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INSTRUCTION MANUAL

BUILT-IN STEAM OVEN
MODEL: MST-48CP






Thank you for using our products
Please read this user manual carefully before installing and using this product, and use

the product according to this user manual. The operating instructions of this manual
are of great importance for keeping this product under good working conditions.

Thank you for using our products
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User Notice on Environmental Impacts

Protect environment and avoid pollution. Environmental impacts might be caused
during use of our products. Please be informed as follows:

Recyclable wastes such as cartons and plastics shall be thrown into designated sortable
garbage bins after use. Hazardous wastes such as waste and used cells will cause
serious environmental pollution if littered. They shall be thrown into corresponding
dustbins for recycling wastes.

Safety Instructions

1.

10.

Due to their special processes, tempered glass is inherently characterized by
spontaneous breakage, which ranges from 3%o to 5%o in the industry, but strictly
controlled by us below 3%o.

Please separately use sockets with a rated current above 10A. The product must be
reliably grounded. Please don’t use loose sockets or those with poor contact, or else
electric shock, short circuit and fire will be easily caused. Sharing a socket with other
electrical appliances might make the product abnormally hot and thereby cause fire.

To pull the plug out of the socket, do hold its end. Please don’t hold the power cord for
unplugging, or else dangers such as electric shock, short circuit and fire will be caused.
Please don’t soak the product in water or spray the product with water, or else dangers
such as short circuit and electric shock will be caused.

Please don’t use alternating current other than 187-242V, or else fire and electric shock
will be caused.

Please educate children not to use or play the product alone, or else scald, electric
shock and other accidents will be easily caused.

Except for professional repair technicians, other people shall not independently
disassemble, repair or change the product.

If the product is unused for a long period, please pull the power plug out or switch off
the power supply of the product.

When the power cord is damaged, the product must be delivered to a repair outlet for
replacement.

Warning: Don’t clean the glass of the door of the assembled steam oven using coarse
abrasive cleaner or sharp metal scraper. If the glass surface of the assembled steam over
is scratched, the glass will be crushed.

2 User Notice on Environmental Impacts/Safety Instructions
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Packed Articles
Host
Water Absorbing
Ball
Cleaning Sponge
Steaming Plate
Oil Drip Pan
Scale Remover
Host Packaging
Polybag
Manual
Warranty Card
Steaming Rack
Mounting Screw
Packing Case
Packing Foam
Grill Turner

Damp-proof Bead

Quantity
1
1

1 set

1 set

1 bag

Packing List
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Components/Product Dimension and Specifications

(i)
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O Control Panel @ Tank © Door control switch @ Steaming rack
© Steaming plate ® Door hinge @ Water catcher O Door

Technical Product Parameters

(i)

Product Description Electrical Steamer

Type MST-48CP

Rated Voltage 220V~

Rated Frequency 50Hz

Rated Power 2,060W

Volume 48L

Mounting Method Pre-burying

Product Dimension 595%455*532 (W*H*D)

Package Dimension 660*512*610 (W*H*D)

Pre-burying Dimension 564*450*550 (button for 10mm on the upper part and
Omm on the lower part (W*H*D)

Net Weight 22.7kg

Gross Weight 25.7kg

Standards GB 4706.1-2005 GB 4706.22-2008

4 Components/Product Dimension and Specifications/Technical Product Parameters



Electrical Schematic Diagram

i)

MST-48CP
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Assembly Notes

AN

1. The electrical steamer shall be steadily mounted in a secure place easy for operation and maintenance
(the steamer must not be obliquely placed).

2. Don’t mount the electrical steamer and power socket in any place that might become damp or get wet

with water.

Do confirm if the earth electrode of the power socket is effective.

4. To move the product to another place, lift it up from the handle hole or the bottom. Handle the product
with care.

5. The facilities and objects next to the electrical steamer must be insulated.

6. It is better to mount a switch in front of the socket of the electrical
steamer, to make it easy to disconnect the power supply when the
electrical steamer is not used.

7. While the electrical steamer is working, please don’t directly touch the
inside of the steamer, in order not to be scalded.

8. Mount the pre-buried electrical steamer inside the cupboard, which shall
have space for heat radiation, or else normal use of the steamer will be
affected. The cupboard shall not have a back plate. The heat radiation is
shown on the right picture:

w

Please ensure certain
ventilation distance

Product Assembly Method

AN

1. Put the machine near the mounting groove. Then, insert the power plug into the socket.

2. Lift the machine up from the bottom or the left and right clasp positions. Then, gently put the machine
down in the preleft holes in the cupboard. Next, push the machine so that it will be close to the front
panel of the cupboard in parallel, and completely embedded into the cupboard.

