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A Huoéng din an toan

Trwéc khi lip dit

Cip dién cho thiét bi

Lap dat

Chu y vé an toan

Ngan nong

Ban hiy doc huéng dan sir dung ngay khi mo thung va lip dat hoan
thién sau déy moi st dung. Viée st dung diing s€ an toan va dat dugc
hién qua cao nhat

Kiém tra thiét bi ngay sau khi mé dong goi. Néu hong hoc do nguyén
nhan véan chuyén thi ban khong nén sir dung va lién hé lai ngay v6i nha
cung cap.

Chi dugc nbi dién khi nguoi thyc hién 1a thg chuyén nghiép. Néu hong hoc
do ndi dién thi thi€t bi ctia ban s& khong dugc bao hanh.

Ban hiy chi ¥ viéc lap dat co mot sd yéu cau dic biét

Thiét bi nay chi dugc st dung trong ho gia dinh muc dich 1am néng thire dn
dd udng

Moi nguoi chi su dung khi:
- Sirc khoe co thé dam bao, tinh than sang sudt

- Biét moi thir ctia thiét bi déu dam bao chinh x4c va an toan dé sir
dung

- Khéng bao gir dé tré em st dung khi khong c6 ngudi 16n bén canh

Rét dé xay ra chay nd hodc nguy hiém khi sir dung khong dting cach

- Khong bao gio cham tay tryc tiép vao cac bé mit nong cua thiét bi ciing nhur
vat dung dung thirc an

- Khi mé ctia may can cht y dén hoi nudc bén trong c6 the boc 1én voi hoi
nong can gitr tré em véi khoang cach an toan

- Khong bao gior dé nhitng d6 chay nd bén trong 16

- Khéng bao gio sir dung 1am nong d6 udng c6 do con cao dé dan dén chay no
trong 10




Lam quen vai thiét bi caa ban
Mo ta bang diéu khién va man hinh hién thi

Trong bang diéu khién, ban c6 thé sir dung cac nit bam khac nhau, Cham vao cac phim cam tng
hién thi, va quay chon dé thiét 1ap cac churc nang tmg dung khac nhau. Cac cai dat hién tai dugc
hién thi trén man hinh.

Types of heating ; Cleaning

Basic
settings

Assist

Steam

1- Nat bam

Céc nut & phia bén trai va bén phai ctia bang diéu khién 1a phim bam. Khi st dung phai 4n dé
kich hoat no.

2 — Cic biéu twong cam ng tinh

C6 cam bien dudi cac biéu tugng cam tng. Pon gian chi can Cham vao biéu tugng tuong
ung dé chon chirc nang.

3 — Phim xoay

Ngon tay ctia ban nhin nhe va di chuyén né theo huéng can sir dung. Phim xoay c6 thé xoay
theo chiéu bén trai hoic bén phai tiy thudc vao nhu ciu st dung.

4 — Hién thi

Ban c6 thé nhin théy cac gia tri diéu chinh hién tai va tuy chon hoac ghi chu trong man hinh
hién thi.

5 - Man hinh cam ung



Ban c6 thé théy cac tuy chon, lya chon hién tai man hinh cam tng. Ban c6 thé chon truc tiép
& day bang cach cham vao céc biéu tugng tinh niang phu hop. Cac tinh ning c6 thé thay doi
tuy thudc vao viéc su dung.

Cac phim bam va cam uwng

O déy ban c6 thé tim thidy mot 101 giai thich ngin gon vé niit bAm va phim cam tmg khéac nhau.

Nt bAm
M on/off Bat hoic tét thiét b
D StarthtDp Bit dau, tam dimg hodc huy (giit cho khoang. 3 gidy) mot hoat dong

Phim cdm wng

Menu Menu Mg "Ché do hoat dong"
Timer Chon bo dém thdi gian
i Information Hién thi thong tin

C= Childproof lock | Kich hoat va tat (bam giit . 4 gidy) khoa tré em

1>

Dpen cover Rét day hodc d6 hét nudc trong khay

Phim chon xoay
Ban c6 thé sir dung phim chon quay dé thay doi cac gia trj cai dat hién thi trén man hinh.

Ban c6 thé sir dung phim chon quay dé di chuyén qua cac danh sach céac tinh nang trén man hinh
man hinh cdm tng.

Trong hau hét cac danh sach cac tinh ning, Ban phai xoay theo huéng nguoc lai khi ban xoay
dén diém bét dau hoac két thuc.

Man hinh hién thi

Man hinh hién thi duoc cdu trac dé c6 thé thong tin dugc doc dé dang trong moi tinh hudng.




Cac gia tri dang dugc hién thi sé duoc t6 dam va c6 mau trang. Céc gia tri phia sau hién thi mau
xam.

Gia tri dang duogc hién thi | Cac gia tri dang hién thi s& tw dong thay doi khi bat dau chuong
trinh. Man hinh s& hién thj thoi gian va nhiét do.

