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KAFF’

Dear Customers, thank you for purchasing KAFF ‘ cooker, please read this information before
using cooker.

IMPORTANT SAFETY INSTRUCTIONS:
» Read these instructions carefully before installing or using this appliance.
* No combustible material or products should be placed on this appliance at any time.
* Please make this information available to the person responsible for installing the appliance as it could
reduce your installation costs.
* In order to avoid a hazard, this appliance must be installed according to these instructions for
installation.
* This appliance must be properly installed and earthed only by a suitably qualified person.
* This appliance should be connected to a circuit which incorporates an isolating switch providing full
disconnection from the power supply.
« Failure to install the appliance correctly could invalidate any warranty or liability claims.
* Never leave the appliance unattended when in use. Boil over causes smoking and greasy spillovers
that may ignite.
* Never use your appliance as a work or storage surface.
* Never leave any objects or utensils on the appliance.
* Never use your appliance for warming or heating the room.
+ After use, always turn off the cooking zones and the cooker as described in this manual (i.e. by using
the touch controls).
+ Do not allow children to play with the appliance or sit, stand, or climb on it.
+ Do not store items of interest to children in cabinets above the appliance. Children climbing on the
cooker may be seriously injured.
* Do not leave children alone or unattended in the area where the appliance is in use.
* Children or persons with a disability which limits their ability to use the appliance should have a
responsible and competent person to instruct them in its use. The instructor should be satisfied that they
can use the appliance without danger to themselves or their surroundings.
+ Do not repair or replace any part of the appliance unless specifically recommended in the manual. All
other servicing should be done by a qualified technician.
+» Do not use a steam cleaner to clean your cooker.

« Do not place or drop heavy objects on your cooker.
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+ Do not use pans with jagged edges or drag pans across the Induction glass surface as this can scratch
the glass.

+ Do not use scourers or any other harsh abrasive cleaning agents to clean your cooker, as these can
scratch the Induction glass.

« If the supply cord is damaged, it must be replaced by the manufacturer, its service agent or similarly
qualified persons in order to avoid a hazard.

* This appliance is intended to be used in household and similar applications such as: -staff kitchen areas
in shops, offices and other working environments; -farm houses; -by clients in hotels, motels and other
residential type environment ; -bed and breakfast type environments.

» Don’t touch the surface during using the cooker, for the surface is hot.

« WARNING: Danger of fire: do not store items on the cooking surfaces.

» Warning: If the surface is cracked, switch off the appliance to avoid the possibility of electric shock, for
cooker surfaces of glass-ceramic or similar material which protect live parts

+ A steam cleaner is not to be used.

» The appliance is not intended to be operated by means of an external timer or separate remote-

control system.

NSTALLATION

1. 50 mm space should be left around the hole and there are ventilation outlets (refer to figure (1). The

worktop should be at least 30mm thick and made of heat resistant material.

b Ei\

Figure(1)

A=750mm, B=380mm

2. Itis essential that the hob is well ventilated and that the air intake and exit are not blocked.

3. Make sure the hob is correctly installed as shown in Figure(2).
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POWER CONNECTION:

The socket should be connected in compliance with the relevant standard to

single pole circuit breaker the method of connection is shown in Figure3

Voltage/ Wire Connection
Frequency

220-240V — —_ =
50-60 Hz L N

Black/Brown Blue/Gray  Yellow/Green

(1) Ifthe cable is damaged or needs replacing, this should be done by an after sales technician using
the proper tools so as to avoid any accidents.

(2) If the appliance is being connected directly to the mains supply an omnipolar circuit breaker must

be installed with a minimum gap of 3mm between the contacts.

(3) The installer must ensure that the correct electrical connection has been made and that it complies
with safety regulations.

(4) The cable must not be bent or compressed the cable must be checked regularly and only replaced by

a properly qualified person.

