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Vui long doc k§ hwéng dan sir dung trwwérc khi sir dung san pham, va giir bAn hwéng dan nay
can than.

Néu ban sw dung dung cach, san pham cua ban sé dém lai cho ban nhiéu nam sw dung voi su tién ich
cao.

NHU’'NG PIEU CAN LU’U Y KHI SO’ DUNG LO VI SPNG

(a) Pung co gang van hanh lo néu cwa lo con dang mo boi vi nang lwong vi song co thé gay nguy
hiém cho ngwoi sw dung. Piéu quan trong nhat la phan khoa an toan khong bi lam hong hoac chén
ép.

(b) Khong dwoc dé vat gi giwra phan trroc lo va cwa hoac soi hoac can ban dong trén bé mat mép lo.
(c) CANH BBO: Néu phan cwa hoac ron cwa bi hw hong, lo khong nén dwoc van hanh cho dén khi
dwoc swa chwa boi ngwoi co chuyén mon.

PHU LUC
Néu thiét bi khong dwoc duy tri o trang thai sach sé, bé mat cua no sé bi huy hoai dan va tuoi tho
may sé bi anh hwong dan dén nhwng tinh trang nguy hiém sau nay.

Théng so ki thuit:
Model: AG925BVE
bién ap tiéu chuan: 230V~50Hz
Cong suat dau vao (Vi song): 1450W
Cong suat dau ra (Vi song): 900W
Cong suat dau vao (Nwong): 1100W
Dung tich lo: 25L
buong kinh dia xoay: 315mm
Kich thwoc phu bi: 594x410x388mm
Trong lwong tinh: Xap xi 18 kg




HUONG DAN AN TOAN QUAN TRONG
Can doc ky va giir lai d€ tham Khao sau nay
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11.

12.

13.
14.

15.
16.

Thiét bi nay khong thich hop cho nhuwng ngwoi (ké ca tré ém) co nang lwc vé co thé, giac quan
hoac tinh than suy giam hoac thiéu kinh nghiém va hiéu biét trw khi dwoc giam sat hoac hwong
dan sw dung thiét bi boi ngwoi co trach nhiém vé sw an toan cua ho.

. Tré ém can dwoc giam sat dé dam bao khong nghich voi thiét bi.
. CANH BAO: Néu cwra hoac cac dém cwa bi hong thi khong dworc cho lo lam viéc cho dén khi co

nguoi co chuyén mon swa chwa xong.

. CANH BAO: Lo vi song nguy hiém cho bat cw ai khong co chuyén mon tién hanh swa chwa hoac

bao dwong ma phai thao tam day ra néu tam day nay dung dé bao vé chong ro ri nang lwong vi
song.

. CANH BAO: Khong dwoc dun nong chat long hoac thuc an khac dwng trong hop kin vi co thé gay

no.

. CANH BAO: Chi cho phép tré ém sw dung lo ma khong phai giam sat khi da hwong dan day du dé

tré ém co thé sw dung lo mot cach an toan va hiéu dwoc nhwng nguy hiém do sw dung khong
dung cach.
Chi sw dung nhu7gn4 dung cu thich hop dung trong lo vi song.

. Khi dun nong thwc an dwng trong hop nhwa hoac hop giay, can chu y théo doi vi hop co thé bi

chay.

. Néu thay khoi thi cat dién hoac rut phich cam va giw cwa o trang thai dong dé dap tat lwa.
10.

Khi dun do uong bang vi song co thé xay ra soi bung muon, vi vay phai chu y khi cam vao hop
chwa.

Phai khuay hoac lap thwc an trong binh swa hoac cac binh thwc an cho tré nho va phai kiém tra
nhiét do troc khi dung dé tranh bi bong.

Khong nén dun trng nguyén vo va trweng luoc nguyén qua trong lo vi song vi trung co thé vo
ngay khi da ngung dun bang vi song.

Lo vi song phai dwoc lam sach déu dan va lay di moi thwc an roi vai.

Néu khong giw cho lo dwoc sach sé co thé dan dén hong bé mat, gay anh hwong bat loi dén tuoi
tho cua thiét bi va co thé dan dén trang thai nguy hiém.

Lo vi song khong dwoc dat trong tu.

Néu day nguon bi hong thi phai bao ngay cho nha san xuat hoac dai ly bao tri hoac nhuwng ngwoi
co trinh do twong dwong dé thay thé nham tranh rui ro.

