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Centre should you require further assistance.

Version: 2017 02



SAFETY WARNINGS

Please read this user manual thoroughly before attempting to use appliance for the first time. This manual
contains important information on safe installation, use and care of the appliance. Keep these instructions for
reference and pass them on to any future user.

Unpacking

Do not use the appliance if there are obvious
signs of transportation damage.

If the power supply cord is damaged, it must be
replaced by the manufacturer, its service agent
or qualified technician to avoid hazard.

Please ensure that young children do not play
with plastic bag packaging.

For the user

This appliance is for home food preparation
only. Do not use the appliance other than its
specific purpose.

This appliance is not intended for use by young
children or infirm persons without supervision.

Installation and repair should only be attempted
by qualified technician.

It is dangerous to modify any part of this
appliance. Tampering with electrical
connections or mechanical parts can cause
operation faults and may put the user at risk.

Always open the oven door carefully as hot
steam may escape.

To avoid danger of burning, never touch the
internal surfaces of the oven and heating
elements during its use.

Accessible surfaces of the oven, including oven
door may become hot during operation. Care
should be taken when appliance is in use.

Pay special attention when preparing food in the
oven. Baking pans, wire shelf and internal
surfaces may become very hot during use.
Always wear heat-resistant oven gloves when
handling cookware during food preparation.

Always use oven-safe cookware and never
place combustible items in the oven to avoid
risk of fire.

Be careful with food that is prepared with drinks
with high alcohol content (e.g. cognac, rum).
Alcohol evaporates at high temperatures and if

Never leave the appliance unattended when
cooking with oils or fats as these are a fire hazard
if allowed to overheat.

Never use a steam cleaner to clean the
appliance. The steam could attack the electrical
components and result in a short circuit.

Oven door hinges can be damaged when
overloaded. Do not place heavy items on the
oven door when cleaning the oven interior.
Before cleaning, remove the oven door if
necessary.

Never trap cables of electrical appliances in the
hot oven door. The cable insulation may melt and
there is a risk of short-circuiting.

Always disconnect the power supply cord before
carrying out any cleaning or maintenance work
on the appliance.

Ensure that the power supply chord is free from
heat source or sharp objects.

Before connecting the appliance to the power
mains, make sure that the voltage and frequency
corresponds to the rating as shown on the rating
plate attached to the appliance.

The electrical safety of this appliance can only be
guaranteed if the appliance is correctly and
efficiently earthed. See “Electrical connections” in
this manual.

The basic safety requirement should be tested by
a qualified technician. Multiple plugs and
extension cables must not be used. Overloading
is dangerous and may cause a fire hazard.

Disposal

This appliance and its packaging are
environmentally friendly and recyclable. Please
help us to care for the environment by disposing
the packaging in a proper manner and recycling
any old appliances.

Before disposing an old appliance, disconnect it
from the power supply and cut the power supply
cord to prevent hazards.

The manufacturer will not be held liable for any
damages resulting from improper installation nor
failure to adopt proper safety measures during
installation and operational use of the appliance.

cooking in large amounts, the alcoholic vapours
may catch fire in the oven. Only use small
quantities of drinks with high alcohol content
and open the oven door carefully.




APPLIANCE SPECIFICATIONS

Voltage and frequency of power supply

220V — 240V / 50Hz . 60Hz

Total connected load

2875W

Appliance dimension

W594 X D594 X H568.8 mm

Cavity dimension

W470 X D410 X H340 mm

Oven capacity

70 litres

Maximum temperature

260°C

Net weight

Approx. 36.5 kg

CONTROL PANEL

ELECTRONIC PROGRAMMER

MODE SELECTOR

1 - End cooking time knob

2 - Cooking timer setting

3 - End cooking timer setting
4 - Manual operation setting

5 - Carrying forward button

6 - Carrying backward button
7 - Timer indicator

8 - Cook indicator

8
7

TEMPERATURE SELECTOR



GUIDE TO THE APPLIANCE

A Control panel
H Guides for sliding in the racks

G Oven rack

F Dripping pan or baking pan

H Rotisserie (1)
| Grilling rack (1)

J Universal pan (1)

K Deep baking tray (1)

USING FOR THE FIRST TIME

New appliances have a slight smell on first use.
The first time you use your appliance, it is
advisable to set the thermostat to the highest
setting and leave the empty oven on for at least
half an hour.

The unpleasant odour and slight smoke that is
often detected during the initial use is caused by
the burning away of protective substances used
during the manufacturing process. This
phenomenon will disappear after a period of using.

Remove packaging material

Ensure that all packaging material is removed
before using the oven for the first time.

Pre-cleaning the accessories
Remove all accessories from the oven and wash
them thoroughly with warm soapy water.

Setting and changing the time

Each time the appliance is connected to the
power mains, a flashing “0.00” and “AUTO” symbol is
displayed.

e Press MANUAL button Mand then the SELECTOR
buttons (=] or[£] to set the present time of day.

After a few seconds, the time of day set is adopted.
The appliance is now ready for use.
The digital clock is displayed in 24hr format



OVEN OPERATION

Notes on cooking without the programmer:

e Select the desired cooking mode using the MODE
SELECTOR.

e Select the desired temperature using the
TEMPERATURE SELECTOR.

e Switch off the oven when the meal is ready.

e  You may change the setting (cooking mode or
temperature) at any time.

