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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.
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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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Induction Hob

Instruction Manual / Installation Manual

MODEL: EHI7276BF
Safety Warnings

[ e

Your safety is important to us. Please read
this information before using your cooktop.

Installation

+ Disconnect the appliance from the mains
electricity supply before carrying out any
work or maintenance on it.

» Connection to a good earth wiring system
is essential and mandatory.

« Alterations to the domestic wiring system
must only be made by a qualified electri-
cian.

» Failure to follow this advice may result in
electrical shock or death.

Cut Hazard

» Take care - panel edges are sharp.

* Failure to use caution could result in injury
or cuts.

Important safety instructions

» Read these instructions carefully before
installing or using this appliance.

* No combustible material or products
should be placed on this appliance at any
time.

» Please make this information available
to the person responsible for installing the
appliance as it could reduce your installa-
tion costs.
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* In order to avoid a hazard, this appliance
must be installed according to these instruc-
tions for installation.

» This appliance is to be properly installed
amd earthed only by a suitably qualified
person.

« This appliance should be connected to
a circuit which incorporates an isolating
switch poviding full disconnection from the
power supply.

* Failure to install the appliance correct-
ly could invalidate any warranty or liability
claims.



Operation and maintenance

Electrical Shock Hazard

» Do not cook on a broken or cracked cook-
top. If the cooktop surface should break or
crack, switch the appliance off immediately
at the mains power supply (wall switch) and
contact a qualified technician.

» Switch the cooktop off at the wall before
cleaning or maintenance.

+ Failure to follow this advice may result in

electrical shock or death.

Health Hazard

 This appliance complies with electromag-
netic safety standards.

+ However, persons with cardiac pace-
makers or other electrical implants (such
as insulin pumps) must consult with their
doctor or implant manufacturer before
using this appliance to make sure that their
implants will not be affected by the electro-
magnetic field.

*Failure to follow this aadvice may result in

death.

Important safety instructions

* Never leave the appliance unattended
when in use. Boilover causes smoking and
greasy spillovers that may ignite.

* Never use your appliance as a work or
storage surface.

» Never leave any objects or utensils on the
appliance.

*Do not place or leave any magnetisable
objects (e.g. credit cards, memory cards)
or electronic devices (e.g. computers, MP3
players) near the appliance, as they may be
affected by its electromanetic field.

*Never use your appliance for warming or
heating the room.

« After use, always turn off the cooking zo-
nes and the cooktop as described in this
manual (i.e. by using the touch controls).
Do not rely on the pan detection feature to
turn off the cooking zones when you remo-
ve the pans.

Hot Surface Hazard

« During use, accessible parts of this
appliance will become hot enough to cause
burns.

*Do not let yourr body,clothing or any item
other than suitable cookware contaact the
Induction glass until the surface is cool.
*Metallic objects such as knives, forks,
spoons and lids should not be placed on the
hob surface since teh can get hot.

*Keep children away.

*Handles of saucepans may be hot to touch.
Check caucepan handles do not overhang
other cooking zone that are on. Keep hand-
les out of reach of children.

+Failure to follow thisadvice could result in
burns and scalds

Cut Hazard

* The razor-sharp blade of a cooktop scra-
per is exposed when the safety cover is re-
tracted. Use with extreme care and always
store safely and out of reach of children.
*Failure to use caution could result in injury
or cuts

* Do not allow children to play with the
appliance or sit, stand or climb on it.

» Do not store items of interest to children
in cabinets above the appliance. Children
climbing on the cooktop could be seriously
injured.

» Do not leave children alone or unattended
in the area where the appliance is in use.
+Children or persons with a disability which
limits their ability to use the appliance
should have a responible and competent
person to instruct them in its use. The ins-
tructor should be satisfied that they can use
the appliance without danger to themselves
or their surroundings.

*Do not repair or replace any part of the
appliance unless specifically recommended
in the manual. All other servicing should be
done by a qualified technician.
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* Do not use a steam cleaner to clean your
cooktop.

* Do not place or drop heavy objects on
your cooktop.

* Do not stand on your cooktop.

« Do not use pans with jagged edges or
drag pans across the induction glass surfa-
ce as this can scratch the glass.

* Do not use scourers on any other har-
sh abrasive cleaning agents to clean your
cooktop, as these can scratch the Induction
glass.

« If the supply cord is damaged, it must be
replaced by the manufacturer, its service
agent or silirarly qualified persons in order
to avoid a hazard.

» This appliance is intended to be used in
household and similar applications

* Do not allow children to play with the
appliance or sit, stand or climb on it.

+ Do not store items of interest to children
in cabinets above the appliance. Children
climbing on the cooktop could be seriously
injured.

* Do not leave children alone or unattended
in the area where the appliance is in use.

« Children or persons with a disability which
limits their ability to use the appliance
should have a responible and competent
person to instruct them in its use. The ins-
tructor should be satisfied that they can use
the appliance without danger to themselves
or their surroundings.

* Do not repair or replace any part of the
appliance unless specifically recommended
in the manual. All other servicing should be
done by a qualified technician.

* Do not use a steam cleaner to clean your
cooktop.

* Do not place ar drop heavy objects on
your cooktop.

* Do not stand on your cooktop.

« Do not use pans with jagged edges ar
drag pans across the Induction glass surfa-
ce as this can scratch the glass.

* Do not use scourers ar any other harsh
abrasive cleaning agents to clean your
cooktop, as these can scratch the Induction
glass.
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« If the supply cord is damaged, it must be
replaced by the manufacturer, its service
agent ar similarly qualified persons in arder
to avoid a hazard.

» 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 resi-
dential type environments ; -bed and break-
fast type environments.

* WARNING: The appliance and its
accessible parts become hot during use.
Care should be taken to avoid touching hea-
ting elements. Children less than 8 years of
age shall be kept away unless continuously
supervised.

» This appliance can be used by children
aged from 8 years and above and persons
with reduced physical,sensory ar mental ca-
pabilities ar lack of experience and knowle-
dge if they have been given supervision ar
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.

* WARNING: Unattended cooking on
a hob with fat ar oil can be dangerous and
may result in fire. NEVER try to extinguish a
fire with water, but switch off the appliance
and then cover flame e.g. with a lid ar a fire
blanket.

+ WARNING: Danger of fire: do not
store items on the cooking surfaces.

« WARNING: If the surface is crac-
ked, switch off the appliance to avoid the
possibility of electric shock, for hob surfa-
ces of glass ceramic or similar material
which protect live parts.

* A steam cleaner is not to be used.

» The appliance is not intended to be opera-
ted by means of an external timer or sepa-
rate remote-control system.

* Do not use metallic kitchen utensils (e.g.
ladles). It is preferable to use plastic or
wood kitchen utensils.



