Ban dich

ROSIERES

HUONG DAN LAP PAT & SU DUNG
LO NWUONG KEM HAP COMBI
MODEL: RFVS580X

Nhw tat ca céac thiét bj gia dung khac, ngwdi str dung can thwc tap
dé 1am quen dan va c6 thé str dung thiét bi mét cach hiéu qua nhat

Ban dich mang tinh chat tham khao. Chi tiét qui khach vui long
tham chiéu quyén HDSD da ngon ngir di kém theo thiét bj
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MUC LUC

1.

2.

An toan va canh bao chung

Hwéng dan I&p dat
Vé sinh thiét bi

Céac bd phan cia Io
Hwéng dan s dung

Khéc phuc sw cb

Théng tin thiét bj

Tén san pham

Lo nwéng combi cé hap

Model RFVS 580X

Nhan hang Rosieres

Xuat x Trung Quédc

Kiéu dang Am ta

Dung tich 10 34 lit

Bang diéu khién Cham

Chlrc nang 5

Dung tich binh chva nwéce | 1 lit

Coéng suét nuwéng 1200w

Coéng suét ndu 1750w

Coéng suat hap 1500w

Téng cobng suét dién 3250wW/220~230v/50Hz
Kich thwoc 10 D595xR525xC454mm
Kich thwéc am ta D560xR550xC450mm
Mau sac Pen




1. AN TOAN VA CANH BAO CHUNG
POC KY HUONG DAN SU’ DUNG TRUGOC KHI DUNG SAN PHAM
Chung téi lwu y khach hang gitv quyén hwéng dan st dung nay trong qué trinh st

dung cling nhv ma san pham dé tién cho viéc yéu cau dich vu sau ban hang khi can

S6 Series dan dwdi thiét b I —

P. Maxi (Oven) - 2350 W

(3 Serial N°:

Mod: FE GD21 RB
Code: 39354774 - 0306 0511 Code: 39354774 Code: 39354774 Code: 39354774'
220-240V~ - 0306 0511 - 0306 0511 - 0306 0511

Thiét bi chi van hanh dang chirc nang khi canh clra dwoc dong dang cach

Néu canh ctra 16 bi héng tuyét dbi khéng van hanh 16 va can lién hé véi trung tam
bao hanh

Thiét bi néu khong dwoc stra chira bdi ki thuat vién cé chuy&n mén, diéu nay sé lam

anh hudng dén chét lwong thiét bi va dan téi nhiéu tinh hudng nguy hiém
CANH BAO AN TOAN QUAN TRONG KHI SU’ DUNG

e Nham han ché viéc hv héng, chay nd dbi véi thiét bi, ngwdi st dung can tuan
tha theo nhirtng huwéng dan dwdi day:

e Viéc bao hanh va slra chira san pham phai dwoc thwe hién béi ki thuat vién
c6 chuyén mon

e Tré em khong dwoc st dung thiét bi. Tré em tr 8 tudi tré 1én khi st dung thiét
bi phai c6 sy giam sat ctia ngwdi lon

e S dung dung cac loai dung cu phu hop cho 16

e Can vé sinh khoang bén trong 10 sau méi lan st dung

e Doc ky cac canh bao khi st dung thiét bj

e Khi thiét bj hoat ddng néu c6 khéi béc ra, hay tat thiét bi hodc ngat két ndi
nguodn dién dé xi ly va dap tat Ira

e Khong sr dung 16 dé chira d6

e Viéc lap dat thiét bi phai tuan theo chi dan clia nha san xuét

e Thiét bj chi st dung cho mé hinh: Gia dinh

e Khéng dat thiét bi ngoai tréi, gan chd cé nwdc, noi am wot. ...
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Nhiét dd xung quanh bén ngoai thiét bi c6 thé sé& cao khi thiét bi van hanh.
Tuyét déi khong dwoc che bat ki 16 théng hoi nao cia 16

