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Luuy:

Vui lé%g doc ki hudng dan st dung nay trudc khi st dung san pham!
San pham nay chi dudc st dung trong ho gia dinh hodc nhiing ngi
tudng tu.

Khi c6 mét chit khac biét gilta hinh anh san phdm va san pham thuc
té, vui long tham khao san pham thuc té.

Long néi

Xting hap

Coc dong

Mudng x8i com

Day ngudn

N&p noi

Chét khéa

N&p trong
BO cam bién trén

vong dém cao su

Than noi

NUm van

vong tron trang
tri num van

N&p dé

- Dé tranh bi dién giat, hoa hoan, bong va cac tai nan khac, vui long doc ki va

tuan theo cac bién phap phong nglia an toan sau day trudc khi st dung;

- San pham nay can dugc dat trén ban &n dinh dé sif dung va khong thé dat

phia trén cac nguén nhiét khac.

- Nguén dién dau vao ctia san phdm nay a 220V~50Hz, vui long sif dung né

sau khi xac nhan va bo vé ndi dat cta phich cdm dién phai hiéu qua dé
ngan nglfa sy co.

- Nghiém cdm nhdng day nguén, phich cdm va ndi cdm dién vao nudc hoic

cac chat long khac dé tranh nguy cd bi dién giat.

- Khéng treo déy ngudn trén mép tu, ban hodc bé mat néng.
- Khéng lam hong, uén cong, kéo dai, xoan qua muc, dat vat nang lén hoac

kep day nguén.

- Néu day ngudn bi hdng, né phai dudc thay thé bang day chuyén dung hoac

bo phan chuyén dung dugc mua ti nha san xuat hodc bd phan dich vu bao
tri.

- Néu san pham can dudc stia chiia trong qua trinh sif dung, vui long lién hé

v8i bd phan dich vu sau ban hang clia cong ty hodc truc ti€p dén diém stfa
chiia do cong ty chi dinh dé stra chifa, khdng tu'y thao rdi dé tranh nguy
hiém.

- Trong qué trinh néi dang hoat dong, khong dudc ma nap trén hay dua tay,

mat lai gan cng thoat hai, khéng dudc di chuyén, rung l&c ndi cdm dién dé
khong anh hudng dén qua trinh ndu hodc gay bong.

- Khong st dung noi nay dé dung thdic an vi c6 thé gay bit 16 thoat hgi, nhu

thuc pham dang 4 (rong bién, bap cai) hay dang dai (tdo be), thiic 3n dang
manh (nhu ba ngd) dé tranh gay tai nan, hu hong néi com dién.

- Nghiém cadm dap khan uét [én nap noi, néu khdng sé lam than va nap ndi bi

bién dang, d6i mau.

- Trong khi st dung hodc ngay sau khi stf dung, vui long khéng cham truc ti€p

vao long ndi dé tranh bi bong do nhiét dé cao.

- Khéng vo gao & long noi, nén vo gao & cac vat dung khac réi méi dé vao

long ndi ctia san pham nay dé tranh lam hong 8p chéng dinh caa long néi.

- Sau khi dat long n6i vao than néi, vui long xoay nhe [ong noi tif bén nay

sang bén kia d€ dam bao long ndi ti€p xUc tét véi mam nhiét.

- Nghiém cam dun néng long n6i clia san phdm nay trén ngon lla tran.
- Khéng tiép tuc st dung long noi khi nd da bi bién dang, ban nén lién hé vdi

nhan vién bao tri va hdu m3i ctia cong ty chiing t6i dé mua long n6i mdi.

- Trudc khi d3t long n6i vao trong ndi, vui long kiém tra xem cé hat gao hodc
can rau bam vao day long noi hodc bé mat ciia mam nhiét khéng. Néu cd,
vui long lam sach trudc khi cho vao néi. Néu khéng, n6i c6 thé bi qua nhiét
hodc cdm khéng dugc ndu chin.

