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Nhw tat ca céac thiét bi gia dung khac, ngwei sir dung can thwc tap
dé lam 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 ngdn ngir di kém theo thiét bj
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1. AN TOAN VA CANH BAO CHUNG
Quy khéch than mén,
Chuing t6i xin cdm on va chiac mirng ban vi sy Iwa chon nay

San phdm méi nay dwoc thiét ké va ché tao bang nhirng vat liéu chat lwong va tién
tién nhat nham dao bao dap trng moi nhu cdu am thwc cda ban

Vui long doc va tuan tha theo nhirtng hwéng dan don gian nay, sé gitup ban cé nhirng
mon &n ngon va hap dan ngay ti 1an siv dung dau tién

POC KY HUONG DAN S’ DUNG TRUWO'C KHI DUNG SAN PHAM

Chung toi lwu y khach hang gitr quyén hwéng dan sir dung nay trong qua trinh st

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

Sé Series dan duwdi thlét bl e st MadenFRANGE - 202-

P. Maxi (Oven) - 2350 W

(|3 Serial N°:

Mod: FE GD21 RB

Code: 39354774 - 0306 0511 Code: 39354774 Code: 39354774 Code: 39354774
220 - 240V~ -03060511  -03060511  -03060511

Thiét bi chi van hanh dung chirc nang khi canh clra dwoc dong dung 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 khéng dwoc stra chira b&i ki thuat vién cé chuyén mén, diéu nay sé lam

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

e Thiét bi chi st dung cho mé hinh: mé hinh gia dinh

e Thiét bj khdng danh cho nhitng nguei (bao gbm ca tré em): Khéng dd nhan
thire, khéng hiéu chir, ki hiéu

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

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

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
ngudn dién dé xt ly va dap tat Itra

e Khong s dung 16 dé chira 6

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

o Néu day ngudn bi héng can thay thé bai ki thuat vién c6 chuyén mén

e Khoéng dat thiét bj ngoai tri, gan chd cé nwdc, noi am wot.....

e Nhiét d6 xung quanh bén ngoai thiét bi c6 thé sé& cao khi thiét bj van hanh.
Tuyét dbi khdng dwoc che bat ki 16 théng hoi nao cla 16

e Viéc khdng vé sinh 16 thwong xuyén sé anh hwéng téi: Tudi tho thiét bi, hiéu

qua s dung va dac biét Ia d&n dén nhiéu tinh hudng chay né nguy hiém

Canh béo: Bé mat tiép xlc c6 thé sé rat nong trong qua trinh
thiét bi hoat déng

Canh bao khi str dung chirc nang vi séng

e Nham han ché viéc hw hdng, chay nd dbi véi 16 vi séng, ngudi st dung can
tuan tha theo nhirng hwéng dan dwdi day:

e Chét 16ng va moét sb loai thuwe phdm khac khéng dwoc 1am néng trong hodp vi
dé dan dén chay nb

e S{ dung dung cac loai dung cu phu hop cho 16 vi séng ( bat, dia, hop ...)

e Khi str dung 16 vi séng dé lam nong thwc pham trong hdp nhwa, hdp gidy can
dé y t&i thiét bi vi c6 kha nang sinh ra Itra

e Théao day budc hodc ndp hop nhwa, gidy trwée khi cho thwe pham vao 10 vi
séng

e Khong nén ham néng trirng con nguyén vé vi chang c6 thé phat nd ngay ca
khi chu trinh hAm néng bang 16 vi séng da két thiic

e Can lwu y khi ham néng binh sira hodc lo thirc an cla tré em: Nén lac, quay
déu va kiém tra nhiét do trwéc khi hAm néng

e Viéc ham néng dd ubng bang 10 vi séng cta thé dan téi hién twong soi trao



Viéc |ap dat phai dwoc thwe hién b&i ki thuat vién c6 chuyén modn nham dam
bao an toan khi str dung ciing nhw theo yéu cau cua nha san xuat nham dam

bao tudi tho ctia san pham

(Lép dat am ta |

Thiét bi c6 thé dwoc doc lap hodc dudi bép hodc két hop véi thiét bi gitr &m

Kich thwéc khong gian I&p dat phai twong (rng véi so d6 bén dudi

Vat liéu lam ta bép phai c6 kha nang chiu nhiét tt

Thiét bj phai dwoc dat chinh gitra trong khéng gian l1&p dat va dwoc cb dinh

b&i cac phu kién di theo 16

min 450 E
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Pau néi dién

Trudc khi két ndi thiét bi véi ngudn dién, hdy ddm bao rang
e Ngudn dién twong thich v&i nguén dién yéu ciu cla thiét bi
e Y&u cau lap dwong tiép dia cho 10 — Diéu nay la bat budc

e Tai bat ky thoi didm nao khi thiét bi hoat dong, nhiét do caa day cap dién

<50°C so v¢&i nhiét dd moi trwdng xung quanh

Nha san xuét khéng c6 trach nhiém déi véi bat ké hw héng nao néu viéc 1ap

dat khéng tuan tha theo dang chi dan
3. VE SINH

Hay ch&c chan rang quy khach da rat phich cdm cta 10 vi séng ra khdi nguén dién

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

2/ Lam sach cac phu kién bang cach st dung xa phong va nwéc theo cach théng

thwong

3/ Trong trwerng hop khung clra, giodng 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

