Delirice Pro Rice Cooker

www.tefal.com



* The plug type will be changed according to market requirement
*Kiéu phich cdm sé thay déi tly theo yéu cau cla thi trudng
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DESCRIPTION
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IMPORTANT SAFEGUARDS
SAFETY INSTRUCTIONS

Steam basket

Graduation for water and rice
Removable Non Stick bowl
Measuring cup

Rice spatula

Soup spoon

Lid

Removable inner lid

Lid opening button
Control panel

a White rice

b Jasmine rice

¢ Brown rice

d Glutinous rice

e Soup

f Steam

g Yogurt
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Dessert

Clay pot
Congee

Small quantity
Porridge
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Slow Cook

Quick cooking

Menu

Start

Hour

Minute

Delayed start/ timer
Keep warm

cancel

11 Housing
12 Power cord

Read and follow the instructions for use. Keep
them safe.
« This appliance is not intended to be operated by

means of an external timer or a separate remote-
control system.

e This appliance can be used by children aged

from 8 years and above if they have been given
supervision or instruction concerning use of the
appliancein asafe way and if they understand the
hazards involved.Cleaning and user maintenance
shall not be made by children unless they are



older than 8 years and supervised. Keep the
appliance and its cord out of reach of children
aged less than 8 years.

e Appliances can be used by persons with reduced
physical, sensory or mental capabilities or lack
of experience and knowledge if they have been
given supervision or instruction concerning use of
the appliance in a safe way and understand the
hazards involved.

e Children shall not play with the appliance.

« 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.

e Children should be supervised to ensure that they
do not play with the appliance.

e As this appliance is for household use only, it is
not intended for use in the following applications
and the guarantee will not apply for:

—Staff kitchen areas in shops, offices and other
working environments

—Farm houses

—By clients in hotels, motels and other residential
type environments



—Bed and breakfast type environments

o If your appliance is fitted with fixed power cord:
if the power supply cord is damage, it must be
replaced by the manufacturer, the manufacturer’s
after-sales service department or similarly
qualified person in order to avoid any danger.

e The appliance must not be immersed in water or
any other liquid.

e Use a damp cloth or sponge with washing up
liquid to clean the accessories and parts in contact
with food. Rinse with a damp cloth or sponge. Dry
carefully.

o If the symbol A is marked on the appliance, this
symbol means “ Caution: surfaces may become
hot during use .

e Caution: the surface of heating element is subject
to residual heat after use.

e Caution: risk of injury due to improper use of the
appliance.

e Caution: if your appliance has a removable power
cord, do not spill liquid on the connector.

e Always unplug the appliance:

—immediately after use

—when moving it

—prior to any cleaning or maintenance
—if it fails to function correctly




e Burns can occur by touching the hot surface of
the appliance, the hot water, steam or the food.
¢ During cooking, the appliance gives out heat and
steam. Keep face and hands away.

¢ Do not obstruct the steam outlet.

e For any problems or queries please contact our
Customer Relations Team or consult our web site.

e The appliance can be used up to an altitude of
2000 m.

« For your safety, this appliance complies with the safety regulations and
directives in effect at the time of manufacture (Low-voltage Directive,
Electromagnetic Compatibility, Food Contact Materials Regulations,
Environment...).

e Check that the power supply voltage corresponds to that shown on the
appliance (alternating current).

 Given the diverse standards in effect, if the appliance is used in a country
other than that in which it is purchased, have it checked by an approved
service centre.

CONNECTING TO THE POWER SUPPLY

* Do not use the appliance if:
—the appliance or the cord is damaged
—the appliance has fallen or shows visible damage or does not work
properly
—In the event of the above, the appliance must be sent to an approved
Service Centre. Do not take the appliance apart yourself

¢ Do not leave the cord hanging.

¢ Always plug the appliance into an earthed socket.

e Do not use an extension lead. If you accept liability for doing so, only
use an extension lead which is in good condition, has an earthed plug
and is suited to the power of the appliance.

» Do not unplug the appliance by pulling on the cord.



e Use a flat, stable, heat-resistant work surface away from any water
splashes.

¢ Do not allow the base of the appliance to come into contact with water

e Never try to operate the appliance when the pot is empty or without
the pot.

e The cooking function/knob must be allowed to operate freely. Do not
prevent or obstruct the function from automatically changing to the
keep warm function.

» Do not remove the pot while the appliance is working.

» Do not put the appliance directly onto a hot surface, or any other source
of heat or flame, as it will cause a failure or danger.

e The pot and the heating plate should be in direct contact. Ensure that
no food or liquid is inserted between the pot and heating plate.

e Do not place the appliance near a heat source or in a hot oven, as
serious damage could result.

» Do not put any food or water into the appliance until the pot is in place.

e Respect the levels indicated in the recipes.

e Should any part of your appliance catch fire, do not attempt to put it
out with water. To smother the flames use a damp teatowel.

¢ Any intervention should only be made by a service centre with original
spare parts.

¢ Always disconnect the appliance from the supply if it is left unattended
and before assembling, disassembling or cleaning.

PROTECT THE ENVIRONMENT

e Your appliance has been designed to run for many years. However,
when you decide to replace it, remember to think about how you can
contribute to protecting the environment.

e Before discarding your appliance you should remove the battery from
the timer and dispose of it at a local civic waste collection centre
(according to model).



Environment protection first!
® Your appliance contains valuable materials which can be
recovered or recycled.
mmm 2 Leaveitatalocal civic waste collection point.

BEFORE FIRST USE

e Open the lid by pressing the opening button on the housing - Fig. 1.

e Remove the pot — Fig. 2, the inner lid — Fig. 3a-3b.

e Clean the pot and the inner lid with a sponge and washing up liquid.

e Wipe the outside of the appliance and the lid with a damp cloth.

o Dry off carefully.

e Put all the elements back in their original position. Install the detachable
cord into the socket on the cooker base.

USING YOUR RICE COOKER

Measuring the ingredients - Max capacity of the bowl

e The graduated markings on the inside of the bowl are given in cups, these
are used for measuring the amount of water when cooking rice and other
cereals. There are 3 kinds of water lever marks for 3 different kinds of
rice: white rice, brown rice, jasmine rice (the same water lever marks :
jasmine rice and glutinous rice ). And one water lever mark for porridge
and congee.

e The maximum quantity of water + rice should not exceed the 8 cups mark
inside the bowl - Fig. 4.

e The plastic cup provided with your appliance is for measuring rice and
other cereals.

eTo cook 1 cup of white rice (serves 2 small or 1 large portion), use
1 measuring cup of white rice and then add 1%z measuring cup of water.
To cook other quantity of rice, refer to cooking guide below.



COOKING GUIDE -White RICE For Example

Measuring cups Water level in the bow! ST T T
of white rice (+ rice) g perp

2 2 cup white rice mark 3-4
4 4 cup white rice mark 5-6
6 6 cup white rice mark 8-10
8 8 cup white rice mark 1

Note: Always add the rice first otherwise you will have too much water.

COOKING PROGRAMS

White Rice, Jasmine Rice, Brown Rice, Glutinous Rice, Congee,
Small Quantity, Porridge, Soup, Steam, Yogurt, Dessert
—Press “Menu” button to choose program. When the program is chosen the
light of program lights up and then press start button to start the program.
—At the end of cooking, the buzzer will ring five “bip”, the rice cooker
will enter keep warm status with the “Keep Warm” indicator turning
on and the screen will start to count the time of keeping warm . When
users use “Yogurt” program, at the end of cooking, it will not jump to
keep warm and will stop heating.

