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Getting the best from your
new oven toaster griller...

Oven toaster griller

52 RC SS

Please read and keep these instructions
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flammable materials such as curtains or Important safeguards:
draperies during and after use. Do not use 

1. Read all the instructions. underneath cupboards.

2. Do not use the oven toaster griller (OTG) 13. Never cover the OTG when in use.
other than its intended use.

14. Do not apply water on the front glass while 
3. Do not use outdoors. in operation or when it is hot as the glass 

could crack otherwise.
4. Do not immerse the OTG, power cord or 

power plug in water or other liquid. 15. Oversized foods or metal utensils must not 

be inserted in a toaster oven as they may 
5. Do not let the mains lead hang over the 

create a fire or risk of electric shock.
edge of a worktop where a child could 

reach it. 16. Do not place any of the following materials 

in the oven: cardboard, plastic, paper, or 
6. Never allow a child to operate the OTG.

anything similar.
7. Unplug from the socket when not in use 

17. Do not store any materials, other than 
and before cleaning. While removing the 

recommended accessories, in this oven 
plug from the socket never pull on the 

when hot.
power cord.

18. Always wear protective, insulated oven 
8. Do not operate the OTG with damaged 

gloves when inserting or removing items 
plug or after the OTG has malfunctioned or 

from the hot oven.
has been dropped or damaged in any way. 

Contact Morphy Richards service center 19. In order to comply with safety regulations 
for advice on examination, repair, electrical and to avoid hazards please contact 
or mechanical adjustment. nearest Morphy Richards authorized 

service centre for service.
9. Do not move the OTG when plugged in or 

hot.
Save these instructions:

10. Do not let the mains lead contact hot 
Electrical requirements:surfaces. Never wrap the cable around the 

OTG. Check that the voltage on the rating plate of 

your appliance corresponds with your house 11. To avoid risk of burns, do not touch the 
electricity supply which must be A.C.heating element, outer metal surface and 

front glass door of the OTG when in use & IMPORTANT: The plug removed from the 
hot. Use tongs for handling hot cooking mains lead, if severed, must be destroyed as a 
tray, wire rack & rotisserie. plug with bared flexible cord is hazardous if 

engaged into a live socket outlet.12. Place the OTG on a stable, plane and heat 

resistant surface. Special care should be WARNING: This appliance must be earthed.
taken to keep the OTG away from 
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Accessories:

Baking tray 1 No.

Technical specifications:

Models OTG 52 RC SS

Power supply

Wattage 2000 Watts

Capacity 52 Litres

Outer body Stainless steel

Thermostat Snap action

Timer 0-120 Minutes, Stay On 

Know your OTG:

8
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230 volts, AC 50 Hz

Body Baking tray

Temperature control knob Rotisserie Tong

Function select knob Wire rack

Timer knob Baking tray handle

Power on Indicator Rotisserie rod set

Door handle Kebab Rod set

Mirror glass door Wire rack handle
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Wire rack 1 No.

Rotisserie rod set 1 No.

Baking tray handle 1 No.

1 No.

Rotisserie tong 1 No.
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Kebab rod set 1 No.

Wire rack handle
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heating time). The OTG Before first use:

1. Carefully unpack the OTG, accessories, 

and printed material. Remove stickers (if 

any, except the rating label).

2. Read all the instructions provided in this 

manual carefully to familiarise yourself with 

the product.

3. Wipe the glass door and the inner cavity of 

the OTG with a moistened cloth. Wipe 

again with a dry cloth.

4. Place the OTG on a plane and heat 

resistant surface. Leave a space of at least 

4 inches (100 mm) between the back cover 

of the OTG and the wall.

5. Insert the power plug into a suitable power 

socket and switch ON the OTG by setting 

the timer at 10 minutes.

6. Let the OTG heat up for 10 minutes with 

function select knob at "toast/convection 

mode" position and temperature control 
0knob at 230 C. A slight smell may be 

emitted. This is normal in any electrical 

appliance and will last only for a short time. 

Ensure sufficient ventilation. Switch OFF 

the OTG by turning the timer knob to OFF 

position after 10 minutes.

Instructions for use:

1. Before every use, preheat the OTG for 10 

minutes with function select knob on your 

desired function position and temperature 

control knob at desired temperature.

2. Pre-heating need not be done for second 

and subsequent consecutive cooking 

operations, if the time between the first and 

the second consecutive cooking 

operations is lesser than 5 minutes.

3. Set the time with timer knob as per the 

requirement of the recipe (exclude the pre 

will switch ON, the 

moment the timer knob is set to any 

desired cooking time. After the set time 

elapses, the power supply to the unit 

would shut off automatically. If you desire 

to switch off the OTG at any time, turn the 

timer knob back to OFF position.

