

38

Ulgudli
abudl jrani gl do2b3 jani cliSay &lguidl plaailwl
oo ja0y lgiig dylguid! ol saiwl wliSoyg .(sgl=l]
g g)Sunl| 2o dS e gl
lgidl Glags 9.1
AWl gl Olags clolol aliy

doab3l clguid| dajo
aﬂﬂfﬁ}mu\)}m (d"Q'_!Sz 0)1
4l
B dadaiae 5 gdine <)) sada (ddoww gio) 2
Slaudl
Gl ad)) (dug8) 3
] u...uj.\l\

dlguidl bus 9.2
.on/off (_lc sl

Uaaiill o la. jlgall auay

menu (e bbbl

Jdd] b ddbidl o y=i

alido plodiwl "algud 1" Jueid | dasyylb jial
Jlgadl juiald|

2> Gle bwsl

3 "dylgud]" dajisell dossll ablidl yoy=i v

Juia¥l alise ol sty & g2jall slgid] days bysl 5
Jlgadl

.dayidall dowllg slgud] dajos diblid] o=

> Gle sl

Jlgadl juiadl aliae plosiwl dgejoll 8]l sl

W< DS o

>

N <



hrgaySuall ¢yitiall Jbddl ar

Z195y520l il Jaadadl 10

g djli] jouai 8wl

Sl jLiadl alice pladiwl 8aall jusi pd

g9 pSuwall o jixitel | Jusdbil| pusi 10.3

adal ] Ui -l gl ] dny o pusi eliSwy
.< [OI . L! LSJ - A I s . A I LJJ! LJ_aiil .
alico olaks ";'U'_“gﬁ. }DJ}IH e ...d“'”L“L'. ol bsl

Jlgall jLiadl

Ju2i (g9 (dd! dow (Hai v
s il poiuud v

Ui | d.oJJJoJ.u.su Adc d]aa)lo
|JLQAJ Usil «uSell of & yidal| Jusubil]
sy pusil . Jusid | peiug dg .ubgoll LQLQJ)“
start/stop ol saiw b Jueid | @16 (_J.m_ouI

Gl dylgidl (so
8"’9

i loaic v
SSao (JSuiy diiguall 8L LQJX@LJ_LCJQS_ZH 9
.on/off plaaiwl jlga)! Jusuds adql .10

dabg dblid] yoy=i O Lle bh2ai bosic :dbade
goall Gle ilawell dabg <ladd .63ua8 60l (Jlarell
sl 810 O Lle bhasl

53]l jusi 10.2
.Gfg L_gi L,B ]| pusi ¢liSoy

Sl juiadl aliae pladiwl d&rgépall 830l sl

Jdayidoll 6aallg o pidal | Jusdid | dub Wil | (b pei

ayg9Suall go WAL dylgudl plasiwl wliSey

Labll 8oo Julail

AWl wayggpSuall Oljad y9gii
90 Ll
180 Ll
360 Ll

UJ_&J d ) 'I In- o ..Ilh!_é 10.1
LaiggSuall

.onfoff le bl 1

el 1 s jlgall puc

menu e bbbl

el (G ddidl o =i

alide pladiwl "dlgdd1" Jisdd | ddy s Al
Jlg a1y Liay|

2> Gle bhesl

3"dyl gl " dnyidall dasall ablid] (b e
Uretid | bauslg (uosll jlg il jLiadl aliaoe jol
ot o)l il

B w< <

<

(3]

> Gle bswsl

start/stop { lc bbbl

a9 jlgadl Tay
UaB L dblid] 9 & gymall 8anll Tog

<< by«

Olgpaall

B il Gl aaal) & gldia o) al ) aadailly a8 cds Ll <l g el

dﬁ ;Lﬂ OOeA .

] &uw;%w\Q\j}hiﬂécﬁééﬂfé.\.s#\&\})‘bﬂ\
GA&J@\_@JS]\UAFQABM\Q\JM\LAQQHY,L;g.u\

) A8ala3 jaa ) i Sl lud) pe 2le Cazi Vg ele 3ela

Lub syl

B (Oale Chual Ay sluie b a6l gal ) Lemlaly o8 Aaledll (il
IS el e 5 la1 00 .

B lelue ) el 4 gluia (ulalay s aadil g 08 48 sl (udallay
sl Al ()9 oY) h k) ooy puballad) i g 28 Gl 5,

Bl Lgdia g Lelue ] claldl 4 gludia (alallay aadial 1) 8 (ulallay
L& 138,

jJSl

" ‘?_@_;H\wgii&jjj‘?;gjje.\ﬂuﬁ}/_ ;

OV el S Cin a0 e () G e il

Joabll ‘

m laad A0 BIBY 3;)& ‘9 C\Ad ¢l ol eéi:\.u\_

B Lea se Apalal) ddkl) Cails Laiy 280 A8 ezl ol ol aa
Sy

aal_leiiJ.'iQ
el a9 Al daly 6,16 &l daab3l U=y aliag
ol dulygy wuun

dalyl 5318 bl
&8s 5 Jlga Ulgpaall

aolpdl 11
do2b3l slac) Ll aolpl JYA (o Wjlgs clacyy
ct_lJLmJ|Ja_uaJ| cLsgl iSwilogigl jliAsg daliall

dw Lol buall gbsgl Jga lalig] 11,1
doxlb

dauii (e Jguanll Ololb3l 0dm dleljo (e yoyal
D Lab

B L Al deada) aadia),

;)uha .\M\wﬁ\);‘?:(_;_ﬂ\ _\AM” ?L‘M‘M?M‘

b Oosll waad dlile Hhas 13 mjy?sjwuupweuu\cﬁ\
wu}luhwwu)s‘yu))l\;u)uemcum}@;ﬂ
}\4.\;\;‘)” Myls cu;JJ)SAAﬂL\ML\A}o)‘J;MLnJUA cb\.ks&edalu\

Swoaill t'iql.')!

Aa 0 de 4 ja A g A sluile GlaSy g mhanse JSG aledall dpeay o8
-5 a18:°.

Ge bl ala ) (i Jie crhase Ul (e aand) dakall
O ) sall,

Sy Iy s zeali gl olgtil g JalSIL aladall daad 2503) o3 Y S8
1a aladall slac) dlial ga,

) die L A5 8 il 6K sadall ol o salll aaas &) ) oL
A Taadal uadl aleat o acladiil Jeal 6 Y,
MJﬁeMu\M\eJM\?ﬂ\ \);Laes

J}.\H\ c\);\ } 6Y}| JJ.AAM u;l; ‘_AS: ob‘}“ @ ALl )}.\H‘
alall dgylal) u.\L; e,

39



ar aolpdl

2 Gle b2sl 6 dalyl 6,18 Gub] 1

Jlgadl jUiad] alido plaaiwl L_Jg_CJ.OJI>UJgJ|JO_._UL.)| ; @i 5 Jlga bUad|
2 Gle boawsl . O9Siall -l (po [
Juanidl Ololbg] ablid] yoy=i v cld (Jub

start/stopb_l_cja_g_.ol 9 2 65 10 (I T

a6 jlgall Toy v & Lllea J)
.uad b chLu.lJ|L,QchgJ_9_oJ|o..\.oJ||.).u v . .

of wlall yoguasy dblill 8 Glsliy) jelsi Losic -10 aolipdl s 11.2

tao Ul W1 wulail .onfoff e sl 1

Jlgadl wb aisl - i) ol jlgal avay v

chQg|cLulng||oL9_|aJ|p__L]a_o_u[o£ - menu le ol 2

JlagJl ub (31.c| - sdd] (g dblidl yoy=i v

) start/stop (e bosl - Jlgadl JUiAN] alice plodiwl «aolpdl» jiAl 3

Uolgy caudsi gl plela)l wld pac sic :dlaale ) 2 Gle bhawnl 4

Ayl Gia Grubll Juwdl ao Uil U933l aolpdl avlid] yoy=i v

Baall aolpd! Cuuaig Juisdl alian plaaiwl ugepall polipdl sl 3

Jlgadl

aolpdl Jgaa 113
ol lmg .plebll (Jjg JBslg aolpdl jWial go elde bo S .anlpdl plodiwl dggw (JSu danb 3l Slac] elisay
(J )l lhpall ddggue aol.u.x.”