5/ Meo nhd khi vé sinh thiét bi: D& lam sach khoang |6 bén trong noi tiép xtc trwc
tiép v&i thuwe phdm — Dat nira qua chanh vao mét chiéc bat va thém 300ml nuwérc,
nidu & mirc nang lwong cao nhat trong vong 10 phat. Sau d6 dung mot miéng vai

mém khé lau sach khoang 1o



4. THONG TIN CHUNG VE THIET Bl TRUOC KHI S’ DUNG

Trwéc khi st dung thiét bi 1an dau, can thao hét vé va céc vat liéu & trong va ngoai
thiét bi. B4t ky vat liéu nao con sét lai trong 10 sé gay chay va chay khi st dung thiét
bi

LOi
Trong qua trinh st dung, 16i c6 thé xay ra. L6i xuat hién trén bang diéu khién.

Khi c6 16i xuét hién, chirc ndng hién tai sé bj khda. Néu 16i lién quan dén chirc nang
an toan, 16 sé& khéng st dung dwoc cho du ban cb bat tat lai thi 16i van sé& xuat hién.

Néu 16i chi la 16i nhd, thi sau khi bat lai 16 c6 thé sir dung duwoc
Ma LOi

Ma 16i dwoc hién thj trén bang diéu khién. Chi tiét xem trong muc Nhat ky 16i & phan
Cai dat

Chudng béo
Chudng béo kéu xuat hién dung dé& xac nhan 1&nh sau khi cai dat

Chubng béo ciing chi ra rang thei gian ndu da hoan thanh. Trong subt qua trinh cai

dat chire ndng néu sé co tiéng chudng bao phat ra.

Chudng bao ciing 1a mét tin hiéu nhan biét thiét bj dang bi 16i
Chwong trinh tw déng

Day la chirc nang ma da dwoc cai dat nhiét dé va thdi gian thich hop
Lam néng I0

Khi chirc nang ndu dwoc cai dat va xac nhan, qui trinh 1am néng 16 bat dau. Nhiét do
sé hién thi v&i biéu twong nhiét ké. Ngay lic nay, nhiét d6 da dat 100%. Chudng bao

kéu, két thic qué trinh 1am néng 16 va hién thj nhiét do bién mét



Cai dat th&i gian

Canh béo: Cai dat thoi gian khdng cé chire nang tat [0. Khi mudn tw déng tat 16, hay

st dung ché dé tat hoac chirc nang tri hoan

Thoi gian dwoc cai dat tr 1 phat dén 12 gid va 59 phut. Khi cai dat thoi gian con lai
ludn hién thj cho dén khi két thac

Pinh dang hen gi®& thwdng 1a “gio:phat” va chuyén thanh “phat:giay” trong nhirng

phat cudi cing

Khi hét thi gian cai dat, man hinh hién thj 00:00 va chudng béo sé kéu trong 1 phat
hoac cho téi khi cham nat

Lam néng I

Lwa chon mirc nhiét dd cao hon khéng lam ngan lai qua trinh 1am néng 10

Lam nong 10 1a qui trinh can thiét dbi véi cac moén nwéng

Viéc 1am néng 10 sé gitp thwe phdm nwéng ngon hon

Dat cac gia, khay vao vi tri thich hop trwdc khi lam nong 10

Trong sudt qua trinh 1am néng 10, nhiét d sé luén dwoc hién thi

Chudng béo kéu khi qua trinh 1am néng |a két thic va hién thj nhiét 6 ciing bién mét
Hwéng dan van hanh

Khi thiét bj dang hoat déng nén st dung dén bén trong 16 d& quan sat thuwc pham

dang n4u thay vi viéc mé clra 10 lién tuc
Van hanh 16 vi séng

Lo vi séng lam chin thwc phdm bang cach phan bd hoi néng déu vao thye pham, 1am
chin thwc pham t trong ra ngoai. Lo vi song c6 thé s dung riéng hodc két hop voi

cac loai lam nong khac
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Str dung bat, dia, dung cu nau.... thich hop

C6 thé sir dung bat dia chiju nhiét bang thdy tinh, gém, s& hoac nhwa chiu nhiét.
Dam bao nhirng vat liéu nay str dung dwoc cho 10 vi séng

Céc loai bat dia trang tri bang vang hoac bac cé thé st dung dwoc néu nha san xuét
dam bao rang co thé st dung cho 10 vi séng

Hay luén nhé& rang khi st dung thiét bi & ché d6 vi sdng, moén an phai dwoc dat trén
dia quay

Khoéng str dung bat dia bang kim loai

Lo vi séng khéng phu hop cho dung cu bang kim loai. Thirc &n dwng trong hop kim

loai sé khdéng ndng

Canh béao: Bat budc phai thao vi nwéng, khay nwéng khi st dung chirc nang vi séng
hodc cac chirc nang két hop. Chi sir dung cac dung cu nay véi chirc nang nwéng

truyén théng
Kiém tra bat dia

Khéng bao gi® bat chirc ndng vi séng trwéc khi ban cho thwe phdm vao bén trong 10.

