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Welcome to the world of Electrolux
Thank you for choosing a first class
product from Electrolux, which hopefully
will provide you with lots of pleasure in
the future. The Electrolux ambition is to
offer quality products that make your life
more comfortable. Please take a few
minutes to study this manual so that you
can take advantage of the benefits of
your new machine. We promise that it
will provide a superior User Experience
delivering Ease-of-Mind. Good luck!
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The following symbols are used in this user manual:

Important information concerning your personal safety and
information on how to avoid damaging the appliance

@ General information and tips

@ Environmental information



2 Description of the appliance

DESCRIPTION OF THE APPLIANCE

Designation of parts
ETD42SKA, ETD42SKR, ETD42SKS

Air vent

Ceramic plate

Power cord .
| Cooking zone

indicator

Control panel

Control Panel

1.Power 7.Simmer
2.Pause 8.Steam
3.Power/Timer g Boil
regulating 10.Deep Fry
4.Cook Time 11.Stir Fry
5.Child Lock 12 Hot Pot

6.Fire/Power

& Warning

The air entry is at the bottom of induction cooker. Make sure fresh air can get in. Forbid cover.
Prevent burning by residual heat. After turning it off, the heat area shall be cooled down after a while.



SAFETY INSTRUCTIONS

@ General information and tips

Please comply with these instructions. If
you do not, any damage resulting is not
covered by the warranty.

General safety

¢ |In the event of faults with the appliance or
damage to the ceramic glass (cracks,
scratches or splits), the appliance must
be turned off and disconnected from the
electrical supply to prevent the possibility
of an electric shock.

* Repairs to the appliance must only be
carried out by trained registered
service engineers.

® The appliance should be placed in a well
ventilated environment and at least 10cm
from the wall.

e Never use the appliance when the power
cable is damaged.

® The appliance should be placed on a flat
surface in order to prevent the pot from
slipping when placed on the cooking zone.

¢ This appliance is not intended for use by
persons (including children) with reduced
physical, sensory or mental capabilities;
or lack of experience and knowledge,
unless they have been given supervision
or instruction concerning use of the
appliance by a person responsible for
their safety.

e |f the mains cord is damaged, it must be
replaced by the manufacturer, or a
service centre authorised by
manufacturer in order to avoid hazard.

e This appliance is not intended to be
operated by means of an external timer
or separate remote-control system.

Child safety

* Young children must be kept away from
the appliance. Only let older children
work on the appliance under supervision.

e Children should be supervised to ensure
that they do not play with this appliance.

safety instructions 3

Correct use

e This appliance should be used only for
normal domestic cooking.

e The appliance must not be used as a
work surface or as a storage surface.

e Never use the appliance in a high
humidity environment.

e Additions or modifications to the

appliance are not permitted.

Do not place or store flammable liquids,

highly inflammable materials or fusible

objects (e.g. plastic film, plastic,
aluminium) on or near the appliance.

e Remove stickers and fim from the
ceramic glass before use.

e There is a risk of burns from the appliance
if used carelessly.

e Cables from electrical appliances must not
touch the hot surface of the appliance or
hot cookware.

e Overheated fat and oil can ignite quickly.
When cooking with fat or oil (e.g. frying chips)
do not leave the appliance unattended.

e Turn the appliance off after each use.

e Users with implanted pacemakers should
keep their upper body at least 30cm from
appliance that is turned on.

e Risk of burns! Do not place objects made
of metal, such as knives, forks, spoons
and saucepan lids on the cooking zone, as
they can get hot.

e Do not block the air inlet and outlet.

Make sure the surface of the pot in contact

with the cooking zone is clean (e.g. oil or water).

e This appliance is intended for household
use or similar places such as shops,
offices and pantry areas in work
environment; farm houses; hotels, motels
and other accommodation places for use
by the guests; and breakfast areas.

Safety when cleaning

e For cleaning, the appliance must be turned
off, unplugged and cooled down.

e Make sure no water enters into the air inlet
and outlet.

e For safety reasons, the cleaning of the
appliance with steam jet or high pressure
cleaning equipment is not permitted.



4 operating the appliance

How to avoid damage to the appliance

* Falling substances will break the ceramic
glass.

* The edges of ceramic glass will be damaged
due to crash of induction cooker.

* Pushing cook made of cast iron or aluminum
or damaged cook bottom on the induction
cooker will make the surface of the induction
cooker get scratched.

* Split food after melting or boiling will burn on
the ceramic glass. Clean them at once.

* Prohibit using this induction cooker with open
cook or without cook.

* In order to prevent damaging cook or ceramic
glass, prohibit heating the stewing cook or
baking cook without substances in it.

@ General information and skills

The residual heat can be used to melt food or
for short-period warm keeping. The heat area
can directly provide the cook bottom with heat
needed. The reason why the temperature of
ceramic glass increases is the residual heat
of cook. The cooling fan can be automatically
turned on or off according to temperature of
parts of the induction cooker.

OPERATING THE APPLIANCE

This induction cooker can cook multiple delicious
foods. It boasts high thermal efficiency, safe
operation and convenience for cleaning.

Put a pot on the induction cooker

Put the cook with food/liquid on the heat area.
Make sure the air entry and air vent are not
plugged and there isn’t mental substances
around the induction cooker.

Turn on the induction cooker

Plug the power wire in the power socket. All

of the indication lights are on for 1 second,

and the buzzer buzzes. When you press the
power control button, the buzzer buzzes and
the power indication light flashes; this indicates
the induction cooker is under standby state.

Press start button“[>||” to start cooking, or it will
be automatically turned off after 10 seconds.

Selecting functions

When the cooker is under standby state, press
any preset menu to enter the functional mode,
default time and power level appear on display

alternately. Press”[>||” to start cooking.
Press “+” or “-”, you can adjust the power rank

from 120w to 2100w.

First press mﬁ?m, and then press “+” or “-” to set
the desired time. You can set the timer between
1 min and 3h.

Manual heat mode
When the induction cooker is under standby

state, press“+” or “-”, and then press* [>|| ” to
enter the heatmode. When the buzzer buzzes
and the powerindication light is on, the cook

begins to get heated.

The default power rank is 1600 w. The default

time of timer is 2h. Press “+” or “-”, you can
adjust the power rank from 120w to 2100w.

First press 009»15 , and then press “+” or “-” to
set the desired time. You can set the timer
between 1 min and 3h.

STEAM SIMMER STIRFRY DEEP FRY BOIL
- &L o
Default pow er (W) 1600 1300 2100 2100 1600
Default Time (h:min) 0:30 1:00 1:00 X 2:00
Default adjustment time (h: min) 0:30 0:30 0:30 X 0:30
Pow er adjustment (W) 120-2100 120-2100 120-2100 120-2100 120-2100 120-2100
Time adjustment (h:min) 0:01~3:00 0:01~3:00 0:01~3:00 0:01~3:00 X 0:01~3:00

*NOTE: For STEAM menu, place the steam rack into the pot, pour water in. Make sure the water level is

below the rack height.



Setting the timer

When the appliance is heating, press the
timer control to activate the timer mode. The
LED will flash and display “0:30”, indicating
the timer mode has been activated.

Increase (Decrease) the timer by 1 minute by
pressing the “+” (’-”) button once. If you hold
the press of the “+” ("-") button longer, the
time will increase (decrease) quickly by 10
minutes.

The time range of timer is 1min to 3h. After you
set the desired time (the time will be displayed
on the LED screen), before countdown, the
LED screen will keep flashing for 5s. Press

Start button “[>||” to start cooking, or press Timer
button “ € ” again to cancel Timer function.

COOK TIME

If you wish to reset the time during the
countdown, first press the timer control, then

w,n

press “+” ("-”) button to adjust the time.

The power level can also be reset during
countdown by pressing “+” ("-") button to
adjust the power level.

When the time is completed, the buzzer will
sound and the appliance will automatically
switch off.

For security purpose, if no time applied, the

appliance turns itself off after a default time of 2

hours.

TIPS ON COOKING
Cookware for the induction cooktop

Steel, enamelled steel Yes
Cast iron

Stainless steel
Aluminium, copper, brass No
Glass, ceramic, porcelain - No

tips on cooking 5

Lock the appliance

Press « E' to lock the setting of the induction
cooker. The children lock indication light will
be on. Press . » for 3s, the locking function

will be canceled. The children lock indication
light will be off.

