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Séach hudng dan str dung nay chira cac thong tin quan trong ma ban nén doc trude khi st dung.
QUAN TRONG: C6 thé c6 nguy c6 nghiém trong dbi véi sirc khoé néu khong tuan thu huéng

dén van hanh nay hoic néu 16 dugce stra ddi hoat dong khi ctra m&






MUC LUC

THONG SO KY THUAT ...ttt 1
THAN TRONG TRANH TIEP XUC VOI NANG LUQNG VI SONG QUA MUC......ooeeeean. 2
HUGNG DAN AN TOAN QUAN TRONG ...eooveeeeeeeeeeeeeeeeeeeseeeeeseesseesseseseesseesseesseseseeseeesees 2
HUGNG DAN LAP DAT ..ottt ee et ees e sese e ese s ss e eseseeesene e sesesenon 5
NHIEU SONG VO TUYEN ...t ee et ees e sese e esese e ss e eseseseeseseee s ssesenon 5
NGUYEN TAC NAU AN BANG VI SONG ... esee s esesseesseseseeeseeeee 6
HUGNG DAN NOTDAT ..ot ees e esese e eseseese s se e eseseeesese e esese e 6
TRUGC KHI GOI DICH VU HO TR ..o eee e s eese e ssese e eseseesse s 7
HUGNG DAN CHON DUNG CU SU DUNG ..o eseeeseeeeeseseeeseesseessesesesesesenes 7
TEN CAC BO PHAN ..ottt sttt sttt senenees 8
BANG DIEU KHIEN ...ttt ettt e e e e es s s s s ssessessesseesesnesees 9

NUM CHON CONG SUAT/HANH DONG........coeeeeeeeeeeeeeeeeeeeeeeeeeeeeee e eeeeeeeenas 9

INUM HEN GlG.ueiiiirieeeeieeeeeeeee e eeteeeeeeteee e eeaeeeeeteeeeeaaeeeeetaeeeeetaeeeeesseeeeessneessntreeeensseeeenseeas 9

NAU AN BANG LOVISONG.....uviieueeeitieeeteeeiteeeteeiteeeseeesteeessessseeesessssesessessssesessessnsesenesens 9
HUGNG DAN VAN HANH ..o sesese s se s ss e ssess s ss e sseseeenees 10
VE SINH VA BAO QUAN ...t n s 10

THONG SO KY THUAT

bién & AC : 230V/50H
Céng suit dau ra cua 10 vi song dinh muc: | 1100W , 700W (Vi Séng)
Tan sb hoat dong: 2450MHz

Kich thuéc bén ngod ( Cao x Rong x S&u):

241 mm x<446 mm x320mm

Kich thuéc khoang 16( Cao x Rong x S&u):

206 mm %318 mm x293 mm

Strc chira IOvi séng:

Nho gon 20 I T

Khéi lwong tinh:

Xap xi 9,4 kg

e Dung lugng bén trong dugc tfih bang cach do chidu rong, chiéu s&u vachiéu

cao. Khan ning chira thuc pham thyc té sé it hon.
e THIET KE VA THONG SO KY THUAT CO THE THAY POI MA KHONG

CAN THONG BAO TRUGC



THAN TRONG TRANH TIEP XUC VOI
NANG LUONG VI SONG QUAMUC

1. Khag c¢b géng van hanh Idvi séng ndy khi cra mé vihoat dong mé cira cOthé géy hai
cho viéc tiép X(r voi ning lwong vi song. Piéu quan trong 1a khong dwoc 1am hong hodc pha
hong cac khoéa lién dong an todn.
2. Khong dat bat ky vat gigiira mit trudc cia lOvi séng vacia Idhodc khong dé dat hoac
can chat tdy rira t €h tu tré bé mat bit k .
3. Khéng van haoh 1&vi séng néu 1obi hong. Diéu dac biét quan trong lacira 1Ophai dong
dung cach va khdéng c6 hu hong ndo xay ra doi vai

a. Cua (cong),

b. Ban 1& vachét (bi hong hozc bi long),

c. Gioang cira vabé mit gioang.
4. Khong duoc phép didu chinh hoic stra chita IOvi séhg ngoai trir nhén viéa bao dudng co
trinh d6 chuyé& man.

HUONG DAN AN TOAN QUAN

e

Khi sir dung thiét bi dién, can tuén thii c& bién phép phéng ngira an toan co ban, bao gdom:
CANH BAO ! - Pé giam nguy co bong, dién giat, hoa hoan, thuong tich cho ngudi hosc
tiép Xt voi nang lugng vi séng quamic:

1. Chi sir dung thiét bi n&y cho muc dich sir dung di néu trong huéng din. Khéng sir dung
hé chét hozic hoi an mon trong thiét bi ndy. Loai 16 nay duoc thiét ké riéng dé 1am ndng,
niu hoic siy khdthyc phim. Khong duoc thiét ké dé s dung trong céng nghiép hoic
phéng th inghiém.

