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Instruction Manual

IMPORTANT

Thank you for purchasing BALMUDA The Range.

Before using the product, be sure to read this manual and its
“Safety precautions” section (P.1to 10). In addition, pay
special attention to the contents marked with A\.

This manual also serves as a warranty. Carefully store the
manual after reading it together with your proof of purchase,
which shows the date of purchase and dealer’s name.

FOR USE IN SINGAPORE AND MALAYSIA ONLY
WARRANTY VOID IF USED OUTSIDE SINGAPORE AND MALAYSIA

IMPORTANT SAFETY INSTRUCTIONS
READ CAREFULLY AND KEEP FOR FUTURE REFERENCE
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Safety precautions

Before using the product, thoroughly read this manual to use the product correctly. The precautions
described in this manual must be followed to ensure safe use of this product and prevent hazards to
you and other people, as well as damage to the product and your home or property.

This product is designed for household and indoor use only.

In this manual, damages and injuries caused by incorrect usage are presented with
their classifications. Please read these instructions carefully before using this product
and save this manual for future use.

( c DANGER I(;];:I;(iat”es “actions that are highly likely to result in serious injury or

A WARNING  Indicates “actions that could result in serious injury or death”.

Indicates “actions that could result in minor injury or cause damage to

/\ CAUTION

a building or furniture”.

The contents to be observed during use are explained with the following graphic
symbols.

[ ® Indicates actions that you must avoid. 0 Indicates actions that you must perform. ]

l A Indicates general precautions. & CAUTION, hot surface J

/\ DANGER

Never repair, disassemble, or modify the product.

The product has a high voltage section, which may cause accidents or injuries due to electric
shock, fire, or abnormal operation.

In the case of malfunction, please contact BALMUDA Support (P.48).

® Do not insert wires or any kind of metallic objects, foreign objects, or your
fingers into the air vent, gaps in the product, or the bottom of the product.
Doing so may cause injuries or electric shock.
If a foreign object has entered the main unit, disconnect the power
plug first, and then contact BALMUDA Support (P.48).
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Do not use a broken power plug.
Doing so may cause electric shock or cause fire due to heat.

Do not replace the power cord by yourself.

If the supply cord is damaged, it must be replaced by the manufacturer, its service agent
(BALMUDA Support P.48) or similarly qualified persons in order to avoid a hazard.

Failing to do so may cause burns and other injuries, electric shock, fire, or malfunctions.

The appliances is not intended to be operated by means of an external timer or
separate remote-control system.
The product cannot be used in connection with such devices.

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.

Doing so may cause fire or electric shock due to damage.

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

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

Qil or remnants of food remaining in the oven may burn, causing fire. Wait for the main unit and

the oven tray to cool down and disconnect the power plug from the outlet before cleaning
(P.43).
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Do not block the air vent. Do not cover the
main unit with a cloth or the like.

Doing so may overheat the main unit, causing fire
or malfunctions.

Do not bring flammable or heat-sensitive
objects close to the main unit.

Do not place any object on top of the main
unit or in the space under the main unit.
Do not bring a spray can or the like close to the product.

Doing so may cause fire or explosions because the product surface temperature can exceed
100°C when using the oven function.

Air vent

Do not use the product near combustible materials, such as curtains.
Doing so may cause fire.

Do not place the product on the floor.

Doing so may cause injuries or malfunctions. In addition, electric shock may be caused if the
bottom of the product is in contact with a metallic object.

Do not splash water over the main unit or the inside of the oven. Do not use the
product where it could be exposed to water.

Doing so may allow water to enter the main unit, causing electric shock or malfunctions.

When not in use, do not place any object inside the oven.
Do not use the main unit as a storage space. Doing so may cause fire if the product operates
abnormally.

Do not damage the power cord or the power plug.

Do not do any of the following. Doing the following may cause fire or electric shock due to
damage.

Scratch, modify, bend, pull, step on, or twist the cord or the plug or place them near heating
devices. Do not place items on the cord or the plug. Do not use the cord or the plug while they
are bundled.

Do not disconnect or insert the power plug with a wet hand.
Doing so may cause electric shock.

WARNING: It is hazardous for anyone other than a competent g
person to carry out any service or repair operation that o o+ D
involves the removal of a cover which gives protection

against exposure to microwave energy.

Doing so may cause burns and other injuries.

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

Doing so may cause burns and other injuries or electric shock.
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When disconnecting the power plug, do not hold the power
cord to pull out the plug.
Doing so may cause fire or electric shock due to damage.

Do not use a metal rod or any hard objects to clean the product.
Doing so may cause fire or electric shock due to damage.

The appliance shall not be cleaned with a steam cleaner.

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.

For the power supply, always use a dedicated outlet with a rated current of 6 A
or more at 230 to 240 V AC, including extension cords.

Using an outlet that does not meet the rating or sharing an outlet with other products may
cause fire or malfunctions due to heat.

Disconnect the power plug when the product is to be unused for a long period.
Failing to do so may cause burns and other injuries.

Insert the power plug securely into the outlet.

Failing to do so may cause fire due to a contact failure.

Do not use a loose outlet.

Remove dust from the power plug regularly with a dry cloth.
If the dust becomes wet, it may cause fire.

Place the main unit in such a way that there is a space between the unit and the
wall as well as the unit and the ceiling. (For details of the installation method,
refer to P.13.)

If the product is used with the main unit touching any wall or the ceiling, the wall or the ceiling
may be burned, causing fire or malfunctions.

If the walls or ceiling are made of heat-sensitive material, place the main unit with an additional
space around it. In addition, do not place the main unit inside a cabinet.

Remove all packing materials from the inside of the oven.
If the product is used with any packing material left inside the oven, it may catch fire or cause
malfunctions.

The appliance must not be placed in a cabinet.

The microwave oven is intended to be used freestanding.

This appliance incorporates an earth connection for functional purposes.
Earthing Instructions

This microwave oven must be earthed. In the event of an electrical short circuit, earthing
reduces the risk of electric shock by providing an escape wire for the electric current.

This microwave oven is equipped with a cord having an earthing wire with an earthing plug.
The plug must be plugged into an outlet that is properly installed and earthed.

WARNING: Improper use of the earthing plug can result in a risk of electric
shock.
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Do not touch any hot places (other than the handle and the control section)
during and immediately after cooking. Do not bring your body or any items close
to the product.

Doing so may cause burns because the product surface temperature can exceed 100°C
especially when using the oven function.

Do not apply any impact inside the oven. Do not apply

excessive force. {E}
Hitting the inside wall of the oven with the oven tray or any other items
may damage the inside, potentially causing injuries.

Do not touch the flat base inside the oven with your hand
when the base is damaged.

Doing so may cause injuries due to contact with a broken piece of the flat base.

—Uv

Do not place any heavy items on the door. Do not use the product while any
object is caught in the door. Do not deform the door by applying excessive force
toit.

Doing so may cause burns and other injuries, ignition, or fire due to leakage of electromagnetic
waves or heat.

Do not step or hang on the door.

Doing so may cause the product to fall over or drop, causing injuries. @

Do not splash water over the door during and after cooking. 4 =
Doing so may break the window, causing injuries, leakage of
electromagnetic wave, or malfunctions.

Do not hit or forcibly place hard or heavy items on the flat base.
Doing so may cause damage.

Do not place the product above eye level.
Placing the product on a high location may cause burns, for example, due to hot food dropped
when removing it.

Do not use the product in an RV, boat, ship, airplane, etc.
The product is intended for home use. Burns and other injuries or malfunctions may be
caused.

Place the main unit on a horizontal surface with sufficient strength. Do not allow
the main unit to protrude from the place.

If the main unit is placed on a surface with insufficient strength or a tilted place, the unit may fall
over or drop, causing injuries or malfunctions.