Gia tri sau Trong khi ban dang thay doi gia tri dang hién thi, str dung phim
chon xoay dé diéu chinh gia tri nay hién thi trén man hinh

Hién thi vong tron

Khi chwong trinh dang hoat dong trén man hinh s& hién thi 1 vong tron d6 (nhu trén hinh) vong
tron s& x6a dan theo thoi gian dém lui

Hién thi nhiét do

Sau khi chwong trinh d4 bat dau hoat dong thi nhiét d¢ s& hién thi trén man hinh.
Man hinh cam tGng

Tinh nang hién tai s€ hién thi mau tréng, tinh nang tiép theo s& hién thi mau sam.

Tinh nang dugc chon s€ hién thi mau do bén thanh doc, n6 dugc thé hién chir mau trang trén man
hinh

Temperature 4D hot air

Ciac ché do hoat dong



Kiéu lam nong

Rat nhiéu kiéu lam ndng d€ ban c6 thé lya chon

HO tro Doi voi nhiéu mén an, co gia tri theo chuong trinh da cai dat
trudc.

Hap C6 rat nhiéu chuong trinh hap dé ban lya chon

Lam sach Co san mot sd it cac chirc nang lam sach: EcoClean truc tiép, téy

can va say.

Cai dat co ban

Ban c6 thé cai dat cac ti¢n ich co ban cho phu hop véi nhu cau
su dung.

Kiéu lam nong

Ki¢u 1am néng Nhiét do M5 ta
. 30-250 °C Chuong trinh nudc 4D. Nhiét d6 s& nong déu
€9)] 4D hot air * 4 phia
— 30-250 °C Chwong trinh nong trén va dudi. Nhiét do s&
— noéng tir trén xudng va tir dudi lén
Top/bottom heating *
® 30-250 °C Tiét kiém nang luong. Nhiét d6 s& nong déu
eco| Hotair eco 4 phia
— 30-250 °C Tiét kiém nang luong . Nhiét do s& nong tir
&co trén xudng va tir dudi 1én
Top/bottom heating eco
Ay 30-250 °C Nong trén c6 quat khi néng s€ luu thong

o | Hot air grilling *

xung quanh db nudng

Grill, small area

1= thap

e . Cai dat nuong: | Chuong trinh nong trén. Khi ndng tap trung
Grill, large area , & giita 1o
1= thap
2= trung binh
3=cao
w Cai dat nuong: | Chuong trinh nong trén. Khi ndng tap trung

o gitra 1o




2= trung binh
3=cao
@ ) ) 30-250 °C Pizza va cac moén an uu cau phia dudi nong
Pizza setting nhidu hon.
— ) 30-250 °C Chuong trinh cho cac mén an can nudng
= Intensive heat gion. Nhiét dugc phat ra tir trén cao va manh
m¢é hon tir bén dudi.
pep— . 70-120 °C D6i vi nau an nhe nhang va nuéng cham,.
----| Slow cooking :
Nhiét dugc phat ra déu tur phia trén va phia
dué6i ¢ nhiét d6 thap
) 30-250 °C Nhiét dugc phat ra tr bén dudi
—| Bottom heating
-:'6{" ) 30-80 °C Doi véi cac loai thao moc kho, trai cay va
25~ Drying rau qué
0 ‘ 60-100 °C D¢ gift am thirc &n néu chin.
— | Keeping warm *
— 30-70 °C Gitr nhiét trong 10
~— ) Preheat ovenware
Luu y:

D041 voi cai dat co ban moi chuong trinh déu mac dinh véi mgt mirc nhi¢t do. Ban c6 thé stir dung
ludn hodc cai dat mac nhi¢t do khac phu hop voi do6 nudéng cua ban

Chuong trinh hap

Kiéu néng Nhiét do M0 ta
g . 30-100 °C Dung cho rau, cé, cac mén hap.
™ Steaming
) \ 80-180 °C Thuc phém nau chin nhe nhang. Hoi nudc
554 .
5] Reheating dam bao ring thirc dn khong bi kho
e . 30-50 °C Bo6t 1én men va bot chua
| Dough proving
Bot tron sé 1én men nhanh hon. Bé mit cua
bot khong bi kho.




30-60 °C Da dong ddi voi rau, thit, c va trai cay
Truyén nhiét nhe nhanh dén thyc pham. Cac
thuc pham khong bi kho hay mét hinh dang
cua no.

0| Defrosting

Ngan chirc nwoe

Thiét bi nay c6 1 ning chirc nudc ngay sau bang diéu khién. Cac mén hap sé lay hoi nudc & day.

Binh chira nuéce
Ctra rot nudce
III Tay nam dé thao va lip khay nudc
/4 [ ey
Cac phu ki€n
L] (]

Phu kién bao gém:

Khay nan

Dung khi d6 nuéng duoc dé 1én dia. Thit
miéng hodc ga, vit, c4 nguyén con

Khay chao

Dung ddi véi banh wdt, cac loai thit dong lanh.
Dung dé himg dau mé khi nudng.




Khay hap chira nuéce, duc 10, size S

Khay hap chira nudc, khong duc 16, size S

Khay hap chira nuéc, duc 16, size XL

E Nhiét ké

Luu y: Chi sir dung cac phu kién chinh hang. Chung t6i dic biét thich nghi cho cac thiét bi ctia
ban

Ray lip phu kién

Trong khoang nau c6 3 vi tri ray lap phu kién duoc danh s tir dudi 1én trén

Khi sir dung vi tri 2 va 3 ban chi can chén khay phu kién vao. O 2 ray ndy ban c6 thé kéo khay ra
nita chung.

