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Nut Milk Maker | May lam si(a hat
Model HS-B151NW

Read this booklet thoroughly before using and
save it for future reference

DPoc ky huéng dan nay trudc khi st dung va cét gilr dé
tham khao sau nay



HAFELE

0 TECHNICAL CHARACTERISTICS OF THE PRODUCT

No Name Content
1 Product name Nut Milk Maker
2 Model No HS-B151NW
3 Rated Voltage 220-240V
4 Rated Frequency 50/60Hz
5 Power of Mixing 350W
6 Power of Heating 600W
7 N.W. 3.1kg
8 G.W. 3.7kg

Q IMPORTANT SAFETY INSTRUCTION

»  Before use, please confirm that the voltage used is consistent with the voltage marked on the
product nameplate. If not, do not use.

»  Power cord or plug is damaged, do not operate the product; In case of breakage during
transportation, please send the machine to professional sales After service repair station for
maintenance, shall not be disassembled without permission.

»  Before use, check the cup body to ensure that it is not broken and damaged, and check the
condition of the blade on the mixing knife holder to ensure that the installation is correct.

» If the power cord is damaged, in order to avoid danger, it must be by the manufacturer, its
maintenance department or similar department professionals Replace it.

*  When no one is in use and before disassembly and cleaning, the power connection of the
mixer should be disconnected.

»  This product should be stored in a place inacessible to children. Do not allow people (includ-
ing children) who are physically disabled, mentally disabled or lack relevant experience and
knowledge to use or play with this product to avoid accidents.

»  Make sure the power switch is turned off before moving the mixer base.

«  Turn off the power switch and disconnect the power supply before replacing accessories or
touching the rotating parts.
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»  This product is only used on the provided base.

*  The amount of food must not exceed the maximum scale of the cup body capacity.

*  When the work is done. When the motor and blade stop rotating and ensure that the power
is cut off, then remove the ring body.

» If the product stops working during operation, it may be the motor heat protector. Please cut
off the power supply and wait for the product to cool Wait 20-30 minutes before using.

*  Please operate the product on the horizontal table surface, do not operate the product on
the carpet, towel and other fabrics, and keep away from the table edge Edge to prevent
bumping.

*  The bottom of the cup body and the main engine do not water, if water, must dry and
completely cool dry before use.

*  During the making of hot drinks, do not unplug the power plug or re-press the button to
execute the working procedure, otherwise it will cause food spills Or paste the bottom.

* Do not repeat heating, beating, otherwise it will cause sticky paste, overflow or cause heat
plate sticky bottom black.

*  When making hot drinks, the temperature of the cup body is high. Do not touch the
product. Put the product out of the reach of children to avoid burns.

* Do some fruit and vegetable drinks lid may stain, is a normal phenomenon, not harmful to
health.

*  When using the heating function, do not exceed the cup body hot drink water level
(1200mL, the specific water level see the product function description) to Avoid overspill or
uncooked food.

. Do not move the products in the process of work, to avoid the overflow of food materials,
resulting in burns and electric shock.

»  This product uses high speed motor, intermittent slow sound when crushing is a normal
phenomenon.

* Inthe process of use, if the products present faults, please contact the company's
after-sales customer service department, or directly to the company designated Mainte-
nance point, do not disassemble by yourself, in order to avoid danger. To avoid danger, do
not break and unload by yourself.

* Do not put any parts of this product into the dishwasher for cleaning.

« Al parts of this product are not allowed to use microwave oven or disinfection cabinet
disinfection, in order to avoid heat deformation damage; Make contact with the ingredients
The materials are in line with food grade crtification, clean, sanitary and reliable.

+  To avoid misuse, please read the instructions carefully.

»  Care should be taken when removing the cutting blade, emptying the mixing tray and
cleaning.

»  This product is only suitable for personal or family use, do not put the product, power cord
and packaging accessories in the sun.

*  Dry burning and idling are strictly prohibited.

»  This appliance uses Y connection, if the power supply cord is damaged, in order to avoid
danger, it must be made high, its maintenance department or Replacement of professionals
in similar departments;

& WARNING: High temperature surfaces



HAFELE

= Air exhaust port
— lid

Lid seal ring

Transparent cover
The glass
A cup of handle
stand stir
Operation panel Cup holder

Note: This legend is for reference only, and the product is subject to the specific object

Packing list
Stand 1 Lid 1
The host ’ Manual 1
Transparent ’ Brush y
cover
Measuring cup 1

Q DESCRIPTION OF EACH COMPONENT

1. Exhaust port: The steam of the cup body is discharged from here. Be careful of burns
when working.

2. Transparent cover: transparent material, used for the protection of the cup body,
before work to cover the base, need to handle lightly.

3. Frame: the whole machine control and drive unit, including the display panel, before
work to ensure that there is no water stains on the body. .

4. Operation panel: you can select and set the required functions here. There are digital
and LED displays on the panel.

5. Cup cover: food-grade PP material is used with the cup body.

6. Lid sealing ring: food grade silicone material, seal lid, prevent liquid overflow.

7. Glass: the use of high temperature resistant borosilicate glass, at the bottom of the
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heating device, used for holding soup.

8. Cup handle: It is used to firmly grasp the glass when taking out the cup body.

9. Mixing knife: stainless steel material, used for cutting and crushing all kinds of food.
10. Measuring cup: matching food, food grade PP material.

Q NOTES WHEN USING THE MACHINE

1. In order to ensure normal startup, after loading the food, align the lid with the mouth
of the cup and press it downward (the lid handle is aligned with the cup handle);

2. In order to avoid water mist in the transparent cover when the machine is working,
wipe the body, lid and machine with a dry rag before the cup body is loaded into the
frame

Water stains on the seat;

3. When the transparent cover is covered on the base, it can be plugged in to start the
machine, otherwise it will easily lead to the abnormal function of the machine;

4. Do not open the transparent cover during the working of the machine, so as not to
affect the normal operation of the functions of the machine;

5, there is a power coupler in the middle of the frame, pay attention to prevent water
stains when cleaning, otherwise it is easy to lead to machine failure;

6, the bottom of the cup holder with power coupler, air intake and cooling duct, pay
attention to prevent water stains when cleaning the cup body, otherwise easy Cause
machine failure;

7. After the cup body is cleaned, the cup body should not be placed upside down, and
should be normally placed with the mouth up and the bottom down;

8. Before opening the transparent cover or taking out the cup body, turn off the working
state of the machine or unplug the plug to disconnect the power supply;

9. After the function of making hot drinks is completed, the lid and handle surface of the
cup have high temperature. Pay attention to anti-scalding when opening the lid or
holding the handle;

10. After all the hot drinks are made, the machine will automatically keep them warm for
4 hours. Do not repeat the operation to avoid burning the bottom or overflow.



