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This is the safety alert symbol. This symbol alerts you to potential hazards that can kill or
hurt you and others. All safety messages will follow the safety alert symbol and the word
“DANGER”, “WARNING”, or “CAUTION”. These words are defined as:

DANGER: Indicates a hazardous situation which, if not avoided, will result in death or
serious injury.

WARNING: Indicates a hazardous situation which, if not avoided, could result in death or
serious injury.

CAUTION: Indicates a hazardous situation which, if not avoided, could result in minor or
moderate injury.

When using electrical appliances basic safety precautions should be followed, including
the following:

WARNING

To reduce the risk of burns,electric shocks, fire, injury to persons or exposure to
excessive microwave energy:

e Read all instructions before using the appliance.
® The microwave oven is intended to be used freestanding.

e Read and follow the specific precautions in the PRECAUTIONS TO AVOID POSSIBLE
EXPOSURE TO EXCESSIVE MICROWAVE ENERGY

Use this appliance only for its intended use as described in this manual. Do not use
corrosive chemicals or vapors in this appliance. This microwave oven is specifically
designed to heat, dry or cook food, and is not intended for laboratory or industrial use.

This microwave should be serviced only by qualified service personnel. Contact nearest
authorized service facility for examination, repair, or adjustment.

This appliance is intended to be used in household and similar applications such as:
+ staff kitchen areas in shops, offices and other working environments;

+ by clients in hotels, motels and other residential type environments;

+ form houses;

+ bed and breakfast type environments.

e The appliance must not be installed behind a decorative door in order to avoid overheating.

e This appliance can be used by children aged from 8 years and above and persons
with reduced physical,sensory or instruction concerning use of the appliance in a safe
way and understand the hazards involved. Children shall not play with the appliance.
Cleaning and user maintenance shall not be made by children without supervision
unless they are aged from 8 years and above and supervised.
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The microwave oven is intended for heating food and beverages. Drying of food or
clothing and heating of warming pads, slippers, sponges, damp cloth and similar may
lead to risk of injury, ignition or fire.

Metallic containers for food and beverages are not allowed during microwave cooking.
Surface of a storage drawer can get hot.

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

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

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

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

INSTALLATION

This product is to be used 3 feet above floor level.
This appliance must be grounded. Connect only to a properly grounded outlet.

Do not operate this appliance if it has a damaged power cord or plug, if it is not working
properly, or if it has been damaged or dropped.

Keep power cord away from heated surfaces.

Do not let power cord hang over edge of table or counter.
Do not immerse power cord or plug in water.

Do not block or cover any openings on the appliance.

Be certain to place the front surface of the door 3” or more back from the countertop
edge to avoid accidental tipping of the appliance in normal usage.

Recommended clearances: 3 inches on each side, 3 inches on top and 1 inch in the rear.

Do not store this appliance outdoors. Do not use this product near waterfor example, in
a wet basement, near a swimming pool, near a sink or in similar location.

FOR BUILT-IN INSTALLATION WITH AN APPROVED KIT:

Install or locate this appliance only in accordance with the provided kit installation
instructions.

Do not mount this appliance over a sink.

The kit and microwave are approved for installation alone or above any single electric
wall oven. Do not mount adjacent (within 2 feet) to any range, cooking, gas oven, or
other microwave.
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TO REDUCE THE RISK OF FIRE IN THE OVEN CAVITY

Do not overcook food. Carefully attend appliance when paper, plastic or other
combustible materials are placed inside the oven while cooking.

Remove wire twist-ties and metal handles from paper or plastic containers before
placing them in the oven.

Do not store any materials, other than our recommended accessories, in this oven
when not in use. Do not leave paper products, cooking utensils or food in the cavity
when not in use. Microwave rack should be removed from oven when not in use.

If materials inside the oven ignite, keep the oven door closed, turn the oven off and
disconnect the power cord, or shut off power at the fuse or circuit breaker panel.

Do not operate the microwave without food in the oven.

TO REDUCE THE RISK OF BURNS

Be careful when opening containers of hot food. Use pot holders and direct steam
away from face and hands.

Vent, pierce, or slit containers, pouches, or plastic bags to prevent build-up of pressure.

Be careful when touching the turntable, door, or walls of the oven which may become
hot during use.

Liquids and certain foods heated in the microwave oven can present a risk of burn
when removing them from the microwave. The potential for a burn is greater in young
children, who should not be allowed to remove hot items from the microwave.

When heating food in plastic or paper containers, keep an eye on the oven due to the
possibility of ignition;

Only use utensils that are suitable for use in microwave ovens;

If smoke is emitted, switch of or unplug the appliance and keep the door closed in
order to stifle any flames;

Liquids and other foods must not be heated in sealed containers since they are liable to
explode;

The contents of feeding bottles and baby food jars shall be stirred or shaken and the
temperature checked before consumption, in order to avoid burns;

Eggs in their shell and whole hard-boiled eggs should not be heated in microwave
ovens since they may explode, even after microwave heating has ended;

Microwave heating of beverages can result in delayed eruptive boiling, therefore care
must be taken when handling the container.
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) Operating and Cleaning

The oven should be cleaned regularly and any food deposits removed.

Failure to maintain the oven in a clean condition could lead to deterioration of the
surface that could adversely affect the life of the appliance and possibly result in a
hazardous situation; Steam cleaner is not to be used.

Do not use harsh abrasive cleaners or sharp metal scrapers to clean the oven door
glass since they can scratch the surface, which may result in shattering of the glass.

Clean the cavity of the oven after using with a slightly damp cloth.

Cleaning Tip: For easier cleaning of the cavity walls that the food cooked can touch:
Place half a lemon in a bowl, add 300ml (1/2 pint) water and heat on 100% microwave
power for 10 minutes. Wipe the oven cleansing a soft, dry cloth. using a soft, dry cloth.

As with any appliance, close supervision is necessary when used by children.

Do not store anything directly on top of the microwave surface when the microwave
oven is in operation.

Oversized food or oversized metal cookware should not be used in a microwave/
convection oven because they increase the risk of electric shock and could cause a fire.

Do not clean with metal scouring pads. Pieces can burn off the pad and touch
electrical parts involving risk of electric shock.

Do not use paper products in oven when appliance is operated in any cooking mode
except microwave only.

Some products such as whole eggs and sealed containers - for example, closed jars -
are able to explode and should not be heated in this microwave oven.

Do not cover the microwave rack or any part of the oven with metal foil. This will cause
overheating of the microwave/convection oven.

Cook meat and poultry thoroughly - meat to at least an INTERNAL temperature of
160°F and poultry to at least an INTERNAL temperature of 180°F. Cooking to these
temperatures usually protects against food borne iliness.

Make sure all cookware used in your microwave oven is suitable for microwaving. Most
glass casseroles, cooking dishes, measuring cups, custard cups, pottery or china
dinnerware which does not have metallic trim or glaze with a metallic sheen can be
used in compliance with cookware manufacturers’ recommendations.

It is important to keep the area clean where the door seals against the microwave. Use
only mild, nonabrasive detergents applied with a clean sponge or soft cloth. Rinse well.
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SUPERHEATED WATER

Liquids, such as water, coffee, or tea, are able to be overheated beyond the boiling point
without appearing to be boiling. Visible bubbling or boiling when the container is removed
from the microwave oven is not always present. THIS COULD RESULT IN VERY HOT
LIQUIDS SUDDENLY BOILING OVER WHEN THE CONTAINER IS DISTURBED OR A
SPOON OR OTHER UTENSIL IS INSERTED INTO THE LIQUID.

To reduce the risk of injury to persons:

e Do not overheat the liquid.

e Stir the liquid both before and halfway through heating it.
¢ Do not use straight-sided containers with narrow necks.

e After heating, allow the container to stand in the microwave oven for a short time before
removing the container.

e Use extreme care when inserting a spoon or other utensil into the container.

USE OF THE MICROWAVE RACK ACCESSORY
e Remove the microwave rack from the oven when not in use.
e Use pot holders when handling the microwave rack and cookware. They may be hot.

e Be sure that the microwave rack is positioned properly inside the oven to prevent
product damage.

e Do not use the rack in any microwave only model.

GROUNDING INSTRUCTIONS
WARNING: Improper use of the grounding plug can result in a risk of electric shock.

e To prevent risk of electric shock, follow these instructions. Consult a qualified electrician
or service technician if the grounding instructions are not completely understood.

e Plug microwave into a grounded 3-prong outlet. or if doubt exists as to whether the
appliance is properly.

e Do not remove the ground prong or use an adapter. grounded.
e Do not use an extension cord.

e This appliance must be grounded. In the event of an electrical short circuit, grounding
reduces the risk of electric shock by providing an escape wire for the electric current.

® This appliance is equipped with a power cord having a grounding wire with a grounding
plug. The plug must be plugged into an outlet that is properly installed and grounded.

e Consult a qualified electrician or service technician if the grounding instructions are
not completely understood, or if doubt exists as to whether the appliance is properly
grounded.
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e A short power-supply is provided to reduce the risks resulting from becoming
entangled or tripping over a longer cord. Do not use an extension cord with this
appliance. If the power cord is too short, have a qualified electrician or service
technician install an outlet near the appliance.

Precautions to Avoid Possible Exposure to Excessive
Microwave Energy

e Do Not Attempt to operate this oven with the door open since open-door operation can
result in harmful exposure to microwave energy. It is important not to defect or tamper
with the safety interlocks.

e Do Not Place any object between the oven front face and the door or allow soil or
cleaner residue to accumulate on sealing surfaces.

e Do Not Operate the oven if it is damaged. It is particularly important that the oven door
close properly and that there is no damage to the:

(@ door (bent)
@ hinges and latches (broken or loosened)
@ door seals and sealing surfaces

e The Oven Should Not be adjusted or repaired by anyone except properly qualified
service personnel. Contact nearest autorized service facility for examination, repair or
adjustment.

