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HUONG DAN QUAN TRONG VE AN TOAN

HUGNG DAN QUAN TRONG VE AN TOAN: POC KY HUONG DAN NAY VA LUU GIU LAI BE THAM KHAO TRONG TUONG LAI
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Lo vi séng nay chi dugc thiét k& dé sir dung trén bé mét k& bép. N6 khéng dugc thiét ké dé
|3p dat am tudng hodc am tu. Khdng dat 10 vi séng vao trong td. Xem trang 4 vé 1&p dat.
Dam bao khoang khéng gian t6i thi€u trén 16 vi séng la 10 cm.

Nhifng ngudi (bao gom tré em) gdp han ché& vé& néng luc thé chat, cam gidc hodc than kinh hodc
thi€u kinh nghiém va kién thirc khong dudc sir dung thiét bi nay trir khi ho dudc giam sat hoac
hudng dan vé cach st dung thiét bi bdi mot ngudi chiu trach nhiém vé sy’ an toan cla ho.
Tré em can dugc gidm sat d&€ dam bao ching khdng dua nghich véi thiét bi.

CANH BAO: Chi cho phép tré em st dung 10 vi séng ma khong cd su’ gidm sat khi da hudng dan
day du dé tré em cb thé st dung 10 vi séng mét cach an toan va hiéu rd méi nguy hiém cua
viéc st dung khdéng ding quy cach.

CANH BAO: N&u clra hodc dém ctra cla 10 vi séng bi hong, khong dudc van hanh 16 vi séng
cho dén khi hu hdng da dugc stra chira bdi mot nhan vién ky thuat bao dudng cé chuyén mon
dugc dao tao bdi SHARP.

CANH BAO: Tuyét dsi khdng tu diéu chinh, stra chifa hodc chinh stra 10 vi séng. Viéc mot
ngudi khong phai la nhan vién ky thuat bao dudng c6 chuyén mén dugc dao tao bdi SHARP
thuc hién bat c(r thao tac bao duGng hodc slra chira nao lién quan dén viéc thao nap bao vé
chéng tiép xuc véi ndng lugng vi séng la rat nguy hiém.

Néu day nguodn cua thiét bi nay hong, né phai dugc thay thé bdi mot nhan vién ky thuat bao
dudng cé chuyén mén dugc dao tao bdi SHARP dé tranh gay ra nguy hiém.

CANH BAO: Thiic &n dang Idng va cac thuc pham khac khong dugc ham ndng trong hop
dung kin do ching cé kha nang gay né.

CANH BAO: Viéc ham néng dd udng bing vi séng cé thé dan dén viéc chat 16ng trao ra ngoai
khi sbi, do d6, phai can than khi cAm hdp dung.

Khong nén ham nong trirng chua bdc vo va nguyén ca qua trirng da ludc chin ki trong 10 vi
séng do ching c6 thé gay nd, k& ca sau khi d& dun ndng xong bang vi séng. D& ndu hodc
ham néng lai triing chua dugc khudy hodc tron, duc 16 trén long do va long trang triing, néu
khdng, triing ¢ thé gdy nd. Boc vo va cat qua triing da ludc chin ki thanh miéng mdng trudc
khi ham ndng chuing trong 10 vi song.

Can kiém tra dung cu ndu 8n d€ dam bao chiing phu hgp dé st dung trong 10 vi séng. Xem
trang 8. Chi st dung hop dung va dung cu nau an an toan vdi [0 vi song.

CANH BAO: Chat long trong binh sifa va hdp dung thirc &n cho tré em phai dudc khudy
hodc I&c déu va kiém tra nhiét dé trudc khi st dung dé tranh gay bong.

Khi hdm néng thuc phdm trong hop dung bang nhua hodc gidy, ludn chi y dén 16 vi séng do
kha ndng danh Itra cGia ching.

Néu quan sat thay c6 khdi, tat hodc rit phich cdm cla thiét bi va déng cira 16 dé dap tat Ira.
Can lam sach 16 vi sdng thudng xuyén va loai bd tat ca cin thuc phdm bam dinh.

Viéc khong gitr vé sinh 16 vi séng cé thé dan dén viéc gidm chéat lugng clia bé mat, co thé gay
anh hudng xau dén tudi tho cla thiét bi va cé thé géy ra tinh hudng nguy hiém.

Khdng st dung chét tay rira cd tinh &n mon cao hodc dao cao sic bang kim loai d€ 1am sach
kinh trén clfa 16 vi séng do chiing cd thé lam xudc bé mat, cé thé dan dén v§ kinh.

Khong st dung chat tay rira bang hai nudc.

Xem hudng dan 1am sach dém clra, khoang 16 va cac bo phan xung quanh & trang 18.
Khong dugc lam sach thiét bi bang voi phun nudc.




HUONG DAN QUAN TRONG VE AN TOAN

Cac canh bao khac
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D& giam thi€u nguy cd xay ra hda hoan trong khoang 10:

a. Khdng dun quéa k¥ thuc pham.

b. Thado day budc xodn khoi tui gidy hodc nhua trudc khi dat tui vao 10.

c. Khdng hdm néng dau hodc md dé ran. Khong thé kiém sodt dugc nhiét dd clia dau.

d. Khéng cha thuc phdm hodc bt clr d6 dung nao khac trong 15.
D& gidm nguy cd xay ra nd hodc chat 16ng trao ra ngoai khi s6i néu cdm hdp dung. Lo vi sdng ctia ban cd
thé& dun néng thuc phdm va d6 udng rat nhanh bang vi séng, do d6, ban phai lua chon thdi gian dun ndu
va mUc cdng sudt phi hgp véi loai va s6 lugng thuc phdm can dun ndng. N&u ban khéng hiéu rd vé thdi
gian dun ndu va mic cdng sudt can thiét, hdy bat dau bang thdi gian dun ndu va mlc cdng sudt thap
cho dén khi thuc phdm dudc Iam néng déu va toan bo.
Thém vao dé:

a. Khdng dat hop dung kin vao 10. Binh sifa c6 ndp van hodc nim vi dugc coi la hdp dung kin.
. Khong st dung 16 qua lau.
. Khi dun s6i thirc @n dang léng trong 10, str dung hép dung cd miéng rong.
. D& yén trong it nhat 20 gidy sau khi dun ndu xong d& tranh chéat long trao ra ngoai khi sdi.
. Khudy thirc &n dang 16ng trudce va trong khi ndu. D3c biét can than khi cdm hdp dung hodc dat thia

hodc dung cu ndu an khac vao hop dung.

Lo vi s6ng nay chi danh cho viéc chuén bi dd &n va chi dugc sir dung d& hdm néng, ndu va ra dong do
an va doé udng.
N6 khéng phi hop dé€ sir dung trong phong thi nghiém hodc dun ndng thiét bi tri liéu, vi du, Tai chudm.
Tuyét ddi khong van hanh 10 khi dang cé bat cr d6 vat nao bi mac hodc ket gilra clra va 10.

o Q0O T

Can than khi 18y do ra khai 16 d& dung cu néu &n, quan 4o hodc phu kién ctia ban khéng cham vao chét cira.
Tuyét d6i khéng choc mot do vat, ddc biét la d6 vat bang kim loai, qua vi nudng hodc gitra clra va 16 khi
|0 dang van hanh.

Tuyét dbi khong thay thé hoac lam hdng tac dung chdt clra.

Ludn st dung gdng tay danh cho 16 vi séng d& ngén bi bdng khi cdm dung cu ndu &n tiép xuc véi thuc
pham ndng. Luong nhiét kha I6n cé thé truyén qua dung cu niu &n, gay béng da.

Néu den 10 bi hong, vui long tham khao y kién cla dai ly hodc nhan vién ky thuat cé chuyén mon dugc
dao tao bdi SHARP.

Tranh bi bong hai nudc béng cach d& mat va tay tranh xa hoi nudc. Nang tUr tir mép xa nhét cta vung
day moén &n, bao gdbm mang boc nhua diing trong 10 vi séng v.v... va md can than tdi dung bap rang bc
va cac tui dung thic an khac trong 10 tranh xa mat.

Dam bao day ngudn khdng bi hdng va khéng nam dudi gam 10 hay & trén cac bé mat ndng hodc cac mép
séc nhon.

Khdng dé b4t ky vat gi 1én vé ngoai cla 16 vi sdng.

Dam bao khdng dé& dung cu ndu &n cham vao cac vach ngén bén trong khi nu.

Khong dé tay hodc do vat vao cac 16 (16 thoét hai hodc 16 thong khi) do didu nay cd thé 1am héng 10 va
gy dién giat ho&c nguy hiém.

Khdng dé tay udt cham vao phich cdm dién. Cdm phich cdm cua 16 vi séng vao 6 cdm dién trén tudng
mot cach an toan. Khi rat phich cdm ra khoi 6 cdm, ludn kep chat phich cdm, tuyét ddi khdng kéo day
ngudn do viéc nay cd thé lam hong day ngudn va dau ndi bén trong phich cam.

Khdng dugc ¢8 y lam rdi nudc vao clra hodc bang diéu khién.

N&u 16 bi rai xudng hodc rdi xudng san, khdng st dung 10. Rat phich cdm va lién hé TRUNG TAM BAO
DUBGNG DUOC SHARP PHE DUYET.
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Triing, hoa qua,
hat, hat mam, rau
cu, xuc xich va so

Choc thing long dd, long trang triing va so
trude khi ndu dé ngén xay ra “nd”.

Got vo khoai tay, tao, bi, hot dog, xtc xich va
so dé hai nudc thodt ra.

N&u tri’ng nguyén vo. Viéc nay ngan xay ra
"nd", cd thé lam hoéng I6 hodc gdy thuong tich
cho ban.

Ludc k¥/ludc sa tring.

Nau qua ky so.

Rang cac loai hat hoac hat mam nguyén vo.

B3p rang bg

SUr dung bap rang bo déng gdi dic biét dé sir
dung vdi 10 vi song.

L&ng nghe trong ltc rang dé xem ldc nao bap
n6 cham lai con 1-2 gidy.

Rang bdp rang bg trong tdi dung théng
thuGng hodc bat thuy tinh an toan vdi vi song.
Vugt qua thdi gian toi da ghi trén tdi dung
b3p rang ba.

Thirc an cho tré

Cho thirc @n cua tré vao dia nhd va ham néng
can than, khudy thudng xuyén. Kiém tra nhiét
d6 phu hgp dé tranh bi bong.

Thao ndp van va nim vi ra trude khi hdm
ndng binh sifa. Sau khi hdm ndéng, l&c déu.
Kiém tra nhiét d6 phu hap.

Ha@m ndng binh sifa dung mét lan.

Ham ndéng qua kY binh sira.

Chi ham néng dén khi am.

Ha@m ndng binh sifa cung v&i nim vd.
Ham néng thirc an clia bé trong binh dung
ban dau.

Thirc @n chung

Thuc phdm dang nhdi can dugc cét sau khi

ham ndéng dé thoat hai nudc va tranh bi bong.

S&r dung bat sau khi dun nau thdc an dang
I6ng hodc ngili cc dé€ ngan sbi tran ra ngoai.

Ham ndng hodc ndu trong binh dung thuy
tinh kin hodc hop dung kin khi.

Ran ngap trong m& ndng.

Ham ndng hodc s&y go, thao dudc, gidy udt,
quan ao hoac hoa.

Thirc an dang ldng
(D6 udng)

D& dun sbi hodc ndu thirc 3n dang Idng, xem
HUONG DAN QUAN TRONG VE AN TOAN &
trang 1-2 d€ ngdn nd va chét l6ng trao ra
ngoai khi soi.

Ham nong lau hon thai gian dugc khuyén nghi.

Thirc &n dong hop

Lay thdc an ra khéi hop.

Ham ndng hodc ndu thirc an trong hop.

Banh nhan xuc xich,
Banh nudng, Banh
Giang sinh

N&u trong thai gian khuyén nghi. (Nhitng loai
thic dn nay ¢ ham lugng dudng va/hodc
chat béo cao.)

N&u qua k¥ vi cac thirc &n nay co thé bét Itra.

Thit

St dung gia hodc dia nudng st dung cho 10 vi
séng dé hirng nudc thit chay ra.

D&t miéng thit truc tiép 1én ban xoay dé
nudng.

Dung cu ndu an

Kiém tra dung cu ndu &n dé xem chiing cé
phl hgp dé& dun niu bang VI SONG khdng
trudc khi st dung.

*

Dung dung cu ndu &n kim loai d€ ndu bang VI
SONG. Kim loai bifc xa néng lugng vi song va
cé thé gay phéng dién, goi a hd quang dién.