4. Open the glass door after the cooking 

function is over, always use the glass door 

handle.

5. To remove the baking tray, always use the 

baking tray handle.

Controls & functions:

1. Temperature control knob:

This knob helps to set the temperature as 
0per the requirement (0-230 C)of the recipe.

2. Function Select Knob:

This knob is used to set the desired function 
in the OTG:

lPlace the baking tray handle on the centre 

rack position.

lSet the temperature dial to the desired 

temperature.

lSet the timer dial to the desired cooking 

time.

lThe defrost function enables you to defrost 

meat, poultry, fish, bread, cake and fruit. 

l

lFor Rotisserie fitment, refer to ‘How to use 

the Rotisserie' below. 

lPlace the baking tray below the wire rack. 

Shut the oven door.

lSet the temperature dial to the desired 

1. Defrost (      )

2. Broil/Rotisserie/Convection (      )

Place the wire rack on the top rack 

position.
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temperature. 

lSet the timer dial to the desired cooking 

time. 
l

l 3. Timer knob:

Timer Knob is used to set the time as per 

l the requirement (0 - 120 mins, Stay On)of 

the recipe.

l The knob also ensures the power supply to 

the unit. 

To operate the timer, wind the timer 

clockwise and set it to the required time. 
l

Supply to the unit will cut off automatically 

once the set time elapses.
l

How to use the 'Rotisserie':
l

Rotisserie fitment:

Follow the steps as under:
l

Insert the rotisserie rod through the food 

(e.g. full chicken etc.).
l

Insert the prongs from both the sides of the 

rotisserie rod so that the food is held 
l between the two prongs. 

Tighten screws of both the prongs on the 

rotisserie rod.

l Insert 'A' end of the rotisserie rod into 

rotisserie rod support and Insert 'B' end of 

the rotisserie rod into rotisserie rod socket. l

Close the door.

l Set the Temperature, Timer and Function 

Knob as per the requirement of the recipe. 

To remove rotisserie:
l

After the grilling is over, the rotisserie rod along 

with the food item should be removed from the 
l socket with the help of rotisserie tong.

Follow the steps as under:

l Hold the rotisserie tong with both hands.

3. Toast/Convection (      )

Place the wire rack on the centre rack 

position. 

Set the temperature dial to the desired 

temperature.

Set the timer dial to the desired cooking 

time.

4. Toast/Convection/Rotisserie (      )

Place the wire rack on the centre rack 

position.

For Rotisserie fitment, refer to ‘How to use 

the Rotisserie' below.

Place the baking tray below the wire rack. 

Shut the oven door.

Set the temperature dial to the desired 

temperature.

Set the timer dial to the desired cooking 

time.

While baking cakes, pies, cookies & bread 

temperature should be lower ( 10° - 150°C)

5. Bake/Convection (      )

time.

While baking cakes, pies, cookies & bread 

temperature should be lower (10° - 150°C).

Place the baking tray on the center rack 

position. Shut the oven door.

Set the temperature dial to the desired 

temperature.

Set the timer dial to the desired cooking 

time.

6. Bake (      )

Place the baking tray on the center rack 

position. Shut the oven door.

Set the temperature dial to the desired 

temperature.

Set the timer dial to the desired cooking 
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Place the tong rods below the rotisserie rod socket and wait for the OTG to cool.
notches, provided at the extreme ends. Lift 

2. Wipe the glass door and the inner cavity of 
up the left end of the rotisserie rod slightly.

the OTG with a moistened cloth. Wipe 
Push the rotisserie rod towards left so that it again with a dry cloth.
comes out of the socket.

3. If any food particle or liquid has spilled, 
Now lift the right end of the rotisserie rod. clean it with a damp cloth and let the 

interior dry thoroughly.Balance the tong with both hands along 

with the food item and rotisserie rod while 4. Never use metal polish or coarse scouring 
removing out the same. agents for cleaning.

NOTE: The recipes given in the recipe section 5. Do not scrub the surface of the cooking 
are meant as a guideline. The timings and tray with any hard or abrasive material, 
temperatures given with the recipes may vary while cleaning. Use a sponge or nylon 
to a certain extent depending on voltage scrubber to clean the surface of the 
variations, ingredients used and ambient cooking tray. To clean the stubborn food 
conditions. particles on the cooking tray, make a thick 

paste of normal washing powder using Kebab Rod : 
little water and apply on the surface. Keep it 

The Kebab Rod with multiple spokes helps in for a while, scrub with sponge and wash. 
roasting food as it revolves over the source of 

6. Removable wire rack, baking tray, crumb 
heating. The rotating device cooks the food 

tray can be washed, as normal 
evenly & makes it more tender & juicier. 

kitchenware.
How to use the “Kebab Rod”: 

Disposal:
Insert the food onto the spokes of the 

Old appliances must be put out of 
kebab rod. order. About the latest ways for 

disposal, contact your retailer or 
Insert ‘A’ end of kebab rod into rotisserie 

local authority.
rod support and insert ‘B’ end of kebab rod 

into the rotisserie rod socket. Repairs:
Electrical appliances must only be repaired by 

Shut the door.
authorized specialists. Because damages can 

occur by non-authorized repairs, in the case of 
Set the temperature, timer & function knob 

a repair, contact Morphy Richards  service 
as per the requirement of the recipe.

center.

