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SACH HUGNG DAN SU'DUNG

Kinh gufi Quy khach hang!

Vdi mong muén mang dén cho ngudi tiéu dung nhifng san pham thiét bi nha bép cao cap TOT NHAT, BEN

NHAT, AN TOAN NHAT, 20 nam qua Tap doan Nagakawa da khong nging cai tién, déi mdi va hoan thién
san pham dé phu hgp vai nhu cau va van hda cta ngudi Viét Nam.

L3y yéu td "Bén" lam ton chi hoat dong, Tap doan Nagakawa da va dang tirng budc nang cap san pham,
gdp phan nang cao chat lugng cudc séng cla hang triéu gia dinh Viét.

Cam on Quy khach hang da tin dung nhitng san pham cla Tap doan Nagakawa.

Kinh chidc Quy khach cung gia dinh ludn an vui, hanh phuc.

Tran trong cam on!
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TiINH NANG U'U VIET CUA SAN PHAM

Bép dién tir Nagakawa dudc thiét ké bdi cac chuyén gia hang dau ctia Nhat Ban va dugc san xuét tai nha may chuyén nghiép,
chéat lugng cao tai Malaysia.
Bép dién tir Nagakawa dudc thiét ké tinh xdo, sang trong, tién nghi, tiét kiém dién, phu hgp 1&p dat cho moi can bép cé phong

cach khac nhau.
Bép cd mat kinh mau den sang trong dugc mai vat tinh xao 4 canh, lam tang dé tinh té€ cho tirng san pham.
NUt diéu khién dang Slide control + + + da dang cach diéu khién, gitip ban dé dang st dung va vé sinh.

MAT BEP DPUGC SAN XUAT THEO TIEU CHUAN HANG PAU THE GIGI CUA NAGAKAWA

U'u diém: D6 bong min cao, chéng bam ban, chéng trugt, chéng ran nit vai cac dong kinh cao cap nhu Schott Ceran, Kanger,
Eurokera...dudc thigt ké nhiét do 6n dinh, dd bén cao, dan nhiétthdp va kha nang chiu séc nhiét 16n.
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MAM TU

Mam tlr dugc céc chuyén gia Nagakawa thiét ké trén cd s& phu hgp véi diéu kién thai tiét, dién ap va thoi quen dun nédu cua
nguai Viét Nam cling nhu cac nudc dang phat trién.

Mam tir dugc san xuat tir cac sgi day dong nguyén chéat va cac thanh dan tir chat lugng cao. Bép dién tir Nagakawa co cau tric
khac biétso vdicac loai bép trén thitrudng hién nay, mamtir cé sé lugng vong day 16n va mdivong day bao gom rat nhiéu
nhirng sgi dong nho dan két cuc ky ti mi.

Vi s6 lugng thanh tir gap déi cac loai bép thong thudng, nha két cau nay bép dién tif Nagakawa co thé dat hiéu suat 98 - 99%

(bép gas tlr 67 - 68%, bép dién ti thong thudng ti 92 - 93%), ddm bao kha nang truyén nhiét nhanh - tan nhiét tot - khong gay
tiéng on.

Dacbiét, bép diéntirNagakawa co thé hoat ddng & dai dién ap rong tir85 - 285V, thich hdp ngay ca véinhirng viing ndng thon cé
diénapkhongéndinh.
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CONG NGHE INVERTER

Cong nghé Inverter con goi la cdng nghé bién tan. Cong nghé nay ap dung dé kiém soat cong suét clia thiét bi, nhdm tranh
hao phi ndng lugng trong qua trinh st dung. Nguyén téc cd ban ctia codng nghé Inverter la dua trén kiém sodt tirng tan s6 dao
déng (Hz) clia cac bang mach bén trong. Viéc ap dung cong nghé Inverter vao cac san pham clia Nagakawa gitip dam bao do
on dinh cuia bép, tiét kiém t6i da n&ng lugng va gia tang tinh nang théng minh cho bép.

Cong nghé Inverter co kha nang tu nhan dién chat liéu day no6i dé dua ra mic tan sé dong dién phu hgp, nham duy tri mic
cdéng suét téi uu 6n dinh.

Do dudc trang bi cdng nghé Inverter tich hgp trong mach cong suét, bép tir Nagakawa cé thé t6i uu va kiém soat lugng dién
st dung dé duy tri mirc nhiét mong mudn, gitp 1am giam lugng tiéu thu dién ctia cac san phdm co st dung 16i tir nhu bép tir.
Hé théng diéu khién IGBT tich hgp trong bo vi xU Iy clia bép dién tir Nagakawa hoat dong 6n dinh mdc cong suét thap giup tiét
kiém dén 40%so vaibép diéntirthdng thuong.
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CHUC NANG BOOSTER SIEU NHANH

Chirc n&ng Booster gitip ban Iua chon mUc cong suat cao nhat khi muén ndu cac mon dic trung can gia nhiét nhanh, giup
Iuu gitr ding huang vi mén an mong mudn.

Khi hoat dong & chirc n&ng Booster, cdng suét s& nhanh chong dudc day 1én mutc cuc dai trong thai gian cuc ngan va hoat
déng lién tuc trong thai gian 5 phut, gitip rdt ngan t6i da thdi gian dun néu.

Néu chon chirc nang Booster, bép nhanh chdng dat cong suat cuc daila 2000 - 3000W tuy tirng model.

CHU'C NANG MOT BEP HONG NGOAIHAI VONG NHIET

V&i dong bép hén hap, tai ving ndu hdng ngoai, ban hoan toan co thé Iva chon ché dé hoat déng moét vong nhiét hoidc 2 vong

nhiét tuy vao nhu cau st dung.

Ché do bép dién 1vong nhiét gitp bép hoat dong ti€p kiém dién han khi ban can ndu nhitng mén &n vai nhiét dé thap va nau
cham hoac vdi noi cd dudng kinh ddy nho 10-12cm.

Ché dd bép dién 2 vong nhiét gitip ban Iua chon muirc cong suat ndu cao han ché dé mot vong nhiét, dac biét khi ban can thai
gian ndu nhanh han, vdi nhiét do cao han hodc vai n6i cé dudng kinh day 1én 16-26¢cm.
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CHU'C NANG DUY TRI NHIET D0 KIEM SOAT CONG SUAT ( VGI CAC VUNG NAU BEP TU)

Chtfic ndng duy tri nhiét dé tu dong gilf cho moén @n & nhiét dé cho phép trong mot khodng thai gian méc dinh tudng Ung. Khi
mon an dudgc duy tri nhiét do dé lam chin, 1am nhir, hé théng kiém soat nhiét do va cong suat hoat dong lam viéc, nham duy
tri nhiét dé cda thuc pham vai muc diéu chinh cong suat tu dong giam phl hgp. Chdc nang nay giup bép ctia Nagakawa hoat
déng hiéu qua, manh mé nhung vo cung tiét kiém dién nang.

CHU'C NANG CANH BAO DU NHIET CHO MOI BEP

Khi b&p hién thi "HOT"/"H" la luc bép ty ddng thong bao cho ngudi dung mat kinh van néng, khdng nén cham tay vao mat
kinh, tranh bi bdng, déng thai lugng nhiét du trén bép co thé dung dé ham nong thiric an ma khong can khdi dong bép, gitp
tiet kiém dién.
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CHUC NANG CHONG QUA NHIET BAO VE BEP

Chirc nang chéng qua nhiét gop phan bao vé bép, khong cho phép st dung bép khi nhiét d6 qua cao.

Khi ndu &n chung ta thudng c6 théi quen lam kho noi trén bép trudce khi cho dau, nudce hay thuc pham vao. Khi ban dat noi
khéng cd thiric an trén bép dang hoat déng 1au sé dé 1am hong néi, hdng bép va méat an toan cho ban va gia dinh.

Khi ban dat noi khong trén bép 1au, nhiét dé 1én qua cao (~250 do6 C), bép tir sé hién canh béo, sau dé bép sé& nglrng hoat dong.
Man hinh bép sé& hién thi canh bdo “E5" va canh béo sé& mat di khi nhiét do bép giam xuéng murc cho phép.

CHE PO CAM UNG CHONG TRAN

Cam bién chéng tran la mot dang cadm bién cam ('ng bé mit clia bép dién tir, cdm bién sé& dudc dat tai vi tri cGia ban phim diéu
khién. Trong qua trinh ndu nudng, khi nudc tran vao bé mat ban phim (pham vi tir 3 phim trd 1én), trong 5 gidy bép sé tu dong tat
va hién thi canh bao "Et" ho&c "r" tuy model. Luc nay hay lau kh6 nudc trén ban phim va bat lai bép dé sir dung.

CONG NGHE CAM UNG DAY NOI, TU'NHAN DIEN VUNG NAU

Han thé nira, bép dién tir Nagakawa vdi cong nghé tu dong cam (rng ddy noi dé dua ra mirc cong suat tuong thich va duy trimdrc
céngsuatondinh cho tdikhidat nhiét do tuong iing. Cong nghé nay gidp viéc ndu &n ctiaban trd nén dé dang han rat nhiéu. Néu
trén bép khdng cd noi, chifc nang nay sé tudong tat bép sau 50 - 60 gidy dé dam bao an toan cho ngudi sirdung va thiét bi.
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CONG NGHE NGAN CHAN NHIET LAN TOA

Céac chuyén gia bép ctia Nagakawa da nghién clfu dé dua chirc ndng nay vao san pham cao céap, giai quyét va ngan chn nhiét
d6 nong clia bép hong ngoai toa ra, lam anh hudng dén hé théng mach diéu khién va tudi tho clia bép.

Churc nang nay gilp tat ca cac bép cla Nagakawa hoat dong hiéu qua vé mat hiéu suat cting nhu tudi tho san pham lu6n
VUGt troi so vai cac san pham khéc.

CHUC NANG KIEM SOAT THGI GIAN BUN NAU

Churc ndng nay dudc cai dit mac dinh 1a 60p véi cac dong bép 3 viing ndu hén hgp va 1a 120p vai cac dong bép 2 ving nau
dién tr, dong bép 2 viing n&u hdn hdp nham giup ban loai bd yéu té quén tit thiét bi dun ndu trong qué trinh ché bién n&u &n.
Ngoai ra, bép tir Nagakawa cling gilip ban hoan toan co thé chi dong cai dat thai gian mong mudn tir 0-99 phut hoéc 0-3h
(tuy model) trong sué6t quéa trinh dun nau.

CHUC NANG TAM DUNG/ BAT TRG LAI

Chirc nang nay cla bép tir Nagakawa dugc str dung khi ban vi mét ly do nao dé can tam dirng qua trinh nau. Luc nay ban cé
thé st dung phim TAM DUNG/ BAT TRG LAl dé tam difng moi hoat déng dun néau cla bép. Néu mudn tiép tuc dun nau, ban chi
canan phimmot 1an nira. Luc nay bép sé trd lai hoat dong binh thudng vdi chuang trinh da cai dat trude do.
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CHU'C NANG TU DPONG KET NOI BEP VA HUT MUI NASYNC (MOT SO MODEL)

MOt s6 model bép va hat mui clia Nagakawa dugc tich hgp tinh nang Nasync giup tu dong két n6i gilra bép tir va may hat mui
nhd& cam bién cliamay. VEitinh nang nay khikich hoat bép tir may hit mui sé tu dong dugc kich hoatnhd caché cam biénthong
minhvatiéndung.
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1. MO TA SAN PHAM

A.DONG BEP 3 VUNG NAU HON HOP NAGAKAWA:

Model: NAG1253M

- BEp gbm 2 vung ndu cam (rng tir va 1vung ndu hong ngoai
- M6t mat diéu khién cam ing chung cho 3 viing ndu

Mat kinh ceramic

Viung niu héng ngoai

Ving né'LT cam Ung tu' 2

VR
()

Ny
- T Bang diéu khién

e T Chan dé Bung bé&p trung tdm

-

- Vung ndu cam Ung tur1
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a
i

STT | TEN LINH KIEN
1 | Matkinh
2 | Khung mat kinh
3 | Mam ti va mam hong ngoai
4 | Cam bién
5 | Bomachchu
6 | Bomach diéu khién
7 | Bomach ngudn EMC
8 | Gia délinh kién bép
9 | Giad dd bo mach diéu khién
10 | Than bép
11 | Day nguon
12 | Chan
13 | Quattan nhiét
14 | Vit b4t khung mat kinh
15 | Vit bat than bép
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Model: NK3FOTM Mat kinh ceramic

Ving nau cam ng tu 2 VUng ndu héng ngoai

= | A /

= O o & T Bang diéu khién
- - Chandé Bung bép trung tam

Vlung ndu cam ing tur 1
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a
1

STT | TEN LINH KIEN
1 | Matkinh
2 | Khung mat kinh
3 | Mam tU va madm hong ngoai
4 | Cam bién
5 | Bomachchu
6 | Bomach diéu khién
7 | Bomach ngudn EMC
8 | Gia délinh kién bép
9 | Giad dd bo mach diéu khién
10 | Than bép
11 | Day nguon
12 | Chan
13 | Quattan nhiét
14 | Vit bat khung mat kinh
15 | Vit bat than bép
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B. DONG BEP FLEXIZONE:

Model: NK3CO5MSF Mat kinh ceramic
! | Ving ndu cam Ung tir2 | Vung nau cam Ung tir 3
! ! vung nau Y .
o T Flexizone ’ T T T T
; ! l _
sz s - T Bang diéu khién .
5 A S w5 o & Chan dé trung tam Bung bép

Vung ndu cam Ung tu' 1
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STT| TEN LINH KIEN
1 | Matkinh
2 | Khung matkinh
3 | Mam tu Flexizone
4 | LOxod8dmam tu Flexizone
5 | Bomach nguon bép Flexizone
6 | Bomach nguon trung tdm
7 | Bomach nguén EMC
8 | Giadalinhkién bép
9 | Bomach diéu khién
10 | Than bép
1 | Mam tU bén phai
12 | Quattan nhiét
13 | Bo mach nguon bép bén phai
14 | Day nguén
15 | Chandé
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C. DONG BEP 3 VUNG NAU DIEN TU NAGAKAWA:

Model: NK3C02MS, NK3CO3M

Nagakawa

VUng ndu cam Ung tur 2

Mat kinh ceramic

Vlng ndu cam Ung tur 3

! |

\
T

Chan de

Bang diéu khién

trung tam Bung bép

Ving ndu cam ng tur 1
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a
1

STT| TEN LINHKIEN

1 | M3tkinh

2 | Khung mat kinh

3 | Mamtu

4 | Cam bién nhiét

5 | Bomachnguon

6 | Bomach diéu khién

7 | Bomach nguon EMC
8 | Giadalinh kién bép

9 | Gia ds bo mach diéu khién
10 | Than bép

11 | D&y ngudn

12 | Chandé

13 | Quattan nhiét

14 | Vit bat khung mat kinh
15 | Vit batthan bép
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D. DONG BEP 2 VUNG NAU BIEN TU

- Bép gdm 2 vling ndu cam Ung ti

- Hai mé&t diéu khién cam (ing doc lap

Model: NAG1202M, NAG1213M, NAG1214M, NAG1215M, NK2CO1M, NK2CO02M, NK2CO3M, NK2CO5MB, NK2C15MB,
NK2C06MS, NK2C08MS, NK2CO9MS, NK2C10MS, NK2C11ME, NK2C12ME, NK2C16M, NK2C18MB , NK2C19M, NK2C20MB

Mat kinh ceramic

Céc vung nau Cécvung nau

Béang diéu khién Bung bép
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STT| TEN LINH KIEN

1 | Matkinh

2 | Khung mat kinh

3 | Mamtu

4 | Cam bién

5 | Bomach chu

6 | Bo mach diéu khién

7 | Bomach nguén EMC
8 | Gia ddlinh kien bép

9 | Gia d& bo mach diéu khién
10 | Than bép

11 | Day nguén

12 | Chan

13 | Quat tan nhiét

14 | Vit bat khung mat kinh
15 | Vit bat than bép
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E. DONG BEP 2 VUNG NAU HON HOP
- BEp gbm 1vUlng ndu cam Ung tif va 1vung nau hong ngoai
- Hai mé&t diéu khién cam (ing doc lap

Mat kinh ceramic

Model: NAG1252M, NK2FO2MB Ving nau cam dng tir Viing nau héng ngoai

e Chan dé Bang diéu khién Bung bép
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STT| TEN LINHKIEN
1 | M3tkinh
2 | Khung mat kinh
3 | Mam tur va mam hong ngoai
4 | Cam bién
5 | Bomachchu
6 | Bomach diéu khién bép tir va bép héng ngoai
7 | Bomach nguon EMC
8 | Giadalinh kién bép
9 | Giad dd bo mach diéu khién
10 | Than bép
11 | Day nguén
12 | Chan
13 | Quat tan nhiét
14 | Vit b4t khung mat kinh
15 | Vit bat than bép
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2. NGUYEN LY HOAT BONG

Bép dién tir Nagakawa da viing nau la dong san pham cao cép, dudc két hgp hoan hao giifa 2 hodc 3 viing nau, gidp dap Uing
dugc clng ltc nhiéu nhu cau ndu nudng khac nhau vai cac ching loai néi khac nhau.

