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GUARANTEE
This product is guaranteed for 2 years from the date of original purchase.
If any defect arises due to faulty materials or workmanship, the unit will either be
repaired, replaced or refunded at our discretion.
The following conditions apply:

» The product must be returned to the retailer with original proof of purchase.

» The product must be installed and used in accordance with the instructions contained
in this instruction guide.

* It must be used only for domestic purposes.

* It does not cover wear and tear, damage, misuse or consumable spare parts.

» Swan has no responsibility for incidental or consequential loss or damage.

* Valid in the UK and Eire only.

* Product must have been purchased from the LWSD Group

Technical Specification

Model: SM2050 & SM2055

Rated voltage: 220 — 240-Volts AC 50Hz
Rated power input: 1280W

Rated microwave power output: 800W
Rated microwave frequency: 2450MHz
Capacity of oven cavity (SM2050): 22L
Capacity of oven cavity (SM2055): 20L
MAFF Rating D

FOR SWAN SPARE PARTS Call 01733 404 709
If calling from abroad dial 00 44 1733 404 709

e

LWSD Group.
L70 1AB
Box MPRCS8



IMPORTANT SAFETY INSTRUCTIONS

READ THIS SECTION TO BE AWARE OF THE RISK OF BURNS, ELECTRIC
SHOCK, FIRE, PERSONAL INJURY AND EXPOSURE TO EXCESSIVE
MICROWAVE ENERGY.

* Read all the operating instructions in this Instruction Guide before using the microwave oven.

» The microwave oven must be earthed.

 This microwave oven should only be used for the purpose it was intended.

« Do not operate the oven when empty.

« Some products such as whole eggs and sealed containers (closed glass jars, sealed baby bottles
with teats etc.) may explode and should not be heated in a microwave oven.

« Close supervision is necessary when used in the presence of children.

« Always have the glass tray and roller ring in place when operating the oven.

« Do not use the microwave oven for any other purpose than food preparation, such as drying
clothes, paper or any other non-food item or for sterilising purposes.

* Food containing a mixture of fat and water should stand for 30 to 60 seconds in the oven after it
has been turned off.

« Always follow the cooking instructions in your cookbook or those supplied with the food.

* When cooking foods with a high fat or sugar content do not use plastic containers.

« Do not use the microwave oven with a damaged lead or plug or after the appliance has
malfunctioned or has been damaged. Return to the nearest authorised service centre for repair.

« Paper bags may catch fire in the oven.

« Plastic foam containers may melt or contaminate the food or liquid inside when exposed to high
temperatures.

* Wood will dry out when used in the microwave oven and may split or crack.

« Only allow children to use the oven under close supervision.

* When heating food in plastic or paper containers, keep an eye on the oven due to the possibility of
ignition.

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

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



Operation theory of Microwave oven

1. Microwave isa kind ofhigh frequency electromagneticwave, which iscommonly distributed inthe nature.
But the existingform of microwaveis dispersed sothat it cannotbe collected togetherfor heating purpose.
The key componentof magnetron of microwave oven willtransform the energy of electricity tomicrowave

and huge energy of microwave fieldis established underthe closed cavity. So themolecule of foodis caused
to vibrate atvery high speedand the frictionheat produced willcook the foodin a fastway.

2. Thereis 3 properly of microwave , that is

a) absorbability, the microwave can cause theexcess vibration of molecule of variousfood so asto obtain the
heating purpose. Butthe infiltration abilityis largely dependon the size, thickness and properties of the food.
b) penetrability, microwave canpenetrate through ceramics, glass, temperature-resistant plastics. It is
required to usethe containers whose material have goodmicrowave penetrability toachieve best heating

result. See thebelow utensils guide.
c) reflectivity, microwave wouldbe reflected bythe metal wallof interior cavity so as toestablish an even

magnetic field, thuscan prevent the overheating of partialarea.

Installation of Microwave Oven

1) To ensure sufficient ventilation, the distance of back of oven tothe wall orcabinet should be at least 10cm,
side of ovento the wallor cabinet shouldbe at least5cm, the topof oven tothe ceiling orcabinet should be
at least 20cm.

2) Do notplace any objecton the topof oven.

3) The position of the oven shall be such that itis far fromthe TV, Radio orantenna as picturedisturbance

or noise mayoccur.
3) Theoven shall beso installed thatthe plug isaccessible.