3. When the front door of the machine is opened, four screw holes can be seen on the rim. Fix the
machine in the cupboard with mounting screws. The machine can be fastened on the lower part of the
cupboard foundation or the upper part of the corner cabinet according to actual needs.

4. As to the detailed parameters for burying the machine in the cupboard, refer to the schematic
assembly drawing and the attached form.

Product Assembly Dimension

Type
i ] =, No back plate on the back (Electrical Hole Size
= | —— Steamer)
Llems] 2> _ W564*H450*D550
g e s (button for Smm on
= | T MST-48CP the upper part,
L~ 0: ; without buttoning on
W

~/ the lower part)

6 Assembly Notes/Product Assembly Method



User Instructions

A

1.

7.
8.

9.

To take the food out right after steaming, you must use a special tool or wear
high-temperature resistant gloves, in order not to be scalded.

During use, the product will accumulate some water. Please promptly clear the
accumulated water away from the drainage trough and liner, in order to avoid spillover.

After cooking, please don’t open the steamer right away, in order not to be scalded by
the erupted steam.

Don’t flush the machine body with water, or wipe it with organic solvent such as petrol.
Please regularly clear the scale away using the scale removal function, and regularly
wash the tank.

If the soft power cord is damaged, it must be replaced by a professional of the
manufacturer, its maintenance department or similar department, in order to avoid
dangers.

All power sockets must be reliably grounded.

If the electrical steamer is unused for a long period, please turn off its power supply,
and clear the water away from the tank.

During steaming, please don’t additionally cover the food, or else steam cannot
penetrate into food that food cannot be well cooked.

10. It’s better to use filtered purified water or barreled water.

Application Methods

i)

Control Panel
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O@Power switch ~ @Function key OLight key @ Temperature regulating key

OTime setting key O Display screen @Up key B®Down key

© Appointment key/tank opening key @®Child lock ®Start/pause key

User Instructions/Application Methods 7



Rapid application

1. Start the heating function
Step 1: Press the power switch “©”, and
the display screen will be on. Then, the
machine will enter the standby state.

Step 2: Press the “ @” key to select the
steaming function. Then, the icon «§9%
will be displayed on the upper left corner
of the display screen.

e
EEE
EOHE

a8
e
BEEHE
B

Step 3: Press the “[2]” key. Then, press
“B3)” and “[=)” keys to regulate working
time. Next, press the “[E1” key. Then,
press “3]” and “[=]” keys to regulate the
working temperature.

Step 4: Press the «@ key. Then, the
baking function of the steamer will be
immediately started.

I'III \

20 Em Elﬂ
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Detailed operating instructions
O standard time setting (clock function)

When the product is powered on for the first time, or when the “ IR key is long pressed
under the standby state, the clock will flicker on the display screen. At this moment, press

the «2]- and <=1 keys to regulate the time on the clock. After time adjustment, it is
unnecessary to press any key. 10s later, the adjusted time will be automatically confirmed.

8 Application Methods



Detailed Operating Instructions

Press the “@” key one time while the steamer is working. Then, the steamer will stop heating.

Oauto heating shut-off mode over set time

Set the working time first. The method for the steamer to automatically stop heating after working for the
set time is as follows:

1. Press the @” key, and the machine will enter the standby state;

2. Press the “ ® ” key for mode selection, switch the function whenever the key is pressed;
3. Press the “[=]” key. Then, the displayed temperature will start flickering. Then press the “CJ” and

113 ‘ ]n

«[=1- keys to set the steaming temperature. For high-temperature steaming, is non-adjustable.

4. Press the “[8] key, and the minutes will start flickering. At this moment, press the «C8)» ang «=»
keys to set the steaming time. Press the “C3” or “=3” key each time for 1 min. The value will be
increased or decreased continuously when the key is long pressed.

5. Press the “®)” key, and the steamer will immediately start steaming;

°App01ntment function:

Operate the machine as follows under the standby state:

1. Press the “@ key once, and the machine will enter the standby state;

2. Press the « @” key for mode selection. The function will be switched whenever the key is pressed;

3. Press the “[(T]” key, and the displayed temperature will start flickering. ”I:Pen, set the steaming

“[7]”

temperature through the «E» gpg <~ keys. For high-temperature heating,
4. Press the “[@]” key, and the minutes will start flickering. Then, press the «03> and «En keys to set

is non-adjustable.

the steaming time. Press the R I or ¢ «= key each time for 1 min. The value will be increased or
decreased continuously when the key is long pressed.

