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INSTRUCTION MANUAL
MEAT GRINDER

Model: MK-273

Read this instruction manual carefully before using!
Vui Iédng doc ky hwéng dan trwéc khi ste dung!
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GENERAL DESCRIPTION

“II” High-speed button

“I”

Low-speed button

Main body
(Motor part)

Power cord Lid

Glass bowl

Anti-skid silicone %

IMPORTANT SAFETY INSTRUCTION

The input voltage of this appliance is 220V / 50Hz, please make sure the voltage of your
house is suitable for the appliance.

Make sure the power supply is disconnected before disassemble, installing and adjusting
any part of the appliance.

Please check the power cord, plug and other parts before starting the appliance. If there is
any failure, please stop operating and contact us for help. Do not attempt to dismantle and
repair it on your own, it may be dangerous.

Contact to our customer service center for machine maintenance and repair instructions.
Make sure the blades are mounted correctly in the bowl and are working properly.

Please refer to and follow the correct amounts of food recommended in this manual.

Do not start the appliance while the jar is empty or overloaded.

Do not place the glass bowl in microwave or refrigerator to prevent cracking (You can use
boiling water at 100°C to clean the bowl).

This appliance cannot grind solid and liquid foods, such as coffee beans, gelatin, ice, and
similar frozen meats or frozen foods.

Please do not touch the blades or any removable parts to avoid injury or damage to the
appliance.



After grinding, please do not take down the main body until the blade stops.
If the appliance stops while you are using it, it may be due to the protective system shutting
down because the temperature is too high. So please turn off the power and wait 10-20

minutes for the engine to cool down and restart.
e Do not use the appliance if the plug, power cord, or other components are damaged.
e The main body may be water absorbent, so it is not allowed to soak in water for cleaning.

¢ Do not leave the device within the reach of children, without adult supervision. Use of this

device by young children or people with disabilities should be closely monitored at all times.

e Please strictly follow the uptime instructions to prolong the service life of the machine.

e For your own safety, use only accessories and replacement parts that are appropriate for the

device and provided by the service center or the manufacturer.
e This machine will be designed for indoor use only.

PRODUCT SPECIFICATIONS

Product name Meat Grinder Max. capacity 2.0 Liters

Model MK-273 Actual capacity 1.8 Liters

Rated voltage 220V / 50Hz Material Stainless steel, PP plastic
Rated power 300W Product size 22 x17.6 x 27 cm

BEFORE FIRST USE

¢ Remove all packaging material, stickers or labels from the device.
¢ Clean the glass bowl and blades before use.

¢ Place the bowl on a stable surface and place on a non-slip base. Do not place the bowl on

an inclined surface.

USING THE APPLIANCE

1. Please clean ingredients, bowl and blades before using. For meat and some large

vegetables, please cut them into small pieces before grinding.
Instructions for handling food before grinding:

Foods Quantity Prepare

Pork 2509 Remove bone and skin. Cut into small shape
5-10 grams

Beef 250q Remove bone and skin. Cut into small shape
5-10 grams

Onion 200g Cut into four pieces

Galic 200g

Pepper 200g

Turnips 250g Cut into 2cm piece

Tomatoes 250g Cut into four pieces.

Vegetables 100g Cut into 3cm piece

Potatoes, taro 250g Boil and peel




2. Install the machine according to the following instructions:
¢ Place the non-slip rubber base on a hard and stable surface, then place the glass bow in the
center of the rubber base.
¢ Install the blade onto the bowl shaft.
e Put ingredients into the bowl and cover it by plastic lid. Make sure that the bowl lid is
correctly inserted on the bowl.
Note: The amount of ingredients to be grinded should not be too full.
¢ Install the motor part on the top of the bowl to match the blade shaft.
3. Connect to the power supply, then press one of the 2 speed buttons to operate the machine.
Foods Operating times Time Remark
Meat Twice 4-6 seconds 5-10g/peice
Chinese cabbage, Twice 46 q
kohlrabi, celery "0 Seconas
Onion, garlic Four times 4-6 seconds
Chili and pepper Three times 4-6 seconds
Tomatoes, potatoes, taro | Once 4-6 seconds

Note: Please do not operate more than 30 seconds / time for meats and 7-10 seconds /

time for vegetables.

