SHARP

R-652PBK/R-752PBK/R-752PMR

800 W/900 W

Ajemsioumlulasiow
WSaUs:uUE

oo .
Aflansldeu
o

' @ & v a i o o ' ' o o o 1 2
F‘j‘ﬁﬂi suiazUsznaumedayaiian Cy“ﬂ“/l']%ﬂ’ﬁﬁﬂ$L’Jﬁ']ﬂ"]%ﬁnﬂﬂ]?ﬂix“ﬂi§]dﬂﬂ%ﬂ7§iﬁﬂﬁ%

wnlalasion

o o

o | | e v g 9 a & a o o o o
Fasagy: nnviwlalfiRanaisnistdaulugled viorinisanudasalalasviiieldszuu

o o o) ' 0§ v a o ' ' '
ﬂ?ﬂﬁ%i%'ﬂmx‘ﬂﬂi:@L‘lJ51?]Qaﬁﬁ]ﬂ’l‘iMLﬂﬂF’]’J’]NLﬁﬂﬂﬂE]Z‘!'ZIﬂ’]W‘ZIENﬂ']%E]EJ’NE%LL‘N

@ Tnamdszndawdons
naUx “nga” 1 A3 aauzfitaSasaglulnandunnaue Iuanms LED 926U wazianlalasianazinglnaaussndandaom

Energy Save o ' a o Y -
W2 ngimanaalad W LED asudnsBnA3s uazanlalasivasnduingInansunuaue

mulng



GB

e

Tusasonn:
wsasldzasriiun
WiDNAUIATEININY
% FINNIEAIHIN
Lﬂuaﬂﬂsmwiﬁiwuu
Tl uaslaipsiia
Uztufuzesialy
melutm lunns
fndmgunsaimanit
azflszuunaiivaes
LUULENGAIIAIN

N

~

e deyadnsuglsouneonunisidnue:
(I5vrudousomelutu)

1. TudszimaAneglsy

fodanm: mnmummmimamaﬂnsmum Tusneghisadludoneziialy
aﬂnimmsaﬂzﬂ,w% uae aﬂnsmamnmaun AlFuudansdosiinnnssanisuenams
madafmuazasngnaneiieaiunisdanisgua udla wazihnduanldgnmadsn1suion
fisgaandn wasthwsewanzlusrnamglsuanalifinisdeingunsaibifnnseding

LAz Lﬂiaﬂiiﬂﬂﬂﬂﬂm‘n%ﬂiﬁﬂﬂﬂﬁmuﬂ%aGLﬂa’m%Imﬂv[,NLaﬂﬂ’l&L?ﬁ]’lEﬁ.ﬂ"] Auunauszinee
grvanluiuiasriueresuiuudasudiildudiulaelifnaaldang nanviude
Andunfowdamlng . . .

) TWsnBinsedfidswnluiuiizasimiereseazdonfiaia
ﬂmnaﬂnim’lwﬂmmﬂmm maaﬂnsmat,anmaunaﬂmwm‘[,ml,ummm n3aaiulv
‘Lml,emmﬁumummunau{[mﬂﬂgummmgﬂmanfmum
mimamaﬂn‘smmmumammmﬁa Lﬂun'ﬁmﬂiwwu‘la]vlmflzlmv[mnﬂmv[,ﬂmmsamn'ﬁ
Fusnw udlalwein uasinndusnlddh wasdetlasiunaaufinsfiniuiusamwndax
LLazaﬂmwzlawuw%amammm"[mmnnfmmn']‘sﬂmamavlugnmao

2 ludsznmau 9 meuanannwglsl ‘
mnmumaamsmﬂmmamnm’mm T%mm&iapj“ﬂﬁ
msiafefignaos

FNSUUSEINAEIERL DS LA, mumminmaﬂnsmmanmauan uazluinAlFugranly
dounudmsielaglaiderldinelag wirmeslaigaausnnanauns dmsu
seazBeafisnnuisnisiiuAnazaglusienisiuninlasmazoadulas www.swico.ch n3a
www.sens.ch

19 I BABNZBIVINY UaTFBUAINEIIE

deyaifgafiumsrindnve:nodnsuglsluningsio

1. Tuanmwalsy

mnmﬂmamm’mwaaﬂﬂiw HIAN19EUG ST waziudaimsianie IWRnsasun
m'ﬂmmj'mjwmmmlma34ammrmmﬁumﬁumﬂlﬂLLmmeu"Lm ueadoadedn
‘Lﬂmﬂiumsaaﬁumﬂmwampaum‘lﬁﬁ'ﬂ,m uAnfsmTawman (uazUSanaion) a1adeAn
Tunenisewfivzesluiuiizasimg . .
dmiuusznaaiun: IiRasenheowiuoes vagfduwaluiifiaaarimiianiade
nARAUNLTLAINAUA

2 ludsznmau 9 ﬁ'uanmﬁamnawqufsﬂ

nviwmsasnsidnnaaiuTiane IWansegisiwaluinfizesriuiieseuaiaisnig

& 4 o,

Do =

1IANINEYNEIDY

/

TH-2



0

Aflamsldou

Foyaifeafiunaiinees 2
SREa] 3
FOyATINZ 3
wnauuazgUnInllasa 4
UHIATUAN 5
Aunziiiennalasasefidf 6-8
nsfang 8
AawnN51E91% 9
ANTAILIAN 9
szrufdennnsanlalasiam 9
msldauszuusoAies 10
nsvinemameian lalasian 10
N97N81M19A28N15819/015H10TRSAABNTEVIHEN 1M
HorfduRanuszaIngus 12
nslaflesFunisazaneriufemuauazazaneriiufemninmin 13
msldaaysnluii 13
AN IIUERINTT LLND 7 R 14
MPnefianzes 15
REITRES HI TG T PR YR EL R 16

ATNYLEN

WINTHN
naaa Wi

IWIALFREAWENAI WA

awanenen (n319 x g9 x &n)** aa.
awinneln (1979 x ge x &n) = aa.

© 440 x 258 x 357

306 x 208 x 307
20 ART*H*

2 255 HH.
UseNnnd 12,0 AN,
25 W/240 V

"t’llai':‘u: R-652PBK R-752PBK/R-752PMR
us9m NN 220 V~50 Hz 220 V~50 Hz
fiadanelndre,/mamieasinit 10 A 10 A
Ads Wi Asaenis: Talastan 1270 W 1450 W
nszudlWdenan: Ilﬂﬂmw 800 W 900 W
%"‘ﬂ N 1000 W 1000 W
(?;Jjﬁjisﬁﬁﬂwﬁwm) Hoen1 1.0 W woend 1.0 W
Aanadnawlalasian 2450 MHz* 2450 MHz*

514 x 308 x 444
330 x 208 x 369

25 §pg*H*

2 315 NH.
Uszunns 15,5 nn.
25 W/240 V

* uEndwdidassmndarnuaninsgunieglsy EN55011 ialWdannsaeiuanasg 1wt nindmeid
Wundnaneifidneglungs 2 Aand B ngn 2 nanefls iUugunsoifduwalinfiszasrowadoniwans

fnglugunuunisudSsdzasnszuausinanwiluieldanaseulunisildomsgn

= pywanldsinfeladulseg
o pEgagluAmmeInnsinanande Anndn wazanngeluszaugedn Anaglunisideinisesiaenia

4 o o a o o ' o Y a o 6 d o
warhnsusudendninriedeafias neusdnsasiuieinslunsaewwUacguuu uazdaya
Fumzlaelaifasudelinsuarenin

TH-3

mulng



Laay

Useg
uunul e
naenlwan
dmsaumIdeRaw (atnnanaan)
UHIATUAN
FIUTBIN
g =
Wenanyseg
Ao9LAau
Fauszn
10. dandenUszgisse
1. doeszuneaInid
12, dATEUAILAGEN
13.  dald

a o
14.  faudseg

® NGO, D=

©

aunsallasu
N & d COR | var ¢ o =4
avadaiielduladiviaulasugunsalisSamnat
ASUYNEn
(15) 9389 (16) NIDUNHWITHIBG (17) FINIDIDH
(18) mzunsednsueng . .
o TNNTBURKKIIRIBIASINATSTBsRuAUlwAIaULie
| Tasansangulaogrsldazan 91nku 1199 us80ld
UBNIBUNHUITUTDIABLITITD9F 1B I UE TN
o ananifssanadenienuaiusatiurlainni
17, 57509974 — 16.n50UNNY #N21% r%amﬂ%ﬂﬂ'mmsgjﬁﬂﬁﬁ%ﬁnﬂﬂaum% .
U599 luamzfilenaniseanainmiaunsidounzunsegng
Tigwanantagslumsia TH-11.
agnduingreluvaiziisan

15.21U4389
(vaawAl)  —

da < & s o [ =
wangwe: Weriwdedegunsaliasy Iudieaziden
davagona Jeazlna uazBagulviuaunudmiiesss
M NIBAUNHUINITNHIBNITTUTBIRNTY

RNIYLNEL

ihAsaudesdinduazuanine dedlianuszinszinfernanaszanmelmadeliuileinliiannudone
wasniemanilaiulaglatniaseutiasin Iiviansszaianelunlnganzassdmnzunsogislinm
ilosnndudammanitasiecue lafiaruladuin asulsduiinizagenainanasougs uasiinlviliiin
Tlnatlsr . . .
Tldianlaenianwses uaznsaunswinusasinasadisgnaosriinm inszazdigliamsgnagenie
n1sfinRswIas it 819vilH AN waznaulinseirmisrilimelwaninanudemeld

Tin9emis uwasmaugldamsliunawsasdmiuraimsiimin L .
NIDIEMYUANTH WA TN TAnenisnguenvez fesudaslunassiviuldion Goladfing
nsznusalszansnnlunisyenns

- T PV . - v o ,
A\ dniau: A sysneaiinaneiovsuanonaniivulinsenisiiannadauvuiuiolusswing
nsldau Usza waznsaushuuan desnieluen aunseliasa wazausninaiudaugeluszwine
asldeu viallasiunsgnlnain Ifaaagedianumnase

TH-4




@

Energy Save

11

12

[ I

~

11.
12.

13.

