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USER MANUAL
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Model: MOV-656 ECO

Product picture only for reference



ACKNOWLEDGMENT

Thank you for purchasing our product. We hope you enjoy using the many features and benefits it

provides. Before using this product please study this entire Instruction Manual carefully. Keep this

manual in a safe place for future reference. Ensure that other people using the product are familiar

with these instructions as well.

WARNING

When the oven is first switched on, it may give off
an unpleasant smell. This is due to the bonding
agent used for the insulating panels within the oven.
Please run up the new empty product with the
conventional cooking function, 250 °C, 90 minutes
to clean oil impurities inside the cavity.

During the first use, it is completely normal that
there will be a slight smoke and odors. If it does
occur, you merely have wait for the smell to clear
before putting food into the oven.

Please use the product under the open environment.

The appliance and its accessible parts become hot
during use. Care should be taken to avoid touching
heating elements. Children less than 8 years of age
shall be kept away unless continuously supervised.

If the surface is cracked, switch off the appliance to
avoid the possibility of electric shock.

This appliance can be used by children aged from 8
years and above and persons with reduced
physical, sensory or mental capabilities or lack of
experience and knowledge if they have been given



supervision or instruction concerning use of the
appliance in a safe way and understand the
hazards involved. Children shall not play with the
appliance. Cleaning and user maintenance shall not
be made by children without supervision.

During use, the appliance becomes very hot. Care
should be taken to avoid touching heating elements
inside the oven.

Do not allow children to go near the oven when it is
operating, especially when the grill is on.

Ensure that the appliance is switched off before
replacing the oven lamp to avoid the possibility of
electric shock.

The means for disconnection must be incorporated
in the fixed wiring in accordance with the wiring
specifications.

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

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 person responsible for their safety.

Accessible parts may become hot during use.
Young children should be kept away.

An all-pole disconnection means must be
incorporated in the fixed wiring in accordance with
the wiring rules.



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

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.

A steam cleaner is not to be used.

The appliances are not intended to be operated by
means of an external timer or separate remote-
control system.

The instructions for ovens that have shelves shall
include details indicating the correct installations of
the shelves.



SAFETY HINTS

[ Do not use the oven unless you are wearing something on your feet. Do not touch the oven
with wet or damp hands or feet.
For oven: Oven door should not be opened often during the cooking period.

® The appliance must be installed by an authorized technician and put into use. The producer is
not responsible for any damage that might be caused by defective placement, and installation
by unauthorized personnel.

[ When the door or drawer of oven is open do not leave anything on it, you may unbalance your
appliance or break the door.

° Some parts of appliance may keep its heat for a long time; it is required to wait for it to cool
down before touching onto the points that are exposed to the heat directly.

° If you will not use the appliance for a long time, it is advised to plug it off.

FITTING THE OVEN INTO THE KITCHEN UNIT

Fit the oven into the space provided in the kitchen unit; it may be fitted underneath a work top or into
an upright cupboard. Fix the oven in position by screwing into place, using the two fixing holes in the
frame. To locate the fixing holes, open the oven door and look inside. To allow adequate ventilation,

the measurements and distances adhered to when fixing the oven.

IMPORTANT

If the oven is to work properly, the kitchen housing must be suitable. The panels of the kitchen unit
that are next to the oven must be made of a heat resistant material. Ensure that the glues of units
that are made of veneered wood can withstand temperatures of at least 120 °C. Plastics or glues
that cannot withstand such temperatures will melt and deform the unit, once the oven has been
lodged inside the units, electrical parts must be completely insulated. This is a legal safety
requirement. All guards must be firmly fixed into place so that it is impossible to remove them without
using special tools. Remove the back of the kitchen unit to ensure an adequate current of air

circulates around the oven. The hob must have a rear gap of at least 45 mm.

DECLARATION OF COMPLIANCE

When you have unpacked the oven, make sure that it has not been
damaged in any way. If you have any doubts at all, do not use it: contact a
professionally qualified person. Keep packing materials such as plastic
bags, polystyrene, or nails out of the reach of children because these are

dangerous to children.



HOW TO USE

I stay on: For the oven to be used in the @ ". the food may catch fire if the cooking time is set
too long. Close supervision is necessary during toasting and the time should not be set too long.
NOTE: For cooking times which are under sixty minutes, first set to a longer time and then turn
the switch back to the time you require.

M To set functions by turning the function knob to desired level.