Clay Pot

—Users need to add rice and water firstly and use “Menu” button to
choose clay pot program and press “Start” to start cooking. Add other
kinds of ingredients, like salted fish, sausage when the appliance “bip”,
and press “Start” button again to continue cooking progress. At the
end of cooking, the buzzer will ring five “bip”, the rice cooker will enter
keep warm status with the “Keep Warm” indicator turning on and the
screen will start to count the time of keeping warm.

Quick Cooking, Reheat, Slow Cook
—Press the program button directly. When the program is chosen, the light
of program lights up and then press start button to start the program.
—At the end of cooking, the buzzer will ring five “bip”, the rice cooker
will enter keep warm status with the “Keep Warm” indicator turning on
and the screen will start to count the time of keeping warm.




Delayed Start

—When the cooking program you desired is chosen (except “Clay Pot”,
“Yogurt”, “Dessert”, “Slow Cook”, “Reheat” and “Keep Warm”), press the
“Delayed Start” button, the light of delayed start program lights up and
then press “Hour”, “Minute” button to change the delayed start time.

—Press “Start” button when the time is set.

—When preset time is elapsed, the appliance will finish working in the
selected cooking mode automatically.

Adjust cooking time
—The cooking time of some of the programs can be adjusted (see the
chart below). When these programs are chosen, LED screen will show
the default cooking time. Users can press “Hour”, “Minute” button to
change cooking time.

Keep Warm/ Cancel

—Press “Keep Warm / Cancel” key under standby status, the light of
“Keep Warm / Cancel” key lights up, the screen shows “00:00” and the
screen will start to count the time of keeping warm.

— Press “Keep Warm / Cancel” key under function setting or cooking
status will cancel all setting data and back to standby status.

—Recommendation: in order to keep the food in good taste, please limit
the holding time within 12h.



COOKING PROGRAM TABLE
SF40HC633A Programs Eeloyed Keep warm

Default Default Start

1 White Rice Auto NA Auto 24h 12h
2 Jasmine Rice Auto NA Auto 24h 12h
3 Brown Rice Auto NA Auto 24h 12h
4 Glutinous Rice Auto NA Auto 24h 12h
5 Quick Cooking Auto NA Auto 24h 12h
6 Congee Th30min Th-2h Auto 24h 12h
7 Porridge 1h ‘Iliﬁr(;‘rl:ln Auto 24h 12h
8 Soup 2h 1h30min-3h Auto 24h 12h
9 Steam 1h omine Auto 24h 12h
10 Clay Pot Auto NA Auto NA 12h
11 Small Quantity Auto NA Auto 24h 12h
12 Yogurt 8h 1h-12h 40°C NA NA
13 Dessert 40min 40min/2h 130°C NA 12h
14 Slow Cook 6h 2h-10h 95°C NA 12h
15 Reheat Auto NA Auto NA 12h
16 Keep warm 12h NA Auto NA

Note: It takes around 44 minutes to cook 4 cups of white rice under the
normal condition and if you use Quick Cooking function you will save
around 16 minutes.



CLEANING AND MAINTENANCE

e To ensure the rice cooker is unplugged and completely cooled down
before cleaning and maintenance.

o It is strongly advised to clean the appliance after each use with a sponge.

¢ The pot, the cup and the rice and soup spoons are dishwasher safe.

Pot, steam basket

» Scouring powders and metal sponges are not recommended.

o If food has stuck to the bottom, you may put water in the pot to soak
for a while before washing.

¢ Dry the pot carefully.

Taking care of the pot

For the pot, carefully follow the instructions below:

e To ensure the maintenance of pot quality, it is recommended not to cut
food init.

e Use the plastic spoon provided or a wooden spoon and not a metal type
so as to avoid damaging the pot surface.

« To avoid any risk of corrosion, do not pour vinegar into the pot.

Cleaning the inner lid

e Remove the inner lid by pushing outwards on the head of the upper lid
—Fig 3a-3b. Clean it with a sponge and washing up liquid. Then wipe dry
and put it back behind the 2 ribs and push it on the top until it’s fixed.

Cleaning and care of the other parts of the appliance

e Clean the outside of the Rice Cooker, the inside of the lid and the cord
with a damp cloth and wipe dry. Do not use abrasive products.

¢ Do not use water to clean the interior of the appliance body as it could
damage the heat sensor.




e Do not open the lid during cooking as steam will escape and this will
affect the cooking time and the taste.

e On completion of cooking, when the “KEEP WARM” indicate light is on,
stir the rice and then leave it in the rice cooker for a few minutes longer
in order to get perfect rice with separate grains.

¢ Do not touch the heating element when the product is plugged in.

o Carefully wipe the outside of the bowl (especially the bottom). Make
sure that there are no foreign residues or liquid underneath the bowl
and on the heating element.

e Never place your hand on the steam vent during cooking, as there is
a danger of burns- Fig. 5.

¢ Only use the inner pot provided with the appliance.

e Do not pour water or put ingredients in the appliance without the
bowl inside.




OUBLESHOO

Any indicator light off and no
heating.

Appliance not plugged in.

Malfunction description Cause m

Check the power cord is plugged
in the socket and on the mains.

Any indicator light off and
heating.

Indicator light is damaged or
has a connection error.

Send to authorized service
center for repair.

Steam leakage during use.

Lid is not properly closed.

Open and ensure the lid is closed
properly.

Micro pressure valve incorrectly
position or incomplete.

Stop the cooking (unplug the
product) and check the valve
is complete (2 parts locked
together) and well positioned.

Lid or micro pressure valve
gasket is damaged.

Send to authorized service
center for repair.

Rice undercooked or overcooked.

Too much or not enough water
compared to rice quantity.

Refer to table for water quantity.

Automatic warm-keeping
fails (product stay in cooking
position, or no heating).

The sensor on the lid open or

2 short circuit.

The sensor on the bottom open
E1 -

or short circuit.
E5 No bowl detection

Send to the authorized service
center for repair.




TEFAL/T-FAL* INTERNATIONAL LIMITED GUARANTEE

#3 : www.tefal.com
This product is repairable by TEFAL/T-FAL", during and after the guarantee period.
Accessories, consumables and end-user replaceable parts can be purchased, if locally available, as described on the
TEFAL/T-FAL internet site www.tefal.com

The Guarantee**

TEFAL/T-FAL guarantees this product against any manufacturing defect in materials or workmanship during the guarantee period
within those countries** as stated in the attached country list, starting from the initial date of purchase or delivery date. The
international manufacturer’s guarantee covers all costs related to restoring the proven defective product so that it conforms to its
original specifications, through the repair or replacement of any defective part and the necessary labour. At TEFAL/T-FAL’s choice, an
equivalent or superior replacement product may be provided instead of repairing a defective product. TEFAL/T-FAL’s sole obligation
and your exclusive resolution under this guarantee are limited to such repair or replacement.

