EMG25D59EB

oo

Freestanding microwave Installation & User manual
Lo vi séng Hwéng dan lap dat va st dung

[{] Electrolux




WE'RE THINKING OF YOU

Thank you for purchasing an Electrolux appliance.
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.

BEFORE USING YOUR APPLIANCE

Check for any damage or marks. If you find the appliance
damaged or marked you must report it within 7 days to
claim for damages under the manufacturers warranty. This
does not affect your statutory rights.

Before you use the appliance, we recommend that you
read through the whole user manual which provides the
description of the product and its functions. It is important
that the product is installed correctly and that you read the
safety instructions carefully to avoid misuse and hazards.

For future reference, please store this booklet in a
safe place.

CONDITIONS OF USE

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

e Staff kitchen areas in shops, offices and
other working environments.

e Farm houses.

e By clients in hotels, motels and other residential
type environments.

e Bed and breakfast type environments.

BEFORE YOU CALL

Please ensure you read the instruction manual fully before

you call for service, or a full service fee could be applicable.

RECORD MODEL AND SERIAL
NUMBER HERE:

Model:

Serial No:

IMPORTANT INFORMATION THAT MAY IMPACT
YOUR MANUFACTURER’S WARRANTY

Adherence to the directions for use in this manual is extremely
important for health and safety. Failure to strictly adhere to

the requirements in this manual may result in personal injury,
property damage and affect your ability to make a claim under
the Electrolux manufacturer’s warranty provided with your
product. Products must be used, installed and operated in
accordance with this manual. You may not be able to claim on
the Electrolux manufacturer’s warranty in the event that your
product fault is due to failure to adhere this manual.
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SYMBOLS

AWARNING!

This symbol indicates information concerning your
personal safety.

& CAUTION!

This symbol indicates information on how to avoid
damaging the appliance.

@ IMPORTANT!

This symbol indicates tips and information about use
of the appliance.

@ ENVIRONMENT!
This symbol indicates tips and information about
economical and ecological use of the appliance.

INFORMATION ON DISPOSAL
FOR USERS

@ ENVIRONMENT!

e Most of the packaging materials are recyclable.
Please dispose of these materials through your local
recycling depot or by placing them in appropriate
collection containers.

e |[f you wish to discard this product, please contact

your local authorities and ask for the correct method
of disposal.



GENERAL WARNINGS

Important safety instructions, read carefully and keep for
future reference. Pass the user manual on to possible new
owners of the appliance.

NOTE! You must read these warnings carefully

before installing or using the appliance. If you need
assistance, contact your Customer Care Department.
The manufacturer will not accept liability, should these
instructions or any other safety instructions incorporated
in this book be ignored.

Children and vulnerable people safety.

&WARNING!

Risk of suffocation, injury or permanent disability.

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

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

¢ Keep all packaging away from children.

¢ If the appliance has a child safety device, we
recommend that you activate it if children are present.

¢ WARNING: Accessible parts may become hot during
use. Young children should be kept away.

& CAUTION!

Important safety instructions, read carefully and keep
for future reference.

General safety

¢ Internally the appliance becomes hot when in operation.
Do not touch the heating elements that are in the
appliance. Always use oven gloves to remove or put in
accessories or ovenware.

¢ Do not use a steam cleaner to clean the appliance.

¢ Before maintenance isolate the power supply.

¢ [fthe door or door seals are damaged, the appliance
must not be operated until it has been repaired by a
competent person.

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

* Only a competent person can carry out any service
or repair operation that involves the removal of a
cover which gives protection against exposure to
microwave energy.

¢ Do not heat liquids and other foods in sealed
containers. They are liable to explode.

* Only use utensils that are suitable for use in
microwave ovens.

* When heating food in plastic or paper containers, keep
an eye on the appliance due to the possibility of ignition.

* The appliance is intended for heating food and
beverages. Drying of food or clothing and heating of
warming pads, slippers, sponges, damp cloth and
similar may lead to risk of injury, ignition or fire.

e |f smoke is emitted, switch off or unplug the appliance
and keep the door closed in order to stifle any flames.

* Microwave heating of beverages can result in delayed
eruptive boiling. Care must be taken when handling
the container.

* The contents of feeding bottles and baby food jars
should be stirred or shaken and the temperature
checked before consumption, in order to avoid burns.

* Eggs in their shell and whole hard-boiled eggs should
not be heated in the appliance since they may explode,
even after microwave heating has ended.

* The appliance should be cleaned regularly and any food
deposits removed.

¢ Failure to maintain the appliance in a clean condition
could lead to deterioration of the surface that could
adversely affect the life of the appliance and possibly
result in a hazardous situation.

* The temperature of accessible surfaces may be high
when the appliance is operating.

e This appliance is designed for freestanding application.
It must not be installed behind a decorative door or
installed in an enclosed cupboard. Please follow the
installation requirements in this manual.

e Do not use harsh abrasive cleaners or sharp metal
scrapers to clean the glass door since they can scratch
the surface, which may result in shattering of the glass.

e If the supply cord is damaged, it must be replaced by
the manufacturer or an authorised service agent or
similarly qualified persons in order to avoid a hazard.

A CAUTION!

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

& WARNING!

Ensure that the appliance is switched off before replacing the
lamp to avoid the possibility of electric shock.

& NOTE:

If there are manufacturing or oil remains on the enclosure or
heating element, smoke or odour might occur during the
beginning operation.This is normal and will cease after
repeated use.

We strongly recommend proceeding as follows:

e Turn on the grill mode and let the appliance operate several
times without food to be cooked.

¢ Ensure sufficient ventilation.
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SAFETY INSTRUCTIONS

Installation

&WARNING!

Only a qualified person must install this appliance.

* Remove all the packaging.

* Do not install or use a damaged appliance.

* QObey the installation instructions supplied with
the appliance.

e Always be careful when you move the appliance
because it is heavy. Always wear safety gloves.

¢ Keep the minimum distance from the other appliances
and units.

Electrical connection

&WARNING!

Risk of fire and electrical shock.

* This appliance is supplied with a power cord and 10A
power plug suitable for connection to standard 10A
power socket. If a power socket needs to be installed, it
must be done by a suitably qualified electrician.

* The appliance must be earthed.

* Make sure that the electrical information on the rating
plate agrees with the power supply. If not, contact
an electrician.

e Connect the mains plug to the mains socket only at the
end of the installation. Make sure that there is access to
the mains plug after the installation.

¢ Make sure not to cause damage to the mains plug and
to the mains cable. Contact the Service Centre or an
electrician to change a damaged mains cable.

¢ Do not pull the mains cable to disconnect the appliance.

Always pull the mains plug.

Use

&WARNING!

Risk of injury, burns or electric shock or explosion.

e Use this appliance in a household environment.

¢ Do not change the specification of this appliance.

* Make sure that the ventilation openings are not blocked.

* Do not leave the appliance unattended during
operation.

* Do not apply pressure on the open door.

¢ Do not use the appliance as a work surface and do not
use the cavity for storage purposes.

e Do not operate appliance without food.

* Metallic containers for food and beverages are not
allowed during microwave cooking.

Care and cleaning

&WARNING!

Risk of injury, fire or damage to the appliance.

¢ Before maintenance, deactivate the appliance and
disconnect the mains plug from the mains socket.

* Regularly clean the appliance to prevent the
deterioration of the surface material.

* Do not allow food spills or cleaner residue to
accumulate on door sealing surfaces.

¢ Remaining fat or food in the appliance can cause
smoke/fire, particularly on the grill element.

¢ Clean the appliance with a moist soft cloth. Only use
neutral detergents. Do not use abrasive products,
abrasive cleaning pads, solvents or metal objects.

e Do not use a steam cleaner to clean this appliance.

Disposal

&WARNING!

Risk of injury or suffocation.

* Disconnect the appliance from the mains supply.

e Cut off the mains cable and discard it.
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Lamp Door opener

Safety Interlock system

Display

Control panel

ﬂ Brown Mica cover

Grill

B Tuntable shaft

Bl «nob

ACCESSORIES

Turntable set

Glass cooking tray and roller guide.