HUONG DAN LAP PAT

1. Théo tat ca vat liéu dong géi ra khdi khoang 106 va g& miéng dan khoi clra 16, néu cd. Kiém tra thiét bi xem cé hu hdng khong
nhu ctra léch truc, dém clra hong hodc cd vét 1dm trong khoang 16 hodc trén clra. Néu cd bat cr hu hong nao, vui long
khong van hanh 10 cho dén khi hu hdng d& dugc kiém tra bdi TRUNG TAM BAO DUONG DUQC SHARP PHE DUYET va d3
dudgc stra chira, néu can.

2. D&t 16 trén mdt bé& mét bng phang dl chic d& dd trong lugng cla 16 cdng trong lugng 18n nhat cé thé clia d6 can nau.
Khéng dt 16 vi séng nay vao mot vi tri khé I8y, Viéc d&t 16 vi séng & vi tri qua cao c6 thé€ gay nguy hiém do khdng thé I8y
thuc phdm ra mdt cach an toan.

3. D&t 16 trén mét bé mét bng phing du chic d&€ d& trong lugng clia 106 cdng trong lugng
I6n nhat ¢ thé ctia @6 can nau. Lo vi séng nay chi dudc thiét k& dé sir dung trén bé mat
ké bép. Khéng nén lap dat 10 & khu vuc tao ra qua nhiéu nhiét va hai nudc, vi du, canh
bé&p 16 thong thudng. Khdng nén I&p dat 10 canh vat liéu dé chay, vi du, rém. Nén Iap
dat 10 sao cho céc 16 thong gi6 khong bi bit.

D& mdt khoang khdng gian it nhat 1 10cm & phia trén 16 (Khi 13p d3t 2 ting 10, can /
dé& mot khoang khdng gian 13 10 cm & mit phia trén cla 16 d3t & phia trén), 10cm & Lén hon hodic L6n hon hodic
phia bén phai va 13cm & phia bén tréi cia 6 d& Iuu thong khi dy dd. C6 thé xay ra  béng 13cm bang 10cm
chéy néu thiét bi nay bi che bdi hodc cham vao vat liéu dé chdy, bao gom, rém, man, tudng v.v...

Khéng dau néi thiét bi khac véi cling 6 cdm dién béng phich cdm cla bd ngudn.

5. Nha san xuat va nha phan phai khong chiu trach nhiém vé hu hdng véi mdy mdc hodc thuong tich ca nhan do khdng tuan thi quy
trinh dau n6i dién chinh xac. Dién ap va tan s6 dong dién xoay chiéu phai tuong (ing véi cac thong so ghi trén nhan dinh muc.

6. Thiét bi nay phai dugc ndi dat:

Lén hon hoédc
bang 10cm
(t&r mat trén
cla thiét bi
chinh)

QUAN TRONG
Cac sgi clia day ngudn cé mau sic theo quy téc sau day:
Xanh |& cdy-va-vang : Day ndi dat
Xanh dugng : Trung tinh
Nau . Day co dién

Do mau s&c clia sdi day trong day ngudn clia thiét bi nay co thé khdng tucng (ng véi mau séc danh dau cac dién cuc
trong phich cdm cua ban, thuc hién nhu sau:

Phai néi sgi ddy mau xanh 13 cdy-va-vang véi dién cuc trong phich cdm dugc danh ddu bang chif E hodc biéu tugng ndi
dat hodc c6 mau xanh |& cay = hodc xanh Ia cay-va-vang.

Phai néi sgi ddy mau xanh duaong véi dién cuc dudc danh dau bang chii N hodc c6 mau xanh duong.

Phai néi sgi ddy mau nau véi dién cuc dugc danh dau bang chif L hodc c6 mau nau.

Cach lap dat lo 2 tang 3 Vui long khéng ¢4 lap dit 16 3 tang.
C6 thé 18p dat hai mau 10 tuong tu' cling vdi nhau béng cach d&t mot 10 1én trén 10 khéc.
P& thuc hién quy trinh gan i Gia cd dinh dugc siét chit bang dinh

vit 8 mat phia dudi bén trai phia sau
cla san pham.

gia c6 dinh, s dung gia co
dinh.

® Gan san pham theo 2 ting, thao gia cd dinh ra khoi tirng tAng, xoay gia va I8p chlng vao céc vi tri theo mdii tén.

Mit phia sau cia san pham Sau khi gan,

4 _r 7] j bat mét khoang khong

gian gilta ndp thoat khi
va tdm d& phia sau va
siét chat bang dinh vit.

: % V f‘%‘: T—o I" & -------- T—— Tam dad phia sau

N&p thoat khi

V[ ] 1 - |




Tén cua cac bo phan va phu kién

Mat trudc

Pén bén trong ——
6 thé dugc bat hodc tat

hoac diéu chinh do6 sang. Cac bé phan van hanh

|_——— Nap ang ten
D4y la ndp ang ten vo tuyén.

\
i

— —
Lol

4l

—

ARz

u |_—— Bd loc khi
\/ (cdng nap khi)

Giam thiéu bui di vao.
Vui long thdo va lam sach mot

[an mot tuan.

) I]:\

L Cira (kinh)

Pau choét cira NE'm .Igc, . .
Can than dé khdng ddng vao dau chdt Gilr khi thao bo loc khi.
clra khi d3t ho¥c 18y thuc pham.

——— Tay cam

N3m chat tay cam, kéo né vé phia ban va clra s€ ma.

Cong thoat khi

\
~\A\\r\m\>—1— Vé ngoai

St dung dé€ 13p 10 vi s6ng 2 tang. Cong thoat khi

Day ngudn

Phu kién (tirng loai)

® Nhan ghi nhé @ Sach hudng dan sir dung ® Hudng dan thao tac @ Phiéu bao hanh
St dung kém theo may.



Tén cua cac bo phan

Cac bo phan van hanh

Pén BAT thé hién thdi gian 1am o 9 9

sach b0 loc khi.

(Hién thij tat ca dé lam rd.)

Phan man hinh
Thdi gian ham néng, s6 dau ra va s6

b6 nhé dugc hién thi. MEMORY f@3 ‘@Y ‘e ‘e
Hién thi thdi gian con lai trong qua [} L’L‘.L’L’
trinh hdm néng. LYY ;

Hién thi hdm ndng theo budc
Hién thi s6 d&u ra va s6 6 nhd.

o Phim Set Memory (Phim cai dat 6 nhg)
® St dung dé thiét |1ap, thay d6i va xda chi tiét hAm ndng va cai dit dén bén trong va am thanh.

Phim Power level (Phim Mirc cong suat)
® Nhan phim nay s& thay ddi mic cdng suét cda 1. Nhan lién tuc s& cung cp nhanh cac tuy chon.
HENNCEAIERLETNERERGEIEAEINERIER ) Dugc hién thi [a s6 dau ra tir 14 dén 0 trong bang & dudi.

S6 dau ra (man hinh) | 14 13 12 11 10 9 8 7
Cong suat dau ra cia lo| 1900w | 1800W | 1700W | 1600W | 1500W | 1400W | 1300W | 1200W
S0 dau ra (man hinh) 6 5 4 3 2 1 0

Cong suat dau racialo| 1100W | 1000W | 750W | 500W | 250W | 150W ow

Phim s6
® S{r dung dé& khdp thdi gian hdm ndng va s6 6 nhd.

C6 thé déng ky 30 loai hdm néng theo 6 nhé. (Trong dé, “1” d&n “10” d& dugc thiét ap.) (Xem bang & dudi.
(0T IV Vg [s e NoNalalo M) S dung mdt cach phii hap béng cach nhan mét ndt don 1 dén 3 fan.

1 ...Nh&n mét fan (1), hai fan (11), 3 fan (21). % P& nhadn mét phim
2 .m0t [an (2), hai lan (12), 3 1an (22) hai [an ho3c 3 fan,

0 --mdt [4n (10), hai [3n (20), 3 [ (30) nhan lien tuc.

e Thdi gian ham ndng dugc thiét lap trudc theo s6 6 nhg “1” dén “10”.

Cong suat dau ra cta

S0 6 nhé 1 2 3 4 5 SN
N = P — — — — — 16 déu la 1900W.
Thai gian ham nong| 10 giay 20 giay 30 giay 40 giay 50 giay
S0 6 nhé 6 7 8 9 10
Thai gian ham nong| 1 phUt |1 phat, 10 gidy | 1 phdt, 20 gidy | 1 phit, 30 gidy | 1 phit, 40 gidy




Tén cua cac bo phan

© o

Eanaaaaa ek

Phim sd lugng (Phim sé lugng (2 hoic 3 [an))
S dung d&€ hdm ndng gap 2 hodc 3 [an s6 lugng thuc phdm da thiét 1ap trong s& 6 nhé.
Nhan trudc khi nhan s 6 nhd.

® Khi nhan @, thdi gian hdm ndng ban d&u sé chuyén sang 1,8 lan.
Khi nhan @, né s& chuyén sang 2,6 lan.

| [Cach thay di hé sd ty 18]
' ® Thyc hién thao tac md khoa.
® Pdng cira va thuc hién thao tac sau day. ;
[ Tai 6 nhé ham néng | (Cai d3t & nhé) Nhan Ding — [ X2] hosc [ X3 ] Nhan Huy. |
— Nhéah s6 6 nhd ban mudn thay déi — (Power level / MUfc cong suat) Nhan Hay bé.;
— S{r dung phim s& dé d3t hé sty 1&* — | O nhé ham néng | (Cai d&t 6 nh) Nhén Huy bd. 5
: * Pham vi cd thé dugc cai d&t 13 0,01 dén 9,99 Ian.
i [Cach xac nhan hé sé ty 1€]
' ® MG clra va thuc hién thao tac sau day.
Nhan (Dirng va hiy bd) trong 2 giay.
(Ngay khi ¢ tiéng “Bip!"”) Nhan |Z| (X 2 chi tiét thiét lap) hodc nhan @
(X 3 chi tiét thiét Iap).
— (Hé s8 ty 1& hdm ndng dudc hién thi theo th{ tu' s6 6 nhd.)

Nhan | Dirng « Xéa | (Dirng va hiy) trong qua trinh xac nhan man hinh

® Dirng hién thi.

® Khi ti€p tuc xac nhan, Nhan (Bat dau ham néng).

® Nhin mét phim s8 khi d& dirng hién thi sé hién thi hé sb ty 1& hdm ndng cua
s6 0 nhé dugc nhan cudi clng.

Phim dirng va x6a (Phim dirng va x6a)
Nh&n khi dirng hdm ndng gilfa chifng hodc khi c6 16i van hanh.

Phim Bat dau (Bat dau dong ham nong)
Nh&n dé bt ddu hdm néng.



Hop dung nén st dung va khong nén st dung

O C6 thé dudc st dung

Hop dung bang
thuy tlnh cach @

va sir @
N~

® Tuy nhién, hép cd thé bi v& khi hdm néng hodc lam
ngudi nhanh.

® Khong dudc st dung chai ¢ thiét ké mau séc hodc
cd vét nit hodc co hoa tiét dat vang hoac bac do
chiing ¢4 thé bj hu hong hodc phat ra tia IUra.

Hop dung bang nhua va
silicon va mang boc cach
nhiét 140°C hoac cao haon

® Tuy nhién, khong dugc str dung véi @6 an cd ham
lugng dudng hoac dau cao do chiing bién dang hodc
tan chay & nhiét do cao.

e Khi sir dung hop dung kin, vui long thao nap.
Viéc dun qua ky cé thé gay ra khéi, chay hoac
s6i nhanh (trong truong hgp la canh).

® Vui Idong str dung céc loai thuc phdm danh riéng cho
viéc ham ndng bang 10 nudng.

® Thao ndp trude khi ham noéng.

X Khong thé dugc st dung

Hop dung bang —
thay tinh c6 kha )|
nang cach nhiét m ‘

kém

® Khdng dudc sir dung kinh cudng luc, kinh cét va
kinh trong sudt.

San pham son

M“\\
‘4““‘\\\ ‘:‘“ TN

mai, bang tre / ittt
T it

va giay ‘é“\‘“\‘:\\\\““\\‘"
Wt ‘“ \\\"

Q{e\\

e Cac loai hdp dung nay cé thé bi bong, nit hodc chay.
® C6 thé sir dung khay nuéng banh cach nhiét c6
huéng dan st dung trén bao bi.

Hop dung bang
kim loai nhu’ nhom, W
thép khong gi va

e Tia Itra s& phét ra, gdy hu hong san pham.

do trang men va
mang nhom i‘%
N
Hop dung bang nhua S0
cach nhiét nhé hon E'

o Nhl,ra styrene, polyethylene, melamine (cho dung cu
ndu &n thuc pham cho tré so sinh v.v...), phenol va

140°C (Khay x0p v.v.. ) - urea s& lam bién ddi song vd tuyén.