The oven will automatically start cooking after function, time and temperature are set.

B To set the time of cooking by turning the timer knob to desired time per your food cooking guide.
After the cooking time is up, the unit will " Dong" to stop.

B 1o set the temperature by turning the temperature knob.

If the unit is not in use, always set the knobs to "0".

PRODUCT DESCRIPTION
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Symbol Functiondescription

Oven Lamp: Which enables the user to observe the progress of cooking without
= opening the door. Oven lamp will light for all cooking functions. except ECO function.

Top heater: The top heating element is working.

Conventional cooking: Heaters from the upper and the lower side uniformly heat the
exposed food. Baking and roasting is possible only at single level.

Bottom heater: Heat is applied only by the bottom side of the oven. Use this option
for browning the bottom side of the food. This function is suitable for slow cooking
recipes or for warming up meals.

Grill-small: This cooking method is normal grilling, utilizing the inner part only of the top

heating element, which directs heat downwards onto the food.
Double grill: The inner heating element and the outer heating element in the top of the
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oven are working . Suitable for grilling larger quantities.

ECO For energy-saved cooking. Cooking the selected ingredients in a gentle manner,
and the heat comes from the top and the bottom.




ACCESSORIES

m Throughout this manual, features, accessories and
appearance may vary from your model.

Wire shelf : For grill, dishes, cake pan with items for
roasting and grilling.

Slider bracket : For cooking larger size food, these shelf
support rails on the right and left sides of the oven can
be removed, dishes and tray can be put on the oven
floor, using functions as Radiant grilling, Double grilling,
Double grill with fan.

NOTE: When placing dishes on the oven floor, please
DO NOT use functions with bottom heater to prevent
heat gathering at bottom.

(only for specific models)

Universal pan: For cooking large quantities of food such
as moist cakes, pastries, frozen food etc, or for collecting
fat/ spillage and meat juices.

Telescopic runner: Some models might with telescopic
runners to facilitate the use of oven. These telescopic
runners and slider brackets could be disassembled by
unscrewing the screws used to fix it. After disassembled,
dishes and tray can be put on the oven floor, using
funcstions as Radiant grilling, Double grilling, Double grill
with fan.

NOTE: When placing dishes on the oven floor, please
DO NOT use functions with bottom heater to prevent
heat gathering at bottom.

(only for specific models)
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SHELF PLACEMENT WARNING:

To ensure the oven shelves operate safely, correct placement of the shelves between the side rail
is imperative. Shelves and the pan only can be used between the first and fifth layers.

The shelves should be used with the right direction, it will ensure that during careful removal of the
shelf or tray, hot food items should not slide out.

BULB REPLACEMENT

For replacement, process as follows:
1> Disconnect power from the mains outlet or switch off the circuit breaker of the unit's mains outlet.
2> Unscrew the glass lamp cover by turning it counter-clockwise (note, it may be stiff) and replace
the bulb with a new one of the same type.
3> Screw the glass lamp cover back in place.

NOTE: Only use 25-40W/220V-240V , T300°C halogen lamps. ﬂ H

SECURING THE OVEN TO THE CABINET

1. Fit oven into the cabinet recess.

2. Open the oven door.

3. Secure the oven to the kitchen cabinet with two distance
holders " A " which fit the holes in the oven frame and fit
the two screws " B ".




VENTILATING OPENINGS

When cooking is finished, if the temperature of ventilating openings is over 70 degree, the cooling
fan will continue working. The cooling fan will not stop working until the temperature becomes
lower than 60 degree.

= ‘ Ventilating openings
=)

INSTALLATION
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Remark:

1. Only plus deviations are admissible for all dimension
2. The cabinet is not include the power switch or socket

NOTE: The number of accessories included depends on the particular appliance purchased.



REMOVING THE DOOR FROM OVEN (OPTIONAL)
TYPE-1

Removable door allows full access to entire interior
of the oven for easier and quicker maintenance.
1. To remove the door, open the door to the maximum angle.

Then pull the buckle at the door hinge backward.
(Figure 1)

Figure 1

2. Close the door to an angle approximately 15°.
Lift up and slowly pull the door out from the oven.
(Figure 2) 15

Figure 2

3. Place the door flatwise with door top cover towards yourself,
put your hands on the glass and pull it towards the oven.
(Figure 3)

Figure 3

4. Seperate the glass carefully by lifting it approximately 25°.
(Figure 4)

5. Push the glass into the position indicated by the arrow
in Figure 5. Gently pull the glass out of the socket.

6. After pulling out the inner glass, please take out Figure 5

the middle layer glass as shown in Figure 6.