- Khi di chuyén hodc stia chifa n6i com dién, trudc tién hay rit day nguén va
dgi san pham ngudi réi mdi tién hanh.

- San pham nay gili am khéng qud 12 gid dé tranh [am hong thuc pham.

- Sau khi stt dung, néu khéng gilt 8m thi rit (khdng kéo) phich cdm day
nguon ngay.

- Vui long thudng xuyén vé sinh tam giil nhiét co thé thao rai, vong dém cua
tam gill nhiét va cac bo phan phd bong bong dé com khéng bi béc mui.

- H3y can than hon khi stf dung san pham nay néu co tré em xung quanh.
Khéng dé tré em st dung mét minh hay giif nd trong tam vdi ca tré em.

- San pham nén dudc cat gill & ndi ngoai tam vdi ctia tré em. Khéng dé nhitng
ngugi bi suy giam kha nang vé thé chat, gidc quan hodc tinh than, hodc
thi€u kinh nghiém va kién thic (bao gébm ca tré em) st dung hodc chgi vdi
san pham nay.

- San pham nay chi thich hgp st dung trong gia dinh, khong st dung n6i cdm
dién nay cho cac muc dich khac khong dudc chi dinh.

- Khéng thé van hanh thiét bi bang bd hen gid bén ngoai hodc hé théng diéu
khién tlr xa doc [ap.

Trong lan sif dung dau tién, vui long |3y tat ca cac vat dung dong gdi trén san
pham ra, lay long noi va tdm cach nhiét ra vé sinh sach sé.

Sau khi lam sach, lau khd can than tat ca cac b phan va dat ching trd lai ding
vi tri ban dau, khéng bé sét hodc lap sai dé khong gay ra su cd.

Dung céc dong gao lay mét lugng gao vifa di d6 vao long ndi va rifa sach, khong
dung vat cling cham vao bé mat long néi dé tranh [am tray xudc 8p chéng dinh.

Sau khi vo, khi ndu cdm va chéo, can c( vao thudc do muc nudc hién thi bén
trong long ndi ma thém lugng nudc tuong Ung, cu thé ty € gao va nudc cé thé
dudc diéu chinh theo sd thich ca nhan.

Luuy:

Vui long khéng thém nhiéu nudc han vach ty (€ t6i da clia chlic nang tuong (ng, néu
khéng sé khién ndi bi tran.

Lau sach nudc bén ngoai long noéi réi cho vao noi, sao cho gao dan déu dudi day long
nodi, sau d6 xoay nhe long ndi sang trai va phai dé day noi trong tiép xic hoan toan vdi
tdm gia nhiét.

TU tif d3t ndp trén xudng, sau d6 an ndp trén xudng cho dén khi nghe thay tiéng "click",
cho biét nap trén dd dugc déng lai.

Luu y:

Né&u khdng day nap kY, hiéu quéa ndu nudng s& bi anh hudng.

Bat nguon, may chuyén sang trang thdi chd, nhan phim chiic nang dé chon chiic nang
mong mudn, sau d6 nhan phim bat dau dé vao trang théi lam viéc hodc nhan phim chiic
nang tuong ing dé truc tiép vao trang thai lam viéc.

Sau khi hoan thanh cong viéc, coi sé phat ra tiéng bip ba [an va dling trong 1 gidy, sau d6
phét ra tiéng bip ba lan dé ty déng vao chudng trinh gilt am.

St dung coc dong dé lay mét lugng gao thich hgp

Sau khivo, dya theo loai gao ma chon vach muc nudc trong long ndi va thém mot
lugng nudc thich hgp. Sau khi chon nut Firewood rice, nhan nut Start dé hoat
dong. Sau khi hoan thanh cdng viéc, coi sé phat ra tiéng bip ba lan va dung trong
1 gidy méi [an, sau dé né s& tu ddng chuyén sang trang thai gill &m.