Vui long luu y ) Khi muén st dung hép dung ngoai cac hdp dung trén, vui long tham khao y
ki€én cuia nai ban Ié hoac nha san xuat hop dung.
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Ban c6 thé lam gi véi san pham nay

Loai/chirc nang ham nong

Ham néng Ham néng da dugc déng ky sé& bat dau ngay khi nhan phim s8.
theo bd nhé (Khi chi cai dat khéa bd nhd 13 6)
Ban ¢ thé dang ky cong sudt dau ra va thdi gian hdm néng bang phim s6 tr 1 dén 30.
Trang10 Cong sudt dau ra va thdi gian hdm ndng da dugc dang ky trudc bang cac phim tir 1 dén 10.
(O cong suét dau ra la 1900W, cd thé thay d6i thdi gian theo cac khoang 10 gidy
tur 10 giay dén 1 phut, 40 giay.)

Ham néng gap hai B&ng viéc nhan phim s8 lugng (x 2, x 3), ban cd thé tdng mitc dd hdm ndng bang 2 hodc 3 1an
hoéc 3 lan khoi lugng  cong sudt dau ra va thai gian dugc dang ky trong s6 bd nhd.

Trang1l1l

Ham néng thu c6ng Ban c6 th€ ham ndng bang cach cai ddt cong sudt dau ra clia 16 va thai gian hdm néng

mbi [an ban s dung 1.
(Chi khi cai dt khéa bd nhG 6 mic 1 va m& khéa bd nhé (Trang16))

Ham néng theo bu'dgc Ban c6 thé két hgp loai hdm ndng ua thich vao hdm nong lién tuc.
Trang13 Ban co thé thiét Iap bay loai tir Budc 1 dén Budc 7.

Khéa bo nhé Ngén thao téc sai bdng cach han ché& phim cd thé sir dung.

Trang16 C6 2 loai phuong phap khdéa (mirc 1 va mirc 2).
Khi st dung ham ndng theo bd nhd va ham noéng thd cong, cai dat khda vé mirc 1.

Cai d3t khéa san Khi chi str dung hdm ndéng theo bd nhé, cai dat khéa vé mirc 2.
la mic 1. Khi cai dat khoa, chi can nhan s& bd nhé va viéc hdm néng s& bat dau.

Néu khong G trang thai khda, sau khi nhan s6 bé nhdg, ban can nhan

(B5t dau ham néng).

MdJ khéa Kh\l dar:g ky hoas thay d@6i ham ndng theo b nhd hodc thay doi nhiéu cai dat khac nhau
(den bén trong, am thanh),
Trang16 vui 1dng thuc hién cac thao tac nay & trang thai mé khoéa.
Ban khong thé thuc hién céc thao tac nay khi dang khda.

Vé nguon dién/dén bén trong/am thanh/s6 [an dudc sir dung/tong thai gian sir dung

©® Nguon dién - ----cooooveeeene C3m phich dién va m& clra s& bat ngudn dién. ("7 ” dugdc hién thi.)
Ngudn dién s& tu dong tat khi khéng thuc hién thao tdc mdt Iic hodc khi hdm ndng xong va
clra van dong.
Thai gian TAT ngudn dién sé khac nhau tly thudc vao thdi gian hdm ndng. (X8p xi 1 dén 30 phtit)
@ Néu khdng thuc hién thao tac phim trong 3 phdt hodc 1u hon trong qua trinh ngat van hanh hodc dirng tam thdi, chi tiét
cai dit sé bj tat va hé thdng sé quay v& man hinh “[J”. Vui long cai d&t lai quy trinh tir d4u.

@ Sau khi hdm noéng xong, quat sé chay. Thai gian chay sé khac nhau tly thudc vao thdi gian hdam ndng.
(Xap xi 30 gidy dén 30 phut)

® Dén bén trong oo Ban c6 thé cai dt BAT/TAT dén bén trong, cai dit trang thai chiéu sang khi hdm néng xong va
giam mét nlra dd sang trong qua trinh hdm néng.

© Am thanh --eeeeeeemmmmmsennnenns Ban c6 thé diéu chinh canh béo KET THUC va hudng dan lam sach bd loc.
Ban cé thé thay d8i am ludng, khoang dirng va miic dd canh béo bang am thanh.

® S [an dudc st dung va tong thdi gian--++-- Ban ¢ thé tim kiém tdng s6 [an ban da st dung san pham va tdng thoi

gian st dung.
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A 1 4 A r .
Ham nong theo (0] nhd Van hanh dé dang bang cach thiét lap cong sudt dau ra clia 10 va thdi gian hdm néng.

@ Khi thiét 18p cdng sudt dau ra cla 10 1 1500W
s i thc i QLD

% D3 thiét 14p tir 1 dén 10.
Thiét lap
va thdi gian ham ndng la 1 phat, 30 gidy trong
s6 6 nhg “12".
Pong ctra va van hanh.
Dat s6 6 nhd theo s6 ban mudn thiét 1ap.

—~
—MENU—
1 Nhan 2 Nhan hai fan ﬂE:’m"/
A
\-/ ----------------------------------------------------------------
—~
2 ;POWEHE
MEMORY
SIS
1LITDe
\-/ ----------------------------------------------------------------
—~
Khdp thai gian hdam nong.
3 POWER ~ -/I
1 3 0 nhan o 7,'_ 3,_,':
L= J
\-/ ----------------------------------------------------------------
—~
o -
£ ~ MENU ' 3'1
E Nhan ”E;":’E“," (. _”-i}
£ [ "sp}
>0
[~}
_/

Cai dat thai gian toi da
® Pau ra tir 14 dén 6 - Ién dén 15 phut
e Pau ra tir 5 dén 0 - Ién dén 60 phut

Khi vugt qua thdi gian t6i da dugc cai dat, | 6 nhé ham néng

khdng thé thiét lap, k& ca khi nhan (Cai @3t 6 nhé).

N&au bang mirc him néng da thiét lap

Khi hdm noéng bang s6 6 nha “12”.
Pit thu'c pham vao bén trong va déng cira.

e Khi khda 6 nhé dugc md,
BAT AU .
S| Nhan

2 Nhan hai fan
e Khi cai dat khda 6 nhé

2 Nhén hai lan

Thiét Iap ham ndng theo budc.
@ Khi thiét Iap

Budc 1: cong sudt dau ra cda 1o 1a 1500W, thai
gian la 1 phut, 30 giay

Budc 2: cong sudt dau ra cda 1o 1a 1000W, thai
gian la 5 phut dén s6 6 nhé “15”

Sau ki thye ien QELTED) (Frel6)
Pong ctra va van hanh.

() Dat sd 6 nhé theo s6 ban mudn thiét lap.
1 —MENU—
MEMOHY
Nhan 5 Nhan hai lan \l[_"
~
\_/
M (Budc 1
Khdp s6 dau ra la 10 va dat thdi gian ham
nong.
2 1 3 0 nhan
POWER N’
MEMORY ;" 3,‘ "i_
\_/ e = |
() (Budc 2
Khdp s6 dau ra la 5 va dat thdi gian ham ndng
5 O 0 Nhan
POWER
3 MEMORY ~ .-' '1 "1'/
J o J
® Tuong tu dGi véi cai dat budc 3 va cao han, s
dau ra va thai gian ham ndéng dugc khdp.
9 (C6 thé thuc hién cai dit cho t&i da 7 budc.)
. _ ..................
[=)]
c Nl -
: N = b 40
=) (1>
’g T
[~
\—/ e Tbng thdi gian dugc hién thi.

Cai dat thdi gian t6i da: t6ng thdi gian hdm ndng theo budc
® Poi vGi cac dau ra chi tir 14 dén 6 - Ién dén 15 phat
@ DPOi vGi cac dau ra gom 5 dén 0 - Ién dén 60 phut

Khi vut qua thdi gian t6i da dudc cai dat,

khong thé dang ky, k& ca khi nhan (Cai dit 6 nhé).
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Ham nong theo 6 nhé

Ham nong gap 2 hoac 3 [an khoi lu'gng.

Ki€m tra chi tiét thiét l1ap.

St dung khi ham ndéng gap hai hodc 3 lan s6 lugng thuc

[  Thuc hién thao tac khi ciramé. | ohém a3 ding ky trong 55 6 nhé.
M) Né&u c6 tiéng 'Bip!’ !
" 1eng BIp%, @ Khi ham néng gap hai lan s6 lugng trong
Nhén trong " s6 6 nhé 12"
> 1/ Nnén Pat thu'c pham vao bén trong va dong cira.

2 giay
() Lua chon s6 luwgng X2 hodc X3 va

MENU
MEMORY MEMORY
{

e Chi tiét hdm ndng theo 6 nhd dugc hién thi theo

th(r ty, mbi [an 2 giy.
1 Khi thiét Iap hdm noéng theo budc, chi ti€ét ham
_.nng duge hién thi cho tig budc. () Khép s & nhé.
| Nhan [ Dirng - Xéa | (Dirng va hily bd) ® Khi khda 6 nhd dugc mo.
Khi nhan (Dirng va huy bo) : o - B
e Dimg hién thi. : 2 nNhanhailan [ EERS Nhn
e Khi tiép tuc xa&c nhan, : 2 o Khi c31 5t Khia & g
Nhan (Bat dau ham nong). Khi cai dat khoa 6 nho -
o H X2
e Nhan mot phim s6 khi d3 ding hién thi : MENU 1040
s& hién thij chi tiét hAm néng cias6 6 2 Nhan hai lan . g T g
) | mhéduocnnan cusicing. U ido =" "=
e e g, I ——
@ g Mé cira va lay thuc
<] '’ 13 ~
= Nhan hai fan ' > pham ra.
(S ' ' ~g
€ - c
N — E| Cachthay ddi hé sb ty 18;
) 5 cach kiém tra hé s6 ty 1é

Xoda chi tiét dang ky.

@ Khi xda chi tiét da dang ky trong s6 6 nhdg "12"
sau ki thuc ien @D (7o16)
Pong ctra va van hanh.

N N
Moe =rower=
1 Nhén > = MEMORY = J 3 al > MEMORY
o S,
- M5k
—/ —/
2 s A A 2 A - N
() Khép s (sb 6 nhé) ban mudn xoa.
o
c —
S y
X Nhén > K]
2 2 Nndnhain i $ '-j
&n hai lan 45, -
\_/ | \_/
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Ham nong thu CONQ Cai dat cong sudt dau ra cla 10 va thdi gian hdm ndng timg lan.

Cach st dung cd ban
Ham néng theo @ Khi ham ndng véi cong suat dau ra clia 16 la 1000W va thai gian ham ndng la 1 phdt, 30 giay

) (

NS

(H&m n6ngxong> ( o > (

e Vui Iong thuc hign @ELGED khi chi cai d&t khéa bd nhé & mirc 2.

Pat thu'c pham vao bén trong va déng cira.

Soovenz. Cong sudt dau ra cla I6 dugc hién
T__> J thi la s6 dau ra (14 dén 0).

SToe

~
P

e |Lua chon nhiét | Cong sudt dau ra cla 16 s& chuyén
doi moi [an (Power level / Mirc cong suat) dugc nhan.
Nh&n lién tuc s& thay d6i cac tly chon.

S6 dau ra (man hinh) 14 13 12 11 10 9 8 7
Cong suat dau ra 1900W | 1800W | 1700W | 1600W | 1500W | 1400W | 1300W | 1200W
S6 dau ra (man hinh) 6 5 4 3 2 1 0
Cong suat dau ra 1100w | 1000W | 750W | 500w | 250W | 150w ow

Khdp thai gian ham néng. Cai ddt thai gian t6i da
— e SO dau ra tir 14 dén 6 - Ién dén 15 phut
1 3 0 e S B | 3 S6 dau ra tir 5 dén 0 - I1én dén 60 phit
g, :l. _l!_ﬂ Khi vugt qué thdi gian t6i da dugc cai dit,

sé& khong xay ra ké ca khi nhén
(Bat dau ham néng).

Mé cira va I1ay thuc pham ra.

® Sau khi ham nodng xong, trong vong 2 phut, nhdn (Bat dau ham noéng) va ham
ndng sé& bat dau vai cai dat tuong tu nhu cai dat ngay trude dé.

® Khi hdm néng do khac, [Lua chon nhiét| nhén (Power level / Mirc céng suat) hodc

Dirng « Xda | (Dirng va hay bo) va thuc hién mét cai dat mdi.
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Ham nong thu cong

Ham nong bang cai dat két hgp. (cs thé thuc hién cai dét cho t6i da 7 budc.)
Ham néng theo Budc 2 @ Budc 1: Cong sudt dau r? cta 16 1a 1500W, thdi gian la 1 phdt, 30 gidy
Budc 2: Khi hdm ndng bang cong suat dau ra cla 1o la 1000W trong 5 phdt

® V/ui long thuc hién m khi cai dat khoa bd nhé & mire 2.

(Hém néng xong} ( (&8 ] > (

Pat thu'c pham vao bén trong va déng cira.

Khép s6 dau ra la 10 va dat thdi gian ham nong.