5. Press the “&@” key to set the expected end time of steaming through the «0 gpq <= keys.
6. Press the “®)” key to confirm the setting, and the steamer will start heating at the end time;

°Sca1e removal function: Press the B> key to take the tank out first. Pour one bag of scale remover
into the tank. Then, fill up half of the tank with water and mount it into the tank holder of the electrical
steamer. Press the “(®” key under the standby state to select the scale removing gear, and the scale removal
function will be enabled. At this moment, the icon “*:” will be displayed in the middle of the display
screen. Press the “®” key to enter the scale removal function. When the steamer alarms, the water
shortage icon “ & will be displayed on the right of the screen.

When the electrical steamer alarms for water shortage, the tank will pop out by itself. Then, refill up half of
the tank with clear water. Next, remount the tank into the tank holder. Press the “\2/” key until the
steamer stops working.

°Li ghting function/child lock;

1. Operate as follows under the standby mode;

Press the light key “(&”, and the light will be on. Then, press the “[Z)” key again, and the light will be off.
2. Operate as follows when the steamer has been powered on;

Long press the child lock “@ for 1.5s, and the child lock will be enabled, while other keys will be locked
and non-operable. The child lock icon “®” will be displayed on the right of the display screen. Long press
the child lock key “®” for 1.5s to disable the child lock;

Application Methods 9



Steaming Requirements for Utensils

N

Steaming requirements for utensils:

Select suitable utensils for different food. In using the electrical steamer, please use the
special food utensils without toxin volatilization at high temperature. No utensil used in the
electrical steamer shall have any cover. For special needs, it is better to use the accessories
such as steaming plate supplied together with the product. The particular suggestions for

utensil selection are as follows:

1. Relatively bulky food such as sweet potatoes, corns, tomatoes, eggs, steamed stuffed
buns and steamed rolls without oil drip can be directly put on the steaming rack.

2. Food such as fish, spare ribs, whole chicken and pumpkins can be put on the steaming
plate if it is unnecessary to retain the juice infiltrated out of the food after they are
cooked.

3. Oil drip pan can be used for food such as fish, spare ribs, whole chicken and beef when
the juice infiltrated out of the food has to be retained after cooking.

10 Steaming Requirements for Utensils



Suggestions on Cooking Time for Common Food

AN

Category Weight Time
Fish ~650 g 15 min
Sea Crab ~500 g 25 min
Shrimp ~500 g 12 min
. 5 drumsticks with a weight .
Drumstick 30 min
of about 650 g
) 1 chick with a weight of .
Chick 35 min
about 1,100 g
Beef ~350 g 40 min
Pork ~400 g 20 min
Soup ~450 g 15 min
10 eggs with a weight of .
Egg 15 min
about 650 g
Pumpkin ~850 g 20 min
Potato ~550 g 30 min
Corn ~550 g 30 min
Steamed Stuffed Bun 10 buns 18 min
Rice ~400 g 30 min

Suggestions on Cooking Time for Common Food 11



Daily Product Maintenance

(i)

Notes: To give the performances of the machine into full play and prolong its service life,
the machine shall be regularly maintained. Prior to maintenance, unplug the power plug and
press the power switch to confirm if the power supply has been disconnected.

1.

2.

12

Don’t unplug the power plug out of the power socket of the steamer by pulling the
cable.

To clean the liner, the accessories shall be taken out first. Then, tidy the liner up with
wiping rag.

Don’t directly spray the machine with water; avoid using strong acidic or alkaline
detergent.

Maintain the inner chamber after each use. When the inner chamber is cooled down,
wipe the whole inner chamber with a piece of dry cloth, or open the steamer until the
inner chamber is completely dry.

Maintain the steam generator every 3 months. Enable the dirt removal function on the
product, and clean the machine with scale remover.

Please promptly clear the water away from the drain trough using a water absorbing
ball.

Please regularly clean the tank. To clean the tank, remove the cover first, and then,
scrub the inner side of the tank with wet cloth and detergent.

Routine Product Maintenance/Common Failures and Solutions



Common Failures and Solutions

]

In case of any anomaly during use, please stop using the machine, unplug the power
plug, check and confirm the following content. When necessary, please contact our

after-sales service center.