St dung cdc do ludng dé 1dy mét lugng gao thich hgp . Sau khi vo, dua theo

loai gao ma chon vach muc nudc trong long n6i vathém mét lugng nudc thich hgp.
Sau khi chon nit Quick rice , nhdn nat Start dé hoat dong. Sau khi hoan thanh cong
viéc cdi s& phét ra tiéng bip ba [an va diling trong 1 gidy mai lan, sau d6 né

s& ty dong chuyén sang trang thai giti am.

S dung c8c dong dé 1ay mét lugng gao thich hgp (gao Ddng Bac va gao Simiao).
Sau khivo, dya theo loai gao ma chon vach muc nudc trong long ndi va thém mot
lugng nudc thich hgp. Sau khi nhan chon Health rice , nhan nut Start dé hoat
dong. Sau khi hoan thanh cng viéc, coi sé phat ra tiéng bip ba lan va dung trong
1 gidy méi [an, sau d6 né s& tu ddng chuyén sang trang thai gill &m.

Dung cdc dong dé ldy mot lugng gao thich hgp. Sau khi vo, tly theo lugng gao
ma chon vach muc nudc ndu chao tugng Ung trong long noi bén trong. Nhan ndt
"Common Use " dé chon chic ndng Congee, thgi gian mac dinh 14 1:00 gid.
Tuy theo khau vi, cé thé nhan nit Timer dé cai dt thdi gian ndu, pham vi diéu
chinh thdi gian la 1:00-4:00 gi&, nhan nit Start, thiét bi bat dau hoat dong.

Sau khi cong viéc hoan thanh, coi kéu bip ba [an va ding trong 1 gidy, sau d6 sé
ty ddng chuyén sang ché dd gilt am, néu khdng can gili &m, nhan nat Cancel dé
huy.

Rlfa sach nguyén liéu, cit thanh lat méng, cho vao ndi trong, thém nudc vao ndi,

nudc khéng dugc vugt qua vach muc nudc téi da.

Nhan nit Common Use dé chon chiic ndng tudng ling, thai gian mac dinh la 1:30 gid,
tuytheo khau vi, cé thé nhan nit Time dé cai dit thdi gian nau, pham vi diéu chinh thdi
gian la 1:00-4;00 gi&, nhan nit Start, thiét bi bat dau hoat dong.

Sau khi cong viéc hoan thanh, coi kéu bip ba [&n va ding trong 1 gidy, sau d6 sé tu
déng chuyén sang cong viéc gilf am, néu khong khdng can gilt am, nhan nat Cancel dé
huy.

Cho nudc vao long ndi, ludng nudc cho vao ndm gilta vach chia muc nudc cla chén
gao thif 3 va chén gao th(i 4, khdng vugt qua vach chia muc nudc clia chén gao thir 4,
ddt xting hap lén, sau d6 cho thyc phadm can nau vao xiing hap.

Nhan ndt Cuisine dé chon chiic nang tudng Ung, thdi gian mac dinh la 0:50 gig, tuy
theo khau vi, cé thé nhan nit Time dé cai dat thdi gian nau, pham vi diéu chinh thgi
gian 13 0:20-1:00 gi&, nhan nit Start, thiét bi bat dau hoat dong.

Sau khi cong viéc hoan thanh, coi kéu bip ba [an va dung trong 1 gidy, sau d6 sé ty
déng chuyén sang cong viéc gilt am, néu khong khdng can gilt &m, nhan nit Cancel dé
huy.

Cho phan com cii vao long ndi, x§i déu com va rudi [én mot lugng nudc udng thich
hdp.

Nhgn nut Cuisine dé chon chlc ndng tudng Ung, thai gian mac dinh la 0:30 gig, tuy
theo khau vi, c6 thé nhan nit Time dé cai dat thai gian nau, pham vi diéu chinh thgi
gian 13 0:20-0:40 gi&, nhan nit Start, thiét bi bit dau hoat dong.