Q USING INSTRUCTIONS

Launch the product:
Touch screen operation panel and function description

g =

Sta Chéo
dau nanh bot

@QE 5 8 @&

Nudc Chao Sup  Gittdm

Hen gio Bat/Tat  Chuc nang Veé sinh

Boot operation:

After the power is powered on, the power prompt tone will sound, and all LED lights will be
on for about 1 second. After that, the function key will shine and the machine will enter the
power-on state. At this time, touch the function key, and all lights will be on and the machine
will enter the standby state (if no operation is performed within 60 seconds, the machine will
automatically return to the power-on state).

Function selection:

In standby state, press the menu key, and the LED light of the selected function will light up
(at the same time, the LED screen will display the countdown time after the water boils under
this function), which is composed of soymilk - rice paste - corn juice -...... Circulation in
sequence;

How to get started:
After the function is selected, tap the "On/off" button to enter the working mode;

Cancel function:
When the machine is working, tap the "On/off" button to stop the program and return to the
standby state.

Appointment Status:

In the standby state, touch the reservation button, and the reservation time increases by 10
minutes (30 minutes by default), from 10 minutes to 24 hours at most (hold still, the time will
automatically increase until you reach the time you want to select). Then press the menu
button to select the desired function (juice, cleaning cannot be reserved); Then press the
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function key again and the machine will enter the reservation mode (the function key is
steady on and the reservation key blinks).

Note:

1. In the standby state, you can first select the program according to the function or the time
according to the appointment. The time set is the time when the machine starts working;
2. After all heating functions are started (except clean), the digital display screen will first
display the water temperature detected by the current probe, with the maximum display of
100 degrees. After the machine intelligently recognizes the maximum temperature, the
machine will automatically switch to the working display state of time countdown;

3. Cover opening safety protection function: when the glass is not installed on the main
engine or the lid is not properly installed on the glass or the lid is opened", the machine will
start the safety protection mode, pause the work, this function is mainly in the process of
working to prevent the lid removed or Danger caused by opening the lid (This function will
continue to run if the lid is reinstalled within 1 minute Otherwise the program terminates);

0 DESCRRPTION OF FUNCTION

Saa dau nanh (Soymilk): Put soy beans into a flat measuring cup (about 50g) according to
the recipe or personal taste, add water to the maximum hot drink scale line, select the menu
key in standby state to select "soymilk" function, and then automatically execute according to
the function program, about 38 minutes after the program is completed with a prompt sound,
and then enter the "GiG &m (Keep Warm)" function.

Chao bét (Rice Paste): According to the recipe or personal taste, put rice in a measuring
cup (about 60g), add water to the maximum hot drink scale line, click the menu button in the
standby state to select the function of "Chao bét (Rice Paste)", and then automatically
execute according to the function program, about 31 minutes after the program is completed
with a prompt sound, and then enter the "Gitt &m (Keep Warm)" function.

Sua bap (Corn Juicer): According to the recipe recipe or personal taste, put in tender corn
kernels (about 150g), add water to the 1200 mark, click the menu key in the standby state to

select the function of "Sta bap (Corn Juice)", and then automatically execute according to the
function program, about 3I minutes after the program is completed with a prompt sound, and
then enter the "Git am (Keep Warm)" function.

Nudc Ep (Cold Juice): According to the recipe or personal taste, add no more than 300g
of fresh fruit (cut into cubes no more than 1.5CM), add no more than the limit scale of cold
drink, select the "Nudc ép (Cold Juice)" function by the menu button in the standby state, and
then execute the function automatically according to the function program, about 2 minutes
after the program is completed.

Chao (Porridge): According to the recipe or personal taste, put the rice and half of the
soaked red beans in a flat measuring cup (about 60g), add water to the maximum hot drink

8
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scale line (the minimum should be no less than 800ml), select the menu button in standby
state to select the function of "Chao (Porridge)", and then automatically execute according to
the function program, about 35 minutes after the program is completed with a prompt
sound, and then enter the "Git &m (Keep Warm)" function.

Thdc an cho bé (Baby Food): 359 rice and 35g pumpkin (or directly put into a rice one
level measuring cup (about 60g)), add water to the maximum hot drink scale line, click the
menu key in the standby mode to select the "Thuc an cho bé (Baby Food)" function, and then
press the function program to execute automatically. After about 33 minutes of program
completion, there is a prompt tone, and then enter the "Gilt &m (Keep Warm)" function.

Sap (Soup): Put 150 grams of spare ribs into the transparent cup, and pour the normal
temperature water not exceeding the maximum hot drink scale line (about 1200ml, but not
less than 800ml). In the standby state, click the function key to select the "Thick soup”
function, and then automatically execute according to the function program. After about 50
minutes of program completion, there will be a prompt tone.

Giir am (Keep Warm): Mainly for the prepared soybean milk, rice paste, thick soup, etc., or
the liquid ingredients that do not exceed the maximum scale of hot drinks, click the function
key to select the "Gilt &am (Keep Warm)" function in the standby state, and then execute the
function automatically according to the function program (slightly stirred in the process of
heat preservation, the maximum temperature of heat preservation is about 60 degrees) about
4 hours after the program is completed.

Vé sinh (Clean): Add water within the upper limit of the scale of hot drink. In the standby
state, press the function button to select "Vé sinh (Clean)". After the program is completed for
about 1 minute, a prompt sound will be played.

Note:

1. For the above functions, if the water level is halved, the ingredients should be halved
accordingly to avoid burning the bottom;

2. There is soymilk, rice paste, porridge, soup, etc. in the cup is strictly prohibited from
heating twice, to prevent overflow, paste bottom;

3. Do not open the lid or get close to the top vent in case of scalding.

4. After the work is completed, it is strictly prohibited to tilt or invert the transparent cover
when removing it to prevent internal .

condensed water from escaping and scalding;

5. Seasoning It is suggested that the ingredients should be placed for seasoning after
processing;

6. In the reservation mode, the maximum capacity of soymilk, rice paste, corn juice, porridge
and baby food shall not exceed 1000ml line;