2. Khéng van hanh Iokhi 16tréng hoic khéng cothyc pham bén trong.

3. Khéng véan hanh thiét bi ndy néu d&y hoic phth cim bi hong, néu thiét bi khéng hoat
dong binh thudng hoidc néu thiét bi bi hong hoic roi. Néu d& ngudn bi hong, phai dugc
thay thé bai nhasan xuit hoic Trung TamBéao Hanh cia nhasan xuit hodc ngudi cotrih
d6 Tuong duong dé tréoh nguy hiém.

4. CANH BAO ! -- Chi cho phép tré em sir dung I®vi séng makhéng can gidn sé khi tré da
duoc hudng dan diy du dé cothé sir dung IOvi séhg mét c&h an todn vahiéu duoc nhiing
nguy hiém khi sir dung khong dung céch.

5. Pé giam nguy co hoa hoan trong khoang &
> Khi hdn ndng thirc an trong hop nhua hoidc hop gidy, hdy chGyvicdkha ning xay ra
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10.

11.

12.

13.

14.

15.

16.

chd.

> Th#o d& bugc xoin ra khoi tdi gidy hodc tdi nhya trudc khi cho td vao ldvi séng.

> V& sinh thuong xuyé vathay tim hudng séng dinh ky.

> Néu thdy cokhd, hay tit hoic rit ph€h cim cua thiét bi va dong chat cura dé dap tit
ngon lra.

> Khéng sir dung khoang 16dé Iuwu trir. Khong dé san phdm gidy, dung cu niu an hozc
thuc pham trong khoang khi khéng sir dung.

> Lo vi séng dugc ding dé h&n néng thire an va d6 udng. Viéc sdy khéthirc an hoic quan
& valam ndng miéng 1& am, dép, miéng bot bién, vai dm vac& vat tuong ty cHthé
dan dén nguy co thuong tich, bét hra hodc hoa hoan.

. CANH BAO ! -- Khéng duoc 1am ndng chit long hoic thyc pham khée trong hop ki vi

ching c6thé phé né.

. Viéc han néng dd udng bang 1ovi séng cothé dan dén hién tuong sé bing phé cham, do

d6 phai can than khi cam vao binh dung.

. Khéng chié thuc phim trong Iovi séng. Dau néng cHthé 1am hong c& bo phan vadung

cu cua lovi séng, tham ch icdthé géy bong da.

. Tritng ccn nguyé vo vatring lugc nguyén qua khéng nén dugc h&n ndng trong IO Vi

séng viching cothé phé nd ngay ca sau khi quatrih ham ndng bing 10 vi song da két
thic.
Choc thung c& loai thuc pham colop vo day nhu khoai tay, bi do, téo vahat dé trude khi
nau.
Can khudy hoic lic bTh sita valo dyng thirc in cho tré em vakiém tra nhiét d6 trude khi
ding dé tréoh bi bong.
Dung cu niu 3n c6 thé néng 1& do nhiét truyén tir thire dn duge dun ndng. Co thé can
miéng I ndi dé cAm dung cy niu an.
Can kiém tra d6 dong dé dam bao ching phtihop dé sir dung trong Idvi séng.
CANH BAO ! -- Bit ky ai khéng phai 1a ngudi duge dao tao déu khéng duoc phép thuc
hién bt ky hoat dong bao dudng hozc sira chita nao lién quan dén viéc théo bo bat ky I6p
vo ndo gilp bao vé khoi tiép Xt véi ning lugng vi séng..
San pham ndy lathiét bi ISM Nhdén 2 Loai B. Pinh nghia cia Nhédm 2 bao gom tat ca
ISM (Céng nghiép, Khoa hoc vaY té) thiét bi trong d6 nang luong tan sé votuyén dugc
tao ra vahoic sir dung cochu dich dudi dang buc xa dién tir dé xur lyvat lieu vathiét b
x@ man tia lira. DI voi thiét bi Loai B lathiét bi phtihgp dé sir dung trong cac co s&
trong nudc va trong cac co s& dugc két ndi tryc tiép voi mang ludi cung cip dién & thap
cung cép cho cac toa nha dwoc st dung cho muc dich trong nudc.
Thiét bj ndy khéng danh cho nhitng nguoi (bao gdm tré em) cokha ning thé chit, gi&
quan hoic tinh than han ché, hosc thiéu kinh nghiém vakién thic, trir khi ho dwoc nguoi
chiu tr&h nhiém vé sy an toan cua ho gidm sé hoic husng dan st dung thiét bi.
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17. Tré em can duoc giam sat dé dam bao ching khong dua nghich vai thiét bi.

18. Lovi séng chi duoc sir dung khi duge dé riéng biét.

19. CANH BAO ! -- Khéng lip 10 nuéng tré bép ndu hodc c& thiét bi toa nhist kha. Néu
Iip dat cothé gay hu hong vakhéng duoc bao hanh.

20. Khéng dugc dit IOvi séng trong tu.

21. CANH BAO!—Thiét bj vac& bo phan tiép x(t cothé tré né ndng trong quétr nh sir
dung.

22. CANH BAO!—C& bo phan tiép x(t cothé tro né néng trong quétr mh sir dung. Can
tranh xa tam tay tré nho.

23. Trong quatrih st dung, thiét bj tré n@ néng. Cén cén than dé tréoh cham véo c& bo
phan phé nhiét bén trong 16 nuéng, Dung cu ndu vathén 1&

24. Nhiét do cua c& bé mat tiép xUt cOthé cao khi thiét bi dang hoat dong.

25. Thiét bj phai duoc dit c&h tuongl0Cm.

26. Thiét bj khong dwoc sir dung bai tré em hozc nguoi cokha ning thé chit, gid quan hoac
tinh than bi giam s(t, hoic thiéu kinh nghiém vakién thirc, trir khi ho dugc gidnm sé hoic
hudng dan.