General cleaning and care:

1. After use and before cleaning, switch-off 

the OTG, remove the power plug from the 

Technical Data:
Power Supply : 230V, AC 50Hz

Wattage : 2000W
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Morphy Richards products are intended 

for household use only

Morphy Richards has a policy of 

continuous improvement in product quality 

and design. The Company, therefore, 

reserves the right to change the 

specification of its models at any time.

Products & parts are indicative only, the 

actual product may differ.

Morphy Richards Ltd, Mexborough,
South Yorkshire, England, S64 8AJ



www.morphyrichards.co.uk
www.morphyrichardsindia.com

AnZo ZE AmodZ Q>moñQ>a {J«ba 
go ̂anya bm̂ nmE±...

AmodZ Q>moñQ>a {J«ba

52 RC SS

H¥$ǹm BZ {ZX}em| H$mo n‹T>| Am¡a AnZo nmg aI|
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13.O~ BñVo_mb {H$̀m Om ahm hmo V~ AmoQ>rOr H$mo {~ëHw$b Z gwajm Ho$ _hËdnyU© Cnm̀ :
T>§H|$.

1.ĝr {ZX}em| H$mo n‹T>|.
14.BñVo_mb Ho$ Xm¡amZ ̀m AmoQ>rOr Ho$ Ja_ ahVo hþE gm_Zo 

2.AmodZ Q>moñQ>a {J«ba (AmoQ>rOr) H$mo H$̂r ̂r CgHo$ dmbo H$m±M Ho$ XadmOo na nmZr Z S>mb| Š̀m|{H$ Bggo H$m±M 
b{jV CÔoí̀ Ho$ Abmdm BñVo_mb Z H$a|. na Xama|o Am gH$Vr h¡.§

3.Ka go ~mha BñVo_mb Z H$a|. 15.~‹S>o AmH$ma dmbo ImÚ nXmW© ̀m YmVw Ho$ ~V©Z Q>moñQ>a 
4.AmoQ>rOr, nm°da H$m°S>© ̀m nm°da ßbJ H$mo nmZr ̀m {H$gr AmodZ _| Zht Ry>§gZo Mm{hE Š̀m|{H$ CZgo AmJ ̀m 
AÝ̀ Vab _| Z Sw>~mE±. BbopŠQ́>H$ em°H$ bJZo H$m IVam hmo gH$Vm h¡.

5._w»̀ Vma H$mo Q>o~b ̀m H$mC§Q>a Ho$ {H$Zmao go bQ>H$Zo Z X| 16.AmoQ>rOr _| {ZåZ{b{IV gm_{J«̀ m| _| go Hw$N> Z aI| : 
Vm{H$ ~ÀMo Cg VH$ Z nhþ±M gHo$. H$mS>©~moS>© (JÎmm), ßbmpñQ>H$, H$mJO ̀m Bgr Vah H$s 

AÝ̀ H$moB© MrO.6.H$̂r ̂r {H$gr ~ÀMo H$mo AmoQ>rOr Z MbmZo X|.

17.O~ AmodZ Ja_ hmo, V~ Cg_| gwPmB© JB© MrOm| Ho$ Abmdm 7.O~ BñVo_mb Z hmo ahm hmo Am¡a g\$mB© H$aZo go nhbo 
H$moB© gm_J«r Z aI|.gm°Ho$Q> go ßbJ {ZH$mb X|. ßbJ H$mo gm°Ho$Q> go {ZH$mbVo 

g_̀ H$̂r ̂r nm°da H$m°S>© H$mo Z ItM|. 18.Ja_ AmodZ _| MrO| aIVo ̀m {ZH$mbVo g_̀ h_oem 
ajmË_H$, BZgwboQ>oS> AmodZ XñVmZo nhZ|.8.AmoQ>rOr H$mo Iam~ ßbJ Ho$ gmW ̀m AmoQ>rOr {~J‹S>Zo ̀m 

{JaZo Ho$ ~mX ̀m {H$gr ̂r Vah go Iam~ hmoZo Ho$ ~mX Z 19.gwajm {Z̀_m| H$m nmbZ H$aZo Am¡a IVam| H$mo Q>mbZo Ho$ 
MbmE±. narjU, _aå_V, BbopŠQ́>H$b ̀m _¡Ho${ZH$b {bE H¥$ǹm g{d©g hoVw ZµOXrH$s _m°\$s© [aMS²>g© A{YH¥$V 
g_mYmZ na gwPmd Ho$ {bE _m°\$s© [aMS²>g© godm H|$Ð  go godm H|$Ð go g§nH©$ H$a|.
g§nH©$ H$a|.

