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I L1 cAM ON I

Kinh gUii Quy khdch hang.

Lai ddu tién, Kalite Viét Nam xin chan thanh cdm on quy khéach hang dé Iua chon st dung
ndi chién hoi nudc Kalite Fusion Pro. Xin quy khdch vui 1dng doc ki hudng dén st dung dé
c6 thé tan dung 16 da céc chic ndng clia sdn phdm. Chang t6i tin réng s&n phdm ndy
s& mang lai sy tién dung cho quy khach, gidp tao ra nhiing mén an tham ngon, hdp dén
cho cd gia dinh. N&u cé bdt ky van dé gi trong qud tinh st dung, quy khach vui ldng lién
hé trung t&m Cham séc khdch hang clia chiing t6i qua Hotline: 1900 1850 (nhdnh s& 4).
Quy khdch vui ldong quét ma QR Code hodic nhdn tin theo cl phdp: UKG ddu cdch SO SERI
gli 8077 dé kich hoat bdo hanh dién 10 & d&m bdo cac Igi ich sau :

- X&c dinh dugc hang hod chinh hang

- DAm bdo quyén Ici b&o hanh chinh haing trong sudt qud trinh st dung s&n phdm.

- D& dang fra ctu théng tin bdo hanh san phdm nhu: Ngdly kich hoat, thdi gian béo hanh...
ngay trén dién thoai.

HUGNG DAN QUET MA KiCH HOAT BAO HANH
PIEN TU:

1. 10S hodc ANDROID : M8 chiic ndng chup &nh
trén dién thoqi. Quét vao phan ma @R Code

10S hoGic ANDROID in frén sach HDSD hodc vé MLiTE
méu s&n phdm dé tai ing dung va lam theo © 19001850
hudng dén cla hé théng. & www.kalitevn

2. WEBSITE: M3 chiic ndng chup &nh trén dién Dvkh@ukg.comvn

KICH HOAT BAO HANH BIEN TU NGAY LAN DAU SU DUNG

thogi. Quét véo phan méa @R Code WEBSITE va € DAM BAC QUYEN LI BAO HANH CHINH HANG
lam theo huéng dan cua hé théng.
3. SMS: Soan tin nhdn theo ci phép:
UKG (déiu céch) SO SERIAL giii 8077
\ J

S&n phdm vér phu kién di kém clia chiing t6i pht hdp véi moi tisu chudin, quy khéch cé thé
yén tam st dung ndi chién hai nudc Kalite Fusion Pro, mang dén su tién Igi trong can bép
va an todn cho stc khde ngudi ding.

Kalite Viét Nam

*S3n pham cla tap doan UKG
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@© CANH BAO AN TOAN

- S&n phdm nay chi diing dé ndu an tai nha. Nghiém cdm st dung ndi chién hai nudc cho muc dich
thusng mai hodc muc dich khdc ngodi myc dich ndu an.

- Nghiém cdm tré em st dung sén phdm ndy trong qud tinh st dung vé& phai dé xa tam véi clia ré
em.

- Nghiém cdm dat bdt ky vat gi 1én frén ndi chién hai nudc khi ndi chién hai nudc dang hoat déng
@& tranh hda hoan.

- Nghiém cam dat gidy, nhya, xién gé va cac vat liéu khéng chiu duge nhiét dé cao hodc dé chay
khdac vao ndi chién hoi nudc dé ndu an hodic cdt gitt céc vat dung khdc trong ndi chién hai nudc
vi 6 thé gy ra hdéa hoan.

- Nghiém cdm dat cac hdp dung kin vao 16 dé Iam néng vi cé thé gy né.

- Nghiém cdm kéo déay ngudn. Vui Idng rat phich c&m dién trudce khi di chuyén 16 nuéng.

- Nghiém cdm nhang ddy ngudn, phich cdm va ndi chién haoi nudc vao nudc hodc cac chdt 1dng
khac dé trénh bi dién giat.

© cHiDAN AN TOAN

- Sau khi st dung vui Idng t&t ndi chién hai nudc va rat phich cdm dién.

- Khong thé van hanh thiét bi ndly béing bd hen gid bén ngodi hodic hé théng didu khién 1 xa ddc
1&p.

« Khi st dung san phdm ndy. néu mach dién bj qud t&i, ndi chién hai nudc cé thé khéng hoat déng
binh thudng nén st dung mot dudng ddy riéng.