If the main unit falls over or is dropped, stop use of the product and contact BALMUDA
Support (P.48).
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Be careful about the main unit so that it does not fall over or drop due to an
earthquake, etc.

Failing to do so may cause injuries or malfunctions. It is recommended to fix the main unit with
anti-tip anchors for microwave ovens.

Place the product at least 4 m away from a television, radio, or wireless device.
Failing to do so may cause noise, disruption of images, or degradation in communication
performance.

Be careful not to catch your finger in the door when opening and closing the
door.

Failing to do so may cause injuries.

Be careful not to catch your finger in the bottom of the main unit when moving
or placing the main unit.

Failing to do so may cause injuries.

Usage

WARNING
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Do not use the product for purposes other than cooking.

Doing so may cause smoke, fire, burns, or malfunctions.

In any modes, do not heat any objects that are not to be cooked with the
product.

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.

Do not use the product to dry food, for example, for making dried vegetables or
dried fruit.

Doing so may overheat the item, causing it to catch fire.

Do not open the door when food has caught fire inside the oven.

If smoke is observed, turn off the switch or disconnect the plug of the appliance and keep its
door closed in order to contain any potential flames.

In addition, move flammable objects away from the main unit and wait for any flames to go out.
If flames persist, use water or a fire extinguisher to put them out.

Take care not to allow infants or children to touch the product.
Failing to do so may cause burns and other injuries, electric shock, or fire.

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

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

Failing to do so may increase the pressure inside the container or pack, causing bursting.
Leave a gap when using a microwave-safe lid or plastic wrap.



Disconnect the power plug from the outlet and wait for the main unit and oven
tray to cool down sufficiently before cleaning.

Failing to do so may cause burns and other injuries, electric shock, or malfunctions.

If liquid has splashed inside the oven, wait for the main unit to cool down
sufficiently before wiping it off.

If the splashed liquid is left, it may catch fire.

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

Stop using the product immediately if an abnormality or malfunction in the main
unit is suspected.

Failing to do so may cause fire, injuries, or electric shock. Please contact BALMUDA Support
(P.48).

Be sure to remove any freshness preserver (oxygen absorber) and seasoning
packet included with food before heating the food.

Failing to do so may cause smoke, fire, or malfunctions.

If the product is not kept clean during use, surfaces inside the product may be
damaged, and this may both shorten its life and result in dangerous situations.

CAUTION
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Be careful about steam and splashes from hot containers and food after
cooking.

Failing to do so may cause burns. In particular, take care in the following situations:

opening the door, removing food, removing the lid or plastic wrap, and cooling down the oven
tray.
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WARNING
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Do not overheat food.

Doing so may cause smoke or fire.

Follow the guide for the warming time and wattage if indicated for the food.

When heating small amounts of food (less than 100 g) or low-moisture food (bread, potatoes,
deep-fried bean curd, tenkasu, deep-fried food, etc.), set the oven to 500 W or less and set
the cooking time between 20 and 50 seconds in the manual mode. In addition, do not leave
the unit unattended and watch for completion of cooking. See the guide for the cooking times
in the manual mode (P.41).

Do not use the auto mode for soups.

When overheated, soups may bump (boil explosively and splash) after being removed from the

oven.

Set the oven to a moderate setting with the manual mode and watch for completion of

cooking.

Leave the overheated soup in the oven for a short time and wait for it to cool down in order to

prevent bumping.

Examples: Miso soup, thick food (curry and other types of stews), oily or fatty food (dairy
cream, butter, etc.)

Do not use the supplied oven tray with the microwave function.
Sparks may occur in the oven, causing fire or malfunctions.

Metallic containers for food and beverages are not allowed during microwave

cooking.

Sparks may occur in the oven, causing fire or malfunctions.

In addition, the flat base or the window may be damaged.

Examples: Canned food and beverages, retort pouch food, aluminum foil, metal cookware and
tableware, enamelware, wire, etc.

Eggs in their shell and whole hard-boiled eggs should not be heated in

microwave ovens since they may explode, even after microwave heating has

ended.

The food may burst and splash or break the flat base, causing electric shock, burns and other

injuries, and malfunctions. To prevent bursting, be sure to beat eggs thoroughly.

Be sure to make a cut or open a crack in food covered with a shell or skin before cooking. The

food may burst and splash or break the flat base, causing electric shock, burns and other

injuries, and malfunctions.

Examples: Chestnuts, squid, potatoes, tomatoes, eggplant, okra, fish (whole), sausages,
fishcakes, eggs, etc.

When heating food in plastic or paper containers, keep an eye on the oven due
to the possibility of ignition.
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Do not operate the product with an empty oven.

Sparks may occur and the temperature may be increased abnormally, causing burns and other
injuries or malfunctions.

Do not heat cup noodles with the microwave function.

The container of cup noodles may melt.

Follow the guide for warming if indicated for the food.

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

Failing to do so may cause burns.

Cook the food with the side on which the wrap is sealed facing downward.
Failing to do so may cause burns due to steam and the like.

Use oven mitts or other heavy gloves to remove a hot container after cooking.
Do not use broken or wet mitts. Doing so may cause burns.

Heating beverages

WARNING
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Do not heat beverages with the auto mode.

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

Set the oven to the beverage mode or a moderate setting with the manual mode and watch for
completion of cooking.

Leave the overheated beverage in the oven for a short time and wait for it to cool down in
order to prevent bumping.

Examples: Beverages (water, milk, alcohol, coffee, etc.)

Do not overheat beverages.

The beverage may bump when overheated during cooking or during removal from the oven,
causing burns. In addition, take care when warming a small amount because it can be
overheated easily.

Do not heat milk in a milk bottle or carton.

Doing so may cause burns and other injuries or malfunctions due to deformation, damage, or
bursting.

Wait for a short time before removing heated beverages.

This is in order to prevent burns due to bumping.

Use a short, wide-mouthed container to warm up beverages.
This is in order to prevent burns due to bumping.



Oven usage

WARNING

Do not heat plastic containers with the oven function.
Heating containers that are not oven-proof may cause the containers to deform or catch fire.

CAUTION
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Do not cool the oven tray suddenly after use.

The tray may be damaged or deformed. In addition, splashing water over the tray immediately
after heating may generate steam, causing burns.

Do not touch the hot inside of the oven with your bare hand after using the
oven.

Doing so may cause burns.

Do not drop the oven tray from a high place or apply a strong impact to the tray.
The tray may be damaged or deformed. In addition, such damage may cause injuries.

Use oven mitts or other heavy gloves to remove the oven tray.

Do not use broken or wet mitts. Doing so may cause burns.

10



Contents of package

Note: The number of pieces is 1 for all parts.

(@ (D)

BALMUDA

—— I

Main unit

( D

Instruction Manual Oven tray
For use with the oven
function only. Do not use with
the microwave function.

Names of parts

Hand|e %‘
Handle lights = ] Door
Window [ Serial number

BALMUDA

Mode knob
Display Dial
Air vent START/OK button
CANCEL button
Used for various settings
(P17) as well.

11



Air vent cover

I ———
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Air vent

Power plug

Power cord

Air vent

Upper heater
(internal)

Interior lights

Oven tray guides

l_ Protrusion
J\

_

Flat base

Lower heater
(internal)

12



Using the product for the first time

1 | Position the main unit.

(D Remove the cushioning material between the door and the main unit. (Make sure the
inside of the oven is empty.)

(2 Place the main unit on a horizontal surface with sufficient strength and adequate
distances around the unit.

Place the main unit at least 15 cm away from overhead items or surfaces. Also, place the main unit
at least 20 cm away from the back surface if there is a glass window in the back.

15

cm

Place the main unit on a horizontal surface with sufficient strength. Do not allow
the main unit to protrude from the place.

If the main unit is placed on a surface with insufficient strength or a tilted place, the unit may fall
over or drop, causing injuries or malfunctions.

