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Safety Precautions

We strongly recommend that you carefully read this instruction manual before
installing and using this product, and keep it properly for future reference.

The following are all important safety precautions. Please strictly observe
them and use the product correctly on the basis of fully understanding the
contents. Our company shall not be liable for any property damage or personal
injury caused by improper use of this product.

@ 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.

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

@ During use the appliance becomes hot. Care should be taken to avoid touching
heating elements inside the oven.

¢ WARNING: Accessible parts may become hot during use.
Young children should be kept away

¢Do not use harsh abrasive cleaners or sharp metal scrapers
to clean the oven door glass/ the glass of hinged lids of the
hob (as appropriate), since they can scratch the surface,
which may result in shattering of the glass

osteam cleaner is not to be used.

¢ WARNING: Ensure that the appliance is switched off before
replacing the lamp to avoid the possibility of electric shock.

ROBAM | Electric Oven

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

@ For detailed instructions on how to install and secure the appliance to its support,
please refer to the Installation Instructions section in this manual.

®The appliance must not be installed behind decorative doors to prevent
overheating.

@ For detailed instructions on correctly placing the baking tray, grill rack or fry/grill
basket, please refer to the Product Overview section in this manual.

@ This appliance is for household use only.

®Keep the entire appliance away from heat sources, gas, alcohol and other
flammable materials.

@ If the appliance malfunctions, immediately disconnect the power supply, stop using
it, do not touch the appliance, and have it repaired by professional personnel.

@ Do not damage the power cord. Do not bend, pull, twist or knot the power cord
during use. Do not press or pinch the power cord with heavy objects.

@ To prevent fire hazards, the appliance must be kept clean and the air vents must
be unobstructed at all times.

@ The appliance must not be used by unsupervised young children or disabled
persons, and children are prohibited from playing with the appliance.

@ Do not place flammable substances (e.g., aerosols) inside or under the appliance;
when using the appliance, do not spray aerosols near it, and always ensure that it
is attended.

@ If the appliance is not to be used for an extended period, the power supply should
be disconnected.

@ Improper use may cause water or gas leaks. In such cases, please have the
appliance repaired by professional maintenance personnel.

@ Do not operate the appliance with wet hands or feet, or while barefoot.

@ The appliance must be disconnected from the power supply before removing the
fan guard. After cleaning, the guard must be reinstalled in its original position in
accordance with the user instructions.

@ Turn off the appliance immediately after use; otherwise, residual grease may cause
a fire.

@ The power supply must be disconnected before cleaning. Use a neutral cleaning
agent and a soft cloth for wiping to avoid scratching the surface.

@ Do not operate the appliance with wet hands or feet, or while barefoot.

@ If the appliance malfunctions, disconnect the power plug and then reconnect it to
power the appliance on again.

@ This appliance must not be used as an indoor heater.

@ Use the temperature sensor recommended for this oven.
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Product Introduction

Dear Customer,

We would like to take this opportunity to express our sincere gratitude for
purchasing a product from ROBAM.

Our company specializes in manufacturing household and kitchen appliances,
including range hoods, electric ovens, gas stoves, disinfection cabinets, and all-in-
one steam-oven-air fryers.

The ROBAM electric oven features advanced design, with an emphasis on
integrated structure and optimized appearance. It offers the benefits of health,
environmental protection, and energy efficiency.

This product is a Class | appliance and must be reliably grounded during
use.

xPictures in this manual are for reference only. The actual product may
vary.As our products are continuously improved, we reserve the right to make
changes without prior notice.

Important Information

Packaging of the Electric Oven

Please dispose of these packaging materials in an environmentally friendly way
to maintain a good environment.

Do not allow children to play with packaging materials such as plastic films and
paper boxes, as this may cause suffocation accidents. Therefore, please keep the
packaging materials away from children.

