HUONG DAN SU DUNG
No6i chién khdong dau

Model: MK-01NEW

INSTRUCTION MANUAL
RAPID AIR FRYER

Vui 16ng doc ki hwéng dan trwde khi st dung sén pham nay!
Please read the instruction manual carefully before using this product!



EN
PRODUCT INTRODUCTION

Thank you for choosing our floating fried product!

This fryer will help users reduce fat, have a healthier diet than the raw oil-free fryer The
hot air moves at high speed (fast change air), when hot heats the food evenly, so for most
foods, no oil is needed to cook. With our products, you now have a more convenient way
to make delicious foods like cakes and custard biscuits, fried foods...

GENERAL INSTRUCTION (Fig. 1)

D. Temperature controller
\ E. Indicator light

\ F. Time controller

A. Handle

B. Fried Tray C. Fried plate

G. Air inlet

\ H. Air outlet

|. Power cord

Note:

Before using, the frying tray and the fryer must be cleaned thoroughly and carefully read
the instructions for use.

I. Danger

1. Do not immerse the fryer cover in water, or wash it under the tap water, as there are
electrical components and heating ingredients in the housing which may cause damage.
2. Do not allow water or liquid to enter the product while it is plugged in.

3. Always put the ingredients in the frying basket to fry, avoid letting the ingredients come
into contact with the heating elements.

4. When the pan is operating, never put your hands and feet upwards or move around,
covering the fryer's steam vent and air intake.

5. Do not touch the air vent, or the inside of the pot while the fryer is operating.

[I. Warning

1. Before connecting the war pot to the power source, double-check that the power
source is suitable for the product.



2. If the wire is broken, the socket is damaged, you will not be able to use the fryer
anymore, which may cause fire, you should contact the manufacturer or a qualified part to
handle it.

3. This product is not to be placed near small children, this product is only for children
aged 8 years and over and under the supervision of adults.

4. Be careful when children over 8 years old use, do not let their hands touch the pot while
in operation.

5. When the pot has stopped working or has cooled down, it is advisable to unplug the
entire power supply to avoid problems and keep it in a dry area.

6. Do not let the power cord touch the hot surface of the fryer.

7. Do not touch the plug with wet hands.

8. The product must be connected to the correct power source. Wrong power source may
cause explosion or damage to the product.

9. Do not connect the product to other products.

10. Don’t place the pot near flammable objects while operating such as table towels,...
11. Do not place the product near walls or on top of other products. There must be at least
10cm free space at the back, left / right, and top of the product. Do not place other objects
on the product.

12. Do not use the product for purposes not illustrated in the instructions for use.

13. The product must be supervised by the user while it is in operation.

14. During frying, high temperature steam will be released from the air vent. Hands and
face should be kept away from steam and air vents.

15. When using the product, the pot surface may become very hot. Do not touch the pot
while it is hot.

16. If you notice strange smoke coming from the pot, disconnect the power supply
immediately. Remove the fryer from the pan after the smoke stops.

[ll. Attention

1. Place the product on a flat, stable surface.

2. The product is recommended for household use. Not to be used in the dining rooms of
shops, offices, farms or other work environments. And should not be used by guests in
hotels, motels, guest houses or breakfast rooms, or other accommodation environments.
3. If the customer fails to use the correct product, or has used the product for professional
or semi-professional purposes, or fails to follow the instructions in the instruction manual
during use, abuse will occur. void of warranty, we are not responsible for the damage
caused by these things.

4. The product must be sent to an authorized repair center by our company for repair. Do
not attempt to repair the product yourself, as such action will void the warranty.

5. Always unplug the power plug after use.

6. Before cleaning the product, the product must be allowed to cool for 30 minutes.

IV. Automatic shut-off

The product is equipped with a timer. When the timer counts down to 0, the pot will ring



and stop automatically.

To disconnect the product manually, turn the dial counter-clockwise to 0.

Before first use

1. Remove all inner and outer packaging materials.

2. Remove the adhesive and label on the product.

3. Wash frying baskets and pans with hot water, detergent and non-abrasive sponge.
Note: The dishwasher can be used to wash these parts.

4. Clean the inside and outside of the product with a warm, wet cloth.

5. Fat-free fryer uses hot air heating technology. Do not pour oil or fat into the fryer.
Prepare the activity

1. Place the product on a level surface, do not place the product on a non-heat resistant
surface.

2. Place the fryer in the fryer properly.

3. Never pour oil or other liquid into the fryer. Never let things obscure open the air inlet
door, as this will prevent the air from circulating and reduce the efficiency of hot air heater.

PRODUCT OPERATION

The oil-free fryer can be used to cook a wide variety of food ingredients. A supplementary
guide will help you understand this product.

I. Oil-free fryer

1. Insert the plug into a grounded outlet.

2. Pull the fryer out of the oil-free fryer.

3. Put the food ingredients in the pan. (Note: The amount of food ingredients is never too
much or too little, because it can affect the final quality of frying.)

