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Thank you for choosing this product.

This user manual contains important information on safety and instructions intended to
assist you in the operation and maintenance of your appliance.

Please take the time to read this user manual before using your appliance and keep this
book for future reference.

Icon Type Meaning

A WARNING Serious injury or death risk

A RISK OF ELECTRIC SHOCK Dangerous voltage risk

& FIRE Warning; Risk of fire / flammable materials
A CAUTION Injury or property damage risk
m IMPORTANT Operating the system correctly
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1 SAFETY INSTRUCTIONS

1.1 General Safety Warnings

Read this user manual carefully.

A WARNING: Keep ventilation openings, in the
appliance enclosure or in the built-in structure, clear of
obstruction.

A WARNING: Do not use mechanical devices or
other means to accelerate the defrosting process,
other than those recommended by the manufacturer.

A WARNING: Do not use electrical appliances inside
the food storage compartments of the appliance,
unless they are of the type recommended by the
manufacturer.

A WARNING: Do not damage the refrigerant circuit.

A WARNING: When positioning the appliance,
ensure the supply cord is not trapped or damaged.

A WARNING: Do not locate multiple portable socket-
outlets or portable power supplies at the rear of the
appliance.

A WARNING: In order to avoid any hazards resulting
from the instability of the appliance, it must be fixed in
accordance with the instructions.

/N If your appliance uses R600a as a refrigerant (this
information will be provided on the label of the cooler)
you should take care during transportation and
installation to prevent the cooler elements from being
damaged. R600a is an environmentally friendly and
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natural gas, but it is explosive. In the event of a leak

due to damage of the cooler elements, move your

fridge away from open flames or heat sources and

ventilate the room where the appliance is located for a

few minutes.

« While carrying and positioning the fridge, do not
damage the cooler gas circuit.

» Do not store explosive substances such as aerosol
cans with a flammable propellant in this appliance.

« This appliance is intended to be used in household
and domestic applications such as:

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

- farm houses and by clients in hotels, motels and
other residential type environments.

- bed and breakfast type environments;
- catering and similar non-retail applications.

* If the socket does not match the refrigerator plug,
it must be replaced by the manufacturer, a service
agent or similarly qualified persons in order to avoid
a hazard.

* A specially grounded plug has been connected
to the power cable of your refrigerator. This plug
should be used with a specially grounded socket
of 16 amperes. If there is no such socket in your
house, please have one installed by an authorised
electrician.
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» 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 without supervision.

+ Children aged from 3 to 8 years are allowed to load
and unload refrigerating appliances. Children are not
expected to perform cleaning or user maintenance
of the appliance, very young children (0-3 years old)
are not expected to use appliances, young children
(3-8 years old) are not expected to use appliances
safely unless continuous supervision is given, older
children (8-14 years old) and vulnerable people can
use appliances safely after they have been given
appropriate supervision or instruction concerning
use of the appliance. Very vulnerable people are
not expected to use appliances safely unless
continuous supervision is given.

* If the supply cord is damaged, it must be replaced
by the manufacturer, an authorised service agent or
similar qualified persons, in order to avoid a hazard.

 This appliance is not intended for use at altitudes
exceeding 2000 m.

EN-6



To avoid contamination of food, please respect the
following instructions:

Opening the door for long periods can cause
a significant increase of the temperature in the
compartments of the appliance.

Clean regularly surfaces that can come in contact
with food and accessible drainage systems

Store raw meat and fish in suitable containers in the
refrigerator, so that it is not in contact with or drip
onto other food.

Two-star frozen-food compartments are suitable for
storing pre-frozen food, storing or making ice cream
and making ice cubes.

One-, two- and three-star compartments are not
suitable for the freezing of fresh food.

If the refrigerating appliance is left empty for long
periods, switch off, defrost, clean, dry, and leave the
door open to prevent mould developing within the
appliance.

If the water dispenser is available

Clean water tanks if they have not been used for 48 h;
flush the water system connected to a water supply if
water has not been drawn for 5 days.
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1.2 Installation warnings

Before using your fridge freezer for the first
time, please pay attention to the following
points:

» The operating voltage for your fridge
freezer is 220-240 V at 50Hz.

* The plug must be accessible after

installation.

Your fridge freezer may have an odour

when it is operated for the first time. This

is normal and the odour will fade when
your fridge freezer starts to cool.

» Before connecting your fridge freezer,

ensure that the information on the data

plate (voltage and connected load)
matches that of the mains electricity
supply. If in doubt, consult a qualified
electrician.

Insert the plug into a socket with an

efficient ground connection. If the socket

has no ground contact or the plug does

not match, we recommend you consult a

qualified electrician for assistance.

» The appliance must be connected
with a properly installed fused socket.
The power supply (AC) and voltage at
the operating point must match with
the details on the name plate of the
appliance (the name plate is located on
the inside left of the appliance).

» We do not accept responsibility for any
damages that occur due to ungrounded
usage.

 Place your fridge freezer where it will not

be exposed to direct sunlight.

Your fridge freezer must never be used

outdoors or exposed to rain.

* Your appliance must be at least 50 cm

away from stoves, gas ovens and heater

cores, and at least 5 cm away from
electrical ovens.

If your fridge freezer is placed next to a

deep freezer, there must be at least 2

cm between them to prevent humidity

forming on the outer surface.

» Do not cover the body or top of fridge
freezer with lace. This will affect the

performance of your fridge freezer.

+ Clearance of at least 150 mm is required
at the top of your appliance. Do not place
anything on top of your appliance.

» Do not place heavy items on the

appliance.

Clean the appliance thoroughly before

use (see Cleaning and Maintenance).

Before using your fridge freezer, wipe all

parts with a solution of warm water and

a teaspoon of sodium bicarbonate. Then,

rinse with clean water and dry. Return all

parts to the fridge freezer after cleaning.

Use the adjustable front legs to make

sure your appliance is level and stable.

You can adjust the legs by turning them

in either direction. This must be done

before placing food in the appliance.

* When the product is running, high
temperature can be noticed on the side
panels. This situation is normal.

* In order for the product to work efficiently,
there must be some gap around it for
air circulation. If you are going to place
the product in a recessed area on the
wall, make sure that the gap should be
100 mm between top surface and ceiling,
50 mm between walls and side panels.

» The distance between the appliance and
back wall must be a maximum of 75 mm.

1.3 During Usage

» Do not connect your fridge freezer to
the mains electricity supply using an
extension lead.

» Do not use damaged, torn or old plugs.

* Do not pull, bend or damage the cord.

* Do not use plug adapter.

+ This appliance is designed for use by
adults. Do not allow children to play with
the appliance or hang off the door.

* Never touch the power cord/plug with wet
hands. This may cause a short circuit or
electric shock.

» Do not place glass bottles or cans in the
ice-making compartment as they will
burst when the contents freeze.
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» Do not place explosive or flammable
material in your fridge. Place drinks with
high alcohol content vertically in the
fridge compartment and make sure their
tops are tightly closed.

* When removing ice from the ice-making
compartment, do not touch it. Ice may
cause frost burns and/or cuts.

* Do not touch frozen goods with wet
hands. Do not eat ice-cream or ice cubes
immediately after they are removed from
the ice-making compartment.

» Do not re-freeze thawed frozen food. This
may cause health issues such as food
poisoning.

Old and Out-of-order Fridges

« If your old fridge or freezer has a
lock, break or remove the lock before
discarding it, because children may
get trapped inside it and may cause an
accident.

+ Old fridges and freezers contain
isolation material and refrigerant with
CFC. Therefore, take care not to harm
environment when you are discarding
your old fridges.

CE Declaration of conformity

We declare that our products meet the

applicable European Directives, Decisions

and Regulations and the requirements
listed in the standards referenced.

Disposal of your old appliance

The symbol on the product or on

its packaging indicates that this

product may not be treated as
household waste. Instead it shall
be handed over to the applicable
collection point for the recycling of electrical
and electronic equipment. By ensuring

this product is disposed of correctly,

you will help prevent potential negative

consequences for the environment and

human health, which could otherwise be
caused by inappropriate waste handling
of this product. For more detailed
information about recycling of this product,
please contact your local city office, your
household waste disposal service or the

shop where you purchased the product.

Packaging and the Environment

Packaging materials protect @

your machine from damage that

may occur during transportation. %&

The packaging materials are

environmentally friendly as they are

recyclable. The use of recycled material
reduces raw material consumption and
therefore decreases waste production.

Notes:

* Please read the instruction manual
carefully before installing and using your
appliance. We are not responsible for the
damage occurred due to misuse.

 Follow all instructions on your appliance
and instruction manual, and keep this
manual in a safe place to resolve the
problems that may occur in the future.

» This appliance is produced to be used
in homes and it can only be used in
domestic environments and for the
specified purposes. It is not suitable for
commercial or common use. Such use
will cause the guarantee of the appliance
to be cancelled and our company will not
be responsible for any losses incurred.

» This appliance is produced to be used
in houses and it is only suitable for
cooling / storing foods. It is not suitable
for commercial or common use and/or
for storing substances except for food.
Our company is not responsible for any
losses incurred by inappropriate usage of

the appliance.
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2 DESCRIPTION OF THE
APPLIANCE

This appliance is not intended to be used
as a built-in appliance.
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This presentation is only for
information about the parts of the
appliance. Parts may vary according to the

appliance model.

A) Fridge compartment

B) Freezer compartment

. Fridge compartment shelves
. Crispers

. Door shelves

. Door bottle shelves

. Fridge/Freezer top basket

. Fridge/Freezer bottom basket
. Adjustable stays

. loniser*

9. Egg holder

10. Ice box trays*

11. Water tank*

O ~NO Ok, WN -

* In some models

General Features of Your Appliance

1. The cooler and freezer compartments
have separate air circulation systems
due to our new No-Frost technology. This
ensures that no odours pass between
compartments, and vegetables remain
fresh for longer periods.

2. The energy efficient fan maintains air
circulation by running independently
of the compressor. Thus, a uniform
and balanced air circulation is created
between cooler shelves.

3. Through specific air conduit design,
the fans distribute cold air from multiple
vents on all shelves in the cooler.

4. The appliance contains LEDs which
gradually illuminate, rather than sudden
bright lights. The LEDs reach 100%
brightness within a few seconds after the
door is opened.

Parts of the Water Dispenser

(A) Front reservoir group

1) Water reservoir upper cover
2) Glass lid

3) Water drip reservoir

4) Water tank upper cover

5) Water tank cover

6) Water tank

7) Tank gasket

8) Tap detail
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3 USING THE APPLIANCE

3.1 Information about New Generation
Cooling Technology

Fridges with new-generation cooling
technology have a different operating
system to static fridges. Other (static)
fridges may experience a build up of ice
in the freezer compartment due to door
openings and humidity in the food. In such
fridges, regular defrosting is required; the
fridge must be switched off, the frozen
food moved to a suitable container and
the ice which has formed in the freezer
compartment removed.

In fridges with new-generation cooling
technology, a fan blows dry cold air
evenly throughout the fridge and freezer
compartments. The cold air cools your food
evenly and uniformly, preventing humidity
and ice build-up.

In the refrigerator compartment, air

blown by the fan, located at the top of
the refrigerator compartment, is cooled
while passing through the gap behind

the air duct. At the same time, the air is
blown out through the holes in the air duct,
evenly spreading cool air throughout the
refrigerator compartment.

