BUILT IN ELECTRIC OVEN
OMS36EG Instruction Manual

EN Built-in electric oven 02-34
VN Lo hép - Lo nwéng 35-66
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CAN TRONG TRANH BUC XA CcO THE

GAY RA DO NANG LUONG VI SONG

(a) Khédng cb van hanh 16 nay khi clra m& vi diéu nay co
thé dan dén tiép xuc coé hai v&i nang lwong vi séng.
Diéu quan trong la khéng pha v& hodc cay mé cac
khda an toan.

(b) Khéng dat bat ky vat nao gitra mat trwde clia 16 va clra hodc
dé dat hodc can tich tu trén cac bé mat gioang.

(c) CANH BAO: Néu giodng clra hodc ctra bi hdng, 16 vi
song khéng dwoc van hanh cho dén khi né duwoc slra
chira b&i nguei dwoc Gy quyén.

CHU Y
Néu 16 vi sdng khong dwoc vé sinh sach sé&, bé mat cta 16 co
thé bj xudng cap va anh hwéng dén tudi tho cda thiét bi va
dan dén tinh huéng nguy hiém.

Théng s6 ky thuat

Model: OMS36EG
Dién ap: 230V~50Hz
Cong suat dau vao (Vi song): 1550W
Cong suét dau ra (Vi séng) 900W

Cong suat dau vao (Nwéng): 1200W

Cong suét dau ra (B lwu): 1750W
Céng suét dau vao (Hoi): 1500W
Cong suét dau ra (Ti da): 3300W

Dung tich 10: 36L

Kich thwéc ngoai: 595 x 525 x 454 mm
Trong lwong: Xép xi 33 kg

36


gejie
矩形


CANH BAO AN TOAN QUAN TRONG

CANH BAO AN TOAN QUAN TRONG

Pé gidm nguy co hda hoan, dién giat, thuwong tich cho
nguwoi hoac tiép xuc véi nang lwgng 16 vi séng qua mure
khi stv dung thiét bj, hdy thwc hién cac bién phap phong
nglra co ban, bao gom:

1. Poc va 1am theo huéng dan:" CAN TRONG

TRANH BUC XA CO THE GAY RA DO NANG LUONG

VI SONG ".

2. Thiét bi nay cé thé dwoc sir dung cho tré em tr 8
tudi tré 1&n; nhirtng ngudi bi gidm kha nang thé chét,
giac quan hodac tinh than hodc thiéu kinh nghiém va
kién thirc cé thé st dung néu ho da dwoc giam sat
hodc hwéng dan lién quan dén viéc s dung thiét bj
mot cach an toan va hiéu cac méi nguy hiém lién quan.
Tré em khéng dwoc choi véi thiét bi. Vé sinh va bao

tri sé khéng dwoc thwc hién béi tré em trir khi ching
I&n hon 8 tudi va dwoc giam sat. Tré em duwdi 8 tubi
phai tranh xa trtr khi lién tuc dwoc giam sat.

3. Gilr thiét bj va day dién xa tdm tay tré em dwéi 8
tudi.

4. Néu day cung cép bj hdng, day dé phai dwoc thay
thé b&i nha san xuat, dai ly dich vu hodc nhan vién
chuyén mén dé tranh nguy hiém. (i v&i thiét bj co
dinh kém loai Y)

5. CANH BAO: bam bao rang thiét bj da tat trwdc khi
thay thé dén dé tranh kha nang dién giat.

6. CANH BAO: Néu clra hoac gioang ctra bi hdng, 16
khéng dwoc hoat ddng dén khi da dwoc slra chiva bdi
nguwdi co Gy quyén.

37



7. CANH BAO: Sé nguy hiém cho bét ky ai ngoai
nguwdi co Gy quyén khi thwe hién bat ky dich vu hoadc
stra chira ndo lién quan dén viéc thao bé moét nap
bdo vé chdng lai tiép xuc v&i nang lwong vi séng.

8. CANH BAO: Khéng dwoc dun ndng chét 1dng va
thwe phadm khac trong cac hdp kin vi ching cé kha
nang phat nd.

9. Khi ham néng thirc &n trong hdép nhwa hoac gidy,
Chu y dén 16 vi séng do c6 kha nang danh Ira.

10. Chi str dung cac dung cu phu hop dung cho [0 vi
song.

11. Néu c6 khai phat ra, tat hodc rat phich cdm cua
thiét bj va gilr cho canh ctra déng lai dé dap tat moi
ngon Ira.

12. Lo viséng lam néong d6 udng co thé dan dén
dun sbi phun trao, do d6 phai can than khi x& Iy hdp
dwng

13. Binh sira va lo thirc &n tré em phai dwoc khudy
hodc lac va kiém tra nhiét do trwéc khi dung, dé
tranh bi bong.

14. Trirng trong vo va toan b trirng ludéc khdng nén
ham nong trong 16 vi séng vi ching c6 thé phat nd,
ngay ca sau khi 16 vi séng da ngwrng hoat déng.

15. Lo vi song nén dwoc lam sach thuwdng xuyén va
loai bd bat ky can thuwc pham.

16. Khéng vé sinh 16 vi séng sach sé c6 thé dan dén
hw hdng bé mat cé thé anh hwdng xau dén tudi tho
cda thiét bi va co6 thé dan dén tinh huéng nguy hiém.
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17. Chi st dung dau do nhiét d6 dwoc khuyén nghi

cho 16 nay. (Bbi v&i 16 vi sdbng dwoc cung cap dau do

cam bién nhiét do.)

18. Lo vi séng phai dwgc van hanh v&i ctra trang tri

mé&. (dbi v&i 16 ¢6 clra trang tri.)

19. Thiét bi nay dwoc thiét ké dé s dung trong gia

dinh va cac (rng dung twong tw nhu: khu vwe bép

trong cac clra hang, van phong va méi tredng lam

viéc khac;

- Khach hang trong khach san, nha nghi va méi

trwong dan cw khac;

- Nha & ndng trai;

- Méi trwdng kiéu giwdng ngl va an sang.

20. Lo viséng dugc thiét ké dé ham nong thuce pham va
do uong S4y thuc pham hoac quan 4o va lam nong mleng
dém am, dep bot bién, vai 4m va twong tw co6 thé dan dén
nguy co chan thwong, danh Itra hoac héa hoan.

21. Hop kim loai cho thwec phdm va d6 udng khéng

dwoc phép st dung cho 16 vi séng.

22. Khéng dung hoi nuwédc lam sach thiét bi.

23. Lo vi séng dwoc chi dinh dung ché dé tich hop.

24. CANH BAO: Khi thiét bi dwoc van hanh & ché do két hop,
tré em chi nén str dung 16 dwéi sy giam sat ctia ngwoi Ién do
co sinh nhiét.

