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Thank you for using HAFELE Silent Vacuum Power Blender. In order to
correctly use and maintenance of the products, we have specially prepared
this manual, please read carefully it before use and proper preservation for
future reference.

This manual applies only to HAFELE Silent Vacuum Power Blender . All
contents in this manual are only for use and maintenance reference. If there is
any matters, welcome you to talk to our company’s customer service
department for consulting anything. There are also some deficiencies, users
are welcomed to put forward valuable suggestions. Hope the HAFELE Silent
Vacuum Power Blender can make your life warmer, more convenient and
healthy.

Chapter One Safety Precautions

1.

8.

9.

The input voltage is 220V~50Hz; don’t use power supply, except this
voltage and frequency. Please use after confirmed, otherwise it may
cause electric shock or fire;

When unplug the plug, please hold the head of the plug, not pull the
power cord, otherwise it may cause the risk of electric shock or short
circuit;

When it is not in use, please pull the plug from the socket, otherwise it
may cause burns, electric shock, leakage, fire and etc.;

Please don’t damage, modify, bend, drawing, extrusion or strapping the
power cord and pile weight up the power line because the power cord’s
injury may cause fire or electric shock;

Part assembly, dis-assembly and maintenance, please be sure to shut
off the power supply firstly, then the plug, so as not to cause any injury;
Be sure to cover the lid and the cup holder is installed in place, then
start the power supply;

During operating, don’t open the lid and put fingers, spoon, chopsticks
and others into the container in order to avoid causing injury;

When washing the blade, be sure not to touch the blade’s edge which is
so sharp to cut fingers easily;

Please do not let the fingers, hair, clothes and so on close to the
operating machine;

10.Do not wet or submerged body, otherwise it may result in electric shock

or short circuit;



11.Please use a separate socket using more than 10A specifications (If the
voltage is 120V, please use more than 20A). If shared with other
electrical outlets, the circuit part may lead to abnormal heat and fire;

12.This machine is equipped with the protection device, when the motor
works for a long time or overload to make temperature overrun, the
thermostat automatically disconnect and then the motor starts automatic
protection;

13.1t is forbidden to stir a cup body without ingredients or overload use;

14.1t is forbidden to touch the blade, rotating wheel and other removable
parts during the product is working to avoid being hurt;

15.This product should be stored to the reach of children. Do not let the
people whose body is not perfect and mental is disorder or who lack of
relatively experience and knowledge ( including the children ) to use or
play it in order to avoid accidents;

16. This product is only applicable to personal or family use;

17.Please assemble the cup with the original factory configuration
according to the instructions. We don't recommend using the
accessories that are not from the original factory, which will lead to
danger or personal injury.

Chapter Two Parts and Functions

Functions
No. | Parts Name

Air release To introduce into the air

1 lvalve under the vacuum state
Spill-proof To prevent the ingredients
2 | cover from overflowing during the
operation
Cup cover To prevent the ingredients
3 from overflowing during the
operation

4 | Mixing cup | As a container to place food

Blade To mince the ingredients
5 assembly

To offer power and control

6 | Host systems to the machine
Noise . To be vacuum and noise
7 | reduction .
reduction of the cup body
cover
Pusher Stirring to push the
8 ingredients sticking on the

wall




Chapter Three How to use

1.The control region

Q00O ®Y

@ Function icon explanation:

No. Name Symbol

1 Start/off

O
2 Whole juice @@
d

3 Smoothie

4 Low speed

5 High speed = F

6 Pulse 4:“
2.Start/off

@ Start: After the cup is installed and the cup lid is covered, the power cord is
connected correctly to the power supply, the main engine has been ringing for
6 times, and all the lights are shining six times, only the start/off light is on, the
machine enters the power standby mode. And then long press the start/off
button, all the lights are on, which means the machine enters the mode of
function selection.

@ Off: Long press the start/off button for 3 seconds, (if long press this key
during the function process), and only the start/off light is on, which means
the machine enters the power standby mode.