Always use the turntable set to prepare food in the

appliance.

Grill rack

For grilling food and combi cooking.

& WARNING!

The wire grill rack is not suitable for use on microwave

only mode, it can be used on grill, convection and combi

(includes short burst of microwave, which is ok) cooking
modes only. Using this wire grill rack on microwave only
mode may cause damage to the appliance.

CONTROL PANEL
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Control panel
Symbol Function Description
- Display Shows the settings
and current time.
Function buttons To set the
IEI @ microwave / grill /
combi
£99 / auto defrost
Ly %% and auto
cook function.
<|‘+/3o Start / +30 sec To start the
appliance or
increase the
cooking time for
30 seconds at
full power.
_|_ J— Setting Knob  To set the
time, weight.
Stop/Clear To pause/stop

cooking; cancel all
cooking function

and return to standby
mode and show

clock; Lock and unlock.
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DAILY USE

Suitable cookware and materials

Microwave

Cookware / Material

Defrosting

Heating

Cooking

Grilling/
Convection

Ovenproof glass and
porcelain (with no metal
components, e.g. Pyrex,
heat-proof glass)

Non-ovenproof glass and
porcelain

Glass and glass ceramic
made of ovenproof /
frost-proof material (e.g.
Arcoflam), grill shelf

Ceramic 2, earthenware ?

Heat-resistant plastic up to
200°C 3

Cardboard, paper

Clingfilm

Roasting film with
microwave safe closure °

Roasting dishes made of
metal, e.g. enamel, cast iron

Baking tins, black lacquer or
silicon coated @

Baking tray

Browning cookware, e.g.
Crisp pan or Crunch plate

Ready meals in packaging ®

1) With no silver, gold, platinum or metal plating / decorations.

2)  Without quartz or metal components, or glazes which contain metals.

3) You must follow the manufacturer’s instructions about the maximum temperatures.

B suitable
-- not suitable



DAILY USE (CONTINUED)
Power setting table Quick Start
Press Display Power Approximate o Press U to activate the appliance for 30 seconds at
= of power seconds with each additional press of the button.
The maximum cooking time is 60 minutes.
1 time HI 900 Watt 100%
2 times M-HI 720 Watt 80% Defrosting
3 times MED 540 Watt 60% 1. Repeatedly press s to set the desired defrosting
4 times M-LO 360 Watt 40% ment
° 2. Turn “-"and “+” knob to set the weight.
5 times LO 18 0 Watt 20% 3. Press U to confirm and start the appliance.
The LEDs cycle through d.1, d.2, and d.3.
Other functions
d.1| For defrosting meat, the weight range from 0.1 to 2.0 kg.
Press Display Function mode d.2| For defrosting poultry, the weight range from 0.2 to 3.0kg.
= d.3| For defrosting seafood, the weight range from 0.1 to 0.9kg.
Grilling
Grilling or Combi Cooking
1 time G. Full Gril 1. Repeatedly press & to set the Griling or Combi
Cooking function.
Combi Cooking 2. Tumn the “+” or “=” to set the cooking time.
3. Press ¢ to confirm and start the appliance.
5 times a1 Microwave 30% ;
Grill 70%
. o .
3 times @ Microwave 55% ;

Grill 45%
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AUTOMATIC PROGRAMMES

&WARNING!

Refer to the safety chapters.

Auto Cooking

You can use Auto Cooking function to easily cook food.
1. Repeatedly press é to set the desired menu.
2. Turn “-"and “+” knob to set the weight.

3. To change the set menu for a different one
press .

4. Press <V to confirm and start the appliance.

User Action | Auto Program Display Weight
Press 1time | A.1 Popcomn m 0.1kg
0.2kg
0.3kg
Press 2 times | A.2 0.2kg
0.4kg
Reheat m 0.6kg
0.8kg
1.0kg
Press 3 times | A.3 _ 1 cup
Beverage = 2 cups
3 cups
(each cup
is about
250 ml)
Press4times| A4 1 piece
Pizza 2 pieces
Press 5times| A5 0.45kg
Potato - 0.65kg
Press 6 times| A6 R.6 0.1kg
Vegetable ggig
-OKg
0.4kg
0.5kg
Press 7 times | A.7 m 0.1kg
Meat 0.2kg
0.3kg
0.4kg
0.5kg
Press8tmes| A8 A.8 0.1kg
Fish 0.2kg
0.3kg
0.4kg
0.5kg




USING THE ACCESSORIES

&WARNING!

Refer to the safety chapters.

& CAUTION!

Do not cook food without the turntable set. Use only
the turntable set provided with the appliance.

(1)

Never cook food directly on the glass cooking tray.

Inserting the turntable set

1. Place the roller guide around the turntable shaft.

2. Before first use remove the tape from the centre of the
turntable shaft.

3. Place the glass cooking tray on the roller guide.

ADDITIONAL FUNCTIONS

AUTOMATIC STARTING (DELAYED FUNCTION)

If you do not want the menu be started immediately, you can
preset the cooking menu and time and the preset menu will be
automatically started at your set time. The setting will consist of 2
steps:

Setting the current clock;

Setting the cooking menu and time.

Example: Now it is 12:30 Clock, if you hope that the microwave
oven will automatically start cooking with 100P microwave power
for 9 minutes and 30 seconds at 14:20

Steps Display

1 Set the current clock.

1.1 | Hold Defrost button hour digital begin to flash.

1.2 | Set hours by turning “~”and “+” knob 12:00

1.3 | Press Defrost button again to confirm hours

1.4 | Set 30 minutes by turning “-”and “+”knob 12:30

Press Defrost button once or waiting for 5 seconds,

1.5 and the numbers will go steady.

2 Set the cooking program and time

2.1 | Select cooking power by pressing Microwave button 0:00
2.2 | Turn “~”"and “+”knob to set cooking time 9:30
Press and hold Defrost button for 3 seconds to return )
23 12:30
to current clock.
Set the time you expect to start. Repeat the steps of i
3 14:20
1.2,13,14
4. After pressing the “Start” button to confirm the
4 delay function,
The microwave oven is activated automatically at
14:20
5 5. Press the “Start” button to view the preset startup
time.

MULTI-SEQUENCE COOKING

To obtain best cooking result, some recipes call for different cook
mode and time. You may program your personalized menu as
follow:

Example: You want cook food with 100P microwave for 3 minutes
then 20P for 9 minutes. This is 2 sequence setting.

Steps Display

1 100P microwave for 3min

1.1 | Press Microwave button to select power level. 100P

1.2 | Turn “~"and “+” knob to set cooking time. 3:00

2 Grill for 9 min

Press Grill combi button to select desired power
level

2.2 | Turn “~"and “+” knob to set cooking time. 9:00

3 Start cooking by pressing Start button

Child Safety Lock

The Child Safety Lock prevents an accidental operation
of the appliance.

To activate or deactivate the Child Safety Lock press and

hold &:.for 3 seconds, until an acoustic signal sounds.
When the Child Safety Lock is on, the display

shows “Loc”

Note: When Child lock is activated, pressing any
buttons will blink child lock icon with an invalid sound.
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HELPFUL HINTS AND TIPS

Power setting table

Problem Remedy

Look for a similar food. Increase or shorten the length of the
cooking times according to the following rule:

Double the amount = almost double the time,

Half the amount = half the time

You cannot find details for the amount of food prepared.

The food got too dry. Set shorter cooking time or select lower microwave power.

The food is not defrosted, hot or cooked after the time Set longer cooking time or set higher power. Note that large
came to an end. dishes need longer time.

After the cooking time comes to an end, the food is Next time set a lower power and a longer time. Stir liquids halfway
overheated at the edge but is still not ready in the middle. through, e.g. soup.

To get better results for rice use a flat, wide dish.

Defrosting

Always defrost roast with the fat side down. Do not defrost
covered meat because this may cause cooking instead of
defrosting. Always defrost whole poultry breast side down.

