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GENERAL WARNINGS

Warnings

This appliance is marked in compliance with the European Directive 2012/19/EU.

The crossed bin symbolindicates thatthe waste product must be disposed of separately from household
waste. Take the product to a separate collection centre for electric or electronic appliances or face the
penalties provided for by current waste management legislation, or take it back to the dealer when
purchasing a new equivalent appliance. For more detailed information, contact the local waste disposal
service or thedealer.

Dispose of the various packaging materials in compliance with the applicable local Standards.
Installation must only be carried out by qualified staff in compliance with the local regulations in force
and following the indications in this manual.

The manufacturer declines all civil and criminal liability in the case of deficient or improper installation of
the appliance.

The manufacturer also reserves the right to make modifications to its products that are deemed
necessary and useful, without forewarning.

Thishouseholdappliance iscompliantwiththe provisionsofthe European CommunityDirectives

[] Low voltage Directive 2014/35/EU

[] Electromagnetic compatibility Directive 2014/30/EU
[ 1 Regulation (EC) n. 1935/2004

[] EU Regulation-66/2014

ATTENTION: donotremove the plate appliedontheinternal face. Itisvisible whenthe ovendooris
opened and states the product identification data.

ATTENTION: Thisappliance mustbe earthedincompliancewiththelocal standardsinforce.
Failure to comply with that written can compromise the safety of the appliance.
Faults caused by installation or improper use are notcovered by warranty.

Before installation and use of this appliance this instruction manual must be read thoroughly for correct
installation, maintenance and use of the same. Keep it carefully for future consultation.

This appliance has been designed for domestic use only for cooking and heating foodstuffs. All other use is
considered hazardous. The manufactureris notliable forany damage caused by improperuse ofthe
appliance. In the event of malfunctioning, disconnect the appliance from the mains electricity and contact
the After-sales assistance.Never attempt to repair the appliance yourself.

Warnings regarding correct use of the oven

Do not lift or pull the oven with your hands.

The appliance can also be installed and run in ventilated rooms according to the local regulations in
force.

Use of the appliance is only intended for adults. Ensure it remains out of reach of children.
Theappliancemaynotbeusedbychildrenunder8yearsofage orbypersonswithreduced physical,
sensory or mental capabilities, or without the experience or knowledge required unless this is
performed under direct supervision or after they have been given instructions concerning the safe use
of the appliance.

Children must not play with the appliance.

Cleaning and maintenance must not be performed by children without adequate supervision.
The accessible parts become very hot during operation and due to inertiawhen off. Do nottouchiit.
Toinsert or extract containers, always use suitable protective gloves.
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Do not place inflammable material inside the oven. If forgotten, it could catch fire after switch-on.
Donotsitonor place weightonthe opendoorand do nothangweights onthe handle astodo so
could damage the product

Make sure the ventilation slots are not obstructed.

During use, do not touch the heating elements.

Do not touch the appliance with wet or damp hands and feet.

Do not pull the cable, grip the plug to remove it from the socket.

Before maintenance or cleaning, switch the oven off and, if just used, wait for it to cool.

To prevent any electric shocks, the appliance must be off before the bulb is replaced.

Do not clean the appliance using steam cleaners.

Abrasive materialsormetal scrapersmustnotbe usedtocleantheovendoor,astheycandamagethe
surfaces. Do notuse acid products (lime-scale products) because they can damage the enamelled parts.
If the power supply cable is damaged, it must be replaced by the manufacture, by its after-sales
assistance service or by qualified staff.

Payattentionnottotrap powersupply cablesfromotherhouseholdappliancesinthedoorwhen
closing.
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ATTENTION: NEVERPLACE SHEETSOF ALUMINIUM, TRAYSOR OTHER CONTAINERSON THEWALLSOR
BOTTOMOF THE OVEN. THE MANUFACTURERISNOT LIABLE FOR ANY DAMAGE CAUSED BY IMPROPER
US OF THE APPLIANCE.



DESCRIPTION OF THE PRODUCT

1) CONTROL PANEL
2) CONTROLS/HANDLE
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OVEN USER GUIDE

Disconnect the appliance from the power supply and remove all the accessories from the appliance. Clean
themthoroughly with warm water and detergentand putthem back inthe initial position. Before usingit
for the firsttime, allow it to run on empty and at maximum for about 2 hours while ventilating the room
well. The combustion fumes of the production residues will be evacuated. Ventilate the environment well
during heating.

NOALIA PROGRAMMER INSTRUCTIONS (ATHENA)

Next oven programmer consists of three displays:
[1 Clock display (central)

= Cooking mode display (right)

[1  Temperaturedisplay (left)

Clock display

In this display we can read the time of day, the duration of the selected functions and warning messages.

You can then view 3 icons:

El llluminates to indicate that a cooking function is active, even in manual mode.
Theovenlightanddefrostfunctionare notconsidered as cookingfunctions, sotheiconisturned off
whentheseareactive. The symbolflashestosignalthe endofacookingandshuts offwhenthetime
IS over setto.

A Normally it is turned off however it remains lit when an automatic cooking is selected (the oven is
not working in manual mode)

Normally it is off. When turned on indicates that the contaminants have been set. It stays on
J'r_ll Throughout duration to distinguish this time from that of a cooking function.

Cooking modes display
In this display we can see the following icon that shows the active elements of the oven for a
function:

g

Thesquare lightsymbolisnormallylitand indicatesthatthe ovenisinoperation. Itshuts offwhenthe
delayed cooking mode is activated.
The symbol of the rotating fan is lit when the selected function involves the use of the oven fan.

Temperature display
Show all temperatures in both manual and automatic mode.



Oven Functions

Atthe first power on, the display shows the 12:00 hours flashing. At thistime you can only set the oven
time andthen activate the oven. To setthe oventime (if itwas not done atfirst power on), press and hold
the MENU symbolfor atleast4 seconds. Toturn onthe oven just pressthe power button ON/OFF, the
display shows ONandafter 2 secondsthe ovenlightisturnedon.Ifnoactionistakeninthe next5minutes,
the ovenwillautomatically turn off. Toturnthe oven off, pressthe ON/OFF symbol. The display shows
OFF and after two seconds the oven switches off. If the cavity temperature is higherthan 50 ° C, HOT
appears when the temperature drops below 50 ° C. HOT is replaced by the time of day.

Timer

Thetimerdonotinteractwiththe ovenfunctions, asitis always usableirrespective of the active function.
Pressthe MENU buttonand usethe arrowsto setthe desired value upto 180 minutes. After 4 seconds
from the last action, the proposed value is set.

