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LOI CAM ON.

Cam on Quy khdch hang da tin va liea chon sir dung bép dién tir CHEF’S)!

Quy khach nén doc ky hudng dan st dung trude khi dung bép dé dam bao qua
trinh sir dung bép dugc an toan va hiéu qua.

Quy khach nén gitr cuén sach huéng dan sir dung tai noi dé tim dé c6 thé xem lai.
Trong truong hop bép duoc chuyén cho nguoi khac, Quy khach nén chuyén kém
sach hudng dan sir dung.

Bat ctr su hu hong ndo xay ra véi bép c6 nguyén nhan do bo qua hodc 1am sai véi
cac hudng dan an toan trong qua trinh st dung bép ciing nhu lap dit s& nim ngoai
pham vi bao hanh.

Quy khach nén cét giit toan bd gidy to lién quan dén bép, bao gom: sach Hudng
dan st dung, Phiéu bao hanh.. trong subt qua trinh str dung bép.

Quy khach nén kiém tra k¥ bép khi nhan hang tir bén Cung cip. Néu than bép bi

mop méo, vo kinh.. Quy khach khong nén stir dung.

Néu Quy khach c6 thiac mac, xin lién hé truc tiép véi Trung tim CSKH / Béo
hanh cia CHEF’S.
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1. THONG TIN BAO HANH

QUY KHACH VUI LONG LIEN HE VOI CHUNG TOI THEO SO DIEN THOALI

04. 3559 0287

A.PIEU KIEN BAO HANH
San pham dwoc bio hanh trong cic truong hop sau:

1.
2.

San pham con trong thoi han Bao hanh dua vao tin nhan tir tong dai 6000.

Néu khong c6 tin nhén tir tong dai 6000, s& ap dung thoi han bao hanh theo ngay
san xudt thong qua tem seri cua san pham.

San pham phai con day du tem bao hanh, tem san pham hodc cac chung tir lién
quan.

San pham khong nam trong truong hop bi tir chdi bao hanh.

B. PIEU KIEN TU CHOI BAO HANH

Trung TAm Bio Hanh sé tir chdi biao hanh hoic sé sira chira ¢ tinh phi

trong nhirng truwong hop sin pham bi hong khong phai 15i ciia nha san xuit nhu
Sau.

1.
2.

San pham khong con tem bao hanh.
San pham bi hu hai do thién tai hodc nhiing truong hop bat kha khang:
a. Do ngap lut, sét danh, tai nan, bi roi, va cham, dé san phém noi 4m uét, bui
bam, nhiét do cao...
b. Co6n trung chui vao san phém gay hong mach dién tir: gian, chudt, thach
sung...
c. Bi v0 kinh do tac dong tir bén ngoai.
d. Co vét mbc, gi sét, vét an mon, bi nat, v, gay, bién dang, chay nd, c6 chét
long..
San pham hu hai do st dung sai ngudn dién khuyén cdo va khong st dung theo
dung chi dan trong sach huéng dan sir dung di kém hoic sir dung phu kién khong
phai do Chef’s cung cép.
San phém duoc lép dat, duy tri bao dudng sai hodac hoat dong vuot mirc hudng
dan cua nha san xuat.
San phém da dugc thay ddi, diéu chinh hodc stra chita bai bén thir 3 khong thudc
hé théng bao hanh ctia Chef’s.
Khong dap ung diéu kién bao hanh dugc quy dinh trong muc A.
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2. SU DUNG BEP AN TOAN

Bép dién tir Chef’s la thiét bi gia dung, dwoc thiét ké cho muc dich ndu an trong
gia dinh VA phdi dwoc ldp ddt diing quy cdch trong khong gian bép.
Poi twong han ché sir dung:
Pé sir dung bép an toan, nhitng ca nhan sau ddy khong nén st dung bép:
— Nhitng ngudi tan tat, c6 thiéu ning tri tué
— Nhitng nguoi chua dugc dao tao, hudng dan sir dung bép dién tu.

Tré em phai dugc giam sat dé dam bao khong choi dua trén bép.

Khuyén cdo: Viéc sir dung bép cam tng tir khong hé gay anh hudng toi cac thiét bi
dién gia dung khac.

Qua nhiét v6i dau, bo:

— Qué nhiét véi dau an, bo s& rat dé gay chay.

