Huéng dan sir dung bép dién tir CHEF'’S: EH-MIX536 Series

LIS

~

HUONG DAN SU DUNG

Trung tam bao hanh:

024. 3559 0287 BEP CAM UNG PIEN TU

EH — MIX536




Huéng dan sir dung bép dién tir CHEF'’S: EH-MIX536 Series

MUC LUC

1. THONG TIN BAO HANH

2. SUDUNG BEP AN TOAN

3. HUONG DAN LAP PAT

4. HUONG DAN SU DUNG

5. LAM SACH VA BAO DUOGNG BEP

6. NHUNG SU CO THUONG GAP VA CACH XU LY

CONG TY CO PHAN THIET BI GIA DUNG CHAU AU

Dia chi: S6 122 ngd 168 Kim Giang, Pai Kim,

Q. Hoang Mai, Ha No¢i, Viét Nam

DT: 024 3559 0287 Fax: 024 3559 2900
www.chefs.com.vn Email: sale@chefs.com.vn
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LOI CAM ON.
Cim on Quy khdch hang da tin va lia chon sir dung bép dién tir CHEF’S)!

Quy khach nén doc k¥ hudng dan sir dung trude khi dung bép dé dam bao qué trinh st
dung bép duogc an toan va hiéu qua.

Quy khach nén giit cudn sach hudng dan sir dung tai noi dé tim dé c6 thé xem lai. Trong
truong hop bép dugc chuyén cho ngudi khac, Quy khach nén chuyén kém sach huéng dan
st dung.

Bat ctr sy hu hong nido xay ra véi bép c6 nguyén nhan do boé qua hodc lam sai véi cac
huéng din an toan trong qua trinh str dung bép cling nhu lip dit s& nam ngoai pham vi bao
hanh.,

Quy khach nén cat giit toan bd gidy to lién quan dén bép, bao gém: sach Hudng dan su
dung, Phiéu bao hanh.. trong sudt qua trinh str dung bép.

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

méo, vO kinh.. Quy khach khong nén str dung.

Néu Quy khach co thic méc, xin lién hé truc tiép vo1 Trung tAm CSKH / Bdo hanh cua

CHEF’S.
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1. THONG TIN BAO HANH

QUY KHACH VUI LONG LIEN HE VOI CHUNG TOI THEO SO PIEN THOAI

024. 3559 0287

A. PIEU KIEN BAO HANH

San pham dwoc bao hanh trong cic truong hop sau:

1. San pham dugc d61 moi trong 7 ngay dau tién néu c6 sai hdng do 161 san xuat.

2. San pham con trong thoi han Bao hanh dua vao tin nhan tir tong dai 8099.

3. Néu khong c6 tin nhan tir tong dai 8099, s& 4p dung thoi han bao hanh theo ngay san

xuat thong qua tem seri cia san pham.
San pham phai con day du tem bao hanh, tem san pham hoac cac chung tir 1ién 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 ch6i bao hanh hoic sé& sira chira c6 tinh phi trong

nhirng truong hop san pham bi héng khong phai 16i ciia nha sian xuat nhw sau:

N -

San pham khong con tem bao hanh.
San pham bi hu hai do thién tai hodc nhitng truong hop bét kha khang:

a. Do ngap lut, sét danh, tai nan, bi roi, va cham, dé san phém noi am uét, bui bam,

nhiét do cao...

b. Con trung chui vao san phém gay hong mach dién tir: gian, chuot, thach sung...

c. Bi vo kinh do tac dong tir bén ngoai.

d. Co vét mdc, gi sét, vét &n mon, bi nit, v, gay, bién dang, chay nd, co chat long..
San pham hu hai do sir dung sai nguén dién khuyén céo va khong sir dung theo diing
chi dan trong sach hudng dan sir dung di kém hoac st dung phu ki¢n khong phai do
Chef’s cung cép.

San phém duoc lép dat, duy tri bdo dudng sai hodc hoat dong vugt muc hudng dan
ctia nha san xuat.

San pham da dugc thay doi, diéu chinh hodc stra chira boi bén thir 3 khong thudc hé
thdng bao hanh ctia Chefs.

