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This appliance conforms to current safety requirements. Inappropriate use can, however,
lead to personal injury and damage to property. To avoid the risk of accidents and damage
to the appliance, please read these instructions carefully. before using it for the first time.
They contain important notes on installation, safety, use and maintenance. Keep these
Instructions in a safe place and ensure that new users are familiar with the content. Pass
them on to any future owner.

Il Correct application

1. The appliance is intended for domestic use to cook food, and in particular to bake, roast, grill, defrost
and dry fruit. Any other usage is at the owner's risk and could be dangerous. The manufacturer cannot
be held liable for damage resulting from incorrect or improper use or operation.

2. This oven iIs not intended for use by persons (including children) with reduced physical, sensory
or mental capabillities, or lack of experience and knowledge, unless they have been given
supervision or instruction concerning its use by a person responsible for their safety.

3. WARNING- Accessible parts may become hot durning use. To avoid burns young children
should be kept away.

l Safety with children

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

2. Older children may only use the oven when its operation has been clearly explained to them
and they are able to use it safely, recognizing the dangers of misuse.

3. Great care should be taken to ensure that children do not touch the appliance when it is
being used. Children's skin is far more sensitive to high temperature than that of adults.
External parts of the oven such as the door glass, and the vent will become quite hot.

4. During use, the appliance becomes hot.Care should be take to avoid touching heating
elements inside the oven.

Il Technical safety

1. Installation, maintenance and repairs may only be carmed out by a suitably qualified and competent
person in accordance with current national and local safety regulations. Repairs and other
work by unqualified persons could be dangerous. The manufacturer cannot be held liable for
unauthorized work.

2. Before installation, check the appliance for visible signs of damage. Under no circumstances
should you use a damaged appliance. A damaged appliance could be dangerous.

3. The electrical safety of this appliance can only be guaranteed when continuity is complete
between it and an effective earthing system. It is most important that this basic safety
requirement is present and tested regularly, and where there is any doubt the household
wiring system should be inspected by a qualified electrician. The manufacturer cannot be
held liable for the consequences of an inadequate earthing system (e.g. electric shock).

4. Before connecting the oven to the mains supply, make sure the rating on the data plate comresponds
to the voltage and frequency of the on-site supply. Consult a competent person if in doubt.

5. WARNING: Accessible parts may become hot during use,young children should be kept away.

6. Do not connect the appliance to the mains electricity supply by a multi-socket unit or an
extension lead. These do not guarantee the required safety of the appliance (e.g. danger of
overheating).
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For safety reasons, this appliance may only be used when it has been built in.
Never open the housing of the appliance. Tampering with electrical connections or compo-
nents and mechanical parts is highly dangerous to the user and can cause operational faults.

. While the appliance is under guarantee, repairs should only be undertaken by a service

technician authorized by the manufacturer. Otherwise the guarantee will be invalidated.
During installation, maintenance and repair work, the appliance must be swiched off.
Faulty components must only be replaced by genuine FOTILE original spare parts. The
manufacturer can only guarantee the safety of the appliance when FOTILE replacement
parts are used.

If the supply cord is damaged, it must be replaced by a FOTILE approved service techni-
cian to avoid a hazard.

In countries where there are areas which may be subject to infestation by cockroaches or
other vermin, pay particular attention to keeping the appliance and its surroundings in a
clean condition at all times. Any damage which may be caused by cockroaches or other
vermin will not be covered by the guarantee.

Warning: Ensure that the appliance is swiched off before replacing the lamp to avoid the
possibility of electric shock.

B Correct use

W

Caution: Danger of burning. High temperature are produced by the oven.

. Use oven gloves etc. when placing food in the oven, turning or removing it and when adjust-

Ing oven shelves etc. in a hot oven. Be very careful that you do not burn yourself on the top
heating / grill element.

. Never leave the appliance unattended when you cooking with oil or fats, as these are a fire

nazard if allowed to overheat.

. Do not use the oven to finish drying flowers or herbs. Fire hazard!
. If using alcohol In your recipes, high temperature can cause the alcohol to vaporize and even

to ignite on the hot heating elements. Alcohol should be burnt off before the dish is placed In
the oven to avoid this danger.

. Cover any food which is left in the oven to be kept hot. Any moisture in the food could lead to

corrosion damage in the oven. This also prevents the food from drying out.

. If you wish to complete a cooking process using the residual heat in the oven, leave the func-

tion selector at the position set and turn the temperature selector to the lowest setting. Do not
switch the appliance off until the food has been removed. Increased moisture in the oven
could cause condensation to form, which could lead to corrosion in the oven compartment
and damage to the control panel, worktop and surrounding kitchen furniture.

. Never line the floor of the oven with aluminium foil. This would cause concentrations of heat

which could cause damage to the floor of the oven. For this reason do not place a dish, tin, or
baking tray directly on the oven floor.

. Never add water to food on a hot baking tray or directly onto food in a hot oven. The steam

created could cause serious burns or scalding and the sudden change in temperature can
damage the enamel.

9. Always ensure that food Is suitably cooked or reheated. Some foods may contain micro-organisms

which are only destroyed by thorough cooking at temperature over 70 'C for a minimum of 10
minutes. Therefore when cooking or reheating foods, e.g. poultry, it is particularly important that
food is fully cooked through. If in doubt select a longer cooking or reheating time. It is important
that the heat is allowed to spread evenly throughout the food being cooked. This can be achieved
by stirring and/or turning the food during cooking.
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If using plastic containers for cooking, they must be declared by the manufacturer as being
suitable for use in an oven. Other types of plastic containers melt at high temperatures, and
could damage the oven.

Do not heat up unopened tins or jars of food In the oven. Pressure can build up and they
may explode, resulting in injury or damage.

Do not push pots and pans around on the oven floor, as this could damage the surface.

Do not lean or sit on an open oven door, or place heavy items on it. The oven door can
support a maximum load of 15 kg. Make sure that nothing gets trapped between the door
and the oven compartment. This could damage the oven.

Do not use the appliance to heat up the room. Due to the high temperature radiated, objects
left near the oven could catch fire.

Please make sure the door is closed when the oven is heating.

Proper Installation - Be sure your appliance is property installed and grounded by a qualified
technician.

Never Use Your Appliance for Warming or Heating the Room.

Do Not Leave Children Alone - Children should not be left alone or unattended in area where
appliance is in use.They should never be allowed to sit or stand on any part of the appliance.
Wear Proper Apparel - Loose-fitting or hanging garments should never be worn while using
the appliance.

User Servicing - Do not repair or replace any part of the appliance unless specifically
recommended in the manual. All other servicing should be referred to a qualified techncian.
Storage in or on Appliance - Flammable materials should not be stored in an oven or near
surface units.

Do Not Use Water on Grease Fires - Smother fire or flame or use dry chemical or foam-type
extinguisher.

Use Only Dry Potholders - Moist or damp potholders on hot surfaces may results in burns form
steam. Do not let potholder touch hot heating elements. Do not use a towel or other bulky cloth.
Use Care When Opening Door - Let hot air or steam escape before removing or replacing food.
Do Not Heat Unopened Food Containers - Build-up of pressure may cause container to burst
and result in injury.

Keep Oven Vent Ducts Unobstructed.

Placement of Oven Racks - Always place oven racks in desired location while oven is cool. If
rack must be moved while oven is hot, do not let potholder contact hot heating element in oven.
DO NOT TOUCH HEATING ELEMENTS OR INTERIOR SURFACES OF OVEN - Heating
elements may be hot even though they are dark in color. Interior surfaces of an oven
become hot enough to cause burns.During and after use, do not touch, or let clothing or
other flammable materials contact heating elements or interior surfaces of oven until they
have had sufficient time to cool. Other surfaces of the appliance may become hot enough to
cause burns - among these surfaces are (indentification of surfaces - for example, oven vent
openings and surfaces near these openings, oven doors, and windows of oven doors).

B Accessories
Only use genuine FOTILE spare parts and accessories with this appliance. If spare parts or
accessories from other manufacturers are used, this will invalidate the guarantee, and FOTILE
cannot accept liability. The manufacturer cannot be held liable for damage caused by
non-compliance with these Warning and Safety instructions.



Caring for the Environment

Il Disposal of the packing material
The transport and protective packing has been selected from materials which are environmen-
tally friendly for disposal and can normally be recycled.

Ensure that any plastic wrappings, bags etc. are disposed of safety and kept out of the reach of
babies and young children. Danger of suffocation!

Rather than just throwing these materials away, please ensure they are offered for recycling.

Il Disposal of your old appliance
Electrical and electronic appliances often contain materials which, if handled or disposed of
Incorrectly, could be potentially hazardous to human health and to the environment. They are,

however,
of it with
Please d

essential for the correct functioning of your appliance. Please do not therefore dispose
your household waste.

Ispose of it at your local community waste collection / recycling centre or contact your

dealer for advice. Ensure that it presents nodanger to children while being stored for disposal. It
should be unplugged or disconnected from the mains electricity supply be acompetent person.

Bl Packing list

1. Take the packing material out of oven, and examine carefully whether the oven is intact.

a.lst
b. Is t

ne oven impacted or pressed by heavy object?

ne oven door flat and switch unhindered?

c. Is there any scarcity or shatter in accordance with packing list?

d. Is the power cord damaged or loose?
If you find any one of the above happens, please contact FOTILE authorized service people.
2. Packing list
The following accessories are supplied with this oven.
Item Quanlity Picture
Electrical built-in oven 1 Pcs /
Handbook 1 PCS |
1 Pcs r @) D) ‘
Tray 2 Pcs
(depending on model) i =

Item Quanlity

Picture

Tubular grip 1 Pcs

Grill grid 1 Pcs

Woodscrew & Shim

(for installation) % Fes
B Parts name
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KSS7002A KSG7003A
1. Door 2. Air inlet back panel of fan 3. Top heat / grill element (inside)
4. Touch keys for: (® Clock/Timer o= Child lock — Minus ok OK
[ Alarm O. Light + Plus
5. Touch keys for: O Return DIl Confirmation/Pause < Reduce > Increase

6. Icon display /. Power

9. The left support 10. The right support

12. = >4 Cooking duration has been set

purchased.

