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DOUBLE COOKER
(DAILY SERIES: 02 INDUCTION)

Instruction Manual

Model : CEH-266
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Disclaimer:

Due to the continuous updating of the product, the following function descrip-
tion may not necessarily have all of each machine, the specific settings please
prevail.



PRODUCT FEATURES

e |t is suitable for homes, restaurants, canteens and other places where
cooking is required.

e Environmental protection: Work non-toxic, non-polluting.

e Fast heating: The left burner of this product adopts the principle of
electro-magnetic induction, which makes the bottom of the cookware heat
up directly, with high thermal efficiency and fast speed.

e Adopting high hardness and high temperature resistant crystal panel, easy
to clean and durable.

e Microcomputer control, fire temperature control at will.

e Multiple protection functions such as over-voltage, under-voltage, over-tem-
perature, fan delay cooling, etc. make it safer to use.

THINGS TO NOTE

1. The crystal panel of the machine shows high temperature after use, please do not
touch.

2. Please do not put the machine directly into water for cleaning.

3. If the power cord is damaged, please go to a specialized store for replacement, and
please use a dedicated cord for replacement.

4. Keep the unit out of the reach of children.

5. It must be supervised while in use.

6. Do not place flammable items such as paper, towels, etc. on the Burner top to heat
it up, as this may cause the fire to go out.

7. Use a dedicated power supply of 25A or more.
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. Please do not allow children or incapable persons to use it alone.

9. Please do not insert wire and other easily conductive objects into the air outlet and
air inlet to avoid electric shock.

10. Do not heat sealed appliances as they may explode.

11. If the crystal panel is damaged, stop using it and send it to a service center for
repair.

12. After each use, please wait for the fan to fully dissipate the heat inside the machine
and for the fan to stop working before unplugging the power supply.

13. When the bottom of the cookware in use is deformed, please replace the cookware
in order to avoid damage to the crystal panel due to the high local temperature of
the crystal plate surface caused by uneven heating.

14. This product is not intended to be controlled using an external timer or split remote

control.

15. If the crystal panel is cracked, switch off this appliance, stop using it to avoid
danger and send it to the designated service department for repair.

16. The internal structure of this machine is precise, with high pressure inside, if
damaged must be repaired by professional personnel.

THE TECHNICAL PARAMETERS/ CONTROL BOARD DESCRIPTION

Rated Voltage 220~240V

Rated Frequency | 50/60Hz

Rating 5400W (single-side 3000W, two sides of
the total power of 5400W mutual control)

Heating zone of

Heating zone of Induction cooker
Induction Cooker

Crystal
plate
glass

Induction cooker

operation area Induction cooker operation area

APPLICABLE COOKWARE
1. Suitable cookware for induction cooker
Iron cookware (stainless steel, stainless iron, cast iron), cookware with a flat bottom

and a diameter of the bottom of the cookware greater than or equal to 12cm or less
than or equal to 23cm.

a b y
Eron stockpot Iron milk pan
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Iron stir pan Iron kettle
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Iron frying pan Iron st




Unsuitable cookware for Induction cooker
Cookware made of aluminum, copper, glass or ceramic, with a bottom
diameter of less than 12cm or greater than or equal to 23cm.
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Glass pot type

INSTRUCTIONS FOR USE

The product has anti-overflow water shutdown protection, when there is water in the
operating area of the hob, the hob will automatically shut down, preventing other
malfunctions caused by the spillage of water droplets.

1.The power cord will be installed to the special power supply, open the power switch,
the machine buzzer sounded, all the displays are bright for 1 second and then
extinguished, the Power level display shows "Loc" 5 seconds later extinguished, the
machine enters the power off the child lock state.

2. Long press the child lock key for 3 seconds to release the child lock state under the
off state, at this time you can press the on key to enter the standby "on", within 60
seconds, press the function key/frying key/defrosting key/warming key/stall key, etc.,
the hob to enter the corresponding function work, or return to the off state.