Select the cooking mode
e Turn the MODE SELECTOR to the desired cooking
mode. The knob can be rotated to the right or left.

e To turn the oven light on, set the knob to
symbol.

The oven light automatically comes on as soon as

cooking starts.

Ne— —0

Select the temperature
e Turn the TEMPERATURE SELECTOR in a clockwise

direction to the desired setting to set the
temperature.

An indicator light above the temperature selector will
come on.

e A thermostat controls the temperature in your
appliance. When the temperature is reached, the
heating source switches itself off and the indicator
light goes out. When the oven temperature falls
below the desired setting, the heating source
switches on and the indicator light comes on again.

e Once the food is ready, turn the knob back to original
position in an anti-clockwise direction. Do not force it
right round in a clockwise direction as this will result
in damage to the thermostat.

Notes on cooking with the programmer:
e Select the desired cooking mode using the MODE
SELECTOR.
e Select the desired temperature using the
TEMPERATURE SELECTOR.
e Select the desired program mode:-
a. programmed cooking with immediate
start
b. programmed cooking with delayed start

e “AUTO” and COOK TIME symbol appears
continuously in the display during cooking time.

Programmer

1. Use this button to set the timer.

2. Use this button to set the cooking duration.

3. Use this button to set the end of cooking time.

4. Use this button to set manual operation mode.

5. Use “-“ and “+” button to increase/decrease the
values set.

Programmed cooking with immediate start
Setting the cooking duration

This mode enables setting the duration of oven

operation .i.e. cooking time. The maximum setting is 10

hours.

e Set the desired cooking mode and temperature
using the MODE SELECTOR and TEMPERATURE
SELECTOR.

e Press COOK TIME buttonand set the cooking
duration for the dish using SELECTOR buttons [=]
or . The “AUTO” symbol flashes for a few
seconds and oven starts operating immediately. The
clock display appears with and “AUTO” symbol
light up.

e To view cooking duration countdown, press COOK

TIME button . The clock display appears after a
few seconds.




e When the set cooking time has elapsed, oven stops
operating automatically. The “AUTO” symbol flashes
and an audible alarm sounds. Press TIMER button

IEI to cancel the alarm and the clock display
appears.

e To clear the setting, press COOK TIME button,
set the time to “0.00” and an audible alarm sounds.

Press TIMER button @ to cancel. The clock display
appears and symbol goes off.

Setting the end of cooking time

This mode enables setting the time at which the oven is to

stop operating.

The maximum setting is 23 hours & 59 minutes.

e Set the desired cooking mode and temperature using
the MODE SELECTOR and TEMPERATURE SELECTOR.

e Press END TIME button to set the time at which
the dish is to be ready. The oven starts operating
after a few seconds. The clock display appears with
and “AUTO” symbol light up.

e To view end of cooking countdown, press COOK TIME

button. The clock display appears after a few
seconds.

e The cooking stops when the selected end time is
reached. The “AUTO” symbol flashes and an audible

alarm sounds. Press TIMER button IEI to cancel the
alarm and the clock display appears.

e To clear the setting, press COOK TIMEbutton,
set the time to “0.00” and an audible alarm sounds.

Press TIMER button @to cancel. The clock display

appears and symbol goes off.
Programmed cooking with delayed start
Setting the delayed oven start
e Set the desired cooking mode and temperature
using the MODE SELECTOR and TEMPERATURE
SELECTOR.

e Press COOK TIME button and set the cooking
duration for the dish e.g. 45 minutes. The “AUTO”
symbol flashes for a few seconds. The clock display

appears with and “AUTO” symbol light up.

e Press END TIME button and set the time at
which the dish is to be ready e.g. 1400hrs. The
“AUTO” symbol flashes for a few seconds and clock
display appears.

e The oven starts operating automatically at the time
calculated e.g. 1315hrs and switches off
automatically at 1400hrs.

e When the set cooking time has elapsed, an audible

alarm sounds. Press TIMER button @ to cancel the

alarm. The clock display appears andsymbol
goes off.

Manual operation mode
If programmer setting has been set, the “AUTO” symbol
flashes in the display.

e To clear the setting, press MANUAL button .
Manual mode is then turned on.

Timer

You can use the timer as a kitchen timer. It operates
independently of the oven.

The maximum setting is 23 hours and 59 minutes.

e Press TIMER button IE' and set the desired time
using the SELECTOR buttons [=] or [*].
The @ symbol flashes in the display.

e The timer starts after a few seconds and clock display
appears with symbol @ light up. To view the time
set, press button @ again. The clock display
appears after a few seconds.

e When the time set has elapsed, the@ symbol
flashes and an audible alarm sounds. Press TIMER

@button to cancel the alarm. The clock display
appears.

e To cancel timer setting, press TIMER button IEI
and then press [=] button until the display is at

zero. The @symbol flashes for a few seconds and
the clock display appears.

Switching off the oven

e Turn off the appliance power switch.
Cooling ventilation

This appliance is equipped with a cooling fan, which
turns on automatically when the oven is hot. The fan
will switch off automatically when the oven is
sufficiently cooled down.

