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Electrolux. Thinking of you.
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Safety instructions

Before the installation and use of the appli-
ance, carefully read the supplied instruc-
tions. The manufacturer is not responsible if
an incorrect installation and use causes in-
juries and damages. Always keep the in-
structions with the appliance for future ref-
erence.
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CHILDREN AND VULNERABLE
PEOPLE SAFETY

Warning! Risk of suffocation, injury or
permanent disability.

» 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 per-
son who is responsible for their safety.

« Do not let children play with the appli-
ance.

+ Keep all packaging away from children.

- If 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.

Do not install or use a damaged appli-

ance.

+ Obey the installation instruction supplied
with the appliance.

«+ Keep the minimum distance from the
other appliances and units.
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Subject to change without notice

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

Seal the cut surfaces with a sealant to

prevent moisture to cause swelling.

Protect the bottom of the appliance from

steam and moisture.

+ 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.

- If 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.

The bottom of the appliance can get hot.

We recommend to in stall a non-combus-

tile separation panel under the appliance

to prevent access to the bottom.

Electrical connection

Warning! Risk of fire and electrical
shock.

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

- Before every wiring make sure the main
terminal of the appliance is not live.

« Make sure the appliance is installed cor-
rectly. Loose and incorrect plug and
socket can make the terminal become
too hot.



Make sure that a shock protection is in-
stalled.

Do not let the electricity bounds touch
the appliance or hot cookware, when you
connect the appliance to the near sock-
ets.

Do not let the electricity bounds tangle.
Use a strain relief clamp on cable.

Use the correct mains cable.

Make sure not to cause damage to the
mains plug and to the mains cable. Con-
tact the Service or an electrician to
change a damaged mains cable.

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

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.

Use this appliance in a household envi-
ronment.

Do not change the specification of this
appliance.

Do not use an external timer or a sepa-
rate remote-control system to operate
the appliance.

Do not let the appliance stay unattended
during operation.

Do not operate the appliance with wet
hands or when it has contact with water.
Do not put cutlery or saucepan lids on
the cooking zones. They can become
hot.

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

Do not use the appliance as a work sur-
face or as a storage surface.

If there is a crack on  the surface, discon-
nect power supply to prevent the electri-
cal shock.
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& Warning! Risk of fire or explosion.

Fats and oil when heated can release
flammable vapours. Keep flames or heat-
ed 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 appli-
ance.

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.
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Product description

Cooking surface layout

EHC7240BA
[l Cooking zone 1800 W

Cooking zone 1200 W

Glass bar

Control panel
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- sensor field function

It activates and deactivates the appliance.

E It locks/unlocks the control panel.

Y It activates and deactivates STOP+GO function

A heat setting display. It shows the heat setting.

Cooking zones' indicators of timer. It shows for which of the cooking zones you
set the time.

B Thetimerdisplay. It shows the time in minutes.

® It shows that the CountUp Timer function
operates.

It shows that the Minute minder /
the CountDown. Timer function operates.

B a2
O

A It activates the automatic heat-up function

+/- It increases or decreases the time.
e It sets the cooking zone for the timer.

It sets the Timer function.

- -l-
WEIN I — O

A control bar. To set the heat setting.

Heat setting displays

The cooking zone is off
The cooking zone operates
*% function is on
(7) The automatic heat-up function is on

+ digit There is a malfunction

OptiHeat Control (3 step Residual heat indicator): still cooking /

B/e/0 keep warm / residual heat

L ocC ild safety function is on

(] Lock/Child safety function i

B The automatic switch off is on
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OptiHeat Control (3 step Residual heat indicator)

WARNING!
(5)\(2)\([JJRisk of burns from residual heat!

OptiHeat Control indicates the level of the residual heat.

Operating instructions

On and Off

Touch (D) for 1 second to start or stop the appliance.
Automatic Switch Off

The function stops the hob automatically if:
« all cooking zones are off.
. you do not set the heat setting after you start the hob.

« you cover a sensor field with an object (a pan, a cloth, etc.) for longer than 10 seconds.
The sound operates until you remove the object.

« the hob gets too hot (e.g. when a saucepan boils dry). Before you use the hob again, the
cooking zone must be cool.

« you do not stop a cooking zone or change the heat setting. After some time (-] comes
on and the hob stops. See the table.

Automatic Switch Off times
Heat setting LO-3 -0 @-3 G- (9
Stops after 6 hours 5 hours 4 hours 1.5 hours

The heat setting

Touch the control bar at the heat setting. L
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.

o
w
o
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o
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The automatic heat up

®

N

Automatic heat up function sets the high
est heat setting for some time,

and then decreases to the necessary level.
To start function touch the symbol A

and then set necessary heat setting.

(A) comes on when the cooking zone
operates on highest heat setting.

To stop the function change heat setting.

© o =
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The Timer

The Count Down Timer.

Use the Count Down Timer to set how long the cooking zone operates
Set the Count Down Timer after the selection of the cooking zone.

@ The selection of Timer function is possible for cooking zones that are active and
the heat setting is set.

+ To set the cooking zone: touch ¢ again and again until the indicator of a
necessary cooking zone comes on.

When this function is activated, £\ comes on.

« To activate the Count Down Timer: touch - of the timer to set the time ( 00 -
99 minutes). When the indicator of the cooking zone starts to flash slow, the
time counts down.

+ To see the remaining time: set the cooking zone with ¢ . The indicator of
the cooking zone starts to flash quickly. The display shows the remaining time.
+ To change the Count Down Timer:set the cooking zone with  ¢* touch—-or—.
« To deactivate the Count Down Time: set the cooking zone with ¢¢ .Touch—.The
remaining time counts back to 00. The indicator of the cooking zone goes out.

When the timer countdown comes to an end, the sound operates and 00 flashes.
The cooking zone deactivates.

- To deactivate the sound: touch (D
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(i)

The Count up timer

Use the Count up timer to monitor how long the cooking zone operates.

+ The selection of the cooking zone (if more than 1 cooking zone operates): touch

e again and again until the indicator of a necessary cooking zone comes on.
When this function is activated, £\ comes on.

« To activate the Count up timer:

Touch
The symbol \goes outand (Hcomes on.

« To see how long the cooking zone operates: set the cooking zone with ¢ . The

indicator of the cooking zone starts to flash quickly. The display shows the time
that the zone operates. The display shows the time of the cooking zone that
operates for longer period of time.

« To deactivate the Count up timer: set the cooking zone with ¥  and touch 4

or - to deactivate the timer. the symbol () goes out and £ comes on.

When the two Timer functions operate at the same time, the display shows the
Count Up Timer first.

The Minute minder.

You can use the timer as a minute minder while the cooking zones do not operate.
Touch (D

Touch 4 or — of the timer to set the time. When the time comes to an end, the
sound operates and 00 flashes

« To stop the sound: touch

STOP+GO

TheX function sets all cooking zones that operate to the lowest heat setting - Keep

Warm ( (o).
When 2’ operates, you cannot change the heat setting.
The®¥’ function does not stop the timer function.

« To activate this function touch®x. The symbol (] comes on.
« To deactivate this function touch®%" The heat setting that you set before comes on.
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Lock

You can lock the control panel, but not (D). It prevents an accidental change of the
heat setting.

First set the heat setting.