Utensils guide

It is stronglyrecommended to use the containers whichare suitable and safe for microwave cooking. Generally
speaking, the containerswhich are made of heat-resistant ceramic, glass or plasticis suitable formicrowave
cooking. Never usethe metal containersfor microwave cookingand combination cookingas spark islikely to
occur. Youcantake the referenceof below table.

Utensils guide

It is strongly recommended to use the containers which are suitable and safe for microwave cooking. Generally
speaking, the containers which are made of heat-resistant ceramic, glass or plasticis suitable for microwave
cooking. Never use the metal containers for microwave cooking and combination cooking as sparkis likely to
occur. Youcan take the reference of below table.

Material of Microwave | Grill Combi Notes
container
ceramic Yes No No Never use the ceramics which are decorated with

metal rim orglazed .

Heat-resistant plastic Yes No No Cannot be usedfor long time microwave cooking.
Heat-resistant glass Yes No No

Grill rack No Yes Yes

Plastic film Yes No No Itshould not be used when cookingmeat or chops

as the overtemperature may do damage to the film.

For the first use

As there will be a manufacturing residue within the oven cavity and on the heatelement it is strongly
recomended to clean using a damp cloth and a mild detergent then wipe dry.

For oven's with grill function(SM2055), it is normal to see a small amount of smoke during the first

couple of start uses. Keep doors and window open to ensure good ventilation.

Setthe ovento grillmode and operate dry several times.

Operating dry should only be conducted in grill mode and NOT in combination or microwave mode.

For oven's notincorporating grill function (SM2050), place a cup of water on the turntable and operate

several times.
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IMPORTANT SAFEGUARDS

The following basic precautions should always be followed when using electrical appliance:
1. Read all instructions before using.
2. Make sure thevoltage inyour living area corresponding to the one shown on the rating
label of the appliance. And the wall socket is properly grounded.
3. To reduce the risk of fire in the oven cavity:
A.Do notovercook the food.
B. Remove wire twist-ties from paperor plastic bags before placing bagsin the oven.
C. Donot heatoil orfat for deep drying as the temperature of oil cannotbe controlled.
D. After use wipe the waveguide coverwith adamp cloth, followed by dry cloth to remove any food
splashes and grease. Built-up grease may overheat and begin to cause smoke or catch fire.
E. If materials inside the oven should smoke or ignite, keep ovendoor closed, turn oven off
and disconnectthe powersupply.
G. Close supervision is necessary when using disposable containers made from plastic,
paper orother combustible material.
4. To reduce the risk of explosion and sudden boiling:
A.Do notplace sealed containers inthe oven. Baby bottles fitted with a screw cap orteat are
considered to be sealed containers.
B. Whenboiling liquid in the oven, use the wide-mouthed container and stand about 20 seconds
at the end of cooking to avoid delayed eruptive boiling of liquids.
C. Nevercooking the egg and reheating the cooked egg to preventfrom exploding.
D. When cooking the potato, chestnutand sausage, pierce themwith blade or fork to preventfrom
exploding.
5. Neveroperate the oven furtherif the door is damaged orthe oven malfunction orsupply cordis
damaged. Returnthe appliance to the nearest authorised service centerfor repairand maintenance.
Never try to adjustor repair the oven yourself.
6. Ifthe supply cord is damaged it must be replaced by the manufacturer or its service agentor
a qualified technician in order to avoid a shock hazard.
7. After cooking, the containeris very hot. Using gloves to take outthe food and avoid steam burns
by directing steam away from the face and hands.
8. Slowly lift the furthest edge of dishes cover and microwave plastic wrap and carefully open popcorn
and oven cooking bags away from the face.
9. To preventthe turntable from breaking:
A.Let the turntable cool down before cleaning.
B. Donot place hot foods or utensils on the cold turntable.
C. Donot place frozen foods or utensils on the hot turntable.
10. Make sure the utensils do not depress the interior walls during cooking.
11.Do notstore food or any other things inside the oven.
12. Do not operate the oven without any liquid orfood inside the oven. This would do damage the oven.
13. Thisappliance is not intended for use by young children orinfirm persons without supervision.
14. Only allow children to use the oven without supervision when adequate instructions have been
given sothat the child isable touse the oven in a safe way and understand the hazards ofimproper use.
15. Any accessories not recommended by the manufacturer may cause injuries to persons.
16. Do not use outdoors.
17. Save these instructions.

Household use only
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Know your microwave oven

Glass turntable Waveguide cover (inside) Housing

Oven door

Control panel

I/~ Release button

Rotating axis
Grill rack

FOR SWAN SPARE PARTS Call 01733 404 709

1) Door interlock - Ensures the microwave oven can only be activated when the door is
properly closed.

