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OPERATING INSTRUCTIONS
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100ml
¢) 350-400g milk MAX
Smoothie M 100g chopped banana 500ml O 30sec
e on 1o & 50-100g MAX ® 30sec
atermelon Juice 260g watermelon cubes S00ml
N © 0 300g MAX
Protein Drink 9 o 269 300ml @ 30sec




Replace the Battery




EN
CNT

TH

VN

INSTRUCTION MANUAL

Graphics and drawings in this manual are solely for illustration purposes and are subject to
variations from actual product.

Read allinstructions carefully before using the appliance for the first time.

Keep this manual for future reference.

COMPONENTS

1. Blenderjar 5. Blade cover

2. Jar cover (with sealing) 6. Blender base(with sealing)
3. Sip lid with carry handle(with sealing) 7. Start/Stop button

4. Charging cable 8. ON/OFF button

SAFETY ADVICE

M Read the following instruction carefully before using the appliance for the first time.

This appliance can be used by persons with reduced physical, sensory or mental capabili-
ties or lack of experience and knowledge if they have been given supervision orinstruction
concerning use of the appliance in a safe way and if they understand the hazards involved.
This appliance shall not be used by children. Keep the appliance and its cord out of reach
of children. Cleaning and user maintenance shall not be made by children without supervi-
sion. Children shall not play with the appliance.

Always place the appliance on a flat level surface.

Always switch off and disconnect the appliance from the mains if it is left unattended and
before assembling, disassembling, cleaning, changing accessories or approaching parts
that move during use.

WARNING! The blades are very sharp. Care shall be taken when assembling, disassembling
after use or during cleaning.

With heavy load (maximum capacity), do not let the blender run for more than 7 working
cycles. Allow it to cool down for at least 30 minutes before continuing.

Do not exceed the maximum filling volume as indicated on the jar.

Neverimmerse the appliance body, cord or plug in water or any other liquid.

Do not use this application to stir paint It may cause an explosion.

Do not let cord touch or hang over hot surfaces.

Use only accessories or parts recommended for this appliance.

Keep hands and utensils out of the appliance during operation to avoid the risk of severe
injury ordamage to the appliance.

The blender jar cannot be used for blending or grinding hard and dry substances, except
forice cubes and frozen fruits.

The blender jaris not suitable to blend hot liquid.

CAUTION: In order to avoid a hazard due to inadvertent resetting of the thermal cut-out,
this appliance must not be supplied through an external switching device, such as atimer,
or connected to a circuit that is regularly switched on and off by the utility.

WARNING! Potential injury may be caused from misuse.

WARNING! Always operate the blender with the lid orthe guard in position as indicated in
the instructions.

Never put a hand in the jar when it is placed on the base unit

If food needs to be pushed down, use a suitable tool e.g. spatula.

To ensure optimal freshness and flavor of food please consume food stored in the jar within
24 hours.

Ensure that sealing rings are properly installed; otherwise, there is a risk of leakage.

This appliance must only be supplied at safety extra low voltage corresponding to the
marking on the appliance.



Under abusive conditions, liquid may be ejected from the battery; avoid contact If contact
accidentally occurs, flush with water. If liquid contacts eyes, additionally seek medical help.
Liquid ejected from the battery may cause irritation or burns.

Do not expose a battery pack ortool to fire or excessive temperature. Exposure to fire or
temperature above 100°C may cause explosion.

This appliance contains batteries that are only replaceable by skilled persons.

This appliance is intended to be used in household and similar applications such as:

- personal on-the-go environments, like camping, sporting, traveling etc.

- staff kitchen areas in shops, offices and other working environments;

- farm houses;

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

- bed and breakfast type environments.

CLEAN AND CARE

1. Before using the appliance for the first time, remove and discard all packing material,
bags, ortags attached to the appliance.

2. Jar, jar cover, sip lid with handle and blade cover are dishwasher safe. Clean the parts
thoroughly. Make sure all the parts are completely dry before you start using the
appliance.