READ AND FOLLOW THIS SAFETY INFORMATION CAREFULLY. SAVE THESE
INSTRUCTIONS FEDERAL COMMUNICATIONS COMMISSION (U.S.A.) RADIO
FREQUENCY INTERFERENCE STATEMENT

This equipment generates and uses ISM frequency energy and if not installed and used
properly, that is in strict accordance with the manufacturer’s instructions, may cause
interference to radio and television reception. It has been type tested and found to comply
with limits for an ISM Equipment pursuant to part 18 of FCC Rules, which are designed

to provide reasonable protection against such interference in a residential installation.
However, there is no guarantee that interference will not occur in a particular installation.

If this equipment does cause interference to radio or television reception, which can be
determined by tuning the equipment off and on, the user is encouraged to try to correct
the interference by one or more of the following:

e Reorient the receiving antenna of radio or television.
¢ Relocate the Microwave oven with respect to the receiver.
e Move the microwave oven away from the receiver.

¢ Plug the microwave oven into a different outlet so that microwave oven and receiver are
on different branch circuits.
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e The manufacturer is not responsible for any radio or TV interference cause by
unauthorized modification to this microwave oven. It is the responsibility of the user to
correct such interference.

e WARNING: If the door or door seals are damaged, the oven must not be operated until
it has been repaired by a trained person.

e WARNING: It is hazardous for anyone other than a trained person to carry out any
service or repair operation, which involves the removal of any cover, which gives
protection against exposure to microwave energy. WARNING: Liquids or other food
must not be heated in sealed containers since they are liable to explode.

e Heating of flammable and explosive materials is strictly prohibited, with particular
emphasis on substances such as dry ice.

e | iquids or other food substances contained in sealed containers must not be heated
directly due to the risk of explosion.

e Children should be permitted to use the microwave oven without supervision only
after receiving adequate instruction, ensuring their understanding of safe operating
procedures and the potential hazards associated with improper use.

e This product internal light source LED light on < 60Im.

e 15 min after plug in and no further operate, or end the work, the appliance goes into
standby mode, and power measurement of standby mode did not exceed 0.8W.
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@ Take out all the packing. If there is a safe film over the oven, tear it off before
use. Check carefully for damage. If any, immediately notify dealer or send to the
manufacturer’s service center.

@ Microwave ovens must be placed under dry and non-corrosiveness environments,
kept away from heat and humidity, such as gas burner or water tank.

@ To ensure sufficient ventilation, the distance of the back of microwave to the wall
should be at least 20 cm, the side to the wall should be at least 5 cm, the free
distance above the top surface at least 20 cm. the distance of the microwave to the
ground should be at least 85 cm.

@ The position of the oven shall be such that it is far from the TV, Radio or antenna as
picture disturbance, or noise may occur. The distance should be more than 5m.

@ The appliance must be positioned so that the plug is accessible, and must ensure a
good grounding in case leakage, ground loop can be formed to avoid electric shock.

@ The microwave oven must be operated with the door closed.

(@ The microwave oven must not be placed in a cabinet. The microwave oven is intended
to be used freestanding.

As there is manufacturing residue or oil remained on the oven cavity or heat element,
it usually would smell the odor, even a slight smoke, It is normal case and would
not occur after several times use, keep the door or window open to ensure good
ventilation. So it is strongly recommended to place a cup of water in the cavity, setting
at high power and operate for several times.

CMicrowave Oven Care)

A CAUTION

The oven should be cleaned regularly and any food deposits removed.




HAFELE

Remove the power cord from the wall outlet before cleaning. After cooling products.
Don’t immerse the appliance in water or other fluids when cleaning.

Failure to maintain the oven in a clean condition could lead to deterioration of the
surface that could adversely affect the life of the appliance and possibly result in a
hazardous situation.

Never use hard detergent, gasoline, abrasive powder or metal brush to clean any part
of the appliance.

Do not remove the waveguide cover.

When the microwave oven has been used for a long time, there may be some strange
odors exist in oven, following 3 methods can get rid of them:

@ Place several lemon slices in a cup, then heat with high micro power for 2-3 min.
(2 Place a cup of red tea in oven, then heat with high micro power.

@ Put some orange peel into oven, and then heat them with high micro power for 1
minute.

When the product is not used, it should be placed in dry and ventilated areas as well as
possible.

A WARNING

Details how to clean surfaces in contact with food:

After use wipe the waveguide cover with a damp cloth, followed by dry cloth to
remove any food splashes and grease. Built -up grease may overheat and begin
to cause smoke or catch fire.

Tips for Cleaning
Details for cleaning door seals, cavity and adjacent parts:
Exterior:

¢ Wipe the enclosure with a dampened soft cloth.
Door:

e Using a dampened soft cloth, wipe clean the door and window.
¢ Wipe the door seals and adjacent parts to remove any spill or spatter.

e Wipe the control panel with a slightly dampened soft cloth.
Interior walls:

e Wipe clean the interior surfaces with a dampened soft cloth.

¢ Wipe clean the waveguide cover to remove any food splashed.

1



@) Product Instruction

(@) Handle () Exhaust Vent

(2 Sealing Ring @ Interlocking Components
(3 Metal Door Grill Rack

@ Cavity (@) Steaming Rack

() Steam Inlet Baking Tray

@) Use of Accessories

Microwave ovens equipped with browning or grilling functions are supplied with
accessories such as microwave-safe grilling rack, steaming rack, and baking tray,
which are designed for placement inside the cooking cavity during operation.

For detailed instructions on operating the control panel, please refer to the following page.

@) Operation of Control Panel

Auto Menu

(N}
Il
2



(Before Cooking )
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e The display lit up when plugged in power supply, then enter the standby state and
display shows 0.

(Microwave Function )

e The microwave oven offers a total of ten microwave power levels: 100%, 90%, 80%,
70%, 60%, 50%, 40%, 30%, 20%, and 10%. The operating procedure is as follows.

e Press the “MICRO.” button to enter the microwave setting mode. The microwave
power indicator will begin to flash, then, turn the knob to select the desired microwave
power level. Press the knob button to confirm and enter the time setting interface. The
time display will begin to flash, then, turn the knob to set the desired cooking time.
The maximum allowable time is 60 minutes. After selecting the cooking time, press
the knob button to initiate operation. An buzzing sound to notify completion of the
operation.

HIGH

100% and 90% power output

(Applicable for quick and thorough cooking)

M.High | 80% and 70% power output (Applicable for medium express cooking)
Med 60% and 50% power output (Applicable for steaming food)

M.Low | 40% and 30% power output (Applicable for defrosting food)

Low 20% and 10% power output (Applicable for keeping warm)

A CAUTION

e The max time which can be set is 60 minutes

e Never use the grill rack during microwave cooking.
e Never operate the oven empty.

e At the maximum microwave power, the oven will automatically lower the power
after a certain time of cooking to lengthen the service life.

e |f you turn the food during operation, press the START/+30s button once and the
preset cooking procedure will continue.

e |f you intend to remove the food before the preset time, you must press STOP/
CANCEL button once to clear the preset procedure to avoid unintended
operation of next time use.

13
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(Steam Function)

e The default temperature is 100 °C, and the default cooking time is 15 minutes. The
specific operating procedure is as follows.

Press this button “Steam” to enter the fresh steaming setting interface. The
temperature indicator will begin to flash. Turn the knob to set the desired temperature.
The adjustable temperature range is 50 °C to 130 °C. Press the knob button to confirm
and enter the time setting interface. The time display will begin to flash, then, turn the
knob to set the desired cooking time. The maximum allowable time is 60 minutes. After
selecting the cooking time, press the knob button to initiate operation. An buzzing
sound to notify completion of the operation.

A CAUTION

e Operate in pure steam mode.
e During the operation, the knob may be turned to extend the cooking time.

e Before commencing operation, please fill the water tank with purified water in advance,
ensuring that the water level does not exceed the maximum limit.

e During operation, if the display screen shows a flashing “water shortage” prompt, this
indicates that the water tank is empty and serves as a reminder to refill it. After refilling,
press the knob button to resume operation.

e During operation, the presence of a small amount of steam and water droplets on the
oven door and cavity bottom is normal.

e |t is normal for residual water to remain inside the cavity after operation is completed. It
is recommended to clean it promptly.

e The buzzer will provide an audible reminder. If the food is not removed promptly, the
buzzer will sound three times. To deactivate the buzzer alert, open the oven door or
press the STOP/CANCEL button.

(Steam Roast Function)

e The default temperature is 220 °C, and the default cooking time is 30 minutes. The
specific operating procedure is as follows.

Press this button “Steam Roast” to enter the healthy steaming and roasting setting
interface. The temperature indicator will begin to flash. Turn the knob to set the desired
temperature. The adjustable temperature range is 100 °C to 230 °C. Press the knob
button to confirm and enter the time setting interface. The time display will begin to
flash, then, turn the knob to set the desired cooking time. The maximum allowable
time is 60 minutes. After selecting the cooking time, press the knob button to initiate
operation. An buzzing sound to notify completion of the operation.



A CAUTION

e The alternating use of air frying and steam cooking effectively reduces fat and sodium
content, thereby supporting a healthier dietary pattern.

e During the operation, the knob may be turned to extend the cooking time.

e Before commencing operation, please pre-fill the water tank with purified water. The
sound of water being pumped during operation is due to the intermittent functioning of
the water pump and is considered a normal phenomenon.

e During operation, if the display screen shows a flashing “water shortage” prompt, this
indicates that the water tank is empty and serves as a reminder to refill it. After refilling,
press the knob button to resume operation.

¢ \When using the preheating function, set the desired preheating temperature. Do not
place food in the cavity during preheating. Open the door and load the food only after
preheating is complete.

e During grilling, the food may be flipped to ensure more even grilling results.

e |t is normal for residual water to remain inside the cavity after operation is completed. It
is recommended to clean it promptly.

