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BUILT-IN STEAM OVEN
LO HAP AM TU
MODEL: MST-35CP




Please read these instructions carefully before attempting to
install or use this appliance.

It is advisable to keep these instructions in a safe place for
future reference.

Introduction

Thank you for choosing this appliance.

It has been designed to give years of trouble-free use
provided it is installed and maintained correctly.

Please read these instructions carefully before installing or
using your appliance. It is advisable to keep your purchase
and installation receipts with these instructions in a safe
place for future reference. Included is some important safety
information in addition to guidelines and recommendations
that will enable you to take full advantage of all the functions
available.

This quality appliance has been tested and certified to meet
all applicable electrical and safety standards.

This appliance must be installed and connected in
accordance with current regulations.

After unpacking the appliance ensure that there is no visible
damage. If the appliance has been damaged during transit,
do not install or use it, contact your retailer immediately.
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General warnings

1.

~

8.

9.

This appliance shall not be used by children aged from 8 years and above
and persons with reduced physical, sensory or mental capabilities, or lack
of experience and knowledge, unless they have been given supervision or
instruction on how to use the appliance in a safe way and understand the
hazards involved. Children shall not play with the appliance. Cleaning and
user maintenance shall not be made by children without supervision.

If the power supply cord is damaged, it must be replaced by the
manufacturer, it's service agent or similarly qualified persons in order to
avoid a hazard.

Please make sure that the power is well connected after installation.

The product will become hot when its in use, do not put any flammable
products inside the oven.

Caution: the accessories or parts of the oven will become very hot when it
is in use. Please keep away from children.

Do not use other abrasive cleaners and/or wire wool or metal tools with
sharp edge to clean the oven door glass, as this may scratch the surface
which may lead to damage of the oven door

Do not use steam clearer to clean the oven.

Please make sure that the power is disconnected before replacing the
oven lamp to avoid electric shock.

Disposal must be carried out in accordance with local environmental
regulations for waste disposal.

10.For more detailed information about treatment, recovery and recycling of

this product, please contact your local authority, your household waste
disposal service or the retailer where you purchased the product.



Replacing of oven lamp

e Disconnect with power supply
e Unscrew the glass cover attached to the lamp holder

e Unscrew the lamp and replace it with another high-temperature lamp
(300°C) with the following characteristics:

'Qﬁ Voltage: AC220V-240V
"“1 .- .J Wattage: 15W
}K s Socket: E14
A A

e Remount the glass cover and reconnect the appliance to the power supply

WARNING: Ensure that the appliance is unplugged before replacing the lamp to
avoid the possibility of electric shock.

Warning: Do not operate appliance with damaged cord or plug or after the
appliance malfunctions, or has been damaged in any manner, return appliance to
the nearest Authorized Service Center for examination, repair, or adjustment.



Fitting Oven Shelves

The deep pan and wired shelf have a side edge, there edges can match with the
sliding rack on the sides of the cavity. It can prevent the rack or tray from slipping

out from the oven.

Deep pan and wired shelf in the position 1-4 marked




Environmental effect report

Please protect the environment, avoid pollution.

Please dispose the product as below:

Packing box, plastic material and other recyclable material should be disposed to
recycle center. Battery or other dangerous material may lead to pollution and
need to be disposed in environmental friendly and healthy way.

Safety precautions

1.

Please use power cable with 10Aor above, and please ensure that it is
earthed. Do not use any cable with loose connection to avoid electric
shock or even fire hazard. Do not share the power supply with other
appliance to avoid overheating.

When disconnecting the power, please make sure that it is fully unplugged.
Do not leave the power cable on the socket. Or it may cause electric
shock or short circuit.

Do not place the product in water or make it wet, or it may cause electric
shock or short circuit.

Do not use power with voltage of AC 187-242V, or it may cause electric
shock or short circuit.

Please keep your children away from this product and do not let them play
with the product, or it may cause electric shock or short circuit.