Khi str dung ray vi tri 1 ban c6 thé kéo khay ra nhiéu hon nho ¢6 thanh trugt. Khi chén khay vao

ditkhay sau vitri @



N 1
Trwdce khi sy dung lan dau tién
Cai dat ngon ngir
Ngbn ngit mic dinh cta may 1a tiéng Pirc
1- Xoay phim chon quay dé thiét 1ap ngdn ngit .
2- Cham vao ngon ngit ban mudn cai dat dé xac nhan.
Cai dit dong hd thoi gian thue té
Khi méi bat may sé& hién thi "12:00"
1 — Cham vao phim “clook”
2 — Dung phim xoay dé diéu chinh thoi gian ciia dong hd
3 — Cham vao dong ho trén man hinh dé xac nhan.
Cai dat d§ ctirng ctia nwéc
Cai dat mac dinh d6 ciing cua nudc la “very hard” rat cung.
1 — St dung phim xoay dé cai dit do cimg cua nudc

2 — Cham vao "Complete the settings" dé xac nhén.

Lam sach 1o
Trude khi bat ché d6 1am sach 10 ban can 14y hét tit ca cac khay bén trong 10 ra ngoai.

Khong mé cua 10 khi 160 dang hoat dong s€ 1am gian doan chuong trinh.
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1- Bam vao O On/Off @ bat thiét b
2- Do day khay nuédce

3- Chon cach lam néng , nhiét do va thoi gian hiéu chuan sau d6 bat dau cho thiét bi hoat

dong

Kiéu lam néng Steaming
Nhiét do 100 °C
Thoi gian 30 phut

4- Sau khi cai dit chuan cho thiét bi hoat dong

Luu ¥: trude khi bam cho thiét bi hoat ddng ma trong 10 ¢6 nude thi phai lau kho hét
nudc.

5- Lau kho san bén trong 10

6- Chon cach lam néng , nhiét d va thoi gian hiéu chuan sau d6 bat dau cho thiét bi hoat

dong

Kiéu lam néng Top/bottom heating
Nhiét do 240 °C

Thoi gian 30 phut

7- Giir cho bép thoang mat trong khi thiét bi nay 1 1am ndng 1én
8- Dumng thiét bi khi da hét thoi gian cai dat. Bm vao O On/Off @8 tét thiét b
9- Cho cho 16 ngudi hoan toan
10- Lam sach 16 béng khian mém am, va co dung nudc ¢t chanh, hodc nuéc rira bat.
11- 6 hét nude trong ning chira va siy kho 10.
Chu y:

Sau khi chuyén nha hoac di chuyén thiét bi sang vi tri khéac ban s€ phai lam lai cac budc nhu
trén.

Van hanh thiét bi
1- Cham vao trudng van ban thich hop. Céac chirc ning trén man hién thi

2- Xoay chon quay dé thay d6i dén chuong trinh can chon



3- C6 thé Cham phim quay va truong vin ban hién thi dé thiét 1ap chuong trinh can chon

4- B&m vao phim D Start/Stop @& van hanh thiét bj

Cai dat chuwong trinh va nhiét do nuwong

Néu "kiéu néng" cua ché do hoat dong chua dugc chon, cham vao "kiéu nong" trén bang hién
thi. Cac danh sach lya chon cho céc ki€u xuat hién trén man hinh man hinh cam tng.

, AL 1.0 R P . =1 .
Vi du: cho mot ki€u ndng: Hot air eco . & nhiét do 195 °C

1-  Cham vao trudng van ban thé hién cac kiéu lam néng. Néu can thiét, di chuyén qua danh
sach lia chon bang cach st dung phim chon quay

Top/
bottom heating Eco

, _ Types of heating | A
Top/bottom heating ] [ — Hot air grilling

4D hot air

Hot aireco

2- Dit nhiét 46 bang phim chon quay

Hot air eco \ 00mO00s

Temperature

3- Bém vao D Start/Stop ¢é bit ddu chay chuong trinh. Thoi gian hién thi trén man hinh da
duogc chay

12



0O0mOO0s

Khi thiét bi da hoan thanh chwong trinh thoi gian dém nguoc v& 00m00s. Bam vao

(® On/Off dé tt thiét bi

Chwong trinh hap

Hap la qua trinh dung hoi nudc & nhiét do cao dé nau chin thirc an.

Vi vay: khi mé cira 16 ban nén chii y hoi nuéc sé thoat ra ngoai c6 thé gay bong cho ban. Ban
nén luu y doi voi tré em.

Cic tiéng On giy ra trong qua trinh 16 dang hoat dong
- Tiéng 6n ctia bom nude dang hoat dong.
- Tiéng 6n khi ban mé bang diéu khién
- Tiéng 6n ciia hoi nuéc néng khi dang hap
Céc tiéng On nay 1a binh thudng do 10 dang hoat dong tao ra.

Chu ¥ : trong qua trinh hap néu ngin dung nuoc hét s& lam gian doan qua trinh hap. Ban cha y
cho day nuéc vao ngan chira nudc.

