KALITE

HUWONG DAN SU’ DUNG

NOI CHIEN KHONG DAU
Model: Steam Pro

www.kalite.vn



MUC LUC

CRUY ANT0AN.....eeee e a e 22
Motsblwuy tredckhi st dung lAN GAU. ........ocoovoveeeeeeeeeeeeeeeeeeee, 23
Gi6i thiéu san phadm va cac phukién dikem...........cocoovoveieeeeeieeeeeeeee e 25
Phim ChC NENG. ... 26
Hwéng dan Iwa chon chirc nang (oo R 1o 0RO 29
Bang tham khao nhiét dd va thei gian nAu phUhop.......c.cveveeeecccece 30
Phim ChC NENG. ... 31
HWENG AN VAN NANN. ..o 33
[I=T g NoY=Te a V7= W oF=To | PR 34
XU Y SW GO 35
ThONG tiN SANPRAM.......c.iviiiccceeeeeeeeeeee et 38

21



CHU Y AN TOAN

1. Vuilong doc ky tat ca cac ndi dung trong sach Hwéng d&n st dung

2. Sam pham nay duoc thiét ké déc biét d& ham néng va nu thirc an tai nha, vui long
khéng str dung ngoai tréi hodc cac muc dich thwong mai khac

3. Khéng s dung san phdm & khu vre vui choi clia tré em

4.Tré em nén dwoc giam sat khi sdn phdm dang hoat ddng

5. Khong lwu triv bat ci thi gi bén trong khoang 16

6. Ludn déng ctra o khi khong sir dung

7.Khong treo cac vat nang 1én ctra bép

8. Nén db day nwéc vao binh chiva trwdrc khi bat chivre nang hép.

9. Khi hoat dong, 16 s& nong Ién, vuilong khéng cham vao cac bo phan lam néng, clra va
bé mat caald

10. Vui long khéng mé ctra |6 khi dang hoat ddng dé tranh thoat hoi nwéc va anh hudng
dén chatlwong moén &n

11. Trong qua trinh n4u, néu mé& clra, 16 sé& nglrng hoat déng va sé tw hoat dong tré lai
sau khidong ctralo

12. DAu va m& qua ndng sé dé bat Ira, khéng dwoc dung nwéc hodc cac chat1dng khac
dé dap Itra, vuilong dung khan wot dé dap Ira

13. Khi lay thwe phdm va dung cu ra khai 16, st dung dung cu thich hop hodc deo gang
tay cach nhiét détranh bi bdng do nhiétdd cao

14. Khong dun trwe tiép hodc gian tiép cac vat dé chay nd dé tranh gay nguy hiém

15. Nén khudy hoac lac déu stra va thirc &n da ham néng va kiém tra nhiét do clia thive
&n trwde khi cho tré &n dé tranh bibdng

16. Khéng chén hodc chan dwéong nap/xa dé tranh lam héng 16 hap

17. Sau khi nu, bd phan 1am néng clalova bé mét van & nhiét do cao, khoéng cham vao
dé& tranh béng

18. Sau khi ndu xong khéng nén tat dién ngay vi trong 16 c6 nhiét d6 cao, quat van sé
hoat ddng dé tan nhiét

23. Sau mbi lan str dung, nwéc trong binh chira nwéc phai dwoc dé di va lau khod dé dam

bao vé sinh
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MOT SO LUU Y TRUGOC KHI SU DUNG LAN PAU

1. San ph&m chi dwoc st dung trong gia dinh va chi co thé st dung & dién ap va tn sb
xac dinh (vui ldng tham khao bang théng sé ki thuat dwoc cung cAp trong sach huéng
dan)

2.Nén d&t san phdm trén mat phang, khdng nén dét trong td bép hodc khong gian kin