4. Place the fryer back in the oil-free fryer. (Note: Do not operate the fryer before placing
the fryer. Do not touch the fryer after operation. The fryer can only be moved by holding
the handle.)

5. Adjust the correct temperature by turning the temperature control button. (See the
"Settings" section of this book).

6. Determine the time to cook the ingredients. (See the "Settings" section of this book).

7. To operate the fryer, adjust the timer to decide the cooking time. (For cold ingredients,
cooking time is longer than 3 minutes).

* The timer will start a countdown according to the set time.

» During the oil-free fryer operation, the indicator light will turn on and off continuously.
This indicates that the heating components are on and off continuously to maintain the set
temperature.

* Excess oil from the ingredients will flow down the bottom of the fryer.

8. Some ingredients need to be turned during cooking (see "Settings" section of this
chapter). To invert ingredients, hold the handle and pull the fryer out of the pot and stir the
ingredients. Then, slide the fryer back to the fryer.

9. An alarm sounds when cooking is complete. To remove the cooked food from the pot,



you need to pull out the fryer, and place it on a heat-resistant surface.

Note: You can also disconnect the product manually while it is in operation. To do this,
turn the timer knob to O.

10. Check that the food is cooked. If the ingredients are not cooked, push the pan back
into the pot and set the timer for a few more minutes.

11. Pour the wind war food ingredients in the bowl or plate.

12. After frying is done, you can continue using the pot without waiting for it to cool
completely.

. Setting

The table below will help you choose the basic settings for your use.

Note: Keep in mind that these settings are for reference only. For food ingredients that
vary in origin, size, shape and brand, we cannot guarantee to provide the best settings for
your food ingredients.

[ll. Attention

1. Depending on the size of ingredients and ingredients, the frying time will vary.

2. With the large amount of ingredients in the frying tray, the cooking time is much longer
than the one with less quantity of food ingredients.

3. During cooking, stirring the ingredients that are small in size can help the food taste
better and can help the ingredients to be fried more evenly.

4. Be sure to add some oil when frying fresh potatoes.

5. The best weight for frying is at least 500g.

6. You can use the fryer to reheat food ingredients. To reheat food ingredients, set the
temperature to 150°C, the maximum cooking time is 10 minutes.

Potatoes
Quantity Time Temperature
Type ) o Shake Remark
(gram) (Minute) (°C)
Thin frozen fries 300-700 12-16 200 Yes
Thick frozen
_ 300-700 12-16 200 Yes
fries
Handmade ]
Add % oil
potatoes 300-800 18-25 180 Yes
spoon
(8*8mm)
Handmade Add % oil
300-800 18-22 180 Yes
potatoes spoon
Potato
250 15-18 180
pancakes
Potato butter 500 18-22 180




Meat

Quantity Time Temperature
Type ) Shake Remark
(gram) (Minute) (°C)
Steak 100-500 8-12 180 Yes
Pork 100-500 10-14 180 Yes
Add ¥ oll
Hamburger 100-500 7-14 180 Yes
spoon
Add % oil
Sausage roll 100-500 13-15 200 Yes
spoon
: Add % oil
Drumsticks 100-500 18-22 180
spoon
Chicken breast 100-500 10-15 180
Other
Quantity Time Temperature
Type _ Shake Remark
(gram) (Minute) (°C)
_ Add ¥ oll
Spring rolls 100-400 8-10 200 Yes
spoon
: Add % oil
Frozen chicken 100-500 6-10 200 Yes
spoon
Frozen fish Add ¥ oil
fingers spoon
Frozen bread Add ¥ oil
Oi
crumbed 100-400 8-10 200 ’
spoon
cheese snacks

Note: Add 3 minutes to the preparation time when the pot is cold.

CLEANING AND MAINTAIN

Cleaning

Clean product every time after use.

The inside of the tray, fryer and other ingredients are covered with non-stick coating. Do
not use metal tools or abrasive cleaning materials for cleaning, as this will damage the
non-stick enamel.

1. Pull the plug from the electrical outlet, allow the product to cool down before cleaning.
2. Use a wet cloth to clean the exterior of the product.

3. Clean the fryer and tray with warm water and non-abrasive sponge.

Maintain

1. Unplug the product and let it cool.

2. Make sure all ingredients are cleaned and drained completely prior to continued use or
storage.

3. Place the pot in the box when not in use for a long time.



INSTRUCTION OF SCANNING QR CODE

Method 1: Scaning QR code by Zalo (Vietnam app)
- Open Zalo.

Click ( +) and select Scan QR code
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Method 3: Scan QR code on Android with Google Assistant
Instructions for using Google Assistant on Android.