27. CANH BAO!—Néu cira hoic c& miéng dém cira bi hong, khong duoc van hanh 1dcho
dén khi n6 duoc sira chita boi ngudi cochuyé@ mén.

28. Thiét bi khong dwoc van hanh bang bo hen gio ngod hoic hé thong diéu khién tir xa riéng.

29. Lovi séng chi daoh cho st dung gia dinh, khong phai sir dung thuong mai.

30. Khéng dugc thdo bo miéng dém & ph & sau hoic bé& canh vi né dam bao khoang céch téi

thiéu tir tuong dé luu thong khong khi.

31. Vui léng cé dinh man xoay (dia xoay) trudc khi di chuyén thiét bj dé tranh hu hong.

32. CHU Y!—Sg rat nguy hiém néu ty sira chira hoic bao trithiét bi bai nguoi khéng co
chuy@& mén, vitrong nhing truong hop ndy, vé bao vé phai duoc théo ra, dan ¢én mat bao
vé chéng lai buc xa vi song. Piéu nay ciing 4p dung cho viéc thay d& ngudn hoic dén.
Trong cac truong hop ndy, hay gui thiét bi dén Trung tam dich vy cta ching td.

33. Lo vi séng duoc ding dé ra dong, ndu vahip thuc pham.

34. H& st dung ging tay néu ban liy thtrc in di dwoc 1am ndng ra.

35. Can than! Hoi nuéc s& thod ra khi ma nip hozc 16p boc.

36. Thiét bi ndy cothé duoc sir dung boi tré em tir 8 tudi tro 1@ vanhiig nguoi cOkha ning
thé chit, gid quan hozc tinh than bj suy giam, hoac thiéu kinh nghiém vakién thirc néu ho
dugc gidn sé hodc huéng dan vé c&h sir dung an todn vahiéu rd cac nguy co lién quan.
Tré em khong duoc choi véi thiét bi. Tré em khong dwoc tw 1am vé sinh vabao trithiét bi
trir khi tir 8 tudi tro 1& vacosy gidm sé.



37. Néu cokhd béc ra, hdy tat hoac rit ph €h cam cua thiét bi vagiit cira dong dé dap tit bat
ky ngon ltra néo.

HUONG DAN LAP DAT

1. Pam bao rang tat ca c& vat ligu dong goi da duoc loai bo khoi bé trong cira I&

2. CANH BAO: Kiém tra 10 vi song dé ph& hién bét ky hu hong ndp, ching han nhu cira bi
léch hoac cong, hong miéng dém cira vabé miat dém, ban I1& vachdt cira bi hong hoic long,
ciing nhu vét 1&n bé trong khoang Idhoic trén cira. Néu phé hién hu hong, khong dugc
van haoh Iovahdy lié hé véi nhéan viéa dich vu cochuyé mén.

3. Lovi séng ndy phai dugc dit tré bé mat phang, 6n dinh dé cothé chiu dugc trong lugng
cua ldvathuc pham ning nhat céthé nu trong 1a

4. Khong dit 106 noi phat sinh nhiét, d6 4m hodc d6 4m cao, hoic gan c&c vat liéu d& chéy.

5. Dé Idhoat dong dung cach, can dam bao co du khong gian luu thong khong khi. Chira
khoang c&ch 20cm ph & tré 18 10cm ph & sau vaScm & hai bé&. Khéng che chin hoic
chan c& khe ho tré thiét bi. Khong thao chan dé. Khong dit trong ta.

6. Khéng van haoh Idnéu khay kinh, vong d& vatruc khong duoc lap dat ding vi tr i

7. Pam bao ring d& ngudn khéng bi hong vakhéng nam duai Idhozc tré bé mat néng
hoic sic nhon.

8. O cim phai d& tiép can dé c6thé rit ph £h cim dé dang trong trudng hop khén cip.

9. Khéng str dung IOngoa troi.

NHIEU SONG VO TUYEN

Viéc van hanh 1ovi séng cAthé g&y nhidu cho radio, TV hoic c& thiét b twong ty cia

ban.Khi céhién twong nhiéu, céthé giam hoic loai bo bang c& bién phép sau:

1. Vé sinh cira vabé mit dém cua la

2. Diéu chinh lai hudng dng-ten thu séng cua radio hoic TV.

3. Di chuyén 10 vi song dén vi tr ikh& so véi thiét bi thu séng.

4. it lovi séng c&h xa thiét bi thu séng.

5. Cim Iovi stng vao 6 cam khac dé 1Ovi séng vathiét bi thu séng nim tré c& mach dién
nhah kh& nhau.



NGUYEN TAC NAU AN BANG VI

Sel\(e

1. Sép xép thyc pham can than. Dat phan d&y nhét cua thyc pham vé ph & ngod cua dia.

2. Theo d& thoi gian nau. N4u trong thoi gian ngan nhét duoc chi dinh va ting thém néu can.
Thyc pham quéch . cothé bbc khé hoic bdc ché.

