HUGNG DAN SU DUNG
MAY LAM SUA HAT

\

J

OKR/OFF

BAT/TAT

UNIE




OCIIC S-S T A N R 0 1
Nhi¥ng didu cin lwu y v& An toan khi st dung -----------ooooo o 2
Cac bd phan clia may va luu y trwdrc khiste dung -----------_____ 3
Thuyét minh thao tac s dung ------"""""""""=="=ommso--moooo oo 4-7
MotElSSnphmvabioti """ e e 8
Diéu kién bdo hanh ---------~--------o o 9

Lruy

Chan thanh cam on Quy khéch d mua san
cua chung toi!

;-un ngm ;tf d?nngé? phém, Quy khéch vui long doc ky sach Huéng dan st
ung nay de co thé str dung mét c4ch an toan, tién loi va hiéu qua.

pham May xay néu da chirc néng



NHU'NG DIEU CAN LUU ¥ VE AN TOAN

Trude khi van hanh may hdy chéc chén tuan this cac quy tic an toan sau day
1. Khi may dang hoat déng, tuyét déi khéng dwoe nhic céi xay ra, dé tranh 1am gian doan dot ngdt,
gay nguy hiém cho nguei st dung.
2. Strdung theo dting cac chi dén va phu kién di kém véi may.
3. Néu san pham khéng hoat dong mét cach binh thwong, hay lién hé véi bé phan bao hanh, khéng
twy thao Iap hodc sira chira may.
4. Khong bat may khéng tai (cbi xay dé khéng, khéng c6 the phdm) hodc d& may hoat déng qué tai.
5. Khéng dé may gan bép ga, bép dién va nhirng thiét bi téa nhiét khac.
6. Khong str dung may qua tai, lvgng ché bién khéng duoc vugt quéa cac mize vach ghi trén thanh
cbixay, néu thire phdm cé do dac dinh cao thi chi nén ché bién véi legng nhé.
7. Trong qua trinh may hoat déng, tuyét déi khéng cham trc tiép vao phan tiép xic gira cdi xay va
than may, va b6 phan lvéi dao.
8. Tuan tha dung lwgng ché bién theo phan hwéng dan nay, ché bién lveng thuwe phdm qua nhidu cé
thé lam héng déng co', lam thuc ph&m khéng chin dwegc hodc trao ra ngoai.
9. Khéng dung tay wét khi cidm/rat day dién ciia may.
10. Trong khi ché bién, khang di chuyén may vi d& lam hdn hop bén trong tran ra ngoai, co thé gay
bdng, giatdién.
11. Trong qua trinh ché bién, néu may tw dirng hoat déng, co thé 1a do da heat déng lién tuc trong
th&i gian quéa dai, dé bdo vé may khéng bi hw hai do déng co bi néng Ién, may sé tir déng kiém soat
nhiét 3o va dirng hoat ddng. Trwerng hop nay can ngat ngudn dién, d& may ngudi tw nhién trong véng
30 phut roi méi tiép tuc ste dung.
12. Trong qua trinh ché bién c6 dun néng, néu xay ra tredng hop may dién, hodc se ¥ cham vao phén
nép lam m& khéa ndp, dan dén may tam ngirng hoat dong, phai rira sach cdi xay, thay bang phan
nguyén liéu mé&i, dé tranh trudng hop khé chay nguyén liéu ci.
13. Trong qua trinh hoat ddng, khi hén hop trong c6i dang sdi, can dé phang hoi néng thoat ra tir
phan ndp nhd c6 thé sé gay béng.
14. Trwdc khi st dung can kiém tra ky day dién, gidc cadm va cac linh kién khac khang bi hw héng.
Néu c6 hw hdng thi lién hé bd phan bao hanh dé dwoc hd tro, tranh nguy hiém khi st dung.
15. Lwdi dao rat sac, khi rira cdi xay can lwu y dé khdng bi dit tay.
16. Tuyét ddi khong xa nuwéc tre tiép vao phan tay cam cdi xay va phan dé cdi xay, tranh lam am wot
phan mam nhiét, gay ra doan mach.
17. Phan truc xoay trén phan than may tuyét déi knong duoc lam wét, néu bi dinh nwdc, can lau that
kho ho#c dé khd hoan toan méi duoc stk dung.
18. Rut phich cdm dién sau khi st dung.
19. D& dam bao an toan. nén d& may & xa tAm véi cla tré em. Khi st dung san pham, tranh dé tré
em lai g&n dé khong gay nguy hiém. -
20. LAn dAu st dung, ¢ thé s& nglii thdy mui cla motor, day |a hign tugng binh thudng, mui s& bay
hét sau vai lan st dung.
21. San phdm nay phi hep stk dung giadinh,
khéng phti hop dé phuc vy kinh doanh. ,
22, cgarF: luy f:)én tEan phan ludi dao khi cdixay d& khang, hodc khirtra cdi.