NHU’NG NGUYEN TAC NAU VI SPNG

1.
2.

Sap xép thuc an can than, dat phan thuc an day nhat hwong ra khoi dia.

Théo doi thoi gian nau. Nau voi thoi gian ngan nhat va néu can thi chinh thoi gian tang 1én. Thuc
an nau qua lau co thé boc khoi hoac boc chay.

Goi lai thuc an khi nau. Bao bi goi lai sé ngan thwc an ban tung toé va giup thuc an dwoc nau déu.
Thuc an nén dwoc lat lai trong suot qua trinh vi song doi voi cac thwc pham nhw ga, hamburgér.
Nhung thuce an co kich thwoc lon dung dé nwong nén dworc lat lai it nhat mot lan.

. Sap xép lai thwc an nhu thit vién bang cach nau tw trén xuong hoac tw giwa dia hwong ra ngoai.



CANH BAO AN TOAN

Nguy co’ thwong ton cb nhin

Sé rat nguy hiém cho nhung ngwoi khong du chuyén mon thuwc hién cong tac swa chwa lién quan dén
viéc thao roi phan vo may cua lo vi no sé dan dén viéc phat tan nang lwong vi song ra bén ngoai.

Vui long doc hwong dan "Nhung loai vat liéu co thé sw dung hoac nén tranh trong lo vi song". Sé
luon co nhwng loai vat liéu phi kim loai co thé khong an toan khi sw dung trong lo vi song.

Néu thay nghi ngo, ban co thé kiém tra vat dung do théo cac bwoc nhw sau:

Cbch kiém tra vt dung:

1. Pat vao trong thanh lo 1 coc nwoc lanh (250ml) cung voi nhwng vat dung nhw bang dwoi.
2. Nau o muc nang lwong toi da trong 1 phut.

3. Can than cam nhan vat dung do. Néu no am, dwng nén sw dung chung voi lo vi song.

4. Khong dwoc nau thir qub théi gian 1 phit.

Nhirng loai vat liéu can trbnh trong lo vi song

Vat dung Ghi chu

Khay nhom Co thé gay phong ho quang dién. Chi dung dé chuyén do vao lo.

Hop carton voi tay cam | Co thé gay phong ho quang dién. Chi dung dé chuyén do vao lo.
kim loai

Po kim loai hoac vién Kim loai sé chan vi song tac dung Ién thwc pham. Vién kim loai co thé gay
kim loai phong ho quang dién

Day cot kim loai Co thé gay phong ho quang dién va chay no.

Tul giay Co thé gay chay no trong lo.

Hop xop Hop xop co thé chay ra va gay nhiém ban cho thuc pham bén trong khi lo

van hanh o nhiét do cao.

bo go Go co thé kho Iai khi sw dung trong lo va dan dén nut vo.




Nhirng loai vit liéu c6 thé sir dung trong 10 vi séng

Vat dung Ghi chu

Giay nhom | Chi dung dé bao boc. Mot miéng giay nho co thé dwoc sw dung dé bao boc tung miéng
thit nham trang hién twong nwong qua chin. Hién twong ho quang dién co thé xay ra
néu phan giay nam sat thanh lo. Giay nhom nén nam cach toi thiéu 1 inch (2.5cm) doi
voi thanh lo.

Hop dwng | Théo chi dan tw nha san xuat. Pay hop phai nam cach toi thiéu 3/16 inch (5mm) so voi

lom dia xoay cua lo. Sw dung khong dung cach co thé dan dén viéc dia xoay bi vo.

day/co

chan do

Chén dia Chi dung loai chuyén dung cho lo vi song théo hwong dan cua nha san xuat. Khong

sw dwoc sw dung loai bi nut hoac sut mé.

Lo thuy Luon thao nap. Chi dung dé ham nong thwc an. Hau hét cac lo thuy tinh khong co kha

tinh nang chiu nhiét va dé vo khi dung voi nhiét do cao.

bo thuy Chi dung loai co kha nang chiu nhiét trong lo. Can dam bao khong co tap chat kim loai

tinh bén trong. Khong dwoc sw dung loai bi nut hoac sut mé

Tui chuyén | Théo chi dan tw nha san xuat. Khong dwoc buoc bang day kim loai. Tao ranh / khoang

dung cho ho nho dé hoi co thé thoat ra

lo

Ly tach Chi dung voi trrong hop nau ngan/lam nong. Khong dwoc roi mat khoi lo khi sw dung

bang nhwa | voi nhwng vat dung nay.