8. Function touch keys
11.Lamp key

1 The finished time has been set

Please refer to the different description according to the actual oven you



B Technical data

Model KSS7002A KSG7003A

Rating 220V-240V 50/60Hz 220V-240V 50/60Hz
Input Power 3200W 3200W

Product Size(W x H x D) 295x595x598mMm 295x595x598mMm
Oven Capacity 70|l 70 L

Net Weight 40kg 40kg

B Features

Oven controls

The oven controls are used for selecting the various cooking programmes for baking, roasting
and grilling.

Appliances with a clock-timer also feature the following:

- Clock display

- Minute minder

- Timer to automatically switch cooking programmes off, or on and off.

Cooling fan

A cooling fan will come on automatically when a cooking programme is started. The cooling fan
mixes hot air from the oven cavity with cool room air before venting it out through vents located
between the appliance door and the control panel. The cooling fan will continue to run for a
while after the oven has been switched off to prevent any humidity building up in the oven, on
the control panel or on the oven housing unit. When the temperature in the oven has fallen
sufficiently, the cooling fan will switch off automatically.

Bl Cleaning and heating up for the first time
New ovens have a slight smell on first use and this will dissipate the smells before you use it to
cook any food.
Before use, please
@® remove any stickers from the floor of the oven, baking trays, rack etc.
@® take all accessories out of the oven and wash them.
@® wipe the oven out with a damp cloth first. By way any dust or bits of packaging that may
have accumulated in the oven cavity during storage and unpacking will be removed.
Then heat the oven up once with nothing in it.

L)

® Turn the function to |€)].
@® Use the temperature touch keys to set the highest temperature.
@® Heat the empty oven up at least an hour. Please ensure that the kitchen is well ventilated

during this operation. Close the doors to other rooms to prevent the smell spreading
throughout the house.

® On models with a clock/timer, you can set this procedure to finish automatically, see the
appropriate section.
Please wait until the oven has cooled down to room temperature. Then wipe out the oven
cavity with a solution of hot water and a mild detergent and dry it thoroughly with a clean
cloth. Leave the oven door open until the oven interior is completely dry.

“Controis |

Bl Function set up - KSS7002A

1) Power on:
Press the “ (!) ” touch key for 0.5 second; the power is on.

2) Oven setting:

@® After the power is on, all the left area cursors of cooking mode are bright; enter into the
cooking setting mode; at this time, the "Return” key “ .O " and "Confirm" key “ D[] " are
invalid.

N2 O e T iD“
_|®||& ~ & la : g O
a
@® Press direction key “< 7 or“ >» 7”7 and the corresponding function cursor lights.The

function of Return key “ .2 ” and "Confirm" key “ B[] ” resume.

VLN NN i
%2 - g O

@® Press the "Confirm" key “pJ| 7, the selected mode cursor highlights and the other mode
cursors go out.

®

®

@® After mode selection is completed, temperature (default display is “ J5Jf ” ) lights.
Then enter into the cooking temperature setting mode.

L

VL7 \

G055:88:-68:88 ¢ o

O




@ Press direction key “< 7 or “ & ” to set the temperature (1 C one jump, Press it long,

and the number will jump fast 5 C one jump). After the temperature is appropriate,

press “ P[|’; (for example, we need to set the temperature at 170 C)

@® After the temperature setting is completed, the cooking time (default display is 00:25)
lights; the direction key “ £ ” or “ > ” lights, entering into the cooking time setting mode.
Press the direction key “ £ 7 or “ > ” to set hour and minute (one minute one jump) and
the corresponding unit "h" and "min" light. Press it long, and the number will jump fast
until the time is appropriate; then press "Confirm" key “ P[] ” for confirmation, and the

"n" and "min" will not light since then;

® Press direction key “< 7 or “ > ” to set the time (one minute one jump, press it long, and
the number will jump fast). After the time is appropriate, press “ p|| ”; (for example, we

need to set the time at 30 minutes)

@ After cooking time setting is completed, the appointment time lights (default display is
00:00). If there is need to make an appointment, then enter into appointment time setting
mode. Press direction key “ £ " or “ > " to set the time. Press it long, and the number
will jJump fast. When the time is appropriate, press “ ]| ” to confirm. If there is no need to
make an appointment, then press “ || ” to enter into the cooking state directly after the

cooking time is set. The direction key is invalid when the oven is working;

* No appointment state: the light-emitting bar displays red and the working time is counted
down. When it reaches the set working temperature, the light-emitting bar displays

orange, and there will be a prompt tone (0.5 second);

* Appointment time state: the light-emitting bar displays no color, and the appointment time
Is counted down. The direction key is invalid when the oven is working. When it reaches
the appointment time, there is prompt tone (0.5 second). Then enter into working state
(the same as no appointment state);

* For example: we need to set the appointment time for 30 minutes.

@® The end of baking:
* \When it reaches the cooking time, there is prompt tone (5 seconds of multiple short

sounds), and the light-emitting bar does not display color;

® If you want to suspend the cooking, press “ D[l ” in the central area. If you want it to

start working again, press “ P[|” to make it continue to work.
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3) Return function:

When all parameters are set and it starts to work officially, press return key “ O 7 In the
central area to modify the parameters. After pressing return key “ 5 7, the first step Iin
the default will be going back to the left mode area for modification. At this time, the
cursor of the setting mode begins to be highlight and flashing. Then, press direction key

© & Tor® S 7" keyto select. After that, press the confirm key “ PJ| ” In the central area
and it will automatically jump to modify temperature, time and appointment time on the

right. At this time, all steps of modification, selection and confirmation are the same as

those said above.

A T R U T |

\ N\ SV \
, 60:00:30=+00:05 & ©
:

®
)
:
%
D

4) Lamp function:

During the cooking process, touch “ & " Iin the right area, the cooking lamp will light.

Press it again, and it will go out. If you do not press “ & " after the lamp lights, it will go
out automatically after 30s by default. In the parameter setting, press any key, and all

lamps are lit, but they will go out automatically after 30s.

9|8 &||™|4]|e EM 16003000 A,
60°00:30-- 0005 R

o) Conversion of degree Fahrenheit to degree Celsius:

Press “ ¥ ” for long time to switch the temperature unit. This setting will be the default

In the next working.

—|®l[8I[Z][~]|2]|e EM 6070030~ 00: W
— 6070030~ ~00:05 Y

6) Child-Lock function

Press “ D[] ” for 3 seconds to start the Child-Lock function; at this time, all keys are

invalid, and the Child-Lock function will not be closed until “ ]| ” key is pressed for 3

seconds again.

B Function set up - KSG7003A

There are ten heating modes for selection. Every heating mode has its correspondingly default

temperature.

1) Touch the “()” key to turn the oven on, and the display will be as following.

nO NN nCcr
H'ULI LIILIL
= G 0O o= Q - + o
2) Touch the “F” key, and the display will be as following.
Ie@EEEE 000
> G 0O o= Q - + o

3) Then touch the “ < ”or“ > ” near the “F” to select the required function whose icon will

flash accordingly, and the display will be as following.

Nyl
% | | 7 4O\ o | | amn || 'n"-“-' ’-’-’O,-
< —®|8]|& a el IHU"
< = ¥ G O o= QL - + oK

W\ I
) IF1r 1T
eIl atii

< F >

'a ‘- If you want to change your setup, please touch the “F" twice,then repeat
step 3)~4).

-1 9.



B Temperature set up

Set the required cooking temperature after cooking function is set. Because every cooking = N ,lg:gg N ¥ E’_C,E
mode has its recommended heating temperature.
Please set the function which you want. Refer to “Function set up”. < F G (. %_\ — Tt X
1) The temperature icon will flash as soon as the function has been set, please touch the “ —~ -
or “+47” to select the required temperature. Refer to the following fig.
B Child Lock

Set the child lock: touch the Key “ 0—m ” and the icon “ 0—m " gppears, then any key will be invalid.

)

- —
2
:l
~

o

!

—

I

Liel dll 0 Release the child lock: touch the Key “O—m™” for three seconds, the icon “ =™ ” will disappear.
< F > G 0O o= Q  — 5 ==
= 'ﬁa — ) {{}?{}[}, _ > !:153{:
< = > G 0 v\ L1 O
2) Please confirm the required temperature through touching the “OK” key. \ )
3) The oven starts heating up as soon as the cooking programmes are set.
B Clock/Timer
o 1.If you want to change the temprerature you set, please touch the “ —” or The clock/timer can:
« 4 " to repeat step 3). - show the time of day,
- be used as a minute minder
2.Each touch of the “— ” or * =+ ” key alters the temperature in one ’

- switch the oven off, or on and off automatically.
Fahrenheit or Celsius unit increments. Constantly touch one of these

keys, it will speed up the process. Controls

The clock/timer is operated by using the © @ 7 e Jy WA W 8 B g (G keys together

Temperature display with the display.

Keys Function

-To select the “Cooking duration” function
@ -To select the “Time of day” function

-To select the end time of the cooking programme

The oven starts heating up as soon as the cooking programmes are set, and the display will Al e el e T e T e T e
show the oven inner cavity temperature. There Is a temperature process bar beside the
temperature icon, which reflects the difference between the actual temperature of cavity and OK -To save the entry
the temperature you set.
Simultaneously touch “—” and “ 4+”, which can change the temperature unit between o -To decrease the time or temperature
Fah'renhelt and -Celsms. | + To increase the fime
During the heating, touch “ — " or “ + ” can view the set temperature.
When the set temperature is reached, a sound like “D” is heard. ,
Display icon Meaning
Bl Oven interior light A Alarm has been set .