Environmental tips

e Do not open the oven door more than
necessary during cooking.

o After the oven is turned off it retains heat for
some time. You can use the residual heat in
the oven for keeping the food warm.

e Check the door seal regularly and wipe clean
to ensure that they are free of food deposits
so that the seal stick properly to the door and
do not allow heat to disperse.




Mode setting
This programme allows 6 function (5 heating)

settings.
o Conventional m Grill
"Top Oven" @ Fan Assisted Girill
E Fast Cooking 6 Oven Light

Conventional mode [—] 2145-2540W

Position knob “C”: Between 60°C and Max. on this setting, The top and bottom heating elements come on. This is
the classic, traditional type of oven which has been perfected , with heat distribution and reduced energy
consumption. It remains the best system for baking cakes and cooking using covered casserole dishes for oven
baking. When cooking in convection mode, only use one dripping pan or cooking rack at a time, otherwise the
heat distribution will be uneven. Using the different rack heights available, you can balance the amount of heat
between the top and the bottom of the oven. Select from among the various rack heights based on whether the dish

needs more or less heat from the top.

“Top” Oven D 995-1195W
Position of thermostat knob “C”:Between 60°Cand Max. The top heating element comes on. This mode can be used

to brown food at the end of cooking .

Fast Cooking Mode 2175-2590W

Position of thermostat knob “C”: Between 60°Cand Max. The top and bottom heating elements, as well as the fan,
will come on, guaranteeing constant heat distributed uniformly throughout the oven.

This mode is especially recommended for cooking pre-packed food quickly(as pre-heating is not necessary),such as
for example: frozen or pre-cooked food) as well as for a few “home-made”dishes.

The best results when cooking using the “Fast cooking”’mode are obtained if you use one cooking only (the second

from the bottom),please see the table entitled “Practical Cooking Advice”.



Grill || 2385-2835W

Position of thermostat knob “C”: Max. The top central heating elements comes on. The extremely high and direct
temperature of the grill makes it possible to brown the surface of meats and roasts while locking the juices in to keep
them tender. The grill is also highly recommended for dishes that require a high temperature on the surface: beef

steaks, veal, rib steak, filets, hamburgers etc.

Ean Assisted Grill @ 2415-2875W

Position of thermostat knob “C” between 60°Cand 200°C. The top central heating elements and the fan come on. This
combination of features increases the effectiveness of the indirect thermal radiation of the heating elements through
forced circulation of the air throughout the oven. This helps prevent food from burning on the surface, allowing the heat
to penetrate right into the food. Excellent results are achieved with kebabs made with meats and vegetables,
sausages, ribs lamb chops, chicken in a spicy sauce, quail, pork chops, etc.

The turnspit (only available on certain models)
To start the turnspit, proceed as follows:
Place the oven tray on the 1strack ;

dnsert the special turnspit support on the 2nd rack and position the spit by inserting it through the special hole

Selector knob | Food to be cooked Weight | Cooking rack| Preheating | Thermostat | Cooking
setting (inkg) |position time knob time
from (Minutes) setting (Minutes)
bottom
Convection Duck 1 3 15 200 65-75
O Roast veal or beef 1 3 15 200 70-75

Pork roast 1 3 15 200 70-80
Biscuits (short pastry) ) 3 15 180 15-20
Tarts 1 3 15 180 30-35

Grill Soles and cuttlefish 1 4 3 Max 8-10

] Squid and prawn kebabs 1 4 5 Max 6-8
Cod filet 1 4 5 Max 10
Grilled vegetables 1 3/4 5 Max 10-15
Veal steak 1 4 5 Max 15-20
Cutlets 1 4 5 Max 15-20
Hamburgers 1 4 5 Max 7-10
Mackerels 1 4 5 Max 15-20
Toasted sandwiches - 4 5 Max 2.3
With rotisserie
Veal on the spit 1.0 - 5 Max 80-90
Chicken on the spit 1.5 - 5 Max 70-80
Lamb on the spit 1.0 - 5 Max 70-80




Fan Assisted | CGrilled chicken 1.5 3 5 200 55-60
Grill Cuttlefish 15 3 5 200 30-35
@ With rotisserie
Veal on the spit 1.5 B 5 200 70-80
Chicken on the spit 2.0 ) S 200 70-80
Chicken (on the spit) 1.5 - 5 200 70-75
+ potatoes (roasted) - 2 5 200 70-75
Lamb on the spit 1.5 - 5 200 70-80
Fast Frozen food
cooking Pizza 0.3 2 - 250 12
%] Courgette and prawn pie 04 2 - 200 20
Country style spinach pie 0.5 2 - 220 30-35
Turnovers 0.3 2 - 200 25
Lasagne 0.5 2 - 200 35
Golden Rolls 0.4 2 - 180 25-30
Chicken morseis 04 2 - 220 15-20
Pre-cooked food
Golden chicken wings 0.4 2 - 200 20-25
Fresh Food
Biscuits(short pastry) 0.3 - 200 15-18
Fruitcake 0.6 - 180 45
Cheese puffs 0.2 - 210 10-12
| Top Oven Browning food to perfect - 3/4 15 220 -
] Cooking

Notice: cooking times are approximate and may vary according to personal taste .\When cooking using the grill or fan

assisted grill ,the dripping pan must always be placed on the 1st oven rack from the bottom .