Stop for 2 minutes after 3 consecutive activities. If the motor part is too hot, disconnect

the power to let the motor cool for 15 to 20 minutes, and restart.
4. After finished, turn off the power and wait for the blades to stop completely. Then take the

pureed ingredients out of the bowl.

Note:

The grinder will not operate without lid.

Do not squeeze hard foods such as coffee beans, spices or chocolate. This may damage or
break the blades.

This grinder can be used to grind soft beans, soft rice or other soft foods.

If you put food in the bowl unevenly, the grinder will vibrate when grinding, please disperse
the food evenly, then restart the machine to work normally.

CLEANING AND STORAGE

1. Before cleaning, please turn off the grinder, disconnect the power supply and then wait until

the blade stops completely.

The main body cannot be soaked or washed in water, so please use a damp towel for
cleaning.

The blades are very sharp, do not touch the blades directly. Carefully soak the blades and
bowl with clean water and dish soap.

Note: To avoid bacteria from growing during storage, disinfect the bowl and the blades by
dipping it through boiling water after cleaning it.




4. After cleaning, please dry the main body, allow the blade and the glass bowl to dry

completely before storing. Store the machine in a dry place and in a paper box when not in

use for a long time.

TROUBLESHOOTING PROBLEMS

Symptom Reason Solution
Machine doesn’t work when | The lid of the bowl is not | Adjust the lid to fit the bowl
the power is connected closed properly

Suddenly stops while in use | Motor overload automatic
stop protection

It is recommended to leave the
machine cool for 10-20 mins
before restarting.

It has bad smell after first few | This is normal
uses phenomenon of the initial
use of the new motor.

If there is still a bad smell after
repeated use, please contact
customer service.

Abnormal vibration or loud | The cutting tool holder is
noise not installed in place.

The product is not placed
smoothly due of too many
ingredients.

1. Place the product smoothly.
2. Turn of the power and take
out the exceed ingredients.

INSTRUCTION OF SCANNING QR CODE

Method 1: Scaning QR code by Zalo (Vietnam app)

- Open Zalo. - Click ( +) and select Scan QR code
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Create new group

Mang xa hoi Top group features

Q Search friends, messages.. @* +

Q,  Search friends, mes SN Create group

I Createnewgroup  —>  Add friend

¢ Scan(OR Code
Top group features z

@ ‘ ) @ @ m ° @) —— » . Zalo for Desktop
Fecebool s Messenger  WhatsApp Calendar Reminder Offline Group Share Photos m 0 L.:] sin e
Joined groups (2)
s Calendar Reminder - ) -
C Gl Db " 2 File Transfer
Skype o Con Ca Béo: [Hinh anh] 2 cai Joined groups ()
- Move the camera to QR code - Click “ Yes ” to redirect to the warranty

registration page

Di chuyén camera dén ving chira ma QR dé quét

Notification
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Method 2: Scan QR code on iphone

Cai dat < Caidat Camera
with iOS11. z 7
. . Bao luu cai dit
- Activate scanning QR code by 1 whae —
. LuGi @il
camera:; Go to Settings > Camera > -/
9 & Ann \ =
Scan QR Code). Quét ma QR . @
B Camera
Quay Video
& Game Center
Quay cham
Dinh dang

Nha cung cp TV

- After completed install, open camera and
move the camera to QR code, then you will
receive a notification, please click "Connect"
and follow the instructions.

r WI-FI MA QR

| K&t néi mang “Telecom-20070511"

K&t ndi vao mang Wi-Fi
“Telecom-20070511"?

Két noi

Hay

Method 3: Scan QR code on Android with Google Assistant
Instructions for using Google Assistant on Android.

