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Hudng dan st dung
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Bép lau nudng dién da nang

DKL-C15L1

Vui long doc k§ hudng dan nay trudc khi sif dung thiét bi.
San pham nay chi danh cho muc dich st dung trong gia dinh.


DELL
Highlight


() Hudng din st dung an toan:

1. San pham nay thudc loai thiét bi 1, vui long st dung 6 cdm 10A tré 1én
hodc & cdm riéng, dam bao rang 6 cdm dudc ndi dat trudc khi st dung. Luu
y dién ap dau vao [a 220V ~ 50Hz.

2. Khéng nén dé san pham bat trong thgi gian dai néu khong dugc s dung.

3. San pham nay thudc loai thiét bi dién cong suat I6n. Khong dugc st dung
6 cdm di déng cap mém va 6 cdm chung v3i cac thiét bi dién khac.

4. Khdng thé van hanh san pham bang bd hen gid bén ngoai hodc hé théng
diéu khién tu xa doc lap.

5. H3y dam bao san pham dudc dit trén bé m3t phang én dinh. Tranh xa tré
em.

6. Vuilong rdt phich cdm khi khdng st dung. Khéng dé thiét bi can khé vi cd
thé lam hong may, khdng cham vao mam nhiét khi dang néng dé tranh bi
thuang.

7. San pham sé tao ra rat nhiéu nhiét trong khi st dung, vui long st dung an
toan.

8. Khéng ngdm toan b thiét bi vao nudc hodc bat ky chat long nao khac dé
tranh nguy hiém va cac su c6 cé thé xay ra.

9. San pham nay chi thich hdp dé st dung trong gia dinh. Khdng sif dung san
pham nay cho cac muc dich khac.

10. Vui long khdng di chuyén thiét bi khi dang hoat déng dé tranh bi bong dau
hodc chat long & nhiét d6 cao.

11. Néu day ngudn bi hdng, dé tranh nguy hiém, phai lién hé nha san xuat
hodc dai ly ciia hang phai thay thé day nguon.
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(O chi tiét bd phan

Luuy:
Hinh anh chi mang tinh chat tham khao. Cac chi tiét nay c6 thé khac véi
hinh anh.

Tay cam /‘@

N&p kinh

Noi lau

Khay nuéng
Tam cach — Gia d& thanh nhiét
am cac > =
n ‘/\ \a. :--3 hanh nhié
nhiét A ‘ N W%zs, D Thanh nhiét
Mam nhiét ‘ — G Tay cam
S———_)>5
Than bép 0
Ndm dléu Deén béo lau
chinh ldu Pén bao Gat diéu chinh nudng
- nudng
Hudng dan su dung:

Canh bao: Nén lam sach va lau khé mam nhiét trudc khi st dung lan dau
tién.
Diéu chinh can gat dén muc nhiét mong muén.

Lau Nudng Tat

Hot Pot  Grill
- -
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O s dung noi lau:

1. Dt san pham trén ban én dinh va chdm nudc vao néi lau bén trai.
Lugng nudc khong qua 2/3 than noi.

2. Cam dién, van nim diéu chinh ldu sang ché d6 "
hoat déng l3u séng, lau bat dau ndng;

3. Sau khi nudc trong n6i s6i, ban cé thé nau thic an tuy theo yéu cau,
diéu chinh dd to nho [fa.

4. Sau khi st dung, trudc tién hay rit phich cdm ra khoi phich cdm dién va
vé sinh néi l3u sau khi ngudi.

O s dung bép nudng:

1. D3t may trén ban 6n dinh, quét lugng dau an thich hgp 1én khay nudng;
2. Cam & dién, van nim diéu chinh khay nudng sang cai dat "Big fire" (llia
[8n), néu dén bao hoat déng clia khay nudng séng thi khay nudng bat

dau néng lén;

3. Sau khi lam ndng thiic dn trudc, ban cho thic an 1én khay nuéng. Khi
chién cac ban chiy dao déu dé thuc pham dugc ndng déu;

4. Sau khi st dung, rit phich cdm dién va vé sinh chdo nudng sau khi
nguoi.

O Meo vat:

% D& dam bao chat lugng thiic dn, nén thay dau an trudc moi lan nudng.

