KAFF"

Microwave Oven

INSTRUCTION MANUAL
Model:KF-AM825TB

Read these instructions carefully before using your
microwave oven, and keep it carefully.

If you follow the instructions, your oven will provide you with
many years of good service.

SAVE THESE INSTRUCTIONS CAREFULLY



PRECAUTIONS TO AVOID POSSIBLE EXPOSURE
TO EXCESSIVE MICROWAVE ENERGY

(a) Do not attempt to operate this oven with the door
open since this can result in harmful exposure to
microwave energy. It is important not to break or tamper
with the safety interlocks.

(b) Do not place any object between the oven front face
and the door or allow soil or cleaner residue to accumulate
on sealing surfaces.

(c) WARNING: If the door or door seals are damaged, the
oven must not be operated until it has been repaired by
a competent person.

ADDENDUM

If the apparatus is not maintained in a good state of
cleanliness, its surface could be degraded and affect the
lifespan of the apparatus and lead to a dangerous situation.

Specifications

Model: KF-AM825TB
Rated Voltage: 230V~ 50Hz
Rated Input Power(Microwave): 1050 W

Rated Output Power(Microwave): 700 W

Rated Input Power(Grill): 1000 W

Oven Capacity: 20L

Turntable Diameter: 2 255 mm
External Dimensions: 440X350X259mm
Net Weight: Approx.10.85kg
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IMPORTANT SAFETY INSTRUCTIONS
WARNING

To reduce the risk of fire, electric shock, injury to
persons or exposure to excessive microwave oven
energy when using your appliance, follow basic
precautions, including the following:

1. Read and follow the specific:"PRECAUTIONS TO
AVOID POSSIBLE EXPOSURE TO EXCESSIVE
MICROWAVE ENERGY".

2. This appliance can be used by children aged from 8
years and above and persons with reduced physical,
sensory or mental capabilities or lack of experience

and knowledge if they have been given supervision or
instruction concerning use of the appliance in a safe way
and understand the hazards involved. Children shall not
play with the appliance. Cleaning and user maintenance
shall not be made by children unless they are older than 8
and supervised. Children less than 8 years of age shall be
kept away unless continuously supervised.

3. Keep the appliance and its cord out of reach of children
less than 8 years.

4. If the supply cord is damaged, it must be replaced by
the manufacturer, its service agent or similarly qualified
persons in order to avoid a hazard.( For appliance with
type Y attachment)

5. WARNING: Ensure that the appliance is switched off

before replacing the lamp to avoid the possibility of
electric shock.
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6. WARNING: It is hazardous for anyone other than a
competent person to carry out any service or repair
operation that involves the removal of a cover which
gives protection against exposure to microwave energy.

7. WARNING: Liquids and other foods must not be heated
in sealed containers since they are liable to explode.

8. When heating food in plastic or paper containers,

keep an eye on the oven due to the possibility of ignition.
9. Only use utensils that are suitable for use in microwave
ovens.

10. If smoke is emitted, switch off or unplug the appliance
and keep the door closed in order to stifle any flames.
11. Microwave heating of beverages can result in
delayed eruptive boiling, therefore care must be taken
when handling the container.

12.The contents of feeding bottles and baby food jars
shall be stirred or shaken and the temperature checked
before consumption, in order to avoid burns.

13. Eggs in their shell and whole hard-boiled eggs should
not be heated in microwave ovens since they may
explode, even after microwave heating has ended.

14. The oven should be cleaned regularly and any food
deposits removed.

15. Failure to maintain the oven in a clean condition
could lead to deterioration of the surface that could
adversely affect the life of the appliance and possibly
result in a hazardous situation.
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16. The appliance must not be installed behind a

decorative door in order to avoid overheating. (This is not
applicable for appliances with decorative door.)

17.0nly use the temperature probe recommended for
this oven.(for ovens provided with a facility to use a
temperature-sensing probe.)

18.The microwave oven shall not be placed in a cabinet
unless it has been tested in a cabinet.

19.The microwave oven must be operated with the
decorative door open. (for ovens with a decorative door.)

20.This appliance is intended to be used in household
and similar applications such as:

-staff kitchen areas in shops, offices and other working
environments;

-by clients in hotels, motels and other residential type

environments;

-farm houses;

-bed and breakfast type environments.

21.The microwave oven is intended for heating food and
beverages. Drying of food or clothing and heating of
warming pads, slippers, sponges, damp cloth and similar
may lead to risk of injury, ignition or fire.

22. Metallic containers for food and beverages are not
allowed during microwave cooking.

23. The appliance shall not be cleaned with a steam
cleaner.

24.The appliance is intended to be used freestanding.
25.The rear surface of appliances shall be placed against
a wall.
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26.The appliances are not intended to be operated by
means of an external timer or separate remote-control
system.

27. The temperature of accessible surfaces may be high
when the appliance is operating.

28. WARNING: When the appliance is operated in the
combination mode, children should only use the oven under
adult supervision due to the temperatures generated.

READ CAREFULLY AND KEEP FOR FUTURE
REFERENCE
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To Reduce the Risk of Injury to Persons

Grounding Installation

DANGER

Electric Shock Hazard
Touching some of the
internal components can
cause serious personal
injury or death. Do not
disassemble this
appliance.

WARNING

Electric Shock Hazard

Improper use of the grounding
can result in electric shock.
Do not plug into an outlet
until appliance is properly
installed and grounded.

This appliance must be
grounded. In the event of
an electrical short circuit,
grounding reduces the
risk of electric shock by
providing an escape wire
for the electric current.
This appliance is equipped
with a cord having a
grounding wire with

a grounding plug. The
plug must be plugged into
an outlet that is properly
installed and grounded.

Consult a qualified
electrician or serviceman

if the grounding instructions
are not completely
understood or if doubt exists
as to whether the appliance
is properly grounded.

If it is necessary to use an
extension cord, use only

a 3-wire extension cord.

1. A short power-supply cord

is provided to reduce the risks
resulting from becoming
entangled in or tripping over a
longer cord.

2. If along cord set or extension
cord is used:

1)The marked electrical rating
of the cord set or extension cord
should be at least as great as
the electrical rating of the
appliance.

2)The extension cord must be

a grounding-type 3-wire cord.
3)The long cord should be
arranged so that it will not drape
over the counter top or tabletop
where it can be pulled on

by children or tripped over
unintentionally.
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CLEANING

Be sure to unplug the appliance from the power supply.

1. Clean the cavity of the oven after using with a slightly damp
cloth.

2. Clean the accessories in the usual way in soapy water.

3. The door frame and seal and neighbouring parts must be
cleaned carefully with a damp cloth when they are dirty.

4. Do not use harsh abrasive cleaners or sharp metal scrapers
to clean the oven door glass since they can scratch the surface,
which may result in shattering of the glass.

5. Cleaning Tip---For easier cleaning of the cavity walls that the
food cooked can touch: Place half a lemon in a bowl, add 300ml
(1/2 pint) water and heat on 100% microwave power for 10
minutes. Wipe the oven clean using a soft, dry cloth.

