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INSTRUCTION MANUAL
MEAT GRINDER
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Main body (motor part) ] ®
Plastic cover
Auxiliary blades
Main blades
Glass bowl
Non-slip mat
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The above image is for reference only, please check the actual product directly for more details.

Note: Please do not press the push button for more than 30 seconds/time. Pause for 2
minutes after 3 times working continously. If the motor become very hot, disconnect and let
the motor cool for 15 to 20 minutes, and re-start.

1/. Please wash food and clean the bowl before use. Install the chopper according to the
following instructions.

2/. After plugging in, press the push button to turn on the chopper.

3/. Install and use:
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a. Place the non-slip rubber b. Install blades into bowl. c. Put ingredients into
pad on a hard, flat surface bowl and cover.
then place the bowl in the
center.
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d. Install main body on top
of plastic lid. Make sure
that the protective cover
is fitted with the handle
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e. Press switch.

on the bowl.
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f. After using, turn off
and take the food out.

Notes: - The blender will not operate without the lid.
- Do not squeeze and harden foods such as coffee beans, spices, or chocolate. This may
damage or break the blade.
4/. Handling foods before grinding.

Type of foods Max. capacity Prepare
Meat 500g ;(:nril(;\ilzclzzrles, fat, and cartilage. Cut into 1-
Herbs (e.g. Parsley, ...) | 50g Remove the stem
Nuts (e.g. almonds) 300g Remove the stem
Cheeses (e.g. cheddar) | 100g Cut into 1-2cm long pieces.
Bread 75¢g Cut into 1-2cm long pieces.
Boiled eggs 6 eggs Cut to half or a quarter (depending on size).
Onion 250g Cut into 2cm thin slices
Cookies 150g Cut into small pieces
Soft fruits 500g Remove the stem, cut into strip.

5/ Connect to the power source, then press the switch continuously but no more than 30
seconds/time. After three times, please stop for 2 minutes.
6/. After grinding, turn off the chopper, wait until the blade stop completely. Then take out the

foods from the bowl.

7/. This chopper can be used to grind soft beans, soft rice or other soft foods.

8/. If you put the food in the bowl unevenly, the machine will vibrate when grinding, please
disperse the food evenly, then restart the machine for normal operation.




Quantity and time

Type of foods Quantity Time Remark
Meats 1/3 bowl 30~40 sec 5-10g/piece
Vegetables 4/5 bowl 10~15 sec
Melon and fruits 1/2 bowl 15 sec
Dried chili and pepper 1/2 bowl 20~35 sec
Function

1/. “S” shape blades design, minced meat more complete.

2/. Safety protection device to ensure the safety use.
3/. Motor overload and overheat protection.
4/. Easy to dismantle and clean.

5/. Metal gear make the chopper more powerful and smoothly.

The input voltage of this device is 220V / 50Hz, please make sure the voltage of your house
matches the device.

Disconnected before dismantling, installing, and adjusting any part of the machine.

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

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 machine while the jar is empty or overloaded.

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

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

Please do not touch blades, motor, or any removable parts to avoid injury or damage.

After finishing, please do not take down the main body until the blade stops.

If the machine 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.

Do not use the device if the plug, power cord or other components are damaged or exposed
The body is water absorbent, so it cannot be soaked in water for washing.

Do not leave the device within the reach of children without adult supervision. The use of
this device by children or persons with disabilities should be closely monitored at all times.
Please strictly follow the uptime instructions to extend the life of the device.



e For your own safety, use only accessories and spare parts suitable for the device and
provided by the service center or the manufacturer.
e This device is intended for indoor use only.

1/. After finished, please clean the bowl and blades.
2/. The main body cannot be soaked in water, so please use a wet cloth to clean it.

3 /. The blade is very sharp, do not touching the blades directly.

4 /. After cleaning, dry the body and the glass bowl.

Fault phenomenon

Reason

Solution

The machine does not operate
after it has been turned on or
after plugged in.

The lid is not covered

Cover the bow! by plastic lid
and restart.

There is an unpleasant smell
when used for the first time.

This is a normal phenomenon when using the product for the

first time

The machine turns off
suddenly while in use.

1/. Rated voltage is too low.
2/. Motor automatic shut off
when too hot.

1/. Check and replace the
power supply properly.

2/. Pause for 10-20 minutes to
let the motor cool down.

The device is vibrating and
making unusual noises

1/. Didn’t install the blades
into the bowl.

2/. Machine placement is not
stable.

3 /. Put too much meat.