2) Oven door

3) Rotating axis  Swan part number SM2050/03

4) Rotating ring  Swan part number SM2050/02

5) Turntable Swan part number SM2050/01

6) Grill rack Swan part number SM2050/04

7) Control panel - See below in details (the control panel is subject to change without

prior notice)

8) Waveguide cover (inside)

9) Housing

10) Release button Warning: never remove it during cleaning. See fig.1

Notes:

1. GrillRack isused onlyin SM2055.

2. Theoven cannotbe activated without the door properly closed. Thisis a
safety feature, never intend to damage it.

3. The operation ofthe control panelis illustrated on the nextpage.

4. Donot remove the Waveguide cover during cleaning.
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Operation of Control Panel
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depending on the current
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Press this buttonto adjust
the clock time, cook mode
and defrost weight.

|74
|74

Model:SM2050 Model:SM2055

1. After power-up
The LED Display will flash |88:88] 3times when plugged in power supply. Thenit will flash
Prompting you to input the cooking menuand time. ‘

2.Time weight/Auto cooking knob @}@ﬁx
Increase ordecrease cookingtime, weight and Automenu during operation by pressing w@% button
s

3. Pause/Cancel
Press Pause /cancel button once to:
1.Stop the oventemporarily during cooking food.

2.Clear the enterif you makea mistake duringsetting .
3. Clear theprevious setting if the food hasbeen taken outprior to the preset time otherwise you cannot input new settings
without disconnecting the powersupply.

4.Auto reminder

When your presetcooking procedure has finished, the LED Display will show and sound six beeps to prompt
you totake out the food. If you donot press Pause/cancel button once or open the door, the beep will sound at an interval
of 3 minutes.
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5.Microwave cooking

Press Power button, LED willcycle to show

\ 100P ] \ 80P ] 20P

100P--- High power, 100% microwave power. Applicable
for quick andthorough cooking.

80P--- Medium Highpower, 80% microwave power .
Applicable for medium express cooking

60P--- Medium power, 60% microwave power .
Applicable for steaming food

40P--- Medium LowPower, 40% microwave power .
Applicable for defrostingfood.

20P--- Low power, 20% microwave power .
Applicable for keeping warm.

NOTE:

1. The max timeto be set is 99 minutesand 99 seconds.
2. Never use theGrill rack duringmicrowave cooking.

6.Grill/lcombi (for XBSM2055 only)

Press this buttonand the LED Display will cycle to show:

) e

r ]

G,

G--- Grill, the heat element willbe energized during
operation time. Ideal for grilling thin meatssuch
as steak,sausage and chicken wings.

C1--- Combination of Grill and microwave cooking.

The heat element andmagnetron is energized in an
alternate way. Ideal for western-style steak

C2--- Same asC1 except, more microwave cooking

time is applied. Ideal forthick meats e.g. chicken, drumsticks

Caution: Extreme care must be takenwhen turning
food or removing food. It is strongly
recommended to use heat-resistant gloves.

7.Express (for SM2050 only)
Press this buttonLED Display willcycle to show

[

This function willallow you toheat a cup of water or
beverage conveniently, omitting thesteps of settingthe time.
Choose yourtime depending onthe beverage

capacity.

30---default 30 secoperation time

1:00---default 1 minute operationtime

1:30---default time is 1 and half minutes.

1:00

1:30

[XN]

Depress Display

Example :To cook at 80P for 10 and halfminutes.

1. Afterpower- up, thecolon flashes
or Press Pause/Cancel button once

2.Select the desiredmicrowave

power by depressing the Power anp °
button consecutively. “,_
3. Set cooking time by pressing the button. -
B 10:30

4. Press % to start,and LED willcount down

showing running time.
You may change the cooking time duringcooking. It is
recommend to turnthe food during cooking after you have turned

\the food press Instant/start button once tocontinue...

~\

Depress Display

Example :To grill foodwith C2 menu for 10and half minutes.

1. Afterpower- up, thecolon flashes
or Press Pause/Cancel button once

2. Select desired cookingmenu °
£
o, 6
3 Set cooking time
" depending on thetype of food, 10.30°
experience and taste
e
vz\@%
Z
0’6;"9/7,/
4. Start cooking . %
L
r ]
Depress Display
Example :To cook with express for 1 minute
1. After power- up, the colon flashes
or Press Pause/Cancel button once )
2.Depress the button consecutively
to select desired menu Q%& 00 °

Y,
/)&/9
Ve g,

3. Start cooking . R

S,
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Depress
Example :To defrost 0.2kg poultry.

