HUONG DAN SU’ DUNG
USER’S MANUAL

NOI CHIEN KHONG DAU PA NANG
MULTI-FUNCTION AIR FRYER
Model: MK-314

You must read this instruction manual completely before use and follow all instructions. Keep the
instructions for later use. You must check the device functions according to this instruction manual
prior to each use and only use this device if it is in proper working condition.

Vui 16ng doc va lam theo tat ca cac huwéng dan dwoc thé hién trong sach huwéng dan nay truwdc khi st
dung san phdm. Gilr lai sach hwdng dan dé tham khao khi can thiét. Hay kiém tra cac chirc ndng cla
thiét bi theo sach hwéng dan nay trwéc mébi lan sir dung va chi s dung khi thiét bi hoat déng binh
thuwong.
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IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always be followed

including the following:

1.
2.

N o o ko

15.

16.

17.

18.

19.
20.

21.
22.

Read all instructions carefully before using.

Check if the voltage indicated on the appliance corresponds to the local main voltage before you
connect the appliance.

Do not touch hot surfaces.

To protect against electrical shock, do not immerse cord, plugs, or the unit in water or other liquid.
Close supervision is necessary when any unit is used by or near children.

Unplug when not in use and before clearing. Allow to cool before putting on or taking off parts.

Do not operate any appliance with a damaged cord or plug or after the appliance malfunctions or
has been damaged in any manner. Return appliance to the nearest authorized service facility for
examination, repair, or adjustment.

Do not cover the air inlet and the air outlet when the appliance is working.

The use of accessory attachments not recommended by the manufacturer may cause injuries.

. Not intended for outdoor use.
. Do not let cord hang over edge of table or counter, or touch hot surface.
. Do notlet the appliance operate unattended. Extreme caution must be used when moving an

appliance containing hot oil or other hot liquids.

. Do not place on or near a hot gas, electric burner and or in a heated over.
. Never connect this appliance to an external timer switch or separate remote-control system in

order to avoid a hazardous situation. To disconnect, turn off the appliance, then remove the plug
from the wall outlet.

Do not place the appliance on or near combustible materials such as a tablecloth or curtain. The
accessible surfaces may become hot during use.

Never put the appliance against the wall or other appliances. There should be at least 12cm (4
inches) of free space for the back side. Left/right sides and the upper side of the appliance. Do not
place anything on top of appliance.

Hot air is released through the air outlet in the boiler. Please keep your hands and face at a safe
distance from the air outlet in the basket, so as to avoid scalding caused by the hot air released
from the air outlet in the basket.

Make sure the ingredients prepared in this appliance come out golden yellow instead of dark or
brown. Remove burnt remnants.

Ensure the appliance in placed on a horizontal, even and stable surface.

The guarantee is invalid if the appliance is used for professional or semi-professional purposes, or
it is not used according to instructions.

The appliance needs approximately 30 minutes to cool down for handle or cleaning safely.

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.



23.

24,

25.

26.

27.

28.

29.
30.

In order to avoid a hazard due to inadvertent resetting of the thermal cutout, this appliance must
not be supplied through an external switching device, such as timer, or connected to a circuit that is
regularly switched on and off by the utility.

Do not use appliance for other than intended use.

Immediately unplug the appliance if you see dark smoke coming out of the appliance. Wait for the
smoke emission to stop before remove the pan from the appliance.

Do notclean with metal scouring pads. Pieces can break off the pad and touch electrical parts,
creating a risk of electric shock.

Oversize foods or metal utensils must not be inserted in a toaster-oven as they may create a fire or
risk of electric shock.

A fire may occur if the air fryer is covered or touching flammable material, including curtains,
draperies, walls, and the like, when in operation. Do not store any item on top of the appliance
when in operation.

Do not place any of the following materials in the oven: paper, cardboard, plastic, and the like.

Do not cover crumb tray or any part of the oven with metal foil. This will cause overheating of the
air fryer.

Technical Specifications

Product name Multi-function Air Fryer
Model MK-314

Voltage 220-240V / 50-60Hz
Rated power 1700W

Capacity 24 Liters

Product size 41 x40.5x 37 cm
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KNOW YOUR AIR FRYER OVEN

. Control panel
. Glass door

1
2
3. Door handle
4. Power cord
5

. Fetch rack

Control panel

6. Crumb tray

7. Bake tray

8. Oven rack

9. Air fryer basket
10. Rotisseries

11. Rolling cage
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1. Power On/Off button
2. Start/ Pause

3. LED display

4. Adjusting knob

5. Time control button

6. Temperature control button
7. Light button

8. Fan speed button




USING YOUR AIR FRYER OVEN

Before using for the first time

1. Remove all packaging stickers, and labels from the unit.

2. Wash the Fry Basket, Oven Rack, Baking Pan, and Crumb Tray with hot water, some dishwashing
liquid, and a non-abrasive sponge. Dry before placing trays into Air Fryer Oven.

3. Place the Crumb Tray in the bottom of the Air Fryer Oven.

Caution

1. Never put the appliance against the wall or other appliances. There should be at least 12cm
(4 inches) of free space for the back side. Left/right sides and the upper side of the
appliance.

2. Do not place anything on top of the appliance.

Product features

1. The adjusting knob can be rotated clockwise or anticlockwise to quickly switch modes and adjust
time and temperature.
Highlight LED display, clear operation, real-time display of the temperature and remaining time.