Viéc khéng vé sinh 16 thwdng xuyén sé anh hwéng toi: Tudi tho thiét bi, hiéu
qué st dung va dac biét 1a dan dén nhiéu tinh huéng chay nd nguy hiém

Thiét bj khdng danh cho nhirtng nguoi (bao gbm ca tré& em): Khéong dd nhan

thire, khdng hiéu chi, ki hiéu

Canh bao: Bé mit tiép xuc c6 thé sé rat nong trong qua trinh &

thiét bi hoat déng

2. HUONG DAN LAP AT

Viéc 1ap dat phai dwoc thwe hién b&i ki thuat vién cé chuyén mén nham dam

bao an toan khi str dung ciing nhw theo yéu cau cta nha san xuat nham dam

bao tudi tho ctia san pham

Thiét bi |ap dat am ta

Giod vao J . .
min. 250 cm? Lwdi cover Chan

D4t thiét bj trén bé mat bang phang, chac chan
M& cénh ctra thiét bj va 14y hét toan bo phu kién di kém ra
Dam bao phan néi td that da tao khe thoang thoat nhiét cho thiét bj

Khéng dét thiét bi bén canh bat ki ngudn nhiét nao ( radio, tivi, td lanh.....)

min. 250 cm?

600 min 100
min. " 227
|‘550,| 5560‘j_

~—560*8,

G|.o vao ‘ r6ng
min. 250 cm?2
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Cé dinh 10

Khéng cam hodc xach thiét bi bang tay nam ctra 10.
Tay ndm ctra 10 khéng gitr dwoc trong lwong cla

thiét bi va c6 thé gay vé& 10

1) Can than day 16 vao bén trong phan néi that ta

va dam bao 10 & chinh gilra

2) M& ctra, cb dinh 10 v&i ndi that ti bang phu kién
c6 sén trong thiét b

Théng tin guan trong danh cho viéc |ap dat

e Thiét bi khéng dung trong méi trwéng thwong mai ( khach san, nha hang,
bénh vién, bép antap thé......)

e Nén quan séat viéc hwéng dan 1dp dat va lwu y rang viéc 1ap dat phai duwoc
thwe hién bdi ki thuat vién cé chuyén mén

e Thiét bj phai dwoc két ndi véi ngudn dién phu hop va cé tiép dia

e Khéng dworc théao réi cac bd phan cha thiét bi. Viéc cham tay vao cac bd phan
bén trong 16 c6 thé gay ra cac chan thuwong nguy hiém

e Thiét bj phai dwoc I&p dat trén bé mat phang

e Dam bao rang thiét bj phai dat & noi thédng thoang. Mat sau va cac mét khac
cua |6 phai dé& cach it nhat 10cm

e Khéng che kin 16 théng hoi

e Khoéng nén thao chan tang chinh

e Khéng dat 16 gan noi néng

DPau ndi dién
e Kiém tra ngudn dién xem c6 twong thich vé&i ngudn dién yéu ciu cda thiét bi
e Y&u cau lap dwong tiép dia cho 1o

Nha san xuat khéng cé trach nhiém déi véi bat ké hw héng nao néu viéc lap

dat khong tuan tha theo diang chi dan



Hay chéc chan rang qui khach da rat phich cdm dién cta |0 ra khdi nguén dién trudc

khi bat dau vé sinh
1/ Lau sach phan bén trong 16 sau khi st dung bang khan &m

2/ Lam sach céac phu kién bang cach sir dung xa phong va nwéc theo cach théng

thwong

3/ Trong trworng hop khung clra, gioang ctra bi ban, can lam sach mét cach can than

bang miéng vai &m

4/ Khéng dwoc dung chat mai mon hodc miéng lau chui bang kim loai dé vé sinh clra

kinh cta 16 vi chiing cé thé lam xwéc bé mat va gay vé kinh

Cautao 10

1 —
2
3
4
5
6 —
1- Bang diéu khién 5- Ctra kinh
2- Gian nuwéng 6- Ban lé
3- bén 7- Vi nwéng
4- Khoang I 8- Khay kinh




