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Electric Pressure Cooker

USER MANUAL
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IMPORTANT NOTE: Please read the manual carefully before operating your
product. Retain it for future reference.
(Picture are for reference only, atual product may differ from picture shown)



NIMPORTANT PRECAUTIONS

& Caution

1. Read all the instructions
2. This appliance is for household use only. Do not use outdoors.
3. This appliance is not intended for use by persons with reduced phys-
ical, sensory or mental capabilities, or lack of experience and knowl-
edge, unless they have been given supervision or instruction concern-
ing use of the appliance by a person responsible for their safety.
4. This appliance shall not be used by children. Keep the appliance and
its cord out of reach of children;
5. Children should be supervised to ensure that they do not play with
the appliance;
B. This appliance is intended to be used in household and similar appli-
cations such as:
-Staff kitchen areas in shops, office and other waorking environments;
-farm houses;
-by clients in hotels, motels and other residential type environments;
-bed and breakfast type environments;
7. If the supply cord is damaged, it must be replaced by the manufac-
turer, its service agentor similarly qualified persons in order to avoid a
hazard.
8. Please turn off and unplug the appliance before cleaning, mainte-
nance or relocation and whenever it is not in use;
9. Do not immerse any part of the appliance in water or other liquid.
10.The pressure regulator allowing the escape of steam should be
checked regularly to ensure that they are not blocked.
11.The container must not be opened until the pressure has decreased

sufficiently.



NIMPORTANT PRECAUTIONS

& Caution

12.The heating element surface is subject to residual heat  after use,
do not touch.

13.Warning: Avoid spillage on the connector.

14.Warning: Misuse may cause potential injury;

15.The appliance is not intended to be operated by means of an exter-
nal timer or a separate remote-control system.

16.D0o not put the pressure cooker into a heated oven.

17.Move the pressure cooker under pressure with the greatest care. Do
not touch hot surfaces. Use the handles and knobs. If necessary, use
protection.

18.D0 naot let children near the pressure cooker when in use.

19.D0 not use the pressure cooker for a purpose other than the one for
which it is intended.

20.This appliance cooks under pressure. Scalds may result from inap-
propriate use of the pressure cooker. Make sure that the cooker is prop-
erty closed before applying heat, see “instructions for use”.

21.Never force open the pressure cooker. Do not open before making
sure that its internal pressure has completely dropped. See the
“instructions for use”.

22 Never use your pressure cooker without adding water or food, this
would seriously damage it.

23.Do not fill the cooker beyond 2/3 of its capacity. When cooking food-
stuffs which expand during cooking, such as rice or dehydrate vegeta-
bles, do not fill the cooker to more than half of its capacity.

24.Use the appropriate heat source(s) according to the instructions for
use.

25.After cooking meat with a skin (e.g. ox toangue) which may swell under
the effect of pressure, do not prick the meat which the skin is swollen;
you might be scalded.

26.When cooking doughy food, gently shake the cooker before opening

the lid to avoid food ejection.



NIMPORTANT PRECAUTIONS

& Caution

27.Before each use, check that the valves are not obstructed. See the
instructions for use.

28.Never use the pressure cooker in its pressurized mode for deep or
shallow frying of food.

29.00 not tamper with any of the safety systems beyond the mainte-
nance instructions specified in the instructions for use.

30.0nly use manufacturer's spare parts in accordance with the rele-
vant model. In particular, use a body and a lid from the same manufac-
turer indicated as being compatible.

31.KEEP THESE INSTRUCTIONS.

The appliance must not be disposed of with regular house-
hold waste. At the end of its service life, the appliance must be
properly delivered to a collection point for the recycling of
electrical and electronic equipment. By Collection and recy-

cling of old appliances, you are making an important contribu-

[
tion to the conservation of our natural resources and provide
[H[ for environmentally sound and healthy disposal.
Tips:

1. Please move the product with the handle of the cooker body;
2. Please remove the water from the housing cover with cloth.



EPFGEEE Structure

% Note:

D Exhaust valve: Pull out the exhaust valve from the lid. Clean the internal
side of the exhaust valve and the exhaust valve and float valve of the lid
with brush and cloth at least once a month.

2 sealing ring: Please remove oil and dirt from the sealing ring with deter-
gent and brush.

(3 Water box: After cooking, the steam may stay in the water box of the exter-
nal pot as water. Water in the box should be removed for avoiding bad
odor, please clean it with clean cloth.

Disassembly of the lid plate and the sealing ring

Disassembly and assembly of lid plate 1. Check whether the lid
' plate and sealing ring are

installed in place before
use;

2. Please clean the lid plate
and sealing ring after use.

The latter two
requirements remain
unchanged.

1. Please do not pull the
seal ring, otherwise, the
distorted seal ring may
influence the seal and
pressure effect.

2. Do not use the dam
aged seal ring, please
replace it at the autho
rized repair office.

Use and maintain the inner pot

1. Do not empty
It may cause yellowish and spotted inner pot or distorted bottom if it is empty for
a long time.

2. Do not use it to store the acid, alkali and preserved foods for a long
period
Although the inner pot has excellent anti-corrosion performance, it may cause
corrosion of certain degree, the suggested time of keep warm shall not exceed
2h.



Use and maintain the inner pot

3. Keep it clean to prolong the service life
Do not immerse it in water for a long period.
Clean the inner pot with soap, mild detergent or warm water to remove dust,
oil and dirt.

4. Do not use a metal shovel or other hard tool, otherwise it will damage the
inner surface of pot.

1.0pen the lid properly

Slide the spinner forward and press the
'Lid-opening" button under the spinner to open
the lid.

2 Check whether the parts on the pot lid are
assembled in good condition

- Check whether the float and exhaust valve are
plugged. Check whether the lid plate and sealing
ring are installed in good condition.

Lid-opening button

3. Take out the inner pot, put the foods and water
into the inner pot

The total amount of foods and water shall not
exceed the Max marked on the inner pot.

ax

Usable Capacity

4. Putthe inner pot into the pressure cooker

Wipe the surface of the pot clean. There should
be no foreign matter or water inside the pressure
cooker.

Turn the inner pot left and right to ensure good
contact between the inner pot and the hot plate.
5 Close the lid safely

Install the sealing ring before closing the lid.

Slide the spinner back to the maximum
displacement.

6 Assemble the exhaust valve in good condition

During the working, ensure that the exhaust
valve is placed properly and the pressure cooker
isin a sealed state;

When manually exhausting, press the "Exhaust’,
Ensure that the float is in a falling state before

warking;
(Picture are for reference only, atual

product may differ from picture shown)




EBf&paFe For Cooking

General Function

1. After cooking, the cooker may automatically enter into the keep warm
state(Some funtion). and automatic keep-warm display after cooking: End and
keep-warm time are displayed alternately every 3s, and the keep-warm time is
displayed in h:mm format.