TH-5

Wilnaakdnaa
1'434aza'ma'lmmﬁﬁam'm*tf’mﬁ'n
Unazargamisududomuiaa
aayanluaii

Quﬁgawm
QNU%’Uizﬁumw%aulufﬂsnw:
navieidenssauAasan

Yueng

Yueoman

Yamiin/dasau (Tunasas)

. U3 KITCHEN TIMER

a4 9o < a
ﬂ[ﬂL‘WasL"d‘SZ‘U‘LI BNLIRTATNWIN
a a4 & o
ﬁiaLWaﬁNIﬂ‘SLLﬂ‘SHL?ﬂ’]Wﬂ

U SET cLOCK (Ra1281)
Ul START/+1 MINUTE

nALBLSNYINWASaIANLIAT TWI7

U STOP/CLEAR (vgAn131ieu)

mulng



AuuziNanNUaaRABNEIA: BTUAIBANNITHAS

o a o @ a o
mawamamaummmnmsmmlﬂﬂu

Wienaniasssunsieainmsiinlnlustlsinas
Uaazmnlalasianiiol3luseninenisviaulaels
H%izﬁuﬁﬂﬁ’ﬂﬂmaazgmﬁu W3asTELIARAI Y
nsramsanassuiuly anavinlenwissoudn
u.azl,ﬁmvlﬂqnvlﬂﬂ’lﬁ'

AVqu o o o
wauilasunissenuuusiialdldowunlss

2 e e G e .
i laildnwniseanuuuanléiinnelinelug
adnnam linelug
mesaﬂ‘lmm‘wmm‘smmmﬂanv[,wvtmmmwaiﬁmmm
narﬂﬂanaaniﬂa“mn'lunmamau
nszualniin AC azdasagi 220v, 50Hneldfddel
ad19iae 10A mammmwﬂwﬁnammaa 10A
ﬂ]iLﬂEJUVLWWNU’ﬁﬂ‘WLLﬂﬂLQW’I mwsuhnuaﬂnscﬂﬁ
RIRDN '

, da . . N
st lilugafiinnnsoudsan faodoedn 9l
slnanmmaum 4
oddnmae ilwusionifinnadugs niogaiifussas
AT

e e .
adLAurIaldimmenantin

mnaamnmumu 1%Unen uazaanvansania
ﬂs..mmﬂ'uwammﬂaﬂw

Vdanwus ua"aﬂnsmmsaamwﬂaamnﬂmmu
Talastanivingiy And TH-14 msmwwnaﬂnsm

mia\mﬂmaimtu‘lﬂﬂmm"aummu‘lﬁnulufﬂmﬂ
maaumms‘lumuuvwmﬂmnwsanswmw 1¥nas
a\unnmm‘lus“mwnﬁwmu Luaamna'ml.nmlﬂan
Fulsvinanuazamehasausdasnau dasmely
LAT)UTDY LAZNFAUNYUITUSDINA SN Y
sudusdiunarfiaasuie uazlaifinsulastuinne
wsnzastulesiuazan aznaliiinanasaugs
wazvliiinAiunsannlnle

agneianianlwdtelndiuinn niedesszuigennia

P
i

281UANWIBITZUIBDINTFAYBILE

sindalans da18aIR3R ¥3091 88NINBINIT UATANYLE
ldams Aalanzanarilifinlwlndls
aﬂﬂz(Lm"LNTﬂmwLwaaumxmwﬂﬁ‘lumiwaﬂmmi
ma\imnvlummimﬂ’mﬂNamﬂnu"lml,awmuumamﬁlw
imlwgnlnedls

“lumimﬂaﬂﬂaiu Rl dufitAusmsuadnadu
mmu

g ufiuaimis wiodmgiug el
iwm’mmﬂm‘smm'ﬂa\amnwmmwlmm walwunle
Fuevieuaaszuufinesnis
endniissrnasaugaiv uaslignlng .
Twnsvinennns *nsaaummi‘wNamnammmma ED!
Tadugeassasyimennusedng: uamuamam
Megnaidn daaaalsa Wi WioRATaNIRTNARS

o I3

sHanazifivififalddresedalulumewi

& o o d

graanauiiuanslinelugfionisldomn

- :

WanBnisenisiianisuimiu

AR

aghldimminnuanaienes wiavheuiadng

Insandndeseluitdenldom

a) Uszg gliuiladnuszglnaiin uasldidemseiin
i‘di’]\‘l

b) WU uazadndenyszgiisdensiaiialiuiladn
TaiunnAinrSonarn

¢) Favszg uazfiawinga gliuladnlaifinaa
\Hewnne

d) neludeann viaunlszg
NSz

e) aelw uazuanlu gliusilainlaiidenie

mnUseg wiedauszgiieme lamasldianaunia

axldsumadesaingideang

agmimsUiuse dan wianauUae e

100 aziindunsgagregevngilailddidetme

asfiavhmsusns wiatenuvaiisedosadnsau

a0 iflssvneziinAnanisoranisanaalaunau

Talastod

alwuiladlaifses

aenldimlunansiuszglin nionnulasaaniisiafan
Uszglalinlunsdilas
asi'flﬁl,mwmﬁfaﬂslm 298¢ 3znIedalses uasioda

E)EI"I‘LWNFI?IU\l‘ZINM LLE“’&Nﬂﬂﬂiﬂtﬂ"l"ﬂ"ﬂﬂﬂﬂ‘uu'ﬂﬂ
ﬂiuﬁ Ltauﬂumummmnu ‘lwmmwaummmﬁlu
WYL 9) LLﬂ"L‘UﬂLi’]"lﬂi’]Uﬂ"l‘W‘li‘ﬂLﬂ"I“’ﬂ“’ﬂNﬂﬂBﬂf'I
Eluﬂg]ummalmuuumslu “msmsasnmuaummw
dza1m” ‘LU‘H‘W‘I TH-16 ®wINazsLae NUQ‘UEIE!']N
ﬂﬂi‘u"ﬁﬂiﬂ‘hﬂ meam‘lnuuansmumaaauma
H3L6 Lkﬂuﬂﬂﬂ’lﬂ ﬂ’]il‘llﬂ’luﬂﬂﬂﬂﬂﬂ‘im LLE«.E]']QVI']‘L‘H
Lﬂﬂﬂﬂﬂuﬂﬂimﬂuﬁi1ﬂ1ﬂ

Uﬂﬂmﬂ,mmaamamﬂa}mimmmﬂnmmm
Uszsriaaerinm nlagudmasasdiemelafianisldog
wnlalAsiamdeanasdinse s

Wiananideenisiinlngan
Vlsiminaﬂchmauwaaﬂ"lsiiwnirﬁslm’]

agnvhenmn wiaseaingdnluludecionuszy
w3adauszyurea1nd ninvitwrizasmn 14e

uae namﬂanmﬂwm uazlnsfinsdoguduiniszsy
agquaneln uazUanlnaslus ma'ﬂaammau’]
astﬂaEﬂ‘ﬁmﬂMLLmuaaumamaaImu nIaNWATIN

TH-6



0

I3 w1 o d o o o v
wuanelnlivineainusnisew sandesundonn
lalasian

. 4 v e o a0
agmenenaasunaaaliiaimeniviiues niald
gannlalddelnilnilaunnnissusasainasuidngu o
winnaaa laivien HUSnvdunudmiezasmm
wiausuNYNsU mnmﬂlwl,ﬁejmﬂ szdeolfenlae
Mgy mswaswezdadliguduinismsui
gﬂgummm%

o a 4 a a o - o o
LWARANLAYINTITLAANTIIIELURA KIBNTILADANSNURU:

ALiiau: aenguzasual niaamslumvuziite
eadin Luaamnmam‘lmnmmsi"wm‘lm
msaamamaufﬂﬂ‘[ﬁ’lafﬂsnwa“s‘lmwwmanm‘lu
mMs¥aush sonugasldanastinseiafisassunmus

adldmansitad 1iad LLaMaaaﬂna%‘lmm
nauzigaaiafinnisszdaiissanussiuiiAndundo
nfitamn mssziifieazguraainas Tldnaus
ﬂ’]nn'nm,waﬁlﬂwmmn’]snnvlaaan"[,ﬂ

amauﬂaamm‘lumuumﬂ‘mtmu ERRIS]
‘Zl'JIFI‘uNLFIﬂ‘VI’]‘Eﬂ msqvmam‘lmnmmﬁ“wmau
MauzidatinAINsau I,Lﬂ“'l,ﬂuﬂ'll,“ﬂ‘t“ﬂﬂﬁ‘]ﬂlﬂ

etlosiwnssziinvesssanarfdonuasvinldifalnain

1. agldamwanly

2. AwganAInawiANTaw /g1

3. unzshldldurouda maaﬂnsmﬂim% (lailedlang)
asluzooinarluseninanisem L

4. Useeldrasmaninlumadioias 20 Jurfidedn
gan1svinawzasaiedasinnismwiaiainisiien

amauvlﬂwmvmamﬂaanwu uazlinasau
Iﬂm‘lanman‘lumﬂﬂmnwLwﬂ“mawﬂmnm
m3seLindu u,m'm"aummsvm'ml,l,mnm:u
mnmaamimmmsmﬂﬂ maau’[ﬂmﬂﬂumu
wiafiuanuds Whanzsnsoldunouazlian faziu
azvliiiamssadnla windesmsguldda Tduns
wWasnuazwududunau

Wianziimesams adnadn fuedl5s Tdnsen uazaalsl
AauwnN157e1¥g inszanavinliiianssedn e

o a 4
tWananLagINIIgaNaINn
o a ' =
ALRBU: mms‘lummuﬂ Llﬁ"ﬂ"l‘liu“‘slﬂﬂ"lﬁﬂilﬂﬂﬂ“

EIE]\‘I&I"I‘NH"I?FI‘H waaLEn uavmwmﬁamwnunau
‘Ui‘[ﬂﬂ mafﬂaanuminnmn

1°zi°/limm’dm W‘SE]ﬂ\‘mE]Zi'l“ﬂ‘i‘uLMWBULNBQWH’WE’WWW?GE]H
Riahalizie} LWEijﬂ\i numinniﬂmn

Wlnehangue Lﬂiaﬂ‘ﬂ”lﬂaﬂﬂai% ANRRRVIEE
Twmoulagrinesnainiiaifiatosiulesowainnie
21N BUALAUOANHN

Lwauamawmmnmn Iﬂﬂﬂﬂﬂuamﬂﬂﬂﬂ'lﬂ'ﬁ
Ltﬂ“ﬂuﬂﬂulﬂiﬂ Llﬂ"‘Lﬂi“ﬂﬂi“?ﬂlﬂuWLﬂHﬂ']HSU
Ciiaiel u,avmiamum“‘lmmnmsn Wlﬂlﬂﬂ ‘H‘SE]N‘!IT]
uumummuma\ﬂmmammmwsau‘lusumwms
1‘21\1'1‘1‘! FI’Jiu"ILGIﬂLRﬂBE]ﬂI‘WW‘IG

gungizaanauslilduanfegungiisasemisndataios
B ‘lﬂmnmﬂammNmammmimwa
ﬂuslﬁmamnﬂiwml,mmaq 21m WanAnidgenisgnain
nlafan wiaanwnianiseanan
mwummiwmumsammmnwmwmauamamaia
Tosin uaztlasiunisgnaangunsaiilaldfiqauszaediiie
TWlFouiudosnsianieuan niass UURIUANEIE
lanmanlnsauvuuensiemin

mamamamn'ﬁ‘lmwmunnmaamnLﬁmﬁn

mulng

o

Andau: Aastianldemalnelaifigaounalaiiie
mnmumsaaums‘lmm‘[mammmsn‘lﬂmumai%ﬁ
Usanss uazdnlefedupmedsinduiiald
smagslsimnzasuig eldemanlulnangis
donas wazaudnluii szsaslianldsnuanels
N15AUANZAAY wajiniuilasanilefdumaniias
fanmaiia

aﬂnssuu"lavlﬂmnﬂsuaaﬁ‘lwunﬂa (sawdarin)
fiiFasrinniadnenie msduis niasuiala
wsavauszaunisal wsannasldeulnelaisiy
AIuANBESINAER
LmnmaalmunﬂsmLmama‘lnaﬂmLwa‘lmm‘lmunﬂu
Lﬂuaﬂnsm

agde0 vioundadszaian aduawan nialdiduoosan
Lmnmﬂmumsﬂaummnumummtwamwﬂaamnﬂ
Addryonae nsldfsuntgue nsiladiasaunigus
AeAaszl nstelaldidufivrusanigusussy (1w
'mﬂﬂmm'msaumﬂml,aa) foanuuusnliemisnsey
wzdomanitasfinaaiomduiay

ALAaudy

agsandasianlaidinsdlag
agadandrainluamsianinem
eRlFEnSUSALASe NSt wazenaldiile
m3vhemis limanzandmsunisldlugsiia
Mn39ResUJURN1S

TH-7



Wiandnidsetlywilunsldnumaainu uas

YasnumsiinAuiienie

ogldianluonzdilsfloms ilevsldanugu niomaus

Franadanmeluga Wnsawiwinausowasodn

ammuudenslildmanndetosiwanadenieduam

300 uaznIEUnEUIIUIasTiSURNHSangs Inldana

saumsmmﬂuﬂ‘lﬁ%m‘ﬂiumuam‘lﬂmwNsaumu

s lFnansiiiulans deazvinlmAnnsszianaasnin

Talasial uazvildiAnusznell ad1anenszdaslilumm

Tulasian Tldlanizaiuses upznsaunguausesiiaan

LLuum‘lﬁ‘lﬁmmuLmauummuam‘lmmfma"lwmmaﬂ

adasiuausasuan: i

(a) RawANNAzEIAIMIBIAIEILUED
Iivdesldamduasrion .

