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Ban vira mua mot 16 vi séng SAMSUNG mdi. Sach hudng dan st dung cta ban cung cap
théng tin gié tri cho céng viéc ndu nuéng bang Lo vi séng:

e  Cacluuyantoan

e Phu kién va dung cu ndu pht hgp

e Nhitng loi khuyén hitu ich khi ndu nuéng

e Nhiing loi khuyén cho viéc ndu nuéng

Cac biéu tugng sau dudc dung trong Huéng dan Sir dung nay:

A cANHBAO

M&i nguy hiém hodc hanh dong thiéu an toan cé thé gay thueng tich nghiém trong hoac
chét ngudi.

/N CAN TRONG

M@i nguy hiém hodc hanh ddng thi€u an toan cé thé gay thuong tich nhe cho nguéi hoic

thiét hai vé tai san.

GHI CHU
Meo hitu ich, khuy€n nghi hodc thong tin gitip ngudi dung st dung t6t san pham.
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Cac huéng dan an toan

CAC HUGNG DAN AN TOAN QUAN TRONG

DOC K¥ VA GIU' LAI DE THAM KHAO VE SAU.
CHi DANH CHO CHUC NANG VI SONG

CANH BAO: N&u clfa 16 hodc dém ctra Lo bi hu hdng, phai ngling van

hanh [0 cho dén khi L0 dugc ngudi cd du trinh d6 chuyén mon sifa

chita.

CANH BAO: S& rat nguy hiém néu mot ngudi khong cé trinh do

chuyén mon phu hgp stfa chifa hodc bao tri 16 trong d6 doi hoi thao

g3 l6p vo boc ¢d chifc nang bao vé tranh tiép xtic véi nang lugng vi

s0ng.

CANH BAO: Khdng dugc ham néng chat 16ng va cac thuc pham khéc

trong hop day kin vi nguy co gay no.

CANH BAO: Chi cho phép tré em st dung o ma khong can nqudi lén

gidm sé&t khi @3 cung cap nhitng huéng dan day d dé tré cd thé sir

dung o mot cach an toan va y thiic dugc su nguy hiém néu st dung

khong dung cach.

Thiét bi nay chi cd muc dich st dung trong ho gia dinh va khong cd

muc dich st dung nhu:

o khuvuc nha bép trong cac clra hang, van phong va moi trugng lam
viéc khac;

* nong trai;
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o bdi cac khach hang trong khach san, nha nghiva cac méi trugng
cutrd khac;

* moi trudng dang phong ngu va an sang.

Chi'str dung cac dung cu thich hgp vdi 10 vi sdng.

Khi hdm ndng thuc phdm trong vt chifa bang gidy hodc nhua, phai

chd y theo doi [0 vi nguy ca phat hoa.

Khong dugc ndu thuc pham va d6 udng dugc chifa trong cac vat chira

bang kim loai trong L0 vi s6ng.

Khong st dung thiét bi nay cho muc dich nao khac ngoai nu an.

Viéc say kho quan 4o va lam ndng cac dai quan ndng, dép L&, bot

bién, vai am va cac vat tuong tu c6 thé gay thuong tich, bac chay

hodc hoa hoan.

Chi st dung thiét bi theo diing muc dich dugc m6 ta trong tai liéu

hudng dan st dung nay.

Khong dat hoa chat hay hai an mon vao hodc [én trén thiét bi nay.

Loai 10 nay dugc thiét ké dac biét dé lam nong, ndu hodc lam kho

thuc pham.

NG khong dugc thiét ké dé st dung cong nghiép hodc cho phong thi

nghiém.

Néu 6 khoi xuat hién (bdc [én), hdy tat cong tac hodc rit phich cam

dién va gilf clfa § trang thai dong d@é khong cho Lira bung (én.




St dung L0 vi s6ng dé ham ndng d6 udng cd thé gay ra hién tugng soi
qua nhiét, vivay can than trong khi xt ly vat chia.

Phai khudy hodc lac déu va kiém tra nhiét d stta hodc thuc pham
trong binh danh cho tré em trudc khi cho tré an dé tranh bi bong.
Khéng nén ludc triing con nguyén vo hodc ham ndng triing da ludc
chin trong 10 vi sdng vi trig cd thé bi nd, ngay ca khi da tat (0.

Phai thudng xuyén vé sinh (0 va lau sach cac mang bam thuc pham
bén trong (0.

Viéc gilr 10 khdng sach s& c6 thé dan dén bién chat bé mét cd thé anh
hudng tiéu cuc dén tudi tho cta L0 va con cd thé gay nguy hiém.

Lo vi s6ng chi dugc du dinh dé st dung trén mat bép (khong gia dd);
khong dat [0 vi sdng trong tU.

Khong dung voi phun nudc dé vé sinh thiét bi.

Thiét bi nay khong danh cho viéc lap dat trong cac phuang tién giao
thong dudng bo, nha luu dong hodc nhitng phudng tién giao thong
tuong tu.

Lo nay khdng danh cho nhitng nguai (bao gom tré em) bi khiém
khuyét vé thé chat, cam giac hodc tam than hodc thiéu kinh nghiém
va kién thic sir dung, trir khi dugc nguai chiu trach nhiém vé sy an
toan clia ho gidm st va huéng dan.

Phai gidm sat tré em dé dam bao rang tré khong nghich phé bép.

Tré em tUf 8 tui trd [én va nhitng ngudi bi khiém khuyét vé thé chat,
cam giac hodc tam than hodc thiéu kinh nghiém cd thé sir dung thiét
bi ndy néu ho dudc gidm sat hodc hudng dan v cach st dung thiét bi
an toan va hiéu ré nhitng nguy co c6 thé gap phai. Khong dugc dé tré
em chai véi thiét bi nay. Khong dugc dé tré em vé sinh hodc bao tri
cho [0 ma khong cd su giam sat clia ngudi L6n.

Néu day cap dién bi hu hdng, viéc thay thé phai dugc thuc hién bdi
nha san xuat, dai ly dich vu hodc nhitng ky thuat vién cd trinh do
chuyén mén nham tranh xay ra tai nan.

Phai d3t 10 nay theo dling huéng va 6 diing do cao dé 6 thé dé dang
ravao va kiém soat khu vuc.

Trugc khi st dung Lo an ddu, ban nén bat cho L0 nau nudc trong

10 phit va sau dd hay st dung.

Néu (0 phat ra tiéng dong la, boc mui khét, hodc bac khai, hay lap
tdic rdt phich cam ra khoi 6 dién va lién hé vdi trung tam dich vu gan
nhat.

Pt 0 vi s6ng sao cho viéc cam phich dién dudc dé dang.

CHi DANH CHO CHUC NANG CUA LO - TUY CHON

CANH BAO: Khi van hanh 16 & ché do két hap, chi cho phép tré em st
dung 0 dudi su gidm sat clia ngudi 16n vi nhiét do trong L0 rét cao.

TiéngViét 5

(o)
('
(2]
=2
&
3
(=]
Q.
n
=]
QU
3
-+
o
o
=]




0
Q.
N
=2
&
=]
(=]
o
(YR
=]
QU
=]
-
o
[0
=}

Cac huéng dan an toan

Thiét bi s& ndng [én trong qua trinh st dung. Phai can than tranh
cham vao bo cap nhiét bén trong L0.

CANH BAO: C4c b phan ma nqudi st dung cd thé tiép xdc c6 thé sé
bi ndng én trong qua trinh st dung. Tré em can tranh xa khi 1o dang
hoat dong.

Khong st dung may vé sinh bang hai nuéc.

Khong duoc st dung gié lau thd rap hodc bui nhui kim loai dé lau
chii clfa kinh cta (0 vi chiing 6 thé lam tray xudc bé mat, cd thé dan
dén va kinh.

CANH BAO: Bam bao L3 thiét bi da dugc tat dién trudc khi thay béng
dén nham tranh nquy ca dién giét.

Khong duoc st dung gié lau thd rap hodc bui nhui kim loai dé lau
chii clfa kinh cta L0 vi chiing 6 thé lam tray xudc bé mat, c6 thé dan
dén va kinh.

CANH BAO: Thiét bi va cac bo phan ma quy vi c thé tiép xtic s& néng
[én trong khi st dung.

Phai cdn than tranh cham vao bd phéan gia nhiét bén trong bép.

Tré em chua du 8 tudi khong dugc dén gan Lo trir khi dugc nguai lén
giam sat lién tuc.
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Tré em tUf 8 tudi trd [én va nhitng ngudi bi khiém khuyét vé thé chat,
cam giac hodc tam than hodc thiéu kinh nghiém cd thé sir dung thiét
bi ndy néu ho dudc gidm sat hodc hudng dan v cach st dung thiét bi
an toan va hiéu ré nhitng nguy co co thé gap phai. Khong dugc dé tré
em chai véi thiét bi nay. Khong dugc dé tré em vé sinh hodc bao tri
cho [0 ma khong cd su giam sat clia ngudi L6n.

Clra va mat ngoai cd thé ndng Lén khi 1o dang hoat dong.

Nhiét d6 cia bé mat tiép xdc cé thé ndng [én khi L0 dang hoat dong.
Thiét bi khong dugc thiét ké van hanh bang cac phuong tién nhu bo
dinh git ngoai vi hodc hé thong diu khién tir xa riéng biét.

Tré em tir 8 tudi trd [én va nhitng ngudi bi khiém khuyét vé thé chét,
cam giac hodc tam than hodc thiéu kinh nghiém cd thé sir dung thiét
bi ndy néu ho dudc gidm sat hodc huéng dan vé cach st dung thiét

bi an toan va hiéu ré nhiing nguy co c6 thé gap phai. Khong dugc dé
tré em chai véi thiét bi nay. Khong nén dé tré em tu bdo triva vé sinh
thiét bi, trif khi tré da di 8 tudi tré [én va dugc gidm sét.

Gilf thiét bi cing day nguon cla thiét bi ngoai tam vdi cla tré em
dudi 8 tudi.




An toan chung

Bat ky stfa d6i hodc stra chita nao cling phai dugc thuc hién bdi nhan vién c6 trinh do.
Khong dugc ham néng thic &n hodc chat Long trong hdp kin bdng chitc ndng vi séng.
Khéng dugc dung benzen, dung méi, cdn, may théi hai nudc hodc may théi cao ap dé vé
sinh (0.

Khong dugc L&p dat 1o: gan 1o sudi hodc vat lidu dé chdy; dia diém &m uét, cé dau, bui bdm
hodc ti€p xdc truc ti€p v6i 4nh ndng hodc nudc; hodc noi khi dét 6 thé bi ro ri; hodc mot bé
mat khéng bang phang.

Thiét bi nay phai dugc ndi dat theo diing quy dinh dia phuong va cda quéc gia.

Thudng xuyén st dung mot miéng vai kho dé loai bo cac chat la khoi dau cdm dién va cac
diém tiép xuc.

Khong dugc kéo, gap day ngudn qua mic hodc dat vat nang lén day nguén.

N&u cd su ro ri khi dét (propan, LP, v.v.) hay théng gid ngay lap tic. Khéng dugc cham vao
bép hodc day ngudn.

Khong dugc cham vao day ngudn khi tay uét.

Trong khi 16 dang hoat d6ng, khéng dugc tat bang cach rat day ngubn.

Khong dugc dua ngdn tay hodc cac chat la vao trong. Néu cé cac chat la divao o, rat day
nguon va lién hé véi trung tam dich vu Samsung dia phuong.

Khong dugc dé nén hodc téc dong luc manh vao lo.

Khong dugc dat 1o trén cac vat dé va.

DPam bao dién ap, tan s6, va dong dién phu hgp véi thong s6 k§ thuat san pham.

C&m chéc dau cdm dién vao 6 cdm dién trén tudng. Khéng st dung b tich hgp nhiéu phich
cadm, 6 cam dién kéo dai hodc bd chuyén dai dién.

Khong dugc méc day ngudn trén cac vat kim loai. DPam bao rang day nguén nam gitta cac
vat hodc phia sau lo.

Khong dugc st dung phich cdm da hong, day ngudn da hong hoac 6 cam dién bi long. Khi
phich cdm dién hodc day ngudn bj hu hdng, lién hé véi mot trung tdm dich vu Samsung dia
phuong.

Khong dugc rét hodc xit nudc truc tiép Lén Lo.

Khong dugc dé do vat lén trén 1o, bén trong hodc trén cta Lo.

Khong dugc xit cac hda chit dé bay hai nhu thudc diét con tring lén bé mat Lo.

Khong dugc dé nhitng vat liéu dé chay bén trong (6. B&i vi hai con cd thé tiép xic véi nhitng bd
phan néng cla 1o, hdy c&n than khi hdm néng thic &n hodc thic udng cé chira con.

Tré em c6 thé va vao hodc ket ngon tay clia chling & clfa. Khi m&/déng clra, gitt tré em tranh
xa.

Canh bao visdng

Sirdung Lo vi séng @& ham ndng @6 udng c6 thé gay ra hién tugng sbi qua nhiét, ludn than
trong khi x(r ly vat chita. Ludn d€ yén d6 udng it nhat 20 gidy trudce khi xir ly. Néu can, hay
khudy trong qua trinh hdm ndng. Ludn khudy sau khi hdm néng.

Trong trudng hop bi bong, hay lam theo cac hudng dan So Cliu sau day:

1. Ngamvung bi bdng trong nuéc lanh t8i thiu 10 phiit.

2. Dapvung bi bong bang vai sach va kho.

3. Khong dugc xoa kem, dau hodc thudc xdtc ngoai da.

Pé tranh lam hu hdng khay hodc gi& a8, khdng dat khay hodc gid d& vao nudc ngay sau khi
nau.