(Grill Function)

e The default temperature is 150 °C, and the default cooking time is 30 minutes. The
specific operating procedure is as follows.

e Press this button “Grill” to enter the baking and grilling setting interface. The
temperature indicator will begin to flash. Turn the knob to set the desired temperature.
The adjustable temperature range is 100 °C to 230 °C. Press the knob button to
confirm and enter the time setting interface. The time display will begin to flash, then,
turn the knob to set the desired cooking time. The maximum allowable time is 60
minutes. After selecting the cooking time, press the knob button to initiate operation.
An buzzing sound to notify completion of the operation.

A CAUTION

e Using the upper and lower heating elements for baking is suitable for a variety of
barbecue dishes and pastry items.

e During the operation, the knob may be turned to extend the cooking time.
¢ During grilling, the food may be turned over to ensure more even grilling results.

e \When using the preheating function, set the desired preheating temperature. Do not
place food in the cavity during preheating. Open the door and load the food only after
preheating is complete.
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(Air Fry Function )

e The default temperature is 180 °C, and the default cooking time is 30 minutes. The
specific operating procedure is as follows.

e Press this button “Air Fry” to enter the air frying setting interface. The temperature
indicator will begin to flash. Turn the knob to set the desired temperature. The
adjustable temperature range is 100 °C to 230°C. Press the knob button to confirm
and enter the time setting interface. The time display will begin to flash, then, turn the
knob to set the desired cooking time. The maximum allowable time is 60 minutes. After
selecting the cooking time, press the knob button to initiate operation. An buzzing
sound to notify completion of the operation.

A CAUTION

e Using hot air for baking is suitable for rapidly cooking a variety of foods typically
prepared by frying.

e During the operation, the knob may be turned to extend the cooking time.

e \When using the preheating function, set the desired preheating temperature. Do not
place food in the cavity during preheating. Open the door and load the food only after
preheating is complete.

A total of 55 menus, numbered from 01 to 55, are available. The specific operating
procedures are outlined as follows. Press the automatic menu button to access the
automatic menu settings interface, then turn the knob to select the desired menu, the
display screen will accordingly show the corresponding numbers ranging from 01 to
55. Press the knob button to confirm the selection of the automatic menu and enter
the portion selection interface, where the display shows the food portion size and the
corresponding cooking time. After selecting the cooking time, press the knob button to
initiate operation. An buzzing sound to notify completion of the operation.



Automatic Cooking Program Menu
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Display | Kinds Method of use Cooking Vessel
vessels placement
position
01 Quick defrost About 100g-1500g Microwave- On the
safe non- flatbed
metallic
containers
02 Northeast soy About 1000g
sauce braised
pork bones
03 Stewed beef with | About 300g
tomato
04 Fish-flavored About 350g
eggplant
05 Mapo tofu About 350g Wide-mouth
06 Hawthorn apple About 800g ceramic deep | On the
tea pot with flatbed
07 | Snow pear with About 1000g perforated lid
rock sugar
08 Corn and pork rib | About 1200g
stew
09 Egg and Seaweed | About 1000g
Soup
10 Army stew About 400g
11 Sukiyaki About 350g
12 Crispy French About 250g
Fries Baking t U |
13 Crispy golden About 500g ang tray pperiayer
chicken nuggets
14 Cumin-spiced About 400g Steaming rack | Lower layer
grilled shrimp + baking tray
15 Roasted sweet About 1000g
potato with oil .
Baking tray Lower layer
16 Golden crispy About 350g
pork

17
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17 Roasted pork ribs | About 900g
with garlic and
pepper salt Baking tray Lower layer
18 Fried peanuts About 400g
19 Grilled sausage About 500g
20 Roasted crispy About 700g Stage 1: Lower layer
pork belly Baking tray;
Stage 2:
Steaming rack
+ baking tray
21 Yakitori About 400g Baking tray Lower layer
22 Juicy and crispy About 1200g Steaming rack | Lower layer
roasted chicken + baking tray
23 Steamed sea bass | About 400g
24 Steamed shrimp About 500g
with gar“,c and Ceramic plate
vermicelli
25 Mushroom Sauna | About 400g
Chicken
26 Steamed hairy About 600g Perforated
crab ceramic dish
27 Steamed egg About 2509 Ceramic plate .
custard Steaming
) . rack + on
28 Steamed mixed About 280g Wide, flat the flatbed
grain rice ceramic dish
29 Steamed Egg with | About 440g Pudding bowl
Milk
30 (All) food crops About 800g Perforated
ceramic dish
31 Handmade About 400g Grill rack
Mantou
32 Steamed frozen About 500g Perforated
bun ceramic dish
33 Yogurt The operating duration is Lower layer
fermentation 5 hours and 30 minutes.
34 Dough The operating duration is Steaming
fermentation 30 minutes. rack + on

the flatbed
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35 Almond cookie About 300g On the
flatbed
Baking tray
36 Portuguese egg About 5509 Onthe
tart flatbed
37 Hand-torn milk About 450g Toast tin Lower layer
toast
38 Chiffon cake About 500g 8-inch cake tin
39 Handmade pizza | About 500g
40 Baked cheese About 3509
bread
41 E;ukzbv(\e/irtrz k,;/LlJ L;::]ng About 800g Baking tray Lower layer
cream
42 Mochi About 230g
43 Walnut cake About 230g
44 Caramel Basque | About 500g 6-inch cake tin | On the
flatbed
45 Original Madeleine | About 180g Demalin mold
(shell-shaped)
+ grill rack
46 Chicken legs About 500g
with sweet honey
sauce Lower layer
47 Spicy grilled fish About 1000g
48 Orleans chicken About 450g
wings
49 | Garlic Roasted About 1000g Baking tray
Oysters
50 Grilled steak About 400g
with seasonal
vegetables Upper layer
51 French lamb About 700g
chops
52 Cavity drying The air frying mode
operates for pproximately
thirty minutes.
53 Odor elimination The cooling fan has been
operating for 5 minutes.

19
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54 Cavity cleaning Subject the oven chamber
to steam treatment at

100 °C for 10 minutes to
loosen accumulated soil,
followed by gentle wiping
with a soft cloth.

55 Scale removal Mix 600mL of purified
water with 10g of food-
grade citric acid descaler
to prepare a descaling
solution. Fill the water tank
and initiate the process.
After approximately 17
minutes of operation,

the system will pause.
When the display

screen prompts "Water
shortage", add half a
container of purified water
(approximately 300mL),
press the button, and
continue the operation
until completion.

(Stop/CanceI )

In the process of cooking settings, can press “STOP/CANCEL’ button to cancel the
settings and return to standby mode. During the operation of the microwave oven,

can press “STOP/CANCEL” button to pause it. In the paused state, can press “STOP/
CANCEL’ button again to cancel the function and return to standby mode. In standby
mode, pressing this button enables the system to enter power-saving mode. In power-
saving mode, pressing any button or turning the knob restores the system to standby
mode.

CKnob Button)

After setting the cooking time or food weight, press this button to initiate microwave
oven operation. In working mode, pressing this button increases the time by 30 seconds
per press, while turning the knob allows for manual time adjustment. However, time
adjustment is not permitted in menu mode. In the paused state, pressing this button
enables the microwave oven to resume the previously interrupted cooking process.

20
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In standby mode, after the food is put in and the door is closed, press the knob button
(START) to quickly start the microwave. The default working time is 30 seconds. In the
process of working, press the “START” button once for 30 seconds. An buzzing sound to
notify completion of the operation.

CChiId Lock Function )

Use this feature to lock the control panel when you are cleaning or so that children cannot
use the oven unsupervised. All the buttons (except the “STOP/CANCEL’ button) are
rendered inoperable in this mode.

@ Set lock: In standby mode, press and hold down the “STOP/CANCEL’ button for
more than 3 seconds, the child lock function is activated, and all buttons of the
microwave oven cannot be operated except the “STOP/CANCEL’ button.

(2 Cancel lock: In the child lock state, press and hold down the “STOP/CANCEL’ button
for more than 3 seconds to cancel the child lock function. All the buttons on the
microwave oven have been restored to normal functionality.

@) Utensils Guideline

It is strongly recommended to use the containers which are suitable and safe for
microwave cooking. Generally speaking, the containers which are made of heat-resistant
ceramic, glass or plastic are suitable for microwave cooking. Never use the metal
containers for microwave cooking and combination cooking as spark is likely to occur.
You can take the reference of below table.

Material of Microwave | Grill | Combi | Notes

container

Heat-resistant Yes Yes Yes Never use the ceramics which are
ceramic decorated with metal rim or glazed.

Recommend using ceramics, high-
temperature resistant glass, and
plastic containers that can withstand
temperatures above 120°C.

Heat-resistant Yes No No Can not be used for long time
plastic microwave cooking
Heat-resistant Yes Yes | Yes

glass
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Plastic film

Yes

No

No

It should not be used when cooking
meat or chops as the over-temperature
may do damage to the film

Grill rack

No

Yes

No

The grill rack can only be used in steam,
grill, steam roast and air fry mode.

Steaming rack

No

Yes

No

The steaming rack can only be used
in steam, grill, steam roast and air fry
mode.

Baking tray

No

Yes

No

The baking tray can only be used in
steam, grill, steam roast and air fry
mode.

Metal container

No

No

No

It should not be used in microwave
oven. Microwave can not penetrate
through metal.

lacquer

No

No

No

Poor heat-resistant. Can not be used
for High-temperature cooking

Bamboo wood
and paper

No

No

No

Poor heat-resistant. Can not be used
for High-temperature cooking

€D Cooking Tips

The following factors may affect the cooking result:

Food arrangement

Place thicker areas towards outside of dish, the thinner part towards the centre and
spread it evenly. Do not overlap if possible.

Cooking time length

Start cooking with a short time setting, evaluate it after it times out and extend it
according to the actual need. Over cooking may result in smoke and burns.