(b) 8817199113581 WIBAIUSNTIUUNIIUTBITILE

(c) ash's’mmm‘sﬂlﬁu nIanansidnliun
Nusasison

agedszedla g Tuwiaseuanluseninefiianvinan

unziagiviesinaananduludesen

A iianisassoennaieme

awwu%ﬁuﬁﬁﬂaaﬂﬁﬂ LOwuwIsEwIU udausoiiie

nafazsurhninaNsIningn gaeininigan

azldlwmiiiarhams adnmamnlilung

4. BonuiiTuwumswiuuazfinuiiieswadniu

2A095UBINIALIILAZIZUIBDINFDENHIA1WRAIZDY

gunIniaz mamwmmm

o qz ﬁam%wwﬂi”mm 20 7.

o Vuiiudiadrrtes 30 2. witawan

o 8287100A21DANINNAETHAIIADILET

o nslanudassuennid deeszutgainiAea
liandermels

o MumlERIsIININng LLawrﬂiﬂﬂuﬂl“ﬁN’mﬂﬂﬂ
nsvhaweadlalasiananadeniusuninaans
i‘\.lﬂﬂ%ﬂtgEyﬁm?ﬂﬂqLLﬂ:Iﬂiﬂﬂ%ﬂENﬂ?%

S (1)

aglgmauswansfnlulalasin mnmdeianainnisly
afuene wavdnenan azvilvmauzazanels
azdoslaldmanswaafinlugluvunaviewina Ly
#n9sw wnguannussonanslalase sydmanzaw
dmsuldomaonanals

HaBLHeY:
Wmmu“luLLuTaLnmﬁmﬁn’]sl,ﬂaumal,m"mlmnw
‘l‘ﬂﬂsnmwmumﬁusm wiadanafinfidesin
NIHAR waz mme'mmmwvlmummnaumam']mﬁa
meanaderefiingu annisselniedeldgnaas
Taszmeanin nieneninezinduunaionn waasau
Fauszn uas mﬁamm“ﬂ“ Fafuonsung uazlausns
FusARnsIEn nierheninUng

o o e N A o
doanualinansanainiuiaduwibial
msiinAasanluszrInenslden

- K

5. Ui“‘ﬁlm’]ﬂ"lﬁ]LﬂﬂFI’J"IN‘SGW{I%S“"‘(‘I’J’NH’WYI’]\‘H%‘L‘ﬁ’J"Iﬂ
maﬁmmLm"hLwalﬂmummammaomuaﬁu
85 YH. ‘Zl%v[,ﬂ LLEIJMLﬂﬂﬂﬁlﬂﬁﬂﬁﬂﬂﬂimml,waﬂaﬂﬂ%
Lﬂﬂgﬂa?ﬂ

6. fadgdiu (n5175) v Sudanluaneludm

Andaw: pdanlinssgafiiinassauanaduazas
uAzANNAUTNE e (FaoEoidn Inansamitaimoy
mvl,ﬂ) mainanmamwmmiwlm (v dam) agndatu
wiefinznedesszuntaina ag11190Tmg Hindeimn

TH-8



WHeulanInzasalalasim ninssuaninaazuans: “0:00” wazfiidesntunionse

S aa od a o ' o - & o o oo o
nguuwuﬂan‘uumﬁm LLR%LFI"IE]U’\]%T?“VJNE)EIH']'] 1.0W LNE]?Jgﬂ%IﬁNﬂﬁLLE]%U’]EJEI [f.lﬂ'ﬁfv'l\‘il'JEI']Vlﬂil']ﬂﬂ'J‘ﬂﬂﬂ']Ha"l\‘l

wngasvinuazisuiuua 24 Falus

1. nAYa SET CLOCK 7HIATI WA “00:00” 9zNTNIU

2. nmﬂmum LLﬁuﬂB%L’]ﬂﬁﬂﬁ]ﬂU% ‘UE]WZ('JIN\?IWEJH’]?HE’]UN 10 MIN Las 'ﬁaumw’[wmsnmﬂu 1 MIN LLau‘UN 10 SEC

3. ﬂlﬂ‘ﬂqN SET CLOCK L‘Wﬂﬂ‘%ﬂﬁﬂ’ﬁﬂﬂt’la’]

wanBLe:

o MNAIIAIUE Lwam‘smmmstasaau wiheeazuansnanfigniasaasiu mnlaldaananli wireessuans
lawnzdaLaY “0:00” LilaLATasduganIse

o windasmadanaasiuluszninenszuamnisldom Iinets seT cLock szl LED asuamainzasinam
Uszanm 2-3 St delsifinansznusanszuamnisieueastades

o luszwinenismoiaan mnnayn STOP/CLEAR wialsinszvinislag anelwaan 1 wifl imaznaulugmsssAinewnsi

o winuwnasaaliiASsgnIRdnI: ninapazuams “0:00” 1wiin 9 nasanfieulannauidnf ninine1nis
& ' o & &ve & &9 um Y
AAnszninensinetnns lWsunsufinsliaznely wazanfinslifazgnavldsae

o ipnzaeruRsEauln 11 52AU MNALERe

nAtN MICROWAVE " . o . R
POWER LEVEL NSUARINKIDD o mndasn1nildenszaulnlnnisienris
asln TulUafidns O
nay Hr (widasiann) 1#inaUs  MICROWAVE
MICROWAVE ] @ o d o
sullnsow AWNINNNDISUARITEAUNABINTS
" x1 100P nAYN START/+1 MINUTE  LiVB138N1571191%
° x2 90P o mindainidaszauAnnsanlusznineldinn
1navn MICROWAVE %1niiazes

F9Uwnang x3 80P I, e

4 70P TwdIAsnaaEiys MICROWAVE

a Y & o @ i

5 50P FLAUAINSAUAZUERITN LANRLHUNDEVIAIES
Unnang - S0P AoLfinsudinrineevzuansERUANSD
T o vinidan “op” mazynaulneldwnanlnelaly
F1U%NAg X7 40P Y sy farsanauls
(azanpamsudud) " 30 ANTEW NIREINIT LSz AUNafIANEkLG
B x9 20P
5

x10 10P

x11 oP

B N . v v 60P/50P — (U11na1d) 81M5U8111589% Neasn1sszes
TaentslUudaunsilil sz lidel Ui nmmimmEms'ﬂmm)uammm{lmmmlﬂ Lo
100P/90P - (g9) 'lﬂmvﬁ'umimmmstwmiomu e s LLuumTﬁ’Lﬂmmwa%LLu‘LmﬂmauJaﬂm
niogua s adoidu sjw tAsasinTon dn (uiw 40P/30P - (Y1wnans) eazaneemisududs tdandnil
80P/70P - (goumnan) Télumsemsiiuiugu LwaiﬂLLuialuquLLﬂaa LA1EAUNNA ATRATNHNEANSUNNS
1% BU LHEBU WAz mmimuﬁma wazldivamsfigon gui7 W gunin wasldeu

ggoduatudiAn n1sAvANanaszildeIn1sgnedns  oop/10p - (m) dwmunazatsannsuduiouudn g

Wjﬂﬁ‘[ﬂﬂﬂjﬂi%‘lﬂanm%‘lﬂ [N m‘mwuﬂmmamaaﬂw wsautlenne

TH-9

mulng



msiladssa:

Ei.%ﬂ'lil,ﬂﬂﬂiwmm’] Tinadsladszg (dmsusu R-752P) uashofiedudszg (dmsusu R-652P)

nsisaYhaw: ‘

LASEN LAZINBTNITIRAIULTAANIZEN LA IUKINTDI ¥I09UnImsailnenss Tadsey
wasnidenlnaanisiewiisasnisuda AN START/+1 MINUTE <D
LNE]mﬂIﬂiLLﬂiNf‘l’liﬂ’la’m’ﬁﬁ&miamm’; LLMVLNﬂ[ﬂ‘UN START/+1 MINUTE nelwiaan 1 wift 1 VN
MsmeAnazgnenidn

W’]ﬂL‘ﬂﬂﬂi“mi%‘é“ﬂ’l’wﬂ’]iﬂ’]a’l‘ﬂ'}i viwazdaanaln START/+1 MINUTE osuiiunsieainisse wfidesiomilon
Sovn naduiiesna winviwnaduldigane sruvarlainouauas

Un sTop/CLEAR Tddm3u:

1. aumim‘[ﬂ‘suniwmmwmm @
2. wymniumumimmmsmﬂm

3. sndnTUsunsassninenIsio s Na STOP/CLEAR Fa9As

4. Tumasern uazanidnasuufanooimiin (gvsk1 TH-12)

Lﬂ’]‘ﬂaﬂ"fl’l%ﬂ’m’]iﬂFI\‘iL’Jﬁ’M’N’l%vLME]\‘l 99 w1l 50 3w (99 50)
ANSHNEIMNSAIESTUUAIANLEs/ Mazatea s duSeuuuAALas
o Faouilatldiaanlunisrhenis uazszaulnlalasiani 100p 89 10p Tunnsvetms wianisazane
213U (grin TH- 82
o AW W3ENAUEIMNT 2-3 A5Y Tuszrdtanisuye mnduldls
o wdmNYas Taoims uasUdasiislinnfussi i i
o naINNITAzATEEIMNILINES ldnszmurlpedaguenis uasUsesiitlfaunitiuiazasaeaunan
fA2ae19:
1wn15v1811115 2 wift 30 Tunfl saeaslW 70%
Youszivmnudeulaenaln 2. Uouszezianlugisvieomislaena 3. natn START/+1 MINUTE wla 3ty

MICROWAVE 4 Uu 1 MIN ﬂq\iﬂia u,awmnuunmw 1281 ('ﬂmaaa UHAINTITHY
ASdLNaLdean 70P 10 SEC 3 A5 LIABENAIHINITEZLIA I
i 1591181115/ 8% mﬂmu,m)

mcrowave BN
ul W

-3 c: 30
ALY

o femEarien ﬂaam"l,mma AT UAZIMTOIRL mummﬂumﬁm 73N IMINWIRNN

. VﬂmJi“[ﬂﬂﬂLﬂﬂi“‘ﬂ’ﬂdﬂl,ﬂimﬂ”la”m']i/a aewudaitonn nianduamis szesaanlunisiemsunntiese:
mﬂaﬁllum nm‘iumimmmi/a saneinudens Liwuma"[,ﬂmaﬂ?mnﬂm uAzNAYHN START/+1 MINUTE

o femsrhetsses mamummam Iivinwauszg uaznals STOP/CLEAR Laziaa1289Uaznaus1uansunnin
sawnviwasaanly

o winiwAasnsnuszaumaiansaulusznienistiiamns nads MICROWAVE wInfiaza
MudonenaAvagula sziuANETavIzdIRuaRdat