Khong st dung Lo vi séng d@é chién ngap dau bdi vi khdng thé ki€ém soat nhiét d6 dau. Diéu
nay c6 thé dan dén viéc dau soi tran ra ngoai.

Bién phap dé phong khi st dung 6 vi séng

Chi st dung d6 dung an toan véi vi séng. Khong dugc st dung cac vat chira bang kim loai,
dung cu dn c6 nam vang hoac bac, xién, v.v...

Théo day budc bang kim loai. Hién tugng hd quang dién c6 thé xay ra.

Khéng dugc st dung Lo vi s6ng dé sdy kho gidy t& hodc quan 4o.

N&u trong thdi gian ngén cho s6 lugng thuc pham it dé tranh lam cho thuc phdm bj qué
nong hodc chdy.

Gilr day ngudn va phich cam dién cach xa nudc va ngudn nhiét.

PE tranh nguy cd phat ng, khéng dugc ham ndng tring ¢ vo hodc tring ludc ki. Khong
lam néng cac loai vat chlra dugc déng kin hoac hit chan khéng, céc loai hat, ca chua, v.v.
Khéng dugc bit kin cac khe théng hoi bang vai hodc gidy. C6 nguy ca gay chay. Lo c6 thé bi
qua néng va tu dong tat, va s& khong bat Lén lai cho dé&n khi dd ngudi.

Ludn st dung gang tay danh cho Lo khi [dy mét mén an ra.

Khudy céac chat long sau khi ham néng dugc mét nira thai gian hodc sau khi ham xong va
dé nguoi trong t6i thiéu la 20 gidy dé tranh hién tugng s6i qua nhiét.

Hay diing cach 10 khodng mdt canh tay khi m& clra @& tranh bi bong do hai néng hodc hai
nudc néng thoét ra.

Khong dugc van hanh 10 vi séng khi khdng cé thuc phdm bén trong. Lo vi séng sé& tu ddng
tat sau 30 phdt khdng hoat d6ng vi muc dich an toan. Ching tdi khuy&n nghi ludn dat mot
ly nuc bén trong Lo d€ hap thu nang lugng vi séng trong trudng hop o vo tinh dugc bat
lén.
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Cac huéng dan an toan

Phai l&p dat [0 theo dling cac cu ly théng thodng dugc ghi trong sach hudng dan nay. (Xem
phan l&p dat o vi song.)
Hay can than khi néi nhitng thiét bj dién khac v8i cac 6 dién gan thiét bi.

Luu y khi stt dung Lo vi séng

Bao hanh cé gidi han
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Khong tuan thi cac luu y an toan sau day cé thé khién ban bi phai nhiém trudc nang lugng

vi séng co hai.

e Khong dugc van hanh o khi clra mé. Khong dugc lam xao tron céc khoa lién dong an
toan (then clra). Khong dua bat c( vat gi vao 16 khéa lién dong an toan.

e Khoéng dugc dat bat ky vat gi gilta clra 1o va mat phia trudc hodc dé cho thuc phdm hay
chat ban lau chii bdm vao cac bé mat dém. Ludn lau chli sach s& clfa 10 va cac bé mat
dém clfa 6 bang khan uét roi lau lai bdng khan mém khé sau méi [an st dung.

e Khong dugc van hanh 10 vi séng néu nd bi hu hong. Chivan hanh sau khiné d& dugc
stia chifa bdi k§ thuat vién co trinh do.

Quan trong: clia L0 phai déng dlng cach. Canh clta khéng bi cong; ban [é clra khong bi
gdy hodc long léo; dém clra va bé mat dém phai khong bi hu hong.

e Tatca cac diéu chinh hodc stfa chita phai dugc thuc hién bdi ki thuat vién cé trinh dé.

Samsung sé& tinh phi stia chita khi thay thé mot phu kién hoc sita mét [6i thdm m§ néu hu

hong phu kién hay bd phan la do khach hang gay ra. Cac hang muc trong quy dinh nay gém

o:

e (lfa, tay ndm, bang phia ngoai, hodc bang diéu khién bi sit mé, tray xudéc, hoac bi hu
hong.

e Lamvd hodc mat khay, con l&n din hudéng, dé xoay hodc vi Lo.

Chi st dung 16 theo ding muc dich dugc md ta trong tai liéu hudng dan st dung nay.

Nhitng canh béo va huéng dan an toan quan trong trong tai liéu hudng dan st dung nay

khéng dam bao dé cap dén moi hoan canh va tinh hudng c6 thé xay ra. Ban c6 trach nhiém

van dung cdm nhan théng thutng va su can trong clia ban than khi l&p dat, bao dudng, va

van hanh thiét bi.

Vi nhitng huéng dan van hanh sau day dé cap dén nhidéu mau san pham khéc nhau, nhitng

tinh ndng cda Lo vi séng cta ban c6 thé khac biét d6i chit so véi phan mo ta trong tai liéu

huéng dan st dung nay va khéng phai tat ca cac canh bao déu c6 thé 4p dung. Néu ban

6 bat ky cau héi hodc méi quan ngai nao, xin vui long lién hé vai trung tam dich vu khach

hang gan nhat hodc tim sy hd trg va théng tin tryc tuyén tai trang web: www.samsung.

com.

Chi st dung 0 nay & hdm ndéng thuc phdm. Lo chi danh cho viéc st dung trong gia dinh.

Khéng dugc nung ndng bat c(f loai vai hodc ném nao ¢ cdu tric dang hat. Nha san xuét

khong chiu tradch nhiém vé nhitng thiét hai do viéc sir dung thiét bj khdng ding cach gay ra.

Pé tranh hu hong bé mat 16 va cac tinh huéng nguy hiém, luén gilr cho 16 sach sé va bao tri

tét.
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Lap dat

Phuong phap néi dat

Phu kién

N&i dat dé bao dam an toan.

Day ti€p d&t ngan nglra doan mach hoac dién giat trong moi trudng &m uét.

C6ng tiép dat

~

I

_/

Trong truéng hgp 6 cdm trén tudng cé sén cong
tiép dat:
e Khong can phaingi dat thém.

Trong trudng hgp & cdm trén tudng khong c6

sén cdng tiép dat:

e K&t ndi mot dau cla day tiép dat dung
trong hop vao céng tiép dat  mat sau cla
thiét bi, sau dd két ndi dau con laivao éng
nudc bang kim loai hodc 6 cdm trén tudng.

Tranh két ndi day ti€p dat véi cac thiét bi sau:
e Ongdan khi, Day dién thoai, Ong nuéc bang
nhua, v.v.

Ty theo ki€u 16 ma ban d& mua, ban s& dugc cung cdp mot s6 phu kién cé thé st dung

theo nhiéu cach khac nhau.

01

02

03

@ QUAN TRONG

01 Vong xoay, dugc dat & gilra o.
Muc dich: Vong xoay nang d& dia xoay.

02 Diaxoay, dugc dat trén vong xoay vai tam
nam trén dé xoay.

Muc dich: Dia xoay la bé mat ndu chinh;
c6 thé théo g& dé dang dé lam
vé sinh.

03 Rénudng, dugc dat trén dia xoay.

Muc dich: Gia d& kim loai c6 thé dugc st
dung & ché d6 nudng va ndu két
hap.

KHONG PUGC van hanh 16 vi séng khi khong cé vong xoay va dia xoay.
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Lap dat

Bao tri

Phan cai dat

Vésinh

Cach phia

-

Cach phia ¢
trén20cm

Cachphia bén

Cachsan héng10 cm

85cm )

bia xoay

e Chon mét mat phdng, d6 cao mat phang
xap xi 85 cm cao hon so v6i mat san. Mat
phang phai chiu dugc stic ndng cta Lo.

e Pam bao phong thong gi6, it nhat10 cm tur
phia sau tudng va ca hai phiava 20 cm tUr
phia trudc.

e Khéng l3p dat 1o trong khong gian qua
néng hodc &m th&p nhu quéa gan 1o vi séng
khac hay [0 sudi.

e Tudn thl cac théng s6 ki thuat vé ngudn
dién cua (o nay. Chi st dung cac cap néi dai
thich hgp néu ban can st dung.

e Lausach bén trong o va phan dém cira 10

bang khan u6t trudc khi sirdung L0 [an dau.

Ve

Théo bao bi bén trong 0. Lap vong xoay va dia
xoay. Kiém tra dé xac dinh dia xoay c6 thé xoay
tu do.

V& sinh 1o thudng xuyén dé lam sach chat ban bam bén trén va trong 1o. Cling dac biét chd
y dén clra, dém clra va dia xoay cling nhu vong xoay (chi cé & mot s6 mau).

Né&u clta m& khéng dugc hodc khdng mugt, kiém tra dém clfa trudc tién xem c6 chat ban
bam vao hay khéng. St dung vai mém c6 nu6c xa phong dé lam sach ca mat trong va ngoai
cla lo. Rtra sach va phai khé.

Dé rifa sach cac chat ban ciing dau cé mui khé ngi trong Lo.

1. VGimot 10 trong, dat mot chén nudc chanh pha loang trén trung tam dia xoay.

2. Bunndng khoang 10 phit & ndng lugng toi da.

3. Khichutrinh hoan tét, chg cho dén khi lo ngudi. Sau d6 md clra va vé sinh khoang nau.

D& vé sinh bén trong kiéu L6 cé bo gia nhiét treo

P& vé sinh dién tich bén trén khoang nau, kéo
bd phan gia nhiét bén trén thap xudng 45° nhu
45° hinh. Viéc nay s& gitip vé sinh dién tich bén trén.
Khi xong, ddy bd phan gia nhiét trg lai vi tri.

S

/\ CAN TRONG

e Giifclrava dém cfa sach va dam bdo déng m& clra dé dang. N&u khong, tudi tho cla Lo
6 thé bi giam.

e Khuyén céo khéng bom nudc vao L6 théng hai cla Lo.

e Khéng dugc sir dung nudc rifa c6 tinh an mon hodc cac ché pham héa hoc dé vé sinh.

e Saumébilan st dung 1o, st dung chat tdy nhe dé vé sinh khoang nau sau khi chd cho 1o
nguoi.
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Hudng dan sirdung nhanh

Thay thé (sifa chita) Né&u ban mudn niu thuc pham.
D&t thuc pham vao 6. Nhan nat Bat dau/+30s.
A ciNHBAO START/+30s Kétqua: Batdau ndu. Khinau xong.
Bdt da N ~A , w
Lo nay khdng cho phép ngudi diing thdo cac bd phan bén trong. Khong dugc tu minh thay ki 1) Lo sékéubip 4 lan.
E 2)  Tin hiéu nhdc nhé sé kéu 3 lan

thé& bd phan trong 1o hodc stra (0.

e N&uban g3p ric réi véi ban [, dém, va /hodc clfa, hay lién hé véi cac k§ thuat vien cé (mot an méi phut).

chuyén mén hodc cac trung tam dich vu ctia Samsung tai dia phuong dé dugc hd trg 3)  Gig hién hanh sé dugc hién thi lai.
vé ky thuat. . . 2
e NE&uban mudn thay béng den, hay lién hé trung tam dich vu cdia Samsung tai dia Néu ban mudn nuéng thyc pham.
phudng. Khéng dugc tu'y thay. D&t thuc phdm vao 16. Nhdn nit Nuéng+30s.
e Né&u ban gap rac réi véi mat ngoai cla Lo, trudc tién hay rut phich cdm day nguén ra ﬁf,'c'ﬂ'];ioof Kétqua: Batdau nudng.
khoi ngudn dién va sau d6 Lién hé véi trung tam dich vy ciia Samsung tai dia phuong. —— 1) Lo s&keéu bip 4 lan. =
. 2) Tin hiéu nhic nhd s& kéu 3 lan =
Can than khi lau khong sir dung (mét (an méi phut). a
e N&u ban khéng stf dung Lo trong mét khoang thai gian dai, thao phich cdm day ngubn 3)  Git hién hanh sé& dugc hién thi lai. 3
va di chuyén o dén nai kho rao, khdng cé bui. Bui va hai dm bam vao bén trong Lo c6 N&u ban muéh ting thdi gian ndu thém 30 gidy nifa. E-
thé anh hudng dén hiéu suat ca lo. — N 1. Nhan ndt Bat dau/+30s mot hodc nhigu ~§
- + [&n, mdi [an s& thém 30 gidy cho dén khi E’
=

dat yéu cau.
2. Bang cach xoay Num diéu chinh, ban c6 thé
thiét Lap thoi gian nhu ban muén.

START/+30s
Bit dau
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Cactinhnangcualo

Lo Bang diéu khién
01 02 03 04 05 06 01 NUt Nuéng Heat Wave
02 NGt Heat Wave tu dong
03 NUtRa dong cap téc
04 NGt Ty ddng ndu
05 N0t Viséng
06 NGt Gilr néng
01 Heat Wave Grill Heat Wave Auto 02 07 Nl?t Két,hqp
( Nutng Heat Wave r Heat Wave ty dong 1 08 Nut Nu‘dng+305
I 22 @ ' quick efros . auto Cook g P 09 Num diéu chinh o -
pp— | | Ra dong cap toc ’ Ty dong néu 1 (T|:ong lchjn%/KhaE phan/Thai gian)
—c= ! » L e g 10 Nut Chon/Bdng ho
2 05 M Cawm 06 11 NGt DUng/Tiét kiém dién
= . Oo { — = J 12 Nt B4t d3u/+30s
=4 —— 0 e o 08
= = = J
g J
(2]
(=1
Q
(<4 _/_\+
10
07 08 09 10 n 12 09
bO
i O
01 Taycamcla 02 Cua 03 L6 thong hai
04 bianudng 05 BO phan gia nhiét 06 beén 1 Dﬂgiﬁfﬂlén STAQKSOS 12
07 Thencla 08 bDia xoay 09 DE xoay “ I
10 Vong xoay 11 L6 khda lién ddng an toan 12 Bang diéu khién )
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Strdung Lo

Nguyén tac hoat déng chia Lo vi séng

Kiém tra xem Lo hoat ddng ding chua

Viséng la séng dién tif tan s6 cao; nang lugng dugc giai phdng cho phép ndu hodc ham néng
thuc phdm ma khong lam thay d6i két cdu hay mau sic clia né.

