HUWONG DAN SU DUNG
BEP HONG NGOAI

MODEL: MK417

INSTRUCTION MANUAL

INFRARED COOKER
MODEL: MK417

Read this instruction manual carefully before using



Vui long doc ky hwéng dan str dung trwdrc khi dung.

ENG

***Technical specifications :

Product Name

Infrared Cooker

Model MK417

Voltage 220V / 50Hz
Rated power 2200W
Cooking Zone 1

Dimensions

42 x 28 x 6.5 cm

***Qperating method:

.
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Fried BBQ
Chién Nudéng
\lJ
-
Soup Hot pot
Xap Lau
Timer ON/OFF
Hen gi&r BAT/TAT

— i 4+

1. After the power line is inserted into the socket, press the "On/Off” key to
start. It’s the standby state, and the digital tube shows “- -”. When working,
press “On/Off” key to return to standby state.

2. Press the "Fried”, “BBQ”, “Soup”, “Hotpot” :

Fried: default 1200W, adjusting range 100 - 2200W, turn the knob to left or
right to setup the power.

BBQ: default 600°C, adjusting range 60 - 700°C; turn the knob to left or right
to setup the power

Soup: default 550°C, adjusting range 60 - 700°C; turn the knob to left or
right to setup the power.

Hotpot: default 1200W, adjusting range 100 - 2200W; turn the knob to left
or right to setup the power.

3. Timer: Press if you want to preset the time to auto-turn off the
cooker. The default is 2 minutes, you can turn the knob to left or right to
change the time, from 1 minute to 3 hours. After finish, the cooker will be in

stand-by state.

* Note: Don’t preset the time too long without supervisor to avoid damage, burning. Don’t unplug when

the fan is working, wait till cooker cool, the fan off, then unplug.

*** Applicable pot

Steel and cast iron

Heat-resistant glass

Enamel Stainless steel

Ceramic containers Copper/ aluminum



*++ Pot with shape

Pan frying pan Concave pot is not correct Convex bottom pot is not correct

o) (xJ

flat bottoma

12-26cm in diam

2 Frying pan, please use the gapless and furnace surface.

*++ Fault code

1. After the failure, the power line should be pulled out and the fault can be eliminated before the power
can be reconnected.

2. Alarm phenomenon: digital tube flicker display fault code. The buzzer continued to alarm for a minute.
E1: Short-circuit alarm of thermocouple

E2: The thermocouple open or over temperature in the cooker

E3: Fan open or short circuit

E4: Ambient temperature overtemperature of PCB

Pls contact our customer service center for help.

*¥* Matters needing attention

1. In order to put any cooking utensils in the heating plate heating, should be clean, in order to prevent the
heating Next stain. Remember to avoid heating panels by hard heavy objects and the impact of the
impact, so as not to damage the heating plate. Should be used as far as possiblePlace cooking utensils in
the central heating plate, do not use than the hot ring of cooking utensils; use smaller vessels. Note that,
due to overheating and hot handle. Do not put plastic containers and aluminum paper and sealed bottle
directly on the heating plate On heating, so as to avoid accidents.

2. Should try to avoid the use of the bottom and the bottom edge of a sharp hard sharp utensils, so as not
to damage the heating plate. chooseWhen the appliance is used, the appliance is applied to make it
contact with the heating plate.

3. When the heating plate is damaged, please tum off the power, stop using.

4. Clean the heating plate before, must first cut off the power supply to the hot plate completely cooling
after cleaning. Do not put this immersed in water or washing machine, can clean with wet cloth to wipe.

5. The use of glass utensils cooking do not put the cold pot directly on the heating plate, or the already hot
glassGlassware is placed on the heating plate cold, so the temperature difference is too large to burst,

and do not dry glassware.



6. Do not be universal socket with other appliancesat the same time using this machine, if the power line is
damaged, must use the cords Replacement.

7. After the machine is used, the fumace is in a high temperature state, please do not use hand or other
items to touch the heating plateSurface, in case of burns or damage to the goods.

8. Every time after use, please do not immediately unplug the plug, the hot air blower to be automatically
closed (about fifteen minutes leftRight after that, to cut off the power supply. Because of the built-in

ventilation system to help quickly cool the machine.

VIE

***Thong sO ki thuat:

Tén san pham Bép hdng ngoai
Méau MK417
Dién 4p 220V / 50Hz

Cong suat 2200W
Ving nau 1
Kich thwére 42 x28x6.5cm

*** Cach ste dung

[ ] 1. Sau khi cAdm day dién vao 6 cAm, nhan phim “Bat/ Tat” dé bat dau. Bép

dang & trang thai chd va den k¥ thuat sb hién thj “- -”. Khi dang hoat dong,

nhan phim “Bat/ Tat” dé trd vé trang thai cho.

M /ﬁi 2. Nh&n “Chién”, “Nwdng”, “Xap”, “Lau”:
Fried BBQ " - X > .
Chién Nudng Chién: mac dinh 1200W, pham vi di€u chinh 100 - 2200W; xoay nim sang

trai hodc phai dé ting gidm.