At the end of the time, a beep sounds and the bell icon is turned off.

Manual cooking
Tostartcooking, switchonthe ovenandselectthe function. The oven offersadefaulttemperature that
can be adjusted. After about four seconds of the selection, the oven starts cooking.

Cooking time
Turnontheovenand press MENUthreetimes, thedisplaywillshow"dur". Thensetthe desiredtimevalue
up to 720m. After approximately four seconds the value is accepted.

Delayed cooking start

Youcansetthe end ofacookingimmediately after settingthe duration. Setthe desired length oftime and
pressthe MENU symbol once, the display shows END, then set the time by pressing the symbols to increase
ordecreaseavalue. Afterfour secondsthe setvalue isacceptedandthe oven preparesforthe delayed
cooking start. The oven will turn offimmediately and will turn on again atthe time the cooking start was

set.

At this stage, the selected function and temperature can be displayed (can be changed at a later time)

End of cooking

Whenacookingisfinished,abeepisheard, theiconoftheselectedfunctionandthetemperature switch
offand the display shows the time of day as the symbols flash. Press any symbol to returnto manual
cooking mode.

After 7 minutes without any action, the beep is interrupted and the display goes into standby mode.

Select a function

The clock display shows the selected cooking function, the program or PrO1 if no programs have been
selected.

The cooking mode displays the cavity edges flash to indicate that a program has been selected.

Child safety

To activate the child safety function, press the ON / OFF button for 3 seconds.

The display shows "n-00" followed by ON. When you activate cooking functions and temperatures can not
be changed. To turn off the function, press the power button for 3 seconds.

Light oven
Theovenlightisonwhenafunctionisactivewhenthe ovenreachesthe settemperatureandwhenthe
oven door isopened.



OVEN FUNCTIONS
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Oven light
The oven light can be turned on independently at any time with this symbol.

Ventilated cooking (Pr-01)
This type of cooking is recommended for dishes placed on several levels even differing one from
another without mixing their smell. Even hot air circulation allows baking slowly and homogeneously.

Intensive lower cooking (Pr-02)
It has a prevailing downward temperature suitable for quick cooking.

Intensive upper cooking (Pr-03)
There is a prevalence of upwards temperature,which makes this kind of cooking ideal for fast
cooking and needing slight surface browning.

Ventilated electric grill (Pr-04)
This function permits grilling in a softer manner thanks to the use of forced air.

Gentle cooking (Pr-05)
Suitable for cooking delicate foods, e.g. leavened desserts.

Intensive cooking (Pr-06)
The activation of the top and bottom heat elements together with the fan ensures even distribution of
the intense heat.

Traditional static cooking (Pr-07)
The heat coming from above and below allows food that requires slow cooking with the constant
addition of liquids to be cooked.

Lower cooking (Pr-08)
Unlike cooking with the upper cooking method, this function is recommended for perfecting the
cooking of dishes that are already

Electric grill (Pr-09)
The feature of the Grill to send out intense heat makes it possible to use the oven for both grilling
and roasting.

Spit (Pr-10)
With this function, in models where arranged, it ispossible to use the spit. Use the Grill always with the
oven door closed.



Double electric grill (Pr-11)
The double grill supply intense heat, allows the oven to be used to grill and roast very quickly.

Double electric grill with Spit (Pr-12)
The double grill supply intense heat, allows the oven to be used to grill and roast very quickly.
It is possible to use the spit

NEE

Upper cooking (Pr-13)
The intense heat diffused from above is excellent for finishing off the baking of food that is cooked on
the inside but not entirely on the surface.

Defrost (Pr-14)
This permits the defrosting of dishes without altering their taste or appearance.

Drying (Pr-15)
Thisfunctionallowstogradually remove fromthe product part ofthe water
contained therein through the heat.

Food warmer function (Pr-16)
Byinsertingthisfunction, itis possible tomaintainthe constanttemperature offoods,
which is very useful for heating or keep cooked food at the temperature.

| &) i

Spit (MOV-LX74)

The spitis positioned transversally with the connection on the back of the oven and its functioning is
automaticinallfunctions, evenifthe symbolis not present. Introduce the dish fixed with the fork hooksin
the spitrod and place everythinginthe spitstand previously arrangedinits housing onthedriptray. Insert
the tray fully home in the cavity, move the spit holder frame to the right until the rod is inserted completely
in the spit outlet, onthe right side of the cavity.




MAINTENANCE AND CLEANING

Attention: disconnect the electric power supply before performing any type of maintenance on the
product

[] Do not clean the appliance using steam cleaners.

[ 1 Do not use rough, abrasive materials or sharp metal scrapers to clean the oven door, as they can
damage the surfaces and cause the glass to break. Do not use acid products (like anti-scaling
agents) as they can damage the enamelled parts.

] Turnoffthe heating elements, wait for the internal parts of the oven to cool down before touching or
cleaning them. When cleaning with a wet sponge or soft cloth, take all due care if the surface is
hot as it will produce steam and you will risk scalding yourself. Moreover, some detergents
create noxious fumes on contact with the heat.

The enamelled or stainless steel parts must be treated with caution. Use water or specific products,
accurately drying with a soft cloth. In case of heavy deposits inthe enamelled parts, use a sponge (non-
abrasive) dampened with warm water and vinegar. Residual foods and dirt must be removed immediately.
Itwill make removing them easier if the internal parts of the oven are cleaned while they are still warm.

ATTENTION: Thesymbolsstampedontheappliance (e.g.aroundthe knobs) canbe damaged ifdirt
remains for an excessively long period on them.

Dirt residue must be removed immediately but use products specifically for steel as other overly abrasive
ones could cause the symbols to fade.

Regularly check the state of the rubber gasket located around the oven opening. If gasket damage is noted,
contact the nearest technical after-sales centre.

Removing/mounting the oven door

MOV-LX74

This oven door model has soft-closing hinges that amortize the closure of the door.
Itis possible to remove the oven door by following these instructions:

-open the oven door completely.

-with the help of the pliers, pull the zipper hook towards its fixing seat.
-close the door slightly to secure the hook in the seat.

-at this point you can lift the door slightly to remove it.

[1 /
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Carry out the same steps in reverse order to remount the oven door. Place the oven door in seat, move the zipper hook
and bring it back its original position.

Removing/mounting the oven door
FI-95
To remove and reinsert the port, follow the instructions below:

[1  Open the doorcompletely.