3. The maximum power of this product is 3000W on one side, and the maximum total
power is 5400W when both burners are used at the same time, and the power is
preferentially allocated to the part which is operated by a button. For example: the
left burner has been working to output 3000W Power level, in this case start the
right burner, adjust to output 3000W Power level, at this time the left burner will
automatically adjust to output 2400W Power level, to achieve the total power does
not exceed the requirement of 5400W.

4. Key Description

Keywords | Description of key function

Turn ON/OFF Pressing the ON/OFF in the off non-child-locked state can enter the standby state; pressing the ON/OFF in
the non-off state can enter the off state.

Time Pressing Timer during work can enter the timer shutdown setting state or exit the timer.

Booster When the cooker is in the working state of heating/temperature/frying function, press the Booster to
enter or exit the Booster state.

Power level Standby, press the Power level can enter the heating function work; press the Power level can adjust the
working Power level, you can individually point and click to adjust, you can also slide to adjust; timing
settings, press the Power level 1 to 9 can be added or subtracted to adjust the time.

Function In standby mode or when the heating function is not active, press the Function to display the power level;
continue pressing the Function to switch to the temperature display mode.

Pause Press the Pause during work, the cooker enters the pause state or release the pause.
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Child lock Press and hold the Child lock for 3 seconds to lock the current state of the hob or release the child lock.
Fry Standby or during work, press the Fry, you can enter the fry function.

Defrost Standby or work at the Defrost, you can enter the defrost function.

Warm Standby or work at the Warm, you can enter the keep warm function.

5. Functional description

Keywords

Description of Key function

Power function

In the standby state, press the “Function’, the Cooker default into the power level, the
function indicator light, the power level display shows "H7", the function of the power of 9
adjustable, respectively, for H1-H2-H3-H4-H5-H6-H7-H8-H9, press the Power level to adjust
the size of the Power level (can also be adjusted by sliding); press the Booster to enter the
Booster state (display Po). Press the timer to enter the timer shutdown setting, the timer
range is "00-99".

Temperature function

In the working condition, press the “Function” to select the temperature function, the
function key indicator light, the temperature level display shows "180°", this function has 9
adjustable temperature levels, which are as follows 60°-80°-100°-120°-140°-160°-180°-210°-
240°, press the temperature level can adjust the temperature level size (also can be
adjusted by sliding); press the Booster key can enter the Booster temperature level, the
display remains unchanged, the Booster indicator light. Press the timer key to enter the
timer shutdown setting, timer range "00-99".

Warm function

In standby or working condition, press the " Warm" to select the keep warm function, the
Keep warm function indicator light is on, the temperature level display shows "60°, there
are 3 temperature levels adjustable for this function, respectively 30°-60°-90°, press the
temperature level key 1-3 to adjust the size of the temperature level; there is no Booster
function in this working condition. Press the timer key to enter the timer shutdown setting,
the timer range is "00-99".

Defrost function

In standby or working condition, press "Defrost" to select defrost function, defrost function
indicator light on, temperature level display shows "40%, this function has 3 temperature
levels adjustable, respectively 40°-50°-60°, press temperature level key 1-3 can be adjusted.
There is no Booster function in this working condition. Press the timer key to enter the timer
shutdown setting, the timer range is "00-99".

Fry function

In standby or working condition, press the "Fry" to select the fry function, the fry function
indicator light is on, the temperature level display shows "180 ', this function has 9 adjustable
temperature levels, respectively 60°-80°-100°-120°-140°-160°-180°-210°-240°, press the
temperature level can adjust the temperature level size (also can be adjusted by sliding);
press the Booster can enter the Booster function, the display remains unchanged, Booster
indicator light. Press the timer key to enter the timer shutdown setting, timer range "00-99".

Booster function

When the cooker in the heating function working state, press the "Booster" key once can
enter the Booster function state, Booster indicator light on, positioning display shows Po, the
machine to the maximum fire output; the cooker in the temperature / frying function state,
press the "Booster" once to enter the Booster function, the Booster indicator light is on, the
Power level display remains unchanged, and the machine outputs at maximum power. To exit
the Booster function, press any Power level again or press the Booster key or switch function.
After 5 minutes of Booster function, the machine will automatically return to the original
Power level.