TRUOC KHI SU’ DUNG LAN PAU
Lam sach bén ngoai 10, khoang 10 va cac phu kién bén trong bang khan &m

Lam nong khoang 16 réng. Thiét bi m&i thuwérng cé mui khi st dung 1an dau — Diéu

nay la hoan toan binh thwdng

- Cham . Thiét bi dwoc bat 1én, trén man hinh hién thj “00:00”

START/END

- Cham |F| dé chon chirc ndng déi lwu. Nhiét d6 dwoc dé xuat sé nhap nhay

- Sl dung phim tang gidm “ + / -* @& diéu chinh nhiét d6 dén mic cao nhat

- Cham dé 1am nong 16 réng trong it nhat 1 gie

o Vi viécSTI‘;rTnE:c")ng 16 réng, hay dam bdo rang noi dat 16 dwoc thdng gio tét.
DPong ctra cac phong khac dé tranh mai maéi cda [0 lan tda khap nha

o Dé thiét bi ngudi dén nhiét d6 phong. Sau d6 dung dung dich tay rra trung
tinh chuy&n dung pha v&i nwéc ndng dé lam sach bén trong khoang 16, sau do
lau khé bang khan mém

e Gilr clra mé& cho dén khi bén trong khoang 10 khé hoan toan

5. HWONG DAN SU’ DUNG

BANG PIEU KHIEN

Lo hap nay st dung bang diéu khién tién tién dé diéu chinh théng sé ndu &n nham

dap ng nhu cau ndu &n ngon hon



1.Cai dat dong hé

Khi 16 bat dién, day sb “00:00” hién lén, sé phat ra 1 tiéng chudng bao
1) Cham hoac E] dé cai dat thoi gian thich hop ( gitra 00:00 va 23:59)
2) Sau khi cai dat th&i gian thich hgp, cham dé xac nhan cai dat.

Néu khdng cham, [0 sé tw ddng xac nhan sau 3 giay

Déi th&i gian cha dong hé

1) Khi dang trong trang thai che, cham |F| d& vao chirc ndng Hap ( STEAM).

Cham |F| 1 lan niva dé tim chir “CL” & goc bén goc trai ctia man hinh

2) Cham hoac E] dé ddi thoi gian ( gitra 00:00 va 23:59)
3) Sau dé cham dé xac nhan cai dat. “CL” sé mat di sau khi cai dat.
Néu khéng cham, 10 sé& tw ddng xac nhan sau 3 giay

Lwuy:

1) Khi cai d&t déng hd, cham lau hodc E] dé diéu chinh 10 phat, cham
nhanh dé diéu chinh 1 phut

2) Néu cham lau trong théi gian dai, man hinh sé tw déng khoi phuc, s& can cham

lAn ntra

2.Chirc nang hap

1) Trong trang thai chd, cham (F ] @& vao chirc nang h&p. Man hinh sé hién thi sb
100, bidu twong s& sang dén. “°C — nhiét d6” va “MIN — thoi gian” sang den.

Th&i gian méac dinh “10:00” hién I1én.

2) Cham hodc E] dé lwa chon nhiét d6 hap, cac mirc nhiét la (100, 90, 80,
70, 60, 50). Cham (| dé chuyén qua budc tiép theo

3) Ldc nay dén hi&n thi thoi gian bat dau nhdp nhay, cham hoac (—) d&
chon thoi gian ndu. Téi da 1 tiéng 30 pht.

