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-M: MALLOCA

INSTRUCTION MANUAL
HUONG DAN SU DUNG

Model: MI 594 LINEAR

To avoid the risk of accidents or damage to the appliance it is
essential to read these instructions before it is installed and used for

the first time.

Pé tranh nguy co tai nan hoac thiét hai cho thiét bi, quy khach can doc ky
huéng dan trude khi lap dat va sir dung.
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THIS APPLIANCE IS CONCEIVED FOR
DOMESTIC USE ONLY. THE MANUFACTURER
SHALL NOT IN ANY WAY BE HELD
RESPONSIBLE FOR WHATEVER INJURIES
OR DAMAGES ARE CAUSED BY INCORRECT
INSTALLATION OR BY UNSUITABLE, WRONG
OR ABSURD USE.

The manufacturer declares that this product
meets all the essential requirements for
low voltage electrical material set out in
European directive 2014/35/EU and for
electromagnetic compatibility as required
by European directive 2014/30/EU.

PRECAUTIONS

-When the hob is in use keep all
magnetizable objects away (credit cards,
floppy disks, calculators and so on).

-Do not use any alluminium foil or place
any foodstuffs wrapped in alluminium foil
directly on the hob - do not place any metal
objects such as knives, forks, spoons and
lids on the hob surface as they will heat up.

- When cooking in a non-stick pan without
seasoning, do not exceed 1-2 minutes’ pre-
heating time.

- When cooking food that may easily stick,
start at a low power output level and then
slowly increase while regularly stirring.

- After cooking is finished, switch off using
the control provided (turn down to “0"), and
do not rely on the pan sensor.

-If the surface of the hob is damaged,
immediately disconnect the appliance
from the mains to prevent the possibility of

electric shock.

- Never use a steam cleaner to clean the hob.
- The appliance and accessible parts may be

hot during operation.

- Take care to avoid touching the heating

elements.

- Children less than 8 years of age should be

kept at a safe distance unless continuously
supervised.

- This appliance may be used by children

aged 8 oroverand by persons with reduced
physical, sensory or mental capabilities or
lack of experience and knowledge, if they
are supervised and have received suitable
instructions on safe use of the appliance
and understand the dangers involved.
Children must not play with the appliance.
User maintenance and cleaning should not
be carried out by children except under
constant supervision.

-Cooking with grease or oil may be

dangerous and cause a fire if left
unattended. NEVER try to extinguish a
fire with water. Rather, disconnect the
appliance and then cover the flames with
a cover or sheet, for example.

- The cooking process has to be supervised.

A short term cooking process has to be
supervised continuously.

- Unattended cooking on a hob with fat or oil

can be dangerous and may result in a fire.

-Fire hazard: do not store elements on

cooking surfaces.

- Only counter top protectors designed for

use with the cooking appliance and listed
in the manufacturer’s instructions should
be used as suitable protection for the
counter top incorporated in the appliance.
Use of unsuitable protectors may cause
accidents.



- WARNING: Accessible parts will become
hot when in use. To avoid burns and scalds
children should be kept away.

Insert in the fixed wiring a mean for
disconnection from the supply mains
having a contact separation in all poles
that provide full disconnection under
overvoltage category Il conditions, in
accordance with the wiring rules. The plug
or omnipolar switch must be easily reached
on the installed equipment.

This appliance is not intended to be used
via an external timer or a remote control
system.

The manufacturers decline any responsi-
bility in the event of non-compliance with
what is described above and the accident
prevention norms not being respected and
followed.

To avoid all risk, if the power cable
becomes damaged, it must only be
replaced by the manufacturer, by an
authorised service centre, or by a
qualified electrician.

OPERATING PRINCIPLE (Fig. 1)
It exploits the electromagnetic properties of most cooking vessels.

The coil (inductor) which produces the electromagnetic field is operated
and controlled by the electronic circuit.

The heat is transmitted to food by the cooking vessel itself.
The cooking process takes place as described below.

- loss of heat is minimum (high efficiency)

- the system stops automatically when the vessel is removed or even just
lifted from the hob

-the electronic circuit guarantees maximum flexibility and fine
adjustments.

(Fig.1)

1 Vessel

2 Induced current
3 Magnetic field

4 Inductor

5 Electronic circuit
6 Power supply

User’s Instructions (Fig. 2)

1Power ON / Power OFF

2 Slider sensor

3 Booster key

4 Lock key

5 ON/OFF LED

6 Slider LED

7Lock LED

8 Heating zone and setting display
9 Timer indicator zone

10 Timer

Installation

All operations relative to installation (electric connection) should be
carried out by skilled personnel in conformity with the rules in force.

As for the specific instructions see part pertaining to installer.

Functionality Slider TC:

Slider: sensor technology of the novel Slider TC allows as well
an adjustment of the cooking levels (1- 9) as the timer value (1-
99) by touching and pulling the finger over the designated area.
Pulling to the right is increasing and to the left is decreasing
accordant value.

Moreover a direct selection of the designated value is also
possible on the slider area.

ON/OFF Touch Control

After connecting to the mains the TC unit takes 1second to
prepare for operation. After a reset all displays and LEDs flashes
up for 1second. After 1 second all displays and LEDs are
switched off again.

The TC unit may now be switched ON by pressing the ON/OFF
key 1" Displays show a steady “0". Possible optic warnings for
hot cooking zones [H] are displayed in alternation with [0] and
the synchronously display dot. The display dots on the cook top
displays flashes up every second (0.5 sec.off, 0.5 sec. on).
Electronics remains activated for 20 seconds. If there is no
cooking level or timer selection done in this period the



electronics automatically resets to the Off-mode by releasing a
signal tone.

The TC may only be switched on by pressing the power key as
sole input In case of an other key is pressed (single or in parallel
with the power key), the control unit is not switched on.

In case of an active "Child Lock Function” when switching
POWER ON, all cooking zone displays show “L" for LOCKED .
Possible optic warnings for hot cooking zones [H] are displayed
in alternation with [L] (H-ON= 0.5 sec; L-ON = 1.5sec).

By pressing the ON/OFF key “1" of the control unit in ON-Mode,
the Touch Control may be switched off at any time. This is also
applicable for locked control units (active child lock). The
ON/OFF key takes always priority with the POWER-OFF function.

Automatic Switch Off

The TC switches from Power ON to OFF after 20 sec., provided
that no cooking zone is activated or a select key is pressed
during that time.

In case of a selected cooking zone (with cooking stage is “0")
this Auto Power off time is composed of a 10 sec deselection
time and 10 sec Power off time.

