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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.

Visit our website for:

G Get usage advice, brochures, trouble shooter, service information:
@ www.electrolux.com/webselfservice

a/ Register your product for better service:
www.registerelectrolux.com

Buy Accessories, Consumables and Original spare parts for your appliance:

www.electrolux.com/shop

CUSTOMER CARE AND SERVICE

Always use original spare parts.

When contacting our Authorised Service Centre, ensure that you have the
following data available: Model, PNC, Serial Number.

The information can be found on the rating plate.

AN Warning / Caution-Safety information
(D General information and tips
Environmental information

Subject to change without notice.

1. A SAFETY INFORMATION

Before the installation and use of the appliance, carefully
read the supplied instructions. The manufacturer is not
responsible for any injuries or damages that are the
result of incorrect installation or usage. Always keep the
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instructions in a safe and accessible location for future
reference.

1.1 Children and vulnerable people safety

- This appliance can be used by children aged from 8
years and above and persons with reduced physical,
sensory or mental capabilities or lack of experience
and knowledge if they have been given supervision or
instruction concerning the use of the appliance in a
safe way and understand the hazards involved.

- Do not let children play with the appliance.

- Keep all packaging away from children and dispose of
it appropriately.

- Keep children and pets away from the appliance when
it operates or when it cools down. Accessible parts are
hot.

- If the appliance has a child safety device, this should
be activated.

- Children shall not carry out cleaning and user
maintenance of the appliance without supervision.

- Children aged 3 years and under must be kept away
from this appliance when it is in operation at all times.

1.2 General Safety

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

- Do not operate the appliance by means of an external
timer or separate remote-control system.

- WARNING: Unattended cooking on a hob with fat or
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
or a fire blanket.
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- CAUTION: The cooking process has to be supervised.

A short term cooking process has to be supervised

continuously.

WARNING: Danger of fire: Do not store items on the

cooking surfaces.

Metallic objects such as knives, forks, spoons and lids
should not be placed on the hob surface since they

can get hot.

Do not use a steam cleaner to clean the appliance.

- After use, switch off the hob element by its control and

do not rely on the pan detector.
If the glass ceramic surface / glass surface is cracked,
switch off the appliance to avoid the possibility of

electric shock.

If the supply cord is damaged, it must be replaced by
the manufacturer, an authorized Service or similarly
qualified persons in order to avoid a hazard.
WARNING: Use only hob guards designed by the
manufacturer of the cooking appliance or indicated by
the manufacturer of the appliance in the instructions
for use as suitable or hob guards incorporated in the
appliance. The use of inappropriate guards can cause

accidents.

2. SAFETY INSTRUCTIONS

2.1 Installation

WARNING!
Only a qualified person must
install this appliance.

Remove all the packaging.

Do not install or use a damaged
appliance.

Follow the installation instruction
supplied with the appliance.

Keep the minimum distance from the
other appliances and units.

Always take care when moving the
appliance as it is heavy. Always use
safety gloves and enclosed footwear.
Seal the cut surfaces with a sealant to
prevent moisture to cause swelling.

Protect the bottom of the appliance
from steam and moisture.

Do not install the appliance adjacent
to a door or under a window. This
prevents hot cookware to fall from the
appliance when the door or the
window is opened.

If the appliance is installed above
drawers make sure that the space,
between the bottom of the appliance
and the upper drawer, is sufficient for
air circulation.

The bottom of the appliance can get
hot. Make sure to install a non-
combustible separation panel under
the appliance to prevent access to the
bottom.



Make sure that the ventilation space
of 2 mm, between the worktop and
the front of the below unit, is free. The
warranty does not cover damages
caused by the lack of an adequate
ventilation space.

2.2 Electrical Connection

WARNING!
Risk of fire and electrical
shock.

All electrical connections should be
made by a qualified electrician.

The appliance must be earthed.
Before carrying out any operation
make sure that the appliance is
disconnected from the power supply.
Make sure that the electrical
information on the rating plate agrees
with the power supply. If not, contact
an electrician.

Make sure the appliance is installed
correctly. Loose and incorrect
electricity mains cable or plug (if
applicable) can make the terminal
become too hot.

Use the correct electricity mains
cable.

Do not let the electricity mains cable
tangle.

Make sure that a shock protection is
installed.

Use the strain relief clamp on the
cable.

Make sure the mains cable or plug (if
applicable) does not touch the hot
appliance or hot cookware, when you
connect the appliance to the near
sockets

Do not use multi-plug adapters and
extension cables.

Make sure not to cause damage to
the mains plug (if applicable) or to the
mains cable. Contact our Authorised
Service Centre or an electrician to
change a damaged mains cable.

The shock protection of live and
insulated parts must be fastened in
such a way that it cannot be removed
without tools.

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

« If the mains socket is loose, do not
connect the mains plug.

* Do not pull the mains cable to
disconnect the appliance. Always pull
the mains plug.

» Use only correct isolation devices: line
protecting cut-outs, fuses (screw type
fuses removed from the holder), earth
leakage trips and contactors.

* The electrical installation must have
an isolation device which lets you
disconnect the appliance from the
mains at all poles. The isolation
device must have a contact opening
width of minimum 3 mm.

2.3 Use

WARNING!
Risk of injury, burns and
electrical shock.

* Remove all the packaging, labelling
and protective film (if applicable)
before first use.

» 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 let the appliance stay
unattended during operation.

» Set the cooking zone to “off” after
each use.

» Do not rely on the pan detector.

* Do not put cutlery or saucepan lids on
the cooking zones. They can become
hot.

» Do not operate the appliance with wet
hands or when it has contact with
water.

» Do not use the appliance as a work
surface or as a storage surface.

» If the surface of the appliance is
cracked, disconnect immediately the
appliance from the power supply. This
to prevent an electrical shock.

» Users with a pacemaker must keep a
distance of minimum 30 cm from the
induction cooking zones when the
appliance is in operation.

* When you place food into hot oil, it
may splash.
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WARNING!
Risk of fire and explosion

» Fats and oil when heated can release
flammable vapours. Keep flames or
heated objects away from fats and
oils when you cook with them.

» The vapours that very hot oil releases
can cause spontaneous combustion.

» Used ail, that can contain food
remnants, can cause fire at a lower
temperature than oil used for the first
time.

* Do not put flammable products or
items that are wet with flammable
products in, near or on the appliance.

WARNING!
Risk of damage to the
appliance.

* Do not keep hot cookware on the
control panel.

» Do not put a hot pan cover on the
glass surface of the hob.

* Do not let cookware to boil dry.

» Be careful not to let objects or
cookware fall on the appliance. The
surface can be damaged.

» Do not activate the cooking zones
with empty cookware or without
cookware.

+ Do not put aluminium foil on the
appliance.

+ Cookware made of cast iron,
aluminium or with a damaged bottom
can cause scratches on the glass /
glass ceramic. Always lift these
objects up when you have to move
them on the cooking surface.

» This appliance is for cooking
purposes only. It must not be used for

3. INSTALLATION

WARNING!
Refer to Safety chapters.

3.1 Before the installation

Before you install the hob, write down the
information bellow from the rating plate.
The rating plate is on the bottom of the
hob.

other purposes, for example room
heating.

2.4 Care and cleaning

* Clean regularly the appliance to
prevent the deterioration of the
surface material.

« Deactivate the appliance and let it
cool down before you clean it.

» Disconnect the appliance from the
electrical supply before maintenance.