3. Pay thyc pham trong quétrih ndu. Nép day gitip ngin bin tung tée vagilp thyc pham
chin déu hon.Lwru ¥: Khong dugc day k Bih thuc pham khi nau.

4. Lat thyc pham mét lan trong quatrih nau bang 10 vi séng dé rdt ngan thoi gian nu cho
cac mon nhur ga va hamburger. Cac mén 16n nhur thit quay can duoc It Tnhat mot lan.

5. Xép lai c& thyc pham nhu thit vié khi niu duoc nira thoi gian, tir tré xudng dudi vatir
gitra dia ra ngoai.

HUONG DAN NOI DAT

Thiét bi ndy phai duoc ndi dat. Lo dugc trang bi d&y cHdéy ndi dat vaph h cim nbi dat.

Phai cam Idva 6 cim trén tuong duoc ldp dat vandi dat dung cach. Trong trudng hop cOsu

cb ngén mach, ndi dét s& giam nguy co bi dién giat bing c&ch cung cip duong thoé cho déng

dién. Khuyén c& né cAmot mach riéng biét chi phuc vu cho Ia Viéc sir dung dién & cao la

nguy hiém vacothé g&y chdy hoic tai nan khé, dan dén hu hong 1a

CANH BAQ: Viéc sir dung ph €h cam néi dat khong dung cach co thé dan dén nguy co dién

giat.

Luu y:

1. Néu ban cobat ky cau hoi nép vé hudng din ndi dat hoic dién, h&y tham khao wkién cua
thg dién hoic nha vié bao haoh cdchuyé mén.

2. Nhasan xuét va dai lysg khéng chiu tr&h nhiém vé hu hong Idhoic thuong tich ca nhan
do khéng tuén thu dung quy trinh két ndi dién.

D&y trong cap chinh dugc ma héa mau nhu sau:

Xanh lavavang = DAY NOI PAT

Xanh dwong = DAY TRUNG TiNH

Niu = DAY DONG PIEN



TRUOC KHI GOI DICH VU HO TRQ

Néu |dkhéng hoat dong:

1. Kiém tra dé dam bao ring 16 da dwoc cam vao 6 cam mot c&h chic chin. Néu chua, rat
ph €h cam ra khoi 6 cidm, doi 10 gidy vacim lai mot c&h chic chan.

2. Kiém tra xem cAphai cau chimach bj dat hoic céng tic mach ch fih bi nhay khéng. Néu
nhiing thiét bi ndy hoat dong binh thuong, thir kiém tra 6 cim bang c&ch sir dung mot thiét
bi kh&.

3. Kiém tra @& dam bao rang bang diu khién da duoc lap trih ch fih x& vabo hen gio da
duoc cai dat.

4. Kiém tra ¢& d&am bao rang cura 16 di dugc dong chic chin vahé théng khéa cira an toan da
duogc k €h hoat. Néu khong, ning luong vi séng s& khong duoc truyén vao 1a

NEU KHONG GIAI QUYET BPUGC VAN BE, HAY LIEN HE VOI KY THUAT VIEN

CHUYEN MON. KHONG CO GANG DBIEU CHINH HAY SUA CHUA LO MOT MINH.

HUONG DAN CHON DUNG CU SU

DUNG

1. Vi séng khéng thé xuyé& qua kim loai. Chi sir dung dung cu phtrhop véi IO Vi séng.
Khéng st dung hop kim loai cho thyc phdm va db udng khi sir dung 1&vi séng. Yéi ciu
ndy khéng & dung néu nhasan xut chi dinh kich thugc vahh dang caa hop kim loai
phuhop véi viéc st dung trong 1Ovi séng.

2. V1vi sing khéng thé xuyé qua Kim loai, né& khéng né st dung dung cu kim loai hoic
c& cat dung cAvién pha kim loai.

3. Khéng sir dung c& san pham gidy ta ché khi niu trong ldvi séng, viching cothé chia
c& manh kim loai nho géy ra tia lira vahoic chdy.

4. Né sir dung dia tron hodic oval thay vi dia vuéng hodc hh chit nhat, vithyc phdm ¢ c&
goc thuong bi chm qua

5. C& dai nhén mong cothé duoc sir dung dé ngan ngira viéc nau quéch i ¢ c& khu vyc
ho. Tuy nhié, can can than khéng sir dung quanhiéu vagiit khoang c&h T nhat 2.54cm

(1 inch) gitra gidy bac vakhoang I&

Dudi day la danh sach huéng dan chung gilp ban chon dung cu phtihop.
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DUNG CU NAU AN LO VI SONG

Thuy tinh chju nhiét Co

Thuy tinh khéng chiu nhiét Khéng

Gbm chiu nhiét Co

Dbia nhya an toan vai 1Ovi séng Co

Giay nhabép Co

Khay kim loai Khéng

Ké kim loai Khéng

Gidy bac vahop kim loai Khéng
1. Hé Théng Khéa An Toan Cira ® @

T 0|

2. Cira S6 Lo Nuéng “—‘n"’“ \
3. Truc = | /E ©7 5
4. Vong Bi Lan @ = /gm @
5. NU Mo Cira LO — | (W) o

—~
\ . o4
6. Bang bieu Khién

7. Hudng SAng (Vui Iéng khéng thé tm mica che hudéng séng)

8. bia Xoay



BANG DPIEU KHIEN

Bang diéu khién bao gom hai num diéu khién
chtc nang. Mot [andm hen gio vamét lantim
diéu chinh céng suét.