Cac buérc sir dung
1- D6 day ngan chira nue

2

Cham vao biéu twong M@NU cac chuong trinh s& hién thi
3- Cham vao chir “steaming”

4- Cham vao chir “steaming” Iya chon nhiét do sé& hién thi
5- St dung phim chon quay dé lua chon nhiét do

6- Cham vao “Duration” dé cai dat thoi gian hap

13



7- Bam vao nut [ Start/Stop dé bat dau hap. Lo s& bat dau nong lén.

Thoi gian s& dugc dém 1ui trong thoi gian hap. Khi két thic 10 s& canh bao bang 4m thanh. Trén
man hinh s& hién thi 00m00s. Ban hay tat thiét bi va ldy do an ra.

Chu y: Ban c6 thé thay ddi chuong trinh, nhiét d¢ va thoi gian nau mot cach binh thuong, cho
cac moén an tiép theo

Hép banh — Hap — Hd tro néu in

Khi ban nau an véi cac mon hap duogce st dung véi 10 hap, ¢ cac nhi¢t do va cuong do khac nhau
s€ cho ban mot két qua rat tot.

Thirc an cua ban:

- S& tro nén gion bén ngoai hon

- Bé mit thic 4n sang bong ngon mét

- Bén trong chin déu khong bi kho va rt hip dan

- Thuc an chi giam vé hinh thirc va thé tich 1 chit.
Cic kiéu 1am néng phu hop
Ban c6 thé sir dung céc kiéu 1am néng cho chwong trinh hép.

- 4D hot air

- Top/bottom heating E]
- Hot air grilling

- Keeping warm
Cach sir dung:
1- D6 ddy ngan chirc nude
2- Cai dat kiéu 1am ndng va nhiét do

3- Cham vao chit "Added steam" trong man hinh mirc hap s& duoc hién thi bang chir mau
trang nam chinh giira.

4- Dung phim chon quay dé cai dit mirc hip
5- Bém vao nut O Start/Stop 44 pst diu hap. Lo s& bat ¢au nong 1én.

Chu y: Trong qué trinh hap néu ngan chira nudc hét, s& ¢ canh bao trén man hinh. Ban phai d6
day lai ngan chira nuéc dé khong bi gian doan qua trinh hap.
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Thay d6i va hiiy bé chwong trinh

Thay d6i cac muc hip. Ban cham vao chit “Steam level” mirc hap s& hién thj ban c6 thé dung
phim chon quay dé thay ddi. Su thay d6i s& duoc thiét 1ap ngay lap tuec.

Néu ban mudn hity bo ché do hap. Ban diéu chinh “add steam” vé ()
Chu y: Céc hoat dong tiép theo khong can thém hoi nudc.
Ham nong thirc an

fin . ,, SR 1y . £ 1A \ A . c ol = ax A
Vi " Reheating =1" kiéu lam néng, ban c6 thé nhe nhang ham noéng lai thure an da dugc nau
chin. Hoi nuéc dugc bat ty dong

Chu y : Trong qua trinh hap néu ngin dung nudc hét s& lam gian doan qua trinh hap. Ban cha y
cho ddy nuéc vao ngin chira nudc.

Cach sir dung tinh nang nay
1- b6 day khay chira nude
2- Cham vao biéu tuong “Menu” cac lya chon sé hién thj trén man hinh.
3- Cham vao chir “Steaming”
4- Cham vao chitr "Reheating” Nhiét d s€ hién ra & gitra.
5- Dung phim chon quay dé cai dat nhiét do
6- Cham va chit “Duration” dé cai dit thoi gian hap.
7. Bém vao nat O Start/Stop ¢ vit diu hdp. Lo s¢ bit du nong 1én.

Thoi gian s& dugc dém 1ui trong thoi gian hap. Khi két thuc 10 s& canh bao bang 4m thanh. Trén
man hinh s& hién thi 00m00s. Ban hiy tit thiét bi va 1y d6 n ra.

Chu y: Ban co thé thay doi chuong trinh, nhiét do va thoi gian ndu mot cach binh thuong, cho
cac mon an tiép theo

Chuong trinh cho bt da trén sin

V6i "Dough proving ” Bot s& 1én mem nhanh hon néu chon tinh ning nay.

Chu ¥ : trong qua trinh hdp néu ngin dung nuoc hét s& lam gian doan qua trinh hap. Ban cha y
cho day nudc vao ngan chira nudc.
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Cach str dung tinh nang nay
1- D6 ddy ngan chirc nude
2- Cham vao biéu tuong “Menu” cac lya chon s€ hién thi trén man hinh.

3- Cham vao chir “Steaming”

4- Cham vao chit "Dough proving” Nhi¢t d0 s€ hién ra ¢ gitra.
5- Dung phim chon quay dé cai dat nhiét do
6- Cham va chit “Duration” dé cai dit thoi gian hap.

7- Bam vao nit [ Start/Stop dé bat dau hip. Lo sé& bit dau nong 1én.

Thoi gian s& dugc dém 1ui trong thoi gian hap. Khi két thuc 10 s& canh bao bang 4m thanh. Trén
man hinh s& hién thi 00m00s. Ban hiy tit thiét bi va 1y d6 n ra.