ON/OFF Cooking Zone

In case of On-state of the TC a cooking zone may be selected by
touching the dedicated display (Select-Sensors “8"). The
respective display changes to a steady display dot and “0"
instead of "H" - in case of a hot cooking zone-. On all other
cooking zone displays the dot expires.

That followed a cooking level may be set by using the Slider
area. Thus switches the respective cooking zone on. End stops
are 9" (right side) and ,0" (left side).

First place the pan in the chosen cooking zone. If the pan is not
present the system cannot be switched on the correspondent
zone.

u

Switching Off a single cooking zone:

A single cooking zone may be switched off by selecting and
setting cooking level to [0]. In case of an optic warning for hot
cooking zones [H] this is displayed in alternation with [0] and the
synchronously display dot.

After the TC is switched Off the display remains black
respectively [H] is displayed for an optic warning for hot cooking
Z0ne.

Switching Off all cooking zones:

Immediately switching off all cooking zones is always possible
by using the ON/OFF key.[H] possibly appears on all hot cooking
zones . All other cooking zone displays remain black.

Power Stages

The power of the cooking zone is adjustable in 9 different

stages; the respective stage is displayed ([1"] to [9]) via LEDseven-
segment-displays.

In case more power is required, select the boost level (“P")

Cooking Zones

There are several possible cooking zone combinations:

Single Cooking Zone (Fig. 7-a)

Depending on the model, there are 3 or 4 single cooking zones (A, B, C, D,
E) which can function independently.

Minimum diameter of the pan base to ensure optimal detection:

Zones A, B,C,D:12cm / Zone E: 145 cm

There is a further option of two single cooking zones operating together
as if they were a single zone. The possible cooking zone combinations
are A+B or C+D. This function is enabled by simultaneously pressing the
selection keys "8" on both the zones to be combined. The following symbol
will then be shown on display “8" of the rear area:

Display "8" located on the front area will indicate the power level selected
for the combined zone.

This function makes it possible to obtain a rectangular cooking zone,
particularly suited to rectangular or oval-shaped pans.

If you are using a round pan, the minimum diameter of the base should be
20 cmin order to ensure optimal detection.

Automatic Parboiling (selectable) ‘ ;-

When Automatic parboiling is activated, the power of the

cooking zone is switched to 100 % for a period of time

depending on the selected onboiling stage. As soon as the

parboiling time is over, the preselected onboiling stage is valid

again.

Procedure to start Automatic parboiling:

The control unit is switched on and a cooking zone is selected. After
setting cooking stage “9" Automatic parboiling is activated by pressing at
the right slider sensor. "A" appears on the display immidiately.

Now the required onboiling stage is selected via Slider area . The "A"
symbol appears after 3 sec upon releasing the key - alternating with the
onboiling stage (500 msec , A" and 1.5 sec onboiling stage).

The onboiling stage may be changed within 15 sec after activation without
switching off the parboiling boost. Therefore, the cooking zone is to be
selected and the relevant cooking zone is to be set afterwards. In case
of a selection after 15 sec a lower cooking stage may be set; automatic
onbboiling is switsched of a higher onboiling stage may be selected; this
leads to the parboiling time being automatically brought in line with the
currently selected onboiling stage

Booster function

After selection of a respective cooking zone, the booster function can be
selected directly via the power function key “3" By means of this function
certain cooking zones are enabled to receive power over the nominal,
If the desired cooking zone has the capacity to activate the booster,
the display shows a “P" symbol. The boosting time is limited to 5 min to
protect cooking utensils. After the booster is switched off automatically,
the cooking zone continues operation on power level “9. The booster can
be reactivated after some minutes. In case that the pan is removed from
the cooking zone during boosting, the boosting function remains active
and boosting time continues.

NOTE:

When selecting the Booster function on any of the rear areas (left
or right), the front area located on the same side will automatically
switch off (if it was already switched on) in order to focus all the
power on the rear area. This allows you to benefit from an extra
powerful Booster.

However, when selecting the Booster function on any of the front
areas (left or right), the rear area located on the same side may be
operated up to power level 8, as it will not require as much energy
input.



Residual Heat

The determination of how long a cooking zone has residual heat
after operation and switch off - which may lead to burnings
when contacting - is calculated.

Status is calculated depending on:

Selected power stage (,0" bis ,9")

0On/0ff Time of the Relays

The residual heat indication of each cooking zone remains

activated until the calculated temperature is smaller than + 60 °C.

Automatic Switch-off (Operating Time Limitation)

For each activated cooking zone a max. operating time is
defined. The max. operating time is depending on the selected
cooking stage. After the expiration of the max. operating time
the cooking zone is automatically switched off.

Each actuation of the cooking zone status (changing the cooking
level etc.) resets the count-down timer to the initial starting
value.

Timer settings takes priority vs. operating time limitations for
high cooking stage setting.

Protection against unintentional activation

The electronic system cuts off automatically in case of an
identified permanent use of keys for about 10 seconds. The
control unit releases an audible signal for 10 sec of the
malfunction (period: 1000 msec, 500 msec ON) and the error
code "E R 0 3" flashes on the display (0.5 s ON 0.5s OFF). If the
permanant actuation exceeds 10sec, alone the error code “ER
03" keeps flashing as long as the malfunction occurs and is
identified as such. In case the cooking zone is at stage "hot" the
[H] symbol alternates with the error code (0.5 sec Symbol 0.5
sec "H").

Water sprinkled on the glass surface does not always lead to a
key actuation and cannot be surely detected.  After wiping the
glass covering the keys, all keys are ready for operation in no
time).

If no cooking zone is activated within 20 sec after pressing
POWER ON, the control unit is reset to Off-mode (black displays).

Key Lock (Optional)

The actuation of the key lock key "4 in the wait or active mode
locks the keyboard and the assigned key-lock LED ‘7" is
statically illuminated. Here, the actuation times of the key-lock
key have to be taken into account. The control continues to work
in the set mode, but may no longer be operated with any key,
except the key-lock key itself or the on/off key 1"

The switching OFF with the on/off key "1" is also possible in the
locked condition. The assigned key-lock LED “7" fades when
switching off the control The key-lock function included LED is
active again when switching on (in wait mode 10 s) until this is
deactivated by a repeated actuation of the key-lock key. The
activation/deactivation of the key-lock function in the off mode is
not possible.

When programmed timers expire the respective timer alarms
may be confirmed by actuating any key without needing to
unlock the control.

