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Céi thay tinh

Tay cAm
Dao xay —

Khép néi trén

Khép ndi dwéi
Bang diéu khién
Théan may
} Day nguén
| )

Dé may
o

Bot bién  Céc dinh lwong

ﬂ Canh bao: Trwéc khi st dung san pham, vui ldng doc k§ huéng
dan st dung nay! San pham chi str dung trong gia dinh hoac
trwdng hop twong tw. Tiéu chuan thuc hién: GB 4706.30-2008,
GB4706.19-2008, GB4806.1-2016

0 Ch y: Hinh anh san phdm chi d& minh hoa, vui long 14y san pham
that lam chuan.

# HUONG DAN SU DUNG

© Nghiém cam: Ia nghiém c&dm nhirng hanh vi nguy hiém d&n dén hw héng

nang tai san va tinh mang con nguoi;

/\ Canh bao: Ia canh bao nhirng hanh vi nguy hiém cé nguy co dan dén hw
héng nang tai san va tinh mang con nguoi;
@ Chu y: Ia nhitng diéu can chu y cé thé gay hw héng san phdm va gay tén

thwong cho con nguoi;

Vs

/N CHU Y )

Khéng dung chung
& véi cac thiét bj 6@
cbng suat I&n khac:

Dung v&i nguén (@) —
dién 6 dien ap. Lo
220V.

Khong st dung day,
nguon bj héng, de " A
tranh bj dién giat.

Khong dung tay uot
dé tiép xdc véi day ;@
nguon va may, dé

tranh bi dién giat.

Khi rat phich cam,
khong dwgc cam %
day kéo

Khi str dung néu cé hién

twong bat thwong nhwm

khoi, chay, vui long 1ap .|
tlre rat phich cdm khéi 6 —~ =J
dién.

e N

Néu day ngudn bj hdng, dé t
san xuat, bé phan bao hanh,

bd phan twong tw tien hanh thay thé.

ranh nguy hiém, bat budc phai do nha
hoac nhan vién cé chuyén mén & cac

Khong rira than 7

may truc tiep voi 1T
nué/c, hoac ngém

trong nwoéc. —

Khong st dung gan

nguon Ira hoac noi ‘ x
c6 nhiét d6 cao (40

do trd 1én)

Vui long dat may
trén mat phang,
kién co, cach xa s
twong hoac cac vét)rj
dung khac mot
khoang nhat dinh.

Trwdc khi dat coi
nmeyhott e o
nhac coi khéi

may, vui long tat L
nut chirc nang

hoac ngat dién.

Khi may dang hoat  —.
doéng, khong cham '@
vao bén ngoai coi, =

dé tranh bi bong

e S 09000

Khi thém nwérc, can chi y
vach danh déu trong cbi, —

3 A i MAX_| &
lwgng nwdc khong thap M”L
dwdi vach Min va khéng

cao hon vach Max.

Sau khi sif dung xong, vui long
ngat dién trudce khi nhac
cdi ra khéi may. i

p

Khi v& sinh c8i, chi y lui dao ﬁb/
© xay rat séc, tranh bj thuang. \-%.5

N
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® Khoéng d&t may vao trong td lanh, khi khéng st dung

can ve sinh may sach sé&, dé noi khé thoang.

S Nghiém cam:

o San pham chi s& dung cho ca nhan hoac trong gia dinh. Khéng st dung cho
ctra hang kinh doanh. Trong qua trinh st dung can tuan tha hwéng dan st
dung, cAm nhi*rng ngudi chwa dwoc théng qua hwéng dan tuy y thao 1&p may.

* Nghiém cdm ngam phan than may va day cdi vao trong nwéc hodc dung dich,
cting khéng rira truc tiép véi nuwéc, dé tranh bj ro dién hoic hw héng linh kién
dién cua may.

o Nghiém cadm dat may gan ngudn nhiét cao, ttr tinh manh, nhitng vat dé chay
né (nhw khi gas, khi mé tan...) dé tranh dan dén hw héng, sw ¢ hodc hda
hoan.