Tips:

When the cooker is warking, it is normal that it makes "cluck" sound, please
set your heart at relax when use.

To cook a small amount of foods, the inner pot may possibly be lifted when
opening the lid, please shake the lid to drop the inner pot in the cooker body
and then remove the lid.

Safely open the lid

1. Cut off power supply or remove the power plug

2. Exhaust method

A. Quick lid-opening method (only suitable for non-fluid food)

Long press the "Exhaust" on the spinner lid. After the float falls, the lid can be
opened.

B. Conventional lid-opening method

Naturally cool it until the float falls to open the lid

3. Open the lid

Slide the spinner outward and press the "Lid-opening" button below. The lid of
the pot bounces automatically to open. Do not open the lid before the
pressure in the pot has been completely released, do not open the lid fiercely
if it is difficult to open. Do not pull out the exhaust valve when turning the
exhaust valve. After cooking fluid foods (porridge and soup), do not turn the
exhaust valve or press the steam release button please cut off power supply
to make it cool naturally till the float drops before opening the lid.



IIEEHAiEal Data Of The Product

) Power Rated Size of Working Keep Warm
Model Capacity
Supply Power | InnerPot | Pressure | Temperature
PCH-500-GR 50L 220-240V~ 50/60Hz| 1000W 8.66" 30/50/70kPa | 70° C~80° C
Spoon  Soup Spoon User Manual Measuringcup  Steamingrack  Steamer
B T - —

1 7 No. Description
2 1 Exhaust button
2 Lid-opening handle
o] 3 Sealing ring
4 Lid plate handle
3 8
5 Inner pot
9
4 ) B Operation panel
10
7 Steam vent
5
8 Anti-block shield
g Temperature sensor
11
6 10 Float valve
= 12
1 Condensation collector
12 | Power cord

Operation Part

Keep Warm/Cancel Button

Display Screen
[

(( KeepWam

Timer/Delay Start Button

DIY Button

— ( Temp. | Pressue ) + ( DY d

Cancel

01 Rice 02 Soup 03 Steam 04 Baby food

05 Cake 06 Beef 07 Chicken 08 Slow cook

09 Stew 10 Beans 11 Porridge 12 Sauté

Start Button

[ Timer
Delay Start Menu Start
[

Menu Button




BFGREtien Selection
JDBeration Guidelines

Function

Standby

Soup Steam
Baby Food
Beef Sauté
Porridge
Chicken
Beans Stew
Rice Cake

DIY

Slow cook

Keep
Warm/
Cancel

Working time
setting

Operation Guidelines

When powering up the product, the default setting is the first menu or the last
menu executed. Menu 01 shows "P 01" (01-12 menus are all in this format). DIY
Function displays default time or last cooking time.

Normal cooking: Press the "Menu" or "+/-" to select the menu in standby state, and
the code of the selected menu will be displayed on the screen. Press the "Start" to
start cooking. In the initial state, the marquee lights on; after the temperature or
pressure in the pot reaches a certain value, the screen will display the countdown
to the time. (Press the "Menu" to display the menu code briefly during cooking)

Normal cooking: Press the "DIY" to select the menu in standby state, and the time
will be displayed on the screen . Press the "Start" to start cooking. In the initial state,
the marquee lights on; after the temperature or pressure in the pot reaches a
certain value, the screen will display the countdown to the time.

Normal cooking: Press the "Menu" or "+/-" to select the menu in standby state, and
the code of the selected menu will be displayed on the screen. Press the "Start” to
start cooking. After all marquees lighting, the screen displays the countdown to the
whole cooking time. (Press the "Menu" to display the menu code briefly during
cooking)

1. Press the "Keep Warm/Cancel" in standby state to enter the heat preservation
function, and the screen displays the time of heat preservation.

2. After cooking, the product automatically gets into the state of heat preservation,
and the screen alternately displays "End" or heat preservation time, with a
maximum of 12 hours. (except for Sauté functions. If the DIY setting temperature is
lower than 75C, the automatic heat preservation is not working after cooking)
3. When the function is set, press the Keep Warm/Cancel key to return to standby.
In the appointment waiting or heating or holding pressure mode, press the Keep
Warm/Cancel key once within 32s to return to standby; After working for more than
32s, press the Keep Warm/Cancel key twice in a row within 3s to return to standby.

1. High-pressure/high-temperature cooking time setting: Select the menu and
press the "Timer/Delay Start" once to adjust the high-pressure/high-temperature
cooking time through the "+/-". When short press the "+/-", it will increase or
decrease for 1 minute each time, while when long press the "+/-", it will continuously
increase or decrease for 10 minutes.

2. Setting of cooking time for the whole process: For the "Slow cook" menu, press
the "Timer/Delay Start" once to enter the function of setting the cooking time for the
whole process, and then adjust the working time through pressing the "+/-" key.
When short press the "+/-", it will increase or decrease by 1 minute each time, while
when long press the "+/-", it will increase or decrease continuously by 10 minutes.
3. Switch between working time and reservation time: In the working time setting
state, press the "Timer/Delay Start" again, and the reservation function can be used
to set the reservation time and the non-reservation function makes the sound of
being invalid. In the reservation time setting state, press the

"Timer/Delay Start" again to cancel the reservation setting and switch the time
setting state in setting.



BFGREEion Selection

Function

Preset time

setting

Open/Close
Lid Icon

&

Timer/Delay
Starticon

Temperature/
Pressure
lcon

b@ @

Pressure
setting

Temperature
setting

Operation Guidelines

Select the menu and in the working time setting state, press the "Timer/Delay
Start" again, and the reservation function can enter the reservation setting
function, and then adjust the reservation time through pressing the "+/-".
When short press the key, it will increase or decrease by 10 minutes each
time, while when long press the key, it will increase or decrease by 1 hour
each time. After the setting is completed, press the "Start" to start the
countdown to the reservation. After the countdown is over, the product starts
cooking. (Sauté, Cake do not support reservation setting)

Display completely according to the status of the opening and closing lid:
Light off when the lid is open, light on when the lid is closed.

Light it in reservation setting and reservation waiting

When select the menu and the function works, the corresponding icon
of temperature is adjustable/pressure is adjustable will be lit.
The temperature lamp will also turn on while select the Keep Warm.

Select the menu with adjustable pressure, press the "Pressure" to enter the
pressure setting, and the digital tube displays the pressure value. The
pressure icon is lit;

Three pressure levels are optional -- 30, 50 and 70kPa, the "Pressure" can be
adjusted cyclically, but the "+/-" cannot.