Khéng dap ung diéu kién bao hanh duoc quy dinh trong muc A.
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2. SUDUNG BEP AN TOAN

Bép dién tir Chef’s 1a thiét bi gia dung, dwoc thiét ké cho muc dich niu in trong

gia dinh va phai duoc lip dit ding quy cach trong khong gian bép.
Poi twong han ché sir dung:

Pé sir dung bép an toan, nhitng ca nhan sau day khong nén sir dung bép:

— Nhitng nguoi tan tat, c6 thiéu nang 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 gdy anh hudng ti cac thiét bi dién
gia dung khac.

Qusi nhiét véi du, bo:
— Qua nhiét v6i dau an, bo sé& rat dé gay chay.
— Ban phai theo dai lién tuc khi ché bién cac moén an co sir dung dau n, bo
— Trong truong hop xay ra chay do dau an, bo, ban khong nén sir dung nudc dé dap lua.
Ban nén dap lira bang cach dung nip vung hodc miéng vai am up 1én trén chio, noi

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 nau cta bép vi rat nong, s& gy bong.
Tré em bét budc tranh xa khu vyc nau an. Bép c6 chitc ning canh bao nhiét du ving niu, sé
bao cho ban biét khi viing nau van nong.

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

(X =

Chii ¥ v6i day ndi / xoong bi wot:

— Néu day dung cu nau bj uét, khi ban dit dung cy nau 1én
trén mit bép dang nong, nd s& tao ra hoi nude co ap suit Wa{l:@ at@[r
16n. Hoi nudc nay sé lam cho dung cu niu b1 tro1, truot ra ' [ — ;
khoi bép.

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

Khong diit cac vat dung bing kim loai 1én trén bép tir.

Bdo tri thwong xuyén véi quat gio lam mat

Khi ban phat hién bép bi vd ( c6 thé kinh v, than bép v4..), ban nén ngimg st dung

bép ngay. Sau d6 ban lién lac véi trung tdm bao hanh ctia Chef’s.

Ban khong nén dé cac vat dung bﬁng kim loai nhu dao,
thia, dia... 1én trén viing niu cta bép tir trong qua trinh str
dung ciing nhu sau khi sir dung. N6 c6 thé bi dét nong va
gay chay.

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

Néu bép duoc 1ap am, ta bép phai dam bao cd canh ti thdang, ngin kéo co dudng hut
gid 1am mét. Ta bép phai théng thoang, khong dé qua nhiéu dd vat phia dudi bép,
khong dé gidy hodc cac vat co kich thude nhd dudi bép. N6 co thé bi hit vao va lam
hong quat gié va hé thong mach dién tir.

Bo mach dién tir cta bép c6 thé bi hong néu tu bép b1 bit kin.

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

Tuw stra chira bép

Ban c6 thé lam hu hong bép ciing nhu gy nguy hiém néu tu ¥ mé bép va sira chira
cac bd phan di¢n, dién tr bén trong bép.

Ban hdy lién lac véi Trung tim bao hanh ciia CHEF’S khi c¢6 su ¢ xay ra véi bép.

DAy cAp ngudn cho bép

Bat ctr su lap dit bép ( bao gom ca lap ddy cap ngudn) déu phai thyc hién bdi nhan
vién k¥ thuat da qua dao tao ctia hang.

Day cap ngudn khong dugc tiép xtic voi cac khu vue co nhiét do cao ctia bép.

Bép duoc thiét ké tuan theo céc tiéu chuan vé dién gia dung.

Day cap ngudn phai dam bao cung cap du cong suat cho bép. Ban nén lién lac voi
Trung tam CSKH cua hang dé dugc tu van.

Ngudn dién cung cip cho bép cin phai duoc thong qua mot thiét bi ngat mach tu
dong (ap to mat) 2 pha.
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Tit bép
— Ban nén ludn sir dung phim tat ngudn chinh, nam trén mat diéu khién dé tat bép.
— Ban khong nén doi dén khi bép tu tit trong truong hop bép tir hd tro tinh ning nay khi

khong c6 noi trén bép.

Chi y véi day xoong ndi. 5

S|
1 A 7 A A r ~ 12X 5 E w n
— Day xoong ndi co san ban, tray xudc s€ lam hu hong
|

mat kinh.

l
— Khong dé xoong ndi khong cd thuc pham, nude 1én l

trén bép, s& gay chay.