Chu y: Ban co thé thay doi chuong trinh, nhiét do va thoi gian ndu mot cach binh thuong, cho
cac mon an tiép theo

Chuong trinh da dong

"Defrosting 21" Chuong trinh da dong.
Cach sir dung tinh nang nay
1- D6 day ngan chirc nude
2- Cham vao biéu tuong “Menu” cac lya chon sé hién thj trén man hinh.
3- Cham vao chitr “Steaming”
4- Cham vao chit " Defrosting” Nhi¢t do s€ hién ra ¢ giita.
5- Dung phim chon quay dé cai dit nhiét do
6- Cham va chit “Duration” dé cai dat thoi gian hap.
7- Bém vao nat O Start/Stop 44 pst diu hap. Lo s& bat dau nong 1én.

Thoi gian s& dugc dém 1ui trong thoi gian hap. Khi két thic 10 s& canh bao bang 4m thanh. Trén
man hinh s& hién thi 00m00s. Ban hay tat thiét bi va ldy do an ra.

Chu y: Ban c6 thé thay ddi chuong trinh, nhiét d6 va thoi gian nau mot cach binh thuong, cho
cac moén an tiép theo
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Do nudc day vao ngan chira

Cac ngan chtra nudc nam phia sau bang diéu khién. Trudc khi bat dau mdt hoat dong vdi che do

hap, mo bang di¢u khién va d6 day nudc vao ngan chura.

Cach thye hién:

1- Cham vao biéu tugng Q Bang diéu khién s& tu dong bat ra.

2- Dung 2 tay kéo bang diéu khién vé phia trudc sau d6 dwa 1én trén sao cho khép vao vi tri

(hinh 1)

3- Lay khay nu6i ra ngoai (hinh 2)

4- Kéo khay nudc theo hudng truge xudng, can than khong dé nudce ban ra ngoai.

5- D6 nudc lanh day vao ngan chira (hinh 3)

il

6- Chen khay nudc vao vi tri trong 16 cho dén khi n6 bi khéa vao vi tri 2 (hinh 4vas )
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7- Lam that cham va cin than déng bang diéu khién xubng. Bay gio ban hoan toan co thé
str dung 10 hép.

Lam sach khay nuwéc boc hoi ngung tu
1 — Cho cho thiét bi ngudn hoan toan
2 — M cira thiét bi

3 — Dung khan mém lau kho6 khay chira ¢ vi tri a (hinh 1)

\_'a

/

Khéi dong chwong trinh lam sach
Lau kho hoan toan bén trong 10. Khi chuong trinh hoan tit thi phai mé cira 16 ra ngay.

Cach thuc hién

1- Thiét bi phai ngudi hoan toan
2- Lau sach hét tt ca cac vét ban, vét ddu mo bén trong 10
3- Bat thiét bi

4- Cham vao bi€u tuong “menu” cac lya chon s€ dugc hién thi



5- Cham vao chit “Cleaning”

N
T

Cham vao chit “Drying” thoi gian mic dinh sé& hién thi. Khong thé thay dbi

7- Bam vao nit [> StarUSTDD 10 s€ hoat dong trong 10 phut

oo
1

Mo ctra 10 chd khoang 2 phut cho hoi nuée thoat hét.

Cai dat thoi gian cho chwong trinh

Biéu twong thoi gian Mo ta
C{}kag time Cai dat thoi gian nau cho mot mon an.
End Cai dit thoi gian két thuc theo yéu cau cua ngudi dung.
Timer Bff) dém thoi gian. N6 hoat dong doc 1ap ma khong lién quan
dén céc cai dat thoi gian khac.

Cich cai dit thoi gian niu

Ban c6 thé cai dat thoi gian nau an cho 10. Thoi gian nau an 1a thoi gian nau chin mgt mon an,
sau khi cai dat ban yén tadm rang sau khoang thoi gian dé thirc an da chin 10 sé tu dong tat.

Ban s& ding phim xoay thay d6i thoi gian tiy thudc theo hudng ban quay bén trai = 10 phut , bén
phai = 30 phut.

Thoi gian ndu co thé cai dat tir 1 phat dén 1 gio.

Cai dat tbi da 1a 23 gio 59 phit.

Vi du trong hinh: thoi gian thyc té 1a 10:00, thoi gian nau la 45 phut
1- Cai dit ché do hoat dong va nhiét do

2- Trudce khi bAm vao Start ban cham vao chi “cooking time” thoi gian s€ hién thi trén man
hinh

3- Ban quay phim xoay dé lira chon thoi gian ndu
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Cooking time

Hot air eco

10:45

4- Bam [> Start!Stop dé bat dau chuong trinh
Cai dit thoi gian két thic
Thoi gian két thuc 13 thoi gian ma ngudi ding can dung thirc 4n trong 10.

Vi du: Hién tai la 10h , ban mudn nudéng 1 con vit trong 45 phut. Nhung dén 12h ban méi can
mon an nay. Ban s€ cai dat thoi gian két thiic 14 12h. Sau khi ban hoan tit cc thao tac trén 10 va
bat Start thi 11h15 16 s& bit ddu néng 1én va dén 12h 13 16 bao chudng bang am thanh 13 hoan tat.