USING THE ACCESSORIES

Oven accessories can be positioned in accordance
to individual cooking requirments.

e Always keep the oven door shut when using the
rotisserie and start with the oven cold in order
to avoid scalding yourselves when positioning
the spit.

Universal pan e Position the universal pan on the 1st shelf (to
collect oil drip).

Use the universal pan as a g
e Position the rotiserrie grill rack on the 3" shelf.

e Drip pan to collect food juices and fat drip from
food

e Dish support for all dishes

We do not recommend use of universal pan on
upper 4™ and 5" shelves.

Grill rack

e Position the universal pan on lower 1st and 2nd
shelves to collect oil drip.

e Depending on the size of the food, position the

grill on the upper shelves. e Place the rotiserrie set on the rotisserie grill

rack. Insert the rotisserie firmly into the motor
slot at the back wall of oven cavity.

e Unscrew the spit handle before cooking.
e Turn the oven selector to “Rotisserie Grill”

mode.
The rotisserie
This accessory is ideal for meat roasting. The
motorised turnspit rotates the rotisserie slowly and
browns the food uniformly.
Note: When positioning the rotiserrie assembly, e Toremove the spit, screw on the spit handle
ensure that the meat is in centre of spit. Then tightly (do not screw on the spit handle during
fasten the food with the forks on both sides. cooking). The spit handle avoids scalding when
taking out the spit at end of cooking.

10



MAINTENANCE AND CARE

Disconnect the power supply cord before
carrying out any cleaning or maintenance
activities.

Cleaning the oven interior

We recommend you to clean your oven after each
use. Clean with warm soapy water and a soft damp
cloth. Wipe dry with a lint-free cloth. Avoid using
corrosive or abrasive products that could damage
the enamel coating. It is advisable to keep the oven
clean and remove any food deposits. Built-up food
deposits may overheat, release smoke and
unpleasant odours.

Never line the bottom of the oven with aluminium
foil. The aluminium foil sheet in direct contact with
the heated enamel coating could melt and damage
the enamel coating inside the oven irreversibly.

Cleaning the oven exterior

Enamel or stainless steel surfaces can be cleaned
with warm soapy water and a soft damp cloth. Wipe
dry with a lint-free cloth. Avoid using corrosive or
abrasive products that could damage the surface.

For stainless steel surfaces, always wipe in the
direction of the grain so as not to scratch the
surface. For tougher stains, use a specific non-
abrasive product (please observe the
manufacturer’s instructions).

Door glass
Clean the glass using non-abrasive cleaning agents
and sponges. Wipe dry after cleaning.

Door seal
Clean with warm soapy water and a soft damp cloth.
Wipe dry and fix it in place after cleaning.

Glass cover on the oven light
Clean with warm soapy water and a soft damp cloth.
Wipe dry after cleaning.

Cleaning the accessories
Soak in hot soapy water to remove the grease or
food residue. Clean with brush or sponge.

Catalytic layer

Avoid using abrasive cleaning agents on the oven
cavity walls. We highly recommend you to apply
mild cleaning agents onto a damp cloth, and then
wipe the oven interior.

Detaching and attaching the oven door

The oven door can be removed for a more thorough
cleaning.

To detach the oven door,

e Open the oven door fully

e Lift up the small levers located on the two
hinges

e Shut the door but not completely

e Hold the door firmly at both sides and lift
upwards off the hinges guide

To attach the oven door, reverse the sequence.

3 Do not lift the door
off by the handle.
The handle could
break and damage
the glass.

Make sure that you

lit the door off
equally on both
sides.

Replacing the oven lamp

Ensure that the power supply cord is disconnected.

e Remove the glass cover of the lamp

¢ Remove lamp and replace with a similar heat-
resistant bulb of the same characteristics
Replace the glass cover

The glass cover on
the oven lamp must
be replaced if it is
damaged.

For purchase of
spare part, please
check with your local
Rinnai Customer
Care Centre.

11



TROUBLESHOOT

In case of minor faults or problems with the
appliance operation, please check the following
instructions to see if you could resolve the problem
before calling for technician service.

The oven does not work
e Check that the main switch is turned on and the
plug is properly inserted in the electrical outlet.

Oven light does not work
o Replace or tighten oven lamp. See ‘Replacing
the oven lamp’ section in this manual.

Oven smokes excessively during cooking

e Check if you have selected the correct cooking
mode for the dish.

e Check if you have used the correct accessories
and placed the dish in the oven at the
recommended height.

e Check the temperature selected.

e Food deposits sticking onto the enamel coating
inside the oven becomes charred and creates
both smoke and unpleasant odours. Regular
cleaning is necessary to remove grease build-
up.

e Grease or food spatters can also cause
excessive smoking.

Food does not bake or roast properly

e Check if oven functions are properly set.

e Check if correct temperature is set.

e Rack position may be incorrect for the cooking
mode selected.

e Check if you are using the correct cookware
type and size.