1/. Re-install the blades.

2/. Move the machine to a flat,
hard surface.

3 /. Do not put more than
0.5kg of meat/time in bowl.

Blades rotating too slow

1/. Meat is not sliced.
2/. Put meat with bones and
skin.

1/. Make sure the meat is
sliced well.

2/. Remove bones and skin
before grinding.

e Rated Voltage: 220-240V
e Rated Frequence: 50-60Hz
e Power: 300W

e Capacity: 1.8 Liter




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.

e 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.

I1 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.

I11. 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 ...)

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

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

Accessories must be complete and intact.

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.

e 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).

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

l. 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:

Purchase invoice or electronic warranty registration is required.

All products must be intact and free from modified erasers.

Damage to the product due to manufacturer error.

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

For electrical products, 18-month warranty is free of charge if there is a manufacturer's fault.
For health care products such as scales, blood pressure monitors, blood glucose meters, oil-
free fryers with 24-month warranty.

Il. Warranty refusal cases:

1.
2.

3.

4.
5

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.

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

No warranty accessories such as gifts, accessories, and accessories come with the product

. depending on the product.

6.

7.

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

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.

V.

Warranty period

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

Hotline: 1900.1738

Warranty refund period

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.

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

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

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
No. 18 An Binh Street (Dao Trinh Nhat), Linh Tay Ward, Thu Duc City, HCMC, Vietnam
Hotline: 1900 1738 Website: www.MishioVietnam.com



http://www.mishiovietnam.com/
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NGt nhan xay

Phén than chinh (Pdng co) q

Nép cdi a 7&5

Ludi dao phu

Luai dao chinh s

Cdi thuy tinh — <7 N

Pé chong truot

Hinh anh trén day chi mang tinh chat minh hoa, vui 10ng xem truc tiép san pham dé biét thém chi tiét.

Cht y: Vui long khong nhén nit xay qua 30 gidy/lin. Tam dirng 2 phit sau 3 1in hoat djng
lién tuc. Néu thiy dong co qua néng, hiy ngit dién dé lam mat dong co trong 15 dén 20
phit, va bit dau lai.

1/. Hay lam sach thuc pham va may truéc khi sir dung. Cai dat may theo dung hudng dan sau
day.

2/. Sau khi cam dién, hdy nhan cng tic ngudn dé mé thiét bi.

3/. Lap dat va sir dung:

;
W g
a. Bat miéng cao su chong b. Lap ludi dao chinh va c. Bé nguyén liéu vao
truot 1én bé mat cimg & phu vao chét trong cbi trong cbi va ddy nap

va phang, sau do dat coi
1én gitra miéng cao su.
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d. Lap phan than chinh vao e. Nhan niit xay f. Sau khi xay xong, vui
nap cbi. Pam bao rang nap long rat dién va vé sinh.

bao vé da dugc lap vira vin
Vi tay cAm trén vanh coi.

Luu ¥: - May xay s& khong hoat dong khi khong day nip.
- Khong don qua chat va cimg céac loai thue phdm nhu hat ca phé, gia vi hoic s6 ¢6 la.
Diéu nay c6 thé 1am hu hong hoic gy ludi dao.
4/. Huéng dan xir Iy thue pham trude khi xay

Loai thue pham Trong luwong tdi da Chuén bi
Thit 500g Lf).ai b6 xuong, md va sun. Cat thanh miéng
dai 1-2cm
Céc loai thao mdc (vi . .
ac 02'1‘1 . 40 moc (vi 50g Loai bo cudng
du: Ngo tay,...)
Cac loai hat (vi du: ) :
a1 ha L 300 L . A
hanh nhan) g 0ai bo cudng
Pho6 mai (vd: cheddar) | 100g Cat thanh miéng dai 1-2cm
Banh mi 75g Cit thanh miéng dai 1-2cm
Trimg luge 6 trai M(f)t, ntra hodc mot phﬁn tu (tuy thudc vao kich
thude.
Hanh tay 250g Cit thanh khoanh mong 2cm
Banh quy 150¢g Chia thanh nhiéu miéng nhé
Trai cdy mém 500g Loai bo cubng, cit dai.

5/ Két ndi véi ngudn dién, sau d¢6 nhan nut xay lién tuc nhung khong quéa 30 giay/lan. Sau ba lan
nhin, vui long dimng 2 phut.

6/. Sau khi xay xong, tit nguon, chd cho ludi dao dimg lai. Sau d6 muc thyc pham di dugc xay
nhuyén ra khoi cbi.