Sau khi c6ng viéc hoan thanh, coi kéu bip ba lan va dung trong 1 gidy, sau do sé tu
déng chuyén sang cong viéc gilt &m, néu khéng khdng can gilt &m, nhan nit Cancel dé
huy.

Phét mot [8p dau dugi day long ndi, sau dé cho thuc pham da tdm udp gia vi (chdng
han nhu canh ga) vao trong long noi.

Nh&n nut Cuisine dé chon chic nang tuong Ung, thai gian mac dinh (3 0:30 gig, tly
theo khau vi, c6 thé nhan nit Time dé cai dat thai gian nau, pham vi diéu chinh thgi
gian la 0:20-0:40 gi&, nhan nit Start, thiét bi bat dau hoat dong.

Sau khi cong viéc hoan thanh, coi kéu bip ba [&n va dung trong 1 gidy, sau d6 sé tu
déng chuyén sang cong viéc gilf am, néu khong khdng can gilt am, nhan nat Cancel dé
huy.

Chuéan bi nguyén liéu: 100 gam dudng, 100 gam b6t ngot, 3 qua triing ga.

Luuy:

Ngu;’én liéu khéng nén qua nhiéu, néu khdng sé anh hudng dén hiéu suat,

tham chi khéng chin.
Cho dudng va triing da can vao khudy déu trong khoang 8 phut cho dén khind tré nén
mém mugt. Thém bdt banh vao va tron déu cho dén khi két hgp dong nhat va khong
¢6 bot von cuc. Phét déu maot I8p dau dn dudi day ndi trong, d6 nguyén liéu lam banh
da chuan bi vao long ndi trudc khi bong béng trong hon hgp bot bién mét, sau dé day
nap noi lai,
Nh%n ndt Cuisine dé chon chic ndng Cake, nhan nit Start va ndi s& vao trang thai lam
viéc.

Sau khi cdng viéc hoan thanh, coi kéu bip ba [dn va ding trong 1 gidy, sau d6 sé ty
déng chuyén sang céng viéc gilt am, néu khéng khdng can gilf am, nhan nit Cancel
dé huy.

Firewood rice Cake
Health rice Steam
Congee E E . E E Reheat

Soup ' Stew

Common isi

@ ) G=
Keep
i

Trang thai chd: hién thi "OFF", tit ca cac dén bao déu tat va tat ca cac chilic ndng khdng
hoat dong.

Cac nat chiic néng |

Diéu kién st dung: G trang thai chg, nhdn ndt Common, ndt Preset, nit Cuisine, nit
Quick rice , nat Keep warm dé st dung.

Common: G trang thai chg hodc trang théi hen gid, nhan nit nay dé chuyén qua cac
chlc ndng sau, trinh ty la “Firewood rice (Com cui), Healthrice (Bifa an nhe),
Congee (Chao) va Soup (Stp/canh)” (néu chon hen gid trudc, den hen gid sé

sang). Khi mét chdic nang dugc chon, dén bao tugng Ung sé nhap nhay va thdi gian méac
dinh tudng Ung trén man hinh k§ thuét sé sé nhap nhay. Sau 10 gidy khdng thao tac
thém, thiét bi s& vao trang thai hoat dong. Du ":" trén man hinh kj thuat s6 s& nhap
nhay, va man hinh hién thj thdi gian hoat dong.

Cuisine: 0 trang thai chd hodc trang thai hen gid, nhan ndt nay dé chuyén qua céc chiic
nang sau, trinh ty [a “Cake (Banh), Steam (Hap), Reheat (Cdm ndng), Stew

