HUONG DAN SU DUNG

MAY XAY DA NANG HUT CHAN KHONG

INSTRUCTION MANUAL

MULTI-FUNCTION VACUUM BLENDER
Model: MK-307

Read this instruction manual carefully before using!
Vui léng doc ky hwéng dan trwéc khi sir dung!



EN
IMPORTANT SAFETY INSTRUCTIONS

1. Please read this instruction carefully before using the product. Please refer to the instructions
and recipes to select the corresponding functions and ingredients.

2. Before connecting to an outlet, check that the supply voltage details marked on the appliance
agree with those of the electrical supply. The product has an input voltage of AC 220V-240
50-60Hz, this can be found on the label located on the bottom of the appliance.

3. If the power cord is damaged, in order to avoid danger, it must be replaced by professionals
from the manufacturer, its maintenance department or similar departments.

4. Keep the product out of the reach of children.

5. Please place & operate the product on the horizontal & heat-resistant table, do not operate
the product on the carpet, towel and other fabrice, and keep away from the edge of the table to
prevent falling.

6. Do not operate without the cover locked in place.

7. Do not use the product close to inflammables, such as gas stove, cooking stove, curtains or
window screes.

8. Do not use accessories (such as glass pitcher, lid, etc.) not provided by our company to avoid
danger.

9. Before installing or removing parts of the product for cleaning, it is necessary to cool the
product.

10. The total amount of ingredients and water must not exceed the maximum scale of the
pitcher.

11. Do not move the product in the process of work to avoid spillage of food materials, resulting
in scald and electric shock.

12. This product is only suitable for home use, not for industrial or commercial use.

13. During the working process of the machine, the surface temperature of the main body will
rise. Please do not touch it directly by hand, and do not allow children to approach and use.

14. Do not disassemble, repair or modify by yourself. It may cause poor assembly and
unpredictable failure and accident.

15. When cleaning the main body, it shall not be washed directly with water, so as to avoid the
failure of the body and unpredictable accidents caused by water.

16. Please pay attention to the position of the machine. Do not put it in an unstable position on
the desk. And keep a certain distance from the wall or other objects and keep good ventilation
around to ensure the service life of the machine.

17. Do not put the main body directly into the refrigerator or freezer, because the accumulated
cooling and low temperature will cause “condensation water” inside the main body, which is
easy to damage the parts of the electric appliance body and cause the body failure.

18. The blades are very sharp, do not touch it.

19. Don’t touch the pitcher, the lid or open the upper lid during heating mode to avoid scalding.
20. This machine adopts high-speed motor and intelligent variable speed control of power
board. It is normal that there is intermittent fast and slow sound when crushing.

21. Before connecting the power supply, make sure that all parts are installed in place.

22. Do not process any fruits or vegetables with hard seeds, shell or thick skins until the hard
seed, shells or thick skins have been removed.



GENERAL DESCRIPTION

Vacuum arm

Inner lid

Outer lid

1750 ml pitcher

Stainless
steel blades

Pitcher base

Shockproof pad
Main body
Vacuum cold e
drink cap
Fe A

Measuring cup

( 5
L2

Storage bottle

Vacuum lock

Handle

(T o A
a0 ao.o0

LCD screen &
control panel

Power cord
(on the back of unit)

S e —— Hot drink cap

Filter

/— Brush
A

L‘l—li Steamer



LCD screen and control panel

Speed
Temperature
Time

Soy milk

Soup

Grind

Stew

Steam

9. Congee

10. Baby food
11. Clean

12. Warm

13. Vacuum blend
14. Vacuum

15. Pulse

16. Blend

17. Menu

18. Preset

19. Start & Cancel

Speed Temp.
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START & CANCEL: Press this button to start up the appliance or start a function. In working
state, press this button to cancel the function and the appliance will back to the standby state.
MENU: After start up the appliance, it will enter the standby state, press the “MENU” button to
choose the function.

BLEND: When you want to use stirring function, press the button after starting up the appliance
(used in the state of cold drinks).

PULSE: When you press this button, the applaince will reach the highest speed in an instant. It
is suitable for instant smashing and disrupt.

PRESET: Press this button to set a reservation time for working.

