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CONGRATULATIONS

Congratulations and thank you for choosing our Electrolux.
We are sure you will find your new appliance a pleasure to
use. Before you use the appliance, we recommend that you
read through the whole user manual which provides a
description of the product and it’s functions.

To avoid the risks that are always present when you use
an appliance, it is important that the appliance is installed
correctly and that you read the safety instructions
carefully to avoid misuse and hazards.

We recommend that you keep this instruction booklet for
future reference and pass it on to any future owners.

After unpacking the appliance, please check it is not
damaged. If in doubt, do not use the appliance but
contact your local customer care centre.

For contact details, refer to the last page of this user
manual.

Conditions of use

This appliance is designed and intended to be used in
normal domestic applications only.

Please ensure you read the instruction manual fully
before you call for service, or a full service fee could
be applicable.

Record model and serial number here:
Model NUMDEr: . ..o

Serial NUMbEr: ...,

PN e

A WARNING

This symbol indicates information concerning your
personal safety.

A CAUTION

This symbol indicates information on how to avoid
damaging the appliance.

@ IMPORTANT

This symbol indicates tips and information about use
of the appliance.

\” ENVIRONMENT

This symbol indicates tips and information about
economical and ecological use of the appliance.
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Information on disposal for users

*  Most of the packing materials are recyclable. Please
dispose of those materials through your local
recycling depot or by placing them in appropriate
collection containers.

If you wish to discard this product, please contact
your local authorities and ask for the correct method
of disposal.

RoH S Being ensured the permissible content limitation of some toxic

Compliant chemicals (RoHS compliant)




SAFETY

WARNING!

It is hazardous for anyone other than authorized service personnel to carry out servicing
or repairs which involves the removal of covers. To avoid the risk of an electric shock do
not attempt to repair this appliance yourself.

Safety tips
Safety tips

Do not use electrical appliances such as a hair dryer or heater to defrost your

Fridge/Freezer.

Containers with flammable gases or liquids can leak at low temperatures.

Do not store any containers with flammable materials, such as spray cans, fire

extinguisher refill cartridges etc. in the Fridge/Freezer.

Do not place carbonated or fizzy drinks in the Freezer compartment. Ice lollies can cause

“Frost/Freeze burns”. If consumed straight from the Fridge/Freezer.

Do not remove items from the Fridge/Freezer compartment if your hands are damp/wet,

as this could cause skin abrasions or “Frost/Freezer burns”. Bottles and cans must not be
placed in the Freezer compartment as they can burst when the contents freeze.

Manufacturer's recommended storage times should be adhered to. Refer to relevant

instructions.

Do not allow children to tamper with the controls or play with the Fridge/Freezer. The

Fridge/Freezer is heavy. Care should be taken when moving it. It is dangerous to alter the
specification or attempt to modify this product in any way.

Do not store inflammable gases or liquids inside you Fridge/Freezer.



If the power cable is damaged, it must be replaced by the manufacturer, its service agent

or similarly qualified persons in order to avoid a hazard.

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.

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 and by clients in hotels, motels and other residential type environments;
* bed and breakfast type environments;

» catering and similar non-retail applications.

Keep ventilation openings, in the appliance enclosure or in the built-in structure, clear of

obstruction.

Do not use mechanical devices or other means to accelerate the defrosting process,

other than those recommended by the manufacturer.

Do not damage the refrigerant circuit.

Do not use electrical appliances inside the food storage compartments of the appliance,

unless they are of type recommended by the manufacturer.

Do not store explosive substances such as aerosol cans with a flammable propellant in

this appliance.

Disposal

OId appliances still have some residual value. An environmentally friendly method of
disposal will ensure that valuable raw materials can be recovered and used again.

The refrigerant used in your appliance and insulation materials requires special disposal
procedures. Ensure that none of the pipes on the back of the appliance are damaged prior
to disposal. Up to date information concerning options for disposing of your old appliance
and packaging from the new one can be obtained from your local council office.



Locks

If your Fridge/Freezer is fitted with a lock, to prevent children being entrapped keep the
key out of reach and not in the vicinity of the appliance. If disposing of an old
Fridge/Freezer break off any old locks or latches as a safeguard.

INTRODUCTION

Before use

Please read these instructions and the Safety guidelines on page 1 carefully before using
your new Fridge/Freezer. The Fridge/Freezer is for indoor, domestic use only.
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No Description
Chill door
Thermostat

Drip tray
Shelve

Crisper cover
Crisper

Plastic retaining
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INSTALLATION

Location

When selecting a position for your Fridge/Freezer you should make sure the floor is flat
and firm, and the room is well ventilated with an average room temperature of between
16°C and 32°C. Avoid locating your Fridge/Freezer near a heat source, eg, cooker, boiler
or radiator. Also avoid direct sunlight in out-buildings or sun lounges. If you are placing
your Fridge/Freezer in an out-building such as a garage or annex ensure that the
Fridge/Freezer is placed above the damp course, otherwise condensation will occur on
the Fridge/Freezer cabinet. Never place the Fridge/Freezer in a wall recessed or into fitted
cabinets or furniture when your Fridge/Freezer is working, the grille at the back may
become hot and the sides warm. It must therefore be installed so that the back of the
Fridge/Freezer has at least 9cm(31/2”) of free space and the sides have 2cm(3/4”). Do not
drape the Fridge/Freezer with any covering.

Leveling the Fridge/Freezer

If the Fridge/Freezer is not level, the door and magnetic seal alignment will be affected
and may cause you Fridge/Freezer to work incorrectly. Once the Fridge/Freezer is placed
in its final location, adjust the leveling feet at the front by turning them.

Cleaning before use

Wipe the inside of the Fridge/Freezer with a weak solution of bicarbonate of soda. Then
rinse with warm water using a damp sponge or cloth. Wash the baskets and shelves in
warm soapy water and dry completely before replacing in the Fridge/Freezer. The external
parts of the Fridge/Freezer can be cleaned with wax polish. See page 10 for more details
on cleaning.

Before plugging in YOU MUST



Check that you have a socket which is compatible with the plug supplied with the
Fridge/Freezer. If not see the section called ELECTRICAL INFORMATION on page 12.

Before switching on!

DO NOT SWITCH ON UNTIL FOUR HOURS AFTER MOVING THE FRIDGE/FREEZER.
The coolant fluid needs time to settle. If the appliance is switched off at any time, wait 30
minutes before switching back on to allow the coolant fluid to settle.

