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A Important safety information

Read these instructions carefully. Only then
will you be able to operate your appliance
safely and correctly. Retain the instruction
manual for future use or for subsequent
owners.

This appliance is only intended to be fully
fitted in a kitchen. Observe the special
installation instructions.

Check the appliance for damage after
unpacking it. Do not connect the appliance
if it has been damaged in transport.

Only a licensed professional may connect
appliances without plugs. Damage caused
by incorrect connection is not covered
under warranty.

This appliance is intended for domestic use
only. The appliance must only be used for
the preparation of food and drink. The
appliance must be supervised during
operation. Only use this appliance indoors.

This appliance may be used by children
over the age of 8 years old and by persons
with reduced physical, sensory or mental
capabilities or by persons with a lack of
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Additional information on products, accessories, replacement
parts and services can be found at www.bosch-home.com and
in the online shop www.bosch-eshop.com

experience or knowledge if they are
supervised or are instructed by a person
responsible for their safety how to use the
appliance safely and have understood the
associated hazards.

Children must not play with the appliance.
Children must not clean the appliance or
carry out general maintenance unless they
are at least 8 years old and are being
supervised.

Keep children below the age of 8 years old
at a safe distance from the appliance and
power cable.

Always insert the accessories into the
cooking compartment correctly. See
"Description of accessories in the
instruction manual.

Risk of fire!

Combustible items stored in the cooking
compartment may catch fire. Never store
combustible items in the cooking
compartment. Never open the appliance
door if there is smoke inside. Switch off



the appliance and unplug it from the
mains or switch off the circuit breaker in
the fuse box.

Using the appliance for anything other
than its intended purpose is dangerous
and may cause damage.

The following is not permitted: drying out
food or clothing, heating slippers, grain or
cereal pillows, sponges, damp cleaning
cloths or similar.

For example, heated slippers and grain or
cereal pillows may catch fire, even several
hours after they have been heated.The
appliance must only be used for the
preparation of food and drinks.

Food may catch fire. Never heat food in
heat-retaining packages.

Do not leave food heating unattended in
containers made of plastic, paper or other
combustible materials.

Do not select a microwave power or time
setting that is higher than necessary.
Follow the information provided in this
instruction manual.

Never use the microwave to dry food.
Never defrost or heat food with a low
water content, e.g. bread, at too high a
microwave power or for too long.

Cooking oil may catch fire. Never use the
microwave to heat cooking oil on its own.

Risk of explosion!

Liquids and other food may explode when
in containers that have been tightly sealed.
Never heat liquids or other food in
containers that have been tightly sealed.

Risk of serious damage to health!

The surface of the appliance may become
damaged if it is not cleaned properly.
Microwave energy may escape. Clean the
appliance on a regular basis, and remove
any food residue immediately. Always
keep the cooking compartment, door seal,
door and door stop clean; see also
section Care and cleaning.

Microwave energy may escape if the
cooking compartment door or the door
seal is damaged. Never use the appliance
if the cooking compartment door or the
door seal is damaged. Contact the after-
sales service.

Microwave energy will escape from
appliances that do not have any casing.
Never remove the casing. For any
maintenance or repair work, contact the
after-sales service.

Risk of electric shock!

Incorrect repairs are dangerous. Repairs
may only be carried out and damaged
power cables replaced by one of our
trained after-sales technicians. If the
appliance is defective, unplug the
appliance from the mains or switch off the
circuit breaker in the fuse box. Contact the
after-sales service.

The cable insulation on electrical
appliances may melt when touching hot
parts of the appliance. Never bring
electrical appliance cables into contact
with hot parts of the appliance.

Penetrating moisture may cause an
electric shock. Do not use any high-
pressure cleaners or steam cleaners.

A defective appliance may cause electric
shock. Never switch on a defective
appliance. Unplug the appliance from the
mains or switch off the circuit breaker in
the fuse box. Contact the after-sales
service.

The appliance is a high-voltage appliance.
Never remove the casing.

Risk of burns!

Accessories and ovenware become very
hot. Always use oven gloves to remove
accessories or ovenware from the cooking
compartment.

Alcoholic vapours may catch fire in the hot
cooking compartment. Never prepare food
containing large quantities of drinks with a
high alcohol content. Only use small
quantities of drinks with a high alcohol
content. Open the appliance door with
care.

Foods with peel or skin may burst or
explode during, or even after, heating.
Never cook eggs in their shells or reheat
hard-boiled eggs. Never cook shellfish or
crustaceans. Always prick the yolk when
baking or poaching eggs. 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 the food has been
heated. Check the temperature of the food
before it is given to the child.

Heated food gives off heat. The ovenware
may become hot. Always use oven gloves
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to remove ovenware or accessories from
the cooking compartment.

= Airtight packaging may burst when food is
heated. Always observe the instructions
on the packaging. Always use oven gloves
to remove dishes from the cooking
compartment.

Risk of scalding!

= When you open the appliance door, hot
steam may escape. Open the appliance
door with care. Keep children at a safe
distance.

= There is a possibility of delayed boiling
when a liquid is heated. This means that
the liquid reaches boiling temperature
without the usual steam bubbles rising to
the surface. Even if the container only
vibrates a little, the hot liquid may
suddenly boil over and spatter. When
heating, always place a spoon in the
container. This will prevent delayed
boiling.

Risk of injury!

= Scratched glass in the appliance door
may develop into a crack. Do not use a

Installation and connection

This appliance is intended for domestic use only.
This appliance is only intended to be fully fitted in a kitchen.
Please observe the special installation instructions.

The appliance is fitted with a plug and must only be connected
to a properly-installed earthed socket. The fuse protection must
be rated at 10 amperes (L or B circuit breakers). The mains
voltage must correspond to the voltage specified on the rating
plate.

The socket must be installed and the power cable replaced by
a qualified electrician only. If the plug is no longer accessible
following installation, an all-pin disconnecting device must be
present on the installation side, with a contact gap of at least
3 mm.

Multiple plugs, plug bars and extension leads must not be
used. Overloading can result in a risk of fire.

glass scraper, sharp or abrasive cleaning
aids or detergents.

= Unsuitable ovenware may crack. Porcelain
or ceramic ovenware can have small
perforations in the handles or lids. These
perforations conceal a cavity below. Any
moisture that penetrates this cavity could
cause the ovenware to crack. Only use
microwave-safe ovenware.

Causes of damage

Caution!

m Heavily soiled seal: If the seal is very dirty, the appliance door
will no longer close properly during operation. The fronts of
adjacent units could be damaged. Always keep the seal
clean.

m Operating the microwave without food: Operating the
appliance without food in the cooking compartment may lead
to overloading. Never switch on the appliance unless there is
food in the cooking compartment. An exception to this rule is
a short crockery test (see the section "Microwave, suitable
crockery").

m Microwave popcorn: Never set the microwave power too
high. Use a power setting no higher than 600 watts. Always
place the popcorn bag on a glass plate. The disc may jump if
overloaded.

m Liquid that has boiled over must not be allowed to run
through the turntable drive into the interior of the appliance.
Monitor the cooking process. Choose a shorter cooking time
initially, and increase the cooking time as required.

m Never use the microwave oven without the turntable.



The control panel

Here, you will see an overview of the control panel. Depending
on the appliance model, individual details may differ.

Buttons Use

P Selects automatic programmes

kg Selects the kilogrammes for the programmes
™ Selects the grill

™ Selects the memory

] 1
- +
2
start O stop
90 180 360
3
600 900 kg
P I
Q@ 4
1 Display

for clock and cooking time

2 Rotary selector
for setting the time and cooking time or for setting
automatic programmes

3 Buttons

4 Door opener

Buttons Use

start Starts operation

® Sets the clock

stop Stops operation

Q20 Selects 90 watt microwave power
180 Selects 180 watt microwave power
360 Selects 360 watt microwave power
600 Selects 600 watt microwave power
900 Selects 900 watt microwave power

Rotary selector

The rotary selector is used to alter the default values and set
values.

The rotary selector is retractable. Press on the rotary selector to
lock it in or out.

Types of heating

Microwaves

Microwaves are converted to heat inside food. The microwave
is ideal for rapid defrosting, heating up, melting and cooking.

Microwave power settings

m 900 watt - for heating liquids.

m 600 watts - for heating and cooking food.

m 360 watts - for cooking meat and heating delicate foods.
m 180 watts - for defrosting and continued cooking.

m 90 watts - for defrosting delicate foods .

Grill )

You can use this to grill or cook bakes "au gratin".

Combined grill and microwave

This involves simultaneous operation of the grill and the
microwave. The combined operation is particularly suitable for
cooking bakes and gratins. The food becomes crispy and
brown. It is much quicker and saves energy.

Accessories
The turntable

How to fit the turntable:

1.Place the turntable ring a in the recess in the cooking
compartment.

2. Let the turntable b slot in place in the drive ¢ in the centre of
the cooking compartment floor.

——

Note: Do not use the appliance if the turntable is not in place.
Ensure that it is properly slotted into place. The turntable can
turn clockwise or anti-clockwise.



Wire rack

Wire rack for grilling, e.g. steaks,
sausages or for toasting bread, or as a
surface, e.g. for shallow dishes.

Note: Place the wire rack on the
turntable.

Special accessories

You can purchase special accessories from the after-sales
service or specialist retailers. Please specify the HEZ number.
You will find a comprehensive range of products in our
brochures and on the Internet. The availability of special
accessories and whether it is possible to order them online
may vary depending on your country. Please see the sales
brochures for more details.

Steamer ovenware HEZ 86 D 000

Before using the appliance for the first time

Here you will find everything you need to do before using the
microwave to prepare food for the first time. First read the
section on Safety information.

Setting the clock

When the appliance is first connected or after a power cut,
three zeros will appear in the display panel.

1. Press the © button.

"12:00" and (© appear in the display.
2.Set the clock using the rotary selector.
3.Press the O button again.

The current time is set.

Hiding the clock

Press the (® button and then press Stop.
The display is blank.

The microwave

Microwaves are converted to heat in foodstuffs.

You can set the microwave on its own or in combination with
the grill.

You will find information about ovenware and how to set the
microwave.

Note: In the Tested for you in our cooking studio section, you
will find examples for defrosting, heating, melting and cooking
with the microwave oven.

Try out the microwave straight away. You could heat up a cup
of water for your tea, for example.

Use a large cup without any decorative gold or silver trim and
place a teaspoon in it. Place the cup containing the water on
the turntable.

1.Press 900 W.

2.Set 1:30 minutes using the rotary knob.

3.Press the "start" button.

After 1 minute 30 seconds, a signal sounds. The water is hot.

As you are drinking your tea, please take time to read again the
safety information that can be found at the front of the
instruction manual. This is very important.

Notes regarding ovenware

Suitable ovenware

Suitable dishes are heat-resistant ovenware made of glass,
glass ceramic, porcelain, ceramic or heat-resistant plastic.
These materials allow microwaves to pass through.

Resetting the clock

Press the (® button.
"12:00" appears in the display. Make settings as detailed in
points 2 and 3.

Change the clock, e.g. from summer to winter time
Set as described in point 1 to 3.

Heating up the cooking compartment

Heat the empty cooking compartment with the turntable
inserted and the door closed for 10 minutes to remove the new
smell.

1. Press the [7] grill button.
10:00 min appears in the display
2. Press the start button.

A signal sounds once the time has elapsed. Press the Stop
button or open the appliance door.

You can also use serving dishes. This saves you having to
transfer food from one dish to another. You should only use
ovenware with decorative gold or silver trim if the manufacturer
guarantees that they are suitable for use in microwaves.
Unsuitable ovenware

Metal ovenware is unsuitable. Metal does not allow microwaves
to pass through. Food in covered metal containers will remain
cold.

Caution!

Creation of sparks: metal — e.g. a spoon in a glass — must be
kept at least 2 cm from the oven walls and the inside of the
door. Sparks could destroy the glass on the inside of the door.
Ovenware test

Do not switch on the microwave unless there is food inside. The
following ovenware test is the only exception to this rule.

Perform the following test if you are unsure whether your
ovenware is suitable for use in the microwave:

1. Heat the empty ovenware at maximum power for 2 to
1 minute.

2.Check the temperature occasionally during that time.
The ovenware should still be cold or warm to the touch.

The ovenware is unsuitable if it becomes hot or sparks are
generated.



Microwave power settings

Microwave power Suitable for

setting

90 W Defrosting delicate foods

180 W Defrosting and continued cooking

360 W Cooking meat and heating delicate foods
600 W Heating and cooking food

900 W Heating liquids

Note: You can set the 900 W microwave power setting for 30
minutes, 600 W for 1 hour, the other power settings for 1 hour
and 39 minutes respectively.

Setting the microwave

Example: microwave power 600 watts, 5 minutes

1. Press the required microwave power setting.
The indicator light above the button lights up.

2.Set a cooking time using the rotary selector.

start ® stop

90 180 360
_m+
600 900 kg
¥ ™ -

Grilling

A powerful grill ensures an intensive surface heat and even
browning of the food.

Setting the grill

1. Press the [ grill button.

The indicator light above the button lights up and 10:00 min
appears in the display.

2.Set a cooking time using the rotary selector.

start ® stop (11, 10 min
([

90 180 360

600 900 kg
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3.Press the start button.
The cooking time counts down in the display.

The cooking time has elapsed

A signal sounds. Open the appliance door or press Stop. The
clock reappears.

Changing the cooking time

This can be done at any time. Change the cooking time using
the rotary selector.

3.Press the start button.
The cooking time counts down in the display.

The cooking time has elapsed

A signal sounds. Open the appliance door or press Stop. The
clock reappears.

Changing the cooking time

This can be done at any time. Change the cooking time using
the rotary selector.

Pausing

Press the Stop button once, or open the appliance door. After
closing, press the Start button again.

Cancelling operation

Press the Stop button twice, or open the door and press the
Stop button once.

Note: You can also adjust the cooking time first and then the
microwave power setting.

Cooling fan

The appliance is equipped with a cooling fan. The fan may run
on even if the oven has been switched off.

Notes

m The cooking compartment remains cold during microwave
operation. The cooling fan will still switch on. The fan may run
on even when microwave operation has ended.

m Condensation may appear on the door window, interior walls
and floor. This is normal and does not adversely affect
microwave operation. Wipe away the condensation after
cooking.

Pausing

Press the Stop button once, or open the appliance door. After
closing, press the Start button again.

Correction

You may correct a set cooking time at any time.

Cancelling

Press the "stop" button twice, or open the door and press the
"stop" button once.