+ Please keep your distance from the elec-
tromagnetic fields by standing 5-10 cm from
the cooking zones. When possible use the
rear cooking zones. Magnetic objects (e.g.
credit cards, floppy disks, memory cards)
and electronic instruments (e.g. computers)
should not be placed near the induction
hob.

« The heating of magnetic tins is forbid-
den!Closed tins may explode by exceeding
pressure while heating. There is a burning
risk with open tins as well, because the inte-
grated temperature protection will not work
correctly.

+ IMPORTANT WARNING: The induction
hob complies with the applicable standards
for domestic cooking appliances. Therefore
it should not interfere with other electronic
units. Persons with cardiac pacemakers or
any other electrical implants must check
with their doctor if they can use an induction
cooking system (and check any possible in-
terferences with the implants).

Product Overview

Top View

Congratulations on the purchase of your
new Induction Hob.

We recommend that you spend some time
to read this Instruction / Installation Manual
in order to fully understand how to install co-
rrectly and operate it.

For installation, please read the installation
section.

Read all the safety instructions carefully be-
fore use and keep this Instruction / Installa-
tion Manual for future reference.
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User interface
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The ‘+’ and ‘-’ keys can adjust the time for
the timer.

Heating zone Power

Heating Zone Power Level 9

left zone (Induction) 2000W

Right zone (Induction) 2000W

A Word on Induction Cooking

Induction cooking is a safe, advanced, effi-
cient, and economical cooking technology.
It works by electromagnetic vibrations ge-
nerating heat directly in the pan, rather than
indirectly through heating the glass surface.
The glass becomes hot only because the
pan eventually warms it up.
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Before using your New Induction Hob

-Iron pot

‘Magnetic circuit

> (0

-Ceramic glass plate

(sse)

* Read this guide, taking special note of the
‘Safety Warnings'’ section.
* Remove any protective film that may still
be on your Induction hob.
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Reference Description

ON/OFF key

Child lock key

Boost control key

ISC;

Power/Timer Regulating

<

Timer Key

Max.Power (Boost)
2300W

2300W

Using the Touch Controls

*The controls respond to touch, so you don’t
need to apply any pressure.

* Use the ball of your finger, not its tip.

* You will hear a beep each time a touch is
registered.

» Make sure the controls are always clean,
dry, and that there is no object (e.g. a uten-
sil or a cloth) covering them. Even a thin film
of water may make the controls difficult to
operate.




Choosing the right Cookware

Do not use cookware with jagged edges or
a curved base.

i,_-_\\r \L;\r =

Always lift pans off the Induction hob — do
not slide, or they may scratch the glass.

P

, \'/_-M P
SHAANE

Using your Induction Hob

To start cooking
1. Touch the ON/OFF key.

After power on, the buzzer beeps once,
all displays show “ — “, indicating that the
induction hob has entered the state of stan-
dby mode.

2. Place a suitable pan on the cooking zone
thatyou wish to use.
» Make sure the bottom of the pan and
the surface of the cooking zone are clean
and dry.
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Make sure that the base of your pan is
smooth, sits flat against the glass, and is
the same size as the cooking zone. Use
pans whose diameter is as large as the
graphic of the zone selected.Using a pot
a slightly wider energy will be used at its
maximum efficiency.If you use smaller pot
efficiency could be less than expected.
Always centre your pan on the cooking
zone. diameter 150mm-200mm for
EHI7276BF.

Always lift pans off the Induction hob — do
not slide, or they may scratch the glass.

3.Adjust heat setting by touching the regu-
lating key control. _ +

« If you don’t choose a heat setting within

1 minute, the Induction hob will automa-

tically switch off. You will need to start

again at step 1.

* You can modify the heat setting at any

time during cooking
If the display flashes
nately with the heat setting

~ -

— -t
/ -\

alter-

This means that:

« you have not placed a pan on the correct
cooking zone or,

« the pan you're using is not suitable for in-
duction cooking or,

« the pan is too small or not properly cen-
tred on the cooking zone.

No heating takes place unless there is a
suitable pan on the cooking zone.

The display will automatically turn off after
1 minutes if no suitable pan is placed on it.
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When you have finished cooking

1.Touching the relevant zone select key that you wish to switch off. Press the “-"key will

decrease the power to “0” level,

2.Beware of hot surfaces

Will show which cooking zone is hot to touch. It will disappear when the surface has cooled
down to a safe temperature. It can also be used as an energy saving function if you want to
heat further pans, use the hotplate that is still hot.

Using the Boost function

Actived the boost function

1.Select the heating zone by touchingthe
zone select key .

2.Touching the boost control key L‘j

the zone indicator show “p.” and the power
reach Max.

Using Child Lock Function

You can lock the controls to prevent unin-

tended use (for example children accidenta-
lly turning the cooking zones on).

» When the controls are locked, all the con-
trols except the OFF control are disabled.

To lock the controls

Touch the child lock key &] for 3 se-
conds. The indicator above the child lock
key will be on and the timer indicator
will show “LOC “

Auto Shutdown Protection

Auto shut down is a safety protection func-
tion for your induction hob. It shut down
automatically if ever you forget to turn off
your cooking. The default working times for
various power levels are shown in the below
table: .

Using the Timer

1. Press the Timerkey () , the timing
indicator flashes, and you can set the timer
at this point.

1. Press the max and min on the key ()

, you can realize the setting of timing from 1
to 120 minutes.
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Cancel the Boost function

1.Touching the relevant zone select key
that you wish to cancel.

2.Touching the slider regulating key to can-
cel the Boostfunction.

*The function can work in any cooking zone.
The cooking zone returns to level 9 after 5 minutes.

To unlock the controls

1. Make sure the Induction hob is turned on.
2. Touch and hold the keylock control for a while
3. You can now start using your Induction hob.

When the hob is in the lock mode, all
the controls are disable except

OFF , you can always turn the hob
off with the OFF control in an
emergency, but you shall unlock
the hob first in the next operation .

Power level 1~3 4~6 7~8 9
Default working 360 180 120 90
timer (min)

People with a heart pace maker should con-
sult with their doctor before using this unit.