Cooking

Always remove chilled meat and poultry from the
refrigerator at least 30 minutes before cooking. Let
the meat, poultry, fish and vegetables stay covered
after cooking.

Brush a little oil or melted butter over the fish. Add 30-
45ml of cold water for every 2509 of vegetables. Cut the
fresh vegetables into even size pieces before cooking.
Cook all vegetables with a cover on the container.

Reheating

When you reheat packed ready meals always follow the
instructions written on the packaging.



CARE AND CLEANING

&WARNING!

Refer to the safety chapters.

Notes on cleaning:
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e To clean front panel fingerprint-resistant stainless steel e Clean all accessories regularly and let them dry. Use a
simply wipe with a soft cloth using warm water and a soft cloth with warm water and a cleaning agent.
mild detergent. DO NOT use stainless steel cleaners, ¢ To soften hard to remove remains, boil a glass of
abrasive cleaners or harsh solvents. water at full microwave power for 2 to 3 minutes.
e Cleanthe appliance interiqr after .eaoh use. Then you e To remove odours, mix a glass of water with 2 tsp of
can remove dirt more easily and it does not burn on. lemon juice and boil at full microwave power for
e (Clean stubborn dirt with a special cleaner. 5 minutes.
TROUBLESHOOTING
& WARNING!
Refer to the safety chapters.
Problem Possible cause Remedy

The appliance does not operate.

The appliance is deactivated.

Activate the appliance.

The appliance is not plugged in.

Plug in the appliance.

The fuse in the fuse box is blown.

Check the fuse. If the fuse blows more than one
time, contact a qualified electrician.

The door is not closed properly.

Make sure that nothing blocks the door.

The lamp does not operate.

The lamp is defective.

The lamp has to be replaced. Contact the
customer service centre.

The display shows & .

The Child Safety Lock is active.

Deactivate the Child Safety Lock.
Hold the Cancel button for 3 seconds.

There is sparking in the cavity.

There are metal dishes or dishes with
metal trim.

Remove the dish from the appliance.

There are metal skewers or aluminium
foil that touches the interior walls.

Make sure that the skewers and foil does not
touch the interior walls.

The turntable set makes
scratching or grinding noise or
does not rotate smoothly.

There is an object or dirt below the
glass cooking tray.

Clean the area below the glass cooking tray
including rollers. Check turntable roller assembly
and glass are installed correctly.

The appliance stops operating
without a clear reason.

There is a malfunction.

Check ventilation of the unit is not obstructed.
If this situation repeats with correct installation call
the customer service centre.

Microwave runs cooking cycle
but food does not heat up.

Internal self-resetting thermostat has
activated. The microwave is fitted
with a thermostat to protect internal
components from overheating.

Once the thermostat’s temperature
has reduced the unit should function normally.
Wait 5 minutes then try the appliance again.

Steam accumulating on
microwave oven door or
leaking from vents.

Cooking foods with a high moisture
content will always produce steam.

This is a normal part of the
cooking process.

Smoke during cooking process.

Fat accumulated on cavity grill element.

Ensure inside of unit is cleaned regularly.

If you cannot find a solution to the problem yourself,
contact your dealer or the customer service centre.

The necessary data for the customer service centre is on

the rating plate on the appliance.

We recommend that you write the data here:
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INSTALLATION OF EMG25D59EB
/N caumion

Do not block the air vents. If you do that, the appliance
can overheat.

& CAUTION!

Do not connect the appliance to adapters or extension leads.
This can cause overloading and risk of fire.

e Put the appliance far away from steam, hot air and
water splashes.

e |f the appliance is stored/ transported at sub-zero
temperatures, do not activate it immediately after
installation. Allow at least two hours for it to be brought
up to room temperature before turning on the unit.

Installation

e Remove all packing material and any promotional
material from the microwave oven.

e Examine the oven for any damage such as dents or a
broken door. Do not install if the oven is damaged. Call
the service centre.

e Remove the protective film on the oven cabinet
surface. Do not remove the light brown Mica cover
that is attached to the right-hand side of the oven
cavity to protect the magnatron.

e Do not leave the packing material so that small
children can play with it. This can be hazardous.

e Select aflat, level surface that provides enough open
space for the intake and outlet vents and that is strong
enough to bear the weight of the oven. A minimum
clearance of 7.5cm is required between the oven and
any adjacent walls. Leave a minimum clearance 30cm
above the oven.

7.5cm
b 30cm
\
] [
A | 7.5cm

Min. 85cm
from floor
to base of

microwave

oven.

Blocking the intake or outlet vents can damage the oven.
If air vents are blocked during operation, the oven may
overheat, and this may lead to malfunctioning. Hot air
escapes from the vents, so be sure not to obstruct it or let
curtains come between the oven and the rear wall.

NOTE: It is recommended to have greater than 7.5cm
clearance on at least one of the sides to improve product
performance and operation.

e The oven should be placed in a stable position to
avoid the possibility of causing vibration or noise.

e Do not remove the legs from the bottom of the oven.

e This oven should only be installed freestanding; not
built-in or in a cabinet.

e Keep the oven away from heat and water. Exposure
to heat and water can lower the efficiency and lead to
malfunctioning.

e Place the oven as far away from radios and TV
as possible. Operation of the oven may cause
interference to your radio or TV reception.

e When there is interference, it may be reduced or
eliminated by taking the following measures:

- Clean door and sealing surface of the
microwave oven.

- Reorient the receiving antenna of the radio
and/or television.

- Move the microwave oven away from the receiver.

- Plug the microwave oven into a different outlet so
that microwave oven and receiver are on different
branch circuits.

e Be sure the voltage and frequency where you connect
the microwave oven is the same as specified on the
rating plate on the microwave oven. If the microwave
oven is connected to the socket via an extension cord,
make sure the cord is earthed.

&WARNING!

If installed near or over a heat source, the microwave
oven could be damaged.

&WARNING!

This microwave oven must not be used on a non-earth
protected power supply. Contact an electrician if you
are uncertain regarding electrical connection of the
oven or provision of earth protection of the supply.

&WARNING!

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



ELECTRICAL INSTALLATION

&WARNING!

Only a qualified person must do the
electrical installation.

(i)

The manufacturer is not responsible if you do not
follow the safety precautions from the chapter
“Safety Instructions”.

This appliance is supplied with a main cable and
main plug.

&WARNING!

The microwave oven is fitted with a plug and must be
only connected to a properly installed, earthed socket.
In accordance with the appropriate regulations, the
socket must only be installed and the connecting cable
must only be replaced by a qualified electrician. If

the plug is no longer accessible following installation

an all-pole isolating switch must be present on the
installation side with a contact gap of at least 3mm.

13
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Customer care center

Thailand

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

Electrolux Building 14th Floor

1910 New Phetchaburi Road,

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

Office Fax : (+66 2) 7259299

Email : customercarethai@electrolux.com

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 Semangat, Seksyen 13, 46200 Petaling Jaya, Selangor.
Office Tel : (+60 3) 7843 5999

Office Fax : (+60 3) 7955 5511

Consumer Care Center Address: Lot C6, No. 28, Jalan 15/22,
Taman Perindustrian Tiong Nam, 40200 Shah Alam, Selangor
Consumer Care Center Fax : (+60 3) 5524 2521

Email : malaysia.customercare@electrolux.com

Indonesia

Hotline service: 08041119999

PT. Electrolux Indonesia

Electrolux Building

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

Philippines

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

Electrolux Philippines, Inc.

Unit B 12F Cyber Sigma Bldg,Lawton Avenue, McKinley West, Taguig,
Philippines 1634

Trunkline: +63 2 737- 4757

Website : www.electrolux.com.ph

Email : wecare@electrolux.com

Vietnam

Consumer Care Center Toll Free: 1800-58-88-99
Tel: (+84 28) 3910 5465

Electrolux Vietnam Ltd.