Turning off the appliance

Press the power control button and the
induction cooktop will stop heating. The fan
will run for a while to cool down the induction
cooktop.

Limited use, as it may shorten the appliance life time
If appropriately labelled by the manufacturer



6 cleaning and care / disposal

@ General information and tips

This induction cooktop is sold together with
a pot, which is specifically designed to give
excellent cooking performance.

Cookware for induction cooktops is labelled
as suitable by the manufacturer.

Suitability test

Cookware is suitable for induction cooking,

if

e a small amount of water is boiling within
a short time when the pot is put on the
cooking zone at power level 9.

e a magnet sticks to the bottom of the
cookware.

If there is no any cookware or unsuitable
cookware was used, the buzzer will sound
for about 60 seconds and turn off.

@ General information and tips

Certain cookware can make noises
when being used on induction
cooktops. These noises are not a fault in
the appliance and do not affect
operation in any way.

Bottom of the cookware
The bottom of the cookware must be as
thick as possible and completely flat.

& Warning

Cookware with uneven bottom must not be
used on this cooktop as it may impact the
functionality and lead to glass crack.

Pan size

The cooking zone size adapts automatically
to the size of the bottom of the cookware

to a certain limit. The size of the cooking zone
on this cooktop is 14.5-20cm.

@ General information and tips

The cookware must be placed centrally on
the cooking zone.

CLEANING AND CARE
& Warning

Take care! Risk of burns from residual heat.

Sharp objects and abrasive cleaning
materials will damage the appliance.

Be careful water does not enter the air inlet
and outlet. Residues from cleaning agents
will damage the appliance.

Ceramic panel and control panel

Slight stains: Please wipe off plate with a
soft moistened cloth.

Tough stains: Please clean with a soft
moistened cloth dipped in a little toothpaste
or neutral liquid cleaner and swab lightly
until no residue exists.

Cleaning the appliance after each use
1. Wipe the appliance with a damp close
using warm water.

2. Rub the appliance dry using a clean cloth.

Remove stubborn residues with a cleaner
for ceramic glass.

Some scratches and dark stains on the
ceramic glass may not be able to be removed.
These however do not affect the functioning
of the appliance.

If aluminium foil, plastic items or high sugar
content liquids/foods are allowed to melt on
the ceramic glass, these should be removed
immediately before the surface has cooled

down, otherwise pitting of the surface can occur.

NOTE: Items with high sugar content not only
include jam and fruit but also vegetables
such as peas, tomatoes and carrots.

General information and tips

After the first use, some white spots may
appear on the inner bottom of the pot. This is
normal. Pour some vinegar into the pot, heat
it to about 60-80 degrees Celsius, then wipe
the spots away with a brush.
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TROUBLESHOOTING

After power is supplied, the power level * The plug is not inserted tightly.

display fails to light up. * The switch, socket, fuse and power cord are not in good

condition.

The power level display lights up but e The pot material is not suitable.

heating does not start. e For other reasons, please contact your service technician.

Heating stops suddenly during * The ambient temperature is too high.

operation. * The air inlet or outlet is blocked.

* The voltage is outside the range of this appliance.

* The timing period has reached.

* The system protection functions and is conducting
energizing test.

Code of failure.  E3, E6 Wait a few minutes for the temperature of the appliance to
become normal. Press the power control button and the
induction cooktop will operate as usual.

E7,E8 Wait a few minutes. When the voltage is back to normal,
the induction cooktop will operate as usual.
E1, E2, E4, E5, Please contact your service technician.
Eb, EC
PRODUCT SPECIFICATION

Imposed Rated power | Overall dimension Weight
voltage/frequency ) (mm) (kg)
ETD42SKA 220-240V ~

ETD42SKR  50/60Hz 2100 290x360x42 227
ETD42SKS

(%] Environmental Information

R HS If at any time in future you need to dispose of this product please
O . do NOT dispose of this product with household waste. Please send this
Compliant.  sroduct to collecting points where available.

This product is RoHS compliant.



8 Customer Care Center

CUSTOMER CARE CENTER

Indonesia

Consumer Care Center Tel : (+62 21) 522 7180
PT. Electrolux Indonesia

Gedung Plaza Kuningan

Menara Utara 2nd Floor,

Suite 201, JI. HR Rasuna Said

kav C 11-14, Karet Setiabudi
Jakarta Selatan 12940

Office Tel: (+62 21) 522 7099

Office Fax: (+62 21) 522 7097

Email : customercare@electrolux.co.id

Singapore

Consumer Care Center Tel: (+65) 6727 3699
Electrolux S.E.A. Pte Ltd.

1 Fusionopolis Place,

#07-10 Galaxis, West Lobby

Singapore 138522.

Office Fax : (+65) 6727 3611

Email : customer-care.sin@electrolux.com

Malaysia

Consumer Care Center Tel: 1300-88-11-22
Electrolux Home Appliances Sdn. Bhd.
Corporate Office Address: Unit T2-7, 7th Floor,
Tower 2, Jaya 33 Hyperoffice, No. 3, Jalan
Semangat, Seksyen 13, 46100 Petaling
Jaya, Selangor

Office Tel : (+60 3) 7843 5999

Office Fax : (+60 3) 7955 5511

Consumer Care Center Address: Lot C6,

No. 28, Jalan 15/22, Taman Perindustrain
Tiong Nam, 40200 Shah Alam, Selangor
Consumer Care Center Fax : (+60 3) 5524 2521
Email : malaysia.customercare@electrolux.com

Thailand

Consumer Care Tel : (+66 2) 725 9000
Electrolux Thailand Co., Ltd.

Electrolux Building 14th Floor

1910 New Phetchaburi Road,

Bangkapi, Huai Khwang, Bangkok 10310
Office Tel : (+66 2) 7259100

Office Fax : (+66 2) 7259299

Email : customercarethai@electrolux.com

Philippines

Consumer Care Center Toll Free :
1-800-10-845-CARE 2273
Consumer Care Hotline :

(+63 2) 845 CARE 2273
Electrolux Philippines, Inc.

10th Floor. W5th Avenue Building
5th Avenue Corner 32nd Street
Bonifacio Global City,

Taguig Philippines 1634
Trunkline: +63 2 737- 4756
Website : www.electrolux.com.ph
Email : wecare@electrolux.com

Hong Kong

Tel: (+852) 8203 0298

Dah Chong Hong, Ltd. - Service Centre
8/F., Yee Lim Godown Block C

2-28 Kwai Lok Street, Kwai Chung, N.T.

Vietnam

Consumer Care Center Toll Free : 1800-58-88-99
Tel : (+84 8) 3910 5465

Electrolux Vietnam Ltd.

Floor 9th, A&B Tower

76 Le Lai street - Ben Thanh Ward - District 1
Ho Chi Minh City , Vietnam

Office Tel : (+84 8) 3910 5465

Office Fax : (+84 8) 3910 5470

Email : vncare@electrolux.com
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ENEEHIL
BiE: (+6221) 5227180
PT. Electrolux Indonesia
Gedung Plaza Kuningan
Menara Utrara 2nd Floor,
Suite 201, JI. HR Rasuna Said
kav C 11-14, Karet Setiabudi
Jakarta Selatan 12940
DAERIE: (+6621) 252 7099
DAEFE: (+6621) 252 7079
EBHB: customercare@electrolux.com

FrhnsR
BPERSHeE: (+65) 6727 3699
Electrolux S.E.A Pte Ltd.
1 Fusionopolis Place
#07-10 Galaxis, West Lobby
Singapore 138522
DRAELE: (+65) 6727 3611
FBHB: customer-care.sin@electrolux.com

OkAE

ERN%BEEIE: 1300-88-11-22

Electrolux Home Appliances Sdn. Bhd.

Unit T 2-7, 7th floor, Tower 2, Jaya 33 Hyper
office, No.3, Jalan Semangat, Seksyen 13, 46100
Petaling Jaya, Selangor

DREEIE: (+603) 7843 5999

DREEE: (+603) 79555511
Lot C6, No.28, Janlan 15/22, Taman
Perindustrain Tiong Nam, 40200 Shah Alam,
Selangor

DAERZE: (+603) 5524 2521
EEEHK. malaysia.customercare@electrolux.com

EEd

MY AUDEBIE: (+662) 725 9000

Electrolux Thailand Co., Ltd.