In the pressure setting mode, press the " Keep Warm/Cancel " to return to
standby and the "Menu" to return to menu selection mode. The set pressure
will be cleared after the function is switched. Press the "Timer/Delay Start" to
enter the setting of working time, and the previously set pressure value is
retained.

Select the menu with adjustable temperature, press the "Temp." to enter the
temperature setting, and the digital tube displays the temperature value. The
temperature icon is lit;

Press "Temp." and "+/-" to adjust the temperature. "Temp." can be adjusted
cyclically, but "+/-" cannot; When short press the key, the temperature will
increase or decrease by 1 degree Celsius each time, while when long press
the key, the temperature will increase or decrease continuously by 10
degrees Celsius.

In the temperature setting mode, press the "Keep Warm/Cancel' to return to
standby and the 'Menu" to return to menu selection mode. The set
temperature will be cleared after the function is switched. Press the
"Timer/Delay Start" to enter the setting of warking time, and the previously set
temperature value is retained.

Special functions: The DIY function can set the temperature or pressure and
can only operate one mode at a time. The temperature and pressure can be
switched by press "Pressure" and "Temp." If you start directly, the default
operating temperature is the one under the DIY mode.



FDaily Check And Maintenance

For use the product safely with a longer service life, please carefully check and
maintain it.
If followings occur Solutions

Power cord and plug is expanded, deformation,
damaged and it color is changed.
One part of the power cord and plug are hotter.

Power cord is flexible with discontinuous power Stop using, and repair

it by the authorized

supply. ] t
The electric pressure cooker has abnormal repair center.

heating and generates bad odor.
- There's abnormal noise or vibration when supply

power.
- There's dust or dirt on the plug or socket. Remove the dust or dirt.

Safaty recautions

To avoid personal injury and property loss, be sure to observe the following safety
precautions.
- Meanings of the marks:

General Disassemble 7 Wet hands
A
Means ® Forbid Forbidden @ Forbidden
“Forbidden” items @ Contact & Spray Water
Forbidden Y Forbidden

. Means o Must be % Remove the
“Mandatory” items executed power plug
- The danger caused by mistaken use if following warnings are neglected includes

to two grades
A Werning | It may possibly cause death or serious injury if the warming items
are disobeyed.

A Caution | It may cause physical injury or property damage if the caution
items are disobeyed.

Safety Precautions

A\ Warning

Use correct power outlet (Refer to the label) 0
Failure to use correct electricity can cause fire or

electric shock.
Danger of fire if the bad socket is adopted.

10



JSafety Precautions

/\ Warning

o

A socket shall be used alone 0
- A socket of more than 10A rated current with
grounding wire shall be used alone;

If shared with other electrical appliances, the
sacket may cause abnormal heat and result in fire.

It is strictly prohibited to use other lid 0
- Itis strictly prohibited to use other lid for heating,
and in the (switching on) process, the use of
non-original lid is not allowed.

As this may cause electric shock or safety
hazards.

Stop using if the power cord is damaged

Replace the damaged power cord with special soft
cord or replace it with special assembly purchased
from the manufacturer or authorized repair center.

Do not put foreign objects ®
It is prohibited to insert metal shavings, needles

and other foreign matter in the gap.
As this may cause electric shock or movement
anomalies.

Place the appliance in a location out of reach of
infants

Place the appliance in a location out of reach of
infants.
- To avoid electric shock and scald.

Modification is prohibited @
- Modification or repair by non-professionals is
prohibited.
- Violation may cause a fire or electric shock.

Repair or replacement of parts shall be made in a

designated service center.

Products may not be immersed or sprinkled in ﬁ
water

Doing so could cause electric shock and elec-
trical short circuits.



ISafety Precautions

A\ Warning

Warning on Opening the lid ®
- When the electric pressure cooker is not working, there isn't pres-
sure in the pot, the float valve is down;

When the electric pressure cooker is working, pressure in the
cooker rises, float valve ascends; do not fiercely open the lid before
the pressure has been completely released;
- Ifitis difficult to open the lid, please do not open it fiercely, other-
wise, it may cause scalding or physical injury.

(e

/A Caution

Check periodically ®
- Be sure to check periadically the block proof cover

and exhaust valve core to make sure that they are

not be blocked;

Do not cover the exhaust valve with heavy object
or replace it with other object.

Never pull the plug with a wet hand
- To avoid electric shock.

When pulling the plug, you must pinch the plug 0
- When pulling the plug, you must pinch the plug;
Do not pull the power cord, otherwise it will
damage
the cord, causing electric shock and short circuit.

Unplugging when not in use
Otherwise, it may produce leakage, fire or failure.

exhaust port.
In cooking process, never move your hands to
close
to the exhaust port to avoid burns.
During cooking, do not cover the vent with a cloth
and other items.

In working, never move your hands to close to the @

12



ISafety Precautions

/A Caution

When the cooker is working, please do not touch ®
the lid
- When the cookeris working, lid has high temperature,
do not touch it;

Otherwise, it may possibly cause scalding.

The total amount of food and water can not exceed

Max scale

- The total amount of food and water can not exceed

Max scale, otherwise food may be cooked unfamiliar,
or cause malfunction.

Do not use a pot other than the dedicated pot
- When there is foreign object on the bottom of pot
and heating plate surface, remove the foreign
object before use.
Otherwise, it may cause overheating and work
abnormalities etc.

¢ Do not put the inner pot on other appliance for ®
heating
In order to avoid deformation or fault.
Please use the special inner pot.

When moving the product, please hold the handle ®
of cooker body

- When moving the product, do not directly hold

the handle of lid for avoiding lid dropping.

Do not use in unstable locations;

Do not use in locations near water and fire;

Do not use near walls and furniture;

Do not use in locations exposed to direct sunlight
and oil splatter.

Do not approach the stove for avoiding fire.

Periodically clean the cooker and remove oil and dirt if it is stored on the table.
Put the electric pressure cooker 30cm away from other kitchen appliances.

Do not use in the following locations ®

13



1. Clean after each use.

2. Before cleaning and maintenance, please unplug the power cord until the product

cools.

3. Remove the lid and inner pot, clean with detergent first, then rinse well with water,

and wipe dry with a soft cloth.

4. Clean the internal side of the lid with water, the seal ring, block proof cover, exhaust
valve core and float valve can be removed for washing, timely and correctly install
them after washing, and then dry the internal side of lid with cloth.

5. Wipe clean the cooker body with a rag, and it is prohibited to soak the cooker body

in water or spray water to it.

When followings occur, it is not the cooker fault, please carefully check once

before sending it for repair.