25. Can than khong thay thé ban xoay khi thao hdp dwng ra
khdi thiét bj. (Boi voi cac thiét bi c6 dinh va thiét bj tich hop
dang dugc st dung bang hoac cao hon 900mm so voi san
va c6 ban xoay c6 thé thao roi. Nhwng diéu nay khong ap
dung cho cac thiét bi cé clra ban |é ngang.)

26. Khéng dwoc sir dung chat tay rira hoi nwéec.

27. B& mat cla td dwng thiét bj c6 thé bi néng.

39



28. CANH BAO: Thiét bj va cac bd phan cé thé cham

vao cua thiét bj tr& nén néng trong qua trinh st dung.
Can céan than dé tranh cham vao cac phan bi nong. Tré
em dw@i 8 tudi can tranh xa trir khi lién tuc dwoc giam
sat.

29. Trong qua trinh st dung, thiét bj tr& nén néng. Can can
than dé tranh cham vao cac phan bj néng bén trong 0.
30. CANH BAO: Cac bd phan cé thé cham vao co thé bj
néng trong khi st dung. Tré nhé nén tranh xa.

31. Khéng duwoc I&p dat thiét bi phia sau clra trang tri dé
tranh qua noéng. (Piéu nay khéng ap dung cho céc thiét bj
c6 clra trang tri.)

32.. Khong sl dung chat tay rira mai mon hoéc kim loai sac dé
lau kinh ctra |6 vi c6 thé co vét tray bé mat, co thé dan dén v&
kinh.

33. CANH BAO: Khi di chuyén 16, nhac bang tay cadm. (Lo
nwdng qua ndng sé& lam tay cdm dé bj hdng.)

34. Nwdce trong bdn tiép nhan nwdc, bén trong 16 va trong
bdn nwdc nén dwoc lam sach sau méi 1an s dung.

35. Khéng st dung cbc gidy va hép nhwa véi gi¢i han chiu
nhiét d6 dwéi 120 dd. Cac dung cu thay tinh, gém, thép
khéng gi cé thé dwoc st dung.

33. Hoi nwéc 1a chire nang hap chinh cda san phdm nay

\

D;

Néu ban dang dun néng chét Iéng trong 16 vi
song, thi ban phai dat mot muéng kim loai trong
khoang chira. Didu nay sé dam bao réng chét
I6ng khéng s6i d6t ngdt sau khi dwoc 14y ra khoi
khoang 16 vi séng.

—

W

)

DOC VA BAO QUAN TAI LIEU CAN
THAN
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Pé giam nguy co’ chan thwong

cho ngwoi lap dat tiep dat

NGUY HIEM

Dién giat nguy hiém

Cham vao moét sé cac thanh phan bén
trong c6 thé gay ra chan thuwong
nghiém trong hodc t&r vong. Bwrng thao
roi thiét bj.

CANH BAO

Nguy hiem soc dién

Viéc st dung néi dat khéng dung cach
c6 thé dan dén dién giat. Khong cdm
vao & cdm cho dén khi thiét bj duwoc
lap dat va ndi dat dung cach.

Thiét bi nay phai dwoc nbi dat. Trong
trwdng hop mach ngén, néi dat giup
gidm nguy co bi dién giat bang cach

cung cép day trung hoda cho dong dién.

Thiét bi nay dwoc trang bi mét day co

day néi dat voi mot phich cam tiép dat.

Phich cdm phai duwoc cdm vao 6 cdm
dwoc |&p d&t va ndi dat dung cach.

Tham khao y kién tho dién hodc nhan
vién c6 trinh do néu cac hwéng dan ndi
dét khéng dang hodc cé nghi ngér vé viéc
lidu thiét bi cé dwoc néi dat dung cach
hay khéng. Néu can thiét phai st dung
day mé rong, chi st dung day mé rong 3
day.

1. M6t day cap nguén ngén duoc cung
cAp d& gidm thiéu rii ro do vuéng vao
hodc vap vao day dai hon.

2. Néu st dung b day dai hoac day mé
rong:

1) Day dién dwoc danh déu

cla bo day hodc day néi dai it nhat phai
bang cap dién cha thiét bi.

2) Day néi dai phai 1a day 3 day néi dat.
3) Day dai phaila dwoc sép xép sao cho
no s€ khong treo I1én trén mat ban hoac

noi c6 thé kéo lén béi tré em hodc vap nga
ngoai y mudn.

VE SINH

Dam bao rut phich c&m clia thiét bj khéi nguén
dién.

1. Lam sach khoang 16 sau khi st dung v&i
mot miéng vai hoi am.

2. Lam sach cac phu kién theo cach théng
thwong bang nwéc xa phong.

3. Khung ctra va gioang va cac bd phan gan
d6 phai dugc lam sach can than bang mét
miéng vai &m khi chiing bi ban.

4. Khong st dung chét tAy riva mai mon manh
hoéc chéat tAy kim loai s&c nhon dé 1am sach
kinh ctra 16 vi chiing c6 thé lam triy xwéc bé
mét, c6 thé lam vé& kinh.

5. Meo lam sach —- D& lam sach cac thanh
khoang dé& dang hon: D&t nira qua chanh vao
bat, thém 300ml nwéc (1/2 bat) va dun nong
véi cong suét vi séng 100% trong 10 phut. Lau
sach 16 bang vai kho, mém.
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PO DUNG

THAN TRONG
Nguy co chan thwong

Xem hwéng dan vé "Chét liéu ban cé thé str dung
trong 10 vi séng hodc tranh str dung trong 10 vi
s6ng." C6 thé c6 mét sé dung cu phi kim loai khéng

Bét ky ai khac ngoai nguoi cb dy an toan dé str dung cho 16 vi séng. Néu nghi ngo,
quyén déu nguy hiém khi thic hién  ban c6 thé kiém tra dung cu trong cau héi theo quy

bt ky dich wi

trinh duwdi day.

. v n « R A Ny .
hoac stra chiva lién quan dén viec  Kiém tra do dung:

thao bé nap day bao vé chéng lai

1. Db day binh chira an toan cho 16 vi séng bang 1 céc
nwéce lanh (250ml) cung v&i dung cu.

tiép xdc véinang luong viséng. 2. Nau bang cong suét ti da trong 1 phut.

3. Cén than cdm nhan dung cu. Néu dung cu khéng
néng, khéng st dung dé néu vi song
4. Khong dat qua 1 phut thei gian nAu.