« Khi nudng, nhiét dé trong ndi chién hoi nudc cao. Vui Idng st dung cac phu kién va khudn chiu
nhiét d6 cao dé tranh hda hoan hodic thuong tich.

- Khi ham néng thuc phdm, dé dam bdo an todn, chi dd ddy khodng 2/3 hdp dung. Chét 1dng khi
néng s& s6i 18n va cé thé train ra ngodi néu hdp quéd ddy. Hay ddc biét cdn than véi hdp thiy tinh
v& kim loai vi chiing rét néng khi cham vao vé cé thé gay bdng.

- Khi di chuyén hodc vé sinh ndi chién hai nudc , hay rdt phich cdm dién va dgi ndi chién hoi nudc
ngudi trudc khi tién hanh.

- VUi Idng vé sinh ndi chién hoi nudc thudng xuyén dé trdnh ma thiia bét Ia.

- N&u day ngudn bj hdng. phdi dugc thay thé bdi nhd sén xudt, bd phdn bdo ti hodc nhing ngudi
cé chuyén mén tuong tu dé tranh nguy hiém.

A THAN TRONG

- Khéng cham vao bé mat ndi chién hoi nudce trong qud trinh van hanh hodc ngay sau khi st dung vi
cé thé gay bong.

- Noi chién hai nudc sé tda nhiét trong qud trinh st dung. Vi véy hdly cdn than trénh tiép xdc véi bod
phan gia nhiét bén trong ndi chién hai nudc.
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1
Khay nudng SUS304 Gid chién SUS304

« Khay nudng: Ding dé nudng thuc phdm cé nhiéu ddu vé nude, banh ngot, pizza va céc
nguyén liéu khac, va hing déu va nudc khi thuyc hién cac chidc nang nhu chién khéng déu.

- Gia chién: Dung aé dat thuc phdm frong qué trinh chién khéng ddu, nudng, 1én men va
sAy kho.



CHU Y

- Do s&n phdm cla ching téi lién tuc dugc nang cdp, néu cé bdt ky su khéc biét
ndo gitta sén phdm thyc t& va hinh &dnh bén dudi, vui Idng tham khéo sén phdm
thuc 18.

- Bat ndi chién hai nudc trén bé mat phdng cdch nhigt. Khdng dat cac vat khéc
trong pham vi it nhat 10cm vé bén trdi, bén phdi va phia sau ndi chién hai nudc va
it nhdt 30cm tinh 1 dinh ndi chién hoi nudc dé trdnh hda hoan.

- N&i chién hai nudc phdi duge dat & nai khd rdo va khong dudc st dung sén phdm
nAy ngodi trdi.

- Nghiém cdm dat ndi chién hai nudc gén cac vart liéu d& chay hodc ngudn nhiét.,
Vui 1dng &é ndi chién hai nudc tranh xa rém clia hodc cdc vat dung tuong ty dé
frénh hda hoan.

- D& tranh ddu, khéi va hai nudc U clia thodt hai nude 1am &nh hudng doé dac trong
qua trinh ndu nudng hodc tham chi géy ra hda hoan do qua nhiét. N&i chién hai nudc
phdi dugc dat 8 moét khodng céch nhdt dinh so véi tudng va ta, vui long dat ndi
chién hoi nudc & khodng cdch an todn duge dénh ddu frong hinh bén dudi.

A\ cANH BAO NHIET DO CAO
Khoding cach trén
30CM

Khodng cach sau

10CM <«—

Khodng céch trdi, phdi

—» 10CM

CHU Y

- Bé trénh thuong tich va thigt hai téi sén cho ngudi diing, vui 1dng doc ki va tuan tha
hudng dan st dung
- Muc diich clia céc bidu tugng var ky hiéu gidi thich chi nhédm gidp hiéu va cé thé khéc

v6i sén phdm thyc t8.
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THONG SO SAN PHAM -

