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TRUGC KHI PAU NOI

Dit 10 vi séng cach xa cac nguon nhiét khic. Dé co
du thong gio, phai c6 khoang trong phia trén 16 vi
song it nhat 30 cm.

Khéng nén dat 10 vi séng trong tu. Lo vi séng nay
khong dugc thiét ké dé dat hodc st dung trén bé mat
lam viéc thap hon 850mm so véi san nha.

Lo vi song phai dugc dat dua vao tuong

* Kiém tra xem dién ap trén bang dinh mirc co
twong tng voi dién ap trong nha cia ban khong.

* Dat 16 vi song trén mot bé mat én dinh va bﬁng
phing, du chic chin dé giir 16 vi song va cac dung
cu dung thuc phém ban dat trong 10. St dung can than khi xu ly.

* Pam bao rang khong gian bén dudi, bén trén va xung quanh 10 vi song trong dé cho phép ludng
khong khi luu thong thich hop.

* Pam bao rang thiét bi khong bi hu hong. Kiém tra dé dam bao rang cira 16 vi song dugce déng chat
vao gia d& cira va miéng dém ctra bén trong khong bi hong. D6 hét nude trong 10 vi séng va lau
sach bén trong bang khan mém va am.

* Khong van hanh thiét bi nay néu né c6 day nguon hoic phich cdm bi hong, néu né khong hoat
dong binh thuong hodc néu né bi hong hodc bj roi. Khong nhing diy ngudn hodc phich cim vao
nude. Giir ddy tranh xa cac bé mit nong. C6 thé xay ra dién git, hoa hoan hodc cic nguy co khac.

* Khong ndi dai day dién: Néu day cdp dién quéa ngin, hiy nhd thg dién hodc nhan vién bao dudng
c¢6 chuyén mén lép dit 6 cim gén thiét bi.

CANH BAO
* Sir dung phich cim tiép dit khong ding cich c6 thé din dén nguy co dién giat.
* Tham khéo ¥ kién ciia the dién hodic nhin vién bao dudng cé chuyén mén néu ban chua
hiéu hét hwong din ndi dit hoic néu ban nghi ngd vé viée liéu 10 vi séng cé dwoce ndi dat ding
cach hay khong.

CHUY
Trude khi sir dung 10 vi séng lan dau tién, nén thao mang bao vé khoi bang diéu khién va day budc
cap khoi day r_1gu6n:
SAU KHI KET NOI
* Lo vi séng chi c6 thé hoat dong néu cira 16 vi song duge dong chit.
* Kha ning thu séng truyén hinh kém va nhiéu song vé tuyén c6 thé xay ra néu dat 10 vi song gan
TV, dai hoac may bay.
* B4t budc phai ndi dat thiét bi nay. Nha san xut s& khong chdp nhan kha nang chéng thuong tich
cho ngudi, dong vat hodc thiét hai cho cac dd vat phat sinh do khong tuén thu yéu cau nay.
* Nha san xuét khong chiu trach nhiém ddi véi bat ky sy ¢b nao do ngudi ding khong tuan thu cac
huéng dan nay.
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HUONG DAN AN TOAN QUAN TRONG
Doc ky va luu giir dé tham khao trong tuwong lai
* Néu vat liéu bén trong / ben ngoal 10 vi song boc chay hoac boc khoi, hay dong cira 10 vi song
va tit 10 vi song Ngat két nodi nguon hoac tat nguon & bang ciu chi hoac cau dao.
* Khéng dé 10 vi song khong c6 ngwoi trong coi, dic biét 1a khi sir dung glay, nhua hodc cac
vét liéu d& chay khac trong qua trinh niu nwéng. Gidy c6 thé dong cin hoic chay va mdt sb
chit déo c6 thé bi chay néu duge sit dung khi hAm néng thwe phim.

g

CANH BAO: ) ) .
Né cira hog'lc dém cira bi héng, khong dwoc sir dung 1o cho den khi ngwoi co tham quyen
a chira

>

q:

P

CANH BAO:

* Bat ky ai ngoal ngum co tham quyen thwe hién bat ky dich vu hoiic hoat djng sitra chira nao
co llen quan dén viéc thao nap dé bao vé chong tlep xuc voi nang lugng vi song déu giy nguy
hiém.

>

CANH BAO:
* Khong dwgc dun néng chét 16ng va cac thue pham khac trong hop kin vi ching c6 kha nang
n

phat

Onm

P

CANH BAO:
* Khi thiet bi dwgc van hanh & ché d§ ket hop, tré em chi nén si dung 10 dwoi sy giam sat cia
nguwoi lon do nhiét d9 sinh ra.

<

CANH BAO:

* Thiét bi va cac b phan cé thé tiép can dwgc cia 16 vi séng tré nén néng trong khi sir dung.
Cén cin thian dé tranh cham vao cic bd phin phat nhiét bén trong 10 vi séng.

* Tré em duwéi 8 tudi phai dwoe tranh xa trir khi dwoc giam sat lién tuc.

* Lo vi song dung dé hAm néng thuc phim va d6 uéng. Lam khé thwe phidm hoidc quin 40 va
swéi Am miéng dém Am, dép, bot bién, khiin 4m va nhitng thit twong tw c6 thé din dén nguy
co bi thwong, bit lira hodic héa hoan.

* Thiét bi nay c6 thé dwoc sir dung béi tré em tir 8 tudi tré 1én va nhirng ngudi bi suy giam
kha niing thé chit, giac quan hoic tinh thin hoic thiéu kinh nghiém va kién thirc néu ho da
dwgc giam sit hodc hwong din vé cach sit dung thiét bi theo cich an toan va hiéu cac moi
nguy lién quan.

* Tré em khong dwoc vé sinh va bao dudng 10 vi séng phin danh cho nguoi sir dung trir khi
chiing tir 8 tudi tré 1én va co nguwoi giam sat. Tré em nén dwoc giam sat dé dam bao rﬁng
chiing khong nghich thiét bi. DE thiét bi va ddy ciia 10 vi séng phi dé xa tim tay tré em duéi 8
tuoi.

* Khéng st dung 10 vi song dé niu hodc hAm néng toan bd trimg cé hoic khong co vé vi
chiing c6 thé phat n6 ngay ca khi qua trinh hAm néng bing 16 vi séng da két thic.
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oCHI'J Y

Cic thiét bi khong nhim muc dich van hanh bing b hen gio bén ngoai hoic hé théng diéu
Kkhién tir xa riéng biét.