Time During the work, press the time, the cooker enters the timer shutdown setting state, the
time display flashes "00", at this time and then press the Power level 1 to 9 can be adjusted,
short press each time to add or subtract 1 minute, long press to 10 minutes incremental
change, the setting range "00-99", can be adjusted cyclically; time setting is not "00" and
after 5 seconds of no operation, the cooker automatically enters the timer countdown state.
In the timer setting state or timer countdown state, pressing the timer key or switching
function again will cancel the timer.

The timer goes to "0:00" and the hob switches off automatically.

7. Common Trouble shooting

FAULT PHENOMENON

Analysis of cause

Maintenance method

Pause Press the Pause during the work, the cooker pauses the current work (no output), the pause
indicator light is on, and the Power level display shows "STOP". In the pause state, press the
"Pause" once more to cancel the pause and restore the original working state.

In the paused state, if the pause is not canceled within 60 seconds, the power is automatical-
ly switched off.

Child lock 1. After the machine is powered on, it automatically enters the child lock state; after the cooker
head is switched off, it automatically enters the child lock state in 30 seconds.

2. In the non-child lock state, long press the child lock button for 3 seconds, the buzzer long
beep, the cooker into the child lock state, the child lock indicator light is always on, the
Power level display shows "Loc" 5 seconds after the extinction.

3.If it is in the child lock state, at this time, in addition to long press the child lock key for 3
seconds to unlock or press the ON/OFF to turn off the machine, the other key operation is
invalid, the buzzer emits a short warning sound when it touches, the display shows "Loc" for
5 seconds to show the original working state; when the machine is off, if it is in the child lock,
at this time, in addition to long press the child lock key for 3 seconds to unlock, the other key
operation is invalid, the buzzer emits a short warning sound when it touches, the display
shows "Loc" 5 seconds off When the machine is switched off, if it is in child lock, except long
press the child lock key for 3 seconds to unlock, the other key operations are invalid, the
buzzer emits a short warning sound when it is touched, and the display shows "Loc" for 5
seconds, then it goes out.

Dead (of Batteries)

Check Anh Rule Out
The power cord is not plugged in (a Problem)
Sockets and leads are in good Check And Rule Out
condition (@ Problem)

Is the home power on?

Check And Rule Out
(a Problem)

Circuit board abnormality

Send to designated
service point for repair

Can't switch on
after powering up

Whether there is water in the operation panel

Wipe dry before use

Display board abnormality

Send to designated
service point for repair

Anti-Overflow During operation, if there is water in the operation panel and the area of water covers 3 buttons
or more than 3 buttons, the Burner shuts off by itself within 10 seconds, reporting 3 drops.

6. Routine maintenance and repair

In order to ensure a good sense of operation and use experience, need to pay attention
to maintaining the cleanliness of the product panel surface, when the panel surface is
dirty, you can use a rag dipped in neutral detergent solution to clean, do not use hard,
the panel surface cannot be scratched by sharp. Maintain good ventilation and heat
dissipation of the embedded cabinet.

Sudden stop of
heating during use

Is the temperature of the operating
environment very high

Move to a cooler
location for use

Whether the suction and exhaust air
outlets are blocked

Discharge blockages and ensure
ventilation around the machine

Is the timer set?