Indicator status

Display

Display

Display

Display

Display

Abnormal display Possible reason Solutions
E1 Open circuit of bottom sensor
E2 Short circuit of bottom sensor

Fault handling

Abnormal
situation

Difficult to
Close the Lid

Difficult to
Open the Lid

Leakage from
lid

The product
doesn’t heat
in  operation
state.

If the fault is not removed after above check, please contact our authorized service

Open circuit of upper housing

&5 sensor to the maintenance point for
Short circuit of upper housing repair.
= sensor
An exception in receiving
EU or sending information during
product communication
Possible reasons Solutions

- Sealing ring not installed properly
- Lid handle is not at the lid open

position

- Lid handle gets stuck

- Pressure exists inside the cooker
- Float valve stuck

+ Sealing ring of the lid wore out
- Food debris

attached to the

sealing ring of the lid

+ Float valve gasket wore out
- Food debris attached to float valve

gasket

- No float valve installed

- The lid is not closed properly
- Electric hot tray malfunction
+ Circuit malfunction

center for repair.

Any other servicing should be performed by an authorized service representative.

- Fitthe sealing ring in place before closing

the lid

« Turn lid handle to lid open position
+ Send the appliance to repair service for

overhaul

- Wait till safety valve completely drops

down

- Tap the pot lid and press the 'Float

Resetting". If such action makes no effect,
send the product to the repair point

- Replace the sealing ring of the lid
« Clean the sealing ring of the lid
- Send appliance to repair network to

replace float valve gasket

- Clean float valve gasket
- Install float valve

- Close the lid again
- Send the appliance to repair service for

overhaul

- Send the appliance to repair service for

overhaul

14

Pull up the power and re-power
on. If it still shows, please send it
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Hudng déan s dung
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LUU Y: Vui long doc k{ hudng d&n st dung trude khi dung va luu gitt tai lieu nay
cén than dé s dung sau nay. (Hinh dnh chf mang tinh ch&t minh hoa, san phdm
thuc té cdé thé khac vai hinh dnh m6 ta trong hudng dan nay).



A Than trong

1. Doc k{j céc hudng dén trong tai liéu nay.

2. Thiét bj nay chi danh cho muc dich sl dung trong gia dinh. Khong st
dung ngoai troi.

3. Thiét bi nay khéng danh cho nhiing ngudi bi suy gidm khé n&ng thé
chét, gidc quan hodac tinh than, hoac thiéu kinh nghiém va kién thuc, triu
khi ho dugc giam sat ho&c hudng dan bai mét ngudi chiu trach nhiém veé
su an toan cho ho.

4.Khong dé tré em s dung thiét bi nay. Gilr thiét bj va day ngudn ngoai
tadm vdicla tré em;

5.Tré em nén dugc gidm sat dé dadm bao r&ng chung khéng choi vai thiét
binay;

B. Thiét bi nay dugc thiét ké dé sir dung trong gia dinh va cac méi trusng
tuong tu nhu:

-Khu vuc bép trong cac clra hang, van phong va cac moi truaong lam viéc
khac;

-Trang trai;

-Trong céc khach san, nha nghi va céc loai hinh dan cu khac;

- C6 thé dung tai ban &n séng ho&c trén giuang ngy;

7.N&u day cdp ngudn bi hdng, né phai dugc thay thé b&ng nha sén xuét,
dai g dich vu clia nha sén xuét hodc nhiing ngudi cdé trinh dé tuong tu
dé trénh nguy hiém.

8. Vui long tat ngudn va rut phich cdm cla thiét bj trudc khi vé sinh, bao
tri ho&c di doi va bét cl khi nao khdong st dung dén thiét bi;

8. Khéng nhing béat ky b phéan nao cla thiét bj vao nudc hodc céc chét
long.

10. Van xa nén dugc kiém tra thuong xuyén dé ddm bdo rdng khéng co
vat can trong van.

11. Khong dugc md ndi cho dén khi ap suét trong ndi gidm vé muc an

toan.



A Than trong

12. B6 phén gia nhiét clia nbi s& con ton lugng nhiét du sau khi s dung,
do véy khéng dugc cham vao.

13. Cé&nh b&o: Trédnh dé thic &n roi vai trén cac méi néi.

14.Cé&nh bdo: S dung sai cach co thé gay thuong tich tiém &n;

15. Thiét bi khéng duagc thiét ké dé hoat d6ng badng mot bé hen gio hodc
mot hé théng didu khién ti xa riéng biét.

16. Khdng cho noi &p suét vao Lo da dun néng.

17. Khi di chuyén ndi ap suét phai luu ( than trong. Khéng cham véao bé
mat néng. Hay s dung tay c&m va cac nut badm. Néu can, hay s dung
bién phép bao vé khi di chuyén.

18. Khéng dé tré em lai gan ndi ap suét khi ndi dang hoat déng.
19.Khéng s dung nodi ap suét cho muc dich khac vai muc dich chuyén
dung clia noi.

20. Thiét bi nay dung ap suét dé nau va lam mém thuc phdm. Néu sU
dung khéng dung céach cé thé gay béng cho ngudi dung. Hay bdo dam
réng ndi dugc déng kin trudc khi bat chiic ndng n&u, vui long xem "hudng
dan sr dung" trudc khi dung.

21. Khéng bao gid dugce s dung luc dé md ndi ap suét. Khong duge mé
ndi cho dén khi d&m bdo rdng &p sudt bén trong ndi da hoan toan gidm.
Vui long xem phan “hudng dan s dung”.

22. Khdong bao gig dugc s dung noi &p suét khi chua cho thém nudc
ho&c thuc phém, didu nay sé& lam hdng ndi nghiém trong.

23. Khang dé day ndi qua 2/3 dung tich. Thuc phdm sé& nd ra trong quéa
trinh n&u nudng, chéng han nhu com hoé&c cac loai rau chla nhiéu nudc,
khéng dé nhigdu hon hon mot nlra cdng suét clda ndi.

24. S dung (c&c) ngudn nhiét thich hgp theo hudng dé&n s dung.

25. C4c phan thit co bl cé thé truong nd dudi téc dung clia &p suét,
khéng cham vao phan bi nay sau khi ndu; ban co thé bi bong.

26.Khi ndu thiic &n nhao, ldc nhe ndi trudc khi maé ndp dé tranh thic &n

bi trao ra ngoai.



& Than trong

27Trudc mbi lan si dung, hay kiém tra xem céc van x& cé vat can
khéng. Vui long xem phan “hudng dén sl dung”.

28. Khéng dugc s dung ndi ap suéat & ché do diéu ap dé chién ngap
dau hodc rén thuc phém.

29. Khang can thiép vao bét ky hé théng an toan nao ngoai hudng dan
bao tri dugc mo t& trong hudng dén s dung.

30. Chi sf dung phu tung thay thé clia nha san xuét, phu hgp vadi thiét
bi co lién quan. Dac biét, sir dung than va n&p ti cing mot nha san
xuét dé ddm bdo do tuong thich.