Floor 9th, A&B Tower

76 Le Lai Street - Ben Thanh Ward - District 1

Ho Chi Minh City , Vietnam

Office Tel: (+84 28) 3910 5465

Office Fax: (+84 28) 3910 5470

Email: vncare@electrolux.com

Hongkong

Service Hotline: (+852) 3193 9888

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

Singapore

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

1 Fusionopolis Place,

#07-10 Galaxis, West Lobby

Singapore 138522.

Office Fax : (+65) 6727 3611

Email : customer-care.sin@electrolux.com

RoHS

Compliant

Conformed to the stipulation on permissible content limitation of
some hazardous & restricted chemical substances.

(RoHS compliant)

(According to the Circular No. 30/2011/TT-BCT, Vietnam, dated 10th August, 2011)




CHUNG TOI LUON NGHI VE KHACH
HANG

Cam on ban da mua thiét bj Electrolux. Quy khach da
lwa chon mot s&n phdm 1a két tinh cGa nhiéu thap ky
khéng ngrng sang tao va dic két kinh nghiém cuda
ching t6i. Mot cach tinh té va thoi trang, thiét ké cla
san pham nay luén hwéng téi sw hai long cla quy
khach. Vi thé, méi khi st dung san pham, quy khach
c6 thé yén tam rang san phdm ma quy khach dang st
dung luén mang lai hiéu qué cao nhét tai bat ky thoi
diém nao.

Chao mirng quy khach dén véi Electrolux.

TRUOC KHI SU DUNG THIET B|

Kiém tra bat ky thiét hai hodc d4u vét ndo. Néu ban thdy
thiét bi hw héng hodc bi danh d4u, ban phai bao cao
trong vong 7 ngay dé yéu cau bdi thwong thiét hai theo
bao hanh clia nha san xuét. Diéu nay khéng anh huéng
dén quyén theo luat dinh cta ban.

Trwée khi ban st dung thiét bi, chung téi khuyén ban
nén doc qua toan bd huwéng dan s dung mé ta vé san
phdm va cac chlrc nang cula thiét bi da dwoc cung cap.
Diéu quan trong la s&n phadm duwoc lap d&t chinh xac va
ban doc k§ hwéng dan an toan dé tranh viéc siv dung
sai va nguy hiém.

Dé tham khao vé sau, xin vui long lwu trir tai liéu nay &
mot noi an toan.

DIEU KIEN SU DUNG

Thiét bi nay dwoc thiét ké dé& st dung trong gia dinh
va cac rng dung twong tw nhw:

« Khu vuc bép cla nhan vién trong cac clra hang,
van phong va méi trwdng lam viéc khac.

* Nha néng.

* Boi khach hang trong khach san, nha nghi va méi
trwdng thube vé dan cw khac.

* Moi trwong kiéu giworng ngl va bira sang.
TRUOC KHI GOI BPIEN

Hay chéc chén rang ban da doc k¥ toan bd huéng dan
sty dung’ trwéc khi goi dién cho dich vu cham séc khach
hang, néu khéng, toan bd phi dich vy sé dwoc ap dung.

GHI LAl MAU VA SO SERI TAI PAY
Mau:

Sé seri:

THONG TIN QUAN TRONG CO THE ANH HUONG
DEN VIEC BAO HANH CUA NHA SAN XUAT CHO
BAN

Tuan thG cac huéng dan s dung trong hwéng dan nay la
v6 cling quan trong ddi v&i strc khée va sw an toan. Khéng
tuan tht nghiém ngat cac yéu cau trong hwéng dan nay cé
thé dan dén thwong tich ca nhan, thiét hai tai san va anh
hwéng dén kha nang dwa ra yéu cau cla ban theo co ché
bao hanh clGa nha san xuét Electrolux dwoc cung cap ddng
thoi v6i san phdm clia ban. Cac san pham phai dwoc st
dung, cai dat va van hanh theo huéng dan nay. Ban khong
thé yéu cdu bao hanh ctia nha san xuét Electrolux trong
trwong hop 16i sdn pham cla ban la do khong tuan tha
hwéng dan nay.
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BIEU TUONG

& CANH BAO!

Biéu twong nay chi ra thdng tin lién quan dén sy an
toan clia ban.

& THAN TRONG!
Biéu twong nay chi ra théng tin lién quan dén cach dé
phong tranh thiét hai cho thiét bj.

@ QUAN TRONG!
Biéu twong nay chi ra nhirng I&i khuyén va théng tin
vé cach s dung thiét bi.

@ MOI TRUONG!

Biéu twong nay chi ra nhirng I0i khuyén va thong tin
vé viéc sl dung thiét bi tiét kiém va tét cho hé sinh
thai.

THONG TIN VE VIEC TIEU HUY CHO
NGU Ol SU DUNG

@ MOI TRUONG!

= Hau hét cac vat liéu ddng gai co thé tai ché. Vui
long tiéu hiy cac vat liéu nay tai kho tai ché & dia
phwong cla ban hodc bang cach dat chung vao
cac thung chira thich hop.

« Néu ban muén tiéu hdy san phadm nay, vui long
lién hé\vc’yi chinh quyén dia phwong ctia ban va
yéu cau phwong phap xG ly chinh xac.
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CANH BAO CHUNG

Doc ky va gilt lai cac huwéng dan an toan quan trong dé
tham khao vé& sau. Chuyén hwéng dan s dung cho chu
s& hiru mai clia thiét bi.

GHI CHU! Ban phai doc nhitng canh bao nay mét cach
can than trwdc khi cai dat hodc st dung thiét bi. Néu
ban can hd tro, lien hé voi bd phan cham so6c khach
hang. Nha san xuét sé& khéng chdp nhan trach nhiém
phap Iy, néu ban bd qua cac huéng dan nay hodc bat
ky hwéng dan an toan nao khac dwoc két hop trong
cubn sach nay.

An toan cua tré nhé va nhirng ngui bi nhay cam.

& CANH BAO!

Nguy co nghet th®, chan thwong hodc thwong tat vinh
vien.

= Thiét bi nay khéng danh cho nguoi st dung (ké
ca tré em) bi giam kha nang thé chét, giac quan
ho&c tinh than, hodc thiéu kinh nghiém va kién
thire, trir khi ho dwoc ngudi chiu trach nhiém vé
sy an toan cla ho gidam sat va hwéng dan s
dung thiét bi.

- Tré em nén duoc gidm sat dé chac chén rang
chung khéng st dung thiét bi nay dé choi.

- Gilr tat ca cac bao bi xa khai tré em.

- Néu thiét b co chirc nang an toan cho tré em,
chung téi khuyén ban nén kich hoat né néu cé sy
xuat hién cuta tré em.

= CANH BAO: Nhitng bo phan cé thé tiép can duoc
c6 thé tr& nén néng trong qua trinh st dung. Nén gitr
tré nho tranh xa nhirng bd phan nay.

& THAN TRONG!
Doc k§ va gitr d& dung vé sau nhirng hwéng dan an toan.

An toan chung

Bén trong thiét bi tr& nén néng khi hoat déng. Khéng
cham vao cac bd phan lam néng trong thiét bi. Luén ludn
st dung gang tay dé di chuyén cac phu kién hoac khay
nwéng.

Khéng st dung chét tay rira hoi nwéc dé lam sach thiét
bi.

Trwéc khi béo tri cach ly ngudn dién.

Néu niém phong clra hodc clra bj hong, thiét bi khong
dwoc van hanh cho dén khi dwoc stra chiva b&i ngudi
c6 chuyén mon.

Thiét bi khéng dwoc van hanh bang bo hen gi¢» bén
ngoai hodc hé théng diéu khién tr xa riéng biét.

Chi ngwdi cé chuyén moén maéi cé thé thwe hién béat ky
dich vu hodc hoat ddng stra chira nao lién quan dén
viéc thao vo bao vé giup chéng lai sy tiép xuc véi ndng
lwong vi séng.

Khéng dun néng chét Idng va thwc phdm khac trong
hép kin. Ching c6 kha ndng né tung.

Chi st dung cac dung cu phu hop dé st dung trong 1o
Vi sdng.