(Nuéng)” (néu chon hen gig trudc, den hen gid sé sang), khi chon mot chic ndng, den
bao tudng Ung s& sang |én va thgi gian madc dinh tugng Ung trén man hinh hién thj sé
nhap nhdy. Sau 10 gidy khéng thao tac gi thém, thiét bi sé chuyén sang trang thai lam
viéc. Pén bao chiic ndng va man hinh kj thuét sé thay doi ti nhap nhay sang sang lién
tuc, dong thdj ":" ca man hinh ki thudt s6 nhdp nhéy va hién thi thdi gian lam viéc.
Quick Rice : G trang thai chd hoac trang thai hen gid, nhan ndt nay dé chon chiic ndng
ndu nhanh. Khi chon chiic ndng nay, dén bdo tudng Ung sé nhap nhay. Sau 10 gidy
khdng thao tac, thiét bi s& chuyén sang trang théi hoat ddng, dén bao chiic ndng va man
hinh ky thuét sé thay d&i ti nhap nhay sang sang lién tuc, dong thgi ":" cia man hinh k¥
thudt s6 nhap,nhay va hién thj thdi gian lam viéc.

Keep warm: G trang thai chg hodc trang thai hen gig, nhan ndt nay dé chon chic nang
gitl am. Khi chilic ndng nay dugc chon, dén bao tudng Ung s& nhap nhay va thai gian mac
dinh tudng Ung sé& nhap nhay. Sau 10 gidy khdng thao tac gi thém, thiét bi sé vao trang
thai hoat ddng, dén bao chiic ndng va man hinh k§ thuat s thay déi tif nhdp nhay sang
sang lién tuc, ddong thdi ":" clia man hinh k§ thuat sé nhap nhay va hién thi thgi gian lam
viéc.

Cac chiic ning khéc sau khi hét thdi gian [am viéc, né s& tu dong chuyén sang chiic ning
gilt &m, nhiét do gitt &m mdc dinh [a 73°C = 2C, thdi gian t6i da cta chiic nang gilt am la
12 gid.

Stagrt/Cancel

d trang thai chd, sau khi chon chdic ndng, nhan nit nay, dén bdo chiic ning tudng Ung
ludn sang va b3t dau hoat ddng. Sau khi chon chdic n&ng va dit lich hen, nhan nit nay
dé chilic ndng tudng (ing hoat dong vao ding gid da hen; nhan nat nay trong khi thiét bi
dang hoat dong thi thiét bj s& ngung hoat dong, trg vé trang thai chd, man hinh hién thi
"OFF".

Preset

Diéu kién slr dung: trong vong 10s khi chon chifc nang “Firewood rice (Cdm cui), health
meal (Blfa an nhe), Congee (Chao), Soup (Stp/canh), Stew (Hap)”

nhan nut Preset c6 hiéu luc.

Cai dit thdi gian: Nhan nit Preset dé vao, thdi gian mic dinh ban dau 13 2:00 gid, gi4 tri
cai dat téi thiéu (a 0:30 gig, gia tri cai dat t6i da la 12:00 gid, nhan nit Preset dé diéu
chinh thgi gian.

Hay hen gig: O trang thai cai dat hen gid, ban ¢ thé nhan lai nit Preset d€ huy trang thai
hen giG va trg vé trang thai chd. Hen gis trudc, tién hanh diéu chinh thai gian nau sau,
sau d6 c6 thé nhan Preset d€ diéu chinh chiic ndng hen gis; Trong qua trinh hen gid, ban
c6 thé nhan Start/Cancel d€ hiy cudc hen va trd vé trang thai chg; hodc nhan ndt Preset
trong 10 gidy, sé thoat khdi trang thai dat hen gid va trg vé trang thai chg.

Time

C6 thé diéu chinh thdi gian hen gid va thdi gian [am viéc cla cac chlic ndng ndu. M6i lan
ban nhan nat Timer, thdi gian cta chifc ndng nau sé tadng dan 10 phut va thdi gian hen
giG sé tdng dan 30 phut, khi dat dén gia tri tham s6 cai dat t6i da, nd sé chuyén sang gia
tri tham s6 tGi thiéu va tiép tuc chu ky. Nhan va gili nit Timer dé tang hodc giam thdi
gian mot cach nhanh chéng.