* Phai ludn trong chimg 10 vi séng néu ban dang sir dung nhiéu chéit béo hodc diu vi ching c6 thé
qua néng va gay chay! ,

* Khong dun néng, hodc st dung cac vat liéu d& chay trong hodc gan 10 vi séng. Khéi co thé tao ra
nguy co chdy hodc nd. _

* Khong su dung 10 vi séng dé séiy vai, giéy, gia vi, thao moc, gd, hoa hodc cic vat liéu dé chay
khéc. C6 thé xay ra hoa hoan.

* Khong st dung hoa chit hoac hoi an mon trong thiét bi nay. Day 14 loai 10 vi séng dugc thiét ké
dic biét dé ham néng hodc ndu chin thyc phim. Lo vi séng nay khong duoc thiét ké dé sir dung
trong cong nghié¢p hodc phong thi nghi¢m.

* Khong treo hodc dat cac vat nang 1én cira vi ¢ thé 1am hong ban 18 va nép 10 vi séng. Khong nén
treo dd 1én tay ndm ctia 10 vi séng.

HUONG DAN XU LY SU CO

oCHI’J Y

Néu 10 vi song khong hoat dong, khong goi dich vu cho dén khi ban da thuc hién cac budc
Kkiém tra sau:

* Phich cdm duoc cim dung vao 6 cim trén tuong.

* Clra dugc dong dung cach.

* Kiém tra cdu chi va dam bao ring c6 ngudn dién.

* Kiém tra xem 10 vi séng ¢ du thong gié khong.

* Cho trong 10 phut, sau d6 thtr van hanh 10 vi séng mét lan nita.

* M6 va sau d6 dong cua trudce khi thi lai.

Diéu nay 1a dé tranh cic cude goi khong can thiét ma ban s€ bi tinh phi.

Khi goi cho Dich vu, vui long cung céap s6 sé- -ri va s6 loai ctia 16 vi séng (xem nhan Dich vu).

Tham khéo sb bao hanh cua ban dé duge tu vin thém.

Néu can thay thé day ngudn chinh, ban nén thay bing diy chinh ban dau, c6 sin thong qua té chirc
dich vu cua ching t6i. Day ngudn chi dugc thay thé boi ky thuat vién bao dudng da qua dao tao.

A CANH BAO:

* Dich vu chi dugc thwe hién béi mot ky thuit vién dich vu da qua dao tao.
* Khong thao bat ky nap nao.
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CAC BIEN PHAP PHONG NGUA KHI SU DUNG

CAC BIEN PHAP PHONG NGUA THONG THUONG

Thiét bi nay dugc thiét ké dé sir dung trong gia dinh va cac ng dung twong tu nhu:
* Khu vuc bép ciia nhan vién trong cira hang, vin phong va cac méi truong lam viée khac;
* Nha trang trai;

* Boi khach hang trong khach san, nha nghi va cdc moi truong dan cu khéc;

* MO6i truong loai hinh dich vu luu tri chi bao gdm giudng ngu va bira sang.

Khong dugc phép st dung vao muc dich khac (vi du: phong sudi).

CHUY
* Khong nén van hanh thiét bi ma khong c6 thuc pham trong 16 vi song khi sir dung 16 vi séng.
Thao tac theo cach nay c6 thé lam hong thiét bi.
* Khong dugc che cac 16 thong gié trén 16 vi song. Viée chan 16 hut gid hodc 15 thoat khi c6 thé gay
hong 10 vi séng va ndu nuéng kém.
* Khi van hanh 16 vi séng, hdy dat mot céc nudc vao bén trong. Nude s& hap thu ning luong vi
song va 10 vi séng sé khong bi hong.
* Khong cét giit hodc sir dung thiét bi nay ¢ ngoai troi. ‘
* Khong st dung san pham nay gan bon rira trong nha bép, trong ting ham am uét, hodc gan ho boi,
hodc khu vuc tuong tu.
* Khong st dung khoang cho bat ky muc dich luu trit nao.
* Thao day xoan khoi tai glay hodc ti nhya trudc khi dat tii vao 10 vi song.
* Khong st dung 10 vi séng dé chién ngap dau vi khong thé kiém soat dugc nhiét do dau.
* St dung miéng dém chong néng hodc gang tay sir dung trong 16 vi séng dé tranh bi bong khi
cham vao dung cu dung thuc phém, cac bd phan cuia 10 vi song va chédo sau khi nau.

CHAT LONG

vi du. d6 udng hoic nwéc. Qua nhiét chit 1ong vuot qua nhiét do soi c6 thé xay ra ma khong
¢6 dau hiéu siii bot. Piéu nay c6 thé din dén s soi 1én dot ngdt ciia chit 1ong nong.

Dé ngan chin kha nang nay, can thyuc hién cac bude sau:

* Tranh st dung dung cu dung thuc phém cd mat bén théng Vi cd hep.

* Khudy chét long trudce khi dat dung cu dung thuc pham vao 10 vi song.

* Sau khi dun, dé yén trong mot thoi gian ngén, khudy lai truée khi can than 14y dung cu dung thuc
pham ra khoi 16 vi song.

CAN THAN

Sau khi hAm néng thye pham hoac chit 16ng cho tré trong binh sira tré em hoac trong lo dung
thye phim tré em, luon khuay va kiém tra nhi¢t d truéc khi cho tré in. Didu nay s& dam bao
riang nhiét dwgc phin bo déu va cé thé tranh dugc nguy co béng.
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~ PHUKIENVABAODUONG
PHU KIEN

* Co mot sb phu kién c6 san trén thi trudng. Trude khi mua, ban hiy dam bao rﬁng chung phu hop

dé sir dung trong 10 vi song.

* Pam bao rang cac dung cu ban sir dung 1a vat dung ding duoc trong 16 vi séng va cho phép vi

song di qua chung trude khi ndu.

* Khi ban dat thuc pham va phu kién vao 10 vi séng, hiy dam bao ring chung khong tiép xuc véi

mdt trong 16 vi song.

* Pidu nay dic biét quan trong véi cac phu kién lam bang kim loai hodc cac bo phéan kim loai.

* Néu cac phu kién c6 chira kim loai tiép xtc voi mat trong 10 vi séng trong khi 10 vi séng dang

hoat dong, co thé xay ra tia ltra dién va 10 vi sdng c6 thé bj héng.

* Khéng dugc phép st dung dung cu dung thuc phém va dd uéng bfmg kim loai trong khi niu béng

16 vi séng.

* Pé c6 hiéu sudt nau nuéng tét hon, ban nén dit cac phu kién vao giira khoang phiang bén trong.