The repeated actuation of the key-lock key in the wait or active
mode unlocks the keyboard and the assigned key-lock LED
fades. All sensor keys may be operated as usual again.

Acoustic Feedback (Buzzer)

The following activities occurring during operation of the TC unit
are fed back audibly via a buzzer:

Short single tone for regular actuation of a key

Longer, intermittent tone for permanent use of keys over a

longer period of time (> 10 sec)
Expiry of the timer

Timer-function (optional)

The timer function is available in two types:

-Stand-alone-timer 1.99 min: Audible signal with timing. This
function can only be activated as long as no cooking zone is in
operation (all stages = 0). Is any cooking zone started with
operation (level >0) than the stand alone timer keeps in
operation. If the timer shall be used to cut off a cooking zone
(see cooking zone timer) then the control must first be switched
off (power sensor) and switched on again.

-Cooking zone timer 1.99 min: This function can only be
activated as long as a cooking is active (stage < 0; display dot).
Audible signal with timing, four cooking zones to be cut off are
freely programmable.

Setting a timer value:

By adjustment with the slider area.

Primarily the adjustment of the first digit takes place and
thereafter the adjustment of the second digit.

Within 10sec after the adjustment of the second digit the value
might be reset. (llluminated display dot in the timer display and
in case of a cooking zone specific timer a blinking assigned
LED).

In case of an active timer display the timer value may be set to
[0] directly by pressing [0] on the slider area (left side)
Switching of an active timer:

Atimer can be switched of by setting its value to 0.

A stand alone timer can be switched of by a double actuation of
the power key 1"

Timer Stand-Alone:

If the control unit is switched on (all cooking zone displays show
[0]), the stand-alone timer may be activated by pressing the
timer select key. The timer display show “00". The decimal dot
on the timer display flashes. The timer is cut off after 10 sec
(black display) if no further settings are made. In case of a timer
value is set with no activation of a cooking zone within 10sec,
the cooking zone displays are cut off (interposing relays are also
cut off). Possible optic warnings for hot cooking zones [H] are
displayed permanently

As long as the timer is selected (display dot flashes for 10 sec) it
can be set. The setting range is 0 -99 minutes in single steps;
by Slider area.

Directly after the timer value is set countdown starts with the
last set value. The timer is deselected automatically after 10 sec
and the timer display indicates the timer value. After expiring of
the set time an acoustic signal is given and the timer display
flashes ,00".

The acoustic signal is terminated

-after 2 min and/or

-by actuating any key.

Thereafter timer display stops blinking and extinguishes.
Possible optic warnings for hot cooking zones [H] are displayed
permanently

By pressing the ON/OFF key “1; the control unit may be
switched from ,purely timer operation” to cooking zone at

any time -with or without an activated Stand-Alone timer -,
Switching back to TC active mode with an active

Stand-Alone timer the timer is selected first (decimal dot on
timer display flashes). After a cooking zone is

selected, the decimal dot disappears from the timer display and
a steady decimal dot on the cooking zone

display flashes on. When switching off the control unit by
ON/OFF key "1 the Stand-Alone timer - if still in

operation -is also switched off.



Cooking zone specific timer programming

Switching on the TC enables timer setting for dedicated cooking
Zones.

By actuating a cooking zone (cooking zone stage > 0) followed
by selecting the timer display (within 10 sec) a timer value may
be assigned to the cooking zone as a cut-off function. The LED
around the timer “9" indicates which cooking zone the timer
had been activated for.

As soon as the timer is selected the according LED is blinking
and the dot in the timer display is flashing permanently. In case
of a cooking zone is selected thereafter, the dot extinguishes
and the LED stops blinking.

When switching from one cooking zone to another, the timer
display indicates the current timer value of the respective
cooking zone. Timer settings of other cooking zones stay active.
Further setting is like with the stand-alone timer

In case of more than one active timer the display indicates the
lowest timer value (after 10s deselection time).

After expiring of the set time an acoustic signal is given and the
timer display flashes ,00", The related timer LED is blinking
synchronously. The programmed cooking zone is cut-off, a
permanent “0" is displayed and the cooking zone is selected
automatically. After 10 sec (deselection time) a permanent "H"
is displayed on a

Lhot"cooking zone. Otherwise, the symbol “0" is indicated.

The acoustic signal and the blinking of the cooking zone timer
Led is terminated

- after 2 min and/or

- by actuating any key.

Thereafter timer display stops extinguishes and the cooking
zone stays unselected.

Behaviour of the cooking zone specific timer is similar to the
stand alone timer.

In case of a timer is programmed for a cooking zone the
operating time limitation is dependent of the timer value and not
of the standard table value.

Cooking vessels (Fig. 3)

-a magnet-attracting vessel may be a suitable vessel for induction
cooking

- prefer vessels which are especially declared to be suitable for induction
cooking

- flat- and thickbottomed vessels

-a vessel with the same diameter as zones ensures the maximum
exploitation of power

-a smaller vessel reduces power exploitation, but does not cause any
energy loss We would anyhow not recommend the use of vessels with
diameters smaller than 10 cm.

- stainless-steel vessels with multi-layer or ferritic stainless-steel bottoms
when specifically suited for induction cooking

- cast-iron preferably enamel-bottomed vessels to avoid scratching the
pyroceram surface

-we do not recommend the use of any glass, ceramic, earthenware,
alluminium, copper or non-magnetic (austenitic) stainlesssteel vessels.

Maintenance (Fig. 4)

By means of a scraper immediately remove any alluminium foil bits, food
spills, grease splashes, sugar marks and other high sugarcontent food
from the surface in order to avoid damaging the hob.

Subsequently clean the surface with some towel and appropriate product,
rinse with water and dry by means of a clean cloth. Under no circumstance
should sponges or abrasive cloths be used; also avoid using aggressive
chemical detergents such as oven sprays and spot removers.

Installer’s Instructions

Installation

These Instructions are for the qualified technician, as a guide to
installation, adjustment and maintenance, according to the laws and
standards in force. These operations must always be carried out when the
appliance has been disconnected from the electric system.

Positioning (Fig. 5)

The fixture is especially designed for fitting into a work-top as shown in
the corresponding figure.

Place the supplied sealing agent along the hob perimeter.

Do not install the hob over an oven; in case you do, make sure of the
following:

- the oven is equipped with an appropriate cooling system

- there is no warm-air leakage from the oven towards the hob

- suitable air-inlets are provided as shown in the figure.