3. Khéng st dung phich cdm da ndng hodc cac thiét bi dién khac cling ltc dé tranh gay
chaydodong dién qualén

4.San pham khong thich hop dé st dung véi cac thiét bi diéu khién tir xa

5. Khéng cham vao day dién va phich cdm khi tay wét dé tranh bi dién giat

6. Vuilong Iy tAt ca cac bao bi dong géi ra khoi lo

7. Trwde khi st dung vui long kiém tra k§ tinh trang ctia 16 va cac phu kién di kém xem c6
héng hoc gi khéng

8. Vui long dat san phdm & noi ¢b dinh va an toan d& dam béo rang 16 dwoc nang d&
chécchan

9. Khoéng dat san phadm & moi trwdng Am wat, noi ¢ nhiét dd cao, hodc noi dé bj an mon
do khéng khi.

10. Khoéng d&t bat ki vatdung nao déléno.

11. Hai méat cGia 16 nén dé cach tudng it nhat 5cm va mat sau clia 16 nén dé cach tudng
10cm

12. Khi s dung chtrc ndng nwéng 1an dau tién, néu co khai trdng hodc cé sw khac biét
nhé la hién twong binh thwdng do dau bao vé clia cac bd phan dwoc lam nong.

13. Khéng lam néng khay nuéng trén cac bép khac
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GIOI THIEU SAN PHAM VA CAC PHU KIEN Bl KEM
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GIOI THIEU SAN PHAM VA CAC PHU KIEN Bl KEM

STT Tén phu kién Chirc nang

] Khéa an toan Dam bao rang ctra 16 dwoc dong trwde khi may bat dau hoat déng
) Pén Dung dé chiéu sang bén trong khoang I6

3 Pia D4t banh pizza va thuc pham

4 Vit xoén Dung dé cb dinh khung

5 Gia do khay nwéng Vi tri dat khay nwéng

6 Khay chiva dau Dung dé chtva dau thira va thirc &n

7 Gia dyng Dung dé dat khay banh pizza, thwc phdm,...

8 Tay phun swong Hoi nwéc dwoc tao sau dé swong dwoc phun quanh budng 16

9 Binh dwng nwéc Khu vue lwu tri nwéc dé tao ra hoi/ thu gom nworce thira khi phun swong
10 Ong xa/ 16 thoat khi Noi thoat hoi nwéc
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GIOI THIEU SAN PHAM VA CAC PHU KIEN Bl KEM

Man hinh hién thj

M6 ta cac chirc nang hién thi trén man hinh

Biéu twong Chirc ning Biéu twong Chirc ning
é‘? Ché do hép @ NGt ngudn
——
Q Ché d6 hép & nudng @ Hen gier
[}

Lam banh

L] , N
] Che d6 chién Dieu chinh nhiét do
ool khéng dau
[Y
o J— z Tang giam
ot Cong tac tao am + / — thoi gian/ nhiét 46
g ' )
- - Coéng tac den & Canh bao thieu nwéc
= ]
i B4t du/ ding vy Pizza
ON
Nusd/
Khoai tay chién ﬁ Canh ga nwéng
[ ]
) Bit tét é
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PHiM CHU’C NANG

Biéu twong Chirc ning M5 ta chirc ndng
Tang/ giam An 1 1&n sé& tang/gidm 1 phut, &n git sé tang/giam 10
nhiét d6 hoac phuat

+ / = |thOi gian

?

Canh bao thiéu
nwéc

Khi chon ché d6 h&p, dén hién thj s& nhap nhay cling véiam
thanh canh bao khi nwéc bi can. Sau khi thém nwéc vao
binh chira, &n lai phim nay d& may hoat déng binh thwéong

Ché d6 phun
swong

O ché dd nwong, co thé chon nat nay dé& phun swong tao
dd &m cho mén an

ON

Tam dirng/Bét
dau

@' trang thai che’ hogc tam dirng, biéu twgng nay s& nhap
nhay. Khi may dang chay, néu mé& clra may sé tw dong
dirng biéu twong nay sé nhap nhay. Khi déng clra, cham
vao nutnay may sé tiép tuc hoat dong

Nat ngudn

Bat ngudn & trang thai cho, biéu tvong dén dé sang, cham
vao nut, toan b cac bieu twong trén b:éng dieu khién deu
sang. Nhan gir nit nay trong 3 giay dé tat may
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BANG THAM KHAO NHIET bQ
VA THO' GIAN NAU PHU HOP