= Khi lam néng thirc an trong nhirng hop dwng bang ni
I6ng hodc gidy, hay lwu y dén thiét bi b&i vi kha néng
danh Ira cé thé sé xay ra.

= Thiét bi dwoc thiét ké d& ham néng thwc phadm va
dd ubng. Lam khoé thwc phdm hodc quan 4o va
swdi &m miéng dém am, dép, bot bién, vai &m va
nhirng thir twong tw cé thé dan dén nguy co chan
thwong, danh Itra hodc hda hoan.

- Néu phat hién co khoi bay ra, hay tat hoac rat
phich cam cla thiét bi va déng clra lai dé dap tat
moi ngon Itra.

= Lo vi séng lam néng dd udng cé thé dan dén viéc dun
s6i cham. Phai can than khi xt ly hop dwng.

= Nhirng th&r bén trong binh bl va hop thirc an tré
em nén dwoc khudy hodc I&c va kiém tra nhiét do
trwéc khi st dung dé tranh bj bang.

- Tring con vo va ké ca trirng ludc khong nén duoc
lam néng trong thiét bi vi ching cé thé phat nd, ngay
ca khi viéc lam néng bang vi song da két thuc.

- Neén lam sach thiét bj va loai bd bat c&r mau thirc an
nao con sot lai mét cach thwdng xuyén.

- Viéc khoéng bao tri thiét bj trong diéu kién sach sé co
thé dan dén hw héng bé mat gay anh hudng xau
dén tudi tho cla thiét bj va co6 thé dan dén tinh hudng
nguy hiém.

- Nhiét d6 clia cac bé mat co thé tiép can duoc co thé
cao trong khi thiét bi dang hoat déng.

= Thiét bi nay dwoc thiét ké dé st dung khong cé gia
dd. Khong nén 1ap d&t sau mét chiéc clra dung dé
trang tri hodc dwoc lap dat trong mot ti chén dan
twong. Vui 1ong tuan theo cac yéu ciu vé lap dat
trong hwdng dan s dung nay.

- Khong st dung miéng cha clrng hodc miéng co
bang sat dé lam sach ctlra kinh b&i vi ching co thé
lam xwéc bé mét dan dén bé kinh.

= Néu day dién bi hw hong, nha sén xuat hodc mot dai
ly dich vu Gy quyén hay nhﬁ’ng ngui cd chuyén
mon twong tw co thé thay thé chung dé tranh rui ro.

& THAN TRONG!

Dé tranh nguy hiém do vé tinh dat lai thiét bi cat nhiét,
thiét bi nay khéng dwoc cung cip qua thiét bj chuyén
mach bén ngoai, nhu bd hen gi®& hodc két néi véi mach
thwdng xuyén dwoc bat va tat bi tién ich.

& CANH BAO!

Chac chan rang thiét bi da dwoc tat trwdc khi thay thé dén
dé tranh dién giat.

Menoy. o
Néu co6 dau vét do san xuat hodc dau van con trén vo
ho&c boé phan lam néng, trong qua trinh bat dau van
hanh, c6 thé cé khoi hodc mui xuét hién. Diéu nay la binh
thwong va sé chdm dut sau khi st dung nhiéu lan.
Chung téi d&c biét nhAn manh cac bwdc sau day:

- Bat ché do nwéng va dé thiét bi hoat dong nhiéu 14n ma
khéng can ndu chin thirc &n.

* Dam bao lwvgng théng gié da.



HUONG DAN AN TOAN
Lap dat

& CANH BAO!

Chi nguoi cé chuyén mén méi duwoc lap dat thiét bi nay.

* Thao d& bao bi.

= Khéng I&p dat hodc stv dung thiét bi da hw héng.

= Tuan theo hwéng dan lap dat duwoc cung
cap kém theo thiét bi.

= Luén can than khi di chuyén thiét bi vi n6 rat
nang. Ludn st dung gang tay an toan.

= Gitr khoang cach tbi thiéu véi cac thiét bi va dung cu
khac.

Két ndi dién

@ CANH BAO!

Nguy co xay ra héa hoan va diét giat.
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Hwéng dan stir dung

& CANH BAO!

Nguy co thwong tich, chay, nd ho&c dién giat.

St dung thiét bi cho muc dich dan dung.

Khoéng thay déi d&c diém ky thuat cha thiét bi.

Chéc chén rang chirc ndng mé théng gidé khéng bi
chan.

Khéng bé mac thiét bi trong qua trinh hoat déng.

Khéng gay ap lwc 1én ctra khi mé.

Khong st dung thiét bi nhw mat ban lam viéc va
khéng st dung khoang trong clia 10 cho muc dich cat
gilr do.

Khéng van hanh thiét bi néu chwa cho thwc phadm
Vao.

Khéng dwoc st dung hop dwng thirc &n va dd ubng
bang kim loai trong qué trinh n4u vi séng.

= Thiét bi nay dwoc cung cap mot day dién va phich
cam dién 10A phu hop dé két ndi véi 6 cdm dién
10A. Néu can phai l13p d&t mot 6 cdm dién, no phai
duwoc thwe hién béi mét thg dién co trinh d6 phu
hop.

= Thiét bi phai dwoc nbi dat.

- Pam bao rang thong tin dién trén bang thong sb
thwong thich v&i ngudn dién. Néu khéng, hay lién hé
mot tho dién.

= Chi két ndi phich cdm v&i 6 dién sau khi két thuc 1ap
dat. Dam bao rang sau khi cai dat thi phich cam sé
két ndi duworc.

= DPam bao khéng lam héng phich cdm dién luéi va
cap dién lwdi. Lién hé v&i Trung tdm dich vu hoac
tho dién dé thay doi cap dién bi héng.

Bao quan va lam sach

& CANH BAO!

Ngyy co gay thwong tich, hda hoan hodc thiét hai cho
thiét bi.

Trwéc khi bao tri, tit thiét bi va ngat két ndi phich
cam dién ra khdi 6 cam dién Iwai.

Thuwéng xuyén lam sach thiét bi dé tranh suw xubng
cép clia bé mat thiét bi.

Khéng dé tran thirc dn hodc vun thire an tich tu trén
bé mét clra dong kin.

= Khéng kéo cap ngudn dé ngat két nbi thiét bi. Ludn
ludn rat phich cdm dién lwéi.

Chéat béo hoadc thuwc phdm con lai trong thiét bi co
thé gay ra khoi/ltra, dac biét la trén bé phan nwéng.

Lam sach thiét bi bang vai mém am. Chi s& dung
chét tay rlra trung tinh. Khéng s dung céc san
pham cha xat, miéng lam sach mai mon, dung méi
hoac vat kim loai.

Khong str dung chét tay riva hoi nwéc dé lam sach
thiét bi nay.

Tiéu hay

& CANH BAO!
Nguy co gay thwong tich hodc nghet thé.

Ngét két nbi thiét b khéi nguén dién.

Céat ngén day cap va tiéu hay.
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MO TA SAN PHAM

BANG DIEU KHIEN

tuuw B

Pen Tay cAm clra —
Hé thdng khoa an toan B v Mica mau nau
Display Vi nuwéng
Bang diéu khién Bl Truc xoay
&l Num diéu chinh
PHU KIEN
Cai dat Truc xoay Bang diéu khién
Khay nau thuy tinh va con 1an dan hwéng. Bidu twong Chire néing Mo 13
- Hién thi Hién thi cac cai dat va
thoi gian hién tai.
¥ Chtre nang  Cai dat vi song
|§| = /@6 lwunuong/  két
hop/ra dong/ nau tw
;.\& m:'c déng va nhiét dé
(YY) AUTO
Luén s dung truc xoay dé& chuén bi thirc &n trong thiét bi. |+30 Béat diu/+30 sec P& khéi  dong

Gia nwéng

St dung cho ché dd nwéng thwe phdm va nau két hop.