@ can switching on the oven light independently. Slightly touch the Key 6 the light in the
oven will be switched on. Touch it again, the light will be switched off. This can be useful when
cleaning the oven. > The finished time has been set

— Dt Cooking duration has been set



Operation

When you select a function, its icon will flash in the display, e.g. “[A”, “—>I" etc. You can only enter
a time/duration while the icon is flashing (6 seconds approx.). If you fail to make an entry during

these 6 seconds you will have to call up the icon in the display again.

Each touch of the “—” or “ +” key alters the time in one minute or one hour increments.
Constantly touch one of these keys, it will speed up the process.

Touching the “OK ” key to save your setting.
When the display screen is displaying for more than two minutes without cooking, the display will

be off automatically, turn into energy-saving mode.

To set the time of date for the first time

W\ |/
14010171
el

After connecting the appliance to the mains electricity supply, the machine will utter a sound like
“D ”. The display window flashes “0:00” for six times, reminding the user to input the present
time. Please enter the time by touching * — ” or © -+ ” key immediately, then touch “ OK ” to

confirm your setting.
e . g . eight o’clock, then the display will be the following:

= If the user does not input the time in six seconds, the window will display
@ 0:00 and the clock begins automatically timing.

Changing the time of date

W\ L

17107 g

et i
F D o~ £ — o
% - %
1. Touch the Key * @ ", and the icon displaying hour will flash to remind the user to input time.
2. Touch the Keys “ — ” or “ + ” to set the hour. Please wait for 3 seconds till the digital screen
automatically changes to the minute setting. Touch the Keys “— ” or “ +” to set the minute.

-15-

3. Touch the Key “OK” to confirm the time, or wait for 3 seconds till the time is automatically
confirmed, and then the icon will stop flashing.
The clock has a 24 hours display.
The timer counts down in minutes.
If there has been a power cut off, the time of day has to be re-entered.

v The time of day can not be adjusted during cooking or in the preset
roast state.

Using the minute minder
The minute minder can be used to time any activity in the kitchen, e.g. boiling eggs.
You can set the minute minder at the same time as another timed programme, e.g. as a

reminder to baste your roast or add seasoning etc.
A minute minder time can be entered between 1 minute and 23 hours 59 minutes.

To set the minute minder

@® Touch the Key D the “hour” icon displaying and the icon “ D will flash. Enter the time
required for the minute minder whilst the bell symbol D Is flashing. The method is the same
as setting the time of date such as the above.

After the setting, the display will revert to showing current clock. The D iIcon continues to be
visible as a reminder that the minute minder is working.

® When current clock is on display, the user can touch the Key D " to view the remaining time
through the display. Six seconds later the display will revert to display current clock. The
minute minder time set can be changed as long as the bell symbol D Is flashing.

® Cancel the minute minder: Whilst D Is flashing In the display use the “ — "or “ 4+ " keys to
set the minute minder time to “0:00”. The minute minder time is deleted and the time of day
reappears in the display .

® At the end of the time set for the minute minder
— the bell symbol “[\” will start flash for 10 times.

— the oven will sound for approx. 10 times.
Then display will show current clock.

The minute minder can be used independently, that is, its work will not

Influence other functions.

-10-



Bl Programming cooking durations
Oven will start cooking as long as the heating mode and temperature are set. the cooking
duration is a maximum of 10 hours.
On oven with a clock/timer you can also programme cooking durations so that the oven
switches off, or on and off automatically.
When baking, the oven should not be set to work for a long time. Otherwise batter or dough

will dry out, and raising agents will lose their effectiveness.

Timed roast:
Place the food in the oven.
Set the required function and set the temperature.

@® Touch the Key “ @ the icon displaying hour and the icons " =2 "and " h " will flash to
remind the user to entry cooking duration. The user can touch the Keys “7” and i e

adjust the hour. Three seconds later the display will automatically switched to the “minute”

setting and the icons “—=1 ” and “min” will flash. Please adjust the min by touch “—” or “ +”.
= 11407111 >t 5
= :ﬂﬂu = C,g :
< F > A 0O o= H — 4+ oK

® Touch the “ OK” then the oven will start a timed roasting, the display will show current clock
as well as the icons “2 ”and “ > ”.

@® After the setting
Touch the icon “ @ " and the remaining time will appear in the display. And 6 seconds
later, it will come back to the former state. You can adjust the duration when flashing. and
the operation will be as the same as setting.
If you want to stop timed roast, please touch “ F " or “ O~

® \Vhen the cooking ends, the heating is stopped too. The appliance will beep 10 times and

the display will flash for 10 times In order to notify the user. Then it will show current clock.

The longest cooking duration is 6 hours. When the time duration for

roasting is between 0 and 6, the icon “ -2 ” will appear

-1 7-

Preset roast:
Place the food in the oven.
Select the required function and set the temperature.
@® Touch the Key © @ " once to input time duration for roasting. It is the same as setting timed

roasting.

@ After time duration is set, touch the Key “ @ twice successively when the icon “ FA”
flashes, the icon displaying hour and the icon “ F 7 to will flash to remind the user to input
finish time for roasting. It is the same as setting timed roasting.
e.qg.: If the user sets the preset roast function at 8 o'clock when he leaves home and expects
the roast will take one hour and finish at 11 o'clock. The appliance will automatically start
roasting at 10 o'clock and finish roasting at 11 o'clock.

The display will show the icon “ FH

= S0 arC
ik B0
< = > ® 0O o~ 9 - + oK

@® After the setting
Touch * @ " twice, it will show the ending time. and six seconds later, it will come back to
the former state.
You can adjust the time when flashing, and the operation will be the same as setting.
Touch * @ " once, it will show the heating duration that you set. and six seconds later, it
will come back to the former state.
You can adjust the time when flashing, and the operation will be as the same as setting.

7]

If you want to stop Preset roast, please touch “F " or“ ().

® \VWhen the roasting is finished, the appliance will beep 10 times and the display will flash for

10 times In order to notify the user. Then it will display current clock.

The duration from time-setting point to finish time point is at most 23

hours and 59 minutes.

-18-
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B Oven functions

Your oven has ten function modes to choose.

Clockwise
sequence

10

lcon

()

Desirable cooking function

Top heating, applicable for making
golden surface of the foods that
are cooked by other appliances.
For example, plate-filed broad
noodles, potatoes, cheese and
varied sausage foods.

Quickly roast foods on several
grills at the same time. Applica-
ble for large-volume meat.
Remain the original flavor. Like
a rotisserie, applicable for
large-volume food.

Preheat the oven to required
temperature, applicable for
cooking large-volume food (e.g.
cakes). Place the food In the
middle of the oven.

Applicable for crispy cakes and
pizzas, as well as preserving
heat.

Applicable for various foods
and frozen foods in particular.
Remain the original flavor.
Long cooking time but more
delicious taste.

Applicable for cooking foods
like pizza, cheese biscuit, and
fruit pies that should not be
overcooked.

Applicable for making crispy
foods.

Applicable for small food like
steak to save energy.

Defrost

fermentation

Remarks

The cooking result is similar to the heating
elements on the top will be working. Set
directly to the highest temperature for food
needing high surface temperature. Put the
grill on "3" and "4". Put the food In the
middle of the grills.

The cooking result is similar to the back
heating elements start working with the
upper and lower heating pipes and the
fans; two grill racks at most can be used at
the same time.

The cooking result is similar to the upper
and lower elements are working simulta-
neity. Use one grill rack, otherwise, the
heat may not be evenly distributed.

The cooking result is similar to the lower
heating element working.Set temperature
at 40C to preserve heat for cooked foods,
ferment dough and brew wines.

The cooking result is similar to the back
heating element and fan working together.

When the temperature is set at 40°C it can
be used to defrost meat even in winter.

The cooking result is similar to the back
heating element and lower heating element
will be turned on and off together.

The cooking result is similar to the upper
element is working with fan.

The cooking result is similar to the upper
also middle element.

Put the kneaded clough into a container
and cover with a plastic wrap,Then put the
container on the baking tray which is
placed in the second lager,Add a bowl of
water of 200ml| and select the mode “ |a| 7, It
will work after setting time.

Number

10

lcon

B Cooking Suggestions

Food

Cookies

Chiffon cake
Bread

Tart&Pie

Puff

Cupcake

Toast

Sponge cake
Lamb baby back ribs
Muffin

Pizza

Egg tart

Sliced meat
Vegetable skewer
Kebab(a little)
Chicken wing
Drumstick

Fish

Kebab

Sausage

Bread fermentation
Beef jerky

Dried shrimps

Preserved fruit

Applicable for coloring, reheating, decoct for toast, pizza and pancake.

Meat

Fishsh

Weight(Kg.)

025

0.5

0.5

05

05

0.5

0.5-1

0'5

1-1.5

0.5

05

05

0.5

0.5

0.5

0.5

05

0.5

05

0.5

0.5-1

05

0.5

0.5

Suggested
temperature/C

140-160

150-160

160-220

170-190

190-210

160-180

150-170

150-160

190-210

180-190

190-210

180-200

180-200

160-180

190-210

160-180

160-180

180-200

190-210

150-170

35-45

70-100

70-100

70-100

35-60

35-50

Cooking time
(minutes)

20-30

30-50

15-40

20-60

25-45

20-35

35-55

30-50

20-30

15-25

10-30

15-30

10-25

15-25

10-25

15-30

20-30

20-30

10-25

15-25

40minutes-4hours

90-150

90-150

90-150

20-40

20-40

Location
of grills

2
2065
2 0o 3

203
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Do not use a steam cleaner to clean the appliance. The steam could reach

&

electrical components and cause a short circuit.