] Insertametal rod with a diameter of about 3mmintothe hole showninthefigure. The zipperis
lockedin the open position.

[]  Atthis point you can lift the door to remove the hinges from their seats.

Tore-insertthe ovendoor, actinthereverse mode. Insertthe hingesintothe openings ofthe frontframe
of the oven.

With the door completely open, remove the two metal hinges of the hinge.

ATTENTION! Do not remove the two metal tabs that hold the hinges locked with a hooked door.

Removing/ cleaning interior glasses Thisdoormodelallowsforextractionandcleaningofinterior
glasswithouthavingtoremovetheoven door. Follow the steps below to extract the internal crystals:

[] Openthe oven door and immediately lock the hinges.

[] There are two buttons on the left and right sides of the door, located on the side profiles.

[] Pressinordertorelease the painted top of the door and the two heads placed on the profiles.
[] Atthis pointitis possible to extract the interior glasses.

ATTENTION! Always rememberto lock the hinges before pulling the glasses.

This prevents the door from closing itself during the procedure.

Carryoutthesamestepsinreverse ordertorefitthecrystals. Takethe utmostcaretoensurethattheyare
in the right order and in the exact direction(the clear glass, if present, must be inside the other two)

and the position of the writing on the glass surfaces should be as in (Fig. 2).

Be carefulthatthe protective gasketsare positionedcorrectly. Beforerefittingthe door, make surethatthe
glass is securely fastened in place.

WARNING! Removal and installation must be carried out properly and with the utmost care in order to
avoid breaking theglass.
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REMOVAL/ ASSEMBLY OF THE LATERAL GUIDES

Before proceeding, make sure that the oven is cool

Tightly grip the guide at the front, lift it until it blocks and pull the front part towards the inside of the oven
(fig.1) inawaythatitcanrelease itselffromits front seat. Now, pulling towards yourself, the guide will
slide forapprox. 1 centimetre. Liftitand release itfromits seatby pullingitinside the oven cavity. (fig.2).

N

—~— ; :
Fig.1 (FI-95) Fig.2 (FI-95) Fig.3(FI-95) Fig.4(F1-95)
To re-mount the guides, perform the steps in reverse order ( Fig.1-Fig.2-Fig.3-Fig.4)

REMOVING/MOUNTING THE SLIDING GUIDES (IF ANY)

If supplied, you will find running guides installed. To remove them, release the lateral support guides as
describedinthe "REMOVAL AND MOUNTING THE LATERAL GUIDES" paragraph.
Holdingthelateralguidesvertically onaflatsurface, release the lower partofthe runner, makingitturnas
indicated in figure 1. At this point, the runner can be removed completely from its housing.

1 1
| | | | | |
~ 2 F 2
&y & )
& 4
Fig.1 Fig.2
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Torepositiontherunningguide againontherelevantsupports, positionthe upperattachmentsontherod
ofthe lateralguide, press the runner downwards inaway thatitistightly coupled and exert pressure as
demonstrated in figure 2 until the runner is tightly fastened to the support.

REPLACING THE OVEN LIGHT BULB

Topreventelectricshocks and/ordamage to persons, read andfollowthe procedure given below:
ATTENTION: before replacing the bulb make sure that theappliance is off and the mains electricity has
been disconnected.

Ensurethatthe ovenandthelightbulbare coldandthenremovethe protectioncover.

Do not touch the hot bulb with a damp cloth, the bulb may break.

Replacethelightbulbwithanother suitable one of 25 W for 220- 230V with attachmenttype E14,
suitable for hightemperatures.

Incasethe protectioncapisdamagedorbroken, donotusethe ovenuntilthe caphasbeenreplacedorre-
inserted correctly andsafely.

INSTRUCTIONS FOR INSTALLATION

The purchaserisresponsible for installation. Assistance provided by the manufacturing company due to an
incorrect installation will not be included in the warranty.

Theinstallation and technical assistance must only be performed by qualified staff, following the
instructions. Incorrectinstallation, maintenance, assistance and use can cause serious damage/injuryto
persons or objects

INSERTING THE OVEN INTO THE CABINET

the cabinet and its components must be capable of withstanding a temperature of 90°C without presenting
any deformation and/or surface defects. The cabinet must enable the free passage of the oven
connections. All household kitchen units must be protected with fire-resistant material in accordance with
the standards inforce.

Itisimportantthatall operations relatingto installation of the device are carried out by qualified staff. The
oven can be installed in a column or below the worktop of a kitchen cabinet.

INSTALLATION CLASS - 3

Attention: respect minimum ventilation apertures of the cabinets, as given in the drawings
ATTENTION!inordertoguaranteegoodventilation, theaperture of 80 mmisalsorecalledtowardsthe
outside of the cabinetand notonlyinthe rear part, otherwise applicationisnotcompliant.

Fig.2(MOV-LX74)
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Built-in measurements

Thedimensions ofthe openingtobe madeinthe cabinetforfittingthe ovenareindicatedinfigures. Make
sure thatthe cabinetwhere the ovenisinstalled can supportthe weight of 30 kg. For the aperture inthe
cabinet, followtherespectivedimensionsindicatedinfig.01, fig.02for MOV-LX74.Inthe bottom ofthe
cabinet orinthe oven support shelf, to allow sufficient air to circulate for the cooling of the oven during
functioning.

Use screws A for fixing the oven.

OVEN ELECTRICAL CONNECTION

Ensuretheelectriccurrenthasbeendisconnectedbefore connectingtheoventotheelectricmains.
Attention: Iftheflexible cableisnotintact, toavoid anyrisk, itmustbe completelyreplacedwithacable
having the same characteristics and only by qualified staff.

The ovenrequires single-phase alternate current 220-230-240 V~50-60 Hz, usingflexible cable. Ensure the
household power supply can support the electric load of the device. (see serial plate). The electric safety of
this appliance is only assured if the same is correctly connected to a system having efficient earth
connection, according to the legal standards in force.

Incase ofdirectconnectiontothe mains (withoutthe use ofthe plug) include adevicethatensures
disconnectionfromthe network, with adistance enabling fulldisconnection inthe conditions of
overvoltage category lll, in accordance with the relevant installation regulations.

In models where present, the flexible cable is supplied without plug. The plug to be used must be suitable
for the electric load of the product and must comply with the current regulations.
Theinstallermustensurethatthe socketis suitableforthe powerabsorbedbythe ovenasindicated onthe
serial plate.

The connection socket must be easily accessible. Disconnection of the appliance from the electrical supply
must also be possible after the completion of installation.