Soadl al3]
WS gjoll (@Uai wuwlial| plalll Gl
eIl
agiao alawo U 0.10-0.55 ghdo A (Juoiwo (poiwo (JolS caré) (ua TENIRVENE-TIRY|
Lelll jun dws) dijgi (padn wleS (aiaw] eleS Al ]
[§TT)IFEN g| douid (Uula (Jgou dijgi «dSlgd
agido alowo < 0.10-0.55 gya0 pal 53910 pal glhd (5)8) ol SIORVEV - TIRY|
el jus dws) b "pgalll
agiao alawo <l 0.10-0.55 clow aflpb 8 clow dlolS d&Sow  'elawll sasi &13)
ebll jun dus)
-oulail) dpguall 8ol lelpo wny |
rebll
OWsIELY  gjgdl @§li waw liall plakhll bl
elrghsiy
Gloo U 0.10-055 ((Jald (&1)S (Bl wiyS ja (ISgp dopiyd Tdajlb (O lgpuas
ebdl jun aps) cuw
(§lso <l 0.10-0.55  oal wipS (8w wipS gja (ISgp dowipd  "downall Ulgpasll
bl jun dps) ) - il
&l b 0.10-0.55 UuboUny 2l gigay gf b gubllay a8 gluall Gub Uayl
L,.QJQ“JJAquoJ an]| dy g Luwio daloo]l
24710 (3120 ¢l 0.10-0.55 sl (Jigh jji )31
aboll jun dps)
dySdud | dSauid | 0.10-0.55 Wai ow 6 eloiw (lgipiday (ub Uny 'Osall publay
ekl jun dud)l

plelall wlal diiguall djLb3l dleljo Ly !

40



L:-’ Laro 1 ar

¢ yiinod | (Jusadni|

O W esII/L3I BICVINELY, wuw Lol plebll Bkl
ey

agido =l 0.10-0.55 B0 (Jalgb (o lggl Lo gl Wiljd doa0 Wilj

asSdw dSubg alaj (8ib 0.10-0.55 alas Wlail alas Wlygl dajlb alas 2hd

(_,JLQJ..OJ | 830 =lgiil sic duiguo oyl jouai v
FSao (JSuiu dwiguall 8L <lgid O e bl 4

I lasall jusi 12.2

O e bl A1

(_,JLn.wJ|d.wLu1J|UQJ5u v

JWiddl aliae pladiwl (_,JLD.LD.” dow jusi b 2
J|gJJ|

eyt

I Leral | j LAl wliSwy ((Juiid daypb (u=ai aic

Ua:u.] waaiiol | (_,Q (_,JLo.uo.H oJuo_j.QJaJ @,oL).AJ.uJLJ

S larall 8o0 jusi cliSayg .bgll

LI lawall slJ] 12.3
(Flarall 80 laps sel
Slaicdl smy 8:LsYl (4 joyll Ladgiy v

Lr" 12

Bjlw| jouai lgilasil s=sg ((Jilawal]l 5w 3yaai eliSos
daS delw 24 2lJ (_,JLo.fooMJa.uodJSm .dggo
L_,.:a_fil

dgll wailbg (Juiiiy b3l (jgo dadbsgll Jo=i duyn
dyguall Ol e Gilarall 8)Lb] aliss LSJA)”
(spa3l

Lilarall s 12.1

O Gle bosl 1

Jlgadl juiadl aliae pl&.a.u.ub o lasall 630 lausl 2

O Gle bl 3

baJILxSuLongleLo_LoJllw Ulgl doc oy

I el &30l (_,JJLUJ'.)&J'IJJJ

(Sl @ogl (uell peiy 808 B0 d=ug

9 (adiell Ubgllg (Jlarall joy dblidl yoy=i v
7 G ; N

< <

L9 i GUI Olpeill 615 -LygSIl glndil o) =
dale] (sqw clde lo b.mlnSCLuuLLuBlJa.uaJlgbogl
Sz 80 (Jg3 Jueidil b dslAJl buall glbgl slyal
L_,JLIJ.Q.S“JLLL”DJQ_C
35 dadw ,"510 ()9S (Jusiiill"

Juisdl  byall glsgl

cdaw Lw 3|
"as " bus dasU|
"CJgng"I ) - C-Jngl
"é-.l.JLUIHI ) - la-.l.JLUI
dpuab bow duigwo oyl
'dwgio 830
il glo 50
"Ladgio JHI dosi
Lle anlid] gglw dago bus (3Swy gglw dajo
Ulyo b5  yoy=ll dblw
'3 doy I
&l + (09 delwd! gly
(29
'Labgio
‘abgie ol plic]

byiall (L0 dublidl plic] i) (i
(06:00 écludlg 52:00 e Lo i

(jlgad| goi v caliay O (1Swy) gisael| bus gg !

duw w31l busll glogl 13
caun &jlga) duw w3l bhuall glsgl s eliSay
celila bdal

Gw w3l busll g9 pusi 13.1

.onfoff (lc sl

menu e bh2sl

Jlgadl juiad] aliae plosiwl "lbwall gbogl” pal
> Gle sl

JlgadlLiddl alide plodiwl sl jui 8
huall Ebogl Wl lils Jaidl > plasiwl eliSoy
daladl sic o pusig ad Wl

menu Gle ol 7

Shaa" QIHUQQJ"&J.ULUJJI(_,QJ.QJQJ v

Mhaan" jial dapall gibg lhan) 8

Qo Ul Olpusidl 615 <bpeSIl glndil o=y :dlandoe
(_,.mlnSCluuthlJa_uaJlgboglL,_C)

CETINERE G O

dw lw31 busll glsgl le dole 8ylai 13.2

duuhu2|bm_||ebog|dg.s.d.ol_c A lim waj

cLuul.wBlJa.uaJlEbogl alqii .giuanll s Ulslac]g

Wjlgs Uljugad Gle

O Uasdoe

ds Ul dw W buall Ebog| Gle [o_u L,.L” u|J.u_1uJ| u
Joall Gle (spui Juall 8:bs] saubg i Uguog
TN} AJ.cBl(SPwB(prlb.LmJlgboglgm
Japall glsgl

41



ar lisllg caulaiill

dclud| juei 13.3

.onfoff (1 sl

menu e b2sl

Jlgadl JuiAd] alice plosiwl "luall gbogl” jial
Sabgll" JI d.o.u|>|o|_\3uub

Jlgadl jLialdl aLLo.o pladiwl Abgll jusiy b
menu e b2sl

Saon" jial dowall o g laanl

Noubhbwe b=

Juiadl ]o.uaJleLuosl

duw Lw 31

" wabgio da) o

3ng|(_,_9Ja_o_Q o) lgb| pi) dino ub l=iwl
a2 gl buall dalel J.su wleo
(B0 (_Jg)! Lj_lsuw.ll

huall glayl Ja.uo(c_bog|

"hpall glay] poc alool

(laa)l g9i wua alisy Ol (15wy) glaall s b9

d.:olAJlJo.uaJ|Ebog|(_,.Lclo.uL,.Ll| Olpeil idlaado
L_,.Lc LSJ.LuJ dud L | 09b0| o..\.wgﬂ”}“ ug.:og a=UL
o1 3] (55 U6 (53331 bapall glsgl aron Lol jgall

-(jadl

1 Lol phoa — pdai A

WOlaady (J] joaili o8 jlgadl Ob alaj ybgas

Ol 1S glCLLUJlADJlAL.JLD.lOJ.D LSI[O..\A.LLUJB «
UluS@JLQJB‘JLQAJlub alaj il dola ds=e
abud| (b aaj

abitl slges dw Al Olslib3l dlelpo e yojal
42 dadw—

UligSo waraily do Al OloliyPl dlelpo oy 2
aJa.uJB|g|Jl.QAJ|

ey WA oy ) 13] 3
0l Girbo Uslaar jleall OlsSo Gaaily b -
.docl dbgd plodiwl S o=y waraaill pbg -

Labll jun waudaii 14.3

PP,

JLQAJUJAJJJJAH(QAJJAQCLDJJ.LU CLQJJJQJLQJJQJ.L”

gchleAJIg.o glulpxl(sl}uulloaa.uwéﬁ <
(sA31 WM G163 wlaliio

ahitl slgay oAl Olslig3l dlelpo e ol 1
42 dadw—

UL ol galw igibo Jglaey warhiilly 8 -2

Urall albio padiwl syoudl plwidl dbs 9 3

S W Geladl jua 9 3] grall Olalhio podiug 3

(iony 5 nial | glgy | (3o alail :dapai

Ugaslll poac o Guiphs (e (sgin sbo glais

] 48185 (o 820l La1gg S 6538 L,JOQLJ

prm.waBlL,_Qd.o_v_loloJl..\a_:o (a8 o

NeLEs)