F9A2381: NINTIIUINBIMNITUIRNTIIAIHIATZ I (rﬂmiwmuma) Tneldlnannisvienmisuuuiieads nalnsnw

anaUasndezasanlulasiazyinemsnlus® anniw fdsanasauanlalasinezanas niagUnsalvinANIaw

dnsUNTE19azRn AU )

Tnuan15vina1wns LIRINIRIZIY
Tulasian 100pP 30 wif
A15¥11819115m28N15819 R-752P - 99:50 um

R-652P - AIUANNISHNIUMILSILGAAIINSaudn Tulls

N19Y1101RIIAIENITENWEN 99:50 W17t

TH-10




1. AsamseenIsensLiesasdaLien

ANHSEUIBINTSEIADEINUNIDILAN 992 HiNTSAIRIHSoUTEAULR B NTIL ﬁaﬁﬁuéﬂaa:ﬁmmmﬂmLﬁ'amsmﬂﬂﬁ"
93N uazin3enagnemis 1dnzunsignsdmiugisaasauninegiod waswian nisiAnawaEn i
N30 1MN5 LAUBAZUNTIE 9 AEATI NTDUBATBUU WAZINIUBASLNTIBNTN L6

RA28819:

3819 20 w1l IneldUs GRILL

1. nAta GRILL AT 2. Yauszeziianlnenals 3. N3 START/+1 MINUTE  Lile
w 10MIN §89A5g 13N15879 (nk9eazBunee
criL R wiNsTeIa1N1sEeRal)

SWUED

2. AISYNEIRITAILNISENSREN

MICRO+GRILL9z528 M5 s donannlalasion wiansuilsiaunisenslasnagosssuuazyinemwaauniv
wandwszezaaInsensluagenie azfidesnosecnss wnsiienlivinundusuenmsiielduilaneinis
in3ewmis Tusaldanaseinsediluseninefiens insnzianeslingainemesdalusia
msamiuunaszuulalasiniunisegns azanszezinaluvnnsvinenns wazinldeanisnseau uaziniesans

mulng

& do oa v '
doflindenldifen 2 adw
HI9HEAN 1 (WiI9auaRg: C-1)

@ ' vy oo KXo o o
3821981 55% azldlalasian uaz 45% 1Tunnsene Tafedduitdmsuawdan uaseansuned
HI9HEAN 2 (WiI9auERg: C-2)
szez1oa1 369% a:ldlulAsian uaz 64% Tunsens Taierduitlunnsvildeu wazdnitn

MA38819:
371 15 wifilaeldWeion mcroscriLiillalasian 55% uazens 45% (C-1)
1. NAYHN COMBI. HTHIATT 2. Jawamfisasnislaenis 3. NAUxSTART/+1 MINUTE L85
nAYN 10 MIN ni9A39 uaz 119113 (Miaevzkunee
“éﬁ’J;P Y TMIN 5 A9 $RIIINTLELLIAHBANTIN
sudlulRswHaLETD 48
81113700 17)

RAGLAR F1RFUNTVIBMI5AI8NINTU GRILL WA MIX GRILL:

o liduludasgmninondrs

o feazdamislunzusin Insunausasiingm

o vhuenadanminain niandnindiialdszuudradunsousn defaluernisuns laildinnide
o a 4 g 4 o & w1 a1 T a
wandnifesdyniil Weszldimasousn Wgwmluisiguglnglaifiamisuszanm 20 wifinen

Fama391: 5enI9N13ve1Ms Mmslaniia1mIeRnanszugeINAZasRaIRT e lHATWrSana®e 1S
nszangaanil

AN Andiau:
ﬂw@L nsausIuuan dasldains u,azqﬂnscﬁm%msLﬁmﬁmN%’auﬁ'm‘luswiﬂamsﬁww ‘lﬁ'ﬂwqaﬁawm
nnasaiailasiumsgnain

TH-11



1. ASYINMISHUUAIAIAISNURABLHBS
& & ° & o o
Hlofguiiazdrelvvinuvihainisineldnisnemi 2 d2edimaz Tneanansasanszezinanlunisvinemissieszuu/
Tusunsaunf uag/mianisazaneiiudeniaan iwieanunisazatesiudeniavinin lanlusunsands
ulddndusahezls Wasminmnauasyihem sefisdlddeszuudaluielnednludfifiofuganisinemszuunsn
winfinsazateriuds Asealiogludiedomazusn
wanewan: Hwlaisnansonunydaludilunisiewiuuasassiuseiiosls
. o ¥ e o o &, Y . o
fratne: winviusasnsazatedndaduat 5 uii anduvhamisareszauln sop szuulalasian 7 wni
aen & o g
Tiufusmaunaunssa (Ui
| & & o
. NAUW TIME DEFROST wilynss nvinve lwazuane dEF2
. Jauszeziaanlunsyhamislnenisnals 1MIN 5 A3
. Yawuszeulyl (80P) Imenats MICROWAVE 3 A0
. Jauszeziaanlumsvhamislaenads TMIN 7 R3S
. naUx START/+1 MINUTE  witsmsaifiaisunisyinainis

a »h 0N =

2. Wardu +1min (W1Aan1uaTH)

Ua +1min azliviunsupuilefdunisiousalud:

a. BBunsulagnse

' a o Yo o o ) o |
usnansaisunisiamslaiuiiluszaulnlalasion 100p Jwiaan 1 wiilaenisnas START/+1 MINUTE

b, MSLANLIATIUNNSHIEIMNS

Amanansaiiatianlunisriemisiuszninenisldlusuunsaund msazateriudoniaa uaziuyenlulflnenis

WNLAT 1 WAMINTwNAlN START/+1 MINUTE  luszrinaiasaeies Tussndtenmsasatewudenasingn
viwaslaianansn isnanlslnenisnalai

= P

HH8LN6L 5ZEIZL’JE‘l"lﬂ"liﬁ"lﬂ"l“ﬁ?iiﬂﬁ]ﬁ]:g[ﬂﬂaﬂ‘lﬂvlﬁﬂﬂﬂﬁﬂﬂ 99 w17l 50 AWl

gog
3. Weri©u KITCHEN TIMER
Muannsnldiasaaduanivianieremsaniwasifildifertoenisldinnlalasnls wWu nnsnanaidalduman
Ml niaifiarasgLiainisine msign/asaneriiuds

fIag9Ldu:
N13AILIAT 5 Wl
.
1. naa KITCHEN 2. Jawafidainis 3. NAYN START/+1 MINUTE asadaniiee (mihaaa:
TIMER %#9A30 - i 2 e o .
lngnsnads 1MIN WS HTEULET RUNDHNAIIINTTBSLIAINTG
5 Ad yhamis/azanevinudeiineld)

4 = a4 &ve o a o & v o @

Wafaanfinely azfiifesnafion 5 ASI LATVIN98 LED 92naUNLARINA1289TH
viusnansndawaailetie 99 wifl 50 w1l ninsiseniseniin KITCHEN TIMER tfig9uAnaYs STOP/CLEAR
wanewwe: iwlalannnsaldileddu KITCHEN TIMER TuszwinefiiaSasrhatmsls

4. nsdanilasiuman:
lalorduiiiiodasiwindnanldinsaclnelaifdlng gua

a. Twn1369A1 CHILD LOCK:

natln STOP/CLEAR AnslY 3 Fwiflauldfmdestiuens minvaazuams:

b. N138ALEN CHILD LOCK:
| % v _a o e o &
nes sToP/CLEAR A9l 3 Furflauladudesluen

TH-12




1. MIazaIenIudenInLan

o & ¥ = 3 @ o P ¥ = & o o
Haiguiandunsazaevudouuuiilaeldiuasnsaifanszeznanfimanzanlunsazareiudsdvagiuafiagasatms
W fuRaumedsawatsdnsusieazidenieanunslaew sseziiaiazag f: 0:10 - 99:50
saage: n1sazaneuIude 10 wif

1. Benwyidasnislaenisnals 2. Jaussezianiisesnislaenis 3. NAUN START/+1 MINUTE
TIME DEFROST %54 nAYN 10 MIN nitaAse TG T NtN

mulng

. i0:00
wmﬁ]aﬁ]xuam: Lo

mnﬂmoga‘im%’umsazmmfﬂLtﬁammqm:
o WEIINMSYNeIMS 9z8LEeeRs 5 A uazwinIeRLERIIAIZBs RN ANTseana s wanlalaeaan
1909 UARY “0:00” Lﬁaﬁy%qmmiﬁ'mu
o szruannfonlalasianfiseliaminge 3op Tasnansadswudadls
2. msazaneinuBemsningn
Talasianazgnaolusunssiaa wazssiumasaaseuliarminieldsasoazareiiuiossemisinaiillalnede
Tour ny, sit, I sssudiminesemamaniiaziinan 100 nsu - 2,000 3w Inewiiafias 100 n3u
faagne: Msazaneiudeliiuitadisiiinen 1.2 nn. Tael#n1svineuuuy WEIGHT DEFROST
Tnaitaluanuun nianzunsiazanesinuferaslalastmnsunaiuses

1. denuydidasmslaenaly 2. Jewiminfisasnialaena 3. NAYN START/+1 MINUTE
WEIGHT DEFROST #i19A33 {3 WEIGHT/KG UP/DOWN 11 Wiaiaaew (119315
winfFeInIanedu HUNDENAINABALIAINTT

-
BEALWILAN)

KG tead 12, #1120 ULaRY:

(Afansy : tnan) i

A0 ZUNR:

mmiLL'ﬂ'LLﬁeazgnazmmfwuﬁamnqmmﬂ -18°C

mnelmqﬁ'm%'umsasmﬂﬁ:mﬁamaq‘lfmﬁ'n:

o Aawududennis dasuilediomisan wazfinuniws

o hmine msmsazatrwiminawlilngiies 100 nSn Medodn 650 Wn 700 N3N

o winsuiln ldwaedveLila nieliniswan 19 L‘ﬁa*ﬂmﬁuawmsqnslm:whamiazmﬂ aen o e anaalAMETELAT

U AUTO MENU agvudnludiBmalnannisiaimangnias wazn1svhainisiigngas

(aeaziBenldannnii TH-4 uas TH-13) dwiuseasBemiedunisldnuileiduillsngiadnemeiuans
faegne: navhauelSoeu (460 n3w) Taeldierfdu AUTO MENU

1. Lﬁaﬂm}éﬁﬁaams‘[rﬂﬂms 2.nAtJH WEIGHT/KG 3. NAUN START/+1 MINUTE
nmUH Jacket Potato Wiloms UP/DOWN #138na1Jal Jacket Welsurhes (niheeeziu

Potato falaLianT It we 39 LIA100ERAINADANTS

x1, e o
(Talifin 3 ¥2) Uys81119)

ﬂﬁwaa:uam:@

X1, ARI8UERA:

(fansu

TH-13



RABLHE):

o nsndowiminndousinnzasemisldlnenisnatu WEIGHT/KG UP/DOWN  awunszviowiniin/USnind
Fasnausngiu Instlawininemiariitu adrssshminzasnigusldainis

o dwiushminzasaimafiann niatasndimin S adliuanseuanensldiaydsludiswanodl
1Alduanszuuuni

