HUYONG DAN S DUNG NOI COM DIEN

BAO HANH

MODEL: LS-12A2 | 1,2L
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POC KY HUONG DAN SI’ DUNG TRUO'C KHI DUNG

Cau tao noi N&p vung

Léng noi

L& thoat hovi
Khoa gilk thia

Thwéce do mwe nwée
Than noi

Bang diéu khién Day ngudn

5 .2 <o auluy
Cook ™ = warm -
AAAAAAAAAA COOk V\l’arm
RICE CE)KER
4
LS-18V6 LS-12A2
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Thia ldy com Cbc do (40-80-120ml) Day cam dién
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(Do huong dan nay dung chung cho cac model néi com twong tw nhau nén cac hinh
duéi ¢6 thé khac véi san pham thuc té va chi mang tinh chdt minh hoa, nguoi sir dung

DPé phong

can cir theo san pham da mua dé thao tac).

CANH BAO AN TOAN TRUOC KHI, TRONG KHI SU DUNG

@ Trudc khi s dung, phai chic chin
rang ngudn dién trong gia dinh phai phi
hop vé6i dién &p cua ndi (220V~/50Hz -
10A)

@ Khong rira ndi bang nudc nhu hinh
duéi, dung vai mém lau chui ndi, trudc
khi str dung, nén rira va lam khd bé ngoai
Iong ndi con.

@ Truéc khi sir dung phai chic chén rang
bé ngoai cua long ndi con, va mat trong
cua bep khéng c6 vat thé la, dic biét la be
mat tiép xGc cia mam nhiét va day noi
con, phai kho va sach.

4 Khi ndu com, cam tryc tiép phich cam
vao 6 dién phu hop, Tuyét doi khdng cam
chung nhiéu thiét bi dién vao mot 6 cam.

@ Khi sir dung phai dat no| & mat phang,
6n dinh (khong di chuyén ndi khi dang sir
dung), tranh dé nghiéng hoic bap bénh
nhu hinh dudi.

@ Khong dang 16ng ndi con dun nau thyc
pham hoic gao trén cac loai bép khéc (bép
ga, bép dién, bép than,...), nd chi sir dung
cho ndi com dién nay.

@ Khi dang st dung hoi thoat ra tir nip
vung ndi com, tuyét d6i khdng cham tay
vao vuing khi nay vi n6 rat néng c6 thé bi
bong, dac biét phai luu y tré em thoi diém
ndi com dang soi nay.

# Trong khi nu com, khong dugc dé vat
thé la hoac vai mém Ién trén nap vung.

# Khong dung ndi con ciia ndi com dién
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@ Khi rit phich dién, cam phich rit va khac hogc cua hang khéc dung cho noi
khong dugc cam day rut nhu hinh duéi dang str dung.

2R

1. Po gao theo cbc di kém, tuy theo lwong nguoi
c6 thé nau nhiéu hay it, bang miéng céc 1a 120ml,
trén cbc co ghi cac mirc 40ml, 80ml. Trudce khi nau
com nén rira sach 10ng ndi con, ¢é thé nhing ca noi
con xudng nudc, khi nau phai lau khd mat ngoai va
day cua ndi con.

@ Luu y khi lau rira long ndi con,
tuyét doi khong dung mieng lau
bang kim loai hoic loai cting c6

thé lam mat chét chong dinh trong @,
long noi, chi co thé lau rira bang
vai mem. '

2. Sau khi vo gao d6 vao 1ong ndi con va dat mic
nuée thudng cao hon muc gao (tly nau kho, vira
hay nhéo thi dat mirc nwéc phu hop) réi dat ndi con
Va0 ndi com, xoay nhe sang trai-phai dé cam giac
khong con vudng vat la gitra day ndi va mam nhiét
thi nap vung lai.

@ Luu y bé ngoai long ndi con va day noi phai
duoc lau khd va khong cé vat la giira 1ong ndi con
va ndi com, dac biét & mam nhiét, viéc nay rat
quan trong c6 thé anh huong dén chit lugng com
va d6 bén caa san pham.
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3. Pong nap vung va dung cach (nghe tiéng “tach”
nhe la dugc).

@ S& anh huong lon dén chét lugng com néu vung
nap khoéng chat hoac khong dung cach.

@ Khong mo nip vung khi ndi dang nau, vi day la
qua trinh hoan toan tu dong.

4, Cam gigc cdm vao ndi com, sau d6 cam phich —

cam vao 6 dién phu hop. X
@ Luu y cim dién hai dau phai chac chén, an toan.
@ Luu y khong cam phich dién trudc khi ndu com.

Chi khi cdc budc trén hoan tit dé tién hanh niu
com, mai bat dau cam phich dién.

5. Sau khi cam phich dién, nhan cong tic niu com
tai vi tri bé mat b@p nhu hinh bén, dén “COOK? s&
s&ng. Qua trinh nau com sé bat dau.

@ Luu y khi nhan cong tic s& nghe tiéng “tach”
nhe 1a duoc, vi tri cdng tac sé chuyén xuong phia
dudi.