Before filling your Fridge/Freezer

Before storing foods in your Fridge/Freezer, turn the Fridge/Freezer on and wait for 24
hours, to make sure it is working properly and to allow the Fridge/Freezer to fail to the
correct temperature. See page 9 for more details.

START

Testing

1. Clean the parts of the refrigerator with lukewarm water containing a little neutral
detergent and with clear water, and wipe them dry.

Notes: Electric parts of the refrigerator can only be wiped by dry cloth.

2.Turn the thermostat knob to the "3" position, turn on electricity. The compressor and the
light inside the refrigerator begin to work..

3.0pen the door 30 minutes later, if the temperature in the refrigerator decreased
obviously, it shows that the refrigerator system works well. When the refrigerator operates
for a period of time, the temperature controller will automatically set the temperature within
limits it opens.



Temperature Control Dial
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OFF ®

Temperature Control

1.The temperature in the refrigerator compartment is controlled by the temperature
controller installed on the side wall of the refrigerator compartment.

2.Turn the thermostat knob to right or left, you can regulate the temperature inside the
refrigerator.

3.The marks on the knob are the temperature grades, not the exact number of the
degrees of temperature.”OFF” shows a forced STOP and “7” shows the lowest
temperature. Turn the knob from "1"position to "6"position, the temperature decreases
continuously. You may set the temperature control selector to any position according to
what you need.

4.Please set the selector to "4"position in normal use.

STORAGE OF FOOD

1.How to Use the Chilled Room

*Put fresh and clean food such like fish, meat into ice room ,therefore the taste and
nutrient of food are preserved.

*Wrap food to be frozen in ALUMINIUM FOIL or place it in AIRTIGHT boxes.

*Do not allow already frozen food into direct contact with food to be frozen.

*If you buy deep frozen food in the shops, bring it home and place it in ice room as quickly
as possible so that the time during which it kept in the air temperature is as SHORT AS
POSSIBLE.

2.How to Use the Refrigerator Compartment

*The cook dishes can be put into refrigerator to keep fresh after their temperature
decreases to room temperature.

*Egg pockets and bottle pockets for eggs, butter, milk and bottle drinks, et50DVDc..
*Vegetable box for fruits, vegetables, etc..(the cover on the vegetable can keep the water
from evaporating)

3.Placement of Food



*Proper place should be left instead of too crowded during food storage.

*Food to be stored should be wrapped with clean plastic film or fresh keeping paper, then
distributed to several frames even to avoid contamination and the loss of water and smell
mixture.

*Cool hot food down to the room temperature before storing or consumption of electricity
will increase and would lead to frost forming inside.

*Never place vegetables and fruits into ice room in order to prevent them from being
frostbitten.

IN USE

1. The appliance might not operate consistently (possibility of defrosting of contents or
temperature becoming too warm in the frozen food compartment) when sited for an
extended period of time below the cold end of the range of temperatures for which the
refrigerating appliance is designed

2. The fact that the climate class is ST, and the room temperature of between 16°C and

38°C.

3. The fact that the internal temperatures could be affected by such factors as the

location of the refrigerating appliance, ambient temperature and the frequency of door

opening, and, if appropriate, a warning that the setting of any temperature control
device might have to be varied to allow for these factors

4. The fact that effervescent drinks should not be stored in food freezer compartments

or cabinets or in low-temperature compartments or cabinets, and that some products

such as water ices should not be consumed too cold

5.The need to not exceed the storage time(s) recommended by the food manufacturers

for any kind of food

6. The fact that a rise in temperature of the frozen food during manual defrosting,

maintenance or cleaning could shorten the storage life

7. It is better wrapping the frozen food in several layers of the glass shelves.

8. the care required with regard to frozen food in storage in the event of an extended
non-running of the refrigerating appliance (interruption of power supply or failure of the
refrigerating system)

9. The door to the evaporator clearance can be used to store food;

Tips for keeping food perfect in the Fridge

Take extra care with meat and fish

Cooked meats should always be stored on a shelf above raw meats to avoid bacterial
transfer. Keep raw meats on a plate which is large enough to collect juices and cover it
with cling film or foil.



Leave space around food
This allows cold air to circulate around the Fridge, ensuring all parts of the Fridge are kept
cool.

Wrap up food!
To prevent transfer of flavors and drying out, food should be separately packed or covered.
Fruit and vegetables need not be wrapped.

Pre-cooked food should be cooled properly

Allow pre-cooked food to cool down before placing in the Fridge. This will help to stop the
internal temperature of the Fridge from rising.

Shut the door!

To prevent cold air escaping, try to limit the number of times you open the door. When
returning from shopping, sort foods to be kept in your Fridge before opening the door. Only
open the door to put food in or take it out.

Where to store your foods in the fridge

Cool area

This is where to store foods which will keep longer if they are kept cool. Milk, eggs, yogurt,
fruit juices, hard cheeses eg. Cheddar. Opened jars and bottles of salad dressings,
sauces and jams. Fats, eg. Butter, margarine, low-fat spreads, cooking fats and lard.

Coldest area:

This is where foods which must be cold to keep them safe should be kept:

‘Raw and uncooked foods should always be wrapped.

-Pre-cooked chilled foods, eg. Ready meals, meat pies, soft cheeses.

-Pre-cooked meats eg. Ham,

-Prepared salads(including pre-packed mixed green salads, rice, potato salad etc).
-Desserts, eg. Fromage frais, home-prepared food and leftovers or cream cakes.

10



NOTE: Always wrap and store raw meat, poultry and fish on the lowest shelf at the bottom
of the fridge. This will stop them dripping onto, or touching other foods. Do not store
inflammable gasses or liquids in the fridge.

Recommended storage periods

For recommended food storage time, refer to the information given on your food
packaging.

DEFROSTING

Defrosting

1.When the refrigerator working for a period of time ,the inner surface of the chilled room
will be covered with a layer of white frost. It may raise the electricity consumption and
lessen the effect of refrigeration. Then you should do frost re-movement at once.
2.After defrosting ,clear away defrosting water in water pan as soon as possible.

Notes: Never use sharp metal tools or it will damage the refrigerator.

