HUONG DAN SU DUNG
MAY LAM SU’A HAT DA NANG

Model: NAG0825
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CAM ON QUY KHACH PA SU* DUNG SAN PHAM CUA CHUNG TOI

Hay doc ky sach hwéng dan st dung trwde khi dung va cét gitk cin than dé st dung khi can thiét

www.nagakawa.com.vn



POC KY HUGNG DAN SU DUNG

Kinh gtii Quy khach hang!

Quy khach vui long doc k§ sach hudng dan st dung dé co6 thé van hanh, bao dudng thiét bi
dé dang va dung cach.

Quy khach luu y gilr lai séch hudng dan sir dung nay dé tham khao hodc chuyén cho ngudi
si dung sau.

NHAN HO TRO TU TRUNG TAM TU VAN VA CHAM SOC KHACH HANG

e Khi gap bat ky van dé nao véi san pham, Quy khach vui ldng chu déng doc lai séch huéng
dan st dung dé cé thé tu xU ly cac van dé don gian.

e NEu Quy khach khéng thé tu giai quyét dugc van dé, hay goi ngay cho Trung tadm tu van
va cham séc khach hang Nagakawa 1900 54 54 89 dé dudgc hé trg ky thuat.

Khuyén cao!

Xur ly rac thai tir cac thiét bi dién & dién tir ding cdach!

Quy khach luu y: Khi san phdm khéng con st dung dudc nita, hdy phan loai san phdm

nay va phu kién dién tir cia n6 vdi céc loai rac thai thong thudng trudc khi vit bd,

= nhdm tang kha nang tai st dung vat liéu va ngan chan anh hudng xau téi méi trusng
hodc suc khoé con ngudi.
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. CAC BIEN PHAP AN TOAN
Vui long gitr phich cam va than may khé réo.
Khéng thuc hién cac thao tac khéng dugc gidi thiéu trong sach huéng dan, khéng thao roi
hodc stta d6i san pham sé& anh hudng dén viéc st dung san pham.
Khéng cham vao nhiing Iugi dao cia may dé tranh xay ra thuang tich.
Day ngudn phai c6 dudng ndi dat. Va tat ngudn trudce khi di chuyén.
Tat ngudn va rat phich cdm néu khéng st dung san pham.
DE xa tam tay tré em, khéng dé tré sit dung mét minh dé tranh tai nan.
Bao quan day dién can than, khéong xur ly, bé, kéo, tu' y van, kéo dai hoac dé 1én bang
vat ndng dé tranh bi dit hodc tai nan.
Hay gl dén trung tam sita chita hodc thg chuyén nghiép dé stra chita néu day ngudn cé
van dé.
San phadm nay sir dung déng ca t8c dé cao, néu xuéat hién tiéng 6n khéng 8n dinh trong
qua trinh [am viéc la binh thudng.

10. Cat nguyén liéu da chuan bi thanh khoang 1cm trudc khi st dung.
11. Tranh xa Itfa, nudc va cac vat liéu dé chay trong qua trinh lam viéc.
12. Khi pha d6 uéng néng, phai gitt cho mic nudc & khoang 0,35L, khdng it hon hodc nhiéu

hon dé tranh bi chay khét hoac cap nhiét khéng déu.

13. Can than vai hai nudc phun ra, nudc néng ban ra ngoai va khdng ma nap khi pha dé

uéng néng.

Théng s6 ky thuat

Model NAG0825

Dung tich 600 ml

bién ap 220V~, 50Hz

Cong suat 100W

Cong suat gia nhiét 500W

Hen gid tat Co

Loai diéu khién Phim nh&n cadm (ng

Chuong trinh thiét lap sin \S/\(l)grrr?w”kl Baby food, Juice, Water, Cook, Tea, Preset,




2. CAU TAO MAY LAM SUA HAT PA NANG

1. Nap 5. Day cam
2. Tay cam 6. Ban chai
3. Than may 7. Céc dong

4. C8ng ngudn

Luu y: Hinh dnh chi minh hoa cdu tao san phdm, co thé khdc
biét véi model mdy lam stra hat da ndng thuc té.




