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Cac san pham va céc linh kién sdn phdm BlueStone déu dugc san xuat
dua trén quy trinh chuyén nghiép theo tiéu chuin CB vé chat lugng
va an toan san pham.

Bén canh d6, cac sdn pham BlueStone déu dugc kiém tra chat ché vé
mau ma, day chuyén san xuat va kiém dinh 16 hang.

S&n pham BlueStone dugc cong ty ddi tac My Great American Appliance
(GAA Corp) tu van vé quan ly va quy trinh. GAA la céng ty dugc thanh
lap va hoat dong theo luat phap My theo Gidy chiing nhan thanh lap
s6 3089043 do van phong thu ky bang California cap c6 tru s& chinh
tai 7809 Michigan Ave Oakland, CA 94605, Hoa Ky.

San pham BlueStone dugc thiét ké theo kiéu dang cdng nghiép vai
mau sac da dang. Dudi su nghién ctru va thiét ké cia cac chuyén vién
thiét ké va ky thuat vién chuyén nghiép, cac san pham BlueStone
dugc thiét ké theo tiéu chuan qudc té€ nghiém ngat nham dap tng
dugc nhu cau ngay cang cao cla ngudi tiéu dung.

BlueStone luén coi trong viéc cham séc khach hang. Cac san pham
BlueStone déu dugc bdo hanh 2 nam.

VUI LONG I-!fT sUC LUU Y CAC PIEU DUGI DAY DE PHONG
TRANH NHIEM SONG KHI SU DUNG:

c Khong van hanh may khi clra 10 vi séng dang ma. Tuyét déi khong lam hu hai
khoa an toan cla ctia |6, dan dén viéc ro ri vi song va gay hai cho ngudi st dung.

Q Thudng xuyén vé sinh bén trong khoang 10 vi séng va bén ngoai, trdnh viéc cac
vét ban lau ngay tich tu, dic biét l1a bén trong khoang 16, lam gidm hiéu qua
hoat ddng. Khéng dé vat can phia trudc cura 10.

© Néu c6 phat hien 16 vi séng c6 bat ki su hu hdng nao, ngay lap tic ngung si
dung va dem thiét bi dén trung tdm bao hanh & slra chita gan nhat. Cha y cac
diém dé bj hu hai nhu ctra 16 (bi cong,..), ban |é va chét clra (gay hodc long
khép) va trén bé mat clra va lo.

@ Tuyét dsi khong tu y stia chifa 10 vi song. Hay dem thiét bi dén trung tam sita
chita va bdo hanh gan nhat dé dugc hé trg kip thai. Ching téi sé khéng chiu
trach nhiém bao hanh d6i véi cac trudng hgp tu y sta chita, hu hong do s
dung sai muc dich ma khong theo hudng dan st dung clia nha san xuat.
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e Tiéu chuan ky thuat nha sadn xudt c6 thé thay déi ma khéng can bao trudc.

@ Manufacturer has right to replace technical standard or specification without
any notice.




| moB-7819 TRUGC KHI GOI NHAN VIEN KY THUAT

Néu 16 khéng c6 dau hiéu hoat déng. Hay thao tac cac buéc sau day:

@ Kiém tra chéc ring 16 da co dién. Néu khong, rit phich cidm, cha 10 phdt, va
cam lai that sat.

@ Kiém tra cu chi hodc bd phan ngét dién. Néu nhing hé théng nay dang hoat
déng tét, kiém tra lai nguén dién néi véi thiét bi dién khac.

€ Kiém tra dé chic réng man hinh diéu khién da dugc cai dit ding.

@ Kiém tra dé chic ring ctfa da dugc déng an toan, khép vai hé théng khoa.
NEU PA THAO TAC CAC BUGC NHU TREN NHUNG VAN KHONG KHAC PHUC

Hay doc ky hudng dan nay trudc khi 14p dt va st dung 16 vi séng, DUQC VAN DE, VUI LONG LIEN HE VGl TRUNG TAM BAO HANH GAN NHAT.
Hay ghi lai SO SERI, (ndm trén bang tén - Nameplate — dugc dan trén |6 va gitr lai TUYET DOI KHONG TY'Y SUA CHUA THIET BI.

no6 dé thuan tién cho viéc bao hanh sau nay.

HUGNG DAN AN TOAN QUAN TRONG CAN POC KY VA GIU LAI LAP DAT
PE THAM KHAO SAU NAY.

0 Dam bao rang cac vat liéu déng gai bén trong va bén ngoai 1o vi séng da duoc
— . . ga va lay ra khoi lo.
DACTINH KY THUAT @ Kiém tra vai ddu hiéu hu hdng cla 16 trudc khi st dung nhu: khéng déng truc,
- khong déng tam, cta bi cong, dau niém phong va bé mat clra bi hu hodc tray
Tén Model MOB-7819 xudc, ban 1€, khép néi, chét clra hodc vét mop bén trong 16 hodc trén clra. Néu
pién ap 230V~50Hz plhétuhiénAra féc dau hiAéu nf]u‘ t(én, vmii Ibn% ngﬂgng su dxung Ic‘z Vi sc’>~ng va lap
tuc lién hé dén trung tam bado hanh gan nhat dé dugc ho trg sifa chita.

Cong suat tiéu thy Cong sudt vi song: 1050W Lo vi song c6 thé gay nguy hai cho ngudi st dung néu cé cac dau hiéu ro ri

Coéng suét (Vi séng ngd ra) 700W nang lugng vi song. D€ phong tranh nguy co nay, tuyét déi khong tu y sura
chira, thdo rap va tach roi bat ki bd phan nao ctia 16 vi séng.

Tan s6 hoat déng 2450Mhz ) )
- — - e Lo vi séng phai luén ddt trén mat phang, kién co va chiu dugc trong lugng clia
Kich thudc bén ngoai 440 x 324 x 259 (mm) thiét bi ké ca khi c6 thuc phdm dang ndu & bén trong.
Thé tich 16 20 Lit @ Khong dit 16 vi séng gan noi cé cac ngudn nhiét khac, noi c6 d6 &m cao hoic
Phu kién di kem Dia xoay gan vatlieu de chay.
@ Dé dam bao 16 vi séng ludn dugc hoat ddng trong moi trudng t6i uu nhat, Iuu
Trong lugng 10.50kg

lugng khi khi luu thong can phai dap tng da cho thiét bi khi hoat déng. Phai
dam bao dugc khoang tréng 20cm tinh tir bé mat trén cia 1o, 10cm tor mat sau
va moi bén héng 16 can phai cé it nhat 5cm khoang cach. Khéng che day, hoac
gay can trd cac khe hé trén bé mat cua 10 vi song.

@ Khéng van hanh 16 vi séng ma khong c6 dia thay tinh, vong xoay va truc

truyén déng dang chua dugc dat ding vi tri.




SU NHIEU SONG VO TUYEN

@ Thuong xuyén kiém tra day ngudn dé kip thai phat hién ra bt ki hu hang nao.
Tuyét déi khong dé day ngudn bén dudi 1o vi séng, gan bé mat sic nhon, hay
gan cu ly cac nguén nhiét khac khi thiét bi dang hoat dong.

@ Neén b tri dit 1o vi séng & nai c6 & cdm thong thoang, khdng bi vat can nhim
kip thai x{ li rat dién trong nhimng trudng hap khan cap.

