VE SINH VA BAO DUONG

1. Cam phich vao that chac dé khéng lam néng chay phich.

2. Tuy da cai dat sdn hé théng an toan nhung van khéng dwoc bat cong-téc nau
khi ndi con khéng n&m trong néi chinh.

3. Khéng diing ban chai clrng dé co rira ndi con, gay anh hwéng xau dén

chét lwong nau.

Khi tay wét, khdng cham hodc cdm cong-téc vi dé gay dién giat nguy hiém.

Khéng ngam ndi vao nwéc hodc xbi nwéc lén noi.

6. Khoéng gay luc ép va va cham manh [&n day va vanh ndi 1am ndi bj bién dang,
anh huéng dén hiéu qua nau.

7. Néu day dan ngudn bi hdng thi phai do nha ché tao hoéc dai ly dich vu hodc
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nhirng nguén ¢6 trinh d6 twong dwong thay thé nham tranh xay ra sw cb 4 N [ e Bl )
T
(K’SH-D55\{, KSH-‘D77V, KSH-D1010V) o ] Chén thanh cdm on Quy Khach da tin dung ndi ndu ® Tdng quan v& cac bd phan . . .raﬁf
Neéu day dan nguon bj hdng thi phai thay thé bang day dac biét hodc day lap rap gom }wddéng ﬁ,HﬁR'? CU?;E‘O”Q . s e St dung ndi ndu com 2-3
o . \ P N C € st dung chinh xac va hiéu qua san pham, B e o

san ctia nha che tao hoac dai ly dich vu. (KSH-D40V) xin Quy Khéach vui long doc ky sach huéng dén truéc ® Nhitng dism canchay . . . . . 3

8. Khi da nau xong, phai dgi khoang 10 phat dé cam bién nhiét tré lai binh khi s dung. o Néidétantoan . . . . . . . .3
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11. Khoéng dé tré em choi hay t¢i gan ndi, nhat 1a khi ndi dang hoat déng.

12. San pham nay khéng dé xuat st dung bai nhiing ca nhan (ké ca tré em)
cé stc khoe yéu, van dé than kinh, thi€u kién thic va kinh nghiém, trir khi ho
dugc tu van hodc hudng dan cach sir dung bai nhiing ngudi chiu trach nhiém
vé su an toan cla ho.

13. San pham nay chi dung trong gia dinh va cac Ung dung tuong tu nhu:
e Khu vuc bép nhan vién trong ctia hang, van phong va cac méi trudng lam viéc khac;
® Ho6 gia dinh lam ndéng nghiép;
e Khach luu tra tai khach san, nha nghi va cac méi truong luu trd tuong tu.
e Moéi truong nghi tro qua dém cé phuc vu an sang.

14. Khéng cham vao mam nhiét sau khi ndu vi con rat néng.

CHI TIET KY THUAT

( KSH-D40V | KSH-D55V | KSH-D77V | KSH-D1010V )

Tay ndm nap

N&p chinh

N&i con

Mau ma Tay cAm

Nang lwgng tiéu thu

Ngudn dién

Tham khao nhan hiéu & day noi.

Dung tich (L&n nhét)

3.8 £.nay 21 Cbc

504. hay 4.2 kg

7.0 £.hay5.5 kg

10.0 f.hay8.5 kg

Dung tich (Nhé nhéat)

0.9 £.hay 5 Céc

1.74.nay1.5 kg

2.53 4 .hay2.0 kg

3.0 £.hay2.5 kg

Hé théng gitr &m

Tw ddng

Kich thwéc ngoai
(Rx SxC mm.)

393 x 319 x 336

467 x 322 x 411

511 x 356 x 451

587 x 364 x 529

“WARM”
- dén git &m
“COOK”

- dén ndu

Coéng-tac nau

( Khéi luong (kg)

4.5

6.5

9.2

12,5 )

® Phuy kién: 1 cbc dong, 1 mudng nhua.

4

Bo diéu khién

Mudng nhya

N&i chinh



S’ DUNG NOI NAU COM 4 Néucom

1. Sau khi d&t néi con vao ndi chinh, day nap ndi. Cdm chét phich cdm cla day
CACH NAU dan vao 6 dién, dén “WARM” - gilr &m sé& sang Ién.
2. Bat nut nau.
1 Vo gao 3. Bén “COOK” - nau sang, bat dau qua trinh nau. o
- 4. Khi com chin, nut “COOK” tat, nat “WARM” ty dong bat sang, bat dau qua
Dé giir dwoc chat lwong gao phai vo gao & t6 riéng, sau d6 méi dd gao vao ndi con. trinh gitr 4m.
5. Tiép tuc gitr &m, khong mé& nap, tir 10 dén 15 phat d& com ngon va mém déo hon.