Tén san pham

NGi cdm dién tuf

Model DFB-C30D1
Pién ap dinh miic 220V~
Tan sé dinh muic 50Hz
Dung tich 1L
Cong suat 600W
Kich thudc(dai*rong*cao) 283*251*237Tmm

Chicning  |Thdi gian mic dinh| Thai gian t3i thigu | Thdigiantdida | Thdigiangiitdm | Thdigian hen gis
ey | 00:40 / / 12:00 12:00
(e nhan / / / 12:00 /
flealtnrice | 00:45 / / 12:00 12:00
Congee (Chdo) [ 01:00 01:00 04:00 12:00 12:00

soup (sip/canh) | 01:30 01:00 04:00 12:00 12:00

Cake (Bénh) 01:00 / / 02:00 /
Steam (Hap) | 00:50 00:20 01:00 12:00 12:00
Commne) 00:30 00:20 00:40 12:00 /

(Néng) 00:30 00:20 01:00 12:00 /

o | 1200 / / / /

Nhac nhé:

1."/" c6 nghia a thdi gian tudng Ung khéng thé diéu chinh dudc.

2. Thgi gian nau dugc md ta trong bang trén sé thay déi doi chit tuy thudc vao
ngudn dién, lugng gao, lugng nudc, nhiét dd nudc va chat lugng gao. Mlc nudc tai
da clia chdo va canh khéng dugc vugt qua 70% dung tich clia long noi. Mdc nudc
t6i da dé hap khdng dugc vugt qué vach muc nudc ctia chén gao th(i 4 trong long
noi.

3. Thdi gian hen gi6 khéng nén qua [au dé tranh nguyén liéu bi bién chat hodc sinh
ra mui la, can tu can chinh theo nhiét dé va nguyén liéu.

4. Khi stf dung chlic ndng nau nhanh, khi ty & gao-nudc la 1:1.3 (nghia la 10g gao
tudng Ung vdi 13g nudc) , do cao so v3i mat bién khong quéa 1000 mét, nhiét do
phong a 25°C, va dién ap a 220V~, thai gian ndu 1 c6c gao [a khoang 22 phut, thdi
gian ndu 6 cc gao la khoang 35 phdt, va trong qua trinh hoat dong san pham sé
phat ra am thanh nhat dinh la diéu binh thudng.

5. Khéng vugt qua muc nudc t6i da tuang Ung déi vdi tat ca cac chilic nang.
Ngoai tru chiic ndng Steam (Hap), khéng cho xting hap vao noi khi ndu &
cac chiic nang khac, d€ khéng anh hudng dén hiéu suat san pham va chat
lugng thuc pham.

- Trudc khi vé sinh ndi com dién, nén rat phich cdm dién trudc va chi dugc tién hanh
sau khi n6i da ngudi hoan toan.

- V& sinh tdm gitf nhiét: m& n&p, thdo tdm gill nhiét c6 thé thio rdi, lam sach tdm gitt
nhiét bang nudc sach va lau khd bang vai mém khd, dung khdn am vt khé lau
sach vong dém, sau d6 dat tam gill nhiét c6 thé thao rgi trd lai vi tri ban dau (Luu
y: Khéng kéo vong dém, chdng han nhu kéo gidin bién dang s& anh hudng dén hiéu
Ung bit kin va ap sut)

- Vé sinh bg phan pha bot khi: thdo b6 phan pha bot khi ra, dung nudc sach vé sinh
b phédn pha bot khi va dung khan mém kho lau khé, sau d6 dat lai vé vi tri ban
dau (luu y: B phan pha bot khi phai dugc ép va l3p rdp dlng vi tri, néu khéng né
sé anh hudng dén hiéu qua nau thdc an).

- Lam sach vong dém cua tdm gill nhiét: vong dém cla tdm gili nhiét khdng thé
thao rgi riéng lé ma chi c6 thé thao rdi cung vdi cum tdm gill nhiét, cho vao chéu
nudc sach, dung chat tay rifa, ban chai va cac dung cu khac dé vé sinh, lam sach
dau con sét lai trén tam gill nhiét va vong dém, sau khi lam sach, dung khan lau
kho nudc roi dat trd lai vi tri ban dau.