3. Fan Speed Button
The oven has two speed fan working: low or high. One fan speed light is on when fan works at low
speed, while two fan speed lights on under high fan speed works.

4. Power On/Off Button
Use to start or stop the air fryer after set well.

5. Light button
Press the light button throughout the cooking process to observe cooking if desired. Press the light
button again to turn it off. The light will turn off after one minute.

Operating instruction

1. After connecting to the power source, the control panel enter to standby mode, the buzzer will give
a beep. The Temperature LED Display shows “OFF” at temperature position.

2. Poweron
Short press the POWER button to start the machine, and the LED screen will light up.The default
mode is bread mode.lt is shown as follows:
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The bread symbol flashes, all other symbols are on, and the duration, temperature and fan speed (Low
speed shows small blade symbol and High speed shows strong wind blade symbol) are shown in the
table below. The above process is defined as the boot screen. To choose the working mode, turn the
adjusting knob to anticlockwise, the flashing icon will move to the left, and turn the adjusting knob to
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clockwise, the flashing icon will move to the right. After the choosing the working mode, press the Start

©
button, icon ““="" to start, and press again to enter the pause process.

During mode operation:

1.

Temperature display set temperature, time display minutes countdown. Return to the boot screen
when returning to 0.

Press the Fan speed button, icon “ &) to switch the wind speed. The preset program of High

wind is not allowed to adjust to Low wind speed.

Press the Light button, icon “\=77 1o turn the halogen lamp on or off. If you do not turn OFF the
halogen lamp for 60s, it will automatically turn OFF.

Press the time button, icon * @"”to adjust the duration in the preset program, clockwise rotation
+1min, the maximum 60min, counterclockwise rotation -1min, the minimum Omin. Every time you

adjust the buzzer drop short tone.

A8

After pressing the temperature button, icon =" the temperature control temperature in the

preset program can be adjusted by clockwise rotation of +5°C, the maximum is 230°C,
counterclockwise rotation of -5°C, the minimum is 60°C. Each adjustment of a buzzer drop short
tone; Cake, dry, thaw mode, only allowed in the program set temperature down.

The process of running and pausing after pressing the mode: the time screen flashes and the
buzzer drops three times every 1min to remind the user.

Smart program

The oven designed several smart programs as bellow chart show. Smart programs control cooking

times and temperatures automatically. Select a smart program, with function select knob, display show

the time and temperature accordingly, the icon will be light on. Press start button, oven work according

selected smart program.

When intelligent function, the power light is White breath flash;

When Toast function, the light will be Blue breath flash;

Function Default temp. (°C) | Default time (min) | Default speed | Synchronous motor
Bread 200 5 High OFF
Cake 140 40 Low OFF

Fish 200 25 High ON

Dehydrate 70 240 High OFF

Chicken 200 20 High OFF
French Fry 190 20 High ON
Warm 60 30 Low OFF
Steak 200 12 High OFF
Pizza 200 7 High OFF
Rotisserie 180 45 High ON




CLEANING AND MAINTENANCE

Cleaning

WARNING: Never immerse cord, plugs, or appliance in water or other liquid. Do not plug in the
appliance or operate the control panel with wet hands.

Clean the appliance after every use.

Always unplug the appliance and let it cool down completely before cleaning.

Never use abrasive utensils or corrosive products to clean the appliance.

Apply a cleansing agent to a cloth and wipe down the exterior.

Apply a mild liquid soap solution to a damp cloth or sponge and wipe down interior. Remove any
residue with a damp cloth.

Clean accessories in dish washer, or hand wash with a nylon scoring pad or brush in warm, soapy
water.

Storage

Unplug the appliance and let it cool down.
Make sure all parts are clean and dry.
Store the appliance in a clean and dry place.

O
.
m
>
=
=
@
>
Z
O
=
>
Z
|
m
Z
>
Z
O
m




O
Z
-
®
®)
L
72
LL
-
m
-
©)
14
-

TROUBLESHOOTING

Problem

Solution

The device can’t work

Ensure the unit is plugged into a dedicated power outlet.

The food are not cooked

Put smaller batches of ingredients in the basket. Smaller batches are
fried move evenly.

Adjust the temperature higher.

Adjustthe cooking time.

The food are not fried
evenly

Turn over food halfway through cooking process.

Cook similar sized foods together.

White smoke comes out

During cooking the greasy ingredients, a lot of oil will leak to the
basket. Oil will produce white smoke at high temperatures.
It will not affect the cooking.

Clean the Air Fryer Oven and accessories after each use to remove
greasy residue.

French Fries are not
cooking evenly

Ensure the French fries are dry and in small size with oil on the
surface.

Blanch the potatoes before frying.

Use firm, fresh potatoes cut into sticks.

Fries are not crispy

Remove excess water from potatoes.

Cut potatoes into more narrow strips.

Mist with a little more oil.