7/. Thiét bi nay co thé su dung dé xay dau mém, gao mém hodc céc loai thuc phém mém khéc.

8/. Néu bo thuc pham vao cdi khong déu, may s& bj rung khi xay, vui 10ng tan déu thuc pham sau
d6 khoi dong lai may dé hoat dong binh thuong.




Luwong thwe pham va thoi gian

Loai thue pham Khdi lwong Thoi gian Ghi chu
Thit cac loai 1/3 cbi 30~40 gidy 5-10g/miéng
Rau cu 4/5 cbi 10~15 gidy
Dua va trai cay 1/2 cbi 15 giay
Ot kho va tiéu hat 1/2 cbi 20~35 gidy
Tinh nang

1/. Thiét ké ludi dao hinh chir “S” gitip cho viéc xay nhuyén thit d& dang va nhanh hon.
2/. C nip bao vé giup dam bao an toan trong qua trinh st dung.

3/. Thiét ké mo-to chong qua nhiét va qua tai.

4/. D& dang théo lap va lam sach.

5/. Banh ring bang kim loai gitp cho méay hoat ddng manh mé& va tron tru hon.

e Dién ap dau vao cua thiét bi 1a 220V / 50Hz, vui long dam bao dién 4p cua nha ban phu hop

v6i thiét bi.
e Ngit ngudn dién trude khi thao dd, lip dat va didu chinh bat ky bo phan nao cia may.

e Xin vui long kiém tra ddy ngudn, phich cim va cac bo phan khac trudc khi khoi dong may.
Néu c6 bat ky sy hu hong nao, hiy ngiing hoat dong thiét bi va lién hé véi ching t6i dé duoc

gitp d5. Khong tu ¥ thao d& va sira chira, co thé gay nguy hiém.
e Hiy chic chin rang cac ludi dao da duoc gian chinh xac vao cdi va hoat dong binh thudng.
e Tham khao va thyc hién theo diing khéi lwong thuc pham dugc khuyén nghi.
e Khong dugc khoi dong may khi cbi trong rong hodc bi qua tai.

e Khong dugc dat cdi thuy tinh vao 10 vi song hoac tu lanh dé tranh bi ran nut (Ban co thé st

dung nudce s6i & 100 do dé 1am sach cbi).

e May nay khong thé xay duoc thuc phim ran va thuc phdm long, nhu hat ca phé, gelatin,

nude da, va cac loai thit dong lanh hoac thuc phém dong lanh tuong tu.

e Xin vui long khong cham vao ludi dao, dong co hoic bat ky bd phan thao rdi nao dé tranh bi

thuong hodc gay thiét hai cho thiét bi.
e Sau khi két thuc, vui 10ng khong thdo phan than méay xudng cho dén khi ludi dao dimng lai.

e Néu may dung trong khi ban dang str dung, c6 thé 1a do hé thong bao vé tu ngat vi nhiét do

qué cao. Vi vay, xin hiy tit ngudn va cho 10-20 phit dé dong co ngudi va khai dong lai.
e Khong sir dung thiét bi néu phich cam, day dién hodc cac bo phan khac bi hu hodc bi ho
e Than may c6 thé thim nudc, do d6 khong thé ngdm trong nudc dé rira.

e Khong dé thiét bi trong tam vdi cua tré em ma khong co sy gidm sat cia nguoi 1on. Vige st

dung thiét bi ndy cho tré nho hodc ngudi khuyét tat phai ludn duoc gidm sat chit ché.
e Vui 1ong tuan thu cac hudng dan vé thoi gian hoat dong dé kéo dai tudi tho cua thiét bi.



e Vi sy an toan cua chinh ban, chi sir dung cac phu kién va phu ting thay thé pht hop voi thiét
bj va dugc cung cép boi trung tim béo tri hodc nha san xuét.

e Thiét bi nay dugc thiét ké cho muc dich str dung trong nha.

1/. Sau khi hoan thanh, xin vui 1ong 1am sach céi va ludi dao.
2/. Than may khong thé ngdm trong nudc, do d6 vui 1ong st dung khan uét dé lau.
3/. Ludi dao rat sic bén, khong dugc cham tay truc tiép vao ludi dao.

4/. Sau khi 1am sach, lau kho than may va cdi thuy tinh.

Hién twgng

Nguyén nhan

Bién phap khic phuc

May khong hoat dong sau khi
da duoc bat hoac sau khi cam
dién

Nap cdi chua dugc day

Day nip va khoi dong lai may.