* Do not use water spray and steam to
clean the appliance.

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

2.5 Disposal

WARNING!
Risk of injury or suffocation.

« Contact your municipal authority for
information on how to discard the
appliance correctly.

» Disconnect the appliance from the
mains supply.

» Cut off the mains electrical cable
close to the appliance and dispose of
it.

2.6 Service

* To repair the appliance contact an
Authorised Service Centre.
« Use original spare parts only.

Serial number ..........cccoeeeeeeeenen.

3.2 Built-in hobs

Only use the built-in hobs after you
assemble the hob into correct built-in
units and work surfaces that align to the
standards.



3.3 Connection cable

* The hob is supplied with a connection

cable.

* To replace the damaged mains cable
use the following (or higher) mains

3.4 Assembly

ENGLISH

cable type: HO5V2V2-F T min 90°C.
Speak to your local Service Centre.

A B

12mm 57 mm
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38 mm 31 mm
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If you use a protection box (an additional
accessory), the front airflow space of 2
mm and the protective floor directly
below the hob are not necessary. The
protection box accessory may not be
available in some countries. Please
contact your local supplier.

You can not use the
protection box if you install
the hob above an oven.




ENGLISH

4. PRODUCT DESCRIPTION

4.1 Cooking surface layout

. e
o6
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Induction cooking zone
Control panel

4.2 Control panel layout

LLLIL,
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Use the sensor fields to operate the appliance. The displays, indicators and sounds
tell which functions operate.

Sen-  Function Comment
sor
field
® ON / OFF To activate and deactivate the hob.
= Lock / The Child Safety ~ To lock / unlock the control panel.
Device
[*] - To select the cooking zone.
- Heat setting display To show the heat setting.
-+ - To set a heat setting.

4.3 Heat setting displays

Display Description

The cooking zone is deactivated.

(17-.(3) The cooking zone operates.
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Display Description

(F) Power function operates.

+ digit There is a malfunction.

A cooking zone is still hot (residual heat).

Lock / The Child Safety Device function operates.

Incorrect or too small cookware or no cookware on the cooking
zone.

] Automatic Switch Off function operates.

4.4 Residual heat indicator

C WARNING!

There is a risk of burns
from residual heat.

5. DAILY USE

WARNING!
Refer to Safety chapters.

5.1 Activating and deactivating

Touch @ for 1 second to activate or
deactivate the hob.

5.2 Automatic Switch Off

The function deactivates the hob
automatically if:

+ all cooking zones are deactivated,

» you do not set the heat setting after
you activate the hob,

» you spill something or put something
on the control panel for more than 10
seconds (a pan, a cloth, etc.). An
acoustic signal sounds and the hob
deactivates. Remove the object or
clean the control panel.

» the hob gets too hot (e.g. when a
saucepan boils dry). Let the cooking
zone cool down before you use the
hob again.

* you use incorrect cookware. The

symbol l”J comes on and the cooking
zone deactivates automatically after 2
minutes.

The induction cooking zones make the
heat necessary for cooking process
directly in the bottom of the cookware.
The glass ceramic is heated by the heat
of the cookware.

» you do not deactivate a cooking zone
or change the heat setting. After some

time E] comes on and the hob
deactivates.
The relation between the heat setting
and the time after which the hob
deactivates:

Heat setting The hob deacti-

vates after
1.2 6 hours
3-4 5 hours
5 4 hours
6-9 1.5 hour

5.3 Selecting the cooking zone

To set the cooking zone touch the sensor
field *] related to this zone. The display
highlights the heat setting indication ().

5.4 The heat setting

Set the cooking zone.



Touch F to increase the heat setting.
Touch = to decrease the heat setting.

Touch + and T at the same time to
deactivate the cooking zone.

5.5 Power function

This function makes more power
available to the induction cooking zones.
The function can be activated for the
induction cooking zone only for a limited
period of time. After this time the
induction cooking zone automatically
sets back to the highest heat setting.

Refer to “Technical
information” chapter.

To activate the function for a cooking

zone: first set the cooking zone and than
set the maximum heat setting. Touch +
until ﬂ comes on.

To deactivate the function: touch —.

5.6 Lock

You can lock the control panel while
cooking zones operate. It prevents an
accidental change of the heat setting.

Set the heat setting first.

To activate the function: touch 5
comes on for 4 seconds.

To deactivate the function: touch E
The previous heat setting comes on.

When you deactivate the
hob, you also deactivate this
function.

5.7 The Child Safety Device

This function prevents an accidental
operation of the hob.

To activate the function: activate the
hob with (D. Do not set the heat setting.
Touch B for 4 seconds. comes on.
Deactivate the hob with .
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To deactivate the function: activate the
hob with . Do not set the heat setting.
Touch ] for 4 seconds. L&) comes on.
Deactivate the hob with @

To override the function for only one
cooking time: activate the hob with @.

comes on. Touch B for 4 seconds.
Set the heat setting in 10 seconds.
You can operate the hob. When you

deactivate the hob with ® the function
operates again.

5.8 Power management
function

» Cooking zones are grouped according
to the location and number of the
phases in the hob. See the illustration.

» Each phase has a maximum
electricity loading of 3700 W.

» The function divides the power
between cooking zones connected to
the same phase.

» The function activates when the total
electricity loading of the cooking
zones connected to a single phase
exceeds 3700 W.

» The function decreases the power to
the other cooking zones connected to
the same phase.

* The heat setting display of the
reduced zones changes between two
levels.
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6. HINTS AND TIPS

WARNING!
Refer to Safety chapters.

6.1 Cookware

@ For induction cooking zones
a strong electro-magnetic
field creates the heat in the
cookware very quickly.

@ Use the induction cooking
zones with correct
cookware.

Cookware material

» correct: cast iron, steel, enamelled
steel, stainless steel, the bottom
made of multi-layer (with correct mark
from a manufacturer).

* not correct: aluminium, copper,
brass, glass, ceramic, porcelain.

Cookware is correct for an induction

hob if:

« some water boils very quickly on a
zone set to the highest heat setting.

» amagnet pulls on to the bottom of the
cookware.

The bottom of the cookware
must be as thick and flat as
possible.

Cookware dimensions

Induction cooking zones adapt to the
dimension of the bottom of the cookware
automatically to some limit.

The cooking zone efficiency is related to
the diameter of the cookware. The

cookware with a smaller diameter than
the minimum receives only a part of the
power generated by the cooking zone.

Refer to “Technical
information” chapter.

6.2 The noises during operation
If you can hear:

« crack noise: cookware is made of
different materials (sandwich
construction).

» whistle sound: you use the cooking
zone with high power level and the
cookware is made of different
materials (sandwich construction).

* humming: you use high power level.

 clicking: electric switching occurs.

* hissing, buzzing: the fan operates.

The noises are normal and do not

refer to hob malfunction.

6.3 Examples of cooking
applications

The relation between the heat setting
and the cooking zone consumption of
power is not linear. When you increase
the heat setting, it is not proportional to
the increase of the cooking zone
consumption of power. It means that the
cooking zone with the medium heat
setting uses less than a half of its power.

The data in the table is for
guidance only.

Heat setting Use to:

Time Hints

(min)

1 Keep cooked food warm. as nec- Put alid on the cookware.
essary

1-2 Hollandaise sauce, melt: but- 5-25  Mix from time to time.

ter, chocolate, gelatine.

1-2 Solidify: fluffy omelettes,
baked eggs.