INSTRUCTION FOR SCANING QR CODE

Method 1: Scaning QR code by Zalo (Vietnam app)
- Open Zalo. - Click ( +) and select Scan QR code

Q  search friends, messages... = + :
E)_ Q Search friends, mes: ¢ Create group
+

© T .4 84%m0%:01

Create new group

o+ .
L Create new group & Add friend
Mang x& hi Top group feetures .
= Scan QR Code
o 5 — Top group features z
: & o @

f : . Zalo for Desktop

Foctbool 4 Messenger Wh-ﬂ;r\ﬂp Calendar Reminder Offline Group Share Photos m u

.] Zalo Calendar

Joined groups (2) |

s Calendar Reminder
e 5 hours [<] File Transfer
=4

Cpn bangda-MK
Con Cé Béo: [Hinh énh] 2 cai

Skype
Joined groups (2) Arrange

- Move the camera to QR code - Click “ Yes ” to redirect to the warranty
registration page

Notification

Di chuy&n camera dén viing chira ma QR dé quét

Method 2: Scan QR code on iphone with iOS11.
- Activate scanning QR code by camera: Go to Settings > Camera > Scan QR Code).

ull MOBIFORE 2210 & 100% #+  aalll MOBIFOME 22 100 #

Cai dit £ Caidit Camera
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Quay Video
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Binh dang

Mha cung cap TV




- After completed install, open camera and move the camera to QR code, then you will receive a
notification, please click "Connect" and follow the instructions.

r WI-FI M QR

' Két ndi mang “Telecom-20070511"

K&t ndi vao mang Wi-Fi
“Telecom-20070511"?

Két néi

Huy

-__-_..ll:
-
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Method 3: Scan QR code on Android with Google Assistant
Instructions for using Google Assistant on Android.

Hold the Home button to open After clicking on the icon the image

the Google Assistant above the application to open Click the "Start" and follow the
application and follow the the camera, move it to QR instructions

illustration code and click on the link in
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http://www.mishiovietnam.com/

TERM & CONDITION OF PRODUCT RETURN

CONDITIONS OF RETURN - RENEWAL

I. Regulations on return

Customers need to check the status of the goods and can exchange/return the goods in the

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.

e Not enough quantity, not enough sets as in the order.

e The product is not working.

Customers are responsible for submitting relevant documents proving the above deficiencies to

complete the return/exchange of goods.

Il Regulations on the time to notify and return products

e Time of return notice: within 7 days after receiving the product in case the product lacks
accessories, gifts, or broken.

e Product delivery time: within 14 days after receiving the product.

e Product return location: Customers can bring products directly to our office/store or by
mail.

In case you have comments/complaints related to product quality, please contact our hotline.

lll. Conditions of return - renewal

The product is intact, not scratched, scratched, distorted, broken, cracked, impacted,

flammable, moldy, or chemical.

e The product has not been open for repair by the user or by a third party.

e Products with full documents: delivery note, warranty card, VAT invoice (if any), manual,
catalog ...)

e (Goods are confirmed to have technical defects checked by the company's technician.

e Product intact box (no distortion, no tearing box, packaging, foam,..) full of original
accessories, full promotional gifts (if any).

e Accessories must be complete and intact.

e |[f lost accessories or promotions or cases are scratched, fees will be charged depending on
the case of the product.

Note Our company does not accept returns in the following cases.
You want to change the category for your liking, but the product really does not have any
defects.
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®  You do not operate properly, causing damage to the goods.

®  You do not comply with the regulations as required to enjoy the warranty (for example, do
not present the warranty card, the company's vouchers when exchanging).

®  You self-affect external conditions such as packaging tear, scratches, scratches, breakage,

®* The goods have been checked, agreed to buy by you, but then you asked to return the

. goods due to the wrong form (scratches, distortions, yellowing, broken ...).

Please check the goods and sign the receipt of the status with the Delivery Officer
immediately upon receiving the goods. When detecting one of the above cases, you can
discuss directly with the Delivery Officer or immediately respond to the customer receiving
the customer order.

CONDITIONS FOR HOME SUPPORT

l. Free case

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

2. If the product is newly received and defective because the manufacturer is bulky, the
warranty department will let the technician handle it at home for free in Hanoi and HCMC.
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3. New products received defective parts, the warranty department will send free parts
compensation to customers.

Il. Charge case

1. Error caused by the user

2. Home installation service

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

WARRANTY CONDITIONS

. Warranty conditions:

e Purchase invoice or electronic warranty registration is required.

e All products must be intact and free from modified erasers.

e Damage to the product due to manufacturer error.

® For innovative non-electric products within 7 days of purchase, if there is a manufacturer
fault.

For electrical products, 18-month warranty is free of charge if there is a manufacturer's fault
For health care products such as scales, blood pressure monitors, blood glucose meters, oil-
free fryers with 24-month warranty.

Il. Warranty refusal cases:

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

2. The product is not physically intact, dropped, collided, exploded, and traces of user repairing
voluntarily.

3. Products are damaged by natural disasters, lightning, floods, fires, computer viruses,
insects, animals, oxidized humid environment, sand and soil, due to improper transportation.

4. Misuse of power source or improperly

5. No warranty accessories such as gifts, accessories, and accessories come with the product
depending on the product.

6. Products, components, accessories that are easily scratched, peeling, ... such as fryer,
stainless steel pot, rice cooker, ...

7. For high pressure washers, components, accessories such as spray gun, spray body, hose,
connector... will not be covered under warranty.

* Attention: Customers must pay shipping cost if any.

lll. Warranty period

e Time to receive warranty: from 8H to 17H from Monday to Saturday (except Sunday and
holidays, New Year).

e Hotline: 1900.1738

IV. Warranty refund period

e All products of the Company provide free warranty when customers bring to the Company to
ensure that there are full warranty cards of the machine still within the warranty period as
prescribed.

e Time to resolve warranty from 5-7 days from the date of receipt except Sunday, holidays
and depending on the case of damage.

1. In the case of minor equipment failure, the return time is between 5 and 7 working days from
the date of warranty receipt.