~ N —:POWEH:— ~ POWER :‘ jn._
Nhé&n 5 lan e J 1 3 0 nnan - /'--“-ij\l
LD 1L
Khdp s6 dau ra la 5 va dat thdi gian ham ndng.
o pee=g 500 .. _=C*of
Nhan 10 [an < Nhén O RN
75: A\l J 5_@:“ -'LLJ

Cai d&t thdi gian t6i da: tdng thdi gian hdm ndng theo budc
® Poi vGi cac dau ra chi tir 14 dén 6 - I1én dén 15 phuat
® PGi vGi cac dau ra gom 5 dén O - Ién dén 60 phut
Khi vurgt qua thdi gian t6i da dugc cai dét, s& khong xay ra k& ca khi
(Bat dau ham nong) dugc nhan.
® Tuong tu ddi vdi cai dat budc 3 va cao han, s6 dau ra va thai gian ham néng dugc khdp.

BAT PAU ~ POER l' -‘ l'l
Nhan 'n i ,-'. -.L'
[N (1D

® T8ng thdi gian dugc hién thi.

M@ ctra va lay thuc pham ra.

® Sau khi ham néng xong, trong vong 2 phut, nhan (Bat dau ham néng) va ham
ndng sé& bat dau vdi cai dat tuong tuw nhu cai dat ngay trudc do.
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Cai dat den bén trong

Bat - Tat - Ché do nhap nhay - P sang

® Do cac tly chon @ dén @ dudgc cai dat theo thir tu, khi, vi du, chi cai dat @, vui long thuc hién
cai dét khi kiém tra man hinh tor @ bay gid vé sau.

Sau khi thuc hién @EITEED (Trang16) Khi thuc hién thao tac @, @ va @
Déng Ciaa van Ranh: | 0O nhé ham néng |Ngay sau khi nhan (Cai dat 6 nhg),

Nh&n (Chuyén ddi dau ra) va man hinh s&

chuyén sang tly chon cai dt tiép theo.

l e

Nhan Nhan

(D Cai d&t khi cira mé
Cai dat nay sé thay d6i mdi [an (Chuyén doi dau ra)

Qe (Tat: cai dit sdn) (Bat)

LEVEL

NN

t e on

MEMOH_UB r' 0

)

)

(2) Cai d&t trong qua trinh hdm néng

Cai d3t nay sé& thay déi mi [an (Chuyén doi dau ra)
dugc nhan.

(Bat: cai dat san)

r

MEMOk_

(3 Cai d3t khi ham ndng xong

Cai d3t nay sé& thay déi mdi [an (Chuyén doi dau ra)

muc

el (Tat: cai dit sén)

LEVEL
—Fg EE

(Nhap nhay)

POWER
LEVEL

> =F on

)
)

@ cai d3t giam mot nira do sang trong
qua trinh ham néng*
Cai d3t nay sé& thay déi mdi [an (Chuyén doi dau ra)
power | dugc nhan.
MENU

(Khéng giam mét nira (Giam mot nira do sang)
do sang: cai dat san)

. . )
MEMOF"_/'.G FF_ <4 Memon.—/'- ':'n:i

* Khi @ (cai d&t trong qué trinh hdm néng) dudgc st dung dé tat dén, cai dat do sang s& bi tat.
14



Cai dat am thanh

Cai dat am lugng, khoang dirng va mirc do.

® Do cac tly chon @ dén @ dudgc cai dat theo thir tu, khi, vi du, chi cai dat @, vui long thuc hién
cai dat khi kiém tra man hinh tir bay gi& vé sau ).
Sau khi thuc hién = Khi thuc hién thao tdc @, @ va @
) ’ m | 6 nhé ham néng | Ngay sau khi nhan (Cai dat 6 nhé),

bong cura va van hanh. Nhén [ B4t dau | (B4t ddu ham nong) va man hinh s& chuyén sang
tuy chon cai dat ti€p theo.

(@) Cai d&t 4m lugng

Cai d&t nay sé thay doi mdi [an (Chuyén ddi dau ra)
5\l duge nhan.
START

(Trung binh: cai dt sin) (nhé) (tittiéng) (I6n) BAT DAU
> ‘ n > > START
' ‘ ' MEMORY MEMORY MEMORY
0 > = =M= S
Nhan Sp< )W UL G SR ¥ Nhan

J

BAT DAU
> > START

Nhan

(2) Khoang dirng giifa tin hiéu hoan thanh

Cai d3t nay sé thay d6i mdi [an (Chuyén ddi dau ra)
S\ duge nhan.
START

(Kiéu 5: cai dat san)

\ X
(GHE EP
N

C6 Kiéu 1 dén 5.

Kiéu 5: *Bip!’ (trong 5 gidy); *Bip! Bip! Bip!’ (3 [dn) sau 30 va 60 gidy
Kiéu 1: ‘Bip-bip-bip!” (mét [an)

Kiéu 2: ‘Bip! Bip! Bip!’ (trong 1 phut)

Kiéu 3: ‘Bip!’ (trong 3 gidy); ‘Bip! Bip! Bip!’ (3 lan) sau 30 va 60 gidy
Ki€u 4: ‘Bip!’ (trong 4 gidy); ‘Bip! Bip! Bip!’ (3 lan) sau 30 va 60 gidy

(3 Cai d&t mic tin hiéu hoan thanh

, Cai d3t nay sé thay déi mdi [an (Chuyén ddi dau ra)
VLU duge nhan.
START

(Cao cai dat san) (Thap) (Trung binh)

@ Cai d&t muc tin hiéu thdi gian 1dm sach bd loc
Cai d3t nay sé& thay déi mdi [an (Chuyén doi dau ra)
dugc nhan.
START

(Cao: cai ddt san) (Thap) (Trung binh)

BAT DAU
> > START

Nhan

|

-E

Nhan

MEMORY
= A=
e
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Khoéa va mad khoa bo nhé

Pang ky hdm néng theo bd nhd, thay ddi thanh chi tiét dugc dang ky va

cai dat den bén trong, am thanh can dugdc thu'c hién sau khi mé khoa.

e CO 2 loai phucong phap khda (mirc 1 va mirc 2).
e Khi sir dung ham ndng theo b nhé va ham ndng tha cdng, thuc hién cai dat khda vé mirc 1.
e Khi chi sir dung ham noéng theo bd nhd, cai dat khoa vé mirc 2.
e Khi cai dét khda, chi can nhan s6 bd nhg va viéc ham nong sé bat dau.
Sau khi nhan s6 bo nhé & trang thai mg khoa, ban can nhan (B3t dau ham néng).
e Cai d3t khoa san 1a mic 1.
B Khda bd nhd - chi tiét clia cac thao tac cd thé thuc hién & trang thai ma khéa
O :céthévanhanh X : Khdng thé véan hanh

( ’ ’ " iz /. \
Muc Trang thai ma khéa | Khoa bd nhg Khda bd nhé
. o O O
Ham nong theo 6 nho O (Chi can nhan s8 d& déng ky dé bat khai ddng hdm néng.)
Kiém tra thong tin 6 nhG dugc thiét 1ap O O O
Ham néng thi céng O O X
Thiét 18p 6 nhd « thay d6i « xo04 O X X
Cai d3t dén bén trong O X X
Céc cai dt am thanh O X X
\Kié’m tra s6 [An dugc st dung « tong thdi gian O O O )
Thuc hién thao tac khi cira mg Lap lai thr ty Mic 1 = mlc 2 = md khda — mirc 1...

bang thao tac sau: Thuc hién cai dat theo muc dich nau.

() Trang thai khda thay déi tir mdc 1 thanh muc 2.
Néu co tiéng “Bip!”, (Mirc 2) Sau

- | 2 digy
> l Nhan ! ,:‘

MEMORY '
L L
(2 Trang thai khoda thay déi tir mdrc 2 thanh mé khoa.
Néu co tiéng “Bip!”, (M& khéa) Sau

| 2 giay
> Nhan MEMORY '
L

(3@ Trang thai khda thay d6i tir ma khda thanh mdrc 1.
Néu co tiéng “Bip!”, (Mirc 2) Sau

| 2giay )
> l Nhén " > B|

X
L

MEMORY ' '
L L
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Cach tim kiém sd [an dugc st dung va tong thdi gian

Cach tim ki€ém tong thi gian dugc sir dung

Cach tim kiém so [an dugc sur dung

Van hanh khi clra mé. |

| Van hanh khi cra mé. | |

Néu co ti€éng “Bip!”, Néu cd ti€éng “Bip!”,

N
Nhan trong
2 gidgy
1 MEMORY '5' MEMORY ?' " 5'B‘J 1 MEMORY L}] MEM,O;V " 'ﬁ'%
e — ' — —
® Hién thi téng s6 an ® Tdng thdi gian st
dudc str dung dung dudc hién thi
~— (Pa str dung 19. 766 Ian) ~ (172 gid)
& Khi ki€ém tra s6 [an str dung cho tirng s -

A b0 nhd

MENU '-‘-

x . g
7 Nhan "'E'“;’f"' Ll ( L

® S(r dung bd nhd bay dugc
672 lan :

Xac nhan xong

Khi kiém tra s6 [an str dung d& ham ndng

! th cong

® D3 s dung ham ndng
tha cong 863 Ian

stop. Nhan [ﬂ

(Xéc nhan xong)

e Gid tri t6i da ciia bd dém la 999.999 ddi vai tong sb an dudc sir dung, 9.999 an dudc st dung cho titng
s8 bd nhG va 9.999 gid, 59 phit va 59 gidy déi vdi tng thdi gian st dung.

DGi vai mdi 1an st dung sau, bé dém quay vé "0".
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Canh bao

B éo du’ang am bao thuc hién bao duting sau khi rit phich cam

ra khoi 6 cam dién va sau khi san pham da ngudi.
[Nguy co gay dién giat, bong hoac thuong tich]

LAM SACH LO VI SONG THUONG XUYEN -

o | e Khéng sir dung cac loai chat tay rira sau oo
Gitr ve 5|A|,1h |? vi song va ;' (co thé& gay tréc b& mat son, xudc, mat mau va hu hdng do chéat 16ng thdm vao cac bd
loai bo tat ca can thuc i phan bén trong).

pham, néu khéng, c6 thé
dan dén giam chat lugng x, ux x x
cua bé mat. Py mm e g %) B 8 <>
Diéu nay c6 thé anh huéng | g S5 1 3 & 8% &
xdu dén tudi tho cua thiét| i Dung mbi: Chét téy rtra 10 vi song, Chét tay rtfa tong hap, Chét téy rira dang xit,
bi va cé kha ning dan dén ; i cn benzene chéit tdy rira dang bt, axit hodc kiém cho do ban chai kim loai,
tinh huéng nguy hiém. | chét téy tréng gia dung, db ndi that x8p cling

4 ho&c quat thdng gi6

Thiét bi chinh (bén trong e bén ngoai), kinh & clra

e Lau sach nudc bang gié am, vt khé.

® Nudc ban dong bén trong 16 cd thé dan dén viéc tréc 16p
son bé mat hodc ri sat.

e D& gié ngam nudc &m mét Itic trong 10 s& gidip lam sach vét
b&n dé hon.

o Né&u vé&t ban kho chui rira, st dung chat tay rira lodng st dung

trong nha bép (trung tinh), va cudi cling, lau sach bdng nudc. I—]
e Khong sir dung chat tay rira c6 tinh &n mon cao hodc dao [
cao sac bang kim loai dé lam sach kinh trén cira 16 vi song
do chiing c6 thé lam xuéc bé mit, c6 thé dan dén va kinh.

Mat dudi bén trong

o N&u vét ban khéng thé 1am sach, boi chat lam sach
dang kem 1&n phan bi ban va co xat bang mang boc
dang ép; cuGi cing, lau sach bang nudc.

chat lam sach
loai trung tinh

% Chi c6 thé str dung chét lam sach dang kem trén

mat & dudi bén trong lo. BO loc khi

Nap ang ten

o Thao ndp 3ng ten ra khdi mat trén bén trong 16 va lam sach vét ban.
® Lam sach bang chét tdy rira t8ng hdp st dung cho nha bép (trung tinh), lau sach hai 8m va dé& khé.

Cach thao thiét bi Cach gan bd loc khi
N&m I8y chdt & phia trudc, thdo ndp 3ng ten Lap 2 phan nhd ra clia ndp ang ten vao cac vi tri §
béng cach kéo né xudng dudi. phia sau cua 10 vi song va gan no trén noc 10 khi

nam Iy chét & phia trudc.

>
o2
~
O —————
\ AT
o
=g
(3]
=
o
N\
—
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Canh bao
> ~ A o A N
BaO duadng Khdng phun nudc G bén ngoai hodc vao bén

trong lo.
[Nguy cc gay dién giat, khoi hoac hoa hoan]

LAM SACH LO VI SONG THUONG XUYEN -

B0 loc khi Mot [an mot tuan

Né&u bo loc khi bi ban, tac dung lam mat cho cac bd phéan dién sé giam va gay hu hong.

e Thdo va lam sach bang nudc
e Né&u vét ban kho chui rira, sir dung chat tay rira diing trong nha bé&p (trung tinh), lau sach hai 8m va dé kho.