% NEu ban can di chuyén san pham trong qua trinh st dung, hdy can than
khéng cham vao phan kim loai dé khéng bi bong.

% Vui long dam bao dién ap dinh mUc cua san pham phu hgp véi dién ap
ban s dung trudc khi st dung.

Fire" (LUfa), néu dén bao
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O Lam sach va bao quan:

1. Sau khi stt dung, vui long rit phich cdm ra khdi 6 dién va vé sinh sau khi
san pham ngudi;

2. Cé thé lau than san phdm bang vai sach va mét it chat tay rita (khdng
lam rai chat tay rifa vao khay nuéng hodc than néi lau, khong dung vat
liéu thép d€ lau vi 6 thé lam hdng bé mat néi lau va khay nudng) ;

3. Luu y: khdng vé sinh san pham nay truc tiép sau khi st dung. Khéng lau
san pham khi van con nhiét, vui long [am ngudi trudc khi lau dé tranh bj
bong nhé!

4. Néu c6 khoi hoac ltia bén ngoai tir khay nudng hodc noi l3u trong qua
trinh st dung, vui long ngling st dung ngay ap tuc va guii san pham dén
dai ly hodc trung tdm bao hanh.

5. Néu san pham dé lau khéng st dung, vui long vé sinh, lau sach va lau
kho, sau dé cho vao hop déng gbi va dat & ndi thong thoang va kho rao
dé tranh bi am udt anh hudng dén chlic ndng san pham.
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O Nhifng van dé thudng gap va cach xui ly

M ta van dé

Nguyén nhan

Cachxu ly

Den bao khong sang
hodc bép khdng néng

O cdm dién c6 bi hu
hodc mat dién.

Thay & cdm dién hodc
kiém tra ngudn dién

Day ngudn bi hong

Mua day ngudn tu bo
phan dich vu sau ban
hang clia cdng ty hodc
dai ly dé€ thay thé

D3 cdm phich cdm
chua

Kiém tra va cdm phich
cam

C4u trdc bén trong hu
hong

GUi hang dén bg phén
chdm séc khach hang
dé stfa chiia

Den bdo khong sang
nhung bép van néng

Den bao bi hdng

GUi hang dén bg phén
chdm séc khach hang
dé stfa chiia

Bép hoat dong lién
tuc, sau d6 ngat khéng
hoat dong nifa

Cam bién nhiét khong
hoat dong do nhiét do
cao lam dut cau chi

GUi hang dén bd phén
chdm séc khach hang
dé stfa chiia

Luuy:

Né&u sau khi phan tich cic nguyén nhan trén ma van khong khac phuc dugc
[6i thi h3y lién hé véi trung tdm bao hanh hodc nha phan phéi clia cong ty.
Nhifng ca nhan khong c6 chuyén mén khéng nén stfa chifa, thao rdi san

pham.
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Bép lau nudng dién da ndng

DKL-C15L1

220V~ 50Hz

1600W

541*251*216mm

234*209*24mm

25L
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@struction ManuaD

Electric Grill and Hot Pot
DKL-C15L1

Please read through this manual carefully before using the appliance.
This product is for the household use only.



O Safety Instructions:

1.This product belongs to category 1 appliance, please use the socket of 10A or
above separately, and make sure the grounding of the socket is effective
before use. Please also confirm that the input voltage is 220V~50Hz.

2.Product should not be left turned on for a long time if not being used.

3.This product belongs to high-power electrical appliances. It is forbidden to
use flexible cable mobile socket and shared socket with other electrical
appliances.

4.The product cannot be operated by external timer or independent
remote-controlled system.

5.Please ensure the product is placed in a stable flat surface. Keep away from
children.

6.Please pull off the plug while not in use. Dry heating may ruin the machine,
do not touch the heating plate while hot to prevent injury.

