HUONG DAN SU DUNG
INSTRUCTION MANUAL

Noi Com Dién Mini
Mini Rice Cooker

Model: MK-303

Vui Idng doc ky hwéng dan truée khi st dung san pham!
Please read this instruction carefully before using the product!
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IMPORTANT SAFETY INSTRUCTIONS

11.

This product is only for indoor use. Please read the instruction carefully before using.

Before use, check whether the voltage is consistent with the mark on the nameplate of this
product.

DO NOT soak the rice cooker, power cord in water or any other liquids.

Place and use the cooker on a flat, stable and heat-resistant surface. DO NOT place the
cooker in a place with high humidity, near heat or water sources.

Before and after use, please keep the bottom of the pot and the heating plate clean and dry at
all times.

Do not touch hot surfaces. Do not put your hands or face close to the steam vent or pressure
regulator to avoid escaping hot steam, causing severe burns.

Do not cover the steam vent and pressure regulator while the cooker is running. Check vent
regularly to avoid clogging.

To protect against electric shock, do not immerse the pot, power cord in water or any liquid
and prevent liquid from spilling onto electrical components and connectors.

Do not use wet hands to unplug and plug.

. The amount of water must not exceed the maximum percentage mark on the inner pot,

otherwise water may be overflowed during cooking.
Do not wash the rice in the inner pot. Do not use a metal spoon to take out the rice, avoid
scratching or damage the non-stick layer inside the pot. Use only plastic or wooden scoops.

12.Do not open or close the lid while there is pressure in the cooker. Do not open the lid when the

boiling or right after the cooking process has finished, please open the pressure valve first and
wait until the pressure and hot steam inside is completely released before opening the lid.

13.This appliance is not intended for use by persons (including children) with impaired physical,

14.
15.

16.
17.
18.
19.

20.

sensory or mental abilities, or lack of experience and knowledge unless they are under strict
supervision and instruction. by someone responsible for their safety.

Children should be supervised to make sure they do not play with the device.

Check the power cord, power plug, and pot regularly. If the power cord is damaged, you must
contact your service center, a service agent, or qualified personnel for replacement and repair,
to avoid danger.

For device and user safety, only use the original manufacturer or approved spare parts.
Please clean the product frequently to prolong its service life.

Slight yellow or a little rice crust at the bottom of the rice is a normal phenomenon.

After a long term use, the coating of the inner pot may change color, but there are no adverse
effects on use and health. Please feel free to continue using the product.

There may be a small amount of smoke or slight glue smell in the first use, which is caused by
the initial heating of structural components, which is a normal phenomenon, After a few
minutes of dry burning, the taste will disappear automatically (no effect on the food sealed in
the tank).



OPERATING INSTRUCTION

Cooking Preparation

® First, hold the handle of the pot cover with your hand, rotate the
pot cover clockwise to the limit edge, and then lift up the pot cover
(see Fig. 1).

e Use a measuring cup to measure the amount of rice and wash
the rice with water before cooking.

Take out the inner pot then put the rice and water into it. The amount
of rice and water shall not exceed the maximum scale or less than
the minimum scale of the inner pot (see Fig. 2).

When cooking, depending on the number of rice cups, the user can
increase or decrease the amount of water according to different rice
quality and personal taste. The maximum rice consumption of this
rice cooker is 4-5 cups respectively.

Note: Do not wash the rice inside the pot as it may damage the
non-stick layer of inner pot.

® Wipe the excess water from the outside of the inner pot with a
dry cloth and put the pot into the rice cooker. Gently rotate the inner
pot to the left and right to make the pot's bottom fully in contact with
the heating plate (see Fig. 3).

Note: The heating plate and the outside of the inner pot must be
clean and dry before cooking. Wipe the outside and bottom of the
inner pot with a soft, dry cloth before put it into the cooker.

® Close the lid tightly and connect to the power source.
Check whether the sealing ring has been installed in the cover.

Rotate to the left and right by hand to make the sealing ring evenly
placed in the cover.

Hold the handle of the cover then rotate the cover to the opposite
position from opening until hear a “click” sound. At this point, the

cover is locked. If the cover is stuck, first check whether the parts are placed in the correct

direction and position then usea light force to rotate the cover, so as to avoid safety problems (see

Fig. 4).
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KEEP WARM ADJUSTMENT START
CANCEL
START
After being connected to the power source, the screen display “----" and the cooker will enter

standby mode. Press the "START" key and the screen will display “0000”. At this time, any other
key can be operated.