There is no air passage between the
freezer and refrigerator compartments,
therefore preventing the mixing of odours.
As a result, your fridge, with new-
generation cooling technology, provides
you with ease of use as well as a huge
volume and aesthetic appearance.

3.2 Display and Control Panel

Using the Control Panel

1. It is super freeze indicator.

2. It is freezer set value screen.

3. It enables the setting value of freezer to
be modified and super freeze mode to be
activated if desired. Freezer may be set
to -16, eco, -20, -22, -24 °C and Super
freeze.

4. It is super cooling indicator.

. It is cooler set value screen.

6. It enables the setting value of cooler to
be modified and super cool mode to be
activated if desired. Cooler maybe set to
8, 6, eco, 4, 2 °C and super cool.

7. Sr alarm indicator.

3.2.1 Using the Control Panel

Cooler Set Button

The cooler set button allows changes to
be made to the temperature of the cooler
compartment. Super cool and eco mode
can also be activated using this button.

¢
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Freezer Set Button

The freezer set button allows changes to
be made to the temperature of the freezer
compartment. Super freezer and eco mode
can also be activated using this button.

Sr Alarm
Sr alarm will change to red if any problems
occeur.

3.3 Operating Your Fridge Freezer

3.3.1 Super Cool Mode

When would it be used?

» To cooling huge quantities of food.

» To cooling fast food.

 To cooling food quickly.

 To store seasonal food for a long time.
Activating Super Cool Mode

Push the cooler set button until the super

cool symbol illuminates. The buzzer will
sound twice and the mode will be set.

During Super Cool Mode

Super cool mode can be cancelled in the
same way it is selected.

3.3.2 Super Freeze Mode

When would it be used?

» To freeze a large quantity of food that
cannot fit on the fast freeze shelf.

 To freeze prepared foods.

 To freeze fresh food quickly to retain
freshness.

Activating Super Freeze Mode

Push the freezer set button until the super

freez symbol illuminates. The buzzer will

sound twice and the mode will be set.

During Super Freeze Mode

Super freez mode can be cancelled in the
same way it is selected.

3.3.3 Activating Economy Mode

Cooler compartment

» Press the cooler set button until the
economy symbol illumintes.

* If no button is pressed for 1 second the
mode will be set and the buzzer will
sound twice as confirmaiton.

» To cancel, press the cooler set button.

Freezer compartment

* Press the freezer set button until the
economy symbol illumintes.

If no button is pressed for 1 second the
mode will be set and the buzzer will
sound twice as confirmaiton.

» To cancel, press the freezer set button.

3.3.4 Screen Saver Mode

Purpose

This mode saves energy by switching off all

control panel lighting when the panel is left

inactive.

How to Use

» Screen saver mode will be activated
automatically after 30 seconds.

* If you press any key while the lighting
of the control panel is off, the current
machine settings will reappear on the
display to let you make any change you
wish.

* If you do not cancel the screen saving
mode or press any key for 30 seconds,
control panel will remain off.

To deactivate the screen saving mode,

» To cancel the screen saving mode, first of

all, you need to press any key to activate

the keys and then press and hold the
freezer set button for 5 seconds.

To reactivate screen saving mode, press

and hold the freezer set button for 5

seconds.

3.3.5 Cooler Temperature Settings

* Press the cooler set button once.

* When you first press the button, the
previous value will appear on the setting
indicator of the cooler.

» Whenever you press this button, a lower
temperature will be set (+8 °C, +6 °C,
eco, +4 °C, +2 °C, or super cool).

* If you press the cooler set button until
the super cool symbol appears on the
cooler setting indicator, and do not press
any buttons for 3 second, super cool will
flash.

« If you continue to press the same button,
it will restart from +8 °C.
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3.3.6 Freezer Temperature Settings

* Press the freezer set button once.

» When you first press the button, the
previous value will appear on the setting
indicator of the freezer.

» Whenever you press this button, a lower
temperature will be set (-16 °C, eco,

-20 °C, -22 °C, -24 °C, or super freez).

« If you press the freezer set button until
the super freez symbol appears on the
freezer setting indicator, and do not press
any buttons for 3 second, super freezer
will flash.

« If you continue to press the same button,
it will restart from -16 °C.

3.3.7 Door Open Alarm Function

If fridge door is opened more than 2
minutes, appliance sounds ‘beep beep’.

3.4 Temperature Settings Warnings

 Your appliance is designed to operate in
the ambient temperature ranges stated
in the standards, according to the climate
class stated in the information label. It
is not recommended that your fridge is
operated in the environments which are
outside of the stated temperature ranges.
This will reduce the cooling efficiency of
the appliance.

» Temperature adjustments should be
made according to the frequency of
door openings, the quantity of food kept
inside the appliance and the ambient
temperature in the location of your
appliance.

» When the appliance is first switched on,
allow it to run for 24 hours in order to
reach operating temperature. During this
time, do not open the door and do not
keep a large quantity of food inside.

» A 5 minute delay function is applied
to prevent damage to the compressor
of your appliance when connecting
or disconnecting to mains, or when
an energy breakdown occurs. Your
appliance will begin to operate normally
after 5 minutes.

Climate class and meaning:

T (tropical): This refrigerating appliance

is intended to be used at ambient
temperatures ranging from 16 °C to 43 °C.
ST (subtropical): This refrigerating
appliance is intended to be used at ambient
temperatures ranging from 16 °C to 38 °C.
N (temperate): This refrigerating appliance
is intended to be used at ambient
temperatures ranging from 16 °C to 32 °C.
SN (extended temperate): This
refrigerating appliance is intended to be
used at ambient temperatures ranging from
10 °C to 32 °C.

3.5 Accessories

Visual and text descriptions in the
accessories section may vary according
to the model of your appliance.

3.5.1 Ice Tray (In some models)

* Fill the ice tray with water and place in
the freezer compartment.

+ After the water has completely frozen,
you can twist the tray as shown below to
remove the ice cubes.
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3.5.2 The Icematic (In some models)
(The images are representative)

* Pull the lever towards you and remove
the ice maker tray
Fill with water to the marked level
Hold the left end of the lever and set the
ice-tray on the icebox
* When ice cubes have formed, twist
the lever to drop the ice cubes into the
icebox.
Do not fill the icebox with water in
order to make ice. It will break.

3.5.3 The Storage Box

To use for chill drawer department:

If you want to use this compartment as a
chill drawer, you must take the sliding cover
(indicated in the picture) from the closed
position to the open position.

(The images are
representative)

To use for Crisper department:
If you want to use this compartment as a
Crisper, you must take the sliding cover

(indicated in the picture) from the open
position to the closed position.

(The images are
representative)

Humidity controller can operate actively
when vegetables and fruits are stored

3.5.4 The Chill Drawer (In some models)

(The images are representative)

Chill drawer

\

___|

Keeping food in the chill drawer, instead of
the freezer or refrigerator compartments,
allows food to retain freshness and flavour
for longer, while preserving its fresh
appearance. When the chill drawer tray
becomes dirty, remove it and wash with
water.
(Water freezes at 0°C, but food containing
salt or sugar freezes at temperatures lower
than this).
The chill drawer is usually used for storing
foods such as raw fish, lightly pickled food,
rice, and so on.
Do not put food you want to freeze
or ice trays (to make ice) in the chill
drawer.
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3.5.5 Disinfection Module:

(The images are representative)

[

it

Disinfection module, effectively reduces
volatile organic compounds formed by
the spoilage of food in the refrigerator.
Module, reduces bacteria and viruses on
the filter surface. The quality of the air in
the refrigerator improves and always kept
clean. Disinfection module, consists of a
fan that directs the air, a filter that cleans
the air, and UVC LED.

Disinfection Module

3.5.6 Natural lon Tech (In some models)

Natural lon Tech spreads negative ions
which neutralize particles of unpleasant
smell and dust in the air.

By removing these particles from the air in
the refrigerator, Natural lon Tech improves
air quality and eliminates odours.

S BN=——

@ — loniser

| N

» This feature is optional. It may not exist
on your product.

» The location of your ioniser device may
vary from product to product.

3.6 The Water Dispenser

3.6.1 Mounting the Water Tank

1. Place the water tank in the plastic holder
on the door, pitched in the direction of
the arrow on the diagram.

2. After you have mounted the water tank,
push it down to firmly secure it in the
holder.

3. Add your drinks with the help of the
water tank top cover.

4. The drip tray must be placed.Then
gently press the valve lever to serve your
drinks.

~

3.6.2 Filling the Water Tank
» Remove the top cover of the water tank.
* Fill the tank up with water.

* Mount the top cover back on the water
tank.
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Important: Do not use the water
dispenser for anything except water.
Important: If you leave water in the
tank for a long time, it will cause an

odour. In this case, clean the tank and keep

using it.
Important: Clean the water tank
before using it for the first time.

3.6.3 Cleaning the Water Tank
« Lift the water tank.
» Clean the tank with warm water and

reassemble the pieces that you have
removed.

3.6.4 Stowing the Water Tank

* Install the water tank as shown.

» Make sure that the tap and the hole
match each other while installing.

» Water flow may not be as expected if
the tank has not been installed properly.
Also check that the gaskets have been
assembled properly.

Drip Tray

Please pay attention in order not to go

down min level on the tank surface. During

the usage of dispenser the water can be
splash after min water level.
Please hold the glass momentarily
after distribution to avoid drips.

If drip tray is completely filled with

water, it should be cleaned in order to

prevent overflowing.

Visual and text descriptions in
the accessories section may vary
according to the model of your
appliance.

4 FOOD STORAGE

4.1 Refrigerator Compartment

For normal operating conditions, set the
temperature of the cooler compartment to
+4 or +6 °C.

To reduce humidity and avoid the
consequent formation of frost, always
store liquids in sealed containers in the
refrigerator. Frost tends to concentrate in
the coldest parts of the evaporating liquid
and, in time, your appliance will require
more frequent defrosting.

» Cooked dishes must remain covered
when they are kept in the fridge.Do
not place warm foods in fridge.Place
them when they are cool, otherwise the
temperature/humidity inside the fridge will
increases, reducing the fridge’s efficiency.

» Make sure no items are in direct contact
with the rear wall of the appliance as
frost will develop and packaging will stick
to it. Do not open the refrigerator door
frequently.

* We recommend that meat and clean fish
are loosely wrapped and stored on the
glass shelf just above the vegetable bin
where the air is cooler, as this provides
the best storage conditions.

+ Store loose fruit and vegetable items in

the crisper containers.

Storing fruit and vegetables separately

helps prevent ethylene-sensitive

vegetables (green leaves, broccoli,
carrot, etc.) being affected by ethylene-
releaser fruits (banana, peach, apricot,
fig etc.).

* Do not put wet vegetables into the
refrigerator.

» Storage time for all food products

depends on the initial quality of the food

and an uninterrupted refrigeration cycle
before refrigerator storage.

Water leaking from meat may

contaminate other products in the

refrigerator. You should package meat
products and clean any leakages on the
shelves.

* Do not put food in front of the air flow
passage.

» Consume packaged foods before the
recommended expiry date.

Do not allow food to come into contact with

the temperature sensor, which is located

in the refrigerator compartment, in order
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to keep the refrigerator compartment at

optimum temperature.

» For normal working conditions, it will
be sufficient to adjust the temperature
setting of your refrigerator to +4 °C.