Co6 mui kho chiu khi str dung
lan dau

Day 1a hién tuong binh thuong
khi sir dung san pham lan dau

May tat dot ngot khi dang sir
dung

1/. Dién 4p dinh murc qua thap
s0 vOi tiéu chuan ctia may.

2/. Ché @ ngét tu dong cua
mo-to khi qua nong.

1/. Kiém tra va thay thé ngudn
dién phu hop.

2/. Tam dimng tir 10-20 phut dé
cho mo-to ngudi han.

May bi rung va c6 tiéng 6n bat
thuong

1/. Chua gan chit ludi dao vao
ci.

2/. Khong dit may trén bé mit
cling va bang phang.

3/. C6 qué nhiéu thit trong cbi

1/. Gén chat lai ludi dao.

2/. Di chuyén may dén noi co
bé mit cimg va bang phang.
3/. Khong bé qua 0.5kg thit
/1an vao trong cdi.

Ludi dao xoay cham

1/. Chua ct lat thit.
2/. Thit chua rat da va xuong

1/. Cit 1at thit mong 1-2cm
trude khi cho vao cdi xay.

2/. Rut da va xuong trudc khi
xay thit.

¢ Di¢n 4p dinh murc: 220-240V

e Tén s6 dinh murc: 50-60Hz
e (Cong suat: 300W
e Dung tich: 1.8 Lit




PIEU KIEN DOI TRA - POI MOI

I. Quy dinh ddi tra

Quy Khach hang can kiém tra tinh trang hang hoa va cé thé dbi hang/ tra lai hang trong nhiing

trueong hop sau:

e Hang khong ding ching loai, mau mé trong don hang da dat hoic nhu trén website tai thoi
diém dat hang.

e Khong du so lugng, khong du b nhu trong don hang.

e San pham khong hoat dong.

Khach hang co trach nhi¢m trinh gidy to lién quan ching minh sy thiéu sot trén dé hoan thanh

viéc hoan tra/dol tra hang hoa.

II. Quy dinh vé thai gian thong bao va glrl san pham déi tra

e Thoi gian thong bao déi tra: trong vong 7 ngay ké tir khi nhan san pham ddi véi truong hop
san pham thiéu phu kién, qua tang hoic bé va.

e Thoi gian g chuyén tra san pham: trong vong 14 ngay ke tir khi nhan san pham.

e Pia diém doi tra san pham Khéach hang cd thé mang hang truc tiép dén vin phong/cira
hang ctia ching t6i hoac chuyén qua duong buu dién.

Trong truong hop Quy Khach hang co y kién dong gop/khleu nai lién quan dén chit luong san

pham, Quy Khach hang vui Iong lién hé duong day cham soc khach hang ctua chdng toi.

I1. Piéu Kién doi tra - doi moi

San pham nguyén ven, khdng bi tray xudc, moép méo, roi v&, nat, va dap, chay chap, am méc

hoac hoa chat.

e San pham khong bi m¢ stra chira boi nguo‘l dung hoac bén nguoi tha 3.

e San pham c6 _day du chung tu: phiéu giao hang, phiéu bao hanh, hoa don VAT ( néu c6 ),
sach huéng dan, Catalogue )

Hang hoa dugc xac nhan bi I0| ki thuat do k¥ thuat vién cua cty kiém tra.

San pham con nguyén hop (hop khdng mop meo, khong rach nat, bao bi, x6p mit,.. ) day du
cac phu Kién di kém nhu ban dau, day da qua khuyén méi ( néu co).

Phu kién phai con day du , nguyén ven.

Néu mat mét cac phu kién hoac khuyén mai kém theo hozc vo may bi tray xuéc s& trir phi tay
Va0 trudng hop cua san pham.

Luu y: Cong Ty khong Chap nhan doi tra hang trong cac truong hop sau:

e Quy khach mubdn thay d6i ching loai do y thich chir san pham that su khéng bi 13i gi hét.

e Quy khach van hanh khong dung chi dan gay hong hoc hang hoa.

e Quy khach khong thuc hi¢n cac quy dinh theo yéu ciu de dugc huong ché do bao hanh (vi du
khong xuat trinh phiéu bao hanh,ching tir cia cty khi doi tra).