Note: If the sealing rings are detached for cleaning, ensure they are correctly
reinstalledi before use, otherwise leakage may occur.

3. Rinse blender base under the tap water and wipe it with a damp cloth.

WARNING! Make sure the charging port is securely covered by silicone lid.
The blades are very sharp. Handle carefully during cleaning.

4. Do notuse abrasive cleaners, wire brush, steel, wooden & scouring pads or abrasive

detergents (bleach etc) while cleaning the appliance.

OPERATION

1. It'sareminder to charge the appliance when an indicator of ON/OFF button turns red.
After complete charging, the indicator turns green. The charging time is about 2.5 hours.
(under the input of 5V,3A). The charging time will vary depending on the input.

2. Prepare the ingredients by rinsing them thoroughly and cut them into pieces no larger
than 2cm size for best results and remove any hard or large seeds. Remove any thick
peel from the fruit or vegetables.

3. Remove the blade cover from blender base, remove sip lid & jar cover from blender
jar. Put the jar on the blender base and rotate it clockwise until it is securely locked into
position.

WARNING! The appliance can’t be turned on unless the jar is perfectly fitted on the
blender base. Ensure that sealing ring is properly installed.

4. Adding COLD liquid up to at least 100ML, next add soft ingredients like fresh fruits, finish
off with solid ingredients on the top like ice or frozen ingredients.

WARNING! Do not exceed the maximum filling volume as indicated on the jar.

5. Putthe sip lid onthe jar by rotate it clockwise.

WARNING! Never operate appliance without sip lid. Never run the blender empty,
running the blender empty can cause overheating and can damage the product. Keep
hands and utensils out of the blender jar while blending.

WARNING! During operation, do not remove your jar from blender base. If it’s necessary
to remove the jar, please turn off the appliance first then remove it.

6. Press ON/OFF button then the blender is on ready status, and the indicatoris on. Press
Start/Stop button to activate and the blender will operate until the programis finished.

7. One blending cycle is about 30 seconds. When the blender is stuck, shake it to help the
blending.



8. Press any button to stop the blending whenever you want.

9. The blender could not be used if it runs for more than 7 blending cycles with heavy load
(maximum capacity). Allow it to cool down for at least 30 minutes before continuing.

10. Button up the appliance and remove the blender base by turning it anticlockwise, cover
the lid and turn the jar upside down. Press the button to open the cover and enjoy your
drink.

11. Quick clean function: empty the jar and put it on the blender base. Fill it with water up
to Max 100ML and one drop of mild detergent then cover the lid. Start with one working
cycle then rinse all washable parts with warm water and wipe the blender base with
damp cloth if needed.

NOTE: Wash the components right after use to avoid drying of food residue on
components.

12. Recipes as below table.

13. Replace battery as below steps:

A. remove the silicone pad and 4 screws

B. remove the battery pack and replace new one

C. coverthe lid and fix 4 screws and put the silicone pad back
D. check the appliance is workable or not

Recipe and maximum capacity

Recipe Ingredients and maximum capacit Recommended
P 9 pactty blending time
. 350-400g milk + 100g chopped banana
Smoothie (Max 500mi) 30sec
Watermelon Juice 50-100g water + 260g watermelon cubes 30sec
(Max 500ml)
Protein Drink 300g water first + 26g powder (Max 300ml) 30sec
TROUBLESHOOTING
Problem Possible Causes Solutions

Blade is stuck, due to the pieces | Cutfood into smaller pieces
of food are too large or too reduce some food or shake it to

Blades stops in the middle much food in jug. help the blending.

of blending process.

Motor protectoris automatically | Wait for minimum 30 minutes,
activated. reduce some food, then restart.

Charging time will be longer if
temperature is high, which is
normal, store/charge productin a
normal room temperature.

Charging is taking

Room temperature is over 35°C.
longerthan usual.




Problem

Possible Causes

Solutions

The indicator of ON/OFF
button is flashing in red
when CHARGING.