Vi NUONG

St dung vi nuéng cé chiic nang Grill va Combi (Vi séng+
Nuong).

MAM XOAY THUY TINH

St dung mam xoay thity tinh v&i tat ca cac phuong phéap ndu an.
N6 thu thdp nudc trai cdy nho giot va cdc manh thuc pham ma
néu khong s€ lam ban va ban bén trong 10.

* Bat Mam xoay thuy tinh trén Gia d& Mam xoay.

GIA PO MAM XOAY

St dung Gia d6 mdm xoay bén dudi Mam xoay Thuy tinh.
Khong bao gio dat bat ky dung cu nao khac 1én Gia 46 Mam
xoay.

« Lip Gia d& Mam xoay trong 10.
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BAO DUONG VA VE SINH

* Viéc khong bao dudng va vé sinh 10 vi séng sach s& c6 thé dan dén hu hong bé mat va 1am anh
huong x4u dén tudi tho cia thiét bi va c6 thé dan dén tinh huéng nguy hiém.

* Khong sir dung miéng co rira bang kim loai, chét tdy rira ¢6 tinh dn mon, miéng 16t len thép, khin
vai thd, v.v. vi nhiing vat dung nay co thé lam hong bang diéu khién va bé mat bén trong va bén
ngoai 16 vi séng. Ding khan co chat tiy rira nhe hoac khan gidy c6 chét tiy rira kinh dang xit. Thdm
nuée rira kinh dang xit vao khan gidy.

* Str dung khian mém va 4m véi chit tiy rira nhe dé lau bé mit bén trong, phia trudc va phia sau cira
va mép cua.

* Khong str dung cac thiét bi lam sach bang hoi nudc khi vé sinh 16 vi séng.

* Nén v€ sinh 10 vi song thuong xuyén va loai bo can thuc pham

* V@ sinh 14 chi 14 hinh thtic bao dudng thong thudng can thiét. Chi vé sinh khi da ngén két ni 10 vi
song.

* Khong xit truc tiép vao 10 vi séng.

* Lo vi song nay dugc thiét ké dé van hanh céc chu trinh ndu véi mot dung cu dung thuc phém
thich hop trong mot khoang phéng hoan toan truc tiép.

* Khong dé dau md hodc cac manh thyc pham tich tu xung quanh cira.

* San pham nay c6 chic nang VE SINH TU PONG, cho phép dé dang 1am sach khoang 10 vi song.
Dé biét thém chi tiét, vui 1ong tham khao phan VE SINH TU DONG trén trang 22.

* Vi Nuong khong can lam sach vi nhiét d9 cao s& lam chay cac chit ban ra ngoai.

* Néu Vi nuéng khong dugc sur dung thuong xuyén, nén cho vi nudng hoat dong 10 phit mdi thang
dé a6t chay cac chét bin ra ngoai, nham giam nguy co chay nd.
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MO TA BANG PIEU KHIEN

~
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Ham b3t
KaapWam_\r l"MB‘I-I%N(I:s)ough Rising o
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Ty déng Vé sinh tip ddng
e ETE, Y
EEa o
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CHE DO CHY TIET KIEMBIEN  (nhéin c3 hai + va -)
Eco Standby
[ > ®
NGUNG KHO! BONG
STOP JET START
(13}
/
OMicrowavgz - St dung gié dat murc cc}ng suét © Auto Cook - St dung dé truy cip menu cong
@ Grill - Nhan nit ndy dé truy cap ché do nudng.  thirc ndu an ty dong
ODefrost - Dé thiét 13 p cac chuong trinh ra dong @Auto Clean- Str dung dé lam sach 16 nuéng
O Combi Grill-Nhan nut nay d€ truy cap mét Nhin 3 gidy - St dung dé dit hen gio
trong hai cai dat nau két hop. )
O Soft/Melt @ +/- St dung d€ nhip ma menu mon an, dinh
@ Yogurt - b€ dat chirc nang lam Sira chua. gi0, thoi gian nau, khoi lugng nau.
@ Keep Warm - Str dung d€ dét chure nang Giir @ JET START - Str dung d¢ bat dau nau an. St
am dung dé dat chuong trinh khoi dong nhanh

@Dough Rising - Str dung dé dat chirc nang u ® STOP - Sir dung dé dirng hodc huy ché do nau
bot

35



MO TA MAN HINH HIEN THI

@Biéu tuong nau tu dong

@ Biéu tuong ra dong
©Biéu twong Hap / Pun sbi
OBiéu tuong ty dong vé sinh

©Biéu tuong cong suét vi song (watt)

36

O Biéu tugng 10 vi séng

@ Biéu twong nudng

© Biéu tuong hen gio Dong hd/ Chén
O Biéu tuong ché d6 Im lang

@ Biéu tuong Khéi lugng (gram)



%CHE PO IM LANG
Chtrc nang nay cho phép kich hoat / tat tat ca cac 4m thanh dugc phét boi cac thiét bi, bao gom nhan
nut, canh bao, bao dong, thdm chi ca phan hdi Am thanh két thuc.
Nhan nut Auto Cook trong 3 gidy dé chuyén sang ché do tit tiéng, nhén lai nut Auto Cook trong 3
gidy dé bat 4m thanh.

I .
CHE PQ CHO

Lo & ché 6 Chd khi ddng ho hién thi (hoic néu dong hd chua duge cai dat, khi dong hd hién thi
ll:ll).

ECO STANDYBY: Chtrc péng dugc thiét lap deé tiét kiém dién. Trqng che dﬁ) Cho, ban co thé vnhén
dong thoi nut "+" va "-" dé vao ché¢ do ECO STANDBY. Sau khi két thuc nau, man hinh s& hién thi
thot gian hoac ":" trong 10 gidy sau d6 chuyén sang ché¢ d0 ECO STANDBY. Nhan lai hai nit dé
thoat khoi ché do.

E]BAT CHUC NANG BAO VE/KHOA TRE EM

Churc nang an toan ty dong nay dugc kich hoat mot phut sau khi 10 tré vé "Che d§ cho”

Khi chirc ndng an toan dugc kich hoat, ctra phai duwgc ma khi néu, néu khong man hinh sé& hién thi
"door" va phai déng dé bat diu néu

ooor

@TAM DUNG HOAC NGUNG NAU

Dé tam dirng niu:

C6 thé tam dung nau dé kiém tra, thém hodc dao hodc dao thuc phém béng cach mé ctra. Chirc nang
s& bi dimg néu nhén nit STOP trong khi nau.