Be careful about the main unit so that it does not fall over or drop due to an
earthquake, etc.

Failing to do so may cause injuries or malfunctions. It is recommended to fix the main unit with
anti-tip anchors for microwave ovens.

Place the product at least 4 m away from a television, radio, or wireless device.
Failing to do so may cause noise, disruption of images, or degradation in communication
performance.

Do not use the product with the air vent sealed.
Doing so may overheat the product, causing it to catch fire. Released heat or exhaust air may
cause dirt, discoloration, or condensation on the wall or malfunctions.

Do not place the main unit inside a cabinet.

> b B B b

Doing so may cause fire or malfunctions.



2 | Turn ON the power.

@ Insert the power plug into the outlet and then open and close the door.
Open the door to turn ON the power.

D (@ | D)
_

f
(I

[

1
_J

3 | Deodorize (heat an empty oven) with the oven mode.

(D Wipe the inside of the oven using a damp cloth or the like with the water thoroughly
wrung out.

(@ Make sure nothing is inside the oven. Heat an empty oven while ventilating it.

For details of heating an empty oven, refer to “Oven without pre-heat” (P.36).
Although smoke or odor may be emitted immediately after starting to heat an empty oven, this is
not a malfunction.

Do not touch the main unit (outside, door, inside, etc.) during heating or for a
short time after heating because the main unit is hot.

14



Functions and mode names

The product features both microwave and regular oven functions.
Turn the mode knob to select a desired mode.

Microwave

This function uses microwaves to warm up food and beverages
from their inside and surface. The following modes are available:

AUTO _= auto, manual, beverage, defrost (rice), and defrost. Use the
mode suitable for your needs.

AUTO Auto (P.20)

Use this mode to warm up rice, accompanying dishes, or
prepackaged meals from room temperature or refrigerated
condition.

Note: Follow the guide for warming if indicated for the food. Use
the manual mode and watch for completion of cooking.

MICROWAVE AUTO >

M Manual (P.22)
Use this mode to warm up food and soups from room
MICROWAVE| MANUAL . "
} temperature or refrigerated condition.
This mode is also used for additional warming in the auto or
beverage mode.
DJ Beverage (P.25)
Use this mode to warm up beverages from room temperature
BEVERAGE } , . P 9 P
or refrigerated condition.
e Defrost (rice) (P.28)
‘ [MICROWAVE] DEFROST RICE ’ } Use this mode to warm up frozen rice.
# Defrost (P.30)
‘ DEFROST ’ } Use this mode to defrost / half-defrost frozen food.

15



Oven

.. This cooking function uses the upper and lower heaters inside
o OVEN the oven to heat food from its surface.
The following three modes are available: “oven with pre-heat”,

“oven without pre-heat”, and “oven (fermentation)”.

OVEN Oven with pre-heat (P.33)

} Use this mode to cook food with the oven function after pre-
heating the inside of the oven.

‘ P WITHPRE-HEAT

OVEN Oven without pre-heat (P.36)

} Use this mode to cook food with the oven function without
pre-heating the inside of the oven.

‘ P WITHOUT PRE-HERT

OVEN Oven (fermentation) (P.39)

‘ P FERMENTATION ’ } Use this mode to ferment bread and the like.

16



Settings

Hold down the CANCEL button for 2 seconds or longer to
configure various settings.

CANCEL

SETTING

-

SETTING

Hold down for 2 seconds or longer.

Sound

Handle light

Display

Temperature setting )
adjustment

e The following two types
can be selected:
“BEEP” or “MUSIC”.

¢ The brightness can be
set in four levels
(including OFF).

e The brightness can be
set in three levels.

e The temperature setting
adjustment function can
be enabled and

Volume: 2

.

e The volume can be disabled.?
adjusted in four levels
(including silent).’
Default settings
Sound type: MUSIC ) ) )
Brightness: 2 Brightness: 3 Disabled

Notes:

1. Even if the sound is set to silent, you will hear a sound when the cooking is completed, when the CANCEL

button is pressed, and when an error occurs.
2. The setting is disabled in the manual and oven modes. For details, refer to the description of each mode.

(P.20 and after)
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Suitable and unsuitable containers for use

/ Suitable Containers suitable for use with the respective functions.

. Containers unsuitable for use with the respective functions. There are
X Unsuitable """ | .
L risks including damage to the containers and fire.

Container type

Microwave

Oven

Precautions

Oven tray
(accessory)

e The supplied oven tray can be used with the
oven function only. If the tray is used with
the microwave function, sparks may occur,
breaking the flat base, window, or oven tray.

e Cooling down suddenly after heating may
cause damage.

e Since the oven tray is enameled, it may be
damaged if it is dropped from a high place
or a strong impact is applied to it.

Heat-resistant

CE—>
U glass containers

e Cooling down suddenly after heating may
cause damage.

e [tems with a heat-resistant temperature of
less than 140°C cannot be used.

Ceramics

005

e Ceramics with a cracked pattern, gold and
silver pattern, or multi-colored overglazed
painting cannot be used because the
containers may be damaged and sparks
may OCCuUr.

® Hygroscopic ceramics including unglazed
ones may be heated to a high temperature.

e Ceramics with multi-colored overglazed
painting on the inside cannot be used
because the containers may be damaged.

Aluminum foil,
,—_—= metal skewers

e These items cannot be used with the
microwave function because sparks may
occur, breaking the flat base or window.

¢ A metal skewer with a plastic grip cannot be
used with either the microwave or oven
function because it may cause smoke, fire,
or damage.

18



Container type

Microwave

Oven

Precautions

Plastic wrap

O

v

e These items cannot be used with the oven
function because smoke or fire may occur.

e [tems with a heat-resistant temperature of
less than 140°C cannot be used.

e These items cannot be used for food
cooked with sugar, butter, or oil because the
temperature may become high.

[

— Metal containers

e This type of container cannot be used with
the microwave function because the flat
base or window may be broken and the
containers may be damaged due to sparks.

e A metal container with a plastic grip cannot
be used with either the microwave or oven
function because it may cause smoke, fire,
or damage.

Heat-sensitive

(~— -\ plastic containers
—

e Materials with a heat-resistant temperature
of less than 140°C or materials that can be
altered by electromagnetic wave
(polyethylene, styrene, melamine, phenol,
urea resin, etc.) cannot be used because
they may be deformed or catch fire.

Glass containers
without heat-
resistance
(including cut
glass and
reinforced glass)

e This type of container cannot be used
because it may be deformed and cause
smoke, fire, or damage.

Wood, bamboo,
and paper
products and
lacquerware

e These items cannot be used because
chipped painting, cracks, discoloration,
smoke, fire, or sparks may occur.

Heat-resistant
-/

plastic and
é ilicone
N ..-' S
%- containers

e Only the items labeled as “oven-safe” can
be used with the oven function.

e [tems with a heat-resistant temperature of
less than 140°C or items not labeled as
“microwave-safe” cannot be used.

e Remove heat-sensitive or highly airtight lids.
Failing to do so may cause deformation or
bursting.

¢ Keep a close watch when heating the
contents of a plastic container because
cooking for a long time may cause
deformation or fire.

e These items cannot be used for food
cooked with sugar, butter, or oil because the
temperature may become high.
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Auto

Use this mode to warm up rice, accompanying
dishes, or prepackaged meals from room

temperature or refrigerated condition automatically.  ,yto _’
Note: Follow the guide for warming if indicated for the food. Use

the manual mode and watch for completion of cooking.

Place food in the middle of the flat base and close the door.

-U [ I U’
Turn the mode knob to select [ AUTO | (auto mode).
Press the START/OK button to start cooking.
Press
‘ MCROWAVE|  AUTO ’ @ .
Operahon in progress)

Only when the temperature setting adjustment function (P.17) is enabled (disabled by
default)
Turn the dial within 15 seconds after cooking is started to select the finished temperature from
“LOW”, “STANDARD”, and “HIGH”. Press the START/OK button to confirm.