— Ban phai theo ddi lién tuc khi ché bién cic mon an co st dung dau an, bo.

— Trong trudng hop xay ra chay do dau an, bo, ban khong nén sir dung nude dé dap
lira. Ban nén dap ltra bang cach dung nip vung hodc miéng vai am Gp Ién trén

chéo, ndi dang niu. Sau d6 ban tat ngay bép hoic ngudn dién cap cho bép.

Pun bép ¢ nhiét d cao:

Rit d& gay bong cho ban. Khong cham vao ving niu cia bép vi rt nong, s& gay
bong. Tré em bat budc tranh xa khu vuc nau dn. Bép c¢6 chirc nang canh bao nhiét du
ving nau, s& bao cho ban biét khi ving nu van néng.

— (€6 thé gay chay ! Ban khong dugc dé cac vat dé chay trén mit bép.
— €6 thé gay chay ! Néu tu bép cuia ban c6 ngin kéo lap phia dudi bép, ban khong
duoc dé cac vat dé chay.

Chii ¥ v6i day ndi / xoong bi wot: L~
— Néu day dung cu nau bi uét, khi ban dat dung cu nau

1én trén mit bép dang néng, né s& tao ra hoi nudce co ap watep&vater

suat 16n. Hoi nudc nay s€ lam cho dung cu nau bi troi, I §
truot ra khoi bép.

— Ban phai ludn dam bao day ndi duoc kho réo khi dat 1én trén bép.
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Mt kinh bi v&, bép bi vé:

Khong dit cac vat dung bing kim loai Ién trén bép tir.

Khi ban phat hién bép bi vd ( ¢ thé kinh v&, than bép v&..), ban nén nging sir

dung bép ngay. Sau d6 ban lién lac voi trung tAm bao hanh ctia Chef’s.

Ban khong nén dé cac vat dung bang kim loai nhu dao,
thia, dia... 1én trén ving nau cia bép tir trong qua trinh
st dung ciing nhu sau khi str dung. N6 c6 thé bi ddt néng
va gay chay.

Bao tri thwong xuyén véi quat gio lam mat

Bép luon duoc lap quat 1am mat dudi day bép.

Néu bép duogc lap 4m, ti bép phai dam bao co canh tu thdang, ngin kéo co dudng
hat gi6 1am mat. Tt bép phai thong thoang, khong dé qua nhiéu dd vat phia dudi
bép, khong dé gidy hodc cac vat c6 kich thudc nho dudi bép. N6 ¢6 thé bi hit vao
va lam hong quat gié va hé théng mach dién tir.

Bo mach dién tir ciia bép c6 thé bi hong néu ta bép bi bit kin.

Pam bao khoang cach t6i thiéu giita bép va cac vat dung bén dudi 1a 20cm.

Tu sira chira bép

Ban c6 thé lam hu hong bép ciing nhu gdy nguy hiém néu ty ¥ mé bép va sira
chita cac bd phan di¢n, dién tir bén trong bép.
Ban hay lién lac véi Trung tdm bao hanh ctia CHEF’S khi c6 sy ¢b xay ra véi

bép.

DAy cAp ngudn cho bép

Bat ctr su lap dit bép ( bao gdbm ca lip day cap ngudn) déu phai thuc hién boi
nhan vién ky thuat da qua dao tao ctia hang.

Day cap ngudn khong dugc tiép xtic voi cac khu vuc cé nhiét do cao cuia bép.
Bép duoc thiét ké tuan theo céc tiéu chuan vé dién gia dung.

Day cip nguodn phai dam bao cung cip di cong suit cho bép. Ban nén lién lac voi
Trung tam CSKH cua hang dé dugc tu van.

Ngudn dién cung cép cho bép can phai dugc thong qua mot thiét bi ngat mach tu

dong (4p to mat) 2 pha.
-7-
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Tit bép
— Ban nén ludn sir dung phim tat ngudn chinh, nam trén mit diéu khién dé tat bép.
— Ban khong nén doi dén khi bép tu tit trong truong hop bép tir hd trg tinh ning

nay khi khong ¢ ndi trén bép.
Nguyén nhan gay hw héong

Chi y v6i ddy xoong noi.