Chi y véi khu vue ban phim di€u khién.
— Khong dé xoong nd1 dang nong vao khu vuc ban phim di€u khién. Diéu nay co6 thé
lam hu hong phan bo mach di¢n tir bén trong.
Pwong, muoi, cat san
— Khong dé roi vai dudong, muoi, cat san trén mat kinh. N6 c6 thé lam xudc mat kinh.
Vit cirng, sac nhon

— Vit cing sdac nhon ¢6 thé lam xudc, vo kinh khi b1 lam roi trén mat kinh.

Thue pham chay két trén mit kinh. Glass scraper
— Duong hoac thuc phém khi bi chay va két lai trén

mat kinh viing nau c6 thé 1am hong kinh.
— Ban nén sir dung loai dao chuyén dung va kem tay

rira lam v¢ sinh mat kinh ngay sau khi st dung.

Chit tay rira khong phu hop

— Chat tay rtra nay co6 thé lam hong hodc mat mau cua

mit kinh, than kim loai cua bép khi ban sir dung 1am
v¢€ sinh.
Nhura va chat déo

— Nhua va chéy déo c6 thé bi tan chay hodc chay khi bi dat trén mat kinh vung néu.
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Loi khuyén dé sit dung bép tiét kiém niing lwong

+ Sir dung céc loai xoong ndi co day day (3, 5 day) va

phang. Day noi bi cong vong, ndi 10m s€ lam tiéu

hao nang lugng. ' | f : i j

+ Ban c6 thé dung 1 chiéc thude ké, dit trén day noi.
Néu giira thudc va day ndi khong co khoang trong

thi day ndi 1 phang.

+ Duong kinh ddy ndi phai 16n hon hodc bang voi
ving nau.

£ Néu day ndi nho hon, nhiét luong ctia bép s& that thoat ra ngoai khong khi, din dén
tiéu hao nang luong dién.

+ Chon loai noi c6 kich thuéc vira du véi luong thuc phém can nu. Néu ndi qua to cling
gay thit thoat ning luong.

+ Luodn dit ndi vao chinh gitta ving nau. Ludn ddy nap vung khi nau, néu khong sé bi
that thoat nhiét vao khong khi.

+ Su dung luong nudc vira du khi nau an sé tiét kiém dugc nang luong, dong thoi s& gii
duoc vitamin trong thuc pham, gitp rau xanh hon.

+ Trong qua trinh nau an, cac moén an nhu ham, soup s€ rat dé bj trao ra ngoai. Do vay,
khi ndu cac mén ndy, ban nén ting nhiét tir tir (dé mirc cong suit thap va tang dan), sé
han ché dugc viée trao ra ngoai.

+ Chlng t6i khuyén cdo ban khong nén st dung lai cac loai xoong ndi cil (da duoc su
dung trén bép ga. Vi ngon lira c6 thé 1am day ndi bi cong, 16i 1dm. Néu ban vin muén

dung, ban phai kiém tra lai d6 phang cta day noi.
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3. HUONG DAN LAP PAT

1

Kich thuéc khoét 16: EH-MIX536.

e

min:65

<=« \/entilation
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Nhitng lwu y khi lip diit
#+ Qua trinh lép dat phai dugc thuc hién bo1 nhan vién k¥ thuat da qua dao tao.
4 Thiét bi phai duogc ndi tiép dat trude khi sir dung.
4 Nha cung cép s& khong chiu trach nhiém cho nhiing hu hong c¢6 nguyén nhan do lap
dat sai quy dinh.
Ludn ludn ndi bép vao dudng cap ngudn bang 1 at-t6-mat < 30A.
Day cap ngudn khong duge tiép xtic voi khu vuce ¢6 nhiét 6 cao cua bép.
Ta lanh, 10 vi song, 10 nuéng, may rira bat khong nén lap dit phia dudi bép.
Kich thudc khoét 16: theo hinh v&.
Puong kinh 16i day cap ngudn: 3 x 4mm.

Pam bao tu bép co dudng hut / dudng thoat gio 1am mat phia dudi bép.

-t E

Mait dudi cua kinh da co 16p x0p ngan nudce, ban khong can dén keo silicon dé dan

kinh vé1 mat da.

i~

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

4. HUONG DAN SU DUNG

Trudc khi sir dung bép ban can biét rang bép cam tmg tir truyén nhiét qua tir truong, nhiét
s€ duoc truyén truc tiép khi c6 su tiép xUuc vo1 xoong ndi, do d6 ban phai chon céac dung cu

nau c6 bé mat tiép xic tao tur tinh ( inox nhiém tw).