7. In all operations, the transparent cover must be installed in place to avoid abnormalities;
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RECIPES (FOR REFERENCE ONLY)

g’ Ingredients: soybeans 20g, peanuts 5g, oats 5g, drinking water;
< OATS Method: 1, wash the ingredients into the cup body, then add water to 700ml scale line;
g PEANUT SOY MILK 2, cover the lid, plug in the power, select the "soymilk" function;
g 3. After the program is finished, add seasonings for seasoning.
3,
= Ingredients: soybean 25g, almond 10g, drinking water;
a ALMOND SOY MILK Method: 1, w?sh the ingredients into the cup body, .then add.water to 700ml scale line;
(Tf 2, cover the lid, plug in the power, select the "soymilk" function;
(2] 3. After the program is finished, add seasonings for seasoning.
Ingredients: 25g soybeans, 2g dried lily, 1/4 Sydney (peeled, cored and diced), drinking water;
SNOW PEAR Method: 1, wash the ingredients into the cup body, then add water to 700ml scale line;
LILY SOYBEAN MILK| 2 cover the lid, plug in the power, select the "soymilk" function;
3. After the program is finished, add seasonings for seasoning.
Ingredients: soybean 25g, red bean 5g, peanut 5g, drinking water;
RED BEAN Method: 1, wash the ingredients into the cup body, then add water to 700ml scale line;
7 PEANUT SOY MILK 2, cover the lid, plug in the power, select the "soymilk" function;
-.2 3. After the program is finished, add seasonings for seasoning.
o
[¢]
oY) Ingredients: 25g soybeans, 2g wolfberry, 1 red date (pitted), drinking water;
S SOYBEAN MILK Method: 1, wash the ingredients into the cup body, then add water to 700ml scale line;
3 WITH RED DATES 2, cover the lid, plug in the power, select the "soymilk" function;
'_;. 3. After the program is finished, add seasonings for seasoning.
(%
(1]
=, Ingredients: 25g soybeans, 3 dried cranberries, 1 dried rose, drinking water;
3 CRANBERRY Method: 1, wash the ingredients into the cup body, then add water to 700ml scale line;
ROSE SOY MILK 2, cover the lid, plug in the power, select the "soymilk" function;
3. After the program is finished, add seasonings for seasoning.
Ingredients: soybean 25g, Job's tears 6g, walnut meat 3g, drinking water;
COIX SEED Method: 1, wash the ingredients into the cup body, then add water to 700ml scale line;
WALNUT SOY MILK 2, cover the lid, plug in the power, select the "soymilk" function;
3. After the program is finished, add seasonings for seasoning.

10
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Ingredients: Tomato (diced) 200g, honey 5g, drinking water,
Practice: 1, put the ingredients into the cup body, and then add water to the upper limit scale line;

TOM';TA?J:‘E)MEV 2. Cover the cup, plug itin, and select the "juice" function;
3. After the programis finished, add seasonings for seasoning.
Ingredients: Watermelon (peeled, seeded and diced) 200g, drinking water,
I Practice: 1, put the ingredients into the cup body, and then add water to the upper limit scale line;
WATERMELON et e :
E. JUICE 2. Cover the cup, plugitin, and select the "juice" function;
o) 3. After the program is finished, add seasonings for seasoning.
]
wn
g Ingredients: Mango (peeled and diced) 200g, drinking water,
5' Practice: 1, put the ingredients into the cup body, and then add water to the upper limit scale line;
(%] MANGO JUICE 2. Cover the cup, plug it in, and select the "juice" function;
3. After the program is finished, add seasonings for seasoning.
Ingredients: 200g strawberry (cut into pieces), 25g grapefruit meat, drinking water,
STRAWBERRY Practice: 1, put the ingredients into the cup body, and then add water to the upper limit scale line;
GRAPEFRUIT JUICE 2. Cover the cup, plugit in, and select the "juice" function;
3. After the program is finished, add seasonings for seasoning,
Ingredients: Sesame 10g, peanut 10g, glutinous rice 15g, Drinking water;
SESAME SESAME Method: 1, wash the ingredients into the cup body, then add water to 700ml scale line;
PASTE 2, Cover the cup, plugitin, and select the "rice paste” function;
3. After the program is finished, add seasonings for seasoning.
Ingredients: 10g pumpkin (cut), 2 red dates (cored), 10g millet, drinking water;
Method: 1, wash the ingredients into the cup body, then add water to 700ml scale line;
PUMPKIN PASTE 2. Cover the cup, plugit in, and select the "rice paste" function;
3. After the program is finished, add seasonings for seasoning.
Ingredients: 10g corn kernels, 5g diced yam, 15g millet, drinking water;
Method: 1, wash the ingredients into the cup bedy, then add water to 700ml scale line;
BEI BEI PASTE 2. Cover the cup, plugit in, and select the "rice paste” function;
E 3. After the program is finished, add seasonings for seasoning.
[a]
[¢]
o) Ingredients: 30g purple potato (peeled and cut), 15g rice, drinking water;
g'._ PURPLE POTATO Method: 1, wash the ingredients into the cup body, then add water to 700ml scale line;
] RICE PASTE 2. Cover the cup, plug it in, and select the "rice paste” function;
% 3. After the programiis finished, add seasonings for seasoning.
=
(1]
“ Ingredients: red dates (cored) 10g, lotus seeds (clear water bubble hair) 10g, millet 20g, drinking water;
LOTUS SEED Method: 1, wash the ingredients into the cup body, then add water to 700ml scale line;
RED DATE RICE 2. Cover the cup, plugitin, and select the "rice paste” function;
PASTE 3. After the program is finished, add seasonings for seasoning.
Ingredients: 5g black beans, 5g walnut meat (minced) 5g SESAME Black beans 5g, 5g barley, 5G peanuts, 1
NUTRITIOUS red date (cored), 10g rice, drinking water;
RICE PASTE Method: 1, wash the ingredients into the cup body, then add water to 700ml scale line;
2. Cover the cup, plugitin, and select the "rice paste” function;
3. After the program is finished, add seasonings for seasoning.
Ingredients: Sesame 10g, Walnut meat (minced) 5g, 5g Almends, brown rice 10g, Drinking water;
UFA BEAUTIFY Method: 1, wash the ingredients into the cup body, then add water to 700ml scale line;
THE FACE 2. Cover the cup, plug it in, and select the "rice paste" function;

3. After the program is finished, add seasonings for seasoning.

11
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Fault Symptoms Cause of occurrence Method of elimination

Use a few times after no smell, i
tis recommended to pass
The smellis loose in the wind.

Smell when used The initial use of the
for the first time new motor is normal

Select the electricity corresponding to the rated
voltage of the machineEnvironment, and stabilize
the voltage before use.

Voltage is low or low in some areas
Instability of voltage

Too few or too many ingredients Stop to adjust the serving size
The food won't break

The amount of water must not be

Too little water less than the minimum water level

Blade too dull Replace with a new blade

Excessive water volume
or repeated operation

File a spill Please follow the instructions

burn Excessive ingredients or repetitive operation Please follow the instructions

The thermistor is short circuited

Alarm sounds or E1 s displayed or the lid is not properly covered

Please cover the cup or contact our after-sales staff

Sound the alarm or display E2 The thermistor is abnormal or short-circuited Contact our after-sales staff

Motor overtemperature

Only heat, not crush protection or machine failure

Cool down before use or contact our after-sales staff

If the above methods can not solve the problem, please contact our after-sales service personnel.