Cleaning inside the Fridge/Freezer
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After defrosting you should clean the Fridge/Freezer internally with a weak solution of
bicarbonate of soda. Then rinse with warm water using a damp sponge or cloth and
wipe dry. Wash the baskets in warm soapy water and ensure they are completely dry
before replacing in the Fridge/Freezer. Condensation will form on the back wall of the
Fridge; however it will normally run down the back wall and into the drain hole behind
the salad bin.
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The drain hole will have a “cleaning spike” inserted into it. This ensures that small pieces
off food can not enter the drain. After you have cleaned the inside of your Fridge and
removed any food residues from around the whole, use the “cleaning spike” to make sure
that there are no blockages.

Cleaning outside the Fridge/Freezer

Use standard non-abrasive detergent diluted in warm water to clean the Fridge/Freezer
exterior.

The grille of the condenser at the back of the Fridge/Freezer and the adjacent
components can be vacuumed using a soft brush attachment.

Do not use harsh cleaners, scouring pads or solvents to clean any part of the
Fridge/Freezer

TROUBLESHOOTING AND MAINTENANCE

Trouble Shooting

Power cut
If the internal temperature of the Fridge/Freezer compartment is -18°C or less when the
power returns, your food is safe. The food in your Fridge/Freezer will remain frozen for
approx 16 hours with the door closed. Do not open the Fridge/Freezer door more than
necessary.

The Fridge/Freezer is exceptionally cold
You may have accidentally adjusted the thermostat control dial to a higher position.

The Fridge/Freezer is exceptionally warm
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The compressor may not be working. Turn the thermostat control dial to the maximum
setting and wait a few minutes. If there is no humming noise, it is not working. Contact the
local store where your purchase was made.

The Fridge/Freezer is not working
Check it is plugged in and switched on. Check that the fuse in the plug has not blown. Plug

In another appliance, such as a lamp, to see if the socket is working. The Fridge/Freezer
should be placed in a well ventilated room with an ambient temperature of between
16°Cand 32°C. Leave the Fridge/Freezer for 30 minutes.

Condensation appears on the outside of the Fridge/Freezer
This may be due to a change in the room temperature. Wipe off any residue of moisture. If
the problem continues contact the local store where your purchase was made.

GURGLING, WHOOSHING

These noises are caused by the circulation of the refrigerant liquid in the cooling system. It
has become more pronounced since the introduction of CFC free gases. This is not a fault
and will not affect the performance of your Fridge/Freezer.

HUMMING, PURRING OR PULSATING
This is the compressor motor working, as it pumps the refrigerant around the system.

Moving the Fridge/Freezer

Location

Do not place your Fridge/Freezer near a heat source, eg. Cooker, boiler or radiator. Also
avoid direct sunlight in out-buildings or sun lounges.

Leveling the Fridge/Freezer

Make sure the Fridge/Freezer is level. Use the rotating leveling feet at the front. If the
Fridge/Freezer is not level, the doors and magnetic seal alignments will be affected and
may cause your Fridge/Freezer to work incorrectly.

Do not turn on the Fridge/Freezer for 4 hours

After the Fridge/Freezer is in place it needs to be left for 4 hours. This allows time for the
coolant to settle.

Installation

Don’ t cover or block the vents or grilles of your appliance.

Vacation Time

» Turn off the refrigerator first and then unplug the unit from the wall outlet.

« Remove all the food.

* Clean the refrigerator.

« Leave the lid open slightly to avoid possible formation of condensation, mold, or
odors.

* Use extreme caution in the case of children. The unit should not be accessible to
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child’s play.

» Short vacations: Leave the refrigerator operating during vacations of less than three
weeks.

« Long vacations: If the appliance will not be used for several months, remove all food
and unplug the power cord. Clean and dry the interior thoroughly. To prevent odor
and mold growth, leave the door open slightly: blocking it open if necessary or have
the door removed.

Servicing

This product should be serviced by an authorized engineer and only genuine spare parts
should be used.

Under no circumstances should you attempt to repair the appliance yourself.

Repairs carried out by inexperienced persons may cause injury or serious malfunctioning.
Contact the local store where your purchase was made.

When the appliance is not in use for long periods, disconnect from the electricity supply,
empty all foods and clean the appliance, leaving the door ajar to prevent unpleasant
smells.

Lamps can only be replaced by the manufacturer, together with a part of the appliance.

ELECTRICAL INFORMATION

THIS APPLIANCE MUST BE EARTHED.

This appliance is fitted with a fused three pin plug to BS 1363 which will be suitable for use
in all houses fitted with sockets to current specifications.

If the fitted plug is not suitable for your socket outlets, it should be cut off and carefully

disposed of. To avoid a possible shock hazard, do not insert the discarded plug into a
socket.
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This marking indicates that this product should not be
disposed with other household wastes throughout the EU. To
prevent possible harm to the environment or human health
from uncontrolled waste disposal, recycle it responsibly to
promote the sustainable reuse of material resources. To
return your used device, please use the return and collection
systems or contact the retailer where the product was
purchased. They can take this product for environmental safe
recycling.
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CONTACT DETAILS ELECTROLU CUSTOMER CARE

Indonesia

Consumer Care Center Tel : (+62 21) 522 7180
Gedung Plaza Kuningan

Menara Utara 2nd Floor,

Suite 201, I. HR Rasuna Said

kav C 11-14, Karet Setiabudi

akarta Selatan 12940

Office Tel: (+62 21) 522 7099

Office Fax: (+62 21) 522 7097

Malaysia

Consumer Care Center Tel : 1300-88-11-22

Corporate Office Address: Unit T2-7, 7th Floor, Tower 2 ,
aya33 Hyperoffice, No. 3, alan Semangat, Seksyen 13,
46100 Petaling aya, Selangor

Office Tel : (+60 3) 7843 5999

Office Fax : 60 3) 7955 5511

Consumer Care Center Address: Lot C6, No. 28,

alan 15/22, Taman Perindustrain Tiong Nam,

40200 Shah Alam, Selangor

Consumer Care Center Fax : (+60 3) 5524 2521

Philippines

Consumer CareCenter Toll Free: 1-800-10-845-CARE 2273
Consumer CareHotline : (+63 2) 845 CARE 2273

10th Floor. W5thAvenue Building

5th Avenue Corner 32nd Street

Bonifacio Global City,

Taguig Philippines 1634

Trunkline: +63 2 737-4757

Singapore

Consumer Care Center Tel: 4+65) 6727 3699
1 Fusionopolis Place,

#07 -10 Galaxis, West Lobby

Singapore 138522.