7. When cleaning is completed, reverse the above
procedures to return the door to its original position. Figure 6
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REMOVING THE DOOR FROM OVEN (OPTIONAL)
TYPE-2

Disassembly of oven door components

1. To remove the door, open the door to the
maximum angle.Then pull the buckle at the
door hinge backward.

2. Close the door to an angle approximately 30°.
Hold the door with one hand on each side.
Lift up and slowly pull the door out from the oven.

3. Open the door rotation bracket assembly, refer 30°
the action in the following picture. f

4. Lift up the door inner glass and pull it out.

WARNING:
Don't forcibly pulled out the door and prevent the

glass breakage during the dismantling process.

WARNING:
The hinge springs could loose, causing personal injury.

WARNING:
Do not lift or carry the oven door by the door handle.
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Recipes for ECO mode

Recipes Temperature (C°) Level Time (min) Pre-heat
Potato
Cheese 180 1 90-100 No
Gratin
Cheese

160 1 100-150 No
Cake
Meatloaf 190 1 110-130 No

CLEANING AND MAINTENANCE

For the sake of a good appearance and reliability, keep the unit clean. The modern design of the unit

facilitates maintenance to a minimum. The parts of the unit which come into contact with food have to

be cleaned regularly.

= Before any maintenance and cleaning, disconnect the power.

® Set all controls in the OFF position.

= Wait until the inside of the unit is not hot but only slightly warm-cleaning is easier than when warm.

m Clean the surface of the unit with a damp cloth, soft brush or fine sponge and then wipe dry.
In case of heavy soiling, use hot water with non-abrasive cleaning product.

B For cleaning the glass of the oven door, do not use abrasive cleaners or sharp metal scrapers,
these can scratch the surface or lead to the glass being damaged.

= Never leave acidic substances (lemon juice, vinegar) on stainless steel parts.

m Do not use a high pressure cleaner for cleaning the unit. The baking pans may be washed in mild
detergent.

This appliance is marked according to the European directive 2012/19/EU on Waste Electrical
and Electronic Equipment (WEEE).

By ensuring this product is disposed correctly, you will help prevent potential negative
consequences for the environment and human health, which could otherwise be caused by
inappropriate waste handling of this product. The symbol on the product indicates that this
product may not be treated as household waste. Instead it shall be handed over to the applicable
collection point for the recycling of electrical and electronic equipment. Disposal must be
carried out in accordance with local environmental regulations for waste dispoasl. For
more detailed information about treatment, recovery and recycling of this product, please
contact your local city office, your household waste disposal service or the shop where you

purchased the product.

12



LO1 CAM ON

Cam on ban d4 tin twéng va lwa chon san phdm clia ching t6i. Chung téi hy vong ban hai long khi

st dung céc tinh n&ng va lgi ich cta san phdm. Trwdc khi sir dung san pham nay, hdy nghién ciru

ky toan bd hwéng dan st dung nay. Gitk hwéng dan st dung & mot noi an toan dé tham khao trong

twong lai. Dam bao rang nhirng nguwdi st dung san pham nay didu tuan thd theo nhirtng hwéng dan

nay.

LUU Y

Khi bat 16 1an dau tién, 16 c6 thé cé nhirng mui kho
chiu. Diéu nay Ia do céc chéat gan két dwoc s dung
cho cac tAm cach nhiét bén trong 16. Hay cho 16 hoat
dong khong tai voi chirc ndng nwéng , 250°C , 90
phut dé& 1am sach tap chat dau bén trong khoang.
Trong 1an st dung dau tién, 16 nwdng sé cé khoi va
mui nhe la hoan toan binh thwdng. Néu cé mui, ban
chi can cho doi cho bay mui di, trwdc khi dwa thirc
an vao 16 nuong.

Vui Idng st dung san pham trong méi trwérng thoang
mat.

Thiét bi va cac bd phan co thé tiép can cua thiét bi
tr& nén ndng trong qua trinh st dung. Can phai can
than dé tranh cham vao cac bd phan lam noéng. Tré
em duwdi 8 tudi phai tranh xa thiét bi, trr khi dwoc
giam sat lién tuc.

Néu bé& mat bj nirt, hay tat thiét bj dé& tranh bi dién
giat.