To start this function touch 5 . The symbol (L) comes on for 1 seconds.

The Timer stays on.

To stop this function touch 5. The heat setting that you set before comes on.
When you stop the appliance, you also stop this function.

The child safety device

This function prevents an accidental operation of the hob.

Starting the child safety device

« Start the hob with (D). Do not set the heat settings

« Touch [ for 4 seconds. The symbol (] comes on.

« Stop the hob with ()

Switching off the child safety device

« Start the hob with (). Do not set the heat settings. Touch (5 for 4 seconds.

The symbol (G]comes on.

« Stop the hob with (D.

Overriding the child safety device for one cooking session

« Start the hob with(D. The symbol (L] comes on.

« Touch 5 for 4 seconds. Set the heat setting in less than 10 seconds. You
can operate the hob.

« When you stop the hob with (1), the child safety device operates again.

Off Sound Control (Deactivationand activation of the sounds)
Deactivation of the sounds

Deactivate the appliance.

Touch (Dfor 3 seconds. The displays come on and go out. Touch 5 for 3 seconds.
comes on, the sound is on. Touch -, comes on, the sound is off.

When this function operates, you can hear the sounds only when:

« you touch(D

« the Minute Minder reaches zero.

« the Count Down Timer reaches zero.

«+ you put something on the control panel.

Activation of the sounds

Deactivate the appliance.

Touch(Dfor 3 seconds. The displays come on and go out. Touch [ for 3 seconds.
comes on, because the sound is off. Touch -+ comes on. The sound is on.
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Helpful hints and tips

Cookware

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

¢ Cookware made of enamelled steel and with alumini-
um or copper bottoms can cause discoloration on
glass ceramic surface.

Energy saving

@ e |fpossible, always put the lids on the cookware.

e Put cookware on a cooking zone before you
start it.

e Stop the cooking zones before the end of the cooking
time to use residual heat.

e The bottom of pans and cooking zones must have
the same dimension.

Examples of cooking applications
The data in the table is for guidance only.

Heat Use to: Time Hints
settlng

Keep cooked foods warm asre- Cover
quired
1-3 Hollandaise sauce, melt: butter, choco 5-25 Mix occasionally
late, gelatine min
1-3 Solidify: fluffy omelettes, baked eggs  10-40  Cook with alid on
min
3-5 Simmer rice and milk based dishes, ~ 25-50 Add at least twice as much liquid
heating up ready-cooked meals min as rice, stir milk dishes part way
through
5-7 Steam vegetables, fish, meat 20-45 Add a few tablespoons of liquid
min
7-9 Steam potatoes 20-60 Use max. % | water for 750 g of
min potatoes
7-9 Cook larger quantities of food, stews 60-150  Up to 3 | liquid plus ingredients
and soups min
9-12  Gentle fry: escalope, veal cordon bleu, asre Turn halfway through
cutlets, rissoles, sausages, liver, roux, quired
eggs, pancakes, doughnuts
12-13  Heavy fry, hash browns, loin steaks, ~ 5-15 Turn halfway through
steaks min
14 Boil large quantities of water, cook pasta, sear meat (goulash, pot roast), deep fry chips

Information on acrylamides

Important! According to the newest scientific
knowledge, if you brown food (specially the one which

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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Cleaning and care

Clean the appliance after each use. glass surface at an acute angle and

Always use cookware with clean bottom. move the blade on the surface .
Scratches or dark stains on the glass- - Remqve after th.e apphance IS
ceramic cause no effect on how the sufficiently cool: _limescale rings,

water rings, fat stains, shiny metallic
discolorations. Use a special cleaning
agent for glass ceramic or stainless
steel.

appliance operates.
To remove the dirt:
1. Remove immediately: = melted plas-

tic, plastic foil, and food with sugar. If 2. Clean the appliance with a moist cloth
not, the dirt can cause damage tothe and dishwashing liquid detergent.
appliance. Use a special scraper(option to buy) 3. Attheend rub the appliance dry

for the glass . Put the scraper on the

What to doif ...

with a clean cloth.

You cannot activate the appli- - Activate the appliance again and set the heat setting in 10 sec-
ance or operate it. onds.
+ You touched 2 or more sensor fields at the same time. Only
touch one sensor field.
« The Child Safety Device or the Lock or Stop+Go operates. See
the chapter Operating instruction.
- There is water or fat stains on the control panel. Clean the con-

trol panel.
A Sound operates and the ap- You put something on one or more sensor fields. Remove the ob-
pliance deactivates. ject from the sensor fields.

A sound operates when the ap-
pliance is deactivated.

The appliance deactivates. You put something on the (D .remove object from the sensor

field.
The residual heat indicator The cooking zone is not hot because it operated only for a short
does not comes on. time. If the cooking zone should be hot, speak to the service cen-
tre.
The Automatic Heat Up func- « There s still residual heat on the cooking zone. Let the cooking
tion does not operate. zone become sufficiently cool.

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

The sensor fields become hot. The cookware is too large or you out it too near to the controls.
Put large cookware on the rear cooking zones if it is necessary.

E] comes on The Automatic Switch Off operates. Deactivate the appliance and
activate it again.

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 again. If comes on again, speak to the service cen-
tre.

If you tried the above solutions and cannot repair the If you operated the appliance incorrectly, the servicing
problem, speak to your dealer or the Customer Care De- by a customer service technician or dealer will not be
partment. Give the data from the rating plate, three-digit-  free of charge, even during the warranty period. The in-
letter code for the glass ceramic (it is in the corner of structions about the customer service and conditions of
the cooking surface) and an error message that comes on.  guarantee are in the guarantee booklet.
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Technical data

PNC 949163373/949163374
Product dimensions 700X420
(w x d) mm
Cut-out dimensions 680X400
(w x d) mm
Voltage (volts) ~ 220 - 240
Cycles (Hz) 50/60
Service Cord Fitted
Elements no. zones watts
1 Right 1200
1 Left 1800
Total 3000
Wiring Diagram
L o user interface
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Enviorment concerns
The symbol :E on the product or on its
packaging indicates that this product may
not be treated as household waste. Instead
it should be taken to the appropriate
collection point for the recycling of electrical
and electronic equipment. By ensuring this
product is disposed of correctly, you will
help prevent potential negative
consequences for the environment and
human health, which could otherwise be
caused by inappropriate waste handling of
this product. For more detailed information
about recycling of this product, please

Installation Instructions

/N Warning! Safety instructions

/N Warning! This must be read! The laws,
ordinances, directives and standards in
force in the country of use are to be
followed (safety regulations, proper
recycling in accordance with the
regulations, etc.)

Important! Installation may only be carried
out by a qualified electrician.

The minimum distances to other appliances
and units are to be observed.

electrolux 13

contact your local council, your household
waste disposal service or the shop where
you purchased the product.

PACKAGING MATERIAL

@ The packaging materials are friendly to
the environment and can be recycled.
The plastic components are identified
by marking: >PE<,>PS<, etc. Discard
the packaging materials as household
waste at the waste disposal facilities in
your municipality.

Anti-shock protection must be provided by
theinstallation, for example drawers may on-
ly be installed with a protective floor directly
underneath the appliance.

The cut surfaces of the worktop are to be
protected against moisture using a suitable
sealant. The sealant seals the appliance to
the work top with no gap. Do not use silicon
sealant between the appliance and the work
top.