3. HUGNG DAN VAN HANH
a. Giai thich cac phim chirc nang

> S 1. Menu nhén chon:
4 > * 6 chuang trinh ndu dugc cai dat san:

y LTS \_(\ : ) Soymilk, Baby food, Juice, Water,
/| K Sy | Cook, Tea.
| ! \ ! * 2 tly chon git am: 40°C va 60°C

'\\ § ey 2. Start / Cancel: Kh&i dong/ Ngung
; : 3. Phim cai dat thai gian/ gitt &m
Y @ Luu y: véi san phd@m ndy khi ban cdp ngudn

dién la mdy da ¢ trang thdi cho

Véi ché dé hoat déng binh thudng quy trinh nhu sau:
Vao Menu E nhan dé chon chuong trinh nau can sau dé nhan dé khai déng
chLIdni trinh d& chon. Néu chon sai chiic nang hodc muén hly chuang trinh dang chay thi

nhan dé thoat ra cai dat lai.

Véi ché do hen gid quy trinh nhu sau:

Vao Menu E nhan dé chon chiic ndng can sau dé nhan dé khai déng chiic nang
hen gi& (mac dinh la 8h), néu muén thay déi thai gian thi nhan ]m" dé chon thai gian mong
mudn (tU Th - 12h), sau khi cai dat gid xong chon may bat dau dém ngugc. Néu chon sai

chirc ning hodc mudn hiy chuong trinh dang chay thi nhan [ dé thoat ra cai dat lai.

V&i ché dd gitr 4m quy trinh nhw sau:

Nhan 8 ilr 3 gidy, man hinh hién thi 60 tuang (g véi nhiét do 4 dm 60°C nhan E
dé thay d6i nhiét dé thanh 40°C, nhan f@) dé may bt dau hoat déng. Néu muén két thic
qua trinh gitt &m nhan (O] V5 man hinh hién thi "bb” v&i thoi gian mac dinh 1a 2 gid.

Sau khi cac chuang trinh ndu két thic, man hinh s& hién thj “00”, v&i am thanh “Bip” trong
khoang 10 giay.




b. Cac chuong trinh niu cai dat san:

Soymilk/Sira dau nanh: 27 phuat

Bat nguon, nhan Edé chon chuang trinh “Soymilk”, dén bao “"Soymilk” sé sang. Va man
hinh hién thj “27", tlrc thai gian nau “Soymilk” 1a khoang 27 phut. Sau d6 nhan véo la
khai dong chuong trinh. Trong qua trinh chuong trinh hoat déng dén béo chuang trinh va
man hinh hién thj luén sang. Khi chuang trinh “Soymilk” két thic, man hinh sé& hién thj “00",
kem theo am thanh “Bip” trong khodng 10 giay.

Baby food: 23 phut

Bat ngudn, nhSnE dé chon chuong trinh “Baby food", dén bao “Baby food" sé& sang. Va man
hinh s& hién thj "23", tic thai gian ndu clia “Baby food” 14 khoang 23 phut. Sau d6 cham vao
dé khdi déng chuang trinh. Trong quaé trinh chuang trinh hoat déng, dén bao chuong
trinh va man hinh hién thi luén sang. Khi chuong trinh “Baby food” két thic, man hinh sé& hién
thi "00”, kem theo am thanh “Bip” trong khoang 10 giay.

Juice: 2 phat

Bat ngudn, nhan E dé chon chuong trinh “Juice”, dén bao “Juice” sé sang. Va man hinh
hién thj "2, tic thai gian ndu “Juice” 1a khoang 2 phdt. Sau d6 nhan vao la khé&i déng
chuang trinh. Trong qua trinh chuang trinh hoat dong den bao chuaong trinh va man hinh
hién thi luén sang. Khi chuang trinh “Juice” két thic, man hinh sé& hién thi “00”, kém theo
am thanh “Bip"” trong khoang 10 giay.

Water: 8 phuat

Bat ngudn, nhan E dé chon chuong trinh "Water”, dén bao “Water” sé& sang. Va man hinh
hién thj 8", tic thai gian ndu “Water” 1a khoang 8 phdt. Sau d6 nhan vao &) la khai dong
chuang trinh. Trong qua trinh chuang trinh hoat dong den bao chuang trinh va man hinh
hién thi luén sang. Sau khi dun séi thi may tu déng vao chuong trinh gitt &m, man hinh hién
thi "bb” v&i thai gian mac dinh la 2 gic & nhiét d6 60°C. Khi chuong trinh gilt am két thuc,
man hinh sé& hién thj “00", kém theo am thanh “Bip” trong khoang 10 giay.