Office Fax : (+65) 6727 3611

Uszinalne

\wasfnsie : (+ 66 2) 725 9000

Electrolux Thailand Co., Ltd. $u 14, 1910 nuuiwzsy3nlms
WaNUNNEL, LUARILTIN NN 10310

Office Tel : (+ 66 2) 7259100

Office Fax : (+ 66 2) 7259299
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Vietnam

Consumer Care Toll Free :1800-58-88-99
Tel: (+84 8) 3910 5465

Floor 9th, A&B Tower

76 Le Lai street - Ben Thanh Ward - District 1
Ho Chi Minh City, Vietnam

Office Tel: (+84 8)3910 5465

Office Fax: (+84 8)3910 5470

Hongkong

Tel : (485 2) 8203 0298

Dah Chong Hong,Ltd.-Service Centre
8/F.Yee Lim Godown Block C

2-28 Kwai Lok Street, Kwai Chung,N.T.



www.electrolux.com
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XIN CHUC MUNG

Xin chic miing va cam on ban di Iya chon Electrolux. Chuing toi
chic chin ring ban s& hai long khi chon mua thiét bi mai nay.
Truéc khi sir dung thiét bi, ching t6i khuyén ban nén doc toan bo
huéng dan st dung cung cip md ta ciing nhu céc chirc ning cua
san pham.

Dé tranh nhitng rai ro lubn cé khi st dung thiét bi, diéu quan trong
1a thiét bi da dwoc cai dat chinh xac va ban doc ki huéng din an
toan mot cach cin than dé tranh st dung sai va nguy hiém.

Chung t6i khuyén ban nén git lai tai liéu huéng dan si dung nay
dé tham khao sau nay va chuyén né cho bat ky chii s& hitu nao
trong tuong lai.

Sau khi théo vé boc cua thiét bi, vui long kiém tra xem thiét bj
khong bi hong hoc. Néu nghi ngo, vui long khéng sir dung thiét bi
ma hdy lién hé véi trung tdm cham séc khach hang dia phuong.

Dé biét thém chi tiét, vui long tham khao trang cudi cling cua tai
liu huéng dan sir dung nay.

Didu kién st dung

Thiét bi nay chi duoc thiét ké va sir dung cho cac tng dung gia
dung.

Vui 1ong dam bao ring ban da doc hét cac huéng dan truge khi
goi cho dich vy, néu khéng toan bo phi dich vu c6 thé s& phai
dugc ap dung.

S6 kiéu may va sb sé-ri:

CANH BAO

Ki hiéu nay cho biét cac thong tin lién quan dén an toan c& nhan cua ban
THAN TRONG

Ki hiéu nay cho biét 1am thé nao dé tranh 1am hong thiét bj caa ban
QUAN TRONG

Ki hiéu nay cho biét cac meo va thong tin vé& viéc sir dung thiét bi

MOI TRUONG

MUC LUC

Huéng din an toan quan trong 3
Huéng dan sir dung 5
Lép dat 6
Khei dong 7
B4o quan thuc pham 8
Str dung 9
Khéc phuc su ¢é va bao tri 12
Bao dudng 14
Céc théng tin vé dién 16
MOI TRUONG

Théng tin v& viéc xir ly phé thai cho ngudi st dung

e Hiu hét cac vat lidu dong goi du c6 thé
tai ché duoc, vui 1dng mang nhiing vat ligu
nay dén kho tai ché dia phuong hoic dat
chdng trong céc thung chaa thich hop.

e Néu ban mudn loai bo san pham nay, xin
vui long lién hé véi chinh quyén dia
phwong va yéu cdu phuong phap xir ly
chinh x4c.

ROHS: Bam bao gisi han cho phép dbi
v6i mot sb chit doc hai (tuan tha RoHS)

Ki hiéu nay cho biét cac meo va thdng tin v& viéc sir dung thiét bi mot cach tiét kiém va dam bao an toan sinh thai.
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AN TOAN

CANH BAO!

S& 1a mbi nguy hiém cho bat ky ai khdng phai la nhan vién dich vu duoc uy quyén khi
thuc hién bao dudng va stra chira, bao gom ca viéc thao g& vo boc. Dé tranh nguy co bi
dién giat, vui long khong tu stra chira thiét bi nay.

Nhitng 1&1 khuyén vé an toan
Khéng sir dung cac thiét bi nhu may say toc hoic may sudi dé 1am tan Ta lanh/Ta dong.
Caéc thung chtra khi dé chay hoac chat long c6 thé bi ro ri o nhiét do thap.

Khéng cét cac hop dung bang céac vat liéu d& chdy nhu binh xit, binh chira chay hoic
phim du trir vao Tu lanh/Tu dong.

Khong dit do udng c6 gas hodc nudc ngot trong ngin tu dong, nhitng vién da co thé gay
ra hién tugng “chay lanh” néu duogc tiéu thu truc tiép tir Ta lanh/Ta dong.

Khéng d& cac vat dung ra khoi Tu lanh/Tu dong néu tay ban am/uét vi diéu nay co thé
gay ton thuong da hodc “bong lanh”. Khong dit chai va lon trong ngan ti dong vi chung
c6 thé v& khi chat bén trong dong bang.

Neén tuan tha theo thoi gian luwu trir do nha san xuat dé xuat, ban co thé tham khao thém
cac husng dan lién quan.

Khéng cho phép tré em x&o tron cac bo phan diéu khién hodc dua nghich véi Tu lanh/Ta
dong. Tu lanh/Ta dong nang nén hdy than trong khi di chuyén. Viéc thay d6i cac dic
diém k¥ thuat cling nhu c6 gang stra doi san pham nay dudi bat ki hinh thirc nao déu sé
gay nguy hiém.

Khéng luu trit cac chat khi hoac chat long dé chay trong Ta lanh/Ta dong.
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Néu cap dién bj hong, cap méi phai dugc thay thé bai nha san xuat, dai ly dich vu hoac
nhitng nguoi co trinh d6 tuong tu dé tranh rai ro.

Thiét bi nay cd thé dugc sir dung ddi vai tré em tir 8 tudi trg 18n va nhimg nguoi giam
kha ning vé thé chat, cam giac hay tinh than hozc thiéu kinh nghiém va thiéu kién thic
néu nhu ho duoc giam sat, hudng dan sir dung thiét bi mot cach an toan va hiéu duoc cac
mdi nguy hiém c6 thé xay ra. Tré em khong dugc dua nghich véi thiét bi. Tré em ciing
khong duoc vé sinh hay bao dudng thiét bi ma khong cé su giam st.