© Lo visong dugc thiét ké dé st dung trong nha. Vi li do an toan, tuyét d6i khong
nén st dung 10 vi sbng trong moi trudng ngoai troi.

NHUNG HUGNG DAN VE TIEP DAT

Dé dam bao an toan, cac thiét bi dién nén ludn dugc ti€p dat. Chung téi khuyén
ngudi st dung cdm dién thiét bi vao § dién vai hé théng tiép dat dugc 1dp dat an
toan tai nha. Trong trudng hgp co su ¢, su tiép dat sé han ché rdi ro chap dién,
chay né bang viéc dan dién thoat khdi nguén dién hién hanh. Diéu d6 cho thay
su tach biét kip thai khoi nguén dién sé an toan hon cho ngudi st dung. S& dung
dién 4p cao rat nguy hiém, c6 thé gay chay hodc mét vai su cd khac gay hu hdng
cho thiét bi.

CANH BAO: Diing 6 cdm tiép dat khong ding cé thé gay su ¢6 cham mach dién.

LUUY:
Néu ban chua rd vé su tiép dat hodc hudng dan vé dién hay lién lac véi nguai
chuyén vién ky thuat dién hodc ky su dién.

Ca ngudi san xudt va ngudi ban déu khéng chiu trach nhiém vé su hong héc clia
cla 106 hodc bi thuong déi véi ngudi bat nguén tir viéc st dung khéng ding quy
trinh 1ap dat nguén dién.

Day kim loai trong day cap dugc phan biét mau cho phu hgp véi cac ma sau:
Xanh 13 va vang = tiép dat

Xanh duong = day trung tinh

Nau=day am

Van hanh 10 vi séng c6 thé lam nhiéu séng radio, séng truyén hinh hoac cac
thiét bi dién tuong tu khac.

Khi xay ra hién tugng nhiéu séng, c6 thé lam gidm hoac loai trit nhiéu séng
bang cac bién phap sau:

0 Lau sach va déng kin ctra 10 vi séng.
9 Thay d&i huéng anten nhan séng cua radio hoac truyén hinh.
© Thay di vi tri 6 vi song so véi thiét bi thu hodc phét song.

HUGNG DAN SU DUNG AN TOAN

9 Tao khodng cach dang ké gitia 16 vi séng va céc thiét bi thu phat séng.

e Cam 16 vi séng vao 6 dién riéng biét vai thiét bi thu phat. Viéc dung chung mét
dong dién sé gay ra trang thai nhiéu séng.

Khi s&r dung 16, nhitng cdnh bao nguy hiém co ban phai thuc su chd y nhdm gidm
nguy cc hda hoan, dién giat, chdy, nguy hiém cho ngudi hodc né déi véi nang
lugng sdéng qua tai.

@ Doc tit ca nhitng hudng dan trudc khi st dung 16.

9 Lo vi séng chi nén dugc st dung cho nhitng muc dich da dugc quy dinh nhu
mo ta trong hudng dan. Khéng st dung 10 vi séng véi nhimng chat héa hoc an
mon hodc nhing chat gay béc hai. Lo vi séng dugc thiét ké dac biét dé lam
néng, nau hodc nudng thic an. Lo vi séng nay khong dugc thiét ké dé st dung
cho muc dich céng nghiép hay trong phong thi nghiém.

© Khong van hanh 16 vi séng khi khong cé thuc phdm & bén trong.

e Khéng st dung 10 vi song khi phat hién day dién c6 dau hiéu bi hu hong. Day
dién can phai dugc thay thé bgi nha cung cap hoac tram bao hanh. Tuyét d6i
khong dugc tu'y stra chita hay thay thé bat ki bod phan nao cua lo.

© Tré em chi dugc phép sir dung thiét bi dusi su huéng dan va giam sét cta
ngudi I6n. Khi |6 dang hoat dong véi chic nang ndu két hop, 10 vi séng sé téa
ra nhiét d6 cao, c6 nguy co gay bong cho tré nhé.

@ Dé giam nguy co chay né cho 16 vi song:

a- Khi hdm va ndu thuc an dung trong khay chita bang gidy hoac nhua, can cha
y va giam sat 10 vi song khi dang hoat dong nham kip thai can thiép rai ro chay.
b- Tuyét d6i khéng st dung céc khay hop dung cé tinh kim loai véi 10 vi song.
Luu y thao g& nhiing sgi day kim loai cot tui gidy, tdi nhua trudc khi dat vao 16
vi séng dé st dung.

¢- D& x{1 li tinh hudng khi c6 khéi toa ra tir 16 vi song, gitt 16 vi song trong trang
thai dong, lap tuic cat dién hodc rat phich cadm ra trudc khi ti€n hanh dap tat IGa.
d- Khéng st dung 16 cho muc dich cat gil, khong dé nhiing san pham gidy,
dung cu ndu, hodc thirc an trong 16 khi khong st dung.

@ D3 chat 16ng hodc thic an ra khay/chén lam tir chat liéu an toan st dung véi
10 vi séng trudc khi st dung.




@ Dun d6 usng bang vi séng co thé xay ra séi bing muon, vi vay phai chi y khi
cam vao hop chua.

© Khong chién thic &n trong 16. S dung dau m& khi hdm va ndu véi 16 vi séng
c6 thé gay nguy hai dén nhiing bé phan bén trong, gidm thiéu dang ké tudi
tho cuia 16. Ngoai ra, kha nang gay bong sé rat cao.

@ Khéng nén st dung 10 vi song dé ludc hay nau triing nguyén vo. Triing con
nguyén vo c6 thé vé tung sau khi ludc bang vi séng, gdy béng cho ngudi
st dung.

m Pam xién nhing loai thic an cé vo day nhu khoai tay, bi nguyén qua, tdo, va
hat dé truéc khi nau.

@ Thuc udng chira bén trong chai hodc binh sifa clia tré con sau khi ham va nau
badng 16 vi sdng can dugc khudy hodc 13c déu dé kiém tra nhiét d6 nham tranh
bi bong.

@® Sau khi ham/nau db an trong 16 vi s6ng, nhiét do thiic dn sé trd nén néng va cé
thé truyén nhiét dén cac dung cu ndu an. Nén can than khi di chuyén khay chia.

@ Khong dugc tu y thay d6i vé boc bao vé chéng lai nang lugng séng vi ba néu
khong c6 kién thic chuyén mén.

@ Chi nén s dung cac vat liéu khay chia tuong thich va an toan vdéi 10 vi séng
nhu: thiy tinh, su.

@ Ngudi thiéu nang va tré em khéng dugc st dung 10, trir khi c6 ngudi giam sat
va chiu trdch nhiém vé su an toan cuta ho.

@® Chiéu cao t3i thiéu ctia khong gian thoang can thiét bén trén bé mat clia ndc
[0 vi séng la 20cm.

@ Thudng xuyén vé sinh va lam sach cac dém kin clra, khoang chiia va cac bo
phan 1an can: Dung vai mém thdm nudc vat khé nudc dé lau. Tuyét déi khong
dung céc vat liéu cliing nhu miéng bui nhui sat dé vé sinh, lam tray xudc va hu
hai 16 vi séng.

@ Thudng xuyén dugc lau chui sach sé, tranh thuc dan bam tu lau ngay bén trong
khoang 16. Gilt cho 16 sach sé sé gup gidm thiéu nguy ca hu hai, c6 thé gay
nguy hiém dén thiét bi va ngudi sir dung.