Cooking food evenly

Food such as chicken, hamburger or steak should be turned once during cooking.

Depending on the type of food, if applicable, stir it from outside to centre of dish once or
twice during cooking

Allow standing time

After cooking times out, leave the food in the oven for an adequate length of time, this
allows it to complete its cooking cycle and cooling it down in a gradual manner

Whether the food is done

Color and hardness of food help to determine if it is done, these include:
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e Steam coming out from all parts of food, not just the edge
e Joints of poultry can be moved easily

e Pork or poultry shows no signs of blood

e Fish is opaque and can be sliced easily with a fork
Browning dish

When using a browning dish or self-heating container, always place a heat-resistant
insulator such as a porcelain plate under it to prevent damage to the turntable and
rotating ring.

Microwave safe plastic wrap

When cooking food with high fat content, do not allow the plastic wrap come into contact
with food as it may melt

Microwave safe plastic cookware

Some microwave safe plastic cookware might not be suitable for cooking foods with high
fat and sugar content. Also, the preheating time specified in the dish instruction manual
must not be exceeded

Please check the following before calling for services.

@ Place one cup of water (approx.150ml) in a glass measure in the oven and close the
door securely. Oven lamp should go off if the door is closed properly. Let the oven
work for 1 min.

(2 Does the oven lamp light?
(3 Does the cooling fan work?

(Put your hand over the rear ventilation openings.)
@ Is the water inside the oven hot?

If “NO” is the answer to any of the above questions, please check your wall socket and
the fuse in your meter box.

If both the wall socket and the fuse are functioning properly, CONTACT YOUR NEAREST
SERVICE CENTER APPROVED.
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(Servicing Safeguards)

Caution: MICROWAVE RADIATION

@ The high voltage capacitor remains charge after disconnection; short the negative
terminal of H. V capacitor to the oven chassis (use a screwdriver) to discharge before
touching.

@ During servicing below listed parts are liable to be removed and give access to
potentials above 250V to earth.

e Magnetron
e High voltage transformer
e High voltage capacitor
¢ High voltage diode
¢ High voltage fuse
The actual configuration in order to prevail in kind.
@ The following conditions may cause undue microwave exposure during servicing.
e Improper fitting of magnetron;
e Improper matching of door interlock, door hinge and door;
e |mproper fitting of switch support;

e Door, door seal or enclosure has been damaged.

Correct Disposal of this product

This marking indicates that this product should not be disposed with other

household wastes throughout the EU. To prevent possible harm to the

environment or human health from uncontrolled waste disposal, recycle

it responsibly to promote the sustainable reuse of material resources. To

return your used device, please use the return and collection systems or

contact the retailer where the product was purchased. They can take this
_ product for environmental safe recycling.
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HUGNG DAN
SU DUNG

y o Quét ma dé dang ky bao hanh &
w4 Chinh sach bao hanh

Tén san pham: LO VI SONG KET HOP HC-MWO231FW
Ma san pham: 538.31.273

Viethamese



7 N

O

LO VI SONG KET HGP

Model: HC-MWO231FW

AN

LUU Y:
POC KY HUGNG DAN TRUGC KHI DUNG VA
LUU LAI BE THAM KHAO VE SAU.
CHi SU DUNG TRONG GIA DINH.
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Day la ky hiéu canh bao an toan. Ky hiéu nay canh bao vé cac nguy ca tiém an coé thé gay
tlr vong hoac chén thuong cho ban va ngudi khac. Tat cé cac thong diép an toan sé di
kem ky hiéu canh bao va cac tu “NGUY HIEM’, “CANH BAO’ hoac “THAN TRONG’.
Céac tu nay dugc dinh nghia nhu sau:

NGUY HIEM: Chi tinh huéng nguy hiém, néu khong phong tranh sé dan dén ti vong
hoac chéan thuong nghiém trong.

CANH BAO: Chi tinh huéng nguy hiém, néu khong phong tranh co thé dan dén tir vong
hoac chéan thuong nghiém trong.

THAN TRONG: Chi tinh huéng nguy hiém, néu khong tranh cé thé dan dén chan thuong
nhe hoac trung binh.

Khi st dung thiét bi dién, can tuan thi cac bién phap an toan co ban, bao gém cac noi
dung sau:

CANH BAO:

Dé giam nguy co bi béng, dién giat, chay nd, chéan thuong hoac tiép xtc véi nang luong vi

song qua muc, hay thuc hién cac bién phap va luu y sau:

¢ Doc ky toan b Hudng dan trudc khi st dung thiét bi.

e Lo vi song dugc thiét ké dé st dung doc lap.

e Doc va tuan thii cac luu ¥ cu thé trong muc “BIEN PHAP PHONG TRANH TIEP XUC
VGI NANG LUGNG VI SONG QUA MUC”

e Chi st dung thiét bi cho muc dich dugc mé ta trong tai liéu Huong dan nay. Khong st
dung hoa chat an mon hoac haoi hoéa chét trong thiét bi. Lo vi song nay dugc thiét ké
chuyén dung dé lam nong, séy kho hoac ndu thuc phdm, khong dung cho muc dich
phong thi nghiém hoac cong nghiép.

e Lo vi song chi dudc bao tri bdi nhan vién ky thuat cé chuyén mon. Lién hé trung tam
dich vu dugc Gy quyén géan nhat dé kiém tra, stia chiia hoac diéu chinh.

e Thiét bi nay duoc thiét ké dé st dung trong cac hé gia dinh va cac ting dung tuong tu nhu:
+ Khu vuc bép cho nhan vién tai cac clia hang, van phong va moi trudng lam viéc khac;
+ Khach st dung trong khach san, nha nghi va méi truong luu trd tuong tu;

+ Trong cac ho gia dinh;
+ Moi trudng dang nha nghi co phuc vu san bla sang.

e Khong lap dat thiét bi phia sau cla trang tri dé tranh quéa nhiét.

e Thiét bi co thé dudc st dung bdi tré em tur 8 tudi trd 1én va ngudi cé kha nang thé chat,
cam giac hodac tinh than han ché hoéac thiéu kinh nghiém néu dugc giam sat hoac
hudng dan st dung an toan va hiéu rd cac nguy cad lién quan. Tré em khong dudc chai
dua véi thiét bi. Viéc vé sinh va bao dudng khong duagc thuc hién bdi tré em néu khong
cO su giam sat, trur khi tré tu 8 tudi trd 1én va co giam sat.
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Lo vi sbng dung dé lam nong thuc phdm va dé uéng. Viéc séy kho thuc phdm hoéac
quan 4o va lam nong tui sudi, giay dép, miéng bot bién, khan dm va cac vat tuong tu co
thé gay nguy co chéan thuong, chay né hoac hoa hoan.

Khong st dung vat chita bang kim loai dé dung thuc phdm hoac dé uéng khi ndu bang
|0 vi sbng.

Bé mat ngan kéo luu tri co thé tré nén rét nong.

Bam bao thiét bi da tat trudc khi thay bong dén dé tranh nguy co dién giat.

Céac bo phan co thé tiép can co thé trd nén nong trong qué trinh st dung. Tré nhé can
dudc git tranh xa.

Trong qua trinh st dung, thiét bi sé nong lén. Can cén than tranh cham vao cac bd
phan gia nhiét bén trong lo.

Cac bo phan co thé tiép can co thé tréd nén nong trong qua trinh st dung. Tré nhod céan
dugc gil tranh xa.

LAP PAT

San pham phai dugc st dung 3 vi tri cao hon mat san 3 feet.
Thiét bi nay phai dudc ndi dét. Chi két néi voi 6 cam da dudc ndi dét ding cach. Xem
muc “HUGNG DAN NOI BAT".

Khong van hanh thiét bi néu day nguén hoac phich cam bi hong, néu thiét bi khong
hoat déng binh thudng hoac da bi roi hoac hu héng.

Gir day nguodn tranh xa cac bé mat nong, cé nhiét dé cao.
Khong dé day ngudn treo qua mép ban hoac mat quay.
Khoéng nhung day nguén hoac phich cam vao nudéc.

Khoéng chan hoac che bét ky khe théng gié nao cla thiét bi.

Bam bao dat mat trudc clia clia 16 cach mép ban it nhat 3 inch dé tranh bi lat trong qua
trinh s dung binh thudng.

Khoang cach khuyén nghi: 3 inch mdi bén, 3 inch phia trén va 1 inch phia sau.

Khong dé thiét bi ngoai troi. Khong st dung thiét bi gan moi trudng nudc, vi du: trong
tdng ham am udt, gan ho boi, gan boén rtia hoac khu vuc tuong tu..

LAP DAT AM TU (SU DUNG BO DUNG CU PUOC PHE DUYET):

Chi lap dat hoac dat thiét bi theo dung hudng dan lap dat va dung cu di kem.
Khong 1ap thiét bi phia trén bon ria.

Bo6 dung cu va 1o vi sbng dudc phé duyét dé lap dat riéng 1é hoac phia trén 16 nudng
dién am tudng don. Khong lap dat gan (trong pham vi 2 feet) béat ky bép, thiét bi ndu, 16
gas hoac 10 vi song khac.
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GIAM NGUY CO CHAY TRONG KHOANG LO

e Khong ndu qua thai gian. Theo doi thiét bi can than khi dat gidy, nhua hoac vat liéu dé
chay trong 10 trong khi nédu.

e Thao day budc kim loai va tay cam kim loai khoi hop gidy hoac nhua trudc khi dua vao 6.

e Khong luu trt bat ky vat liéu nao khac ngoai phu kién khuyén nghi trong 10 khi khong st
dung. Khong dé cac san pham bang gidy, dung cu ndu nudng hoac thuc phédm trong
khoang 106 khi khong st dung. Gia dé vi song nén duagc ldy ra khéi 16 khi khong st dung.

e Néu vat liéu bén trong 1o bi chay, hay gitr clta o dong, tat 1o va ngat ngudn dién hoac
ngat cau chi/cau dao.

e Khong van hanh 1o vi song khi khong cé thuc phdm bén trong.