Thiét bi nay duoc st dung trong gia dinh va cac ung dung twong tu nhu:

e Khu vuc nha bép trong cac cira hang, van phong va cac méi truong lam viéc khac.
e Nha trang trai va khach trong khéach san, nha nghi va cac moi truong cu tra khac.
e Giuong ngu va phuc vu diém tam.

e Cung cap thuc pham va cac tng dung khdng bén 1é tuong tu.

Giir c4c 16 thong hoi trong cac vach ngin cua thiét bi hoic trong cau tric ghép lién ludn
sach va khong bj tac nghén.

Khoéng st dung cac thiét bi co khi hoic cac phuong tién khac dé day nhanh qué trinh ra
dong, khac véi nhirng gi nha san xuat dé nghi.

Khéng lam hong mach lam lanh.

Khéng sir dung céc thiét bi dién bén trong ngin bao quan thuc pham cua thiét bi, trir khi
nhitng thiét bi d6 duoc nha san xuat dé nghi.

Khoéng dat cac chat nd nhu binh xit khi ¢6 chét kich n6 vao trong thiét bi nay.

Xir Iy phé thai
Thiét bi cii van con lai mot sé gia tri. Mot phuong phéap xur Iy than thién véi moi trudng

s& dam bao rang cac vat liéu ¢ gia tri c6 thé duoc thu hdi va sir dung lai.

Chét 1am lanh duoc st dung trong thiét bi va vat liéu cach dién can mot sé thu tuc xir ly
dic biét. Hay dam bao rang khong c6 6ng ndo & mit sau cua thiét bi bi hu hong trude khi
mang di xir Iy. Cho dén nay, ban c6 thé lay cac thong tin lién quan dén cac phuong an xt
ly thiét bi cii va bao bi cua thiét bj cii tir van phong Hoi dong dia phuong.
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Khoa

Néu Tu lanh/Tu déng cta ban da duoc khoa chat, dé ngin viéc tré em bi mac ket, hay giir
chia khda ngoai tim véi va khdng & gan thiét bi. Néu mudn vat bo mot Tu lanh/Ta dong
cii, viéc pha huy moi khoa va chét duoc xem nhu 13 mot bién phap dam bao an toan.

GIOI THIEU
Trwéc khi sir dung

Vui long doc ki huéng dan nay va Huong dan an toan & trang 1 trudc khi sir dung Tu
lanh/Tu dong mai. Tu lanh/Ta dong chi dung trong nha va st dung gia dung.
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1 Cua lam lanh
2 Bo diéu chinh nhiét
3 Khay hung nuéc
4 Cac ngan
5 Nap ngin dung rau qua
6 Ngan dung rau qua
7 Nhua chin git




LAP PAT

Vi tri

Khi chon vi tri cho Tua lanh/Tu déng, hiy dam bao rang san nha bang phiang va chic chén,
phong duogc théng gi6 tét véi nhiét o trung binh trong phong tir 16° C dén 32 ° C.
Tranh dat Ta lanh/Tu déng gan ngudn nhiét, vi du nhu ndi com, ndi dun hoic bg tan
nhiét. Bong thoi tranh anh sang Mat Troi truc tiép ¢ cac cdng trinh ngoai troi hodc phong
c6 nang. Néu ban dit T lanh/Tu déng ¢ céc cdng trinh ¢ ngoai troi nhu ga-ra hoic phan
nha phy, hiy dam bao rang Tu lanh/Ta dong dugc dat trén mot 16p am wdt, néu khdng
trén ta s& xay ra hién tuong ngung tu nuée. Khong dit Tu lanh/Ta dong trong héc tudng
hodc ldp vao cac ngan tii hay d6 noi that khi Ta lanh/Tu dong dang hoat dong, ludi tan
nhiét & phia sau c6 thé tré nén ndng va hai bén 4m. Do d6 phai lip dit Ta lanh/Tu dong
sao cho ¢4 it nhat 9cm (31/2”) khong gian tréng phia sau va 2cm (3/4”) khong gian tréng
mat bén. Khong dung bat ki 16p che pha nao dé che Tu lanh/Tu dong.

Giir T lanh/Ta dong thiing bang

Néu Tu lanh/Ta dong khong duoc thang bang, cira va niém phong tir sé bi anh huong va
c6 thé khién cho Tu lanh/Tu dong hoat dong khdng chinh xac. Mot khi Ta lanh/Tu dong
da dugc dat o vi tri cudi cung, hiy diéu chinh céc chan 16t ¢ phia trudc bang cac van
chung.

et 2

V¢ sinh trwéc khi sir dung

Lau bén trong Tu lanh bing dung dich kiém bicarbonate, sau do6, rira lai v6i nuéc am
bang mot miéng bot bién hoic vai am. Rua cac gio va ké bang nudc xa phong am va lau
kho hoan toan trude khi dat lai vao Tu lanh/Ta dong. Cac bo phan bén ngoai cua Tu
lanh/Tu dong c6 thé dugc 1am sach bang sap danh bong. Xem trang 10 dé biét thém chi
tiét vé viéc vé sinh.



Trwéc khi cam dién BAN PHAI

Kiém tra xem liéu ban da c6 mot 6 cam twong thich véi phich cim dugc cung cap cung
véi Tu lanh/Ta déng. Néu khong thay phan CAC THONG TIN VE BIEN trang 12.

Trwéc khi bat!

KHONG BAT PIEN TRONG VONG BON GIO SAU KHI DI CHUYEN TU LANH/TU
PONG. Chat 1am lanh can thoi gian dé 6n dinh. Néu thiét bi da duoc tat vao mot luc nao
d6, hiy doi 30 phut truée khi bat lai dé chat 1am lanh c6 thé 6n dinh.

Truwéc khi lam diy Ta lanh/Ta dong!

Trudc khi cat gitr thuc pham trong Ta lanh/Tu dong, bat T lanh/Tu dong va chd 24 gio
dé ¢am bao hoat dong binh thudng va cho phép Tua lanh/Ta déng dat dugc nhiét do chinh
xéac. Xem trang 9 dé biét thém chi tiét.

KHOI PONG
Kiém tra

1. Lam sach céc bo phan cua ta lanh bang nudc 4m cd chira mot it chat tay rira trung
tinh va bang nudc sach, sau d6 lau khé.

Luwu y: Cac bo phéan dién tir cia ta lanh chi c6 thé duoc lau bang vai kheé.

