ME8113ST1
MEO113M1

e 99,5l () -9

.Samsung o giill fis Ll e o, < b d."-q.u u.g.b." J.g.hg Q'Jl_:u)!

Qe of uill il gy dusldf doad w¥lasl S lasy ¥ Samsung plews ol eledl oop
uslell i)l of dileall wlilae 3dis of @bl joé o S,alf

100 %
Recycled Paper

@

LoV er dasniy 0pagad sled §)g plasiwbly Judadf fis FL) &

‘ MES113ST1_ZAM_DE68-04269A-00_AR.indd 1 @ 2014-06-20 B 12:07:53



®

Lol wlogleo

ilgad

.;.m.&,gi SelS plasiawl

SAMSUNG wiygs,So 56 Lo 0¥l cilins 241
sgg, Sl b plasinly pglally Glets dayd clogles UL Shslid,] gauats

Aol wlblas
il glall cilgsly Audlan¥l wlga¥)
gl bada aloals

gl lbols

doasiiandf oifyledillg je0 b daild

il gl Byudas dysciuis Slbibiol Siga> Lgic @iy a8 diol jul of dulgiee luw)le

B of ddib dyssns Slbibol Siga Lgic @iy 2 dial i gl dulgdie wilw)le
LS Lol il

Byndia slg0 il A sLiygS il

oseadl sy X1 1igs pladdl y sy

by slerealf 230 LAl s,

) ) praas gt Jags oo 25T [j_£] i5Lo tra rarg S Ll ul3 Ll
AygS dosuo Ggas> gil st

e (@ ke Jsmall dos! 5S,e Juasl

dacbaldl

plo

MES113ST1_ZAM_DE68-04269A-00_AR.indd 2

LB vp

DO KRB

£ - duypall

Aodudl cilogleo

Eomandl Sl Juds

Ol Sl
ol

@Sl d>gl

LoLaX] olga¥

! plasias!
isgar Sl b e Ao

T Sy Jhasy oyl of o 2SI
bl I

2 8gd) Guaaid yoi®s

ALY clgie Javss

baxly dloyo Sl gl
Jolyebac Lo sghall

L5 30+ 300 plasitwl

SN
Ablall ;4995 gung slac|

gl Fedall cilye plasiiwl

LA st Bale] cliao plascian!
AL glall Slyee plascia!

g daidl il il plasiiw!

ol ool EL lyao plasiial
ol 03] guing

arnll b)liw Jud b il

el ll cdho plasiwl
agaySell yd uals

gl il Jud

_,.g.h.ﬁ Jds

o) 5959 Lglog Sl BlainS il

Lglsg A sl L Saal
Uadf 39S

Aialf cilasled!

2014-06-20 B 12:07:55



AeModf Cilogles )

JLab¥l 3 o 5Lgd) 1is plasiwl oS¢ il

il ol ¥ of ;28T of clgiw A ;oo o pea Il
00 of ddrein dysiy of dusas of dulie oifyad @gas]
wilalidy) @gillac) 213 ddyell of 8yl ;6 padi @gust
diol ddyplay jlgdf plasiwl gles Lord wilimgiy
e iy Bagrgll ;oL grad (1S)a% lgomaly
olilec gla] pae ooty jlgdl cnsll pac Jlab¥)
pleddl pasiiinell  Se 9.“-.” g3 dleoy e ka sl
0929 Slginw A pe @yac Jdy e JLaloX] ddaswlys Lg
i ggund

S-AMJL' s aols ;.bl.&,!

Sl 8 oS Lgy Jadislg duliny ofalulsy X1 1,80
L&51s dodsdl bbbt gLl o 2SE

¥ Sl ¥ & LS (o0 2T gy Sl plasuiawl Jub

(add Caige,rSao daubdg) il A

oy i) Gl L gl QL poyes AL 6 1 puid
dlaswlgy oyadl 3o @iy i oyl Juaiss pac

181 8 plasiad Aralilf Sl pasiiawl
add Cayge, Sl

by of Sl g."!gi o2 deeb¥l pesvws aic
gl X 301 o (pSeaild o2l didlyo e go >
Lgllen ¥ La% dopdUl

Josll pasidl je pasd plid dll> b 1uid
sl glaell Alf3) LgMs o o] dulac of dilually
oy i aild Caugg, Sl Ao bX oy el oo Sy

N ‘?J)...ll plasiuwdl paa 3o jLgdl 13

iligysially Ba3e¥) v paun o CiigeySull
Tledl sty diuad¥l of 4,020 aad 5a5 Ay
A d¥l of puiaswXl 2lad of Foalul Jles of didasll
ol aloX yolsia L) LIS dgabsinll slglf of dudoyl
A ol Jlex ¥

oradl plasiiwly JLbM rloswdl pac oy 1 s
Sy dpwlil) lawle )l @gillac) aey X Ao (190
oleiwlg diol dayylay o, all plasvial o HgiSaiy
i plasaw¥®l Aot Lgd ounyety 28 Sl LS

RPN |

MES113ST1_ZAM_DE68-04269A-00_AR.indd 3

¥ - Ayl

2014-06-20 B 12:07:55



olsndl da wigy aolasaw® o sig i jlgdl i
o L) duiod g dws gl duaisr ilile] o pgiles
Sloglelly 8udl 6 pads mgesd o of (JLak¥ clls
SLess bl maagss £ of il lsns 13] ]
g e Jodawo pasiss Jud o g plasaily

alund gl opall Jus s Blasl @b olss aelas Al
ol slas¥ Lilio oyall ol Joaly org S Ll e
Jlesl

L egtie pace glowal JLAb¥ diblio oy

b plasianly cibig il (s (e guiiy a8 il
G 13 Ll sdie agads (96 Siga> hgg Sl
Agld) go Jolesll sic jidl ;56

Al s il g S L) Sl inyns 13)
Ll diluall Johuuo of deinall S, Al wlgy
ooyl il ela Sl pudy elabo polsil of Lgd
Aolseall

Slileto g debndl wlale) wligioo £ g (pid

B Lg3ly> Ao o Gaonilly Lgilds of JLalo¥] glis
o> 1 Bgas cuinid Lgalasiil

Sl 8 dasb¥l gl Silgudl posviss coon ¥ ik
e gy, ¥ > ddleo

oaed! s SIS dasug pand! Gl Hdasy
lgisl amy i yodiy ad 43X 0, dndl (99 > GoLanl
g9 Sl sl doloc

oleald &iLas &lf plasiiwls gt caudais pac cos

u-!_'n._n.a.na.” &LAJ)X|9 DL“?-X' gﬁ U)"'" oA &nbg >
Sl i iag il g ] Jsnsll S erony
Aogan Lgn

Lihy ol s oliiin Sy 0l dlass o
plelall

M‘M‘Méﬁﬁa\'ﬁﬁgu‘&oc)ﬂ‘w%

B0 Jo¥

s j9045 | il caudais 56 Jlos¥ b of oS¢
e a8 5Lt e o JSiu 350 A Le o
plasiawdl aic 8jglas clls e

MES113ST1_ZAM_DE68-04269A-00_AR.indd 4

£ - duynldl

ol LSl s plasuiad pauasio jul jlgd! lis
Lggsi Lo of B2l wbsyell

2014-06-20 B 12:07:55



AeModf Cilogles )

Lgd) Joguogdl Sg Sl 6152 ¥lg 5L proad pudd
plasun¥ el disla

IR {JEF QUCERL BRE SV JU N PR IOV
s Ll

o ey cilgia A oo J81 JLabe¥) e Bladf oo
Byaiana dduny bl 93LS 15) %] guilf

Juadl ols gf Guys doily gl duspl dovis oyl yaa] 3]
doas 3S 0 wiydls Juasly yeall S le by g I isle

Sl 3slo o Loyd 95 sy cugg, Sl gung cany
aliogs Jgsy ooy g S

5Lg3 9eSo Loaic d22iy0 C.b_w;Xl 0yl Ay 9955 a8

@

bad danill Lol caygg, Sl oyd plasiiwl oy
Al 8 gty

085 Laaie LEsbaw oyl prdassadf of bl preay 48
il o slgd

@

Jolito e I3y ay pold Ellually jLg3 595 of con
lgiaw A ye @oyrac Jay e Jlab¥

®

Solis! - (Jadd pall daylig) wis A

¥ oy pod gung” S g b ds aie 1uid
oIl polsnd] Bl e ¥) oyl JLab¥l pasiuy

o0 e ILT) JLabo¥ Jud o 5Lgdl Tia plasiil S
&l yad @gaad il polsi¥ gl 38T of wlgiw A yoell
oads @gead 90 o ddpeis Ay ol A of dulac

Silesgiy wlliy| @gilac) 213 déyelf of 8df 8
Igmraoly diol ddyplay jLgds plasiwly Gloty Losd
pac JLab¥l ;Lo S Bagroll yblS giod (1S)40
diliog capbaisll gl JLabM oS ¥ jlgdl cosll
Adlro 590 jLgd!

3

SN PEE S SN NUESIN FER VG T T E
opadl S5 et gl daodlo

€3

iy o ¥ el 5paliall ¥l g o8 il
oyl e Hleualdl Jlabs¥l sley)

ol Jemy alhio plasuiawl pac g

Jhasiand Jub 5lgdf o ibs BLa o aSL i
AygS dovial yayaall il rloall

Vv vl U

MES113ST1_ZAM_DE68-04269A-00_AR.indd 5

0 - duyyndl

2014-06-20 B 12:07:55




®

0 adlainl caoy (lill g I HLll s yoyes 3] ()
ol Lgd @bl Liladl Joho of deiuall S, 5ulf Jub Tl A
olieall pnyeill el belaS was elage ol Al §255 28 LgX 8l ol gl candais Bals dyiaso
ayi0 5L asle JoSTl Jrogiy @8 dma s ol cliodad Tl S Al 505 28 Le ool o
Lgio s Ll gy gy, Sl 01 Syl (] a2 e @Somill Juadio pllas gl Loyl codgal]
$arbas oy g agudng JUL Jow ple dsglo, of 3> :
Z\éLleg)a..a.q dold mLé..alg.lL{‘ob‘.ZJXl‘% Aidao g tggySadf (b S,

295 ) ey dalassuinw! @iy Ty opadly poldl L . . .
0952 0l n aalasil @i 21 S g 0l polS Jadg o2 e gdiy plawe pulal gl Sle oyall g

w.a.l,&oa).:ﬁg.n‘q.u‘éaﬂ MLbJ‘J.-Su.\.\.HLMu.\.\.a_u . . e Z w P

. AN 039 Janid oSG Aoy bgd plasndl (650 (f o . eaw AD
illio yolod delady Ol Jady dulslall ofyadl zool el o]
98 8al) g, Sl (b plasisl Jud ek ordd

i€ wilgal of didis Al LS wilalhio pasiiws PN

TR ] S asigg5 o0 SSU L ppadl eSS aie )
| - _,_uﬂ . ‘. - oo
gy S b A3 fuags £ e |+ ddlass iy s
‘ ‘ 7@4 I} s ol il ey Al J3¥I e
lyid e iiga,rSall b oo ALl elio ¥l Cadass cumy | [osee AT oMl (duogs A) o T+ Adlaswag

alelalf Ll peaadl @S1,5 il dolazio
a ;_,_;9 Ij:’ - “’ij"" et g . apadl s agrogll Calsall slgo dSLS AL @b .
=) “"J}.. (Lb—“"

bl jLady oL o 0h93 0 ASB 8y lgadf duivally 8ylgatf dald) S,y <6 ¥
Bylgatl daldly gt Al o, s Bl dipa]
(o d 8, lgndl At Iy 55301 51, 0at)) (b2t 8ylgutl diadly 3951 51
St 35 Lo (o L8 (565 ey Cauggy Sl gung s £
cbogd g Loy g S

V- Ayl

MES113ST1_ZAM_DE68-04269A-00_AR.indd 6 @ 2014-06-20 B} 12:07:56



Lgad aoasiians 50 S oy higg, Sl )8 aygd aBad Ll $e| pog oLl SLas déllas o “Laga” +SL @
ABLS 8,08 age Sl (18 Iyl Sy i dais Jodoe pLS>L
Abo] gl Sga> il o taizll s oy D> o045 L1 il i '“gJ?JL"-"’;X‘é-‘é-lO;‘ < @
0 gl S5y solell gpdl cadaisaie | of @i aBy sl e b S by a8 L asdas
Y dzys £0 g cpseansll gy 4l Jun ¥ plasiwX] sic §)9tas. clls
— N i laile slog dacli jilad delady o)l pladl caydaisy @ .
(Jadd ool Lol 51ybo) addy @ UL alil yoaluag 180

Aodudf cilogles +)

. N o) dlstad) pla ¥ Lo Bag>g gdy sl 3L @b .f
a>3iofy higgr Sl b (i oradd 4 P B &0
) | ol " Lgaa> @ UL Lglall pguladly dllio yulod delady
Or (S sae dba vl olbluias Xl gaey blelyo oo : .
bl of Cggy Sl 09 s 4y 09S g puilg g pledall Llay 4JX K
o ) o GILEs e Bl il o8y (pall 8 adso
o ' L] o aLb¥ Al po anlasiwls poesadl Gulall i 8
AALAJ:-Q $a>] s LAY Flad ey s
JLad¥l AIl> jgmu5 -
Sl aunyes of opall ool guud) dll> jgaa5 slgo 51 plasiswl Jlhsey cloaadl S8 plll S oo
) adass sie fas Layys S dsglesS wiluio of ddailS
Llay gl 2929 pac plont oLl ,Lab
dgSlyhia o
Tome Sy oLl @M il -

—n

dileo b dlawlgy chggy Sl Cigee diles @3 of com

V- Ayl

MES113ST1_ZAM_DE68-04269A-00_AR.indd 7 @ 2014-06-20 B} 12:07:56



I

iz A

Josll ool Gayd e asMo| of g, il 0,8 Jysed juntdy

plasiul sic dalag Sl b 5 ¥T Loe ¥ gl Jilgudl g3 ¥
gy Sl ddydag

i wlalhie o hgadl ddle dulo wlataio plasuiswl pas o
o le Blasdl Ll

L]« «

NN >
NN >
NIINIIRNIERN >

o2 ol L ALLE slga of gl o palls lgdl Sy @ ds ¥
de &Y yiyed olSo b o AT¥L g Lo gl eIl Siglo of il olSo
den)l e of HLall anh ciyasy 58 5L S o 5lllg Bblll puo il

i jrl

Ve

aldh pleol) Lidy mala Sy 00,81 Lo 5Lgdl 1o s cony
gty

G

Ll pald BT e £LU of dyp¥LS Al sledf gra> Al B
\dyyg dduay ddl> Guled dehd plasiiwly JLas¥l alasg yg-<J

3

sldl guns of doyao JS S ail of g S Ll el oy @35 %

v

oo oyel of JLudf Sl ailf sLall of oligydl e Jho) jLadl Ciyans aic
ST Ll Guals el 5o 96 daggills @ (lyLad)

b+

Al by g S LI pusl® puols ¥

@

0653 Lanie ayg I Ll puld Jund Goylo o jlg bl Juiids cades ¥
Y S-S | R

LT L« L
NI EN RN RN NN
LKL KK«
NIIRNEN RN NN

slga 51 o Al b9 01yall ] duayl slgo sl of claslial Jsai ¥
S0 waybly Juaily £l g S 3sle Jundl (sl o) opadl I duye

AQas

(DA%

<
<
<

boyio lgaad jlgdl yases OB

<
<

ol o gl s pigs Jio e ST LB prbass Gob jlgd s ¥

A%

MES113ST1_ZAM_DE68-04269A-00_AR.inq

dd 8

M- Ayl

JUacl Ggas A b ol ol @and| A115) J ooy (@
dodw 8 i cuS 3] ol asilus ) dxldly opall b
rasdls
LA £l yg S i o o aluadl
gl ey Ll doss 5850 wpdly Juasl

LS 0 il b S-Sy by polbl il upsns )l 13
; ApyS¥l o s Lol
gl Lo gl SISy duglo g 40y5¥1 1355 4t
)

Sl Al g, Sl o6 it o

ool il beln¥l oo Jlasiawly pods ¥ oy
Aol

saizo Samsung slac doss ;S0 wydly JLas¥l gla,Jf

Zhoall JlaaiawX Jajo guaige dileiawd

2014-06-20 B} 12:07:57



AeModf Cilogles )

<

I3 gaby adb Byrand Byidy pgladl any gLl b 810 of Aiall gas ¥
aals gl By of duiraall yunS )

v
<

Ll ol alabaill of )l alibaio gl )il of guiadl pasaaws ¥
Shgd cadaiz) sl

<

Addle oo Lo 5933 Il doe ¥l a1 g, Sl opd Jads ¥
L3 (5259 a8 ol Bl Ay b @Sl Ao B)aldl pae cu cllig
oLl 5Ll o8 I

L g SN sl 33,30lg 6Ly < dudalyd gotnn ol o 2515
il wlislse 2o

MES113ST1_ZAM_DE68-04269A-00_AR.indd 9

Jgono pasians ¥ oLl Laildf isle S Ll puld Jropy o
£LygS Jiono of Eilo| LS of paslalf sasio glyg S

<

anind ol bl ol o alsad of iase sl Lo £liyg S Gl Gles ¥
ol sy9

e Sio Jails isle of Al £liyg S Ellas gl £liyg S pudo pasiiag Xy
Ldoas 35,0 waypbly Juasl gy g I el gf il cals i

ol g Byilio dnsiog of Flo cuds ¥

ol ol e of alsls of il e bl §f guas ¥

N N N N N N R N RN

il g Lo Aoy didl sl Jia dptlaio slyo ins ¥

NIRNIAN RN NN NN

Skl s aie it ol adl Sl Jleiid M ALLE slas 5T 055 ¥
1F3> oaals a8 JonSI 8yl of i 1 JonSII Lo 5933 ligpins of
Loradly Bl

VvV o vy

<
<
<
<

ooyt Loy g adlé gl asid aic Gl e JLabs¥l slef coony
Ll s @gaibal ik Ley of bl sic @gusail

€3

<

Giga> gy il 1yb plasitanly bigyabulf eseans oo @ity a8 i
(o19¥) ge Jalatll sic idl 595 coy 140 gLl sic auah olyed
JBXI e &5 Te 3l bl "Laga" Jansl adell 1is Jia Eiga> il
sl ol ailly @8 80, doys ddabee plomnld opalf Jud i Gilay) aey
ol awy e il 0¥l a3 13] sl
A Tg¥] clile X1 cihaliyf gl oyl Al i3 AL
:4'.3.7?1

JE¥ e 33185 )+ Bl oy Ll gL §yld poyes 30 5l ol o

WL o daydadg ddl> delady 33 plSe dphisy o8 ¢

ol
G e Bgand of L ol oS plos g3 ¥ -

()