.docl dbgay gloll jus auel

.agiso uLLlllo.LULQAJL_,.gJaJlJJALJJ.Jl 5

>

42

alizllg varbhiidl 14

ol Gle Fold (Jlay GS By ay iclg Wjlga Lalhi
.dlygb 80l diadsg

cubidl slge 14.1
duw lad | O lalaiell pladiwl e paibl

ilseSIl Buall i - piai A

lelJJ.QSd.OJJDLLuLUJ.QJLQA.“L,Qd.LCg_u)JlngJOJJl

oJ.QA|g|(_,JL9J|Ja_9_mJbLo_1Ja_u0J.QA|,oMB «
Jleadl albii S gL waais

lauis
Jleadl alawl pai duwliadl pe Olaliioll
DJ[AL.OJJOJJJ'Q.OQ'CU_UJ[AULOJO_LD ALy X <
U.ocl.xJLchou(_,.l.ctsg.uJuLoJa.del[oMB <
UgasJl
CLu.uALQJJQ.ULJlAJ.QJUlglLJLQ.L]CUIlo..\A.LLLUB <
L5|JAJ|LQ_1J0_LLUdJolAULo_|a_de||o.)A.Luu2 )
Slgo glalAJJlqu.quS glelAJJluLn_la.uo AW X <
Glwgdl el &GS 13] 3] (Juiw i lw 3L @ lizll
) L_,.L?.D.HT—JAJILQJJQ.ULJLO.LL?JLJBLQJLJJOQ.O
dloc (o Llay Gle 8 ayaa)l diniawl bgall (sgini
alil
L}x&)lf_\momwlwﬁlbgmldm_cl <«
eladiwXl

d9)20) dieoll @bidl Oladei le gib3] eliSoy
aball 13 n|p2§|g aJa.UJ)U d.u.uLqul oua.u.H ..\|9.o

jlgadl waudais 14.2

dJ|u_\3JXL,SJ;JJ_Q_aJ|9AJJ|L,.LCJLQAJ|LmJa_LuroQ
Gb Wl cadaiill slya (po dalisall aJo.LuBlg leABbJ|_po|
cduw el pe wadaiild] olgo g|

'(gg_pu wlol phoa — piai A

g gl (Swy U1 diljalg J1V-EN] WP ENTIRR RENTTTD i1
Lol

Opdawd | polic gued wiadl jdall AgT oy <
JLQAJIULUIQJJuSUDLJQXI(_JLoJoXlJLwILmJ «

IGys wedu phi - pias A

Sy pgalll Gljlacg ggmallg dilull desbl LiLs)

.. . (U=l O

Ue a8l Olalwgdl dlj] le Jusiid] (Ju8 yoyal <
WO lesSII (og (usuwd] polic (Jog eladl jun



.docli dbgd pladiwl ¢l o=y wraailb pbg S

oWl alaj waudais 14.7

ey

oWl alaj jpall (Galy 38 dadw pe dayplay cadaiidl

alaj dablS podiui ¥ <

ahiill slgay &l Olalbdl slelpo (le yogal 1
42 dadiwo—

dub) waiaii dbgd plodiwl wll alaj aghaiiy pb 2
abjl Lalhiog
Ul wlWl alaj Gle 85gag0)l YA :dlando
U daili aign OlwlSsil (] gapi bghalls gay
el jun 8:Lo|

docl dbgd plodiwl el s=y aranilly pdg -3

Wl i 2ile waulsii 14.8

i gilay jpall (ol 08 dadw pe dayyly il

oWl

alyj daw s gld.u..\.s).o dli 18 |o|..\3.1.w|LuAJ <
auhiill

o la caulais ""6|J|p|m"' | Liai «

caaiill slgey dwo Al Ola b3l dlelpo e yoyal

42 dasbwo—

.docli dbgf pladiwl U s=y waraaill pbg 3

-

humidClean waihiill daibbg 14.9

jaa cadail) oyjw oy calbidll jjei dasg (Jied
wub iy cahill pj=i dabg pgdi A (s (o alll
Sy g . Gigtbo Jolao pasi YA (o OlaluiX|
dgguy Sl dlj]

;Loulaﬁ(_,guubuﬂo.)l.ounuuﬂaga_xo N

ULLLSL“JALJLLLAlJUlALQJlL,QCLQ&.LO[AJlJ?__z) 2

(_,.QJQJU.LALQJQJ.LD(_,QulAJ.oJla_m 3

blg 600 Laygg Sunll 838 sl 4

(865 5 Lle Bonll sl 5

399 Suall (Jusids Toyl 6

@8 300l o wlWl Wil daall s slgiil o=y 7
spal

.docli dbga) el jun awol 8

agisn U laiy Lany elall jua Wil .9

al=llg waulsi)l  ar

jlaall agalg waubsii 14.4

dealgy ypall @aly 58 doylw pe dayjlay cadaiill

jlanJl

gl &ioso dibls glalAJl_oJo.w[olwlLum <
alyj dowls

LLLLLUULLLJLLLUXlquanglL,.LcL\Jo (HeSJ gial «
Ll @619 duimallg dypuall gadl dljl le yopal
Jgall Gle paudl Uslug

Slgo poadiwl o Jiw U.u.l.ll.uu2|aJa.mB|clJlAbB <
Al | adow ) Juiw gudi Gw W duauasoe dlic

ahiil] slges do Al Ololidl dlelpo e yoyal A1
42 dadw—

(_,Jngo UJglowo clJo.w|gJJLgAJ|d.QA|gl_QJJa_u.1,03 2
u:.do.udJogSg Calw
jlenll dgalgy daraly diigl 899 Ui :dlaado
g|elAJJ|d.mcLo_LmnulplA'o|JALLu|umu
Uoxall of eliwdl

aliedl 3ol g (Juiw yubliliw3| jlgall Olgalg @0 3
iiw puliliw3l li=ll slge (e Jguanll cliswy
.uaaidiol| jaiell pe gl sMo=ll dosa (sad

.docli dbgd pladiwl S o=y warasilb pbg 4

Ub=iwdl (gl wasis 14.5

@l jpall (@aly o8 dadhw puc da) oy aylaiill
(_]Lo_v_uuéll
cLLLchog.oJl..\Jl(_Jl.o_v_wangLloJa.mmX <

il slges do Al Ololidl dlelpo e yoyal 1
42 dasuwo—

gl VWl daai8s dbga; Jlaiwdl (§lai pwol -2
.dubjg decli dbga)

dacl dbgd pladiwl el o=y agaaill pdg 3

SWlest! caubsii 14.6

agaiill slgay dwolall Sloligl slelpo Gl Goyal 1
42 dabw—

Caraii dbgd plaaiwl d6jinall plelll Ulay awel 2
Al g1l Jglaog dib

dbg9g (Jalw Higulo Jglaos ul.leaS“oua_uJIoQ 3
adaii sl g8 gl wausis

Ui pulilwd | Calbioy dySbudl aSuil] caglaily 08 4
BUub3l dlue 8 of
gl &yaxo day padiwl syouidl Alwidl dla (9
Opall aliio

43



ar ORI Lle wlsi]

,ilsgSl Gmuall i — piai A

JUpal (e Uid &adull pe adodl (Jlocl (sghis

eld L_J.AIL}.DUQJJ..\IJJIL,J.OJIPQUOJIJI}QI[O_DDMQ «
jlgall e Olo] <lpaly g) aaws

Y amomJuleaJag,olezlwz «

iy djpaio jleall 13g) sbyeSIl (S {Sb
211 Masll dosa jSpo gl deilall dgall Jud
L‘Uigidi'lﬂnd&mwéngigﬁ:‘) I9'

‘E

<«

—

EE%

OAMiAd e uddl 15

dJa_Lu.u“dUa_cm Mol clwob g.OJUlLLLS.ﬂJ

Jlaidl Jud (_JUa.cBl L,_Lc u.l_qul uLogl_sw (Y Jjlg
J.LCL.Q.LJ[SJCU'L_UJLJ.LLNL_LLA&LL“J.SULOCLOAM

-dyygub
18 Lol yhas - piai A
JUoal (e Ui daduwdl pe a3l (Jlocl (sghis

p.gJa;o.uuuou_j\on|(_,.mJ||09L|aJ|\)|JS|Io.m.)A <
jlgall Gle O lado] <lyals

Masll Ebo..\m Usaild (jlgall Jlaei 13] <

i ol) cyAY) 15,1

Jlbae3l Gl wlaillg wuud| Ub=ll
eIl S pwld Jo] pi e Uo=y 3 jlgall
=lyeSJl Sy jlgall Jiog
yolaall (§gaino (9 jgoo (§Ul
Jobaadl (§gaiso (L9 (US| jganll yonsl <«
ghaio JlyesIl jLl 310l
Ui d8321 (6 (5831 8jga3l ol @82l 8:Ls) CilS 13] lo yandl <
aubg Jla
Jolbanll (§gaio (9 dgagall jpanll (Jadl 1
.Ulgi 10 L,Jlga..\s_x}q,:ao.HLL_v_uu..\.cl 2
I aisy Yol daalg dpa) JBII Saa 3] v
Jbai3l LT (518 o)1 Uaall g)y aisg . nmuaoMJs}m Uuaild 3000 gl jols 13] 3
45 dadw ,"“Ma=/l doasr"”
b JSuiy laleo yud jleadl b jleadl usiid ) 3=l
Jlgadl vl glel <
ol miw3l day b (umai i - pgay 3 jlaall
Ao g) ywlaall (§gain (,8 jgell slab] JYA (o (TbseSII Ll dSwb (e jleall Juadl 1 0 sebg (dwill
. ; B s L
w3 huall glogl (9 (G585 3 Jguac L8 Uoleiwdl hai ddled adgl wlld s2yg 2 «yolymiwl>
o (glall jun 8:Ls) 3 Lelall jun 8:Ls)
Mozl dosdy (Jail < -Uo=i