Khan giay | Sw dung dé boc thwc an khi ham lai va tham dau mo. Chi nén sw dung voi thoi gian nau
ngan va khong dwoc roi mat khoi lo.

Giay giada | Sw dung nhu lop boc dé tranh ban dau mo.

Po nhwa Chi dung loai chuyén dung cho lo vi song théo hwong dan cua nha san xuat. Nén co dan
nhan "Microwavé Safé". Mot vai hop dung bang nhwa co thé tro nén mém, khi thwc
pham bén trong nong. Nén can phai co khé ho/vét rach dé thong khi trwec tiép cho hop
dung.

Bocnhuwa | Chi dung loai chuyén dung cho lo vi song. Dung dé boc thuwc pham khi
nau.dé giw lai do am. Khong dwoc dé boc nhwa dinh vao thwec pham

Nhiét ké Chi dung loai chuyén dung cho lo vi song (loai cho thit va kéo).

Giay dau

Sw dung nhw lop boc dé tranh ban dau mo va giw lai do am.




Tén phu Kién

Lo nwong cua ban sé di kém voi cac phu kién nhw bén dwoi:

Khay nwéng bang kinh 1

Vong d& khay nwéng 1 A
Huéng dan dirdung 1
= ———————
\\
|\ :
\\ \\
C B
A. Bang diéu khién
G B. Truc gilt khay
C. Vong d@& khay nudng
D. Khay nuéng bang kinh
, &, E-F. Clra s6 lo nwdng
Vi nuéng (chi d&fth cho lo nuéng) G. Hé théng khpa clra an toan
Li'lp dat dia xoay Ving trung tam (méat dudi)

a. Khong bao gio dat mat trén cua dia up xuong duoi.
Khay bang kinh nén khong bao gio bi han ché

b. Khay bang kinh va vong do khay phai luon luon dwoc
st dung trong suot qua trinh nau.

c. Tat ca thwc an va hop dung thuwc an phai luon luon
dworc dat trén khay khi nau

d. Néu khau bang kinh hoac vong do bi nut hay vo, lién
hé trung dich vu co tham quyén gan nhat.

Khay kinh —

Vong d& khay nwdng

- -

Truc gitr khay



Lap dat va két néi

1. Thiét bi nay chi dwoc dung dé sir dung trong gia dinh.

2. Lo nwong nay chi dwoc sw dung am tu. Khong dwoc sw dung dé trén mat ké hay st dung bén
trong ta.

3. Tuan thu cac hwéng dan cai dit dic biét.

4. Thiét bi nay c6 thé dwoc lap dit trong td tréo twong voi chiéu rong 60cm (sau it nhat 55cm va
cach san 85cm).

5. Thiét bi dwoc trang bi véi mot phich cam va phai dwoc két ndi hop ly véi o cim ndi dat.

6. Lwoi dién ap phai twong &ng véi dién ap dwo quy dinh trén nhan san pham.

7. Viéc lap dat o cam va thay thé cap dién phai dwoc thwc hién boi tho dién co chuyén mon. Néu
phich cdm khong du chiéu dai dé lap dit, phai co mot thiét bi ngat két ndi trong khi lap dat voi
khoang cach giwa cac cwc it nhat 3mm.

8. Cac thiét bi bién dién, o cam roi... khong nén sw dung. Qua tai co thé din t&i nguy co chay.

& Cac bé mat tiép xuc c6 thé ndng trong qua trinh hoat dong



Hwéng dan lap dat
Poc ky hwrong dan trwoc khi lap dat

A. Lap datam ta

(45)
?"‘7\!

380+2 (45)—»]|=
4 s

B. Chuan bi ta dé lap dat
1. Xém hwong dan trén khuon mau dwoi tu, dat khuon mau 1én phia dwoi tu




2. Tao dau o phia dwoi tu théo nhw dau “a” cua khuon mau

Screw A E E

Bracket %

Centre line

3. Thao khuon mau ra va gan gia do bang dinh vit A

Bracket

C. Lap datlo nwéng
4. Lap datlo nwong vao tu
- bam bao rang mat sau cua lo nwong dwoc chan lai boi gia do

- Khong lam két hay xoan day nguon
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5. Mo cwa, co dinh lo nwvong vao tu bang dinh vit B tai vi tri lo lap dat. Sau do gan nap nhwa vao lo
tai dinh vit B.

