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Data and instruction for Performance Tests according fo IEC 705 and further Amendment Document 59H/69/CD

The International Electrotechnical Commission SC 59H, has developed a Standard for comparative testing of heating performances
of microwave ovens. The draft of the new Edition of this standard has been circulated with Document 59H/69/CD, which also
describes the tests marked with (*) in this table.

We recommend the following for this oven:

Test Nr. on . . Power . 1. | Standing
standard | 'tem | Duration | Function | " -0t | Weight | “" Note
Egg The upper surface shall be evaluated after the standing
A 16’ on|y MW 5 750 gr 5 min. |ftime. The inner custard evaluation shall be conducted
CUSfOI’Cl after two hours.
Sponge . Use the borosilicate glass container stated in the Standard
B 6 on|y MW 5 475 gr 5 min. |(maxdia. 210 mm)ora Pyrex® glass container dia. 210
cake mm, height 50 mm and wall thick. 6émm.

. Cover the container with cling film and pierce the film. Use
C Meat loaf 20 on|y MW 4 900 gr 5 min. | the rectangular borosilicate glass container stated in the
Standard or the Arcopal® Cat. nr Z1/B8 (01)10460-1

DeFrosting Defroshng 1 on|y MW Defrosi 500 or 15 min. Place the frozen load directly on the turnable (G). Turn

minced meat upsidedown the load after half of the defrosting time.

Potato comby Use the borosilicate glass container stated in the Standard

* ’ . . (max dia. 210 mm) or a Pyrex® glass container dia. 210

D (*) ratin 23 MW + grl” 5 1100 ar 5 min. mm, height 50 mm and wall thick. émm. Put the container
9 (SImUh‘.) directly on the turnable. Do not preheat the oven.

The following instructions shall be strictly observed for this

comby type of load: put the chicken in Pyrex® glass container dia.

F (%) Poul A0 ill 4 1200 5 mi 210 mm, height 50 mm and wall thickness of 6 mm. Pour

ou fl’)’ Mw + ?FI ar min.\q/2 glass of water in the container. put the container directly

(simu I‘) on the turnable. Do not use any wire rack or drip tray. Turn

upsidedown the load affer half of the cooking fime.
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° In alcuni modelli & presente una griglia distanziatrice bassa che consente la cottura con
temporanea di due pietanze (infroduzione contemporanea di due contenitori/piatti). Fare
° riferimento alle istruzioni riportate a pag. 12
Some models have a seperator or low spacer wire rack that makes it possible to cook two food dishes at
° the same time (simultaneous insertion of two plates or pans). Consult the instructions given on page 38
Certains modéles sont équipés d'une grille intercalaire basse permettant la cuisson simultanée
° de deux mets différents (introduction simultanée de deux récipients/plats). Veuillez vous référer
aux instructions de la page 64
° Bei einigen Modellen ist ein niedriger Abstandsrost vorhanden, der das gleichzeitige Garen von
m zwei Gerichten ermglicht (gleichzeitiges Einfiigen von zwei Behdltern/Tellern).Beziehen Sie sich
° l auf die Anweisungen auf Seite 90
Enkele modellen zijn voorzien van een laag niveau rooster hetgeen de geliiktiidiie bereidin
° van twee gerechten mogelijk maakt ((het gelijktijdig in de oven zetten van twee sl a|en/borc?en).
Raadpleeg de aanwijzingen op pagina 116
° Algunos modelos constan de una parrilla separadora baja jue consiente la coccién
contempordnea de dos platos (introduccién contemporénea de los dos recipientes/platos).
° Tener presentes las instrucciones indicadas en la pag. 142
[ ] [ ] [ ] [ ] [ ] [} [} [} [} [} [} [ ] [ ] [ ] [ ] [ ] [ ] [ ] [} [} [} [} [} [}
DESCRIZIONE [ DESCRIPTION Gl DESCRIPTION [
A Resistenza grill A Heating element A Résistance du gril
B Pannello comandi B Control panel B Panneau de commande
C  Coperchio uscita microonde C Microwave outlet cover C Couvercle sortie micro-ondes
D Perno piatto rotante D Turntable spindle D Pivot du plateau tournant
E Lato interno porta E Interior side door E Face intérieure de la porte
F Griglia F  Wire Rack F Grille
G Piatto rotante G Turntable G Plateau tournant
H  Supporto piatto rotante H Turntable support H  Support du plateau tournant
BESCHREIBUNG D) BESCHRUJVING INIE DESCRIPCION E
A Heizelement Grill A Verwarmingselement grill A Resistencia del grill
B Bedienungsblende B Bediendingspaneel B  Panel de mandos
C  Abdeckblende Austritt Mikrowellen € Deksel uitgang microgolven € Tapa de salida de las microondas
D Drehtellerstift D Pin voor draaischiif D Perno del plato giratorio
E Tirinnenseite E Binnenkant ovendeur E Lado interior de la puerta
F  Rost F  Rooster F  Parrilla
G Drehteller G Draaischijf G Plato giratorio
H Drehtellerauflage H Draaischijfhouder H Soporte del plato giratorio
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