List of Attachments
S/N Description Quantity
User manual

ST3.5*30 screw
Shallow Baking Tray

Grill Rack

A ODN -
—_— o -
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Technical Parameters of the Product

Model KQWS-2850-RQ330
Rated Voltage 220V-240V~
Rated Frequency 50Hz-60Hz
Rated Power 2850W

Overall Volume 73L
Usable Volume 60L
Energy Efficiency Test Mode ECO
Net Weight 38kg

Dimensions (mm)

width x height x depth 595 X 595 % 520

Useable internal dimension (mm)

width x height x depth 427 X 377 X 368

Product Structure

iy
L)  Shelf
| " tracks

Function
Selector
Knob | Temperature
Shelves Selector Knob
Grill Fan Cover
layers
. Cavity
Hinges

Shallow Baking Tray

Note: oDependlng on the cooking needs, you can place the grill rack and
shallow baking tray smoothly between the shelf tracks and push them to
the bottom.
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Installation Instructions

In the setting position of the cabinet, set the square hole according to the
installation diagram below, insert the electric oven into the square hole smoothly, and
pay attention not to tilt it. The specific opening size (mm) is shown in the table below:

S/N Description w H D
1 Fully embedded opening size 600 600 565
2 Semi-embedded opening size 560 590 550

Installation requirements:

e The cabinet surface or countertop where the electric oven is placed must be level.

eEnsure as much air circulation around the electric oven as possible inside the
cabinet. It is recommended that the splints and fixing plates be made of moisture-
proof, waterproof, corrosion-resistant and non-combustible thermal insulation
materials.

eUse the two supplied mounting screws to secure the oven body to the cabinet
through the fixing holes on the left and right door frames.

Power requirements:

eFor permanent installation, the circuit must be equipped with corresponding
disconnect and protection devices and comply with local relevant regulations.

eThe power cord must be easily accessible. Ensure that the appliance can
bedisconnected at any time after installation. Make sure that the socket is
securelyand effectively grounded.

o|f there are other electrical appliances nearby, ensure that the installation distance
is more than 100mm.

nstallation screwfixing plate

Ventilation hole
200x200

Schematic diagram
of opening size

595

Complete-built unit
size diagram
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Baseplate | Front

side plate
T 50 50 T ! W 1
Side view Front view

Note:

eWhen the product installation location is the cabinet, in order to ensure
that the product door body and the left and right cabinet doors form an
overall consistent visual effect, it is recommended to use the cabinet
structure diagram shown in the figure above.

Instructions for Use

Introduction to Control Panel

Function Temperature
Selector Knob

Selector Knob Display Are

Light Key Reservation Key
. . Adjust Key
Pre-use instructions

A slight odor will be emitted when the electric oven is used for the first time. This is
because the heating elements of the oven are coated with a protective layer during
storage, and the odor is released as the coating volatilizes when heated.Therefore,
please first keep the room well-ventilated, select the fan bake function, set the oven
to the maximum temperature and the longest operating time, and run it empty to
volatilize the coating odor. After the cycle is complete, open the oven door to let it
cool down. This step ensures the best flavor for your subsequent baking.

Note:elt is recommended that you turn on the range hood when using the
electric oven.
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How to Use
1.Power on

Connect the power supply, the appliance enters the off state. Turn the “Function
Selection Knob" to adjust the function mode and switch on the appliance. A startup
tone will sound when powered on, and a beep tone will sound when touching the
control buttons.

Note: ®The light is turned on by default when the appliance is powered on.
It will automatically turn off after several minutes of inactivity.

2.Function Introduction

Fast Heat Defrost
Fan Bake Fan Gril
[—] Bake [™] Grill
Pizza @ Max Girill

Take Bake as an example
@Turn the function selector knob counterclockwise to the "[—]" position.

S

o, S
11y W
200 da0ot \

150

®Then short press the " 4 "or " — " button to adjust the time.
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“ W
/ \
AT
200 150

@ After setting, wait for a few seconds, and it will start working automatically.