Electrical connection (Fig. 6)

Prior to carrying out the electrical connection, please ensure that:

- the plant characteristics are such as to follow what is indicated on the
matrix plate placed at the bottom of the working area;

- that the plant is fitted with an efficient earth connection, following the
standards and law provisions in force.

The earth connection is compulsory in terms of the law.

Should there be no cable and/or plug on the equipment, use suitable

absorption material for the working temperature as well, as indicated

on the matrix plate. Under no circumstance must the cable reach a

temperature above 50°C of the ambient temperature.
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*Teniendo en cuenta el factor de simultaneidad

*Bei Gleichzeitigkeitsfaktor

*En tenant compte du coefficient de simultanéité.
*Considering complementary factor

*Tenendo conto del fattore di contemporaneita

*In aanmerking de Geleijktijdigheidsfactor
*Tomando en consiferagao o factor de dimultaneidade
*Idet der tages hajde for samtidighedsfaktoren
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THIET Bl NAY CHI BUQC SU DUNG
TRONG HQ GIA DINH. NHA SAN XUAT
KHONG CHIU TRACH NHIEM TRONG
TRUONG HOP LAP DAT VA SU DUNG
KHONG PHU HQP HOAC KHONG
DUNG CACH.

Nha san xuat tuyen b rang san pham nay
dap (rng tt ca céac yéu cau thiét yéu déi voi
vat liéu dién ap th&p trong chi thi Chau Au
2014/35/EU va cho kha nang twong thich
dién tlr theo yéu cau cla chi thj Chau Au
2014/30/EU.

CAC BIEN PHAP PHONG NGUA
-Khi st dung bép, hay tranh tat ca cac
vat tr tinh (thé tin dung, dia mém, may
tinh hoac nhirng vat twong ty.

- Khong st dung nhirng vat liéu nhom hoac
la nhdm boc ndi chao dé str dung trén bép
tl - khong dat cac vat liéu kim loai nhw
dao, muong, nia hodc nap ndi trén bé mat

bép vi chung co thé noéng lén.
- Khi ndu &n bang chéo khong dinh khi

chwa c¢o thwe an, khong lam néng chao
trwoc. | o )
- Khi nau an thre an cé thé dé bj dinh, bat
dau nau v&i cong suat thap sau do tang tw
tr va thwdng xuyén khuay trong qua trinh
nau.

- Sau khi ndu xong, tat bang diéu khién
(chuyén vé murc cong suat "0") va khong
dwa vao nhan dién nadi.

- Néu bé mat bép bi hong, hay ngat két ni

thiét bi ngay lap tic khdi ngudn dién dé
tranh b giat dién.

- Khéng duwoc sir dung may lam sach bang
hoi nwéc dé vé sinh bép.
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- Thiét bi va céc bd phan lan can ¢

thé néng lén trong qua trinh st dung.

- C4n than dé tranh cham vao cac bd
phan néng.

- Tré em dudi 8 tudi nén duoc gith &

mét khodng cach an toan tri khi

chung lién tuc dwoc giam sat.

- Thiét bi nay co thé duoc st dung bai tré
emtlr 8 tu0| tr& lén va nguoi bi giam kha
ndng vé thé chét, cdm giac hoac tinh than
hoéac thiéu kinh nghiém va kién thuéc,
néu ho dwoc giam sat hodc nhan dwoc
sy hudng dan an toan phu hop vé thiét b
va hiéu nhitng nguy hiém lién quan. Tré
em khong duoc choi voi thiét bi. Viéc bao
tri va vé sinh san pham khong duoc thire

hién bdi tré em trir khi cé sw giam sat lién
tuc.

- Viéc ndu an c6 thé san sinh ra nhiéu dau
mé& c6 thé nguy hiém va gay ra hda hoan
néu khdng cha y. KHONG BAO GIO cb
géng dap tat dam chay bang nuéc, thay
vao d6 ngét dién thiét bi va dap Ilra bang
tAm chan ho&c nap ndi chao.

- Qua trinh ndu an phai dwoc giam sat.
M6t qua trinh ndu &n ngan han phai dwoc
giam sat lién tuc.

- Néu khong can than gidm sat trong qua
trinh ndu &n c6 thé dan dén nguy co héa
hoan.

- Nguy co hda hoan: khéng lwu trir bat ky
vat dung nao trén bé mét nau.

- Chi nén s dung cac bd bao vé trén
cung cla thiét bi dé stv dung voi thiét bi
nau va duoc liét ké trong hudng dan cua
nha san xuét. S dung cac bo bao vé
khéng phu hop cé thé gay ra tai nan.



- CANH BAO: Cac bd phan co thé néng
[én trong qua trinh nau an. Tranh xa tam
tay tré em.

L&p dat CB riéng biét cho bép dé co thé dé
dang ngat két n6i dién khi co sw co xay ra.
Thiet bi nay khong duoc st dung thong
qua bd hen gi®& bén ngoai hodc diéu khién
twr xa. . .

Nha san xuat tir choi trach nhiém trong
trwong hop khong tuan thil theo cac
hwéng dan dwoc md ta va cac tiéu chuan
phong nglra tai nan.

Dé tranh moi rdi ro, néu cdp nguon bj

héng, chi dwoc thay thé b&i nhan vién
ky thuat hodc tho dién c6 nghiép vu.
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NGUYEN LY HOAT DONG (Hinh 1)

Khai thac hét tat ca cac thudc tinh dién tir clia mdi viing
nau.

Cudn day (cuon cam) tao ra tlr trwong dwgc van hanh
va diéu khién béi mach dién te.

Nhiét dwoc truyén dén thwe phadm bang chinh ndi nau.
Quaé trinh ndu &n dién ra nhu dwoc mo ta dudi day:

- mét nhiét téi thidu (hiéu qua cao)

-hé thong dirng tw dong khi mach dwoc g& bd hodc
nhac ndi Ién khi mét bép.
- mach_dién t&¢ d&m béo tinh linh hoat t6i da va diéu
chinh tot.

(Hinh 1)

1 Mach

2 Dong dién cam trng
3 Tw trwc‘yng

4 Cudn cam

5 Mach dién

6 Day cap ngudn

Hwéng dan st dung (Hinh 2)

1 T&UMS

2 Cam bién truot

3 Phim nau nhanh

4 Phim khéa

5 Dben LED Tat/M&

6 Dén LED phim trwot

7 ben LED phlm khoa

8 Man hinh hién thj vung nau va cai dat
9 Hen gi® cho vung nau

10 Hen gio

Lap dat

T4t ca cac hoat dong lién quan dén cai dat (ket néi dién)
nén dugc thuc h|en bdi nhan vién ky thuét. DOI VOi cac
huwéng dan cu thé, xem phan lién quan dén 1ap dét.