3.Function selection

@ Function button is divided into 3 kinds: one-button function button, speed
selection button, and pulse button;

@ One-button function;
After the machine enters into the function selection mode, and select the
corresponding one-button function button, the machine will work to the end
intelligently and quickly (When press this button during the working, the
machine will stop working, and then continue to work if press the button
again). At the end, the machine will automatically return to the function
selection mode;
Whole juice: the machine start to work by low speed. After 3 seconds, the
speed gradually increased to high speed mode and working for 5 seconds,
then stopped for 2 seconds. The machine restart to work another 8 seconds
and then stop for 2 seconds. After 6 cycle and another 20 seconds, the
machine will stopped.(During the working period, the countdown will started
from the last 90 seconds.)
Smoothie: the motor starts to work and step up to the high speed gradually
within 5 seconds and then stop 2 seconds after having worked for 8 seconds.
The machine will stop working after 5 cycles.

@ Speed selection; ( -+ +)
After the machine enters into the function selection mode, press "low speed”
button: this button has two work modes: A. the motor starts to run and within
3 seconds, the motor can step up to the low speed gradually, and the motor
will stop working after continuously working 3 minutes later; B. During the
process of work, after pressing "high speed" button, and then long press the
button for 3 seconds, the motor’s speed will step up to the top gear one by
one per 2 seconds under the condition of the current speed and then stop
accelerating, (buzzer will ring once when speed gear is accelerated). If the
button is stopped in the middle, the working mode will be transferred to A
mode.

Press “ high speed ” button: this button has two work modes: A. the motor
starts to run and step up to the high speed gradually within 5 seconds and
then stop working after having worked continuously for 3 minutes; B. During
the process of work, after pressing “low speed” button, and long press this
button for 3 seconds, the motor’s speed will slow down to the lowest gear one
by one per 2 seconds under the condition of the current speed and then stop
slowing down, (buzzer will ring once when speed gear slows down). If the
button is stopped in the middle, the working mode will be transferred to A
mode.

@Pulse ( ‘h
Under the mode of function selection, tap the " @ to activate, and then long
press " L, the machine begins to work within 5 seconds; the machine will

stop workirig after loosing the button and then return to the activation mode.
The continuous working time of the machine is set up to 60 seconds.



@ \Whole Juice:
Assembly the mixing cup, then put the noise reduction cover to the host
correctly, the magnet of the noise reduction cover touch the pumping switch
on the host at this time. Then press the “Whole Juice” key again, the mixing
cup is first to vacuum, when the vacuum is drained, the juice function is
automatically played until it is finished.

4.How to use;
Before first using the product, please thoroughly clean the parts in contact
with the food. Please see“Chapter Four Maintenance cleaning”.
1. Check whether the spill-spoof cover is in place ;

@ When“ Aon the spill-proof cover aligns “ "ﬂ»n the cup cover, it means that
the cup has been tightened;

@when “ Lon the spill-proof cover aligns “ ’i;n the cup cover, it means loosen.

2. Add the prepared ingredients into the cup and then add adequate drinking
water ( please see the Table of ingredients).
Note: ingredients should not exceed the highest scale line

The highest

Put into the » scale line

ingredients

HAX
0Z 35 —— 100 Mo
800
5
800

20

400

of Vacuum is 350z

The max water lever B
5




4. Put the cup on the host ;

The width of the cup is aimed at the big gap on the host.
Then along the rotation direction to rotate in place.

Rotation
direction

5. To place the noise reduction cover:

6. Switch on the power supply and select the function, then the machine
begins to work.




7. Because of the diversity of ingredients, it will cause food stick on the cup
inevitably during the high-speed mixing operation. At this point, please open
the spill-proof cover clockwise , And then use the pusher to push food to the
mixed position to continue to stirring. ((Note: Please do not use any
accessories other than the original factory.)

p 1 -
f/‘ L

Chapter Four Maintenance Cleaning

1.Please disconnect the power supply before cleaning this product ;

2.Parts need to be cleaned in time after using ;

3. The outside part of host can be wiped with wet cloth, but don’t put the host
into water or other liquids, nor rinse in water or other liquids ;

4. This product should be stored in a dry place, avoid direct exposure to the
sun’s ultraviolet rays ;

5. Before storing the product, please be sure that it is clean and dry.

Chapter Five Technical Parameters

Product name Silent Vacuum Power Blender
Product model BR230-19E00

Rated voltage 220-240V

Rated frequency 50-60 Hz

Stirred power 1000W

Cup body material Tritan Material

Cup body capacity 1.0L

Host weight 2.6KG

Cup body weight 0.7KG

Continuous working time | =3 minutes




Chapter Six Fault analysis & Resolution

Fault phenomenon

Fault analysis

Fault resolution

There is peculiar smell
for the first time

Smell of raw materials

After using a few times
can eliminate this
peculiar smell; place it in
a ventilated place