Turn Press
T HIGH
N e 4
T& T » STANDARD > N
~~—~ T LOW

If 15 seconds have elapsed before the START/OK button is pressed, the finished temperature will
be switched to the temperature indicated on the display and the cooking will be continued.
Notes:
* The operation is suspended if the door is opened during the operation.
Close the door and press the START/OK button to restart cooking.
e The auto OFF function is activated if no operation is performed for 10 minutes during the
suspension.
¢ Press the CANCEL button to stop the operation.

20



When cooking is completed, the handle lights will light up, you will hear the completion sound, and
the display will show “ENJOY”.

Notes:
¢ |f something is left inside, you will hear the reminder sound every minute (for 5 minutes).
¢ To cool down the unit, the fan may continue to function for approximately 10 minutes after

the cooking time is completed. The next cooking can be started even if the fan is rotating.

— @ TIPS! N
Rice (room temperature, refrigerated
< ( P geratec)
' If rice is hardened due to refrigeration, splash a small amount of water over

— the surface before heating the rice.

Use the defrost (rice) mode (P.28) for frozen rice.

.

e Use the manual mode (P.22) if additional warming is needed.

A\
A

> B

21

Cook the food with the side on which the wrap is sealed facing downward.
Failing to do so may cause burns due to steam and the like.

Do not heat raw eggs, boiled eggs (with or without a shell), eggs sunny-side up,
or eggs in oden (seasoned boiled egg).

The food may burst and splash or break the flat base, causing electric shock, burns and other
injuries, and malfunctions.

To prevent bursting, be sure to beat eggs thoroughly. Be careful about bursting because the
food may burst even after cooking.

Do not warm a small amount of food with the auto mode.
The food may be overheated and catch fire. Use the manual mode (P.22).

Do not heat beverages with the auto mode.

When overheated, beverages may bump (boil explosively and splash) after being removed from
the oven.

Set the oven to the beverage mode (P.25) or a moderate setting with the manual mode

(P.22) and watch for completion of cooking.

Leave the overheated beverage in the oven for a short time and wait for it to cool down in
order to prevent bumping.

Examples: Beverages (water, milk, alcohol, coffee, etc.)

Do not heat any products containing metal with the microwave function.
Sparks may occur in the oven, causing fire or malfunctions.




Manual

Use this mode to warm up food and soups

from room temperature or refrigerated M
condition by specifying the wattage and time.
Note: This mode is also used for additional warming

in other modes.

Place food in the middle of the flat base and close the door.

Turn the mode knob to select [ M ] (manual mode).

M
% ‘ MCROWAVE| MANUAL
[ Microwave |

Turn the dial to select the wattage from 100 W, 500 W, 600 W, and 800 W.

Turn ' Press
|l ' s TR
Bt B d B
) ’ > @
‘ 500w ]
~~—_" a -

TR
mErT
L

Note: The maximum cooking time is about 3 minutes at 800 W.
Set the wattage to 600 W or less in order to heat for 3 minutes or longer.



Turn the dial to specify the cooking time and press the START/OK button. The cooking will be

— @ TIPS!

started.

The cooking time can be specified in increments of 10 seconds between 10 seconds and 5
minutes, in increments of 30 seconds between 5 minutes and 10 minutes, and in increments of 1
minute between 10 minutes and 30 minutes.

(A cooking time of up to 60 minutes can be specified at 100 W only.)

Turn

START
OK

i[:i 5 —1n Press

o | B
> @

04:50

Notes:

* The operation is suspended if the door is opened during the operation.
Close the door and press the START/OK button to restart cooking.

e The auto OFF function is activated if no operation is performed for 10 minutes during the
suspension.

* The cooking time cannot be increased or decreased during the operation.
Press the CANCEL button to stop the operation.

When cooking is completed, the handle lights will light up, you will hear the completion sound, and
the display will show “ENJOY”.

Note: If something is left inside, you will hear the reminder sound every minute (for 5
minutes).

Curry and other types of stews

Do not cover this type of food with plastic wrap too tightly.

When the food is covered with plastic wrap too tightly, it may splash when

the wrap is removed after heating.

Thick food can be warmed up evenly by removing it during cooking, mixing
it thoroughly, and heating it further.

When doing so, be careful not to be burned by the hot container or steam.

Noodles and accompanying dishes

Mix them well after heating.

\-

e See the guide for the cooking times in the manual mode (P.41).

23




> B

> B

Cook the food with the side on which the wrap is sealed facing downward.
Failing to do so may cause burns due to steam and the like.

Do not heat raw eggs, boiled eggs (with or without a shell), eggs sunny-side up,
or eggs in oden (seasoned boiled egg).

The food may burst and splash or break the flat base, causing electric shock, burns and other
injuries, and malfunctions. To prevent bursting, be sure to beat eggs thoroughly. Be careful
about bursting because the food may burst even after cooking.

Do not heat cup noodles with the microwave function.
The container of cup noodles may melt.

Be sure to make a cut or open a crack in food covered with a shell or skin
before cooking.

The food may burst and splash or break the flat base, causing electric shock, burns and other
injuries, and malfunctions.

Example: Ginkgo nuts, chestnuts, squid, potatoes, tomatoes, eggplant, okra, fish (whole),
sausages, fishcakes, eggs, etc.

Follow the guide for warming if indicated for the food.

24



Beverage o
Use this mode to warm up beverages

from room temperature or refrigerated

condition.

Microwave

Place a beverage in the middle of the flat base and close the door.

-U[[

Turn the mode knob to select [ ] (beverage mode).

O
MICROWAVE| BEVERAGE
[ Microwave

Turn the dial to select the beverage type from “MILK”, “COFFEE”, and “HOT SAKE”.
Press the START/OK button to confirm.

Turn Press
» HOT SAKE

a
kS ‘ >  COFFEE ’ > o
~— v —

4 MILK

Turn the dial to select the number of cups of beverage from “1 CUP”, “2 CUP”, and “3 CUP”.
Press the START/OK button to confirm.

Note: The number of cups is fixed and cannot be selected for “HOT SAKE”.

Turn Press

® » Bcwr
o
ST%RT N % ST%RT
ok ‘ > 2cue > ok
~~—_~

)
2 r leoup
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Only when the temperature setting adjustment function (P.17) is enabled (disabled by
default)
Turn the dial within 15 seconds after cooking is started to select the finished temperature from
“LOW”, “STANDARD”, and “HIGH”.
Press the START/OK button to confirm.

Turn Press
T HIGH
N e Z
Ta T » STANDARD > o
~—~" T LOW

Notes:
e The operation is suspended if the door is opened during the operation.

Close the door and press the START/OK button to restart cooking.

e The auto OFF function is activated if no operation is performed for 10 minutes during the
suspension.

® The cooking time cannot be increased or decreased during the operation.
Press the CANCEL button to stop the operation.

(6] When cooking is completed, the handle lights will light up, you will hear the completion sound, and
the display will show “ENJOY”.

Note: If something is left inside, you will hear the reminder sound every minute (for 5
minutes).

— @ TIPS! N
E — gonor Milk and coffee

— PP \narming will be performed assuming that the milk is refrigerated and
coffee is at room temperature.
Use a wide-mouthed mug that can contain 200 ml of milk and coffee at 80% of
its capacity.

Hot sake

Hot sake will be warmed up assuming a volume of 1 go (180 ml) of sake
at room temperature.

Fill a tokkuri (sake bottle) up to 1 cm below the narrow section to warm up
sake.

e Sake cannot be warmed up evenly if the amount is too large. Mix it after heating.
¢ To heat several cups at the same time, place them together in the middle O
and warm up the same amount per cup.
e Use the manual mode (P.22) if additional warming is needed.
. J
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Wait for a short time before removing heated beverages.
This is in order to prevent burns due to bumping (explosive boiling and splashing of beverage).