Tén s&n phdm N&i chién hoi nuéc
Model Fusion Pro

Cong sudt hdp 1400W

Coéng sudt nuéng 1600W

Dung fich 20L

Dung fich binh chia nudc 850ml

bién dp 220V-240V

Tan s 50Hz

Chiéu dai day ngudn ™

Kich thudc sén phdm L365xW447xH35Tmm

HUGNG DAN VAN HANH -

Nat Chiic néng va huéng dan van hanh
NGt ngudn 1. Bat ngudn, "—" hién thi, vaio frang thai chd, nhdn ndt ngudn"(O)" aé vao
trang thai bat ngudn.
2. Khi may & trang théi hién thi dang hoat déng, nhdn nat ngudn "(©)" dé hay
va trd vé trang thai chd.
ben Pay la cong téc diéu khién dén trong khoang ndi chién hai nudc. Sau khi bért
e ngudn, hdy nhdn ndt ndy dé bat hodc &t dén bdt ¢l Iie ndo.
B&t dau/ 1. Nh&n nGt (B&t ddu/ Tam diing) dé bat ddu hoat déng, sau dé nhdn nat
Tam ding (B&t d&u/ Tam diing) mdt 1&n ndia dé diing mady.
2. Chon chic nang ché dd, diéu chinh thdi gian va nhiét doé tu cdi dat, var
B&t déu
Tam ding nhdn nat (B&t ddu/ Tam ding) dé bét ddu 1am viéc. Khi may dang lam viéc,
nha&n nat (Bat ddu/ Tam diing) va may sé tam diing hoat déng.




B oo I

Nut Chiic néng va huéng dén van hanh
Thai gian/ 1. Nh@n nat (Thai gian/ Nhiét dé), "ky tu nhiét dé" hodc "ky tu thai gian" trén
Nhiét doé

man hinh k¥ thudt s6 s& nhdp nhdy. Bang céch xoay niim, ban cé thé tang

Thasi gian hodic gidm thdi gian hodc nhiét dé.

Nhiét do

2. Gid tri thdi gian tang hodc gidm 1 phdt; gid tri nhiét dé tang hodc gidm 1°C.

Hen gid Chuong trinh ¢6 thé cai dat hen gid: Hap, Hdp sidu nhigt, Nudng hdp, Chién
khong déu. Nudng.

Hen gid 1. Chon menu mong mudn va cdi dat thdi gian ndu va nhiét do.

2. Nh@n ndt (Hen gid) vé xoay ndm dé tang hodc gidm thdi gian dat trudce.
3. Nhdn nat (B&t ddu/ Tam ding) dé dat trude thanh cong.
4. Khodng thdi gian hen: t&i thidu 10 phat, 161 da 12 gid.

H&m néng 3
Nhan nat (Ham néng). nhiét dé mac dinh I& 100°C, thdi gian mdc dinh 1a 10

Hém néng phat vér xoay ndm dé cdi dat nhiét dd va thdi gian.

Ché as/ NUt (Ché dd/ Menu) 1a nat két hop.

Menu 1. Nh@n nat ndy. Ché dé mac dinh Ia Hdp. B&ing cdch xoay ndm, ban cé thé
chon ché& dd: Hap, Chién & Hap, Hap siéu nhiét, Chién Nudng, Nudng banh,
Lam sach may, Sta chua, Sdy, Ra ddng, Sudn nudng, G& quay va

cac ché dé khac.

2. Nhdn nat ndy dé tryc tiép vaio ché dé HOO1, xoay ndm dé chon cong thiic
cdi dat s&n “HOO01-1128";

Khi stf dung menu cé chiic nang hdp. néu binh chiia nudc khong dugc 1&p

dung Vi fri hodc nudc da st dung hét, may sé tu dong phdat hién bdt thudng
Thém nude V& bdo dong sé& kéu bip, bip, bip, vé& man hinh hidn thi *Thém nudc”. Canh bao

$& ngung khi thém dd nudc.
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Nut Chiic néng va huéng dén van hanh
Lam sach Chuc ndng (Lam sach may). cd hai tiy chon:
may 1. A01 c6 nghia 1& vé sinh khoang bén trong. Sau khi khdi dong, mdy s& thuc

hién thao téc ty vé sinh khoang bén frong.
2. A02 c6 nghia 1& 8y cdn. S&n phdm ndy s& ty ddng hién thi A02
khi thai gian st dung tich Iy dat 40 gid, cho biét cdn tdy can. (Bé

biét cac thao téc cuy thé, vui ldng tham khdo hudng dan tdy can.)