A\ canh bao

o Doc k§ hwéng dan trwdce khi st dung, néu cé ndi dung nao chua ré, vui long
lién hé vé&i nha cung cép hodc bd phan chdm séc khach hang dé dwoc hé
tro.

e Vui long tham khdo huéng dan st dung, dé chon chirc nang twong trng va
lwgng nguyén liéu thich hop.

e Vui long kiém tra dién ap trwdc khi ste dung, dam bao phu hop véi dién ap
quy dinh dwoc ghi trén san pham.

e Néu day ngudn bj hu hdng, dé tranh nguy hiém, vui long lién hé véi bd phan
cham séc khach hang ctia cong ty hodc lién hé véi diém bao hanh dé dwoc
hé tro thay thé, khong dwoc tw y thao 1ap stra chiva.

¢ D3t san phdm & noi tranh xa tam tay tré em. Khong dé& ngudi khuyét tat,
nguwoi co van dé vé than kinh hodc ngwdi thiéu kién thirc str dung (bao gém
ca tré em) s dung hodc nghich san pham.

o Trong qua trinh may dang hoat dong, nghiém cam tiép xtc v&i cac bd phan
chuyén déng nhu: ludi dao, dong co, dé tranh bj thwong hodc gay hw héng
san pham.

e Khong st dungj cac linh kién khéng phai ciia model nay hoac khong do
cong ty chung t6i cung cap (vi du nhw cdi thay tinh, nap cbi) dé tranh phat
sinh nguy hiém.

* Dam bao da ngét dién trwdc khi thao coi xay.

e Khong s& vao nhirng vi tri cé nhiét dd cao trén may, cho phép s& vao cac phan
khéng néng nhw: tay cdm, man hinh diéu khién.

e Khi & ché do nu, khong dwoc s vao phan cbi thiy tinh, dé tranh bi béng.

» Doi may ngudi hoan toan méi dugc thao cac linh kién dé vé sinh may.

e Lwong nwdce va nguyén liéu cho vao may khong duwoc vrot qua vac Max.

e Trong qua trinh hoat déng, khéng dwoc nhac cdi ra khdi may va nghiém cam
mé nap, dé tranh gian doan qua trinh lam viéc, gay nguy hiém.

e Trong qua trinh hoat déng, khong di chuyén san pham, dé tranh thwc phdm bén
trong bi trao ra ngoai, gay bong, dién giat.

e Khi ndu xong, can chd dong co va luéi dao dirng hén, ddng thoi ngét dién, roi
m&i dwgc nhic cbi khdi may.

o Khi ndu nhi*ng mén lién quan dén rau c qua, mot thdi gian sau nap cbi co thé
bi d6i mau, day la hién twong binh thwong, khéng anh hwéng dén sirc khde.

o Néu trong qua trinh n4u, néu may ngirng chay dot ngét, cé thé la do chirc nang
cam bién nhiét do ctia may gay ra, vui ldng ngat dién, chd may ngudi 20-30
phut sau d6 tiép tuc st dung.

» Khong dé phan khép néi & day cbi va trén than may vao nuéc, néu dinh nwéc
can lam khé hoan toan méi dwoc st dung tiép.

o Khong cho may va céac linh phu kién vao 16 vi séng dé lam néng.

o Khong st dung may khi bén trong khong cé nguyén liéu, dé tranh [am anh
hwéng tudi tho ctia may.

e Khong st dung may vao cac muc dich khac khéng cé trong hwéng dan st
dung.

o Khong diing tay wét dé& cdm hodc rat phich cdm khdi & dién, dé tranh bi dién
giat.

e Khong str dung may khi khong cé nguwdi giam sat.

e Khi lam cac mén d6 udng hodc cac mén néng, vui Iong dam bao nap cbi da
dwoc nap chat, khéong tiép xuc véi cdi va ndp bé nguyén liéu, dé tranh bj bong.

¢ Str dung may trén mat phéng kién cb, khong dé trén tham, khan 6ng, db nhua,
gidy hodc cac vat dé chay.

o Khong st dung cac linh phu kién khong phai ctia may, dé tranh xay ra hda
hoan ho&c nguy hiém dén con ngudi.