@ Chi st dung nhiét ké do nhiét do dugc thiét k& dac biét cho 16 vi song nay.

@ Tuyét doi khéng dat 1o vi séng trong td, hodc trong khong gian khép kin,
khoéng thodng gio6 tuong tu.

#® Néu day ngudn bi hdng thi phai do nha san xuat hodc dai ly dich vu hodc
nhling ngudi co trinh d6 tuong duong thay thé nham tranh xay ra su cé.

@ Khong dugc dun nong chat 1dng hodc thic an khac dung trong hép kin vi cé
thé bi né.

NGUYEN TAC HOAT DONG CUA LO VI SONG

@ Sip xép thiic an can than, dit nhitng ving day nhat ra phia ngoai cta dia.

@ Xem thai gian ndu, ndu trong thdi lugng ngan thich hop nhat va ting thém
néu can thiét. Thic an bi ndu qua lau co thé bi chay hoac gay mui.

6 Nén day thuc an trong khi ndu, ngan tinh trang thic dan ban tung tée va gitp
thiic an chin déu hon.

e Tr thic an trong khi ndu gitp thic an chin nhanh nhu ga va hamburger.

© S3p xép thiic an nhu thit vién theo phan cach trong suét qud trinh ndu tu dudi
[én trén, tu trong ra ngoai dia.

HUGNG DAN SU DUNG DUNG CU CHUA

ﬂ Vat liéu ly tudng cho dé dung 16 vi séng la vat liéu trong suét, cho phép nang
lugng truyén vao thirc an va lam néng thic an.

@ Vi song khéng thé truyén ndng lugng qua kim loai, vi thé khong thé dung d6
duing bang kim loai hoac dung cu chira ¢6 trang tri kim loai.

€ Khong st dung cac san phdm bang gidy mau nau va nguyeén liéu téi ché, c6
chta lugng manh vun nho kim loai gay phat tia Itta hodc gay chay.

e Nén dung dia hinh ovan hoac hinh tron hon la dia hinh vuéng, hinh chit nhat
néu khéng thiic an & cac géc canh sé chin ky hon & cac vung khac.

© s dunglanhdm nhé cé thé ngén viéc thuc pham bi chin qua nhanh tai nhimg
bé mat ti€p xuc nhiéu vGi nang luong. Hay st dung cach nay dé hé trg cho
moén an thém ngon, chin déu, nhung diing lam dung. Gitt khodng cach 1 inch
(2.54cm) gitta tdm nhém va khoang 10 vi song.




Vui long tham khao bang duéi day dé tim hiéu vé cach chon lua chat liéu khay
dung d6 an phu hop khi sit dung 16 vi séng:

HUGNG DAN SU DUNG BANG PIEU KHIEN LO VI SONG

| moB-7819
CHAT LIEU VISONG NUGNG KET HOP - . o .
) ) MAN HINH HIEN THI CHUC NANG HOAT PONG
L ] o ; ] ] Thai gian nau, cong suét, bang chi dan cach thic van
Thay tinh chiu nhiét o 6 o hanh va déng hé chi thai gian,
Thuy tinh khong .
chiu nhiat Khéng Khéng Khéng
GOm su chiu nhiét Co (@} Co
Dia nhua chuyén
dung cho 16 vi ba o Khong Khong
Giay chuyén dung
cho nha bép co Khéng Khéng
Khay kim loai Khoéng (@) Khéng
Vi kim loai Khéng cé Khéng
Khay nhom, giay Khéng (@) Khéng

nhém

CHITIET SAN PHAM

| MoB-7819

HUGNG DAN VAN HANH LO VI SONG

» CAI DAT CONG SUAT
11 muc cdng suat cho ban Iua chon, man hinh hién thi theo tiing muc cong suat

1 1 | Bang diéu khién ma ban da chon:
— 2 | Khdp ni truc xoay Muic wlols|7lels]als|2]1]o
< >3 K 3 | Déxoay M cong | 100% | 90% | 80% | 70% | 60% [ 50% | 40% | 30% [ 20% | 10% | 0%
4 | Dia thay tinh suat
\ i 5 | Kinh guong Man hinh | PL10 | PLO | PL8 | PL7 | PL6 | PL5 | PL4 | PL3 [ PL2 | PL1 [ PLO
| \\ 6 | Clralo visong hién thi
4 3 2 7 | Hé théng khoa an toan




» CAIDAT DONG HO

Nhan phim “Cai Dat Pong HO” dé cai dat thdi gian tai thoi diém hién tai, man
hinh sé hién thi“00:00”,

Nhan cac phim s6 va nhap thai gian hién tai.

Vi du: Thoi gian hién tai la 12:00. Nhan phim “Cai Dat BPéng H6”, sau do lan lugt
chon“14“2""0",“0"

Nhan phim “Cai Dat Déng H&” dé két thic cai dat.”:” sé nhap nhay.

e Né&u thai gian nhap vao phai nam trong khoang 1:00-12:59 thi cai dat sé hop lé.

e o V¥

LUUY:

Trong qué trinh cai dat, néu nhan phim “DUNG/HUY” hodc khdng co bat ky mot
thao tac khac trong vong 1 phut, 10 sé tu ddng quay vé trang thai cai dat ban dau.
Né&u ban can thiét lap lai thai gian, vui long lap lai thao tac tur 1-3.

BAM GIO

Nhan nat “Bam Gi®”, man hinh hién thi“00:00".

Nhan cac phim s6 va nhap vao thai gian can cai dat trudc (thai gian cai dat trudc
t6i da la 99 phat 99 giay).

Nhan nut “KHOI DONG” dé xac nhan cai dat, dong hé sé bat dau dém nguoc.

o Khi thdi gian cai dat sdp hét, 10 sé béo tiéng “bip” 5 1an, man hinh thé hién thai

gian hién tai.

LUUY:

Trong qua trinh hen bam gi¢ dém ngudgc, tat ca cac chdc nang khac cda o
khong thé cai dat dugc.

HAM/NAU
Nh&n nat “Ham/Nau’, man hinh hién thj“00:00”,

e Nhan cac phim s6 dé nhap vao thai gian ndu, thai gian cai dat téi da la 99 phat

99 giay.

Nh&n nat“Diéu Chinh Céng Suat’, man hinh hién thi PL10, cong suat mac dinh 1a
100% cdng sudt. Muic cong suat cé thé diéu chinh bang cach nhan s6 dé lua chon
muic mong muén va phu hgp vdi loai thic an dang ndu (tham khao bang 1).
Nhan nat "KHOI DONG” dé bt dau nau.

LUUY:

Trong quad trinh cai dét, néu nhan “DUNG/HUY” hodc khéng cé bat cir thao tac
nao trong vong 1 phdat, 10 sé tu dong quay vé trang thai cai dat ban dau.

Xin luu y, khi man hinh hién thi PLO thi |0 sé hoat ddng & muic cong suat 0%. Lic
nay, chi bo phan quat tan nhiét hoat déng. Ché d6 cong suat nay dugc ap dung
cho cadc model 16 vi sdng cé chiic nang nuédng kem theo.