After all functions are selected, press the "START" key again to enter the working state.

FUCTION

In standby mode (digital screen display “0000”), press the "FUNCTION" key to select the required
function, the digital screen display content will flash then press the "START" key to enter the
working state. The display shows the default pressure holding time of this function (for example,



cooking, p:12), and the corresponding indicator light is on.

TASTE LEVEL

After selecting the function, press the "TASTE LEVEL" key to adjust the functional taste. There
are three taste options: Light, Standard and Deeply. The corresponding indicator light is on. The
default taste is "Standard".

PRESET/TIMER
After the function is selected, press the "PRESET/TIMER" key, the appointment indicator will be
on, and press "PRESET/TIMER" to adjust the appointment time. The step time is 10 minutes.

ADJUSTMENT
When selecting the menu function, press the "ADJUSTMENT" key to adjust the working time. The
step time is 1 minute. Long press the " ADJUSTMENT " key to quickly adjust the working time.

KEEP WARM/CANCEL

When selecting the menu function or entering the working state, press the "KEEP WARM/
CANCEL" key to cancel the current working state.

In standby mode, press the "KEEP WARM / CANCEL" key to enter the heat preservation function,
the heat preservation indicator is always on, the display screen shows "00bb" and the two "00" in
front of "00bb" flashes. When the keep warm temperature is reached, the display screen shows
"BB".

Fault code display

Display code E1 E2 E3 E4
The temperature )
Sensor short ] ) Pressure switch
Fault Sensor break o in the cooker is
circuit fault
over warm

Cover opening

® | ong press the exhaust button to exhaust until the float falls.

Note: If boiling liquid food (porridge, viscous liquid, etc.) when the " KEEP WARM / CANCEL "
indicator light is on, you can't immediately press the exhaust button to deflate, you must first cut
off the power supply and let it cool naturally until the float falls down before opening the lid,
otherwise the food in the inner pot will spray out from the pressure limiting valve and cause
danger.

® |t is recommended to deflate after the heat preservation lamp is on for a few minutes, when
the pressure is low.

® Pull off the power plug.

® Hold the handle of the lid tightly, rotate the lid clockwise to the limit side, and then lift the lid to
take food.

*Tips: Wet towel can be used to cover the lid to speed up the cooling rate.



PRODUCT SPECIFICATIONS

Rated _ Rated . . .
Model Power Capacity Voltage Material Operating environment
Keep warm temperature:
_ 220-240V / | Aluminum alloy, 60°C - 80°C
MK-303 600W 1.0 Lit
er 50-60Hz PP plastic Working pressure:
0-70Kpa

CLEANING AND MAINTENANCE

1. Before cleaning the cooker, please turn off the power supply first (the plug must be removed
from the main power supply, and then the power cord plug can be plugged from the power supply
of the rice cooker the mouth is pulled out).

2. Take out the inner pot and cover, clean them with detergent first, then rinse with clean water,
and dry them with a soft cloth.

Note: Do not use abrasive cleaning pad to clean the inner pot.

3. ltis forbidden to wash the pot in water or spray it with water.

4. Clean the heating plate: if there are rice grains or dirt on the plate, you can use a dry cloth or
a damp cloth to wipe it off. In case of wiping with a damp cloth, then you must dry the heating
plate again before using.

5. Main body: clean with a wet wipe and dry again with a dry wipe. Do not soak the main body in
water or any other liquids.

6. Cleaning of float valve: move the float
up and down gently by hand, and wash the
food residue on the sealing ring of float with

water (see Fig. 5).

) Float sealing ring
Move up & down
Cleaning of pressure limiting valve:
Lift the pressure limiting valve, clean it with water
respectively, and then place the pressure limiting valve on
the pressure limiting valve seat.
/

7. Make sure all parts of the rice cooker have dry completely before storing. Please store in a
dry place, away directly from sunlight.