BZ {ZX}em| H$mo AnZo nmg gwa{jV aI| :
9.ßbJ bJm hmoZo ̀m Ja_ AmoQ>rOr H$mo EH$ OJh go Xÿgar 
OJh Z bo OmE±. BbopŠQ́>H$b Amdí̀H$VmE± : 

10.Vma H$mo Ja_ gVhm| H$mo Ny>Zo Z X|. Ho$~b H$mo H$̂r ̂r Om±M H$a| {H$ AnZo CnH$aU H$s aoqQ>J ßboQ> na AnZo Ka H$s 
AmoQ>rOr Ho$ Mmam| Amoa Z bnoQ>|. {~Obr gßbm̀ Ho$ gmW _ob ImVr dmoëQ>oO hmo Omo {H$ Egr hmoZr 

Mm{hE.11.ObZo Ho$ IVao go ~MZo Ho$ {bE, CnH$aU Ho$ Ja_ nwO}, 
YmVw H$s ~mhar gVh Am¡a AmoQ>rOr Ho$ H$m±M Ho$ AJbo _hËdnyU© : _w»̀ Vma go {ZH$mbm J̀m ßbJ ̀{X Qy>Q>m \y$Q>m hmo 
XadmOo H$mo H$̂r ̂r CǹmoJ Ho$ Xm¡amZ Am¡a Ja_ ahVo hþE Z Vmo Cgo ZîQ> H$a X| Š̀m|{H$ ̀{X Iwbr bMrbr Vma dmbo ßbJ H$mo 
Nw>E±. Ja_ Hw$qH$J Q́>o, dm̀a a¡H$ Am¡a amoQ>rgoar H$mo nH$‹S>Zo bmBd gm°Ho$Q> AmCQ>boQ> _| bJm̀m OmE Vmo dh IVaZmH$ hmo 
Ho$ {bE {M_Q>oH$m BñVo_mb H$a|. gH$Vm h¡.

12.AmoQ>rOr H$mo pñWa, gnmQ> Am¡a Vmn amoYr gVh na aI|. MoVmdZr : Bg CnH$aU H$mo AÏS>© H$aZm Mm{hE.
AmoQ>rOr H$mo CǹmoJ Ho$ Xm¡amZ Am¡a CǹmoJ Ho$ ~mX naXm| 
m̀ H$n‹S>m| O¡gr ÁdbZerb gm_{J«̀ m| go Xÿa aIZo Ho$ {bE 
AË̀{YH$ gmdYmZr ~aV|. Ab_mar Ho$ ZrMo BñVo_mb Z 
H$a|.

 

2



AnZo AmoQ>rOr H$mo OmZ| :

3

T>m±Mm ~oqH$J Q́>o

amo{Q>goar {M_QmVmn_mZ {Z̀§{ÌV H$aZo dmbr Zm°~
dm̀a a¡H$\§$ŠeZ {gboŠQ> H$aZo dmbr Zm°~
~oqH$J Q́>o h¢S>bQ>mB_a Zm°~
amo{Q>goar am°S> goQnm°da Am°Z B§{S>Ho$Q>a
H$~m>~  am°S

S>moa h¢S>b
dm̀a a¡H$ h¢S>b

{_aa ½bmg S>moa

1

2

3

4

5

6

7

90

120

1 06

002

230

T MPE
c0

i .Mn

F TIONUNC

40

06

20

08

1 00
120

FO F

Stay

IND A OIC T R

T MERI

AgogarµO :VH$ZrH$s {deofVmE± :

_m°S>b AmoQ>rOr 52 Amagr EgEg

nm°da gßbm̀ 230   

dm°Q>oO 2000 dm°Q²>g

j_Vm 52 brQ>a
~mhar T>m±Mm ñQ>oZbog ñQ>rb
W_m}ñQ>¡Q> ñZ¡n EŠeZ

Q>mB_a 0-120 {_ZQ>

volts, AC 50 Hz

~oqH$J 1

dm̀a a¡H$ 1

~oqH$J Q́>o h¢S>b 1

dm̀a a¡H$ h¢S>b 1

amo{Q>goar am°S> goQ> 1

amo{Q>goar {M_Qm 1

H$~m>~ am°S goQ> 1
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g_̀ {ZH$mbH$a) Q>mB_a Zm°~ Ho$ gmW g_̀ goQ> H$a|. nhbr ~ma CǹmoJ H$aZo go nhbo :
O¡go hr Q>mB_a Zm°~ {H$gr _ZMmho Hw$qH$J g_̀ na goQ> H$s 