Q CLEANING AND MAINTENANCE

After the product is used, the collapsible parts must be cleaned immediately. The
cleaning can refer to the following operations:

1. First remove the power plug and remove the mixing cup assembly from the base.
Note:

(1) The frame is strictly prohibited from being put into any liquid and cannot be washed.
Clean with damp cloth.

(2) Do not use abrasive and other cleaning materials for cleaning, parts can not be
placed in the dishwasher for cleaning. Do not put it in the disinfection cabinet.

(8) The edge of the blade device is sharp, please pay attention to safety when cleaning.

2. Remove the cup body from the frame and put it under the faucet to rinse the
remaining food in the cup (it is forbidden for any liquid to flow to the outside of the cup
body). You can also soak the cup in warm water with detergent for a few minutes and
clean it with a sponge brush.

12
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3. After finishing soymilk or other hot drinks in the cup, immediately add water to the
upper limit of hot drinks. In standby mode, press the "clean" button to better clean the
inside side of the cup.

4. If the surface of the cup is stained with soy milk or food, it can be soaked in water for
a long time, and then dipped in white vinegar with a slightly hard cleaning cloth to scrub
the bottom texture with moderate force.

5. After rinsing the parts with water, dry them thoroughly.

6. Turn off the power switch and disconnect the power supply before replacing
accessories or moving parts.

7. Maintenance: If this product is not used for a long time, please keep this product in a
dry and ventilated place to prevent moisture and mildew.

0 DEMONSTRATION OF CLEANING

TREATMENT OF THE ELECTRIC AND
ELECTRONIC APPLIANCES AT THE END OF LIFE

Application in the countries belonged to the European Union and in other
European countries which have a selective collect system. This symbol on
the product or on its packaging indicates that this product shall not be
treated as household waste. Instead it shall be handed over to the applicable
collection point for the recycling of electrical and electronic equipment. By
ensuring this product is disposed of correctly, you will help prevent potential
negative consequences for the environment and human health, which could
otherwise be caused by inappropriate waste handling of this product. The
recycling of materials will help to conserve natural resources. For more
detailed information about recycling of this product, please contact your local
_ city office or your household waste disposal service. The packaging material
is recyclable. Eliminate the packaging in an environmentally friendly way and
make it available to the recycling collection service. 13
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@ DAC DIEM KY THUAT CUA SAN PHAM

STT Tén No6i dung
1 Tén san phédm May lam s(ta hat
2 Méau HS-B151NW
3 Bién ap dinh muc 220-240V
4 Tan s6 dinh muc F 50/60 Hz
5 Cong suét tron 350W
6 Cong suét gia nhiét 600W
7 Trong luong tinh 3.1kg
8 Trong luong ca bi 3.7kg

@ CHIDAN AN TOAN

»  Trudc khi st dung, phai ddm béo dién ap st dung phu hop véi dién ap dugc ghi trén nhan san
phdm. Néu khong, khong st dung.

«  Néu day ngudn hoac phich cam bi hong, khong dudc van hanh san pham; Trong trucng hop
san pham bi hong trong qua trinh van chuyén, phai gti dén trung tam dich vu sau ban hang
dé bao tri, khong duadc thao roi khi chua dudc phép.

«  Trudc khi st dung, phai kiém tra than binh dé dam bao khong bi gay, hu hong, déng thai kiém
tra tinh trang clia ludi dao trén gia dé dao tron dé dam béo lap dat dung.

«  Néu day ngudn bi hong, dé tranh nguy hiém, phai do nha san xuét, trung tam bao tri hoac dai
Iy dugc Uy quyén thay thé.

«  Khikhong co ngudi stt dung va trudc khi thao rai va vé sinh, phai ngat két néi nguén dién ctia
may tron.

«  Béo quan san phdm xa tam tay tré em . Khong cho phép nhiing ngudi (bao gébm ca tré em),
ngudi khuyét tat vé thé chét, thiéu nang tri tué hoac thiéu kinh nghiém va kién thic st dung
ho&c chai dua véi san pham nay dé tranh tai nan.

«  Phaitat cong tac ngudn trudce khi di chuyén dé may tron.

«  Tat cong tac ngudn va ngat két néi ngudn dién trude khi thay thé phu kién hoac cham vao
cac bod phan quay.
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San phdm nay chi dugc st dung trén dé ngudn dugc cung cép cung.

Luong thuic an khong dudc vuct qua muc téi da clia dung tich than binh.

Khi hoan thanh coéng viéc, dong co va ludi cat ngling quay, ngat ngudn dién va thao than
may ra.

Néu san pham ngting khi dang lam viéc, co thé nguyén nhan la do bd bao vé nhiét dong co.
Ngat nguén dién va doi séan phdm ngudi. Chd 20-30 phut trudc khi st dung.

Van hanh san phdm trén mat ban nam ngang, khong van hanh san phdm trén tham, khan
tAm va cac loai vai khac, déng thai dé san phdm cach xa mép ban dé tranh va dap.

DPay binh va dong co chinh khong bi dinh nudc, néu dinh nudc phai lau khd va dé khd hoan
toan trudc khi st dung.

Trong qua trinh lam dé uéng nong, khong rat phich cam dién hoac nhan lai nat néu khong
sé gay dé thuic an hoac dinh vao day.

Khong dun, xay nhiéu lan, néu khong sé gay dinh, tran hoac dé ngudn bi dinh san pham.
Khi pha dé uéng néng, nhiét dé clia binh cao. Khéng cham vao san pham. Dat san pham
xa tam tay tré em dé tranh bi bong.

Do dé ubng rau qua nén nap co thé bi 6 mau, 1a hién tuong binh thudng, khéng gay hai cho
suic khoe.

Khi st dung chuic nang lam néng, khong dudc vust qua muc dd uéng néng clia than binh
(1200mL, xem mo ta chic nang san pham dé biét muc nuéc cu thé) dé tranh dé tran hoac
khong thé lam chin dugc thiic uéng.

Khong di chuyén san pham trong qua trinh lam viéc, tranh lam tran nguyén liéu thuc pham
gay boéng, dién giat.

San phdm nay st dung dong co tée do cao, thinh thoang c6 am thanh cham khi nghién nat
la hién tuong binh thudng.