Hold the Home button to After clicking on the icon Click the "Start" and follow
open the Google Assistant above the application to the instructions
application and follow the open the camera, move it to
illustration QR code and click on the
link in the image
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TERMS AND CONDITIONS OF PRODUCT RETURN

CONDITIONS OF RETURN - RENEWAL
I. Regulations on return
Customers need to check the status of the goods and can exchange/return the goods in the




following cases:

e The goods are not of the correct type or model in the ordered order or as on the website at
the time of order.

¢ Not enough quantity, not enough sets as in the order.

e The product is not working.

Customers are responsible for submitting relevant documents proving the above deficiencies to

complete the return/exchange of goods.

Il Regulations on the time to notify and return products

e Time of return notice: within 7 days after receiving the product in case the product lacks
accessories, gifts, or broken.

e Product delivery time: within 14 days after receiving the product.

e Product return location: Customers can bring products directly to our office/store or by
mail.

In case you have comments/complaints related to product quality, please contact our hotline.

lll. Conditions of return - renewal

The product is intact, not scratched, scratched, distorted, broken, cracked, impacted, flammable,
moldy, or chemical.

e The product has not been open for repair by the user or by a third party.

e Products with full documents: delivery note, warranty card, VAT invoice (if any), manual,
catalog ...)

e (Goods are confirmed to have technical defects checked by the company's technician.

e Product intact box (no distortion, no tearing box, packaging, foam,..) full of original
accessories, full promotional gifts (if any).

e Accessories must be complete and intact.

o If lost accessories or promotions or cases are scratched, fees will be charged depending on
the case of the product.

Note: Our company does not accept returns in the following cases.

¢ You want to change the category for your liking, but the product really does not have any
defects.

¢ You do not operate properly, causing damage to the goods.

¢ You do not comply with the regulations as required to enjoy the warranty (for example, do
not present the warranty card, the company's vouchers when exchanging).

e You self-affect external conditions such as packaging tear, scratches, scratches, breakage,

e The goods have been checked, agreed to buy by you, but then you asked to return the
goods due to the wrong form (scratches, distortions, yellowing, broken ...).

e Please check the goods and sign the receipt of the status with the Delivery Officer
immediately upon receiving the goods. When detecting one of the above cases, you can
discuss directly with the Delivery Officer or immediately respond to the customer receiving
the customer order.

CONDITIONS FOR HOME SUPPORT



I. Free case

1. Massage chair products are supported for free at home nationwide

2. If the product is newly received and defective because the manufacturer is bulky, the

warranty department will let the technician handle it at home for free in Hanoi and Ho Chi Minh

City.

3. New products received defective parts, the warranty department will send free parts

compensation to customers.

Il. Charge case

1. Error caused by the user

2. Home installation service

Travel and accommodation costs, if any + labor costs 250.000 vnd/ half a day — 500.000/day.

WARRANTY CONDITIONS

I. Warranty conditions:

e Purchase invoice or electronic warranty registration is required

e All products must be intact and free from modified erasers.

¢ Damage to the product due to manufacturer error.

e For innovative non-electric products within 7 days of purchase, if there is a manufacturer
fault

e For electrical products, 18-month warranty is free of charge if there is a manufacturer's fault

e For health care products such as scales, blood pressure monitors, blood glucose meters,
oil-free fryers with 24-month warranty

I. Warranty refusal cases:

= =

Product is out of warranty or without warranty card of the Company.

The product is not physically intact, dropped, collided, exploded, and traces of user repairing

voluntarily.

3. Products are damaged by natural disasters, lightning, floods, fires, computer viruses,
insects, animals, oxidized humid environment, sand and soil, due to improper transportation.
Misuse of power source or improperly

5. No warranty accessories such as gifts, accessories, and accessories come with the product
depending on the product.

6. Products, components, accessories that are easily scratched, peeling, ... such as fryer,
stainless steel pot, rice cooker, ...

7. For high pressure washers, components, accessories such as spray gun, spray body, hose,

connector ... will not be covered under warranty.

* Attention: Customers must pay shipping cost if any.
lll. Warranty period

e Time to receive warranty: from 8H to 17H from Monday to Saturday (except Sunday and
holidays, New Year).

e Hotline: 1900.1738

IV. Warranty refund period

e All products of the Company provide free warranty when customers bring to the Company to
ensure that there are full warranty cards of the machine still within the warranty period as



prescribed.

e Time to resolve warranty from 5-7 days from the date of receipt except Sunday, holidays
and depending on the case of damage.