INSTRUCTION FOR USE :
PRODUCT VIEW:

Three induction Cooktop

MODEL: KF-SQ38IH

POWER: 1800W x 2300W x 2500W

(Booster 3200W x 3700W x 4200W)

Rated Voltage:220-240VAC 50/60hz

Cooking Area:210mm

Glass size: 600x520 mm, beveled 10mm,with Aluminum
border.
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Quick view for control panel

Basic functions:

. Power On :

when power on, all the LED light 1s with beep, then go off, if surface temperature over 60°C the related

digital LED will show “H”

.on/oft (1)

Press @ to start each hob. The buzzer will sound once and the LED indicator will on. The power level
will show “ ON ” indicating standby state and it will return to power on state if have no operation
within 2min.Press power key can also directly return to power on state.

. Burner Select

Press any position of slide part to choose the certain burner, showing “0” and

press or slide to set the working level of the burner. If there is no operation within 2 min,it will return to
“ON’state.

. Booster

Activate Booster = Select burner first and then press level 9 for 3s , the Booster will be activated and
the power display will show [ D ]

Deactivate Booster = Select burner first and press any button on slider, now the Booster will be
deactivated.

Attention: there is no booster function in infrared burner , it you select the infrared part and

Booster , it will start the outer ring

. Pause@
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. Press , the whole burner will stop working and two burner show “||” and press again, it
return tothe former state.

Attention: If the Pause function is not canceled after 10 min, the burner will shut down automatically.

. Keep warm

Select burner and press directly, the burner will keep the surface temperature in 50 ° C-70° C
induction part and 70-120° C in infrared part, the tube will show [ U] when using Keep warm function.
Press again to return to previous state.

888
. Timer o @

The timer function allows you to set time for the cooking process up to 99 minutes.

Activate Timer = select burner first,and press [ +] or [ - ]; now the LED will show’00”,now you can adjust
timer according to “+” or “-”;

Deactivate Timer = Press [ +] or [ - ,when the timer jump to [ 00 ],the timer will cancel.

Note: If you press [+ ] or [ - ] for 3 seconds it will jump faster

If you only press once the buttons it will jump like this1...2 ... 3...

When the timer is finished, the user will hear a BEEP tone.

«  Child Lock @

During cooking, press Lock button to avoid any wrong operation or children’s touch. Press lock button for
3 seconds, Lock is activated, and the display show [ Lo ], during Child lock state, all buttons can’t be

used except child lock and on/off button.

Press @ again for 3s to exit the locked state.
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CLEANING :

IMPORTANT: If the ceramic glass surface breaks or you notice cracks in it, disconnect the

equipment. Call your Repair Service Technician.

Clean the ceramic glass surface frequently,when it is
cool. Never use abrasive products or pads. Clean with

a damp clothand soapy water.

A
SOAP +WATER

ETAL
SAND

Once a week, clean thoroughly with

specific products that preserve and protect the hobs.Scrape off stuck

on stuck dirt with a scraper.

If sugar (or sugary matter) or plastic is accidentally
burnt on the ceramic glass, removeat once with the
scraper while still hot.

Otherwise it may leave a permanent mark.

INMEDIATELY

Do not use the hob as a work surface.
Be particularly careful with dirt or dust from
vegetables, cleaning powders, etc. which

may scratch the surface when pans are slide over it.




Error codes

Error codes are shown on the display of the UI as assistance in service . A special document ¢
Error codes G5 *’ provides a more detailed error matrix in order to support sevice technicians.
This list shows the standard error codes , customes specific Touch Controls , deviating error
display can be implemented.As Standard general TC error,, E ~ xx’’And cooking element
specific erro E/x Are distinguished.In case of E /x The display of the affected element blinks with **

E *’ and hexadecimal noted error code ““ x’