Trong qua trinh st dung, néu san pham co 16i, phai lién hé voi bd phan dich vu khach cua
cong ty hoac truc tiép dén diém Béo tri do cong ty chi dinh, khong tu y thao roi dé tranh
nguy hiém. Bé tranh nguy hiém, khong tu thao 1ap san pham.

Khong vé sinh bat ky bd phan nao clia may bang may rtia chén.

Tat ca cac bd phan clia san phdm nay khong dugc phép st dung 16 vi song hoac tu khit
tring dé khtr tring vi c6 thé hu hong do bién dang nhiét; Cac vat liéu cdu tao phu hop Vi
tiéu chudn cép thuc phdm , sach sé, vé sinh va dang tin cay.

Dé sl dung may dung céach, vui long doc ky hudng dan.

Can cén than khi thao ludi cat, dé khay tron va vé sinh.

San phdm nay chi thich hop st dung cho ca nhan hoac gia dinh, khong dé san pham, day
nguodn va cac phu kién dong goi dudi anh nang mat trai truc tiép.

Khong van hanh kho va chay khong tai san pham.

Thiét bi nay st dung két néi cht Y, néu day ngudn bi héng, khéng dudc st dung may va lién
hé voi nha san xuét, trung tam dich vu hoéac dai ly Gy quyén dé thay thé.

& Canh bao: Bé mat co nhiét do cao
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. Cla thoat khi
Nép
——

Gioang lam kin

N&p trong suét

Binh thuy tinh
Tay cam
Bé ngudn Ludi cat
Bang diéu khién Dé dé binh

Luu y: Céac biéu tuong nay chi mang tinh chéat tham khao, san pham thuc cé thé khac.

Bang ké hang hoa
beé 1 Nap 1
May chinh ’ Hudng dan y
st dung
V& trong suét 1 Co 1
Céc dong 1

@ MO TATUNG THANH PHAN

1. Céng xa: Hoi nudc clia than binh dugc xa ra ti day. Can than bi bong khi lam viéc.

2. Vo trong sudt: chét liéu trong sudt, dung dé bao vé than binh, trudc khi tién hanh
khdp véi dé céan thao tac nhe nhang.

3. Khung: toan bo hé théng diéu khién va truyén dong clia may, bao gém cé bang hién
thi, trudc khi lam viéc can phai ddam bao khéng co dinh nudc.

4. Bang diéu khién: ban co thé chon va thiét lap cac chiic nang can thiét tai day. Co
man hinh ky thuat sé va LED trén bang diéu khién.

5. Vo binh: Chét liéu PP thuc phdm ducc st dung cho than binh.

6. Gioang lam kin nap: chét liéu silicon cép thuc pham, bit kin ndp, chéng tran chét long.
7. Thay tinh: st dung thuy tinh borosilicate chiu nhiét dé cao, & day thiét bi gia nhiét,

dung dé dung sup. -
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8. Tay cam cUa binh: Dung dé git chat binh khi 1y binh ra.
9. Dao tron: chét liéu thép khong gi, duing dé cat, nghién céac loai thuc pham.
10. Binh dong (do Iudng): phu hop véi thuc pham, chét liéu PP dung cho thuc phdam.

@ NHUNG LUU Y KHI SU DUNG MAY

1. Bé dam bao khadi dong binh thudng, sau khi nap thiic an vao, can chinh nap véi
miéng binh va &n xuéng (tay cam ndp thang hang véi tay cam binh );

2. Bé tranh dong suong & nap khi may lam viéc, phai lau than, nap va may bang gié kho
truéc khi cho than binh vao dé

3. Khi ndp trong sudt khdp véi dé thi cod thé cam dién dé khdi dong may, néu khong may
sé khong hoat dong binh thudng.

4. Khéng mé nap trong sudt trong qué trinh may lam viéc, dé khong anh hudng dén cac
chuc nang hoat dong ctia may.

5. O gitia d& may c6 bd ghép ngudn, chu v tranh nudc khi vé sinh, néu khong dé dan
dén héng may;

6. Day cua dé co bd ghép ngudn, clia lay khi va lam mat, chu y tranh nudc khi vé sinh
than binh, néu khong sé dé gay hong may;

7. Sau khi than binh dudc vé sinh, khéng nén dat than binh I6n ngudc ma nén dat binh
thudng véi miéng hudéng Ién va phan dudi huéng xuéng;

8. Trudc khi md nap trong sudt hoac 14y binh ra, phai tat may hoac rat phich cam dé
ngat nguon dién ;

9. Sau khi hoan thanh pha dé uéng néng, nap va bé mat tay cam clia binh cé nhiét do
cao. Chu y béng khi mé ndp hoac cam tay cam ;

10. Sau khi pha xong tat ca dé uéng nong, may sé tu dong gitt &m trong 4 gid. Khong
lap lai thao tac dé tranh chay day hoac tran.
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@ HUONG DAN SUDUNG

Gidi thiéu may;
Bang diéu khién man hinh cam tng va mé ta chuc nang

5] &
Sta Chéo

dau nanh bot

® § 8 & 8 @

Sta Nudc Chao Sup  Gittdm
bap ép

@O ® E©

Hen gio Bat/Tat  Chuc nang Veé sinh

Thao tac khéi dong:

Sau khi bat nguén, am bao nhac nguén sé phat ra va tat ca cac den LED sé sang trong
khoang 1 giay. Sau do, phim chic nang sé sang lén va may sé vao trang thai bat nguén.
LUc nay, cham vao phim chulc nang, tat ca cac déen sé sang va may sé chuyén sang
trang thai cho (néu khong thuc hién thao tac nao trong vong 60 giay, may sé tu dong trd
vé trang thai cho).

Lua chon chuiic nang:

O trang thai chd, nhan phim menu, dén LED ciia chic nang da chon sé sang 1én (déng
thai man hinh LED sé hién thi thoi gian dém ngudc sau khi nudc soéi theo chic nang
nay), gébm sla dau nanh - chao bot - sta bap...... theo trinh tu;

Lam thé nao dé bat dau:

Sau khi chon chtic nang, cham vao nut "Bat/tat" (On/off) dé vao ché do lam viéc;

Chtic nang hay:
Khi may dang hoat dong, cham vao nut "Bat/tat" dé ding chuong trinh va tré vé trang
thai cha.