Luué'sf[uai’ﬁ shsin, fadau anus Junau
Jaunain 50 N3, 100 NS Tegelaumasuasunan (lUsngraneimgsuais:
FoyadAmiienunshilaunssuselalasian)
sl Ssau Swdda 1, 2, 3 (3w) Tusmldaud$ofifawimAeiulszanm 230 niu 11z
TES9 1 99 = Uszannd 230 N3 ﬁusl%”m,wia;ﬁ’ma’m'] qn wazslivinluniszauzasan
(qmﬂgﬁﬁlaﬁu 20°C) ndusw uasdmiSeslndifediuanaionianisrems
finliUszane 3-5 wifinewlasn
Agaudude 100 N5W, 200 N3W, 400 N3H | 29RgdIUNIIH wazaelinsenatsausas adUmen
(qmmﬁﬁuﬁu 5°C)
1%
fnudude 1w | 150 nSn, 350 nSH, 500 nsu | 3wAnilwagusimanzas WBasn 1 feurisedn 100
dsen dader | (gumgfidusin 18°C) N3 AN LLazmﬁa"h”uummmﬂua’]mil,ﬁasi’mmvlﬁ
& finsam 714 wazela ASINTY LAZARBNASINAIANNLESD
vSenlad
LASaeRa 1,2,3 (qmﬂqﬁﬁwﬁu 5°C) efelivuainses uazAnrasaInan

(120 wa./fhe) | dae

277159 WAL | 250 NFH, 350 N3N, 500 NTH | 1199 1UATINA19IBIAIAY aeTae IHAundaniase
(gungfiiusin 5°C)
B

HH8LK6L

° qnm,g3‘?ﬁuqmmmnrﬁhaﬁu“lﬂqumﬂqﬁfémﬁnwaammi {¥madngAasauzasaInITnaIInLEse
mnsduriuenaanansaianaesla

o 1AIINNTIE5EUUTINaMNsEaludRazuAnseiwlUANIWIA UAZANWULIDID NI TUALATNAITNTDURIUYARA
mnviwlawelatunazasermismalusunsafils vudnsnsausumsaanlunisiermsldnseaaiivinnganisls

YanasgiAmAganunsvintlalnasusmslulasiw

3

1. fewdendeaumadn 100 nSu unzsinldvin
wunseynzasguuaunisnnynnauas
LSO BIINATWETHYIN

2. mngeladnaiuzene uazatulaingu 1¥naUn STOP/CLEAR wilsnse
waziladian aniudsusundegeiialignnad

TH-14



e

o - v, @ o ' o v o & a
msvhems/azarevudelulalasion azdecldniguziinfulalasiavasnsanzqriuludsemisle aowunisidan
Maugdaiudmdriny

o a o o d a o da a v o § o
Arldawnan nionsean snnifiazldnsanien nianszuen wesanawiifiga fuwalinhla
asgnifiuly mauzildleazaglusanissot

NNYUL ﬂaamﬁﬂiu 419 ALULUN
Talasid
v ; =
agfiftenons vIix v sgfifienrloesdmansnansaldlulalasiviioviads —
mMangaed amshalanAnla navleedldvnsannatamadisiae =
PRI 0§ va & v o o =
2 gy, ldurwonarhldifinussnnelwain Tauuzsildldnnane

WoaaLuuadnazlasunisumeianuSenguan 1w Bvo
Microfoil® uazlusaufuRnumuuzsinadnegnaas

U9 v X TMUGuBanAmuuzsnanguin adnldszaznaanasan
a § & a
in iftsnawlssinniiaziinnnaseng

& a a & @ = a o
Nnunsziled uaziEfin| v/ X X MaAuginen uaznszilonnfeumarilneuniazldla
gnLin WUUNAaneanuRAseELNTaaN

LASDILAD 18 Pyrex® v v AslEANNSERTETnnazldnngueuianulg inszenaumn
nIanszmzlaminiinanasownsiuin
Tane Taunzsinlvldiasesnsilans wszaninusznelnuazyinlvian
x v )
Tlnatle
wanain/Indalngw 1dn ldmnnszdnseds hasannanafninunsesgnazazane
) P v b 4 o d ad e o :
naasa 1 vaEsge winaeuiiiiaiingungiige
fgaldvioanving v X Taimsunzlanemis uazdoaanzgfialdlasivineanan
-3 v o v Y 1 ' 49 o o
quudude/ou v X sasnzgiialalon sesudladigefildinanziuldle
Tulasi
. Cew o 4 4 oa
% FIBNTEATY LA v X agldnanain viadenlans nnzazazane vievinlA
v o | o & v
nszawluwAT TWlnsanuszmelnifinauls
Manzuuuviaen uazlsl v X Iildianzlunisguenis wiaiedunnaduniu
Feeszainsz e liTowin inszanasinlnls
nszawsliAa x v sosmoeguadaldianlszanit insizanasowine1ari
o d o o v a o a d o v a
uaznIIdafin WiAnlnnfoaddmnanzaslanzivilmandsznel
uazs luglnlwalls

A\ Fuuzi:

agdfiflennessdudnanansaldlulalasiiieveduainisbiliiauiulinenesslvenn
- B o &

uilaumatheias 2 ax. LidutuanaviidiAnussme gy

TH-15



Famrsszda: agrldurevianaazaiaen wien
Tou asimnsau 8159, ansiddunanaas
o o ¥da oo q o
Taisnlansanlonln 9 wianasunsiduledn
ffzemlulunisvianuazaiam
AaUNIAINAZIA ﬁaa@‘lﬁ'uﬂaiﬂﬂaﬂm, Useo,
nsausuuen wazaunsaitaduduainfuaari
ANuFzaIAL L dUsEeE LazA1sRLaIATIUaIWITH
azanaan snwumliazainagiasafiaziuazyinly
firvaamiouazanadenansenunaaignsideu
co e o .
zasgunsalviliifindunsieduls

AguanLen
meusnianianazenalaine 1 Ineldiayseusas
0 e . . Ve
uwlatdamsruayaanlaeldimann g uazldian
wysialviuds
UHIAIUAN
WnUszgriowinanuszenn esndnnisinguaes
ungrauAN [Uspazdnss TolunmshAnuezeuIIAIuRN
laiguindananann g it Aoe 7 @aunsAIuRw
LPGERRT
a o 2 ¥ o a | 99 a
wandeenislddguinleniinld sgnldasiadl ve

a o

asvAnNazaaniianaNTRAAnTawla 7

Q

aeluen

1. dmsunisvianungazenaniele IRiEaasuenis
o I3 @ Py @ ¥ ¥ a
finszan nennlaeldin nsaaninuguihdane
wam g Lnldazatanaonsldeugnasiluameiiinn
dagu mnfiasuemisfimdnsenen Wldiheysen
uaziFIAnAaIE 9 ASIABNIIATIVIZRgABEN

As1uaMIshiszanagneluaianayilifinanusougs
uaziiniu vioRngnilulnls uazanarhlwinusznelu
agnlndinsoudasdsnanlalasion
2. fsswladnsinay uazvnlidadnlunsedosszuneania
vdn g luasks wsnzanavin e denials
3. aenldaUsdinmnaazonnnsenialunn
4. gwanluszes InaldWoriduds uazduwmnlnelaild
21m15Uszanm 20 wifilaeldWeddugs (gnin TH-10)

o o o ¥ o d I3 o § v a o
21M15hAnANS niaATIUIRAnsziue el ialnlng
WAZNAWNT
o a | oA v
Snufianssdmsaudesssnaulalasinlvazonn

o ' & ' o
dh¥ndaniiazinauauuns wazLANINY AISHNAIIN
dzammieANszaAse Y (UFURR MK TwAnsYn
AwazaIAfina1 i)
v d a a o § o
wanewn: dfidenifivluanariliiaseunameen
thrsoulindmildenld wanainnisvianuazanadn
v o o o 5y

szez7 udaRasinisiienezlnase

.

gunsallaa

gunsaliasa ag101du 91K389 NIBUNKWEZHINRIBT UAT
| o o ¥ v da < < Y

nzunseee Asalneldinendrenfignssenuazidnliui

aunsaldluadosdrsanls

Usen

s . - .
nsieastuandsnasnlinan 1¥vianazatneuing
gngUszgnosassnwinizez g FaUsey uasindmilnann
Ineldiunguindanenann g sgnldansinnsen
nanewnn: llmasldinsashanuszaalaeldle

wnanaulunisvinanaazen welwirelunisviiAanuasainmn
TeNUAITNT 300 wa. (1/2 29m) Wiawlanzu1IASIgN Wazgw 100% 1WuwIa1 10-12 wift

& = o YR '
ﬁ]’]ﬂ%%l»‘liﬂlﬁl’ﬂ%ﬁ:ﬂ’]ﬂﬂ?ﬂﬂ'lLL‘VN WAZHN

SHARP
usEn 115U Ine 9iin
6/10 81ANTNWENUAL T1419-20

ﬁ@ﬂﬁmuau AUUUTITINRTTLATUNT
WUMNINNU NS LIARINT NFNNT 10120

Tnsdwit 0 2855 8899 Tn3ans 0 2855 8855

http://www.th.sharp
AudgnAaNus 0 2855 8888



husuy
矩形


SHARP importan

R-652PBK/R-752PBK/R-752PMR
800 W/ 900 W
(IEC 60705)

MICROWAVE OVEN WITH GRILL
OPERATION MANUAL

OPERATION MANUAL
This operation manual contains important information which you should read carefully before using your microwave
oven.

IMPORTANT: There may be a serious risk to health if this operation manual is not followed or if the oven is modified
so that it operates with the door open.

ECO Mode
é ) In standby mode, press the "STOP" button once, the LED display will be off and microwave
Energy Save Oven enter to ECO mode. Any operation can light the LED display again, and the microwave
oven will return to standby mode.
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Attention:
Your product is
marked with this
symbol.

It means that
used electrical
and electronic
products should
not be mixed
with general
household waste.
There is a separate
collection
system for these
products.

—

-

1.In the European Union

~

A. Information on Disposal for Users
(private households)

Attention: If you want to dispose of this equipment, please do not use the
ordinary dust bin!

Used electrical and electronic equipment must be treated separately and
in accordance with legislation that requires proper treatment, recovery and
recycling of used electrical and electronic equipment.

Following the implementation by member states, private households within
the EU states may return their used electrical and electronic equipment to
designated collection facilities free of charge*.

In some countries* your local retailer may also take back your old product free
of charge if you purchase a similar new one.

*) Please contact your local authority for further details.

If your used electrical or electronic equipment has batteries or accumulators,
please dispose of these separately beforehand according to local requirements.
By disposing of this product correctly you will help ensure that the waste
undergoes the necessary treatment, recovery and recycling and thus prevent
potential negative effects on the environment and human health which could
otherwise arise due to inappropriate waste handling.

2.In other Countries outside the EU

If you wish to discard this product, please contact your local authorities and ask
for the correct method of disposal.

For Switzerland: Used electrical or electronic equipment can be returned free
of charge to the dealer, even if you don’t purchase a new product. Further

collection facilities are listed on the homepage of www.swico.ch or www.sens.
ch.

B. Information on Disposal for Business Users

1.In the European Union

If the product is used for business purposes and you want to discard it:

Please contact your SHARP dealer who will inform you about the take-back of
the product. You might be charged for the costs arising from take-back and
recycling. Small products (and small amounts) might be taken back by your
local collection facilities.

For Spain: Please contact the established collection system or your local
authority for take-back of your used products.

2.In other Countries outside the EU

If you wish to discard of this product, please contact your local authorities and
ask for the correct method of disposal.