2. In case the device is severely defective, it is necessary to wait for the parts to be replaced,
the return time of the device should not exceed 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, Hanoi

Hotline: 1900 1738

Website: www.MishioVietnam.com




HUONG DAN AN TOAN QUAN TRONG

Khi str dung cac thiét bj dién, phai luén tuan tha cac bién phap phong ngtra an toan co ban bao

gom nhirng diéu sau:

1.
2.

N o o bk~ ow

10.

11.

12.

13.

14.

15.

16.

17.

18.

19.
20.

21.
22.

23.

Doc k¥ tat ca cac hwéng dan truéc khi str dung.

Kiém tra xem dién &p ngudn ghi trén thiét bj c6 twong (rng véi dién &p cuc bd cla gia dinh ban hay
khéng trwdc khi két néi thiét bi véi ngudn dién.

Khéng cham vao bé& mat néng cuia ndi khi néi dang hoat déng.

Dé tranh bi dién giat, khédng nhing day, phich cdm hodc ndi vao nwéc hodc chét 1dng khéc.

Can giam sat chat ché khi ndi dwoc st dung béi hodc gan tré em.

Rt phich cdm khi khéng st dung va trwéc khi vé sinh. D& ndi ngudi hoan toan trwdc khi thao I&p.
Khéng st dung ndi khi day ngudn hodc phich cdm bi hdng hoéc khi néi cé dau hiéu hw héng, ro ri.
Mang ndi dén trung tdm bao hanh ho&c dai ly dich vu dwoc Gy quyén gan nhat dé kiém tra, stra
chiva ho&c thay thé phu tung.

Khoéng che ph 16 thoat hoi va 16 hat gié khi ndi dang hoat déng.

Viéc str dung cac phu kién kém theo khéng dwoc nha san xuéat khuyén nghi cé thé gay ra tai nan
va thwong tich.

Khéng st dung ndi ngoai trévi. Chi str dung trong nha.

Khéng treo day ngudn I&n trén canh ban hodc cac vat sdc nhon hodc dat I&n trén bé méat néng.
Khoéng dé thiét bi hoat ddng ma khoéng cé sy giam sat. Phai hét sirc than trong khi di chuyén nbi
chién c6 chtra dau néng hodc cac chét 16ng néng khac.

Khéng d&t va st dung ndi trén ho&c gan khi gas, dau dét dién ho&c trong 16 sudi.

Khoéng dwoc két ndi ndi chién véi cac loai cong téc hen gid hodc hé thdng diéu khién tir xa riéng
biét dé tranh xay ra tinh huéng nguy hiém. Dé ngat két nbi, hay tat thiét bi, sau d6 rut phich cdm ra
khoi 6 cdm trén twong.

Khéng d&t ndi chién 1&n trén hodc gan cac vat liéu dé bat Ira nhw khan trai ban hodc rém. Cac bé
mat tiép can co thé tré nén néng trong qua trinh s dung.

Khéng dat ndi sat vao twdng hodc cac thiét bi khac. Phai cé it nhat 12 cm (4 inch) khéng gian tréng
xung quanh mat trai / phai va mat trén ctia ndi. Khéng dat bat civ vat gi Ién trén nbi chién.

Khéng khi néng sé thoat ra ngoai théng qua 16 thoat hoi trong subt qua trinh chién. Vui long gity tay
va mat cGa ban & mét khoang cach an toan véi |6 thoat hoi dé tranh bj bdng do khéng khi néng
thoat ra.

Dam bao cac nguyén liéu khi da dwoc ndu chin bang néi chién khong dau phai cé cé mau vang
thay vi sAm hodc nau. Loai bé nhirng phan bi chay truwéc khi stv dung.

Dam bao dat va st dung ndi trén b& méat ban ndm ngang, 4n dinh va bang phang.

B&o hanh sé& khong cé hiéu luc khi ban sir dung ndi khéng tuan theo cac hwéng dan an toan quan
trong dwoc néu trong sach hwdng dan nay.

N6i can khoang 30 phut dé& lam ngudi hoan toan trwéc khi vé sinh.

Nbi chién nay khéng dwoc phép st dung bdi nhitng nguwdi (bao gdm ca tré em) bi suy gidm kha
nang thé chét, giac quan hoac tinh than, hoac thiéu kinh nghiém va kién thire, trir khi ho dwoc
ngwoi chiu trach nhiém vé su an toan cla ho giam sat hoac hwéng dan s dung noi.

Dé tranh nguy hiém do so y dat lai bd cat nhiét, ndi chién nay khéng duwoc cung cép thiét bi chuyén
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24,

25.

26.

27.

28.

29.
30.

mach bén ngoai, hodc két ndi v&i mach dién thuwdng xuyén dwoc bat/tat.

Khéng st dung ndi chién cho muc dich khac véi muc dich sir dung dwoc mé ta trong sach huéng
dan sl dung nay.

Rat phich cdm cla ndi chién ngay 1ap tirc néu ban thay khéi den bay ra tir ndi. Che cho dén khi
khoi bay ra hét trwde khi lay khay chién ra khéi noi.

Khéng vé sinh néi bang miéng co rira kim loai. Cac manh kim loai c6 thé roi ra khdi miéng co rira
va cham vao cac b6 phan dién, gay nguy co dién giat.

Khéng cho cac nguyén liéu co kich thuwéc qua to hodc dd dung bang kim loai vao trong ndi chién vi
ching c6 thé gay ra hdéa hoan hodc nguy co dién giat.