>

Description
Error codes Possible cause of Remedy
error
Er 03 and continuous sensor Water or cookware on Clean the control
continuous or ’_I activation’ TC turn off | the glass over the touch | surface remove objects
after 10 sec control ensorss on the sensors
Er 20 Flash memory — TC C-defective Replace TC
error
Er 22 Button evaluation Short or open circuit in Replace TC
defective , Ul shuts the area of the button
off after 3.5-7.5 sec sensoric
Er 31 NeV\( configuration of New configuration (
the |r1duct|0n generator | g0 menu )
required
Er 36 NTC value defective Short or open circuit of Replace TC
on.TC:Ul turns off NTC
Er 47 Communication error | No or erroneous LIN Connection cable not
between TC and communication ! (Slave | correctly plugged in or
induction does not answer to defective
request of master)
U400 Continous tone Correct power supply
Power supply on inlet connection
to high
E/2 Excess temperature Overload of cooktop or Let system cool down
of the induction empty boiled cookware
element
E/A Error on the power Component failure Replace power board
board
E/6 Error on power board | No power supply of the 1. Check wiring
or supply element power element or error 2. Check filter board
on power boad 3. Replace power
board
E/8 Incorrect fan speed Error on fan left or right Air exhaust blocked,e.g
by paper Replace
Defective fan
E/9 Defective temperature Replace inductor
sensor on inductor Replace power board




When the induction hob is operating, if the water or soup accidentally overflows into the control area
for 2 seconds, the induction hob will warning by beep beep quickly, if the condition won’t change
within 2 seconds, the device will automatically turn off at once.
AUTOMATIC SHUT OFF:
If a hotplate is left on accidentally, it will automatically be switched off after a period of time has elapsed,

depending on the power level that has been selected.

Working level Working hours
1-3 8
4-6 4
7-9 2
WARMER 6

CUSTOMER CARE SERVICE:
If a warning occur, before calling After Sales Service, please do the following:
-Check the appliance is correctly plugged in
-Read the above warning code table

If you are still unable to resolve the problem, switch off the appliance, do not try to dismantle it,

and call After Sales Service.
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HUONG DAN S DUNG

Model : KF — SQ38IH

®
Kinh gt Quy khach hang, cdm on Quy khach da mua KAFF hang vui long doc théng tin nay trwdc khi st dung



HUONG DAN AN TOAN QUAN TRONG:

« Doc ki cac hwdng dan nay trwdce khi cai dat hoac st dung thiét bj nay.

Khong nén dat vat liéu hoac san pham dé chay trén thiét bj nay b4t c lUc nao.

Vui long cung cép thong tin nay cho ngwdi chiu trach nhiém I&p dat thiét b vi n6 cé thé giam chi
phi I&p d&t cta ban.

Dé tranh nguy hiém, thiét bj nay phai dwoc I&p dat theo cac huwéng dan nay dé Iap dat.

Thiét bi nay phai dwoc I&p d&t dang cach va chi dwoc ndi dat béi mot ngwdi cé trinh dd phi hop.
Thiét bi nay phai duwoc két néi véi mét mach két hop mét cong tac cach ly cung cép ngét két néi
hoan toan khéi ngudn dién.

Viéc khong I&p dat thiét bi dung cach co6 thé lam mat hiéu lwc moi khiéu nai vé bao hanh hoéc
trach nhiém phéap ly.

Khéng bao gi¢r dé thiét bi khéng dwoc giam sat khi st dung. Bun séi gay ra hat thubce va tran dau
mé& c6 thé bat Iva.

Khéng bao gi® st dung thiét bi ctia ban 1am bé& mét [am viéc hodc lwu tri.

Khéng bao gi® dé bat ky d vat hodc dé dung nao trén thiét bi.

Khéng bao gi® stv dung thiét bj clia ban dé swdi am hodc swdi 4m cin phong.

Sau khi st dung, luén tat cac viing ndu va ndi nhw dwoc mod ta trong sach huwéng dan nay (i.e.by
st dung cac diéu khién cdm tng).

Khéng cho phép tré em choi véi thiét bi hodc ngdi, dirng hoac tréo I1én thiét bi.

Khéng lwu trik cac vat dung ma tré em quan tam trong ta phia trén thiét bi. Tré em tréo lén bép
c6 thé bj thwong néng.