10-40 Cook with a lid on.
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Heat setting Use to: Time Hints
(min)

2-3 Simmer rice and milkbased  25-50 Add the minimum twice as
dishes, heating up ready- much liquid as rice, mix milk
cooked meals. dishes part procedure

through.

3-4 Steam vegetables, fish, 20-45 Add some tablespoons of
meat. liquid.

4-5 Steam potatoes. 20-60 Use max. % | water for 750 g

of potatoes.

4-5 Cook larger quantities of 60 - Up to 3 | liquid plus ingredi-
food, stews and soups. 150 ents.

6-7 Gentle fry: escalope, veal as nec- Turn halfway through.
cordon bleu, cutlets, rissoles, essary
sausages, liver, roux, eggs,
pancakes, doughnuts.

7-8 Heavy fry, hash browns, loin  5-15  Turn halfway through.
steaks, steaks.

9 Boil water, cook pasta, sear meat (goulash, pot roast), deep-fry chips.

Boil large quantities of water. Power function is activated.

7. CARE AND CLEANING

WARNING!
Refer to Safety chapters.

7.1 General information

* Clean the hob after each use.

* Always use cookware with clean
bottom.

« Scratches or dark stains on the
surface have no effect on how the hob
operates.

» Use a special cleaner applicable for
the surface of the hob.

* Use a special scraper for the glass.

7.2 Cleaning the hob

* Remove immediately: melted plastic,
plastic foil, sugar and food with sugar.

8. TROUBLESHOOTING

WARNING!
Refer to Safety chapters.

If not, the dirt can cause damage to
the hob. Take care to avoid burns. Put
the special scraper on the glass
surface at an acute angle and move
the blade on the surface.

Remove when the hob is
sufficiently cool: limescale rings,
water rings, fat stains, shiny metallic
discoloration. Clean the hob with a
moist cloth and non-abrasive
detergent. After cleaning, wipe the
hob dry with a soft cloth.

Remove shiny metallic
discoloration: use a solution of water
with vinegar and clean the glass
surface with a moist cloth.
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8.1 What to do if...

Problem

Possible cause

Remedy

You cannot activate or op-
erate the hob.

The hob is not connected
to an electrical supply or it
is connected incorrectly.

Check if the hob is correct-
ly connected to the electri-
cal supply. Refer to the
connection diagram.

The fuse is blown.

Make sure that the fuse is
the cause of the malfunc-
tion. If the fuse is blown
again and again, contact a
qualified electrician.

Activate the hob again and
set the heat setting in less
than 10 seconds.

You touched 2 or more
sensor fields at the same
time.

Touch only one sensor
field.

There is water or fat stains
on the control panel.

Clean the control panel.

An acoustic signal sounds
and the hob deactivates.
An acoustic signal sounds
when the hob is deactiva-
ted.

You put something on one
or more sensor fields.

Remove the object from
the sensor fields.

The hob deactivates.

You put something on the
sensor field ©.

Remove the object from
the sensor field.

Residual heat indicator
does not come on.

The zone is not hot be-
cause it operated only for a
short time.

If the zone operated suffi-
ciently long to be hot,
speak to an Authorised
Service Centre.

The heat setting changes
between two levels.

Power management func-
tion operates.

Refer to "Daily use" chap-
ter.

The sensor fields become
hot.

The cookware is too large
or you put it too near to the
controls.

Put large cookware on the
rear zones if possible.

[:] comes on.

Automatic Switch Off oper-
ates.

Deactivate the hob and ac-
tivate it again.

comes on.

The Child Safety Device or
the Lock function operates.

Refer to "Daily use" chap-
ter.

comes on.

There is no cookware on
the zone.

Put cookware on the zone.
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Problem Possible cause Remedy

The cookware is incorrect. Use the correct cookware.

Refer to “Hints and tips”

chapter.
The diameter of the bottom Use cookware with correct
of the cookware is too dimensions.
small for the zone. Refer to “Technical infor-
mation” chapter.
e & FUTTSET GEmE G There is an error in the Disconnect the hob from
" hob. the electrical supply for

some time. Disconnect the
fuse from the electrical
system of the house. Con-

nect it again. IfB comes
on again, speak to an Au-
thorised Service Centre.

comes on. There is an error in the hob Deactivate the hob. Re-
because a cookware move the hot cookware.
boiled dry. Automatic After approximately 30
Switch Off and the over- seconds, activate the zone
heating protection for the  again. If the cookware was
zones operate. the problem, the error mes-

sage goes out. Residual
heat indicator can stay on.
Let the cookware become
sufficiently cool. Check if
your cookware is compati-
ble with the hob.

Refer to “Hints and tips”
chapter.

8.2 If you cannot find a
solution...

If you cannot find a solution to the
problem yourself, contact your dealer or
an Authorised Service Centre. Give the
data from the rating plate. Give also
three digit letter code for the glass
ceramic (it is in the corner of the glass

9. TECHNICAL DATA

9.1 Rating plate

Model E6203I0K
Typ 60 GAP L1 AU
Induction 5.8 kW
Ser.Nr. .o,

surface) and an error message that
comes on. Make sure, you operated the
hob correctly. If not the servicing by a
service technician or dealer will not be
free of charge, also during the warranty
period. The instructions about the
Service Centre and conditions of
guarantee are in the guarantee booklet.

PNC 949 492 083 02
220-240V 50 - 60 Hz
Made in Romania

5.8 kW
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ELECTROLUX c E E
9.2 Cooking zones specification
Cooking zone Nominal pow- Power func- Power func- Cookware di-

er (maximum tion [W]

heat setting)

tion maximum ameter [mm]
duration [min]

wi]
Left front 1800 - - 145 - 180
Left rear 1200 - - 125 - 145
Right rear 2300 2800 10 180 - 210

The power of the cooking zones can be
different in some small range from the
data in the table. It changes with the
material and dimensions of the
cookware.

10. ENERGY EFFICIENCY
10.1 Product information according to EU 66/2014

For optimal cooking results use
cookware not larger than the diameter in
the table.

Model identification E6203I10K
Type of hob Built-In Hob
Number of cooking zones 3
Heating technology Induction
Diameter of circular cook- Left front 18.0 cm
ing zones (9) Left rear 14.5cm

Right rear 21.0 cm
Energy consumption per  Left front 181.6 Wh / kg
cooking zone (EC electric Left rear 181.0 Wh / kg
cooking) Right rear 190.1 Wh / kg
Energy consumption of 184.2 Wh / kg

the hob (EC electric hob)

EN 60350-2 - Household electric cooking

appliances - Part 2: Hobs - Methods for
measuring performance

10.2 Energy saving

You can save energy during everyday
cooking if you follow below hints.

*  When you heat up water, use only the

amount you need.

» Ifitis possible, always put the lids on
the cookware.

» Before you activate the cooking zone
put the cookware on it.

» Put the smaller cookware on the
smaller cooking zones.

» Put the cookware directly in the centre
of the cooking zone.

* Use the residual heat to keep the food
warm or to melt it.



Recycle materials with the symbol C)
Put the packaging in relevant containers
to recycle it. Help protect the
environment and human health by
recycling waste of electrical and
electronic appliances. Do not dispose of

appliances marked with the symbol E
with the household waste. Return the

ENGLISH 17

11. ENVIRONMENTAL CONCERNS

product to your local recycling facility or
contact your municipal office.

Being ensured permissible content
limitation of some toxic chemicals (RoHS
compliant).