1. Inthe case of minor equipment failure, the return time is between 5 and 7 working days from
the date of warranty receipt.

2. In case the device is severely defective, it is necessary to wait for the parts to be replaced,
the return time of the device should not exceed 4 weeks (28 days) from the date of receipt of
warranty.

CUSTOMER SERVICE CENTER

South: 12/9 Tay Quarter, Highway 13, Vinh Phu, Thuan An, Binh Duong Province.
North: Xam Thi Village, Hong Van Commune, Thuong Tin District, Hanoi

Hotline: 1900 1738

Website: www.MishioVietnam.com



http://www.mishiovietnam.com/
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MO TA SAN PHAM

“II” Xay téc dé cao

“I!J

Xay téc dd thap

Than may
(Phan dong co)

Day nguén  Nap cbi

Roong cao su

Céi thay tinh

Pé silicon
chéng trwot

HUONG DAN AN TOAN QUAN TRONG

Dién ap dau vao ctia may la 220V / 50Hz, vui lobng d&m bao dién ap ctia nha ban phu hop.
Hay chac chan rang ngudn dién da bi ngat trwde khi thao dé&, 1ap dat va diéu chinh bat ky bo
phan nao clia may.

Xin vui ldng kiém tra day nguén, phich cdm va céac bd phan khac trwéc khi khéi déng may.
Néu c6 bét ky sw hw hdng nao, hay ngirng van hanh may va lién hé v&i ching toi dé dwoc
giup d&. Khong ty y thao d& va stra chiva, ¢ thé gay nguy hiém.

Lién lac v&i trung tdm cham séc khach hang ctia chung t6i dé dwoc hwéng dan bao tri, sira
chira may.

Hay chac chan rang cac lwdi dao da duwgc gan chinh xac vao cdi va hoat déng binh thwong.
Vui 16ng tham khéo va thuc hién theo ding khéi lwgng thwe phdm dwoc khuyén nghi trong
sach hwéng dan nay.

Khong dwoc khéi déng may khi cbi xay dang tréng hoac bi qua tai.

Khong dwoc dat cbi thiy tinh vao 10 vi song hodc td lanh dé tranh bi ran nit (Ban c6 thé st
dung nwéc sbi & 100 d6 dé l1am sach cdi).

May nay khéng thé xay dwoc thwe phdm rén va thwc phdm 1dng, nhw hat ca phé, gelatin,
nwéc da, va cac loai thit ddng lanh hodc thwe phdm déng lanh twong tuw.

Xin vui long khéng cham vao lwdi dao hodc bat ky bd phan théao roi nao dé tranh bi thwong



hoac gay thiét hai cho may.
Sau khi xay xong, vui long khéng thao phan than may xubng cho dén khi luv&i dao dirng lai.
Néu may dirng trong khi ban dang s dung, c6 thé 1a do hé théng bao vé tw ngét vi nhiét do

qua cao. Vi vay, xin hay tat nguén va ché 10-20 phat d& déng co ngudi va khéi dong lai.

e Khéng st dung may néu phich cdm, day dién hodc cac bd phan khac bi hw hoac bi hé.

e Than may cé thé bi thdm nwéc, do dé khéng dwoc phép ngam trong nwéc dé vé sinh.

e Khong dé may trong tAm véi clia tré em ma khong co sy giam sat ctia ngudi In. Viéc st

dung may nay cho tré nhé hodc ngwdi khuyét tat phai ludn duwoc giam sat chat ché.

e Tuan th( nghiém ngét cac hwéng dan vé thdi gian hoat dong dé kéo dai tudi tho ciia may.

e Vi sy an toan cda chinh ban, chi st dung cac phu kién va phu tung thay thé phu hop véi

thiét bi va dwoc cung cip bdi trung tdm bao tri hodc nha san xuét.

e May nay sé dwoc thiét k& cho muc dich st dung trong nha.

