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Enjoy peace of mind.
Register your appliance today.

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

1. Open the camera app
on your smartphone
and point at the QR
code to scan.

Product Registration QR > 2 r
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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Dear customer,

Thank you for purchasing an Electrolux cooktop.

You've chosen a product that brings with it decades of professional experience and
innovation. Ingenious and stylish, it has been designed with you in mind. So whenever

you use it, you can be safe in the knowledge that you'll get great results every time.

Welcome to Electrolux.



Satety instructions

Do not use gas other than that which is
specified on the label attached.

Do not place anything, e.g. flame tamer,
asbestos mat, between pan and pan support
as serious damage to the appliance may
result. (Fig 1)

Do not remove the pan support and enclose
the burner with a wok stand

not supplied by Electrolux as this will
concentrate the flame and deflect the heat
onto the top plate. (Fig 2)

Do not use large pots or heavy weights
which can bend the pan support or deflect
the flame onto the top plate. (Fig 3)

Locate pan centrally over burner so that it is
stable and does not overheat the appliance.
(Fig 4)

Use only wok support supplied or
recommended by the manufacturer of the
appliance. (Fig 5)

Wok support to be used for wok and other
trivets for flat bottom pot.

The unit is to be used for cooking only. It
shall not be used for other purposes, for
example room heating. Do not dry towels,
clothes, etc., over it. If this is done, there is
danger of fire.

If a gas leak is found, close stopcock, open
up all windows and call your dealer. Do
refrain from turning an electric switch on or
off, lighting a match, smoking or using a
lighter.

Do not use vinyl gas hose. It is liable to be
softened by heat. Use only a rubber hose.
Be sure to turn off the ignition knob and
regulator of the cylinder after use.

Avoid touching the burner, pan stand etc.,
immediately after use. Otherwise you will get
burnt.

Ensure that the rubber hose does not touch
any part of the unit or lies underneath it.
Connect the rubber hose to the gas inlet and
fasten it with a hose clamp.

The pan stand leg nearest to the flame

will have discoloration after use. Such
phenomenon is normal.

/I\ WARNING

In the event of the burner flames being
accidentally extinguished, turn off the burner
control knob and do not attempt to re-ignite
the burner for at least 1 minute. For burner
fitted with a flame supervision device, if after
15 seconds of ignition operation the burner
has not lit, stop operating the device and
open the compartment door and wait at least
1minute before attempting a further ignition
of the burner.

If nozzle holes are blocked, use a thin wire or
pin to pierce and clean the nozzle holes.

Fig. 3

Fig. 4

Fig. 5



CAUTION:

The use of a gas cooking appliance results in
the production of heat, moisture and products
of combustion in the room in which it is
installed. Ensure that the kitchen is well
ventilated especially when the appliance is in
use.

Prolonged intensive use of the appliance may
require additional ventilation, for example the
increasing of mechanical ventilation where
present, additional ventilation to safely remove

the products of combustion to outside (external)

air whilst also providing room air changes with
additional ventilation.
Consult a professional before installation of the
additional ventilation.

The Class of the appliance: Class 3

These instructions are only valid if the country
symbol appears on the appliance.

If the symbol does not appear on the appliance,

it is necessary to refer to the technical
instructions which will provide the necessary
instructions concerning modification of the
appliance to the conditions of use of the
country.

Prior to installation, ensure that the local
distribution conditions (nature of the gas
and gas pressure) and the adjustment of the
appliance are compatible

The adjustment conditions for this appliance
are stated on the label (or data plate).

This appliance is not connected to a

combustion products evacuation device. It shall

be installed and connected in accordance with
current installation regulations.

Particular attention shall be given to the
relevant requirements regarding ventilation.

Avoid using of cooking vessels on the hotplate
that overlap its edges.

The use of inappropriate hob guards can cause

accidents.

Hob guards cannot be used.

The use of a gas cooking appliance results in
the production of heat, moisture and products
of combustion in the room in which it is
installed.

Ensure that the kitchen is well ventilated,
especially when the appliance is in use: keep
natural ventilation holes open or install a
mechanical ventilation device (mechanical
extractor hood).

Prolonged intensive use of the appliance
may call for additional ventilation, for example
opening of a window, or more effective
ventilation, for example increasing the level of
mechanical ventilation where present.

& CAUTION:

In case of hotplate glass breakage:

o |Immediately shut off all burners and any
electrical heating element and isolate the
appliance from the power supply.

¢ Do not touch the appliance surface,
e Do not use the appliance.



Parts description

Semi Rapid Burner Cast Iron Trivet
Semi Rapid Burner Inner Cap
Semi Rapid Burner crown Large Cast Iron Trivet

Large Cast Iron Trivet

Burner Crown

Tempered Glass Top Plate Flexible Bracket Knob Burner Box

EHG8321BC

Flameshield Enamel Trivet
Inner Cap
Outer Ca

Flameshield Enamel Trivet
Inner Cap

Outer Cap
Burner Crown //’T;1~‘JL~

Burner Crown
| =drnher LTOoWn

Tempered Glass Top Plate Flexible Bracket/u Knob Burner Box

EHG8236BF

Flameshield Trivet
The Flameshield Trivet reduces heat -loss to deliver more intense heat to the cooking process, for

effortlessly perfecting dishes from soups to sauces to stir-fries. the curved trivet profile works like
cradling a candle, cupping the flame and channeling the energy directly onto the bottom of the pan.
By directly heat more efficiently, our FlameShield Trivet cook tops cook faster and consumer
less energy than previous models, helping you to achieve quick, tasty meals, whilstalso
lowering your energy bills over time.



Installation instructions

e Have the installer show you the location of
the gas shut-off valve and how to shut it off
in emergency.

e Be certain all packing materials are removed
from the hob before operating to prevent fire
or smoke damage that could be caused by
the presence of these materials.

e Observe all instructions for minimum
clearance to any combustible surfaces.
These should be in accordance with
information on the rating plate and with
national fire laws.

¢ If the hob is installed near windows, proper
precautions should be taken to prevent
curtains from blowing over burners creating
a FIRE HAZARD.

e When choosing a location for this hob
consider, availability and position of gas and
electric supply paths.

e Any openings around gas and electric
service outlets shall be closed at the time of
installation.