» The temperature of the fridge
compartment should be in the range
of 0-8 °C, fresh foods below 0 °C are
iced and rotted, bacterial load increases
above 8 °C, and spoils.

» Do not put hot food in the refrigerator
immediately, wait for the temperature
to pass outside. Hot foods increase the
degree of your refrigerator and cause
food poisoning and unnecessary spoiling
of the food.

* Meat, fish, etc. should be store in the
chiller compartment of the food, and the
vegetable compartment is preferred for
vegetables. (if available)

» To prevent cross contamination, meat
products and fruit vegetables are not
stored together.

* Foods should be placed in the refrigerator
in closed containers or covered to
prevent moisture and odors.

The table below is a quick guide to show
you the most efficient way to store the
major food groups in your refrigerator
compartment.

Maximum How and where to
Food .
storage time store
Vegetables .
and fruits 1 week Vegetable bin
Wrap in plastic foil,
Meat and bags, or in a meat
fish 2-3days container and store
on the glass shelf
Fresh On the designated
cheese 3 -4 days door shelf
Butter and On the designated
. 1 week
margarine door shelf
Bottled Until the
produE:ts expiry date On the designated
e.g. milk recommended
door shelf
and by the
yoghurt producer
On the designated
Eggs 1 month egg shelf

Maximum How and where to
Food N
storage time store
Cooked
food 2 days All shelves
NOTE:

Potatoes, onions and garlic should not
be stored in the refrigerator.

4.2 Freezer Compartment

For normal operating conditions, set the
temperature of the freezer compartment to
-18 or -20 °C.

* The freezer is used for storing frozen
food, freezing fresh food, and making ice
cubes.

Food in liquid form should be frozen

in plastic cups and other food should

be frozen in plastic folios or bags.For
freezing fresh food; wrap and seal fresh
food properly, that is the packaging
should be air tight and shouldn’t leak.
Special freezer bags, aluminum foil
polythene bags and plastic containers
are ideal.

» Do not store fresh food next to frozen
food as it can thaw the frozen food.
Before freezing fresh food, divide it into
portions that can be consumed in one
sitting.

Consume thawed frozen food within a
short period of time after defrosting
Always follow the manufacturer's
instructions on food packaging when
storing frozen food. If no information is
provided food, should not be stored for
more than 3 months from the date of
purchase.

» When purchasing frozen food, make sure
that it has been stored under appropriate
conditions and that the packaging is not
damaged.

Frozen food should be transported in
appropriate containers and placed in the
freezer as soon as possible.

» Do not purchase frozen food if the
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packaging shows signs of humidity and abnormal swelling. It is probable that it has been
stored at an unsuitable temperature and that the contents have deteriorated.

The storage life of frozen food depends on the room temperature, the thermostat

setting, how often the door is opened, the type of food, and the length of time required to
transport the product from the shop to your home. Always follow the instructions printed
on the packaging and never exceed the maximum storage life indicated.

If the freezer door has been left open for a long time or not closed properly, frost will form
and can prevent efficient air circulation. To resolve this, unplug the freezer and wait for it
to defrost. Clean the freezer once it has fully defrosted.

The freezer volume stated on the label is the volume without baskets, covers, and so on.
Do not refreeze thawed food. It may pose a danger to your health and cause problems
such as food poisoning.

NOTE: If you attempt to open the freezer door immediately after closing it, you will find
that it will not open easily. This is normal. Once equilibrium has been reached, the door will
open easily.

The table below is a quick guide to show you the most efficient way to store the major
food groups in your freezer compartment.

Meat and fish Preparation Ll S EE R T
(months)
Steak Wrap in foil 6-8
Lamb meat Wrap in foil 6-8
Veal roast Wrap in foil 6-8
Veal cubes In small pieces 6-8
Lamb cubes In pieces 4-8
Minced meat In packaging without using spices 1-3
Giblets (pieces) In pieces 1-3
Bologna sausage/salami | Should be kept packaged even if it has a membrane 1-3
Chicken and turkey Wrap in foil 4-6
Goose and duck Wrap in foil 4-6
Deer, rabbit, wild boar In 2.5 kg portions or as fillets 6-8
Freshwater fish
(Salmon, Carp, Crane, 2
Catfish)
Lean fish (Bass, Turbot, After cleanlng‘the bowels and scales of the flsh,
wash and dry it. If necessary, remove the tail and 4
Flounder)
head.
Fatty fishes (Tuna,
Mackerel, Bluefish, 2-4
Anchovy)
Shellfish Clean and in a bag 4-6
Caviar Inits packaging, or in an aluminium or plastic 2.3
container
Snails In salty water, or in an aluminium or plastic container 3
NOTE: Thawed frozen meat should be cooked as fresh meat. If the meat is not cooked after defrosting, it
must not be re-frozen.
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Vegetables and Fruits

Preparation

Maximum storage time

(months)
String beans and beans | Wash, cut into small pieces and boil in water 10-13
Beans Hull, wash and boil in water 12
Cabbage Clean and boil in water 6-8
Carrot Clean, cut into slices and boil in water 12
Pepper Cut the_ s_tem, cut into two pieces, remove the core 8-10
and boil in water

Spinach Wash and boil in water 6-9
Eggplant Cut into pieces of 2cm after washing 10-12
Corn Clean and pack with its stem or as sweet corn 12
Apple and pear Peel and slice 8-10
Apricot and Peach Cut into two pieces and remove the stone 4-6
g:;i“l‘(’g::z and Wash and hull 8-12
Cooked fruits Add 10 % of sugar to the container 12
Plum, cherry, sourberry Wash and hull the stems 8-12

Maximum storage time

Thawing time at room

Thawing time in oven

(months) temperature (hours) (minutes)
Bread 4-6 2-3 4-5(220-225 °C)
Biscuits 3-6 1-15 5-8 (190-200 °C)
Pastry 1-3 2-3 5-10 (200-225 °C)
Pie 1-15 3-4 5-8 (190-200 °C)
Phyllo dough 2-3 1-15 5-8 (190-200 °C)
Pizza 2-3 2-4 15-20 (200 °C)

Dairy products

Preparation

Maximum storage time
(months)

Storage conditions

Packet (Homogenized)

Milk In its own packet 2-3 Pure Milk — in its own packet
Original packaging may be
Cheese - excluding ’ used for short-term storage.
. In slices 6-8 s
white cheese Keep wrapped in foil for
longer periods.
Butter, margarine In its packaging 6

5 CLEANING AND
MAINTENANCE

Disconnect the unit from the power
supply before cleaning.
Do not wash your appliance by

pouring water on it.

Do not use abrasive products,
detergents or soaps for cleaning the
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appliance. After washing, rinse with clean

water and dry carefully. When you have

finished cleaning, reconnect the plug to the

mains supply with dry hands.

* Make sure that no water enters the lamp
housing and other electrical components.

» The appliance should be cleaned
regularly using a solution of bicarbonate
of soda and lukewarm water.




» Clean the accessories separately by
hand with soap and water. Do not wash
accessories in a dish washer.

» Clean the condenser with a brush at least
twice a year. This will help you to save on
energy costs and increase productivity.

m f The power supply must be
disconnected during cleaning.
5.1 Defrosting

Cleaning the evaporation bowl:

Your fridge defrosts automatically. Water

produced by defrosting flows into an

evaporation container, passing through a

water collecting groove, where it vaporizes.

Replacing LED Lighting

To replace any of the LEDs, please contact

the nearest Authorised Service Centre.
Note: The numbers and location of the
LED strips may change according to

the model.

6 SHIPMENT AND
REPOSITIONING

6.1 Transportation and Changing
Positioning

» The original packaging and foam may be
kept for re-transportation (optional).

» Fasten your appliance with thick
packaging, bands or strong cords and
follow the instructions for transportation
on the packaging.

* Remove all movable parts or fix them
into the appliance against shocks
using bands when re-positioning or
transporting.

Always carry your appliance in the
upright position.

7 BEFORE CALLING AFTER-
SALES SERVICE

Errors

Your appliance will warn you if the
temperature(s) is/are at improper levels
or if a problem occurs with the appliance.

SR Alarm indicator (.) is displayed in the
control panel.

ERROR TYPE

(!) SR alarm indicator

MEANING

"Failure" Warning

There is/are some part(s) out
of order or there is a failure in
the cooling process.

The product is plugged for the
first time or a long-time power
interruption for 1 hour.

Check the door is open or
not and check if the product
working 1 hour. If the door is
not open and the product had
worked 1 hour, call service
for assistance as soon as
possible.

WHAT TO DO

If you are experiencing a problem with
your appliance, please check the following
before contacting the after-sales service.
Your appliance is not operating

Check if:

* There is power

» The plug is correctly placed in the socket

* The plug fuse or the mains fuse has
blown

* The socket is defective. To check this,
plug another working appliance into the
same socket.

The appliance performs poorly
Check if:

* The appliance is overloaded

» The appliance door is closed properly
» There is any dust on the condenser

» There is enough space near the rear and
side walls.

Your appliance is operating noisily
Normal noises
Cracking noise occurs:
* During automatic defrosting
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* When the appliance is cooled
or warmed (due to expansion of
appliance material).

Short cracking noise occurs: When
the thermostat switches the compressor
on/off.
Motor noise: Indicates the compressor
is operating normally. The compressor
may cause more noise for a short time
when it is first activated.
Bubbling noise and splash occurs:
Due to the flow of the refrigerant in the
tubes of the system.
Water flowing noise occurs: Due
to water flowing to the evaporation
container. This noise is normal during
defrosting.
Air blowing noise occurs: In some
models during normal operation of the
system due to the circulation of air.

The edges of the appliance in contact

with the door joint are warm

Especially during summer (warm seasons),

the surfaces in contact with the door joint

may become warmer during the operation
of the compressor, this is normal.

There is a build-up of humidity inside

the appliance

Check if:

« All food is packed properly. Containers
must be dry before being placed in the
appliance.

» The appliance door is opened frequently.
Humidity of the room enters the
appliance when the doors are opened.
Humidity increases faster when the doors
are opened more frequently, especially if
the humidity of the room is high.

The door does not open or close

properly

Check if:

» There is food or packaging preventing the
door from closing

» The door joints are broken or torn

* Your appliance is on a level surface.

* The compressor can run loudly or the
noise of the compressor/refrigerator

may increase in some models during
operating in some conditions such that
the product is plugged in for the first time,
depending on change in the ambient
temperature or change of usage. That

is normal; when the refrigerator reaches
the required temperature, the noise
decreases automatically.

About the water dispenser;

If the water flow is abnormal;
Check that;
* The tank is well installed.
* The tank gaskets are well
assembled.
If dripping occurs;
Check that;
* The tap is well assembled.
* The tap gaskets are well
assembled.

Recommendations

« If the appliance is switched off or
unplugged, wait at least 5 minutes before
plugging the appliance in or restarting
it in order to prevent damage to the
compressor.

* If you will not use your appliance for
a long time (e.g. in summer holidays)
unplug it. Clean your appliance according
to chapter cleaning and leave the door
open to prevent humidity and smell.

* If a problem persists after you have
followed all the above instructions,
please consult the nearest authorised
service centre.

» The appliance you have purchased is
designed for domestic use only. It is not
suitable for commercial or common use.
If the consumer uses the appliance in a
way that does not comply with this, we
emphasise that the manufacturer and
the dealer will not be responsible for any
repair and failure within the guarantee
period.
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8 TIPS FOR SAVING ENERGY

1. Install the appliance in a cool, well-
ventilated room, but not in direct sunlight
and not near a heat source (such as a
radiator or oven) otherwise an insulating
plate should be used.