Thiét bi nay co6 thé dwoc s dung bdi tré em tr 8
tudi tré 1&n, déi véi ngudi khéng cé ndng luc vé thé
chat, giac quan hodc tdm than hodc thiéu kinh
nghiém va kién thirc (bao gébm cé tré em) ho can
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dwoc gidm sat hoac hwéng dan sir dung j[hiét bi
mot cach an toan va tranh dugc nhirtng moi nguy
hiém c6 tinh lién quan. Khi vé sinh thiét bi khong
nén de tré em thwc hién ma khéng cé sy giam sat
cla nguoi lon.

Trong qua trinh str dung, 16 s€ trd nén rat nong.
Can can than khi cham vao cac bd phan bén trong
o}

Khoéng dé tré em & gan 16 nwéng khi n6 dang hoat
doéng, dac biét la khi ché dé nwdng dwoc bat.

Bam bao rang thiét bi da duwoc tat trwdc khi thay
den 16 de tranh bi dién giat.

Day dién dé ngat két noi phai phi hop theo cac yéu
cau ky thuat an toan dién.

Tré em nén dwoc giam sat dé dam bao rang ching
khéng choi véi thiét bi.

Thiét bi nay khéng danh cho nhitng ngu i (ké ca tré
em) bi giam kha nang thé chat, giac quan hoéc tinh
than, hoac thiéu kinh nghiém v~é kién thire, tl’l‘J’, khi ho
duwoc giam sat hoac hwdng dan lién quan den viéc
st dung thiet bi b&i ngwdi chiu trach nhiém vé sy an
toan cua ho.

Cac bd phan sé nong lén khi st dung. Dé tré nhé
tranh xa thiét bi.

MGt phuong tién ngat két ndi toan cwc phai dwgc
két hop trong hé thdng day dién cd dinh theo quy
tac dau day.



Néu day nguon bi hong, phai duoc thay thé bdi nha
san xuat, dai ly dich, vu hoac nhan vién ky thuat dé
tranh gay ra nguy hiem.

Khong st dung chat vé sinh gay an mon hoac cha
nham bang kim loai dé lau chui vé sinh ctra 10
nwdng vi co the lam xwdc bé mat, co thé lam v&
Kinh.

Vé sinh bang hoi nwdc khéng dwoc st dung.

Céac thiét bi khong duoc van hanh bang b hen gio
bén ngoai hoac hé thong diéu khién tir xa riéng biét.
Cac huéng dan cho 16 nwong c6 ké phai bao gdém
cac chi tiét cho biét cach lap dat chinh xac cua ké.



AN TOAN

° Dam bao réng khi st dung 16 nwéng ban da mang giay, dép trén ddi chan ciia ban. Khéng
cham vao 16 nuwéng bang tay, chan wét hodc am wot.
Déi vé6i 16 nwang: Khéng nén mé clra 16 trong khi bat 16 nwéng.
Thiét bi phai dwoc 1&p dat bai mot ky thuat vién, nhan vién ky thuat dwoc Gy quyén. Nha san
xuét khong chiu trach nhiém di voi bat ky thiét hai nao co thé xay ra do lap dat khdng chinh
Xac va viéc lap dat béi cac nhan vién ky thuat khéng duoc Gy quyén.

®  Khiclra hodc ngin kéo ctia 16 mé khong dé lai bat cv thir gi trén d6, ban co thé lam mét can
bang thiét bi clia ban hoac gay v& kinh 6 nwéng.

® Mot s6 bo phan cla thiét bi cé thé gitk nhiét trong mét thei gian dai; né la can thiét dé cher cho
né ngudi di trwdrc khi cham vao cac diém tiép xdc truc tiép voi nhiét.

®  Né&u ban khéng st dung thiét bj trong thoi gian dai, ban nén tét thiét bj.

LAP DAT LO NUONG VAO TU BEP

Lép 16 nwéng vao khoéng gian trong bép; Lo nuwéng cé thé duoc I&p d&t vao ta bép hodc ta bép
dirng doc lap. P& 16 nwéng & vi tri can bang, bang cach gan vao vi tri, s dung hai 16 géan trén

khung. L6 nuwéng ludn ludn cho phép thong gié day da, khodng cach phu hop khi 1dp dat 16 nwéng.

