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1. THONG TIN BAO HANH
QUY KHACH VUI LONG LIEN HE V&'l CHUNG TOI THEO SO PIEN THOAI:
024 3559 0287
A. PIEU KIEN BAO HANH
San pham duoc bdo hanh trong cac trwérng hop sau:
1. S&n pham duwoc d6i madi trong 7 ngay dau tién néu cd sai hdng do 16i sdn xuét.
2. San pham con trong thoi han Bao hanh dya vao tin nhan tir téng dai 8099.

3. N&u khdng cé tin nhan tir téng dai 8099, s& ap dung thdi han bdo hanh theo ngay san xuét
théng qua tem seri cGa sdn pham.

4. San pham phai con day di tem bao hanh, tem sadn pham hodc cdc chirng tir lién quan.
5. San pham khéng nam trong trwdng hop bj tir chéi bdo hanh.

B. DIEU KIEN TU’ CHOI BAO HANH

Trung Tdm Bao Hanh s& tir chdi bao hanh hodc sé stra chira cé tinh phi trong

nhitng trwvang hop san pham bi hdng khong phai 16i ctia nha san xuat nhw sau:

1. S&n pham khéng con tem bao hanh.

2. San pham bi hu hai do thién tai hodc nhitng tredng hop bat kha khang:

a. Do ngap lut, sét danh, tai nan, bi roi, va cham, dé san pham noi 4m wdt, bui bam, nhiét do
cao...

b. Con trung chui vao san pham gdy héng mach dién tl: gian, chudt, thachsung...
c. Bi vo kinh do tac dong tlr bén ngoai.
d. C6 vét méc, gi sét, vét an mon, bi nit, v&, gdy, bién dang, chay nd, c6 chat 1dng..

3. San pham hu hai do s dung sai ngudn dién khuyén cdo va khong st dung theo dung chi dan
trong sach huédng dan s dung di kém hodc st dung phu kién khéng phai do Chef’s cung cap.

4. S3n pham duoc 13p dat, duy tri bdo dudng sai hodc hoat dong vuot mirc hwdng dan cla nha
san xuat.

5. San pham d3 dwoc thay d6i, diéu chinh hodc sira chita bdi bén thi 3 khéng thudc hé théng
bdo hanh cia Chef’s.

6. Khdong dap ing diéu kién bao hanh duoc quy dinh trong muc A



2. THONG TIN SAN PHAM & HUONG DAN AN TOAN
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Anh 2.1: Lo vi séng cé nudng Chef’s EH-MWB801S

THONG SO KY THUAT SAN PHAM

Model EH-MWS801S
bién ap 230V-50Hz
Céng suat dau vao dinh mirc (Vi séng) 1450W
Cong suat dau ra dinh mirc (Vi sdng) 900W

Cong suat dau vao dinh mic (Nwdng) 1000W
Dung tich 25L

Puong kinh dia quay 31.5cm

Kich thuérc

388x592x401 mm

Kich thuéc 1ap dat

388x550x401 mm

Khéi lvgng

19.5 kg

Bao hanh

36 thang




HUGNG DAN AN TOAN
Céac bién phap phong ngira dé tranh ti€p xic véi nang lwong vi séng qua mirc

1. Khong c6 van hanh 16 khi clra dang mé vi diéu nay cé thé dan dén viéc tiép xuc cé hai
v@i ndng lwong vi sdng. Piéu quan trong 1a khdng duoc phd v& hodc gia mao céc khoa
lién dong an toan.

2. Khdng dat bat ki vat dung nao gilra mat trwdc 16 va clra 10 hodc dé dat hay cdn ban tich
tu trén bé mat ti€p xuc kin.

3. CANH BAO: Khi ctra Id hay dém ctra bi héng, 16 vi séng khéng doc hoat ddng cho dén khi
duoc stra chira.

Mot s6 vat dung khéng duoc sir dung véi 16 vi séng

- Khay nhdm: C6 thé gay ra hién tugng hd quang dién (danh Ira)

- Hop dung thue pham cé tay cam bang kim loai: C6 thé gay ra hién twong ho quang dién
(danh Iira)

- Kim loai: C4c vat dung bang kim loai s& che chan thuc pham khoi nang lugng vi séng.
Ngoai ra, cac vat dung bang kim loai cé thé gay ra hién twong hd quang dién gay nguy
hiém.