UTENSILS

CAUTION

Personal Injury Hazard see the instructions on "Materials you can use in

It is hazardous for microwave oven or to be avoided in microwave oven."
anyone other than a There may be certain non-metallic utensils that are not
Competent person to safe to use for microwaving. If in doubt, you can test the

carry out any service
or repair operation that .
involves the removal of Utensil Test:

a cover which gives 1. Fill a microwave-safe container with 1 cup of cold

protection against water (250ml) along with the utensil in question.

exposure to microwave g Cook on maximum power for 1 minute.

energy.

utensil in question following the procedure below.

. Carefully feel the utensil. If the empty utensil is
warm, do not use it for microwave cooking.
4. Do not exceed 1 minute cooking time.
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Materials you can use in microwave oven

Utensits

Remarks

Browning dish

Follow manufacturer’s instructions. The bottom of browning dish must be
at least 3/16 inch (5mm) above the turntable. Incorrect usage may cause
the turntable to break.

Dinnerware Microwave-safe only. Follow manufacturer's instructions. Do not use
cracked or chipped dishes.

Glass jars Always remove lid. Use only to heat food until just warm. Most glass jars
are not heat resistant and may break.

Glassware Heat-resistant oven glassware only. Make sure there is no metallic trim.

Do not use cracked or chipped dishes.

Oven cooking
bags

Follow manufacturer’s instructions. Do not close with metal tie. Make
slits to allow steam to escape.

Paper plates

Use for short—term cooking/warming only. Do not leave oven unattended

and cups while cooking.

Paper towels Use to cover food for reheating and absorbing fat. Use with supervision
for a short-term cooking only.

Parchment Use as a cover to prevent splattering or a wrap for steaming.

paper

Plastic Microwave-safe only. Follow the manufacturer’s instructions. Should be
labeled "Microwave Safe". Some plastic containers soften, as the food
inside gets hot. "Boiling bags" and tightly closed plastic bags should be
slit, pierced or vented as directed by package.

Plastic wrap Microwave-safe only. Use to cover food during cooking to retain
moisture. Do not allow plastic wrap to touch food.

Thermometers  Microwave-safe only (meat and candy thermometers).

Wax paper Use as a cover to prevent splattering and retain moisture.

Materials to be avoided

Utensils

in microwave oven
Remarks

Aluminum tray

May cause arcing. Transfer food into microwave-safe dish.

Food carton with

metal handle

May cause arcing. Transfer food into microwave-safe dish.

Metal or metal-

trimmed utensils

Metal shields the food from microwave energy. Metal trim may
cause arcing.

Metal twist ties

May cause arcing and could cause a fire in the oven.

Paper bags May cause a fire in the oven.

Plastic foam Plastic foam may melt or contaminate the liquid inside when exposed
to high temperature.

Wood Wood will dry out when used in the microwave oven and may split

or crack.
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SETTING UP YOUR OVEN

Names of Oven Parts and Accessories

Remove the oven and all materials from the carton and oven cavity.
Your oven comes with the following accessories:

Glass tray 1 A
Turntable ring assembly 1
Instruction Manual 1
F : —
el
R

=2
—_—
|
T

A) Control panel

B) Turntable shaft

C) Turntable ring assembly
D) Glass tray

' E) Observation window

Grill Rack( Can not be used in microwave F) Door assembly

function and must be placed on the glass tray ) G) Safety interlock system

Turntable Installation

Hub (underside) a. Never place the glass tray upside down. The glass
tray should never be restricted.
b. Both glass tray and turntable ring assembly must
Glass tray — always be used during cooking.
c. All food and containers of food are always placed
| on the glass tray for cooking.
l d. Ifglass tray or turntable ring assembly cracks or
Turntable shaft — breaks, contact your nearest authorized service
center.

Turntable ring assembly
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Countertop Installation

Remove all packing material and accessories. ~ Cabinet: Remove any protective film found

Examine the oven for any damage such as  on the microwave oven cabinet surface.

dents or broken door. Do not install if ovenis Do not remove the light brown Mica cover

damaged. that is attached to the oven cavity to
protect the magnetron.

Installation

1.Select a level surface that (5) Place the oven as far
provide enough open space away from radios and TV
for the intake and/or outlet as possible. Operation of
vents. microwave oven may

cause interference to your
radio or TV reception.

2. Plug your oven into a
standard household outlet.
Be sure the voltage and
the frequency is the same
as the voltage and the

(1) The minimum installation frequency on the rating
height is 85cm. label.

(2) The rear surface of
appliance shall be placed
against a wall.

Leave a minimum clearance
of 30cm above the oven, a
minimum clearance of 20cm
is required between the oven
and any adjacent walls.

(3) Do not remove the legs
from the bottom of the oven.
(4) Blocking the intake and/
or outlet openings can
damage the oven.

WARNING: Do not install
oven over a range cooktop
or other heat-producing
appliance. If installed near
or over a heat source, the
oven could be damaged
and the warranty would be
void.

The accessible SSS
surface may be
hot during operation.
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OPERATION INSTRUCTION

This microwave oven uses modern electronic control to adjust cooking parameters
to meet your needs better for cooking.

1.Clock Setting
When the microwave oven is electrified,the oven will display "0:00", buzzer will ring once.
1) Press " CLOCK/PRE-SET ", the hour figure flash;

2) Turn " % " to adjust the hour figures, the input time should be within 0--23.
3) Press " CLOCK/PRE-SET ", the minute figures will flash.

/\
4) Turn " % " to adjust the minute figures, the input time should be within 0--59.

5) Press " CLOCK/PRE-SET" to finish clock setting. ":" will flash.
Note: 1) If the clock is not set, it would not function when powered.
2) During the process of clock setting, if no oppreation in 1 minute, the oven
will go back to the previous status automatically.
2. Microwave Cooking
1) Press the "Micro./Grill/Combi. " key once, and "P100" display.
2) Press " Micro./Grill/Combi. "repeatedly orturn" % " to select the microwave
power "P100", "P80", "P50", "P30", "P10" will display in order.
3) Press "START/+30SEC./CONFIRM " to confirm.
4)Turn " QE " to adjust the cooking time. (The time setting should be 0:05- 95:00.)
5) Press " START/+30SEC./CONFIRM " to start cooking.

NOTE: the step quantities for the adjustment time of the coding switch are as follow:

0---1 min . 5 seconds
1---5 min : 10 seconds
5---10 min ;30 seconds
10---30 min ;1 minute
30---95 min ;5 minutes
Microwave Power Chart
Microwave Power| 100% 80% 50% 30% 10%
Display P100 P80 P50 P30 P10

3.Grill Cooking

1) Press the "Micro./Grill/Combi. " key once, and "P1QO" display.

2) Press " Micro./Grill/Combi. "repeatedly orturn " Qk " to select the grill power .

3) Press "START/+30SEC./CONFIRM " to confirm when the screen display "G".
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4)Turn " @ " to adjust the grill time. (The time setting should be 0:05- 95:00.)
5) Press " START/+30SEC./CONFIRM " to start cooking.