RoHS

Compliant
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CHUNG TOI NGHI BEN BAN

Cam on ban da mua thiét bi Electrolux. Ban da chon mét san phdm trong doé co
chlra dung cé hang thap nién kinh nghiém chuyén gia va sy déi mdi. Tinh t& va
sanh diéu, thiét bi nay dudc thiét k€ danh cho ban. Vi vay bat c khi nao ban st
dung thiét bi nay, ban c6 thé yén tam rang ban sé& ludn cé dugc két quéa tuyét voi.
Chao mirng ban dén véi Electrolux.

Hay truy cap trang web cta chiing téi dé:

@@ L&y céac 10i khuyén vé cach st dung, sach gidi thiéu, xr ly su ¢c6, théng tin
dich vu: www.electrolux.com/webselfservice

a Dbang ky san phdm clia ban dé& c6 dugc dich vu tét hon:
www.registerelectrolux.com

’% Mua phu kién, vat tu tiéu hao va phu tung thay thé chinh hang cho thiét bi
clia ban: www.electrolux.com/shop

DICH VU VA CHAM SOC KHACH HANG

1. A

Chung t6i d& nghi ban ludn st dung cac phu tung thay thé chinh hang.

Khi lién hé véi trung tdm dich vu dugc Gy quyén cla chng téi, hdy dam bao la
ban co6 san di liéu sau day: Model, PNC, s6 sé-ri.

C6 thé tim th&y théng tin trén bién thdng s6.

/\ Canh bao / Thong tin quan trong vé an toan

® Théng tin t6ng quat va cac 10i khuyén

Théng tin méi trudng

Cé thé thay d6i khong dudce bao trudce.

THONG TIN VE AN TOAN

Trudc khi lap dat va st dung thiét bi, hay doc ky hudng
dan dudc cung cap. Nha san xuéat khong chiu trach
nhiém d6i véi bat ky thuong tich hodc hu hédng nao do
lap dat hoac st dung khéng dung cach. Ludn gilr tai liéu
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hudng dan st dung & noi an toan va dé tiép can dé
tham khao trong tuong lai.

1.1 An toan cho tré em va nhirng ngudi dé bi
ton thuwong

- Thiét bj nay c6 thé dugc st dung bdi tré em tir 8 tudi
trd 1én va nhirng nguadi bi suy giam nang luc thé chat,
giac quan hoac tam than, hodc thiéu kinh nghlem hay
kién thirc néu ho dugc giam sat hoac chi dan vé cach
st dung thiét bi mot cach an toan va hiéu duoc nhirng
nguy hiém lién quan.

- Khoéng dé tré em nghich thiét bi nay.

. Hay gilr tré em cach xa tat ca bao bi va vt bao bi
dung cach.

. Gilr tré em va thu cung cach xa khai thiét bi khi thiét bi
hoat dong hodc dé ngudi. Cac bd phan ti€p xuc rat
néng.

- Neéu thiét bi c6 thiét bi an toan cho tré em, chirc nang
nay can duoc kich hoat.

. Tré em khong dudc phép lam sach va bao tri thiét bi
do ngudi dung thu'c hién ma khong duoc giam sat.

- Nhitng tré em tir 3 tudi tré xung phai luén dugc gilr
cach xa khai thiét bi nay khi thiét bi dang hoat dong.

1.2 An toan chung

. CANH BAO: Thiét bi va cac bd phan co thé ti€p can
cua thiét bi tréd nén nong trong qua trinh sr dung. Hay
can than dé tranh cham vao cac thanh phan lam nong.
Gitr tré em dudi 8 tudi tranh xa thiét bi trir khi duoc
giam sat lién tuc.

- Khong van hanh thiét bi bang dong ho hen gid bén
ngoai hoac hé théng diéu khién tir Xxa riéng.

. CANH BAO: Khong quan sat khi nau trén bép tur voi
chat béo hoac dau coé thé nguy hi€ém va dan dén chay.

. KHONG ¢6 gang dap Ira bang nudc, ma hay tat thiét
bi va sau do dap lira bang nap day hoac chan dap Ira.
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THAN TRONG: Phai giam sat quy trinh ndu an. Phai
giam sat lién tuc quy trinh ndu an ngan han.

CANH BAO: Ngyy hiém gay chay: Khong cat gilr vat
dung trén bé mat nau an.

Khdng nén dat cac vat bang kim loai nhu dao, dia, thia
va nap day Ién trén bé mat bé&p tir do ching ¢ thé
néng Ién.

Khong st dung thiét bi lam sach bang hoi nudc dé vé
sinh thiét bi.

Sau khi st dung, tat thiét bi bep tw bang diéu khién va
kﬂong phu thudc vao chirc nang cam bién nhan dién
chao

Né&u bé mat st kinh/ bé mat kinh bi nit v, tat thiét bi
dé tranh nguy co bi dién giat.

Néu day dién bi hong thi phal dudc thay bdi nha san
xuat, nhan vién bao tri dwoc Gy quyén hodc nhan vién
du nang lyc tuong ty d& tranh nguy hiém.

CANH BAO: Chi stz dung cac dung cu bao vé bép tur
dudc nha san xuat thiét bi ndu an thiét k& hoac dugc
nha san xuat thiét bi chi dinh trong huéng dan st dung
dé s dung phu hop hodc cac dung cu bao vé bép tir
két hgp trong thiét bi. Viéc si* dung cac dung cu bao vé
khong phu hop cé thé gay ra tai nan.

2. HUONG DAN VE AN TOAN

2.1 Lép dat dung gang tay an toan va giay dép
' di kem.
CANH BAO! «  Bit cac bé mét bi cit bang chat bit kin
Chi ca nhan du nang lyc dugc dé€ ngan hoi &m c¢o thé gay phong lén.
phép 1&p d&t thiét bi nay. « Bao vé day thiét bi khoi hai nudce va
hoi &m.
] Khong lap dat thiét bi gan clra ra vao
Loai b tat ca bao bi. hodc dudi clra s6. Diéu nay nham
Khéng 1&p d&t hodc st dung thiét bi ngan dung cu ndu an néng roi khoi
da hong. o thiét bi khi ma cira ra vao hoéc cira s6.
Tuén thd hudng dan 1ap dat dugc cung  «  Néu thiét bi duoc 1&p phia trén cac
cap kém theo thiét bi. ; ngan kéo, hay chic chan rang khong
Gilr khoang cach t&i thiéu vdi cac thiét gian gitta day thiét bi va ngan kéo trén
bi va dung cu khac. d0 d€ luvu thdng khéng khi.

Ludn can than khi di chuyén thiét bi vi
thiét bi c6 trong luong nang. Ludn s



Day thiét bi c6 thé bi nong bPam bao
|&p d&t tdm ngan khong gay chay dudi
thiét b! dé tranh tiép xuc véi mat day.
Dam bao rang khéng gian théng khi
2mm, gilra mat ban nau an va phia
trwdc thiét bi bén dudi théng thoang.
Bao hanh khdng bao géom nhiing hu
hong géay ra do thi€u khéng gian thong
khi can thiét.

2.2 Két ndi dién

CANH BAO!
Nguy co chay va dién giat.

T4t ca cac két ndi dién can do thg
dién da nang luc thuc hién.

Thiét bi phai duoc ti€p dat.