Cai dt

STT Tén mén an Ché do nau nhiét do Thei gian
1 Ng hép Hap 100°C 30 pht
2 Tring hép Héap 100°C 12 phat
3 Ca hap Hap 100°C 15 phat
4 S“"zgphe" Hap 100°C 20 pht
5 Khoai hép Hap 100°C 30 phut
6 Tém hap Héap 100°C 8 phut
7 Pizza Nwéng 160°C 10 phat
8 Swon heo quay Ngr?unr?skfctyzgp 200°C 20 phat
9 Nwéng ga Nutng két hop 200°C 40 phat

phun swong
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HUONG DAN LUA CHON CHU'C NANG BO TRO'

Lwa chon chirc ndng hé tro

Ché
Biéu Churc doé ° XF
twong nang hoat """ Phun swong Didu chinh Piduchinh | © . ..
déng & ché do nhiét dé thoi gian Bénlo
: thu cong
Khoai tay .
i chién Mc dinh X v v v
Thit nwéng | Méc dinh X \'} \'} \'}
‘g) Pizza Mc dinh X v v v
2 | Lambanh | Macdinh X v v v
Sy | CEnGE g dinn X v v v
chién
. Chién‘nkhéng Msc dinh Vv Vv Vv Vv
t dau
<y |Hép&nuong| Macdinh X v v v
& Hép Mc dinh X X v v
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PHiM CHU’C NANG

‘{R Ché do hép 100°C 30 phut Ehe‘f,"fhfﬁﬁ 1-35 phut
) cgenggzsp 150°C 15 phut 100 - 230°C 1-60 phat
- CEﬁOiZ ohen 200°C 15 phat 100 - 230°C 1-60 phat
ﬂ Ki?}?;rt]ay 200°C 15 phat 100 - 230°C 1-60 phat
Thit nwéng 175°C 25 pht 100 - 230°C 1-60 phut
¥ Pia 180°C 15 phut 100 - 230°C 1-60 phat
2 g 160°C 30 pht 100 - 230°C 1-60 pht

Canh ga 190°C 20 pht 100 - 230°C 1-60 phat
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HUONG DAN VAN HANH

1. O trang thai chd, nit ngudn sé hién sang, sau d6 cham nhe, cac chirc ndng trén man
hinh déu sang den.

Chon chtrc nang mong muén bang cach cham vao biéu twong hién thi trén man hinh,
man hinh s& hién thj thoi gian vanhiét dd mac dinh clia chirc ndng da chon

2. Hap : O trang thai chd, cham nhe vao nut nay, dén sé bt dau nhap nhay, véi ché do
hép, nhiét d6 ludn & trang thai méc dinh, nhan phim dé diéu chinh thei gian, cac phim
chtre ndng khac khéng chon déu bi tét

3. Chtrc nang chién khong dau O trang thai che, nhdn nat nay dé chon ché do chién
khoéng dau, co thé Iwa chon tdng/giam thei gian

4. Nwéng két hop phun swong: & trang thai chd, lwa chon chirc nang nwéng két hop
phun swong sau do lwa chon tdng/giam théi gian. Véi chire nang nay, dng swdi va may
phun swong hoat déng luan phién

5.Tao &m: Trong khi may chay cé thé chon chirc n&ng tao dm bét ki lic ndo. Khi chon nat
tao am, dwdng &ng lam néng sé ngirng hoat ddng va bat dau phun swong tao am. Sau 1
phut, ché d6 tao &m sé nglrng hoat ddng, nut tao 4m sé& nglrng nhap nhay, 6ng sudi bat
dAu hoat déng va quat sé chay & toc do tbi da

6. B4t dau/Dirng: Khi may dang hoat déng, nhan nat Bat dau/Tam dirng, may sé tam
thdi ngirng hoat ddng, bidu twong sé nh&p nhay, sau d6 4n thém moét 1an niva, may sé
tiép tuc hoat ddng, man hinh sé tiép tuc tinh thoi gian.