PRODUCT SPECIFICATIONS

Product name | Multi-function vacuum blender | Product size 25 x18 x 46 cm

Model MK-307 Capacity 1.75 Liters

Rated voltage | AC220 240V/ 50-60Hz Rated power 800W




INSTALLATION BEFORE USING

1. Please remove all the sticker and poly bag from the appliance.

2. Before the first use or after a period of prolonged storage, thoroughly wash the pitcher in
soapy water then rinse and dry completely. Note: Do not wash or soak the pitcher base with
water, it must completely dry before using.

3. Wipe the outside of the vacuum blender with a damp cloth. Do not soak it in water.

mrepare proper ingredients according to | 5. Adding water shall not exceed m
the recipe and cut into pieces and put them | highest scale position of water level.

into the glass.

Maximum
water level

Cut5cm
mstall the inner lid into the outer lid, 7. Close the cup according to the direm

tighten it clockwise. indicated by the pitcher lid.
4,

Tighten the pitcher lid

Align the handle

8. Install the pitcher into the main body. Align the base of the pitcher to match the grooves of the
main body.

9. Then, lower the vacuum arm down onto the top of the pitcher.

10. Connect the appliance to the power source.

Note: Place the base on a hard, flat and heat-resistant surface so that the machine can operate
stably during the entire operation.




OPERATING INSTRUCTION

Instruction for use

1. After switch on, press the “Start & Cancel” button on the control panel to start up.

2. Press the “Menu” button to select the preset function (Soy milk / Soup / Grind / Stew / Steam /
Congee / Baby food / Clean / Warm).

Note: please select the corresponding function for your foods. Otherwise the machine will not
work properly.

3. Press the "Start & Cancel" button again to start the work, and it will automatically complete (If
you select the wrong menu, press the "Start & Cancel" button to stop the work and re-select).

4. After a function finish, please disconnect the appliance from the power source first, then take
out the food or drink.

Vacuum function

After starting up the appliance, press the “Menu” button to select the “Vacuum Blend” or

“Vacuum” function and press the “Start & Cancel” button to start the work.

e Vacuum blend: the device will pump out all the air in the pitcher then blend the ingredients.

e Vacuum: This function is used for leftover food, just put one the storage cup on the machine,
after pump out the air, you can put it in the refrigerator.

Pulse function

After start up the device, press the "Pulse" button, and the device will reach the highest speed in
an instant. It is suitable for instant smashing and disrupt (Long press the "Pulse" button to
continue stirring, release the button to stop working immediately).

Stirring function

1. After start up the device, press the "Blend" button, the display shows level 1 (corresponding
to speed 1), continue to press, the level will increases, the optional level is 1-9.

2. Press the "Start & Cancel" button again to start work (continuous work, auto-complete time
30 seconds).

3. To stop working, press the “Start & Cancel” again.

Tips: When the "Blend" function is in use, do not let the machine operate without supervision.
Someone needs to be there to look after the device to avoid any problem.

The "Blend" function can be adjusted the speed, but not the time.

Reservation function

1. Press the "Start & Cancel" button, select the corresponding function, and press the "Preset"
button to set a reservation time (30 minutes as a unit, up to 12 hours can be reserved).

2. Press the "Start & Cancel" button again to start to enter and release the scheduled work
status (the display shows the countdown time, the corresponding function).

Cleaning function

Note: When you want to use this function, you should add water and a little dishwashing liquid to
the pitcher.

1. Press the “Start & Cancel” button to start up and press the “Menu” to select the “Clean”
function.

2. Press the "Start & Cancel" button again to start cleaning.



CLEANING AND MAINTENANCE

1. Clean the product in time after using.

2. Please unplug the power plug before cleaning the product.

3. When cleaning, the main body and the pitcher should be cleaned separately.

4. For the main body, you can use a wet cloth with neutral detergent, and then wipe it with a dry
cloth.

5. The lids can be rinsed directly and soaked. Clean with a dry cloth after cleaning and let dry
naturally.

6. For the pitcher, please use a sponge, clean brush or cloth to clean, then put them upside
down to dry, and put them in a dry place.

Tips: If it is difficult to clean the residue at the bottom of the cup, add some warm water into,
wait until the residue become soft, brush it in the same direction with a cleaning brush, and then
rinse it with clean water.

Do not clean or soak the main body or the base of pitcher in water.

Be careful with the blades. It is very sharp.