31. LUU Y NHUNG HUGNG DAN DUOCI DAY:

Khang vt thiét bi chung vdi rédc thai sinh hoat. Phai mang
cac thiét bi hdng tdi céc trung tadm tai ché thiét bi dién va
dién t&. B&ng céch thu gom va téi ché, ban dang déng gop
quan trong vao viéc bao ton tai nguyén thién nhién cla
chung ta va giup mang dén mét méi truong an toan va lanh
manh.



JCEU triic san pham

Meo:

1/ Hay di chuyén thiét bi bang cach s dung tay cadm
2/ Hay loai bd nudc dong & phéan nap bang miéng vai kho

% chu y:

(D Van xa: Kéo van xa ra khoi ndp. Lam sach bén trong van x&, bén ngoai van
va van phao cla ndp bdng ban chai va vai it nhat mbi thang mot lan.

(@ vong dém: Vui long loai bd dau va bui bé&n khdi vong dém badng chét tdy
rlra va ban chai.

(® H6p chla nudc: Sau khi ndu, hoi nudc cé thé dong lai trong hop chua
nudc thira bén ngoai ndi. Nudc trong hop nén duac loai bd dé tranh mui
hoéi, sau doé lam sach hép chia bang mét miéng vai sach

Théo l&p vung ndi va gio&ng vung

Thao l&p vung noi

1. Trude khi s dung, kiém
tra xem ndp Ndi va gio&ng
cao su da dugc l&p dung
cach chua.

2. Lau sach phan né&p noiva
giodng cao su sau khi s
dung.

1. Khéng kéo gio&ng cao su,
néu khong giodng co thé bj
bién dang va &nh hudng dén
hiéu qua cla noi.

2. Khdong sU dung gio&ng
héng, néu giodng hoéng, no
phai dugc thay thé bai dai ly
chinh héng.

SU dung va bao tri néi bén trong

1. Khéng dé ndi réng

N&u khéng sl dung ndi trong mét thai gian dai, didu nay cé thé dan dén céac vét bén
trong ndi hodc day ndi cé thé bj bién dang.

2. Khéng st dung ndi dé luu trir acid, céc chéat kiem hodc dd mudi chua trong thai gian
dai

M&c du bén trong ndi dugc thiét k& dé chéng &n mon, tuy nhién néu luu trr céc loai
thuc phdm/ chét trén trong thaoi gian dai van sé gay ra mic dé &n mon nhét dinh, nha
sdn xudt khuyén céo khdng nén luu trif thuc ph&m trong ndi quéa 2 gid dong hé.
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SU dung va bao tri ndi bén trong

3.Vé sinh ndi sach sé& dé tadng tudi tho ndi

Khéng ngédm noi trong nudc thai gian dai

Vé sinh ndi b&ng x& phong, nudc 4m hodc chéat tdy ria trung tinh dé loai bo bui
b&n va dau ms.

4.Khéng sl dung miéng co b&ng kim loai hod&c céc vat cing khéc dé vé sinh nai,
néu khéng sé gay xudc hoadc phé hiy bé mat clia noi.

1M& ndp dung cach
- DAy nUm trugt v& phia trudc va nhéan nut "Mé nép"
bén dudi num trugt dé maé nép ndi.

2 Kiém tra céc b6 phan trén nédp noi

Pa duogc l&p rép dung céch chua?

- Kiém tra xem phao va van xa

dugc l&p dat chua dong thai kiém tra tinh trang nép
nodi va gio&dng cao su nép nodi da dugc lp dung cach
chua.

NUt md n&p noi

3. LAy ndi bén trong ra, dé nudc va thuc phédm vao
bén trong noi.

T8ng lugng thuc phédm va nudc khéng dugc vuagt qué
vach téi da dugc danh déu bén trong thanh noi.

Vach téi da

Dung tich kha dung

4 D&t rudt nbi bén trong vao than noi ap suét

- Lau sach b& mat ndi. Khéng dugc dé dj vat hoac
nuac ton & thanh noi.

- Xoay rudt ndi sang trai va phai dé ddm béo

tiép xUc tét gitra rudt ndi va bd phén gia nhiét.

5.06ng ndp an toan
- L&p giodng cao su trudc khi dong nép.
- D48y num trugt v& vi tri ban dau.

B. L&p rép van xa

- Trong khi ndi dang hoat déng, d&dm bao rang van xa
dugc l&p dat dung céch va ndi dugc dong kin hoan
toan;

- Khi x& bang tay, nhdn nut “xa&”;

- Da&m béo réng phao & trang thai tu do trudc khi ndi
hoat déng; (Hinh &nh chi mang tinh chat minh hoa,
s&n phdm thuc té cé thé khac vdi

hinh &dnh m6 ta nay)




Chic nédng co ban

Sau khi ndu, ndi co thé tu ddng chuyén sang ché dé gitr &m va hién thi tu dong
gitr &m sau khi n&u. Thai gian gitr &m va thai gian két thlc sé luan phién nhau
hién thi méi 3 gidy & dinh dang H:MM (gid : phut).

Meo:

Khi ndi dang hoat dong va thi thodng phat ra tiéng kéu "cach cach’, diéu nay
l& binh thuang, ban cé thé yén tdm s dung.

N&u n&du mot lugng nha thuc &n, ban cé thé nhéc ndi bén trong ra bang cach
l&c nhe ndp ndi dé tha rudt ndi ra khdi than ndiva sau dé md nép ndi, nhac rudt
noira.

M& nép ndi an toan

1. C&t ngudn dién hodc rut phich cdm dién

2. Phuong phép xa

A. Phuong phap md nép nhanh (chf thich hop vdi thuc phdm khong chia chéat
l6ng)

Nhén va gilr "Exhaust" trén num trugt. Sau khi phao roi, n&p ndi s& dugc md ra.
B. Phuong phéap md n&p théng thuong

Dé ngudi tu nhién cho dén khi phao rai, ndp ndi s& ma

3. M& n&p

DAy num trugt ra Nngoai va nhé&n nut "Md n&p" bén dudi. Nédp cla ndi nay tu
déng dé ma. Khdng md ndp trudc cho dén khi ap suét trong ndi da dugc gidm
hoan toan, khdng c8 md& nép néu nd khéd ma. Khang kéo van x& khi xoay van.
Sau khinau thiic an ldong (chao va sup), khdng véan xa van ho&c nhé&n nut x&d ma
chua ngét ngudn dién; d&m bdo ndi ngudi tu nhién cho dén khi phao tu rai,
sau do h&ng md nép noi.