Hold the Home button to
open the Google Assistant
application and follow the
illustration

After clicking on the icon
above the application to
open the camera, move it
to QR code and click on

Click the "Start" and follow
the instructions

the link in the image

i
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o o1

dién thoai cua ban dé tong dai vién lién hé

Khi ban nhan vao BAT DAU, Mishio Kachi Viét Nam sé tha

TERMS AND CONDITIONS OF PRODUCT RETURN

CONDITIONS OF RETURN - RENEWAL

I. Regulations on return

Customers need to check the status of the goods and can exchange/return the goods in

the following cases:

e The goods are not of the correct type or model in the ordered order or as on the
website at the time of order.

¢ Not enough quantity, not enough sets as in the order.

e The product is not working.

Customers are responsible for submitting relevant documents proving the above

deficiencies to complete the return/exchange of goods.

Il Regulations on the time to notify and return products

e Time of return notice: within 7 days after receiving the product in case the product
lacks accessories, gifts, or broken.

e Product delivery time: within 14 days after receiving the product.

e Product return location: Customers can bring products directly to our office/store or
by mail.

In case you have comments/complaints related to product quality, please contact our

hotline.

[ll. Conditions of return - renewal

The product is intact, not scratched, scratched, distorted, broken, cracked, impacted,

flammable, moldy, or chemical.

e The product has not been open for repair by the user or by a third party.

e Products with full documents: delivery note, warranty card, VAT invoice (if any),



manual, catalog ...)

e Goods are confirmed to have technical defects checked by the company's technician.

e Product intact box (no distortion, no tearing box, packaging, foam,..) full of original
accessories, full promotional gifts (if any).

e Accessories must be complete and intact.

e |If lost accessories or promotions or cases are scratched, fees will be charged
depending on the case of the product.

Note: Our company does not accept returns in the following cases.

e You want to change the category for your liking, but the product really does not have
any defects.

e You do not operate properly, causing damage to the goods.

e You do not comply with the regulations as required to enjoy the warranty (for example,
do not present the warranty card, the company's vouchers when exchanging).

e You self-affect external conditions such as packaging tear, scratches, scratches,
breakage, ...

e The goods have been checked, agreed to buy by you, but then you asked to return the
goods due to the wrong form (scratches, distortions, yellowing, broken ...).

e Please check the goods and sign the receipt of the status with the Delivery Officer
immediately upon receiving the goods. When detecting one of the above cases, you
can discuss directly with the Delivery Officer or immediately respond to the customer
receiving the customer order.

CONDITIONS FOR HOME SUPPORT

|. Free case

1. Massage chair products are supported for free at home nationwide

2. If the product is newly received and defective because the manufacturer is bulky, the

warranty department will let the technician handle it at home for free in Hanoi and Ho Chi

Minh City.

3. New products received defective parts, the warranty department will send free parts

compensation to customers.

[I. Charge case

1. Error caused by the user

2. Home installation service

Travel and accommodation costs, if any + labor costs 250.000 vnd/ half a day —

500.000/day.

WARRANTY CONDITIONS

I. Warranty conditions:

e Purchase invoice or electronic warranty registration is required

e All products must be intact and free from modified erasers.

e Damage to the product due to manufacturer error.

e For innovative non-electric products within 7 days of purchase, if there is a
manufacturer fault



For electrical products, 18-month warranty is free of charge if there is a manufacturer's
fault

For health care products such as scales, blood pressure monitors, blood glucose
meters, oil-free fryers with 24-month warranty

I. Warranty refusal cases:

Product is out of warranty or without warranty card of the Company.

The product is not physically intact, dropped, collided, exploded, and traces of user
repairing voluntarily.

Products are damaged by natural disasters, lightning, floods, fires, computer viruses,
insects, animals, oxidized humid environment, sand and soil, due to improper
transportation.

Misuse of power source or improperly

No warranty accessories such as gifts, accessories, and accessories come with the
product depending on the product.

Products, components, accessories that are easily scratched, peeling, ... such as fryer,
stainless steel pot, rice cooker, ...

. For high pressure washers, components, accessories such as spray gun, spray body,

hose, connector ... will not be covered under warranty.

* Attention: Customers must pay shipping cost if any.

Warranty period

Time to receive warranty: from 8H to 17H from Monday to Saturday (except Sunday
and holidays, New Year).

Hotline: 1900.1738

. Warranty refund period

All products of the Company provide free warranty when customers bring to the
Company to ensure that there are full warranty cards of the machine still within the
warranty period as prescribed.

Time to resolve warranty from 5-7 days from the date of receipt except Sunday,
holidays and depending on the case of damage.

. In the case of minor equipment failure, the return time is between 5 and 7 working

days from the date of warranty receipt.

. In case the device is severely defective, it is necessary to wait for the parts to be

replaced, the return time of the device should not exceed 4 weeks (28 days) from the
date of receipt of warranty.

CUSTOMER SERVICE CENTER

South: 12/9 Tay Quarter, Highway 13, Vinh Phu, Thuan An, Binh Duong Province.
North: Xam Thi Village, Hong Van Commune, Thuong Tin District, Hanoi

Hotline: 1900 1738

Website: www.MishioViethnam.com



http://www.mishiovietnam.com/

VI
GIO'I THIEU SAN PHAM

Cam on quy khach hang da Iwa chon sa&n pham néi chién cta chdng téi.