Trong khi 16 hoat ddng, ban cé thé diéu chinh muc cédng suat. Sau khi nhan
phim “Diéu Chinh Céng Suat’, man hinh hién thi muic céng suat hién tai va nhap

nhay 3 1an, nhan s6 dé lua chon muc cong suat can thay doi. Lo sé hoat déng véi
muic cdng suat méi trong thai gian con lai.

HAM/NAU NHANH

G ché d6 cha, dat thiic an vao 10 vi song va déng cia [o. Cai dat ché do “Ham/
N&u Nhanh” bang cach bam sé tir 1-6 dé diéu chinh thai gian. Ban c6 thé kéo dai
thoi gian nau khi 16 dang van hanh béng cach nhan nut“KHGI DONG/+30 GIAY”,
ma&i lan nhan, thai gian tang thém la 30 giay.

G ché d6 chd, 16 sé hoat ddng & muc cdng suat cao nhat (100%) trong vong 30
gidy bang cach nhan nat “KHGI DONG/+ 30 GIAY”. M&i Ian nhan, thai gian ting
thém 30 giady. Thai gian nau t6i da la 99 phat 99 giay.

LUUY:

Trong khi ndu hodc ra déng, thai gian c6 thé diéu chinh bang cach nhan phim
“KHOI DPONG/+30 GIAY”,

RA PONG THEO TRONG LUONG
Nhan phim “Ra Déng (Kg)’, man hinh hién thi “dEF1”.

e Nhan s6 dé lua chon khéi lugng thic an dat vao 16 dé ra dong. Khéi luong téi da

can ra dong la 2kg, t6i thiéu la 100g. D€ t6i uu hda chiic nang ra déng cda 10, chi
nén ra dong vai trong lugng téi da la 2kg.

Nhan nat “KHOI DONG/+ 30 GIAY” dé bat dau, man hinh sé thé hién thai gian
dém ngugc.

RA DPONG THEO THOI GIAN
Nhan phim “Ra Déng (Thai Gian)’, man hinh hién thi “dEF2".

e Nhan s6 dé lua chon thai gian dé ra dong. Cong suat mac dinh 1a 30%, man hinh

hién thi“PL3"”. Néu mudn thay d6i muc cong suat, nhan “Diéu Chinh Céng Suat”
sau dé lua chon muic cdng suat ma ban mong muén.

Nhan nat “KHOI DONG/+ 30 GIAY” dé bat dau, man hinh sé thé hién thai gian
dém nguoc.

BAP RANG

Nhan phim “Bap Rang” lién tuc cho dén khi man hinh thé hién khoi lugng ban
mong mudn, 50" “100".

Vi du: Nhdan phim “Bap Rang” 1 1an, man hinh hién thi“50” 2 lan, man hinh hién
thi“1007,...

Nhan phim “KHGI DONG/+30 GIAY” dé bat dau. Khi da hoan tat chuong trinh
ndu, 16 sé bao tiéng “bip” 5 1an va quay trd lai cai dat ban dau.




LUUY:

Ban nén gap mot hinh tam giac trén moi goc cda tui
trudc khi dua vao 10. Ban c6 thé tham khao hinh dnh nhu
bén dudi.

Khi tdi bap rang da chin va bung ra, 1ap day khoang
|6 dan dén viéc dia thay tinh khéng xoay, nhan phim
“DUNG/HUY” ma clra 16, diéu chinh lai tui bdp khong bi
cén, can trd viéc dia thay tinh xoay va dam bao bap bén

“
—

trong dugc chin déu

KHOAI TAY

Nhan phim “Khoai Tay” lién tuc dé xoay vong ché dé cho dén khi man hinh thé
hién muc khéi lugng ban mong muén. Man hinh thé hién “17,“2",“3".

“1":tuong Ung 1 cl khoai tay (tuong duong 230gr)

“2":tuong Ung 2 cl khoai tay (tuong duong 460gr)

“3":tudng Ung 3 cl khoai tay (tuong duong 690gr)

Nhan phim “KHGI BPONG/+30 GIAY” dé bat dau. Khi da hoan tit chuong trinh
nau, 10 sé bao tiéng “bip” 5 lan va quay trd lai cai dat ban dau.

RAU CU DONG LANH

Nhan phim “Rau Ci Déng Lanh” lién tuc cho dén khi man hinh thé hién muc
kh&i lugng ban mong muén. Man hinh thé hién“150” 350" “500" tuong duong
vGi khéi lugng thic an dat vao lo.

“Nhéan phim “KHOI BONG/+30 GIAY” dé bat dau. Khi da hoan tat chuong trinh
nau, 16 sé bao tiéng “bip” 5 1an va quay trd lai cai dat ban dau.

THUC UONG

Nha&n phim “Thic USng” lién tuc cho dén khi man hinh thé hién muc khéi lugng
ban mong muén. Man hinh thé hién “1”,“2",“3" tuong duang vdi s6 lugng theo
ly dat vao 16. Mét ly ctia 16 vi song dugc do tuong duong véi 120ml.

Nhéan phim “KHOI PONG/+30 GIAY” dé bat dau. Khi da hoan tat chuong trinh
nau, 10 sé bao tiéng “bip” 5 lan va quay trd lai cai dat ban dau.

NAU CA MON

Nhan phim “Nau Ca Mén” lién tuc cho dén khi man hinh thé hién muc khéi
lugng ban mong mudn. Man hinh thé hién “250" “350", “500", tuong duong véi
khéi lugng mét dia thic an dat vao 0.

Nhéan phim “KHOI DPONG/+30 GIAY” dé bat dau. Khi da hoan tat chuong trinh
nau, 10 sé bao tiéng “bip” 5 lan va quay trd lai cai dat ban dau.

[on

. Nhan phim “Ham/Nau’,

PIZZA

Nhan phim “Pizza” lién tuc cho dén khi man hinh thé hién muc khéi lugng ban
mong mudén. Man hinh thé hién “100’,“200”, “400", tucng duong vdi khéi luong
thuic an dat vao lo.

Nhan phim “KHGI BONG/+30 GIAY” dé bat dau. Khi da hoan tat chuong trinh
nau, 16 sé bao tiéng “bip” 5 1an va quay trd lai cai dat ban dau.

CAIPATTU PONG

Nhan phim“0/Cai Dat TuDong” dé chon chuong trinh da cai dat trudc. Man hinh
hién thi“17,“2""3"

Néu chuong trinh da duoc cai dat trudc, sau khi lua chon chuang trinh nau,
nhan phim “KHOI PONG/+30 GIAY” dé bt dau nau.

Néu chuong trinh chua dugc cai dat, bat dau cai dat theo huéng dan. C6 thé cai
dat téi da 3 chuang trinh.

Sau khi két thuc cai dat, nhan phim “KHGI DONG/+30 GIAY” 1 1an dé luu lai
chuong trinh da cai dat va o sé quay tré lai cai dat ban dau. Nhan lai phim “KHGI
DONG/+30 GIAY” dé bat dau nau.

Vi du: D€ cai dit chuong trinh ndu sé 2 véi mic cdng sudt 80% trong thai gian 3
phut 20 gidy, lam theo trinh tu nhu bén dudi:

. O ché d6 chd, nhan phim “0/Cai Bt Tu Bong” 2 1an, man hinh hién thi“2”.

”

nhap vao thai gian can nau la 3 phat 20 gidy. Nhan “3,
”2", IIOII.