Electrolux Building

14th Floor 1910 New Petchburi Road,

Bangkapi, Huay Kwang, Bangkok 10310
DAEBIE: (+662) 7259100
DAEZE: (+662) 7259299

FEHB: customercarethai@electrolux.com

FREE

ERNRZEEIE: 1-800-10-845-A7%2273
BPRS M. (+632) 845pR%52273
Electrolux Philippines, Inc.

10th floor. W5th Avenue Building
5th Avenue Comer 32nd Street
Bonifacio Global City,

Taguig Philippines 1634

BIE2H: +632737-4756

Wik www.electrolux.com.ph

FEfR: wecare@electrolux.com

&E
BiE: (+852) 82030298

ETERAR - RSO
BERMALBERE2-28S M T AL /O CEE 8%

i3]
ERNRZEEIE: 1800-58-88-99
BiE: (+848)3910 5465
Electrolux Vietnam Ltd.
Floor 9th, A&B Tower
76 Le Lai street - Ben Thanh Ward - District]1
Ho Chi Minh City, Vietnam
MAEBIE: (+848) 3910 5465
DAEFE: (+848) 39105470
FEHB: vncare@electrolux.com




a1ty 17

vadouiuglanvasdianlnsdng

mauws:qmﬁvfmLﬁantﬁwﬁmﬁ’mﬁi:ﬁu
Wisraarasdiaalngand 5 mieinvinu
ﬁ):lﬁ%’umwmgtnamuLwﬁmwﬁumnms
T’Bmuwamﬁ’mﬁ%uﬁluamﬂm StaﬂTwié’n%
mmomvmLauawamnm’mmmwwumm
nanvane WeteliiEAmaeyinus ey
Tﬂimaaznmmu@‘uaawuamaazmﬂm
wnlduselemiangunsalilldetoia
aussous Bianlnsandniadustnefein
vhufq:f’jﬁnamﬂ'laﬁ’umﬂ%muqﬂnimi%uﬁ

Tomfin!

8190

NBRzBATDINRRTUT 18
Houuztinfioanutasady 19
M 20
wanaulun1sUsznaueg 21
MIANNALBIAUALHUATIE 22
mmrﬂmﬁmmmamu 23
Foyaifuaiusiiaing 23
AuduIn1IgnAn 24

frysnwalsineg lilugiieatiud.
/_\ usavdayaiinismuiieanudseaiaresiavinuies uas

I,‘INa‘VIﬂﬂ Laﬂﬁﬂ'ﬁ‘lﬂ'ﬂ,ﬂiﬂ&‘llﬁﬂﬂ’]ﬂ LLN@\‘]"I]BNC\WI’J‘T 1ﬂ wazda
wuzfiAIMIuIAEAUATeN

@ uaaviioyaiag T uazdauuzihfinamauiieiuniag

@ uaasdayaineiudindon



18 swaztBunuaInaniu?d

S1UALLDUAVDINAATUN
i'ias;u
ETD42SKA, ETD42SKR, ETD42SKS

BOITEUIYDINA

— wHunszanIla
:E.“HI\M
aelu
— Tvuanolsunieving
WHIAILANANTANNU
Fa9gaanALin
WHIAILANNITANU
6
7 8 9 10 11 12 o .
1. Yade / dawasay 7. 6y
2. tungatingn 8. iy
3. dnaguauingdaln /9. din
N3A9LIRT 10.m190
4. fuasname s 11.6a
5. sruuilaaiuin 12.7idialw

6. gaungi / fndalul

/N Audiaul

FosgaoAdnagmeiussgazagausimanini wmsmwaaﬁlwLLu’[mﬂmmﬂmﬂmﬁmmsnLmﬂ,ﬂu
Ho9tild wasihwlaliddeatuteod

TWsasesinsefanmsunaliuananudounndeiniing ndsandan1siiey Auimanusauazeays
iuasndsniulyszazawils



dauuziiNanINUaanny

(i) wieduuazdayaiarmin

Tsnufifenadauuziataziben Taivurfu
a a =

ﬂ’J'mLﬁﬂ‘ﬂ’lEJ‘VlLﬂﬂ“ﬂuﬂ’]’ﬂ\luﬂHiuNE]ul‘ﬂﬂ’ﬁi‘Uﬂi.,ﬂu

Anwdanaderiag T

o Tunsdififieaudevneiuwnvdefauisin
(uan¥13 uses vienzime) Widaadadion
uaz0eAUAN Lwaﬂmnumimlw%nivmn

. mi"nauLﬂiaamﬂaﬁmmawmmmmLmuu

o A maedesliusnnditemennaléd uas
fiparineanuiivesiiay 10 wuURmAS

o lLimslinuniasiisnslugisn

. msmomia\ﬂmuwuwﬂu iiatarulallimiio
v3onsznziReunauaIniaing

o W3poiilildsunseenuunInEmsUMTHeu
spaifinviaginsndeiiilifiszaunsaiuas
AN wmmaﬂLamm{i’mmaﬂmﬂuuwmu
F’mﬂLLawifﬂwﬂ’lLLuqu?JEJ’NIﬂﬂ“ﬁﬂ WioAw
Yasadelunsldeu

o Tunsdlfisnelngrgn hudeulnllasguiuinms
Buanlnadng vidazeffianadiuy iiataeiu
aumwwawmmu

. Lﬂ?@ﬂﬂ*/\lﬁlﬂﬂmgﬂmnLmumiﬁ“lfﬁu
gunsalidiusanan vide szunALANfiuEnaan

A NFLATEY

ANNURanfuEIvSuHn

o sefeptnlidni@ndnindian Winlaadsidien
Taediinajguastvindda
. m‘ml,l,amnamﬂna'm dnlwuilatas i

douuziiaannlaoais 19

'ﬁaLLu:ﬁﬂLﬁamﬂ“ﬁmuﬁgﬂﬁm

. LmjuﬁagnLmumLﬁa”[ﬁﬂs:naummimﬂ’iuﬂ%
Souwinuiu

o lLinsldfsuuuzasaieunsaiiudeas

. luﬂaiTﬁLﬂiaﬂumnmwummmum

. ‘Lumimamumaﬂmmaamu‘lmmuﬁuamamm

o wnnszsamaniifalild Saglal wietngiiens
azanald (wu waraRnidy wmamnaamuw) U
meiﬂ“[nmm

o memnLn@iumﬂﬁmﬂnmnﬁaluﬁ'mﬁﬁnfiau‘i'ﬁmu

o AEIFBANNTETRTs Toatlasiudunsieain
AMNSDUDBIAN }

o limstisalnzeandestflwinduduiaiugusu
Ppownifianuden N susiZeu

. umuwmﬂﬂsauaﬂmaanLﬂulwlmm AYIREVIT N

mvmmmswma‘l‘numu Wnsziinse Tl liAe
Trlan (1zu neaturs)

. Uﬂﬂ’m‘ﬁtﬂiﬂdﬂﬂﬂidﬂﬁﬂ%‘i’lu

. ﬁﬂmmwLﬂuwmﬂwmmaﬂninﬂvdﬁ'uwamﬂiw
Sasmadusesnlassiaus aslisenes LI
W9a e Induction fidlasAnday atretion
30 .

o atlasiudunseanaNdouam FNe
gunsailans 1wu da don dou uazinszne vuh
wnsdalion Wesnaunsaielifinanuseu
waﬂnimuulﬂ

. IuﬂaiuﬁonﬁmﬂumaamﬂawnﬁﬁLLayﬁaﬁumﬂmmﬁ

. mummwuamaﬂimwwﬁuwanummeamvmm
(L'nulw,aa”umumam)

. LmiuuaanLmumLwaimﬂivnaummimﬂuma
Beundoanuiludnsusifioat wu $1ud d1in
U uazvnawdenems faglutihuls Tsausu
Tuima LLayﬂmuwwnauqmmuTwwmwn‘im’m
wazUSnadawIuNansEn