Khéng dé tré em mot minh hodc khéng cé ngwdi giam séat trong khu viee st dung thiét bi.

Tré em hodc ngwdi khuyét tat han ché kha néng st dung thiét bj nén cé nguéi cé trach nhieém va
c6 thdm quyén hwéng dan ho str dung. Ngudi hwéng dan nén hai long réng ho cé thé s dung
thiét bi ma khong gay nguy hiém cho ban than hodc méi trwéng xung quanh

Khéng stra chiva hodc thay thé bt ky bd phan nao cla thiét bj trir khi dworc khuyén nghi cu thé
trong sach hwéng dan. TAt ca céc dich vu khac nén dwoc thwe hién béi mét ky thuat vién c6 trinh
do.

Khéng str dung may l1am sach hoi nwéc dé& lam sach bép cia ban.

Khong d&t hoac tha cac vat nang 1én ndi clia ban.

Khéng st dung chao cé canh I&m chdm hodc kéo chao trén bé mat kinh cam tng vi diéu nay c6
thé lam tray xwéc kinh.

Khéng st dung co rira hodc bat ky chat ty rra mai mon manh nao khac dé lam sach bép cla
ban, vi ching c6 thé lam tray xwéc kinh cdm tng.

Néu day cung cép bi hdng, né phai duoc thay thé béi nha san xuét, dai ly dich vu clia né hoac
nhi*ng ngudi cé trinh d6 twong tw dé& tranh nguy hiém.

Thiét bi nay dworc thiét k& dé st dung trong gia dinh va cac (rng dung twong tw nhw: khu vire bép
nhan vién trong clra hang, van phong va cac moi trwong lam viéc khac; nha néng trai; -b&i khach
hang trong khach san, nha nghi va méi trwdng dan cw khac; -Méi trwdng loai giwong va bira
séang.

Khéng cham vao bé& mat trong qua trinh st dung ndi, vi b& mét néng.



CANH BAO: Nguy co hda hoan: khéng lwu triv cac vat dung trén b& mat niu.

Canh bao: Néu bé mat bj nit, hay tét thiét bj dé tranh kha néng bj dién giat, déi voi bé mat bép
b&ng gém thay tinh ho&c vat liéu twong tw béo vé cac bd phan sbng

Khong dwgc str dung may lam sach hoi nwéc.

Thiét bi khéng nham muc dich van hanh bang bod hen gi& bén ngoai hodc hé théng diéu

khién tlr xa riéng biét.

Khéng gian 50 mm nén dwoc dé lai xung quanh 16 va cé ctra thdng gié (tham khao hinh (1). Mat ban
lam viéc phai day it nhat 30mm va dwoc 1am bang vat liéu chiu nhiét

. Diéu can thiét 14 bép nAu an phai dwoc thong gié tét va khong khi nap va thoat khéng bi chan.
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> KET NOI NGUON:
Phai dwoc két ndi tuan tha tiéu chuan lién quan dén bo ngat mach don cuc, phuwong

thire két ndi dwoc thé hién trong Hinh

Voltage, VWWire Connection
Frequency
220-240V PR— R —_
50-60 Hz L N
Black/Brown Blua/Gray Yellow/Greaen

1.Néu cép bi hdng hodc can thay thé, didu nay nén dwoc thuc hién bdi k§ thuat vién sau ban hang bang
céch st dung céc cong cu thich hop dé tranh bat ky tai nan nao.

2 .Néu thiét bj dang dwoc két néi truc tiép voi ngudn dién lwdi, bd ngét mach da cuc phai dwoc lap dat voi
khoang céch tdi thiéu la 3mm gitva cac tiép diém.

3 .Nguwoi 1ap dat phai dam bao ring két ndi dién chinh xac da dwoc thwe hién va tuan thl cac quy dinh an
toan.

4. Cap khong dwoc udn cong hodc nén, cap phai duoc kiém tra thwdng xuyén va chi duoc thay thé béi mot

nguoi co trinh do phu hop.