I —

nji‘
f

— bPéy xoong ndi cd san ban, trdy xudc s€ lam hu

E
hong mat kinh. ll v

pty
— Khong dé xoong ndi khong co thuc pham, nude lén | / \

trén bép, s& gay chay.

Chu y véi khu vue ban phim di€u khién.
— Khong dé xoong no1 dang nong vao khu vuc ban phim diéu khién. Bi€u nay co

thé 1am hu hong phan bo mach dién tir bén trong.

Puwong, muoi, cat san
— Khong d¢€ roi1 vai duong, mudi, cat san trén mat kinh. N6 c6 thé lam xudc mat
Kinh.

Vit cirng, sac nhon

— Vit cing sac nhon ¢6 thé lam xudc, vd kinh khi b1 1am roi1 trén mat kinh.

Thue pham chay két trén mit kinh.
Glass scraper

— DPuong hodc thuc phém khi bi chay va két lai trén mat
kinh ving ndu c6 thé lam hong kinh.

— Ban nén sir dung loai dao chuyén dung va kem tdy rira

lam v¢ sinh mdt kinh ngay sau khi str dung.
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Chit tay rira khong phu hop
— Chét téy rira ndy co thé lam hong hoac méat mau cua mat kinh, than kim loai cua

bép khi ban str dung 1am vé sinh.

Nhua va chét déo

— Nhua va chdy déo c6 thé bi tan chay hoic chay khi bi dat trén mat kinh ving nau.
Loi khuyén dé sir dung bép tiét kiém ning lwong

— St dung céc loai xoong ndi c6 day day ( 3, 5

day) va phang. Pay ndi bi cong vong, ndi 16m F 3 ° 2
s€ lam tiéu hao nang lugng. T 3 % 3

— Ban c6 thé dung 1 chiéc thudc ké, dat trén day Q%Q
ndi. Néu gilta thudc va day ndi khong cé o
v

khoang trong thi day noi la phang.

— Puong kinh day ndi phai 16n hon hodc bang voi ving niu.

— Néu day ndi nho hon, nhiét luong ciia bép s& that thoat ra ngoai khong khi, dan
dén tiéu hao nang luong dién.

— Chon loai ndi ¢6 kich thudc vira dit voi lugng thue pham can nau. Néu ndi qua to

cling gay that thoat nang luong.

— Ludn dit ndi vao chinh giita ving nau. Ludn day nap vung khi niu, néu khong s&
bi that thoat nhiét vao khong khi.

— St dung lugng nudc vira da khi nau an sé& tiét kiém dugc ning lugng, dong thoi
s& gitr duwoc vitamin trong thuc pham, giup rau xanh hon.

— Trong qua trinh niu dn, cdc mon d@n nhu ham, soup s€ rat dé bi trao ra ngoai. Do
vay, khi ndu cac mén nay, ban nén tang nhiét tur tr ( d€ muc cong suat thap va

tang dan), s€ han ché dugc vi¢c trao ra ngoai.

— Chung t6i khuyén cdo ban khong nén sir dung lai cac loai xoong ndi cii ( dd dugc
st dung trén bép ga. Vi ngon lira c6 thé 1am day ndi bi cong, 16i 1dm. Néu ban

van mudn dung, ban phai kiém tra lai d¢ phang cuia day noi.
-9-
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3. HUONG DAN LAP PAT

y

Kich thwée khoét 16

min:65

<=£ \/entilation
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Nhirng lwu y khi ldp dit

>
>

YV V VYV V V

Qua trinh lép dat phai dugc thuc hi€n boi1 nhan vién ky thuat da qua dao tao.
Thiét bi phai duoc nbi tiép dat trude khi str dung.
Nha cung cip s& khong chiu trach nhiém cho nhiing hu héng c6 nguyén nhan
do 1ap dit sai quy dinh.
Lu6n ludn ndi bép vao duong cip ngudn bang 1 at-td-mét > 25A.
Day cép nguén khong duoc tiép xuc voi khu vuc ¢6 nhiét do cao cua bép. Day
nguodn bép c6 5 soi co6 5 mau khac nhau. Cach dau nbi diy vao ngudn dién

v’ Day Pha: L=L1+L2 (den + nau).

v Day trung tinh: N = N1+N2 (xanh-+trang).

v’ Déy tiép dat : mau vang xanh.
Ta lanh, 16 vi song, 10 nuéng, may rira bat khong nén lap dat phia dudi bép.
Kich thudc khoét 15: theo hinh v& trén (410x710mm).
Puong kinh 18i day cip ngudn: 5 x 2mm.
Pam bao tu bép co dudng hut / dudng thoat gioé 1am mat phia dudi bép.
Mit dudi ciia kinh di c6 10p x6p ngin nude, ban khong can dén keo silicon dé
dan kinh vo1 mat da.