ANUABATHIULTINANINELDIA

o Uoedas nomlan waziioiadadlflibuynade dewin
ANMNTLDIA

. ﬁmLLIiI’w)’)”ﬂN‘ﬁﬁ’]Lﬁﬂlﬂlu‘ﬁm@ﬂmmﬁLL@:“ﬁE]d‘S:U’]EJ
bl

o ieamulasaitliaslindenhaazoalatisou
(Steam Jet 3n High Pressure Cleaning Equipment)
FvANNEZ AN



20 msldeu

F5aerulailiiinanudermaiuwn

o AufwnAnansounnld Weiliaganld

. a’]f\?Lﬂﬂﬂ’J’INLﬁEJWIEIVI‘ﬂaU“ZIENN’JLLﬂ’JL’ﬁi’mﬂ
densznuiunmauy

o lLinnlinpusivhdominnae agfiilaw
wismausiguiisesdaiuuvanay wieiles
fusesdarrunRiisdnvusiRounsus
Tuuuuen '

o AMMANEZRINATIUDIMITIiNEBNa N
nouziiuil wedseiulilvlndifeegiufui
I8N

o Limsnmdaniensznzwsain wiadawmn
i lsTnelsisingiovdansens

o mssedinseYolidonsenz owmaunseitah
Waauazuiy etlasiuanudemedionaia
fuNBUL LA AILAIBIENN

(i) wansuuscdoyafinimey

mwmaumnmammm‘lmwaa”mﬂmmsLLauau

'Eﬂﬂ']i\lﬂ ¥ Induction wamm'lmauﬁh

mmummmﬂﬂwmumaawuaman‘mJﬂﬂm\i

Feam anmﬂmau‘wmum L’ﬁi’lﬁdﬂl,uﬂ\‘lﬂ’mﬂ’l’m

iﬂuﬂﬂﬂ’]ﬁﬂ%&lﬂ‘lﬁiﬂﬂi“ﬂ"\lﬂ wmaummmmua”

wa X

e LLﬂ"ﬂﬂﬂ'ﬁVl']\i’]uIﬂEJE)ﬂIuNﬂ muaﬁnuamwnu

POIVAM

M3l

Lmiuuuﬂivﬁwﬁmwiumimmum Uanany
u,aymmwaymﬂ‘lﬂ\m wmmsn’lmﬂsynau
mmﬂwmnwmmug

MITNATDNIDNIENE VUL
endiovianssnedifiamnaviaresmadasuy
Fumn ﬁaaLLu"[:Jiﬁ‘l&iﬁﬁl\ﬂmﬂmﬁu’u’ﬁmmmmmﬂLLa:
4B9TLLRINTA LLa:‘lummiawaﬂnaLﬂim

mMsateudmaninin

Wouddnlwasamusmanlwidnfugndsuousio
Iwu,amamuvmsmmumwumvmnmu 1 ey
Eoofouassetu mamunmﬂummunmﬂw LREN
maua"mmuLL@V‘LWLLamwmmuavn“wm dnwauzizudl
usasliiuImuasmininiheg lusanuz auauiune
ﬂﬂﬂNLiN Dl wiodugunsinems Ly
LmLLumarﬂ,wmﬂv”ﬂmmimmuwmmnwwulﬂ 10 Audl

nLaanilasdiu
dawmusimanlniheglusnzauaudiones Tiinuna
LaanLuuwmaamiLwama%mmiwmu TLHzA
Limuuaysyﬂummmﬂmauawﬂﬁﬂgmuuuwmaa
wupaauiuly nadu D weidasumniems

yusssaUsuindeludous 120 Sad luauds 2100
Yot Tagmanads « + * w3 < - "

mwsumimnmmmmi Thviunatw O fiou
mnuuwnmﬂu e vB - vuEsnsasenanle

Fous 1 undi lﬂauna 3 Flug

TruANSMANNTDULLLLIUUIR

mawnu,uman‘lWﬁmﬂTuﬂmmﬂumuﬂmﬂ Tinai
“ SR« mﬂuu%nmﬂu Bl Lwalma%m
mImanwiau \eduoiioudety uasliuanssnus
WAIUE WU wnu,umanlwwuavﬁmaumuﬁaﬂq
maa‘lmlmmmu fin 1600 06 3BLINININITIUY
maomimnm o 2 dlug mumminﬂiumao\lw
faus 120 Y6 luaudls 2100 Ynd Tﬂﬂminmﬂu

“ 47 WIe -

mmumimnmmmmi Thviunatw D fiau
mnuuwnmﬂu “ 4 v - 7 yumasadonanld
Fous 1 wndi Iﬂauna 3 Flug

maslwiigaly (3ad) 1600 1300
stz (e 0:30 1:00
nsUSUNneT ([Falueunil) 0:30 0:30
maudumaeln (3d) 120-2100  120-2100

nsUiunm (Falaeunil) 0:01~3:00  0:01~3:00

0:01~3:00

1800 2100 2100 1600

1:00 1:00 X 2:00

0:30 0:30 X 0:30
120-2100 120-2100 120-2100 120-2100
0:01~3:00 X 0:01~3:00

o .. & Y 14 Y % @ : © ¥ 5 .
* NNWLNR: FITULNUUY, '(m'mmsl::unwm‘lﬂ'[uwuaLm:mmm‘lﬂ'[wu.u"[a‘z'ﬁ:ﬂummn'nmwgwmmtmw



NN9FALIAN

WinieInaiEuiawniou Tﬁnmﬂuﬁa naliafaens
AsnaIMT¥e1T viheeaznsEwIuuazlsng
*0:30” uaavidhgszuunsnsnaudn

MW (N13an) L’Jf\ﬂﬂi\‘lﬁ” 1 mwm‘Léﬂmnmﬂu
“T (o) ﬂsa mnnmmo‘hmumu Ny
(&9) aEeTIAEIASIRT 10 wIdl

iwﬂynmﬁmummmﬁanaﬂunﬁﬁwmmi fin

1 il Tqufls 3 Falag mamnwmummsyﬂv
NaRFIMILET (NaeTLEAsTuLUIeBLAAIHA
LED) nauumaﬂwﬁ'\i “19aUEAINE LED mnyw%u
amammuaa 5 Aunil viwanansaneu «Dli Lwa
Bumsine1ms manmﬂummm “W%E” Snad
Wiosnianitefdunadain

@
LY )

mnﬁ”aoms’%ﬁwL’Jmmmzﬁm%aoﬁﬂé’aﬂfvnawag Y
LLiﬂIﬁﬂﬂﬂNﬁdL’Ja’W udanezn <+ (* - ) LaR
DR

mmimmmvﬂumwmaummymﬂiaammuunaﬂ
A Tvmﬂﬂu (¢ -7 WiaUsusrdfuansau

Lﬂﬁﬂﬁﬂiﬂﬂ‘ﬁﬂﬁzﬂﬂﬂﬂ‘]‘ﬂﬁi
MPBUTIMSUAUAN Induction

Wan, waniadeuduma s
wRnwas
AUAULAE
Tafladler
Talailer

pgdlilun, NBIUAY, NDIWABS
¥ a P S
ufia, wandn, navidestinn

wandulunsszneues 21

arfifesdyanaufiewdionuanaiiaely uas
in3nvazaainflandnluli@

mindawdasialy 2 Falaslaelildnonan nses
DalaednluiRidiannudasndy

M3RpALAIDY
Nty “ B - | fodannsiedn 2091300

CHILD LOCK

fyanulvszuuiontlastuidinga

n(mJu ENELK Falimdaniuyszanu 3
Juniiiiesnianileidudnn Fuarulvszuvden
Hasfiuliinazeiu

nMadaniag . .

nm’!mﬂﬂ/ﬂmﬂfm uaziAIBsazvigaviAuiau
wnaavhesBuazdeivuegnszezvils aunt
RO ELTEN,

TlgEia mszanaihliognisldnuzsaaissduag
asaavaandBuuzihaNgHan



22 MINANNTZDIAUAZGUATNE / MIAIRTa

(i) wiaduuazdoyafinrsniy

Lﬂia\ﬁuum’]EJWiE]JJﬂ‘IJVIJJE]ﬁ\‘iE]E]ﬂLLUUN’] e
LW’rJI‘VW]’]E]’MWi\lﬂE]EJ’NﬂLEJEJN