¢ Do not install another hob next to this unit.
The underside of the hob must be checked
to ensure that there are no projections which
might foul the hob. Make sure that the
countertop is solidly supported and can
withstand the weight of the hob.

e Check that the cabinet is leveled from side to
side and from front to back in its installed
position.

o Cabinet ventilation can be improved by the
provision of air holes to the cabinet. Care
should be taken to ensure that ventilation
holes are not obstructed.

e When fitting a vent hood above the hob, refer
to the manufacturer own installations relating
to that product. However as a general rule, a
minimum clear vertical distance of 750mm
(30”) should be maintained between the
cooktop and the underside of any cupboard,
wall unit or vent. (Fig 6)

¢ Any cabinet installed above the cooktop
must not be greater than 325mm (13”) deep.
(Fig 6)

o The edge of the hob must have a minimum

distance of 55mm from the rear wall. (Fig 6)

Fig. 6 (in mm)
If clearance between side/back walls and
periphery of the burner is less than 200mm, the
walls must be protected with a non-combustible
material. The protection must extend a
minimum distance of 450mm above the burner.
Horizontal surfaces less than 750mm vertically
above the cooktop must also be protected.

BATTERY COMPARTMENT

o When the battery is exhausted; or the spark
become weak, new battery should be
replaced.

e The battery compartment is located as
shown in the diagram. Please place the
battery in the correct polarity, as indicated.

Warning: Please take out the battery if not use
for a long time.

Front Side Battery Size "D" 1.5V




Installation procedure

» Before installing the appliance, check NIZI
that the location provides the required g

A3

clearances from combustible materials and

check if necessary to provide protection 4x nso/

to adjacent surfaces as required by the
regulation. Make provision for the gas
supply to be connected to the location.

»  Cut the opening in the bench top by the

D3
D2

cardboard - template given in the hob

D1

packing or to the dimensions shown in

Fig7-1. w3
w2
* Remove the hob from the carton. A4 wi
* Install the hob in the cut-out.
»  Connect gas supply to inlet of hob. Turn C.ut-out dimensions
the gas on and check for leaks using soap g::z: ‘é";‘m"[‘)’: gggmm
. .. mm
solution .and brush around all the joints and Max_cutoutwidh W2l 765mm
connection. Max. cut-out depth D2|  465mm
. . . Min. cut-out width W3 630mm
Test the appliance; depress thg control Min. cut-out depth D3 350mm
knob and turn to full flame setting to in. distance between|
activate the electric igniter. The burner will glass and back wall A1 mm
ignite. Adjust control knob to the desired min- disttancte b?ﬁeez 75mm
setting. On initial usage you may have to el ag e Rac
repeat this ignition function several times Min. distance between|
(to allow air to be purged from the gas Vin. cat-outand back mm
supply system). No adjustment should Min. distance between|
be necessary. If any problem occurs, glass and side wall A4 mm
refer to the servicing instructions or the .
troubleshooting chart. Fig.7-1
» Ensure the manual is left with the user. S
If any of the above procedures do not ==
produce satisfactory results, the agent i e ® I
service department should be consulted for s B
more specialized assistance. & NG :
. G Exill .
Flexi installation cut-out = . NP i
+  The smaller burner (lower) box of this \\Z H 1/
cooktop combined with the extended glass .
overhang, and flexible bracket makes /FLEXIBLE BRACKET

installation into existing counter cut-outs Cookiop (giassisiainiess sieal)

|

easy without additional modification.

» For replacement purchase, ensure cutout
size fall within the given dimension for the Burner (lower)
desired hob in Fig.7-1 and table. box

* Gas hobs should be secured properly with
the flexible brackets provided to prevent it
from moving in Fig 7-2.

Flexi bracket
Flexi bracket

Adjust the bracket
Fig.7-2

Countertop




Gas connection

The supply hose must be visible for its
entire length (max. one meter) and must be
secured with a hose clamp X (Fig 8). The
sealing washer must be fitted.

N

IMPORTANT SAFETY INSTRUCTIONS:

Upon completion of gas installation
connections, it is compulsory to check for gas
leakage at the joint. (Soap test)

N

Soap test procedure

Turn the burner controls off and turn on the
gas supply.
Apply soapy solution to each joint. (Fig. 8)

Formation of bubbles indicates leakage and
must be tightened.

Repeat soap test.

WarninP: Check the data plate to ensure that

the appli

ance is suitable for the available gas

supply.

(

) yd

Soap test

Hose clamp () ———»»
Supply hose —_—

Fig 8




Operation
Ignition burners

1. Check to make sure that the gas supply is accessible and set
up with the necessary and appropriate fittings/connectors.

2. Turn all control knobs to off position.

3. This device is fitted with a safety tap to control the gas flow.
When the dot on the knob lines up with the following symbols
on the panel, these conditions prevail:

OFF
e}

Maximum gas @y

\/G Minimum gas

To tum off the gas, rotate the knob anticlockwise until
you feel the distinct click on the knob and the
indicator on the knob is pointing to "o".

4. To ignite, hold the knob and depress for several seconds,
rotate anti-clockwise to maximum gas flow position. For
models with thermocouple, keep the knob depressed about
5~8 seconds, otherwise the flame will extinguish.

5. If the burner does not light the first time, repeat Step 4.
6. If the flame extinguishes suddenly, repeat Step 4.

7. When using the unit again immediately after having once
turned it off, wait for about ten seconds before re-igniting.

8. Each burner has its own independent ignitor.

9. When the burner is lit, turn the knob to adjust the flame size
according to your needs. This needs no depression of the
knob.

For bumer fitted with a flame supervision device, if after 15
seconds of ignition operation the bumer has not lit, stop
operatingthe device and wait at least 1 minute before attempting
afurtherignition of the bumner.

Using the hob correctly

 To ensure maximum burner efficiency, it is strongly
recommended that you use only pots and pans with a bottom
fitting the size of the burner used, so that the flame will not
spread beyond the bottom of the vessel (Table 1).

« ltis also advisable, as soon as the liquid starts boiling, to turn
down the flame so that it will barely keep the liquid simmering

Burner Minimum Maximum
Diameter Diameter
Wok burner 120mm 280mm
Semi-rapid 120mm 260mm
Table 1

Choice of burner

A semi-rapid burner is for special low heat, simmering and
slow cooking.
A wok burner is for very fast heating using a wok or large pan.

A

NOTE:
Remember that a wide-bottomed pan allows a faster
cooking than a narrow one.

Always use pots which properly fit what you have to cook.
Particularly make sure that the pans are not too small for

liquids, since these could easily overflow.