Note: ®Preheat the oven before placing food inside to ensure optimal baking
results.

e Set the baking temperature and time. You may refer to the baking
reference table, or adjust the temperature and time according to
personal taste and cooking experience.

eDuring time adjustment, long press the " + "or " — "buttons to
increase or decrease continuously.

B Reservation Function

1.With the power on, first select the desired function, and adjust the temperature and
time.

2.Then press the " @ " button to enter the reservation function setting. Press the "+ "
or "—" button to adjust the time.

3.1t will start automatically after a few seconds once the setting is completed.

Note: @ Short press the " & " button to cancel the preset.

HLighting Function

When the appliance is turned on, press the " -&:" button to turn on the
lighting function, and press again to turn it off. The light will automatically
turn off after a few minutes if not operated.

H Shutoff

1. When the oven finishes baking, the buzzer will beep to indicate that heating has
stopped.(Note: After turning off or pausing the oven, to protect internal components, it
is recommended to keep the oven door open for a period to speed up heat
dissipation.)

2.During operation, turn the function selector knob to the " O " position to stop
heating directly and enter standby mode.
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Note:
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elt is recommended to set the Fast Heat mode to 200°C for 5 minutes to preheat
before baking food. After placing the food inside, set the target baking mode,
temperature and time.
e\When grilling greasy food such as meat, use a baking tray lined with aluminum
foil together with the grill to collect oil and juice.
e\When using the Pizza mode, the pizza stone must be preheated in advance. It is
recommended to set it to 250°C for 40 minutes before cooking.

Common Phenomenon and Treatment when Baking

Function|  Symptom Cause analysis Disposition
(1)Choose the right model
(1) Incorrect choice of mode (2Cut food evenly in size and evenly on the
Uneven (2 Food is not of the same size or  |attachment
baking food is not placed evenly place
(@ Incorrect location of cooking layer |(3)Select the appropriate cooking layer
position
Grilled food (1) Incorrect choice of mode

Bake

top coat color

(2The baking temperature is too

(1)Choose the right model

high (2)Turn down the temperature
or bottom color | _° . . - Py I
deeper (3The cooking layer is positioned (3 Repositioning to a lower level
too high

(1) Incorrect choice of mode
(2The baking temperature is too low

(1)Choose the right model
JTurn up the temperature

Grilled food (3 The baking time is too short Extended baking time

light color or not |4) Incorrect location of the cooking  [4)Choose the right location for the cooking

sear through  |layer layer
(5) High number of box door (5) When cooking food, try not to open the
openings door of the box.
S | Rechis kg o

Baked cake h| h g temp (2Turn down the temperature

cracked and p 9 ) . (3)Adjust the formula and choose the
(3) Errors in the recipe or process of .

deep . . correct operation process

! making cakes and pastries ) .
thick layer of @) Incorrect cooking laver position or (4)Select the appropriate cooking layer
potpourri ~ g layerp position or the right mode