4) Cham dé bat dau nau

START/END



Lwu y qui trinh hap:

1.Trwée khi hap:

sTART/END

Truwdc khi bat diu chirc ndng hap, néu binh chira thiéu nwéc, cham nat
chuéng bao kéu va biéu twong “Lo” sé hién thj trén man hinh dé& nhac ban thém

nwoc.
2. Trong suét qua trinh hap

Trong sudt qué trinh hap, néu binh chiva thiéu nwéc, chubng bao sé kéu va biéu
twong “Lo” sé& hién thj trén man hinh tryc tiép nhac ngudi dung d6 thém nwéc. Sau

khi dé thém nwéc, 10 sé van hanh binh thwdng.
3. Sau khi hap

- Sau khi chirc nang hap két thuc, nwdc trong 10 sé thoat ra ngoai vé binh chiva
nwéc. Qui trinh nay sé kéo dai trong khoang 1 phdt.

- Trong subt qua trinh nwéc rat vé binh, néu binh chira nuwdc day, 10 sé phét ra tiéng
kéu 10 l4n dé nh&c nguoi dung vé sinh binh chira. Sau khi binh chira hét nwéc, hé
thdng sé tiép tuc rat nwoec.

M6t sé sw cb c6 thé xay ra trong qué trinh hap

E-06 Khoang nuw&c déng khdng chat
E-05: Hé théng nwdc bat thwong, 1. Cam bién nuwoc 16i
can lién hé voi trung tdm bao hanh 2. Ong nwoc 16i

3. Bom nwéc 16i

4. BON chira nwoc 16




3.Chirc nang hap déi lwu

1) Trong trang thai che, cham |F) @& vao chic nang hap. Man hinh sé hién thi sb
100, bidu twong s& sang dén. “°C — nhiét do” va “MIN — thoi gian” sang deén.

Thoi gian mac dinh “10:00” hién 1én.

2) Cham |F|lién tuc, cho dén khi biéu twong va sang dén. Diéu nay

c6 nghia rang 16 da vao chirc ndng hap dbi lwu. Nhiét & ndu mac dinh 1a 180 sé

nhay. Dén phan bb hap L3 sé hién thi

3) Cham hoac E] dé chon nhiét do nau, cac mirc nhiét 1a ( 180, 190, 200,
210, 220). Cham |F| dé chuyén qua budc tiép theo

4) Mrc d6 hap nhay den “L3”. Sau d6 cham hoac E] dé Iwa chon mirc d6
hap va cham |[F| dé chuyén sang budc tiép theo

5) Cham hoac E] dé Iwa chon thdi gian nau. Téi da la 1 tiéng 30 phat

6) Cham dé bat dau nau

START/END

4.Chirc nang nwéng déi lwu

1) Trong trang théai chd, cham FJ & vao chuc nang h4p. Man hinh sé hién thi 1&n
sé 100, chi s6 s& sang dén, “°C — nhiét do” va “MIN — thoi gian® sang dén.
Thoi gian mac dinh “10:00” hién I1én.

2) Cham |F| lién tuc, cho dén khi biéu twong sang deén. Diéu nay co nghia
rang 1o da vao chirc nang nuéng dbi lwu. Bén “MIN — thdi gian” sé sang va nhiét do
mac dinh Ia “180” sé& hién thi. Thoi gian mac dinh la “10:00” va dén “°C — nhiét do” sé

sang

3) Cham hoécE]dé lwa chon nhiét d6. Mac nhiét do Ila
50,100,105,110,115,120,125,130,135,140,145,150,155,160,165,170,175,180,185,19
0,195, 200, 205, 210, 215, 220, 225, 230. An |F| dé qua budc tiép theo

4) Khi d&n hién thi thoi gian nhay, cham hoac E] dé chon thoi gian ndu ( toi
da 5 tiéng)

5) Cham dé bat dau nau

START/END
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5. Chirc nang nwéng co quat

1) Trong trang thai ché, cham FJ & vao chuc nang hap. Man hinh sé hién thj sé
100, bidu twong s& sang dén. “°C — nhiét do” va “MIN — thoi gian” sang deén.