COMMON FAULTS & SOLUTIONS

Phenomenon

Reason

Solution

Close cover difficult

The sealing ring is not placed
properly

Check and put the sealing ring in
place as required

The float is stuck on the push rod

Push the putter lightly by your
hand

Open cover difficult

The float does not fall after venting

Press the float with chopsticks

There is still pressure in the pot

Only open the cover after the
pressure in the pot drops

Pressure leakage
from the cover

The sealing ring is not placed

Check and put the sealing ring in
place as required

There is foreign matters on the
sealing ring

Cleaning the sealing ring

The sealing ring is weared.

Replace new sealing ring

The cover is not closed properly

Close the cover according to the
regulations

Air leakage of float
valve

Foreign matters stuck on float seal
ring

Clean the float sealing ring

The sealing ring is weared.

Replace the float sealing ring

Float cannot rise

Do not have enough foods & water
in the pot

Put foods and water as required

The cover and the axhaust valve
are leaking air

Contact to the customer service

center

The exhaust valve
exhausts
continuously during

operation

The exhaust valve is not in the
sealed position

Place the exhaust valve in the
sealed position

Pressure control failure

Contact to the customer service

center

Power on the light
doesn’t work

Poor contact of the power socket

Check the power socket

Undercooked / too
hard

Do not have enough water

Incease the amount of water

appropriately

Open the cover early

When the cooking process is
finished, it is better to exhaust
and open the cover after 5 mins

Rice is too soft

Too much water

Reduce the amount of water
appropriately
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INSTRUCTION OF SCANNING QR CODE

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

o T 84%m09:0

Q  search friends, messages.. t 4 . .
Q sesc s mes [N

" Create new group op . .
0 Createnewgroup  —  Addfriend

Mang xa hoi Top group features o
g2 Scan QR Code

Lo, @ Top group features z
@ = @ @ - . Zalo for Desktop
Samh
Calendar Reminder Offline Group Share Photos m o
Fa 201l alo Messenger  WhatsApp __] a0 Caleridar

Joined groups (2)
Calendar Reminder

@& cpnbangda-mk 5 hours [5] File Transfer
ory

Con Cd Béo: [Hinh dnh] 2 cai Joined graups (2) 1. Arrang

- 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 imoBFOHE 2210 @ 100% # aatl MOBIFOME 2Em & 100%

iphone with i0S11. Cai dit ¢ Cai dit Camera

- Activate scanning QR code by Bdo luu cai diit

. ip Mhac
camera: Go to Settings > Lusdi \ @
Camera > Scan QR Code). & Anh .
Quét ma QR -
! Camera
Quay Video
%= Game Center
Quay chém
Binh dang

Mha cung cip 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 MA QR

' K&t ndi mang "Telecom-20070511"

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

Hiy Két noi

Method 3: Scan QR code on Android with Google Assistant
Instructions for using Google Assistant on Android

Hold the Home button to After clicking on the icon Click the "Start" and follow
open the Google Assistant above the application to open the instructions

application and follow the the camera, move it to QR
illustration code and click on the link in
the image

- Gidi thigu

(5]
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HUONG DAN AN TOAN

11.

12.

13.

14.

15.

16.

17.

18.
19.

20.

N&i com dién la thiét bi s dung trong nha. Vui long khéng st dung ngoai troi.

Kiém tra xem dién &p ghi trén nbi com dién cé twong (rng véi dién ap ngudn cuc bd hay
khong truwéc khi két ndi véi ngudn dién.

TUYET BOI KHONG ngam rira ndi com, day ngudn trong nwéc hodc cac chét Idng khéc.
D4t va st dung ndi trén bé mat bang phang, 6n dinh va chiu nhiét. KHONG dat nbi & noi c6
dd &m cao, gan nguén nhiét hodc ngudn nuwéc.

Trwéc va sau khi st dung, vui long gilr cho day 16ng ndi va mam nhiét luén sach sé&, kho rao.
Khoéng cham vao cac bé mat néng. Khong dwa tay hodc mét vao sat 16 thoat hoi, bd diéu ap
dé tranh hoi nwéc néng thoat ra gay béng nang.

Khoéng che phu 16 thoat hoi va bd diéu ap khi néi dang hoat dong. Kiém tra 16 thong hoi
thwong xuyén dé tranh bj tic nghén.

Dé bao vé chéng dién giat, khdng ngam, nhing ndi, day dién vao nwéc hodc bat ky chét 1dng
nao va tranh dé chét 16ng bi d6 vao cac bd phan va dau nbi dién.