CAC BO PHAN CUA MAY
VA LUU Y TRUOC KHI SU DUNG

Truede khi st dung san phdm, cin kiém tra dién
ap lam viéc dinh mirc clia may co6 phu hop vei
dién &p gia dinh ban hay khdng. May xay nAy
da chirc nang gom nhang bo phan sau:

1. N&p nho 5. Dé cao su chéng truot
2. Nap I6n 6. Than may

3. C6i thuy tinh 7. Bang diéu khién

4. Lwdi dao

Cau tao nap coi xay:
N&p cbi xay gdm hai bd phan, dwoc thiét ké rat tién loi
cho viéc vé sinh, thao tac va c6 4 kin cao.
+ Phan nap nho (1): Chi can khop 2 ranh clia ndp nhd
voi phan trong xirng trén nap Ion, sau do xoay theo
chiéu kim @bng hd dén khi khop chat lai véi nhau, 1am
ngurore lai dé thao nap.
+ Phan nap Ién cb gioang cao su chdng tran(2): D& mé
nap, Gay nap theo hwéng nguoc chiéu kim déng hd ra
khoi cac khép khoa, sau d6 kéo nap thang Ién phia trén.
Lam ngworclai Gé dong nép.
Luu y: Khong cam dign véo may cho dén khi cho xong
nguyén liéu va dong nap cbi xay.Sau khi két thic chu
trinh xay nau, rit phich cam dién roi méi db thanh phém
ra, dé phong giat dién.
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Chuan bi trirérc khi thao tac: R
BT o L 1 L LR e S o

1. D& thiét bj trén bé mat phing, tranh aé nghiéng hoéc dat trén bé mat khéng bang phang, khong
chac chén, hoac dé trén tham mém, Ngoai ra, khong dé thiét bj & gan mép ban hay mép ké, dé
trénh xay ra sy cd nguy hiém hodclam hong thiét bi.
2. Sau khi cho nguyén liéu vao cbi xay, van nap theo chiéu kim déng hd dé chét chat khoa nép, dat
chi xay Ier; trén than( Lmay can kiém tra xem chi xay d3 l&p khép véi than may hay chwa, sau do
méi cam dy dién. (Lwru v; néu cbi xay chuwa khe i tha

P VOi than may, xo truc xoay mau bac
trén than may rbi dat lai cbi xaylén). ¥, %00y De UG EY
3. ‘Tro::g qué trn?h inay hoat ddng, tuyét @b khong mé nép Ion, néu can cho thém nguyén liéu thi
MO phan ndp nhé dé cho nguyén liéu vo, sau g6 &y nép nay lai,




Thuyét minh thao tac sir dung

ﬁChuén bi nguyén liéu véi lvgng thich hop
(duge khuyén nghj trong séch huéng dan sir
dung nay), sau dé cho nguyén liéu vao cbi,
déng khép nép cbi.
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2. P4t cbi xay 1én trén than may, phan tay céﬁ
cbi xay nam & phia bén phai cia man hinh