Do not overheat beverages.

The beverage may bump when overheated during cooking or during removal from the oven,
causing burns.

In addition, take care when warming a small amount because it can be overheated easily.

Do not heat milk in a milk bottle or carton.

Doing so may cause burns and other injuries or malfunctions due to deformation, damage, or
bursting.

Use a short, wide-mouthed container to warm up beverages.

This is in order to prevent burns due to bumping.



Defrost (rice) )
Use this mode to warm up frozen
rice.

Microwave

Place food in the middle of the flat base and close the door.

(2] Turn the mode knob to select [ & ] (defrost (rice) mode).

MICROWAVE| DEFROST RICE
[ Microwave

(3] Turn the dial to select the number of cups of rice from “1 BOWL” and “2 BOWL”. Press the START/
OK button to confirm.

Note: Rice will be warmed up assuming about 150 g and 300 g of rice for “1 BOWL” and “2
BOWL”, respectively.

Turn Press
& » 2sou

ST§£T A > STO%;T
P 1eowL
| — ‘ @ > Tsow
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Only when the temperature setting adjustment function (P.17) is enabled (disabled by
default)

Turn the dial within 15 seconds after cooking is started to select the finished temperature from
“LOW”, “STANDARD”, and “HIGH”.

Press the START/OK button to confirm.

Turn Press
T HIGH
N e Z
Ta T » STANDARD > N
~—~" T LOW

Notes:
¢ The operation is suspended if the door is opened during the operation.
Close the door and press the START/OK button to restart cooking.

¢ The auto OFF function is activated if no operation is performed for 10 minutes during the
suspension.

® The cooking time cannot be increased or decreased during the operation.
Press the CANCEL button to stop the operation.

When cooking is completed, the handle lights will light up, you will hear the completion sound, and
the display will show “ENJOY”.

Note: If something is left inside, you will hear the reminder sound every minute (for 5
minutes).

@ TIPS!

¢ To heat several servings at the same time, choose servings of the same size and place them
together in the middle and warm them up.
¢ Use the manual mode (P.22) if additional warming is needed.
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Cook the food with the side on which the wrap is sealed facing downward.
Failing to do so may cause burns due to steam and the like.



Defrost ”

Use this mode to defrost or half-defrost frozen food.

The “defrost” mode will defrost food to a degree that

the food can be cut with a kitchen knife easily. Use this

mode, for example, when the food is to be cooked
immediately. The “defrost halfway” mode will defrost

food to a degree that the center of the food will remain

lightly frozen. Use this mode to cut food into pieces or

for sashimi.

Place food in the middle of the flat base and close the door.

Note: It is recommended to use a heat-resistant dish rather than placing food directly on the

flat base.

T[[

Turn the mode knob to select [ %% ] (defrost mode).

&
MICROWAVE| DEFROST
[ Microwave]

Turn the dial to select the mode from “DEFROST” and “SEMI-DEFROST”.
Press the START/OK button to confirm.

Note: The operation is performed intermittently at 200 W for “DEFROST”, while the
operation is performed continuously at 100 W for “SEMI-DEFROST”.

Turn Press

) SEMI-DEFROST
ST;&;?T - » ST@;T
~—~ ’

‘ » DEFROST

30



Turn the dial to specify the grams. Press the START/OK button to confirm.

DEFROST .............. The grams can be specified in increments of 50 g between 100 and 400 g.
SEMI-DEFROST .... The grams can be specified in increments of 50 g between 100 and 500 g.
Turn Press

N\ 4
START > START
oK b ok

TN
[ ]

el e

Only when the temperature setting adjustment function (P.17) is enabled (disabled by
default)

Turn the dial within 15 seconds after cooking is started to select the finished temperature from
“LOW”, “STANDARD”, and “HIGH”.

Press the START/OK button to confirm.

Turn Press
T HIGH
> A P
T » STANDARD > @
~—_

T LOW

X

Notes:
* The operation is suspended if the door is opened during the operation.
Close the door and press the START/OK button to restart cooking.

e The auto OFF function is activated if no operation is performed for 10 minutes during the
suspension.

* The cooking time cannot be increased or decreased during the operation.
Press the CANCEL button to stop the operation.
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(6] When cooking is completed, the handle lights will light up, you will hear the completion sound, and

the display will show “ENJOY”.

Note: If something is left inside, you will hear the reminder sound every minute (for 5
minutes).

— @ TIPS!
Storage

Food can be defrosted more easily if it is divided into the same sizes before freezing. Store the
food in the freezer after making pieces the same shape without any extremely thin parts.

Cooking

Wait for the inside of the oven to cool down before cooking. Defrosting and half-defrosting
cannot be performed properly if the inside of the oven is hot.

e Defrost or half-defrost the food immediately after it is removed from the freezer. Decrease the
gram setting and watch for completion of defrosting if the food has started thawing naturally.
¢ Use the manual mode (P.22) if additional warming is needed.
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Oven with pre-heat

Use this mode to cook food with the oven ..
function after pre-heating the inside of the e OVEN
oven.
Close the door without placing anything in the oven.
Turn the mode knob to select [ OVEN .
"'. OVEN

Turn the dial to select “OVEN”. Press the START/OK button to confirm.

Turn Press

‘ 4 OVEN ’
STC?':?T 2 N > ST;%?T

) FERMENTATION

©
A8

Turn the dial to select “WITH PRE-HEAT” (oven with pre-heat). Press the START/OK button to

confirm.
Turn Press

‘ P  WITHPRE-HEAT

START ’ > START
OK OK

) WITHOUT PRE-HEART

©
A8
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Turn the dial to specify the cooking temperature. Press the START/OK button to confirm.
The cooking temperature can be specified in increments of 10°C between 100 and 230°C.

Note: The maximum operation time is about 3 minutes when the cooking temperature is
220°C or higher. After that, the cooking temperature is switched to 210°C and the
operation is continued.

Turn Press

START [ START
OK OK

(6] Turn the dial to specify the cooking time. Press the START/OK button to start pre-heating.
The cooking time can be specified in increments of 30 seconds between 0 seconds and 10
minutes, in increments of 1 minute between 10 minutes and 30 minutes, and in increments of 5
minutes between 30 minutes and 60 minutes.

2107T

Notes:
e A maximum of 60 minutes can be set. The time cannot be set longer than 60 minutes.

® The pre-heating time is not included in the cooking time.

e After the pre-heating is completed, the setting is canceled if no operation is performed for
about 15 minutes.

Turn

ST%RT
ok

After you hear the pre-heating completion sound, open the door, place food in the middle of the flat
base or the oven tray, and close the door.
Press the START/OK button again to start cooking.

Press

’ > G%\ PRE-HEEQZ 3|:| C

Operatlon in progress)

Press

0
=
)

Notes:

e The operation is suspended if the door is opened during the operation.
Close the door and press the START/OK button to restart cooking.

e The auto OFF function is activated if no operation is performed for 10 minutes during the
suspension.

® The cooking time cannot be increased or decreased during the operation.

Press the CANCEL button to stop the operation. a4



When cooking is completed, the handle lights will light up, you will hear the completion sound, and
the display will show “ENJOY”.

Note: If something is left inside, you will hear the reminder sound every minute (for 5
minutes).

@ TIPS!

e Remove the food immediately after cooking with the oven function is completed. The food may
be overcooked with the residual heat.

Use oven mitts or other heavy gloves to remove the oven tray.
Do not use broken or wet mitts. Doing so may cause burns.

Note: The display indicates that the inside temperature is high.

The message blinks repeatedly until the temperature of the main unit becomes safe.
Wait for the inside of the oven to cool down and the message is to be turned OFF before
using the microwave function.