ETHONG SO KY THUAT

. S o Céngsuét,  Size of Working Keep Warm
Model D tich N d
oce Hng He guen dien danhdinh|  |nner Pot Pressure Temperature
PCH-500-GR 5.0L 220-240V~ 50/60Hz| 1000W 8.66" 30/50/70kPa | 70° C~80° C
Thia Muéi mic canh Hudng dén C8cdong Gid hép Simng hép
Phu kign di kem / J str dung % @ @
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> NUm trugt mé nép
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4 NuUm vung
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9 Cam bién nhiét do
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- 1 Céc chua nudc ngung dong
12 Day ngudn

Man hinh hién thi

Gitr &m/ Hly bo

(( KeepWam

Hen gig/ Tam ngung

Tuy chon

— ( Temp. | Pressue ) + ( DY d

Cancel

01 Rice 02 Soup 03 Steam 04 Baby food

05 Cake 06 Beef 07 Chicken 08 Slow cook

09 Stew 10 Beans 11 Porridge 12 Sauté

B&t dau

[ Timer
Delay Start Menu Start
[

Chuic néng




Chiic néang

Ché doé cho

Soup Steam
Baby Food
Beef Sauté
Porridge
Chicken
Beans Stew
Rice Cake DIY

DIY

N&u cham

Thigt lap thei
gian n&u

Huéng dé&n van hanh

Khi bat nguon thiét bi, cai dat mac dinh la chuong trinh dau tién ho&c chuong trinh
cubi cung. Cac chuong trinh trong Menu sé& hién thi dudi dinh dang “P 01" (cé 12
chuong trinh, hién thi ti P 01 dén P12). Tinh n&ng tuy chon sé& hién thi thai gian mac
dinh hoé&c thai gian ndu trude do

Céc chuong trinh ndu théng thudng: Nhan "Menu' hodc "DIY" hodc "+/-" dé chon menu
& ché d6 chd va méa clia menu da chon sé duoc hién thi trén man hinh. Nh&n "Start"
dé bat dau ndu. Ban dau, dén hién thi chiic ndng séng; sau khi nhiét d6 hoac &p suét
trong ndi dat dén mot gid tri nhat dinh, man hinh hién thi s& dém nguagc thai gian.
(Nh&n "Menu" dé hién thi nhanh m& menu trong khi n&u)

N&u thusing: Nhén “DIY” dé lua chon chuong trinh trong ché d6 che, man hinh sé hién
thi thai gian mac dinh cho tinh ndng nay. Nhan “Start” dé bt dau n&u. Ban dau, dén
hién thi chiic n&ng séng, sau khi nhiét d6 ho&c &p suét trong ndi dat dén mot gié tri
nhét dinh, man hinh hién thi s& dém nguac thdi gian.

Chuong trinh n&u théng thuang: Nh&n "Menu" hodc "+/-" dé chon menu & ché d6 cha
va ma clia menu dé chon s& dugc hién thi trén man hinh. Nhan "Start" dé bét dau nau.
Sau khi tat ca dén tin hiéu sang lén, man hinh hién thi s& dém nguoc thai gian. (Nhén
"Menu" dé hién thi nhanh ma menu trong khi n&u)
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1. Nh&n nut "Keep warm/Cancel' & ché do chd dé vao ché do gitr &m
va man hinh s& hién thi thai gian git &m.

2. Sau khi n&u, ndi sé tu dong chuyén sang trang théi gitt &m, va man hinh luan phién
hién thj "END" ho&c thdi gian gilr &m, trong téi da L& 12 gia. (Ngoai trif chiic ndng Saute.
Néu nhiét do cai dat b&ng ché do tu chinh thdp hon 7?5 K, ché do gitr &m tu déng
khéng hoat déng sau khi néu)

3.Sau khi thiét lap chuong trinh, nh&n “Keep warm/Cancel” dé quay vé ché dé cha.
Né&u ndi dang néu, hay nhan “Keep warm/Cancel” 11&n trong vong 32 gidy dé quay vé
ché do chg; néu nhén gir qué 32 giay thi can nhén “Keep warm/Cancel” 2 lan trong
khoang 3 giay dé quay v& ché dé cha.

1. Cai d&t thai gian n&u &p suét cao / nhiét dé cao: Chon menu va

nhé&n '"Timer/Delay Start" mét l&n dé digu chinh thai gian ndu 4p suét cao / nhiét do
cao théng qua "+/-". Khi nh&n nhanh "+/-", né s& tédng ho&c gidm 1 phat méi lan, néu
nhé&n va gitr "+/-", nd sé tédng gidm lién tuc mdc 10 phut.

2. Cai dat thoi gian né&u cho toan bd qua trinh: B&i vai menu "Slow Cooking', nh&n
'"Timer/Delay Start" mét [&n dé vao chiic ndng cai dat thdi gian n&u cho toan bo qué
trinh v& sau d¢ digu chinh thai gian ndu b&ng céch nhan "+/-". Khi nh&n nhanh "+/-",
né sé tédng hodc gidm 1 phut méi lan nhén, ndu nhén va git "+/-", né sé& tédng hodc
giam lién tuc muc 10 phut.

3. Chuyén déi gitra cai d&t thoi gian ndu va hen gio ndu: O ché do cai d&t thoi gian
né&u, nhan lai "Timer/Delay Start" dé chuyén sang ché dé hen gid, ddng thdi tinh nang
cai d&t thoi gian néu sé bi hily va bao &m thanh vé hiéu hoa tinh nadng nay. O trang
thai cai dat hen gid, badm "Timer/Delay Start' mét [An nita dé hay cai dat hen gio va
chuyén déi sang thai gian nau.



Jiiga chon chic nang

Chuc néng

Hen gio

M@/ ddng
n&p

&
Hen gig/ Tri
ho&n khai dong
Nhiét do/ &p
suét

b@ @

Cai dat ép
suét

Cai dat
nhiét do

Operation Guidelines

Chon menu va & trang thai cai dat thai gian n&u, nhan nut "Timer/Delay Start
" lai dé vao tinh ndng hen gid, sau dé didu chinh thai gian b&ng céch nhén
"+/-"_Né&u nh&n nhanh, nd sé& t&dng hodc gidm 10 phut méi [&n, néu nhén va gir
phim, né s& tdng ho&c gidm 1 gid méi [&n. Sau khi hoan tat, nhan "Bat dau' dé
b&t dau dém ngugc thai gian hen gidg. Sau khi dém ngugc két thic, ndi bét dau
néu. (Chiuc nang xao va lam béanh khéng co tinh nang hen gid)

Hién thj theo trang thai déng md nép.
Deén tét khi md nép, séng khi déng nép.