45 dadw ,"Nawll doad"” <

clal) RiLs b cials Y 15.2

JUac3l e wlaillg wuudl Ub=ll

cLh_v_uu..\.c|gJLQAJ|(_J.1_9_uqug| LbAE)lJ dub Widl o =i losic -1
Baalg el dSuitall Chon 246 UOA“E).IJ ok (e dib il a8gi Lo sic

A Gaa €My dub L
"Exxx" UaAJl

<

39S 33ag Aol dossy (Jaild ojgeh jSi gl éub L 9 UnaJl €W jgab yaiwl 13] 2

Uaall

cLo.Lcngl.QAll Wl aidl (E0532 UnaJl €W db il yoy=i bbaic 3
(@5 10 oxy dpsii welg Jledl s abql E6501 Uaall €W dblidl yoy=i booic 4

44



ualail  ar

d.u_j9>!|cLo_|o|g.oJJ oo jlgadl 13
dwjg3l 4o laidl cl.cg.mo.ll/2012/19
cl.ugySJXlg au b eIl O}QAXLJ duo AJ |

waste electrical and) doy sall
.(electronic equipment - WEEE
)l jbIl 5 aai dawvlgell 0dmg
SLidl (Jgo pran ;9 (spuwi sclgal

8jgadl 8o leiwl yoguaiy (_,JJgBl
LdMoiwl Bolelg dayaall

B

uolaidl 16
s34l jlgall (po yalaill 16.1

ualadl JYA (o diued| plJl slgall pgai sale] (1S
Aid| e ol ddyplay jlgadl (o
LpeSIl (B o HLpeSIl g lall gpl A
sUeSIl (B8 2hdl 2
Al pai 3 déy g jlgall (o pafai 3
d.u.uu.).ab do Bl Ulogleall e Jguanll wliSwy
(s ol Uawaiall Wyali (ga) L.JLQIA.O.”UDUQJA.L”
Lg_l&wg,.dld.x._{wo.llgld._l_alﬂlo_jl.)!

LQSC!JQ(_}.DO9[J0|JJ[JO.D(_,.LC&J.LDJ||..\.DUMU
BgJLquszQB (pass 5:L63| jolao J8qiig .E ddlall

el Gle wiswe yawiio 18 d9ysoy 3] (ouiud
(FD) gisall p8)g (E-Nr.) aiiell pdy 17.1
aball ag) Lle (FD) gisall odyg (E-Nr) aliall 8y 3o
Jleall Ol a6 sic pl8;31 lgrg gill dag) e

[ e FD. ZNr | CE \g
-—
|Type

13300 da=ll dosa wile @d)g Wjlgs OUly aai S
OLLW! (pgud liSay (de juy

Mooll dosa 17

dabbgll ds Ul ch.L;oIJl.LcaJa_C) Gle Jgandl (S
Uo dball Ul aglgSudl pranill Ulgungil LoSg
Ayl (o U83I e Olgiw 10 800 Mozl dosa

il alwl) gledll Jimai b giumu gzl p)iw]

(5..\J glLucUolAJl o=l dosa (5..\1 ) i
(9 Sl liebgo (Lle g cl_v_od.ol_v_i'j'(_g..\llpl.'i.ll

Gl daalay (ggsi LQg.w‘n)La_vﬂdJo a_o ' i

-jlgay Guo Al (FD-Nr.) ) @all pdjg (E-Nr.
do oA L9 Ao=ll dosiay (JLaid

d = s o
F94SI3 lindgo (e gl (590

auaiiall (6 Lela)l jun &byl Gle (Gubll 25 4
Wl doogll wayggsSuall Glagal (JSwy el dug
.wilgall graa (o dasbil

Jowall Sluogil LQQgJLQA“JD.UDl S5
danll 8obLjy b i .aslall L,Q_pagkﬂ 8ol lous|
o3l wlli 13)

dbgd paisiwl (ebll ja (o Walw Eib ajai losic 6
L,J|g|

Labllg (pauwillg seail dyl 3] 18.2

g gSiall pl.)a.uub

Lebllg (pawdlg seadl I3l dio Al buall Oluogi
yggSuall pladiwl

dasb3l d0Sg B)lyall dajog U3l e 3]l dwizi
doalaadl (8 Ul 3yoni Luw go |3mg lguailaig
O}DJTbBL,LcldewlpJ‘dmmcw.mJl_\Jl

lgo saiuwi LU O lesdl UgSJ o8 o3l pH 3] doslall
dagi cJA .Jglaall (9 89)lg)l O leSII (je daliso
iy yai 8oall wes - &SIl waeis tduwlwl acld
O.).O.JILDJQJ'CU.OSJI

= [ ]
o3l el laSo> 18
O WSl (Lasdl el isSg cqumJlJamJl(c_lJogll.uD_\m
doslgoy liad abg .dalirall Olagll puaail (_,J|g>l|g
(o JSuiy Wjlaa ge wuwliiy boy Uluogill

WS Jie3l gaill (le & pai 18.1
ogJoAd.legA.le(_,.LCL_QyoJJldJ.o.éh.de_v_u Waw
oS Jauall Oluogi (po 83 laiw! (adl (guani) 6glasy
2o Uliagll (o pisIl yoguasy Gl (e (basiw
jlendl plodiwl diayrS Jga ailnig Wlogleo pyadi
el (JSuidb dbusg
da.ua.l
Jrervi ] W RY v |

] t)\ﬁl\j:‘)u\sé_u\)n‘;:mhbd\ubmyd)m
B e adial oy Aald yiu) 4l dalall ;g gall 8 8ol sl ) il

JandaY) (ailliad g 535,
j._gAUo&;_JgJJéJ|J___LéL_?J|gg|aJAi|o|AAimB|d_1§ A
. I

Lbuall Gluogi (o Ugepo boleb jial .2
.g_uuU.o;U!L",Q,oLQ_bﬂp__xb 3

s e g

45



ar o3l pi 138
v ggSuall plodiwl seadl daljl
rdbaadlo
Juanid | Olsbig)
B mlae J$5 8 dealY) daa
B Gy Seall dauling da gide g-"‘;i il
n G@.H‘)A;MJ‘&L;\.\Y\
u ulsl\mu;ﬂ\m\a\upcj\_d\&u\dbu?s Gl e &3 ) ¢ ).qddw);‘}lunwuh}\‘aw\uhu@
B oAl daadal el alaat i addasiid Jeal 5 Y A_\N\A.n:d:\.ml\‘db\_\?s il oS salall ol o galll deas A1) ) L,
] ME)}BDM&A\M\?})M\?J\ \_);L\(d
B lEl) e (pasy e Lpiary Wadaad Gl ;\);Y\d.aé\_
B s fag Hladall 5110 ) B02enl DY 2y 388
6 aall LasggySunll 839 Ujdll doab3l
'day6s 15 .1 blg 180 .1 s 800 plazy @lolS pal 2lad
da16s 15-25 .2 blg 90 .2 phc (jgag
'da18. 20 .1 blg 180 .1 s 1000 phie) @lolS pal 2ld
'da,8 20-30 .2 blg90.2 elac (jgag
'dai65 25 .1 blg 180 .1 s 1500 phao @lolS pal 2lad
'da 6 25-30 .2 blg 90 .2 plac (Jgag
25565 5-8 .1 blg 180 .1 s 200 &b of o) ghé
@6 5-10 .2 blg90.2
288,85 8-11 .1 blg 180 .1 o 500 b gl o 2laé
dai6s 10-15 .2 blg 90 .2
24565 10 .1 blg 180 .1 s 800 &b gf o) ghé
da 85 10-15.2 blg 90 .2
'day85 10-15 blg 90 o 200 hliso (0gyan pal
@iy 5.1 blg 180 .1 s 500 bliso (pgao oal
da16s 10-15 .2 blg 90 .2
'daapds 15 .1 blg 180 .1 o 1000 bliso «pgpan ol
da 6 10-15 .2 blg90.2
1858, 8.1 blg 180 .1 2 600 Jouhall <ljal gl joub
da165 10-15 .2 blg 90 .2
1a48185 15 .1 blg 180 .1 s 1200 Jouball sljal gl jgub
da s 20-25 .2 blg 90 .2
@ies 5.1 blg 180 .1 0a 400 gl clow 2hd (i claw
dads 10-15.2 blg90.2 elow aflub
@iy 3.1 blg 180 .1 s 300 oS &Saw
da 65 10-15 .2 blg 90 .2
"@ilds 8.1 blg 180 .1 s 600 oS dS.ouw
da8s 15-20 .2 blg90.2
%da185 10-15 blg 180 o 300 il Jio (Olglpai
38585 6-9 blg 180 s 300 @2l Ogi (Jio (EgeSLe
@ileo 8.1 blg 180 .1 o 500 G2 Ogi (Jio (dgSLo
3&i8s 5-10 .2 blg90.2
‘48,805 1.1 blg 180 .1 o 125 1331 eay caujll
day6s 1-2.2 blg 90 .2
da6s 1.1 blg 180 .1 s 250 Y133 ey eyl
@ilds 2-4 .2 blg90.2
"@iles 8.1 blg 180 .1 s 500 UolS jua
@iy 5-10 .2 blg 90 .2
"dayds 12 .1 blg 180 .1 o 1000 UolS jua
dai8.s 10-20 .2 blg90.2