Ingredients can’t be
broken

Low voltage or voltage
instability

To select the power
environment
corresponding to electric
rated voltage and stable
voltage

Ingredients are too little
or too much

Stop to adjust
component of foods

Water shortage

Please add water
according to the highest
“vacuum’/“non-
vacuum”water line

The liquid overflow

Too much water

Please add water
according to the highest
“vacuum’/“non-
vacuum”water line

Abnormal vibration
noise

The cup is not screw
tighten with blade
assembly

Screw tighten cup and
blade assembly

Blade device/motor
device is stuck

Blade is stuck with
ingredients

Close the switch,
disconnect the power
supply to take out the
ingredients and then
slice the ingredients

A Note: Above are the common faults’ removal methods. As for others,
please contact our company’s customer service department or directly go to
our company designated maintenance point to repair, don’t dismantle it by

you.

Please read the product instructions carefully before using and properly kept!
There are some special instructions hereon: all the contents in this manual
have been reviewed carefully. If there is any printing errors or
misunderstandings about the contents, our company reserves the rights to
revise without any prior notice and final interpretation.
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Cac ma san pham ap dung: 535.43.271







May xay sinh té chan khéng

BR230-19E00
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Muc luc

Chwong mét Bién phap an toan
Chuong hai  Cac bd phan va chirc nang
Chuwongba Huwéng dan s dung
Chuwong bédn  Bao dwéng - Vé sinh
Chwong ndm Théng sé ky thuat
Chuwong sau  Phan tich & khac phuc 16i

L&i néi dau

Cam on ban da s&r dung May xay sinh t6 hat chan khéng ty dong nhan hiéu HAFELE. pé
str dung va bao dwdng dung cach san pham nay, chung t6i da thwc hién so tay nay, vui
long doc ky trwede khi str dung va lwu gilr dé tham khao trong twong lai.

1) tay nay chi duoc st dung cho loat may xay sinh t& chan khéng cla cong ty HAFELE .
T4t ca noi dung trong sb tay nay chi dwgc cung cép dé nguoi dung tham khdo hwéng dan
st dung va bao dudng. Néu cé bat ky van aé gl, vui long lién hé voi bo phan dich vu
khach hang ctia chung téi d& dwoc tw van chi tiét. Néu co bat ky thiéu sot nao, chdng toi
mong quy khach hang dwa ra cac dé xuét co gia tri. Chung toi hy vong rang may xay sinh
t& hat chan khdng hiéu HAFELE nay gitp cho cudc sbéng cta ban thuan tién hon va cé loi
cho strc khée.

Chwong mét Bién phéap an toan

1

8

9

Dién ap dau vao la 220-240 V ~ 50Hz; khéng st dung ngudn dién khac, ngoai triv
dién ap va tan sé nay. Vui long st dung sau khi da kiém tra, néu khong c6 thé gay
dién giat hoac hoéa hoan;

Khi rat phich cdm, nén cdm dau phich cdm, khéng kéo day ngudn, néu khong cé thé
bi dién giat hoac chap dién;

Khi khdéng st dung, nén rat phich cdm ra khéi 6 cdm, néu khong cé thé bi béng,
dién giat, do dién hoac hoéa hoan, v.v.;

Vui long khéng lam héng, thay dbi, ubn cong, kéo, ép ho&c budc day ngudn va dé
lén dwérng day dién vi day ngudn bi hw hai cé thé gay ra hda hoan hoac dién giat;
Truwdc khi 1ap rap, thao d& va bao dwdng cac bd phan, diu tién nén ngat ngudn
dién, sau dé rut phich cdm, dé& khong gay ra béat ky thwong tich nao;

Pam bao ndp day va cbi dung duoc |ap dat dang vi tri, sau dé két ndi véi ngudn
dién;

Trong qué trinh st dung, khdng mé ndp va dwa ngén tay, thia, diia va cac dung cu
khac vao binh dwng tranh gay thwong tich;

Khi rira lwdi dao, ddm bédo khdng cham vao luwdi dao sdc nhon vi c6 thé dé dang
gay dut tay;

Vui long khéng dé ngon tay, téc, quan 4o va cac doé vat khac gan véi may dang hoat
dong;