1. Afterpower- up, thecolon flashes
or Press Pause/Cancel button once

2. Select the food kind

&
@}}OS/

3. éet defrosting
weight

A

\

5. Half way duringdefrosting 3 beeps will sound. This is a
promptfor you to turn overthe food. Openthe door andturn
over the food and shield thewarm portion - PressingInstant/
start button again will continue the defrosting.Ifyou do not
open the door the defrosting cycle will continue until the time
counts down to 0.

LEDwill count down to show
the default running time

4 .Start cooking .

J

(
8. Defrost
Press the buttonand the LEDdisplay will cycleto show
= d.2 d.3
C|- ] --- for defrostingmeat. the weight range from
0.1Kg to 2.0Kg.
d. 2 - for defrostingpoultry. the weight range from
0.2to 3.0Kg.
C|. 3 - for defrostingseafood. the weight range from
0.1t00.9Kg.
Note:
1. It isnecessary to turn the foodduring operation to
obtain uniform cooking.
2. Usually, defrosting will need longer time than thatof
cooking food.
3. If thefood can becut by knife, the defrosting process
can be considered completed.
4. Observe thebelow Defrost guide to achieve best
performance.
Defrost guide \

Steaks chops
- shield thin end of chopsor steaks withfoil.

- position the thinnerparts of food in the centre, in asingle layer ona shallow dish. If pieces are stuck

together, try toseparate as soonas possible.

- When theoven Beeps, itis to promptyou to turnover the food. Turn over, rearrange andshield the

defrosted portions.
- Press start to continue defrosting.

- Afterdefrost time has completed, standcovered with aluminium foil for 5-15minutes.

Minced Beef
- Place frozenminced beef ona shallow dish. Shield edges.

- When the oven Beeps, itis to promptyou to turnover the food. Remove defrosted portions, turnover and

shield edges withfoil strips.
- Press start to continue defrosting.

- Afterdefrost time has completed, standcovered with aluminium foil for 5-15minutes.

Roast Meat (Beef/pork/lamb)
- Shield the edges with foil strips.

- Place jointwith lean sideface upwards (ifpossible) on ashallow dish.
- When theoven Beeps, itis to prompt you to turnover the food. Turn over, and shieldthe defrosted portions.

- Press start to continue defrosting.

- Afterdefrost time has completed, stand covered with aluminium foil for 10-30 minutes.

Poultry
- Remove fromoriginal wrapper. Shield wing andleg tips withfoil.
- Place breastside down ona shallow dish.

- When the oven Beeps, itis to promptyou to turnover the food. Turn overand shield the defrosted portions.

- Press start to continue defrosting.

- Afterdefrost time has completed, stand covered with aluminium foil for 15-30 minutes.
Note: Afterstanding run undercold water toremove giblets if necessary.

Chicken pieces (chicken wings and drumstick)
- shield the exposed bone withfoil.
- Place chickenpieces on ashallow dish.

- When the oven Beeps, itis to prompt you to turnover the food. Turn over, rearrange andshield the

defrosted portions.
- Press start to continue defrosting.

- Afterdefrost time has completed, standcovered with aluminium foil for 5-30 minutes.
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9.Auto cooking

The oven hasa default cooking menu.
When the LED colon flashes, press the Time Weight/Auto

Ve

Depress Display
Example: Steam 0.45kg fish

cooking buttons and the LED will cycle toshow 1. Afterpower- up, thecolon flashes
or Press Pause/Cancel button once
Al ' A.c e A8
2. Choose the appropriatemenu . a3
Choose the appropriatemenu according :
to the foodtype and weightand observe the @)@1\
directionsof the cooking table below. v&;j’\@“
e <
3. Start cooking.And LED will show 5
the default o7, 5.30
running time. KK
Autocook table N
Display | Category Direction
Al Popcorn | Suitable forpopping a bagof corn, weighted 3.00z (85g).
A.c Popcorn | Same asabove except 3.50z (100g) weight
b
A.3 Pizza Warma piece ofchilled pizza 0f0.15 Kg..
"y Beverage | Heating acup of 250 ml liquid. The liquid temperatureis about 5-10°C.
Use a bigmouth cup anddo not seal.
5 Beverage | Heating acup of 500ml liquid. The liquid temperatureis about 5-10°C.
- Use a bigmouth cup anddo not seal.
— Potato Cooking potato strips, cut into 5mm widthand height, length. Total weight being
HE 0.45Kg. Place the strips on alarge dish and cover with a thinfilm to prevent
water loss.
27 Potato Same asabove except theweight of potatostrips is about 0.65Kg.
.
a8 Fish Suitable forsteaming fishof 0.45Kg. After the fishis washed and scalesremoved
. ,make slits on the skinof fish. Put the fish ona shallow dish of 22-27 cmdiameter
and sprinkle lightly withsome seasoning. Aftercooking, stand for 2 minutes.