Combined microwave and grill

You can set the grill and the microwave at the same time. The
food becomes crispy and brown. It is much quicker and saves
energy.

You can select any microwave power setting.
Exception: 900 and 600 watt.

Setting the microwave and grill
Example: 360 watts, [7] grill, 5 minutes

1. Press the required microwave power setting.

The indicator light above the button lights up and 1:00 min
appears in the display.

2.Press the [7] grill button.

start [C) stop start ® stop

90 180 360 90 180 360

600 900 Ke 600 900 kg
) ™ P ‘:] ™

3.Set a cooking time using the rotary selector.

Memory

You can save the settings for a dish in the memory and call it
up again at any time.

The memory is useful for if you frequently prepare a specific
dish.

Saving memory settings

Example: 360 watts, 25 minutes
1.Press the M button.

The indicator light above the button lights up.
2. Press the required microwave power setting.

The indicator light above the button lights up and 1:00 min
appears in the display.

3.Set the cooking time using the rotary selector.

start ® stop
90 180 360
_\//1\,4_
600 900 Wy
¥
P ™ -

4. Confirm by pressing the M button.
The clock reappears. The setting is saved.

4. Press the start button.

start ® stop

EQ) 180 360

_ C '\ 600 900 kg
'l
P ™M

The cooking time counts down in the display.

The cooking time has elapsed

A signal sounds. Open the appliance door or press Stop. The
clock reappears.

Changing the cooking time

This can be done at any time. Change the cooking time using
the rotary selector.

Pausing

Press the Stop button once, or open the appliance door. After
closing, press the Start button again.

Cancelling operation

Press the Stop button twice, or open the door and press the
Stop button once.

Note: You can also adjust the cooking time first and then the
microwave power setting.

Notes

m You can also store grill only or grill combined with
microwave.

m You can save the memory settings and start the appliance
immediately. When finishing, instead of pressing M, press
start.

m You cannot save several microwave power settings one after
the other.

= You cannot save automatic programmes.

Adding to the memory

1. Press the ™M button.
The old settings appear.

2.Save the new programme as described in steps 1 to 4.

Starting the memory

It is very easy to start the saved programme. Place your meal
into the appliance. Close the appliance door.

1.Press the M button.
The saved settings are displayed.
2.Press the start button.
The cooking time counts down in the display.

The cooking time has elapsed

A signal sounds. Open the appliance door or press Stop. The
clock reappears.



Pausing

Press the Stop button once, or open the appliance door. After
closing, press the Start button again.

Changing the signal duration

You will hear a signal when the appliance is switched off. You
can change the duration of the acoustic signal.

Press the "start" button for approx. 6 seconds.

Care and cleaning

With careful care and cleaning your microwave oven will retain
its looks and remain good order. We will explain here how you
should care for and clean your appliance correctly.

A Risk of short circuit!

Never use high-pressure cleaners or steam cleaners to clean
the oven.

/\ Risk of burns!

Never clean the appliance immediately after switching off. Let
the appliance cool down.

A Risk of electric shock!
Do not immerse the appliance in water or clean under a jet of
water.

Surfaces are different, and damage caused by using the wrong
cleaning agent can be avoided by observing the information in
the table below.

Do not use

m sharp or abrasive cleaning agents.
The surface could be damaged. If such a substance comes
into contact with the front of the appliance, wash it off
immediately with water.

m metal or glass scrapers to clean the glass in the appliance
door.

m metal or glass scrapers for cleaning the seal.

m hard scouring pads or cleaning sponges.
Wash new sponge cloths thoroughly before use.

m cleaning agents with high concentrations of alcohol.

Cleaning agents

Caution!

Before cleaning, unplug the appliance from the mains or switch
off the circuit breaker in the fuse box. Clean the outside of the
appliance and the cooking compartment with a damp cloth and
mild detergent. Dry with a clean cloth.

Cancelling

Press the "stop" button twice, or open the door and press the
"stop" button once.

The new signal duration is adopted.
The clock reappears.

The following are possible:
Short signal duration - 3 tones
Long signal duration - 30 tones.

Area Cleaning agents

Appliance front with
stainless steel

Hot soapy water:

Clean with a dish cloth and dry with a
soft cloth. Remove flecks of limescale,
grease, starch and albumin (e.g. egg
white) immediately. Corrosion can form
under such residues. Special stainless
steel cleaning agents can be obtained
from the after-sales service or from spe-
cialist shops. Do not use glass cleaners
or metal or glass scrapers for cleaning.

Cooking compart- Hot soapy water or a vinegar solution:

ment made of stain- Clean with a dish cloth and dry with a

less steel soft cloth.
If the oven is very dirty: use oven
cleaner, but only when cooking com-
partment is cold. It is best to use a stain-
less-steel sponge. Do not use oven
spray or other aggressive oven cleaners
or abrasive materials. Scouring pads,
rough sponges and pan cleaners are
also unsuitable. These items scratch the
surface. Allow the interior surfaces to
dry thoroughly.

Recess in cooking
compartment

Damp cloth:

Ensure that no water seeps through the
turntable drive into the appliance inte-
rior.

Turntable and turnta- Hot soapy water:
ble ring When putting the turntable back in
place, make sure it slots in correctly.

Wire rack Hot soapy water:
Clean using stainless steel cleaning

agent or in the dishwasher.

Glass cleaner:
Clean with a dish cloth. Do not use a
glass scraper.

Door panels

Area Cleaning agents

Appliance front Hot soapy water:
Clean with a dish cloth and dry with a
soft cloth. Do not use glass cleaners or

metal or glass scrapers for cleaning.

Seal Hot soapy water:
Clean with a dish cloth, do not scour. Do
not use a metal or glass scraper for
cleaning.




Malfunction table

Malfunctions often have simple explanations. Please refer to the
malfunction table before calling the after-sales service.

If a meal does not turn out exactly as you wanted, refer to the
Tested for you in our cooking studio section, where you will
find plenty of cooking tips and tricks.

Troubleshooting

A Risk of electric shock!

Incorrect repairs are dangerous. Repairs may only be carried
out by one of our trained after-sales engineers.

You can take remedial action yourself for some error
messages.

Error message Possible cause

Remedy/Note

The appliance does not work

The plug is not plugged into the mains.

Plug the plug in

Power cut

Check whether the kitchen light works.

Faulty circuit breaker

Look in the fuse box to make sure that the
fuse for the appliance is OK.

Incorrect operation

Switch off the circuit breaker in the fuse
box. Reconnect it after approx.
10 seconds.

Three zeros flash in the display. Power cut

Reset the time.

The appliance is not in operation. A

The rotary selector was accidentally pressed.

Press the "stop" button.

cooking time appears in the display.
ting was made.

The "start" button was not pressed after the set- Press the "start" button or clear the setting

by pressing the "stop" button.

The microwave does not work.

The door was not fully closed.

Check whether food remains or foreign
material is trapped in the door.

The "start" button was not pressed.

Press the "start" button.

The food takes longer than usual to

The microwave power setting was too low.

Select a higher microwave power setting.

heat up
normal in the appliance.

You have placed a larger amount of food than

Double the amount = double the cooking
time.

The food was colder than usual.

Stir or turn the food during cooking

The turntable is making a scratching There is dirt or a foreign object in the area
around the turntable drive.

or grinding noise.

Clean the roller ring and recess in the
cooking compartment.

Microwave operation has been can-
celled for no apparent reason.

The microwave has a fault.

If this fault occurs repeatedly, please call
the after-sales service.

After-sales service

Our after-sales service is there for you if your appliance needs
to be repaired. We will always find the right solution in order to
avoid unnecessary visits from a service technician.

E number and FD number

When calling us, please give the product number (E no.) and
the production number (FD no.) so that we can provide you with
the correct advice. The rating plate bearing these numbers can
be found on the right-hand side when you open the appliance
door. To save time, you can make a note of the number of your
appliance and the telephone number of the after-sales service
in the space below, should it be required.

E no. FD no.

After-sales service ©

Please note that there will be a fee for a visit by a service
technician in the event of a malfunction, even during the
warranty period.

Please find the contact data of all countries in the enclosed
customer service list.
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To book an engineer visit and product advice

GB 0844 8928979
Calls from a BT landline will be charged at up to 3
pence per minute. A call set-up fee of up to 6 pence may
apply.

IE 01450 2655
0.03 € per minute at peak. Off peak 0.0088 € per
minute.

Trust the expertise of the manufacturer, and rest assured that
the repair will be carried out by trained service technicians
using original spare parts for your domestic appliance.

This appliance corresponds to the standards EN 55011 and
CISPR 11. It is a Group 2, Class B product.

Group 2 means that microwaves are produced for the purpose
of heating food. Class B states that the appliance is suitable for
private households.

Technical data

Input voltage AC 230-240V, 50 Hz

Power consumption 1450 W
Maximum output power 900 W
Grill power 1200 W
Microwave frequency 2450 MHz
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Dimensions (HxWxD)

- appliance 382 mm x 594 mm x 388 mm

- cooking compartment 208 mm x 328 mm x 369 mm

VDE approved yes

CE mark yes

Automatic programmes

The automatic programmes enable you to prepare food very
easily. You select the programme and enter the weight of your
food. The automatic programme makes the optimum setting.

Note: You can choose from 8 programmes.

Setting a programme

Once you have selected a programme, make settings as
follows:

1.Press the P button repeatedly until the required programme
number appears.
The indicator light above the button lights up.

2. Press the kg button.

The indicator light above the button lights up and a
suggested weight appears.

start C) stop start O stop

90 180 360 90 180 360

600 900 kg 600 900 ‘“@
»@ M 2 ™

3.Turn the rotary selector to specify the weight of the food.
4. Press the start button.

4
start ®© stop
i
I — —
EQ) 180 360
K 600 900 kg
Q\ )
= P ™

You will see the cooking time for the programme counting
down.
The cooking time has elapsed

A signal sounds. Open the appliance door or press Stop. The
clock reappears.

Correction
Press the "stop" button twice and reset.

Pausing

Press the Stop button once, or open the appliance door. After
closing, press the Start button again.

Environmentally-friendly disposal
Dispose of packaging in an environmentally-friendly manner.

This appliance is labelled in accordance with European
Directive 2012/19/EU concerning used electrical and
electronic appliances (waste electrical and electronic
f— equipment - WEEE). The guideline determines the
framework for the return and recycling of used
appliances as applicable throughout the EU.

Cancelling

Press the "stop" button twice, or open the door and press the
"stop" button once.

Notes

m For some programmes, a signal sounds after a certain time.
Open the appliance door and stir the food or turn the meat or
poultry. After closing the door, press the start button again.

= You can query the programme number and weight using P or
kg. The queried value is shown for 3 seconds in the display.

Defrosting using the automatic programmes

You can use the 4 defrosting programmes to defrost meat,
poultry and bread.

Notes

u Preparing food
Use food that has been frozen at -18 °C and stored in
portion-sized quantities that are as thin as possible.
Take the food to be defrosted out of all packaging and weigh
it. You need to know the weight to set the programme.

m Liguid will be produced when defrosting meat or poultry.
Drain off this liquid when turning meat and poultry and under
no circumstances use it for other purposes or allow it to
come into contact with other foods.

= Ovenware

Place the food in a microwaveable shallow dish, e.g. a china
or glass plate, but do not cover.

= Resting time
The defrosted food should be left to stand for an additional
10 to 30 minutes until it reaches an even temperature. Large
pieces of meat require a longer standing time than smaller
pieces. Flat pieces of meat and items made from minced
meat should be separated from each other before leaving to
stand.
After this time, you can continue to prepare the food, even
though thick pieces of meat may still be frozen in the middle.
The giblets can be removed from poultry at this point.

= Signal
For some programmes, a signal sounds after a certain time.
Open the appliance door and separate the food out or turn
the meat or poultry. Close the door and press the Start
button.

Programme no. Weight range in kg

Defrost
P 01 Minced meat 0.20-1.00
P02 Pieces of meat 0.20-1.00
Chicken, chicken 0.40 - 1.80
P03 pieces
P04 Bread 0.20-1.00
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Cooking with the automatic programmes

With the 3 cooking programmes, you can cook rice, potatoes
or vegetables.

Notes
= Ovenware

The food must be cooked in microwaveable cookware with a
lid. For rice, you should use a large, deep dish.

u Preparing food
Weigh out the food. You need to know the weight to set the
programme.
Rice:
Do not use boil-in-the-bag rice. Add the required amount of
water, as specified on the packaging. This is usually two or
three times the quantity of rice.
Potatoes:
For boiled potatoes, cut the fresh potatoes into small, even-
sized pieces. Add one tablespoon of water for each 100 g
boiled potatoes, and a little salt.
Fresh vegetables:
Weigh out the fresh, trimmed vegetables. Cut the vegetables
into small, even-sized pieces. Add a tbsp water for each
100 g vegetables.

= Signal
While the programme is running, a signal sounds after some
time. Stir the food.

= Resting time
Once the programme has finished, stir the food again. You
should leave it to stand for another 5 to 10 minutes until it
reaches an even temperature.
The cooking result will depend on the quality and consistency
of the food.

Programme no. Weight range in kg

Cooking
P 05 Rice 0.05-0.2
P 06 Potatoes 0.15-1.0
P 07 Vegetables 0.15-1.0

Combi-cooking programme

Notes

= Ovenware
Cook the food in ovenware which is not too big, and is heat
resistant and microwaveable.

= Preparing food

Take the food out of its packaging and weigh it. If it is not
possible to enter the exact weight, you should round it up or
down.

= Resting time

Once the programme has finished, allow the food to rest for
another 5 to 10 minutes so it reaches an even temperature.

Programme no. Weight range in kg

Combi-cooking programme

Bake, frozen, up to 0.4 - 0.9
P08 3 cm in height

Tested for you in our cooking studio

Here you will find a selection of recipes and the ideal settings
for them. We show you which microwave power setting is best
suited to your dish. There are also tips about ovenware and
preparation methods.

Information regarding the tables

The following tables provide you with numerous options and
settings for the microwave.

The times specified in the tables are only guidelines. They may
vary according to the ovenware used, the quality, temperature
and consistency of the food.

Time ranges are often specified in the tables. Set the shortest
time first and then extend the time if necessary.

It may be that you have different quantities from those specified
in the tables. A rule of thumb can be applied:

Double the amount - almost twice the cooking time

Half the amount - half the cooking time.

Always place the ovenware on the turntable.