« Khi ndu, c&n than bj bdng bdi hoi nwéc bbc ra tiv ndp cdi.

. Khéng cho may va linh phu kién vao may tiét tring, may rra bat, dé ria, tiét
trung, nham tranh gay bién dang hw hdng may.

* Néu day ngudn bi héng, dé tranh nguy hiém, bat budc phai do nha san xuét, bo
phan bao hanh hodc cac nhan vién cé chuyén mén twong tw tién hanh thay
thé.

GIOI THIEU CHI’C NANG

hién thi
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« Sira dau nanh
Tham khao bang cdng thtrc hoac tiy khau vi, cho téi da 120g dau nanh da dwoc
ngam trwée dé (lwgng nwéc va nguyén liéu khong dwoc vurot qua vach max khi
néu), khi may & trang thai ch®, chon chirc néng “stka dau nanh”, nhan nat “Bét
dAu/dirng”, sau khi ndu xong man hinh sé hién thj END va phat ra am thanh canh
bao.
Vi du: Khi ndu sira dau nanh, cho khoang 50-60g dau nanh (khoang 3/4 céc), cho
nwéc dén vach 800ml.

« Sira dau nanh loang
Tham khao bang cong thirc hodc tly khau vi, cho téi da 60g dau nanh da duoc
ngam trwde dé (lwgng nwéce va nguyén liéu khong dwoc veot qua vach max khi
néu), khi may & trang thai chd, chon chirc nang “stra dau nanh”, nhan nat “Bét
déu/du’ng”, sau khi ndu xong man hinh sé hién thj END va phat ra am thanh canh
bao.
Vi du: Khi ndu sira dau nanh, cho khoang 50-60g dau nanh (khoang 3/4 céc), cho
nwée dén vach 800ml.

«Chao min

Tham khao bang cong thirc hodc tily khau vi, cho nguyén liéu vao céi (lwgng nwéc
va nguyén liéu khéng dwoc vt qua vach max khi ndu), khi may & trang thai cho,
chon chirc ndng “chdo min”, nhan nut “Bét dau/dirng”, sau khi ndu xong man hinh

sé hién thi END va phat ra am thanh canh béo.
Vi du: Nau chao hat sen tao dd, cho 25g hat sen, 20g tao dé, 70g gao (khodng 3/4
cbc), cho nwéc dén vach 800ml.

« Sira ngé

Tham khao bang cdng thirc hodc tily khau vi, cho nguyén liéu vao cbi (lwgng nwéc
va nguyén liéu khong dwoc vt qua vach max khi ndu), khi may & trang thai cho,
chon chirc ndng “Stra ngd”, nhan nut “Bét dau/dirng”, sau khi ndu xong man hinh

sé hién thi END va phat ra am thanh canh béo.
Vi du: Nau stra ngd, cho 100g ngd, 250ml siva twoi, cho nwéc dén vach 1000ml.

«Raucu

Tham khao bang cong thirc hodc tiy khau vi, cho lwong hoa qua twoi thich hop
vao cbi (cat nhd khoang 5cm), cho lwong nwéc udng thich hop vao cdi (cho mot it
da vién vao sé ngon hon), & trang thai chd, chon chirc nang “Rau cd” (chirc nang
nay khong ndu), bAdm nat “Bét dau/ Dirng”, sau khi xay xong man hinh sé& hién thi
END va phat ra am thanh canh bao.

. Siva lac

Tham khao bang cdng thirc hodc tiy khau vi, cho lwong hoa qua twoi thich hop

vao cbi (cét nhé khoang 5cm), cho lwgng siva twoi thich hop vao cbi, & trang thai
cho, chon chirc nang "Sira lac", bam nat "Bat dau/ Dirng", sau khi xay xong man
hinh sé& hién thj END va phat ra &m thanh canh béao.
Vi du: lam stra 14c chudi, cho khodng 2 qua chudi va 250ml siva twoi.