( <-2-> aulu.)(
po g

6. Khi den chi bao “WARM” sang (den u am), qué
trinh nau com da hoan tat, doi khoang 10 phﬂt sau
qué trinh & am, com s& & trang thai ngon nhat.

@ Luu y lGc nay vj tri cong tic ndi com s& tu
dong nhay Ién trén sau khi nghe c tiéng “tach”
nhe.

R ki OLAARiiiiLD
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7. Rat phICh Cam dién khi su dung com hoac <
khong can nhu cau & 4m cua ndi com.

@ Luu ¥ khi rit phich dién khong cam day rat va
phai cam phich dién rit ra khoi 6 dién dé dam bao

an toan.

8. Khi ]éy com hoafu; dao com, nén dung thia dugc
cung cap khi mua noi.

® Luu y: co thé dung thia tuwong tu cta cac hang
khac (bang nhua, bang go,...)

@ Luu y: khong ding thia kim loai hogc chat
cung sac canh, c6 the hong chat chong dinh bén
trong long noi con.

So dd dién

RD R2 R; Heating Plate R1 Mam nhiét
0—t 1 { I R, Keep warm plate R2 Dién tro -giir 4m
220V~ [XW B~ AN| Rs R4 Resistane R3. R4 Di¢n tro
O— RD Fuse RD Cau chi
i R1 | ZSD; Cooking Indicator ZSD1 Ben nau com
R4 ZSD2| |Rs ZSD, Warming Indicator ZSD2 Pen giir 4m
XW Cooking switch XW Cong tac nau com
= ZSD1 AN Switch AN Cobng tac
Bao quan

Huéng dan bao quan: Bao quan noi kho rao, thoang mat, khi khong sir dung trong thoi
gian dai nén cat giir vao tdi nylon va thuing carton mau di kém nhu lic méi mua, trudc
khi cat giir phai lau chii bang vai mém am va dé kho, bao quan dung cach lam cho san
pham bén hon, t6t hon.

Déi vai long noi, do trang bang chat chéng dinh cao cip nén rat bén va chong bam dinh
tét, tuy nhién khi vé sinh vin khong dugc ding bai nhii bang thép dé co rira hoac khi
ldy com ciing khong dugc dung mudi kim loai ma phai ding loai mudi di kem dé st
dung tranh lam xudc noi.
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V6i 1ong ndi com niéu, cach sir dung nau com hoan toan giéng nhu ndi binh thuong,
tuy nhién do thiét ké l1ong ndi rat day voi mam nhiét Ion nén dién ap doi hoi khé cao,
NEU BIEN YEU, c6 thé com s& khdng chin (day la diéu binh thuong), quy khach hang
nén 6n dinh ngudn dién trudc khi niu com.

Thong sé ky thuat

MODEL NO. LS-12A2 LS-18V6 LS-18A3
Hiéu dién thé 220V 220V 220V
Tan sb ~ 50Hz ~ 50Hz ~50Hz
Cong suat 500W 900W 900W
Dung tich 1.2L 1.8L 1.8L

Dé tranh gay ra sy ¢ nguy hiém va lam hong ndi com, khach hang khong dwoc tw
y théo roi ndi ra sira chita. Day dién cua san pham nay la loai day dién chuyén dung,
khach hang khong dwoc ty ¥ thay d6i, néu bi hong hay lién hé véi B phan chiam soc
khach hang noi gan nhit. Khi san phdm c6 sy ¢d, hay lién lac téi Trung tdm Dich vu
sau ban hang cua ching t6i, ching toi s& giai quyét yéu cau cua ban, hdy xem chi tiét
thdng tin trén The bao. Sin pham dugc bao hanh 12 thang ké tir ngay mua va toi da
khong qua 18 thang ké tir ngay san xuat (ngay san Xuit xem trén day san pham hozc
trén bao bi hoac trén phiéu bao hanh). Quy khach hang nén Cat giir can than huéng dan
sir dung nay va thé bao hanh san pham dé dugc huong quyén lgi chinh dang caa minh.
Thé bao hanh phai di kém theo noi méi duge huong quyen lgi bao hanh.

Huéng dan sir dung nay da dwoc ching ti kiém tra rat ky, tuy nhién van khong
tranh khoi nhitng sai sot ciing nhu so suit, quy khach hang cé thé Iay san phim thuc té
dé str dung, néu c6 bat ctr veéng méc, hoac nhu cau hodc tu van, xin ding ngai lién lac
v6i chling toi hodc vao trang web tuong tic (www.aulux.vn) dé xem cac kinh nghiém
ndu nuéng. Chang toi chan thanh cam on quy khach hang da st dung san pham.

TRUNG TAM DICH VU SAU BAN HANG
BAO HANH SAN PHAM

CONG TY CO PHAN GIA DUNG AN PHAT
Dia chi: KX12-Ngd 300 Nguy&n Xién - Thanh Xuan - Ha Noi
bién thoai: 024.6687.3658 | 024.7108.2468

Email: binh@aulux.vn | Website: www.aulux.vn/bao-hanh.html
DBuong day nong (Hotline): 0912.146.147
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http://www.aulux.vn/