The pans should not be too large for a faster cooking.

You should use pans with the right diameter to fit the burner,
in order to make the most out of it, thus reducing gas
consumption as in Fig 12. «

It is also advisable to cover any boiling casserole and as
soon as the liquid starts to boil, lower the flame enough to
keep the boiling point

Fig. 12



Maintenance and care

Glass top

¢ Persistent stains may require vigorous
rubbing with nylon scourer or creamed
powder cleansers. Household enamel
cleaners are available, follow the
manufacturer instructions in their use.

o Harsh abrasive cleaners, powder cleaners,
steel wool or wax polishes should not be
used.

* Do not use the glass top as a work table.

Burner caps & crowns

e These can all be lifted off and removed for
separate cleaning.

o Ensure burner caps and crowns are
thoroughly dried after cleaning or spillage.

* When cleaning the burner, ensure that all
the flame ports, injector hole and other
holes are free of any blockage. (Fig.

13&14)

Inner Cap

outer cap __

Burner Crown .

Fig. 13

After cleaning, ensure the burner caps are
reassembled properly into position.

After cleaning service, when assembling the
burner crown and caps, care must be taken
to ensure the spark plug is not knocked. The
spark plug will crack if knocked and may face
risk with flame ignition problem.

Injector inner
Fig. 14

NOTE:

When refitting the burner caps & crowns,
ensure that they are correctly seated.

A WARNING

Do not spray aerosols in the vicinity of this hob
while in operation. Some propellant gases can
break down when heated and produce
corrosive vapours which will attack some
materials.

Articles which are made from flammable
materials should not be stored in drawers or
cupboards immediately below this hob.

Do not store articles within 50mm of the base.

Do not touch spark ignitor while lighting the
burner.

Where this appliance is installed in a marine
craft or in caravans, it shall not be used as a
space heater.



StepFlame

StepFlame delivers precise control on three rings of flame with
stepped settings that click into place as you change the heat
intensity. The pre-defined settings guarantee the same flame

9 1
and heat level every single time, giving you both control and
8 2 flexibility. This is perfect for a variety of techniques and dishes
from delicately melting chocolate, to gently simmering sauces
7 3 or stir-frying rice at high temperatures.
6 5 4
StepFlame Cooking Method iggested Reclpe
For melting Chocolate.
! Melt Method:
Directly melt 20 grams of chocolate for 30 secondsin a pot.
2 Simmer/ Keep Warm For simmering or keeping food warm.
3 Stew For stewing soup.
For poaching egg.
4 Poach (egg) Method:
Swirl the water to create atornado. Slide in the egg once the water
is hot enough and poach for 3 minutes.
5 Pan fry For pan frying
6 Stir fry For low heat Stir Frying
7 Stir fry and Deep Fry For high heat Stir Frying and Deep Fry
8 Sear For searing meat and fish with skin down.
9 Boll For fast boiling.

Pancake mode

For cooking pancakes and crepes with even heat distribution on
large surface.

Method:

Mix 1egg, 1 cup milk, 1% cup all-purpose flour, % teaspoon baking
powder. Cook for 2 minutes or untlil lightly brown. Then filp to cook
the other side.




Technical specifications

Triple ring burner LPG

Double ring burner  LPG

\ Semirapid buner  LPG

Reduce Rate
Gas connection

Battery

What to do if

(53'72?2/9 jy  30mbar EHG8236BF 0.62"3+0.46
5.0kW
(363.85 g/h) 30mbar EHG8321BC 0.6*3+0.46
1.65kW

EHG8321BC
(1201 g/h) 30mbar 0.65

1.0kW (72.8 g/h)
0.5 Inch straight thread (14 threads per inch)

1.5VD.C

Burner will not light...

Burner lights back to injector...

Burner has explosive ignition...

Ignitor not sparking...

Air in gas line Purge gas line

Blockage in line Trace back & clear

Ignition not sparking Check lead & electrode

Battery is flat Replace battery

Burner not fitted correctly Fit burner in correct position

Excessive lint up of burner mixing tube Remove & clean burner

EXxcessive gas pressure Check gas regulator pressure &
adjust if necessary

EXcessive gas pressure Check gas regulator pressure &
adjust if necessary

Excessive electrode gap Check gap, and adjust so it is
4-5mm

Ignitor connections loose Check connections to ignitor,
replace if faulty

Battery is flat Change a new battery

10



Standard warranty conditions

We, Electrolux, undertake that with warranty period (refer
to each country location for warranty period - months) this
Electrolux appliance or any part thereof is proved to be
defective by reason only of faulty workmanship or
materials, we will, at our option repair or replace the same
FREE OF CHARGE for labor materials or carriage on
condition that:

The appliance has been correctly installed and used only
on the electricity supply stated on the rating plate.

The appliance has been used for normal domestic
purposes only, and in accordance with the manufacturer
instructions. The appliance has not been serviced,
maintained, repaired, taken apart or tampered with by any
person not authorized by us.

All service work under this guarantee must be
undertaken by an Electrolux Service Center. Any
appliance or defective part replaced shall become the
Company property.

This warranty is in addition to your statutory and other
legal rights.

This warranty does not include maintenance, like
cleaning of hob.

It is encouraged to change regulator every 5years and
the hose every 2years.

The manufacturer waives all liability for failure to
observe the instructions for the appropriate
installation, maintenance and use of the appliance.

If you need any technical help or would like more information about our products, please do not hesitate to contact our

Customer Care Center, listed below:
Indonesia
Hotline service: 08041119999

PT. Electrolux Indonesia
Electrolux Building

Consumer Care Center Toll Free :
1-800-10-845-CARE 2273
Consumer Care Hotline : (+63 2) 845 CARE 2273

Thailand

Consumer Care Tel : (+66 2) 725 9000
Electrolux Thailand Co., Ltd.
Electrolux Building 14th Floor

JI.Abdul Muis No.34, Petojo Selatan,
Gambir Jakarta Pusat 10160
Email:customercare@electrolux.co.id

SMS & WA : 0812.8088.8863
Malaysia

Consumer Care Center Tel: 1300-88-11-22

Electrolux Home Appliances Sdn. Bhd.

Corporate Office Address: Unit T2-7, 7th Floor, Tower 2,
PJ33, No.3 Jalan Professor Khoo Kay Kim, Seksyen 13
46200 Petaling Jaya, Selangor Darul Ehsan, Malaysia
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,

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
Singapore

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

351 Braddell Road, #01-04

Singapore 579713.