Conditions & Exclusions

TEFAL/T-FAL shall not be obliged to repair or replace any product which is not accompanied by a valid proof of purchase. The
product can be taken directly in person or must be adequately packaged and returned, by recorded delivery (or equivalent method
of postage), to a TEFAL/T-FAL authorised service centre. Full address details for each country’s authorised service centres are listed
on TEFAL/T-FAL website (www.tefal.com) or by calling the appropriate consumer Service centre set out in the attached country
list. In order to offer the best possible after-sales service and constantly improve customer satisfaction, TEFAL/T-FAL may send a
satisfaction survey to all customers who have had their product repaired or exchanged in a TEFAL/T-FAL authorised service centre.
This guarantee applies only for products purchased and used for domestic purposes and will not cover any damage which occurs as a
result of misuse, negligence, failure to follow TEFAL/T-FAL instructions, or a modification or unauthorised repair of the product, faulty
packaging by the owner or mishandling by any carrier. It also does not cover normal wear and tear, maintenance or replacement of
consumable parts, or the following:

-using the wrong type of water or consumable

-ingress of water, dust or insects into the product (excluding appliances with features specifically designed for insects)
-damage as a result of lightning or power surges

-accidents including fire, flood, etc

~professional or commercial use

-mechanical damages, overloading

-scaling (any de-scaling must be carried out according to the instructions for use)

-damage to any glass or porcelain ware in the product

-damages or poor results specifically due to wrong voltage or frequency as stamped on the product ID or specification

Consumer Statutory Rights

This international TEFAL/T-FAL guarantee does not affect the Statutory Rights a consumer may have or those rights that cannot be
excluded or limited, nor rights against the retailer from which the consumer purchased the product. This guarantee gives a consumer
specific legal rights, and the consumer may also have other legal rights which vary from State to State or Country to Country. The
consumer may assert any such rights at his sole discretion.

**Where a product purchased in a listed country and then used in another listed country, the international TEFAL/T-FAL guarantee
duration is the period for the country of usage, even if the product was purchased in a listed country with a longer guarantee
duration. The repair process may require a longer time if the product is not locally sold by TEFAL/T-FAL in the country of usage. If
the product is not repairable in the new country of usage, the international TEFAL/T-FAL guarantee is limited to a replacement by a
similar or alternative product at similar cost, where possible.

*TEFAL household appliances appear under the T-FAL brand in some territories like America and Japan. TEFAL/T-FAL are registered
trademarks of Groupe SEB.

Please keep this document for your reference should you wish to make a claim under the guarantee.

Z*For Australia only:

Our goods come with guarantees that cannot be excluded under the Australian Consumer Law. You are entitled to a replacement
or refund for a major failure and compensation for any other reasonably foreseeable loss or damage. You are also entitled to have
the goods repaired or replaced if the goods fail to be of acceptable quality and the failure does not amount to a major failure.

**For India only: Your Tefal product is guaranteed for 2 years. The guarantee covers exclusively the repair of a defective product,
but at TEFAL's choice, a replacement product may be provided instead of repairing a defective product. It is mandatory that the
consumer, to have his product repaired, has to log a service request on the dedicated Smartphone application TEFAL SERVICE APP
or by calling TEFAL Consumer Care Center at 1860-200-1232, Opening hours Mon-Sat 09 AM to 06 PM. Products returned by
Post will not be covered by the guarantee. As a proof of purchase consumer needs to provide both this stamped guarantee card
and tax invoice.




1 XUng hap i Com niéu
2 Thang chia d6 cho nuéc va gao j Chdo nhu
3 Batchéng dinh c6 thé thao roi k S6 lugng nhé
4 (Cocdong I Chdo nguyén hat
5 Mubng xdi com mHam néng
6 Thiacanh n Nau chdm
7 Nap o N&u nhanh
8 N3p trong c6 thé thao rdi p Thuc don
9 Nutmanap q Khai dong
10 Bang diéu khién r Gig
a Gao trang s Phut
b Gao thom t Tam diing/ Bat dau
¢ Gao luc u Gilram
d Gao nép v hay
e Canh 11 Vo
f Hap 12 Day ngudn

g Lam s(ta chua
h Trdng miéng

BIEN PHAP BAO VE QUAN TRONG

HUGNG DAN VE AN TOAN

DPoc va thuc hién theo cac huéng dan si dung

nay. Cat ching di.

- Thiét bi nay khéng dugc thiét ké dé dugc van
hanh bang thiét bi hen gid bén ngoai hay mét hé
thong diéu khién tir xa riéng biét.

- Thiét bi nay c6 thé dugc st dung bai tré em tir 8
tudi trd 1én néu ho da dugc giam sat hodc hudng
dan vé cach s dung thiét bi mét cach an toan
va hiéu dugc nhiing nguy hiém lién quan. Tré em
khong dugc vé sinh va bdo dudng tri khi cac em



trén 8 tudi va co ngudi giam sat. D€ thiét bi nay va

day dién ctia n6 xa tam véi clia tré em dudi 8 tudi.

Thiét bi nay co6 thé dugc st dung bdi ngudi ¢

nang luc vé thé chat, giac quan hodc tam than

suy giam hoac thiéu kinh nghiém va kién thuc

néu ho da dugc giam sat hoac hudng dan vé cach

st dung thiét bi moét cach an toan va hiéu duoc

nhing nguy hiém lién quan.

Tré em khong dugc nghich thiét bi nay.

Thiét bi nay khéng dugc thiét ké dé sir dung bai

cac ca nhan (bao gém ca tré nho) cé khuyét tat

vé thé chat, cdm giac hodc than kinh, hoac thiéu

kinh nghiém va kién thuec, trir khi ho dugc giam

sat hoac chi dan st dung thiét bi b&i mét ngudi

chiu trdch nhiém vé su an toan cua ho.

Tré em phai dugc giam sat dé dam bao chung

khoéng nghich thiét bi nay.

Thiét bi nay chi dugc st dung tai nha. Thiét bi nay

khong dugc thiét ké dé st dung trong cac Ung

dung sau day va bdo hanh sé khéng dp dung cho:

—Khu vuc nha bép nhan vién & cac ctra hang, van
phong va cac méi truong lam viéc khac

—Trang trai

—Khach hang trong khach san, nha nghi va cac
moi trudng dang dan cu nhu vay

—Mobi trudng dang phong ngull va an sang



- Néu thiét bi cha ban duoc Idp day nguén cé

dinh: néu day nguon bi hong, né phai dugc thay
b&i hang san xuat, phong dich vu hau mai cua
hdng san xuat hoac ngudi c6 nang luc tuong tu
dé tranh bat ky nguy hiém nao.

Khong dugc nhing thiét bi nay vao nudc hoac
bat ky chat long nao.

S dung mot tam vai hoac miéng x6p am vai
nudc rifa chén dé vé sinh cac phu kién va bd phan
cd tiép xuc véi dé an. Vé sinh bang mét tam vai
hodc miéng x6p am. Lau khé can than.

Néu biéu tuong A dugc danh dau trén thiét bi,
biéu tugng nay c6 nghia la “ Than trong: cac bé
mat c6 thé néng |én trong qua trinh st dung ”.
Than trong: bé mat ctia bd gia nhiét c6 thé con
nhiét ton du sau khi s&t dung.

Than trong: nguy cc bi thuong do s dung thiét
bi khéng dung cach.