Ban cd thé st dung o vi song dé:

e Radong
e Hamndng
e Nau

Nguyén ly nau.
0 1.

Visong phat sinh do cac hat dién tif phan
xa bén trong khoang [0 va dugc phan phai
ddng déu khi thyc phdm nam trén dia xoay.
Thyc pham dugc ndu chin déu.

2. Viséng dugc thuyc phdm hap thu dén chiéu
sau khoang 1inc (2,5 cm). Qué trinh ndu
dugc ti€p tuc khi nhiét khuéch tan vao bén
trong thuc pham.

3. Thdigian ndu dao dong tuy loai dung cu dung

va dac tinh clia thuc pham:

e SGlugngva do dam dac

e Ham lugng nudc

e Nhiét d6 ban dau
(d6ng lanh hay khong)

@ QUAN TRONG

Do phan gitta clia thuc phdm dugc lam néng nha tan nhiét, qua trinh ndu tham chi con tiép tuc
sau khi L8y thuc pham ra khoi 10. Vi thé thdi gian chg theo cong thifc ché bién va theo sach nay
phai dugc can nhéc dé dam bao:

e N&u chin déu thuc phdm dén phan gita.

e Nhiét d6 thuc phdm ddng déu.

Quy trinh don gian sau day cho phép ban thudng xuyén ki€ém tra xem 10 vi s6ng c6 hoat
ddng binh thutng hay khong. N&u ban c6 thac mac, vui long tham khao phan "X ly su c8"
& trang 35 dén 38.

GHI CHU

Lo phai dugc cam vao 6 cam dién gan tudng. Bia xoay phai dugc dat ddng vi tri. Néu sif
dung muc cdng sudt khéng phai cao nhat (100 % - 800 W), nudc sé lau sbi han.

Mg clra 16 bang cach kéo tay ndm trén clia clra lo.
Dat mot ly nudc trén dia xoay. Déng clra lo.

Nhé&n nat Bat dau/+30s va dat thai gian 4 hodc
5 phit, bang cach nhan nat Bat dau/+30s véi s§
lan tugng ng.
Két qua: Lo sé dun néng nudc sau 4 hoac

5 phat.

Nudc sé soi.

START/+30s

Bat dau

[
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Strdung Lo

Nau nuéng/Ham néng

bat thai gian

Quy trinh sau day giai thich cach ndu nudng hodc ham ndéng thuc phdm.

@ QUAN TRONG

e LUON kiém tra thong s6 cai dat trugc khi rdi 16 cho 16 tu nau.

e Thdigian Viséng téi da la 99 phut.

M@ clfa 1o. B3t thuc phdm vao gilta dia xoay. Déng clra 1. Khdng bao gid dugc van hanh 1o

khi trong 16 dang dé tréng.

Ve

Microwave
Vi séng

START/+30s

Bat dau

Nh&n ndt Viséng.

Kétqua: 800 W (muc cdng suat téi da)
dugc hién thi:
=] (ché&do viséng)

Chon mtic ndng lugng pht hgp béng cach
xoay Num diéu chinh.

(Hay tham khao thém bang cac muc cdng
suat.)

Va sau d6 nhan ntt Chon/Pdng hé.

Cai dat thai gian bang cach xoay Niim diéu

chinh.

Kétqua: Thdigian ndu sé hién thi.

Nha&n nat B&t dau/+30s.

Kétqua: Dén L0 sé sang khi dia xoay bt
dau xoay. Bat dau ndu va khi
nau xong.

1) Lo sékéubip 4 lan.

2)  Tin hiéu nhdc nhd sé kéu 3 lan

(mot [an mbi phut).
3)  Git hién hanh s& dugc hién thi lai.

Khi dugc cap dién, man hinh s& tu dong hién thi “88:88” va sau d6 “12:00".

Vui long cai dat gid hién tai. Thai gian c6 thé dugc hién thi theo ché d6 24 gid hay 12 gid.
Ban phai cai dat gid cho déng ho:

e Khilap dat 1o viséng lan dau

e Sausucd mat dién

GHI CHU

Khéng dugc quén cai dat lai gid cho ddng hé khi chuyén tir gid mua hé sang gi mua déng
va ngugc lai.

1. Nh&nnit Chon/Déng hé.

2. Thiétlap ché& d6 24 gid hay 12 gid bang

2 cach xoay NGm diéu chinh. Va sau d6 nhan
g nat Chon/Ddng hd.

3 3. Xoay nim Niam diéu chinh dé thiét lap gid.
@ ® Va sau d6 nhan nit Chon/Pbdng hb.
0 4. Xoay Nim diéu chinh dé thiét lap phut.

5.  Khi thaigian hién thai dung, nhan nit
Chon/DPdng hd dé bat dau khoa.
K&t qua: Thaigian sé dugc hién thi ca khi
quy vi khéng st dung 16 vi séng.
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Cac muc cai dat cong suat va thai gian Diéu chinh thgi gian nau

ChUrc ndng cong sudt cho phép ban lya chon mdc cdng sudt phu hgp va thdi gian can thiét Ban c6 thé ting thém thdi gian ndu bdng cach nhan nat Bat dau/+30s mot lan cho méi 30
dé ndu nuéng hodc ham néng thuc phdm tly theo loai va s lugng. Quy vi c6 thé lua chon gidy nu.
gitfa sdu mic cong suat. Trong ché& d6 Vi séng, Nuéng Heat Wave hodc ché dd K&t hgp, nhan nat Bat dau/+30s dé
Mifc cong suat Ty L& phan tram Paura tang thdi gian nau. )
e Kiém tra thuc phdm da chin d&n dau bang cach ma ctia 1o
CAO 100 % 800 W N s o s .
e Tdngthdigian ndu con lai
U 0,
CAOVUA 75% 600 W Phudng phap1
VUA 56 % 450 W N : , .
_ » F Dé tang thai gian ndu cho thyc pham, nhan nat
THAPVUA 38% 300w B&t dau/+30s néu ban mudn thém 30 gidy moi
RADONG 23% 180 W Lan. / ,
— 3% 100W e Vidu: D& ndu thém 3 phdt, nhan nat
° Bat dau/+30s sau lan.
o . L apia . o x s PR . START/+30s
Thai gian nau theo cong thic ché bién va theo sach huéng dan nay tudng ing vai tirng muc B3t dau Phu hip 2
c6ng suat dugc hién thi. E 5 ng phap \ ’
=z T e, Chi xoay Num diéu chinh dé diéu chinh thai gian v
Néu ban lva chon... Thi thai gian nau sé phai la... nau =
. 2
Mic céng suat cao Giam e PE&ting thai gian ndu, hay xoay vé& bén phai a
Miic céng suat thap Tang va dé giam thai gian ndu, hay xoay vé bén &
trai.
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Strdung Lo

Ngifng nau

St dung tinh nang nuéng Heat Wave

Ban cd thé ngiing qud trinh ndu bat ky lic nao dé:
e Kiém tra thuc phdm

e Tr&hoac khudy thuc phdm

e Nging o dé cho

Péngiing ndu... | Sau dé...

Tam thai Mg clfa o hodc nhan nit Dirng/Tiét kiém dién mot Lan.
K&t qua: Ding nau.
D& tiép tuc ndu, déng clra 0 lai va nhdn nGt Bat dau/+30s.
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Hoan thanh Nh&n nGt Dirng/Tiét kiém dién mot [an.
Két qua: Dung nau.
Né&u ban mudn hdy thiét lap théng s6 ndu, hdy nhan nit

Dirng/Tiét kiém dién mot [an niva.

it ché d6 tiét kiém dién

Lo ¢ ché do tiét kiém dién.

e Nhén n(t Ditng/Tiét kiém dién.
STOP/ECO Kétqua: Man hinh tat.

DUng / Tiét kiém dién

Nuéng Heat Wave cho phép ban ndu va nuéng chin vang thuc phdm nhanh chéng, ma

khong stf dung vi séng.

e Amthanh T4t/M& quat la tinh trang binh thudng khi Nuéng Heat Wave dang hoat

dong.

e Ban c6 thé niu va nudng tét hon, néu ban ding gia d& cao.

@ QUAN TRONG

Ludn dung géng tay khi cham vao dung cu dung bén trong Lo, vi chling sé rat néng.

Heat Wave Grill
Nu@ng Heat Wave

1.

e DEthoat khoi ché& do tiét kiém dién, hay mg

clfa 10 hodc nhan nit Dirng/Tiét kiém dién
sau d6 man hinh s& hién thj thdi gian hién

tai. Lo da san sang s dung.

XN,
GHICHU
Chifc néng tiét kiém nang lugng tu déng
Néu ban khéng chon bat ky chirc nang nao khi thiét bi dang cai dat hodc hoat déng trong
tinh trang difng tam thdi, chifc nang sé bi huy va Déng hé s& hién thi sau 25 phut.
Deén 0 s& tat sau 5 phdt trong tinh trang clra 6 dang mé. START/+30s
Bat dau

M@ clfa 1o, dat thuc phdm [én gia d& va
dong ctra Lo lai.

Nhé&n nit Nuéng Heat Wave.
Kétqua: Nhing chi bdo sau day sé dugc
hién thi:
(Ché d6 Nudng Heat Wave)
e Ban khdng thé dat nhiét d6 cla ché
do nuéng.

Thiét l&p thdi gian nuéng bang cach xoay
Num diéu chinh.
e Thoigian nudng téi da La 60 phit.
Nh&n nat Bat dau/+30s.
Kétqua: Batdau nudng.
1) Lo s&keéubip 4 lan.
2) Tin hiéu nhic nhd sé kéu 3 lan
(mot [an moi phat).
3)  Gig hién hanh sé dugc hién thi lai.
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St dung tinh ndng séng nhiét tu dong Bang sau tmr‘lnh bay khau phan va nhitng huéng dan phu hgp cda 15 tiy chon ndu d& dugc
lap trinh san. Cac chuong trinh nay dang chay cling véi ché d6 nuéng Heat Wave va vi séng.

Tinh ndng Heat Wave tu ddng c6 15 [an ndu dugc cai dat san. Ban khong can chon thdi gian
n&u hay mdc c6ng sudt. Ban c6 thé diéu chinh lugng diing bang cach xoay Nim diéu chinh. @ QUANTRONG

@ QUAN TRONG Sirdung gang tay khi ldy thuc phdm ra.

Lu6n dung gang tay khi cham vao dung cy dung bén trong L0, vi chling sé rat ndng. Ma&/Thuc phdm Khau phan Huéng dan
1. Nhan nit Heat Wave tu ddng. 1 600 g e Thanh phan
Heat Wave Auto g s P , . N .
Heat Wave ty dong Rau Gratin tu'lam 400 g rau cu xat lat (vi du nhu bi xanh, ca chua, khoai
1@ tay, hanh tay, 6t), 75 ml kem, 25 g trifng danh, mudi,

tiéu, 75 g phé mai mozzaralla, mudng tra ngo tay
hoac hugng thdo

2. Chon loai thyc phdm ban muén ndu bang

—'/_\+ cach xoay Nim diéu chinh. « Phueng phap

(Xem bang k& bén.) RUra rau cti va xat L4t v8i do day 3~5 mm. Xép céc lat

3. Nhan niGt Bat dau/+30s. vao dia gratin, khodng 14 x 22 cm, trén kem, triing,

Kétqua: Thuc phdm dugc ndu theo mudi, tiéu va rugi [én mat trén. Rai phd mai bao lén
chuang trinh da thiét lap san. mat trén. D3t dia |én dia xoay. o
START/+30s 1) Lo sékéu bip 4 lan. Rac mot vai la hdng tay tuoi. =
ey 2)  Tin hiéu nhc nhd s& kéu 3 (an 5
3] N x (C<]
(mot [an moi phat). -y

3)  Gig hién hanh sé dugc hién thj lai.
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Strdung Lo