It will switch off when the timer is up,

it's normal

Is it used continuously without operation
for more than 2 hours

2 hours without operation will
automatically shut down, normal

Circuit board abnormality

Send to designated
service point for repair

Turns on but
doesn't heat up
after powering up

Circuit board damage

Send to designated service
point for repair

Excessive temperature of the warm surface of
the heating zone

Cool it down and switch it
on again

No cookware is placed on the left burner
surface or the cookware do not conform to the

Use the right cookware




8. Fault Codes CEH'Z 66

CODING REPRESENTATION . =
U No pot or cookware does not match protection ( E“OEI EI AI EIE ’ E1 = OI_I Ell Al_q) AI.gAE.I nc:!A-I
El High supply voltage protection
E2 Low supply voltage protection
E3 Over-temperature protection of burner surface f inverter bod
E5 IGBT over-temperature protection e
F3 IGBT sensor open circuit protection / R ( A
F4 IGBT sensor short circuit protection
F5 Open-circuit protection for burner surface sensor
F9 Short-circuit protection for burner sensor
FA Burner Sensor Failure Protection ’ ’
FC Lamp Board Communication Failure
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TiNH NANG SAN PHAM

e Phu hgp s dung trong gia dinh, nha hang, can tin va nhitng ngi cdn ndu nudng.
e Than thién véi moi trudng: Hoat dong khdéng déc hai, khong gdy 6 nhiém.
e Gia nhiét nhanh: BEp cla san phdm sl dung nguyén ly cdm dng dién tu, lam

~
2 s as L a 20 pin S ek A
H UGNG DAN SU DU NG néng truc ti€p day nodi, hiéu sudt nhiét cao va téc dd nhanh.
. e M3t kinh pha I1& chiu nhiét cao va d6 cling cao, dé lau chui va bén bi.
e Diéu khién bang vi mach, cé thé diéu chinh nhiét do linh hoat.

CEH-266 (Dong Daily: 2 bé’p tw) e Tich hgp nhiéu chiic ndng bao vé nhu qua &p, thap dp, qud nhiét, lam mat bang
quat sau khi tdt mdy,... gidp st dung an toan han.

H NHUNG PIEU CAN LUU Y

1. Sau khi stif dung, mat kinh pha I ciia mdy sé cé nhiét dd cao, xin diing cham vao.
Khéng dat may truc ti€p vao nudc dé vé sinh.
3. N&u day nguén bi hdng, hdy dén clra hang chuyén dung dé thay thé va chi s

N

dung déy chuyén dung.

! ! 4. Gilr thiét bi trdnh xa tam tay tré em.

5. Thiét bi phai dudc gidm sat trong qua trinh st dung.

6. Khéng d3t cdc vat dé chdy nhu gidy, khan,... I&én mat bép dé lam ndng vi cé thé

géy chay.
J L 7. SU dung ngudn dién chuyén dung tir 25A trd 1én.
8. Khdng cho phép tré em hodc ngusi khéng cé kha nang si dung thiét bi mét
minh.
Bo% # oo m

9. Khéng dua day dién hay cdc vat dan dién dé dang khac vao 16 thoat khi hodc 16
hit khi dé trdnh nguy co dién giat.
J 10. Khéng gia nhiét cdc thiét bi kin vi chiing cé thé phat né.

11. Néu mat kinh pha 1 bi héng, ngling sif dung va mang dén trung tdm bao hanh
dé sira chira.

12. Sau méi lan si dung, hdy ddi cho quat tdn nhiét Iam mat hoan toan va ngling
hoat d@dng réi mdi rdt ngudn dién.

Luuy: 13. Néu ddy néi bi bién dang trong qua trinh sif dung, hay thay néi mdi dé tranh lam
Do san pham lién tuc dudgc cdp nhat, mé ta chic nang dudi day cé thé khdng day du dsi héng mit kinh do nhiét @ cuc bd qué cao tif vidc gia nhiét khong déu.
v@i tat ca cdc mdy. Vui long tham khdo cai dat cu thé trén thiét bi ca ban dé biét thong 14. San pham nay khdng dugc thiét ké dé diéu khién biing hen gis bén ngoai hoidc
tin chinh xac nhat. didu khién tif xa rdi.

15. Néu mat kinh bi nut, hay tt thiét bi, ngling sif dung dé trdnh nguy hiém va gui
dén bd phan dich vu dudc chi dinh dé sira chira.