* Sinh té xay

Tham khao béng céng thirc hodc tly khau vi, cho siro vao trong cbi (chrcnang
nay khéng nau), & trang thai cho, chon chirc néng “Sinh to xay”, bam nut “Bat dau/
Dirng”, sau khi xay xong man hinh sé hién thi END va phat ra &m thanh canh bao.

« Cheé virng den
Tham khao bang céng thirc hodc tiy khdu vi, cho nguyén liéu vao cbi (lwong nuéc
va nguyeén liéu khéng dwoc vrot qua vach max khi ndu), khi may & trang thai che,
chon chirc ndng “Ché virng den”, nhan nut “Bat dau/dirng”, sau khi ndu xong man
hinh sé hién thi END va phat ra &m thanh canh bao.
Vi du: NAu ché virng den, cho 20g virng den, 50g gao nép, 30g lac, cho nuwéc dén
vach 800ml.

«Ham canh
Tham khao bang céng thirc hodc tuy khu vi, cho nguyén liéu vao cbi (lwong nuéc
va nguyeén liéu khéng dwoc vrot qua vach max khi ndu), khi may & trang thai che,
chon chirc ndng “Ham canh”, nhan nat “Bat dau/dirng”, sau khi ndu xong man hinh
sé hién thi END va phat ra &m thanh canh bao.
Vi du: Ham canh swon, cho 100g swén, 200g ¢l sen, 10g girng twoi, cho nuwéc
dén vach 800ml.

«Chao hat
Tham khao bang céng thirc hodc tuy khu vi, cho nguyén liéu vao cbi (lwong nudc
va nguyeén liéu khéng dwoc vrot qua vach max khi ndu), khi may & trang thai che,
chon chirc ndng “Chao hat”, nhan nut “Bét dau/dirng”, sau khi ndu xong man hinh
sé hién thi END va phat ra am thanh canh bao.
Vi du: Nau chao hoa clic, cho 10g hoa ctic, 90g gao t& (khoang 1 cbc), cho nwéc
dén vach 1000ml.
Vé sinh nwéc ndng
Cho nwéc sach vao trong cdi (khéng vuot qua vach 800ml), & trang thai ché, chon
chtrc ndng “Vé sinh nwéc néng”, nhan nat “Bét dau/Dirng”, sau khi vé sinh xong
man hinh sé& hién thi END va phat ra am thanh canh bao.

« Giir 4m
Cho dd &n can gitr &m vao cbi, & trang thai chd, chon chirc nang “git &m”, nhan
nat “B&t dau/Dirng”, khi hét thdi gian gitr &m, man hinh sé hién thi END va phat ra
am thanh canh bao.
Chtrc ndng nay chi yéu sé gitr &m thirc &n trong khoang 50 do.
Vé sinh may
Cho nuwéc sach vao trong cdi (khéng vrot qua vach 800ml), & trang thai chdy, chon
chirc nang “vé sinh may”, bdm nut “Béat dau/ Dirng”, sau khi vé sinh xong man hinh
sé hién thj END va phat ra am thanh canh béo.

GIOI THIEU CAC LINH PHU KIEN

« Bang diéu khién
Dung dé chon va cai dat cac chirc nang twong trng

* Than may
La b6 phan chinh clia may, bén trong chira céac linh lién nhw bang mach va dong
co dién.

* Dao xay
Dung dé xay cat nguyén liéu

+ Céc dinh lwong
Duing dé dong lwong nguyén liéu, cé thé tham khao hwéng dan s dung hodc
bang cong thtrc.

+ Céi thay tinh
Puoc lam bang thl]y'tinh chiu nhiét s& dung cho thwc phdm, dwéi day dwoc trang
bi mam nhiét, giup nau chin thirc an.

+ Dé may
La phan nang d& may, co chan chong trwot, khi st dung can dat trén bé mat
phang kién co.

+ Tay cAm
Duing dé cam khi nhac cbi ra khéi may.

« Khép ndi dwéi

Cung c&p ngudn dién, chi y khong dé tiép xuc véi nwée.

+ Khép néi trén

Két hop v&i khép ndi dwéi, can dét chinh xac véi khép néi dwdi méi co thé st
dung.

