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Enjoy peace of mind.

Register your appliance today.

Stay updated on better living services,
safety notices and shop for accessories.

1. Open the camera app
on your smartphone
and point at the QR
code to scan.

0
L
Product Registration QR
code is located on the
top surface or underside

of your appliance.

CJ
oz

2. Tap the notification or link to open the
registration form.

3. Complete your details and enjoy peace of
mind.
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Subject to change without notice

Before the installation and use of the appliance,
carefully read the supplied instructions. The
manufacturer is not responsible if an incorrect
installation and use causes injuries and damages.
Always keep the instructions with the appliance for
future reference.

CHILDREN AND VULNERABLE PEOPLE SAFETY
& Warning! Risk of suffocation, injury or

permanent disability.

e Do not let persons, children included, with
reduced physical sensory, reduced mental
functions or lack of experience and knowledge
use the appliance. They must have supervision
or instruction for the operation of the appliance
by a person who is responsible for their safety.

e Do not let children play with the appliance.
o Keep all packaging away from children.

e |f the appliance has a child safety device, we
recommend that you activate it.

INSTALLATION

& Warning! Only a qualified person must
install this appliance.

* Remove all the packaging.

e Do not install or use a damaged appliance.

e QObey the installation instruction supplied with
the appliance.

e Keep the minimum distance from the other
appliances and units.

e Always be careful when you move the appliance
because it is heavy. Always wear safety gloves.

e Seal the cut surfaces with a sealant to prevent
moisture to cause swelling.

e Protect the bottom of the appliance from steam
and moisture.

e Do not install the appliance adjacent to a door
or under a window. This prevents hot cookware
to fall from the appliance when the door or the
window is opened.

e |[f the appliance is installed above drawers make
sure that the space, between the bottom of the
appliance and the upper drawer, is sufficient for
air circulation.

e The warranty does not cover damages caused
by the lack of an adequate ventilation space.

e The bottom of the appliance can get hot.
We recommend to in stall a non-combustile
separation panel under the appliance to prevent
access to the bottom.

Electrical connection

& Warning! Risk of fire and electrical shock.

e All electrical connections must be made by a
qualified electrician.

e Before every wiring make sure the main terminal
of the appliance is not live.
e Make sure the appliance is installed correctly.

Loose and incorrect plug and socket can make
the terminal become too hot.



e Make sure that a shock protection is installed.

e Do not let the electrical supply touch the
appliance or hot cookware, when you connect
the appliance to the near sockets.

e Do not let the electrical supply cord tangle.

e Use a strain relief clamp on cable.

e Use the correct mains cable.

e Make sure not to cause damage to the mains
plug and to the mains cable. Contact the

Service or an electrician to change a damaged
mains cable.

e The electrical installation must have an isolation
device which lets you disconnect the appliance
from the mains at all poles. The isolation device
must have a contact opening width of minimum
3 mm.

e Use only correct isolation devices: line
protecting cut-outs, fuses (screw type fuses
removed from the holder), earth leakage trips
and contractors.

USE
& Warning! Risk of injury, burns or electric
shock.

e Use this appliance in a household environment.

e Do not change the specification of this
appliance.

e Do not use an external timer or a separate

remote-control system to operate the appliance.

e Do not let the appliance stay unattended during
operation.

e Do not operate the appliance with wet hands or
when it has contact with water.

e Do not put cutlery or saucepan lids on the
cooking zones. They can become hot.

e Set the cooking zone to "off" after each use.
Do not rely on the pan detector.

e Do not use the appliance as a work surface or
as a storage surface.

e [f the surface is cracked, switch off the
appliance to avoid the possibility of electric
shock, for hob surfaces of glass-ceramic or
similar material which protect live parts.

e The cooking process has to be supervised.

A short term cooking process has to be
supervised continuously.

Unattended cooking on a hob with fat or oil can
be dangerous and may result in a fire.

Users with a pacemaker must keep a distance
of minimum 30 c¢m from the induction cooking
zones when the appliance is in operation.

& Warning! Risk of fire or explosion.

Fats and oil when heated can release flammable
vapours. Keep flames or heated objects away
from fats and oils when you cook with them.

The vapours that very hot oil releases can cause
spontaneous combustion.

Used oil, that can contain food remnants, can
cause fire at a lower temperature than oil used
for the first time.

Do not put flammable products or items that are
wet with flammable products in, near or on the
appliance.

& Warning! Risk of damage to the

appliance.

Do not keep hot cookware on the control panel.
Do not let cookware to boil dry.

Be careful not let objects or cookware fall on the
appliance. The surface can be damaged.

Do not activate the cooking zones with empty
cookware or without cookware.

Do not put aluminium foil on the appliance.

Cookware made of cast iron, aluminium or with

a damaged bottom can cause scratches on the
glass ceramic. Always lift these objects up when
you have to move them on the cooking surface.

CARE AND CLEANING
& Warning! Risk of damage to the

appliance.

Clean regularly the appliance to prevent the
deterioration of the surface material.

Do not use water spray and steam to clean the
appliance.

Clean the appliance with a moist soft cloth.
Only use neutral detergents. Do not use
abrasive products, abrasive cleaning pads,
solvents or metal objects.



PRODUCT DESCRIPTION
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Induction cooking zone

‘ Induction cooking zone

Control panel

Control panel layouts
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Sensor field Function

D To activate and deactivate the appliance
1l Sets all operating zones to a keep warm setting
+ /- To increase or decrease the time
Control bar To set a heat setting
@) To set the timer function
B L To activate the Sensefry function




OPERATING INSTRUCTIONS

Heat setting displays

Display Description

The cooking zone is deactivated

(- (8 The cooking zone operates

(1 Sets all operating zones to a keep warm setting

(/) The automatic heat up function operates

(A Power function operates

+ digit There is a malfunction

=l={_ OptiHeat Control (3 step Residual heat indicator): continue cook/stay warm/residual heat
Lock/The child safety function operates

Not correct cookware or too small or no cookware on the cooking zone
) The automatic switch off function operates

OptiHeat control (3 step residual heat indicator)

& WARNING!

= / = / _Risk of burns from residual heat!

OptiHeat Control shows the level of the residual heat. The induction cooking zones make the heat necessary for
cooking directly in the bottom of the cookware. The glass ceramic is hot from the heat of the cookware.



OPERATING INSTRUCTIONS (cONTINUED)

On and off

Touch O for 1 second to activate or deactivate the
appliance.

Automatic switch off
The function deactivates the appliance automatically if:
e All cooking zones are deactivated ( ).

e You do not set the heat setting after you activate the
appliance.

e You spill something or put something on the control
panel for more than 10 seconds, (a pan, a cloth, etc).
An acoustic signal sounds after some time and the
appliance deactivates. Remove the object or clean
the control panel.

e The appliance becomes too hot (e.g. when a
saucepan boils dry). Before you use the appliance
again, wait for the cooking zone to cool down.

e You use incorrect cookware. The symbol lJ comes
on and the cooking zone deactivates automatically
after 2 minutes.

e You do not deactivate a cooking zone or change the
heat setting. After some time (-] comes on and the
appliance deactivates. See the table below.

Automatic switch off times

Heat setting M- - @-@

Stops after 6 hours 5 hours 4 hours 1.5 hours

The heat setting

Touch the control bar at the heat setting. Change to the
left or the right, if it is necessary. Do not release before
you have a correct heat setting. The display shows the
heat setting.

9 O o
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Automatic heat up
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You can get a necessary heat setting in a shorter time

if you activate the Automatic Heat Up function. This
function sets the highest heat setting for some time
(see the graphic), and then decreases to the necessary
heat setting. To start the Automatic Heat Up function for
a cooking zone:

1. TouchP () comes on in the display).

2. Immediately touch the necessary heat setting. After
3 seconds (A comes on in the display. To stop the
function change the heat setting.

Switching on and off the power function

The Power function makes more power available to the
induction cooking zones. The Power function is activated
for 10 minutes at most. After that the induction cooking
zone automatically switches back to heat setting (9. To
switch on, touch P, () comes on. To switch off, touch a
heat setting between (1) and (9.

Count down timer

Use the Count Down Timer to set how long the cooking
zone operates for one cooking session. Set the Count

Down Timer after the selection of the cooking zone. You
can set the heat setting before or after you set the timer.

e To set the cooking zone: touch O again and again
until the indicator of the required cooking zone
comes on.

e Starting the Count Down Timer: touch = of the timer
to set the time (G0 - 99 minutes). When the indicator
of the cooking zone flashes slower, the time counts
down.

e Checking the remaining time: select the cooking
zone with €D. The indicator of the cooking zone
flashes faster. Display shows the remaining time.

e (Changing the Count Down Timer: select the cooking
zone with © touch -+ or —.

e Stopping the timer: select the cooking zone with .
Touch —. The remaining time counts backwards to
0D, The indicator of the cooking zone goes out. To
switch off you can also touch 4 and — at the same
time.

e When the time elapses, the sound operates and
00 flashes. The cooking zone switches off.

e Stopping the sound: touch .

Minute minder

You can use the timer as a Minute Minder while cooking
zones are not operating. Touch . touch + or — of
the timer to select the time. When the time elapses, the
sound operates and 00 flashes.

e Stopping the sound: touch O,

Keep warm

The Il function sets all cooking zones that operate to the
lowest heat setting (] ). When Il operates, you cannot
change the heat setting.

Il does not stop the timer function.
e To activate this function touch 1. () comes on.

¢ To deactivate this function touch Il. The heat setting
that you set before comes on.

The child safety device

This function prevents an accidental operation of the
hob. Starting the child safety device:

e Start the hob with . Do not set the heat settings.
e Touchllfor 4 seconds. The symbol lLJ comes on.

e Stop the hob with .

Switching off the child safety device:

e Start the hob with . Do not set the heat settings.
Touch Il for 4 seconds. The symbol L&) comes on.

e Stop the hob with .
Overriding the child safety device for one cooking session:
e Start the hob with . The symbol l&J comes on.

e Touchllfor 4 seconds. Set the heat setting in less
than 10 seconds. You can operate the hob.

e \When you stop the hob with @, the child safety
device operates again.



OPERATING INSTRUCTIONS (CONTINUED)

EHI8255BE SenseFry function

This function lets you set a heat setting level to fry
your food. The hob keeps the selected temperature
automatically while frying. Once the heat setting level is
set, no manual temperature adjustment is necessary.
You can set the function for the corresponding cooking

\ / \ / zone of the hob.

CAUTION! Use laminated pans only with low heat
setting level to prevent overheating and damage of the
cookware.

To activate the function:

1. Put an empty pan on the corresponding cooking
zone. Do not use a lid while using the function.

2. Press . The indicator above the symbol comes on.
The heat setting is set to .

3. Set the best heat setting for the food you want to
fry. Refer to the table in Hints and tips chapter. The
indicators above the symbol start to flash slowly. The
zone is heating up.

4. Wait until the pan reaches the temperature you set.
A signal sounds. All indicators above the symbol are
on.

5. Put the food and some fat on the pan.

To deactivate the functi%n: Touch 0 of the corresponding
cooking zone or touch =¥.



HELPFUL HINTS AND TIPS

@ IMPORTANT!
INDUCTION COOKING ZONES

For induction cooking zones a strong electro-magnetic
field creates the heat in the cookware very quickly.

Cookware for induction cooking zones

& WARNING!

Use the induction cooking zones with correct
cookware.

Cookware material:

e correct: cast iron, steel, enamelled steel, stainless
steel, the bottom made of multi-layer (with
'induction-ready' mark from the manufacturer).

e not correct: aluminium, copper, brass, glass,
ceramic, porcelain.

Cookware is correct for an induction hob if:

e some water boils very quickly on a zone set to the
highest heat setting.

e amagnet pulls on to the bottom of the cookware.

Find the right cookware

Only magnetic pots and pans work with induction.

Check to see if your cookware is compatible:

Place a magnet on the bottom of your pot or pan - if it

clings firmly, the cookware will work with your cooktop.

Choose the right size pot or pan for the right cooking

zone.

v MAGNET STICKS

-
i  p— Cookware base material
Al 0a has good magnetic
U characteristics.
- x MAGNET FALLS

Cookware base material
is non-magnetic.

@ IMPORTANT!

The bottom of the cookware must be as thick and
flat as possible.

Use of the cooking zones

@ IMPORTANT!

Put the cookware on the cross which is on the surface
that you cook. Cover the cross fully. The magnetic part of
the bottom of the cookware must be 125mm minimum.
Induction cooking zones adapt to the dimension of the
bottom of the cookware automatically. You can cook
with the large cookware on two cooking zones at the
same time.

The noises during operation
If you can hear:

e crack noise: cookware is made of different materials
(Sandwich construction).

e whistle sound: you are using one or more cooking
zones with high power levels and the cookware is
made of different materials (Sandwich construction).

e humming: you are using high power levels.

e clicking: electric switching is occuring.

e hissing, buzzing: the fan is operating.

The noises are normal and do not refer to any defects.

If unfamiliar with induction units please first compare
the operating sounds of a demonstration model at your
retailer before calling service. If a service call is placed
and the sounds are normal you will be charged for the
visit.

Energy saving

@ ENVIRONMENT

HOW TO SAVE ENERGY
e [fitis possible, always put the lids on the cookware.
e Put cookware on a cooking zone before you start it.

e Use the residual heat to keep the food warm or to
melt it.

@ IMPORTANT!

THE COOKING ZONE EFFICIENCY

The cooking zone efficiency is related to the diameter
of the cookware. The cookware with a smaller diameter
than the minimum receives only a part of the power
generated by the cooking zone. For the minimum
diameters see the Technical data chapter.
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HELPFUL HINTS AND TIPS (conTiNuED)

Hints and Tips for Sensefry function

To achieve the best results with the function:
Start the function when the hob is cold (ho manual

heat up of the cookware is necessary).

Use cookware made of stainless steel with sandwich

bottom.

Do not use cookware with embossment at the

center of the bottom.