Lam vé sinh ti bép bén dudi, xit thudc di¢t con trung, gian nham chui vao bép

-11 -



Hudng dan sir dung bép dién tir CHEF’S EH-MIX366 / EH-DIH366

4. HUONG DAN SU DUNG

Trude khi sir dung bép ban can biét rang bép cam tng tir truyén nhiét qua tir trudng,
nhiét s€ duoc truyén truc tiép khi co su tiép xuc véi xoong ndi, do d6 ban phai chon cac

dung cu nau c6 bé mat ti€p xUc tao tur tinh ( inox nhiém tir).

4.1 Chon dung cu dun nau

Pé dat duoc hiéu qua nau nuong
nhanh nhéat thi viéc chon dung cu nau 1a
v cling can thiét. Theo nguyén 1y chung,
xoong ndi c6 day hat hoic dinh nam
cham thi s& tuong thich v&i cac loai bép
cam tmg tir (hinh). Khi dit xoong ndi 1én
mit bép dang hoat dong, luu y 13 trong

xoong no1 da co6 thuc pham can nau .

Vé6i nhitng bép ndu radiant (bép dién, bép hong ngoai) thi ban van c6 thé sur
dung cac dung cu nau dugc 1am tir gbm, dat nung va kim loai thép khong ri, tuy nhién
day ndi phai phang dé tiép xuc tét vi mit kinh

( Ban c6 thé sir dung miéng nam chdm hodc dau chiéc t6-vit ¢cé nam cham dé thir

do tur tinh cua xoong noi).

4.2 Chon kich thuéc xoong noi
Véi bép tir:

Kich thudc ving ndu 23cm :  13c¢m < kich thude ndi < 26cm

Kich thudc ving nau 23cm :  13cm < kich thude ndi < 26cm
Véi bép hong ngoai: kich thude ndi khong 16n qua 26¢m.
Péi véi bé}? twe: khi xoong noi khong phu hop, bé}) sé tam ngung hoat dong va hién thi u.
Khuyén cdo:

Tranh kéo 16 xoong néi trén bé mdt bép vi ¢é thé lam xude hodc mo mau sdc bé
mat kinh.

Tranh dat bat ky do vt kim loai ndo nhw dao, dia hay vung noi 1én trén bé mat

bép vi ¢6 thé hoat déng lam néng chiing gy nguy hiém.

-12 -
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4.3 Ban phim diéu khién bép

+b

Ban phim diéu khién ciia bép

4.4 Bat / Tit bép
a. Bt/ tit ban phim diéu khién bép
— Sau khi bat aptomat cap nguoén cho bép, ban phim can 1 gidy dé khoi dong. Toan

bd cac deén led sang 1én 161 tat.

— Nhén va giir vao phim m trong 1 gidy dé bat ban phim. Cac led hién thi -, dén

led timer hién thi --.

W — [N == +b

KEEP
WARM

Nhdn va giit phim ON/OFF dé bit bép.

-13-
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— Sau khi bat ban phim, néu khéng c6 diéu khién bép tiép theo trong 1 phit, bép s&
trg lai trang thai tit (OFF mode).

— Tit bép bang cach cham va giir vao phim u trong 1 gidy bép s tit.

— AR - +b

Nhdn va giit phim ON/OFF dé tit bép

b. Tw dong tit bép

— Sau khi ban phim di dugc bat ( ON-mode), néu khong c6 diéu khién tiép theo
trén ban phim trong vong 1 phut, bép sé tat.

— Néu vung nau duoc diéu khién, nhung muc cong suit van & mirc 0, led 0 nhap

nhay 5 gidy roi chuyén vé ché do cho, sau 1 phit bép ciing s& tu tat.

c. Tat / bat tirng ving niu

— Trong khi bép dang dugc bat, ting ving nau sé dugc bat bang cach nhan phim

M chon ving nau, sau d6 chon mirc cong suat nau theo yéu cau.