Office Fax : (+65) 6727 3611

Email : customer-care.sin@electrolux.com

1910 New Phetchaburi Road,

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

Office Fax : (+66 2) 7259299

Email : customercarethai@electrolux.com
Vietnam

Consumer Care Center Toll Free :
1800-58-88-99

Tel : (+84 8) 3910 5465

Electrolux Vietnam Co., Ltd

Unit 1,2, Floor 10, Sofic Tower,

10 Mai Chi Tho, An Khanh Ward, HCM city,
Vietnam

Office Tel : (+84 8) 3910 5465

Office Fax : (+84 8) 3910 5470

40200 Shah Alam, Selangor
Consumer Care Center Fax : (+60 3) 5524 2521
Email : malaysia.customercare@electrolux.com

11

Email : vncare@electrolux.com
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EHG8236BF
EHG8321BC
VI Bép ga Hwéng dan st dung va lap dat

[{] Electrolux

Hay an tam ’SfP dung.
Pang ky thiéet bi cia ban ngay hom nay.

Ludn cap nhat vé cac dich vu nang cao chat lwgng
cudc sbng, théng bao an toan va mua sadm phu kién.

1. M& (*ng dung may anh trén
dién thoai thong minh
cua ban va hwéng
vao ma QR dé quét.

Ma QR dang ky san
phadm nam & mét trén
hodc mat dwdi clia
thiét bi.

2. Nhan vao théng bao hoic lién két dé mé
biéu mau dang ky.

3. Dién day da théng tin cta ban va an tam st
dung san pham.




Nhirng chi ddn an toan ..........ccceeueueuenee. 1

MO ta bO pPhan ..., 3
Hwéng dan 13p dat ... 4
Van hanh ... 7
Bao tri va vé sinh......cccoevveeniincceeeee, 8
Thong $6 ki thuat........cccceeeeveceeerenenen. 10
Khac phuc S CO ...veveceececeeeee e 10
Diéu kién bao hanh...........ccccevecevrmenene. 11

Kinh g&ri Quy khach,

Cam on quy khach da Iwa chon san phdm bép clia Electrolux.

Quy khach da chon mét san pham két tinh tir hang chuq nam Kinh nghiém’
chuyén mén va déi méi. San pham théng minh va tinh té nay duo’g thiét ke
danh riéng cho ban. Vi vay, mdi khi st¢ dung, ban c6 thé yén tdm rang minh

sé ludn nhan duoc két qua tuyét voi’.

Chao mirng dén v&i Electrolux.



Nhirng chi dan an toan

Khéng dung loai ga nao khac ngoai loai
ga da dwoc chi dinh trén nhan dinh kem.
Khong dat bat i vat gi vi du tAm tan
nhiét, tAm amiang giira xoong ndi va
kiéng bép vi c6 thé gay hu hai nghiém
trong cho thiét bi. (Hinh 1)

Khoéng thao kiéng bép co sén va thay
béng kiéng bép khong do Elextrolux
cung cap vi diéu nay sé tap trung ngon
Itra va lam léch huwéng ngudn nhiét
xudng mat bép. (Hinh 2)

Khoéng diing ndi qua I&n hodc qué nang
vi ¢6 thé& lam cong kiéng bép hodc 1am
l&ch hwéng ngon Itra xudng mét bép.
(Hinh 3)

D4t ndi vao gitra bép dé cb dinh va bép
khong bi qua néng. (Hinh 4)

Chi st dung loai kiéng bép dwoc cung
cAp hodc khuyén dung bdi nha san xuét.
(Hinh 5)

Kiéng d& chao wok chi diing cho chdo
wok (chdo co day tron sau), con cac loai
kiéng khac diing cho ndi day phang.

Chi str dung bép dé& nau nwéng. Khéng
str dung cho muc dich khac, vi du suw&i
&m phong. Khong st dung dé& sy khan,
quan 4o, v.v. vi nhu thé c6 thé gay ra
chay né.

Néu phat hién bép bi ro ri khi ga, hay
khoa van, ma tat ca cac ctra sb va lién
hé v&i phia dai ly. Khéng dwoc bat cong
tac dién, quet diém, hat thudc hodc st
dung bat Itra.

Khoéng st dung dng dan ga béng nhya
vinyl vi 6ng c6 th& mém khi g&p nhiét d6
cao. Chi st dung éng cao su.

Dam bao da khéa nim danh Itra va van
an toan cla binh ga sau méi lan st dung.
Tranh cham vao bép hodc cac kiéng
bép, v.v. ngay sau khi st dung dé tranh
bi bong.

Chéc chén rang éng dan cao su khong

phan nao cia bép.

N&i dng d&n cao su vao dau nhan gas va
siét chét lai bang kep 6ng.

Chan kiéng bép dé gan ngon Itra sé& dbi
mau sau madi 1an st dung. Hién twong
nay la hoan toan binh thwong.

& CANH BAO

+ Trong tredng hop Itra bi tat ngoai

y muén, hay tat nat diéu chinh cta
bép va khéng bat lai bép trong vong
it nhat 1 phat. Déi véi bép co thiét bi
kiém soat Itra, néu sau 15 gidy danh
Itra van khong chay, ngirng st dung,
mé& clra phong va doi it nhat 1 phat
trwére khi thep lai 1an niva.

Néu miéng 6ng dan bi nghén, hay
dung moét soii dady méng hoac moét cai
ghim dé théng tac va vé sinh & phan
miéng éng.

Hinh 3
Hinh 4
i]
Hinh 5



THAN TRONG:

S dung bép ga nu an sé sinh ra nhiét, do
&m va cac chét dé& chay & vi tri 13p dat bép.
Dam bao khu vuc bép dwoc théng gié tét,
d&c biét trong khi dang st dung bép.

Viéc st dung thiét bj voi cwdng db cao
trong thoi gian dai cé thé can bd sung hé
thdng théng gio, vi du nhw tdng cudng
théng gid co hoc néu cé, hodc bd sung
théng gi6 nham dam bao khi thai dé& chay
dwoc dwa ra ngoai khéng khi bén ngoai
mot cach an toan, ddng thei cung cép sw
trao dbi khong khi trong phong.

Hay tham khao y kién chuyén gia trwéc khi
I&p d&t hé théng thong gié bd sung.