C6 thé xay ra héa hoan néu cac 16 thoat hoi ciia ndi chién bj che phi ho&c ndi chién cham vao vat
liéu d& chay, nhw rém, man, twéng, hodc nhivng thi twong tw, khi dang hoat dong. Khéng dat bat
ky vat dung nao Ién trén ndi khi né dang hoat déng.

Khéng dat cac vat liéu sau vao ndi chién: gidy, bia clrng, nhwa va cac vat liéu twong tu.

Khéng boc khay chién ho&c bat ky bd phan ndo ctia ndi chién bang gidy kim loai. Diéu nay sé gay
ra hién twong qua nhiét cia ndi chién.

Théng S6 Ky Thuat

Tén san pham Nbi Chién Khéong Dau Pa Nang

Model MK-314

Dién ap hoat dong 220-240V / 50-60Hz

Cong suét 1700W

Dung tich 24 Lit

Kich thwéc san pham | 41 x 40.5 x 37 cm




THONG TIN SAN PHAM
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1. Bang diéu khién 6. Khay hirng dau 11. Léng chién
2. Ctra kinh 7. Khay nuwéng

3. Tay cam 8. Vinuwéng

4. Day ngudn 9. R4 chién khoai tay

5. Kep gép khay 10. Que xién thit

Bang diéu khién
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1. Nut Bat/T4t ngudn 5. Diéu chinh thei gian

2. B4t dau / Tam dirng 6. Diéu chinh nhiét do

3. Man hinh LED 7. Bat/Tat den

4. NUm van diéu chinh 8. Biéu chinh toéc dd quat
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S’ DUNG NOI CHIEN KHONG DAU

Trwée khi str dung 1an dau

1. Thao bd toan bd nhan dan va bao bi ra khai thiét bj.

2. Ra sach rd chién, vi nwéng, khay nuwéng va khay hirng dau bang nwéc ndng cung véi mot it
nwéc rira chén va mot miéng bot bién khéng mai mon. Lam khé cac phu kién trwde khi lap dét vao
ndi chién khong dau.

3. Dat khay hirng diu vao bén trong va duéi day cla long ndi chién.

Than trong

1. Khéng dat nbi sat vao twong hoac cac thiét bi khac. Phai cé it nhat 12 cm (4 inch) khéng
gian tréng xung quanh mat trai / phai va mét trén caa noi.

2. Khéng dat bat clr vat gi 1&én trén néi chién.

Tinh ndng san pham

1. NUm diéu chinh c6 thé xoay theo chiéu kim déng hd hodc nguwoc chiéu kim déng hd dé chuyén
nhanh cac ché do va diéu chinh thoi gian, nhiét do.
Man hinh LED néi bat, hoat déng ré rang, hién thi nhiét d6 nau va thdi gian ndu con lai.
Nut diéu chinh téc do quat
C6 hai tbc d6 hoat ddng clia quat 1a Thap hodc Cao. Khi quat hoat déng & téc dd thap, cd mot dén
b&o sé& sang. Khi hoat déng & téc do cao, hai dén bao sé sang cung luc

4. Nut Bat/ Tat ngudn
S dung dé kh&i dong hodc dirng ndi chién khi né dang hoat dong.

5. Nut bat/tat dén bén trong long noi
Nhan nut nay dé bat dén trong subt qua trinh ndu, gitp quan sat thtrc an dé dang hon néu muén.
Nhan lai nit nay dé tat. Dén sé tat sau mét phut.

Hwéng dan van hanh

1. Sau khi két ndi ndi chién véi ngudn dién, bang diéu khién vao ché do chd, ndi sé phat ra tiéng bip
bao hiéu. Man hinh hién thj “OFF” & vi tri hién thi nhiét dd n4u.

2. Bat ngudn
Nhan nut ngudn dé khéi dong ndi chién va man hinh LED sé sang 1&n. Ché d6 méc dinh 1a ché do
Nwéng banh mi (biéu twong banh mi nhap nhay), man hinh hién thi nhw sau:

D &5 g :::::r.
@7’* +
© & &% r

Biéu twong banh mi sé& nhap nhay, tat ca cac biéu twong khac ciing déu bat. Théi lwong, nhiét do va

- © e

tbc d6 quat (Tc dd thap hién thi biéu twong canh quat nhd va Téc dd cao hién thi biéu twong canh gié
I&n) clia tivng chwong trinh ndu dwoc hién thi trong bang bén dwdi. Qua trinh trén dwoc dinh nghia la
man hinh khé&i dong. Dé lwa chon ché d6 nau, xoay nim didu chinh ngwoc chiéu kim déng hd, biéu
twong nhap nhay sé di chuyén sang trai va xoay nim diéu chinh theo chiéu kim déng hd, biéu twong



nhép nhay sé di chuyén sang phai. Khi biéu twong ndu phu hop nhap nhay, nhan nat Bt dau, biéu

<

A\ M) » A & N J4 Y X . N
twong “ =", dé no6i bat ddu niu, va nhan lai d& tam dwng.

Trong khi van hanh cac ché dé nau:

1. Nhiét d6 dwoc hién thi la nhiét d6 cai dat, thdi gian hién thi la thoi gian ndu dém nguoc theo pht.
Nbi s& tw dong quay lai man hinh khéi dong khi thdi gian nu tré vé 0.