WUlpo doc plelll wildl

sl sice yazy (e lgany loowsd u|.\a.||s|p2| d.:agl

Jday 31 el L9 plebll u.[Q

.Uo&IL LD.LJ.mJl(_JJl

gy ol (uidua of 8ouind glJ..LlAL,J.C(SQJAJB(SA“LJ&SJIBIL.UJJB

.uem ()< lgpasy elesSll ghd (Jadl

o O A W N =

46



103l @iy 138> ar

8aall Lasgg Suall 538 ujdl! donb3l

da8s 10-15 blg 90 @a 500 elisIl Jio «Bla elsS
&5 aiawll

G5 5.1 blg 180 .1 @a 750 LIl Jio «Bla eluS
da18 10-15 .2 blg 90 .2 65 aiawl
&LBs 5.1 blg 180 .1 = 500 dijgi (Jio (s cclusS
da183 15-20 .2 blg 90 .2 SelyS juitig daSlgall
@By 7.1 blg 180 .1 @a 750 Wygi i «(spb elsS
da18 15-20 .2 blg 90 .2 SelyS juitig daSlgall

CLDJJSQ'(_}.U)JJAQ'DNMQQ'JJJAL:LCLSQJAJBLS..\“L.L?SJ'X'L.U‘.\JX

Ol ac plelall bl !

sl sice yany (e lgany loswsd u|A.oJ|9|J.L\.X| U8l 2

J 30y W3 el (6 plabll wld
.UoSIL l_o.x.l_v_dl(_]_]l

o 0 A~ W

e (e lgpas wesll ghd (Juindl

dapaill Wagll

O lesIl o]l dib]
dazb3l (o oJ_uS.H
glaij3l Ol cLo.s:Jo)“g
63i8 [l eb.m (_,J.c)!l
Job]

Sond dyl 3] iy @ 13]
CHENTIV YT |<1J ol |ol_9_|aJ|
Baall =lgil pey dugh gl

g5 ySuall 3,08 Ll o
sl Ada) 4,

By Al 8 Leality o8, (o plabll swai uld) @)
o)l gl o=y (Jalall
Uo lidlw gow SS9
ayJl

g5 )Saall 308 (LAY o8
Y a6 il )

Gl e 3ae Ladaas,

ealll (e Sondl wldj
disdg (Jaladl (po jaubllg
2B o Lalw gow

LabJlg (uiawillg (el I3 ailai

do 3 lall og_poJI L9 LnggJSJ.D.” pl.&gl.uul.l
ald] sic doun ol (_,l_c Ugansll ajbaill o dg pjdl
u)JggJSJ.oJl plasiwl elbllg (rawilg swoaill

dapaill W@ agll

5% yial  sadl i o o ST Wla plabll
J g s S, -ejWI
35l Caal 5 aladall dydasy o8

Jd) ga,

47



ar  Jo3l iy 138w

@ali s 2Jgi 08 ekl s @20 U _
GO W alaj jwsS ] (53819 jlaall ypall
ao

da=lall (Jio — (Jomall (u ddluwall J&i dl wusy <«
Galadl wiladlg eladl jus (gljoang — wgsdl Jals
J831 Lle pw 2 (e wll

dilindo

anill Ololiy]

Gl o ad aladin) Gli€ayy Gy s Saall Anulia g dllee )5 ariiul
M\o;&wo}&‘uﬁ;ﬂ\cﬁ\ Mlaa_\ﬂuajj‘)s.\.dhmb
Ls@'u‘)";m)‘kg‘;‘l-‘y‘é“
u\fujaé\uufdh.a}ydnwmj\ew\&_uhueﬁ
Baal i.\y (:\:;H\ LJ).\\Q L.;‘ SUMX‘A’_!LS.\UJ

Y i o (Saall (gad 1 LY ) aladall e & Al i

sV A g axdi) Al Al

(il 18.3

Wil pladiwl dasb3l (pawi cliSoy

wggSuall pladiwl (uawdl

Crawid b dw W buall Slogi dlelpo e yopal
a199)Suall pladiwl

1O 1:1giSL dyLodl as — yiai A
LJJ'Q.LUJIUIA.U.U‘—LUIULLL‘DJ'L,BJALJ Gany U|USJ°-’

Ugo Ol dayo JI Jgogll piw il Liny 13mg

db 9 j3all 3gi way .ddgpsall Jladl Ulclad sgem

Calud | Jludl o= OF Sy Mul8 clegll jljiml

pldlg Galaadl sl

..\J.cloJ|.);chJ|L,QcLo_9_lpe_xogL,Lcuop| «
ULLlsJU.Q.Ll wial el g . (paad |

WE

6aall Lasgg)Suoll 8ya8 Uidll doab3l

@i s 5-8 blg 600 dung :[SJ.'O (oS dung
()5 gl yligSo) djmla

824448 5 0,5-1 blg 900 Uo 125 'O L g piell
8246,851-2 blg 900 UJo 200 'O b g pirall
8256y 34 blg 900 o 500 'O g piral |
44185 0,5 (Jlga blg 360 Uo 50 ClAlAJ(_J.UO:EJO-jJJ o l=b
644418 5 0,5-1 blg 360 UJo 100 dalaj (Jio ‘a_z')jﬂ |0L9_|o
6448185 1-2 blg 360 U»o 200 ClALD.J(JJ..OI?_JDJJI[OLSLIO
asi6s 1-2 blg 600 pa 175 8aalg JS UlAJQ1|°LUJA
@eo 2-3 blg 600 P2 175 8aalg (JS Usolid 4 slwa
@iy 7-10 blg 600 o 500 uegall al
@iy 5-7 blg 600 o 400 Ulgpadll slun
@eo 7-8 blg 600 o 800 Ulgpaall slua
@By 2-3 blg 600 o 150 dung 1 (Olgpaa
@is 3-5 blg 600 o 300 Uluag «(Ulgpaa

Il (L8 dazlo (Jaol

. gasIl Olgpivell (uau 8 byai ¥ 2
NOUUKS slul,oLs;_laJlu.Ql_] 8
LIO.CQICUQLDUQJE_UOJJIIOIS_bUA.LU 4
. | a2y 13un Wilo pladall aj °
OJgJJaJLJ DJIJAJICIAJJ wély 6

Uiy (e lgiams eall allh Jiadl

wyggSuall plasiwl 6 vweaell dosb3| (i

asggySuall pladiwly (uauwill dvlall bhuall Gluogi slelpo Gle Loyal

rdbba)o
pusaid | Olslig)

B bl s a5 alal) Cilbasl) AT Aphaill Gy g5 pSaalls Aald 38 5l Gala pladid i€y iy s pSaall ey Ailae ) pasiad,
B gl JC8 Wi SE 3l 3 deada) eda oy 5500 S8 LY 8 Randa) a5 o,

48



103l @iy 138> ar

] G@M\PMJ\QJ;;L:Y\
n ‘;1\}‘}“ AL)BeJ;.m\ MMMM@\}Y\C_\.A.\U\ uS.uJ\Qd\JS cL\Y\ L.;\ el.a.wu,«m,;...d\dm
[ ] ;_:\)Ag_:)u‘;\uufdw);\iu&wds}\ew\u_uhueﬂ
B sad fagy alakall & 12 ) Bepdill ey 3l
B Y A aadi) ARl Aale )5V el o CSaall (e 131 eBY) ) aladall (e A5 said) Ja,
B il ) alasind vie Lagya OS 13 aS s W alaally Galal) AR e Jalial) g,
630l LasggySuall 6)a8 Uil doxb3l
daud s 8-13 blg 600 @a 300-400 dung «(Gub «dlolS dung
(435 gl gligSw) djmla
daidos 8-12 blg 600 o 400 S ITTEN
dauds 10-15 blg 600 s 500 Giad! (bl
da 6. 10-15 blq 600 500 ((§pall palll glad gi aflud
ol 2o jlasdl slwa (Jio
da16s 10-15 blg 600 s 400 sl @hd (Jio «law3l
daiés 10-15 blg 600 s 450 WiljWI (Jio «(jalglall
_ L;J'9-Ul—<'J|;9
ildo 3-7 blg 600 e 250 J131 Yo cduildl (g b3l
'digySwllg
d618 .5 8-12 blg 600 2500 i3I Jio cdusila)l (Ub3I
'digySwllg
daifs 7-11 blg 600 o 300 SjWl e «Olglpaall
Wiadlg LISgpllg
aaid o 14-17 blg 600 @2 600 HjWl o «Olglpaall
jdlg (ISgpllg
dai8s 10-15 blg 600 o 450 2ailud!| (jgaxo
plabll (e Jlgull (o 1jad canl !
clall &8L5] (Jgo plalall dbl 2
gkl 18.4
jlga pladiwl desb3l gb eliSe
wiggpSuall pladiwl ebll
:dbandlo
puanid | Slos by
u G@.laﬂ).\;é\.\mj‘;sob‘}l\
n ty\dmw,&hu@\mwd_beu g ke IS Bl 8 AaalaY) a5 B,
] u.\b_ﬂ\ a).\:;u,‘\b)s\a.“ uh;)l\ C)a\ Mu‘)ﬁ)uh‘*‘"'hd‘u)}‘d‘h?\m‘\ ‘JASAJJ w}})mmhaj@u‘;\\}\ eda.u.u\
B il el alasind vie Lagya OS 13 S an ) alalally Galal) e e Jalial) g,
B sad fagy aladall & 12 1) Bepaill ey 3l
B Y A aadi) ARl Aale )5V el o CSaall (e 131 eUY) ) aladall (e A5 said) Ja,
B e el a8 Gl e e 35 1600 5,3 kil daakll ghal bl 5 600U sl i s23mall s2all ALl o8 eyl vie 5 lld a2 Ll

gl Al )