& CANH BAO!

thiét bi hodc tang
thoi gian nau trong
30 giay & cong suat

t6i da.
+/— NUm cai dat  Dé cai dat thoi gian,
khéi lvong.
Dwng/Xéa Dé tam dirng / ngrng

nau an; hly bé tat ca
chrc nang nau an
va trd vé ché do cho
va hién thj dong ho;
Khéa va mé khoa.

Gia nwong kim loai khéng phu hop dé str dung &
ché db chico 1o yi séng, nc’>’ co thé duo’c‘sﬂ’ dung
trén vi nwéng, doi lwu va két hop (bao gom ca 1o vi
séng ngan, chi dung dwoc) ché dd niu. St dung
gia nwéng kim loai nay trén ché do chi cé 16 vi séng

c6 thé gay hw héng cho thiét b.



HUONG DAN SU’ DUNG HANG NGAY

Dung cu n4u va chét liéu thich hop

Visong Nwéng/
Ré& déng Lam néng NAu Doi lwu

Dung cu/ Vat liéu

Do thay tinh va s diing

dwoc trong 10 vi song

(khéng c6 cac bd phan kim | | | |
loai, vi duy: thay tinh Pyrex,

thay tinh chiu nhiét)

D4 thay tinh va st khong dung
dwoc trong 16 vi song

Do thay tinh va gém lam to

vat liéu chiu dwoc trong 16

vi séng hoac frost-proof (vi | | | |
du: Arcoflam), gia nuwéng

Do s, db datnung? [ | [ [ -
D6 nhwa chiu nhiét 1én t&i

200°C ¥ [ | || [ | ==
Bia cac-téng, gidy [ | - - -
Mang boc thwc phdm [ ] - — -

Tui dwng thwe phdm an
toan cé nut that

Khay dwng d6 nwéng bang
kim loai, vi du: men, gang

Khuon lam banh lam tir thiéc,
son mai den

Khuoén lam banh = = — [

Dung cu dd nwong, vi du: chao
ran hoac dia nwéng

Db &n sdn déng hop? [ | [ | [ | |

1) Khéng ma/trang tri béng bac, vang, bach kim hoac kim loai.
2) Khéng c6 cac thanh phan thgch anh hoac kim Igai,‘hoéc cac Iqai men c6 chra kim loai.
3) Ban phai tuan theo hwéng dan clia nha san xuat vé nhiét d¢ toi da.

B thich hop --khong thich hop
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SU DUNG HANG NGAY (TIEP TUC)

Bang cai dat cong suét

Nhan Biéu Cai Phan tram
twong dat e
hidnthi  cong SLel

: £ tuong
suat doi

1 1an HI 900 Watt 100%

2 1an M-HI 720 Watt 80%

31an MED 540 Watt 60%

4 1an M-LO 360 Watt 40%

51an LO 180 Watt 20%

Cac chtrc nang khac

Nhéan Hién thi Phim chirc ning
Nwéng

s G.
11an Nwéng hoan toan
Nau két hop
213 G Vi séng 30%;

an 1 Nwong 70%.

- o).

3 1n Vi séng 55%;

N @

Nwéong 45%.

Khé&i dong nhanh
- Press <V @& kich hoat thiét bj trong 30 gidy
& cOng suat toi da. Thoi gian nau tang 30
gidy sau moOi lan nhan phim ndy. Th&i gian
nau toi da 60 phut.

Ra déng

1. Nhéan I&p lai phim:¥% dé cai dat thwc don ra
déng mong muon.

2. Xoay phim “~"and “+” dé cai d&t khéi lwong.
3. Nhan < dé& xac nhan va khai dong thiét bi.

Cac dén LED quay vong qua d.1, d.2, and d.3.

d.1| Déi véi thit ra déng, khéi lwong dao déng tr 0.1 dén 2.0
kg.

d.2| Béi véi thit gia cam ra dong, khoi lwgng dao dong tiv
0.2 dén 3.0kg.

d.3| Déi voi hai san ra dong, khdi lwgng dao dong tir 0.1
dén 0.9Kg.

Nwéng hodc Nu két hop
1. Nhéan Iap lai phf,rn@,dé cai dat chirc nang
Nwéng hoac Nau ket hop
2. Xoay “+ or “—” dé cai dat thdi gian nau.
3. Nhén ' & xécnhan vakhdi dong thiétbi.



CAC CHE BO TU BONG

& CANH BAO!
Tham khéo cac chwong vé an toan.

NAu tw dong

Ban c6 thé st dung chirc nang N&u ty dong dé dé dang
nau thc an.

Nhan 13p lai phim ¥ d& cai dat thwe don mong mudn.

Xoay phim “”and “+” dé cai d&t khéi lwong.
1. Nhan phim i @& thay d6i cai dat thue don.
2. Nhén phim <’ @ xac nhan va khdi dong thiét bi.

Hanh dong | Ché do tw Hién thi Khéi lwong
dong
Nh&n 11an | A.1B&prang a. 0.1kg
bo
A 3 m_ 0.2kg
Nhan 2 lan A.2 8.2 0.4kg
Ham ndéng 0.6kg
0.8kg
1.0kg
Nhan 3 1an A3 _ 1ly
D6 ubng - 21y
3 ly (méi
ly khoang
250 ml)
Nhan 4 1an A4 e 1 chiéc
Pizza - 2 chiéc
Nhan 5 1an A5 R.5 0.45kg
Khoai tay m 0.65kg
Nhan 6 1an A6 A.6 0.1kg
Rau cu 0.2kg
0.3kg
0.4kg
0.5kg
Nhan 7 Ian A7 m 0.1kg
Thit 0.2kg
0.3kg
0.4kg
0.5kg
Nhén 8 1an A8 A.8 0.1kg
Ca y 0.2kg
0.3kg
0.4kg
0.5kg

21
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13
SD’ DUNG PHU K|EN Nhén lai phim Ra déng dé xac nhan gio

) ’ ) 14 12:30

; Cai d&t 30 phat béing cach xoay phim “-* va “+”

14 v\ CANH BAO! 15 ] -

> . X N Nhan phim Ra doéng 1 lan hoac doi 5 giay, nhirng con
Tham khao cac chwong vé an toan. s6 55 s&n sang hoat dong
& THAN TRONG! 2 | Cai dat thoi gian va ché 46 néu
Khéng nau thtrc an ma khéng co truc XQaY- Chi 21| chon cong suét niu bang cach nhén phim Vi séng
st dung truc xoay cung cap kém theo thiét bi.

22 0:00

Xoay phim “-* va “+” dé cai d&t thoi gian ndu

@ 23 9:30

” % - L x n . Nhén va gitr phim Ra déng trong 3 giay dé& quay tré
Khéng nau thirc an tryee tiép trén khay thuay tinh. lai cai dat thoi gian hién tai

3 | Caidatthoi gian dé bat ddu mong mubn.
Lap lai cac bwoc 1.2,1.3,1.4

Lap dat truc xoay. Sau khi nhan phim Khéi dong dé& xac nhan chuc | 14:20
4 nang Hoan, |6 sé duwgc kich hoat tw dong luc 14:20

Nhé&n phim Khéi dong dé xem thoi gian khéi dong
5 | dinhsan

CHE bo NAU THEO QHUOI ‘
Dé c6 két qua nau an tot nhat, mét vai cong thirc yéu cau thoi
gian va phim diéu chinh khac nhau.