FN1TRTINEUNBULT U LE AU Ien
Induction anaandauuiitefuin

nManasauM UL Iy

ANTONARDLMBUL AN ANFDNTVNBINNT

VUFIA Induction 1ag

o HaEntesaclundeniansens ud1790u
Wi Induction uddlaanudeuiisziugega
fafiseiy 9 ﬁwu‘*nmmﬂnuwmwumumﬂalu
2-3 5unft Sranpusiudunsusfimansaude
M5lEfUT e Induction

o THwimngafigiunzus fusimingafin
WAL TN L aasaN T UL
Induction

Walsilghenmauzuuiimvdaldnnsus bivansan
efli@nedanuslszann 60 At uazduly

(i) Lﬂﬁmﬁmmzﬁagaﬁmimm

mauzusiaasans AaEsaus iU
Induction FelilarnuRaUnfizasiin waslidows
nIENUABNTINEINg

FIUINMTUS
51uﬂ1‘iju”ﬂﬂﬁ)”ﬂﬂdﬁ\lﬂ’ﬂﬁ~mu’1LLE\]"L‘SEJ'U

/N fidau

TimsldnauzgnbiBouiuiim Induction
NI INANTENLADT AU ULAL Y
THRuwA T Anuans e

FUIATBINTENY
T LN P IER PR T TGN EHL I IR ET H
fuTUIATBIg UM TUL mufmml,m*naumaﬁuu
ol 145-20 BuRAS

(i) winduuacdoyaiinismsy

sz Wagnseisnanspaeiam

MIMANNALDIAUATAUATIEN
J -
/N Fifeu
A592ATE TPUATILIINANMNSDUANATY

Taguranauaz Tagamiudagravhieifeme
AITMANNEEDIRMBUILATUNEYINANNEL DA
wiAEIIEn

ﬂ’J‘ii”’N\lsﬂﬂu’lL"IJ’]\lUIu“UE]\i@ﬁE]’mWﬂLLN”‘I!ENi”‘LJ’]EJ
9IMNA AIANANIINNTYNANHTEBNADIV LA
WRevne

AufsTdnuazLHIAILANNTHINIY
ATILALL: T’nmumuummmmmaan

mmﬁmuu I‘HN’]UN’HUH’MNW@‘MUEJ']ﬁ‘WuL‘WFJ\‘l
Bniioe mammmmma”mmumnm\m 'IﬁJL‘]J']‘]
aulumaaﬁmnma

ﬂ’]iVI’]ﬂ'J’mﬁwﬂ’lﬂLﬁl’mi‘ldﬂ’ﬁ«t’ﬁ\‘]'lul,lﬁlﬂvﬂi\‘l
1. L‘ﬂﬂLﬁ]Wﬂ’JHW’]‘ﬁUH’W%N’]ﬂ‘I numau
2. wmmnuummﬂmmamﬂma”mm

PIAAIVENLUUAIBUBIINANNEZ DR 1TV
138N

iaﬂﬂﬂ‘ﬂﬂﬂ”ld‘] LALIDEANUURILT L"ﬁi'mﬂ‘l/]\l“
mmimauaarﬂ,muu 1N funasalseAaNSnIwnIg
AN IUDDILATDN

a:fpvanaaiiionnaud warafinazaty vioAw
mma\fmwa”mﬂaﬂuuwummeuﬂwﬂmmwu
Aunisiouat 134Lﬁuuumam‘[wwumLmLﬁﬂmzﬂ,m
NNBNG; mmimmuwammmmaﬂimmmn
wuey waldl uazswlUReRnunsin 1wy 6
Nedamna waziAsandae

@ nanduuazdoyafiarmI

waamﬂmmmsaaLﬂumm‘m anainqaiiafidnu
Tugesnauy Seiioidudonni Tﬁ’laumumﬂm
\Sntiouasluvdio fal3lHsouLszan 60-80
svruzades uiFadnniianieen



mauiladlyniiiodiu / feyafeaifuiueios 23

nsudlailamdiaediu

Hym snidululeASuiiym

wisenaeszAuANIou niheell o (Fpuyanliuiu
uAITEAUANT B o nd WharelW fa wazanelw $1m

AUNBULEANIZAUANNIDULALATDY o THmpuslimanzan
Taivihanuou o MNAANNINANADY TﬂimﬁmaquﬁﬁmiﬁLaﬂiwiﬁn‘z‘i

w3navgaiAMaSounnrTHeu . qmﬂnﬁiaumﬂ%am\nﬁu‘m
A o

U
o JTR0AARUTANARDINALAETBNTEUNEBNNA
o nszualihlinsetuidslnasiaia
o vaAnARRaELS

L)

o WentuIN¥IAMNLaDAAIINNIU

IANAMY E3, E6 iaﬁnﬂjLﬂ"a“lﬁqmjngﬁm%‘mag'lus:él”uﬂnﬁ nmﬁuﬁgﬁzﬁu
Aanfvas ANMNIOU UAZLATDIZYINUANUNG
1A38Y
E7. E8 sadnag Wanszualninduganiizund isesezrieu
ANUnA
EZ), E% E4, E5, TusnRndaguiuiniadiaalnaandg

=

‘:’l’agatnmﬁ’nﬁ"uﬁ%m

Soi useuluity Andslwiin 2UNAFILATDY iwin
p e
! Andnszualnin () () (n))

ETD42SKA
ETD42SKR 220-240V ~ 50/60Hz 2100 290 x 360 x 42 227
ETD42SKS

(&) dayadiuiuwindon

&

RO H S ‘Vi’]?JV]\‘iWﬂﬂﬂm’ﬂui’JNﬂU’IJEJ.,NE‘]NE]EJIuﬂi’JL‘SE]u Iuﬂimwﬂﬂﬁﬂ’ﬁﬂ’]ﬁ]ﬂLﬂ‘iﬂ\ﬁﬂuﬂuﬂﬂﬂ

. Lﬂiﬂ\iLﬂﬂﬂ’J‘mﬂﬂﬂuﬁm Lmynavah'm?un'ﬁu'mauuﬂ%'lwmaaaﬂnimaLaﬂmauﬂa
Compliant.

wannnmumomummgmmaﬁau’maau RoHS



24 guiuinisgnén

@uﬁu%mignﬁw

Indonesia

Consumer Care Center Tel : (+62 21) 522 7180
PT. Electrolux Indonesia

Gedung Plaza Kuningan

Menara Utara 2nd Floor,

Suite 201, JI. HR Rasuna Said

kav C 11-14, Karet Setiabudi
Jakarta Selatan 12940

Office Tel: (+62 21) 522 7099

Office Fax: (+62 21) 522 7097

Email : customercare@electrolux.co.id

Singapore

Consumer Care Center Tel: (+65) 6727 3699
Electrolux S.E.A. Pte Ltd.

1 Fusionopolis Place,

#07-10 Galaxis, West Lobby

Singapore 138522.

Office Fax : (+65) 6727 3611

Email : customer-care.sin@electrolux.com

Malaysia

Consumer Care Center Tel: 1300-88-11-22
Electrolux Home Appliances Sdn. Bhd.
Corporate Office Address: Unit T2-7, 7th Floor,
Tower 2, Jaya 33 Hyperoffice, No. 3, Jalan
Semangat, Seksyen 13, 46100 Petaling
Jaya, Selangor

Office Tel : (+60 3) 7843 5999

Office Fax : (+60 3) 7955 5511

Consumer Care Center Address: Lot C6,

No. 28, Jalan 15/22, Taman Perindustrain
Tiong Nam, 40200 Shah Alam, Selangor
Consumer Care Center Fax : (+60 3) 5524 2521
Email : malaysia.customercare@electrolux.com

Thailand

Consumer Care Tel : (+66 2) 725 9000
Electrolux Thailand Co., Ltd.

Electrolux Building 14th Floor

1910 New Phetchaburi Road,

Bangkapi, Huai Khwang, Bangkok 10310
Office Tel : (+66 2) 7259100

Office Fax : (+66 2) 7259299

Email : customercarethai@electrolux.com

Philippines

Consumer Care Center Toll Free :
1-800-10-845-CARE 2273
Consumer Care Hotline :

(+63 2) 845 CARE 2273
Electrolux Philippines, Inc.