Néu cdi xay chua khop véi than méy , xcay nhe truc
xoay mau bac trén than may roi dat ci xay Ien
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3. An nat BAT/TAT dé bat may

An moét Ian nat
On/Off
Bat/Tat

N

4. BAm chon CHU'C NANG can s dung.

Bam chon
CHUC NANG

5 @ &
< uNiE
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/5. An nut Start/Cancel dé& bat dau chu trinh
xay hodc niu hodc xay nau két hop
( Chirc néng da chon )

An mét Ian nat
On/Off
Bat/T4t

dé xac nhan

6. Trong qua trinh may hoat déng ¢ thé mé
nap nho dé cho thém dudng hodc nguyén liéu.

Vin ndp nhé theo hueng nguoe chiéu kim
déng hé dé me nap

<>

Khi théo ndp nho cdn d8 phong

.

nhiét 66 cao co thé gay bong




Thuyét minh thao tac s dung

ilk ( st - RU dién, nhe nhang nhac cdi

. Raw milk ( sua khéng[ 8 Rut.nguén 10 nhéc cbi x
frr‘;é?lé;.‘rgi;g?'lnn?;wc i ra khoi than may, két thic qua trinh ché t?ign
ON/OFF xay vai gidy roi ding lai _

@é hoa tan duong.

BAm chirc ndng
Raw milk
(Stra khong néu)

@
l " UNiE
< 2.

Cach I&p gioang cao su chéng tran trén nap coi xay

( L&p gioang cao su chong tran vao dung ranh trén \
n&p cbi xay nhu hinh minh hoa bén duwéi
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Cach sir dung thanh ho tro XAY/KHUAY

( Chi stz dung thanh hé tro xay/ khuy thong | Khong st dung thanh ho tro' xay/ khudy tw’a
qua vi tri ciia nép nho. tiép trén cdi xay khi mé nép Ion dé tranh lam
héng Iw&i dao.




(, Thao tac va diéu khién
) Miéu ta cac chire nang
chuy: Dét col lén trén than may, nép déng ohat, cém i
On/off dé bat may (méy dang bét)
1. soymilk (Sira thao mgc):

Khi rgiY i’r‘izi::i"’: s:‘::cchh:;gfgg Soymilk (Stra théo méc), sau 46 &n “ On/Off* (BAYTAL), man hinh
;h:};:v mglllk (Sira khéng ndu) b s Ll e o

Thoi gian hoat dong 8 pht. Khim&y dang bét, xoay niim chir néing chay dén “Raw milk” (St khong ndu)
sau d6 nhén * ON/Off ™ (B&UTAt), man hinh chay ving tré tire I chus trink ché bidn dang ty déng tién hank,
Ghi cht muc nuéce khéng qua 1400ml.

3. Soup (N4u s(ip)

Khi may dang bét, bAm chon chirc nang “Soup” “N&u stp”, sau d6 4n * On/Of ~ (B34T4t), man hinh chay
vong tron tire 1a chu trinh ché bién dang tw dong tién hanh. Ghi chii: Mue nube khéng qué 1400mi. |
4. Steam (Hap & nau)

Khi may dang bat, bam chon chirc ning “Steam” “HAp&NAW”, sau d6 4n “ On/OF ” (BaUT at), man hinh chay
vong tron tirc 1a chu trinh ché bién dang tu dong tién hanh. Ghi chi: M nuée dé hip khodng 700ml
5. Porridge (Chao)

Khi may dang bat, bam chon chirc néng “Porridge” “NAu chao”, sau d6 4n * On/OF * (BaUT4t), man hinh
chay vong tron tirc la chu trinh ché bién dang tw déng tién hanh. Ghi chi: Mue nuée khéng qus 1400mi.
6. Smoothie (Sinh té da bao)

Khi may dang bat, xoay nim “Chlc nang” chay dén “Smoothie” “Sinh t6 da bao”, sau dé an “ On/Off ”
(Bat/Tat), man hinh chay vong tron téec [a chu trinh ché bién dang tw déng tién hanh. Ghi chid: Khéng qué vach
cao nhét clia cét Thirc uéng lanh.