4.1 Chon dung cu dun niu

Pé dat duoc hiéu qua niu nuong nhanh nhét thi
viéc chon dung cu nau 1a véo cung can thiét. Theo
nguyén 1y chung, xoong ndi c¢6 day hat hoic dinh
nam cham thi s& twong thich véi cac loai bép cam
mg tir (hinh). Khi dat xoong ndi 1én mit bép dang
hoat dong, luu y la trong xoong ndi di co thuc

pham can nau .

-10 -
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DAy ndi: 1a loai 3 / 5 16p, ¢ 10p ngoai cing nhidém tir ( nhu hinh v& bén)

Kich thuéc day ndi: —
Khi trén bép khong c6 ndi hodc ndi 1am bang chat liu ‘ —
khong phu hop hodc day ndi c6 kich thude nhd, bép s& khong . ”

nhan dién dugc ndi va man hinh led hién thi nhp nhay chit u.

Néu thoi gian nhan dién qua 60 gidy, bép s& tam tt.

Kich thuéc day ndi phu hop: 10cm < kich thuée ndi < 26cm
Sandwich pans

4.2 Mt s6 loai xoong, ndi sir dung khong phu hop véi bép tir:

- Xoong ndi bang kim loai khong nhiém tir

0| 0 G \@y |0 - Thuy tinh / gom s
'\ A A
N\ Dong/‘nhom o
- Pay ndi co thiét ké nhu hinh bén
(Ban co thé sur dung miéng nam cham hodc dau
‘ . /\’ A 14 14 A /2 ? A \ I4 kd
_— chiéc to - vit co nam cham dé thw do tw tinh cua
() Areacan Area can't xoong nél)
A attract magnet attract magnet

Khuyén cao:

— Tranh kéo lé xoong noi trén bé mat bé}? Vi ¢6 thé lam xude hodc mo mau sdc bé mdt
kinh.

— Trdnh dat bat ky do vdt kim loai ndao nhw dao, dia hay vung néi lén trén bé mdt bép vi
c6 thé hoat dong lam néng chiing gdy nguy hiém.

— Khéng bt bép khi trong néi khéng cé thwe pham / nuede. Khong nén sir dung noi day
mong vi qud trinh lam néng trén bép tir rat nhanh, gdy chdy néi va thuc pham, cé thé

gdy vé mdt kinh ciia bép, hong linh kién dién tir trong bép.

-11 -
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4.3 Ban phim diéu khién bép

Bép gitta Bép phai

Béb traj

Miit kinh Ban phim

Ban phim diéu khién ciia bép
4.4 Bat / Tit bép
a. Bat / tit ban phim diéu khién bép

— Sau khi bat aptomat cap ngudn cho bép, ban phim can 1 gidy dé khoi dong. Man hinh
hién thi led 0 ctia 2 viing ndu bén trai va ¢ giita sang 1én i tat.

— Nhan va giir vao phim m trong 1 gidy dé bat ban phim, led don ngudn sang.

— Néu trén vung nau d3 dat xoong thi man hinh led ctua 3 vung nau s& hién thij 0, nguoc
lai trén viing nau khong cé xoong thi man hinh led ciia 3 ving nau sé tat.

Nhdn va giit phim m dé bat toan bo bép.

-12 -
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— Sau khi bat ban phim, néu khong c6 diéu khién bép tiép theo trong 10 gidy, bép sé& tro
lai trang thai tat (OFF mode).

Nhdn va giit phim H dé tat bép.

b. Tw dong tit bép

— Sau khi ban phim da dugc bat (ON-mode), néu khong cé diéu khién tiép theo trén ban
phim trong vong 10 gidy, bép s& tat.

— Néu vung nau duoc diéu khién, nhung mirc céng suat van ¢ muc 0, bép ciing sé& ty tat
trong 10 giay.