Failures

Water shortage alarm '6’

The control panel cannot
be operated

The food cannot be fully
cooked by steaming

E2 is displayed on the
display screen

E4 is displayed on the
display screen

ES is displayed on the
display screen

ES8 is displayed on the
display screen

Causes
No water in the tank

The tank is not mounted in
place

The pump is damaged

The child lock has been
enabled

The switch panel is
damaged

The food has been covered

No steam is generated

The temperature sensor of
the inner liner is damaged
The temperature sensor of
the heating plate is
damaged

The temperature controller
of the heating plate protects
against over high
temperature

The tank motor fails

Solutions
Fill up the tank with water
Push the tank inside again,
to horizontally align it with
the plane of the inner
chamber
Replace the pump or notify
the manufacturer of repair

Disable the child lock

Notify the manufacturer of
repair

Remove the cover from the
food

Notify the manufacturer of
repair

Notify the manufacturer of
repair

Notify the manufacturer of
repair

Power off the machine for
automatic cooling or notify
the manufacturer of repair

Notify the manufacturer of
repair

Common Failures and Solutions
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Cam on ban da sir dung san phim ciia chiing tdi

Vui 10ng doc k§ hudng dan sir dung nay trude khi lip dat va st dung san phdm nay,
va str dung san pham theo hudng dan sir dung nay. Cac hudng dan van hanh cua sach
huéng dan nay co ¥ nghia rit quan trong dé giit san pham nay trong diéu kién hoat
dong tot.

Cam on ban da su dung san pham ctia chung toi
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Théng bao ciia Nguwoi dung vé Tac dong Moi trudong

Bao vé mdi trudng va tranh 6 nhiém. Cac tac dong moi truong co thé gay ra trong qua
trinh sir dung san pham ctia chung toi. Xin dugc thong bao nhu sau:

Céc chit thai co thé tai ché nhu thung carton va d6 nhwa phai dugc loai bo vao cac
thung rc c6 thé phan loai dugc chi dinh sau khi st dung. Céc chit thai nguy hai nhu
réc thai, té bao di qua st dung s& gdy 6 nhiém méi truong nghiém trong néu vut rac
bira bai. Chung s& dugc ném vao thung rac tuong tmg dé tai ché chat thai.

Hudéng dén an toan

1.

10.

Do cac quy trinh ddc biét cua chiing, kinh cuong luc von ¢6 dic diém 1a vo tu phat, dao
dong tr 3%o dén 5%o trong nganh, nhung dugc chiing t61 kiém soat chat ché dudi 3%e.

Vui 10ng sir dung riéng cac 6 cim c6 dong dinh mirc trén 10A. Séan pham phai dugc nbi
dat dang tin cdy. Vui 1ong khong sir dung 6 6 cam long 1éo hodc 6 cam co tlep xuc kém,
néu khong s& dé gay ra dién giat, doan mach va hoa hoan. Dung chung 6 cam véi cac
thiét bi dién khéac c6 thé 1am cho san pham néng bat thuong va do d6 giy ra hoa hoan.

Dé rit phich cim ra khoi 6 cim, hiy giit diu cta nd. Vui long khong cam diy ngudn dé
rut phich cam, néu khéng s€ gay ra cac nguy hi€ém nhu dién giat, doan mach va hda
hoan.

Vui long khong ngédm san pham trong nudc hodc phun nudc vao san pham, néu khong
s& gy ra cac nguy hiém nhu doan mach va dién giat.

Vui long khong sir dung dién ap xoay chiéu ngoai 187-242V, néu khong s& giy ra
hoa hoan va dién giét.

Vui 1ong hudng dan tré em khong str dung mot minh, néu khong s& dé gay bong, dién
giat va cac tai nan khac.

Ngoai trir cac nhén vién ky thuat, nhitng nguoi khac khong duge thao roi, sira chira
hoic thay d6i san phdm mot cach doc lap.

Neu san pham khong duoc str dung trong thoi gian dai, vui 1ong rat phich cam ra khoi
ngudn hoic tat ngudn dién cia san pham. ‘

Khi ddy ngudn bi hong, san pham phai dugc chuyén dén 6 cam sira chita dé thay thé.

Canh bao: Khong lam sach kinh cira ciia 16 hoi dé 1dp rap bang chét tiy mai mon thod
hodc dao cao kim loai sac nhon. Néu bé mat kinh cua 10 hap bi tray xudce, kinh s& bi
nghién nat.