S [
‘ VAN ;’Il HIGH TEMPERATURE

) C
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Oven without pre-heat
Use this mode to cook food with the oven function
without pre-heating the inside of the oven.

Use this mode for heating an empty oven (without pre-heat,
200°C, 20 minutes).

Place food in the middle of the flat base or the oven tray and close the door.

T=—a]].
=i

Turn the mode knob to select [ OVEN ].

e OVEN ‘

OVEN ’

N

Turn the dial to select “OVEN”. Press the START/OK button to confirm.
Turn Press

N %
> OVEN
START 14 N START
o > fol

) FERMENTATION

©
A

Turn the dial to select “WITHOUT PRE-HEAT” (oven without pre-heat).
Press the START/OK button to confirm.

Turn Press

)  WITHPRE-HEAT

START » START
A 5
OK

‘ » WITHOUT PRE-HERT ’

©

¥o

‘e OVEN
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Turn the dial to specify the cooking temperature. Press the START/OK button to confirm.

The cooking temperature can be specified in increments of 10°C between 100 and 230°C.
Notes:
e A maximum of 60 minutes can be set. The time cannot be set longer than 60 minutes.

¢ The maximum operation time is about 3 minutes when the cooking temperature is 220°C
or higher. After that, the cooking temperature is switched to 210°C and the operation is
continued.
Turn Press

START START
> O

Turn the dial to specify the cooking time. Press the START/OK button to start cooking.

The cooking time can be specified in increments of 30 seconds between 0 seconds and 10
minutes, in increments of 1 minute between 10 minutes and 30 minutes, and in increments of 5
minutes between 30 minutes and 60 minutes.

Turn e T Press
Y N
T ‘ ) ol 1 ’ > S
- L . —
A
~~—~

X

Notes:
® The operation is suspended if the door is opened during the operation.
Close the door and press the START/OK button to restart cooking.

e The auto OFF function is activated if no operation is performed for 10 minutes during the
suspension.

* The cooking time cannot be increased or decreased during the operation.
Press the CANCEL button to stop the operation.

When cooking is completed, the handle lights will light up, you will hear the completion sound, and
the display will show “ENJOY”.

Note: If something is left inside, you will hear the reminder sound every minute (for 5
minutes).

@ TiIPS!

¢ Remove the food immediately after cooking with the oven function is completed. The food may
be overcooked with the residual heat.

37



Use oven mitts or other heavy gloves to remove the oven tray.
Do not use broken or wet mitts. Doing so may cause burns.

Note: The display indicates that the inside temperature is high.

The message blinks repeatedly until the temperature of the main unit becomes safe.
Wait for the inside of the oven to cool down and the message is to be turned OFF before
using the microwave function.

2 [

FAN )] 1__I> HIGH TEMPERATURE

J
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Oven (fermentation)
Use this mode to ferment bread and the

like with the oven function. ‘e OVEN

Place food in the middle of the flat base or the oven tray and close the door.

e

Turn the mode knob to select [ OVEN ].

OVEN

e OVEN ‘

N

Turn the dial to select “FERMENTATION”. Press the START/OK button to confirm.
Turn Press

» OVEN
START ’ [ START

‘ P FERMENTATION

(©
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Turn the dial to specify the fermentation time. Press the START/OK button to start fermentation.
The fermentation time can be specified in increments of 30 seconds between 0 seconds and 10
minutes, in increments of 1 minute between 10 minutes and 30 minutes, and in increments of 5
minutes between 30 minutes and 60 minutes.

Notes:
e A maximum of 60 minutes can be set. The time cannot be set longer than 60 minutes.

e |t is unnecessary to specify the fermentation temperature because the temperature is
fixed at 40°C.

Turn Press

START > START
ok ok

* The operation is suspended if the door is opened during the operation.
Close the door and press the START/OK button to restart fermentation.

¢ The auto OFF function is activated if no operation is performed for 10 minutes during the
suspension.

* The cooking time cannot be increased or decreased during the operation.
Press the CANCEL button to stop the operation.

When fermentation is completed, the handle lights will light up, you will hear the completion sound,
and the display will show “ENJOY”.

Note: If something is left inside, you will hear the reminder sound every minute (for 5
minutes).

@ TIPS!

¢ \Wait for the inside of the oven to cool down before performing fermentation.
e Fermentation cannot be performed properly if the inside of the oven is hot.

Use oven mitts or other heavy gloves to remove the oven tray.
Do not use broken or wet mitts. Doing so may cause burns.
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Guide for the cooking times in the manual mode

— @ TIPS! N
® The cooking time depends on the food material, amount, size, and temperature before
cooking.
e Follow the guide for the warming time and wattage if indicated for the food.
. J
4 N\
Microwave 600 W - Warming Microwave 600 W - Boiling
Cooking . Cooking .
Menu Amount time Plastic Menu Amount time Plastic
eoow | WP eoow | WP
Rice 1 serving (150 g) 1 min. 30 sec. - Potato 1809 4 min. 20 sec. v
Fried rice 1 serving (250 g) 2 min. 30 sec. - Sweet potato 2009 5min. v
Miso soup 1serving (150 ml) | 1 min. 50 sec. - Taro 1009 3 min. 30 sec. v
3 Curry 1 serving (300 g) 3'min. 30 sec. v~ | Carrot 100 g 3min.30sec. | v
2
g Consomme soup | 1 serving (200 ml) | 2 min. 20 sec. - Daikon radish 200 g 5 min. 30 sec. v
g: Spinach,
“d:b Stew 1 serving (200 ml) | 2 min. 20 sec. v’ | chrysanthemum | 200 g 2min. 30sec. | v
pr greens
4(36 Baked fish 1 piece (80 g) 1 min. 20 sec. v’ | Cabbage 1009 2 min. 30 sec. v
S
8 Hamburger patty | 1 piece (80 g) 1 min. 20 sec. - Squash 1009 4 min. v
1S
Q@ | Croquette 1 piece (80 g) 1 min. 20 sec. - Broccoli 1009 2 min. 30 sec. v
g Pork cutlet 1 piece (100 g) 1 min. 20 sec. - Cauliflower 2009 2 min. 30 sec. v
e]
& | Steamed bun 1 piece (80 g) 40 sec. v' | Asparagus 10049 2 min. 30 sec. v
Steamed dumpling | 12 pieces (180 g) 2 min. 10 sec. v . .
, , ) Microwave 100 W - Defrosting
Fried noodles 1 serving (200 g) 2 min. 10 sec.
Stir-fried vegetables | 1 serving (150g) | 2 min. 30 sec. - Cooking |5, ctic
Menu Amount time
Steamed vegetables | 1 serving (200 g) 2 min. 10 sec. - 100 W wrap
Steamed fish 1 piece (100 g) 1 min. 20 sec. v | Minced meat 300 g 5 min. v
Fried rice 1 serving (250 g) 4 min. 40 sec. v’ |Sliced meat 3009 4min. v
Curry 1 serving (300 g) 9 minutes v' | Chicken thigh 250 g 3 min. 30 sec. v
E; Hamburger patty | 1 serving (80 g) 2 min. 30 sec. v | Shrimp 10 pieces (130 g) 4 min. v
o
L | Steamed bun 1 piece (80 g) 1 min. 20 sec. v [Squid (mantle) |130g 3min. v
Steamed dumpling | 12 pieces (180 g) 4min. 10 sec. v | Tuna (steak) 200 g 3 min. v
Fried noodles 1 serving (200 g) 3 min. 50 sec. v’ | Fish fillet 1 piece (60 g) 50 sec. v
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Original recipes are available

Simple functions help realize the infinite possibilities of cooking.
A variety of recipes are available on our BALMUDA website,
allowing you to utilize BALMUDA The Range fully.