7. Make sure all parts of the vacuum blender have dry completely before storing and please
store in a dry place, away from direct sunlight.

TROUBLESHOOTING
Fault Reason Solution
The device is not connected | Chech the device if it is not connect to the
to a power source. suitable power source.
The pitcher is not installed Reinstall the pitcher so that it fits the joints on top
Not working on the main body properly. | of the body.
Not install the inner lid or the | The lids should be installed to the pitcher before
outer lid. operating.
The smell is scattered from
the rubber surface of the
main engine, because the
. product is designed with . L .
Peculiar smell X After several times of use, it will be tasteless. It is
. . super wear-resistant - .
in the first use . . recommended to put it in a ventilated place.
material, which plays the
role of fixing the cup body,
shock absorption and noise
reduction.
The voltage is too low or part | Select the electrical environment corresponding
of the village voltage is to the rated voltage of the machine and stabilize
Food cannot | ynstable. the voltage.
be broken
Too few or many ingredients. | Stop the machine and adjust the ingredients.
Water shortage. Please follow the minimum water level
Liquid overflow | Too much water. Please follow the maximum water level
E1 displayed Open circuit. Contact to the customer service center.




E2 displayed

Short circuit.

Contact to the customer service center.

Overheat protection

Waiting for the mixing cup to cool down to room
temperature, if it cannot work, suggest you to
contact to the customer service center.

Blade does not

Turn off the machine and check whether the
ingredients in the blender cup are excessive or
the ingredients in the lower part of the blender

removing the
lid after
blending

Vacuum suction

parts of the lid

rotate / cup are too hard.
Turn off the machine and check if the couple or
knife set has come off.

/ Turn off the machine and check if the screw at

Water leaking the bottom of the blender jar is loose.

from the Turn off the machine and check if the sealing ring

blender / on the blender’s knife set has fallen off or
damaged.

Difficulty Reduce vacuum suction by gently pulling up and

holding the red rubber tab on the inner part of the
lid. This will release the air created by the
vacuum, then remove the other gray and black

INSTRUCTION OF SCANNING QR CODE

Method 1: Scaning QR code by Zalo (Vietham app)
- Click ( +) and select Scan QR code

- Open Zalo.

Mang xa hoi

- Move the camera to QR code -
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Method 2: Scan QR code on iphone Cai dit < caiat Ciiiais
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- Activate scanning QR code by ki ik K
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- 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.

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

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

Hold the Home button to
open the Google Assistant
application and follow the
illustration

Click the "Start" and follow
the instructions

After clicking on the icon
above the application to
open the camera, move it to
QR code and click on the
link in the image
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PO E 0

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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HUONG DAN AN TOAN QUAN TRONG

1. Vui long doc k§ hwéng dan nay trwdc khi st dung san phadm. Tham khao hwéng dén va céng
thirc dé chon cac chirc ndng va nguyén liéu thich hop.

2. Trude khi két ndi véi 6 cdm, hay kiém tra xem cac théng sb dién ap ngudn dwoc danh dau
trén thiét bi c6 phu hop véi ngudn dién cla gia dinh ban hay khéng. San pham c6 dién ap dau
vao la AC 220V-240 50-60Hz, théng tin nay co thé dwoc tim théy trén tem bac ndm & dwai day
cla thiét bi.

3. Néu day ngudn bi héng, dé tranh nguy hiém, hay lién hé véi trung tdm bdo hanh hodc ngudi
c6 trinh d& chuyén mén dé dwoc huwéng dan thay thé, stra chiva.

4. Giir thiét bi xa tam tay cla tré em.

5. Vui long dat va van hanh may trén bé mat ban bang phang, nam ngang va chiu nhiét, khéng
van hanh may trén thdm, khan tdm va cac vat dung khac. Dat may tranh xa mép ban dé tranh bi
roi vo.

6. Khong van hanh may khi nép cbi xay chwa & vi tri khoa.

7. Khong str dung may & gan cac chét va vat liéu dé chay, chdng han nhw bép ga, bép néu an,
rém clra hodc clra so.

8. Khong str dung cac phu kién (nhw cdi thiy tinh, nap day,...) khédng duwgc nha san xuét, dai ly,
trung tdm dich vu khuyén nghi dé tranh xay ra nguy hiém.