ERVS ) LggSwall 58 Ujdl! donb3l
dsi65 25-30 blg 600 a2 1200  (jgo dajlb (dolS dalas
1cL1.13|JJIdp2I

daiby 7-12 blg 600 2 400 ajlb aid clow
&8y 6-10 blg 600 o 250 48 24ajlb (Olgpas
dai8s 10-15 blg 600 o 500 43284jlb (Ulgpaa

S L8 gll ani jgpe =y (Gudall 8]

i nglJ.LLmDJ.LLSFlJAl(JJlLQ_S}_LJO_O_UpQ

plehll e <lall U.oﬂd.g sl

Jm;mzl elli (9 plelall e

Floudl (o Al wazis u:uol

.d=ilball dgadl Ol 3 9 Lelp Wils alsj Gub (_,.LCJIJJ.LQ.” UulJSlE_:o

o A~ W N

49



ar o3l piy 13Sm

5aall LsggySuall 5ja8 Ojdl! doab3l
@iy 8-10 blg 600 s 250 432 s Uayl
dai6s 10-15 blg 600 s 500 “32 s Uayl
da 6y 15-22 blg 600 s 750 432 s Uayl
@iy 4-6 .1 blg 600 .1 pa 125 5,31

dai6s 12-15 .2 blg 180 .2
G5l 6-8 .1 blg 600 .1 s 250 5,3

da 6. 15-18 .2 blg 180 .2
@y 6-8 blg 600 o 500 Slio (O Uglall (§Ubl
*(2upw) abysodl
da 6. 9-12 blg 600 Uo 500 ‘O guas (dgSLo
da16 s 2,5-3,5 blg 600 s 100 lgio (JS LS 1 5Layq9Suwall jLind
S A8 gl aai jgpo =y (Gudall LB
) ngh.l.unoJ_uS;|p|(_,J|l.Q_9_L|a_o_u|092
plehll L clall (o 148 asl °
Jw;myl elli (8 plalall 8 ¢
W lgudl (jo el wass u.uol 5
.d=iball dgadl Ol clld 9 ely Wils alaj (Gub L,.l.CJlJJ.LO.“ ST 2o ®
:lguidl 18.5
udoyde apai (4T 367 LUl dasb3l gy pd
slguid|

n

ALY 5 )5l 3 A ghaiall ol 5wl aadiu,
49 puilaie (JSui <lguidl 2h8 joai piy «ll g

uAd g A
§ e AL A e o) 5l ol g,
¢ 5 Ala AlaSiuly o) sl adad ),
lgil8 «dSqub dhwlgy palll ;9 j2il pgai lovic
.49la aunig ogall saaj

udoydo apai (4T 367 LUl dasb3l gy ©d

. TTI)

Gali T (15w s leal Lle @ginall dlisll slgall

Uio Uoloal (e dyginall &uilda)l slgall puai

d.xSl.LquclSLwalJJJo
i3 <

dluily duiell lmwglgu slpall Cl.o.sdo)“ ol ct5|g_oJ|
Bpb e daSlud | dSquid| (_,J.c UoLo.a| Lle ng_LM

. qealll go =Ll yolaioly alall pgdy Cys _slgnJIL,JI(ISulluadl_d_C)bLm(Luuul(;S.m
B palll G gl S e pans o s R palll Be (sl (1 pal B3l uzubgcun.mﬂ
sl sl il palll e el ol o pwsill palll i Sl palS o)l Windle
Z 5 Ja) - J._l_JOAJJlUlJLUJJ!
1ok ke JANI 0 . e Jleall b Lain Lails ol sally 23
n o nnh el 1y i UK By A il (i peaic Jaay SRR
o saaddl A g3l A 0 A (e KAl daay g, sl es 2
B Gy o oS o) sl e,
8aall clguid| dajo Ujdl! daasltl dozb3l
e Jodl il (498)3 120 (JlIga lgio JS 2l 34 2 claiy &8 afl
(o W1 Gulall
W67 dads 15-10
o Jo3l wilall (g8)3 150 (Jlga Lgio JS 2lhd 4-6 (sodiio (Gaw
a5 daidos 15-10 PN
(o i W1 ila]
a5 deud s 15-10
bJ|gAng|L,ulAJ| (ug8)3 150 (Jlga lgio JS 2lhd 2-3 Telawd | adlpds
CHERRLY " R
LW wiladl

)85 44465 15-10

Kyl ey Jud asdud] asuid] ool !

50



103l @iy 138> ar

6wl clguid| dayo Ujgl! drosJl dozb3l
loa o3l wilal] (4g8)3 150 (Jlga lgio S 2hé 2-3 Mio (dlolS (&dSwow
daido 15 " "6 0l (jgoludl
Oo W wlall
a5 daiés 15-20
4 Jlga Yol Wilall (€99) 3 2ilph 26 yaresi) Guwgi A
@iles (o
4 (_,J|93. (_,JL1J| S EN]
G R
:d8 Laal| dadall Loy (dug8) 3 ailub 26 OOLA| e (Cuw
@il 10-5

Kb eldd Jud asdud] dasSwuid] o sl !

B e Lease dlal) s Laiy Al Ham s dalaall o) al dalaall o
B ol all ol 5 pdaall <l ) pall ey Bl s 1508 2L padiul,

wasggySeall @o yisitall Jusiddll <lgiidl 18.6

el 8w Jual wayggpSuell go I3l dulgudl plodiwl eliSiay

i ggSuall 2o Wyiinell Ju2aiil by <l guid]

e

Gl O Sy s leal Lle dginall dldall slgall

2aijo 219 U] 9 oloc] pi Ul dasbl aliag GLSllll”dS.oubl_jJJD
o=l Lng_leaJa.u.lJlugJ Uosug uBgJ|U.o..\JJ.oJ Lj.mUoLOAI(_,J_cd.Jg.m.ochLul‘).sle.)lg.oﬂ Y«
ST sy oy LSls ity dbioll Lo §lgd lelmxlgldslwl
s glaadl Sleadl ol all ol 3 sdall @l ) aall & 15 i B o dusSlud | dsauid | (,J_cuotml Lle dugine
gy s,
B LS LY s YT i ekl e 8 Ulia oY) IS 1Y L 3iaS Jlgoﬂbﬁjs“""”‘l*‘:;‘“"l IL‘"C’LQJU”““JLJJI"L‘"J'
o . 8390 OIB 8 ATl
O 520l gy palll A 915 L) 1 Qaneis i 80 S
Wil 39 glwio JSuiy palll 5jbac gjgii wlldg AT s L |
2haill sic Jandl Ololiy)

B Ll eha e ol Japa),

B AL A e oLy g,

z . NI “ - . - L} G.u.u\ EAA.AA” ;\A’.LS” 4..\‘)}.4 ?5
i pa93l 8)480ll 8 aell ae s=) plabll yasdl el elie sl b Yl e seadl il e A 2343
FERA A

daall  ayggSuoll Byab clguidl dajo ujdll donb3l
dai8s 35-40 blg 360 (dau=is) 1 o 750 (Jlgn  aflpd Jio cow s pal