2. Xoay nim diéu chinh nhiét vi dén vi tri “3”, bat dién. May nén va dén bén trong tu
lanh bat dau hoat dong.

3. 30 phdt sau, mo cira, néu nhiét do trong ta lanh giam maot céach rd rét, diéu do6 cho
thdy rang hé thong ta lanh hoat dong tét. Khi ta lanh di hoat dong dwoc mot
khoang thai gian, bo diéu khién nhiét d6 sé tu dong dit nhiét do trong gisi han nd
mo ra.



Ban diéu khién nhiét do

Piéu khién nhiét do

1. Nhiét d trong ngan tu lanh duoc diéu khién boi b diéu khién nhiét d6 duoc lip dat ¢ phia bén
Cta ngan tu lanh.

2. Xoay nim diéu chinh nhiét sang phai hoac trai, bang cach nay ban c6 thé diéu chinh nhiét do bén
trong ta lanh.

3. Céac dau hiéu trén nam la cac muc nhiét do, day khong phai & con sé chinh xé&c cua nhiét do.
“OFF” 1a bét bugc dirng nhiét va “7” 1a mac nhiét d6 thip nhat. Nhiét do giam lién tuc khi xoay
nam diéu khién tir vi tri “1” dén vi tri “6”. Ban c6 thé chon dat mirc diéu khién nhiét do ¢ bat ki
vi tri ndo tly theo nhu cau.

4. Vui long dat bo chon ¢ vi tri “4” khi str dung binh thuong.

BAO QUAN THUC PHAM
1. Cach sir dung ngan dong:

*Pit thuc phdm twoi va sach nhu c4, thit vao ngin déng, bang cach nay sé giit dwoc hwong vi va chét
dinh dudng cua thuc pham.

*Boc thuc pham bang GIAY NHOM hoic dé trong HOP KIN.
*Khoéng dé thuc phim da dong lanh tiép xUc truc tiép véi thuc pham duoc dong lanh.

*Néu ban mua thyc pham da déng lanh 1au & c&c cira hang, hdy mang né vé& nha va dit vao ngin dong
cang nhanh cang tét dé thoi gian thuc pham & ngoai nhiét d6 khong khi NGAN NHAT CO THE.

2. Cach sir dung cac ngan tia lanh:
*Nhitng mén an da qua ché bién c6 thé duoc bao quan trong ti lanh khi da ngudi bang nhiét &6 phong.
*T0i dung trimg va tii dung chai, dung cho cac thuc pham nhu trimg, bo, sita, 46 udng déng chai. ..

*Hop dung rau qua, ding cho cac thuc pham nhu trai ciy, rau cu,... (vo ciia rau qua co thé ngan sy mat
nuée do béc hoi).

3. Noi dé thuc pham:



*Thay vi dé thuc pham chen chic trong qué trinh bao quan, hiy dé lai nhitng vi tri thich hop.

*Thirc an dugc bao quan phai duoc gdi bang mang nhua sach hoic gidy giit twoi, sau d6 phan ra
nhiéu vi tri dé tranh 1am nhiém ddc 1an nhau, mat nude hoic 1an mui.

*1.am nguoi thire dn xudng bang nhiét d6 phong trude khi bao quan, néu khong s& lam ting
lwong dién ning tiéu thu va con cé thé gay ra hién tugng dong bang bén trong.

*Khong bao gid dit rau qua vao ngin déng nham tranh viéc 1am cho nhitng thuc phdm nay bi
dong da.

SU DUNG

1.

Thiét bi c6 thé s& khong hoat dong lién tuc (c6 kha niang s& lam rd dong cac thuc pham
bén trong tu lanh hoac nhiét do s€ tro nén qua nong trong khoang dong lanh) khi dugc dat
& dau mat caa day nhiét d6 ma thiét bj duogc thiét ké trong mét thoi gian dai.

Trén thyc té, 16p khi hau 1a ST (can nhiét d6i) va nhiét do phong nam trong khoang tir 16
° Cdén32° C.

Thén thuc té, nhiét dd bén trong tu lanh c6 thé bi anh huong boi cac yéu té nhu vi tri cua
thiét bi, nhiét ¢6 mai truong va tan suat mo cira. Va néu can thiét, viéc thiét lap diéu
khién nhiét do caa mdi thiét bi cd thé s& phai tlly chinh khac nhau dé phi hop véi nhiing
yéu t6 nay.

Trén thyc té, khdng nén bao quan cac loai dd udng c6 sui bot trong ngin déng hoic ngin
c6 nhiét d6 thap, va nhitng thuc pham nhu kem tuyét khéng nén dang khi qué lanh.

Péi véi bat ki loai thuc pham nao, nhu cau sir dung khong nén vuot qua thoi gian bao
quan do nha san xuét thuc pham dé xuét.

Trén thyc té, sy gia tang nhiét d6 cua thyc pham déng lanh trong qua trinh rd dong tha
cong, Iuu trir hodc 1am sach c6 thé rat ngan thoi gian bao quan.

Tt hon hét, hdy g6i thuc pham dong lanh bang mét vai 16p boc trong suét.

Vui long dé mat dén nhiing thuc pham dong lanh dang trong qua trinh bao quan trong
truong hop thiét bi 1am lanh khong hoat dong (gian doan ngudn dién hoic hong hé thong
[am lanh).

Cira thoat hoi nuéc ¢6 thé duoc ding dé cit gitr thuc pham.

Meo cat giir thuc pham ding trong tii lanh

Than trong hon ddi véi thit va ca

Cac loai thit da nau chin phai duoc bao quan ¢ ngan ké phia trén thit séng dé tranh truyén
vi khuan. Dit thit sdng trén mot chiée dia du I6n dé dich thit c6 thé dong lai va boc thit
bang gidy bong hoic gidy bac.



Pé lai khoang tréng xung quanh thuc pham
Diéu nay cho phép khdng khi lanh lru thong quanh bén trong Tu lanh, dam bao cac phan
trong ta déu duoc giit mét.

Pong géi thuc pham!

Dé ngin sy bién ddi huong vi va bi béc hoi, thyc phim nén dugce déng goi hodc bao boc
riéng.

Tréi cay va rau cu khong can phai dong goi.

Nhirng thuc pham niu chin nén dwec 1am ngudi ding cach
Hay dé nguoi nhitng thuc pham nau chin trudc khi cho vao tu lanh. Biéu ndy s& ngin
nhiét @6 bén trong tu lanh tang Ién.