7.Dén 16: khi may dang hoat dong, cham vao nGt nay dé bat dén [ (dén sé tw dong tat
sau 30 giay), cham mot 1&n niva dé tit dén o

8. Canh bao thiéu nudc: khi lwong nuwéc khong da dé cung cip cho chwong trinh hoat
déng ctia may biéu twong bao thiéu nwéc sé nhap nhay va may phat ra am thanh bao

dong. Sau khithém nuwéc, n nat ndy d& may hoat dong tré lai
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HUONG DAN VAN HANH

9. Chilrc nang lam sach:

Lam sach tw dong: khi may phun swong hoat ddng téng cong 80 tiéng sé thwc hién ché
dd lam sach. Nhan va git nit canh bao thiéu nwéc khoang 5 giay dé kich hoat chirc
nanglamsach

Motsbluuy:

- Vuildng sty dung nwéc da dwoc loc qua may loc nwéde dé ngan viéctao can

- Khéng dung khay chira nuéc clia san pham dé dwng cac chat1éng khac

- Khingan chira nwéc day, vui long day nép lai

- Sau khi n4u, vui long d6 nwéc con lai & khay va lau sach dé tranh vi khuan va cén dong
lai

-Vé sinh ngan chira nwéc thuwdng xuyén

D& dam bao chat lwgng mén &n, hay lam sach va lau kho khoang 16 cung cac phu kién

nhw: khay nwéng, khay hirng mé,... sau méilan st dung.

Déivéilan dau tién str dung:

- Thao tAt ca cac bao bi va phu kién di kém, lam sach va lam khé t4t ca cac phu kién.
-Dé nwéc vao khay chira nwdc valdp vao 6.

- Batché do lam sach trwéc khi st dung 1an dau.

- Sau khi str dung, lam sach khoang |6 khi nhiét @6 trong 16 da ha thap
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LAM SACH VA BAO TRI

1. Trwére khi di chuyén, vé sinh ho&c kiém tra thiét bi, hay dadm bao 16 da dwoc lam ngudi
hoan toan, tit va rat day ngudn khoi b cdm

2. Khéng st dung chét tdy an mon, xang, ban chai kim loai, khan lau cé chira kim loai
ho&c kh&n lau b& mét thd rap dé lau bat ki bd phan nao cta l6.

3. Luén gilr khoang |6 sach sé&. Khi thirc &n hodc stp ban vao thanh 1, c6 thé dung khan
wot dé lau sach.

4. Vuildng st dung nwéc da duwoc loc vi cac chat khoang trong may sé 1am cho khoang
16 biddng can

5. Saumdilan strdung:

-b6 hétnwéc du trong khay chiva nwérc, khay tiép nwéc va khoang 16

- V& sinh ki khoang 10, khay chtra nwéc va cac phu kién di kém nhw khay nwéng, khay
h&rng nwéc valau khd

-M& cira |6 trong 10-15 phut sau khi st dung dé nhiét do trong 16 nguoi b6t

6. Thuweng xuyén sir dung vai mém dé lau mép lam kin ctra 10

7. Khéng duing chét tiy rtva co tinh &n mon hodc kim loai sdc nhon dé cao ctva kinh vi sé
lamkinh biv®

8. Khi vé sinh khay nwéng, khay hirng dau va cac dd dung khac, vui Idong dung chét liéu
mém nhw vai dé 1am sach, khong dung chét liéu clrng nhwu vat liéu kim loai dé khong
lam xwéc, hdng 1&6p bao vé

9. Khéng doi nuéc truc tiép vao 1o

10. Néu khéng st dung 16 trong thoi gian dai, nén tt ngudn va rut dién, vé sinh khoang
16, lau khd khoang chi¥a sau d6 bao quan 16 hap & noi théng thoang, kho réao va moi

trwdng khong bian mon
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XLY Sy co

Hién twong Giai thich

May phun swong phun | Khi binh nwéc day, mét lwong nhd nuéc sé dwoc thoat ra tir tia

ranwéc hoinwéc, day la hién twong binh thuwong

RO nwéc Sau khi s dung ché dé nau, ap suét budng 16 I&n. Néu ctra 16
dwoc dong ngay lap tlrc, mot lvgng nhé nwde sé thoat ra tir clra
thoat khi, day la hién twong binh thwong, nén doi khodng 60 gidy
trwdrc khi dong clra lo

Hoi nwéc ngung tu Khi ndu, hoi nwéc thira trong khoang 16 dworc thoat ra ngoai cdng
trong kinh 16 thoat khi d& lam lanh nhanh nhwng mét phan nhé hoi nuéc sé

ngwng tu & kinh 10, day la hién twgng binh thuwdng

Quat van chay sau khi Sau khi nau, do nhiét do trong 16 cao, quat s& van chay mét luc dé

nau tan nhiét, day la hoat ddng binh thwong

Néu 5 hap khong hoat ddng, can kiém tra:

- Phich cdm dién c6 duoc két ndi diing cach hay khong.