. Nhan phim “Piéu Chinh Céng Suat”, man hinh hién thi “PL10”; nhan “8” dé€ lua

chon muc céng suat 80%, man hinh hién thi“PL8".

. Nhan phim “KHOI PONG/+30 GIAY” dé luu cai dat. Lo sé bao tiéng bip 1 lan va

quay tré lai ché do chd. Nhan phim “KHGI BONG/+30 GIAY” 1an nita dé luu cai
dat & chuong trinh nau s6 2 va 1o bat dau nau.

. Khi ban muén nau chuong trinh nau sé 2 cho nhimng lan s& dung sau, & ché

dé chd, nhan phim “0/Cai Bat Tu Péng” 2 1an, man hinh hién thi“2”. Nhan phim
“KHOI DONG/+30 GIAY” dé bat dau nau.

NAU 2 GIAI POAN
C6 thé dat t6i da 2 giai doan dé nau. G ché d6 nau nhiéu giai doan, néu mot giai
doan la ra dong, thi ra déng sé dugc dat & giai doan dau.

LUUY:

Ché d6 nau tu ddng khéng thé hoat déng trong ché dé nau nhiéu giai doan.
Vi du: Néu ban muén ham thic dn & muic cong suat 80% trong vong 5 phut va
& muc cong suat 60% trong 10 phut, thuc hién thao tac nhu bén sau:

. Nhdn phim “Ham/N&u’, nhan “5%,“0",“0” dé nhap thai gian 1a 5 phut.
. Nh&n phim “Diéu Chinh Céng Suat’, nhan “8” dé€ lua chon muc céng suat la 80%
. Nhan phim “Ham/N&u’, nhan “17,“0",“0", “0” &€ nhap thai gian 1a 10 phut.




VE SINH VA BAO QUAN

d. Nhan phim “Diéu Chinh Cong Suat’, nhan “6” dé Iya chon muic cong suat la 60%
e. Nhan phim “KHGI DONG/+30 GIAY” dé bat dau nau.

» KHOA TRE EM

o (trang thai chd, nhan “DUNG/HUY” 3 gidy cho dén khi co tiéng “bip” kéu lén, 16
sé chuyén sang ché d6 khoa bang diéu khién. Man hinh sé hién thi hinh“f - - 3*

o DEtit ché do“Khda tré em”, nhan phim “DUNG/HUY” 3 gidy cho dén khi c6 tiéng
“bip”kéu lén.

@ T:t 16 va rit phich cdm ra khéi nguén dién trudc khi vé sinh.
Ludn gir sach mat trong cuda 16. Khi thuc pham kéu 16p dop hodc chat léng
tran ra bam vao thanh cla 16, dung khan uét lau sach. C6 thé dung chat tay
nhe néu 16 qua do. Tranh st dung chat tay dang xit hodc vat chui cliing dé lau
chui, dan dén lam ma hoac tray xudc bé mat clra.

@ Mit ngoai ctia 16 nén dugc lau chui bing vai udt, tranh gay hu hai dén cac bo
phan van hanh bén trong cuta 16. Khong dé nudc tham qua khe hé cda 1.

9 Lau sach ctra va khe h& & hai mat bén cua 19, I6p pht trén clfa va cac bd phan
lien quan truc ti€p bang vai mém uét dé loai tri nudc hodc chat do ban. Khéng
dugc dung chat tdy rita manh.

@ Khong dé bang diéu khién bi uét. Lau véi vai mém dm. Khi lau bang diéu
khién, hay dé clfa 16 m& nham tranh viéc 1 vi séng dugc bat 1én mét cach vo y.

e Néu hai nudc dong bén trong hodc xung quanh mat ngoai clra 10, hay lau sach
vGi vai mém. Diéu nay xay ra khi o hoat déng trong dudi diéu kién nhiét do
am. Diéu nay hoan toan binh thudng va khéng cé gi dang lo ngai.

@ Nén vé sinh khay thay tinh cta 16 vi séng thudng xuyén. Rira khay véi nudc ria
chén hodc mdy rira bat dia.

0 Vong xoay va day 16 nén dugc thudng xuyén lau chui. Lau nhe bé mat trén
cua |d véi chat tdy nhe. Vong xoay c6 thé lau bang nuéc sui bot nhe hodc may
rtia bat dia. Sau khi vé sinh xong, can luu y rap lai cac bo phan theo dung vi tri
hoat déng.

@ Khirmuilo vi séng béing cach hoa 1an mét it nudc v6i nudc chanh va vé chanh
bd trong mét bat day sau, dung ché dé vi song trong 5 phdt. Sau khixong, lau
kho khoang 10 that ky bang mét tam vai mém.

© Khi can thay dén 15 vi séng, hay lién lac véi trung tam bao hanh gan nhét dé
dugc ho trg thay thé.

CANH BAO

BAO VE MOI TRUONG

@ Né&u vé sinh khong ding cach sé anh huéng dén tudi tho ctia 16 vi séng.

@ Khéng nén vt 10 vi séng da hu vao sot rac chung véi rac sinh hoat nham
bao vé moi truong.

@ Néu clra hoic cac dém clra bi hong, dimg st dung 16 vi séng ngay va chd sy hd
trg clia nhan vién bdo hanh dé sta chita.

9 Khéng dugc dun néng chat 16ng hodc thiic an khac dung trong hop kin, cé thé
gay chay né.

€ Tré em chi dugc phép st dung thiét bi dusi sy hudng dan va gidm sat clia
ngudi 16n, va sau khi da dugc huéng dan day du dé tré em hoan toan hiéu
duogc nhung nguy hiém do st dung khéng dung cach.

e Tuyét déi khong dé tré em sir dung 10 vi song khi |6 dang hoat déng véi chiic
nang nau két hop. Khi day, 16 vi song sé tdéa ra nhiét d6 cao, c6 nguy cc gay
bong cho tré nhé.

© Rt phich cdm dién ra sau khi sir dung xong. Khi rut dién, ndm chat dau phich
cam dé rat ra khoi 6. Tuyét déi khong cam phan day va giat phich cam, dan
dén hu hai cho day dién.

@ Phan ti gia nhiét sé van con néng ngay via st dung xong. Tuyét déi khéng
cham tay vao hoac dat |6 vi song trén cac bé mat dé bat Ita.

Hay bdo vé moi truong clia ban! Ton trong quy dinh cda dia phuong:
hay dem nhing thiét bi dién khéng stir dung nita dén nhing noi thu
gom phu hgp dé téi ché.
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BluEStone — MOB-7819

® Standard Compliance
BlueStone products are manufactured under the Standards and the
technical rules for product safety design and testing.
BlueStone products and associated accessories intended for professional,
industrial-process under CB Standards and have been successfully tested
on areas: sampling test, assembling test and lot test.

e Trademark
BlueStone manufactured products are based on the consultation by
Great American Appliance (GAA Corp) a company incorporated and
existing under the laws of United States of America under Certificate
of Incorporation No. 3089043 in the secretary office located in the
state of California in Michigan, Ave Oakland, CA 94605, USA.

o Industrial design
Bluestone provides products with industrial design and color variations
offering a broad range of possibilities for customers. Through the
experienced designers and technicians, Bluestone design has highly
reliable solutions so the customers are assured of quality designed
systems that meet stringent industry and international compliance
regulations.

o After sales service
After sales service is considered by BlueStone as a major concern for
our customers. With such, we provide our BlueStone products with a
2 years guaranteed warranty that help our end user feel at ease.