mode selection
(5) Incorrect mold selection

(5 Replacement of suitable molds

Mode Menu
Baking Baking
Function Food Layer Apparatus Tempnerature Time Notes
- Used Q6D )
Position (min)
Sweet Potato 3 Shallow Baking 230-250 40-70 Sweet Potato approx.
Tray 1000g, 5 pcs
Vegetables . .
Fast Heat |(Enoki 3 Sha""%’:aBak'”g 180-220 5-20 :”":‘;y;ggmom
Mushroom) Y pprox. 9
Bacon Rolls 3 Sha""%“r’a?ak'”g 190210 | 1020 |Bacon Rolls 16 pcs
Skewers 3 Shallow Baking 190-220 1525 Meat Skewers 12
Tray skewers
Shallow Baking
Grill Steak 3 Tray 200-230 5-15 Steak approx. 200g
Max Grill Sausage 3 Shallo_l\_/:aliakmg 180-200 15-35 |Sausage 16 pcs
) . Shallow Baking
Grilled Shrimp 3 Tray 180-220 10-20 |Prawns approx. 500g
Grill Rack+ :
Whole Chicken 3 Shallow Baking | 140-160 | 50-70 |'/hole Chicken
approx. 1200g each
Tray
Grill Rack+
Whole Duck 3 | ShallowBaking | 130-150 | 7090 |V hole Duckapprox
2000g each
Tray
FanGrill |Pork Ribs 3 ShallowBaking | 476 199 | pg.3p |POrk Ribs approx.
Tray 5009, chopped
Grill Rack+
Lamb Shank 3 Shallow Baking | 160-180 | 75.95 |-2mp Shankapprox
1700g each
Tray
Grill Rack+ Lamb Ribs approx
Lamb Ribs 3 | ShallowBaking | 160-190 | 45-80 pprox.
13009
Tray
Cake 3 Sha""%’:aBak'”g 140-160 | 45-70 |8-inch cake mold
Bake Shallow gakin
Toast 3 Tray 9 170-200 50-70 |4509 toast box
Cookies 3 ShalowBaking | 150 470 | 15.35 |1 full plate
Tray
Egg Tarts 3 Sha""%’:a?/ak'”g 190-220 | 1530 |Egg Tarts 15 pcs
Fresh Meat Shallow Baking Fresh Meat
Mooncakes 3 Tray 190-220 2535 | Mooncakes 10 pcs
Fan Bake Egg Yolk Pastry 3 Shallow Baking 180-200 20-40 Egg Yolk Pastry 16
Tray pcs
Full Cake Tray 3 Sha"o%’:a?/ak'”g 150-170 | 1525 |11ull plate
Grill Rack+ ’ .
Chicken Wings 3 Shallow Baking | 180-220 | 15.30 |ChickenWings
Tray approx. 700g, 15 pcs
Frozen Pizza 1 Shallow Baking 230-250 10415 Fr_ozen Pizza Crust
Pizza Tray 8-inch
Homemade 1 Shallow Baking 230-250 8-12 Homemade Pizza
Pizza Tray Crust 10-inch
9

10
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Common Faults and Solutions

The following table lists the general faults, please confirm and deal with them
according to the listed instructions. If you still cannot deal with them or cannot
confirm the cause of the faults, please contact your local dealer or service center. For
your safety, we would like to remind you that you should not disassemble and repair
the product by yourself.

Failure

phenomenon Reason Processing method

Power supply not connected Connect the power supply
Incorrect operation method of and operate correctly

function buttons

The appliance light |Bulb burned out
does notturn on  |Bulb connecting wire open

circuit or loose

The appliance
does not work

Please contact professional
maintenance personnel

The appliance does
not heat up
sufficiently

Please contact professional
maintenance personnel

Heating tube open circuit
Sensor malfunction

The electric oven
emits smoke when | Protective oil fumes are
used for the first dissipating

time

Wipe clean with a cloth

It is normal for the heating This is a normal

The solid heating | elements and decorative ring phenomenon and no
tube discolors to fade due to heat during handling is required
baking

Maintenance and Care

Important Notes:

Before maintaining and cleaning the oven, disconnect the power supply first. Do not
clean with steam.Always keep the oven clean. Ensure no fat or oil deposits around
the heating elements and fan. Baking trays and grills must be cleaned thoroughly to
prevent fire risks caused by fat buildup.Meat can be wrapped in aluminum foil
during baking for easier cleaning. Any fat or oil will form a hard, lacquer-like layer
inside the oven that is difficult to remove. Therefore, clean the oven after each
use.The baking tray has an enamel surface; avoid collision and impact.

11
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1.0ven Cavity

Clean with warm water. Do not use corrosive or abrasive cleaners. Stubborn stains
can be removed with a nylon brush or neutral detergent.Do not use steel wool, as it
may cause irreparable surface damage.Rinse off all detergent residue and dry the
cavity with a cloth to keep it dry.