Deén hién thi s& sang khi vao cai dat hen gig ho&c ndi dang trong trang thai
hen gig

Khi chon menu va chic ndng, biu tugng tuong Ung cla
nhiét dé / ép suét sé sang.
Deén nhiét do clng sé béat trong khi chon chiic nang gitr am.

Chon menu vdi muc ap sudt co thé digu chinh, nhén "Pressure" dé vao

cai d&t ap suét va man hinh hién thi sé hién thi mic ép suét. Biéu tuong ap
sudt sé& sang l&én; cé 3 muc 4p suét tuy chon - 30, 50 va 7GkPa, "Ap suét' cd thé
dugc digu chinh theo chu kg, nhung khéng thé tdng/gidm bénﬁ phim “+/- .
Trong ché doé cai dat ap suét, nhén nut "Keep warm/Cancel" dé trg vé

ché do cha va nhén "Menu" dé quay lai ché dé chon chuong trinh. Ap suét cai
dét sé dugc xda sau khi chuyén dbi chiic ndng. Nhén "Timer/Delay Start" dé
vao ché do cai dat thai gian ndu va muc ap suét da cai dat trudc do sé dugc
luu Lai.

Chon menu vdi nhiét dé co thé didu chinh, nhan "Temperature’ dé vao ché dé
cai dat nhiét dé va man hinh hién thi s& hién thi muc nhiét dé. Biéu tugng nhiét
do séng lén; nhén "Temp" va "+/-" dé digu chinh nhiét dé. Nhiét dé co thé dugc
digu chinh theo chu kg, nhung khéng thé tdng gidm bang phim “+/- “; khi nhan
biéu tugng nhiét d6 nhanh, nhiét dé sé tdng hoéc giadm moi lan 1d6 C, néu
nhé&n va git phim, nhiét dé sé tédng hoac giam lién tuc 10 dé C.

Trong ché d6 cai dat nhiét do, nhan “Keep warm/Cancel” dé quay v& ché do
chd va nhén “Menu” dé lua chon chuong trinh n&u. Cai dat nhiét do trudc do
sé bi xda bd sau khi chuong trinh mdi dugc chon. Nhan “Timer/Delay” dé vao
ché do cai dat thai gian, cai dat nhiét do trudc dé sé duoc luu lai.

Tinh n&ng dac biét: tinh nang tuy chon “DIY” cho phép ngudi dung tuy chinh
nhiét dé va ap suét ndu. Nhiét do va ap suédt ndu dugc thiét lap sau khi nguai
dung nhé&n chon “Pressure” hoéc “Temp”. Néu ngudi dung truc tiép nh&n nut
“Start” ma khéng tuy chinh nhiét dé va ap suét, muc nhiét dé khi khai chay
tinh nang sé la mdc mac dinh clia chuong trinh tuy chon DIY
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BKigiitra hang ngay va bao dudng

Dé s dung thiét bi mat cach an toan vai tudi tho l&du hon, vui long kiém tra cén
théan va gitr gin thiét bi.

VA&n d& phat hién Céch khac phuc
- Day ngudn va phich cdm bi gidn nd, bién dang,
bi hu héng va thay déi mau séc.
. M6t phan clia day ngudn va phich cdm bi ndng lén.
- Day ngudn két ndi vai ngudn dién khéng 8n dinh
- Noi ép suét co déu hiéu béat thuang khi dun nédng va co
mui hoi.
- Co tiéng Bn ho&c rung bat thudgng khi c&m ngudn

Tam thdi ngung su
dung, gli dén trung
tdm/dai g chinh héng
dé slra chira

- C6 bui b&n trén phich c&dm hoéc & cédm.

DEé trédnh bi thuong va méat méat tai sdn, hay ddm bado tudn thd céc bién phap an
toan sau

Loai bd bui ban

Y nghia biéu tuong:

® Céam chung

® cam

® Cém @) Cém thao tac
théo l&p () b&ng tay udt

O o
cham vao

C&m

‘ ,
= phun nudc

. B&t budc

o Ba&t buoc
thuc hién

% Phai rdt
phich cdm

Nh{tng nguy hiém gay ra bdi viéc s dung sai cach néu khéng chu § dén céc
cénh bdo an toan sau:

ACénh béo| Co thé gay chét ngudi hodc thuong tich nghiém trong néu
khéng tuan thi cac canh béo

ACénh béo| Co thé gay thuong tich hodc thiét hai tai sdn néu khong
tuén thd cac bién phép phong nglra

A Canh bdo

S dung dung 6 cdm (dua vao nh&n mac) 0
Viéc st dung sai 8 cdm co thé d&n dén chay né hodc chap
dién

Nguy co chap chay néu s’ dung loai 8 c&dm chét lugng kém
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REi@ABREp phong ngra an todn

/A Canh bao
Chi sf dung mot & cdm duy nhéat 0

S dung riéng biét mot & cdm vai dong dién lén hon 10A va dugc
néi dat.

Néu dung chung 6 cdm vai cac thiét bi khéac, cé thé dén dén hién

tuogng béat 8n nhiét va nguy co chéap chay

Nghiém cam st dung nép vung khac 0
- Nghiém cé&m s dung nép khac vdi nédp nguyén bén cla ndi

trong qua trinh néu.

- Didu nay co thé gay ra dién giat ho&c céc nguy co an toan

khac.

Ngting st dung néu day ngudn bi héng ®
- Thay day ngudn bj héng béng day mua tu nha sé&n xuét hodc trung
tdm bé&o hanh dugc Gy quyén clia nha san xuét.

Khong dé cac vat la lén trén ndi

- Nghiém cé&m dua phoi kim loai, kim va céc dj vat khac vao céc
khoéng tréng clia noi.

- Bidu nay co thé gay ra dién giat hodc hoat déng bat thuang

2 .
Cua nal.

- Dat thiét bi & noi xa tam vai cla tré em.
- Didu nay giup tranh bj dién gidt va béng.

C&m sla déi thiét bj

- Nghiém cé&m slta déi ho&c slfa chita bdi nhiing ngudi khéng co
chuyén moén.

- Vi pham digu nay co thé gay ra hda hoan hoé&c dién giat.

- Viéc slra chlra ho&c thay thé céac bé phan phai duogc thuc hién badi
mot trung tdm dich vu dugce chi dinh.