— Néu vung nau duoc diéu khién, nhung trén ving niu chua c6 dung cu dun nau (xoong,
noi...), thi trong khoang thoi gian 10 phut bép s& tu dong tat.

c. Bat tirng vung niu
— Trong khi bép dang dugc bat, tung vung nau s& duoc bat béng cach cham tay trén thanh
diéu khién cua tirng vung nau trén thanh trugt ban phim.
— Miic cong suét diéu chinh tr ﬂ dén , Booster E va hién thi trén man hinh led tuong
ung.
— Mtic cong suit ndu duge chon bang cach trugt ngdn tay trén thanh truot diéu khién.

Chon viing ndu trai bang cdach cham tay trén thanh diéu khién ving ndu bén tréi.

d. Tat tirng vung nau riéng ré

— Tat tng vung nau riéng ré bang cach chuyén mirc cong suat cia vung nau d6 vé murc

l bang cach cham vao phim ﬂ trén thanh trugt ban phim.

-13-
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— Sau khi bép tit, néu mit bép con néng, man hinh led hién thj canh bao nhiét du bang ky

tu ., hién thi luan phién véi so l va hién thi dong bd cham.

0 .o

AUSE  warm

Hién thi canh bdo nhiét dir viing ndu sau khi tdt bép.

e. Tat toan b cac ving niu
— Néu ban mudn tat ca 2 ving nau dong thoi, ban cham tay vao phim ngudn E trong 1
giay.

— Cac man hinh led tit, ngoai trir canh béo nhiét du viing nau van hién thi l

-+

L wer

m .o - : -9 p, ~=0OID

Warm . pause  warm

Tdt cd 3 viimg ndu bang cdch cham tay vao phim m

1l .0

4.5 Piéu chinh mirc cong suat nau.
— Muic cong suat cua vung nau dugc diéu khién 9 mirc, tir mic 1 — 9 va dugc hién thi
twong Ung trén man hinh led.
— Diéu chinh mirc cong sut bang cach trugt ngén tay trén thanh trugt diéu khién hozc
cham vao vi tri cic mirc cong sut twong Gmg trén thanh truot.
— Mtic d6 diéu chinh phu thudc vao khoang cach ngén tay di chuyén nhiéu hay it, tng
véi vi tri cua cac muc cong suét trén thanh truot.

-14 -
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Truot tay vé bén trai (phia phim ﬂ) la giam. Truogt vé phia bén phai (phia phim E) la
tang.

Diéu chinh mirc cong sudt bang cdch trieot ngon tay trén thanh truot.

4.6 Chirc ning nau nhanh (booster)

Sau khi bép da dugc chon vung nau, chirc nang nau nhanh c6 thé chon bang cach cham

vao phim booster E
Chtrc ning booster chuyén bép hoat dong tai mirc cong suat 1on nhat, ving niu 22 cm
la 3000W, viing ndu 18cm la 2100W.

Man hinh led ciia ving ndu hién thi chi [l

Chon chitc ndng booster bang cdch cham phim E

Bép hoat dong & mirc cong suat . (Booster) trong thoi gian 1a 5 phut, sau d6 bép tu

dong chuyén vé muc .
Khi nhi¢t d§ cia mam day va bo mach dién tr dang & muc cao, chirc ndng Booster co

thé khong dugc kich hoat hodc tam thoi nglmg va bép quay vé mic cong suat .

4.7 Bat / tat cAc vong nhiét trén bép hong ngoai

Khi bép hong ngoai dang chay, bép s&é mic dinh vong nhiét 1 hoat dong (vong trong

séng), bat vong nhiét thir 2 cua bép bang cach nhan vao phim @, sau tiéng bip, bép
chay vong nhiét 16n thir 2 (vong ngoai sang) véi led bao hiéu sang ngay sau led cong
suét.

Khi mudn tét vong nhiét 16m 2, nhén lai vao phim @ nay mot lan nixa.

-15-
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pause warm

Bdt / tdt vong nhiét I6n thir 2.

4.8 Ché dp gitr Am warming
— Ché d6 nay cho phép giit 4m thirc in & cac muc nhiét khac nhau: 45°C.
LJ - Khichon ché do giit &m, man hinh led hién thi ky tu ]
Bat ché @ giir Am
— Sau khi mod bép bang cach bim va giit phim m, chay ché d6 giir Am bang cach cham
vao phim warm m

— Khi d6, dén led hién thi . sang va murc cong suit sang trén man hinh hién thi .
Tit ché d giir Am
~ Cham phim warm B cho dén khi den led B .