10th Floor. W5th Avenue Building
5th Avenue Corner 32nd Street
Bonifacio Global City,

Taguig Philippines 1634
Trunkline: +63 2 737- 4756
Website : www.electrolux.com.ph
Email : wecare@electrolux.com

Hong Kong

Tel: (+852) 8203 0298

Dah Chong Hong, Ltd. - Service Centre
8/F., Yee Lim Godown Block C

2-28 Kwai Lok Street, Kwai Chung, N.T.

Vietnam

Consumer Care Center Toll Free : 1800-58-88-99
Tel : (+84 8) 3910 5465

Electrolux Vietnam Ltd.

Floor 9th, A&B Tower

76 Le Lai street - Ben Thanh Ward - District 1
Ho Chi Minh City , Vietnam

Office Tel : (+84 8) 3910 5465

Office Fax : (+84 8) 3910 5470

Email : vncare@electrolux.com
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Chao mirng quy khach dén vai thé gioi ciia
Electrolux

Xin chan thanh cdm on quy khach da st
dung mét san pham tuyet voi tir Electrolux,
hy vong rang san pham clia chiing toi sé
mang lai s tién loi bat ngér cho quy khach
trong thoi gian t&i. Tham vong clia ching toi
l& mang dén nhitng san phdm da dang chét
lwong cao giup quy khach cé mét cudc

sbng thoai méai hon — quy khach co thé thay
mot vai san pham trong sb d6 & bia clia sach
hwéng dan s dung nay. Xin vui long danh
thoi gian nghién ctu sach huwéng dan st
dung dé biét cach dung san phdm maéi nay
mét cach hiéu qué nhat. Chang ti cam két
réng san pham sé mang lai tréi nghiém tuyét
voi va thodi mai nhat co thé cho quy khach
hang. Chuc quy khach nhiéu may man!

MUC LUC

M0 ta thiét bj 26
Nhirng chi dan an toan 27
Van hanh thiét b 28
Nhing |&i khuyén vé ndu nwéng 29
Vé sinh va bao tri 30
Khéc phuc sw ¢ 31

Théng s6 ky thuat ctia san pham 31
Trung tdm Cham soc Khach hang 32

Cac bidu twong sé xuat hién trong sach huwéng dan s dung co y nghia nhu sau:

Thoéng tin dac biét quan trong t&i sy an toér] clia quy
khach hoac sy van hanh dung céach cua thiét bi.

@ Nhirng théng tin chung va 101 khuyén

@ Théng tin v& méi treong



26 M6 ta thiét bj

MO TA THIET B|
Ap dung cho cac model:

ETD42SKA, ETD42SKR, ETD42SKS

DPuwong thoat khi

Mat kinh gém (ceran)

Bang diéu khién
BPuwdng khéng khi vao
Bang diéu khién

7 8 9

10 11 12

1.NGtM&/T&  7.Ham (Ninh)

2.Chtrc nang 8.Hap
tam ding

T

o . 9.bun soi
3:Man hinhhien 4 o\ e
thi nguon d!en,
thoi gian ndu  11.Xao
4.Hen gi&v 12.N4u 1au
5.Khoa an toan
cho tré em

6.Nhiét d6/Cong suét

/I\ Canh béo
Budng khong khi vao ndm & phia dwéi cling clia bép. Bam bao réng khong khi cé thé di vao dwoc va

khéng dwoc che day khu vyc nay.
Dé& phong chay nd bai nhiét dw clia bép. Sau khi tat ngudn, hdy chd cho dén khi bép ngudi hén.



NHO’NG CHi DAN AN TOAN

(i) Théng tin chung va I&i khuyén

Quy khach vui long tuan thu theo nhirng chi
dan dwdi day Viéc khong tuan thu theo nhirng
chi dan nay co thé gay ra nhirng hw hai cho
san pham ma khéng duoc bao hanh bdi nha
san xuat.

Théng tin chung

. Trong trweong hop san pham bi 18 hodc
mat kinh ceramic bi hw hai (bi ran, xwéc
hodc nit), vui long tat bép va rat day cdm
dién ra khéi & cdm d& tranh nguy co bi
dién giat.

. Viéc stra chira thiét bi can dwoc thuc
hién b&i ki s c6 chuyén mon va kinh
nghiém.

« Thiét bi can dwoc dat & noi thoang khi
va cach twdng it nhat 10cm.

. Khéng dwoc st dung thiét b khi day dién
bi hw hai.

. Thiét bj nén dwoc dét & bé& mat phang dé
ndi khong bi trwot khi dwoc dat trén bép.

- Thiét bi nay khéng danh cho nhirng
ngwoi (bao gdm ca tré em) suy giam thé
chét, cdm giac, thidu nang tri tué hay
khéng co kinh nghiém s dung trr khi ho
dwoc giam séat hoac dwoc chi dan lién
quan dén viéc st dung thiét bi b&i nguoi
c6 trach nhiém voi sy an toan cua ho.

- Néu day dién bi héng, can thay day dién
méi. Viéc thay thé phai dwoc thuyc hién
b&i nha san xuat ho&c trung tam dich vu
dwoc Gy quyén béi nha san xuét dé
tranh cac nguy hiém tiém tang.

+ Thiét bi nay khong duoc thiét ké dé st
dur)g nhu" mot dong ho hen gid hoac
thiét bi diéu khién tir xa

An toan tré em

. Khéng dé tré nhé lai gan thiét bi. Chi dé

cac bé I&n tudi str dung thiét bj khi cé sy
giam sat ctia nguoi lon.

. Tré nhé can dwoc trong chirng dé dam
bao rang cac bé khong dua nghich voi
thiét bi.

Nhirng chi d&n an toan 27

St dung thiét bi ding cach

- Thiét bi nay chi duoc str dung véi muc dich
néu nwéng thong thudng trong cac ho gia dinh.

- Khéng dwoc dat db vat hodc ché bién dd an
hay lam viéc khac trén bé mat thiét bi.

- Khéng bao gi& dwgc ding thiét bi & nhirng moi
truérng ¢ dd 4m cao.

- Khéng dwoc thay déi hodc lap thém bat civ bo
phan nao vao thiét bj

- Khéng dat hodc cét triv cac chat 1dng dé chay,
cac chét liéu dé bt Ilra hodc cac vat dé ndng
chay (vi du: tAm boc nhwa, nhya, 14 nhém) 1&n
trén hodc & gan bép.

. G& bo cac miéng dan va tAm boc nhya ra khai
mat kinh ceramic trwdc khi st dung.

- Nguy co bi phdng néu quy khach str dung thiét
bi khéng can than.

. Khong dé day dlen cham vao b& mét néng clia
thiét bi hodc ctia ndi nau.

- DAu va mé& khi bi dun qua néng co thé dé& dang
bbc chay. Khi ndu &n véi dau hodc m& (vi du khi
chién khoai tay) can luén luén chd y t6i thiét bi.

- Tt bép sau méi lan s dung.

- Nguwoi str dung may tao nhip tim cy ghép nén
gitr phan trén ctia co thé cach xa bép it nhét
30cm khi bép dang bat.

« Nguy co bj phéng! Khéng dat cac do vat lam tw
klm loai nhw dao, dia, thia va nép ndi vao viing
n4u &n vi ching cé thé néng Ién.

« Khdng chan 16 hat khi va 16 thoat khi.

- Dam bao réng bé mat tiép xtc ctia ndi nau véi
mat bép sach (khéng dinh nuwéc hodc dau mé).

- Thiét bi nay dwoc thiét k& dé str dung trong ho
gia dinh va nhirng noi twong tw, nhw: khu vuc
bép &n & cac clra hang, van phong va cac moi
trwong lam viéc khac; bdi khach trong cac
khach san, nha nghi va cac kiéu nha tro khac;
kiéu nha nghi c6 phuc vu bira sang).

An toan khi vé sinh thiét bi

« Quy khach can tét bép, rat day cam dién va doi
bép ngudi trwdc khi bat dau vé sinh.

- Dam bao réng khdéng dé nwéc chay vao 16 hat
khi va I8 thoat khi ctia bép.