Trudc khi thuc hién bat ky thao tac
nao hay chic chan rang thlet bi da
duoc ngat két ndi khdi ngudn dlen
Dam bao rang théng tin vé dién trén
bién théng s6 tuong thich vai ngudn
dién. Néu khong, hay lién hé vai thg
dién.

Chéc chén rang thiét bi dugc I&p dat
dung cach. Day cap dién hoac phich
cam dién ldng va dugc lap dat khéng
dung cach (néu cd) co thé lam cho
cac dau nadi trd nén qua nong.

Hay sr dung dung day cap dién.
Khong dé day cap dién bi roi.

Hay chac chan rang da lap dat thiét bi
bao vé chong dién giat.

Hay st* dung kep giam cang trén day
cap dién.

Hay chac chan réng day cap dién
hoac phlch cam dién (néu co) khong
cham vao thiét bi nong hoac dung cu
nau an nong, khi quy vi két nai thiét bi
vao cac 6 cam gan

Khong st dung adapter c6 nhiéu
phich cdm va day cap kéo dai.

DBam bao khong gay hu héng phICh
c&m dién (néu co) hodc day cap dién.
Lién hé Trung tdm dich vu dugc ty
quyén hodc thg dién dé thay déi day
cap dién da bi hong.

Thiét bi bao vé chéng dién giat cta
cac phan co dong dién chay qua va
cac phan cach dién phai dugc van
chét theo cach khong thé thao bd ma
khéng cé dung cu.

Chi c8m phich cam vao 6 cdm dién
khi da 13p dat xong. Dam bao ti€p can
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duoc vdi phich cdm dién sau khi lap
dat.

N&u 6 cadm 16ng, khéng dudc cam
phich cdm vao.

Khéng duoc giat day dién d& ngat két
ndi thiét bi. Luén nhé phich cdm dién.
Chi st dung céc thiét bi cach dién phu
hop: thiét bi ngat mach béo vé dudng
day, cau chi (thao cau chi loai xoay
khoi dé), thiét bi ngét va cong tac
chéng ro ri dién ra dat.

Viéc 1&p dat dién nay phai co thiét bi
cach dién cho phép quy vi hlly két noi
thiét bi khoi ngudn dién & tat ca cac
cuc. Thiét bi cach dién phai co chiéu
rong 16 tiép xuc t6i thiéu 1a 3mm.

2.3 St dung

CANH BAO!
Nguy ca thuong tich, bong
va dién giat.

Thao toan b bao bi, nhan va mang
bao vé (néu co) trudce khi st dung

lan dau.

Sir dung thiét bi nay trong méi trudng
ho gia dinh.

Khong thay dsi thong s6 ky thuat cta
thiét bi nay

DPam bao rang cac clra thong gid
khong bi chan.

Khéng bd quén thiét bi trong khi dang
hoat dong.

Thiét dat vung nau an & ché do

"off" (tat) sau mbi [an st dung

Khéng phu thudc vao chirc nédng cam
bién nhan dang chao.

Khéng dat dao kéo hodc nép xoong
ndi lén trén ving ndu an. Chung co
thé bi nong

Khéng van hanh thiét bi bang tay uct
hoac khi thiét bi ti€p xUc véi nudc.
Khong st dung thiét b dé& lam bé mat
lam viéc hoac cat gir vat dung.

Né&u bé mat cla thiét bi bi nit v,
ngay lap tic ngat thiét bi ra khéi
nguon dién. Diéu nay la d& tranh dién
giat.

Nhi*ng ngudi st dung thiét bi diéu
hoa nhip tim can cach xa ving cam
(rng ndu an t&i thi€u 30cm khi thiét bi
dang hoat dong.

Khi quy vi cho thirc an vao dau nong,
dau an cé thé ban tung tée.
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CANH BAO! cho nhitng muc dich khac, nhu lam

Nguy co chay va ng am phong.
+ Chit béo va dau ma khi duogc lam 2.4 Bao tri va lam sach
ndng co thé phat sinh hoi dé chdy. Gilr  +  Thyong xuyén lam sach thiét bj d§
ngon Iira hodc nhiing vat dugc lam ngan viéc hu hdng vat liéu bé mat.
néng trénh xa cac chat dauvamdkhi . T3t thigt bi va dé thiét bi ngudi trudc
quy vi ndu. ) o khi lam sach.
* Hoidauratnéng thoatracé thé twgdy . Ngat két ndi thiét bi khoi ngudn dién
chay. ) . trudc khi bao tri.
+ Dau da qua sirdung, co thé chirathlic . Khong sir dung bui nudic va hoi nudc
an du thura, co thé gay chay & nhiét do dé 1am sach thiét bi.
th&p hon dau st dung lan dau. + Lam sach thiét bi bang gi@ mém uét.
* Khong dét cac san pham de chay Chi st dung chét t&y rtra trung tinh.
hodc d6 vat udt voi cac san pham de Khéng dung bat ky san phdm &n mon,
chay 4 trong, gan hodc trén thiét bi. tam lam sach an mon, dung méi hodc
vat thé kim loai nao.
CANH BAO! .
Nguy ca hu' hdng thiét bi. 2.5 Thai bo
« Khoéng d€ dung cu ndu an nong trén CANH BAO! . .
bang diéu khién. Nguy co thuong tich hogc
+  Khoéng d&t vung chdo néng 1én trén bé ngat tho.

mét thay tinh cla bép tur.
+ Khoéng @€ dung cu ndu an soi can.
 Hay cén than khong dé cac vat dung
hay dung cu néu an radi vao thiét bi. Bé
mat co thé bi huw hong.

 Lién hé véi chinh quyén thanh phd
clia quy vi d& biét thong tin vé cach
thai bé thiét bi ding cach.

+ Ngat k&t néi thiét bi khdi ngudn dién

N Ar i W x . hinh.
+ Khong béat cac vung nau an khi dung . s
cu ndu an rong khong hoéc khong cé N,gatAdaylnmen gan vai thiét bi va virt
bd day dién.

dung cu ndu an.
« Khong dat Ia nhom Ién trén thiét bi. .
+ Dung cu ndu an lam bang gang, 2.6 Dich vu
nhom hodc véi mat day bi huhéng ¢6 .« P& siva chiva thiét b, lién hé Trung

kinh. Luén nang cac vat dung lén khi + Chi sl dung céc phu tung thay thé
quy vi phai di chuyén chung trén bé géc.
mat ndu an.

 Thiét bi nay chi danh cho muc dich
ndu an. Khdng dugc st dung thiét bi

3. LAP DAT

CANH BAO' SO ST S
Tham khao céc chuang vé N, 1S . amy S
An toan. 3.2 Bép tu lap dat san
] Chi str dung bép tir Iap dat san sau khi
3.1 Trudc khi lap dat quy vi da I&p bép tir vao ding bd phan
i LT ) lap dat san va bé mat theo ding tiéu
Trudc khi quy vi lap dat bép tw, ghira chuan.

nhitng thong tin dudi day t bién thong
s6. Bién thong s6 nam & day cua
khoang 16.
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3.3 Cap két noi (hodc cao han): HO5V2V2-F T thap
Lo Lo . nhat 90°C. Hay lién hé Trung tam
+ Bép t&r dudc cung cap kem theo mot dich vu tai dia phuong.
cap két noi. ’ T

- DE thay thé& day céap dién bi hu hong,
st dung loai day cap dién sau day

3.4 Lap dat

khoang cach
t6i thiéu

50mm

khoang cach)
t6i thiéu

2mm

khogng cach

t6i thiéu khoang cach

t4i thiéu

2mm omm._
S Al i B
) i f
= | —
>20 mm ‘
i khoan: h
hoang cach kh h g cacl
01 tﬁleu ?;Tﬁlgﬁc 161 thiéu

500mm 30mm 500mm
A B
12mm 57 mm 12 mm 57 mm
28 mm 41 mm 28 mm 41 mm
38 mm 31 mm 38 mm 31 mm
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¥

R 5mm

}

55mm

P\/\
=<7 490*"'mm 560*'m
g N

.