Thoi gian mac dinh “10:00” hién 1én.

2) cham [FJlién tuc, cho dén khi bidu twong sang dén. Piéu nay co6 nghia

rang 16 da vao chirc ndng nwéng cé quat. Pén “MIN — thdi gian” sang va nhiét do

mac dinh la “180” nhap nhay. Théi gian ndu mac dinh hién thj [a “10:00” va dén “°C —
nhiét d6” sé sang

3) Cham hosic (=) d& Iwa chon nhiét d6. Nhiét d6 1a 35, 100, 105, 110, 115,
120, 125, 130, 135, 140, 145, 150, 155, 160, 165, 170, 175, 180. Cham |F dé

chuyén qua budc tiép theo

4) Khi dén chi thei gian nhap nhay, cham hodc [E] dé chon thoi gian nau
ph hop. Thoi gian ndu téi da la 5 tiéng

5) Cham dé bat dau niu

START/END

6. Chtrc nang nwéng mat trén

1) Trong thoi gian chd doi, cham |F| dé vao chirc ndng h&p. Man hinh sé hién thi
sé 100, biéu twong s& sang dén, “C — nhiét do” va “MIN — thoi gian” sang

den. Thoi gian mac dinh “10:00” hién I1én.

2) cham (F ) lién tuc, cho dén khi bidu twong [j sang dén. Diéu nay cé nghia

rang 16 da vao chirc nang nwdng mat trén. Chi sd “MIN — thoi gian” sé sang lén,

nhiét dé nwéng mac dinh mac “3”, théi gian ndu an mac dinh “10:00” sang dén

3) Cham hodc (=) 48 thay ddi nhiét d6 nuéng (1,2,3). Néu khong can, wui
long qua bwéc tiép theo

4) Cham |F| @& nhap vao trang thai diéu chinh thoi gian nu

Cham hosc (=) d chon thoi gian nAu thich hop ( i da 1 gio 30 phit). N&u

khéng can thiét vui 1ong bd qua buéc nay

5) Cham dé bat dau nau

START/END
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7.Chirc nang ra déng

1) Trong trang thai che, cham ] @& vao chic nang hap. Man hinh sé hién thj sé
100, bidu twong s& sang den. “°C — nhiét do” va “MIN — thoi gian” sang den.

Thoi gian mac dinh “10:00” hién 1én.

2) cham (FJ lién tuc, cho dén khi 2 bidu twong sang dén, diéu nay c6

nghia rang |6 dang & chirc ndng ra ddng. Sau do hién thj “Kg” “MIN” “0.1” sang dén

va ché d6 méc dinh “dEF” sang lén

3) Cham hoac (=) @8 Iya chon trong lugng ra dong (100-1000g)
4) Cham dé bat dau ra dong

8.Chtrc nang nau tw déng

Chtrc nang nay gdém 2 ché do nau: Nau tw déng cho mén nwéng va Nau tw déng cho

mon hép

-Chirc_ ndng nwéng tw déng: Dung dé nwéng cac mon banh, tdm, pizza, xic

xich....dwoc cai dat san. Xem trong bang thwe don cho mén nwéng & bén
dwéi tiv P1 dén P12

1) Trong trang thai ch, cham (F | @& vao chire ndng hap. Man hinh s& hién thi sb
100, biéu twong s& sang den. “C — nhiét do” va “MIN — thoi gian” sang den.

Th&i gian mac dinh “10:00” hién 1én.