16. C4u tric bén trong clia mdy rat chinh xdc va cé dién dp cao, néu bi hu hdng can
phai dudc sifa chita bdi nhan vién chuyén nghiép.
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THONG SO KY THUAT/ MO TA BANG DIEU KHIEN

Tén sdn phdm Bép ddi
Dién dp dinh muc 220-240V
Tan s8 dinh muc 50-60 Hz

Céng suat dinh muc 5400W (mot bén 3000W, téng cbng suat hai
bén 5400W v4éi co ché diéu khién luin phién)

Ving gia nhiét cua bép tir

Ving gia nhiét cua Bép tir

Mit kinh pha 1&
Khu vyc diéu khién bép tir Khu vye van hanh bép tir
CAC LOAI NOI CHAO SU DUNG DUGC
Bép tir:

Dung cu ndu bang sat (thép khéng gi, st khéng gi, gang), cé ddy phang va dudng
kinh ddy tir 12cm trd 1én hodc nhd hon hodc badng 23cm.

a — b

En‘m stockpot Iron milk pan
== |

Iron stir pan Iron kettle
& f MA
Y
Y
Iron frying pan Iron steamer

Céc loai néi chao khéng phu hgp:
N&i lam bang nhém, déng, thiy tinh hodc gém s, cé dudng kinh ddy nhé hon
12cm hodc 18n hon hodc bang 23cm.

ceramic pot Glass pot type
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HUGNG DAN SU DUNG

San ph&m cd chiic nang bao vé tu déng tat khi tran nudc. Khi cé nudc trong khu
vuc diéu khién cla bép, bép sé tu déng tat dé trénh cdc su cé khdc do nudc ban
vao gay ra.

1. D4y nguén can dudc két néi vdi nguén dién chuyén dung. Bat cong tdc nguon,
coi clla mdy sé phét ra 4m bdo, t4t cd man hinh hién thi séng trong 1 gidy réi tat,
man hinh muc céng suit sé hién thi “Loc” va t3t sau 5 gidy, mdy sé vao trang
thdi khda tré em khi tdt nguén.

2. Nhén gilr ndt khéa tré em trong 3 gidy dé thodt khéi trang thdi khda tré em khi
dang t3t ngudn. Lic nay, ban cé thé nhan ndt ngudn dé vao ché d6 chd "BAT".
Trong vong 60 gidy, nhan cdc ndt chdc ndng nhu chién/rd déng/gilr &m/diéu
chinh muc, v.v... bép sé& chuyén sang ché& d6 hoat déng tudng Ung, néu khéng
thao tdc gi sé quay lai trang thdi tat.

3. Céng suét t6i da clia san pham nay la 3000W cho mét bén, va téng cdng suéit
t6i da la 5400W khi s dung déng thdi ca hai b&p. Céng suat sé dugc uu tién
phén bé cho bén dudc vin hanh bang ndt bam. Vi du: bép bén trdi dang hoat
ddéng & muc 3000W, trong trudng hgp nay khi khdi ddng bép bén phai va diéu
chinh 1&n mdc 3000W, thi bép bén trdi sé tu déng diéu chinh xudng muc
2400W, dé dam bdo téng céng sudt khéng vudt qua 5400W.

4.M6 ta cac phim chific nang

Cac phim M6 ta chiic néng cac phim

ON/OFF Nhan phim ON/OFF khi dang & trang thai tat va khong bi khoa tré em sé dua bép vao trang thai chd; nhan phim
ON/OFF khi bép dang hoat dong sé chuyén bép vé trang thai tat.

Time Nhan phim Time trong qua trinh hoat dong sé vao trang théi cai dat thai gian tat hodc thoat khoi ché dé hen gio.

Booster Khi bép dang & trang théi hoat dong gia nhiét/nhiét do/chién ran, nhan phim Booster dé kich hoat hoéc thoét

khai ché dé Booster.