\%

khogng cach
t6i thieu

38mm

A
8]

t6i thiéu

1 khoang cach
2mm

T

khogng cach
16i thieu

12mm

khogng cach
toi thieu
2mm

Né&u quy vi str dung mot hop bao vé (mot
phu kién b sung), khoang tréng dong khi
phia tredce 1a 2mm va khéng can co day
bao vé ngay dudi bép tir. Phu kién hop
bao vé c6 thé khong duoc cung cép 6
mot s6 quéc gia. Vui long lién lac vai nha
cung cap tai dia phwong cla quy vi.

Quy vi khong thé sl dung
hop bao vé néu quy vi lap
dat bép tir bén trén 1o.
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4. MO TA SAN PHAM

4.1 Bo tri bé mat nau an

 »
5 &
fsom)

P
B H

4.2 B6 tri bang diéu khién

nERn B
D=
Oo88s - + 30

S dung cac trudng cdm bién dé€ van hanh thiét bi. Man hinh, chi bao va am thanh
cho thay cac chlrc nang nao hoat dong.

[ Ving ndu an cam ting
Bang diéu khién

Trwong Chirc nang Nhan xét
cam
bién
0] BAT / TAT DE& bat va tat bép tur.
& Khoa / Thiét bi An toan D& khda / md khéa bang diéu khién.
tré em
] - DE& chon vung nau an.
- Man hinh hién thi cai dat D& hién thi cai dat nhiét.
nhigt
+/ - DE thiét lap cai dat nhiét.

4.3 C4c hién thi cai dat nhiét

Man hinh Mo ta
hién thi

Vung néu an dé bi tat.
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Man hinh Mo ta
hién thi
(1. Vung ndu an dang hoat déng.
(7] Churc nang dién hoat dong.
+s6 Co truc trac.
Vling ndu an van con néng (nhiét du).
Chtrc nang Khoa /Thiét bi an toan tré em hoat dong.
F ung cu ndu an khong phu hgp hodc qua nhé hodc khéng co
D au an kho hu hop hod 3 nho hodc kho 5
dung cu ndu an trén vung ndu an.
a8 Churc ndng Coéng tac tat tu déng hoat ddng.
4.4 Bén chi bao nhiét du Cac viing ndu &n cam (g tao ra nhigt
. can thiét cho qua trinh ndu ngay tai day
CANH BAO! dung cu ndu an. Tdm gém thay tinh duoc
C6 nguy co bong do lam néng bang nhiét ctia dung cu ndu an.
nhiét du.
5. SU DUNG HANG NGAY

« Quy vi st dung dung cu n&u an khong

|
?&N,: k‘?@? cAc chuong vé phu hop. Biéu twong (F] hién lén va
An toan. vung nau an ty dong tat sau 2 phut.
+  Quy vi khéng tat mét ving ndu an
5.1 Bat va tat ho&c thay déi cai dat nhiét. Sau mot

luc (=] hién Ién va bép tur sé tAt.
Cham vao (D trong 1 gidy dé bat hoac )
tat bép tu. Mai quan hé gitra cai dat nhiét va thoi
gian ma sau dé bép tir sé tat:

5.2 Cong Tac tat tw dong
Chirc ndng nay tw dong tat bép tir

néu: Cai dat nhiét Bép tir sé tat sau
+ TA&t c& cac vung nau an duoc tat. =
« Quy vi khong thiét ap cai dat nhiét () 1-2 6 gio
sau khi quy vi bat bép tr. =
+ Quy vi d3 mot chat gi d6 hodc dat vat S=dl 5 gio
gi do 1&én bang diéu khién trong hon 5 4 gio
10 gidy (chao, khan, v.v.). Tin hiéu
am thanh kéu va bép tr ngirng hoat 6-9 1,5 gio

dong. L&y do vat ra khdi hoac lam

sach bang diéu khién. N A
+ Bépturqua nQng (vi dL_J' nhu chao dgn 5.3 Chon vung nau an

can nudc). D€ vung ndu an ngudi dan P& thiét 1ap ving ndu &n, cham vao

trudie khi quy vi sit dung lai bép tir. trwdng cam bién (*Jien quan dén ving



nay. Man hinh hién thi lam sang chi bao

cai dat nhiat (0)).
5.4 Cai dat nhiét
Thiét 1ap ving ndu an.

Cham vao = dé tang cai dat nhiat.
Cham vao — d& giam cai dat nhiét.
Cham vao +va— cung luc dé tat vung
nau an.

5.5 Churc nang dién

Chirc nang nay cung cép nhiéu dién
nang cho vling cam ng ndu an. Chuic
nang nay co thé duoc kich hoat cho ving
cam ¢ng nau an chi trong mot khoang
thoi gian han ché. Sau thai gian nay,
vling cam (ng ndu an sé tu dong dat vé
cai dat nhiét cao nhat.

Xem chuong "Théng tin ky
thuat".

D& bét chlrc nang nay cho vung néu
an: trwdc tién thiét 1ap vang ndu an sau
dé thiét 1ap cai dat nhiét cao nhat. Cham
vao T cho dén khi (PJhign Ien.

D& tat chirc nang: cham vao —.

5.6 Khoa
Quy vi co thé khda bang diéu khién khi
cac vung ndu an dang hoat dong. Diéu
nay ngan chan sy thay déi bat ngd trong
cai dat nhiét.
Thiét 1ap cai dat nhiét trudc.
DE& bat chirc nang: cham vao B .
hién |én trong 4 giay.
D& t4t chiic nang: cham vao [ .Cai dat
nhiét trudc do hién lén.

Khi quy vi tat bép tir, quy

vi cling tat chrc nang nay.

5.7 Thiét bi an toan tré em

Chtre nang nay ngan vo tinh van hanh
bép tu.

27
D& bat chirc nang: bat bép tir vai .
Khéng thiét 1ap cai dat nhiét.
Cham vao B trong 4 giay. l-J hién Ién.
T4t bép twr vai .
DE& tat chirc nang: bat bép tur vai (.
Khong thiét 1ap cai dat nhiét.
Cham vao & trong 4 giay. lUJ hién 1én.
Tét bép tr vai O .
DE huy bd chirc nang chi trong mot
thdi gian ndu an: bat bép tor véi (.
hién 1én. Cham vao [&] trong 4 giay.
Dat cai dat nhiét trong 10 giay.
Quy vi cé thé van hanh bép tr.
Khi quy vi tit b&p tir vai (Dchtrc nang
van hanh lai.

5.8 Quan ly dién nang churc
nang

« Vung ndu an dudc phan nhom theo vi
tri va s6 lugng cac pha trong bép tr.
(xem hinh minh hoa).

« M0i pha nay c6 tai dién t6i da la
3700W.

» Churc nang nay phan chia dién nang
gilra cac vung ndu an duoc két ndi téi
cung mét pha.

« Chrc nang nay bat khi vuot qua téng
tai dién clia cac vung ndu an duoc két
nGi vai pha don 3700W.