Battery Pack temperature is too
high (~50°C)/low (~2°C). It is
unable to charge the product.

Put appliance at ambient
temperature condition, wait until
temperature cools down/ raised
up.

Store/charge the product indoor
and in room temperature
between 5-35°C.

Press the on/off button, the
yellow light flashes 3 times
and then goes out.

The battery pack temperature
exceeds 70°C, triggering the
system protection

Rest for at least 30 minutes before
restarting it

When charging, the
product will not blend
when pressing the Start/
Stop button.

The system settings cannot
operate while charging.

Unplug the charging plug and
wait for the indicator light to go
out before using the appliance.

The appliance can
operate, but the red light of
ON/OFF button is always
on.

The battery level is below 20%.

Charging is needed soon.

Suddenly it stops while
operating and the red light
of ON/OFF button remains
on for 3 seconds when
press buttons.

The battery is empty.

Charge the appliance
immediately.

The indicator of ON/OFF
button keeps flashing in
red light

The battery pack is damaged.

Replace with new battery pack.

The indicator of ON/OFF
button is flashing in red
and green alternately.

The battery pack is damaged.

Replace with new battery pack.

Both indicators flash in red
for 5 seconds
simultaneously no matter
which button you press.

The appliance has completed 7
working cycles.

Rest for 30 minutes before
restarting.

To avoid battery damage
when planning forlong
time storage without
power connected.

The appliance and battery
pack are planned to be stored
and notin use for a long time.

To avoid battery damage, make
sure to charge the battery

pack to 0.5-1.5 hour before
long-time storage. Once charged,
keep itin a dry room with a room
temperature of 10-25°C.

Recharge it fully up to 10 hours
afterlong time storage.




ENVIRONMENTAL CONCERNS

2%
Recycle materials with the symbol O Putthe packaging in relevant containers to recycle
it. Help protect the environment and human health by recycling waste of electrical and
electronic appliances.

Do not dispose appliances marked with the symbol ‘msm with the household waste. Return
the product to your local recycling facility or contact your municipal office.

E This symbol on the product and/or the battery pack indicate that it shall not be
disposed as household waste. When the battery have been disposed of correctly, you have
prevented the potential negative effect on the environment and human health which could
be caused by inappropriate waste handling. The correct recycling will also have a positive
impact on conserving natural resources in a sustainable way. The battery shall be removed
for the product before disposal, the instruction for use will guide you how to remove the
battery.

Hand over the battery to the appropriate collection point for the recycling of waste
batteries. Your local authority or retailer can provide more info on where your nearest
recycling facility is.

CUSTOMER CARE AND SERVICE

When contacting Service, ensure that you have the following data available: Model, PNC,
Serial Number. The information can be found on the rating plate.

Due to the Electrolux policy of continual product development; specifications, colours, and
details of our products and those mentioned in this manual are subject to change without
notice.
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HUONG DAN SU’ DUNG

Hinh anh s dung trong hwéng dan nay chi mang tinh chat minh hoa va c6 thé khac so véi san
pham thyc té.

Doc ky tAt ca cac hwéng dan trwée khi siv dung thiét bi lan dau.

Vui 1dng git¥ lai hwéng dan st dung nay dé tham khao vé sau.

CAU TAO

1. Céi xay 5. Nép ludi dao

2. Nap COI xay (voi vong dem) 6. Dé& may xay (v&i vong dém)
3. Nép udng truc tiép cé tay cAm (v&i vong dém) 7. Nut Khéi dong/Dirng

4. Cap sac 8. Nut BAT/TAT

LOI KHUYEN VE AN TOAN

Doc ky tat ca cac hwéng dan trwée khi siv dung thiét bj lan dau.