THUC PON C6 SAN

Thai gian va nhiét dé clia méi chidc ndng nhu sau:

Chdc nang e i e di it aieu ani
Hap 100°C 30 phat Khong 1-60 phat
HAp siéu nhiét 120°C 30 phat 100-250°C 1-60 phat
Chién & Hdp 190°C 30 phat 100-250°C 1-60 phat
Chién Nudng 220°C 15 phat 30-250°C 1-60 phat
Nudng bénh 160°C 30 phat 100-250°C 1-60 phat
Khéng 30 phat Khéng 1-60 phat
Lam sach may
Khéng 25 phat Khéng 25-60 phut
Sda chua 35°C 60 phat 30-45°C 1 phat-12 gid
Sdy 60°C 2 gid 30-125°C 1 phat-12 gid
Ra déng 40°C 40 phat 30-60°C 1-60 phat
Sudn nudng 180°C 30 phat 80-250°C 1-60 phat
Ham néng 100°C 10 phuat 100-115°C 1-60 phat
Ga& quay 165°C 50 phat 80-250°C 1-60 phat




- cAc BUSC SU DUNG SAN PHAM -

Buéc 1

Théo binh chia nudc ra khéi day ndi chién hai nudc vér
md3 ndp silicon. RUa sach binh bang nudc tinh khiét, sau
A6 dd ddy nudc vao binh. Bay kin nép silicon trudc khi

1&p lai binh vao vi tri.

Buéc 2
Can chinh cym binh chiia nudc véi khe va ddy né vao

Aé aoéng lai, ddng thdi kiém tra xem binh chia nude da

déng hodn todn chua.

Than trong khi s dung binh chia nudc:

1. Nén sif dung nudc cdt hodc nudc tinh khiét dé lam nudc trong binh chiia nudc. Khong st dung
nudc c6 ham lugng khodng chdt qud cao nhu nudce giéng. Nghiém cdm thém nudc néng trén 40°C
@é trédnh &nh hudng dén tudi tho clia may.

2. Sau khi st dung ndi chién hai nudc, hdy nhé kéo binh chiia nudce ra, x& h&t nudc con lai va nudc
thai frong binh chia nudc, sau dé vé sinh sach sé& dé trénh hinh thanh vi khudn vé can.

3. Bé st dung menu cé chiic ndng hdp, ban can dd ddy nudc vao binh chia nudc vé I&p binh

chda nudc ddng cach.

y

[ ==Y

CH

- B& mat ndi chién hai nudc néng trong khi st dung hodic ngay sau khi st dung. Vui Idng
khéng cham vaio bé mat ndi chién hai nudc dé tranh bi bdng.

- Néu thyc phdm dang nudng cé chia dd édm hodc thuc phdm tusi dang duge nudng,
mot s& giot nuSc s& ngung tu trén clia kinh bén trong. Diéu ndy 1& binh thudng.

« Khi héip va nudng thuc phdm trong dd dung bé&ng gém, ching khéng dugc ddat & day
khoang ndi chién hai nudc dé ndu. Ching nén dugc dat frén khay nudng hodc gid
chién trong khi ndu.

10



B cicouoosioue sineriv I

Trude khi st dung 1an déu. vui ldng vén hanh trong khoang réng véa khd mui clia ndi chién hai nudc

mdi theo céc quy trinh sau.

@ Bat ndi chién hai nudc, vé sinh khoang bén trong. nhdn nat (Ché dé/ Menu), chon chidc nang
Vé sinh "AQ01", nhdn nat (B&t ddu/ Tam diing) dé bét ddu hoat déng va lau khoang bén trong béing

khan sach sau khi hodn t&t mat chu ky.

@ Nhd&n ndt (Ché dé/ Menu) va chon Chién Nudng. Cai dat mac dinh Ia 220°C va 15 phat. Nhdn
nat (B&t ddu/ Tam diing) dé bét ddu hoat ddng. Sau khi hodin t&t, hay dai cho dén khi khoang ngudi

hodan toan trudc khi st dung lai ni chién hai nudc.

LUU Y

Khi van hanh trong khoang réng, cé thé xudt hién khoi va mai, ddy I hién tugng binh

thudng.

CAc BUGC sU DUNG CHUC NANG

Chiic ndng hdp
@ Cho thuyc phdm da chudn bi vao, bat ngudn, nhdn ndt ngudn "(O)" rdi nhdn nat

(Ché dd/ Menu) va diing nim xoay dé chon chiic nang tucng Ung: Hap.