+ Chtrc nang nay giam dién nang téi cac
vling ndu an khac dudc két néi téi cling
mot pha.

« Man hinh hién thi cai dat nhiét ctia cac
vung da gidm dién nang thay dai gitra
hai muc.
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6. CAC MEO VA LOI KHUYEN

CANH BAO!
Tham khéo cac chuong vé
An toan.

6.1 Dung cu ndu an

@ D&i véi cac vung ndu an cam
‘ng, mot trwdng dién tu
manh tao nhiét trong dung
cu nau an rat nhanh.

@ S& dung vung ndu nuéng
cam ng vai dung cu ndu an
phu hop.

Chét liéu cua dung cu nau an

* Phu hop: gang, thép, thép trang men,
thép khong gi, day nhiéu tang (co
nhan hiéu chinh xac clia nha san
Xuat).

+ Khéng phu hop: nhém, déng, déng
thau, thay tinh, gém, su.

Dung cu néu &n phu hop néu:

« M0t it nwdc sbi rat nhanh trong
vung dudgc cai dat theo cai dat nhiét
cao nhat.

* Nam cham hut day cta dung cu
ndu an.

Day clia dung cu ndu &n
phai day va bang phang
nhét co thé.

Kinh thwéc dung cu nau an

Vung ndu cam (ng thich tng tv dong Vi
kich thudc clia day dung cu néu an toi
gidi han nao doé.

Hiéu qua vung ndu an lién quan dén
duong kinh clia dung cu ndu an. Dung cu
nau an co6 dudng kinh nhd han mdc toi

thi€u chi nhan dugc mét phan nang
lwgng clia vung nau an.

Xem chuong "Théng tin ky
thuat".

6.2 Tiéng 6n trong khi dang
hoat dong

Néu quy vj cé thé nghe:

« Tiéng 6n kéu rang rac: dung cu ndu &n
duoc lam bang cac vat liéu khac nhau
(cau trdc nhiéu 1op).

* Am thanh réo rit: quy vi s& dung vung
ndu an véi muc dién nang cao va dung cu
ndu an dugc lam bang cac vat liéu khac
nhau (cu tric nhiéu 16p).

« Ké&u rén rén: quy vi str dung mdrc dién
nang cao. B

« Tiéng click: dang dién ra chuyén mach
dién.

- Tiéng rit, ti€ng U: quat dang hoat dong.
Tiéng 6n binh thwéng va khéng cho
thay truc trac & bép tur.

6.3 Cac vi du vé ’ng dung nau
an

M®&i quan hé gilra cai dat nhiét va lugng
tiéu thu dién nang cla ving ndu an
khdng phai la mai quan hé tuyén tinh.
Khi quy vi tang cai dat nhiét, né khong ti
| thudn vdi tang luvong tiéu thu dién
nang cta vung ndu an. Diéu nay co6
nghta la viing ndu &n dudc cai d&t nhiét
trung binh su dung dudi mot nira dién
nang cla né.

@ D@ liéu trong bang chi d&
huéng dan.

Cai dat nhigt Sir dung dé:

Thoi L&i khuyén
gian
(phut)

Ham nong thirc an da ndu
chin.

(L)-1

Khi can Day nap I&n trén dung cu
thiét nau an.
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Cai dat nhiét Sir dung dé: Thoi L& khuyén

gian
(phut)

1-2 Nudc sét Hollandaise, tan: 5-25  DOai khi tron lai.
bo, s6-c6-la, gelatine.

1-2 Lam cho ran lai: tritng trang, 10 -40 Day nap khi n4u.
trrng nudng 10.

2-3 Ninh nho Itra com va cac 25-50 Thém t6i thi€u luong nudc
mon an cé thanh phan la gép doi gao, tron cac mon
sita, dun néng d6 an nau an co thanh phan la stta mot
san. cach k¥ ludng.

3-4 Hap rau, ca, thit. 20-45 Thém mot s6 mudng canh

chat léng.

4-5 Hap khoai tay. 20-60 Su dung t6i da % | nudc cho

7509 khoai tay.

4-5 N&u thirc an, mén ham va 60 - T6i da 3l chét Iong cong
sup véi luong I6n hon. 150 thém thanh phan.

6-7 Chién & nhiét do thap: thit ~ Khican Lat khi duoc mét nia thoi
boc trirng va banh mi ran, bé thiét gian.

cudn phd mai ki€u cordon
bleu, mon cétlet, cha vién
ran, xuc xich, gan, bot dao
ba, tritng, banh kép, banh

ran.

7-8 Chién k§ banh khoai tay 5-15  Lat khi duoc mét nira thoi
chién, bit t&t than bo va thit gian.
bo bit tét.

9 Dun s6i nwde, ndu mi 6ng, ndu nhr thit (mén garu Hungary, om),

khoai tay chién ngap dau.

DBun sb6i lwgng nude 16n. Chirc nang ngudn dién dudc bat.

7. BAO TRI VA LAM SACH

* S dung dung cu vé sinh chuyén

CANH BAO! 0 e S
AN " dung cho bé mat ctia ngan 0.
X:i?él:]hao cac chuang vé * S dung dung cu cao chuyén dung
' cho kinh.
7.1 Thong tin chung 7.2 VVé sinh ngan 10
* V& sinh ngén I sau mbi fan s dung. . Thao d& ngay: nhua chay, 14 nhua,
¢ Lubn st dung dung cu nau an cé day dudng va thire &n c6 dudng. N&u
sach. e khéng, bui ban c6 thé gay hai cho
+ Cac vét xudc hay vét ban toi mau trén ngan |0. C4n than tranh gay bong. Dat
bé mat khdng anh huong dén cach dung cu cao chuyén dung trén bé mat
thirc hoat dong ctia ngan lo. kinh & goc nhon va di chuyén Iudi trén

bé mat.
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* Thao ra khi ngan 16 da ngudi: vong .
can véi, vong nudc, vét md dinh, doi
mau kim loai sang. Vé sinh san 16
bang mot miéng vai uét va chat tdy

vai uét.

chéng &n mon. Sau khi vé sinh, lau
kho ngéan 16 bang miéng vai mém.

8. XU LY suco

CANH BAO!

Tham khéo cac chuong vé

An toan.

8.1 Phai lam gi néu...

Loai bé phan déi mau kim loai
sang: dung dung dich nudc gidm va
lau sach bé mat kinh bang mot miéng

Van dé

Nguyén nhan c6 thé

Khac phuc

Quy vi khéng thé bat hoac
van hanh bép tu.

Bép tir khong duac két noi
vGi nguén dién hoac duodc
két ndi khong dung cach.

Kiém tra xem bép tir co
duoc két néi véi nguon
dién dung cach khéng.
Xem so do két ndi.

Cau chi bi nG.

Kiém tra d€ chac chan cau
chi la nguyén nhan gay
hong hoc. Néu cau chi bi
né nhiéu lan, hay lién hé
thg dién c6 trinh do.

Bat lai bép tur va dat cai dat
nhiét trong vong dudi 10
giay.

Quy vi cham vao 2 vung
cam bién trd Ién cung mot
luc.

Chi cham vao moét viing
cam bién.

Co nuéc hodc vét mad bam
trén bang diéu khién.

Lam sach bang diéu khién.

Tin hiéu am thanh kéu va
bép ti* nging hoat dong.
Tin hiéu am thanh kéu khi
bép tir dang tat.