Ban c6 thé lap trinh thwc don ndu cha riéng minh nhw sau: Vi du:
Ban muédn nau thwc phdm véi céng suét vi séng 100W trong 3
phut, sau d6 20WW trong 9 phut. Day la cai dat 2 hanh dong.
Cac bwoéc Hién thi
1 100W trong 3 phut
Nhé&n phim Vi séng dé& chon mirc d6 cong suét 100W
1.1
o 1% = 7 . A 2 as = Ay 3:00
1. Bat con lan dan hwdng xung quanh truc xoay. 1.2 g(gany phim “-« va “+” dé& cai dat thoi
2. Trwdce khi st dung 1an dau, hay thao bang ra khoi 2 | Nuéng trong 9 phil.
tam cua truc xoay. 2.1 | Nhén phim Két hop Nwéng dé& chon mire cong G
. z . R L ox 3 suat mong muén
3. Bat khay nau thay tinh Ién con lan dan hwéng. 22 9:00
Xoay phim “-* va “+” dé cai dat thoi gian
CHUC NANG BO SUNG 3 | Khoi dong ché d6 ndu bang cach nhan phim
KHOI DONG

KHOI DONG CHE BO TU BONG (CHU'C NANG TRI

HOAN) Chtrc nang Khoa tré
Néu ban khéng muén thyc don dwoc bat dau ngay 18p tic, o o § o
ban c6 thé dat trwdc thwe don ndu va thoi gian va thuc don Chuc nang Khoa tré ngan chan sw van hanh
cai sén sé duoc tw dong bat dau vao thoi gian da dat. Cai tw dong cua thiét bi.
dat s€ bao gom 2 buoc: D& kich hoat hoac tét ché do Khoa tré em and
1. Da&t ddng hd hién tai; gitv phim @ trong 3 gidy cho dén khi cé dau
2. DPat thwe don ndu va thoi gian. hiéu am thanh phat ra.
Khi Khoa tré em dwoc bat, man hinh hién thi
Vi du: Bay gi& 1a 12:30, néu ban mudn 16 vi séng tw dong “Loc”. ,
nau vé&i céng suat 100P trong 9°30” vao luc 14:20 Lwu y: Khi Khoéa tré em duwoc kich hoat, nhan

b4t ky phim nao sé& cac nat s& nhap nhay biéu
twong khoa tré em v&i am thanh khoéng hop €.

1| Cai dat thoi gian hién tai. Hién thij

1.1 | Gir phim Ra déng

« « 12:00

1.2 | Cai dat gio bdng cach xoay phim “-* va “+”.
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Bang cai dat cong suét
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Swcd Cach khac phuc

Hay tim mét loai thwe pham twong tw. Tang hodc rat ngan thoi
gian néu theo quy tac sau:

Nhan doi sb tién = gan gap doi thoi gian, Mot ntra sb tién =
mot ntra thoi gian

Ban khong thé tim thay chi tiét cho sb lwong thuc phdm
da chuan bj.

Thwe phdm qué kho. Dat thoi gian ndu ngén hon hodc chon céng suat vi song
thap hon.

Thuwc phém khéng ra déng, néng hodc dwoc nau Déj[ thoi gian nau 1au hqn hodc dat cong suét cao hon. Lwu
chin sau khi 16 hoan thanh xong chirc nang. y rang cac mon an lén can thoi gian 1au hon.

Sau khi thoi gian nau két thic, thirc an bj chdy & ria  Lan sau dat cong suat thap hon va thoi gian dai hon. Khuay
nhwng & gitra van chwa chin. cac moén an & dang Iéng trong qua trinh nau, vi du Sup.

Dé co két qua tét hon cho com, st dung mét dia phang, rong.

Ra doéng
Luén ra dong thit quay v&i chat béo Up xudng. Khéng
lam déng thit da dwoc quay vi diéu nay co thé gay ra
néu an thay vi rd déng. Luén ra déng ca phan tc clia
gia cadm Up xuébng.
N&u an
Luén lay thit va thit gia cAm wép lanh ra khdi td lanh it nhat
30 phut trudre khi ndu. Dé thit, thit gia cAm, ca va rau duwoc
day kin sau khi nau.
Phét mot chit dau hodc bo tan chay I&n ca. Thém 30 - 45m
nwéc lanh cho méi 250g rau. Cat rau thanh cac miéng
déu nhau trwéc khi ndu. NAu tat ca cac loai rau c6 ndp day

trén hop dwng.

Ham noéng -
Khi ban ham néng cac bira an c6 san, luén luén lam
theo hwéng dan duwgc ghi trén bao bi.
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BAO QUAN VA LAM SACH

& CANH BAO!

Tham khao céac chuong vé an toan.

Ghi chu vé viéc lam sach:
« D& lam sach thép khong gi chdng van tay & bang diéu .
khién mat trudc, chi can dung vai mém thAm nwéc 4m va
chét tdy nhe dé lau. KHONG st dung miéng co rira hodc

miéng cha bang thép khéng gi hay chét tay rira manh. .
« Lam sach noi that thiét bi sau méi 1an st dung. Sau dé, ban
06 thé loai bd bui ban dé& dang hon va gidp né khong bi chay. .

Thwong xuyén lam sach tat ca cac phu kién

va dé chung khé. St dung mét miéng vai
mém v&i nwdc Am va chat tay riva.

Dé loai bd phan con lai, hay dun s6i mét coc nudc véi
cdng suét vi song t6i da trong 2 dén 3 phut.

Dé loai bd mui héi, hay pha mét ly nudc véi 2 mudng

« Lam sach bui ban ctrng dau bang chét tay rira dic biét.

KHAC PHUC SU cO
/\ CANH BAO!

nudc cbt chanh va dun s6i & cong suét vi song toi

trong 5 phdt.

Tham khao cac chwong vé an toan.

Sw ¢

Nguyén nhan cé thé xay ra

Cach khéc phuc

Thiét bi khéng van hanh.

Thiét bj bi tat.

Kich hoat thiét bi.

Thiét bi khéng dwoc cdm phich

Cam phich thiét bi.

Cau chi trong hdp cau chi bj né.

Kiém‘tra cau chi. Néu cau chi nd nhiéu hon
mot lan, hay lién hé v&i thg dién cé chuyén
mon.

Ctra 16 khéng dwoc déng can than

Chéc chén réng khong c6 gi chén cira 16.

bén khéng sang.

Bén bi hw.

Thay dén. Lién hé v&i trung tdm cham
soc khach hang.

Man hinh hién thi & .

Khéa Tré em dang duwoc bat.

Tét ché d6 Khoa tré em. Gi» phim
Hoan trong 3 giay.

C6 vét nirt trong khoang nau.

Mot sb dia dwng thirc &n bang kim
loai hodc cé vién kim loai.

Di chuyén dia ra khai thiét bi.

Co6 nhirng thanh kim loai hoac
nhém cham vao g:éc thanh bén
trong cta khoang nau.

Dam bdo cac thanh kim loai hodc nhom
khong cham vao cac thanh bén trong cta
khoang nau.

Truc xoay khién cho am thanh
bi rit va on hoac xoay khong
dwoc tron tru.

Co mét vat hodc bui ban bén
dwd&i khay nau thay tinh.

Lam sach [(hu vic bén dwdi khay néy thay
tinh bao gom ca con lan. Kiém’ tra lap dat
con lan ban xoay va kinh dwoc lap dat chinh
xac.

Thiét bi dirng hoat déng ma
khong cé ly do rd rang.

C6 truc trac.

Kiém tra théng gi6 cla thiét bj khéng bi tac
nghén.

Néu ban cai dat chinh x4c ma gap phai tinh
hudng nay lap lai, hdy goi cho trung tam dich
vy cham soéc khach hang.

Lo vi séng chay ché do nau
nhwng th&rc an khdéng ndng
1én.

Bo diéu chinh nhiét tw cai dat bén
trong da& kich hoat. Lo vi séng
dugc trang bi mot bd diéu chinh
nhiét d& bao vé cac bd phan bén
trong khai treo'ng hop qua nong.

Khi nhiét d6 ciia may diéu chinh nhiét 46 da
giam, thiét bi sé hoat déng binh thuwong. Doi
5 phut sau d6 thtr lai thiét bi.

Hoi nwéce tich tu trén
clra 1o vi song hoac ro
ri tlr 16 thdng hoi.

N4u thwc pham cé d6 m cao sé
luén tao ra hoi nwéec.

Day la diéu binh thwong
trong qua trinh nau.

C6 khoi trong subt qua trinh
nau

Néu ban khong thé khéc phuc sw cb, lién hé voi
clra hang noi ban mua thiét bi hoac trung tam

cham séc khach hang.

Théng tin can thiét cho trung tdm cham soc khach
hang la bang théng so6 trén thiét bi.

