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Luén tim hiéu vé hudéng dan an toan str dung khi sir dung mot san pham gia dung bao gom:
Poc ki huéng dan sir dung trudc khi sir dung Lo nuéng / Quay
Canh béo: dé giam thiéu rui ro do chay né, giat dién hoac bi thuong:

CANH BAO AN TOAN QUAN TRONG

1.

. Khéng cham vao bé mat néng luén ding dung cu hoic phim diéu khién.
. Phai ludn gidm sat néu san pham duoc dat gan vi tri cua tré em.

oo ~ OOTEWN

Poc ki hwéng dan sir dung.

. Dé tranh giat dién, khéng nhing cac phan dién, day dién vao nudc hodc chét tay ria.
. Khéng treo day ngudn qua canh ban hoac cham vao bé mét néng.
. Khéng dung san pham néu day ngudn hoic phich cim bi hu hai hoac sau khi san pham bj

hong. Mang san pham téi tram bao hanh gan nhét dé sira chira.

. Khdng str dung cac phu kién ngoai nhitng phu kién cua nha san xuat dé tranh bj

thuong khi sir dung san pham.

. Khong dit 1én hoic canh bép gas n.
. Dt chién khéng dau & chd thoang vai khoang cach cac vat xung quanh tdi thiéu 15cm dé

khong khi caa san pham duoc luu thong.

10. Rat phich cim khi khéng sir dung hoic truée khi 1am sach. Bé ngudi san pham khi thao

roi hoac trueae khi lam sach.

11. P& rat phich cdm: it dien va cAm phich rdt ra, khong cAm day ngudn dé kéo phich

dién.

12. Cuc ky can trong khi liy chao néng hoic cac phu kién dang chira dau nong.

13. Khéng boc khay nudng bang gidy kim loai vi ¢6 thé 1am 10 nuéng bi qua nhiét.

14.  Cén trong khi 14y khay, gia nuéng dang néng ra khoi 19.

15. Khéng sir dung khan nham kim loai dé co cac bo phan cua chién khong dau né c6 thé

lam hong céc bd phan dién gay giat.



16. Khong cho thuc phdm qué cd vao 10 vi c6 thé gay chay hoic giat dién.

17. Banh my hoac vai thuc pham c6 nguy co chay , vi vay ko dat 10 canh hozc duéi cac chat dé
chay nhu manh, rém. Khang dit bét cir vat gi 18n trén 16 khi 10 dang hoat dong.

18.Nén luu y khi st dung phu kién khac ngoai kim loai hoic kinh chju nhiét dé nau
nuong.

19. Khong dé vat gi cham vao thanh nhiét phia trén va phia dudi cua 10.

20. Khéng cho gidy, carton nhya hoic vat liéu twong tir vao 10.

21.Khoéng cho cac vat khdng dugc nha san xuat khuyén nghi vao 16 khi khéng sur
dung.

22.Ludn deo gang tay chiu nhiét khi lay d hoac cho d6 vao ldc 16 dang nong.
23.San pham nay c6 cira 1a kinh chiu nhiét an toan. Kinh chiu nhiét nay cing hon va khang va
tuy nhién van c6 thé bj v& & canh vi vy tranh 1am xudc bé mat hodc tac dong vao canh caa
kinh.
24. Nhiét do bé mat cac phu kién cé thé cao khi 16 dang hoat dong. Va cira hodc bé mat cira
ciing ¢6 nhiét d6 cao khi sir dung.
Chu y: bé mat nong
25. Khéng str dung ngoai troi.
26. Khong sir dung san pham ngoai muc dich trong hudéng dan.
27. San pham nay chi sir dung trong gia dinh.
28. Néu day dién ngudn bi hu hong, quy khach vui 10ng mang dén nha san xuét hoac tram bao
hanh ty quyén dé stra chita

2. VUi long giir lai hwéng dan sir dung nay.



LINH KIEN CHINH
LO CHIEN KHONG DAU VOI CHUC NANG NUONG VA QUAY

A BCDE

A:NUm van thoi gian nuéng F: Day nguén J: Khay

B: NUm vin chinh nhiét do G: Thanh nhiét K:Khay dau

C:NOm van chon nang H: Tay mé cta L: Tay cam

D: NUm vin thoi gian quay I: R& mit nho M: Xién

E: Pén béo N: Léng
chién

Trwéc khi sir dung san pham cia ban
Trudc khi sir dung san pham xin vui 1ong thuc hién:
1. Poc k¥ tat ca huéng dan bao gdm hudng dan sir dung.
2. bam bao la phim TIME control & vi tri "OFF"
3. Rua cac phu kién vai nuéc néng va dung dich rira hoac trong méy raa bét dé 1am sach thyc
pham hozc bang keo dinh vao phu kién khi déng géi hozc sir dung.
4. Sau khi phu kién d4 kho réo, lap dat lai va cam dién. Lo nuéng méi caa ban da san
sang dé sir dung
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Sau khi lap dat phu kién vao 16 nuéng, ching t6i khuyén nghi ban nén cho chay &
nhiét do cao nhit ¢ ché do xién quay (Toast) khoang 15 phat dé loai bo cac mui tap chat
trong khi dong g6i hoic vat chuyén.