Bép dién tir Nagakawa da vung nau st dung vi mach dién t(r diéu khién théng minh, nhiéu chlc ndng hoat dong an toan vdi
hiéu suat nhiét cao, tiét kiém dién, tiét kiém thoi gian nau. Khi st dung khong co ngon Ilfa, khong khoi, khong thai khi doc hai
nhu CO... M&t kinh ceramic cao cép, siéu bén, dé dang vé sinh lam sach.

- Vung bép tir (Induction cooker zone): hoat dong dua trén nguyén ly tif trudng trong cudn day va dong dién Foucault.

Khi co dong dién chay qua, cudn day sé sinh ra tir trudng, khi dong ti trudng ti€p xdc véi dung cu ndu (lam bang cac vat liéu
hop kim sat tlr) sé& xuat hién dong dién Foucault sinh ra nhiét lam néng dung cu ndu ma khong tac dong vao mét kinh va hoan

toankhongthat thoatraméitrudng.

MAGNETE: FHLD
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- Vung bép héng ngoai (infrared zone): Hoat dong dua trén nguyén ly blc xa nhiét cta tia hdng ngoai c6 budc song anh
sang|6n nhat. Dong dién dudc diéu khién bang bo mach di qua cac cudn day mayso dién tré va sinh ra nhiét lugng. Nhiét lugng
toa ra dugc tich tu qua thau kinh hoi tu trong mat kinh clia bép (vong tron do trén mat bép) va di vao thang vao day noi dé nau
chin thirc &n, gitip cho nhiét do dudc sinh ra khong bi that thoat ra ngoai moi trudng. Uu diém cla bép hdng ngoai la co thé
st dung cho nhiéu loai vat liéu noi.

_ PHU HOP vl
TAT CA DUNG CLINAU

MAT KiNH
CUONG LUC

5 MAM HONG NGOA
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3. CANH BAO AN TOAN KHI SU DUNG
Bép dién tir Nagakawa da viing nau la thiét bi dién dudc san xuat va kiém tra chat Iugng chit ché, tuan thi céc tiéu chuan ky
thuat quéc gia vé an toan dién. Tuy nhién hay tuan thd va lam theo cac hudng dan khi sif dung dé phong tranh nhirng nguy

hiém c6 thé xay ra.

1. Phai dam bao ngat nguodn dién cutia bép trudce khi thuc hién
viéc |ap dat, stra chira hodc di chuyén.

L e

2. Phai tuyét déi tuan thu cac nguyén tac dau dién ngudn cho
bé&p dé dam bao an toan dién.

- Bép strdung ngudn dién ~220 V/ 1 Ph/ 50 Hz, dién ap dao
dongkhéngnénvugt qua 10%.

- Phai lap thiét bi bao vé& nguon dién (ELCB) riéng biét cho bép,
dé bao vé bép khoi cac su c6 xung dién hay chay no. Khong
I&p chung ngudn cap dién cutia bép vdi cac thiét bi dién khac.

- Phai néi ti€p dia cho bép dé tranh céc su co ro dién.

3. Viéc 1&p dét, sra chita bao dudng phai dugc thuc
hién bdi ngudi co trinh d6 chuyén mon vé san pham
nay hoac bai cac chuyén gia ky thuat ciia Nagakawa.
- Néu tu'y stfa chifa khéng dung phuong phéap co thé
g4y chap chay hé thong dién ho&c lam hong bép.

- N&u 18p dat khdng dung cach cé thé gy chap chay,
pha hly hé théng dién. Lap d&t khong virng chic co
thé gay nuit v thiét bi.

- Nagakawa sé& khong chiu trach nhiém néu khach
hang tu'y lam sai, gay hu hai cho san pham.

0 1900 54 54 89




SACH HUGNG DAN SU'DUNG

4.San pham dudc thiét ké dé str dung cho nha bép phuc
vu muc dich ndu nudng, khong st dung vdi cac muc dich
khac (vi du nhu sudi &m phong).

- San pham khong dudc thiét ké str dung cho ngudi
khuyét tat hodc thiéu nang hodc ngudi dang str dung thiét
bi dudc cady trong co thé dé hé trg cac chirc nang thiét yéu
(vi du: may tao nhip tim, thiét bi bom insulin hodc may trg
thinh) can tham khao y kién clia bac si.

5. Thiét bi va linh kién clia bép s& nong 1&n rat nhiéu trong
su6t qua trinh s dung. Khéng dugc cham vao cac bd
phéan phat nhiét nhu mam nhiét, mat kinh bép dién.

6. Chi dugc s dung bép nay sau khi da lap dat cd dinh
vao ban bép. Diéu nay sé& bao vé ngudi sir dung khdi

viéc vo tinh cham phai b6 phan dang hoat dong.

- Ban bép dé lap dat bép tU phai dam bao coé kha nang
chiu dugc nhiét d6 1én dén 1000°C, &p dung vdi ca tam op,
mép, gioang dém, keodinhvasan.

- Khoéng 1&p bép Ién m&t ban bang kim loai.

7.Kh6ng dé cho tré em dudi 8 tudi sir dung bép dién tir dé
trdnh cac mai nguy hiém cé thé xay ra. Khi sif dung bép
gan ndi cé tré nho, can dugdc gidm sat chat ché.
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8. Khong dudc nhung than bép, day dién ngudn vao nudc
hoac céac chat long khac.

9. Khong 1am néng thirc an dong hép chua ma nap trén
bép dién tlrvi n6 co thé 1am nd hop.

10. Phai 1&p dat bép & nai thong thoang. Khong dé cac
vat dé chay nhu chdn man, quan o, khan lau...cham vao
bé&p. Khéng 1&p dat bép ngay trén thiét bi sudi ma khong
co6 quat thong gio, trén may rira bat, tu lanh, tu dong hoac
may gidt.

11. Khéng dé cac vat ndng & gan day dién nguon.
Khong lam cong hodc kéo day dién cang qua muc.
Khong treo cac vat nang Ién day dién nguon.

— N
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12. Khdng dé dao, kéo, mudng... va cac vat bang kim loai
I&n bé mat bép, vi ching cé thé bi dét néng I1én va gay
nguy hiém.

13.Khong st dung bé mat bép lam thét hodc ban lam viéc.

14. Tranh 1am rai d6 vat 1én bé mat bép, cac tac dong nhu
lam rgi mot lo gia vi cd thé lam niit va va bé mat bép.

15. NEu bé mat bép bi nut, hdy ngat nguén dién dé tranh
nguy cd dién giat.
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16. Canh bao: viéc ché bién thuc pham giau chat béo va
dau &n & nhiét do cao co thé xay ra chay.

17. Vui ldong tudn tha cac hudng dan s dung va lam sach
bép tur. Trong trudng hap bép bi sif dung hoac thao tac sai
quy céch, bao hanh sé khong cé hiéu luc.

18. Néu xay ra chay, khong dugc dap tat Itra bing nudc,
h&y ngat dién ngudn va dap Ira bang cach trum kin bép
bang mot tdm vai day.

19. Sau khi s dung bép dién, hay tat bép bang phim bdm
trén mat diéu khién.

93 2200




SACH HUGNG DAN SU'DUNG

4. HUGNG DAN LAP DAT
Bép dién tir Nagakawa dudc thiét ké 1a loai 1ap &m trén ké bép, dé dam bao an toan va thdm my cho can bép.

Hay Iua chon vi tri phu hgp trén ké bép dé tién hanh 1ap d&t bép.

a. Vi trilap dat bép

- Bép can dudc lap dat trén ké c6 két cdu chic chan, bé mat bang
phéng, do day 28 - 40 mm va réng tdi thiéu 1a 600 mm, khong lam
bang vat liéu kim loai.

- Tranh céc vi tri 1ap ngay gan thiét bi phat nhiét ma khéng cé quat
théng gid, hay céc thiét bi cd hgi am hodc ro ri nudc nhu trén may rira

bat, may giat. Viéc nay co6 thé lam hu hong linh kién bén trong bép.

- Vitri dat bép can tinh toan dé c6 du khoang khéng xung quanh giup
bép gidi nhiét t6t, cu thé: Bung bép cd khoang cach it nhat la 50 mm
dén méptrong, 60 mm dén mép ngoai clia ké bép va it nhat 50 mm dén
2 vachbén. Khoang cach téi thiéu ti bung bép dén vat bén dudi nd
khong nho hon 50 mm.

- Vi tri 14p bép phai thuan Igi cho cong viéc ndu nudng.
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- Vi moi model bé&p cé kich thude khoét da khac nhau

that chinh xac.

Kich thuéc mét bép (mm) Kich thudc khoét da (mm)
STT DONG BEP
A B c D
1 Dong bép 730 430 685 385
2 vung nau dién tur
2 _ Dongbép 730 430 685 385
2vung nau hon hdp
3 N DonE be!) 590 520 560 485
3vung nau hon hgp
4 Dong bép Flexizone 590 520 565 495
Dong bép
5 3viing ndu dién tir 590 520 560 485

Chu y: théng s6 cd thé thay déi tuy theo model san pham.

. Hay xem kich thudc khoét da dudi day dé thuc hién viéc khoét da cho
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b. LAP DAT:

Canh bao!

- Ngudi sir dung khong nén tu 1ap dat, chi ngudi cé trinh dé chuyén moén phu hgp mdi thuc hién dudce cong viéc lap dat bép
an toan va chinh xac.

- Khong dudc cd y thay déi cau tric clia san pham hoac thay thé linh kién ho&c 1dp thém bd diéu khién bén ngoai bép.

- Bép dugc thiét ké dé lam viéc vai dong dién xoay chiéu mét pha, dién ap 220V va dugc trang bi mot day dién nguon.

- Ngudn dién cung cdp cho bép phai dudc Iap thiét bi bao vé an toan (Aptomat ELCB) dé ngat dién trong trudng hgp khan cap.
- Ngat ngudn dién ra khoi bép trudc khi thyc hién 1ap dat bép.

Thuc hién:
- B1: Lam sach bui khoi ké bép, dat bép vao bén - B2: bau ndi day cap nguon dién vdi thiét bi bdo vé va nguon dién.
trong vi tri d& khoét da va nhan chat. Yéu cau phai dau day tiép dia cho bép dé dam bao an toan.
1 2 3
: ozt
1-Ké bép
2 - Dém |6t méat bich clia bép
3-Bép
L N =

220V 1N~ 50Hz
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5. HUGNG DAN VAN HANH

a. Tru'dc khi van hanh bép lan dau tién:
- Lau sach mat bép trudc tién. Can thao tac can than tranh lam xudc bé mat kinh.

- B4t hé théng thong khi trong phong hodc md clfa s6 do thiét bi cé thé sinh ra mui khé chiju khi str dung 1an dau.
- Van hanh thiét bi tuan thu tat ca cac hudng dan an toan.

b. Van hanh:

- Bat Aptomat ho&c cau dao I1én vi tri ON dé két n6i nguon dién cho bép.

- Pén bdo ngubn sang va bép dang & ché do chd hoat dong.
- Cho thirc an vao noi va dat noi vao vi tri trung tdm mat bép.
- Thuc hién thao tac cac phim trén man hinh diéu khién cla tirng bép.

.

B

l

foy
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- MAT PIEU KHIEN VUNG BEP TU' (DONG BEP 2 VUNG NAU DIEN TU, DONG BEP 2 VUNG NAU HON HGQP):

Model: NAG1202M, NAG1252M
Man hinh hién thi thai gian hen gid

Man hinh hién thi céng suat ndu

ENE
L) L _T_;-’?-!- ) )
Ci“;) ‘/\[\j) (T\‘ ‘/_)-nll||||||IIIH||H||||||||/;B (Bj (D
- u R

Céac den bao chilrc nang da dudc thiét 1ap

: Bat/ tat ngudn

Bat/ t4t chiic nang Booster

£ : Diéu chinh tdng cong suat nau
: Diéu chinh c6ng suat nau

1: Phim nguén (1)

4:Vung vuét

5: Phim - : Diéu chinh giam cong suat nau
6: Phim hen gig ) : Hen gid tat

7: Phim ) : Tam dirng/ bat bép trd lai

8: Phim Lock Khoéa bao vé
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DONG BEP 2 VUNG NAU PIEN TU:

Model: NAG1213M, NAG1214M, NAG1215M, NK2CO1M, NK2C02M, NK2C03M, NK2CO5MB, NK2C15MB, NK2CO6MS, NK2CO8MS,
NK2C09MS, NK2C10MS, NK2C11ME, NK2C12ME, NK2C16M, NK2C18MB, NK2C19M, NK2C20MB.
Man hinh hién thj thdi gian hen gi¢

Man hinh hién thi cdng suat nau

1: Phim bat/ tat nguodn

2: Phim chiic nang

3. Phim bét/ t&t chdc ndng Booster

4.Ving vudt/ badm dé diéu chinh cong suat bép
5

6

7

22| 2888 |

_I

({P ({P Q IIIﬂIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIII_IIE Q Q Q

. Phim hen gid tat bép
. Phim Tam difng/ B4t bép trd lai
. Phim khda bao vé (Lock)

| | ]

5 4 3 2 1
Céac den bao chiric nang da dugc thiét 1ap
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DONG BEP 2 VUNG NAU PIEN TU:

-Nhanvagilfphim ngudéntrong 1-2 gidy dé batbép, man hinh hiénthj"on".

-Nha&nvagil phim nguéntrong 1-2 gidy dé tat bép.

-Nh&n phim tang giam(+— ) hodc vuét trai, phai bang cong suat hodc nhan phimBooster dé diéu chinh cong suat

vung nau dién tir 2400W bén trai Vung nau dién tir 2000W bén phai
+MUc1-400W  +Muc4-1000W + Mlc 7 - 1600W +MUc1-200W  +MUc4-800W +Muc 7 -1400W
+MUc2-600W +Milc5-1200W + Muc 8 -1800W +MUc2-400W  +MuUc5-1000W + Muc 8 - 1600W
+MuUc 3-800W  +Mic6-1400W +Muc9-2000W +MUc3-600W  +MUc6-1200W + Muc 9 - 1800W
+Booster-2400W, sau 5 phut tu déng giam vé muc 9 +Booster-2000W, sau 5 phut tu dong giam vé murc 9

Chuy:gidtricéngsudt cac muc cé thé thay doitheo tirng model va phu thudc vao dung cu nau.