Phan loai thiét bi: Loai 3

Nhirng chi dan dwéi day chicé hiéu lwc néu
quy khach tim thay biéu twong québc gia clia
minh trén thiét bi.

Néu khong co, can tham khao huéng dan
ky thuat dé biét thém cac chi dan can thiét
lién quan t&i viéc didu chinh thiét bi cho phu
hop vé&i didu kién sir dung cua tirng qudc
gia.

Trwdc khi 13p dat, chac chan rang diéu kién
cung cap ga tai dia phwdng (loai ga va ap
suat ga) twong thich véi bép.

Céac diéu kién diéu chinh cho bép duoc ghi
trén nhan (hodac bang thong so).

Khong ndi bép véi cac thiét bi co kha nang
chay nd. Viéc l4p dat va ddu ndi phai tuan
theo quy dinh I&p d&t hién hanh.

Déc biét chu y t6i cac yéu cau vé théng khi.
Tranh st dung né’:i c6 day qua rong tran ra
ngoai mép cua bép.

Viéc s dung cac tAm chan bép khong phu
hop co thé gay tai nan.

Khéng dwoc st dung tAm chén bép.

St dung bép ga Qéu an sé sinh ra nhiét, do
am va cac chat dé chay & vi tri 1ap dat bép.
Dam bao c&n bép dwoc thong khi, déc biét
khi str dung bép: mé& cac 6 thong khi tw
nhién hodc lap dét cac thiét bi théng khi co
hoc (éng hut mui).

Néu quy khach st dung bép trong thei gian
dai, quy khach nén tang cwdng thdng khi,
vi du nhu mé clra sb hodc st dung cac
bién phap théng khi khéc hiéu qua hon nhw
tang mdrc hat khi cta 6ng hat mui.

& THAN TRONG:

Trong trwdng hop mat kinh cGa bép bi ran

vo:

* Ngay Iap tire tat bep va bd phan lam
néng bang dién. Ngat dién bép.

» Khoéng cham vao pep

» Khoéng st dung bép.



Kidng bép ban phén bing gang
Nap day bén trong

Kiéng bép béng gang Ion Vong chia lira ban phan Kiéng bép biing gang I6n

Nép dy bén trong
N&p a4y bén ngoal

Véng chia lira

Nép dy bén trong
___— N&p day bén ngoai

Véng chia lira

Kinh cuong luc bép

EHG8321BC

Kiéng chén gi6 trang men Kiéng chén gi6 trang men

Nép déy bén trong \ "/ Nép day bén trong
N&p day bén ngoai

Nép a4y bén ngoai

Vong chia lira

Vang chia Iva

AN | 2
- i Nm diu Hop danh
Kinh cuong luc bép Gié do linh hoat chinh lra

EHG8236BF

Kiéng chan gi6 Flameshield Trivet

Flameshield Trivet gitip gidm that thoat nhiét, gitip truyén nhiét manh hon trong qua trinh néu
nwéng, gidp ban dé& dang ché bién hoan hdo cac mén &n tir stip, sét cho dén mén xao. Thiét
ké kiéng cong hoat déng giébng nhw 6m lay ngon nén, bao boc va hwéng ngon Itra truyén
nhiét truc tiép 1&n day ndi.

Nh& truyén nhiét tric tiép va hiéu qua hon, bép st dung kiéng chan gié FlameShield Trivet
néu nhanh hon va tiéu thu it ndng lwgng hon so véi cac mau trudc day, gidp ban chuan bj
cac mon an nhanh va ngon miéng hon, ddng thdi giam chi phi nang lvong theo thdi gian.



Hwéng dan lap dat

Nho ky thuat vién chi rd vj tri van khoa
ga va cach khoa van ga trong trvdng
hop khan cép.

Dam bao rang tat ca cac vat liéu dong
g6i déu dwoc 14y ra khdi bép truéc khi
str dung dé tranh bj chay va bdc khéi.
Tuan thi cac chi dan vé khoang cach téi
thiéu déi voi cac bé mat d& chay. Cac
khodng céach nay phai phu hgp véi théng
tin c6 trén nhan va quy dinh phong chay
chiva chay cla qudc gia.

Néu bép duoc 14p gan ctra sb, can co
bién phap phong ngtra thich hop dé
tranh tinh trang rém ctra bj gi6 théi trim
lén bép dan dén NGUY CO HOA HOAN.
Khi chon vi tri Ip dat bép, cin xem xét
bi tri binh ga, kha nang néi ga va duong
di cla day dién.

Néu phat hién khe hé xung quanh
dwdng dan ga hodc dan dién, can tram
bit khe h& d6 lai ngay khi Iap d&t bép.
Khoéng lap dat bat ki bép nao khac canh
bép nay. Kiém tra phan duéi bép dé& dam
bao réng khong c6 phan nhé 1&n nao
cham vao bép. Dam bao rdng mat ban
bép virng chéc va thé chiu dwoc strc
nang cla bép.

Kiém tra k& bép dé& chac chan ké bép
da dwoc can bang theo chiéu ngang va
chiéu doc tai vi tri I&p dat.

Tao céac 16 théng khi trén ké bép dé cai
thién kha nang théng khi. Can lam vé
sinh bé&p dé tranh tinh trang 16 théng khi
bi tdc nghén.

Khi 1&p may hat mui phia trén bép, hay
tham khao phan chi dan I3p dat ctia nha
san xuét lien quan dén san pham nay.
Tuy nhién, theo quy dinh chung, can
duy tri khodng tréng ti thidu theo chidu
doc 1& 750 mm (30") gitra mat bép va
mat bén dwdi cla td bép, twerng hodc 16
théng hoi. (Hinh 6)

Ngan ta I&p dat phia trén bép khong
dwoc cd chiéu sau I&n hon 325 mm
(13") (Hinh 6)

Canh ctia bép phai cach mép twdng phia
sau t6i thiéu 55 mm. (Hinh 6)

Hinh 6 (don vi mm)
Néu khe hé gilra cac blrc twéng xung quanh
va ngoai vi clia dau dét nhé hon 200 mm,
céc burc twdng nay phai dwoc bdo vé bang
vat liéu chdng chay. L&p bao vé nay phai
cach t6i thiéu 450 mm tinh te vi tri dau dét.
Cac bé mat ndm ngang phia trén mat bép,
c6 khoang cach nhé hon 750 mm ciing phai
dwoc bao vé.

