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ALL TESTS MUST BE PERFORMED WITH THE CONTAINERS PLACED IN THE CENTRE OF THE TURNTABLE

Data for test heating performance in accordance
with IEC 705

The International Electrotechnical Commission, SC 59H,
has developed a standard for comparative testing of
heating performance of different microwave ovens. We
recommend the following for this oven:

TEST APPROX. TIME POWER LEVEL WEIGHT STANDING TIME

A 12 min 750 g 5 min

B 11 min 475 g 5 min

C 17 min 900 g 5 min

Defrosting 15 min 500 g 10 min
minced meat



I. Low wire rack
Grille basse
Hoher Rost
Laag rooster
Parrilla baja
Grelha baixa
camhlhv qevsh scavra"

L. Turntable
Plateau tournant
Drehteller
Draaischijf
Bandeja giratoria
Prato giratório
Peristrefovmeno piavto

M. Turntable support
Support de plateau tournant
Drehtellerauflage
Steun draaischijf
Soporte bandeja giratoria
Base do prato giratório
Bash peristrefovmenou piavtou

O. Internal side of door
Face intérieure de la porte
Türinnenseite
Binnenkant van de ovendeur
Lado interior de la puerta
Lado interior da porta
Eswterikhv pleurav povrta"

N. Turntable spindle
Pivot du plateau tournant
Drehtellerstift
Pin voor de draaischijf
Perno bandeja giratoria
Perno do prato giratório
Strofeva" piavtou

A. Grill heating element
Résistance gril
Grillheizkörper
Weerstand grill
Resistencia grill
Resistência grill
Antivstash gkrivl

B. Grill pilot lamp
Voyant gril
Kontrollampe Grillbetrieb
Lampje grill
Indicador luminoso grill
Luz de controlo grill
Lavmpa gkrivl

C. Programme selector knob
Bouton de sélection programmes
Programm-Wahlschalter
Programmakeuzeknop
Mando selector de programas
Manípulo selector de programas
Diakopth" epiloghv" programmavtwn

D. Power level knob
Bouton sélecteur de puissance
Mikrowellen-Leistungsschalter
Keuzeknop vermogen
Mando selección potencia
Manípulo selector da potência
Diakovpth" epiloghv" iscuvo"
mikrokumavtwn
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Fig. 1
Abb. 1
Scevdio 1

E. Timer knob
Bouton de la minuterie
Zeitschalter
Keuzeknop timer
Mando temporizador
Manípulo timer
Cronodiakovpth"

F. Door release button
Touche d'ouverture de la porte
Türöffnungstaste
Toets voor het openen van de ovendeur
Tecla para abrir la puerta
Botão abre-porta
Koumpiv anoivgmato" povrta"

G. START MICROWAVE button
Touche DEMARRAGE DES MICRO-ONDES
MIKROWELLEN-STARTTASTE
STARTKNOP magnetron
Botón ARRANQUE MICROONDAS
Botão FUNCIONAMENTO MICRONDAS
Koumpiv XEKINHMA MIKROKUMATWN

H. Tall wire rack
Grille haute
Flacher Rost
Hoog rooster
Parrilla alta
Grelha alta
Yhlh qesh scavra"