1.AmoQ>rOr, AgogarµO Am¡a N>nr hþB© gm_J«r H$mo OmEJr, AmoQ>rOr pñdM Am°Z hmo OmEJm. goQ> {H$̀m J̀m 
gmdYmZrnyd©H$ {ZH$mb b|. pñQ>H$g© {ZH$mb b| (̀{X H$moB© g_̀ IË_ hmoZo Ho$ ~mX, ̀w{ZQ> H$mo nm°da gßbm̀ AnZo 
bJm hmo, aoqQ>J bo~b Ho$ Abmdm). Amn ~§X hmo OmEJr. ̀{X Amn {H$gr ̂r g_̀ AmoQ>rOr ~§X 

H$aZm Mmh|, Vmo Q>mB_a Zm°~ H$mo  dmng Am°\$ na bo AmE±.2.IwX H$mo CËnmX go n[a{MV H$amZo Ho$ {bE Bg _¡ZwAb _| 

{XE JE {ZX}em| H$mo gmdYmZrnyd©H$ n‹T>o§. 4.Hw$qH$J \§$ŠeZ nyam hmoZo Ho$ ~mX H$m±M H$m XadmµOm Imob|, 

CgHo$ {bE h_oem ½bmg S>moa h¢S>b H$m CǹmoJ H$a|.3.H$m±M Ho$ XadmOo Am¡a AmoQ>rOr H$s H¡${dQ>r H$mo Wmo‹S>o Jrbo 

H$n‹S>o go nm|N> b|. CgHo$ ~mX EH$ gyIo H$n‹S>o go nm|N> b|. 5.~oqH$J Q́>o {ZH$mbZo Ho$ {bE, h_oem ~oqH$J Q́>o h¢S>b H$m 

CǹmoJ H$a|.4.AmoQ>rOr H$mo EH$ g_Vb Am¡a Vmn amoYr gVh na aI|. 

AmoQ>rOr Ho$ ~¡H$ H$da Am¡a Xrdma Ho$ ~rM H$_ go H$_ 4 B§M 
H§$Q́>mob Ed§ \§$ŠeÝg :(100{_._r.) H$s OJh N>mo‹S>|.

1.Q>oånaoMa H§$Q́>mob Zm°~ : 5.nm°da ßbJ H$mo C{MV nm°da gm°Ho$Q> _| S>mb| Am¡a Q>mB_a H$mo 

10 {_ZQ> na goQ> H$aHo$ AmoQ>rOr H$mo Am°Z H$a|. h̀ Zm°~ AmnH$mo ì̀§OZ {d{Y H$s Amdí̀H$Vm 
0 0(0-230 C) Ho$ AZwgma Vmn_mZ goQ> H$aZo _| _XX 6.AmoQ>rOr Ho$ \§$ŠeZ {gboŠQ> Zm°~ H$mo ""Q>moñQ>/H$ÝdoŠeZ 

0 H$aVr h¡._moS>'' na Am¡a Q>oånaoMa H§$Q́>mob Zm°~ H$mo 230 C. na aIVo 

hþE 10 {_ZQ> Ho$ {bE Ja_ H$a|. hëH$s gr J§Y Am gH$Vr 2.\§$ŠeZ {gboŠQ> Zm°~ :
h¡. {H$gr ̂r BbopŠQ́>H$b CnH$aU Ho$ {bE ̀h gm_mÝ̀ h¡ 

Bg Zm°~ H$m BñVo_mb AmoQ>rOr _| _ZMmhm \§$ŠeZ 
Am¡a ̀h Hw$N> hr Xoa _| Jm̀~ ̂r hmo OmEJr. hdm Ho$ ǹm©ßV 

{gboŠQ> H$aZo Ho$ {bE {H$̀m OmVm h¡.
AmdmJ_Z H$s nwpîQ> H$a|. 10 {_ZQ> ~mX Q>mB_a Zm°~ H$mo 

1S>r\«$m°ñQ> :Am°\$ na bmH$a AmoQ>rOr H$mo pñdM Am°\$ H$a|.

l~oqH$J Q́>o h¢S>b H$mo g|Q>a a¡H$ nmoµOreZ na aI|.
BñVo_mb H$aZo Ho$ {ZX}e :

lQ>oånaoMa S>m̀b H$mo _ZMmho Vmn_mZ na goQ> H$a|.
1.ha ~ma CǹmoJ H$aZo go nhbo, \§$ŠeZ {gboŠQ> Zm°~ H$mo 

lQ>mB_a S>m̀b H$mo _ZMmho Hw$qH$J Q>mB_ na aI|.
AnZr _ZMmhr \§$ŠeZ pñW{V na Am¡a Q>oånaoMa H§$Q́>mob 

lS>r\«$m°ñQ> \§$ŠeZ AmnH$mo _m§g, nmoëQ́>r, _N>br, ~«oS>, Ho$H$ Zm°~ H$mo _ZMmho Vmn_mZ na aIH$a AmoQ>rOr H$mo 10 
Am¡a \$bm| H$mo S>r\«$m°ñQ> H$aZo H$s ̀mo½̀Vm XoVm h¡.{_ZQ> Ho$ {bE àrhrQ> H$a|.