Condensation build-up on oven door

e Excess condensation may fog the oven door.
This may happen when you are cooking large
quantities of food from a cold start. If you are
using water in cooking, this will turn to steam
and may condense outside your appliance. This
is not a problem or fault with your oven.

Noise can be heard after cooking programme

e The cooling fan remains switched on after the
end of a cooking programme.

of purchase and valid warranty card.

If the problem persists despite observing the above checks, please contact your local Rinnai Customer Care
Centre for assistance. For service calls under warranty, please note that it is necessary to product your proof

12




INSTALLATION

Installation must be performed by qualified personnel only. The manufacturer declines all responsibility for
improper installation and does not accept responsibility for appliance warranty in the event of damage caused
by incorrect installation.

Fit the appliance in appropriate cabinet

e The panels of the adjacent cabinets must be made of heat-resistant material. The oven should be installed
on a flat, level surface able to withstand the weight of the appliance and its contents. The oven must be in a
stable position to avoid the possibility of causing noise vibration.

) Caboinets with a veneer exterior must be assembled with glues which can withstand temperatures of up to
100°C.

e For installation under the counter and in a kitchen cabinet, the housing unit must have the following
dimensions:

13



Ventilation

e To ensure adequate ventilation, a minimum
ventilation gap of 45mm is required from the
back of appliance to cabinet wall.

e For bench top installation, minimum 5mm
ventilation gap is required on both sides of the
appliance.

e If oven is installed below a hob, minimum 30mm
ventilation gap between hob and oven, or the
distance instructed in the hob manufacturer’s
instruction manual is required. Follow the higher
distance if in doubt.

Securing the appliance
e Connect the power supply cord. Do not turn on
the power mains.

e Push the oven into the housing unit as far as the
oven trim and align it.

e Open the oven door. Fix the oven in position
with 4(four) screws provided.

e Check that it is correctly aligned.
e Check that the door is free to open and close.

e Turn on the power mains. The appliance must
only be operated when it has been built in to
avoid electric shock hazard.

14

Electrical connections

Connecting the supply cable to the power mains

¢ Install a standardized plug corresponding to the
load indicated on the rating label attached to the
appliance.

e If the appliance is being directly connected to the
power mains supply, an omnipolar circuit breaker
must be installed with a minimum gap of 3mm
between the contacts, suitable for the load
indicated and complying with current electrical
regulations (the earthing wire must not be
interrupted by the circuit breaker). The supply
cable must not come into contact with surfaces
with temperatures higher than 50°C.

e The installer must ensure that the correct
electrical connection has been made and that it is
compliant with local safety regulations.

Before connecting to the power supply, ensure that:
e The appliance is correctly and efficiently earthed.

e The socket can withstand the maximum power of
the appliance, and voltage within the value range
indicated on the rating label attached to the
appliance.

e The basic safety requirement should be tested by
a qualified technician. Multiple plugs and
extension cables must not be used. Overloading
is dangerous and may cause a fire hazard.

¢ Once the appliance has been installed, the power
supply and electrical socket must be easily
accessible.

The installer must ensure that the correct electrical
connection has been made and that it is compliant
with local safety regulations.

The manufacturer declines any liability should
these safety measures not be observed.
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o OB ES 4] ( MODE SELECTOR) %% A S X o eI RE ) 2o 3 5l 1) A7 % o
IR EERLT, EEia R B 0

[¢+]
FERG I WA AE A TR B 3h7eiE . N 5]
S 2% SE R - \\-_u// / —
PR - — -

Nt e % TEMPERATURE SELECTOR 3155 B2 f#5J% o
F e IT &5,

AL IR A AR S PRI . IR R RN, RS BEKH, SR 2K G RGIR L T F R T R
i, AR BT, R SRR .

CHEY TR, TEEE M R R IR OR AT E o TE AN BRI T I £ Ry, RS SRR ERR
A5 [T A R e AT I T
CIEPRTR A AR, ) MODE Selector.

SEPETHENE R, F TEMPERATURE SELECTOR.
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PR MR PR
a. SLHUABI R PR
b. MEEJABNHIDIRERR AR
. “AUTO” 5 COOK TIME FElFR o1 AT I R P45 48 o
PR
1 M E T 3
2. U VB R T
3. IR E 2O F AT A
4. FHZHIBCE T .
5. “L7 R Cer SREE N/ B

ST R B Dy BERS AR X A U B SR A I [

PEAR A AT B B AT I . LR AR . SR KB E AT IE 10 /NS

B AT R %, {8 Fl MODE SELECTOR il TEMPERATURE SELECTOR.

A% T COOK TIME # L MBLBE R, {i)1] SELECTOR #5ll-5l+, “AUTO” EbR s INARLID, #EATRE S A

. “AUTO”Er&mil,
EE SRV, T4 COOK TIME ¥4 . W eh4s e JLRMEN G s .
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MVOE H AL M 2845, AT E S IE . “AUTO” FF5 INERIFACH A S RE . #4F TIMER $ 8L IO
P BTN R T

FERRCE, 5T COOK TIME 34, MR E A “0.00” , RIFHZE/RAE S . % TIMER A . 4P ER
WL, FF9 AT 48K

BB T LA

WA T v B A A5 1 E I )

BOKMBEE S 23 /M 59 734t

BE T AR SR, {8 ] MODE SELECTOR 55 TEMPERATURE SELECTOR.