3. When the time is set, it will begin to
count down immediately. The display will
show the remaining time.

4. When cooking timer expires, the corres-
ponding cooking zone will be switch off
automatically.



Failure Display and Inspection

If an abnormality comes up, the induction hob will enter the protective state automatically

and display corresponding protective codes:

Error Codes /EN Error Reasons/Cause What to do
S I
— - No pot or pot not suitable; Replace the pot;
s - N\
ERO3 Water or pot on the glass over Clean the user interface
the control
The connection between the dis- 1. Connection cable not correctly plugged
play board and the left mainboard . A Y plugg
Fl : . . . or defective;
is fail (the cooking zone which .
- L 2. Replace the Mainboard.
indicator showing “E”)
Coil temperature sensor failure.
F3 (the cooking zone which indicator ~ Replace the coil sensor
showing “E”)
Mainboard temperature sensor-
F4 failure. (the cooking zone which Replace the mainboard
indicator showing “E”)
El Temperature sensor of the cera- Please restart after the induction hob
mic glass plate is high cools down.
E2 Temperature sensor of the IGBT Please restart after the induction hob
is high cools down.
Abnormal supply voltage(too Please_lnspect whether power supply is
E3 high) normal;
9 Power on after the power supply is normal.
Please inspect whether power supply is
E4 Abnormal supply voltage (too low)  normal;
Power on after the power supply is normal.
Temperature sensor failure(the )
ES cooking zone which indicator Connection cable not correctly plugged or

showing “E”)

assemble defective;

The above are the judgment and inspection of common failures.

Please do not disassemble the unit by yourself to avoid any dangers and damages to the

induction hob and please contact the supplier.

Technical Specification

Weight and Dimensions are approximate.

Cooking Zones 2 Zones

Supply Voltage 2207-240 V Because we continually strive to [improve

Inmetallod Electric Power 2000w our proqucts we may c.hangel specifications
and designs without prior notice.

Product Size LxWxH(mm) 700X430X60

Building-in Dimensions Ax B (mm) 690X380
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Installation

Selection of installation equipment
Cut out the work surface according to the

sizes shown in the drawing.

For the purpose of installation and use, a
minimum of 5 cm space shall be preserved
around the hole.

Be sure the thickness of the work surface is
at least 18 mm. Please select heat-resistant
work surface material to avoid larger defor-
mation caused by the heat radiation from
the hotplate. As shown below:

(mm)

(mm) | (mm) | (mm) | (mm) [ (mm) (mm)

700 430 60 56 690 380 50 mini

Under any circumstances, make sure the
Induction cooker hob is well ventilated and
the air inlet and outlet are not blocked.
Ensure the induction cooker hob is in good
work state. As shown below

Note: The safety distance between

& the hotplate and the cupboard abo-
ve the hotplate should be at least
760 mm.

&

/

2

A B C D
(mm) (mm) (mm)
550 50mini 20 mini | Airintake | Airexit 5mm

Before you install the hob, make sure that

« the work surface is square and level, and
no structural members interfere with space
requirements

« the work surface is made of a heat-resistant
material

« if the hob is installed above an oven, the
oven has a built-in cooling fan

« the installation will comply with all clearance
requirements and applicable standards and
regulations

* a suitable isolating switch providing full
disconnection from the mains power supply is
incorporated in the permanent wiring, moun-

ted and positioned to comply with the local
wiring rules and regulations.

The isolating switch must be of an approved
type and provide a 3 mm air gap contact
separation in all poles (or in all active [phase]
conductors if the local wiring rules allow for
this variation of the requirements)

« the isolating switch will be easily accessible
to the customer with the hob installed

« you consult local building authorities and by-
laws if in doubt regarding installation

* you use heat-resistant and easy-to-clean
finishes (such as ceramic tiles) for the wall
surfaces surrounding the hob.

When you have installed the hob, make sure that

« the power supply cable is not accessible
through cupboard doors or drawers

« there is adequate flow of fresh air from out-
side the cabinetry to the base of the hob
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« if the hob is installed above a drawer or
cupboard space, a thermal protection barrier
is installed below the base of the hob

« the isolating switch is easily accessible by
the customer



8.2 Fastening the cooktop to the bench

1. Turn the cooktop upside down and place it
on a soft surface.

2. Spread the seal around the edges of the
ceramic glass with the adhesive side facing
down, making sure that the whole perimeter
is sealed. Cut off any excess material.

3. Mount the supplied clamps and screws
onto the cooktop, as shown (without tighte-
ning the screws).

.Y D,

&=

\\__\ \:.
\! & W
Ve

Before locating the fixing brackets

4. Place the cooktop into the cutout, then tigh-
ten the screws to clamp the cooktop securely
to the bench.

5. Using a sharp cutter or trimmer knife, trim
the excess sealing material around the edge
of the cooktop. Take care not to damage the
benchtop.

The unit should be placed on a stable, smooth surface (use the packaging). Do not apply
force onto the controls protruding from the hob.

Cautions

I. The induction hotplate must be installed
by qualified personnel or technicians.

We have professionals at your service.
Please never conduct the operation by
yourself.

2. The hob will not be installed directly abo-
ve a dishwasher, fridge, freezer, washing
machine or clothes dryer, as the humidity
may damage the hob electronics.

3. The induction hotplate shall be installed
such that better heat radiation can be ensu-
red to enhance its reliability.

4. The wall and induced heating zone above
the table surface shall withstand heat.

5. To avoid any damage, the sandwich layer
and adhesive must be resistant to heat.

Connecting the hob to the mains power supply

This hob must be connected to the mains
power supply only by a suitably qualified
person.

Before connecting the hob to the mains
power supply, check that:

1. the domestic wiring system is suitable for
the power drawn by the hob.

2. the voltage corresponds to the value gi-
ven in the rating plate

3. the power supply cable sections can
withstand the load specified on the rating
plate.

To connect the hob to the mains power
supply, do not use adapters, reducers, or
branching devices, as they can cause over-
heating and fire.

The power supply cable must not touch any
hot parts and must be positioned so that
its temperature will not exceed 75°C at any
point.

Check with an electrician whether the
domestic wiring system is suitable without
alterations.Anyalterations must only be
made by a qualified electrician.
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DISPOSAL: Do not dispose this product as un-
sorted municipal waste.
Collection of such waste separately for special
treatment is necessary.

This appliance is labeled in compliance with Euro-
pean directive 2011/65/EU for Waste Electrical and
Electronic Equipment (WEEE). By ensuring that this
appliance is disposed of correctly, you will help pre-
vent any possible damage to the environment and to
human health, which might otherwise be caused if it
were disposed of in the

wrong way.

The symbol on the product indicates that it may not be
treated as normal household waste. It should be taken
to a collection point for the recycling of electrical and
electronic goods.

This appliance requires specialist waste disposal. For
further information regarding the treatment, recover
and recycling of this product please contact your local
council, your household waste disposal service, or the
shop where you purchased it.

For more detailed information about treatment, re-
covery and recycling of this product, please contact
your local city office, your household waste disposal
service or the shop where you purchased the product.

