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User Manual

Enjoy peace of mind.
Register your appliance today.

Stay updated on better living services,
safety notices and shop for accessories.

. Open the camera app \
on your smartphone
and point at the QR
code to scan. CEE
. . O
Product Registration QR code
is located on the top surface “

or underside of your appliance.

2. Tap the notification or link to open the
registration form.

3. Complete your details and enjoy peace
of mind.
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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

PRODUCT OVERVIEW

Component Name
ETIS453CGA

This induction cooker is designed for household use. Please refer to the instructions for detailed
cooking methods.

- Power cord

Ceramic plate ——g¢

Cooking zone ———8

Control panel

Control Panel

1 2 3

1.Hot pot 7.0

2.Boil 8.Display screen
3.Pan fry 9.Boost
4.0n/Standby 10.Keep warm
5.Child lock  11.Pause
6.Timer

4 5 6 7 8 8 7 9 10 11

& 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

* For safety reasons and to avoid
damage to the appliance or injuries to
people, please abide by all the safety
instructions below.

Ignoring safety warnings may result in
injuries.

This appliance can be used by
children aged from 8 years and above
and persons with reduced physical,
sensory or mental capabilities or lack
of experience and knowledge if they
have been given supervision or
instruction concerning use of the
appliance in a safe way and
understand the hazards involved.
Children shall not play with the
appliance. Cleaning and user
maintenance shall not be made by
children without supervision.

® Forbidden

* Never heat food in sealed containers
such as compressed products like
cans or coffee pots, to avoid explosion
caused by heat expansion.

* Never let the appliance run
unattended. Do not use empty vessels
to avoid affecting product performance
and to prevent injury.

\'&x
« «

* Do not heat iron items on the induction
cooker heating plate. It can get heated
due to high temperature.

safety instructions 3

» Do not rinse this induction cooker
under water. Avoid spilling water and
soup into the internal parts of the
induction cooker.

Do not place the induction cooker
when in use, on a gas stove (the
magnetic lines can heat the metal parts
of the gas stove)

Children should be operating this
appliance under supervision to avoid
injuries.

To avoid danger, do not insert any
foreign objects, such as iron wire, nor
block the air ventilation opening or
entry port.

* Do not place paper, aluminium foil,
cloth or other unsuitable articles onto
the induction cooker heating plate.




4 safety instructions

» Do not put it on any metal platforms
(such as iron, stainless steel,
aluminium), or place a non-metal pad
less than 10 cm thick on the heating
plate while the cooker is in use.

I
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.
Children should be supervised to
ensure that they do not play with the
appliance.
Never connect this appliance to an
external timer switch in order to avoid a
hazardeous situation.
» Do not plug in the appliance or operate
the control panel with wet hands.

o Mandatory

» Unplug the power cord from the outlet
after use to avoid fire and/or damaging
the electronic components caused by
prolonged electrical connection.

o

» People with heart pacemakers should
avoid using the appliance. It is
advisable to consult a doctor or
pacemaker manufacturer about your
particular situation.

» Avoid causing impacts on the heating
plate. It may damage the plate. If
cracking is found on the cooker plate,
turn off the appliance to avoid any
electrical shock that might occur.

When using the induction cooker, place
it horizontally and allow at least 10 cm
of free space between the sides and
back of the induction cooker and the
wall. Do not use the induction cooker in
narrow spaces. Please keep the
ventilation opening free, for release of
heat.

>10cm

o
>10cm

Do not use the appliance if the plug or
the main cord or the appliance is
damaged. If the power cord is
damaged, have it replaced by agent of
the manufacturer, its service
department or specialized person from
a similar department.

Please use a dedicated and high
quality power outlet, with high power
rating (10A-16A). Do not use poor
quality outlets. It is advisable not to
share the power outlet with electrical
appliances with high power ratings,
such as an air conditioners, electrical
stoves etc. to avoid fires caused by
overburdening the outlet.
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» Always make sure the plug is inserted
firmly into the socket.




AWarning

» Do not place the induction cooker onto
a carpet, tablecloth or thin paper while
on use to avoid blocking the air inlet
opening or air outlet opening, which will
affect the heat emission.

» Metallic objects such as knives, forks,
spoons and lids should not be placed
on the hotplate since they can get hot.

* When using the induction cooker or
after use, please keep it clean. Protect
the induction cooker from bugs, dust
and humidity. Avoid letting cockroaches
etc fall into the internal parts of the
induction cooker and causing a short
circuit of the electrical board. When not
in use for a long period, please clean it
and put into a plastic bag to store it.

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

- 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.
Appliance are not intended to be
operated by means of an external timer
or separate remote-control system.

safety instructions 5

» Keep the main cord out of the reach of
children. Do not let the main cord hang
over the edge of the table or worktop on
which the appliance stands.

Do not touch the cooking plate after
cooking, as it retains heat from the
cookware.

Please turn off and unplug the
appliance before cleaning,
maintenance or relocation and
whenever it is not in use.

After being used for a long time, the
corresponding heating zone of the
induction hotplate still hot. Never touch
the ceramic surface to avoid burning.

Caution, hot surface, The
surfaces are liable to get hot during
use.

* The appliance must not be immersed.
» Do not use outdoors.

A Attention

» Do not place the induction cooker near
a gas stove, kerosene stove, gas
cooker or in any space with an open
fire or in an environment with high
temperature.

 Always clean the induction cooker to
prevent mess from getting into the fan,
which could influence the normal
operation of the appliance.




