HUGONG DAN SU’ DUNG
MAY XAY THIT

INSTRUCTION MANUAL
MEAT GRINDER

Model: MK-273

Road this Instruction manual carefully before using!
Vui 1ng doc ky hurémg din trrée khi sir dung!

Install the machine according to the following instructions:

Place the non-slip rubber base on a hard and stable surface, then place the glass bow in the
center of the rubber base.

Install the blade onto the bowd shaft

Put ingredients into the bowl and cover it by plastic lid. Make sure that the bowl lid is
corectly inserted on the bow!

Note: The amount of ingredients to be grinded shouid not be too full
Install the motor part on the top of the bow! to match the blade shaft

3. Connect 1o the power supply, then press one of the 2 speed buttons to operate the machine
Foods Operating times Time
Meat Twice 46 seconds I
Chinese cabbage. T 1
e Twice 46 seconds
Onion, garfic Four times |46 seconds e |
Chili and pepper Three times |46 seconds [
Tomatoes, potatoes, taro | Once |46 soconds | |

Note: Pl

do not opera
time for vegetabi

more than 30 seconds / time for meats and 7-10 seconds /

activities. If the motor part i 100 hot, disconnect

the power to let the motor cool for 15 to 20 minutes, and restart. .

4. After finished, tum off the power and wait for the blades to stop completely. Then take the
pureed ingredients out of the bowl.

ote:

N
*  The grinder will not operate without fd.

Do not squeeze hard foods such as coffee beans, spices or chocolate. This may damage or

break the blades.
* This grinder can be used 1o grind soft beans, soft rice or other soft foods.
+ If you put food in the bowl unevenly, the grinder will vibrate when grinding, please disperse
the food evenly, then restart the machine 1o work normaly.
CLEANING AND STORAGE
1. Before cleaning, please tum of the grinder, disconnoct the power supply and then wal unti
the blade stops compietely.

2. The main body cannot be soaked or washed in water, so please use a damp towel for

cleaning

3. The blades are very sharp, do not touch the blades directly. Carefully soak the biades and
bowl with clean water and dish soap.
Note: To avoid bacteria from growing during storage, disinfoct the bowl and the biades by
dipping it through bolling water after cleaning it

following cases
« The goods are not of the correct type or model in the ordered order or as on the website at
the time of order.
+ Not enough quantity, not enough sets as in the order
« The product is not working
Customers are responsible for submitting relevant documents proving the above deficencies to
complete the returrvexchange of goods.
1l Regulations on the time to notify and return products
« Time of return notice: within 7 days after receiving the product in case the product lacks
accessories, gifts, or broken.
+ Product dellvery time: within 14 days after receiving the product
« Product return location: Customers can bring products directly 1o our office/store or by
mad
In case you have comments/complaints related 1o product quaity, please contact our hotiine.
1. Conditions of return - renewal
The product is intact, not scratched. scratched, distorted, broken, cracked, impacted, flammable,
moidy, or chemical.
« The product has not been open for repair by the user or by a third party.
o Products with full documents: delivery note, warranty card, VAT invoice (i any), manual,
catalog )
« Goods are confirmed to have technical defects checked by the company's technician
« Product intact box (no distortion. no tearing box, packaging, foam,.) full of original
accessories, full promotional gits (F any)
« Accessories must be complete and intact
«  If lost accessories or proOMOtions Or Cases are scratched, fees will be charged depending on
the case of the product.
Note: Our company does not accept retums in the following cases.
« You want 1o change the category for your liing, but the product really does not have any
defects.
o You do not operate properly, Causing damage to the goods.
« You do not comply with the reguiations as required to enjoy the warranty (for example, do
1ot present the warranty card, the company's vouchers when exchanging)
+ You seft-affect extemal condiions such as packaging tear, scraches, scratches, broakage,

« The goods have been checked, agreed to buy by you. but then you asked 1o retum the

discuss directly with the Defvery Officer or immediately respond to the customer receiving
the customer order.
CONDITIONS FOR HOME SUPPORT

EN Lk
GENERAL DESCRITION

“\I High-speed button
1" Low-speed bution

Main body
(Motor part)

powercod  Ud

Seal ring for bowl lid
1.8L Glass bowt

Anti-skid silicone .&@

ICTION

plance is 220V / 50Kz, ploase mako sure the voltage of your

IMPORTANT SAF!
« The input voltage of this apf
house is suitable for the appliance:
Make sure the power supply IS di
any part of the appliance.

