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IN HARMONY
WITH YOU

SAFE

IN HARMONY
WITH YOUR KITHCEN

ELEGANT
DESIGN

Stainless steel tank

Blomberg dishwashers have stainless steel tubs that not only protect the
machines from heat and corrosion, but also sanitize your dishes with the
highest wash temperatures available.

Antibacterial seal

Food and dirt particles collected
on the bottom of the dishwasher tub
leads to bacteria formation creating
a health hazard for you and your
family. To maximize the hygiene
of your dishwasher, Blomberg
coated the dishwasher door

with an antibacterial seal that
eliminates bacteria.

Hygiene*

Approved by the German laboratory LGA, Blomberg dishwashers offer an
exclusive programme, hygiene* 70°C, that kills 99,9% of bacteria to give
you greater peace of mind while washing children's feeding bowls.

aquAvoid™ plus
aquAvoid™ plus is an anti-leak system
featured in Blomberg dishwashers to protect
your home against flooding. In case of leakage,
the system automatically shuts off the water
supply from the tap in seconds, protecting
— . your furniture from water damage. Certain
= Blombelrg dishwashers are equipped with
=1 aquAvoid security system which cuts off the
%3 water intake to the machine, in case of

leakage from the internal hose.

Key lock
Blomberg dishwashers feature a key lock to prevent children from changing
the programme settings for an uninterrupted wash cycle.

Flow through heater

The heater of your Blomberg dishwasher is concealed to provide a safer and
more convenient alternative to the conventional exposed heater. This allows
plastic dishware to be placed on both top and bottom baskets without the
risk of damage.

DMFS

DMEFS (double motion float system) is an enhanced anti-leak

system designed to provide maximum security against water @
damage with minimum service cost. It is an intelligent mechanism,
available with all Blomberg dishwashers, that detects the source
of excess water collection. In this system, there are two float agents. In minor
amounts of water collection, the first agent activates the drain pump, and the
machine continues to run until the cycle is complete eliminating an unnecessary
visit by the serviceman. If there is an operational problem, the second float
agent is involved, which alerts the aquAvoid™ plus system to turn off the
water supply and shuts off the machine.

doublemotion
float system

Quality tested

For long time expectancy, we test 100% of our dishwashers for 20 minutes
before they leave our factory. For maximum durability, some machines are
even tested for 2 hours. Every machine is tested for safety, function and noise.

Furthermore, Blomberg dishwashers are kept continuously on test in our factory
for 24 hours a day on 50°C programme for up to 3.000 washes, which
correspond to 10 years usage.

Mirror dishwasher

Blomberg dishwasher range offers a unique dishwasher with a black mirror
look. With its elegant shiny black surface this dishwasher will be the centre
of attention in your kitchen. For a more elegant and harmonious look
Blomberg offers matching fridge freezers MDND 1880 and MKND 9860.
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COOKERS

Kitchens today are multifunctional. They
serve as a place for cooking, dining and
meeting with family and friends. To make
this environment as attractive as possible,
Blomberg cookers have been specially
created to add a stylish touch to the
smartest kitchen.

Blomberg cooker range comes in a choice
of inspirational and interactive styles, all
designed to help you to get the best
results, so you can prepare delicious
meals with joy and ease.
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IN HARMONY IN HARMONY
WITH NATURE WITH THE FUTURE

ENVIRONMENTALLY ADVANGED
FRIENDLY TECHNOLOGY

Minimum energy consumption En Range cookers

Preservation of natural resources is a priority for Blomberg, ergy Blomberg cooker range now holds 90 cm wide range cooker models for professional cooks, big families and large kitchens.

where not only our production facilities are environment-conscious, Blomberg

but also all our products. The energy efficiency of all Blomberg appliances The range cookers have an authentic look that will give your kitchen a unique look, and they have special features that will make cooking all the more fun.
is rated and reported according to the European Union directives. Manufacturer Easily detachable side racks and easy-to-clean enamel cavity make cleaning easy. Last but not least, the flame failure safety system has been specially
The EU energy label states the energy efficiency class of appliances Model HKN 1430 A designed for your maximum safety.

on a scale from A to G, A being the most energy efficient. More efficient

Naturally, all Blomberg electric cookers have “A” energy efficiency,

saving you money on electric bills.

Less efficient

Energy consumption kWh

Heating function: Conventional O . 88
Forced air convection O . 7 9

(Based on standard load)

Usable volume litres 55

Size
Small
Medium  — h
Large

Noise -

(dB(A) re 1 pW)

Further information is contained
in product brochures

Norm EN 50304
Electric Ovens Energy Label Directive
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PRACTICAL

Programmable electronic timer

Blomberg cookers feature electronic timers that show the time of day and
allow you to pre-set the start time, duration or end of cooking. When the
set cooking time ends, the oven switches itself off automatically, and warns
you with an audio signal.