4 - dugyedl

2014-06-20 B 12:07:58




<
<

edadl 1 56 8,653l wlélanall Lidg o,all 5,

("9, Sl 96 S 3" 2l

~/ viv o0 Ay all puilally ALy g S g ol oyt aie jidl 593 coon v ~/ ¥y a8 Ciggy Sl lydl S8 plasiwI il Sle pasil

Layad! Aol gl deeaddl CbyLs Tl ol B3l ol of duaslf Silg¥l pasiius

lga¥l oo Loty giully duisell SLSwllf of

g Sl Bl o0 S jadd Joidl oyl Cistl Gilbaliis A n g Aol u»lf.S}'i o0 dnShandl Aoy X1 AL o5

(dadd gy Seull dily) Ol cals ] (5355 Bylpb of LrgS pule Erasg a8 !
Bladl Caige,Sll de d¥ yeall ) AL dodiudl cilbliasly pfpal¥l pac a5 a8 \/ \/ MU o g1 i) Cisgay Sl s pasius ¥ &

OLe¥l Lidy el ol giin opall by 0oy Losic gy tall o iyl ol el il i s pac cooy () N o . -

ole¥l SLab 3 '59-55\;-'3'\_51&-'4991@%-”_ i) «« Sl ciad cllsg :dlilall pledadf palal Byuad (el 200 s0>

. » . ) o ! Gl pledadf jyes of 5130

ol e Bl ol plelalf wMnd @ STy rraws ¥y solo¥l plaudly oall Gl on s T g3 ¥ (<)

plasily Jlostuwl sey Lgoue dlasly SN pl>] prlaly oLl Lillas o ASi;'s BAUEX plS>] o ABLY S sleyf e gopaly sl b il of ALY JoS guns ¥ &

Liacls ddly giled dalad o5 dllio yblod delad Al mlaw¥)

iygerSin gl dilpo b ddawlyy axdof iy i ay b3 sgrg Al b ige, Sl Jrodny @i5 ¥ () _ ] o ] . X

(o il sgrg pac (o 2STilly pLS Ly GLT GIE] sy dniall A5, 5ad ey JBio J J f” fagz i’*‘“‘” 0“*"” J""L‘;:I‘”‘S Ao 0‘*"” 3;“’ *’“‘" @

1nggrSolly il dloc slgiil sey i §addy b as¥ 0puinds

(il) aumyes) Sl ()
L i v P o REYPERULP L Q7 (PRCIE PEAN PRCTETEST/RVENNG JUENY JUIR
(PLS Ly ddogyya il of By9uSa) bl cMaing (7) B eblodally yiadlf e §aintly pLS>Ly dalally £lggdl
SUeF AL plasly Ll Mk (V) 1

. L i o o _ v 2830180l of Gbladdl oo glady gloss dyggall wilowid dpdass, @ i3 ¥ ®

5309 J50 99,0 Bjg-> umﬁa&plmgimehlsloﬁlh’zpfrﬁ () Aq)-éJ‘vo-&LudUle'z‘_-y-é-?-\-‘mé»J‘9"9'3:&-5-"93@‘»3-”

Asiall a5l s DAL Lol (e Ciytip il LS il 8yl domys gy a3 Lo

WBLS Sy ap3 i

v B9 Alo¥l il il o Gubo T3] ade @ljlad Lags pasuiwl Q

' ~/ 5 g Lgilgal asy of psll dulac gLl o Sy Syl T

Sbelall Cionit Bpsbilin il amy Ay T dad colds 9o JSlgmad!

S>lall
v o il ol g ade dlelys Jobo jlade il e fapy i

Lgio gdaill psludl glogll g o Go,d (el
~/ 5 Gigas sieg LE)LS 9-Sy Lasic aygeySull ()b Jud iy <45 ¥ &

e Blasdd da,ds ¥ sl CaigeySill b Jut i Glay| @duw

@iy Sy el J51s slo i9S gy TS| LsLs 5 o0y oM

guadio yed JS S opall it S5 Al b Caiggy Sl dbls yolaie¥

Vo - dugyndl

MES113ST1_ZAM_DE68-04269A-00_AR.indd 10 @

2014-06-20 B 12:07:59



oilg Bamgll L3 Al 3 S Leed cuc () 3o ol Aol slial 5 Jlasiasl Julio pos pinras SaMsUNG podiw

plaball jay gl syl 13) oy bl 15 gy il pasbinl el o Lodd of Aol 15 %1 ils

oradl b plelall s i 2 2 (Sl g gl Aoyl dmg Il ol iaral of Gl 6 yassS of TaikeS o go3i a9y ()
il cdg JLso¥ ald,¥0 150 e 4 5 6 . o
* 9 Ja¥ ALl e 2 s s (oo o 2dh ol Ll Joldt o a9l 8131 of gl dgrga of il dninns by ()
o il e ds ¥ L3 Juds 359550 00 LoS Jaih al paundl o, 31 jlgdl 1in pasinl  »
(Juiiiad) START 301 Lo bninl .f e g ST Lgigas Jordl Cidlally gyl o Julall 1in b 5ayfal dogll dosludll chlisy
it Sy ] e il s, gl ! START i g atiliany 5ol oS5 i oluii¥ Blelyoy i obeilly meludl Ghaill Ll dlotune clisle

gl slgl s aloetind ill cingg, Sl palins plé dareio s ple Golais ALl b dall whldyf o¥ i -
AL ok 095 a8 8,5 Sl piotlf clade pay of LS Judall fin o6 ddgungll ells e Suls Caliss
2hsll 1 bybilin Jasil of daas 3850 cupdly Juadl lylunatd g Al sl clad cilS 13) . gudazl)
.leglell o wloslesl Sle Joun >l www.samsung.com

ol Gl Juds -

plaball paey soad L o)l 13

Oredl 3 sl pleladi g ) L N B B o ) o

)-iSi 7 5,0 (598 u9s) Power Defrost il Ae los sl Powe.r DEf.rOSt éjwﬁmx'm o P|Mxl"h"M9fLLulwua"q “""9”%'“ o pasiad
S ol 50 (592 g 2 S8 1 Axiall 3,1 Janid oy o> wsmis Sl (5353 ¢l §i% ¥ i Dl ailuwgdl of ddiad¥l o £od
gl bl plasiwXl e dali sl

PR3] e Tasunll JMs o giedl sa> S o2 3 i 8y 5Lt e el JS S 3 a8 Lo dondass Slln 4905 ] il Cinliis 6 JLoo¥l gop a8+
4 5 6 plasiaw¥l sie bglas el e
8 9
1
0
(Juiis) START 1) le ol ¥
START
Jas
Jnolasll e sl T @By Aol b gl el Gl il plasuiwl” olsies 5541 2>l (&)
1
1) - Ayl

MES113ST1_ZAM_DE68-04269A-00_AR.indd 11 @ 2014-06-20 B 12:08:00



‘an..?." 3;-9.‘ O
Healthy Cooking
1
@)
1
UL A oldl
bylgatl Aaldl A Lggall alsas S
ol cdge 3 4 Y N A N aall plo¥llisis .4 aela¥l ¥
dcladl 331 9. \;JLLDMJ,'JI T h.'LeJ‘C—&)) N ooyl Adls £
Lslal) ag0 101 1) AL gladl 50 oSl dxgd 1) ol Mas 0
Sgaall AT $od s Il E Byloadl duivaall A
slall/cadys I ¥ gdslpuls 1.0
A0 304,01 94 sl a3l
Jesiias 301 00 oLaXl,050 v
adllall sgimma 3 A
VF - Ayl

MES113ST1_ZAM_DE68-04269A-00_AR.indd 12

2014-06-20 B 12:08:01



Ol Sifee ¥

P

Caygg Sl (b Jeo ddigylo

®

Bl oilga¥

A Lgio din ol A8UaN o3 o0,all dulle dusuidalitog, g S wilrga ore Bylec gy, Sull Ao il of
aded ol Al e Lol gs adesud Bale] of plelall gl
(s Lod g, Sl gy plasiiswl SLiS e
(5Ll Goay) gelidf gl -
e S L
e | .
bl ddec

iy paytiolll Al wwlyy A1g5 3 Casga, Sl do &l gies oty )
plaball gl @2y clliyg lgadl papdll ol plelall ylygs gl glusto
cAgglanio doyay

Lo basly dusgy guac i nggrSull cilaga pleall jase . f
P 5y, Jaiis Lein jleialy gl yoiuy < (e 1.0)
pleball

‘auailasg atieoil [a plalall gl cligl ool ¥
ALl deSY -
Lgale ggins il pLUf DS -
(% ol sao) dudg¥l 5y, dl dapy o

oz plalall oo dlsladl glia¥l ¥ 4l oo pleladl £lys] Al 4 i plelall pglb yatuwn E]
b9 gl Sling b daas LAY byl Blelia oy AT 5 rjesll ddalyy Lgagls
solewat oS is
adang i glaio JSd plelall Sgb ¢
Byl Ay puaid JolSIL pleladf popes

LT e

MES113ST1_ZAM_DE68-04269A-00_AR.indd 13

cead 531 jlall Lid aseie dlay Lgalasiwl cLiSe Sll AdloX) clgs¥l oo ayasll oLl g3

P

ol Jassg b Lgeing @iy Byfgadl daLds )
Bylgad duivnll 1195 Lo Bylgadl daldl foss syl

8l Le 05,0 gung g0 Bylgatl A4l Lo aning iy ylgadl payddl T
UL

e-ye 1)

S N L QUG {5 SNV 11 PR [ SETON | PUET L
alaiill dloga gl S

Bylgadl duiuatly Bylgatl AALS (g5 higgy Sl 38 Jrtiss plany E‘]

2014-06-20 B 12:08:01



cdgl s T JSsing oy il o o0 wSTEN
A debw e e, Sl oy oo gl Jobo grosmin JS Sy Josys oyall of oo < STl AL dawis Il 6o ¥1 el oty
ASLAT e (TLals 112:00” of "88:88” 5] :0"” pla ¥ jinye @iy sliyg Sl Juusgl aic Sl A (o il GOl b agagll g1 5 nd s Al wlgn ydlf by sl
rdebadl Javis s L cdglf doiin oyt oLl GLeT @3 8yfgadl dimadl Lo gLl o LS g
¥l yall gy, il oy S5 aie sl ey JLss¥ plB¥ 5l pasial ) 12 3
g Sl glngif sny (3585 0 1 £ 0 4 5 6
i . . . o . 7 7 8 9
ol gl aadl codgill Ll of oo Juantlf aie debudl Jawis bale] s ¥
i 0
adgll gt Clock (Juwdii) START j3f jle gl .F
Balg 8o (Aebandh) Clock 31 e Jae sl - | 9l b sl At g il plonas toins it
deldd ! i il yaund gl sicg bt iay ()
: - START
e pLa A0 Tk i g I gl JUss¥ pLBYI 1 pasassl T o . b £ anid st
5:00 L byl oS 13] bl Jaria] 3% 5 0 0 80 il Sigu0 £lgii¥] 5S35 LG jaas (T
045045 pla,¥ Jssls s (dasdy JS Byo) ba>lg
s B0 L Bl pinye @y (¥

53 Bya (Jukois3) START j30) jle ol ¥

oyl g 8 8)lgatl dieall 53 o s wwlin Jadls puid e oyall Jrogs cons (E
iyl dais 20 adl ] Byaden " daMe yaags START thgaige b Bl deiraadt 09550 o cmslie Sadler s N
¢ R obdell Jobof LdguLﬂ.Ud)_L._uuu_\aﬁ‘m.\J'l).ﬂ.:uLbL;WPL\_».._mth!
1

a3 1)5¥0 plasily (Aol ) F/Aeba 1) codpdl Gunuid juds cliSe
(ol 28%1 Gasnizll g0 delaw M§ Gasuis)

(70" 8,1 )5 + (delasdl) Clock) g.éﬁl))‘.ll e besl
@3 55 e sl U5 aey CI k L. s
PO ) (o] @ 4 5 6
e = eldl v oo
alelw T4 1 0 1
alebw )T 2
A Judid) START )31 e bnsunl .f
START
e
V£ - dyndl

MES113ST1_ZAM_DE68-04269A-00_AR.indd 14 @ 2014-06-20 B 12:08:02



Oradl plasciawl + £

MES113ST1_ZAM_DE68-04269A-00_AR.indd 15

>0 Bas e gladl Adladl Slygaans Jas
Al b Measly dlsye e bl g4l o Ty ) puigladl gl ) - -
) ; Jolasl o sl 10 Lgio JS ggall po pralisne fragiand slacHly Caig) Sl oLt ronsuy P Level
) Power Level ;311 b peiing . ay pols dbls sgisuog duio) byids 39j0 _Qﬁr eve
. P < 2 ] Tlssf s . 43| X
ke dadial corg Basly pglo dloye oo 18] JLof i L2 s 001 JLe I 0) (505 i Byl sote o @ Sontll (AdLiadf 5osmns) Sy
gl dlyo 6 Joadl Jud (48adl s9ianc) Power Level PowerLevel 4 5 & i
] Al s 7 8 9
- 3 Balg Al o o p 32 [}
(Il glall bas It alB)¥1 51 pasiwl .f 9 tand Y
) ) seie s @by pglall iy davs ) ladd glid baslg bodas o dlasin gl duloc diaul
aied o 53T setae ¢l e B T a5 S 5] DAL e soiall e A3l
(43Ul s9iano) Power Level )il plasiwly
(A8l seiamo) Power Level 30 heol ¥ 12 3 P - P
$gma) el o e A i Byid gl Jan SliSe glall Bao Tt plE)¥ 150 pasaal )
Al glall dls L ABUAY soiae Taciad pLE¥1 i pasiwl @ Honr eV f v o . T
T ) Wl 7 8 9 a3 duio Byid Japund A 44 g day8s 48 g Basly duil o IFay 0 0 0
° Lol Sl sl Basly dauds Lo 2, I
(gl gad (Jui i) START 3l le sl £ 05009092 pLE¥ Jsof dayds e Jaiad JEL Jow Lo
. START -
2 e Tnsally Sglall sl ALl oo oo gaoill i€ e Lz AL il 5T spiin e ABUATI sgiun T a3 S I3 F
(d3Uall sgiaa) Power Level il e | @3 (ddladl sgiauo) Power Level 3l ,lc lheunld
. bl sgiana JLsa¥ L8, ¥
Auils 30+ 31 P‘A.:‘..Z.w‘
PETEN OIS IWDY
8 Ba>lg By (Audlh 304) +308 301 Sl lasually yglall Bae Balyy clisSe .
Al Y a8l Lgub suyi By JS (@slo )G ple) | 1+ cdillall gotue =6 | (sl Al | - :dBla)f ggiuwe=0 12 s
N . . N R i N Power Level 4 5 6
Lgd ay5 B0 JS 6 Ba>lg B0 (il 304) +308 )3l Lo asal ) (aswgio le) | V- iddlhall gylao =7 ) | Vecdblallgptuo=1 | | Ggu S ;s s
Agld T 2o +30s . _“"f!: A il spiue =8 | (aranitll i) | T+ idbliall goiaa =2 °
plasiawly alis i £l Lo grabiyy A duils e ol @ 446 30+ & | o . o ,
. - (A&t - iddllall syiae = (padsia) | P idblall gyivo=
Lgralas] apys Al ¥ ST (L5 304) +30s 31 — —d ¢
L REvESP) . s
(i) START 3 L basunl S —— (ko) | Ale ddlall ggino = 10 st £ rdilall ggino =4
START R R
o Gl s g e i (awgia) | 0+ :aBlhlf soiuo=5
oregll ;I-u-:'-r . u-‘,vss)-iei'” a:ée o x| J—e-u_f 4 Lo .
Mgmadl gy AL gl a3 a5 i S I g lall gt (Juks) START 30l le nsual ¥
Jub (sLadl/aBys) STOP/CANCEL ,3ll e lasusls ddlall sgiano START
oloslesll d8LS JUsof acl ©F (Judaisd) START 3 e Laduall s
Ailiss byly> ol o8 gl o diliss Jolro glall Slimg paey culing
lgorSilly pglall o Baseia Jorlio s lie
10 - duyyndl

2014-06-20 B 12:08:02



ga-AJi Tl Sifjo plasiianl

el il

Lo dovayro duie) 5,30 11 ol oall fudall e soik
BT soiaa of glall by T ) LB ¥ g

ool Ao sl pleladl wlisg apad cliSe
,(.ﬂl.e.m;?ilg,qlg.d!) Poultry/Fishg (&gyass) Vegetable/Grain
okl 3Lely blgsdl dipall huniio b ¥l plelall g

plalall g a0 oo Gamill ey s b glall Gilay) i<

edhe S0 BLEM )
bl sl 0
A

bl GLel gladl Bt . gladl Cidesy
5 By (Judisd) START ,301 e las alg

e Loaic ,g.g.th ‘1444_

il g At Sigus oyl jauay ()

B0 il igus £lg ¥l u S35 8)Lb) jauas (T
(daydy JS 5y0) oIy

s By AL el paye @iy (F

]

5 e heall aglay pedinn gill pleladl g oas ) (sLatl/caByl) STOPICANCEL )i ,le sl (F
(SIlaaw¥ I/ 19adf) Poultry/Fishg (<fgmas) Vegetable/Grain EgEAD  Ere sl gl dlee Glinwd gl by s Al
ST gl 850 s Bya (ki) START 301 Le
(i) START 301 yle lnsnf .f Blgs slay s

START
L

gy Sl o Lgalasiiunly roamall Silg¥l add pasiwl

Slgpas. )

o dlfgpundl s glal ol fudall J &LAL gealyy )+ AL Jgadl gy

MES113ST1_ZAM_DE68-04269A-00_AR.indd 16

{(sL&l/iB3) STOP/CANCEL 3l ,Le Laé.af

s e saf e e STOP/CANCEL
llae] slil] b ek, 13] . gladl GLay oy POk e

A ol il glall
531 B0 (gLadl/aSgs) STOP/ICANCEL

3 e bt A swloy ygall gay Jud slac] o slel] Lo eli< e
(sLaty/aBys) STOP/CANCEL

AdlUall yuded B9 slase)

Al olabin ¥l oleeSI (rauning e T ABUAY Jad o B3l 0 pgds ALl udg guings oyill jaats
. PSS sic delll yoyeg slasiw¥l guisg Lo dpslell AL <5 il plasiwl
SilaLy ¥l - platali/sgSIl e f
& il plasiawl pac
g o Lgas @3 dassipil acly (o alig gillall SLSgdl sl | plys 0 11 | aSallge) Boo i e bosal ECO.
aie sl o (lpesS plidela) Jo ¥ cial Pzl el af ols; ASgpdl jLed bl s SLay daniid) dalall BT
ol payill natio b slegll g @f plaball o @ 10 g ) 2 e sl of LI peadl A8 yubo5 ung o gasl ¢
o ks bl LSy gl say canlally b S dabais e ok opidl I cubedf Al oo ety (ALl bg0) Eco
(b .’ela_v'..‘._m)U
B PTETIRE, P B, 7
Lgas 5 o @ond! dughanio quilds acy sl g 3l il | plys Fo- 1-2 AAL ddladl s ddeplly
50 (ipeeS plidale) bo P+ sl pUAT plin o) ol eleg o peY bl D> go Jaidss dulac of slae] cuaiio o8 5lgdl 0oy Losic diylhy s 23 <J 13)
o2 olgdl aydll chatia b slegll g @ ply> 10+ gl sic sl B 10 5950 any Mdelundl” jd50 yglag Aol slal] @iy B3
e ) s L Lol gl na; caslisly e 4L dabais bl gid Al 8 3ilBs 0 950 aay oyl Fhias Jadiss BLay @iy
flat al ol pleg b Lgis @ Lghlais slpad! Lgualall ol | plys F0- 1-3
o o 100 gla sic gl o (olipesS plidela) o ¥ cioal pllasily slpait Llgualal!
(L5 L) ddass oy ylgadl dinall chuatio b slegll g
owidads ) daiy yo Bal Al ‘9‘9‘14'"
11 - dyndl