1- Cai dat chuong trinh va nhiét o
2- Cai dat thoi gian néu

3- Trude khi ban bAm vao Start cham véo chit “End” . Thoi gian két thuc dude hién thi trén
man hinh

4- Dung phim xoay dé cai dat thoi gian

Hot air eco 4 ' y : 45m0O0s

End

5. Bam vao nut 0 Start/Stop ¢4 vt dau chuong trinh. Thoi gian cai dat s& hién thi trén
man hinh
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A5mO0s

D]11:15

Start

Khi 16 bat dau hoat dong thoi gian s& dém lui trén man hinh. Dén khi hoan thanh 16 s& canh béo
bang 4m thanh . Thoi gian trén man hinh s& hién thi 00m00s

Cai dit bo dém thoi gian
B dém thoi gian hoan toan doc 1ap vai cac cai dat thoi gian khac, c6 canh bdo am thanh riéng
Ban c6 thé cai dat toi da 1a 24 gio.
1- Cham vao biéu tuong & . Biéu tuong sé sang mau do trén man hinh
2- Dung phim chon xoay dé cai dit thoi gian mong mudn
3- Cham vao biéu tuong & dé bat dau
Sir dung nhiét ké

Nhiét Kké giup cho viéc niu an hi€u qua hon. N¢ s& do dugc nhiét do bén trong thuc phém va gui
dén bo diéu khién cua 1o.

Nhiét ké chi duoc dung cho nhitng chwong trinh sau:

4D hot air

E] Top/bottom heating

&a Hot air eco

@ Top/bottom heating eco
Hot air grilling

Pizza setting

Steaming
@' Reheating
Chu y: nhiét d6 ma nhiét ké do dugc trong thyc pham tir 30 °C dén 90 °C. Ding xong khong

duoc bao quan nhiét ké trong 16. Khong str dung nhiét ké cho cac thiét bi khac khong phu hop.
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Khéng dung nhiét ké cho nhiing chuong trinh cai dit nhiét 6 cao hon 250 °C
Cach dung nhiét ké

Trude khi ndu chén nhiét ké vao thuc pham. Nhiét ké c6 3 diém do, ban hay chén diém do & giita
vao trong thuc pham.

Dbi voi thit miéng 16n chén nhiét ké voi mot goc tir trén cao xudéng. Néu miéng thit mong thi s&
chén tir phia bén canh va day nhét ciia miéng thit

Doi voi cd s€ chén thang vao luon cd hudng tir dau ca xudng

D41 voi cac loai gia cam s€ cheén nhiét ké vao phan thit e vi tri ¢ gitra cua thuc pham

Luu ¥: Khi sir dung nhiét ké tranh dé day ctia nhiét ké cham vao cac khay hay cac phu kién co
thé nong s& lam hong nhiét ké.

Piéu chinh nhiét d 16i
Nhiét ké s& phai cam vao vi tri bén tri cta phia bén trong 10.

Doi voi cac kieu lam nong khi nuwong
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1-

2-

3-

4-

5-

Cham vao chit trén man hién thi chon céac kiéu lam nong

Dung phim chon xoay dé cai dat nhiét do

Cham vao chit “Core temperature" Nhiét d0 161 sé hién thi trén man hinh
Dung phim xoay dé thay doi nhiét do

Cham vao D Start/Stop & bét diu hoat dong

Doi véi chwong trinh hdp

Cham vao “Menu”

Cham vao chir “Steaming”

Cham vao chir lya chon chuong trinh 1am néng

Dung phim xoay dé cai dat nhiét do

Cham vao chit “Core temperature" Nhiét d0 161 s& hién thi trén man hinh

Cham vao D Start/Stop & bét diu hoat dong

Doi voi chwong trinh ho tro nau an

7-

Cham vao “Menu”

Cham vao chir “Assist”

Cham vao chit “the required category”

Cham vao chir “the required food”

Cham vao chir “the required dish”

Cham vao chit "Adjust" Dung phim xoay dé cai dat nhiét do

Cham vao chit “Core temperature' Nhiét d0 101 s€ hién thi trén man hinh

Cham vao D Start/Stop ¢& bét diu hoat dong

Bang cai dat nhiét dé 16i cho nhiét ké

Doi voi thit gia cam

Loai thwe phim Nhiét do 16
Thit ga 80~85
Thit trc ga 75~80
Thit vit 80~85
Thit tc vit 55~60
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Thit ga ty 80~85
Thit e ga tdy 80~85
Thit ngdng 80~90
Doi vdi thit lon

Thit lon vai 85~90
Thit ¢t miéng trung binh 62~70
Thit lon mong 72~80
Déi véi thit bo

Thit thin hoi tai 45~52
Thit than tai chin 55~62
Thit than chin déu 65~75
D41 véi thit bé

Thit bé, than, vai, nac 75~80
Thit bé, than, vai 75~80
Thit bip dudi 85~90
Déi véi thit ctru

Chan thit ctru chin tai 60~65
Chan thit ctru chin déu 70~80
Thit lung cua ctru chin tai 55~60
Déi véi ca

Nguyén con 65~70
Cit khuc 60~65

Déi véi cac loai thit hdn hop
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Hdn hop tit ca cac loai thit

80~90

Lam nong va ham noéng thirc an

65~70

Khoa tré em

Tinh ning nay s& khoéa ban phim cua thiét bi

Cach st dung:

- Ban c6 thé lya chon tinh nang nay ngay ca khi thiét bi dang bat hoac tat

Trong mdi trudng hop bat hodc tit ban chi cAn bim gitr vao C= 4 giay.