7.The product will generate a lot of heat while use, please practice safety.

8.Do not soak the whole machine into the water or any other liquid to avoid
danger and problems that might happen.

9.This product is only suitable for household use. Do not use this product for
other purposes.

10.Please do not move the appliance while functioning to avoid high tempera-
ture oil or liquid burns.

11.1f the power cord is damaged, to prevent danger, it must be replaced by the
manufacturer, or its service agent.
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O Parts & Assembly

Note:
The picture is for reference only. This assembly maybe different from the

picture. /@
Handle

Glass cover

Hot Pot Baking tray
Heat Brgcket for heating
insulation tube

plate Heating tube

Heating plate Handle

Knob of Indicator
hot pot of hot pot
Indicator of girll

Controller of grill

Instruction for Use:

Caution: The heating plate should be cleaned and wiped dry when used for
the first time.

Adjust the shifting lever to the required gear.

Hot Pot  Grill
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O Usage of hot pot:

1. Place the product on a stable table and inject water into the hot pot on
the left side of the hotpot. The amount of water should not exceed 2/3 of
the pot body.

2. Plug in the hotpot power, turn the hotpot switch knob to "fire" setting, if
the hotpot working indicator light is on, the hotpot starts heating;

3. After water in the pot is boiled, you can cook the food you need,
according to your requirements, adjust the size of the fire.

4. After use, unplug first the power plug and clean the hot pot after
cooling.

C} Usage of grill:

1.Place the appliance on stable desk, brush appropriate amount of
cooking oil on the baking tray;

2.Plug in the power socket, turn the switch knob of the baking tray to "big
fire" setting, if the baking tray working indicator light is on, the baking
tray begins to heat up;

3.After preheating the food, you can then put the food on the baking tray
to fry. When you fry the food, please pay attention to turn the food, so
that the food can be evenly heated;

4 After use, remove the power plug and clean the baking pan after cooling.

O Warm Tips:

*%To ensure food cooking quality, it is recommended to change cooking oil
before frying every time.

*%If you need to move the product during use, please be careful not to
touch the metal part, so as not to get burned.

% Please make sure the rated voltage of the product is consistent with the
voltage you use before use.
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O Cleaning and Maintenance

1.After use, please unplug the power plug and clean it after the product
cools down;

2.The body of the product can be cleaned with a clean cloth and a little
detergent (do not drop the detergent into the baking pan or the hot pot
body, and do not use steel ball for cleaning for it may ruin the container
surface);

3.Note: do not clean this product directly after using. When cleaning, the
product still has residual heat, please cool it before cleaning to prevent
burns!

4.1f there is smoke or fire outside from the baking tray or hot pot during
use, please stop using immediately and send the product to the dealer
or special maintenance office.

5.1f the product will be left unused for a long time, please clean it, wipe it
clean and dry it, then put it in the packing box and place it in a ventilat-
ed and dry place to prevent it from getting damped and affecting its

functions.
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O Common Problems and Solutions

Problem description

Possible reason

Solution

Indicator light is off,
heating pan lose
function.

Whether the power
socket is damaged or out
of power.

Replace power socket
or check the power.

Whether the power
cord is damaged.

Purchase special
power cord from the
company's after-sales
service department to
replace the damaged
cord.

Whether the power plug
is well plugged in.

Check and plug in the
power.

Internal structure
damage.

Send to after-sales
service department to
repair.

Indicator light is off,
heating pan continues to
function.

Indicator light
damage.

Send to after-sales
service department to
repair.

The appliance is working
all the time until it does
not work anymore.

The thermostat lose
function so that high
temperature broke the
fuse.

Send to after-sales
service department to
repair.

NOTE:

If after analyzing the above phenomena, it is still impossible to eliminate the
fault, please contact our repair station or distributor. It is strictly prohibited
for non-professional individuals to disassemble and assemble the product.
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Electric hot pot

DKL-C15L1

220V~ 50Hz

1600W

541*251*216mm

234*209*24mm

25L
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