Power level & trang thai chd, nhan phim Function dé vao ché do gia nhiét; khi dang lam viéc, nhan phim muc céng suét dé
diéu chinh muc cdng sudt hoat dong, c6 thé nhan tiing phim dé diéu chinh hoic kéo dé thay déi muc cong suét;
cai dat hen gi®, nhan phim muic cong suat ti 1 dén 9 dé tang hodc gidm thai gian hen gid.

Function & trang théi chd hoac khi khéng c6 chiic néng gia nhiét, nhan phim Function dé vao ché do gia nhiét; khi dang
hoat dong & ché d gia nhiét, nhan phim Function dé chuyén sang ché d6 diéu chinh nhiét do.

Pause Nh&n phim Pause trong qué trinh lam viéc, bép sé vao trang thai tam diing hoac thoat khéi trang thai tam dimng.
Child lock Nhén va git phim Child lock trong 3 gidy dé khoa trang thai hién tai ctia bép hodc thoat khoi ché d6 khoa tré em.
Fry & trang thai chd hoac khi dang 1am viéc, nhan phim Fry dé vao ché dé chién ran.

Defrost & trang thai chd hoac khi dang 1am viéc, nhan phim Defrost dé vao ché d6 ra dong.
Warm & trang thai chd hoac khi dang lam viéc, nhan phim Keep warm dé vao ché d6 gii am.
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5. Mé ta chiic nang

CACPHIM

MO TA CHUC NANG CAC PHIM

Chic nang cong suat

G trang thai chd, nhan phim " Function " hoac phim mic cong suat, bép sé méac dinh vao ché do lam
néng (ban cling cé thé chon ché dé lam néng théng qua phim Function), dén béo phim Function sé
sang, man hinh hién thi muc cong suat 1a "H7". Chiic ndng lam néng c6 9 muic diéu chinh cong suat,
1an lugt 1a H1-H2-H3-H4-H5-H6-H7-H8-H9. Nhan dai cong suat dé diéu chinh muc cong suat (ciing
c6 thé diéu chinh bang cach trugt). Nhan phim Booster dé vao ché d Booster (man hinh hién thi
"Po"). Nhan phim Time dé cai dat thai gian tat bép, pham vi hen gi& tir "00-99" phut.

Churc nang nhiét do

& trang thai dang hoat déng, nhdn phim " Function " dé chon ché d6 diéu chinh nhiét d6, den bao
phim Function sé sdng, man hinh hién thi muc nhiét 1a "180°". Chtic ndng nay c6 9 muc nhiét do c6
thé diéu chinh, bao gém: 60°-80°-100°-120°-140°-160°-180°-210°-240°. Nhan dai nhiét d6 dé diéu
chinh muc nhiét d6 (ciing cé thé diéu chinh bang cach trugt). Nhdn phim Booster dé vao ché do
Booster (man hién thi“Po”). Nhan phim Time dé cai dit thai gian tdt bép, pham vi hen gid tir"00-99”
phut.

Warm

G trang thai chd hodc dang hoat dong, nhan phim " Warm " dé chon chiic nang gitr am, dén bao chtic
ndng Warm sé séng, man hinh hién thi muc nhiét Ia "60°". Chtic nang nay c6 3 muc nhiét d6 c6 thé
diéu chinh: 30°-60°-90°. Nhan phim muc céng suét tir 1 dén 3 dé diéu chinh muc nhiét d6 mong
muén. 0§ ché d6 nay khong hé trg chiic nang Booster. Nhan phim hen gics dé cai dat thai gian tét bép,
pham vi hen gi& tir"00-99" phut.

Defrost

& trang thai chd hoac dang hoat dong, nhan phim " Defrost " dé chon chiic nang ra dong, dén bao
chuc nang Defrost sé sang, man hinh hién thi muc nhiét Ia "40°". Chiic ndng nay cé 3 muic nhiét do
c6 thé diéu chinh: 40°-50°-60°. Nhan phim muc céng suat tir 1 dén 3 dé diéu chinh muc nhiét do
mong muén. & ché d6 nay khéng hé trg chiic nang Booster. Nhdn phim hen gi¢s dé cai dat thoi gian
t4t bép, pham vi hen gid tir "00-99" phut.