- Phim (B) Booster day cong suat cuc dai. Sau khi ché dé nay chay 5 phut, bép sé tu dong trd lai mirc 9.

- Phim Tam dirng/ Bat bép trd lai: sau khinhan phim, cac chirc nang ctia bép sé& tam dirng hoat dong. Lap lai thao tac dé bép

quay trdlai hoat dong & cai dat trudc dé. NEu sau 5 phutkhong co thao tac gi, bép sé tu dong tat.

- Phim dong ho sé diéu chinh thai gian hen gid tat bép thai gian diéu chinh tir 1—99 phut (&n phim + - dé tang ho&c giam).

- Phim Lock dung dé khoa ban phim (gitr1-2 gidy dé khoa - gitr 1-2 gidy dé md khda). Sau khi khoa khong thé sif dung dudc cac
phim bam - trif phim nguén va phimkhoa. Saukhitatbép sé hily bo chifc ndng khda ban phim.

- Khi st dung bép tir doi, khdng dat dung cu ndu phu hgp sé bao 16i EO.

- Thai gian chay lién tuc clia bép 1a 120 phut. Sau thdi gian nay, bép sé tu dong tat.
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- Nhan phim chic ndng dé 1an lugt Iva chon mot trong cdc chic nang dudc cai dat sn: Stew - ham, Stir Fry - xao, Warm -
gitrtdmva Steam - hap.
+Ham: ban dau bép gia nhiét vgi cong suat tir 1400W dén 1800W (tly model san pham) trong 20 phdt, sau dé cong suat bép tu
déng chuyén vé muc 600W dén 1000W (tuy model san pham) va tu dong két thic quéa trinh ham sau 90 phdt.
+Xao: céng suat hién thj 1800W, ngudi dung cd thé diéu chinh cong suat bép bang cdch vudt thanh trugt cdng suat
hodcsirdungcéc phim“+"va"-".
+Gilram: c6 3 muc nhiét dd cé thé lua chon: “65°C - 75°C - 85°C'" tuy tiring model. Tiép tuc nh&n phim chifc nang dé Iua chon
nhiétdd gitrdm mong mudn trong ba giatritrén.
+H&p: cong suathién thi1600W - 2000W, sau 20p tu'ddng chuyén vé mdc 600W - 800W tly tirng model.
- Khidang strdung, néu nudc tran Ién t8i thiéu 3 phim badm diéu khién trén mat kinh, dén hién thi “Et”, sau 5 gidy bép sé
tudongtat.
Chu y: théng s6 cd thé thay doi tly theo model san pham.
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- MAT BIEU KHIEN VUNG BEP HONG NGOAI (DONG BEP 2 VUNG NAU HON HOP)

Model: NAG1252M

Man hinh hién thi thdi gian hen gig

Man hinh hién thi cng suat nau

EN | 2000 |
° ———=mmm@mEER 4 °
:ﬁl} T EIP (\i).n|||||||||||III|||||||||||%|—D T) \/\{)
8 7 6 5 4 3 2 1

Céc dén bao chiric nang da dudgc thiét 1ap

1: Phim nguén (D : Bat/ tat ngudn
2: Phim 2 vong nhiét () : B4t/ tat chiic ndng 2 vong nhiét

3: Phim @ :Diéu chinh tang cong suat nau
4:Vung vuot : Diéu chinh cong suat nau

5: Phim ) :Diéu chinh gidm céng suat nau
6: Phim hen gig : Hen gid tat

7: Phim : Tam dirng/ bat bép trd lai

8: Phim Lock :Khoa bao vé
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DONG BEP 2 VUNG NAU HON HOP: MODEL: NAG1252M

Vung nau dién tir 2400W (bén trai)

-Nhanvagilrphimngudntrong 1-2 gidy dé bat bép, man hinh hiénthj“on".

-Nhanvagilrphimngudntrong 1-2 gidy dé tat bép.

-Nh&n phim tang giam(+— ) hodc vuot trai, phai bang cong suat hodc nhan phim Booster dé diéu chinh cong suéat
+MUc1-400W  +MuUc4-1000W + MuUc 7 - 1600W

+MUc2-600W +MUc5-1200W + Muc 8 - 1800W

+MUc3-800W +MuUc6-1400W +Mlc 9-2000W

Chuvy:gidtricong sudt cdc muc cd thé thay déitheo tirng model va phu thudc vao dung cy nau.

- Phim (B) Booster ddy cong suét cuc dai 2400W. Sau khi ché dé nay chay 5 phut, bép sé tu dong trd lai muc 9.

- Phim (&) saukhinhan phim (), cac chifc nang ctia bép sé tam dirng hoat dong. Lap lai thao tac dé bép quay trd lai hoat
déng &caidattrude do.Néusau 5 phatkhdng cd thao tac gi, bép sé tudong tat.

- Phim dong ho sé diéu chinh thai gian hen gid tat bép thdi gian diéu chinh tir 1—99 phut (&n phim + - dé tang ho&c giam).
- Phim Lock dung dé khoa ban phim (gitr1-2 gidy dé khoa - gitr 1-2 gidy dé md khoa). Sau khi khoa khong thé st dung dude cac
phim b&m - trr phim ngudn va phim khda. Sau khi tat bép s& hliy bo chiric ndng khéda ban phim.

- Khi str dung bép tir déi, kndng d&t dung cu ndu phu hgp sé béo 16i EO.

- Thai gian chay lién tuc clia bép la 120 phut. Sau thdi gian nay, bép sé tu dong tat.
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Vung ndu héng ngoai 2000W (bén phai)
-Nhanvagitrphimnguéntrong1-2 giay dé batbép, man hinhhiénthi“on".
-Nh&nvagitrphimngudntrong1-2 gidy détatbép.
- Bam phim tang gidm(+— ) hodc vuot tréi, phai bang cong suat dé diéu chinh cong suat
+ MUc 1-400W dung 1vong nhiét + MUc 4 -1000W dung 1vong nhiét  + MUc 7 - 1600W dung 2 vong nhiét
+ MUc 2 - 600W dung 1vong nhiét +MUc 5-1200W dung 1vong nhiét  + MUc 8 - 1800W dung 2 vong nhiét
+ MUc 3 - 800W dung 1vong nhiét + MUc 6 - 1400W dung 1vong nhiét  + MUc 9 - 2000W dung 2 vong nhiét
Chuy: gia tri cong suat cac muic co thé thay déi theo tirng model. BEp hdng ngoai strdung nguyén ly diéu khién dong-ngét theo
thdi gian, mam hong ngoai khong hoat dong lién tuc va khéng ché nhiét do theo cadm bién nhiét dé dé dam bao do bén linh kién.
Och&dd 1vong nhiét, vong nhiéttrong va ngoai hoat ddongluan phién nhau.
- Phim ©): Sau khi &n phim, céc chifc nang ctia bép sé& tam difng. Thao tac &n lai phim, cac chirc ndng cai dat sé trd lai
nhu cd.
- Phim dong ho sé diéu chinh thdi gian hen gid tat bép. Thai gian diéu chinh ti 1—99 phut (&n phim + - dé tang ho&c giam)
- Phim Lock dung dé khoa ban phim (gilr1-2 gidy dé khoa - gitr 1-2 gidy dé md khada). Sau khi khoa khong thé sif dung dudc cac
phim bam - trif phim ngudn va phimkhoa. Saukhitatbép sé hily bo chifc ndng khda ban phim.
- Phim 2 vong nhiét dé diéu chinh bép cai dat ché do 1 ho&c 2 vong nhiét.
Néu str dung phim 2 vong nhiét, bép tu dong dat mdrc cong suat 2000W.
Bammotlan nira dé diéu chinh ché dd 1vong nhiét. BEp tuw ddong chuyén vé mirc cdng suat 1200W.
- Thai gian chay lién tuc clia bép 1a 120 phut. Sau thdi gian nay, bép sé tu dong tat.
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- MAT PIEU KHIEN VUNG BEP TU (DONG BEP 2 VUNG NAU HON HOP):
Model: NK2FO2MB

Man hinh hién thi thdi gian hen gi¢

Man hinh hién thi mirc cong suat ndu
1. Phim (1) : Bat/ tat nguon

Ty 1 2: Phim : Khoa bao vé
\L‘ e 3: Phim :Hen gig tat
e o o e mmm@E e e e \ 4: Phim : Biéu chinh tang cong suat va thai gian nau
) @ 5:Vung vu6t : Diéu chinh tdng gidm cdng suét
Warm i fry | ‘ | \ \ 6: Phim : Diéu chinh gidm céng suét va thai gian ndu
‘ ‘ ‘ ‘ ‘ ‘ ‘ ‘ 7: Phim : B4t/ tat chlic nang Booster
9 8 7 6 5 a 3 2 1 8: Phim : Bat/ tat chlic nang Xao

9: Phim (] : B4t/ tat chiic nang Gitr am
Céac den bao chiric nang da dudc thiét 1ap
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Véi bép NK2F02MB:

Ving nau dién tir (bén trai)

- Nhan va gilr phim ngudn trong 1-2 gidy dé bat bép, man hinh hién thi “On".

- Nha&n va gitr phim nguén trong 1-2 gidy dé tat bép.

- Phim Booster ) s& day cong suét Ién mic cao nhat va man hinh hién thi ch(r “b", sau 5 phut tu dong giam vé P12.
-Phim [2J dé vao ché d¢ diéu chinh thai gian hoat dong clia bép tur (gid tri diéu chinh tir 0 dén 3h).

- Nh&n phim ("+"/"-") va vudt vung vudt cé thé diéu chinh cong suat tir PO dén P12 va ti P12 vé PO. O ché dd hen gid, 4n phim
("+"/"-") dé diéu chinh thai gian hoat dong cua bép trong khoang tir 0 dén 3h (mdi lan &n ting/ gidm thdi gian hen 1phut,
nhan gilf tang/ giam 10 phut).

*Chuy: Gia tri cdng suat cac murc co thé thay déi theo tirng model va phu thudc vao dung cu nau.

- Phim Stir fry dé bat chiic nang Xao, khi bat chirc ndng nay man hinh s& hién thi mdc cong suat P7, sif dung ving vudt va phim
("+"/"-") d8 diéu chinh mUfc cong suat phit hdp vdi yéu cau stf dung. An phim (2] dé hen gid, &n phim ("+"/"-") dé diéu chinh
thdi gian hoat dong cta chiic nang Xao.

- Phim Warm dé bat chiic nang Gilr &m, khi bat chirc ndng nay man hinh sé hién thi mic cong suat P3 va man hinh hién thi thoi
gian hoat dong sé& chi 1:00. An phim ("+"/"-") dé diéu chinh thai gian hoat déng clia chifc ning Gitr 4m.

-Phim dé khoa/ m& khoa cac phim diéu khién. Gitf phim ([@)trong khoang 1-2 gidy, bép sé& khoa cac phim diéu khién,
khong thé thao tac vdi cac phim khac trir phim (&) va phim nguén. Gilf phim 1-2 gidy dé ma khoa cac phim.
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- MAT PIEU KHIEN VUNG BEP HONG NGOAI (DONG BEP 2 VUNG NAU HON HOP)

Model: NK2FO2MB

Man hinh hién thj thai gian hen gig

Man hinh hién thi miic céng suéat ndu

Céac den bao chiric nang da dugc thiét lap

T o
‘ (NN ‘ ‘U-UU ‘
° ° [ - o o N E N . ° .
L L
9 8 7 6 5 4 3 2 1

1: Phim
2: Phim
3: Phim
4: Phim

6: Phim
7: Phim
8: Phim
9: Phim

: Bat/ tat nguon

:Khda bao vé

:Hen gid tat

: Biéu chinh tdng cong suét va thai gian nau
5:Vung vuot :

Diéu chinh tang gidm céng suat

: Diéu chinh gidm cong suét va thai gian nau
: B4t/ tat chifc n&ng 2 vong nhiét

: B4t/ tat chif'c ndng Ham

: Bat/ tat chlfc nang Nau canh
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Vung nau hong ngoai (bén phai)

- Nhan va gilf phim nguon trong 1-2 gidy dé bat bép, man hinh hién thi “On".

- Nhén va gitr phim nguén trong 1-2 gidy dé tat bép.

- Phim [2J dé vao ché do diéu chinh thai gian hoat ddng ctia bép hong ngoai (gia tri diéu chinh tir 0 dén 3h).

- Nh&n phim ("+"/"-") va vuét vung vudt c6 thé diéu chinh cong suat tir PO dén P12 va tir P12 vé PO. O ché dd hen gid, &n phim ("+"/"-") dé
diéu chinh thdi gian hoat dong ctia bép trong khoang tir 0 dén 3h (mdi lan &n tang/ giam thai gian hen 1 phut, nhan gilf tang/ giam 10
phut).

- Phim & dé bat/ t4t chirc nang 2 vong nhiét, khi khai dong bép va an phim ("+"/"-") dé diéu chinh céng suét, thiét bi sé& tu dong bat 2
vong nhiét. An 11an dé tat vong nhiét ngoai va an thém Ian nira dé bat vong nhiét ngoai 1én lai.

* Chu y: Gia tri cong suat cac muc cd thé thay doi theo tirng model. BEp hong ngoai dudc duy tri nguon dién lién tuc, mam nhiét hoat
dong lién tuc, kiém soat nhiét do theo cam bién nhiét. Ché do 1vong nhiét va 2 vong nhiét hoat dong doc 1ap khong luan phién.

- Phim Stew dé bat chifc ndng Ham, khi bat chifc nang nay man hinh sé& hién thi mirc cdng suat P10 va man hinh hién thi thdi gian hoat
déng sé chi 1:30, sau khi hoat dong dudc 20 phut s& chuyén vé P3. An phim ("+"/"-") dé diéu chinh thai gian hoat dong clia chifc ndng
Ham.

- Phim Soup dé bat chifc ndng N&u canh, khi bat chiic ndng nay man hinh sé hién thi miic cong suéat P10 va man hinh hién thi thai gian
hoat dong sé& chi 2:00, sau khi hoat dong dugc 20 phut s& chuyén vé P3. An phim ("+"/"-") dé diéu chinh thdi gian hoat dong ctia chirc
nang Nau canh.

- Phim dé khoa/ md khoda cac phim diéu khién. Gilr phim (&) trong khoang 1-2 gidy, bép s& khda céac phim diéu khién, khong thé thao
tac vdi cac phim khac trir phim (&) va phim nguon. Gilf phim 1-2 gidy dé md khoa céac phim.
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- MAT PIEU KHIEN BEP 3 VUNG NAU HON HOP

Model: NAG1253M

! ! ! l
INFRARED TIMER INDUCTION
®
- 9 + - 99+ - b + ]
LOCK
®
_ g4 (] o
INDU?TION T T T ONQOFF
5 4 3 2 1

1: Phim nguén (& : Bt/ tdt nguon
2: Phim Booster [5]: Bat/ tat chf'c ndng Booster

3: Phim [w): Tam dUng/ bat bép trd lai
4: Phim (82): Lua chon vung nau

5:Vung diéu khién bép tirso 1

6: Vung diéu khién bép hong ngoai s6 2
7:Vung diéu chinh hen gid

8:Vung diéu khién bép tirsé 3

9: Phim LOCK: Khda bao vé
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DONG BEP 3 VUNG NAU HON HOP: SUDUNG BANG DPIEU KHIEN TRUNG TAM VGI PHAN DIEU KHIEN CONG SUAT BOC LAP
CHO TUNG VUNG NAU

BE&p gom 3 vlng ndu

Ving nau s6 1: mam tur 2000W

+MUrc cong suat tir1dén 9 st dung phim +/- dé diéu chinh cong suat, khéng cé phim Booster.