Ngoai trir viéc thir bat dia

Néu ban khéng chac chac rang bat dia, dung cu ctia minh c6 thé st dung duoc

trong 10 vi séng hay khéng, ching tdi khuyén ban nén thuc hién kiém tra nhw sau

D4t vat dung can kiém tra vao bén trong 16 dat mrc nhiét cao nhét téi da 1 phat. Sau
do kiém tra nhiét do vat dung. Vat dung khéng pht hop néu néng va co tia Itra. Vat

dung pht hop néu khéng néng hodc hoi 4m
Nhiét dé va ngwng tu cua lo

Mét lwong hoi Am nhét dinh bay hoi khéi thwe phdm 1a diéu binh thwdng trong bét ki
chu trinh ndu nwéng nao. Sb lwong phu thudc vao dd &m cua thwe phdm. Hoi dm co
thé ngwng tu vao bat ki bé mat nao mat hon bén trong 10, chdng han nhw bang diéu

khién
Thiét bi c6 trang bi cdm bién nhiét d6 dién tlr cho phép duy tri nhiét dd chinh xa
Nwéng nhiét dé cao

Khi ndu & nhiét dd cao, cong thirc va thoi gian ndu sé khac so véi tiéu chuan
11



5.BANG PIEU KHIEN

FRIDAY 11/20/2021

"04:26

A — Phim diéeu khién
B — Man hinh hién thj

Phim diéu khién

Dé van hanh cac phim nay, cham nhe nhang vao cac phim. Ban phim sé khdng

hoat déng néu an nhiéu phim cing mét lic

“’ Céac mii tén dé lwa chon cai dat va tang giam
v
[BACK] Phim quay lai

@ Phim Bat / T4t

Phim x&c nhan cai dat va bat dau chu trinh nau. Trong qua

Dl trinh ndu, néu cham vao phim nay, chu trinh ndu sé tam

dirng. An lai phim nay dé bat dau chu trinh nu tiép

@ Cai dat thoi gian

Q Peén lo: Bat / Tat

12



6.CAI PAT CHUNG CHO LO TRUOC KHI NAU
Cai dat co ban

Sau khi thiét bj dwoc két ndi véi ngudn dién, bang diéu khién da trong trang thai sdn
sang dé thiét 1ap mot sb cai dat cho nguwdi dung, cai dat nay sé dwoc lwu trong

nhirng 1an st dung tiép theo

Lwu y: Thiét bi két ndi véi ngudn dién trong lan dau tién va nhirng lan tiép theo, co

ché khoa clra chay hiéu chinh — trong giai doan nay, luén giir ctba déng

1) Ngon ngiy 4) Ngay
2) Nhiét d6 va khéi lvong 5) Bd sang man hinh
3) Givv 6) Am lvong

Sau khi cai dat xong, bang diéu khién sé tw dong chuyén sang ché do che

TUESDAY 11/24/2015

PM

04 :26

Bat dau cai dat

Bat 10, cham phim @{c} va xac nhan bang phim dé vao danh muc cai dat.
Danh muc nay cho phép ban thiét Iap nhitng cai d&t chung cho 10. Dé thyc hién cai
dat nay, hay ddm bao khdng cé chirc nang ndu nao dang hoat déng hodc bat ky

chrc nang théi gian nao dang kich hoat

Lwu y: Thiét lap cai d&t chung cho 10 cé thé khéng thuc hién dwoc néu chire nang

thdi gian da cai dat, diu tién phai xéa hét chirc nang théi gian dang van hanh

13



1.Cham phim 4P dé& Iya chon danh muc cai dat, cham phim dé xac nhan

k- T

A

SETTING

2.5 dung danh muc nay dé thay doi cai dat dwdi

Cham phim P hoic MW dé lya chon cai dat cho 6 danh muc bén dwdi va

chamnat [Dll| @& xac nhan

SETUP

§0 O

LANGUAGE

Ngbn ngip
Thiét bi dwoc cai dat sén 12 ngdn ngd

Cham phim &AW dé Iwva chon ngén nglr mong mudn va xac nhan bang phim

p Italiano
English
Deutsch

Francaise
Espano

Nederlands

14



Nhiét dé va khéi lwong

Cham phim 4P &AW 3 lwa chon don vi hién thi nhiét dé ( C hodc F) va khéi
lwong thwe phdm ( Ib hodc Kg) va xac nhan bang phim