. $% FEND TIME $Z IR R BE R YIS Al JEA A LAVRI S R 3, NP BoR, "AUTO”ERsEiE.
AR ATEIVI, 34T COOK TIME 444, I PR AE JLFP Bl S R

YRR LZORIN N AT BAhE IR, “AUTO” BIRRINRIF A EAR T . #2F TIMER FZHURIBGH B4R 7, I
B 7R IR 1]

EHUH R, 1% T COOK TIME 440, B MEIF] “0.00” I — AR E . % F TIMER F240 B0 .. N4t
™, X BERRE K.

PP 2R AL IR I B B

WH LR H 5)

E T AT R SR, 4l MODE SELECTOR Fll TEMPERATURE SELECTOR.

. % COOK TIME ¥4I JF 0B ZAEm K, tlm: 45 208h.  “AUTO” KIARINARILFD . ISR
“AUTO” [EIbrsEite.

. ¥% END TIME 440 31 B IR R), il i 1R) 1400, “AUTO” AR IR JLRS B, I BH IR

BRI SLAE R O B3R B, #lhn £E 1315 J33), {E 1400 HB)KH.

CUBGE AR R BA R, SR AT $ TIMER B U IR . I oo

X FbR AR K

SRS (E B

MIEF BRI,  “AUTO” BIFRK & 45,

BNESIE, 1T MANUAL ElbR, Fanim&Ir)a .

THI 2

AT LMER THIN 28 . B EIE A .
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ORI E S 23 /NI 59 404

A% TIMER #5185 E Tl OIS IR], f#17H SELECTOR 4% 4#H+ FlI-SKiE R, X BIFR SN

E IS SRAE LR BN E TFAA T Bon gl X BIFRsoie. EARNLE, HO0L Tl M LG B,
CYBCE RN RIRE, X EBRNRIT A SR . i TIMER SO IR . R

BRI A BUE, 1E T TIMER 4441, AR I%-1H, ERSRas b T o X ERRIN AR LA B

LNRZ T

S

ESLLIV P

72 KA X,

AU ABATREI, BRI ABTIT. R AN, XU B3

W
o FEENREANES IR .

o HIERIT IR, e T LA BN T
AT LU 58 3 (R R Botons B AT ORi .

o CEMRATTHEE, HORKFFE, HREHN
B OB, WA B, A
bR .

frEEH “C™ AE 60°C Ll NEHZ . fESLiCE AL,

T 55 SR I IR 23 By o X R AL G2 T )
M TSR MBE, MRS ERE TR
BURE BORE S (IR e e 5 BEAT B AR LR 1) e ) e (R
Gio MAER MBI, — IO REME AL el AR,
ARBED AT AEIE . WEREAE AR 2T R
A DUIE 24 1 AR T 5 AR I A . IR R 2RI 2
B PR T EFEA R R I 2R T

“TRER”#EFH 995-1195W 5 B 4240147 E“C"4E 60°CE &K
REZE. REBMARELE, AMEXTHTFERIT
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RERZERN.

PRI 2175-2590W {5 E F 4L E “C: #E 60°C
ERAEZzH. MBSEIHMARGEARRBEHLE

o RIEREEFEHNIDHEENERE, FESHIH

FARAZTIARFNRY , RE(RRFEFERRA ) , Kk

W REARECEENEY , AR —EREFERY.

NRAZF—HERYBFEAREZTER | HSE

TRERE “ERZESE.

$eE2385-2835W il 5 F LA B “C™ B Ko TR S AT S Bl B e RN T (R R P T DB s Ay g ] A PR
FE A R ER DR FRIC IR . B A PR I A e e A AR, AN, W e, W, DR,
R ERE 2415-2875W il ELHILALE “C”: 7F 60°CH] 200°CZ BB P RMATHFRBE 3. XMSERESEIMT 0
ATHHRERAEFOERY , BHZSEEMEPER, XEVTHLRVERELESE , MNTATREEESA
‘Y. ARAXNEXSIRWENS , & , FBFH , REYAH , 88 , BHSLERINURR,

¥ahiE CUGH TR )

LR ShECEE, L LR D B

 SURERUTAAE 1 RRLL

- AR5 2 SR EARAN T RS R IR A TFA N BURE IR (10 AL R R 54

ERRWK

EERAE | BY = TEFEE TR | T BERAE | BN (5

E (kg) Bl (43%h) B i)