Please check the power cord, plug and other parts before starting the appliance. If there is.
nd contact us for help. Do not attempt to dismantie and

sconnected before disassemble, Installing and adjusting

any failure, please stop operatng
repair it on your own, it may be dangerous.

Contact o aur customor senvice centeror machine maintonance and ropalr nstructions
Make sure the blades ara mounled coecty (n the bowt and are working property.
corroct amounts of food recommended in this manual.

Please refer to and follow the
Do not start the appliance while the ja s emPy or overioaded.

Do not place the glass bowl in micwave O refigoalor o prevent cracking (You can use
balling water at 100°C to clean the bow):

This appliance cannot grind soid and Kid f00ds, such as coffee beans, gelatin, ce, and

similar frozen meats o frozen f00ds.
Ploase do not fouch tho blades of any removable parts to avold injury or damago o the

appliance.

After cleaning, please dry the main body, allow the blade and the glass. bow to dry
completely before storing. Store the machine in a dry place and in a paper box when not in
use for a long time.

TROUBLESHOOTING PROBLEMS

Solution
‘Adjust the lid 1o it the bow!

di
bowl is not

"t is recommended to leave the
machine cool for 10-20 mins.
before restarting.
If there is still a bad smell after
repeated use, please contact
customer service. Ll
1. Place the product smoothly.
2. Tum of the power and take
out the exceed ingredients. ‘

closed propery__
Motor overload automatic
stop protection

Suddenly stops while in use

It has bad smell after first few | This is normal
uses) phenomenon of the initial
use of the new motor.

The cutting tool holder is
not installed in place.

The product is not placed
smoothly due of too many.
| ingrodients

INSTRUCTION OF SCANNING QR CODE
Method 1 Scaning GR code by Za
oo T e scan oo

[ Abvormal Vbration or 1ovd
noise

_ Click" Yes " to redirect to the warranty
registration page

1. Froe cas¢

1. Massage chair products are supported for free at home nationwide

2. 1f the product Is newly recoived and dofective bocause the manufacturor is bulky, the

warranty department will ot the tachnician handie it 8t home for froe In Hanol and Ho Chi Minh

city

3. New products rocoived defoctivo part, the warranty. depariment il send  froe parts

compensation to customers

Il Charge case

1. Error caused by the user

2. Home installation service

Travel and accommodation costs, fany + labor costs 250.000 vnd/ half a day — 500.000/czy.

WARRANTY CONDITIONS

1. Warranty conditions:

«  Purchase invoice or electronic warmanty registration is required

«  All products must be intact and froe from modified erasers.

« Damage to the product due to manufacturer efror.

« For innovative non-electric products within 7 days of purchase, I there is a manufacturer
fault

+ For slectrical products, 18-month warranty i free of charge i thera is a manuf

+ For heatth cara products such as scales, blood pressurs mantors, blood glucose meters.
oi-froe fryers with 24-month warranty

I Warranty refusal cases:

1. Product is out of wammanty or without warranty card of the Company.

2. The product s not physical intact, dropped, colided, exploded, and traces of user T2pSIing
voluntarily.

3. Products sre damaged by natural disssters, lightning, floods, fires, compuler VTses.
m,mh.omummnmw.wwﬂ.mmwmm

4. Misuse of power source of improperty

5. Nowarranty accessories such as Oita, sccesscres, and ccessories coma Wil the prodct

acturer's fault

stainless steel pot, rice cooker,

7 Fammmm.mu_wwuwwﬂ-wm-m-
connector ... will not ba covered under warranty.

* Attention: Customers must pay shipping cost f any.

1. Warranty period

« Time 1o receive warranty. mmm!mmm-yhsamlnuﬂwmﬂ
holidays, New Year).