Phuong phap thao

Chot phia bén trai ctia bo loc khi dudc siét
chat vao nim phia bén phai badng nam cham.
Kéo nim ra, trugt nd sang bén phai va thao
bo loc khi.

Cach gan bd loc khi
Kéo manh num vé chét phia bén trai ciia b
loc khi, gan nim vao vi tri ban dau.

Chét

...............................................................................................................................................

Chi tiéu vé thai gian lam sach bd loc khi dugc thdng bdo bdng man hinh va dm thanh.

i Sau khi bao dugng, dam bao tat man hinh bdng thao tac sau.

Nh&n trong X2X3 CLEAN CAUTION HOT
2 gidy hoac |
lau hon

e Viéc sir dung san pham khi da thao bo loc khi hodc ndp 8ng ten cé thé gy hu hong.
Dam bao gén bd loc vao vi tri ban dau.
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Lo cO gap su €O KhoNg? vuiong kigm tra truéc khi yéu cau sira chia.

Trong trudng hop dé Khong cd su co.

£E ChffSG. Hién thi s6 ® Théng b.=:’10 thdi gian thay thé bd phan:
Bugc hién thij trong 1 phut sau khi m& ctra khi hdm néng xong,
Khi sdp dén thdi gian thay thé bd phan (Magnetron),
lién hé TRUNG TAM BAO DUGNG BUQC SHARP PHE DUYET.

Mg CEra trong qua trinh ham Ndng e Khj mg cira trong qua trinh ham néng va d& né hoat ddng theo "nguyén trang" trong xap
va dé né hoat dong theo "nguyén i 3 phat, van hanh s& & trang thai "hy bo".

trang" s& hién thi “0”.

Sau khi ham néng xong, quat s& @ Quat s& tu dong chay dé khir mui bén trong 10.
chay (30 giay dén 30 phut)

@ Thdng bao rdng bén trong 10 cé nhiét do cao.
C&n than dé tranh bi bong tir mat dudi bén trong v.v... Sau khi 16 d& ngudi,
dén bén trong sé tat.

Khi "Nhiét d6 cao" dudc hién thi
trong qua trinh ham nong.

phét ra tiéng lach tach. ® Giot nudc dinh vao bé mat ti€p xUc cta clra va thiét bj chinh sé gdy ra ti€éng nut.

Trong trudng hap dé Lién quan dén su c6 cd thé xay ra

® M cira 16 s& dan dién dén 16 va “ " dugc hién thi.

LD € LT Lo (Chic néng TU DONG TAT dién)

Ham nong theo bd nhd sé khong e Ban c6 dang van hanh san phdm sau khi cai dét khda bd nhd khdng?
kh&i déng k& ca khi nhan mét ® Khi thuc hién ma khoa, sau khi nhan moét phim sg, vui Iong nhan

phim s6. (Bt dau ham néng).
Khong thé thiét Iap ham nong thl @ Ban c6 dang van hanh san pham sau khi thuc hién mé khda bd nhé khdng?
cong hoac ham nong theo bo nhd C6 thé van hanh ham néng thi céng béng cai d&t khéa mic 1.

va am lugng ctia am thanh v.v...
khéng thé dugc diu chinh.

Thuc phadm chua dugc ndu chin. @ Ban da nhap cong sudt dau ra cla 10 hodc thdi gian ham ndng khéng chinh xac phai khong?
® Khi st dung ham nong theo b nhd, cac chi tiét dugc thiét 1ap (cong sudt dau ra cta 1o,
thai gian) cd chinh xac khong?
@ Khi I3p lai hdm ndng véi cong sudt dau ra la 1600W hodc cao han lién tuc va téng thdi gian
ham ndng hon 10 phut, cdng suat dau ra co thé chuyén sang 1500W d& bao vé cac bd phan.
Khi ban nghi ng& nhiét dé ndu da thay ddi trong qua trinh hdm néng I&p lai lién tuc, tam
dirng ham néng trong 1 phit va 40 gidy hodc lau hon, va sau do, ti€p tuc.

Thirc @n khong dugc lam am. ® Ban cd dang st dung cdc vat liéu birc xa séng vo tuyén nhu hop dung kim loai hodc mang
nhém khong?

C6 mui cla tia Itra hodc khoi ® Ban cb dang s dung que xién bang thép, mang nhdém, dd hoa tiét dat vang hodc bac hodc

phat ra. hop dung kim loai khong?

® Kim loai (mang nhdm, que xién bang thép v.v...) cd cham vao thanh bén trong cta 16 khéng?
® Thirc &n thira cd dinh vao bén trong 10 khong?

EE M duwse hign thi, ® Thyc pham c6 trong 16 khdng? Vui Iong dé thuc phdm vao bén trong.
diing ham néné. ' @ Nhiét d6 méi truding xung quanh c6 qué cao khéng? Pgi mdt Iic, Nhdn
(Dirng ¢ huy bé) va ham nong lai.

® 85 loc khi hosc 18 xa khi c6 bi téc khdng?

EE Eﬂ duac hién thi ® Thuc pham cé trong 16 khdng? Vui ldng dé& thuc phdm vao bén trong.
dirng ham néng. ® Nhiét d6 m6i trudng xung quanh tdng qué cao.
Ban da nhap cai dat khdong chinh xac (cong suat dau ra, thdi gian hdm ndng) phai khdng?

e I Chir s6 : Hién thi s6 ® Do I5i k§ thuat, lién hé TRUNG TAM BAO DUONG BUQC SHARP PHE DUYET.

(Néu ngoai cac truang hgp trén)
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Khi yéu cau sura chira

1. Vvuilong kiém tra xem 16 c6 su & khéng.

2. Né&u van con bat thudng, dirng sir dung san pham va dam bao rit phich cdm 10 ra khdi ngudn
dién.

3. Vui long lién hé truc tiép véi dudng day ndng mién phi trong nudc
dé dugc giai dap thic mac: 1800-1599

THONG SO KY THUAT

Tén Mau ma : R-7500VN
bién ap butng day Xoay chiéu : MOt pha 220V, 50Hz
Cong suat Xoay chiéu Yéu cau

Vi séng 1 2850w

Dong dién Dau vao Ban dau (Visong) : 13,0A
Cong sudt Pau ra

Vi séng : 1900 W * (quy trinh th{r nghiém IEC)
Tan s6 Vi song : 2450 MHz (Loai B/Nhom 2)**
Kich thuGc Bén ngoai : 420 mm(Rong) x 337 mm(Cao) x 480 mm(Sau)***
Kich thudc Khoang 1 332 mm(RONng) x 171,5 mm(Cao) x 330 mm(Sau)
Dung tich Lo D19 L
Kich thudc gitra cac chan : 318 mm(RoNng), 338 mm(Sau)
Trong lugng 1 Xap xi 20 kg
Mrc tiéng 6n : 60dB (A) (MUrc cong suat am thanh)*****

* Viéc do ndy dua trén phudng phap dudc tiéu chudn hda cta Uy ban Ky thuat bién Qudc t& dé do cdng
suat dau ra.

ok Pay 1a phan loai thiét bi ISM (Céng nghiép, Khoa hoc va Y t&) dugc md ta trong Tiéu chuan Quéc t&
CISPR11.

**  Chiéu sau khong bao gom tay cam mg clra.

=x+%  Dung tich bén trong dugc tinh todn bang cach do chiéu réng, chiéu sdu va chiéu cao t6i da. Dung tich
thuc t& dé chira thuc phdm nho hon.
wk% M(rc ti€ng On dugc do theo quy dinh trong GB19606 va tuan thi mirc gigi han ti€ng 6n dugc quy dinh.

Thiét bi nay tun tha cac tiéu chudn quéc gia duGi day: GB4706.1-2005
GB4706.21-2008
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Tén va ham lugng cua cac chat nguy hai trong san pham

Tén cla bo Chat gay hai

phan Pb Hg cd Cr(VI) PBB PBDE
B phan bén 0o o o o o o
ngoai

BO phan dién @] O O O O @)
BO phan bén o)

trong O O O O O
BO phan diéu X e) 0) @) (@) (@)
khién

Bang nay dugc lap theo cac quy dinh cta SJ/T 11364.

O : Thé hién ham lugng cuia chat gay hai d6 trong tat ca cac vat liéu dong nhat cia bd phan déu ndm
trong gigi han dugc quy dinh trong tiéu chuan GB/T 26572.

% : Thé hién ham lugng cla chét gay hai dé trong mét s8 vat liéu dong nhat cua b phan déu ndm ngoai
gidi han dugc quy dinh trong ti€éu chuan GB/T 26572.

Vung dugc danh dau "X"’trén bang thé hién cac chat dugc cg“)ng nhan trong Chi thi vé RoHS, Thang 7, 2011

cla EU la chat khong thé thao rdi hodc thay thé, tir quan diém khoa hoc hién nay do khong du cong nghé

hodc khoéng du diéu kién kinh té dé thuc hién nhu vay.

Thai gian s dung than thién vdéi moi truGng:
S6 nam trong nhan nay ap dung vdi "Thdi gian st dung than thién véi moi trudng" cla san
5 pham dién va dién tr dugc san xudt hodc nhdp khau bai Cong hoa Nhan dan Trung Hoa
(khéng bao gom bai Loan, Hong Kong va Ma Cao) theo SJ/T 11364 "Yéu cau Danh dau Su dung
Han ché Chat Nguy hai trong San pham Dién va bién td".

Theo diéu kién tuan thu bién phap than trong dé str dung an toan san phdm nay dudc quy dinh trong
Sach Hudng dan Sir dung khéng bi loai trr bai bat c(r luat va quy dinh nao khac, cac chat gay hai trong
san pham sé khong ro ri hodc bién ddi trong thai gian trén tir ngay san xudt va viéc str dung san pham
nay sé khong gay 6 nhiem nghiém trong doéi véi moi trudng va khong gay nguy hai cho ca nhan hoac
ton thét tai san cho

ngudi s dung.

"Thdi gian s dung than thién véi méi trudng" khong phai la thai gian str dung an toan. N6 rat khac so vai
thai gian s dung dugc gidi han bai nhiéu yéu t6 nhu an toan hoat dong vé dién va an toan dién tir v.v...

Sau khi st dung mot cach phu hgp, san phdm can dugdc vit bo theo ludt va quy dinh lién quan dé thu hoi
hodc tai ché& san pham dién va dién tu.

Chu y): Théi gian nay la "Thdi gian st dung than thién v8i moi trudng" thay vi thdi gian dam bao chat
lugng clia san pham.

Cac phu kién gébm béng dén dién, &c quy va hdp bdt muc dugc ddng goi cling véi san pham nay.

Thdi gian si dung than thién véi méi trudng clia san phdm c6 thé khac véi thdi gian sir dung than thién
v@i moi trudng cla phu kién.
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IMPORTANT SAFETY INSTRUCTIONS

IMPORTANT SAFETY INSTRUCTIONS: READ CAREFULLY AND KEEP FOR FUTURE REFERENCE

1.

10.

11.

12.

13.

14.
15.
16.
17.

18.
19.

20.
21.

This oven is designed to be used on a countertop only. It is not designed to be built-in to a wall or cabinet.
Do not place the oven in a cabinet. See page 26 for the installation.

Ensure there is a minimum of free space above the oven of 10 cm.

This appliance is not intended for use by persons (including children) with reduced physical, sensory or
mental capabilities, or lack of experience and knowledge, unless they have been given supervision
or instruction concerning use of the appliance by a person responsible for their safety.

Children should be supervised to ensure that they do not play with the appliance.

WARNING: Only allow children to use the oven without supervision when adequate instructions have been
given so that the child is able to use the oven in a safe way and understands the hazards of improper use.
WARNING: If the door or door seals are damaged, the oven must not be operated until it has been repaired
by a qualified service technician trained by SHARP.

WARNING: Never adjust, repair or modify the oven by yourself. It is hazardous for anyone other than a
qualified service technician trained by SHARP to carry out any service or repair operation that involves
the removal of a cover which gives protection against exposure to microwave energy.

If the power supply cord of this appliance is damaged, it must be replaced by a qualifi ed service
technician trained by SHARP in order to avoid a hazard.

WARNING: Liquids and other foods must not be heated in sealed containers since they are liable to explode.
WARNING: Microwave heating of beverages can result in delayed eruptive boiling, therefore care must
be taken when handling the container.

Eggs in their shell and whole hard-boiled eggs should not be heated in microwave ovens since they may
explode, even after microwave heating has ended. To cook or reheat eggs which have not been

scrambled or mixed, pierce the yolks and the whites, or the eggs may explode. Shell and slice hard boiled
eggs before reheating them in the microwave oven.

Utensils should be checked to ensure that they are suitable for use in the oven. See page 30. Use only
microwave safe containers and utensils.

