
Beschikb a a r v olumeBeschikb a a r v olume 34 l

Prod uct  fa mil ieProd uct  fa mil ie Microgolfoven

Ca teg or ieCa teg or ie Vrijstaand

Voed ingVoed ing Elektrisch

Bere id ing sw ijzeBere id ing sw ijze Combi-microgolf

Bed ieningBed iening Elektronisch

Disp la y  /  KlokDisp la y  /  Klok 1 LED Display

T y p eT y p e
b ed iening smecha nismeb ed iening smecha nisme

Bedieningsknoppen/ -
toetsen

Op eningOp ening Handgreep

A a nta lA a nta l
b ed iening sknop p enb ed iening sknop p en

1

Bed iening sknop p enBed iening sknop p en Standard with knurlings

Kleur  knop p enKleur knop p en Chroom

Kleur toetsenKleur toetsen Cromato

T imerT imer Elektronische timer

Op t iesOp t ies
t i jd p rog ra mmeringt i jd p rog ra mmering

Begin en einde

G e luid ssig na a l e ind eG e luid ssig na a l e ind e
kookt i jdkookt i jd

Ja

Kind erb ev e i l ig ingKind erb ev e i l ig ing Ja

M a ter ia a l ov enruimteM a ter ia a l ov enruimte Inox ovenruimte

A a nta l la mp enA a nta l la mp en 1

T y p e  la mpT y p e  la mp LED

Dra a ip la tea uDra a ip la tea u Ja

A fmet ing enA fmet ing en
d ra a ip la tea ud ra a ip la tea u

31.5 cm

A utoma t ischeA utoma t ische
inscha ke l ing  v er l icht inginscha ke l ing  v er l icht ing
b ij  op enen d eurb i j  op enen d eur

Ja

Op ening  d eurOp ening  d eur Side-opening

T ota a l a a nta l ruitenT ota a l a a nta l ruiten 2

Ve il ig he id sthermosta a tVe il ig he id sthermosta a t Ja

Koe lsy steemKoe lsy steem Mantelkoeling

Ve il ig he id sschermVeil ig he id sscherm
microg olfd eurmicrog olfd eur

Ja

A utoma t ischeA utoma t ische
uitscha ke l ing  microg olfuitscha ke l ing  microg olf
b i j  op enen d eurb i j  op enen d eur

Ja

Inv erte r  technolog ieInv erte r  technolog ie Ja

MOE34CXI2MOE34CXI2

 

BedieningBediening

OptiesOpties

Technische specificatiesTechnische specificaties
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T y p e  g r i l lT y p e  g r i l l Verwarmingselement

G ri l l  -  v ermog enG ri l l  -  v ermog en 1100 W

Circula t ie  -  v ermog enCircula t ie  -  v ermog en 2500 W

A fmet ing en b ruikb a reA fmet ing en b ruikb a re
interne  ov enruimteinterne  ov enruimte
(hx b x d )(hx b x d )

249x351x361 mm

Effect ie f v ermog enEffect ie f v ermog en
microg olfmicrog olf

1100 W

Ov enroosterOv enrooster 1 Pizza steenPizza steen 1

StekkerStekker (F;E) Schuko

Nomina leNomina le
a a nsluitw a a rd ea a nsluitw a a rd e

1800 W

StroomStroom 7.83 A

Sp a nning  (V)Sp a nning  (V) 230 V

Freq uent ie  (Hz)Freq uent ie  (Hz) 50 Hz

Leng te  v oed ing ska b e lLeng te  v oed ing ska b e l 100 cm

Meegeleverde accessoiresMeegeleverde accessoires

Elektrische aansluitingElektrische aansluiting
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Symbols glossarySymbols glossary

Sommige modellen zijn voorzien van een functie
om het programma/de cyclus te blokkeren zodat
het niet per ongeluk kan aangepast worden.

Combination microwave: This oven allows to
combine two different ways of cooking
(Traditional with microwaves). Combined ovens
increase cooking opportunities,while providing
maximum flexibility of household appliances.

Microwave energy shortens cooking times
dramatically and produces energy savings.

Defrost by time: Manual defrost function. At the
end of the set duration, the function stops.

Defrost by weight: Automatic defrost function.
You choose the type of food to defrost from the
available categories (MEAT - FISH - BREAD -
DESSERTS) After entering the weight of the food,
the oven automatically defines the time required
for proper defrosting.

Double glazed doors: Number of glazed doors.

Circulaire + grill: Circulaire met bovenelement of
grill: Vergelijkbaar met ventilator met
bovenelement met de toegevoegde kooksnelheid
van circulatie, ideaal voor gerechten met een
knapperige topping. Bij gebruik met de grill wordt
het voedsel sneller bruin.

Circulaire: De combinatie van de ventilator en het
ronde element eromheen zorgt voor een hete
lucht kookmethode. Dit biedt vele voordelen,
waaronder geen voorverwarmen als de kooktijd
meer dan 20 minuten bedraagt, geen
smaakoverdracht bij het gelijktijdig bereiden van
verschillende soorten voedsel, minder energie en
kortere kooktijden. Geschikt voor alle soorten
voedsel.

Grill: Very intense heat coming only from above
from a double heating element. The fan is not
active. Provides excellent grilling and gratinating
results. Used at the end of cooking, it gives a
uniform browning to dishes.

Fan grill: very intense heat coming only from
above from a double heating element The fan is
active. It allows the optimal grilling of thickest
meats. Ideal for large cuts of meat.

Microwave: Penetrating straight into the food,
microwaves cook very quickly and with
considerable energy savings. Suitable for cooking
without fat, they are also able to thaw and heat
food without altering its original appearance and
aroma. The microwave function can also be
combined with conventional functions with all the
resulting advantages. Ideal for all types of food.

Cooking with the simultaneous use of the heating
element in combination with fan and microwave
supply.

Microwave + grill element: The use of the grill
results in a perfect browning of the surface of the
food. The action of microwaves allows instead of
cooking in a short time the internal part of the
food.

Pizza microwave: This function cooks pizza
quicker thanks to the microwaves. To optimize
the final result, use the function combined with
the Chef plate

Side lights: Two opposing side lights increase
visibility inside the oven.

The capacity indicates the amount of usable
space in the oven cavity in litres.
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Benefit (TT)Benefit (TT)

Elect ronic  control  Elect ronic  control  

Timely temperature management and heat uniformity 

A utoma t ic  p rog ra mmes A utoma t ic  p rog ra mmes 

Preset programmes to simplify use and improve efficiency 

Child  control  lock Chi ld  control  lock 

Thanks to the child safety lock, the microwave provides peace of mind for parents while improving overall safety in
the home environment 

Pizza  funct ion Pizza  funct ion 

Preset mode for optimal baking or heating of pizza 

Inv erte r  T echnolog yInv erte r  T echnolog y

Smoother, faster and gentler cooking thanks to new microwave technology - Inverter Technology 

Thanks to continuous and precise power management, microwaves with Inverter distribute heat evenly, allowing
food to be defrosted and cooked more efficiently, reducing preparation time and improving results.
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