Cai dat sé duoc duy tri trong 5 phut.

pé tiép tuc niu:

Pong cura va nhén nat Jet Start. Lo s& tiép tuc ndu tir diém ma nd bi tam dung.

Néu ban khong mudn tiép tuc niu, ban cé thé:

Lay thuc pham ra, déng cira va nhan nit Stop.

Khi niu xong:

Man hinh s& hién thi chit "End" Mot tiéng bip 4m thanh s& bao hiéu mdi phit mét lan trong 5 phut.
Xin luu ¥ ring viéc giam hodc dimg chu trinh lam mat dwoc 14p trinh nay s& khong co giy hai dén
chirc nang cia san pham.

THEM/})AO/LAT THU'C PHAM

Tuy thudc vao chirc ning da chon, c6 thé can thém / dao / 1at thuc pham trong khi nau. Trong nhimng
truong hop nay, 10 s& tam dimg ndu va ban can thyc hién hanh dong céan thiét.

Khi can thiét, ban nén:

* Mo cura 10 vi song.

* Thém hodc Pao hodc Lat thuc phém (tiy thudc vao hanh dong dugc yéu céu).

* Péng ctra 10 vi song va khéi dong lai bang cach nhan nut Jet Start.

Luu y: néu ctra khong dugc mé trong vong 2 phut Kké tir khi yéu ciu Thém hodc Pao hodc Lat thuc
pham, 16 vi séng s& tiép tuc qua trinh ndu (trong truong hop nay, két qua cudi cing c6 thé khong
phai 13 két qua toi uu).
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@DONG HO

EA

-]
O]

NGUNG
STOP

]

Viséng Nuwong
Microwave Grill
Ra géng Nuéng thit ca
Defrost _ Combi Grill
PACBIET
SPECIA
Lam M&m Ya-ua
Soft / Melt Yogurt
i
Ham U bt
Keep Warm Dough Rising
TY DONG
AUTO N
< R
Ty dong V& sinh fy dong
Auto Cook Auto Clean
4An 3 giay) (©An 3 giay)

S —
CHE BO CHO TIET KIEMBIEN (nhén c& hai +va -)
Eco Standby

D]

KHO1 DONG
JETSTART

38

PE PAT PONG HO cho thiét bi cua ban:

@ O ché @6 cho, nhan nat Auto Clean trong 3
gidy. Man hinh hién thj dong hd hién tai.

@ Nhan +/ - dé dat gio.

Nhén nut JET START dé x4c nhén.
Nhén + / - dé dat phut.

@ Nhin nat JET START dé xac nhan cai
dat.

(5] Mf)i lan sau khi hoan tit qua trinh néu, man hinh
hién thi "End" va dua ra 161 nhac cho dén khi
clra m& trd lai ché do cho (néu khong thye hién
trong 2 phit 1 s& tu dong trd lai ché d6 cho).

O Meo va dé xuét:

« Khi cim dién, man hinh hién thi "12:00" ("12"
nhdp nhay), 1 phit sau quay lai ché do cho
(trude khi bat lai ché do cho c6 thé tryuc tiép dat
ddng ho).

+ Trong qua trinh cai ddt nau, néu khong thuc
hién hanh ddng nao thi hé théng tu dong trd vé
ché d6 cho trong 1 phut.



7e \
j CHUC NANG KHOI PONG NHANH

Viséng Nuwong
Microwave Grill
Ra géng Nuéng thit ca
Defrost _ Combi Grill
PACBIET
SPECIA
Lam M&m Ya-ua
Soft/ Melt Yogurt
i
Ham U bt
Keep Warm Dough Rising
TY DONG
AUTO

Py
< )
Tw dong V& sinh ty ddng
Auto Caok Auto Clean
f'An 3 giay) (OAn 3 giay)

=] ]

CHE BO CHO TIET KEMBIEN (nhén c& hai +va -)
Eco Standby

NGUNG
STOP

- e

JETSTART

~

CHUC NANG NAY CHO PHEP BAN khoi
dong 10 nhanh chéng. Nhan niat JET START
mot 1an, 10 s& tu dong bat du hoat dong & mirc
cong suat téi da. Trong khi ndu, nhin JET
START dé thém thoi gian. Thoi gian ndu lau
nhét 1a 90 phut.

@ Nhan Nat JET START.

ocmﬁ Y:

Nhén nut JET START, chirc nang Vi song s& bét
dau & cong suat vi song toi da (900W) trong 30
gidy.

0 Meo va dé xuit:

C6 thé thay dbi mirc cong suat va thoi lwong
ngay ca khi qua trinh ndu da bat dau. Bé diéu
chinh muc cong suét, ban chi can nhan lién tuc
nit Microwave. Dé thay ddi thoi lugng, vui long
nhin nut +/-. Hodc nhan nit JET START mét
lan dé ting thoi luong thém 30 gidy.
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.m CHU'C NANG VI SONG
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NGUNG
STOP
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Vi séng Nwéng
Microwave Grill
Ra géng Nuwdng thit ca
Defrost Combi Grill
PACBIET
SPECIA
Lam M&m Ya-ua
Soft/ Melt Yogurt
i
Ham U bt
Keep Warm Dough Rising
TY DONG
AUTO N
< )
Ty dong V& sinh ty ddng
Auto Caok Auto Clean
f'An 3 giay) (OAn 3 giay)

[ —
CHE BO CHO TIET KIEMBIEN (nhén c& hai +va -)
Eco Standby

D]

KHO1 DONG
JETSTART

~
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PE NAU BANG CONG SUAT VI SONG,
nhén nat Microwave 1ap lai dé chon miic céng
suat nau, sau do nhén nut +- dé dat thoi gian
niu mong mudn. Thoi gian ndu lau nhat 1a 90
phut.

Tam che
(ban riéng)

Phu kién
phu hop:

@ Nhén niat Microwave. M cong sudt mic dinh
(750W) sé& dwoc hién thi trén man hinh va biéu
tuong watt bat diu nhap nhay.

0 Nhin 1ap lai nit Microwave hoac nhén nut +/-
dé chon cong suét néu phil hop, sau d6 nhén nut
JET START.

Nhan + / - dé cai dat thoi gian nu, sau d6
nhén nut JET START dé bat dau nau.

oCHI’J Y:

Néu cén thay d6i cong suat hay nhan lai nut
Microwave, mitc cong suat mong muén cé thé
dugc chon nhu bang dudi day.

CONG
SUAT
90 W |Lam mém kem, bo va pho mat, giit am.