WARNING: The contents of feeding bottles and baby food jars shall be stirred or shaken and the
temperature checked before consumption, in order to avoid burns.

When heating food in plastic or paper containers, keep an eye on the oven due to the possibility of ignition.
If smoke is observed, switch off or unplug the appliance and keep the door closed in order to stifle any flames.
The oven should be cleaned regularly and any food deposits removed.

Failure to maintain the oven in a clean condition could lead to deterioration of the surface that could
adversely affect the life of the appliance and possibly result in a hazardous situation.

Do not use harsh abrasive cleaners or sharp metal scrapers to clean the oven door glass since they
can scratch the surface, which may result in shattering of the glass.

Steam cleaner is not to be used.
See instructions for cleaning door seals, cavities and adjacent parts on page 40.
The appliance should not be cleaned with a water jet.
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IMPORTANT SAFETY INSTRUCTIONS

Other warnings

1.

11.

12.
13.
14.

15.

16.
17.

To reduce the risk of fire in the oven cavity:
a. Do not overcook food.
b. Remove wire twist-ties from paper or plastic bags before placing bag in the oven.
c. Do not heat oil or fat for deep frying. The temperature of the oil cannot be controlled.
d. Do not store food or any other items inside the oven.

To reduce the risk of an explosion or delayed eruptive boiling when handling the container. Your oven is
capable of heating food and beverages very quickly with microwave therefore, it is very important that you
select the appropriate cooking time and power level for the type and quantity of food to be heated. If you
are unsure of the cooking time and power level required, begin with low cooking times and power levels
until the food is sufficiently heated evenly throughout.
Additionally:

a. Do not place sealed containers in the oven. Babies bottles fitted with a screw cap or teat are
considered to be sealed containers.
Do not use excessive amount of time.
When boiling liquids in the oven, use a wide-mouthed container.
. Stand at least for 20 seconds at the end of cooking to avoid delayed eruptive boiling of liquids.
Stir the liquid before and during cooking. Use extreme care when handling the container or inserting
a spoon or other utensil into the container.

This oven is for food preparation only and should only be used for heating, cooking and defrosting food
and beverage.
It is not suitable for laboratory use, or heating therapeutic devices eg. Wheat bags.

Never operate the oven whilst any object is caught or jammed between the door and the oven.

Handle with care when removing items from the oven so that the utensil, your clothes or accessories do
not touch the latches.

Never poke an object, particularly a metal object, through a grille or between the door and the oven while
the oven is operating.

Po0m

Never tamper with or deactivate the latches.

Always use oven gloves to prevent burns when handling utensils that are in contact with hot food. Enough
heat from the food can transfer through utensils to cause skin burns.

If the oven lamp fails please consult your dealer or a qualified service technician trained by SHARP.

.Avoid steam burns by directing steam away from the face and hands. Slowly lift the furthest edge of a

dish's cover including microwave plastic wrap etc., and carefully open popcorn and oven cooking bags
away from the face.

Make sure that the power supply cord is undamaged, and that it does not run under the oven or over any
hot surfaces or sharp edges.

Do not place anything on the outer cabinet.
Make sure the utensil does not touch the interior walls during cooking.

Do not insert fingers or objects in the holes (the steam outlets or air-vent openings) as this may damage
the oven and cause an electric shock or a hazard.

Do not touch the electric plug with wet hand. Plug into the electric wall socket securely. When removing
the plug from the socket always grip the plug, never pull the power supply cord as this may damage the
power supply cord and the connections inside the plug.

Do not water the door or control panel intentionally.

If the oven falls down or drops on the floor, do not use the oven. Unplug and contact a SERVICE CENTRE
APPROVED BY SHARP.
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IMPORTANT SAFETY INSTRUCTIONS

- Special Notes -

on page 23-24 to prevent explosion and
delayed eruptive boiling.

DO DON’T
Eggs, fruits, * Puncture egg yolks and whites and Cook eggs in shells. This prevents
nuts, seeds, oysters before cooking to prevent "explosion”, which may damage the
vegetables, "explosion". oven or injure yourself.
sausages and * Pierce skins of potatoes, apples, Cook hard/soft boiled eggs.
oysters squash, hot dogs, sausages and Overcook oysters.
oysters so that steam escapes. Dry nuts or seeds in shells.
Popcorn * Use specially bagged popcorn for the Pop popcorn in regular brown bags or
microwave oven. microwave safe glass bowls.
* Listen while popping corn for the Exceed maximum time on popcorn
popping to slow to 1-2 seconds. package.
Baby food * Transfer baby food to small dish and Heat disposable bottles.
heat carefully, stirring often. Check for Overheat baby bottles.
suitable temperature to prevent burns. Only heat until warm.
* Remove the screw cap and nipple Heat bottles with nipples on.
before warming baby bottles. After Heat baby food in original jars.
warming shake thoroughly. Check for
suitable temperature.
General * Food with filling should be cut after Heat or cook in closed glass jars or
heating, to release steam and avoid airtight containers.
burns. Deep fat fry.
* Use a deep bowl when cooking liquids Heat or dry wood, herbs, wet papers,
or cereals to prevent boiling over. clothes or flowers.
Liquids * For boiling or cooking liquids see Heat for longer than recommended
(Beverages) IMPORTANT SAFETY INSTRUCTIONS time.

Canned foods

Remove food from can.

Heat or cook food in cans.

Sausage rolls,
Pies, Christmas
pudding

Cook for the recommended time. (These
foods have high sugar and/or fat
contents.)

Overcook as they may catch fire.

MICROWAVE cooking before you use
them.

Meats * Use a microwave proof roasting rack or Place meat directly on the ceramic
plate to collect drained juices. oven floor for cooking.
Utensils * Check the utensils are suitable for Use metal utensils for MICROWAVE

cooking. Metal reflects microwave
energy and may cause an electrical
discharge known as arcing.
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INSTALLATION INSTRUCTIONS

1. Remove all packing materials from the oven cavity, and the feature sticker from the outside of the door, if
there is one. Check the unit for any damage, such as a misaligned door, damaged door seals around the
door or dents inside the oven cavity or on the door. If there is any damage, please do not operate the oven
until it has been checked by a SERVICE CENTRE APPROVED BY SHARP and repaired, if necessary.

2. Place the oven on a flat, level surface strong enough to support the oven's weight plus the heaviest item likely to be
cooked. Do not place this oven in a position which is not easily accessible. To position the oven too high can be
dangerous because food can not be removed safely.

3. Place the oven on a flat, level surface strong enough to support the oven’s
weight plus the heaviest item likely to be cooked. This oven is designed to
be used on a countertop only. It should not be installed in any area where
excessive heat and steam are generated, for example, next to a conventional
oven unit. It should not be installed near combustible materials, for example,
curtains. The oven should be installed so as not to block ventilation openings.
Allow a space of at least 10cm on the top (When doing a 2-tier installation, /
clearance of 10cm should be left from the upper face of the top tier set), 13cm or more ~ 10cm or more
10cm on the right side and 13cm on the left side of the oven for adequate air circulation. A fire may occur if this
appliance is covered or touching flammable material, including curtains, drapes, walls, etc.

4. Do not connect other appliances to the same socket using an adaptor plug.

5. Neither the manufacturer nor the distributors can accept any liability for damage to the machine or personal
injury for failure to observe the correct electrical connecting procedure. The A.C. voltage and frequency must
correspond to the one indicated on the rating label.

6. This appliance must be earthed:

10cm or more
(from upper
face of main
unit)

IMPORTANT
The wires in power supply cord are coloured in accordance with the following code:
Green-and-yellow : Earth
Blue : Neutral
Brown . Live

As the colours of the wires in the power supply cord of this appliance may not correspond with the coloured
marking identifying the terminals in your plug, proceed as follows:

The wire which is coloured green-and-yellow must be connected to the terminal in the plug which is marked
with the letter E or by the earth symbol = or coloured green or green-and-yellow.

The wire which is coloured blue must be connected to the terminal which is marked with the letter N or coloured blue.
The wire which is coloured brown must be connected to the terminal which is marked with the letter L or coloured brown.

How to do a 2-tier installation 3 Please do not attempt a 3-tier installation.

Two same oven models can be installed together by placing one on top of another.

For the fastening bracket The fastening brackets are tightened
mounting procedure, E‘ with screws at the lower left of the rear

use the fastening brackets. face of the products.

® Mount the products in 2 tiers, remove the fastening brackets from each tier, rotate the brackets and install
them in the locations indicated by the arrows.

Product rear face After mounting,

7 _r 7] j Insert a space between

the exhaust cover and
rear plate, and tighten
with a screw.

P d o
fﬁv { V f‘%‘: T I’ k """"" —— Rear plate

Exhaust cover
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Names of parts & accessories

Interior light —————
can be switched on or off,

or adjusted for brightness. Operating parts

_——— Antenna cover
This is the radio wave cover.

\
i

— —
Lol

4l

—

ARz

u | Air filter

\ (intake port)

=

Reduces entry of dust.
Please remove and clean

once a week. (‘Page 41

) I]:\

- Door (glass)

Filter knob
Grip when
removing the air filter.

Latch head
Please take care not to snag the latch head when
inserting or removing food.

— Handle

Grip the handle, pull it toward you, and the door will open.

Rear face

Exhaust port

L Cabinet

Power cord /

=

Fastening brackets Exhaust port

Use for setting up 2-tier sets. (Page 26

Accessories (one of each)

® Memory sticker ® Operation manual ® Touch guide ® Warranty
Use by attaching to operating parts.
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Names of parts

Operating parts

Light ON indicates air filter o e 9
cleaning time. : :

(Displays all to provide explanation.)

Display section SOMER X2X£'_'_ LEA_'_':CAL@N@

Heating time, output number and memory MEI\%RY 9 J 90 !

ngmber are d|sp|ayeldl. | | aTa L' L'. '-' L’

Displays time remaining during heating. "' "' | MEMORY
VY Vg .

Step heating display

Displays output number and memory number.

Heating memory key (Memory set key)
® Use for registering, changing and deleting heating details, and setting interior light and audio.

e Heat selection key (Output switching key)
® Pressing this key will switch oven output. Continuous pressing enables quick feed of options.

(B{g] @ TNTTy NeIVIToIVIRa IV [y o T TaTe Rel/STa eIVl e[V @ Displayed as output numbers 14 to 0 in the table below.

Output number (display) 14 13 12 11 10 9 8 7
Oven output 1900W | 1800W | 1700W | 1600W | 1500W | 1400W | 1300W | 1200W
Output number (display) 6 5 4 8 2 1 0
Oven output 1100W | 1000W | 750W | 500W | 250W | 150W ow

Numeric keys
® Use to match heating time and memory number.

30 types can be registered for memory heating. (Of which “1” to “10” are already registered.) ( See table below.
[ OWACRVELR TN (ol g M VTglol=TE8) Use appropriately by pressing a single key 1 to 3 times.

1 ...Press once (1), twice (11), 3 times (21). % To press a key twice

2 ...once (2), twice (12), 3 times (22) or 3 times, press

0 ---once (10), twice (20), 3 times (30) continuously.

® Heating times are registered in advance in memory numbers “1” to “10”.

Oven outputs

Memory number 1 2 3 4 5
—— are all 1900W.
Heating time 10 seconds| 20 seconds| 30 seconds| 40 seconds| 50 seconds
Memory number 6 7 8 9 10
i f ; 1 minute, 1 minute, 1 minute, 1 minute,
Heating time 1 minute 10 seconds | 20 seconds | 30 seconds | 40 seconds
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Names of parts

2[3|4]s[s|7]e[olo

0 Quantity key (Quantity key (twice or 3 times))

Use to heat twice or 3 times the quantity of food registered in the memory number.
Press before pressing the memory number.

® \When pressing , the original heating time will switch to 1.8 times.
When pressing , it will switch to 2.6 times.

[How to change the scale factor]

® Perform lock release operation. (Page 38

® Close the door and perform the following operation.
|Heating memory brings up| (Memory set) Press Stop — or Press Cancel.

— Press the memory number you wish to change — | Heat selection | (Output switching) Press Cancel.

— Use the numeric keys to align the scale factor* — | Heating memory | (Memory set) Press Cancel.
* The range that can be set is 0.01 to 9.99 times.

[How to confirm the scale factor]
® Open the door and perform the following operation.

Press | Stop & clear | (Stop & cancel) for 2 seconds.

(When “Beep!” sounds, immediately) Press (X 2 registration details) or press
(X 3 registration details).

— (Heating scale factors are displayed in memory number sequence.)

Pressing | Stop & clear | (Stop & cancel) during display confirmation

® Display stops.

® \When continuing confirmation, Press (Heating start).

® Pressing a numeric key when the display has stopped will display the heating
scale factor of the memory number last pressed.

e Stop & clear key (Stop & cancel key)
Press when stopping heating midway or when an operating error has been made.