Hen gio:

O trang thai chd, cham vao nut reservation va thoi gian cai dat trudc tang thém 10 phat
(mac dinh la 30 phut), t6i da tu 10 phat dén 24 gid (gi nut, thai gian sé tu dong tang
cho dén khi ban dat dén thai gian mong mudn). Sau do6 nhan nut menu dé chon chuc
nang mong mudn (ché doé nudc ép (Nudc ép), vé sinh (cleaning) khong thé cai dat thoi
gian trudc); Sau doé nhan lai phim function (chic nang) may sé vao ché dé cai dat thoi
gian (phim chlc nang bat én dinh va phim cai dat thai gian trudc nhdp nhay). 19
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Ghi chu:

1. O trang thai chg, trudce tién ban co thé chon chuong trinh theo chtic nang hoac
thai gian bang cach hen gid. Thai gian cai dat la thai diém may béat dau hoat dong;
2. Sau khi khéi dong tat ca cac chuic nang lam noéng (ngoai tri vé sinh ), man hinh
hién thi ky thuat sé trudc tién sé hién thi nhiét do nudc dudc phat hién bsi dau do
hién tai, véi muc hién thi t6i da la 100 do. Sau khi may nhan biét nhiét do t6i da, may
sé tu dong chuyén sang trang thai hién thi lam viéc dém nguac thai gian;

3. Chuic nang béao vé an toan mé nap: khi nap kinh khéng duadc lap vao déng co
chinh hoac néap khong dudc 1&ap dung cach trén kinh hoac nap dugc maé", may sé
khdi dong ché do bao vé an toan, tam diing cong viéc, chiic nang dé ngan chan nap
bi thao ra hoac nguy hiém do ma nap (May sé chay néu nap dudc 1&p lai trong vong
1 phat néu khong chuong trinh sé cham dut);

@ MO TA CHUC NANG

Saa dau nanh: Cho dau nanh vao binh dong (khoang 50g) tuy theo cong thuc hoac sé
thich ca nhan, thém nudc dén vach chia d6é nong téi da ctia dé uéng, chon phim menu &
trang thai cha dé chon chic nang "stia dau nanh" (Stta dau nanh), sau dé nhan phim
chtic nang dé thuc hién tu dong, khoang 38 phut thi chuong trinh hoan tat véi am thanh
nhac nhd, sau dé vao chiic nang "Git am" (Keep Warm).

Chao bét: Theo cong thiic hoac sé thich ca nhan, cho gao vao binh dong (khoang 60g),
thém nudc dén vach chia d6 uéng nong t6i da, nhdp vao nat menu & trang thai cho dé
chon chuc nang "chéo bot" (Chao bot), sau dé nhan phim chiic nang dé thuc hién tu
dong, khoang 31 phut sau, chuong trinh hoan thanh véi am thanh nhac nhd, sau dé vao
chuic nang "Git am" (Keep Warm).

Sira bap: Theo cong thic cong thic hoac sé thich ca nhan, cho hat ngd mém vao
(khoang 150g), thém nudc dén vach 1200, bam phim menu & trang thai chd dé chon
chtic nang " Stia bap" (Corn Juicer), sau dé nhan phim chiic nang dé thuc hién tu dong,
khoang 3 phut sau, chuong trinh hoan thanh véi am thanh nhéc nhd, sau dé vao chuc
nang "Git am"(Keep Warm).

Nuéc Ep: Theo cong thic hoadc s6 thich ca nhan, thém khong qua 300g trai cay tuoi

(cat thanh miéng khong qua 1,5CM), khéi luong trai cay khong dugc vuct gidi han, chon
chtic nang "Nudc ép" (Cold Nudc ép) bang cach nhéan nut menu & trang thai chd, sau do
nhén phim chtic nang dé thuc hién tu dong, khoang 2 phat sau, chuong trinh hoan tét.

Chao: Tuy theo cong thic hoac sd thich ca nhan, cho gao va dau dé bang mét nta
luong gao da ngam vao binh dong (khoang 60g), thém nudc dén vach chia dé uéng
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nong téi da (t6i thiu khong dudi 800ml), chon nat menu & trang thai chd dé chon chic
nang "Chao" (Porridge), sau do nhan phim chic nang dé thuc hién tu dong, khoang 35
phut sau chuong trinh hoan thanh véi am thanh nhac nhd, sau dé vao chiic nang "Gia

am" (Keep Warm).

Thdc an cho bé: 35g gao va 359 bi ngd (hoac chi cho gao vao binh dong (khodng
60g)), thém nudc dén vach chia dé nong t6i da, bam phim menu & ché dd chd dé chon
chtic nang "Thic an cho bé" (Baby food), sau dé nhan phim chiic nang dé thuc hién tu
dong. Sau khoang 33 phut hoan thanh chuong trinh, sé c6 am bao nhac nhé va sau do
vao chuc nang "Gia am".

Sup: Cho 150 gam sudn non vao binh trong sudt, dé nudc 3 nhiét do binh thudng
khong vuct qua vach chia do nong téi da (khoang 1200ml nhung khong dusi 800mi). O
trang thai chd, bdm phim chic nang dé chon " stp” (soup), sau do nhan phim chic
nang dé thuc hién tu dong. Sau khoang 50 phut chuong trinh hoan thanh, sé co am béao
nhac nhé.

Giir @m: Chl yéu danh cho sla dau nanh, chao boét, stp dac da ché bién v.v. hoac cac
loai dé 16ng khong vuct qua mic chia vach cho phép, hay nhédp vao phim chiic nang dé
chon chtc nang "Am" (Keep Warm) & trang thai chd, réi thuc hién chiic nang tu dong
theo chuong trinh (khudy nhe trong qué trinh bao quan nhiét, nhiét dé bao quan nhiét téi
da khoang 60 do) gitt &m khodng 4 gid sau khi chuong trinh hoan thanh.

Vé sinh: Thém nudc dén gisi han trén clia thang do dé uéng néng. O trang thai chd,
nhé&n nut chic nang dé chon "Vé sinh" (Clean). Sau khi chuong trinh hoan tét khoang 1
phut, am thanh nhac nhd sé phat ra.

Ghi cha:

1. B6i véi cac chiic nang trén, néu muc nudc giam maot nda thi cac nguyén liéu nén giam
mot nlta cho phu hop dé tranh bi chay day;

2. Trong binh c6 slta dau nanh, chao bét, chao, sup, v.v., khéng ducc dun néng hai lan,
dé tranh tran, dinh vao day may;

3. Khong maé nap hoac dén gan 16 thong hai trén cling dé tranh bi bong.

4. Sau khi cong viéc hoan thanh, khong dugc nghiéng hoac déo ngudc nap trong sudt
khi thao ra dé ngan chan nudc ngung tu thoat ra va gay bong;

5. Gia vi: Nén cho nguyén liéu lam gia vi sau khi ché bién;

6. O ché do dat trudc thai gian, dung tich t6i da clia stia dau nanh, chao bot, stia bap,
chao va thuc an tré em khong duoc vuct qua vach 1000ml;

7. Trong moi thao tac, phai lap dat nap trong sudt dé an toan;
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@ CONG THUC (chi dé tham khéo)