Avoid installing the appliance next to doors
and under windows. Otherwise hot cook-
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ware may be knocked off the rings when
doors and windows are opened.

Caution! Warning! Risk of injury
from electrical current.

The electrical mains terminal is live.

Make electrical mains terminal free of volt-

age.

Follow connection schematic.

Observe electrical safety rules.

« Ensure anti-shock protection by installing
correctly.

« The appliance must be connected to the
electrical supply by a qualified electrician.

+ Loose and inappropriate plug and socket
connections can make the terminal over-
heat.

«+ Have the clamping connections correctly

installed by a qualified electrician.

Use strain relief clamp on cable.

/N Caution! The surface temperature
exceeds 95°C. To avoid a hazard,
underbench access must be restric-
ted

Electrical Connection

Before connecting, check that the nominal
voltage of the appliance, that s the voltage
stated ontherating plate, corresponds to the
available supply voltage. Also check the
powerrating of the appliance and ensure that
the wire is suitably sized in accordance with
local wiring rules to suit the appliance power
rating. Therating plate islocated on the lower
casing of the hob. Means for disconnection
must be incorporated in the fixed wiring in
accordance with local wiring rules.The hob
is to be connected to the mains using a device
that allows the appliance to be disconnected
from the mains at all poles with a contact

opening width of at least 3 mm, eg. auto-
matic line protecting cut-out, earth leakage
trips or fuse. If this appliance’s mains cable
is damaged, it must be replaced by a special
cable (type HO5BB-F Tm ax 90°C; or higher).
The latter is available from the Customer
Care Department. The connection must be
carried out as shown in the diagram.

The earth lead is connected to termi-

nal = . The earth lead must be longer than
leads carrying electric current. The cable
connections must be made in accord-

ance with regulations and the terminal
screws tightened securely. Finally, the
connecting cable is to be secured with the
mains cable cleat and the covering closed by
pressing firmly (lock into place). Before
switching on for the first time, any protective
foil or stickers must be removed from the
glass ceramic surface.

/N Warning! Once connected to the
mains supply check that all cooking
zones are ready for use by briefly
switching each on in turn at the
maximum setting.

+ Aduplicate rating label is supplied
with this unit. For easy identification of
this unit after installation, stick it to a
readily available surface adjacent to
the cooktop.

Sticking on the seal

+ Clean the worktop around the cutout area.

« Stick the single-sided adhesive sealing
tape provided on the underside of the hob
around the outside edge ensuring thatitis
not stretched. The two ends of the tape
should join in the middle of one side. After
trimming the tape (allow it to overlap by 2-3
mm), press the two ends together.
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Assembly for EHC7240BA

min.500 mm

Ll

[e—

NOTE: The clearance must meet or exceed the minimum
recommended for both the rangehood and cooktop. Refer to
the rangehood installation manual.

|55 )
1. 5555555555
/ < ?énrﬁm / < t min.
g Y A . ' 38 mm
C\ min. A X\ _
Zas —\ 20 mm N
Warning! Surface temperatures of non-combustible barrier on
base exceed 95°C, under bench installation

access must be restricted by use of
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Warranty

We, Electrolux, undertake that if within 12 months of the 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.

Supplement

Cable

Cable types applicable for installation or replacement: HO5RR-F,
HO5SS-F, HO5VV-F, HO5V2V2-F.For the section of the cable
refer to the total power (on the rating plate) and to the table:

Total power Section of the cable
Maximum 3500W 3x1.5mm?
Maximum 5500W 3x2.5mm?
Maximum 7000W 3x4mm?2

The earth cord (green/yellow cable) must be 2cm longer than
phase and neutral cables (blue and brown cables).
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Indonesia
Hotline service: 08041119999

PT. Electrolux Indonesia

Electrolux Building

JI.Abdul Muis No.34, Petojo Selatan,
Gambir Jakarta Pusat 10160

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

Singapore

Consumer Care Center Tel: (+65) 6727 3699
Electrolux S.E.A. Pte Ltd.

1 Fusionopolis Place,

#07-10 Galaxis, West Lobby

Singapore 138522.

Office Fax : (+65) 6727 3611

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, Jaya33 Hyperoffice, No. 3,

Jalan Semangat, Seksyen 13,
46100 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 Perindustrain 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.

10th Floor. W5th Avenue Building

5th Avenue Corner 32nd Street

Bonifacio Global City,

Taguig Philippines 1634

+63 2 737- 4756

Website : www.electrolux.com.ph

Trunkline:

Email : wecare@electrolux.com

Viethnam

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

Tel: (+852) 8203 0298

Dah Chong Hong, Ltd. - Service Centre
8/F., Yee Lim Godown Block C

2-28 Kwai Lok Street, Kwai Chung, N.T.
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Electrolux. Thinking of you.

Tim hidu thém vé chuing t6i tai dia chi www.electrolux.vn

Muc luc

Chi d&n an toan 2
M6 t& thiét bi 4
Chi dan van hanh 6
L&i khuyén va meo vat hivu ich 10
Vé sinh va bao tri 11

C€

Chi dan an toan

Trudc khi lap dat san pham va st dung
lan dau tién, xin vui long doc ky cac
hwcrng dan str dung trong sach nay. Nha
san xuat sé khong chiu trach nhiém cho
cac thwong tdn hoac thiét hai gay ra bdi
viéc |ap dat hodc siv dung san pham
khéng dung cach. Vui long ludn gilr sach
hwéng dan s dung nay kém véi san
ph&m dé tién tham khao vé sau.

AN TOAN CHO TRE NHO VA NGUOl
KHUYET TAT

Cénh bao! Nguy co ngat thé, thwong
tich hoac thwong tat vinh vien.

+ Khéng dé& nguoi, ké ca tré nhé, bi han

ché vé kha nang thé chét, cdm giac hodc tri

oc, hoac it kinh nghiém va kién thire, st
dung thiét bj, trtr khi ho dwoc trbng nom
hoéc chi d&n cach st dung thiét bi b&i
nguwoi chiu trach nhiém cho sy an toan

cua ho.

+ Khoéng dé tré nhd dua nghich véi thiét bj.
+ Gilr tAt c& cac bao bi clia thiét bi & ngoai
tdm voi cla tré nhd.

 Vuilong kich hoat khoa an toan tré em
néu co.

LAP DAT THIET B|

& Canh bao! Viéc I&p dét thiét bj phai
dwoc thwe hién béi ngwoi co trinh do
chuyén mon ky thuat.

« D& bo toan bd bao bi cla thiét bi.

+ Khéng lap dat hodc str dung thiét bi da

bi hw hai, hédng hoc.

« Xin vui 1dng tuan thi hwéng dan 1&p dat

di kém vai thiét bi.

Khac phuc si cb 1
Théng so ky thuét 12
Thong tin méi treong 13
Chi dan lap dat 13
Bao hanh 16

Noi dung c6 thé dwoc thay déi ma khong can bao trwdc

+ Gitr khoang cach téi thidu gitva bép
va céc thiét bi khac.

+ Can can trong khi di chuyén thiét bi
vi thiét bi rat nang. Ludn ludn deo gang
tay bao ho khi di chuyén thiét bi.