Cac chéat liéu c6 thé str dung v&i 16 vi séng

Do dung Ghi chu

Dia gém Lam theo huwéng dan clia nha san xuét. Bay dia gém phai cao hon vong
xoay it nhat 3/16 inch (5 mm). St dung khoéng chinh xac co thé lam cho
vong xoay bi héng.

Do s Chi an toan v&ilo vi séng. Lam theo huéng dn cla nha san xuét.
Khong str dung céc dia bi nit hodc st mé.

Lo thay tinh Ludn thao ndp. Chi st dung d& ham néng thire &n cho dén khi viva 4m.
Hau hét cac lo thay tinh khong chiu nhiét va c6 thé vé.

Céc thay tinh Chidung thay tinh chiu nhiét. Hay chac chén rang khéng c6 trang tri kim
loai. Khéng stir dung cac céc bi niit hodc strt mé.

TUin&u vi Lam theo huong dan clia nha san xuét. Khong dong bang nap kim

song loai. Tao cac khe dé thoat hoi nuwéc.

D.Tf‘ va coc Chi st dung dé n4u an thoi gian ngén / ham néng. Theo ddi 16t trong khi

giay néu &n.

Khan gidy Str dung dé che thirc an dé ham ndng va hép thu chét béo. St dung voi
sw gidm sat chi d& nau &n thoi gian ngan.

Gidy tham S dung nhuw mét vé boc d& ngén ngira vang hodc boc dé hép.

dau

Db nhya Chi an toan v&i 16 vi séng. Thwe hién theo cac hudng dan clia nha san
xu‘ét. Nén dwoc dan nhan "Lo vi séng an toan". Mét s6 hép nhwa lam
meéem, vi thirc an bén trong bi néng. "Tui s6i" va tdi nhia kin phai dwoc
rach, x6 ho&c théng hoi theo chidan clia goi.

Bﬁg thue Chi an toan véi 16 vi séng. Dung dé day thire &n trong khi ndu dé git lai

pham

Nhiét ké Chi an toan v&i 16 vi séng (nhiét ké thit va keo).

Gidy sap Gidy sap S dung lam vé boc dé chéng vang va gitr do am.
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Vat liéu can tranh trong 16 vi séng

P dung Ghi chu
Khay nhém Co thé gay danh Itra. Chuyén dd an sang dia an toan
Hop céc tong C6 thé gay danh Itra. Chuyén dd an sang dia an toan
Cé tay cam kim loai
Vat dung bang Boc kim loai dd &n tranh nang lwong vi séng. Kim loai c6 thé gay
kim loai danh Ira.
Nép xoay kim loai Gay danh Itra va chay trong |0
Tui gidy Gay chay trong 1o.
Bot nhwa Bot nhwa c6 thé tan chay hodc lam nhiém ban chét 16ng bén

trong khi tiép xtc v&i nhiét o cao.

G6 sé kho khi str dung trong 16 vi séng va cé thé bi tach hodc nit.

On

G

=z - by 7

LAP DAT LO VI SONG

Tén cac boé phan va phu kién

1. Bang diéu

khién 7. Khay nwéng
Lwéi nwéng 8. Chao

beén

L6

Ctra kinh

Ban l&

o0k 0N
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THONG TIN QUAN TRONG VE LAP DAT

« Thiét bi nay khéng chi dinh s dung trong méi treong thwong mai

« Vui ldng tuan tha cac hwéng dan cai dat dwoc cung cap va lwu y rang thiét bi
nay chi nén dwoc cai dat bdi ky thuat vién co trinh do.

« Thiét bj dwoc trang bj phich c&m va chi dwoc két ndi v&i 6 cdm néi dat duwgc
I&p dat dung cach.

« Trong trwdng hop can cé & cdm mai, chi I&p dat va két ndi cap béi mot tho
dién c6 trinh d6. Néu phich cdm khong diing dwoc dwoc sau khi l&p dat, Cuc
ngét két ndi phai cé mat trén vi tri 1&p d&t véi khoang cach tiép xdc it nhat 14 3
mm.

+ Khéng dwoc s dung bd diéu hop, dai da dwdng va day ndi dai. Qua tai co
thé dan dén hoa hoan.

« Néu thiét bi khong dwoc I&p day cung cap va phich cm, thiét bi két néi phai
c6 sw phan tach tiép xtc trong tat c& cac cwc ngét két néi hoan toan va thiét bi
phai dwoc nbi trong day cb dinh theo quy tac néi day.

B& mat san pham cé thé bi ndng trong
qua trinh str dung.
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Bo trang bi

= Thiétbinay chi dwoc trang bj day di trong nha bép.

= Thiétbinay khong duoc thiét k& dé st dung lam thiét bi d& ban hodc bén trong ta.

- Ta dwoc trang bj khéng duwec cé twong phia sau thiét bi.

= Phai duy tri khodng cach tdi thiéu 45 mm giiva twdng va chan dé hodc mét sau clia
thiét bi.

< Ta duwoc trang bi phai cé clra thong gié 250 cm2 & mét trude. Dé dat duoc didu nay,
hay cét lai bang didu khién co s& hodc lap lugi tan nhiét.

= Cac khe thong gié va clra hut khong duoc che kin.

= Hoat ddng an toan cda thiét bi nay chi cé thé dwoc dam bao néu thiét bi da dwoc cai
dat theo cac huwdng dan cai dat nay.

= B chinh lwu chiu trach nhiém cho moi hw hdng do cai dat khong chinh xac.

- Cac thiét bi duoc Iap cho thiét bi chinh phai cé kha ndng chiu nhiét I&én dén 90 °C.

Kich thwéc lap dat

Théng gi6 phia sau téi
thiéu 250 cm2 c

Clra saum@&

Thong giod mé

Thong gio6 phia phia dugi

duéi t8i thiéu ; - \ t8i thiéu

250 cm?2 Y Chan'ta 250 cm?2
Lwé&i thdng gidé

Lwu y: Phai c6 khoang trdng bén trén 10

+  Khéng nhac thiét bi bang tay ndm ctra 6. Tay ndm sé& khong chiu dwoc trong lwong
cla 16 va bi gay.
Cén than day 16 vao trong khu vic lap dat, ddm béo dat vira khit.

2. M& clra 16 va van chat cac ¢ dwoc cho kém.
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Pat hoan toan vao vi tri
Khong gap cap két ndi.