ASSEMBLY/REPLACEMENT OF THE POWER SUPPLY CABLE

If the power supply cable is damaged, it must be replaced by the manufacturer, its after-sales assistance
or by other qualified staff in order to prevent all possible risks.

Theelectriccable mustbekeptsecuredtotheterminal k-L.ck bymeans ofacablefixsothatitcannotcome
out. Connecttheline cabletoterminal L, the neutral cable toterminalN and theyellow/green cabletothe
earthterminal . The yellow/green cable must be longer than the other two by at least 20 mm. Ensure
the electric cable does not pass near or come into contact with the surfaces reaching a temperature above
75°C.

L
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EARTH CONNECTION

Installation, connection and earthing of the electric system must comply with the European standard
requisites and meet the provisions of the local Standards in force.

This household appliance requires an earthing connection for protection against short-circuits or electric
dispersions. It must therefore be connected to an appropriate electrical outlet. The earthing wire must not
be interrupted by the switch.

ATTENTION: DISCONNECT THE ELECTRIC POWER SUPPLY BEFORE PERFORMING TECHNICAL ASSISTANCE
OR MAINTENANCE ON THE PRODUCT.

In case of replacement of the electric cable, ensure the use of an electric cable certified according to the
standards in force and suitable to the technical features of the product.

Only use flexible cables: cable type HO5RR-F 3 x 1.5mm?2

TECHNICAL AFTER-SALES ASSISTANCE AND SPARE PARTS

Spare parts

Only authorised components can be used for appliance support. Do not repair or replace any oven
component not recommended by this manual. All interventions and repairs must be carried out by
authorised technical staff.

To request a spare part, indicate the following data:

1) Modelofovencode (MOD.)and productionnumber(N.L.),foundonthe productlabelpositionedonthe
lower front part of the oven and on the first page of the booklet.

2) Description and number of the spare part, technical information available only to the authorised
assistance service.

3) Last, indicatethe details ofthe distributorthatsoldthe ovenandthe details of your nearest after-sales
assistance centre.

Technical assistance

In case your oven requires technical assistance and/or spare parts, contact the dealer or the authorised
technical assistance centre nearest to you.

Inthiscasealsoitisnecessarytostate allthe appliance dataonthe aluminiumproductlabel, suchas:
model(MOD.)batchnumber(N.L.), etc.labelplacedonthelowerpartofthe ovenfacade oronthefirst
page of the instructions booklet.
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CANH BAO CHUNG

Canh béo

Thiét bi nay dworc san xuat dwéi sw chi dao ctia European 2012/19/EU.

Biéu twong thiing rac gach chéo la chi ra chét thai phai dwoc xt ly riéng ré véi chét thai cla gia
dinh. Pwa san pham dén trung tdm thu héi riéng cho céac thiét bi dién hodc dién tlr hoac phai chiu
nhirng hinh phat theo b luat x& ly chat thai, hoac dem lai cho dai ly khi mua thiét bj twong tw. Dé
biét thém théng tin chi tiét, lién hé véi dich vu x ly chét thai dia phwong hodc dai ly. Khi hdy bd
cac vat lieu bao goi khac nhau phai phu hgp véi cac ap dung tai dia phuong.

Viéc 1&p dat phai dwoc thuwe hién béi nhan vién kj thuat phi hop véi cac quy dinh cé hiéu lwc cla
dia phwong va theo cac chi dan trong hwéng dan sir dung nay.

Nha san xuét tte chéi moi trach nhiém nhan sw va hinh sw trong trwéng hop |ap dit khéng day da
hodac khéng dung cach.

Nha san xuét cé quyén thay déi san pham cda minh khi can thiét va hibu ich ma khéng can béo trwéc.
Thiét bj nay phu hop vé&i diéu khoan ciia the European Community Directives

[ Chi thi hiéu suat thap 2014/35/EU
[] Chi thi twong thich dién 2014/30/EU
[] Quy dinh (EC) n. 1935/2004

[] EU Quy dinh-66/2014

CHU Y: Khong di chuyén khay nwéng bén trong 16. C6 thé nhin thay khi ctra 16 mé va ghi chu
dir liéu nhan dang san pham.

CHU Y: Thiét bi nay phai dwoc néi dat phu hop véi cac tiéu chuan hién hanh dia phwong.
Viéc khdng tuan tha cac van ban dé cé thé anh hwéng dén sw an toan cua thiét bi.
Céc 16i do cai dat hoac st dung khéng ding cach sé khong dwoc bao hanh.

Trwéc khi lap dat va st dung thiét bi, phai doc k§ hwéng dan s dung nay dé 1&p dét, bao duwdng va st
dung ding céch. Lwu gitr can than dé tham khao y kién trong twong lai.

Thiét bj nay dworc thiét k& d& st dung trong gia dinh chi d& niu &n va 1am néng thwe pham. Tat cd
nhirng viéc str dung khac déu dworc xem 1a nguy hBm. Nha sin xuét khéng chiu trach nhiém vé bat ky
thiét hai nao gay ra do siv dung thiét bj khéng ding céach. Trong trwdng hop hw hdng, ngat két ndi thiét
bi khéi ngudn dién va lién hé véi dich vu hau mai. Khéng cb gang tw stra chiva thiét bi.

Canh bao str dung 16 nwéng

Khéng nang hoac kéo 16 bang tay nam.

Thiét bi cé thé dwoc l1ap dat va van hanh & noi thong thoang theo quy dinh cho phép.

Chi st dung thiét bi cho nguoi Ién. Dam béo tranh xa tam tay tré em.

Thlet bi khéng dwoc st dung cho tré dudi 8 tudi hodc bdi nguol khuyét tat, mat nhan thic
vé cdm giac va tinh than, hoac thiéu kinh nghiém va kién thuc néu khong thiét bi phai dwoc
hoat ddng dwdi sy giam sat truc tiép hodc phai dwoc cung cap day du hwéng dan an toan st
dung thiét bi.

Tré em khong dwoc choi voi thiét bi.

Veé sinh va bdo duéng khéng dwoc thye hién bdi tré em néu khong co sw giam sat ciia ngudi
Ion.

Cac bod phan sé rat ndng khi thiét bi van hanh cho téi khi thiét bi dirng hoat déng. Khéng nén
cham vao thiét bi.

DPé thém vao hoac lay cac vat chra thirc an, hay ludn luén sir dung gang tay bao vé phu
hop.
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Khéng dat thiét bj dé chay bén trong 16. Néu quén, n6 cé thé phat nd khi céng tdc mé.