Quy khach tu lam anh huéng tinh trang bén ngoal nhu rach bao bi, trdy, xudc, va,.
Hang hoa da duoc Quy khach kiém tra, dong ¥y mua nhu’ng sau d6 Quy khach yeu cau doi tra
hang hoa vi ly do sai pham vé hinh thiic (tray xudc, mop méo, 6 vang, vg...).

e Quy khéach vui long kiém tra hang hoa va ky nhan tinh trang véi Nhan vién glao hang ngay
khi nhan dugc hang. Khi phat hi¢gn mot trong céc truong hop trén, Quy khéch c6 thé trao doi
truc tiép voi Nhan vién giao hang hoic phan hdi vé ngay nhan vién tiép nhan don hang cua
khach hang.

PIEU KIEN HO TRQ TAI NHA

I Trumng hop mién phl

1. San pham ghe Massage duoc hd tro mién phi tai nha toan quoc

2. San pham méi nhan duoc va bi 16i do nha san Xuat 13 san pham cdng kénh thi bo phan bao

hanh sé& cho k§ thuat toi xur ly tan nha mién phi tai Ha Noi va TP HCM



3. San pham méi nhan dugc bi 13i linh kién bo phan bao hanh s& guri bu linh kién mién phi toi

khach hang.

IL. Truong hep tinh phi

1. Ldi do nguoi str dung

2. Dich vu lap dit tai nha

Chi phi di lai an & néu 6 + chi phi nhan cong 250k/nira ngay - 500k/ngay.

})IEU KIEN BAO HANH

I. bidu klen bao hanh:

o Phai Xudt trinh héa don mua hang hodc dang ky bao hanh dién tir

o Titca san pham phai con nguyen ven va khong c6 dau hiéu tdy x6a sira doi.

e San pham hu hong do 15i nha san xuét.

. D01 v6i cac san pham khong st dung dién d6i mai trong 7 ngdy mua hang néu cé 16i nha san
Xudt

. Déj v6i cac san pham sir dung dién bao hanh 18 thang bao hanh mién phi néu c6 15i nha san
xuat

. £)01 véi cac san pham chiam soc stre khoe nhu can, may do huyét ap, may do duong huyét,
noi chién khong dau bao hanh 24 thang

I1. Nhitng truong hop tir chéi bao hanh:

1. San pham da hét han bao hanh hoic  khong ¢ phiéu bao hanh cua Cong ty.

2. San pham khong con nguyén ven vé mit vat ly, bi roi rét, bi va cham, bi chdy nd, c6 du vét
nguoi dung tu y sura chita

3. San phim bi thién tai, sét danh, 1t lut, hda hoan, virus tin hoc, con trung, dong vat pha hong,
moi trlrorng am bi Oxy hoa, bi dat cat nudc vao, do van chuyén khong dang cach.

4. St dung sai ngudn dién hay khéng dung cach

5. Khong bao hanh céac phu kién kem theo nhu qua tdng, phu kién, linh kién di kém theo san
pham.

6. Cac san pham linh kién, phy kién dé bi tray xudc, bong troc,... nhu ndi chién, ndi inox, long
no1 com,.

1. 901 V01 céac dong may phun xit rira cao ap, cac linh kién, phu kién nhu sung phun, than phun,
ong day, dau ndi... s& khong dugc ap dung bao hanh.

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

I11. Thoi gian nhan bao hanh ) ) )

o Thoi gian nhan bao hanh: tir 8H dén 17H tir thir 2 dén thar 7 (trir CN va céc ngay 18, tét).

» Hotline : 1900.1738

IV. Thoi glan hoan tra bao hanh

. Tat ca cc san pham ciia Cong Ty cung cap dugc bao hanh mién phi khi khach hang mang
dén Cong Ty dam bao c6 day du phiéu bao hanh ciia may con trong thoi gian bao hanh theo
quy dinh.

« Thoi gian giai quyét bao hanh tir 5 — 7 ngay ké tir ngdy nhan trir ngdy cha nhat, cac ngay 18
va tuy ting truong hop hu hong.

1. Trong trudng hop thiét bi 16i nhe thoi gian hoan tra tir 5 dén 7 ngay 1am viéc ké tir ngdy nhan
bdo hanh.

2. Trong tru’ong hop thiét bi 16i nang can phal doi linh kién dé thay thé thi gian hoan tra thiét bi
khdng qua 4 tuan (28 ngay) lam viéc ké tir ngay nhan bao hanh.

TRUNG TAM BAO HANH VA CHAM SOC KHACH HANG
S6 18 Pudng An Binh (Pao Trinh Nhit ndi dai), Linh Tay, TP. Tha Bac, TP. HCM, Viét Nam
Hotline: 1900 1738 Website: www.MishioVietnam.com
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