« Vili do an toan, quy khach khoéng str dung cac
dung cu vé sinh c6 ap suét cao hodc hoi nuwéc
nén.



28 Van hanh thiét b

Tranh Iam hw hai dén thiét bj

- Mat kinh ceramic c6 thé bi hw hai b&i cac do
vat roi vao.

« N&i ndu lam tlr gang, nhém duc véi bé mat
day bi hw hai co thé lam xwéc mat kinh
ceramic neu bi kéo & trén mat kinh. _

. Thwe pham bj tan chay va trao cé thé chay
trén mat kinh ceramic va can duwoc lau sach
ngay lap tuc.

« Khéng s dung bép v&i néi tréng hodc
khdéng c6 noi.

. D& tranh gay hw hai dén ndi ndu va mat

kinh ceramic, khong dun chao t&i khi khd han.

@ Théng tin chung va I&i khuyén

Lwong nhiét con sét lai sau khi tat bép co
thé dwoc st dung dé 1am chay hodc gir
&m thuc pham trong thoi gian ngan. Vung
n4u &n tao ra lwong nhiét can thiét dé niu
&n truc tiép tiv day ndi ndu. M&t kinh
ceramic it khi néng Ién b&i lwgng nhiét
con sot lai & noi nau. Quat trong bép sé
tw dong bat va tat tuy thudc vao nhiét do
clia cac bo phan cua thiét bi.

VAN HANH THIET B|

Loai bép tlr nay c6 thé nu rat nhiéu mon
an khac nhau cé hiéu suét nhiét cao va
rat an toan va dé dang vé sinh.

Dat ndi nau Ién bép

Dat ndi nAu véi thue phdm/chét 1dng 1én
ving nau &n. Bam bao réng 16 hat khi va
16 thoat khi khéng bi chan va khong cé
cac do vat kim loai & gan thiét bi.

Hwéng dan cach mé/bat bép

Cam day dién vao ngudn dién, bép sé phan
hoi bang tiéng “bip” va tat ca cac dén bao sé
sang 1én trong 1 gidy. Khi ban nhan nut

“Power/Ngudn dién”, bép sé& phat ra tiéng
“bip” va dén bao “Power/Ngudn dién” sé
sang lén va bép dién tir dang hoét dong &
ché do cho.

Nhan nut “D>||” d& bat diu ndu, hoac bép
sé tw dong tat sau 10 giay.

Chon chirc nang nau

Khi bép dang & ché do che, hdy chon ché
dd ndu phu hop da duwoc cai dét sén clng
véi thdi gian va mre ndng lwong dwoc hién
thi trén man hinh. Sau dé, nhan nat “D||” dé
bat dau nAu.

Nhan nut “+” hodc “-” & tuy chinh mirc nz’§ng
lwgng phu hop trong khodng tlr 120W dén
2100W.

Hen gio: DAu tién, ban nhan nat @ " va
tiép theo nhan nGt “+” hodc “-” dé diéu chinh
thoi gian ndu nhw mong muédn. Ban c6 thé

cai d&t thoi gian ndu tr 1 phat dén 3 gio.
Piéu chinh Céng suét va thei gian nau

Khi bép dang & ché do che, nhan nat “+”
ho&c “-” @& chon mtrc nhiét d6 nau phu hop
va tiép theo bam nuat “[>||” dé bat dau nau.
Khi bép phat ra tiéng “bip” va dén “Power”
sang lén tre 13 Itc bép dang néng 1én.

Muc cong suat mac dinh 1a 1600W. Thoi
gian ndu mac dinh 1a 2 gi&. Nhan nat “+”
hoéc “-” dé didu chlrc mirc cong suét phu
hop nhu ciu nAu cla ban trong khoang tir
120W dén 2100W.

Hen gid: D4u tién, ban nhan nut “W%E" va
tiép theo nhan nat “+” hoac “-” dé diéu chinh
thoi gian ndu nhw mong muén. Ban c6 thé
cai d&t thoi gian ndu tir 1 phat dén 3 gio.

N|NH CHIEN DUN SOI LAU

Cong suét mac dinh (W) 1300 1800 2100 2100 1600
Thoi gian mac dinh (gio:phut) 0:30 1:00 1:00 1:00 X 2:00
Théi gian diéu chinh méc dinh (gid: phut) 0:30 0:30 0:30 0:30 X 0:30
Cong suét digu chinh (W) 120-2100  120-2100 120-2100 120-2100 120-2100  120-2100
Thoi gian diéu chinh (gi:phut) 0:01~3:00 0:01~3:00 0:01~3:00 0:01~3:00 X 0:01~3:00

*LUU Y: DBéi vai thwe don STEAM/HAP, dét gia hap vao bén trong ndi, dd nwéc vao. Dam bao

muc nudc thap hon chiéu cao cla gia hap.



Thiét 1ap déng hé hen gi®»

Khi thiét bi dang dun néng, &n nut hen gier dé
kich hoat ché dé hen gi¢. Bén LED sé& nhép
nhay va hién thj “0:30”, biéu thj ché d6 hen
gio da duwoc kich hoat.

Tang (giam) thoi gian 1 phat bang cach an
nat “+” (“-“) mot 1an. Néu quy khach &n va gity
nut “+” (“-*) 1au hon, thoi gian sé tang (gidm)
10 phat.

Thoi gian hen gio trong khodng tir 1 phat dén
3 gi®. Sau khi ban cai dat thdi gian ndu mong
mudn (thdi gian cai d&t sé dwoc hién thi trén
man hinh LED), trwéc khi dém ngwoc, man
hinh LED sé& hién thi thoi gian ma ban da cai
dat trong 5 giay. Nhan nat “ |>|| dé bat dau
néu hoac nhan lai nat « © ” gé huy bo chirc

COOK TIME

nang cai dat thoi gian.

Néu quy khach mudn thiét 1ap lai thai gian
trong qua trinh dém Ii, d4u tién hay &n nut
hen gi®, sau d6 &n nat “+” (“-”) & didu chinh
thoi gian.

Mlc ndng lwong cling ¢ thé duoc thiét lap
lai trong qué trinh dém Iui b&ng cach 4an nat
“+” (“-) d& diéu chinh m&c nang luvong.

Khi thoi gian két thic, chudng bao sé kéu 1én
va thiét bi sé tyw dong tat.

Vili do an toan, néu khong co thoi gian hen
gio, thiét bj sé ty dong tat sau mét khoang
thei gian méc dinh 14 2 tiéng.

NHING LOI KHUYEN VE NAU NUONG
Céc loai d5 ndu danh cho bép tir

Thép, thép trang men
Gang
Thép khong gi

Nhirng 161 khuyén vé ndu nwéng 29

Khéa thiét bi

Nhan“.."d& khoa thiét lap cia bép dién
tr. Hién thi khoa tré em sé dwoc bat. Nhan
" 0 "trong vong 3 gidy, chirc nang khoa
s& dwoc hly. Hién thi khoa tré sé& duwoc tat.

Tat thiét bj

An nut ngudn va bép sé ngirng dun néng.
Quat sé chay trong mét thoi gian dé ha
nhiét mét bép.

Co6 thé st dung véi bép tir
Han ché st dung vi c6 thé lam giam tudi tho cta bép
Néu c6 chi dan rd rang ti nha san xuét

Nhém, ddng do, dong thau Khéng str dung véi bép tir

Thay tinh, gém, st

Khoéng st dung véi bép tir



30 Veé sinh va bao tri/thai loai

@ Théng tin chung va 1&i khuyén

Loai bép tir nay dwoc ban cung véi mét
chiéc ndi. Chiéc ndi nay duoc thiét ké dic
biét dé co6 hiéu suét ndu &n tbt nhét.

Loai db nAu pht hop v&i bép tir sé dwoc
nha san xuét bép dan nhan “phu hop voi
bép tu.

Kiém tra sw phu hop

Db néu dwoc cho la phtt hop dé& niu trén
bép tir néu:

* M6t lwgng nwéc nhd dwgc dun soi
trong moét khoang thdi gian ngén khi dat
ndi & ving nau an va s dung mirc ndng
lwong 9.

« M&t manh nam cham co thé dinh vao
day cla ndi nau.

Néu khoéng co ndi nau trén bép hoac ndi
néu khéng phu hop, chuéng bao sé kéu
lén trong vong 60 gidy va sé tét.