> HUONG DAN SU’ DUNG:
XEM SAN PHAM:

Bép 3 tir

MO HINH: KF- IH6003lI

Cong suét bép : 2300Wx1500Wx2300W
(Booster 3700Wx2800Wx3700W)
Théng sb ky thuat

Binh mrc dién ap: 200 - 240 VAC

Tan s danh nghfa: 50 / 60 Hz

Binh mrc hién tai: 2 x 16 A

Cong suét danh dinh & 230V AC

Cong suét tang ap & 230V AC

Nhiét dd méi trwong: 0 - 85 °C

Kich thwéc kinh: 600x520 mm, vat 10mm véi
vién nhém




> Bang diéu khién:

Chtrc nang co ban:

Bat/ Tat nguén

Khi bat ngudn, tit ca cac den LED déu bat trong 2 g|ay voi t|eng bip, sau do tat, Diéu khién thanh trwgt chay
thanh trwot LED.Bang hién thj. Nhén bang diéu khién bét dau cua moi bep Coi s& vang lén mot lan va den LED
s€ sang. Muc nang luong sé hién thi "BAT" nh&n m(rc cong suét ndu, néu khong cé hoat dong trong vong 1 phuit.
Bép sé tw dong tat.

Chon Ving N4u :

Nhé&n bt ky vi trf n&o cda bd phan truot d& chon dau dét nhat
dinh, hién thi “0” va nhan hoac trugt dé dat mére lam viéc cla dau dbt. Néu khong co thao tac
n&o trong vong 2 pht, né sé tré vé trang thai “ON”

Chon chirc néng nau nhanh : Booster nhan ( b )

Kich hoat Booster = Chon , Booster s& duoc kich hoat va man hinh ngudn sé hién thi[b ]

Tét Booster = nhan chon ( b ) hodc nhan trén thanh trwot va trweot bat ky, ltc nay Booster sé
bi v6 hiéu hoa.

Chu y: dau dét hdng ngoai khong cé chirc nang tang cwdng, ban chon phan hdng ngoai va
Booster thi né sé kh&i dong vong ngoai.

Chon chirc nang tam dirng : Pause nhan

Nhén, toan b6 dau dét sé ngirng hoat dong va hai dau dét hién thi “||” va nhén lai n6 dé tiép
tuc st dung theo hudng dan trén thanh treot cla ban phim sé hiém thi dén thwe hién thao
tac vuot trugt trén thanh béo hién thij . . ) .

Lwu y: Néu chirc nang Tam dirng khong bi hdy sau 10 phat, dau dot sé tw dong tat.

Chon chirc nang ham : Keep warm @

Chon viing néu thich hop va nhén tryc tiép,  dau dbt sé il nhigt 46 & mirc 50°C-70°C
sé hién thj [ U ] khi st dung chtrc ndng Gitr &m. Nhan 14n niva d& tré v& trang thai trudc d6

hoac vubt trén thanh trwot ban phim dé tiép tuc .

Chon chtrc ndng hen gio : Timer nhén gitt 2 phim & @



Chirc nang hen gi¢r cho phép ban dat thoi gian cho qué trinh nau I1én téi 99 pht.

Kich hoat B6 hen gi¢» = chon dau dét trwdrc va nhan [ -] hodc [ + ]; bay gi&r dén LED sé hién
thi “00”, bay gi¢» ban c6 thé diéu chinh hen gid theo [-] hodc [ + ]

Tat hen gi& = Nhan [ + ] ho&c [ - ], khi ddng hd nhay t&i [ 00 ], dong hé sé hay.

Lwu y: Néu ban nhén (+) ho&c [-] trong 3 gidy thi s& nhay nhanh hon

Néu ban chi nhan mét 1an cac nat, nd sé nhay nhw thé nay 1... 2... 3... Khi hen gi¢ két thac,
nguwoi ding sé nghe thdy am BEEP.