THONG SO SAN PHAM

Tén san pham May xay thit Dung tich téi da 2.0 Lit

Model MK-273 Dung tich kha dung 1.8 Lit

Dién ap 220V / 50Hz Thanh phan Thép khoéng gi, nhwa PP
Cong suét 300 W Kich thuwéc sén phdm | 22 x 17.6 x 27 cm

TRUOC KHI SU DUNG LAN PAU

e Loai bd tt ca cac vat liéu dong géi, bao bi va tem nhan truwéc khi st dung.

e Rra sach cbi xay va lwdi dao trwde khi st dung.

o Dat coi xay Ién bé mat bang phang, 6n dinh va dat trén dé chéng trwot. Khong dat cbi trén

bé& mat nghiéng.

HUONG DAN SU’ DUNG

1. Hay lam sach nguyén liéu, cbi xay va ludi dao truéc khi st dung. Dbi véi thit va mot sé loai
rau cl co kich thwéc 1én, vui 1dong cét nhé trwdc khi xay.
Hwéng dan xt ly thwe phdm truwde khi xay:

Loai thwc pham Khéi lwong Chuén bij

Thit heo 250q Loai bé xwong va da. Cat thanh miéng nhé
5-10 gram

Thit bo 250q Loai bd xwong va da. Cat thanh miéng nhd
5-10 gram

Hanh cu 200g Céat lam 4 phan

Toi 200g

Tiéu 200g

Cu cai 2509 Cat thanh khic dai 2 cm

Ca chua 2509 Cét lam 4 phan

Céac loai rau 100g Cét thanh khic dai 3 cm

Khoai tay, khoai mén | 250g Ludc so va got vo trrrde khi xay




2.

Lap d&t may theo dung hwéng dan sau day:

e Dat dé cao su chéng truot 1én bé mat cirng va bang phang, sau dé dat ci xay vao gitra
dé cao su.

e Lap dat lwdi dao vao truc cbi sao cho khép véi nhau.

e Cho nguyén liéu vao cbi va dap nap cdi lai. Pam bao réng nap cbi da dwoc I&p dung
cach vao cbi xay.
Lwu y: Lwong nguyén liéu can xay khong dwoc qua day cbi.

e Lap dat phan dong co vao phia trén nap cbi sao cho khép véi truc ludi dao.

3. Két ndi v&i ngudn dién, sau d6 nhan 1 trong 2 nut téc d6 dé van hanh may.
Loai thwc pham S6 lan xay Th&i gian xay Ghi chu
Thit 2 1an 4-6 giay/lan 5-10g/miéng
Cai thao, su hao, can tay 2 1an 4-6 giay/lan
Hanh, toi 4 1an 4-6 giay/lan
Ot kho va tiéu 31an 4-6 giay/lan
Ca chua, khoai tay, khoai mén 1 1an 4-6 giay/lan

Chu y: Vui long khéng nhan xay qua 30 giay/lan déi véi cac loai thit va 7-10 giay/lan déi
v&i cac loai rau cu.

Tam dirng 2 phut sau 3 1an hoat dong lién tuc. Néu thay dong co’ qua néng, hay ngat dién
dé lam mat dong co trong 15 dén 20 phut, va bat dau lai.

4.

Sau khi xay xong, hay tat ngudn va ché cho lwdi dao dirng lai hoan toan. Sau d6 lay nguyén
liéu da dwoc xay nhuyén ra khéi ci.

Lwu y:

May xay sé khéng hoat dong khi khéng day nap.

Khoéng dén chét, cirng cac loai thwe phdm nhw hat ca phé, gia vi hodc soé ¢d la. Diéu nay cé
thé lam hw héng hodc gay lu&i dao.

May nay c6 thé sir dung dé xay dau mém, gao mém hodc cac loai thwe phdm mém khéc.
Néu bd thuc phdm vao cbi khdng déu, may sé bi rung khi xay, vui ldng tan déu thwe phadm
sau d6 kh&i dong lai may dé hoat dong binh thuwdng.

VE SINH VA BAO QUAN

1.