Luu y: C6 thé c6 chit khéi hoac mui khi lan dau sir dung, day 1a diéu binh thuong do mét sé
chit bao quan ¢ thanh nhiét dwoc sir dung tai nha may.

L6 ciia ban hoat déng thé nao:
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Warm - Lam 4m: Hai thanh nhiét ¢ du6i hoat dong duéi 50% cdng suét (800-900W):

Broil - Nuéng quat gi6 thap: 1 Thanh nhiét & trén va dudi hoat dong dudi 50% cong suat (800-
900W) va motor hoat dong & ché do thap:

O Broil -Nuéng quat gi6 cao : 1 Thanh nhiét trén va dudi 50% cong suit(800-900w), va

motor hoat dong & ché do cao;

Quay: "TOAST TIME"(8 pht) s& bit diu hoat dong khi ban st dung chuic nang nay; Light cho 3
phut hoat dong,Med cho 5 phiit hoat dong,Dark cho 8 phit . 3 Téc d6 nay s& dugc hién thi
trén dén véi 3 mau.

Bake - Nudng banh my quat gi6 thip: 4 thanh nhiét ca trén va dudi hoat dong 100% cong
suat, motor chay véi cong suat thap (1600- 1800W)

O Bake — Nuéng badnh my quat gi6 cao: 4 thanh nhiét ca trén va duéi hoat dé6ng 100%
cong suit, motor chay véi cong suat cao (1600- 1800W)
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Air fry — Chién khdng dau: 4 thanh nhiét hoat dong véi 100% cong suat (1600-1800W) va
motor hoat déng téc do cao.

Toaster timer — Thai gian nuong: Thoi gian nudng chi hoat dong khi dugc bat.

Sir dung san pham cia ban:

1. Temp - Biéu chinh nhiét do: Nhiét do cai dat tir 100°C dén 230°C cho nudng banh, chién hoic
nuéng.

2. Function - Biéu khién chtic nang: Lo nuéng nady duoc trang bi vai 5 vi tri cho nhiéu
chtc nang nau nuéng.

3. Time control — Cai dit thoi gian: Khi ban xoay phim theo chiéu kim déng hd dé nuéng hozc

sir dung cai dat thoi gian. Chiic nang ndy c6 tiéng chudng bao khi két thic chwong trinh
nuong.

Warm - Lam am

Pé [am am thuc pham.

Khang khuyén khich sir dung tai hodc hop thay tinh sir dung véi 10 vi séng dé sir dung voi
10. Khéng sir dung carton, giay trong 10.

Luu y: Khi sir dung khay nuéng béanh, dit khay nuéng banh xudng ranh thap nhat cua 10.
Van hanh

e Dit khay xudng rénh thap nhit.

e  Dat thyc pham can 1am néng vao khay.

e  Xoay phim Function ¢én mtrc warm.

e Xoay phim Time t&i mirc can cai dat.

e Sanpham s& ty dong dirng khi viéc nuéng két thic.



Broiling — Nuéng
Pé nau ngon hon, ban nén lam néng 16 cua ban khoang 15 pht véi nhiét do 220°C.

Van hanh
. Cai dat nhiét do ¢ muc 220°C .

e Xoay phim dén vi tri BROIL hoic 0 BROIL.

e Lam ndng lo trudc.

e  Dit khay c6 nan Ién trén khay chéng dinh.

e  Dit thuc pham vao khay c6 nan sau d6 cho khay 1én ranh cao nhat.

e Thuyc pham nén dat & gan nhat cd thé vai thanh nhiét phia trén nhung khdng Iam cham vao né.
e  Cai dat nhiét 6 theo mong muén.

e  Phét nuéc sbt hoic dau theo mong mudn.

e  Xoay phim Time Control theo nhu cau can cai dat.

e San pham s& ding sau khi d& nuéng xong.

Hwéng dan nuéng

Két qua nau c6 thé khac nhau vi vay ban c6 thé diéu chinh thoi gian cai dat
theo y muén riéng cua minh. Luén kiém tra trong khi niu tranh thuc pham
nau qua chin.