GIAM NGUY CO BONG

e Can than khi mé hop chuia thuc phdm nong. St dung gang tay chiu nhiét va tranh
huéng hoi nudc vé phia mat va tay.

* MG 16 thong, choc thiing hoac rach tui, bao bi hoac tui nhua dé tranh tich tu ap suét.

e Céan than khi cham vao dia quay, clia hoac thanh 16 vi 6 thé nong trong qua trinh st
dung.

e Chaét I6ng va mot s6 thuc pham khi dugc lam nong trong 10 vi song co thé gay nguy co
bdng khi Iy ra. Nguy co nay cao hon déi vai tré nho, khong nén dé tré ldy dé nong tu lo.

e Khilam néng thuc pham trong hop nhua hoac gidy, can theo doi 16 do cé nguy co chay;
e Chi s dung dung cu phu hop véi 16 vi séng;

e Néu co khoi, hay tat hoac rat phich cam thiét bi va git clia dong dé dap tét IUa;

¢ Khong lam nong chét léng hoac thuc phdm trong hop kin vi cé thé gay né;

e Cac chét trong binh slia va lo thic an tré em phai dugc khuéy hoac lac déu va kiém tra
nhiét do trudc khi st dung dé tranh boéng;

e Khong lam nong tring con nguyén vo hodc tring ludéc nguyén qua trong 10 vi song vi
co6 thé phat né, ké ca sau khi da két thuc qua trinh lam nong;

e Viéc lam nong dé udng bang 1o vi song co thé gay hién tuong soéi tré dan dén trao dot
ngoét, do dd can cén than khi cdm nam vat chia.
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@ Van hanh va vé sinh

Lo can dugc vé sinh thusng xuyén va loai bé moi can thuc pham.

Néu khong gitr 1o sach sé co thé dan dén hu hong bé mat, anh hudng xau dén tudi tho
cua thiét bi va co thé gay ra tinh huéng nguy hiém; khong dudc st dung may lam sach
bang hai nuée.

Khong st dung chét tdy ria mai mon manh hoac dung cu cao kim loai sac nhon dé vé
sinh kinh ctia 1o vi c6 thé lam tray xudc bé mat, dan dén nut va kinh.

Lau sach khoang 16 sau khi st dung bang khan &m nhe.

Meo vé sinh: Bé lam sach thanh khoang |6 dé dang hon (nai thuc pham co6 thé tiép
xuc): dat nira qua chanh vao bat, thém 300 ml (1/2 pint) nudc va lam néng & muc cong
suét vi song 100% trong 10 phut. Sau doé lau sach 16 bang khan mém, kho.

Cung nhu cac thiét bi khac, can giam sat chat ché khi tré em st dung.

Khoéng dat bat ky vat gi truc tiép 1én bé mat 10 vi séng khi 16 dang hoat doéng.

Khong st dung thuc phdm hoac dung cu ndu cé kich thudc qua I6n trong 10 vi song/1o
déi luu vi co thé lam tang nguy co dién giat va gay chay.

Khong vé sinh bang miéng cha kim loai. Cac manh vun c6 thé bong ra, cham vao bo
phan dién va gay nguy co dién giat.

Khong st dung san phdm gidy trong 16 khi thiét bi hoat dong & bat ky ché do ndu nao
ngoai ché do vi séng.

Mot s6 san phdm nhu triing nguyén qua va hop kin (vi du: lo déng nap) co thé phat né
va khong duac lam néng trong 10 vi song nay.

Khoéng phu gidy bac kim loai lén gia do vi song hoac bat ky bd phan nao cua 1o vi cod
thé gay qua nhiét cho 10 vi sbng/Io déi luu.

N&u chin ky thit va gia cam - thit phai dat nhiét dé bén trong it nhéat 160°F va gia cam it nhéat
180°F. Nau 6 cac muc nhiét nay thudng gitp phong tranh bénh do thuc pham gay ra.

Bam bao tat ca dung cu ndu st dung trong 1o vi song pht hop véi viéc ndu bang vi
so6ng. Hau hét cac loai khay thay tinh chiu nhiét, dung cu nau, céc dong, céc lam banh
custard, dé gém hoac st khong ¢é vién kim loai hoac 16p men anh kim déu co thé st
dung theo khuyén nghi clia nha san xuét dung cu.

Can gil sach khu vuc tiép xuc gitia clta 16 va gioang kin. Chi st dung chét tdy ria nhe,
khong mai mon véi miéng bot bién sach hoac khan mém. Rua lai ky.

HIEN TUGNG NUGC QUA NHIET

Céc chét léng nhu nudc, ca phé hoac tra co thé bilam ndng vuot qua diém séi ma khong
c6 dau hiéu soi. Khi ldy vat chta ra khoi 16, khong phai Itc nao cing théy hién tuong sti bot
hoac soi 16 rang. DIEU NAY CO THE DAN BEN VIEC CHAT LONG RAT NONG BAT NGO
SOI TRAO KHI Bl TAC BONG HOAC KHI CHO MUONG HOAC DUNG CU KHAC VAO.

31



HAFELE

Dé giam nguy co chén thuong:

e Khong lam quéa nong chét 1éng.

e Khudy déu chat lédng trudc va gida qua trinh lam nong.

¢ Khong st dung vat chia thanh théng, ¢ hep.

e Sau khi lam noéng, dé vat chua trong 16 vi sbng mot thai gian ngan trude khi Iy ra.

e Hét suic can than khi cho muéng hoac dung cu khac vao vat chua.

SU DUNG PHU KIEN GIA B3 VI SONG

e |8y gia dé vi song ra khéi 16 khi khong st dung.

e St dung gang tay chiu nhiét khi cam gia dé vi song va dung cu nédu vi chung cé thé nong.

e Dam bao gia dé vi sbng dugc dat dung vi tri trong 16 dé tranh lam hong san pham.

e Khong st dung gia da trong cac mau 16 chi co chic nang vi song.

HUGNG DAN NOI BAT

CANH BAO: Viéc sit dung khong dung phich cam néi dat co thé gay nguy co dién giat.

e Dé tranh nguy co dién giat, hay tuan th cac chi dan trong Huéng dan nay. Tham khao
y kién clia tho dién hoac ky thuat vien co chuyén mon néu ban chua hiéu day du cac
huéng dan vé néi dét.

e Cam 16 vi song vao 6 cam 3 chau co ndi dat. Néu con nghi ngd vé viéc thiét bi da duoc
néi dat dung cach hay chua, hay tham khao y kién clia cac chuyén gia vé dién.

Khong thao bd chan néi dat hoac st dung bd chuyén déi.

Khoéng st dung day néi dai.

Thiét bi nay phai dugc néi déat. Trong truong hop xay ra doan mach dién, viéc néi dat sé
giup gidm nguy co dién giat bang cach cung cdp dudng thoat cho dong dién.

Thiét bi nay duoc trang bi day nguén co day néi dat va phich cam néi dat. Phich cam
phai dugc cam vao 6 cam duac lap dat dung cach va co néi dat.

e Tham khao y kién cua tho dién hoac ky thuat vien cé chuyén mon néu ban chua hiéu
déay du cac hudng dan vé néi déat hoac néu con nghi ngd vé viéc thiét bi da dugc néi
dat dung cach.

Thiét bi dudc cung cép day nguén ngan nham giam nguy ¢o vuéng hoac vép nga do
day dai. Khéng st dung day néi dai véi thiét bi nay. Néu day ngudén qua ngan, hay nho
tho dién hoac ky thuat vién co chuyén mon lap dat 6 cam gan thiét bi.
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Cac bién phap phong tranh phoi nhiém qua muc véi nang
luong vi sbng

e Khong ¢6 van hanh 16 khi clta mé vi diéu nay cé thé gay phai nhiém nguy hiém voéi
nang luong vi song. Khong dugc pha héng hoac can thiép vao cac co cau khda an
toan cua lo.

e Khong dat bét ky vat gi gitta mat trudc clia 10 va ctia 1o, cting nhu khong dé bui ban
hoac can chat téy ria tich tu trén bé mat lam kin.

e Khong van hanh 16 néu bi hu héng. Bac biét quan trong la ctia 16 phai dong kin va
khong co hu héng & cac bo phan sau:

(@ Cua 16 (bi cong)
(2 Ban & va chét khoa (bi gay hoac 16ng)
(3 Gioang clia va bé mat lam kin
e Khong dé bat cur ai diéu chinh hoac stra chita 10, ngoai nhan vién ky thuat cé chuyén

mon phu hop. Lién hé trung tam dich vu dugc Uy quyén gan nhét dé kiém tra, sita chia
ho&c diéu chinh.

POC KY VA TUAN THU CAC THONG TIN AN TOAN NAY. LUU GIU HUGNG DAN
NAY BE THAM KHAO. THAM KHAO CAC TAI LIEU LIEN QUAN CUA UY BAN
TRUYEN THONG LIEN BANG (HOA KY). TUYEN BO VE NHIEU TAN SO VO TUYEN.

Thiét bi nay tao ra va st dung nang luong tan sé ISM va néu khong dudc 1ap dat va su
dung dung cach, theo dung huéng déan clia nha san xuét, cé thé gay nhiéu cho viéc thu
song radio va truyén hinh. Thiét bi da dugc kiém tra va xac nhan dap Ung cac giéi han

dai véi thiét bi ISM theo Phan 18 ctia Quy dinh FCC, nham cung cdp muc bao vé hop Iy
chdéng lai nhiéu trong maéi trudng lap dat dan dung. Tuy nhién sé khong cé dam bao nao
vé viéc nhiéu sé khong xay ra trong mot trudng hop lap dat cu thé. Néu thiét bi nay gay
nhiéu cho viéc thu song radio hoac truyén hinh, cé thé xac dinh bang cach tat va bat thiét
bi, ngudi dung dugc khuyén nghi thit khac phuc bang mét hoac nhiéu bién phap sau:

e Xoay lai huéng ang-ten thu cla radio hoac TV.

e Di chuyén 10 vi sbng ra xa thiét bi thu.

e Tang khoang cach gita |6 vi sbng va thiét bi thu.

e Cam o vi sbng vao 6 cam khac dé 1o va thiét bi thu nam trén cac mach dién khac nhau.

e Nha san xuét khong chiu trach nhiém déi véi béat ky nhiéu radio hoac TV nao do viéc
sta déi trai phép déi vai 1o vi song nay. Ngudi st dung co trach nhiém khac phuc céac
su ¢6 nhiéu do.