Trwéce khi vé sinh, vui long tat may, ngat ngudn dién va che cho dén khi lwdi dao nglrng
hoan toan.

Than may khéng thé ngam, rra trong nwée, do do vui long st dung khan dm dé vé sinh.
Lwdi dao rat sdc bén, khdng dwoc cham tay truc tiép vao lwdi dao. Ngam rira lwdi dao va
cbi xay can than véi nwédc sach va nwéc riva chén bat.

Lwu y: Dé tranh vi khuan nay sinh trong qua trinh bdo quan, hay khir trung cbi va luwdi dao
bang céach trung qua nwéc séi sau khi da vé sinh sach sé.




5. Sau khi vé sinh, vui ldng lau khé than may, dé lwdi dao va cdi thly tinh khd hoan toan trwdc

khi bdo quan. Bao quan may & noi kho rao va trong hop gidy khi khéng str dung trong thoi

gian dai.

XU LY S¥CO

Lo

Nguyén nhan

Giai phap

May khong hoat déng mac
du da két ndi véi ngudn dién

N&p cla 6i xay chwa dwoc
lp dat dung cach

Diéu chinh lai np sao cho khép
v&i cbi xay

May dirng dét ngét khi dang
str dung

Poéng co bi qua tai

Nén dé& may ngudi 10-20 phat
trwwére khi khéi dong lai.

C6 mui la trong vai lan st
dung dau tién

Day la hién twgng binh
thwong

Néu van c6 mui la sau vai 1an st
dung, vui long lién hé vé&i trung
tam bao hanh.

May rung hodc phéat ra tiéng
on

Chua 13p dé silicon chéng
trwot vao bén duwdi cdi xay.
Cbi qua day

1. Cbi phai dwoc dat trén dé
chéng trwot trwéc khi van
hanh.

2. Tat may va lay bt nguyén
liéu xay ra, chia thanh nhiéu
lan xay.

HWONG DAN QUET MA QR KiCH HOAT BAO HANH

Cach 1: Quét ma QR bang Zalo

- M¢& &ng dung Zalo. -

Click vao dau (+)

- Click vao “Quét ma QR”
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Q Tim ban bé|

o

Tao nhém

Lich Zal

Thém ban
9:00- &3

Quét ma QR
Zalo cho Méy Tinh
Lich Zalo

Truyén File
J}-",' Mai Lan
[ 54

Click vao “ C6 ” dé chuyén hwéng dén trang
dang ky bao hanh

- Di chuyén vung quét dén ma QR -

Thoéng béao

Link
https://m.me/9484843351662377ref=__hrf_w
_488593 khong phai ma QR cua Zalo. M& bang
trinh duyét web?

Di chuy&n camera dén viing chira ma QR dé quét
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Céch 2: Quét ma QR trén Iphone

v&i hé didu hanh i0S11 oM $Gidn. cmnes
Bao luu cai dat

- Huwong dan kich hoat chir/c nang 1

Nhac >
quét ma QR bang camera: Vao & Ludi \ -
R nh e
Settings (cai dat) > Camera (may Quét ma QR @
2 ' 5 B camera
anh) > Scan QR Code (quét ma iy Video
QR). & Game Center
Quay chdm
Nha cung cép TV Binh dang
r WI-FI MA QR

- Sau khi cai d&t xong ban m& phan mém
chup hinh ra va chuyén camera dén ma QR sau
doé ban sé nhan duwoc thdng bao, ban hay click
vao “ Két ndi ” va lam theo hwéng dan

" K&t ndi mang “Telecom-20070511"

K&t ndi vao mang Wi-Fi
“Telecom-20070511"2

Haly Két noi

Céach 3: Quét ma QR trén hé diéu hanh Androi vé&i Google Assistant
Hwéng dan s dung Google Assistant trén Hé diéu hanh Android.