Examples of cooking applications for the function

The data in the tables shows examples of food for each
heat setting level. The amount, thickness, quality and
temperature (i.e. frozen) of the food have an influence on
the correct heat setting level. Choose the heat setting
level and adjustment that are the best for your cooking
habits and pans.

Eggs heat setting level

Heat setting level

Omlette, fried eggs 1-3
Scrambled eggs 4-6
Fish Heat setting level

Filet of fish, fish fingers, seafood

4-6

Meat Heat setting level
Cutlet, chicken breast, turkey breast 1-3

Hamburger, meatball 2-4

Escalope, filet, steak medium / well done, fried 4-6

sausages, minced meat

Steak rare 7-9

Vegetables Heat setting level
Fried potatoes, raw 1-3

Fried potatoes patty 4-6

Vegetables 4-6




HELPFUL HINTS AND TIPS (conTiNuED)

Examples of cooking applications
The relation between the heat setting and the cooking

zone consumption of power is not linear. When you
increase the heat setting it is not proportional to the

increase of the cooking zone consumption of power.

It means that the cooking zone with the medium heat
setting uses less than a half of its power.

@ IMPORTANT
The data in the table is for guidance only.

11

Heat Use to: Time Hints Nominal
setting power
consumption

I Keep cooked foods warm as required Cover 3%

1

1-2 Hollandaise sauce, melt: butter, 5-25 min Mix occasionally 3-8%
chocolate, gelatine

1-2 Solidify: fluffy omelettes, baked 10 - 40 min Cook with a lid on 3-8%
eggs

8 Simmer rice and milk based 25 - 50 min Add at least twice as much  8-13%
dishes, heating up ready-cooked liquid as rice, stir milk
meals dishes part way through

4 Steam vegetables, fish, meat 20 - 45 min Add some tablespoons of 13-18%

liquid
5 Steam potatoes 20 - 60 min Use max. 1/4 L water for 18-25%
750 g of potatoes

B Cook larger quantities of food, 60 - 150 min Up to 3 L liquid plus 18-25%
stews and soups ingredients

6-7 Gentle fry: escalope, veal cordon as necessary Turn halfway through 25-45%
bleu, cutlets, rissoles, sausages,
liver, roux, eggs, pancakes,
doughnuts

7-8 Heavy fry, hash browns, loin 5-15 min Turn halfway through 45-64%
steaks, steaks

9 Boil large quantities of water, cook 100%
pasta, sear meat (goulash, pot
roast), deep fry chips

P Boil large quantities of water.

Power management is activated.

The Power function is suitable for heating large quantities

of water.

Information on acrylamides

@ IMPORTANT

According to the newest scientific knowledge, if you

brown food (especially food that contains starch),
acrylamides can pose a health risk. Thus, we

recommend that you cook at the lowest temperatures
and do not brown food too much.
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Examples of cooking applications for the function

The data in the tables shows examples of food for each heat setting level. The amount, thickness, quality and
temperature (i.e. frozen) of the food have an influence on the correct heat setting level. Choose the heat setting level

and adjustment that are the best for your cooking habits and pans.

Eggs heat setting level

Heat setting level

Omlette, fried eggs

1-3

Scrambled eggs

4-6

Fish

Heat setting level

Filet of fish, fish fingers, seafood

4-6

Meat Heat setting level
Cutlet, chicken breast, turkey breast 1-3

Hamburger, meatball 2-4

Escalope, filet, steak medium/well done, fried sausages, 4 -6

minced meat

Steak rare 7-9

Vegetables Heat setting level
Fried potatoes, raw 1-3

Fried potatoes patty 4-6

Vegetables 4-6

@ IMPORTANT!

Different sizes of pans can cause different heat up

times. Heavy pans store more heat than the light

pans but take more time to heat up.

Correct pans for Fry Assist function

Use only pans with flat bottom. To check if the pan is
correct:

1. Put your pan upside down.
2. Put aruler on the bottom of the pan.

3. Try to put a 5 cent coin or something with similar
thickness between the ruler and base of the pan.

1

a. The pan is incorrect if you can put the coin between
the ruler and the pan.




CARE AND CLEANING

Clean the appliance after each use. Always use
cookware with clean bottom.

@ IMPORTANT!

Scratches or dark stains on the glass ceramic have no
effect on how the appliance operates.

To remove the dirt

Remove immediately: melted plastic, plastic foll,
and food with sugar. If not, the residue can cause
damage to the appliance. Use a cooktop scraper
that is specially designed for use on ceramic glass.
Put the scraper on the glass surface at an acute
angle and move the blade on the surface.

1.

If the deposit is minimal,
simply wipe off with a dry
cloth.

If the deposit is more
important, clean off with a
moist, soapy sponge and
rinse off.

If the deposit does not
clean off easily, use a non-
abrasive scratch pad and
a specially adapted glass-
ceramic cleaning product.
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2. Remove after the appliance is sufficiently cool:
limescale rings, water rings, fat, stains, shiny metallic
discolourations. Use a special cleaning agent for
glass ceramic or stainless steel.

3. Clean the appliance with a moist cloth and some
detergent.

4. At the end rub the appliance dry with a clean cloth.

If the deposit does not
clean off with any of
the above mentioned
methods, use a razor
blade scraper, specially
designed for glass-
ceramic cooktops.

Having successfully
cleaned the cooktop,
apply a glass ceramic
cooktop conditioner which
will protect the cooktop
surface against any future
stains, with a dry cloth or
equivalent.



TROBLESHOOTING

TROUBLESHOOTING

Problem

Possible cause

Remedy

Red rings, limescale or water
rings, shiny metallic or other
discolouration, scratches/
shadows, bubbles or other
miscellaneous marks or stains on
ceramic glass cooktop surface.

Cooktop surface has not been
cleaned correctly. Cleaning/
maintenance of the cooktop surface
is not covered under warranty. If a
service call is placed to clean the
cooktop you will be charged for the
visit.

Use a ceramic glass cleaner such as
Cerapol.

Pitting of ceramic glass surface.

Spillovers of liquid with high sugar
content.

These types of spills must be
removed immediately with a special
scraper for the glass. If not permanent
damage to the cooktop glass can
occur which is not covered under
warranty.

You cannot activate the
appliance or operate it.

e You touched 2 or more sensor
fields at the same time.

e The keep warm function
operates.

e There is water or fat stains on the
control panel.

Activate the appliance again and
set the heat setting in less than
10 seconds.

Touch only one sensor field.

Refer to the chapter “Operating
instructions”

Clean the control panel.

An acoustic signal sounds and
the appliance deactivates. An
acoustic signal sounds when the
appliance is deactivated.

You put something on one or more
sensor fields.

Remove the object from the sensor
fields.

The appliance deactivates.

You put something on the sensor
field.

Remove the object from the sensor
field.

The residual heat indicator does
not come on.

The cooking zone is not hot because
it operated only for a short time.

If the cooking zone operated
sufficiently long to be hot, speak to
the service centre.

The Automatic Heat Up function
does not operate.

The cooking zone is hot. The highest
heat setting is set.

Let the cooking zone become
sufficiently cool.

The highest heat setting has the same
power as the Automatic Heat Up
function.

The heat setting changes
between two levels.

The Power management is activated.

Refer to “Power management”.

The sensor fields become hot.

The cookware is too large or you put
it too near to the controls.

Put large cookware on the rear
cooking zones if necessary.

There is no signal when you
touch the panel sensor fields.

The signals are deactivated.

Activate the signals
(refer to “OffSound control”).

() comes on

The automatic switch-off operates.

Deactivate the appliance and activate
it again.

comes on

The Child Safety Device or the Lock
function operates.

Refer to the chapter “Operating
instructions”.




TROBLESHOQOTING (cONTINUED)
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Problem

Possible cause

Remedy

comes on

e No cookware on the cooking
Zone.

e |ncorrect cookware.

e The diameter of the bottom of
the cookware is too small for the
cooking zone.

e The cookware do not cover the
Cross.

Put cookware on the cooking zone.

Use the correct cookware.
Use larger diameter cookware.

Cover the cross fully.

and number comes on

There is an error in the appliance.

Disconnect the appliance from the
electrical supply for some time.
Disconnect the fuse from the electrical
system of the house. Connect it
again. If (£] comes on again, speak to
the customer service centre.

comes on

There is an error in the appliance,
because either the cookware boils dry
or you've used incorrect cookware.
Overheating protection for cooking
zone operates. The automatic switch-
off operates.

Deactivate the appliance. Remove the
hot cookware. After approximately
30 seconds, activate the cooking
zone again. If the cookware was the
problem, the error message goes out
of the display, but the residual heat
indicator can stay. Let the cookware
become sufficiently cool and refer to
“Cookware for the induction cooking
zone” to see if your cookware is
compatible with the appliance.

If you tried the above solutions and cannot repair the problem, speak to your dealer or the customer service centre.
Give the data from the rating plate and an error message that comes on.

Make sure you operated the appliance correctly. If not the servicing by a customer service technician or dealer will
not be free of charge, also during the warranty period. The instructions about the customer service and conditions of
guarantee are in the guarantee booklet.
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INSTALLATION

A WARNING!

Refer to "Safety instructions" chapter.

@ IMPORTANT!

BEFORE INSTALLATION

Before the installation of the appliance, record the
information below from the rating plate. The rating plate
is on the bottom of the appliance casing.

Model

PNC

Serial number

The position of glass panel

I W 7

450-1
480

™~ The minimum cutout

R5

|
|
|
|
|
|
| ~_The maximum cutout
|
|
|
|
|
|
|
|
|
|

B < T<1o T N

Built-in appliances

Only use the built-in appliances after you assemble the
appliance into correct built-in units and work surfaces
that align to the standards.

Connection cable

e The hob is supplied with a connection cable, to
replace the damaged cable, use the correct mains
cable of HO5V2V2-F or HO5RR-F temperature rating
90°C(or higher) 3x2.5mm?with an all-pole 20A
breaker.

A

min.26mm

Y

min.
= o

* Note:
e Installation diagram for reference only

e The clearance must meet or exceed the minimum recommended for both the rangehood and cooktop. Refer to

the rangehood installation manual.



TECHNICAL INFORMATION
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Model. Voltage (volts) 220-240

Ser.Nr. Frequency(Hz) 50-60

ELECTROLUX

Induction 3650W
Cooking zone Nominal Power Power Function Power function Minimum

(Max heat setting) (W) activated (W) maximum duration cookware
(min) diameter (mm)

left 2000 W 3200 W 10 125-210
right 2000 W 3200 W 10 125-210

The power of the cooking zones can be different in some
small ranges from the data in the table. It changes with
the material and dimensions of the cookware.

@ ENVIRONMENT

2"
Recycle the materials with the symbol To.

Put the packaging in applicable containers to recycle

it. Help protect the environment and human health

by recycling electrical and electronic appliance waste
correctly. Do not dispose appliances marked with the
symbol >§ with the household waste. Return the product
to your local recycling facility or contact your municipal
office.
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NOTE



NOTE
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[ Electrolux Warranty

We, Electrolux, undertake that if within warranty date of the purchase this Electrolux appliance or any part thereof is
proved to be defective by reason only of faulty workmanship or materials, we will, at our option repair or replace the
same FREE OF CHARGE for labour, materials or carriage on condition that:

o The appliance has been correctly installed and used only on the electricity supply stated on the rating plate.

o The appliance has been used for normal domestic purposes only, and in accordance with the manufacturer
instructions.

o The appliance has not been serviced, maintained, repaired, taken apart or tampered with by any person not
authorized by us.

All service work under this warranty must be undertaken by an authorized Electrolux Service Center. Any appliance or
defective part replaced shall become the Company property. This warranty is in addition to your statutory and other
legal rights. This warranty does not include maintenance, like cleaning of hood.

The manufacturer waives all liability for failure to observe the instructions for the appropriate installation, maintenance
and use of the appliance.



CUSTOMER CARE CENTER
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Indonesia

Layanan Langsung Konsumen: 08041119999 PT.
Electrolux Indonesia

Electrolux Building

JILAbdul Muis No.34, Petojo Selatan, Gambir Jakarta
Pusat 10160

Email:customercare@electrolux.co.id SMS:
0812.8088.8863

WA : 0811.8339.777

Singapore

Consumer Care Center Tel: (+65) 6727 3699 Electrolux
Sales Office and Service Center

351 Braddell Road, #01-04

Singapore 579713

Email : customer-care.sin@electrolux.com

Malaysia

Consumer Care Center Tel: 1300-88-11-22 Electrolux
Home Appliances Sdn. Bhd. Corporate Office Address:
Unit T2-7, 7th Floor, Tower 2, PJ33,

No. 3, Jalan Semangat, Seksyen 13,
46200 Petaling Jaya, Selangor.
Office Tel : (+60 3) 7843 5999

Office Fax : (+60 3) 7955 5511

Consumer Care Center Address: Lot C6, No. 28, Jalan
15/22, Taman Perindustrian Tiong Nam, 40200 Shah
Alam, Selangor

Consumer Care Center Fax : (+60 3) 5524 2521
Email : malaysia.customercare@electrolux.com

Thailand

Consumer Care Tel : (+66 2) 725 9000 Electrolux
Thailand Co., Ltd.

Electrolux Building 14th Floor

1910 New Phetchaburi Road,

Bangkapi, Huai Khwang, Bangkok 10310 Office Tel :
(+66 2) 7259100

Office Fax : (+66 2) 7259299

Email : customercarethai@electrolux.com

Philippines
Consumer Care Center Toll Free:
1-800-10-845-CARE(2273)

Consumer Care Hotline: (+63 2) 845-CARE(2273)
Electrolux Philippines, Inc.

Unit B 12F Cyber Sigma Bldg,Lawton Avenue, McKinley
West, Taguig, Philippines 1634

Trunkline: +63 2 7374757
Website : www.electrolux.com.ph
Email : wecare@electrolux.com

Vietham

Consumer Care Center Toll Free: 1800-58-88-99
Tel: (+84 28) 3910 5465

Electrolux Vietnam Ltd.