Note:If half the grill time passes, the oven sounds twice, and this is normal. In order to
have a better effect of grilling food, you should turn the food over, close the door,

and then press" START/+30 SEC./CONFIRM" to continue cooking. If no operation,
it will continue working.

4.Combination Cooking

1) Press the "Micro./Grill/Combi. " key once, and "P100" display.

2) Press " Micro./Grill/Combi. "repeatedly orturn" @ " to select the combination power
"C-1(55%microwave+45%grill)" and "C-2(36%microwave+64%grill)" will display in order.

3) Press "START/+30SEC./CONFIRM " to confirm.

4)Turn " @7 " to adjust the cooking time. (The time setting should be 0:05- 95:00.)

5) Press " START/+30SEC./CONFIRM " to start cooking.

5. Speedy Cooking

1) In waiting state, press " START/+30SEC./CONFIRM " key to cook with 100% power level
for 30 seconds. Each press on the same key can increase 30 seconds. The maximum
cooking time is 95 minutes.

2) During the microwave,grill and combination cooking and time defrost process,
press "START/+30SEC./CONFIRM" to increase the cooking time.

3) In waiting states, turn " @ " left to choose the cooking time directly. After choosing
the time, press "START/+30SEC./CONFIRM" to start cooking. The microwave power is
100%.

Note: Under the states of auto menu and weight defrost, cooking time cannot be increased
by pressing "START/+30SEC./CONFIRM"

6. Defrost By W eight
1) Press " W.T./TIME DEFROST " once, the screen will display "dEF1".

2) Turn " @ " to select the food weight. The range of weight is 100-2000g.
3) Press " START/+30SEC./CONFIRM " key to start defrosting.

7. Defrost By T ime

1) Press "W.T./TIME DEFROST" twice, the screen will display "dEF2".
2) Turn "Qhyr to select the cooking time.

3) Press "START/+30SEC./CONFIRM " key to start defrosting.

Note: The defrost power is P30. And it will not change.
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8.Multi-Stage Cooking

Two stages can be maximumly set. If one stages is defrosting, it should be put in the first
stage automatically. The buzzer will ring once after each stage and the next stage will begin.
Note: Auto menu cannot be set as one of the multi-stage.

Example: if you want to defrost the food for 5 minutes, then to cook with 80%
microwave power for 7 minutes. The steps are as following:

1) Press "W.T./TIME DEFROST " twice, the screen will display "dEF2";
2) Turn " % " to adjust the defrost time of 5 minutes;

3) Press"Micro./Grill/Combi. " once;

4) Turn " Qk " to choose 80% microwave power till "P80" display;

5) Press "START/+30SEC./CONFIRM" to confirm;

6) Turn " @ " to adjust the cooking time of 7 minutes;

7) Press "START/+30SEC./CONFIRM" to start cooking.

9. Pre-set Function

1) Set the clock first. (Consult the instruction of clock setting.)

2) Input the cooking program. Two stages can be set at most. Defrosting should not
be set in preset function.
Example: if you want to cook with 80% microwave power for 7 minutes.

a. Press"Micro./Grill/Combi. " once;

b. Turn " Qﬁ " to choose 80% microwave power till "P80" display;

c. Press "START/+30SEC./CONFIRM" to confirm;

d. Turn " Qf? " to adjust the cooking time of 7 minutes;

After the above steps, please do not press " START/+30SEC./CONFIRM ". Then
do as following:

3) Press " CLOCK/PRE-SET ". The hour figures flash;

4) Turn " % " to adjust the hour figures, the input time should be within 0--23.

5) Press " CLOCK/PRE-SET ", the minute figures will flash.

6) Turn " @ " to adjust the minute figures, the input time should be within 0--59.

7) Press " START/+30SEC./CONFIRM " to finish setting. ":" will light, buzzer will
ring twice when the time arrives, then cooking will start automatically.

Note: clock must be set first. Otherwise,pre-set function will not work.
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10. Auto Menu B

1) In waiting states, turn" @ " right to choose the menu from "A-1" to "A-8";
2) Press "START/+30SEC./CONFIRM " to confirm the menu you choose;

3) Turn " % " to choose the food weight;

4) Press "START/+30SEC./CONFIRM " to start cooking;

5) After cooking finish, the buzzer sounds five times.

Auto Menu
Menu Weight Display Power
A-1 200g 200
AUTO 400g 400 100%
REHEAT 6009 600
200g 200
A-2 300g 300 100%
VEGETABLE 400g 200
250g 250
A3 350 350 9
FISH 9 80%
450g 450
250g 250
A4 350g 350 100%
MEAT
450g 450
A5 50g(with water 450 ml) 50
80%
PASTA 100g(with water 800 ml) 100
200g 200
A-6
400 400 0
POTATO g 100%
600g 600
A7 200g 200
PIZZA 400g 200 100%
- 200ml 200
A8 80%
SOuP 400ml 400
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11. Lock-out Function for Children

Lock: In waiting state, press "STOP/CLEAR" for 3 seconds, there will be a long "beep"
denoting entering the children-lock state and screen will display "£ = = 7 ",

Lock quitting: In locked state, press "STOP/CLEAR" for 3 seconds, there will be a long "beep"

denoting that the lock is released.

12. Inquiring Function
1) In cooking states of microwave,grill and combination, press " Micro./Grill/Combi. ", the
current power will be displayed for 3 seconds.
2) In pre-set state, press " CLOCK/PRE-SET " to inquire the time for delay start cooking.
The pre-set time will flash for 3 seconds, then the oven will turn back to the clock display.
3) During cooking state, press "CLOCK/PRE-SET" to check the current time. It will be displayed
for 3 seconds.

13. Specification

(1) The buzzer will sound once when turning the knob at the beginning;

(2) "START/+30SEC./CONFIRM" must be pressed to continue cooking if the door is opened
during cooking;

(3) Once the cooking programme has been set , "START/+30SEC./CONFIRM" is not pressed
in 1 minute. The current time will be displayed. The setting will be cancelled.

(4) The buzzer sounds once by efficient press, inefficient press will be no responce.

(5) The buzzer will sound five times to remind you when cooking is finished.
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Trouble shooting

Normal

Microwave oven interfering
TV reception

Radio and TV reception may be interfered when
microwave oven operating. It is similar to the
interference of small electrical appliances, like
mixer, vacuum cleaner, and electric fan.

It is normal.

Dim oven light

In low power microwave cooking, oven light may
become dim. It is normal.

Steam accumulating on
door, hot air out of vents

In cooking, steam may come out of food. Most will
get out from vents. But some may accumulate
on cool place like oven door. It is normal.

Oven started accidentally
with no food in.

It is forbidden to run the unit without any food inside.
It is very dangerous.

Trouble

Possible Cause

Remedy

(1) Power cord not
plugged in tightly.

Unplug. Then plug again
after 10 seconds.

Oven can not
be started.

(2) Fuse blowing or
circuit breaker
works.

Replace fuse or reset circuit
breaker (repaired by
professional personnel

of our company)

(3) Trouble with outlet.

Test outlet with other
electrical appliances.