-
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Model name: R-652PBK R-752PBK/R-752PMR
AC Line Voltage :220V~50 Hz single phase :220V~50 Hz single phase
Distribution line fuse/circuit breaker :10A :10A
AC Power required: ~ Microwave $1270W 11450 W
Output power: Microwave :800W 1900 W
Grill :1000 W 11000 W
Off Mode (Energy Save Mode) |:lessthan 1.0 W :lessthan 1.0 W
Microwave Frequency 12450 MHz* 12450 MHz*
Outside Dimensions (W) x (H) x (D)** mm 1440 x 258 x 357 1514 x308 x444
Cavity Dimensions (W) x (H) x (D)*** mm 1306 x 208 x 307 1330 x 208 x 369
Oven Capacity : 20 litres*** : 25 litres***
Turntable 19255 mm 19315 mm
Weight rapprox. 12,0 kg rapprox. 15,5 kg
Oven lamp :25W/240V :25W/240V

*  This Product fulfils the requirement of the European standard EN55011.
In conformity with this standard, this product is classified as group 2 class B equipment.
Group 2 means that the equipment intentionally generates radio-frequency energy in the form of electromagnetic

radiation for the heat treatment of food.

Class B equipment means that the equipment is suitable to be used in domestic establishments.
** The depth does not include the door opening handle.
*** Internal capacity is calculated by measuring maximum width, depth and height. Actual capacity for holding food is

less.

AS PART OF A POLICY OF CONTINUOUS IMPROVEMENT, WE RESERVE THE RIGHT TO ALTER DESIGN AND SPECIFICA-
TIONS WITHOUT NOTICE.
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Hub (inside)

15. Turntable —
(glass)

|
:

16. Turntable
support

17. Coupling —

NOTES:

OVEN

Door

Door hinges

Oven lamp

Waveguide cover (DO NOT REMOVE)
Control panel

Coupling

Door latches

Oven cavity

9. Door seals and sealing surfaces
10. Door safety latches

11. Ventilation openings

12. Outer cabinet

13. Power supply cord

14. Door handle

PN BWN=

ACCESSORIES:

Check to make sure the following accessories are
provided:

(15) Turntable (16) Turntable support (17) Coupling
(18) Rack

Place the turntable support in the centre of the
oven floor so that it can freely rotate around the
coupling. Then place the turntable on to the
turntable support so that it locates firmly into the
coupling.

To avoid turntable damage, ensure dishes and
containers are lifted clear of the turntable rim
when removing them from the oven.

For use of the rack, refer to the grilling sections on
page GB-11.

Never touch the grill when it is hot.

.

.

NOTE: When you order accessories, please mention
two items: part name and model name to your
dealer or SHARP authorised service agent.

The waveguide cover is fragile. Care should be taken when cleaning inside the oven to ensure that it is not

damaged.

« After cooking fatty foods without a cover, always clean the cavity and especially the grill heating element
thoroughly, these must be dry and free from grease. Built-up grease may overheat and begin to smoke or

catch fire.

Always operate the oven with the turntable and turntable support fitted correctly. This promotes thorough,
even cooking. A badly fitted turntable may rattle, may not rotate properly and could cause damage to the

oven.

All food and containers of food are always placed on the turntable for cooking.
The turntable rotates clockwise or anti-clockwise. The rotary direction may change each time you start the

oven. This does not affect cooking performance.

always use thick oven gloves.

/\ WARNING: A This symbol means that the surfaces are liable to get hot during use. The door, outer
cabinet, oven cavity, accessories and dishes will become very hot during operation. To prevent burns,
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Energy Save
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11.
12.

13.

DIGITAL DISPLAY

Weight Defrost key

TIME DEFROST key

AUTO MENU keys

TIME keys

MICROWAVE POWER LEVEL key:
Press to select microwave power level.
Grill key

Mix Grill key

WEIGHT/KG keys (up and down)

. KITCHEN TIMER key

Press to use as a minute timer, or to
programme standing time.

SET CLOCK key

START/+1 MINUTE

STOP/CLEAR key




IMPORTANT SAFETY INSTRUCTIONS: READ CAREFULLY AND KEEP FOR FUTURE REFERENCE

To avoid the danger of fire.

The microwave oven should not be left unat-
tended during operation. Power levels that are
too high, or cooking times that are too long, may
overheat foods resulting in a fire.

This oven is designed to be used on a countertop
only. It is not designed to be built into a kitchen unit.
Do not place the oven in a cabinet.

The electrical outlet must be readily accessible so that
the unit can be unplugged easily in an emergency.
The AC power supply must be 220V, 50Hz, with a
minimum 10A distribution line fuse, or a minimum
10A distribution circuit breaker.

A separate circuit serving only this appliance should
be provided.

Do not place the oven in areas where heat is generated.
For example, close to a conventional oven.

Do not install the oven in an area of high humidity or
where moisture may collect.

Do not store or use the oven outdoors.

If smoke is observed, switch off or unplug the
oven and keep the door closed in order to stifle
any flames.

Use only microwave-safe containers and uten-
sils. See Page GB-14. Utensils should be checked
to ensure that they are suitable for use in micro-
wave ovens.

When heating food in plastic or paper contain-
ers, keep an eye on the oven due to the possibil-
ity of ignition.

Clean the waveguide cover, the oven cavity,
the turntable and turntable support after use.
These must be dry and free from grease. Built-
up grease may overheat and begin to smoke or
catch fire.

Do not place flammable materials near the oven or
ventilation openings.

Do not block the ventilation openings.

Remove all metallic seals, wire twists, etc., from food
and food packages. Arcing on metallic surfaces may
cause a fire.

Do not use the microwave oven to heat oil for deep
frying. The temperature cannot be controlled and the
oil may catch fire.

To make popcorn, use only special microwave pop-
corn makers.

Do not store food or any other items inside the oven.
Check the settings after you start the oven to ensure
the oven is operating as desired.

To avoid overheating and fire, special care must be
taken when cooking or reheating foods with a high
sugar or fat content, for example, Sausage rolls, Pies
or Christmas pudding.

See the corresponding hints in operation manual.
To avoid the possibility of injury

WARNING:

Do not operate the oven if it is damaged or mal-

functioning. Check the following before use:

a) The door; make sure the door closes properly
and ensure it is not misaligned or warped.

b) The hinges and safety door latches; check to
make sure they are not broken or loose.

c) The door seals and sealing surfaces; ensure that
they have not been damaged.

d) Inside the oven cavity or on the door; make
sure there are no dents.

e) The power supply cord and plug; ensure that
they are not damaged.

If the door or door seals are damaged, the oven

must not be operated until it has been repaired by a

competent person.

Never adjust , repair or modify the oven yourself.

It is hazardous for anyone other than a compe-

tent person to carry out any service or repair

operation which involves the removal of a cover

which gives protection against exposure to mi-

crowave energy.

Do not operate the oven with the door open or alter
the door safety latches in any way.

Do not operate the oven if there is an object between
the door seals and sealing surfaces.

Do not allow grease or dirt to build up on the
door seals and adjacent parts. Clean the oven at
regular intervals and remove any food deposits.
Follow the instructions for “Care and Cleaning”
on page GB-16. Failure to maintain the oven in a
clean condition could lead to a deterioration of
the surface that could adversely affect the life of
the appliance and possibly result in a hazardous
situation.

Individuals with PACEMAKERS should check with their
doctor or the manufacturer of the pacemaker for pre-
cautions regarding microwave ovens.

To avoid the possibility of electric shock

Under no circumstances should you remove the outer
cabinet.

Never spill or insert any objects into the door lock
openings or ventilation openings. In the event of a
spill, turn off and unplug the oven immediately, and
call an authorised SHARP service agent.

Do not immerse the power supply cord or plug in wa-
ter or any other liquid.

Do not let the power supply cord hang over the edge
of a table or work surface.
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Keep the power supply cord away from heated sur-
faces, including the rear of the oven.

Do not attempt to replace the oven lamp yourself or
allow anyone who is not an electrician authorised by
SHARP to do so. If the oven lamp fails, please consult
your dealer or an authorised SHARP service agent.

If the power supply cord of this appliance is dam-
aged, it must be replaced with a special cord.

The exchange must be made by an authorised SHARP
service agent.

To avoid the possibility of explosion and sudden
boiling:

WARNING: Liquids and other foods must not be
heated in sealed containers since they are liable
to explode.

Microwave heating of beverages can result in
delayed eruptive boiling, therefore care must be
taken when handling the container.

Never use sealed containers. Remove seals and lids be-
fore use. Sealed containers can explode due to a build
up of pressure even after the oven has been turned off.
Take care when microwaving liquids. Use a wide
mouthed container to allow bubbles to escape.

Never heat liquids in narrow necked contain-
ers such as baby bottles, as this may result in
the contents erupting from the container when
heated and cause burns.

To prevent sudden eruption of boiling liquid and pos-

sible scalding:

1. Do not use excessive amount of time.

2. Stir liquid prior to heating/reheating.

3. Itis advisable to insert a glass rod or similar utensil
(not metal) into the liquid whilst reheating.

4. Let liquid stand for at least 20 seconds in the oven
at the end of cooking time to prevent delayed
eruptive boiling.

Do not cook eggs in their shells, and whole hard
boiled eggs should not be heated in microwave
ovens since they may explode even after mi-
crowave cooking has ended. To cook or reheat
eggs which have not been scrambled or mixed,
pierce the yolks and the whites, or the eggs may
explode. Shell and slice hard boiled eggs before
reheating them in the microwave oven.

Pierce the skin of such foods as potatoes, sausages
and fruit before cooking, or they may explode.
To avoid the possibility of burns

WARNING: The contents of feeding bottles and
baby food jars must be stirred or shaken and the
temperature checked before consumption, in
order to avoid burns.

Use pot holders or oven gloves when removing food
from the oven to prevent burns.

Always open containers, popcorn makers, oven cook-
ing bags, etc., away from the face and hands to avoid
steam burns and eruption of boiling.

To avoid burns, always test food temperature
and stir before serving and pay special attention
to the temperature of food and drink given to
babies, children or the elderly. Accessible parts
may become hot during use. Young children
should be kept away.

Temperature of the container is not a true indication
of the temperature of the food or drink; always check
the food temperature.

Always stand back from the oven door when opening
it to avoid burns from escaping steam and heat.

Slice stuffed baked foods after heating to release
steam and avoid burns.

This appliance is not intended to be operated by
means of an external timer or separate remote con-
trol system.

To avoid misuse by children

WARNING: Only allow children to use the oven
without supervision when adequate instructions
have been given so that the child is able to use
the oven in a safe way and understands the haz-
ards of improper use. When the appliance is op-
erated in the GRILL, MIX GRILL and AUTO MENU
operation, children should only use the oven
under adult supervision due to the temperature
generated.

This appliance is not intended for use by persons
(including children) with reduced physical, sen-
sory or mental capabilities, or lack of experience
and knowledge, unless they have been given
supervision or instruction concerning use of
the appliance by a person responsible for their
safety.

Children should be supervised to ensure that
they do not play with the appliance.

To prevent the oven from losing its balance.Do not
lean or swing on the oven door or the handle.

Do not play with the oven or use it as a toy.
Children should be taught all important safety in-
structions: use of pot holders, careful removal of food
coverings; paying special attention to packaging (e.g.
self-heating materials) designed to make food crisp,
as they may be extra hot.

Other warnings

Never modify the oven in any way.

Do not move the oven while it is in operation.