Van chat thiét bi

Khoang tréng gitra méat ban va thiét b phai duoc chén chat them

Ket noi dién
Thiét bi dwoc trang bi phich cdm va phai dwoc két ndi véi 6 cdm nbi dat dwoc lap dat dung cach. Chi
mot tho dién cé trinh d6, méi cé thé 1ap d&t 6 cdm hodc thay thé cap két ndi. Néu phich cdm khong

str dung dwoc sau khi l4p dat, cong téc cach ly da cwe phai cé mat & phia lap dat voi khoang cach
tiép xtc it nhat I3 3 mm. Phai dam bao lap dat bao vé tiép xUc.

Bao vé ciu chi: xem hwéng dan st dung - div liéu ky thuat.
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TRUOC KHI SU DUNG LAN PAU

Vé sinh va gia nhiét

Théo tat cé cac gidy bao vé & mat trwoc. . . )

D& biét thém thong tin, xem phan "VE SINH". Truéc 1an st dung dau tién cla thiét bi,

» Théo t4t c& cac phu kién va lau bén ngoai 16 vi séng.

® Gia nhiét cac thung chira réng. Cac thiét bi méi thudng cé mui khi lan dau tién st dung.
Trwdc khi st dung thiét bi dién d& nAu thirc &n can gia nhiét loai bé mui hoi.

e Trwdc khigia nhiét, tbt nhat 12 lau bén trong 16 vi séng bang vai &m. Bang cach nay, c6
thé loai b6 cac vat liéu bao quan trong qua trinh déng goi, bui hodc vat liéu déng géi con
sot lai.

Nh&n nut ” 3 bat thiét bi , menu chinh sé hién ra.

Nhén " <3 " d& chon chirc nang déiluu.
Nhiét d6 dé nghj sé dwoc nhay sang, vi séng sé bat dau
Nang nhiét d6 Ién mirc tbi da bang céac phim diéu chinh

Nhén nat “«(») ” bén canh nat cdm bién. Gia nhiét |16 trong vong mét tiéng.

Khi ban lam diéu nay, hay chac chan réng can phong théng thoang. Déng clra phong
khac dé tranh mui héi tran ngép nha.

Dé thiét bi nguoi dén nhiét dd phong. Sau d6, pha dung dich chéat tay rira trung tinh
v&i nwdc néng dé& 1am sach bén trong 10 vi séng, sau d6 lau khd bang vai mém sach.
Gilr clra m& cho dén khi khd hoan toan trong 10.
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HUONG DAN VAN HANH

Bang diéu khién

Lo vi séng nay st dung diéu khién dién tt hién dai d& diéu chinh cac thong sé nau
dé dap ng nhu cau nau &n cla ban tét hon.

1.Cai dat thoi gian
Khi 16 vi séng da cdm dién, s6 "00:00" s& nh&p nhay, chudng bao sé& kéu 1 1an.
1) Nhan " " hoac " " d& cai dat thoi gian dung gitra 00:00 va 23:59.)
2) Sau khi ban da cai dat thoi gian ding, nhan" " Thoi gian sé dwoc dat.
Ghi chad: 1) Néu ban muén thay ddi thoi gian, hay nhén va gie nut"@"
trong vong 3 giay. Thoi gian thuc té sé bién mat va nhap nhay trén man
hinh.
Nhén < " hodc " > " dé cai d&t thoi gian mai va nhén nl]t"@"dé Xac
nhan thoi gian.
2) Khi ban da cai d&t thoi gian, nhén Iéu"<" hoac " " §& diéu chinh 10PHUT,
nhén nhanh dé diéu chinh méi lan 1PHUT.
GHI CHU: Khinhan " <% ", ban c6 thé chon Vi song, Nwéng, Déi lwu,
Nwéng+Quat, VI s6ng+bdi luu, Vi song+Nuwaong, Vi song + Nwéng +

Quat.
2. Nau vi séng
1) Nh&n nt" <3 " d& kh&i dong chirc nang vi séng. Hién thi "01:00" va bidu

twong vi séng xuat hién.

2) Nhan " * "hodc"<{ " hodc" D" déchonché ddnéu.

3) Nhéan " @ " sau dé nhdn " < "hodc" D " dé didu chinh cong suét vi
séng (900W,700W,450W,300W, 100W). Céng suat méc dinh la 900W.

4) Nhan " @ " sau dé nhan" { " hodc" D "dé chon thoi gian niu.

Thoi gian ndu téi da phu thudc vao cong suat da dwoc dat. Khi cong suét 1a
900W, MAX. th&i gian 1a 30 phut va cac céng suét khac la 90 phut.
5) Nhén " " dé& b4t dau nu.
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Bang céng suét vi séng

Coéng suat viséng|  100% 80% 50% 30% 20%
Hién thi 900W 700W 450W 300W 100W

Ban c6 thé xem bang dwai day tr mirc néng lwong ndo ban co thé chon va loai
thwe phdm nao cé mirc cong suat phu hop.

Mtrc cong suét | Thwe phdm

900 W - Bun nwdc, ham nong
- NAuga, ca, rauci
700 W - H&m noéng

- Nau ndm, dong vat cé vd

- N4u cac mon cé trirng va phd mai

450 W - N4u com, sup
300 W - Ra déng
- NAu chay socola va bo
100 W - Ra doéng thuc pham dic biét

- Ra déng thwe phdm cé hinh dang bat thwéng
-Lam mém kem
- Dung lam bot

3. Ché do6 nwéng

1) Nhan nat " T¥ v g8 khoi déng chirc ndng vi séng. Hién thi "01:00" va biéu twong
vi séng xuét hién.

2) Nhan " & " hoac " " hodac" >" dé& chon ché do6 nwdng. Mirc cong suat nwdng
mac dinh la mic 3.

3) Nhéan " " d& chon mi&c d6 nuwéng.

4) Nhan" < "hodc " >" dé chon mwc 3 (t6i da), mirc 2 hodc mirc 1 (tdi thiéu).

5) Nhan " " dé& chon cai dat thoi gian. Théi gian méc dinh 1a 10 phut.

Nhan < "hodc " D" dé& chon thdi gian nwéng. Thoi gian téi da la 90 phut.

6) Nhan " @ " d& bat ddu nwéng.
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4. Nau doéi lwu

1)Nh&n nit" <3 " khéi dong chirc ndng vi séng. Hién thi "01:00" va bidu twong vi
soéng xuét hién.

2) Nhén " % " hoac" € " hodc " D" dé& chon ché d6 ddi lvu. Nhiét do mac dinh 1a 180
ps C.

3) Nhan " " dé& chon ché d6 nhiét do.

4) Nhan " "ho&c" > " dé chon nhiét do. Dai nhiét do tir 50 dén

230 d6.(50,100,105,110,115,120,125,130,135,140,145,150,155,160,
165,170,175,180,185,190,195,200,205,210,215,220,225,230)

5) Nhan " C'-) " dé& chon thoi gian ndu. Thoi gian méc dinh 13 10 phat.
Nhan " "ho&c" " dé chon thoi gian ndu . Thoi gian téi da 1a 5 gio.