The product can only be repaired by technician from designated service
agent. Do not try to open or repair the unit on your own.

If the product will not be used for a period of time, please disconnect with
power supply.

If the power socket is damaged, please contact qualified technician to
repair or replace.



Accessories

Main Unit

Steam tray

Water absorbing accessory

Cleaning foam
Detergents

Instruction manual

1 unit

1 piece
1 piece
1 piece
2 packs

1 piece



Product overview

1. Control panel

2. Sliding rack

4. Steam tray

5. Oil collecting plate
6. Door hinge

7. Water collection tray
8. Oven door

9. Water tank



Product Specification

Model MST-35CP
Voltage 220V —240V~50HZ
Rated power 2060W

Product dimension (W XHXD) 595 X 455 X 435 mm

Aperture dimension (W XH XD) 564 X 450 X 550 mm

Packing dimension (W XH XD) 660 X 572 X 558 mm

Installation precaution

1.

o gk w

The steam oven should be installed in a position which is convenience for
operation, maintenance, and suitable for repair.

Do not install the steam oven or power cord in a humid place or place with
water.

Please make sure that the power cable is well earthed.

Please do not hold the handle if you need to lift up the unit.

Please reserve enough space around the oven.

When the steam oven is in use, do not touch the steam from the oven to
avoid scald.

If you fit the steam oven in the cabinet, please make sure that sufficient
space is reserved for ventilation, or it may affect the normal operation of
the unit. The rear panel of the cabinet must be removed so that air can
circulate freely.




Fitting the appliance

1.

For the most efficient air circulation, the oven should be fitted according to
the dimension as below:

| Aperture dimension (W X H X D) | 560 X 450 X 550 mm

2.

After fitting the steam oven in the cabinet, it must be fixed with screw.

Important notes

1.

If you want to take out the food from the oven immediately after cooking
finish, please use cooking gloves or other tools to avoid scald.

There will be water drop from the unit when it is in use, please clean them.
Do not open the oven door immediately after cooking end to avoid scald
by the steam.

Do not use water to clean the oven, and do not let any petrol oil or other
oil material to be in contact with the body of the oven.

Always clean or descale the cavity and food tray or racks.

If the power socket is damaged, to avoid hazard, please contact qualified
technician to replace.

All the sockets must be earthed.

If the product will not be used for a long period of time, please clean up
the water in the oven, and disconnect with power supply.

Do not put excess food in the oven, to avoid uneven steam circulation in
the cavity.

10.1t is recommended to use distilled water or bottled water to steaming.



Control panel

oK
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1 ON/OFF 2 Descaling 3 Oven lamp
4 Temperature 5 Timer 6 Display
7 “+"increase 8 “-"decrease 9 OK

10 Children Lock 11 Start/stop

10

9]
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Quick start

1. Activate the steam function

Step 1 : Press “ON/OFF” button, the control panel will lights up, the oven is in
standby mode

@

BORE

Step 2 : Press the Timer key twice to enter the cooking time, cooking time will
blink at the left bottom of the panel.

Step 3: Press “+” and “-* to adjust the cooking time.

Press “OK"to confirm

11



Step 4: Lastly, press “Start/stop” to start cooking

How to use

1. Date/Cooking time/finish time setting. The sequence of cooking tie modes
will be displayed in the screen as below:

0
End of
ookin Ki
Ime J %r?q% ng

2.1Clock: Press “ Timer” for 2 seconds, then press “+” or “-“ key to adjust
the time, press OK to confirm

2.2Cooking time: Press “Timer” twice, then press “+” or “-“ key to adjust
the time, press OK to confirm

2.3Finish time: If you want to set up the finish cooking time, press “Timer”
three times to set it. The oven will end cooking when the time is
reached.

3. Descaling Function

Take out the water tank, pour in the descaling pack add water until it is half full.