Note:1. The cooking time above is based on thefood being at a roomtemperature of 20-25 C.
Results will varyfor food at a differenttemperature.
2. When cooking potatoes andfish it issuggested to cover the food witha layer of plastic thin film
to prevent theloss of water. Andallow standing time prior to taking the food out.
3. Thetemperature, weight andshape of the food will largely influencethe cooking time. If any deviation
has been foundin the abovemenu, you must adjust the cookingtime accordingly.
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10.Automatic starting (delayed function)

If you donot want themenu be startedimmediately, you can presetthe cooking menuand time andthe preset menuwill be auto-
matically started atyour set time. The settingwill consist of2 steps: 1. Setting the currentclock; 2.setting the cooking menu andtime
- N

Example :Now itis 12:30 clock,,if you hopethat the microwave oven will automatically start cooking with100P microwave power
for 9 minutesand 30 secondsat 14:20 .
Depress Display Depress Display
1.set the currenttime 2.set the cookingmenu and time
AO [c]
1.1 depress Clock button s 2.1 e 100F
e, g: 0o %
% Select cooking power
1. 2Press %g\‘ to sethours,and .00 2.2 Press %ﬁ“ to setcooking time .
weeZ| hours will be flashed. Je: U »:.‘ZLQQ
N 30
—T7e 2.3To return to the currentclock.
1.3 Depress againto confirm hours. I2: 00 Hold Clock button for 3 seconds, and =
o, a short beepsound will be heard. 12:30
o"«'-% o/°04'—
s 3. Set the time you expect to w.a0°
1. 4Press o2, to set minutes I2:30 start. Repeat the steps of
S 1.2,1.3,1.4.
Y/{\@bé )
4. Depress Clock button to confirmthe delayed menu.
. Now the programhas been activated. E -3['0
1.5 Depress Clock or waiting for And themenu will be started at 14:20. it
5 seconds, and the numbers .
e = 5.Youmay check thepreseted starting °
%, _ Will gosteady 12:30 time by depressing Clock button. .20
(&7
OO,(,
— _/

11. Multi-sequence cooking

Toobtain bestcooking result,some recipes call for different cook mode and time. You may program your personalized menu as follow:.

~

Example :you wantcook food with 100p microwave for3 minutes thengrill food for 9 minutes . This is 2 sequence setting.

Depress Display Depress Display
Sequence 1:100Pmicrowave for 3min 2.2. @@\ .
AOL;, ) SO 50:*9-)\&‘\ ‘q : B ',‘7
11 % 100P e
1.2 %ﬁ?“ 200° 3.Start cooking. 300°
“:\& &g@%

Sequence 2:grill food for 9min

O%Z( When microwave cooking is finished, the oven
2.1 ’ s will begin the grillingoperation automatically .
G- Note: A max 4sequences can beset at any time. Repeat steps

1.1, 1.2 if you need toset more.
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11. Multi-sequence cooking

Toobtain bestcooking result,some recipes call for different cook mode and time. You may program your personalized menu as follow:.

s N

Example :you wantcook food with 100p microwave for3 minutes then20p microwave for 9 minutes . This is 2 sequence setting.

Depress Display Depress Display

Sequence 1: 100Pmicrowave for 3min
qu c i wav i 59 @)@i\ _
%, o5 3:00

1.1 % 1moF’ <

O ry ; ©
12 %@\ 200 3.Start cE)oklng.

7
Ye® S5 %,
e e,

Sequence 2: 20p microwave for 9min
When 100p microwave power cooking isfinished , the oven

G,/.
2.1 °%Zf 5° will begin the 20p microwave operation automatically.
% 10 G Note: A max 4 sequences can be set at any time. Repeat steps
1.1, 1.2 ifyou need toset more.

12.Child lock function ([ Depress Display

Toset child lock
depress and hold the pause buttonfor 3 secondsuntil the
LED diSplayS OFF. C:j% 0 FFO

Use this feature to lock the control panel when you are cleaning
or so children can not use the oven unsupervised. A beep
sound will be heard and all buttons are rendered inoperable in
this mode.