« Hotine: 1900.1738

IV. Warranty refund period

. Mmdmwmmmmmmhmmh
ensure that thers ars ful waranty cards of the machine st witin the warranty period &5

lade st0ps.
ihe main body unti the b
i loase o not take down !
7::’ % “T"u; “\cps whilo you aro using I 1 may bo due 10 the protective uyr:d\nm l.‘n;.‘\’u,;
lance st i 4
‘d & a:: a"m e tomparaturs 1 100 high. S0,plesse. tur off the power and wal
jown becau
tart
minutos forthe engino to cool doyn and fo=!

damaged
cord, or other components are
jlance f the plug. POWe"
i nba ‘water absorbent, 80 iti8 10! allowod to soak in water for cleaning.
o o within the reach of chikdren: without adult supervision. Use of this
© m:;v 1 or pooplo with disabilies should be closely monitored at all times.
s rvice lfe of the machine.
Ploase sticty folow the uptime Instrueons £ prolong the service life of =
> 5 foty,use only pocessories an¢ roplacemont parts that are appropriate fo
« For your own safety,
dovice and provided by the servico cen'

o or the manufacturer.

1.8 Liters

MK-273 Actual capacity
J20V/soHZ300W | Matedal

Product stz

Stainless steel, PP plastic
22x17.6 x27 cm

ial, sickers or labels from the device.

BEFORE FIRST

« Remove all packaging mate
. Clean the glass bow! and blados before us:
place on

- the bowl on
. Place the bow! on a stable surface and a non-slip base. Do not place

an inclined surface.
USING THE APPLIANCE i "
1. Please clean ingredients, bowl and blades before using. For meat anc 8¢

vegetables, please cut them into small pieces before grinding.

Instructions for handling food before grinding: A
— [ 7'y7 kpl.p-l

-
‘Remove bone and skin. Cut into small shape |

5-10 grams.

‘Remove bone and skin. Cut into small shape
5-10 grams.

Cut nto four piece

T BT

e e
Method 2: Scan QR code on iphone. cuen (emen Comers.
with 10S11. ko o
_ Aclivate scanning QR code by i e = \(;
e e = ©
Scan o)
By e e
et Cmyordm  WsGow 30 %es
e

rou gl ™V
After completed insiall, open camera and
move the camera 10 QR code, then you will
jon, please click “Connect™

receive a notificat
and follow the instructions.

‘Mothod 3: Scan QR code on Android with Google Assistant
Instructions for using Google Ass Android.

Hold the Home bution 1o
open the Google Assistant
application and_ follow  the
illustration

Ciick the "Start” and follow
the instructions.

After_clicking on the icon
above the application to
open the camera, move it to
QR code and click on the
link in the image

|
TERMS AND CONDITIONS OF PRODUCT RETURN
CONDITIONS OF RETURN - RENEWAL

|- Regulations on retum

Customers need to check the status of the goods and can exchangelretur the goods in the.

proscribed

Time to resolve warranty from 5-7 days from the dat
and depending on the case of damage.

1n the case of minor 6quipment failure, the retum time is betwoen 5 and 7 working days from

of receipt except Sunday, holidays

the date of warranty receipt.
1 case the device is severely defective, t is necossary to wait for the parts to be roplaced,
the retum time of the device should not excoed 4 weeks (28 days) from the date of receipt of

warranty.

CUSTOMER SERVICE CENTER

South: 12/9 Tay Quarter, Highway 13, Vinh Phu, Thuan An, Binh Duong Province.
North: Xam Thi Village, Hong Van Commune, Thuong Tin District, Hanol
Hotine: 1900 1738

Website: werw MishioVietnam.com



vi
MO TA SAN PHAM

“II" Xay téc 00 cao

“I* Xay t6c 60 thdp

Than may
(PhAn dong co)

Day ngudn  Nép cbi

Roong cao su

i thay tinh 1.8 11
06 silicon __@
chéng trrot

HUGONG DAN AN TOAN QUAN TRONG

* Didn ap dAu vao ciia may 1a 220V / 50Hz, vui long dam bdo dign 4p cia nha ban phu hop.
« Hay chic chan riing ngudn dign da bj ngdt trrde khi théo b, 18p 33t va didu chinh bt ky bd
phan ndo cla méy.

Xin vui Idng kiém tra day ngudn, phich cAm va cac bd phan khac truéc khi khéi dong may.
Nbu co bt ky sy hu hdng nao, hay ngizng van hanh may va lién hg véi chung t6i a8 dugc
9ip 85. Kndng ty y thdo d6 va sira chira, co thé gay nguy hidm.

+ Lin lac v6i trung tam cham soc khach hang cla ching 18] 48 duge hutng ddn bio i, sira
chara may.

Hay chic chin rAng c4c Iui dao 08 dugc gdn chinh xac vao c8i va hoat ddng binh thuong.
Vui 18ng tham khao va thyc hign theo dang khéi luong thre phdm duoc khuyén nghi trong
séch huong din nay

Khéng dugc khéi ddng may khi cbi xay dang tréng hodc bj qua tai.