6 Specifications

SPECIFICATIONS

Rated Voltage 220-240V~

Rated Power

Appearance Dimension(mm) 350x280x45




Preparation

« Before using, please first check if the power
plug connects well with the power outlet.
After the power supply is connected, a beep
will be heard. indicating that the induction
cooker is in standby mode.

Before placing the pot on the cooker plate,

please clean up water stains, oil spots or

any other adherent dirt from the outside
surface of the pot and cooker plate.

» Please put the pot to be heated on the
central part of the induction cooker. Do not
put an empty pot on the cooker plate to be
heated.

Function Selection
On/Standby

Connecting the power and switching on

« After press the “On/Standby” key, press the
function keys to select the required mode.
The induction cooker enters working mode.

« After press the “On/Standby” key, if no
function key is pressed for 10 seconds, the

induction cooker will switch off automatically.

« After press the function key, if there is no
proper pot on the cooker plate, the induction
cooker will not heat up and the alarm will
sound while “ Y " is displayed, U will flash to
indicate that a pot is required. One minute
later, it will switch o automatically.

« In standby mode, the On/Standby key light
flashes, and the digital tube displays “0”.

Switch off

* When the operating time is over, the
induction cooker switches off automatically.

« If switch off is needed in advance, press the
“On/Standby” key to turn the appliance off.

Note:

Do not touch the surface of the ceramic while

“H” is displayed, it means the temperature

high.

Pause Status

Function selection

* In the working state, press the “Pause” key,
the buzzer will beep briefly as a prompt,
entering the pause state, and the digital
tube flashes and displays “II”.

Operation Instructions 7

* In the pause state, if no function key is
pressed, the induction cooker will
automatically shut down after 10 minutes.

Requirements for the pause state:

« In the pause state, the timer is paused, and
“+” and “~” are invalid.

» The induction cooker does not heat.

» Under the “Rapid Heating Assist” and
“Keep Warm Assist” functions, press the
Pause key to exit the assist function and
enter the pause state.

Hot pot Boil Pan fry Keep Warm
Boost

Function selection

« After switching on the appliance, press the
“Function” to enter the desired cooker mode.
Please refer to “Function Cooking Mode
Instruction” for the details of the
corresponding heating process for each
cooking mode.

“-,! , “+”

Power adjustment

 After selecting a mode, you can press “+” or
“-” to adjust the power.

For some modes, during the heating
procedure, the induction cooker can
automatically adjust the power according to
the cooking requirement.

For certain modes, the power is restricted
complying with the cooking requirement.

“Timer”

Timer adjustment

« If timer function is not activated, the induction
cooker will heat the ingredients for the default
time duration.

If timer is needed, first press the “Timer” key.
When the numbers blink on the display,
press the key “+” or “-” to adjust the time
duration.

When the adjustment is finished, the number
on the display will be shown after blinking for
several seconds. The induction cooker starts
counting down.

When the counting down is over, the
induction cooker automatically stops heating
and switches off.
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Functional Cooking Mode
Instructions

Users can select among the different cooking
modes according to cooking purpose. For your
convenience, we provide the following
instructions:

Hot pot

The cooking modes of “Hot pot” individually
fit to heating requirements, such as hotpot
and boiling water. In the heating procedure,
the time and power can be adjusted at any
time.

Boil

» “Boil” mode is for boiling water. When the
operating time is over, the induction cooker
can switch off automatically.

Note:

It is recommended to put water that occupies

30% to 80% of the pot capacity when boiling

water.

When boiling water, factors such as uneven

pot bottom, scale or weather conditions could

influence the boiling effect.

Please use the specific stock pot or water

kettle when boiling water.

.

.

Pan Fry

» The cooking modes of “Pan Fry” fit to high
temperature cooking. In the heating
procedure, the time and power can be
adjusted at any time. When the temperature
of the ingredients reaches the temperature
level provided by the selected mode (the
highest temperature of various modes are
different), the induction cooker will switch to
interval heating or stops heating. After the
temperature cools down, the induction
cooker restarts heating.

Keep Warm

» Keeping warm cooking mode fits for cooking
that needs gentle heat to maintain warmth.
Under this mode, the induction cooker heats
the ingredients with gentle power to maintain
a certain temperature inside the pot.

Note:
» Under this mode, the power cannot be
adjusted.

Note:

Do not touch the surface of the ceramic while
“H” is displayed, it means the temperature
high.

Boost- (Main function)

» The cooking modes of “Boost” fit to
High-power cooking.In the heating
procedure, the time and power can be
adjusted at any time. When the temperature
of the ingredients reaches the temperature
level provided by the selected mode (the
highest temperature of various modes are
different), the induction cooker will switch to
interval heating or stops heating. After the
temperature cools down, the induction
cooker restarts heating.

Boost- (Auxiliary function)

1. While another function is in operation,
pressing the Boost key will activate the
auxiliary Boost function. The auxiliary
function lasts for 3 minutes (displaying “P”),
after which the system automatically reverts
to the previous function.

2. During Boost mode, you may press the
Boost key again to exit, or press the [-] key
to return to the previous function, while the
power level decreases by 1. If you press
any other function key, it will enter the
heating mode of that other function.



3. When the temperature of the ingredients
reaches the temperature level provided by
the selected mode (the highest temperature
of various modes are different), the
induction cooker will switch to interval
heating or stops heating. After the
temperature cools down, the induction
cooker restarts heating.