Bl Appliance front and control panel

Clean the

- controls,

- door handle,

- trim inside the door,

- seal between the appliance door and the cooking compartment regularly, preferably after each use.

This will help to prevent grease and other deposits adhering to the surfaces and becoming

difficult to remove and also in some cases, causing discolouration.

Grease deposits can also cause the seal to become brittle and crack.

1. All surfaces and controls should be cleaned using with warm water and a little washing up
liquid applied with a soft sponge or cloth.

2. Wipe the surfaces dry using a soft cloth.

Do not use scouring agents, hard sponges, brushes or sharp metal tools to clean glass as

these can scratch the surface.

To prevent the risk of scratches and damage to the surface structure of glass, stainless steel and

aluminium fronted appliances, pay particular attention to the following cleaning instructions.

l Glass fronted appliances

The appliance front and controls are susceptible to scratches and abrasion.

Avoid:

- abrasive cleaning agents, e.g. powder cleaners and cream cleaners;

- abrasive sponges, e.g. pot scourers or sponges which have been previously used with abra-
sive cleaning agents;

- sharp metal tools;

- oven sprays.

I Stainless steel fronted appliances

The appliance front and controls are susceptible to scratches and abrasion.

Stainless steel surfaces can be cleaned using a cloth or with a proprietary non-abrasive clean-

Ing agent designed specifically for use on stainless steel. N.B. Do not use stainless steel clean-

Ing agents on the controls.

Avoid:

- cleaning agents containing soda,acids or chlorides;

- abrasive cleaning agents, e.g.powder cleaners and cream cleaners;

- abrasive sponges, e.g. pot scourers or sponges which have been previously used with abra-
sive cleaning agents.

B Accessories

Always remove all accessories, trays and racks which are not being used when using the
oven to get the best results and to keep cleaning of the trays to a minimum.

B Normal soiling

Clean as soon as possible after each use with a dishcloth, soft sponge (such as the Vileda
sponge supplied with ovens in the UK) or a soft nylon brush, and a solution of hot water and a
little washing-up liquid. The longer soiling is left the harder it may become to remove.

Bl Stubborn soiling

Stubborn soiling e.g. from roasting may need to be soaked first with a damp sponge to loosen
It and If necessary a non-abrasive stainless steel spiral pad or a scraper suitable for glass
surfaces can be used to remove it.

After cleaning rinse thoroughly with clean water. The water must run off the surface easily.
Any residual cleaning agents will hinder this effect.

1) Soiling such as spilt juices and cake mixtures are best removed whilst the
oven or tray is still warm. Exercise caution, make sure the oven is not hot
-danger of burning!Spilt fruit juices may cause lasting discolouration of the
surfaces and roasting can cause matt areas to appear. Clean these following
the instructions given above and do not try and use force to remove them!
This discolouration is permanent but will not affect the efficiency of the enamel.

2) When baking items with a high salt content (e.g. continental pretzels) place
them on baking parchment in the baking tray or grill pan. Sodium deposits
can cause lasting discolouration to porcelain enamel surfaces

I Oven interior

Allow the oven to cool down before cleaning.

Danger of burning!

The oven interior (including the left / right support) and the inside of the door should be cleaned
after each use. If this Is not done subsequently soiling from baking and roasting will become worse
and make cleaning harder. In extreme cases soiling will be impossible to remove or even cause
damage to the surface material.

Do not use harsh abrasive cleaner or sharp metal scarapers to clean the oven doorglass/the glass
of hinged lids of the hobs(as approariate)/the ceramic surface, since they can scratch the surface,
which may result shallering of the glass.

There is a rubber sealing-ring around the door of the oven,which should be checked frequently
and cleaned when necessary, however, abrasive detergent should not be used.

If it Is damaged, please contact local after-sales service center.

The oven should not be used before the sealing ring is replaced.

To make cleaning easier you can

- remove the oven door,

- dismantle the oven door,

Instructions for doing so are given further in this chapter.

D)
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B To remove the oven door

The oven door is heavy. It should be gripped

@ firmly at the sides when being removed or
refitted. The oven door is connected to the
oven by hinges.

Before removing the door, the locking
clamps on both hinges have to be released.

@® Open the door fully.(fig.1)

@® Release the locking clamps on the hinges turn them
upwards as far as they will go until they are at an
angle. (fig.2)

@ Lift the door upwards as far as it will go. Hold the door
securely at both sides and lift upwards the hinges.(fig. 3)

1) To avoid the risk of the accident, injury,
@ please DO NOT try to take the door out
when it is in the horizontal position
2) To avoid the risk of accident, please
DO NOT lifts the door up by the handle.

3) Make sure that you lift the door up
equally on both sides.

B Refit the door
@® Hold the door securely at both sides and carefully fit it
back onto the hinges. Make sure that there is no space
between the door and hinges. (fig. 4)
® Open the door fully.
@® Flip both locking clamps back up as far as they will go

Into a horizontal position. (fig. 5)

To avoid the risk of hinges loosing,

@ accident, damage, please make sure that
the locking clamps lock tightly when the
door is refitted after cleaning.

fig.1

fig.3

fig.5

In strict accordance with current national and local safety regulations, maintenance and repairs
may only be carried out by a suitably qualified and competent person. Repairs by the other

persons could be dangerous.

With the aid of the following guide, minor problems can be easily corrected. If this can not be
solved, please switch off the power supply and contact our customer service center.

Problem

The oven does not heat up.

A noise can be heard after a
cooking process.

Foods are not cooked properly
after following the times given
In the chart

Browning is uneven.

“ =21 s flashing
“HA ”is flashing

Possible cause and remedy

- Check that the function and the temperature have
been set at the function and temperature required.
- Check whether the mains fuse has tripped. If it has,
contact a qualified electrician or the FOTILE

Customer Service Centre.

This is not a fault .

The cooling fan continues to run for a while after the oven
has been switched off to prevent any humidity building up
In the oven, on the control panel or on the oven housing
unit. When the temperature has fallen sufficiently, the fan
switches off automatically.

The temperature will fall faster with the oven door open.

- Check that the correct temperature has been set.
- Check that rack/tray position is correct or the shelf is level.

There will always be a slight unevenness. If browning is
very uneven, please check:

- whether the temperature was set too high,

- whether the correct shelf level was used

It may be the reason that you forgot touching “ok™ key

In the event of any faults which you cannot remedy yourself, or if the appliance is under guarantee,

please contact
- Your FOTILE Local Dealer

When contacting the Customer Service Centre, please quote the model and serial number of
your appliance. These are shown on the data plate, visible at the top of the oven.

B Electrical connection
The installer must check that

1.The voltage and cycles of the mains supply correspond to that indicated in the rating plate of

the appliance.

2.The electrical installation can stand the maximum power indicated in the rating plate of the

appliances.

3.The electrical connection has adequate earthing in accordance with regulations in force.

_24.-
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4 _Must use the socket NEMA 14-30R to connect the oven, the oven's plug is NEMA 14-30P.
Pull out the plug when clean the oven, exchange bulb or in emergency.

S5.Air Switch connecting 25A electric current.

6.After making the electrical connection, verify the correct working of all the electrical parts of
the oven.

/. The manufacture is not liable for any direct or indirect damage caused by faulty installation
operations are carried out by unqualified personnel or not complying with the local and
general regulation in force.

o >

A. Cable from home power supply
B. Black wires

T m

C. Red wires
-G D. 4-wire flexible conduit fromoven
F. White wires
G. UL listed wire connectors
H H. Green (or bare) ground wires
|. UL listed or CSA approved conduit connector

. Connect the 2 black wires (B) together using a UL listed wire connector.

. Connect the 2 red wires (C) together using a UL listed wire connector.

. Connect the 2 white wires (F) together using a UL listed wire connector.

. Connect the green (or bare) ground wire (H) from the oven cable to the green (or bare)
ground wire (in the junction box) using a UL listed wire connector.

e. Install junction box cover.

Q O T Q

Installing the oven
The oven must be built in before it can be used. Otherwise it poses an electric shock hazard.

Do not fit insulation material inside housing unit. This would hinder the intake of
air to the appliance.

Before installing the oven, please pull out the plug.

15

16

% unit:mm ' \L 21% unitiinch

- 2374

unit:mm

15

23714

"~ 587mm

L

the holes in the oven trim.
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1) To protect the surface coating the rubber rings should be put when fasten the screws.

2) Install the oven firmly and upright on level places that are convenient for
operation and maintenance.

3) The oven and power cord should not be installed on humid places or places
easily affected by rain.

4) Lift the oven from the hand held hole or from the bottom during the transition
and installation. Never draw the door or the handle to move the oven.

o) The oven can be built into a cupboard, whose base plate should undertake at
least 60kg.

6) The materials of the cupboard should resist above 120°C temperature.