Cai dat gio

Cham &AW @& Iya chon dinh dang thoi gian 12 gid' (AM hodc PM) hoac 24 gior va

xac nhan bang phim

Cai dat ngay

Cham phim &W dé lwa chon dinh dang ngay ( ¢é 3 dinh dang D.M.Y hodc Y.M.D
hodc M.D.Y) va x&c nhan bang phim

15



D6 sang man hinh

Cham phim € P dé lwa chon ché d6 sang ot
gi!a ON hoac STAND-BY, sau dé cham @
dé phim &AW dé lya chon mirc do sang can ON  STAND-BY

thiét va xac nhan bang phim Low DARK _n_
MID MID

P HIGH illely

Am lvong

Cham phim &W Iya chon am lwong chudng @@
va xac nhan bang phim

Cai dat chuyén sau
Bat 10, hay lwa chon biéu twong @@ va xac nhan bang phim -El dé vao danh muc

cai dat. Danh muc nay cho phép cai dat mot sd chirc nang dac biét va kiém tra dwoc

danh muc 6i

/’ SYSTEM

P EVENT LOGS
MAIN SUPPLY
DEMO

SERVICE

16



1.Cham phim <P dé lwa chon danh muc cai dat chuy@n sau va xac nhan bang
phim

2.5t dung danh muc nay dé thay ddi cac cai dat duai day. Cham AW @é lwa chon
danh muc can cai d&t, sé hién thi 3 danh muc c6 sdn (EVENT LOGS, MAIN
SUPPLY, DEMO) va x&c nhan bang phim

Nhat ky 18i ( EVENT LOGS) /, EVENT LOGS

Phan nay cho phép kiém tra bat ky I6i nao

01 12/11/2015 07:06 CODE: F10305
02 17/11/2015 13:17 CODE: F10305

dwoc ghi lai. Cac 16i nay can dwoc thdng

bao dén trung tam bao hanh

Churc nang giéi thiéu (DEMO)

La chirc ndng dwoc thém vao sadn pham
nham gidi thiéu, hién thi cac chirc nang,

tinh ndng cla thiét bj t&i khach hang
1.Cham phim <P chon ON

2.X&c nhan bang phim

3.Cham phim ()
Sau khoang 30 giay, chirc nang DEMO bét dau duoc kich hoat

Dirng chirc nang DEMO: Cham va gilr bat ky phim nao trong vai gidy cho dén khi 16
chuyé&n sang ché db che. D& bét dau lai, cham phim (1)

T4t chirc ndng DEMO: Vao trang hién thi DEMO va cham phim OFF. Xac nhan bang
phim

Lwu y: Sau khi dwoec thiét 1ap, chirc nang nay van duoc bat ngay ca khi thiét bi ngat

két ndi v&i ngudn dién

17



7.HUONG DAN SU’ DUNG
Bat/ Tat 10

Phim khéng c6 chirc ndng tat 16. Sau khi chu trinh ndu két thac, quat lam mat
c6 thé van hoat déng cho t&i khi cac bd phan trong 16 ngudi

cham phim (1) @& bat 16 va cham lai mét 1an niva d& tét 1. Lo quay v& ché d6 cho

Lo nwéng da chirc nang

N4u truyén thdng ( Traditional cooking)

[@] NAu dbi lwu

Nwéng doi lwu

Nwéng dbi lwu (thit, ca)

&

Nuwong

i

N&u vi song ( Microwave cooking)

R& déng theo thoi gian

E
—)

Ra dong theo khéi lwgng

oo
EH)
| —

NAu vi séng

(@ (O

Vi song két hop nwéng

Vi song két hop ddi lvu

(@

18



1.Chon biéu twong ==E va cham phim . Lwa chon ché dé nau thich hop bang
cach s dung phim <@ P va xac nhan bang phim

2. Trén man hinh hién thj , van c6 thé thay déi ché dé nau bang cach str dung phim 4P

3. Néu nhiét dé ndu duoc dé xuét phu hop véi yéu ciu cda ban, hdy cham dé
bat ddu ndu. Néu xac nhan khéng dwoc kich hoat trong vong 10 gidy, 10 chuyén sang

ché d6 tw déng va man hinh sé hién thj biéu twong ché d6 ndu da dwoc chon

Bang chwong trinh nau

Nwéng truyén théng
Chuwong trinh Biéu twong Nhiét do
Nhé nhat | Cai dat san Toi da
Nwéng doi lwu
bt (@) 50°C 165°C 230°C
Nuwdng xién wW
[@] 50°C 210°C 230°C
2:? r;i .d.[_o)I - (2] 50°C 165°C 230°C
Nugng mat trén [ w ] 50°C 230°C 230°C
Vi séng
Chuwong | Biéu | Goi ]
trinh i g Trong lwong Cong suat Nhiét do
Nhé | Cai | Toi | Nhé | Cai | Téi | Nhd | Cai | Tbida
nhat | dat da | nhat | dat | da | nhat| dat
san san san
Ra dobng
theo  thoi [:(\D] 150w
gian
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-Banh | 100g | 500g | 600g 150w
mi
Ra dbng -Rau 100g | 500g | 1000g 150w
theo trong
lwong -Thit 100g | 500g | 15009 150w
-Ca 100g | 500g | 800g 150w
vi séng [@.’,] 150w | 900w | 900w
séng 150w 150w 200°C
hop
nwéng w 300w 300w
<)
450w 450w
150w 150w 50°C | 100°C | 200°C
Vi séng [@] 300w 300w
=
450w 450w