Chon chtrc nang khéa ban phim: Child Lock

Trong khi ndu, nhan nat Khéa dé tranh thao tac sai hodc tré em cham vao. Nhan nit khéa
trong 3 giay, Khéa dwoc kich hoat va man hinh hién thi dén sang ngay canh biéu tuong ,
trong trang thai Khoéa tré em, khong thé str dung tat ca c&c nGt ngoai triv bidu twong khoda va
nat khéi déng bép( nat ngudn ). Nhan lai trong 3 giay dé thoat khai trang thai khoa

> Nhiét dw : hi&n thj bao H

Chi bao nhiét dw 1a mét tinh nang an toan dé chi ra réng céc bd phan trén bé mat gdm thay tinh
van c6 nhiét d6 >= 65 °C c6 thé& gay bdng khi cham tay tran.

e Man hinh hién thj dién tich bé mat bj anh hwéng 'H'.

« Nhiét dw dwoc do bing cadm bién nhiét d6 cudn cdm (rng va dwoc truyén dén didu khién cam
trng.

e Sau khi mét dién, cdm (ng sé cung cap lai nhiét d6 hién dang do. Viing néng duoc hién thi
lai khi nhiét dw ton tai.

o NHIET BEN VNG VE TRANG THAI

Néu bép duoc bat nhing viing ndu tvong (ng bi tat déi voi viing ndu nong, chir 'H' duoc chi
dinh. Neu noi (mlc nau 0) dwoc dat trén bé mat nau néng.

v'H 'van dwoc hién thi. Neu khu vuc ndu nong va ndi dwoc bat

v Man hinh néng bién mét va chi c6 mirc d6 ndu dwoc hién thi.

v Hién thi xen ké gitra 'H' va '0’

NHIET DU & TRANG THAI TAT:
Néu khu viec ndu néng, nhiét dw sé& hién thi khi tét.

LAM SACH:

QUAN TRONG: Neu bé& mét kinh gbm bj v& hodc ban nhan thy cac vét nit trén
do, hay ngat két nbi thiét bi. Goi cho Ky thuat vién Dich vu Stra chira ctia ban.

Lam sach b& mat kinh gom thwong xuyén, khi troi
mat. Khong bao gio st dung cac san phém hoac

miéng dém mai mon. Lam sach béng vai &m va nwéc R
xa phong. l SOAP + WATER )

METAL
SAND

MGi tuan mot 1an, lam sach k§ lw&ng véicac san pham cu thé
bao quan va bao vé bép néu an, cao sach bi méc ket trén bui
ban bi méc ket bing dung cu cao.

INMEDIATELY




Néu dweng (hodc chét co dwong) hodc nhya vo tinh
bi chay trén kinh gbm, hay loai b ngay lap tirc bang T
dung cu cao trong khi van con néng. Othe rwise né c6 i
thé dé lai mot dau &n vinh vién.

Khong st dung bép ndu an lam bé mat lam viéc dac biét 5
can than voi bui ban tlr rau, bot tay rira, v.v. c6 thé lam —
tray xwdc bé mat khi chao trvgt qua né. —

> Maloi:

M4 16i dwoc hién thj trén man hinh giao dién ngwdi dung dwéi dang hd tro trong dich vu.
Mot tai liéu dac biét "Ma 16i G5" cung c&p ma tran 16i chi tiét hon dé hd tro cac ky thuat vién
dich vu.Danh sach nay hién thj cac ma 18i tiéu chudn, tiy chinh Diéu khién cam (rng cu thé,
hién thi 18i sai léch c6 thé dwoc thwe hién, nhw Tiéu chuan chung TC 16i Va 16i cu thé
cta yéu t& ndu an Buoc phan biét . trong tF F ng hop hién thi phan td bj &nh huéng,

nhap nhay v&i "E" va ma 16i dwoc ghi cha thap luc phan "x"