/) Leave at least 4omm-long space at the rear of the cupboard for the sake of ventilation.

unit:inch \/

Open the oven door and using two screws secure it to the side walls of the housing unit through
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FOTILE H X

EREAE  ercansrans

ERERE . MUESE ZR5% BB 3

KSS7002A
KSG7003A

I& ﬁ X,_T E‘E BE NI 1 NINGBO FOTILE KITCHENWARE CO.,,LTD.



szema |

REFBEFEIHIHNELZEENK. 28T K"A%’lﬂﬁﬁ 1= SHABREMY =K. A TERSE
X\ FANT AR BB SIS A TRIA . FEERERZ BT 8FHEENZIZA - iZAME B E T LI

ﬁé (£ ﬁﬁ%ﬁﬁ%i%ﬁ%o%iiﬁﬁwﬁéﬁﬂ,‘ﬁﬁﬁ‘Fﬂ*ﬂﬁﬁﬁo
BRI APE = mEE T FEIERE -

IRV
1. RESIEH THEMNEYZTE, Folais . B« MR - RATRIKR . EMEE &M
FAERXEI N BIHAEE A, FHEAGgEERAGK » ETXTH T AN IEFRILAE L 91 HEt=1Emm

B AT A7
EEAMZEAL - SHEBIR, HIiE AR AR AR AE -
BRI o i e e e e — 32 2. ARG G IR « NSO IRAE ) TR TERRFATER T SR FIAMRM A R (B L8 ) i
N ATIRIE, BRAEMBAZERRIERTIS S T A =R E A RMTEHIES .
RIFHFER 32 3. AR B HEE RIS R AT AL S R, S TSR L R T -
B R B B - € ] JL e
R e e e e e e 373 1. B /ILE, REASRARBRIZIIIEIE
2. 3 THRMBRARILE, MIIRBE RIS T4 T LUEAARHE: CEblEEnamme T
BARZB 33 KRR, A ABE SHER AR, I BT IR T & A0
BEME 13 3. TEME AR ERMIIAT AR EIE MR L E RSB AR . EAMELLTAA . JLim
T R Rk 5 SR B B R o RERA RSN EBER A ( LL A3 BRI ] ) i K FLZE T/ 8 M 2 gk i A
= Ly R | e 34 4. FEEANTRS, AR AH . MY ERR A AE A A IR T .
B ] 34 B EAR%RS
- IRARIAT RO E SRy T AARL, AFBISI0%E . 4HPMIEE RELh R&IE Y BN A R
PIREIR & - KSS7002A - 34 HHHT o ARSI A REATIEE AR E TIEF A Erake o T AREIBRA TIE, iR
BB —~ KB G TODBA - e s s e s == 38 AFRBEATZRAE -
o 1 EREZH, NS RIS RTAEA W ANHRIES - TEEAIER THAMESERA O F MBS .
I E 39 S RS AT REAFTE S I o
S AT 39 2. ARG MM R G > BIfF TE SRR RE S, ARSI ST 7 LUSEHMRIE . &
e HEBEWRFEX—HARSER, HEHEE TR . WEETRE, FiEEE A
Bl 40 HIR T HREMERFHITRNE . FIXNATAGSNEM RSN SERER ( tkandd ), H)
o B 40 SNSRI N
3. T AR EER S E B 2 AT, BT RSEATIE_E MFE A S PR HRIR A BRI . 0
IRERIERTIC 42 (TR, EEREEERIAR .
JERETREE 44 4. TASET — NS R 8 ST ARKE K G AR PSR - FR L o XL T AR A R S e 4
5 1tH+/JBE
oK ( tbamdItgels ) o
FERRITHIE oo -om oo A 098 44 5. T RLRE, ABHRAFERAREZES ATLUHTER
=gy 45 6. L R FT FEAFR 2 A o BB S B A BB T T2 7 R e A
el Al SRR FE o
RIRTEE 46 7. HARRIBBIEREIRT . AL HIE BIERARS EAA RS A HETIEE . B0, RIS
S N T3 -
EIRMBRRISR 48 8. FrZcde . 4EIPANMEE TR THAE, ZANERESMLMIEM] .
- 48 0. MUBE LM A IERRT K (FOTILE ) REEE M TER . LEEM THA (FOTILE ) #0%

HElF, HNE R A A LAARIEZR Ei%%é’ﬂﬁcé
10. anrEiR &= 23, Hnmi K ( FOTILE ) EMARSHE AR A RFHITER, LU R .
1. A A BE B XSl R EFREIN —EERNELEMWX, N5l S RFFAN B 25 H E
B AL THTEIRTS - EEEBP&ETS%Eiﬁﬁiﬁﬁiﬂ‘]&ﬂhﬂ%ﬂﬁ? M 2= FEARIZ S B A
12. &5 EEHSAIBEZH, BRRANEIICRA, LR Al g SR E T o

-30-



_31-

B FH{ER

1. GBI RE
AT ES .

1% 73 ,lé\ﬁ/

EEFEI: Ak . KERS

%Hﬁ%/ﬁ AfoBﬁo

ANFE

3.
4. BEIETER

ISR TR 2R IR

5. ITE ka4 N B T IR Im A BN Z5 4 -

N fEFE A T8 120 2 R
ritrs, ams=sS

i

= B
— [=]) /Il ©

FXT o TR AL S BRET
Y =X\ VIV
FmEmAsat, Xt NE

UL G 1X — e [ o

B HEAR 7K o3 AT RE- S BURE 4H N & 2E

DA FEFIEFE N B i FE 2R 2t T H B e {ERT,
DLIEEGe, B O TSR AnF/Iee ke o/ Friee 5T o
SAEAEFEAN T T A BB RRTS, H Xty B

AN o W T fE K
2OAME R A, HE2 SR o . 12153

BTN Z B, W

JRTRIGIA o 1X

RN THHIEEYZ T+

6. WNEFTEF MR — 210 2, NN B gEEFEss B 2 PTiZ el E -,
? Him kAR &R E . %’W% ISR Z BT, NERHFZARBRES - EFE F 7K BIE NN A] B8

SEOREKITER, BE/KAESSHPEALAAE M, TGS HIER « #IESF1E B /Y

EEZ A -

7. @ N EEERENIEEN EERTE . XSS e, NMERERIKESSAETRIN . ATIX
—RE, NMEEERRHEE - f%*izk%*fﬁflf K78 B JEEHED o

8. X N E I EE FRI R INKE B e VEFR AR INK « ERZKR A e 9| 8™ E
R e 01n . T B SRARNEE T SR EER

O. IR IR EWIEE] T8 H IR 1T HEINFA - _er/\%]_fﬁlé@éé MET7OCLL E=ZAF105 507 7]
TR AEY) . A, JBRITHINFAEYR, hilxRE, e 22 sxlELHEE
NfETESEIn], NPEFEEKZ TS BN . EE/E, s NSRS EAFZITRIEN
BY) . XAl LURN 7 212 X e T RN /s B AL SRS .

10. aME AR ARz HIT=IT, NEImec BeEEmREE TERERIZEaEl . HEEAiggss
Bt m mIMNE =B, mB g imAEsE o

11, ANEEREFE R INFAKRFTF
2P E IR

12. NEFEERAIRIR e tER R el 4

18. NEFEEILTEF

Eﬁﬂ%?ﬁﬁ?ﬁﬁﬂtf WElEs
BB S SRANFAES (8] o
= ﬁﬁ'ﬁ%l j E?&lﬂ

.ék% fﬁu*ﬂﬂﬁ

4
5

16. IEAfLaE
5
3

Eﬁ 'f% 13( /rx

SRR kEFE ]

FEEZ|

ARSI E B SL . ENTTRAR, THA G R ERIE,

X N IXHF Al BE R IR IR H o

SR EmEn1IEEY) o kErE
8] o 1XAF A] BE TR KEHE o

—_\_E

Tl
T
(o]

| 152 Al K2 15kgy T

S miEST, WUE FEREFE MBI R A BE =B K

B AN N

17. ZZ1HE iz B8 45 55 Bl TR im e N7 o

18. 2 1P/l =B E 2B L Ep B AR EAELT AT EN BB EIERNSAPTH -
%’EL:)Li"*jllﬁ_bfil&"i&El/]'ffj%'tgmtri

190. FEGEHIARE HEAERNZIEIEZFE ZEMN \jZT&ﬂy\El’\JHE%%

20. B PR ——BRFMaE N Bismisall#ERFIN, NEYE2 T B s B I MEAEME - BB HMAR
ZN AR EMWRIARG -

21, A

22,

1 &b/

23 ~NHb %/

j]l]*ﬂ*‘ﬁﬁi ;rﬁ'f%/
24. I I ZZE--ER S S R YIET
imfltjlﬂ*ﬂ7ﬂﬁjij@\i

2450
20. IR¥FIEFE

AP

- T —— S RIZE I AR AR BBl SE T R FE 3R o
X \E KRR AN ——N [fRim =

SN B AT B RAREC KON ES o

FHY PR AR — —IR AV PR AR MR ISR E Al RE R SRR o NIRRT

BXE 1SR IEES -

1 EMEEAM Y -

ﬁ?ﬁltat}h“ jZ?i_ﬁtj_E
BRI ——1BINRY & 7 A] BE= 2L B A< R KE

slEFBET .

27. PRI E ——J K
730

28.

R, IEERAEILLR *MW*%M%W H
R IE IR INFA A S EFE B AR E —— 2RI A N R EER B O W E N AT, BE
IFAEBH AT GEE IR FY o AR AR\ A mZ B ] LAS| 210 - TEEM

RS EIFEERILE « AR KEFE
AT FRRYZEAT o

RRIRIfE, A BH IR

yUR ==

jj@fi/ /E 7/—?';

Ltﬁ%‘%izﬁ/ AN E R BB N PRI EFE R AR E . B2 EH ?Eéj\/v\f/&ﬂ)zﬁf 1E o
EEI/]EWE#M&F‘HET e | #2z 173__1311215%\:2@25(71/\73]9/]4(@ Blan, ¥iE oy 5
T REFR ROZRTE . EEFR RIS EME O )
B &

IFREAREISE LEARES K (FOTILE ) 5 KRR . anfEfE

XAF=ERER, MBI K (FOTILE ) b A& 25
HIIRIE M-S 2RI, HlE R 3 AN B 25

ECTH

AR R AL IR

Liﬁu ANIRIP BT

BIRIRPTA 2B RE 2 F0E
TBIARIX Ll m]

B HE==riE

RS AN B i &
Blo FAT, ENIT S
TB7E L Mt X A E IR UL
NIFIREANESIT ) LEIEREE -« NBH

anfs =3I A AR A —FRIE 5

2. BEigR

HEX |

E,l_/

IMREFAIIES

= 2 EWY)

A era e i N HIEC AT

_H_/E

R

A
—

£

&

A B EET

=

O

[kEHEHLIER
=1E . T Kﬁéﬁ%%%ﬁ%éﬁﬂ

=E

WENEVEE R

STEHEINEIRET T 2eANE, g2l )L ERE M . = BBk
RFEI, MAMMXN B ENTIESR -

KRR B A TREAN & AYLE Al BE R 28 A SSB R L IS mskid e e ERIM
IEFiziTthE2s A D). AL,
/B A G EAREE, SR AR 2
RIS R, 8L

l:
E
BRBE

5 N EEEELINANME RS
fEéﬁL 1789« BiFhEkiH{TANERT,
T ERIEHARBES ERIRHTH -

)edE , FFrHE R E S ST ofn .