Note:

« Under this mode, the power cannot be
adjusted

Proper Pots

Iron stock pot g Iron milk pot
@ d @
Iron wok Iron water kettle

e f
Iron frymg pan Iron steamer pan

» Please use the attached pots sold by
Electrolux. Do not use other pots as
replacements to avoid influencing the
performance.

The maximum load for the frying pan is 4kg.
When using it, do not let the weight of the
ingredients exceed this weight to avoid
danger.

following conditions:

- Requirements for pot material: containing
iron material.
- Requirement of pot shape: with even

bottom, the diameter is not less than 15 cm

while not more than 18 cm.
Note:

» For optimum performance, please use the
standard pots provided.

* In working mode, if there is no pot or
proper pot on the induction cooker, the
digital tube will display ' " and “ -
alternately to suggest user to put a pot on.

If other pots are used, please comply with the

Operation Instructions 9
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Cleaning and Maintenance

.

Before cleaning, please switch off the
appliance first and then disconnect the power
plug from the power outlet. Wait till the cooker
plate of the induction cooker is not hot and
start cleaning.

After using the induction cooker for a long
time, the opening of air inlet/air outlet will pile
up with dust or other dirt, please wipe it with a
soft dry cloth. Dust in the air inlet and outlet
can be cleaned by using a soft brush or a mini
vacuum cleaner.

Note:

» Please do not rinse it with water.

« For oil spots on the cooker plate, wipe the
cooker plate by using a soft moist cloth with
a little tooth paste or mild detergent. And
then use a soft moist cloth to wipe it until no
stain remains.

When not using it for a long time, please
disconnect the power plug from the power
outlet and protect the induction cooker from
any dust or bugs.
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Troubleshooting

Operation of your appliance can lead to errors and malfunctions. The following tables contain possible
causes and notes for resolving an error message or malfunction. It is recommended to read the table
below carefully in order to save your time and money that may cost for calling to the service center.

Abnormalities

Key checking points and trouble shooting

After plugging in the power cord

and pressing the “ON/STANDBY” * |s the power plug properly connected? Is the switch,
key, the indicator and display do power outlet, fuse or power cord damaged?
not light up.

The “ON/STANDBY” indicator
lights up and the display works
normally, but heating does not

« Is the pot material proper?
For other causes, please take the appliance to a
repairing and maintenance site to be fixed.

start.

* |s the temperature of the oil too high when frying
dishes?

* |s the temperature of the surroundings very high?

« Is the air inlet or air outlet of the induction cooker

Heating suddenly stops during the blocked?
process. « Is the default heating time of the induction cooker
over?

» The self-safety protection of the induction cooker
starts, wait for several minutes and connect power to
use it.

» Wait a moment and press the “ON/OFF”or

c2 IGBT sensor “STANDBY” button when the temperature of the
high-temperature hotplate becomes normal, the induction hotplate will
operate as usual.
Voltage sensor
EH high-voltage
protection * Turn off the hotplate, when the voltage becomes
Voltage sensor normal, and then turn on the hotplate, it will operate as
EL low-voltage e
protection
Code of Main sensor
failure E1 E2 open-circuit/
short-circuit
IGBT sensor
E3 E4 open-circuit/
short-circuit : :
- » Please contact the special maintenance department.
E7 Main sensor

failure protection

Communication
EU anomaly
protection
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« The description above is for diagnosing and checking common issues. If the problems cannot be
solved, please send the product to a repair and maintenance site or inquiry by calling service

number.

« In products without display function, switch/power indicators will blink to signal potential issues
Please pay attention to the key points of checking to solve the problems.
« Do not disassemble or repair the product by yourself to avoid product damage or personal injury.

Consumer Care Center

Market

Confirmed from CCC

Philippines (PH)

Consumer Care Hotline: (+63) 28672-7805

Electrolux Philippines, Inc.

Unit 707, Avida One Park Drive, 11th Drive Corner 9th Avenue, Bonifacio
Global City, Fort Bonifacio, City of Taguig, Philippines 1634

Website : www.electrolux.com.ph

Email : electroluxwecare@grip-group.com

Singapore (SG)

Consumer Care Center Tel: +(65) 6727 3699
Electrolux Sales Office and Service Center
351 Braddell Road, #01-04 Singapore 579713
Email : customer-care.sin@electrolux.com

Malaysia (MY)

Consumer Care Center Tel: 1-300-88-1122

Consumer Care Center Address: Lot C6, No. 28, Jalan 15/22,
Taman Perindustrian Tiong Nam Seksyen 15, 40200 Shah Alam,
Selangor, Malaysia

Email : malaysia.customercare@electrolux.com

Thailand (TH)

Consumer Care Center Tel: (+66 2) 725 9000

Electrolux Thailand Co., Ltd.

Electrolux Building 14th Floor, 1910 New Phetchaburi Road,
Bangkapi, Huai Khwang, Bangkok, Thailand 10310

Office Tel : (+66 2) 725 9100

Office Fax : (+66 2) 725 9299

Email : customercarethai@electrolux.com

Vietnam (VN)

Consumer Care Center Toll Free: 1800 588 899

Electrolux Vietnam Ltd.