)
Put the water tank in place again. Close the door and press * R to select to

2
start working.” **** "will appear on the display. Descale until the * ﬁ " sign
appear with beep sound.

12



When “ ﬁ “ sign appear, take out the water tank again, pour in water until it is

p
L)

half full, put it back. Close the door and press “ *—"“ again to start the second

part of cleaning.

Do the same as the above for third time cleaning. When it finish, the
descaling is completed.
4. Child Lock Function

(=
Press the “ N key for 2 seconds, the oven will be locked. Press it again for

two seconds, it will be unlocked.

5. Temperature Setting. In standby mode, press , then press “+"or “-"to
set desired temperature, press OK to confirm.

13



Select the right food container:

Please select the correct container for different kind of food. All the tray and rack included in the
oven are heat resistant. Below you can find our suggestion:

1. For food such as sweet potatoes, corn, tomato and egg, please place on the steam tray,
do not put it directly on the metal rack.

2. Food such as seafood, chicken wings, chicken steak or pumpkin, which can be cooked
with sauces, you can use steam tray.

3. For food such as fish, ribs, whole chicken or beef, which you do not want to keep the

juice or oil, then you can use grill rack.

Suggested steaming time

Species Weight Time

Fish 6509 15 minutes
Crab 5009 25minutes
Shrimp 5009 12minutes
Chicken leg 5pcs around 6509 30minutes
Chicken 1100g 35minutes
Beef 3509 40minutes
Pork 4009 20minutes
Soup 4509 15minutes
Egg 10pcs around 6509 15minutes
Pumpkin 8509 20minutes
Tomato 5509 30minutes
Corn 5509 30minutes
Bread 10 18minutes
Rice 4009 30minutes

14




Daily maintenance

Note: It has been designed to give years of trouble-free use provided it is
installed and maintained correctly. Please disconnect with power supply before

maintenance.

1. Do not pull the cable to disconnect power.

2. When cleaning the cavity, please remove everything in the cavity include
the shelves and use clean cloth to clean it.

3. Do not use water to spray on the unit directly. Do not use abrasive
material.

4. Cavity must be clean every time after use, wait until the cavity is fully cool
down, use dry cloth to clean the cavity, or keep the oven door oven to let
the cavity dry out.

5. It is recommended to descale the steam oven once every three months.
For details you can refer to the descaling function section.

6. Please clear the water tank regularly. When you clean the water tank.

Please remove the cover and use dry cloth to wipe it.

15



Troubleshooting

If you found the unit operating abnormally, please stop using it. Unplug the power
and follow the following instruction. Please contact our service center for

checking.

Status

Possible reasons

Solution

Lack of water “ “ sign

No water in water tank
Bad pumps

Fill water into the tank
Replacement of pump, please
contact service agent

Control panel is not working

Child Lock is on
Defective control panel

Unlock the unit
Please contact service agent

Food are not cooked after
steaming

The food is sealing with cover
No steam is generated

Remove the cover
Contact service agent

E2 appear on display

Interior sensor error

Contact service agent

E3 appear on display

Interior sensor overheat

Contact service agent

E4 appear on display

Steam heating plate sensor
error

Contact service agent

E5 appear on display

Steam heating plate overheat

Contact service agent

E1 appear on display

No water tank or water tank
not in place

Contact service agent

16




Vui ldong doc k§ hwong dan nay trwoc khi cai dat hodc st
dung thiét bj nay.

Ban nén git* hwéng dan nay & noi an toan dé tham khao
trong twong lai.

Gid¢i thiéu

Cam on ban da chon thiét bj nay.

Thiét bi nay dwoc thiét ké dé sir dung trong vong nhiéu nam
ma khdng gap bat ky rac rbi ndo néu cai dat va bao tri dung
cach.