-
2) Cham |F | lién tuc, cho dén khi biéu twong cling sang dén. Diéu nay

c6 nghia rang 16 da vao chirc nang nwéng tw ddng. Sau do biéu twong “Kg” va “MIN”

“0.2” sang dén va ché doé mac dinh “P01”, nghia la dang vao menu chirc ndng nwéng
tw dong. Cham hodc (—] @& Iwa chon ché do nuong tv PO1 dén P12

3) Cham dé bat dau ndu

START/END
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Bang thwec don chwong trinh nwéng

Hién thj trén Trong Thoi )
Thwe don oo _ Cong suat
man hinh lwong gian
200 14:00 | Lam ndng 16 trwée / 200°C
300 15:00 | Lam ndng 16 trwée / 200°C
Pizza PO1 400 16:00 | Lam nong 16 trweére / 200°C
500 17:00 | Lam nong 16 trweére / 200°C
600 18:00 | Lam ndng 16 trweére / 200°C
400 45:00 | Lam néng 16 trwde / 150°C
Banh P02 500 50:00 | Lam néng 16 trwée / 150°C
600 55:00 | Lam néng 16 trwée / 150°C
200 12:00 | Lam ndng 16 trweée / 220°C
Tom P03 400 14:00 | Lam ndng 16 trweée / 220°C
600 16:00 | Lam nong 10 trweée / 220°C
Banh
P04 500 18:00 | Lam ndng 16 trwére / 180°C
chocolate
Banh quy
P05 400 16:00 | Lam ndng 16 trweére / 200°C
chanh
200 10:00 | Lam ndng 16 trwée / 220°C
Xuc xich P06 400 12:00 | Lam nong 16 trwée / 220°C
600 16:00 | Lam ndng 16 trweée / 220°C
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Mén an 200 12:00 | Lam ndng 16 trwée / 220°C
cam tay P07 300 13:00 | Lam nong 16 trwde / 220°C
nha, tinh té 400 14:00 | Lam néng 16 trwde / 220°C
100 8:00
Banh my P08 150 8:30 | Nwéng cép do 3
200 9:00
Banh my
kiéu mach P09 600 18:00 | Lam nong 16 trwde / 180°C
nho kho
Banh pecan P10 500 16:00 | Lam ndng o trwée / 180°C
Banh quy
P11 500 18:00 | Lam ndng 16 trweére / 180°C
chocolate
. 840 PR
Banh muffin P12 20:00 | Lam ndng 16 trwéde / 180°C
(70g * 12)

-Chtpc ndng hap tw dong: Dung dé hap cac mon hai san, rau, cq, trieng....dwoc

cai dat sén. Xem trong bang thwe don cho mén hap & bén dwéi tir S01 dén S36

1) Trong trang thai che, cham |F | @& vao chirc nang hap. Man hinh sé hién thj sé
100, bidu twong s& sang dén. “°C — nhiét 46" va “MIN — thoi gian” sang deén.

Thoi gian mac dinh “10:00” hién I1én.

2) Cham |[F

=
lién tuc, cho dén khi biéu twong sang den. biéu nay cé nghia

rang 6 da vao chirc ndng hap tw dong. Sau dé biéu twong “Kg” va “MIN” “0.2” sang

dén va ché dé mac dinh “S01”, nghia 1a dang vao menu chirc nang hap ty déng.
cham (F) hosc (=) 8 Iua chon ché d6 nuong tir SO1 dén S36

3) Cham @ dé bat dau nau

START/END
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LUU Y:

1)Sau khi ché d6 tw ddong hap két thic, may bom nwéc sé hat hét nwéc vé binh, sé

c6 am thanh phat ra

2)Sau khi ché do tw déng hap két thic, can vé sinh phan hoi nwéc bén trong khoang