Vung ndu s6 2: mam hang ngoai 1200W

+MUrc cong suat tir1dén 9 st dung phim +/- dé diéu chinh nhiét do mat bép.

Ving nau sé 3: mam tir 2400W

+MUc cong suat diéu chinh tir 1dén 9 sif dung phim +/- dé diéu chinh céng suat.

+ Phim Booster dung dé diéu chinh cong suat dat muc cuc dai (2400W). Sau khi ché dé nay chay 5 phut, bép sé tu dong tra
lai mUrc 9 (dé dam bao tinh an toan cho mach diéu khién va thiét bi).

- Ché d6 hen gio:

+ Ché do hen gid tu dong: Thai gian chay méc dinh cua tirng bép la 60 phut,

+Chédd hengidtheo caidat: nhan phim Iua chon ving nau, strdung phim +/- dé diéu chinh thai gian hen gigtrong khoang tir 01
dén99phut.
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- Phim [»): Sau khi &n phim céc chirc n&ng clia bép sé& tam difng.Thao tac an lai phim, cac chifc nang cai dat sé trd lai

nhu cd.

- Phim Lock: dung dé khda ban phim (bam dé khoa - gilt 1-2 gidy dé md khda ). Sau khi khda khdng thé st dung duge céc phim
bam - trir phim nguén.

- Sau khi strdung bép, néu mat kinh con nédng, trén man hinh hién thi viing nau tuagng Ung hién canh bao "H", sau khi mat kinh
ngudi, canh bao "H" sé tuddng bién mat.
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CACH VAN HANH:

-Nhanvagilfphimngudntrong 1-2 gidy dé batbép. Man hinh tirng viing ndu tugng ng hién thj “0".

-Bépcd 3vlung nau, tuong (ng 1a 3 vung diéu khién doc 1ap. D€ diéu chinh cong suat cla tirng vung nau, strdung phim +va - dé
diéu chinh cong suat bép. Bé tat vung nau, st dung phim +/- diéu chinh cong suéat bép vé mirc 0, bép sé tu dong tat. Man hinh
hiénthicanh bao "H" vdinhifng ving ndu cd matkinh conndng. Canh bdo "H" sé tu dong bién matkhi matkinh nguoidi.

- DGi véi viung nau sé 3 (vung nau dién ti 2400W), nhan phim Booster dé kich hoat chifc ndng Booster ctia bép, cong suat bép
dugc day 1én cuc dai, sau 5 phutcong suat bép tu'dong chuyénvé murc 9.

Chuy: chirc nadng Booster chi co thé sif dung vdi ving néau sé 3 (vung nau dién ti 2400W), Sau khi bép da ndng, kich hoat chirc
nangBooster cong suatbép phatrasé phuthudcvao cambiénnhiétdo.

- Nhan phim Lock dé khoa bép, tat ca cac phim chifc ndng sé bi khda lai va khong thé sir dung dudc (chi cé thé sir dung phim
nguodn néuban mudntatkhancap). Nhdnvagitrphim Lock trong 1-2 gidy dé m&khda bép.

-Nhan phim»]dé bép tam dirng hoat déng. Lap lai thao tac dé bép hoat dong trdlai & cai dat trude do.

- Dé diéu chinh hen gid tat bép, nhan phim lua chon ving nau, s dung phim +/- dé thiét 14p thai gian hen gid tat bép trong
khodng01-99 phdt.

-Nh&nvagitrphimnguodntrong 1-2 gidy dé tattoan bd bép. Man hinh hién thi canh bdo “H" vi cac vung ndu cé matkinh con nong.
Canhbdo "H" tudong bién matkhi matkinh nguoidi.

Chu y: Trong trudng hgp dung cu ndu khéng phu hgp, sau 3 gidy bép sé hién canh bao U/u, sau 1phut bép sé tw dong tat néu khdng
codungcuniudatlén.
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- MAT PIEU KHIEN BEP 3 VUNG NAU HON HOP
Model: NK3FOTM

! } ! l
INDUCTION TIMER INFRARED

®

-9 + - 99 + -5 + )
LOCK

®

-5 4 @ ©) 0)
INDUQTION T T T T ON/;)FF
6 5 4 3 2 1

1: Phim nguén () : Bat/ tdt nguon

2: Phim?2 vong nhiét ©: B4t/ tat chifc ndng 2 vong nhiét
3: Phim (w): Tam diing/ bat bép trd lai

4: Phim [¢¢): Lua chon vung nau

5: Phim Booster [+]: Bat/ tt chirc nang Booster
6: Vung diéu khién bép tirsd 1

7:VUung diéu khién bép tirsé 2

8:Vung diéu chinh hen gi¢

9:Vung diéu khién bép hong ngoaisé 3

10: Phim LOCK: Khéa bao vé
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CACH VAN HANH:

-Nhanvagitrphimngudn 1-2 gidy dé batbép, man hinh cac vung nau tuong ing hiénthi’0". Dé tat bép, nhanvagitrphimnguon 3
gidy hodcnhan phim-""vé mirc 0"

- Bép dudc thiét ké 3 vung nau vai 3 vung diéu khién doc lap tuang Ung. DE diéu chinh cong suat tiring vung nau, nhan phim "+"
va "-" gvlung diéu khién bép tir/ hdng ngoai tuong Ung. Co thé diéu chinh cong suéat dé vung nau hoat dong ti mirc 1dén murc 9,
vung nau khéng hoat dong khi cdng suat & mitc 0. Man hinh hién thj thai gian mac dinh la 60 phut va bat dau dém ngugc. ST
dungphim"+"va"-" §vung diéu chinh hen gi dé cai dat thai gian hoat dong clia bép trong khoang tir 01dén 99 phut. Sau khi tat
b&p man hinh Hién thi "H" tuong ('ng tirng viing ndu c6 nhiét dé m&t kinh = 60°C. Canh bao "H" Tat khi nhiét dd méat kinh =40°C
+20°C.

- Khi tat ca cac vung ndu dang hoat déng, nhan phim Iya chon viing ndu dé chon ving nau can cai dat thai gian tat bép, den bao
vling ndu tuang Ung sé sang nhap nhay dché dé chd. Nhan phim “+" va "-" dvung diéu chinh hen gi dé cai dat thai gian tat bép.

- Khi bép dang hoat ddng, nhan phim [») dé bép dirng hoat déng tat ca cac viung ndu.Sau 5 phut bép sé tu dong tat néukhong
cothaotacgi. Nhan phimmotlan nira dé bép hoat dong trdlai mirc cai dat trude do.

- Chuc nang khoa an toan: nhan va gilf phim khéa trong 1-2 gidy dé khda toan bd bép ngoai trif phim khda va phim nguon. Lap lai
thaotac dé mdkhodabép.

- Churc ndng 2 vong nhiét danh riéng cho vung ndu hdng ngoai:

Khi bat bép Ién va diéu chinh cdng suat, bép s& mé&c dinh & ché do 1vong nhiét. TU level 1dén level 9 bép sé& gilr nguyén
céng suét va chi thay doi thai gian bat tat cGa vong nhiét.

Khi muén vao ché dé 2 vong nhiét, hdy nhan vao phim 2 vong nhiét trén bang diéu khién, Iic nay cong suéat sé dugc day
Ién cao nhéat va 2 vong nhiét sé cling nhau hoat déng, thdi gian bat tat gidng thai gian bat tt cia 1vong nhiét.
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B
-PhimBooster:

+0ch&d6 chd, nhanva gitrphim Boostertrong 2 gidy dé vung nau dién tif phia dudi hoat déng & cong suat cuc dai, den bao hién
thi"b", codngsuatbép quay trdlaimdc 9 sau 5 phat.
+Nhan phim Booster mét lan nira dé bép quay trdlai hoat dong & cai dat trudc do.
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- MAT PIEU KHIEN BEP FLEXIZONE
Model: NK3CO5MSF

10 9 8
1: Phim chiic ndng Booster
2: Phim khoda bao vé
i 3: Phim Flexizone
g So g % e g gg 4:Vung diéu chinh céng suat ndu

e o o ° ° 5: Phim Tam dirng/ Bat bép trd lai

s 1=l \m\m\HHHHHHH‘JW\H\HHHm\e\d\HHHHH\HmLH G O 6: Phim hen gid

T T S L S—— ‘ T T 7: Phim nguon
8: Phim Iira chon ving ndu sé 3
9: Phim lu'a chon ving ndu sé 2

1 2 3 4 5 6 7 10: Phim Iua chon viing néu s6 1
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CACH VAN HANH:

-Nhanvagitrphimngudntrong 1-2 gidy dé bat bép, lic nay bép vao ché do chdhoat dong. Lap lai thao tac dé tat bép.

- Nhan phim Iua chon vung nau, ving ndu dugdc chon sé sdng nhdp nhay & ché dé chd. Sir dung thanh trugt dé diéu chinh cong

suatbéptheonhucausldung. Cothé diéu chinh cdng suat bép timirc 1dén mirc 9 (dén bdo mirc cong suat tuong iing hién thi).

DE tat tirng vuing néu riéng biét, chon ving ndu dang hoat dong can tat, trén thanh trugt diéu chinh cong suat, nhan va gitr vi tri

"min"trong 2s dé tat vung nau. Sau khi tat bép dén bao hién thi"H" tugng Ung tirng vung nau cé nhiét dd matkinh=60°C. Canh

bao "H"tatkhinhiétdo matkinh =40°C+20°C.

-beéchonchédo Flexizone, nhan chonvungndu 1 hodc ving nau 2 trén mat diéu khiénden bao vung nau dugc chon nhap nhay

murc "0" . Tiép theo chon mifc cong suat bat ky bang thanh trugt diéu chinh cong suét, nhan phim Flexizone dén phim Flexizone

séng, bép sé tudong két hgp hai viing ndu Flexizone (vung ndu 1vavung nau 2), cdng suat mac dinh hién thidmdc 5. Mudn thay

déi murc cong suat, lua chon mot trong hai ving néu, sau d6 dung thanh trugt dé diéu chinh muirc cong suéat theo nhu cau sir

dung. D€ htly bd nhan phim Flexizone motlan nifa, Iic nay bép chuyén thanh trang thai hai ving ndu doc lap.

- Phim chifc ndng Booster dugc sir dung déc 1ap cho tirng viing ndu va vung ndu két hap Flexizone. Ta khong thé s dung chirc

nang Booster cling Itic cho 2 ving ndu ho&c 3 viing ndu. Khi bép & ché do chd, chon ving ndu can s dung, nhan phim Booster,

dénbdo “b" hiénthitrén viung nau dudc chon, bép tu déng xac nhan sau 5 gidy. Cong suat & ché dé Booster clia viing nau 1, ving

n4u 2, vung ndu 3 tuang (ng la 2400W, 2000W va 2800W, clia vung nau Flexizone 1+2 1a 3000W. Sau 5 phut cdng suat trd vé muc

9.Nhan phim Booster motlan ntra, cong suat bép trdlai mc cai dat trude do.

- Khi bép dang hoat déng, nhan phimTam difng/ Bat bép trd laidé bép dirng hoat dong tat ca cac ving ndu. Sau 5 phut bép sé
tu dongtat néu khong cd thao tac gi. Nhan phim motlan nira dé bép hoat dong trdlai mirc cai dt trude do.
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- Chuc nang hen gig tat bép: Khi bép dang hoat ddng nhan hen gid motlan man hinh déng hé hién thi “30" va nhap nhay chif sé
hang chuc, lva chon muc thay doi tir 1dén 9 bang thanh trugt. Sau khi lua chon chir s6 hang chuc bép sé tu ddng chuyén sang
caidatchirsé hang donvisau 3 gidy hodc nhdn phim hen gid 11an chifsé hang don vi nhap nhay, Iuachon mdcthay déitir1dén
9bangthanhtrugt. Sau 3 gidy may sé tudongthiétlap ché dd hen gidhodc bam phim hengid motlan nifadé hoantat.

Cchay:

+Thaigian hengigcothé caidat tlir01dén 99 phit, sau 3studdng thiét1ap chirc nang.

+Khiluachonvingnau, néustrdung chiic nang hen gig'sé hen gigtat doc lap tirng ving nau.

+Khikhong lua chon ving ndu néu st dung chirc ndng hen gid khi két thic thai gian cai dat, bép sé kéu “bip” dé canh bdo hét
thdigiancaidat.

- Chtrc nang khoa an toan: nhan va gilf phim khoéa trong 1-2 gidy dé khda toan bo bép ngoai trir phim khoa va phim nguon. Lap lai
thaotac dé mdkhoabép.
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- MAT PIEU KHIEN BEP 3 VUNG NAU PIEN TU

Model: NK3C02MS, NK3CO3M

T | LT
! ! ]
INDUCTION TIMER INDUCTION
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- 9 4 - 93 4+ - 8 + 8
LOCK

- 9 + @ 5)
INDUCTION T T T ON/:)FF

5 4 3 2 1

1: Phim nguén (b : Bt/ tdt nguén
2: Phim Booster (& : Bat/ tt chifc nang Booster

3: Phim (»): Tam dUiing/ bat bép trd lai
4: Phim (82): Ly'a chon vung ndu

5:Vung diéu khién bép tirsé 1
6: Vung diéu khién bép tir s6 2
7:Vung diéu chinh hen gid
8:VUng diéu khién bép tur s 3
9: Phim LOCK: Khoa bao vé
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CACH VAN HANH:

-Nhanvagitrphimngudntrong1-2 gidy dé batbép, lic nay bép vao ché do chdhoat ddng. Lap lai thao tac dé tat bép.

-Bép dugc thiétké 3 vung ndu vai 3 vung diéu khién doc lap tuong iing. Dé diéu chinh cong suat bép, nhan phim "+ va"-" gvung
diéukhién dé diéu chinh cong suatving ndu cam Ung tirtuong (ng. Co thé diéu chinh cong suat dé vung ndu hoat dong tirmirc 1
dén muc 9, vung ndu khong hoat dong khi cong suat & mirc 0. Man hinh hién thi thai gian mac dinh la 60 phut va bat dau dém
ngugc. Strdung phim “+"va "-" §vung diéu chinh hen gid dé cai dat thai gian hoat dong clia bép trong khoang tir 01dén 99 phut.
Sau khi tat bép man hinh Hién thi "H" tudng Uing tirng viing nau cd nhiét dd mat kinh = 60°C. Canh bao "H" Tat khi nhiét do mat
kinh=40°C+20°C.

- ( ché& d6 chd, nhan phim Iya chon viung ndu dé chon ving nau can cai dat thai gian tt b&p, dén bdo ving nau tuong Uing sé
sangnhap nhay dchédé chd. Nhan phim "+"va"-" dvung diéu chinh hen gid dé cai d&t thaigian titbép.

- Khi bép dang hoat dong, nhan phim (») dé bép dirng hoat ddng tat ca cac vung ndu. Sau 5 phut bép sé tu dong tat néu khong cd
thaotac gi. Nhan phim motlan nira dé bép hoat dongtrdlai mdrc cai dat trude do.

- Chuc nang khoa an toan: nhan va gilf phim khda trong 1-2 gidy dé khoa toan bd bép ngoai trif phim khda va phim nguén. Lap lai
thaotac dé mdkhodabép.