NUM  CHON CONG
SUAT/HANH DONG

Ban sir dung nam diéu khién nay dé chon mirc
céng suit nau. Pay la bude dau tién dé bat dau

mot budi niu an.
NUM HeN Glo

Cung cép c& thiét lap thoi gian d& dang diéu
chinh chi vai mét thao t& van, cho phé chon
thoi gian nau mong muén 1én dén 30 phtt cho
mdi phié niu.

N&U AN BaNG LO VI SONG

Dé niu in bang lOvi séng, cOsal mirc cng suit
dé ban lya chon sao cho phCthop véi céng viéc
can lam.

Muc céng suét ting dan khi ban vin ndm theo
chiéu kim ddéng hd. C& mirc céng suit dwoc

phén loai nhu sau:

Caéng suat .
diura Miél ta

1|  100% CAO
2 88% TRUNG BINH CAO
3 73% TRUNG B NH
4 52% TRUNG BNHTHAP
5 42% RA PONG
6 20% THAP




HUONG DAN VAN HANH

Dé bit ddu mot phié nau an,

1. Dat thuc phém vao 10 va dong cira lai.

2. Vin nim Chon Céng Suét dé chon muc cng Suét.

3. Van ndm Hen Gid dé dat thoi gian nau.

LUUY:

Ngay khi nim hen gi¢r duoc van, |0sE bit dau niu.

Khi chon thoi gian ndu dudi 2 phit, h& van nim qua 2 phit rdi quay lai thoi gian mong
muon.

CANH BAO:/LUCA)N TRA’NUM HEN GIO VE VI TR I“0” néu thuc phdm dugc Iy ra khoi
10 truae khi hét thai gian nau hoac khi 10khéng str dung.

Dé dirng ldtrong quéatrh nau, hdy 4n nt mé cira hodc mé cira bang tay cam.

VE SINH VA BAO QUAN

1. T4t Idvardt ph h cdm ra khoi 6 dién trude khi vé sinh.

2. Giit cho bé trong 16luén sach s&. Khi thie an vang hoac chit long roi vao thanh 10, hiy
lau bing khin 4m. C6thé st dung chét tiy rira nhe néu 1Obj ban. Trénh sir dung bh xit
hoic c& chit tay rira manh viching cthé 1am vy bén, tao vét hoac 1am mo bé mit cira
la

3. C& bé mit bé ngodi cn dugc lau bing khin 4m. Dé trénh 1am hong c& bo phan hoat
dong bén trong 16, khong dé nudc thdm vao c& khe théng gia

4. Lau ctra vacira s 1otir ca hai mit, cac giodng cira vacé bo phan lién ké thuong xuyén
bing khin 4m dé loai bo bt ky vét ban hosc vét bin nd. Khéng st dung chét tay rira méi
man.

5. Khéng sir dung m&y 1am sach bang hoi nudc.

6. Khéng dé bang diéu khién bj wét. Lau bang khan mém, 4m. Khi vé sinh bang diéu khién,
hiy dé cira Idma dé trénh |Ovethh bat [&n.

7. Néu hoi nudc t £h ty bé trong hoic xung quanh ctra 1) lau bing khan mém. Didu ndy co
thé xay ra khi Ovi séng hoat dong trong diéu kién d6 4m cao, va day 1&hién twong bh
thuong.

8. Dinh ky cin théo khay kinh dé vé sinh. Rira khay trong nuéc 4m cOxaphéng hoic trong
m&y rira chén.

9. Vanh con lan va d4y 16 nén dwoc vé sinh thudng xuyén dé trénh tiéng 6n quéamic. Chi
can lau bé mat day cua Idbing chat tiy rira nhe. Vanh con lin ¢6 thé rira trong nudc xa
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10.

11.
12.

13.

14.

phéng nhe hoic méy rira chén. Khi thao vanh con lin khoi day 10 dé vé sinh, hdy chéc
chan dat lai vao dung vi tr ¥

Loai bé mci hé trong ldbang c&h két hop mét coe nudc véi nudc cbt vavé cia mot qua
chanh trong b& céthé ding trong Idvi séng, nau trong 5 phit. Lau sach va dé khébing
khan mém.

Khi can thay dén 16, vui 1ong tham khao Trung t&m bao hanh dé thay thé.

Locéan duoc vé sinh dinh ky valoai bo moi vét ban thyc pham. Viéc khéng duy trildtrong
th trang sach s& cAthé din dén sy suy giam chat lugng bé mat, cothé anh huong dén
tudi tho cua thiét bi vacothé géy nguy hiém.