+  Thiét bi nay c6 thé dwoc str dung bdi nhivng ngwoi bi suy gidm nang lwc thé chét, tinh than
hoac giac quan hoac thiéu kinh nghiém va kién thirc siv dung, néu ho dwoc giam sat hodc
hwéng dan cach sir dung thiét bi mot cach an toan va néu ho hiéu rd cac mdi nguy hiém lién
quan. Tré em khong dwoc st dung thiét bi nay. D& thiét bi va day dién xa tam tay tré em. Tré
em khong dwoc thue hién vé sinh va bao dwéng thiét bi néu khdng cé sw giam sat. Khong dé
tré em choi véi thiét bi.

+ Ludn dat thiét bj trén bé mét phang.

+  Luon tat va ngét két ndi thiét bi khdi ngudn dién néu khdng cé ngudi tréng coi va truéc khi lap
rap, thao roi, vé sinh, thay phu kién hoac tiép can cac bo phan chuyén dong trong qua trinh s
dung.

+ CANH BAO! Cac lu6i dao rat séc. Can can than khi lap rap, thao roi sau khi st dung hodc
trong qua trinh vé sinh.

«  Khi xay véi tai ndng (dung tich téi da), khong d& may xay chay qua 7 chu ky lam viéc lién tiép.
Hay dé may nghi va nguéi it nhat 30 phut trwdre khi tiép tuc st dung.

* Khéng dwoc vuot qua lwgng chira téi da dwoc ghi trén cbi xay.

+  Khéng dwoc nhing than thiét bi, day ngudn ho&c phich cdm vao nwéc hay bat ky loai chét 16ng
nao khac.

+ Khong st dung thiét bi nay dé khudy son. Lam nhw vay cé thé gay nd.

« Khéng dé day dan cham hodac treo trén b& mat néng.

+ Chi str dung céc phu kién hodc b phan dwoc khuyén nghi cho thiét bi nay.

+ Khéng dwoc dwa tay va dung cu vao gan thiét bi trong khi van hanh dé tranh nguy co bj
thwong néng hodc hw héng thiét bi.

+  Cbi xay khong thé duoc st dung dé xay hodc nghién cac chét cirng va khé, ngoai trir d4 vién
va trai cay déng lanh.

«  Cbi xay khdng thich hop dé xay chét Idng néng.

« CHU Y: Dé tranh nguy hiém do v6 tinh lam sai léch cAu dao nhiét, khéng dwoc cAp ngudn thiét
bi nay théng qua thiét bi chuyén mach bén ngoal chang han nhuw bo hen gid, hodc dwoc két
ndi v&i mach dién thweng xuyén duoc bat va tat b&i cong ty dién Iwc.

+ CANH BAO! C6 nguy co gay thwong tich tiém an do s dung sai cach.

+ CANH BAO! Ludn dat ndp hodc tAm chén & dung vi tri dwoc chi dan trong huwéng dan khi van
hanh may xay.

+  Tuyét dbi khdng cho tay vao cbi xay khi cbi xay dwoc dat trén dé.

+  Né&u can 4n thirc &n xubng, hay st dung dung cu phi hop, vi du nhu thia.

«  Nham d twoi ngon va hwong vi clia thwe pham, vui long st dung hét thwe pham dwoc bao
quan trong binh trong vong 24 gid.

+ Hay dam bao réng cac vong dém duwoc lap d&t ding cach; néu khong, nguy co 1o ri cé thé xay ra.



Thiét bj nay chi dwoc cp ngudn & dién &p cwe thap an toan twong (ng vé&i nhan hiéu trén thiét
bi.

Trong diéu kién s& dung qua mirc, chat 1dng cé thé bj ban ra tir pin; tranh tiép xdc. Néu vé tinh
tiép xtc, hay rira sach bing nwéc. Néu chét 1dng tiép xuc véi mét, hay tim kiém su tro gitp y
t&. Chét 1dng ban ra tir pin c6 thé gay kich (rng hodc béng.

Khong dé pin hodc dung cu tiép xdc véi Iira hodc nhiét d6 qua cao. Tiép xdc voi Itra hodc nhigt [ &0
do trén 100°C co thé gay nd. ] CNT
Thiét bi nay chira pin va chi nhirng ngudi cé chuyén moén méi dwoc thay thé.