Consumer Care Center

Viét Nam

S6 dién thoai mién phi cta Trung tam
Cham séc Khach hang: 1800 588 899
Céng ty TNHH Electrolux Viét Nam

Pia chi: Phong 1,2, Tang 10, Cao 6¢
Sofic Tower, s& 10 duwdng Mai Chi Tho,
P. An Khanh, Tp.HCM, Viét Nam

Sé dién thoai: (+84 28) 3910 5465

Email: vncare@electrolux.com

Vietham

Consumer Care Center Toll Free:
1800 588 899
Electrolux Vietnam Ltd

Address: Unit 1,2, Floor 10, Sofic Tower,
10 Mai Chi Tho, An Khanh Ward,
HCM city, Vietham

Office Tel: (+84 28) 3910 5465

Email: vncare@electrolux.com
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Bép tw
Hwéng dan stv dung /
Hwéng dan lap dat

MODEL: EHI7276BF
Canh bao vé an toan

Sw an toan clia ban v6 cung quan trong
ddi v&i chung toi. Vui long doc théng tin
nay trwédc khi st dung bép.

Lap dat

« Ngét thiét bi khadi ngudn dién chinh truwdc
khi thwe hién bat ky cbéng viéc hoac hoat
doéng bao tri nao.

+ Yéu cau bét budc phai két ndi véi hé théng
day tiép dat dat chuan.

* Chi thg dién c6 chuyén mén méi dwoc
phép thay déi hé théng day dién trong nha.
« Viéc khong tuan theo khuyén cdo nay cé
thé dan dén nguy co bi dién giat hodc to
vong.

Nguy co dirt tay

« Hay can than - cac canh tdm panel rat
sac.

« Néu khong than trong c6 thé bi thwong
hoac dut tay.

Thoéng tin an toan quan trong

« Doc k§ hwéng dan trwde khi lap dat hodc
str dung thiét bj.

« Tuyét ddi khéng dat bat ky vat lieu hodc
san phdm dé chay nao Ién thiét bi nay trong
bt ky trwdng hop nao.

« VUi long cung cép thong tin nay cho ngudi
chiu trach nhiém I&p d&t thiét bi, didu nay cé
thé gitip ban gidm chi phi lap dét.

2 TIENG VIET

« Phai I4p thiét bi nay theo ding huéng dan
I&p dat di kém dé tranh nguy hiém.

« Thiét bi nay phai duoc I&p dat va ndi dat
ding céach bdi ngwoi céd trinh d6 chuyén
mon thich hop.

« Thiét bj phai dwoc két ndi véi mach dién
c6 cau dao cach ly, cho phép ngét hoan
toan ngudn dién.

« Lap dét thiét bi khong dung cach c6 thé
lam mét hiéu luvc bdo hanh hodc lam mét
quyén yéu cau bdi thwong.



Van hanh va bao dwéng

Nguy co’ dién giat

« Khdng ndu nwéng trén mét bép bi v hodc
nit. Néu bé mat bép bi v& hodc nit, hay tat
ngay thiét bj tai ngudn dién chinh (céng téc
trén twong) va lién hé voi ky thuat vién cé
chuyén moén.

« Tt nguén bép bing cdng tac trén twong
trwwde khi vé sinh hodc bao dwong.

« Viéc khong tuan theo khuyén cao nay co
thé dan dén nguy co bj dién giat hodc ti
vong.

Nguy hai dén strc khoe

« Thiét bi nay tuan tht cac tiéu chudn an toan
dién tw.

« Tuy nhién, nguwoi phai st dung may tao
nhip tim hodc thiét bi cdy ghép dién khac
(chdng han nhw bom insulin) phai tham
khao y kién bac s hodc nha san xuét thiét b
cly ghép trwéc khi siv dung thiét bi nay dé
dam bao rang thiét bi cdy ghép khoéng bi anh
hwéng bdi trwdng dién tur.

« Khéng tuan theo khuyén cao nay cé thé
dan dén nguy co tt vong.

Thoéng tin an toan quan trong

« Tuyét d6i khong dé thiét bi hoat déng ma
khong cé ngudi trong coi. Bun s6i qua mirc gay
khai va tran dau m&, c6 thé dan dén béc chay.
« Tuyét ddi khong st dung thiét bi nhw mot
bé& mét 1am viéc hodc dung db.

« Tuyét ddi khong dé bat ky vat dung hay
dung cu ndo trén thiét bi.

+ Khong dat hodc dé bt ky vat cé thé nhiém
tr (vi du: thé tin dung, thé nh&) hoac cac
thiét bi dién t& (vi du: may tinh, may nghe
nhac MP3) gan thiét bi vi cac vat dung va
thiét bi dién tt nay c6 thé bi anh huwéng bai
trwdng dién tr cia bép.

« Tuyét dbi khong st dung thiét bi dé& sui
4m hoéc lam néng can phong.

+ Sau khi st dung, ludn t&t cac mam nhiét va
bép theo huwéng dan nay (vi du nhw bang
phim diéu khién). Khong dwa vao tinh nang
phat hién ndi dé t&t mam nhiét khi nhac ndi
khoi bép.

Nguy hai do bé mat néng

« Cac bod phan co thé cham t&i clia thiét bj nay
s& ndéng I&n trong qua trinh st dung va c6 thé
gay boéng.

« Khong dé co thé, quan 4o hodc bt ky vat
dung nado khac ngoai dung cu ndu nwéng ph
hop tiép xUc véi mat kinh cdm &ng cho dén
khi b& mat ngudi.

* Khéng nén dat cac vat béng kim loai nhw
dao, dia, thia va ndp day trén bé mét bép vi
céac vat dung nay co thé bi ndng.

+ Khong dé tré em lai gan.

« Tay cdm cla ndi ¢ th& néng khi cham vao.
Dam bao tay cdm cuia ndi khong nhé ra cac
mam nhiét khac dang hoat dong. D& tay cdm
clia ndi xa tam tay tré em.

« Khong tuan theo khuyén céo nay c6 thé dan
dén nguy co bj bdng

Nguy co dirt tay

« Khi kéo I&p bao vé clia dao cao vé sinh bép 1én,
lwi dao s&c s& 16 ra. Can trong khi st dung va
ludn cAt & noi an toan, tranh xa tam tay tré em.

« Néu khoéng than trong c6 thé bi thuong hodc
dut tay

+ Khoéng dé tré em choi dua véi thiét bi hodc
ngdi, dirng, hay leo tréo 1&n thiét bi.

» Khoéng dat cac vat dung ma tré yéu thich
trong tG bép phia trén thiét bi. Tré em leo tréo
lén bép cé thé bj thwong nghiém trong.

+ Khéng dé tré em mot minh hodc khéng co
ngwdi trdng coi & noi dang st dung thiét bi.