Biéu twong C= sang 1én khi dang bat tinh ning

Biéu twong C= tit khi tinh ning bj tat

Ché d6 nghi

Vi ché d6 nay ban c6 thé giir Am thirc an trong 16 dén 74 gid ma khong phai tit 10.

Trudce khi st dung ché do nghi, ban phai kich hoat cac cai dat co ban.

Khi céc cai dat co ban dugc thay ddi ban hay lga chon cac kiéu lam néng cho ché do nghi. Kiéu

lam néng c6 thé chon 1a néng trén/ néng dudi va nhiét do 1a 85~140 do

Cach thuc hién

1- Cham vao chir “Sabbath mode”

Mtc nhiét dd mac dinh s& hién thi trén man hinh

2- Dung phim quay dé thay d6i nhiét do

3- Trudc khi bAm vao phim Start ban bam vao chit "Cooking time"

Thoi gian mac dinh s€ hién thi trén man hinh

4- Dung phim quay dé thay d6i thoi gian nau

5. Bim vao D Start/Stop ¢ bit diu

Khi chuwong trinh két thic s& canh bao bang tin hiéu chudng. Thoi gian hién thi 1a 00 m 00 s trén

man hinh.
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Chirc nang vé sinh
Thiét bi c6 2 chirc ning lam sach
"EcoClean Direct" Lam sach truc tiép
"Descaling' Lam sach can
EcoClean Direct
Day la chirc nang lam sach bé mit ctia ngin nau.
Trudc khi sir ding chwong trinh thi can phai 1iy hét cac khay va phu kién bén trong 16 ra ngoai
Khoang thoi gian cua chirc niang 1am sach nay 13 1 gio. Khong thé thay d6i
1- Cham vao chir “Menu”
2- Cham vao chuc “Cleaning”
3- Cham vao chir “EcoClean Direct”
4- Bém vao D Start/Stop dé bit diu

Khi chuong trinh két thuc s& canh béo bang tin hiéu chuéng. Thoi gian hién thi 1a 00 m 00 s trén
man hinh.

Descaling
Thiét bi phai dugc tay cin thuong xuyén dé dam bao 1a ludn hoat dong tét.
1- Tron nuée 400 ml véi 200 ml dung dich khir cin chat 1ong 1am cho mot giai phap tay rira
2- Bat ngudn thiét bi O On/Off
3- Thao khay nuéc ra va d6 day hdn hop dung dich nudc khir can di tron
4- Chen khay nudc vao vi tri
5- Poéng bang diéu khién
6- Cham vao chir “Menu”
7- Cham vao chit “Cleaning”
8- Cham vao chir “ Descalling”

9- Bim vao D Start/Stop dé bit diu
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Thiét bi dugc téy can. Hién dém nguoc trén man hinh hién thi.
Mot khi thoi gian nau an da troi qua, mdt tin hi€¢u am thanh &m thanh
Chu ky rira dau tién

1- Mo bang diéu khién

2- Thao khay nudc ra, rira sach, dd nude va lép lai

3- Poéng bang diéu khién

4- BAm vao D Start/Stop & bit dau
Thiét bi rira sach.
Mot khi thoi gian da tréi qua, mot tin hi¢u am thanh am thanh
Chu khy rira thir hai

1- Mo bang diéu khién

2- Thao khay nudc ra, rira sach, d6 nudc va lép lai

3- Poéng bang diéu khién

4- Bém vao D Start/Stop dé bat diu
Thiét bj rira sach.
Mot khi thoi gian da tréi qua, mot tin hi¢u am thanh am thanh
Rira

1- Mo bang diéu khién

2- D6 hét nudc trong khay va sdy kho

3- Tatlo
Thio lip dwong ray ciia khay

- Nhac dudng sit nhe & phia trude a va tach néra b (Hinh 1)

- Sau d6 kéo toan by dudng ray vé phia ban va mang n6 ra (Hinh 2)
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Lap lai

Céc dudng ray chi phu hop trén bén phai hoac bén trai. Viéc kéo ra duong ray phai kéo ra phia
ban

- Dau tién, chén duong sit ¢ giira cac 16 phia sau a cho dén khi dudng ray nam phu hop
1én véch 10, va day né tro lai b (Hinh 1)

- Sau do chén duong sat vao 10 phia trudce ¢, cho dén khi duong sat cling dua vao vach cta
ngdn nau an, va nhan né xuong ...(Hinh 2)

Thao va lap lai ctra cua 1o
Théo cira 10 ra dé vé sinh.