Oven does not heat.

(4) Door not closed well.

Close door well.

According to W aste of Electrical and Electronic Equipment
(WEEE) directive, WEEE should be separately collected and
treated. If at any time in future you need to dispose of this
product please do NOT dispose of this product with household
waste. Please send this product to WEEE collecting points

where available.




KAFF*
Lo vi song
SACH HUONG DAN SU DUNG
Mau: KF-AM825TB

Xin doc ky cac hwéng dép néy trwwérc khi str dung 10 vi
séng va giir gin hwéng dan can than.

Néu ban lam theo hwéng dan, 16 sé& hoat dong tét dwoc
nhiéu nam.

CAT GIU CAN THAN CAC HUONG DAN NAY



THONG TIN AN TOAN QUAN TRONG

Trwde khi quy khach st dung lo vi séng,
dé méu 16 vi séng méi cuam

thé mang toi cho quy khach hiéu qua st
dung tét nhat, ching t6i da chuén bj cac
hwéng dan dudi day. Héy dém béo réng
quy khéch doc huéng dan st dung ky
cang truée khi bat dau dong sén

pham. Trong trirong hop sén pham duoc
sang nhuwong cho nguoi khac, hoac quy
khach chuyen nha va dé lai Io vi  séng cho
chi méi, xin vui Idng dam bao réng séch
hwéng d§n nay luén di kem Io hodc nguoi
chi mé&i cta sdn phdm hiéu ré vé céc tinh
nang caa Io cing nhw céc canh béo lién
quan. Xin vui long dém bdo rang quy
khéch da doc hét sach huéng dén st
dung nay truéc khi bat dau st dung sén
phém

A canh bao

. Khong nén dun néng chét Iong va cac thuc
ph&m khéc khi dung trong cac hop dwng kin
b&i vi viéc nay cé thé gay nd

Viéc tw y stra chiva 10 vi song, trong doé co
thao bd tdm chén an toan gilp bao vé nguoi
dung khoi viéc tlep xuc tryc tiép véi nang
lwong vi ba, néu dwoc thue hién béi ngudi
khéng cé trinh d6 chuyén mon ky thuat sé rat
nguy hiém

Chi cho phép tré em sv dung 16 ma khéng co
sy giam sat clia nguwdi Ion khi da hwéng dan
tré st dung 16 ki cang, gidp tré biét dwoc
cach st dung 10 an toan va hleu dwoc cac
mdi nguy hiém c6 thé xay ra néu st dung 10
khéng dung cach

Khi dung chtrc nang nwéng két hop, bdi 16
s& c6 nhiét do cao, chi nén dé tré em s
dung 16 khi c6 su giam sat cla nguoi Ion.
(Chi danh cho mau c6 chirc nang nwéng)

VI-2

Chi st dung céac db dwng thich hop véi 16 vi
séng

Lo vi séng can duoc vé sinh thudng xuyén
va moi thwc pham thira phai dwoc don sach.

Doc va lam theo chi dan: “CHU Y TRANH
SU TIEP XUC TRUC TI!EP VOI NANG
LUONG SONG DIEN TU”

Khi hdm néng thuc pha&m trong hop dwng
béng gidy hoac bang nhya, chu y theo doi 10
thwéong xuyén bdi do dwng co thé bi bat Itra.

Néu théy c6 khoi bbc ra, hay rat phich cam
va khéng mé ctra |0 dé tranh chay.

Khéng nu thwe pham qua lau.

Khoéng st dung khoang 16 dé& cat gitv d6 vat.
Khoéng dé& d6 nhw banh quy, banh my, van
van trong khoang 0.

Thao bé cac day budc va méc béng kim loai
khoi tai/ndp dwng thuc ph&m bang nhya
hoac giay trwdc khi dat chang vao 16.

Viéc I&p d&t 16 phai tuan tha theo cac chi dan
I&p d&t dwoc néu trong sach hwéng dan st
dung.

Khéng nén nau trirng nguyén qua va tring
chan da béc vé trong 16 vi séng bdi ching c6
thé bi nd, ngay ca khi qua trinh lam néng cta
16 vi séng da ket thuc.

Chi st dung 16 d6i véi cac muc dich st dung
dwoc néu trong sach hwong dan. Khong
dung chét tay rira hoa hoc trong 16. Kiéu 16
nay chi dwoc thiét ké dé lam néng thuc
pham. Khoéng dwoc st dung 16 cho cac muc
dich céng nghiép hay trong phong thi
nghiém.

Néu day dién bj hu héng, viéc thay thé phai
dwoc thye hién bai nha san xuét, cac trung
tam dich vu Gy quyén hay ky sw dién co tay
nghé dé tranh nhirng nguy hiém tiém tang.

Khéng dat 16 ngoai troi.

Khong ding 16 gan noi cé nuwéce, trén bé mat
4m wét hay gan hé boi.
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Nhiét do & bé mat tiép xuc cé thé nong lén
khi I6 hoat dong. Bé mat 16 c6 kha nang
néng |én trong sudt qua trinh st dung. Pé
day dién tranh xa cac bé mat nong va khong
d&t bat cv vat gi lén trén nép 10.

Khoéng dé day dién treo ngang qua céc go&
clia mat ban.

Viéc khong gir vé sinh 10 c6 thé dan téi hw
hong cho bé& mat 16, anh huang dén tudi tho
cla 16 va c6 thé gay ra nguy hiém.

Can kiém tra nhiét do va khudy déu chat
Idng trong céc chai siva va do an cla tré em
trwdre khi str dung dé tranh bi phong.

Viéc ham néng chéat 16ng trong 16 vi séng cé
thé dan dén hién twong bi soi trao, bdi vay
phai c&n than khi tiép xdc véi binh chira sau
khi nau.

Thiét bi nay khéng danh cho nhirng nguoi
(bao gdm ca tré em) suy gidm thé chéat, cam
giéc, thidu nang tri tué hay khéng cé kinh
nghiém st dung trtr khi ho dwgc glam sat
hoéc dwoc chi dan lién quan dén s& dung
thiét bi béi nguwoi ¢ trach nhiém véi sy an
toan cua ho

Tré em phai dwoc giam sat dé tranh viéc cac
bé dua nghich v&i thiét bi.
Thiét bj khong dugc thiét ké dé co thé van

hanh bai thiét bi bAm gi¢» bén ngoai hoic hé
théng diéu khién tir xa.

A canh bao

Dam bao réng da tét thiét bi trwdc khi thay
béng dén dé tranh bi dién giat.
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Khi st dung thiét bi, cac bod phan bén ngoai
cua thiét bj cling c6 thé bi néng lén. Khéng cho
tré em lai gan thiét bj dé tranh bj phdng.

Khéng dwoc str dung dung cu vé sinh béng
hoi nwéc.

Trong qua trinh s& dung, thiét bj s& bj nong.
Hay can than dirng cham vao nhirng bd phan
lam néng & bén trong 1.

Chi st dung dau do nhiét do duoc khuyén céo
cho thiét bj nay. (danh cho 16 vi sng co chire
nang st dung dau do cadm bién nhiét do)

Mat sau cla thiét bi nén dwoc dat dwa vao
twong.