+ Tram cac vét xwoc trén bé mat bép
béng keo tram khe dé tranh hoi 4m tran
vao khién mét bép 16i 1&n.

+ Gilr cho day bép khoéng bi &m hoac
bi dong hoii.

+ Khoéng dét thiét bi & gan ctra ra vao
hodc dudi clra s6 dé tranh lam db nbi
ndu méi khi m& cla.

+ Néu thiét bi dwoc dat trén cac ngan
ké, dam bao réng khoang céch gitra day
ctia thiét bj va ngan ké& bén duai dd cho
khong khi cé thé Iwu théng.

+ Day bép co thé néng 1én. Hay I&p
mot tAm chan chéng chay bén dwdi bép
d& tranh cham vao day bép.

NOI PIEN

& Canh bao! Nguy co xay ra chay
nd hodc chap dién.

« Viéc ndi dién can dwoc thwe hién
b&i ngwdi ¢ trinh d chuyén moén ky
thuat. . .

. Ngét thiét bi v&i nguon dién truwéc
khi tién hanh di day.

+ DBam bao rang thiét bi dwoc Iap dat
dang cach. O dién hodc phICh cam bj
1dng hodc khéng phu hop véi thiét bi
c6 thé& néng lén.



+ Luén ludn s dung 6 cdm chdng giat
duoc lap dat dung cach.

+ Can lwu y khi cdm phich cdm vao o
dién, khong dé day dién hodc phich cam
cham vao bep ho&c noi nau dang nong.

+ Khong dé day dién bj réi hay xoan
vao nhau. )

» S dung kep cd dinh day dién.

+ Chi s dung day dién phu hop voi
thiét bi. . .

* Dam bao rang phich cam dién va day
dién khong bi hw hai. Trong trwdng hop
day dién bj hwv hai, hay lién hé v&i Trung
tam Dich vu Khach hang hoéac ky sw
dién dé dwoc thay thé day dién maoi.

* Khi Iap dat dién, can lap d&at mot thiét
bi bao vé dong dién giup ngat dién thiét
bi v&i nguon dién chinh. Thiét bj bao vé
dpng dién nay phai cé bé rong tiép xtc
tbi thiéu 3mm.

+ Chi st dung cac thiét bi bao vé dong
dién, cau chi (loai co thé thao ra khoi 6
cau chi), cu dao chéng ro dién xubng
dat, ro le dién.

Sl DUNG

& Canh bao! Nguy co xay ra
thwong tich, bong va chap dién.

St dung thiét bj trong méi truwérng
gia dinh.

* Khong dugc thay ddi cac thoéng sbé
ky thuat cua thiét bi.

+ Khoéng van hanh thiét bj bang bd hen
gi® bén ngoai hodc hé théng diéu khién
tr xa. ) )

* Ludn trong chirng thiét bi khi thiét bi
dang van hanh.

« Khéng van hanh thiét bj khi tay wot
hoac khi thiét bj bi dinh nwéc.

* Khong dat dao kéo hoéc nap chao
Ién ving néu vi chung c6 thé nong lén.
« T4t thiét bi sau m6i [an st ' dung.
Khdng phu thudc vao cam bién nhan
biét noi tr.

 Khong str dung bé mat bep lam noi
chudn bj hoac cét trir thue pham

+ Né&u bé& mat bép bj ran nirt, can ngat
dién thiét bj ngay lap ttrc dé tranh nguy
co chap dién.

electrolux 3

/N Canh bao! Nguy co chay né.

* Khi dwoc dun néng, hoi thoat ra tlr
dau m& co thé gay chay. Chu y dé cac
ngudn Itra hodc cac vat nong cach xa
beép khi quy khach n4u dd &n c6 chtra
dau m&. . .

* Hoi thoat ra tlr dau néng c6 thé bat
ngd boc chay.

« DAu &n da qua st dung co thé chra
vun thtrc dn nén co thé boc chay &
nhiét dé thap hon dau &n dwoc st dung
lan dau.

. Khong dat cac san pham dé chay | nd
hoac cac dd vat dinh chét d& chay nd
I&n trén ho&c gan thiét bi.

& Canh bao! Nguy co héng héc
thiét bi.

+ Khong dat ndi ndu dang nong 1én trén
bang diéu khién. )

« Khéng dé ndi nau can nuwoc trén bep.
+ Khong lam roi dd hoac ndi nau lén
bép. B& mét bép co6 the bi hw hai.

* Khoéng bat vung nau khi khong c6 ndi
nau bén trén hoac ndi nAu réng.

. Khong dat gidy bac 1én trén mat bep
* NOi nau lam tw gang, nhoém hod&c noi
nau cé day bi hw hai co thé lam xwéc
mat kinh ceramic. Ludn nh¢ nhéc thang
nhirng loai n0| nay khi di chuyén ching
trén vung nau.

VE SINH VA BAO TRI

& Canh bao! Nguy co gay hw
hai cho thiét bj.

* V& sinh bép thuong xuyén dé tranh
hw hédng cho bé mat bép.

» Khong s dung dung cu vé sinh
bang hoi nuwoc dé vé sinh thlet bi.

+ lLausach bep béng mat mleng vai
mém am. Chi s dung cac chét tay riva
trung tinh. Khong dung cac chat tay rva
c6 tinh bao mon cao, cac mleng lau
chui cieng, dung mdi hoéc cac dung cu
bang kim loai dé vé sinh thiét bj.
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M6 ta thiét bij

So dd bé mat nau

EHC7240BA

\Ving niu céng suéat 1800W
Vung nau cong suét 1200W
Bé mat kinh

Bang diéu khién

@ L1
. J o aagj 1 oo
B& s O +
n{D g 5 g 3 5 8 10 Méﬂ
I @ o]
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B 2 B B— 3 —

1] Dé bat va tat thiét bi

E Dé khéa/mé khoa bang diéu khién

SZ{”’ Dé bat va khoa chirc nang STOP+GO

MUrc nhiét d6 dwoc hién thi Cho biét mirc nhiét do dang dwoc thiét lap

Biéu twong hen gi&» clia viing ndu  Cho biét quy khach da hen gid & viing ndu
nao

B oonghd DA hién thj thoi gian theo phut

Cho biét chirc ning hen gi& dém ngwoc
dang hoat dong

B Cho biét chudng bao phut/chirc nang hen gid
dém tién dang hoat déng

B A P& bat chirc ndng tw dong lam nong

+/- Dé tang hodc giam thoi gian nau

c\:}o Dé Iwa chon viing néu hen gi®v

Q) Dé thiét 1ap chirc nang hen gioy

Thanh diéu khién nhiét do Dé thiét 1ap nhiét do

Man hinh hién thj mtrc nhiét dd dwoc cai dat

\Ving néu da duoc tat
- Viing ndu dang hoat dong
Chirc nang STOP+GO dang hoat dong
@ Chtrc nang ty dong lam néng dang hoat dong
+chir sb Thiét bi gap sw cb
OptiHeat Control (dén bao lwong nhiét con dw 3 mirc): tiép
E] /[B/C] tuc nau/git» am/lvgng nhiét con dw
Bang diéu khién dang bi khoa

G Chtrc nang tw dong tat bép hoat dong
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OptiHeat Control (dén bao lwong nhiét con dw 3 murc)

CANH BAO!
G\ (J\(J Nguy co bi béng do lugng nhiét con du!