— Muc cong suét nau dugc chon bé'mg cach trugt ngon tay trén thanh truot diéu
khién. Mirc cong suét diéu chinh tir 0 dén 9 va hién thi trén man hinh led tuwong
ung.

— Hoac cham vao phim +,- d€ tdng hodc giam cong suat.

o — {IIM ==

KEEP
WARM

Chon viing ndu trdi bang cdach cham tay vao phim ky hiéu ving ndu trai

-14 -
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9 — I+

KEEP
WARM

Chon viing ndu phdi bang cach cham tay vao phim ky hiéu ving ndu phdi

d. Tit tirng vang nau riéng ré

— Tit timg ving néu riéng 1& bang cach chuyén mirc cong suit ctia ving nau do vé
mirc 0 bang cach cham vao phim -,

— Sau khi bép tat, néu mat bép con néng, man hinh led hién thi canh bao nhiét du

bang ky tu H sang nhap nhay.

" 9 O] e —— o

o — NN +b

KEEP
WARM

Hién thi canh bdo nhiét dw vung ndu sau khi tat bé'p.

e. Tit toan b cac ving niu
— Dé tit ca 2 ving nu dong thoi, ban cham tay vao phim m trong 1 gidy. Céac

man hinh led tit.

-15 -
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= LA AT

Tdt ca 2 ving ndu bang cach cham tay vao phim ON/OFF

4.5 Piéu chinh mirc cong suit niu.
— Mtc cong suit ciia ving niu dugc diéu khién 9 mic, tr mirc 1 — 9 va dugc hién
thi tuong tng trén man hinh led.
— Piéu chinh mirc cong suét bang cach truot ngon tay trén thanh truot diéu khién

— Hodac cham vao cac vi tri trén thanh truot.

— Truot tay vé bén trai ( phia phim -) 1a giam. Truot vé phia bén phai ( phia phim
+) la tang.

WARM

S 1 P
. i .

Piéu chinh mirc cong sudt bang cdch trieot ngon tay trén thanh truot
Hodc cham vao vi tri cac mure trén thanh truot.

) —HH\HHIHHHHHHH\HHIHHHHHHH\HHH\Hi

WARM

Diéu chinh mirc cong suat bang cdach cham vao phim +,-.

-16 -
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4.6 Chirc niang niu nhanh (booster)
— Sau khi bép da duoc chon ving niu, chirc ning ndu nhanh cé thé chon bang cach
cham vao phim booster +b.
— Chure ning booster chuyén bép hoat dong tai mirc cong suat 16n nhat, 1a 2400W.
— Man hinh led hién thi chit P.

95— (AN, =

KEEP
WARM

Chon chitc ndng booster bang cach cham phim +b

— Bép hoat dong & mirc cong suat booster trong thoi gian 1a 5 phut, sau d6 bép tu
ddng chuyén vé muc 9.

— Khi nhiét d6 cia mam day va bo mach dién tor dang & muc cao, chlic nang
booster c6 thé khong duoc kich hoat hodc tam thoi nging va bép quay vé muc

cong suat 9.

4.7 Hién thi nhiét dw viing nau

Poi véi bén vimg ndu hong ngoai:

— Thoi gian canh bao nhiét du ving nau dai hay ngan phu thudc vao thoi gian bat
bép va muc cong suat niu.

Poi véi bép tir:

— Thoi gian canh bao nay phu thudc theo mirc nhiét do sensor tai mat kinh ving
nau. Canh bao khi mirc nhiét mat kinh > 650C va hét canh bao khi nhiét xudng
dudi 600C.

8+ s I

KEEP
WARM

Cdnh bdo nhiét dw viing ndu.

-17 -
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4.8 Chirc nang khoa ban phim

— Khoa ban phim dugc bat khi cham va giit tay vao phim Kamd trong 3 giay.

— Pén led khoa hién thi LO trén bd timer duoc bat sang.

— Cac phim diéu khién s& bi khoa (khéng diéu khién duwoc), ngoai trir phim khoa va
phim ON/OFF.