NAu truyén théng

Thay d6i chwong trinh niu

1.Trong suét qua trinh nAu, ban c6 thé tam dirng ndu bat c lic nao bang cach cham

vao phim

2 Thay ddi ché do nau khi 16 dang hoat dong bing cach cham vao 2 phim va [pAcy

cung luc

Tai thdi diém nay ban c6 thé chon mét ché do ndu cé san bang cach sir dung phim 4P

20




Thay déi nhiét do

Lwu y: O mbi cudi mdi chu trinh ndu, man hinh luén hién thj nhiét o con lai

1.Tt man hinh hién thj cac chirc nang néu, nhiét dd co thé dwoc thay ddi bang cach
cham vao phim &AW .Va dugc xac nhan bang phim

2. Khi 10 bat dau chu trinh n4u, ban van cé thé thay dbi nhiét do trong bat ky trwong

hop nao, bdng cach cham vao phim AW

Lam néng |0

Khi 16 & giai doan lam néng trwdc, trc thdi nhiét 6 dwoc hién thi bén dwéi biéu

twong ché dé niu

TRUE CONVECTION

)| a5

TRUE CONVECTION

)| 13257

§ 275°F

11:00 am

Ngay sau khi dat dén nhiét dd cai dat, chudng bao kéu va nhiét dd lam noéng 10 bién

mat

Thi gian nau

Hay dam bao rang, déng hé cua thiét bj hién thi ding gi®. Chirc ning cai dat

th&i gian sé tat |6 va cudbi chu trinh nau

Canh b&o: Khéng bao gi¢&r dat thuwe phadm trong 16 hon 1 tiéng trwdc va sau khi nau.

Diéu nay c6 thé lam gidm chat lwong mon an
Lwu y: Thoi gian tdi da cé thé cai dat 1a 12 tiéng

Th&i gian nau: Chirc nang dung dé thiét 1ap cho 10 hoat déng trong mét th&i
gian nhéat dinh. Lo ngay |ap tirc dwoc van hanh va sé tw doéng tat khi két thac
th&i gian
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Cai dat th&i gian nau
1.Lwa chon chirc nang va nhiét do
2.C6 2 cach dé cai dat thoi gian nau

~Time 2 > . N e ~ M s
a)Chon _J dé lya chon khoang thdi gian va xac nhan bang phim
b)Chon T dé cai dat thoi gian dirng va xac nhan baing phim

3.Sau khi lwa chon a hodc b, cai d&t thoi gian bang cach sir dung phim &AW va xac

nhan bang phim

4.Sau khi cham phim , thoi gian néu bat TRUE CONVECTION
dau va théng tin thoi gian dwoc hién thi trén

. 5 325°F %

man hinh % —_—
~ END

. < T 11:50 am

e Chuong trinh nau _—

TIME
00:50

275°F ~Time
8 7

e Nhiét dé nau

e Thoi gian két thac 11:00 am

e Thoigian ndu
5.Khi chu trinh n4u két thac, 16 tat va c6 chudng bao hiéu

Dé thay dbi thdi gian ndu khi 16 dang hoat ddng, ban chi can cham phim va
nhap thori gian ndu méi trede khi cham phim

Chtre nang hen gi& nau ( Tri hoan)

S& dung chirc nang nay dé tri hodn viéc bt dau niu an theo thoi gian da cai dat.
Vao phan dirng thdi gian “cooking stop” va 10 sé tw dong dém thdi gian bat dau. Lo

sé tw dong bat va tat

Dé hen thdi gian niu lam theo cac bwéc sau:

1.D4u tién, cai dat thoi gian ndu mong mudn

2.Chon % dé lwa chon thdi gian két thiic va xac nhan bang phim

3.Cai dé&t thoi gian két thic bang cach cham vao phim &AW va xac nhan bang

phim
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4.Sau khi x4c nhan bang phim m .Cai dat hen

gid cho chwong trinh ndu sé& dwoc hién thj trén TRUE CONVECTION
man hinh
) § 325°F %

e Chuwong trinh nau % T
. Nh{e.t q’o . "F 12:30pm
e Thoi gian két thuc —
e Thoi gian bat dau 8 275°F % 1140

Sau khi chu trinh ndu két thic, 10 sé& tat va c6 [RRERe

chubng bao

Dé thay dbi thoi gian ndu va thoi gian két thuc khi 16 dang hoat ddng, cham biéu
twong T F cai dat lai thoi gian ndu hodc thoi gian dirng va xac nhan bang phim