- Tui gidy: CS thé tao Ilra, gy chay bén trong 10

- Bot nhwa, x8p nhua: bot nhua cé thé tan chdy hodc lam 6 nhiém chat I6ng bén trong khi
ti€p xdc véi nhiét d6 cao

- Go: gb sé bi kho khi sir dung trong 16 vi séng va cé thé bj tach hodc nit

Cac vat dung c6 thé dung trong 16 vi séng

Vat dung/Chat liéu Lwuy
T6, bat, dia an thong thuong Khong sir dung bat dia bi nirt hodc sirt mé
Thay tinh Chi dung dé ham néng thirc n cho dén khi

vira dm. Hau hét cac loai thay tinh khéng chiu
nhiét va cé thé bj v& & nhiét do cao

Nhua Doc HDSD clia nha san xuat vat dung bang
nhwa dé chdc chdn cé thé dung dwoc vdi 10 vi
song, bai vi mét s6 nhua cd thé bj néng chay
va bién dang & nhiét d6 cao

Mang boc thuc phdm S& dung dé che chan, day thirc n trén bat,
dfa... Khéng d& mang boc cham vao thuc
pham.

Céc va dia gidy St dung vai cdng suat vi séng thap va trong

thoi gian ngén.




3. HUONG DAN SU’ DUNG LO VI SONG EH-MW801S

Lo vi séng EH-MW801S duoc diéu khién bang phim co va man hinh LED véi nhiéu tinh ndng
hién dai va tién lgi. Poc ki HDSD dé cé thé st dung t8i wu cac tinh nang cda 0.

Anh 3.1: Béng diéu khién 10 vi séng cé nudng Chef’s EH-MW801S

1. Cai dat gio hé thong
EH-MW801S c6 thé cai dit gior hé théng nhu mét chiéc dong hd thong thudng.
Cac budrc cai dat:
B1: Nhan gitr phim “AUTO MENU TIME” khoang 2s, phan hién thij gi¢ s& nhdy

B2: Xoay vao phim xoay dé diéu chinh vé ding s6 gid hién tai (diéu chinh tir 0 — 23 tuwong (ng
Oh — 23h)

B3: Nhan Ian nira vao phim AUTO MENU TIME, phan hién thj phut s& nhay

B4: Xoay nut xoay dé diéu chinh vé dung sé phat hién tai (diéu chinh tir 0 — 59 twong (rng 0-59
phut)

B5: Nhan AUTO MENU TIME dé xac nhan cai dat gio hé théng.



2. Cac chuong trinh trén 10 vi song

Trén phim xoay c6 12 chwong trinh bao gbm ra déng, vi séng, hdm ndng, tiét trung, nwdng,
combo vi sdng — nudng. Chi tiét tirng chuong trinh tai bang:

Tén chwong trinh Hién thj - Chirc ndng
LOW P-10: 10 % céng suat vi sdng (dung dé r3 déng)
DEFROST P-20: R3 d6ng- 20% cdng suat vi séng
M.LOW P-40: 40 % coéng suat vi song
MED P-60: 60% cdng suat vi séng
M.HIGH P-80: 80% cOng suat vi séng
HIGH P-H1: 100% cdng sudt vi séng
WARM HA: Ham ndéng
STERILIZE d 1: Tiét trung
comMB1 CO-1: 80% vi séng — 20% nudng
COMB 2 CO-2: 60% vi séng — 40% nudng
COMB 3 CO-3: 40% vi song — 60% nuwdng
GRILL GrL: 100% cong suat Nudng

3. Hwéng dan st dung chuong trinh

B1: Xoay chon chwong trinh mong muén

B2: Xoay phim xoay trén dé chon thoi gian n3u

B3: Nhan COMFIRM/START dé bat dau chuong trinh nau d3 cai dat.
4. Cac chwong trinh ndu AUTO MENU

Nh&n phim AUTO MENU TIME, man hinh hién thi cdc chuong trinh nu ty dong tir A1->A11
tuong ng vai tirng loai thuwe phadm (theo bang)



LU'U Y: BANG MENU 11 CHUONG TRINH TU DONG

MENU THU'C PHAM
A01 RICE (com)
AO2 VEGETABLE (Rau)
AO03 Milk/Coffe (Sira/Cafe)
AO4 POPCORN (Bdng ngd)
AO5 POTATO (Khoai tay)
AO06 PIZZA
AO7 FISH (C4)
A08 BREAD (Banh mi)
AO09 CHICKEN (Ga)
A10 MEAT (Thit)
All Skewered meat (Thit xién)

Hudng dan st dung:
B1: Nhan nit AUTO MENU TIME dé chon chuong trinh tuong (ng vdi thuwc phdm mong muén
B2: Xoay nut xoay trén dé chon trong lwvong thuwc phadm

B3: Nhan phim CONFIRM/START dé bat dau nau.