Unit 1&2, 10th Floor, Sofic Tower, 10 Mai Chi Tho Street ,Thu
Thiem Ward, Thu Duc City, Ho Chi Minh City, Vietnam

Office Tel: (+84 28) 3910 5465

Office Fax: (+84 28) 3910 5470

Email: vncare@electrolux.com

Indonesia (IDH)

Consumer Care Hotline: 0804 111 9999

PT. Electrolux Indonesia

JI. Tanah Abang Il No.42, Petojo Selatan Kecamatan Gambir, Kota
Jakarta Pusat, Daerah Khusus Ibukota Jakarta 10160, Indonesia
Email: customercareid@electrolux.com

SMS & Whatsapp : 081280888863

Hongkong

Consumer Care Hotline: +(852) 3193-9888

DCH Electrical Appliances Services Centre 4/F, DCH Building, 20
Kai Cheung Road, Kowloon Bay, Hong Kong

Email : customercare@dch.com.hk
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Bép tir don

[{] Electrolux

Hwéng dan st dung

An tam sir dung.
Pang ky thiét bi ngay hom nay.

Lu6n cép nhéat thong tin vé cac dich vu
nang cao chat lugng cudc séng, théng bao
an toan va mua sam phu kién.

1. M& irng dung may
anh trén dién thoai
thong minh va huwéng
camera vao ma QR O
dé& quét. (o

=
L
Ma QR dang ky san pham
nam & mat trén hoac

mat dudi cla thiét bi.

2. Nhan vao thdng bao hoac lién két dé
mé& biéu mau dang ky.

3. Pién day di thong tin chia quy khach va
an tam s dung san pham.




Muc luc 1

Chao mimg dén véi thé gidi cua Electrolux
Cam on quy khach da lya chon séan phdm
cao cap tur Electrolux. Chung t6i hy vong
san pham nay sé khién quy khach hai long
trong sudt qua trinh str dung. Electrolux luén
mong muén mang dén cudc séng tién nghi
hon. Vui long danh vai phut doc ky hudng
dan nay dé co thé tan dung t6i da cac

tinh ndng cuda thiét bi maéi. Chidng téi cam
két mang dén cho quy khéch trai nghiém
str dung vuot troi cling su an tam tuyét doi.
Chuc quy khach cé nhing trai nghiém
tuyét vail

MUC LUC

Mo ta thiét bi

Hudng dan an toan
Thong s6 ky thuat
Hudng dan van hanh
Vé sinh va bao dudng
X ly su cd

— = O WN

Céc biéu tugng sau day dugc str dung trong hudng dan str dung nay:

Thong tin quan trong lién quan dén an toan cé nhan va cach
tranh lam hu hdng thiét bi

@ Thong tin chung va meo hitu ich

@ Thong tin vé moi trudng



2 Mb ta thiét bi

TONG QUAN SAN PHAM
Tén b phan
ETIS453CGA

Bép tlr nay dwoc thiét ké dé st dung trong gia dinh. Vui long tham khao hwéng dan st dung dé
biét cach néu chi tiét.

= Day nguén

Mat kinh st ——g8

\Ving ndu — S

Bang
diéu khién
Bang diéu khién
1 2 3
I 1. NAu lau 7wy
2. Dun sbi 8. Man hinh
hién thi

3. Chiénran £ .z
9. Nau siéu toc
4. BéUChC‘Y 10. Gity ém

5.Khéatréem 11. Tam dirng

6. Hen gio

4 5 6 7 8 8 7 9 10 11

/I\ Canh béo

L6 théng khi nam & phia dwdi bép tir. Hay dam bao khéng khi trong lanh cérthé lwu thdng vao
bép. th‘)ng dwoc che kin. Cn than tranh bi bédng do nhiét dw. Sau khi tit bép, cAn chd moét luc
dé viing nu ha nhiét.



HUGONG DAN AN TOAN

+ DE ddm bao an toan va dé tranh lam
hong thiét bi hodc gay thuong tich
cho moi ngudi, vui ong tuan tha tat
ca céc hudng dan an toan dudi day.

+ Viéc bd qua cac canh bdo an toan co
thé dan dén thuong tich.

+ Tré em tlr 8 tudi trd 1én, nhig nguoi
bi suy giam churc néng thé chat, gidc
quan hoéc than kinh, nhiing nguoi
thiéu kinh nghiém va kién thic co thé
str dung thiét bi nay khi dugc giam
sat hodc dugc hudng dan st dung
thiét bi mot cach an toan va hiéu rd
cac mai nguy hiém cé thé xay ra.
Khong dé tré dlia nghich vai thiét bi.
Khong dé tré vé sinh va bdo dudng
khi khéng cé su giam sat.

® Nghiém cam

+ Khéng duoc dun nong thuc phadm dung
trong hop kin, chang han nhu d6 dong
lon hodc binh ca phé, dé tranh nguy co
chay nd do gian né nhiét.

+ Khéng dé thiét bi hoat dong ma khong
¢ ngudi giam sat. Khong dun ndi/ chao
rong dé tranh anh hudng dén hiéu suat
cla san pham va tranh bi thuong.

\_&x

s «

+ Khéng dun néng céc vat dung bang sat
trén vung ndu cuia bép tlr. Cac vat dung
nay co thé bj dét néng do nhiét dé cao.

Hwéng dén an toan 3

+ Khong rira bép tlr truc ti€p dudi voi

nudc. Tranh lam dé nudce, canh vao
cdc bo phan bén trong clia bép tur.

+ Khong dat bép tir dang str dung 1én

bép ga (tlr trudng co thé lam néng
céc bd phan kim loai ctia bép ga)

« Tré em khi st dung thiét bi nay phai

co sy giam sat dé tranh bj thuong.

« DE tranh nguy hiém, khdng chen bat
ky vat la nao, chdng han nhu day sét,
vao bén trong cling nhu khéng chan
khe théng gid hodc clra hut gid.

cac vat dung khéng phu hop khac 1én
mam nhiét clia bép tur.