Khéng ngdi hoac dat vat ndng khi clra 16 dang mé va khéng treo vat nang lén tay nam, diéu
do cé thé gay hw hai cho san pham.

Chac chan rang 16 thong gi6 khéng bi tc nghén.

Trong khi s&r dung, khéng cham vao b6 phan dang néng.

Khoéng cham vao thiét bj khi tay chan dang &m wot.

Khong kéo day cap, ndm dau cam dé ngét dién tir 6 cam.

Trwéde khi bdo dwdng hodc vé sinh, ngat dién 16 nwéng, néu vira st dung, phai doi cho dén
khi 16 nguéi.

Dé tranh bj giat dién, thiét bi phai dwoc tat triede khi bong dén dwoc thay thé.

Khong vé sinh thiét bi bang thiét bi vé sinh hoi nwéc.

Khong st dung thiét bi mai mon hodc vat dung cha nham kim loai d& vé sinh ctra 10, vi nd
c6 thé gay hw héng bé mat. Khdng st dung san pham c6 chtra acid (san phadm cé voi) vi n6
c6 thé gay hv hdng cac bd phan trang men.

Néu c&p ngudn bi hdng, thi phai dwoc thay thé bdi nhan vién béo dwéng hodc bdé phan bao hanh
san pham.

Chu y khéng dé day ngudn tir thiét bi gia dung khac bén trong ctra khi ctra dong.

CHU Y: KHONG PAT TAM NHOM, KHAY HOAC THUNG LEN TUONG HOAC PHIA TREN LO
NUONG. BO PHAN BAO DUONG KHONG CHIU TRACH NHIEM HU HONG KHI KHONG PHAI
DO THIET Bl
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MO TA SAN PHAM

1) BANG HIEN THI
2) PHIM DIEU KHIEN
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MAN HINH HIEN THI: NHIET PO - THO!I GIAN - CHU’C NANG
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HUONG DAN S’ DUNG LO NUONG

Ngat két ndi thiét bi khéi ngudn va di chuyén cac phu kién t thiét bj. V& sinh chiing hoan toan bang nwéc
&m va chét tay sach va dat chang tré lai vi tri ban dau. Truwdc khi st dung 1an dau tién, cho phép 16 nuwdng
hoat dong trong voi tdi da 2 gier & noi thdng thoang. Nhivng can ddt chay ctia san phdm sé dwoc hat chan
khong. Mbi trwdng sé thong thoang hon trong qué trinh 1am nong.

CHUONG TRINH NOALIA (ATHENA)

Chuwong trinh 16 nwéng bao gém 3 man hinh hién thi:
] Man hinh théi gian (gitra)

[0  Man hinh chtrc ndng nau (phai)

1 Man hinh nhiét do (trai)

Man hinh khéa
Tré'n man hinh nay phung ta cdthé doc xem dwoc ngay gid. Nhivng chirc nang chon thoi gian va béo tin
nhan. Ban co6 thé thay 3 bieu twong:

& Beén chiéu sang khi chirc nang nau hoat dong, cé thé diéu khién thi cong. Beén 16 nwéng va chirc
nang ra dong khong dwgc xem nhw chirc nang nau nuéng, vi the biéu twong tat khi ching hoat
ddng. Ky hiéu nhay dén la bao hiéu két thic nau nwéng va khoéa lai khi hét thdi gian hen gio.

A Thwong sé tat nhwng no van sang khi chirc nang nwéng ty déong dwoc chon. (Lo nwdng khong
hoat dong & ché dg thu cdng)

Thwong sé tat. Khi m& bao hiéu chat gay 6 nhiém da bi dong cirng. N6 kéo dai trong subt thoi
ﬂ gian dé phan biét thoi gian nay véi thoi gian khac ctia chire ndng nu nuéng.

Man hinh hién thi chirc nang nau
Trén man hinh nay chang ta cé thé xem dwoc cac biéu twong cho thdy yéu té hoat ddng clia chirc
nang |6 nwéng:

v yTw

{@}

Ky hiéu dén vuéng thwdng dwoc chiéu sang va cho biét 16 dang hoat déng. N6 sé tét khi ché dd nau
nwéng ngirng hoat déng.
Biéu twong quat sé sang khi chirc ndng dwoc chon tham gia vao viéc siv dung quat cia 10.

Man hinh hién thi nhiét do
Cho thay tat ca cac nhiét dd & ca ché d6 tha cong hay tw dong.
Diéu chinh nhiét do

Sau khi nhan nut chon chirc néng nwéng, nhan nit Menu mét lan (Khi biéu twong °C nhap nhay),
Nh&n phim tang hoac gidm dé diéu chinh nhiét do
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Chdrc nang 16 nwéng

Khi cAp ngudn lan d4u tién, man hinh sé hién thi nhap nhay gi® 12:00. Luc nay sau khi diéu chinh
xong phéi xac nhan phién thdi gian. Dé diéu chinh thoi gian 16 nwéng (néu khdng hoat dong & lan
dau mé& ngudn), nhan va gi» biéu twong menu it nhat 4 gidy. Dé mé 10, chi nhan ngudn nat ON/
OFF, man hinh sé& hién thi ON, sau 2 giay dén 16 sé& sang. Néu khong hoat ddong sau 5 phut, 16 sé
tw dong tat. D& tat 16, nhan ndt ON/OFF. Man hinh hién thi OFF, sau 2 giay |0 sé t4t. Néu nhiét o
khoang 10 I&n hon 50°C, thi HOT sé& xuét hién khi nhiét do gidm xudng dwéi 50°C. HOT sé thay dbi
theo nhiét d6 trong ngay.

Hen gi®

Chtrc nang hen gior s& khéng anh huwdng dén cac chirc ndng ciia 10, vi n6 ludn déc 1ap véi chire
nang khac. Nhan nat MENU va st dung cac mii tén dé diéu chinh dén gia tri minh mong muén I&n
dén 180 phut. Sau 4 giay ké tir 1an hoat ddng cudi ciing, gia tri d& nghi sé dwoc diéu chinh.

Khi hét gi®, tiéng bip va biéu twong chuéng sé tat.

Van hanh tha céng
DPé rdu, m& 106 \a lwa chon chirc nang. Lo nwéng sé dwa ra nhiét dd khuyén nghi dé diéu chinh.
Sau khi lya chon, khoang 4 giay 16 sé bat dau hoat dong.