¢ \Website

(_ BALMUDA recipe

Q)

SINGAPORE  MALAYSIA

'El [B]:gz
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Cleaning

Outside of the main unit, cushioning, inside of the oven, door

Wipe using a damp cloth or the like with the water thoroughly wrung out.

Flat base

e Wipe off food residue promptly using a damp cloth or the like with the water thoroughly wrung out.
Cooking with food residue remaining may cause it to burn and stick, making it difficult to remove.
e Do not scrape the black rubber of the flat base strongly.
Scraping the rubber too strongly may damage or break it.

Air vent, earth terminal, power plug
Wipe off dust regularly using a soft, dry cloth or the like.

Oven tray (accessory)

Clean with a neutral detergent for kitchens using a soft sponge or the like.

Unacceptable items

®®

Abrasive part

%,

Jasues|) e

Stainless steel scrubber / nylon scrubber / melamine sponge / Alkaline detergent / thinner / benzine / cleanser /
metal rod / high-pressure washer / abrasive sponge, etc. bleach / anti-bacterial alcohol, etc.
@ TiIPS!

¢ Wipe off marks and moisture frequently. Always keep the product clean while using it.
e |f the product is used with food residue remaining inside the oven or on the oven tray, the food
residue may catch fire or cause corrosion, foul odor, or other problems.

Disconnect the power plug from the outlet and wait for the main unit and oven
tray to cool down sufficiently before cleaning.

Failing to do so may cause burns and other injuries, electric shock, or malfunctions.

Do not disconnect or insert the power plug with a wet hand.
Doing so may cause electric shock.

Do not cool the oven tray suddenly after use.

The tray may be damaged or deformed.
In addition, splashing water over the tray immediately after heating may generate steam,
causing burns.

Do not drop the oven tray from a high place or apply a strong impact to the tray.
The tray may be damaged or deformed. In addition, such damage may cause injuries.

B B b P



Troubleshooting

Problem

@ Check / » Troubleshooting

Rice, and accompanying dishes, etc.

Finished temperature is
too high.

@ Check whether the amount to warm up is too small and whether the warming time is
too long.
» Perform warming while referring to “Guide for the cooking times in the manual mode”
(P41).
@ The temperature setting adjustment (P.17) can be performed.
» Lower the finished temperature and perform warming.

The food cannot be
warmed up with the
microwave function.

® Check whether the food is covered with aluminum foil.
» The food cannot be heated if it is covered with aluminum foil. In addition, do not use
aluminum foil because sparks may occur, breaking the flat base or window.

Rice is dried out.

» Splash a small amount of water over the rice surface, cover the rice with plastic wrap
or the like, and warm up the rice.

Soup cannot be
warmed evenly.

» Mix the soup after heating.

Sauce on food
splashes.

» Put sauce on the food after heating.

Baked fish or deep-fried
food cannot be warmed

up.

@ Check whether the pieces of food are overlapped.
» Lay the food evenly and warm it up.

Cooking liquid splashes.

@ Check whether the container is shallow.
» Drain any excess liquid, put the food in a deep container, and warm it up.

Deep-fried food or
tempura becomes
$0ggy.

» Place the food on a plate covered with a paper towel and warm it up.
Notes:
e Follow the instructions on the package of paper towels.
Be careful not to overheat the food.
e Do not use any paper towels with the oven function because they may catch fire.

Heating is uneven.

@ Check whether the thickness of the food is even.
» Make the thickness of the food as even as possible.

Frozen rice cannot be
warmed up.

@ Check whether the “defrost (rice)” mode (P.28) is used.
» Use the “defrost (rice)” mode, set the quantity correctly, and warm up the frozen rice.

Vegetables

Heating is uneven.

@ Check whether the thickness of the food is even.
» Make the thickness of the food as even as possible.

Vegetables are dried
out.

» Splash a small amount of water over the food, cover the food with plastic wrap or the
like, and warm up the food.
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Problem

@ Check / » Troubleshooting

@ Check whether a small amount of beverage is being warmed.

8 Beverages are » Use the “beverage” mode (P.25), set the beverage type and the number of cups
g overheated. correctly, fill the cups with the beverage up to 80% of their capacity, and warm up the
g beverage.
)
m
Heating is uneven. » Mix the beverage after heating.
o
-E . @ Check whether the thickness or shape of the food is uneven.
n | Defrosting cannot be i ) .
o » For freezing, make the thickness of the food as even as possible and place the same
= performed evenly.
8 types together.

When a malfunction is suspected

Nothing is displayed
when the power plug is
inserted into the outlet.

@ This is not a malfunction.
» Open the door once.
The product is designed to be turned ON once the door is opened.

The fan rotates after
cooking.

@ This is not a malfunction.
» To cool down the unit, the fan may continue to function for approximately 10 minutes
after the cooking time is completed.
You can keep using the product for cooking without any problem.
This operation is necessary to cool down the internal parts. Do not disconnect the
power cord while the fan is rotating.

The product will not
operate.

@ Check whether the fuse has blown and whether the breaker has tripped in your house.
@ Check whether the power plug is disconnected.
@ Check whether the oven has not been operated for more than 5 minutes.
» The product is equipped with an auto OFF function. Open the door once.
@ Check whether the door is closed completely.
» Check whether the door cannot be closed easily due to a foreign object or the like.

You hear a ticking or
popping noise during
operation.

@ You may hear noise from expansion of the inside walls of the oven due to heat.
@ You may also hear noise from the switch operation to change the output power.

You hear the reminder
sound repeatedly.

@ Check whether any food is left inside.
» You will hear the reminder sound every minute for 5 minutes after the microwave
warming is completed.
@ Check whether you forgot to put food inside.
» You will hear the reminder sound every 5 minutes for 15 minutes after the pre-heating
of the oven is completed.

The sound effect for
operation is stopped
during operation.

@ This is not a malfunction.
The sound effect for indicating operation of the product will be faded out when cooking
continues for 30 seconds or longer. The product will then remain silent until the cooking
completion sound is activated.
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Problem

@ Check / » Troubleshooting

When a malfunction is suspected

Sparks or abnormal noise
occur.

@ Check whether a metal container, aluminum foil, metal skewer, etc. is used with the
microwave function.
» Do not use any metal container, aluminum foil, or metal skewer with the
microwave function.
For details, refer to “Suitable and unsuitable containers for use” (P.18).
@ Check whether the inside of the oven is clean.
» Clean up any food residue inside the oven frequently and keep the product clean.

You hear a clicking sound.

@ This sound is generated when the power is turned OFF.
The product has an auto OFF function that is activated if no operation is performed
for 5 minutes or longer.

Smoke or unpleasant odor is
emitted.

@ Check whether heating has been performed with an empty oven (P.14).
» Some odor or smoke may occur when an empty oven is heated for the first time
to completely burn oil off the product.
Heat an empty oven while ventilating the room.
@ Check whether the inside of the oven is clean.
» Clean up any food residue inside the oven frequently and keep the product clean.

Water droplets attach to the
inside of the oven, window,
or other parts.

@ Steam may condense into water droplets on the inside of the oven or window
when the moisture in food items or cooking materials is heated.
» Wipe off the water droplets using a soft, dry cloth after the inside of the oven is
cooled down, or open the door to allow the droplets to evaporate naturally.
If the inside of the oven is hot, wait for the inside to cool down sufficiently and be
careful about burns when performing cleaning.

The display shows “DEMO”
and no operation can be
performed.

» @ Turn the dial one revolution counterclockwise while holding down the CANCEL
button.
@ Make sure that the product operates correctly when the display shows “DEMO
OFF”.

J
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Troubleshooting when the following messages

are displayed

Message

@ Check / » Troubleshooting

U1l HIGH TEMP. INSIDE

@ Check whether the inside of the oven is hot after cooking with the oven function,

etc.