Biéu twong sé cho biét lwong nhiét con duw.

Chi d&n van hanh

Bat va tat bép
Cham vao nat () trong vong 1 gidy dé bat hoac tét bép.

Chtrc néng tw dong tat bép
Chtrc nang nay giup t dong tat bep néu:
« TAt ca céc viing ndu déu dwoc tat.
* Quy khach khong cai dat nhiét do sau khi bat bép.
+ Quy khach d&t db vat 1en trén bang diéu khién 1au hon 10 giay (chdo néu, miéng
vai...). Thiét bi s& phat ra &m bao. Nhéc dd vat ra khoi bang diéu khién dé ngat am bao.
« Bép qua ndng (vi du khi ndi ndu can nwéc). Hay chd cho viing ndu ngudi bét truéc
khi tiép tuc str dung bép.
+ Quy khach khong tat 1 viing ndu hoéc diéu chinh nhiét d6. Sau moét khodng thoi
gian, biéu twong (-] xuét hién va bép tw dong tat.
Mé&i quan hé gitra mirc nhiét d6 dworc cai dat va khoang thoi gian trwedc khi bép tw

déng tat:
Mtrc nhiét do _ :
duoc cai dat WOE-3 -0 @8- C9)- ()
Bép tw dong . . . .
tat sau el 5 gio 4 gio 1.5 gioy

Cai dat nhiét dé

D& cai d&t hodc thay ddi nhiét 6, cham vao
thanh diéu khién nhiét do. : '—: oe
Di chuyén ngon tay sang bén trai hodc bén phai
trén thanh diéu khién. Lwu y khdng nhac ngon

tay ra khoi thanh diéu khién cho t&i khi quy khach 0 3 5 8 10 14 A
dat dwg'c mire nhiét d6 thich hop. Man hinh hién (0] _
thi mrc nhiét a6 dwoc thiét lap.
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Chtrc nang ty dong lam néng

Chirc nang tw dong lam néng sé thiét 1ap
murc nhiét dd cao nhéat trong mét khoang
thoi gian, sau d6 gidam dan vé mdrc nhiét do
da dworc cai dat.

Dé bat chirc ndng ty dong lam ndng, vui
long cham vao nut, (A) va thiét 1&ap mirc
nhiét d mong muén. Biéu twong (A) s&
xuét hién trén bang diéu khién khi vung nau
hoat dong & mirc nhiét d6 cao nhat.

Dé tat chirc nang tw dong lam nong, hay
dieu chinh mirc nhiét do6 da dwoc thiét 1ap.

®

O o =N

o =S NW A UON®

1 23 456 7 8 91011121314

Chtrc nang hen gi¢

Churc nang hen gio' dém nguoc
Quy khéach c6 thé st dung chirc ndng nay dé cai dat khoang thoi gian ving néu
hoat dong.
Dau tién, lwa chon viing nau. Sau d6 kich hoat chirc n&ng hen gi&> dém nguoc.
@ Quy khach chi co thé thiét 1ap chirc nang hen gio' d&m nguoc sau khi bat viing néu
va da thiet 1ap nhiét do.
+ Dé Iya chon viing ndu: cham vao nat ¢ lién tiép cho t&i khi biéu twong ving ndu can
lwwa chon xuét hién L) .
« Dé& bat chtre nang hen gi> dém nguwoc: cham vao nat -+ clia dong ho hen gior
dé cai dat thoi gian (00 — 99 phut). Khi biéu twong clia ving ndu nhap nhay cham,
dong ho bat dau dém nguorc.
+ D& xem thoi gian ndu con lai: lwa chon viing ndu bang cach cham vao nat ¢ . Biéu
twong cla ving ndu nhap nhay nhanh. Man hinh hién thj thdi gian nAu con lai.
+ Dé thay ddi thoi gian: lwa chon vang ndu bang cach cham vao nat ¢ . Cham vao nat 4

hoac — .

+ DA tit chirc nang hen gi® dém nguoc: Iwa chon vung nau bang cach cham vao nat ¢
va cham vao nit — . Thoi gian ndu con lai sé tr& v& mie 00. Biéu twong cla ving nau
bién mét.

Khi thoi gian két thuc, thiét bj sé phat ra chudng bao va 00 nhép nhay. Vung néu sé tat.
+ Dé tit chudng bao: cham vao nut (D
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Chtrc ndng hen gid dém tién

Quy khach c6 thé str dung chirc nang nay dé kiém soat thoi gian hoat dong ctia viing néu.
» Délya chon viing ndu (néu bép dang c6 nhiéu hon 1 ving nu hoat dong):
cham vao nut & Iién’tiép cho t&i khi biéu twong viing r)éu qe“m lwa chon xuat hién.
Biéu twong Q sé xuat hién khi chtre ndng hen gi& dém tién dworc kich hoat.
+ Dé bat chtrc ndng hen gier dém tién:
Cham vao nat (D ctia ddng hd hen gio.
Biéu twong £\ bién mét va biéu twong (@) xuét hién.
+ D& xem thoi gian ndu: lwa chon viing ndu béng cach cham vao nat <2 .
Biéu twgng clia vung nau nhap nhdy nhanh. Man hinh hién thj thoi gian nau.
+ Dé tat chirc nang hen gio' dém tién: Iya chon ving ndu béng cach cham vao nat ¢
va cham vao nut + hoac — de tat chirc nang hen gi¢. Biéu twong @ bién mat va
biéu twong L\ xuét hién.

Néu chirc nang hen gi& dém nguwoc va hen gio dém tién hoat déng cuing ltc, man
hinh sé& hién thj thoi gian hen gi¢: dém tién truéc.

Chubng bao phut

Quy khach c6 thé str dung chirc ndng chudng bao phut khi viing ndu khéng hoat
dong.

Cham vao nat (D .

Cham vao nit + hodc — clia ddng hd hen gior dé cai dat thoi gian. Khi thoi gian két
thuc, thiét bi sé phat ra chuéng bao va 00 nhap nhay.

+ P4 tat chirc ning chudng bao phut: cham vao nat .

Chtrc nang STOP+GO

Chtrc néng e thlet lap mirc nhiét do thap nhét cho tat ca cac viing nau — Gitr am (o] .
Khi chire nang ©* duwoc kich hoat, quy khach khong thé diéu chinh nhiét do.

Chirc nang "¢, khéng chan cac chirc nang hen gio.

« D& bat chirc nang STOP+GO: cham vao nut "z . Biéu twong (o] xuét hién.

« D& t4t chirc nang STOP+GO: cham vao nat °%'. Bép quay tré v& mirc nhiét do da
dwoc cai dat trwde do.
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Khoa
Quy khach c6 thé khda bang diéu khién (ngoai trir nut nguon (D) khi cac ving
n&u dang hoat dong. Hanh ddng nay gidp tranh viéc vé tinh thay di mdc nhiét do.
DAu tién, cai dat nhiét do.

Dé bat chirc nang khéa: cham vao nit . Biéu twong (] xuét hién trong vong 1
giay.

E)ong hd hen g|0’ van xuét hién trén man hinh hién thi.

Dé tat chirc nang khda: cham vao ndt & . Man hinh hién thi lai m(rc nhiét do da
dwoc cai dat trede do. ]

Khi tat bép, quy khach dong thoi tat chire nang nay.