M3/Thuc pham Khau phan Huéng dan Mé/Thuc phdm Khau phan Huéng dan
2 550 g e Thanh phan 5 20049 e Thanh phan
Banh bot lam tai 150 g thit bo bam, 100g nudc s6t ca chua, 50 ml nudc Rau nudng 200 g rau cl tron (6t, ca chua bi, bi xanh x3t lat, ndm
nha cOt bo, 75 g L& lasagne (4 miéng), V2 ct hanh tay (théi va ca tim xat L4t)
nho), 1 mudng tra L4 ngd tay kho, oregano, hing qué, « Phuong phép
190 9 _phé mai mozzarella bao sgi, 1 muong canh, RUfa rau cli va xat miéng vira an. Phét d3u va ric mudi
dauolive va tiéu. Dat lén gia da.
* Phudng phap 6 5009 | +Thanh phan
- Sot t\hit cachua ! Tao nuéng 1qua tdo, V2 mudng canh. qué, ¥ c6c hat 6¢ chd va
bun dau néng trén chdo ran, sau dé nau thit bo bam man
va hanh tay thai nhé trong khoang 10 phut cho dén ) i
khi chin vang. Cho s6t ca chua va nudc cét bo vao, roi * ’F’hUr.:‘pglphapA o o
thém gia vi khd. Bun séi roi dé nho Lifa trong 10 phit. Tth Lo1 ta~o. Trgn Geu cac thanh phan va dén vao
phan [8i rong. Bat téo vao dia chju nhiét trén dia
- L,asagna . X0ay.
N&u mi lasagna theo huéng dan trén bao bi. Cho mi -
lasagna, nudc st thit va phan nira phan phd maivao 7 ) 40049 * Thanh phén ! B
dia gratin, khodng 14 x 22 cm va Lap lai cac budc. Sau Bit tét bo 200 g bit tét bo (2~miéng),1 muéng tra huang thao,
d6 rac déu phd mai mozzarella [én (&p trén clia mi. hing tay, 6t, 2 muong canh dau olive
bat dia lén dia xoay. ¢ Phugng phap
3 500 g « Thanh phan UG6p bo vai dau olive, huong thég, hdng tay va 6t. Pat
Khoai tdy Nuéng (2-3 miedng) | 2-3 cl khoai tay, mudi, tiéu, 2 mudng canh. dau olive, bo l&n gia da. Lat lai khi nghe tiéng bip.
50 g ph6 mai mozzarella bao 8 2804 e Thanh phan
« Phudng phap Xtc xich nuéng 300 g xuc xich (4 miéng)
Got khoai tay va cit phan nita theo chiéu dai. Usp « Phuang phap
khoai tay vdi mudi, tiéu va dau. Rai ph6 mai bao lén Xép xuc xich [én gia d&.
mat trén. Dt khoai tay [én gia dd. 9 400g « Thanh phan
4 400g e Thanh phan Sudn cot L&t 400 g sudn c6t L&t (2 miéng), 1 mudng tra huang
Ca chua nuéng 2 tréica chua thao, hdng tay, 6t, 2 mudng canh dau olive
¢ Phuang phap ¢ Phudng phap
Cat ca chua lam ddi. X&p L4t ca chua vao dia chiu UG6p sudn vai dau, gia viva 6t. Dat [én gia d6.
nhiét. Dat dia én trén gia dg. L4t lai khi nghe tiéng bip.
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M3/Thuc pham Khau phan Huéng dan Mé/Thuc phdm Khau phan Huéng dan
10 50049 e Thanh phan 15 20049 e Thanh phan
Bui ga nuéng 500 g dUi ga (2 miéng), 2 mudng canh dau thuc vat Croque-Monsieur (2 miéng) 4 [4t banh mi sandwich, 2 &t thit xng khoi, 2 L4t pho
1mudng tra, gia vi ga mai (vi du nhu Cheddar, Emmental), 50 g pho mai
« Phudng phap mozzarella sgi
RUrta dui g3, lau réo nudc bang khan gidy. Tron gia vi ¢ Phuagng phap
vGi dau. Phét dau tron [én dui ga. Bat én gia da. Lat Nudéng sandwich. Thém céc lat ph6 mai va thit x6ng
lai khi nghe tiéng bip. khoi kém theo hai miéng banh mi nuéng.
Sau khi ndu xong, hay chg tir1-2 pht. D&t 2 miéng sanwich vgi mat nudng huéng ra. Thém
1 2009 « Thanh phan phé mai bao én trén.
Tom nuéng 200 g tom tuoi (8 miéng) Xep én gia da.
¢ Phuang phap
Rlra tém, lau réo nu6c bang khan gidy. Cho vao dia
chiu nhiét dst [én gi4 d&.
12 300g * Thanh phan
Ca nuéng 300 g c& hoi, mudi, T muéng canh. nudc c6t chanh
¢ Phuang phap
Rifa c& va tham kho bang khan gidy. Udp philé véi
mudi va nudc chanh. Cho cé 1én gia da.
13 4004 e Thanh phan
Ca hoi nuéng 400 g c& hoi miéng (2 miéng), T mudng tra mudi, tiéu
miéng * Phudng phép
UGp cé hoi véi mudi va tiéu. B4t phan da tiép xtc vai
gi4 da. Lat lai khi nghe tiéng bip.
14 200g e Thanh phan
Cha gio cG nho 200 g ché gio ¢ nho dong lanh
ddng lanh * Phuong phap

Trai déu cha gio dong lanh én gia da.
Trd mat sau khi nghe tiéng bip, 16 van hoat ddng.
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Strdung Lo

Su dung chifc nang ra déng cap téc

ChUrc ndng Ra déng cap tdc cho phép ban rd dong thit, gia cam, ca, rau ct déng lanh va
banh mi dong lanh. Thai gian rd déng va mic cong suat dugc cai tu dong. Ban chi can chon

ché d¢ va trong lugng.
GHI CHU

Chistrdung dé duing phu hgp vdi 10 vi séng

Mg clfa 1o. B3t thuc phdm déng lanh lén mat gém & gilta dia xoay.

Béng cla lo.

-
Quick Defrost
Ra dong cdp téc
1
N
s
— +
2
N +
START/+30s
Bat dau
4
5

1.

Nhén nit R& déng cap toc.

Chon loai thuc phdm ban muén niu bang
c4ch xoay Nam diéu chinh. Va sau d6 nhan
ndt Chon/Déng hé.

Chon lugng khau phan thich hgp bang cach
xoay Nim diéu chinh.
(Xem bang ké& bén.)
Nh&n nit Bat dau/+30s.
Két qua:
e Quétrinh rd dong bat dau.
e Trong khird dong, o sé phét tiéng bip
dé nhéc ban trg thuc phdm dé trong Lo.
Nh&n nat Bat dau/+30s mot [an nita dé
hoan tat viéc ra dong.
Két qua:
1) Lo s&kéu bip 4 lan.
2) Tin hiéu nhac nhg sé kéu 3 lan
(mét 1an mbi phut).
3)  Gi& hién hanh s& dugc hién thj lai.

Bang sau dua ra nhiéu ché& d6 khac nhau vé chuong trinh Ra déng cap téc, khiu phan, thoi
gian ch& va cac hudng dan tuong ing. G& bo tat ca cac loai bao bi trudc khi rd dong. Bat
thit, thit gia cdm, ca va rau c( [&n trén mét dia thay tinh phdng hodc [&n trén mot dia gom.

Ma/Thuyc

T Khau phan Hudng dan
1 200-1500 g | Boc cac canh lai bang gidy nhém. Trd thit khi nghe tiéng bip
Thit trong 0. Ché& d6 nay phu hgp cho thit bo, cliu, heo, thit lat,
thit miéng, hoic thit bam.
Cha trong 20-60 phut.
2 200-1500g | Boc chén va dau canh bang gidy nhdm. Tré miéng thit
Thit gia cam gia cam khi nghe tiéng bip trong 0. Ché d6 nay thich hgp
cho ga nguyén con L4n ga khéng nguyén con.
Chd trong 20-60 pht.
3 200-1500 g | Boc phan dubi clia ca bang gidy nhém. Trg ca khi nghe tiéng
Ca bip trong Lo. Ché& d6 nay thich hgp cho c nguyén con lan c4
phi lé.
Chd trong 20-60 phut.
4 200-1500 g | Xép déu rau ct dong lanh vao mét dia thay tinh can.
Rau cli Tré hodc khudy rau ct déng lanh, khi [0 kéu tiéng bip.
Chuang trinh nay pht hgp cho tat ca loai rau cu.
Chg trong 5-20 phut.
5 200-1500 g | Pat banh mindm ngang trén gidy tham va trd khi nghe
Banh mi ti€éng bip trong 0. D4t banh ngot lén trén dia men va c6

thé trd banh khi nghe tiéng bip trong 0. (Lo ti€p tuc hoat
dong va dung lai khi ban ma cfa 10.) Ché d@6 nay thich hop
cho tat ca cac loai badnh mi, cat lat hay nguyén 6, banh

mi tron va banh mi baguette. Sép x€p cac 6 banh thanh
vong tron. Ché d6 nay thich hgp cho tat ca cac loai banh
bot ng, banh quy, banh phé maiva banh ngot xdp. Khong
thich hgp cho banh bdt nhao/dac, banh hoa qué va banh
kem hay banh c6 pht s6céla.

Chd trong 10-30 phat.
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SU dung tinh ndng tu dong nau

Tinh ndng Tu ddng ndu c6 20 chuong trinh ndu dugc cai d&t san. Ban khong can chon thdi
gian ndu hay mic céng suét.

Ban c6 thé diéu chinh khdu phan bang cach xoay Nam diéu chinh.

@ QUAN TRONG

Chistrdung vat chira an toan véi vi séng.

Dau tién, hdy dé thuc phdm & gilta dia xoay va dong clra Lo lai.
1. Nh&n nGt Ty déng nau.

Auto Cook
Ty dong ndu
1
2. Chon loai thyc phdm ban muén ndu bang
_ N + cach xoay Niim diéu chinh.

Va sau d6 nhan nut Chon/Péng hé.

bo
O

3. Nhan nit Bat dau/+30s.
START/+30s Kétqua: Thuc phdm dugc ndu theo
Batday chuang trinh da thiét lap san.
E 3 1) Lo sékéu bip 4 lan.
2) Tin hiéu nhac nhg sé kéu 3 lan
(mét 1an mbi phut).
3)  Gig hién hanh sé dugc hién thi lai.

Bang sau trinh bay s6 lugng va nhitng hudng dan phi hgp clia 20 tuy chon ndu da dugc lap
trinh sn. Cac ché d6 nay chi s dung nang lugng vi séng.

Ma/Thycphdm | Khauphan Huéng dan
1 300-350 g | Patlén dia gdm va day bang gidy bong danh cho o
Giiflanh vi séng. Phi hgp cho bita &n gém 3 mén (vi du thit co
Mén &n san nudéc sot, rau va cdc mén phu nhu khoai tay, com hoac
2 400-450 g mi 6ng). Chd trong 2-3 phit.
Giiflanh
Mon dn sdn
3 300-350 g | Patthuc phdm [&n dia sirva ddy bang gidy béng dlng
Giiflanh cho 0 vi séng. Ché dd nay thich hgp cho cdc mén én
Thifc &n chay gém 2 mon (vi du mi 8ng vai nudc x8t va com vdi rau).
a 400-450 g Chd trong 2-3 pht.
Giif lanh
Thirc an chay
5 2509 RUfa sach bong cai tuai va cdt nhd. Cho vao mot to thay
Bong cai xanh tinh cé nép day. Thém 30 ml nuéc (2 muéng canh) khi
nau 250 g.
P&t t6 vao gilta dia xoay. Pay nap khi ndu. Do déu sau
khi ndu. Chg trong 1-2 phat.
6 25049 R(ra sach ca rét va cdt thanh nhiing lat mong bang
Carét nhau. Cho vao mét td thay tinh ¢ ndp day.
Thém 30 ml nudc (2 mudng canh) khi ndu 250 g.
Pat to vao gilta dia xoay. Pay nap khi ndu. Pao déu sau
khi ndu. Chd trong 1-2 phut.
7 2509 R(ra sach dau xanh. Cho vao mot to thiy tinh c6 nép
Pau xanh day. Thém 30 ml nudc (2 mudng canh) khi ndu 250 g.

Dat t6 vao gilta dia xoay. Ddy ndp khi ndu. Bao déu sau

khi ndu. Cho trong 1-2 phut.
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Thém gap doi lugng nudc lanh (250 ml).
Pay nap khi ndu. Khudy déu trudc thai gian chd va
thém mudi va rau tham. Chd trong 2-5 phdt.

Ma/Thuc phdm | Khau phan Huéng dan Ma/Thuc phdm | Khauphan Huéng dan

8 150 g R(fa sach rau bina. D& vao mét t6 thay tinh ¢ ndp day. 15 3009 Rlfa cac miéng va dat vao dia su.

Rau bina Khéng thém nuéc. DAt t6 vao gilta dTa xoay. Day nap Ucga Pay bang gidy bong dung cho 16 vi séng.
khi ndu. Pao déu sau khi nau. Xam 16 trén mang boc.
Chg trong 1-2 phut. bat dia lén dia xoay. Chd trong 2 phut.

9 2504 Ruta sach bap non va dat vao mot dia thay tinh hinh 16 3009 Rlfa cac miéng va dat vao dia su.

Bap non bau duc. Boc bdng mang boc duing cho 16 vi séng va Uc ga tay Pay bang gidy béng dung cho 16 vi séng.
xam 6 trén mang boc. Chd trong 1-2 phit. Xam 16 trén mang boc.

10 250 g RUfa sach va got vé khoai tay, sau d6 cit thanh cac Dat dia [&n dia xoay. Chd trong 2 phut.

Khoai tay got vo miéng bang nhau. Cho rau vao mét té thay tinh c6 nap 17 30049 RUfa sach ca va dat trén mot dia gém, thém 1 mudng
day. Phi L& ca tugi canh nudc c6t chanh. Pay bang gidy bong dung cho 1o
Thém 45-60 ml nudc (3-4 mudng canh). Dt t6 vao vis6ng. Xam 16 trén mang boc.
gilta dia xoay. Pay nap khi ndu. Chd trong 2-3 phut. bat dia lén dia xoay.

1 1259 St dung mot dia Lén béng thly tinh diing cho 1o vi Chgtrong1-2 pht.

Gao lirc séng c6 nap day. 18 30049 RUfa sach ca va dat trén mot dia gém, thém 1 mubng
Thém gép doi lugng nudc lanh (250 ml). Phi L& ca héi tugi canh nudc cot chanh. Pay bang gidy bong duing cho 1o
Pay nap khi ndu. Khudy déu trudc thai gian chd va viséng. Xam L6 trén mang boc.
thém mudi va rau tham. Chd trong 5-10 phut. bat dia lén dia xoay.

12 1259 St dung mot dia Lén béng thly tinh diing cho Lo vi Chatrong1-2 phut.