This oven is for home food preparation only and may
only be used for cooking food. It is not suitable for
commercial or laboratory use.
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To promote trouble-free use of your oven and
avoid damage.
Never operate the oven when it is empty. When using a
browning dish or self-heating material, always place a
heat-resistant insulator such as a porcelain plate under
it to prevent damage to the turntable and turntable
support due to heat stress. The preheating time speci-
fied in the dishes instructions must not be exceeded.
Do not use metal utensils, which reflect microwaves
and may cause electrical arcing. Do not put cans in
the oven. Use only the turntable and the turntable
support designed for this oven. Do not operate the
oven without the turntable.
To prevent the turntable from breaking:
(a) Before cleaning the turntable with water, leave
the turntable to cool.
(b) Do not put hot foods or hot utensils on a cold turntable.
(c) Do not put cold foods or cold utensils on a hot turntable.
Do not place anything on the outer cabinet during
operation.

1. Remove all packing materials from the inside of
the oven cavity.

2. Check the oven carefully for any signs of damage.

3. Place oven on a secure, level surface, strong
enough to take the oven weight, plus the heaviest
item likely to be cooked in the oven. Do not place
the oven in a cabinet.

4. Select a level surface that provide enough open
space for the intake and/or outlet vents.
The rear surface of appliance shall be placed
against a wall.
« A minimum space of 20 cm is required between
the oven and any adjacent walls.
Leave a minimum space of 30 cm above the oven.
Do not remove the feet from the bottom of the
oven.
Blocking the intake and/or outlet openings can
damage the oven.
Place the oven as far away from radios and TV
as possible. Operation of microwave oven may
cause interference to your radio or TV reception.

TIONS
I

Do not use plastic containers for microwaving if the
oven is still hot from using the GRILL and MIX GRILL
operation because they may melt.

Plastic containers must not be used during above modes
unless the container manufacturer says they are suitable.

NOTE:

If you are unsure how to connect your oven, please
consult an authorised, qualified electrician.

Neither the manufacturer nor the dealer can accept
any liability for damage to the oven or personal injury
resulting from failure to observe the correct electrical
connection procedure.

Water vapour or drops may occasionally form on the
oven walls or around the door seals and sealing sur-
faces. This is a normal occurrence and is not an indica-
tion of microwave leakage or a malfunction.

This symbol means that the surfaces are liable
to get hot during use.

5. The oven door may become hot during cooking.
Place or mount the oven so that the bottom of
the oven is 85 cm or more above the floor. Keep
children away from the door to prevent them
burning themselves.

6. Securely connect the plug of the oven to a standard
earthed (grounded) household electrical outlet.

WARNING: Do not place the oven where heat, mois-
ture or high humidity are generated, (for example,
near or above a conventional oven) or near combusti-
ble materials (for example, curtains).

Do not block or obstruct air vent openings.

Do not place objects on top of the oven.
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Plug in the oven. The oven display will display: “0:00", an audible signal will sound once.

This model has a clock function and the oven uses less than 1.0 W in stand by mode. To set the clock, see below.

1. Press the SET CLOCK key once and “00:00" will flash.

2. Press the time keys and enter the current time. Enter the hours by pressing the 10 min. key and enter the
minutes by pressing the 1 min. and 10 sec. keys.

3. Press the SET CLOCK key to finish clock setting.

NOTES:

« Ifthe clock is set, when cooking is complete, the display will show the correct time of day. If the clock has not
been set, the display will only show “0:00” when cooking is complete.

« To check the time of day during a cooking process, press SET CLOCK key and the LED will display the time of
day for 2-3 seconds. This does not affect the cooking process.

« In the process of clock setting, if the STOP/CLEAR key is pressed or if there is no operation within 1 minute,
the oven will go back to the former setting.

« If the electrical power supply to your microwave oven is interrupted, the display will intermittently show “0:00”
after the power is reinstated. If this occurs during cooking, the programme will be erased. The time of day
will also be erased.

Power Level Press the MICROWAVE Display * Youroven has 11 power levels, as Sh‘?W”'
(Percentage) | * To change the power level for cooking, press
key M‘me the MICROWAVE key until the display
sulinson indicates the desired level. Press the
START/+1 MINUTE  key to start the oven.
x1 100P « To check the power level during cooking,
HIGH 2 90P press the MICROWAVE key. As long as your
finger is pressing the MICROWAVE key
MEDIUM HIGH X3 80P the power level will be displayed. The oven
X4 70P continues to count down although the display
5 50P will show the power level.
MEDIUM « If"OP"is selected, the oven will work with the fan
X6 50P but no power. You can use this level to remove
MEDIUM LOW x7 40P odour.
(DEFROST) x8 30P
x9 20P
LOW
x10 10P
x11 oP

Generally the following recommendations apply:

100P/ 90P - (HIGH) used for fast cooking or reheating e.g. for it is advisable to use this power setting to ensure the meat will
casseroles, hot beverages, vegetables etc. be tender.

80P/ 70P - (MEDIUM HIGH) used for longer cooking of dense 40P/ 30P - (MEDIUM LOW) to defrost, select this power
foods such as roast joints, meat loaf and plated meals, also for setting, to ensure that the dish defrosts evenly. This setting is
sensitive dishes such as sponge cakes. At this reduced setting, also ideal for simmering rice, pasta, dumplings and cooking
the food will cook evenly without over cooking at the sides.  egg custard.

60P/ 50P - (MEDIUM) for dense foods which require a long 20P/ 10P - (LOW) For gentle defrosting, e.g. cream gateaux or
cooking time when cooked conventionally, e.g. beef casserole, pastry.
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Opening the door:
To open the oven door, pull the door opening handle.

Starting the oven:
Prepare and place food in a suitable container onto the turntable or place directly onto the turntable.
Close the door and press the START/+1 MINUTE key after selecting the desired cooking mode. +1VN
Once the cooking programme has been set and the START/+1 MINUTE key is not pressed

in 1 minute, the setting will be cancelled.

The START/+1 MINUTE key must be pressed to continue cooking if the door is opened

during cooking. The audible signal sounds once by efficient press, inefficient press will be no

response.

Use the STOP/CLEAR key to:
1. Erase a mistake during programming.
2. Stop the oven temporarily during cooking.

3. Cancel a programme during cooking, press the STOP/CLEAR key twice.
4. To set and to cancel the child lock (refer to page GB-12).

Your oven can be programmed for up 99 minutes 50 seconds (99:50).

MANUAL COOKING/ MANUAL DEFROSTING

+ Enter the cooking time and use microwave power levels 100P to 10P to cook or defrost (refer to page GB-8).
Stir or turn the food, where possible, 2 - 3 times during cooking.

«  After cooking, cover the food and leave to stand, where recommended.
After defrosting, cover the food in foil and leave to stand until thoroughly defrosted.

Example:
To cook 2 minutes and 30 seconds on 70% microwave power.

1. Input the power level by pressing 2. Enter the cooking time by 3. Ress the START/+1 MINUTE key

the MICROWAVE key 4 times pressing the 1 min. key to start the timer.
for 70 P. twice and then the 10 sec. (The display will count down through
i key 3 times. the set cooking/defrosting time.)
g *4

2:30 =L
NOTE:

« When the oven starts, the oven lamp will light and the turntable will rotate clockwise or anticlockwise.

- If the door is opened during cooking/defrosting to stir or to turn over food, the cooking time on the display
stops automatically. The cooking/ defrosting time starts to count down again when the door is closed and
the START/+1 MINUTE key is pressed.

« When cooking/defrosting is complete, open the door or press STOP/CLEAR key and the time of day will re-
appear on the display, if the clock has been set.

« If you wish to know the power level during cooking, press the MICROWAVE key. As long as your finger is
touching the MICROWAVE key, the power level will be displayed.

IIMPORTANT:

« Close the door after cooking / defrosting. Please note that the light will remain on when the door is open,
this is for safety reasons to remind you to close the door.
If you cook food for more than the standard time (see chart below) using the same cooking mode, the oven'’s safety
mechanisms will automatically activate. The microwave power level will be reduced or the grill heating element
will turn on and off.

Cooking Mode Standard time
Microwave 100P 30 minutes
Grill cooking Intermittent operation,

temperature-controlled R-652P
99 mins 50 sec for R-752P

Mix grill cooking 99 mins 50 sec
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1. GRILL ONLY COOKING

The grill at the top of the oven cavity has one power setting only. The grill is assisted by the turntable which
rotates simultaneously to ensure even browning. Use the rack for grilling small items of food such as bacon,
gammon and teacakes. Food can be placed either directly onto the rack, or into a flan dish/heat-resistant plate
on the rack.

Example:
To grill for 20 minutes, using GRILL key.
1. Press GRILL key once. 2. Enter the required heating time 3. Press the START/+1 MINUTE key
w by pressing the 10 min. key to start the grilling.
x1 twice. (The display will count down through
S:UUED the set grilling time.)

2. MICRO&GRILL COOKING

MICRO&GRILL combines microwave power with the grill. MICRO+GRILL means to cook by Microwave power
and Grill power alternately.

The combination of microwave power with the grill reduces cooking time and provides a crisp, brown finish.
There are 2 choices for the combination:

COMBINATION 1 (Display: C-1)

55% time for microwave power, 45% time for grill cooking. Use for fish and au gratin.

COMBINATION 2 (Display: C-2)

36% time for microwave cooking, 64% time for grill cooking. Use for pudding omelettes and poultry.

Example:
To cook for 15 minutes, using MICRO&GRILL with 55% time microwave power and 45% grill power (C-1).
1. Press COMBI. key 2. Enter the required heating time by 3. Press the START/+1 MINUTE
once. pressing the 10 min. key once and key to start the cooking.
v the 1 min. key 5 times. (The display will count down

x1 through the set cooking time.)

COMBI.
sudlulasowwaugo

NOTES for GRILL and MICRO+GRILL COOKING:

«Itis not necessary to preheat the grill.

«When browning foods in a deep container, place on the turntable.

« You may detect smoke or a burning smell when using the grill for the first time. This is normal and not a sign
that the oven is out of order. To avoid this problem, when first using the oven, heat the oven without food for 20
minutes on grill.

IMPORTANT: During operation, to allow smoke or smells to disperse open a window or switch the kitchen
ventilation on.

/\ WARNING:
The door, outer cabinet, oven cavity and accessories will become very hot during operation. To
prevent burns, always use thick oven gloves.
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1. SEQUENCE COOKING

This function allows you to cook using up to 2 different stages which can include manual cooking time and
mode and /or time defrost as well as weight defrost function. Once programmed there is no need to interfere
with the cooking operation as the oven will automatically move onto the next stage. The audible signal will
sound once after the first stage. If one stage is defrosting, it should be in the first stage.

Note: Auto menu cannot be set as one of the multiple sequences.

Example: If you want to defrost the food for 5 minutes, then to cook with 80P microwave power for 7
minutes. The steps are as follows:

1. Press the TIME DEFROST key once, in the LED display will appear dEF2.
2. Enter the cooking time by pressing the 1 min. key 5 times.

3. Input the power level (80P) by pressing the MICROWAVE key 3 times.
4. Enter the cooking time by pressing the 1 min. key 7 times.

5.Press the START/+1 MINUTE key once to start cooking.

2. AUTO MINUTE FUNCTION
The AUTO MINUTE key allows you to operate the two following functions:

a. Direct start
You can directly start cooking on 100P microwave power level for 1 minute by pressing the START/+1 MINUTE
key.

b. Extend the cooking time

You can extend the cooking time during manual cooking, time defrost and auto menu operation in multiples
of 1 minute if the START/+1 MINUTE key is pressed while the oven is in operation. During the weight defrost,
the cooking time cannot be increased by pressing START/+1 MINUTE key.