2014-06-20 B 12:08:03



Oradl plasciawl + £

laaw¥glgas .f

®

as¥llyalgadl Sglad Goiall fudadl I &lals galy 1 Il Joad! guigs
Al wlabiny Xy wilee Sl pounatyg U] b= PESN TS
. degll
s ¥ slat . : b < Ladlhie 7 & Vo- .
s = s s s g S e ot | e
dod! e Algsdl dvivall duatio b sleodl g @ sl 0 jlado g Tl
00 ek Lgiulaity 08 @ i Gab e Lgaug pladll fud | o P 241 by ) dads L LgSyily pgladl aey culailly o £L¥1 dats
dpipall ple Gulall g @ slladll ol o 45,3 gy Sl Bpo Tl g0 o8 o sobian by gl b Lgan @3 Lgalag apuinll 3,3l il | ply> 00 1-5
L T3 EIFN ; o . T . C
S Tasl g5 3 LSty pllail] bl @3 ly ) gyl g (0 iy Lgibaisy Byl g
0 ek Lgaaait; @ @ i Gebo e Loy gl sl | o2 T 22 ot G| dd Bl
s Tal Lg;%ﬁ":ﬁ‘ © 'if"i““'”’f = ds gl il jgauo b Lgrin of dnglinio plosl ) Lgaladg Ly iy gubllal Jwdl | plys o0 1-6
A ) 1 0. .8, duical 3 D@ - 4 . - *
& 31 )] die Gkl go @ . (ByaS 33 £ ) ¥ i) Jo 10 ] £0 oo sl slia o olajsleg | plya 00 dcgiio yudoltla
Ms,ﬁsumggai@fp@fg?wiml PRy 2-3 AU¥1 ey e Blgall duinall Giatin b slegll s @b sl 0 ]
) oSl dog oo i Lgibiss o8 @ Ogaalll prace Tthal Ll gl REN RS T N PE X
Bylgsdl dival Le golalf s b slladll il @ *
by | ddds Bal aSyil auaS il gy Sl sl (o gllaé 4l 7S Laloy ks pasiiasl | ples F0- 1-1
(0 by Adnlo a| il @ iy oo b aning lowll Juudl | @ T 24 e ulaally f:;b‘?l A-Ja-u o (Je0er) »)'-e-"f'.-l] u-ou-clm gl ¥
S Cngey Sl g (pa ddday Lgindaily @b @ (ganlll yuac U e Ll et 3L ) +-0 Bl LgS 3l Jilgilly gulll cisly Uazi¥) e
Sylgadl diinall sl gulall gs @b plasll Cuil @ eI e -
.0 o —] = 1 . 5 . = = :
ylgadl dui ,u&%_&fg;é)&d; 0 52 sl g, Gl ol o sllnd ad G Lol Lo pasial |l o 1-8
: b — plladl) g ¥ Jis colially @ @3 qulll ipo utis Fladog Lol LU Gudall digySas
00 by ddalo a] sl @ 555 G o atig Lol Juud] | e TO 285 0| U¥ibae Jub plebalf dait, @By cL¥l A ds oy gl gl Sl
Sl aggy Sl dg o ks Lginladsy @b @5 (gaelll prac Tl spead! (LB ) 3l (9S50 e Lovd [ius atiduniy
Bylgsdl duinal Lo glalf s @ sllasll il @3 : i
by ) ddds sul 4S5 i il gy, Sl gl (o sla 4 1S ol Lids pasiianl | ply o 1-9
aalasiil poasne gab b prinilby prilolS il of iSew g | @2t 26 S -uh-lb l‘f‘!—"?" m e 0e) :)L.-J'.;U‘l o) mlm T SIY
0% by daelag el o dluls dioS il Laasy ol s ooliadt Ladgl pellall LB ¥ ddids o Bl LgS il Bilgilly plll cauly )Uasi¥l 5ae
iggr Sl §g (o ddday Lgridaey ‘-ﬂﬁr@.\r’ﬁ‘éi{}mﬂz’. ;l m—:,w e il gy Sl gl o pllad al 7S ooy ks pasiaal | plys T0- 1-10
$ ] @) . . S gl s 1 e - T .,
3L T 5 LSyl faadl duinall L gulall gs o3 J****-J-‘-’“-l"{"‘?"--'“-"u—?ﬁ A 0) Ll sl o dicline Sl
L 0 1 T Bl 4S50 Julgaly el Cinly ,UATIN 5o
1
IV - et

MES113ST1_ZAM_DE68-04269A-00_AR.indd 17

2014-06-20 B 12:08:03



AL g lalf Sifjo plasiiawl

LA (il BaLe] Sl plasiisl

Loos ) B ¥ Sgd Lol eyl Lgissos dalely hndl qgb oo AL sglall Sl cLiSE
ouill e gl dalgy pleladl lirg aga LS ddlall spiuo of gladl cudy

(cilyg o) Drink (135l (esnsnss) Pizza Reheat

okl 3Lely blgsdl dipall auniio b ¥l plelall g

80 AL gl 3l Sl Jndnll argle Ggllall plalall ggiaas
(il Lo sg2all Joadt gty iST o basly

Pizza Reheat  Drink

(ddyEs JS Byo) Basly
S By A el paye @iy (F

Lol et g e
(Juisis) START L300 e it T
‘g Lasie . gl fam el |
im0 e_ﬂ Al Sguo opdl jauas () START
B0 dusid iguo sLgai¥l puS55 5L jauas (T Sl

i) ool Xy [gagls o Se Sl Slio Sl AL g Tl graly LI Joad s

] cytesa )

¥ g auadl Cagg, Sl 2o g (5l Lo Lgaglo 2 ol dasb¥ly dasb¥l Llay s goasl

2331 e Al wlgy plelalf cilirg agad LS e dBUATS soTano of gladl by lain ) Zli3

ol §Lely 8yfgadl duipall ciuatio b Yol plelall g

3l ole bhanll aigls oglball plabll ggisas )

Auto Reheat

ST gl Baslg 8y0 (GSLaLS (eswand) Auto Reheat
. GJ\AL Cpaaud
(sl Ao sgolf Joadt 22
(Jiiia3) START 3 le lasusl .f
i Losic gl Tas il
ilyo )] At g gpadl jauay () START
Bya dusis g lgii¥l ;oS35 8L jauas (T Jels

(daads JS Byo) Baslg
s B0 AL Bl pinye @y (¥

il e Tasndl s o dessll @oes auad cony pogualllsbudly parlalall ) deuslly
(Joad! g>1y) (Juksisd) START 131 Le Ladunll .5 o3, ¥
ALl L Xy Lgagbs Se Sl ilia g SSLAL psvssss ol I Joadl e

MES113ST1_ZAM_DE68-04269A-00_AR.indd 18

- B Qe A A
(N PNl -
a2 P P 39S} Sty ¥ E platalflsg-Sl
dar g hgg, Sl o8 aalasinly foeano gub o lindl po ki) 1 Lo Lgaghs 7 illy Andill dos bl g pasians¥ | iS5 ding 1
ltd) s ¥ Gl il ol il dlyulid Aoyl ﬁ‘ﬂé‘{‘ &’“ f I3 (pesnd 899 o o drpgs olntd a4y, Crudly gl Galall dilass @8 | [isly Lasd plabll Gubo
Lgaass ¥ Lguney Gob ghs v of olgal f pynllf oo Ayl £ 1 ¥ roligidh Gulall Jal paads | (asly Gabs)

Lggads Jud pidds ] ddids (o Bl LgS il ghit osala ) cligiill (o g 0 (bl ddgl 1 ,is) o]

wigpin . (Al £ I lg>) lgpndf o g -0 (L. 381 olinall
. S plalall o5 diggs cilnid 4y Sl sllaty ulall dulaisy @8 | J) g oo 2
a1 Lo plataliisg S il b baoly iy alovs £ P
i, 0¥y 6 S o uled S paiiad | S s 1 Sadl Lokl polylal il 3
il ae s (80,40 S5 cbgpiligs | aslg oS ciligiul! dalallisbud

obes
A - i.:.v).i.li

2014-06-20 B 12:08:04



Oradl plasciawl + £

Basdl deanlf ELS Sifjuo plasiiowl

g3l il il jn plasiio!

Lb b T oy cle S5l Hlaswlg (prlgatly pyonlll sra® CLb o 595 crigd Bpeo CLiSE

AELaL A3UATS se3ag sranll

03l grabipd! auad souw lule Lo

gy Sl 2o Lgalasiwls Zoomll GLs¥l Ladb pasial
oLl 3Ll 8ylgadl duiall b g ?!xgi sodl plebll g

I e basally aiglay pods sill pleball ggisas )

ST ol 8,0 (598 —sgis) Power Defrost Power Defrost

8 X
Aoild e sprsl Jpadt gty i
AL 5T e neually pleladl g sl . F i 2 8
JEL Jaw e pjedl asasad al8)¥1 1,50 Le as E.] A
241 Jssl oS )T apnd 780
0

(Juiis) START ) le Lol ¥
[P ||

RUPTE IO} NI

b intio pb drds Giguo opill jaay 0 s

pledadl ol aey &I, Sad suoanll i

> Byo (Jukld) START 3l Le lnsun| o
aogasll dulac glgs¥

Soians apad go il gl ddybg sas iy plall Gy plelall e cli Ly cli<e
0 251 10 @8y diall 6 "basly dloyo e g lall” ploiey g4l gl T ﬁum;
oLzl

of gl g Jawn ] g3 ¥ g Liisie dondps g lall 530 £ 39292 waigdi/peels Sliae giess
o e Tadnll dlawlgy plalalf clirg apad cliSe d8Lall soiane
okl Lely bylgadl duipall Ciuntia b ¥l plalalf g

3 ole haall aigls ogllall plaball ggisas .1

e bac ol sy Bye (cagdifyeeld) SofteniMelt SoftevunéMeIt
(]
sl e syl Jgadt gty SIS
(Jarisin) START 01 e ladnl T
i Losic glall ot
il )] At g gpadl jauay () START

B0 i g £Lgai¥] S35 8)Lak) jauas (T Jadii
(ddsds JS By0) Baly
53 8y AL gl yaye @i (F

JuB pLE1 15 S Le gl s o dusadl e a0a® oy g il oo ol Al .
(Jsad! g2ly) (Jusisd) START 300 L Ladunll
Aalil] wlalin¥lg Lgagls oS I eileaSly cngds/ a5 geoly AL Joadl e

u;v!al.\fv)‘m . platati/gSTl
Aol
&.4.»39)MfL»,;LLg\,AL@J.agbbﬁiglraJlu_)Jle.b.a.uﬁs ply> 0+ 1
s | ddds 8l LgSyily . gdadl sy colaslly @8 A)05Y1 £l gliasll P PRINTIL
slasll pai ¥y utio oloj sleg 8 Lgaung slagand] &5¥gSo il phony rq.b ply>0¢ 2
otddy ) dads bal LgSylg f3¥1 sey colazlly @ f3XI sl PO ¥ Seiull
A3 gfaguand
o 10 ol oo o )+ il s ol sleg o, Sl g | plyr 16 3
G i3 31 oligill sl sllasll gns ¥y or 0 Il o T aaly o0 LA Sl
m\,l:\_].-.ol)_{ﬂ oy ASgl glu.ﬂapa.»...w' 1o jlad PMIg )
0 a3 @ g i @l )+ 5ad s9ad il gl 89 e JLSET
RSl
be,;ugﬁwgbhﬁzglru_vlaﬂ&@@ pl> 0 4
by Al daids el LgSsly sl £l glia sl i ¥y PYORS tf)'h'" Sl

14 - duyypnlf

MES113ST1_ZAM_DE68-04269A-00_AR.indd 19

2014-06-20 B 12:08:04



®

PN ] 3."5! &9
Calai il Jhs et S plss aelias sic of 83Lasll il ol desb¥l sgb aey 5l 0in pasiwl il eilal ¥y Loape® cls -Se ol oleaSIly 558 cusgdds gralys I Joad! ey
NEUN RORS ' el elé gy Jub il el slaa gl ASLS 30
o0 sLg¥l aey (Al ddiy)) Deodorisation )31 le lasusl ) . . . >
s Deodorisation Sl ¥! f platalilag Sl
el PR gl
a5 0 Al ) g
g pill ] Losic ponlll 18 @3 pguip X1 Gior dlodl dilomy @B | @S ) 0-) 1
(Jui5a3) START 3l le sl .S el @ilydy glall @dg pall @onlll go gealipall is cowliny auis oLl
Wl gyl duil cigas oyl jaaay slgai¥ sic B By VI T o bl LSl pgyill enllly @nllf gladg
- o9l L @3 ¥ g plasiianly dnis¥ly o M1 Ll oot 03 | @S 100 2
3 le Tasnlly B Lol duils Fe By5all ais Balyy oS .goile,df AV¥ 35L6s 0 das aual @ of ALl dploalf abipell 130 wossliy asels igus pl] saf Losic olgdl
(&L 304) +30s . Adads 1 I T 0 8l LS50 gloall sl
Losic ol 15 @ pouil¥l 39 plasiwly A el b caulisy o nS 1,0-0,) 3
8310 4 guilg,l e palsill ¥l ol (Z) e et (5 poisl] & plasinl Jideldiyod | S
g ALoL I Mol gealipedl s sl duis ciguo pbll jaund Lol
o e A 00 I T e 8l g5l anlidll Lol
Al 0)lauo fuoind Sl ”
- : — — T g il yand Losic anliy by ool g g0 dabad e pdl g | S )oee) 4
(st Sound ,31 plasciswly auisll ylauw s b la)f cliSe i ] e el o a5 5 gl L2l g ey
(gaalh) Sound Il Sl L ) S d eolipadl s by (sl e st Cibonag Jony oyl JIa) s o
(Jains GLay)) "OFF” Abldl jo,e5 tdovaiil p un \ ey aclgly 53 daly plys o SolS oS slyaw 13 glysl d5LS
‘—’}"‘J ' Folipadl i iy ity S 6 3ud) i g Jagdall byl
Ly ¥g U1 Bpdaally ) LSy g Sanllg 50l LS glosl d4LS
AU START 311 o Le bl f H:; 3 9; : L MliL._ﬁl:‘:S i Q:Hii 'VI.‘_L&.;J N ]
il Byl i 5 by ) 1 58y Sedully lasl) el 9 &yl 9-4-' 1Sy seld
. e Ay T 0 eal
Byl pnynl AGLEN sg3 :
(il 8)lian @3l (Jui ) START N o le bnduns o comny) Jouaoll Ggss platall aped olé a5 w13 £ T+ AL sgiamng sl srondll cld ddylag sa>
g poighaidl gl apiall §)lius dayiuis daleX TV dsdinll gy il cld Basng et sperall clé diloc Jo> Jruolis Sle
sl §)las s LS e ALE¥I 1 plasisly
ool Al L)
— START 1
(J285) On 1 e
(Jeadusll iLa) OFF 2
]!
Jetld 0yl s92  piguadl apuiill Judids aie -
i) @go Hlas] B i 2o
s o pgmall apnall Jukd Glay sie
basndly pogds 50 S 20 dpds wiguo (4l
2l ote
£ dugyell

MES113ST1_ZAM_DE68-04269A-00_AR.indd 20 @ 2014-06-20 B 12:08:04



el ol Juds

oS ol s plelalf Gl (o caugaySll Ae bl 5Sass ol com .dgg, Sl 5 plasiily g lall

el cuBio phasia!