AfE el BT L
B, ;6 FEEEAREGEEAE?
, IHEEA AN (FOTILE ) B9 UREZ A R -

b. KEHa | ]2 -5 B I Kiks
d. BIREE & = s

] (A = 3 RS = 2
NG 11 # S FAR 11 [—
F At 17~ e I ) 114
(R3S N I T S Sar-
=
e (IRPEELS) [ ] ( HFZ3) e

_32-



23

B S EEK

® ? 11) (8] (? ? (?
TN |- === 3] w2 00— TN e o o
@_B; \ o @_" - =_, -
(— | —— Q‘ — 1\ @ — \ (7 — N ©
—OINHE= . (el Kl
2 . )
l @ L - @
C_J|IIF T — -
Q — & = Z/ /0 \ ) J/, /'
P  — : D el ————r '
l * ! Lm,
KSS7002A KSG7003A
1.17] 2. XX OE 3. TMERInFA A/ i ( NER )
4. fhgE: O ZERTES/ATEN  om E — & ok OK
0 [#E O. BREA + 7N
5. fReE: D 1R[E NN = < > > 1N
6. EltrE R 7. BiE 8. I gEfHE
O. A% 28 0L 73572 11 kTt
12. = >6 1 ERIZ1TAT(E b 152 & BY SE AL ET [E]
AR YRR B P R ) EL PR B2 55 58 UL B T3«
B AREE
= KSS7002A KSG7003A
2 E B 220V/-240V 50HZ 220V/-240V 50Hz
SRR\ TR 3400W (F4) 3400W (FX)
T ( FEXEXR ) 595x595x598mMm 595x595x598mMm
KEFE B 70 L 70 L
&g 4A0kg A0kg
B 55+
K Fa T )

fEFETE Sl A TIn gtk o SR AN B B AP I AR
A & BTN/ E BT s B EFR L BB T YIHEFE

- BTEP R R

- Ehid

- Bl S B I < 2 IEREF B ER 25

7% EN X5
LRI REFIWBE, RAXFE=EBasHE . BRLAXBEE KRB PRSI IBI AT Bas] ] F0iE
HER ZERBEXIOHEER, S ESERNSETRHITIESG . BrEXH G, RAX B YRS

TAF—
FE T RY

EzRTe], DB IR SRIRBEEME AN « 6 mik_tavEfarysh= £ . HERARNRE 23X
TEERT, BAENXEE B H] -

- =PI

18975 S A IR

HTREAETE éxﬂi BRI, mART R R E e 2 sia iR SR H U= -

TE{E

ZHI, BT NEER1E:

@ (RIS f’f& Kk T AN ST R F L BRI A ALK
@ )\ KE3E AV H P B g el sk T3 -

@)

DR EAEE 1 . BIXMII, A LLABRIETE 17 A0 IT

Sy
i)
et
—=>H
0

I

:l':'J ET ;rzf):)jﬂl

HY AR B B A o SR T AN IR ZR P G IS RE IN#A— 3

@551
JES

£ /M

NE

BeVEZl @] -

EEMEEE AR S S -

TSUEFH NI —/NBTF o T TUbER{EHRE]), 1BRAREENEXIR F. <FBEETEE
LB IESBRTRIE 2 FE N B5 8] o

Ofﬁﬁflﬂ/iﬁﬂﬁﬁﬁﬁ WAz iZ P RE N BB, BRI . 155 UFR,

W& FE %

_o

1) B3h:

REAEER . A EERFKFIRANSEIFRTRYSR AﬁzﬁF’%HkFHI, FHsE RT3 B9 AR ELAY) IR 4
ﬁk%f Al JEOTE, B2k NGO WE T HE .

B

B g8 E - KSS7002A

g emg O 06Meh, tead B ERESE -
2) JEFEIXE
® Eoirm AXRFEFXEE=RE, MmMAdEERERXIEEIRESE R~ = . ARG
NMEEIZ B IR o
\\ I/ i
T o 8
[ -
I
@ ZAhEEE ‘<7 o D" RiFHITIEE, HNMNIDIGESETRE S
The function of Return key “ O 7 and"Confirm"key “ DIl 7 resume.
AL E
$)le g O




puu
(v}

® iz “Dll 7, EEREE KT

HRECHI B RRRRR K o @ oy <7 st “ > RBERE (—8hRBKER, KiRTmE, REMT
P PORHBKER ) o HIRBRRYME G, = DI 5 (. BAIEE R

8)i% & 305 %0 )

I

@ EXIEETM 25, ALMKEEE ™R . BE (BUAETH 6057 ) K=
S o AREIE AN IR E IR ERI

@ /iEntEligESclrfm, MANES=E ( RAZETRIN00:00 )  inFEmLy, Nt
AR ERE BN . FHamgE < 7 3 27 RgBENE . KiEAmgE, REH
TSR . M BRIA SNBSS, & ¢ P 7 HTHIA . mAEEmW
2y, MARERIIRE Gt D7 B IR .

9
9

*TTAPIRES: RCEB R, MA T/ER [ EE . YEZ R REN TIERE -
&, AAF=RBES, MBBOSMIR RS,

@ amiE <7 o > RRBRE (5CHIRBER, Kirmme RETw
SPURMBKER ) o HiBRREMREZG. & P 5 (. ROFEZEREDY)
REN

* TR EPRES: AAFAETRENE, MET/ERBEFEE . HHEEATNZIES (8] 55

o, 25— MEFZ (067 ) « REFENTIERT ( SEMARS—EE ) ;
mENZESR G, RITRE ( BOAR R H00:25 ) &=, AEFENMEER 8% BRI o *lan, FANVEEZIREIOSTEPAITNZYAT (8] o

I
I



_37-

. ﬂj\:*%gngiﬁtl_
* YR e RIS SR AT, =
TS

—/|\§|‘,:EET_|_T% ( 10*’/" ) 7

SRR B T L5

T, MERtHEEE

@ uN1EHE
% T 1E

Ve, RO Xy DI

o WIRAEE WA TAE, NHR “ DI~

AR

® X[oITjgE

LB R EH

41 <D ) Z}

VA — i — |

Hl=l oo

—

ZINRE

I/;I%% o é’)\g}
= 5 DRRE B 77320 ) <4
 ERERIRIA S RS B ¥

=, HREEEOAR

@ BLEXTThEE

HEL

O

CEZ I

B TS LRI IR

> BEH{TIEFE
DS BURE

= é’j&}

N EIE SR

Xt o AT, R BRRICHIFERRS

P T /ERT, Al OXIEEH ‘D7 SRHIENESE. %

RO P, HAE
aRYIE . LERY, BT AOSRIA AR

TEMEIE 9T RE AR m%ELYWM“Q”,%F%Mﬂ%%EoTﬁ—m,%E@ﬂ%
EK . imzkl=fR>E, GBR% “87 , NEZHAIOMEEFIEKR . ik BSHAT, %
T, ézzs)a—‘ﬁﬁﬁmﬁ%:f , B EEIOMELENEX .

. 4%449 R (T

HEHRHEBIKE (°C

& e )R

)
HITIRE

“g sk

)
I EAE M T LTIERRRPRIROA

® =iTIhe

12 1E

“ DI H3FDS

B TI5EiRE - KSG7003A
HE T PIPECALERE . &P IFRICH A BT B EROARE -

IEERBNLE

1) AR F

R Q7 #EFTS

YEFE

, BB, PrA®KREL-

545 DIl 3W X HEHTAL

B EARFE AR o

2) bR

‘FRE, AREEERERA T .

3) SAIEfhEE “F” Mire “<” = “>”
ESFERa0 R o

SKIEFEPTFERIDIGE, BIFR=HRHE S,




_30-

4) iR “OK” SESREARIZEK, AREEE R

711'?11% =]

IR E G, REMENRIERE, FAGMI IR EHEHEZNMPAIRE -
BEEREENIGE. S8 “UaerE” -

1) DEEMiZE TN /G, REEFTREIZENIAL, B “—7 30 “+7 RIEFTENIR
. SRR E M :

7

2 ) imEdfiti= “OK” kAT ENIRE -
3) BEEFIRESTM G, KHAIZLRV RNk .

N ===

m J2 AT )N

SRR RESEMN G, EREEILBIFEIH, MBS E R ERANIERRE . IREEIRAISE
BE—TmEHESR, HER TEANENREMRZIZEN
i 2 [B]RIZEER o

SRS, Al “—” F0 ‘47, XA LAEEEKE (T) 0
BIKE(C) iR E R .

TEANFAHAR), fbdE “—7 3 “+7 AHRIZERRE

L2 REBERER, AlIr2lIZE Il “D” B—7m .

