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Data and instruction for Per f o rmance Tests according to 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
s t a n d a rd Item P o w e r

l e v e l Weight Standing
time

A 750 gr

B 475 gr

C 900 gr

D e f rosting 500 gr

D u r a t i o n Function Note

Egg
custard

16’

6’

20’

12’

Sponge
cake

Meat loaf

only
MW
only
MW
only
MW

only MW

5 min.

5 min.

5 min.

15 min.

The upper surface shall be evaluated after the standing
time. The  inner custard evaluation shall be conducted
after two hours.
Use the borosilicate glass container stated in the Standard
(max dia. 210 mm) or a Pyrex® glass container dia. 210
mm, height 50 mm and wall thick. 6mm. Pour the
container on the low wire rack placed on the turn t a b l e .
Cover the container with cling film and pierce the film. Use
the rectangular borosilicate glass container stated in the
S t a n d a rd or the Arcopal® Cat. nr Z1/B8 (01)10460-1

Place the frozen load directly on the turntable (H). Turn
upsidedown the load after half of the defrosting time.
Use the borosilicate glass container stated in the Standard
(max dia. 210 mm) or a Pyrex® glass container dia. 210
mm, height 50 mm and wall thick. 6mm. Pour the
container on the low wire rack placed on the turntable.

The following instructions shall be strictly observed for this
type of load: put the chicken in Pyrex® glass  container dia.
210 mm,  height 50 mm and wall thickness of 6 mm. Put the
container on the lower wire rack (F) placed on the turn t a b l e .

D (*)

F (*)

Potato
gratin

Poultry

25’

40’

comby
Mw+fan
(simult.)

1100 gr

1200 gr

5 min.

5 min.

O v e n
t e m p .

_

_

_

D e f ro s t i n g
g rounded meat _

1 9 0 ° C

1 9 0 ° C
comby

Mw+fan
(simult.)

Use the borosilicate glass container stated in the Standard
(max dia. 210 mm) or a Pyrex® glass container dia. 210
mm, height 50 mm and wall thick. 6mm. The oven shall
be preheated (in FAN ONLY function) with the lower
rack (F) placed  on the turntable. Once preheated,
placed the container on the lower rack (F).

E (*) Sponge
cake

30’ comby
Mw+fan
(simult.)

1 7 0 ° C 710 gr 5 min.
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DESCRIZIONE I

A Resistenza grill
B Pannello comandi
C Coperchio uscita microonde
D Perno piatto rotante
E Lato interno porta
F Griglia bassa
G Griglia alta
H Piatto rotante
I Supporto piatto rotante

DESCRIPTION GB

A Heating element
B Control panel
C Microwave outlet cover
D Turntable spindle
E Internal side door
F Lower rack
G Upper rack
H Turntable
I Turntable support

DESCRIPTION F

A Résistance du gril
B Panneau de commande
C Couvercle sortie micro-ondes
D Pivot du plateau tournant
E Face intérieure de la porte
F Grille basse
G Grille haute
H Plateau tournant
I Support du plateau tournant

BESCHREIBUNG D

A Heizelement Grill
B Bedienungsblende
C Abdeckblende Austritt Mikro w e l l e n
D Drehtellerstift
E Türinnenseite
F Niedriger Rost
G Hoher Rost
H Drehteller
I Drehtellerauflage

C

DESCRIPCIÓN E

A Resistencia del grill
B Panel de mandos
C Tapa de salida de las micro o n d a s
D Perno del plato giratorio
E Lado interior de la puerta
F Parrilla baja
G Parrilla alta
H Plato giratorio 
I Soporte del plato giratorio

Griglia distanziatrice di media altezza che consente la cottura contemporanea di 
due pìetanze (l’introduzione contemporanea di due contenitori/piatti). Fare riferimen
to alle istruzioni riportate a pag. 12
Spacer grill at medium height level 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.
Grille interc a l a i re de hauteur moyenne p e rmettant la cuisson simultanée de deux mets 
d i ff é rents (introduction simultanée de deux r é c i p i e n t s / p l a t s ) . Veuillez vous référer aux 
i n s t ructions de la page 64
Dieses Modell ist  mit ein mittelhoher Abstandsrost vorhanden, der das gleichzeitige 
Garen von zwei Gerichten ermöglicht (gleichzeitiges Einfügen von zwei 
Behältern/Tellern). Beziehen Sie sich auf die Anweisungen auf Seite 90 
Enkele modellen zijn voorzien van een gemiddeld hoog niveau rooster hetgeen de 
gelijktijdige bereiding van twee gerechten mogelijk maakt (het gelijktijdig in de oven 
zetten van twee schalen/borden).Raadpleeg de aanwijzingen op pagina 116
Parrilla separadora de altura mediana que consiente la cocción contemporánea de dos 
platos (introducción contemporánea de los dos recipientes/platos).Tener presentes las 
instrucciones indicadas en la pág. 142

BESCHRIJVING NL

A Verwarmingselement grill
B Bediendingspaneel
C Deksel uitgang micro g o l v e n
D Pin voor draaischijf
E Binnenkant ovendeur
F Laag rooster
G Hoog rooster
H Draaischijf
I Draaischijfhouder
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