San pham ndi chién nay sé gitp nguoi st dung han ché dugc chat béo, c6 ché dd an
udng lanh manh hon. Nbi chién khéng dau Mishio st dung nguyén ly khéng khi néng di
chuyén tbc dd cao (khdng khi thay déi nhanh), khi néng lam néng thwc phadm déu, vi vay
dbi véi hau hét cac loai thwe phdm, khdng can phai thém dau dé niu. V&i san pham cla
chdng tdi, bay gi®& ban c6 mét cach thirc thuan tién hon dé 1am thirc &n ngon nhw banh
ngot va sira trirng banh bich quy, chién thwc pham,...

GIO1 THIEU CHUNG (Hinh 1)

D.Num diéu chinh nhigt 48
\ E.Den bdo hidu

\ F.Num di€u chinh thai gian

ATaycam

C.Vi chién
G.L8 hit khi
H.LG thoat hoi
|.D&y ngudn
Lwu y:
Trwdc khi sir dung, phai vé sinh sach sé khay, vi chién va doc ki hwéng dan s dung.
l. Nguy hiém

1. Khéng nhing I&p vé ndi chién vao trong nuéc, hodc rira dwdi voi nwdc, vi cd cac
thanh phan dién va cac thanh phan lam néng trong 16p vé cé thé gay hang.

2. Khéng dé nwéc hodc chét 16ng chay vao san phdm khi dang cam dién.

3. Luén dat cac nguyén liéu vao rd chién dé chién, tranh dé& nguyén liéu tiép xdc véi cac
b phan lam noéng.

4. Khi ndi dang hoat dong, tuyét déi khéng dwa tay chan 1&n phia trén hay di chuyén, che
ph 16 thoat hoi va 16 hat khi cGa ndi chién.

5. Khéng cham vao 16 thdng hoi, hodc bén trong ndi khi ndi chién dang hoat dong.

[I. Canh bao

1. Trwde khi két ndi ndi chién véi nguédn dién, hay kiém tra ki xem nguén dién c6 phi hop



v&i san pham hay khéng.

2. Néu day dan bj dit, 6 cdm bj héng, ban sé& khéng thé st dung ndi chién nira vi c6 thé
gay ra chay nd, ban nén lién hé véi nha san xuat hodc bd phan cé chuyén mén dé xu ly.

3. San pham nay khéng dwoc dé& gan tré nhd, sdn pham nay chi duwoc dé tré tw 8 tudi tré
|én lai gan va phai cé sw giam sat ctia ngudi Ion.

4. Can than khi tré trén 8 tudi st dung, khéng dé tay ctia ching cham vao nédi khi dang
hoat dong.

5. Khi ndi da dirng hoat déng hoac da ngudi, nén rat toan bdé nguén dién dé tranh cac sy
¢ cling nhuw dé & khu vwc khd réo.

6. Khong dé day dién cham vao bé mét néng cda ndi chién.

8. Khdng cham vao phich cdm khi tay wét.

9. San pham phai duwoc két ndi dung ngudn dién, néu sai ngudn dién co thé gay chay né
ho&c hw héng san pham.

10. Khong két néi san pham véi cac san pham khéac.

11. Khéng dé san phdm gan cac vat dé chay né khi dang hoat déng nhw khan ban, gidy...
12. Khéng dat san phadm vao gan twong hodc nam trén cac san pham khac. Phai co it
nhat 10cm khéng gian tréng phia sau, bén trai / bén phai, va phia trén cta san pham.
Khoéng dat cac vat khac |én san pham.

13. Khéng str dung sén pham cho cac muc dich khéng dwoc néu trong sach hwéng dan.
14. S&n pham phai dwoc ngudi st dung giam sat khi dang van hanh.

15. Trong th&i gian chién sé cé hoi nwdc & nhiét do cao sé dwoc thai ra tir 16 thoat khi.
Tay va mat phai cach xa hoi nwéc va 16 thoat khi.

16. Khi str dung san pham, bé& mat ndi co thé tré nén rat nong. Khdng cham vao ndi khi
n6 dang nong.

17. Néu thay c6 khoi la bbc ra tir néi, hdy ngat ngay ngudn dién. Thao khay chién ra khoi
ndi sau khi da ngwng bdc khéi.

l. Cha y

1. D&t sé&n pham trén mét bé mat phang, én dinh.

2. San pham duwoc khuyén nghi dé st dung trong hd gia dinh. Khéng dwoc st dung trong
cac phong an cla cac ctra hang, van phong, trang trai hoac cac moi tredng lam viéc khac.
Va khoéng nén st dung béi khach hang trong cac khach san, nha nghi, nha khach hoac
phong an sang, hoac cac mai trwong lwu tru khac.