6) Nhén * (5) " dé bat dau nu .

5. Ché dé nwéng quat

1)Nhén the " % "khéi dong chirc nang vi séng. Hién thi “01:00” va biéu

twong vi séng xuét hién.

2) Nhén " v hoge " < "hodc " D" dé chon ché d6 nwéng quat. Nhiét d6 mac
dinh 12 180 do.

3) Nhan " " @& chon nhiét do .

4) Nhan " {_ " hoac" » " dé chon nhiét d6 . Dai nhiét do tiv 35 dén 180 do
(35,100,105,110,115,120,125,130,135,140,145,150,155,160,165,170,175,180)

5) Nhéan " " d& chon thoi gian ndu Thoi gian ndu méc dinh 1a 10 phat .
Nhén " < " hodc" D " dé& chon thoi gian ndu . Thoi gian nau téi da 1a 5 gid .

6) Nhan * () * 4 bat ddu ndu .
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6. Ché do vi séng + nwéng
1) Nhan " T kho dong chirc néng vi séng. Hién thi “01:00” va biéu
twong vi séng xuét hién.

2) Nhan "< "hoac" { "hodc" D " dé chon ché dé két hop " MW+GRILL".

3) Nhan " " & chon mrc d6 nwéng.

4) Nhan < "hodc " D" dé& chon murc 3 (t6i da), mirc 2 hodc mirc 1(tbi thidu)

5) Nhén " " dé& chon muc céng suat vi séng .

6) Nhan " < " hodc" > " d& chon cong suét vi séng(700W, 450W, 300W, 100W).
Coéng suat mac dinh 1a 300W.

7) Nhan " " dé chon thoi gian ndu Thoi gian ndu mac dinh 1a 10 phat .

8) Nhan " {_ "hodc " ? " d& chon thoi gian ndu. Thoi gian téi da 14 90 phat.

9) Nhén " @ " §& bét dAu ndu .

7. Ché do vi séng + déi lwu
1)Nh&n nat" <% "khéi dong chirc nang vi song. Hién thi “01:00” va biéu twong

vi séng xuét hién.

2) Nhéan" & " hodc " € " hodc " D" dé chon ché d6 két hop "MW+ CONV."

3) Nhén " @ " @& chon nhiét do .Nhiét 46 mac dinh 1a 180 do.

4) Nhan " {_"hodc" 2 " dé& chon nhiét & gitra 50 va 230 do.

(50,100,105,110,115,120,125,130,135,140,145,150,155,160,
165,170,175,180,185,190,195,200,205,210,215,220,225,230)

5) Nhan " @ " @& chon mrc cong suat vi séng .

6) Nhén < "hodc " > " d& chon cong suét vi song(700W, 450W, 300W, 100W).
Céng suét mac dinh l1a 300W.

7) Nhédn " " @& chon thoi gian ndu Thoi gian ndu méc dinh 1a 10 phat .

8) Nhan " <“hoéc " D" dé chon thdi gian ndu . Thoi gian tbi da 1a 90 phut.

9) Nhan " " d& b4t diu nau .
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8. Ché do vi séng + Quat nwéng

1) Nhan nat " <3 " khai déng chirc nang vi séng. Hién thi “01:00” va bidu twong
vi séng xuét hién.

2) Nhé&n " w " hodc" C "hodc " >"dé& chon ché dd két hop "MW+GRILL+FAN".
3) Nhan" " d& chon nhiét d6 .
Nhiét do6 mac dinh 1a 180 d56.

4) Nhadn" { "hoac" > " dé chon nhiét do . Dai nhiét o tir 100 dén 180 do
(100,105,110,115,120,125,130,135,140,145,150,155,160,165,170,175,180)

5) Nhén " " & chon mc cong suat vi séng .

6) Nhan " " hodc " > " d& chon cong suét vi séng(700W, 450W, 300W, 100W).
Coéng suat mac dinh 1a 300W.

7) Nhéan " " dé chon thoi gian ndu Thoi gian ndu mac dinh 1a 10 phat .

8) Nhan " < "ho&c" D" dé chon thoi gian ndu . Thoi gian téi da la 90 phut.

9) Nhén " " d& b4t diu nau .

9. Nau tw dong

1) Trong ché d6 chd, nhén Y@yA" mot 1an, sé hién thi den " *() ", truy cap vao menu ra
doéng ; Nhan nat trén thém vai 1an, ban c6 thé chuyén ddi gitra cac kiéu ndu khac
nhau Vi du nhw d01, P01, S01, IGc nay ban hdy nhan céc nt]t"< " hoac " > "
dé chon ra déng, khong hap, hap.

Khi hién thj dén " A " sang, ché dd menu sé& nhap tw dong, ky hiéu méc dinh 1a trong
lwong, Thai gian ndu va trong lwgng ndu; man hinh hién thi P01 hodc S01.

2) Nhan nat" @ " va dén nhay hién thj P01 hodc S01, lic nay ban hay

nhén nat " < " hodc " > " dé chon kiéu menu (P01-P40 hodc S01-S40).
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?)h\llgrlrjn.enu khéng hép (P01-P40), Nhan "\&2)" @& xac nhan chon menu va
nhap trong lwong cla menu ty ddng, lic nay, ban cé thé nhan
Nat " " hoac " ", chon menu trong lwong nau tw dong.
2) V&i menu hap, lc nay, néu ban can didu chinh thoi gian ndu méc dinh, ban hay
nhén nat, " " khi d6 thoi gian ndu mac dinh sé nh&p nhay, IGc nay,
Nhan " { "ho&c" D" dé diéu chinh thoi gian néu.

3) Nhan " @ " dé bat dau ndu .

GHI CHU :

1) Sau menu hoi tw déong, may bom nwéc sé rut nwéc tré lai bé nwéc,
sé c6 tiéng on.

2) Sau menu hoi tw déng, ban can lam sach nwéc trén khoang va bang
diéu khién cura.

3) Néu thwc don can lam néng trwéc, dirng cho thirc &n vao 16 nwéng
trong qua trinh lam néng trwéec.
Chi khi dat dwo'c nhiét dé, ban mé&i c6 thé cho thirc d4n vao dé bat

dau nau.

10. Ra déng

1) Trong ché d6 ché, Nhan" @/A "mot 1an, chon ché do6 ra déng, hi nh hién
thi den" *()"sang, vao ché do tw dong ra dong; man hinh hién thj do1,
trong lwong ban dau, thdi gian ndu va tin hiéu niu sé sang Ién;

2) Nhén "@", dé& xac nhan chon ché d6 ra déng va nhap trong lwong ra

déng can thiét bang cach Nhan" C "hodc " > " dé chon.