Screw B . ‘

Instllation Hole G Q




Hwéng dan st dung
1. Cai dat thoi gian
Khi lo vi song da dwoc két noi dién, dén LED sé hién thi “0:00” va mot am thanh canh bao phat ra.

1) Nhan “Clock/Kitchen Timer” mot lan dé chon chuwc nang khoa, so chi gio sé nhay sang.

2) Van “ @ ” dé diéu chinh so gio mong muon, so chi gio' nén tw 0-23
3) Nhan “Clock/Kitchen Timer”, so chi phut sé nhay sang.

4)Van “ @ ” dé diéu chinh so phut mong muon, so chi phut nén tw 0-59
5) Nhan “Clock/Kitchen Timer” dé két thuc cai dat thoi gian, “:” sé nhay sang, va thoi gian sé sang
Chuy:
-Néu thoi gian khong dwoc cai dat, no sé khong hoat dong khi dwoc bat
-Trong suot qua trinh cai dat, néu ban nhan “Stop/Clear”, lo nwong sé tw dong quay tro lai
trang thai trroc do.
2. Nau bang 10 vi séng

Nhan “ Microwave”, dén LED sé hién thi “P100”. Nhan “ Microwave” trong nhiéu lan hoac van “ @ "
dé chon mwc nang lwong mong muon, and “P100”, “P80”, “P50”, “P30” hoac “P10” sé hién thi cho

moi lan nhan. Sau do nhan “Start/+30Sec./Confirm” dé xac nhan, va van “ Q ” dé cai dat thoi gian
nau tw 0:05 dén 95:00. Nhan “Start/+30Sec./Confirm” lan nwa dé bat dau nau.

Vi du: Néu ban muon s73 dung 80% nang lwong vi song dé nau trong vong 20 phut, ban co thé lam
théo cac bwoc sau:

1) Nhan “ Microwave” mot lan, man hinh hién thi “P100”

2) Nhan “ Microwave” mot lan nwa hoac van “ Q ” dé chon muwc nang lwong vi song 80%
3) Nhan “Start/+30Sec./Confirm” dé xac nhan, va man hinh sé hién thi “P80”

4) Van “ @ ” dé diéu chinh thoi gian nau cho dén khi lo nwong hién thi “20:00”
5) Nhan “Start/+30Sec./Confirm” dé bat dau nau.
Chu y: so lwong cac buoc cho thoi gian diéu chinh viéc chuyén doi ma hoa nhw sau:

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



Mikc nang lwong vi séng twong ing véi biéu twong hién thi

Yéu ciu Biéu twong hién thi Mirc ning lwong vi song
1 P100 100%
2 P80 80%
3 P50 50%
4 P30 30%
5 P10 10%

3. Nwéng hoac nau két hop

Nhan “Grill/Combi” dén LED sé hién thi “G”, va nhan “Grill/Combi” trong nhiéu lan hoac van “ @ "
dé chon mwc nang lwong mong muon, va cac biéu twong “G”, “C-1” hoac “C-2" sé hién thi cho moi lan

thao tac. Sau do nhan “Start/+30Sec./Confirm” dé xac nhan, va van “ @ ”dé cai dat thoi gian nau tw
0:05 dén 95:00. Nhan “Start/+30Sec./Confirm” lan nwa dé bat dau nau.

Vi du: Néu ban muon sw dung 55% la vi song va 45% la nwong dé nau trong 10 phut, ban co thé lam
théo cac buoc sau:
1) Nhan “Grill/Combi” mot lan, man hinh hién thi “G”

2) Nhan “Grill/Combi” mot lan nwa hoac van “ @ ” dé chon cach nau két hop 1
3) Nhan “Start/+30Sec./Confirm” dé xac nhan, va man hinh sé hién thi “C-1”

4)Van “ @ ” dé diéu chinh thoi gian nau cho dén khi lo nwong hién thi “10:00”
5) Nhan “Start/+30Sec./Confirm” dé bat dau nau.