Chtrc nang phlm trwot cam trng:

Phim trwot: cong nghe cam blen cla ph|m truot cdm
ng cho phép nguoi dung didu chinh mec cong suét
(1-99) ciing nhw thoi gian hen gid (1-99) béng cach
cham va truwgt ngon tay trén mat ph|m

Kéo sang phai 1a tang va trai la giam dé Iwa chon gia tri
phu hop.

Ngoai ra, mdt Iwa chon tryc tiép cua gia tri dwoc chi
dinh cling kha dung trén phim trwot.

Phim cam wng Tat/IMe

Sau_khi két n6i mach cdm (ng chinh mét 1 giay dé
chuan bi cho viéc van hanh. Sau d man hinh hién thi,
tht ca den LED sé sang trong vong 1 gidy. Sau 1 giay
toan man hinh hién thj va tat ca dén LED sé tét.

Phim cadm (ng c6 thé duoc bat bang cach cham phim
Tat/Mc’w "1". Man hinh hién thi 6n dinh "0". Canh bao mat
kinh bep nong hlen thi trén man hinh [H] xen ké vai [0]
va dau chdm hién thi déng bd. Phan dién t& van duoc
kich hoat trong 20 giay.



Néu khéng c6 mirc cong suét hodc hen gid nao
duoc thwe hién, beép sé tw dong chuyén sang che
do tat va am bdo sé vang Ién.

Chi c6 thé m& ban ph|m cadm (ng bing khoa
ngudn nhw dau vao ngudn dién. Trong trwdng
hcyp nhén mét phim khac (don hodc song song
voi phim ngudn, bang diéu khién déu khong mé
duwoc.

Trong trwong hop chire nang "Khoa tré em hoat
dong khi mé nguon, tAt ca man hinh hién thi "L"
cho thay da khoa. Cac dén canh bao co thé hién
thi vung n&u dw nhiét [H] Ian lwot voi [L] (H-mé=
0.5 giay; L-mé = 1.5 giay).

Bang cach nhén phim Tat/M& “1” cla bang diéu
khién & che do bat, didu khlen cam ung co thé
duoc tat bat cl luc nao. Diéu nay ciing ap dung
cho céc thiét bj didu khién bj khéa (khoéa tré em
kich hoat). Cac phim Tat/M& ludn dwoc wu tién
khi tat ngudn.

Tw dong tat

Ban ph|m cam trng chuyen tir mé sang tat sau 20
giay, mien la khong c6 ving n&u kich hoat hodc
dwoc lwa chon trong thoi diém do.

Trong truwdng hop Iwa chon vung nau (v&i cong
suét "O") thoi gian tw dong tat nguon bao gom
thoi glan bd chon 10 giay va thdi gian tat ngudn
10 giay.

Tat/Mé& ving ndu

Trong trwdng hop & trang thai mé, bang diéu
khién viing ndu co thé duoc lwa chon bang
cach cham vao man hinh (Ilwa chon-cam bién
"8"). Man hinh twong (ng thay déi bang dau
cham hién thj &n dinh va "0" thay vi "H" - trong
trwdng hop ving ndu néng- trén tat cd cac
viing néu khéac hién thj dau cham két thac.

Tiép theo 1& mirc cong suét dwoc lwa chon
bang thanh truot. D& bat viing nau twong ¢ng,
diém ding cudi 12 "9" (bén phai) va diém ding
dau "0" (bén trai).

Dau tién, dat chao vao viing ndu da chon, néu
khéng c6 chao, hé théng khéng thé hoat dong
viing nau twong trng.

u

Tat mot vung niu:

C6 thé t&t mot viing ndu bang cach chon mic
cong suét bang [0]. Trong trwdng hop canh
bao ving nau dw nhiét [H] diéu nay dwoc hién
thi xen k& [0] va man hinh hién thj d4u chdm
ddng bod. Sau khi bang diéu khién tat, man hinh
twong trng [H] hién thi vaing nu dw nhiét.

Tat tat ca cac vung nau:

Ludn co6 thé tat ngay lap tic tht ca cac vung
nau béng cach nhan phim T4t/Mé. Biéu twong
[H] c6 thé xuét hién trén tat ca cac vung nau
dw nhiét. T4t ca cac vang ndu con lai sé la
mau den.

Cac giai doan cong suat

Cong suét cla vung nau c6 thé duwoc diéu chinh & 9
mlc cong suat khac nhau; glal doan twong (rng dwoc
hién thi ([1‘] dén [9]) qua man hinh LED thanh truot.
Trong trwéng hop can mirc cong sudt I6n hon, chon
murc cong suat (“P”)

Ving nau

C6 thé thwe hién két hop viing ndu:

Viing ndu don (Hinh.7-a)

Tuy thudc vao mau ma, cé thé st dung 3 dén 4 ving
ndu don (A, B, C, D, E) c6 thé hoat dong doc lap.
Sl dung dwéng kinh ndi chao thich hop dé dam bao
hiéu suat téi wu:

Cac ving ndu A, B, C, D: 12 cm / Viing nau E: 14.5
cm

Viing ndu ddi (Hinh. 7-b)

C6 thém tuy chon gdm hai viing ndu hoat déng cling
nhau nhu thé chung 1a mét ving ndu. Cac ving nau
c6 thé k& hop cung nhau 1a A+B hodc C+D. Chirc
nang nay c6 thé dwoc bat bang cach nhan ddng thoi
cac phim chon "8" trén c& hai ving niu duoc két
hop. Biéu twong sau sé dwoc hién thi trén man hinh:

1

Hién thi “8” & khu vuc phia truéc sé cho biét mic cong
suét dwoc chon cho khu vuc két hop.

Chirc ndng nay gitp ban cé mét ving ndu hinh chir
nhat, dac biét phu hop véi chdo hinh chir nhat hoac
hinh bau duc.

Néu ban dang st dung chao tron dwong kinh tdi thiéu
cla de chdo phai la 20 cm d& dam bao kha nang nhan
ndi t6i wu.

Tw dong nau (Iwa chon) ‘ ;-

Khi Iva chon chirc nang tw dong n&u, cong suét cla
vung nau sé dat m&c 100% trong mot khodng thoi gian
tay thudc vao thoi gian cla giai doan dang lwa chon.
Ngay sau khi két thic thoi gian ndu, cong suét cia giai
doan trudc d6 sé co hiéu lwc tré lai.

