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HtFE B AB1E, <PRESET PROGRAMMES>
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HE L2 AN B e AR R 0
CT] 180°C 80°C 3
E T 180°C 85°C 3
w ¥ 180°C 80°C 3
e 170°C 75"°C 3
1] 190°C 1.5kg 3
=k ) 180°C 1.8kg 3
M 170°C 2.5kg 4
R 170°C 2.5kg 4
W 220°C 155448 3
i A E 200°C 405118 3
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Certificate of Compliance CE

The Manufacturer hereby declares that this product complies with the general requirements pursuant to
the following European Directives:

The Low Voltage Directive 2014/35/EC,

Electromagnetic Compatibility Directive 2014/30/EC,

ErP Directive 2009/125/EC,

and therefore the product has been marked with the CE€ symbol and the Declaration of Conformity has
been issued to the manufacturer and is available to the competent authorities regulating the market.
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