Ma 16 Nguyén nhan cé thé gay ra Stra chira
16i
Er 03 va lién tuc hosc TC kich hoat cam Nwéc hodc dung cu nau Lam sach bé mat
bién lién tuc tat nwong trén kinh trén bd diéu khién, loai bo
r sau 10 giay didu khién cam tng cc vat thé trén cam
bién
Er 20 - B& nh¢ flash — L6i C-khiém khuyét Thay thé TC
TC
Er22 . Danh gia nat bi 16i, Ngan hoac hé mach trong Thay thé TC
giao dién nguoi khu vire ctia nat cdm bien
dung tat sau 3,5-
7,5 gidy
Er31i- Yéu cau ciu hinh méi ctia Cé4u hinh méi (Menu
may phat dién cdm &ng dich vu)
ER 36 - Gid tri NTC bj 16i Ngéan hodc hé mach cta Thay thé TC
trén. TC:Ul tat NTC
Er47 . L6i giao tiép gitra Khong c6 hoac giao tiép LIN | Cép két néi khong
TC va cam rng sai! (N6 Ié khong tra 16 yéu dwgc cam ding cach
cau clia chd nhan) hoac bi 15
U400 Giai diéu lién tuc Két ndi ngudn dién
Cung cap nang chinh xac
lwong trén dau vao
dén cao
E/2 Nhigt d6 du thira Qua tai bép hoac dung cu P& hé thdng nguoi di
clia phan t&r cdm nau ludc rong
ng
E/A L6i trén bang dién L6i thanh phan Thay thé bang dién
E/6 L&i trén bang Khéng cé ngudn dién clia Kiém tra hé théng




nguén hodc phan

t& cung cap boad nguén

phan t& ngudn hodc I6i trén | day dién

Kiém tra bang loc
Thay thé bang dién

E/8 Tbc d6 quat khong | Lé&i trén quat trai hodc phai Khi thai bi chan, vi du
chinh xé&c béng gidy Thay thé
quat bi 16i
E/9 Cam bién nhiét do Thay cudn cam Thay

bi 16i trén cudn
cam

thé bang dién

L6i cu thé cta ving ndu (Cam &ng)

Ma I6i Sw miéu ta Sira chira

E2- Qué nhiét do cua ving niu Dé viing nau ngudi

E3- Noi khéng &p dung St dung ndi phti hop

E4- Viing n4u khong ton tai, dir liéu cAu | Tai xudng cu hinh chinh xac
hinh khong tuong thich

ES5 EG6 Li trén bang loc / may phat dién Thay thé bang loc / may phat dién

E7- L&i khong xéc dinh (chu khong thé Lién hé véi bo phan hd tro ki
gan ma 16i) thuat cua E.G.O.

ES. Quat bi 15i Thay quat

EQ. Cam bién nhiét do bi 15i Thay thé cam bién nhiét do

L6i cu thé chia viing nau (cac bé phan 1am néng birc xa)

M4 15i Sy miéu ta Sira chira
E2. Qué nhiét d6 cua bang dién Dé vlng nau nguoi
E4- Ldi ndi bo trén bang dién Thay thé bang dién
ES5 ES8, E Lbi role trén bang dién Thay thé bang dién
A

Khi bép tir dang hoat d6ng, néu nwéc hodc sip vé tinh tran vao ving diéu khién trong 2 giay, bép
tr s& canh b&o nhanh béng tiéng bip bip, néu tinh trang khdng thay ddi trong vong 2 giay, thiét bj




sé tw dong tat lic mot lan.

TAT TU DONG:

Néu vo tinh bat bép 1&n, né sé tw dong tit sau mot khodng thdi gian, tly thudc vao mirc cong suét
da dwoc chon

Working level Working hours
1-3 8
4-6 4
7-9 2
WARMER 6

DICH VU CHAM SOC KHACH HANG :

Néu c6 canh béo,trwdc khi goi dich vu sau ban hang,vui long thic hién nhw sau:

Kiém tra xem thiét bi da dwoc cam dung cach chwa ,va doc ky bang ma canh bao phia trén.
Néu ban van khong thé giai quyét van dé , hay tét thiét bi va dirng cb thao dé thiét bi , hay goi
DICH VU sau ban hang.

DKD