NOTE: The cooking time may be extended to a maximum of 99 minutes, 50 seconds.

3. KITCHEN TIMER FUNCTION :
You can use the kitchen timer for timing where microwave cooking is not involved for example to time boiled
eggs cooked on conventional hob or to monitor the standing time for cooked/defrosted food.

Example:
To set the timer for 5 minutes.

1. Press the KITCHEN 2. Enter the desired time 3. Press the START/  Check the display.
TIMER key once. by pressing the 1 min.  +1 MINUTE key (The display will count down
key 5 times. to start the timer.  through the set cooking/
defrosting time.)

When the timer time arrives, the audible signal will sound 5 times and the LED will display the time of day.

You can enter any time up to 99 minutes, 50 seconds. To cancel the KITCHEN TIMER whilst counting down,
simply press the STOP/CLEAR key.

NOTE: The KITCHEN TIMER function cannot be used whilst cooking.

4. CHILD LOCK:

Use to prevent unsupervised operation of the oven by children.

a. To set the CHILD LOCK:

Press and hold the STOP/CLEAR key for 3 seconds until a long beep sounds. The display will show:

o0.-00n
oo-og

b. To cancel the CHILD LOCK:
Press and hold the STOP/CLEAR key for 3 seconds until a long beep sounds.
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1. TIME DEFROST

This function quickly defrosts food while enabling you to choose a suitable defrost period, depending on the
food type. Follow the example below for details on how to operate this function. The time range is 0:10 — 99:50.
Example: To defrost the food for 10 minutes.

1. Select the menu required by pressing the 2. Enter the defrosting timeby 3. Ress the START/+1
TIME DEFROST key once. pressing the 10 min. key once. ~ MINUTE key to start
& defrosting.

x1,

; Ty sty
the display will show:| dEF2 [

Notes for Time Defrost:

« After cooking the audible signal will sound five times and the LED will display the time of day, if the clock has
been set. If the clock has not been set, the display will only show “0:00” when cooking is complete.

« The preset microwave power level is 30P and can not be changed.

2. WEIGHT DEFROST

The microwave oven is pre-programmed with a time and power level so that the following food is defrosted
easily: Pork, beef and chicken. The weight range for this food is from 0.1kg - 2kg in 0.1kg steps.

Follow the example below for details on how to operate these functions.

Example : To defrost a meat joint weighing 1.2kg using WEIGHT DEFROST.
Place the meat in a flan dish or microwave oven defrost rack on the turntable.

1. Select the menu required by pressing 2. Enter the weight by pressing the 3. Press the START/

the WEIGHT DEFROST key once. WEIGHT/KG UP/DOWN keys until AUTO MINUTE key to
the desired weight is displayed start defrosting.
(The display will
count down through
defrosting time)

x1,
the display will show: dEF1

Frozen foods are defrosted from -18°C.

NOTES FOR WEIGHT DEFROST:

« Before freezing foods, ensure food is fresh and of good quality.

+ Food weight should be rounded up to the nearest 0.1kg, for example, 0.65kg to 0.7kg.

+ If necessary, shield small areas of meat or poultry with flat pieces of aluminium foil. This will prevent areas
from becoming warm during defrosting. Ensure the foil does not touch the oven walls.

The AUTO MENU keys automatically work out the correct cooking mode and cooking of the foods (details on
page GB-4 and GB-13). Follow the example below for details on how to operate this function.

Example: To cook two jacket potatoes (0.46kg) by using the AUTO MENU function.

1. Select the required menu by pressing 2. Press WEIGHT/KG UP/DOWN keys or 3. Ress the START/+1
the Jacket Potato key once. continue to press the Jacket Potato MINUTE key to start
key to choose the required number of cooking.
potatoes (up to 3). (The display will count
down through cooking

nedspaywitshon| 1) [ P2 ) ime

NOTES:

« The weight or quantity of the food can be input by pressing the WEIGHT/KG UP/DOWN keys until the
desired weight/quantity is displayed. Enter the weight of the food only. Do not include the weight of the container.

« For food weighing more or less than the weights/quantities given in the AUTO MENU chart on page GB-13
cook by manual operation.
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Auto Menu

WEIGHT/ PORTION / UTENSILS

Procedure

Popcorn

0.05kg, 0.1kg

Place the popcorn bag directly on the turntable
(Please see the note below: ‘Important Information
About Microwave Popcorn Feature’)

Jacket Potato

1,2, 3 potatoes (pieces)
1 potato = approx. 0.23kg
(initial temp. 20° C)

Please use potatoes with a similar size of approx. 230g.
Pierce each potato in several places and place towards
the edge of the turntable. Turn over and re-arrange
halfway through cooking. Stand for 3 - 5 minutes
before serving.

Chilled Pizza

0.1kg, 0.2kg, 0.4kg
(initial temp 5°C)
Plate

Place the pizza on a plate in the centre of the turntable.
Do not cover.

Frozen vegetable
e.g. Brussel sprouts,

0.15kg, 0.35kg, 0.5kg
(initial temp -18°C)

Place vegetables in a suitable container. Add 1tbsp of
water per 100g of vegetables, cover the dish and place

green beans, peas, |Bowland lid on the turntable. Stir halfway through cooking and

mixed vegetables, after cooking.

broccoli

Beverage 1,23 Place the cup(s) on the turntable and stir after heating.

(120ml/ cup) (initial temp. 5° C)
Cup

Dinner Plate 0.25kg, 0.35kg, 0.5kg Place your dinner plate of food (such as meat, vegetable
(initial temp. 5° C) and rice/potatoes) in the centre of the turntable and
Plate follow the instructions on page GB-12. It is always good

to stir at the end to get an even temperature.
Notes:

«+ The final temperature will vary according to the initial food temperature. Check food is piping hot after cooking.
If necessary, you can extend the cooking manually.
« The results when using auto cook depend on variances such as the shape and size of the food and your
personal preference as regards cooking results. If you are not satisfied with the programmed result, please

adjust the cooking time to match your requirement.

Important Information about Microwave Popcorn Feature:

1. When selecting 0.1kg grams of popcorn, it is suggested
that you fold down a triangle on each corner of the bag

before cooking.

Refer to the picture on the right.

2. If/When the popcorn bag expands and no longer rotates
properly, please press STOP/CLEAR key once and open
the oven door and adjust the bag position to ensure

even cooking.
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To cook/defrost food in a microwave oven, the microwave energy must be able to pass through the container to
penetrate the food. Therefore it is important to choose suitable cookware.

Round/oval dishes are preferable to square/oblong ones, as the food in the corners tends to overcook. A variety
of cookware can be used as listed below.

Cookware Microwave Grill Comments
Safe

Aluminium foil v/X v Small pieces of aluminium foil can be used to shield

Foil Containers food from overheating. Keep foil at least 2cm from the
oven walls, as arcing may occur.

Foil containers are not recommended unless specified
by the manufacturer, e.g. Microfoil ®, follow instruc-
tions carefully.

Browning dishes v X Always follow the manufacturers instructions.

Do not exceed heating times given. Be very careful as
these dishes become very hot.

China and ceramics v/X b 4 Porcelain, pottery, glazed earthenware and bone china
are usually suitable, except for those with metallic
decoration.

Glassware e.g. Pyrex © v v Care should be taken if using fine glassware as it can
break or crack if heated suddenly.

Metal X v It is not recommended to use metal cookware as it will
arc, which can lead to fire.

Plastic/Polystyrene e.g fast v X Care must be taken as some containers warp, melt or

food containers discolour at high temperatures.

Cling film v b 4 It should not touch the food and must be pierced to
let the steam escape.

Freezer/Roasting bags v X Must be pierced to let steam escape. Ensure bags are
suitable for microwave use.

Paper - Plates, cups and v X Do not use plastic or metal ties, as they may melt or

kitchen paper catch fire due to the metal‘arcing

Straw and wooden v X Only use for warming or to absorb moisture.

Containers Care must be taken as overheating may cause fire.

Recycled paper and X v Always attend the oven when using these materials as

ignition.

newspaper overheating may cause fire.
May contain extracts of metal which will cause ‘arcing’
and may lead to fire.
/\ WARNING:

When heating food in plastic or paper containers, monitor the oven due to the possibility of
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CAUTION: DO NOT USE COMMERCIAL OVEN
CLEANERS, STEAM CLEANERS, ABRASIVE, HARSH
CLEANERS, ANY THAT CONTAIN SODIUM HYDROX-
IDE OR SCOURING PADS ON ANY PART OF YOUR
MICROWAVE OVEN.

Before cleaning, make sure the oven cavity, door,
oven cabinet and accessories are completely cool.
CLEAN THE OVEN AT REGULAR INTERVALS AND RE-
MOVE ANY FOOD DEPOSITS - Keep the oven clean,
or the oven could lead to a deterioration of the
surface. This could adversely affect the life of the
appliance and possibly result in a hazardous situa-
tion.

Oven exterior

The outside of your oven can be cleaned easily with
mild soap and water. Make sure the soap is wiped off
with a moist cloth, and dry the exterior with a soft
towel.

Control panel

Open the door before cleaning to de-activate the con-
trol panel. Care should be taken in cleaning the con-
trol panel. Using a cloth dampened with water only,
gently wipe the panel until it becomes clean.

Avoid using excessive amounts of water. Do not use
any sort of chemical or abrasive cleaner.

Oven Interior

1. For cleaning, wipe any splatters or spills with a soft
damp cloth or sponge after each use while the oven is
still warm. For heavier spills, use a mild soap and wipe
several times with a damp cloth until all residues are

removed. Built-up splashes may overheat and begin
to smoke or catch fire, and cause arcing. Do not re-
move the waveguide cover.

2. Make sure that mild soap or water does not pen-
etrate the small vents in the walls which may cause
damage to the oven.

3. Do not use spray type cleaners on the oven interior.
4. Heat up your oven regularly by using the grill and
heat the oven without food for 20 minutes on grill
(page GB-10). Remaining food or fat splashed can
cause smoke or bad smell.

Keep the waveguide cover clean at all times.

The waveguide cover is constructed from a fragile
material and should be cleaned with care (follow the
cleaning instructions above).

NOTE: Excessive soaking may cause disintegration of
the waveguide cover.

The waveguide cover is a consumable part and with-
out regular cleaning, will need to be replaced.
Accessories

The accessories like turntable, turntable support and
rack should be washed in a mild washing up liquid
solution and dried. They are dishwasher safe.

Door

To remove all trace of dirt, regularly clean both sides
of the door, the door seals and adjacent parts with a
soft, damp cloth. Do not use abrasive cleaner.

NOTE: A steam cleaner should not be used.

Cleaning tip - For easier cleaning of your oven:

Place half a lemon in a bowl, add 300ml (1/2 pint) water and heat on 100% for 10 -12 minutes.

Wipe the oven clean using a soft, dry cloth.

GB-16













Printed in China

SHARP

YSHN B15U Iny nA
6/10 AN1ANTNNENIALS T419-20
eﬁ@ﬂﬁmuau AUUUTITINRTVTRATUNT
WUV NN N LURRINT NFUNNI 10120

Tnsdwit 0 2855 8899 Tn3ans 0 2855 8855

http://www.th.sharp
Audgndaniug 0 2855 8888

PN.:16170000A66102


husuy
矩形


	SHAP-R642P_R-742P
	operation manual_Eng(new_new)