Chuyén ddi b&ng cach nhdn nat (Thai gian/ Nhiét dd), ky tu thdi gian nhdp nhay

i va diéu chinh "thdi gian" b&ng ndm xoay. Nhdn nat (Thai gian/ Nhiét dé) mot 1an
nda dé chuyén ddi, ky tu nhiét do nhdp nhdy va didu chinh "nhiét dé" b&ng ndm
xoay. (Luu y: Nhiét dé clia mét s6 chic nang khéng thé didu chinh dudc, nhung

thai gian cé thé dugce didu chinh theo "Menu cdi dat s&n".)

s Nhdn nat (B&t ddu/ Tam ding) dé bét ddu lam viée, ddng hd thai gian s& dém

Tam ding

ngugc

11



B oicouoosiowosinewin

CHON 128 MON AN” TRONG CONG THUC NAU AN

Cho thyc phdm da chudn bj vao, bét ngudn, nhdin ndt ngudn"(O)".

Nh&n nat (Ché dd/ Menu) dé chuyén sang menu céng thic ndu an tich hgp. Cac
coéng thidc ndu an 1 "HO01-1128", 18ng cong 128 mén an. SU dung ndm xoay dé

chon s& lugng menu can thiét.

Nh&n nat (B&t ddu/ Tam ding) dé bt déu lam viéc, ddng hd thdi gian s& dém

nguac.

@ Nbi chién hai nudc van con néng sau khi st dung, hdy dai ndi chién hoi nudc ngudi truée khi vé

sinh.

@ Pé dam bdo ndi chién hoi nudc hoat déng 16+, vui Idng ludn gitt bé mat clia sach sé. Khang st
dung chdt tdy ria mai moén hodic 1Udi dao kim logi séc dé vé sinh kinh cla ndi chién hoi nudc vi
chiing s& lam xudc bé mat va cé thé khién kinh va.

® Trudc khi vé sinh khoang néi chién hoi nudc, hay &t ndi chién hoi nudc va rat phich cdm khai
ngudn dién.

@ Né&u thuc an hodc stp bi dé trén khoang ndi chién hoi nudc hodic bé mat, hay lau bdng khan dm.
Khang nén st dung vét liéu cing (vi du: ban chdi kim logi v miéng cao) dé vé sinh.

(® Khdng st dung may Iam sach bdng hoi nudc dé vé sinh ndi chién hai nudc.

® Thudng xuyén vé sinh giodng silicon clia clia ndi chién hai nudc bdng vai mém.

@ N&u bang didu khién bj uét, vui Idng vé sinh bding véi mém. Bam bdo khdng st dung chdt tdy

rlia mai mon dé vé sinh.

Néu khong st dyung ndi chién hai nudc trong thai gian dai, vui Idng ngdt k&t ndi ndi chién hai nudc
khdi ngudn dién va vé sinh khoang ndi chién hai nudc va binh chia nude. Bdo qudn ndi chién haoi
nudc & nai thong gid, khdng cd khi Gn mon.

© S dyng vat liéu mém (vi dy: vai) thay vi vat liéu ciing (vi du: kim loqi) dé vé sinh khay nudng va
gid chién dé trénh lam xudc khay nudng hodic lam héng I8p phll bdo vé.

N&i chién hai nudc phdi dugc Iam ngudi hodn todn va vé sinh sach sé trudce khi cdt gid, bdo qudn

trong hép cdc téng va dé & nai kho réo.



@) Khéng qudn ddy ngudn quanh ndi chién hoi nudc hodc ddt bat ky vat ndo Ién trén déay

ngudn Vi diéu ndly cé thé Iam hdng va ddt déy ngudn.

@ Khdng st dung chdt tdy riia manh, chdt pha lodng. xang. bot maéi mén hodic ban chai kim
logi @& vé sinh ndi chién hai nudc.

@ Né&u ndi chién hai nudc cé mui hédi sau thai gian dai s dung, hdy cho 5-6 lat chanh vao
khoang ndi chién hai nudc, chon ché dd (Hap hoi nudce) va thyc hién mat chu ky dé kKt mui

hoi..

BAO TRI HANG NGAY

LUU Y

@ Vé sinh khoang ndi chién hai nudc sau mai Ian st dung dé trédnh mai hdi vér bui bdn

fich ty.

@ Né&u khong st dung trong thai gian dai, ban cén rlta sach va lau khé phu kién va cat git
trong ndi chién hai nudc dé tranh madi trudng ém udt.