2. Allow warm food and drinks to cool
before placing them inside the appliance.

3. Place thawing food in the refrigerator
compartment if available. The low
temperature of the frozen food will
help cool the refrigerator compartment
while the food is thawing. This will save
energy. Frozen food left to thaw outside
of the appliance will result in a waste of
energy.

4. Drinks or other liquids should be
covered when inside the appliance. If
left uncovered, the humidity inside the
appliance will increase, therefore the
appliance uses more energy. Keeping
drinks and other liquids covered helps
preserve their smell and taste.

5. Avoid keeping the doors open for long
periods and opening the doors too
frequently as warm air will enter the
appliance and cause the compressor to
switch on unnecessarily often.

6. Keep the covers of the different
temperature compartments (such as the
crisper and chiller if available) closed.

7. The door gasket must be clean and
pliable. In case of wear, replace the
gasket.
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Cam on quy khach da chon mua san pham nay.

Hwéng dan sfy dqu nay cung cap cac théng tin quan trong vé bién phap an toan, cung
cac hwéng dan nham hé tro quy khach st dung va bao tri thiét bi.

Hay doc ky Hwéng dan st dung nay truwdc khi st dung thiét bi va lwu trir hwéng dan nay
dé tham khao khi can thiét.

thiét hai tai san

LUU Y QUAN TRONG Van hanh thiét bj ding cach

Ky Mb ta Y nghia
hiéu
A CANH BAO Canh bao thwong tich nghiém trong
hodc cd nguy co tlr vong

& RUI RO BIEN GIAT Canh béo rdi ro nguy hiém vé dién
A HOA HOAN

Canh bdo cé nguy co chay/vat liéu

dé chay.

A THAN TRONG Canh béo thwong tich hoac rai ro
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1 HUONG DAN AN TOAN
1.1 Canh bao an toan chung

Hay doc ky hwéng dan sir dung nay.
A CANH BAO: Khong dé cac 16 thong gio trong vé
thiét bji hoac & bd phan bén trong bj tc nghén.
A CANH BAO: Khong str dung cac thiét bi co khi
hodc cac thiét bi khac dé day nhanh qua trinh ra
déng, ngoai nhirng thiét bj dwoc nha san xuat khuyén
nghi.
A CANH BAO: Khong st dung cac thiét bj dién bén
trong ngan bao quan thyc pham cda ti néu ching
khong thudc loai dwoc nha san xuat khuyén nghi.
A CANH BAO: Khong pha hang hé théng lam lanh.
A CANH BAO: Kni 1&p dét thiét bi, ddm bao rang day
ngudn khéng bi dé hodc hw héng.
A CANH BAO: Khong dat & cdm nhidu 18 c&m hodc bd
phat dién di ddng & phia sau thiét bi.
A CANH BAO: P& tranh moi nguy hiém do thiét bj
khéng hoat déng 6n dinh thi thiét bi phai duwoc stra
chira theo hwéng dan.
/M Néu thiét bj st dung R600a lam chét 1am lanh
(thdng tin nay sé dwoc cung cap trén nhan cla tu
lanh), nén can than trong qué trinh van chuyén va lap
dat dé tranh lam héng bd phan 1am lanh. R600a Ia loai
khi tw nhién va than thién vé&i méi trwérng nhwng dé
chay nd. Trong trwdng hop ro ri do cac bd phan lam
lanh bi hw héng, hay di chuyén td lanh ra khdi ngon Ira
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hodc ngudn nhiét va thédng gié cho can phong noi dat
thiét bj trong vai phut.
« Khi van chuyén va 1ap dat ta lanh, khéng dwoc
lam héng hé thdng lam lanh.
Khoéng cét trir cac chat dé chay né nhw binh sol khi
c6 chéat nd day dé chay trong thiét bj nay.
« Thiét bj nay dwoc thiét ké dé& sir dung trong hd gia
dinh va cac wng dung twong tw nhuw:
— Khu vwc bép an nhan vién trong ctra hang, van
phong va cac méi trwdng lam viéc khac.
— Trang trai va khach san, nha nghi va céac kiéu
cw tru khac.
— M@i trrd'ng ngu nghi va phuc vu bira sang;
— Nghanh phuc vu &n udng va phi ban 1& twong tw.
« Néu 6 cam khéng khép véi phich cdm cua ta lanh
thi phai dwoc thay thé béi nha san xuéat, dai ly dich
vu hodc ngudi c6 trinh dd twong dwong dé tranh
nguy hiém.
Khi phich cam néi dat chuyén dung dwoc dau ndi voi
cap ngudn cla td lanh thi phich cdm nay phai dwoc
d4u ndi v&i & cdm nbi dat chuyén dung 16 ampe.
Néu khoéng c6 6 cdm nhuw vay, vui 1ong nhd tho dién
c6 chuy@n mon 13p dat mot 6 cdm nhw vay.

VI-6



« Tré em tr 8 tudi tr& I&n va ca nhirng ngudi bj suy
gidm nang lwc thé chat, giac quan hodc tri tué hoac
thiéu kinh nghiém va kién thirc c6 thé st dung thiét
bi nay néu ho dwoc giam sat hodc hwéng dan lién
quan dén viéc sir dung thiét bi mét cach an toan va
hiéu rd nhirng mdi nguy hiém lién quan. Tré em
khéng dwoc nghich thiét bi nay. Khéng dé tré em vé
sinh va bao tri néu khoéng co6 sy giam sét.

« Tré em tir 3 dén 8 tudi khéng dwoc phép thao d& tu
lanh. Tré em khéng dwoc vé sinh hodc bao tri thiét
bi, tré nhd (t 0 dén 3 tudi) khdong dwoc st dung
thiét bj, tré em (tr 3 dén 8 tudi) khdng an toan khi
st dung thiét bj néu khong cé sw giam sat lién tuc,
tré I&n hon (tr 8 dén 14 tudi) va nhirng ngudi
khuyét tat c6 thé st dung thiét bi mét cach an toan
sau khi dwoc giam sat hodc hwéng dan pho hop vé
cach str dung thiét bi. Nhirng nguoi bi khuyét tat
nghiém trong khéng an toan khi st dung céac thiét b
néu khéng dwoc giam sat lién tuc.

« Néu day ngudn bi héng thi phai dwoc thay thé bai
nha san xuét, dai ly dich vu dwoc Gy quyén hodc
nhirng ngudi co trinh do twong dwong dé tranh
nguy hiém.

« Thiét bi nay khéng dwoc thiét ké dé s dung &
dé cao vwot qua 2000 m.
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Pé tranh nhiém ban thwc pham, vui long tuan tha

cac hwéng dan sau:

« M& clra tu trong thoi gian dai cé thé 1am tang
nhiét dd dang ké trong cac ngan ta.

« Thwdng xuyén vé sinh cac bé mat c6 thé tiép xac
v&i thwe phdm va hé thdng thoat nwéc co thé
tiép can dwoc

« B&o quan thit, ca séng v&i hdp phi hop trong ta
lanh, dé thit va ca séng khong tiép xic hodc chay
nwéc vao thwe pham khac.

« Ngén chira thuc phdm déng lanh 2 sao thich hop dé
bdo quan thwc pham trwdc khi cadp ddng, bao quan
hoac lam kem, lam da.

« Cac ngan chira 1, 2, 3 sao khdng phu hop dé
cap déng thuc pham twoi séng.

« Néu td lanh dé réng trong thdi gian dai, hay tat ta
di, sau dé ra déng, vé sinh, lau kho va dé clra m&
dé tranh nAm mébc phat trién bén trong ta.

Néu c6 ngan lay nwéc ngoz‘ii

Lam sach thung chva nwéc néu khong su dung trong

48 gio; Xa hé théng chira nwéc dwoce ndi véi ngudn
cap nwdc néu nwde khdng tw rat trong 5 ngay.
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1.2 Lwu y khi 1ap dit

Trwée khi st dung ta lanh 1&n dau, hay cha

y nhitng diéu sau:

 Dién ap hoat dong cho td lanh la
220-240 V & tan s6 50Hz.

+ Phich c&m phai & noi tiép can
dwoc sau khi lap dat.

« Ta lanh c6 th& c6 mui khi chay 1an dau.
Didu nay l1a binh thuwéng va mui sé bién
mét khi td lanh b4t dau mat.

« Trwéce khi cdm dién td lanh, hdy cha y
thdng tin trén bang théng tin (dién ap
va cong suét ndi) khép véi théng tin
ctia mang lui dién. Néu khong chéc,
hay tham khao y kién mét tho dién cé
chuyén mén.

+ C&m phich cdm vao 6 cam néi dat ding

cach. Néu 6 cdm khong ndi dat hoac

phich c&m khéng khép thi nén tham
khao y kién cuia tho dién c6 chuyén mén
dé dwoc ho tro.

Thiét bi phai dwoc két ni véi 6 cdm co

cau chi dwoc I&p dat ding cach. Nguén

dién (AC) va dién &p tai diém cam ta
phai khép vei cac thong tin trén bang
thong tin cda thiét bj (bang théng tin
ndm & phia trong bén trai cda thiét bi).

Chuing t6i khéng chiu trach nhiém dbi

véi moi thiét hai xay ra do viéc str dung

thiét bi ma khong néi dét.

D4t ta lanh & noi khang tiép xtc truc

tiép v&i anh ndng mét troi.

» Khéng dwoc stir dung ta lanh ngoai troi

hodc tiép xdc truc tiép véi nwédc mua.

Thiét bi phai d&t cach bép, 16 nwéng va

hé théng swi it nhat 50 cm va céach 16

nwéng dién it nhat 5 cm.

+ Néu t0 lanh dwoc dat canh td dong thi
phai cach nhau it nhat 2 cm dé& ngan
hoi &m hinh thanh & bén ngoai.

» Khéng dung vai che than t hodac mat
trén cda td lanh vi sé anh hwdéng toi
kha nang hoat déng cua td lanh.

+ Can c6 khoang tréng it nhat 150 mm &
phia trén thiét bi. Khong dat bat ct th
gi 1&n trén thiét bj.

« Khong dat vat nang 1én thiét bi.

« V& sinh thiét bi that k§ trwéc khi st
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dung (xem phan Vé sinh va B&o tri).
» Trwdc khi str dung td lanh, hay lau sach
tAt ca cac bd phan béng dung dich gébm
nwéc Am va mot thia ca phé cha natri
bicarbonat. Sau d6, rira sach bang nwéc
sach va lau kho. Puwa tét ca cac b phan
vao tl lanh sau khi vé sinh.
Diéu chinh céc chan ta trwdc dé dam
bao thiét bi dwoc can béng va 6n dinh.
C6 thé diéu chinh chan bang céach xoay
chdng theo mét trong hai hwéng. Viéc
nay phai dwoc thwe hién trwdc khi cho
thwe pham vao thiét bi.
Khi t lanh dang chay, c6 thé thay
néng lén & cac mat bén. Didu nay la
binh thuwdng.
D& t0 lanh hoat dong hiéu qua, xung
quanh ti phai cé khoang trbng dé khong
khi lwu théng. Néu cé y dinh dat ta vao
héc twéng, hay dam bao réng khodng
céach gitva mat trén va trn phai la 100
mm, v&i twdng va mat bén la 50 mm.
+ Khoang céach gitra thiét bj va vach sau
phai téi da 75 mm.