Chtre nang vi séng

Lwu y quan trong: Nguoi stv dung can doc ki hwéng dan va canh bao d& dam bao

st dung thiét bi dung cach

Lwu y: Chirc nang vi séng sé khong hoat ddong néu ctra 16 khéng dwoc dong. Néu
ban kich hoat chirc nang vi séng khi clra van mé thi ngay lap tic 10 sé vé ché do
dirng va trén man hinh hién thj “ DOOR OPEN”

Co6 thé dwng 10 béat c Idc bang cach cham vao phim va cham phim mot

lan niva dé 16 hoat doéng tré lai

[
[s‘@] Chirc néng ra dong theo th&i gian

Lwa chon chirc ndng ra déng theo thdi gian bang
DEFROST BY TIME

A

bang cach cham vao phim 00' 20"

A 4

cach st dung phim AW Kich hoat chtrc ning

Khi chivc nang bét dau kich hoat, bd dém nguwoc

~Time

thdi gian sé hién thi trén man hinh. Thoi gian cai

r
A

dat c6 thé dwoc thay ddi bat c lic nao bang
cach sir dung phim AW

Khi chu trinh rd déng két thuc. Théng bao “ DEFROSTING FINISHED ” sé& hién thj

trén man hinh
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[8*’@] Chirc nang ra déng theo trong lwong

DEFROST BY WEIGHT

A
4509
v

Lwa chon chrc nang ra déng theo trong luwgng
bang cach sl dung cac mii tén va kich hoat
chirc nang bang cach cham vao phim

1.Lwa chon loai thwe phdm can ra déng béng %ﬁ % & .
cach st dung phim P A
11:00

2.Sau d6 cai dat khdi lwong thwc phdm bang
céach str dung phim AW

3.Cubi cung kich hoat chirc ndng bang phim

Bang tham khao ra déng theo trong lvong

Loai thwc pham Trong lwong (9)
Nh& nhat Lon nhét
' Banh mi, pizza, my y 100 600
% Rau 100 1000
@ Thit 100 1500
Hai san 100 800

Vé&i chirc nang ra déng theo trong lwong, ban khéng can cai dat thong sb thei gian
vi thdng sb nay dwoc may thiét 1ap tw dong dwa trén loai thwe phdm va khéi lwong
da dat

Khi chu trinh ra déng két thdc. Thoéng bao “ DEFROSTING FINISHED ” sé hién thi
trén man hinh
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[&] chire niing vi séng

Chon biéu twong [&] va xac nhan bang phim

Chwrc ndng vi séng duoc cai dat sdn voi thoi gian 1a 30 gidy va céng suat 900w, kich
hoat chirc nang bang cach cham vao phim

MICROWAVE COOKING MICROWAVE COOKING

A A
00" 30" 700W
v \ 4

N . "
A

Néu ban mudn diéu chinh thoi gian va cong suét vi song, hdy lam theo hwéng dan

dwéi day
Chon bidu twong T T va st dung 2 phim &AW d& cai dit thoi gian

Cong suét vi séng: Chon bidu twong < va st dung 2 phim AW dé cai dat cong
suét vi séng v&i 6 mire ( 150w — 300w — 450w — 600w — 750w — 900w )

Sau khi cac théng s méi dwoc thiét 1ap, xac nhan bang phim dé bat dau ndu

Chtrc nang vi séng dwoc kich hoat, ddng hé dém nguwoc thdi gian sé hién thi trén
man hinh. Théng sé thoi gian c6 thé duwoc thay dbi bat cir lic nao bang cach st
dung phim AW

Khi chu trinh vi séng két thac. Théng bao “ END COOKING” sé hién thj trén man hinh

w
[\E'g] Chtrc nang vi séng két hop nwéng

w

Chon biéu twong <) bang cach vao COOKING sir dung cach st dung 4 AW 4P
phim va xac nhan bang phim

Néu ban muén s dung ngay chirc ndng vi séng va nwéng két hop véi thdi gian va
cong suét goi y 300w, hay kich hoat bang cach cham phim
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MICROWAVE AND GRILL MICROWAVE AND GRILL
A

A
00" 20" 300W
v

N7

Néu ban muén diéu chinh céng suét, hay lam theo hwéng dan dwéi day

Cong suét : Chon bidu twong <=2va sr dung 2 phim MW dé cai dat cong suat cac

mirc 150w — 300w — 450w . Thong s6 mai duorc thiét 1ap, hay xac nhan bing phim

Chtrc nang dwoc kich hoat, ddng hé dém nguoc thdi gian sé hién thj trén man hinh.