Than trong: néu thiét bi ctia ban c6 day nguén cé
thé thao ra, khong dugc d6 chat 16ng 1én dau noi.
Ludn rat phich cdm cda thiét bi:

—ngay sau khi st dung

—khi di chuyén thiét bi

—trudc khi vé sinh hodc bao dudng

—néu né khong hoat ddng chinh xac

- C6 thé bi béng khi cham vao bé mat nong cla



thiét bi, nuéc néng, hai nuéc hoac dé an.

» Trong khi ndu, thiét bi phat ra nhiét va hai nuéc.
DéE& mat va ban tay tranh xa thiét bi.

» Khong dugc lam tac 16 thoat hoi nudc.

« Néu 6 bat ky van dé hay thac mac nao, vui long
lién hé véi B6i Ngi Quan Hé véi Khach Hang cla
chung t6i hodc tham khao trang web clia ching
toi.

. C6 thé suir dung thiét bi nay & dé cao lén dén
2000 m.

« Vi su an toan cla ban, thiét bi nay tuan thu cac quy dinh va chi thi vé
an toan c6 hiéu luc tai thai diém san xuét (Chi Thi vé Bién Ap Thap, Tinh
Tuang Thich Dién T, Cac Quy Dinh vé Vat Liéu Tiép Xuc Véi Thuc Phdm,
Méi Truong...).

- Dam bao rang dién nguodn tuong Ung véi dién ap ghi trén thiét bi.

« Dua trén cac chuén hién hanh khac nhau, néu strdung thiét bi nay 6 mot
quéc gia khac v6i quéc gia nai mua, hdy nha trung tam bao tri dugc cap
phép tién hanh kiém tra.

KET NOI1 BO NGUON

« Khéng dugc stir dung thiét bi néu:
—thiét bi hoac day dién bi hdng.
—thiét bi da bi rai hodc c6 dau hiéu hu hong hodc khong hoat dong
chinh xac.
—Né&u xay ra tinh trang nhu trén, phai gui thiét bi dén trung tam bao tri
dugc cap phép. Khéng dugc tu théo rai thiét bi.

« Khéng dugc dé day dién treo ling lang.

« Luén cdm phich cam cua thiét bi vao mét 6 cdm c6 néi dat.

- Khéng dugc st dung dau day néi dai. Néu ban chap nhan trach nhiém
phap ly khi lam nhu thé, chi st dung dau day néi dai & diéu kién t6t, co
phich cdm néi dat va thich hgp véi cdng suat cda thiét bi.

« Khéng dugc rat phich cdm cda thiét bi bang cach kéo day dién.



« St dung mot bé mat bang phang, én dinh, chéng nhiét, cach xa bat ky
nguén nudc ban nao.

« Khéng dugc dé dé cda thiét bi ti€p xudc vdi nude.

« Khéng bao gi¢ dugc van hanh thiét bi khi néi con tréng hoac khéng co
noi.

« Chtc nang/num nau phai dugc van hanh tu do. Khéng duoc can hoac
lam téc chiic ndng tu déng chuyén sang chiic ndng gilt &m.

« Khéng dugc thdo néi trong khi thiét bi dang hoat déng.

- Khéng dugc dat thiét bi truc ti€p lén mot bé mat nong, hodc bat ky
ngudn nhiét hay Itia nao, vi né sé gay ra su c6 hodc nguy hiém.

- N6i va tdm gia nhiét phai ti€p xuc truc ti€p. Dam bao gita n6i va tam gia
nhiét khong bi dinh thic an hoac chat l1éng.

- Khéng dugc dat thiét bi gan mét nguén nhiét hoac trong mét cai 1o
noéng, vi c6 thé xay ra hu hdng nghiém trong.

- Khéng dugc cho bat ky thiic an hay nudc nao vao thiét bi cho dén khi
noi dugc dat vao dung vi tri.

« Tuan tha cadc muc dugc quy dinh trong cong thiic ndu an.

« Néu bat ky bo phan nao cla thiét bi bi chay, khong dugc tim cach dap
Ia bang nudc. DE dap Ita, hay st dung mot tam vai am.

- Bat ky su can thiép nao cling chi dugc thuc hién bé&i trung tam bao tri véi
phu tung chinh héang.

« Luon thao thiét bi ra khdi nguén dién chinh néu khoéng c6 ngudi tréng
chling va trudc khi lap rap, thao roi hodc vé sinh.

BAO VE MOI TRUONG

- Thiét bi ctia ban dugc thiét k€ d€ van hanh trong nhiéu nam. Tuy nhién,
khi ban quyét dinh thay thiét bi, hdy nhé suy nghi vé viéc ban cé thé gop
phan bao vé moi trudng bang cach nao.

« Trudc khi thai bo thiét bi, ban nén thao pin ra khoi bo hen gio va tiéu
hay né tai trung tam thu gom réc thai dan dung & dia phuong (tuy theo
mau).



Bao vé méi trudng la trén hét!
@® Thiét bi ctia ban c6 chia kim loai quy c6 thé dugc tai ché hoac
E tai st dung.
mmm 2 Hay thai loai thiét bi tai diém thu gom rac thai dan dung & dia
phuong.

TRUGC KHI SU DUNG LAN PAU

« M& ndp bang cach nhan nit ma trén vé - Hinh 1.

« Thao néi — Hinh 2, ndp trong - Hinh 3a-3b.

« V& sinh n6i va ndp trong bang mot miéng x6p va nudc rira chén.

- Lau bén ngoai thiét bi va ndp bang mot miéng vai am.

« Lau kho can than.

- Dt tat ca cac bd phan trd lai vi tri ban dau cta ching. Lp day c6 thé
thao rdi vao 8 cdm trén dé noi.

sU DUNG NOI COM PIEN

Pong cac nguyén liéu nau - Dung tich téi da caa bat

- Cac vach chia d6 bén trong bat dugc tinh theo céc dong, nhiing vach
nay dugc st dung d€ dong lugng nudéc khi ndu com va cac loai ngii céc
khac. C6 3 kiéu vach danh dau muic nudc ap dung cho 3 loai gao khac
nhau: gao trdng, gao Iut, gao thom (cac vach danh ddu muc nudéc giéng
nhau: gao thom va gaonép). Va mét vach danh dau muc nuéc danh cho
chdo.

- Lugng nudc téi da + gao khéng dugc vugt qua vach 8 cdc bén trong
noi - Hinh 4.

« C8¢ nhua dugc ban kém theo thiét bi duoc sir dung dé dong gao va cac
loai ngli c6c khac.

« P& ndu 1 c6¢ gao trdng (dung cho 2 khiu phan nhé hodc 1 khiu phan
I6n), hdy st dung 1 c6c dong gao trang réi sau d6 d6 1 céc rudi nudc. DE
nau lugng gao khac, hay tham khao hudng dan nau bén dudi.



HUGNG DAN NAU COM TRANG

Cac céc dong gao trang L m(!f;;::))ng bt Khé&u phan cho mét ngudi

2 vach danh ddu 2 c6c gao trdng 3-4
4 vach danh dau 4 c6c gao tréng 5-6
6 vach danh dau 6 c6c gao tréng 8-10
8 vach danh dau 8 céc gao trang 1

Luu y: Ludn cho gao vao trudc tién, néu khong ban sé d6 qua nhiéu nudc.

CAC CHUONG TRINH NAU

Gao trdng, gao thom, gao lit, gao c|, chdo, lugng nhé, chio dic,
canh, hap, sifa 7.3, trdng miéng

—Nhan nat“M 2 dé chon chuong trinh. Khi chuong trinh dugc chon,
dén clia chuong trinh d6 sé bat sang, sau d6 nhan nut khéi dong dé
bat dau chuong trinh.