1.3 Lwu y trong qua trinh st dung

+ Khong két ndi t lanh v&i ngudn dién
béng day néi dai.

+ Khoéng st dung phich c&m bij héng, dut
hoac ca.

» Khong kéo, bé cong hodc lam héng day.

+ Khoéng st dung bd chuyén ddi phich cam.

+ Thiét bi nay dwoc thiét ké d& nguoi lon
st dung. Khong dé tré em nghich thiét
bi hoac tréo I1én clra tu.

+ Khéng dwoc cham vao day ngudn/phich
cam khi tay wét vi cé thé gay doan mach
hoac dién giat.

+ Khoéng dat chai hodc db thay tinh vao
ngan da vi chung sé v& khi déng da.



+ Khéng dat vat liéu dé nd hoac dé chay
trong ta lanh. D&t d6 uéng cé néng do
cbn cao theo chiéu doc trong ngan mat
td lanh va dam bao ndp cla ching
dwoc day kin.

+ Khi lay da ra khéi ngan da, khéng cham
vao da. P4 lanh c6 thé gay béng lanh
va’hoac bi thwong tich do da gay ra.

+ Khéng cham vao db déng lanh khi tay
wot. Khéng an kem hodc da vién ngay
sau khi |4y ra khéi ngan da.

+ Khoéng cép dong lai thuc phdm déng lanh
da ra dong vi c6 thé gay ra cac van dé vé
strc khde nhuw ngd doc thue pham.

Ta lanh cii va bi héng

+ Néu td lanh hodc ti déng cii ¢6 khda,
hay bé hodc thao khoa trwée khi viet
bé vi tré em c6 thé bi ket bén trong va
gay ra thwong tich.

TG lanh va ti dong cl chira vat liéu
cach nhiét va chat Iam lanh c6 chira
CFC. Vi vay, hay can than dé khong
gay hai cho moi trwdng khi virt bo ta
lanh ci do6 di.

Tuyén bé tuan tha ching nhan CE

Chlng t6i tuyén b réng cac san phadm cuda

chiing t6i phu hop véi cac Chi thi, Quyét

dinh va Quy dinh hién hanh ctia Chau Au
cling nhw céc yéu cau dugc néu trong cac
tiéu chudn lién quan.

Lwu y khi virt bé thiét bi

Ky hiéu nay trén san phdm hoac

trén bao bi ctia san pham cho biét

réng khdng nén xt ly san phadm
nay nhw rac thai sinh hoat thong
thwong. N6 nén dwoc dwa dén
mot diém thu gom dé phuc vu cho
viéc tai ché thiét bi dién va dién
ttr. S&n phadm nay phai dwoc x0r
ly dung cach sé giup ngan ngtra
cac rui ro tiéu cuwc tiém an ddi voi
maoi trwdng va stre khde con
ngwoi, nhirng rdi ro nay xay ra do

Xt ly phé liéu khéng ding céch

déi véi san phadm nay. Dé biét

thém thong tin chi tiét vé viéc tai
ché san phadm nay, vui long lién
hé v&i co quan chivre nang tai dia
phwong, dich vu xt ly rac thai

sinh hoat hodc clra hang noi mua
san pham.

Vat liéu déong thung than thién vé&i méi trwong

Vat lieu déng thung bao vé thiét bi khai
moi hw hdng c6 thé xay ra trong qua
trinh van chuyén. Céc vat liéu déng
thiing than thién véi méi trwdng vi c6 thé
tai ché. St dung vat liéu tai ché giap
giam tiéu thu vat liéu tho va giam ludng
rac thai.

Ghi chu:

* Vui long doc ky hwéng dan str dung
trwée khi 1dp dat va st dung thiét bj.
Chung t6i khéng chiu trach nhiém vé
nhirng thiét hai xay ra do st dung sai
muc dich.

+ Tuan theo tAt ca cac hwdng dan cia
thiét bi va sach huwéng dan st dung,
ddng thoi cét trir sach hwéng dan nay
dé& xtr ly cac sw cb cé thé xay ra sau
nay.

+ Thiét bi nay dwoc thiét ké dé s dung
trong nha va chi c6 thé st dung trong
moi trro'ng hd gia dinh va cho cac muc
dich cu th&. N6 khéng phti hop cho
muc dich thwong mai hodc st dung &
noi cong cong. Viéc str dung nhw vay
sé& lam mét hiéu lwc bao hanh thiét bi
va cong ty chang t6i sé khdng chiu
trach nhiém vé béat ky thiét hai nao phat
sinh.

Thiét bi nay dwoc san xuat dé st dung
trong gia dinh va chi thich hop dé lam
lanh/bao quan thwe phdm. N6 khong
thich hgp cho muc dich thwong mai hoac
st dung & noi cong cong va/hodc dé luu
tri cac chat ngoai trir thywe pham. Céng
ty chiing t6i khéng chiu trach nhiém vé
bét ky thiét hai nao phat sinh do viéc st
dung thiét bj khéng dung cach.
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2 MO TA THIET B

Thiét bi nay khong dwoc thiét ké dé dat
am ta.

A 1 9
8
3 o5
&
N 3 —
11
2 /J o —
4| | === 4
B
5 ] ] | —
6 ] T
VAR
Phan nay chi nhdm muc dich cung
cap thong tin vé cac bd phan cla
thiét bi. Cég b phén co thé thay doi
tuy theo mau thiét bi.
A) Ngan mat
B) Ngan da
1. K& ngan mat
2. Ngénrau ct
3. Ké clra tu
4. Ké clra ta dwng chai lo
5. HOc ngan da trén
6. HOc ngan da dwoi
7. Chan ta c6 thé diéu chinh dwoc
8. B6tao lon *

9. Khay trirng
10. Khay dwng da

vién*
11. Thing chra *C6H & mot sé
nwoc* mau tu

Cac tinh nang chung cua thiét bi

1. Ng&n mat va ngan da cé hé thdng lwu
théng khdng khi riéng biét nh& cdng
nghé céng nghé khong doéng tuyét mai
cla chung t6i do do6 sé khong c6 mui hoi
lan ra gitra cac ngan td va rau cl sé twoi
lau hon.

2. Quat tiét kiém n&ng lwong duy tri sw
lwu théng khéng khi béng cach chay
doc lap véi may nén va tao ra sw luu
théng khéng khi ddng déu va can
bang gitra cac k& ngan mat.

3. Théng qua thiét ké dng dan khi chuyén
biét, quat phan phdi khi lanh t&r nhiéu
16 théng khi trén tAt ca cac ké trong
ngan mat.

4. Thiét bi c6 dén LED sang tir tiy thay vi
dén sang doét ngét. Ben LED dat dd sang
100% trong vong vai giay sau khi m&
clra ta.

Céc b6 phan cta ngén lay nwéc ngoai

(A) Cum ngdn Iy nwéc phia trréc
1

2

(B) Cum thung chtra nwoc

1) Nap trén ctia ngén lay nwéc ngoai
2) N&p kinh

3) Khay chtra nwéc dw

4) N&p trén thing chira nwéc

5) Nap thuing chira nwéc

6) Thung chra nwéc

7) Ron bit kin thung

8) Dau 18p voi nwéc
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3 HUONG DAN SU’ DUNG THIET
Bl

3.1 Thong tin vé cdng nghé lam lanh thé
hé méi
T lanh v&i cong nghé lam lanh thé hé mai
c6 hé thédng van hanh khéac véi td lanh tinh.
Céc th lanh (tinh) khac c6 thé bj déng da
trong ngan da do clra mé va d6 &m cla
thwe phdm. Nhirng ta lanh nhw vay can phai
lam tan da thwong xuyén; phai tat td lanh va
thwe phdm déng lanh dwoc chuyén dén hop
chtra thich hgp va da hinh thanh trong ngan
da phai dworc loai bé.
O cac ta lanh cé cbng nghé lam lanh thé hé
m&i, quat thdi hoi lanh khé déu khép cac
ngan mat, ngan da. Khéng khi lanh lam mat
thuwc phdm mét cach déng déu, ngén chan
hoi &m va tich tu da trong ta.
Trong ngan méat td lanh, khong khi dwoc quat
thdi mat khi di qua khe hé phia sau éng dan
khi, cac quat nay ndm & phia trén ngan mat.
Dbng thoi, khong khi dwoc thdi qua cac 16
trén &ng dan khi, phan tan déu hoi lanh khp
ngan mat.
Khéng c6 dwong thong khi lam lanh gitra
ngan da va ngan mat, do dé khéng bj trén
I&n mui. Két qua la td lanh v&i céng nghé
lam lanh thé hé mé&i mang dén cho khach
hang sw tién dung ciling nhw dung tich I&n
va bé ngoai thAm my.

VI -

3.2 Man hinh va bang diéu khién

4 1
5 2

7
6 3

Hwéng dan ste dung bang diéu khién

1. Ky hiéu ché do cap déng siéu tbc.

2. Gié tri thiét lap ngan da.

3. Cho phép thay ddi gia tri thiét 1ap cGa ngan
da va kich hoat ché do cép déng siéu téc
néu muon. Ngan da co thé dwoc dat & -16,
ché dé ti@t kiérr) nang lwong, :20, -22,-24
°C va ché db cap dong siéu toc.

4. Ky hiéu ché d6 1am mat siéu téc.

. Gié trj thiét 1ap ngan mat.

6. Cho phép thay ddi gia tri thiét Iap cia
ngan mat va kich hoat ché dd lam mat
siéu toc néu mudn. Ngan mat co thé duoc
thiét lap & murc 8, 6, ’Ché do tiet kiém népg
lwong, 4, 2 °C va ché dd lam mat siéu toc.

7. Canh béo Sr.

3.2.1 Hwéng dan st dung bang diéu khién

a1

Phim diéu chinh ngan mat

Phim diéu chinh ng&n mat cho phép thay
déi nhiét do ca ngan mat. Ché do lam mat
siéu toc va ché dog tiét kiém nang lwong

1Eung c6 thé duoc kich hoat bang phim nay.



Phim diéu chinh ngén da

Phim diéu chinh ngan da cho phép thay dbi
nhiét do cGa ngan da. Ché d6 cap dong siéu
tdc va ché do tiét kiém nang lwong ciing cé
thé dwoc kich hoat bing phim nay

Canh béo Sr

Canh bao Sr sé& chuyén sang mau dé néu cé
vén dé xay ra.

3.3 Hwéng dan str dung ta lanh

3.3.1 Ché d6 lam mat siéu téc
Str dung ché do nay dé:
Lam mat sé lwong 16n thuwe pham.
Lam mat dd &n nhanh.
Lam méat thyc phdm nhanh chéng.
Bao quan thyc pham dwoc lau.
Kich hoat ché dé lam mat siéu téc
Nhan phim diéu chinh ngan méat cho dén khi
ky hiéu lam mat siéu toc sang Ién. Am bao sé
kéu hai lan va ché dd nay sé dwoc thiét lap.
Trong ché do lam mat siéu téc
Ché do lam mat siéu tbc co thé dwoc hay
giong nhw cach ché dd nay dwgc chon.
3.3.2 Ché dd céap doéng siéu téc
Str dung ché doé nay dé:
Cép dong mét lwong lon thuc pham khong
thé chira vira trén ké cap dong nhanh.
Cép dong thuc phdm da ché bién.
Cép dong thwc pham twoi séng nhanh
choéng dé gilr dwoe dd twoi ngon.
Kich hoat ché dé cap dong siéu téc
Nhan phim diéu chinh ngan da cho dén khi ky
hiéu cap dong siéu toc sang 1én. Am bao sé
kéu hai lan va ché dd nay sé dwoc thiét lap.
Trong ché do6 cap déng siéu téc
Ché d6 cép dong siéu toc c6 thé dwoc hay
giong nhw cach ché dg nay dwogc chon.
3.3.3 Kich hoat ché dé tiét kiém nang lwong
DP6i v&i ngdn mat
Nhén phim diéu chinh ngén mat cho dén
khi ky hiéu tiét kiém nang lwgng sang
1én.
Néu khong nhén phim nao trong 1 giay,
ché do sé dup'c thiét 1ap va am bao sé
kéu hai lan dé xac nhan.
D& hiy, nhan phim diéu chinh ngan mat.