. i b

a9
as8y 25 (Jlga blg 360 (dlouw gio) 2 2 750 Jlga 7 glaijl «ogpan pal
das185 40 blg 360 (dug9) 3 o 1200 Jlga dowdo dalay
2(paunj
da18 5 20-25 blg 360 (dlouw gio) 2 @2 800 Jlgn =) (Jio ala..\]laJoB
) Zdalas
dasi6. 25-30 blg 180 (dug8) 3 o 800 (Jlga 2dlny jouo
da18s 25-30 blg 360 (dau=ib) 1 o 1000 (Jlga )UJ.Q dig)Swo
i ddy lw ung.o
(el
dasi60 35 blg 360 (dlow gio) 2 o 1000 Jlga (o) yubladl (pilys
i ELQJJ' (diy OligSwo
Gaadi daS ow 3
dai80 15 blg 360 (dug8) 3 @2 500 Jlgn GloLs| daule cclouwl
dai8s 20-25 blg 360 (dau=is) 1 o 1000 Jlga ojlisy dguino dpulng
) w 5 glaijl ul]
[ER1: | BN
s3] 03 9 plekll cddl !
o l=lall wlai ¥ 2

olakll Lle oul ybp pd °

51



ar

Sl Jdo

6 pisall (§ub3l 18.7
IEC g EN 60350-1:2013 dawlgall laib jlgatl jLial diloc (uqui) Wiadl smleal dolell (bg)2)l 0dm slac] @i
.IEC 60705:2010 (EN 60705:2012 dawlgell wuung 60350-1:2011

LaiggSuall pladiwl (,ebll

dlandlo 6i8aJL 3a0)l  blgll wasggjSuall 5588 plebll
UsSpl duiws dardo 11-12 .1 blg 600 .1 o 1000 (ol b wuda
& 8-10 .2 blg 180 .2
w 22 phdy uSpl duiwo Wl 7-9 blg 600 2 475 «CygSuw
dbgb (Spl diuws da o 25-30 blg 600 o 900 (youdUb pgpon pal
ew 28 ylag)

wggSuall plodiwl seadl daljl
arggsSuall ploaiwl seaill 4130 dwolall huall Olwgs

dlbado 6il8aJL 3a0)l  blgll wasggjSiall 5588 e lebll

w 24 jhdy guSpl duiwo &8s 8.1 blg 180 .1 @ 500 ¢pall
@iy 7-10 .2 blg 90 .2
Sl dl3]" gl gl
"egalll e

dylguillg wayggySuall pladiwl (qbll

52

dlaalo GBI 8ol blgll wasggySuall 6)ab olabll

B poiwe guSpl duivo da16.5 20-35 2:lgudl doyo +blg 360 oo 1100 (yublad! (Ul
ew 22 fod,

U anij 3 - clsdl

G auSlud | asaddl 38165 4045 3-lgill dayo + blg 360  «(pbuai doguido «dalas

EENENT) o 1100 Jlgn

Sl g 19

53)90)l OUljugaill degoso 19.1 Jlgadl wusSy aic Ulogleall 0dm leljo Loy

Ue gla (o 3T leialel (o ahall @81S alia] sz
Lgio (sT Lasi pacg Jail jlps]




1@ gl JhA — piaj A

OSyiie gl Quwlgall 85 a=io Ul lgo plosiwl

G vl J] (5982 98 (hgld Wwl gl diilyeS

OS)idie of (ulgall 85 a=io Ululgo podiwi X <
.gli L.J).l.LUlglCLULJJ.QS

prboy 3| dluogi joou 39 pwls) dgjo jlgall =
aruo (JSdaiy wSpeg (0) 40
ULLL]LDSQJ.QJO.DJLJL}.LDLL”CLLLD_Clo.UUILJAJg "
ajlgl laub g guall dagl e (Jgaall 8yaall
.dulaoll
b@wwﬁlub}gf:wwwp.uﬁlw "
.aball Old LJI.D.LL?_L”OLCIJ.DLJ.IOL,BQGLU.QS
-..uSJ.Lll..\mbSo.owuLoJlL,Jldg.:ongmloJlal .
aan) (Jas 8jagai Syl 2890 (9 18lg (f woud
p.oSLJ.cd.oJﬁuuo).bogA.muUaQBl

dygle dilja 9 WSyl 19.5
&1l 6 g3l Ollwog Syl slasly )il

.d=ajjoll
~~ 600 —
~ 560",
./‘\. .
\_>‘>\16 16
ZZ
min. )
500 | 32
\Z{ e
OWlesIl al)ab aouy glaijl Gle jlga)l wusS)i b
.dJ gquu
ecal Joyl 2lal

wSdl Jdo  ar

U031 wus)ill 19.2
Jic 03w ULDS|Q|.)L11'JJ16LC|J.0L,J.CUOJA|
jlandl Sy

. dﬂ\mﬁﬁﬂ\@ﬂm}@d&ﬂéﬂﬁﬁ
Jssmall 58 a5l b syl i ) @l yanay
Sl e 8 Sleadl adud) ik gl oY1 e,

B Jaa gl o Wy apladll 330 O 4al Al e Jleadl (il
dall ddee (e Al iyl dsm s s b Sleal),

B ey oehll s e 2D Sl g Cadatll ol g Sl o8
el J

B UL o) el alall (s all el s el g,

B s Al dead o Cany Sl Glaa Q0 (0
LAl Jaati O s 3 slaal) gadaall a5 Cilgal
26507 .

BB bl oS b als Gleall S i a8 Y
b il D) el e sha dlia 058 G k),

B leadl S 5 J gkl saa s b adadll Jlee ol jaly o8
e a0 ada gl W) e Lla iy a5 jlaall Al 5l L8
A sesdl,

B A A V) Qa8 (50 Sleal) duasi Hema Y
Jedl daa st s b Glaall (3 s8an dlladll 3y ¥ s

ldyLodl yhad — ppdai A

28 syl st LQJJl Joodl Sy U elja3l
29y dhbodl ;9 wwiig Wlgall dola (JgSJ
.u=elg

dwdlg Uljlad <lajjl e yoyal «

IG1p Qo plod - piai A

Uglao sUgS (WS pladiwl sic 8jghi ol
doino pe (lgog

13 5200 lwéo gl dib| (LS poaiwi 3 <

ol 1juad <Lyl d.__uog.: db g |J.l <
Aol dosdy (Jaile

wSHll Glaag 19.3

13 a0 o0 (JSuy Syl bhad yawio jlgall 3o
RRENTTD.{ gl dglb jlgas pladaiwl) yavioe pe jlogall
Ailja Jals

&y jleadl wala jloa e wusSdl dilja Jaiiid 31 cany
.0 850 wusSyill ELQJJI(_,JJ'

ool A8lieg awggill Ulaig duasi jlang

L Uyesdl Juogill 194

el (ol JSuiy jleall (SUyeSI! Jro gl iy (S
Wlsli3l odo dlelpo (e

lduuwb lise :jhA — pdaj A

2hall 0dm .pils guiblise 2l e jlagall (sginy
o degjjoll dyiqyissyl OJ.QA>!| Lle pai ol USqu
O il O laude ol wdall Ohps
dulall dyigpsIl 8jga3l lola Uo b3l e way <
(e dQBl Lle pw 10 ddlwo (e blaall chgJ_poJ|
SES]

53



ar Sl Jdo

8glanll Bjgadl (o ALuall asdl 2 dedajpe diljs ;9 Syl 19.6
dJ|JAJ|(Jsul.oB|ul9huog LL].SJ.L“JLS?J[J pﬁ:
~—— ] .d=4j
~~600
min. 3mm—||< ~560%. 35—~
/\'\n ~
/1\ ~—_ 7 35
[ 1 Z} I
55 +2
J§Z§O
lawii 3
JLQAJlulJeJQ.)J.c[ol.o}.UJLQA“d.wJ.).Q Iil ; - ‘
JLQA“ULJ&JQ.)J.CCIMQ.O(_,BJLQA“LM[OB‘ P~
sy jlgall wl aidl OLAJLDSJIalJAQaMLqELéj'JIL,LchQQJIL%}Q,oé

ecal Joyl busl

deaJb Syl 8ang 9 jleadl elp bny) Sal 4
.dlnsoll dlaall

el wusy 19.7
oI jlgall JasT 1

Syl 6

ol Juogill (LS LU pac Gle el T Uoyalg
Bola Wlga e oppai gl jlonidl) dusy =i

oo 2 plady wuiis Llate poiiwl
el a9 8agagall Ll (o yaldi 6

54



wSHll Jdos  ar

wila Gle Syl ang (9 jlegall by psSal 7
) .dbadall

Labll jua (o danl| OlEllg il slgo o=yl 8
“ oWl geg

jlaadl 19 19.8

(P lseSI Wl G jlgall Juadl 1

il elp doy pd 2
Loloi gyl dunuwlg Wud6 jlgall 2oyl 3

55



BSH Hausgerdate GmbH
Carl-Wery-StraBe 34

81739 Miinchen, GERMANY
siemens-home.bsh-group.com

Valid within Great Britain:
Imported to Great Britain by
BSH Home Appliances Ltd.
Grand Union House

Old Wolverton Road
Wolverton, Milton Keynes
MK12 5PT

United Kingdom

Manufactured by BSH Hausgerdate GmbH under the trademark licence of Siemens AG
aSpb dhowlgy giinill @i BSH Hausgerédte GmbH dyjlail| dod=ll (orayi wiagas Siemens AG

9001654797 (020909)
en, ar




	Microwave Oven
	en
	 Table of contents
	1 Safety
	1.1 General information
	1.2 Intended use
	1.3 Restriction on user group
	1.4 Safe use
	1.5 Microwave