Chét béo tich Idy trén khoang nwéng.

Chung t6i khuyén ban nén viét cac théng tin tai day:

Sé seri (S.N.)

Chéc chén rang bén trong thiét bi dwoc lam
sach thuwdng xuyén.
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& THAN TRONG!

Dirng chan céc 16 thong hoi. Néu ban lam diéu dé, thiét bi

c6 thé gap hién twong qué nhiét.
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Chan 16 théng hoi hodc clra ra c6 thé 1am héng 16. Néu
16 théng hoi bi chan trong qua trinh hoat dong, 16 ¢ thé
bi qua néng va diéu nay cé thé dan dén hu héng.
Khong khi ndng thoat ra tw cac 16 théng hoi, vi vay hay
chac chan khong lam tac nghén né hodc dé man ctra

& THAN TRONG!
Khéng két qéi thiét bi v&i bo diéu hop hoac day dan dién
néi dai. Diéu nay co thé gay qua tai va nguy co hda

hoan.

Dat thiét bi cach xa hoi nuwérc, khéng khi néng

va nuwoc.

Néu thiét bi dwoc cat gitk/van chuyén & nhiét do
dwéi 0, khéng kich hoat thiét bi ngay sau khi cai
dat. Bé it nhat hai gid d& né dwoc dwa dén nhiét
dod phong trwdc khi bat thiét bi.

Lap dat

Théao doi tat ca cac vat liéu dong goi va bat ky quang
cdo nao ra khéi [0 vi song.

Kiém tra 16 xem c6 bat ky hw héng nao nhw vét
I8dm hodc clra bi héng khéng. Khong cai dat néu 16
bi héng. Goi cho trung tdm dich vu cham séc
khach hang.

Thao mang b&o vé trén bé mat ti 10. Khéng thao nap
Mica mau nau nhat dwoc gan vao phia bén phai cta
khoang 16 dé bao vé nam cham.

Khéng dé tré nhd choi véi vat liéu dong goi. Diéu
nay cé thé nguy hiém.

Chon mét bé mat phang bang phang cung cap dua
khéng gian mé& cho 16 théng hoi dau vao va dau ra
va da manh dé chiu dwoc trong lwong cla 16. Mot
khoang tréng tbi thiéu 7,5cm la bat budc gitra 16
nwéng va bét ky birc twdng lién ké nao. Dé lai mot
khoang trong tdi thiéu 30cm trén 16 nwéng.

7.5cm
————
e 30cm
_
- T
K I~ 7.5cm

Téi thiéu
85 cm tw
sélm nha
dén ké
cta 1o vi
soéng.

nam gitra 16 nwdng va blrc twéng phia sau.

LUU Y: Nén c6 khoang h& I1&6n hon 7,5cm & it nhat mot
trong cac mét dé cai thién hiéu suét va hoat déng cuia
san pham.

Nén dat 16 & vi tri 6n dinh dé tranh kha nang gay rung
hoé&c tiéng on.

Khéng dwoc thao chan ra khéi day 10.

Lo nay chi nén dwoc I&p dat tw do; khong tich hop

hoac dat trong tu.

Gilr 16 tranh xa nhiét va nwéec. Tiép xUc vo&i nhiét va

nwdc cé thé 1am giam hiéu qua va dan dén huw

héng.

bat 1o cang xa racjio va TV cang tét. Hoat déng cua

16 c6 thé gay nhidu séng cho dai phat thanh hodc

TV cla ban.

Khi c6 nhiéu, c6 thé gidm hodc loai bd bang cac

bién phap sau:

- Lam sach clra va niém phong bé mét cta 16 vi
song.

- Binh hwéng lai ang ten thu cla radio va/hoac
tivi.

- Dichuyén 15 vi séng cach xa may thu.

- Cam 16 vi séng vao mot & cdm khac dé 16 vi
séng va may thu nam trén cac mach nhanh
khac nhau.

Dam bdo dién &p va tan sb noi ban két noi 16 vi

séng giébng nhu quy dinh trén bang thong sb tren 10

vi song. Néu 1o Vi séng dwoc két néi voi & cam

théng qua day ndi dai, hay ddm bao day dwoc ndi

dat.

&, QANH BAO! .
Néu I&p dat gan hodc trén ngudn nhiét, 16 vi séng cé thé
bi héng.

& CANH BAO!

Lo vi song nay phai dwoc st dung voi ngudn dién ndi
dat Lién hé vé&i tho dién néu ban khong chac chan vé ket
ndi dién cla 16 hodc day dw phong cla nguén dién ndi

dat.

& CANH BAO!

Néu day dién bi hdng, né phai dwoc thay thé bai
nha san xuét, dai ly dich vu hodc nhitng nguoi
c6 trinh d6 twong tw dé tranh nguy hiém.
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LAP PAT DIEN

& CANH BAO!
Chi ngwoi cé chuyén moén méi
dwoc lap dat dién.

(i)

Nha san xuét khéng chiu trach nhiém néu ban
khong tuén theo cac canh bdo an toan ti
chwong “Hwdng dan an toan”.

Thiét bi dwoc cung cap mot day cap chinh va
mot phich cam chinh.

& CANH BAO!

Lo vi séng dwoc trang bi phich cdm va chi dwoc két
ndi v&i 6 cdm ndi dat dwoc Idp d&t dung cach. Theo
cac quy dinh phu hop, 6 cdm chi phai dwoc Iap dat va
cap két néi chi phai dwoc thay thé béi mét tho dién cod
chuyén mén. Néu nhw phich cdm khéng con co thé
két nbi dwoc sau khi [ap dat, phai st dung mét cong
tac cach ly toan cwe phia lap d&t véi khodng cach tiép
xUc it nhat [a 3 mm.
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Trung tam cham soc khach hang

Thailand

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

Electrolux Building 14th Floor

1910 New Phetchaburi Road,

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

Office Fax : (+66 2) 7259299

Email : customercarethai@electrolux.com

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 Semangat, Seksyen 13, 46200 Petaling Jaya, Selangor.
Office Tel : (+60 3) 7843 5999

Office Fax : (+60 3) 7955 5511

Consumer Care Center Address: Lot C6, No. 28, Jalan 15/22,
Taman Perindustrian Tiong Nam, 40200 Shah Alam, Selangor
Consumer Care Center Fax : (+60 3) 5524 2521

Email : malaysia.customercare@electrolux.com

Indonesia

Hotline service: 08041119999

PT. Electrolux Indonesia

Electrolux Building

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

Philippines

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

Electrolux Philippines, Inc.

Unit B 12F Cyber Sigma Bldg,Lawton Avenue, McKinley West, Taguig,
Philippines 1634

Trunkline: +63 2 737- 4757

Website : www.electrolux.com.ph
Email : wecare@electrolux.com

Viét Nam

Trung tdm cham séc khach hang mién phi:
1800-58-88-99 Tel: (+84 28) 3910 5465

Cong ty TNHH Electrolux Viét Nam Lau 9 Toa
nha A&B sb 76 Puwong Lé Lai — Bén Thanh —
Quan 1 Thanh phb H6 Chi Minh, Viét Nam

Sé dién thoai van phong: (+84 28) 3910 5465
Sé fax: (+84 28) 3910 5470

Email: vncare@electrolux.com

Hongkong
Service Hotline: (+852) 3193 9888
DCH Electrical Appliances Services Centre

5/F, DCH Building, 20 Kai Cheung Road,
Kowloon Bay, Hong Kong

Singapore

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

1 Fusionopolis Place,

#07-10 Galaxis, West Lobby

Singapore 138522.

Office Fax : (+65) 6727 3611

Email : customer-care.sin@electrolux.com

Tuan thu

RoHS

Tuan theo quy dinh vé gi¢i han ham lwong cho phép clia mét
sb chét héa hoc nguy hiém va bi han ché.

(Tuan thd RoHS)

(Theo Théna tw s 30/2011 / TT-BCT. Viét Nam. naav 10 thana 8 ndm
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