D6i v&i ngan da

* Nhén phim diéu chinh ngan da cho dén khi
ky hiéu tiét kiém nang lwong sang Ién.

* Néu khong nhén phim nao trong 1 giay,
ché do s(e dugc thiét lap va am bao sé
kéu hai lan dé xac nhan.

* D& hly, nhé&n phim diéu chinh ngan da.

3.3.4Ché do tw tat man hinh

Muc dich cua ché dé nay

Ché dd nay tiét kiém néng lwong béng cach
t4t tAt c& dén cla bang diéu khién khi khéng
c6 thao t4c trén bang diéu khién.

Céch str dung ché dé nay

e Ché dd tw tit man hinh sé dwoc kich
hoat ty dong sau 30 giay.

+  Néu nhén bét ky phim nao trong khi dén
cla bang diéu khién tét, thiét lap hién tai
cla td lanh sé xuét hién lai trén man hinh
d& cho phép thuc hién bét ky thay ddi
mong muén nao.

»  Néu khéng hly ché do tw tat man hinh
ho&c nhé&n phim bat ky trong 30 giay,
dén bang diéu khién sé tat.

DPé hay ché dé tw tat man hinh,

+ D& hiy ché dé tw tat man hinh, truéc hét
can nhan phim b4t ky dé kich hoat cac
phim sau d6 nhan gi» phim di&u chinh
ngan da trong 5 giay.

«  Dé kich hoat lai ché do tw tat man hinh,
nhén va gitr phim diéu chinh ngan da
trong 5 giay.

3.3.5 Diéu chinh nhiét dé ngan mat

+  Nhan phim diéu chinh ng&n mat mot 1an.

+  Khi nhan phim nay Ian dau tién, gia tri
trwdc do sé& xuat hién trén bang diéu khién
cla ngan mat.

+  Bét ct khi nao nhan phim nay, nhiét do
thdp hon sé dwoc thiét 1ap (+8 °C, +6 °C,
ché do tiét kiém nang lwong, +4 °C, +2 °C
ho&c ché do lam maét siéu tdc).

+  Néu nhén phim diéu chinh ng&n mat cho
dén khi ky hiéu lam mat siéu téc xuéat hién
trén bang diéu khién ngan mat va khong
nhén bat ky ndt nao trong 3 giay, ky hiéu
lam mat siéu téc sé& nhap nhay.

+  Néu tiép tuc nhan phim dd, nhiét do sé
chay lai tir +8 °C.
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3.3.6 Diéu chinh nhiét d6 ngan da

+ Nhén phim diéu chinh ngén da moét lan.

« Khi nhan phim nay 1an dAu tién, gia tri
truéc dé sé xuét hién trén bang didu
khién clia ngan da.

« B4t cr khi ndo nhan phim nay, nhiét do
thap hon sé& dwoc thiét 1ap (-16 °C, ché
do tiét kiem nang lwong, -20 °C, -22 °C,
-24 °C, hodc ché d6 cép dong siéu téc).

+ Néu nhén phim di&u chinh ngan da cho
dén khi ky hiéu cap déng siéu tbc xuat
hién trén bang diéu khién ngan da va
khong nhén bat ky nat nao trong 3 giay,
ky hiéu cap déng siéu tbc sé& nhap nhay.

+ Néu tiép tuc nhan phim d6, nhiét do sé
chay lai ttr -16 °C.

3.3.7 Chilrc nang am bao khi ctra tt mé

Néu ctra ti lanh mé 1au hon 2 phut thi sé&

c6 tiéng bip bip.

3.4 Canh béo thiét lap nhiét do
Thiét bi nay dwoc thiét ké dé hoat dong
trong pham vi nhiét d6 méi treong dwoc
néu trong tiéu chuan, theo loai khi hau
dwoc néu trén nhan théng tin. Khdng nén
st dung ta lanh & nhirng méi trwéng ndm
ngoai pham vi nhiét 46 da néu. Diéu nay
sé lam gidm hiéu qua lam mat cda td
lanh.

« Nén diéu chinh nhiét do theo tan suét
mé clra th, lwong thyc pham bén trong
td lanh va nhiét d6 maoi trwdng vi tri dat
ta.

« Khi bat td lanh 14n d4u tién, hay dé ta
chay trong 24 gi® dé dat dén nhiét do
hoat dong. Trong thoi gian nay, khong
mé& ctra ti va khong dé nhiéu thuc
ph&m bén trong.

Chtrc nang tri hoan 5 phut dwgc 4p dung
dé tranh lam héng may nén cua td lanh
khi két néi hodc ngét két ndi vai ngudn
dién hoac khi xay ra sw cé lwéi dién. Ta
lanh sé& bat dau hoat ddng binh thwérng
sau 5 phut.

Phéan loai khi hau va y nghia cta né:

T (Nhiét d&i): Thiét bi lam lanh nay dwoc
thiét ké dé s dung & nhiét 6 moi truong
tr 16 °C dén 43 °C.

ST (Can nhiét déi): Thiét bi lam lanh nay
duoc thiét ké dé str dung & nhiét dd moi
trwdng tir 16 °C dén 38 °C.

N (On d&i): Thiét bj lam lanh nay dwoc
thiét k& dé st dung & nhiét dd mai trwong
tr 16 °C dén 32 °C.

SN (On dé&i mé réng): Thiét bj 1am lanh
nay dwoc thiét ké dé str dung & nhiét do
méi trwdng tir 10 °C dén 32 °C.

3.5 Phu kién

M6 td bang hinh dnh va van bén trong
phan phu kién c6 thé sé cé khéac biét tiy
theo loai thiét bj.
3.5.1 Khay da (Tuy loai thiét bi)
Db nwéc vao khay da va dat vao
ngan da.
Sau khi nwéc da dong da hoan toén,’cc')
thé& van khay nhu hinh bén dwéi dé 14y
dara.
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3.5.2 May lam da vién (Tuy loai thiét bj)
("(Hinh anh chi @& tham khao) h

.

Kéo niim van vé phia ban va thao
khay lam da ra
Db nwde dén mire dwoe danh dau
Gilr d3u bén trai cta num van va dat
khay da Ién hép chira da vién
Khi da da hinh thanh, van nim dé da
roi vao hop chira.
Khéng dé day nwéc vao hdp chira
da dé lam da vi sé gay nit vé.
3.5.3 Hoc chiva thwe pham
Pé st dung nhw thiing lanh:
Néu mudn s dung ng&dn nay lam thing
lanh thi phai chinh nat trwot (nhw trong
hinh) tt vi tri dong sang vi tri mé.

(Hinh &nh chi
dé tham khao)

LIl L
Pé str dung nhw ngén rau cu:

Néu mudn st dung ngdn nay lam ngan rau
cu, thi phai chinh nat triegt (nhw trong hinh)
tlr vi tri mé& sang vi tri dong.

(Hinh &nh chi
dé tham khao)

«— |

B6 diéu khién d6 &m c6 thé tw kich hoat
khi bao quan rau cu

3.5.4 Thing lanh (Tuy loai thiét bj)
(Hinh &nh chi @é tham khao)

Thong lanh

\

Jl

Bao quan thyc pham trong thuing lanh, thay
vi ngén da ho&c ngan mat, gidp thuc phadm
gilr dwgc do twoi va hwong vi lau hon ma
van gir dwoc vé ngoai twoi mai. Khi thung
lanh bi ban, hay th4o né ra va rira bang
nwoc.
(Nwéc déng bang & 0°C, nhung thwe phdm
chtra mudi hodc dwdng déng béng & nhiét
dd th&p hon mirc nay).
Thung lanh thuéng dung dé bao quan cac
loai thwc phdm nhw ca sbng, thuc phdm
ngam vira phai, com, v.v.
Khéng dit thwe pham muén cép déng
hoic khay da (dé lam da) vao thiing
lanh.
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3.5.5 B0 phan khtr trang:
(Hinh a@nh chi dé tham khao)

E
Ja

Bo phan khtr truing

B6 phan khtr trung, c6 hiéu qua trong
viéc khir cac hop chat hivu co dé bay hoi
dworc hinh thanh do thuc phdm héng
trong td lanh. B6 phan nay kh vi khuén
va virus trén bé mét bd loc. Chét lwong
khéng khi trong td lanh dwerc cai thién va
lubn dworc gilr vé sinh. B phan khiy
trung gdm mét quat diéu hwéng khong
khi, b loc lam sach khong khi va dén
LED UVC.
3.5.6 Chtrc ndng ION diét khuan (Tuy
loai thiét bi)
Chirc ndng ION diét khudn phét tan cac
ion am gidp trung hoa céac hat bui va mui
khé chiu trong khong khi.
Béng céch loai bd cac hat nay khoi khong khi
trong ta ]anh, Chtrc nang ION diét khuan cai
thién chat lwong khong khi va loai bé mui hoi.

| Botaolo

« Tinh ndng nay la tiy chon. N6 c6 thé
khéng c6 trén san pham cia ban.

« Vi tri dat thiét bi tao ion cé thé khac
nhau tiy theo san pham.

3.6 Ngan lay nwéc ngoai

3.6.1 Lap thuing chira nwéc

1. Bat thung nwéc vao gia d& nhwa trén
clra td, dat theo hwéng mdi tén nhw
trong anh.

2. Sau khi da 1ap thung nudc, hay an
thung nwéc xubng dé cbé dinh vao gia
(o[e

3. Cho d4 ubng qua nap thung chira
nuwoc.

4. Phailap dat khay dwng nwéc dw. Sau
do 4n nhe can bom nwéc dé bom dd
uong ra.

-

/

3.6.2 Hwéng dan dé nwéc vao thung chira
+ Th&o nép trén cda thung chra nwéc.

+ D4 nwdc vao thung.

« L&p lai ndp trén vao thing chiva nuwéc.
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Lwu y: Chi dwoc dd nwéc vao ngan
l4y nwéc ngoai, khdng cho bat clr thi
A gi khac.

Lwu y: Néu dé& nwéc trong thiing 1au
ngay thi s€ gay mui. Trong trwdng hop
nay thi phai vé sinh thiing va tiép tuc
st dung.

Lwu y: Vé sinh thung chira nuéc
trwdc khi st dung 1an dau.