160 W _|Ra dong.

350 W_|Ham s6i lan tan, bo tan chay.
Nau an can than hon v.d. nudc sot giau
500 W |protein, pho mat va cac mon trimg va dé nau
xong mén thit him.
650 W_|Céc mén nau, khong thé xao.
750 W | Nau c4, thit, rau, v.v.
Céc moén néu, khong thé xao. Lam néng dd
uong, nudc, sup trong, ca phé, tra hodc thuc
900 W |pham khac c¢6 ham lugng nudc cao. Néu thic
an c6 tring hodc kem, hay chon cong suét
thap hon.

SU DUNG PHU HQP CHO:




[%]
("~ CHUC NANG RA PONG

SU DUNG CHU'C NANG NAY dé ra dong
~ Thit, Gja cAm, C4 va rau qua.
@ Nhén nut Defrost.

@ Nhén 13p lai nit Defro st hodc nit +/- ¢ chon
danh muc thyc phim trong bang bén dudi va
nhén ntt JET START dé x4c nhén.

© Nhén lap lai nat +/- dé dat
trong lwong. Va nhin nut JET START dé bit

dau.
LOAITHUC |KHOI | SUDUNG PHU HQP
PHAM LUQNG CHO
Thit bam, cot 1ét, bit tét
EN @ hodc thit quay. .
Vistng Nutng Iy @ 100g  -(Sau khi nau chin, d¢
Microwave Grill = Thit 2000g ([thirc @n nghi it nhat 5
i phat dé co két qua tot
[%] D hon.
A
Ra?ong Nudng thit c& Cac loai rau 16n hon,
Defrost B's.‘gEg:ETcomm Grll ,_’ 5 100g - \S,ua E cht nh(})l', .
= t&@ 1000g ~|23uKhrnau chin, &¢ -
14y @ thirc an nghi 3-5 phut dé
Lam Mam Yaua Rau, cu c6 ket qua tot hon.
Soft/ Melt Yogurt Toan b bit tét hoac phi
[ B Bl 100g  -| 16 ca. Bé }hirc an nghi 5
1885 = P 2000g | 10 phut dé co két qua tot
Ham U bot hon. .
KeepWarm  Dough Rising Ga nguyén con, miéng
TV DONG ) & oo hogc phi I¢. q
@ <§§‘> ’,_-, L,I Thit gia ZOO%g Sa}l. ]ihi néuychl'n, de )
Tw dong V& sinh ty dong cim th}rc an 'nghl 5_,1 0 phat
Auto Cook Auto Clean deé co két qua tot hon.

f'An 3 giay) (OAn 3 giay)

T .
E o Meo va d& xuit:

CHE DO CHO TIET KIEMBIEN (nhén c4 hai +va -)
Eoo Standby - Dé c6 két qua tét hon, chiing t6i khuyén ban nén
@ @ 1a dong tryc tiép trén day khoang.
NGUNG KHO' DONG - Néu thyc phém 4m hon nhiét do dong lanh (-
STOP JETSTART 18 ° C), hdy chon khéi lugng thiap hon khéi
lugng thuc phém.
« Néu thyc pham lanh hon nhiét d6 déng lanh (-
18 ° C), hay chon khéi lwong 16n hon khéi lwvong
J thuc phdm.
- Tach cac phan khi chung bat ddu rd dong. Cac
14t riéng 18 rd dong dé dang hon.
« Thoi gian cho sau khi rd déng luén cai thién két
qué vi khi d6 nhiét do s& dugc phan bd déu khip
thyc pham.
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E]CHI'J’C NANG NUONG
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Viséng

]

Nuéng

Microwave Grill
Ra géng Nuéng thit ca
Defrost _ Combi Grill
PACBIET
SPECIA
Lam M&m Ya-ua
Soft/ Melt Yogurt
i
Ham U bt
Keep Warm Dough Rising
TY BONG
AUTO N
< )
Ty dong V& sinh ty ddng
Auto Caok Auto Clean
f'An 3 giay) (OAn 3 giay)

=

[ —
CHE BO CHO TIET KEMBIEN (nhén c& hai +va -)
Eco Standby

O]

NGUNG
STOP

D]

KHO1 DONG
JETSTART
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CHUC NANG NAY sir dung mot ché do nudng
cong sudt manh dé nudng chin thyc phém, taora
hiéu tmg nudng hodc nudng bé mit.

Chtre nang Nudng cho phép thuc phdm c6 mau
nau nhu banh mi nuéng ph6 mai, banh mi kep
ndéng, banh mi khoai tay, xtic xich va rau cu.
Phu kién Vi nudng
chuyén
dung:

@ Nhén nut Grill.
@ Nhin +/- dé déat thoi gian nudng.
© Nhén nut JET START dé bit ddu nuéng.

o Meo va dé xuét:

« P6i v6i thuc phdm nhu pho mat, banh mi
nuéng, bit tét va xuc xich, hdy dat thuc phim
trén Vi nudng.

« Pam bao ring cac dung cu c6 kha ning chiu
nhiét khi ban st dung chirc nang nay.

« Khong str dung dung cu bang nhya khi nudng
vi chung sé& tan chay. Cac dung cu bang gd hodc
gidy ciing khong phu hop.

« Can than, khong cham vao b phén nudng.

« C6 thé thay d6i khoang thoi gian ngay ca khi
qua trinh ndu d3 duoc bat dau.

« Dé thay déi thoi luong, vui 1ong nhin nut +/-.
Hoac nhan nit JET START mét lan dé tang thoi
luong thém 30 giay.



AR
i’“]CHI’J’C NANG VI SONG + NUONG KET HQP

Viséng Nuwong
Microwave Grill
Ra géng Nuéng thit ca
Defrost _ Combi Grill
PACBIET
SPECIA
Lam M&m Ya-ua
Soft/ Melt Yogurt
i
Ham U bt
Keep Warm Dough Rising
TY DONG
AUTO

Py
< )
Tw dong V& sinh ty ddng
Auto Caok Auto Clean
f'An 3 giay) (OAn 3 giay)

=] ]

[e—
CHE BO CHO TIET KEMBIEN (nhén c& hai +va -)

Eco Standby
NGUNG KHO1DONG
STOP JETSTART

~

CHUC NANG CHUC NANG VI SONG +
NUONG KET HQP NAY cho phép ban nau
mon gratin trong thoi gian ngan hon.

Phu kién Vi nudng
chuyén
dung:

@ Nhén nut Combi Grill.

@ Nhén 1ap lai nat Combi Grill hoac nhan nat +/-
dé chon kiéu ndu, nhén JET START & xdc
nhan.