—Khi ndu xong, chuéng bao sé& phat ra nam tiéng “bip”, néi com sé
chuyén sang trang thai gitr &m véi dén bao “Gilr &m” bat lén va man
hinh sé bat dém thai gian gitram. Khi ngudi dung st dung chuceng
trinh “Slta &vad, khi ndu xong, ndi sé khéng chuyén sang ché do git
am va sé ding gia nhiét.

N&i %

—Ngudi dung can phai cho gao va nudc vao trudc tién va st dung nat
“Menu” dé chon chuang trinh néi dat va nhan “Khéi dong” dé bt dau
nau. Cho cac nguyén liéu ndu khac vao, nhu ca udp mudi, xdc xich
khi thiét bi phat ra tiéng bip ré6i nhan nat “Khéi déng” 1an nia dé tiép
tuc chuang trinh nau. Khi ndu xong, chudéng bao sé phat ra nam tiéng
“bip’, néi com sé chuyén sang trang thai gitt am véi dén bao “Gilt &m”
bat I&n va man hinh sé bat dau dém thai gian gitt am.

N&u nhanh, ham lai, ndu chdm
—Nhan tryc tiép nut chuong trinh. Khi chuong trinh dugc chon, dén cua
chuong trinh d6 sé bat sang, sau d6 nhan nut khéi dong dé bat dau
chuong trinh.
—Khi ndu xong, chuéng bao sé phat ra nam tiéng “bip’, néi com sé
chuyén sang trang thai gir dm vdéi dén bao “Gilr &m” bat 1én va man
hinh sé bat dau dém thai gian gitt am.
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Hoéan khéi dong

—Khi chuong trinh ndu ma ban muén dugc chon (ngoai trir “Néi dat’,
“Stta chua’, “Trang miéng’, “Ndu cham’, “Ham lai” va “Gitt &m”), hay nhan V4
nut “Hoan khéi dong”, den clia chuong trinh hoan khéi dong sé bat
sang roi sau d6 nhan nat “Gid’, “Phut” dé thay déi thai gian hodn khai
dong.

—Nhan nut “Khai déng” sau khi dat thai gian.

—Khi hét thai gian dat san, thiét bi sé tu dong diing hoat dong & ché do
nau da chon.

Diéu chinh thai gian ndu
—C6 thé diéu chinh thdi gian ndu clia mot s6 chuong trinh (xem biéu
d6 bén dugi). Khi nhimg chuong trinh nay dugc chon, man hinh LED
sé hién thi thdi gian ndu mac dinh. Ngudi dung c6 thé nhan nut “Gid,
“Phut” dé thay déi thai gian nau.

Giit am/ Hay

—Nhan phim “Gitt &m / Hay" & ché d6 chg, dén cta phim “Gitr am / Hay”
sé bat sang, man hinh hién thi“00:00” va man hinh sé bit dau dém thoi
gian giram.

— Nhan phim “Gitt am / Hay” & phan cai dat chiic nang hodc trang thai
nau sé htly moi dir liéu cai dat va trd lai trang thai cho.

—Khuyén cdo: dé& duy tri thiic &n c6 vi ngon, hay gidi han thai gian ndu
trong vong 12 gid.


cltruong
Highlight
Tạm dừng/ Bắt đầu

cltruong
Highlight
"cơm niêu", "làm sữa chua"

cltruong
Highlight
"hâm nóng"


2 ~ ~

BANG CHUONG TRINH NA

Cac chuoi cla Hoan khéi
SF40HCG33A Khoéng thdl dong
gian

< R Khong ap N
1 Gao trang Tu dong dung Tu dong 24h 12h
2 Gao tham Tu dong Khong ap Tu dong 24h 12h
dung
3 Gao lut Tu dong Kh(;)ng ap Tu dong 24h 12h
ung
4 Gao nép Tudong Khong ap Tudong 24h 12h
a vele dung U de
5 N&u nhanh Ty déng Khong ap Tu déng 24h 12h
dung
6 Chao 1h30’ 1h-2h Ty déng 24h 12h
7 Chéo dic 1h 45-1h10’ Ty dong 24h 12h
8 Canh 2h 1h30"-3h Ty dong 24h 12h
9 Hap 1h 30-1h30’ Ty déng 24h 12h
10 NGi dat Tudong Khong ap Tydeng | Khomg@p 12h
dung dung
11 Lugng nhé Tudong Khong ap Tudong 24h 12h
0 U do dung U de
12 Siia chua 8h 1h-12h 40°C Khongdp | Khong &p
dung dung
. . , , " Khong ap
13 Trdng miéng 40 40'/2h 130°C 12h
dung
£ N o, Khéng ap
14 N&u cham 6h 2h-10h 95°C 12h
dung
15 pAmIE Tydong | Khongdp Tydeng | Khomg@p 12h
dung dung
16 Gittdm 12h Khong ap Ty dong Khong ap -
dung dung

Luu y: D€ ndu 4 c6¢ gao trdng thudng mat khoang 44 phat, con néu ban
st dung chiic nang Ndu nhanh, ban sé tiét kiém dugc khoang 16 phut.
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BAO DUGNG VA VE SINH

« D& d3m bdo néi com da dugc rat phich cdm va ngudi han trudc khi vé
sinh va bao duéng.

- Ban nén vé sinh thiét bi sau méi lan st dung bang moét miéng xép.

« N6i, c6c va mudng x6i com va thia canh cé thé riia bang may rdia chén.

Noi, xtiing hap

- Khéng nén dung bét tdy va miéng bui nhui bang kim loai.

« Néu thic &n bam vao day, ban cé thé rét nuéc vao néi dé ngam mot lic
trudc khi rta.

« Lau kho n6i mét cach can than.

Bao quan néi

V6i noi, hay thuc hién can than theo cac huéng dan bén dudi:

« D& dam bao duy tri chat lugng néi, ban khéng nén cat thic n trong noi.

« Strdung thia nhua ban kém hoéc thia gé va khéng dung thia kim loai dé
tranh lam hong bé mat néi.

« D& trdnh nguy ca mai mon, khéng dugc rét gidm vao noéi.

Vé sinh nap trong

- Thdo ndp trong bang cach ddy phan dau nép trén ra phia ngoai - Hinh
3a-3b. Vé sinh bang mét miéng x6p va nudc rdia chén. Sau do, lau kho va
dat no phia sau 2 gong va ddy n6 lén dinh cho dén khi ¢6 dinh.

Vé sinh va bdo quan cac bé phéan khac cua thiét bi

« V& sinh bén ngoai ndi com, bén trong nap va day dién bang mét miéng
vai am va lau kho. Khéng dugc st dung cac san pham mai mon.

- Khéng dugc st dung nudc dé vé sinh bén trong than thiét bi vi nd c6 thé
lam hong cdm bién nhiét.




- Khdng ma nap trong khi ndu vi hoi nudc sé bi thoat ra va diéu nay sé anh
hudng dén thai gian nau va huong vi com.

« Khi ndu xong, khi dén bao "GIU AM" bat Ién, khudy gao 1én réi sau dé dé
n6 trong néi com lau han vai phut dé c6 hat com tai.