- Chrc ndng Booster danh riéng cho viing ndu dién tir s6 3: Khi bép & ché dé chd, nhan phim Booster dé ving néu dién tirsé 3
hoat ddng & cong suat cuc dai, den bao hién thi“b", cong suat bép trdlai muirc 9 sau 5 phut. Nhan phim Booster mot1an nira, bép
quay trdlai mdc cong suat &cai dat trude do.
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6. MOT SO PIEU CAN LUU Y TRUGC KHI SU'DUNG
a. Am thanh bép phat ra:

Trong qué trinh hoat déng, bép co thé phat ra mot sé am thanh, diéu dé 1a binh thuong, khong anh hudng dén viéc van hanh
chinh xac cua bép.
- Tiéng U U: phat ra khi quat gié hoat dong dé giai nhiét cho linh kién dién tlr trong than bép. Trong mot s6 trudng hap, tiéng
nay van con sau khi mdi tit bép.
- Tiéng vo ve nhd: xuat hién khi néi nau réng, sé hét khi cho nudc hoac thuc pham vao noi.
- Tiéng rit: xuat hién khi cai dat bép ndu & nhiét do t6i da, str dung loai ndi lam tir nhiéu I8p vat liéu khac nhau. Khi sf dung
cang nhiéu ving ndu ¢ murc cai dat nhiét toi da thi ti€ng nay cang ting cao. Tiéng nay sé giam khi giam nhiét do.
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b. Lua chon dung cu nau cho bép:

Bép dién tir Nagakawa da vung nau, méi viing nau phu hdp véi ching loai vat liéu dung cu nau khac nhau.

VUNG BEP TU
- Loai khéng phu hagp:
+ Dung cu n&u lam bang cac chat liéu nhu s, thuy tinh,
nhém, déng... (khéng co6 dé lam bang vat liéu sat tl).
+Dung cu dun c6 dudng kinh bt tirnhd han 12cm.
+Dung cu dun c6 day khong bang phang.
Chu y: viing bép tir s& khong hoat dong néu dung cu dun
nau khong phu hgp.

VUNG BEP HONG NGOAI
- Loai khéng phu hgp:
+ Dung cu nau cé day khéng bang phéng
+ Céac dung cu bang chét liéu khong chiu nhiét nhu nhua,
gidy...dé chay ho&c dé chay.
+ Dung cu nau c6 dudng kinh ddy nho hon 12cm.
Chuy: ving bép hdng ngoai sé van hoat dong khi dat dung
cu ndu khéng pht hgp hodc khéng cé dung cu nau. Viéc
dung sai dung cu ndu co thé gay that thoat nhiét hoac
hong bé mat bép va dung cu nau.
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LUUY:

- Strdung dung cu ndu chat lugng cao cé day phéng hoan toan gitp phan b nhiét dong déu trén toan bd day noi, giam thiéu
viéc chdy dinh thuc phdm. NGi va chao cé thanh thép day sé gitp phan b6 nhiét rat hiéu qua.

- Pay 16m hoic logo dap ndi clia nha san xuat sé anh hudng dén hé théng tu dong cam Uing diéu khién nhiét dé cla bép va
c6 thé gay qua nhiét cho ndi hodc chao.

- Dam bao ddy dung cu nau ludn kho rao khi dat 1én ving ndu: trdnh lam ban bé mat bép va phat ra khoi hay tiéng kéu bat
thudng khi ndu.

- Pé dat dugc két qua dun nu tdi uu, dudng kinh ctia day lam bang sat ti phai phu hgp véi dudng kinh ving ndu. Néu bo noi
khong dudc nhan dang trong mot ving nau cu thé, thir dat bo ndi trong mét vung ndu nhd hon.

- Vung giup gilf nhiét trong ndi/ chao va do dé giam thai gian dun nong, tiét kiém ning Iuong.
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c. SU dung nang lugng hiéu qua:

S{ dung nang lugng hiéu qua khong chi gilp tiét kiém tién dién ma con thé hién trach nhiém bao vé moi truong.
DE sl dung nang lugng hiéu qua, tiét kiém dién theo cac cach sau:

1. SU dung dung cu nau phu hgp

B6 ndi c6 day phang va dudng kinh 16n phu hap véi ving
nau gidp nhiét truyén tU bép sang ndi nhanh va hiéu qua,
gidm thiéu that thoat nhiét ra moi trudng bén ngoai.

3. Ludn gilr sach vung nau va day noi
C&n ban ngén viéc truyén nhiét hiéu qua.

5. Tat bép khi khéng str dung
Khi khéng cé nhu cau st dung trong moét thai gian dai, hay
ngat nguén dién cla bép dé dam bao an toan.

2. Ludn day vung kin khi nau
Tranh md vung dé nhin vao noi khi khéng can thiét.

4. Piéu chinh murc céng suat phu hgp linh hoat trong
qua trinh nau

Khong cai dat mdc cong suat cao nhat lién tuc khi nau
trong thdi gian dai. Biéu nay khéng nhirng dé lam can nudc,
chay thuc phdm ma con gay ton dién va giam tudi tho cua
linh kién.
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7. VE SINH, BAO QUAN:

Viéc vé sinh va bao dudng bép thudng xuyén va ding quy cach gilp tiét kiém ndng lugng khi st dung va tang cudng tuoi

tho cho bép.
a. Vé sinh bép:

- Hay thuc hién khoa ban phim cta bép trude khi vé sinh
dé bép khong bi bat 1én trong qua trinh vé sinh.

)

- Nén vé sinh bé mé&t bép sach sé& sau mdi lan s dung.

- Khéng s dung cac dung cu co rifa ciing (nhu bui sat...)
dé vé sinh bép, vi s& lam tray xudc hodc hong bé mét

P

kinh cutia bép.

- Tuyét doi khong st dung céc chat lam sach c6 tinh &n
mon hoadc kiém manh, bang hai nudc hoéc p suat.
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Cac budc vé sinh:

- Nhe nhang lau sach bé mat kinh bép bang khan mém am, cé thé dung b6t 1am bong va bot tdy chat ban chuyén dung dé vé
sinh, sau dé dung khan am lau sach.

- D6i vdi céc vet ban kho lau co thé dung céc chat tay rifa trung tinh dé vé sinh, roi dung khan mém lau sach céc vét ban con
bam lai.

- C6 thé lam sach ki céc vét ban dinh chat vao bép bang dao cao, sau do, lau sach bé mat bép bang khan am.

o 9

%0
(mN

o

Dao cago lam sach bé:v
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b. KIEM TRA & BAO DUGNG BINH KY

- Cung vdi viéc vé sinh hang ngay, viéc kiém tra bao dusng dinh ky giup dam bao cho bép diéu kién hoat dong tot nhat, ngan
chan céac su co co thé xay ra.

- Viéc kiém tra, bao dudng nén dugc thuc hién dinh ky 2 nd&m mot lan.

-Luuy: Chiky thuatvién cé chuyén moén hodc chuyén gia ky thuat Nagakawa dudc thuc hién viéc kiém tra & bao dudng dinh
ky bép.

- Thuc hién céc budc vé sinh bén trong bung bép, céc clra thoat thong gié clia bép va kiém tra dinh ky bo phan diéu khién
cam Ung va céc bo phan khac.

- Phat hién kip thdi cac van dé 16i va thuc hién slra chifa (néu co).

O
S
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8. MOT SO CANH BAO THUONG GAP VA CACH XU'LY.
a, Cac canh bao thudng gap trén viung bép tur (Bép 2 10):

Ma canh bao Nguyén nhan Giai phap
EO Khong cd noi ndu, ndi ndu ko pht hgp, mam tir hdng Tu dong tat sau 1 phut
E1 Dién ap thap hon 85V Kiém tra dién ap
E2 Dién ap cao han 285V Kiém tra dién ap
E3 Cam bién mat bép ngédn mach Tat bép, bdo trung tdm TV&CSKH
E4 Cam bién IGBT ngan mach Tat bép, bdo trung tdm TV&CSKH
E5 Nhiét d6 m&t bép qué cao (khoang 250 d6 C) Tu dong tat sau 1 phut
E6 IGBT qué nhiét Tét bép, bdo trung tdm TV&CSKH
E7 Hong cam bién mat bép T&t bép, bdo trung t&m TV&CSKH
EC L6i két noi gitra bo mach hién thi va bo mach nguén Tat bép, bdo trung tdm TV&CSKH

Hot/H Mat kinh qua ndng Khéng cham tay 1én méat kinh

Et Tran nudc ra mat kinh Lau sach nudc, chat ban trén méat kinh
Eb L6i két néi gitra 2 bo mach diéu khién hut muiva bép tir | Tat bép, bdo trung tdm TV&CSKH

Chu y: Ma canh bao sé c6 su khac biét gitra cac model.
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b, Cac canh bao thu'dng gap trén vung bép hong ngoai (BEp 2 10):

Ma canh bao Nguyén nhan Giai phap
E1 Dién ap thap hon 85V Kiém tra dién ap
E2 bién &p cao han haon 285V Kiém tra dién ap
E3 Cam bién nglrng hoat dong T4t bép, bao vdi trung tdm TV&CSKH
E5 Nhiét d6 bé mat bép qua cao Giam cong suat hoac tat bép
Hot/H Mat kinh qua néng Khong cham tay |én mat kinh
Et Tran nudc ra mat kinh Lau sach nudc, chat ban trén mat kinh

Chu y: Ma canh bao sé c6 su khac biét gitra cac model.
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¢, Cac canh bao thudng gap trén bép diéu khién trung tam (bép 3 19):

Ma canh bao Nguyén nhan Giai phap
G/u Khong cé ndi nau, néi nau ko phu hgp, madm tirhdng | Tu dong tat sau 1 phut
E1 Dién ap thap han 85V Kiém tra dién ap
E2 Dién &p cao han 285V Kiém tra dién ap
E3 Cam bién mat bép ngadn mach Tat bép, bao trung tdm TV&CSKH
E4 Cam bién IGBT ngan mach Tat bép, bao trung tdm TV&CSKH
E5 Nhiét dé mé&t bép qué cao (khoang 250 d6 C) Ty dong tat sau 1 phut
E6 IGBT qua nhiét Tat bép, bdo trung tdm TV&CSKH
E7 Hong cam bién mat bép T4t bép, bdo trung tam TV&CSKH
EC/Er L&i két nGi gitra bo mach hién thij va bo mach nguén | Tat bép, bdo trung tdm TV&CSKH
Hot/H Mét kinh qua néng Khéng cham tay 1én mét kinh
Et/r Tran nudc ra mat kinh Lau sach nudc, chat ban trén mat kinh

Chu y: Ma canh bao sé c6 su khac biét giira cac model.
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9. HUGNG DAN KiCH HOAT BAO HANH BIEN TU
A. Huéng dan kich hoat bao hanh dién tu
Hién nay Nagakawa st dung ché do bao hanh dién tr thay cho ché dé bao hanh trén gidy.
B4o hanh dién tu 1a mét hinh thitc mdi bang SMS qua t8ng dai 8100 hodc qua website, gilp tiét kiém thdi gian, cong stc, khach
hang sé dugc hudng dich vu bdo hanh t6t nhat.
Dé dam bao quyén Igi khach hang, vui long thuc hién kich hoat bao hanh dién tt ngay sau khi mua, 1dp dat san phdm Nagakawa.
a. Cach kich hoat bao hanh dién tor Nagakawa:
e Ly thé kich hoat bao hanh bén trong 6 dung thé & quyén sach nay. Cao nhe Idp phld mau bac trén thé dé 1dy ma kich hoat.
e Co hai céch thuc hién kich hoat bao hanh nhu sau:

- Cach 1: Truy cap vao website: www.baohanh.nagakawa.com.vn va lam theo huéng dan.

- Cach 2: Kich hoat qua SMS g téng dai 8100, nhan tin theo cU phép sau:

Soan tin nhdn “ NAG SERIAL MAKICHHOAT " gui 8100.
Luu y:

+ SO serial dugc 18y trén tem serial dan trén than may va vo thung méy rira bat.

+ T4t ca cac ki tu cd thé viét in hodc viét thusng. Gilta cac ndi dung phai ¢ du cach.

+ Khi nhan dudc tin nhan trad 151 kich hoat thanh céng tir téng dai 8100, khach hang d& hoan thanh viéc kich hoat bao hanh
dién tir Nagakawa. Néu that bai, vui long thuc hién lai.
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b. Tra cifu théng tin bao hanh san pham:
Dé tra ctiu thai gian bao hanh cla san phdm co 2 cach.

- Cach 1: Truy cap vao website: www.baohanh.nagakawa.com.vn va lam theo huéng dan.

- Cach 2: Soan tin nhan theo ci phap * NAG SERIAL “ gUi 8100 (serial da dudc kich hoat).
Téng dai 8100 sé& tu dong gui lai tin nhan co thong tin thai gian bao hanh cla san pham.
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B. Quy dinh bao hanh
e Nagakawa dam bao dich vu bdo hanh mién phi cho céac san phdm di digu kién bao hanh. M&i san phdm cé diéu kién bao hanh
khac nhau tuy thudc vao dong san phadm. Quy khach vui long tham khao thong tin chi tiét tai website:
www.baohanh.nagakawa.com.vn
e Mang Iudi tram bao hanh uy quyén clia Nagakawa cé mat trén toan qudc. Khi khéch hang ¢ yéu cau, xin vui long lién hé vdi
Trung t&m tu van va cham soc khach hang Nagakawa Hotline 1900 54 54 89 dé duagc hé trg va giai dap.
Piéu kién bao hanh mién phi: Chi tiét xem tai website: www.baohanh.nagakawa.com.vn
Cac diéu kién khac:

- Vi cac san phdm 13p dat & vi trf phiic tap, khédng dam bao an toan lao déng, gy kho khan cho cong viéc bao hanh, yéu cau
khach hang phai hd trg phuong tién hodc thiét bi,... (nha san xudt khdng chiu chi phi thué dan gido, thang,...).

- Thé kich hoat bdo hanh cho mdi bé may chi dugc cap mot [an. Néu méat dé nghi lién hé vai Trung tam tu van va chdm soc
khach hang Nagakawa dé dugc gitp da.
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Thanks you for using our INDUCTION COOKER . Please kindly read this user manual carefully before use it, and please
well-keep the user manual for future reference. We believe the excellent performance will make your life much more

easy and comfortable.
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PRODUCT SUPERIOR FUNCTIONS

Nagakawa induction cooker is designed by top experts from Japan, and manufactured in a professional and highly
qualified factory in Malaysia. Its design is not only fancy, and sophisticated but also convenient for users. With a dynamic

yet space-saving, our product is suitable to install in various kitchen styles.

The cooktop is made of luxurious black glass with sophisticatedly grind edges.

Slide control +++ button with various cooking modes make it easier to use and clean.
Cooktop glass is produced with top international standards.

Advantages: Nagakawa induction cooker glass is really shiny, smooth, antidust, antislip and anti-cracked. There are so
many deluxe kinds of glass name such as Schott Ceran, Kanger, Eurokera...They are designed with stable temperature, high

endurance and thermal shock endurance.
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INDUCTION COIL

The induction coil is designed by Nagakawa technicians to adapt to the tropical climate, voltage and cooking habits of the
Vietnamese households and other developing countries. The induction coil is made of pure copper strings and high-quality
connectors.

The Nagakawa induction cooker has a different structure compared to the cookers on the market today, the magnetic tray
has a large number of copper wire turns, and each wire loop consists of a lot of extremely meticulous knitted small copper
wires.

The number of induction coils is doubled a normal induction cooker, so Nagakawa induction cooker can reach the efficiency
of 98 to 99 percent (this rate for gas stoves is 67-68%, and for normal induction cookers is 92-93% ) ensuring fast heat-
transmission, good heat-release and complete silence.

Moreover, Nagakawa induction cooker can work at a wide range of voltage from 85 to 285V that adapts to unstable voltage in
the rural area.
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INVERTER TECHNOLOGY

This advanced technology is used to control cooker's capacity to save energy during its operation. The inverter technology
principle based on the consolation of frequency (Hz) for every mainboard design. The application of inverter technology to
Nagakawa's products will enhance the stability, save energy and add more smart functions to the induction cooker. Inverter
technology can identify bottom saucepan material to use a proper electromagnetic frequency to maintain a stable capacity.
Equipped with inverter technology in the capacity controlling board, Nagakawa induction cooker can maximize and fully
control the electrical usage to keep the required heating and reduce electric consumption.