Luén vé sinh Iéng Idvatim hudng song dé tranh gay ra danh lia giy ra hu hong cho san
pham. Thay tim huéng séng khi tim hudng séng cddau hiéu bi chéy hodc dbi mau.

Vui Iéng khéng vt bo thiét bi nay vao thung rac gia dinh; n6 can duoc vit b tai trung
tam xu 1y dic biét do cac co quan dia phuong cung cip.
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Microwave Oven
Instructions

Model : R-2040EH-BK

700W

Please read these instructions carefully before installing and operating the oven.
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SPECIFICATIONS
Power Consumption: 230V/50Hz, 1100W (Microwave)
Rated microwave power output: 700W
Operation Frequency: 2450MHz
Outside Dimensions: 241mm(H)x446mm(W)x343mm(D)
Oven Cavity Dimensions: 206mm(H)x318mm(W)x293mm(D)
Oven Capacity: Compact 20Litres
Net Weight: Approx.9.4kg




PRECAUTIONS TO AVOID

POSSIBLE EXPOSURE TO

EXCESSIVE MICROWAVE
ENERGY

1. Do not attempt to operate this oven with the door open since open door operation
can result in harmful exposure to microwave energy. It is important not to defeat or
tamper with the safety interlocks.

2. Do not place any object between the oven front face and the door or allow soil or
cleaner residue to accumulate on sealing surfaces.

3. Do not operate the oven if it is damaged. It is particularly important that the oven
door close properly and that there is no damage to the

a. Door (bent),
b. Hinges and latches (broken or loosened),
c. Door seals and sealing surfaces.

4. The oven should not be adjusted or repaired by anyone except properly qualified
service personnel.

IMPORTANT SAFETY

INSTRUCTIONS

When using electrical appliance basic safety precautions should be followed,

including the following:

WARNING!--To reduce the risk of burns, electric shock, fire, injury to persons or

exposure to excessive microwave energy:

1. Use this appliance only for its intended use as described in the manual. Do not use
corrosive chemicals or vapors in this appliance. This type of oven is specifically
designed to heat, cook or dry food. It is not designed for industrial or laboratory
use.

2. Do not operate the oven when empty.

3. Do not operate this appliance if it has a damaged cord or plug, if it is not working
properly, or if it has been damaged or dropped. If the supply cord is damaged, it
must be replaced by the manufacturer or its service agent or a similarly qualified
person in order to avoid a hazard.

4. WARNING!--Only allow children to use the oven without supervision when
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10.

11.

12.

13.

14.

15.

adequate instructions have been given so that the child is able to use the oven in a
safe way and understands the hazards of improper use.

. To reduce the risk of fire in the oven cavity:

» When heating food in plastic or paper container, keep an eye on the oven due to
the possibility of ignition.

» Remove wire twist-ties from paper or plastic bags before placing bag in oven.

» If smoke is observed, switch off or unplug the appliance and keep the door
closed in order to stifle any flames.

» Do not use the cavity for storage purposes. Do not leave paper products,
cooking utensils, or food in the cavity when not in use.

» The microwave oven is intended for heating food and beverages. Drying of food
or clothing and heating of warming pads, slippers, sponges, damp cloth and
similar may lead to risk of injury, ignition or fire.

. WARNING!--Liquid or other food must not be heated in sealed containers since

they are liable to explode.

. Microwave heating of beverages can result in delayed eruptive boiling, therefore

care has to be taken when handle the container.

. Do not fry food in the oven. Hot oil can damage oven parts and utensils and even

result in skin burns.

. Eggs in their shell and whole hard-boiled eggs should not be heated in microwave

ovens since they may explode even after microwave heating has ended.

Pierce foods with heavy skins such as potatoes, whole squashes, apples and
chestnuts before cooking.

The contents of feeding bottles and baby food jars should be stirred or shaken and
the temperature should be checked before serving in order to avoid burns.
Cooking utensils may become hot because of heat transferred from the heated
food. Potholders may be needed to handle the utensil.

Utensils should be checked to ensure that they are suitable for use in microwave
oven.

WARNING!--It is hazardous for anyone other than a trained person to carry out
any service or repair operation which involves the removal of any cover which
gives protection against exposure to microwave energy.

This product is a Group 2 Class B ISM equipment. The definition of Group 2 which
contains all ISM (Industrial, Scientific and Medical) equipment in which
radio-frequency energy is intentionally generated and/or used in the form of
electromagnetic radiation for the treatment of material, and spark erosion
equipment. For Class B equipment is equipment suitable for use in domestic

establishments and in establishments directly connected to a low voltage power
3



16.

17.
18.
19.

20.

21.

22.

23.

24.

25.

26.

27.

28.

29.
30.

31.
32.

33.
34.
35.
36.

supply network which supplies buildings used for domestic purpose.

This appliance is not intended for use by persons (including children) with reduced
physical, sensory or mental capabilities, or lack of experience and knowledge,
unless they have been given supervision or instruction concerning use of the
appliance by a person responsible for their safety.

Children should be supervised to ensure that they do not play with the appliance.
The microwave oven is only used in freestanding.

WARNING!--Do not install oven over a range cook top or other heat-producing
appliance. if installed could be damaged and the warranty would be avoid .

The microwave oven must not be placed in the cabinet.