2 Thoéng bao cua Ngudi dung vé Tac dong Mbi trudng / Huéng dan An toan
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Danh muc
Lo hap
Bong hut
nudc
Bot bién vé sinh

Khay hap
Khay htng dau
Téy can
Bao bi 10 hép

Hudng dan
Thé bao hanh
Vi hap
Vit
Thung carton
Mt xop
Gia quay nuéng

Hat chng am
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Thanh phan / Kich thuédc va thong so ky thuit ciia sin pham

]
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© Bing didu khién @ Khay nuéc © Cong tic cira @ Gia hip
© Dia hip @ Ban 1¢ cira @ Giodng chan nudc O Cua

Thong s6 san phim k§y thuat

]

Mo ta San pham Lo hip

Misd MST-48CP

Dién ap 220V~

Tan sb 50Hz

Cong sudt 2,060W

Dung tich 48L

Phuong phép lap dat am tu

Kich thudc san pham 595%455%532 (W*H*D)

Kich thudc thing 660*512%610 (W*H*D)

Kich thudc khoang ta 564 * 450 * 550 (nat cho 10mm & ph?m trén va 10mm &
phan duéi (W * H * D)

Khdi lugng tinh 22.7kg

Khdi lwong 25.7kg

Tiéu chuan GB 4706.1-2005 GB 4706.22-2008

4 Thanh phan / Kich thudc va thong sé ky thuét cua san pham / Thong sé san phim k¥ thuat



So 36 mach dién
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MST-48CP
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Ghi chu lap dit

/N

1.

Lo hép dién phai dugc lip chic chin ¢ noi an toan, d& van hanh va bao dudng (10 hip khong duoc dat
nghiéng). - ) o
Khong lap 10 hap dién va 6 cam dién ¢ bat ky noi nao c6 thé bi am hoac bi udt boi nude.

Hay xé4c nhén xem dién cuc ndi dat cua 8 cdm dién co hiéu qua hay khong.

Dé di chuyén san phdm dén noi khéc, hiy nhic san pham 1én bing tay cAm hodc day. Xir Iy san pham
cAn than.

Céc thiét bi va vat dung bén canh 1o hap dién phai dugc cach dién.

Tot hon het ban nén lip cong tic trudce 6 cam cua 16 hap dién, dé dé dang

ngit ngudn dién khi khong st dung 16 hip dién.

Trong khi 10 hdp dién dang hoat dong, vui long khong cham truc tiép

vao bén trong 10 hép dé khong bi bong.

Lép 16 hip dién da dugc &m san bén trong ti, tu nay phai ¢6 khong gian aé
bt xa nhiét, néu khong viéc sir dung binh thuong cia tu hép s& bj anh
huéng. Lo khong duge ¢ tAm chén phia sau. Birc xa nhiét dugc hién thi
trén hinh bén phai:

Please ensure certain
ventilation distance

Phuong phip lip dit sin pham

/N

1.

Dit 16 gin khoang tii. Sau do, cam phich cim dién vao 6 cam. )
Néng may lén tir phia dudi hodic cac vi tri tay nam trai va phai. Sau do, nhe nhang dét 16 xuong
khoang ti. Tiép theo, day 10 dé song song vdi mat trudc cua ti, va dua 10 hoan toan vao tu.

Khi ctra trude cua 16 duge md, co thé nhin thiy hai 16 bat vit trén vanh. C6 dinh 10 vao tu bang cac

vit ldp. Lo c6 thé duge gan chdt vao phan dudi clia b¢ tu hodc phan trén cua goc ti tuy theo nhu cau

thuec te.

vé thong s6 chi tiét dé ¢b dinh 10 trong tl, cac ban tham khao ban vé so dd lép dat va biéu miu

dinh kem.
~ Kich thudc san pham

Misb
q No back pl he back : . . .
| o back plate on the bac (Lo hip dién)  Kich thuéc khoang ti

25| > - W564 * H450 *
¥ T~ - | i \ D550 (nat 5mm &
- T MST-48CP phéin trén, khong co

5T ph?m nut phia duoi)

6 Ghi chu lap rap / Phuong phap lap rap san pham



Huéng din sir dung

N

1.

7.
8.

9.

Pé 14y thirc an ra ngay sau khi hap, ban phai dung dung cu chuyén dung hoic deo ging
tay chiu nhiét cao dé khong bi bong.

Trong qua trinh str dung, san pham s¢& tich tu mét it nwéc. Hay nhanh chéng don sach
nudc tich tu ra khoi khay thoat nude va 16p 16t dé tranh tran ra ngoai.

Sau khi sir dung, vui 1ong khong mé 16 hap ngay dé khong bi bong do hoi nude phun ra.

Khoéng lau than may bang nudc hogc lau bang dung méi hitu co nhu xing.