« Bot bién
Duing dé vé sinh céi thay tinh

HWONG DAN THAO TAC

Céat nguyeén liéu thanh khuc khoang 2cm. (Néu la thit thi cét soi, bd gan) (nhw

hinh 1)

St dung bang cdng thirc d& tham khao lwgng nguyén liéu phu hop. (nhw hinh
2)

Cho nguyén liéu vao cbi. (Chu y dam bao trong cbi khong c6 di vat) (nhw hinh
3)

Cho lwgng nwéc sach thich hop vao trong cbi. (cho nwéc 1én dén mirc 1200ml)
(nhw hinh 4)

Day nép d& phan tai clia ndp khép véi phan khép trén cbi, &n ndp xudng, sau
do xoay theo chidu kim ddng hd dé& nap khép chét véi cdi, sau dé xoay nut
thoat hoi trén nép cdi theo chiéu kim ddng hé. (trén than cbi cé cdm bién mé
nép, néu ndp cbi chwa déng chat dung vi tri, thi s& khéng két néi dién) (nhw
hinh 5)

D4t cbi vao vi tri chinh xac trén than may. (nhw hinh 6)

Cam dién, sé thay tiéng Bip, nhan nat “B&t dau/Dirng). (nhw hinh 7)

Chon chirc néng twong ng, vi du ndu si*a dau nanh thi chon chirc nang “Siva
dau nanh”, khi d6 nut chirc nang “Stra dau nanh” sé sang den. (nhw hinh 8)
Nhén nut “Bét dau/ Dirng”, may sé bét dau lam viéc! (Trong qué trinh hoat
ddng, sé c6 am thanh u u nhanh cham khac nhau, day la hién twong binh
thwong). (nhw hinh 9)

Sau khi hoan thanh, may sé phat ra am thanh Bip d& canh bao, ddng thi man
hinh tré vé trang thai chd. (nhw hinh 10)

Rt phich cdm, nhéc cbi ra khéi may va mé nap. (khi mé nap chu y hoi néng,
dé phong bj béng) (nhw hinh 11)

Db dd &n trong cdi ra, ném ném theo khau vi. (Khi db a4 &n trong cbi ra, chi y
dd tir iy, tranh d& bén ra ngoai) (nhw hinh 12)

V& sinh sach s& phan bén trong cbi, dung khan dm sach lau bén ngoai cbi.
(nhw hinh 13)

Sau khi lau sach b& mat may, dé tach rdi than may va cdi thay tinh & noi khd
thoang, tranh cé mui la trong c6i. (nhw hinh 14)

Chon chire .
nang “Stra Npt “Bat
dau nanh” <::.déu/Dl‘JJng”

Trang
thai cho =>
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¥ THONG SO THAM KHAO

Tén san pham

May Lam Sira Hat Da Nang

Model BCB-E153W?2

bién ap 220V

Tan sb 50Hz

Dung tich binh chira nwéc 1.5L

Cong suét dinh mic bong co 400W, mam nhiét 1200W
Kich thuwéc 228x194x472mm

& DANH MUC LINH PHU KIEN

TEN GOI SO LUONG
Than may 1
Céc dinh lwong 1
Céi thay tinh 1
Hwéng dan str dung 1
N&p cbi 1
Bot bién 1

# . VE SINH BAO DUONG

Trwéc khi vé sinh may, bat budc phai ngét ngudn dién!

Can doi cbi ngudi hoan toan maéi bat dau vé sinh, tranh bj bdng nhiét.

Khi vé sinh than cbi, chi y dao xay rat sic, tranh bj thwong.

Khoéng diing héa chét tay rira, nhw con, dé tién hanh vé sinh.

Khi vé sinh b& mat, dung kh&n mém dé& lau, khéng diing co sét, ban chai
cng hodc cac dung cu vé sinh cng!

Khéng ngam than may, cdi thiy tinh, day ngudn hay bat c linh kién dién
nao vao trong nwécl!

Khéng rira than may va phan day cbi thay tinh tryc tiép trong nwéc!