Th&i gian nwéng
Khéi dong 10 va nhan nGt MENU ba [an, man hinh sé hién thj “dur”. Sau dé diéu chinh gia trj thei
gian thich hop dén 720 phut. Sau khoang 4 giay, gia tri s& dwoc chip nhan.

Hoé&n hoat d6ng nu’c’vng

Ban c6 thé thiét Iap két thic qua trinh n4u ngay lap tic sau khi thiét 1ap thdi gian niu. Diéu chinh
thoi gian mong mudbn va nhan nit MENU mét 1an, man hinh sé& hién thj END, sau khi diéu chinh
thdi gian bang cach nhan gidam hodc tang gia tri. Sau 4 gidy, gia tri da diéu chinh sé dwoc chap
nhan va ché d6 hodn hoat dong nwéng dugc kich hoat. L6 nwéng sé tat ngay 1ap tirc va sé hoat
dodng lai khi diéu chinh hoat ddng nuwdng.

O giai doan nay, chirc ndng va nhiét do lwa chon cé thé dwoc hién thi (c6 thé thay ddi & 1an sau).

Két thiic qua trinh nwéng

Khi két thic nwéng, ban sé& nghe mét tiéng bip, biéu twong chivc ndng lwa chon va nhiét do tit va
man hinh hién thj thdi gian c6 biéu twong nhap nhay. Nhan vao bat ki biéu twong nao dé tré vé
ché d6 nwéng tha cong.

Sau 7 phit khéng hoat déng, tiéng bip sé dirng va man hinh hién thi sé chuyén sang ché d6 cho.

Chirc nang lwa chon

Man hinh déng hé hién thi lwa chon chirc ndng nwéng , chwong trinh hodc Pro1 néu khéng c6 chwong
trinh nao dwoc lwa chon.

Chtre nang nwéng hién thi nhdp nhay & canh vién cua 16 dé bao hiéu chwong trinh da dwoc lua
chon.

An toan tré em

Dé khéi dong ché do an toan tré em, nhan nit ON/OFF trong 3 giay.

Ma hinh sé& hién thj “n-00” cho ché d& ON. Khi ban kich hoat chirc ndng nuwéng va nhiét dd sé
khéng thé thay dbi. D& tat chirc ndng nay, nhan nat ngudn 3 giay.

bén 16 nwéng
beén 16 nwéng sé sang khi khéi ddng moét chirc nang, khi 16 nwéng dat dén nhiét Ao da cai dat va
khi ctra 10 dwoc mé.
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Chtrc nang 16 nwéng

B

vyewvw

i

Pén chiéu sang )
giup quan sat qua trinh nwédng ma khéng can mé cira 16.

Nwéng tuan hoan két hep quat (Pr-01)
thanh phan gia nhiét xung quanh quat sé hoat dong tw dong lam tang sw luan
chuyén nhiét dé va tao ra dé dong déu trong héc 10.

Nwéng dwéi tuan hoan két hop quat (Pr-02)
nhiét do tap trung vao mat dudi ca 10, sw hd tro cia quat lam thire &n chin
nhanh hon nhwng khéng lam chay mat day.

Nwéng trén tuan hoan két hop quat (Pr-03)
nhiét dé tap trung vao mat trén cuda 10, sw hé tro' ciia quat lam cho thdre &n chin
nhanh hon va cé mot bé mat vang 6ng.

Nwéng dién tro doi két hop quat (Pr-04) ]
chirc nang nay cho phép nwéng nhirtng mén mém nho str dung khong khi day ra tlr quat

Nwéng dwéi két hop quat (Pr-05)
Thich hop cho d& &n mém, vi du nhw nhirng mén banh trang miéng

Nwéng truyén thong két hop quat (Pr-06)
Sirc néng twr trén va dudi két hop quat ddm bao mét lwong nhiét Ién sé dwoc phan
tan déu.

Nwéng truyén théng (Pr-07)
Strc nong sé lan téa tir trén va dwdi dam bao thirc an chin déu.

Nwéng dwéi (Pr-08)
nhiét d6 tap trung & mat dwdi ctia 10 Iam thirc an chin tir tir ma khéng bi chay

Nwéng dién tre déi (Pr-09)
Dieu dac biét cia nwéng dién tré doéi la hoi ndng sé thoat ra ngoai lam cho viéc
st dung 16 nwédng mot cach hiéu qua hon.

Nwéng xién dién tre déi phia trén (Pr-10)
V@i chirc nang nay, 2 nguon nhiét tir dinh 16 hoat dong cung luc, chire nang nay
ho tre xién quay.
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Nwéng 2 nguoén nhiét (Pr-11)
nudng 2 ngudn nhiét cho phép nwéng chin bé mat mét cach nhanh hon

Nwéng xién 2 ngudn nhiét (Pr-12)
nwéng xién 2 ngudn nhiét cho phép thirc &n trén xién chin déu va nhanh hon

| [T

Nwéong trén  (Pr-13) .
nhiét d6 tap trung & mat trén 16 cho phép thirc an chin vang bé mat

Ra déng (Pr-14) .
quat tuan hoan khéng khi cho phép thwc pham ra déng nhanh hon.

Ham nong thiee an (Pr-15)
Chirc nang nay cho phép duy tri nhiét dé cta thirc an, thich hgp cho viéc gitr
dwoc nhiét do cua thire an.

Nwéng dién tré tron két hop quat (Pr-16) ‘
Chtrc nang nay cho phép thay dbi dan thirc &n cé chiva nwéc bang nhiét lvong.

CIRIE

Xién (MOV-LX74)

Xién dwoc béc ngang ndi véi phia sau 16 va chirc ndng nay cla xién tw déng v&i moi chirc ndng
cda 16. Xién quay chi hoat dong khi cac chirc nang nwéng xién dwoc chon. Lap khay vao khoang
cha, di chuyén khung nhém qua bén phai cho dén khi xién dwoc gén cb dinh vao diu ra cla xién
- phia bén phai ctia khoang chtra.
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BAO DUONG VA VE SINH

Chi y: Ngat nguén dién trwérc khi bao dwéng san pham.

[] Khéng sk dung chét tdy dé vé sinh thiét bj.

[] Khong dung nhitng vat liéu thd cirng, mai mon hay vat cha nham kim loai dé’ vé sinh ctra 10, vi
ching c6 thé gay hu hong cho bé mat va lam v& kinh. Khdng str dung san pham chira acid (nhw
cac chat chong an mon) vi chiang c6 thé gay hw héng nhirng bd phan trdng men.