9. Trwdce khi l&p d&t hodc thao g& bat ky bd phan nao clia may dé vé sinh, can phai dé cho may
ngudi hoan toan.

10. Lwong nguyén liéu va nwéc khdng duwoc veot qua vach do tdi da hién thi trén cdi xay.

11. Khéng di chuyén may trong subt qua trinh van hanh dé tranh lam roi vai nguyén liéu thuc
pham dan dén bdéng, chap dién.

12. May nay chi thich hop dé s dung trong gia dinh, khéng str dung trong céng nghiép hoac
thwong mai.

13. Trong subt qua trinh hoat déng, nhiét d6 bé mét ctia cdi xay sé tang cao. Vui long khéng
cham truc tiép bang tay, khéng cho tré em dén gan va st dung.

14. Khéng tw y thdo rdi, stra chiva hodc thay thé cac bd phan clia may. Ty y thao 1ap hodc stra
doi, dé gay lap rap kém va hdng hdc va tai nan khé lwong

15. Khi vé& sinh may khéng dwoc ngam, rira tric tiép phan than may trong nwéc dé tranh lam
héng than may va nhirng tai nan cé thé xay ra.

16. Hay chu y dén vj tri dat ciia may. Khong dat may & mét vi tri khéng 6n dinh trén ban. Gity
khodng cach nhat dinh vé&i twéng hay cac vat dung khac va théng gié tét xung quanh dé dam
bao tudi tho clia may.

17. Khéng dé& may trwc tiép vao ta lanh, ti déng vi nhiét do tich tu 1am lanh va nhiét d6 thap sé
gay ra hién twong “nwédc dong” bén trong may, dé lam hdng cac bd phan clia may..

18. Lw®i dao clia may rat bén, do dé vui ldng khdng cham tay vao lwdi dao.

19. Khéng cham vao cdi thiy tinh, ndp cbi hodc mé nap chéng trao phia bén trén khi may dang
van hanh cac chrc ndng n4u dé tranh bi bang.

20. May nay sir dung mét dong co tbc dd cao va diéu khién téc do bién thién thong minh cta
bang dién. Binh thwérng c6 am thanh nhanh va cham khéng lién tuc khi nghién.

21. Truwdce khi két ndi ngudn dién, tit ca cac bo phan clia may can duoc I&p d&t dang vi tri.

22. Khéng ché bién bat ky loai trai cay hodc rau qua nao cé hat cirng hodc vé day néu ching
chwa dwoc loai bé hat va got vo.
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Man hinh LCD & bang diéu khién

-, ., W, . w, .., . 1. Speed; Téc d6
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ol it 4. Soy milk: Lam siva hat
Fpesd A0ED. e 5. Soup: Nau sup
- 6. Grind: Xay
Rl Soup Grind 7. Stew: Ham
8. Steam: Hap
Stew Steam Congee 9. Congee: Nau chao

10. Baby food: Thtrc an em bé

Clean Baby food Warm 11. Clean: Vé sinh

12. Warm: Hadm néng

Vacuum Blend Vacuum 13. Vacuum blend: Hut chan khoéng va xay

14. Vacuum: Hut chén khéng

15. Pulse: Xay nhuyén

16. Blend: Xay, khudy

17. Menu: Lwa chon chirc ndng cai san

18. Preset: Hen trwdc thdi gian bat dau van hanh
19. Start & Cancel: Bat dau & Hay

START & CANCEL: Nhan nat nay dé khéi dong may hodc van hanh mét chirc nang. O trang
thai hoat déng, nhan nat nay dé hiy chirc ndng va may sé tré lai trang thai cho.

MENU: Sau khi kh&i dong, thiét bi s& chuyén sang trang thai che, nhan nat “Menu” dé Iwa chon
cac chirc nang da dwoc cai dat san.

BLEND: Khi ban muén s dung chirc nang khudy, hdy nhan nat “Blend” sau khi khéi déng thiét
bi (st dung v&i dd udng lanh).

PULSE: Khi ban nhan nut nay, may sé chuyén sang hoat déng & téc dd cao nhat ngay lap tirc.
N6 thich hgp cho viéc xay va nghién cac khdi thuwe phdm khé xay nhuyén con sét lai sau khi st
dung chirc nang xay.

PRESET: Nhan nut nay dé hen truwéc thdi gian van hanh cho may.