— Hoac thay d61 mlrc cong suat cia vung nau.

Bat che do gitr am warm.

4.9 Ché dj nau théng minh (Heat up time automatic)

— Day la ché do nau thong minh va rat tién dung khi ndu cac moéon ham.
— Che¢ d0 nay chi hoat dong tai cdc mirc cong suat tir 1 dén 8.
L]

— — Khi thdi gian bép hoat dong & mirc cong sut 9 hét, bép sé tu dong chuyén vé
murc cong suat dd chon ban dau.

-16 -
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Kich hoat:

Sau khi bat bép, chon mot muc cong suat bat ky trong dai tir muc 1 dén muc 8 (vi du
chon murc ) trén thanh truot.

Gitr tay tai vi tri mirc &2 trong khoang thoi gian 2.5 giay.

Ché d6 niu thong minh s€ dugc kich hoat ty dong

Man hinh led hién thi déng thoi ky tur B.H sang nhap nhay luan phién.

Kich hoat ché dp néu thong minh tai murc .

Ngay sau khi vung nau dugc kich hoat ché do nau thong minh, cong suat cia vung nau

dugc thay doi 1én muc cao nhat (muc .), trong khoang thoi gian 1-7 phut theo bang
Sau:

Mhic cong suat 1 2 3 4 5 6 7 8
Thoi gian hoat dgng | 40s | Im5s | 1m45s | 2m50s | 4m8s | 7m | Im56s | 3mb5s

— Sau khoang tho1 gian chay tai mirc ., bép s¢& ty dong chuyén vé mirc cong suat .

Man hinh hién thi . va mirc . sang nhdp nhay ludn phién.

— Dé tat ché d6 nay bang cach thay d6i muc cong suat da chon.

— Hoic tat ving nau dang chay ché do nay.

4.10 Ché @) tam dirng Pause

bép tam thoi trong 1 khoang thoi gian dé tra 11 dién thoai, mo ctra. ..

,7 — Ché d6 tam dimg cho phép nguoi st dung tam dimng toan bo hoat dong cia
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Kich hoat tinh nang Pause

I trong 1 giay.

— Khi bép dang hoat dong, nhan va giit phim Pause
— Man hinh led hién thi . trén ca 3 viing nau.

Kich hoat Chitc néng tam dirng bép (Pause) bang cich cham vao phim pause

— Trong khi bép dang tam dimng, phan cong suat cila tirng ving nau s& khong hoat dong.
Céc chure nang ctia bép s& dugc luu gifr vao bo nhd.

— Chure ning Pause duoc duy tri trong thoi gian 10 phit. Sau thoi gian d6, bép s& tu tat
néu khong duoc khoi phuc hoat dong.

Khéi phuc lai hoat dong

— Cham phim Pause i 1 1an nita
— Ban phim diéu khién viing nau phai hién thi 8 gach led sang mo.
— Truot ngodn tay trén thanh truot ctia ving ndu & giita, tir trai qua phai tir led 1 dén led 8,

dé khoi dong lai bép.

Trueot tir trdi sang phdi trén thanh trueot dé khoi déng lai bép.

4.11 Chirc nang khoa phim
— Khoa ban phim dugc bat khi cham va gitr tay vao phim khoa trong 1 giay.
— Peén led don phim khoda dugc bat sang.
— Cac phim diéu khién sé& bj khoa (khong diéu khién dugc), ngoai trir phim khoa Kedl va
phim ngudn m
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— M6 phim khéa bang cach nhan va giir phim khoa trong 1 gidy 1 1an nita.
— Khi d6 dén led don phim khoa tat.

Bt va tat phim khéa bang céch cham va giir tay vao phim khoa trong 1 giay.

4.12 Tinh niing tu dong tit bép — trén bép tir
— Khi ving nau bép tir dang hoat dong, tai mdi mirc cong suat, bép tir s& ty dong tit sau 1
khoang thoi gian nhat dinh twong tmg voi muc cong suat d6 néu nhu khong co tac dong
diéu khién nao trén bép.
— Truong hop niy duoc dinh nghia 13 tit bép an toan néu nguoi dung lang quén khi bép
dang hoat dong & mdt murc cong suat nao do.

— Thoi gian bép tu dong tit bép & cac mirc theo bang bén dudi.