Bam giir nut Home dém &
trng dung Google Assistant
va lam theo hinh minh hoa

Sau khi click vao biéu twong
éng kinh bén trén (rng dung
m& trinh camera, di chuyén
dén ma QR va click vao link
theo hinh

Kich vao nat “Bat dau” va
lam theo hwéng dan

</
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PIEU KIEN, BPIEU KHOAN DOl TRA SAN PHAM

DIEU KIEN DOI TRA - BOI MO

I. Quy dinh déi tra

Quy Khéach hang can kiém tra tinh trang hang héa va c6 thé ddi hang/ tra lai hang trong nhirng



trwdng hop sau:

e Hang khéng dung ching loai, mau ma trong don hang da dat hodc nhw trén website tai thoi
diém d&t hang.

e Khéng du sé lwong, khdng da bd nhw trong don hang.

e San pham khong hoat dong.

Khéach hang c6 trach nhiém trinh gidy to lién quan chirng minh sy thiéu sét trén dé hoan thanh

viéc hoan trd/dbi trd hang hoa.

Il. Quy dinh vé th&i gian théng b&o va gri san pham déi tra

e Thoi gian théng bao déi tra: trong vong 7 ngay ké tir khi nhan san pham dbi voi truong
hop san pham thiéu phu kién, qua tdng hoac bé vé&.

e Th&i gian glri chuyén tra san pham: trong vong 14 ngay ké tir khi nhan san pham.

e Dia diém d6i tra san pham: Khach hang cé thé mang hang tryc tiép dén van phong/ctra
hang cda chiing tdi hoac chuyén qua dwdng buwu dién.

Trong trwéng hop Quy Khach hang cé y kién dong gop/khiéu nai lién quan dén chat lwong san

pham, Quy Khach hang vui long lién hé dwéng day chadm séc khach hang cla ching toi.

lll. Piéu kién déi tra - d6i mé&i

San phadm nguyén ven, khéng bi trdy xwéc, mép méo, roi vé&, niet, va dap, chay chap, &m mébc

hoac hoa chat.

e San pham khong bi m& sira chira béi ngwdi dung hodc bén ngudi thir 3.

e San pham cé day da chirng tir : phiéu giao hang, phiéu bao hanh, héa don VAT (néu cé),
sach hwéng dan,Catalogue... )

e Hang hoéa dwoc xac nhan bi 16i ky thuat do k§ thuat vién cla cty kiém tra.

e San pham con nguyén hop ( hoép khéng mép méo, khdng rach nat, bao bi, xbp mat,.. ) day
da cac phu kién di kém nhw ban dau, day da qua khuyén mai ( néu co ).

e Phu kién phai con day da , nguyén ven.

e Néu mét mat cac phu kién hoac khuyén mai kém theo hodc vé may bi trdy xwéc sé trir phi
tuy vao trwéng hop cta sadn pham.

Lwu y: Cong Ty khdng chap nhan déi tra hang trong cac trwdng hop sau:

e Quy khach muén thay ddi chiing loai do y thich chir s&n pham that sy khéng bi 16i gi hét.

e Quy khach van hanh khéng dung chi dan gay hdng hoc hang hoa.

e Quy khach khéng thuc hién cac quy dinh theo yéu cau dé dwoc hwdng ché dé bao hanh (vi
du khéng xuét trinh phiéu b&o hanh,ching tv cla cty khi ddi tra).

e Quy khéach tw lam anh hwéng tinh trang bén ngoai nhw rach bao bi, tray, xwéc, v, ...

e Hang hoéa da dwoc Quy khach kiém tra, déng y mua nhung sau d6 Quy khach yéu cau dbi
trd hang héa vi ly do sai pham vé hinh thire (trdy xwéc, mop méo, 6 vang, vé...).

e Quy khéach vui long kiém tra hang héa va ky nhan tinh trang véi Nhan vién giao hang ngay
khi nhan dwoc hang. Khi phat hién mét trong cac trwéng hop trén, Quy khach cé thé trao
ddi trwee tiép véi Nhan vién giao hang ho&c phan héi vé ngay nhan vién tiép nhan don hang
cua khach hang.