4 Hwéng dan an toan

+ Khong dat bép trén bat ky bé mat kim
loai nao (chang han nhu sat, thép
khoéng gi, nhém) hodc dat miéng dém
phi kim loai day dudi 10 cm |én vung
nau khi dang st dung bép.

« Thiét bi nay khéng danh cho nhiing
nguoi (bao gom ca tré em) bi suy gidam
kha n&ng thé chat, giac quan hoac than
kinh, hodc thiéu kinh nghiém va kién
thire, trir khi co sur giam sat hodac hudng
dan st dung thiét bi tir nhimg nguai
chiu trach nhiém vé su an toan cua ho.
Can gidm sat tré dé dam bdo tré khong
dua nghich vdi thiét bi.

+ Khong duoc két ndi thiét bi nay véi bo
hen gidy bén ngoai dé tranh tinh huéng
nguy hiém.

+ Khoéng cdm dién cho thiét bi hodc thao
tac trén bang diéu khién khi tay udt.

O Bit buoe

« RUt day nguon ra khoi 6 cam sau khi st
dung dé€ tranh gay hda hoan va/ hoéc
lam héng céc linh kién dién t& do két ndi
dién trong thai gian dai.

o

+ Nhitng ngudi str dung may tao nhip tim
nén tranh st dung thiét bi. Nén tham
khdo y kién béc st hodc nha san xuat
may tao nhip tim dé& duoc tu van phu
hop vdi tinh trang ca nhan.

« Tranh va dép Ién vling nau. Diéu

nay co6 thé lam hdng mét kinh. Néu
phat hién vét nut trén mét bép, hay
t4t thiét bj d& tranh bi dién giat.

« Khi str dung bép tlr, hay dét bép nam

ngang va chilra khoang tréng it nhat
10 cm gilta cac mat bén va mat sau
clia bép tir véi tuong. Khong st dung
bép tir & nhiing khong gian hep. Vui
|6ng gitr cho khe théng gid thdng
thoang dé€ giai phdng nhiét.

>10cm

o
>10cm

- Khong str dung thiét bi néu phich

cam, day ngudn hodac thiét bi bi
hong. Néu day nguon bi héng, hay
nho dai ly clia nha san xuét, bo
phan dich vu clia nha san xuét
hoac ngudi c6 chuyén moén tur bd
phan tuong tu thay thé.

« Vuilong s dung 6 cdm dién chuyén

dung va chét lugng cao, cé dinh muc
cong suat cao (10A-16A). Khong st
dung 6 cdm kém chét luong. Khong
nén dung chung 6 cam dién véi cac
thiét bj dién cé dinh murc cong suét
cao, chdng han nhu diéu hoa, bép
dién, v.v. d€ tranh xay ra chay né do &

cam qua tai.
WA
o
-"i.‘!

n
SEfe 3

« Lubn dam bao phich cam dugc

cam chéc chén vao 6 cam.



A Canh bao

+ Khéng dat bep tur 1én tham, khan trai
ban hodc gidy mdng khi dang st dung
dé tranh lam bit khe hut gié hodc khe
thodt gio, diéu nay sé anh hudng dén
qua trinh tda nhiét.

+ Khéng nén dat céc vat bang kim loai nhu
dao, dia, thia va ndp day trén bé mat bép
vi cac vat dung nay cé thé bi nong.

+ Khi str dung hodc sau khi str dung bép
tlr, vui long vé sinh sach sé. Bdo vé bép
ttr khdi con trung, bui ban va 8m udt.
Tranh dé gian ho&c céc loai con tring
khac roi vao cac bd phan bén trong bép
ttr gdy chap bo mach dién. Khi khéng
str dung trong mot thaoi gian dai, vui
long vé sinh bép sach sé va cho vao tui
nhua dé bao quan.

Z
%
Z

+ Thiét bi nay dugc thiét ké dé st dung trong
gia dinh va cac madi truong tuong tu nhu:

- khu vuc bép cho nhéan vién tai cac clra
hang, van phong va mdi trudng lam viéc
khac;

- nha &trang trai;

- danh cho khach luu trd str dung trong
khach san, nha nghi va méi truong cu
tru khac;

- céc co s luu trd nhéd cd phuc vu biia sang.

+ Thiét bi khong dugc thiét ké dé hoat dong
cung vaéi cac thiét bj hen gio bén ngoai hay
hé thong diéu khién tur xa riéng biét.

Hwéng dén an toan 5

« Gilt ddy ngudn ngoai tam vdi cua tré

em. Khong dé day nguon treo lo Iting
ra ngoai canh ban hodc mat ban noi
dat thiét bi.

+ Khéng cham vao vung ndu sau khi

n&du vi vung nay van con gilr nhiét tir
dung cu nau.

« Vui long tat va rat phich cdm cua thiét

bi trude khi vé sinh, bdo tri hoéc di doi
va bat cur khi nao khong st dung.

- Sau khi dugc st dung trong thai gian

dai, ving ndu tuong Ung clia bép tir
van con néng. Khong cham vao bé
maét kinh st d€ tranh bi bdng.

. & Than trong, bé mat ndng. Mét bép

c6 thé nong 1én trong qua trinh st
dung.

+ Khéng duogc nhing thiét bi vao nudc.
« Khong str dung thiét bi & ngoai troi.

A\ chay

- Khong déat bép tlir gan bép ga, bép day,

thiét bi ndu dung ga hay & bat ky khong
gian nao co Itra tran hodc trong maoi
truong co6 nhiét dé cao.