Defrost

Notes
m Place the frozen food in an open container on the turntable.

m Delicate parts such as the legs and wings of chicken or fatty
outer layers of roasts can be covered with small pieces of
aluminium foil. The foil must not touch the oven walls. You
can remove the foil half way through the defrosting time.

m Liquid will be produced when defrosting meat or poultry.
Drain off this liquid when turning meat and poultry and under
no circumstances use it for other purposes or allow it to
come into contact with other foods.

m Turn or stir the food once or twice during the defrosting time.
Large pieces of food should be turned several times.

m Leave defrosted items to stand at room temperature for a
further 10 to 20 minutes so that the temperature is even
throughout. The giblets can be removed from poultry at this
point. The meat can still be further prepared, even if it has a
small frozen core.

Defrost Weight

Microwave power setting in watts,

Notes

cooking time in minutes

Whole pieces of meat (beef, veal or 800 g

180 W, 15 mins + 90 W, 10-20 mins -

180 W, 20 mins + 90 W, 15-25 mins

180 W, 30 mins + 90 W, 20-30 mins

180 W, 2 mins + 90 W, 4-6 mins

Separate any defrosted parts when

180 W, 5 mins + 90 W, 5-10 mins

turning

pork - on the bone or boned) 1 kg
1.5 kg

Meat in pieces or slices of beef, 200 g

veal or pork 500 g
800 g
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Defrost Weight

Microwave power setting in watts, Notes
cooking time in minutes

Minced meat, mixed 200 g 90 W, 10 mins Freeze food fl_at if possible
500 g 180 W. 5 mins + 90 W. 10-15 mins Turn several times, remove any
! ! defrosted meat
800 g 180 W, 8 mins + 90 W, 10-20 mins
Poultry or poultry portions 600 g 180 W, 8 mins + 90 W, 10-15 mins -
1.2 kg 180 W, 15 mins + 90 W, 20-25 mins
Fish fillet, fish steak or slices 400 g 180 W, 5 mins + 90 W, 10-15 mins Separate any defrosted parts
Vegetables, e.g. peas 300 g 180 W, 10-15 mins -
Fruit, e.g. raspberries 300 g 180 W, 7-10 mins Stir carefully during defrosting and
500 g 180 W, 8 mins + 90 W, 5-10 mins separate any defrosted parts
Butter, defrosting 125 ¢ 180 W, 1 min. + 90 W, 2-3 mins Remove all packaging
250 g 180 W, 1 min + 90 W, 3-4 mins
Loaf of bread 500 g 180 W, 6 mins + 90 W, 5-10 mins -
1 kg 180 W, 12 mins + 90 W, 10-20 mins
Cakes, dry, e.g. sponge cake 500 g 90 W, 10-15 mins Only for cakes without icing, cream or
750 g 180 W. 5 mins + 90 W. 10-15 mins creme patissiére, separate the pieces
' ' of cake
Cakes, moist, e.qg. fruit flan, cheese- 500 g 180 W, 5 mins + 90 W, 15-20 mins Only lfor cakes without icing, cream or
cake 750 g 180 W, 7 mins + 90 W, 15-20 mins gelatine

Defrosting, heating up or cooking frozen food Always cover the food. If you do not have a suitable cover for

Notes

Take ready meals out of the packaging. They will heat up

your ovenware, use a plate or special microwave foil.
Stir or turn the food 2 or 3 times during cooking.

more quickly and evenly in microwaveable ovenware. The After heating, allow the food to stand for a further 2 to
different components of the meal may not require the same 5 minutes so that it can achieve an even temperature.
amount of time to heat up . Always use an oven cloth or oven gloves when removing
Food which lies flat will cook more quickly than food which is plates from the oven.

piled high. You should therefore distribute the food so that it This will help the food retain its own distinct taste, so it will
is as flat as possible in the ovenware. Different foodstuffs require less seasoning.

should not be placed in layers on top of one another.

Defrosting, heating up or cooking fro- Weight

Microwave power setting in Notes

zen food watts, cooking time in minutes

Menu, plated meal, ready meal 300-400 g 600 W, 8-11 mins -

(2-3 components)

Soup 400 g 600 W, 8-10 mins -

Stews 500 g 600 W, 10-13 mins -

Slices or pieces of meat in sauce, e.g. 500 g 600 W, 12-17 mins Separate the pieces of meat when stir-

goulash ring

Fish, e.g. fillet steaks 400 g 600 W, 10-15 mins Add water, lemon juice or wine as

desired

Bakes, e.g. lasagne, cannelloni 450 g 600 W, 10-15 mins -

Side dishes, e.g. rice, pasta 250 g 600 W, 2-5 mins Add a little liquid
500 g 600 W, 8-10 mins

Vegetables, e.g. peas, broccoli, carrots 300 g 600 W, 8-10 mins Pour water into the dish so that it cov-
600 g 600 W, 14-17 mins ers the base

Creamed spinach 450 g 600 W, 11-16 mins Cook without additional water

Heating food
/\ Risk of scalding!

There is a possibility of delayed boiling when a liquid is heated.
This means that the liquid reaches boiling temperature without
the usual steam bubbles rising to the surface. Even if the
container only moves a little, the hot liquid can suddenly boil
over and spatter. When heating liquids, always place a spoon in

the container. This will prevent delayed boiling.
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Caution!

Metal - e.g. a spoon in a glass - must be kept at least 2 cm
from the oven walls and the inside of the door. Sparks could

irreparably damage the glass on the inside of the door.

Notes

Take ready meals out of the packaging. They will heat up
more quickly and evenly in microwaveable ovenware. The
different components of the meal may not require the same

amount of time to heat up .

Always cover the food. If you do not have a suitable cover for
your container, use a plate or special microwave foil.

Stir or turn the food several times during the heating time.
Check the temperature.

After heating, allow the food to stand for a further 2 to
5 minutes so that it can achieve an even temperature.

Always use an oven cloth or oven gloves when removing
plates from the oven.

Heating food Weight Microwave power setting in Notes
watts, cooking time in minutes
Menu, plated meal, ready meal 350-500 g 600 W, 4-8 mins -
(2-3 components)
Drinks 150 ml 900 W, 1-2 mins Place a spoon in the glass; do not overheat
300 ml 900 W, 3-3 mins alcoholic drinks; check during heating
500 ml 900 W, 3-4 mins
Baby food, e.g. baby bottle 50 ml 360 W, approx. 2 min No teats or lids. Always shake well after heat-
100 ml 360 W, approx. 1 min ing. You must check the temperature
200 ml 360 W, 1%2 min
Soup 1 cup 200 g 600 W, 2-3 mins -
Soup, 2 cups 400 g 600 W, 4-5 mins -
Meat in sauce 500 ¢ 600 W, 8-11 mins Separate the slices of meat
Stew 400 g 600 W, 6-8 mins -
800 g 600 W, 8-11 mins -
Vegetables, 1 portion 150 g 600 W, 2-3 mins add a little liquid
Vegetables, 2 portions 300 g 600 W, 3-5 mins

Cooking food

Notes

Food which lies flat will cook more quickly than food which is
piled high. You should therefore distribute the food so that it
is as flat as possible in the ovenware. Different foodstuffs
should not be placed in layers on top of one another.

Cook the food in ovenware with a lid. If you do not have a
suitable lid for your ovenware, use a plate or special
microwave foil.

This will help the food retain its own distinct taste, so it will
require less seasoning.

After cooking, allow the food to stand for a further 2 to
5 minutes so that it can achieve an even temperature.

Always use an oven cloth or oven gloves when removing
plates from the oven.

Cooking food Weight Microwave power setting in Notes
watts, cooking time in minutes
Meat loaf 750 g 600 W, 20-25 mins Cook uncovered
Whole chicken, fresh, no giblets 1.2 kg 600 W, 25-30 mins Turn halfway through the cooking time
Fresh vegetables 250 g 600 W, 5-10 mins Cut vegetables into pieces of equal size.
500 g 600 W, 10-15 mins Ac_jd 1 to 2 tbsp_water per 100 g of vegetables.
Stir during cooking
Potatoes 250 g 600 W, 8-10 mins Cut potatoes into pieces of equal size;
500 g 600 W, 11-14 mins A(_jd 1 t_o 2 tbsp_water for every 100 g.
Stir during cooking
750 g 600 W, 15-22 mins
Rice 125 ¢ 600 W, 5-7 mins + Add double the quantity of liquid.
180 W, 12-15 mins
250 g 600 W, 6-8 mins +
180 W, 15-18 mins
Sweet foods, e.g. blancmange 500 ml 600 W, 6-8 mins Stir the custard pudding thoroughly 2 to
(instant) 3 times during cooking using an egg whisk.
Fruit, compote 500 g 600 W, 9-12 mins -
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Microwave tips

You cannot find any information about the settings for the
quantity of food you have prepared.

Increase or reduce the cooking times using the following rule of
thumb:

Double the amount = almost double the cooking time
Half the amount = half the cooking time

The food has become too dry.

Next time, set a shorter cooking time or select a lower microwave
power setting. Cover the food and add more liquid.

When the time has elapsed, the food is not defrosted, hot or
cooked.

Set a longer time. Large quantities and food which is piled high
require longer times.

When the time has elapsed, the food is overheated at the
edge but not done in the middle.

Stir it during the cooking time and next time, select a lower micro-
wave power setting and a longer cooking time.

After defrosting, the poultry or meat is defrosted on the out-
side but not defrosted in the middle.

Next time, select a lower microwave power setting. If you are
defrosting a large quantity, turn it several times.

Condensation

Condensation may appear on the door window, interior walls
and floor. This is normal. This does not affect how the
microwave operates. Wipe away the condensation after
cooking.

Tips for grilling

Notes

m All the values given are guidelines and can vary depending
on the properties of your food.

= Always grill on the wire rack with the cooking compartment
door closed and do not preheat.

= Always place the wire rack on the turntable.

Quantity Accessories Cooking time in minutes
Bread for toasting (pre-toasting) 2 to 4 slices Wire rack 1st side: approx. 2 to 4
2nd side: approx. 2 to 4
Toast with topping 2 to 6 slices Wire rack Depending on topping: 7 to 10
Soup with toppings, 2 to 4 cups Turntable approx. 15 to 20

€.g. onion soup

Combined grill and microwave

Notes

m The combined operation is particularly suitable for cooking
bakes and gratins.

m Always place the dish on the turntable and do not cover the
food.

m Use a high-sided dish for roasting. This keeps the cooking
compartment cleaner.

m Use large flat ovenware for bakes and gratins. Food takes

longer to cook in narrow, deep containers and browns more
on top.

Check that your ovenware fits in the cooking compartment. It
must not be too large, as the turntable must still be able to
turn.

Always set the maximum cooking time. Check the food after
the shorter time specified.

Leave the meat to rest for another 5 to 10 minutes before
cutting it. This allows the meat juices to be distributed evenly
so that they do not run out when the meat is cut.

Bakes and gratins should be left to cook in the appliance for
a further 5 minutes after the appliance has been switched off.

Weight Accesso- Microwave power set- Cookingtime Notes

ries ting in watts in minutes
Joint of pork, approx.750 g Turntable 360 W + [ 40-50 mins  Turn 1 to 2 times.
e.g. neck of pork
Meat loaf approx.750 g Turntable 360 W + [ 25-35 mins  Maximum of 6 cm in height.
max. 7 cm deep
Chicken portions, small, approx. 800 g Ovenware 360 W + [7] 30-40 mins  Place with the skin side up. Do
e.g. chicken thighs or wings on the wire not turn.

grill
Frozen marinated chicken approx. 800 g Ovenware 360 W + [7] 15-25 mins Do not turn.
wings on the wire

grill
Pasta bake approx.1000 g Turntable 360 W+ [ 25-35 mins  Sprinkle with cheese. Maxi-
(using pre-cooked ingredi- mum of 5 cm in height
ents)
Potato gratin approx.1000 g Turntable 360 W + [ 30-40 mins  Maximum of 4 cm in height
(using raw potatoes)
Fish, scalloped approx.400 g Turntable 360 W + [ 20-25 mins  Defrost frozen fish before cook-

ing.

Quark bake approx.1000 g Turntable 360 W + [ 30-35 mins  Maximum of 5 cm in height
Vegetable kebab 4-5 pieces Wire rack 180 W + [} 15-20 mins  Use wooden skewers.
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Weight Accesso- Microwave power set- Cookingtime Notes

ries ting in watts in minutes
Fish kebabs 4-5 pieces Wire rack 180 W + [T 10-15 mins  Use wooden skewers.
Bacon rashers approx. 8 rash- Wire rack 180 W + [T 10-15 mins

ers

Test dishes in accordance with EN 60705

The quality and correct operation of microwave appliances are
tested by testing institutes using these dishes.

In accordance with EN 60705, IEC 60705, DIN 44547 and
EN 60350 (2009)

Cooking and defrosting with the microwave
Microwave cooking

Dish Microwave power setting in watts, cooking
time in minutes

Note

Egg wash, 750 g 360 W, 12-17 mins+ 90 W, 20-25 mins

Pyrex dish, 20 x 25 cm on the turntable.

Sponge 600 W, 8-10 mins Place a pyrex dish with a diameter of 22 cm on the turnta-
ble.
Meat loaf 600 W, 20-25 mins Place the pyrex dish on the turntable.

Microwave defrosting

Dish Microwave power setting in watts, cooking Note
time in minutes
Meat 180 W, 5-7 mins+ 90 W, 10-15 mins Place a pyrex dish with a diameter of 22 cm on the turnta-

ble.

Combined microwave cooking

Dish Microwave power setting in watts, cooking Note
time in minutes
Potato gratin ] grill + 360 W, 35-40 mins Place a pyrex dish with a diameter of 22 cm on the turnta-

ble.