2~«m°Bb/amo{Q>goar/H$ÝdoŠeZ :2.̀{X nhbr ~ma nH$mZo Am¡a CgHo$ ~mX nH$mZo Ho$ g_̀ _| 5 

{_ZQ> go H$_ g_̀ H$m A§Va h¡, Vmo Xÿgar Am¡a CgHo$ ~mX 
ldm̀a a¡H$ H$mo Q>m°n a¡H$ nmoµOreZ na aI|.

dmbr bJmVma Hw$qH$J Ho$ {bE àrhrQ> H$aZo H$s Oê$aV Zht 
lamo{Q>goar {\$Q>_oÝQ> Ho$ {bE, ZrMo {X̀m J̀m "amo{Q>goar 

h¡.
CǹmoJ H$aZo H$m VarH$m' I§S> n‹T>|.

3.ì̀§OZ {d{Y H$s Amdí̀H$Vm Ho$ AZwgma (àrhrqQ>J H$m 
l~oqH$J Q́>o H$mo dm̀a a¡H$ Ho$ ZrMo aI|. AmodZ H$m XadmOm ~§X 

 (      )

 (      )
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H$a X|. 7.Q>mB_a Zm°~ : 

lQ>oånaoMa S>m̀b H$mo _ZMmho Vmn_mZ na goQ> H$a|. lBg Zm°~ H$m BñVo_mb ì̀§OZ {d{Y H$s Amdí̀H$Vm   (0 - 

120 {_.,{ñWa) Ho$ AZwgma Vmn_mZ goQ> H$aZo _| {H$̀m 
lQ>mB_a S>m̀b H$mo _ZMmho Hw$qH$J Q>mB_ na aI|.

OmVm h¡.
3.Q>moñQ>/H$ÝdoŠeZ : (      )

l̀h Zm°~ ̀w{ZQ> H$s nm°da gßbm̀ ̂r gw{ZpíMV H$aVr h¡.
ldm̀a a¡H$ H$mo g|Q>a a¡H$ nmoµOreZ na aI|.

lQ>mB_a MbmZo Ho$ {bE, Q>mB_a H$mo K‹S>r H$s {Xem _| Kw_mE± 
lQ>oånaoMa S>m̀b H$mo _ZMmho Vmn_mZ na goQ> H$a|. Am¡a Amdí̀H$ Q>mB_ na goQ> H$a|. goQ> {H$̀m J̀m g_̀ 
lQ>mB_a S>m̀b H$mo _ZMmho Hw$qH$J Q>mB_ na aI|. IË_ hmo OmZo Ho$ ~mX ̀w{ZQ> H$mo gßbm̀ AnZo Amn ~§X hmo 

OmEJr.4.Q>moñQ>/H$ÝdoŠeZ/amo{Q>goar : (      )

ldm̀a a¡H$ H$mo g|Q>a a¡H$ nmoµOreZ na aI|. "amo{Q>goar' CǹmoJ H$aZo H$m VarH$m :
lamo{Q>goar {\$Q>_oÝQ> Ho$ {bE, ZrMo {X̀m J̀m "amo{Q>goar amo{Q>goar {\$Q>_oÝQ> :
CǹmoJ H$aZo H$m VarH$m' I§S> n‹T>|.

ZrMo ~VmE JE MaUm| H$m nmbZ H$a| :
l~oqH$J Q́>o H$mo dm̀a a¡H$ Ho$ ZrMo aI|. AmodZ H$m XadmOm ~§X 

lamo{Q>goar am°S> H$mo ImÚ nXmW© _| Amanma S>mb| (O¡go {H$ nyam H$a X|.
{MH$Z Am{X).

lQ>oånaoMa S>m̀b H$mo _ZMmho Vmn_mZ na goQ> H$a|.
lamo{Q>goar am°S> H$s XmoZm| Amoa go H$m±Q>o S>mb X| Vm{H$ ImÚ 

lQ>mB_a S>m̀b H$mo _ZMmho Hw$qH$J Q>mB_ na aI|.
nXmW© Xmo H$m±Q>m| Ho$ ~rM {Q>H$m aho.

lHo$Šg, nmB©g, Hw$H$sµO Am¡a ~«oS> ~oH$ H$aVo g_̀ Vmn_mZ 
lamo{Q>goar am°S> na XmoZm| H$m±Q>m| Ho$ n|M H$g X|.