(Gdad! =B30) Kitchen Timer )31 plasiiawl cliSe

ol S Lganis o GLSYI Le el slaef JUss¥ (Gdall cuBgao) Kitchen Timer 301 ,Le lnasf 1 | Kitchen Timer
Coesss) Microwave-safe dode oy yglall leg oLS 3] g lall olgol st aie popdl cony J3S Getbaall i3
Gl pels Wb (g, Sl 2o Lgolasiiwly Byiall ot ol3,¥1 150 pasial L F 1 2 3
3 08 o8 Lgolasaia! S g oS 13] Lo ) juing gl lgs¥ dalaBf gl Ll Joad! sy 4 5 6
j", Lgalasaiwl 42 g ¥ ol Caugg, <ol 7 8 9
3 0
3 Tooe i » :
= Slades Lgolasuiwly AN “'.‘"5‘ Fubol) cdyo saud (Joe i) START le Lol ¥
% Frp el : gl flon Bl i 4uris gan g AL e Tl aell lay ST
4 dea k¥l pad diled s cilia s aolasiwl oSe X/ poied¥l Gg [ ! . _—
psig 31 g S 1 yg S palo draomy a3 a3l sl ool cubho plasiil slsT Ciigg, Sl k&3 o Se ¥
4 By e plasiil 715 o gradl o oo i Ly
3L A (o iS¥ Lipine aisoss @y ¥ ] Gl 299 Seill (58 (rols
. el Sl A el A g sl R Al 3 L4 OSady ¥ Sy yall els” gty 909 JLalo¥T dodasd pols geolipm iggySull 8" sugys
dullal) duydt ilg¥lg duylsaall Lilg¥lg dudydl ilgH) g s audidly duiuadl g Loty 5 J_‘:UHA 5 o oyl plasil u_lfiu s o dd Ju_bg;
s igre 55 o) Lo dsslio bole duipnll ilg¥ly A oyl aleiis o bl plasin HEASS S
Aises ls3 ¥ 8l (slillicides) STOPICANCEL ;i ,Le Lnicsl )
s dwaiidl
GLb¥ 0in b aodl desb¥l e, ailss o dcgiuall yed,St GLb¥l | ! . -
Foles diadl bl e |y dcpiatl oS ekl (il o gl s2sd S ) ol sl @iy ¢ S,
“:’"J":"“"J"’J' e aie payell bbb e ("Jad") "Loc” yglay o i
a9 80 paSiiind % éiul.c Los ol
Ayl doabo¥f hults (¢LaJl/iBg%) STOPICANCEL j3f e ladunf il Jich slal¥ .f
BT By s a6 pLalalf 35615 6 Lgalainial oS / o0 degiall LlS¥l oles ¥ aal 5] B STf’ngfi?;EL
poill (o degiall slos¥l ygun 4 JUCEIN | (oo S oyl plasail clise tdwaiidf
RIS X o dedygll puleSYl
asuall 1
S publo Bigas b ooty a3 X o asiaialell goll
gyl dsladl wlga¥l
dbaso d)lsi
(&b
1Y - Ayt

MES113ST1_ZAM_DE68-04269A-00_AR.indd 21

2014-06-20 B 12:08:05



WS NN

g, Sl de il

Ay Sdly duiaidly dulll @b Sall Lgalids oy el @ig Jeally plelall ciygg,Sull dblls JLsss
g Lgolaialy

AS,d 0is e Livg gy Sy pleladl o Bagoll wlindl el B 3 Cagg, <l Aol s
plabadl gl ) (5955 8> ade gy IS olijodd Aoyl

s}

Hdaggy Sl b gl dualif glall Sigal

Aot undl Sle Jounon ) Lgllsny gy, Sulf ASLaT g lall wlgal prosws of com

s ol S Ll ] il posio 1Ty puulis il Ja ool dlawlpy cags, Sl d & puSess
Asaza gl b plelall gl Lags ooy 131 .ciidly 3,0 e dodle liudlilly glaslly &30
gy Sl b Lgagls S g 2N doa ¥l

g SLilly bl gl dojlall gy bl Jo cgs,Sall b plalall glodl po ausell gb 5 Se

i SIly dualiall oo dagace glail slac] Layl 55 Lo pgnlly SHlas¥ly cigadly 5, ¥y clinelly
0953 ple JS g . caige,r Sl opd 6 ALl dalally dlagis| denb¥ly psall Gadly sluadly
ot £ b 03egd o plals 6¥ Lo iygs, Sl plasiiuly g lall

alial e Jyunold d5¥oSoill of splf el eld o3 Cirga, Sl L pasiiand Lo

(Aidd) e TLa¥ly Slorelilf ouinty sl Juadll gal)

gl oS platadf ddads

S e o 2L Lol sclinsy s dan®) e b (ol pglalf sLith plalalf dulass puiss

o dubjs GLol plasasly JUU Jors e dalise gy plelalf ardads oS ey glall o3 @goss
Sl nggr Sl Gyg oo Ak ol du iy

SLBLYY ol pad
#lil o )1 ds Byl Ays Alslee prams Lgil 8 glall plgail sey LAY B ducal Jiaws
FNEUNNFIN

11 - dusynll

MES113ST1_ZAM_DE68-04269A-00_AR.indd 22

CH—M
Silacles Lgolascialy gl ducgl
agg Sl 2o

dur L3l nga‘?l

Asiaea Bylsh dige oS5 ed Lo Lgalasiul 5 Se Builll ool M opall o

saraiy a8 Hilgally donlo¥l didas o4 Lgalsasil ySe da s Al Sles¥l e
PSS (FENCL NIV [ U 1 - PPN |

Jadd dsiasl) cowbio slasll dlfjf o / il clbilelopd)

oaladf

oy w0y pulo Gigas 6 i a8 X Lk -

X srrddl ST alagl e

Sell

o9 Byad lyid Gatun il plaball sgb b s / Jsliag Ll S¥lg GLLYI o

Badlidl dugloy i jobatel La pasiy plelalf didas eall g5 8Ll

(g S publo Bigas b ooty 18 X asiaislell Goll o

;I,- )LQ'"

Elo3l el glgall Giasmy 25 3yl oll daglie culS 13 duals: / N
¥ a0 a5l 3ylpdl eilays sic Lgigl yoy of s ¥l Lzt
oMl o gguall cliiawdlll pasiiws

ol of o ¥ gl I alat> M alasiial oS¢ v/ sl ael .
sy s )3 Gyl ddnds A aic 54 o3 plalall
o3l )b

idlo culS 1] of gllell dsys Joid cuilS 13] ke X/ Sridl gelusi e
e GUENT LoSono 9 of oy ¥ yydll b plasiadl]
AS gy gl 5yl

pleball L5 giag dighyll BLats3 aolasil oSe / bl g rotill Gyl

selpks X P L (74 REVEN I

2014-06-20 B 12:08:05



el Juds <1

il eyl gl Jus

bacl olglyadl gl Sl

Ll £l o Jo £0 I ¥+ o cainl gling Lgd puS,l go d

dslio drcgl pasitul

Josdl gty " sl o 537 Aoy gy o] Lo plya 10+ ST (800 S Gedo 2 ) puidnlo o)
il e Jua oo glall g5 Joad! gy 7 Sia¥ adl Bas sllasll gy go plebalf s ghay @b
gl sy sl of ulostl of Ul ainl gl sey Byog gladl 5Ll 30 pleladl culd diglial)

a3 Baoslhaell gung go plela]l ?.@.h.: @8 sllas gl yuS,odl o degivmno duslio 4'.3;9“ pasuiwl
Apgllall doiill Sl Juad 2> pglall gl Joadl g2, * ¥

gl ey ai W gl el of bl il g dalf sy B0y gt £LiST (0 pledadf culd

) ) .,La.:;.x] Bae sl oo plelall ofyf

(B> ¥ a3 il LA b slid] plelall Ailnass @b (GhuBally) cuigl P Lol o
dglania plosd wils glad Il dojllall olglyndl ghad : peels o it e
S de s g 2 0l glad Il (g e lnds 7 LolS 10 " PUTY bt
(ddyBadly) Bl PE{IN] Lol > platadl Ly
0-4,0 74 PYSTE ASordl s ¥ ) pid B3 8l Syl Ll LU (pa 3y dinla) o )0 il
AV >0 ‘ ‘
a-A A PN ol
Silalidy¥ ?JS
Jowgdf ol plislf g dyglasio plons] ol glad I ledll glat ST ]
GLEs ¥ 3l Lg S0 Lo ¥ ) B 5ol 4S5l L 6LU e (olipeaS plidele) Jo ¥ il
101 ‘ 14 ‘ o 10 oLl s, < A ‘ . ‘ -t 5L
Sl B b
TR - N N Sl sl
GLEs ¥ 5l LgS 3l LU o 3o 0 1 £ o) Jo VO I 1+ e i -
oo Tl LSl Al 0 oy gk b ] £ 00l Jo VO A V7 0 22 s ¥ ) a8 8l 4S5l Ll gL (pa 3y dinla) Lo )0 il
0-4,0 ‘ /4. ‘ PYare pel
R Ao-V.0 yau Fou o 5
Slaliy¥ ‘ ‘ -~ ¢l Ldguoladl
L ¥l g S50 duglusio plovs] wifs gl ) 541 gla Sl
0.0-0 74. o 10 Laoiyall LB ¥ padds Bad a5l ayludl gl 0 (oS glidelo) Jo ¥ il
A0-V.0 b - -
~ AV ‘ jas ‘ P 2 ALS S lgladf
sl . (@1 1 g3kl 1 540
il ) by I Lol g dpglanto plons] cfs gl ) Lol gl Sl ¥
908 ¥l LS5l gl ] i)l s s ¥ 0 i B 8l aSyil Ll LU (pa 3y dinla) Lo 10 i
f0.8 | 14 | o 10 L <l I ‘ - ‘ ot AL Slgfyaadl
oL (A Ay )
i d ) . L sl = bl
ll o debad of sl (0 (oS plidela) Jo T vl gl ] dossg Sl ghad (L ¥ A it bl a0 L 6LU o (B diale) Jo )0 il
G Faal LgS )il guads i gladl pedsy
£-¥.0 ‘ 78- ‘ T RESN]}
QIAL&;‘Yl
LSyl ke ogoalll yaac (10 by dialo il o glsd Il oLl glad
FUER AN

(zb)

MES113ST1_ZAM_DE68-04269A-00_AR.indd 23

TF - duypall

2014-06-20 B 12:08:05



®

linelly ¥ gl Juls
L8l cacliazy 5, ¥ o Blel slas ot Ll oy S FLJ pasianl Bvl P N o 5
shiol caclasy 5,2 @ ol olelo 2o 5 " ,wS,.ng-a;p PILL (AdBally) cudgdl FOIR Asoll @ platall
gl sl guladl ddnssy oF g all dudoc
B £y B aplly loilly bl ciial 5,81 (ulaty o8 g lall Bus slgail ey £.0-¢ 78 o Mo sl fuall
RIRHY] il ¥
gl o slgail ey JolSIL 5L jlaio ¥ paie ¥ addlhse LB ¥ 5.1 L4831 Aoy gl ] puas ¥l Juaf gl
@ el o Man fladiag Lol gl ol . puSpulell (o 7S Fleg pasnil Polisel e e 110 i
gl sl llaall pas ¥ Jies ld it '”. T
JUATIY) Bas plidl asilasiy f ailgail seiy ogball sl 15 pus o L ' = -
ey Lod is atidunty A ]
o — — N Qs Al azlad gl ALalS byibn gladS Lol olyill Gt g
e A el pr> ] Ll ellf oy b ggoelllpeane 1 AU aie gl s ¥
1M-10 74 @ fo- pau¥l ¥ | s ¥ 8ul Lg S50 eadall b duny
1A8-1%.0 otV (GoLasa) 0,0-0 ‘ 74 ‘ o fo- Juaddl
QI:L&JKYI [ ]
(o V) )Ll 6Ll (y0 o VO« iy o> T04) 3yLdf gl i o 0+ szl S (0 (b diale) o )0 i cilua] gl iy A &m
LB 0 8.1 Lg Sl LB ¥ ol Lg Sl
-1 /4. o> fo- ¥ ot ‘ . ‘ o 1t '
fr-ff o> VO (@gLaso) -
- S|
Sl ¥ . . . ‘.
) = 1 L6s ¥ 8l Lg S, Byaian il ) JaLal)
S TV0) 3Ll el (po o VO + il (o> T0+) 5Ll gLl (po Juo 0+ + a sals Gl e
3oL 0 51 Ly, 0- 74 o T0- oubollay
AV 0
W1 ‘ 74 ‘ o o Lty ;¥
. i Sl
O (GBS . . . . ’
1 8 821 LSl o) o ' Agbuia plost fs gb)] Al of Giladl 1 Lgaladly Laypudsds & 2l publlall o
.$iles 08, 1)Ll gl o LR 53 T -
Loy ¥ 3ul Lg S,
-) /9. fo. . ETR
1AIY ‘ 14 ‘ o ‘Lb#-é“:*-“’ 10,0 Y PR calll
el (g + )0
‘ “"L”’?'; 1 Sl B
a5l 0B 5 y e a o
.39L85 0 8l Lg S5l o)Ll gLl oo Jo £ 0+ o s P8l Lg Sy i e o 1] coallf gl
V-)e ‘ /4. ‘ o0 cliell
Sl ¥
(L6 0 8l Lg S, Lt gl o Ja V- -+ i

£ - duypall

MES113ST1_ZAM_DE68-04269A-00_AR.indd 24 @ 2014-06-20 B 12:08:05



el Juds <1

JLaL¥ plals pesuas dalef il Bilef
Lk plab 0Pl st Bale] )0 adpiieg il cdedl e S5 cidy o8 plelall sty iigaySall o6 pody
Nttt Balef oy s by St pllady atdass, @8 Guroe p 855 Gl b by, @b Agadanl of, 830

> drys oo aShiy 53] B 4l a Bl 5 GLGs ¥ ] il o Bal 0yl b 4S50

duglo daa 0 T g eadall sice gy uogll 83 das 0955

JLab¥ o

O by sty 1] (045 ¥ sl bale olidl lln sl gdy) Aodze deals) 8ygl8 ob ol g
A pentl] 05 03] Aol yondis ad dees Lgule Slolall g d) g go Jalall, Lol
JLabs¥l oot of plels &)l dya o Lags 2 ST teadsll b 5,5 B;_og,L!‘a.:.'.Xl Bas Jud > dalajll )
Auglo days PV Ll seabill sic Lgy uosll 841 Ay 095 Jalall aglinc] J1d

:dbasdo

Goydl lod JLab¥l (25 cuini) aeads Jud duols JLab¥l pleb o dslizy Ll caony
il Bale¥ SlsliolS LTS Joad! b Bagroll il cilyidy ABLaY ciligiue pasiiwl

plaladly Lol s

o] BaleX ol lS I Jgadf 8 Bagagdl (risvsnill sa0g dBLall mibigisuo pasiiswl

(dauBally) cudgl PN dusoll @ platadl
1,0-) AY (a>lg 2g5) Jo 10+ aibigyial)
1.0-1 (oLgS) Ja - (sLlg sLiully Bygall)
¥o-¥ (g ST 1) Jo £0-
£-¥0 (%Sj ol
sy ¥
CINSAPIENNCNTLS (T (P
Byl b ST Mg (lilico (uiily Jaswell b 1islg LpS gn
oty ) b bal LgSyilg apy clidy JUATE) Bao il cinga, Sl o3 6 1,33
¥-1,0 74 P (L) slass
¥o-¥ o> o
510 o> f0-
0-4,0 o> 00
Sl ]
s llalis o grae 55 Gabo b call 03y
ol alel aey i uldy oSl sllasy dudasill o
s P s Bal a8yl eadill Jub 55 80 culdl @

()

MES113ST1_ZAM_DE68-04269A-00_AR.indd 25

Bagroll sall gung 7 JudaS L Joudl 6 Bagaroll (psvssstll Bale] il yiby dLall ciligiinn pasiwl
Ol Toe A VA% G Lo gl il 8ol Byl Ay 0955 Jilgasdl of pubasl e Jgadf fin 5

dugia daps Ve ) 0% i Lo ayly days ol )bl plelad

a2ty cedyif

of b Lgards iy gagls ooyt~ 8y Ul @il 25 1o @ dl By S daa bl s i
LS ST bputandl gladll s Balef oS 13d Jaawgdl o o badl glagdf cile Tasy

elaily dBlal Siligiue

Sy ¥) dae ¥l s 5 Se Lainy ABUaTI ciligiane 5o £ 8+ plasiawl desb¥l jas) o o Se
AU whgtaa o 7 e i gl £ 00 ol £ 1+ plasialy

Al ciligiae plasiul plelall oo dalef ple JS i Jundy aiblis) e Jouasll Joladl g,
ByaS Ay sy LS 13] o By Blaa Sy LS 13 o maidl gpan pledadf olS 13) dundsuie

(payill @olll Sl Jio)

of gadill Jud s3] b0 B3I Jundy goilisdl Jundl ole Jguasld posasll dalef gLl pleladl i
Sl

B9yl LM oy eulf Jloisly Slgsndl oo cind JLAL¥ dosloly Silganll e aic ,idl #g3

U 8,28 LSl Cagg, Sl b b JSlgsadl gl platall &,5h oaeug aslidly sl Jud curlally o8
S st i Bl 6 Lol o degiune ddelo gf el daslo pungy g
pledall sl I 25y > (olelidl gl)

Aaldf aie dublisf s bas dblsly yglall S5 bas juads fund¥l o

HLBINT & yidg s

il S Ll goald 1o¥1 8,10 b plalall esvans Lgdyeil Lall Ball dbasdo ardlf o
Ao Bale] @ il pletalf o pbasdl Ll Silesf o Lago 2S5

bl adlyad o 8yl das dlsleg plosall sl dale] any Bpuund 8,341 opall 6 plelall g
=] Sy Bk ogy @ Lo GHLBy g piaady o el Bale] amy Lgy ogdl UL 8o glyis
Joad!

bl geuaty sidl Juadll Loyl gal; Jlab¥l dosll g Jlgdl g aic )3l po sl Fos
dodawdf

Flgsadl s dale]

Byl dpys ddaleg plosald oy alf Jud s Bl sy J8¥1 ole A0 T+ I Juas JUATH B Lags I3
el sy MG cnlanlly 0¥l 03 13 sl gl izl @b dulsladl pleladl gliai oo
deging Lo g cliuwdll o degiuns ddala g o3l Ao 21l Jlotoly oo dll uinid
otdosntll sng elidly b Lgalitig wiligiell 3 ol oo

F0 - duspndl

2014-06-20 B 12:08:05



®

JLalo¥l ol plals s
] BaleX SlslinlS I Jgadl o6 bagrall pesntll saag 45Ul Siligiue pasiisl
ol dtiall Aol @ plattl (Aol cubgll FET Foopif) e platall
by 71 PIOLY JLaks¥ plels 0,0-5,0 71 o T0- () i
ShaLiy¥ (pod + Slgpias) Ly )
Bty el oy L) Lo o 1 00 s Sebo b bt 63 Sl ety alady faos i Gubo b il s
esdill Jud dlis 5yl g o ST fawa uld gl 48,30 eadilly Lazi¥ hao b Sy Byog sl a,u[;mi ,_;.219';,,3'.1 [PWER
3ilEs ¥ Ll s bal Sl 3iLEs P piads 8l
adls T 71 PAOLY JLab¥l plels $0-F0 71 o FO daball clinge
sl 2 sl ) sl Bt B0
ol 1 Lt i 0 Groe b o clgadl 0 ! b i Gl 8 () of pirlewd) clinall g
(el b dilin 31 s o0 Sy Tyl rgall 5o 9,0 4ty Lguliy g ud plalall i ] gy Sull g o by Lgiladiy od o3
G ¥ ) dds bal aS 3l s Faal aSyily
aglbige ¥ ag Joten JLaLs¥y o [ as PSR Bgsdins cilines
o Sl ]
sl A . 510 55 3110 (i ey JUI o e il clinal g
Ly 809 st Bale Ll 15 > (0 kil @8 Sl pllady atilais, @3
Tl o0 dadine dalag b ano Jud 1> 4y of oulll ol . 3Ll P ad Lg 3l gadialy Jaitfl saa b 551
(ol fLiT a5 ¥ lgadl diealf iaiio b dalall gy 0,0-£,0 71 PUQUR (B3)Ls) dalsn by
¥ e giles ¥ ol Uiy I 1,0-0,0 PUSTE
Ayl Apa pasmd sic 34 oy s 4y gadidll Judy Sk
i Gl Bl lig o 20 o i S 0 dipSa durg o
B T asl LS50 1 gy Sl g o0 ks Aol o
V-1 11 PO gigd s
chldpgr | o 00 0pSe bauls)
! Lz 95 @k cosalin oS s sif 3 sl sold) gaipd bl pis (pasdly ojlly clad]
PN NT NESWE TR T P PN E R FE (ol gadsl] 5ol
s ) dhds B LS,y
11 - Ayt