16



Sliada  gglall ey aggSeall g8 B8 lulest Gish

Gl blglls
Laka olgel austal 18,5515-10 (M) + L1s 180 aSLul i<l b3 5-4 lawll GLS Gk
13,50 15-10 [+ L1180 LSl il w55 8 Jisa laall jayiall and wslyi

EN 60705 ddwigall iy oY sSlall Glulol
Ll gLy cay g g,Seall 0530 3usa 5Laals 5Laal olies el

RWERERVE NI IR JETRR S SREC WA
EN 60350 (2009) 5 DIN 44547 4 IEC 60705 4 EN 60705 Lawal sl (a3

g Seall aluituly saaill &ylily gelal

Sag9,50all UJS ‘zh'A.L.ul_g ge.h.ll

Wsals  BulBally gelall (o olslly bagg Saall (8 5,08 bascd Bl

Llgall OA.AA."‘j_‘.C‘quZSXZOuuuA oSl Babs 48,54 25-20 (bly 90 + &84 17-12 LIy 360 ﬁ?SO‘uAé_g.“j"_.ﬁiA
.)|‘,AJ|MI¢&¢“22JL§_“)“SJ&L,J|@+L@A 3550 10-8 LIy, 600 @;A..aldes
Dol paall e S bl Gaball s 48,84 25-20 LIy 600 poste and LIS

SaggsSaall (A aladialy seaillh &3

Woals  GIL glall (o) Dlglls SaggSeall ()8 3,08 brd o

sl Gaall e a 22 Jhty S50l Bubs a 13,30 15-10 1kl 90 + 3518 7-5 (Ll 180 o5l
Sagg,Seally ol yidiall glal)

gals  HIL ghall Ga) blgdls Sagg,Saall (8 3,08 baus ol

sl Gaall e aw 22 Jhty (S50l Bubs 33,30 40-35 . Loly 360 + Lyl szl [7] i ublay

16



g_é,gisJS:\.A.I‘ UJS" dola éba.\

AU Lol e lal aluntinly pglall Lio3l o135 51 3005 a3
Ly®s ghall o)y s = LoaSl Caas
bl ) as = LSl s

L0aSs Lilaiall oyl g La gl o gminy wloglas L1 e gl i<y ¥
solaely cial Eg.:d‘ ‘;L’.!Q.H

UJSQJMJJs'mCAAJPI‘ﬂuJLQJ'aJAJIUJWlu@JauAJM|
gl (o ayyall Ciualy alaball Lulaisy a3 by gs Seall

oS Eauy Laabk Yl slas

Uyl ol a3 oLl Sosaie Taab ¥ 550 @ LiaSIl . J bl 3,35 Loyl

sph ol aians 4ty Y ol alalall wans 213) a3y ¥ gl (o) s LAT e

U’AJJd‘“"““"ﬁC“AJUJmléJ’AJIQJJAIJU'GJ“J‘QAJ‘L‘JfL’LJIMH
S g,Saall 058 sl gl

ol Lty 3Lall (o To el T piall alaball (5 523y glall (o)) eLaBil sie
Al e gty

M'J‘_\‘s\g.ht.o_\.\.: s..i.l\,\,_)s.u.‘lu_)sa)_\.i.'ds'.‘amat.a\sMJLL“Q_).AJ‘@).;A|
u‘_).ob._\.:Ll.Lb?s f&llwéﬁ“ﬂ&é&d‘

J3 Gam 3 oLl G palll ol galall e santll 2415) aty santll Zyl3) aay
Jalall (e Baants

G".uu.u:' @LA.} sladl 3SS
s 13a 5 lgatl Las s Lalalall oluatly OL 3350 e (83K50 pla Lglas Lay,
. < : Y any 2ESEall plall masl a0 Jac S0 Y gy . camb el
i LA 5 Sy Zaoli il Laad Y1 o8 Lo 5,585l il pran Go rles Pl el ol Joe e S5 R
é.LoL\qu.alﬁ b h
bl an Ol 3L Blelyo o ASLal AR e palll ol gty Uil o3 m
s S Slgadl pauty a83 Y
Sl gl e Ll L1l 3l s m
Sl glall (a) osladlasll daasll
584 12 cyet ¥ Lslall LSLal 3yl i d N2 e (ol pasans) Gasanill 5ea
58 4 12 Gt Sl LSl

10 M7 Goolala¥l ¢ 55 G LSLall 3 a6 N2 e Slls po cunss
0,820 15 e Slsall aall SIsSTA N2 e Jeardl elua Jio o lala Yl go sluuall

i oo a i€l 0585 o i Y el s Tlis (301 S o ST m
|,yu W bmu;mjujmc_um
.saaall

J,%emj.u_.@bmgﬁi_;:m10$5_~,ﬁc,|,::smi4@swau|@ n
‘umc_\h;:m@a;my@mwmu&@‘gmww

3500 5 8l el 3 o5 0w il SUiall SV wlinaall
Sleadl Gy axy ol

Sag9,Seadl Ay daasall Lyl gl

olaadta

Sl Slaiall SV sliaaall ogb Lagas by oyl Jyizall m

pladall Lulaity 235 Vg jlpall aall 5 Gkl Lasls s ®

st Sam Balas e Ba3lay el Y el siull LS,V a5 50 3ok pusiul ®

plakall 3 it ually sUasall oMY Slianall b 58 <Ll pusil ®
AT Ul bl o g Aac y L S0 3 angls sie Sl U3

oliadta s 5 SaggsSaall oA By bl ool
S R Liglly

Ouise sl Bye a0l A83050-40 [+ 515360 Llsall ol aa 750 s caalll Jnis
L3, Jie
puw 6 g il umdl 23430 35-25 [+ 515360 Llsall paall  an 750 s fﬁ,u‘n.lulu
adl any aw 7 Bac
oY alall e Jattall O3l s 48,5540-30 [J+ 415360 e oysell s 800 Jisa & phuall g laall plas
Slall Ay LSLl Ll claall dasal gl ool Jis
Sl as Y 483.25-15 [+ 015360 lecoisll an800 Joa  Zeytiall suanall glasll dasal
LSl Zyl gzl NENI
w5 g Lyl a3l panlly Gyl 48,3035-25 [+ 515360 Llsall ol a2 1000 s s A%
Srgaall Glia Yl alusi)
(el
w4 g Lis,l a3l 23,35 40-30 [+ 415360 Llsall paall  aa 1000 s Dsturall Saally LUy
(s Gubaley alusial)
dugh 3 sanall dadl e sanill G 2834 25-20 [+ 515360 Llsall paall  an 400 s T PRI
a5 g Lyl a3l 23,34 35-30 [+ 415360 Llsall paall  aa 1000 s san¥l el s
Anka olgel puatal 18,5.20-15 [T+ L1y 180 dSlull i<l k354 Sl yantl GLS Gk

15



il celile o) culiorelag el 5351y al 1] alaball Lt Lasly a3 m
Ay g g,Saall o) Tiacadall L anall Lubaall 356, o 3ub

Boladl Ko galys il Sus oLdl oo Sue aladall QI3 ol Calis, a3 m

Gany Ldla) 35180 5 (aiiada o ¢ glo30 Baal alaball of 3 aaill aay
AS,ha da o ulans

oAl ge BLLYI 1Al sie ¢l 15088 of 0y 5all Gulad Zakas Lails austul ®

laais

J35 Y Lilas e oo s Jals Lialall Jio dounall el nass of o
O (B ol oty 88 oLl e lall Ciladly ¢80 lyaa (e a2 (e
sl Caay S0 OL sl Sl IL 2ol

&)uluﬂJuJuLAJJIAMUM‘Lu L@J'}A&ucaﬁ\ajluhajjlcﬁ| |

C\_mms _ujj)mlu)gmmb,glu_.uu_qu@fsus%

oliads  biglly SaggySaall 8 5,08 b Qo plakdl Gads
GBIl el 0

- 1550 8-4 L1, 600 as500-350  srala Lumgdaay Gub ALelSio a g

(33 f olans)

Sligotall Gadnd 3 I ,i5 Y oo I 3 Tale s 18502-1.L1,900 3L, 150 ol gkl
Oadatll ST UL Ul . J5aS e & giaall 235533 11,900 iLiL, 300
1@504-3.L1,900 3L, 500

an laas Talasll s Lasls aBg Aahe Y1 ol o lalall sl 13430 il lsa b13 360 il 50 Lelayll olala) Jio i)l alabs
Bladldass Laalse oo w ¥y cpadl Baaly Liis Jlsa by 360 3Ll 100
Ui y®5 cemys 48480 b1y 360 3L, 200

- 35Gs 3-2 .L1, 600 as 200 anly osS eslua

- 35 5-4 L1, 600 ax 400 OLsS eeluaa

anlll Sl 5 Juadl 4y, 11-8.L15, 600 = 500 oo seally aal

- 35y 8-6 (LI, 600 as 400 sy
- 43350 11-8.L1, 600 s 800

5Ll oo Sl 1508 Causl 35Ls 3-2 LI, 600 aa 150 anly laie ol g yaall

35Gu 5-3 Ll 600 s 300 Olylaie el g puiaall

caliorallad el a5 ol 13] oLty 8530 03 Sl 3 plabil gl o3 el-’-h-"g-é-b

s anall Lubaiall 3505, of Wb aastnls casasins gll ¢l LY
iy g g,Saall {3l Laasall oA

0S5 Grny cplalald saall Bl3all e Lloall 5 ellh scluy g @
Laseas J31 Sl il (ye aalyial

mmb‘&yids;mw‘;uu:aigfmg;sd,,mnmm =
°‘JJ$\“'HU"AJ\’L’J°J|C—'JJ'HYJAJUIL,¢""““U“\“J u\_ﬁ.dau_ékcj.‘a‘yaﬂ

dﬁu&kﬁwle|c_¢AJJ‘9&y U\SAY|J.LQU‘)A.";L||“_Q

&ea.g@L&!&SBJSJMJ&CJBBSM?W|él:)ﬂ‘&;q.!aﬂga_gl ) ,
A5 da o puilass
ool e BLLYI £ 1,al sie (LAl 15088 5 ¢ yall ulad Taks Ll pudtl m
oliadke  dolslly GuggSeall 0 By baas sl alakall 4t
RHENH g.anJl o)

el Lslte a3 M ol puaadl gobaiy o3 53\._3_\10—5‘)913600 s 250 ianls iy as
.OIJ,‘;AJlg,Aemodgguny&@hgluufq.fsl 22135 15-10 .11, 600 o= 500
el oLl Lgaalas, a3
! Lgluie wlad ) ublUsyll auladsy o3 35, 10-8 .15 600 as 250 el
2 100 JSI clall (o gpatiale i daale o] 2130 14-11 .11, 600 o= 500
el LSl Lgaalas, a5 -
- 18,334 22-15 .11, 600 a> 750
L PO IO TR <[ - W | +3;\_a.\75 L1, 600 as 125 So¥I
{554 15-12.L1, 180
+;5:L'e.\86 115600 a> 250
13,50 18-15 (Ll 180
el 8385 Tl hian 55Tl gin gy Colisy o3 3580 8-6 LIy 600 3Ll 500 o sall Jis (3 Vaall Laaks ¥l
- ‘-- 129 .‘413600 ‘53500 Q}JAS(ASL’.G

14



Sliadte ) delplly aggySeall 8 38 daed (ol sanill )
BBl gl

Suc il csuran wic LKLY Hu3 alakll o3l 336 10 .15 90 aa 200 LBiae oy )se aal
saill Lo 135 pad ad &l Jdly 5 2835 15-10 b1y 90 + 3G 5 Ll 180 an 500
13135 20-10 Ll 90 + 35050 8 5 180 o= 800

- 18,35 15-10 L1 90 + 35L54 8 Ll 180 as 600 Dbl alyad ol puls
18,55 2520 bly 90 + 18,35 15.L1, 180 aaS 1.2

santll Lgie O3 elyal 4 sl 18,55 15-10 L1y 90 + 35L5s 5 Ll 180 as 400 ot el 5,k caalid claw

- 830 15-10 .1, 180 o= 300 YL e cnl g puan

Bl ity wanill 2030 L3l 2,0, Lgaalis, a3 35Lss 10-7 (Ll 180 as 300 Bl 53 Jie AgSLs
saaill Lyie o135 ol 3561 10-5 .Ll5 90 + 33L5u 8 Ll 180 as 500

il ol e pran AL A3 350 3-2 Lly 90 + sualy L8480 LIy 180 aa 125 RURTR KT PRVN
3380 4-3 Lol 90 + sualy .50 (aly 180 as 250

- 355 10-5 .1l 90 + 3554 6 .1l 180 aa 500 FROIE
2855 20-10 Lol g 90 + iuss 12 Ll 180 aas 1

doda e Ltaall o oSl p 1Y Lt 33,30 15-10 b1, 90 aa 500 Mo aitu] el e dlS
L 3 el 0 5l 5 L S 2835 15-10 LIy 90 + 33Gs 5 b1y 180 an 750

ol oda e Losinall 2 oIl g 1Y s 18,35 20-15 L1 90 + 35L34 5 Ll 180 aa 500 iy aS1s8 el by el

83 5l d S 23,55 20-15 L1, 90 + 35y 7 oLl 180 aa 750

s_m SR Y uliolhz ,L_\J,sﬁgl..l euulua,.ut.uuﬁs n

st U1 ol &3 T (a5 4al3 ol plakall Cliny o3 m

Gany Lu8La) 35180 5 iasy Gy £ olha8 Baad alabll Wyl aaill aay @
A3,ha dane pulats

oAl o BLLYI £hial sie ¢ 8l 15188 5T ¢ ,al Gulad dadad Lasls ausiul m
G5Sam 23 Gng cplaball ol Blaall e Blaadl 3 elld seliy g

u—.uaﬁe—e-“

Loves J51 Jalsill Cpo anluial

sanall daab¥l ggho g il gl sanill a.,mg

gl 535 (3 sliasl a3a Gadas o Lilsae (o S3alall sliagll gyl
C\_mms _u”)sglwsjmmw,m@uu_qmgﬁsu@w

M‘}”usﬁﬂ|dﬁuw&ﬁ|6w&ca43)ﬁaﬂwy|.
adﬂ‘uu;um?wleruf‘gmu|W;ﬂJ\5 QM‘HM\}@\FJI
dﬁuM@w|MY|HJJ‘9~Y u\S.aYl‘)JAUJAJI;LJU_Q

Lo,

lia ke Sa99sSaall (A 8,48 lasd O3l Raab¥l gl of Al ol sandll 43l

BBl glall (o) Lol Saanall

- 2355 11-8.L1,600  aa 400-300 Syala dums s ab ALolS5a Lum

(B3 i oylans)

- 335 10-8 L1, 600 aa 400 s

- 13,30 13-10 (Ll 600 as 500 daa,

PR PO A J 13,50 17-12 (Ll 600 22500 aalll GMa Jis o geally anlll ol o sl 5

Ll Gn G panlll juoac o slall any cacal 18,34 15-10 L1, 600 aa 400 aaladll Sl Jie cellawd

- 33,35 15-10 LI, 600 as 450 LIy Lol Jis (ol

5Ll oo a5 158 Causl 35La 5-2 L1, 600 aa 250 1 Sl LY Jie asla Bl
355 10-8 (Ll 600 as 500

Selall a8 s sany Bebll 3 elall Gany o 35Lsa 10-8 .ty 600 a 300 ool Syl YL e g
13,30 17-14 (Ll 600 as 600