« Tré em ho&c ngwdi khuyét tat bi han ché kha
nang st dung thiét bi nén duwoc nguoi cd
trach nhiém va du nang lwc huéng dan st
dung dung cach. Nguwdi hwdng dan phai dam
bao cac dbi twong nay cé thé siv dung thiét bj
mot cach an toan, khéng gay nguy hiém cho
ban than va méi trwdng xung quanh.

« Khong duoc ty y sta chiva hodc thay thé bét
ky b6 phan nao cua thiét bj trir khi c6 hwéng
dan cu thé trong hwéng dan st dung. Moi
cOng viéc bao tri khac phai dwoc thwc hién
b&i ky thuat vién cod chuyén mon.
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+ Khéng s dung may lam sach bang hoi
nwéc dé vé sinh bép.

+ Khéng dat hodc lam roi vat nang 1én bép.
* Khéng duoc dung lén bép.

* Khdng st dung ndi c6 canh séc nhon hodc
kéo |& ndi trén bé mat kinh cdm &ng vi cé
thé lam xwéc kinh.

+ Khéng str dung miéng co rira hodc cac
chét tdy rra &n mon manh khac dé lam
sach bép vi c6 thé lam xwéc mét kinh cam
ng.

« Viéc thay thé day ngudn bi hdng can dwoc
thwe hién béi nha san xuét, co sé lap dat va
stra chira thiét bi ho&c nhirng ngudi cé trinh
dd chuyén mén twong tw dé tranh ri ro.

+ Thiét bj nay duwoc thiét ké dé s dung
trong gia dinh va cac mdi trwdng twong tw
+ Khong dé tré em choi duia véi thiét bi hodc
ngdi, ding, hay leo tréo 1én thiét bi.

» Khéng dat cac vat dung ma tré yéu thich
trong tG bép phia trén thiét bi. Tré em leo
tréo 1én bép cé thé bi thwong nghiém trong.
* Khdng dé tré em mot minh hodc khéng co
nguwoi tréng coi & noi dang st dung thiét bi.
+ Tré em hodc nguoi khuyét tat bi han ché
kha nang st dung thiét bi nén dwoc nguoi
c6 trach nhiém va dd nang lwc huéng dan
st dung dung cach. Nguoi hwdng dan phai
dam bao cac dbi twong nay co thé siv dung
thiét bi mot cach an toan, khéng gay nguy
hidm cho ban than va méi trwéng xung
quanh.

+ Khéng duoc ty y stra chiva hodc thay thé
bat ky bé phan nao cua thiét bj trir khi co
hwéng dan cu thé trong hwédng dan st
dung. Moi cong viéc bao tri khac phai dwoc
thwe hién bdi ky thuat vién cod chuyén mon.
+ Khéng s dung may lam sach bang hoi
nwéc dé vé sinh bép.

+ Khéng dat hodc lam roi vat nang 1én bép.
* Khéng duwoc dung lén bép.

* Khdng str dung ndi cé canh séc nhon hodc
kéo |& ndi trén bé mat kinh cdm (ng vi cé
thé lam xwéc kinh.

+ Khéng st dung miéng co rira hodc cac
chét tdy rlra &n mon manh khac dé lam
sach bép vi c6 thé lam xwéc mét kinh cam
rng.
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« Viéc thay thé day ngudn bi hdng can dugc
thwe hién béi nha san xuét, co s& 1ap dat va
stra chiva thiét bi hodc nhirtng ngudi cé trinh
d6 chuyén mén twong tw dé tranh rai ro.

« Thiét bi nay duoc thiét k& dé siv dung trong
gia dinh va cac méi tredng twong tw nhu:

- khu vire bép cho nhan vién tai cac clra hang,
van phong va mdi trwong lam viéc khac; - nha
& trang trai;

- str dung b&i khach Iwu tra trong khach san,
nha nghi va mdi trd'ng cw tru khac; tai cac co
s& lwu tru tw phuc vu tai phong.

« CANH BAO: Thiét bi nay va cac bo
phan c6 thé cham vao sé& néng 1&n trong quéa
trinh st dung. Ludn can than dé tranh cham
vao cac bd phan dun néng. Khéng dé tré em
du6i 8 tudi lai gan trir khi tréng coi lién tuc.

* Tré em tir 8 tudi tré 1&n, nhi'ng ngudi bi suy
giam chirc nang thé chét, giac quan hoéc than
kinh, nhiing nguoi thiéu kinh nghiém va kién
thirc c6 thé st dung thiét bi nay néu dwoc
giam sat hodc dwoc huong dan st dung thiét
bi mét cach an toan va hidu rd cac méi nguy
hiém c6 thé xay ra.

+ Khéng dé tré dua nghich vai thiét bi. Khong
dé tré vé sinh va bao duwdng ma khéng co6 sw
giam sat.

« CANH BAO: Viéc ndu nuéng trén
bép v&i m& va ddu ma khong giam sat co thé
gay nguy hiém va gay ra héa hoan. TUYET
DOI KHONG dap Itra bang nuwdc, hay tat thiét
bi va pha kin ngon Ira béng vung hodc chan
chira chay.

« CANH BAO: Nguy co héa hoan:
khong dé dd dac trén bé mat néu.

+ CANH BAO: Néu bé mét bj nut, tat
thiét bi dé tranh nguy co bj dién giat, dac biét
déi voi bé mat bép bang gbm thay tinh hodc
vat lieu twong dwong cé chirc nang bdo vé
cac bd phan mang dién.

+ Khéng dwoc st dung thiét bi lam sach bang
hoi nuwéc.

« Thiét bj khéng dwoc thiét ké dé van hanh
béng bo hen gi® bén ngoai hay hé théng diéu
khién tr xa riéng biét.

+ Khéng st dung dung cu bép (vi du: mubi)
bang kim loai. Uu tién s dung dung cu bép
bang nhwa hoac gb.



« Vui long gilr khodng céach v&i cac trwong
dién tlr bang cach dirng cach mam nhiét tiy
5-10 cm. St dung cadc mam nhiét phia sau
khi co thé. Khéng dwoc dat cac vat dung cé
t tinh (vi du: thé tin dung, dia mém, thé
nh&) va cac thiét bi dién t& (vi du: may tinh)
gan bép tur.

+ Nghiém cAm dun néng céc lon thiéc cé tir
tinh vi cac lon déng kin cé thé phat né do ap
suat tang cao khi dun néng. Cac lon mé nap
cling tiém an nguy co gay béng vi hé théng
bdo vé nhiét tich hgp sé khdng hoat dong
dung cach.