3. Néu khach hang khéng s&r dung dung san pham, hoac da st dung sé&n phdm cho muc
dich chuyén nghiép hodc nra chuyén nghiép, hoac khong thwc hién theo hwdng dan
trong hwéng dan st dung trong khi st dung thi viéc lam dung sé lam mét hiéu lwc bdo
hanh, chiing t6i khdng chiu trach nhiém nhirng thiét hai gay ra b&i nhirng diéu nay.

4. San pham phai dwoc glri dén trung tam stra chiva dwoc Gy quyén béi cong ty ching toi
dé slra chira. Khong ty y stva chira san phdm, vi hanh dong dé sé lam mét hiéu lwc bao
hanh.

5. Ludn rat phich cdm dién sau khi st dung.

6. Trwdc khi xt Iy vé sinh s&n phdm, sadn phadm phai dwoc cho 30 phut dé lam mat.



IV. Tw déng ngat

Sén pham dwoc trang bi bd hen gi¢. Khi bé dém thdi gian dém nguoc thei gian dén 0,
ndi s& dd chudng va ngét tw dong.

DPé ngét s&n pham theo céch tha cong, hay xoay nim ctia ddng hé nguoc chiéu kim déng
ho thanh 0.

Trwéce 1an st dung dau tién

1. Théo t4t ca vat liéu déng goi & bén trong va bén ngoai.

2. Hay bo keo dan va nhan trén san pham.

3. Rira khay va vi chién bang nwéc nong, chéat tay riva va miéng bot bién khéng mai mon.
Lwu y: May riva chén c6é thé dwoc st dung dé rira cac bd phan nay.

4. Lam sach bén trong va bén ngoai san phdm bang vai wét va am.

5. N6i chién khdng c6 chéat béo st dung cong nghé gia nhiét khdng khi néng. Khéng nén
dé dau hoac chét béo vao ndi chién.

Chuén bi hoat déng

1. Bat san pham trén mot bé mat bang phang, khéng dat san pham trén bé méat khéng
chiu nhiét.

2. Dat gié chién vao ndi chién dung cach.

3. Khoéng bao gi&r d6 dau hodc chat 16ng khac vao néi chién. Khéng bao gid d& moi the
che khuat m& ctra dau vao clta khéng khi, vi diéu nay sé ngan chan khéng khi lwu théng
va lam giam hiéu qua cta néng khéng khi néng.

VAN HANH SAN PHAM

Noi chién khéng dau co thé dwoc s dung d& ndu nhiéu loai nguyén liéu thwc pham.

Hwéng dan lam thire &n b sung sé gitp ban hiéu dwoc sdn pham nay.

l. N6i chién khéng dau

1. Lap phich cadm vao 6 cdm c6 ndi dat.

2. Kéo khay chién ra khéi néi chién khéng dau.

3. Cho nguyeén liéu thwc phdm vao rd chién. (Lwu y: Lwong cac thanh phan thywc pham

khéng bao gi& qua nhiéu hodc qua it, bdi vi n6é cé thé dnh hwdng dén chat lwong cubi

cung cua chién).

4. Dat khay chién tré lai ndi chién khéng dau. (Lwu y: Khdng van hanh ndi chién trwdc khi

dat khay chién vao. Khéng dwoc cham vao ndi chién sau khi van hanh.. Chi cé thé di

chuyén ndi chién bang cach gilr tay cam).

5. Biéu chinh dung nhiét d6 bang cach xoay nut diéu khién nhiét do.

6. Xac dinh thoi gian dé ndu cac nguyén liéu. (Xem phan "Cai dat" cia sach nay).

7. Dé van hanh ndi chién, hay diéu chinh bd hen gi®& dé quyét dinh thoi gian ndu. (d6i voi

cac nguyén liéu lanh, th&i gian ndu sé 1au hon 3 phat).

e BO hen gi® sé& bat ddu dém nguoc theo thoi gian cai dat.

e Trong qué trinh hoat déng cda ndi chién khong dau, dén bao sé bat va tat lién tuc.
Diéu nay cho thay rang cac thanh phan lam néng dang bat va tat lién tuc dé duy tri
nhiét dé cai dat.



e Dau thira tlr cac nguyén liéu sé& dwoc chay xudng & dwdi cung cta ndi chién.

8. Mot sb nguyén liéu can dao trong subt thoi gian ndu (xem phan "Cai dat" ctia chuong
nay). D& ddo nguyén liéu, gilr tay cam va kéo khay chién ra khdi néi va dao nguyén liéu.
Sau dé, trwot khay chién tré lai néi chién.

9. Chudng bao sé phat ra khi da hoan tat quéa trinh n4u. Bé 14y thirc an da chin ra khai ndi,
ban can kéo khay chién ra, va d&t nd 1én bé& mat chju nhiét.

Chu y: Ban ciing c6 thé ngat san phdm theo céch tha cdng khi né dang hoat déng. Bé
lam diéu nay, hay xoay nim hen gi® vé 0.