Fry

trang thai cho hoac dang hoat dong, nhan phim " Fry " dé chon chic nang chién xao, dén béo chiic
néng Fry sé sang, man hinh hién thi mic nhiét 3 "180°". Chuic ndng nay c6 9 mic nhiét do cé thé diéu
chinh: 60°-80°-100°-120°-140°-160°-180°-210°-240°. Nh&n dai nhiét dé dé diéu chinh muc nhiét do
(cling c6 thé diéu chinh béng cach trugt). Nhadn phim Booster dé vao ché d6 Booster (man hinh hién
thi "Po"). Nhan phim Time dé cai dat thai gian tét bép, pham vi hen gid tir"00-99" phut.

Booster

Khi bép dang & trang théi lam viéc clia chic nang lam néng, nhan phim "Booster" mot lan @é kich
hoat ché d6 Booster, d&n béo Booster sdng, man hinh hién thj “Po’; bép sé hoat déng véi cong sust
téi da.

Khi bép dang & trang thai lam viéc clia chic ndng diéu chinh nhiét do hodc chién xao, nhan phim
"Booster" mét lan dé vao ché dé Booster, dén béo Booster sang, man hinh hién thj muc nhiét khong
thay d6i, nhung bép sé hoat déng véi cong suat téi da.

Dé thodt khdi ché do Booster, nhan bat ky phim muic cong suét nao, nhan lai phim Booster, hodc
chuyén sang chiic nang khéc. Sau 5 phat hoat déng & ché do Booster, bép sé tu déng quay lai mic
cong sudt ban dau.

Time

Trong qua trinh [am viéc, nhan phim “Time” mét 1an, bép sé& chuyén sang ché d6 cai dat thai gian tét,
man hinh hién thi thdi gian nhap nhay "00". Luc nay, nhan phim muc céng sudt tir 1 dén 9 dé diéu
chinh thai gian, méi Ian nhan ngén sé tang hodc gidm 1 phut, nhan va giti sé thay déi theo gia ting
10 phut, pham vi cai ddt tir "00-99", 6 thé diéu chinh theo chu ky. Khi thai gian cai dit khéng phai la
"00" va sau 5 gidy khong cé thao tac, bép sé tu dong chuyén sang trang thai dém ngugc thai gian.

Trong trang théi cai dat thoi gian hodc trang thai dém ngugc thai gian, nhan lai phim hen gi¢ hodc
chuyén chiic nang khac sé hly cai dit thai gian. Khi thai gian dém ngugc vé "0:00', bép sé tu dong tat.

Pause

Nhéan phim “Pause” trong qua trinh lam viéc, bép sé tam dimng céng viéc hién tai (khéng c6 cong
suat), dén bao tam duing sé sang, va man hinh hién thi "STOP". Trong trang thai tam ding, nhdn lai
phim " Pause " mét 1an nita dé hdy bd tam diing va phuc héi trang thai lam viéc ban dau.

Trong trang thai tam diing, néu khéng hlly tam diing trong vong 60 gidy, cong sudt sé tu dong tat.

Child lock

1. Sau khi dugc bat nguén, bép sé tu dong vao trang thai khoa tré em; sau khi tat bép, bép sé tu dong
vao trang thai khoa tré em trong vong 30 gidy.

2.Trong khi lam viéc, & trang théi khong khoa tré em, nhdn va gitr phim khoa tré em trong 3 giay,
chuéng béo sé kéu dai, bép sé vao trang thai khoa tré em, den bao khéa tré em sé sang, man hinh
hién thi "Loc" trong 5 gidy réi tét.