@ Nhén nat +/- dé cai dat thoi gian ndu, sau d6
nhan nat JET START dé bét dau nau.

Loai thuc

2 SU DUNG PHU HOP CHO:
pham

Hai san, Pudding. Sau khi néu chin, nén dé
CO 1 |thtc an nghi it nhit 5 phut dé c6 két qua
tt hon..

Thit, ga nguyén con, miéng hoac philé.
CO 2 |Saukhinau chin, nén dé thitc an nghi tir 5
B - 10 phut..

oCHI’JY

Khi qua trinh nau da dugc bat dau, nhan nit +/-
hodc nhan nat JET START nhiéu lan dé tang
hoac giam thoi gian nau.

o Meo va dé xuiat:

Meo va dé xuét:

* bam bao rﬁng dung cu dugc st dung an toan
voi 10 vi séng va chiu nhiét khi ban st dung
chuc nang nay.

+ Khong sir dung dung cu bang nhua khi nudng.
Chung s& tan chay. Cac dung cu bang gd hoic
gidy ciing khong phi hop.

« Cén than, khong cham vao bd phan nudng.

« C6 thé thay dbi khoang thoi gian ngay ca khi
qua trinh ndu d3 dugc bat dau.

« Dé thay ddi thoi luong, vui long nhin nut +/-.
Hodc nhan niit JET START mét lan dé tang thoi
luong thém 30 gidy.
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@ MENU NAU TU PONG
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Viséng Nuwong
Microwave Grill
Ra géng Nuéng thit ca
Defrost _ Combi Grill
PACBIET
SPECIA
Lam M&m Ya-ua
Soft/ Melt Yogurt
i
Ham U bt
Keep Warm Dough Rising
TY DONG
AUTO N
< )
Tur dong V& sinh ty ddng
Auto Caook Auto Clean
An 3 giay) (0An 3 giay)

=

[ —
CHE BO CHO TIET KEMBIEN (nhén c& hai +va -)
Eco Standby

O]

NGUNG
STOP

D]

KHO1 DONG
JETSTART

~

a4

LUA CHQON CAC CONG THUC TU
PONG vdi céc gia tri dit trudc dé mang lai
két qua néu nudng t6i wu.
o Nhén nut Auto Cook.

@ Lip lai ntit Auto Cook hogc nhan nut +/-
dé chon cong thirc mong mudn (xem bang
sau)

@ Nhan nit JET START dé x4c nhén cong
thirc va nhan nat +/- dé chon khdi luong khi
¢6 pham vi khdi lugng trong bang.

(4] Nhén nut JET START, chirc ning sé bat
dau.

oCHU Y

Theo cong thic dd chon, sau mdt thoi gian
nhéat dinh, man hinh s& yéu ciu ban thém
hodc dao hodc lat thic an. Xem chuong
"Thém / dao / 14t thirc an" trén trang 11.

ocm’n’(

Cong thire ndu an s& dugc xac nhan sau khi
ban dé nut chirc nang trong 3 Gidy, nhén lai
phim chirc nang dé thay doi loai cong thirc.



A TRANG 5 \
CONG o KHOI THOI PR
THUC THgggAN LUQNG LUQNG CHE BIEN
Cho 125g trimg va 170g duong vao
gh,mg cu dung thuc pham, khuay
e déu khoang 2-3 phiit, cho 170g bét
Bénh nué Nhiét d phong 300g 8 phut mi, 10g bot no, 100g nude, 50g bo
anh nuong vao tron deu, cho thuc pham vao
nho £ R ]
coc. bat cac coc xung quanh ban
xoay dé dam bao nhiét dong deu.
%&% Nhiét do phong 200-500g 3-6 phiit Cit rau thailh tng miéng, thém 2
Rau cii /50g muong canh nudc.
o Nhiétdo ta | 300-1200g , A IS .
SQ anh /300g 2-7 phut Day dia, dé noi thoang khi.
oup
/\y Nhiét do phong 205)5—(5)00g 4-7 phiit Thém 2 muoE§ 03111;1 nudc va day
Pau xanh g p ¢1a.
= Nhistdota | 2009008 1 3.6 phit Day dia va dé noi thoang khi
Phi 1é ¢4 o g
bat banh hamburger (100g / cai)
Nhiét d6 phong 10/%%00g 11-17 phiit | 1én vi nudng. Tré thirc an khi 1o
Hamburger g nuong nhac.
@2 |Nhiét do phong 40/%9000*‘5 15-25 phit "{r;)n 800g tg‘f i LRI
O mi thit g ,5g muoi. Dung mang boc day lai
ca an s 250-1000g , Ché bién cong thirc lasagna yéu
Lasagna nha Nhict d¢ phong /50g 18-33 phut thich ctia ban

lam
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CONG
THUC

TRANG
THAI BAN
DAU

KHOI
LUONG

THOI
LUOQONG

CHE BIEN

gratin

Nhiét d6 phong

750-1200g
/50g

36 phut

Thanh phan: 750g khoai tiy got v,
100g ph6 mai bao s¢i, ham lugng
chét béo 25-30% mdi chét kho 50g
tring, 1ong trang va long do tron
200g sita va kem (ham lugng chat
béo 15-20%); 5g mudi 5 cach xir ly
nhu sau: Cit khoai tdy thanh timg
lat day khoang 4 mm bang may xay
thuc pham.
D6 khoang mét nira s6 khoai tay
cit 1at vao hop dung va phu mot
ntra sb pho mai bao soi 1én trén.
Thém phan khoai tay con lai. Ding
méy tron dién tron déu trimg, kem
sita va mudi roi d6 1én khoai tay.
Cubi cing rai déu phan phé mai
con lai 1én trén mén gratin.

&

Trung chung

Nhiét do phong

1-4 trimg

2-6 phut

Panh déu tring va nudc, dung
mang boc thuc pham day coc dong
lai.
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w CHUC NANG LAM MEM/TAN CHAY

EA

-]
O]

NGUNG
STOP

]
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Ra géng Nuéng thit ca
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PACBIET
SPECIA
Lam M&m Ya-ua
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Ham U bt
Keep Warm Dough Rising
TY DONG
AUTO N
< <D
Ty dong V& sinh ty ddng
Auto Caok Auto Clean
f'An 3 giay) (OAn 3 giay)

S —
CHE BO CHO TIET KIEMBIEN (nhén c& hai +va -)
Eco Standby

D]

KHO1 DONG
JETSTART

~

oCHtJ Y

Cong thire nu s& dugc xac nhan néu nut
chirc nang khong hoat dong trong 3 Giay,
hay nhan lai phim chirc nang dé thay doi

loai cong thirc.