Vui l1ong doc k§ hwéng dan nay trwde khi 1ap dat va st dung
thiét bi. Ban nén lwu gitv lai hwéng dan nay dé tham khao
trong twong lai. Bao gdm mét sb théng tin an toan quan trong
ngoai cac hwéng dan va cac khuyén nghi sé cho phép ban
tan dung téi da cac chirc ndng co san.

Chét lvong cla thiét bi nay da dwoc kiém tra va chirng nhan
dé dap wng tat ca cac tiéu chuan vé dién va an toan dién hién
hanh.

Thiét bj nay phai dwoc lap dat va két ndi theo cac quy dinh
hién hanh.

Sau khi thao bao goi ddm bao rang thiét bj khéng bi hw héng.
Néu thiét bi hw héng trong qua trinh van chuyén, khéng I&p
dat hoac st dung thiét bi, lién hé v&i trung tdm cham soc
khach hang ngay lap tuc.

17



©CoOoNOOOR®ONE

Muc luc

MU G JU G et e e e et et et et et e e e e e e e e e e e e e ——————— 18
(0= 131 oI o= To o1 o 1¥ o T [ PRSP 19
Thay thE GEN 10, e 20
LAD GEE PRU KIBN........oececee ettt e e e e e et 21
Ba0 CA0 hi€U QUA MOT trPOMNG. ...t ettt 22
CANN DA0 @N T0AN ... e e 22
P U K BN . 23
TONG QUAN SAN PRAM L...oeiit et et e et et et et et et et et et et et et et et et et et et et et et et e aenes 24
KICh thPEIC SAN PRAM ... e e e e e e 24
L DECAIBM SAN PhAM ... 25
. CANN bAO trEC KNI TAD A&t e e e e e 25
LD B NIEE DI ...t e e 26
. Ghi ChU QUAN TrONG ... e e e e et et e e 26
C BANG AIBU KNIBN...... oo e e e e e 27
KNG AONG NNaNN . . 28
B 7 Tol o I T1 o (¥ o o N PP PPN 29
. Lwachon vat chlra thlPC @n... ... e 31
. Theigian hAp Kuy&n NGhi..........oooiiii i 31
. BAO T hANG NGAY ... 32
C XY SW GO, 33

18



Canh bao chung

1.

w

9.

Thiét bi nay khéng dwoc s dung béi tré em dwéi 8 tudi va nhirng ngudi
bi gidm kha nang vé thé chét, tinh than, cam giac hoac thiéu kinh nghiém
va kién thirc, néu khéng ho phai dwoc giam sat hoac dwoc hwong dan st
dung thiét bi mét cach an toan va hiéu cac médi nguy hiém cé thé xay ra.
Tré em khéng dwoc choi vai thiét bi. Viéc vé sinh va bao tri khéng duoc
thwe hién bi tré em néu khdng cé ngudi giam sat.

. Néu day ngudn hdng, né phai dwoc thay thé bdi nhan vién ky thuat, dich

vu dai ly hodc nhitng nguoi co trinh do twong dwong dé tranh gay nguy
hiém.

Céc phich cdm phai tiép can dwoc sau khi lap dat.

Trong subt qua trinh st dung thiét bj s& néng I&n. Can than dé tranh cham
vao cac bd phan néng bén trong 16 hp.

Canh bao: Cac bd phan c6 thé ndng |én trong qua trinh s dung. Dé tranh
bi bdng hay dé thiét bj xa tré em.

Khéng sir dung cac chat tdy rira c6 tinh &n mon cao hodc cac vat sac
nhon dé lam sach kinh ctra 10, vi ching cé thé lam trdy xwdc hodc vé
kinh.

Khéng str dung may lam sach hoi nuéc.

Pam bao rang thiét bi da dwoc ngat ngudn dién trwéc khi thay dén dé
tranh bi dién giat.

Viéc virt bd phai dwoc thwe hién theo cac quy dinh vé méi trwdng cla dia
phuwong dé xt ly chét thai.