Thoéng sé thei gian c6 thé dwoc thay ddi bat ct Idc nao bang cach st dung phim &AW

Khi chu trinh két thac. Théng bao “ END COOKING” sé& hién thj trén man hinh
[@

\e,] Chtrc nang vi séng két hop d6i lwu

Chon biéu twong [@] bang cach vao COOKING st dung cach s dung 4 phim

AV 4P 2 xac nhan bang phim

Néu ban muédn s dung ngay chirc nang véi thdi gian, nhiét dd 100°C va coéng suét
300w, hay kich hoat bang cach cham phim

MICROWAVE AND RING MICROWAVE AND RING

A A
00" 20" §100°C
v v
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Néu ban muén diéu chinh nhiét d va céng

suét, hay lam theo hwéng dan dwdi day

MICROWAVE AND RING

Nhiét do: Chon biéu twong @) va st dung 2 A
phim AWV dé cai dat nhiét do tlr 50°C dén 300W

v
200°C

Cong suat: Chon biéu twong < va s dung
2 phim &AW §é cai dat cong sudt cac muic
150w — 300w — 450w . Thong sbé méi dwoc
thiét 1ap, xa4c nhan bang phim

Chtrc nang dwoc kich hoat, ddng hé dém nguoc thdi gian sé hién thj trén man hinh.

Thong sb thoi gian c6 thé dwgc thay dbi bat civ lic ndo bang cach s dung phim AW
Khi chu trinh két thic. Théng bao “ END COOKING” sé hién thj trén man hinh

Piéu chinh cdng suat

Cham biéu twong va nhén phim & .Chon biéu twong thoi gian va thay ddi
gia tri th&i gian bang cach st dung 2 phim, sau dé xac nhan bang phim

Piéu chinh th&i gian

1.Tt man hinh hién thi xem trwéc ché d6 nau, nhiét do co thé dwoc diéu chinh bang
cach st dung 2 phim AW , sau d6 x&c nhan béng phim

2.Sau khi bat dau ndu, cai dat nhiét d6 c6 thé duwoc thay dbi bat clr luc nao bang
cach str dung phim AW

Diéu chinh nhiét dé ( Chi dung cho chirc ndng vi séng két hop di lvu)

Cham biéu twong [DIl] , sau d6 cham phim  (BACK. Chon ché dé néu va thay déi cai

dat nhiét d6 bang cach st dung phim &AW , sau d6 xac nhan bang phim

Pén lo

Bat / tit dén 16 bang cach st dung phim E’@

Peén 16 tw déng bat khi mé ctra 10

Dén 16 tw déng bat khi mét chu trinh ndu dwoc bat dau

Pén 16 dwoc bat va sé tw dong tat sau 3 phat. D& bat lai dén, hay cham phim

hoac mé ctra 0
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Chwong trinh nau an tw déng - Pecipe

V&i chirc nang Pecipe ciia 10 s& mang bén ban nhitng cong thirc ndu an tuyét ngon

ma khéng can phai cai d&t cac thdong sé cla 16 mét cach tha cong.

Vé&i chire nang nay: Ché dé nau, nhiét do, thoi gian da dwoc tinh toan tw déng

Loai thwc | Trang thai Chon céng | Hién thi trén man hinh
pham thirc néu
Twoi Banh mi,
(Fresh) pizza
Doéng cirng Bread,
(Frozen) pizza...
Nguyén tan
9 J Thit
(Whole)
Preset or Miéng nho Loai khay di kém
_ Meat
Personal (In pieces)
Nguyén tang o Cép d6 nau
Gia cam
@. (Whole)
Miéng nho Trong lwong
) Poultry
(In pieces)
Nguyén tang ] Thei gian
(Whole) ca
ole
Miéng nho Fish Lam néng trwéc
is
(In pieces)
Rau
Vegetables
Banh
% Pies
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1) Bat 16, chon biéu twong  [Al] va cham phim

2) St dung phim AW dé chon danh séch gitra “PRESET — thwe don tw déng” va
“PERSONAL — thyc don cai dat riéng”, sau dé xac nhan bang phim

Vé&i thwe don tw dong - PRESET

3) Chon loai thwe phdm can ndu bang cach st dung phim &Y 4P | sau 36 xac
nhan bang phim

4) St dung phim &AW & Iwa chon trang thai thuc phdm
“Twoi - Fresh” hoac “Déng da - Frozen”

“Nguyén tang - Whole” ho&c “Miéng nhé - In pieces”

sau do xac nhan bang phim

5) Chon cong thirc ndu phti hop bang cach st dung phim MW | sau dé xac nhan
bang phim

6)Sau khi hoan tat cai dat, trén man hinh sé hién thi

ROASTED TURKEY

RECTANGULAR GRID

LEVEL

@1 WEIGHT

COOKING TIME
PREHEAT

7)YDé xac nhan thwc don niu, hdy cham phim

Trong mét sb thwe don nau, sé c6 mét sb théng diép am thanh va hinh anh yéu cau

ban thwc hién cac thao tac don gidn — Hay lam theo hwéng dan

8)Khi két thac chu trinh n4u, 10 tat va c6 chubng béo
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Diéu chinh thwe don niu tw déng -> Thwe don cai dat rieng — PERSONAL