Cook: 25 phut

Bat ngudn, nhan E dé chon chuong trinh “Cook”, dén bao "Cook” sé& sang. Va man hinh
hién thj “25", tlc thdi gian ndu “Cook” 1a khoang 25 phut. Sau d6 nhan vao [@) 13 khai dong
chuang trinh. Trong qua trinh chuang trinh hoat dong den bao chuaong trinh va man hinh
hién thi luén sang. Khi chuang trinh “Soymilk” két thic, man hinh sé& hién thj “00”, kém theo
am thanh “Bip” trong khoang 10 giay.

Tea: 18 phut

Bat nguon, nhan E dé chon chuong trinh “Tea", dén béo “Tea" s& sang. Va man hinh

hién thi “18", tlic thdi gian ndu “Tea" 13 khoang 18 phut. Sau d6 nhan vao la khé&i déng
chuong trinh. Trong qua trinh chuang trinh hoat ddng den bao chuong trinh va man hinh
hién thi luén sang. Sau khi dun séi thi may tu déng vao chuong trinh gitt &m, man hinh hién
thi “bb” véi thai gian mac dinh a 2 giG & nhiét dé 60°C. Khi chuong trinh gitt &m két thuc,
man hinh s& hién thi “00”, kém theo 4m thanh “Bip” trong khoang 10 giay.




4. LUU Y SU DUNG VA MOT SO CONG THUC NAU TIEU BIEU

1. BO nguyén liéu da thainhd  ~ s 4. Sau khi bao hiéu 10 gidy thé hién
khoang Tcm x Tem x Tem e (D chiic ndng da két thuc, co thé rat
vao c6i sau d6 thém nudc ﬂ phich cim ra.

& gitra "Min" dudi "Max" | 1

' 5. M6t tay gitr 1dy than may, tay con lai
md& nap may xay, roi muc ra.

2. Pdéng nap lai ding
vi tri khoa tu

3. Bat ngudn, nhan chiic nang
dé chon chiic nang mong
muén, sau d6 nhan dé
bat dau hoat déng.

Chuong trinh Nguyén liéu Cong thirc tién hanh

Cho vao 20g (1 c6¢c) dau kho, | Bat ngudn, chon phim “Soymilk”, sau
sau d6 thém nudc vao sao muc |d6 nhdn m may sé bat dau hoat
nudc nam gilra vach “Min” va | déng trong 27 phdt, cho dén khi ty
"Max". dong két thuc.

Soymilk - N P N = " e . -
* Khéng thém qué nhiéu thanh phan hoac nudc dé tranh bi trao hoac

anh hudng dén huang vi.
* Khéng thém nguyén liéu trong qua trinh 1am viéc dé tranh bj khét.
* Khéng dun 1an 2 dé tranh bj nhao
Luu y: Sau khi ndu chin, c6 thé cho thém gia vi (nhu dudng/mudi) vao,
md ndp réi nhdn phim “Juice” dé khudy déu.

20g gao, hat ké hodac cac thanh | Bat nguon sau d6 chon “Baby food”
phan khac, sau dé thém nudc nhan E8] may sé bat dau hoat déng
vao sao cho muyc nudc nam trong 23 phut cho dén khi tu dong
gitra vach "Min" & "Max" két thac la d& xong thanh pham.

Baby food * Khéng thém quéa nhiéu thanh phan (dac biét la gao, tinh bot...ham
lugng cao, téng lugng khéng vuat quéa 80g).
* Khéng dun [an 2 d€ tranh bj nhao.

Luu y: Sau khi ndu chin, c6 thé cho thém gia vi (nhu dudng/muéi) vdo,
md& ndp réi nhdn phim “Juice” dé khudy déu.