3.6.3 Vé sinh thung chira nwéc
Nh&c thung chra nwéc 1én.
Vé sinh thiing béng nwéc dm va lap
lai cac bdé phan da thao ra.
3.6.4 Lap dat thung chira nwéc
L&p thuing chra nwéc nhw trong hinh.
Voi va 16 phai khép véi nhau khi
I4p dat.
Lwu lwong nwédc bat thueng néu thung
chiva khéng duwoc 1&p dat dung cach.
Déng thoi kiém tra xem céac ron bit kin
da dwoc lap dung cach chua.
Khay dwng nwéc dw
Hay chu y khéng dé gidm xudng murc toi
thidu trén bé mat thung chra. Trong quéa
trinh st dung ngan lay nwéc ngoai, nwédc
c6 thé bj ban tung tée khi cham muc nuéc
t6i thiéu.

Vui long gitr ly dwng nwoét mét lGc sau
khi bom nwéc dé tranh giot nhé ra.

Néu khay dwng nwéc dw chira day
nwéc, can phéi lam sach né dé tranh
tran.

M6 td bang hinh dnh va van ban
trong phan phu kién cé thésécé
kh&c biét tuy theo loai thiét bj.

4 BAO QUAN THUYC PHAM

4.1 Ngan mat ta lanh

Trong diéu kién hoat ddng binh thwéng,
Thiét 1ap nhiét d6 ngan mat & murc +4 hodc
+6 °C.

« P& gidm dd dm va tranh dong tuyét, hay
ludn bao quan d& dang 16ng trong hdp
kin trong td lanh. Tuyét cé xu hwéng tap
trung & nhing phan lanh nhét cia chat
Idng bay hoi va theo thai gian, thiét bi sé&
can ra déng thwéong xuyén hon.

Thtre &n da ndu chin phai day kin khi bao
quan trong td lanh. Khéng dat thirc &n con
4m vao ta lanh. Chi dat khi da nguéi, néu
khoéng nhiét do/do6 dm bén trong ta sé ting
|én, 1am gidm hiéu suét cua td lanh.

+ Khéng dé vat dung nao tiép xuc tryc tiép

v&i thanh sau cua thiét bj vi sé& bi dong

tuyét va tuyét sé dinh vao d6. Khong mé

clra ta lanh thwong xuyén.

Chuing t6i khuyén nghi thit va ca da lam

sach nén boc riéng va bao quan trén ké

kinh ngay phia trén thung dwng rau cu,
ké nay mat hon do d6 mang lai diéu

kién bao quan tét nhat.

» Bao quan céc loai trai cay va rau ct
riéng biét trong hop dwng rau cu.

» Bao quan céac loai qua va rau cu riéng
biét giup ngan chan céac loai rau ct
nhay cam v&i ethylene (nhw rau ct cé
|4 xanh, bong cai xanh, ca rét, v.v.) bi
anh hwéng béi cac loai trai cay giai
phéng ethylene (nhw chudi, dao, mo,
sung ngot, v.v.).

» Khdng cho rau cl wét vao ta lanh.

Thoi gian bao quén tat ca cac san

ph&m thwc pham phu thudc vao chét

lweng ban dau cla thwc phdm va quéa

trinh lam lanh khéng bi gian doan truéc
khi bao quan trong td lanh.

« Nwac ri ra tir thit ¢é thé 1am nhiém ban
céac thwe phdm khéac trong td lanh. Do
doé nén déng gdéi cac thuc pham tir thit
va lam sach chd bi ri nworc trén ké.
Khéng d&t thwe phdm trwéc dwong dan
khi.

+ St dung cac thuc phdm doéng géi
trwéc ngay hét han.

Khéng dé thwe pham tiép xtc véi cam bién
nhiét d6 dat & ngan mat d& ngan mat luén &
nhiét do t6i wu.
« Trong diéu kién hoat ddng binh

thwerng, chi can diéu chinh thiét lap

nhiét dé cta ngan mat & mirc +4 °C la
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du.

* Nhiét d6 ngan mat nén & khoang 0-
8°C, thwc phdm twoi sdéng duwdi 0°C sé
bi dong béng va hdng, lwong vi khuan
tang lén & murc trén 8°C, va dé bi hw
héng.

* Khéng nén cho thirc an néng vao ta
lanh ngay ma phai doi ching ngudi bot.
Thyc phdm néng lam téng dé td lanh
va gay ngo doc thwc pham va lam héng
thwec pham.

* Nén bao quan thit, ca... trong thiing
lanh, ngan rau cl wu tién bao quan rau
cu. (néu co)

« P& tranh nhiém khuan chéo, cac
thwec pham tiy thit va rau cd khéng
duoc dé& ciing nhau.

+ Thwe phdm nén dé trong hép kin trong
ng&n mat hodc day kin dé tranh hoi am
va c6 mui hoi.

Bang dudi day la hwdng dan so bo dé chi
ra cach hiéu qua nhat dé bao quan cac
nhém thwe pham chinh trong ngan mat.

Thwe phdam | Thei gian Céch bao
bao quan quan va vi
t6i da tri bao quan

Rau qua 1 Tuan Thung rau

cu

Thit ca 2 -3 ngay Boc trong

mang nilon,
tli hodc hoép
dwng thit va
bao quan

trén ké kinh

Phd mai 3 - 4 ngay Trén ké clra

twoi tu dworc chi

dinh

Bo va bo 1 Tuan Trén ké ctra

thwe vat ta dwoc chi

dinh

San pham Cho dén Trén ké ctra

déng chai ngay hét ta dwoc chi

nhw siva va han duwoc dinh

sira chua nha san xuét
khuyén nghi

Trieng 1 thang Trong khay

treng duwoc
chi dinh

Thive an 2 ngay T4t ca cac

chin ké

..-18

GHI CHU:

Khong nén bao quan khoai tay, hanh,
téi trong ta lanh.

4.2 Ngan da
Trong diéu kién hoat ddng binh thwéng, thiét
1ap nhiét dd ngan da & mirc -18 hodc -20 °C.

Ngén da dung dé bao quan thyc phdm
déng lanh, c&p déng thwc pham twoi
sbng, lam da vién.
Thwe phdm & dang 1dng nén dé cép
déng trong céc nhwa va cac thue pham
kh&c nén dé cép déng trong tai nilon
ho&c mang nilon. Bé cap déng thuc
phdm twoi sbng; boc va bit kin thuc
ph&m twoi séng dung céach, tire la boc
phai kin khi va khéng bi ro ri. Tai cap
déng chuyén dung, tdi nhua, gidy bac va
hép nhya |a phi hop dé cap dong.
Khong bao quan thuc phdm tuoi
sbng canh thuc phdm déng lanh vi
c6 thé 1am tan déng thwc phdm déng
lanh.
Trwéc khi ddng lanh thyc pham twoi
sbng, hay chia thanh nhiéu phan nhd
dé c6 thé chia nhé khi ché bién.

An thuc phdm doéng lanh da ra dong

trong thoi gian ngén sau khi rd déng
Luon lam theo hwéng dan ctia nha
san xuat trén bao bi thwe pham khi
bao quan thwe phadm déng lanh. Néu
khdng cé thdng tin do6 thi khéng nén
bao quan qué 3 thang ké tir ngay
mua.
Khi mua thwe phdm déng lanh, hdy dam
bao rang thuc phdm d6 dwoc bdo quan
trong diéu kién thich hop va bao bi
khéng bi hw héng.
Thwe phdm déng lanh nén dwoc van
chuyén trong cac hop chira phi hop va
d&t vao ngdn da cang sém cang tét.



* Khoéng mua thwc phdm dong lanh néu bao bi c6 dau hiéu &m wét, phdng rop bat thweng. C6 thé nhirng thuc
ph&m nay da dwoc bao quan & nhiét dd khong phu hop va dd bén trong da bi hw hdng.

* Thoi han bao quan cla thwe phdm déng lanh phu thudc vao nhiét do phong, thiét [ap bd didu chinh nhiét do, tan
suat mé clra td, loai thwe phadm va khodng thdi gian can thiét dé van chuyén san pham tlr clra hang vé nha. Luén
lam theo hwéng dan in trén bao bi va khéng dé vwot qua thdi han bao quan téi da dwoc chi dinh.

* Né&u clra ngan da dé mé trong thoi gian dai hodc khéng déng diing cach, tuyét sé hinh thanh va cé thé can tré sw
lwu thoéng khong khi hiéu qua. Dé x& Iy van dé nay, hay rit phich cdm cla td lanh va doi né ra déng. Lam sach
ngan da khi né da ra dong hoan toan.

doc thue pham.

Dung tich ngén da ghi trén nhan & dung tich khéng bao gém héc, nap, v.v.

Khoéng cép déng lai thwc phdm da ra dong. N6 co thé gay nguy hiém cho strc khée ngudi st dung va gay ngd

GHI CHU: Néu mé& clra ngan da ngay sau khi vira déng, sé thdy hoi khé mé. Biéu nay la
binh thwéng. Khi dat dén trang thai can bang, clra sé& dé mé.
Bang dudi day la hudng dn so b dé chi ra cach hiéu qua nhat dé bao quan cac
nhém thyc pham chinh trong ngan da.

Thei gian bao quan téi da

Thit ca Chuan bi trwéc khi cho vao ngan da (Théng)
Thit bo Dung mang boc 6-8
Thit ctru Dung mang boc 6-8
Thit bé nwéng Dung mang boc 6-8
Thit bé nguyén miéng Chia lam miéng nhé 6-8
Thit cteu nguyén miéng | Chia lam miéng nhé 4-8
Thit bam Trong bao bi khéng st dung gia vi 1-3
N&i tang (Cac miéng) Chia lam phan nhé 1-3
Xuce xich Nén dwgce dong goi ngay ca khi boc mang 1-3
Gavagatay Dung mang boc 4-6
Ngéng va vit Dung mang boc 4-6
Hwowu, thé, lon rizng O dang phan 2,5 kg hoac dang lat méng 6-8
Ca nwéc ngot (Ca héi,
cachép, séu, cada 2
tron)
Ca nac (Ca vroc, Ca bon Say khj Iarrl sach’ rué} va yéy E:a rfya}sach va dé
turbot, C4 bon) khd. Néu can thiét, hdy bé dudi va dau. 4
Camé (Cangte, ca
thu, ca xanh, ca 2-4
com)
TOm cua Lam sach va cho vao tui 4-6
Tréeng cé Trong bao bi, hodc trong hép dwng bang nhém hoéc 2.3

nhya

Oc Trong nwéc mudi, hodc trong hop nhém hodc nhya 3

GHI CHU: Thit déng lanh da ra déng nén dwoc ché bién nhuw thit twoi. Néu thit khéng dwoc ché bién sau
khi ra déng thi khong dwoc cap dong lai.