SLal o G el o 13,50 16-11 (Ll 600 as 450 Sl ¢ sans

’:Li.h.“ Ot

13

Syalls Liats

lolelgiSh dyloll jai A

Jlall 0 iny 1 g 3T gl (pats ST Lalil) 3 A sy o 05

el e Suliaall Sl o lelis seliass G ¢ 30 oLlill Za s M Jusy
ool J‘-u J-‘U°4-’ 31858 pabidl Ll 55 o ey slepll S5m0 J—" o)
d.‘_\.s‘g GLL‘,.“ JA'JM:.L@&.AJ U_J.LJ.IIJ.H.JIL)M G\A.tl LA.:'..\

oLt ,als



SLELY sy La 3,08 m
SAAJeL’JA.‘IébSu;__IJsﬁiSﬁ?WIﬁu?}‘cﬁbﬂléLQL‘Jﬁu
.Lg\gus)|ﬁhJ4L;IM@;sﬁlgqu1OL9|5QA
M\A_I\"‘S‘J.LJIQJP‘AL &;Q.’n.“da.\.u

ploashsily Ghsl Flas Tabiu a3y
g.g.h.l!
0.2-0.05 Y P 05
1.0-0.15 by P 06
1.0-0.15 ol gpaall P07
&l yadiall g.ehﬂ @ul_}‘,.,
AIEEN Y
Ol Slgl m

085S ol (sle @3N o ST 850K el 058 Sl (3 plakall gy 3
g 9,Saall 0580 Lplie g 5 paall 3o lss

Laab¥) slos) m
(3a3all 5550 JLaol H3a3 130455 53 By aaliil S sae oyo alaball £ yal
o 8lL ua s

LY ay Le 3,38 m
i soal 358310 15 oo Baal Tage pladall o531 sl lgiil spaay
Aslaie 5Hha dasu (M deae

Al sy sl Bl el
¢l yidiall ‘;an.H (-E‘uﬁ
09-04 Baans ‘c»b;-_eiﬂ P08
oo 3 (M Jems Lgelis Ly

LSsilagig¥) qalpll alodiuly g¢lall
Sl ydally Gualaddly 5,91 el obiay D3I glall zea

|5 plaaiuly

oliats
OAN Silgl m
Ui Bug3ay i ggSaall Talin (158 Sl 3 plaball oo e
Baae g oS Babs aluaiul iy O, Luailly
daal¥ slusl m
.rmSELA.\lGAU)QIL@JJQ,QG_)‘,ZJMGM?&Hlb‘}‘H?E
oY
\,A\_AS&AJ\,MI;LAJILMS&MI ‘}_QJ.;JIU‘.\_‘SI@\A:.QJU_)m?MY
S50V 03 s 0S5 Lo Sales Spaall e B,lll aloli) ¥ 3 s
PUEREET
b Uayll
s (Al AUl Gubo Ul aubass (e o sal A5 shurall GubUaall dpuilly
A3 glucall ulolall cya alya 100 U< ol 2aale catl 2y gluta 5 juin
ladl e Mals
) AasUall ol g paall
fabaity a3 a3 Lgie 53l a1 U aay Lo jUall olg il o550 S
aloa 100 JSI elall (yo Lanle caunl Ay slaio s 5 puiun pdad ) ol g sl
ol sl e
Ligaall 3Ly =
aladall Caliny a8 Aiyas 5,55 aay L3 sem 5Ll jacad crali ll Jadss £UiS

Ly poladl ggall sy0 g 9_4 Laysand ol Sl @t_,bin

sanill dulal

oada

Loaolall Laaull e il gl zlaall Zaialy Jal Jie Aol ol32 Y m
s powin 1 3308, D50 i o Gy s s 335, 33
daaill 4130 o.'e\; Catis cLagy
%43'(5_);' I_)L"SYJJ‘)LM|UAJMMYJJ\,.M|\5?‘9AJJ|U.LQ

__Jugggﬂ.@nus[m;mi&gﬁj;f?Lxul&,émj&,u{{.5-
<ol ye Sue 8 eIl alakill b

u_n100,4bmu,unbjlﬁuﬁ@mnwuwuw‘yuﬂ-
quuSA;J AJ.ILAMQJIPAAJJ‘}J|;|PY|tMJ@Lr\A‘5PIMA2O

b.\l..\.:b‘»sj.ﬂ.t‘_;g.“d.s.‘a.uwbg&_‘sﬁ‘)&dlu‘)ﬁé‘)mmk@"@|
aeaaill 3k Coal Sl S rilad Layl i

Jylsadl pogaiay claglaa

by g3 ,Saall ¢yl bapall L gl ol Laadl e wpanll LIGH Jglasnl ell auss
1Y L o glans udy Agali il aad Bliay Jylaadl 3 Baaaall o5 Yl ass
plabllalsd danb g 81 m dajus Busa stues dosdTuall Al

Ll 5 Tie) Bae el Lapesl Jglandl 3 Lyio3ll LUl spans LI oy
poolll i Lg3aly)y a3 a3

3aels Baday Sy Jglaadl 8 Soasall ells fe Aalias oS elyal ¢ 6< u8

) (o Jias Lulac

ol cind L35 — LaSl inia

] oy e — S i

O\S Ols i palll jedas (e saball Tulalall cLaa Y1 2115) il fia lall Gl e 0,3l 1T Lasls
heaTiall (o Sls fians I3 Y
oliade  Ga) dolslly BaggSaall 08 3,08 land a3d st &yl
FBEL gl
- 48,30 20-10 (L1, 90 + 4835 15 .11, 180 as 800 ‘,gjn(s,mu‘nm)u‘.\sn‘gmc_u
18,55 25-15 Ll 90 + 43,5 20 LI, 180 aas 1 (pae s of plaally = sl
48,30 30-20 (Ll 90 + 48,35 30 . Ll 180 an<15
CLal LT sanill Lgie I3 slyad T Juasl 35184 6-4 Ll 90 + (,lxsiss Ll 180 aa 200 VNP PP NPT FE AR PR
35l 10-5 (Ll 90 + 338y 5. L1, 180 a= 500
48,30 15-10 L1, 90 + 35155 8 (Ll 180 a= 800

12



Ll e dBilae 48y ks oliliall G galAlll
Al e Ushlao iy aalith Spse o palas

Lalaiall 2012/19/EU Fay 5,50 Lainl gall Uik Saas Slgal lia

Uantuwall Layadll 35 5,30V 23,6 3342 YL E
(waste electrical and electronic equipment - WEEE)

534l Uil Bulely ohayiwy Lalall selsll suns Laalsall sia I
(toos I olasYI Jals Laguall

Lalaall L)

“StOP” ,ll e busl a3 CLudl sl ol G5 e (L)) “StOp” L3N e Ladal

Baaly 55l (G2

oliadta

23 Sbeadl OL bl sanall el way 35 gus 3Ll s galyll pans po B
start ,30l e il (oLl BLe any ) salall ol anlll 15 plakll Colis,
(5oal 8y (Jais)

Seba3 [8G 5T P 3l alasiiuly o35l golisall a3, e p et Yl oliSay m
o2l Bany 3 OlS B Bual Lt alatuuall Layall

LaSyilagisyl al sl alaiicly sanill dyl)

Seally ssalally o salll e santll 415N Zag, Y1 santll T3l ol s ploaiul liay

f—QUé.AMA

daab¥l slas) m
ol 43855 2%18- 5 Lo o sic surans a3 il alakall auasl
OLNT 5ud Tagd s Llats
Cl_n;_u.u 44‘)&‘;_Uu_q.;lu]lql}au,ammdlulqlql_)dlfuu|cﬁ|
25all gl s Jal (o 335 L)

sie S5l 13 (o palas gl ol o galll e saatll L] wie Jilu g3ty ®
aans o 55aT Ga1T Y Gl Tl s cosats Yy abally o salll I3
soa] Raakl LT ua Yy

UJSJ| Q_ﬂjl [
oA sl ala) el g Kuall i plase sley b alalall s
Anahis G0 0S5 Alde

SLEYI aay La 3,58 m
i 551 12:35 80 110 (o Sual santll 4t LI alakl o5
Il 85380 35 o) Qs 8 sl asnll a3 dilato 8,505m Ty I Jes

oo pustall aalll alad e anlll Sl Jomd i LS 5 il pladll 0

LS55 Ja8 Lpany
?;_Ulcla_q_ulS 13 A pladall slae] Al go liSay e‘,.m.‘la.m eladil uay
;Lu‘}!ldl‘)lu.ed_\lluu_eu&_u o gl o8 Baants JI3 Y A el
osabll dslall

ddguadl 3Lyl m

Sleall ol il samall esdgh a1 e 55Ul jaeas ol pll oy oo
a3 OLl GBIl galall 5f anllf o ba8 LIS Lpuiny e alalall el Josil
(Jaazs) Start )30 e il

ploashsily GHsll GUas gl ady
sanill &ul3)
1.00 - 0.20 bssie anl P01
1.00-0.20 pad plas P02
1.80 - 0.40 claw g g las P03
1.00-0.20 A P04

11

Laal 10 geanall
(Bae X oo, X g Lasl) sl ¥l
o 369 X ae 328 X a0 208 bl s =

p elgSI g olal (e dalas
VDE LY

A CE &y 5,5 ¥ diyUaall £ode

LS yilagigY) geal pull

3 e Las Mg IS plaball sudias oy Luilo g3 ¥l gl pull s

o oLaals (Sle g3 ¥ bl o sy alaall o5 Jlaals galisll Laal
Ll bl

ol 8 Crn o sLaaa Y eliay s i gala

by s
sl LaS il g Ll shya s 03 sl 5L3aLs 35 o s pmas
ostoall el a3, sely (Aa P o3l e sl <1
ooV el olall el o i
R, e hial .2
pomiall 53l e 53l el Ll Laal ¢ s

start ® stop start (C) stop

90 180 360 90 180 360

600 900 kg 600 900 »kg
»@ M p M

plalall &3 pantd Hlsall HLaaa Yl ¢ as 5ul .3
(Jaszs) Start )30 e il 4

start [C) stop

S

2
&

E] 180 360
PN
- + 600 900 kg
C\ )
| P M

ool samall glall ooyt 5Ll aall el Helass

sl o)y sLads

433 (L)) STOp 3 e baial ol gl QL 33145 gum 3, s
oAl 80 el

faaill

Lavall aely s ye (SLal) “Stop” ;3 e Lisl

ol SLELY

baal GBI say Sleadl Qb w33l gl Bualy 3 5al (SL) StOp 31 e bl
(Jsiz3) Start jo) e



il Baall o A\

135 2o ¥ Jlacl 553 s 130555k Ja asdall 52 ¥l Jlac

um\_mc_ujlwuug,snﬁu_ewhwuu,mnuw|muﬁg

A

JUac¥l Jgua

SYMERYI Jgun N e sadl g Doy Ol 1 oYEAY 55 L LiLe

el o Lo Lousy Jlas¥l Jis

JL.LS//CPQ.%_M&PJJIL,A,;,_\,J;u;su,gt;“uuugicﬁm

Gemuﬂb il

Juas ¥l o Ctanll

A gata/Jadl

ainall Gl

(PRI AT

S Guiall 5 il s

LA uriall 3 g o st el

gabkeall 3eLal Jae oo SUs

Sl Ll p Uil

e Lo e Sl ms o ST salaall §gaiun (anil

2L 3,30 pals Jhans

d\,mwa\,;\,.dlhjbﬁﬂl lq.\lC.LLaJa."al

L,.u.._d_’*"lt_r'ei.!as

Jara ¥ 3Lead

sl by acl

Sl Ll g Uass!

oAl Bany 5 Ll VS Gasss

(slay)) “stop” j5ll e kil

waad G a lsall LAYl £ 58 e bkl o3

Luall pny saay a3 ol (Jadius) “start” 301 e bisl
(L)) “stop” 5l e biall Hla oy

b s eyl an (Jarss) “start” 50 e baaall 23, ol
eyl

o ! e gl Laiy Jwy)uén

Lt plual gl alals LG, dlia sl 13 L SU
ol 8 jmnis

ol Uiy 3135 ol O

(Jaszs) “start” jull e kil

(Jesss) “start” 550 e bl axy o

g 9Saall 530 el 5,03 38l

Al e J3T S A gaiall iy g Saall (53 8,08

~_l|O—°b das = LSl i

Sleadl 5 aliaall s 58T alaks LS gy a3

sebll LT als o alakall ylan, o3

Sliaall o 50550 ST alakall

sie sliaall o Jobl L3y alabll 38l

e o0 o sall By aslly 5l gl 5 Sl B sk aukai, o3

Sasapall Aabiall 3 Ly st plual Jf olalusl dlia

S e @y Hloall Gaall e Hamy

RPN Slsall Gacall LT Jsa REEN]
Lo Loaa 5 pay JLas VI a0 Jladl faa &gaa S5 13) AagaoSaall oot Ha dlia sad o Gl Sl 058 it s s
el any P

el e Hladiundly (S8 pusigadt (e 5Ly S

0844 8928979 Leillay

poSalss Gy A en Bl caslell e olallKall Gludal aliw
e pow oludal aly 18 Baal sl L3a8all iy 3 () Jeal L2y 505,
s 6 | Jem3 TSl et

01450 2655

22,30 0.0088 € 3 5,ill 55 pud .5.,301 i3y Landall 0.03 €

|..s.’a.b._3i
u&)MuMC)L@Y‘JMLS.\.‘IullAAAJﬁAuSJ 4;..:‘.@."4.4.;”5‘)_\;@@_\
L;,MJIJJLPJML.,YIJL‘,MC_BWAM

B sl 2L:JAMJ|

gQJMJI e|.m“)u PLJL@_\M u|ij|

Loall olis gall

33,4 50 Lals 240 - 230 Lt ,Ls Jaall 5L eI gl
LIy 1450 LI & gl

Ll 900 gl 8,08 asl

LIy 1200 Lyl sill 5,08

Firalass 2450 g ooSaall ol ge uu

tadl uzy La daua

Z_.‘YJ",LGAleul;luﬂlmLalAJ!C_‘_dlwuL_\;_,Sly a5
e o) Mls_l_u;_dc_sma.‘ld;."u.cl_n_;hu;uu;_n C)L.ahjhd
Aeaall A8 e Ly 0