7. Sirakhdéng nau

Khi may dang bat, bAm + (Tang) & Speed (Tang tir 1 t&i 8- cac tdc 6 xay ban mong mudn, sau dé 4n + Time
(Thoi gian) dé chon thoi gian xay (Chu y, chon thai gian xay khéng ndy: dwdi 8 phut) . Sau dé “ On/Off
(Bat/T4t), man hinh chay vong tron trc 1a chu trinh ché bién dang tw dong tién hanh. Ghi chd: Khdng qua vach
700ml.. Ghi cha: Muc nuwéce khéng qua 1400ml.

8. Xay kho

Khi may dang bat, bAm + (Tang) & Speed (Tang tir 1 t¢i 8- cac toc 4o xay ban mong mudn, sau d6 an + Time
(Thoi gian) @é chon thoi gian xay (Cha y, chon thdi gian xay khé: dwéi 1 phdt) . Sau §6 * On/Off ™ (BaUT: at),
man hinh chay véong tron trc la chu trinh ché bién dang tw dong tién hanh. Ghi chd: Khdng xay qua lau ->
Néng may.
10.Vé sinh

Khi may dang bat, bAm chon “Clean” “Vé sinh”, sau d6 4n * On/Off * (BaUTat), man hinh chay
vong tron tire 1a chu trinh vé sinh dang tw dong tién hanh. Ghi chi: Mye nude vé sinh khoang 500ml.

n man hién thj & trang thai séng nhay, 4n vao

(2) Thao tac véi cac chire nang khac
1. Tay chinh téc dé va théi gian xay
Khi may dang bat, 4n 01 1an nat (+) sé tang thoi gian 10 giay,

gidy (didu chinh dugc téi da 6 phut). Sau dé chon tée 4o mong mu
lan nat“Téc d8" >>> A4n “ On/OfF " (Bay/Tat) de xay.
2.Vé sinh

Khi may dang bat, 4n chon chure nang “Vé sinh” roi
V@ sinh may 800-1000ml).

4n 01 13n nat (-) s& giam thoi gian 10
4n t P1 dén P9 bdng cach &n nhieu

4n * ON/OfF* (BaUTA) & vé sinh may. (Lugng nuoc dé



3.Gitram
Khi may dang bat, &n chon chirc néng “Gitr Am"rdi 4nBAT/TAT.
4. Set Time (Hen gi®)
n&ng cAn strdung >>> an “ Set Time " >>>

Cach thao tac: An mot1an * On/Off * (Bat/Tat) >>> Chon chirc
eo y mubn >>> An “ On/Off” (Ba/TAt) dé hoan thanh viéc hen gio ché

An Time (+) (-) va chon thoi gian th
bién (pham vi thoi gian cho phép tir 30 phut dén 24 gid, khi may dang trong ché dd hen gio, chi c6
duy nhét phim * On/Off " (BavT4t) oo tac dung, cac nutchirc nang khac déu vo hiéu).

Luu y: C6 mot sb nguyén ligu khi ngdm nuoc qua lau 06 thé hong, néu st dung ché do hen gio VoI

thoi gian dai, khong nén ap dung véi cac loai nguyén liéu nhu sika tuoi, ¢4, tém va cac loai nguyén

liéu dé hong khéc.
Luuy:
Thirc ubng/mon &n nong (stra thao moéc (Soymilk), chao (Porridge) , soup, hap & ndu (Steam) khéng duoc

néu qué d&c hoac xay qua dac.
Dé tréanh khé chay day cbi xay voi cac chire nang ¢6 dun nong:
Nhimg nguyén liéu kho khudy déo trong khi néu thuong sé dé gay ra hién tuong khé day, vi vay, can