Bdt mi éng séng c6 nap day. 19 25049 RUfa sach tom va dat trén mot dia gém, thém 1 mudng
Thém 500 ml nudc s6i, mot chdt mudi va khudy déu. Tom tuci canh nudc c6t chanh. Pdy bang gidy bong dung cho 10
Khong day nép khi ndu. Khudy déu trudc thai gian chd vi séng. Xam 16 trén mang boc.
va sau d6 chat can nudc. Chd trong 1 phdt. Dat dia [én dia xoay.

13 125¢g Sir dung mét dia l6n bang thay tinh ding cho 16 vi Chatrong1-2 phut.

Quinoa séng c6 nap day. 20 2004g Pat cd 1 con cd vao mot dia thly tinh chiu nhiét. Thém
Thém gép doi lugng nudc lanh (250 ml). Ca hoi tuai mot nhdm mudi, 1 mudng canh nudc cét chanh va rau
Pay nap khi ndu. Khudy déu trudc thai gian chd va thom. Bay bang gidy béng diing cho 16 vi séng. Xam 16
thém mudi va rau tham. Chd trong 1-3 phit. trén mang boc.

14 1259 St dung mot dia L6n béng thly tinh diing cho 1o vi Dat dia Lén dia xoay. Cho'trong 2 phut.

Bulgur séng c6 nap day.
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St dung tinh nang giit néng

Menu giif néng khuyén nghi

Tinh ndng Giilf néng gitp thuc phdm van néng cho dén khi dung. St dung tinh ndng nay dé
gilt néng thuc phdm cho @én khi dugc dung. Ban c6 thé chon nhiét d6 & mic néng hodc vira
phai bang cach xoay Nim diéu chinh.

GHI CHU
Thdi gian Gilr néng dugc quy dinh la 60 phut.

GHI CHU
Thdi gian Giif néng téi da la 60 phut.

1. Nhé&n nit Giif néng.
Keep Warm
Girnong

2. Chon N6ng & Am bang cach xoay Nam diéu
- + chinh.
3. Nh&n nGt Bat dau/+30s.
Kétqua: Hién thj 60 phat.
e PEding gilt néng thuc phdm, ma clra
hodc nhan nat Ding/Tiét kiém dién.

START/+30s
Bt dau

Ma/Ché do Menu
1. Néng Lasagne, Stp, Gratin, Casserole, Pizza, Bit tét (Chin k), Thit mudi, Cac
moén ca, Banh
2. Viia phai Banh, Banh mi, Bia tring, Bit tét (Tai hodc chin tai)

@ QUAN TRONG
Khéng st dung tinh ndng nay dé€ ham lai cac thuc phdm lanh. Chuong trinh nay dung dé gitt
néng cac thuc phdm vira dugc nau.

@ QUAN TRONG
Khéng khuy&n khich viéc gilt néng thuc phdm qué lau (nhidu hon 1 gid), vi thuc phdm sé
ti€p tuc dugc ndu. Thyc phdm &m s& bi hong nhanh hon.

@ QUAN TRONG
Plrng day ndp hodc boc nhua.

@ QUAN TRONG
Sirdung gang tay khi ldy thuc phdm ra.
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Strdung Lo

K&t hgp vi séng va nuéng

Ban cling c6 thé két hgp nau vi séng véi nuéng, d€ ndu va ran vang nhanh chéng ciing mét
ldc.

@ QUAN TRONG

LUON dung dung cu ndu an toan cho Lo vi séng va chiu nhiét. Bia thay tinh hodc dia men la
nhitng vat dung ly tuéng vi chldng cho phép vi séng tac dong déu vao thic an.

@ QUAN TRONG

LUON duing gang tay khi cham vao dung cu dung bén trong 15, vi chling s& rat néng.

Ban c6 thé cai thién viéc ndu va nudng, néu ban ding gia dd cao.

M@ clfa 1o. Bat thuc phdm [én gid d& thich hgp nhét cho loai thuc phdm sé nau.

Dat gi& dd lén dia xoay. Béng clfa Lo.

1. Nhan nit Két hgp.

igmg Kétqua: Nhiing chi bdo sau day sé dugc
(D S— hién thi:
&[]  (ché do két hgp visdng
va nudng)

600W (cong suat daura)

2. Chon mic nang lugng pht hgp bang cach
xoay Num diéu chinh.
; (600 W, 450 W, 300 W.)
Va sau d6 nhan nut Chon/Déng hd.
W) «  Bankhong thé dat nhiét do cta ché
O) do nudng.

3. (Caidatthdigian bang cach xoay Ndm diéu
- + chinh.
e Thoigian ndu tdi da la 60 phat.
4. NhannGt Batdau/+30s.
Két qua:
e Quétrinh ndu két hgp bat dau.
START/+30s 1) Lo sékéu bl"p 4 1an.
Bit dau 2)  Tin hiéu nhac nhd sé kéu 3 lan
4 (mot lan moi phut).
3)  Gid hién hanh sé dugc hién thi lai.

Str dung tinh nang nuéng+30s

Tinh ndng Nuéng+30s cho phép ban tang thai gian hoat ddng clia ché d6 Nuéng Heat

Wave [én 30 gidy cho mbi [an nhan, dé ban cé thé nuéng vang cac bé mat ma khong can

ndu qua lau.

D& tang thdi gian ndu clia ché d6 Nudng Heat Wave, nhin n(it Nuéng+30s cho mdi lan ban

mudn thém 30 giay.

Vi duy, d€ thém ba phdt cho ché d6 Nuéng Heat Wave, nhan nit Nuéng+30s séu lan.

e Amthanh T4t/M& quat la tinh trang binh thudng khi Nuéng Heat Wave dang hoat
dong.

e Bancé thé ndu va nuéng tét hon, néu ban dung gia dd cao.

@ QUAN TRONG
Ludn dung géng tay khi cham vao dung cu dung bén trong L0, vi chling sé rat néng.
D&t thuc phdm vao 10. Nhdn nit Nuéng+30s.
Grill+30 s ) an .
N Kétqud: BAt dau nudng.
E 1) Lo sé kéu bip 4 lan.
2) Tin hiéu nhic nhd s& kéu 3 lan
(mot [an moi phat).
3)  Gi® hién hanh sé& dugc hién thi lai.

24 TiéngViét



Huéng dan vé dung cu niu

St dung tinh ndng khéa tré em

Lo vi séng cta ban dugc thiét ké cd chuang trinh khod tré em déc biét, chuang trinh nay sé
kich hoat 0 sang "khoa" vi thé tré em va bat ky ai khdng quen véi thiét bi s& khong thé vo

tinh van hanh.

Ve

STOP/ECO
1 Dung/Tiétkiem dién

2

A

Tat tiéng kéu bip

1.

Nh&n d6ng thai nit Dirng/Tiét kiém dién

va Chon/Pbng hé.

Két qua:

e Khilo bj khoa lai (khong thé chon bat
ky chlic ndng nao).

e Man hinh hién thj “L".

D& m& khoa 1o, nhan ddng thai

Dimng/Tiét kiém dién va Chon/Péng hd.

Kétqua: Lo cd thé dugc sif dung mot

cach binh thudng.

Ban cd thé tat ti€ng bip bat c(f lic nao ban mudn.

1 Combi
K&t hop
27—
STOP/ECO
1 Dumg / Tiét kiem dién
2

1.

Nhan déng thai ndt Két hgp va

Dimg/Tiét kiém dién.

Kétqua: Lo sé khong phat ra tiéng bip
béo hiéu két thiic mot chirc
nang.

D& md lai tiéng bip, nhan déng thai nit Két

hgp va Ditg/Tiét kiém dién mot [3n nifa.

Kétqua: Lo hoatddng mot cach binh
thuong.

P& ndu thuc phdm trong o vi s6ng, vi séng can phai tac déng vao thuc pham, ma khéng bi
phan xa hodc hap thu bdi chiéc dia dang dung.

Can cdn than khi chon dung cu ndu. Néu dung cu ndu dugc ghi la an toan cho L0 vi séng,

ban khong can phai lo lang.

Bang sau day liét ké nhiéu loai dung cu ndu va déng thai néu rd thai gian va cach thic sir

dung ching trong mot Lo vi séng.

. An toan cho 6 N
Dung cu nau f tcfan’c olo Nhan xét
visong
Gidy nhom /X C6 thé dugc sir dung véi s6 lugng nho dé bao vé
thuc phdm khéng ndu qué chin. H6 quang xuat
hién néu gidy nhdm qua gan vach 16 hodc néu
ding qua nhiéu gidy nhom.
Pia chéng dinh v Khéng nén lam néng Lo hon 8 phut.
D06 st va d6 bang dat v/ Sanh, gém, d6 dat cd men va d6 st lam bang
nung dat sét tron vdi tro xuang thudng thich hgp,
mién la khong ¢ trang tri hoa van kim loai.
bia polyeste loai ding v M6t s6 thuc phdm dong lanh dugc déng goi
roi bo trong cac dia nhu vay.
Bao bi thuc phdm
nhanh
e Lytachbang v/ C6 thé dugc sir dung dé ham thuc pham. Nau
Polystyrene qua lau c6 thé lam cho polystyrene chay ra.
e Tigidy hodc béo X C6 thé bat lua.
e Gidytaiché hoac X C6 thé gay ho quang dién.
hoa van kim loai
Vat dung thay tinh
e Dungchung cho v/ C6 thé str dung, mién la khong cd trang tri bang
10 va st dung binh kim loai.
thuong
e Vatdungthay v/ C6 thé dung @& ham thuc phdam hodc chat long.
tinh tinh xao Thay tinh méng c6 thé nit v khi bi dun néng
dot ngot.
e  Binhthdytinh 4 Phai thao nap. Chi thich hgp cho ham néng.
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Huéng dan vé dung cu nau

Huéng dan nau

Dung cu ndu An t\:)iasr:S;;o o Nhan xét

Kim loai

s Dia X C6 thé gay ho quang dién hodc gay hoa hoan.

e Bdodudng cho tui X
lanh

Gidy

e Dia, ly tach, khan v DUng vdi thai gian ndu va hdm néng ngan. Van
an va gidy tham h&p thu @6 4m du thifa.

o Gidytaiché X C6 thé gay ho quang dién.

Nhua

*  Dungcuchta v/ Dac biét néu dé la nhya chéng nhiét. Vai loai

nhua khéc c6 thé bién dang hodc mat mau &
nhiét do cao. Khong dung nhua Melamine.

e Gidybodng dung v/ C6 thé dugc st dung dé gilt 6 &m. Khong dugc
lam bao bi thuc cho cham vao thyc phdm. Can than khi g&
phdm mang boc vi hai ndng sé thoat ra.

e Tlidong X Chi cé thé dung néu dugc chiing nhan chiu soi

hodc dung dugc cho 0. Khdng nén bit kin hai.
Choc thiing bang nia, néu can.

Gidy sép va gidy chéng v/ C6 thé dugc sirdung dé gilr d6 &m va tranh

dau vang tung tde.

v/ :Nénding /X :C8nthan khistdung X :Khoéngan toan

Visong

Nang lugng vi séng thudng tham nhép vao thuc pham, thu hit va hap thu bgi nudc, chat
béo va dudng clia né.

Vi séng lam cho cac phan tir trong thuc phdm di chuyén nhanh. Su chuyé&n déng nhanh cta
céc phan tr nay sé tao ra ma sat va két qua La nhiét sé lam chin thuc pham.

Nau

Dung cu ndu diing cho ndu vi séng:

Dung cu ndu phai cho phép ndng lugng vi séng di qua né véi hiéu qua téi da. Vi séng bi
phan xa bai kim loai, nhu thép, nhém va déng, nhung né cé thé di qua dd6 men, thly tinh,
g6m va nhya ciing nhu gidy va gb. Do vay khéng bao gi¢ ndu thuc phdm véi dung cu chira
bang kim loai.

Thuc pham thich hgp cho viéc ndu béng vi séng:

Nhiéu loai thuc phdm thich hgp cho viéc ndu bang vi séng, bao gbém rau cai tusi va déng
lanh, trai cay, mi 6ng, gao, ngii coc, dau, c4, va thit. Nugc cham, slfa tring, sup, banh
pudding néng, mdt, va tuong 6t cling c6 thé dugc ndu trong Lo vi séng. N6i chung, nau
nudng bang vi séng rat ly tudng cho moi thuc phdm dugc chudn bi mét cach binh thudng
trong ngan gilr nhiét. Bo long hodc s6cbla, vi du (xem chuong veé Lgi khuyén, k§ thuatva
meo).

Bao pha thuc phdam khi ndu

Bao pha thuc phdm khi ndu &n rat quan trong, khi nu6c béc hai va tham gia vao qué trinh
nau nudng. Thuc pham cé thé dugc day bang nhiéu cach nhu véi dia gém, nap nhua hoac
mang boc duing trong vi séng.

Thai gian chg
Sau khi ndu thuc phdm xong thdi gian chd rat quan trong gitip nhiét lan tda déu trong thuc
pham.
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Huéng dan nau cho rau ci dong lanh

S dung mét té thay tinh chiu nhiét thich hgp cé ndp day. N&u trong thdi gian téi thidu -
xem bang. Tiép tuc ndu dé dat két qua ban mong muén.
Khudy hai lan lic ndu va mot lan sau khi ndu. Thém mudi, rau tham hodc ba sau khi nau.

Day nép trong khi chg.

Huéng dan nau cho rau cai tuai

St dung mot td thay tinh chiu nhiét thich hgp c6 nép day. Thém 30-45 ml nuéc lanh
(2-3 mudng canh) cho méi 250 g trir khi mot lugng nudc khac dugc dé xudt — xem bang.
N&u trong thai gian toi thi€u — xem bang. Tiép tuc ndu dé dat két qua ban mong muén.