IGBT control system is integrated in microprocessor in Nagakawa induction cooker. Stable working at low power helps it can
save 40% energy compared with other normal induction cookers.
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SUPER FAST BOOSTER FUNCTION

Booster function helps user to turn on the maximum capacity to cook faster in order to remain the dishes expected flavor.
When Booster function is turned on, heating will be at maximum capacity and maintain for 5 minutes continuously. To be
more specific, the default capacity at level 1is 400W. When pressing Booster button, it will rapidly reach the maximum ca-
pacity from 2000W to 3000W.

INDUCTION COOKER WITH 2-HEAT CIRCLE MODE

For the series 2 hybrid model, in induction zone, you can choose to activate 1 heat circle or 2 heat circles. For 2-heat circle
mode, the operating capacity is higher than 1- heat circle mode, especially when you need to cook faster at higher

temperatures.

The cooktop mode has a heat ring to help the cooker operate more efficiently when you need to cook dishes with low heat

and slow cooking or pots with a small bottom diameter of 10 - 12cm.

The 2-ring electric cooker mode allows you to choose a higher cooking power level than the 1- heat circle mode, especially

when you need faster cooking time, with a higher temperature or pots with a bottom large diameter of 16-26cm.
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TEMPERATURE MAINTENANCE CAPACITY CONTROL FUNCTION (FOR COOKING ZONES)

This function keeps the temperature at a specific level in a controllable period of time to stew the food. The induction
cooker will control the temperature to cook the food slowly by adjusting a suitable temperature. This function enables
Nagakawa induction cooker to be powerful and efficient yet energy saving.

HOT WARNING FUNCTION

When display panel shows "HOT" or "H" that means the cooktop is still hot and should not be touched to avoid burns. The
heat from the cooktop can be used to warm foods without starting the cooker.

ANTI-OVERHEATING FUNCTION

Anti-overheating function protect the induction cooker from overheating during operation. Before cooking, we tent to dry
our saucepan first before adding cooking oil, water or foods in. When cooking without the food, overheating will cause
damage to the saucepan and the induction cooker itself. It is also unsafe for you and your family. When you put the
saucepan without anything on it, the temperature will be too high over 250 degrees Celsius. Our induction cooker will turn

off automatically and show "E5" on the display panel for overheating. This error code will disappear automatically when it
decreases to the allowable temperature.
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ANTI-SPILL MODE

The anti-spill sensor is a type of induction sensor on the surface of an electromagnetic cooker, the sensor will be located at
the position of the surface of the cooker. During cooking, when water spills on the surface of the control buttons (range of 3
buttons or more), it will automatically turn off in 5 seconds and display the error "Et" or “r" depending on the model. At this
time, dry the water on the surface of the cooker and turn the cooker back on to use.

PAN BOTTOM SENSOR TECHNOLOGY — COOKING AREA SELF DETECTED

With this technology, the induction cooker will turn off automatically after 50 — 60 seconds of turning on without cooking for
your own safety. However, for Nagakawa induction cooker, the technology brings you even more. Pan bottom self-dectection
technology will detect the material of the pan bottom to suggest a suitable cooking mode with a stable capacity. Pan bottom
sensor technology shall make your cooking more interesting and easier than ever!

THERMAL INSULATION TECHNOLOGY

Nagakawa experts have studied and applied this advanced technology to our premium product to prevent the heat of the
induction cooker during operation from damaging the control board and reducing product life span. This function of

Nagakawa induction cooker improves operating efficiency as well as increases life span of the product.
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TIMER FUNCTION

This function is set to default for 60 minutes for series 3 hybrid model and 120 minutes for series 2 induction and series 2
hybrid in case of the user forgets to turn off the cooker during food reparation.

Besides, you can set up timer from 1to 99 minutes or 0 to 3 hours (depending on the model) with the Nagakawa induction
cooker.

PAUSE AND RESUME FUNCTION

During cooking, in case of urgent or emergency situation that you need to pause so that you have sometimes to deal with
it, just press "Pause/ Resume". After finishing, press "Pause/ Resume" again to resume cooking at your pre-set modes and
functions.

THE AUTOMATIC CONNECTION FUNCTION BETWEEN INDUCTION COOKER AND HOOD ““NASYNC" (SOME MODEL)

Some models of Nagakawa induction cookers and hoods are integrated with the Nasync function. With this function, If you

turn on the induction cooker, the hood will automatically be activated with smart and convenient sensor.
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1.PRODUCT DESCRIPTION

A. NAGAKAWA TRIPLE ZONE HYBRID COOKER (SERIES 3 HYBRID MODEL):
- Cooktop includes two induction zones and one infrared zone.

- One touch control panel for three cooker zones.

Model: NAG1253M

N
\(\ \_/>"

2

Tempered glass

Cooking zone No.2
(Infrared)

Cooking zone No.3
(Induction)

Base

Cooking zone No.1
(Induction)

Touch control

Body panel
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NO | Components

1 | Glass cooktop

2 | Glass cooktop holder
3 | Induction and infrared coils
4 | Sensor

5 | Main board

6 | Control board

7 | EMC main PCB

8 | Main plastic base

9 | Main board holder
10 | Body

1 | Power cord

12 | Base

13 | Cooling fan

14 | Glass cooktop screw
15 | Body screw

jv)
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Model: NK3FOTM

Nagakawa

B

G0

Tempered glass

Cooking zone No.2
(Induction)

Cooking zone No.3
(Infrared)

Van
N /

1

T

Base

Cooking zone No.1
(Induction)

Body

Touch control
panel
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1 NO | Components
1 | Glass cooktop
2 | Glass cooktop holder
3 | Induction and infrared coils
4 | Sensor
5 | Main board
6 | Control board
7 | EMC main PCB
8 | Main plastic base
9 | Main board holder
10 | Body
1 | Power cord
12 | Base

13 | Cooling fan

14 | Glass cooktop screw

15 | Body screw




USER INSTRUCTION MANUAL

B. FLEXIZONE SERIES:
Model: NK3CO5MSF Tempered glass
W;’ T S Induction zone (No.2) | Induction zone (No.3)
| | Flexizone . [ LY
! - - D cooker ! T T ’ -
‘ ‘ \ ]
‘l —_—— - = 4‘ Nagakawa
33880 g9 a3 T Center
588 o % o & , Foot supporter control panel Body

Induction zone (No.1)
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NO | Components
1 | Glass
2 | Glass supporter
3 | Flexizone inducton coil
4 | Flexizone coil spring
5 | Flexizone main PCB
6 | Center main PCB (cooker No.1+ No.2)
7 | EMC main PCB
8 | Main plastic base
9 | Control PCB
10 | Body
11 | Rightinduction coil
12 | Cooling fan
13 | Cooker No.3 main PCB
14 | Power cord
15 | Foot supporter
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C. TRIPLE INDUCTION ZONES SERIES:

Model: NK3C02MS, NK3CO3M

Nagakawa

Tempered glass

Induction zone (No0.2)

Induction zone (No.3)

Center

Foot supporter control panel

Induction zone (No.1)
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1 NO | Components
1 | Glass
2 | Glass supporter
3 | Induction coil
4 | Temperature sensor
5 | Main PCB
6 | Control PCB
7 | EMC main PCB
8 | Plastic base
9 | Control PCB base
10 | Body
1 | Power cord
12 | Foot supporter
13 | Cooling fan
14 | Glass supporter screw
15 | Body screw

8
1
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D. DOUBLE INDUCTION ZONES SERIES
- Cooktop includes two induction zones.
- Two independent touch control panels.

Model: NAG1202M, NAG1213M, NAG1214M, NAG1215M, NK2C01M, NK2C02M, NK2CO3M, NK2CO5MB, NK2CO6MS,
NK2C08MS, NK2CO9MS, NK2C10MS, NK2C11ME, NK2C12ME, NK2C15MB, NK2C16M, NK2C18MB, NK2C19M, NK2C20MB

Nagakawa

Tempered glass

Induction zone (No.1) Induction zone (No.2)

Foot supporter Control panel
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NO | Components

1 | Glass

2 | Glass supporter

3 | Induction coil

4 | Temperature sensor
5 | Main PCB

6 | Control PCB

7 | EMC main PCB

8 | Plastic base

9 | Control PCB base

10 | Body

11 | Power cord

12 | Foot supporter

13 | Cooling fan

14 | Glass supporter screw
15 | Body screw
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E. NAGAKAWA DUAL ZONE HYBRID COOKER (SERIES 2 HYBRID MODEL):

- Cooktop includes one induction zone and one infrared zone

- Two independent touch control panels

Model: NAG1252M, NK2F02MB

Nagakawa

Induction zone

Tempered glass

Infrared zone

Base

Touch control
panel
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1 NO | Components
1 | Glass
2 | Glass supporter
3 | Induction and infrared coils
4 | Temperature sensor
5 | Main PCB
6 | Induction and Infrared Control PCB
7 | EMC main PCB
8 | Plastic base
9 | Control PCB base
10 | Body
11 | Power cord
12 | Foot supporter
13 | Coolingfan
14 | Glass supporter screw
15 | Body screw

©
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2. OPERATING PRINCIPLES

Nagakawa multiple-cooker zone induction cooker is the premium product series, with great combination of 2 or 3 separate
cooker zone. You can cook your favorite dishes at the same time with different cookware.

Nagakawa multi-zone cookers have intelligent electronic controller circuit, multiple functions, and safe operation with high
thermal efficiency that save electricity and cooking time. When cooking with no fire, there will be no smoke and harmful
exhaust. Nagakawa cooktops are also made out of high quality tempered glass which is super durable and easy to clean.

- Induction cooker zone: operates as electromagnet principle produced by the induction coil and Foucault current. When
there's electric current, the induction coil will generate magnetic field. When this magnetic wave is in contact with the cook-
ware, that are made of ferromagnetic materials such as cast iron or stainless steel, it will heat them and cook without any
impact on the cooktop glass or causing heat loss to the surrounding environment.

MAGHE T FHAD
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Infrared cooker zone: Based on the principle of thermal radiation of infrared rays with the longest wavelength of light. Elec-
tric currents pass through electronic circuits then light up carbon wires and generate heat. The generated heat is accumu-
lated through the focus lens set under the glass surface of the cooker (see the red circle on the top) and goes straight to the
bottom of the pot to ripen food. It helps the theat to be produced without being leaked out. The advantage of infrared cookers
is that they can be used for a variety of pot materials.

Heating with any pot

Crystal plate

@ The heating plate heat
wire electric heating
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3. SAFETY PRECAUTIONS DURING OPERATION
Nagakawa multiple-cooker zone induction cooker is a household electrical cooker produced and strictly tested. It also follows

the National Standard on Electrical Safety. However, please follow below usage guidance to prevent any unexpected

accidents.

1. Make sure to disconnect power supply before installation 3. The installation, maintenance or repair must be
maintenance or reposition. carried out by technicians or Nagakawa technical

[% team.

I Any attempt to repair may lead to system damage

2 0 and cooker malfunction.
~/ Nagakawa shall take no responsibility for any

2. Strictly follow power supply rules for your own safety Induc- incorrect installation that cause the induction cooker
tion cooker uses 220V/1PH/50Hz power supply, electric to be broken.

voltage fluctuate shoud be less than 10%.

Install separate circuit breaker to protect the induction cooker
from electric failures. Do not merge its power supply with
other electrical equipments.

0 1900 54 54 89

Induction cooker must be correctly grounded to provide
protection against electric leakage.
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4. This cooker is designed as a cooking equipment only.
Do not use it for other purposes such as a room heater.
Warning: Keep this cooker out of reach of children or
people with physical or mental disabilities. Users with
implanted devices in the body such as the heart
pacemaker, insulin pumps or hearing aids need doctor's

consultation.

5. Do not touch the cooker zone and area nearby during
and after use, the surface may be hot enough to cause

burns.

6. Only use this cooker after proper installation on the
kitchen cabinet to protect users from unintentionally
touching working component parts.

The kitchen cabinet must be made of materials that can
stand the temperature up to 1000 degree Celsius.

Do not install this induction cooker on a cabinet surface

that made of metal.

7.Do not let children under 8 years old use this induction
cooker to avoid any potential threats. Children supervision

is needed during cooking process.
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8. Do not wash this cooker under water or other sources

of liquid.

9. Do not place unopened canned food on the induction
cooker to avoid explosion.

10. Install this cooker in a tidy place. Do not put flammable
objects such as blanket, clothes and towel, etc. around. Do
not install this cooker above a heater without ventilation, or
above dish washer, refrigerator, freezer or washing

machine.

11. Do not put heat source near the power cord. Do not

bend, overstretch or put heavy objects on the power cord.

.
Yo'l
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12. Do not put knifes, scissors, spoons or other metal
kitchenware on the surface of this cooker because they

can be heated and cause serious burns.

13. Do not use the surface of this cooker as a cutting board

or working table.

14, Please avoid dropping hard objects on the surface of
this cooker because this can cause the surface to be

cracked.

15. In case the surface is cracked, unplug the power cord
to avoid electric shock.
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16. Warning: When cooking with fat and oil in high tem-
perature, they can burst out into flame.

17. Please read and follow this user instruction manual on
usage and cleaning. In case of wrong manipulation, war-
rantee is voided.

18. In case of fire, never use water to put it off. Unplug the
power cord first and use a thick blanket or towel to cover
the fire.

19. After usage, turn off this cooker by pressing On/Off
button on the control panel.

39 22t
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4. INSTALLING INSTRUCTION.
This induction cooker is designed as a built-in device to put on the kitchen cabinet for your own safety. Please choose a

suitable position to install this cooker.

a. INSTALLING POSITION.

- This cooker should be installed on a steady cabinet with flat
surface, 28 to 40 mm in thickness and a minimum 600 mm in width.
Do not install on a metal cabinet surface.

- Avoid installing this cooker near a heat source without ventilation,
near a wet or water leakage item such as a washing machine or dish

washer because these conditions can cause damage to the

component parts of the induction cooker.

- Installing position should have enough space for heat ventilation.
There's at least 50 mm from inner cooktop edge, 60 mm from outer
edge and at least 50 mm from 2 side edges. The minimum distance
to lower cabinet should be around 50 mm.

- Installing position should be convenient for your cooking routine.
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Each model has different size, so the installing for each model is also different. Please see table below for the precise size of
each model.
Cooktop size —Installing size

Cooktop size (mm) Installing canbinet
surface measures (mm)
NO SERIES
A B o] D
) . A —
1 Series 2 Induction 730 430 685 385 t B
2 Series 2 Hybrid 730 430 685 385 D
3 Series 3 Hybrid 590 520 560 485
4 Series Flexizone 590 520 565 495
C
5 Series 3 Induction 590 520 560 485

Attention: specification, data may vary by product (base on model)
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b. INSTALLATION

Warning!

Please do not install this cooker by yourself, it must be carried out by trained technicians for safe and precise installation.
Do not change the structure of the induction cooker or its component parts intentionally. Do not try to install remote
controller to this cooker.

This cooker is designed to work with 220V AC current and is equipped with one power cord only.

The source of power must be equipped with an electric leakage circuit breaker (ELCB) to turn off this cooker automatically
inurgent cases.

Unplug power cord during installation.
Instruction:

Step 1: Remove all dust from cabinet surface before Step 2: Plug the power cord in safety devices then the power
putting the induction cooker in pre-setup position source. Make sure the cooker is grounded properly for your safety

1- Kitchencabinet
2 - Flange gasket of the hod
3 - Cooker

Com—N BN
Z Cm— BU
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220V 1N~ 50Hz
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5. RATING INSTRUCTION

a. FOR FIRST USE

- Clean the cooktop for first use by a soft towel. Be careful not to scratch the cooktop glass.