- V& sinh long ndi: Lay long ndi ra, lam sach bang miéng bot bién mém, lau khé nuédc
bang vai mém kho sau khi vé sinh.

- Lam sach tdm gia nhiét: Néu c6 hat gao hodc d6 |3t vt khac bam vao tam gia
nhiét, hdy st dung kem danh rang dé mai sach dd bam dinh va lau khd bang vai
mém kho.

- C4 thé lau nhe vo va ndp trén bang khan m vat khd nudc, khéng st dung xang
hodc cac dung dich khac, khéng rifa hodc nhiing san pham vao nudc hodc cac chat
long khac dé tranh lam hong san pham.

Luu y: Khdng co rifa bang béng thép, néu khong I8p chéng dinh sé bi héng.

Chét khéa
N3p trong

Bo cam bién trén

Vong dém cao su

Luu y: Vong dém cla tdm gill nhiét phai dudc [&p rap dlng vi tri, néu khdng sé anh
hudng dén hiéu qua nau nudng clia thuc pham va ro ri khdng khi.
Nhéc nhé: Sau khi tam giilf nhiét dugc thao rdi, nd phai dugc lap dat lai ding vi
tri ban dau mdi c6 thé dong nap.

Hién tugng su c6

Nguyén nhan

Cach khic phuc, loai bé 16i

Dén bo tit va mam
nhiét khéng néng

Ngudn dién bo mach
khéng dugc két néi

Dudng day dién bj hong

Kiém tra xem céng tac, phich cam,
6 cdm va day ngudn cé & tinh trang t6t
khdng va cdm phich cdm vao ding vi tri.

Deén bao sang va
mam nhiét nong

Bo mach chti bj hong

GUii dén bd phan bao tri dugc
chi dinh dé stia chita

Den béo sang va mam
nhiét khong néng

L&i bd diéu nhiét chinh

Bo phan gia nhiét bi hong

Két n6i bang mach bi
ngat két ndi mot phan

Hu bo mach

GUi dén bd phan bao tri dugc
chi dinh dé slfa chita

Cdm khong chin hoac
thdi gian ndu qua lau

Tam gia nhiét bi bién dang

Long ndi bi l&ch, bj tréng mdt bén

C6 vat thé la gilfa noi
trong va mam nhiét

Thdi gian ndu chua du

Long ndi bién dang

Bang mach chinh bi hdng hodc
bo diéu chinh nhiét & nap
trén khong binh thudng

1. Mai bang gidy nhdm min néu
bién dang nhe, hodc gui dén bd
phén bao tri dé thay thé néu bién
dangnang;

2. Xoay nhe long ndi dé ndi trd lai
binh thudng;

3. Lam sach bang gidy nhdm min.
4. GUi dén bd phan bao tri dugc
chi dinh dé stfa chita.

N&u com bj chdy hodc
khong tu dong giil &m hodc
gilt 8m khong binh thudng

Chao bi tran ra ngoai

N&u com, chéo thgi gian
da lau nhung khong soi

Bang mach chinh bj hong
hogc bd diéu chinh nhiét & ndp trén
khéng binh thudng

Hién thi E5

Cam bién day bao vé nhiét dé cao

Hién thi E6

Cam bién dinh dau bao vé nhiét d6 cao

Hién thi E1, E2, E3, E4

Cam bién bat thudng

GUi dén bd phan bao tri dugc chi
dinh dé stfa chita

Luu y: Néu khdng thé loai bé 16i sau khi phan tich cac hién tugng trén, vui long
lién hé véi di€ém bao tri ctia cdng ty hodc dai ly, nghiém cdm nhitng ngudi khéng
¢6 chuyén mén ty'y thao r&i may.