Quy trinh @& bat dau nau tw dong:

Bang didu khién dwoc bat va viing ndu duoc lya chon.
Sau khi thiét 1ap & muc "9" chire nang ty dong nau sé
dwoc kich hoat bang cach nhén vao phim truot bén
phai. Ky tw "A" xuét hién ngay trén man hinh.

Bay gi& giai doan ndu bat budéc duwoc Iwa chon thong
qua phim trwot. Ky tw "A" xuét hién sau 3 glay nha ph|m
- xen ké voi giai doan khdi dong (500 mili giay va 1.5
gidy trén giai doan khéi dong).

Giai doan khéi dong co thé duoc - thay déi trong vong 15
glay ma khong can tat ché d6 nau nhanh. Do do, vung
nau dwoc lwa chon va viing nau lién quan sé dwoc lva
chon sau do. Trong trwdng hcp lwa chon sau 15 giay,
mot mirc cong sudt thdp hon co thé duoc thiét lap, tw
dong nau co thé duoc chuyen sang murc cong suat cao
hon; didu nay dan dén thoi glan nau duoc tw dong diéu
chinh mdt cach phu hop véi mirc cong suét hién tai.
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Chirc nding nau nhanh (Booster)

Sau khi lya chon mét viing nau twong tng, chirc
nang nau nhanh cé thé duwoc lya chon truc tlep
thong qua phim "3". Bang chirc ndng nay, mot so
vling nau nhat dinh sé& duwgc kich hoat dé nhan
dién dinh danh. Néu viing nau mong mudn cé kha
nang kich hoat chirc ning ndu nhanh, man hinh sé
hién thi ky tw "P" Thoi gian néu nhanh gi¢i han
trong 5 phut de bao vé dung cu ndu an. Sau khi
chirc nang niu nhanh ty dong tat, ving nau tlep
tuc hoat dong & mirc cong suat "9". Chirc ndng nau
nhanh c6 thé dwoc kich hoat trong vai phat. Trong
truc‘yng hop néy, ndi chao dwoc ldy ra khoi ving
nau trong khi st¢ dung chirc nang booster, chirc
nang booster van hoat dong va thoi gian booster
van tiép tuc.

LUU Y:

Khi lya chon chirc nang Booster trén bat ky
vung niu nao (tral hodac phai), ving nau phia
trén cung bén sé tw dong tat (neu bep dang
mo) dé tap trung tat ca cong suét vao ving niu
st dung Booster.

Tuy nhién, khi lya chon chirc nang Booster
trén bat ky vung nau nao phla trén (tral hoac
phal) vung niu phla dwéi sé hoat dong & mirc
cong suat 8, vi vliing nau nay khong yéu cau
nhiéu mirc nang lwong dau vao.

Dw nhiét

Viéc xac dinh khoang thdi gian mot vung néu dw
nhiét sau khi hoat dong va tat - didu nay cé thé
dan dén chay khi két ndi - dwoc tinh toan.

Trang thai duoc tinh toan phu thudc vao:

Cong suét da chon (0 dén 9)

Thoi gian bat/tat cta ro le

Chi bao dw nhiét clia tirng ving ndu van duoc
kich hoat cho d@én khi nhiét d6 nhé hon 60 °C.

Tw dong tat (Gi&i han thoi gian hoat dng)

Doi voi mbi vung nau dwoc kich hoat, gia tri t6i da
thdi gian hoat dong duoc xac dinh. Thoi gian ti
da phu thuéc vao céng suat da dwoc chon. Sau
khi het,thou gian hoat dong téi da, ving néu sé tw
dong tat. i

M&i 1an kich hoat trang thai vang ndu (thay déi
cong Suét v.v.. .) sé dat lai dong ho dém ngugc ve
gia trj ban dau.

Cai dat hen gio dwoc wu tién so voi gigi han thoi
gian hoat dong dbi véi cai dt cong suat nau cao.

Bao vé kich hoat bép ngoai y muén

Hé thong dién t&r sé tw dong ngat trong terng
hup st dung c&c phim vinh vién trong vong 10
giay. Bo didu khién phat ra am thanh trong vong
10 gidy khi xay ra sw co.

The control unit releases an audible signal for 10
sec of the malfunction (khoang thoi gian: 1000 mili
giay, 500 mili giay MO)) va ma I0| ‘EROJ nhap
nhdy trén man hinh (0.5 giay MO 0.5s TATz Néu
hoat dong lau dai chi c6 10 gidy, chi c6 ma 16i “ER
03 tiép tuc nhap nhay khi sy ¢b xay ra va duogc
hién thi nhw vay. Trong trwong hop khi viing nau
& trang thai "dw nhiét" biéu twong [H] sé hién thi
luan phién véi ma I6i (0.5 giay biéu twong 0.5 giay
SHeY,
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Nwéc trén bé mat kinh co thé 1am anh hwéng dén viéc
st dung bang diéu khién va c6 thé nhan lénh khong
chinh xac. (Sau khi lau mat kinh, bang diéu khién sé
hoat déng binh thuwdng).

Néu khéng c6 vung nau nao hoat dong trong 20 gidy
sau khi mé& ngudn, bép sé tw dong tat.

Khéa phim (Tuy chon)

Hoat dong clia phim khéa “4” & ché do chd hodc dang
hoat dong sé khoa ban phim va den LED khoa phim “7”
duoc chi dinh. O day, phal tinh dén thoi gian hoat dong
clia phim khoa. Diéu khlen tiép tuc hoat dong & ché do
da cai dat, nhwng c6 thé khéng con dwoc van hanh véi
bat ky phim nao, ngoai trtr chinh phim khoéa phim hoac
phim tat/m¢ “1”.

Viéc tat bép bing phim tat/mé “1” ciing c6 thé duoc
thuc hién trong diéu kién khoéa phim. Bén LED khoa
phim “7” dwoc chi dinh mo dan khi tét bang diéu khién.
Chure nang khoa phim bao gbm dén LED van hoat dong
khi mé& tré lai (& ché do chd 10 giay) cho dén khi bj tat
bai thao tac lap lai cia phim khoéa. Khong thé kich hoat/
hay kich hoat chirc nang khoa phlm & ché do tét.

Khi két thac thoi gian hen g twong wng co thé xac
nhan lai béang cach kich hoat bét ky phim nao ma khéng
c&n m& bang diéu khién.