G Start key (Heating start key)
Press to start heating.
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Containers to use and not to use

O Can be used

Heat resistant
glass containers,
ceramics and

® However, breakage can occur on rapid heating or
cooling.
® Vessels with colored designs or cracks, or with gold

china ware or silver inlay patterns cannot be used, as they may
be damaged or emit sparks.

Plastic and silicon containers, ® However, cuisine with high sugar or oil content cannot

and wraps with heat resistance be used, as they deform or melt at high temperatures.

of 140°C or more . .
® When using sealed containers, please remove

the lids.

Overheating may lead to smoke, fire or rapid
boiling (in the case of soups).

® Please use those foods designated for use with
electric oven heating.

® Remove the lids before heating.

¥ Cannot be used

Glas_s containers — @ @ Reinforced glass, cut glass and crystal glass also
lacking heat | cannot be used.
resistance i ‘

Lacquer ware,
bamboo and
paper products

® These containers will peel, crack or burn.

® Heat-resistant baking sheets with instructions for
use on the packaging can be used.

ST
,“‘\"\:\\‘\‘\\“\\\»\

an N

Nawws

Metallic containers ® Sparks will be emitted, damaging the product.
such as aluminum, W

stainless steel and

enameled ware,

and aluminum foil i\%
D

Plastic containers EWH ® Styrene, polyethylene, melamine (for infant utensils etc.),
with less than 140°C @ phenol and urea resin will alter with radio waves.

heat resistance S
(Styrofoam trays etc.)

When wishing to use containers other than those above, please consult with the
retail source or manufacturer of the container.
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What you are able to do with this product

Memory heating Registered heating will start simply when numeric keys are pressed.

Page 3D (When setting memory lock only 6.)
You can register output and heating time with numeric keys from 1 to 30.
Output and heating times have been registered in advance in keys 1to 10.
(At output of 1900W, time can be changed in 10-second increments from 10 seconds
to 1 minute, 40 seconds).

Heating twice or By pressing the quantity key (x 2, x 3),you can magnify heating by 2 or 3 times the output
3 times the quantity and time registered in the memory number.

You can heat by setting oven output and heating time each time you use the oven.

(Only when setting memory lock level 1 and memory lock release )

o
QO
«Q
(0]
!
~

Step heatmg You can combine your preferred heating types into continuous heating.
You can set up to seven types from Step 1 to Step 7.
Memory lock By limiting usable keys, mistaken operation is prevented.
There are 2 types of locking method (level 1 and level 2).
When using memory heating and manual heating, set lock to level 1.
The factory lock When using memory heating only, set lock to level 2.
setting is level 1. Having set locking, simply press the memory number and heating will start.

If lock state is not engaged, after pressing a memory number, you need to press

(Heating start).

When registering or changing memory heating or changing various settings
(interior light, audio),
Page 38 please perform these operations in lock release state.

Lock release

You cannot perform these operations if locking is enabled.

About power source/interior light/audio/number of times used/total usage time

® Power source - Inserting the power plug and opening the door will activate the power supply. (“{]” is displayed.)
Power will automatically switch off when no operation has been performed for a while, or when
heating is complete, and the door remains closed.
The duration of power OFF will vary depending on heating time. (Approximately 1 to 30 minutes)

® |f no key operations have been done for 3 minutes or more during operational interruption or temporary stoppage,

setting details will be disabled and the system will return to the “{]” display. Please reset the process from the beginning.

@ After heating completion, the fan will run. Running time will vary according to heating time. (Approximately 30 seconds to
30 minutes)

@ Interior light «eeeeeereeinens You can set interior light ON/OFF settings, set lighting state at heating completion and reduce
brightness by half during heating.
@ AUCIO eeevrereenesnesnennennennns You can adjust the END warning and the filter cleaning prompt.

You can change the volume, intervals and pitch of the audio warnings.
® Number of times used & overall time - You can search for the total number of times you have used the product and

overall usage time. (‘Page 39
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Memory heating Operate easily by registering oven output and heating time.

@ When registering oven output of 1500W and
After performing

% 1to 10 are already registered.
Register
heating time of 1 minute, 30 seconds in
memory number “12”.
Close the door and operate.
Align the memory number to which you wish

()  to register.
SMENUZ
Press 2 Press twice ﬂE:mF”/
2IC<
—/
N
Align output number to 10.
2 ;POWERE
Press 5 times Yo
/l'l'_-'@:-
v ----------------------------------------------------------------
N
Match heating time.
3 POWER \' j n/‘
1 3 0 Press ME:‘;’_R‘V 1. -"‘ﬂ
(Lsme
\-/ ----------------------------------------------------------------
()
2 —
£
8 MENU ' jn
-.5_, Press "'E:""E'“ (. -"-iJ
B oo
bl
4
N

Maximum time set
® QOutputs 14 to 6 - up to 15 minutes
® Outputs 5 to 0 - up to 60 minutes

When exceeding maximum time set, | Heating memory

registration is impossible, even when pressing (Memory set).

Cook with the registered heating

When heating with memory number “12”.
Insert food and close the door.

® When memory lock is released,

BAT DAU
Sl Press

® When setting memory lock

2 Press twice

2 Press twice

32

Register step heating.
@ When registering

Step 1: oven output of 1500W, time of 1 minute,
30 seconds

Step 2: oven output of 1000W, time of 5 minutes
to memory number “15”

After performing
Close the door and operate.

() Align the memory number to which you wish
to register.
1 ZMENU=
) MEMORY
Press 5 Press twice ~(” -
=1 5:
\_/ -
M\ (Step 1
Match the output number to 10, and align the
heating time.

POWER \‘ -' '-'/‘
MEMORY 7' :'u:
-/ Wene ==
() (Step2
Match the output number to 5, and align the
heating time.

5 0 0 Press

= ST nne
g ’.l.LlLij\

032

Press 10 times

® |n the same way, for step 3 settings and upward,
output number and heating time are matched.
(Settings can be done for a maximum 7 steps.)

—/
N
o S

3 Ty
Q MENU .

o Pr MEMORY ™1

| e = B30
B [ Nip 2>}

]

5

=/

® Total time is displayed.

Maximum time set: step heating total
® For output combinations of 14 to 6 only - up to 15 minutes
® For output combinations including 5 to 0 - up to 60 minutes

When exceeding maximum time set, | Heating memory

registration is impossible, even when pressing (Memory set).



Memory heating

Check registration details.

7

@onfirmation completeD (

| Perform operation with the door left open. |

If ‘Beep!” sounds,

>

Press for

1 Press
2 seconds

MENU

MEMORY
|
[

MEMORY

® Memory heating details are displayed in sequence,
for 2 seconds each.
When registering step heating, heating details
are displayed for each step.

Pressing (Stop & cancel)
When pressing (Stop & cancel)

® Display stops.

® \When continuing confirmation,

Press (Heating start).

® Pressing a numeric key while display is
stopped will display the heating details
of the memory number last pressed.

Press twice

( Heating complete) (

Heat twice or 3 times the quantity.

Use when heating twice or 3 times the quantity registered
in the memory number.

When heating twice the quantity in memory
number “12”

Insert food and close the door.

Select X2 or X3 the quantity and

%2

Press

Match the memory number.
® \When memory lock is released.

>

® \When setting memory lock
X2

BAT BAU

2 Press twice START

Press

2 Press twice

How to change the
scale factor; how to

check the scale factor

Open the door and
remove food.

@ When deleting details registered in memory number “12”

Delete registration details.

Close the door and operate.

Match the number (memory number)
you wish to delete.
|

. —]:MENU&
2 Press twice MEMOR

>SS H =)

Bl

(Deletion complete) ( [ &%) )

w
w

> oweRZ
~— POWER

Press MEMORY

e

7N

POWER
LEVEL

¥
L

Press




Manual heating set oven output and heating time each time.

Basic use
Step 1 heating @ When heating with oven output of 1000W and heating time of 1 minute, 30 seconds

) (

N

(Heatingcomplete)( <o ><

® Please perform when setting memory lock to level 2.

Insert food and close the door.

v _ SoownZ. Oven output is displayed as output
Press 10times = = = J number (14 to 0).

~F=
/Se\@e

@ | Heat selection | Oven output will switch each time
Link between output number and oven output (Output switching) is pressed.

Continuous pressing enables rapid feed of options.

Output number (display)| 14 13 12 11 10 9 8 7
Oven output 1900W | 1800W | 1700W | 1600W | 1500W | 1400W | 1300W | 1200W
Output number (display) 6 5 4 8 2 1 0
Oven output 1100W | 1000W | 750W | 500W | 250W | 150W ow
Match heating time. Maximum time set
- ® Output numbers 14 to 6 - up to 15 minutes
1 3 0 5 N | 1,',:_ Output numbers 5 to 0 - up to 60 minutes
ress - “I, :'Uj When exceeding maximum time set,
ADE will not occur even when pressing
(Heat start).

Open the door and
remove food.

@ Once heating is complete, within 2 minutes press (Heat start), and heating will begin with
the same setting as the immediately preceding one.

® \When heating another item, | Heat selection | press (Output switching) or | Stop & clear

(Stop & cancel) and perform a new setting.
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Manual heating

Heat with combined settings. (Settings can be done to a maximum 7 steps.)

Step 2 heating @ Step 1: Oven OUtpL.Jt of 1'500W, time of 1 minute, 30 second§

(Heating compIete} < (%) > (

Step 2: When heating with an oven output of 1000W for 5 minutes
® Please perform when setting memory lock to level 2.

Insert food and close the door.

TS 1 3 0 ress = AN
SIS Ty L X
(A == _J
Match the output number to 5, and align the heating time.
; _\POWER,— 5 0 0 , POWER ; '- "-" Bi_
ress 10 times ress o o
/5\ \/ J E _J

- I\

Maximum time set: step heating total
® For output combinations of 14 to 6 only - up to 15 minutes
® For output combinations including 5 to 0 - up to 60 minutes

When exceeding maximum time set, will not occur even when (Heat start)
is pressed.

® |In the same way, for step 3 settings and upward, output number and heating time are matched.

BAT DAU b FOVER |' anr
START ress “ a JL
HHE

® Total time is displayed.

Open the door and
remove food.

® Once heating is complete, within 2 minutes press (Heat start), and heating will begin with
the same setting as the immediately preceding one.

35



Interior light setting

On - Off + Flashing mode * Brightness

® Since options 1 to @ are set in sequence, when, for example, setting @ only, please perform
setting while checking the display from D onward.

After performing When performing operations @, @, and @

Immediately after pressing (Memory set),
Close door and operate. 9 2 y P ol y sey
Press | Heat selection | (Output switching) and the display will

switch to the next setting option.

(1 Setting when door open

o The setting will change each time (Output switching)
ey IS pressed.

> ezl (Off: factory setting)

Do FF

(On)

MEMOF\T:E' 'J n:_i

POWER
LEVEL

<+

Press

AN

() Setting during heating

_Muc
(CONG SUAT|

POWER
LEVEL

~ '-
MEMORT L
p

U Press Press

(3 Setting at heating completion

wie The setting will change each time (Output switching)
MRy (S pressed.

peval (Off: factory setting) (Flashing)

wocfe o T <9

I POWER

LEVEL

~ 4

MEMOF\T/'t .:. 'ﬁ _|

Press

@ Setting for brightness reduction by half
during heating*
e The setting will change each time (Output switching)
MRy (S pressed.

vl (Do not reduce brightness (Reducing brightness
by half: factory setting) to half)

Press

- - -
MEMOF\T/r a FF\_i 0 MEMOF\T/r an

* When (@) (setting during heating) is used to extinguish the light, the brightness setting is disabled.
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Audio setting

Set volume, intervals and pitch.

@ Since options M to @ are set in sequence, when, for example, setting @ only, please perform
setting while checking the display from @ onward.

After performing Lock release When performing operations @, @, and @
Heating memory | Immediately after pressing (Memory set),

Press (Heat start) and the display will switch to the next setting
option.

Close door and operate.

(@ Volume setting

The setting will change each time (Output switching)
BAT DAUBERSIGCEEER

START (Medium: factory setting) (small) (mute) (large)
oy ' ‘ n ' M_\EMOR’\I1 ul;:lomr1 Mim:u:w1
SFWSL | >k Gk
Press

@ Interval between completion signal
The setting will change each time (Output switching)
BAT PAU is pressed
START (Pattern 5: factory setting)

ENORY E P Patterns 1to 5
‘EJ ‘: are available.