2.Glass Panels

Clean the glass on the door and control panel immediately when soiled.Stubborn
dirt can be removed with neutral detergent. Do not use steel wool to avoid
scratching the surface.Dry with a cloth after cleaning.

3. Removal and Installation of the Fan Cover

The fan cover is secured to the inner cavity with 4 screws. Loosen the screws
counterclockwise to remove the fan cover.Note: Make sure to reattach the fan
cover securely after cleaning it.

4. Removal and Installation of the Oven Lamp

Insert a small spoon under the lamp glass and pry it upward to remove the lamp
assembly. Replace the bulb, then snap the lamp cover back into place until it clicks.
5. Removal and Installation of the Shelves (Same Method for Left and Right
Shelves)

Press the shelf at the position shown in Figure 1 until it disengages from the
positioning screws. Tilt the shelf at an angle and pull it outward (as shown in Figure
2) to remove it.To reinstall the shelf: Insert the lower end of the shelf into the flange
hole at the bottom of the cavity as shown in Figure 2. Flip the shelf upward and
snap the upper end onto the positioning screws to lock it in place.

Press Position—

Figure1 Figure2

Note: Please adjust the angle appropriately during installation or
disassembly, otherwise the enamel of the inner cavity will be damaged.

12
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Electrical Schematic Diagram

YOUMS uoisod

W61 ueAO @

Jejsoway |
uoisuedx3 pinbi]

I
| |

.
” Id L ue4 Jeay ﬁ@u

|
W | @
1 9d m,‘ ue4 Bujjoon
I

I
_, Sd G Juaws|3 BupesH Jeynp Jeddn L
\ | ]
" vd i jJuawa|3 Bunesy wopog 1

I
” €d € jusws|3 Buneeq ey L
! ! oos—
1 zZd N,_ Wawsa|3 bunesy sauu| joddn
|

I

N0SC/VS

N0S2IVOL
Jawil| 1uoNo8|g

1

lojoej0ud ainjesedwa)

10309304d ainjesadwa]

ZH09-ZH0S
OVAOYZ-A\0ZZ

13



BEESERRIEI cvevvverveeeerremreen e 1
FERE AR coeereereermssnsssiiiiitiiiiiisisstessaees 3
SR ceeeeeesententen e 4
FERTTSE oververvese s 6
ﬁﬂﬁﬁ%&%fiﬁ;‘% ............................................. 10
PEAPFIRFE verververerrmere e 10
EE/E\'}EEE ........................................................... 12

ROBAMZEIR | @&

ZEEEEM

BHMNFHNRWEEREFLRENERART R, ALEFAFERLEBE, F

BREZERT UESEEN. NTHABXRENERTEM, FETKE

. FERSEBATNEM LIERER, BTASREATHEREEY

FREK. AGHE. KRSAFKERIME.

OEANTEAGARG. BRESBHENREIRDERLEMAIRAA
(BFILE) 8, RIEFRFENZENANMMHTSHAERE X
BEYIES.

ONRBEFILE, WRMNAIIEARSFR,

0@%%%%&&%.%Tﬁ%ﬁ@,%ﬁmﬂﬁ%‘ﬁ%%mmﬁ§M%ﬁ
WAREHR,

QN RARKREEEAREYM EFERARRBERE "RERA" .

OERAEABESAR TREREMBREANNELIAET, NEZGIN
i, TEERERERYNSLEFWSERIPTFE. URZH5.

OLE. AFANTMEBITERSILR, ILENITE.

L L. AEEMEREEAFINENNSEL ) BEERINEE/LE
RESHNREOERN)  EAHSBGHRIBRE N o) st SEBIBHE.

O TR MR EER.

OLE. HERURNINSESL, ROMEHERRCTHITRIR.

QSRR EAERGMIIEENEIE.