Khéng dé bat ky nguoi nao triv nhan vién ky
thuat co trinh d6 chuyén mdn thwc hién cac
thao tac stra chiva 16 ma can thao bd tAm chan
an toan gidp bao vé ngudi dung khai viéc tiép
xuc true tiép véi nang lwong vi ba

Trong qua trinh st dung, thiét bi s& bi néng.
Hay can than dirng cham vao nhirng bé phan
lam néng & bén trong 1o

Lo vi séng va cac bé mat ngoai clia 16 sé bi
néng |én trong qua trinh st dung. Hay cén
than dirng cham vao nhirng phan bj néng lén.
Tré em dwéi 8 tudi can dwoc gitr tranh xa 16
hodc phai dwoc trong chirng lién tuc.

Lo vi s6ng khéng duwoc dat am trong ké ta trie
khi da dwoc thtr nghiém ky cang

Néu ctra 16 bi héng (khéng déng kin), khéng
dwoc van hanh 16 cho dén khi né da dwoc
chira béi thg lanh nghé.

A than trong

Viéc khéng gilr vé sinh sach sé cho 16 co thé
gay hw héng cho bé mét, anh hwdng dén tudi
tho ctia 16 va c6 thé gay ra nguy hiém khi 16
hoat déng



LAP DAT

Hwéng dan néi dat

NGUY HIEM

Nguy co dién giat: Viéc cham vao mét
$6 b phén bén trong 16 vi séng c6 thé
lam bj thurong nghiém trong hodc gay tr
vong.

Khéng duoc tw y thao roi thiét bj nay.

A canh bao

Nguy co dién giat: Viéc néi dét khéng
dung céach cé thé gay chap dién. Khéng
duroc ndi 16 véi ngudn dién cho téi khi
thiét bj duoc 1dp dat va ndi tiép dét ding
cach.

VE SINH

Hay chac chan la quy khach da rat phich

cam cua |0 vi song ra khéi nguon dién

trwde khi bat dau vé sinh

1. Lau sach phan bén trong 16 sau khi str
dung bang mét miéng vai &m.

2. Lam sach céac phu kién bang cach s
dung xa phong va nwéc theo cach
thdng thuwdng.

3. Trong trwdng hop khung clra va
giodng ctra bj ban, can lam sach mat
cach cén than béng mot miéng vai
&m.

4. Khéng dwgc dung chat mai mon hoac
miéng lau chui bang kim loai dé vé
sinh ctra kinh clia 16 vi ching c6 thé
lam xwéc bé mét, gay ra vé kinh.
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L& vi séng phai duoc tiép dat. Trong
trwong hop doan mach, tlep dét sé han
ché nguy co chap dién b&ng cach truyen
dong dién xubng dat thong qua day dan
thoat. Lo vi sdng dwoc trang bj day dan
dién co day tlep d4t v&i phich cdm tlep
dat. Phich cam tiép dat phai dwoc cam
v&i ngudn dién duoc Iap dét va ndi tiép
d4t dung cach

Xin vui long tham kh&o tw van cla kj sw
dién hodc nhan vién dich vu néu quy
khach khong hoan toan hiéu cac hwong
dan néi dat; hoac €O ban khoan ve viéc
thiét bj da duoc ndi dat an toan hay chuwa.
Trong truong hop can s dung day ndi
dai de cAp dién cho thiét bj, chi st dung
day néi dai 3 I6i (c6 mot 16i 1a day néi dat).

1. Mot day dién ngan dwoc cung cap theo
may nham han ché nguy co gay vuwéng
chan va vap té cuia day dién dai.

2. Trong trwdng hop can st dung day dan
dién dai hoac day dan dién néi dai:

1) Céc théng sé dién dwoc ghi trén day
phai I&n hon hodc bang cac théng sb
dién cha lo.

2) Day dién néi dai can dugc tiép dat
bang cach dung loai 6 cam 3 chau.

3) Can di day hop ly sao cho day ngudn
khong bi vat ngang mat ban, gitp tranh
viéc tré em c6 thé kéo day hoac bj vap
nga



Lap dat trén mat ban bép

Thao tat ca bao bi dong goi va phu kién
ctia thiét bj ra. Kiém tra 16 vi séng d& dam
bao rang 16 khong c6 bat ki hw hong nao
chang han nhuw trdy xwéc hay bé ctra.
Khéng lap d&t néu phat hién 16 bj hw hdng

Khoang 16: Théo t&t ca cac tAm phim bao
vé trén bé mat khoang 16. Khéng thao nap
chup dén bang mica mau nau dwoc gan
vao khoang trong cta 16 dé bao vé dén
ma-nhé-trong

Lap dat
1. Lwa chon bé mat phéng du dé tao
khodng trong cho cac 16 théng khi

(1) Chiéu cao téi thidu cta ké d& 1a 85 cm.

(2) Mat sau cia thiét bi nén dwoc dat dua
vao twdng. Khodng cach téi thidu gitra
nap 16 va tuong bén trén la 30 cm.
Khoang cach tdi thiéu gilra 10 va cac
blrc twdng bao quanh 1a 20 cm.

(3) Kndng thao cac chan ké & day 1o.

(4) Céac 18 thoat cua thiét b néu tac nghén
sé gay hw hai cho 6.

(5 Pat 16 cang xa dai radio va tivi cang tét.
Hoat déng ctia |6 c6 thé gay nhiéu séng
cho radio va tivi

2. Cam 16 vi séng vao 6 dién tiéu chuan
duing cho hé gia dinh. Dam béo rang
dién 4p va tan sé cla ngudn dién phai
béng v&i dién &p va tan sé cua 16 dwoc
ghi trén bang ghi théng sb k¥ thuat

CANH BAO: Khong I1&p dat 16 bén trén cac
bé& mét toa nhiét hodc thiét bj tda nhiét
khac. Néu 1&p dat 16 gan hoac trén ngudn
nhiét, 10 vi sdng co thé sé bj hw héng va sé
bi ttr chdi bao hanh.

B& mét tiép xuc co thé sé rat
noéng trong qua trinh hoat
dong

VAT DUNG TRONG LO VI SONG

Xem hwéng d&n & muc “Cac chét liéu co
thé dung va khéng dwoc dung trong 10 vi
séng”. Mét s6 vat dwng khong lam tw kim

loai c6 thé'khéng an toan khi dung trong 16
vi séng. Néu con ban khoan, quy khach cé

thé thir vat dwng con nghi ng® theo quy
trinh dwéi day
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Thtr vat dwng trong 16 vi séng
1. Bat vat dwng con nghi ngo trong 16 cung

véi moét céc nwéce lanh (250ml).

2. Bat 16 & cong suét téi da trong vong 1

phat.

3. Cén than kiém tra vat dung con nghi

ng®. Néu vat dwng &m 1én, khong nén
sé dung cho muc dich nau nwéng trong
10 vi séng.

4. Khi thir vat dgng, khong duoc bat 16

qua 1 phat.