Dat thiét bi & vi tri xa tdm vdi tré em ®

San phdm khéng dugc ngdm ho&c nhing vao
nusc

- Lam nhu vay cdé thé gay ra dién giat va dodn mach




REiEIRER Bhong natie an toan

/A Canh bdo

Cénh bao khi ma nép ®
. t

- Khi ndi édp suét khéng hoat déng, khéng cd &p suét trong noi, van phao sé tu
xudng;
- Khinoi ép sudt dang hoat déng, &p suét trong nditédng l&n, van phao l&n xudng;
khéng md& n&p cho dén khi &p suét da dugc gidm hoan toan;
- N&u khé md nép, vui long khang dung luc manh, néu khéng, cé thé gay bong
hodc chén thuong vat LY.

Kiém tra dinh ky ®
- Ba&m bdo kiém tra dinh ky ndp chéng chan va 1&i van xa
dé ddm bdo r&ng chiung khéng bi chén;

- Khéng day van xa bang vat nang hodc thay thé nd
bang vat khéac

/—

ol

Khong dung tay udt dé kéo day nguon
- Dé tranh bj dién giat

= Khi rut phich cém, ban phai kep chéat phich cém. 0

- Khi kéo phich c&m, ban phéai kep phich cém lai;
- Khéng kéo day ngudn, néu khéng sé& lam hdong day, gay
N

ra dién giat va doén mach.

—
RUt phich cém khi khéng s dung %’
- Néu khong, né cdé thé tao ra ro ri, hda hoan hoac
héng hac.
b

Khi ndi dang hoat déng, khong dé tay gan khu vuc van
xé S
- Trong quéd trinh ndu, khéng dugc dé tay gan van xa dé

trénh bi bong.

- Trong khi n&u, khéng che 18 thoat hoi bang vai va céac

vat liéu khac
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BiSiHER phong ngue an toan

Khi ndi dang hoat déng, vui long khéng cham vao phan ®
nép

- Khi ndi dang hoat déng, né&p cé nhiét dé cao, khéng

dugc cham vao;

- Néu khéng, cé thé gay bong.

Téng lugng thuc phdm va nudc khéng dugc vuot qué dung
tich téi da

- Téng lugng thuc phé&m va nudc khéng dugc vugt qué dung
tich t6i da, néu khoéng thuc phdm cdé thé dugc ndu khong chin,
hodc géy ra su cod

Khéng s dung ndi khéc véi ndi chuyén dung

- Khi c6 di vat dudi day noi va bé mat tédm gia nhiét, loai
bd céc vat nay trudce khi st dung.

- N&u khong, nd cé thé gay ra hién tugng qua nhiét va
noi khédng hoat dong duoc, v.v.

Khéng dat ndi bén trong lén thiét bj khac dé lam néng
- Dé& tranh bién dang hodc gay ra L6i.
- Vui long chi s dung rudt ndi bén trong.

Khi di chuyén sé&n phém, vui long gitr tay c&m than noi
- Khi di chuyén san ph&m, khéng truc tiép cam
tay c&m cla ndp dé tranh roi nép.

Khéng s dung ndi trong nhitng mai trudng sau:

- Khéng st dung trong nhitng moi truang khang én dinh;
- Khéng s dung & nhirng noi gan nudc va la;

- Khéng s dung géan tuang va do ndi thét;

- Khéng s dung & nhing noi tiép xuc tryc tiép vai &nh ndng mat troi va bi tran

dau.
- Khéng dé gan Lo nudng dé trénh chap chay.

2 ~2
- Binh kY vé sinh ndi va loai bd dau va bui bdn (néu co)

- Dat ndi &p suét céch cac thiét bi nha bép khéc 30cm.
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(V& sinh sau khi st dung

1. V& sinh sau méi lan s dung.

2. Trudc khi vé sinh va bdo tri, vui long rdt dady ngudn va dgi cho dén khi ndi ngudi di.
3. Thao nép va ndi bén trong, ria sach bang chét tdy rla trudc, sau do ria sach béng

nudc va lau kho bang khdn mém.

4. Lam sach m&t bén trong cla ndp bang nudc, vong dém, ndp chdng chén, van xa va
van phao cé thé théo ra dé rlra, sau khirla l&p lai dung céch, ddng thai lau khd méat bén

trong clia ndp bang vai.

5. Lau sach than ndi b&ng gié, nghiém c&m ngdm ho&c nhung ndi trong nudc hoéc

phun nudc vao noi.

Néu ndi bdo nhiing ma sau, do khong phai la 1&i thiét bi, vui long kiém tra cén
th&n trudc khi dem noi di sira chira.

i bdo bét thuang Nguyén nhan Giai phap

Man hinh hién thj E1 H& mach cém bién dudi day noi

Man hinh hién thi E2 BDodn mach cadm bién dudi day noi RUt d&y ngudn ra va cam lai.
Néu ndi van béo Léi, hay gui

Man hinh hién thi ES H& mach c&m bién trén nép nai dén trung tam bao hanh dé
slia chifa.

Man hinh hién thj E6 Dodn mach cam bién trén nép ndi

Man hinh hién thi EU L&i giao tiép ban mach

Kiém soat i

Bé&t thuong

Kho déng nép

Khé mé nép

Né&p ndibjro ri
nudc

Thiét bi khéng
gia nhiét du
dang trong
qua trinh ndu

Néu nhing &i trén khong dugc loai bd du da kiém tra nhu trén, vui long lién hé vdi tai

Nguyén nhan

Gioang chua duoc l&p dung cach

Chua truot num truogt vé dang vi tri
ma ndp

NUm trugt bi ket

- Ap suét bén trong ndi chua gidm
hé&n
- Van phao bi ket

- Gio&ng cao su cla ndp bi mon

« Cac ménh vun thic &n bam vao
gio&ng nép

+ Miéng dém van phao bi mon

- Cac ménh vun thic &n bam vao
miéng dém cda van phao

- Khéng l&p van phao

- N&p khong dugc déng dung céch
- BO gia nhiét g&p su cé
- Su c8 mach

trung tdm bao hanh dé sla cha.

B&t ky céc bdo dudng nao khac phai dugc thuc hién bdi mét dai 1 dugc Gy quyén.

Cach khéc phuc

- L&p gio&ng vao dung vi tri trudgc khi déng

nép

- Trugt ndm trugt clia ndp vé dang vi tri mg

<
nap

- GUi thiét bj dén dich vu slta chira.

- Ch& cho dén khivan an toan ha xuéng hoan

toan

- Nh&n vao nép ndi va nhan nut "Cai déat lai

van phao". N&u van khéng cé tac dung, gli
s&n ph&m dén dich vu slfa chira

- Thay gio&ng cao su cla ndp
- Lam sach gio&ng cao su cla nép
- GUi thiét bi dén dich vu slta chita dé thay

thé miéng dém van phao

- Lam sach miéng dém van phao
- L&p van phao

- Bong lai ndp
- GUi thiét bj dén dich vu slra chita.
- GUi thiét bj dén dich vu slra chira.
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