10. Kiém tra xem thi&c &n da chin chwa. Néu cac nguyén liéu chwa chin, ban can day
khay chién tré lai vao ndi va hen gi® thém vai phit niva.

11. Bb cac nguyén liéu thwe pham cua gio chién trong té hodc dia.

12. Sau khi chién xong, ban c6 thé tiép tuc st dung néi ma khéng can ch& né ngudi han.
Il. Cai dt

Bang duw¢i day sé gilp ban chon céac cai dat co ban cho viéc str dung.

Lwu y: Hay nhé rang cac cai dat nay chi mang tinh chat tham khao. Béi véi cac thanh
phan thwe phdm khac nhau vé nguén gbc, kich c&, hinh dang va thwong hiéu, chang toi
khong thé dam bao cung cap céac cai dat tét nhat cho cac thanh phan thyc phdm cda ban.
Il. Cha y

1. Tuy theo kich thwéc nguyén liéu, thanh phan thi thei gian chién sé khac nhau.

2. Vi sb lwong 1&n cac nguyén liéu trong khay chién, thdi gian ndu lau hon so véi sb
lwong it hon cac thanh phan thwc pham.

3. Trong qua trinh nu, viéc ddo cac nguyén liéu cé kich thwéc nhd cé thé gitp thirc an
ngon hon va c6 thé gitp cac thanh phan thwc phdm duwoc chién déu hon.

4. Nén cho chat dau khi chién khoai tay twoi.

5. Trong lwong tdt nhat cha cac thwe pham dé chién la tbi thiéu 500g.

6. Ban co thé st dung ndi chién d& ham lai cac thanh phan thuwc phdm. D& ham lai cac
thanh phan thwc phdm, hay dat nhiét dd & 150 C, thei gian nau téi da la 10 phut.

Khoai tay

) Trong lwong Thei gian Nhiét do Pao khi o
Loai i . Chay
(gram) (Phat) (°C) chién
Khoai tay déng i
oo 300-700 12-16 200 Céo
lanh loai mong
Khoai tay déng ,
o 300-700 12-16 200 Cé
lanh loai day
Ty lam theo kich i Thém %
. 300-800 18-25 180 Céo x R
thuwde (8*8mm) mudng dau
A . i Thém %
Khoai tay tw lam 300-800 18-22 180 Co x N
muong dau
Banh khoai tay 250 15-18 180
Bo khoai tay 500 18-22 180




Thit

_ Trong lwong Th&i gian Nhiét do Pao khi o
Loai i . Chuay
(gram) (Phuat) (°C) chién
Bo 100-500 8-12 180 Cé
Heo 100-500 10-14 180 Cé
i Thém Y2
Hamburger 100-500 7-14 180 Co : R
muong dau
Thém ¥
Xuc xich 100-500 13-15 200 Cé x R
muodng dau
o Thém Y2
DBui ga 100-500 18-22 180 : N
muong dau
Uc ga 100-500 10-15 180
Loai khac
) Trong lwong Thei gian Nhiét do Pao khi o
Loai i . Chay
(gram) (Phuat) (°C) chién
N i Thém Y%
Cha gio 100-400 8-10 200 Co x R
muoéng dau
Lo . Thém Y2
Ga doéng lanh 100-500 6-10 200 Cé : N
muong dau
. Thém %
Ca cat lat 100-400 6-10 200 x \
muong dau
. Thém %
Ph6 mai cudn 100-400 8-10 200 N N
muoéng dau

Chu y: néu chwa chin hay thém 3 phut khi chién.
VE SINH VA BAO QUAN

Vé sinh

Lam sach san phdm méi lan sau khi st dung.

Bén trong khay, vi chién va cac thanh phan khac déu dwoc bao pha béi I&p men phi
chéng dinh. Khéng st dung dung cu béng kim loai hoac vat liéu lam sach cé tinh mai

mon dé vé sinh, vi diéu nay sé& lam hang I&p men chdng dinh.

1. Kéo phich cam ra khoi 6 cam dién, dé cho san pham nguéi han truéc khi vé sinh.

2. St dung khan wét dé vé sinh phan bén ngoai ctia san pham.

3. Lam sach khay va vi chién bang nwéc 4m va miéng bot bién khong mai mon.

Bao quan

1. Rat phich cdm ctia san pham ra va dé nguoi.

2. Hay chéc chén rang tat ca cac thanh phan dwoc lam sach va dé rao nwéc hoan toan
trwde khi tiép tuc st dung hodc bao quan.
3. Bat ndi vao hop khi khéng st dung trong thdi gian dai.