Luxurious design with mirror-glass
door and intuitive touch control

Convenience with 8 integrated
cooking program/menus

3 q g NAM BAO HANH
Multi-function: Cooking, YEAR WARRANTY

Reheat, Quick Defrost

Always keep manual for your safety




PRECAUTIONS TO AVOID POSSIBLE EXPOSURE TO EXCESSIVE

MICROWAVE ENERGY.
“ Do not attempt to operate this oven with the door open since open door operation Model No. MOB-7819
can result in harmful exposure to microwave energy. It is important not to break or Rated voltage 230V~50Hz

tamper with the safety interlocks.

9 Do not place any object in front of the oven frontal side. Regularly perform Power consumption microwave Microwave power: 1050W

cleaning inside and outside the oven to prevent forming of residue which Rated Microwave Power Output 700W
could potentially damage the oven.

Operation Frequency 2450Mhz

9 Do not operate the oven if it is damaged. It is particularly important that the
oven door close properly and that there is no damage to the door (bent), hinges Outside Dimensions 440 x 324 x 259 (mm)
and latches (broken or loosened), door seals and sealing surfaces.

Oven Cavity Dimensions 20 Litter
Q The oven should not be adjusted or be repaired by anyone except properly )
qualified service personnel. Accessories Glass tray
Weight 10.50kg

| moB-7819

BEFORE YOU CALL FOR SERVICE

If the oven fails to operate:
o Check to ensure that the oven is plugged in securely. If it is not, remove the
plug from the outlet, wait 10 seconds, and plug it in again securely.

9 Check for a blown circuit fuse or a tripped main circuit breaker. If these seem
to be operating properly, test the outlet with another appliance.

9 Check to ensure that the control panel is programmed correctly and the timer
is set.

9 Check to ensure that the door is securely closed and the door safety lock fully
Please read these instructions carefully before installing and operating the oven. engaged. Otherwise, the microwave oven will not operate.

Record in the space below the SERIAL NO. found on the nameplate on your oven and

retain this information for future reference. SERIAL NO: IF NONE OF THE ABOVE RECTIFIES THE SITUATION, THEN CONTACT A
QUALIFIED TECHNICIAN. DO NOT TRY TO ADJUST OR REPAIR THE OVEN
YOURSELF.

INSTALLATION

@ Make sure that all the packing materials are removed from the inside of the door.

@ WARNING: Check the oven for any damage, such as misaligned or bent door,
damaged door seals and sealing surface, broken or loose door hinges and
latches and dents inside the cavity or on the door. If there is any damage, do

not operate the oven and contact qualified service personnel.




GROUNDING INSTRUCTIONS

9 This microwave oven must be placed on aflat, stable surface to hold its weight
and the heaviest food likely to be cooked in the oven.

9 Do not place the oven where heat, moisture, or high humidity are generated,
or near combustible materials.

© For correct operation, the oven must have sufficient airflow. Minimum height
of free space necessary above the 20 cm top surface, 10cm at back and 5¢cm at
both sides of the oven. Do not cover or block any openings on the appliance.
Do not remove feet.

@ Do not operate the oven without glass tray, roller support, and shaft in their
proper positions.

0 Make sure that the power supply cord is undamaged and does not run under
the oven or over any hot or sharp surface.

@ The socket must be readily accessible so that it can be easily unplugged in an
emergency.

© Do not use the oven outdoors.

This appliance must be grounded. This oven is equipped with a cord having a
grounding wire with a grounding plug. It must be plugged into a wall receptacle
that is properly installed and grounded. In the event of an electrical short circuit,
grounding reduces risk of electric shock by providing an escape wire for the electric
current. Itis recommended that a separate circuit serving only the oven be provid-
ed. High voltage appliance is dangerous and may result in a fire or other accident
causing oven damage.

WARNING: Improper use of the grounding plug can result in a risk of electric shock.

NOTE:
@ I you have any questions about the grounding or electrical instructions, consult
a qualified electrician or service person.

9 Neither the manufacturer nor the dealer can accept any liability for damage
to the oven or personal injury resulting from failure to observe the electrical
connection procedures.

© The wires in this cable main are colored in accordance with the following code:
Green and Yellow = EARTH
Blue = NEUTRAL
Brown = LIVE

RADIO INTERFERENCE

Operation of the microwave oven can cause interference to your radio, TV, or
similar equipment.

When there is interference, it may be reduced or eliminated by taking the
following measures:

@ Clean door and sealing surface of the oven.

@ Reorient the receiving antenna of radio or television.

© Relocate the microwave oven with respect to the receiver.
e Move the microwave oven away from the receiver.

© Plug the microwave oven into a different outlet so that microwave oven and
receiver are on different branch circuits

IMPORTANT SAFETY INSTRUCTIONS

When using electrical appliance basic safety precautions should be followed, in-
cluding the following.

WARNING: To reduce the risk of burns, electric shock, fire, injury to persons or
exposure to excessive microwave energy.

0 Read all instructions before using the appliance.

e Use this appliance only for its intended use as described in this manual. Do
not use corrosive and volatile chemical with this appliance. This type of oven
is specifically designed to heat, cook or defrost food. It is not designed for
industrial or laboratory use.

9 Do not operate the oven when it is empty.

e Do not operate this appliance if it has a damaged cord or plug, unable to
function properly or if it has been damaged or dropped. If the supply cord
is damaged, it must be replaced by the manufacturer, its service agent or a
similarly qualified person in order to avoid a hazard.

© Children should be supervised at all times around the microwave oven while its
operating. When the appliance is operated in the combination mode, children
should only use the oven under adult supervision due to high temperature
generated.

@ To reduce the risk of fire:

a- When heating food in plastic or paper container, keep an eye on the oven
due to the possibility of ignition.




b- Remove wire twist-ties from paper or plastic bags before placing bag in oven.

c- If smoke is observed, switch off or unplug the appliance and keep the door
closed to prevent the flame from spreading.

d- Do not use the oven for storage purposes. Do not leave paper products,
cooking utensils or food in the cavity when not in use.

ﬂ Liquid or other food must not be heated in sealed containers since they are
liable to explode.

@ Microwave heating of beverage can result in delayed eruptive boiling, therefore
care has to be taken when handling the container.

Q Do not fry food in the oven. Hot oil can damage oven parts and utensils and
even result in skin burns.

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

m Pierce foods with heavy skins such as potatoes, whole squashes, apples and
chestnuts before cooking.

@ The contents of feeding bottles and baby jars should be stirred or shaken and
the temperature should be checked before serving in order to avoid burns.

@ Cooking utensils may become hot because of heat transferred from the heated
food. Potholders may be needed to handle the utensil.

@ Itis hazardous for anyone other than a trained person to carry out any service
or repair operation which involves the removal of any cover which gives
protection against exposure to microwave energy.

@ This appliance is not intended for use by persons (including children) with
reduced physical, sensory or mental capabilities, or lack of experience and
knowledge, unless they have been given supervision or instruction concerning
use of the appliance by a person responsible for their safety.

@ Children should be supervised to ensure that they do not play with the appliance.
@ Minimum height of free space necessary above the 20 cm top surface of the oven.

@ It's strongly advise to only use microwave-friendly material for cooking. Only
use utensil that are suitable for use in the microwave oven.