- Khéng dugc cham vao bd phan gia nhiét khi sdn pham dugc cdm
dién.

- Lau cdn than bén ngoai bat (nhat Ia phan ddy). DAm bao rang khéng
6 cin hodc chat 16ng bén dugi bat va trén bd phan gia nhiét.

- Khéng bao gi& dit tay ban 1én 16 théng hgi trong khi ndu do ¢6 nguy
<o bi bong - Hinh 5.

- Chi st dung néi trong dugc ban kém vdéi thiét bi.

- Khéng dugc d8 nudc hodc dé cac nguyén liéu vao trong thiét bi ma
khéng c6 bat bén trong.




suU co

XU

Bat ky dén bao nao tét va khéng
gia nhiét.

Thiét bi chua cdm dién.

T T TN

Kiém tra ddy nguén xem da cam
vao 6 cdm va da két néi véi ludi
dién chua.

Bat ky dén bao nao tét va c6
gia nhiét.

Dén bdo bi héng hoéc bi 16i
két néi.

GUi dén trung tam bao tri dugc
c8p phép dé stra chiia.

RO ri hoi nudc trong qua trinh
strdung.

Nap khéng dugc déng ding
cach.

M@ r6i déng nép dung cach.

Van ap suat micro khéng ndm
dung vi tri hodc khéng hoan
chinh.

Duing nau (rut phich cdm cta
san phdm) va kiém tra van xem
c6 hoan chinh khéng (2 phan
khoa vao nhau) va c6 nam ding
vi tri khéng.

Nap hodc vong dém van ap suat
micro bi héng.

Gui dén trung tam bao tri dugc
cép phép dé stfa chiia.

Com bi sugng hodc nhao.

Qua nhiéu hodc qué it nudc so
Vi lugng gao.

Tham khéo bang dé biét lugng
nudc.

Khéng tu dong git dm (san
pham & vi tri ndu, hodc khéng
gia nhiét).

Cam bién trén ndp bj hé hoac

e doan mach.

Cam bién nam bén dudi bi h&
E1 < 2

hodc doan mach.
E5 Khéng tim thay néi

GUi dén trung tam bao tri dugc
c8p phép dé stra chiia.
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San pham nay dwgc TEFAL/T-FAL stra chira trong va sau th&i gian bao hanh.
Co thé mua céc phy kién, hang tiéu dung va vat tw co thé thay thé néu cé sén tai céc quéc gia nhu mé ta trén trang web
ctia TEFAL/T-FAL www.tefal.com

Bao hanh

TEFAL/T-FAL dam bao san phdm nay khéng cé bét ky khuyét diém san xuét hodc tay nghé trong thdi gian bao hanh tai
céc quéc gia *** nhw da néu trong danh sach qudc gia & trang cudi clia huéng dan st dung, bat dau tir ngay dau tién mua
hang hodc tir ngay nhan hang.

Viéc bao hanh clia cc nha san xut quéc t& bao gdm tt ca chi phi lién quan dén viéc sira lai san pham dwoc chieng minh
16 dé& phu hop véi théng s6 ky thuat ban dau, qua viéc sira chita hodc thay thé bat ky phan nao khiém khuyét va cong viéc
can thiét. TEFAL/T-FAL c6 thé thay thé san pham tuong duong hay cao hon thay vi stva chira san pham. Du6i ché d6 bao
hanh nay, TEFAL/T-FAL sé gioi han stra chira hoéc thay thé san pham méi clia khach hang.

Piéu kién bao hanh & Ngoai trir

TEFAL/T-FAL sé khong c6 nghiia vu stra chira hoac thay thé bét ky san phdm ma khong kem theo chirng minh mua hop 1é.

San pham co thé duoc truc tiép mang theo nguoi hodc phai duoc dong g6i dung va gl tra v&, xac nhan bao phat (hoac

hinh thirc twcyng dwong clia buu chinh), cho trung tam dich vu dy quyen ctia TEFAL/T-FAL. Chi tiét dia chi ctia cac trung

tam dich vu Gy quyén & ting quoc gia duoc liét ké trén trang web clia TEFAL/T- FAL hoac dién thoai dén trung tam dich vy

khach hang theo Danh muc Quéc gia dinh kem.

Dé cung cap dich vu hau mai tét nhat va khong ngirng nang cao s hai long cta khach hang, TEFAL / T-FAL * c6 thé sé&

khéo sat s hai long ctia khach hang da s dung dich vu hau mai clia cac trung tam dich vu dy quyén TEFAL/T-FAL™.

Béo hanh nay chi ap dung cho céc san pham da mua va su' dung cho muc dich gia dung va sé& khong bao gém bét ky thiét

hai nao co thé xay ra do két qua clia viéc st dung sai, bat can, khong thao tac theo hwong dan clia TEFAL/T-FAL, hoac stra

d6i trai phép hodc stra chira san pham, bao bi bj 16i do chli s& hivu hogc do hang van chuyén xi ly sai. Khong bao gdm hao

mon thong thuéng, bao dwdng hoac thay thé cac b phan tiéu thy, hodc nhu sau:

-Str dung ngudn nwéc khéng phi hop hodc tiéu hao

~Can bén (bat ky can ban phai duoc thuc hién theo huéng dan st dung)

~Thiét hai dén bét ky bo phan thly tinh hodc st

-Thiét hai vé co hoc, qua tai dién ap.

~Tai nan bao gdm héa hoan, I lut, sét danh.v.v

-Str dung chuyén dung hoéc thwong mai

~Thiét hai hodc két qua xau dic biét do dién ap sai hodc tan sb sai so v6i nhan ghi trén ma nhan dién san phadm hoic
déc tinh ky thuat.

~Nuéc, bui ban va con tring xam nhap vao bén trong san pham (trir cac thiét bi co cac tinh nang duoc thiét ké dac biét
cho c6n tring)

Q . . .
Bao hanh san pham TEFAL/T-FAL quéc [ khong anh huong dén quyén loi phap dinh, nguoi tiéu ding c6 thé co nhirng
quyén khong thé loai trir hogc han ché, cé quyén khiéu nai nha ban & noi nguoi tiéu dung mua sén pham. Bao hanh nay cho
nguoi tiéu dung quyen loi hop phap neng biét, va nguoi tiéu dang cling co thé co quyen hop phap khac biét tir Bang nay dén
Bang khac hoac Quéc Gia nay dén Quéc gia khac. Nguai tiéu dung cé thé doi quyen loi do dya trén quyét dinh clia minh.

* Thiét bi gia dung TEFAL xuét hién duwéi thwong hiéu T-FAL & mét sé ving lanh thd nhu My va Nhat Ban. TEFAL / T-FAL |a
thwong hiéu da dang ky clia Groupe SEB.

*** Trong treong hop san phém dwoc mua & mot quic gia duoc liét ké trong danh sach va sau dé dwoc siv dung tai mot
quéc gia khac duoc liét ké, thi thei han bao hanh clia TEFAL/T-FAL quéc té can ct vao thoi han quy dinh tai quéc gia khach
hang st dung san pham, ngay ca khi san pham da dwoc mua tai mot quéc gia duoc liét ké trong danh sach voi thoi han bao
hanh khac nhau. Quy trinh stva chira c6 thé s& lau hon néu san pham khong duoc TEFAL/T-FAL ban tai quéc gia d6. Néu
s&n pham khong thé stra chia tai quéc gia méi, thi TEFAL/T-FAL quéc té s& han ché viéc thay thé san pham bang mot san
phé&m twong ty hoac thay thé bang mot san pham co chi phi twong dwong, néu cé thé.