THONG SO SAN PHAM

May xay da nang hut chan

A Kich thwéc s&n phdm | 25 x 18 x 46 cm
khéng

Tén san pham

Model MK-307 Dung tich 1.75 Lit

Dién ap AC220-240V/ 50-60Hz Cong suét 800W




HUONG DAN LAP DAT

1. Vui ldng thao bd tat ca nhan dan va tui dwng ra khéi cac bo phan.
2. Trwéce khi st dung 14n d4u hodc sau mét thoi gian bao quan, hay rira sach cbi xay va lau kho.
Lwu y: Khoéng rira hodc ngam chan dé cta cdi xay trong nwéc, kiém tra va lau kho dé ci trwée

khi str dung.

3. Lau sach mat ngoai cGia than may béng khin &m. Khéng ngam rira than may trong nwéc.

ﬁhuén bi cac nguyén liéu phu hop theo
coéng thirc va cét thanh tivng miéng, cho

vao coi.

5. Thém nwéc khdong duoc veot qua @
toi da cla cbi.

Vach nuwéc
tdi da

Can chinh theo
hwéng tay cam

7. Day nap cbi theo huéng chi dan.

Xoay nap cbi cho dén khi
né khda chat vao cbi xay

8. Lap cdi xay vao than may chinh. Can chinh sao cho cac khép duéi dé cia cbi xay khép voi

cac khop trén than may.

9. Sau d6 ha phan dau hat chan khéng xudng va 1ap né vao phia trén nép cbi xay.

10. Két ni may v&i ngudn dién.

Lwu v: D&t than may trén bé mat clrng, phang va cach nhiét dé may hoat déng 6n dinh trong

toan bd qua trinh van hanh.




HUONG DAN VAN HANH

Hwéng dan sir dung

1. Sau khi két ndi v&i ngudn dién, nhan nut “Start & Cancel” trén bang diéu khién dé khai dong.
2. Nhan nut “Menu” dé& chon chirc nang cai dét trwéc (Lam siva hat / Nau stp / Xay / Ham / Hap
/ NAu chao / Thirc 3n em bé / Vé sinh / Ham).

Lwu y: Vui Idbng chon chirc néng twong ng cho nguyén liéu cta ban. Néu khéng may sé khong
hoat déng binh thudng.

3. Tiép tuc, nhén lai nat "Start & Cancel" d& may bat dau van hanh, may sé tw dong hoan thanh
qua trinh xay ndu (Néu ban chon sai chirc nang, hay nhan nut "Start & Cancel" dé hady va chon
lai chirc nang khac).

4. Sau khi két thuc qua trinh, vui 16ng ngéat két ndi thiét bi khdi ngudn dién truée, sau d6 14y thire
&n hoac d6 ubng ra.

Chtrc nang hut chan khéng

Sau khi kh&i dong thiét bi, nhan nat “Menu” dé chon chirc nang “Vacuum blend” hodc “Vacuum”

va nhan nat “Start & Cancel” d& may bat dau hoat dong.

e Vacuum blend: & ché d® nay, may sé& hut hét khéng khi trong cbi xay ra ngoai sau d6 bat
dau xay cac nguyén liéu.

e Vacuum: Chirc nang nay dwoc st dung khi ban can bao quan thirc &n hodc dé ubng trong

thoi gian dai. Ban chi can cho thirc &n vao binh lwu trr, sau d6 day nap va l&p né vao dau huat

chan khoéng, Iwa chon chirc nang va may sé tw déng hut toan bd khéng khi bén trong binh. Sau

khi hat hét khéng khi cé thé cho binh vao td lanh dé bao quan.

Chirc nang xay nhuyén

Sau khi kh&i déng may, nhan nat "Pulse”, may sé chuyén sang hoat dong & téc do6 cao nhéat
ngay lap tirc. N6 thich hop cho viéc xay nhuyén thwe phdm (nhén va gitr nat "Pulse” dé xay lién
tuc, nha nut dé ngrng hoat ddng ngay lap tic).

Chtrc nang khuay

1. Sau khi khéi déng may, nhan nat "Blend", man hinh hién thi cip do 1 (twong tng véi tbc dd
1), tiép tuc nhan, cip do sé tang 1&n, cap do6 tuy chon 1a tor 1-9.