Thiét bi khoa an toan tré em
Thiét bi khoa an toan tré em gitp tranh viéc bép vé tinh tw hoat dong.
Dé bat chirc nang khda an toan tré em
« Bat bép béng cach cham vao nat (. Khong cai d&t nhiét do.
« Cham vao nit [F trong vong 4 gidy. Biéu twong xuét hién.
+ Tt bép bang cach cham vao nat ().
Dé tat chirc nang khoa an toan tré em
« Bat bép bang cach cham vao nat () . Khong cai dat nhiét d6. Cham vao
nat (5 trong vong 4 giay.
Biéu twong (0) xuét hién.
« T4t bép bang cach cham vao nat ().
Dé tam tat chirc nang khoa tré em trong 1 1an nau
+ Bat bép bang cach cham vao nut (D. Biéu twong (L] xuét hién.
+ Cham vao nat (5 trong vong 4 giay. Cai dat nhiét do trong vong 10 giay. Quy
khach c6 thé diéu chinh bép.
+ Khi tat bép bang cach cham vao nit (D, chirc nang khoa tré em hoat dong
tré lai.

Offsound Control (Bat va tat am bao)
Tt am bao
Tét bép.
Cham vao nut (D trong vong 3 glay Man hinh sang dén va tat. Cham vao nut [

trong vong 3 gidy, bidu twong b g xuét hién, am bao duoc bat. Cham vao nat + .61
xuét hién, am bao dwoc tat.

Khi am bao dwoc tt, quy khach chi cé thé nghe thdy am bao khi:

+ Quy khach cham vao nut (.

+ Chudng bao phut bao hét gio.

« DPdng hd dém nguoc bao hét gio.

+ Quy khach dat d6 vat 1&n trén bang diéu khién.

Bat am bao

Tat bép.

Cham vao nut (D trong vong 3 gidy. Man hinh sang dén va tat. Cham vao
nat &5 trong vong 3 gidy, biéu twong ) xuat hién vi am bao dang bi tét.
Cham vao nat +, [0 xuét hién, am bao duwoc bat.
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L&i khuyén va meo vat

NGi nau + Tat bép trwdc khi thoi gian ndu két thuc dé
L ae e s 2 tan dung lwgng nhiét con dw.
@ * Bay noi phai \day va phang. « Pay ndi phai c6 kich thwdc twong duwong

* Nhirng loai noi lam ttr thép c6 trang v&i viing nu.
men va c6 day lam tlr nhdm hodc ddng cé
thé& gay 6 mau cho mét kinh ceramic.

Tiét kiém dién nang

+ Néu c6 thé, hay day nap ndi ndu khi dun.
« D4t ndi nau 1én viing nau trudc khi bat bép.

Mét vai vi du str dung bép khi ndu nuéng
Nhirng sé liéu dwoc ghi trong bang dwéi day chi dwoc st dung véi muc dich tham khao.

Mutrc

nhiét do ; > Thoi o n
duroe Muc dich st dung gian L&i khuyén
cai dat
1 Git &m thirc &n da chin. Tuy vao  Pay nap ndi ndu.
thoi gian
can thiét.
1-3 Xét hollandaise, lam tan: bo, sé-cé-la,  5-25 Khuay déu.
gelatin. phut
1-3 Lam moén: trieng chién phdng, trirng 10-40  Day ndp khi ndu
trang. phut
3-5 N&u com va nau cac mén cé chiva 2550  Thém lugng nuéc gap doi luvong
stra, 1am ndng cac moén &n ché bién phit  gao, khudy deu cac mon co chira
sén. stra khi néu.
5-7 Hé&p rau, c3, thit. 20-45  Cho thém mét vai mudng nudc.
phat
7-9 Hép khoai tay. 20-60 St dung t6i da ¥ lit nuwéc cho
phuat 750 g khoai tay.
7-9 NAu thuc pham v6i khéi lwong I6n, 60-150 St dung tbi da 3 lit nwéc cong véi
lam cac mon ham va sup. phat céac nguyeén liéu khac.

9-12 Ran & nhiét do thap: thit tm bot chlen Tay vao Lat thwe phém khi ndu dwoc nira
escalope, thit bé cordon bleu, thit tam bot thoi gian  thoi gian
chién cutlet, thit bam tam bot chién can thiét. ’
rissole, xtc xich, gan, roux, trirng, banh
pancake, banh donut.

12-13  Ran & nhiét d6 cao: khoai tay bao 515  Lat thuc pham khi nu duoc niva
chién, bit tét. phut  thoi gian.

Bun nwéc, ndu mi y, ham thit (thit bd hdm Hungary goulash, thit hdm), lam mén
14 khoai tay chién.

Théng tin vé hgp chat acrylamide hinh thanh trong qua trinh rén c6 thé gay

. .. . nguy hiém dén strc khde con ngwoi. Vi vay,
Theo nguon tin khoa hoc méi nhat, néu quy chuing tdi khuyén cao quy khach nén nau thuc
khéach ran vang thwec pham (d&c biét 1a cac thue phdm & mirc nhiét do thap nhat va khéng ran

pham cé chiva tinh bot), chét acrylamide duoc thwe pham qua lau.



Vé sinh va bao tri
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Lau sach bép sau m0| lan st dung.
Chi s dung ndi ndu c6 day sach.

Nhiing vét xwdc hodc vét ban trén mét
bép khong anh hwéng toi qua trinh
hoat dong clia bép.

Hwéng dan lam sach cac vét ban:
1. Lau sach ngay Iap ttrc: cac vet bén gayra bé&i
nhwa chay mang boc thuc pham va thirc an
o chira duong. Neu khong xtr ly céc vét ban
nay, chung ¢co thé gay hu hai cho bép. Quy
khach c6 thé Iva chon mua mét dung cu cao
kinh chuyén dung dé lam sach bép.

Khac phuc sw cb

Dat nghiéng dung cu cao kinh Ién mat
bép mot goc nhon va di chuyén ludi cao
trén bé mat.
Vé sinh khi bep da ngudi: cac vét can VO
héa, vét nwéc dong, vét dau mé, vét 6
mau kim loai.
St dung chét tiy rira chuyén dung danh
cho mat kinh ceramic hodc thép khéng gi.
2. Lau sach bép bang mot manh vai 4m
va nwéc tay riva.
3. Sau d6 lau kho bép mot 1an niva bang
mot manh vai mém.

“ Nguyén nhan c6 thé xay ra va cach khéac phuc

Quy khach khong thé bat .
bép hodc bép khong hoat
dong.

Bat bép mot Ian niva va cai dat nhiét do trong vong 10 gidy.
* Quy khach cham vao 2 hodc nhiéu nit cam (rng cung mot
ltc. Chi cham vao 1 nut cdm trng.

» Chtrc nang khoa an toan tré em hoac khoa hoac STOP+GO
dang hoat dong. Vui long tham khao muc Chi dan van hanh.

+ C6 nuwdc hodc vét ban ddu mé trén bang diéu khién. Lau
sach bang diéu khién.

Bép phat ra chudng béo va tat.
Bép phat ra chudng bao khi
tat.

Quy khach d&t d6 vat Ién trén mét hoac nhidu nat cdm ng.
Nhac db vat ra khéi cac nit cam trng.