[] T4t hét nhirng bd phan néng, ché cho nhivng boé phan bén trong 16 ngudi truéc khi cham vao
vé sinh 10. V& sinh 10 v&i vai mém, phai that can than vi khi bé mét 16 néng san sinh ra ra rat
nhiéu hoi néng va ban rat dé bj béng. Hon niva, chat tdy rira tao ra hoi doc hai khi tiép xtc véi
nhiét.

Nhirng bé phan trang men va thép khong gi phai dwoc xt ly can than. S& dung nwdc va nhirng

san pham riéng biét, v&i vdi mém va khé. Dé vé sinh can trén bd phan trang men, st dung bot

bién (khong cé tinh chat mai mon) véi nwéc &m va gidm. Thire &n thira va can ban phai dwoc lam
sach hoan toan. Sé& dé dang vé sinh hon néu cac bd phan trong 16 van con 4m.

CHU Y: C4c biéu twong dwerc in trén thiét bi (vi du xung quanh nim vén) sé dé bj mé di néu chét
ban bam trén dé qua lau.

Dv lwong chét ban phai dwoc lam sach hoan toan, nhwng phéi s dung nhivng vat liéu va san pham
riéng biét dé tranh 1am nhirng biéu twong bi mai mon va phai mau.

Thuwdng xuyén kiém tra giodng cta [6 nwéng. Néu gioang bi hdng thi phai lién lac véi trung tam chdm
soc khach hang gan nhat dé dwoc hd tro.

Thay thé/lap dét ctra |6 nwéng

MOV-LX74

Ban |é clia clra 16 nay dwoc lap dat mot cach khéo éo dé gidm chén khi déng clra 16. Dé dang thay thé
ctra 10 theo nhirng chirc nang sau:

-mé& clra o hoan toan

-dung kim, kéo méc khda dung véi vi tri ¢b dinh cda né
-déng clra nhe nhang dé gan vao dung vi tri cta no.

-tai diém nay ban cé thé nhac nhe canh clra dé thay thé né.

e

= ]

Thwe hién cac budc tuong tw theo thir tw nguoc lai dé 1ap lai ctra 16. D&t ctra vao dung vi tri cta
no, di chuyén maoc va dat lai vi tri ban dau.
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Thao/ vé sinh kinh bén trong

Loai ctra nay cho phép thao va vé sinh bén trong kinh ma khéng can thdo ctra 6. Lam theo
cac budc dwdi day dé loai bé nhivng vét ban bén trong:

0 M& clra 16 va déng hoan toan ban 1&

[] C6 2 nut bén trai va phai clia clra 10, dat & mat bén.

] Nhan dé thao phan cb dinh phia trén ctva 16 va hai ddu mat cat.

[] Tai diém nay c6 thé loai bd can mat trong kinh.

CHU Y! Luén ludn nhé khéa ban 18 trwée khi kéo kinh ra. Cira sé tw dong trong sudt qua trinh nay.
Thwce hién cac bwéc twong tw ngwoce lai dé gan kinh tré lai. Hiy dam bao rang ching
dwoc xép theo ding thir tw (kinh sach sé, néu cé, phai nam bén trong hai cai con lai) va vi
tri chi¥ trén bé mét kinh nén giéng nhw trong (Hinh 2).

Hay can than, miéng dém bao vé dat dang vi tri. Trwéc khi lap lai clra, dam bao rang kinh
dworc gitr chat tai vi tri dé.

CANH BAO! Viéc thao va 1&p dat phai dwoc tién hanh ding cach va cén than ti da dé tranh lam vé
kinh.
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Thaol lap lai ray trwot

Trwéce khi tién hanh, chéc chén rang 16 nwdng ngudi.

Kéo ray trwot vé phia trwéc, nhdc phan khoen gilr ray trwot vé phia trén (fig.1) dé thao ray trwot
ra khai vi tri cb dinh ctia nd. Bay gi®, kéo vé& phia clia ban, ray trwot sé trwot 1 cm. Nhac ray truot
vé phia trong ctia khoang 16 dé thao ray trwot ra khdi vi tri cta né. (fig.2).

~N

Fig.1 (FI-95) Fig.2 (FI-95) Fig.3(FI-95) Fig.4(FI-95)
Dé thao ray trwot, thwe hién cac budc hwdng dan theo thir tw nguoc lai ( Fig.1-Fig.2-Fig.3-Fig.4)

THAO/LAP LAI RAY TRUOT (NEU CO)

Ban c6 thé xem cach 1&p d&t ray trwot trong hwéng dan da cung cap. D& thao ching, hay tha ray trwot
hé tro bén dudi nhuw dwoc md ta trong doan “THAO VA GAN RAY TRUQT BEN’.

Gilr ray trwot bén thang dirng trén mot mat phang, tha phan dwéi ciia vong dém, 1am cho né quay
theo mé ta trong hinh 1. Tai thdi diém nay, vong dém cé thé thdo hoan toan khai vé cta no.

l

Fig.1 Fig.2
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Dé cb dinh ray truwot trén cac gia d&, cb dinh cac phan trén ctia thanh ray trwot bén phai, nhan vong
trwot cho nd chay xubéng dudi dé& no lién két chét lai nhw hinh 2 cho dén khi dai 6¢ hd tro gitr chat
lai.

THAY THE DEN LO NUONG

Dé tranh chap dién hay gay nguy hiém cho ngudi, doc va theo déi quy trinh bén duei:

CHU Y: Trwéc khi thay thé dén 16 nwéng, cAn dam bao thiét bi da tat va khong két ndi véi ngudn
dién chinh.

Dam bao réng dén dang & trang thai ngudi va bao hd mét cach can than. Khéng lau bong dén
néng bang vai wét, bong dén sé bi vé.

Thay thé béng dén véi nhirng kich thuwéc phu hop 25W cho 220-230V kém theo loai E14, thich hop
cho nhiét d6 cao.

Trong trwdng hop chup bao vé bi hdng hoac vé, khdng st dung 16 cho dén khi thay thé chup bao
vé m¢&i dung cach va an toan.

HUONG DAN LAP DAT

Nhan vién ky thuat c6 trach nhiém 1&p dat. Viéc Iap dat khéng ding sé khéng dwoc hé tro bao hanh.
Viéc lép dat va hd tro ky thuat chi dwoc thwc hién b&i nhan vién coé trinh do, theo cac hwéng dan.
Viéc |&p dat, bao tri, hé tro va sir dung khong chinh xac cé thé gay thiét hai cho nguwdi va dé vat.