Thiét bi nay dwoc thiét ké dé st dung trong ho gia dinh va cac (ing dung twong tw nhu:

— mdi trwdng ca nhan khi di chuyé&n, nhw cdm trai, choi thé thao, du lich, v.v.

— Khu vire bép clia nhan vién trong cac clra hang, van phong va cac méi trudng lam viéc khéc;

TH
VN
— Trang trai; m
— P& khach hang str dung trong khach san, nha nghi va cac méi trudng cw tri khac;
— Méi trwdng cung cap chd nghi qua dém c6 phuc vu bira sang.

VE SINH VA BAO TRI

1.

2.

Trudc khi st dung thiét bj 1an dau, hay thao va virt bo tat ca vat liéu déng goi, tii hodc nhan
dan gén trén thiét bi.

Céi xay, ndp cbi xay, ndp udng truc tiép cé tay cdm va nap ludi dao déu co thé rlra an toan
b&ng may rira chén. Vé sinh k¥ luéng cac bd phan. Bam béo tt ca cac bd phan da kho hoan
toan trudc khi bat dau st dung thiét bi.

Lwu y: Néu céac vong dém duwoc thao ra dé vé sinh, hay dam bao lap lai ding vi tri trwdc khi
st dung, néu khong co thé xay ra ro ri.

. Rlra phan dé& may xay duwéi voi nwéc va lau bang khan mém.

CANH BAO! Bao dam cdng sac dwoc day kin bing nép silicone.
Cac lwdi dao rat sac. Can than khi vé sinh.

. Khong st dung chét ty rlra mai mon, ban chai sat, miéng thép, miéng gd, miéng co rira hoac

chét tAy riva mai mon (thudc tay, v.v.) khi vé sinh thiét bj.

VAN HANH

1.

Khi d&n bao nut BAT/TAT chuy&n sang mau dg, thiét bi s& dwgc nhdc nhé sac. Sau khi sac
day, dén bao sé chuyén sang mau xanh la cay. Thoi gian sac khoang 2,5 gi¢ (khi nguén cap
dién duai dinh mirc 5V, 3A). Thoi gian sac sé thay ddi tuy thudc vao thdng sb thuc té clia
ngudn cap.

. Chuén bj nguyén liéu bang cach riva sach va cat thanh tirng miéng co kich thwéc khéng qua

2 cm dé c6 két qua tét nhat, dong thoi loai bd hat cirng hodc hat to. Loai bd phan vé day trén
trai cay hoac rau cu.

. Thao nép lui dao ra khéi d& may xay, mé nap udng truc tiép va nép cbi xay ra khéi cdi xay.

Dat coi xay Ién dé may xay va xoay theo chiéu kim déng hd cho dén khi cbi xay dwoc khoa
chat vao vi tri.

CANH BAO! Khéng thé bat thiét bi trir khi coi xay duoc Iap viva khit véi dé may xay. Bao dam
vong dém (giodng cao su) dwoc lap ding vi tri truwdc khi xay.

. Db chét16ng LANH it nhat 100 ML, sau d6 thém cac nguyén liéu mém nhw trai cay twoi, cubi

cung la cac nguyén liéu ran nhw da hodc nguyén liéu déng lanh lén trén.
CANH BAO! Khong duwoc vurot qua lvgng chira toi da dwoc ghi trén cdi xay.

. Pay nap ubng trwc tiép bing cach xoay theo chiéu kim ddng ho.

CANH BAO! Khéng bao gi¢» van hanh may xay khi khong cé nap ubng tric tiép. Khong bao
gid van hanh may xay khi khéng cé thire an, vi van hanh may xay khi khdng co thiec &n cé thé
gay qua nhiét va 1am héng san pham. Tranh d& tay va dung cu tiép xtc v&i cbi xay trong khi xay.
CANH BAO! Trong qua trinh xay, khdng duoc thao ci xay ra khdi d& may xay. Néu can thao
cbi xay, vui long tat may trwdc rdi maéi lay ra.