- Turn on the indoor ventilation device or open the window because this cooker may generate unpleasant smell at first use
- Follow safety instructions during operation.

b. OPERATION

-Turn on circuit breaker for the power supply to the cooker.

- Power LED is on and the cooker is on standby mode.
- Put cooking materials into the pan and put the pan onto the cooker zone.

- Adjust by pressing the buttons on control panel of each cooker zone.

L=
//J\\
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CONTROL PANEL DISPLAY (SERIES 2 INDUCTION AND SERIES 2 HYBRID MODEL):
Model: NAG1202M, NAG1252M

Timer display screen

Capacity display screen
pacily dispiay 1) () :On/offbutton.

) (® :0n/off Booster button.

) ¢ :Increase capacity button.

) Slide control: Capacity adjust.
| 5) © :Reduce capacity button.

) O

)

)

EN | 2200 | 3

o o T s=mmmE®R

2
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1/

o

8 7 6 b5 4 3
Preset function LEDs display

: Timer button.
) : Pause/Resume button.
%) : Safety lock button.
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NAGAKAWA DUAL ZONE INDUCTION COOKER
Model: NAG1213M, NAG1214M, NAG1215M, NK2CO1M, NK2C02M, NK2C03M, NK2CO5MB, NK2C15MB, NK2CO6MS, NK2CO8MS,
NK2C09MS, NK2C10MS, NK2C11IME, NK2C12ME, NK2C16M, NK2C18MB, NK2C19M, NK2C20MB

Timer display screen

Capacity display screen

1: On/ Off button.

2: Function button.

3. Booster On/ Off button.

4. Touch and slide control bar.
5. Timer button.

6. Pause/ Resume button.

7. Safety lock button.

| |

6 5 4
Preset function LEDs display
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NAGAKAWA DUAL ZONE INDUCTION COOKER
- Press ON button and hold for 1-2 seconds to turn on.
- Press OFF button and hold for 1-2 seconds to turn off.

- Press button (+ - ) or slide to the left/right to adjust operating capacity.

Induction cooking zone 2400W

Induction cooking zone 2000W

+Level 1 -400W +Level 4-1000W + Level 7 - 1600W
+Level 2-600W +Level 5-1200W + Level 8 -1800W
+Level 3-800W +Level 6-1400W + Level 9-2000W
+Booster-2400W

+Level1-200W +Level 4-800W +Level 7 -1400W
+Level 2-400W +Level 5-1000W + Level 8- 1600W
+Level 3-600W +Level 6-1200W + Level 9-1800W
+Booster-2000W

Note: power of each level may change (it bases on model).

- Booster function increases power to maximum for 5 minutes, then cooker returns level 9.

- When press Pause/ Resume button, all cooker functions will be paused for a specific period of time. Press again to resume

previous function. Product automatically shuts off after 5 minutes if there is no operation.

- Press Timer button to set time to turn off your cooker, the time range is from 1to 99 minutes. Press button (+ - ) to adjust your

desire turn off time.

- Lock button is used to lock control button on the panel except for the lock and power buttons. Press and hold for 3 seconds

to active function and vice versa.

- For dual zone induction cooker, if you are no using proper pan or sauce pan, EO error code will show on display screen.

- This cooker will work for 120 minutes continuously at most. After 120 minutes, it will turn off automatically.
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- Touch Function buttons respectively to choose one of these functions: Stew, Stir Fry, Warm and Steam.
+ Stew: firstly, cooker heats 1400W - 1800W (based on model) in 20 minutes. After that, it changes to 600W - 1000W (based on
model) automatically and shuts off after 90 minutes.
+StirFry:display poweris 1800W and we can adjust power by using “+" and "-" or sliding bar.
+Warm: we can choose one of these temperatures: "65°C - 75°C - 85°C"’ (based on model). Touch function button again to set
uptemperature.
+Steam: display poweris 1600W-2000W, it changes to 600W - 800W (based on model) after 20 minutes.
-Ifthereis water spreadingonthe glass (cover atleast 3 buttons), display board will show “Et" then product will turn off
automatically after 5seconds.
Attention: specification, data may vary by product (base on model).
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- INFRARED COOKER CONTROL PANEL (SERIES 2 HYBRID)
Model: NAG1252M

):0n/ Off button.

0On/ Off 2-circle functionbutton.
3: @ Increase power button.

4:Slide area: Adjust power.

-: Decrease power button.

Timer display screen 1

Capacity display screen

| 99 | | REEE | 6: (7): Timer button.
. o R ———— R, 7: Pause/ Resume button.
= = - — = = 8: Lock button.
® Qr\\ ’\T) CI_)‘III”H””H”H”H”HH/\]_b O O
7 5 4 3 2 1

Preset function LEDs display
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DUAL ZONE HYBRID COOKER (SERIES 2 HYBRID MODEL): Model: NAG1252M
- Press ON button and hold for 1-2 seconds to turn on, display “ON".

- Press OFF button and hold for1-2 seconds to turn off.

- Press button (+-) or slide to the left/right to adjust operating capacity.
+Level 1-400W +Level 4-1000W + Level 7-1600W

+Level 2-600W +Level 5-1200W + Level 8 -1800W

+Level 3-800W +Level 6-1400W + Level 9-2000W
Note: power of each level may change (it bases on model).

- Booster button increases capacity to the maximum of 2400W and this function lasts for 5 minutes. After that the cooker will
be back to level 9.

- When pressing Pause/ Resume button, all cooker functions will be paused for a specific period of time. Press again to resume
previous function. Product automatically shuts off after 5 minutes if there is no operation.

- Press timer button to set time to turn off your cooker, the time range is from 1to 99 minutes. Press button (+ - ) to adjust your
desire turn off time.

- Lock button is used to lock control button on the panel except for the lock and power buttons. Press and hold for 1-2 seconds
to active function and vice versa.

- For induction cooker zone, if you are not using proper pan or saucepan, EO error code will show on display screen.

- This cooker will work for 120 minutes continuously at most. After 120 minutes, it will turn off automatically.

m
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Cooker zone 2: 2000W (on the right)

- Press ON button and hold for 1-2 seconds to turn on, display "ON".

- Press OFF button and hold for 1-2 seconds to turn off.

- Press button (+ - ) or slide to the left/right to adjust operating capacity.

+Level 1—400W uses 1heat circle +Level 4 —1000W uses 1heat circle + Level 7—1600W uses 2 heat circles
+Level 2—600W uses 1heat circle +Level 5—1200W uses 1heatcircle + Level 8 —1800W uses 2 heat circles

+Level 3—800W uses 1heatcircle + Level 6 —1400W uses 2 heat circles + Level 9 —2000W uses 2 heat circles
Note: power of each level may change (it bases on model).

-Press Pause/ Resume button, all cooker functions will be paused for a specific period of time. Press again to resume previous
function.

- Press timer button to set time to turn off your cooker, the time range is from 1to 99 minutes. Press button (+ - ) to adjust your
desire turn off time.

- Press Lock button to lock control buttons on the panel except for the lock and power buttons. Press and hold for 1-2 seconds to
active function and vice versa.

- 2-heat circle button: Use to adjust 1 circle or 2 circles mode.

- When press 2-heat circle button, the infrared cooker will reach the capacity of 2000W automatically.

- Press this button once again to choose 1-heat circle mode, the cooker capacity will reduce to 1200W immediately.

- This cooker will work for 120 minutes continuously at most. After 120 minutes, it will turn off automatically.
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INDUCTION COOKER CONTROL PANEL (SERIES 2 INDUCTION AND SERIES 2 HYBRID MODEL)
Model: NK2FO2MB

Timer display screen

Capacity display screen

1) (J : on/off button.
r”‘: D DG 2) : Safety lock button.
= : 3) () :Timerbutton.

e o o === mmmm e o o ‘ 4) :Increase capacity and time button.
@ @ 5) Slide control : Adjust capacity and time.
Werm _ Sticfy | ‘ | | \ 6) : Decrease capacity and time button.

‘ ‘ ‘ ‘ ‘ ‘ ‘ 7) @) :0n/off Booster button.

9 8 7 6 5 a 3 2 1 8) (=) :Turnon Stir fry function.

9) () Turn on Warm function.
Preset function LEDs display
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Model NK2FO2MB:

Cooker zone 1: (on the left)

- Press and hold power button for 1-2 second to turn on cooker, display "On".

- Press and hold power button for 1-2 second to turn off cooker.

- Booster button |~ push maximum power, the display shows "b". After this mode runs for 5 minutes return to P12..

- Button(1] to enter the operating time adjustment mode of the induction cooker (adjustable value from 0 to 3h).

- Press Buttons ("+"/"-") and slide the slide control can adjust power from PO to P12 and from P12 to PO. In the operating
time adjustment mode, press the (“+"/"-") buttons to adjust the cooking time between 0 and 3 hours (each press
increase/decrease the appointment time 1 minute, press and hold the increase/decrease 10 minutes).

* Note: Power values may vary by model and depend on cookware.

- Stir fry button to turn on Stir fry function, when this function is turned on, the power level display will display P7, use the
("+"/"-") buttons and slide control to adjust the power level to suit the usage requirements. Press button to timer, press
the ("+"/"-") buttons to adjust the operation time of Stir Fry function.

- Warm button to turn on Warm function, when this function is on, the power level display will show P3 and the operating
time display will show 1:00. Press the ("+"/"-") buttons to adjust the operating time of the Warm function.

- Button to lock/unlock the control buttons. Hold the button (@) for about 1-2 seconds, the cooker will lock the control
buttons, unable to operate with other buttons except for the (@) button and the power button. Hold the (&) button for 1-2
seconds to unlock the buttons.

14
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INFRARED COOKER CONTROL PANEL (SERIES 2 HYBRID)
Model: NK2FO2MB

Timer display screen

Capacity display screen

‘ ‘ 7 W :on/off.
i oy 2) [@) :safety lock.
1t s
‘ ‘ ‘ ‘ 3) : Timer button.
e o o -- == e o o \ 4) : Increase capacity and time button.
@ 5) Slide control : Adjust capacity and time.
Sowp Stew | ‘ \ \ 6) : Decrease capacity and time button.
‘ ‘ ‘ ‘ ‘ ‘ ‘ 7) : Turn on/off 2 heating ring function.
8) : Turn on Stew function.
9 8 7 6 5 4 3 2 1
9) : Turn on Soup function.

Preset function LEDs display
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Model NK2F02MB:

Cooker zone 2: 2000W (on the right)

- Press and hold power button for 1-2 second to turn on cooker, display "On".

- Press and hold power button for 1-2 second to turn off cooker.

- Button < J to enter the operating time adjustment mode of the infrared cooker (adjustable value from O to 3h).

- Press buttons ("+"/"-") and slide the slide control can adjust power from PO to P12 and from P12 to PO. In the cooking time
adjustment mode, press the ("+"/"-") buttons to adjust the cooking time between 0 and 3 hours (each press
increase/decrease the appointment time 1 minute, press and hold the increase/decrease 10 minutes).

- Button @ to turn on and off the external heating ring, when starting the cooker and pressing the ("+"/"-") buttons to adjust
the capacity, the device will automatically run the dual heating ring mode. Press once to turn off the external heating ring
and press again to turn the external heating ring back on.

*Note: Infrared cookers are maintained with constant power, the heating plate operates continuously, and the thermal
sensor controls the temperature. Single heating ring mode and dual heating ring mode operate independently without
alternating.

- Stew button to turn on Stew function, when this function is on, the power level display will show P10 and the operating time
display will show 1:30, after 20 minutes of operation will switch back to P3. Press the ("+"/"-") buttons to adjust the operating
time of Stew function.

- Soup button to turn on Soup function, when this function is turned on, the power level display will show P10 and the screen
displays the time the operation will display at 2:00, and after 20 minutes of operation will return to P3. Press the ("+"/"-")
buttons to adjust the operation time of Soup function.

- Button to lock/unlock the control buttons. Hold the button (&) for about 1-2 seconds, the cooker will lock the control
buttons, unable to operate with other buttons except for the (22) button and the power button. Hold the (2] button for 1-2
seconds to unlock the buttons.
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- SERIES 3 HYBRID CENTER CONTROL PANEL
Model: NAG1253M

! ! ! J
INFRARED TIMER INDUCTION

[ ]

- 9 + - 99 + - b + 8

- - LOCK

P 0 o

INDUE)TION T T T ON/*OFF

1: (h On/off button.

2:(s)0n/off Booster button.
3:[»)Pause/Resume button.

:[8)Choose cooker zone.

: Control panel induction cooker zone (No.1).
: Control panel infrared cooker zone (No.2).

: Timer buttons.

: Control panel induction cooker zone (No.3).
: Lock button.

© 00 N O o N
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NAGAKAWA TRIPLE ZONE HYBRID COOKER (SERIES 3 HYBRID MODEL): INDEPENDENT CONTROL PANEL FOR EACH
COOKER ZONE.

- Press ON button and hold for 1-2 seconds to turn on.

- Press OFF button and hold for 1-2 seconds to turn off.

- This cooker includes 3 cooker zones

Cooker zone: Induction coil 2400W

+ 9 levels capacity adjustment, use button +/- to adjust the capacity.

Booster button increase capacity to the maximum of 2400W and this function lasts for 5 minutes. After that the cooker will be
back to level 9 to ensure safety for this appliance and the main control board. The booster function can be activated when
there’s only one cooker zone is in use.

Cooker zone: Induction coil 2000W

+ 9 levels capacity from 1to 9, use button +/- to adjust the capacity. There’s no booster button.

Cooker zone: Infrared cooker zone 1200W

+ 9 levels capacity from 1to 9, use button +/- to adjust the temperature.

- Timer

+ Automatic timer: The default running time for each cooker zone is 60 minutes.

+ Manual timer: Press button No.4 on previous page to choose cooker zone that you want to set the time. Use button +/- to
adjust your desire running time, its range is from 1to 99 minutes.

18
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- [ button: When press (*) button, all cooker functions will be paused. Press again to resume previous function.

- Lock button: Press and hold lock button for 1-2 second to lock all function buttons except for the lock and power buttons.
Press and hold this button once again to unlock.

- After usage, the cooktop glass is still hot, the display screen will show "H" for the next 1to 3 minutes until it cools down and
turn off automatically.
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OPERATING INSTRUCTION:

-Touchand hold power button for 1-2 secondstoturnon product. Display panel of 3cookingzones show "0".

- There are 3 cooking zones, they are independent about adjusting power. We use +/- to adjust power for the corresponding
cooking zone. If powerlevelis set 0", cooking zone will shut off. Display panel shows "H" for the hot cooking zone. Warning "H"
isgoneiftheglasstemperature decreases.

- For induction cooking zone no.3 (on the right - 2400W), touch Booster button to use max power. Power level automatically
changesto9after5minutes.

-Touch Lock buttontolockall function buttons we can not use any button except powerand lock buttons. Touch and hold lock button for
2 secondstounlock function buttons. We can use power buttonto shut off product if it’'s necessary.

-Touch [»]buttonto temporarily stop working. Repeat operation, product will work at the previous setting.

-Tosetthe timewhen product shuts off, use +/- to set up the time within 01-99 minutes.

-Touch and hold power button for 1-2 seconds to shut off product. Display panel shows "H" for the hot cooking zone. Warning "H"
isgoneifthe glasstemperature decreases.