@ When heating food in plastic or paper containers, keep an eye on the oven
due to the possibility of ignition.

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

MICROWAVE COOKING PRINCIPLES

UTENSILS GUIDE

#)) Failure to maintain the oven in a clean condition could lead to deterioration of
the surface, which would adversely affect the life of the appliance and possibly
result in a hazardous situation.

@ Only use the temperature probe recommended for this oven.

@ The microwave oven should not be placed in a cabinet, or similar enclosed
environment without proper ventilation.

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

@ Arrange food carefully. Place thickest areas towards outside of dish.

e Watch cooking time. Cook for the shortest amount of time indicated and add
more as needed. Food severely overcooked can smoke or ignite.

9 Cover foods while cooking. Covers prevent spattering and help foods to
cook evenly.

6 Turn foods over once during microwaving to speed cooking of such foods as
chicken and hamburgers. Large items like roasts must be turned over at least once.

e Rearrange foods such as meatballs halfway through cooking both from top to
bottom and from the center of the dish to the outside.

0 The ideal material for a microwave utensil is transparent as it allows energy
to pass through the container and heat the food.

@ Microwave can not penetrate metal, so metal utensils or dishes with metallic
trim should not be used.

e Do not use recycled paper products as they may contain small metal fragments
which may cause sparks and/or fires.

9 Round /oval dishes rather than square/oblong ones are recommend, as food
in corners tends to be overcooked if placed on square/oblong dishes.

6 Narrow strips of aluminum foil may be used to prevent overcooking of
exposed areas. But be careful don’t use too much and keep a distance of 1inch
(2.54cm) between foil and cavity.

The list below is a general guide to help you select the correct utensils.




COOKWARE MATERIAL | MICROWAVE GRILL COMBINATION SOSPOIEIIEEIONE MEONHOES

| moB-7755
Heat - Resistant Glass Yes Yes Yes Ham/N&u: Time cook
Ra dong (thoi gian): Time defrost
Non Heat - Resistant Glass No No No R& dong (kg): Weight defrost
Diéu chinh céng suat: Power
Heat - Resistant Ceramics Yes Yes Yes

Cai dat dong hé: Clock
Bam gia: Kitchen timer

Microwave - Safe Plastic

Dish Yes No No Bap rang: Popcorn
Khoai tay: Potato
Kitchen Paper Yes No No Pizza: Pizza
Rau cti dong lanh: Frozen vegetable
Metal Tray No Yes No Thiic uéng: Beverage
N&u cad mén: Dinner plate
Metal Rack No Yes No Ham/Nau nhanh: Express cook
Aluminum Foil & Foil Dung/Huy: Stop/Cancel
Container No ves No Cai dat tu dong: Memory
Khai dong/+30 giay: Start/ +30 sec
PART NAMES
SET THE OVEN CONTROLS
| MOB-7755
» POWER LEVEL
1 11 power levels are available:
1_| Control panel Level wlols | 7[e[s[al3]2]1T7To0
J Turntable shaft Power level [ 100% [ 90% [ 80% [ 70% [ 60% [ 50% [ 40% [ 30% [ 20% [ 10% | 0%
3_| Turntable ring assembly Display | PL10| PLo | PL8 | PL7 | PL6 | PL5 | PL4 | PL3 | PL2 [ PLT [ PLO
4 | Turntable Glass tray
5 | Mirror Glass Door
6 | Door assembly
7 | Safety interlock system




> CLOCK SETTING

e o V¥

Press “Cai Dat Dong H&', “00:00” will display.

Press the number indicator on the touch panel and enter the current time.
Example: The current time is 12:00. Press “Cai Dat Dong HE”, then press “1”,“2),
“0","0"

Press “Cai Dat Dong H6” once more to finish setting the internal clock time. "
will flash and the clock light will be lighted.

If the numbers input are not within the range 1:00-12:59, the setting will be invalid.

NOTE:

In the process of clock setting, if “DUNG/HUY" is pressed, or if there is no action
taken within 1 minute, the oven will go back to the former setting automatically.
If the clock need to be reset, please repeat step 1 to step 3.

KITCHEN TIMER

Press “Bam Gi&’, “00:00” will display.

Press the number indicator on the touch panel and enter the time/duration for
alarm (the maximum cooking time is 99 minutes and 99 seconds).

e Press”KHGOI DONG/+30 GIAY” to confirm setting.

When the countdown is over, the buzzer will ring 5 times. The displays then
revert back to show the current time.

NOTE:
During kitchen timer functions, no program can be set.

MICROWAVE COOK/REHEAT
Press “Ham/Nau’, “00:00” will display.

e Press the number keys to enter cooking time (the maximum cooking time is 99

minutes 99 seconds).

Press “Diéu Chinh Céng Suat’, the display will show the default “PL10” - 100%
power. You can adjust power level by pressing the numbers on the control panel
(refer as above table).

Press “KHOI DPONG/+30 GIAY” to start cooking.

NOTE:

During setting process, if 'DUNG/HUY"is pressed, or there is no operation within
1 minute, the oven will go back to the former setting automatically.

If “PLO" is selected, the oven will only be functional with the ventilation fan.
This power level is designed for the microwave models that come with grilling
function.

The power level can be changed while this function is active. During microwave
cooking function, the “Diéu Chinh Céng Suat” button can be pressed to adjust
the power. After pressing “Diéu Chinh Cong Suat’, the current display of level

power will blink 3 times. Now you can adjust the power level from 1 to 9
according to your need. The oven will continue to work with the selected
power for the remaining duration

SPEEDY COOKING

In idle state, instant cooking at 100% power level can be activated through selecting
a cooking time from 1 to 6 minutes by pressing the number button. To adjust the
cooking duration, press “KHOI DONG/+30 GIAY” to increase the cooking time by 30
seconds. The maximum cooking time is 99 minutes and 99 seconds.

In idle state, pressing “KHGI DONG/+30 GIAY” will activate instant cooking at
100% power level with 30 seconds interval. Maximum cooking time is 99 minutes
and 99 seconds.

NOTE:
During microwave cooking and time defrost function, the time can be adjusted
by 30 seconds interval through pressing “KHGI DPONG/+30 GIAY”.

WEIGHT DEFROST FUNCTION

Press“Ra Bong (Kg)", the display screen will show “dEF1".

Press the number indicators on the control panel to input the defrosting weight.
The available weight range is between 100-2000g. For the best outcome, it is
recommended by the manufacturer to defrost within the given weight. If the
weight input is not within 100~2000g, the input will be invalid.

Press “KHOI DONG/+30 GIAY” to start the defrosting process. The display will
display the remaining time.

TIME DEFROST FUNCTION
Press “Ra Bong (Thai Gian)’, the display screen will show “dEF2”.

e Press the number indicators on the control panel to input the defrosting time.

The effective time range is between 00:01 ~ 99:99.

The default power level for defrosting is PL3. If you want to change the power
level, press “Diéu Chinh Céng Suat”. “PL3” will be displayed on the screen, then
press desired power level you would like to change.

BAP RANG

Press “Bap Rang” repeatedly to cycle between the available microwave’s weight
for popcornof“50”and “100” (gram).

Example: Press “Bap Rang” once, the number “50” will appear.

Press “KHOI BONG/+ 30 GIAY” to begin. When finished, the buzzer will sound
five times and the oven revert back to its idle state.




