|-Cook Timer 2.0 /T °
Amica

W (T RS T 5875 B X-type ‘(}{Upe

EEEZENEUE
s ] e
R E #2 LEEER
THIN BASE
TEMPERATURE /2 COOKING TIME
£ E FlE S0 52

I 00:20:22 I'COOk T|mer 20

Amica BRI IR

(Timee) TiEiEs
Wi R E B B it o 4 2
1 83 5 S
BaineaE RYERE it s 72 s A
BIEHEE R

- HRBR R EEREEEREAmMicaEAYouTubesEiE

nﬂé LB R YAO HOME
BR | AEEN RERIEESERTREE

C=Rex

www.amica-tw.com / EHERFEHR 0800-888-570 / Mon-Fri 09:00-18:00 - NIBEREEBEARSE . QTVIS 2000B TW / QTVI 2000B TW / XTVIS 1800IX TW




—_ MpE oo

5

-

&

= E
SETTING

SE= LANGUAGE
HE18TEB S BEIHR EEo

B R TiME
Al ARRIBEREEER
2o iERT RIS o

PIERBREA LiGHTING
?E%Eﬁ%HANDLHLLUMlNATmN *EQRT!
i R R AR T varineie
EEARERR50° CIEF R
— AR AR T conmivous

IR RE  BFEREFEE -

A Bl orr

S
EE#EN/ECOFEER

FE "= 5 TONES
RIBIR T E AR IEER E B0
HEIEE BT

RRTE
DISPLAY BRIGHTENESS
A& E 0%-100%5zFE

R M ARFS service
IR E AR HHEEAEEZER-

[Bl1& /R B2 E
FACTORY SETTINGS
LB 5% 7E A% [B] B i 2R A 4R AR RS o

%

BIEITIZ

HEATING FUNCTIONS

| S—

TRERTEZR
RAPID PREHEATING

ER+TF

CONVENTIONAL

T k+7E & BreaD
K& GRILL

K YE+HEE FAN GRILLING
B NE

INTENSIVE GRILLING

3DIZRShE A

FAN COOKING

TN AHER Pizza

BE X5 _E N BROWNING

BEX& T N ROASTING

fiZ2 5 DEFROSTING

ECO 3Dizfghe A
FAN COOKING ECO

D HiE R ZEEDR
PRESET PROGRAMERS

/N VEAL

RERERELRYRHER
BATIZ ML ED

o

(@)

C Dy

= #8A GoOSE

el

-<

NP TURKEY

SERZARE THIN BASE

o [ERZAR T THICK BASE
-..,§ N
3N 4RI FROZEN
£
.
s | S RED SRR
Z 33D CASSEROLE
‘% Co)g
ANem _ FFEEE LASAGNE
?OZ pavavovy
S
=
AR Wy %t cies
MR
CRUMBLE CAKE
v g 7K RE#E FRUITCAKE
i a
i .
w3 KR # swiss ROLL
P
oo | BRERE
SPONGE CAKE
© P
M FZEHE MUFFINS

@®® BHtEZ COOKIES

@ %061 BREAD

) g

RAISING DOUGH

B7 Y% DRYING

{338 KEEPING WARM

(i

RN EECLIERE
USER PROGARMERS

)

Ny, | AREE eDiTinG

P

0 | <(m18%) 10>

[EIRCHET R

®| <(zmEm 10-

BHREBRIERESR:
1 EARERZF

2 fE1~101ECISRRE > B
—EXRREREFRNRE

]

R IE
3 BAR IRFRETIE/ R
E/ BB/ HIEFE

4 RETHE 572 &L IER

T (FEPXE)’
HEIREL0AH

ARBEHZAERN
STEAM PROGRAMERS

| ZZX DEEP STEAMING
H90J 100°c-50% 8%

BERIE B/ K/RE/AE
HeFE 1B VE STEAM & ROAST
$100°C-255 88/ 42220°C-205 8%
EEEIR R /T /B

fNZL/ B AR &
REHATING PASTEURIZATION

90°C-255 5%
BEME RYBNA/B LIRS

| FERIETFAR sLowCOOKING PORK
9 30°c-2405 %8

EENIE  FEARIE 2R
| BRAEFAE
170°| SLOWCOOKING TENDER MEAT

70°C-12043 8%
SENIE A/ TR/ RANEE
EER

B AE B BREAD
7#50°C-307 8%/ £ T~ k200°C-3047§E

BEEHE A

3% B %8 ROASTER POULTRY (S782h)
180°C-75%) 8%

SRR A/ EN/AER

STVE 1% 7 ROAST & STEAM (2782
X JE220°C-209088/25120°C-90 0 £8
SRR S /AR5

ZZ 2R 5 BAKE & STEAM

#Z+ FFN150°C-1200 88
SERIE RE/BEERE

BRE51THZ DESCALLING
100°C-15%3 &
I AR E RS2 REIEF A
RiERAE e~ REe

KBB

CLEANING

B E K BB CLEANING
50°C-3045)$%

MEERDBIER
)| EEKBE
0p0 AQUA RELASE
90°C-304) 58
KBBERITHE:

1 EEKBIBTIE

2 MIAO.5AFBIROKEE
FAEER

3 HROKR1RTTIZ

4 EERTE FBUEEF
BTERLaR ERARKRS
BRI

5 FRRLET X+IERE &
E180°C-573 88 BB IR
FERZIR

TRiE 52

EEulle

OPENUP!

[,

= 2%

MULTIPLE OPENING

JEFS BN EA RS (AT B i
EBAT LAfEA ©

=

_:ill\i
SINGLE/ONETIME OPENING
TTERBN AR AT A E A

—:ko

REEA oFF

A LUBIB R R F RITRE
FEFIEFERARA (R
By S8 5 A S D) B > B
REEAER

DEMO#EI =z parkE A AT R
BAEK-FIESHE (O+ f + A (s 284 TARHRDEMORR)

BARA-REESE O+ + V

REREH

FRR-[E R 4R OK + V (Fﬂ@?ﬁ%%ﬂ%tﬂfﬁﬂﬁ%)

FRA-ERZ OK + V

B E—fE

[EF#% OK+ A AJ[ElZ] L —EEmE-

SRBIE]K ~fEmmpt s
FERFE A + V BIag | ElKe