Mirc CS | Ty I¢ cong suit | Cong suat Thoi gi(a;hl:](;;;t dong
P 100.0% 3000 5
9 75.6% 2300 80
8 66.5% 1800 108
7 52.5% 1575 138
6 41.0% 1230 138
5 30.0% 900 210
4 21.0% 630 258
3 12.5% 375 318
2 7.0% 210 402
1 3.0% 90 516

4.13 Ché dd hen gio

— Bép c6 2 bo hen gid doc 1ap: Trong d6 1 bd timer : Hen gid tit cho timg ving niu va 1
bd hen gio egg - timer sir dung cho muc dich bao nhic.
— Thoi gian hen cho timg ving nau tir 1 phut dén 1 gio 59 phut.
— Vi khoang thoi gian hen < 9 phit 59 gidy, ddng ho sé& hién thi do chinh xac dén timg
giay.
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Khi cic ving niu bi tat thi bo hen gid ciing tat theo.

Bdt bé hen gio dc ldp cho tirng viing ndu ciia bép.

Bat / tit ché do hen gio cho ving nau

Bat bép bang cach nhan phim ngudn E

Sau khi ving ndu dugc chon murc cong suat, cham tay dong thoi vao 2 phim Timer
va Timer = dé kich hoat bd hen gio cho ving niu.

Pén led . bao hi¢u hen gio sang 14, nam canh man hinh led cua vung néu.

Man hinh hién thi thoi gian hién gia tri -

Thay d6i thoi gian hen bang cach nhan phim Timer Bl hoic Timer =

Nhéc tay khoi phim Timer ==/= khi da chon dugc khoang thoi gian hen.

Néu trong 10 giay sau khi kich hoat bo hen gid, khoang thoi gian hen khong dugc diéu
chinh, bg hen gio s¢ tat.

Pé kich hoat bo hen gid cho bép phai, cham dong thoi 2 phim Timer /= mot 1an
nita. Cho dén khi dén led hen gid . ctia bép phai sang rd.

Pé kich hoat bo hen gior egg-timer, cham dong thoi 2 phim Timer ==/= mot 1an nita
cho dén khi dén timer . sang dat & bén dudi bd timer.

Tat bo hen gio dang chay bang cach thay ddi gid tri thoi gian vé - hodc tit ving
nau cua bo hen gio do.

kich hoat bg hen gio: cho viing ndu tréi bang cdch

cham va giir dong thoi vao 2 phim Bl va =
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Thay d6i gia tri thoi gian hen
— Sau khi kich hoat bd hen gio, nhan phim Timer B8 hoac Timer = dé thay ddi gia tri

thoi gian hen.

— Tuy thudc vao khoang thoi gian dugc hen, gia tri s€ hién thj theo bang sau:

Bang gia tri thoi gian hen dwoc hién thi

Khoang theoi gian hen Hién thi (min/hour)
1min — 9min 59sec 9.59 (19 minutes 59 seconds)
10 — 59min 0.59 ( 0 hour 59 minutes)
1h —1.59h 1.59 (1 hours 59 minutes)

Thay doi gid tri bang cdch cham va gii vao phim B hodc =

dé tang hodc giam gid tri thoi gian hen.

Am bzo hét thoi gian hen

Khi khoang thoi gian hen két thuc, viing nau s& tu dong tit va canh bao bang am thanh.
Pé tit Am thanh canh bao, ban cham vao bat ky mgt phim nao trén ban phim.

Hoic dé chudng canh béo kéu trong 2 phut sé ty dong tat.

Hién thi nhiét du ving nau

Pbi voi bén ving nidu Hong Ngoai: Man hinh led hién thi B o gian canh bao nhiét
du ving niu dai hay ngin phu thudc vao thoi gian bat bép va muc céng suit niu.

DPéi véi bép tu: thoi gian canh b4o nay phu thudc theo murc nhi¢t do sensor do tai mat
kinh viing nau.

Canh bao nhiét du khi mtrc nhiét d mat kinh > 60°C.

Va hét canh bao nhiét du khi nhiét do mit kinh < 60°C.

Man hinh led hién thi I

Cdnh bdo nhiét dw viing ndu.
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4.15 Chirc ning nhin biét ¢é nodi — trén bép tir

— Chtrc nang nhéan biét c6 ndi duoce tu dong kich hoat khi vung nau bép tur
— duogc bat sau 2.5 giay.