Floor 9th, A&B Tower

76 Le Lai Street - Ben Thanh Ward - District 1 Ho Chi
Minh City, Vietnam

Office Tel: (+84 28) 3910 5465
Office Fax: (+84 28) 3910 5470
Email: vncare@electrolux.com

Hongkong
Service Hotline: (+852) 3193 9888

DCH Electrical Appliances Services Centre 5/F, DCH
Building, 20 Kai Cheung Road, Kowloon Bay, Hong
Kong




EHI8255BE

TH  woudcudn i

E] Electrolux

OO
OO

=]

nsiadouavaianla

o

gualalsnea

Re

Q/

asnziiauasavaaInariuil

] 1%
==

SuriayamsdlieaisAuinisiiadiniad
szadAsuAmnlraads uazsidandaalnsaliasu

1. illaualdnaaslusauisnm
TWuuaasaar uartave'l
siis QR Waauny
& QR nisagnsiiiau
NAaAUTIag IR UEIG U
UUKIDAIURIIUDILATAY

2. uazNISUIAVLAAUKID
avAatattlauuunasu
[N

3. nsansaazidaaaavnataINAatNaAY 1
AuausgUaTalsieIa

CICED
'"AL]




23

Q
GRERIfal
AnugiisuaNulaandn 23 nsfinde 37
TNURLLALANIO S U 25 dayamamaiia 38
Auinnsldu 26  nsFudsgAuuay Electrolux 39
Auwuzihuasadaduiiluilsy o 30 Autnuagna 40
MTALALAZYINAINURZAA 34
AswAlailgynn 35

C€

Anuzlingrumuldaaaia

afinstdRaunladiaalisasndvlvinsiualonin

Aaunsfindouazlionuniag nsanauAwuing
Tunatvazidan HNAaaLlUSURataLINNITAAAY
LLaumﬂmmmsaam”Lmnmaom‘lmnmmsmmw
wazaNUdnMe AuAILusinliAuIeda@uaLia
nsavdsluauiaa

anulaaaduzadidnuaryanaiianudas

J = A 1
Aaau! amudavananisanaanduiala
1G3ULNALIU UTANWNANTNAIIS

o adhlaasliunmaviaidniifidsyannauda
IWNLUANTAY A5VINIULBITATAUANIDY U3D
eUszaunsaiuazauglua’acil yaaaluan
Hudavlasunsguaniarinuzinnslduniag
TaayaraNnsularaudiuanulaaasie

o adhlaaalvifniduiniaci

o AuusTAFauaiionualivineannidin

o mnlAIasialnsaiilasduidin nuauwuzinlvina
aldvualnsaldenan

AIRAGY

AN

e uwnzussafuaiionunaan

e Jnufindonialaiadaciiidumne

o Ufiieuduunilunmsdaderiliinwsandy
LA3aY

o $nmnszazvinediusisEuIngATasiualnsaldu 4

=)

Ateaul maomammsaou‘imuunna niu
qmauummmvauwrmu

° °l°zjmmsuumu'mmnﬂsommaaummmao
maomnmsaouu‘munmn N'Jllﬂ\?ll au'smmnﬂ'sa

o ﬂmNunwummmmammaamwaﬂaanu
AnutfuanavinlutAnainisuiu'le

o ilasAulilisusvasedasdudadulaiiuas
AN

D vﬁuﬁmﬁvoLﬂ‘%'aolna”nuﬂsuwsa‘tmummo AN5YiN
LﬁuuLﬂun‘nsﬂaonu"Lu‘L'mLﬂsaoﬂsmsaumuao
NAALATas ailsegriantieotiaas

e Windagvipsavniindutn amagauliuilaing
2429737195 UTNEATIUR N UAILATAIALRUA NG IULU
g wagInsunIsluatiauaasanna

o nsFulszAuazhinsaurauaNudavnaiiie
A1ANITVIANUNATTLNERNAATILN WA

o uawuavAtavanITaule tNuauuinlicae
A AUN LG e W lstaTavtiailasAuausau
FIURY

nstdauaasyuu Wi

J = A 1 = 9
Atfiau! adudagnanistantnluiinazin
Whdaan

o mﬂ‘fiaum'asznniﬂﬂwﬁaumﬁaomLﬁums’imﬂ
2 T Afiaauandifviunsau

o naumuaw"tmlmnmo aggiadnsIadauluiilain
fhsandnuasintaclaifinszualuiin

o amadauliuilainatasldsunisindeatinegn
fav Udnuassdauinaluuazlignsagana
vinlvitheasauiuly

o amdaulvinilandanvalnsaiilasdulnin
Hanuad



24

o am‘mmmznﬂvl,wauwanmmao‘lﬁ"tﬂﬂ'msa

LA3avAsITIsau Luaﬂmmamamsaoiﬂwmnu
wisuiaglnaides

o atndaaalvanainalWiiudu

o lddfiadnszidauuusna’ln

o ldanalvudniignsias

e anadaulvuulaNlinaliiiamuiianasa

Udnndnuaraaivdn Tusadasadadaniinge
wrae IWial&ausralwndninaige

. msﬁmsfossuuiﬂﬁmfaaﬁaﬂﬂszﬁuumoasei’foﬁm
Taaausadaaiasasladlwidraanannunas
AgWundnlalunn 9 3a adnsainanivaseasd
AaNunTvuavdatlaninduddacioas 3 wa.

o laainsaluanioasiignsadwinidu: axwiulnvia
anane Thd (hdulialadngazsasinisaan
aannNNia) Adanssuaavfiu uazdinwvh

Tof

o r=J A L
Afiau! audastun1sunatdy wnalisi
usalnildaan

o Asaviifilidnsuladluesrizau
o NulAguunlaviayaitwizuadiazagil
o ulddrunainauanviassuumuANTaY.

lnaniuanalvnAlianIuANAITYINIIULAILATaY
Tl

o atnanA3asielinasiidevinouat)

o huldnuesasuaefiaflon wiadawiasduda
Autih

o invdaudanwiadivialulauilseainis
adnsalinartiualasau’le

o oA Taiulgeatsiilu "da" nnafondeleu
LHULADTATINTUNITI NI UNDNIANTENELULAN
anavihuligadasiaualyd Semisasiagaueis
AULAYANATY

o mu‘lmmao‘lmwmLﬂuwumam'sum'smmu
wiaflutufdusunmsdaAudonas

. amsnwumme"tmamﬂsummumLeﬁimnwsa

:;mmnmunuvwaﬂaonumsauwannﬂumumu

Assu W mnwumuqmsn Litlatasagiiia
nan@asanuiulilanaziia Wi dan

L n'sumumsﬂiaa'lm'smaaun'rsn'mumua
n'sumumsﬂsamm'sm‘l?jnmau 9 eiaviln1g
mnn@uaamomamao

e nsUseasuueAiinTursalusiulaelale
ihgatvlnadaaratiuduasauazaragonal
e W lnale

N”l?mumsaansmum‘lamaosnmsummoama
Uae 30 21w, :nn‘isﬁuﬂsommsunnmummma
2f9nuLA3as

Aadau! anudavananistiallluinia
R ERIAST[o)

Taduuazinfufiagnanusausgiuisasyinailu
landalWle wenenulvitdariwniaiagnlasu
ANuTauatvinean ludunazinduiian iy
213
lavindusaudaszinaaaninalavintvlianisiw
Twinaeduadle
fulduarnarafideanmsindaagsunsa
vinliAs W nilleNnaangiisinninindunldase
L3N

W wndadasinaalnldwiadenasnidaneis

s aa

NAnAUTIGa IN16dlnansauuLAdag

(3 <l A 1 =l
ALaau! AudaYnaANNLELNaAAY
o
tA%ay

atfiuaTasainisaulivuunnIuau
atindaaaliitaiasnIfanauniiv
szﬁmszﬁ:\mah“lm"é‘iwam‘sam‘%aaﬂ%mnmuu
1329 AU LA uANNLRENE
vﬁ:uLﬂmlﬁawuwu;]sammsimm‘mLﬂ%aaﬂ%’a
tlan 9 wIalidii3asnin
vuvasafilaunasdasuuiaiag
wsasaHivhaamdnuaa avgfiflan wianu
Lﬂ‘%aoﬂ%'amﬁﬂmﬂ anavihlitAesaadaaduuy
AL din e unmwaammuﬂmaua Wlana
Fuflusasindautnafoasuuiufilsoainng

MTALALAZYVINAINNRZAA

° -~ =] ' a
Atdau! autdavanannuLdarnaaas
LA3av

mwmmaummmaaamoamauatwaﬂaonun'\s
Laauamwwaoaamwum

my“l*ﬁal,ﬂsumuay“l,am‘tumsmmmazam
LAY

vihanuszanesasaIaHuinIng 9 12
wa‘mﬁmsﬁmmmlasmgﬁﬁmtﬂunmaL1/|'11Iu
ﬁwu‘lﬁm‘mﬁzy%ﬁﬁqmﬁﬁmns‘au wNuvinA
fzananfignadansau davinavare wiatngiilu
1any



FVERLLA A NIAN A U

EHI8255BE

Tarualgoavinsuuunilediin
Tarualgoavinsuuunilednin

WHIAILAN

25

WILLHYAILIAN
EHI8255BE
e 159
I e - — _
U, i 012345678¢9FP O+ 012345672889FP
55
6]
Wasiuaias Wenafu
® Wiadauazilaldoruiaiag
I foA1larunsvinnuisnuafiunisdergusaliias
+/— atANWsaantIan
LauAIUAN WadeArAnusau
O WiadeaWeAdudFunan
6 | & wattlaldoruWendu Sensefry




26

ALuziinn1s12dvu

ADUAAINANITAIANAINNIDU

ADUAAINR ANasung

Taiuilsvarnisgnilalafonu

- (9 Toudgeainisvinenu

fernTaiunsvinouianuaiunisdeagusiaciias

WA uvinAINNTaudn TUTAving U

WA UWAIIUYINIIU

0E 6|8

£] + §aw finsvinvudiadnd

XXl
~
"
~ | Be

- OptiHeat Control (fayaunaussuanusauaneg 3 dumau): vinawisea / au / Anusauanaig

&an / Wedduilasdudnvineu

i3agasrhignsasvialdniAnlluialifindasasi tulauilseanmis

U

Werzutlagindan Tuilfvinau

OptiHeat Control (feuaunaiszuanusaunndie 3 dunau)

& Adau!

- - . = o o o
z / =/ _ enudavaanistiaiia luiannanusauann@g!

OptiHeat Control ug&avszauAINTAUANATY ‘i?juﬂsammsunnmummmwanmmsaummLﬂummnmsﬂs\ammi
TaanserinuAIadns uiasfinfauainAmusausada’adni’



AL UZUINTTAIU (sa)

ilauariln

wae O lunan 1 Sundiiadlaniatialdeuaiag

Haain2danTuié

Worduartlaladouadasdntusigvin:

o Taulyanmsieviuagnilalaou ((E)

o aalilddeArmiusaundsanniinanilaldouiaiag

e AavizaIvAuTaNYTAILYANILULKIAILANLEY
BN 10 Jui (nseng s vat) deyanandes

azdadundoannriulszasnily uaviadagarilaldou
1iN2a969A8NAANTAVINANURLAIALHIAIUAN

o AFavfautAuly (1afu Luansmumamuum) salu
Taiulgeamnsifiuasnauliiaiasdnais

o aaliiaTasnsiiiligneaag deudnwal (B azalsngdu
waglaulyatmsazilaldoudn Tuddvdeannniuly
2 Ui

. ﬂm"l,ai"l,efﬂm“l?fmuiﬂjuﬂajammm%all,ﬂa“ﬂumssfam
ANUaU navaaruldssazainis () azlsng
Ju uagtaaavasaldoru garsvaIuang

27

nailadinddnTulié
N1SHIAIAIN
sau - - -3
UYAKAYAA 6 Tu9 5 fTu9 4 79 1.5 97 Tu9
ANSGIAIAMNSAY

LLG]”LLO‘]Jﬂ')‘]JﬂlI‘VIﬂ'\iGl\‘)ﬂWﬂT]lliau Lﬂauuvlﬂmamuma
271 wndilu muﬂaaﬂnaumnmaummmmaaumnﬂ
fiav aaLl,amwauammsmmmmsau

9 ) ———O0
0




28

ANSLANAINNI DU A TUNR

)

"

—
© o

8 &7

7

6

5

4

3

2 —
;

o

1t 2 383 4 5 6 7 8 9

aausnansadoanaNusauianiulunaiduasle win
et uRvAtuRnauTaudn Tuld WeAduiiageemn
anusaugudailuszaznanils (Fonw) uarfoanas
lunnsdeananusauidniiy wnsasnisisuiedfuniin
aNusaudaTudfdniulauilvainis:

1. wazP (@ azdsnnglurauanina)

2. wezAsevAIANsaudis iy navann 3 Suavi
A azdnglulauaayna windasnsugaldoiu
WeAu Litd&aun1ssvaranusau

nsitlauvarilasgindlnadundeeru

1710n‘ﬁuwaomumtl“lmhmmqumao"l,wmi*ﬁuﬂsomms
wuwienineng 'l Wanﬂ’uwmmutﬂm‘tmwuimaoam
10 wvi BN ‘Ibziuﬂ';;ammmnnmumma%ﬂaﬂu
adulihflunisaeranusau ([FiaadnTuld vindasnis
daaiad Wiues P @) avdsingdu winsasnstlaaiag
Munznsdorranusauluzie () uas 9

HIAUIANNDLIUAY

Iﬁﬁﬁnnmaazma”on‘»’iafimumsvﬂunmﬁ‘hﬂuﬂsommi
avmmummnmsﬂsammsuuoﬂso ABLAZAaILAaN 1Y
g9anusnau Seardomiunatnasndsle waaunsacs
ArANNsauAaUNEa NG ITUIAALE