[0 va ctra lO

Bang thwe don chwong trinh hap

Thwe don Hién thitrén | Trong lwong Theéi gian Nhiét do
man hinh
Ca hoi So01 200 - 600g 15:00 - 30:00 100°C
Phi |é c& hoi S02 200 - 600g 15:00 - 30:00 100°C
Ca S03 200 - 600g 15:00 - 30:00 100°C
Tom S04 200 - 600g 10:00 - 25:00 100°C
Phi Ié ca bon S05 200 - 600g 15:00 - 30:00 100°C
S0 huyét S06 200 - 600g | 10:00 - 20:00 100°C
Phi 1é céa tuyét S07 200 — 700g 15:00 - 30:00 100°C
Cé trich S08 200 - 600g 15:00 - 30:00 100°C
Phi lé ca ngw S09 200 — 600g 10:00 - 20:00 100°C
Cua S10 2-6 20:00 - 35:00 100°C
Chéan ga S11 4-10 25:00 - 40:00 100°C
Uec ga S12 4-6 25:00 - 45:00 100°C
Thit vién S13 200 - 600g 25:00 - 45:00 100°C
Cénh ga S14 4-8 15:00 - 30:00 100°C
Than lgn S15 200 - 600g 15:00 - 30:00 100°C
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Xuc xich S16 4-10 10:00 - 25:00 100°C
Trirng long dao S17 1-8 5:00 - 15:00 100°C
Trirng S18 1-8 10:00 - 20:00 100°C
Tring I0ng dao S19 1-8 5:00 - 15:00 100°C
Gao + nuéc S20 / 25:00 - 35:00 100°C
Catim S21 200 - 600g 10:00 - 25:00 100°C
bau S22 200 - 600g 20:00 - 35:00 100°C
Bbng cai xanh S23 200 — 600g 10:00 - 25:00 100°C
Sup lo trdng S24 200 - 600g 15:00 - 30:00 100°C
bau ha lan S25 200 - 600g 15:00 - 30:00 100°C
Ca rét S26 200 - 600g 20:00 - 35:00 100°C
Bap ngd S27 1-10 15:00 - 30:00 100°C
O't chuéng S28 200 - 600g 5:00 - 20:00 100°C
Ot cay S29 200 — 600g 5:00 - 20:00 100°C
Nam S30 200 — 600g 5:00 - 20:00 100°C
Toi tay S31 200 - 600g 5:00 - 20:00 100°C
Bap cai S32 200 - 600g 10:00 - 25:00 100°C
Rau can tay S33 200 - 800g 10:00 - 25:00 100°C
Mang tay S34 200 - 600g 15:00 - 30:00 100°C
Rau bina S35 200 - 4009 5:00 - 20:00 100°C
Bi S36 200 - 600g 10:00 - 25:00 100°C
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9. Chirc nang khoa tré em

Khoa: Trong trang thai ch&, cham va trong 3 giay, sé c6 mot tiéng

START/END

chudng dai bao hiéu 16 d& khéa va biéu twong @ Sé sang dén

M& khoa: O trang thai 16 da khéa, cham vao va trong 3 giay, sé co

START/END

mot tiéng chudng dai bao hiéu 16 dwgc mé khoéa va biéu twong sé tat den

10. Lwu y hién thj trén man hinh

1) Trong qua trinh cai dat hoac tri hoan, cham F dé chon cac chuwong trinh

mong mudn, c&c hién thi sé nhap nhay trong 10 gidy trwdc khi thay dbi

2) Trong qua trinh cai dat hodc tri hoan, sau khi da diéu chinh trong vong 3 giay, 10

sé tw déng xac nhan

3) Khi 16 dang trong trang thai cai dat hoac tri hoan, ké& ca trong chwong trinh tw déng
hodc chwong trinh rd déng, néu khéng cai dat hoac diéu chinh gi trong 5 phut, 10 sé

vao trang thai khéng hoat déng.
4) PBén 16 sé luén lubn sang méi khi 16 dwgc mé
5) Dén 16 sé ludn sang ké ca khi 16 tam dirng

6) Biéu twong phai dwoc cham dé tiép tuc ndu néu ctra 16 dwoc mé trong
START/END

qua trinh nau
7) Biéu twong c6 thé cham trong b4t ky ltc nao d& mé binh trir nwéc cia 1o

8) Trong ché dd dbi lvu hodc nwéng cé quat, khi nhiét dd trong 16 da dat, chudng sé

phét ra 3 1an va biéu twong sé sang trong vong 1 phut, sau dé tiép tuc nau
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11. Chdrc nang vé sinh 10 tw déng
Chtrc nang vé sinh 10 tw dong la chirc nang dac biét cia model nay.