O LHLEERBHERIEEMEBNFMR P ELK R AR P "o
.

O R XRE-M.

SENIZEHR, RINBEBEZZRY A,

02%&&%&@%&%%%%%%&@%.#HK%%E%E,EﬁwAE
Hiz,

O EBMBBIRE. FAREENAEHE. fufh. Hi. 14, TSHEY
ME. EHHEFZL.

¢ ABEkE, FRLRFTES, RELEHBIHE.

OH I TARBNYILMBEAEALRR, FELILEREHR,

OATHZRY (BIINAEF) HEREANERN TH, FHAKAEN, 15
FEHMABIRMEN, DIREREARE.

OB KHANER, MUIMEIR,

SMEATEZTERK. RRUIAR, BT LAEEANRLER.

S EDETFHAESF MRS T HRIERR.

ST NBRIFRENSIRAME. FEE, SIRERRERLFRFEE
ENREZIRME.

OAFEURIXARE. BUERRNEHESIRAKE,



ROBAMZER | ©a##H

@5 EN LAY E, SERERTREEER.

Whikm.

S ENEFHAERFMORSTRIERR.

(5] B {3 FH SRER IR TR 1058 .

SERALUMBERLEER, BMFRRELER LS,

OFETREMIEEAEERS.
ORIz BB ERRE E R,

bipla

ROBAMZEIR | a##

T

FEMRR:
IERMMERNS . T EHEMLT ZREIR[A T Mo 0R9 RIS,
EABREVAFRMMAY. BER. KRR ESFE. REE—E
FRAERMFRNSY, BHREEEBRXALHNITES, TEELKR
it HER, ERERE. MR TEFLS.
AEmBETIRRR, EANKRES T ENEL,
KEWEPALRNTRERRESE, FRUTLYAE, KRB RmIFEN
#, B RBGEMSIRNREEE, BABITEA.

EERER
FRIERARY B

EMRROSELEREREIR, R — RIFITIE,

EMLL BT EEREE. BRSO, XTERFEERER, Y
E TR R LE.

Bff k375 B8
Fs A HE Fs B HE
1 WP 14 3 pene 1/
2 ST3.5x30EZURET 14 4 RIERE 11
FERERSH
il = KQWS-2850-RQ330
BERE 220V-240V~
EE MR 50Hz-60Hz
BIEMNINE 2850W
B8R 73L
FMERR 60L
BERLMIR A ECO
23 = 38kg
MR~ (mm) B X & xR 595 X 595 X 520
ng‘“;j%mm’ 427 X 377 X 368



ROBAMZER | ©a##H

REEL o)
iy
TheEE e ] P == | N B iR RS
22 | — =
e
= ; R 2 4R
fir
= &
4k =

EAREZENER, TRER/RERTERMET1/2/3/4/55RER, #2
BN,

% % 1t A

AHEMNRENEL, RTEHRERETRETIL, BEREFFRHENZT
L, ARAEENEE, BEFILRT (mm) BT k.

F5 2 W H D
1 EHMAART (x5 &) 600 600 565
2 FE|mAILRST (x5 xR 560 590 550

4

ROBAMZEIR | a##

TR T
ZaR =K

® /i & B FIRE S E =k & I FUKFE,

o IFEARERBERBFAESTURE, BICKIRFEERXARE. K. B
[Fhh. NGB,

.Fﬁﬁﬁgéﬁ'\]ﬂﬁ%ﬁi?%ﬂ%ﬂ, B AATEENEE  BEEEERE L.,

EE,;}E:E;;&‘ :

o X Tk AMRE, BRNNEBHENNYIMERINEE  EEERERELMNEE
NABR—ESHFE LB XRE.