0 0(10  - 150 C) go H$_  hmoZm Mm{hE.
lamo{Q>goar am°S> H$m "E' {gam amo{Q>goar am°S> gnmoQ>©  _| S>mb| 

5.~oH$/H$ÝdoŠeZ : (      )
Am¡a amo{Q>goar am°S> "~r' H$m {gam amo{Q>goar am°S> gm°Ho$Q> _| 

l~oH$s̈J Q́>o H$mo g|Q>a a¡H$ nmoµOreZ na aI|. AmodZ H$m S>mb|.
XadmOm ~§X H$a X|.

lXadmOm ~§X H$a X|.
lQ>oånaoMa S>m̀b H$mo _ZMmho Vmn_mZ na goQ> H$a|.

lì̀§OZ {d{Y H$s Amdí̀H$Vm Ho$ Azwgma Vmn_mZ/Q>mB_a 
lQ>mB_a S>m̀b H$mo _ZMmho Hw$qH$J Q>mB_ na aI|. Am¡a \§$ŠeZ Zm°~ goQ> H$a|.

6.~oH$ : amo{Q>goar {ZH$mbZo Ho$ {bE :

l~oH$s̈J Q́>o H$mo g|Q>a a¡H$ nmoµOreZ na aI|. AmodZ H$m {J«qbJ nyar hmoZo Ho$ ~mX, ImÚ nXmW© Ho$ gmW amo{Q>goar am°S> H$mo 
XadmOm ~§X H$a X|. r̂ amo{Q>goar {M_Q>r H$s _XX go gm°Ho$Q> go {ZH$mbZm Mm{hE.

lQ>oånaoMa S>m̀b H$mo _ZMmho Vmn_mZ na goQ> H$a|.
ZrMo ~VmE JE MaUm| H$m nmbZ H$a| :

lQ>mB_a S>m̀b H$mo _ZMmho Hw$qH$J Q>mB_ na aI|.
lamo{Q>goar {M_Q>r H$mo XmoZm| hmWm| go nH$‹S>|.

lHo$Šg, nmB©g, Hw$H$sµO Am¡a ~«oS> ~oH$ H$aVo g_̀ Vmn_mZ 
l{M_Q>r H$s am°S²>g H$mo amo{Q>goar am°S> Ho$ EH$X_ {H$Zmam| na 

0 0(10  - 150 C) go H$_ hmoZm Mm{hE.

. 

 

 

 (      )



{XE JE Im±Mm| na aI|. amo{Q>goar am°S> H$s ~mBª Amoa H$m H$moZm  H$n‹S>o go nm|N> b| Am¡a Cgo AnZo Amn gyIZo X|.

Wmo‹S>m gm CR>mE±. 4.H$̂r ̂r g\$mB© Ho$ {bE _oQ>b nm°{be ̀m _m§OZo dmbm ê$Im 

lamo{Q>goar am°S> H$mo ~mBª Amoa YHo$b| Vm{H$ dh gm°Ho$Q> go ~mha EO|Q> BñVo_mb Z H$a|

Am gHo$. 5.gm\$ H$aVo g_̀, Hw$qH$J Q́>o H$s gVh H$mo H$R>moa ̀m 

lA~ amo{Q>goar am°S> H$m Xm̀m± {hñgm CR>mE±. AnKf©H$ gm_J«r Ho$ gmW {Kg| Zht. Hw$qH$J Q́>o H$s gVh 

gm\$ H$aZo Ho$ {bE ñn§O ̀m Zm̀bm°Z ñH«$~a BñVo_mb H$a|. 
lEH$ hr g_̀ na ImÚ nXmW© Am¡a am°{Q>goar am°S> H$mo 

Hw$qH$J Q́>o na O_o hþE ImÚ nXmWm] H$mo gm\$ H$aZo Ho$ {bE, {ZH$mbVo hþE {M_Q>r H$mo XmoZm| hmWm| go g§Vw{bV H$a|.
Wmo‹S>m gm nmZr CǹmoJ H$aHo$ gmYmaU dm°qeJ nmCS>a H$s 

gyMZm : ao{gnr I§S> _| Xr JB© ì̀§OZ {d{Ỳm± {Xem{ZX}e Ho$ {bE Jm‹T>r noñQ> ~ZmE± Am¡a Cgo gVh na bJmE±. Cgo Hw$N> Xoa 
Xr JB© h¢. dmoëQ>oO _| A§Va, CǹmoJ H$s JB© gm_{J«̀ m| Am¡a N>mo‹S> X|, {\$a ñn§O Ho$ gmW {Kg| Am¡a Ymo b|.
n[adoer̀ n[apñW{V̀m| Ho$ AmYma na ì̀§OZ {d{Ỳm| Ho$ gmW 

6.{ZH$mbm OmZo dmbm dm̀a a¡H$, ~oqH$J Q́>o, H«$å~ Q́>o agmoB© Ho$ 
{XE JE Vmn_mZ Am¡a g_̀ _| Hw$N> \o$a ~Xb hmo gH$Vm h¡.

gm_mÝ̀ gm_mZ H$s Vah gm\$ {H$E Om gH$Vo h¢.