Quy vi dat d6 vat gi do 1én
mot hodc nhiéu ving cam
bién.

L&y do vat do ra khéi viing
cam bién.

Ngan 10 tat.

Quy vi da dat mot vat gi do
lén viing cam bign ().

L&y do vat do ra khéi viing
cam bién.

DBeén chi bao d6 du khéng
sang.

Vung nay khéng néng do
chi duwgc van hanh trong

mot khoang thdi gian ngan.

Né&u vling nay hoat dong
du lau dé nong 1én, hay
lién hé vaéi Trung tam dich
vu duagc Uy quyén.

Cai dat nhiét thay dai gitta
hai mtrc.

Chtrc nang quan ly nguon
dién hoat dong.

Tham khao chuong "Théng
tin an toan".
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Van dé

Nguyén nhan cé thé

Khac phuc

Ving cam bién trd nén
nong.

Dung cu ndu an qua Ién
hoac quy vi dat dung cu
ndu an qua gan cac nat
diéu khién.

Dat dung cu ndu an 16n do
& cac vung ria néu co thé.

(-J hign thi.

Céng T&c tat tw dong
hoat dong.

T4t bép tur va bat lai.

hién thi Thiét bi an toan cho tré tm  Tham kh&o chuong "Théng
: hoac chirc nang Khéa tin an toan".
hoat dong.
hién thi. Khong cé dung cu ndu an  Dat dung cu ndu an Ién

trén vung nay.

trén vung nay.

Dung cu ndu an khong
ding loai.

St dung dung loai dung cu
nau an.

Xem chuong “Meo va |Gi
khuyén”.

Budng kinh day clia dung
cu ndu an qua nhé cho
vung ndu an.

St dung dung cu ndu an
c6 kich thuée phu hap.
Xem chuong "Thong tin ky
thuat".

va mot s hién thi.

C6 16i trong bép tur.

Ngat bép tir khoi

ngudn dién trong mot
khoang thdi gian. Ngéat cau
chi khéi hé thang dién
trong nha. Két nai lai. Néu
tiép tuc hién thi, thong
bao cho Trung tam dich vu
duoc Uy quyén.

hién thi.

Xay ra |8i trong bép tir vi
dung cu n&u an séi can.
Chirc nang Ty dong tat va
bao vé qua nhiét cho cac
vung hoat dong.

T4t bép tur. L&y dung cu
ndu an néng ra. Sau
khoang 30 giay, bat lai
vung nay. N&u van dé& nam
@ dung cu ndu an, théng
bao 16i sé bién mat. Dén
chi bao nhiét du tiép tuc
hoat dong. D& cho dung cu
n&u &n ngudi han. Kiém tra
xem dung cu ndu an co
tuong thich vai bép tur
khong.

Xem chuong “Meo va [0i
khuyén”.

8.2 Néu quy vi khong thé tu tim

ra giai phap...

Né&u quy vi khong thé tu tim ra giai phap
cho van @&, hay lién hé dai ly clia quy vi

hoac Trung tam dich vu dugc Gy quyén.

Cung cép di liéu tr bién théng sé.
Cung cép ma co ba chii s6 cho tdm

g6m thay tinh (ndm & goc ctia bé mat _
tdm gém thay tinh) va mét thong bao 16i
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hién thi. Pam bao, quy vi bat bép tir thdi han bao hanh. Cac hudéng dan cua
dung cach. Néu khéng, viéc bao tri clia Trung tdm dich vu va cac diéu kién bao
ky thuat vién bao tri hodc dai ly sé khéng hanh c6 trong s6 bao hanh.

mat phi, ngay cé khi dang trong

9. THONG SO KY THUAT
9.1 Bién thong s6

Model E6203I0K PNC 949 492 083 02
Loai 60 GAP L1 AU Cam (ng 5.8 kW 220 - 240V 50 - 60 Hz
SE SEricoecvien San xuét tai Romania
ELECTROLUX 5.8 kW
cex
9.2 Théng so ky thuat clia viing ndu an
Vung ndu &n  Coéng suét Chtrc nang Chtrc nang Buwong kinh
danh dinh (cai dién [W] dién thoi dung cu nau
dat nhiét dé Iwong toi da an [mm]
tbi da) [W] [phut]
Phia trugc bén 1800 - - 145 - 180
trai
Phia sau bén 1200 - - 125 - 145
trai
Phia sau bén 2300 2800 10 180 - 210
phai
Coéng suét cta cac vung ndu an co thé DE co6 két qua ndu an t6i wu, hay st
khac nhau trong pham vi nho so vdi di¥ dung dung cu ndu an c6 dudng kinh

liéu trong bang. Cong suét thay déi theo khéng 16n han dudng kinh trong bang.
vat liéu va kich thudc cta dung cu ndu an.

10. TIET KlEl\/l NANG LUONG
10.1 Thong tin san phdm theo EU 66/2014

Ma nhan dang model E620310K
Loai bép Bép tir |§p am
S6 lugng cac vung nau 3

an

Cong nghé lam néng Cam ng
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Budng kinh clia cac vung Phia trudc bén trai 18,0 cm
nau an hinh tron (D) Phia sau bén trai 14,5 cm

Phia sau bén phai 21,0 cm
Mtrc tiéu thu nang luong  Phia trudc bén trai 181,6 Wh / kg
& moi viing ndu an (EC Phia sau bén trai 181,0 Wh / kg
electric cooking) Phia sau bén phai 190,1 Wh / kg
Mtrc tiéu thu nang luvong 184,2 Wh / kg

clia bép tr (EC electric
hob)

EN 60350-2 - Cac thiét bi ndu an dién tlr
gia dung - Phan 2: bép tir - Cac phuong
phap dé do hiéu suét

10.2 Tiét kiém nang luong

Ban co thé tiét kiém nang lwgng khi ndu

an hang ngay néu ban lam theo céac goi y

dudi day.

» Khi ban dun nong nudc, chi 18y luong
nudc ban can.

Tai ché cac vat lisu bing ky hisu . D&
dd dong goi vao céac thung chiva cé thé
st dung dé tai ché. Gilp bao vé moi
trwdng va stic khée con ngudi va tai ché
phé liéu clia cac do dung dién va dién to.
Khong virt bd cac do dung c6 danh dau
bing ky hiéu & ciing véi chat thai gia
dung. Gi lai san phdm cho co sé tai ché
d dia phuong cla ban hodc lién hé véi
van phong do6 thi clia ban.

+  N&u cb thé, ludn dat nap trén dung cu
néu an.

+ Trudc khi ban bat viing ndu an, hay
dat dung cu ndu an vao do.

» Dat dung cu ndu an co kich thudc nho
hon trén nhi*rng viing n&u nuéng co
dién tich nhé.

» Dat dung cu ndu an truc ti€p vao trung
tam cla vung ndu an.

+ S dung nhiét du dé& gir &m thirc an
hoac lam tan thirc an.

11. CAC VAN DPE VE MOI TRUONG

Phu hop qui dinh vé gi#i han ham
lwong héa chat doc hai

(Pap trng tiéu chuan RoHS)

(Theo Théng tw s6 30/2011/TT-BCT, Viét
Nam, ngay 10/08/2011)

RoHS

Compliant
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	2.3 Sử dụng
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	5.6 Khóa
	5.7 Thiết Bị An Toàn Trẻ Em
	5.8 Quản lý điện năng chức năng

	6. CÁC MẸO VÀ LỜI KHUYÊN
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