« Ludn vé sinh bép tir d€ tranh bui ban lot

vao quat, gay anh hudng dén hoat
déng binh thudng cua thiét bi.




6 Thong sé ky thuat

THONG SO KY THUAT

bién ap dinh mdc 220-240V~

Cong suat dinh mirc

Kich thwéc san phdm (mm) 350x280x45




Chuan bij

Trwée khi st dung, vui long kiém tra xem
phich cdm dién da dwoc cdm chac chan
vao & cdm chua.

Sau khi két ndi ngudn dién, bép sé phat
ra tiéng bip, cho biét bép tir dang & ché
doé cho.

Trwéc khi dat ndi 1én méat bép, vui long
lau sach nwéc, vét ddu m& hodc bat ky
chét ban nao bam trén b& mat bén ngoai
clia noi va bép.

Vui long d&t ndi can dun trén phan trung
tam cla bép tir. Khéng dun néng ndi
réng trén mét bép.

Lwa chon chirc nang
Ché do Bat/Cho

Két néi ngudn dién va bat bép

Sau khi nhan phim “Bat/Cho”, nhan cac
phim chirc n&ng dé chon ché d6 can thiét.
Bép tir chuyén sang ché do lam viéc.

Sau khi nhan phim “Bat/Ch¢”, néu khéng
nhén phim chirc nang nao trong 10 giy,
bép tir sé tw dong tat.

Sau khi nhan phim chirc nang, néu khong
c6 ndi phi hop dat trén mét bép, bép ti
s€ khong gia nhiét va coi bao sé kéu,
ddng thdi man hinh hién thj « LI va cher U
s& nhap nhay dé bao rang can dat ndi lén
bép. Sau 1 phut, bép sé tw dong tat.

& ché d6 cho, dén bao phim Bat/Cho
nhép nhay, va man hinh ky thuat sé hién

Hwéng dén van hanh 7

Khi bép dang hoat dong, nhan phim
“Tam dirng”, bép sé phat ra mot tiéng
bip ngan dé bao hiéu. Thiét bi sé chuyén
sang trang thai tam dirng, va man hinh
LED s& nh&p nhay hién thj “Il".

Trong trang thai tam dirng, néu khong
nhén bat ky phim chirc ndng nao, bép tir
sé tw dong tat sau 10 phat.

Yéu ciu déi véi trang thai Tam dirng:

Trong trang thai tam dwng, bd hen gid sé
nglrng dém, va phim “+” va “-” s& khong
hoat dong.

Bép tir khong lam noéng.

Khi dang & ché d6 "Lam néng nhanh"
hoéc “Gir &m”, nhan phim "Tam dirng"
sé thoat khdi ché do hd tro va chuyén
sang trang thai tam dwng.

NAu lau,Pun sb6i,Chién ran,Gitr am,
Nau siéu toc
Lwa chon chirc nang

+ Sau khi bat thiét bi, nhan phim “Chirc n&ng”
d& chon ché d6 ndu mong mudn.

+ Vui long tham khao “Huéng dan ché dé ndu
theo chirc nang” dé biét chi tiét vé quy trinh
lam néng twong (ng cho tirng ché do.

€699 ki gy
-,+

Piéu chinh cong suét
+ Sau khi chon ché do, ban cé th& nhan phim
“+” hodc “-” dé diéu chinh mdc cong suét.

+ Dbi v&i mot sb ché do, trong qué trinh 1am

thi *0". néng, bép tir cé thé ty dong diéu chinh céng

Tat bép suét theo yéu cau nau nuéng.
+ Khi hét thoi gian hoat dong, bép tir sé tw
dong tét. + D6i v&i mot s6 ché dd nhat dinh, cong suét bj

+ Néu can tat trwdc, hay nhan phim han ché theo yéu cau niu an.

“Bat/Cho” dé tat thiét bi.
Ghi chu:
Khéng cham vao bé mat kinh gbm khi ky
hiéu “H” hién thi, vi diéu d6 cho biét nhiét do
dang cao.
Tam dirng
Lwa chon Chirc nang
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Hwéng dan ché doé nau
theo chirc nang

Ngudi ding cé thé lwa chon cac ché do
néu khac nhau tuy theo muc dich nu &n.
Dé thuan tién cho ban, ching téi cung cap
cac huéng dan sau:

NAau lau

« Cac chtrc nang ctia ché do “N&u 1au” phu
hop véi yéu cau 1am néng, chang han nhw
néu lau va dun nuéc. Trong qua trinh [am
néng, co thé diéu chinh thoi gian va cong
suét bat ¢l luc nao.

Pun soi

+ Ché dd “Bun sbi” diing dé& dun soi nuwéc.
Khi hét thoi gian hoat dong, bép tir cd
thé tw dong tat.

Lwuy:

+ Nén cho lwgng nwéc chiém tir 30% dén
80% dung tich ndi khi dun nuéc.

« Khi dun nwéc, cac yéu té nhu day nbi
khéng béng phang, c&n hoac diéu kién
thoi tiét co thé anh hudng dén hiéu qua
dun soi.

« Vui Idng st dung néi hdm hodc 4m dun
nwéc chuyén ding dé dun nwéc.

Chiénran

+ Ché d6 “Chién ran chao” phu hop véi viéc
néu nwéng & nhiét dé cao. Trong qua trinh
lam néng, co thé diéu chinh thoi gian va
c6ng suat bat ct ltic nao. Khi nhiét do cla
thire &n dat dén mdrc nhiét do quy dinh
cltia ché do da chon (mdi ché dé cé mirc
nhiét ti da khac nhau), bép tir sé chuyén
sang ché dd lam néng ngét quang hoac
drng lam noéng. Sau khi nhiét do giam
xudng, bép tir sé tiép tuc lam néng.