3D cooking

3D cooking is an advanced convection system that uses an additional

heating element, which surrounds the cooking fan located at the

back of the oven, for a three-dimensional cooking effect. Through 3pcooking
constant air circulation, food is cooked more uniformly throughout. Furthermore
it is possible to cook three different dishes at the same time without mixing
their flavours or aromas.

Extendable cooking zone

Blomberg cookers feature a wide array of ceramic glass cook top options,
including extendable elements to accommodate big items like

large saucepans.

Telescopic shelf systems
Blomberg ovens have been carefully designed with ergonomic features for
increased safety. The telescopic shelf systems, with extending arms, provide
safer and easier access to the cooking tray, and an integrated stop mechanism
guarantees your safety.

Easy-glide storage drawer

The robustly designed storage drawer is ideal for the storage of oven
accessories. Furthermore, with its side rollers and easy-glide mechanism
it is easy to use.

Electronic ignition integrated into the knob »
Igniting Blomberg gas burners is much quicker and easier with H
the integrated knob ignition system. Simply press and turn the

knob
dial for instant auto ignition and you are ready to cook. ignition
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EASY TO CLEAN

Easy Clean grey enamel #
Top-of-the-range Blomberg oven cavities are coated with exclusive,

long lasting, non-porous enamel, which is attractive and makes easy
clean
cleaning extremely easy — a damp cloth is all you need!

Blomberg also coats the baking trays with Easy Clean grey enamel, to help
to keep your oven looking new and clean.
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COOKING
FUNCTIONS

Blomberg cookers offer a wide choice of heating methods
providing ideal cooking options for all types of food.

Glass inner surface

Atull glass inner surface of the oven door is a special feature in
top-of-the-range Blomberg cooking appliances. The oven doors feature
three layers of glass to minimise the exterior temperature of the oven

while also reducing heat loss. These layers, incorporated in a single sheet

of glass, allow easy cleaning and can be safely used to place plates and
dishes on. The oven door can also be easily removed for a quick reach
to the oven cavity.

Side racks and tilting grill

Blomberg ovens feature side racks and a tilting grill; both designed to
make cleaning easy and effortless. They are also supported by easily
removable wire racks that, together with the tilting grill, allow easy access
to the cavity ceiling and the oven sidewalls.

SAFE

Bottom heater

Only the bottom heater is in operation. This function is
ideal for slow cooking and for baking pizza and pastries
where the base needs more crisping than the top.

Conventional

The top and bottom heaters are in operation. The bottom

heater will cook the base and the middle of the food while
the top heater is used for browning. This function is ideal
for stews, casseroles, pastries and meats.

Low grill

The mid part of the grill is in operation. This is an
energy-efficient function designed to grill a small amount
of food with minimum energy consumption.

Grill
The full grill is in operation. This function is ideal for grilling
and browning larger quantities of food.

Fan cooking

The circular heater and the fan motor operate together.
The heat in the oven is distributed evenly in the centre.
In this setting, you can cook 2 or 3 different foods that
require the same or similar temperature settings.

/\T\l\ Grill+fan
\ The full grill and fan motor operate together.
L This function is ideal for lean meats and fish.
\ e Defrost

~~ | Thefanmotor is in operation. This function is ideal for

defrosting delicate foods like cakes and pastries.

Conventional+fan
The bottom and top heaters operate together with the fan
motor. This function is ideal for using the whole oven,

-
/

with particular focus on browning and base heat.

)

Low grill+fan
The mid part of the grill and the fan motor operate together.
This function is ideal for perfect browning of food placed

on the top shelf and warming food in lower shelves.

3D cooking
Top, bottom and central heaters operate together with the

3

fan motor. This function allows you to cook 3 separate dishes at
the same time without blending their flavours or aromas.

Residual heat indicators
Residual heat indicators on the ceramic glass cook top warn you if the
cooking zone is not cool enough to touch safely.

Catalytic panels

Catalytic panels have been mounted on the back or sides of your Blomberg
oven cavity to absorb cooking grease and reduce food odours, ending the
need for aggressive cleaning materials and harsh chemicals.

Flame failure safety device ‘
Blomberg gas cooking burners are equipped with a flame
failure safety device. If flame accidentally extinguishes, fame

the flame safety device will cut the gas supply automatically ~ 1ure

preventing any leakage of gas.
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