— Trong truong hop trén bép khong c6 ndi, man hinh hién thi ky tu .

— Sau khoang thoi gian 10 phut, néu bép tir nhan thay khong c6 ndi, bép s& tu dong tat.

Chite ndng nhdn biét XooNng, noi trén bép tir.

4.15 Tinh niang bao vé khac
- H¢ théng dién tur s€ ty dong dung hoat dong cua bép va hién thi canh bao néu phat hién
ra c6 1 phim bat ky duogc gitt dong thoi qua 10 gidy.
— Nuéc tran trén khu vuce phim bam, d6i khi c6 anh hudng dén hoat dong cua bép.
— Phim tit md bép (phim ngudn m) c6 mirc wu tién cao nhat, va duoc diéu khién trong
bét ctr trang thai nao ctia bép.

Hinh 20: Canh bdo 16i khi giit phim bat ky qud 10 gidy.
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5. LAM SACH VA BAO DUONG BEP

£ Sau khi tit bép, doi nhiét d6 mit kinh
xudng thap ( hét canh bao nhiét du) thi ban
m&i bat dau 1am vé sinh bép.

£ Voi mit bép tir khi dun xong mit bép
khong nong 1am vi thé vét ban s& khong bi
dong cimg lai va ban c6 thé d& dang lau
chui chdng.

£ Vi nhitng vét ban nhe, ban c6 thé dé dang
lau chui bang cai khin am hodc gidy

chuyén dung lau bép.

+ Nhiing vét ban cting dau ban co thé st dung chat tay chuyén dung, vi du nhu kem CIF.

+ Vi bép hong ngoai, vét ban c6 thé bi két chay lai, rat kho dé lau chui ngay bang dung

dich rira. Ban c6 thé 1am nhu sau:
» Dung dao cao mat kinh, cao sach cac
vét két chay trén mat kinh.
» Dung dung dich rtra kinh hoac kem
tay xit vao mat kinh.
> Dung khin mém hodc gidy chuyén
dung dé lau kinh.
+ Khong sir dung hoi nudc dé lam sach.
£ Viéc st dung cac san pham 1am sach ¢

chtra chat tay an mon hodc nhitng miéng

Glass scraper

gidy chtra chét tiy kim loai manh s& lam cho mit kinh bi xuéc hodc cé thé giy ra vo

mat kinh.

# Néu co bat ctr vét ran nirt nao xuat hién trén bé mat, 14p tirc phai ngat nguon dién

chinh vao bép. Khong sir 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 cam day ngudn vao

6 dién, nhan phim M bép
khdéng hoat dong.

+ Kiém tra ddu cdm, 6 cdm da chat chua.

+ Ngudn dién c6 dung dinh mac khong?

Canh béo . (Bép chua
nhan thy c6 xoong ndi)
(xuat hién trén bép ti).

1. B3 dit ndi 1én bép chua?

2. bt c6 dung vi tri khéng?

3. Noi dung loai inox nhiém tir khéng?

Kiém tra bang nam cham (hoic dung dau tovit c6 nam cham).
4. Kich thuéc day noi nhd hon 9em.

Er22 L3i phan cang bo mach / cac phim khéng hoat dong.
£ Chuyén bép vé Trung tdm bao hanh
Erl3/E5 L6i bo nho Eeprom:
& Chuyén bép vé Trung tdm bao hanh
Er20/E5 L&i bd nhé Flash:
£ Chuyén bép vé Trung tam bao hanh
E4 Ldi giao tiép ban phim + bo mach ( chua cau hinh).
£ Chuyén bép vé Trung tam bao hanh
Er36 Ldi sensor do nhiét:
£ Chuyén bép vé Trung tam bao hanh
E2 Canh bao quéa nhiét trén bo mach:
= Kiém tra quat lam mat, kiém tra khoang bép
E6 Ldi sensor do nhiét trén bo mach:
= Chuyén bép vé Trung tdm bao hanh
E9 L6i sensor do nhiét trén mam day tur:
= Chuyén bép vé Trung tam bao hanh
E3 L3i cong suat:

= Kiém tra dung cu niu
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LHCIS

Chuyén gia bép ta

EUROPEAN HOME APPLIANCE JSC
www.chefs.com.vn Email: sale@chefs.com.vn
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