ey y nhur sau: Nén can dong nguyén liéu theo khuyén nghj trong sach nay, lwa chon chirc nang
tong tmg. Khi ndu nhimg mon can dun néng, gé tranh khé day, cho nguyén liéu dé khuay déo
xubng duor truroe (vd: déu den, dau tuong... ), cho nguyén liéu dé khé day lén trén (vd: khoai lang, bi
d6...). Ngoai ra, néu can cho duong hoéc chét tao ngot, chi cho vao khi da hoan thanh qua trinh ché
4n nit “Stra khong néu” dé hoa tan duong. Khi ché bién cac mén can dun néng, trude khi cho

bién, sau do
nguyén liéu véo, c6 thé lau kho day cbi, roi dung chéi quét 1 16p déu mong vao day cbi dé tranh gay
khé day.
Chirc nang Lwong nguyén ligu va ty 18 khuyén nghi
i Khoang 100g hat hoac ngd, b nwéc dén vach 1200-
Soymilk 1400m|
Néu sip Khoang 250g nguyén ligu, G nudc dén vach 1100-
1200ml
: A Khoang 100g gao (khoai lang, bi 46), 86 nudc dén vach
DiaialCibo sjn 1200-1400ml

Sinh t6 da bao Khoang 200m! nuoc, 300g da. 100g trai cay

Sira khéng nau Luong nudc khong vuot qué 1400ml

Xay kho Khoang 700mi nguyén ligu (vd:xay khd 700m! hat g30)

£ Db vao 700ml nwdc rdi dat xiing hap vao dé hap (vd:
Hap & nau hép ngd, banh bao...)

Ghi chi- V6i céc chirc nang ¢6 dun nong, cho nguyén ligu vao truére réi moi dé nuée trong pham Vi
800-1400mi, ty 1é nguyén liéu va nuoc tang giam tuong ng.
(3) Giaithich cacl6i
1/L6i cam bién dun néng chiradong: E1
Khi may dang bat hozc dang hoat dong,
man hinh hiénthi E1.
2/1.8i cam bién dun nong doén mach: E2
Khi may dang bét hodc dang hoat dong,
“Tit" man hinh hién thi E2.
3/Motor may qua nong/chay: E3
Néu trong 25 gidy nhiét d6 tang quéa 254, may sé kéu 3 tiéng “Tit", man hinh hién thj E3.

4/ L3i khong dun néng: E4
Néu trong vong 30 phdtma nwéc chua dat 89 do C, man hinh hién thi E4.

néu cam bién dun néng chwa dong, may sé kéu 3 tiéng “Tit",

néu cam bién dun nong bi doan mach, may sé kéu 3 tiéng

7



MODEL SAN PHAM VA BAO Tri

pm——
Model san pham UNIE va
"

pién ap 220V ~ Céi thiry tink
chiu nhiat 012045 C
Thn sb 50Hz Bdo v& qua déng

16 nht 10A

——_-Eé_n_g sl.lét dinh Cén A ;
i g suat xay: 1000W. Céng suét dun: 800w

Dung tich
r Tiéu chuan

e

1.75L
GB4706.1-2005, GB4706.30-2008, GB4706.19-2008

Sw c6 va cach s Iy

Midu ta sw cb Cach xiz Iy
- Kiém tra d4u cam dién vao may
2. Kiém tra phich cim dién

L

-

May khong hoat dong

- Tat may, nhac céi xay ra knéi than
may, xoay nhe truc xoay trén than
may rdi dat lai cdi xay 1&n.

. Tat may, kiém tra xem may cé dang

dugc dat trén mat phing chéc chan
hay khéng.

May kéu qua to

1. Tat may, kiém tra xem nguyén liéu
trong cdi c6 nhiéu qua hodc phan
nguyén liéu & bén duéi co cing qua

Lw&i dao khong xay hay khong.

. Tat may, kiém tra xem tryc xoay trén

than may hoac @i dao co bi tudtra
khdi vi tri hay khéng.

1. Tt may. nhéc cdi xay ra khdi than
may, r:éloay nhe gé,lc xoay trén than

- may roi dat lai cdi xay 1én.