2. Nhén nut diéu chinh téc d6 quat, biéu twong “ F) s chuyén déi tbc dd gié. Cac chwong trinh ndu

dwoc cai sdn |a hoat dong véi toc dd quat Ién sé khong thé diéu chinh thanh téc d6 quat thép.

3. Nhan nut bat/tit den, biéu twong “ = ” dé bat hoac tat den halogen. Néu ban khong tat dén trong

~~
-

60 giay, dén sé tw dong TAT.

4. Nhén nat diéu chinh thoi gian, biéu twong O 48 didu chinh thoi gian ndu dbi voi cac chwong
trinh ndu da dwoc cai sén, xoay ndm diéu chinh theo chiéu kim déng hd dé tang thém 1 phat, tbi

da 60 phut, xoay nguoc chiéu kim déng hd dé gidm 1 phat, téi thiéu 0 phat.
&

~

5. Nhan nut diéu chinh nhiét do, biéu twong ““27”,dé didu chinh nhiét do6 ndu déi véi cac chuong
trinh ndu da dwoc cai san, xoay nim diéu chinh theo chiéu kim déng ho dé tang thém 5°C, téi da la
200°C, xoay ngugc chidu kim ddng hdé dé giam 5°C, téi thiéu la 60°C. Cac chwong trinh ndu nhw
Nwéng banh, sdy kho, rd dong chi dwoc phép diéu chinh nhiét d6 gidm xudng, khong thé tang
nhiét dé.

Qua trinh chay va tam drng: man hinh thdi gian s& nh&p nhay va chudng bao sé phat ra 3 tiéng

~

mdi phut d& nhac nh& ngudi dung.

Chwong trinh nau cai san
N&i chién nay dwoc cai d&t sén moét sé chwong trinh ndu théng minh nhw bang dwéi day. Cac chwong
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trinh nay kiém soat thoi gian va nhiét d6 ndu mét cach tw déng. Sau khi lwa chon chuwong trinh nau cai
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san, biéu twong sé& sang, man hinh hién thij thdi gian va nhiét d mac dinh ctia chwong trinh d6. Nhan
nut Bat diu, ndi chién hoat ddng theo chwong trinh nu da chon.

Déi v&i cac ché do nau cai san, dén ngudn sé 1a dén mau tréng.

Déi v&i ché do Nwéng, dén nguén sé |a dén mau xanh.

Chtrc nang Nhiét do6 (°C) Th&i gian (phat) | Téc dé quat Pong co dong bo
Banh mi 200 5 Cao TAT
Nuwéng banh 140 40 Thép TAT
Ca 200 25 Cao BAT
Say 70 240 Cao TAT
Ga 200 20 Cao TAT
Khoai tay chién 190 20 Cao BAT
Gitr 4m 60 30 Thap TAT
Bo 200 12 Cao TAT
Pizza 200 7 Cao TAT
Rotisserie 180 45 Cao BAT
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VE SINH VA BAO QUAN

Vé sinh

CANH BAO: Khéng duwgc nhiing day ngudn, phich cdm hodc ndi chién vao nwéc hodc chét 16ng khéac.
Khéng cdm dién hodc van hanh bang diéu khién cia néi chién bang tay wot.

Vé sinh ndi chién sach sé& sau méi lan st dung.

Ludn ludn rat phich cdm clia ndi ra va dé& néi ngudi han trwdc khi vé sinh.

Khéng st dung miéng chui cé tinh mai mon hodc cac s&n phdm an mon dé 1am sach ndi chién.

Khi ndi chién bi ban, thAdm chét tay rira vao mot miéng vai mém va lau sach bén ngoai noi.

Tham dung dich xa phong Idng nhe vao khan 4m ho&c miéng bot bién dé lau sach bén trong.

Cac phu kién c6 thé rira bang may rira mat, hodc rira tay béng ban chai hodc miéng chui nylon trong
nuwéc xa phong am.

Bao quan

Rut phich cdm cua thiét bj va dé& nguoi.

Dam bao rang tat ca cac bd phan sach sé va khé rao.
B&o quan thiét bi & noi sach sé va khoé réo.
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Van dé Giai phap
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Nbi khéng hoat déng Dam bao thiét bi dwoc cdm vao & cdm dién chuyén dung.

Cho cac mé nguyén liéu nhd hon vao rd. Cac mé nhé hon sé duoc
chién déu hon.
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Thtrc an chwa dwoc nau
chin Diéu chinh nhiét d6 cao hon.

~~
-

Diéu chinh thoi gian néu.

Dao thirc &n gitra chirng trong qua trinh n4u
Thirc an duwoce chién khéng

déu

NAu cé4c loai thwe phdm c6 kich thuwéc twong tw véi nhau.

Trong qué trinh n4u, cac nguyén liéu c6 ddu m& sé chay ra nhiéu
dau. DAu sé tao khoi trdng & nhiét do cao.

o, . Diéu nay khéng anh hwéng dén viéc ndu nuéng.
C6 khoi trang thoat ra

Vé sinh ndi chién khéng dau va cac phu kién sau méi lan s dung dé
loai bé can dau mé.

Dam bao khoai tay chién kho va cé kich thwéc nhé va da dwoc quét
mot I&p dau Ién trén bé mét.

Khoai tay chién khéng chin .
géu Chan qua khoai tay truée khi chién.

Dung khoai tay twoi, chac va cat thanh que.

Dé rao khoai tay truéc khi chién.

Khoai tay chién khong gion Cat khoai tay thanh cac que méng hon.