FD Eu.a.ll ad,y9 E wiiall A8,
ic_ugmu_g (FD) gaall a3, (E) giiall a8, agads a0 Uiy JLas¥l nie
HMﬁ‘JJYIQMJA;JH‘&AJ'AAJJA"J AA_\A.AA.“G‘)‘}LHA.";U?MJ

u\_:b_q.nu_qc_ujl.u..\Au,\;)s),“_q.;u‘;s‘,‘gd‘,l.@;es‘,_\&d;h
QLJJIQJP‘,AJI

FD aiall ad, E giiall ad,

B el o2y La dasa

I JIall o 13 Sia Leasdl 36 5,05 Jalie p guy 453 0l Blelo a0
Olaall L 5,38

A pall Mol Tt Xa3Y 3 Jgall paany Lol Jlas ¥l ol aas

10



Lalaad) £

“Stop” ,oll e bdusl a3 Ll sl ol G5 e (L)) “Stop” 30 e Ladial
Baaly 8,al (SL)

Bagaadl EJUu‘:YI 3o ulaliel atyd
(oA 5ye Re Ll gliss

Aalie LG o Lol
olais 8 — 5 0md 5,5 5us
i 30 — Aysh 5, Sus

Saldiill ol ga QUarll

) oale Pl Jslas

a3y Y Losd alusntuly iyl a3

UL a3 Laels Gulad Lakid aloaiuly Ciaasily
Jie) JY5l s Laill g Lasll T 4yl a2l
0S5 Ol el ad 3 e (Lol 2L
e Jpantl (o Ll s3a Jawd faall

oud 5SNye sl Jatus ubilin W dala slali,
,;M?.w|ﬁufn3i¢__ﬁd| an Lo
clasll ol Gulaall oUazl< i £ lasll olalis

e ghaall Hleall Laly
Uit GabiG¥l pe

Wl Jslae sl Al S sla Jslas

235 Sl Ao sd auatuly aalially a3

Laels Gulad Labd alosiuly Ciydasily

Ao auatol Baky wls Ll S 13

Dk ol am s Yl deaaius ¥ oK 0,
%‘Qumyu il Latha alastl Jady,

AP R ENE PR NS IRR SNE
LotV Humas Liola olge 5f UIST 53 o liliis
Lolall olaliialy Lnall olaiiw ¥y Laolall
038 a3 aa Ladd Luulis jud oA
b 3 e Gugan Sgan 5 LYl
Lolas cias el

o t»’"""""“ ‘?_@.L.HJP
Jatew Gubilaw Yl

b ) Gulad Lakas
Oaeall 5,)lul Ban g e elall J2 55 aue oo S
Sleall dals s lsall

st e 5 iyl

‘\-\-_IS\):L)-O-\SUJI\QJJ“)A.‘A.”;&S‘)JSJLQ!'M

u.‘a\,_)b.d‘ ,;..A.‘l
‘)I\,.ﬂ‘ UA..AJI

bl Y1 (s 8ubs pluaiuls Cialsially o3
ALY Ul Sl Jaie

LKL A,

gl ke
AhalS puats Yoadainll Sl Al s pust
FAES)

oWzl

oAl gl slae Sl al<al sl
d!;ll“,ﬁy‘d__\r:_uﬂ ol Ao gd aunial
9_.4 C\A_)JUI UJLQ.A." A INALS fsm Y Sy
el

djall SLELY)
Lol 3lall s leall OL sl ol Bualy 3 el (BLE) Stop ,3l1 e bisl
(Jsszs) Start )30 e

&,’\3‘9@." BJLC&}” LRV J:\:\A:i

A5 gl 55l N Bus i ehiay Hlgadl C3La) wie 15 g 55 pania
O3 6 8al (Jaszs) “start” j50 e kil

Saldaill g dalaadl

SeliSy o pelie (o Lalas (o ja a8aliisy By Saall (58 Suaall LI
adalais g 5leally Llall anall gl Y1 UGia ell 7 45 (6 g g Aol
ailiyeS A8 Sgea sha A

oAl Cagdaal Lal ol Il bty Caglaiill 5gal 1] ansius ¥

gy Ll jaa A\
e Sl &ty ablil 56 Hleadl cadaisy 0] s Y

NEIRELT SANTIFRNY/AN
(Lo 5LeS a3 il ol sLally Sleall yais ¥
Sole pladil Tag® Sany A 5l Cias (Says dgiagslay plaw Yl (alias
Lasd a,lsll Jgandl 3 5558 5al olaslaall Slel o JMa oo Lpwlio ya Caylals
o
PRENW |
) IS Ll o Lt calansll olge
olialsall sig 3als Ayl s Moo Ula S35 ebasall Y el (gu’se 035
slally 68 Lgluae e Jaels jlgall dgaly)
Sleall ol play caulans wie 2Ll ol Golaall o lailS ®
ALY il el ol Gulaall szl ®
Ol Calaisll il ol i) m
Lgolaasil a8 laua suadl cadasll o laisuw) Jud!
JeaSl (e Lolle L e L iaall iplaisll olge

SAT 3l ga

ldasad

Jeml ol 5L Ll 345y 5Ll Jemdl il Jlael el yal Ju
ol e Sleall CRasy 05 yaliaall 3ssinn 3 Ll o<l 8,300 ol
Aaalay Gulas

Sl ol ga BUaill

Aasailly a3y (SlgY) dosd plaaduly sl o3
olalio auatas ¥ Z_u.l_; Colal Lakas els;_u.., 1wl
il 8 el ol Gulaall oUaLlS ol 2ol

Steadldgals



(Jsszs) Start )l e basl 4

start ® stop

I— .11 min
D oy = —

YU 180 360
NN
_ b 600 900 kg
C\ )
_ P M

ool Bany 5 el a3 5Ll aall Tags

sl (o £Ladl

ks (Sl Stop 3 (e hial ol jlgadl OL w33l 83 g 5Ll jauad
(oAl By Lelull

@l (o) s

SLaa Yl £ Uis alaatiuly gghall o) suadiy a3 ey sl o5 elliy aladll Sy
lsall

Sdjall SLELY

Lol Bl aay leall U sl gl Bualy 8 el (L) Stop o)l e bial
(Jaszs) Start )30 e

SrEwA TR

Stop L3l e bial a5 OLl il ol s 50 (L)) StOp 30 e il
Baaly 5l (SL)

iy iy g oSl (0 858 baneds 13 Vgl glall (poy ans Ll iy sl gata
RELR)

oA Ma
g5 Saall 55 pe Ll smll T 135 Ll sl sy cpapas Lyl eliSay m
wie sall e jleall Jaiias 5,813 5 lauall g Ll p3as iy m
(Jaizs) start ;30 e bieal M 50 e liall e Yoy wlen ¥l
DAY S sal gl i g, Saall (58 35080 ks p Lagl sue cpias izl ¥ m
Al g Y el puyas Ly dl p L, Y LS
5,81 I A3l
Mol e kst A
Aagaill bapall p Lagl jglans
A AT lshall e s 5o LS wanl ol Gu)aty o322

S,SIM Jamas
Sleadl oL 3Ll Sleall (b dliia g o . paall ol pl Juics o Jguall o
Mo e baaat 1
Daall el g Lagl (e oty
(Jsszs) Start )l e bisl .2
ool Bany 5 el a3 5Ll aallTags
gl (e sladsl

sekaas (G Stop L, e baaal of jleatl Gb sl A5 gom 8L yuuas
(AT By Lelull

Sa99053edl (A daasall Lyl gl

Uin i plaball repumy iipll i 3 g Saall (15 oo Bolptall Loy iy
AU 50355 pas g el Sy el iy sl S

g g g pSaall 05l 5,08 Ll Lyl oli<ay

L15 600 5900 el o Akt s

Glgilly Sagg,Saall s
B5a 5 gl sl [ bl 360 : JLis
g 9,Saall 0,8 Gt sall bl sy e il
ool Baa g 3 18,80 1:00 o Lal selay 5 30 el Lol Ayl o s
[l asal ) e baal .2

start ® stop start ® stop

90 180 360 90 180 360

600 900 ] 600 900 kg
P ™ ) ‘ﬂ ™

Sl HLaa Yl 7 ke alaatuly g¢lall Uy bl .3

3,813

sl 53 soal 850 Lalleatuly 5,813 5 Lo 3ok lavds § Ll (u)a3 eliSay
e
ooSie S iy Wb jeans i€ 1) 310 s

3,813 A byl gLl (uyas
48,30 25 .1olg 360 :JLia
M osl e aal 1
ooV el Gl Lyal ¢ o
g9 oSaall 8l Gstsall sl ps g e baisl 2
oAl Baa g 3 18,50 1:00 o Lel selay 5 30 el olall Byl o s
oleall sl Bas alastnly ¢bll o) bysl .3

start C) stop

&l 180 360
600 900 .Ng
P ™

Mool e iall g oo 0 SBIL 25 .4
darall iy anas g soal 5 Lelaall jglais

8




(Jasis) Start )30 e bial .3

ool Bamy 5 el o) L aall sy

el ey sLassl

sekais (L)) Stop L3l e sl ol 5lgall Gl idl 05 g 8,50 juuas
(oAl 5y Lelull

gl Ga)y aaas

SLaa Yl £ Us alaatily gl G suaiiy a3 ey (sl b eliy alydll Sy
Slsall

ol gall LY

il 3lall aay el OL il ol Bualy 3 5a) (BL) Stop ,3 e kil
(Jaszs) Start )50 e

Judeaill e Lad)

Stop 3l e badusl a5 OLl wisl ol 503 50 (BLasl) StOp 30 e Lais!
Baaly 8,al (SL8)

axy iy g Saall (5 8508 bares 3 Yl glall (o) b Ll oliey b gata
REIRY

sl dag e

0ol Bl aay S A g pall ()90 ety a3 00 505 Ao g e 353 Sl

oaada

ol A e I3y iy g g Saall 050 Jadius fLsT 10,0 gl San Jlsy m
g5 Saall 058 Jaihs gl aay s Aa g el ()50 salu a3 Alides

Sleadl Lua s Lalull glyaatly Ll 3350 e (3330 slo Lglay Lay, @

Ll ol iy g g oSaall 53 Jihs le Ul 305 Yy pansls sl liag
.gg.‘a.ﬂ Llae Gpo e lgn Yl nay (853

Sl gall LY

il 3lall aay leadl OL bl ol Bualy 3 5a) (BL) Stop ,3 e bial
(Jaszs) Start )50 e

&\;4.4:\."

iy ol 5 bgraall gl o) manad oliSay

Lalasdl L)

“SOP” ,oll e bakual a3 Ll 331 ol (a3 50 (3LE) “STOP” L3I e Lakal
Saaly 35l (GLay))

Sa9955all 58 8,98 s gLyl

 oubia Sagg,Saall 9,8 8,48

Syhall Lulualdl Laal ¥ e sanll 413 L1590
satuall lally santll 13 LIs 180

oladl Bl ) Laal V1 adasy psalll gl Ll 360
pladall gloy Cpans L1600

Jlsaadl S L1900

48330 30 3uad Lol 900 iy g5 ,Suall oy 8,03 avs eli€ay il gata
g ,Saall 058 8,080 (A Y il p L gly Sualy delu 5aal LI, 600 4
- sll e 38,5339 5 sualy Lol 3ual

Sa99,50adl A s
3580 5 (Lol 600 iy g5 Saall 058 5,05 :Jlis
ooV el olall Lyal o o
Sleall HLaa Yl 7 ke aluatuly gglall Ul lysl .2

start ® stop .1 min
.
90 180 360
=\
600 900 kg
. 5 2
z ™ B

el

slie <o alaball jransy el Lai€e Ui £ 580 Lyl giull (o
dol guid) bass

[ alsall 5y e sl 1

ool Ban s 3 18,35 10:00 Glaadl sedag 5 550 el olaall Lyad o s
Sleall HLaa Yl 7 Lk aluatuly gglall Ul lyal .2

start ® stop

90 180 360

600 900 kg

(Jaazs) Start )30 e basl .3

ool Bany (b el a3t L aall T

! oy £LaZS

sebais (L)) Stop LIl e il ol Hleall Ly sl 45 gon 5Ll juuas
(oAl 50 Lelull

gl () saada

a2 Lk alaaiunly oehall (o) saadts a8 .ady ol (o3 elldy o L8l Sy
Llsall




dolall olallas)

Saessall e ol gaall any Lo Zous 550 (o Lo lall LIS oy el
e phige ey LIS 3 aatuy HEZ a3, <3 slay ueamaniall
e,V e Lt LolKa)y Laladl o LIl 53055 olasiall oo dlali 154
el e o WYl ooy Juealanll (o wayal HaY aly (e Ciling 03
olasall

sl Gaall e ZSLll 330l s dl gala

HEZ 86 D 000 Sy el o5 il

elual) bys gla)
‘ © ol e b
B2 Hlghall S rsge
gl (M Svall calgill o JUall Jasw oo debuadl yusks
63:""2""
Blis Ll Loy Slsall paall a0s S50 £ 5L a5 rball umn ity a3
san ga g Hlgadl a8l e alasll 35080 10 sual
L alsadt 5y e sl 1
o2l Ban g 5 (350 10:00) 10:00 Min ¢Ladl ek,
(Jaszs) Start )3l e bial .2
bl o (L)) Stop ,3ll e baial i gl e Lail yyaay 405 ges 5,L) yuuas
Skl ol

P?&L’awﬁ‘.’.‘aﬂ@h\.&m‘)&y\, b._\_\LA-‘IdL\.Li(&‘MIL‘A—IiA—L\S—Q—I
g_bj‘,‘)s.‘.aﬂ IJSI&?‘(‘"'\M)U L@-MF)LG wL.AI«.@AJI

mm.n,.m u,s.n Sl
N)u Slaiall Ll Y o Sasasall Taak Yl Jxm guuj

ldaaas
e oI Jals Laalall Jio danall LY s o3 o om0l al s
oy 088 oL alall Gsladly A s e pa 2 e JB Y Dslas

bl alall bl g lasll S g8 L0

QAN Slgl HLuial

;\_‘rmmu;um?uu@ﬂfugumwﬁmuﬁwm 3y

(AU O ST Laaal ga Saclall sigd aya sl

& T M 05l U Eae Do oo oS 5aé i 13) I LAY Jany o3

By g5 Saall 058

il G £ gloT Baad 5508 eadly a0 3 ¢ Ll ¢l Bl iy 03 41
ALe\S 148, 38,50

3,300 sda e 52 el Ge 5yladl Lo pal, 12

RERTR RN JUORELL Ot -3 PO SN | K R[] Y| B

aoselio a1 iy 13¢5 )k algs Ula 5 51 Balis 0530 2B a3

anlll s, Jie wwa,g@uy
usﬂus ,u_numjl (Bsla) M'o'

s jm 5 yall jlgadl ?nn.w Jad

deluwd) by
,6_\54‘u_,l_w_qbultuamm,u_byu,m;u,@s\_,,ug em 53 sic
olell asls 3 Ll B35
ICIEN S
el sany (3 D sally “12:00" oLl ek,
sl s ke alostly delall sl .2
oA 55 (O30 e basl .3
(Al adgllbys 4ty
Sigdl slaa)

(3Lay)) Stop e ksl a3 (D 30 e bss
.K_':J\_'q QAJ*"l e cu.-ale

S99 ,Saall (4,8

Zaab ¥l Jals 3 5,50a i gsoSaall olago Jsass

Llgill o adapcs gl san g gy Saall s oli<a,

O s T 05l e SI5L Talatall ole slaall Lia

J—\JJJS-MJ'

gl plaisulacy e le s.usuemud-&ea -uY' deJJJSeAJ' O eu.é—dﬂ

Al

S yais lals iy Lead 5l Liadd olida L e Jaiiy ¥ 1508 UGS pasiiul

Ll 900)}\|UJ.:.L5..A| A

Dlsadl C\_‘s.'e.dl fsl_\';h..\_! 48,50 1:30 wsgll vl 2

(Jaszs) “start” , e bisl .3

UTEUR PG N JUPLEIRERTIE I PRS-S1E-1 SRR R WL JCTOJPR JEN PR - NIREH

elall

u'JLleb;'\)—i@&_‘.\.@\sw9};\&@3@\);:‘5\.&\."0@.‘;]—‘@'9“—!'