« CANH BAO QUAN TRONG: Bép tir tuan
tha cac tiéu chuan hién hanh danh cho thiét
bi ndu nuwdng gia dung. Do d6, bép tr sé&
khong gay nhiéu cho céc thiét bi dién ttr khac.
Nguwoi phai st dung may tao nhip tim hodc
thiét bi cAy ghép dién khac phai héi y kién clia
bac si d& dadm bao rang liéu ho co thé st
dung hé théng néu tir khong (va kiém tra kha
nang gay nhiéu véi cac thiét bi cdy ghép).

Tbng quan vé san pham

Mat bép

Chuc mirng ban da sé hivu chiéc bép tir mai.
Ban nén danh chut thoi gian doc sach Hwéng
d&n/Chi dan 1p dat nay dé hidu rd va chinh
xac cach l3p dat va van hanh bép.

Dé 14p dat bép, vui ldng doc muc lap dat.

Doc ky tt ca cac huwdng dan an toan truwéce khi
st dung va gilr gin sach Hwéng dan/Chi dan
|&p d&t nay dé tham khao vé sau.
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Phim diéu khién

& o CH N O)
- +

Phim “+” va “-” c6 thé& diéu chinh thoi gian
hen gio.

Cong suat mam nhiét

Mam nhiét Mtrc cong suéat 9
Mam nhiét trai (Tw tinh) 2000 W
Mam nhiét phai (Tw tinh) 2000 W

Tbng quan vé niu &n bang bép tw

N&u an béng bép tr 13 cong nghé nAu &n an
toan, tién tién, hiéu qua va kinh t&. Thiét bj
hoat ddng nh& dao dong dién tr tao ra nhiét
trc tiép trong chdo thay vi gian tiép théng
qua viéc lam néng bé& mat kinh. M4t kinh
nong lén la do ndi tac dong nhiét nguorc lai
trong qua trinh nAu.

1999 %

I
e L =
[(==s)

-N&i dan tir

-Mach ttr

“Tam kinh gbm

== |.-Cucf>n cam twr

|.~D()ng dién cam tng
Trwéc khi stv dung Bép tir méi
+ Doc hwong dan nay, ddc biét lvu y muc
"Cénh bao vé an toan".

+ G& moi mang bao vé con sét lai trén bép
tor.
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Hinh anh tham khao Mo ta

Phim BAT/TAT

Phim Khoa tré em

Phim nau nhanh

XS]

Diéu chinh cong suét/hen gior

G

Phim hen gio

Céng suét t6i da
(Nau nhanh)
2300W

2300W

S dung phim diéu khién cam ng

« Ban chi can cham nhe ma khéng can 4n
manh cac phim diéu khién.

« Nhan bang ngén tay, khéng nhan bang
dau ngon tay.

+ Ban s& nghe thay tiéng bip sau méi 1an
cham.

« Dam bao cac phim diéu khién luén sach
sé, kho rao va khong co vat gi (vi du dung
cu ho&c tdm vai) bao pha 1&én d6. Ngay ca
mot |&p nwéc mdng cling c6 thé gay kho
khan khi van hanh.

[/
/"’ ! ;

/ /
& - ¢/

X




Chon ding dung cu nau

Khéng st dung dung cu ndu c6 canh go
ghé hoac day cong.

N N

Ludn nhic ndi ra khoi bép tir - khéng kéo
trwot, vi co thé lam xwaéc kinh.

.
— .

By AR ¢

S& dung bép tir

Bat dau nau

1. Cham vao phim BAT/TAT.

Sau khi bat ngudn, coi kéu bip mét 1an, tat
ca cac man hinh hién thj “=” cho biét bép tir
da chuyén sang ché do cho.

2. Dat moét chiéc ndi phu hop 1&n mam nhiét
ma ban muédn st dung.
« Pam bao day ndi va bé m&t mam nhiét
sach sé va kho rao.

Dam bao day ndi tron, ndm phang so v&i mat
kinh va c6 cung kich thwéc véi mam nhiét.
Duing ndi c6 dwdng kinh I&n béng hinh minh
hoa cGia mam nhiét da chon. S& dung ndi cé
dwdrng kinh bang hodc I6n hon dweng kinh
mam nhiét mét chuat giup téi da hoa hiéu qua
st dung nang lwong. Néu ban s dung ndi
nhd hon, hiéu suat cé thé khéng nhw mong
doi.

Ludn dat ndi & gitta mam nhiét. Dwdng kinh
tr 150 mm-200 mm déi véi EHI7276BF.

W YN Y 7

Ludn nhéc ndi ra khdi bép tir - khéng kéo
trwot, vi co thé lam xwarc kinh.

3. Biéu chinh mirc nhiét bang cach cham vao
phim diéu chinh.  — T

« Néu ban khéng chon thiét lap nhiét
lwong trong vong 1 phat, bép tir sé tw dong
tat. Ban sé& phai bat dau lai tlr budc 1.

«Ban co thé tuy chinh mdrc nhiét bat ky luc
nao trong khi nau

NUne
-\

Néu man hinh nhép nhay -
luan phién khi chinh nhiét

Tic la:

« ban chwa d&t néi vao ding mam nhiét hoic,
+ ndi ban st dung khéng phi hop dé& nau
bang bép tir hoic,

+ ndi qua nhd hodc khéng duwoc dat chinh
gilba mam nhiét.

Bép sé& chwa tao nhiét khi chwa cé ndi thich
hop trén mam nhiét.

Man hinh sé& ty déng tat sau 1 phut néu
khong dat ndi phu hop 1én trén.
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Khi ndu xong

1. Cham vao phim chon mam nhiét ma ban muén tat. An phim “

2. Cén than vé&i cac bé mat nong

“

sé giam cong suét vé murc “0”.

Ky hiéu s& cho biét mam nhiét nao con néng. Ky hiéu nay sé bién mét khi bé mat bép ngudi
dén nhiét do an toan. Chtrc nang nay ciing c6 thé duoc sir dung dé tiét kiém nang luong.
Khi ban mudn lam néng chao thém, hay s&r dung phan mat bép con néng.

S dung chirc ndng Nau nhanh

Kich hoat chirc ning nau nhanh

1. Chon mam nhiét bang cach cham vao
phim .

2. Cham vao phim niu nhanh E

chi bdo mam nhiét hién thi “p.” va cong suét
sé dat téi da.

Huy chirc nang Nau nhanh

1. Cham vao phim chon mam nhiét twong
&ng ma ban muédn hay.

2. Cham vao phim trwot diéu chinh dé& hay
chc ndng ndu nhanh.

+ Chirc ndng nay cé thé& hoat déng & ca hai
mam nhiét.

«Mam nhiét sé tré vé mrc 9 sau 5 pht.

St dung Chtrc nang khoéa tré em

Ban c6 thé khoa cac phim diéu khién dé
tranh tinh huéng st dung ngoai y mudn (vi
du nhu tré em vo tinh bat mam nhiét).