Hay thuong xuyén lam sach cén bang chirc nang loai bd can va thuong xuyén rira khay
nudc.

Néu day nguon bi hong, n6 phai duoc thay thé béi nhan vién ky thuat hodc b phan
tuong ty dé tranh nguy hiém.

Tét ca cac 6 cam dién phai dugc ndi dat chic chan.

Néu 16 hap dién khong duoc sir dung trong mot thoi gian dai, vui 10ng tit ngudn dién va
xa sach nudc khoi khay nuéc.

Trong qua trinh hap, vui long khong day ky thuc pham néu khong hoi nuéc khong thé
tlep can vao thyc pham khién thuc pham khong thé chin k.

10. Tt hon 1a nén str dung nudc tinh khiét da qua loc hodc nudc dong chai.

Phwong phap wng dung

(i)

Bang diéu khién

=]

N

oo lo lole Lag(ﬂ

©Phim ngudn @Phim chirc ning ©Phim dén @Phim diéu chinh nhiét d6 @ Phim
diéu chinh thoi gian @ Man hinh hién thi @Phim ting ® Phim giam ©Phim
dong/mé khay nuéc ®Khoa tré em ® Phim bat dau/tam ding

Hudng dan sir dung / Phuong phap Ung dung 7



Ung dung nhanh
1. Bat dau chtic nang gia nhiét
Bugc 1: Cham phim nguon " © ", va man  Byge 2: Cham phim " @ aé chon churc
hinh hién thi s& sang. Sau do, 10 s€ chuyén  pang hip. Sau do, biéu tuong " §$§ "s&
sang trang thai cho.
hinh hién thi.

| |

Bude 3: Cham phim " I:EI"; Sau do, cham  Bygc 4: Cham phim "® v Khi do, chirc
phim "(31" va " (51"dé diéu chinh thoi _ nang hdp cua 16 hip s& duoc khoi dong
gian hoat dong. Ticp theo, cham phim " @ ngay lap tirc.

". Sau d6, cham phim "] "va " [=1" dé

diéu chinh nhiét d¢ hoat dong.

dugc hién thi & goc trén bén trai cuia man

BOE

jjoial

EIH “EDE/}?

Kr-f/.r_; b
[ 2
y
i /
0O cai dat thoi gian tiéu chuan (chirc ning dong ho)

Khi san phém duoc bat ngu6n 14n dau tién hodc khi cham gili phim " " ¢ trang thai
chd, ddng ho s& nhap nhay trén man hinh hién thi. Tai thoi diém nay, cham phim " va
"= "dé diéu chinh thoi gian trén dong ho. Sau khi diéu chinh thoi gian, néu khong cham
bat ky phim nao trong vong 10 gidy, thoi gian di diéu chinh s& tu dong dugc x4c nhan.

Hudng dan van hanh chi tiét

8 Phuong phap Uimg dung



Hudng dén van hanh chi tiét

Cham phim "© "mét 1an trong khi 16 hip dang hoat dong. Sau dé, 16 hip s& ngimg hoat dong.

© Cai dit nhiét d6 va thoi gian hip

1. Cham phim " @ " va 10 s& chuyén sang trang thai chd;

2. Cham phim " ® "dé chon chirc nang, cham tiép tuc dé chuyén ddi chire nang;

3. Cham phim " [=Xhiét do hién thi s& bit diu nhip nhay. Sau d6, cham phim " " va " ="
dé cai dat nhiét d6 hap. Doi véi chitc nang hap ¢ nhiét do cao, khong thé diéu chinh " |f- ",

4. Cham phim " [8] " va s6 phut s& bit ddu nhép nhay. Luc nay, cham phim " "va " v dé cai dat
thoi gian hap. Cham phim " " hodic "= " gia tri s& ting hodc giam 1 phut sau mdi lan cham phim.

5. Cham phim "® " va 10 hép s& bt dAu hap ngay lap tuc;

°ChL'rc nang hen gio:

Vén hanh 16 nhu sau ¢ trang thai cho:

1. Cham phim "@ "mot 14n va 10 s& chuyén sang trang thai cho;

2. Cham phim "'@ chon chirc ning, cham tiép tuc dé chuyén ddi chirc ning;

3. Cham phim "[€] " va nhiét d6 hién thi s& bt dau nhap nhay. Sau do, cai djt nhiét o hép thong qua cac
phim " "va" [=]". Boi véi chirc nang hap ¢ nhi¢t dg cao, " ) " khong thé di€u chinh dugc.