3 VUi 1dng khong st dung cac dyng cy vé sinh sdc nhon, bdan chdi cling, ban chai st

va cac s&n phdm vé sinh ¢ tinh an mon dé trdnh 1am hdng than sdn phdm va cac phu

kién bén trong.

Cac buéc bdo dudng sau méi lan ndu

Budc 1:

Sau méi lan ndu, 18y thic an ra va dgi knoang bén trong ngudi dén

nhiét dé phong trudce khi vé sinh, bat dén ndi chién hai nudc dé vé

sinh khoang bén trong va lau sach cac giot nudc.

Budc 2:

—

[e]0)
[e]0)
O
[e]0)

Nh&n nat (Ché dd/ Menu), chon ché dd (Chién Nudng), cai dat nhiét

dd 180°C var thai gian 15 phat, Sau mot chu ky 1am viée, md cla ndi

chién hai nudc dé thong gid va dgi ndi chién hai nusc ngudi dén

nhiét dé phong trudce khi cat gid va bdo quan.

13



( Vé sinh khoang néi chién hoi nuéc

Budc 1: B di nudc vao binh chiia nudc va ddy vaio ddng vi tri, bdt ngudn, nhdn ndt (Ngudn)
vé xoay ndm dé chon ché &b (Lam sach may) A0T.

Budc 2: Nhain nit (Bat ddu/Tam diing) dé bdt ddu hoat déng, dén chic nang (Lam sach may)
bat sang va thai gian dém nguagc.

Buéc 3: Vé sinh khoang ndi chién hoi nudc vé lau sach céc giot nude, nhdn nat (Ché dd/
Menu), chon ché dd (Chién Nudng), dat nhiét dé & muc 180 ° C va dat thai gian 8 muc 15 phat.
Sau khi hodn t&t mét chu trinh lam viéc, mé clia ndi chién hoi nudc dé théng gid, chd ndi chién

hai nudc ngudi dén nhiét dé phong rdi maéi cat gitt v bdo quan.

@ Tdy cén

Budc 1: DS ddy chdt tdy cdn (axit citric 20g hodic gidm trdng 100g) véio binh chiia nudc, thém
nla binh nudc va 1dc déu, sau khi hda tan hodin todn, ddy binh chda nudc véio may.

Budc 2: Bat ndi b&ng cdch nhdn ndt (Ngudn), sau dé xoay ndm didu chinh dé chon ché do
(Lam sach mdy). Man hinh s6 s& hién thi mé "A01". Tiép theo, nhdin vé gitt nGt (Thai gian/Nhiét do)
frong 5 gidly dén khi man hinh hién thi "A02", lic ndy ban cé thé thd nat ra dé tiép tuc quy trinh.
Budc 3: Nhan nat (Bat ddu/ Tam diing) dé bt ddu hoat dong, dén chiic nang (Lam sach mdy)
bat sang va thai gian dém ngugc, va qué tinh vé sinh cdn sé bat ddu.

Budc 4: Kni may hién thj thdng bdo "thém", hay théo binh chida nudc ra va dd hét nude thira.,
Sau dé, dé nudc sach vao binh dén mitc ndia binh va 1dp binh chia nudc 1rd Iai dung vi tri.
Chudong frinh ndu sé tu dong tiép tuc hoat ddng. Vui Idng dgi dén khi qud trinh dém ngudc két
thac.

(3 Cac budc vé sinh van xa khoang bén trong

€

—

)

& phia dudi mdy, mé ddu

. Budc 2:
Budc 1:

Ngdt ngudn dién khdi may

va k&6 Binh chiia nudce ra. nUt cao su nhu trong hinh.
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Budc 3:

Ldp binh chia nudc véaio dang vi tri va dd
nudc vao khoang bén trong dé vé sinh,

néu can cé thé dung tam dé vé sinh.

@ Vé sinh bd tao hoi nuéc

L

—

)

BuGc 4:
Sau khi vé sinh xong, 1&p lai nat
cao su nhu hinh va cudi cling 18p

lai binh nudc vaio ddng vj tri.

Budc 1: B3 nlia binh nudc sach vao binh chia nudce va ddy vao mdy didng cdch rdi Iép vao

ddng vi tri.