Khong st dung tay wét dé rat va cam dién.

. Lwong nwéc khdng dwoc vrot qua vach ty 1é téi da trén 1ong ndi, néu khdng nwéc cé thé sé

bi tran ra ngoai trong khi n4u.

Khong vo gao bang long ndi. Khéng str dung mudng kim loai dé 1y com, tranh gay tray xuérc,
hw héng I&p chéng dinh bén trong long ndi. Chi dwoc st dung mudng nhwa hoadc gb.

Khoéng déng mé nép khi dang co ap suét trong ndi. Khdng mé nép khi néi dang soéi hodc ngay
sau khi qua trinh n4u vira két thic, vui long mé van ap suét trudc va doi dén khi ap suét cung
v&i hoi nwéc néng bén trong ndi dwoc xa ra hoan toan rdi méi mé nép noi.

Sa&n phadm nay khoéng danh cho nhitng nguoi (ké ca tré em) bi giam kha nang vé thé chét,
giac quan hodac tinh than, ho&c thiéu kinh nghiém va kién thirc, triv khi ho dwoc giam sat va
hwéng dan st dung chéat ché béi ngudi chiu trach nhiém vé sw an toan cua ho.

Tré em can dwoc giam sat dé dam bao réng ching khéng choi dua véi cac thiét bi dién.
Kiém tra day ngudn, phich cam dién va ndi thwong xuyén. Néu day ngudn bi hdng, ban phai
lién hé vo&i trung tdm bao hanh, dai ly dich vu hodc nhirng ngwoi co trinh dé chuyén mén dé
thay thé va sira chiva, tranh gay nguy hiém.

Chtrc nang gitr &m khéng dwoc khuyén khich st dung qua 6 gi¢» dé tranh anh hwéng dén mui
vi clia thirc an.

Hay vé sinh ndi thwdng xuyén dé gidp kéo dai tudi tho clia san pham.

Mau vang nhat hodc mét it vang com dinh & day néi la hién twong binh thuwong.

Sau mét thdi gian dai st dung, I6p son chdéng dinh bén trong long ndi cé thé bi di mau,
nhwng khéng anh hwédng dén sirc khde va hiéu qua st dung. Vui long tiép tuc st dung san
pham binh thuong.

C6 thé cé moét it khéi hodc mui keo nhe trong 1an sir dung dau tién, nguy&n nhan la do khi st
dung 1an dau, nhiét sé dét néng cac thanh phan két cau, day Ia hién twong binh thuwéng, sau
vai phat, mui va khoi sé tw dong bién mét (khéng anh hwéng chét lwong clia com trong ndi).



HWONG DAN SU’ DUNG

Qua trinh chuan bi va nau
e Trwdc tién, ban gilr tay cAm clia nap ndi, xoay nap ndi theo
chiéu kim ddng hd dén mép gidi han, rdi nhac nap ndi lén (xem Hinh

1),

e Dung cbc dong dé dong lwong gao can nau va vo sach gao bang
nwéc trede khi ndu.

L4y Idng ndi ra sau dé cho gao va nwéc vao. Luong gao va nwédc
khéng dwoc vwot qua vach tdi da hodc it hon vach téi thiéu cla long
ndi (xem Hinh 2).

Khi ndu, tuy theo lwgng gao va khau vi ca nhan ma nguwdi ding cé
thé tang giam lwong nuwéc phu hop. Lwong gao tdi da ctia ndi com
dién c6 dung tich 1.0 lit nay la 4-5 cbc.

Lwu y: Khong vo gao bén trong Idng ndi vi cé thé 1am héng 16p
chdng dinh bén trong long noi.

e Lau sach phan nwéc thira dinh bén ngoai long ndi bang khan
khé rdi cho ldng ndi vao ndi com dién. Nhe nhang xoay long noi
sang trai va phai dé day ndi tiép xtc hoan toan véi mam nhiét (xem
Hinh 3).

Lwu y: Mam nhiét va mét ngoai clia 1d6ng ndi phai sach sé va kho rao
trwéc khi ndu. Lau bé mat bén ngoai va day cla long ndi bang khan
khd, mém trwéc khi dat vao bén trong néi com.