6. Nhan nut BAT/TAT, may xay sé & trang thai sdn sang va dén bao sang. Nhan nat Khéi dong/
Dung dé kich hoat va may xay s& hoat dong cho dén khi chuong trinh hoan tét.

7. Méi chu ky xay kéo dai khoang 30 glay Khi cbi xay bi ket, hay Iac cbi xay dé hé tro xay.

Nhén bét ky nat nao dé& dirng xay bat ctv khi nao ban muén.

9. May xay sé gép rii ro qua tai hodc hw héng néu chay qua 7 chu ky lién tuc véi tai ndng (dung
tich tbi da). Hay dé may nguoi it nhat 30 phut trwée khi tiép tuc.

10.D6ng kin may va thao dé may xay béng cach xoay nguwoc chiéu kim dong hé, day nép va lat
nguoc cdi xay. Nhan nit d& mé nép va thwéng thire dd uéng clia ban.

11.Chtrc ndng vé sinh nhanh: d& hét nguyén liéu trong cbi xay va dat Ien dé may xay. D nuwéc
vao may dén muirc T6i da 100 ML va mat giot chét tay rira nhe, sau d6 day nap lai. Bat dau voi
moét chu trinh 1am viéc, sau d6 rira sach tat ca cac bd phan cé thé rira bang nwéc 4m va lau dé
may xay bang kh&n am néu can.
GHI CHU: Rira sach cac bo phan ngay sau khi st¢ dung dé tranh thirc &n thiva bam trén cac bd
phan.

12.Coéng thire nhuw bang dwoi day.

13.Thay pin theo cac bwéc sau:
A. thao miéng dém silicon va 4 bc vit
B. thao bg pin va thay pin méi
C. day nép, van chat 4 6c vit va 1dp miéng dém silicon trd lai
D. kiém tra xem thiét bj cé hoat dong dwoc khéng

®

Céng thirc va dung tich téi da

Céng thirc Nguyén liéu va dung tich téi da Thoi gian xay khuyén nghi
N 350-400 g si*a + 100 g chudi cat nhé (T6i da .
Sinh to 500 ml) 30 giay
. A 50-100 g nwéc + 260 g dwa hau cat hat lwu .
Nwéc ép dwa hau (Téi da 500 ml) 30 giay
Sinh t Protein 300 g nwéc trude + 26 g bot (Ti da 300 ml) 30 giay
XLY Sy co
Van dé Nguyén nhén cé thé Giai phdp

Lw&i dao bi ket do thirc &n qua Cét thirc &n thanh miéng nho hon,
to hodc qua nhidu thirc &n trong | gidm bét thirc an hoac lac cbi xay
Lwéi dao dirng gitra chirng | cbi xay. d& hd tro xay nhuyén.

trong qua trinh xay.

B6 phan bao vé dong co sé tw Che téi thiéu 30 phut, giam bét
dong kich hoat. thirc an, sau do khéi dong lai.

Thoi gian sac sé lau hon néu nhiét
d6 cao, didu nay la binh thuwong,
hay bao quan/sac san pham & nhiét
d6 phong binh thwong.

Thoi gian sac lau hon binh

thudng. Nhiét do phong trén 35°C.




Van dé

Nguyén nhén cé thé

Giai phap

DPén bao nut BAT/TAT tiép
tuc nha&p nhay mau dd khi
DANG SAC.

Nhiét do cta B pin qua cao
(~50°C)/qua thap (~2°C). Khéng
thé sac san pham.

Dt thiét bi & didu kién nhiét do mai
trwdng, Q(yi cho dén khi nhiét do
gidm xuong/tang Ién.

Bao quan/sac san phdm trong nha
v&i nhiét dé phong tir 5-35°C.

Nhén nut bét/tét, dén vang
nhap nhay 3 lan roi tat.

Nhiét do bo pin vuwot qua 70°Q,
kich hoat ché d bao vé hé thong

Nghi it nhat 30 phut trwdc khi khéi
dong lai.