DPé viéc vé sinh 106 dinh ki dat hiéu qua cao nhat, ban nén sir dung chat tay rira
chuyén dung dé vé sinh [0 — tAy can cho 16. Chu ky 20 gi¢» 16 hoat dong thi nén tay

cén 1 lan

1) Két ndi thiét bj véi ngudn dién, mé khoang chira nwéc, dé 1000ml nwéc sach vao

binh chira va thém géi nwéc tay can

2) B4y bén chira nwéc vao trong 16

3) Trong th&i gian che, cham [F| dé& vao chirc ndng hap, dén nhay “100”. biéu
twong sé sang déen. “°C — nhiét d6” va “MIN — th&i gian” sang dén. Thdi gian

mac dinh “10:00” hién lén.

4)Cham |[F| cho dén khi biéu twong “CLE” sang dén, c6 nghia la da vao ding

chwc nang

Pé tat chlrc nang nay, cham “MIN” va th&i gian mac dinh 1a “ 20:00” sang dén. Cac
biéu twong khac bién méat
5)Cham dé bat dau chwong trinh

6)Sau khi chwong trinh két thac, hdy danh 1 phat d& quan sat, Iy binh chira nwéc ra

va db hét nwéc trong binh rdi lau sach binh chira
7)Thay nwéc sach 13p lai cac buéce tir 3 dén 6

Lwu y: Qua trinh tdy can sé khong bj tat. Néu qua trinh tay can bj tat trwéc khi két

thlc, toan bd chwong trinh vé sinh tay can cho 10 can phai bat dau lai tv buéc 3
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12. Piéu chinh va cai dat cac thong sé khi van hanh [0

1)Bang viéc cai dat cac théng sb, néu viéc cai dat bj 16i, ban co thé thir lai bang cach

cham |F| dé quay lai qui trinh cai d&t thong s

2) Trong qua trinh n4u, ban c6 thé cham [F| @& cai dt lai cac thong sé

3) Khi két thuc diéu chinh cai dat thong sb 10 sé tw ddong xac nhan sau 3 giay néu ban

khong cham dé xac nhan

START/END

6. KHAC PHUC S cO

Cac hién twong binh thuwong

Thiét bi gay nhiéu séng TV | Bd tiép song cta radio va TV c6 thé bi nhiéu séng

khi lo hoat déng. Hién twong nay la binh thwdng

DPén sang |& mo Khi ndu & codng suét thap, dén trong 16 ¢ thé sang

I mé. Diéu nay 1a binh thwdng

Hoi nwéc bj dong trén canh | Khi ndu, hoi nwéc thoat ra tir thwe pham. Hau hét sé
ctra, hoi néng thoat ra | thoat qua 16 thoat khi, nhwng mét sé sé dong lai trén

ngoai bé mat nhw cira 10.

Lo hoat déng ma khong c6 | Khéng dwoc dé 1o hoat ddng ma khéng co thwc

thwe phAm bén trong pham bén trong. Diéu nay rat nguy hiém.

Swcd Nguyén nhan Céach khac phuc

1/ Day dién khéng dwoc | Rt phich cam rdi cam lai vao

cém chéac chan vao nguén | nguén sau 10 giay

2/ Chay cau chi hoac | Thay ciu chi hodc bat lai AP
Lo khéng Aptomat tw ngat ( Viéc nay can phai thuc hién bdi

hoat déng Ki thuat vién c6 chuyén mén)

3/ O cam dién gap sw cb Sk dung thiét bi dién khac dé

kiém tra 6 cam dién

Lo khéng néng | 4/ Khéng dong kin ctra Dong lai canh ctra cho that chat
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