Thao tac lap lai phlm khéa trong ché do chd hoadc ché
d6 hoat dong sé mé khoa ban phim va dén LED khéa
phim s& m& dan. Tat ca cac phim diéu khién sé hoat
dong binh thwong tré lai.

Am thanh phan hdi (Buzzer)

Céc hoat dong sau day xay ra trong qua trinh van hanh
thlet bi TC dwoc phan héi bang am thanh qua bd rung:
Am bao ngén sé phat ra tin higu khi bam phim

Am bao dai hon d& bao khi bAdm phim trong thdi gian lau
hon (2 10 giay)

Hét thoi gian hen gio.

Chtrc nang hen gi® (Tuy chon)

Chirc nang hen gio dwgc kich hoat theo 2 loai:
-Hen gi®& doc lap 1..99 phat: Tin hiéu am thanh voi
thoi gian. Chirc néng nay cé thé duoc kich hoat khi
khéng c¢6 viing ndu nao hoat déng (tat ca ving ndu =
0). Khi c6 bat ky ving ndu nao bét diu hoat déng
(cong suat >0), bd hen gi&r doc lap tiép tuc hoat dong.
Néu hen gi® c6 thé dwoc siv dung dé tét ving néu.
(xem phan hen gi®& ving néu) thi trudc tién phai tat
bang diéu khién (cong suét cam bién) va bat lai.
- Hen gi® viing ndu 1..99 phat: Chirc nang nay cé thé
dwoc kich hoat, mién 1a ving niu dang hoat déng
(cong suét < 0; hién thi cham). Tin hiéu am thanh véi
thoi gian, bbn ving ndu dwoc ngét co thé Iap trinh tw
do.

Cai dat gia tri hen gio:

Bé&ng cach diéu chinh ving truot.

Cha yéu 1a didu chinh chi s6 th(r nhat va sau d6 la
chir sb the hai.

Trong 10 gidy sau khi diéu chinh chi s6 the hai, gia
tri c6 thé dwoc dat lai. (Chdm dwoc hién thj trén man
hinh hen gi& trong trwdng hop ving ndu dwoc hen
gio cu thé, dén LED chi dinh nhip nhay)

Trong trwéng hop hién thi bd hen gid hoat dong cé
thé cai dat trwc tiép tir [0] bang cach nhan [0] trén
phim trwot (bén trai)



Chuyén dbi b hen gio:

C6 thé chuyén ddi bd hen gid béng cach dat gia tri
clia nd bang 0.

Hen gio doc 1ap co thé dwoc chuyén ddi bang cach
bam hai Ian phim “1”.

Hen gid doc Iap

Néu don vi diéu khién duoc mé gtat ca vling néu
hlen thi [0]), hen gi& doc 1ap c6 thé dwoc kich hoat
béng cach nhan chon phim chon b hen gi¢. Man
hinh hién thi “00“. D4u cham thap phén trén man
hinh hen gi® nhap nhay, bd hen glo bi ngat sau 10
giay (man hinh den) néu khong c6 cai dat nao khac
dwoc thwe hién. Trong truc‘yng hop gia’ tri hen gio
dwgc dat ma khéng co vung nau nao dwogc kich
hoat trong vong 10 g|ay, thi hién thi vang nau sé bi
ngat (cac ro le xen ké cung bi ngat) Cac canh bao
quang hoc c6 thé co ddi v&i viing ndu dw nhiét [H]
dwoc hién thj vinh vién.

Mién la b hen gio' dwoc chon (dau cham sé& hién
thi nhap nhay trong 10 giay), né cé thé dwoc dat.
Pham vi cai dat 1a 0 -99 phut trong cac buwdc duy
nhét bang phlm trwot.

Sau khi gia tri bé hen gi¢ dwoc dat truc tiép, dém
nguoc bat dau véi gia tri dat cudi cung. Bo hen gio
tw dong dwoc bé chon sau 10 glay va man hinh bd
hen glcy cho biét gia tri bd hen gior. Sau khi hét thoi
gian cai dat, mét tin hiéu am thanh sé duoc dwa ra
va man hinh hen gi¢ nhap nhay “00“.

Tin hiéu am thanh bj ngét

- sau 2 phut va / hoac

- béng cach kich hoat bat ky phim nao.

Sau d6, man hinh hen gi® ngirng nhap nhay va tat.
Céc canh bao quang hoc c6 thé c6 déi véi ving
néu dw nhiét [H] duoc hién thi vinh vién

Bang cach nhan phim TAT/MO “1”, thiét bi diéu
khién co thé duoc chuyen ter “hoat dong hen gio
hoan toan” sang vling nau bét ky Iic nao - cé hodc
khong co bo hen gid doc 1ap dwoc kich hoat.
Chuyen trd lai ché do TC dang hoat dong

Hen gi& doc lap duoc chon trwéc (ddu chdm thap
phan nhép nhay trén man hinh). Sau khi vang nau
dwoc chon, dau chdm thép phén sé bién mat khdi
man hinh hen gIG va dau chém thap phén n dinh
trén man hinh vung nau sé sang. Khi tt thiét bj
diéu khién béng phim TAT/MO “1”, bd hen gi¢r doc
lap néu van hoat dong cung 6 tat.

Lap trinh hen gi®' cu thé cho ving ndu

Bat TC cho phép cai dat hen gid' cho cac ving ndu
chuyén dung.

Béng cach kich hoat ving nau (cong suét > 0), sau
d6 chon man hinh hen gi¢ (trong vong 10 glay) gia
tri hen gio co thé duoc gan cho vung nau dudi
dang chirc nang ngat bén LED xung quanh bd
hen gio “9” cho biét bo hen gi¢> da duoc kich hoat
& vling nau nao.

Ngay sau khi bd hen gi&' dwoc chon, dén LED sé
nhap nhay va dau cham trén man hinh b hen gid
sé nhap nhay vinh vién. Trong trwdng hop vung
n&u dwoc chon sau d6, du cham tét va dén LED
ngrng nhap nhay

Khi chuyén ti vung nau nay sang viing ndu khac,
man hinh hen gi¢' cho biét gia tri hen glo hién tai
cla vung néu two'ng rng. Cai dat hen gio cuia cac
viing nu khac van hoat déng. Cai dat thém gibng
nhw véi bd hen gio doc lap
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Trong trwong hcyp co nhleu hon mét bd hen glo dang
hoat dong, man hinh hién thi gia tri bo hen gio' thap
nhat (sau thoi glan bd chon 10 giay).

