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Data and instruction for Performance Tests according to IEC 705 and EN 60705 (1999-04)
The International Electrotechnical Commission SC 59H, has developed a Standard for comparative testing of heating
performances of microwave ovens. We recommend the following for this oven:

Tes::nNr. ltem W900W power ompmmowpower Function Ploweir Weight Standing Note
standard Duration | Duration eve time
Egg on|y The upper surface shall be evaluated after the
12.3.1 14 -16" | 18 - 20 S 750 gr| 5 min. |standing time. The inner custard evaluation
custard MW .& 9 shall begconduded after two hours.
Sponge on|y L}J]sesthedbordo?ﬂicoted g|u§s 5ontq;ner sroredxg
’ ’ ’ 7 . the Standard (max dia. 210 mm) or a Pyre;
1232 cake 6 -7 8 -9 MW ‘%’ 475 ar 5 min. glass container dia. 210 mm, height 2{) mm
and walll thick. 6mm.
Meat on|y EovFelr theUconLainer with ?lin% film lcmd piTrce
’ ’ . ’ . the film. Use the rectangular borosilicate glass
12.3.3 loaf 18"-20" | 22'-24 MW \Sisf 900 gr S min. contqin% Cstcted in/ tSe(O S)taondg(;d org the
Arcopal® Cat. nr Z1/B8 (01)10460-1
Defrosting on|y * Place the frozen load directly on the turnable
13.3 min 100 -12" | 14’ - 16’ \os 500 ar 15 min. | (D). Turn upsidedown the load after half of
meat MW the defrosting time.
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Painel de comandos

Pino do prato rotativo

Lado interno da porta

Prato rotativo
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MaHenb ynpaBneHus

Ocb BpalyaroLencs Tapenku
BHyTpeHHsAs cTopoHa ABepLbl
Bpalyatowasicst Tapenka
OnopHoe KonbLo
BpaLlatoLLenicst Tapenku
Ocb BpalyatoLlencsa Tapenku

Alguns modelos possuem um prato distanciador (grelha distanciadora) que permite
a cozedura simulténea de dois alimentos (colocacdo simulténea de dois
recipientes/pratos). Seguir as instrugdes & pag. 10

2Z€ UEPIKA HOVTEAQ UTIAPXEL MIO avuPwUEVR BAon TOU ETITPETIEL TO
TAUTOXPOVO payeipepa dUO GpaynTwv (TAUTOXPOVN eloaywyn dUo
OoKeUWV/maTwv). BAEme Tig 0dnyieq TG oeA. 26.

Egyes modellekhez eﬂy tavolsagtarté is mellékelve van, mely segitségével két étel
e§1yijh‘es elkészitése lehetséges (két edényt/tanyért tehet be egyszerre).

Olvassa el a 42. oldalon leirt utasitdst.

HekoTopble MoAenu uMetoT pasaenuTesibHylo NoAcTaBKy, KoTopas
no3BONSAET OHOBPEMEHHO roToBMTb ABa 65t04a (04HOBpEeMeHHoe
nomeLleHne B NeYb ABYX KOHTeHepoB/Tapenok). NHCTpyKuun npusoasaTcs
Ha cTpaHuuax 58.

Neékteré modely jsou vybaveny oddélovaci nizkou mfizkou, kterd umoziiuje vareni
dvou jidel zaroven (sou¢asnym vlozenim dvou talit/misek s jidlem).
Odkazy v instrukcich na str. 74.

W niektérych modelach jest zastosowany specjalny ruszt oddzielajacy
$redniej wysokosci, dzigki ktéremu mozna réwnoczesnie przygotowywaé
dwa dania (tzn. wstawi¢ do $rodka dwa po6tmiski lub talerze). Na stronie 90
podana jest odno$na instrukcja.

IIEPITPASH ©R LEIRAS ]
A IMivacas etrovpyidv A Kapcsolotabla

B Smpopéas rukhikov midrov B Forgotanyér tengelye

C  Eowrepikd pépos mipras C Ajto belsé oldala

D Kuchiké mdro D Forgotanyér

E rrooriouyua eowrepicod mdrov.  E Forgotanyér tartoja

F Kamdicw efésov pucpokupdtor  F - Mikrohullam nyilas fedele

POPIS (/4 OPIS [PL
A Ovladaci panel A Tablica sterowania
B Cep otoeného talite B O tarczy obrotowej
C Vhnitini strana dvitek ]

L e C Wewnetrzna strona drzwiczek
D  Otoeny talif D
E Podlozka oténého talie Tarcza obrotowa )
F Kryt mikrovinného zdroje E Podstawa tarczy obrotowe;
F Pokrywa na wylocie mikrofal