o BRLEEMINTTE, HRBERCERTHNTABRIHREELSH
Bz,

e EihERHAMER, FRARTREEAT100mm,

8 X.#,200 x 200

595

FARSTREE

BIRTTEE

EAREMR [P

.50 50| | W |
mAE IEALE

: HFMBREMEAMAER, ABRS GRS EGETEREFE—HHI
AR, BVCRA LB RRIMESIIE,




ROBAMZER | ©a##H

ERT

AR AR WAHR

s F w5t BA

o EXEMBERNBIERRAL, BRETHTFHBEEBNATHERE
®ip, MBREREERFE, NEERFERFTEN, EFRADIE, RE
RemREREKIENE, EXFRUNBATHTMAELRERK, T
EERBFTIFEERIOH, HREEHENEKRE.

BRI REEEERRN, BIUEHTFRREL.

BRI

1. BRI

BRER, HEAXVURE: ek "ThebERied EBEMLFHFENTFIUR
A, TIUSIMIFNE MIRREIGIIRES.

iE: oFHBAFF R, BOMTRIERABMER,

2. hHEN 4R

it s
R Rt
() e (™) e
e ) ®keke

ROBAMZEIR | a##

UK % S0 51
O Z eI REE ¥

AT
an

1% (O] &,

* 50
Z
B 100
~, S
2

/ W
[N
150

Jrpny

;
Z

= 100
% : S

7

IAZUTTITIINY
200 150

@R BEMESEEFHEY, BaxRmIIE.

E: O MNBYIET, B EBATI. BIREFR,
oS EMEBEMATE, AARURBEEESER HUREBENAORRZ
A EEERE 5hg,
oAt ElA N ERED Kik "+ . — " BULELBIESER.

W N8k

1. EBEREST, £EFEFENTIEE, FEEENE,

2. B 0" BHATAINERE, & T+ 5 "~ BIAENE,

3. RETMEHI BB,

EefER 07 BEBUETRY.



ROBAMZER | ©a##H

W BREATh &k

FHURAET, % "¢ B SRBPATE BB XABHANE H41%
HEoashEBIER.

W XHl

1. SR EREE TEERE, BBHRBUIRER, RrEELEMRE,

(F: XNFEEIER, ARPERNISBITG, EIHPEERE TS —BE
8], hniREHH)

2. EREETREREF, EEEFrEs O fNE, EEELEm
AR YURE.

ROBAMZEIR | a##

it o B R YIRS IR ERIRIRIN200°C Smingt TR MARYE. B
BE B ipgERR . BEMAE,
O IENRZHIMENRY), HRAERN, BIERERRARNELEN

FiEHmT
O [F AR FRABNB GRS, BIUEE250°C 40minfi# /g
B#ITRIE,
itk B DL T 5 R A IR
I g EIEd BEE S AR

DR AR OEBEEROER

wrion | ORBANF—SERMAR | QRBANIDS, AERE LS

Ty | ORP g
ORITFEMNENILEH QOEFEENRITENE

BEEBE | o oo e \ s

txEms | JUAEETIR SE TR

g§$%@ OFTRMEAS ORI ENE— RO E

i OHERIE R EH OHEELBIER

Bemi Ry | OREEE AR OBEEE

BeLTE | OREREAS @ T L HE R ]

fo OFITEf BN OREAENTITEME
OFEIIREE OZITRME REFEITFE
O BRI A K O i e 8]

BB | QR EAR OFEEE

BHEFF | OHEENFR T RBEIRER OBERY, %EFHNEBERR

BHBRER | 0T HENESERRE AL |O%ED SN T TENERFHOER
AR AT OFHEANIER

ZEsER
» ZHEEM BE | RENE .