MES113ST1_ZAM_DE68-04269A-00_AR.indd 26 @ 2014-06-20 B 12:08:05



el Juds <1

MES113ST1_ZAM_DE68-04269A-00_AR.indd 27

9l aranall cls
(didatly cudell R PP platal mq.a_._a_.”,_:m de il pyds .(?u_uuo_cih,a_?._:_na_‘sgégu_f Coluw _a?gg,_g_u u_\.,u_\_u
o Grrlin Sy g JLedt sl Ao 8 yua € S ell5 syig Byeand duia) byid JMs 34 pleball
o>
) N . Calesll dalo lg dviaso dlayyf gl el 5 i rloadl sl el @iy ol cs
Yo 15 (plielad) @ 0 cloall g sl babo o Lgesly 4 ol gl elé Lgrglo Jus *-‘*;)79 e r:-!d ]
b & s S =L glesnld
Fe-rT AR PO PN Jol Il gl
aai OS0! )ab ailigin Flrsly Sl §) o guball duduaty @b slhl 093 gub Lo ot plelall g
i . . . P badl Ay I algung pac o aSLL 5 s o plelall ool
ALl dyloall ol Jan aldf Lgy o0l duslill guing go rloadl plad ¥gl gz g o f
LS ool Jw : Loeg-J@ le2s el _b“ Jee Surb o Lgiiles cliSe sl s | Jouoodl sodl plelall o d2dylly Bpatuadl glia ¥ iy 13)
doill glyo¥l dilo @b rlrana o35 b o3 Jdaw¥ jualf 4ol g go - : o L
i P IR X el e 6Ll porisd ¥l 3y 00 Buduc guiliey Lg-ad
LY paund eyl Lhuad 900 22y Lgaldl pouig ¥l gy Bl b¥lg dsin¥l Jio
Adds Ve 110 0 Bl LSyl ool deglalf S dayds e bad LgS,5ly aresill ls Glayly @b LEals algall o)l el proay Losic
Lol sl LAt )LD bae calis .aranill il JLaS] oy Li> 8yid] oalgatly pyllly Sas¥l o5l
.oLisl | Jogasl { Laaied cls | deasIl L
va I e il e obial sg2odl Joaal) o2l 2y Loarad clé Cgllall 4y i
. . LoS 4S ol dasb¥l ye Jundl JS i dS< gl pué dosb¥l aiod cld @iy el
' 1 nlll ol el LT galall fis S35 S¥I wla ST o J3 ey ) pao¥l oleSl glis
sl oasad clig plelalf siad
A o] Lesdl ol o s s oo by b o chonl g2 A Jorbl pasciaal gl s 1+ I VA 0 Lo 25 bl iy ol doale¥l spad 5¥
Gy LS Lol g cLosall gl (o didy 3L, 01 ol 05 .4 asnll - Lss
o0 ol 8l LS00 Lasantll &4l5¥ paua cubgll auad 900 20y Lgaldl pguigl¥l :
.o = 1
oAb Tl - (ddsBadly) =Bl PEEN] Aol g SN}
dgsLal peL
V-1 AR Foo w2l
il <ot v L. o 10 payill @l
s V-4 0o
(S g3) pass gl g2l oo e AgSLAll g @d
GiLEs 0-1+ 8l Lg Sl V-0 Lre o f0 Ul il
ke Silalid
Voo 41 i bl dii) ' pongl¥ gy dod )l Blgdl dilass @ Bylgall duinall Lo ponlll g
,0- AR 3 daac
ro &L"ﬁi , T gl L8 paadl ol a0 20y LgaLil
, g (> 00 Alg> ity JS) AL Frg 10 i robis bl Lg Syl
£.0-5 /AR o f0 Sl fecwgsll
4-v jae >0 AL 3
Sl (gl Guds + padll)
Bylgsdl duinall aaiio b pedall g Lo Lad gl 3,30 S e das ¥l g
A Te 10 5ad 4S5 el &f3¥ jaun ) eyl cuas jore a2 Lgldl
TV - duyedl

@ 2014-06-20 B 12:08:05



®

& N . P . ¢ . .
L) .3959 Lg.L»Q LS colia Sl gl Slnels
sad el dyt3l
Al LSl o Gt porley ub 6 st Juusll o e T g
L9 el Gl @35 i A P 35 dBlhs plasialy il e ) Te bl aiisiaty b
Aoadll Joldl o sl a5 Jolo 0Ll 5,685l Sl o T adols 1] oSl Al
Lale ol S5 amg bl LU 3 358 0 Bl (o> ) +) &L pedldl Bhel g
ol JSls e sall . rto uSilipleg 8 addd £ il oot g
o @adly GLI Jo> slg )L sprg o TV I Juas dBls plasiiawl dauds al vl o8
o2 eaudly Gl Joo> poundl julSesl - A am il o3
alnzally Sl Jos o Lindl Sile sl (093l g LS L) onlilf sllad Il ALud Joc
) : f0- : . 15 o> ) Ao ol
(i) START ;31 he ladial aie oyal foes¥ | - ;,l..,.ll ;L'll MJ.Q 9.,“5_.;._!1‘%.0',‘._,\ £ H(L,.._,J..h@ Z)A).gaaau." & ,J.._-Ll C’f
o il it . 0o gy > 7 8¢ @l dBls plasiwly ddyss ﬁ,A\,JI?‘,L\Mn.\.l;Lb.faga.guuS).!ngLp!gﬁu.a
Y 3lio oldl Jo ol LS 0 anilany @8 Lila b o lill sllaa I L L
B e plabll ,gb @i @] ol o
§(Jutiss) START 301 e Jaiuall gy prosis S-Sy cudpll dapuny cocd o » A2 o Syl o cossbin ol pleg o (o g3 JLEL s o) dgSLAll o o 1+ s
Sleocldli g - S calasll oy ,Sandl o e Fr e sl
Sl Jund gl pguaill ellay gladil o camsss Le duiliyg ST 8,500 e Jodl Bolisy oo Jo  © AR @l dbl plastauly da,5s 1) T 5al Lgale gllni gung ga Lgaglos o
eI S Lot et byt dialag e cililoboy o Lgdy ity @5 gl sl ol bae curlaslly o o3
Gl of gl af platal 39L5s 0 3ul Bllaia LgS,ily . @Sno slini
Splalall o goill fin gl dvwlill all s 7 Jo  » ' s S | g1 sl
Secwlill 48U gou s ide - ) ozl deiall olS, bl ologles el ga (o 0 ) pellly ) Sl 20 t‘é—f—" 9o s
. st al cowlio g puS,udl (o sleg pasiiawl
oy ¥ pgull Tloas T8 B3 A5 plasctaaly 428 V.0 ] 1,0 oo Bl asle pla il ging go arglay s
ot doss 3Sp0 0ydly JLas¥l 20 -Aily Lo el spnll pluas Jlaiwl pac pou - gl s oilyo Bae colaslly ob
Chmall Jlaiaw Loyioo Liaigae el fglays ,-SI Samsung ;o sciza ) R R
2 oLl gl yares
9Ll of gual gl ple huigiisd Sigas B Al ey el gio o35 Gubs b goluilly gladll o)l o > e g
Lole fol &5 se pall Judsios aic guslydl of gupalsll Bygal Lo Jovuny Jiogdis M as - . AV il Al plasvawly 44,82 £,0 o) 110 oo bal paresill diloc sl wlpe bac corlailly @b
\Hlogdl Sl aw¥l 8ygTy a3l lg 09upalill ygal e Iivey il s AL Ailf 0ia 4 gl ] sl ol ciilid pasciawl 3383 ¥ ] pidads Bal all b 4S50
el AL e Bale] @iy b i)yl gllell (ils o Gluggdss Sgas Al 8 -
bl bain ael . 5,50 80 aliungs Balely Ll islo Jundy @b ALS Gulfain J4
TA - dusyedl

MES113ST1_ZAM_DE68-04269A-00_AR.indd 28

2014-06-20 B 12:08:05



auall olawlgl

ranatll aliilye s 1 lreiwl [gilniio s gt ) sasls SAMSUNG &S,d o
Gao sl B gy puueil] pasial wlblidylg

ME8113ST1/ME0113M1 s

2 [CNS PR TR I S Ll e

: B gt

:’1 Lig o gey Sl

3 (IEC-705) ol 40+ / Lolg 1 -+ PPN

5 Fralasa T10- el a5 |
i OM75P(31) sl

3 spril dogpn dyne supedll Ly

‘3; (Gl x & Lasy ¥ x yiapall) slas¥

(¥ b it aie dgu, I gifg g ls-alf
gl oS et Aol didho Al Lgdl -
L8> )+ Bl il ey LALE puilg iy olsadl iy
gl prnc ol pgand AL gung 2o igeySall yd i sbis pomys ST Ay oy Y
Al 8
(PGS la) opadl Jls A28y Ciguo Hlauoly Byl s Sila
Sdpane Bls ay ik pasiuws Jo -
Sopdl g5y sy dpaea 3l gl ASgab nS)5 Jo -
AL sl ol B posiol¥l 39 Jo -
AU Jo b dasbasd! shLan¥ Jacbis o 3] (Z)
SAMSUNG &S, gils £Mac doss 55,0 wiydly Juasls
{A¥T cilogLell bel,8 gloys
oredl o el o33 aJ.L[Lg.-Jn.A 0950 Lo aale A peld Joalwsdl @byg opadl 5k o
olowally dwld) Joslazl «
AU ol [Snly oy jg> »
SAMSUNG wiloniil gl sz Lo dossny gl A1 gLl Juasl

3 (ME81138T1) ¢ FAT x faV x 0)V o e

(MEOT13M1) £ ¥A£ x T3V x 01V oradl casgd Vo daEs T sy LSRG ASUAT gt v @iy jv'o—ou-'-ﬁiu-l-ﬂﬁl-h-”ﬁs' o0 b ic

< YoV x 100 x VoV A il il AV Lo
[Sh e (I TN 4
ol o1 "SE” Al i
<150 Ll (gslals .\.»If,gmi:’l(‘ey Short” Las sg>g I "SE” dlluwJf juds  »

i Aligls 8,58 38T ol )5 e Tnzunldl F ab olS 3l Le gl Gyt

. 5331 80 Tl Jolomg cdingg, Sl (38 S5 il

A3 SAMSUNG sMac daas 3Sy¢ Juaild Srano clls dras 13)

f4 - dugyndl

MES113ST1_ZAM_DE68-04269A-00_AR.indd 29

2014-06-20 B 12:08:06



i i Al Gllia Ja

i) o Uadlga 5l a8 Juif | Al
800-SAMSUNG (726-7864) UAE
www.samsung.com/ae/support (English) 800-SAMSUNG(726-7864) OMAN
. . ; 183-2255 (183-CALL) KUWAIT
. .com/ ¢ rt (Arabi
www.samsung.com/ae_ar/support (Arabic) 30004726 BAHRAIN
800-2255 (800-CALL) QATAR
www.samsung.com/eg/support 08000:’?2;28 EGYPT
www.samsung.com/n_africa/support 02136 1100 ALGERIA
www.samsung.com/pk/support 0800-Samsung (72678) PAKISTAN
www.samsung.com/n_africa/support 80-1000-12 TUNISIA
0800-22273
www.samsung.com/Levant/support (English) 06 5777444 JORDAN
18252273 SYRIA
www.samsung.com/iran/support 021-8255 IRAN
www.samsung.com/n_africa/support 080 100 2255 MOROCCO
www.samsung.com/sa/support
www.samsung.com/sa_en/support (English) 920021230 SAUDI ARABIA
www.samsung.com/tr/support 44477 11 TURKEY
0800-726-7864 NIGERIA
www.samsung.com/africa_en/support 0800-10077 GHANA
0302-200077
8000 0077 Cote D’ Ivoire
www.samsung.com/africa_fr/support 800-00-0077 SENEGAL
7095-0077 CAMEROON
0800 545 545 KENYA
0800 300 300 UGANDA
0685 88 99 00 TANZANIA
9999 RWANDA
200 BURUNDI
499999 DRC
www.samsung.com/support 1969 SUDAN
0860 SAMSUNG (726 7864) SOUTH AFRICA
8007260000 BOTSWANA
08 197 267 864 NAMIBIA
0211 350370 ZAMBIA
847267864 / 827267864 MOZAMBIQUE

DE68-04269A-00

MES113ST1_ZAM_DE68-04269A-00_AR.indd 30 @ 2014-06-20 B 12:08:06



i

Microwave Oven

Owner’s Instructions & Cooking Guide

Iease be advised that the Samsung warranty does NOT cover service
xplain product operation, correct improper installation, or
normal cleaning or maintenance.

100 %
Recycled Paper

anual is made with 100 % recycled paper.

ME8113ST1_ZAM_DE68-04269A-00_EN.indd 1

ME8113ST1
MEO113M1

imagine the possibilities

Thank you for purchasing this Samsung product.

I

2014-06-20 m 11:45:55 ‘



contents safety information

gaf_etli’l'"f“’(rma"°'_‘d 1':’ USING THIS INSTRUCTION BOOKLET
uick look-up guide
o feat pg 9 12 You have just purchased a SAMSUNG microwave oven. Your Owner’s
vgn eatur 10 Instructions contain valuable information on cooking with your microwave
V<) o TR RUURRPPRRt oven:
CONEIOl PANEL ..t 12 )
A CCESSOMIES . .vvvvveeeee ettt e e et e e e et e e e e e et e e e e s e e e e e e e s e aaans 13 * Safety precautions
Oven use 13 e Suitable accessories and cookware
HOW 2 MICrOWaVE OVEN WOTKS .......vveiiiiiieieeiieeeciiee et 13  Useful cooking tips
Checking that your oven is operating correctly ..........cccoevviieiiineeennnnn. 14 e Cooking tips
Setting the tIMEe ..o 14

Switching the time notation. ' LEGEND FOR SYMBOLS AND ICONS

Setting POWET IBVEIS ..ottt
One-stage cooking
Multi-stage cooking
Using the +30S DULTON ....uvviiiiiicii
StoppiNg the COOKING . .....viviiiiiiiie e A Hazards or unsafe practices that may result in minor
Setting the energy save mode CAUTION Personal injury or property damage.

A Hazards or unsafe practices that may result in severe
WARNING Personal injury or death.

Using the healthy cooking features 16 .

Bz:gg 122 :3;8 Eeof:)e;gztajfer:s .......................................................... 18 Warning: Fire hazard & Warning; Hot surface
Using the soften/melt features ..o 19 ) o ) ) )
Using the power defrost fEatures ...........ccoovveiiieiiieiiies s 19 Warning; Electricity Warning; Explosive material
Deodorisation mode

® 0> b
® B b

Switching the beeperoffZO Do NOT attempt. Do NOT touch.

Using the KItChen timer ... 21

Safety-locking your MICIOWAVE OVEN .............cccevevvreiiesieseresessensisis 21 Do NOT disassemble. Follow directions explicitly.
gootyvare g_:ide Z; | a Unplug the power plug E] Make sure the machine is

0ooking guide > grounded to prevent electric
Troubleshooting and error code 28 from the wall socket. shock.

TroUDIESNOOTING ..t 28 c .

all the service center for

EITOT GOTE oo 29 olp. Note

Technical specifications 29
Important
English - 2

ME8113ST1_ZAM_DE68-04269A-00_EN.indd 2 2014-06-20 m 11:45:57



IMPORTANT SAFETY INSTRUCTIONS

READ CAREFULLY AND KEEP FOR
FUTURE REFERENCE.

Make sure that these safety precautions are

obeyed at all times.

Before using the oven, confirm that the

following instructions are followed.

WARNING: If the door or door seals
are damaged, the oven must not be
operated until it has been repaired by a
competent person.

N

A WARNING
(Microwave function only) '

WARNING: Only allow children to use
the oven without supervision when
adequate instructions have been given
so that the child is able to use the oven
in a safe way and understands the
hazards of improper use.

N WARNING: It is hazardous for anyone

other than a competent person to carry
out any service or repair operation that
involves the removal of a cover which
gives protection against exposure to
microwave energy.

WARNING: This appliance can be
used by children aged from 8 years
and above and persons with reduced
physical, sensory or mental capabilities
or lack of experience and knowledge

if they have been given supervision

or instruction concerning use of the
appliance in a safe way and understand
the hazards involved. Children shall not
play with the appliance. Cleaning and
user maintenance shall not be made by
children unless they are aged from 8
years and above and supervised.

This appliance is intended to be used in
household only.

iny use utensils that are suitable for use
in microwave ovens.

ME8113ST1_ZAM_DE68-04269A-00_EN.indd 3

When heating food in plasitic or paper
containers, keep an eye on the oven due
to the possibility of ignitions.

English - 3
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The microwave oven is intended for
heating food and beverages. Drying of
food or clothing and heating of warming
pads, slippers, sponges, damp cloth and
similar may lead to risk of injury, ignition
or fire.

Failure to maintain the oven in a clean
conditioin could lead to deterioration of
the surface that could adversely affect
the life of the appliance and possibly
result in a hazardous situation.

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

The appliance is not intended for
installing in road vehicles, caravans and
similar vehicles etc.

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

WARNING: The contents of feeding
bottles and baby food jars shall be
stirred or shaken and the temperature

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

checked before consumption, in order to Children should be supervised to ensure
avoid burns. that they do not play with the appliance.
N Eggs in their shell and whole hard-boiled If the supply cord is damaged, it must be

eggs should not be heated in microwave
ovens since they may explode, even
after microwave heating has ended.

replaced by the manufacturer, its service
agent or similarly qualified persons in
order to avoid a hazard.

The oven should be cleaned regularly
and any food deposites removed.

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

English - 4
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N The appliance should not be cleaned During use the appliance becomes hot.

with a water jet. Care should be taken to avoid touching
This oven should be positioned proper heating elements inside the oven.
direction and height permitting easy N WARNING: Accessible parts may
access to cavity and control area. become hot during use. Young children 3
Before using the your oven first time, should be kept away. 5
oven should be operated with the water N A steam cleaner is not to be used. 2
during 10 minute and then used. _ » [N WARNING: Ensure that the appliance is gzg
If the oven generates a strange noise, switched off before replacing the lamp to | 2
a burning smell, or smoke is emitted, avoid the possibility of electric shock. =
unplug the power plug immediately and WARNING: The appliance and its S

contact your nearest service center.

accessible parts become hot during use.

The microwave oven has to be Care should be taken to avoid touching
positioned so that plug is accessible. ' heating elements.

& The microwave oven is intended to be Children less than 8 years of age shall
used on the counter or counter top use be kept away unless continuously
only, the microwave oven shall not be supervised.
placed in a cabinet. 4 The temperature of accessible surfaces

may be high when the appliance is
A WARNING X operating.

(Oven function only) - Optional
WARNING: When the appliance is hot when the appliance is operating.

2

The door or the outer surface may get

operated in the combination mode,
children should only use the oven
under adult supervision due to the
temperatures generated.

Q

Keep the appliance and its cord out of
reach of children less than 8 years.

English - 5
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This appliance can be used by
children aged from 8 years and above
and persons with reduced physical,
sensory or mental capabilities or lack of
experience and knowledge if they have
been given supervision or instruction
concerning use of the appliance in a
safe way and understand the hazards
involved. Children shall not play with
the appliance. Cleaning and user
maintenance shall not be made by
children without supervision.

Do not use harsh abrasive cleaners or
sharp metal scrapers to clean the oven
door glass since they can scratch the
surface, which may result in shattering of
the glass.

Appliances are not intended to be
operated by means of an external timer
or separate remote-control system.

INSTALLING YOUR MICROWAVE OVEN

Place the oven on a flat level surface 85 cm
above the floor. The surface should be strong
enough to safety bear the weight of the oven.