Mirc ning lwong vi séng va nwéng twong ng véi biéu twong hién thi

Yéu ciu | Biéu twong hién thi | Mirc nang lwong vi song Mirc nwong
1 G 0% 100%
2 C-1 55% 45%
3 C-2 36% 64%

Chu y: Khi mot nwa thoi gian nwong troi qua, lo nwong sé kéu 2 lan, va do la diéu binh thwong. bé
co hiéu qua nwong tot hon, ban nén lat thwc an lai, dong cwa, va sau do nhan
“Start/+30Sec./Confirm” dé tiép tuc nau. Néu khong co thao tac nao, lo nwong sé tiép tuc
hoat dong



4. Khéi dong nhanh

1) Trong khi doi, nhan “Start/+30Sec./Confirm” dé bat dau nau voi 100% nang lwong, moi lan nhan
tiép théo, thoi gian nau sé tang thém 30 giay cho dén 95 phut.

2) Khi nau bang lo vi song hoac thoi gian ra dong, moi lan nhan “Start/+30Sec./Confirm” thoi gian
nau sé tang thém 30 giay .

3) Trong khi doi, van trai @ ” dé cai dat thoi gian nau voi 100% nang lwong vi song, sau do nhan
“Start/+30Sec./Confirm” dé bat dau nau.

5. Ra dong theo khdi lwong
1) Nhan “Weight Defrost” mot lan, va lo nwong sé hién thi “dEF1”.

2) Van “ @ ” dé chon khoi lwong thwe an can ra dong tw 100 dén 2000g.
3) Nhan “Start/+30Sec./Confirm” dé bat dau ra dong.

6. Ra dong theo thoi gian
1) Nhan “Time Defrost” mot lan, va lo nwong sé hién thi “dEF2”.

2) Van “ @ ” dé chon thoi gian can ra dong. Thoi gian lon nhat la 95 phut.
3) Nhan “Start/+30Sec./Confirm” dé bat dau ra dong. Mwc nang lwong cho ra dong la P30, va no sé
khong bi thay doi.

7. Cai dat thoi gian
1) Nhan “Clock/Kitchen Timer” hai lan, dén LED sé hién thi 00:00, dong ho hién thi sé sang

2)Van“ Q ” dé chon thoi gian mong muon. (Thoi gian lon nhat la 95 phut.)
3) Nhan “Start/+30Sec./Confirm” dé xac nhan cai dat, dong ho hién thi sé sang.
4) Khi thoi gian nau két thuc, dong ho hién thi sé hét. Am thanh canh bao sé phat 5 lan

Néu dong ho dworc cai dat (hé thong 24 gio), dén LED sé hién thi thoi gian hién tai.
Chu y: Thoi gian lo nwong khac voi thoi gian trong hé thong 24 gio. Do chi la mot thiét bi thoi gian

8. Yéu ciu chirc nang

1) Trong ché do vi song, nwvong va két hop, nhan “Mocrowavé”, ché do hién tai sé tiép tuc trong 3
giay. Sau 3 giay, lo nwrong sé tro lai ché do trwoc do.

2) Trong luc nau, nhan “Clock/Kitchen Timer” dé yéu cau thoi gian nau va thoi gian do sé dwoc hién
thi trong vong 3 giay.



9. Bang chon tw dong

1) Van phai “ @ ” dé chon bang chon, va biéu twong “A-1" dén “A-10" sé hién thi.
2) Nhan “Start/+30Sec./Confirm” dé xac nhan.

3)Van “ @ ” dé chon khoi lwrong mac dinh nhw biéu do bang chon.
4) Nhan “Start/+30Sec./Confirm” dé bat dau nau
Vi du: Néu ban muon sw dung “Auto Ménu” dé nau 350g ca

1) Van “ @ ” théo chiéu kim dong ho cho dén “A-4" hién thi.
2) Nhan “Start/+30Sec./Confirm” dé xac nhan.

3)Van“ Q ” dé chon khoi lwong ca cho dén khi 350g dworc hién thi.
4) Nhan “Start/+30Sec./Confirm” dé bat dau nau.

10. N&u theo nhiéu phan doan

Nhiéu nhat 2 phan doan nau co thé dworc cai dat. Trong nau théo nhiéu phan doan, néu mot phan
doan la ra dong thi ra dong sé dwoc chon la phan doan dau tién

Vi du: Néu ban muon ra dong thwc an trong 5 phut sau do nau voi muc vi song 80% trong 7 phut,
thwc hién cac thao tac sau.

1) Nhan “Time Defrost” mot lan, va lo nwong sé hién thi “dEF2”.