. mnmaommomiﬁuuﬂsomms unz O dnnfoaunin
"I:V\ILtaﬂaamuviﬁﬁuﬂsommsmmaamsauﬂsmgwu

o ANBBUMILNAINAENAY: wee + 2aIFITULAN
Waayal (00 - 39 uil) Wa'lWugasaaiuglaiuige
21MTATNIUAIRY LIRILULOD LR

o asenadaunaimaa: danlaulgasis O
TuaadauyTaulainisaznewiuiiIfu auang
HRASLIAILIANNLUAS

e nmsul&sumiunaiaannde: danlaulsearvnsid
O uay + wia —

o MsugafmIuLAT: LEanTauliawsid O
weE — AMLUAaITTUaaanay audy oo TWuaa
gauzizudsvaivisaviuas aadvanunsallaginad
Taauny 4 wag — wiauiy

o anarulyl §aeazdetuuay 00 azgngwsu Tarmilge
ansarilaag

o Msillaiag: uez O

frdetatdau

aadsaldmunaniusidonandauluaasiiau
Usoanmislaivineu usg Ouee + wta — vasdsunan
Waldannan Wanaeull WRevazdaduuay 00 ay
ATWsY

o nstlaes: uag O
' ' a
aueatilav
ﬁamju I mmom‘i«uuﬂsammsﬁaummmmutﬂums

mommmsaumam () la Il vinou aanaglisnansa
wasuudasnisdeainnusaules

I1'ingansvingurasleATudIFuIAN

o nnsasmaialdenudeddutl Wiwaz il (] aglsing
qu

o wmnsavnsilaldouieddui Wuegll arsderiaNy
saurinaudalinaumindavisngdu

adnsaiilavAuan

WorAuiiilavAunisvinoruzasiantaelailesela a1sduly
uainsalilaviuldin:

o Buldnueniaana O wiudedranusau

o uwazll Wunan 4 5uvi dydnwal (L azdsngdu

o unzansviteuaaniaane O

AsilaainddainsaiilasAuiéin:

o Buldoueniaana @ viuderianusau uag ll 1fu
Va1 4 Juii Jaudnwal (@) avdsngdu

o ugansvinuuadm iaana O

nsanidnailnasalilasAuiindmFunisissamisasoiden:

o uldoueninane @ Fydnwal (L azalsngdu

o uwazll Hunal 4 U deArausaulunaiiaanin
10 Funii aauanunsaladuenles

o Luaﬂamummsmmuﬂuaomﬁmnnm ® ainsalilavAu
Winagvingudnase



AL ULUIN5TAI U (sia)

EHI8255BE

29

Wen2fu SenseFry

WordutiahaWvinudearseduainusauiiananaimisuas
Aale Lmqvin‘mamuﬂumLaanvlﬂmﬂam‘iuummm”mam
Wladeanszduanusauuad Lisniludaviiuaauvadsie
AULDY ammmiammﬁonﬁummn‘iﬂumsﬂwmmsm
fanAaavuadten'le

Andau! Wnsinaadauifissdunisaeniusauaviniu
wiailasAuanusaugatinlduazanudarianadiniag
A

Astlaladeunendu:

1. nensenzilaruulaunmisidisanmsiiganaaas v
‘M&hﬂmwms‘(ﬁmuﬁoﬁﬁu

2. nag Tusavaausiniladydnwaiazilang AT
ArAnusauazgadaaiiu (J

3. mmmmsauﬁﬁﬁammmummsmammaamsmaﬂ
Qmsw‘tuummLguzu'u,l,aumaman TWudaesonuy
witladaydnwalisunzwiuadnem 9 TauAdaudu

4, saaumwnsmuaumamuﬂummmm"ﬁ Jeuanaazay
fu “I,v\luamamuumuaamanwmmouumumm

5. ldavsuagladuuiesruaslunseng

nstlalderuiondiu: uae 0 aaslaunsliea1vism
> = 955 -
fanndag wiawny =i



30

ATULUZUNLRZLARAALTL

1
Q/ =]

@ ddqy!

o °
iqjuﬂ'ajaa'lwm,mumumu'l

dnfulaulssanvisuuuniiieniin sunuwimantwiliuse
guvinbiilAaausaulupiasasiatrenaii

a o o o = o
LA9AYAIN a'msuiqmm'iﬂ's,amwrmuumumu'\

& Adiau!

Tailaruilseavinsuumuilanitdundasasininung
au

o a o
JdnAaIAD:

INEAN: IKANURD, 1NN, IMANLARAY, AUAULRERA
|, Auvinannuan et (fva3a9vane 'induction-ready’
ANKNHAR)

o hivinzau: agdilian asuay Naduaag wAd L
{in 13avnseiiiag

a o ° o ' P o
R L 18 R B MV LS T1N a L USY A WS S e Y R 1o B

e ANFusatdanladiiiunn 9 wlauiideAiausau
IO

o WiAnFlUMsus9LRIATRIATY
AUKIAZDIATITIUUNEAY

WWITBNaLasnIENEwimanvintiuivinous s
11 anadaugIATasaInasaadnAulausalai:
NouiUdn LIAsuavasniaviansingy wingunsafe
iy Lﬂsaaﬂsaﬂmmsnl‘ﬁnm,m"m \Banuiantanszngi
flaunawmangduTaulgaImsnimuneau

] 1 &
- v wriswiman
JaaguaTasndal
! Py ' & o
‘U‘ AUANBAUTNIILNLUANTR
-

% windnan

Yang1uiadasnslailaiuai
LAAA

Aua9LA3AIAFIFADIULILAZULUS LN
N5l Taiuilgvaius

(1) irein

Muedasafuulinmnundsaguuiufidnaadseains
Maunum AN lifie fruwitndniduuadaiadinil

flualsz el

saviiuunatiodas 125 uw. Taiuleanmisuuuuiedin
azdfueuaunzasAulatasai laadn Tult Aadusa

Uvanssnatazadasraualnallasgaslauilsvainisiu
naLaefu

W@ avsuniIusEIen1s12dvu

mnaalefiu:

o &uounn: 3a9ANIvinANTERE9 9 (AT
d5agd)

o &uunia: ﬂmmao‘tiﬁ,qjuﬂsommsamouawuohﬁu

Afszdundsnugenaziaiasaivinanniaaniuansig
Au ('Iﬂsoaswahwagﬂ)

o &uotio: AouANAIldTEFUNA U

o XavAdn: AdvAan AU IWHN

o I¥avfusd: WaauAI&Ivinuu
WWaodludasdnduarlilsvanadeaunwsasla q

mn"l,amfumﬂﬁumﬂqﬂmﬁmm AsaFauiauaanns
vinnuaasuaiansumlanuasnanaulnsiaaana
u3n1s nfinszanldusnis wasdeailuizavilnd aaay
gnBaALALEuEIRTUNITIIWY

AslsznaaNAvNIY

@ FANUIARAN

38uszudawadveru

madlulalld Wilara3asasiiaua
N9tATasAHuUTaulTIaMsAauAaMEulY

o ldmnusauriimdaiavinlviarvisauniaavais

@sh

Uszansnntduilgearung
ﬂsmmsmwisﬁuﬂsommsanwuﬁnmaumuﬁuﬂnm\nl av

1A3R9A msaaﬂ’s”uﬁﬁLaumuﬁuunmaLanmwuma“vl,m
snwmmmwuoaayuyamaﬂamn‘ieuuﬂqomms &usu

LWURUAUENANTUR nTguUNAayamvmaiia



31

AruzinaztAdnautiulse e @a)

< ' ° as

Aunusinuaziadandudinsulenaiu Sensefry

Watilenaansiiangacravnau:

Ll
<

Buterdudiaiuy (Lisndudasguiaiasaiisae
AULAY)
LfiaTasanivinnnauauadsdaiidudsal
vuldiafasaHAfiarayunsonaraniu

saei1vTUsunsuilsvarvinsdrnsulenaiu

dayalumsouanddiatioamsamiuseFuniseo
ANAUTAULARLIZOL UTINaL AMUUUT AT LAY
aungdl (1du Msududs) aavarmnsiinasiaszdunises
A1ANUTaUTIgNEaY LABATTEHLAITHVAIAINTAULAZANS
U5 U EIUNNIAR NI UNOANTTUANTVINAIUTUREATING
UDIA

LHUANSHIAIAMNNSaUANS L2

STALANSAIAIAINNSAY

120138 T2naan 1-3
lainu 4-6
ilan SLALANSAYAIAINNSAY

iadan Aufleinas avwmea

4-6

wia szAUATTAIAIAINNSDY
duiiavan an'la an'lavlv 1-3

WENLUALNAT Qn*‘ﬁvu 2-4

duiflaiviuune 9, adaus, sudnfidian / gnnad, 4-6

ldnsannaa, Laua

qALinuss 7-9

WA szAUATTHIAIAINNSDY
Tuelsonan, fu 1-3

Tudfonaansay 4-6

wn 4-6




32

1
Q/ =]

arbuzinaziadnauntiuilse e @a)

shaevidsunsuilgvainig

ﬂnuauwuﬁsmnamsmﬂ'ma'msaul,l,aun'ﬁ‘mwaomu
aavTauilgat s lulaifluigogu maﬂmtwummsau
asdaaaghifludadrudunisladndsuiiindunas
T2iudg9anng

dignunaaIuINTaulge ajmsﬁﬁn'\ioﬁv’oﬁ'\m'\u'ﬁauﬂ'\u
navldwaveulaanINAzInily

@ ddey

sayalumsefiliidafuuuimeviniu

& v o ° A
AsavAn  Tafiia: nan Anuzin As Tadwaveu
o a o
ANUSaAU nAUA
] 2uanIms9En ANADINTT kil 3%
1
1-2 UwaADARDIUAD, RTATE: LUl 5-25 ui waiuafensn 3-8%
fanlnuan Laa1fiu
1-2 vinlviudioaa: 12080y 1aau 10-40 wi dsvarmiszaiilan 3-8%
3 woznuavlianmsifidiunau 25-50 ui (B ULNYV RphlaNIGERRN 8-13%
AAIUN ANTAUDINTNIDNTY Winuav2i Auansndl
SIUNFUADIUNTENINIUTI
4 flogin dan iia 20-45 u1vi Lnzavaldszanadau 13-18%
Ty
5 Hosfunse 20-60 w1t lhhgedn 1/4 &as saiu 18-25%
W59 750 n.
5 gvaims 897 wargllulsinad  60-150 w1 UILNAIFISA 3 Aaawsan  18-25%
undiu AIUNEN
6-7 nanawstiudn: duiiadi funne  enuddlu nyuldadonile 25-45%

T

Y & > &

9, Nasadluaa, duiila, Aauliia
fu, 1&nsan, 6y, 54, "l,°1.| WWULAA,
Ta1in

7-8 maﬂmmsﬂu‘mm waAUTIU, 5-15 uii vyuldadenie 45-64%
avdiniiladiase, audin

9 mumﬂsmmmn Ugownaen &g 100%
vla (sadilats asu) sudsonan

P sutiUsunamnn waldeunis
ARNATWAII UL

WoAduwasumunzdmsunsianusauduinsuna
1A

aayatAtnduarasatlus

@ ddey

MUANNFNINENARATAH WNAMUTIAINTAU
Tndd (T,mmawwvmmsmuuﬂo) azasanludananaliiiia
mwmﬁuomaammw Foifu inuauuninvinailssaimisv
aaungfisnan wazatlsolvavnsndunaauiuly



snaei1vTUsunsuilsvaninsdrnsuenaiu

33

maua‘lumswu,almmar;nommsmmnsuﬂnn'lsmomﬂ';'msaul,mausuﬂn U3unar anunun AMUATN LRTAURNIA (L?.iu
ﬂ']‘SLL‘]JLL‘LIG) ‘I.IB\?a'Wi']illNE\lG\E]‘S”ﬂﬂﬂ’l‘iﬁ\‘lﬂ'lﬂ')']ﬂl‘ii]ﬂﬂﬂﬂmE]\? Laans”m.lmsmmm’msauuavn'ﬁﬂsnmmmvaumam

mmqumns'sun'ﬁma'lmmaun'smuﬂaoﬂm

sLALATTAYAIANNSaUANS L2

SLALANSAYAIAINNSAY

120327 Tinan 1-3
lainu 4-6
ilan SLALANSAYAIAINNSAY

vladan Aufleinas avmea

4-6

wia szAUATSEIAIAINNSDY
duiiavan an'la an'lavv 1-3

waNLLasinas Qﬂ‘ﬁy‘u 2-4

duifladiviuune 9, adaus, sudnfidion / gnnad, 4-6

Idhsannaa, liaua

qALinuss 7-9

WA szAUATITHIAIAINNSDY

suelonan, fu

1-3

23] SLALANSAYAIAINNSDY
Tusonannsau 4-6
)] 4-6

(1) sreta

ASTNzAUIaaTY 9 anavinliitailuaisiinausau
avAU AsENzBntAuAINNIaUTIANINAIIASENZLLN
unldnarlunisrinlisauunnnin

nsznzAnaudsullena Fry Assist
UnseneAunuuiniy Saagauinnsengminsauusa
Tai:

1. ainsgneas

2. nvhiusnieuudunasnseng

3. aanumsag 5 wiaaglsAaunfianununlndideas
Auszni liussiadug uzadnzng

\

a.  ngngLiuNgaN IAAAEINITAMILATETENINY
TussvieAunsene'le

[




34

ANTALALARZVINANURZAA

o Pl o v \ 3 v
anudzaiatn3daviiavnisladviuuaazasy laiiasav
oo

AN nua~a1mautaua

@ drdey!

sagdianuniansuavunmLainhiinasanisvineu
2AILATAY

AsaIadeanisn

1. adaseeu: warddnazaia wandawaiddn uay
asfiinana wnlaldvinanuazaia &13ana9
anavinluiiadaaidavinele °L°1.i1n°umm1/|aammuml,ﬂu
AawdvsuldduuAasin NeiuauuRudAInsgan
unnuranuaafulufauuRu@

wnfinsuandsnidaldn
3 v o I [
Was Dilakwvividaaan

wnasuandsngalai

NUA u‘lu"*vi'lm'quamshu
WasligudyduiIvune 9
ualIR9aan

mnasuandsnlinga
aande 9 Wiladukudu
saadiaIuLRyNAnfauad
YinANEZaIaNTTINLAT
finneaulaotdunivae

mﬁ’mqanus‘i’emnm%’a\uﬁuwausﬁ: ATIUAZATU
asui lasiu asuanilsn Asulfaufuaslansiilu
1y T envinannugeaaftAardInsuLAlLafinnia
AUAULRRAGAR

vinauazaaATasmarI UG 9 waztinm
nauazaia

lunaurvire Widaiasasliuesariazaia

winasuanisnliaunse
winaaneIgisnisie q 0
AsMINAEU Tuladnye
wuvlufianaanuuuueiy
Aasdniuiadseains
AvinannuALasdin