Chuong trinh Nguyén liéu Cong thirc tién hanh
Thém khéng qué 100g ca chua | Bat nguon, chon phim “Juice” sau do
dua hau, xoai..v.v,, sau d6 thém | nhan 8] may sé bat dau hoat dong
Juice nudc vao sao cho muc nudc trong 2 phat, cho dén khi tu dong két
nam gitta vach "Min" & “Max” | thic
* Khéng thém qua nhiéu nudc vugt qua mic téi da trong céi.
Cho nudc vao sao cho muc Bat ngudn sau d6 chon “Water”
nudc nam gilta vach nhan may sé bat dau hoat déng
Water "Min" & "Max" trong 3-10 phut cho dén khi ty dong
két thuc.
* Khéng thém quéa nhiéu nudc vugt qua mic téi da trong coi.
Cho khéng qua 100g ca rét Bat ngudn sau d6 chon “Cook”.
ca chua, khoai tay hodc cac nhan 8 may s& bt dau hoat déng
nguyén liéu khac, sau d6 thém | trong 25 - 30 phut cho dén khi tu
Cook nudc vao sao cho muc nudc dong két thuc.
nam gira vach “Min” & "Max"
* Khéng thém qué nhiéu thuc phdm hodc nudc vugt qua muc téi da
trong céi.
Cho mét it tra nhu hoa clic khd | Bat nguén sau dé chon “Tea”.
hoéc hoa hong hoac cac loai nhan may sé bat dau hoat déng
Tea tra..v.v., Thém nudc vao sao trong 18 phat. Néu can ban cé thé
cho myc nudc nam gitta vach | cho 1 chat dudng vao bén trong dé
“Min" & “Max" vi tra thém dam.
* Khong thém qua nhiéu nudc vugt qua mic t6i da trong coi.
Chuy:

1. Mdi yéu cau khac biét s& cé chiic ndng khac biét. Can phai chon chiic nang hiéu chinh nhu
ban mudn, néu khong sé anh hudng dén huong vi va mui vi. Nghiém trong han, no sé bi

tran hoac chay

2. C6 tin hiéu phéat ra bén trong than may, khéng dugc thao nap day trong qua trinh lam
viéc, néu khéng may sé khéng hoat dong binh thuang.
3. Khéng dugc phép 18y nap khi dang hoat déng, néu khéng sé cé kha nang xay ra thuong tich.




5. VE SINH, BAO QUAN

* RUt phich cam ra trudc khi vé sinh.

* Can than véi ludi dao sac bén khi 1am sach.

* Khéng lau may bang hda chat nhu con.

* Khong rda truc tiép may.

* Khi gap phai vét ban khé 1am sach khéng dugc ngdm c6i véi nudc néng, hay co theo cling
mét chiéu bang miéng bot bién, sau d6 ding nudc sach dé vao trong c8i dé lam sach.

* Khong dat san pham & nai cao, ap suat cao, tranh xa Ilra, ngudn nhiét.

* Lam ngudi cGi trudc khi lam sach.

* DUng khan khé lau phan dé va nap mé ta sau khi lam sach, sau dé luu gilt bao quan & nai

kho thoéng
2
—

Khéng rua truc tiép Khong ngdm may truc tiép Vé sinh lau may
dudi voi nudc vao trong nudc bang vai sach




6. MOT SO LOI VA CACH KHAC PHUC

Su c6 Nguyén nhan Phuong phép giai quyét
E1 Cam bién ngan mach * Goi bdo hanh
£ pigu khién tif bi Ii * Boéng lap dung theo hudng dan

* Goi bao hanh

* DUng c6c dong dé dé nudc vao, thém

E3 Mam nhiét khéng hoat dong nudc theo 1 15
Mam nhiét khéng ngat, D?n dgp may v/a dAe ”cf ha- nhiét trong
E5 nlra gid, sau do bat trd lai.

B3 h 16i
ang mach ot * Goi bao hanh

E6 Ludi dao khéng quay * Pua nguyén liéu vao theo huéng dan

Man hinh hién thj dang lam viéc
E7 binh thudng nhung mam nhiét | * Rt 6 cdm chd trong 5 phat réi bat trd lai
va déng ca khéng hoat dong

Quaé nhiéu hoac thuc phdm bén

* Cho vao c6i mét lugng nguyén liéu vira du
trong

Tran

Bi nhdo | Qua nhiéu nudc va it thuc pham | * Cho lugng nudc va nguyén liéu phu hap

E8 Cam bién hé mach * Goi bao hanh

Luu y:

- Khong st dung may khi ¢é dédu hiéu truc tréc.

- Khdng nén ty'y thao va sura chira.

- Hay lién hé véi dai ly ban hang hoac trung tdam cham soc khach hang
Nagakawa hotline 1900 54 54 89 dé dugc tu van, kiém tra stra chira




1900 54 54 89

TAP DOAN NAGAKAWA (NAGAKAWA GROUP)

Dja chi: Té Dan Phé Xuéan Thuong 1, Phuong Phuc Thang, Thanh Phé Phic Yén, Tinh Vinh Phic
Website: www.nagakawa.com.vn

Email: chamsockhachhang@nagakawa.com.vn

FB: facebook.com/nag.vietnam
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