QUAN TRONG

T4 bép cta nha bép gan 16 nwdng phai dwoc lam bing vat liéu chiu nhiét. Dam bao réng cac vat
liéu dwoc lam béng gd c6 thé chiu & nhiét do it nhat 120°C. Chat déo hodc keo khong chiu duoc
nhiét dd nhw vay sé lam tan chay va lam bién dang vat liéu. Khi 16 da dwoc dat bén trong ta bép, td
bép phai dwoc cach dién hoan toan, day la yéu cau v& an toan dién. Lo nwéng dwoc cb dinh chat
vao vi tri dé khong thé thao d& ching ma khéng s dung céc cong cu dac biét. Thao mat sau cla bod
phan bép d& dam bao ludng khong khi lwu théng xung quanh 16. Lo nwéng phai cé khodng céach

phia sau it nhat 45 mm.

THUC HIEN QUY DINH

Khi ban da mé bao bi 16 nwéng, ddm bao rang 16 d& khong bi hw hong
dudi bat ky hinh thirc ndo. Néu ban cé bat ky nghi ngd nao, dirng st
dung thiét bi: hay lién hé véi mot nguwdi cé chuyén mén. Gitk nguyén liéu
bao bi nhu tui nhwa, muat xdp,.. hodc dé xa ngoai tAm véi cla tré em bdi

vi chiing nguy hiém cho tré em.



SU DUNG

M pé cai d&t cac chirc nang bdng cach xoay num van dén chirc nang mong muén. Lo sé tw
dong bat dau nwdng sau khi chirc nang, thoi gian va nhiét dé dwoc cai dat.

I D& dat thoi gian nwdng bang cach xoay nim hen gid dén thdi gian mong muédn theo hwéng
dan nwéng cla ban. Sau khi hét thdi gian nwéng, 16 s& cé &m thanh bao két thuc. Néu xoay
vé vitri " @ ", 10 s& hoat ddng ma khdng hen gio.

I D& cai dat nhiét do bang cach xoay nim diéu chinh nhiét dd. Néu thiét bi khong duwoc st

dung, luén xoay nim van vé vi tri "0".

MO TA SAN PHAM
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Dén I6: Cho phép ngudi ding quan séat tién trinh nwéng ma khéng can mé clra.
Deén 16 sé& sang cho tat ca cac chirc nang nwéng. (ngoai trlr chirc nang ECO)

Nwéng trén: B6 phan gia nhiét phia trén hoat dong.

Nwéng déi lwu: Bo gia nhiét tiv phia trén va phia dudi lam néng déng déu thuc
pha&m tiép xtc. Chi cé thé nwéng va rang & cap do don 8.

Nwéng dudi: Nhiét chi téa ra & méat dwéi cha 16. S dung tiy chon nay dé lam
vang mat dwéi cla thuc phdm. Chléc nang nay phu hop véi cac cong thic
nwéng cham hoac ham nong the an.

Nwéng trén mét vong nhiét: Phwong phap nay la nwéng théng thudng, chi st
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dung vong bén trong ctia bd phan gia nhiét phia trén, dan nhiét xudng dwdi vao
thwc pham.

Nwéng trén hai vong nhiét: B6 phan gia nhiét bén trong va bd phan gia nhiét bén ngoai
phia trén cla 16 dang hoat déng. Thich hgp dé nwéng lwong thwe pham I6n hon.

L1

ECO Dé tiét kiem nang lwong. Nuwdng cac nguyén liéu da chon mét cach nhe nhang,
nhiét tda ra tw trén va dwoi.




PHU KIEN

m Trong cdm nang nay, cac tinh nang, phu kién va hinh
thirc c6 thé khac véi kiu may cla ban.

Vi nwéng: D& nwéng, chén dia, khay banh véi cac mon
an nwéng va roti.

Gia d& thanh truot: D& nuwdng thuc phdm co kich thwéc
I&n hon, cac gia d& thanh trwot nay & bén phai va bén
trai cla 16 c6 thé dwoc thao roi, dia va khay c6 thé dét
trén san 10, st dung cac chirc nang nhw Nwéng bire xa,
Nuwéng ddi, Nwéng déi cé quat.

LUU Y: Khi dat chén dia & day 16, vui Iong KHONG st
dung cac chirc nang nwong dwdi dé tranh tu nhiét & day
16.

(chi danh cho céc kiéu may cu thé)

Khay nuwéng: Dé nwéng sé lwong 1on thirc an hodc dé
hirng d&u mé& tir thire &n.