Khi dang sac, san phém sé
khéng thé xay khi nhan nat
Khé&i dong/Dirng.

Céc cai dat hé théng khong thé
hoat dong trong khi sac.

Rut phich cdm sac va doi dén bao
tat trwde khi st dung thiét bi.

Thiét bj c6 thé hoat dong,
nhung den dé cta nat
BAT/TAT ludn sang.

Mtrc pin dwéi 20%.

Can sac ngay.

Thiét bj dot nhién dirng khi
dang hoat dong va dén dé
clia nut BAT/TAT van sang
trong 3 giay khi nhan cac
nut.

Pin d4 hét.

Sac thiét bi ngay lap turc.

Dén bao nut BAT/TAT tiép
tuc nh&p nhay mau dé.

B6 pin da bj héng.

Thay b pin mai.

Deén bao nut BAT/TAT nhép
nhay mau dé va xanh la cay
xen ké.

B6 pin da bj héng.

Thay b pin mai.

Ca hai dén bao déu nhap

nhay mau dé trong 5 giay

ddng thoi bat k& ban nhan
nat nao.

Thiét bi d& hoan thanh 7 chu ky
lam viéc.

Nghi 30 phat trwée khi khéi dong
lai.

D& tranh 1am hong pin khi
dv dinh cat git lau dai ma
khoéng két n6i nguon dién.

Coy dinh cét gitr va khong st
dung thiét bi va bd pin trong thoi
gian dai.

D& tranh 1am héng pin, hay dam
bdo sac b pin tir 0,5-1,5 gio’ trwéc
khi cat gitr lau dai. Sau khi sac day,
bdo quan & noi kho rao, nhiét do
phong tr 10-25°C. Sac day trong
ti da 10 gid sau thoi gian dai bao
quan.




CAC VAN BE VE MOI TRUONG

z ‘ A 2 by 2 2
Tai ché cac vat liéu bang ky hiéu LY. pé dd dong goi vao céac thung chira c6 thé str dung dé tai
ché. Giup bao vé& méi trwdng va strc khde con ngudi va tai ché phé liéu clia cac dd dung dién va
dién tr.

Khéng virt bo cac do dung co danh déu bang ky hiéu ‘e cung voi chét thai gia dung. Gi lai san
ph&m cho co s& tai ché & dia phwong ciia ban hodc lién hé véi van phong dé thi ctia ban.

E Biéu twong nay trén san phdm va/hoac bo pin cho biét rdng khong dwoc thai bd san phdm
va/hodc bd pin nhw rac thai sinh hoat. Khi pin dwoc thai bd dung cach, ban da ngan chan dwgc

tac dong tiéu cuc tiém &n déi véi maéi trwdng va strc khde con ngudi co thé xay ra do viéc xi ly

chét thai khong phu hop. Viéc tai ché dung cach cling sé& co tac dong tich cuc dén viéc bao tén

tai nguyén thién nhién mét cach bén virng. Nén thao pin khdi san pham trwdc khi thai bd, hwéng
dan str dung sé& hwdng dan ban cach thao pin.

Ban giao pin cho diém thu gom thich hop @& tai ché pin thai. Chinh quyén dia phwong ho&c nha
ban 1& clia ban c6 thé cung cap thém thong tin vé& co sé tai ché gan ban nhét.

CHAM SOC KHACH HANG VA DICH VU

Khi lién hé va&i bo phan Dich vy, hay dam béo rang ban c6 sdn cac dir liéu sau: Kiéu thiét bi,
PNC, Sé Séri. C6 thé tim thdy théng tin trén nhan thiét bi.