-Ctrald cd déng khong

-Khay dwng nwéc c6 duwoc déng dung cach khéng

- Bd bao vé mach dién trong nha c6 bi nhay hodc chay hay khéng Trong trvd'ng hop mét
dién, thiét 1ap 16 h&p sé bj loai bd. Sau khi co dién tré lai hay dat lai ddng hé va chwong

trinh ndu &n mong muén
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XLY Sy co

Hién twong

Nguyén nhan

Giai phap

Khoéng hién thj trén man
hinh

San pham chwa dwoc két
néi v&ingudn dién

Batnguén dién

Day nguén hoat déng
khong binh thwong

Lién hé véi trung tam bao tri dé dwoc
kiém tra va stra chira

Man hinh hién thi bat

thwong

Man hinh bihéng

Bang mach héng

Vui long lién hé voi trung tdm bao tri
dé dwockiém tra va stra chiva

Khoéng thé van hanh 1o

Ctra 16 khéng dong dung
cach

Dong ctralo dung cach

Khay chra nuwéc dat

khéng dung cach

Batkhay chira nwéc dung vi tri

Bang mach héng

Lién hé véi trung tam bao tri dé dwoc

kiém tra va stra chira

Hoi nwédc hoac nwéce ro

ri ttr cCra 16 khindu

Ctra 16 khéng dwoc déng

dung cach

Dong ctralo dung cach

Céccanh clralo mép méo

Bang mach bihéng

Lién hé v&i trung tam bao tri dé dwoc

kiém tra va stra chira
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XLY Sy co

Hién twong

Nguyén nhan

Giai phap

Quat gi6 hoat dong bét

thwong

Cac bd phan quat gio bi

héng

Lién hé v&i trung tam bao tri dé dwoc

kiém tra va stra chiva

Bang mach bihéng

Khéng cé hoi nuwéc

thoatra

Ong dan nwéc bi vé hodc
hwhéng

Lién hé vai trung tam bao tri dé dwoc
kiém tra va stra chira

Khay trir nwé'c khong da

D& day nwéc vao khay chira

16i

Hé théng phun swong bi

Lién hé vai trung tam bao tri dé dwoc
kiém tra va stra chira

Khi man hinh hién thi cac ma dwéi day, vui long lam theo hwéng dan

'I%? Nguyén nhan Cach khac phuc
Cam bién nwéng hé Tétngudn, mé ctra chd 8-10 phut réi khéi dong lai
E-1 mach
Cam bién nuéng ngén Tatngudn, mé clra chd 8-10 phut rdi khéi dong lai
E-2
Ea Cam bién nwéng qua Vui léng lién hé trung tam bao dwéng dé dwoc kidm
néng trava stra chira
Mach dién bi I5i Vui Idng lién hé trung tam bao dwéng dé duoc kiém
E-4 travastrachira
Es Cam bién may phun Vui Iong lién hé trung tam bao dwéng dé& dwoc kiém
i swong |6 travastrachira
o Mach cam bién may Vui l6ng lién hé trung tam bao dwéng dé dwoc kiém
phun swong I6i travastrachira
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THONG TIN SAN PHAM

Thong tin san pham

Ténsan phdm Noi chién khéng dau
Model STEAMPRO

Diénap 220-240V

Tansb 50/60Hz

Cong suét nwéng 1635 W

Cong suat hap 985W

Dungtich 151it

Dungtich binhchwanwéc | 500ml

Kich thwéc san phdm (351x402.8x387.5)mm
Khéilwgng tinh Khoang 7.8 KG
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