10.Dé& biét thém théng tin chi tiét vé V|ec x® ly, phuc héi va tai ché san pham

nay, vui long lién hé v&i chinh quyén dia phwong, dich vu xt ly rac thai
hodc noi ban da mua sadn pham nay.

19



Thay thé dén 16

e Ngét két ndi nguodn dién

e Thao nép kinh gan vao gia d& dén.

e Théao dén va thay thé bang mot dén mai (300° C) cé cac dic diém nhw
sau:

Dién ap: AC220V-240V
[= Cong suat: 15W

Nguodn dién: E14

e Day ndp kinh va két nbi lai v&i ngudn dién.
CANH BAO: Bam bao thiét bj da dworc rat phich cdm trwdc khi thay bong dén dé
tranh bi dién giat.

Canh bao: Khéng van hanh thiét bi khi day cdm ngudn ho&c phich cdm bi héng
hodc sau khi thiét bi gap truc trac hodc bat ky huv héng duéi bat ky hinh thirc
nao, hay dua thiét bj dén trung tam dich vu dwoc Gy quyén gan nhat dé stra
chira hodc diéu chinh.

20



Lap dat phu kién

Khay va cac thanh trwot gitr khay cho phép diéu chinh thap cao va ngén khong
cho thirc an bi roi rot.

Khay va cac thanh trwot gilr khay dwoc dat & cac vi tri 1-4.

21



Bao cao hiéu qua méi trwdng

Hay b&o vé méi trwong, tranh bi 6 nhiém.

Vui long virt bd cac sdn phdm nhu sau:

Vat liéu thung, bao goi va cac vat liéu tai ché khac nén dwoc xtr ly tai cac trung
tam. Pin va vat liéu nguy hiém khac co thé dan dén 6 nhiém va can phai dwoc xr
ly theo cach than thién véi moi tredng.

Canh bao an toan

1.

Vui Idng st dung dong dién dinh mirc 10A hodc 6 cam riéng biét. Phai
duwoc ndi dat. Khdng sir dung & cam tiép xuc 16ng hodc kém, néu khong
dé& dan dén dién giat, dodn mach, chay nd; Néu 6 cdm dwoc chia ra cho
cac thiét bi khac cé thé cé nhiét bat thwong, dé gay hda hoan.

Khi ngét két ndi ngudn dién, hay ddm bao rang né dwoc rut phich cam.
Khéng dé day cap ngudn trén 6 cam. Hoac né co thé gay sbc dién hodc
doan mach.

Khéng dat san phdm trong nwéc hodc nhivng noi &m wét, vi c6 thé gay ra
doan mach hoac dién giat.

Khéng st dung ngudn dién cé dién ap thap 187V/220V hodc ngudn dién
c6 dién ap cao 242V/220V, vi c6 thé lam hdng thiét bi.

Hay dé tré em tranh xa thiét bi nay va ddm bao tré em khéng choi véi thiét
bi.

San pham chi c6 thé duoc stra chiva bdi nhan vién ky thuat tor dai ly dich
vu duwoc chi dinh. Birng tw y mé hodc sira chiva thiét bi.

Néu san pham khéng dwoc str dung trong thoi gian dai, vui ldng ngat két
ndi v&i ngudn dién.

Néu 6 cam dién bj hdng, vui Idng lién hé véi nhan vién ky thuat dé duoc
hd tro' stra chira hodc thay thé.

22



Phu kién
Thiét bi

Khay hap

Khay hirng nuéc
Lam sach bot
Chét tay rtra

Hwéng dan st dung

1cai
1 cai
1cai
1 cai
2 goi

1 cudn
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Téng quan san pham

24

1. Bang diéu khién

2. Khay truot

N

. Khay hap

a1

. Khay hirng dau
6. Ban |é clra

7. Khay htrng nwéc
8. Cuwra o

9. Binh chra nuwéc



Pac diém san pham

M3 sb MST-35CP
Dién ap 220V —240V~50HZ
Cong suat 2060W

Kich thwéc sdn pham (W X H X D) [595 X 455 X 435 mm

Kich thwécamta (W XHXD) 564 X 450 X 550 mm

Kich thwéc bao goi (WXHXD) 660 X 572 X 558 mm

Canh bao trwdc khi lap dat

1.