HQC PE PIN

+ Khi hét pin hodc bd danh Itra yéu di, can
thay pin mai.

+ Hoc dé pin ndm & vi tri nhw hinh minh
hoa. Hay I&p pin dung chiéu cwe nhw ky
hiéu trén thiét bi.

Canh bao: Vui long thao pin ra khdi hoc dé

pin néu khéng st dung bép trong thdi gian

dai.

Pin c&“D” 1.5V




Quy trinh lap dat
« Trwéce khi lap dat, kidm tra xem vi tri [&p
dat co dap ing dwoc nhivng yéu cau vé

khoang cach can thiét dbi v&i cac bé mat

lam bang vat liéu d& chay hay khong;
va c6 can thiét lap cac phan bao vé cho

cac bé mét gan bén nhw da quy dinh hay
khéng. Hay ddm bao rang dwong dan ga

c6 thé két néi t6i vi tri dat bép.

+ Cé&t mé&t dat bép theo mau bia cirng co
sén trong thung dwng bép hoéc theo
kich thwéc ghi & hinh 7-1.

+ LAy bép ra khdi thung cac tong.

+ Lap dat bép vao vi tri mat cat.

+ Nbi 6ng dan ga v&i dau nhan ga cua
bép. M& khoa ga va kiém tra ro ri ga
béng bot xa phong tai cac dau ndi.

+ Kiém tra bép: 4n nim diéu chinh xubng
va xoay dén vi tri mic Ilra I&n nhat dé
kich hoat b phan danh Itva dién. Bép
sé danh Iva vai lan (& 1am sach khong

khi tir hé théng cung cap ga). Quy khach

khéng can diéu chinh bat cir bd phan
nao cla bép. Néu cé bat ky van dé gi
xay ra, vui long tham khdo muc Nhirng
chi dan bao hanh hodc So' d6 phat hién
16i.

+ Dam bao rang nguwoi st dung phai co
sach hwéng dan s dung. Néu nhirng
quy trinh I&p d&t trén khéng dem lai két
qué mong mudn, can lién hé véi cac
trung tam dich vu dwoc Gy quyén béi
Electrolux d& nhan dwoc s hd tro dac
biét.

Lap mat cét linh hoat

e HOp danh Itra nhoé hon (bén dwdi) mat
bép két hop véi phan nhd nhé ra bing
kinh m& réng va gia d& linh hoat giup
cho viéc lap dat bép vao cac mat cat dé

dang hon ma khéng can phai thay ddi gi.

+ D& mua thay thé, hay dam bao kich
thwdc cac mat cat ndm trong pham vi
kich thwéc da cho phu hop déi véi bép.

+ Bép ga phai dwoc dam bao dat ding

cach véi 5 gia d& linh hoat da dwgc cung

cAp dé han ché viéc di chuyén trong
Hinh 7-2.

«©
<<
4XR50/
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W3
w2
A4 W1
Kich thuwéc 16 khoét
Chiéu rong mat kinh W1 800 mm
Chiéu sau mét kinh D1 508 mm
Chiéu rong 16 khoét ti da W2 765 mm
Chiéu sau 16 khoét tbi da D2 465 mm
Chiéu rong 16 khoét téi thiéu W3 630 mm
Chiéu sau 16 khoét téi thidu D3 350 mm
Khoang cach téi thiéu gitra mat
kinh va twong phia sau A1 55 mm
Khoang céch téi thiéu gitra 16 khoét 75 mm
téi da va twdng phia sau A2
Khoang cach tbi thiéu gitra 16 khoét
tdi thiéu va twong phia sau A3 155 mm
Khoang cach téi thiéu gitra mat
kinh va twong bén A4 150 mm
Hinh 7-1
CHIEU RONG

CHIEU SAU

/. GIA DO LINH HOAT

Mét bép (kinh/thép khéng gi) |
 e————

Hop danh Itra Mét ban

(bén dusi)

Gia do linh hoat
Gia do linh hoat

>
Diéu chinh gia d&

Hinh 7-2




Néi ga

« Ong dan ga (chiéu dai téi da 1m) phai
dwoc I&p dat sao cho c6 thé nhin thdy
toan bd chiéu dai ctia 6ng va can dwoc
bao vé bang maét kep gitr cb dng X (Hinh
8). Vong dém nbi phéi dworc 13p khit.

AN

HUONG DAN AN TOAN QUAN
TRONG

Sau khi hoan thanh viéc néi ga, quy khach
can thye hién kiém tra d6 ro ri ga bang bot
xa phong tai méi méi ndi. (Kiém tra rd ri ga
bang bot xa phong)

AN

Quy trinh kiém tra ro ri ga bang bot xa

phong

« T&t nim diéu chinh ga va mé van dwong
6ng dan ga.

« Dung phuong phap kiém tra ro ri ga
béng bot xa phong tai méi méi néi. (Hinh
8)

+ Bot xa phong xuét hién chirng té bép bi
rd ri ga, do d6 can siét chat lai méi nbi.

« Lap lai viéc kiém tra ro ri ga bang bot xa
phong.

Canh bao: Xem bang thong s6 dé dam béo
bép phu hop véi ngudn cap ga hién cé.

(

] e

oag Kiém tra ro ri
Kep gitt cd 6ng (X) —— P> ga béing bot
Ongdinga ——— P> xa phong

Hinh 8



Van hanh Lwa chon bép khi ndu
Bép chia Itra nhanh ban phan phu hop dé& ndu cac moén

Dénb Itra . h . &n can nhiét lwong thép trong thoi gian dai.
1. Kiem tra de dam bao hé thong cung cap ga da san Bép I&n phit hop dé ndu cac mon can nhiét lwong
sang va duoc lap dat véi phu kién/dau ndi can thiét nhanh, st dung chao hodc néi 16n.
va phu hop. )
2. Xoay tt ca cac num didu chinh v& vi tri TAT
3. Bép duoc trang bi van an toan dé kiém soat lwong &
khi ga.
Khi chdm tron trén ndm diéu chinh chi vao cac vj tri LUU VY:
sau day trén bang diéu khién, diéu d6 cé nghia la:
TA Xoong chao c6 day rong cho phép nau
/° nhanh hon so véi loai c6 day hep.
Mcrc Icra 3% Ludn st dung loai néi phu hop véi loai
I&n nhat MG Iira thwe pham dwoc nau. Dac biét, khéng

o i duing ndi qua nhé so vé&i lwong chat
nho nhat I6ng dé tranh bj tran.