Khi mét thwe don ndu da dwoc chon, théng sb trong lwgng va thdi gian c6 thé duwoc

cai dat lai cho phu hop v&i nhu cau ndu. Cai dat nay cé thé dwoc lwu lai trong muc

“Personal”
Thao tac nhw sau:

1) Twong tw nhw thwc don tw déng- sau khi chon
mén, hdy cham phim A va xac nhan bang
dé thay ddi trong lwong, hay chon
trong lwong mong mudbn bang cach st dung

phim &AW va xac nhan bang phim

phim

2) Man hinh tw déng chuyén sang phan cai dat
thoi gian ndu, st dung phim MW dé cai dat thei
gian ndu mong mudn va xac nhan bang phim

3) Tai thoi diém nay, céng thirc ndu méi co thé da
duwoc lwu trong muc “ Personal” bang céach chon
“SAVE”, sau d6 xac nhan bang phim

Lwu y: Néu cai dat trong lwong va thdi gian moi
khéng duwoc lwu ngay lap tie, & cudi cong thirc,
mot thong bao xuét hién va héi ban c6 muébn lwu

hay khéng

4) Bé bét dau nau, hay cham phim
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POULTRY
WEIGHT

3800g

POULTRY
COOKING TIME

03:00

ROASTED TURKEY

RECTANGULAR GRID
LEVEL
WEIGHT

COOKING TIME

PREHEAT




Céach hady thyc don cai dat riéng

1.Dé& hdy mét thwc don cai dat riéng, chon

RECIPE

2.Cham phim <« vacham dé xac nhan

8.XLY S CO

L&i thwong gap véi chire ndng nwéng

POULTRY

DO YOU WANT REMOVE RECIPE
» YES

NO

V&i chwong trinh nwéng hodc nwéng déi lwu, hiéu qua nwéng thap cé thé xay ra voi
nhiéu ly do khac nhau. Xem bang huéng dan dwéi day véi nhivng 16i don gian

Ban can lwu y hiéu qud nwéng con phu thude vao kich thwéc, hinh dang va vat liéu

cla dung cu lam banh

Loi

Nguyén nhan

Thwe pham nwéng chuyén mau khéng déu

Lo nwéng khdong dwoe lam néng trwde

Dung cu nwéng quéa 1&n so véi khdi lvong

thwe phdm can nuwéng

Thwe pham bi chay & mat dudi

Lo nwéng khdong dwge lam néng trwde

Kiém tra lai dung cu nwéng

Vi tri khay nwéng chwa phu hop

Thwc pham khé hoac khéng né

Nhiét d6 10 qua thap

Lo nwéng khdong dwoe lam néng trwdce

Ctra |6 mé thwdng xuyén

Thwe pham bi boc qué chat béi mang boc

Dung cu nwéng qua nhd

Thwc phdm nwéng qua lau

Nhiét do 16 qua thap

Lo nwéng khéng duge lam ndng trwdc

Ctra 16 mé thuwdng xuyén

Thwe pham bi boc qué chat béi mang boc

Dung cu nwéng qua nhd

31




Thwc phdm nwéng khdng chin & mat dwdi

hodc bj Am

Thei gian nwéng ngan

Vi tri khay nwéng chwa phu hop

Nhiét do 1o qua thap

Banh n& khong déu, cé vét nit

Nhiét dé 10 qué cao

Théi gian nwéng qué lau

Vi tri khay nwéng chwa phu hop

Dung cu nwéng qua nhé

Vi&n b banh b chay

Nhiét dé 10 qué cao

Phan vién cta vé banh qua méng

L&i co ban

Loi

Nguyén nhan

L&i F — xuat hién trén man hinh

RUt phich cdm dién. Sau vai giay, két néi dién
lai va bat 10. Néu 16i van xuét hién, lién hé

trung tdm bao hanh

Man hinh 16 khéng Ién

Rt phich cdm dién. Sau vai giay, két néi dién
lai va bat 10. Néu 16i van xuét hién, lién hé

trung tdm bao hanh

Quat lam mat tiép tuc chay sau khi 10 tat

Diéu nay 1a hoan toan binh thwéng. Quat sé

tw dong tat khi cac bd phan trong 10 ngudi

Lo khéng ndng

Pam bao ngudn dién twong thich va thiét bj
da dwoc két néi ngudn dién

Hay chéc chén rang nhiét d6 da dwoc cai dat

Thwc pham nwéng khdng chin déu

Vi tri gia nwéng dat chwa phu hop. V&i ché

dé nwdng dbi lwu hay giam nhiét dd nwéng

DPong ho va bd hen gi® khdng hoat dong

Dam bdo ngudn dién twong tich véi thiét bi.

Xem phan cai d&t dong hé va gior

Thanh pham nwéng bi &m qua mac

Hay st dung ché dd dbi lwu dé loai bd d6 am

nay
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