» Remove the food, open the door, and cool down the inside of the oven for a short
time.
When the inside of the oven is cooled down, you will hear the reminder sound and
the display will show the mode currently selected.
It takes about 15 to 25 minutes to cool down the inside of the oven until cooking
can be performed.
You will not hear the reminder sound if the CANCEL button is pressed to cancel
the message.

Ul2 STOPPRE-HEAT

@ Check whether the product was unattended for 15 minutes or longer after the
pre-heating of the oven is completed.
» Press the CANCEL button and redo the operation from the beginning.

u13 CHECK INSIDE

@ Check whether 1 minute or longer has elapsed after the food was put in the oven
and the door was closed.

@ Check whether 1 minute or longer has elapsed after the CANCEL button was
pressed during cooking.

@ Check whether the operation was performed without removing the food after
cooking.
» Press the CANCEL button and redo the operation from the beginning.

EO1 EO2

EO3 EO4Y
EOS EOB
EOT EOSB

EOS

@ The product may be malfunctioning.
» Disconnect the power plug from the outlet and contact BALMUDA Support
(P.48).

\ A

1t
vl

‘ HIGH TEMPERATURE

@ This displays a warning for high temperatures. The message blinks repeatedly until
the temperature of the main unit becomes safe.
» Wait for the inside of the oven to cool down and the message is to be turned OFF
before using the microwave function.

J
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Limited warranty and after-sales service

To ensure that you receive the best support and service, please complete the product user registration.

1) The warranty period is 12 (twelve) months from the date of purchase, with the exception of the magnetron, which has a
warranty period of 24 (twenty four) months from the date of purchase.

2) Product must be purchased from BALMUDA authorised distributor or dealer in Singapore or Malaysia.

3) Please ensure you retain your proof of purchase (including purchase receipt and delivery slip) from an authorised distributor or
dealer in Singapore or Malaysia. Proof of purchase must be presented for any product warranty claim. After-sales service will
not be available if proof of purchase is not provided.

4) The product warranty covers parts and labour excluding accessories and transportation.

5) This product is designed to operate with 230 to 240 V AC in Singapore and Malaysia only. The product cannot be operated
outside Singapore and Malaysia where the power supply voltage or frequency is different.

Product user registration

To ensure that you receive the best product support, please register your BALMUDA product.
Please prepare your 22 digit alphanumeric serial number, which can be found on the label on the right
side of the main unit below the code. For details, refer to “Names of parts” (P.11).

SINGAPORE  MALAYSIA

o) Eu3E
Register here _

Customer support

BALMUDA
SUPPORT

SINGAPORE

Y. +65-6850-5092  w=

VISO Pte Ltd
100 Pasir Panjang Road, #01-03, Singapore 118518
WWW.ViS0.COmM.sg

Phone ((BALMUDA Q)

MALAYSIA

e +603-7710-5877 we=

Visionary Solutions Sdn Bhd
10 Boulevard, A-8, Block Allamanda, Lebuhraya Sprint PJU 6A, 47400 Petaling Jaya, Selangor, Malaysia.
www.visionary.com.my

Phone ((BALMUDA Q)

Please prepare the following to help a smooth response.

e |nstruction Manual and Warranty (this document) e Proof of purchase (receipt, delivery slip, etc.)
e Product serial number (The serial number can be found on the label on the right side of the main unit.
For details, refer to “Names of parts” (P.11).)
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Disposal

When disposing of the product and its parts, follow the regulations in your area.

Product specifications

Model KO9E-BK / KO9E-WH / KO9E-DG / KO9E-SU
Power supply 230-240 V. 50 Hz
Power consumption (microwave) 1250-1350 W

High frequency output power (microwave) 800 W' /600 W /500 W /100 W equivalent

Oscillation frequency (microwave) 2450 MHz
Power consumption (oven) 1300-1450 W
Temperature adjustment range (oven) 40°C, 100 to 230°C?

Main unit dimensions (including the handle) ~ Width (W) 456 mm x Depth (D) 440 mm x Height (H) 331 mm

Main unit dimensions (excluding the handle) ~ Width (W) 456 mm x Depth (D) 392 mm x Height (H) 331 mm

Inside dimensions Width (W) 352 mm x Depth (D) 314 mm x Height (H) 198 mm
Main unit weight Approximately 15.5 kg

Power cord length Approximately 1.0 m

Applications Household, indoor

Oven tray dimensions (external) Width (W) 362 mm x Depth (D) 286 mm x Height (H) 32.6 mm
Notes:

1. The high frequency output power at 800 W is achieved with the short-time high-output power function (for a maximum of 3
minutes).

2. The operation time with the oven temperature between 220 and 230°C is about 3 minutes. After that, the temperature is
switched to 210°C automatically.

e The yearly power consumption in actual use will depend on the surrounding environment, number of operations, operating
time, and amount of food.

49



50



Warranty

Product Name : BALMUDA The Range * Dealer

Model: KO9E-BK / KO9E-WH / KO9E-DG / KO9E-SU Name/Address/Tel.

Warranty Period: 1 year from the date of purchase
(2 years for the magnetron only)

Scope: Main unit
Date of Purchase: Month Date Year

* Customer Name

Address

Tel. - - Please retain your purchase receipt as proof of purchase.

Your BALMUDA product is warranted against defective material, manufacturing defects for a period of 12 months from the date of
purchase subject to terms and conditions.

Product warranty coverage is provided for malfunctions that occur under normal household use and in conditions included in the
instruction manual, on labels of the unit, or in any other cautionary notes.

1.Repairs will not be covered by the warranty in the following situations even if the warranty period has not expired. We assume no

responsibility in these situations:

(a) Malfunctions or damage resulting from use of the product outside the use conditions included in the instruction manual, labels
on the unit, or in any other cautionary notes (including use outside of the specified areas).

(b) Malfunctions or damage resulting from misuse, modification of the product, or improper repair done by unauthorised personnel
or repair centre.

(c) Malfunctions or damage resulting from movement of the installation location, the product falling, moving or transporting the
product after the product was purchased.

(d) Malfunctions or damage resulting from fire, earthquake, storm, floods, lightning, or other natural disasters as well as from
pollution, salt, abnormal voltages, or other external factors.

(e) Malfunctions or damage resulting from use in vehicles or aboard ships or in environments with extremely high or low
temperatures, high humidity, dust, or other conditions beyond the range of acceptable use.

(f) Malfunctions or damage resulting from use in a non-residential environment; such as in a business commercial setting.

(9) If no purchase receipt or other proof verifying the purchase of the device can be provided; if the purchase date, customer name,
or authorised distributor / dealer name cannot be verified on this warranty; or if the information has been altered.

(h) Malfunctions or damage of accessories (including oven tray) or expendable items. This does not include malfunctions or
damage caused by a defective component or defective manufacturing.

(i) Damage caused to the surface of the device (including scratches and dents).

(j) Defects resulting from inappropriate storage such as in hot and humid environments, from deterioration over time, or from
natural wear and tear or parts and accessories.

(k) If a false declaration regarding the cause of failure is provided.

2.Customers will be responsible for covering shipping/transportation fees and risk involved when shipping the product to a BALMUDA
Support even if it is within the warranty period.

3.Refurbished parts or alternative parts may be used for repairs. Faulty parts that are replaced will not be returned. All spare parts will
be collected and properly process or dispose of parts replaced during repair.

4.The warranty period at the time of initial purchase will be applied to products following non-chargeable repairs (including product
replacement) on the basis of the rules in this warranty.

5.We will not offer compensation for damages caused by an inability to use the purchased product due to malfunction.
6.This warranty document will not be reissued, so please keep it in a safe location.
7.This warranty is valid only within Singapore and Malaysia; depending on the country of purchase.

Any warranty repair shall be subject to the product warranty terms and conditions.
In the case of any dispute, our discretion is deemed as final. No other claims may be made as a result thereof.
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