22

Nguyén ligu: dau nanh 20g, dau phong 5g, yén mach 5g, nuéc uéng;

S | SUAYEN | Gachlam:
Z MACH, PAU | 1. Rua sach cac nguyén liu cho vao binh, sau do thém nudc dén vach dinh mac 700ml;
o | NANH, BAU | 2. Bay ndp, cam dién, chon chic nang “Sta dau nanh’;
% PHONG 3. Sau khi chuong trinh két thuc, thém gia vi theo sé thich.
)
JC> Nguyén ligu: dau nanh 25g, hanh nhan 10g, nudc uéng;
=~ | SUADAU | Cachlam:
> [NANH HANH| 1. Rua sach cac nguyén liéu cho vao binh, sau do thém nudc dén vach dinh muc 700ml;
% NHAN 2. Pay nép, cam dién, chon chic nang “Stta dau nanh”;
3. Sau khi chuong trinh két thuc, thém gia vi theo s& thich.
Nguyén ligu: 25g dau nanh, 2g hoa hué kho, 1/4 Sydney (got vo, bd 16i va théi), nuéc uéng;
SUA DAU Cach lam:
NANH HOA | 1. Rua sach cac nguyen liéu cho vao binh, sau do thém nudc dén vach dinh mic 700ml;
- = 2. Bay nap, cam dién, chon chlc nang “Sta dau nanh”;
HUE TUYET
VETU 3. Sau khi chuong trinh két thuc, thém gia vi theo s thich.
Nguyén ligu: Bau nanh 25g, dau do 5g, dau phong 5g, nuéc uéng;
SUA PAU Cach lam:
NANH DAU | 1. Rua sach cac nguyén liéu cho vao binh, sau do them nuoc dén vach dinh mac 700mi;
[5%e) 2. Bay nap, cam dién , chon chuc nang “Sta dau nanh”;
o 3. Sau khi chuong trinh két thuc, thém gia vi theo sé thich.
O,
% Nguyén liéu: 25g dau nanh, 2g dau tam, 1 quéa cha la dé (bo hat), nuéc uéng;
[9) SUA PAU Céch lam:
%‘ NANH CHA | 1. Rua saICh CléC nguyén liéu cho vao binh, sau dé thém nudc dén vach dinh muc 700ml
_j\:'; LA PO 2. Bay nap, cam dién , chon chuic nang “Sta dau nanh”;
c 3. Sau khi chuong trinh két thac, thém gia vi theo s& thich.
z
= Nguyén liéu: 25g dau nanh, 3 qua nam viét quéat kho, 1 bong hong kho, nudc uéng;
T S‘UA DAEJ Cach lam:
NA'\JH VIET | 1. Rua sach cac nguyén liéu cho vao binh, sau do thém nudc dén vach dinh muc 700ml
QUAT HOA | 2. pay nép, cam dién, chon chic nang “Sta dau nanh’;
HONG 3. Sau khi chuong trinh két thuc, thém gia vi theo s& thich.
; . Nguyén lieu: Nguyén liéu: dau nanh 25g, 6g y di, nhan éc cho 3g, nudc uéng;
SUABAU | Gach lam:
NANH HAT 1. Rla sach céac nguyén liéu cho vao binh, sau d6 thém nuéc dén vach dinh muc 700ml
OC CHO 2. Bay nap, cam dién, chon chuc nang “Stia dau nanh”;
COIX SEED

3. Sau khi chuong trinh két thuc, thém gia vi theo s& thich.
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Nguyén ligu: Ca chua (thai) 200g, méat ong 5g, nudc uéng;

NUOC EP | Thuc hién:
CA CHUA 1. Cho nguyén liéu vao binh, sau do thém nudc dén vach ty 1& gidi han trén;
MATONG | 2. Day binh, cam dién va chon chic nang “Nudc ép”;
3. Sau khi chuong trinh két thuc, thém gia vi theo sé thich.
Nguyén liéu: Dua hau (got vo, bd hat va cat miéng) 200g, nudc uéng;
] A Thuc hién:
9 BBQCHAELFJ) 1. Cho nguyéq liéu vao binh, sau do thém nudc dén vach ty 1é gidi han trén;
® 2. Day binh, cam dién va chon chtc nang “Nudc ép”;
é 3. Sau khi chuong trinh két thuc, thém gia vi theo s thich.
(@)
O Nguyen liéu: Xoai (got vé va cat miéng) 200g, nudc usng;
o « | Thuc hien:
SlNH\TO 1. Cho nguyén liéu vao binh, sau do thém nudc dén vach ty 1& gidi han trén;
XOAI 2. Bay binh, cdm dién va chon chic nang “Nudc ép”;
3. Sau khi chuong trinh két thuc, thém gia vi theo so thich.
Nguyén liéu: 200g dau tay (cat miéng), 25g rudt budi, nudc uéng;
NUGC EP Thuc hién:
DAU BUGI 1. Cho nguyéq liéu vao binh, sau do thém nudc dén vach ty 1& gidi han trén;
2. Day binh, cam dién va chon chuic nang “Nudc ép”;
3. Sau khi chuong trinh két thuc, thém gia vi theo sd thich.
Nguyén liéu: Meé 10g, dau phong 10g, gao nép 15g, nudc uéng;
Cach lam:
SUA ME 1. Rua sach cac nguyén liéu cho vao binh, sau do thém nudc dén vach dinh mdc 700ml;
2. Day binh, cam dién va chon chiic nang "Chéao bot *;
3. Sau khi chuong trinh két thuc, thém gia vi theo sé thich.
Nguyén liéu: 10g bi do (cat miéng), 2 qua cha la dé (b6 hat), 10g ké, nudc uéng;
Céach lam:
SUABIPO | 1. Ruasach cac nguyén liéu cho vao binh, sau dé thém nudc dén vach dinh mic 700ml;
2. Day binh, cdm dién va chon chic nang "Chao bot *;
3. Sau khi chuong trinh két thuc, thém gia vi theo s thich.
Nguyén liéu: Hat ngd 10g, khoai mé 5g cat miéng, ké 15g, nuéc udng;
Cach lam:
SUABEIBE| | 1. Rua sach cac nguyén liéu cho vao binh, sau d6 thém nuéc dén vach dinh mic 700ml;
2. Bay binh, cam dién va chon chuic nang "Chao bot *;
3. Sau khi chuong trinh két thuc, thém gia vi theo sé thich.
Q
%’ Nguyén liéu: 30g khoai lang tim (got vo va cat nho), 15g gao, nudc uéng;
[0} - Cach lam:
(%) SUA KH,ON 1. Rua sach cac nguyén liéu cho vao binh, sau do thém nudc dén vach dinh muc 700ml;
$ | TAYTIM 2. Pay binh, cdm dién va chon chuic nang "Chao bot *;
% 3. Sau khi chuong trinh két thuc, thém gia vi theo sé thich.
[e]
(@) Nguyén ligu: Cha la do (bd hat) 10g, hat sen (bd tim hat sen) 10g, ké 20g, nudc udng;
8‘ SUA HAT Cach lam: )
SEN CHA 1. Ruasach cé}c nguyén liéu cho vao binh, sau dé thém nudc dén vach dinh muc 700ml;
LA DO 2. Day binh, cam dién va chon chtic nang "Chéao bot ;
3. Sau khi chuong trinh két thuc, thém gia vi theo sé thich.
Nguyeén liéu: Bau den 5g, nhan 6c¢ ché 5g (bam nho) 5g Me, Bau den 5g, lta mach 5g, dau
- phong 5g, cha la do (bd hat), 10g gao, nudc uéng;
SUAGAO | Gach lam:
D”}‘H 1. Rua sach cac nguyén liéu cho vao binh, sau dé thém nudc dén vach dinh mic 700ml;
DUCNG 2. Pay binh, c&m dién va chon chic nang "Chao bot ";
3. Sau khi chuong trinh két thuc, thém gia vi theo sd thich.
Nguyén liéu: Me 10g, Nhan 6c¢ cho (bam nhdé) 5g, Hanh nhan 5g, gao lut 10g, Nudc uéng;
SUA UFA Céach lam:
LAM DEP 1. Ruasach Cé}C nguyén liéu cho vao binh, sau d6 thém nudc dén vach dinh muc 700ml;
DA 2. Bay binh, cam dién va chon chuc nang "Chao bot *;