LUA CHON CAC CONG THUC TU DONG vé6i
cac gia tri dat trude dé mang lai két qua nau nudng toi

uu.

@ Nhén nut Soft / Melt.

@ Nhan l3p lai nut Soft /M elt hodc nhan nut +/- dé
chon cong thirc mong mudn (xem bang bén dudi)

© Nhin nit JET START d¢ xé4c nhdn cong thirc va
nhan nut +/- dé€ chon khoi lugng khi cé pham vi khoi.

(4) luong trong bang. o
Nhan nat JET START. Chiic néng sé bat dau.

253

LOAI THUC AN

KHOI
LUQNG

CHI DAN

-

Lam @

mém
Bo

100g -
1000g/50g

Tr trang thai tu
lanh, m¢& goi va
dat trong dia an
toan cho 10 vi
song

Q
mny

e
meém

100g -
1000g/50g

Tt trang thai

dong lanh, dat
hop dung kem
trén ban xoay.

a
Ly

Lam =2

meém )
Kem phé mai

50g -
500g/50g

Tu trang thai ti
lanh, m¢ goi va
dat trong dia an
toan cho 10 vi
song

Q
g

um | O

mem | Nyée trai cay
dong lanh

250g -
1000g/250g

Tur trang thai
dong lanh, thdo
nép khoi dung
cu dung thuc
phim.

a
(]

Tan @

chay Bo

50g -
500g/50g

T trang thai ti
lanh, m¢& goi va
dat trong dia an
toan cho 10 vi
song

a
o

Tan

chdy | g5Co1a

100g -
500g/50g

Tt nhiét do
phong, cho vao
dia an toan
trong 10 vi séng.

Q
~J

Tan &

chay | phg mai

50g -
500g/50g

Tu trang thai ta
lanh, dat trong
dia an toan cho
10 vi song.

a
]

Tan @

chay Keo déo

100g -
500g/50g

Ttr nhiét do
phong, ddt vao
dia an toan cho
10 vi song c6 thé
tich it nhét gép
61 véi keo déo
vi chung n¢ ra
trong qua trinh
niu.
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CHUC NANG U BOQT
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[ —
CHE BO CHO TIET KEMBIEN (nhén c& hai +va -)
Eco Standby

D]

KHO1 DONG
JETSTART
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CHUC NANG NAY CHO PHEP BAN i bot
dé 1am bénh mi

o Nhan nut Rising,

@ Cho 200ml nuéc vao dung cu dung thuc
pham.

(3) bat dung cu dung thuc phém truc tiép vao
gitra khoang,

@ Nhén nat JET START, chirc ning sé& bit dau.

Khi dong hd dém ngugc dén 60 phit, man hinh
hién thi "Add" (trong 5 phat, néu ban khong
thao tac gi thi 10 sé& tu dong trd vé ché do cho).

O Mo cta lo, lfiy dung cu dung thuc phém, cho
bt 1én ban xoay. )

0 Pong cira 10, nhan nat JET START d¢ khai
dong.

oCHI’J Y

Khéng mé cira 10 khi chua hét thoi gian hen gio.
Dung tich cua dung cy dung thyc pham it nhat
phai 16n hon gap 3 lan thé tich bot.
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~ CHUC NANG GIU AM
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Viséng Nwéng
Microwave Grill
Ra géng Nuong thit c&
Defrost _ Combi Grill
DACBIET
SPECIA
Lam Mé&m Ya-ua
Soft/ Melt Yogurt
18
Hém U bgt
Keep Warm Dough Rising
TV BONG
AUTO N
@ <D
Tw déng V& sinh t dong
Auto Cook Auto Clean
(4 An 3 giay) (©An 3 giay)

[ ——
CHE DO CHU TIET KEMDIEN  (nhin ca hai + va -)
Eco Standby

> ]

KHO1 DONG
JETSTART

CHUC NANG NAY CHO PHEP BAN ty
ddng gitr am cac mon an.

Tam che
(ban riéng)

Phu kién
phu hop:

@ Nhin nut Keep Warm.

@ Nhén nut +/- dé chon thoi gian phi hop, sau
d6 nhan nut JET START.

oCHI’J Y

Chu trinh giir 4m 1a 15 phut, dé dam bao giir 4m
hi¢u qua, vui long chon thoi gian hon 15 phat.
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7 SB CHUC NANG VE SINH TU PONG

Viséng Nuwong
Microwave Grill
Ra géng Nuwdng thit ca
Defrost Combi Grill
PACBIET
SPECIA
Lam M&m Ya-ua
Soft/ Melt Yogurt
i
Ham U bt
Keep Warm Dough Rising
TY DONG

AUTO____
< <D
Ty dong V& sinh fy dong

Auto Cook Auto Clean
4An 3 giay) (OAn 3 giay)

=] ]

[e—
CHE BO CHO TIET KEMBIEN (nhén c& hai +va -)

Eco Standby
NGUNG KHO1DONG
STOP JETSTART

50

CHU TRINH VE SINH TU PONG NAY s&
giip ban lam sach khoang 10 vi séng va danh
bay mui hoi kho chiu.

Trudée khi bat diu chu trinh:

o Cho 300ml nudc vao dung cu dung thuc
phém (xem cac khuyén nghi cua chung t6i trong
phan "Meo va dé xuat" bén dudi).

O bat hop chira tryuc tiép vao giita khoang.

Pé bit diu chu trinh:

o Nhén nat Auto Clean, thoi lugng chu trinh vé
sinh s& hién thi trén man hinh.

@ Nhén nit Jet Start dé bat dau chirc nang.

Khi chu trinh két thiic:

@ Nhan nit Stop.

@ Théo dung cu dung thuc pham.

© Dung khan mém hodc khan gidly c6 chat tay
rira nhe dé lau bé mat bén trong.

O Meo va dé xuét:

« Pé c6 két qua lam sach ot hon, nén st dung
dung cu dung thuc phém c6 duong kinh 17-20
cm va chiéu cao thap hon 6,5 cm. ,

* Nén st dung dung cu dung thuc phﬁm béng
chat liéu nhyra nhe, phil hop vdi 10 vi séng.

* Vi dung cu dung thuc phém s& nong sau khi
hoan thanh chu trinh vé sinh, nén st dung gang
tay chiu nhiét khi léy dung cu dung thuc phém
ra khdi 10 vi song.