Cac chat liéu c6 thé dung trong 16 vi séng

Pé dung

Chay

Dia nwéng dd &n

Lam theo huwéng dan clia nha san xuét. Day clia dia nwéng phai & cach truc
quay it nhat 5mm. St dung dia nwéng khéng ding cach cé thé lam héng
truc quay.

Khay dia dwng dd an

Chi st dung céc loai khay dia an toan trong 16 vi song. Lam theo huwéng dan
cla nha san xuat. Khong dung cac khay dia da bj v& hoac sirt mé.

Binh thuy tinh

Ludn nhé mé nép binh khi dung trong 16 vi séng. Chi dung binh thuy tinh dé
ham néng dd &n t&i khi da Am. Hau hét cac loai binh thuy tinh déu khong cé
kha nang chiu nhiét cao va cé thé bi niet vé.

Dd dwng thuy tinh

Chi s dung céc dd dwng chiu nhiét ding cho 16 vi séng. Chi siv dung céc
loai do dyng thuy tinh khéng c6 cac hoa tiét trang tri bang kim loai. Khong
dung cac do6 da bj v& hodc st mé.

Tui ndu @b an dung
cho 16 vi song

Lam theo huéng dan clia nha san xuat. Khong dé tdi qua gan thanh trong
clia 16. Nh¢ tao khe hé cho hoi nwéc thoat ra ngoai.

Khay gidy va cbc
giay

Chi duing khi c&n ham nong dd an trong thoi gian ngén. Nhé luén luén trong
chirng 16 vi séng khi s& dung khay giay va coc giay

Khan gidy Dung dé boc dd &n khi mudn ham néng hodc dé tham m&. Chi st dung khi
ham nong do an trong thoi gian ngan va nhé trong chirng 16 khi st dung.
Gi4y dau Duing dé boc dd &n nhdm tranh hién twong phéng né hodc boc d6 an khi

hap.

Db dwng bang nhua

Chi st dung céc loai d6 dung an toan trong 16 vi song Lam theo huéng dan
clia nha san xuat. Cac dod dwng nay thwong c6 nhén “an toan trong 106 vi
song ’ di kém. M6t s6 loai dd dung sé bi mém ra khi thirc an ¢ trong néng
Ién. “Tui hag cach thuy” hodc céac loai tui nhya kin khac can dwoc rach khe
hodc choc 16 theo hwéng dan trén bao bi

Tam boc db an bang
nhwa

Chi st dung cac loai tam boc an toan trong 16 vi séng. Dung tAm boc d &n
khi mudn gitr d6 &m cho d6 &n. Khong dé tAm boc cham vao db an khi ndu.

Nhiét ké Chi st dung céc loai nhigt ké an toan trong 16 vi séng (nhiét ke dung trong
viéc nau thit va banh)

Giay sap Dung dé boc dd an gidp tranh phdng nd va gitr d6 am cho do an.

Khay nhom C6 thé gay ra tia Itra. Chuyén dd &n sang dia dwng an toan trong 16 vi séng

HOp dwng thirc an
cé tay cam kim loai

C6 thé gay ra tia Itra. Chuyé&n dd &n sang dia diwng an toan trong 1 vi séng

Cac dung cu kim loai
hodc c6 vién kim loai

Kim loai sé& lam giam hiéu qua cla tia vi song ddi véi thire &n. Cac hoa tiét
hoéc vién kim loai c6 thé gay ra tia Itra

Day budc kim loai

Co thé gay ra tia Itra va gay chay trong 10 vi séng

Tui giay

C6 thé bét Itra va bdc chay trong 16 vi séng

Db dwng bang bot
nhuya

C6 thé tan chay hodc lam ban chét 1dng & trong khi g&p nhiét d6 cao

Tui gidy

Gb sé bj khd kiét khi st dung trong 16 vi séng va c6 thé bi gay v&
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CHUAN BI| VA THIET LAP CHO LO

Tén cua cac b6 phan va phu kién cua lo

D& bo 10 vi song va cac vat liéu ra khdi bao bi va khoang 10.
Lo di kém voi céc thiét b sau:

bra thay tinh: 1

Vong quay dia: 1

Sach hwong dan st dung: 4

/
¢ A) Bang diéu khién
B) Truc quay dia
C) Vong quay dia
D) BTa thdy tinh
E) Ctra kinh quan sat
I — F) Ctra 16
Gia nugng (chi c6 trong 10 vi G) Hé théng khoa an toan
song co chirc nang nwéng)
Lap dat dia quay
Truc quay (bén dwdi) a. Khéng dat dia thay tinh Gp xubng dudi. Khéng

dwoc dé bat clr vat gi can tré vong quay cla dia.

b. Phai st dung cé dia quay va vong quay dia trong
5 . suot qua trinh nau.
bia thay tinh —
C. Luén dat thwe pham, hop dwng thuc phdm 1én
trén dia quay khi nau.

-
o

. Néu dia quay hodc vong quay dia bi nivt hodc
Truc quay dia —_— gay, vui long lién hé voi trung tam cham séc
khach hang gan nhat.

Vong quay dia
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VAN HANH

Bang diéu khién va céc tinh nang
Cac chi dan van hanh 16 vi séng

Micro./Grill/  W.T./Time
Combi. Defrost

Clock/Pre-Set  Stop/Clear

Start/
+30Sec./Confirm
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HUONG DAN VAN HANH

Chiéc 16 vi séng nay s dung hé théng diéu khién dién t& hién dai dé diéu chinh

cac chirc ndng ndu nwéng nham dap rng tét hon nhu ciu s dung cta quy khach.

1.Thiét lap déng hd

Khi 16 vi séng dwoc ndi dién, 16 vi séng sé hién thi “0:00”, chudng bao sé kéu 1&én mat tiéng.

1) An nat “CLOCK/PRE-SET”, s6 & phan chi gi& sé nhap nhay.

2) Xoay num @ dé diéu chinh gi¢. Thoi gian nhap vao trong khoang tir 0 — 23.

3) An nat “CLOCK/PRE-SET" . S6 & phan chi phut s& nhap nhay.

4) Xoay num @ dé diéu chinh phut. Théi gian nhap vao trong khoang tr 0 — 59.

5) An nat “CLOCK/PRE-SET” dé két thuc qué trinh thiét lap ddng hd. Ky tw “:" s

nhap nhay.

Leuy: , N

1) Néu dong ho khéng duoc thiét I1ap, chirc nang dong ho sé khdéng hoat dong khi

dwoc kich hoat. ) . . )

2) Trong qua trinh thiét [ap dong ho, néu quy khéch\khé‘ng van hanh 16 trong vong

1 phdat, 16 vi séng sé tw dong quay tré lai trang thai lién ké trwec do.

2. Chtrc nang Néu vi séng

1) Annut “Micro./Grill/Combi.” mét Ian, man hinh sé& hién thj “P100”.

2) Annat “Micro./Grill/Combi.” lién tiép hodc xoay nim Q& dé lya chon mirc nang luong

vi séng. Man hinh sé hién thj lan lwgt cac biéu twong “P100”, “P80”, “P50”, “P30”, “P10” sau

mbi lan &n.