1.When you install your oven, Dong  10om
make sure there is adequate e
ventilation for your oven by
leaving at least 10 cm (4 inches)
of space behind and, on the
sides of the oven and 20 cm (8 inches) of
space above.

2.Remove all packing materials inside the oven.

3.Install the roller ring and turntable. Check
that the turntable rotates freely.
(Turntable type model only)

4.This microwave oven has to be positioned
so that plug is accessible.

If the supply cord is damaged, it must be
replaced by the manufacturer, its service
agent or similarly qualified persons in
order to avoid a hazard.

For your personal safety, plug the cable
into a proper AC earthed socket.

85 cm of:
the floor

<>
%10'cm on
¢ the side

English - 6
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= Do not install the microwave oven in hot or
damp surroundings like next to a traditional
oven or radiator. The power supply
specifications of the oven must be respected
and any extension cable used must be
of the same standard as the power cable
supplied with the oven. Wipe the interior and
the door seal with a damp cloth before using
your microwave oven for the first time.

CLEANING YOUR MICROWAVE OVEN

The following parts of your microwave oven
should be cleaned regularly to prevent
grease and food particles from building up:
e Inside and outside surfaces
e Door and door seals
e Turntable and Roller rings
(Turntable type model only)

= ALWAYS ensure that the door seals are
clean and the door closes properly.

@ Failure to maintain the oven in a clean
condition could lead to deterioration of the
surface that could adversely affect the life
of the appliance and possibly result in a
hazardous situation.

1.Clean the outside surfaces with a soft cloth
and warm, soapy water. Rinse and dry.

2.Remove any splashes or stains on the
inside surfaces of oven with a soapy cloth.
Rinse and dry.

3.To loosen hardened food particles and
remove smells, place a cup of diluted
lemon juice in the oven and heat for ten
minutes at maximum power.

4.\Wash the dishwasher-safe plate whenever
necessary.

DO NOT spill water in the vents. NEVER
use any abrasive products or chemical
solvents. Take particular care when
cleaning the door seals to ensure that no
particles:

e Accumulate
e Prevent the door from closing correctly

Clean the microwave oven cavity right after
each use with a mild detergent solution, but
let the microwave oven cool down before
cleaning in order to avoid injury.

English - 7
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When cleaning the upper
part inside the cavity, it will
bbe convenient to turn heater

7

—

downward by 45 ° and clean it.
(Swing heater model only)

STORING AND REPAIRING YOUR
MICROWAVE OVEN

A few simple precautions should be taken
when storing or having your microwave oven
serviced.

The oven must not be used if the door or
door seals are damaged:

¢ Broken hinge
e Deteriorated seals
e Distorted or bent oven casing

Only a qualified microwave service technician
should perform repair.

NEVER remove the outer casing from
the oven. If the oven is faulty and needs
servicing or you are in doubt about its
condition:

e Unplug it from the wall socket
e Contact the nearest after-sales service
centre

If you wish to store your oven away
temporarily, choose a dry, dustfree place.
Reason : Dust and damp may adversely
affect the working parts in the oven.

This microwave oven is not intended for
commercial use.

The Light bulb should not be replaced in
person for safety reasons.
Please contact nearest authorised
Samsung customer care, to arrange for a
qualified engineer to replace the bulb.

A WARNING LAb L

Only qualified staff should be allowed to modify or vVivIiviv

repair the appliance.

Do not heat liquids and other food in sealed
containers for microwave function.

For your safety, do not use high-pressure water
cleaners or steam jet cleaners.

viviv
viviv
viviv

1«1«

@ Do not install this appliance; near heater,
inflammable material; in a humid, oily or dusty

location, in a location exposed to direct sunlight and
water or where gas may leak; on un level ground.

This appliance must be properly grounded in
accordance with local and national codes.

(5
<
<
<
<

Remove all foreign substances such as dust or
water from the power plug terminals and contact
points using a dry cloth on a regular basis.

English - 8
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N DS, nott pliE\ or excessive(;y bend or place heavy viviviv (NJ| Do not pour or directly spray water onto the oven.  |v|v
objecton the power cord.
In the event of a gas leak (such as propane gas, LP viviviv & Do not place objects on the oven, inside or on the ViV Iv
. ) . . : door of the oven.
gas, etc.), ventilate immediately without touching the
power plug. Do not spray volatile material such as insecticide viv'
Q| Do rot touch th | ith wet hand viviviv & onto the surface of the oven. o
N 0 not touch the power plug with wet hands. =
9 & Do not store flammable materials in the oven. Take |/ vivi o
® Do not turn the appliance off by unplugging the vVivIviv special care when heating dishes or drinks that .,>i|
power plug while an operation is in progress. contain alcohol as alcohol vapours may contact a E
Do pot insert fingers or foreign substances, If any vivIiviv hot part f)f the oven. - S
foreign substance such as water has entered the ' Keep children away from the door when opening or |/ |/ |&/ |& 8
appliance, unplug the power plug and contact your closing it as they may bump themselves on the door b
nearest service centre. or catch their fingers in the door. %
]
D t I i i t to th WARNING: Mi heati f 3
N ppince S cse pressureorimpectiohe. |vIv/v/ivf ‘st n deeyed arupive boiing, thersors cars mest | ¥ | | Y| 2
’ . be taken when handling the container; To prevent
D | h fragil h
@ sigkng: 5:?? (t)bjeeglen over a fragile object such as a viv this situation ALWAYS allow a standing time of at
: . least 20 seconds after the oven has been switched
(]| Do not use benzene, thinner, alcohal, steam cleaner |/ lo/|v/|v/| 1 off so that the temperature can equalize. Stir during
or high pressure cleaner to clean the appliance. heating, if necessary, and ALWAYS stir after heating.
& Ensure that the power voltage, frequency and viv v !n tthe (:Ivent of scalding, follow these FIRST AID
current are the same as those of the product Instructions:
specifications. . IImmte1rs(:)e the ?calded area in cold water for at
& Plug the power plug into the wall socket firmly. Do ViV v R gas .rtrrw]mu Ies. arv d )
not use a multiple plug adapter, an extension cord or DovertW| lac ean, dry res.;smg.l .
an electric transformer. e Do not apply any creams, oils or lotions.
(| Do not hook the power cord on a metal object, vViviv | ()| Do not put the tray or rack in water shortly after v
insert the power cord between the objects or behind C??hkmtg becausilt may cause breakage or damage
the oven. of the tray or rack.
Do not operate the microwave oven for dee
N (?grg %trﬁgsz iagﬂ] ﬁiieﬁo\\;vvireﬂ“tjr?é %i?vi?i?ugower viviviy N fat frying FEvecause the oil temperature cannopt) be v v
or power cord is damaged, contact your nearest controllgd. This could result in a sudden boil over of
service centre. the hot liquid.
English - 9
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Do not operate the microwave oven when it is
A cbutiol A A & & @ empty. The microwave oven will automatically v ~/
Only use utensils that are suitable for use in v viv' shut down for 30 minutes for safety purposes. We
microwave ovens; DO NOT use any metallic recommend placing a glass of water inside the oven
containers, Dinnerware with gold or silver trimmings, at all times to absorb microwave energy in case the
Skewers, forks, etc. microwave oven is started accidentally.
Remove wire twist ties from paper or plastic bags. Install the oven in compliance with the clearances stated |¢/| o
Reason: Electric arcing or sparking may occur and in this manual. (See installing your microwave oven.)
may damage he oven. Tak hen connecting other electrical
re wi
@ ggtﬂgts use your microwave oven to dry papers or v viv a?)p?i;r?cgs to sockets nea?the oven. viviv
Use shorter times for smaller amounts of food to « « « ' PRECAUTIONS TO AVOID POSSIBLE EXPOSURE TO EXCESSIVE
prevent overheating and burning food. MICROWAVE ENERGY. (MICROWAVE FUNCTION ONLY)
& Do not immerse the power cable or power plug in v Failure to observe the following safety precautions may result in harmful
water and keep the power cable away from heat. exposure to microwave energy.
. . . a) Under no circumstances should any attempt be made to operate the
8 Eggs in their shell andlwhgle hard-boiled eggs viv @ oven with the door open or to tamger with ICt)he safety interlc?cks (door
should not be heated in microwave ovens since they latches) or to insert anything into the safety interlock holes.
may explode, even after microwave heating has (b) Do NOT place any object between the oven door and front face or
ended; AISO do no? heat alr'tlght or vacuum-sealed ! allow food or cleaner residues to accumulate on sealing surfaces.
bottles, jars, containers, nuts inshells, tomatoes etc. Ensure that the door and door sealing surfaces are kept clean by
@ Do not cover the ventilation slots with cloth or paper. |/ v wiping after use first with a damp cloth and then with a soft dry cloth.
They may catch fire as hot air escapes from the (c) Do NOT operate the oven if it is damaged until it has been
oven. The oven may also overheat and switch itself repaired by a qualified microwave service technician trained by the
off automatically, and will remain off until it cools manufacturer. It is particularly important that the oven door closes
sufficiently. properly and that there is no damage to the:
5 - - (1) door (bent)
Q)| Always use oven mltlts Whgn removing a dish from v . (2) door hinges (oroken or loose)
the oven to avoid unintentional bumns. .
(8) door seals and sealing surfaces
Stir liquids halfway during heating or after heating v (d) The oven should not be adjusted or repaired by anyone other than
ends and allow the liquid stand at least 20 seconds a properly qualified microwave service technician trained by the
after heating to prevent eruptive boiling. manufacturer.
Stand at arms length from the oven when opening v
the door to avoid getting scalded by escaping hot air
or steam.
English - 10
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Samsung will charge a repair fee for replacing an accessory or repairing
a cosmetic defect if the damage to the unit and/or damage to or loss of
the accessory was caused by the customer. Items this stipulation covers
include:

(@) A Dented, Scratched, or Broken Door, Handle, Out-Panel, or Control
Panel.

(b) A Broken or missing Tray, Guide Roller, Coupler, or Wire Rack.

e Use this appliance only for its intended purpose as described in this
instruction manual. Warnings and Important Safety Instructions in this
manual do not cover all possible conditions and situations that may
occur. It is your responsibility to use common sense, caution, and
care when installing, maintaining, and operating your appliance.

e Because these following operating instructions cover various models,
the characteristics of your microwave oven may differ slightly from
those described in this manual and not all warning signs may be
applicable. If you have any questions or concerns, contact your
nearest service centre or find help and information online at www.
samsung.com.

e This microwave oven is supposed for heating food. It is intended for
domestic home-use only. Do not heat any type of textiles or cushions
filled with grains, which could cause burns and fire. The manufacturer
cannot be held liable for damage caused by improper or incorrect
use of the appliance.

e Failure to maintain the oven in a clean condition could lead to
deterioration of the surface that could adversely affect the life of the
appliance and possible result in a hazardous situation.

Please recycle or dispose of the packaging material for this product in an
environmentally responsible manner.

Please contact your local authorities in regard to the environmentally safe
disposal of this product.

Product and its cord in compliance with SASO/IEC tropical temp.

Rise requirements, and, cross section is the only discrepancy, and it won’t
affect safety, meanwhile, it is not practical to change the power cord, e.g.
too small chamber.

quick look-up guide

If you want to cook some food.

o2 3 1. Place the food in the oven.
4 5 6 Press the Number buttons to enter operating time.
7 8 9
0
- 2. Press the Start button.
‘jﬁ Result:  Cooking starts. The oven beeps 4 times when

cooking is over.

If you want to Defrost some food.

Power Defrost

1. Place the frozen food in the oven.
Press the Power Defrost button once or more times.

$A s
o2 3 2. Select the weight by pressing the Number buttons.
4 5 6
7 8 9
0
3. Press the Start button.
START

Refer to the section entitled “Using the power defrost features” on page 20 for

further details.

English - 11
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oven features

OVEN CONTROL PANEL
— 0
Q; 1 @ Aut&Reheat : Pi
. )
W
! =
iy
l (o)
) (e) (o) ) A (1)
1
1. DOOR 7. COUPLER (B
2. VENTILATION HOLES 8. ROLLERRING
3. LIGHT 9. SAFETY INTERLOCK HOLES 1. HEALTHY COOKING BUTTONS 9. KITCHEN TIMER BUTTON
4. DISPLAY 10. OPEN DOOR PUSH BUTTON 2. AUTO REHEAT BUTTON 10. CLOCK BUTTON
5. DOOR LATCHES 11. CONTROL PANEL 3. AUTO COOK BUTTONS 11. ECO BUTTON
6. TURNTABLE 4. POWER DEFROST BUTTON 12. SOUND BUTTON
! 5. SOFTEN/MELT BUTTON 13. STOP/CANCEL BUTTON
6. DEODORISATION BUTTON 14. +30s BUTTON
7. NUMBER BUTTONS 15. START BUTTON
8. POWER LEVEL BUTTON
English - 12
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ACCESSORIES

@)

en use

HOW A MICROWAVE OVEN WORKS

Depending on the model that you have purchased, you are supplied with several
accessories that can be used in a variety of ways.

1. Roller ring, to be placed in the centre of the oven.
Purpose: The roller ring supports the turntable.

2. Turntable, to be placed on the roller ring with the centre
fitting to the coupler.
Purpose: The turntable serves as the main cooking

surface; it can be easily removed for cleaning.

Cooking Principle.

Microwaves are high-frequency electromagnetic waves; the energy released enables
food to be cooked or reheated without the foods form or colour changing.
You can use your microwave oven to:

e Defrost (manual & auto)
e Cook
e Reheat

@ DO NOT operate the microwave oven without the roller ring and turntable.

ME8113ST1_ZAM_DE68-04269A-00_EN.indd 13

thus cooked evenly.

1. The microwaves generated by the magnetron are distributed
uniformly as the food rotates on the turntable. The food is

S34N1v34 NIAO €0

dissipated within the food.

2. The microwaves are absorbed by the food up to a depth of
about 1 inch (2.5 cm). Cooking then continues as the heat is

properties of the food:

e Quantity and density

e Water content

e |nitial temperature (refrigerated or not)

3. Cooking times vary according to the recipient used and the

English - 13

@ As the centre of the food is cooked by heat dissipation, cooking continues even

when you have taken the food out of the oven. Standing times specified in recipes

and in this booklet must therefore be respected to ensure:

e FEven cooking of the food right to the centre.
e The same temperature throughout the food.
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CHECKING THAT YOUR OVEN IS OPERATING
CORRECTLY

SETTING THE TIME

The following simple procedure enables you to check that your oven is working correctly
at all times.

Open the oven door by pushing the push button on the bottom side of the control panel.

Place a glass of water on the turntable. Then, close the door.

o2 3 1. Press the Number buttons to enter operating time.
4 5 6 (4 to 5 minutes)
7 8 9
0
2. Press the Start button.
Result:  The oven light comes on and the turntable starts
rotating.
START 1) Cooking starts and when it has finished the
Jads oven beeps 4 times.
2) The end reminder signal will beep 1 time
(once every minute).
3) The current time is displayed again.

The oven must be plugged into an appropriate wall socket. The turntable must be
in position in the oven. If a power level other than the maximum is used, the water
takes longer to boil.

Your microwave oven has an inbuilt clock. When power is supplied, “:0”, “88:88” or
“12:00” is automatically displayed on the display.
Please set the current time. You must set the clock:

e \When you first install your microwave oven

o After a power failure

Do not forget to reset the clock when you switch to and from summer and winter

time.
1. To set the time.
1 CIOCk Press the Clock button once.
ac Ll
2. Use the Number buttons to enter the current time. You
5 0 0 must press at least three numbers to set the clock. If the
i current time is 5:00 enter, 5, 0, 0.
TART 3. Press the Start button again. A colon will blink, indicating
. s that the time is set.

SWITCHING THE TIME NOTATION

You can change the time notation (24H/12H) using hidden buttons.
(24H is the default)

1. Press the hidden button (Clock + the Number “0” button).
L. s Then, Press the Number button.
' | Clock « s = :

Sl 7 o s Number Notation

o 1 24 hours

2 12 hours

2. Press the Start button.
START
English - 14
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SETTING POWER LEVELS

MULTI-STAGE COOKING

Power Level
Al (5 s

Your microwave allows you to set up to two different stages of
cooking, each with its own time length and power level. The
Power level button lets you control the heating intensity from
Warm (1) to High (10).

ONE-STAGE COOKING

For simple one-stage cooking, you only need to set a cooking time. The power level is
automatically set to High. If you want to set the power to any other level, you must set it
using the Power level button.

2000

1. Use the Number buttons to set a cooking time. You can set
a time from one second to 99 minutes, 99 seconds. To set a
time over one minute, enter the seconds too. For example,
to set 20 minutes, enter 2,0, 0, 0.

1

Power Level 4
B e 7

° ® u N

2. If you want to set the power level to something other than
High, press the Power level button, then use the Number
buttons to enter a power level.

Power Levels
0="PL:0O (Deodorisation) | 6 =PL:60 | (Simmer)
1=PL1A0 | (Warm) 7=PL:70 | (Medium high)
2=PL:20 | (Defrost) 8=PL:80 | (Reheat)
3=PL:30 | (Low) 9=PL:90 | (Saut§)
4=PL:40 | (Medium low) 10 =PLHi | (High)
5=PL:50 | (Medium)

3. Press the Start button to begin cooking. If you want to
change the power level, press the Stop/Cancel button
before you press the Start button, and re-enter all of the
instructions.

Some recipes require different stages of cooking at different temperatures. You can set
multiple stages of cooking with your microwave.

Power Level 4
AL e 7

o ® u 9N

©

1. Follow steps 1 and 2 in the “One-Stage Cooking” section on
page 15 for further detalls.
When entering more than one cooking stage, the Power
level button must be pressed before the second cooking
stage can be entered.

2. Use the Number buttons to set a second cooking time.

Power Level 4
B 5 e 7

°© ®» u 9N

3. Press the Power level button, then use the Number
buttons to set the power level of the second stage of
cooking.

4. Press the Start button to begin cooking.

You can check the Power Level while cooking is in progress
by pressing the Power level button.

USING THE +30S BUTTON

You can increase the cooking time by pressing the +30s button once for each

30 seconds to be added.
— 1. Press the +30s button once for each 30 seconds to be
+30s added.
4 30+ Add 30 seconds to a program in progress by pressing the
+30s button for each 30 seconds you want to add.
2. Press the Start button.
START
s It or&\y work in MWO, except all Auto Cook & Health Cook
mode.

English - 15
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STOPPING THE COOKING

USING THE HEALTHY COOKING FEATURES

You can stop cooking at any time to check the food.

1. To stop temporarily;
1) Open the door.
Result:  Cooking stops. To resume cooking, close the
door and press the Start button again.
2) Press the Stop/Cancel button.
Result:  Cooking stops. To resume cooking, press the
Start button again.

2. To stop completely;

- Press the Stop/Cancel button.
e Result:  The cooking stops. If you wish to cancel the

cooking settings, press the Stop/Cancel button
again.