Khong duoc dat cbi thily tinh vao 6 vi song hodc ti lanh d tranh bj ran nirt (Ban cb thé sir
dung nute 581 & 100 0 aé tam sach c8i)

May nay khong thé xay dugre thue phdm rdn va thuc phdm 16ng, nhur hat ca phe, gelatin,
nudre da, va cac loai thit dong lanh hodc thue phim ddng lanh tuong ty.

Xin vui 16ng khong cham vao lui dao hodc bat ky bO phan thao ri ndo a8 tranh bj thuong

5. Sau khi v sinh, vui 1ng lau kho than may, 48 lu8i dao va cdi thily tinh kha hoan toan tnréc
khi b3o quén. B30 quan may & noi kho rdo va trong hop gidy khi khong sir dung trong tho
gian dai

XULY sy co

[ L3 I Nguyénnhan | Glai phap )

May khoog hoat dong mac | N&p cua 6i xay chua dugc | Bibu chinh lai ndp sao cho khop |

| da 0 két ndi voi ngudn dibn | I4p dat dung cach voi cbi xay

May dimg ot ngdt khi dang | Bong co bj qua ta ['Nen a8 may nguoi 1020 phat |

| sir dung tnrdre khi khéi ddng lal |

C6 mui la trong vai 1An sir | Dy 1a hién tuong binh 4 Néu vn cb mai la sau vai Bn 53 |
dung aAu tien thurtmg | dung. wui 18ng 1ién hé voi trung

L ! i = TN im bég hanh.
My rung hodc phat ra tiéng | Chua 1p b siicon chéng | 1. CBi phai dugc dat tén db |
&n tregt vao bén dudi cbi xay. chéng trugt tnrée khi van |

| Cdiqua ady hanh.
2. Tét may va ldy bét nguysn
lidu xay ra, chia thanh nhidu
14n xay.

=
X

Céch 1: Quét ma QR bing Zalo

Click vao dAu (+)

Click va0 "Quét ma QR

M& g dung Zal

Di chuydn viing quét 38n ma QR

Click vao * C6 * 6 chuyén hutng aén trang
ang ky bo hanh

DIEU KIEN HO TRQ TAI NHA
1. Truémg hop midn phi
1. San phim ghé Massage duoc hd tro midin phi tai nha toan quéc
2. San phdm méi nhdn dugc va bj 13i do nha san xult 1 san phAm cBng kénh thi bd phan bao
hanh 8 cho kJ thudt 11 xi7 Iy tan nha midn phi tai Ha N6i vA TP HCM
3. San phdm mai nhan duoc bi K linh Kién bO phan bao hanh s& gir bi linh kidn midn phi o1
Khach hang
1L. Trurémg hop tinh phi
1. L&i do ngutn sir dung
2. Dich wu 14p 03t tal nha
Chi phi di lai &n & ndu c6 + chi phi nhan cong 250k/nira ngdy - S00K/ngay.
DIEU KIEN BAO HANH
1. Didu kign bao hanh:
+  Phai xullt trinh héa don mua hang hodc dang ky bao hanh didn tir
« Tt cd san phdm phai con nguy8n ven va khéng c6 du higu thy xba sira 88
« San phim hu hdng do 8 nha san xult
«  D&i véi cac sin phdm khdng sir dung didn 88i mén trong 7 ngdy mua hang ndu ¢4 18 nha
sdn xut
« DA vtr céc san phdm sir dyng din bao hanh 18 thang bao hanh midn phi néu c6 18 nha
sdn xult
« DA vt cac sin phdm cham séc stre khde nhu cin, may do huydt 4p, may 60 dutmg huybt
ndi chidn khéng dAu bdo hanh 24 thang
I1. Nhirng trurémg hop tir chdi bao hanh:
1. San phim a3 hét han bdo hanh hodc khong cb phidu bao hanh clia Cang ty.
2. San phdm khdng con nguysn ven vl mat vit Iy, bj roi rén, bj va cham, bj chdy nd, cd diu vét
ngui dung tu y sira chira
3. San phdm bj thién tai, sét dnh, 0 . hda hoan, virus tin hoc, cBn tring, 64ng vAt pha hdng,
mdi trurémg Am bj Oxy héa, bi aAt cat nurdre vio, do van chuydn khdng ding cach.
4. Sir dyng sai ngudn din hay khdng Aung cach
5. Khng bdo hanh cic phy kign kém theo nhu qua tang, phy kién, linh kidn di kém theo san

phim.