HUONG DAN QUET MA QR KiCH HOAT BAO HANH

Céch 1: Quét ma QR bang Zalo
- Mé& &ng dung Zalo. - Click vao déu (+) - Click vao “Quét méa QR”
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- Dichuyénving quét d&n ma QR - Click vao “ C6 ” dé chuyén hwéng dén trang

dang ky bao hanh

Thong bao

Link

Di chuy&n camera dén ving chira ma QR dé quét

Cé.Ch 2: QU ét mé. QR trén |ph0ne Vé’l il MOBIFONE 22:10 @ 100% W4 il MOBIFONE 2211 @ 100% - ¢
hé dléu hanh i0S11 Cai dat < Caidat Camera
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Settings (cai dat) > Camera (may Quétma QR - @
anh) > Scan QR Code (quét ma W Comere F—
R). Game Center
Q ) » Quay chgm
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Nha cung cip TV
- Sau khi cai d&t xong ban mé& phan mém chup
hinh ra va chuyén camera dén ma QR sau dé ban
sé nhan dwoc théng bdo, ban hay click vao “ Két
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noi ” va lam theo hwéng dan.

r WI-FI MA QR

|1 Két ndi mang “Telecom-20070511"

K&t ndi vao mang Wi-Fi
“Telecom-20070511"?

Két néi

Huy




Céach 3: Quét ma QR trén hé diéu hanh Androi véi Google Assistant
Hwéng dan st dung Google Assistant trén Hé diéu hanh Android

B&m gitr nit Home dé m& | Sau khi click vao biéu | Kich vao nut “Bat dau” va

ng dung Google | twong 6ng kinh bén trén lam theo hwéng dan
Assistant va lam theo hinh | ng dung m& trinh
minh hoa camera, di chuyén dén ma

QR va click vao link theo

hinh

Gidi thigu

=
E 1{_‘- "Chao ban! Vui long cho ching t6i biét s6
1 Py gLl |

dién thoai cua ban dé tong dai vién lién hé

cong k

PIEU KIEN, BIEU KHOAN POI TRA SAN PHAM

DPIEU KIEN DOI TRA - BOI MO

l. Quy dinh déi tra

Quy Khéach hang can kiém tra tinh trang hang héa va c6 thé dbi hang/ tra lai hang trong
nhirng trwd'ng hop sau:

« Hang khéng dung chang loai, mau ma trong don hang da dat hodc nhw trén website
tai thdi diém dat hang.

« Khéng du sé lwong, khéng da bé nhw trong don hang.

+  San pham khéng hoat déng.

Khéach hang co trach nhiém trinh gidy to lién quan chirng minh sw thiéu sét trén dé hoan
thanh viéc hoan tra/dbi trd hang hoa.

Il. Quy dinh vé th&i gian thdng béo va gri san pham déi tra

«  Thoi gian théng bao dbi tra: trong vong 7 ngay ké t khi nhan san pham dbéi voi
trwéng hop sadn pham thiéu phu kién, qua tang hoac bé vé.

«  Thoi gian gti chuyén trd san pham: trong vong 14 ngay ké tir khi nhan san pham.

« Dia diém dbi trd sdn phadm: Khach hang c6 thé mang hang truc tiép dén van
phong/ctra hang ctia chang tdi hoac chuyén qua dwdng buu dién.

Trong trwdng hop Quy Khach hang c6 y kién déng goép/khiéu nai lién quan dén chét
lwong san phdm, Quy Khach hang vui 1dng lién hé dwdng day cham séc khach hang cia
chung toi.

IIl. Piéu kién doi tra - déi m&i

San pham nguyén ven, khéng bi trdy xwéc, xwdc sat, mop méo, roi v&, nit, va dap,
chay chap, &m méc hodc héa chét.

«  San pham khéng bi mé& sira chira b&i ngwdi dung hodc bén ngudi thr 3.



«  San pham c6 ddy da chirng tir : phiéu giao hang, phiéu bao hanh, héa don VAT ( néu
c6 ), sach hwong dan,Catalogue. .. )

+ Hang hoéa dwoc xac nhan bi 16 k§ thuat do ky thuat vién cta cty kiém tra.

+  San pham con nguyén hép ( hép khdng mép méo, khéng rach nat, bao bi, xép miit,.. )
day du cac phu kién di kém nhuw ban dau, day du qua khuyén mai ( néu co ).

+  Phu kién phai con day da , nguyén ven.

«  Néu mét mét cac phu kién hodc khuyén mai kém theo hodc vé may bj tray xuwéc sé
trir phi tuy vao trwéng hop cta san pham.

Lwu y: Coéng Ty khdng chap nhan ddi trd hang trong cac trwdng hop sau:

+  Quy khach muén thay déi ching loai do y thich.

»  Quy khach van hanh khéng dung chi dan gay héng hoc hang hoa.

+  Quy khach khéng thuc hién cac quy dinh theo yéu cau dé duwoc huédng ché do bao
hanh (vi du khdng xuét trinh phiéu bao hanh,chirng t cla cty khi di tra).