__ e ilare)
© QU FIRSIHFTIEREAT . BRI 0. #, BEANATRITI . BARKRE,
AT o FEEE AR AR -

RN
WEJLES: fERE o ZESHIIERR o |, AAETEEMAT IR
R LES: MR O =R, AREEER T I

~.

B i/ ERTEE
A5/ ERZs Al -
- B HATE); - BT st K - Bo A H s I HEFE o
F2=2 5|
A 4rh/ 72 B 22 it —r 4 F “OK” SRR R EsikiRiE .
. S IEFF R OK - [RIFHIN
® R 3t'||a]”

L8 lamwex | 4+ oweee

o g B iR
> LML

R1F

LIEFE—MINEERT, HEMSER RE LA, Alan “L07 1 ° = % . HEFRZERKLR
g ( KIE6F) ) 1&R‘H‘$ AN—"THBtE)/BHE o a0 R BEFEIX 6%/Wxﬁlz$ﬁu)\ M3 AT R
AR E R _ERIEFR -

“—7 gy 4 ERERMES KT/ RIS E o — B ftExee g HE o —
WG HINEIX— A2 -

e “OK” #EkREFEIXE -

HEARBITZIINELR T B RREE T TEREMS N, WE RES8shxE, HU#z|&E 8
1B

40-



Rz B H AR (8] XETIC K

AR ERZIFEIR G, YA EHZEL “D” » WIRBEFENKE “0:007

R DATREE A PRI S HIJEITIEﬂo 153 RN AR “—7 :JZ 7 SESRE BT (8], éi’)&)%m @ i [\ 4, RESZR N By, MEESR L7 BRK. YRR S
B “OK” FRIRIFR El/ﬁxﬁ IEFEAJRRAT iﬁu)\ﬁﬁﬁ%lﬁﬁﬁj\’%ﬂlﬁaiﬁﬁ 8] o« J37Ax 5 _ERRY HEART B B —FF o

Blan, WE/ (S, e EE TR T BESERZE, BRRSIRER 2R ERE . Bir L) Skara i, DUER oo RIE

@ PRI BN B LR 2 /G
- WS L\ B ITRAIRKRI0K -
- JEFEAG R AHET1OMX -

£ LAER— IR BE -
@ T oRUFTRERS, AAAmE L) 7 @R RoRRkEERISRE . 602 s, B
TIREZIZEIETE] . RFZMIETTS " LA7 BN, BUA] LUZeLo e KT Bl ATIRE -
_ . H—E % \@:P-La% __ngjz—-l_— “D | IEEEZT?J\:#J:lXI*%, FI- 1§ | - Eljz “—I_” ig)ﬁéj\%q]ia%ﬁ\-
Bl & “0:00” . pSicEAEIMBR S, S HEESEFHIAER TF L

&3 A HAR ja] RN TN TR ETR
RS e
PR AGE IR B R B, BEEBFIASIT. BASIIRK 510/ -
1. O %, RERT/NRHERSRLE, LSRR A% A8 . S TR A s/ I SRR IR . ORI B S ATRTHC, LUSIEAE T B s s TS 26 -
D fufE c—" B 4 %5%1&54\&1:» BECE, BEEI0M. REMT R TRRS A% HERERT, KERE RO LAERT S ARROS B . BN, EHESEALSS T, A 5.
B ETEE . i " 85+ BESRiZE . P——
S&fﬂi i;ﬁ;iaﬁmaw, SRR, EEME EFIA, REERRS (S LR . kG . S
Em%ﬂ@ﬁA@ SLELPITEL I REA . i o
WL TUTERIS R, 2 B A A E BRI - o itk ‘D" # EircZ /A, KEER A7 FOH LM LUREE _Fiﬁ])\?’ﬂfﬁﬂ‘
K. AATHE “—" 3 “+7 g2 . SRS, BREE AT 4

B, JFEER ‘A7 F“min” IRk, ERd s =" 5 ‘47 @RS

o Ehic sk

éﬁ“lﬂ% Al BT B MAERITE IR ERT, HlanZE X8 & -
NCIIYNEILED] jjja—/l\mﬁﬁzf“ WEBDCSE, BIANME s R InEA R EEr IR RE -
EE SR AT (8] AU N\ AT /T 10 Ep AN 23/ NBT 59435 2 (8] o




@ it “OK” 4, REREETFAEREE, BrE R Y aTaa UL ERE -7 F0 “»u” JEFE I BE _
® LExyE mEEE O, RERENESHMERS TR . 6W2 5, T¥EDE
ZETHPAS o BINKRET, BeAZEEK, MBEIESIHE 1o B G Th AL
tnisAe s E Rk, S < F 7 g <O . REOEE A T AT eE R R .
@ L=i(TriEml, MPLA{Ell . ARESSEA 10K, A S B INKE10K, LIRS P o b _
. . e R . CH? ¥ =| 7\ = b EEiE‘E
AP o AR TR RS TR . ’ * e
) TR, B TS AET A5 TFE F TUER A N oo T =
E RS ERHE A6/ B o i pg ISRt B ZE0FN6 > (BT, BiE “=N7 BHIT . RARIENRYNEERE. 4 T BicihmERBEARYRENFEN R
* R 1 = N, HESMES . DHE. B4 BEE. BEEenE 30 & 47 L.
B = R e . R R B ]
FIE DR 0 KRR TR IR L o o Sl T 9 75 B I A T4 )
TR e _ UEme S ATRTRALE MTSOmAEMNETRE R
. ; . g 2 & > o H ==AN \ o =1 B /\,%, 70
R E NSRS - R NZE . iE AR A] [5] A6 A 7 S e ke 22
& BT Th RS B 5 S 1 P 2K
@ i “ (D &, LU . 5 ERERaiLE —+E .
A7 |3 £ AN == 041 sBE - . SEa i Lo — \
@ HUmEIE BRI E, KE P KRR, S (D EEA. SRR E et T a1y SOREUIT R LEV TEMAT 8
= — ke ) $ = n LA — \ —— —— \ . Ca :_,T\ o \ \ - /—:_%":h o R _/\'J:%' 2, TN E‘W(%
SIRFIENT P IR URBRF ORISR (8] o B S R TSR 5 B — 3 Z mmEw) wammEsemy -0 BTEETTRER @A
\EI _ H Be/N= 1= T) o
IGN, 2 F TS S S SRR T B e, HEFH Ik i8] S — /N U S AR 8] 911 Séh i
NEEGEI0R P B oA, RIa 11 s BUGERS - TR E R ek, b ORI TEMAT AT .
SRRESRER I A g SBEISBEA0C, MFEBEEHRAY . B
— % BB BB E S .
= nenn JCt BTG, hH S A SCRETEA(E A SR AT AR KL
. = e, TIRBEANRAK. = (T=1T. $EEREHA0CH, TAHF
< F > ® 0O o= H — 4+ = TERTE) &S, 1BEFE NERK o IARZE, BIfERELZ
e I v = 173 . n/‘r‘ N o N - N
= '_”“fi%f tti’:fﬁ\ ﬁ)ﬁ@ﬁuf RN T B B {52 B BR AN TAFFR T aRan
e e . e A e s e L e 6 a FARKENZIELENE e
@ sEEMCE miE @O #FK THERERNE. MOMsTE, THHREIRZH] = ) I B e
HPRZS .
O TR ] T BB S . & F R . SR D T35 A 0 3 T A RUATL E T
< 2 £ \ I A\ AT ST L Y = A — \ =¥ N L A '_\_%l: Eo
iz (D7 #k, THETESSMIMARC, MM E, TEHREE 2 BIARRES . L
éfll‘/\il%]t\aﬁ, ;fga_l‘ijg—lgiﬁgaql‘gl, ﬁﬁﬁ%?@'ﬁzl—?iﬁg—ﬁ‘ﬂéo 8 AR E%E/J\iéﬁl@ ( ttﬁnﬁ:ﬁt) ) &_‘)’{ié’émiﬁﬁﬁiﬁﬂﬁﬂ EJ%BﬂﬂiﬂﬁTﬁFl‘ﬂzﬁ
> _Jl_—-'l_/\éﬁxg?\,\o ,_é:l« o
ARSI TR E ek, e < F oo ) . °
@ kEkEsRiT, AEZRE A HI0K R, T A S TRAGRNMI0N, LUREERA S . ARG 9 B
TS RN S BTR ) -
BRFOE I N — AR, JH{E R
@ I (81 B s B S AR ), AT B O Bk K 23/ NS5O 54 AT SRIERILE EREL T A A0,
10 = % e b . I A200mIM — ik, Itk