6. Cac san phdm, linh knén, phy kién o8 by trdly xurére, bong tréc, ... nhu ndi chidn, ndi inox, Ibng
ndi com.

7. D&i véi céc ddng mdly phun xit nira cao #p, cic linh kign, phy kién nhu sing phun, than
phun, 8ng ddy, dbu ndi... s8 khdng Augc #p dung bao hanh.

*Chui y: Khdch hang phai thanh todn chi phi vin chuybn néu cé.

Il ThéA glan nhdn bdo hanh

« Thr gian nhdn bdo hank: tir 8H 8én 17H tir thir 2 6bn thir 7 (trir CN va cac ngay 18, tht).

« Hotine : 1900.1738

IV. ThéA gian hodn trd bdo hanh

hodc gy thidt hai cho may oot oag i o
Sau khi xay xong, vul 10ng Kh6ng thao phin than MAY xubng cho & e )
Néu méy dirng trong khi ban dang sur dyng, co thd 4 90 10 1609 Défoy e
qQua cao. Vi vay, xin hy 4t ngudn va chy 1.20 phit 98 9979 o g e
Khong st dung may néu phich cAm, day gn hode cic b0 P Khac o

Than may 6 thé bi hAm nuGr, do a6 khang duc onEP 19T 109 :

a nguei om. Vibe sir
Khong a8 may trong 1Am véi cuq <6 sy glam sat U
cUa U6 om ma kno0d 1T giam st chit cho

gong a8 keo dal tudi tho coa may.
 phy tung thay thé phi hop voi

dung may ndy cho 8 nhd hode ngu khuybt 18t PhAI 1V
Tuin thil nghibm ngat cac hurtng B vh i gian M3t
Vi sy an todn ca chinh ban, chi sir dyng cso phy k9N
thit bj va dugre cung cAp bdi trung tam bao i hodc N sa

in xult

* May nay s8 dugc thidt ké cho myc dich s gyng ond N3
THONG SO SAN PHAM i 2
[[Tn san phtm [ may xay tin . DI;'; S ;Aﬁ’; 201

| Model | MK-273 WS Dun/g;!l;"‘ﬂ ang 181Lit

Thép khong gi, nhya PP

©10n ap/cong subt | 220V / 50Hz / 300w | 1anh phAn
i [ien \hurbe sén pham
TRUGC KHI'SU'DUNG LAN pAU SR
* Logi bo tht ca cac vat ligu déng géi, bao b) V;W,, han truoe khi st dur
Rua sach cbi xay v ludi dao tnrdrc khi sir dyng
93t cbi xay 16n bb mat bing phing, & gjon va dat ion 86 chbng truet. Khong dat bi uén
b8 mat nghiéng.
HUONG DAN SU’ DUNG A A |
1. Hay lam sach nguydn ligu, c4i xay va I dao tnée khi 5 dUng. D61 voi thit va mot s8 loal

rau ¢l c6 Kich thude 16m, vui 1ng cAt nhé e khi XaY.
Hu6ng dAn x Iy thye pham truéc khi xay:

Trong lugng 190 Kg 22x17.6x27 cm

Loal thyc phim Knbi lugng ~ Chulnb]
Thit heo 250g ~—— {091 b6 xuong va da. “CAtthanh ming nhé |
= —_—— —- 5-10 gram —
Thit bo A Emvnua Chtthanh mibng nhé |
| & | 510 gram
Hanh ci 4‘3‘99' —
ol " - I R ——

——chmanhhicdaiZem S|
2 PR Jrcmmujal
% for P 11009) B 'I’EATmamkn cdudom

| Knoai tay, khoaimén [250g [yt so va got vé e Khi xay

Cdch 2: QUt MA QR trén Iphono —womoe e & mme: dwawod  on e e
V&1 hg dibu hanh 10811 cuaie LM
Hutng din kich hoat chrc nang S e
quét ma QR bing camera: Vao s b O
Settings (cai 431) > Camera (may ~ ® " oumir ©
anh) > Scan QR Code (quét ma & cres S Quny Viswo, s800 1500 1
QR) B Gumacotr Oy oMo 10
orndng