Theo chinh séch lién tuc phét trién sén pham cua Electrolux; théng s6 ky thuét, mau sac va chi tiét
san phdm cua ching t6i va nhing thong tin dé cép trong huong dén st dung nay co thé thay doi
ma khéng can théng bao.
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EFE5: servicetw@electrolux.com
#Buk: www.electrolux.com.tw

KOREA

Electrolux Korea limited

22F, Youngpoong Building, 41,
Cheonggyecheon-ro, Jongno-gu,
Seoul, Republic of Korea (03188)

Tel : +82 2 6020-2200

Fax: +82 2 6020-2271~3

Customer Care Services : +82 1566-1238
Email : homecare.krh@electrolux.com
Website: www.electrolux.co.kr

INDONESIA

PT. Electrolux Indonesia

Jalan Tanah Abang Il No. 42,

Petojo Selatan, Gambir,

Jakarta Pusat 10160,

Indonesia

Tel: +62 21 5081 7303

Fax: +62 21 5081 8069

SMS/WA : 0811-8339-777

Customer Care Services: 0804111 9999
Email: customercare@electrolux.co.id
Website: www.electrolux.co.id

PHILIPPINES

Electrolux Philippines, Inc.

12th Floor, Cyber Sigma Building

Lawton Avenue, Mckinley West, Fort Bonifacio
Taguig City, Philippines 1634

Domestic Toll Free: 1-800-10-845-CARE (2273)
Customer Care Services: (02) 845-CARE (2273) /
(02)-8845-4663

Email: wecare®@electrolux.com

Website: www.electrolux.com.ph

THAILAND

Electrolux Thailand Co Ltd

Electrolux Building

1910 New Petchburi Road

Bangkapi, Huay Kwang

Bangkok 10310

Thailand

Tel: +66 2 725 9100

Fax: +66 2 725 9299

Customer Care Services: +66 2 725 9000
Email: customercarethai@electrolux.com
Website: www.electrolux.co.th

VIETNAM

Electrolux Vietnam Ltd

Floor 10, Sofic Tower, 10 Mai Chi Tho,
Thu Thiem Ward,

Thu Duc City

Ho Chi Minh City

Vietnam

Tel: +84 8 3910 5465

Fax: +84 8 3910 5470

Customer Care Services: 1800-58-8899
Email: vncare@electrolux.com
Website: www.electrolux.vn

MALAYSIA

Electrolux Home Appliances Sdn Bhd

Lot C6, No. 28, Jalan 15/22,

Taman Perindustrian Tiong Nam,

40200 Shah Alam, Selangor

Malaysia

Customer Careline: 1300-88-1122

Email: malaysia.customercare@electrolux.com
Website: www.electrolux.com.my

SINGAPORE

Electrolux SEA Pte Ltd

351 Braddell Road #01-04

Singapore 579713

Customer Care Services: +65 6727 3699
Email: customer-care.sin@electrolux.com
Website: www.electrolux.com.sg

UAE

ELECTROLUX APPLIANCES
MIDDLE EAST DMCC,

P.O.BOX 336148, Unit No. 4001,
MAZAYA BUSINESS AVENUE BB],
JUMEIRAH LAKE TOWERS, Dubadi,
United Arab Emirates









electrolux.com

SRR DRI RN RO
)RR RO RS
SRRSO RO
)RR RS
SRR RN RO
)RR RN RO RS
SRRSO
)RR RN ROO RS
SRR RN RN R
)RR RN R RN RO
SRR DRI
NI RNDRNDRIDRPOORS
SRR RO
)RR RS
SRRSO RO
)RR RN RO RS
SRR RO
)RR RO RO RS
SRR RO RN IR RN
NI RND RN RIS RPOO RS
SRR RN RO IR MEEY



	EH024211 - Print IFU_Banana_Elux_APMEA_A31835503_R1_01EN_260326
	EH024211 - Print IFU_Banana_Elux_APMEA_A31835503_R1_02TW_260331
	EH024211 - Print IFU_Banana_Elux_APMEA_A31835503_R1_03TH_260331
	EH024211 - Print IFU_Banana_Elux_APMEA_A31835503_R1_04VN_260326
	EH024211 - Print IFU_Banana_Elux_APMEA_A31835503_R1_05KR_26030506