Bang trong lwrong Iwa chon cho tirng thuc pham:

T e e e e e e

1-A01  Rice(com) 100g 200g 300g 400g 500g

2-A02 Vegetable (Rau,ct) 100g 200g 300g 400g 500g 600g

3-A03 Milk/ Cofe(sira/café) 1cup 2cup 3cup

4- A04  Popcorn(Bap rang bo)

5-A05 Potato (khoai tay) 200g 300g 400g 500g 600g 700g 900g 1100g 1300g 1500g
6—A06 Pizza 150g 300g

7-A07 Fish(c) 100g 200g 300g 400g 500g 600g 700g 800g 900g 1000g
8—-A08 Bread (banh mi) 100g 200g 300g 400g 500g

9-A09 Chicken (ga) 200g 400g 600g 800g 1000g 1200g 1400g

10- A10 Meat( Thit) 200g 400g 600g 800g 1000g 1200g 1400g

11-A11 Skewered meat (thit 200g 300g 400g 500g 600g
xién)

5. Tinh nang Khéa an toan

Khéa: O ché d6 chd, nhan phim “STOP/Clear” khoang 3 gidy, s& cé mét tiéng kéu beep dai, biéu
tugng Khda trén man hinh sdng, man hinh cling s& hién thj thdi gian hé théng (néu duoc cai)
hodc biéu tvong -—-.

Mé& khoa: O ché d6 khda, nhan phim “STOP/Clear” khoang 3 gidy, s& c6 mot tiéng kéu beep dai,
biéu twong Khéa trén man hinh tat, 16 vi séng dwgc mé khoa.

4. NHU'NG HIEN TUONG THUONG GAP & CACH XU’ LY

Trong qua trinh s dung |6 vi séng, cd thé gap mot s6 hién tuwong. Co thé day la hién tugng binh
thudng, cling cé thé do 16 vi séng dang bi 16i. Khach hang xem xét cac hién twgng dudi day. Néu
khong xr Iy dugc theo nhw hwdng dan, khach hang cé thé lién hé dén s6 Hotline bao hanh 024
3559 0287 (nhanh 104) dé dugc tw van va ho tro.

HIEN TUONG THONG THUONG

Nhiéu séng TV séng radio va TV cé thé bj nhiéu khi 16 vi séng
hoat déng. né twong tuw nhu sy anh huéng
cla cdc thiét bi dién nhd, nhw may tron, may
hut bui va quat dién




Anh sang trong 16 bi m&

O céc chuong trinh vi séng cong suét thap,
dén chiéu sang trong |6 cé thé bi md hon.
Diéu nay |a binh thuong.

Hoi nudc tich tu trén clra, khong khi nong
thoéat ra khdi |16 thong hoi

Trong qua trinh ndu nudng, hoi nudc cd thé
thoat ra tir thwc pham. Hau hét lvgng hoi
nudc nay sé thoat ra tir 16 thong hoi, tuy
nhién mot s6 cé thé tich tu & noi mat mé nhw
ctra lo.

LO nudng vo tinh khai ddng ma khéng cé thic
an bén trong

Khi hoat d6ng ma khéng cé thirc an binh trong
c6 thé gay nguy hiém. Khi sir dung nén tranh
dé y dé viéc nay khdng xay ra.

MOT SO LOI THUONG GAP

LOI

NGUYEN NHAN (CO THE)

HUONG GIAI QUYET

Lo vi séng khong khai déng
duoc

Léng phich cdm

Théo Phich cdm, sau d6 cam
lai sau 10 giay

At bi nhay lién tuc

Thay lai at

O cdm héng

Kiém tra & cam vdi cac thiét
bi dién khac

Lo vi séng khong néng

Clra 10 chua dugc dong kin

Kiém tra lai clra 16. Dong kin
ctra néu chua kin

5. HUONG DAN VE SINH LO VI SONG

Lwu y: Hay ddm bao rat phich cdm ra khdi ngudn cam dién truwdce khi vé sinh 16.

1. Lam sach khoang 16 sau khi sir dung bang khdn &m

Lam sach cdc phu kién khac (dia xoay, khay dyng..) theo cach théng thudng trong nudc

Xa phong.

3. Phim badm, mép clra |6 va cac vung |1an can can duoc lau can than bang khdn &m

Khong sir dung chat tay rira cé tinh an mon manh hodc dung cu cao kim loai sdc nhon dé

lam sach kinh ctra 16 vi ching c6 thé lam xuwéc bé mat, dan dén v& kinh

5. TIP nhé: D& dé dang lam sach thanh khoang ma thirc &n dugc ndu cé thé bi cham vao:

Cho nlra qua chanh vao bat, thém 300ml nwdc va dun trén 100% céng suat vi séng trong

10 phat. Lau sach 10 bang khan mém va khé.
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