Budc 2: Nhan var git ndt (Bén) cho dén khi man hinh hién thi "8888", sau dé thd ra dé bét ddu

quy tinh x& nudc. Trong qud tinh ndy, déi khi ban s& thdy man hinh hién thi "CCCC" kém theo

fiEéng bip nhanh. Biéu ndy chi bdo hiéu nhiét dé nudc bén trong dang cao - ddy 1a hién tugng

binh thudng, ban chi cdn dgi thém moét Iic dé quy trinh x& nudc hodn tét,

Budc 3: Dgi may 13 vé frang thai chd, sau dé rdt binh chia nudc ra va dé bd phdn nudc con

lqi.

Luu y: Trong lac x& nude, déi khi ban sé thdy nudc chdy ra ti vl phun - diéu ndly hodin todn binh

thudng va 1a mét phdn clia quy tinh hoat déng, khéng can phdi lo 1&ng.
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- CAC VAN BE THUONG GAP KHI NAU THUC AN -

Hién tugng 16i Nguyén nhén Gidi phap
Thic an chua Qud nhiéu thic an Chia thuc phdm thanh tiing phdn
dudc ndu chin nhd dé ham néng déu haon.
hodn todn
Nhiét dé cai dat qua Nh&n nat nhiét dé @é didu chinh
thap nhiét dé ndu mong muén.

Thai gian ndiu qud ngdn | Nhdn ndt thdi gian dé didu chinh
thai gian ndu mong mudn.

Thic an khoéng Mot s6 loai thuc M6t s& logi thuc phdm cdn phai
dudc chién déu |  phdm cdn phdi &t lqi 1&t lai sau nlia qud tinh ndu néu
frong ndi chién sau khi ndu dugc mot ching & trén hodc chdng 1én cac
hai nudce. ntta thai gian thyc phdm khac (vi dy nhu khoai
tay chién).
Meo ndu én

@ Thdi gian ndu cho céc logi thuc phdm khac nhau tly thudc vaio nhiét do, logi var s6 luong.
v.v. Ngusi diing cé thé diéu chinh thdi gian ndu dua trén finh hinh ndu an thuc & vér kinh
nghiém.

@ Thyc phdm déng lanh thudng cén nhiéu thdi gian ndu hon, Hay diéu chinh thdi gian ndu ph
hap dua trén tinh trang thuc t& clia mén an ctia ban.

® Ludn chl y dén trang théi clia thyc phdm trong qua tinh ndu dé trénh bi bdng khi 1dy thyc
phdm ra.

@ Trong qud trinh ndu, hai NUSC c6 thé xudt hién trén kinh clia ndi chién hoi nudc do nudc trong
thuc phdm béc hai, day 1 hién tugng binh thudng vé khéng anh hudng dén hoat dong. (Khéng
lau kinh bdng nudc trong khi dang hoat déng hodc ngay sau khi st dung, néu khong kinh cé thé
bi v3.)

(® Pé trédnh qud nhiét, bd phan lam néng dugc trang bi thiét bi cang t&c ngudn tu ddng. Khi ndi
chién hoi nudc dat dén nhiét dé da cai dat, bd phan lam néng sé& tam thdi tat va tiép tuc hoat
déng khi ndi chién hai nudc ngudi.

® Khong 18y thuc phdm ra frong khi dang hoat déng. néu khdng thuc phdm cé thé khéng duge

I&dm néng hodn fodn.
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Hién tuong 16i

Nguyén nhan

Gidi phap

Man hinh hién

Day ngudn bj hdng

Lién hé trung tam bdo hanh dé
dudc kiém fra var stia chia.

thi khdng sang

May khéng dugc két néi
v&i ngudn dién

K&t ndi lai ngudn dién

Dd&u hiéu bat

hinh Hién thi

thudng frén man

Bang diéu khién b
hong

PCB bj hdng

Lién hé trung tém bdo hanh ¢é
dudc kiém fra var stia chia.

Cla khdng duge
déng chat

Ddng clia lgi dang cdch

CUa bj rd ri nudc
hodc hai nudc

Gioang silicone cla
bi hdng

Lién hé trung tém bdo hanh ¢é
dudc kiém fra var stia chia.

RO ri khi gas &
cla

Giodng silicon cla
I&p khdng ddng céch

Ban 1& clia bj hdng

Lién hé trung tam bdo hanh dé
dudc kiém fra var stia chia.

bén khéng séng

Pén ndi chién hai
nudc bj héng

Lién hé trung tam bdo hanh ¢é
dudc kiém fra var stia chia.