CANH BAO: N&u clia hoac gioang cita bi héng, khong dudc van hanh 16 cho dén khi
nguai cd chuyén moén sda chia xong.
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CANH BAO: Viac thuc hien béat ky cong viec bao tri hoac stta chita nao lién quan dén
thao bd cac bd phan che chan bao vé khoi phoi nhiém nang luong vi sbng la nguy hiém
néu khong do ngusi co chuyén mon thuc hien. CANH BAO: Knhong duoc lam nong
chét ldbng hoac thuc phdm trong cac vat chita kin vi co thé gay né.

Nghiém cdm lam nong céac vat liéu dé chay va dé nd, dac biét la cac chat nhu da kho.

Khong dugc lam nong truc tiép chét 1éng hoac thuc phdm trong vat chiia kin do nguy
co né.

Chi cho phép tré em st dung 10 vi sébng ma khong can giam séat khi da dudc husng dan
déay du, dam béo tré hiéu cach st dung an toan va cac nguy co khi stt dung sai cach.

Ngudn chiéu sang bén trong san pham la den LED < 60 Im.

e Sau 15 phut ké tir khi cam dién ma khong co thao tac hoac sau khi két thic hoat dong,
thiét bi sé chuyén sang ché do cha, va cong sudt tiéu thu & ché do chd khong vuct qua
0,8W.

(@) Ldy toan bo bao bi hoac vat liéu dong géi ra. Néu co 16p mang bao vé bén ngoai 1o,
hay boc ra trude khi stt dung. Kiém tra ky xem cé hu héng hay khong. Néu co, thong
bao ngay cho dai ly hoac gui dén trung tam bao hanh clia nha san xuét.

@ Lo vi séng phai dugc dat trong moi trudng kho réao, khéng an mon, tranh xa ngudén
nhiét va dé 4m nhu bép gas hoac bén nudc.

(@) Bé dam bao thong gié ddy du, khoang cach tir mat sau 6 dén tusng téi thiu 20 cm,
khoang céch hai bén dén tudng tdi thiéu 5 cm, khoang tréng phia trén t6i thi€u 20 cm.
Khoang cach tu 1o dén mat san t6i thiéu 85 cm.

@ Vi tri dat 16 phai cach xa TV, radio hoac ang-ten vi co thé gay nhiéu hinh anh hoac
tiéng 6n. Khoang cach nén I6n hon 5 m.

(® Thiét bi phai duoc dat sao cho dé tiép can véi phich cdm va dam bao néi dét tét dé
phong trudng hop rod dién, tao mach néi dat nham tranh dién giat.

(8 Chi van hanh 16 vi séng khi cita da dong.

(@) Khong dat 16 vi soéng trong ta kin. Lo vi song dudc thiét ké dé sir dung dat roi.

Do c6 thé con tén du dau hoac tap chét ti qua trinh san xuét trong khoang 16 hoac
b6 phan gia nhiét, nén khi st dung lan dau cé thé xuat hién mui hoac khoi nhe. Day
la hién tuong binh thudng va sé hét sau vai lan st dung. Hay mé clta hoac clia sé dé
dam bao théng gid t6t. Nén dat mét céc nude vao khoang 10, chon muc cong suét
cao va van hanh vai lan dé hét mui.
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CBéo dudng 16 vi séng )

A THAN TRONG

Lo cén dudc vé sinh thudng xuyén va loai bé moi can thuc phdm.

A CANH BAO

e RUt phich cam khai 6 dién trudc khi vé sinh. Chi vé sinh khi thiét bi da ngudi. Khong
nhung thiét bi vao nudc hoac cac chat I1éng khac khi vé sinh.

e Viéc khong gitt 16 sach sé c6 thé dan dén hu hong bé mat, anh hudng dén tudi tho ctia
thiét bi va co thé gay ra cac tinh hudéng nguy hiém.

e Khong bao gid st dung chét tdy riia manh nhu xang dau, bét mai mon hoac ban chai
kim loai dé lam sach béat ky bd phan nao cla thiét bi.

e Khong dudc thao nap dan song.

e Sau khi st dung 10 vi song trong thai gian dai, ¢ thé xuét hién mui la trong 10; c6 thé
khir mui bang cac cach sau:

+ Bat vai lat chanh vao céc, sau do lam nbng & cong suét vi séng cao trong 2-3 phut.
+ Bat moét cée tra do vao 10, sau do lam nbng & cong suét vi song cao.
+ Bat mot it vd cam vao 10 va lam nong & cong suét vi séng cao trong 1 pht.

e Khi khong st dung, nén dat thiét bi & noi kho rao va thong thoang.

A CANH BAO

Chi tiét cach vé sinh cac bé mat tiép xac véi thuc phdm nhu sau:

Sau khi st dung, hay lau nap dan séng béng khan 4m, sau do lau lai badng khan
kho dé loai bé vét ban thuc phdm va ddu mé. DAu mé tich tu c6 thé bi qua nhiét,
gay khoéi hoac chay.
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Huéng dan céach vé sinh 16 vi séng

Chi tiét vé sinh gioang cla, khoang 10 va cac bé phan lan can:

Bén ngoai:

e Lau vé ngoai bang khan mém am.

Cua lo:

e Dung khan mém am lau sach cla va kinh cua.

¢ Lau gioang clta va cac bd phan xung quanh dé loai bo vét tran hoac ban.
e Lau bang diéu khién bang khan mém hoi dm.

Bén trong:

¢ Lau sach cac bé mat bén trong bang khan mém am.

¢ | au sach ndp dan song dé loai bd cac vét ban thuc pham.

@) Cau tao san pham

@) Tay cam (6) Cuia thoat khi

(2 Vong déem kin (@) Bo phan khoa lien dong
(3 Cuia kim loal Gia nuéng

@) Khoang 1o (9@ Gia hap

(8 Cuia vao hoi nusc Khay nuéng
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A
€D St dung cac phu kién

e L0 vi sbng c6 chic nang nudng hoac lam vang bé mat dugc trang bi cac phu kién nhu
gia nudng dung cho vi séng, gia hap va khay nudng, dudc thiét ké dé dat bén trong
khoang 10 trong quéa trinh van hanh.

® DE biét hudng dan chi tiét vé cach van hanh bang diéu khién, vui long tham khao trang
ti€p theo.

@D Cach st dung bang diéu khién

Steam Roast

3 Auto Menu
;-

T
K
%

(Tru’(jc khi nau )

e Khi cam dién, man hinh sé sang va thiét bi chuyén sang ché doé cha, hién thi “0”.

(Cha’c nang vi sébng )

® |0 vi song nay co téng cong 10 mic cong sudt: 100%, 90%, 80%, 70%, 60%, 50%,
40%, 30%, 20% va 10%. Quy trinh van hanh nhu sau:

e Nhan nut “MICRO.” dé vao ché do cai dat vi song. Bén bao cong suét vi song sé nhép
nhay, sau dé xoay num dé chon muc cong sudt mong mudén. Nhan num dé xac nhan
va chuyén sang giao dién cai dat thai gian. Man hinh thai gian sé nhdp nhay, sau do
xoay num dé dat thai gian ndu mong mudn. Thai gian t6i da la 60 phut. Sau khi chon
thai gian, nhan nim dé bat dau hoat dong. Khi hoan tat, thiét bi sé phat am béao.

Cao

Cong suét 100% va 90% | (Phu hop dé ndu nhanh va chin ky)

Trung binh cao
Trung binh
Trung binh thap
Thap

Cong suét 80% va 70%
Cong suét 60% va 50%
Cong suét 40% va 30%
Cong suét 20% va 10%

(Phu hop dé ndu nhanh muc trung binh)
(Pha hop dé hép thuc phdm)

(Phu hop dé ra dong thuc pham)

(Phu hop dé git am)
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e Thai gian t6i da co thé cai dat la 60 phut.
e Khong st dung gia nuéng khi ndu bang ché doé vi song.
e Khong van hanh 1o khi khong co thuc phdm bén trong.

o O mUc cong sudt vi song t6i da, 16 sé tu dong gidm cong sudt sau mot thai gian
nhét dinh dé kéo dai tudi tho thiét bi.

e Néu can dao thuc phdm trong qua trinh ndu, nhan nut START/+30s mot lan,
chuong trinh ndu da cai dat sé tiép tuc.

o N&u mudn ldy thuc phdm ra trudc khi hét thai gian cai dat, phai nhan nut STOP/
CANCEL mot 1an dé haly chuong trinh nham tranh van hanh ngoai y muén trong
lan st dung tiép theo.

(Chu’c néng hap )

e Nhiét do mac dinh la 100°C va thai gian mac dinh la 15 phat. Quy trinh van hanh nhu sau:

e Nhéan nut “Steam” dé vao ché do hdp. Bén bao nhiét do sé nhdp nhay. Xoay num dé
cai dat nhiét do6 mong mudén (pham vi diéu chinh t 50°C dén 130°C). Nhdn num dé
xac nhan va chuyén sang cai dat thai gian. Man hinh thai gian sé nhép nhay, sau do
xoay num dé dat thai gian ndu (t6i da 60 phat). Sau khi cai dat xong, nhan nim dé bat
dau van hanh. Khi hoan tét, thiét bi sé phat am bao.