WARNING!--The appliance and its accessible parts become hot during use.
WARNING!--Accessible parts may become hot during use. Young children should
be kept away.

During use the appliances becomes hot. Care should be taken to avoid touching
heating elements inside the oven, for cooking ranged and ovens.

The temperature of accessible surfaces may be high when the appliance is
operating.

The appliance shall be placed against a wall.

Appliance is not to be used by children or persons with reduced physical, sensory
or mental capabilities, or lack of experience and knowledge, unless they have
been given supervision or instruction.

WARNING!--If the door or door seals are damaged, the oven must not be operated
until it has been repaired by a competent person.

The appliances are not intended to be operated by means of an external timer or
separate remote-control system.

The microwave oven is for household use only and not for commercial use.

Never remove the distance holder in the back or on the sides, as it ensures a
minimum distance from the wall for air circulation.

Please secure the turntable before you move the appliance to avoid damages.
CAUTION!--It is dangerous to repair or maintain the appliance by no other than a
specialist because under these circumstances the cover have to be removed
which assures protection against microwave radiation. This applies to changing
the power cord or the lighting as well. Send the appliance in these cases to our
service centre.

The microwave oven is intended for defrosting, cooking and steaming of food only.
Use gloves if you remove any heated food.

Caution! Steam will escape, when opening lids or wrapping foil.

This appliance can be used by children aged from 8 years and above and persons
4



with reduced physical, sensory or mental capabilities or lack of experience and
knowledge if they have been given supervision or instruction concerning use of the
appliance in a safe way and understand the hazards involved. Children shall not
play with the appliance. Cleaning and user maintenance shall not be made by
children unless they are aged from 8 years and above and supervised.

37. If smoke is emitted, switch off or unplug the appliance and keep the door closed in
order to stifle any flames.

INSTALLATION GUIDE

1. Make sure that all the packing materials are removed from the inside of the door.

2. WARNING: Check the oven for any damage, such as misaligned or bent door,
damaged door seals and sealing surface, broken or loose door hinges and
latches and dents inside the cavity or on the door. If there is any damage, do not
operate the oven and contact qualified service personnel.

3. This microwave oven must be placed on a flat, stable surface to hold its weight
and the heaviest food likely to be cooked in the oven.

4. Do not place the oven where heat, moisture, or high humidity are generated, or
near combustible materials.

5.  For correct operation, the oven must have sufficient airflow. Allow 20cm of space
above the oven, 10cm at back and 5cm at both sides. Do not cover or block any
openings on the appliance. Do not remove feet.

6. Do not operate the oven without glass tray, roller support, and shaft in their
proper positions.

7. Make sure that the power supply cord is undamaged and does not run under the
oven or over any hot or sharp surface.

8. The socket must be readily accessible so that it can be easily unplugged in an
emergency.

9. Do not use the oven outdoors.

RADIO INTERFERENCE

Operation of the microwave oven can cause interference to your radio, TV, or similar
equipment. When there is interference, it may be reduced or eliminated by taking the
following measures:



Clean door and sealing surface of the oven.

Reaorient the receiving antenna of radio or television.

Relocate the microwave oven with respect to the receiver.

Move the microwave oven away from the receiver.

Plug the microwave oven into a different outlet so that microwave oven and
receiver are on different branch circuits.

MICROWAVE COOKING

ok~ wdPR

PRINCIPLES

1. Arrange food carefully. Place thickest areas towards outside of dish.

2. Watch cooking time. Cook for the shortest amount of time indicated and add
more as needed. Food severely overcooked can smoke or ignite.

3. Cover foods while cooking. Covers prevent spattering and help foods to cook
evenly.

4. Turn foods over once during microwave cooking to speed cooking of such foods
as chicken and hamburgers. Large items like roasts must be turned over at least
once.

5. Rearrange foods such as meatballs halfway through cooking both from top to
bottom and from the center of the dish to the outside.

GROUNDING INSTRUCTIONS

This appliance must be grounded. This oven is equipped with a cord having a
grounding wire with a grounding plug. It must be plugged into a wall receptacle that is
properly installed and grounded. In the event of an electrical short circuit, grounding
reduces risk of electric shock by providing an escape wire for the electric current. It is
recommended that a separate circuit serving only the oven be provided. Using a high
voltage is dangerous and may result in a fire or other accident causing oven damage.
WARNING Improper use of the grounding plug can result in a risk of electric shock.
Note:
1. If you have any questions about the grounding or electrical instructions, consult
a qualified electrician or service person.
2. Neither the manufacturer nor the dealer can accept any liability for damage to
the oven or personal injury resulting from failure to observe the electrical
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connection procedures.
The wires in this cable main are colored in accordance with the following code:
Green and Yellow = EARTH
Blue = NEUTRAL
Brown = LIVE

BEFORE YOU CALL FOR

SERVICE

If the oven fails to operate:

1. Check to ensure that the oven is plugged in securely. If it is not, remove the plug
from the outlet, wait 10 seconds, and plug it in again securely.

2. Check for a blown circuit fuse or a tripped main circuit breaker. If these seem to
be operating properly, test the outlet with another appliance.