Note: If there is not suitable pot on cooking zones, warning U/U  displays after 3 seconds, product automatically shuts off after 1
minute if we don't put suitable poton cooking zones.
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- SERIES 3 HYBRID CENTER CONTROL PANEL
Model: NK3FOTM

! } I l
INDUCTION TIMER INFRARED

®

-9 + - 99 + -5 + )
— - LOCK
[ ]

- 5 4 @ ©) 0)
INDUQTION T T T T ON/;)FF

6 5 4 3 2 1

1: (b On/off button.
2:© 2 heating ring function button.
3:(»)Pause/Resume button.
4:() Choose cooker zone.
5:[<]Booster button.
6: Control panel induction cooker zone (No.1).
7: Control panel induction cooker zone (No.2),
8: Timer buttons.
9: Control panel infrared cooker zone (No.3).
10: Lock button.
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OPERATION:

-Touchand hold power button for 1-2 seconds to turn on product, display panels show ’0"’. Repeat operation oruse '’-"'tochange
powerlevelto 0" toturn off product.

- There are 3 cooking zones and 3 independent control panels. To adjust power of cooking zone, use “+" va "-" on the
corresponding cooking zones. Power level change be adjust from 1to 9, if power level is 0, cooking zone is not working. Time
display panel shows 60 and countdown. Use "+" and "“-" on Time control panel to adjust working time from 01 to 99 minutes.
Aftershutting off, cooking zone shows "H" if glass temperature =60°C. Warning "H" isgone if glass temperature <40°C +20°C.

-When all cooking zones are working: choose cooking zone, corresponding indicator light will bright and blink. Use"+" and "-"
onTime control panelto adjustthe time when cooking zone shuts off.

- When product is working, touch(») to temporarily stop working. Product will shut off automatically if there is no operation

in5 minutes. Touch (»] againtoresume working at the previous setting.

- Safety lock function: Touch and hold lock button for 2 seconds to lock product. Allbuttons will be locked and can not be used.
Repeatoperationtounlock product oruse power button to shut off productifit's necessary.

- 2-heating rings for infrared cooker:

When the cooker is turned on and we adjust the capacity of the cooker the cooker will default to 1 circle function for infrared mode.
From level 1to level 9 the cooker will keep the same capacity and only change the on and off time of the heat ring.

When you want to enter 2-heating rings mode, press the 2 heat ring button on the control panel, this time the power will be pushed
to the highest and the 2-heating rings will work together.

- Booster button : when product is standby mode, touch and hold Booster button for 2 seconds to use max power for
induction cooking zone No.1, display panel show "b". It automatically changes to power level 9 after 5 minutes. Touch this

buttonagainto cancelthis function, itturnsto previous setting.
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- SERIES FLEXIZONE CONTROL PANEL
Model: NK3CO5MSF

10 9 8
1: Booster button.

2: Lock button.

3: Flexizone button.

g 20 80 8. g gg 4: Power adjustment sliding bar.
5: Pause/ Resume button.

e o o ) °
e 1=l u‘lHHHHHHH“,‘W‘HHHMM‘&U‘HHHHHHmLH M G O 6: Timer button.
T T S . S ‘ T T 7: Power button
8: Cooking zone No.3 selection button.
9: Cooking zone No.2 selection button.
1T 2 3 4 5 6 7 10: Cooking zone No.1 selection button.
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OPERATION:

-Touchand hold power buttonfor1-2 seconds to turn on product. It goes into standby mode. Repeat operation to turn off product.
- Use selection button to choose desired cooking zone. Corresponding indicator light will bright. Use power adjustment sliding
bar to adjust power from level 1to level 9. To shut off a desired cooking zone, we use selection button to choose cooking zone,
touch and hold "min" (on sliding bar) for 2 seconds. After shutting off product, display panel shows "H" if glass temperature =
60°C. Warning"H"isgoneif glasstemperature<40°C+20°C.

- Flexizone function, touch to select cooking zone No.1 or cooking zone No.2 on the control panel the selected cooking zone
indicator blinks at "0". Next, select any power level with selection button. Touch Flexizone button, Flexizone indicator light
brights, display panels of cooking zone No.1and No.2 show level 5. Use selection button to choose cooking zone, adjust power
by usingsliding bar. Touch Flexizone again to cancel this function.

-Booster function can be used for each separated cooking zone and Flexizone but we can not use Booster function for both 2 or
all cooking zones. Turn on product, choose cooking zone, touch Booster button, display panel shows "b" above chosen cooking
zone. It will be confirmed after 5 seconds. In Booster mode, power of cooking zone No.1, No.2 and No.3 are: 2400W, 2000W and
2800W, power of Flexizone is 3000W. It automatically changes to level 9 after 5 minutes. Touch this button again to cancel
Boosterfunction, powerlevel changestolevel 9automatically.

- Touch Pause/ Resume button when product is working to temporarily stop working all cooking zones. Product automatically
shuts off after 5 minutesif thereisno operation. Repeat operation to resume working at previous setting.
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- Time off function : When the cooker is operating, touch the timer button, the clock screen displays "30" and the tens digit
flashes, select the level to change from 1to 9 by the slider. After selecting the tens digit, the cooker will automatically switch to
the unit digit setting after 3 seconds or touch the timer button the unit digit flashes, select the change level from 1to 9 by the
slider. After 3 seconds, the cooker will automatically set the timer mode or press the timer button again to complete.
Note:
+Timer can be set from 01to 99 minutes. The setting time will be confirmed automatically after 3 seconds.
+If we set Timer for each cooking zone, the corresponding cooking zone will shut off when the time runs out.
+If we don't choose any cooking zone, the timer function is used at the end of the set time, the cooker will sound "beep" to
warn the set time is over.
- Lock function: Touch and hold lock button for 1-2 seconds to lock all buttons except lock and power buttons. Repeat

operation to unlock or use power button to shut off product.
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- TRIPLE INDUCTION COOKER SERIES CONTROL PANEL:

Model: NK3CO2MS, NK3CO3M

T ‘7 8‘ T 1: Power button.
2: Booster button.
i l l l 3: Pause/ Resume button.
INDUCTION TIMER INDUCTION . .
° 4: Cooking zone selection button.
— 9 4+ — 99 + - 9 4+ ) 5: Cooking zone No.1.
LOCK

6: Cooking zone No.2.

j @ (.‘) 7: Timer control area.
T T
3

8: Cooking zone No.3.
ON/OFF
4 9: Lock button.

INDUCTION

|

5 4
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OPERATION:

-Touch and hold power button for1-2 seconds to turn on product. ltgoesinto standby mode. Repeat operation to turn off product.
- Use selection button to choose desired cooking zone. Corresponding indicator light will bright. Use "+ and "’-"" to adjust
power from level 1 to level 9. Cooking zone does not work if power level is "0". Time display panel shows 60 minutes and
countdown. Adjust timer from 01to 99 minutes by using "+" and "-" button. After shutting off product, display panel shows "H"
if glasstemperature=60°C. Warning"H"isgone if glass temperature <40°C +20°C.

- At standby mode, touch cooking zone selection button to choose desired cooking zone, use "+" and “-" to adjust the time
when product shuts off.

-When productisworking, touch Pause/ Resume button to temporarily stop working. Product will shut off automatically after

5 minutes if thereisno operation. Repeat operation to resume working.

-Lock function: touch and hold lock button for 1-2 seconds to lock all buttons exceptlock and power buttons. Do itagain to unlock
oruse power button to shut off product.

- Booster function for cooking zone No.3 only: touch Booster button and cooking zone No.3 will work at the max power for 5
minutes, then it changes to power level 9 if there is no operation. If we touch this button again, power level will change to the
previous setting.
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6. PRECAUTIONS BEFORE USE

a. Strange sounds from the cooker

During operation, the cooker generates unwanted sounds. These sounds are normal and they do not affect the operation of
the cooker.

- Buzzer sound: generated by the ventilation fan to cool down electronic component parts on the cooker body. This sound
remains for a few minutes after the cooker is off.

- Small buzz sound: This sound appears when the pot is empty and it will disappear when you put water or food in the pot.
- Hiss sound: This sound appears when cooking at maximum capacity. The higher the temperature, the bigger the sound
will be and vice versa.




USER INSTRUCTION MANUAL

b.Choosing cookware for induction cooker
The Nagakawa induction cooker Nagakawa is equipped with multiple cooking zones, each zone is suitable with different
types of cookware made of different materials.

INDUCTION COOKER ZONE INFRARED COOKER ZONE
- Improper cookware: - Improper cookware:
+ Pans made of ceramic, glass, copper, aluminum, etc. + Pans withnot flatbottom plate.
without the ferromagnetic bottom plate of the pan. + Cookware with flammable materials such as plastic or pa-
+ Pans with the ferromagneticbottom diameter is smaller per.

than12 cm.

. Note: Even with improper cookware materials, Infrared
+ Pans with not flatbottom plate. ) . -
) . . cooker zone may still function. However, it will damage
Note: Induction cooker zone may not be functional if the
cookware and the cooktop.

cookware is not made of suitable materials.
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NOTES:

- Use high quality pan with flat bottom plate to distribute heat evenly on the bottom and reduce overheated foods. Thick cast
iron pans can distribute heat effectively.

- Concave or embossed logo of manufacturer affect the temperature sensor of the cooker that may cause overheating pan.
- Make sure that the bottom plate is dry before putting on the cooker zone to avoid any abnormal sounds for smoke during
cooking.

- To maximize the cooking efficiency, the bottom plate diameter made of ferromagnetic material should be matched with
cooker zone diameter. If the cooker zone cannot detect the pan, try a smaller cooker zone .

- Pot lid helps to reduce heat loss to surrounding environment and save energy.
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c. EFFICIENT ENERGY USE

Efficient energy usage not only reduces electricity cost but also protect the environment. To use energy efficiently, please

refer the below suggestions:

1. USE SUITABLE COOKWARES

Pans with flat and sizable bottom plate will increase heat
conduction fast and effective at the same time minimize
heat loss to surrounding environment.

3. KEEP COOKTOP AND PAN BOTTOM PLATE CLEAN
Unclean cooktop and pan bottom plate reduce heat con-
duction.

5. TURN OFF THE COOKER AFTER USE.

When you have no plan or you are away from home for a
long time, unplug the power cord for your own safety.

2. ALWAYS USE LID
During cooking, try nottoopen lid often.

4. USE SUITABLE CAPACITY DURING COOKING
Do not use maximum capacity for a long period of time.
This may cause burned and reduce life span of the cooker.
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7.MAINTENANCE AND CLEANING
Proper and frequent maintenance will help to save energy and increase life span of the product.
a. Cleaning:

- Press lock button before cleaning to avoid turning on - Cooktop surface should be cleaned after use.
the process.

- Do not use hard tools for cleaning the surface to pre- - Donot use strong abrasive or alkaline
vent scratching or damaging the glass. cleaners, by steam or by pressure.

R
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CLEANING STEPS:

- Gently wipe the cooktop with a soft damp towel, can use the polishing powder and the professional cleaner powder then
use a damp towel to wipe.

- For stains, neutral detergents may be used for cleaning, then use a damp towel to clean the remaining stains.

- Use the cooktop scraper to clean the hard stains, then clean them by a damp towel.

= o

%O
o

The cooktop scraper
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b. Periodically checking and maintaining
- With daily cleaning, the periodically maintenance help us to assure the best condition of thecooker prevent the possible

breakdowns.

- The checking and maintaining should be implemented 2 times per year.

- Notes: Only Nagakawa technicians can perform the periodically checking and maintaining.

- Perform cleaning inside the cooker, ventilation doors and periodic inspection of touch controls panel and other parts.

- Promptly detect error and fix them (if any).

O
S

({)1900545459) |2 TIMES PER YEAR
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8. Common Warnings and Solutions
a, Common warnings of induction cooker (double zone cooker):

Warnings codes

Causes

Solutions

EO No pots, improper pots, damaged induction coil Automatically turn off after 01 minute
E1 Low voltage (<85V) Check the voltage
E2 High voltage (>285V) Check the voltage
E3 Cooktop sensor short circuit Turn off and call customer service
E4 IGBT sensor short circuit Turn off and call customer service
E5 Cooktop temperature overheat (around 250°C) Automatically turn off after 01 minute
E6 IGBT overheat Turn off and call customer service
E7 Cooktop sensor malfunction Turn off and call customer service
EC Connection error between display board and main board Turn off and call customer service
Hot/H Glass temperature is too high Do not touch on the glass
Et/r Water spreading on the glass Clean the glass
Eb Connection error between two control boards of hood and cooker | Turn off and call customer service

Note: Warning codes will vary between models.
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b, Common warnings of infrared cooker (double zone hybrid cooker):

Warnings codes Causes Solutions
E1 Low voltage (<85V) Check the voltage
E2 High voltage (>285V) Check the voltage
E3 Sensors stop working Replace the sensors
E5 Surface’s temperature is too high Turn off and call customer service
Hot/H Glass temperature is too high Do not touch on the glass
Et/r Water spreading on the glass Clean the glass

Note: Warning codes will vary between models.
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c. Common warnings of triple zone hybrid cooker:

Warnings codes Causes Solutions
o/u No pots, improper pots, damaged induction coil Automatically turn off after 01T minute
E1 Low voltage (<85V) Check the voltage
E2 High voltage (>285V) Check the voltage
E3 Cooktop sensor short circuit Turn off and call customer service
E4 IGBT sensor short circuit Turn off and call customer service
E5 Cooktop temperature overheat (around 250°C) Automatically turn off after 01 minute.
E6 IGBT overheat Turn off and call customer service
E7 Cooktop sensor malfunction Turn off and call customer service
EC/Er Connection error between display board and main board Turn off and call customer service
Hot/H Glass temperature is too high Do not touch on the glass
Et/r Water spreading on the glass Clean the glass

Note: Warning codes will vary between models.
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9.E-WARRANTY ACTIVATION GUILDLINE.

A. E-Warranty activation guildline

Nagakaw now uses electronic warranty instead of paper-based warranty.
Electronic warranty is a new form by sending SMS via 8100 switchboard or via website, which saves time, efforts, and customers will
enjoy the best warranty service.
To ensure customer benefits, please activate electronic warranty immediately after purchasing and installing Nagakawa products.
a. How to activate Nagakawa electronic warranty:
o Get the warranty activation card inside the card holder in this booklet. Scratch the silver coating gently on the card to get the
activation code.
e There are two ways to implement warranty activation as follows:

- Option T: Access website: www.baohanh.nagakawa.com.vn and follow the instructions.

- Option 2: Activate via SMS to the 8100 switchboards, send a message according to the following syntax:

Text a message " NAG SERIAL ACTIVATIONCODE " and send to 8100

Note:

+ The serial number is taken on the serial stamp affixed to the body and shell of the dishwasher.

+ All characters can be uppercase or lowercase. There must be spaces between the contents.

+ When receiving a successful activation reply from the 8100 switchboard, the customer has completed the activation of the
electric warranty. Death Nagakawa. If it fails, please try again.
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b. Looking up product warranty information:
To look up the warranty period of the product there are 2 different ways:

- Option 1: Access website: www.baohanh.nagakawa.com.vn and follow the instructions.

- Option 2: Compose a message with the syntax: “ NAG SERIAL “ and send to 8100 (serial no. has been activated).
The 8100 switchboard will automatically send the message with warranty period information of the air purifier.

B. Warranty regulations
e Nagakawa guarantees free warranty service for warranty eligible products. Each product has different warranties depending on the
model. Please refer to the website for details: WWW.bachanh.nagakawa.com.vn
e Nagakawa's authorized service network is available nationwide. When customers have requests, please contact Nagakaw
Customers Care & Consulting Center Hotline 1900 54 54 89 for supports.
Free warranty conditions:
Details can be found at website: WWW.baohanh.nagakawa.com.vn
Other conditions:

- With products installed in a complicated position, not ensuring labor safety, making it difficult for warranty, customer must
support facilities or equipment (manufacturers do not bear the cost of renting scaffolding, ladders ets.).

- Warranty activation card for each product is only issued once. If lost, please contact the Nagakawa Customers Care &
Consulting Center for help.
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