Nwdng: mac dinh 600°C, pham vi diéu chinh 60 — 700°C; xoay nim sang trai

Soup Hot pot
Xu Lau o 5. o .2
P hodc phai dé ting gidm.
(,/; 0 Xtp: mac dinh 5500C, pham vi diéu chinh 60 - 7000C; xoay num sang trai
Timer ON/OFF hoac phai dé tang giam.
Hen gio BAT/TAT 2 o . . Y > , 7.
Lau: mac dinh 1200W, pham vi diéu chinh 100 - 2200W; xoay nim sang trai
- II|||““““I"“I + hoéc phé| dé téng g|ém

3. Timer: Nhan néu ban mudn cai dat thdi gian tw ddng tat bép. Mac dinh 1a 2 phut, ban cé thé xoay
ndm sang trai hodc phai dé thay ddi thoi gian, tir 1 phat dén 3 gid. Sau khi hoan tat, bép sé & trang

thai cho.



* Lwu v: Khong cai dat thoi gian qua 1au khi khong c6 ngwdi gidm sat dé tranh hw hdng, chay nd. Khong

rut phich cdm khi quat dang hoat ddng, hay doi bép ngudi, quat tat rdi mai rut phich cam.

***Cac loai nOi:

Thép va gang NOi men NGi Inox

Thuy tinh chju nhiét NOi st N&i ddng/ nhém

*+* Hinh dang noi

Day phang Pay 1om Day 16i

L

— T

Puwong kinh ddy 12-26 cm

*+x M3 10i

1. Sau khi bj hdng, can rat day ngudn va cé thé loai bo 16i trwdre khi cé thé két ndi lai ngudn.

2. Hién twong bao ddng: m3 16i hién thi nhap nhay tai den ky thuat sO. Coi bao dong tiép tuc kéu trong
mot phut.

E1l: Bdo dOng dodn mach cla cap nhiét dién

E2: C&p nhiét dién hd hodc qua nhiét trong bép

E3: Quat h& hoac doan mach

E4: Nhiét d6 méi trwdng PCB bi qua nhiét

H3y lién hé trung tdm chdm sdc khach hang dé dworc ho tro.

*** Nhirng van dé can lwu y

1. Trwdc khi dat dung cu ndu @n nao vao trong mam nhiét, nén vé sinh sach s&, dé tranh lam vét ban
néng 1&n va dinh clrng vao bép. Tranh tic ddng manh vao mam nhiét, dé khong Iam hdng mam nhiét.
DPat dung cu ndu an vao trung tdm mam nhiét, khong st dung dung cu ndu &n qua I&n hodc qua nhd;
s dung cac binh nhd hon mam nhiét. Liu y, do mam nhiét ndng, khéng d&t hdp nhwa va gidy nhém va

chai lo kin truc tiép lén mam nhiét khi nau, dé tranh tai nan.

2. Nén cb gang tranh st dung day va canh dwdi clia dung cu sac nhon, ctbng, dé khdng lam hdng mam

nhiét.

3. Khi mam nhiét bj hdng, vui ldng tat ngudn, ngtrng st dung.



4. V& sinh mam nhiét, trwdrc tién phai cat ngudn dién cho mam nhiét ngudi hoan toa. Khdng nhung san

pham vao nwdc hodc dat vao may rira chén, c6 thé vé sinh bang cach dung khdn dm dé lau.

5. S dung dd dung ndu an bang thly tinh khong dat ndi lanh trwe tiép 1&n mam nhiét, hodc d&t do
thly tinh d3 néng [én mam nhiét khi con lanh, do d6 chénh 1&ch nhiét dd qua I&n sé gay nd, khdng ndu

kho dd thay tinh.

6. Khdng dwoc st dung & cdm da nding v&i cac thiét bi khac ciing Itc khi st dung bép nay, néu dwdng

day dién bj hdng, phai st dung day dién thay thé.

7. Sau khi st dung bép, méat bép & trang thai nhiét dd cao, vui ldng khdng diing tay hodc cac vat dung

khac cham vao bé m&t mam nhiét, tranh tredng hop bi bdng hodc hw hdng.

8. M0i lan sau khi st dung, vui ldng khdng rat phich cdm ngay 1ap tlrc, quat gié néng sé tw ddng dong
lai (khodng mwdi 13m phut sau d6, hdy ngat ngudn dién. Vi hé thdng théng gié tich ho'p giup lam mat

may nhanh chéng)



QUET QR PE XEM DIA CHi TRUNG TAM

QUAY VIDEO MO HOP HOAC TRAI UETQRPEX A
BAO HANH GAN NHAT

NGHIEM SAN EH,&M_DE NHAN
QUA TANG DAC BIET
= b
Hotline: 1900 1738
Website: www.KachiVietnam.com
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QUA TANG DAC BIET
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