« Pé vé sinh hiéu qua hon va loai bé dugc mui
kho chiu, hdy thém mot it nudc ¢6t chanh hodc
gidm vao nudc.

+ Bo phan Nudng khong cin lam sach vi nhiét
d6 cao s& lam chay moi chat ban ra ngoai, nhung
khong gian xung quanh c6 thé can dugc lam
sach thuong xuyén. Diéu ndy nén duoc thyc
hién bang mot miéng vai mém va 4m véi chét
tay rua nhe.

« Néu vi nudng khéng duge su dung thuong
xuyén, nén dé vi nuéng chay trong 10 phut moi
thang dé dbt chay céc chét bin ra ngoai, nham
giam nguy co chdy nd.



ﬁ CHUC NANG LAM SUA CHUA

~
CHUC NANG NAY cho phép ban ¢ duge
stta chua tu nhién va tot cho suc khoe.
o Nhén nat Yogurt.
@ Cho 1000g sita va 1g men sita chua (loai
men chiu nhiét) hoac 15g slta chua vao hdp,
N [~ sau do6 cho 50g duong vao, tron déu. Va dua
Vi song Nurong vao gitra khoang. .
Mirowate o © Nhén nat JET START dé bét dau.
R dong Nuéng hit c4 o ,
Defrosf E)AC BIE TCombl Grill ] CHU Y: )
SPEC U trong 5 gi¢ 20 phut doi vdi cong thirc nay.
@ g Vui long khong mé cira khi chua hét thoi
e gian hen gio
i
Ham U bét
Keep Warm Dough Rising

tai ché. Tuan theo cc quy dinh xu ly cua dia phuong. Dé cac bao bi c6 nguy co doc

hai (tii nhua, polystyrene, v.v.) ngoai tam tay cua tré em.
* Thiét bi nay duoc danh déu theo chi thi Chau Au 2012/19 / EU v& Rac thai Thiét %

bi Pién va Pién tir (WEEE). Viéc dam bao xir Iy cac san phidm nay phu hop, ban s&
gilp ngén nglra nhiing hu qua tiéu cuc co thé xay ra ddi véi moi truong va stc

khoe con ngudi, néu khong co thé dan dén viéc xu ly chit thai khong phu hop
d6i v6i san phim nay.
* Biéu tuong trén san 7phém hodc trén cac tai liéu kém theo san pham cho biét
rang thiét bi nay p(’) thé khong dugc coi lfi rac tbéi si,nh hoat. Thay vao dd, nd sé
duoc giao cho dieém thu gom thich hop dé tai che thiet bi dién va dién tu.
—

* Hop dong goi co thé duoc tai ché hoan toan nhu d3 dwoc xdc nhan boi biéu tugng @

* Viéc thai bo chét thai phai duge thuc hién theo cac quy dinh vé mdi truong ctia

dia phuong.

* P& biét thém thong tin chi tiét vé xir ly, thu hdi va tai ché san phdm nay, vui

long lién hé vé&i van phong thanh phé dia phuong, dich vu xtt 1y rac thai sinh hoat ctia ban hoéc cira
hang noi ban mua san pham.

* Trude khi thai bo, hiy cit day ngudn dé khong thé két ndi thiét bi voi ngudn dién.



Tuén thi tiéu chuin IEC 60705: 2010-04 va IEC 60350-1: 2011-12

Uy ban K¥y thuat Pién Quéc té da xay dung mot bo tiéu chuén dé kiém tra so sanh hiéu sut gia
nhiét cta cac 10 vi séng khac nhau. Chung t6i c6 dua ra nhitng dé xuat sau cho 10 vi sdng nay:

Thur nghiém Khdi lugng Miic cong suét Thoi lugng (khodng)
B'E‘;‘;‘_ ;“{;g 1000g 900W 16 phiit
}3(?31.‘3’.‘26)" 475 g 900W 7-8 phit
%‘;gtgt 900 g 900W 15-16 pht
Ra dé(“l%'tg)it bam 500 g 160W 17 phit
Khoai tay gratin (12.3.4) 1100 g Grill Combi 26-30 phut
Thir nghiém (li\ifi}tlitézlj[u((i'y(z Chuc nang Thoi luvong (khoang)
Binh (Igg?uéng - Nudng 6-7 phut
Halg?‘;;ger - Nuéng 60 phit
Théng s6 k§ thuit

M6 ta dit licu

MWP 253 SBV

bién 4p nguodn

230-240V~50 Hz

Cbng suat dau vao dinh

muc 1400 W

Nudng 1000 W

Kich thude bén ngoai

(HxWxD) 281 x 483 x 419
Kich thudce bén trong

(HxWxD) 220 x 340 x 344




Contact us

We're here to help, before and after your purchase. Please reach out to us for

@ Registration of a product

® Repair and warranty

@® Customer feedback

@ Spare parts and accessories

Customer Care Hotline : 1900 63 38 39
Website : wwww.whirlpool.com.vn
Customer Care Centre’s :

- HCM City - No.6 Tan Thoi Nhat 8 Street, Tan Thoi Nhat Ward, District 12, HCM City
- Hanoi City - 146 Thai Ha Street, Trung Liet Ward, Dong Da District, Ha Noi City
- Danand City - 36 Ha Huy Tap Street, Xuan Ha Ward, Thanh Khe District, Da Nang City

Business hours* : Monday to Friday (8:30 - 12:00 hours and 13:30 - 17:30 hours)

* Closed on Saturday, Sunday and Public holidays

Lién Hé Véi Ching Toi
Chiing téi & day dé ho trg ban, trudc va sau khi mua san pham clda ching téi. Vui long lién hé
V@i chang toi dé:
@ Ding ky cho san pham
® SUra chita va bdo hanh
® Phan hoi clia khach hang
® Linh kién va phu kién

Hotline cham séc khach hang: 1900 63 38 39
Website : wwww.whirlpool.com.vn
Danh séach trung tdm béo hanh:

= Thanh phd HCM: S6 6 dudng s6 8, phudng Tan Thaéi Nhat, quan 12, tp. HCM
= Thanh phé Ha N&i: 146 dudng Thai Ha, phuong Trung Liét, quan Déng Da, tp. Ha Noi
= Thanh phé Pa Nang: 36 Ha Huy Tap, phudng Xuan Ha, Quan Thanh Khé, tp. Ba Néng

Thai gian lam viéc *: T th(r hai dén th sau (8:30 -12:00 va 13:30 - 17:30)

* Khéng lam viéc vao ngay thir bdy, chd nhdt va ngay 1€