Pattern 5: ‘Beep!’ (for 5 seconds); ‘Beep! Beep! Beep!’ (3 times) after 30 and 60 seconds
Pattern 1: ‘Beep-beep-beep!’ (once)

Pattern 2: ‘Beep! Beep! Beep!’ (for 1 minute)

Pattern 3: ‘Beep!’ (for 3 seconds); ‘Beep! Beep! Beep!’ (3 times) after 30 and 60 seconds
Pattern 4: ‘Beep!’ (for 4 seconds); ‘Beep! Beep! Beep!’ (3 times) after 30 and 60 seconds

©) Completion signal pitch setting

The setting will change each time (Output switching)
ST s pressed.
START

(High: factory setting)

) (Low) (Medium)
~C [ |
- E) | N sk sg<
N_

@ Filter cleaning time signal pitch setting

The setting will change each time (Output switching)
IR s pressed.
START

(High: factory setting)

(Low) (Medium) >
Mﬂaonv/ F " !'- M_\EMOR'Vﬁ M_\Emorw1
1< o~ o< Press
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Memory lock and release

Memory heating registration, changes to registered details, and

interior light and audio settings should be performed after lock release.

® There are 2 types of locking method (level 1 and level 2).
® \When using memory heating and manual heating, perform level 1 lock setting.
® \When using memory heating only, set lock to level 2.
® Having set locking, simply press the memory number and heating will start.
After pressing the memory number in lock release state, you need to press (Heating start).
® The factory lock setting is level 1.

B Memory lock « details of operations possible in memory release state
O : Operating possible X : Operating not possible

e N
Iltems Lock release state Memory lock Memory lock

Memory heating O (Simply pressing the registered number will enable heating start.)
Checking memory heating and registration details O O O
Manual heating O O X
Memory heating registration « changing - deleting O X X
Interior light setting O X X
Audio settings O X X

| Checking number of times used - overall time O O O )

Repeat the sequence Level 1 — level 2 = lock release — level 1...
with the following operation: Perform settings in accordance with
cooking objective.

(1) Lock state changes from level 1 to 2.

If “Beep!” sounds, (Level 2)

Press for
2 seconds > . Press

\

(2 Lock state changes from level 2 to release.

If “Beep!” sounds, (Lock release)  After

2 seconds
Press for ) p
2 seconds > Press  wewosr L > 3

3 Lock state changes from release to level 1.
If “Beep!” sounds, (Level 2) After

. f 2 seconds
ress for '
2 seconds Press

[ Perform operation with the door left open. |

After
2 seconds

MEMORY "- 'L E > ["

J]
MEMORY L " > u

'-
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How to search for number of times used and overall time

How to search for total time used

How to search for number of times used

[ Operate with the door left open. |

If “Beep!” sounds,

N
Press for
SIS D seconds
1 MEMORY '-' MEMORV 'j' ' r
i b6

@ Display total number
of times used
(19,766 times used)

When checking the number of usage times
L for each memory number :

C

)

MENU ': '-‘:'
7 Press Msmijliv ] 'Lj

® Using memory seven 672
times

When checking the number of usage times
for manual heating

MEMORY ' '- :'
Press an 5 !:'.iJ

® Manual heating has been
used 863 times

Press

@onfirmation oomple@

Operate with the door left open. |

N

)
k]
(=2
£
Q
o
o=
8
®
£
h=
3

If “Beep!” sounds,

Press for
SIS 2 seconds

MEMORY 'ﬂ MEMORY 'ﬂ j
uj gt
® Total usage time
displayed

(172 hours)

Press

® Maximum counter values are 999,999 for total number of times used, 9,999 times used for each memory
number and 9,999 hours, 59 minutes and 59 seconds for overall usage.

For each subsequent use, the counter returns to “0”.
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M ai nte nance Be sure to perform maintenance after removing the plug

from the power outlet and after the product has cooled.
[Risk of electric shock, burns or injury]

CLEAN THE OVEN AT REGULAR INTERVALS -

Do not use the following - - =
Keep the oven clean an_d i (can cause peeling of coated surfaces, scratching, discoloration, and malfunction due i
remove any food deposits, : to penetration by liquids into internal parts). :

or it could lead to : x x x
deterioration of the surface. x_ _—
This could adversely s ® 5 s ' E 5, <2

. o) 2 < |3 3 H e | N
affect the life of the g G )4 51 &5

. . 2]
appliance and possibly Thinner: b Ovencl dered  Synthetic, acidi Spray-type detergent
. inner: benzene ven cleaner, powdere: ynthetic, acidic or pray-type detergents,
rt'asult' in a hazardous alcohol cleanser, bleach alkali detergents for metallic scrubbers,
situation. household, furniture hard sponges
or ventilation fan use

Main unit (inner - outer side), door glass

® Wipe off water with a damp, well-wrung cloth.
® Dirty water remaining inside the oven can lead to peeling
of surface coating or rust.

® | eaving a cloth dampened with warm water in the oven for a
while before wiping will make dirt easier to lift off.

neutral cleanser

@ |f dirt proves stubborn, use a thin, kitchen-use detergent (neutral),

and finally, wipe off water.
. T—\ [ |

@ Do not use harsh abrasive cleaners or sharp metal scrapers
to clean the oven door glass since they can scratch the (

surface, which may result in shattering of the glass.

= ¢
L/\' :

@ |f dirt is resistant to cleaning, apply a cream cleanser - ——e—=
to the soiled portion and rub it with compressed /t_
foil wrap; finally, wipe off with water. L

# Cream cleanser can only be used on the bottom

face of the oven interior. Air filter
Antenna cover
® Remove the antenna cover from the top face of the oven interior and clean off dirt.
® Clean with kitchen-use synthetic detergent (neutral), wipe off moisture and leave to dry.
How to disassemble How to mount the air filter
Gripping the stopper at the front, disengage Insert the 2 protruding sections of the antenna cover
the antenna cover by pulling it downward. into the slots at the back of the oven and mount it on

the oven roof while gripping the front stopper.

- ] ]

N
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H Do not spray the outside or the inside of the oven
Maintenance pray

with water.
[Risk of electric shock, smoke or fire]

CLEAN THE OVEN AT REGULAR INTERVALS -

Air filer

If the air filter becomes soiled, the cooling effect of the electronic parts will deteriorate
and cause a malfunction.

® Remove and clean with water,
@ |f dirt proves stubborn, use a kitchen-use detergent (neutral), wipe off moisture, and leave to dry.

Removal method _\L:_ |

The left-side pin of the air filter is fastened

to the right-side knob with a magnet. -
Pull out the knob, slide it to the right and

remove the air filter.

— o
How to mount the air filter %ﬁ
Hitching the knob to the air filter’s left-side pin, / N
mount the knob in its original position. L N
Air filter

Knob

Pin '
OS

» Detach

« Attach Attach dk Detach

About display notification of cleaning time

...............................................................................................................................................

i Criteria for air filter cleaning time are announced by display and audio.
After maintenance, be sure to turn off the display with the following operation.

Press for X2X3 CLEAN CAUTION HOT

2 seconds |
or more

...............................................................................................................................................

® Use of the product with the air filter or antenna cover removed may cause a malfunction.
Be sure to mount the filter in its original position.
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|S there an Obstruction? Please investigate prior to making a request for repairs.

In that case There is no trouble.

£L: Digit’

.
.
........ Fl

Display the number ~ ® Announcement of part replacement time:
Displayed for 1 minute after opening door on heating completion,
Since part replacement (Magnetron) time is approaching,

contact a SERVICE CENTRE APPROVED BY SHARP.

Opening the door during heating
and leaving it “as is” results in “ [}”
display.

® \When opening the door during heating and leaving it ‘as is’ for approximately
3 minutes, operation will enter ‘cancellation’ state.

At heating completion, fan will ® The fan will automatically run to eject odors from the oven interior.
run (30 seconds to 30 minutes)

® Announcing that the oven interior is at a high temperature.

Be careful to avoid burns from the interior bottom face etc. Once the oven cools,
the interior light goes off.

When “High temperature” is
displayed during heating.

® \Water drops adhering to the contact surface of the door and main unit will cause
a cracking sound.

In that case Concerning a possible obstruction

® Opening the door initiates power to the oven, and U is displayed.

(Power AUTO OFF function)

a clicking sound is emitted.

The oven will not power up.

Memory heating will not start, @ Are you operating the product following memory lock setting?
even when pressing a numeric @ When performing lock release, after pressing a numeric key, please press
key. (Heat start).

Neither manual heating or memory @ Are you operating the product after performing memory lock release?

heating reglstratlon are possible, Manual heating operation is possible with level 1 lock setting.
and audio volume etc. cannot be

adjusted.
Food is not well-cooked. ® Have you entered oven output or heating time incorrectly?
® \When using memory heating, are the registered details (oven output, time) correct?
® When repeating heating with output of 1600W or more without a time interval and
total heating time exceeds 10 minutes, output may switch to 1500W to protect parts.
When you suspect that cooking temperature has changed during continuously repeated
heating, interrupt heating for 1 minute and 40 seconds or more, and then proceed.
Food is not being warmed. @ Are you using materials that reflect radio waves, such as metal containers or aluminum foil?
There is an odor of sparks or ® Are you using a steel skewer, aluminum foil, gold or silver inlay pattern ware,
smoke being emitted. or metal containers?
® |s metal (aluminum foil, steel skewer etc.) touching the interior walls of the oven?
® |s food residue adhering to the interior of the oven?
EE .‘"} is displayed, @ |s food in the oven? Please insert food.
heating stops. ® |s ambient temperature too high? Wait a little, Pressing | Stop * cancel | (Stop * cancel)
and reheat.
® Are the air filter or exhaust vent clogged?
FE 20 is displayed, ® |s food in the oven? Please insert food.
heating will stop. ® Ambient temperature has risen too high.

Have you entered incorrect settings (output, heating time)?

EE Digit H Display the number ~ ® Due to technical error, contact a SERVICE CENTRE APPROVED BY SHARP.

(If other than above)
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When requesting repairs

1. Please check whether there is an obstruction or not.

2. If there is still an abnormality, stop using the product and be sure to unplug it from the power
source.

3. Please direct inquiries to

National toll-free hotline: 1800-1599

SPECIFICATIONS

Model Name : R-7500VN
AC Line Voltage : Single phase 220V, 50Hz
AC Power Required
Microwave : 2850W
Initial Input Current (Microwave) : 13.0A
Output Power
Microwave : 1900 W * (IEC test procedure)
Microwave Frequency . 2450 MHz (Class B/Group 2)**
Outside Dimensions : 420 mm(W) x 337 mm(H) x 480 mm(D)***
Cavity Dimensions ;332 mm(W) x 171.5 mm(H) x 330 mm(D)
Dimension between the feet : 318 mm(W), 338 mm(D)
Oven Capacity S *
Weight : Approx. 20 kg
Noise level : 60dB (A) (Sound power level) *****
* This measurement is based on the International Electrotechnical Commission’s standardised method for

measuring output power.

This is the classification of ISM (Industrial, Scientific and Medical) equipment described in the
International Standard CISPR11.

The depth does not include the door opening handle.

**¥* Internal capacity is calculated by measuring maximum width, depth and height. Actual capacity for holding food is less.
***** The noise level measured by the specified in GB19606 and consistent with the noise limits specified level.

This appliance complies with the following national standards: GB4706.1-2005
GB4706.21-2008

*%

*%%
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Names and contents of hazardous substances in the product

Harmful substances
Name of
components Pb Hg Cd Cr(VI1) PBB PBDE
External 0] e o) 'e) ) o)
components
Electrical 0 o e 0) o) 0
components
Internal o) e} O @) o) @)
components
Control X e} 0] 0) 'e) @)
components

This table is prepared in accordance with the provisions of SJ/T 11364.

O : ltindicates that the content of such harmful substance in all the homogeneous materials of
the components is within the limit specified in GB/T 26572 standards

X : It indicates that the content of such harmful substance in a certain homogeneous material of
the components is beyond the limit specified in GB/T 26572 standards.

Areas marked "X" on the table indicate those substances recognized in the EU’s July 2011 RoHS directive
as not removable or replaceable, from a current scientific standpoint, because of insufficient technology or
because it is economically infeasible to do so.

Environment-friendly use period:
The number of years in this label is applicable to the "Environment-friendly use period" of
5 electrical and electronic products produced or imported by the People's Republic of China
(not including Taiwan, Hong Kong and Macao) in accordance with SJ/T 11364 "Marking
Requirements for Restricted Use of Hazardous Substances in Electronic and Electrical Products".

Under the condition of observing the precautions for safe use of this product as specified in the Instruction
Manual with no exemption from any other laws and regulations, the harmful substances in the product

will not leak or mutate within the above period starting from the date of production, and use of such product
will not cause any serious pollution to the environment nor cause personal harm or asset loss to the user.

"Environment-friendly use period" does not refer to safe use period. It is quite different from the service life
limited by the factors such as the electrical performance safety and electromagnetic safety, etc.

After appropriate use, the product should be discarded in accordance with relevant laws and regulations
for recovery or recycling of electrical and electronic products.

Note): This period refers to the "Environment-friendly use period" instead of the quality assurance period
of the product.

The accessories including electric bulb, battery and ink powder box are packed with the product.

The environmental-friendly use period of the product may differ from that of the accessories.

Printed in Thailand
TINSZA314WRRZ-VN71
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