10 Khong lam wét hodc nhing than may vao trong nwéc, néu khéng cé thé bi dién giat

hoac chap dién;

11 Vui 1dng st dung 6 cadm riéng vé&i thong sé ki thuat cao hon 10A (Néu dién ap 1a

120V, vui long st dung cao hon 20A). Néu dung chung voi cac 6 cam dién khac,
phan mach c6 thé bi quéa nhiét va phat Ira bat thuéng;

12 May nay duoc trang bi thiét bi bdo vé, khi déng co hoat doéng trong thdi gian dai

hoac qua tai lam cho nhiét d6 vwot qua mee cho phép, bd diéu chinh nhiét sé tw
dong ngat va sau dé dong co bat dau ché do bao vé tw doéng;

13 Tuyét déi khéng hoat déng than cbi ma khéng cé thwe phdm bén trong hodc st

dung qua tai;

15



14 Tuyét dbi khéng cham vao Ilwdi dao, banh rang dang quay va cac bd phan co thé
th&o r&i khac trong khi sdn phdm dang hoat déng dé tranh bj tén thwong;

15 San pham nay nén dwoc bao quan tranh xa tam tay tré em. Nhirng nguoi c6 khiém
khuyét vé co thé hoac rdi loan tinh than hodc thiéu kinh nghiém va kién thirc co lién
quan (bao gébm ca tré em) khoéng duwoc st dung hodc choi véi sdn phadm nay dé

tranh gay tai nan;

16 San pham nay chi dwoc st dung ca nhan hoac trong gia dinh;

17 Vui long 13p rap cbi theo hinh dang ban dau ctia nha may chinh hang theo huwéng
dan. Chung t6i khdng khuyén céo sir dung phu ting khéng dwoc san xuét tai nha
may chinh hang, diéu nay sé gay nguy hiém hoac thwong tich ca nhan.

Chwong hai  Cac bd phan va chirc nang
1. Nguyén liéu str dung cta coi xay

Chure nan
STT | Tén bo phan He nang
Van xa khi | Dé thoat ra khéng khi dwdi
1 dang chan khong
N&p chéng | D& ng&n nguyén liéu khong
2 tran bi tran ra ngoai trong khi may
hoat dong
3 Nap ci DPé ngan nguyén liéu khéng
bi tran ra ngoai trong khi may
Coi xay La dung cu dwng hodc chira
4 thwc pham
B6 phan Pé cat nguyén liéu
5 | ludicat
6 Than méy Cap dién va hé thong kiém
soat cho may
. Hop chéng | Bugc hit chan khong va
on chong On cho coi
Thanh day | Tron va gat nguyén liéu dinh
8 trén thanh coi xay




Chuwong ba Hwéng dan s dung

1.Khu ve diéu khién

OXOXOXOJORY

@Giai thich biéu twong chirc nang:

STT Tén Biéu twong
1 Bat/tat 0y
Nwéc ép hoa
° qua @@
3 Sinh t& g
4 Téc dd cham —
5 Toc do cao b
6 Xay nhanh 4\_7“
2.Bat/tat

@ Bat: Sau khi cdi xay dwoc l1ap dat va ndp cbi dwoc day, day ngudn dwoc két ndi chinh
xac v&i ngudn dién, may phat ra tiéng beep 6 lan va tat ca cac dén sang sau lan, sau dé
chi dén bat/tt sang, may chuyén sang ché dod chd. Sau dé nhan nat bat/tét, tt ca cac
dén déu sang, cé nghia |a may bat dau ché dé lwa chon chirc nang.

@ T4t: Nhan va gilr nat bat/tat trong 3 giay, (néu nhan va gitr nGt nay trong qua trinh hoat
dong), va chi khi nat bat/tat sang, may chuyén sang ché do cho.

3.Lwa chon chtrc nang

@ Nt chirc nang duoc chia thanh 3 loai: nGt chirc ndng mot nat, nat lwa chon tbe do, va nat
xay nhanh;

@ Chic nang mot nit;
Sau khi may chuyén sang ché dd Iwa chon chirc ndng va chon nat chirc ndng mét nat
twong tng, may s€ hoat dong linh hoat va nhanh chéng (Khi nhén nat nay trong khi may
dang lam viéc, may sé nglrng hoat dong, sau do sé tlep tuc hoat ddng néu nhan nat nay
lan nira). Cudi cling, may sé tw dong quay tré lai ché d6 lwa chon chirc ndng;

17



Nwéc ép: dong co bat dau hoat dong; dau tién, dong co khai dong tiv tir va chay 8s, sé t
dong dwng 2s. Tiep tuc chu ki hoat dong 8s va dirng 2s dén 1 phut 30s may sé tw dong
tat. Két thuc chu trinh.