DPIEU KIEN HO TROQ TAI NHA

I. Trwéng hop mién phi

1. S&n pham ghé Massage dwoc hd tro' mién phi tai nha toan québc

2. San phdm mai nhan dwoc va bi 16i do nha san xuét 1a san phadm cdng kénh thi bdé phan bao
hanh sé cho ky thuat téi x&r Iy tan nha mién phi tai Ha Noi va TP HCM

3. San phdm méi nhan dwoc bj I6i linh kién bd phan bao hanh sé g bu linh kién mién phi t&i
khach hang.

Il. Trwwéng hoep tinh phi
1. L&i do nguoi sir dung
2. Dich vuy |3p dat tai nha
Chi phi di lai &n & néu c6 + chi phi nhan céng 250k/nlra ngay - 500k/ngay.

DPIEU KIEN BAO HANH

I. Piéu kién bao hanh:

o Phai xuét trinh héa don mua hang hodc déng ky bao hanh dién ti

o Tét ca san pham phai con nguyén ven va khoéng cé dau hiéu tay xéa sira doi.

e San pham hw héng do 16i nha san xuét.

o Déi v&i cac san pham khong s dung dién dbi méi trong 7 ngay mua hang néu cé 16i nha
san xuét

o Dbi voi cac s&n phdm st dung dién bdo hanh 18 thang bao hanh mién phi néu cé 16i nha
san xuét

o DA v&i cac sdn phdm cham séc stre khde nhw can, may do huyét ap, may do dworng huyét,
ndi chién khéng dau bao hanh 24 thang

I. Nhipng trwdng hop tte chéi bao hanh:

1. San pham da hét han bao hanh hodc khéng c6 phiéu bao hanh ctia Cong ty.

2. San pham khong con nguyén ven vé mat vat ly, bi roi rét, bi va cham, bi chay né, c6 dau vét
ngwoi dung tw y stra chira

3. San pham bj thién tai, sét danh, Id lut, hda hoan, virus tin hoc, con trung, ddng vat pha héng,
moi trwong Am bj Oxy hoa, bi dat cat nwéc vao, do van chuyén khdng dung céach.

4. St dung sai ngudn dién hay khéng dung cach

5. Khoéng bao hanh cac phu kién kém theo nhw qua tang, phu kién, linh kién di kém theo san
pham.

6. Cac san pham, linh kién, phu kién dé bj tray xwéc, bong tréc, ... nhw ndi chién, ndi inox, long
ndi com,...

7. Dbi voi cac dong may phun xit rira cao ap, cac linh kién, phu kién nhw sing phun, than
phun, ng day, dau néi... s& khéng dwoc ap dung bao hanh.

*Chu y: Khach hang phai thanh toan chi phi van chuyén néu co.

lll. Th&i gian nhan bao hanh
o Thai gian nhan bao hanh: tr 8H dén 17H ti thir 2 dén thr 7 (trlr CN va cac ngay |8, tét).
e Hotline : 1900.1738

IV. Th&i gian hoan tra bao hanh



o Tét ca cac san pham ctia Cong Ty cung cap dwoc bao hanh mién phi khi khach hang mang
dén Cong Ty dam béo co6 day du phiéu bao hanh clia may con trong thdi gian bdo hanh theo
quy dinh.

o Thoi gian giai quyét bao hanh tir 5 — 7 ngay ké tir ngay nhan trir ngay chdi nhat, cac ngay |é
va tuy tirng treong hop hw héng.

1. Trong trwdng hop thiét b 16i nhe thdi gian hoan tré tir 5 dén 7 ngay lam viéc ké tir ngay nhan
bao hanh.

2. Trong trwdng hop thiét bi I6i nang can phai doi linh kién dé thay thé thi gian hoan tra thiét bi
khéng qua 4 tuan (28 ngay) lam viéc ké tlr ngay nhan bao hanh.

TRUNG TAM BAO HANH VA CHAM SOC KHACH HANG

Mién Nam: 12/9 khu phé Tay, Quéc 16 13, Vinh Phu, Thuan An, tinh Binh Duong
Mién Bac: Thén Xam Thi, x& Héng Van, huyén Thwdng Tin. Ha Noi

Hotline: 1900 1738

Website: www.MishioVietham.com



http://www.mishiovietnam.com/