N ouAw N

Lo hap phai dwoc |ap d&t & vi tri thuan tién cho viéc van hanh, bao tri va
phu hop dé co thé sitra chiva.

Khong lap dat 16 hap va day nguén & noi am wét.

Hay dam bao rang day ngudn duoc nbi dat tot.

Vui long khéng nang thiét bi bang tay nam clra.

Hay dam bao 16 hap dwoc théng gio tot.

Khi 16 dang van hanh, khéng cham vao 16 dé tranh bj phéng.

Néu ban dat 16 hap vira van vao td, ddm bao rang 16 cé du khéng gian dé
théng gid, néu khdng né sé anh hudng dén hoat dong binh thwdng cla
thiét bi. TAm chan phia sau ti phai dwoc thdo ra d& dam bao khong khi
lwu thdong tw do.

25




Lap dat thiét bi

1. Pé lwu thdng khong khi mét cach tét nhéat, 16 phai dwoc l&p theo kich

thuwédc nhw sau:

| Kich thuwéc am ti (W X H X D) [ 560 X 450 X 550 mm

2.

Sau khi I&p 16 hap trong ti, né phai dwoc cb dinh bang vit.

Ghi chu quan trong

1.

9.

Néu ban mubn lay thirc &n ra khoi 16 sau khi hap xong, hay st dung gang
tay hodc cac dung cu hé tro dé tranh bj phéng.

Sé c6 nhirng giot nwde trén vat dung khi 16 dang van hanh, xin vui long
lam sach chung.

Khéng mé ctra 16 ngay sau khi hap xong dé tranh bi phdng do hoi nuwérc.
Khoéng s dung nwéc dé lam sach 16, khdng dé xdng dau hodc bat ky vat
liéu twong tw tiép xuc véi than 1o.

Ludn vé sinh khoang, khay dwng thirc an va gia do.

Néu 6 cam dién bi hdng, dé tranh nguy hiém hay lién hé v&i nhan vién ky
thuat dé dwoc hé tro.

Tat ca 6 cdm phai dwoc ndi dat.

Néu san pham khéng dwoc st dung trong mét thdi gian dai, hay lam sach
nwéc bén trong 16 va ngat két néi véi ngudn dién.

Khéng cho thirc &n dw thira vao 16, dé tranh hoi nwéc tun hoan khéng déu
trong khoang.

10.Ban nén str dung nwéc déng chai dé hap.

26



Bang diéu khién

OK

1ON/OFF  2Taycan 3DPénld
4 Nhiét dd6 5 Hen gi& 6 Man hinh
7 “+” tang 8 “-” giam 9 OK

10 Khéa phim 11 B&t dau/Dirng

27
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Khéi ddong nhanh
1. Kich hoat chirc nédng hap

Bwéc 1: Nhan phim “ON/OFF”, bang diéu khién sang dén, 16 & ché do cho.

® &

BEOE

Bw&c 2: Nhan phim hen gid mét 1an dé vao thdi gian hap, thoi gian hdp sé nhép
nhay bén trai ctia bang diéu khién.

Buwdc 3: Nhan “+” va “-* dé diéu chinh thoi gian hép.

Nhén "OK" dé xac nhan.

B C
20 m C @@
r} - -
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Buwdc 4: Cudi cung, nhan "Bat dau/Dirng" dé bat dau hap.