Sau khi cai g3t xong ban mé& phin mém
chyp hinh ra va chuyén camera dén ma QR sau
86 ban s& nhan dugc thdng bao, ban hay click
vao * K&t ndi * va 1am theo huéng dan

Céch 3: Quét ma QR trén hg didu hanh Androl véi Google Assistant
Huong dlin stz dung Google Assistant trén H® Gidu hanh Android

84m gio nut Home dém & | Sau khi click vao bidu tuong | Kich vao nit "Bt dAu™ va
img dung Google Assistant | éng kinh bén r8n Ung dung | 1am theo huong dAn

va lam theo hinh minh hoa mé trinh camera, di chuybn

aén ma QR V4 click vao link

theo hinh

1

PIEU KIEN, DIEU KHOAN DOITRA SAN PHAM
DIEU KIEN DOI TRA - DOI MO

1. Quy dinh dbi tra
Quy Khach hang cAn kidm tra tinh rang hang héa va c6 thd ai hang tr gl hang trong nhing

T4t ca cac san pham ciia Cong Ty cund 4D G bao hanh mibin phi khi khach hang mang
abn Cong Ty ddm bao c6 by 6 phibu b30 hanh cia may con trong thér glan bao hanh theo

quy dinh
Thor gian gidi quybt bdo hanh tir & ~7 0Gby kb tir ngay nhan trir ngay cha nhat, cac ngdy B
vty timg tnrtmg hop hu hong

Trong trurtmg hap thibt bl 181 nhe thor G1an hodn tré tir 5 aén 7 ngay lam vide kb tir ngdy nhan
bdo hanh

Trong tnsrtmg hop thidt b i nang cAn phidoiinh kign @b thay thé th glan hoan tra thibt bi
Khong qua 4 tun (28 ngay) lam viéc kb 17 ngay nhan bao hanh

N

TRUNG TAM BAO HANH VA CHAM SOC KHACH HANG
Midn Nam: 12/ khu phé Tay, Quéc K 13, Vinh Pha, Thudn An, tinh Binh Duong
Midn BAc: Thon Xam Thi. xa Hing Van, huyn Thutmg Tin. Ha Noi

Hottine: 1900 1738

Website: www MishioVietnam

2. LAp a3t may theo dung huong dAn sau 0dy:

"~ Logi thyc phim 56 1an xay Théi gian xay Ghi cha
Thit 2140 4-6 gidyNiAn 5-10g/mibng
Cai thao, su hao, chn 13y 2180 46 giayndn

Hanh, 181 4140 4-6 giayNAn

Gtkho va tieu 310 4.6 giayNan

Ca chua, khoal 13y, khoal mon 11An 46 glayMn

Cha y: Vui 16ng khéng nhén xay qué 30

«  L&p djt phin d0ng co vao phia trén nép
3. Kétndi véi ngudn dién, sa

D5t db cao su chéng trugt lén bb mat cing va béng phing, sau 06 a3t ci xay vao gira
b cao su.

Lip 03t i dao véo trye cbi sao cho kKhop v6i nhau.

Cho nguybn ligu vao cbi va 63p nép cbi lal. DAm bo rng ndp cbi da dugc 1ép dang

céch vao cbi xay.
Luu ¥ Lrgng nguyén liu cAn xay khong dugc qué ddy cbi.
cbi 580 cho khérp V61 tryc I dao.

u 36 nhén 1 trong 2 nut t8c 60 b van hanh may.

glayn abi vé&i cc logl thit va 7-10 gidy/lAn déi

vé&i céc logi rau ci.

Tam dirng 2 pht sau 3 1An hoat dong lién tyc. Néu thdy déng co qua néng, hay ngét dign
ab 1am mat dong co trong 15 dén 20 phut, va bt ddu lgi.

4. Sau khi xay xong, hay t&t ngudn va chtr cho ludi dao dirng lai hoan toan. Sau d6 14y nguyén

liu 03 duoc xay nhuydn ra khol cbi.