®  Poéng chat ndp ndi va két ndi véi nguodn dién.

Kiém tra xem gioang cao sii da dwoc lap vao nap ndi hay chua.
Xoay giodng cao su sang trai va phai bang tay dé giodng cao su
dwoc gén déu vao trong nép.

Giilr tay cAm clia nap, sau do xoay nap theo hwéng nguwoc chiéu kim
ddng hé dén khi nghe thay tiéng “cach”. Luc nay, nap da dwoc khoa.

Néu nap bi ket, trudc tién hay kiém tra xem cac bd phan c6 duoc Idp dat dung huwéng va dung vi

tri hay khéng, sau d6 str dung lwc nhe dé xoay nap vao vj tri, dé tranh cac van dé vé an toan (xem

Hinh 4).
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Khong dwoc dé tap chét la dinh vao N&p néi khéng & dung vi tri khoa.

day cda ldng ndi va mam nhiét.
Cach sir dung bang diéu khién
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KEEP WARM ADJUSTMENT START
CANCEL
RICE: Nau com Coarse grains: Ngii cbc Baby food: Thirc an em bé
Beef: BO Chicken: Ga Fast stew: Hdm nhanh
Porridge: Nau chao Soup: Nau sup Bean/Tendon: Dau/Gan
Re-heating: Lam néng Preset: Thoi gian niu cai sén Keep warm: Gilr &m
Light: Clrng Standard: Tiéu chuan Deeply: Mém

Cac nut nhan diéu khién

START: Bat dau

Sau khi dwoc két ndi véi nguén dién, man hinh sé hién thi “----* va ndi s& chuyén sang ché d6 cho:.
Nhan nat "START", man hinh sé hién thi “0000”. Luc nay, nhan bat ki nat nao dé van hanh.

Sau khi tat ca cac chirc nang dwoc chon, nhan nat "START" mot [an nira dé ndi bat dau niu.



FUCTION: Lwa chon chirc nang

O ché dd che (man hinh hién thj “0000”), nhan nat “FUNCTION” dé chon chirc ndng can thiét, noi
dung hién thj trén man hinh s& nhap nhay, sau d6 nhan phim “START” dé& néi bt dau ndu. Man
hinh sé& hién thj thdi gian gitr 4p suat mac dinh tirng chirc ndng va dén bao twong &ng sé bat dau
sang.

TASTE LEVEL: Lwa chon mtrc d6 chin cua thirc an

Sau khi lya chon chire nang, nhan nut "TASTE LEVEL" dé diéu chinh mtrc do chin cla thirc an.
C6 3 mirc dd dé lwa chon: Cieng (Light), Tiéu chuan (Standard) va Mém (Deeply). Dén bao twong
rng sé sang khi lwa chon chirc ndng nay. Mirc dd mac dinh sé la tiéu chuan.

PRESET/TIMER: Th&i gian cai san

Sau khi lwa chon chirc nang, nhan nut "PRESET / TIMER", dén bao sé sang, tiép tuc nhan nut
"PRESET / TIMER" d& cai dat thoi gian ndu hen trwdc. M6i 14n nhan sé tang thém 10 phut.
ADJUSTMENT: Piéu chinh th&i gian gilr ap suat

Sau khi Ia chon chirc nang ndu, nhan nut "ADJUSTMENT" @& diéu chinh thdi gian ndu. Méi lan
nhan sé tang thém 1 phat. Nhén git nat " ADJUSTMENT " @& didu chinh nhanh.

KEEP WARM/CANCEL : Giir am / Hay

Sau khi lwa chon chirc nang hodc khi ndi dang hoat ddng, nhan nat "CANCEL" dé hiy ché dé nau
hién tai.

O ché d6 che, nhan phim “KEEP WARM / CANCEL” dé vao chirc nang gitr &m, dén bao tuwong
&ng ludn sang, man hinh hién thi “00bb” va hai chir “00” phia trwéc “00bb” s& nhip nhay. Khi dat
dén nhiét do gitr Am, man hinh hién thj "BB".

Man hinh béo 16i

Ma 16i E1 E2 E3 E4

Nguyén nhan

Cam bién bi ngét

Cam bién bi doan

mach

Qué nhiét

L&i cong tac ap
suét

Mé& nap noi ap suat sau khi hoan thanh qua trinh nau

e Sau khi két thirc qua trinh ndu, ban hay nhan va gitr nit x& ap suat dé xa hét ap suét trong noi
cho dén khi phao roi xubng.