DPong cwral

Pé ngin khong khi lanh thoat ra ngoai, hdy ¢é gang han ché sé 1an mé ta lanh. Khi mua
sam vé, hay sap xép thuc pham truéc khi mé cira. Chi mé cira ta dé dua thuc pham vao
hoac ly ra.

Noi Iwu trir thuc pham trong T lanh

Ngan mat

Pay 14 noi thuc pham s& duoc bao quan 1au hon néu chung duoc gitr mét. Vi du nhu sia,
triing, stra chua, nudc ép trai cdy hay phd mai cirng nhu Cheddar; nhirng lo mut da duoc
mé, dau tron salad, nudc sét hay cac loai mut. Cac chat béo nhu bo, dau thuc vat, thuc
pham it chat béo, dau nau an hay md.

Ngan dong

Pay 1a noi nén luu trir nhitng thyc pham ma s& khong bi hong chi khi bao quan lanh.
Nhiing thyc pham twoi sdng va chwa dugc nau phai luén duoc boc ki.

Nhitng thuc pham wép lanh d3 dugc nau chin sdn nhu cac mén an san, banh mi thit, phd
mai mém.

Céc loai thit chin sin nhu thit nguoi.

Salad da ché bién (bao gom salad tron, com, salad khoai tay,...).

Cac mon trang miéng nhu phd mai, thire an ché bién tai nha hay céc loai banh ngot, kem
con thua.
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Luwu y: Ludn ludn boc ki va dat cac loai thit song, thit gia cam va cé trén ké thap nhat &
ngan dudi clng cua tu lanh. Pidu ndy s& ngin chung nhé nudc hoic tiép xuc véi cac thuc
pham khac. Khong luu trit cac chat khi hoic chat long dé chay trong ti lanh.

Thoi gian bao quan dé xuat

Déi vai thoi gian bao quan dé xuat, hay tham khao thong tin duoc dua ra trén bao bi thuc
pham.

RA PONG
Ra dong

1. Khi d3 hoat dong dugc mot thoi gian, bé mit bén trong cua ngin dong s& bi pha
mot 16p tuyét trang. Piéu nay co6 thé l1am tiang luong dién ning tiéu thy va lam
giam hiéu nang cua ta lanh. Ldc nay, ban nén ra dong ngay lap tac.

2. Sau khi rd dong, hdy lau sach nudc d4 tan trong khay nudc cang som cang tét.

Luwu y: Khong sir dung cac dung cu kim loai sic nhon bai né s& 1am hong ta lanh.

V¢ sinh bén trong T lanh/Ta dong

11



Sau khi rd dong, ban nén lau chui bén trong tu lanh bang maét it dung dich kiém bicarbonate soda.
Sau d6, lau v6i nudc 4m bang mot miéng bot bién hodc vai mém rdi lau khd. Rira cac gio bang
nudc xa phong am va lau khd hoan toan trude khi dat lai vao Tu lanh/Ta dong. Su ngung tu S&
hinh thanh & mit sau caa ta lanh, tuy nhién né thuong chay xudng phia sau ta va vao 15 thoat
nudc phia sau ngan dyng rau cu.

| —
Vi N

F T AL

Céc 16 thoat s& c6 mot Iop “gai 1am sach” nita, gai nay s& dam bao cac manh thirc an nho khéng
thé di vao. Sau khi ban di lau chui sach ta lanh va loai bo hét tat ca thuc pham thira khap trong
ta, hay ding “gai 1am sach” mét lan nita dé chac chin rang khong c6 sy tac nghén.

V¢ sinh bén ngoai T lanh/Td dong

Str dung chat tay khéng bao mon theo tiéu chuan va pha loang trong nudc 4m dé lam sach Tu
lanh/Tu dong.

Luéi tan nhiét cua tu dién ¢ phia sau cua Tu lanh/Ta dong va cac bo phan lién ké cé thé duoc
lam sach bang cach st dung mot ban chai 16ng mém.

Khéng str dung céc chat tay rira manh, mat tay hoic dung moi dé 1am sach bat ki bo phan nao
cua Tu lanh/Tu dong.

KHAC PHUC SU CO VA BAO TRI
Khic phuc sw cé
Mat dién

Néu nhiét d6 trong Tu lanh/Tu déng 1a -18° C tré xudng thi khi c6 dién lai, thuc pham cua ban
van an toan. Thyc pham trong Tu lanh/Tu dong cua ban vin dong da trong khoang 16 gio khi
ctra dong. Khong mo ctra Ta lanh/Ta déng nhiéu hon marc can thiét.

Ti lanh/Ta dong lanh bat thuong
C6 thé ban da vo tinh diéu chinh ban diéu khién nhiét do dén muc cao hon.

Ti lanh/Ta dong néng bat thwong
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C6 thé may nén dang khong hoat dong. Xoay num diéu khién cuia ban diéu khién nhiét ¢6 dén muc cao
nhét va chd mot vai phat. Néu khong cé tiéng 6n on thi diéu d6 c6 nghia la né khéng hoat dong nira. Hay
lién hé ngay vdi noi ban da mua hang & dia phuong.

T lanh/T1d dong khong hoat dong

Kiém tra xem thiét bi da duoc cam dién va bat hay chua. Kiém tra xem cac mach cau chi trong phich cim
c6 bi roi ra hay khong. Hay cam thir mot thiét bi khac, vi du nhu dén, dé xem 6 cam c6 hoat dong hay
khong. Nén dat Tua lanh/Ti dong trong mot can phong thoang khi tét va nhiét d6 moi truong tir 16° C
dén 32° C. Tranh xa Tu lanh/Tu dong trong khoang 30 phiit.

Sw ngung tu xuit hién bén ngoai T lanh/Ta dong

Diéu nay cd thé 1a do sy thay doi nhiét do phong. Lau kho tat ca nhitng gi 4m u6t. Néu sy ¢ van tiép
di&n, hay lién hé vai cira hang dia phuong noi ban di mua thiét bi.

Tiéng on

Nhiing tiéng 6n nay 1a do su luu théng chit long lanh bén trong hé thdng lam maét. Tir khi xuat hién khi
CFC (cac khi tu do), nhitng tiéng dong nay tro nén rd hon. Pay khong phai 1a su ¢d va s& khong anh
huong dén hiéu nang cua Tu lanh/Tu dong.

Tiéng Kéu rén, rir rir, rung dong

Nhitng 4m thanh nay dugc gay ra boi dong co may nén khi lam viéc, vi khi d6 dong co bom chat 1am lanh
quanh hé thong.