Bép tat.

Biéu twong luvong nhiét
con dw khéng xuat hién.

Chtrc nang ty dong lam
nong khéng hoat dong.

Bé mét cdm (vng néng &n.
Bidu twong (-] xuét hien.

Biéu twong . va 1 chiv sb
xuét hién.

Quy khach dat @ vat 1én trén nat ngudn (D). Nhac @b vat ra
khoi nat cam (ng.

Vung néu chwa noéng 1én do méi hoat dong trong thO’I glan ngan.
Néu viing n4u da hoat déng trong thei glan du dai de nong 1én,
hay lién hé véi trung tam dich vu dwoc Gy quyén vé van dé nay.

+ Ving nau dang nong. Boi ving néu ngudi bot.
+ Murc nhiét d6 cao nhat da dwoc thiét Iap Mcrc nhiét do
cao nhét st dung céng suét twong dwong vdi chirc nang nay.

NGi ndu qua I&n hodc dugce dat qua gan bang diéu khién. Dat
noi nau co kich thwéc Ién Ién vang nau Ién hon phia bén trai.

Churc néng tw dong tét bép hoat dong. T&t va bat lai bép.

Bép gap su co.

Rut phich cdm ra khéi 6 dién mot thoi gian, Ngat cau chi clia
hé thong dién trong nha. N&i lai cau chi. Néu biéu twong
van xuat hlerl hay lién hé véi trung tam dich vu khach hang
dwoc Uy quyen.

Néu quy khach van chwa tim ra cach khéc phuc
sw ch, hay lién hé v&i dai ly hoac trung tam dich
vu dwoc Gy quyén. Vui long cung cap cac thong
sb trén bang ghi théng sb ky thuat cla thiét bi,
cling v&i ma clia mat kinh ceramic bao gdm 3
chi s6 (ndm & géc clia bé mat kinh) va 16i

hién thi trén man hinh. Dam bao rang quy khach
da van hanh bép dung cach. Néu khong, thiét bi
sé khong dwoc bdo hanh ngay ca khi thdi han
bao hanh chwa két thic. Moi théng tin vé trung
tam bao hanh va cac diéu kién bao hanh dwoc
ghi rd trong sach bao hanh san pham.
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Thoéng s6 ky thuat

PNC 949163373/949163374

Kich thwéc san phadm

(réng x sau) (mm) 700 x 420
Kich thwéc mat cét 680 x 400
(réong x sau) (mm)
Dién ap (V) ~ 220 - 240
Tan s6 (Hz) 50/60
Day dién Cé di kem
Cong suét Tén vang ndu Cong suat (W)
1 viing n4u bén phai 1200
1 viing nau bén trai 1800
Téng sb 3000
So do di day
Lo Giao dién ngudi dung
Xcot
BR4 _ LBRS
BBO1
l | Everest
; $ 2 :‘l; 3: 230V Short HOC
Bl &) 2| 2 2
BR1 TBR2 BR3 TBR6 BR13 BR14 BR15 BR16
rSS“FZ rafrz
N o




Thoéng tin mdi trvdng

Biéu twong X X tren thlet bi hoac trén bao
bi ctia thiét b cho biét rang thiét bij nay
khéng thé dwoc xt ly nhw rac thai gia
dung. Thay vao do, thiét bi can dwoc
mang t&i diém thu gom cac thiét bi dién
va dién tir dé tai ché. Bang viéc dam bao
thiét bi nay dwoc thai loai ding cach, quy
khach da gép phan ngan chan nhirng tac
dong tiéu cuc c6 thé xay ra cho méi
truong va strc khde clia con nguwdi do
qué trinh thai loai s&n pham khong dung
cach. Dé biét thém thong tin chi tiét vé

Chi dan I&p dat

/\ Canh bao! Cac chi din an toan

/\\ Cénh bao! Quy khach can doc ky cac
chi dan lap d&t dwdi day. Can tuan
tha nhirng luat 1€, quy dinh, chi dan
va tiéu chuén dang ¢ hiéu lyc tai
quéc gia noi quy khach sir dung thiét
bi (cac quy dinh vé an toan, tai ché
thiét bi dung cach...)

Quan trong! Viéc I&p dat thiét b chi
dwoc thye hién b&i ngudi cé trinh do
chuyén mén ky thuat. .

Can tuan tha khoang cach tbi thiéu gitra
bép va cac thiét bj, do vat khac. (xem
trang 13)
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viéc tai ché thiét bi nay, vui long lién hé
v@i co quan chlrec ndng & dia phwong,
trung tdm x@& ly rac thai gia dung hoac
dai ly noi quy khach mua thiét bi.

CHAT LIEU BAO BI

Cac chét liéu cta bao bi thiét b
deu than thién v&i méi trvong va
c6 thé dwoc tai ché. Quy khach co
thé& nhan biét cac bd phan lam tir
nhwa bang nhirng ky hiéu, vi du
nhuw >PE<, >PS<,... Vui long thai
loai nhirng bao bi duoc lam twr cac
chét liéu nay vao cac thung rac
hop ly tai co s& thu gom rac thai tai
dia phuwong.

Khi Iap dat thiét bi, can 1ap thém bd phan
chéng giat. Vi du, quy khach chico thé 1ap
dat ngan kéo bén dugi bép néu bép duoc
I&p ciing mét tAm chén bao vé tryc tiép &
mat dwoi.

S{r dung keo dan chuyén dung aé dan kin
bép va mat cat ban bép, tranh hoi &m hoac
nwéc dong. Cha y khdng sir dung kéo dan
silicon. ) .

Khong dét thiet bj & gan clra ra vao hoéc
dwdi clra sO dé tranh lam d6 noi nau moéi khi
mé& clra.
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/I\ Chu y! Canh bao! Nguy co bi
thwong do dién giat

« Cac dau cuc cla day dién déu co
dién. .

» Can lam cho cac dau cwc clia day
dién khong c6 dién ap..

+ Tuan thd so dd ndi dién. .

+ Tuan thia cac quy dinh an toan ve dién.

+ Dam bao rang thiét bi da dwoc lap dat
b phéan chong giat dung cach.

+ Thiét bj chi dwoc ndi dién béi ky sw
dién co trinh do. .

+ O cdm hodc phich cdm 16ng hay
khdng phu hop co thé khién cho dau cwce bi
qua nong. ]

» Viéc lap dat cac kep co dinh cho day
dién phai dwoc thie hién bdi ki sw dién co
trinh d6.

+ St dung kep cb dinh day dién.

* Lwuy chiva ra khoang trong théng khi
5mm & mat dwdi clia bép.

Cha y! Nhiét do & day bép co6 thé
Ién t&i 95°C. Dé tranh bj bong,
can dé phong khéng cham vao
bd phan phia dwéi bép.