— M6 phim khoéa bang cach nhan va giit phim

— Khi d6 led hién thi LO phim khoa tat.

@l 1 14n nira.

o — I

WARM

Bdt va tat phim khéa bang céch cham va gii tay vao phim khéa 3 giay.

4.9 Bat tat 2 vong nhiét - trén bép dién ( hong ngoai)

— Khi ving niu duoc chon va bép hong ngoai dang dugc bat vong nhiét nho (vong

trong), dé bat / tat tiép vong nhiét 1on, cham tay vao phim

— Led don sang, hién thi phia trudc phim

o — MR

WARM

Chon vong nhiét Ién bép hong ngoai bang cdch cham phi
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4.10 Ché @ hen gio

— Bép c6 thé hen gio tir 0 dén 99 phit.

— MBOi ving ndu c6 thé hen gid tat doc lap.

Bat / tit ché dj hen giv

— Sau khi ving niu va mirc cong suat dugc chon, cham tay vao phim K
hoat bg hen gio.

— Khi d6 bo hen gio sé hién thi thoi gian mac dinh 00.

— Diéu chinh thoi gian cham tay vao phim +/- dé ting hodc giam thoi gian.

— Vung niu nao duoc kich hoat bo hen gi0, s€ co led don chim sang hién thi bén
canh muc coéng suat (muc: 9.)

— Khi ¢6 ca 2 ving ndu cing hen gid, man hinh hen gio s& hién thi thoi gian cua

vung nau tat trudec.

KEEP
WARM

0w  — W=+
. — = .

W — [T ==

KEEP
WARM

e TR TS

KEEP
WARM

Cham vdo phim + dé ting gid tri thoi gian hen.
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— Sau khi chay hét thoi gian, bép canh bao bip bip, man hinh hen gio hién thi 00
trong 5 gidy, ving nau duoc tat, bép vé ché do cho.

Thay d6i gia tri thoi gian hen

Khoang thoi gian hen Hién thi
1phat — 99phat 99 (199 phut)

Tat bo hen gio
— Cham vao phim “— d¢ giam gi4 tri hen gid vé 0.

— Hodc tat vang nu dang hen gid.

4.11 Chirc niing nhan biét c6 ndi — trén bép tir

— Churc nang nhan biét ¢ ndi duoc tu dong kich hoat khi vung niu bép tur duoc bat
sau 2.5 giay.

— Trong trudng hop trén bép khong ¢6 ndi, man hinh hién thi ky tu U

— Sau khoang thoi gian 1 phit, néu bép tir nhan thay khong c6 ndi, bép s& chuyén

vé ché do cho, sau 1 phut sé ty dong tét.

— (A == +b

Nhdén biét khi khéng c6 noi trén bép tir hodc

khong dung loai xoong, noi nhiém tu.
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3.12 Ché d9 tam dirng Pause
— — Ché d6 tam ding cho phép ngudi sir dung tam dimng toan b hoat dong
,7 ciia bép tam thoi trong 1 khoang thoi gian dé tra 16i dién thoai, mo
cua...

Bat tinh nang Pause:

— Khi bép dang hoat dong, cham vao phim m trong 1 gidy. Man hinh led hién thi
“III” trén ca 2 ving nau.

— Trong khi bép dang tam dirng, phan cong suét cia ting ving niu s& khong hoat
dong. Cac chirc ning cia bép s& dugc luu gitt va bo nho.

— Chure nang Pause duoc duy tri trong thoi gian 15 phut. Sau thdi gian d6 néu
khong duogc khoéi phuc hoat dong. Bép sé chuyén vé ché do chd, sau 1 phit bép s&
tur tat.

Tit tinh niing Pause:

— Nhén phim m 1 1an nita, bép s€ hoat dong tré lai & murc cong suét da chon.

O 3 — Y -

— KEEP
WARM

Bat/tat tinh nang tam dieng bép Pause bang cdach cham vao phim pause.

3.13 Ché d¢ giir Am keep warm

_ — Ché d6 nay cho phép giit 4m thirc 4n & murc nhiét do: 700C.
U — Khi chon ché d6 giir 4m, man hinh led hién thi ky tu U.