o] " . REREZE, EXNIIEL

1E

_44-



B =iTE N

S El }%‘J"— = (OC ) Hi“i' SE +

Fe fE 17U £ EER im B30 ( TS ) =2 e s e i : _ il 2l
@ N EFEHZER T A REEARE . Z/RAIEIEBESITH 5| REFT K o
th 25 0.25 140-160 20-30 2
R 0.5 150-160 30-50 2 . iimﬁﬁhﬂ@w
e /B /83
1 = ) 05 160-220°C 15-40 2 or 3 g HEF - TR P
. e T — - B EHE TR TR S WEEES . BRI ER = BRIk .
SCRETT LA LE S AS AN EL B AR MG MM 7ER /. /S MELLERR, MAE LR T, o3BT @ .
UZES 0.5 190-210C 25-45 3 S ASTUAR YL AT (Bt 3 B A AN A 2L .
ARt G 160-180 50-35 > 1. Fr B RIZRE AR H 82 N (E FHIR/KFA 2B — s st R R B B4R e h 11T /A o
B 2. {E R R EET -
s sl Ll s . REfE A AL . R TR SR TR WIS, Hh el m A -
2 & SRR 05 150-160 30-50 2 3 7By LTI « RN A4S S AR B SR SR T A A I E SRR IR, 1545 Bt B R AE 51508 .
N HE 155 100-210 20-30 3 BRI s
e 22 T T AN 35 S5 R 0T 1) {4 P R R E 2 RS
Pt 05 180-190 1525 3 RSB
HE T 05 190-210 10-30 2 - BEFHEMIERBE ST, BlanmRiaa Iz FE T E T
3 - BTN RS, B0 BT BT A0S S FI R S04
& ik 05 180-200 15-30 > A — iy
A A 05 180-200 10-25 3 W RN T RS
. - P o P o . EQ%E@%DE%U%@WEU@%DF‘%T?‘%ﬂE%EEIJ?:X o\ N - ﬁ
N5 S 2 T AT 18 PR A ol 6 R R S BT T B B E S S . BEEEMN LS, AEESHIE
N (D2 ) 05 190-210 10-25 3 (5 F N 4R S5 51 o
3558 05 160-180 15-30 > REESE.
- BATHT < BB MRS E
2 Lt 05 160-180 20-30 3 - BT RREEF, Bl A S FIAN L TS 5
s 05 180-200 20-30 > - BB FANGES, Wlalzs B B TEAWHEMSEFRAESTIRIAME0EEE
. Wil
: = i - 190210 10728 ? 5 AR S TSI RO RUR LR BT B T AR R R e R R ROTR . SRR B A 1
=% 05 150-170 1525 3 FRE M . FEAR 2.
7 a Py 0.5 3545 A054ANE 2 - R |
SriERAR G, RIMERRE . %0645 ( L E R EAFR SR NI%E48 ) SR ERILUR S
FRT 0.5 70-100 90-150 20r3 KA — B EF BRI TIE S - ISR BHN B, EMTEMELRR.
8 i 4R T 05 70-100 90-150 2 or 3 B ES R
TR SR, 5Iansk B Eekeagisil . f 4R A AL TR, LUSEIRL . a0 E. w{Ef
A g [ HOEY 26 - 2of B T S T (4 TO R S M TR SR M B R E AR ELE 1
9 - EAMA S . Bl . IR PUOHE I bR, S, B (ERT RIS R TR, KN IIRA SRR (RS S IRAR LR .
P 3560 50-40 > o 1) YEERAATE SRR, BIEENHITIEES R AYIX T . SRREhE
10 - Iy, BAREAE R AE - KGRI % HE R RS R T, TRl o
— e Al g SRR H I . IR SRIES TS, RESREREABHAR ! X—
AR PSSR INTE SR M ch ke hOSH « BESE AR EIINZE b2 TR Gk O (AR ZREARANERT, BTN R AR -
T ARSI, ST hEREE 2 ) o 5 25 5 AN ST 25 T i A A (8] RS D) Uitk E AW ( LI ) B, TR Tk £ ok kR A0 K K 4T
TR THREEFNSIIAER, BEA ¢ 7 EFEBEATARS 105, BEREHREMNIEE. b SRR A TR E R E S A AT .

45. -46-



W 5 A ED

EaaZel, Tt ERESE T K.

SEvyEr

DT'@E; A}E ﬁ/% /mk’% E]/] Wﬁﬁ ( Ii,it‘é/_éli//lél ﬁlm ) LLL&I\_J EI/]WW'\'JO §D7</zﬁl_7ﬁéﬁﬁél/]l§
SRELAE RS, MMILEEZEEINREME . EIRImAIIEL T,

M ks AR R B TS MR P e = 22 T

PG ZFMELERR, S0E 23 3R m MBS AR

TEEIRMENAE AIRAKIBE . 1IBAEE)

MR TR o ﬁTHE/_"\ﬁEE’]_:EiJ*W% R o

fEREAE O EE, A RREE
as ABAZE I E AU MHF R BY5ER

HZEHBEAE# B, AL
ATEFEERENSES, BALl
- BERKEAE] ] - IRERKEAE] ] -
KT XIERIE, AERAUE—THIES] -

B ZRER

ﬁ ISR TEL SR -« MR BRE e

@ &Il A (E1) .

@ 2 ) ATk I UK

B = EE

® 5l =T H-

® B LM ik, Ha2EAshH

K
=

| B R MR E M R, IS SRR AT e S

LEMHTEFITIOE . N/ MNER, N EIH#HITE
WNEESTRM, 15547 S E’J’%FH&REJ KRR o
NZJEFE o
B, NS EINAE « kEFa | B T2 ErE b
ERZERIER ] 28], W7 B 5% R i B 01 5 S o
@ T EE FRIBIESE, JAEEENm &, B2 T—"1rE8AsmE Nl ( B2) .
@ o] FIEH ], BN MMIAFEBEHPF ], ?’#Fﬁi?mﬂfxﬁ_( %‘3) o
R, YIRS TF R T B, ARSI E S
B ANEBETTFIE IR -
3 ) EHIRIE N IL EEE R -
® NN AERBEMIE], F/ VOB HE IO 2| EE E . 5MiR] JFAIRE 2 (8] R E 4 ) o
FHAMNFIKEAMCE IIE (ED ) S
N TR EEMNAR « EANTRAXE, HJERF I T E G, 1BlRIE XA
& 101 X o
i N
N\
| v)
.4

AR BR I TR E

#EfpAn{z 2 H Al A

ZANHL T7 AR

0N o

o] 2

K8 ANIAF

A= =)

A S

ua ”
::H ”

- TE AL KR
- TE AR

=l e

AN A2 EAFARIEAN

- 1BB9 5 K ( FOTILE
LERAR B P ARESF

FRhE L o

HA N R TIZE Al BETFEE RS -
£ NlFERm B 2 1,

/NElR AT R S HARR o ANANEBERRR, TEHRMF B

FRRTT A

- KB FTERIRE NI
- ERRERK 222G EBE . A BkE, BIRREAEZR
T A K (FOTILE ) ZARE Ao

INA=
He A=

FEHTF

IXANE P o
raRA zla, RAXE= Y

XE= B3k M -

/J]]lJ—;EI(] |\B¢ZEH&L°
- PREY IR o
SR E 2L

BESAEMAYS . R
- XBENRESLDKS -
= 7&?7\!5%1%/ 1

MEIPI

-REEGOIRE L
- KB 2

RIETRERIRIBIZERT 8] 2 )5,
REER I ZIEEY

- R

Bt B C AR RIS,
) %’uim
ZI/[L\HqL

SIS EFAERIZEAA, 1BEBER

X%ﬁfﬁ

MFF 5=

JEEEEREL =

L

FHIA SR TERIF

R, REBRARKA =PRSS

HEIE o

ettt —EeAE), LABDIEfE
MESRARAEEAA « ZEHlmEmiRk Eslihx E. ZimEr3k
ST NE,
Wk AE

SRS SR TS KT .
REWAEE A YY), BT

NI TE,TQQ:J:E OK ,Eo

X EE RS 7R R R IR r] DL RS2

W
MR
i

N
i
I
o
Qﬁ;
'Eﬁ

0
(L
77
Y
7
I~
T

Tﬂ

W

—?-I—

%@N-“ﬁ}dﬂ

ﬂi%

N 2SI ERhE_E P 7RIS 44
- PT T RAI SR ORI R o

1 SERE E,E\J%E’]% HFHb o
HI{TIEFEAIE

~ HF%H%_%EERTJ*
IR B D A AT H
RIEINATI AR
WA FANEMAT4-30R B $68 JAE SR
2IE0 . TGS EEKTER A, T RE LR
I5ivUF EFE R PTE R
U HR IR T 2 M A s

A B FAhE

RS IERETR G
XN AR
B el s, Sha A KBS

CE -
FH{THIANL

i_\,DBT’:I:ﬂEIEE_L

FEEY A G2EA

A kR, ATl kA I S ANEMAT14-30P, £

=B A 2 S iR F IS AL R TR

_48-



A BRI RS
B. Bz

o >

C. aftk
D. kEFad iR Lk
F. Atk .
G. BULAIE Bk T
- H. Gt ( SiRER ) L c -
D . BUL i CSA AIF M S T4 § AR
| N X //“ ]5“"}\:\ 216
a. BBEULAMEMELS T, BmARR EALIERTE i \%3/16 »
b. AU LT, AR iR 7 — i
c. HBULTAMIER %k in T, FFMIRE BRI ES /T —#e ;
d. BBEULAERELE T BEARRELTEE (SRE ) & SEgahEe ( 58E ) FALmMm FAzinch \ /
SE==2

Bl 1 FT HE, EFAHAARNERzzE B EFETR _ERIFLR, FEmE B e 2N =R ez o
SFNERERIR 2 Fxo

B o RERE

TEEMR /I, BACRERATAN . &, ErgERs|EREEE -

- : oy X ' - FECOEEEERE gg GBE*BA-AG--B850 ® © y ‘
L] REESNEHBRGEIE . LR TN Y csasaie ——l
(aa — )
TAHERERT, IR . Sf p
4 : 5o JFT
880898
il ii
4 jo’ogogo o F-f=
.. R TR o =
ﬂ U
(. )
I 1
! {

15

16 _

1) ATHRIPFREARE, HirEB2ETR, NIEZRKRE .
2 ) EFAN R RERRIE . (REAEAZEERM S, NMFORIELE -

3 ) MG IEFRE N BRIRTE L 2 3 7E A Be S s B S KR RO HE 7T o

4 ) PSS E N MBI FFLEURSMAHS, B, VAN AR I NS TF RIS oA -
50

6)

7))

23714

L AN

ZNKEFE AR RN TENRAE A RY . HH4E FL YRR 701 U2 [E] BE K =2 60Kg L _EHE
22k FE FaNE AR RO AL Zi i im 120°C LA _ERY -
HRFFEX, BERFFZIEAERNEEE A T40mmey = £ .

=
B o

3 o
21 B3 inch