Méc thanh trwot: Mot sé6 mé hinh cé thé ap dung méc
thanh trwot dé tao thuan loi cho viéc st dung 16 nuwéng.
Moc thanh trwot cé thé thdo roi va st dung véi nhiéu
chirc nang.

LUU Y: Khi d&t chén dia & day 16, khong st dung chirc
nang nwéng dudi dé& tranh 1dm hdng chén dia. (chi danh
cho céc vat dung cu thé.)




LUU Y KHI VAN CHUYEN LO NUONG:

Dé dam bao réng cac gia d& dung vi tri, va hoat dong an toan. Khi van chuyén 16 nwéng, hay dé
cac khay va vi nwéng ra khai 10.

Nén sr dung cac vi nwéng ding huéng, né sé& dam bao rang trong qua trinh 14y vi nwéng hodc
khay nwéng can than, thirc 3n néng sé khong bi trivot ra ngoai.

THAY THE BONG BEN

D& thay thé bong dén, vui ldng thuc hién theo cac budc sau:

1> Ngét két ndi ngudn dién cla thiét bi.

2> Théo nap béng cach xoay ngwoc chiéu kim déng hé (Iwu ¥, né cé thé hoi cirng) va thay thé mot
bong den cung loai.

3> L&p lai kinh béo vé bong den.

LUU Y: Chi st dung dén halogen 25-40W/220V-240V , T300°C.

DUA LO VAO VI TRi LAP TU BEP

1. L&p 16 vao vi tri td bép

2. M¢& ctra I6 nwéng.

3. C6 dinh 16 vao ti bép bang hai thanh giir khoang cach
"A" vira v&i cac 16 trén khung 16 va viva van voi hai vit
"B".




LO THONG GIO

Khi nwéng xong néu nhiét do cla cac I(§ thdong gid trén ZO do thi quat 1am mat van tiép tuc hoat
dong. Quat lam mat sé hoat dong cho dén khi nhiét do thap hon 60 d6.

L6 thoéng gidé

VIEES

LAP DAT
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1. C6 thé c6 sai sb & cac kich thudc.
2. TG bép khong bao gdbm cong tac dién hodc 6 cidm dién.

LUU Y: Sé lweng phu kién di kém cé thé phu thudc vao thiét bi cu thé dwoc mua.



THAO GO CUA LO (TUY CHON)

LOAI-1

Ctra c6 thé thao rdi cho phép tiép can toan bod bén
trong 16 dé bao tri d& dang va nhanh chéng hon.

1. Pé thao ctra, mé& cira tdi da. Sau do kéo ban 1& ctra vé
phia sau. (Hinh 1)

Hinh 1
2. Béng ctra mot goc khoang 15°. Gilr clra béng —
mot tay méi bén.
Nang cira va tr tir kéo ra khdi 16. (Hinh 2) ;
Hinh 2

3. Dat clra theo chiéu thing dirng v&i mét trén clra huwéng vé
phia minh, d&t tay lén kinh va kéo vé phia 10.
(Hinh 3)

4. Tach kinh can than bang cach nang né lén khoang 25°.
(Hinh 4)

5. DAy kinh vao vi tri dwoc chi ra béi mii tén trong Hinh 5.
Nhe nhang kéo kinh ra khdi khung.

6. Sau khi kéo I&p kinh bén trong ra, ban hay lay *Kinh

I&p kinh & gitra ra nhw Hinh 6. *Gioang

Z.E

7. Khi vé sinh xong, lam nguoc lai cac quy trinh trén
dé ctva tré lai vi tri ban dau. Hinh6
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THAO GO CUA LO (TUY CHON)
LOAI-2

Théo roi cac bé phan ctra 10

1. Dé thao ctra, m& ctra tdi da. Sau do kéo
ban 1& clra v& phia sau.

2. Béng clra mét géc khodng 30°. Gil clra béng
mot tay méi bén.
Nang ctra va tlr tlr kéo ra khai lo.

3. M& cum khung quanh ctra, tham khao hinh 30°

bén. ’

4. Nhéc kinh bén trong 1&n va kéo no ra.

CANH BAO:
Cén than v& kinh trong qua tinh thao clra.

CANH BAO:
Ban 1& clra c6 thé 1dng va gay thuwong tich ca nhan.