Quét mét I1&p dau 1&n khoai tay truwdc khi chién.
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HUONG DAN QUET MA QR BAO HANH

Cach 1: Quét ma QR bang Zalo
- M& &ng dung Zalo. - Click vao déu (+) - Click vao “Quét ma QR”

BT 4 84%m09:07 o+
Q  search friends, messages.. J + . .
i Create new group : = .
Createnewgroup <> Add friend
Mang xa hdi Top group features .
«: Scan QR Code
B 3 — Top group features z
: o o @
f = . Zalo for Desktop
Facebool o Mestonges & Whithop Calendar Reminder Offiine Group Share Photos m u .
%] 7Zalo Calendar
Joined groups (2)
Calendar Rerriinder
@&  cpnbangda-Mk 5 hours [=] File Transfer
- Con Ca Béo: [Hinh anh] 2 cdi Joined groups (2) Arrange
- Dichuyén vung quét déen ma QR - Click vao “ C6 ” dé chuyén hwéng dén trang

dang ky bao hanh

Thong bao

Di chuyén camera dén viing chira mé QR dé& quét

Cach 2: Quét ma QR trén Iphone vé&i hé diéu hanh i0S11
- Huwéng dan kich hoat chirc ndng quét ma QR bang camera: Vao Settings (cai dat) > Camera
(may anh) > Scan QR Code (quét ma QR).

ull MOBIFONE L0 & 100% # aalll MOBIFOME FEAL E 100K ¥

Cai dat £ Caidit Camera

Bao luu cai dit

44 HMhac

Ludi o .
# Anh \

Quét ma QR -
! Camera

Quay Video
% Game Center

Quay cham

Binh dang

Mha cung cip TV



- Sau khi cai dat xong ban mé& phadn mém chup hinh ra va chuyén camera dén ma QR sau d6 ban
sé nhan dwoc théng bao, ban hay click vao “ Két ndi ” va lam theo hwéng dan.

WI-FI MA QR
| K&t ndi mang "Telecom-20070511"

V4

~
~

K&t ndi vao mang Wi-Fi
"Telecom-20070511"?

Huy Két noi

4

§ L
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Cach 3: Quét ma QR trén hé diéu hanh Androi véi Google Assistant
Hwéng dan sir dung Google Assistant trén Hé diéu hanh Android.
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Kich vao nut “Bat dau” va lam

BAm gil» nut Home dé mé (ng
dung Google Assistant va lam
theo hinh minh hoa

Sau khi click vao biéu twong
éng kinh bén trén (ng dung
mé& trinh camera, di chuyén
dén ma QR va click vao link
theo hinh

theo hwéng dan

| ERSE

Gidi thigu
'Chao ban! Vui long cho ching téi biét s6

fien thoai cua ban dé téng dai vién lién he

Khibanr ¢ T DAU, Mishio /iét Namr
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http://www.mishiovietnam.com/
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DIEU KIEN

PIEU KIEN, PIEU KHOAN POI TRA SAN PHAM

DIEU KIEN DOI TRA - DOl MOl

I. Quy dinh déi tra

Quy Khach hang can kiém tra tinh trang hang héa va cé thé dbi hang/ tra lai hang trong nhirng
trwdng hop sau:

+ Hang khéng ddng chiing loai, mau ma trong don hang da dat hodc nhw trén website tai thoi
diém dat hang.

+ Khéng du sé lvgng, khdng di bd nhw trong don hang.

+  San pham khong hoat déng.

Khach hang cé trach nhiém trinh gidy to lién quan chirng minh sw thiéu sét trén dé hoan thanh
viéc hoan tra/déi tra hang hoa.

Il. Quy dinh vé thi gian théng bao va glvi san pham déi tra

+  Thoi gian thong bao dbi tra: trong vong 7 ngay ké tlr khi nhan san pham déi véi trwdng hop
san pham thiéu phu kién, qua tang hodc bé v&.

*  Thoi glan guu chuyen tra san pham: trong vong 14 ngay ké tir khi nhan san pham.

« Dia diém dbi trd san phdm: Khach hang cé thé mang hang truc tiép dén van phong/clra
hang ctia chuing t6i hodc chuyén qua dwdng bwu dién.

Trong truéng hop Quy Khach hang cé y kién déng gop/khiéu nai lién quan dén chat lvong san
pham, Quy Khach hang vui long lién hé dwéng day cham séc khach hang cla chung téi.

lll. Piéu kién déi tra - d6i moi

San pham nguyén ven, khong bi tray xwdc, xwdc sat, moép méo, roi v&, nit, va dap, chay
chap, am mébc hodc hoéa chét.

+  San pham khong bi m& sira chivra béi nguwdi dung hodc bén ngudi thir 3.

+ San pham c6 day du ching tr : phiéu giao hang, phiéu bdo hanh, héa don VAT ( néu cé ),
sach hwdng dan,Catalogue... )

+ Hang hoéa duwoc xac nhan bi 16i ky thuat do kj thuat vién cta cty kiém tra.

+  San phadm con nguyén hop ( hop khong mép méo, khdng rach nat, bao bi, xbp mut,.. ) day
da cac phu kién di kém nhw ban dau, day dd qua khuyén mai ( néu cé ).

+  Phu kién phai con day dd , nguyén ven.

+  Néu mét mat cac phu klen ho&dc khuyén mai kém theo hodc vé may bj tray xwéc sé trir phi
tuy vao trwong hop ctia sdn pham.