Jaa dola ¢ (A B e Jlaaiw ¥ Juls Ll (8 5052 5all oY

QJSJ‘ L}"b‘ - Y-t U Ma

Lawlaall u‘,s.ll |3|
A_QJJJ)S_\A.‘IUB‘}A-‘QJA-\ALG_D\JJI}A-‘IQM



aSaill da gl

alsALY! R oA 5 L oldaal Helis a3 aSasll da Ul e L;,Lm;,;

L5La 3591 ol all Lo, P henlldeose s ol
eololl slelia bl lay kg
Llsmll sy ]
RS ™

Ao ganall ardlly Luwldll agdll uaanl lgall HLas ¥l ¢ Bas ausi) —
sl HLan ¥l £ ahe e baial.goladl gl HLas¥l ¢ like o oS
ol gl Aalall as ol e asyaal

Saggs5eall olaga

g g g,Saall 0583 140 Aaab ¥l Jals 3 350a I Chyg g Saall olago Jsals
sttty eally anatlly santll Lo sl L3 s

SaggsSaall G 3)u8 bard gLyl start ©) stop

Bl gl Gaast — LIy 900 m

Bl Lluadl Laab ¥l (pasy pgalll ghal — LI 360 = 3

aluaall gglally sanill 4,15Y — LI, 180 =

Sl Ll Laab ¥ e wanil 413Y — LI, 90 ®

O &stga p M

lyadl gon Slysaaall geb ol ol il Lolusiul eliay

SaggsSaall Ay dnasall Lyfgll

Jad il csB gl a5 g g pSaally ol shl Jaihs L lall 0 (yacsss @ 4
e Ol Slasall Q)LSYL’ oliaasll gg_‘a [NV w\_u_' & yikall
U 0365 pas g el Sy I Ty Ul g Lo 3 alalall

S ladlas)

Syl Gaall

Llgadl Gauall Jlasl Ldas

(bl a8 ugagall Gygadll A A Hlgull auall Gob aus .1
Tl g 55 € 5,la¥1 Bum g pudgo (5 5ERs B lsall Gaall 2a35 Janl 12

)

600 900 kg

gl Cpey g deludl
Sgsdl HLAAY) ~Lida 2

LSe35 oty bl sl gglall (o) s cidsll Laped
S 3
ol 8 dduag 4
RE S
il s start

‘ _ N Zelull s,

On B3y anidge sl Ganall 0 a1 13 Sleall st Y il gl ic s ®
s b a3 0 5 gl Gl e S o o 43T S5 il iy sop
Zelall ol 3S5n olas! L1590 e Ciygs Suall (b 5,05 by, 90
L5 180 (e iy g ,Seall (58 5,03 avds 180
L1560 e iy g Seall ()3 8508 st 360
L5 600 e iy g ,Seall (58 8,03 avis 600
L15 900 e iy g ,Seall (58 8503 avds 900



u‘,_q.\lu_;lj Mumhﬂlﬂuﬂlwl\gln
e 55353 a8 53 gl by gl (e Lo gl
olelys eliag LPLL‘JL@_.AJLQAL;QAMU‘}AJ
AMUJIJLJMMJJQJMIJ U\g.h."a..&.&d_\;u_hm
@I\,YldLJLHSJI@MUIUS.MUch_dl
S plaaindU Liol oy, L,.J\,l plaasil e ,ats
~‘—°£$JJSéAJ|uJ3

lew Slaswa

laaiy

Baky m Shall a5l LS 1] BL plSa] HUY wyuidl ¢ Lus Y ®
Lol ¥l el3a ¥ o LS Jastaall sl eSS0 3135, 01 5leall OL oL
LU e Lashy Uaslaall cay ella) | 5oass o oSas 5 slaall olaa !
Bl ala) U

e o5 Laaklsgas (so Sleadl it salabs (g HagsSaall 58 Jadis m
Ula 5 Y15l diaiady a8 Y Jaantll 3oL M sale of oS el
sl Lu;lJ.ALb_\LLL"é_\.AuAu_u_Lm.\J u@JaJI_,..;u_q‘;L’.LJPJ
(a0 Sl ey g g,Saall 058n e S3N) GLall S15Y

Vg g ,Seall a0 LU Lylle 5508 1l g a3 ¥ rody g Saall Lo m
Bl e Ll Gui sl s Lty 600 o ST Lasd e 5uill bayss
asle Jranll 3uly Ula 5 Gaall 538 s oalsy

Mu,muuﬂdgﬁuw&yumuuu_qmsmddun m
05 el g o Tl gdall Lalae L3l 3leald JLalall Saadl 1l sall
Taladl s gl e Dbl o3

Slaall Gaall &y gy 1l g g g Saall 058 punts ¥ m

U"'J'G‘"“:"‘u\’ a‘)“);éu.cw_\uum‘e\_ﬂa."l
zloaY (el I5Las Lash anail sl ol
bl an o SLILSI T 3l Sl

Mbmw;&@dlu&utﬁﬂln
sle 8usa gall SBLL LSl el )3 LaakY)
SLLYI £ 1,a Y ¢,al 1588 Lshs ausiul o sl
(sl e e

loslel §3SL dalsy) jlaa

Steadl oL rass Loie paldl Hlandl oty w3
a8lual JLab ¥l ansly . om ya Slgadl O sl
Asl
Oad £ L31 Llad) u_qﬁu Gamy O (Sas
Lo Gl Jeas S5l ¢ |u_.,._.|_usJ 51 g
Saliaall H el o lelEs seliass ¢ ol G olalall
sk O oSy ele ol S5l Sl poy sl e
Cradmaatll £UST 313, SaUaty ol 898, oAbl S50
dliyg elegll Jals Lale gy e Lasls (ool
oLlall Al s alls aas

Loy jha

UML;"J‘QLA.‘MJLGA.HU\_sc\AJwJJAI
u.‘.c.b.\:.\_«.u_okj.‘\_wd\ﬂcb‘)k]aw\s‘amy
US‘J‘MMJ'&A&' u_Q.dn.u."

o gilly (S il
Lis Jyiall aladin U asis Slealllia

ke 3 JalSIL GGl L aata Sleatl 1in
Jeatiall oSl Jabay 055 Lo Blelye (oo s

e S Soes 205 perlay Ladls alim 3 a5l g gLy 5550 Sleadl

(B T L a0l 33mme 5550 pl5) el 10 pemall Lylam Juno 005K ol oy
e D gaall 5L I gl Tl La e Ty, AR g 550 o o

.C;mngg
aﬂmquwswluu Jﬂlmwmuwﬁﬂu&mwg

JAYIulnﬁ.osujdhuw)beJMAuASJAﬂcJ}Auquas'ﬂc_maJmu

a.JLn_)s UUa! J)LHIJ‘ 4__‘3.“.:\_6 4.]0)“'\5‘ Sa4ais ‘JA.IIJA fl“\;"“"“)H Y
B ot (N gas o (S Jaeasll


kunc
Rechteck


| SLASH Brall jaa

e ')b a_)‘g.\a;dmwlﬁ)a.c C)L'AY| JL.a.:|l
LI &S auis @ Jlacl sl,al
Selelall Sy yaall uaiall aad 33 5aay ¥ ZaIS
Ula 500 Tl ol say Lo Zoss 38050
S e liseI e Sleadl Jumil Glgally Ja 54l
Bodio o5 9 gall LSS 3,500 abols Juns!
.@gnmuhhﬁﬂﬁu.ﬂw|

35U eI 55 Y1 LI 5 Ladl sulall jgunis ui m
Jaas ¥ leall Balull Yl Lus s Ula 3
Lia Ll 32 Y1 Guo 35 5Ly eIl Ll 23018
13l 5 Leall

d.:.‘.a."u_eu.mu.sas‘)\.qa."?_e u_dld._u.’a)_\ll
Mumgﬂéuu?my St
Sl s Bl o

lewuiu&,wuﬁﬁdﬁj.

a3 HLS 130 3 eadl Sty 1] 483 Y 10 50y 5e<0
3 LI Ll 35 G Slgadl Jundl 5

salaall 3yain 5 Ayl eI 3,50l plols Juad
gl aay Lo Lous 30y Juadl

olgadl aun clay 13,1 235 Y 285 50 agay Jany Hlgall

a9y Gl jha
ML:.UA_\ALHGUAJJ.QU‘)A.HQ_;‘J'\QUL\.‘LASNI
L,—"J'J' sl 21,y o el I5Las Lasly PRES P
Bl Sam e 0
|.A.‘ M'P@Mul@d&ﬁ‘b’é—\ll
bJAASUL\AS&&J.:A.&M'a.UAMMJ?AJY
oSl e ddle ds e ddaiiiall S5l guddl (yo
Sbgpiuall o S ie oliaS aluasul e o33
oL il Jsasll oye Tlle T Lo (g 5323 3
e Sleadl
m&uuakgsgwwdljlajuﬂlubww-
—Aa..s‘_s_s;‘ﬂ—;‘._u');_ﬂ_s_s‘ﬂd&u.s.sdsm‘)\é
‘MJMJAIJU‘:.\_\ﬂle.'lA.sI a3 Y 14l u.ta.u.t."
ﬁ_q.»YL\J dM'uM‘uMdec\_sLu'ﬁAJyJ
u.l_qjlu.e.}cd\;us ubduﬂljubS&AJ'k}‘.w‘J.sl
.Ml,m@wdﬂgwdw‘(uﬂ) el
Qalall Z\.E.,LJI\,I 3kl &l3 M’JQYL).A_Q.\JJS
By Gubalnall g alolalally Uil o e L
Tpalalh 28l o 5,280 5 85 Jany a8 (GLAL)
Omddll Aalae a8 daa LAl
1a) J\AEY‘eL’Ja@&JLmAJ\.ﬁMM‘&JJ.\.\YI
4—“5'@ ‘).NJLQLYIHJJQUMMJI‘LQJY
_u_s«,o.\;thLL:chJ;o_\gLul_\uaJ;ldum
u.aAS\_\ Imu‘,\,lm_\.l_q.;_\‘;s ‘z\_’.]a."u.\;m.\
Jaball aayass o8 alaball 3,1 a da 0

M‘JJL@A.”&_QSJ' d;l.\.sm.d.sp\,db@
8 50ull C.l:\.ﬁdmﬁ'J‘ u_.l_.)gS.\b\_uJI«S.wu.c
J.ALAA.“JJM@M.\\-\J.@&"
qu|uaﬁJ|d)lmuaﬁ5yJLgAJ|‘a|M|u|l
leé)LA-"J'eL’Jﬁ."L_L\_QAJ u_\_‘\_uc_a.‘.u‘ﬁ
uL,u,oJ_q,q.Ildl IPYeN] u..\.Sl\,l asaill Lk
uhb\,luhﬂlq@lwbc_mw'ﬂlc_u\,
oLl Jasis ¢ |J\4AJ|J4AHL>_‘.QUS_A_AJ|UA$
Aa.gtrsa‘u\_wo)_q,dl\,l RYeN] u..l.:Sl\, HERN]
U_LQJL.AS_;Ylua_:Lg:\SJJSUAQLCLu 84 y 90
olygiually Lank ¥l slael 5 5Lgadl alasil
Taskal Gadaady 1] 283 Y Jadi3 o] Koy Lanka Yl
.L‘,A.‘Aﬂllablaol\,_mdsb
udadhl&)lld;uquml‘,ldﬁwjldl@wl
R 9N

‘sJ)lJlu,oo_LclaJ.\sLH.cg_q.s\,‘,)S.u_\l Js.!a_uA.;Y
u\_s\_u.“_s J.u.l).t.u.&‘ ‘a‘)m‘wJJ.'cl ‘:l.SA_\.wl bJ_s_Q\9|
Jalall s 380,14l
uxlewg_q.s_qu’_elml@\,\,)&_dlu‘)sfmy
L;.LEMJAAA." Saaniall Laal ¥ Ll3L, l..s_s|¢_43'>?|4.|
AJMJ‘)L\AJ.\A_“S L@.t.\;.u.n.\\g‘é\_o."uok‘.\.‘jm
.J)UIwbbJala‘,uJ\,h_q.U\”S.sdl ool Ll e
UJ.Q\AJ;_\.M.\Y J.a_u‘uulu&‘a\_ﬂc.“u{)l
bhje%]'wJM@'u'mJJM'

LLadsy) jlas

Lpnd s Ula 5 52815 43 (5,8 Y] Laab Yy S5 gl
Cradaaty Iyl 483 Y131 3130l BaSao ae gl Jalo
B aSas due ol Jalu A Y Laak ¥ ol S5l sl
ldaswa das OWSdia Sgua shaa

s oty al13] 5l 5Ll b sy 3 m
dJJJJSAAJ'MLkuwu'uSAJJ ﬁ.\l‘dd&ﬂ.‘
AL ady dabatio o |J_s_euJ.cJLg.;J|«_94Lm¢_e

Saa dallay e GSly bsls \,_qJI A iaal¥I LLE,

0223 “J‘Awd-uaﬁ-‘—d‘ Gl O a3 u'us-“-‘
JfA.U u\_dld_\.:e\S;IJUolj ‘_’_QJQMJ_\; u\_l
JSJ_M J..A_‘I oall u\_\." e\SAIJLLIj u_g.]a."