3) Nhan " " dé bat dau niu.

11. Chlrc nang lam néng trwéc
Chtc nang lam nong trwéc dwoce kich hoat khi ban cai dat chirc nang: D6 lwu,
nwéng quat, vi séng — déi lwu va vi séng — nwéng quat.

1) Nhén " @/A " Biéu twong 1dam ndng nwéng sé hién thi trén man hinh.

2) Nhan " " dé bat ddu lam nong trede. Khi da dat dén nhiét do can thiét,
ban sé& nghe 3 tiéng bip. Ban c6 thé dirng ché dd lam néng trwéc bang cach
m& clra 16 hodc nhan " IL_I'& "nat.

Ghi chu : Chirc nang lam néng trwéc chi hoat dong néu ban da chon mot trong

cac ché d6 trén. Trong qua trinh lam néng trwdc, chirc ndng vi séng bi tat.
Trong qua trinh lam noéng trwéc, khéng cho thirc an vao 16 nwdng. Chi khi

dat dwoc nhiét do, ban mai cé thé cho thirc &n vao dé bat dau nau.
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12. Chirc ning hap
1) Trong ché dd che, Nhan )} " dé chon ché do hap, thdi gian hién 1én la 10:00.
The Hinh biéu twong sang 1én, d&n nhay , néu khong cé hién thj Parallax "10:00",

"Min" va "°C" nhiét d8, biéu twong bdn nwdc bén phai thé hién mirc nwdc hién
tai (C6 nwoc, Thiéu nwéc). Nhiét do méc dinh 100 s& sang.

2) Nhan nat" " d& chuyé&n chon nhiét do , khi nhiét dd dang nhap nhay, lic
nay, ban hay nhan nat "C " hodc" D" dé& chon nhiét (50,60,70,80,90,100).

3) Nhan " " dé& chon thoi gian ndu Thoi gian ndu méc dinh 1a 10 phat .
4) Nhan " " hodc " 2 " dé chon thdi gian ndu . Thoi gian téi da 1a 90 phat.

5) Nhén " @ " dé bat dau ndu .

13. Chirc nang d6i lwu + Hap

1) Trong ché& dd chd , Nnan """ | @& chon ché dd hp, thi gian hién Ién 1a
10:00. Sau d6, Nhan nat (1" hodc " € " hodc " D" d& chon ché do Déi lvu + hép.
Khi biu twong xuét hién, Nhiét dd mac dinh 1a 180 do.

2) Nhén " @ " @& chon nhiét do .

3) Nhdn " {_" ho&c" " dé chon nhiét do .(180,190,200,210,220 do)

4)Nhan " @ " diéu chinh hoi (10,20,30), khi d6 hién thi hoi nhap nhay, sau d6 nhan
" < "hodc" D" dé cai dat hoi (mac dinh 30 phan trdm ), néu hoi khéng nhay, ban cé
thé nhan nat "@ " d& bidu twong nhay va sau dé nhan " < "va" > "
dé cai dat hoi.

5) Nhan " " dé& chon thdi gian ndu Thoi gian ndu mac dinh 13 10 phut .

6) Nhan " < "ho&c " 2" dé chon thdi gian ndu . Thoi gian tbi da la 90 phut.

7) Nhédn " " dé& bat dau ndu.
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14. Chirc nang vi séng + Hap
1) Trong ché do6 chd , Nhan{{} ", dé chon ché do hap, thdi gian hién 1én 1a 10:00. Tiép
theo nhan nat 1)1 " hodc " " hodc > " d& chon ché d6 MW+Steam. Khi bidu twong

xuat hién sé hién thj mtrc 300W.

2) Nhé&n " @ " dé chon murc cong suat vi séng .

3) Nhan " " hodc " > " d& chon cong suét vi séng(900W, 700W, 450W,
300W, 100W). Céng suét méc dinh 1a 300W.
4) Nhan " " didu chinh hoi, khi d6 hi&n thi hoi nh&p nhay, sau d6 nhén
" < "hodc" P " dé cai dit hoi (méc dinh 30 phan tram ), néu hoi khdng nhay, ban cé
th& nhan nat " @ " @& bidu twong nhay va sau d6 nhan < "and" D"dé
cai dat hoi.
5) Nhén" " @& chon thoi gian ndu Théi gian ndu méc dinh 12 10 phat .
6) Nhan " {_" hodc " D " dé& chon thoi gian ndu. Thoi gian t6i da phu thudc vao cong

suét da dat trwdc. Khi cong suét [a 900W, Thoi gian téi da 1a 30 phut va cac mic
cong suét khac 1a 90 phat.
7) Nhén " " d& b4t diu nau .

Ty 1 hoi va mirc cdng suét vi séng khac nhau

Cong suét vi séng Ty l& hoi

100W 10%,20%,30%

300W 10%,20%,30%,40%,50%,60%

450W 10%,20%,30%,40%,50%,60%,70%

700W 10%,20%,30%,40%,50%,60%,70%

900W 10%,20%,30%,40%,50%,60%,70%,80%90%,100%

15. Chirc nang khéa tré em
Khoa: Trong ché do cher Nhén " [ 11} " trong 3 gidy, c6 tiéng kéu "beep" dai bao hiéu

da vao trang thai khoa tré em, ltc nay dén hién thi " " sé sang.
Mé& khoa: Trong ché do khéa, Nhan" | 11 19 "trong 3 gidy, c6 tiéng kéu “beep” dai bao higu

da vao trang thai mé khaa, ltic nay dén hién thj " @ " & bién mét.
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16. Hién thj thong sb
(1) Khi cai dat, néu khong ¢6 thao tac nao khac, n6 sé ty dong xac nhan sau 10 giay.
Ngoai trir cai dat dong ho lan dau tién.

(2) Trong chuong trinh cai dat, sau khi di&u chinh trong 3 gidy, no sé tw dong xac nhan.
Ngoai trlr menu tw ddng, nd sé xac nhan sau khi diéu chinh trong 10 giay.

(3) Khi 16 & trang thai cai dat ho&c trang thai tam dirng, bao gdm menu tw dong va
chwong trinh rad déng, néu khéng cé hoat ddng nao trong 5 phut, thi né sé
chuyén sang trang thai tat.

(4) Bén 16 sé& sang moi ltic néu clra mé.

(5) Bén 16 s& sang moi ltiic néu 16 bi tam dirng.

6)" @ " phai nhan nat dé tiép tuc nu néu ctra 16 mé trong qua trinh nAu.