3. Khi dang lam viéc, néu & trang théi khéa tré em, ngoai viéc nhan va gitt phim khoéa tré em trong 3
gidy dé md khoa hodc nhan phim ON/OFF dé tt méy, cac thao tac phim khéc sé khéng c6 hiéu luc.
Khi cham vao phim, chuéng bao sé& kéu ngan va man hinh hién thi“Loc”trong 5 giay, sau d6 sé trd lai
trang thai lam viéc ban dau. Khi bép tét, néu & trang thai khoéa tré em, ngoai viéc nhan va gitt phim
khéa tré em trong 3 gidy dé md khoa, cac thao tac phim khéc sé khéng c6 hiéu luc. Khi cham vao
phim, chuéng bao sé kéu ngdn va man hinh sé hién thi“Loc” trong 5 gidy réi tat.

Chic nang chéng tran Trong qué trinh van hanh, néu cé nudc trén bang diéu khién va dién tich nudc pht 1én 3 phim hoéc
hon 3 phim, bép sé tu ddng tat trong vong 10 gidy va bao hiéu bang 3 tiéng bip.

6. Bao dudng va stia chira dinh ky

DE dadm bao trdi nghiém s dung va van hanh t6t, can chd y duy tri su sach sé cla bé

mé&t bang diéu khién sdn phdm. Khi bé mat bang diéu khién bi ban, ban cé thé dung

khan lau thdm dung dich chat tdy rlra trung tinh dé lam sach, khéng st dung céc vét

dung cuing, sdc nhon cd thé lam tray xudc bé mat bang diéu khién. Déng thdi, duy tri

théng gid t8t va kha nang tan nhiét cho td dm.

7. Xt ly su cé thuong gap

HIEN TUGNG SU €O PHAN TICH NGUYEN NHAN

PHUGNG PHAP BAO DUGNG

Thiét bi khéng c6 dién Day nguén khéng dugc cdm

Kiém tra va loai trir (van dé)

& cam va day dan trong tinh trang tét

Kiém tra va loai trir (van dé)

Nguén dién gia dinh c6 bat khéng

Kiém tra va loai trir (van dé)

Bang mach bét thuong

Gui dén diém dich vu dugc chi dinh
dé stta chita

Khong thé bt nguén C6 nuéc trén bang diéu khién khong

Lau kho trudc khi st dung

sau khi cdm dién ) i
Bang hién thj bat thudng

Gui dén diém dich vu dugc chi dinh
dé stta chita

Nhiét d6 moi truong lam viéc
c6 qua cao khong?

Di chuyén dén vi tri mat mé dé st dung

Duing dét ngét tron
g detngottrong Céc clia huit va thoat khi

qué trinh st dung 6 bj tdc nghén khong?

X4 cac tdc nghén va dam bao
thong gi6 xung quanh may

Thai gian cé dugc cai dat khong?

Méy sé tat khi hét thai gian hen
gid, diéu nay 1a binh thuang

C6 strdung lién tuc ma khéng
hoat dong qua 2 gig khong?

Sau 2 gio khong hoat dong, may sé tu
dong tat, diéu nay Ia binh thudng

Bang mach bt thudng

GUi dén diém dich vu dugc
chi dinh dé stra chiia

Hong bang mach

GUi dén diém dich vu dugc chi dinh
dé stia chiia

Béat mdy nhung khéng
Nhiét dé bé mat néng cua

néng sau khi cdm dién " )
khu vuc ndu qua cao

Lam ngudi va bat lai

Khéng dat dung cu ndu trén bé mat bép
trai hodc dung cu nau khéng phu hop

St dung dung cu ndu phu hgp
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8. Ma l6i

MA BIEU THI

] Khéng cd ndi hodc chdo, hodc khéng phi hgp véi bao vé
El Bao vé dién dp cung cap cao

E2 Béo vé dién dp cung cap thap

E3 Bao vé qud nhiét bé mat bép

E5 Bdo vé qud nhiét IGBT

F3 Bdo vé mach hd cdm bién IGBT

F4 Béo vé dodn mach cdm bién IGBT

F5 Béo vé& mach hd cdm bién bé mat bép
F9 Béo vé dodn mach cdm bién bé mat bép
FA Béo vé su c6 cam bién bé mat bép

FC L&i giao tiép bang dén
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