3) An nat “START/+30SEC./CONFIRM” d& xac nhan.

4) Xoay num % dé didu chinh thoi gian nau. (Thoi gian ndu ndm trong khoang 0:05 —

95:00.)

5) An nat “START/+30SEC./CONFIRM” d& bat dau niu.

Lwu y: Mirc thay doi thoi gian toi thiéu clia thoi gian nau sé phu thudc vao tong thoi gian nau

dwoc thiét 1ap, theo nhw bang dwéi day:
0---1 phat : 5 giay 10---30 phut : 1|phuat
1---5 phut : 10 giay 30---95 phut phut
5---10 phat : 30 giay

(&)}

Bang mirc nang lwong vi séng

Mtrc ndng lwong visong [ 100% 80% 50% 30% 10%

Hién thi P100 P80 P50 P30 P10

3.Chtrc nang Nuéng

1) An nat “Micro./Grill/Combi.” mot 1an, man hinh sé& hién thi “P100”.

2) An nat “Micro./Gril/Combi.” lién tiép hodc xoay nim @ dé Iya chon mirc nang lvong
nwéng "G".

3) An nat “START/+30SEC./CONFIRM” d& xac nhan khi man hinh hién thj “G”.
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4) Xoay num @ d& diéu chinh thoi gian nwéng. (Thoi gian nwéng ndm trong khoang 0:05
—95:00.)
5) An nat “START/+30SEC./CONFIRM” dé bat dau nwéng.

Lwu y: Khi nra thoi gian nwéng tréi qua, 16 vi séng sé phat ra am thanh 2 1an. Diéu nay la
hoan toan binh thuwéng. D& co két qua nwéng tét hon, quy khach nén lat thwe phdm,

doéng ctra 16, sau d6 4n nat “START/+30SEC./CONFIRM” dé tiép tuc nwéng. Néu quy khach
khéng diéu chinh gi, |6 sé tiép tuc hoat déng.

4.Chtre nang Nau két hop

1) An nat “Micro./Grill/Combi.” mét Ian, man hinh s& hién thi “P100".

2) An nat “Micro./Grill/Combi.” lién tiép hoac xoay num Jh dé Iwa chon ché d ndu két hop.
Man hinh sé& hién thi lan lwot cac biéu twong “C-1 (55% nang luong vi séng va 45% néng
lwong nwéng)” va “C-2 (36% néng lwong vi séng va 64% nang lwong nwéng)” sau méi lan &n.
3) Annut “START/OK/+30SEC” dé xac nhan.

4) Xoay nim % d& diéu chinh thoi gian ndu. (Thoi gian ndu ndm trong khodng 0:05 — 95:00.)
5) An nat “START/+30SEC./CONFIRM” dé bt dau néu.

5. Chirc nang Kh&i dong nhanh

1) & ché d6 chd, &n nat “START/+30SEC./CONFIRM” dé& bat dau ndu & mic 100% nang
lweng trong vong 30 giay. M&i 1&n 4n nit sé kéo dai thoi gian ndu thém 30 giay. Thoi gian
ndu toi da la 95 phut.

2) O ché dd ndu vi séng, nwong, nAu két hop va ra dong theo thdi gian, quy khach co thé
kéo dai thoi gian ndu bang cach &n nat “START/+30SEC. /CONFIRM"

3) O'ché dd chcr xoay nam @ sang trai dé thiét 1ap thoi glan néu truc tlep Sau khi thiét
lap thoi gian ndu, &n nat “START/+30SEC./CONFIRM” dé bat dau nau. B4i véi ché do nay,
16 vi séng sé str dung 100% nang lwgng vi song.

Lwu y: O ché do thyc don tw dong va ra dong theo khéi lwong, quy khach khong thé
kéo dai thoi gian ndu bang cach &n nut “START/+30SEC./CONFIRM”.
6. Chirc nang Ra dong theo khéi lwong

1) An nuat ‘W.T/TIME DEFROST” mot I&n, man hinh sé& hién thj “dEF1”.

2) Xoay num h @& Iwa chon khéi lwvong thuc phdm can ra déng. Khéi lwong thwe
pham ndm trong khoang tir 100 — 2000g.

3) An nut “START/+30SEC./CONFIRM” dé& bat dau ra dong.

7. Chtrc nang Ra dong theo th&i gian

1) An nuat “W.T./TIME DEFROST” hai lan, man hinh sé& hién thj “dEF2".
2) Xoay num Q} dé lwa chon thoi gian ra déng.
3) An nat “START/+30SEC./CONFIRM” dé& bat dau ra déng.

Lwu y: M&c nang lvong dung dé ra déng 1a P30 va khong thé thay déi dwoc.

VI-10



8.Chtrc ndng NAu da chu trinh

Quy khach c6 thé thiét 1ap t6i da 2 chu trinh cho qua trinh niu nwong ctia minh. Trong ché
d% nau da chu trinh, néu ¢6 qua trinh ré déng, ré doéng can dwoc dat [én trvde. Chudng bao
sé kéu Ién mot 1an sau moi qhu trinh nau va 16 vi séng bat dau chu trinh nau th’U’ hai.'

Lwu y: Quy khach khdéng thé Iywa chon chirc nang Thwe don ty ddéng trong ché dé Nau da
chu trinh.

Vi du: Néu quy khach muén ra dong thwc phdm trong 5 phut, sau d6 ndu véi 80% néng
lwong vi séng trong 7 phut, vui long lam theo cac buéc sau:

1) An nat “W.T./TIME DEFROST" hai lan, man hinh sé& hién thj “dEF2";

2) Xoay num % dé Iwa chon thoi gian ra déng 1a 5 phut;

3) Annut “Micro./Grill/Combi.” mot 1an;

4) Xoay num % dé Iwa chon mirc nang lwong vi séng 80%, man hinh hién thj “P80”;
5) An nut “START/+30SEC./CONFIRM” dé xac nhan;

6) Xoay num % dé lwa chon thoi gian ndula? phut;

7) An nat “START/+30SEC./CONFIRM” dé bat diu néu.

9. Chtrc néng Hen gid néu

1) DAu tién, can thiét lap déng hd. (Tham khdo muc hwéng dan thiét 1ap ddng hd.)
2) Lwa chon chwong trinh ndu cho 16 vi séng. Quy khach chi cé thé Iwa chon téi da 2 chu
trinh ndu. Quy khach khéng thé lwa chon chu trinh rd déng trong chirc nang hen gi¢ nau.
Vi du: néu quy khach muén s&r dung 80% néng lwong vi séng dé& nu trong vong 7 phut,
hay thyc hién cac thao tac sau:
a. An nuat “Micro./Grill/Combi.” mot 1an;
b. Xoay num Qﬁz dé lwa chon murc nang lwong vi séng 80%, man hinh hién thj “P80”;
c. An nat “START/+30SEC./CONFIRM” dé xac nhén;
d. Xoay num @z dé lwa chon thoi gian ndu 1a 7 phat;
Sau khi da hoan thanh cac bwéc trén, vui long khéng &n nat “START/+30SEC./CONFIRM”
ma tiép tuc thwe hién cac thao tac dwoi day:
3) An nat “CLOCK/PRE-SET”. Sé & phan chi gi& s& nhap nhay;
4) Xoay num & dé& didu chinh gi’. Thoi gian nhap vao trong khoéng tir 0 — 23.
5) An nut “CLOCK/PRE-SET". S6 & phan chi phat s& nhap nhay.
6) Xoay num © dé didu chinh phat. Thoi gian nhap vao trong khoang tir 0 — 59.
7) An nuat “START/+30SEC./CONFIRM” dé két thic qua trinh thiét lap. Ky tw “:” s& sang,
chudng bao s& kéu lén 2 14n khi thoi gian két thic, sau d6 16 vi séng sé tu dong néu.