(7)Nat“ (5 i " ¢6 thé nhan nat & bat ky trang thai nao d& mé bdn nwéc.

Thém nwéc vao day

Ghi chu

1. Trwéec khi hap:
Trwéc khi bat dau ché do hép, néu trong bdn van con it nude, Nndn nat " @
chudng bét thuong sé dd chudng va biéu twong man hinh sé hién thj trang thai thiéu

nuwéc dé nhac nhéd ban dé thém nuwéc.
Ghi chu : trwéc khi bat diu ché do hap, hay vé sinh bén nuéec.

2. Trong khi hap:
Trong ché d6 hép, néu bén bj thiéu nwéc, chuéng bao bat thwong sé kéu
va bidu twong man hinh sé& hién thj trang thai thiéu nwéc dé nhac ban thém
nwdc. Sau khi thém nwéc, néd co thé hoat déng binh thuwong.

3. Sau khi hap:
1- Sau khi chtrc nang hép két thiic, nwéce trong ndi hoi sé dwoc rit vé& bdn chiva nuée.
Qua trinh nay kéo dai trong khoang 1 phut.

2- Trong qua trinh rit nuwée tré lai bdn nude, néu bé nwéc day, hé théng sé phat ra
tiéng bip 101an d& nhac nhé ban Iam sach bé. Sau khi bé& nwéc rong, hé théng sé

tiép tuc rat nuée.

Ghi chl: Sau khi ndu bang hoi nuwéc, i long lay nudc ra khdi bé nuoc.
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Ma xac nhan 16i
Dw&i day 1a mét s6 ma xac nhan 16i trong khi st dung
chirc nang hoi :
E-06: 1-Bdn nuwéc khdng déng chat.
E-05: hé thdng nwéc bat thwong, can lién hé dé Ky sw kiém tra, dwdi day la nhiing
kha nang.
1-Cam bién nuéc khong binh
thuwdng.
2-Ong nwoc khong binh thwong.
3-May bom nwéc khéng binh
thwong.
4-Bbn chira nudrc khong binh
thwong.

17. Chirc nang tw khtr can

Dé& c6 két qua lam sach tét nhat, chang téi khuyén ban nén str dung chét tay riva natri citrat, ngau
nhién dé khtr can 16 vi séng hoi nwéic. Lam theo hwéng dan clia nha san xuét trén bao bi. Nén st
dung chirc nang khtr can sau khi chirc nang hoi nwéc da chay dwgc 20 gio.

1) Cap ngudn cho hé thdng, thao bdn chira nwéc, bom 1000ml nwéc ngot vao bdn
nwéc, them mot goi chat khir can.

2) D4y bdn chira nwdc vao vi tri thich hop cua thiét bi.

3) Trong ché d6 chd , Nhan "@/A " dén hién thj bao " *0 " sang, man hinh hién thi ché
d6 méc dinh d01, trong lwong méc dinh 0.10, twong (rng la biéu twong " Kg ""Min" sé sang.

4) Nhan " Qr/A " lien tuc, khi" CLE " sang 1én, nghia la chirc nang tw khr can bat dau .
“Min” va thdi gian mac dinh " 20:00 "sang, biéu tuiong bdn nudc thé hién mire nuéc hién co
( Nwérc, thiu nwdc, day nwdc ), cac biéu twong khac bién mét.

5) Nhan " " dé bat dau chuong trinh.

6) Gitr nguyén 1 phuat sau khi chuwong trinh két thuc, lay bdn nwéc ra va dd nwéc vao bon.

Lam sach hoan toan bén nwéec.

7) Thay nwéc méi, 18p lai cac buwéc tir 3 dén 6

Ghi cht :. qua trinh khir c&n sé& khdng dwoc tat. Néu hé thédng khir c&n bi tattrwdc khi két thic, toan

bd chwong trinh phgi dwoc bét dau tir budc 3.
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MENU HAP

MENU TU DONG

HIEN THI

TRONG LUONG

CONG SUAT

Ca Hoi

S01

200

300

400

500

600

Hoi100°C+300W

Phi 1& Ca hodi

S02

200

300

400

500

600

Hoi100°C+100W

Pikeperch

S03

200

300

400

500

600

Hoi100°C+300W

Tém hum

S04

200

300

400

500

600

Hoi100°C

Phi 1& Ca bon

S05

200

300

400

500

600

Hoi100°C+300W

So, Hau

S06

200

300

400

500

600

Hoi100°C+100W

Ca Tuyét phi 1&

S07

200

300

400

500

600

Hei100C+300W

Ca trich

S08

200

300

400

500

600

Hoi100°C+300W

Ca ngtr phi 1é

S09

200

300

400

500

600

Hoi100°C+100W
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Cua

S10

a|B|w|N

Hoi100C+300W

Chan ga

S11

200

300

400

500

600

Hoi100C+300W

Uc ga

S12

200

300

400

500

600

700

800

Hoi100°C+300W

Thit vién

S13

200

300

400

500

600

Hoi100°C+300W

Mon cudn Thd Nht
Ky

S14

400

500

600

700

800

Hoi100°C+300W

Thit than

S15

200

300

400

500

600

Hoi100°C+300W

Xuc xich

S16

200

300

400

500

600

Hoi100°C+100W

Trirng trong chén thiy
tinh

S17

Hoi100C

Trirng, crng

S18

Hoi100°C

Trirng, mém

S19

alw| a2 |w| =

3

Hoi100°C

Gao it + nwéc

S20

200g+400mL

400g+800mL

Hoi100°C+ 450W/
Hoi100°C+ 300W

Gao + nuwoéc

S21

200g+300mL

400g+600mL

Hoi100C+ 450W/
Hoi100C+300W
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Ca tim

S22

200

300

400

500

600

Hoi100°C+300W

S§23

200

300

400

500

600

Hoi100°C+300W

Bong cai xanh

S24

200

300

400

500

600

Hoi100°C

Sup lo

S25

200

300

400

500

600

Hoi100°C+300W

Pau Ha Lan

S26

200

300

400

500

600

Hoi100°C+300W

Khoai tdy nguyén vo,
loai nho

S§27

Hoi100°C+ 300W

Khoai tay nguyén vo,
loai lén

S28

BIWIN| /| W|IN| =

Hoi100C+ 300W

Khoai tay got vo,
cat lat

S29

200

300

400

500

600

Hoi100°C+ 300W

Ca rét

S30

200

300

400

500

600

Hoi100°C+300W

Bép ngd

S31

|| WIN

Hoi100°C+300W
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Ot chudng

S32

200

300

400

500

600

Hoi100C

Ot cay

S33

200

300

400

500

600

Hoi100C

S34

200

300

400

500

600

Hoi100°C+300W

S35

200

300

400

500

600

Hoi100C+300W

Bép cai bruc
xen

S36

200

300

400

500

600

Hoi100°C

Cén tay

S37

200

300

400

500

600

700

800

Hoi100C+300W

Mang tay

S38

200

300

400

500

600

Hoi100°C+100W

Spinach

S39

200

300

400

500

600

Hoi100C+300W

Bi xanh

S40

200

300

400

500

600

Hoi100°C+300W
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MENU KHONG HAP