Boéng ca quat bi hdng

Quat bi truc trac

Bang mach didu khién
chinh bj héng

Lién hé trung tém bdo hanh ¢é
dudc kiém fra var stia chia.

L&i NGt b&m

Bang diéu khién bj héng

PCB bi hdng

Lién hé trung tam bdo hanh ¢é
dudc kiém fra var stia chia.
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Hién tuong 16i

Nguyén nhan

Gidi phdap

Khéng co6 haoi
nudc

B6 tao hai nudc bi hdng

Lién hé trung tém bdo hanh dé
dudc kiém fra var stia chia.

Binh chla nudc
cd nudc

Ong bj téc hodc
héng do gdp

Bom nudc bi hdng

Lién hé trung tém bdo hanh ¢é
dudc kiém fra var stia chia.

CAnh bd&o thém
nudc Nhdp nhay

Khéng cd nudc trong
binh chla nudc va
may bom nudc dang
can nudc.

Thé&o binh chiia nudc ra, dé ddy
nuSc vaio binh, sau dé ddy binh
chda nudc vao ddng vi tri.

Sau khi dé nudc véo binh
chda nudc, binh chla
nudc khéng dudc ddy
vao ddng vi fri.

Ddy vao dung vi trf

Sau khi thém nudc vao
binh chia nudc, ddy
binh chia nudc vao
dang Vi ri van hién th
“Thém nudc”.

Mdy s& chuyén sang frang thai
hoat déng vé tu ddng kiém tra
frong khoding 15-30 gidly. Hé
théng sé& tu phat hién va xd Iy
finh trang néu khéng cé van dé
bat thudng..

Cé tiéng on khi
hoat déng

Khéng cd nudc trong
binh chla nudc va cd
tiéng bom nudc réng.

Thém nudc vao binh chida nudc
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N&u ma I8i xudt hién frén man hinh hién thi, vui Idng gl sén phdm dén trung t&m bdo hanh dé stia

chial
Hién tuong Nguyén nhan
Hién thi Er1 Mach NTC phia trén khoang ndi chién hai nudc bi hd
Hién thj Er2 Mach NTC phia trén khoang ndi chién hai nudc bi ngdn mach
Hién thi Er5 BG tao hai nude NTC bj hd
Hién thj Eré B6 tao hoi nudc NTC bj ngdn mach

NHUNG TRUGNG HOP SAU DAY LA BINH THUGNG

C6 ti€ng déng khi st dung hai nudc.

Bay I& dm thanh do khéng khilan vao khi binh nudc
hdp thu nudc va ddy Ia hién tugng binh thudng.

Hai nudc tich tu & clia ndi chién hoi
nudc va kndng khi néng dugc thai
ra tt céng xa.

Khi ndu, thuc phdm sé téa ra hai nudc, vé phdn 1én
hoi nuSc s& thodt ra 1t 16 thdng hai. Tuy nhién, haoi
nuéc s& ngung fu 8 nhiing noi mat hon nhu clia ndi
chién hoi nudc. Biéu ndy I& binh thudng.

Khi st dung nhiéu chiic nang nudng
khac nhau, s&n phdm sé tao ra khoi
trédng va mui

S&n phdm phai dugc vé sinh thudng xuyén, dac biét
I& sau khi st dung cac chidc nang ndy. Bt ky déu
ma3 ndo tich tu trén dinh va thanh khoang s& khién
khoi trang thodt ra.

C6 mdu vang 8 mat sau cla
khoang.

V&t mau vang do céc ion kim logi tao ra khi dun
néng Ia hién tugng binh thudng, khéng &nh hudng
dén viéc st dung hodic gdy hai cho cd thé con
ngudi.

Giodang clia cé thé bj bién dang.

Giodang clia cé thé bj bién dang dudi nhiét dd cao.
Day khong phdi Ia hu hong, day Iahién tugng binh

thudng va khéng &nh hudng dén hiéu sudt va viéc

st dung s&n phdm.

Khi st dung chdc nang nudng lan
ddu tién, sén phdm sé béc ra mat
lugng nhd khéi trdng va mui dac
frung.

Bay Ia hién tugng hodn todn binh thudng va an
todn, chila do I8p chat bdo vé cdng nghiép trén
cac bd phdn mdi clia 16 dang bj dét néng. Hién
tugng nay sé tu dong bién mdat sau mot vai lén st
dung va khéng anh hudng dén chdt lugng thic an
hay stic khde cla ban..
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