Di chuyén Ta lanh/Ta dong
Vi tri

Khong dat Ta lanh/Tu dong gan ngudn nhiét, vi du nhu ndi com, ndi dun hodc bd tan nhiét. Bong thoi
tranh anh sang Mat Trai truc tiép & cac cong trinh ngodi troi hodc phong c6 ning. Bé Tu lanh/Ta dong
thiang bang.

Pam bao rang Tu lanh/Ta déng duoc thang bang. St dung cac chan xoay ¢ phia mit truéc. Néu Tu
lanh/Tu dong khong duoc thing bang, ctra va niém phong tir s& bi anh huong va cé thé khién cho Tu
lanh/Tt dong hoat dong khdng chinh x&c. Khéng bat Tu lanh/Tu dong trong vong 4 gio.

Sau khi Tu lanh/Ta dong duge dat ding vi tri, n6 can dugc dé yén trong vong 4 gio. Biéu nay cho phép
chat Iam lanh c6 thoi gian dé 6n dinh lai.

Lap dat

Khéng che hoic ngin céc 16 théng hoi hay ludi caa thiét bi.
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Theoti gian nghi

e Tit ta lanh trudc rdi rat phich cam caa thiét bi nay ra khoi 6 cam trén tuong.

e Ly tat ca thuyc pham ra ngoai.

e Vésinh ta lanh.

e Dé ctramd mot chut dé tranh sy ngung tu hoi nude, nAm méc hodc mui hai.

e Hay than trong khi c6 tré em. Khong nén dé tré em dua nghich véi thiét bi.

e Thoi gian nghi ngan: hiy dé ta lanh hoat dong néu thoi gian nghi tir 3 tuan tré xudng.

e Thoi gian nghi dai: néu thiét bi khong dwoc sir dung trong vai thang, hay lay hét tat ca
thuc pham ra va thao phich cam. Vé sinh va lau khé cac d6 noi that cua tu lanh. Dé tranh
mui hdi va nAm mdc phét trién, dé cira ta lanh mo mot chat; ngin cra mé néu can thiét
hoac thao cura ra.

Bao duong

San pham nay phai duoc bao dudng boi mot ngudi c6 tay nghé chuyén mén va chi nén sir dung
céac phu tung chinh héng.

Trong bt ki trudng hop ndo ban ciing khong nén tu stra chira thiét bi.

Viéc sta chita do ngudi thiéu kinh nghiém thuc hién cd thé gay tén hai hoic hong hoc nghiém
trong.

Hay lién hé véi cira hang dia phuong noi ban mua thiét bi.

Khi thiét bi khong dugc sir dung trong thoi gian dai, hdy ngat két ndi véi ngudn dién, lay tat ca
cac thuc pham ra va lau chui thiét bi, dé cira mé hé dé tranh mui khé chiu.

Dén chi ¢ thé dugc thay thé bai nha san xuat, cling véi mot sé bo phan cua thiét bi.
CAC THONG TIN VE DPIEN

THIET BI NAY PHAI PUQC TIEP PAT

Thiét bi nay duoc trang bi bai mot mach dién ba pin BS 1363 phi hop dé st dung trong tat ca
cac ngdi nha duoc lap 6 cam theo cac thong sb ky thuat hién hanh.

Néu phich cam duoc trang bi khdng phii hop véi 6 cam nha ban, ban nén cit va xu ly can than.
Dé tranh nguy co bi sdc dién, khdng gam phich ciam di thao vao 6 cim.
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Ki hiéu nay chi ra rang san pham nay khong nén dwoc xu ly cling
c4c chat thai gia dinh khac trén khip EU. Dé tranh su nguy hai c6
thé xay ra ddi véi méi truong va suc khoe con ngudi tir viéc xu
ly rac thai bira bai, hdy tai ché mot cach c6 trach nhiém dé ung ho
viéc tai sir dung bén virng cac ngudn nguyén lidu. Dé tra lai san
phdm ma ban da st dung, vui long &p dung phuong thirc hoan tra
va thu hoi hozc lién hé véi nha béan 1é noi ban da mua san pham.
Ho c6 thé thu hoi san pham nay va ap dung quy trinh tai ché bao
vé mdi truong.
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CAC TRUNG TAM CHAM SOC KHACH HANG CUA ELECTROLUX

Indonesia

Consumer Care Center Tel : (+62 21) 522 7180
Gedung Plaza Kuningan

Menara Utara 2nd Floor,

Suite 201, I. HR Rasuna Said

kav C 11-14, Karet Setiabudi

akarta Selatan 12940

Office Tel: (+#62 21) 522 7099

Office Fax: (+62 21) 522 7097

Malaysia
Consumer Care Center Tel ; 1300-88-11-22

Corporate Office Address: Unit T2-7, 7th Floor, Tower 2,

aya33 Hyperoffice, No. 3, alan Semangat, Seksyen 13,
46100 Petaling aya, Selangor

Office Tel : +60 3) 7843 5999

Office Fax : 60 3) 7955 5571

Consumer Care Center Address: Lot C6, No. 28,

alan 15/22, Taman Perindustrain Tiong Nam,

40200 Shah Alam, Selangor

Consumer Care Center Fax : (+60 3) 5524 2521

Philippines

Consumer CareCenter Toll Free: 1-800-10-845-CARE 2273

Consumer CareHotline : (+63 2) 845 CARE 2273
10th Floor. W5thAvenue Building

5th Avenue Corner 32ndStreet

Bonifacio Global City,

Taguig Philippines 1634

Trunkline: +63 2 737-4757

Singapore

Consumer Care Center Tel: (+65) 6727 3699
1 Fusionopolis Place,

#07 -10 Galaxis, West Lobby

Singapore 138522.

Office Fax : +65) 6727 3611
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Vietnam

Consumer Care Toll Free : 1800-58-88-99
Tel: (+84 8) 3910 5465

Floor 9th, A&B Tower

76 Le Lai street - Ben Thanh Ward - District 1

Ho Chi Minh City, Vietnam
Office Tel: (+84 8)3910 5465
Office Fax: (+84 8)3910 5470

Hongkong

Tel : (+85 2) 8203 0298

Dah Chong Hong,Ltd.-Service Centre
8/F. Yee Lim Godown Block C

2-28 Kwai Lok Street, Kwai Chung,N.T.




www.electrolux.com