MENU TU DONG | HIENTH| | TRONG LUONG CONG SUAT
100 450W
Sé codlanduchay | PO1 150 450W
200 450W
100 450W
Bo ndu chay P02 150 450W
200 450W
200 100W+220°C
Khoai lang P03 400 100W+220°C
600 100W+220°C
800 100W+220°C
Ga ca con P04 1000 100W+220°C
1200 100W+220°C
200 450W+220°C
300 450W+220°C
400 450W+220°C
Changa P05 500 450W+220°C
600 450W+220°C
700 450W+220°C
800 450W+220°C
200 300W+220°C
300 300W+220°C
400 300W+220°C
Cénhga P06 500 300W+220°C
600 300W+220°C
700 300W+220°C
800 300W+220°C
1 100W+220°C
Cacacon P07 2 100W+220°C
3 100W+220°C
200 100W+220°C
300 100W+220°C
Ca nwong P08 400 100W+220°C
500 100W+220°C
600 100W+220°C
200 Lam noéng trwéc/200°C
300 Lam néng truwéc/200°C
Pizza twoi P09 400 Lam néng truéc/200°C
500 Lam néng trwéc/200°C
600 Lam néng trwéc/200°C
200 100W+220°C
Pizza d6ng lanh P10 300 100W+220°C
400 100W+220°C
400 Lam néng trwéc/150°C
Banh ngot P11 500 Lam néng trwéc/150°C
600 Lam néng trwéc/150°C
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400 450W+220°C
500 450W+220°C
600 450W+220°C
Thit lon nwéng P12 700 450W+220°C
800 450W+220°C
900 450W+220°C
1000 450W+220°C
200 100W+220°C
300 100W+220°C
Ga kabobs P13 400 100W+220°C
500 100W+220°C
600 100W+220°C
200 Lam noéng truwéc/220°C
Tom P14 400 Lam néng truwéc/220°C
600 Lam néng truwéc/220°C
400 100W+220°C
500 100W+220°C
600 100W+220°C
Bo bit tét P15 700 100W+220°C
800 100W+220°C
900 100W+220°C
1000 100W+220°C
200 100W+220°C
Sparen nwéng P16 400 100W+220°C
600 100W+220°C
Banh quy sdcola | P17 500 Lam nong trwéc/180°C
Banh quy chanh | p1g 400 Lam néng trwéc/200°C
200 Lam néng trwéc/220°C
Xuc xich P19 400 Lam noéng truwdc/220°C
600 Lam néng trw¢c/220°C
200 Lam néng trw¢c/220°C
Thirc an cdmtay | P20 300 Lam néng trwéc/220°C
400 Lam néng truwéc/220°C
200 900W
300 900W
Ham no’ng P21 400 900W
500 900W
600 900W
1 900W
Khoai tay P22 2 900W
3 900W
1 900W
Db ubng P23 2 900W
3 900W
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100

(+800ml
nwoc lanh )
150
Pasta P24 (+1000ml 7oow
nwéc lanh )
200
(+1200ml
nwéc lanh )
1
Sup P25 2 900W
3
1
Pizza P26 2 900W
3
1
Banh muffin P27 5 900w
4
50+500ml nwéc
Yén mach p2g | 100+1000ml nwéc 900W/450W
150+1500ml nwéc
2
Banh tdo nwéng P29 3 700W
4
1
Banh my Sandwich| P30 2 900W
3
Bdng ngd P31 50 900W
100
Fudge Brownies P32 800 100W+180°C
100
Banh my P33 150 Nwéng Mire 3
200
200
300
Ga chign cém P34 400 100W+220 'C
500
600
200
Khoai tay chién P35 300 100W+220°C
400
500
Banh yén P36 600 Lam noéng truwdc/180°C
mach
Khoai tay chién P37 500 Lam noéng truwéc/180°C

gion

64




Banh s6 co la

Lam néng trwéc/180°C

P38 500
2 o
Hamburger P39 4 100W+220°C
6
: i 840 Lam néng truec/180°C
Banh Muffin P40 (70g"12) g
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GIAl QUYET sSU cO

Thoéng thwong

Lo vi séng gay nhiéu tin
hiéu TV

twong binh thwdng.

Radio va tin hiéu TV c6 thé bi nhiéu khi |6 vi séng
hoat déng. Hién twong cling twong ty véi gay
nhiéu clia cac dd gia dung dién nhw may xay,
may huat bui chén khéng, quat dién. Bay la hién

Dén 16 vi séng tat

O ché d6 nAu vi séng cong suét thap, dén 16 sé
tat dan, day |a trang thai binh thwéong.

Hoi nwoe tich tu bén
trong ctra, khi néng
thoatra

thai binh thwong.

Trong khi n4u, hoi nuwéc thoat ra tir thwe pham.
Phan 16n hoi nwéc sé thoat ra thong hoi. Cé moét
lwong hoi nwéc sé tich tu & clra 16. Bay la trang

Lo kh&i dong 16i khi
khong cé thirc an bén
trong

Khoéng dwoc str dung 16 néu khong cé thire &n
bén trong. Day la diéu rat nguy hiém

Swcd Nguyén nhan Khéc phuc
(1) Chwa cdm chat day | Thao ra va c&dm lai sau
vao 6 dién 10 giay.

Lo vi song khéng hoat
déng

(2) Van dé cau chi ho&c
mach dién

Thay cu chi ho&c khdi
doéng lai mach (yéu ciu
tho dién thyc hién)

(3) Pau ra cé van dé

Kiém tra dau ra bang cac
thiét bi dién khac

Lo khéng sinh nhiét

(4) Chwa déng ctra 10
chat

bong lai ctra 10

Theo chi thi Rac thai Thiét bi Bién va Dién te (WEEE), WEEE
nén duwoc thu thap va x& ly rieng. Néu bat c luc nao trong
twong lai ban can vt b san phadm nay, vui long KHONG virt
bé s&n pham nay véi rac thai sinh hoat. Vui long glri san phdm
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nay dén cac diém thu thap WEEE néu cé.
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