@ Théng tin chung va 161 khuyén

Mét sb loai dd ndu co thé gay tleng on
khi dwoc st dung trén bép. Tleng on
nay khoéng phai do 16i ctia thiét bi va
khong anh hu’crng dén qua trinh hoat
déng cua thlet bi.

DPay nbi nau

Day clia ndi nau phai day va hoan toan
phang.

& Canh bao

Quy khach khong dwog str dung n6i nau
co day khong bang phang trén bep vi co
thé anh hwéng dén chirc nang clia bép
va dan toi neet kinh.

Kich c¢& ndi nau

Vuing nAu &n sé ty dong diéu chinh theo
kich c¢& clGa ndi ndu t&i mét gi¢i han. Kich
thwéde cla ving nu an clia bép nay 1a 14.5
—20cm.

(4] Theng tin chung va Ioi khuyén

Nbi ndu can duoc dat & chinh gitra viing
nau an.

VE SINH VA BAO TRI
/N Canh bao

Chu y! Nguy co bi phdng tlr lwvgng nhiét
con sot lai.

Cac db vat séc nhon va chét tay rira c6
tinh an mon sé lam hw hai thiét bi.

Khong dé& nwéc chay vao 16 hat khi va 16
thoat khi. Chéat tdy riva con dw lai cling co
thé gay hw hai dén thiét bi.

Bang diéu khién va mit kinh ceramic

Vét ban nhe: Vui long lau sach mét

bép bang moét manh vai mém am.

Vét ban clrng dau: Vui long lam sach
béng mot manh vai mém dm co chiva
mot chut kem danh rang hodc dung
dich tay rtra trung tinh va lau nhe cho
dén khi khong con vét ban.

Vé sinh thiét bi sau méi Ian str dung

1 Lau sach bép b&ng mét manh vai dm
va nuwéc am.

2. Lau kho thiét bi bdng mét manh vai
sach.

Loai bd cac mang bam cirng dau bang
chét tdy rira cho kinh ceramic.

Mot vai vét xwdc va vét ban tdi mau trén
mat kinh ceramic c6 thé khong thé lau
sach. Tuy nhién ching khong anh
hwéng dén chirc ndng cla thiét bi.

Néu Ia nhém, cac dd vat lam te nhua
hodc thuwc phdm/dd udng cé chira lwong
dwdng cao bj tan chay trén mat kinh
ceramic, chiing can dwoc lau sach ngay
lap tire trdre khi bé méat ngudi di, néu
khong bé mat bép cé thé bi rop.

LUU Y: Thwe phdm chira lwong duwdng
cao khong chi bao gdm mirt va hoa qua
ma con bao gém ca rau ri nhw dau, ca
chua va ca rét.

Théng tin chung va 107 khuyén

Sau 1an str dung dau tién, mot vai dém trang
c6 thé xuat hién & mét trong ctia ndi nau.
Diéu nay la hoan toan binh thwdng. B mot
chut gidm vao ndi ndu, dun & nhiét do
60-800C sau d6 lau sach cac dém trang
b&ng mét ban chai.



Khéc phuc sw cd/Thdng sé ky thuat clia san pham 31
KHAC PHUC Sy CO

Nguyén nhan dw doan/Cach khac phuc

Sau khi cdm dién, man hinh hién thj « Phich qém khéng dwoc cadm chét vao 6 dién.
mUrc ndng lwgng khdng sang. + Cong tac, 6 dién, cau chi va day dién bj hw hai.
Man hinh hién thi m&rc néng lwong + Chét liéu ctia ndi ndu khong phu hop.

sang nhwng bép khong dun néng. V& céc li do khac, vui long lién hé ki sw dién.

Bép ngwng dun néng dot
ngét khi dang hoat dong.

Nhiét d6 xung quanh qua cao.

L hat khi hozc 16 thoat khi bi chan.

Dién ap ndm ngoai mirc dién &p cua thiét bi.

Thoi gian hen gio> da hét

+ Hé théng bao vé hoat dong va dang thuc hién kiém tra ning
lwong.

Ma sw cb E3,E6 Vui 16ng ché trong vai phut dé nhiét do cua thiét bj tré
vé mirc binh thuwdng. An nat ngudn va bép tir sé hoat
dong binh thwong.

E7,E8 Vui ldng cho trong vai phat, khi dién ap tré lai binh
thwong, bép tir sé hoat dong binh thwong.

E1, E2, E4, E5, Vui long lién hé ki sw dién.

Eb, EC

THONG SO KY THUAT CUA SAN PHAM

Model Hiéu dién thé Cong suét Kich thuwéc san phdm| Trong lvong
Tan s6 (W) (mm) ((©))

ETD42SKA
ETD42SKR ZAVZE0Y 2100 290x360x42 2.27

ETD42SKS ~50/60Hz

(%] Théng tin moi trwdong

ROHS Néu quy khach mudn virt bé san pham nay trong
Compliant.  twong lai, vui long KHONG virt bé cung rac thai
sinh hoat. Hay thai loai thiét bi & noi tap két phé
thai clia dia phwong néu co thé.
San pham nay tuan thu quy dinh vé Han ché
vat chat nguy hiém RoHS.



32 Trung tdm Cham s6¢c Khach hang

TRUNG TAM CHAM SOC KHACH HANG

Indonesia

Consumer Care Center Tel : (+62 21) 522 7180
PT. Electrolux Indonesia

Gedung Plaza Kuningan

Menara Utara 2nd Floor,

Suite 201, JI. HR Rasuna Said

kav C 11-14, Karet Setiabudi
Jakarta Selatan 12940

Office Tel: (+62 21) 522 7099

Office Fax: (+62 21) 522 7097

Email : customercare@electrolux.co.id

Singapore

Consumer Care Center Tel: (+65) 6727 3699
Electrolux S.E.A. Pte Ltd.

1 Fusionopolis Place,

#07-10 Galaxis, West Lobby

Singapore 138522.

Office Fax : (+65) 6727 3611

Email : customer-care.sin@electrolux.com

Malaysia

Consumer Care Center Tel: 1300-88-11-22
Electrolux Home Appliances Sdn. Bhd.
Corporate Office Address: Unit T2-7, 7th Floor,
Tower 2, Jaya 33 Hyperoffice, No. 3, Jalan
Semangat, Seksyen 13, 46100 Petaling
Jaya, Selangor

Office Tel : (+60 3) 7843 5999

Office Fax : (+60 3) 7955 5511

Consumer Care Center Address: Lot C6,

No. 28, Jalan 15/22, Taman Perindustrain
Tiong Nam, 40200 Shah Alam, Selangor
Consumer Care Center Fax : (+60 3) 5524 2521
Email : malaysia.customercare@electrolux.com

Thailand

Consumer Care Tel : (+66 2) 725 9000
Electrolux Thailand Co., Ltd.

Electrolux Building 14th Floor

1910 New Phetchaburi Road,

Bangkapi, Huai Khwang, Bangkok 10310
Office Tel : (+66 2) 7259100

Office Fax : (+66 2) 7259299

Email : customercarethai@electrolux.com

Philippines

Consumer Care Center Toll Free :
1-800-10-845-CARE 2273
Consumer Care Hotline :

(+63 2) 845 CARE 2273
Electrolux Philippines, Inc.

10th Floor. W5th Avenue Building
5th Avenue Corner 32nd Street
Bonifacio Global City,

Taguig Philippines 1634
Trunkline: +63 2 737- 4756
Website : www.electrolux.com.ph
Email : wecare@electrolux.com

Hong Kong

Tel: (+852) 8203 0298

Dah Chong Hong, Ltd. - Service Centre
8/F., Yee Lim Godown Block C

2-28 Kwai Lok Street, Kwai Chung, N.T.

Vietnam

Consumer Care Center Toll Free : 1800-58-88-99
Tel : (+84 8) 3910 5465

Electrolux Vietnam Ltd.

Floor 9th, A&B Tower

76 Le Lai street - Ben Thanh Ward - District 1
Ho Chi Minh City , Vietnam

Office Tel : (+84 8) 3910 5465

Office Fax : (+84 8) 3910 5470

Email : vncare@electrolux.com
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