Rau qua

Chuan bi trwée khi cho vao ngan da

Thei gian bao quan tdi da
(Thang)

Dau que va dau

R®ra sach, cét thanh miéng nhé va ludc trong nwéc
sOi

10-13
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bau Bdc vo, rira sach va ludc trong nwéc soi 12
Béap cai Lam sach va ludc trong nuéc soi 6-8
carét Lam sach, cét thanh Iat va ludc trong nudc soi 12
6t Cf“'z_t cudng, cét lam dbi, bé rudt va ludc trong nudc 8-10
s6i
Rau chan vit RUra sach va lugc trong nwéc soi 6-9
Catim Cét thanh miéng 2 cm sau khi rira 10- 12
Ng6 Lam sach va déng géi phan than ho&c lam nhw ngd 12
ngot
Tao valé Got vé va cat lat 8-10
Mo va dao Cét thanh hai miéng va bé hot 4-6
22:: tay va dau R(ra sach va bd cudng 8-12
Hoa qua da ché bién Thém 10% duwong vao hop chira 12
Man, anh dao, dau chua | Riva sach va bé cubng 8-12

Th&i gian bao quan tdi

Thei gian ra dong &

Thei gian ra déng trong

da (Thang) nhiét dé phong (gi®) 16 nwéng (phut)
Banh my 4-6 2-3 4-5 (220-225 °C)
Béanh quy 3-6 1-15 5-8 (190-200 °C)
Banh bét nhao 1-3 2-3 5-10 (200-225 °C)
Banh nwéng 1-15 3-4 5-8 (190-200 °C)
Banh nhiéu l&p 2-3 1-15 5-8 (190-200 °C)
Pizza 2-3 2-4 15-20 (200 °C)

Thwe pham tir stra

Chuén bi trwée khi cho

Thei gian bao quan téi

Diéu kién bao quan

vao ngan da ELBER)
Stra goi Trong bao bi xuat xwéng | 2-3 Sira nguyén chét — trong bao
bi xuat xwéng
Bao bi xuat xwéng cé thé
Pho6 mai - trie phd mai 214 duoc st dung dé bao quan
trang Catlat 6-8 ngan han. Boc trong gidy bac
cho thoi gian dai hon.
Bo, bo thyc vat Trong bao bi xuét xwéng | 6

5 VE SINH VA BAO TRI

Ngat dién thiét bj trwdc khi vé sinh.
Khoéng rtra thiét bi bang cach dé
nuéce én thiét bi.
Khoéng st dung cac ché phdm cé tinh
&n mon, chét tay rira hoéc xa phong
dé vé sinh thiét bi. Sau khi rtra, xa
sach béng nwéc sach va lau khd that
ky. Khi vé sinh xong, hdy cm lai phich
cam vé&i ngudn dién bang tay kho.

+ Khéng dé& nuéc chay vao chup dén va
cac bo phan dién khac.

+ Nén vé sinh thiét bj thwérng xuyén bang
dung dich baking soda va nwéc am.
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+ V& sinh tirng phu kién béng tay véi xa
phong va nwéc. Khong rira phu kién
bang may r&ra chén.

+ Lam sach dan ngwng tu b&ng ban chai it
nhét hai 1an trong mot ndm. Diéu nay sé
gilp tiét kiém nang lwong va tang hiéu
Suét.

m C Phai ngat nguén dién thiét bj
trwére khi vé sinh.

5.1 Qua trinh ra dong

Vé sinh thung bay hoi:
Tu lanh sé tw dong ra dong. Nwéc dwgc
sinh ra tlr qua trinh rd déng chay vao thung
bay hoi, di qua ranh thu nwéc, noi nwéc sé
bay hoi.
Thay thé dén LED
Dé thay thé dén LED, vui long lién hé voi
Trung tdm Dich vu Uy quyé&n gan nhét.
Ghi ch: Sé lwgng va vi tri ctia dén
LED c6 thé thay ddi tiy theo loai ti
lanh.

6 VAN CHUYEN VA BOI VI TRi TU
LANH

6.1 Van chuyén va déi vi tri ta lanh

+ Bao bi va thung xp xuét xuwdng co thé
dwoc gil lai dé dung khi can van
chuyén (tty chon).

« Cb6 dinh thiét bi bang bao bi day, nep,
day buéc va lam theo hwéng dan van
chuyén trén bao bi.

+ Théo tat ca cac bd phan c6 thé di
chuyén hoac cb dinh ching vao thiét
bi & chéng va dap bang nep khi
chuyén vi tri hodc van chuyén.

Ludn gitr thiét bi & vi tri thang dirng
khi di chuyén.

7LUU Y TRUOC KHI GOI
DICH VU SAU BAN HANG

Céac swcbd

Thiét bi s& canh bao néu (cac) nhiét d6 &
murc khong phi hop hodc néu xay ra sy cb
véi thiét bi.

Ky hiéu canh bao SR (.) hién thi trén bang
diéu khién.

LOAI Sy cO
Y NGHIA

(1) Ky hiu canh béo SR

Canh bao “Hoéng héc”

C6 mot sb bo phan khéng
hoat dong hoac cé truc trac
trong qua trinh lam lanh.

San phdm dwoc cam dién Ian
dau tién hoac mét dién kéo dai
trong 1 gio.

NGUYEN NHAN

Kiém tra clra ti c6 m& hay

khong va kiém tra xem td

lanh c6 hoat dong duoc 1

gio khong. Néu clra ta khong

mé va ti da hoat dong duoc

1 gio, h’ay goi digh vu stra

chiva dé du’gc ho tro cang

sém cang tot.

Néu c6 sw cb véi thiét bi, vui long tham

khao cac muc sau trwdc khi lién hé voi

dich vu sau ban hang.

Thiét bi khéng hoat dong

Kiém tra xem:

» C6 dién khdng

« Phich c&dm dwoc cdm dung vao & cdm
chua

« Cau chi phich cdm hoac cu chi
ngudn dién c6 bi nd khong

+ O c&m c6 bi I16i khong. Dé kiém tra, hay
cdm mot thiét bi dang hoat ddng khac
vao cling mét & cam.

Thiét bi hoat déng kém

Kiém tra xem:

« Thiét bi cé chra qua nhiéu db khoéng

« Ctra thiét bi c6 dwoc déng ding cach
khéng

* CO bui trén dan ngwng tu khéng

«+ C6 du khoang tréng gan phia sau va bén
canh birc twdng khong.

Thiét bi chay én

Tiéng 6n thong thwong

C6 tiéng tach tach: Pang trong qua trinh ra

doéng tw dong

CACH KHAC PHUC
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« Khi thiét bj dang lam mat bén

trong ho&c bén ngoai &m lén

(do sw gidn né cla vat liéu thiét

bi).
C6 tiéng tach tach ngan: Khi bo diéu
nhiét bat/tdt may nén.
Tiéng may 6n: Cho biét may nén dang
hoat déng binh thuwdng. May nén c6 thé
gay ra nhiéu tiéng dn hon trong thoi
gian ngén khi dwoc van hanh 1an dau.
C6 tiéng sui bot va ban nwéc: Do
chat lam lanh chay vao céc éng clia hé
théng.
C6 tiéng nwéc chay: Do nwéc chdy vao
thiing bay hoi. Tiéng &n nay la binh
thuong trong qua trinh ré dong.
C6 tiéng théi khi: Xay ra & mot sb loai
may trong qua trinh hoat déng binh
thwong cuta hé théng do sw lwu théng
clia khong khi.

Céc canh cua thiét bi tiép xtc v&i ban 1é

ctra &m |én

Déc biét vao mua hé (mua néng &m), cac

bé& mét tiép xic v&i ban |& clra c6 thé tré

nén m hon trong qua trinh van hanh may
nén, didu nay la binh thwong.

C6 hoi 4m tich tu bén trong thiét bj

Kiém tra xem:

« TAt ca thwc phdm c6 dwoc dong goi
dung cach khéng. Hép chira phai khd
trude khi d&t vao thiét bi.

« Clra thiét bi c6 mé thweng xuyén khong.
Hoi &m trong phong bay vao thiét bj khi
ctra mé. D6 dm téng nhanh hon khi clra
dwoc mé thwong xuyén hon, dac biét
néu do 4m trong phong cao.

Ctra tu khong mé& hoac déng dworc

Kiém tra xem:

+ C6 thyc phdm hodc bao bi thyc pham
khién ctra ta khéng thé dong dwoc
khéng

+ Ban & ctra c6 bi héng ho&c gay khong

« Thiét bj c6 ndm trén b& méat bang phang
khdng.

« May nén c6 thé phat ra tiéng 6n khi chay
hodc tiéng dn clia may nén/td lanh cé thé
tang 1&n & mét sé loai td lanh trong quéa
trinh hoat déng & mot sé trweng hop nhw

t0 lanh dwoc cdm dién 1an dau, tdy thudc
vao sy thay doi nhiét dé moi trwdng hoac
thay déi cach str dung. D6 1a diéu binh
thwdng; khi ti lanh dat nhiét d6 yéu cau,
do bn sé tw dong gidm.

Van dé vé ngan lay nwéc ngoai;

Néu dong nwéc chay bat thuwong;
Kiém tra xem;
+ Thung chra dwgc lap dat dang
chuwa.
« Céc ron thiing chira dwoc l&p dung
chua.
Néu c6 hién twong nhé giot;
Kiém tra xem;
+ Voi dwoc lp dung chua.
« CAc ron voi duoc lap dung chua.

Céc khuyén nghi
Néu thiét bi bi tt hodc rat phich cam,
hay doi it nhat 5 phat trwdc khi cam thiét
bi vao hodc kh&i dong lai thiét bi dé tranh
lam héng may nén.

Néu khong st dung thiét bj trong mét
thoi gian dai (vi du: vao ky nghi hé), hay
rat phich cdm. Lam sach thiét bj theo
phan huwéng dan lam sach va dé ctra mé
dé tranh hoi &m va mui hoi.

+ Néu sy cb van tiép di&n sau khi da
lam theo tat ca cac hwdng dan trén,
vui long lién hé v&i trung tam dich vu
Gy quyén gan nhat.

« Thiét bi dwoc thiét ké& chi dé s dung
trong ho gia dinh. N6 khéng phu hop
cho muc dich thwong mai hodc s dung
& noi céng cong. Néu khdng tuan tha
quy dinh nay, ching t6i nh&n manh rang
nha san xuét va dai ly sé& khong chiju
trach nhiém vé viéc stra chira va hw
hdng trong thoi gian bao hanh.
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8 LOI KHUYEN TIET KIEM NANG
LUQNG

1. Lap dét thiét bj trong phong thoang mat,
duoc théng gio tét, nhwng khong tiép
xuc tre tiép véi anh ndng mat troi va
khéng gan ngudn nhiét (chng han nhw
16 swdi hodc 16 nwéng), néu khéng thi
nén str dung tAm cach nhiét.

2. Bé thirc an va dd ubdng &m ngudi trwdc
khi dat chang vao trong td lanh.

3. bat thwe phdm can rd dong vao ngén
maét. Mc nhiét thap clta thyc pham
doéng lanh sé gidp lam mat ngan mat
khi thwec phdm dang trong qua trinh ra
doéng. Diéu nay sé gidp tiét kiém nang
lwong. Thuc pham dong lanh dé ra
doéng bén ngoai ta lanh sé gay lang
phi néng lvong.

4. Db udng hodc cac loai thuc phdm
I6ng khéac phai dwoc day kin khi cho
vao bén trong thiét bi. Néu khdng
dwoc day kin, dd &m bén trong thiét
bi s& t&ng 1én, do do thiét bj s& st
dung nhiéu ndng lwgng hon. Bay kin
dd ubng va céc loai thwe pham léng
khéc giup gitr dwoc hwong vi cho
ching.

5. Tranh d& cra t0 m& trong thoi gian dai
va m& clra qua thwdong xuyén vi hoi
4m sé lot vao thiét bi va khién may nén
chay thuwdng xuyén khi khéng can thiét.

6. Dong ndp cac ngdn cé nhiét 6 khac
nhau (chdng han nhw ngan dung rau ct
va thung lanh néu co).

7. Ron ctra phai sach va con dé dan
hdi. Trong trwéng hop bi mon, hay
thay thé ron clra.
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