Khudy mot [an trong Lic ndu va mot Lan sau khi ndu. Thém mudi, rau thom hodc ba sau khi

nau. Pay nap trong thai gian chd la 3 pht.

Thyc pham Khau phan Céng suat Théi gian (phat)

Rau bina 150¢ 600 W 42-5Y>

Huéng dan

Thém 15 ml (1 mudng canh) nudc lanh. Chd trong 2-3 phut.
Béng cai xanh 3009 | 600 W | 9-10

Huéng dan

Thém 30 ml (2 mudng canh) nuéc lanh. Chd trong 2-3 phit.
Pau 300 g | 600 W | 7>-8V»

Huéng dan

Thém 15 ml (1 mudng canh) nuéc lanh. Chd trong 2-3 phit.
Pu xanh 3009 | 600 W | 8-9

Huéng dan

Thém 30 ml (2 muéng canh) nudc lanh. Chd trong 2-3 phiit.
Rau cai hén hgp 300 g | 600 W | 72-8V2
(Ca rét/Pau/Bap ngd) Huéng din

Thém 15 ml (1 mudng canh) nuéc lanh. Chd trong 2-3 phiit.
Rau hén hgp 300 g | 600 W | 8-9
(Ki€u Trung Hoa) Huéng din

Thém 15 ml (1 mudng canh) nuéc lanh. Chd trong 2-3 phit.

Meo:  Catrau thanh tiing doan bang nhau. Cang cat nho, rau cang mau chin.
Thuc phdm Khau phan Cong suat Thei gian (phat)
Bong cai xanh 25049 800 W 4-47>
500 g 77
Huéng dan

Chu&n bi cac béng cai kich thugc déu nhau. X&p tirng cong vao
chinh gilta. Chg trong 3 phut.

Caii Briicxen 250 g | 800 W | 556V
Huéng dan
Thém 60-75 ml nudc (4-5 mudng canh). Chd trong 3 pht.

Carét 250 g | 800 W | 45
Huéng dan
Cat ca rét thanh L4t déu nhau. Chd trong 3 phut.

Cai xtip ld 250 g 800 W 5-5%

500 ¢ 872-9

Huéng dan
Chu&n bi cac bong cai kich thudc déu nhau. Cat cac bong lén lam
d6i. Xép tling cong vao gitfa. Chd trong 3 pht.

Bixanh 25049 800 W 3Y2-4
Huéng dan

C3t bi thanh lat. Thém 30 ml (2 mudng canh) nudc hodc mot
miéng ba. Ndu cho dén khi mém. Chg trong 3 pht.
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Huéng dan nau

Thuc pham Khau phan Cong suat Théi gian (phut)
Catim 2504 800 W 3V5-4
Huéng dan
C3t ca thanh (4t nhé va d6 vao 1 muéng canh nudc chanh. Chg
trong 3 phat.
Téi tay 250 g 800 W 4Y5-5
Huéng dan
C&t toi thanh L4t day. Chd trong 3 phat.
Nam 1259 800 W 1v2-2
250¢ 3-3Y
Huéng dan
Chudn bi ndm dé nguyén hay cat ra. Khéng thém chdt nuéc nao.
Tudi nuGc ¢t chanh [&n trén. Thém gia vi mudi va tiéu. Chat b6t
nudc trudc khi dung. Chd trong 3 phat.
Cithanh 250g | 800 W | 50-6
Huéng dan
Cat ch hanh thanh &t hodc cat doi. Chithém 15 ml
(1 muéng canh) nudc. Chd trong 3 pht.
Gt 250 g | 800 W | 45
Huéng dan
Cat 6t thanh lat nhd. Chd trong 3 phat.
Khoai tay 2509 800 W 4-5
500¢ 7Y2-8Y-2
Huéng dan
Can khoai tay d3 (6t vo va cat lam déi hodc lam tu déu dan. Cha
trong 3 phat.
Cu cai 250g 800 W 5-5v
Huéng dan
C&t ct cdi thanh khai nhd. Chd trong 3 phit.

Huéng dan nau com va mi éng

Com:  SUrdung mét té thly tinh chiu nhiét l6n c6 nép day — gao s& nd gap doi thé tich
khi dugc ndu chin. Bay nap khi ndu.
Sau khi thai gian ndu két thic, khudy trudc thai gian chd va cho thém mudi hodc
thém rau thom va bo.
Luu y: gao c6 thé khong hit hét nudce khi ndu xong.

Midng: Dung mét chén thay tinh l&n chiu nhiét. Thém nudc dé ndu, mot chit mudiva
khudy déu. Khéng day nap khi nau.
Khudy trong lGc ndu va sau khi ndu. B4y nap trong thai gian chd va sau d6 chat

can nudéc.

Thuc pham Khau phan Cong suat Thai gian (phut)
Com trang 250 g 800 W 16-17
(Néu sa) Huéng din

Thém 500 ml nudc lanh. Cha trong 5 phut.
Gao Lifc (N&u so) 250 g \ 800 W 21-22
Huéng dan
Thém 500 ml nudc lanh. Cha trong 5 phut.
Com trén 250 g | 800 W 17-18
(Gao + Gao dai) Huéng dan
Thém 500 ml nuéc lanh. Cha trong 5 phut.
Ngii céc trén (Gao 2509 ‘ 800 W 18-19
*Ngil c6c) Huéng dan
Thém 400 ml nudc lanh. Chg trong 5 phut.
Mi éng 250 g | 800W 11-12
Huéng dan

Thém 1000 ml nudc néng. Cha trong 5 phut.
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Ham néng

Ham lai cac chat long

Lo vi séng cta ban s& ham ndéng thuc phdm vai thai gian it hon so véi Lo truyén thong.
Strdung cac muic cdng sudt va thai gian hdm néng trong bang sau nhu mot hudng dan.
Thdi gian trong bang gia dinh (a nudc dang & nhiét d6 phong khoang +18 dén +20 °C hodc
véi thuc phdm gilf lanh & nhiét d6 +5 dén +7 °C.

Sap xép va day nap
Tranh ham ndéng khdi lén nhu miéng thit chua cat — chdng s& bi chay va kho trudc khi bén
trong dugc néng Llén. Hdm néng cac miéng nho sé thanh cong hon.

Muic céng suat va khudy

Vai loai thuc phdm c6 thé dugec ham néng khi ding céng suat 800 W trong khi cac thuc
pham khac hdm néng 6 mic 600 W, 450 W hodc ngay ca 300 W.

Hay kiém tra & cac bang huéng dan. Néi chung, hdm néng thuc phdm & muic cong sudt thap
t6t hon, néu thuc phdm mém, sé lugng nhiéu, hodc cé thé ndng Lén nhanh chéng (vi du
dang miéng nho).

Khudy déu hodc dao thuc pham ldc hdm ndng dé cé két qua tét han. Néu dugc, khudy lai
trudc khi dung.

Can quan tam dac biét khi ham chat l6ng va thuc pham cho tré. D& tranh hién tugng chat
long sbi qua nhiét khi ndu va c6 thé gay bong, hdy khudy trudc, trong va sau khi ndu.

Giit chiing trong L& vi s6ng trong thdi gian chd. Ching ti dé xuat dat mudng nhua hodc
thay tinh vao chat long. Tranh ndu thuc phdm qua lau (va lam thuc phdm bi hong).

T6t nhat L4 udc lugng thai gian ndu it hon va thém thai gian ndu, néu can.

Thdi gian dun néng va chd

Khi hdm néng thuc pham [&n dau, can ghi chd thai gian da thuc hién - d€ tham khao sau
nay.

Luén dam bao La thuc phdm dugc ham néng déu khap.

Cho phép thuc phdm duy tri mdt khoang thdi gian ngan sau khi hdm néng - dé nhiét dg lan
déu.

Thdi gian chd dé xuat sau khi ham néng la 2-4 phat, trir khi c6 mot thai gian khac dugce dé
xudt trén biéu do.

Can quan tam dac biét khi hdm chat l6ng va thuc phdm cho tré. Cling can xem chuong vé
cac luuyan toan.

Ludn cho phép thdi gian chd t6i thi€u la 20 gidy sau khi 10 tat d€ cho nhiét 6 lan déu.
Khudy déu trong khi hdm néng, néu can, va LUON khudy sau khi hdm néng. Bé tranh hién
tugng s6i quéa nhiét va cé thé gay béng, ban can dat mot mudng hodc que thiy tinh vao
chat ldng dong thai khudy trudc, trong va sau khi ham.

Ham néng thifc an cho tré em

Thuc pham tré em:

D6 ra mot dia men sau. Dy bang ndp nhua. Khudy déu sau khi ham néng!
Péyén trong 2-3 phit trudc khi dung. Khudy lai va kiém tra nhiét do.
Nhiét d6 khau phan theo khuyé&n nghi: khoang 30-40 °C.

Sifta danh cho tré:

ROt sita vao mot chai thay tinh @& dugc khit triing. Ham néng khéng day nap. Khong bao
gi& hdm néng binh sifa c6 gdn ndm vU, vi binh ¢6 thé bi nd do qua ndng. Lac déu trudc thai
gian chg va khudy lai truéc khi dung! Lubn can than kiém tra nhiét d6 sifa cla tré hodc siia
trudc khi cho tré &n. Nhiét dd khau phan theo khuyén nghi: khoang 37 °C.

Ghi cha:

Déc biét, thuc phdm danh cho tré can dugc kiém tra can than trudc khi cho tré dung dé
tranh bi bdng. St dung cac mic cong suat va thdi gian trong bang tiép theo nhu mot
hudng dan cho viéc ham néng.
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Huéng dan nau

Ham néng chat léng va thuc phdm

i Thuc pham Khau phan Céng suat Théi gian (phat)
St dung cdc mic cong sudt va thdi gian trong bang nay nhu moét huéng dan cho viéc ham Mén 3n trén dia 350 g 600 W 515-615
"one (Giif lanh) Huéng dan
Thyc pham Khau phan Cong suat Thai gian (phut) D&t 2-3 mén &n gilt lanh vao mot dia men. Boc bang gidy
Thifc uéng 150 ml (1 tach) 800 W 1-1% béng dung cho o vi séng. Chd trong 3 phut.
(Ca phé, Tra va Nudc) 250 mL (1 ca) 12-2

Ham néng thuc pham va sita danh cho tré

R6t vao dia men sau. Pay bang nap nhua. Khudy déu sau khi
ham néng. Khudy lai trudc khi ding. Cho trong 2-3 phat.

(Rau cai + Thit)

Huéng dan
D4 vao tach khong day nap va ham néng. Bat tach vao gilia St dung cac mUic cdng sudt va thai gian trong bang nay nhu 1a huéng dan cho viéc ham
dia xoay. Giif trong 0 vi s6ng trong thai gian chd va khudy nong.
déu. Chd trong 1-2 phdt. 2 = = - p .
Thuc pham Khau phan Cong suat Thgi gian
P = -
Stip (Gilf lanh) 2509 | 8oow | 3% Thuc pham danh cho 190 g 600 W 30 giay
Huéng dan Tre Huéng dan

PG ra dia men sau. Day nap khi ndu. Khudy sau thai gian néu.
Trudc khi dung, hdy khudy déu va kiém tra nhiét do can than.

Mén ham (Giif lanh) 3509 | 600 W S Chéstrong 2-3 phit.
Hudng dan Chao tré em 190 g 600 W 20 gidy
Eit moln hgm va;)Amc)t ’dTa m‘elzhsatj. IlD?y bélngl ’néphn‘ht_{a.l’ (':lgﬁ coc + Sifa + Trai Huéng din
di uayClrJ]c\ tang Zar; nf??tg va khuay lai trudc luc chdva luc cay) D6 ra dia men sdu. Day ndp khi ndu. Khudy sau thdi gian nau.
< ung. Chdtrong 2-5 phut. Trudc khi dung, hdy khudy déu va kiém tra nhiét d6 can than.
g Mi éng véi Nudc sot (Giir 3509 600 W 4Y2-5Y; Chd trong 2-3 phiit.
3 L x
a L Huéng dan Sita danh cho Tré 100 ml 300 W 30-40 gidy
o « e s
= bat mlen%(nthfpag{hett|\hoac nw‘trL.rng?) vao mc,lt dia r,nen . 200 mL 50 gidy dén1 phat
S can. bay bdng gidy bong dung cho 16 vi séng. Khuay trudgc khi —
= Huéng dan

dung. Chd trong 3 phat.

Chan Nudc sot 35049
(Giir lanh) l&n Mi éng

Khudy hodc lac déu va rét vao mét chai thly tinh da kh(r tring.
Pat vao gitta dia xoay. Khéng day nap khi ndu. Lac déu va chd
it nhat 3 phut. Truée khi dung, hay lac déu va kiém tra nhiét do
c&n than. Chd trong 2-3 phat.

600 W 5-6

Huéng dan
D&t mi 6ng sot thit (nhu ravioli, tortellini) vao dia men sau.

Pay bang ndp nhuya. Khudy lic dang ham néng va khuay lai
trudc lic chdva ldc dung. Chd trong 3 phat.
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R& dong kiéu thu céng Thuyc phdm Khau phan Cong suat Thai gian (phtit)
Lo vi séng la mot phuong thirc tuyét vai cho ra dong thuc phdm. Lo vi séng ra déng tét thuc Thit gia cam

phdm dong lanh trong mot thai gian ngdn. Diéu nay cuc ky thuén Lgi, néu gia dinh ban cé bui ga 500 g (2 miéng) 180 W 14%2-15"2
khach déE xué’E. X . N . L o Ga nguyén con 90049 180W 28-30

Thit gia cd@m dong lanh phai dugc rd dong hoan toan trudc khi nau. Bé moi day budc kim Hu6ng dan

loai va moi l&p bao @€ cho nu6c chay ra ngoai khi rd dong.