3. Check to ensure that the control panel is programmed correctly and the timer is
set.

4. Check to ensure that the door is securely closed engaging the door safety lock
system. Otherwise, the microwave energy will not flow into the oven.

IF NONE OF THE ABOVE RECTIFIES THE SITUATION, THEN CONTACT A

QUALIFIED TECHNICIAN. DO NOT TRY TO ADJUST OR REPAIR THE OVEN

YOURSELF.

UTENSILS GUIDE

1. Microwave cannot penetrate metal. Only use utensils that are suitable for use in
microwave ovens. Metallic containers for food and beverages are not allowed
during microwave cooking. This requirement is not applicable if the manufacturer
specifies size and shape of metallic containers suitable for microwave cooking.

2. Microwave cannot penetrate metal, so metal utensils or dishes with metallic trim
should not be used.

3. Do not use recycled paper products when microwave cooking, as they may
contain small metal fragments which may cause sparks and/or fires.

4. Round /oval dishes rather than square/oblong ones are recommend, as food in
corners tends to overcook.

5. Narrow strips of aluminum foil may be used to prevent overcooking of exposed
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areas. But be careful don’t use too much and keep a distance of 1 inch (2.54cm)
between foil and cavity.
The list below is a general guide to help you select the correct utensils.

COOKWARE MICROWAVE
Heat-Resistant Glass Yes
Non Heat—Resistant Glass No
Heat—Resistant Ceramics Yes
Microwave—Safe Plastic Dish Yes
Kitchen Paper Yes
Metal Tray No
Metal Rack No
Aluminum Foil & Foil Containers No
PART NAMES
1. Door Safety Lock System @ ®
2. Oven Window = _m—;ﬁm S|
3. Shaft w w
4. Roller Ring /E @
5. Control Panel IRE
6. Wave Guide @ € /E @
(Please do.not remove the Imica — prady
plate covering the wave guide) 1o

7. Glass Tray 7



CONTROL PANEL

The control panel consists of two function
operators. One is a timer knob, and another
a power knob.

POWER/ACTION SELECTOR

You use this operator knob to choose a
cooking power level. It is the first step to start
a cooking session.

TIMER KNOB

Offer visual timing settings at easy turn of
your thumb to select a desired cooking time
up to 30 minutes per cooking session.

MICROWAVE COOKING

For pure microwave cooking, there are six
power levels from which to choose one as
best fit to do the job at hand.

Power level increases with the knob turning
clockwise. The power levels can be classified
as the following:

Power Output Description
1 100% HIGH
2 88% M.HIGH
3 73% MED
4 52% M.LOW
5 42% DEFROST
6 20% LOW




OPERATION

To start a cooking session,

1. Place food in oven and close the door.

2. Turn Power Selector to select a power level.
3. Use Timer knob to set a cooking time

NOTE:

As soon as the timer is turned, oven starts cooking.

When selecting time for less than 2 minutes, turn timer past 2 minutes and then return
to the correct time.

CAUTION: ALWAYS RETURN TIMER BACK TO ZERO POSITION if food is removed
from oven before the set cooking time is complete or when oven is not in use. To stop
oven during cooking process, push the door release button or open the door by the
handle.

CLEANING AND CARE

1. Turn off the oven and remove the power plug from the wall socket before
cleaning.

2. Keep the inside of the oven clean. When food splatters or spilled liquids adhere
to oven walls, wipe with a damp cloth. Mild detergent may be used if the oven
gets very dirty. Avoid the use of spray and other harsh cleaners as they may
stain, streak or dull the door surface.

3. The outside surfaces should be cleaned with a damp cloth. To prevent damage
to the operating parts inside the oven, water should not be allowed to seep into
the ventilation openings.

4. Wipe the door and window on both sides, the door seals and adjacent parts
frequently with a damp cloth to remove any spills or spatters. Do not use
abrasive cleaner.

5. Asteam cleaner is not be used.

6. Do not allow the control panel to become wet. Clean with a soft, damp cloth.
When cleaning the control panel, leave oven door open to prevent oven from
accidentally turning on.

7. If steam accumulates inside or around the outside of the oven door, wipe with a
soft cloth. This may occur when the microwave oven is operated under high
humidity condition. And it is normal.

8. Itis occasionally necessary to remove the glass tray for cleaning. Wash the tray
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10.

11.

12.

13.

in warm sudsy water or in a dishwasher.

The roller ring and oven floor should be cleaned regularly to avoid excessive
noise. Simply wipe the bottom surface of the oven with mild detergent. The roller
ring may be washed in mild sudsy water or dishwasher. When removing the
roller ring from cavity floor for cleaning, be sure to replace in the proper position.
Remove odors from your oven by combining a cup of water with the juice and
skin of one lemon in a deep microwaveable bowl, microwave for 5 minutes.
Wipe thoroughly and dry with a soft cloth.

When it becomes necessary to replace the oven light, please consult a dealer to
have it replaced.

The oven should be cleaned regularly and any food deposits removed. Failure to
maintain the oven in a clean condition could lead to deterioration of the surface
that could adversely affect the life of the appliance and possibly result in a
hazardous.

Please do not dispose this appliance into the domestic rubbish bin; it should be
disposed to the particular disposal center provided by the municipalities.
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