Céi xay rung lc manh 2. T4t may, kidm tra xem nguyén liéu
trong cdi co qua cirng, hodc nguyén
liéu co kich c@ qua |&n hay khdng.

1. Tat may. kidm tra xem dudi day cdi cd
bi I6ng &c vit hay khdng.

Céi bj ré nuwdc 2. Tat mdy, kiém tra xem giodng cao su

bé&n dudi phan ludi dao cé b tudt

hodc hang hay khdng,

6 E3 motor qua néng

Rt dién, 3& may ngudi 30 phut rdi tiép tuc
hoac chay

str dung.

1. CAn tham khdo ty 1& duge khuyén
Trao nuéc nghi, khong lam qua vach cho phép.
2. May 16i, cAn glri ve bao hanh.

Vé SR R e T .

Fr i
R e BTN D

'.-'_.A‘:"_'x.—..;‘__-\.-h__-_ LS. - e

1.Trwée khi vé sinh may, cin tit may varat day camdign. )
g-Khi vé sinh, cAn thao roi than may va coixay, :e? sinh r;énég tﬂw;g St;ré:r:al 2

:Cothé dung khan, bot bién dé rira bén trong coi xay va nap, Xa 53 e
4. Khuyén nghj: thém vai giot nwdc rira batcung nu'é'z fg‘tﬂ\éés_zéé ::E:‘g’; may xay 5-10 gidy, sau
détat may, mang céi xay va nap dirira, xa sach va lau a et S 5
5.Cothé dung ngu’c'rc : égrt}'a trﬁng tinh @& lau v@ sinh than may (tuy&t d6i khdng rira nudc), sau d
ding khan lau kho. : .
?-'&Uyét ddikhong xa nwdc vao than méyé hoac rira bang may ruabat.

‘Khong cho tay vao bén trong cdi xay dé rira. : e
8. Khdng dung tyay dérta phé?t w3l dao, néndungdung cude véasmrodéﬁ?giggm g
9. Néu ddy c8i c6 can nudc hodc can ban, cothd dd giamvaongam 19p
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PIEU KIEN BAO HANH

Quy khach lueu it phiéu bao hanh gé dwoc bao hanh khi san pham

gap su cd.

Thoi gian bao hanh la 24 thang ké tir ngay mua may.

Trong thdi gian bao hanh, néu may luén dwoc st dung va bao quan

dung cach, néu phan dong co may hoac linh kién dién ti xay ra van ga
hi deoc bd phan bao hanh xac nhan 16i, chiing ti 58

phat sinh 16i, sau K b
<ra chira hoac thay thé linh kién mien phi.

Model

Ngay mua

Tén khach

Dia chi

S dién thoai

UN E

Chit lrgng tao niém tin

Céng ty TNHH UNIE VIET NAM

Quacrgi h:tap bao héPh h'oéc véi nhirng sw cb khéng ndm trong pham vi bao hanh,
g 16i cung cap dich vu stra chira, ching t6i thu mrc phi hop ly dé slra
hoac thay thé linh kién.

fhﬁ’ng str €O ngoai pham vi bao hanh:
. Nhirng san pham khéng thudc kénh phan phéi ciia china t6i hogc hand ai :
B A i o5 phiby bao oAt phan phoi ctia chlng téi hodc hang gia, nhai.
3. Str dung sai cach hoéc ty y thao 14p thiét bi.
Ngoai theri han bdo hanh hodc véi sy cb ngoai P

4 . ;1 Noacvolsy congoai pham vi bao hanh, chdng toi sé thu phi sira chira
Trudng hop day nguon dién bi hong, 6 dam béo an toan, xin gﬁﬂ san phérﬂ v dia didm

bao hanh dé dugcthay thé.



PHIEU BAO HANH

Luwu y: Phiéu nay sir dyng véi muc dich ghi chép lich sir bao hanh, néu cé sw tdy x6a,

phiéu sé khéng con gié tri,

Ngay thang

Hang muc sira chira

Piém b3o hanh