A THAN TRONG

e Van hanh & ché do hap thuan.

¢ Trong qua trinh van hanh, cé thé xoay num dé kéo dai thai gian néu.

e Trudc khi bat dau, can dé day nudc sach vao binh chita nudc, dam bao khong vuct
qua muc téi da.

e Trong qua trinh van hanh, néu man hinh hién thi nhdp nhay canh bao “thiéu nuéc”, diéu
nay cho biét binh nudc da can va can dugc bé sung. Sau khi cham nudc, nhan num dé
ti€p tuc hoat dong.

e Trong qua trinh van hanh, viéc xuét hién moét lugng nhd hoi nudc va giot nudc trén cla
16 va day khoang la hién tuong binh thudng.

e Sau khi két thuc, co6 thé con nudc dong trong khoang 10, day la hién tuong binh thudng.
Nén vé sinh ngay do thai diém nay viéc vé sinh sé rat dé dang.

e Thiét bi sé phat am bao nhac nhd. Néu khong 18y thuc phdm ra kip thai, am bao sé
phat ba lan. Bé tat am bao, mdé clia 16 hoac nhan nut STOP/CANCEL.
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(Ch(rc nang hap - nuéng két th>

Nhiét do mac dinh la 220°C va thai gian mac dinh la 30 phat. Quy trinh van hanh nhu sau:

¢ Nhéan nut “Steam Roast” dé vao ché do hdp - nuéng két hop. Bén bao nhiét do sé
nhép nhay. Xoay num dé cai dat nhiét dé mong mudén (pham vi ttr 100°C dén 230°C).
Nh&n num dé xac nhan va chuyén sang cai dat thai gian. Man hinh thai gian sé nhap
nhay, sau dé xoay num dé dat thai gian ndu. Thai gian ndu t6i da la 60 phut. Sau khi
cai dat xong, nhan num dé bat dau van hanh. Khi hoan tét, thiét bi sé phat am bao.

A THAN TRONG

e Su két hop luan phién gita chién khong dau va hdp gitp giam ham lugng chét béo va
natri, gop phan xay dung ché dé an lanh manh hon.

Trong qua trinh van hanh, cé thé xoay nim dé kéo dai thai gian néu.

e Trudc khi van hanh, can dé sén nudc sach vao binh chtia. Am thanh bom nudéc trong
qua trinh hoat doéng la do bom hoat déng ngat quang va la hién tuong binh thusng.

Trong qua trinh van hanh, néu man hinh hién thi canh bao “thiéu nuéc” nhép nhay, diéu
nay cho biét binh nudc da can va can dugc bé sung. Sau khi cham nudc, nhan num dé
ti€p tuc hoat dong.

e Khi st dung chiic nang lam néng trudc, hay cai dat nhiét dé lam nong trudc. Khong dat
thuc phdm vao khoang 16 trong qua trinh nay. Chi mé ctra va cho thuc phdm vao sau
khi qua trinh lam néng trudc hoan tét.

¢ Trong qué trinh nudng, c6 thé lat thuc phdm dé dam bao chin déu cac mat hon.

e Sau khi két thuc, co thé con nudc dong trong khoang 10, day la hién tuong binh thudng.
Nén vi sinh ngay do thai diém nay viéc vé sinh sé rat dé dang

(Ch(rc nang nuéng )

Nhiét dé mac dinh la 150°C va théi gian mac dinh la 30 phut. Quy trinh van hanh nhu sau:

o Nhan nut “Grill” dé vao ché do nuéng. Béen bao nhiét do sé nhdp nhay. Xoay num dé
cai dat nhiét dd mong mudn (pham vi tt 100°C dén 230°C). Nhan num dé xac nhan va
chuyén sang cai dat thai gian. Man hinh thdi gian sé nhép nhay, sau do xoay num dé
dat thai gian ndu. Thai gian ndu t6i da la 60 phat. Sau khi cai dat xong, nhan num dé
bat dau van hanh. Khi hoan tat, thiét bi sé phat am béao.

39



A THAN TRONG

e S{i dung thanh gia nhiét trén va dudi phu hop dé nudng nhiéu loai thuc pham va banh.
¢ Trong qua trinh van hanh, c6 thé xoay num dé kéo dai thai gian néu.
e Trong qué trinh nudng, c6 thé lat thuc phdm dé dam bao chin déu cac mat hon.

e Khi st dung chuiic nang lam néng trudc, hay cai dat nhiét doé lam néng trudc. Khong dat
thuc pham vao khoang 16 trong qué trinh nay. Chi mdé ctia va cho thuc pham vao sau
khi qua trinh lam nong trudc hoan tét.

(Chu’c nang chién khong dau )

Nhiét dé mac dinh la 180°C va thai gian méac dinh la 30 phat. Quy trinh van hanh nhu sau:

e Nhan nat “Air Fry” dé vao ché do chién khong dau. Bén bao nhiét do sé nhép nhay.
Xoay num dé cai dat nhiét dd mong mudn (pham vi ti 100°C dén 230°C). Nhan nim
dé xac nhan va chuyén sang cai dat thai gian. Man hinh thai gian sé nhép nhay, sau do
xoay num dé dat thai gian ndu. Thai gian ndu t6i da la 60 phut. Sau khi cai dat xong,
nhéan nim dé béat dau van hanh. Khi hoan tét, thiét bi sé phat am bao.

A THAN TRONG

e S{ dung ludng khong khi nong dé nau phu hop véi nhiéu loai thuc phdm thudng duodc
ché bién bang phuong phap chién.

e Trong qua trinh van hanh, c6 thé xoay num dé kéo dai thai gian nau.
e Khi st dung chuiic nang lam néng trudc, hay cai dat nhiét doé lam néng trudc. Khong dat

thuc phém vao khoang 10 trong qua trinh nay. Chi mé ctra va cho thuc pham vao sau
khi qua trinh lam nong trudc hoan tét.

Cob téng cong 55 chuong trinh menu, dudc danh sé i 01 dén 55. Quy trinh van hanh nhu sau:

e Nhan nut “Menu” tu dong dé vao giao dién cai dat menu. Sau db xoay num dé chon
menu mong mudén, man hinh sé hién thi s6 tuong ting tt 01 dén 55. Nhan num dé xac
nhan lua chon va chuyén sang giao dién chon khdu phén, tai day man hinh sé hién thi
khéi luong thuc phdm va thai gian ndu tuong tng. Sau khi chon xong, nhan num dé bat
dau van hanh. Khi hoan téat, thiét bi sé phat am bao.



Menu chuaong trinh nau tu déng

HAFELE

STT | M6n an cach ché bién Dung cu ndu | Vi tri dat
01 | Ra dong nhanh Khoang 100g-1500g Dung cu chiu bat trén day
nhiét dung phéng
cho 10 vi séng
(khong kim loai)
02 | Xuong heo kho tucng | Khodng 1000g
bong Bac
03 | Bo ham ca chua Khoang 300g
04 | Casotcatim Khoang 350g
05 | Bau phu Mapo Khoang 350g )
06 | Tratao gai Khoang 800g Néisu?ﬂén% Dat trén day
rong, sau, nap s
07 | Lé hdp dudng phen Khoang 1000g c6 16 thoat hai phang
08 | Canh sucn heo ham Khoang 1200g
ngod
09 | Canh triing rong bién | Knoang 1000g
10 | LAu ki6u quan doi Khoang 400g
11 | Sukiyaki Khoang 350g
12 | Khoai tay chién gion Khoang 250g ) . .
Khay nudng Tang trén
13 | Ga vién chién gion Khoang 500g
14 | Tom nudng thi la Khoang 400g Vihép + khay | Tang dudi
nuéng
15 | Khoai lang nuéng Khoang 1000g ) . B
- Khay nuéng Tang dudi
16 | Thit heo chién gion Khoang 350g
17 | Suon heo nuéng mudi | Khoang 900g
tiéu toi A )
18 | Bau phéng rang Khoang 400g Khay nuong Téang duol
19 | Xuc xich nuéng Khoang 500g
20 | Bachiheo quay gion | Khoang 700g Giai doan 1: Tang dudi
Khay nudng;
Giai doan 2:
Vihép + khay
nuéng
21 | Yakitori (xién ga Nhat) | Khoang 400g Khay nuéng Tang dudi
22 | Ganudng gion mong | Khoang 1200g Vihép + khay | Tang dudi

nudc

nuéng
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23 | Cavudc hap Khoang 400g
24 | Tom hap tdi mién Khoang 500g Bia su
25 | Gahdp ndm Khoang 400g
26 | Cualong hap Khoang 600g Dia st co 16
27 | Trung hép Khoang 250g Bia su
28 | Com nga céc hap Khoang 280g DTAa st rong, VI hép + dat
nong trén day
29 | Trung sta hap Khoang 440g Bat pudding
30 | Ngu c6c (cac loai) Khoang 800g Dia st co 16
31 | Banh bao thu cong Khoang 400g Vi nuéng
(Mantou)
32 | Banh bao dong lanh | Khoang 500g Bia st co 16
hap thoat hai
33 | Usiia chua Théi gian: 5 gid 30 phut Tang dusi
34 | Ubot Thoi gian: 30 phut Vi hdp +
day phéng
35 | Banh quy hanh nhan | Khoang 300g bat trén day
36 | Banh Tart tring Bé Khoang 5509 Khay nudng | Bat trén day
bao Nha
37 | Banh mi sta xé tay Khoang 450g Khuoén banh Tang dudi
mi
38 | Banh chiffon Khoang 500g Khuén 8 inch
39 | Pizza thi cong Khoang 500g
40 | Banh mi pho mai Khoang 350g
nuéng )
41 | Muffin viét quat kem | Khoang 800g Khaynuong | Tang duo
42 | Mochi Khoang 230g
43 | Banh 6c cho Khoang 230g
44 | Banh Basque caramel | Khoang 500g Khuon 6 inch | Bat trén day
45 | Banh Madeleine Khoang 180g Khuoén Demalin
(V& s0) + Vi Tang dudi
nuéng
46 | Dui ga sét mat ong Khoang 500g
47 | Ca nuéng cay Khoang 1000g ) R )
- 2 - Khay nudng Tang dudi
48 | Canh ga Orleans Khoang 450g
49 | Hau nuéng toi Khoang 1000g
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50 | Bit t&t nuéng rau cu Khoang 400g

51 | Sudn cuu kiéu Phap Khoang 700g

52 | Say kho khoang o Ché do chién khong dau
~30 phut

53 | Khar mui Quat lam mat chay 5 phut
54 | Lam sach khoang 16 Hép & 100°C trong 10 phtt,
sau do lau bang khan mém
55 | Khircan Pha 600mL nudc sach vdi
10g axit citric thuc pham
lam chét tdy can dé chuén
bi dung dich tdy can. B
déy binh chtia nuéc va bat
dau qua trinh. Sau khoang
17 phat hoat dong, hé
théng sé tam dung. Khi
man hinh hién thi théng
bao “Thiéu nudc”, hay
thém nudc dén mét nlia
binh chtia (khoang 300mL),
nhan nut va tiép tuc hoat
doéng cho dén khi hoan tét.