GAN LO VAO TRONG KHOANG CHUA

Khoang chtra va thanh phan clia né phai cé kha nang chiu dwoc nhiét d6 90°C ma khong lam bién doi
hay khuyét di bé mat. Khoang chtra phai phai dam bao 16 dwoc két ndi dién hiéu qua. T4t ca vat dung
nha bép phai dwoc tranh Itra theo cac tiéu chuan hién hanh.

Tat ca nhirng hoat ddng lién quan dén cai dat thiét bj phai dwoc thwe hién béi nhan vién ky thuat. Lo
nwédng co thé 1ap dat & vi tri trong khoang hodc dwdi ké bép.

LAP DAT LOP -3

Chu y: tuan tha khau do téi thiéu caa ta nhw trong hinh vé.

CHU Y! bé dam bao sw thong thoang , khau d6 80mm ciing dwoc khuyén khich vé phia bén ngoai
ta khong chi & phan sau, néu khong thiét bj sé khéng hoat déng.

Fig.2(MOV-LX74)
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Kich thwéc am ta

Kich thwéc ciia khoang am lap dat ti dwoc néu trong hinh. Pam bao rang 16 khoang chira 16 c6
thé hé tro trong lwgng dwoc tdi da 30kg. Ddi véi cac khau do trong ta hay lam theo kich thuéc
twong (ng dwoc chi ra trong hinh 01, 02 cia MOV-LX74. O day ti ho&c khoang chira, ddm bao
rang da khéng khi lwu théng trong qua trinh hoat dong cia 10.

S dung vit A dé cb dinh 16 nwéng.

KET NOI LO NUONG DIEN

Dam bao dién dwoc ngat két néi trwérc khi két ndi 10 véi ngudn dién chinh.

Cha y: Néu day cap khong hoat déng, dé tranh rdi ro, phai dwoc thay thé hoan toan bang cép cé cling
dac tinh b&i nhan vién c¢o trinh do.

Lo nwéng yéu cu dién xoay chiéu mét pha 220-230-240 V~ 50-60 Hz , si dung cap linh hoat. Ddm bao
nguén dién gia dung c6 thé tai dién cla thiét bi (xem bang ndi tiép). An toan dia thiét bi nay chi duwoc
dam bao khi ciing k&t ndi chinh x&c v&i hé thdng tiép dat hiéu qua, theo tiéu chuén phap ly hién hanh.

Trong trwdng hop két néi truc tiép véi ngudn dién chinh (khéng st dung dau cdm) bao gdm thiét bj
ngat két ndi mang, v&i khodng cach cho phép day du trong diéu kién ctia cap ap qua lll, phu hop
v&i quy dinh l&p d&t co lién quan.

Trong cac md hinh hién hanh, cap linh hoat dwoc cung cAp ma khong cé dau cdm. Dau cdm dwoc sty
dung phai pht hop véi dién tai clia sdn phdm va tuan theo cac quy dinh hién hanh.

B cai dat phai ddm bao rang 6 cdm phu hop véi ngudn cla 16 nwéng nhw da chi ra & bang néi
tiep.

O cam két ndi phai dé dang tiép can. Ngat két ndi thiét bi tlr ngudn dién phai dwoc thuc hién sau khi
hoan thanh I&p dat.

LAP RAP/ THAY THE DAY CAP NGUON

Néu day cap nguén bi héng, phai dwegc thay thé béi nha san xuét, bé phan cham séc khach hang hoac
nhan vién bao tri dé tranh moi rai ro c6 thé xay ra.

Day cap ngudn phai dwgc ddm béo gitr dwoc dong dién & diém dau va diém cudi bang cach stra
cap dé dién khong bj ro ri ra bén ngoai. Két néi day cap dén diém cuébi L, cap trung lap dén diém
cudi N va cap vang/xanh 14 cay & diém ndi dat = . Cap vang/ xanh la cay dai hon hai day kia it
nhat 20mm. Bam bao day cap dién khéng vuot qua hodc tiép xic véi bé mat cé nhiét do 1én hon
75°C.
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KET NOI TIEP DAT

Lap dat, két ndi va nbi dat phai tuan thi cac diéu kién Chau Au va dap tng cac quy dinh cla cAc tiéu
chuén cua dia phwong cé hiéu luc.

Thiét bi gia dung nay yéu cdu ndi dat dé bao vé chéng chap mach hodc phan tan dién. Vi vay, n6 phai
dwoc két néi voi mot 6 cdm dién thich hop. Khdng duoc gian doan day tiép dat bang cong tac.

CHU Y: NGAT KET NOI V&I NGUON DBIEN TRUO'C KHI BAO TRI SAN PHAM.

Trong trudng hop thay thé day cap dién, ddm bdo rng st dung day cap dién duoc chirng nhan voi cac
tiéu chudn hién hanh va phi hop véi cac tinh nang ky thuat cta san pham.

Chi str dung day cap dién linh hoat loai: HO5RR-F 3 x 1.5mm?2

HO TRO KY THUAT VA LINH KIEN SAN PHAM

Linh kién

Chi str dung céc linh kién chinh hang dé hé tro thiét bi. Khéng stra chiva hodc thay thé cac bd phan cla

16 nwéng khong dwoc d& nghi trong hwéng dan st dung nay. Tat ca cac can thiép va sira chiva phai

dwoc thwe hién bdi nhan vién ky thuat.

Dé yéu cau linh kién, chi ra dwoc nhivng dir liéu sau:

1) M&u ma 16 va so 16 san pham, tim trén tem nhan san pham & phia trwdc bén dudi cla 16 hodc
& trang dau tién cla sé tay san pham.

2) Md ta va so lwong linh kién, thong s6 ky thuat chi dugc cho biét tir bd phan cham séc khach hang
dwoc Gy quyéen.

3) Cudi cuing, cho biét chi tiét nha phan phdi da ban 1o nuéng va trung tam cham soc khach hang
gan nhat.

H6 tro’ ky thuat
Trong trwéng hop 16 nwéng yéu cau can dwoc hd tro ki thuat hodc linh kién, hay lién hé véi dai ly hodc
trung tam hé tro ky thuat gan nhét.

Trong trwong hop nay ciing can ghi rd cac di liéu trén nhan nhém, nhw: mau ma, sb 16, v.v...tem
thong s6 dwoc dat & bén dwdi mat trwde clia 10 hoac xem trén trang dau tién cla tai liéu huwéng
dan
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