# Meo dé com ngon va mém hon. Sau khi ndu

2 Diéu chinh lwong nwéc khoang 20 phut, dung mudng nhwa dé x&i ky
C6 2 cach nhw sau. com, gitp com chin déu hon. Tham khao hinh vé. ¥
2.1 Thang do & ni con biéu thi lvgng nude tiéu chuan, co thé tw diéu chinh . _—
lwong nwéc theo lweng gao can nau. Tham khao hinh vé. CACH GIU AM COM
£ céc £ kg " "
380 5 g kg £7 Iég 10 8 1. Khi com chin, dén “WARM” - gilr am ty dong bat sang. Tho gian gilr am khoang
3.0 L 6 8 tlr 4 - 5 gio. Gilr am cang lau, com cang cirng.
201 "° N 5 5= . 6 2. Néu céln hé}p com lanh, phai tron déu va rwoi thém mot it nwoc vao com. Bat
1.8——10 3 4 s . cbng-tac nau va cho dén khi den “COOK” tat, den “WARM” sang. Tiép tuc gilr am
12 .| 2 3 4 com khoang 10 - 15 phut trwéc khi &n.
5 15 2 35— 25
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KSH-D40V KSH-D55V KSH-D77V KSH-D1010V NHUNG PIEM CAN CHU Y

Vi du dé ndu 10 coc gao, db gao da vo vao ndi, sau dé dd thém nwdc Ién toi " " ”
- 98 9e 1. Dung b dién va day dén co dién ap, cong sudt phu hop.

mtrc thir 10. X oA x . x - .
Cac loai day dan thich hgp dé st dung la:
N&u 1.8 £ gao, cho nwdc dén mirc 1.8 £. M&u ma KSH-D40V (dung tich 3.8 £.) dung day dan cé tiét dién I&n hon 0.75 mm.
N4u 5 kg gao, cho nwéc dén murc 5 kg. M_éu ma [(SH-D55V, KSH-D77V., KSH-’D101OV (dung tich 50€ 7.p £.,10.0 li.) dung day
i N . . dan cé tiét dién I&n hon 1.50 mm. Bé dadm bado an toan, 6 cam can phai ndi v&i bd
2.2 Vuot phérjg b§ méE gao trong ndi con. Sau dé dong nwdc cho ngdp ban tay. phan ngét dién dé tranh nguy co qua tai.
Tham khao hinh vé. 2. M&u ma KSH-D55V, KSH-D77V,KSH-D1010V (dung tich 5.0 £,7.0£.,10.0 £,) 1a loai ndi
——— . I&n va tiéu thu nhidu dién nang. Khi st dung ndi hang ngay dat cb dinh nén ndi
, day dén truc tiép voi bo ngét dién, khang can s dung phich
; cam. Nhw vay sé an toan va thuéan tién hon. Tham khao hinh vé.
3. Khong dung chung moét 6 dién cho nhiéu thiét bi. @
e Tuy tirng loai gao va khau vi ca nhan; cé thé thém hoac bét lwgng nwéc nhw 4. Khdng nhan céng tac ndi com dién khi ndi con bén
da huwong dan & 2.1 hodc 2.2. trong bi dat vénh, khéng dung vi tri. TUYET BOI
KHONG BU QCnhét, chém bét ky vat gi vao cong tac ndi com dé cb dinh no6
3 Pat nai con vao nai chinh (nh&m n&u com c6 chay hodc nau nhiéu mé com lién tiép). Diéu nay sé lam bién dang,

chay mam nhiét gy hw hdng ndi va gay ra chap dién, hda hoan vé cung nguy hiém !

Truwdc khi d&t ndi vao phai lau sach hoi am, bui ban ho&c nhirng hat gao bam bén

ngoai, bén du’p’i ndi con va mam phat nhiét. D&t ndi con vao, xoay nhe sang phai . i N ,
sang trai vai lan cho kh&p véi mam phat nhiét. NOI BAT AN TOAN — SBevit
Tham khao hinh vé. Day néi dat /| o [ Vong dem

Théo phich cdm khi gén day néi déat. £
LAy néi trong ra khai ndi. =
Up nguwoc ndi lai.

: Van éc vit ra 2-3 mm. sau d6 gan day noi ]
2 d4t vao va van bc vit lai. 3 Migng vai

N&i com dién
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