Lwu y: Quy khach can thiét 1ap ddng hd trwdc. Néu khéng, chirc nang hen gid nau sé
khéng hoat déng.
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10. Chtrc nang Thyc don tw déng

1) & ché do6 cho, xoay nim @ sang phai dé lya chon thwc don tlr “A-1” dén
“A-8”;

2) An nut “START/+3OSEC./CONFIRM" dé xac nhan;

3) Xoay num %) dé lwa chon khéi lwvong thuc phdm can néu;

4) An nat “START/+30SEC./CONFIRM” dé b&t dau nu;

5) Sau khi qua trinh n4u két thac, chudng bao sé kéu lén 5 lan.

Bang thwc don ty dong

Thuc don Khéi lvong Hién thi Murc nang lwong
A1 2009 200
TU DONG 400g 400 100%
LAM NONG
600g 600
200g 200
A2
RAU 300g 300 100%
400g 400
250g 250
A3 350 350 9
CA g 80%
450g 450
2509 250
A4 350g 350 100%
THIT
450g 450
N 50g (kem 450 ml nwéc) 50
A5 80%
N & (]
Mi ONG 100g (kém 800 ml nwéc) 100
200g 200
A6
. 400 400 0
KHOAI TAY 9 100%
600g 600
A7 200g 200
PIZZA 2009 200 100%
. 200ml 200
A8 80%
Sup 400ml 400
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11. Chtrc nang Khoa tré em

Khoa: O trang thai che, &n va gitk nat “STOP/CLEAR” trong vong 3 gidy. Mét tiéng
bip dai sé vang lén bao hiéu 16 vi séng da dwgc kich hoat chirc nang Khoa tré em.
Man hinh sé& hién thj £ - - 2

Mé& khoa: Khi 16 dang & trang thai khéa, &n va git nit “STOP/CLEAR” trong vong 3
gidy. Mét tiéng bip dai sé vang 1&n béo hiéu 16 vi séng da dwoc mé khoa.

12. Chtc nang Kiém tra

1) O ché dd ndu vi séng, nwéng hodc nau két hop, 4n nat “Micro./Gril/Combi.”, mirc
nang lwong hién tai sé dwoc hién thi trén man hinh trong vong 3 giay.

2) O ché do6 hen gi® ndu, an nut “CLOCK/PRE-SET” dé kiém tra thoi gian hen gior
néu. Thoi gian hen gid ndu sé nhap nhay trong vong 3 gidy, sau d6 man hinh sé hién
thi th&i gian hién tai.

3) & ché d6 nau, 4n nat “CLOCK/PRE-SET” dé kiém tra thdi gian hién tai. Thoi gian
sé dwoc hién thj trén man hinh trong vong 3 giay.

13. Théng sb kj thuat

(1) Chubdng béo sé kéu 1én 1 Ian khi quy khach xoay ndm lan du.

(2) Néu trong qua trinh nu quy khach cé mé ctra 1, sau khi déng civa 16 lai, quy
khach can &n nat “START/+30SEC./CONFIRM” dé tiép tuc néu.

(3) Néu sau khi thiét Iap chwong trinh ndu, quy khach khéng an nat “START/+30SEC.
/ICONFIRM” trong vong 1 phut, 16 vi séng sé tw dong hly cac thiét 1ap vira rdi. Man hinh
sé hién thj thoi gian hién tai.

(4) Chubng bao sé chi kéu néu quy khach &n nat thanh cong. Néu quy khach &n nat
qué nhe tay, 16 vi séng sé& khong phan hbi lai.

(5) Khi qua trinh ndu két thic, chudng bao sé kéu lén 5 1an.
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THONG SO KY THUAT

M&u may: KF-AM825TB
bién ap: 230V~
Cong suét tiéu thy cda vi song: 1050W
Cong suét vi séng: 700W
Cong suét tiéu thu cla 1000W
mach nwéng:

Dung tich lo: 20L
Buong kinh dia xoay: @255mm
Kich thwédc bén ngoai

(d8i x rg:gcf a0y 440*350*259mm
Trong lvgng tinh: 10.85kg
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Khac phuc sw ¢

Cac hién twong binh thwéng

Lo vi soéng gay nhiéu séng

Bo tiép sdng cla radio va TV c6 thé bi nhiéu
soéng khi 16 hoat ddng. Hién twong nay twong ty
nhirng nhiéu gay b&i cac thiét bj dién gia dung
khac chang han nhw may xay, may hat bui, quat
dién. Hién twong nay la binh thwong.

bén sang 16 mo

Khi ndu & cong suét thap, dén trong 16 c6 thé
sang |0 mo. Diéu nay la binh thwdng.

Hoi nwdc bi dong trén clra,
hoi néng thoat ra ngoai

Khi ndu, hoi nwéc thoat ra tir thwe pham. Hau
hét sé thoat ra qua 16 thoat khi, nhuwng mot sb sé
dong lai trén nhirtng bé mat lanh nhw ctra 16. Diéu
nay la binh thwong.

Lo hoat dong ma khong co
thwe pham bén trong

Khong duoc dé 1o hoat dong ma khong co thye
pham bén trong. Diéu nay rat nguy hiém.

Swcb Nguyén nhan Cach khac phuc
(1) Day dién khong dwoc | Rut phich c&dm rdi cdm lai vao
cam chac chan vao nguén sau 10 giay
nguon.
Thay cau chi hodc bat lai aptomat
(2) chay cau chi hoac (Viéc nay can dwoc thuc hién béi
Lo khong hoat dong. aptémat tw ngét bj nhay| cac nhén vién c6 trinh d chuyén

mon cla cong ty ching t6i).

(3)0 cém dien gap swcb | fra 6 cam diéen.

S dung thiét bj dién khac dé kiém

Lo khdng néng. (4)Clra khong dwoc dong | Bong chét clra.
kin

Tuan Thu Théng tin méi trwong

ROHS Néu quy khach muén vt bd san phdm nay trong twong lai, vui long
khong virt bo cung rac thai sinh hoat. Hay thai loai thiét bi & noi tap két
phé thai ctia dia phwong néu c6 thé.

San phdm nay tuan tha quy dinh vé Han ché vat chat nguy hiém

RoHS

PN:16170000A96075
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