\|$H$Zm :
nwamZo CnH$aUm| H$mo hQ>m XoZm Mm{hE. \|$H$Zo Ho$ ZdrZV_ VarHo$ 

OmZZo Ho$ {bE, AnZo arQ>oba ̀m ñWmZr̀ A{YH$mar go g§nH©$ 

H$a|.

_aå_V :
BbopŠQ́>H$b CnH$aUm| H$s _aå_V àm{YH¥$V 

{deofkm| Ûmam H$s OmZr Mm{hE. Š̀m|{H$ J¡a-

àm{YH¥$V _aå_Vm| Ho$ H$maU H$moB© ̂r Iam~r hmo 

gH$Vr h¡. _aå_V Ho$ _m_bo _|, _m°\$s© [aMS²>g© 

g{d©g g|Q>a _| g§nH©$ H$a|.

VH$ZrH$s S>oQ>m :
nm°da gßbm̀

gm_mÝ̀ g\$mB© Am¡a XoÎmb :
dm°Q>oO :2000 dm°Q²>g

1.CǹmoJ Ho$ ~mX Am¡a g\$mB© go nhbo, AmoQ>rOr H$mo ~§X H$a|, 

nm°da ßbJ H$mo gm°Ho$Q> go {ZH$mb| Am¡a AmoQ>rOr Ho$ R>§S>m hmoZo 

H$m B§VµOma H$a|.

2.H$m±M Ho$ XadmOo Am¡a AmoQ>rOr H$s H¡${dQ>r H$mo Wmo‹S>o Jrbo 

H$n‹S>o go nm|N> b|. CgHo$ ~mX EH$ gyIo H$n‹S>o go nm|N> b|.

3.̀{X H$moB© ImÚ nXmW© ̀m Vab {Ja J̀m h¡, Vmo Cgo Jrbo 

H$~m~ am°S> :

H$B© ñnmoŠg dmbr H$~m~ am°S> ImÚ nXmWm] H$mo ̂yZZo _| ghm̀Vm 
H$aVr h¡ Š̀m|{H$ ̀h hrqQ>J Ho$ òmoV na Ky_Vr ahVr h¡. Ky_Zo 
dmbm CnH$aU ̂moOZ H$mo g_mZ ê$n go nH$mVm h¡ Am¡a Cgo 
Á̀mXm Za_ Ed§ agrbm ~ZmVm h¡.

"H$~m~ am°S>' CǹmoJ H$aZo H$m VarH$m :

lImÚ nXmW© H$mo H$~m~ am°S> Ho$ ñnmoŠg _| S>mb|.

lH$~m~ am°S> H$m "E' {gam amo{Q>goar am°S> gnmoQ>©> _| S>mb| Am¡a 
H$~m~ am°S> "~r' H$m {gam amo{Q>goar am°S> gm°Ho$Q> _| S>mb|.

lXadmOm ~§X H$a X|.

lì̀§OZ {d{Y H$s Amdí̀H$Vm Ho$ AZwgma Vmn_mZ, Q>mB_a 
Am¡a \§$ŠeZ Zm°~ H$mo goQ> H$a|.

: 230V, AC 50Hz
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_m°\$s© [aMS²>g© Ho$ CËnmX Ho$db Kaoby CǹmoJ Ho$ {bE 
~ZmE JE h¡§.

_m°\$s© [aMS²>g© Zr{V CËnmXm| H$s JwUdÎmm Am¡a {S>µOmBZ _| 
{Za§Va gwYma H$aVo ahZo H$s h¡. Bg{bE, H§$nZr BgHo$ 
_m°S>bm| H$s {deofVmAm| H$mo {H$gr ̂r g_̀ ~XbZo H$m 
A{YH$ma gwa{jV aIVr h¡.

CËnmX Am¡a ̂mJ Ho$db gm§Ho${VH$ h¢, dmñV{dH$ CËnmX 
{̂ÝZ hmo gH$Vm h¡.

_m°\$s© [aMS²>g© {b{_Q>oS>, _oŠg~moamo, 
gmCW ̀mH©$em̀a, B§½b¢S>, Eg64 8EOo