Lwu y: Néu thirc an 16ng dang s6i (chdo, sup,...) va dén bao gitr &m dang sang, ban khong thé 4n
ngay nut xa dé xa ap suét ra, hay cat nguén dién trwéc va dé ndi ngudi tw nhién cho dén khi phao
roi xubng mé&i m& nap, néu khong thirc &n bén trong ndi sé& phun ra ngoai tir van ap suét va gay
nguy hiém.

e Né&n xa hoi sau khi dén gitr nhiét sang vai phut, khi ap suét thap.

e RUt phich cim dién.

® Gilr chat tay cAm cla nép, xoay nép theo chiéu kim déng hd vé phia gi¢i han, sau dé mé nap
dé 4y thirc &n ra.

*Loi khuyén: C6 thé dung khan waét day 1én ndp dé giup néi ngudi nhanh hon.



THONG SO KY THUAT

Co6ng suét . Dién ap e e .

Model D tich j hat | Moi t hoat

ode hoat dong ung tic hoat dong Chat liéu Oi trwdng hoat déng

Nhiét do gitr 4m:

220-240V / | Hop kim nhém, 60°C — 80°C

MK- W 1.0 Lit i ] .
303 600 ' 50-60 Hz Nhya PP Ap suét hoat dong:
0-70 Kpa
VE SINH VA BAO QUAN

1. Trwdc khi vé sinh ndi, vui long ngat ngudn dién trwdc (day ngudn phéi dwoc rat ra khéi nguén
dién chinh, sau dé rut ra khai ndi com).

2. LAy long ndi va np ra, rira sach bang chét ty rira truwéc, sau do rira lai bang nwéc sach va
dung khan mém lau khé.

Lwu y: Khéng st dung miéng chui rira bang kim loai dé lam sach long noi.

3. Khdng dwoc ngam, rira ndi trong nwéc hodc phun nwéc truc tiép vao noi.

4. Vé sinh mam nhiét: néu cé hat com hodc bui ban bam trén mam nhiét, ban co thé dung khan
kho hodc khan 4m dé lau sach. Trwdng hop lau béng khdn &m thi ban phai lau khd lai mam nhiét
réi méi st dung.

5. Phan than néi: lau sach bang khan wét va lau kho lai bang kh&n khd. Khéng ngadm phan than
chinh trong nwéc hodc bat ky chat 16ng nao khac.
6. Vé sinh van phao: di chuyén phao Ién
xudng nhe nhang bang tay va rira sach can

thirc &n bam trén dai cao su clia phao bang

nwdc (xem Hinh 5).

N
Dai cao su
] Di chuyén lén xuéng
Vé sinh van gi&i han ap suat:
Nang van gi&i han &p suét Ién, vé sinh sach s& bang nuéc,
sau do dat van giéi han ap suét lén chan.
J

7. Dam bdo rang toan bd cac bd phan cia ndi com da khé hoan toan trwdc khi dwoc cét gi.
Vui long bao quan & noi kho réo, tranh anh néng truc tiép.



MOT SO LOI THONG THUONG & CACH KHAC PHUC

Loi Nguyén nhéan Giai phap

Gioang cao su chwa dwoc lap dung | Kiém tra va dét giodng cao su

Khong thé dong nap | vi tri vao dung vi tri theo yéu cau

noi _ A . Dung tay day nhe thanh day dé
Phao bi ket trén thanh day S
phao roi xudng

Phao khong roi sau khi da xa hoi | Dung diia dé nhan phao xuéng

Khoéng mé dwoc nap — — y
N o . N Chi mé nap sau khi ap suat
Nnoi Con ap suat trong noi e L. N
trong noida dwoc xa hét ra ngoai

Gioang cao su chwa dwoc lap dung | Kiém tra va dat giodng cao su
vi tri vao dung vi tri theo yéu cau

, . . L. ] L Thao gioang cao su ra va vé sinh
Ap suat bi ro ri tlr nap | Co6 vat la dinh trén gioang cao su o .
sach sé trwée khi lap dat

noi :
Gioang cao su bi mon Thay thé Gioang cao su maoi

N&p chwa dwoc I&p dung cach vao | Xem hwdng dan cach déng nap
noi dé dong nap dung cach