4. Cham phim "[@]" va sé phut s& bét dau nhap nhay. Sau do, cham phim " B3 " va "[=1 v 4¢ cai dat
thoi gian hap. Cham phim " " hodc "[=] " gia tri s& ting hodc giam 1 phut sau mdi lan cham phim.

5. Cham phim "B® " 4 dat thoi gian két thac hdp du kién thong qua cac phim " B3 va » v

6. Cham phim " @ " dé x4c nhan cai dat va 1o hép s& bit dau lam nong;

°Chtrc nang loai bo can: Cham phim " " khoang 3 gidy dé 1iy khay nudc ra. D6 mét tui chit tiy can
vao khay. Sau d6, d6 nuéc vao mot nira khay va lap vao gid d& khay cta 10 hap dién. Cham phim " (® "
0 trang thai cho dé chon chirc nang loai bo can va chitc nang loai bo can sé duoc bat. Lic nay, biéu tugng
" #: " g hién thi ¢ gitta man hinh. Cham phim " @) " d€ vao chirc nang loai bo cdn. Khi 10 hap bao dong,
biéu tuong thiéu nudc " 45 " s3 hién thi & bén phai man hinh.

Khi 1o hfip Qién béq dong thiéu nuéc, khay s€ tu bat ra. Sau d(’),,dé dﬁy nug’yc trong dén mot nira khay.

Tiép theo, lip lai bé vao gia d& khay. Cham phim " () " cho dén khi 16 hap ngimg hoat dong.

0 Pén chiéu sang / khoa tré em;

1. Hoat dong nhu sau & ché do cho;

Cham phim dén " (& " va dén s& sang. Sau d6, cham lai phim "[&]" va dén s& tét.

2. Hoat dong nhu sau khi 16 hép da dugc bat ngudn;

Cham va gitt khoa tré em " @ trong 1,5 gidy va khoa tré em s€ dugc bat, trong khi cadc phim khac s€ bi
khéa va khong thé hoat dong. Biéu tugng khoa tré em " @ " s& hién thi & bén phai man hinh. Cham va giit
phim khoéa tré em " @ trong 1,5 gidy dé tit khoa tré em;

Phuong phap ung dung 9



Yéu ciu hap doi véi dd ding

Yéu cau hap ddi voi dd ding:

Lwa chon d6 dung pht hop cho cac thyc phim khac nhau. Khi sir dung 10 hap dién,
vui long st dung dung cu thuc phém dac biét khong bi bay hoi doc t6 & nhiét do cao.
Khéong mét dung cu nao duge sir dung trong 10 hip dién phai co nip ddy. Pbi v6i nhing
nhu cdu dic biét, tbt hon hét ban nén st dung céac phu kién nhu xung hép di kém véi san
phém. Céc goiycu thé cho viéc lya chon dd dung nhu sau:

1. Thyc phdm nhu khoai lang, bip, ca chua, trimg, banh nhdi hip va cha hip khong c6
dau c6 thé duoc dat truc tiép 1én vi hép.

2. Thyc pham nhu c4, sudn, ga nguyén con va bi ngd ¢6 thé duoc cho vao khay hip néu
khong can thiét dé gitr lai nude cho thuc pham sau khi chung dugc nau chin.

3. Khay hing déu co thé st dung cho céc thyc phém nhu cd, suon non, thit ga, thit bo
nguyén con khi nuéc thoat ra ngoai thuc phim duogc giit lai sau khi nu.

10 Yéu cau hip déi v6i do dung



Goi ¥ vé thoi gian hip thirc in théng thuong

A

Thé loai Trong lugng Thoi gian
Cé ~650 g 15 phut
Cua bién ~500 g 25 phut
Toém ~500 g 12 phut

o g 650 g ,
Dau bap 30 phut
Ga ~1,100g 35 phut
Bo ~350 g 40 phut
Heo ~400 g 20 phut
Sup ~450 g 15 phut
Tring ~650 g 15 phut
Bi do ~850 g 20 phut
Khoai tay ~550 g 30 phut
Bip ~550 g 30 phut
Banh bao 10 banh 18 phut
Com ~400 g 30 phut

Goi ¥ vé thoi gian ndu thirc an thong thuong 11



Bio tri san phim hang ngay

(i)

Luu y: Dé hoat dong cua thiét bi phat huy hét tic dung va kéo dai tudi tho, thiét bi phai
dugc bao tri thuong xuyén. Trude khi bao tri, rat phich cam ra khoi phich cam dién va nhan
cong tac nguon dé xac nhan xem ngudn dién da dugc ngat chua.

1.