3. Sau khi chuong trinh két thuc, thém gia vi theo sd thich.
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Biéu hién I6i

Nguyén nhan

Phuong phap khac phuc

Co6 mui khi lan dau
st dung

Co mui khi st dung may mdi la
binh thuong

Hét mui sau vai lan st dung, st dung
& noi thoang gid

Thuc phdm khong
nghién nat

bién ap thép hoac dién ap khong
6n dinh

Chon ngudn dién tuong tng voi dién ap
dinh muc clia may va én dinh dién ap truéc
khi st dung.

Qua it hoac quéa nhiéu thuc an

Dung lai dé diéu chinh khéi lugng thuc phdm

bén trong
Qua it nudc Luong nudc khéng fiuoo nhod hon muc nudc
t6i thiéu
Ludi qué cun Thay thé bang moét IuGi méi

Tran thuc phdm

Luong nudc qua nhiéu hoac
chay may nhiéu lan

Wui long lam theo hudng déan

Chay

Thuc phédm qué nhiéu hoac hoat
dong lap di lap lai

Wui long lam theo hudng dan

Am thanh bao déng hoac E1
duoc hién thi

Bién trd nhiét bi doan mach hoac
nép khong dugc day dang cach

Wui long day binh hoac lién hé véi nhan vién sau
ban hang clia chung toi

Phat am thanh bao déng

Dién tré nhiét bat thuong hoac bi

Lién hé véi nhan vién sau ban hang

hoac hién thj E2 doan mach clia chang toi
Chi lam nong, khong nghién Bao vé qua nhiét dong co hoac Lam ngudi trudc khi stt dung hoac lién hé veéi
nét thuc phdm héng may nhan vién sau ban hang ctia chung toi

@ VESINHVABAOTRI

Sau khi st dung san phdm, cac bo phan co thé thu gon phai dugc vé sinh ngay. Vé sinh
c6 thé bao gébm cac cong viéc sau:

1. Trudc tién hay rut phich cam dién va thao cum binh ra khoi dé ngudn

Ghi cha:

(1) Khong duoc cho dé ngudn vao chat 1ong dé vé sinh. Vé sinh bang vai am.

(2) Khong st dung chéat mai mon va céac vat liéu vé sinh khac dé vé sinh, cac bod phan
khong dudc cho vao may riia chén dé vé sinh. Khong dat trong ta khir tring

(8) Céac canh cuia thiét bi ludi dao rét sac, phai chu y an toan khi vé sinh

2. L8y than binh ra khoi dé va dat dudi voi nuéc dé rira sach thiic an con lai trong binh
(khong dudce dé chét léng chay ra bén ngoai than binh). Ban cing co thé ngam binh vao
nudc dm co pha chéat tay rlia trong vai phut va vé sinh bang bot bién.

3. Sau khi s dung hét stia dau nanh hoac dé uéng néng khac trong binh, hay thém
ngay nudc vao gisi han trén clia binh. O ché do chd, nhan nat "clean” dé vé sinh mat

trong cuia binh tét hon.
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4. Néu bé mat binh bi dinh sia dau nanh hoac thic an, co thé ngam trong nudc, sau do
dung khan lau hoi cling nhung vao gidm trang dé cha xat day binh véi luc via phai.

5. Sau khi rita sach cac bd phan bang nudc, phai lau kho.

6. Tat cong tac ngudn va ngat két néi ngudn dién trude khi thay thé cac phu kién hoac bd
phan chuyén dong.

7. Bao tri: Néu san pham nay khong dudc st dung trong mot thai gian dai, phéi bao quan
san pham nay & noi kho réo va thoang mat dé tranh am uét va ndm maéc.

@ MO TA CAC BUOC VE SINH

XU LY CHAT THAI D61 VOI THIET BI DIEN, DIEN TU

Khi st dung & cac quéc gia thudc Lién minh Chau Au va & cac quéc gia
Chau Au phai dugc thu gom phan loai. Biu tuong nay trén san pham hoac
trén bao bi cho biét san phdm nay khong dudc xt Iy nhu rac thai sinh hoat.
Thay vao dé sé& dudc chuyén giao cho don vi thu gom chuyén nghiép va van
chuyén dén diém tai ché cac thiét bi dién va dién ti. Bang cach dam bao san
pham nay dugc thai bé ding cach, ban sé gilip ngan nguia nhiing hau qua
tiéu cuc tiém &n déi véi moi trudng va suc khde con ngudi, co thé xay ra do
viéc xUt ly chat thai khong phu hop clia séan pham nay. Viéc tai ché vat liéu sé
gilip bao tén tai nguyén thién nhién. BE biét thém thong tin chi tiét vé viéc tai
ché san pham nay, vui long lién hé véi co quan quan ly dia phuong hoac dich
_ VU XU 1§ rac thai sinh hoat. VAt liéu dong goi ¢6 thé tai ché. Thal bao bi theo
cach than thién véi moi trudng va cung cép cho dich vu thu gom tai ché.
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