	2 Preventing material damage
	2.1 General
	2.2 Microwave

	3 Environmental protection and saving energy
	3.1 Disposing of packaging
	3.2 Saving energy

	4 Familiarising yourself with your appliance
	4.1 Control panel
	4.1.1 Buttons
	4.1.2 Touch fields
	4.1.3 Rotary selector
	4.1.4 Display
	4.1.4.1 Status bar
	4.1.4.2 Progress line

	4.1.5 Operating modes

	4.2 Cooking compartment
	4.2.1 Interior lighting
	4.2.2 Cooling fan
	4.2.3 Condensation
	4.2.4 Automatic door opener


	5 Accessories
	6 Before using for the first time
	6.1 Initial use
	6.1.1 Setting the language
	6.1.2 Setting the time
	6.1.3 Setting the date

	6.2 Cleaning the appliance before using it for the first time
	6.3 Cleaning the accessories

	7 Basic operation
	7.1 Switching on the appliance
	7.2 Switching off the appliance
	7.3 Starting the operation
	7.4 Interrupting the operation
	7.5 Setting the operating mode

	8 Microwave
	8.1 Microwave-safe cookware and accessories
	8.2 Testing cookware for microwave suitability
	8.3 Microwave power settings
	8.3.1 Default settings

	8.4 Configuring the microwave settings
	8.5 Changing the cooking time
	8.6 Changing the microwave output setting

	9 Grill
	9.1 Grill settings
	9.2 Setting the grill
	9.3 Changing the cooking time
	9.4 Changing the grill setting

	10 Microwave combi mode
	10.1 Setting the microwave combi mode
	10.2 Changing the cooking time
	10.3 Changing the microwave combi mode

	11 Programmes
	11.1 Tips on configuring the settings for dishes
	11.1.1 Resting time

	11.2 Setting a programme
	11.3 Programme table

	12 Timer
	12.1 Set the timer
	12.2 Changing the timer
	12.3 Cancelling the timer

	13 Basic settings
	13.1 Changing basic settings
	13.2 Overview of the basic settings
	13.3 Changing the time

	14 Cleaning and servicing
	14.1 Cleaning products
	14.2 Cleaning the appliance
	14.3 Cleaning the cooking compartment
	14.4 Cleaning the front of the appliance
	14.5 Cleaning the control panel
	14.6 Cleaning the accessories
	14.7 Cleaning the door panels
	14.8 Cleaning the door seal
	14.9 humidClean
	14.9.1 Setting the cleaning aid


	15 Troubleshooting
	Malfunctions
	15.1 Malfunctions

	Information on display panel
	15.2 Information on display panel


	16 Disposal
	16.1 Disposing of old appliance

	17 Customer Service
	17.1 Product number (E-Nr.) and production number (FD)

	18 How it works
	18.1 What is the best way to proceed?
	18.2 Defrosting, heating and cooking with the microwave
	18.2.1 Defrosting with the microwave
	18.2.2 Tips on defrosting, heating and cooking with the microwave next time

	18.3 Heating
	18.3.1 Heating food in the microwave
	18.3.2 Heating frozen food in the microwave

	18.4 Cooking
	18.4.1 Cooking with the microwave

	18.5 Grilling
	18.5.1 Grilling

	18.6 Combining the grill and microwave
	18.6.1 Combining the grill and microwave

	18.7 Test dishes
	18.7.1 Cooking with the microwave
	18.7.2 Defrosting with the microwave
	18.7.3 Cooking with the microwave and grill


	19 Installation instructions
	19.1 Scope of delivery
	19.2 Safe installation
	19.3 Fitted units
	19.4 Electrical connection
	19.5 Installation in an upper cabinet
	19.6 Installation in a tall unit
	19.7 Installing the appliance
	19.8 Removing the appliance


	ar
	 فهرس المحتويات
	1 الأمان
	1.1 إرشاداتٌ عامة
	1.2 الاستعمال المطابق للتعليمات
	1.3 تقييد دائرة المستخدمين
	1.4 الاستخدام الآمن
	1.5 الميكروويف

	2 تجنب الأضرار المادية
	2.1 نقاط عامة
	2.2 الميكروويف

	3 حماية البيئة والتوفير
	3.1 التخلص من مواد التغليف
	3.2 توفير الطاقة

	4 التعرّف
	4.1 نطاق الاستعمال
	4.1.1 الأزرار
	4.1.2 النطاقات اللمسية
	4.1.3 مفتاح الاختيار الدوار
	4.1.4 الشاشة
	4.1.4.1 سطر الحالة
	4.1.4.2 سطر التقدم

	4.1.5 طرق التشغيل

	4.2 حيز الطهي
	4.2.1 إضاءة حيز الطهي
	4.2.2 مروحة التبريد
	4.2.3 الماء المتكثف
	4.2.4 مفتاح الباب الأوتوماتيكي


	5 الملحقات
	6 قبل أول استخدام
	6.1 التشغيل لأول مرة
	6.1.1 ضبط اللغة
	6.1.2 ضبط الساعة
	6.1.3 ضبط التاريخ

	6.2 تنظيف الجهاز قبل أول استخدام
	6.3 تنظيف الكماليات

	7 الاستعمال الأساسي
	7.1 تشغيل الجهاز
	7.2 إيقاف الجهاز
	7.3 بدء التشغيل
	7.4 قطع التشغيل
	7.5 ضبط طريقة التشغيل

	8 الميكروويف
	8.1 الأواني والأطباق المناسبة للميكروويف
	8.2 اختبار الإناء من حيث ملاءمته للميكروويف
	8.3 قدرات الميكروويف
	8.3.1 القيم المقترحة

	8.4 ضبط الميكروويف
	8.5 تغيير المدة
	8.6 تغيير قدرة الميكروويف

	9 الشواية
	9.1 درجات الشواء
	9.2 ضبط الشواية
	9.3 تغيير المدة
	9.4 تغيير درجة الشواء

	10 التشغيل المشترك للميكروويف
	10.1 ضبط التشغيل المشترك لفرن الميكروويف
	10.2 تغيير المدة
	10.3 تغيير التشغيل المشترك للميكروويف

	11 البرامج
	11.1 إرشادات حول أوضاع الضبط المناسبة للأطعمة
	11.1.1 فترة الراحة

	11.2 ضبط البرنامج
	11.3 جدول البرامج

	12 ميقاتي
	12.1 ضبط الميقاتي
	12.2 تغيير الميقاتي
	12.3 إلغاء الميقاتي

	13 أوضاع الضبط الأساسية
	13.1 تغيير وضع الضبط الأساسي
	13.2 نظرة عامة على أوضاع الضبط الأساسية
	13.3 تغيير الساعة

	14 التنظيف والعناية
	14.1 مواد التنظيف
	14.2 تنظيف الجهاز
	14.3 تنظيف حيز الطهي
	14.4 تنظيف واجهة الجهاز
	14.5 تنظيف نطاق الاستعمال
	14.6 تنظيف الكماليات
	14.7 تنظيف زجاج الباب
	14.8 تنظيف مانع تسرب الباب
	14.9 وظيفة التنظيف humidClean
	14.9.1 ضبط وظيفة تعزيز التنظيف


	15 التغلب على الاختلالات
	الاختلالات الوظيفية
	15.1 الاختلالات الوظيفية

	الإرشادات في شاشة البيان
	15.2 الإرشادات في شاشة البيان


	16 التخلص
	16.1 التخلص من الجهاز القديم

	17 خدمة العملاء
	17.1 رقم المنتج (E-Nr.‎) ورقم الصنع (FD)

	18 هكذا يتم الأمر
	18.1 تصرف على النحو الأمثل كالتالي
	18.2 إذابة التجمد والتسخين والطهي باستخدام الميكروويف
	18.2.1 إزابة التجمد باستخدام الميكروويف
	18.2.2 نصائح لإذابة الطهي والتسخين والطهي باستخدام الميكروويف في المرة القادمة

	18.3 التسخين
	18.3.1 التسخين باستخدام الميكروويف
	18.3.2 تسخين الأطعمة المجمدة باستخدام الميكروويف

	18.4 الطهي
	18.4.1 الطهي باستخدام الميكروويف

	18.5 الشواء
	18.5.1 الشواء

	18.6 الشواء بالتشغيل المشترك مع الميكروويف
	18.6.1 الشواء بالتشغيل المشترك مع الميكروويف

	18.7 الأطباق المختبرة
	18.7.1 الطهي باستخدام الميكروويف
	18.7.2 إزابة التجمد باستخدام الميكروويف
	18.7.3 الطهي باستخدام الميكروويف والشواية


	19 دليل التركيب
	19.1 مجموعة التجهيزات الموردة
	19.2 التركيب الآمن
	19.3 وحدات التركيب
	19.4 التوصيل الكهربائي
	19.5 التركيب في خزانة علوية
	19.6 التركيب في خزانة مرتفعة
	19.7 تركيب الجهاز
	19.8 فك الجهاز