Hay gitr tai liéu nay dé tham khao va xudt trinh khi ban c6 yéu cau bao hanh san pham
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SMALL HOUSEHOLD APPLIANCES

www.tefal.com
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GROUPE SEB ARGENTINA S.A.
2 afios Billinghurst 1833 3°
ARGENTINA 0800-122-2732 2 years C1425DTK
Capital Federal Buenos Aires
SEB Niypwlhw funwdp» puytpnigniu
a::;g::\n 010 55-76-07 22”‘:22 tuwnyndh fusnLnh, 175,
y Uhtiy, 02121 NLypwhlw
Groupe SEB Australia
AUSTRALIA 1300307824 1 year PO Box 404
North Ryde, NSW, 1670
OSTERREICH 2 Jahre GROUPE SEB DEUTSCHLAND GmbH
AUSTRIA 01 890 3476 > . Theodor-Stern-Kai 1
years 60596 Frankfurt
i)
BAHRAIN 17716666 1 year www.tefal-me.com
3AO «pynna CEB-BocTtok», Mockea, 125171
BENAPYCb 2ropa y '
BELARUS 017 3164208 2 years TNenunnrpaackoe wocce, A.16A, ctpoeHve 3,
nomeuierve Xl
2ans GROUPE SEB BELGIUM SA NV
BELGIQUE BELGIE 070 23 31 59 2 jaar 25 avenue de IEspérance - ZI
BELGIUM
2 years 6220 Fleurus
Info-linija za 2 godine SEB Developpement
BOSNA | HERCEGOVINA potrosace 29 ears Predstavnistvo u BiH
033 551 220 y Valtera Peri¢ca 6/I 71000 Sarajevo
BRASIL 11 2060 9777 1 ano Seb Comercial gAv Jornalista Roberto Marinho,
BRAZIL 1 year 85, 19° andar 04576 — 010 S&o Paulo - SP
pyn Ce6 Bwnrapus EOO[
R 0700 10 330 2{"2;‘;” 6yn. Bunrapust 58 C, eT 9, ochuc 30
y 1680 Cochus
1an Groupe SEB Canada Inc.
CANADA 1-800-418-3325 1 . 36 Newmill Gate, Unit 2
yeal Scarborough, ON M1V 0E2
GROUPE SEB CHILE
2 afios Comercial y Servicios Plus Service Ltda
CHILE 022884 46 06 2 years Avenida Santa Maria 0858, Providencia -
Santiaao
2 afios GROUPE SEB COLOMBIA
COLOMBIA 018000520022 Apartado Aereo 172, Kilometro 1
2 years o N " "
Via Zipaquira Cajica Cundinamarca
HRVATSKA 2 godine SEB mku & pd.o.0.
CROATIA 013015294 2 years Sarajevska 29, 10000 Zagreb
Groupe SEB CR s.ro.
CESKA REPUBLIKA 731010 111 2 roky Futurama Business Park (budova A)
CZECH REPUBLIC 2 years Sokolovska 651/136a
186 00 Praha 8
s Groupe SEB Denmark A/S
AR 43350 350 ;:;rs Delta Park 37, 3. sal
v 2665 Vallensbaek Strand
faal e T
s saaly .
3aaa Olaalle s 5Ll
EGYPT 16622 1year w2l e cJaadl £ 21T 5 AU
A sam ¢ sile) £y 5k 13 pusuy)
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Groupe SEB Polska Sp. z0.0.

EESTI 2 aastat Gdanski Business Center Il D
ESTONIA 668 1286 2 years ul. Inflancka 4C
00-189 Warsaw
suomi 2 vuotta Groupe SEB Finland OY
FINLAND 098946 150 2 years Pakkalankuja 6 01510 Vantaa
FRANCE Continentale + GROUPE SEB France
Guadeloupe, Martinique, | 09 74 50 47 74 2 ans Service Consommateur Tefal
it artin 2 years 112 Ch. Moulin Carron, TSA 92002
) 69134 ECULLY Cedex
GROUPE SEB DEUTSCHLAND GmbH
DT 0212 367 400 2 danre Theodor-Ster-Kai 1
v 60596 Frankfurt
. SEB GROUPE EAANAAOS AE.
Creon 2106371251 éx"e"a"r:‘ KaBaNiparou 7
¥ T.K. 145 64 K. Kngioid
SEB ASIA Ltd.
&S 9/F, South Block, Skyway House
HONG KONG 81308998 Tyear 3 Sham Mong Road, Tai Kok Tsui, Kowloon
Hong-Kong
MAGYARORSZAG 06 1801 8434 2év GROUPE SEB CENTRAL-EUROPE Kft.
HUNGARY 2 years 2040 Budadrs, Puskas Tivadar ut 14
Groupe SEB India (P) Limited
INDIA 1860-200-1232 2 years C-67, 3RD FLOOR, DDA SHEDS, OKHLA
PHASE 1, NEW DELHI - 110020, INDIA
PT GROUPE SEB INDONESIA MSD
TCC Batavia Bld, JI. K.H. Mas Mansyur No. 126,
INDONESIA +62 215793 7007 1year Karet Tengsin, Tanah Abang, Kota Jakarta Pusat,
Daerah Khusus Ibukota Jakarta 10250, Indonesia
" GROUPE SEB ITALIAS.p.A.
I:r:lilc 199 207 354 22 a:anrls Via Montefeltro, 4
v 20156 Milano
B& 15 BRARU® TL—T2T Sviiy
JAPAN 0570-077772 1 year T107-0062 RREEREHFIL1—1—1
Y FILEL B4R
SN
JORDAN 5665505 1 year www.tefal-me.com
KAK "TPYMMA CEB-BOCTOK", Mackey,
KA3AKCTAH 2 Xbin »
KAZAKHSTAN 727 378 39 39 2 years 125171, NenuHrpag Tac xonbl, 16A yid, 3-
Kypbinebic, Xll-fumapat
= 733 (B)AE M2 Z2jof HEEYA T2 3212
KOREA 0807337878 1 vear 50, CIZI0IE2IEL] BS 143 03142
e ]
KUWAIT 1807777 Ext :2104 1 year www.tefal-me.com
Groupe SEB Polska Sp. z 0.0.
LATVJA 2 gadi Gdanski Business Center [I D
LATVIA 66163403 2 years ul. Inflancka 4C
00-189 Warsaw
ol
LEBANON 4414727 1 year www.tefal-me.com
Groupe SEB Polska Sp. z0.0.
LIETUVA 2 metai Gdanski Business Center Il D
LITHUANIA 5214 0057 2 years ul. Inflancka 4C