“AIAINVNANUFZAIALAN
Gausasua) Tildunen
Wuanwaminuniideay
dnilasiufienannau
fndsnla 9 luauiae 6aa
Fuviensa &9 nLvinAY



AsuA Lty

AasuAlaidain

35

ileyun

guainilutalle’

asuala

auhiduay AuazAiuWIa
AU Tanziunnians
Lasuiay 9 saadaiu/wn Was
21NA UiaTanusanTILeIY 9 Ul
AuURILNTEAnLAITIn

Aufan lai'ldunisvinanugzaa
atnvgnsiay NNsVinANNRLaIn/NT
1hgesnEAufIe li'ldataale
M33ulszAu mafinsiaanldudnig
YinANUAZANALN AAzgABEALAL
Wusg niunisianwy

lafihedansyaniasdin wau Cerapol

sanunaIfufiIuAILNdn

s vazaszasnaifittina
1ONRFY

savadnanumanaaniuiisaviye
ALAMEINTUNTEAN mmr‘imﬁuﬁm:s'lq
ANNLRavNasanszantaaIatAnduds
Tlaataalsnissudsyiu

aacligninsallavdaldouiaiag
Lo

o pauazdadAuLas 2 Aasnuia
nnNUUNITANAY

o WordtuguiaTasrineu
o famuihusaluiuunenluan

aladoutadasdnasonalsoaininm
saumaluianlide 10 Jui

wazdavLauLasiiiavdadtaien
QUM “Anuziinslaeu”
YINANUREAAULNIAILAN

Jeyanauduvazdodu uaziaiag
Azllaladou deuanandaoazaadu
ialmdavasilaldeu

ﬂm‘ldmaathoag‘luﬁawuumlai’uﬁa
AdasnusannnnIntu

iingaanannagiduLuas

ww3avilanisladenu

Ao lguvatinvasludagiziuidas

iringaanannlasizuiuas

TWugasgaIuzANTaUNNATI Y
15104

Tafuilyeanms lusauiwazvinouiias
2NAFU 9

mnlauilseaivistdiniaiuiuauninag
sau idasasuegdusnig

WA uvinAINNTA U O TUNE 1
1indu

Taiuilgea1vnssau duaANNTauRIAR
1)

aaallauilssanvinsifiuiiaswa
n‘msofomm'ms"aua;os{ﬂﬁﬁ'\é’owhf‘Tn
WoAdutAnANUTausa Tula

ATEIAIANNTauALL 8
YUINIRAITYAL

nsannITNAvIIUgaLilalaIuLa

/ "NTIANTWRIIIU”

AadilduLasiausau

wravaHduunaluaiiiuldvianming
Tilaaseuauunataula

NuLAIaYAIuUNA TraiuuTaulge
21T UNAY Iy

Lifideuanausianauazaiag deyanagnilaldou ialdnudeyaa
L‘].iul,‘ﬁa‘i?.la\‘)l,l,wdﬂ’mﬂll (ﬂu “ﬂ'liﬂ‘J‘.IJﬂll Oﬁ-'SOund").
@ aslnng fasinddnTusdidvinou faldorumdasuaznialduinass
azlsng alnsalilasAutdnuiavadudan AuN “Aruuziinnslden”

Yinvnu
azlsng o ‘lifiir3adarlulamilsoaing NAzasasi tulauilseanis

o A%ava lliaNTaY:

o HUNIUAULINAVLRIAULATDIAT
W@aAnld&wsulauilgeainis

o aFavanHilaeasuunaninun
aifim

12l A3aIASITILINEY

lefin3asaiifiidurinudgueanatolval
NN

N9ruuuA AN viiia




36

AsuA Lty (a)

ilagun

auailutale’

Aasunla

warauIuazlsng

fisiafiawarnlutpiag

nanlaniasasaanainunavana iy
szaznamile naaihdaanainszuy
lWvhaasniu tifauaadnasy win
Us1ngdnasy Tvidaaaguedusnig

azilsng

fiiafianannluiaiag lasannwasas
AGanuLivnsanalLiasasns)
nligneia ssuuilasiuanusauge
AulddniuTauilainis desinad
a6 Tudvinu

flaldouadas iadavaiiiisauaan
navaarulllszana 30 Juii W
\Haldoulaudseainisdnass min
ta3avaNatlyn damnuuaasa
fanaranaldannanaugandna we'lu
ugavdaUTANTAUANATTIaY
aaaliiniavnsLfiuaatiiaana ua
) Lﬂsaomaaimsnhjuﬂsommmnn
wiflenin” wagie3asaiuasnaai
fuldAundaonsa’ly

vnﬂﬂmaaajﬁunﬂmmmamuumLLaJLn ﬂWNWSHLLﬂWLiIﬁﬂ.IM'\vlﬂ nsmmmmamumumum wsaﬁuunimmﬂmw AN213)
el‘l/l‘].lall(';Q?]']ﬂ‘ﬂ']EILLNﬂ\‘]LLR”‘LIaﬂ'J']NLLaﬂ\‘]"LIaNﬂWE\]']ﬂ‘VI‘]J‘S']ﬂ;]?.Iu

m)aaau‘mLLu"La'ammI?j\numsaoamonnmao minhilansliuinsTaahedhausnmsgnavsadiunudininaag i
WRaaladdne syudleluahessaziiannissulsedu mu,uummmnnmsusmsanmuauwau‘l,mmssuﬂsunuauiuuuoaasn

Useiiu



37

9/
ATE AR
a s
a9 Tu6?
{} P ;
anau: Iﬁmsao‘lumuaomnmmmﬂsmaul,ﬂsawmnnuus\‘lumm
Tsaqun "avunindrualulaansda” aneasuariufiinsvinauidanndasAnnessruvingdu
a o '
@ datatiatdaucna
@ el . o o , . o i
aaey: o LONNWSANAURULTANGD WINGRINSTLURBURNET
AauUNISEAGY WReavina Wildga'lwudn HOSV2V2-F wisa

HO5RR-F ignsiasanutfinaanugd 90°C (v3agenin)

n'aumsﬁmsfam%ao Litfudindayadruarvanihausdag g ¢ T
3%2.5 mm? wsauusatnas 20 A Tunndn

ﬂ1uLtamoawmumwaammsaa
U
PNC

nNaRUTI R

GLRUILHINTZIN

I j

450-1
480

~_ seHednaancnan

R5
R5

|
|
|
|
|
i
| S~ _FYHEARDANFIFA
|
|
|
|
|
|
|
|
|
|

B <YYo R

A
@ A 25 .
’\ 7
A
#1808 un A
- A
EzZzzzzzzzzzZ
dueh
c N 25uu.
Y ffush 60
| 2.
b

* RUEILUG:
o LHNUMNATAAIT IR NTUNTEI9EILYINTU

o szavvhusdasiluldmuvaifuadusiiuusihdvsuioiriasgaaiumiiaanuaen gafianisdndaniadganiu
witlaten



38

UHNANWIELNAURA
U useaulwi (Thae) 220-240
wnaIuiee Anud(idsaal) 50-60
ELECTROLUX
Asilenin 3650 W
Taiuilgvanining ws’i’wjuﬁﬁ'mum Won2unwaveu szaznalvnzu iunuguLinaTy
(nsavanalINsau ilatafvu (W) wasugedn (111i)  eFavasrduen
Foga) (W) (aau.)
2 2000 W 3200 W 10 125-210
271 2000 W 3200 W 10 125-210

wavuraslruilssarvisanauansafulilluntiodna 9
wvzhvanzayaluaise arauldeuwdasldeuiaauas
AUNAYAILATAIATY

@ ANINUIARDN

= oo dae o - ™

Fandaidanifidaydanwal TO
Tdussafaailunuueiitedulsiiaslada thadnilag
fowraaanuazguINABINY RIS LALARANLLAIDY
L vhuardd@nnsatindatnvgnsag vinuveiaiaslan
1/i'1|,ﬂ’“'s'awmqm“wﬁagﬁnﬂni E Mudvnazlueiitau &
WAnAaueildNTsenudlafaluiunuasnanaadinsa
g1nvuLnALIRUDIANL



39

[} n1s5udseAuuas Electrolux

151 Electrolux ¥usaginmnnialuiunsuilsziunasnisdainsasuas Electrolux 'wsamu“lmmuuuwaaaﬂnsmmna’n
LeFumsigainfitaunwsasTaamauatanizaniiianisudaniaiaaifianaia azdanuauviawlauiaalae
AnALsInTanIsaugenaladaulanin:

0 aFavlasunsiadenazldouatigasadanisduunasang wissyliuuihauaaswindu

o finmsldiedaslutnudausmulndivingy waniuldaudiwuginuassnan

0 A3aclilasuusnns 1gesnen danuay aanuandusu viadaulaslaauaaale 9 Alkldsuauanains
munsmsmmmmu'tmmssnﬂsvﬂuumaommums‘tmﬂﬁuﬂnsmsm"l,mnauzumwao Electrolux ta3asviiadusiudnga

10 9 Mldsuliazanflunswgduuasusyn m'ssnﬂsunumﬂummwuLmﬁnnﬁwﬁmungumﬂLLauﬁm'ﬁmonngnau
9 UDIALL mssnﬂ?nuu“l,usmmmsmsasnm atvMsYINANURTANALATRINAA T

a va

vgwamaaummsnwmianmuuﬂmmum's"l,nﬂg]nmmumLLuwuﬂumsmmm ﬂ']‘i‘iJ']’a:\‘]%/ﬂ‘]:I"l waznsldiaiavanaLiung
&



40

Auel

U

uaanaw

dulnfidia

Layanan Langsung Konsumen: 08041119999 PT.
Electrolux Indonesia

a1m15 Electrolux

JL.Abdul Muis a1 34, wWTala waidy, Auds annisen
1/1f0 10160

awa:customercare@electrolux.co.id SMS:
0812.8088.8863

WA: 0811.8339.777

Avalus

Aueguanusina Ins: (+65) 6727 3699 Electrolux
grifnvuananasauLusng

351 Braddell Road, #01-04

Singapore 579713

awua: customer-care.sin@electrolux.com

wLaLde

dudquanusina Ins: 1300-88-11-22 Electrolux Home,
Appliances Sdn. Bhd. Aagaiineuusin: gia T2-7, 1
7, vias 2, PI33,

WU 3, &Y Laafe, lniu 13,

46200 tlag&vanen, aiaan1es

Tnsaiinenu: (+60 3) 7843 5999

unWnafgiinenu: (+60 3) 7955 5511

Audauakusing fad: &an C6, Laail 28, andu 15/22,
Taman Perindustrian Tiong Nam, 40200 zggdaay, tafa
al9s

AutquaKusina uWnaf: (+60 3) 5524 2521
awa: malaysia.customercare@electrolux.com

Ina

dueguaKuaiaa Tns: (+66 2) 725 9000 Electrolux
dsgina'lne A1dn

a1a1s Electrolux #u 14

1910 auutwuasuaaaln

w9ngdl WeEIe ngeenwy 10310 Insgdneu:
(+66 2) 7259100

unnafd1iinenu: (+66 2) 7259299

awua: customercarethai@electrolux.com

Aduilud
Autguanuiing Tnans:
1-800-10-845-CARE(2273)

grasuguarudtna: (+63 2) 845-CARE(2273)
Electrolux Philippines, Inc.

gile 4 12F Cyber Sigma Bldg, aaidu atiil, uuadude
na6, man, A&UTlud 1634

Insdwvine'laa: +63 2 7374757

tJu'lafel: www.electrolux.com.ph

dwua: wecare@electrolux.com

Baauu

Autguanusinm Tnsws: 1800-58-88-99

ns: (+84 28) 3910 5465

Electrolux Vietnam Ltd.

1 9, tanausinniag

76 auula'la - Wy wiiv 119 - Wiadladfiu 1, aauiu
Tnsaiinenu: (+84 28) 3910 5465

unWnafdgifnenu: (+84 28) 3910 5470

awua: vncare@electrolux.com

davny
faeiuusnig: (+852) 3193 9888

AuegusnsiaTaslalniih DCH 5/F, ana1s DCH, 20 auu
1A 249, tnguLuE, davng
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Hwéng dan l&p dat & st dung

Tan hwéng sw an tam.
DPang ky thiét bj cta ban ngay
hém nay.

Luén cap nhat vé cac dich vu phuc vy doi sbng tot
hon, théng bao an toan va mua sam phu kién.

1. Mé& rng dung camera
trén dién thoai thong
minh cua ban va chi
vao mi QR dé quét. E .
Ma QR dang ky san

|
L
hodac mat dwdi cta ‘

phdm ndm & mat trén
thiét bj.

2. Cham vao théng bao hoic lién két dé mé
biéu mau ding ky.

3. Hoan thanh théng tin chi tiét cta ban va
tan hwéong sw an tam.
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Chi dan an toan

C6 thé thay ddi ma khéng can thong bao

Trwée khi lap dat va st dung thiét bi, hay doc

k§ hwéng dan di kém. Nha san xuéat khéng chiu
trach nhiém néu viéc |ap dat va st dung khéng
ding gay ra thwong tich va hw héng. Ludn dé cac
hwéng dan cung véi thiét bi dé tham khéo sau
nay.

AN TOAN CUA TRE EM VA NHUNG NGUO'l DE
Bl TON THUONG

& Canh bao! Nguy co’ ngat thé, thwong tich

hoéc thwong tat vinh vién.