.

Néu can niu nhanh, khéng nén st dung

Dé tét ga, xoay niim ngwoc chieu kim xoong chao c¢6 kich thwéc qua lén.

déng hé cho dén khi nghe dworc tiéng

- ~ a ” > <~ ” - ~ ~ A - by s Ny
“tach” va vach trén nam chi vao ky hiéu Nén dung noi coxdu’dng klnh‘ phu hop
“o”. vé&i miéng bép deé tan dung toi da hiéu

qua, giup tiét kiém lwong ga tiéu thu nhw

4. Dé bat bép, gitr nim va nhan xuéng vai giay, xoay trong Hinh 12.

ngwoc chiéu kim déng hd dén muc Itva I6n nhat. Déi . . . .

vGi cac mau co cap nhiét dién, &n va gitr nim 5-8 Lwu y rang can diy nap noi khi dun sbéi

gidy, néu khong Ira sé tat. va ngay khi chat 16ng bat diu séi, can

5. Néu bép khong I1&n Ira ngay tir 1an dau, hay 13p lai
Buéc 4.

Néu Itra tét dot ngét, ciing 1ap lai Buwéc 4.

Khi vira tit bép va mubn bat lai, hay cher khoang 10
gidy trudc khi bat lai.

Mbi dau dét co bo danh Itva riéng.

Khi bép da bat, xoay nim dé diéu chinh dé Ién ngon
Itra theo nhu cAu. Quy khach c6 thé xoay nam vén
d& didu chinh ma khong can &n xubng.

giam Itra dé chat I6ng soi & mirc vira du.

No

©®

Do6i véi bép co thiét bi giam sat ngon Itra, néu sau 15
giay van chwa bat dwoc bép, hdy nglrng thao tac va
che it nhét 1 phat trwée khi thir lai.

S dung bép diang cach

+ D& co thé tan dung tbi da hiéu qua clia bép, quy
khach chi nén st dung xoong ndi c6 kich thuwéc day
pht hop véi miéng bép, do d6 ngon Itra sé khong
lan rong ra khéi day ndi (Bang 1).

+ Mot didu can lwu y khac, ngay khi chat 1dng bét dau
s6i, nén nén ha thap ngon Itra dé gitr cho chét Iéng

sOi vira du.
Bép Puwong kinh téi | Buwdng kinh
thiéu tbi da
Bép I&n 120 mm 280 mm
Bép chia Ira 120 mm 260 mm
nhanh ban
han .
P Hinh 12




Bao tri va vé sinh

Mat kinh

+ Dbi v&i cac vét ban cirng dau, can cha
manh bang miéng co mém hodc chét tiy
rira dang kem dé 1am sach. Néu dung
chét tdy rira dung cho dd gia dung trang
men, tuan thd theo hwéng dan cha nha
san xuét.

+ Khéng str dung cac chat tay rtra co tinh
&n mon cao, miéng cha thép hodc sap
danh béng.

* Khoéng s dung mat kinh nhw mét mat
ban dé d&t dd hoac lam viéc.

N&p dau dét va vong chia ltra

« Tht ca cac bod phan nay déu co thé nhac
ra va thao roi dé vé sinh riéng.

« Dam bao lau khd hoan toan ndp dau dét
va vong chia Itra sau khi vé sinh hoéc dé
&n bi tran xubng bép.

+ Khi vé sinh dau dét, ddm bao rang cac
16 chia Itra, 16 kim phun va cac 16 khac
khéng bi tdc nghén. (Hinh 13&14)

Nép day bén trong
Nép day bén ngoai i -

Vong chia lira

Hinh 13
Sau khi vé sinh, hay dam bao nap dau dbt
dwoc 13p lai ding vi tri.
Sau khi vé sinh va 13p lai ndp dau dét va
vong chia Itra, can thao tac can than dé
tranh va cham vao bugi danh Itra. Néu bi va
dap, bugi co thé bi nirt va gay 16i danh Ikva.

Bo phan bén
ngoai dau
danh Itra

Bo phép bén
trong dau
danh Itra

LUUY:
Khi 1&p lai ndp dau dét va vong chia Itra,
hay dam bao chung dwoc dat dung vi tri.

& CANH BAO

Khéng str dung binh xit héa chat & khu vc
xung quanh bép khi dang st dung bép. Mot
sb khi day co thé phan hay khi gép nhiét sé
sinh ra hoi &n mon gay hw hai cho mot sé
vat liéu.

Khong cét trir dd vat lam tir vat liéu dé& chay
trong ngén kéo td hay duwdi bép.

Khong cét trir dd vat trong pham vi 50 mm
duéi day bép.

Khéng cham vao bd phan danh Itra trong
khi dang bat bép.

Khi I13p dat bép trén tau bién hodc trén xe
lwu ddng, khdng nén dung bép lam 16 sudi.



Coéng nghé StepFlame

Co6ng nghé StepFlame mang dén kha ndng kiém soat nhiét
chinh xac trén ba vong Itra véi cac mire nhiét dang bac, cb
dinh tai ttrng néc khi ban thay ddi mirc nhiét. Nhirng mrc
Itra dworc thiét Iap s8n gilp d&m bao ngon Ikra va nhiét lwong
ludn 6n dinh méi 14n st dung, mang lai sy kiém soat va linh
hoat. Tinh nang nay d&c biét ly twéng cho nhiéu kj thuat nu

7 3 &n khac nhau, tir viéc lam chay socola nhe nhang, ninh sét &
5 4 Itra nhé dén rang com & nhiét d6 cao.
Murc Phwong phap Cong thirc
Itra nau an goiy
D& lam tan chay socola.
1 N&u tan cha Cach lam: :
y Bun chay truec tiép 20 gram s6 ¢0 la trong 30 gidy trong
noi.
o | Bunltanho/ P& ninh hodc gitr 4m thirc &n.
gilr am
3 Ham Dung d& ham sup.
Dé lude tring.
4 |Luoc (Tring) Cach lam:
; 9 Khuay nwéc 1én. Bat trirng vao mét cach nhe nhang khi
nwédc da nong, luée trong 3 phut.
5 Chién it dau Dé chién thwc pham khi st dung it diu &n hodc chét béo.
6 Xao Pé Itra nhd x&o.
7 Xao va chién P& nhiét do cao xao Iiva I6n va chién ngap dau.
ngap dau
A . Lam chin thwc phdm véi nhiét dé cao, theo co’ ché truyén
8 Chién ap chao n i PR = P 7
nhiét qua day chao vé&i it dau mé trong mét thoi gian ngan
9 Bun soi Dé séi nhanh.
Dung dé chién banh kép va banh crepe véi nhiét lvong
R i phan bo deu trén be mat I&n.
Lam banh . -
= Pancake Cach lam: . .
- 2 0 A tru Y coc si % % coc bot mi, / thi
(banh kép) Trén 1 qua trirng, 1 /% coc siva, 1 % coc bot mi, / thia

bét né. Chién trong 2 phut hodc cho dén khi c6 mau nau
nhat. Sau d6 lat d& chién mat con lai.