Sinh t6: ddng co bat dau hoat dong va dat dan dén tbc do cao trong vong 5 gidy va sau dé
dirng lai 2 giay sau khi da hoat dong dwoc 8 giay. May s€ nglrng hoat dong sau 5 chu ky
lién tiep nhuw vay.

@ Lua chontbc do; (-, +)
Sau khi may chuyén sang ché d6 lwa chon chirc nang, nhan nat “tdc dd cham”: nat nay cé
hai ché do l1am viéc: A. déng co bat dau chay va trong vong 3 gidy, déng co c6 thé dat
dan dén tbc d6 thap va dong co sé ngirng hoat ddng sau khi hoat déng lién tuc trong 3
phut sau d6; B. Trong qua trinh 1am viéc, sau khi nhan nut "téc d6 cao" va sau dé nhan
va gilr NGt nay trong 3 gidy, téc d6 ctia ddng co sé dat mirc cao nhat trong mbi 2 gidy
trong diéu kién tbc do dang thwc hién va sau do tbc do tlep tuc tang, (coi s& kéu mot lan
khi tbc d6 dwoc tdng). Néu nat nay ding gitra chirng, ché d6 lam viéc nay sé duoc
chuyén sang ché do A.
Nhan nuat “tbc d6 cao”: nit nay cé hai ché dd lam viéc: A. déng co bét dau chay va dat
dan dén téc d6 cao trong vong 5 gidy va sau dé ngirng hoat ddng sau khi da hoat déng
lién tyc trong 3 phit; B. Trong qua trinh Iam viéc, sau khi nhan nit “toc d6 cham” va nhan
va gitr nut nay trong 3 giay, tbc dd ciia déng co sé giam dan xuong murc thap nhéat trong
méi 2 giay trong diéu kién téc do dang thwc hién va sau dé tbc d6 tiép tuc gidm, (coi sé
kéu mét 1an khi tdc dd dwoc gidm). Néu nat nay dirng gitba chirng, ché dé lam viéc nay sé
dwoc chuyén sang ché do A.

@Xay nhanh (
Trong ché dd Iwa chon chirc nang, cham vao ' @dé kich hoat va sau d6 nhan va gitv " ",
may bat dau h,blt dong trong vong 5 giay; may se ngirng hoat dong sau khi tha tay khi
nat va sau dé duay tré vé ché do kich hoat. Thoi gian hoat déng lién tuc clia may nay
dwoc cai dat 1én tdi 60 giay.

@Cong nghé chan khong:
Lap cbi ‘xay, sau do dat hop chong on vao than may mét cach chinh xac, nam cham cda
hép chong on cham vao cong tac ap lyc trén than may tai thoi diém nay. Sau d6 nhan nat
“Nwde ép” mot lan niva, cbi xay bat dau dwoc hat chan khéng, khi chan khéng dwoc hit
hét, chirc nang ép trai cay sé tw dong thwc hién cho dén khi hoan thanh.

4. Hwéng dan st dung;
Trwéc khi st dung lan dau tién, vui ldng lam sach cac bo phan tiép xac véi thwe pham.
Vui long xem “Chwong bén  Béo dwdng - Vé sinh’.
1. Kiém tra xem ndp chéng tran da dwo’c ldp dung vi tri hay chua;
@ Khi “ Atrén nép chéng tran khép voi © ﬂwap cOi, co nghia la cbi da dwoc van chat;
@khi “A’trén nap chdng tran khéng khép voi ﬂlap cbi, c6 nghta la céi khéng duwoc van
chat.

2. Thém nguyén liéu da chuan bj vao cbdi xay va thém lwong nwéc pha hop (vui Iong xem
Bang nguyén liéu). ]
Ghi cha: Nguyén liéu khdng dwoc vt qua murc pham vi toi da. e e

Mirc tdi da &

Mlrc nuwdc tbi da i
clla may hut .
ch@n khbng la

350z !

o




3.Pay nap: Pau tién, day nap I&n phia trén cla cdi xay, sau d6 xoay khda trén nap vao
dung vi tri (xem hinh minh hoa)

7

Chiéu rong cﬂa‘céi la khoang khong gian I6n phia trén than may.
Sau do xoay diéu chinh dé vao dung vi tri.