E-] You can also cancel any setting before starting by simply pressing the Stop/Cancel
button.

SETTING THE ENERGY SAVE MODE

The oven has an energy save mode. This facility saves electricity Servi
when the oven is not in use. Normal condition is standby mode Code/Food G, Instructions
and show clock when not using. SIS
Eco e Press the Eco button. 1-1 250 g | Rinse and clean fresh broccoli and prepare florets.
A3l i ga Result:  Display off. Broccoli Florets Put them evenly into a glass bowl with lid. Add
e To remove energy save mode, open the door or press the 30ml (2 tablequons) water when cooking for
Eco button and then display shows current time. The oven 250 g. Put bowl in the centre of tumntable. Cook
is readly for use. ' covered. Stir after cooking. Stand for 1-2 minutes.
Auto energy saving function 1-2 250 g Rinse and clean carrots and prepare even slices. Put
If you do not select any function when appliance is in the middle of setting or Carrots tgeimblevenly into a ?Iasshbowl W‘tkh "df' A%%go ”;1 .
operating with temporary stop condition, function is canceled and clock will be (2 tablespoons) water when cooking for 250 g. Pu
displayed after 25 minutes bowl in the centre of turntable. Cook covered. Stir
Oven Lamp wil be tumed off after 5 minutes with door open condition. after cooking. Stend for 1-2 minutes.
English - 16
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The Healthy Cooking features has 16 pre-programmed cooking times.
You do not need to set either the cooking times or the power level.
You can select the food servings by pressing Vegetable/Grain, Poultry/Fish buttons.

First, place the food in the centre of the turntable and close the door.

Vegetable/Grain Poultry/Fish
i vyt

1. Select the type of food that you are cooking by pressing

the Veg
times.

etable/Grain, Poultry/Fish buttons once or more

1 START
e

2. Press the Start button.

Result:

Cooking starts. When it has finished.

1) The oven beeps 4 times.

2) The end reminder signal will beep 1 time
(once every minute).

3) The current time is displayed again.

1. Vegetable/Grain
The following table presents the 10 Healthy Cooking auto programmes for cooking
' vegetable/grain. It contains its quantities and appropriate instructions.

Use only recipients that are microwave-safe.

2014-06-20 m 11:46:09



Code/Food Set:vmg Instructions
size

1-3 2509 | Rinse and clean green beans. Put them evenly

Green Beans into a glass bowl with lid. Add 30 ml (2 tbsp) water
when cooking 250 g. Put bowl in the centre of
turntable. Cook covered. Stir after cooking Stand for
1-2 minutes.

1-4 150 g Rinse and clean spinach. Put into a glass bowl with

Spinach lid. Do not add water. Put bowl in the centre of
turntable. Cook covered. Stir after cooking. Stand for
1-2 minutes.

1-5 5009 | Rinse and clean comn on the cobs and put into an

Corn on the oval glass dish. Cover with microwave cling film and

Cob pierce film. Stand for 1-2 minutes.

1-6 2509 | Wash and peel the potatoes and cut into a similar

Peeled Potatoes | 5009 | size. Put them into a glass bowl with lid. Add 45-
60 ml (3-4 tbsp) water. Put bowl in the centre of
turntable. Cook covered. Stand for 2-3 minutes.

1-7 2509 | Use alarge glass ovenware dish with lid. Add

Brown Rice double quantity of cold water (500 ml). Cook
covered. Stir before standing time and add salt and
herbs. Stand for 5-10 minutes.

1-8 2509 | Usealarge glass ovenware dish with lid. Add 1 L

Wholemeal hot boiling water, a pinch of salt and stir well. Cook

Macaroni uncovered. Cook covered. Stir before standing
time and drain thoroughly afterwards. Stand for
1 minutes.

1-9 2509 | Use a large glass ovenware dish with lid. Add

Quinoa double quantity of cold water (500 ml). Cook
covered. Stir before standing time and add salt and
herbs. Stand for 1-3 minutes.

1-10 2509 | Usealarge glass ovenware dish with lid. Add

Bulgur double quantity of cold water (500 ml). Cook

covered. Stir before standing time and add salt and
herbs. Stand for 2-5 minutes.

2. Poultry/Fish

The following table presents the 6 Healthy Cooking auto programmes for cooking
poultry/fish. It contains its quantities and appropriate instructions.

3SN N3AO +0

Fresh Trout

Code/Food Sel:vmg Instructions
size
2-1 3009 Rinse pieces and put on a ceramic plate. Cover
Chicken Breasts with microwave cling film. Pierce the film. Put dish
on tuntable. Stand for 2 minutes.
2-2 300g | Rinse pieces and put on a ceramic plate. Cover
Turkev Bri with microwave cling film. Pierce the film. Put dish
urkey Breasts on tuntable. Stand for 2 minutes.
2-3 300g | Rinse fis and put on a ceramic plate, add 1 tbsp
i i lemon juice. Cover with microwave cling film.
Fresh Fish Fillets Pierce the fim. Pt dish on turntable.
Stand for 1-2 minutes.
2-4 3009 Rinse fis and put on a ceramic plate, add 1 tbsp
Fresh Salmon lemon juice. Cover with microwave cling film.
Fillet Pierce the film. Put dish on turntable.
iiets Stand for 1-2 minutes.
2-5 2509 | Rinse fis and put on a ceramic plate, add 1 tbsp
Fresh Prawn lemon juice. Cover with microwave cling film.
esh Frawns Pierce the film. Put dish on turntable.
Stand for 1-2 minutes.
2-6 400g | Putl- 2 fresh whole fish into an ovenproof dish.

Add a pinch salt, 1 tbsp lemon juice and herbs.
Cover with microwave cling film. Pierce the film.
Put dish on turntable. Stand for 2 minutes.

English - 17
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USING THE AUTO REHEAT FEATURES

USING THE AUTO COOK FEATURES

Heating leftovers and precooked foods is easy with your new microwave. You do not
need to set either the cooking times or the power level. You can select the food servings
by pressing the button.

First, place the food in the centre of the turntable and close the door.

The Auto Cook features enables you to cook pizza reheat and drink. You do not need
to set either the cooking times or the power level. You can select the food servings by
pressing Pizza Reheat, Drink buttons.

First, place the food in the centre of the turntable and close the door.

Auto Reheat 1. Select the type of food that you are cooking by pressing the ) ) 1. Select the type of food that you are cooking by pressing the
‘;&3 S Auto Reheat button one or more times. (Refer to the table P\'?f?\'ffﬁ‘jt i_';& Auto Cook button one or more times. (Refer to the table on
- : on the side). the side).

2. Press the Start button. 2. Press the Start button.
Result:  Cooking starts. When it has finished. Result:  Cooking starts. When it has finished.
START 1) The oven beeps 4 times. START 1) The oven beeps 4 times.
Jals 2) The end reminder signal will beep 1 time Jeuls 2) The end reminder signal will beep 1 time
(once every minute). (once every minute).
3) The current time is displayed again. 3) The current time is displayed again.

@ Casserole and Soup/Sauce need to select serving size by pressing Number button
before press the Start button. (Refer to the table)

The following table presents the Auto Reheat programmes, quantities and appropriate

The following table presents the Auto Cook programmes, quantities and appropriate
instructions.

1. Pizza Reheat

instructions. Serving
: Code/Food . Instructions
Code/Food EITIE Instructions Size
Size 1 1pcs Put the pizza on a microwave-safe plate with wide
1 1 serving | Use only precooked, refrigerated foods. Cover Pizza Reheat 2 pcs end of slice towards the outside edge of the plate.
Plate of Food (1 plate) | the plate with vented plastic wrap or waxed paper 3pcs Do not let slices overlap. Do not cover.
tucked under the plate. Contents: 3-4 oz. meat, 4 pes Before serving, let stand 1-2 min.
poultry or fish (up to 6 oz. with bone)¥2 cup starch 2. Drink
(potatoes, pasta, rice, etc.)2 cup vegetables .
(about 3-4 oz) Code/Food ST Instructions
2 1t04 Cover the plate with a lid or vented plastic wrap. Size
Casserole servings | Stir the food once before serving. 1 Y2 cup Use measuring cup or mug ; do not cover.
E Contents: Casserole, refrigerated foods. Beverage 1cup Place the beverage in the oven. After heating,
Soup/Sauce 2 cups stir well.
English - 18
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USING THE SOFTEN/MELT FEATURES

USING THE POWER DEFROST FEATURES

The Soften/Melt features has 4 pre-programmed cooking times. You do not need to set
either the cooking times or the power level. You can select the food servings by pressing
the button.

First, place the food in the centre of the turntable and close the door.

1. Select the type of food that you are cooking by pressing the
Sfite.[‘/ Me[t Soften/Melt button one or more times. (Refer to the table
95 /3 4
T - on the side).
2. Press the Start button.
Result:  Cooking starts. When it has finished.
START 1) The oven beeps 4 times.
Jaais 2) The end reminder signal will beep 1 time
(once every minute).
3) The current time is displayed again.

E] The Soften/Melt features need to select serving size by pressing Number button
before press the Start button. (Refer to the table)

The following table presents the Soften/Melt programmes, quantities and appropriate
instructions.

Code/Food Ser.vmg Instructions
Size
1 50¢g Cut butter into 3 or 4 pieces and Put them on small

glass bowl. Melt uncovered. Stir after cooking. Stand for

Melt Butter 100g C
1-2 minutes.

2 50¢g Grate dark chocolate and put in small glass bowl. Melt
Melt Dark 100g | uncovered. Stir after melting. Stand for 1-2 minutes.
Chocolate

3 259 Put sugar on small glass bowl. Add 10 ml water for 25 g

and add 20 ml water for 50 g. Melt uncovered. Take

out carefully, use oven gloves! Use spoon or fork and
pour caramel decorations on baking paper. Let stand for
10 minutes until dry and remove from paper.

Melt Sugar 509

4 509 Cut butter into 3 or 4 pieces and Put them in small glass
Soften 100g | bowl. Soften uncovered. Stand for 1-2 minutes.
Butter

The Power Defrost features enables you to defrost meat, poultry, fish and bread/cake.
The defrost time and power level are set automatically.
You simply select the programme and the weight.

Use only dishes that are microwave-safe.

First, place the frozen food in the centre of the turntable and close the door.

1. Select the type of food that you are cooking by pressing
Povdvig ES&OSt the Power Defrost button one or more times. (Refer to the
T table on the side).
oz 3 2. Set the weight of food by pressing the Number buttons.
: : z (@) Press the Number buttons to select the weight. For
o example, to set 1.2 kg, enter 1, 2.
3. Press the Start button.
Result:
e Defrosting begins.
SE;T e The oven beeps half way through defrosting
— to remind you to turn the food over.
e Press the Start button again to finish
defrosting.

You can also defrost food manually. To do so, select the microwave cooking/
reheating function with a power level of 20 %. Refer to the section entitled “One-
Stage Cooking” on page 15 for further details.

English - 19
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The following table presents the various Power Defrost programmes, quantities and
appropriate instructions. Remove all kinds of package material before defrosting.

DEODORISATION MODE

Use this features after cooking odorous food or when there is a lot of smoke in the oven
interior. First clean the oven interior.

Select the manual defrosting function with a power level of 20 % if you want to
defrost food manually. For further details on manual defrosting and defrosting time,
refer to the page 27.

. s 1. Press the Deodorisation button after you have finished
Code/Food Ser.vmg Instructions Dgoqorlgat[on cleaning. !
Size aail il Al )
1 0.1-1.5kg | Shield the edges with aluminium foil. Turn the meat
Meat over, when the oven beeps. This programme is suitable START 2. Press tlhe St?ﬂ button. ‘
for beef, lamb, pork, steaks, chops, minced meat. i When it has finished, the oven beeps four times.
Stand for 20-60 minutes.
2 0.1-1.5kg | Shield the leg and wing tips with aluminium foil. Turn the The deodorisation time has been specified as 5 minutes. It increases by 30 seconds
Poultry poultry over, when the oven beeps. This programme whenever the +30s button is pressed.
soijigigesf;:}\g?glregjgg%:jt:/;” as for chicken The maximum deodorisation time is 15 minutes.
3 0.1-1.5kg | Shield the tail of a whole fish with aluminium foil. Turn
Fish the fish over, when the oven beeps. This programme is SWITCHING THE BEEPER OFF
suitable for whole fishes as well as for fish fillets. Stand You can switch the beeper off using Sound button.
for 20-50 minutes. 1. Press the Sound button.
4 0.1-1.0kg | Put bread on a piece of kitchen paper and turn over, SPU nd Result:  The display shows “OFF”.
Bread/Cake as soon as the oven beeps. Place cake on a ceramic = ‘
plate and if possible, turn over, as soon as the oven -
beeps. (Oven keeps operating and is stopped, when 2. Press.the Start button. Noyv the Beeper is off.
you open the door) This programme is suitable for all The display returns to the tlmg of day. (You must press the
kinds of bread, sliced or whole, as well as for bread Start button to beeper changing.)
rolls and baguettes. Arrange bread rolls in a circle. To reactive back the beeper sound follow step 1-2.
This programme is suitable for all kinds of yeast Using Number button, you can switching the beeper.
cake, biscuit, cheese cake and puff pastry. It is not No. Button Display
suitable for short/crust pastry, fruit and cream cakes A 1 on
as well as for cake with chocolate topping. Stand for st 5 OFF
5-20 minutes.
Result:

e \When Beep On : The oven operates with the
beeper on.

e When Beep Off : The oven does not beep
each time you press any button.

English - 20
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USING THE KITCHEN TIMER

You can use the Kitchen Timer button.

Kitchen Timer | 1. Press the Kitchen Timer button to enter the timer setting.

gaball Cd5a
oz 3 2. Using the Number buttons to set the time period.
4 5 6
7 8 9

0

3. Press Start to begin Kitchen Timer.
ijg The display counts down and beeps when the time has
i elapsed.

Cookware guide

To cook food in the microwave oven, the microwaves must be able to penetrate the food,

without being reflected or absorbed by the dish used.
Care must therefore be taken when choosing the cookware. If the cookware is marked

microwave-safe, you do not need to worry.

The following table lists various types of cookware and indicates whether and how they
should be used in a microwave oven.

The microwave does not turn on when the Kitchen timer is used.

SAFETY-LOCKING YOUR MICROWAVE OVEN

Your microwave oven is fitted with a special Child Safety programme, which enables the oven

to be “locked” so that children or anyone unfamiliar with it cannot operate it accidentally.

1. Press the Stop/Cancel button for 3 seconds.
STOP/CANCEL M . .
S/ o The oven is locked (no functionscan be selected).
_ e The display shows “Loc” when you press any
button.
2. To unlock the oven, press the Stop/Cancel button again for
SICLHEE 3 seconds.
i Result:  The oven can be used normally.

Cookware Lt Comments
safe
Aluminum foil /X Can be used in small quantities to protect
areas against overcooking. Arcing can occur
if the foil is too close to the oven wall or if too
much foil is used.
Crust plate v/ Do not preheat for more than 8 minutes.
China and v/ Porcelain, pottery, glazed earthenware
earthenware and bone china are usually suitable, unless
decorated with a metal trim.
Disposable v/ Some frozen foods are packaged in these
polyester dishes.
cardboard dishes
Fast-food
packaging
e Polystyrene cups v/ Can be used to warm food. Overheating may
containers cause the polystyrene to melt.
e Paper bags or X May catch fire.
newspaper
e Recycled paper or X May cause arcing.
metal trims

English - 21
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COOKING quide

Microwave-

Cookware Comments
safe
Glassware
e (Qven-to-tableware v/ Can be used, unless decorated with a metal
trim.
e Fine glassware v/ Can be used to warm foods or liquids.
Delicate glass may break or crack if heated
suddenly.
e (Glass jars v/ Must remove the lid. Suitable for warming
only.
Metal
e Dishes X May cause arcing or fire.
e Freezer bag twist X
ties

Paper

e Plates, cups, v/ For short cooking times and warming. Also
napkins and to absorb excess moisture.
kitchen paper

e Recycled paper X May cause arcing.

Plastic

e (Containers v/ Particularly if heat-resistant thermoplastic.
Some other plastics may warp or discolour
at high temperatures. Do not use Melamine
plastic.

e (Cling film v/ Can be used to retain moisture. Should not
touch the food. Take care when removing
the film as hot steam will escape.

e Freezer bags /X Only if boilable or oven-proof. Should not be
airtight. Prick with a fork, if necessary.

Wax or grease- v/ Can be used to retain moisture and prevent

proof paper

spattering.

7/ :Recommended

X

ME8113ST1_ZAM_DE68-04269A-00_EN.indd 22

: Use Caution X :Unsafe

MICROWAVES

Microwave energy actually penetrates food, attracted and absorbed by its water, fat and
sugar content.

The microwaves cause the molecules in the food to move rapidly. The rapid movement of
these molecules creates friction and the resulting heat cooks the food.

COOKING

Cookware for microwave cooking:

Cookware must allow microwave energy to pass through it for maximum efficiency.
Microwaves are reflected by metal, such as stainless steel, aluminium and copper, but
they can penetrate through ceramic, glass, porcelain and plastic as well as paper and
wood. So food must never be cooked in metal containers.

Food suitable for microwave cooking:

Many kinds of food are suitable for microwave cooking, including fresh or frozen
vegetables, fruit, pasta, rice, grains, beans, fish, and meat. Sauces, custard, soups,
steamed puddings, preserves, and chutneys can also be cooked in a microwave oven.
Generally speaking, microwave cooking is ideal for any food that would normally be
prepared on a hob. Melting butter or chocolate, for example (see the chapter with tips,
techniques and hints).

Covering during cooking

To cover the food during cooking is very important, as the evaporated water rises as
steam and contributes to cooking process. Food can be covered in different ways: e.g.
with a ceramic plate, plastic cover or microwave suitable cling film.

Standing times
After cooking is over food the standing time is important to allow the temperature to even
out within the food.
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Cooking Guide for frozen vegetables

Cooking Guide for fresh vegetables

Use a suitable glass pyrex bowl! with lid. Cook covered for the minimum time - see table.