Lruy:

VESINHVABAOQUAN

1

2. Than may khong thé ngam, rira trong nudrc, do 86 vui
3. Lubi dao rét sc bén, khong d

4. Luu y: D8 tranh vi khuln ndy sinh trong qué trin!

May xay s& khdng hoat ddng khi khong ddy. nép.
Khong dbn chat, cimg c4c 0gi thc pham nhur hat ca ph, gla vi hoge sb cb la. Bibu nay c6

thé 1am hu héng hodic gay ludi dao.
May nay c6 thé sir dyng db xay d3u mdm, gao mém hodc céc loal thyc phdm mém khac.
Néu b3 thyc pham vao obi khong dbu, méy s8 bl rung khi xay, vl lbng t3n 0bu thye phim

sau 86 khéi adng lai may a8 hoat 6dng binh thurdrg

S

s I

Truéc khi v sinh, vul Idng tt may, ngét ngudn dién va chdr cho aén khi ludi dao ngimg.

hoan toan.
10ng sir dung khan Am 6é v8 sinh

juge cham tay tryc tidp vao i dao. Ngam rira ludi dao va

cbi xay cAn than véi nu6c sach va nudc rira chén bat
h bao quén, hay khir tring cbi va ludi dao

bAng cach tryng qua nuc 6l sau khi da v sinh sach s&

trudmg hop sau:
+ Hang khéng ding chilng loai, mAu ma trong dom hang 0 d3t hoac nhu trén website tai thoi

@idm a3t hang.

+  Knhdng di s lugng, khong di bo nhu trong don hang.

«+ San phAm khong hoat ddng.
Knhach hang c6 trach nhiém trinh giy o lién quan chig minh su thibu s6t trén 64 hoan thanh

viéc hoan tra/adi tra hang héa.

Il. Quy dinh vé thei gian théng bao va gir san phim dbi tra
« The glan théng bao ab tra: trong vong 7 ngay kb tir khi nhan san phdm dbi véi tnsong

hop san phAm thidu phy kién, qua tang hodc bé vo.

« Théi gian giri chuydn tra san phdm: trong vong 14 ngay k& tir khi nhan san phim.

« Dja dibm abi tra san phAm: Khach hang c thé mang hang trvc 1iép aén van phong/cira
hang cia ching t6i hodc chuyén qua dudng buu dién.

Trong trrémg hop Quy Khach hang cd y kién d6ng gép/khibu nai lién quan dén chit lugng san

phAm, Quy Khach hang vui Iong lién hé dueng day cham séc khach hang cia ching (0.

1. idu kign abi tr - 661 moi

San phAm nguyen ven, khdng b trdy xuéc, mop méo, roi v, nit, va ddp, chdy chap. Am méc

hodc héa chét.

« San phdm khéng bj mé sra chira béi nguadi ding hode bén ngudi thir 3.

« San phm c6 by &G ching tir : phibu giao hang, phidu bao hanh, héa dan VAT (néu c6 ),

sach huéng din,Catalogue. .. )

Hang héa Auoc xac nhan bi 181 k§ thuat do kY thudt vién cta cty kiém tra

San phAm con nguyén hdp (hop khong mép méo, knong rach nat, bao bl xép mut... ) ady

40 cac phy kign di kém nhu ban du, Ay a0 qua khuyén mai ( néu co).

Phy kién phai con ddy du , nguyén ven.

Néu mAt mat cac phy kin hodc khuyén mai kém theo hodc vé méy bi trly xudrc s8 i phi

tuy vao trrtng hop ca sén phim

Luru y: Cang Ty khong chép nhan @i trd hang trong cAc tnstng hop sau

Quy khach mubn thay a8i chang loai do y thich chir san phAm that sy khong b 18i gl hét.

Quy khach van hanh khéng dang chi dAin gdy hang hoc hang héa.

Quy khéch khéng thyc hién cac quy dinh theo yéu cAu a8 duge hudmg ché 60 bao hanh (vi
du khdng xuAt trinh phidu bdo hanh,chimg tir cia cty khi 6b tr).

Quy khach ty 1am anh huémg tinh trang bén ngodi nhur rach bao bi, triy, xudc, v,

Hang héa 03 dugc Quy khach kidém tra, dbng y mua nhung sau 6 Quy khach you chu a&i
tr& hang héa vi Iy do sai pham v& hinh thirc (trly xuéc, mép méo, & vang, vo...).

Quy khach vui 1dng kiém tra hang héa va ky nhan tinh trang véi Nhan vién giao hang ngay
Khi nhan dugc hang. Khi phat hign mot trong céc tnrémg hop trén, Quy khach cb thé trao
i tryc tibp v6i Nhan vién giao hang hodc phan hdi vé ngay nhan vién tiép nhan don hang
ciia khach hang.