00-189 Warsaw
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2 ans GROUPE SEB BELGIUM SA NV
LUXEMBOURG 0032 70 23 31 59 > 25 avenue de I'Espérance - ZI
years
6220 Fleurus
pyn Ce6 Bwnrapus EOO
hivauite (02) 20 50 319 2;";::‘: 6yn. Bunrapus 58 C, eT 9, ochuc 30
v 1680 Codus
GROUPE SEB MALAYSIA SDN. BHD
Unit No. 402-403, Level 4, Uptown 2,
MALAYSIA 603 7802 3000 2 years No. 2, Jalan $S21/37, Damansara Uptown,
47400, Petaling Jaya, Selangor D.E Malaysia
Groupe Seb México S.A. de C.V.
1 afio Calle Boulevard Miguel de Cervantes, Saavedra
MEXICO (65) 52839354 1 year No 169 Piso 9, Col Ampliacion Granada, C.P.
11520, Ciudad de México
2 pokn TOB «pyn CEB YkpaiHa»,
MOLDOVA 22 224035 2 P XapbkiBcbke woce, 175,
years Kuig, 02121, YkpaiHa
. GROUPE SEB NEDERLAND B.V.
I ERLAND 0318 58 24 24 22 . De Schutterij 27
Y 3905 PK Veenendaal
GROUPE SEB NEW ZEALAND
NEW ZEALAND 0800 700 711 1 year PO Box 17 — 298, Greenlane, 1546 Auckland
New Zealand
NORGE 2ar Groupe SEB Norway AS
NORWAY 22963930 2 years Lilleakerveien 6d, 5 etg 0283, Oslo
o e 24703471 1 fal
OMAN year www tefal-me.com
Groupe SEB Polska Sp. z0.0.
POLSKA i01 ::(.JOKUO 22 lata Gdanski Business Center Il D
POLAND + oszn!a | Zka In years ul. Inflancka 4C
potaczenie fokaine 00-189 Warsaw
GROUPE SEB IBERICA SA
2 anos Urb. da Matinha
PORTUGAL 808 284 735 2 years Rua Projectada a Rua 3
Bloco1 - 3° B/D 1950 - 327 Lisboa
Fs
QATAR 44485555 1 year www.tefal-me.com
GROUPE SEB IRELAND
REPUBLIC OF IRELAND 01677 4003 2 years Unit B3 Aerodrome Business Park, College
Road, Rathcoole, Co. Dublin
2 ani GROUPE SEB ROMANIA
ROMANIA 021316 87 84 2 years Str. Ermil Pangratti nr. 13
¥ 011881 Bucuresti
3AO «I'pynna CEB-BocTok», Mocksa, 125171,
poccua 2roga
RUSSIA 495213 32 30 2 years TNeHuHrpaackoe wocce, A4.16A, ctpoenue 3,
nometyeHve Xl
A3 gd) Ay o) Aslaall
SAUDI ARABIA 920023701 2 years www.tefal-me.com
SEB Developpement
SRalA 060 0 732 000 2 godne Porda Stancjevica 11b
¥ 11070 Novi Beograd
GROUPE SEB (Singapore) Pte. Ltd.
3A International Business Park
SINGAPORE 6550 8900 2 years #12-04/05, ICON@IBP
Singapore 609935
GROUPE SEB Slovensko, spol. s r.o.
SLOVENSKO 2 roky :
SLOVAKIA 232199 930 2 years Cesta na Senec 2/A

82104 Bratislava




<)

@

GROUPE SEB Slovensko, spol. s r.o.

e 02234 9490 K Cesta na Senec 2/A
4 82104 Bratislava
" - GROUPE SEB IBERICA S.A.
E::ﬁl':f 933 06 37 65 22 anos C/ Aimogavers, 119-123, Complejo Ecourban
¥ 08018 Barcelona
5 TEFAL - OBH Nordica Group AB
P 08 629 25 00 ) z:a'rs Léfstroms Allé 5
¥ 172 66 Sundbyberg
2ans GROUPE SEB SCHWEIZ GmbH
i 044 837 18 40 2 Jahre Thurgauerstrasse 105
2 years 8152 Glattpark
GROUPE SEB THAILAND
Uszna'lng 2034/66 Italthai Tower, 14th Floor, n° 14-02,
THAILAND 02765 6565 2 years New Phetchburi Road,
Bangkapi, Huaykwang, Bangkok, 10320
GROUPE SEB ISTANBUL AS
TORIE 444 40 50 i Dereboyu Cd. Bilim Sk. Sun Plaza No:5 K:2
¥ Maslak 34398 Istanbul
Baaiall & <l
) MS::; s 8002272 1 year www.tefal-me.com
" TOB «I'pyn CEB Ykpaina»,
Ykpaiva 2 poku N
UKRAINE 044 300 13 04 2 years XapbkiBcbke wWwoce, 175,

Kuig, 02121, YkpaiHa

GROUPE SEB UK LTD
UNITED KINGDOM 0345 602 1454 2 years Riverside House, Riverside Walk
Windsor, Berkshire, SL4 1NA

GROUPE SEB USA

USA. 800-395-8325 1 year 2121 Eden Road _ Millville, NJ 08332
2 nam Vietnam Fan Joint Stock Company
VIETNAM 1800-555521 25 Nguyen Thi Nho Str, Ward 9, Tan Binh Dist,
2 years )
HCM city
www.tefal.com 24/09/2019

TEFAL/T-FAL INTERNATIONAL GUA

Date of purchase / Date d"achat / Fecha de compra / Kebsdato / Ostopiiivii / Kjopsdato / Inkipsdatum / Ostukuupiiev / Pirkuma datums / Jsigijimo data / Data zakupu
Datum izrocitve blaga / Datum kupovine / Vésarlas datuma / Data achizitiei / Jlata na sakynysase / Jlata nponay / dwwnph op. / Jlata nposas / Catsurras kysi
AR/ Yuiida / UYL/ Harym na kynysame

TEE

Product reference / Référence produit / Referencia del producto / /Ty / ferens / Toote viitenumber / Produkta
atsauces numurs / Gaminio numeris / Referencja produktu / Oznaka proizvoda / Tip aparata / Késziilék tipusa / Cod produs / Mozen / Mozexs / Unnli. / Mozers.
Yarici/ 8&1) 77 LY RAES / fundndaat / HZY / Hoxarown 3a nponssozor:

Retailer name and address / Nom et adresse du revendeur / Nombre y direccién del minorista / Forhandler navn & adresse / Jilleenmyyjén nimi ja osoite / Forhandler
navn og adresse / Aterforsiljarens namn och adress / Miiija kauplus ja aadress / Veikala nosaukums un adrese / Parduotuvés pavadinimas ir adresas / Nazwa i adres
sprzedawey / Naziv i adresa prodajnog mjesta / Naziv in naslov trgovine / Forgalmazo neve és cime / Numele si adresa vanzdtorului / Toproska o6ext / Hassa ta
apeca nposasi / Uwqiwllipwynupyul whiwbnud W huwugh. / Hassarne n aapee nposasia / Caryuibiubi atays: Men meker-xaiin / I35 ES . EFT / dauasi
aguagvine/iuiida / 2043 0[S 4 / Hve n aspeca na nposasas

IDistributor stamp / Cachet / Sello del distribuidor / Forhandler stempel / Jilleenmyyjén leima / Forhandler stempel / Aterforséljarens stimpel / Tempel / Zimogs /
Antspaudas / Pieczeé sprzedawey / Pedat distributera / Petat trgovine / Forgalmazé peesétje / Stampila vanzatorului / Mewat Ha Teproekis oGekt / Iewarka npogasus
Ulhp. / Tewats nponasta / Carymsiin mopi / BRFEEEN / astusufunacvina/udtdla / 2042 2191/ Tevar na wmerpudyrep
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