CANH BAO:
Khéng nang 16 bang tay ndm cira.
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Céng thirc cho ché d6 ECO

Cong thirc Nhiét do (C°) Cép do Thoi gian (phat) Gia nhiét trwéc
Khoai tay
Phd mai 180 1 90-100 Khong
batlo
Pho6 mai

160 1 100-150 Khong
Banh
Thit khéi 190 1 110-130 Khéng

VE SINH VA BAO TRI

Dé& dam bao 16 nwéng ludn hoat dong &n dinh va tét, ludn gitr cho 16 nwéng sach. Cac bd phan cua
thiét b tiép xtc v&i thuc phdm phai dwoc lam sach, vé sinh thuwdng xuyén.

B Trwdc khi bado tri va vé sinh, hay ngét dién.

= Van tat ca cac nut diéu khién vé vi tri OFF.

® Cho cho dén khi bén trong 16 nwéng khéng néng, vé sinh thiét bi s& dé& dang hon khi 16 nuwéng
con &m.

m Lam sach bé mat cla 16 nwéng bang vai &m, ban chai mém hodc miéng bot bién va sau d6 lau
kho.

= Pé lam sach clra |6 nwéng, khdng st dung chét lam sach vé sinh gay mon hodc cha nham béng
kim loai, ching c6 thé lam xwéc bé mét hodc dan dén kinh bi hdng.

m Khoéng dé cac chét c6 tinh axit (nwéc chanh, gidm) trén cac bd phan bang thép khong ri.

m Khoéng s dung may lam sach &p suét cao dé lam sach 6 nwéng. Cac khay nuwéng co thé dwoc
rira bang chét tay nhe.

Thiét bi nay dwoc danh dau theo Chi thi 2012/19 / EU clia Chau Au vé chét thai Thiét bi dién va dién
t&r (WEEE)

Bang cach dam bao san pham nay dwoc xt ly diing cach, gilip ban sé ngan ngira nhitng hau qua
tiéu cuc tiém &n déi voi méi trudng va strc khoé con ngudi, bang cach xi ly chét thai khong hop ly
clia san pham nay. Biéu twong trén san phdm chi ra réng s&n phdm nay cé thé khong duwoc coi 1a
chét thai gia dinh, thay vao dé phai dwoc ban giao cho diém thu gom dé tai ché cac thiét bi dién va
dién tt, viéc thai bd phai dwoc tién hanh theo cac quy dinh v& méi trwéong tai dia phwong cho xi Iy
chét thai. Dé biét thém thong tin vé x& ly, phuc hdi va tai ché san phadm nay, vui long lién hé dich vu

xt ly chat thai gia dinh ctia ban hoéc cira hang noi ban mua san pham.

12



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.H6 Chi Minh:
279 Bwong Nguyen Van Troi, Phwong 10, Quan Phu Nhuan, TP.HCM
DT: (84) 28 39975 893 / 94
Fax: (84) 28 38447 102 - (84) 28 38633 882
Email:info@malloca.com, showroom@malloca.com
39 Nguyé&n Co Thach, Phwérng An Loi Bong, Quan 2, TP.Tha Bic
DT: (84) 28 7302 1168
Email: showroom-g2@malloca.com
S$503.01S04 Vinhomes Grand Park, Phwdng Long Thanh My, Quan 9, TP.Tha Birc
DT: (84) 28 7305 0568
Email: showroom-q9@malloca.com

Showroom Malloca Ha Noéi:
10 Chuong Dwong D9, Phwéng Chwong Dwong, Quan Hoan Kiém, Ha Noi
DT: (024) 35376 288 — 093 462 92 98
Showroom Malloca Ba Néng:
451 Dién Bién Pha, Phwong Hoa Khé, Quan Thanh Khé, TP. Ba Ning
DT: (0236) 7303 268

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

Khu viyc Ba Ria Viing Tau
258-260A Lé Hdng Phong, Phudng 4, TP. Viing Tau
DT: (0254) 385 94 99
Khu vec Tay Nguyén
331 Phan Binh Phung, Phuwong 2, TP. Ba Lat
DT: (0263) 3521 107 — 0918226362
Khu viec Nam Trung B6
08 Lé Héng Phong, Phwéng Phudc Hai, TP. Nha Trang
DT: (0258) 3875 488
Khu vurc Mién Tay ) )
180 Tran Hwng Dao, Phwong An Nghiép, Quan Ninh Kiéu, TP. Can Tho
bT: (0292) 373 2035
Khu vwc Ca Mau
180 T28 Ly Van Lam, Khém 4, Phwong 1, TP. Ca Mau
DT: (0290) 3832 152
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