Use a suitable glass pyrex bow! with lid. Add 30-45 ml cold water (2-3 tbsp) for every

Continue cooking to get the result you prefer. 250 g unless another water quantity is recommended - see table. Cook covered for the
Stir twice during cooking and once after cooking. Add salt, herbs or butter after cooking. minimum time - see table. Continue cooking to get the result you prefer. Stir once during
Cover during standing time. and once after cooking. Add salt, herbs or butter after cooking. Cover during a standing
. . " o time of 3 minutes.
: Food Sening|See Rl UL () Hint: Cut the fresh vegetables into even sized pieces. The smaller they are cut, S
Spinach 1509 60 % 5-6 the quicker they will cook. o
Instructions . . N . (]
Add 15 ml (1 tbsp) cold water. Stand for 2-3 minutes. Food Senving Size e UL lis) S;’
- o P
Broccoli 300 g ‘ 60 % ‘ 8-9 Broccoli 250 g 90 % 4%5-5 Z
- 500 g 7-8 %
Instructions - D
Add 30 ml (2 tbsp) cold water. Stand for 2-3 minutes. Instructions ) 5
p Prepare even sized florets. Arrange the stems to the centre. %
Peas 300g \ 60 % \ 7-8 Stand for 3 minutes.
Instructions o S
Add 15 ml (1 tbsp) cold water. Stand for 2-3 minutes. Brussels Sprouts nst 25)0 9 ‘ 90 % ‘ 6-6%
o Y nstructions
Green Beans 3(_)0 9 ‘ 60% ‘ 7780 Add 60-75 ml (4-5 tbsp) water. Stand for 3 minutes.
Instructions Carrot 250 ‘ 90 % ‘ 4%-5
Add 30 ml (2 thsp) cold water. Stand for 2-3 minutes. arrots —— 9 ° ’
- o N nstructions
Mixed 3(_)0 g ‘ 60% ‘ 78 Cut carrots into even sized slices. Stand for 3 minutes.
Yegatables Instructions Caulif 250 90 % 551
(Carrots/Peas/ | Add 15 ml (1 thsp) cold water. Stand for 2-3 minutes. aulitiower g o Vo7
Com) 500 g 7Y2-8Y2
- Instructions
0, 1/5-81
\l\//hxeij " 3(?0 g \ 60 % \ 7V:-8% Prepare even sized florets. Cut big florets into halves. Arrange
( (?}?en a eSst ) Zlds;r:]g“clmftb water Stend for 2.3 minut stems to the centre. Stand for 3 minutes.
inese Style mi (1 tbsp) cold water. Stand for 2-3 minutes. Courgettes 250 g ‘ 90 % ‘ 4-4Y,
Instructions
Cut courgettes into slices. Add 30 ml (2 tbsp) water or a knob of
butter. Cook until just tender. Stand for 3 minutes.
Egg Plants 250 g \ 90 % \ 314-4
Instructions
Cut egg plants into small slices and sprinkle with 1 tbsp lemon
juice. Stand for 3 minutes.
(continued)
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Cooking Guide for rice and pasta
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Food Serving Size S Time (min.) Rice: Use a large glass pyrex bowl with lid - rice doubles in volume during
: cooking. Cook covered.
Leeks 2509 90 % 4-472 After the cooking time is over, stir before standing time and salt or add
Instructions herbs and butter.
Cut leeks into thick slices. Stand for 3 minutes. Remark: the rice may not have absorbed all water after the cooking time
Mushrooms 1259 90 % 1%5-2 is finished.
2509 214-3 Pasta: Use a large glass pyrex bowl. Add boiling water, a pinch of salt and stir
Instructions well. Cook uncovered.
Prepare small whole or sliced mushrooms. Do not add any Stir occasionally during and after cooking. Cover during standing time
water. Sprinkle with lemon juice. Spice with salt and pepper. and drain thoroughly afterwards.
Drain before serving. Stand for 3 minutes. - - . -
Onions 2504 ‘ 0% ‘ 550 Food Serving Size Power Time (min.)
Instructions White Rice 2509 90 % 15-16
Cut onions into slices or halves. Add only 15 ml (1 tosp) water. (Parboiled) 8759 17%-18%
Stand for 3 minutes. Instructions
Pepper 250 ‘ 90 % ‘ 455 Add 500 ml cold water.(250 g), Add 750 ml cold water.(375 g)
Instructions Stand for 5 minutes.
Cut pepper into small slices. Stand for 3 minutes. Brown Rice 2509 90 % 20-21
Potatoes 250g 90 % 45 (Parboiled) 8799 2228
500 g 7.8 Instructions
Instructions Add 500 ml cold water.(250 g), Add 750 ml cold water.(375 g)
Weigh the peeled potatoes and cut them into similar sized - - Stand for § minutes. S
halves or quarters. Stand for 3 minutes. Mixed Rice 2509 | 90 % | 16-17
Turnip Cabbage 250 g 90 % 515-6 (Rice + Wild Rice) | Instructions
Instructions Add 500 ml cold water. Stand for 5 minutes.
Cut turnip cabbage into small cubes. Stand for 3 minutes. Mixed Com 2509 | 90 % | 17-18
(Rice + Grain) Instructions
Add 400 ml cold water. Stand for 5 minutes.
Pasta 2509 \ 90 % \ 10-11
Instructions
Add 1000 ml hot water. Stand for 5 minutes.
English - 24

2014-06-20 m 11:46:11



REHEATING

REHEATING BABY FOOD

Your microwave oven will reheat food in a fraction of the time that conventional ovens
hobs normally take.

Use the power levels and reheating times in the following chart as a guide. The times in
the chart consider liquids with a room temperature of about +18 to +20 °C or a chilled
food with a temperature of about +5 to +7 °C.

Arranging and covering
Avoid reheating large items such as joint of meat - they tend to overcook and dry out
before the centre is piping hot. Reheating small pieces will be more successful.

Power levels and stirring

Some foods can be reheated using 90 % power while others should be reheated using
60 %, 50 %, or even 30 %.

Check the tables for guidance. In general, it is better to reheat food using a lower power
level, if the food is delicate, in large quantities, or if it is likely to heat up very quickly
(mince pies, for example).

Stir well or turn food over during reheating for best results. When possible, stir again
before serving.

Take particular care when heating liquids and baby foods. To prevent eruptive boiling
of liquids and possible scalding , stir before, during and after heating. Keep them in the
microwave oven during standing time. We recommend putting a plastic spoon or glass
stick into the liquids. Avoid overheating (and therefore spoiling) the food.

Itis preferable to underestimate cooking time and add extra heating time, if necessary.

Heating and standing times

When reheating food for the first time, it is helpful to make a note of the time taken — for
future reference.

Always make sure that the reheated food is piping hot throughout.

Allow food to stand for a short time after reheating - to let the temperature even out.
The recommended standing time after reheating is 2-4 minutes, unless another time is
recommended in the chart.

Take particular care when heating liquids and baby food. See also the chapter with the
safety precautions.

REHEATING LIQUIDS

Always allow a standing time of at least 20 seconds after the oven has been switched off
to allow the temperature to even out. Stir during heating, if necessary, and ALWAYS stir
after heating. To prevent eruptive boiling and possible scalding, you should put a spoon
or glass stick into the beverages and stir before, during and after heating.

BABY FOOD:

Empty into a deep ceramic plate. Cover with plastic lid. Stir well after reheating! Let stand
for 2-3 minutes before serving. Stir again and check the temperature. Recommended
serving temperature: between 30-40 °C.

BABY MILK:

Pour milk into a sterilised glass bottle. Reheat uncovered. Never heat a baby’s bottle with
teat on, as the bottle may explode if overheated. Shake well before standing time and
again before serving ! Always carefully check the temperature of baby milk or food before
giving it to the baby. Recommended serving temperature: ca. 37 °C.

REMARK:

Baby food particularly needs to be checked carefully before serving to prevent burns.
Use the power levels and times in the next table as a guide lines for reheating.

Reheating Liquids and Food

Use the power levels and times in this table as a guide lines for reheating.

Food Serving Size Power Time (min.)
Drinks (Coffee, 150 ml (1 cup) 90 % 1-17%
Tea and Water) 300 ml (2 cups) 291

450 ml (3 cups) 3-31%
600 ml (4 cups) 3Ve-4
Instructions

Pour into cups and reheat uncovered:

1 cup in the centre, 2 cups opposite of each other, 3 cups in
a circle. Keep in microwave oven during standing time and stir
well. Stand for 1-2 minutes.

Soup (Chilled) 250 g 90 % 215-3
3509 3-31%
450 g 3Ve-4
550 g 415-5
Instructions

Pour into a deep ceramic plate or deep ceramic bowl.
Cover with plastic lid. Stir well after reheating. Stir again before
serving. Stand for 2-3 minutes.

(continued)
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Reheating Baby Food and Milk

Use the power levels and times in this table as guide lines for reheating.

Food Serving Size Power Time (min.) Food Serving Size Power Time
Stew (Chilled) 3509 60 % 4Y5-5Y Baby Food 190 g 60 % 30 sec.
Instructions (Vegetables + Instructions
Put stew in a deep ceramic plate. Cover with plastic lid. Meat) Empty into ceramic deep plate. Cook covered. Stir after cooking
Stir occasionally during reheating and again before standing and time. Before serving, stir well and check the temperature
serving. Stand for 2-3 minutes. carefully. Stand for 2-3 minutes.
Pasta with 350 g ‘ 60 % ‘ 312-4%2 Baby Porridge 190 g 60 % 20 sec.
Sauce (Chilled) Instructions (Grain + Milk + Instructions
Put pasta (e.g. spaghetti or egg noodles) on a flat ceramic plate. Fruit : ‘
Covgr with( m?cro?/vgve cling filgng. Stir befg)re serving. P ) Empty into ceramic deep plate. CO,Ok coyered.
Stand for 3 minutes. Stir after cooking time. Before serving, stir well and check the
Filled Pasta with 3509 ‘ 0% ‘ 15 : temperature carefully. Stand for 20-3 minutes.
Sauce (Chilled) Instructions Baby Milk 100 ml 30 % 30-40 sec.
Put filled pasta (e.g. ravioli, tortellini) in a deep ceramic plate. 200 ml 1 min. to
Cover with plastic lid. Stir occasionally during reheating and 1 min. 10 sec.
again before standing and serving. Stand for 3 minutes. Instructions
Plated Meal 350¢g 60 % 415-5Y5 Stir or shake well and pour into a sterilised glass bottle.
(Chilled) 450 g 51-6%2 Place into the centre of tun-table. Cook uncovered.
Instructions Shake well and stand for at least 3 minutes.
Plate a meal of 2-3 chilled components on a ceramic dish. Before serving, shake well and check the temperature carefully.
Cover with microwave cling-film. Stand for 3 minutes.
Cheese Fondue 4009 \ 60 % \ 6-7
Ready-To-Serve | Instructions
(Chilled) Put the ready-to-serve cheese fondue in a suitable sized glass
pyrex bow! with lid. Stir occasionally during and after reheating.
Stir well before serving. Stand for 1-2 minutes.
English - 26

ME8113ST1_ZAM_DE68-04269A-00_EN.indd 26

2014-06-20 m 11:46:11




MANUAL DEFROSTING

Microwaves are an excellent way of defrosting frozen food. Microwaves gently defrost

frozen food in a short period of time. This can be of great advantage, if unexpected s Szl T LG ([Tl
guests suddenly show up. Poultry
Frozen poultry must be thoroughly thawed before cooking. Remove any metal ties and Chicken Pieces 5009 (2 pes) 20 % 14-15
take it out of any wrapping to allow thawed liquid to drain away. Whole Chicken 1200 g 20 % 3934
Put the frozen food on a dish without cover. Turn over half way, drain off any liquid and Instructions
remove any giblets as soon as possible. Check the food occasionally to make sure that it First, put chicken pieces first skin-side down, whole chicken
does not feel warm. first breast-side-down on a flat ceramic plate. Shield the
If smaller and thinner parts of the frozen food start to warm up, they can be shield by thinner parts like wings and ends with aluminium foil. Turn
wrapping very small strips of aluminium foil around them during defrosting. over after half of defrosting time! Stand for 15-60 minutes.
Should poultry start to warm up on the outer surface, stop thawing and allow it to stand Fish
for 20 minutes before continuing. Leave the fish, meat and poultry to stand in order to Fish Fillets 200 g 20 % 6-7
complete defrosting. The standing time for complete defrosting will vary depending on
the quantity defrosted. Please refer to the table below. Whole Fish 4009 20 % 11-13
Hint: Flat food defrosts better than thick and smaller quantities need less time Instructions
than bigger ones. Remember this hint while freezing and defrosting food. Put frgzen fish in the middle Of aflat Ceramiq plate. Arrange
For defrosting of frozen food with a temperature of about -18 to - 20 °C, use the following the thinner parts under the thicker parts. Shield narrow ends
table as a guide. of fillets and tail of whole fish with aluminium foil. Turn over
after half of defrosting time! Stand for 10-25 minutes.
Food Serving Size Power Time (min.) Fruit
Meat Berries 3009 20 % 6-7
Minced Meat 2509 20 % 6-7 Instructions
5009 9-12 Spread fruit on a flat, round glass dish (with a large diameter).
Stand for 5-10 minutes.
Pork Steaks 2509 20 % 5-7
Instructions Bread
Place the meat on turntable. Shield thinner edges with Bread Rolls (Each i pes 20% ;/11?
aluminium foil. Turn over after half of defrosting time! Stand for ca.509) pes :
15-30 minutes. Toast/Sandwich 250 g 20 % 4-4%
German Bread 500¢ 20 % 7-9
(Wheat + Rye Flour) | Instructions
Arrange rolls in a circle or bread horizontally on kitchen paper
in the middle of turntable. Turn over after half of defrosting
time! Stand for 5-20 minutes.
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TIPS AND TRICKS

MELTING CRYSTALLIZED HONEY
Put 20 g crystallized honey into a small deep glass dish.
Heat for 20-30 seconds using 30 %, until honey is melted.

MELTING GELATINE

Lay dry gelatine sheets (10 g) for 5 minutes into cold water.
Put drained gelatine into a small glass pyrex bowl.

Heat for 1 minute using 30 %.

Stir after melting.

COOKING GLAZE/ICING (FOR CAKE AND GATEAUX)

Mix instant glaze (approximately 14 g) with 40 g sugar and 250 ml cold water.

Cook uncovered in a glass pyrex bowl for 3% to 4%z minutes using 90 %, until glaze/icing
is transparent. Stir twice during cooking.

COOKING JAM

Put 600 g fruits (for example mixed berries) in a suitable sized glass pyrex bowl with lid.
Add 300 g preserving sugar and stir well.

Cook covered for 10-12 minutes using 90 %.

Stir several times during cooking. Empty directly into small jam glasses with twist-off lids.
Stand on lid for 5 minutes.

COOKING PUDDING/ CUSTARD

Mix pudding powder with sugar and milk (500 ml) by following the manufacturers
instructions and stir well. Use a suitable sized glass pyrex bowl with lid. Cook covered for
67 to 7%2 minutes using 90 %.

Stir several times well during cooking.

BROWNING ALMOND SLICES

Spread 30 g sliced almonds evenly on a medium sized ceramic plate.
Stir several times during browning for 3%z to 4% minutes using 60 %.

Let it stand for 2-3 minutes in the oven. Use oven gloves while taking out!

TROUBLESHOOTING

If you have any of the problems listed below try the solutions given.

This is normal.

e Condensation inside the oven.

e Ajr flow around the door and outer casing.

e Light reflection around the door and outer casing.

e Steam escaping from around the door or vents.

The oven does not start when you press the Start button.

e |sthe door completely closed?

The food is not cooked at all.

e Have you set the timer correctly and/or pressed the Start button?

e |sthe door closed?

e Have you overloaded the electric circuit and caused a fuse to blow or a breaker to be
triggered?

The food is either overcooked or undercooked.

e Was the appropriate cooking length set for the type of food?

e Was an appropriate power level chosen?

The light bulb is not working.

e The Light bulb should not be replaced in person for safety reasons. Please contact
nearest authorised Samsung customer care, to arrange for a qualified engineer to
replace the bulb.

The oven causes interference with radios or televisions.

e Slight interference may be observed on televisions or radios when the oven
is operating. This is normal. To solve this problem, install the oven away from
televisions, radios and aerials.

e [finterference is detected by the oven’s microprocessor, the display may be reset. To
solve this problem, disconnect the power plug and reconnect it. Reset the time.
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Smoke and bad smell when initial operating.

e |t's a temporary condition by new component heating. Smoke and smell will
disappear completely after 10 minutes operation.
To remove smell more quickly, please operate microwave oven with putting lemon
formation or lemon juice in the cabinet.

Sparking and cracking occur inside the oven (arcing).

e Have you used a dish with metal trimmings?

e Have you left a fork or other metal utensil inside the oven?

e |s aluminum foil too close to the inside walls?

If the above guidelines do not enable you to solve the problem, then contact your
local SAMSUNG customer service centre.
Please have the following information read;

e The model and serial numbers, normally printed on the rear of the oven
e Your warranty details
o A clear description of the problem

Then contact your local dealer or SAMSUNG aftersales service. Dimensions (W x Hx D)
For the power level set to over 70 % of power level, after the first 20 minutes the ! Qutside 517 x 297 x 386 mm (ME8113ST1)
power level will automatically adjusted to 70 % of power level to avoid overcooking. 517 x 297 x 384 mm (MEO113M1)
Oven cavity 357 x 255 x 357 mm
ERROR CODE
“SE” message indicates. Volume 32 lter
e The “SE” message indicate “Key Short” error happen. . Weight
Please check if one or more buttons are pressed for a long time. Net 145k
Turn off the microwave oven and try setting again. . P9
If it occurs again, call your local SAMSUNG Customer Care Centre.
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SAMSUNG strives to improve its products at all times. Both the design specifications and
these user instructions are thus subject to change without notice.

Model ME8113ST1/ME0113M1
Power source 220V ~ 50/60 Hz
Power consumption
Microwave 1500 W
Output power 100 W/ 950 W (IEC-705)
Operating frequency 2450 MHz
Magnetron OM75P (31)

Cooling method

Cooling fan motor
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QUESTIONS OR COMMENTS

COUNTRY CALL OR VISIT US ONLINE AT
UAE 800-SAMSUNG (726-7864)

OMAN 800-SAMSUNG(726-7864) ,

RUWAT | 165255 (GRCALL | s conisennor €0
BAHRAIN 8000-4726 : ’ -

QATAR 800-2255 (800-CALL)

EGYPT 22228’726786 www.samsung.com/eg/support
ALGERIA 02136 11 00 www.samsung.com/n_africa/support
PAKISTAN 0800-Samsung (72678) www.samsung.com/pk/support
TUNISIA 80-1000-12 www.samsung.com/n_africa/support

0800-22273
JORDAN 06 5777444 www.samsung.com/Levant/support (English)
SYRIA 18252273
IRAN 021-8255 www.samsung.com/iran/support
MOROCCO 080 100 2255 www.samsung.com/n_africa/support
Www.samsung.com/sa/support
SAUDI ARABIA 920021230 www.samsung.com/gafen/suppg:t)(English)
TURKEY 444 77 11 www.samsung.com/tr/support
NIGERIA 0800-726-7864
0800-10077 www.samsung.com/africa_en/support
GHANA 0302-200077
Cote D’ Ivoire 8000 0077
SENEGAL 800-00-0077 www.samsung.com/africa_fr/support
CAMEROON 7095-0077

KENYA 0800 545 545
UGANDA 0800 300 300
TANZANIA 0685 88 99 00
RWANDA 9999
BURUNDI 200

DRC 499999 www.samsung.com/support

SUDAN 1969

SOUTH AFRICA 0860 SAMSUNG (726 7864)
BOTSWANA 8007260000
NAMIBIA 08 197 267 864
ZAMBIA 0211 350370
MOZAMBIQUE 847267864 / 827267864
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