Lwu y: Coéng Ty khéng chap nhan ddi trd hang trong cac trwéng hop sau:

+  Quy khach mubdn thay déi chang loai do y thich.

*  Quy khach van hanh khéng dung chi dan gay hdng hoc hang hoa.

+  Quy khéach khéng thuc hién cac quy dinh theo yéu cau dé dwoc hudng ché d6 bao hanh (vi
du khong xuét trinh phiéu bdo hanh,chirng tir ctia cty khi ddi tra).

*  Quy khach ty lam anh hwdng tinh trang bén ngoal nhw rach bao bi, tray, xwéc, va,.

* Hang hoa da dwoc Quy khach kiém tra, dong y mua nhwng sau d6 Quy khach yeu cau déi
tra hang hda vi ly do sai pham vé hinh thtrc (trdy xwéc, mép méo, 6 vang, vé...).

+  Quy khach vui long kiém tra hang héa va ky nhan tinh trang véi Nhan vién giao hang ngay
khi nhan dwoc hang. Khi phat hién mét trong cac trwdng hop trén, Quy khach cé thé trao ddi
trc tiép véi Nhan vién giao hang hodc phan hdi vé ngay nhan vién tiép nhan don hang cua
khach hang.

DPIEU KIEN HO TRO TAI NHA

I. Trwéng hop mién phi

1. San phdm ghé Massage duwoc hd tr' mién phi tai nha toan quéc )

2. San pham m¢i nhén dwoc va bi 10i do nha san xuat 1a san pham cong kenh thi bo phan bao
hanh sé cho ky thuat t&i Xt ly tan nha mien phi tai Ha Noi va TP HCM }

3. 8an pham ma&i nhan dwoc bj I6i linh kién bé phan bao hanh sé g bu linh kién mién phi t&i
khach hang.



ll. Trwwéng hop tinh phi

1. LGi do ngudi st dung
2. Dich vy lap dat tai nha
Chi phi di lai an & néu c6 + chi phi nhan céng 250k/nlra ngay - 500k/ngay.

PIEU KIEN BAO HANH
I. Piéu kién bao hanh:

«  Phai xuét trinh héa don mua hang hodc déng ky bao hanh dién tc

T4t ca san phAm phai con nguyen ven va khong c6 dau hiéu tay xoa stra dbi.

«  San pham hw hong do 16i nha san xuét. ) ;

«  Dbi v&i cac san phadm khong s dung dién déi méi trong 7 ngay mua hang néu cé 16i nha
san xuét

« Dbi v&i cac san phadm st dung dién bao hanh 18 thang bdo hanh mién phi néu cé 16i nha
san xuat

» DG voi cac san pham cham soc stre khde nhw can, may do huyét ap, may do duong huyét,
noi chién khdng dau bao hanh 24 thang

Il. Nhirng trwdng hop tir chébi bao hanh:

1. San phadm d& hét han bao hanh hodc khéng c6 phiéu bao hanh ctia Cong ty.

2. San pham khéng con nguyén ven vé mét vat ly, bi roi rét, bi va cham, bi chay nd, c6 dau vét
nguwoi dung ty y stra chira

3. San phém bi thién tai, sét danh, 10 lut, héa hoan, virus tin hoc, con trung, dong vat pha
héng, méi trwéng &m bi Oxy héa, bi d4t cat nwéc vao, do van chuyén khéng ding cach.

4. St dung sai ngudn dién hay khéng dung cach

5. Khoéng bao hanh cac phu kién kém theo nhw qua tang.. phu kién linh kién di kém theo san
pham tuy vao tirng san pham.

6. Cac san pham, linh kién, phu kién dé bj tray xwdc, bong troc,... nhw ndi chién, néi inox, long
ndi com,...

7. Dbi véi cac dong may phun xit rira cao ap, cac linh kién, phu kién nhw sing phun, than
phun, 6ng day, dau ndi... sé khong dwoc ap dung bao hanh.

*Chu y: Khach hang phai thanh toan chi phi van chuyén néu co.

lll. Th&i gian nhan bao hanh
«  Thoi gian nhan bado hanh: ttr 8H dén 17H tw thir 2 dén thir 7 (tr CN va céc ngay 18, tét).
* Hotline : 1900.1738

IV. Thoi gian hoan tra bao hanh

« T4t ca cac san pham cta Céng Ty cung cip dwoc bdo hanh mién phi khi khach hang mang
dén Cong Ty dam bao c6 day di phiéu bdo hanh ctia may con trong thdi gian bao hanh theo
quy dinh.

« Thoi gian gidi quyét bdo hanh tir 5 — 7 ngay ké tir ngay nhan trir ngay chii nhat, cac ngay 1&
va tuy ttrng tredng hop hw hong.

1. Trong trwérng hop thiét bi 16i nhe thoi gian hoan tra tr 5 dén 7 ngay lam viéc ké tir ngay
nhan bao hanh.

2. Trong trwdng hop thiét bi 16i ndng can phai doi linh kién dé thay thé thdi gian hoan tré thiét b
khoéng qua 4 tuan (28 ngay) lam viéc ké tlr ngay nhan bao hanh.

TRUNG TAM BAO HANH VA CHAM SOC KHACH HANG

Mién Nam: 12/9 khu phé Tay, Quéc 16 13, Vinh Phu, Thuan An, tinh Binh Dwong
Mién B&c: Thén Xam Thi, x& Héng Van, huyén Thuwdng Tin. Ha Noi

Hotline: 1900 1738

Website: www.MishioVietham.com
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