Dat thuc phdm déng lanh trén mot dia khong day nap. Lat nghiéng phan nira, chat chat

long va ldy cac phan ra cang nhanh cang tot.

Kiém tra thuc phdm dé bao dam rang thuc phdm khéng bi néng Lén.

Né&u cac phan nho hon va méng hon cta thuc phdm déng lanh bat dau néng [én, cd thé boc

chiing bang gidy nhém lic ra dong.

NEu thit gia cdm bat dau néng mat ngoai, ngung ra déng va dé yén trong 20 phut trudc khi

tiép tuc.

Cho c4, thit va thit gia cdm & trang théi chd nham ra déng hoan toan. Thai gian chd cho ra

déng hoan toan thay d6i phu thudc vao s6 lugng thuc phdm ra déng. Hay tham khéo bang

sau day.

Meo:  Thuc phdm mong ra ddng hiéu qua hon thuc phdm day va lugng thuc phdm nho
can it thai gian hon lugng thuc pham 16n. Hay ghi nhd meo nay khi lam déng va
rd dong thuc pham.

Dé ra déng thuc phdm ddng lanh & nhiét dd khoang -18 dén -20 °C, tham khao bang huéng
dan sau.

Trudc hét, dat cac miéng ga vé6i phan da huéng xudng, nguyén con
ga vGi phan nguc huéng xuéng mot dia men can. Boc phan mang
nhu canh va phan dudi bang gidy nhém. Tré thuc phdm sau mot
ntfa thai gian ra déng! Chg trong 15-40 phut.

Thuc phdm Khau phan Céng suat Théi gian (phut)
Thit
Thit bo bam 25049 180 W 6Y2-72
500g 10-12

Bit tét heo 25049 180 W 7Y2-8Y2
Huéng dan
D&t thit vao mot dia men can. Boc cac canh moéng bang gidy nhém.
Tré thuc phdm sau mot nlra thai gian ra ddng! Cha trong 5-25 phiit.

ca
Phi L& C4 250 g (2 miéng) 180 W 6-7
400 g (4 miéng) 12-13

Huéng dan
P&t ca dong lanh vao gilta mot dia men can. Sap phan mong hon
bén dudi cac phan day. Boc cac dau nhon bang gidy nhém. Trd thuc
phdm sau mot nlra thoi gian rad déng! Cho trong 5-15 phdt.

Trai cay

Qua mong 250¢g 180 W 6-7
Huéng dan
XEp tréi cay lén mot dia thly tinh tron, can (c6 dudng kinh l&n). Cho
trong 5-10 phut.

Banh mi

Banh mi tron 2 miéng 180W Y2-1

(650 q) 4 miéng 2-2"2

Banh mi nudng/ 250¢g 180 W 4Y2-5

Sandwich

Banh mi B 5009 180 W 8-10

(Bot mi + Huéng dan

Bot lda mach)

X&p banh mi theo vong tron hay theo chiéu nam ngang trén gidy
th&m & gilta dia xoay. Trd thuc phdm sau mot nita thai gian ra dong!
Chd trong 5-20 phut.
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Huéng dan nau

Nuéng

Visoéng + nuéng

B6 phan gia nhiét d€ nuéng dat & bén dudi 6p trén ciing cta khoang nuéng. N6 hoat dong
khi clfa 1o d& déng va dia xoay dang xoay. DTa xoay gilp cho thuc phdm chin vang déu han.
Lam néng vi nuéng trudc trong 3-5 phdt s& lam cho thuc phdm chin vang nhanh hon.

D6 duing chita thuc pham dé nuéng:
Phai chju lfa va bang kim loai. Khéng st dung bat ky loai dung cu nao bang nhua, vi chiing
sé bi ndng chay.

Thuc phdm thich hgp dé nuéng:

Thit sudn, xdc xich, thit miéng @& nuéng, hamburger, thit lgn mudi x6ng khéi va 4t thit dui
mudi, miéng cd mong, sandwich va tat ca cac loai banh mi nudng cé phét thém gia vi.

Cac luuy quan trong:
B4t ky khi ndo ban st dung ché& d6 nuéng, hdy nhé rang thuc phdm phai dugc dat lén gia d5
cao, trir khi cé nhitng huéng dan cu thé khéc.

Ché& d6 nay két hgp nhiét bitc xa tif bd phan nudng cong véi téc dd clia vi song dé xut ly thuc
pham. N6 chi hoat dong khi clra 10 d& d6ng va dia xoay dang xoay. Do ¢ su xoay clia dia
xoay, thuc phdm s& chin déu. C6 su két hgp clia ca ba ché dd trong mé hinh nay: 600 W +
Nuéng, 450 W + Nuéng va 300 W + Nuéng.

Dung cu ndu danh cho vi séng nuéng

Hay st dung nhitng dung cu ma vi séng cé thé di qua. Cac dung cu nay phai chiu lfa. Khéng
st dung dung cu kim loai vdi ché d6 két hgp nay. Khdng sir dung bat ky loai dung cu nao
bang nhua, vi chling sé& bi néng chay.

Thuc pham phu hgp cho vi séng + nuéng:

Thuyc phdm phu hgp cho ché dd két hgp nay bao gom tat ca cac loai thuc phdm da dugc
nau chin can ham néng va lam chin (vi du nhu banh ngot nudng), cling nhu nhitng loai thuc
ph&m can it thai gian dé lam chin phan bén trén cla nd. Ngoai ra, ché d6 nay con dugc sit
dung cho nhitng miéng thuc pham day va lam cho thuc phdm mau chin va gion (vi du nhu
nhitng miéng thit ga, phai tré thuc phdm sau mét nlra thai gian lam chin).

Hay tham khao phan hudng dan st dung 16 nudng dé biét thém chi tiét.

Cac luuy quan trong:

Bat ky khi nao quy vi st dung ché d két hgp (vi séng + nudng), hdy nhé rang thuc pham
phai dugc dat [&n cac gia d6 cao, trif khi cé nhitng huédng dan cu thé khac.

Hay tham khao cac huéng dan trong bang sau.

z
o
3
«Q
a

Thuc pham phai dugc trd néu né can dugc lam vang ca hai bén.

neu ue

32 TiéngViét



Huéng dan nuéng thuc pham déng lanh
Str dung cac muc cdng sudt va thai gian trong bang nay nhu mdt hudng dan nuéng.

Huéng dan nuéng danh cho thuc pham tuai séng

Lam néng o nuéng trudc bang ché d6 nudng trong vong 3-4 phut.
Str dung cac miic cong suét va thai gian trong bang nay nhu mot huéng dan nudng.

Pat ga tdm én gia da.

Trg thuc phdm sau ch

u ky dau tién.

Khoai tay chién

250 g

450 W + Nudng
9-1

450 W + Nudng

4-5

Huéng dan

Rai déu khoai tay chién [&n gidy nudng trén gia dé.

Thuc pham déng lanh Khau phan buéc1 (phut) buéc 2 (phut)
Banh mi Tron 300 W + Nudng Chi nuéng Thuc pham tugi song Kh&u phan buéc1 (phit) budc 2 (phit)
(M5i 650 g) 2 miéng 1172 1-2 Céc lat banh mi Chi nudng Chi nung
4 miéng 2-22 1-2 nuéng 4 miéng (m6i miéng 25 g) 6-8 4-5Y
i b e b puing o
Xép banh mi thanh vong tron trén gia dé. Nuéng mat th(r hai dén D3t nhiing L4t banh k& nhau trén gia .
do gion ua thich. Chd trong 2-5 pht. Banh mi trd Chinus Chinu6
Banh mi baguette + 450 W + Nugng - (;;n:;’ln ";’“ - |2n.3 ng |2n_3 ng
phi nguyén liéu 250-300 g (2 miéng) 89 g ST
(Ca chua, Phé mai, Gidm | Huéng din Hudng dan ,
bong, N&m) D3t 2 6 banh mi baguette déng lanh canh nhau trén gia d3. D&t banh mi tron, véi mat day nglra lén thanh hinh tron truc tiép lén dia
Sau khi nuéng. Chd trong 2-3 phit. xoay.
Gratin 450 W + Nuéng - Ca chua nudng 300 W + Nudng Chi nuéng
(Rau cai hoac khoai tay) 400 g 13-14 200 g (2 miéng) 4V5-57 2-3
Hungdan o o 400 g (4 miéng) 7-8
Cho gratin dong lanh vao mot chén thady tinh trong chiu nhiét. » .
b4t dia lén gia d&. Sau khi nuéng. Cha trong 2-3 phiit. "'F’““? dan o N o
Mi sai 300 W + Nuéng Chinuéng Cat ca chua lam d6i. Cho mot it phd mai én trén.
(Mi c'annelloni Mi 6ng 400 g 18-19 1-2 X&p chiing thanh mét vong tron trén mot dia thay tinh can chiu nhiét.
hodc mi lasagne) Huéng dan bat én gia 6.
Pt mi 6ng lanh vao mét dia thay tinh hinh chit nhat nhé chiu D A i 450 W+ Nu6ng -
nhiét. D4t dia truc tiép lén dia xoay. Sau khi nuéng. Chd trong 2-3 Hayvau i o 20(3009) 3V2-4
phit. (Dam bong, Difa, Phd Huéng din
Ga tam bot 450 W + Nu6ng 450 W + Nudng mai cat lat) Nu6ng cac Lat banh mi trudc. Dat banh mi phi nguyén Liéu Lén gia dd.
250 g 5-5% 3-3% D4t 2 [at banh mi ddi dién nhau tryc tiép Lén 0. Chd trong 2-3 phit.
Hudng dan Khoai tay Nuéng 600 W + Nuéng -

250 4Y5-5V2
500 8-9
Huéng dan

Cat khoai tay lam @6i. Dat khoai tay thanh vong tron trén gia d& véi mat

cat gan vi nuéng.
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Huéng dan nau

Thuyc pham tugi song Khau phan budc1 (phit) budc 2 (phiit) Bi quyét va meo
Pliga 300 W + Nuéng 300 W + Nuéng
450-500 g (2 miéng) 10-12 12-13 LAM TAN BG
Huéng dan Cho 50 g bo vao mét dia thly tinh nho, sau long. By bang nap nhua.
Chu3n bi thit ga tdm dau va gia vi. Dat thanh hinh tron véi xuong ndm Lam noéng trong vong 30-40 gidy v&i mic cong sudt 800 W cho dén khi ba tan ra.
gilta. Dt thém 1 miéng vao gilia gia d&. Chd trong 2-3 phit. . L
LAM TAN SOCOLA
;T:Sﬁ?;engmo 400 (4 miéng) Ch;;L{tang Ch|9n1u;ng Cho100 g s6cola vao mot dia thay tinh nho, sau long.
Bl ~g mieng - . Lam néng tif 3-5 phat, sir dung mic cdng sudt 450 W dén khi socola tan ra.
Huéng dan Khudy mot dén hai lan trong qué trinh lam tan chay. Sir dung gang tay khi lay ra!
Tam dau an va gia vi vao thit cltu miéng. Sau d6 dat thanh hinh tron trén
gia d&. Sau khi nudng. Chd trong 2-3 pht. LAM TAN MAT ONG KET TINH
Bit tét heo 300 W+ Nuéng Chinuéng D&t 20 g mat ong két tinh vao mét dia thay tinh nho, sau.
250 g (2 miéng) 7-8 6-7 Lam ndng trong vong 20-30 gidy vdi mic cong sudt 300 W cho dén khi mat ong tan ra.
Huéng dan N
2w s PRI R N LAM TAN GELATINE
Tam dau dn va gia vi vao bit tét heo. Sau d6 dat thanh hinh tron trén gia )
d8. Sau khi nuéng. Chd trong 2-3 pht. bdt miéng gelatine khé (10 g) vao nudc lanh trong vong 5 phut.
Tao NuGn 300 W+ NG Dat gelatine da dugc lam kho vao mot bat thay tinh nhé chiu nhiét.
9 L , ns Lam ndng trong vong 1 phit véi mdc cdng suat 300 W.
1qua téo (khodng 200 g) 4-4Y, w D .
Khudy sau khi lam tan gelatine.
2 qué tdo (khoang 400 g) 6-7
b o . ; P _ S N
S Hudng dan NAU GLAZE/KEM TRUNG (PE LAM BANH NGQT VA BANH GATO)
a Ly L6i téo ra va nhoi vao trong tao bang nho khd va mut. Cho thém vai Tron glaze (khodng 14 g) vdi 40 g dudng va 250 ml nudc lanh.
o ) S A A mss oA xai a4 N , o2 . e y
o lat hanh dao Lén trén. Bat cac qua tao nay vao mét dia can bdng thiy N&u b&ng chén thay tinh chiu nhiét khong day nép tir 32 dén 472 phit véi mic cdng suét
= tinh chju nhiét. D3t dia thay tinh tryc tiép [&n dia xoay. 800 W, cho dén khi glaze/kem triing dugc trong sudt. Khudy hai lan trong khi nau.
=
Ga nudng 450 W + Nuéng 300 W+ Nuéng . ;
1200 18-20 23-25 LAM MUT
Huéng dan Dat 600 g trdi cay (vi du nhu dau tron) trong mot bat thay tinh chiu nhiét kich thudc phu
Phét dau va gia vi lén thit ga. Pat ga [én gia d& dudi véi tc ga hudng E‘fp \(/jaAco rjap day. Them Bgtc))%zdug]ng V?‘kht,]ay E‘Ieu. £ 800 W
xudng dudi, sau dd Lat phan nay hudng Lén trén. Sau khi nuéng xong, hdy auN i rfap t‘[ong vong t.u . p l\Jt Vdimuc co’ng\vsuat e s A,
ch&r5 phiit. Khuay nhiéu lan trong khi nau. Bé vao mét lo nhé bang thiy tinh cé nap day dang xoay. bé

nap day trong vong 5 phut.
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XUt ly su' ¢6 va ma Loi

LAM BANH PUDDING

Tron bot pudding véi dudng va sita (500 ml) truc tiép theo huéng dan clia nha san xuat va
khudy déu. Sir dung maot td thay tinh chiu nhiét kich thudc thich hgp va cé ndp day. N&u c6
day nap s& can tlr 6%z dén 7Yz phit véi mic cong sudt 800 W.