*  Khong dé nhirng ngudi, ké ca tré em, bi suy
giam cac giac quan thé chét, suy giam cac
chirc nang tam than hoac thiéu kinh nghiém
va kién t‘hl'.l’C st dung thiét bi. Ngu&i chiu trach
nhiém vé sy an toan clda nhirng ngwoi nay ]
phai giam sat hoac hwéng dan van hanh thiét
bi cho ho.

« Khong dé tré choi voi thiét bi.

«  Pé tat ca bao bi tranh xa tré em.

«  Néu thiét bi c6 bo phan an toan cho tré em,
chung t6i khuyén ban nén kich hoat bé phan do.

LAP DAT

& Canh bao! Chi ngw&i c6 trinh d6 méi

dwoc lap dat thiét bj nay.

 Thao tat ca cac bao bi.

« Khéng lap dat hodc str dung thiét bi bi hw héng.

+  Tuan theo hwdng dan 1ap dat di kém véi thiét bi.

«  Gilr khoang céach tbi thiéu v&i cac thiét bj va
dung cu khac.

+ Luén can than khi di chuyén thiét bj vi thiét bj
rat nang. Luon deo gang tay bao ho.

+ Dung keo bit kin cac bé mét cét dé tranh hoi
am gay phong rop.

+ Bao vé day thiét bi trwéc hoi nwéc va hoi am.

« Khong lap dét thiét bi gan clra ra vao hodc
dudi clra s6. Lam vay sé ngan chan tinh
hudng vat dung nau dang néng roi ra khéi
thiét bi khi m& clra ra vao hodc clra sé.

*  Néu lap dat thiét bi phia trén cac ngan kéo,
hay dam bao rang khoang trong gilra day thiét
bi va ngan kéo phia trén da dé khong khi lwu
thong.

*  Bao hanh khong bao gom cac hu hong do
thieu khong gian théng gioé thich hop.

Day cla thiét bi c6 thé nong 1én. Ching toi
khuyén ban nén dat mc}t tam pgén céqh khong
bat Itra & phia dwdi thiét bi dé tranh tiép can
véi day.

Két ndi dién
& Canh bao! Nguy co’ chay nd va dién giat.

+ TAat ca cac két nbi dién phai do mét tho dién
co trinh dé thwc hién.

+  Trwéc mbi lan di day, hay dam bao rang dau
cwe chinh cda thiét bi khéng cé dién.

+ Dam bdo thiét bi dwoc lap dat ding cach. O
cam va phich cam bi Idng va khéng dung cé
thé lam cho dau cwc trd nén quéa néng.

+ Dam bao rang da I&p bd phan chiu chan déng.



Khéng dé ngudn dién cham vao thiét bj hodc
vat dung nau dang néng khi ban cam thiét bj
vao cac 6 cam gan

Khoéng dé day ngudn dién bi roi.

S dung kep giam cang trén day cap.

S dung ding cap nguén.

Bam béo khong lam héng phich cam nguon
va day cap nguon. Lién hé v&i bd phan Bao
dwdng hoac tho dién dé thay day cap dién

bi héng.

Khi lap dat dién thi phai dung thiét bi cach ly dé
cho phép ban ngat két nc“)ilthiét bi khéi nguon
dién & tat ca cac cure. Thiét bi cach ly phai co
chiéu rong 16 tiép xuc tbi thiéu la 3 mm.

Chi sCy dung céac thiét bi céch‘ ly phu hop: co
cau cat bao vé dudng day, céu,chi ‘(Ioai cau
ch‘l’vén vit duqc tha’o ra khoi héc cau chi), bé
ngat ro dién noi dat va céng tac to.

SU DUNG

AN

Canh bao! Nguy co bi thwong, béong hoac
dién giat.

St dung thiét bi nay trong méi trudng hod

gia dinh.

Khéng thay dbi théng sb ky thuat cla thiét

bi nay.

Khéng st dung dong ho hen gio' bén ngoai
hoac hé thong diéu khién tir xa riéng biét dé
van hanh thiét bi.

Phai giam sat thiét bj trong khi st dung.
Khong thao tac voi thiét bj khi tay wét hoac khi
thiét b tiép xuc véi nwéc.

Khéng dat dao nia hodc nap xoong noi Ién
vung ndu. Nhirng vat nay cé thé tré nén nong.
D&t ving ndu & ché do "tat" sau méi lan st
dung. Khoéng dwa vao bé phan do chao.
Khéng st dung thiét bi lam bé mat 1am viéc
hodc lam bé mét bao quan.

Dbi v&i bé mét bép bang st-thdy tinh hodc vat
lieu twong tw dang bao vé céq b6 Qhén mang
dién, néu bé mat bj niet, hay tat thiét bj dé
tranh kha nang bi dién giat.

Phai giam sat qua trinh ndu &n. Phai giam sat
lién tuc qua trinh ndu &n trong thoi gian ngan.
N&u &n trén bép c6 m& hodc dau ma khong
CcO nguoi giam sat c6 thé nguy hiém va cé thé
dan dén chay nd.
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Nguw&i dung deo may diéu hoa nhip tim phal
gitr khoang céch tbi thiéu 30 cm véi viing ndu
cam (ng khi thiét bi dang hoat déng.

A Canh bao! Nguy co chay né.

M@ va dau khi dun néng c6 thé toa ra hoi dé
chay . Gilr ngon Ilra hodc vat ndng cach xa
m& va dau khi ban nau an bang hai nguyén
liéu nay.

Hoi ma dau rat néng tda ra cé thé gay ra hién
twong chay ty phat.

Dau da qua st dung, c6 thé chiva thirc an
thira, c6 thé gay chay & nhiét do thap hon dau
st dung lan dau.

Khong dat cac san ph&m dé chay hodc cac vat
dung tham dinh cac séq pham dé chay vao
trong, gan hoac trén thiét bi.

/N Canh bao! Nguy co hw héng thiét bi.

Khong dé vat dung ndu dang néng trén bang
diéu khién.

Khéng dé can vat dung ndu dun séi.

Can than khong dé dbé vat hodc vat dung nau
roi vao thiét bi. B& mat cé thé bj hw hang.
Khoéng kich hoat viing nu khi vat dung néu
khong c6 nguyén liéu bén trong hoac khong c6
vat dung nau.

Khong dat la nhdm trén thiét bi.

Vat dung nau bang gang, nhdm hodc c6 day
bi hw hdng c6 thé gay tray xwdc mat gom thay
tinh. Ludén nhac nh&n\g do vé’g nay lén khi ban
phai di chuyén trén bé mat nau.

BAO TRI VA VE SINH

/I\ Canh bao! Nguy co hw héng thiét bi.

Vé smh thlet bi thuwdng xuyen dé ngan chan
s xudng cép cla vat liéu bé mat.

Khong st dung voi phun nwéc va hoi nuwéc dé
vé sinh thiét bi.

Lau sach thiét bi bang vai mém am. Chi st
dung chét tay rtra trung tinh. Khéng str dung
cac s&n phdm mai mon, miéng lau chui mai
mon, dung mdi hodc vat bang kim loai.
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MO TA SAN PHAM

EHI8255BE

\Viing ndu cam (rng

‘ \Ving ndu cam (rng

Bang diéu khién

B6 tri bang diéu khién

EHI8255BE
1|
N §55 — — . _ R _
GO = 0 12345678¢9FP O+ 0123456728¢9FP
55
'
6]
Vung cam bién Chirc nang
® Dé kich hoat va hay kich hoat thiét bj
Il D4t tat ca cac ving hoat dong thanh cai dat gitr 4m
+/- Dé tang hodc giam thoi gian
Thanh diéu khién Dé dat cai dat nhiét
Q) Dé dat chire nang hen gio
B & Dé kich hoat chirc ndng Sensefry
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HUONG DAN THAO TAC

Man hinh cai dat nhiét

Man hinh Mo ta

Ving n4u bij tt

)- (9 Viing nau hoat déng

@ D4t tat ca cac vung hoat dong thanh cai d&t gitr Am
(/) Chtrc nang lam nong ty dong hoat dong

G Chtrc ndng ngudn hoat déng

(8 + chiv s6 Co sv co

i
~
(N

~

Kiém soat nhiét t6i wu (Dén bo nhiét dw 3 buéc): tiép tuc ndu/gitr &m/nhiét dw

Khoéa/Chtrc nang an toan cho tré em dang hoat déng

Vat dung ndu khoéng phu hop hodc qua nhd hodc khéng cé vat dung ndu trén viing nau

OHONHE

Chirc nang tw dong tat dang hoat déng

Kiém soat nhiét t6i wu (dén bao nhiét dw 3 bwérc)

& CANH BAO!

=/ =/ _Cb nguy co bj béng do nhiét dw!
Kiém soat nhiét t6i wu hién thi mirc nhiét dw. Ving nu cam (ng tao ra nhiét can thiét dé ndu truc tiép & day vat
dung nau. Gom thay tinh néng Ién tr strc ndng clia vat dung nau.
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HUONG DAN THAO TAC (riep)

Bat va tat
Cham vao ® trong 1 giay dé kich hoat hodc hay kich
hoat thiét bj.

Tw dong tat

Churc ndng nay sé tw dong tat thiét bi néu:

«  TAt ca cac vung ndu déu bj tat ((£]).

* Ban khdng dat cai dat nhiét sau khi kich hoat
thiét bj.

. Bgn lam d6 th&r gi d6 hodc dat vat gi do6 1én bang
diéu khién trong hon 10 gidy, (chéo, vai, v.v.). Tin
hiéu &m thanh s& phat ra sau mét lic va thjé’t bi sé&
tat. Loai bd vat d6 ra hodc vé sinh bang diéu khién.

+  Thiét bj tr& nén qua noéng (vi du nhw khi ndi can
nwéc s,éi). Trwde khi st dung lai thiét bi, hay doi
vung nau ngudi bot.

+  Ban s dung vat dung nau khong dung cach. Biéu
twong L) bat sang va vung nau tw déng tat sau
2 phut.

+ Ban khong tat ving ndu hoac thay doi cai dat nhiét.
Sau moét thei gian (-] xuat hién va thiét bi ngirng
hoat dong. Xem bang dwdi day.

Cac lan tw dong tat

Cai dat nhiét W@-@ 3-H -3
Dirng lai sau 6 gi® 5 gi& 4 gio 1,5 gio
Cai dat nhiét

Cham vao thanh diéu khién & cai dat nhiét. Thay dbi
sang trai hodc phai, néu can thiét. Khéng nha ra trwéc
khi ban c6 cai dat nhiét chinh xac. Man hinh hién thi
cai dat nhiét.

2
Jd o o
0 5 8 9P
-




Tw dong lam néng

Q)
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Y
© o

= NDW OO

o

Ban c6 thé nhan dwoc cai dat nhiét can thiét trong thoi

gian ngan hon néu kich hoat chirc nang Tang nhiét tw

dong. Chirc ndng nay dat cai dat nhiét cao nhat trong

mot thoi gian (xem hinh), sau dé gidm xubng cai dat

nhiét can thiét. D& khéi ddng chirc nang Tang nhiét tw

déng cho mét ving nu:

1. Cham vao P ((® xuét hién trén man hinh).

2. Cham ngay vao cai dat nhiét can thiét. Sau 3 giay,
(A) xuét hién trén man hinh. Bé dirng chirc néng
nay, hay thay déi cai dat nhiét.

Bat va tat chirc ning nguén

Chirc nang Nguon cung cép nhiéu nang lweng hon
cho cac vung nau cam trng. Chirc nang Nguon dwoc
kich hoat téi da trong 10 phuat. Sau do, viing n4u cadm
(rng sé& tw ddng chuyén vé ché do cai dat nhiét (3. Dé
bat, hdy cham vao P, (7) xuét hién. D& tét, hay cham
vao cai dat nhiét tt (1) dén (9.

B6 hen gi® dém ngwoc

St dung B9 hen gioy dém nguoc dé dat khoang tho

gian vﬁmg nau hoat ddng cho mét Iér! nau. bat Bé,hen

gi®d dém nguoc sau khi chon vung nau. Ban c6 the dat
cai dat nhiét trwdc hoac sau khi dat hen gio.

-+ Dé& dat vung ndu: cham vao €O nhidu 1&n cho dén
khi d&n bao clia viing ndu yéu cau bat sang.

+ Khéi dong Bo hen gid dém ngwoc: cham vao +
clia bo hen gior dé dat thoi gian (00 - 33 pht). Khi
dén bao cla viing ndu nhap nhay cham hon, thoi
gian sé& dém nguoc.

+ Kiém tra thoi gian con lai: chon viing nau béng .
Peén bao vung nau nhap nhay nhanh hon. Man
hinh hién thij thoi gian con lai.

*+  Thay ddi Bd hen gid dém ngwoc: chon ving ndu
bang @, cham vao + hoac —.

+ Dirng hen gi®: chon viing nau bér)g O. )
Cham vao —. Tr]b’i gian gbr] lai dém nguwoc d,én oo
Qén bao vung nau tat. bé tat, ban cling c6 thé
dong thoi cham vao 4 va —.

+  Khi thoi gian troi qua, am thanh phat ra tiéng va 00
nhép nhay. Vung nau tét.
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« Dwrng am thanh: cham vao .

Bo6 dém thoi gian

Ban c6 thé sir dung ddng hé hen gi®» lam Bo dém thoi

gian khi vun nau khéng hoat ddng. Cham vao O

. cham vao T hodc — cla bd hen gid dé chon’th(‘)’i

gian. Khi thoi gian tr6i qua, &m thanh phat ra tiéng va

00 nhap nhay.

« Dwrng am thanh: cham vao .

Giir 4m

Chtrc nang Il nay thiét 1ap tat ca cac vang nau hoat

déng & murc nhiét thap nhat ( (1] ). Khill hoat déng, ban

khong thé thay dbi cai dat nhiét.

I khdng dirng chire nang hen gid.

. E)é,kl’ch hoat chirc nang nay, hay cham vaoll. (1]
xuat hién.

« D& t&t chirc n&ng nay, hay cham vao Il. Cai d&t
nhiét ma ban da dat trwedc do6 dwoc bat.