i i 1 3 15 200 65-75

D SN B 1 3 15 200 70-75
FESE A 1 3 15 200 70-80
PEE (BRRRE D - 3 15 180 15-20
ik 1 3 15 180 30-35

i bk H faf a5 fa 1 4 5 Max 8-10

m fift £ R KU kebabs 1 4 5 Max 6-8
it f 1 4 5 Max 10
JEBR R 1 3/4 5 Max 10-15
N R HE 1 4 5 Max 15-20
Y RHE 1 4 5 Max 15-20
WAL 1 4 5 Max 7-10
i £ 1 4 5 Max 15-20
e =W - 4 5 Max 2-3
Ao 1.0 5 Max 80-90
NIRRT
X I e 3 3 I 15 ° Max 70-80
F R B 1.0 5 Max 70-80
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XGRS | XY 15 3 5 200 55-60
M S 15 3 5 200 30-35
5% 1A 15 5 200 70-80
N AERE S | 20 5 200 70-80
X AR RSB S B -
S CEE) 1.5 5 200 70-75
++5 - 2 5 200 70-75
= = o e
EATER S L 15 5 200 70-80
PR = PR 0.3 2 250 12
TSR B TR R 0.4 2 200 20
E} Z MR 0.5 2 220 30-35
Tk 0.3 2 200 25
T2 0.5 2 200 35
&5 0.4 2 180 25-30
X9/ 0% 0.4 2 220 15-20
Al
Sy 0.4 2 - 200 20-25
Bt
P (BREEERD 0.3 2 - 200 15-18
KR RS 0.6 2 - 180 45
e 55 0.2 2 - 210 10-12
TRFBIEAH 58 AT SRR () B
- ) - 3/4 15 220

PR RS % . ] g A REL RIS NSRS SEE A RN E . 2440 Pk sty s bels Iy, 5%
AR LT AR 1 R
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HEESI7STE

P BRI A DI .

HE BN

o FRATEEBURFRAE T 58 2 Jn il v A - 1 18 IR L
RS AR AT, TFH ST TE A AL
FEVES o S A5 P P 7 iy AR SR 9 )2

o IRURFFREAIIETIFBRE B WILHE . HERRI SR
I S R SR

AT 0 IR R LR RGP0 608 42 1 2L
I EE NP R 4 T B 2 2

RGBS

o PR MAEEHN AR W] L AR R AR AT
AT, THICORATEET o 8 G A B ol sl 403
K17 ity LA AR 1A A T

o XAV, WA ABNGCEEEL, A
ANBEACARTMT . R Tm 5350, AR IR IR
UL dh (35 2 7% 13 7 £ A6 ).

I TR
TE TR BV A P I B A0 P ™ i B A . BV 2R
HET

WE=P:S
R K 5 AR AT Ve TH R iE T
FERIT R Sh R

T FHRLIE 2K AR IR AT TS U . T R T

Y J i
PN AR AL B B ks . T4 1 BG4 oK

A ke
T o

Erz
GRS I RE B AR PRS0 JRAT T 2 U
R AT 5 AR IAAEIRAT b, SRS A A
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P R
RERAT 10T AR SR BEAT AN IR A3 7

FEREFET,

AT IR
AL T PIAEEE LT

KET, HEAEESRKE,
PFERTTRIPNIL, ) EAR A L B A

PIERT, DA RT3 .

Y ﬁ.} e o o o

AERTIET. T
W] BE 2 BRI A
B

B DR SR 4R 3800 1 oK
I 11 PR 4 30 0 O -1
o

E BRI

R IR T2 BOT

o EBIEAT .

o BRI He AR B A AT R RURS R AT ¥
o HHBIHAT

R BREAT RO HUR,
T 55 0 HEART

WREAT A, 5
1A 9 4 RS
L.




LR 1) TR

ZIRSPUSES

U A A A o R R A, T AR R SRR S5 T
JeN N IR BT REAT E ATV .

R AR

o WIATEITREGCATIF, k2 IEMEA

ERIT A

o EHIHIT RN . SIHATM “EHHEFT
T8I T AL i o

E%ﬁﬁﬁ* BB REM
B AT 12 Fr M A e IE A PR AT B A

o VAT TIE A 1 B ICE AR R A A A
Ho .

o HAIAEIZLEFE
o EUWIIRIE SORG ARG FE A S R SR 0 B A R AR T
B HEAN A SR o ST FRIRG it 6 B 25 Bt g )

1
o IMAREUEY) KIAHS 2 I KR IH Z A

ﬁ%&ﬁﬁéﬂ#ﬁjﬁ%
WIAERE D BE R T B E A IS

o NIRRT RE LY.

o RERMALE W HE A EREURE .

NS

o AR ALRAR

SRS
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KR T LR BEAR R

o HEMRESMEBH I ITHIMS . BIR KR
IV R BN AT AT R A KRR DL W R
AKORA R, KSR R AE S AR
SEARBLES (1 i)

HAFF LR LR LYY
o TEARERFNRENE,
A

e WBLIAR TR, PRk

I R ) AR LA B RN R IR B A B v, TR I
A2 KPR A IR 55 R R ) o

XFFAEDRAZ TN AR 555 338 HH 7= 485 1A ) SKGAIE WY 55 3
WIS RE R .




LRI AN LR GEAR N DAY o AR5 386 P A AN 24 1) 22 R 1 AN 2 206 B i s AR A 5eA T

ZHBRABEEAEER & X
o AR TR L A0S B A L. N e de K AR o JH X
(ETIIAKT LI L, JFESRTIIUE o RREIm, MRS T AU

AT, ISRIBOME T 45mm [K1 5/ KT
REE A E, 3 Hids P 7 9k 2l o o oXFTEI e, LR I E RN Smm
o e F 3 SRS
o AR E apuRl 52 100 C 1 i | . .
g RTINS 00 CIOBAR L g s et 1R )y, B SURIAE HL2 i
o WIELSELENA T TS A, B T ) MBI BZE b7 30mm, - S il AT kL
R RLBIE BRSO TR B . R

B, i R ELCHIBE

5 my
o

TRBE

o EHHIURZ. AT,

. KR RN SN, HB S BRI G TFF.