Bt ché dé giir Am (KEEPWARM):

— Sau khi mé& bép bang cach bam va giir phim H, va chon vung niu. Chay ché do
giit 4m bang cach cham vao phim m

— Chédo gilr am hoat dong & nhi¢t do 700C.

— Khi d6, dén led hién thi U trén ving niu twong tng.
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Tit ché d¢ giit Am (KEEPWARM):

— Cham vao phim m 1 1an nita. khi d6 tinh ning gitr 4m s& tat.
— Hodc tit bép.

O B —{Tm—n—m - +b

M

Bdt / tdt tinh néing giik dm bang cdch cham vao phim m

-22 -



Hudng dan sir dung bép dién tir CHEF’S EH-MIX366 / EH-DIH366

5. LAM SACH VA BAO DUONG BEP

>

Y

>

Sau khi tit bép, doi nhiét do
mat kinh xudng thap ( hét canh
béo nhiét du) thi ban méi bat
dau lam vé sinh bép.

Vé6i mit bép tir khi dun xong

mit bép khong nong ldm vi thé

vét ban s& khong bi dong cing
lai va ban c6 thé dé dang lau chui ching.

Vi nhitng vét ban nhe, ban c6 thé dé dang lau chui bang cai khan am hoic gidy
chuyén dung lau bép.

Nhiing vét ban ctiig dau ban c6 thé sir dung chat tay chuyén dung, vi du nhu kem
CIF.

Vi bép hong ngoai, vét ban co thé bi két chay lai, rat kho dé lau chui ngay bang
dung dich rtra. Ban c6 thé 1am nhu sau:

o Dung dao cao mit kinh, cao sach cac vét Glass scraper

két chay trén mat kinh.

o Dung dung dich rira kinh hodc kem tay xit
vao mat kinh.

o Dung khin mém hodc gidy chuyén ding
dé lau kinh.

Khong st dung hoi nudc dé 1am sach.

Viéc sir dung cc san pham 1am sach c6 chira chat tay an mon hodc nhitng miéng
giéy chira chat téy kim loai manh s& 1am cho mat kinh bi xuéc hodc co thé gay ra
vO mat kinh.

Néu c6 bat cir vét ran nut ndo xuat hién trén bé mat, 1ap tirc phai ngét nguén dién
chinh vao bép. Khong str dung bép dé dun nau cho dén khi dugc thay bé mat kinh

moi.
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6. NHUNG SU CO THUONG GAP VA CACH XU LY

Hién twong

Kha nang

Sau khi cim day ngudn vao 6
dien, nhan phim (&), bép khong
hoat dong.

e Kiém tra dau cim, 6 cim da chit chua.

e Ngudn dién co6 ding dinh mtc khong?

Canh bao “u” ( Bép chua nhan
thiy c6 xoong ndi)
( xuat hién trén bép tur)

1. Ba dat noi 1én bép chwa?

2. bat co dtng vi tri khdng?

3. Noi dung loai inox nhiém tir khdng?

Kiém tra bang nam cham (hoic dung dau tdvit co
nam cham)

4. Kich thudc day noi nho hon 9cm.

Canh bao E2 ( qua nhiét trén
board mach, mat kinh)

1. LS hit gi6 ¢ day bép/ thoét gié & bén canh bép c6
thdng thoang khong?

2. Néu khdng phai 1a truong hop 1, thi do quat gi6 c6
hoat dong khéng?

3. Kiém tra ndi dang nau c6 bj chay khong?

Néu dung, ban thdng béo vé trung tdm bao hanh.

Canh bao E3 (murc dién ap cao/
thap)

1. Kiém tra nguon dién dau vao.

Thudng xay ra véi khu chung cu méi, it ho dan vé o,
nén dién ap cao dan dén canh bao E3.

2. Trong truong hop khach hang dang st dung binh
thuong trudc do, thi nguyén nhén c6 thé do 101 trén
bo mach, ban thong bao veé trung tdm bao hanh.

Canh béo E5 (canh béo 15i vé
bo mach)

Ban thong bao vé trung tm bao hanh.

Canh bao E6 ( canh bao dién ap
trén bo)

Ban thong bao vé trung tdm bao hanh

Canh bao E9 Sensor do nhiét trén mam day bi 16i, ban thong bao
vé trung tdm bao hanh.
Canh béo E4 Bép cau hinh chua dung.
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