« Khi bi khoa, tat ca cac phim diéu khién
ngoai trlr nat TAT sé bj vo hiéu.

Pé khoa cac phim diéu khién
Cham vao phim khoéa tré em &]trong 3 giay.

Dén bdo trén phim khoéa tré em sé sang va
man hinh hen gi& sé sé hién thj “LOC ”.

B&o vé tw dong tat bép

Tw déng tét 1a chirc ndng béo vé an toan
cho bép tlr clia ban. Bép sé tw dong tat néu
ban quén tat sau khi ndu. Thoi gian hoat
déng méc dinh cho cac mirc coéng suat
khac nhau nhu trong bang dwéi day:

St& dung chirc nang hen gio

1. An phim Hen gi&’ (), d&n bao hen gi¢r sé
nhap nhay, ltic ndy ban cé thé cai d&t thoi
gian hen gio.

2. An max va min trén phim ) , ban co6 thé
cai d&t thoi gian tir 1 dén 120 phat.
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Pé mé khéa cac phim diéu khién

1. Dam bao bép tlr da dwoc bat.

2. Cham va gilr phim khéa mét luc

3. Bay gi®& ban c6 thé bat dau st dung bép
tlr ctia minh.

Khi bép & ché dd khoa, tt ca cac
phim diéu khién déu bi vé hiéu ngoai
trte phimTAT, ban ludn c6 thé tit bép
béng phim TAT trong twérng hop khan
cdp nhwng ban phai m& khéa bép
trwdc trong lan st dung tiép theo.

Mirc cong suét 1~3  4~6 7~8 9

Hen gi® hoat dong 360 180 120 90

mac dinh (phut)

Nhing nguoi phai st dung may tao nhip tim
nén tham khao y kién bac s trwac khi st
dung thiét bi nay.

3. Khi thoi gian da dwoc dat, ché do dém
ngwoc sé bat ddu dém ngwoc ngay lap tic.
Man hinh s& hién thj thoi gian con lai.

4. Khi hét gid hen ndu, mam nhiét twong tng
sé tw dong tat.



Hién thj va kiém tra I6i

Néu cé sw cb xay ra, bép tir sé tw ddong chuyén sang ché d6 bao vé va hién thj cac ma 16i
twong ng:

M3 16i /EN

Nguyén nhan

Cach khac phuc

[

~ -
/- N\

Khoéng ¢6 ndi nu hoac ndi ndu
khong phu hop;

Thay ndi ndu;

C6 Iép nwéc hodc ndi dat trén

ER03 5 si im didu khid
mat kinh didu khién Vé sinh phim diéu khién
L&i két néi gitra bo mach hién
Al thi va bo mach chinh bén trai 1. Day ngudn bi cAm sai hoac bi I5i;
(mam nhiét c6 dén bao hién 2. Thay bo mach chinh.
thi “E”)
L&i cam bién nhiét do cudn ’
F3 day. (mam nhiét co6 den bao Thay cam bien cudn day
hién thj “E”)
L&i c&m bién nhiét do bo
F4 mach chinh. (mam nhiét co Thay bo mach chinh
dén bao hién thj “E”)
el Cam bién nhiét do clia tAm Vui long khéi dong lai sau khi bép
kinh gém cao ngudi bot.
- Cam bién nhiét do cta Vui long khéi dong lai sau khi bép
IGBT cao ngudi bot.
N - R Vui long kiém tra xem ngudn dién co
E3 ?'u‘-’g 550’;9”0" bat thuong binh thuang khong; Bat ngudn lai
a sau khi nguon dién tré lai binh thwong.
. Az N Vui long kiém tra xem ngudn dién co
E4 (Dlueg tar%”)g”m bat thuong binh thuong khong; Bat ngudn lai
q P sau khi nguén dién tré lai binh thuwéong.
L&i cam bién nhiét do N i B
ES mam nhiét ¢ dén bao Day nguon bi cam sai hoac bi 16i;

hién thi “E”)

Trén day 1a nhirng nhan dinh va cach kiém tra cac sw cb thudng gap.
Vui 1dng khong tw thao rdi thiét bi dé& tranh nguy hiém va tranh lam héng bép tiv, vui long
lién hé véi nha cung cép.

Théng sb ky thuat

Khéi lwong va kich thwéc 1a cac sbé gan

S6 lwgng mam nhiét 2 mam 1 c

Bign ap ngudn 220V-240V dUI:lg. Dno Igon o lwc cai tJen san ~pharrj,

Cong sut dian 1ap a3t 00w chun%tm;co "[he tpay d?l thon'g sO l’<y thuat
= va thiét k& ma khéng théng bao trudrce.

Kich thwéc san pham DxRxC (mm) 700X430X60

Kich thwéc 13p dat Ax B (mm) 690X380
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Lap dat
Lwa chon thiét bi 13p dit

Cat mét ban theo céc kich thwéc trong ban
VE.

Dé& I14p d&t va st dung, phai dé lai khoang
tréng téi thiéu 5 cm xung quanh 16 cét.
Dam bao do day clia mat ban it nhat 1a 18
mm. Vui ldng chon vat liéu chiu nhiét cho bé
mat ban dé tranh bi bién dang qua nhidu do
mat bép tdéa nhiét. Nhw hinh dwdi day:

D

(mm)

Cao
(mm)

Dai

(mm)

Roéng

(mm) (mm) | (mm) (mm)

56 690 380 | 50 mini

Truwdc khi lap dat bép, hay dam

+ mé&t ban bép phai vudng va phéng, va khéng
c6 két cdu nao can tré cac yéu cau vé khong
gian

« m&t ban bép phai lam bang vat liéu chiu
nhiét.

+ néu bép dwoc l4p phia trén 16 nwong, thi 10
nwéng phai co quat lam mat tich hop

« viéc |ap d&t phai tuan tha tat ca cac yéu cau
vé khoang hé va cac tiéu chuén ciing nhw quy
dinh hién hanh

+ cAu dao cach ly ddm bao kha nang ngét két
ndi hoan toan khai ngudn dién chinh sé& dwoc
I&p dat trong hé thdng day dién cb dinh, dwoc
gan va dat phu hop dé tuan tha cac quy tic va

Hay dam bao bép tlr dwgc thong gid tét, 16
hat khi va 18 thoat khi khéng bi tic trong moi
trwdng hop.

Dam bao bép tir trong trang thai hoat dong
tét. Nhw hinh dwéi day

Luu y: Khodng cach an toan t6i thiéu
gilba mat bép va ta bép phia trén la
760 mm.