Gilr am

+ Ché d6 néu Gitr &m phu hop va&i nhitng
mon &n can nhiét do6 nhe dé duy tri do 4m.
O ché do nay, bép tir s& lam néng thyc
ph&m v&i cong suét thap dé duy tri nhiét do
nhét dinh bén trong ndi.

Lwuy:

+ O ché d6 nay, khong thé diéu chinh cong
suét.

Lwu y:

Khéng cham vao bé mat kinh st khi chi
“H” dang hién thi, vi diéu nay cho biét nhiét
dd dang cao.

N&u siéu téc (Chirc ndng chinh)

+ Ché d6 ndu “N4u siéu téc” phu hop cho
viéc ndu nwdng & cong suat cao. Trong
quaé trinh 1am néng, cé thé didu chinh
thoi gian va cong suét bat o IGc nao.
Khi nhiét do cta thire an dat dén mirc
nhiét d6 quy dinh clGa ché do da chon
(mdi ché dd c6 mirc nhiét téi da khac
nhau), bép tr sé chuyén sang ché do
lam néng ngét quang hoac dirng 1am
néng. Sau khi nhiét do gidm xuéng, bép
tir sé tiép tuc lam néng.

P4

4au siéu toc (Chirc ning bb tro)

N

.Khi mét chirc nang khac dang hoat déng,
nhén phim N&u siéu téc dé kich hoat chirc
n&ng bd trg. Chirc nang bd tro sé kéo dai
trong 3 phat (man hinh hién thj chi “P”),
sau d6 hé théng sé tw dong quay vé ché
d6 néu trude do.

2.Khi bép dang & ché d6 NAu siéu téc, ban
c6 thé nhan phim NAu siéu tbc mot 1an
niva dé thoat chirc nang nay hodc nhén
phim [-] dé quay lai chirc ndng truéc do,
ddng thdi mirc cong suat sé giam di 1
merc. Néu ban nhan bt ky phim chirc
n&ng nao khac, bép sé chuyén sang ché
dd lam noéng clia chrc nang do.



3.Khi nhiét d6 cla thirc an dat dén mirc
nhiét dd quy dinh ctia ché do da chon (mdi
ché dd co mirc nhiét ti da khac nhau),
bép tr s& chuyén sang ché do lam néng
ngét quéng hodc dirng lam néng. Sau khi
nhiét do giam xudng, bép tir sé tiép tuc
lam nong.

Lwu y:

+ O ché do nay, khong thé didu chinh
cong suét

N6i ndu phu hop

a s | 9 el
Noi ham NOoi sat

bang sét ndu chao

c d
@Chéo sat @ Am dun
sau long bang sat
e f
%éo rén % Xtrng hép

bang sét bang sét

Vui I6ng st dung céc loai ndi di kém do

Electrolux cung cap. Khéng str dung ndi khac

dé thay thé, nham tranh anh hwéng dén hiéu

suét bép.

Tai trong tbi da clia chao ran la 4kg. Khi st

dung, khéng dwoc dé trong lwong thirc &n

vuot qua trong lwong nay dé tranh nguy hiém.

Néu st dung loai ndi khac, vui long tuan tha

cac didu kién sau:

- Yéu cau chét liéu ndi: chtra chat lieu sat.

- Yéu cu vé hinh dang ndi: day bang phang,
dwong kinh khéng dwéi 15 cm va khéng qua
18 cm.

Lwu y:

+ P& co hiéu suét toi wu, vui long st dung cac
loai ndi tiéu chuan dwoc cung cap.

+ Khi bép dang hoat déng, néu khéng cé ndi
ho&c khong d&t ndi ndu phu hop trén bép tir,
man hinh k§ thuat sé sé hién thj luan phién
bidu twong “ = " va “ - ” @& nhéc nguwdi dung
dat ndi lén bép.

Hwéng dan van hanh 9
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Vé sinh va bao dwdng Lwuy:

« Vui long khéng rira lai béng nuéc.

+ Déi v&i cac vét dadu mé trén vung néu,
hay lau sach béng kh&n &m mém vé&i mot
it kem danh ring hoac chéat tay riva nhe.
Sau d6, st dung khan dm mém lau lai
cho dén khi khong con vét ban.

» Khi khong str dung trong mét thoi gian
dai, vui long rat phich cdm ra khéi 6 cdm
dién va bao vé bép tir khoi bui hodc bo.

« Trwdc khi vé sinh, vui long tat thiét bi truéc
rdi rat phich cdm ra khoi & cadm dién. Doi
cho dén khi viing néu clia bép tir khéng
con néng réi méi bat dau vé sinh.

« Sau khi st dung bép tir trong mét thai gian
dai, khe hut gid/khe thoat gi6 s€ tich tu bui
bén, hay vé sinh béng khan khé mém. C6
thé& l1am sach bui & khe hut gié va khe thoat
gié béng chéi mém hoac may ht bui mini.
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Xt ly sw cbd

Trong qua trinh van hanh, thiét bi co thé xay ra sai sét va truc tréc. Dudi day la bang téng hop cac
nguyén nhan va lwu y dé& khac phuc thdng bao 16i hodc sw ¢b. Ban nén doc ky bang dwdi day dé tiét kiem
thoi gian va chi phi c6 thé phat sinh khi goi dén trung tam dich vu.