THUC PHAM NHIET PO NUONG [THOI GIAN
Bit tét swon 220°C 25-30 min
Bit tét T-BONE 220°C 25-30 min
HAMBURGER 220°C 25-28 min
Thit lon bam 220°C 40-45 min
Thit ciru bam 220°C 30-40 min
Chan ga 220°C 30-35 min
Ca philee 180 °C 20-25 min
Ca hdi &p chao 180°C 20-25 min




Luuy:

Tétca thoi gian ndu nuéng trong huéng dan 1a dya trén thyc pham duoc lay ra
v6i nhiét do ta lanh. Thyuc pham déng lanh c() the kéo dai thoi gian nau nusng
hon. Vi vay, nhiét d6 thuc pham la mét yéu to can quan tam khi nau nuéng.

Toasting -Quay nwéng
Lo chién khdng dau rong cho phép ban nuéng duoc 4-6 chiéc banh myLarge capacity oven
allows gor toasting 4 to 6slices of bread, 6 banh nuéng xdp, banh qué dong lanh hoac banh

kép dong lanh.

. Khi chi nuéng 1 hodc 2 miéng xin dit khay nuéng banh & ranh giira cua 10.
Van hanh

e Xoay phim function dén vi tri Toast.

e  Dit thuc pham vao ranh cé nan.

e Xoay thoi gian cai dat toi vi tri mong muédn (3 pht téi 8 phut).

e  Chudng s& bao khi hét thoi gian cai dit.

Cha y: Khay cé nan cé thé dat xudi chiéu hoic xoay nguoc lai.

Baking — Nwéng banh

Nudng nhirng loai banh ban yéu thich nhir banh quy, banh ngot, banh nuéng, banh hanh
nhant. Phy kién 1am béanh cho 10 dai tdi da 30cm. Khdng khuyén khich sir dung tai hoac hop
thay tinh sir dung véi 10 vi song dé sir dung véi 10. Khong st dung carton, gidy trong 10.
Lwu y: Khi sir dung khay nuéng banh, hay dat khay xudng ranh thap nhat trong 10.

Van hanh

e  Dat khay c6 nan vao ranh giira hoic ranh thap nhét trong 10.

e  Lam nong 16 khoang 15 phut trude khi str dung.

e Dt thyc pham vao khay hoic ra.

e  Xoay phim Function dén BAKE hoic 0 BAKE.



e Xoay nim Time té&i thoi gian can cai dat.
e  Sanpham s& tu dong dung khi nu xong.
Vi tri ciia khay nwéng banh

tBanh quy — it khay ¢ ranh giita hozc thap nhat trong 1.
Banh nhiéu I6p — Dt khay 6 ranh thip nhét .
Bénh nuéng — St dung & rénh trung binh hoic ranh thap.

Air fryer — Chién khong dau

Chién nhitng mén yéu thich cua ban nhu khoai tay, thit, ga ...Fry your favorite french fries,
meat, chicken etc. Phu kién 1am banh cho 16 dai ti da 30cm. Khong khuyén khich st dung
tai hodc hop thay tinh sir dung véi 10 vi séng dé sir dung véi 10. Khéng st dung carton, gidy
trong 10.

Lwu y: Khi sir dung khay nuéng, vui 1ong dat & ranh thap nhit trong 10.

Van hanh

e Dit khay nudng ¢ rdnh giira hoic thap nhat trong 10

e Lamnéng 10 5 phat trudce khi st dung.

e  Dit thuc phadm vao khay hoic khay c6 ranh.

e Xoay phim Function téi vi tri air flyer.

e Xoay phim Time téi thoi gian can cai dat.

e  San pham sé& ty dong dirng khi ndu xong.

Vi tri khay nwéngPositioning of the Bake Racks

Thuc pham mong i . .
R 12-16 phat 200 do
Thuc pham day | .
pro G 1220 phit 200 do
Thuc pham tur i . . Them 2 thia soup
nau (8x8mm) 18-25 phat 1180 dg dau an




S 18-22 phat (180 do [l ittt
lam dau an
thal t&y mui cau 12-18 00 Tperp 2 thia soup
fur lam dau an
RO ti 15-18 180
Khoai tay thanh 18-22 180
Thit va gia cam
Bit tét 8-22 phit (180 do
Thit lon bam 10-14 180
Hamburger 7-14 180
Xuc xich 13-15 200
bui ga 18-22 180
trc ga 10-15 180
Snacks
Nem ran 8-10 200 Larrll el 19
truérc
Lam néng lo
Ga dong lanh 6-10 200 truéc
£ an Lam néng 1o
Cadong ;
Ianh 6-10 200 truro’c
Do an nhe Lam néng 16
pho mat truéc
vun banh = -
mi dong
Lam néng 1o
Rau nhéi 10 160 truéc

Luu y: Lam néng 3 phiit trudc khi sir dung