BAD

B

Cach str dung

1. Cai dat thoi gian dia phwong/Thdi gian hdp/Thoi gian két thac. Trinh tw
cla thoi gian hap sé dwoc hién thj trong man hinh nhu sau:

0
End of ,
fedms fieing

2.1 Thoi gian dia phwong: Nhan "Hen gid" 2 gidy, sau d6 nhan "+" hodc
"." §& diéu chinh thoi gian, nhadn OK dé xac nhan.

2.2 Thoi gian hdp: Nhan "Hen gi¢" mot 1an, sau d6 nhan "+" hoac "-" dé
diéu chinh th&i gian, nhan OK dé& xac nhan.

2.3 Thoi gian két thic: Néu ban mudn thiét |ap thoi gian két thuc, 1ap lai
muc 2.2, sau dé nhan "Hen gi®" 2 1an. Nhan "+" ho&c "-" dé diéu chinh thoi
gian, nhan OK dé xac nhan.

3. Chtrc nang tay can
L&y binh chiva nwéc ra, dd thém nuwéc vao binh cho dén khi day mét nira.
D4t binh tré lai. Dong ctra va nhan phim " 2 » 4& 1wa chon bat dAu hoat dong.

"#: " 58 xuét hién trén man hinh. Tay cdn xuét hién ky hiéu " & " cho dén khi
c6 am thanh bip.

29



Khi ky hiéu " &8 " xut hién, 14y binh nwéc ra mét 1an niva, dé nwéc cho dén khi
day moét nlra, dat no tré lai. Pong clra va nhan " :ipD " lan nira dé bat dau phan th
hai ctia chu trinh vé sinh. B

Thuwc hién cac bwédc twong tw nhw trén dé 1am sach lan th ba. Khi né két thac,
viéc tay can dwoc hoan thanh.

4. Chuwrc nang khda phim

Nhan phim " (=9 trong 2 giay, 16 sé bi khoa. Nhan lai lan nira trong 2 giay, 10 sé
ma& khoa.

5. Thiét Iap nhiét d6. O’ ché d6 chd, nhan " ('C " sau do nhén "+" hodc "-"
dé dat nhiét d mong mudn, nhan OK dé xac nhan.
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Lwa chon vat chira thirc an

Vui long chon dang vat chira cho céc loai thwe pham khac nhau. Tt ca cac khay va gia d& trong
16 déu c6 kha nang chiu nhiét. Dwdi day ban cé thé tim thdy goi y cGa ching toi:

1. Débi véi cac thwe phdm nhu khoai lang, ca chua va trirng, hay dat trén khay hép, khéng dat
trwc tiép 1én gia kim loai.

2. Thuwc phdm nhw hai san, canh ga, bit tét, bi ngd cé thé dwoc nau véi nwdc sbt, ban co thé
st dung khay hép.

3. Déi v&i thyc phdm nhuv ca, xwong swon, thit ga hodc thit bd ma ban khéng muén gilr
nwéc hodc dau thi ban cé thé str dung vi nwéng.

Thoi gian hap khuyén nghi

Thyc pham Trong lwong Thoi gian
Ca 6509 15 phut
Cua 5009 25 phut
Tém 5009 12 phut
Chan ga 5 miéng khodng 650¢ 30 phut
Ga 1100g 35 phut
Bo 3509 40 phut
Heo 4009 20 phut
Sup 4509 15 phat
Trirng 10 trai khoang 6509 15 phat
Bi ngd 8509 20 phut
Ca chua 5509 30 phut
Bap 5509 30 phut
Banh mi 10 18 phut
Com 4009 30 phut
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Bao tri hang ngay

Ghi chu: N6 da dwoc thiét ké dé sir dung dwoc trong vong nhiéu ndm. Vui long
ngéat két ndi ngudn dién trwdc khi bao tri.

1. Khéng kéo day cap dé ngéat két ndi nguon.

2. Khi lam sach khoang, hay thao g& tat cd moi th&r trong khoang bao goém
cac ké va sir dung khan sach dé lam sach né.

3. Khéng s dung nwdc dé phun I&n thiét bi. Khéng s dung vat liéu mai
mon.

4. V& sinh khoang sau méi lan s&r dung, doi cho dén khi khoang nguéi hoan
toan, st dung miéng vai khd dé lam sach khoang.