C_‘_dl_u_s\.‘oua;

UB@QJ%Y'UAJJJJJS.\A."MUQU‘)MI
JL@A_"?.«AAQ.LQJ'AJ‘?AJY LG_LOJLQA."?JAAL_LQ
S Jeasl ‘Cﬁhabl Gl JL«sl ‘L_|| elya
N NI PR ONEN



10 el o Le daua
10 FD poall a3, E gtiall o3,
10 . Lall o lasl sall
L mdl&;«ks\;am‘,kaum;dlwuah.ﬂ
1 4_‘35.”:.1L43.|3¥| @4[)..\."
11 .. gyl s
T e L&JLAJJJYI gl el.;;_w\_; aanill 313
11 et 2__&_\3\.43_.‘5311 ol plassnly glall
12 et Rttt Iikall glall @au_).g
12 Ly uala.ll @Mlydw@&wyﬁ‘ dla.bY|
12 .. .. . wdglaatl o smsy oo glas
12 ettt aeaaill 4,13)
13 e Suanall Laak¥ u@_\a\,l L)_;;M_;_HJI aanill 3,15
13 . cplaball Gaaius
14 . .. .. et plakall b
14 .. .. .. g g,Saall 0y Lala pSlay
15 . . et seeen el giull mSlias
15 ettt & 99,50all (589 dnsaall ) gl
15 EN 60705 daslgall Lidg oY sSlall Glubol
16 .. S FPPR- WP [PUNEN- FH UGPSR Nk PR

Laaas oloaadly HLaill plady oludlaSIly wlagiall Joa olsslaall o ayiall
sle SeaSINl asall 5y www.bosch-home.com =¥l 485e e
www.bosch-eshop.com =i ;i3 ¥/ x3s

ik Lpnall 51 5 0all 3 ) send ﬁ_m el

Sl peiaSlyay pgiedin e Jglue i p ol ol
oo oS S| VEN[FNREGWH UL u‘" TR
g_u.\.i QL.\JJ_A."JLIQAW HSbJ'

Ll 4_‘\_\.4.‘:.“ dLA.C‘ ;[,;I \,l Leadl caulans JL@.L)U
UILH:. J_QYIL;L: "9.\.1.5180.:.9‘_;9'\9.‘\954?.‘\_04_\.‘.&
RUIN ;\.u‘ ﬁ@—“—q‘\)“’ ﬁ

Sheall e pasbanl cas olsin 8 G su JLaLYI
Lol Lolwal el eI LIS

st aa S S LIl Jlao] e lly (o yal
Jals 9_9 ((OL“IJLAS”CJ&))‘).E-;,.C_“\A.AA J<an
Jlaaiu )

G e sha
P@L@_up‘u_.@dldb:@)uu.s\_dlal\,dln
daudlwlm|my Jmulusyue,ul
1yl 5 Lgad! ol iz ¥ bl a5 Jlazind

sligiaall guyd

2 Lagall pla¥) elabiyl
4. e ¥ el
4 Jrogilly s il
4 aSaill da gl
5. e Sl ,Laaa ¥l ks
5. . . . Saauill g 1530
5. . . B IN (IR
6 UJ3Y| a’a.l.l Sleadt aluail Jad
6. . . . el s
B ettt bl Sas adus
6 iy guSaadl g8
6. e Sodll Sl o pany wlaa s
6. iy g ,Saall (58 5,503 Loy ¢ L
6.... a9 Saall G50 s
7 NYSU| P NP
7 P
7. . . . Llptll by
7 u.t‘”JS.qu 09 daasall dgl gl
7 . ettt Llgidly 8y 99,500l ()58 s
8 3,813l
8. 851 ey p Ll a3as
8...... ,SIA Jaass
8 Ligeall 3,LaY) Bua sl
9 Galinillg dylasdl
9. . aalansll ol ge
9 JUac ¥ Jgua

Lagall HLla¥t esluli,) A

_usuw L,;; b Ayl 1ia me Jm i,;u
.u.m.\l elllall u.‘.l.y...d\,l Lq;‘)( ul.m‘x

.MA."?&SJS—"J&-‘J—}JJJLAGCL);
aabalan Slall sl usas ane o 3383

U‘Aw‘)\_eé.ndmy.\?ﬁ.t‘gd «JA.‘A.\J‘QJ.LCUA
Janll Lulae Ge 4a3U ) pual Calaas)

b Lmay Y Gl 58 Gy 354 Yl Jao 53 S9m Y
Jyaﬁb&cjut)‘)@”d_ofugyc)wu.m
u|ua_s Ja_uu_b.m." N..\a.\.w)u uAJAMJLQAJ' |..LA
J.u.&.l" 9\_\J|JL6A_"4\_\_Q|JAL).\.!_\_\J u\_\‘s‘)“m.‘b
.!a_q_eJ).;_J Jén_sJLpJn s emu

uc\_wmjn u_quJu wldn 1o Lawall U|Jmu
2



Robert Bosch Hausgerate GmbH
Carl-Wery-StraBe 34

81739 Minchen

Germany

www.bosch-home.com

9000923522

(02)
940129



	9000923522_HMT84G654B.pdf
	Ú Table of contents[en] Instruction manual
	: Important safety information
	Read these instructions carefully. Only then will you be able to operate your appliance safely and correctly. Retain the instruction manual for future use or for subsequent owners.
	This appliance is only intended to be fully fitted in a kitchen. Observe the special installation instructions.
	Check the appliance for damage after unpacking it. Do not connect the appliance if it has been damaged in transport.
	Only a licensed professional may connect appliances without plugs. Damage caused by incorrect connection is not covered under warranty.
	This appliance is intended for domestic use only. The appliance must only be used for the preparation of food and drink. The appliance must be supervised during operation. Only use this appliance indoors.
	This appliance may be used by children over the age of 8 years old and by persons with reduced physical, sensory or mental capabilities or by persons with a lack of experience or knowledge if they are supervised or are instructed by a person responsi...
	Children must not play with the appliance. Children must not clean the appliance or carry out general maintenance unless they are at least 8 years old and are being supervised.
	Keep children below the age of 8 years old at a safe distance from the appliance and power cable.
	Always insert the accessories into the cooking compartment correctly. See "Description of accessories in the instruction manual.
	Risk of fire!
	■ Combustible items stored in the cooking compartment may catch fire. Never store combustible items in the cooking compartment. Never open the appliance door if there is smoke inside. Switch off the appliance and unplug it from the mains or switch ...
	Risk of fire!
	■ Using the appliance for anything other than its intended purpose is dangerous and may cause damage. The following is not permitted: drying out food or clothing, heating slippers, grain or cereal pillows, sponges, damp cleaning cloths or similar. ...

	Risk of fire!
	■ Food may catch fire. Never heat food in heat-retaining packages. Do not leave food heating unattended in containers made of plastic, paper or other combustible materials. Do not select a microwave power or time setting that is higher than necessa...

	Risk of fire!
	■ Cooking oil may catch fire. Never use the microwave to heat cooking oil on its own.


	Risk of explosion!
	Liquids and other food may explode when in containers that have been tightly sealed. Never heat liquids or other food in containers that have been tightly sealed.

	Risk of serious damage to health!
	■ The surface of the appliance may become damaged if it is not cleaned properly. Microwave energy may escape. Clean the appliance on a regular basis, and remove any food residue immediately. Always keep the cooking compartment, door seal, door and ...
	Risk of serious damage to health!
	■ Microwave energy may escape if the cooking compartment door or the door seal is damaged. Never use the appliance if the cooking compartment door or the door seal is damaged. Contact the after- sales service.

	Risk of serious damage to health!
	■ Microwave energy will escape from appliances that do not have any casing. Never remove the casing. For any maintenance or repair work, contact the after-sales service.


	Risk of electric shock!
	■ Incorrect repairs are dangerous. Repairs may only be carried out and damaged power cables replaced by one of our trained after-sales technicians. If the appliance is defective, unplug the appliance from the mains or switch off the circuit breaker...
	Risk of electric shock!
	■ The cable insulation on electrical appliances may melt when touching hot parts of the appliance. Never bring electrical appliance cables into contact with hot parts of the appliance.

	Risk of electric shock!
	■ Penetrating moisture may cause an electric shock. Do not use any high- pressure cleaners or steam cleaners.

	Risk of electric shock!
	■ A defective appliance may cause electric shock. Never switch on a defective appliance. Unplug the appliance from the mains or switch off the circuit breaker in the fuse box. Contact the after-sales service.

	Risk of electric shock!
	■ The appliance is a high-voltage appliance. Never remove the casing.


	Risk of burns!
	■ Accessories and ovenware become very hot. Always use oven gloves to remove accessories or ovenware from the cooking compartment.
	Risk of burns!
	■ Alcoholic vapours may catch fire in the hot cooking compartment. Never prepare food containing large quantities of drinks with a high alcohol content. Only use small quantities of drinks with a high alcohol content. Open the appliance door with care

	Risk of burns!
	■ Foods with peel or skin may burst or explode during, or even after, heating. Never cook eggs in their shells or reheat hard-boiled eggs. Never cook shellfish or crustaceans. Always prick the yolk when baking or poaching eggs. The skin of foods th...

	Risk of burns!
	■ 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 the food has been heated. Check the temperature of the food before it is given to the child.

	Risk of burns!
	■ Heated food gives off heat. The ovenware may become hot. Always use oven gloves to remove ovenware or accessories from the cooking compartment.

	Risk of burns!
	■ Airtight packaging may burst when food is heated. Always observe the instructions on the packaging. Always use oven gloves to remove dishes from the cooking compartment.


	Risk of scalding!
	■ When you open the appliance door, hot steam may escape. Open the appliance door with care. Keep children at a safe distance.
	Risk of scalding!
	■ There is a possibility of delayed boiling when a liquid is heated. This means that the liquid reaches boiling temperature without the usual steam bubbles rising to the surface. Even if the container only vibrates a little, the hot liquid may sudd...


	Risk of injury!
	■ Scratched glass in the appliance door may develop into a crack. Do not use a glass scraper, sharp or abrasive cleaning aids or detergents.
	Risk of injury!
	■ Unsuitable ovenware may crack. Porcelain or ceramic ovenware can have small perforations in the handles or lids. These perforations conceal a cavity below. Any moisture that penetrates this cavity could cause the ovenware to crack. Only use micro...

	Causes of damage
	Caution!
	■ Heavily soiled seal
	■ Operating the microwave without food
	■ Microwave popcorn



	Installation and connection
	The control panel
	Rotary selector
	Types of heating
	Microwaves
	Microwave power settings
	Grill (
	Combined grill and microwave

	Accessories
	How to fit the turntable:
	1. Place the turntable ring a in the recess in the cooking compartment.
	2. Let the turntable b slot in place in the drive c in the centre of the cooking compartment floor.

	Note
	Wire rack
	Note
	Special accessories


	Before using the appliance for the first time
	Setting the clock
	1. Press the 0 button.
	2. Set the clock using the rotary selector.
	3. Press the 0 button again.
	Hiding the clock
	Resetting the clock
	Change the clock, e.g. from summer to winter time


	Heating up the cooking compartment
	1. Press the ( grill button.
	2. Press the start button.



	The microwave
	Note
	1. Press 900 W.
	2. Set 1:30 minutes using the rotary knob.
	3. Press the "start" button.

	Notes regarding ovenware
	Suitable ovenware
	Unsuitable ovenware
	Caution!
	Ovenware test
	1. Heat the empty ovenware at maximum power for ½ to 1 minute.
	2. Check the temperature occasionally during that time.


	Microwave power settings
	Note

	Setting the microwave
	1. Press the required microwave power setting.
	2. Set a cooking time using the rotary selector.
	3. Press the start button.
	The cooking time has elapsed
	Changing the cooking time
	Pausing
	Cancelling operation
	Note


	Cooling fan
	Notes


	Grilling
	Setting the grill
	1. Press the ( grill button.
	2. Set a cooking time using the rotary selector.
	3. Press the start button.
	The cooking time has elapsed
	Changing the cooking time
	Pausing
	Correction
	Cancelling



	Combined microwave and grill
	Setting the microwave and grill
	1. Press the required microwave power setting.
	2. Press the ( grill button.
	3. Set a cooking time using the rotary selector.
	4. Press the start button.
	The cooking time has elapsed
	Changing the cooking time
	Pausing
	Cancelling operation
	Note



	Memory
	Saving memory settings
	Example: 360 watts, 25 minutes
	1. Press the f button.
	2. Press the required microwave power setting.
	3. Set the cooking time using the rotary selector.
	4. Confirm by pressing the f button.
	Notes
	Adding to the memory

	1. Press the f button.
	2. Save the new programme as described in steps 1 to 4.


	Starting the memory
	1. Press the f button.
	2. Press the start button.
	The cooking time has elapsed
	Pausing
	Cancelling



	Changing the signal duration
	Care and cleaning
	: Risk of short circuit!
	: Risk of burns!
	: Risk of electric shock!
	Do not use
	Cleaning agents
	Caution!


	Malfunction table
	: Risk of electric shock!
	Troubleshooting

	After-sales service
	E number and FD number
	To book an engineer visit and product advice

	Technical data
	Environmentally-friendly disposal

	Automatic programmes
	Note
	Setting a programme
	1. Press the e button repeatedly until the required programme number appears.
	2. Press the f button.
	The indicator light above the button lights up and a suggested weight appears.
	3. Turn the rotary selector to specify the weight of the food.
	4. Press the start button.

	The cooking time has elapsed
	Correction
	Pausing
	Cancelling
	Notes


	Defrosting using the automatic programmes
	Notes

	Cooking with the automatic programmes
	Notes

	Combi­cooking programme
	Notes


	Tested for you in our cooking studio
	Information regarding the tables
	Defrost
	Notes

	Defrosting, heating up or cooking frozen food
	Notes

	Heating food
	: Risk of scalding!
	Caution!
	Notes

	Cooking food
	Notes

	Microwave tips
	Condensation
	Tips for grilling
	Notes

	Combined grill and microwave
	Notes



	Test dishes in accordance with EN 60705
	Cooking and defrosting with the microwave
	Microwave cooking
	Microwave defrosting
	Combined microwave cooking