Néi dién

Trwdc khi ndi dién, can kiém tra dién ap
danh nghia cia thiét bj. Dién ap danh
nghia dugc ghi trén bang ghi thong s6 ky
thuat cda thiét bi phai twong ddng voi
nguon cap dién tai ho gia dinh. Quy khach
cling can klem tra cong suét cla thiét bi va
dam béo rang kich c& ctia day dién phu
hop voi mirc céng suét do. Bang ghi théng
s0 k¥ thuat nam & than may phia dwdi cua
bep Lwu y can lap d&t cau chi hodc cac
thlet bi bao vé dong dién vao hé thong dién
cb dinh theo quy dinh vé viéc néi dién tai
dia phwong. Thiét bi bao vé dong dién giup
ngat dién thiét bj voi nguon dién chinh.
Thlet bi nay phal co bé rong tlep xuc toi
thiéu 3 mm, vi du cau chi bao vé dong
dién, ciu dao chéng ro dién xubng dat,

hay cAu chi. Néu day dién bi héng, can
thay thé day dién bang loai day chuyén
dung (loai HO5BB-F Tmax 90°C hodc cac
loai day khac tét hon). Quy khach c6 thé
li€n hé v&i Trung tdm Dich vu Khach hang
dé tim hiéu thém vé cac loai day nay. Can
thuwe hién di day nhw trong chi déﬂ’(’)’ so
do di day. Day noi dat can dwoc noi voi
dau cuwc = . Day ndi dat phai dai hon 2
day mang dong dién. Viéc noi dién can
duwgc thue hién tuan tha theo nhirng quy
dinh vé ndi dién, va vit co dinh dau cuwc
phéi dwoc van chat. Cudi cing, can st
dung kep cb dinh d& cb dinh day dién lai,
sau do lap boc bdo vé day dién (cb dinh
day dién tai mot chd). Trwdc khi bat bép
l&n dAu tién, can gcy b tat ca cac mang
boc bao vé va miéng dan trén bé mat kinh
ceramic.

/N Canh béo! Sau khi két ndi bép véi
nguon dién, can klem tra xem tét ca
cac viing nau da san sang dé st
dung chwa béng cach Iar] lwot cai
d&t mire nhiét do cao nhat & mai
vung nau.

* Electrolux cé cung cAp mot ban sao
bang ghi théng s6 ky thuét di kém véi

thiét bi. Quy khach co thé dan ban sao
do & vi tri gan voi bép dé tién theo dbi
sau khi lap dat béep.

Dan gioang bép

+ Lam sach ban bép quanh khu vic dat
bép.

+ Dan dai gioang c6 1 mat dinh di keém
thiét bi vao mét trong ctia bép doc theo mat
ngoai cla kinh ceramic. Khéng kéo dan
giodng bép. Lwu y dan sao cho 2 d4u cla
dai giodng ndm & gilra ctia 1 canh bén cla
bep Chtra lai 2 — 3 mm khi cat dai gioang.
An 2 d4u cla dai giodng v&i nhau.
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So db |ap dat dbi véi mau may EHC7240BA

| — |

khoang céch t6i thiéu 500mm

50 mm

Lwuy: Viéc vé sinh can phai dap (ng téi thidu hoac tét hon
khuyén nghi (ctia nha cung cép) cho ca nhom may hat mui
va bép. Tham khao hwéng dan I&p dat clia nhém may hat
mui.

Ll

[S— [S— |

khoang cach téi thidu 55

Akhoang cach [ 55555555

t6i thiéu Ahoang cach
25 mm / < 16 thiéu
Y A . 38 mm
Y

& Cénh,béo! Nhiét do & day bép
c6 thé |1én t&i 95°C. Quy khach
can 1ap thm chan chéng chay
phia dudi bép khi Iap dat thit bi
d& tranh cham vao bd phan néng
cla bép khi st dung sau nay.

(A— khoang cach
A4 t6i thidu

@ 20 mm

>)Dlm
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Piéu kién bao hanh

Chuing t6i, Electrolux, cam két trong vong 24 thang ké tir ngay mua, néu bép hoac bét
ky b6 phan nao cta bép bi hu hong do 16 san xuat hoac 16i vé nguyén vat liéu, ching
t6i sé stra chira va thay thé phu tung MIEN PHI bao gom tién cong, phu tung va phi
van chuyén khi dap tng cac diéu kién sau:

+ San pham phai dwoc lap dat ding cach va chi st dung ngudn dién cé cung tan sb
nhw da dwoc néu trong bang ghi théng sé ky thuat.

+ Chi str dung san phadm cho cac muc dich st dung trong gia dinh va phai tuan tha cac
chi dan clia nha san xuét.

+ Khéng dé nhivng ngudi khéng dwoc s Gy quyén clia ching téi béo tri, stra chiva
hoac thao Iap san pham.

TAt ca cac dich vu trong didu kién bao hanh phai dwoc thue hién béi Trung tam Dich vu
Electrolux. B4t ky san pham hay phu tiing hw hdng sau khi dwoc thay thé sé thudc quyén
s& hiru clia Electrolux. Didu kién bao hanh trén la mot bd sung dé bao vé cac quyén loi
hop phap cho quy khach. Diéu kién bao hanh trén khéng bao gdm trwéng hop can béao
tri may, vi du nhw vé sinh may.

Nha san xuét khong chiu bat ky trach nhiém nao cho viéc khéng tuan tha dung cac
hwéng dan cho viéc cai dét, bo tri va st dung thiét bi nay.

Linh kién di kém
Day dién
Chi s dung céc loai day dién sau trong qua trinh I&p dét thiét bi hoac thay méi day dién:

HO5RR-F, HO5SS-F, HO5VV-F, HO5V2V2-F. pé bjét thém vé tiét dién phu hop cua day
dién, vui long tham khao cong suat cla thiét bi (nam trén bang ghi thdng so6 ky thuat) va

bang sau:

Téng cong suét clia thiét bj |  Tiét dién cha day dién
Toi da 3500W 3x1.5mm?
Toi da 5500W 3x2.5mm?
Ti da 7000W 3x4mm?

Day ndi dat (day mau xanh la cay/mau vang) phai dai hon 2cm so voi day nong va day mat (day
mau xanh da troi va day mau nau).
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Indonesia
Hotline service: 08041119999

PT. Electrolux Indonesia

Electrolux Building

JI.Abdul Muis No.34, Petojo Selatan,
Gambir Jakarta Pusat 10160

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

Singapore

Consumer Care Center Tel: (+65) 6727 3699
Electrolux S.E.A. Pte Ltd.

1 Fusionopolis Place,

#07-10 Galaxis, West Lobby

Singapore 138522.

Office Fax : (+65) 6727 3611

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, Jaya33 Hyperoffice, No. 3,

Jalan Semangat, Seksyen 13,
46100 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 Perindustrain 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.

10th Floor. W5th Avenue Building

5th Avenue Corner 32nd Street

Bonifacio Global City,

Taguig Philippines 1634

+63 2 737- 4756

Website : www.electrolux.com.ph

Trunkline:

Email : wecare@electrolux.com

Viét Nam

Dich vu chdam séc khach hang (mién phi):
1800-58-88-99

Dién thoai: (+84 28) 3910 5465

Cong ty TNHH Electrolux Viét Nam
Tang 9, tda nha A&B

76 Lé Lai, phudng B&n Thanh, quan 1
Thanh phé H6 Chi Minh, Viét Nam
Dién thoai: (+84 28) 3910 5465

Fax: (+84 28) 3910 5470

Email: vncare@electrolux.com

Hongkong

Tel: (+852) 8203 0298

Dah Chong Hong, Ltd. - Service Centre
8/F., Yee Lim Godown Block C

2-28 Kwai Lok Street, Kwai Chung, N.T.
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