NOTE:

When selecting 100g of popcorn, it is recommended
that the popcorn package be folded into a triangular
shape on each corner of the bag before microwavings.
Refer to the below picture.

When the popcorn bag expands and no longer rotates
properly, press “DUNG/HUY” once to stop the process,
open the oven door and adjust the bag position to ensure
the package is evenly cooked.

POTATO

Press “Khoai Tay” repeatedly to cycle through the weight’s option, in which the
numbers“1”“2" “3" will show in order.

“1"Set: 1 potato (approximately 230g)

“2"Set: 2 potatoes (approximately 460g)

“3"Set: 3 potatoes (approximately 690g)

Press“KHGI DONG/+30 GIAY” to begin. When finished, the buzzer will sound five
times and the oven revert back to its idle state.

FROZEN VEGETABLE

Press “Rau Cu Dong Lanh” repeatedly to cycle through the weight’s option, in
which the numbers“150 350" “500” (gram) will show in order.

Press“KHGOI DONG/+30 GIAY” to begin. When finished, the buzzer will sound five
times and the oven revert back to its idle state.

BEVERAGE

Press “Thic USng” repeatedly to cycle through the volume option, in which the
number“1”“2"“3" that represent the cup measure will show in order. One cup is
about 120ml.

Press “KHOI DONG/+30 GIAY” to begin. When finished, the buzzer will sound five
times and the oven revert back to its idle state.

DINNER PLATE

Press “Nau Ca Mon” repeatedly to cycle through the weight’s option, in which
the numbers“250” 350" “500” (gram) will show in order.

Press “KHOI DONG/+30 GIAY” to begin. When finished, the buzzer will sound five
times and the oven revert back to its idle state.

PIZZA

Press “Pizza” repeatedly to cycle through the weight’s option, in which the
numbers “100" 200" “400” (gram) will display in order.

Press"KHGI DONG/+30 GIAY” to begin. When finished, the buzzer will sound five
times and the oven revert back to its idle state.

PRESET MEMORY FUNCTION

Press“0/Cai Bat Tu DOng”to choose the preset memory function (total of 3) . The
LED will display “1%,“2",“3".

If the procedure has been set, press “KHOI DONG/+30 GIAY” to use it. If not, con-
tinue to set the procedure. A maximum of 3 programmable function can be set.
After finish setting, press “KHGI DONG/+30 GIAY” once to save the procedure
and revert back to idle stage. Press “KHOI DONG/+30 GIAY” again to begin the
programmed cooking function.

Example: To set the following procedure as the 2nd memory slot, in which the
food need to be cooked at 80% microwave power for 3 minutes and 20 seconds,
please follow the below steps:

. In idle state, press “0/Cai Bat Tu Dong” twice, stop pressing until the screen

displays “2".

b. Press “Ham/Nau’, the press “3", 2", 0",

DT O N T W

. Press“Diéu Chinh Cong Suat”, “PL10” will show on the display screen, then press

“8"to reduce the power level to “PL8".

. Press "KHOI DONG/+30 GIAY” to save the setting. Buzzer will sound once before

returning to idle state. If you press “KHOI DONG/+30 GIAY” again, the procedure
will be saved as 2nd memory slot for you to use.

. If you want to run the saved procedure, in idle state, press “0/Cai Bat Tu Bong”

twice, screen display “2” the press “KHOI DPONG/+30 GIAY” to begin the process.

MULTI-STAGE COOKING
At most 2 stages can be set for cooking. In multi-stage cooking, if any of the two
stage is defrosting, then defrosting shall be placed at the first stage automatically.

NOTE:

Auto cooking will not work in multi-stage cooking setting.

Example: If you want to cook with 80% microwave power for 5 minutes + 60%
microwave power for 10 minutes, the set up steps are as following:

. Press“"Ham/Nau” once, then press “5’'0"'0" to set the cooking time.

. Press“Diéu Chinh Cong Suat” once, then press“8”to select 80% microwave power.
. Press“Diéu Chinh Céng Suat”once, then press“8”to select 80% microwave power.
. Press“Diéu Chinh Cong Suat” once, then press“6”to select 60% microwave power.
. Press “"KHOI DONG/+ 30 GIAY” to start cooking.




CLEANING AND CARING

» SAFETY CHILD LOCK

o Inidle state, press“DUNG/HUY” for 3 seconds, there will be a long“beep”to follow,
signaling that the oven is entering into the safety child lock state. Meanwhile, the
display” - 23 “will be shown on the screen.

e To release the lock state, press “DUNG/HUY” for 3 seconds, there will be a long

“beep” to follow, signaling that the oven is now ready for continuing usage.

0 Turn off the oven and remove the power plug from the wall socket before cleaning.
Keep the inside of the oven clean. When food splatters or spilled liquids adhere
to oven walls, wipe with a damp cloth. Mild detergent may be used if the oven
gets very dirty. Avoid the use of spray and other harsh cleaners as they may
stain, streak or dull the door surface.

@ The outside surfaces should be cleaned with a damp cloth. To prevent damage
to the operating parts inside the oven, water should not be allowed to seep
into the ventilation openings.

9 Wipe the door and window on both sides, the door seals and adjacent parts
frequently with a damp cloth to remove any spills or spatters. Do not use
abrasive cleaner.

9 Do not allow the control panel to become wet. Clean with a soft, damp cloth.
When cleaning the control panel, leave oven door open to prevent oven from
accidentally turning on.

© If steam accumulates inside or around the outside of the oven door, wipe with
a soft cloth. This may occur when the microwave oven is operating under high
humidity condition. And it is normal.

@ Itis occasionally necessary to remove the glass tray for cleaning. Wash the tray
in warm sudsy water or in a dishwasher.

0 The roller ring and oven floor should be cleaned regularly to avoid excessive noise.

@ Wipe the bottom surface of the oven with mild detergent. The roller ring may be
washed in mild sudsy water or dishwasher. When removing the roller ring from
cavity floor for cleaning, be sure to put all the parts back in its proper position.

Q Remove odors from your oven by combining a cup of water with the juice and
skin of one lemon in a deep microwaveable bowl, microwave for 5 minutes.
Wipe thoroughly and dry with a soft cloth.

CAUTION

@When it becomes necessary to replace the oven light, please consult a dealer
to have it replaced.

mThe oven should be cleaned regularly and any food deposits removed. Failure
to maintain the oven in a clean condition could lead to deterioration of the
surface that could adversely affect the life of the appliance and possibly result
in a hazardous.

@ Please do not dispose this appliance into the domestic rubbish bin; it should
be disposed to the particular disposal center provided by the municipalities.

@ I the door or door seals are damaged, the oven must not be operated until it
has been repaired.

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

9 Only allow children to use the oven when adequate instructions have been
given so that the child understands the hazards of improper use.

e When the appliance operates in combination mode, children should only use
the oven under adult supervision due to high temperatures generated.

e Unplug the power after finish, please take the plug from the outlet. Do not
hold on to the cord and pull as this will damage the cord, causing danger to
the users.

@ After unplugging, the heating element will still be hot. Please take extra
precaution not to touch it or place on flammable surface.

ENVIRONMENT FRIENDLY DISPOSAL

You can help protect the environment!

Please remember to respect the local regulations: Hand in the

non-working electrical equipments to an appropriate waste disposal
B  center