Sau khi hét thoi glan cai dat, mot tin hiéu am thanh sé
duwoc dwa ra va man hinh hen gio nhép nhay “00°. Bén
LED hen gi¢ lién quan dang nhap nhay dong bo. Vung
nau duoc 1ap trinh bi ngét, hién thi “0” va ving niu
dwoc chon tw dong Sau 10 glay (thm gian bé chon),
biéu twong “H” hién thi trén ving nau “dw nhiét’. Néu
khong, biéu tuong | “0” dwgrc chira.

Ket thuc tin hiéu &m thanh va dén LED hen gi& vung
nau nhép nhay

- sau 2 phut va / hoac

- bang céch kich hoat bét ky phim nao.

Sau do, man hinh hen gi¢' s& nging tét va ving néu
vén khéng duoc chon.

Hoat dong clia bd hen gi& cu thé viing ndu twong tw
nhw bd hen gio doc lap.

Trong trwong hop bé hen gio dwoc lap trinh cho vung
nau, gi¢i han thoi gian hoat dong phu thudc vao gia tri
bo hen gi&r chir khdng phai gia tri bang tiéu chuan.

Noi nau (H|nh 3)

- mot néi nau hat nam chém cé thé 1a mot ndi thich hop
dé nau trén bep e

- wu tién cac ndi ndu duoc tuyén bd dic biét 1a phu
hop dé nau trén bep tw

- NOi nau phang va day

- ndi ndu co cung duwong kinh v&i cac vung nau dam
bao khai thac t6i da cong suét

- mot ndi ndu nhd hon lam gidm viéc khai thac cong
suét, nhung khong gay ra bat ky ton that cong suat
nao. Chung t6i khong khuyén khich s& dung cac ndi
nau co ducyng kinh nhé hon 10 cm.

- ndi ndu bang thep khong gi ¢6 day nhidu I6p hoac
bang thép khong gi co nhiém tlr dac biét thich hgp cho
bep t

- t6t nhat la ndi nau c6 day trang men dé tranh lam
xwoc bé mat kinh bép

- chung t6i khéng khuyén khich s dung ndi ndu thudc
céc loai nhuw thiy tinh, gbm, dat nung, nhom, ddng
hodc khong nhiém t.

Bao dwéng (Hinh 4)

Bang dung cy chuyén dung, loai bd ngay lap tic cac
mau giay bac, thirc an roi vai, dau mé& ban, vét dwong
va cac thuc an c6 ham Iuong dwong cao khac ra khdi
bé mét dé tranh lam héng bep

Sau d6 lam sach bé mét bang khan va san pham thich
hop, rira sach bing nwéc va lau khod bang khan sach.
Trong moi truung hop khong dwoc st dung bot bién
hodc vai mai mon; tranh str dung céc chat tay rira hoa
hoc manh nhw dung dich vé sinh 16 nwéng va chét tay
vét ban.

Hwéng dan lap dat

Lap dat

Cac hwong dan nay danh cho ky thuét vién cé trinh 3o
chuyén mon, & hwéng ¢ dan Iap dat, diéu chinh va bao
tri, theo luat va tiéu chuan hién hanh. Cac thao tac nay
phai luén duoc thue hién khi thiét bi da dwoc ngat khoi
hé thong dién.



Binh vi (Hinh 5)
Bo6 cb dmh dwoc thiét ké dic biét dé& 1p vao mat
da nhu thé hién trong hinh twong &ng.
Dan gioang kinh bep doc theo chu vi bép.
Khoéng Iap dat bép trén 16 nudng; trong trwong hop
ban lam vay, hay dam bao nhitng diéu sau:

- 16 dwoc trang bi hé thdng lam mat thich hop
- khéng c6 rod ri khi néng ttr 16 v& phia bép
- cac clra hut gi6 phu hop dwoc cung cap nhw
trong hinh.

Két ndi dién (Hinh 6)

Truge khi thee hién két ndi dién, hdy dam bao
rang

- cac dac diém cla nha may chang han nhw tuén
theo nhung g| dwoc chi ra trén tem thong sb dat &
dwéi cung cua khu vuc lam viéc;

- thiét bi dwoc Ia;) dat két noi dat hiéu qua, tuan
theo céc tiéu chuan va quy dinh cla phap luat hién
hanh.

Két ndi dét la bat budc vé mat phap luat.

Néu khong co day cap ngudn hodc phich cam trén
thiét bi, hay stv dung vat liéu hap thu phu hop voi
nhiét do lam viéc, nhw dwoc chi ra trén tem thong
s0. Trong moi trwong hop, day cap ngudn khong
dwgc dat nhiét do trén 50°C cla nhiét d6 moéi
trwdng xung quanh.
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Email: info@malloca.com

Customer Care:

Hotline: 1800 12 12
Email: chamsockh@malloca.com

CONG TY TNHH MALLOCA VIET NAM
Showroom Malloca TP.H& Chi Minh:
279 Budng Nguyén Van Trdi, Phudng 10, Quan Phu Nhuan, TP.HCM
Dién Thoai: (84) 28 39975 893 / 94
Fax: (84) 28 38447 102 - (84) 28 38633 882
Email: info@malloca.com

Showroom Malloca Ha Noi:
10 Chuwong Dwong B6, Phuwong Chuwong Dwong, Quan Hoan Kiém, Ha Noi
SDT: (024) 35376 288 — 093 462 92 98

Showroom Malloca Da Nang:
451 Dién Bién Pha, Phuwong Hoa Khé, Quan Thanh Khé, TP. Ba Nang

SBT: (0236) 7303 268

Hé théng cham soc khach hang:
Hotline: 1800 12 12
Email: chamsockh@malloca.com

Khu vic Ba Ria Viing Tau
258-260A Lé Hong Phong, Phuéng 4, TP. Viing Tau
SDT: (0254) 385 94 99
Khu virc Tay Nguyén
331 Phan Binh Phung, Phwdng 2, TP. Ba Lat
SBT: (0263) 3521 107 — 0918226362
Khu viec Nam Trung Bo
08 L& Hong Phong, Phudng Phudc Hai, TP. Nha Trang
SDT: (0258) 3875 488
Khu virc Mign Tay
180 Tran Hwng Dao, Phwong An Nghiép, Quan Ninh Kiéu, TP. Can Tho
SBT: (0292) 373 2035
Khu viec Ca Mau

180 T28 Ly Van Lam, Khém 4, Phwong 1, TP. Ca Mau
SDT: (0290) 3832 152
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