5.Dat hop chdng 6n:




7.Do sy da dang cla cac thanh phan, nén thirc &n sé dinh vao cdi xay trong qua trinh xay
tbc d6 cao. Tai thoi diém nay, vui long mé nap chdng tran theo chiéu kim ddng hd, va sau
do st dung thanh day dé day thirc &n dén vij tri xay dé tiép tuc xay. (Lwu y: Khéng st
dung cac dung cu khac khéng dwoc san xuat tai nha may chinh hang.)

e ——

e y F: i
i 1 I \\

|

|

{
\

|
‘ [
|

? \J

Chwong bén Bao dwéng - Vé sinh

1.Vui Idng ngat két néi ngudn dién truwéc khi vé sinh san pham nay:

2.Céac bd phan can phai dwoc vé sinh sau mét thdi gian st dung:

3. Bé& ngoai ctia than may cé thé duoc lau bang vai wét, nhung tuyét di khéng nhing
than may vao nuwéc hoac cac chét Idng khac, ciing khéng rira bang nwéc hodc cac chat
I6ng khac;

4. San phadm nay nén dwoc bdo quan & noi kho rao, tranh tiép xuc truc tiép véi anh sang
mat troi;

5. Trwde khi lwu tri san pham, vui ldng d@m bao rang san phdm nay phai sach va khé.

Chwong nam Théng sé ky thuat

Tén san pham May xay sinh t6 chan khéng

Model san phdm | BR230-19E00

bién ap dinh 220-240V

mirc

Tan s6 dinh m&c | 50-60Hz

Coéng suat xay 1000W

Nguyén liéu cb6i | Vat liéu Tritan

Dung tich ci 1.0L
Trong lvong 2 6KG
than may '

Trong lwong cbi | 0.7KG

Thoi gian hoat

e
dong lién tuc =3 phut




Chwong sau

Phan tich & khac phuc |6i

Hién twong 16i

Phan tich 16i

Khac phuc I6i

C6 mui la & lan st dung
dau tién

Mui ctia nguyén liéu

Sau khi st dung vai lan,
mui la sé khdng con;
nén dat sdn pham & noi
thdng thoang

Nguyén liéu khong thé
cat

Dién ap thap hoac
khong on dinh

Dé chon nguén dién
twong rng voi dién ap
dinh méc va dién 4p 6n
dinh

Nguyén liéu qua nho

Ngtrng hoat dong de
diéu chinh kich c&

hoac qua to DTN
nguyén liéu
Vui long do thém nwéce
.z . dén vach nwdc “hut
Thiéu nwdc

chan khong"/khong hut
chén khéng” cao nhat

Chét 16ng bi tran

Qué nhiéu nuwéc

Vui léng d6 thém nuwéc
dén vach nwéc “hat
chan khong’/khéng hat
chan khéng” cao nhét

D6 6n rung bat thwong

Coi xay khéng duwoc van
chait voi bo phan Iudi
cat

Van chét cbi xay vao voi
bd phan lwdi cat

Lwdi cat/ddng co bi ket

Lw&i cat bi ket do thuce
pham

bdng cong tac ngat két
ndi v&i ngudn dién dé
l&y nguyén liéu ra va cat
nguyén liéu

A Lwu y: Trén day la cach x ly nhirng 16i thong thuwéng. Doi véi nhivng 16i khac, vui
Iong lién hé v&i bd phan dich vu khach hang ctia cong ty ching téi hoac trwc tiep dén co

s& bao hanh cta chung t6i dé sra chiva, khéng duoc tw y stra chiva.

Vui 16ng doc k§ hwéng dan st dung san phadm nay truwéc khi st dung va lwu gitk dé tham

khao!

bay la nhirng hwdng dan dac biét: nén doc ky tat ca nhung noi dung trong sé tay nay.

Néu co I0| in &n ho&c hiéu lam vé noi dung, cong ty cua ching t6i c6 quyén thay déi ma

khéng can théng bao truéc va cé quyén gidi thich cudi cung.
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