+  Quy khéch tw 1am anh huwéng tinh trang bén ngoai nhw rach bao bi, tray, xwéc, vé,...
« Hang héa da dwoc Quy khach kiém tra, ddng y mua nhwng sau dé Quy khach yéu
cau dbi trd hang hoa vi ly do sai pham vé hinh thirc (trdy xwdc, mop méo, 6 vang, v&...).
+  Quy khéch vui long kiém tra hang hoa va ky nhan tinh trang véi Nhan vién giao hang
ngay khi nhan dwoc hang. Khi phat hién mét trong cac trwdng hop trén, Quy khach cé thé
trao dbi trwc tiép véi Nhan vién giao hang hoac phan hdi vé ngay nhan vién tiép nhan don
hang cta khach hang.

DPIEU KIEN HO TRQ TAI NHA

I. Trwéng hop mién phi

1. San pham ghé Massage dwoc hé tro mién phi tai nha toan quéc

2. San phdm mé&i nhan dwoc va bi 16i do nha s&n xuét 1a sdn phadm cdng kénh thi bd phan
b&o hanh sé cho ky thuat t¢i xi ly tan nha mién phi tai Ha Noi va TP HCM

3. San phdm ma&i nhan dwoc bj 16i linh kién bd phan bao hanh sé gvi bu linh kién mién
phi t&i khach hang.

Il. Trwong hop tinh phi

1. L6i do ngui siv dung

2. Dich vu lap dat tai nha

Chi phi di lai &n & néu c6 + chi phi nhan cdng 250k/ntra ngay - 500k/ngay.

PIEU KIEN BAO HANH

l. Piéu kién bao hanh:

+  Phai xuét trinh hdéa don mua hang hodc dang ky bdo hanh dién to

+  Tét ca san pham phai con nguyén ven va khdng c6 diu hiéu tiy x6a stra dbi.

«  San phdm hu héng do 16i nha san xuét.

« Db v&i cac san pham khong st dung dién dbi mai trong 7 ngay mua hang néu cé 16i
nha san xuét

« Db v&i cac san pham sir dung dién bao hanh 18 thang bao hanh mién phi néu cé 16i
nha san xuét



«  Débi voi cac san phdm cham séc strc khde nhw can, may do huyét ap, may do dudng
huyét, ndi chién khéng dau bao hanh 24 thang

Il. Nhirng trwong hop ttr chdi bao hanh:

1. San pham da hét han bao hanh ho&c khéng cé phiéu bao hanh ctia Cong ty.

2. San pham khong con nguyén ven vé mét vat ly, bi roi rét, bi va cham, bi chay nd, c6
d4u vét ngudi dung tv y stra chiva

3. San pham bj thién tai, sét danh, 10 lut, hda hoan, virus tin hoc, cén trung, déng vat
ph& héng, médi tredng Am bj Oxy hoa, bi dat cat nwéc vao, do van chuyén khéng dung
cach.

4. Su dung sai ngudn dién hay khéng dung cach

5. Khéng bao hanh cac phu kién kem theo nhw qua tang.. phu kién linh kién di kem theo
san pham tly vao tivng san pham.

6. Céac san pham, linh kién, phu kién dé bj trdy xwédc, bong tréc,... nhw ndi chién, noi
inox, 1dng néi com, ...

7. Dbi véi cac dong may phun xit rira cao ap, cac linh kién, phu kién nhw stng phun,
than phun, 6ng day, dau néi... sé khéng dwoc ap dung bao hanh.

*Ch( y: Khéach hang phai thanh toan chi phi van chuyén néu co.

[ll. Thé&i gian nhan bao hanh

«  Thoi gian nhan bdo hanh: tv 8H dén 17H ti th&r 2 dén th 7 (tre CN va cac ngay |é,
tét).

* Hotline : 1900.1738

IV. Thoi gian hoan tra bao hanh

« T4t ca cic san pham cta Coéng Ty cung cap dwoc bao hanh mién phi khi khach hang
mang dén Céng Ty ddm bao c6 day du phiéu bao hanh ctia may con trong théi gian bao
hanh theo quy dinh.

«  Thoi gian gidi quyét bdo hanh tr 5 — 7 ngay ké t» ngay nhan trlr ngay chi nhat, cac
ngay |18 va tiy trng trwdng hop hw hdéng.

1. Trong trwéng hop thiét bi 16i nhe théi gian hoan tré tir 5 dén 7 ngay lam viéc ké t
ngay nhan bao hanh.

2. Trong trwdng hop thiét bi 16i nang can phai doi linh kién dé thay thé thi gian hoan tra
thiét bi khéng quéa 4 tuan( 28 ngay) lam viéc ké tir ngay nhan bao hanh.

TRUNG TAM BAO HANH VA CHAM SOC KHACH HANG

Mién Nam: 12/9 khu phé Tay, Quéc 16 13, Vinh Pha, Thuan An, tinh Binh Duong
Mién Béc: Thén Xam Thi, x4 Hong Van, huyén Thwdng Tin. Ha Noi

Hotline: 1900 1738

Website: www.MishioVietham.com
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