2. Nhan nut "Start & Cancel" d& may hoat déng (thdi gian tw ddng hoan thanh 30 giay).

3. D& nglrng hoat dong, hay nhan lai nat “Start & Cancel”.

Loi khuyén: Khi s&¢ dung chirc nang "Blend", khéng d& may hoat déng ma khong cé ngudi
giam sat. Can phai cé nguoi & do dé tréng coi thiét bi dé tranh cac sw cb cé thé xay ra.

Chirc nang "Blend" c6 thé dworc diéu chinh téc do, nhwng khdng diéu chinh dwoc thoi gian.

Chirc nang hen trwéc thei gian van hanh

1. Nhan nut "Start & Cancel" va lwa chon chirc ndng, sau dé nhan nat "Preset" dé hen truéc
thoi gian dé may bét dau chay (méi 1an nhan twong wng 30 phut, cé thé dat trudc 12 gio)

2. Nhén lai nat "Start & Cancel" d& may ghi nhé va sé tw déng hoat dong khi dén thoi gian hen
(man hinh sé& hién thj thoi gian dém nguoc va chirc nang twong &ng).

Chirc nang vé sinh tw déng

Lwu yv: Khi mudn s& dung chirc nang nay, ban nén cho nwéc va mét it nwéc riva chén vao cbi
xay.

1. Nhén nut “Start & Cancel” d& kh&i déng may va nhan nut “Menu” dé chon chirc ndng “Clean”.
2. Sau d6 nhén lai nat "Start & Cancel" dé may bat dau vé sinh.




VE SINH VA BAO TRIi, BAO QUAN

1. Vé sinh may va cbi xay sach s& sau méi lan st dung.

2. Vui ldng rat phich cdm dién trwde khi vé sinh hodc thao lap may.

3. Khi vé sinh, nén vé sinh riéng phan than may va cbi xay.

4. Pbi voi phan than chinh, ban cé thé dung khan wét véi chat tay riva trung tinh dé lau sach,
sau dé lau lai bang khan khé.

5. Nap cbi va nap chdng tran cé thé rlra va ngam trong nwéc. Sau do lau lai bang khan kho va
dé khé tw nhién

6. Dbi v&i cbi thiy tinh, vui Iong str dung mdt miéng bot bién, ban chai sach hoac khan dé lam
sach, sau dé up nguwoc cdi cho rao nwéc va dat noi khd rao.

Loi khuyén: Néu kho lam sach cdn ban dwéi day cbi, hay cho mét it nwérc &m vao cbi, doi dén
khi can ban mém ra, diing ban chai cha sach theo cuing chiéu, sau dé trang lai bang nwéc sach.

Khong lam sach hodc ngdm phan than may hodc chan dé cia cbi xay trong nuwéec.
Cac ludi dao rat sac, do d6 hay chd y can than khi vé sinh cbi xay.

7. Dam bdo rang tat ca cac bd phan ctia may da kho hoan toan trwéc khi cat git va vui long bao
quan ching & noi khd réo, thoang mat, tranh anh nang truc tiép.

X LY SU CO
Loi Nguyén nhan Giai phap
May chwa dwoc két ndi véi | Vui long kiém tra xem may da dwoc két néi voi
ngudn dién. ngudn dién phu hop hay chua.
May khong Céi thay tinh chwa gan vao | Lap détllai cdi thay tinh sao cho khép véi cac
hoat dong than may dung cach. kh&p ndi phia trén cta than may.
Chuwa ldp dat ndp cbi hodc | Cac nap day phai dwoc I&p d&t dung cach vao
nap chdng tran. cbi xay trwdre khi van hanh.
Mui la phat ra ttr bé mat
cao su clia dong co chinh, o . .. T Y T
Co6 mui la khi . . 9 <., « | Sau vailan str dung mui la sé dan bién mat. Vi
. ) do san pham dwoc thiét ke . , £ , 2 vy 2 .
str dung may N P P . vay, may dwoc khuyén khich dé dat & noi
L s bang chat liéu chong mai N L,
lan dau . L .. | thdng gio.
mon, giup co dinh than coi
xay, giam sbc va tiéng on.
Vui long dam bao dién ap ctia nha ban phu
Bién ap cda nha ban qua ho vc')’siJ dién a du)o;c hF: trén tem béc (F:l]a
. thap hoac khong n dinh, | P >N ap auoecg '
Khéng thé may.
xay, cat Lwong nguyén liéu qua it Dirng may va diéu chinh lwgng nguyén liéu
nguyén liéu hoadc qua nhiéu. phii hop.
L . Thém nwéc vao cdi. Luwong nuwéc trong cdi
Co6 qua it nwéce trong coi. . A VTR
khoéng dwoc thap hon mye nwdce toi thiéu.
. . Lwong nwdc va nguyén liéu trong cbi khon
Céi bi tran C6 qué nhidu nuéc 7N angdyen et rong J
dwoc vuwot qua vach toi da.
L&i E1 H& mach. Lién hé va&i trung tdm bao hanh