Thiét bi an toan cho tré em

ChL'Pc nang nay nga;m ch&n hoat déng ngau nhién cta

bép. Kh&i dong thiét bi an toan cho tré em:

«  Khai dong bép bang . Khong dat cai dat nhiét.

« Cham vaoll trong 4 giay. Biéu twong (L) xuat hién.

«  Durng bép bang .

T4t thiét bi an toan cho tré em:

+  Kh&i déng bép béng . Khong dat cai dat nhiét.
Cham vao Il trong 4 giay. Biéu twong (2] (0] xuét hién.

+ Dirng bép bang @.

Ghi d@é thiét bj an toan cho tré em trong mét 14n ndu &n:

«  Khai dong bép bang @. Biéu twong (L) xuét hién.

« Chamvaoll trong 4 giay. bat cai dat nhiét trong
ing chwa day 10 giay. Ban c6 thé thao tac véi
bép.

«  Khiban dirng bép bang O, thiét bj an toan cho tré
em sé hoat dong tré lai.
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HUONG DAN THAO TAC (iep)

EHI8255BE

Chirc nang SenseFry

Chtrc ndng nay cho phép ban dat mic cai dat nhiét dé
chién thirc an. Bép tw dong gilr nhiét d6 da chon trong
khi chién. Sau khi d&t mirc cai dat nhiét, khong can
diéu chinh nhiét d6 tha cong. Ban cé thé d&t chirc nang
cho viing n4u twong &ng ctia bép.

THAN TRONG!' Chi s dung chao nhiéu &p véi mirc
cai dat phiét thap dé tranh qua néng va hw hdng vat
dung nau.

Dé kich hoat chi¥c néng:

1. Dat chdo khéng c6 nguyén Iié:u lén viing nau
twong trng. Khéng st dung nap trong khi st dung
chirc nang nay.

2. Nhan %i. Dén bao phia trén biéu twong bat sang.
Cai dat nhiét duoc dat thanh (.

3. Dat mirc cai dat nhiét tét nhat cho thuc pham ban
muon chién. Tham khao bang trong chwvong Goi y
va meo. Cac dén bao phl’g trén biéu twong bat dau
nhap nhay cham. Vung nau dang néng Ién.

4. Chd cho dén khi chao dat dép nhiét dé ban dat.
Tin hiéu am thanh phat ra. Tat ca cac dén bao phia
trén biéu twong déu dwoc bat.

5. Cho thirc &n va mot it mé vao chao.

Dé tét chirc nang: Cham vao 0 cda ving néu twong
(rng hodc cham vao .
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GOIY VA MEO H’U iCH

D4t vat dung ndu 1én hinh ch thap trén bé mat ma
ban ndu. Phu hoan toan 1&n vung chiy thap. Phan
nhiém tir ctia day vat dung néu téi thiéu phai la
125mm. Vung ndu cam &ng tw dong thich (rng véi kich
thwéc clia day vat dung ndu. Ban cé thé ndu cung ltc

(i) quan TRONG!
VUNG NAU CAM UNG
Déi v&i vang ndu cam (ng, dién tir triedng manh sé

tao ra nhiét trong vat dung néu rat nhanh.
Vat dung nau cho viing ndu cam ng

& CANH BAO!

Str dung viing ndu cam (png v&i vat dung nau
phu hop.

Chat liéu ctia vat dung nau an:

e phu hop: gang, thép, thép trang men, thép khdng
gi, day nhiéu 16p (c6 dau 'phu hop dung bép cdm

v&i cac vat dung ndu I6n trén hai ving nau.
Tiéng 6n trong qua trinh dung bép
Néu ban c6 thé nghe thay:

tiéng nuet: vat dung nau dwoc lam tir cac chét liéu
khac nhau (két cau co nhiéu 16p).

tiéng ch: ban dang st dun’g mét hodc nhiéu )
vlng nau c6 mtrc cng suat cao va vat dung nau
duqc lam tlr cac chat liéu khac nhau (két cau cé
nhiéu 1&p).

vo ve: ban dang sir dung méc cong suét cao.
tiéng click: dang dién ra qua trinh chuyén

&ng' clia nha san xuét).
mach dién.

* rit, u: quat dang hoat dong.

Tiéng on la hién twong binh thuwdng va khong lién quan
dén bét ky 16i nao.

Néu khoéng quen véi cac thiét bi cdm tng, trwdc tién
hay so sanh am thanh hoat déng ctia mé hinh dung
thir tai nha ban I1& cha ban trudc khi goi dién yéu cau
bao dwdng. Néu da goi dién yéu ciu bdo duéng va

am thanh 13 loai binh thuwéng, ban sé bi tinh phi di dén
bao dwéng.

+ khong phu hop: nhém, dong, dong thau, thay tinh,
gom, str.

Vat dung nau phu hop vé&i bép tir néu:

e nwdc séi rat nhanh trén vung duoc dat & cai dat
nhiét cao nhét.

+ nam cham hut vao day vat dung n4u.

Tim vat dung nau phu hop

Chi c6 néi, cbéo nhiém t&r moi hoat’ dong duoc voi

cam rng. Kiém tra xem vat dung nau ctia ban cé phu

hop khdng:

Dat mot nam cham vao day pi‘)i hodc chao - néu nam

ch&m bam chac, vat dung nau sé phu hop véi mat

Tiét kiem nang lwong

@ MOI TRUONG
CACH TIET KIEM NANG LUONG

bép. Chon ndi hodc chéo co kich thuwdc phu hop cho  Néu co thé, hay ludn day nép vat dung nau.
vling nau. « D4t vat dung nu trén vang ndu trudc khi khdi
- v" NAM CHAM HUT VAO dong.
{ - — Vat liéu co ban cia vat * S dung nhiét du dé gitr &m hodc ra dong thuc
A a dung ’néu c6 dac tinh to pham.
0 tinh tot.

@ QUAN TRONG!

- * NAM CHAM RO RA HIEU SUAT CUA VUNG NAU

t p— Vat liéu co ban cuia vat A g P

. / £ N s s Hiéu suat cua vung nau co6 lién quan dén duwdng kinh
MR dung nau khéng co tw

clia vat dung nau. Vat dung nau cé dueng kinh nhd
hon mrc téi thiéu chi nhan dwoc moét phan nhiét lwong
do viing néu tao ra. Bé biét dwdng kinh téi thiéu, hay
xem chwong D@ liéu ky thuat.

tinh.

(i QUAN TRONG!
DPay ndi phai cang day va phiang cang tét.

Str dung cac ving nau

@ QUAN TRONG!
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GO'lY VA MEO HO'U iCH (rier)

Goi y va meo cho chirc nang Sensefry

Dé dat dwoc két qua tét nhat véi chive nang:

* Khéi dong chirc nang khi bép ngudi (khdng can
lam néng vat dung nau theo cach thi céng).

*  S(r dung vat dung nau lam bang thép khong gi co
day nhiéu I&p vat liéu.

+ Khong st dung vat dung ndu cé hinh ndi &
gitra day.

Vi du vé cac &rng dung nau cho chirc ning

Dir liéu trong cac bang cho thdy cac vi du vé thuc
pham cho tirng mirc cai dat nhiét. S lwong, d6 day,
chét lwong va nhiét do (tirc 1a dong lanh) cla thuc
phdm c6 anh hwdng dén murc cai dat nhiét chinh xac.
Chon murc cai dat va didu chinh nhiét pht hop nhat véi
théi quen ndu nwéng va chao cda ban.

Murc cai dat nhiét cuaa trirng

Mtrc cai dat nhiét

Op Iét, trieng chién

1-3

Trirng khudy

4-6

Ca

Mtrc cai dat nhiét

Thén ca, lat ca tAm bot, hai san

4-6

Thit Mtrc cai dat nhiét
Cét Iét, e ga, e ga tay 1-3

Hamburger, thit vién 2-4

Thit boc trirng va banh mi ran, thit than, bit tét viva / 4-6

chin, xudc xich chién, thit bam

Bit tét tai 7-9

Rau cu Mtrc cai dat nhiét
Khoai tay chién, séng 1-3

Khoai tay vién chién 4-6

Rau cu 4-6




GOl Y VA MEO HO'U iCH (rier)

Vi du vé cac (rng dung nau

Mbi quan he} gitra cai dat nhiét yé mq’c tiéu thu dién
cla vung nau khéng co tinh chat tuyén tinh. Khi ban
tang cai dat nhiét, gia tri nay khéng ty 1é thuan véi mire

tang murc tiéu thu dién cla vung nau.

Diéu do c6 nghia la viing nau co cai dat nhiét trung

binh s dung it hon mét ntra cong suét.

@ QUAN TRONG
D@ liéu trong bang chi mang tinh huwéng dan.
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Caidat Cong dung: Thei gian Goiy Mtrc tiéu thu
nhiét dién danh
dinh

I Gilr &m thirc an da niu chin theo yéu cau Day nép 3%

1

1-2 Lam sét Hollandaise, dun chay: bo, 5 - 25 phat Thinh thoang dao 3-8%
chocolate, gelatine

1-2 Lam dac: trirng trang min, trirng 10 - 40 phat  NA&u c6 day nap 3-8%
nuéng

3 Bun nho Itra cdc mén am tir sava  25-50 phit  Thém it nhat gap doi lwong 8- 13%
com, ham néng thirc 8n ndu sdn nuwoc so v&i com, khuay

ttrng phan mon twr sitra
4 Hap rau, ca, thit 20 -45phut  Thém mét vai thia nuwéc 13 -18%
5 Hap khoai tay 20-60 phat St dung téi da 1/4 L nuéc 18 - 25%
cho 750 g khoai tay

5 Nau s lwong 16n thire &n, mén 60 - 150 phit ~ Toi da 3 L chat long cong 18 - 25%
ham va sup v&i cac thanh phan

6-7 Chién vtra: thit boc trirng va péqh khi can Lat gira chirng 25 - 45%
mi ran, thit boc giam bong, cot I{et,
banh nhan thit, xdc ’XI'Ch, gan, sot
roux, trieng, banh kép, banh ran

7-8 Chién nhiéu, khoai tay chién, bittét 5 - 15 phat Lat gilra chirng 45 - 64%
than, bit tét

9 Dun s6i mét lweng I6n nwéc, nau 100%
mi éng, nAu nhi thit (mén garu
Hungary, quay trong ndi), khoai tay
chién ngap dau

P Dun s6i mét lvgng Ién nuwée. Kich

hoat kiém soat nhiét lwong.

Chtrc nang Ngudn phu hop dé dun néng lwong
nwéce lon.

Théng tin vé acrylamit

@ QUAN TRONG

Theo kién thirc khoa hoc m&i nhat, néu ban lam nau

thwc phdm (d&c biét 1a thwe phdm chia tinh bot),

acrylamit c6 thé gay nguy hiém cho strc khde. Vi vay,
chung t6i khuyén ban nén nau & nhiét dé thap nhat va

khéng lam nau thyc phdm qué nhiéu.
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Vi du vé cac rng dung nau cho chirc ning

D@ ligu trong cac bang cho thay cac vi du vé thuc phdm cho tirng mirc cai dat nhiét. S6 lvong, do day, chét
lwong va nh[ét do (ttre la dong lanh) cﬂ’a thwec pham co élnh hwdng dén murc cai dat nhiét chinh xac. Chon murc
cai dat va diéu chinh nhiét phu hop nhat véi théi quen nau nwéng va chao clia ban.

Murc cai dat nhiét cua trirng

Mirc cai dat nhiét

Op |ét, trieng chién

1-3

Trirng khudy

4-6

Ca

Mctrc cai dat nhiét

Than c4, lat ca tAm bot, hai san

4-6

Thit Mtrc cai dat nhiét
Cbt Iét, e ga, trc ga tay 1-3

Hamburger, thit vién 2-4

Thit boc trirng va banh mi ‘rén, thit than, bit tét vira/ 4-6

chin, xuc xich chién, thit bam

Bit tét tai 7-9

Rau cu Mtrc cai dat nhiét
Khoai tay chién, séng 1-3

Khoai tay vién chién 4-6

Rau cu 4-6

@ QUAN TRONG!
Cac kich c& chao khac nhau c6 thé dan dén thoi

gian lam nong khac nhau. Chéo nér}g Iwu triv nhiéu
nhiét hon chao nhe nhwng mat nhiéu thi gian hon

dé lam néng.

Chao phu hop véi chirc nang Fry Assist

Chi st dung chao c6 day phang. D& kiém tra xem chao

¢6 phu hop khéng:
1. L&n nguwgc chao.
2. Dat mot chiéc thuwde ké dwdi day chao.

3. Tim cach dat déng 5 xu hoac th gi d6 c6 dé day

twong ty gitra thuwéc va dé chao.

i

a. Chao khéng phu hop néu ban cé thé dat déng xu
vao gilra thwdc va chao.




BAO TRI VA VE SINH

Vé sinh thiét bi sau méi lan st dung. Ludn s dung
vat dung nau cé day sach.

@ QUAN TRONG!

Cac vét tray xudc hogc vét den trén gom thay tinh
khong anh hwdng dén cach thirc hoat dong cua
thiet bi.

Dé loai b6 bui ban

1. Loai bé ngay: nhwa néng chay, gidy nhwa va thirc
&n c6 duong. Néu khong, can co thé gay hw hdng
cho thiét bi. S dung dung cu cao mat bép duwoc
thiét ké dac biét dé st dung trén thuy tinh gém. D4t
dung cu cao trén bé& mat kinh & mét goc nhon va di
chuyén dung cu cao trén bé mat.

Néu lvgng cén bép it,
chi can lau sach bang vai
kho.

Néu can ban nhiéu hon,
hay lau sach bang miéng
bot bién &m, cé xa phong
va rtra sach.

Néu vét can khong dé
dang lam sach, hay st
dung miéng dém khong
mai mon va san pham
lam sach gém thay tinh

dworc diéu chinh dic biét.
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Loai bé sau khi thiét bi ﬂl;l ngudi: vong can voi,
vong nwéc, me, vét ban, vét bac mau kim Ipai sang
bdéng. St dung chat tay rira dac biét cho gom thay
tinh hodc thép khong gi.