B & R gmen | BE ) REE &5t
a8 3 MiEE | 230250 40-70 2135223223009,

B s eem) | o Hies | 180220] 520 | &%H5A4E300g
=y 3 SpEm | 190-210 | 10-20 SR 164
pee 3 Spf | 190220 15-25 AR 122

wet/ i 3 | mim | 200230 515 | f48200g

SR I I Eh 3 REE 180-200 15-35 Ep161R
JEER 3 ks 180-220 | 10-20 Xf#F£985009
%38 3 | #meakm 14060 s070 | SH12000
5 3 | #egerskmes) 130150| 7000 | HMHE20000

R HE 3 uEfr | 170-190|  20-30 ﬁk%gggﬁ%;?og'
INERR 3 | gy 160-180| 75-95 mi%%%”mg
ERHE 3 JELGE R A | 160-190 |  45-80 | FphHF£9E1300g

o i 3 RIEE 140-160 | 45-70 8T ERIEA

= i 3 pEf | 170200 5070 | 450gntE)E
BT 3 sfEf | 150170 | 1535 B
e 3 Pl | 190220 15-30 BH5157
SR 3 RIEE 190-220 | 25-35 R A P10

U BER 3 spef | 180-200 | 20-40 BERI6A
BEER 3 EEE 150-170 | 15-25 21
243 3 | mzeikmes 180220 1530 ﬁ¢ﬁi?%'%
AT 1 RIEE 230-250 10-15 | AR R8~T

B T 1 M | 230250 | 812 | FIEEHHRA0T




ROBAMZER | ©a##H

FUMERLETIE

TR A—RESE, ERAIIETHTRIALIE, WIHRERT HAEE
FIASRRER, BESYEHEFRERRSPOEKR. ATENSEEE,
BV RRE. B BTIFEMEE.

= }Eﬁﬁﬁ ‘ fb7E
BEERT e | CRAKE 1B R

T RERR S AR | THSMH

ez i J =3 &Tiﬁ%izi
BRBIBIRTE | )75 e o 7
BAERETIRRGS | R E N

e e I PR | 5 S E T R

. e s R TTIF NI B TR
SO N RS — s i =I NEE A

BRERATLVEEAR
BERALTWHEAR
ERMET

HIPFNIRFE

BT P MRFEEER, LAEVMEERNER, NIREARE
i
BIIRARIFRERNEE, BREBTH. NBEARRBREELMH
W BEEMERELRGUER TS, WREHRESIAKE, ARERENTH
REMER, EBE EERHMMRESERERNEN—RERRE,
MWER, FTNESXERBERERIEET# BEREEL HEIRERE
il
TEEERRNE. ARKEE FTREAREREMTMARTMEMNES
B, MRS R MRS P MEEHIEE, Ao MNALRER MU
REAREANTEENRG., BERNEEFNLNEETEAEERE, BitE
FREMBBRT, ®REEATR.
2. mEAR. NMEFKR EABEE -SBREEE, FEMNSE
JRPMEEFIEL., AURRARERE,. Uik, BLERHRME
¥,

10

ROBAMZEIR | a##

3. . RRMER. MYERIEMIBETTEEEREREL, EREHIET
RETRN T TR SR
E: RALERE RS LEHRE,

4.3, KERRAL. A—MNIBERBHET, FCERER BIF
TR, ERE, FEKBERE—FREIRLQ,

5.8, RMR (£, GWERTE-F) . REAREINE, EZRRE
FEMIBET, MR —EMEREIREERE (WE2)  BEHFH. EFKE
%R ZHE2PEMETHBAZECET IO S, LB LRIIATE
ALERETRITT,

&1 &2
ERESHFHNEELSNRARE BN SHMITNBEREE.

11



ROBAMZER | ©a##H

BSREE

XHTNR

Difegs @

XS @

xR @

BTN

N0SC/VS \;

R

NOSZIVOL
BT

19

|

1/6d § SNGT M
1 T
m €d ¢ STy 11 M———
e BRIET
T

e O -

ZH09-ZH0S
OVAOYZ-A0ZZ

12



	1: 1封
	页 2
	页 3
	页 4
	页 5
	页 6
	页 7
	页 8
	9: 中文
	页 10
	11: 3
	12: 4
	页 13
	页 14
	页 15