Ngan mach Lién hé v&i trung tdm béo hanh.

L&i E2 Ngat ngudn dién va chd cho dén khi may ngubi
Ché d6 bao vé qua nhiét dén nhiét dd phong. Néu may van khéng thé hoat
dong, hay lién hé v&i trung tam bao hanh.

Tat may va kiém tra xem nguyén liéu trong cbi
xay c6 qua nhiéu hay khéng hoac nguyén liéu &

Lw&i dao / phan dwéi cha cdi xay qua cirng

khéng quay

Tat may va kiém tra xem céc lwdi dao cé bi bung
ra hay khong.

Tat may va kiém tra xem 6c vit & day cbi xay bi

/ X A
RO i nuo tir lang hay khang.
may xay / T&t may va kiém tra xem roong cao su dwéi lui
dao c6 bj roi ra hoac bi héng khéng.
Khoéng thé Giam lwc hat chan khéng bang cach nhe nhang
thao nap cbi kéo Ién va git» mau cao su mau dé & phan bén
P Ly hat chan khong a9 o S M e @ PRan b
sau khi xay trong cua nap. Thao tac nay sé giai phong khéng
xong khi do lyc hat chan khéng tao ra.

HWONG DAN QUET MA QR KiCH HOAT BAO HANH
Cach 1: Quét ma QR bang Zalo

- M& tng dung Zalo. - Click vao dau ( +) - Click vao “Quét ma QR”

o T 4 B4%m09:00 =0n. B ¥ .4l B83%m09:02 7l 83%m09:02

Q  Timban bé, tin nhan . @* +

: !-li‘ Lich Zal ;
Y (26 ann. ;' Thém ban

r-l' ' Lijch Zalo
Mang xa hoi 26]  gp0- i) hop team media 11\/44: 2

o | g QuétmaagrR
( l'j? . _ o BiBid |
kf, @ @ o B.IBI1 D'l? o == Zalo cho May Tinh
Facebood alo Messengar  WhatsApp go Harav S
&
Skype

(*)‘ Haravan
. MNhGE nen;
- Di chuyén vung quét dén ma QR - Click vao “ C6 ” dé chuyén huwéng dén trang
dang ky bao hanh

Tao nhém

p team media 17h séng t Truy#n File
Mai Lan

[,

Théng bao

Di chuyen camera den ving chifa ma QR d& qust




Cach 2: Quét ma QR trén Iphone v&i  vorene R0
hé didu hanh iOS11 SRR
- Hwéng dan kich hoat chirc nang I Nhac
quét m& QR bang camera: Vao & in
Settings (cai dat) > Camera (may anh) B coes
> Scan QR Code (quét ma QR).

& Game Center

'@ WiHFIMAGR

" Ktn8i mang "Telecom-20070511"

Hily

K&t néi vao mang Wi-Fi
'Telecom-20070511"2

Mha cung clp TV

Két néi

& 00% S il MOBIFONE N

B 100 . ¢

£ Cai ddt Camera

Béao luu cii dit

Ludi \ é__ J
Quét md QR @
Quay Video

Quay chim

Binh dang

- Sau khi cai dat xong ban mé& phan mém chup
hinh ra va chuyén camera dén ma QR sau d6 ban
s& nhan dwoc théng bao, ban hay click vao “ Két ndi
” va lam theo hwéng dan

Cach 3: Quét ma QR trén hé diéu hanh Androi véi 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 nut “Bat dau” va
lam theo hwéng dan
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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: Thon Xam Thi, xa Hong Van, huyén Thuwdng Tin. Ha Noi

Hotline: 1900 1738

Website: www.MishioVietham.com



http://www.mishiovietnam.com/