Sau khi v& sinh may, dung kh&n mém kho lau khd, d& noi ram mat thoang
gio!

Khéng phoi may, day ngudn va cac linh kién déng goi khac dwdi anh sang
mat troi!

Khi trong cdi con sét dd &n & day, khé vé sinh, thi cho mét chit nwéc vao
cbi ngam khoang 0,5-1 tiéng d& lam mém sau d6 co riva sach sé.

Khi phan day inox khong dwoc vé sinh sach sé&, phan day cbi sé cd I16p cén
bam tich tu, ¢ thé ngdm nwéc trong thei gian dai, sau d6 dung dam tréng
va khan thé dé vé sinh sach sé.

Chu y can than khi thao dao xay, vét d6 &n trong hodc vé sinh cbi.

Hwéng dan vé sinh may

M\
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¥ VE SINH BAO DUONG

HIEN TUONG NGUYEN NHAN CACH XU LY

Pen hién thi khong sing Day nguén chwa cdm c&n|Cém lai day ngudn, ddm bao

than da cadm chinh xac
Nguyén liéu bi dinh du&i|Vé sinh sach day céi rdi st
Peén hién thi sang nhwng may|day. dung tiép.

khdéng hoat déng Cho lwvgng nwéc thich hop

Trong cbi chwa c6 nudc. | . .
vao cbi.

N&u lién tuc Than may co van dé GUi dén diém bao hanh
Bingat diét dot ngot, hé[Ngéat dién trong 3 phut sau
. N L théng chwa khoi phuc d6 cam dién lai
NGt bam kh h : =
ttbam Khong co phan ung Day la hién twong binh

May dang hoat dong thuong

Lvong nwéc nhidu qua

Cho | &c thich h
hodic it qua o lwgng nuwdc thich hop

Pién ap thap Dung thiét bi 6n ap gia dung

Db an kho huyé ;
0 8n knong duoc xay nhuyen o e i a nhis

Th khao ba ong tha
hosic qua it am kh&o bang cong thirc

Than may gép van dé GGi dén diém bao hanh

Thi thodng phat ra am thanh

T-/\ rt > . a
'eng ma satcuamay - lyni 46 1a didu binh thuong

Am thanh bét thuong

Man hinh hién thi E1 May c6 van dé& (hé mach) |Gwi dén diém bao hanh

Cho nguyén liéu vao cdi
theo ti 1é trong bang cong
thire

Trong cb6i khdng c6

Man hinh hién thj E2 nguyén lieu

May c6é van dé (bi doan

GUi dén diém bao hanh
mach)

Cha y:

1.Néu khong xi ly dwoc cac 16i trén, khong dwoc phép tw y thao Idp san
pham, vui Iong lién hé bo phan chidm séc khach hang dé dwoc bao hanh.

2.Néu cac ndi dung trén thay déi theo model hoic linh phu kién khac nhau,
khéng trung khép véi san pham thwe té, vui long can ci theo san pham
thwe té, néu khong cé thong bao khac, mong quy khach hang théng cam.

» BANGTHONG TINCHATLIEUSU
DUNG BUQC TIEP XUC VOI THUC PHAM

San pham nay va cac chét liéu tiép xuc véi thwe pham déu phu hop véi yéu
cau tiéu chuén an toan thwc pham cé lién quan

Tén linh kién Chat liéu Tiéu chuan ap dung
Dao xay Inox 304 GB 4806.9-2016
Gioang Silicone XC250 GB 4806.11-2016

Cbc thaytinh Thay tinhBorosilicate GB 4806.5-2016
Nap cdi PP GB 4806.7-2016

Gioang nap cbi Silicone GB 4806.11-2016

Mam nhiét

Nhém dac ADC12

GB 4806.9-2016

Son pha: pht ceramic

GB 4806.10-2016

Cbc dinh lvong

PP

GB 4806.7-2016

o Chu y: Chét liéu linh kién ctia cac model cé6 thé sé khac nhau, vui
Iong lay model thwe té lam chuén.

Piéu kién str dung: Cac linh kién bing inox can tranh tiép xtc véi

cac chat mang tinh axit manh.
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