. TITPRERT T HIBEHER 4 A CDUAS) BRET R %
A I 5 B

. R R T IR R 5 o

R 1 AT BLE BT I AR
FTIT . B L 20AE A AT 3 S il o fE R 1)
(EE - (B
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e IR B IR

< AT BAEE T B 11008 B o D 1) £ 2 2 AR A A Sk o

UIR WA EE LB T R AU, N e e A A R ER BT A, A TR R N IRIBRR 3mm, & R s A
PR AL AN (R AR TR S ) o ALY AR AR = T 50°C AR T .

RN DN DR CHEAT IER IO H A OERE, JF BT S i e .

FEXEFE R AT, TR

DA IE A A .

< 47 R T AR 52 3 I KT, AR (VA KL, 15 2 L T A BIE AR 25

AL A RN AR OB N G EAT IR . AT 2N Sk A i g . BB, W RE P EUKK

o EUZR TR, YR R Y e A 20 B T IE L

LGN GULANE MR HOE R B, T8 e & it
LAVER.

U RN Y IR B A i, AN AR SEAT AT DT
fE.
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Rinnai Customer Care Centres

China |+ &

Guangzhou Rinnai Gas & Electric

Room 2805, No.31 Jianghe Building,

Tianshou Road, Guangzhou, China

JTIHAR SRR F 2 A B A

FRET M RIT X K 5 31 SV OKE 2805 =
Tel HLi% :(86) 20 3821 7976

Email IS : grrjdg@gzrinnai.com.cn

URL MHE : www.gzrinnai.com.cn

Indonesia

PT. Bhakti Idola Tama

JI. Raya Pejuangan No.21

Komp. Ruko Sastra Graha No.11-13

Jakarta 11530

Tel : (62) 0800 1 889 889 (Customer Care) /
(0815 112 99999 (SMS Center)

Email: customercare_bit@yahoo.com

URL: www.rinnai.co.id

Macau | [

Rinnai Appliance Service Center

Edificio Industrial, 3 andar F.A da Zona Macau
AR E RS D

B E NS T KE31EFEE

Phone®55 :+853 2852-7799

Fax {#E : +853 2827-0572

URL R4k : www.rinnai.com.hk/mo

Malaysia

Rinnai (M) Sdn Bhd

D2-3-G & D2-3-1, Block D2, Pusat Perdagangan Dana 1,
Jalan PJU 1A/46, 47301 Petaling Jaya,

Selangor Darul Ehsan, Malaysia

Tel : (60) 3 7832 0037 / 7832 0038 / 7832 0039

Fax : (60) 3 7832 0036

Toll free: 1800-88-8180

Email: customercare@rinnai.com.my

URL : www.rinnai.com.my

Myanmar | [g§«

Myanmar Kowa International Co., Ltd

No.199, Ground Floor, 34th Street (Upper Block),
Kyauktada Township, Yangon, Myanmar

0605 (0pR) G C0d: (3960 DEANMD):
eopoa3ooiff $05i qiorsE

Tel oz : (95-1) 245925 / 246304 / (95-9) 7300 7773
Fax 0od(®) : (95-1) 245925

Email $3:ewc0 : marketing@myanmarkowa.com

Philippines

Mitsui Industia Corporation

10 Buenaventura St., Cor MacArthur
Highway, Dalandan Valenzuela City,
Philippines

Tel : (63) 22929177 / 2929179
Fax: (63) 2 292 8187

Singapore

Rinnai Holdings (Pacific) Pte Ltd
61 Ubi Road 1 #02-20 & 21
Oxley Bizhub Singapore 408727
Tel : (65) 6748 9478

Fax : (65) 6745 9240

Email : service@rinnai.sg
URL : www.rinnai.sg

Thailand | Uszmellng

Rinnai (Thailand) Co., Ltd. / Lucky Flame Co., Ltd.

61/1 Soi Kingkaew 9, Kingkaew Rd.

Racha Thewa, Bangphli, Samutprakarn 10540, Thailand
1550 Su'lu @szmelng) $10a

1av7 61/1 ¥oenautd 9 auunwdl duasvuny
SuNPUNNA Jandaaynsilsinms

Uszmelng 10540

Tel : (66) 2 3124330-40
Email : lucky02 @luckyflame.co.th
URL : www.luckyflame.co.th

Vietnam | Viét Nam

Rong Viet Commerce Company Limited
120 3/2 Street, Ward 12, District 10,
Ho Chi Minh City, Vietnam

Coéng Ty TNHH Thwong Mai Réng Viét
120 buwong 3/2, Phuong 12, Quan 10,
TP. Hb Chi Minh, Viét Nam

Tel : (84) 8 3862 3409

Fax : (84) 8 5404 1964

Email : info@rongviet-rinnai.com
URL : www. rongviet-rinnai.com
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