. . Co vat la dinh trén dai cao su clia Nang phao |én va vé sinh sach
Co khibirorira tw

X X phao sé dai cao su
phao cua van xa — — FE—— —
Gioang cao su bji mon Thay thé gioang cao su maoi
) ) Khéng cé du lwgng thire @n va Thém lwgng thire an va nuéce
Phao khéng tw nang . N s
18 nwoce trong noi theo yéu cau
én .
Nap va van xa bi ro ri khi Lién hé vé&i trung tdm bao hanh
Diéu chinh lai vi tri cla van xa
Van xa xa lién tuc Van x& khéng kin cho dén khi khéng thay hoi nwéc
trong subt qua trinh thoat ra nira.
hoat dong Khong thé kiém soat ap suattrong | . . L
.. Lién hé vé&i trung tdm bao hanh
noi
beén khong sang sai 2 e v & 2 Y T
A A Chwa cam chat phich cam vao 0 Kiém tra lai két ndi gilra phich
khi da két noi voi . . 2 e
. cam dién cam va 0 cam dién
nguon dién
Khong du nuéc Tang lwong nuwée thich hop
Thtrc an khéng chin Khi qué trinh n4u két thic, nén
ho&c qué cirng Nap ndi qua sém x& ap suat va mé nap sau it nhat
5 phut.
Diéu chinh lvgng nwéc phu hop
Com bi nhao Thém qué nhiéu nuwéc véi tirng loai gao va khau vi ca

nhan




SO DO MACH PIEN

Cau chi
nhiét do premTe ; &
N — @ ! N : Day két noi
A s :N udn dugc 1 /
C;]af’t‘gl' i cgng cAptr | /
nhiet do ' bdngudn |
L &5 (L
. : Bang diéu
khién
| E
l_ Mam nhiét
cong tac /'
5 ap suét
Cam bién nhiét
duéi day @
::Bo nguon
HUONG DAN QUET MA QR KICH HOAT BAO HANH
Cach 1: Quét ma QR bang Zalo
- Mé& tng dung Zalo. - Click vao d4u (+) - Click vao “Quét ma QR”

o T .4 84%m09:01 =@n.. © T .4l 83%m09:02 =3n.. O T .l B3% M 09:02

Q  Tim ban ba) Tao nhém

Lich Zal Thém ban
E 9:00 - 13

Quét ma QR

Q  Timban b, tin nhan .. E'>+ +
L/

. Lich Zalo
Mang xa hoi 9:00- {J hop team media 11

Sl - -

Zalo cho May Tinh

alo Messenger WhatsApp

OF e Lich Zalo
OF rHaavan @ N
@ Nhac hen: hop team media 1 Truyén File
. a=
- Di chuyén viing quét dén ma QR - Click vao “ C6 ” dé chuyén huwéng dén trang

dang ky bao hanh

Théng bao

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




Cach 2: Quét ma QR trén Iphone vé&i

hé diéu hanh i0S11

all MOBIFONE 2390 @ 100%

Cai diit

- Hwéng dan kich hoat chirc ndng

quét ma QR béng camera: Vao
Settings (cai dat) > Camera (may
anh) > Scan QR Code (quét ma

QR).

Nhac

Anh

Camera \

Game Center

L

Mha cung cip TV

# all MOBIFOME 22 & 100%

< Cai dat Camera

Béo luu cai dit

Lufdi \ L)
Quét ma QR
Quay Video
Quay cham

Binh dang

- Sau khi cai dat xong ban mé& phan mém chup hinh ra va chuyén camera dén ma QR sau d6

ban sé& nhan dwoc thong bao, ban hay click vao “ Két ndi ” va lam theo hwéng dan.

r WI-FI MA QR

|| Két ndi mang "Telecom-20070511"

Huay

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

Két noi

Cach 3: Quét ma QR trén hé diéu hanh Androi véi Google Assistant

Hwéng dan st dung Google Assistant trén Hé diéu hanh Android

B&m git* nut Home dé mé&
trng 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

Kich vao nut “Bat dau” va lam
theo hwéng dan

| ERe

Gidi thigu

Chao ban! Vui long cho ching toi biét s