Khudy déu nhiéu [an trong khi nau.

NUGNG HANH PAO

Trai 30 g cac lat hanh dao vao mét dia men cé kich thudc vira.
bao vai lan trong khoang 3%z dén 4%z phit véi mic cong sudt 600 W.
P& yén trong Lo tr 2-3 phit. S dung gang tay khi ldy ra!

X ly su cd

Néu quy vi gap cac van dé dudi day, hay thir nhitng giai phap dugc dé nghi.

Van dé

Nguyén nhan

Thao tac

Chung

Khéng nhan dugc
cac nat moét cach
binh thuong.

Cé vat la bi ket gilta cac nit

Loai bd vat la va th lai.

DGi vai cac dong cam dng:
Hoi 8m c6 trén bé mat
ngoai.

Lau hoi 8m c6 trén bé mat ngoai.

Khod tré em dugc kich hoat.

V6 hiéu hoa Khoé tré em.

Thai gian khéng thé
hién.

Chdrc nang Eco (Tiét kiém
dién) dugc thiét lap.

Tt chirc ndng Eco.

Lo khéng hoat dong.

Khong c6 dién.

Pam bao da cdm ngudn dién.

Clra dang m@.

Déng clra va thir lai.

B phan md clra an toan bi
bao pht béivat la.

Loai bo vat la va thr lai.

Lo dirng khi dang
hoat dong.

Ngudi dung d& md clra dé
trg thuc phdm.

Sau khi l8y thuc pham ra, nhan
nat Start (Bat dau) dé tiép tuc
nau.
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XU ly su' ¢6 va ma Loi

Van dé

Nguyén nhan

Thao tac

Van dé

Nguyén nhan

Thao tac

Ma&t nguon trong lic
van hanh.

Lo d4 ndu trong mot thai
gian dai.

Sau khi ndu trong mot thdi gian
dai, hay dé ngudi Lo.

Quat mat khéng hoat dong.

Nghe &m thanh cla quat mat.

Thirvan hanh 16 ma khong
c6 thuc phdm bén trong.

Dé thuc phdm vao Lo.

Khéng cé dd 16 thong gid
cho lo.

C6 clia xa/thoat & phia trudc va
sau Lo dé thong gid.

Gitr khoang tréng dugdc ghi ré
trong huéng dan cai dt san
pham.

Chitc nang ham
néng ké ca gilt néng
khong hoat dong
ding cach.

L0 c6 thé khdng hoat dong,
c6 qué nhiéu thyc phdm
dang dugc ndu hodc dang
st dung cac dung cu ndu
khong dung.

P&t mot c8c nudc vao vat chia an
toan cho o vi séng va chay o vi
s6ng trong 1-2 phat dé kiém tra
xem nudc c6 ndng khong. Giam
b6t s6 lugng thuc phdm va khai
dong lai chidic ndng nay mot lan
nita. SU dung vat chira dé ndu ¢
day phéng.

Nhiéu phich cam dién dugc
strdung trén ciing mot 6
cam.

Thiét k& chi mdt 6 cam dugc su
dung cho lo.

Chirc nang ra déng
khong hoat dong.

Qué nhiéu thyc phdm dang
dugc nau.

Giam bét s6 lugng thuc pham va
khai dong lai chlic nang nay mot
lan nra.

C6 am thanh sui bot
trong khivan hanh
va Lo khong hoat
dong.

N&u thyc phdm nudc dugc
bit kin hodc st dung vat
chia nuéc 6 thé la nguyén
nhan gay ra am thanh sui
bot.

Khong st dung vat chita bit kin vi
ching c6 thé né trong khi dang
nau vi sy dan nd cia d6 & bén
trong.

Bén bén trong L& md&
hodc khong séng.

Clra bi d&€ m& mot thai gian
dai.

Peén bén trong c6 thé ty dong

tat khi chic nang Eco van hanh.
P6ng va ma lai clra hodc nhan nit
Cancel (Huy).

ben bén trong bi che bdi vat
thé la.

V& sinh bén trong Lo va kiém tra
lai.

Bén ngoai lo qua
néng trong khivan
hanh.

Khong cé du 16 thong gid
cho lo.

C6 clra xa/thodt & phia trudc va
sau Lo d€ thong gid. Gilr khoang
tréng dugc ghi rd trong hudng
dan cai dat san pham.

C6 tiéng bip trong
khi dang nau.

Néu chitc nang Ty déng nau
dang dugc srdung, tiéng
bip nay c6 nghta la thdi gian
dé trg thuc pham trong khi
ra dong.

Sau khi trg thuc phdm nhan nit
Start (Bat dau) dé tiép tucvan
hanh.

Vat thé trén dinh cda Lo.

Loai bo cac vat thé trén dinh cla
lo.

Lo khéng can bang.

Lo dugc [&p dat trén mot
mé&t phéng gb gheé.

Pam bao 16 dugc l&p dat trén mot
mé&t phdng, ban phéng.

Khong thé mé clra
mot cach binh
thudng.

Thuc pham thura bi ket gitta
clra va bén ngoai lo.

Vé sinh 0 va sau d6 md clfa.

C6 cac tia lra dién
khi dang nau.

Vat chira kim loai dugc st
dung trong chiic nang lo/
ra dong.

Khong dugc st dung vat chda
kim loai.

Khi cam dién, o lap
tlc hoat dong.

Ctta khdng dugc déng dang
céch.

Dong clra va kiém tra lai.
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Van dé

Nguyén nhan

Thao tac

Van dé

Nguyén nhan

Thao tac

Khong c6 dién trong
lo.

Pién hodc & cam dién khong
dugc noi dat ddng.

DPam bao diénva 6 cdm dién dugc
ndi dat dung.

Pia xoay

1. Rinudc.

2. Hdinudc thoét
ra qua khe clfa.

3.  Nudc dong lai
trong lo.

Sé c6 nudc hodc hai trong
mot vai trudng hgp tuy theo
thuc phdm. Day khéng phai
1a 10 bi su cd.

D& nguoi 10 va sau d6 lau sach
bang khan kho.

Trong khi xoay, dia
xoay di ra khoi vi tri
hodc diing xoay.

Khong c6 vong xoay hodc
vong xoay khong dat dung
vi tri.

Lép vong xoay va sau d6 thir lai.

Do sang trong lo
khac nhau.

D0 sang thay dai tuy theo
ngudn dién, thay d6i theo
chtic nang.

Ngubn dién thay d6i trong khi ndu
khéng phai la su cd.
Day khéng phai la 1o b su co.

Dia xoay bi kéo trong
khi dang xoay.

Vong xoay khéng ddng vi
tri, c6 qua nhiéu thuc phdm
hoac vat chita qué lénva
cham vao bén trong Lo vi
séng.

Piéu chinh s6 lugng thuc phdm va
khong st dung vat chita qua Lén.

N&u xong, nhung
quat méat van tiép
tuc chay.

Dé lam thoang 1o, quat mat
tiép tuc chay trong 3 phat
sau khi ndu xong.

Day khéng phai la 10 bi su co.

Dia xoay kéu lach
cach gay 6n trong
khi dang xoay.

Thuc pham thura bi ket &
duGi day Lo.

Loai bé thuc phdm thifa bi ket &
dui day .

Nuéng

Khoi thoat ra trong
khi dang hoat dong.

Trong thai gian hoat dong
ban dau, khéi cé thé thoat
ra tir cac bd phan gia nhiét
khi ban s dung l6 nuéng
lan dau tién.

Pay khéng phai la mot sy c6, va
néu ban van hanh 10 2-3 [&n, n6
s& hét.

Thuc phdm ndm trén cac bd
phan gia nhiét.

Hay dé [0 ngudi va sau d6 |y thuc
pham ra khoi cac b phan gia
nhiét.

Thuc phdm qué gan bo phan
nuéng.

Pat thuc phdm & mot khoang
céach thich hop trong khi nau.

Thuc pham khéng dugc
chuén biva/hodc sdp x&p
ddng cach.

Hay dam bao rang thuc phdm
dugc chudn biva sép xép ding
cach.
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XU ly su' ¢6 va ma Loi

Van dé

Nguyén nhan

Thao tac

Van dé

Nguyén nhan

Thao tac

Lo

Hap

Lo khéng néng.

Clra dang ma.

Doéng ctfa va thir Lai.

Khoi thodt ra trong
khi dang ham néng
lai.

Trong thai gian hoat dong
ban dau, khoéi cd thé thoat
ra tif cac b phan gia nhiét
khi ban s dung l6 nuéng
lan dau tién.

Day khdéng phai la mot sy 6, va
néu ban van hanh 10 2-3 lan, n6
sé& hét.

Toi c6 thé nghe tiéng

nudc soi trong khi
nau bang Haoi nudc.

Nudc dugc lam ndng bai bo

gia nhiét hai nuédc.

Pay khéng phai la 10 bj su cd.

Thuc phdm nam trén cac bd
phan gia nhiét.

Hay dé 10 ngudi va sau d6 18y thuc
phdm ra khoi cic b phan gia
nhiét.

C6 am thanh khéng
binh thudng khi toi
diing ndu bang Hai
nuéc.

Nué6c dugc Lay khoi bd gia
nhiét hoi nudc sau khi nau
bang Hai nu6c xong.

Pay khéng phai la 10 bi su cd.

C6é mui khét hoac
mui nhua khi st
dung Lo nuéng.

Dung cu ndu bang nhya
hoac khong chju nhiét dugc
strdung.

S dung dung cu ndu bang thay
tinh thich hgp véi nhiét dg cao.

Hai nudc khong
thoat ra ngoai.

Thung chdra cung cdp nudc
khong dugc lap dat.

DPam bao ngan chifa cung cap
nudc dugc l&p dat dang.

Khéng c6 nudc trong thing
chita cung cap nuéc.

Lam day binh va thir lai [an nita.

C6 mui hoi phat ra tur

bén trong Lo.

Thuc phdm con sét lai hodc
nhua da tan chay va bi mac
ket ¢ bén trong.

St dung chiic nang hai nudc va
sau d6 lau bang vai kho.

Ban c6 thé dat mot lat chanh bén
trong va van hanh 16 d& khir mui
nhanh haon.
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Lo ndu khéng ddng
cach.

Clra 16 phai dugc dong trong
quad trinh nau.

Né&u ban mé& clfa thung xuyén,
nhiét d6 bén trong sé ha xuéng
va diéu nay c6 thé anh hudng dén
k&t qua ndu an cla ban.

Cac nat diéu khién 1o khéng
dugc cai dat mét cach chinh
Xac.

Cai dat chinh xac cac nat digu
khién 1o va thr lai.

B6 phan nudng hodc cac
phu kién khac khéng dugc
dua vao ding cach.

Dua cac phu kién vao ding cach.

S dung dung cu ndu hoac
kich thudc khong ding.

S dung dung cu nau thich hgp
vGi day phang.
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Cac thong so ky thuat

SAMSUNG ludn ¢8 géng cai ti€n thiét bj ctia minh. Do d6 cac théng s6 mau ma cling nhu
huéng dan str dung sé dugc thay ddi ma khong dudc théng bao.

Kiéu lo MG23K3575+*
Ngubn dién 230V ~50 Hz AC
Muc tiéu thu nang lugng
Cong suat toi da 2300 W
Viséng 1250 W
Nuéng (BO phan gia nhiét) 1100 W

Ma thong tin
M3 thong tin NGUYEN NHAN Thao tac
Vé sinh cac nat va kiém tra xem cé nudc
trén bé mat xung quanh nat khong.
Nhén nat Control N&u xay ra su ¢, tat 1o vi séng trén 30
C-do (Piéu khién) trong phut va thir thiét lap lai. N&u van xay
10 giay. ra l6i, hay lién hé véi Trung tdm chidm
sdc khach hang clia SAMSUNG tai dia
phuadng cua ban.
GHI CHU

Néu giai phap dé nghi khong giai quyét dugc van dé, hay lién hé véi Trung tdm Cham sdc
Khach hang ctia SAMSUNG & dia phuang cla ban.

Céngsuatra

100 W /800 W - Mtrc 6 (IEC-705)

Téan s6 hoat dong

2450 MHz

Kich thudc (Rong x Cao x Sau)
Bén ngoai (Bao gém tay cam)
Khoang Lo

489 x 275 x 392 mm
330 x 211 x 324 mm

Thé tich 23 lit
Trong lugng
Tinh xap xi13,0 kg.
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SAMSUNG

Xin luu y réng dich vu bao hanh clia Samsung KHONG hé trg cac cudc goi dich vu dé gidi thich vé cach van hanh san pham, stfa 16i lap dat khong ddng cach hay thuc hién viéc bao tri hodc vé sinh
thong thudng.

THAC MAC VA NHAN XET?

QUOC GIA/DIADIEM GOl HOAC GHE THAM CHUNG TOI TRYC TUYEN TAI

VIETNAM www.samsung.com/vn/support
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