5. Chung t6i khuyé&n ban nén tay can 16 h4p 3 thang mét lan. Dé biét chi tiét
ban c6 thé tham khao phan tay can.

6. Vui Iong thuwdng xuyén thao binh chira nwéc. Khi ban lam sach binh
chiva nwéc, vui long thao va st dung khan khd dé lau.
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X ly sy cd

Néu ban thay thiét bi hoat dong b4t thwdng, hay ngung st dung. Rut phich cdm
va lam theo hwdng dan sau. Vui Idng lién hé trung tdm dich vu cla chung toi dé
kiém tra.

Trang thai Nguyén nhan Giai phap
Ky hiéu hét nwéc Khéng c6 nwéc trong Thém nwéc vao binh chira
binh chira Thay thé éng bom, vui long
Ong bom hoéng Lién hé trung tam dich vu
Bang diéu khién khong Kich hoat khéa phim Bd kich hoat khéa phim
hoat déng Bang diéu khién héng Lién hé trung tdm dich vu
Thire &n khdng chin sau khi Thwe pham bj che pha bang nagd Thao nap
hép Khéng ¢6 hoii tao ra Lién hé trung tam dich vu
L6i E2 L&i cdm bién bén trong Lién hé trung tam dich vu
L6i E3 Cam bién bén trong qua néng | Lién hé trung tdm dich vu
L6i E4 L&i cdm bién tAm gia nhiét hap | Lién hé trung tm dich vu
L6i E5 Tam gia nhiét hap qua néng Lién hé trung tam dich vu
L6i E1 Khdng cé nuwdc hoac khdng Lién hé trung tdm dich vu
dat binh chira nwéc
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MALLOCA VIETNAM COMPANY LIMITED

Showroom:
279 Nguyen Van Troi Street, Ward 10, Phu Nhuan District, HCM City

Tel: (84) 28 39975 893 / 94
Fax: (84) 28 38447 102 - (84) 28 38633 882

Email: info@malloca.com

Customer Care:

Hotline: 180012 12
Email: chamsockh@malloca.com

CONG TY TNHH MALLOCA VIET NAM Showroom:

279 Budng Nguyén Van Tréi, Phudng 10, Quan Phi Nhuan, TP.HCM
Dién Thoai: (84) 28 39975 893 / 94

Fax: (84) 28 38447 102 - (84) 28 38633 882

Email: info@malloca.com

Hé théng cham séc khach hang:

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

Trung tam chinh

279 Budng Nguyén Van Troéi, Phudng 10, Quan Pha Nhuan, TP.HCM
SDT: (028) 39975 893 /94 - (028) 39975 294 / 95

Khu vuc Ba Ria Viing Tau

258-260A Lé Hong Phong, Phudng 4, TP. Viing Tau
SDT: (0254) 385 94 99

Khu vuc Tay Nguyén

331 Phan Dinh Phung, Phudng 2, TP. Pa Lat
SPT: (0263) 3521 107 - 0918226362

Khu vuc Nam Trung Bo

08 Lé Hong Phong, Phudng Phudc Hai, TP. Nha Trang
SDT: (0258) 3875 488

Khu vuc Mién Tay

180 Tran Hung Dao, Phudng An Nghiép, Quan Ninh Kiéu, TP. Can Tho
SDT: (0292) 373 2035

Khu vuc Mién Trung

211 Nguyén Van Linh, Phudng Vinh Trung, Quan Thanh Khé, TP. ba Nang
SDT: (0236) 369 1906

Khu vuc Mién Bac

10 Chuong Duong Do, Phudng Chuong Duong, Quan Hoan Kiém, Ha Noi
SDT: (024) 35376 288 — 093 462 92 98
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