Théng s6 ky thuat

Hinh anh P

bé&p M6 ta bép
Bépga 3
vong Itra
Bép ga 2
vong Itra
Bép chia
Itha nhanh
ban phan

Giam thiéu

murc do

Néi ga

Pin

Khéc phuc sw c6

Hién twong

Bép khéng lén lira...

Bép danh Iira ngwoc
tre lai voi phun...

Bép bi phut Itra...

B6 phan danh lwra
khéng hoat dong...

Loai ga Nhiét lvong o lve 6E Tén mausan  Kich c& voi
e dau vao plwcg pham phun

5.2kW )

LFe (378.4 gh)  Sompar EHGB8236BF  0.62*3+0.46
5.0kW .

LPG (363.85g/)  30mbar EHG8321BC  0.6*3+0.46
1.65kW

LPG (120.4gh)  30mbar EHG8321BC  0.65

1.0kW

Soi thang 0.5 inch (14 sgi méi inch)
1.5V D.C

Nguyén nhan

C6 khong khi trong éng dan gas
Puong dng bi nghén

B6 phan danh Itra khong hoat
dong

Hét pin

Bép khong duoc lap dat dung
cach

Qua nhiéu bui ban lam day éng
dan cua bép
Ap suét gas qua cao

Ap suét gas qua cao

Khoang cach gitra cac dién cuc

(dau danh Itra va vong chia Itra)

qua xa

Mbi néi bd phan danh Itra bj long
Hét pin

10

Cach khac phuc

Lam sach éng gas

Tim nguyén nhan va vé sinh dudng éng
Kiém tra cac dién cuc

Thay pin

L&p lai cac méat bép vao ding vi tri

Thao bép ra va vé sinh
Kiém tra van diéu ap va diéu chinh néu
can thiét

Kiém tra van di&u ap va diéu chinh néu
can thiét

Kiém tra lai khodng cach, diéu chinh néu
khoang cach khéng nam trong khoang

4 - 5mm

Kiém tra mdi néi, thay méi néu méi ndi
bi hw

Thay pin mai



Diéu kién bao hanh tiéu chuan

Chuing t6i, Electrolux, cam két réng v&i thoi
gian bao hanh (tham khao tirng quéc gia dé
biét th&i gian bdo hanh - tinh theo thang),
néu bép hodc bat ky bd phan nao clia bép bi
hw héng do 16i san xuat hoéc 16i vé& nguyén
vat liéu, chang toi s& stra chiva va thay thé
phu tiing MIEN PHi bao gém tién cong, phu
tung va phi van chuyén khi dap tng cac diéu
kién sau:

San pham phai duoc I&p dat ding cach va
chi st dung ngudn dién cé cung tan sé nhu
da dwoc néu trong bang ghi théng sb ky
thuat.

Chi str dung san pham cho cac muc dich

st dung trong gia dinh va phai tuan thu cac
chi d&n clia nha san xuét. Khéng d& nhiing
ngudi khéng duwoc sw Gy quyén clia ching
tdi bao tri, stra chira hodc thao I1ap san
pham.

TAt ca cac dich vu trong diéu kién bao hanh
phai dwoc thie hién boi Trung tdm Dich vu
Electrolux. B4t ky san pham hay phu tung hw
héng sau khi dwoc thay thé sé& thudc quyén
s¢ hiru clia Electrolux.

Diéu kién bao hanh trén 1a mot bd sung dé&
bao vé cac quyén lgi hop phap cho quy
khach.

Diéu kién bao hanh trén khéng bao gém
trwong hop can bao tri may, vi du nhw vé
sinh may.

Khuyén khich thay doi van diéu chinh 5 nam
mot 1an va éng dan ga 2 ndm moét 1an.

Nha san xuét khéng chiu bat ky trach nhiém
nao cho viéc khong tuan thu ding cac
hwéng d,én cho viéc lap dat, bao tri va st
dung thiét bi nay.

Néu quy khach can bat ky sw h6 tro’ ki thuat nao hodc muén cé thém théng tin vé san
pham ctia chiing téi, vui long lién hé véi Trung tam Cham séc Khach hang theo cac

dia chi sau:

Indonesia
Hotline service: 08041119999

Philippines

1-800-10-845-CARE 2273

Consumer Care Center Toll Free :

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

PT. Electrolux Indonesia

Electro ollux Build ing

JILAbdul Muis No.34, Petojo Selatan,
Gambir Jakarta Pusat 10160
Email:customercare@electrolux.co.id
SMS & WA : 0812.8088.8863

Malaysia
Consumer Care Center Tel : 1300-88-11-22

Electrolux Home Appliances Sdn. Bhd.

Corporate Office Address: Unit T2-7, 7th Floor,
Tower 2,

PJ33, No.3 Jalan Professor Khoo Kay Kim,
Seksyen 13

46200 Petaling Jaya, Selangor Darul Ehsan,
Malaysia

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 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

Singapore

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

351 Braddell Road, #01-04

Singapore 579713.

Office Fax : (+65) 6727 3611

Email : customer-care.sin@electrolux.com

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

Viét Nam

Trung tam cham séc khach hang mién phi:
1800-58-88-99

DT: (+84 8) 3910 5465

Cg“)ng ty TNHH'E\ectrolux Viét Nam Phong 1,2
Tang 10, Cao 6c¢ Sofic Tower.

S6 10 Mai Chi Tho, Phwong An Khanh,
TP. H6 Chi Minh, Viét Nam

SDT: (+84 8) 3910 5465
Fax: (+84 8) 3910 5470

Email : vncare@electrolux.com

Consumer Care Center Fax : (+60 3) 5524 2521

Email : malaysia.customercare@electrolux.com
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