Hién twong bt thwong Céac diém can kiém tra va hwéng dan xiv ly sw cb
Sau khi cdm day nguén va nhan + Phich c&m dién c6 duwoc cadm dung cach khong?
phim “BAT/CHO”, dén bao va Céng tac, 6 cdm dién, cau chi hodc day nguén c6
man hinh khéng sang. bi héng khong?

Deén bao “BAT/CHO” sang lén va + Chét liéu ndi c6 phu hop khéng?

man hinh hoat déng binh thwéong, » Néu do nguyén nhan khéac, vui long mang thiét bj dén
nhwng bép khéng néng. co s& stra chira va bao tri d& dwoc khac phuc.

+ Nhiét d6 ctia dau cé qua cao khi chién moén &n khong?
» Nhiét do clia moi trwdng xung quanh cé qua cao
’ khoéng?
Bep dot ngét nglrng lam nong. « Khe hut gi6 hodc khe thoat gi6 ctia bép tir cé bi chan

khéng?

+ Thoi gian 1am néng méc dinh clia bép tir d& hét chwa?

+ Ché do tw bao vé an toan ctia bép tir bat dau, cho vai
phut va cdm dién dé st dung.

. Lz + Doi moét lat. Nhan phim "BAT/TAT" hoac "CHO" khi
Cam bién IGBT A I N P
C2 T nhiét do cta bép trd lai binh thwong, bép tir sé hoat
' doéng nhw binh thwdng.

Bdo vé qua ap

EH clia cam bién
dién ap « Tat bép, doi khi dién ap tré lai binh thwong thi bat bép
Bao vé thap ap Ién, bép s& hoat d6ng nhw binh thuong.

EL clia cam bién
dién ap

Cam bién chinh
E1 E2 bjh& mach/ngan
mach

Cam bién IGBT

E3 B4 pine mach/ngén
mach L A A A A s P
— » Vui long lién hé v&i bo phan bao tri chuyén biét.
E7 Bao vé I6i cdm
bién chinh
EU Bao vé I6i

giao tiép
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+ M6 ta & trén dung dé chan doan va kiém tra cac su cd thudng gap. Néu khong thé giai quyét duwoc
vén dé, vui long glvi sdn phdm dén co s& slra chira va bao tri hodc yéu cau hé trg béng cach goi
dén sb dich vu.

+ Pbi v6i san phadm khong co chirc ndng hién thi, dén bao ngudn/cong tac sé& nhap nhay dé bao hiéu
cac van dé tiém an. Vui long chl y dén cac diém can kiém tra dé giai quyét van dé.

+ Khéng tw y thao roi hodc stra chira s&n pham dé tranh lam hdng san phdm hodc gay thwong tich
cho cé nhan.

Trung tam Cham sé6c Khach hang

Thi trwong Pa xac nhan ttr Trung tam Cham s6c Khach hang

BPuong day néng Cham séc Khach hang: (+63) 28672-7805

Electrolux Philippines, Inc.

Unit 707, Avida One Park Drive, 11th Drive Corner 9th Avenue, Bonifacio
Global City, Fort Bonifacio, City of Taguig, Philippines 1634

Trang web : www.electrolux.com.ph

Email : electroluxwecare@grip-group.com

Philippines (PH)

SDT Trung tdm Cham séc Khach hang: +(65) 6727 3699
Electrolux Sales Office and Service Center

351 Braddell Road, #01-04 Singapore 579713

Email : customer-care.sin@electrolux.com

Singapore (SG)

SDT Trung tdm Cham séc Khach hang: 1-300-88-1122

Dia chi Trung tdm Cham séc Khach hang: Lot C6, No. 28, Jalan 15/22,
Malaysia (MY) Taman Perindustrian Tiong Nam Seksyen 15, 40200 Shah Alam,
Selangor, Malaysia

Email : malaysia.customercare@electrolux.com

SBT Trung tdm Cham séc Khach hang: (+66 2) 725 9000
Electrolux Thailand Co., Ltd.

Electrolux Building 14th Floor, 1910 New Phetchaburi Road,
Thailand (TH) Bangkapi, Huai Khwang, Bangkok, Thailand 10310

SBT van phong: (+66 2) 725 9100

Fax van phong: (+66 2) 725 9299

Email: customercarethai@electrolux.com

Trung tdm Cham séc Khach hang, mién phi cwéc goi: 1800 588 899
Cong ty TNHH Electrolux Viét Nam

Phong 1&2, Tang 10, Cao ¢ Sofic Tower, S6 10 Bwdng Mai Chi Tho,
Viét Nam (VN) Phuong An Khanh, Thanh phé H6 Chi Minh, Viét Nam

ST van phong: (+84 28) 3910 5465

Fax van phong: (+84 28) 3910 5470

Email: vncare@electrolux.com

Buwong day nong Cham séc Khach hang: 0804 111 9999

PT. Electrolux Indonesia

Indonesia (IDH) JI. Tanah Abang Il No.42, Petojo Selatan Kecamatan Gambir, Kota
Jakarta Pusat, Daerah Khusus Ibukota Jakarta 10160, Indonesia
Email: customercareid@electrolux.com

SMS & Whatsapp: 081280888863

BPuwdng day néng Cham séc Khach hang: +(852) 3193-9888

DCH Electrical Appliances Services Centre 4/F, DCH Building, 20
Kai Cheung Road, Kowloon Bay, Hong Kong

Email: customercare@dch.com.hk

Hongkong
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