2.

Khéng it phich cim ra khoi 6 dién cua ta hip bang cach kéo cép.

Dé 1am sach 16p 16t, trude tién phai 1iy cac phu kién ra. Sau d6, 1am sach 16p 16t bang
gié lau.

Khéng phun nudc truc tiép vao may; tranh sir dung chat ty rira c¢6 tinh axit hodc kiém
manbh.

Bao dudng khoang bén trong sau mdi 1an sir dung. Khi khoang bén trong ngudi han, hay
lau toan bd khoang bén trong bang mot khian kho hodc md 10 hap cho dén khi khoang
bén trong kho hoan toan.

Bao dudng thiét bi 3 thang mot lan. Bat chirc ning tay cin trén san pham va 1am sach 1o
bang chét tay can.

Hay nhanh chong lam sach nudc khoi khoang 10 bang cach sir dung mot qua bong

huat nuéc.

Hay thudng xuyén lam sach khay. Dé lam sach khay chtra nuéc, trudc tién hiy

thdo nép, sau d6, dung khin wét va chat tiy rira dé 1am sach mat trong cua khay.

12 Béo tri san pham dinh ky / Céc 11 thuong gap va giai phap



Céc 16i thwong gip va giai phap

(i)

Neu c6 bat thuong xay ra trong qua trinh su dung, vui long ngimg st dung thiét bi, rat
phich cam dién, kiém tra va xac nhan ndi dung sau. Khi can thiét, vui long lién h¢ voi trung
tam dich vu sau ban hang cia ching t6i.

Lbi Nguyén nhan Giai phap
Khong c6 nudc trong khay ~ Thém nudc vao khay
Day khay vao bén trong
. '6. Chua gin khay nudc mot 1an nita, dat theo chiéu
Béo dong thiu nude ngang v6i mit phang cla
khoang bén trong
Wil i b7 s Thay thé may bom hoéc

goi dich vu k¥ thuat

Khoa tré em da duogc < o
; Tat khoa tré em

Béng diéu khién khong bat
hoat dong Béng Qiéu khién Goi dich vu k¥ thuét
cong tac bi hong
Thyc pham khong Thitc 4n bi boc kin Théao nép vat chira thirc dn
t}{é chin hoz‘lp toan
bang céach hap Khong ¢6 hoi nudce duge tao r450i dich vu ky thuat
E2 hién thj trén man Cém bién nhiét d6 bén Goi dich vu k¥ thuat
hinh hién thi trong bi hong
E4 hién thj trén man Cam bién nhiét d6 cua Goi dich vu k¥ thuat
hinh hién thi nodi hoi bi hong
E5 hién thi trén man Nbi hoi qué nhiét Tét ngudn may dé lam mat
hinh hién thi tu dong hodc goi dich vu
ky thuat
E8 hién thj trén man Dong co khay nuée bi16i  Goi dich vu k¥ thuat
hinh hién thi

Céc 16i thuong gip va giai phap 13



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: 1800 12 12
Email: chamsockh@malloca.com

CONG TY TNHH MALLOCA VIET NAM
Showroom Malloca TP.H& Chi Minh:
279 Bwdng Nguyén Van Tréi, Phwéng 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

Showroom Malloca Ha Noi:
10 Chwong Duong Do, Phwong Chrong Dwong, Quan Hoan Kiém, Ha Noi
SDT: (024) 35376 288 — 093 462 92 98

Showroom Malloca Da Néng:
451 Pién Bién Phua, Phwdng Hoa Khé, Quan Thanh Khé, TP. ba Nang

SDT: (0236) 7303 268

Hé thdng chdm séc khach hang:
Hotline: 1800 12 12
Email: chamsockh@malloca.com

Khu vyc Ba Ria Viing Tau
258-260A Lé Héng Phong, Phwéng 4, TP. Viing Tau
SBT: (0254) 385 94 99
Khu viee Tay Nguyén
331 Phan Dinh Phung, Phwong 2, TP. Ba Lat
SBT: (0263) 3521 107 — 0918226362
Khu vic Nam Trung BO
08 L& Héng Phong, Phuwérng Phwéc Hai, TP. Nha Trang
SBT: (0258) 3875 488
Khu vwc Mign Tay
180 Tran Hung Pao, Phweng An Nghiép, Quan Ninh Kiéu, TP. Can Tho
SBT: (0292) 373 2035
Khu viec Ca Mau
180 T28 Ly Van Lam, Khém 4, Phuwong 1, TP. Ca Mau
SBT: (0290) 3832 152
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