Tocancel child lock:
the operation isthe same as above
and LED willshow colon.

Microwave cooking tips < /

1) Arrangefood carefully, placing the thickest areas towards the outside of the dish.

2) Watch cooking time, cookfor the shortestamount of timeindicated and add more time asneeded.

3) Cover food before cooking

check recipe forsuggestions: paper towels, microwave plastic wrapor a lid. Covers prevent spattering and help foods tocook
evenly. (Helps keep ovenclean).

4) Shield foods:

Use small piecesof aluinium foilto cover thinareas of meator poultry to avoid overcooking.

5) Stir foods: From outside to the centerof the dish onceor twice duringcooking.

6) Turnfoods:

Foods such aschicken, hamburgers orsteaks should beturned over once during cooking.

7) Rearrange foods:Like meatballs halfwaythrough cooking bothfrom top tobottom and fromthe center ofthe dish tothe outside.
8) Allowstanding time:

After cooking ensure adequate standing time.

Remove food fromthe oven and stirif possible.

Standingtime allowsthe food tofinish cooking withoutovercooking.

8) Check food is cooked

Look for signsindicating that cookingtemperature has beenreached. Fully cooked signsinclude:

-Food steams throughout, not just atthe edge.

-Poultry thigh jointsmove easily.

-Pork and poultry show no pinkness..

-Fish is opaque and flakes easily with a fork.

9) Condensation:

A normal part of microwave cooking. The humidity and moisturein food willinfluence the amountof moisture inthe oven. Generally,
covered foodswill not causeas much condensationas uncovered foods. Ensure that the ventilation openings arenot blocked.
10) Browning dish:

When using abrowning dish orself-heating material, alwaysplace a heat-resistantinsulator such asa porcelain plateunder it to
prevent damage tothe turntable, rotatingring due toheat stress. The preheating time specified in thedishes instructions must not
be exceeded.

11) Microwave safe plasticwrap

for cooking foodwith high fatcontent, do notbring the wrapin contact withthe food asit may melt.

12) Microwave safeplastic cookware

Some microwave safe plastic cookware arenot suitable forcooking foods withhigh fat and sugar content.
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Cleaning and maintenance

Disconnect the powersupply cord before cleaning. And if possible leave the door open to inactivatethe oven during cleaning.
Exterior:

The outside maybe cleaned withmild soap andwarm water, wipe clean witha damp cloth. Avoid the use of harshabrasive cleaners.
Door:

Wipe the doorand window onboth sides, thedoor seals andadjacent parts frequentlywith a damp cloth to removeany spills or
spatters. Do notuse abrasive cleaners.

Control panel:

Care should betaken in cleaningthe control panel. Wipe the panelwith a damp cloth only. Do not scrubor use

any sort ofchemical cleaners. Avoid using excesswater.

Interior walls:

Toclean the interiorsurfaces, wipe witha soft clothand warm waterfor hygienic reasons. After use,wipe the waveguide cover

in the ovenwith a softdamp cloth toremove any food splashes. Buildup splashesmay overheat andbegin to smoke or catch fire.
Do not remove the waveguide cover. Do notuse a commercialoven cleaner,abrasive or harshcleaners and scouringpads on any
part of yourmicrowave oven. Neverspray oven cleanersdirectly onto anypart of youroven.Avoid using excess water. After cleaning
the oven, ensureany water isremoved with asoft cloth.

Turntable/Rotating ring/Rotating axis

Wash withmild soapy waterand dry thoroughly.

Servicing

Warning: Itis hazardous foranyone, other thana qualified servicetechnician, to carryout any servicefor repairing
operation which involvesremoval of any cover which gives protection against exposureto microwave energy.
Caution: MICROWAVE RADIATION

Do not become exposed to radiation from the microwave generator or other parts conducting microwave energy.

During servicing belowlisted parts areliable to beremoved and give access to potentialsabove250V to earth.
1. Magnetron  2.High voltage transformer 3. High voltage capacitor 4. Highvoltage diode  5.High voltage fuse

Below is a list whichmay cause undue microwave exposure duringservicing.
1. Unproper fitting of magnetron.

2. Unproper matchingof Door interlock, door hinge anddoor.

3. Unproper fitting of switch support.

4. Door,Door seal orenclosure has beendamage.

Environment friendly disposal

You can help protectthe environment!

Please rememberto respectthe local
regulations: handin the non working electrical
equipments toan appropriate waste disposal
center.
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