- O ban 1& cia cira 16 uon c6 mot 13y khoa. Khi cac 1ay khoa duge dong cira (Hinh 1) Ctra thiét
bi duogc chdt chit tai chd. Khong thé dugce tach ra.

- Khi céac 1ay khoa dugc thao ra (Hinh 2) khoi ban 1& bi khoa.
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Thao ctra lo
1- MO ctra thiét bi day da va day no trong hudng cia thiét bi
2- Gép hai 3y khoa & bén trai va bén phai (Hinh 1)

3- Poéng cira thiét bi miii tén a. Vi ca hai tay, tay nim ctra trén trai va bén phai bén va kéo
no 1én va ra (Hinh 2)
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X ly sw co

L&i Nguyén nhan cé thé x4y ra | Ghi chu/ giai phap
Thiét bi khong lam viéc Dt cau chi Kiém tra cau chi

Mat dién Kiém tra day, 0 cam dién
"Sprache Deutsch' hién thi | Cat dién Cai dat lai ngon ngir va thoi gian

Khi tat 10 dong ho khong sang

Thay doi cai dit co ban

Cai dat dong ho hién thi

Khi thiét bi khong nong 1én.
Biéu tuong r/j hién ra

Ché do Demo duoc kich
hoat

Tom lai ngat két ndi thiét bi tir
ngudn dién (Tét ciu dao dién
trong hop cau chi) va sau do tat
Ché d6 demo trong cac thiét 1ap
co ban trong vong 3 phut

Phim chon quay khong thé
diéu khién duoc

Phim quay mat tac dung

Thao phim quay ra. V¢ sinh, lam
kho 1ap lai vao vi tri

Phim quay khéng thé quay dé
dang

C6 bui ban lam ket

Thao phim ra v¢ sinh sach say
khd. R6i lap lai vi tri cia no.

Hoat dong béng hoi nudc
khong thé bit dau hodc thé
tiép tay cin

Khay nudc chong

D6 day khay nude

Bang diéu khién chua dong
kin

Dong kin bang diéu khién

Khoa tay can

Tién hanh tay ria

Lo6i cam bién

Goi k¥ thuat

Cong cu nhac ban rira

Viéc cung cap dién bi gian
doan hodc thiét bi la tit
trong qué trinh tay rira

Mot khi thiét bi da duoc bat 1én
14n nita, rira hai lan

Cong cu nhac ban dé tay can
ma khong c6 su truy cap xuat
hién trudc do

Pham vi thiét 1ap d6 cing
ctia nudc 1a qua thap

Tién hanh tay ria

Kiém tra pham vi d0 ciing ctuia
nudc thiét 1ap va diéu chinh néu
can thiet

Nut deén flash

Xuat hién binh thuong gay
ra boi ngung tu phia sau
bang diéu khién

Ngay sau khi ngung tu di boc
hoi, Nt khong con sang
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Nau cac moén an tr¢ qua am
hay qué kho6 khi nau an véi
cac ung dung hoi nudc ho trg

ba lya chon cuong do hoi
sai

Chon mot cuong do hoi cao hon
hoic thip hon

"Pién bé nudc" tin nhan xuat
hién mac du cac bé nudc la da
do day

Mo ctra cac bang diéu khién

DPong bang diéu khién

Cac bon chitra nudc khong
chot vao vi tri

Lap bé nudc chinh xac vao vi tri

cam bién bi o1

Goi ky thuat

Céc bon chira nudc di giam
di. Do anh hudng, cac thanh
phan bén trong bé nudc da
bi r0i ra, va bé 1a bi ro ri

Thay thé mot bé nude mai

Cac bang diéu khién dé loai bo
cac bon chura Iam khong mo
cua

Cac phich khong dugc cam
vao nguon di¢n

Két nbi thiét bi dé cung cap dién

Khong vao dién

Kiém tra xem thiét bj nha bép
khac dang lam viéc

Céc ngat mach bi 16i

Kiém tra trong hop cau chi dé
dam bao rang cac cau chi cho
thict bi nay la dé 1am viéc

cam bién truong bi 101

Hay goi cho dich vu sau ban hang

Néu can thiét, lam trong thing
nude: Mé ctra thiét bi, ndm chat
phan duéi cia bang diéu khién ¢
bén trai va bén phai voi ngon tay
ctia ban va kéo ra bang diéu khién

Khi ban nau bang hoi nuédc,
rat nhi€u hoi nudc duogce san
xuat

Céc thiét bi duoc tu dong
hiéu chuan

qué trinh binh thuong

Khi nau bang hoi nudc, rat
nhiéu hoi nudc duoc san xuat
lién tuc

Céc thiét bj khong thé tu
diéu chinh ty dong néu thoi
gian nau quéa ngin

Dit lai thiét bi cho nha may cai
dat va thiét 1ap lai qua trinh hiéu
chinh

C6 mot "pop" tiéng 6n trong
qué trinh nau

Do thuc pham lanh gy ra

Khéng thé
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CONG TY CO PHAN THUONG MAI HMH VIET NAM
Dc: S6 51 — Tran Duy Hung -Trung Hoa-Cau Gidy-Ha Noi
Tel: 04 36417498
Fax: 04 35430479

Email: info@hmh.com.vn

Web: www.hmh.com.vn
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