Vé sinh thiét bi bang vai &m va mét it chat tay rira.
Cudi cuing, lau kho thiét bi bang vai sach.

Néu khong lam sach
dwoc can ban bang bat
ky phuwong phap nao néu
trén, hay sr dung dung
cu cao co lwdi dao cao,
dwoc thiét ké dac biét
cho mét bép bang gbm-
thay tinh.

Sau khi vé sinh xong mat
bép, hay st dung mot
miéng vai kho hoac vat
twong tw dé bao vé bé
mat bé&p chéng lai bat ky
vét ban nao trong twong
lai.
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XU LY Sy CcO

XU LY SUCO

Van dé

Nguyén nhan c6 thé

Bién phap khac phuc

VVong mau dé, vong voi hodc
vong nwéc, vét bac mau kim
loai sang béng hodc vét bac
mau khac, vét tray xwdc/vét
gon, ndi bong béng hodc cac
dau vét hodc vét ban khac trén
bé mat bép bang thuy tinh gém.

Bé mét bép chwa duwoc vé sinh ding
cach. Cong tac vé sinh/bao dwéng
bé mat bép khoéng dwoc ddm béo.
Néu da goi dién yéu ciu bdo duéng
dé vé sinh mat bép, ban sé bij tinh
phi di dén bdo duéng.

S dung chét tay rtra thuy tinh gém
nhw Cerapol.

R& bé mét thuy tinh gém.

Tran lan chét 16ng c6 ham lwong
dwong cao.

Phai lap tirc loai bd nhirng loai vét
tran nay bang moét dung cu cao kinh
chuyén dung. Néu khéng, mat kinh
bép c6 thé bi hw héng vinh vién va
khéng dwgc bao hanh.

Ban khong thé kich hoat hoac
thao tac véi thiét bi.

*  Ban da cham vao 2 hoac nhiéu
vung cam bién cung luc.

+  Chirc nang gilr &m hoat dong.

*  Co nuoc hodc vét m& trén bang
dieu khien.

Kich hoat lai thiét bj va dat cai dat
nhiét trong vong chwa day 10 giay.
Chi cham vao mét ving cam bién.
Tham khéo chwong “Hwéng dan van
hanh”

Vé sinh bang diéu khién.

Tin hiéu am thanh phat ra va
thiét bj tat. Tin hiéu am thanh
phét ra khi tat thiét bi.

Ban dat vat gi d6 Ién mot hoac nhiéu
vung cam bién.

B vat d6 ra khdi cac ving cdm bién.

Thiét bi ngirng hoat dong.

Ban dat vat gi d6 1én ving cam bién.

B vat d6 ra khéi viing cdm bién.

Peén chi bao nhiét dw
khong sang.

Vung nau khéng néng do chi hoat
dong trong thoi gian ngan.

Néu vung ndu hoat déng lau mai
néng, hay lién hé véi trung tam bao
dwdng.

Chtrc nang Lam néng tw déng
khéng hoat dong.

Vung nau bi néng. Dat cai dat nhiét
cao nhat.

Dé vung néu du ngudi.

Cai dat nhiét cao nhat c6 cung nhiét
lwong véi chire ndng Lam néng tw
dong.

Cai dat nhiét thay déi gitra
hai murc.

Kich hoat chirc nang Kiém soat
nhiét lvong.

Tham kh&o phan “Kiém soat nhiét
lwong”.

Céc viing cdm bién tré
nén nong.

Vat dung ndu qua lon hodc ban dat
qua gan céac nut diéu khién.

Dét cac vat dung nau I6n & ving
nau phia sau néu can.

Khdng co tin hiéu khi’ban cham
vao cac vung cam bién cua
bang diéu khién.

Cac tin hiéu bi v6 hiéu hoa.

Kich hoat cac tin hiéu
(tham khao “Diéu khién tat tiéng”).

() xuét hign Chtrc ndng tw dong tat hoat dong. Tat thiét bi va kich hoat lai.

xuét hién Thiét bi an toan cho tré em hodc Tham khéo chuong “Hwéng dan van
) chirc nang Khoa hoat dong. hanh”.

e * Khong c6 vat dung nau trén Dét vat dung nau 1én vang nAu.

vlung nau.

«  Vat dung ndu khéng phu hop.

+ Duong kinh ctia day vat dung
nau qua nho so v&i vung nau.

+  Cé&c vat dung nu khong pht 1én
vung chir thap.

S dung ding vat dung nau.

S dung vat dung niu cé dwong
kinh I&n hon.

Phu hoan toan Ién vung chi thap.
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Van dé

Nguyén nhan c6 thé

Bién phap khac phuc

va sb xuét hién

C6 mét 16i trong thiét b.

Ngat két ndi thiét bi khéi ngudn dién
trong giay lat. Ngét cau chi khéi hé
thdng dién trong nha. Két néi lai.
Néu (£) van xuét hién, hay trao dbi
V@i trung tdm dich vu khach hang.

xuét hién

C6 16i trong thiét bi, do vat dung nau
bi can nwédc hodc ban da sir dung
vat dung nau khéng phu hop. Chire
nang bao vé qua nhiét cho viing nau
hoat ddng. Chirc nang tw dong tat
hoat déng.

Tét thiét bi. LAy vat dung niu dang
néng ra. Sau khoang 30 giay, kich
hoat lai viing ndu. Néu vat dung nau
c6 van dé, thong bao 16i sé bién
mat khdi man hinh, nhwng dén chi
b&o nhiét dw van c6 thé con sang.
Dé vat dung ndu dd ngudi va tham
khao phan “Vat dung niu cho viing
ndu cam ng” dé xem liéu vat dung
nau cé twong thich véi thiét bi hay
khéng.

Néu ban da thir cac giai phap trén ma khong khéac phuc duoc sw cd, hay trao dbi vai dai ly hoac trung tam dich
vu khach hang. Cung cép théng tin ghi trén bang théng sé va théng bao 16i xuat hién.

Bam bao rang ban da thao tac ding cach vai thiét bi. Néu khong, ky thuat vién dich vu khach hang hozc dai ly
sé tinh phi bdo dwdng, ké ca trong thoi gian bao hanh. Cac hwéng dan vé dich vu khach hang va diéu kién bao

hanh cé trong sé bao hanh.
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LAP DAT

& CANH BAO!

Tham khao chwong "Chi dan an toan".

@ QUAN TRONG!

TRUGC KHI LAP DAT

Trwéce khi lap dé,t thiét bi, hay gh,i Iaj thong tin bén dwéi
tlr bang thong s6. Bang théng s6 nam & dudi cung cda
vo thiét bi.

Model

PNC

S6 sé-ri

Vi tri cGa tdm kinh

I j

450-1
480

™~ DPuong cat tbi thiéu

R5

|
|
|
|
i
|
! ~_Puong cat téi da
|
|
|
|
|
|
|
|
|
|

B <YYo R

Thiét bj tich hop

Chi st dung cac thiét bj tich hop sau khi ban Iap rap
thiét bi vao dung bod phan tich hop sén va bé mat lam
viéc phu hop véi tiéu chuén.

Cap két néi

«  Bép dwoc cung cap cung vai cap két ndi, dé thay
thé cap bi hdng, hay st dung dung cap nguén
HO5V2V2-F hoac HO5RR-F cé dinh mic nhiét dé
90°C (trd 1én) 3x2,5mm? véi cau dao 20A toan cuec.

A

t6i thidu 25mm

Y

~—' 4 thidu
= 60mm

& o 2 2 i

t6i thiéu
25mm

*Lwuy:
+ So db lap dat chi dé tham khao

« Khoang hé phai dap (rng hodc vwot qua mure téi thiéu khuyén nghi cho cd may hat mui va bép niu. Tham

khao hwéng dan Iap dat may hat mui.



THONG TIN KI THUAT

S7

ME)deI. Dién ap (von) 220-240
S0 sé-ri Tan s6 (Hz) 50-60
ELECTROLUX

Cam rng 3650W

Ving nau Cong suat danh dinh  Chirc nang Thoi lwong t6i da Pwong kinh toi
(Cai dat nhiét toi da) nguon dworc kich  cua chirc nang thiéu cua vat
(W) hoat (W) ngudn (toi thiéu) dung nau (mm)

bén trai 2000W 3200W 10 125-210

bén phai 2000W 3200W 10 125-210

Nhiét lvong cta cac vang nau co thé khac nhau trong
mot s6 pham vi Qhé so voi di¥ liéu trong bang. Gia tri,
thay déi theo chat liéu va kich thwéc cta vat dung nau.

@ MOI TRUONG

Tai ché cac vat liéu co bidu tuong €O,

Cho bao bi vao cac thiing chiva phii hop dé tai ché.
Giup bao vé méi treong va strc khde con nguwoi bang
cach tai ché rac thai thiét bi dién va dién t& mot cach
chinh xac. Khéng virt bé cac thiét bi dwoc danh déu
biéu twong E cung vc'yi’réc thai sinh hoat. Gtri lai san
pham cho co s& tai ché ,tai dia phwong hodac lién hé
v&i van phong thanh pho cla ban.



58

] Bao hanh cuia Electrolux

Chung t6i, Electrolux, cam két rang néu trong ngay bao hanh ké tir ngay mua, thiét bj Electrolux nay hozc bat ky

b6 phan nao cla thiét bi nay (jU’Q’C chrng minh 1a bi 16i chi do tay nghé ho?c vat liéu bj 16i, chung t6i sé tuy y slra

chira hodc thay thé MIEN PHI nhén cbng, vat liéu hodc van chuyén véi diéu kién:

o Thiét bj da dwoc I&p dat dung cach va chi dwoc st dung véi ngudn dién ghi trén bang théng sé.

o Thiét bj chi dwoc sir dung cho muc dich sinh hoat théng thwéng va tuan theo hwéng dan clia nha san xuét.

o Thiét bj khéng duwoc bao dudng, bao tri, stra chira, thao roi hoac can thiép boi b4t ky ngwoi nao khéng duoc
chung téi Uy quyeén.

Tét ca codng viéc bao dudng theo ché d6 bao hanh nay phai do Trung tam Bao dudng dugc dy quyén clia

Electrolux thuc hién. Bat ky thiét bi hoac b phan bi 16i nao dugc thay thé sé tré thanh tai san cia Cong ty. Bao

h?nh nay bo sung cho céac quyén theo luat dinh va cac quyén hop phap khac ctia ban. Bao hanh nay khong bao

gom bao tri, chang han nhw vé sinh may hat mui.

Nha san xuat tlr bd moi trach nhiém dbi v&i viéc khong tuan thd hwdng dan I&p dat, bao tri va st dung thiét bi

phu hop.
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TRUNG TAM CHAM SOC KHACH HANG

Indonesia

Layanan Langsung Konsumen: 08041119999 PT.
Electrolux Indonesia

Toa nha Electrolux

JI.Abdul Muis Sé 34, Petojo Selatan, Gambir Jakarta
Pusat 10160

Email:customercare@electrolux.co.id SMS:
0812.8088.8863

WA: 0811.8339.777

Singapore

Sé dién thoai clia Trung tAm chadm séc¢ ngudi tiéu
dung: (+65) 6727 3699 Electrolux

Phong kinh doanh va Trung tdm bao dwdng

351 Braddell Road, #01-04

Singapore 579713

Email: customer-care.sin@electrolux.com

Malaysia
Sé6 dién thoai clia Trung tam chdm séc ngudi tiéu

dung: 1300-88-11-22 Electrolux Home Appliances Sdn.

Bhd. Bia chi van phong cong ty: Can T2-7, Tang 7,
Toa 2, PJ33,

S6 3, Jalan Semangat, Seksyen 13,

46200 Petaling Jaya, Selangor.

Sé dién thoai van phong: (+60 3) 7843 5999

Sé fax van phong: (+60 3) 7955 5511

Dia chi cua Trung tdm cham soc ngudi tiéu dung: Lot
C6, SO 28, Jalan 15/22, Taman Perindustrian Tiong
Nam, 40200 Shah Alam, Selangor

Sé fax ctia Trung tdm cham séc ngudi tiéu dung:
(+60 3) 5524 2521
Email: malaysia.customercare@electrolux.com

Thai Lan

Sé dién thoai chdm séc ngwdi tiéu dung: (+66 2) 725
9000 Electrolux

Thailand Co., Ltd.

Tang 14, Toa nha Electrolux

1910 New Phetchaburi Road,

Bangkapi, Huai Khwang, Bangkok 10310 Sé dién thoai
van phong:

(+66 2) 7259100

S6 fax van phong: (+66 2) 7259299

Email: customercarethai@electrolux.com

Philippines

S dién thoai mién phi cGa Trung tam chdm séc¢ ngudi
tiéu dung:

1-800-10-845-CARE(2273)

BPuwong day nong cham soéc ngwoi tiéu dung: (+63 2)
845-CARE(2273) Electrolux Philippines, Inc.

Unit B 12F Cyber Sigma Bldg,Lawton Avenue,
McKinley West, Taguig, Philippines 1634

Puwdng day dién thoai lién tinh: +63 2 7374757
Trang web: www.electrolux.com.ph
Email: wecare@electrolux.com

Viét Nam

Sé dién thoai mién phi ctia Trung tdm cham séc ngudi
tiéu dung: 1800-58-88-99

Dién thoai: (+84 28) 3910 5465

Coéng ty TNHH Electrolux Viét Nam

Tang 9, Toa nha A&B

76 Lé Lai - Phuweng Bén Thanh - Quan 1 Thanh phd Ho
Chi Minh, Viét Nam

Sé dién thoai van phong: (+84 28) 3910 5465

Sé fax van phong: (+84 28) 3910 5470

Email: vncare@electrolux.com

Héng Kéng
BPuwdng day néng dich vu: (+852) 3193 9888
DCH Electrical Appliances Services Centre 5/F, Toa

nha DCH, 20 Kai Cheung Road, Kowloon Bay, Héng
Kdéng
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