2) Van “ @ ” dé chon thoi gian ra dong cho dén “5:00” hién thi.
3) Nhan “Microwave” mot lan, man hinh sé hién thi “P100”.

4) Nhan “Microwave” mot lan nwa hoac van “ @ ” dé chon muc vi song 80%
5) Nhan “Start/+30Sec./Confirm” dé xac nhan, va man hinh hién thi “P80”.

6) Van “ @ ” dé diéu chinh thoi gian nau cho dén khi lo nwong hién thi “7:00".

7) Nhan “Start/+30Sec./Confirm” dé bat dau nau, va am thanh canh bao sé phat ra cho phan doan
dau tién, thoi gian ra dong dém ngwoc, am thanh canh bao sé phat ra mot lan nwa cho phan doan
thw hai. Khi qua trinh nau két thuc, am thanh canh bao sé phatra 5 lan.



Danh muc niu tw dong

Lwa chon Khoi lvong Hién thi
A-1 200g 200
Pizza 400g 400
200g 200
A 400 400
Khoai tay g
600g 600
250g 250
A-3
) 350g 350
Thit
450g 450
A-4 250g 250
Fish 350g 350
450 450
A5 200g 200
Rau cu g
300g 300
400g 1
A-6
11y (120 ml)
Po uong
21y (240 ml) 3
A-7 31y (360 ml) 3
Mi ong 50g (voi 450 ml nwoc lanh) 50
100g (voi 800 ml nwoc lanh) 100
A-8 50g 50
Bong ngo 100g 100
. o
Ga &
1200g 1200
0, 0
Ham nong &
600g 600

11.  Chirc ndng khéa tré em

Khéa: Trong luc cho, nhan “Stop/Clear” trong 3 giay, sé co mot tiéng bip dai phat ra cho biét ché do
khoa tré ém dang dwoc thiét lap va thoi gian hién tai sé bat dau néu no da dwoc cai dat, néu khong
dén LED sé hién thi “€ < 2 J”

Huy bé chirc ndng khéa: Trong ché do khoa, nhan “Stop/Clear” trong 3 giay, sé co mot tiéng bip dai
phat ra cho biét ché do khoa tré ém da dwoc huy.



St ly sw co

Thong thwong

Song radio va TV co thé bi nhiéu khi lo vi
song dang hoat dong. No giong nhu sw
Lo vi song lam nhiéu gay nhiéu song TV nhiéu cua cac thiét bi dién gia dung nho,
nhw may tron, may hut bui, quat dién.

biéu nay la binh thwong.

Cong suat thap khi lo dang nau, dén lo
bén lo nwong mo nwong tro nén mo. Diéu nay la binh
thwong

Trong khi nau, hoi nwoc thoat ra tu thuc
an. Hau hét hoi nwoc sé thoat ra tw cua
thong gio. Nhurng mot it co thé dong trén
nhwng vi tri mat nhw cwa lo. Piéu nay la
binh thwong.

Do la khong binh thwong néu lo hoat
dong ma khong co thwc an bén trong.
biéu nay rat nguy hiém.

Hoi nwoc ngung tu trén cwa lo, khi nong
thoat ra ngoai cwa thong gio

Lo nwong tw khoi dong khi khong co thuc
an bén trong

Su co Nguyén nhan Khac phuc

Rut phich cam ra. Sau do
cam lai sau 10 giay

Thay cau chi hoac khoi dong
lai cau dao (dwoc swa chwa
boi nhan vién cua cong ty)
Kiém tra lai o cam bang cac
thiét bi dién khac

(1) Phich cam dién long

Lo nwong khong thé khoi (2) Cau chi bino hoac cau
dong dao bi tw ngat

(3) O cam biswco

Lo nwong khong lam nong

Cwa lo chwa duwoc dong kin Pong cua lo kin lai
dwoc
Khay kinh gay on khi lo Truc xoay con dinh buil ban Bao dwong thiét b1 dé Ioal bo
nwong hoat dong va ca day lo nwong bui ban

San phdm nay duoc sadn xuit bang cac bo phan va vat liéu cé chit lwong cao c6 thé tai st

dung va thich hop cho viéc tai ché. Khong tiéu hily san phdm phé thai vdi rac thai sinh

hoat va rac thai khac. Pwa téi dia diém thu gom rac thai dién dién tir dé tai ché san pham.
mmmmm  Vui long tham vén nha chitc trach dia phwong dé tim hiéu thém veé céc dia diém thu gom.
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