A
>~
0 \
; NT>
\
D HH
— e
\
-
A B Cc D E
(mm) (mm) (mm)
550 50 mini 20 mini | L& hat khi Lo tgr?,]?rt] khi

b&o rang

quy dinh vé di day tai dia phwong.

Cau dao cach ly phai la loai d& dwoc phé
duyét va c6 khoang hé khéng khi 3 mm & tat
ca cac cuc (hodc trong tat ca cac day dan
[pha] dang hoat dong néu cac quy tic di day
tai dia phwong cho phép lap dat nhu vay)

« sau khi 1&p dat bép, khach hang phai co thé
dé dang tiép can cau dao cach ly

« néu khong chéac chan vé cong tac lap dat,
ban c6 thé tham khao y kién cta ban quan ly
toa nha va quy dinh tai dia phwong.

* ban nén st dung cac vat liéu hoan thién chiju
nhiét va dé lau chui (nhw gach men) cho cac
bé mét twong bao quanh bép.

Khi I&p dat bép, hay dam bao rang

« day cap ngudn khong dwoc 16 ra qua clra ti
hoac ngan kéo

« ¢6 du khong khi twoi tlr bén ngoai ti bép dén
day bép dé thong gi6
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+ néu bép duoc I&p d&t phia trén ngan kéo
ho&c khéng gian ti, can 1&p mot tAm chan
nhiét bén dwéi day bép.

« khach hang c6 thé dé& dang cham dén cau
dao cach ly



8.2 Cb dinh bép vao ban bép

1. Lat ngwoc bép va dat 1én bé mat mém.

2. Tréi giodng quanh cac mép cla mat kinh
gbém v&i mét cé keo hwéng xubng dwédi, dam
bao toan bo vién bép dwoc bit kin. Cat bd hét
cac phan thtra.

3. Lap kep va vit di kém I1&n bép, nhw hinh
minh hoa (chua siét chét vit).

. L= -‘
Ymw -
\ \ W

LY
A
We
W
I B 'y

4. Dat bép vao 16 da khoét trén ban bép, sau
do siét chat vit d& cb dinh bép trén ban mot
cach chéc chén.

5. Dung dao sic dé cat bd phan giodng thira
quanh mép bép. Hay cén than dé khéng lam
héng bé mat ban bép.

Truéc khi xac dinh vi tri cac khung cé dinh

Thiét bi phai dwoc dat trén bé mét &n dinh va phang (st dung bao bi). Khéng tac dung luc

l&én cac phim diéu khién ndi lén cla bép.
Thén trong

1. Bép tir phai do nhan vién hoac ky thuat
vién co trinh dé 1ap dat.

Chung tdi 6 cac chuyén gia san sang giup
dé ban. Vui long khong tw y 1&p dat.
2.Khéng duwoc lap dat bép ngay phia trén
may rlra bat, ti lanh, ti dong, may giat hoac
may sdy quan 4o vi do 4m cé thé lam hoéng
céc linh kién dién td cta bép.

3. Phai I&p dat mam nhiét cia bép tir sao
cho dam bao téa nhiét tét hon dé tang do
bén va do tin cay.

4. Twong va khu vire chiu &nh hwédng cla
nhiét & phia trén mat bép phai dwoc lam tiy
vat liéu chiu nhiét.

5. Pé tranh hw héng, bé mat bép va keo
dinh phai chju dwoc nhiét.

Két ndi bép tir v&i ngudn dién chinh

Chi nguoi co trinh dd chuyén mén thich
hop méi dwoc két ndi bép nay véi ngudn
dién chinh.

Trwéc khi két ndi bép vai ngudn dién chinh,
can dam bao:

1. hé théng day dién trong nha phai phu
hop véi cong suét clia bép.

2. dién ap twong rng va&i gia tri cho trudc
trong bang théng sb

3. tiét dién day ngudn chju dwoc tai trong
ghi trén bang thong sé.

Dé két ndi bép véi ngudn dién chinh,
khong s dung bd chuyén dbi, bo giam ap
hodc dung cu phan nhanh vi cac chi tiét
nay co thé gay qua nhiét va gay chay.
Day cap ngudn khong dwoc cham vao bat
ky bd phan néng nao va phai dwoc dat & vi
tri sao cho nhiét dd clia n6 khong vuot qua
75°C tai bat ky diém nao.

Hay kiém tra vo&i thg dién xem hé théng
day dién trong nha cé phu hop ma khéng
can thay dbéi gi khong. Moi thay déi chi
dwoc thwe hién béi the dién cé trinh do6.
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THAI BO THIET BI: Khong thai bé san phadm
nay nhw rac thai do thi chwa phan loai.

Can thu gom riéng loai rac thai nay dé xu ly
dac biét.

Thiét bi nay dwoc dan nhan tuan thd chi thi
2011/65/EU ciia chau Au vé& Chét thai ter thiét bi dién
va dién t& (WEEE). Nhirng thiét bi nay co thé gay ra
thiét hai déi véi mai trwong va strc khde con ngudi
néu tiéu hay sai cach, nhuwng bang cach dam bao
réng thiét bj nay dwoc tiéu hly dang cach, ban sé
gilp ngan ngtra cac thiét hai do xay ra.

Biéu twong trén san pham cho biét khéng duoc xir
ly san phdm nay nhu rac thai sinh hoat. Hay mang
dén diém thu gom dé tai ché cac san pham dién va
dién tr.

Thiét bi nay yéu cau quy trinh x ly rac thai chuyén
biét. D& biét thém thong tin vé viéc xt ly, thu hdi va
tai ché san phadm nay, vui long lién hé voi hoi ddng
dia phwong, dich vu xt ly rac thai sinh hoat hoac clra
hang noi ban mua san pham.

Dé biét thém thong tin chi tiét vé cach x ly, thu héi
va tai ché san pham nay, vui Idng lién hé véi van
phong thanh phé dia phwong, dich vu x Iy rac thai
sinh hoat ho&c cra hang noi ban mua san pham.

Trung tdm Cham s6c Khach hang

Viét Nam

S6 dién thoai mién phi cta Trung tam
Cham so6c Khach hang: 1800 588 899
Cong ty TNHH Electrolux Viét Nam

Dia chi: Phong 1,2, Tang 10, Cao 6c
Sofic Tower, s6 10 dwdng Mai Chi Tho,

P. An Khanh, Tp.HCM, Viét Nam
S6 dién thoai: (+84 28) 3910 5465
Email: vncare@electrolux.com

Vietnam

Consumer Care Center Toll Free:
1800 588 899
Electrolux Vietnam Ltd

Address: Unit 1,2, Floor 10, Sofic Tower,
10 Mai Chi Tho, An Khanh Ward,
HCM city, Vietnam

Office Tel : (+84 28) 3910 5465
Email: vncare@electrolux.com
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