Khay nudng Tang trén

(Nut stop/cancel (dung/hty) )

Trong qua trinh cai dat ché do ndu, nhan nut “STOP/CANCEL’ dé hay cai dat va quay vé
ché do cha. Trong khi 16 dang hoat déng, nhan nut “STOP/CANCEL’ dé tam duing. Khi
dang tam ding, nhan lai nut “STOP/CANCEL” dé hily hoan toan va tré vé ché do cha. O
ché do chg, nhan nut nay dé chuyén sang ché do tiét kiém dién. Trong ché do tiét kiem
dién, nhan bét ky nut nao hoac xoay nim dé quay lai ché do cha.

((Num diéu khién )

Sau khi cai dat thai gian ndu hoac xac dinh khéi luong thuc phdm, nhan nat nay dé bat
dau van hanh. Trong qué trinh hoat dong, méi lan nhan nut sé tang thém 30 giay; déng
thai co thé xoay num dé diéu chinh thai gian tha cong. Tuy nhién khong thé diéu chinh

thai gian trong ché do menu tu dong. Khi dang tam diing, nhan ndt nay dé tiép tuc qua
trinh ndu trudc do.
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(Ch(rc nang khéi dong nhanh)

O ché do cha, sau khi cho thuc phdm vao va dong cla 10, nhan num diéu khién “START”
dé khai dong nhanh. Thai gian mac dinh 1a 30 giay. Trong qua trinh hoat déng, méi lan
nhan nut “START” sé cong thém 30 giay. Khi hoan tét, thiét bi sé phat am bao.

CChCrc nang khoéa tré em)

Dung dé khoa bang diéu khién khi vé sinh hoac tranh tré em st dung 16 ma khong co su

giam sat. Khi kich hoat, tat ca cac nut (trid “STOP/CANCEL”’) sé khong hoat dong.

(@) Kich hoat khoa: O ché do cha, nhan va git nut “STOP/CANCEL’ hon 3 giay. Chic
nang khoa tré em sé dugc bat, cac nut sé bi vo hiéu hoéa (tra nut “STOP/CANCEL).

@ Hay khoa: Khi dang & ché doé khoa, nhan va git nut “STOP/CANCEL’ hon 3 giay dé
huly. Tat ca cac nut tré clia 1o vi song sé trd lai hoat dong binh thudng.

@D Huong dan st dung dung cu

Khuyén nghi st dung céc loai dung cu phu hop va an toan cho 10 vi song. Noéi chung, cac
vat lieu nhu gém chiu nhiét, thly tinh hoac nhua chiu nhiét déu phu hop. Khong st dung
dung cu kim loai trong 16 vi sdbng hoac ché dé két hop vi co thé gay tia Ita dién.

Chat liéu Lo visong | Nudng | Két hgp | Luuy

dung cu

G6m chiu Co Co Co Khoéng dung loai co vién kim loai hoac

nhiét trang men kim loai. Khuyén nghi dung
gém, thay tinh chiu nhiét cao, nhua
chiu nhiét >120C

Nhua chiu Co Khong | Khong | Khdong dung trong thdi gian dai

nhiét

Thuy tinh Co Co Co

chiu nhiét

Mang boc Co Khong | Khong | Khong dung khi ndu thit vi nhiét cao co

thuc phém thé lam hong mang

Vi nuéng Khong Co Khong | Chidung cho ché do hép, nudng, hdp-
nuéng, chién khong dau

Vi hap Khong Co Khong | Chi dung cho ché do hép, nuéng, hap-
nuéng, chién khong dau

Khay nuéng | Khéng Co Khong | Chi dung cho ché do hép, nuéng, hap-
nuéng, chién khong dau
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Dung cu kim | Khong Khong | Khdong | Khong dung trong 10 vi song vi séng

loai khong xuyén qua kim loai

Son phu Khoéng Khong | Khong | Chiu nhiét kém, khong dung & nhiét
do6 cao

Tre, g, gidy | Khong Khéng | Khéng | Chiu nhiét kém, khong dung & nhiét
do cao

@D Huo6ng dan ndu an

Céc yéu 16 sau co thé anh hudng dén két qua ndu an:

Sap xép thuc phadm

Dbat phan day & phia ngoai, phan méng & gitta va dan déu thuc pham. Néu co thé, tranh
dé chéng chéo thuc pham.

Thai gian nau

Bat dau vai thai gian ngan, sau do kiém tra va diéu chinh thém néu can. Néau qua lau co
thé gay chay hoac tao khoi.

N&u chin déu

Céc thuc phdm nhu ga, hamburger hoac bit t6t nén dugc lat mét Ian trong qua trinh néu.
Tuy vao ting loai thuc pham, cé thé khudy ttr ngoai vao trong 1-2 1an trong khi néu.
Thai gian U (nghi sau khi ndu)

Sau khi hét thai gian, nén dé thuc phdm trong 16 thém maét khoang thai gian thich hop.
Diéu nay sé gitp thuc pham chin hoan toan va ngudi dan mét cach tu nhién.

Kiém tra xem thuc pham da chin chua

Dua vao mau sac va do cung cla thuc pham dé xac dinh xem thuc pham déa chin déu
chua, cac budc nay co thé bao gém:

e Hoi nudc thoat ra tu toan bo thuc phdm, khong chi é mép

e Khdp xuong gia cam dé dang di chuyén

e Thit heo hoac gia cam khoéng con ddu vét mau

e Ca chuyén mau duc va dé tach bang nia

Dung cu lam vang bé mat

Khi st dung cac dung cu lam vang bé mat hoac dung cu chia hé trg, ludn dat mét I6p
cach nhiét nhu dia st bén dusi dé tranh lam hong dia xoay va vong quay.

Mang boc nhua dung cho 16 vi séng

Khi ndu thuc pham nhiéu chat béo, khong dé mang boc tiép xuc truc tiép véi thuc phdm
vi co thé bi chay.
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Dung cu nhua dung cho 16 vi séng

M6t s6 loai nhua du dung dudc cho 16 vi séng nhung khong pht hop véi thuc phdm nhiéu
dudng va chat béo. Ngoai ra khong vuct qua thadi gian lam néng truéc dudc khuyén nghi.

CKié?m tra truéc khi goi dich vu bao hanh)

Hay kiém tra cac budc sau trudc khi lién hé dich vu:

@) Bat mot cée nusce (<150 ml) vao 16, déng kin clra. Néu clia déng dung, deén 10 sé tat.
Cho 10 hoat dong trong 1 phut.

(2 Xem deén 16 co sang khong?
(3 Quat lam mat co6 hoat dong khong?

(bat tay gan khe thong gi¢ phia sau)
@ Nudc trong 16 co6 nong khong?
Néu cau tra I5i 1a “KHONG” cho bét ky cau hoi nao, hay kiém tra 6 cdm dién va cau chi.
Néu 6 cam dién va céu chi van hoat dong binh thudng, hay lién hé trung tam bao hanh
gan nhat.

CAn toan khi bao tri )

Canh bao: BUC XA VI SONG
(@) Tu dién cao ap van con dién sau khi ngat nguén. Can xa dién bang cach néi cuc am
clia tu vai vo 16 (dung tua vit) trudc khi cham vao.
@ Khi bao tri 1o, cac bo phan sau co thé phai thao ra va co6 thé mang dién ap trén 250V:
e Magnetron (6ng phat vi séng)
e Bién ap cao ap
e Tu dién cao ap
e Di6t cao ap
e Cau chicao ap
Cau hinh thuc té c6 thé tuy thudc vao loai o vi song cu thé.
() Céc tinh trang sau co thé gay ro ri vi séng nguy hiém:
e | ap dat magnetron khong dung cach
e CUa lo, ban 1€ hoac khoa clia khong khép
e Gia dd cong tac lap khong dang
e CUa, gioang clia hoac khoang 16 bi hu héng
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Thai bé san pham ding cach
Ky hiéu nay chi ra rang san phdam khong dugc xU ly cung véi rac thai sinh
hoat tai bat ky quéc gia nao trong Lién minh Chau Au. Bé gidm thiéu tac
doéng tiéu cuc dén moi trudng va stc khde con ngudi tu viec xi Iy rac thai
khong dung céach, hay thuc hién viéc tai ché san pham mét cach co trach
nhiém, gop phéan thuc day viéc tai stt dung bén viing cac ngudn tai nguyén.
Khi muén tra lai thiét bi da qua st dung, ban co6 thé tim dén cac hé théng
thu gom hoac lién hé voi nha ban 1é noi ban da mua san phdm. Ho sé ho tro
_ tiép nhan va dam bao tai ché san pham theo cach than thién véi moi trusng.
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