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USER MANUAL
HUONG DAN SU DUNG

WINE COOLER
TURUQU

MODEL: MWC-46BG
MWC-180BG

Thanks for buying our Wine cooler, Hope our advanced product will give your Wine a
different joyful taste. Before use, please read and follow all safety rules and operating
instructions.

Cam on ban d3 st dung T rugu cua ching tdi, hy vong san pham cua ching toi s& dem lai
su hai 1ong cho quy khach hang. Trudc khi sir dung, xin doc va theo ddi tat ca hudng dan sir
dung vé an toan va van hanh.



WARNING

The information in this document is subject to modification without any prior notice. Some
models are available in dedicated countries only.

Offers no guarantee for our Wine cooler if it is being used for any purpose other than that for
which it was specifically designed. We cannot be held responsible for any error in this
manual. is not responsible or liable for any spoilage or damage to Wine or any other contents
incidental or consequential to possible defects of the Wine cooler. Warranty applies to the
Wine cooler only and not to the content of the Wine cooler

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.

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

Do not store explosive substances such as aerosol cans with a flammable propellant in
this appliance.

This appliance is intended to be used in household and similar applications such as

- staff kitchen areas in shops, offices and other working environments;

- farm houses and by clients in hotels, motels and other residential type environments;
- bed and breakfast type environments;

- catering and similar non-retail applications.

DANGER: Risk of child entrapment. Before you throw away your old
Wine cooler:

- Take off the doors;
- Leave the humidor drawer in place so that children may not easily climb inside;

- When disposing of the appliance, do so only at an authorized waste disposal centre.



R600a WARNINGS:

For your safety observe the following recommendations.

e This appliance contains a small quantity of R600a refrigerant which is
environmentally friendly, but flammable. It does not damage the ozone layer, nor
does it increase the greenhouse effect.

e During transportation and installation, ensure that the tubing of the refrigerant circuit
IS not damaged.

e Avoid using or manipulating sharp objects near by the appliances.

e Leaking refrigerant can ignite and may damage the eyes.

¢ In the event any damage does occur, avoid exposure to open fires and any device
which creates a spark. Disconnect the appliance from the mains power.

e Thoroughly ventilate the room in which the appliance is located for several minutes.

¢ Notify Customer Service for necessary action and advice.

e The room for installing the appliance must be at least 1 cubic metre per 8 grams of
refrigerant. The refrigerant quantity contained in this appliance is listed above in
grams; it is also noted on the Rating Plate of the appliance.

It is hazardous for anyone other than an Authorised Service Person to carry out
servicing or repairs to this appliance.

- WARNING: Keep ventilation openings in the appliance enclosure or in the built-in
structure clear of obstruction.

- WARNING: Do not use mechanical devices or other means to accelerate the defrosting

process, other than those recommended by the manufacturer.

- WARNING: Do not damage the refrigerant circuit.

- WARNING: Do not use electrical appliances inside the food storage compartments of

the appliance.

- WARNING: 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;

- WARNING: Children should be supervised to ensure that they do not play with the

appliance;

- WARNING:Do not use extension cords or ungrounded (two prong) adapters;

- WARNING:If the supply cord is damaged, it must be replaced by the manufacturer,

Its service agent or similar qualified person in order to avoid hazard.

Attention:

When the Wine cooler is at “OFF” condition:

- Please take out all of goods from Wine cooler;

- Please keep Wine cooler clean
Allow 24 hours before switching on the Wine cooler. During this time we recommend
that you leave the door open to clear any residual odors.



BEFORE LOADING & PLUGGING IN THE WINE COOLER

Important: All models without front venting (air opening) are strictly for free standing
only. (See technical chart)

Recommendations:
The location you have selected for your Wine cooler should:
- be unencumbered and well ventilated;
- be well away from any heat source and direct sunlight;
- not be too damp (laundry, pantry, bathroom etc.);
- have a flat floor;
- have a standard and reliable electricity supply (standard socket to country standards,
linked to the ground), it is NOT recommended to use a multi-socket or extension lead,;
- have a surge protector fitted to the electrical outlet;
- Away from the microwave oven. Certain microwave ovens do not have wave
interference shield. When placed within 1 meter vicinity of the Wine cooler, they may
affect the operation of the Wine cooler.

Notes:
These models are Both built-in and free-standing type as per the drawings thereafter.

Wine cooler should be install at suitable ambient temperature (please refer the end of User
Manual). If the temperature is higher or lower the ambient temperature range, it will affect
temperature fluctuation and can’t reach cooling performance.

Grounding instructions:

The Wine cooler must be grounded in case of wire leakage. Grounding reduces the risk of
electrical shock. The Wine cooler is equipped with a power cord having a grounding wire
and plug. The Wine cooler plug must be plugged into a properly affixed and grounded
electrical outlet.

Note: In locations where there is frequent lightning, it is advisable to use surge protectors.

Improper use of the grounding plug can result in the risk of electric shock. Consult a
qualified electrician or service person if the grounding instructions are not completely
understood.

If the supply cord is damaged, it must be replaced by a qualified person in order to avoid
electrical hazard.

INSTALLING YOUR WINE COOLER

Unpack and remove all of the protection and adhesive strips from the packaging around and
inside the Wine cooler.

The Wine cooler must be positioned such that the plug is accessible. Release the power cord.
Move your Wine cooler to its final location. The Wine cooler should be installed in a
suitable place where the compressor will not be subject to physical contact.



Leveling your Wine cooler: Wine cooler must be leveled BEFORE loading your Wine.

Your Wine cooler is equipped with 4 adjustable feet to facilitate easy leveling. recommends
that you tighten the back feet to the maximum and adjust the front feet to level the Wine
cooler.

INSTALLATION INSTRUCTIONS FOR BUILT IN WINE COOLER:
FRONT VENTING WINE COOLER ONLY.

A

1. “Built in” Wine cooler are front venting but are not designed to be fully integrated behind
a joinery door.

2. Please follow the installation diagram when installing built-in Wine cooler. No less than the
minimum installation dimension.

3. Built-in Wine cooler draw air from right of ventilation frame and expel through left of
ventilation frame under the front door.

4. “Built in” Wine cooler have a power switch located on the control panel so power point
location is not critical.

5. The Wine cooler requires a standard 240 volt/10 amp power point. (Or according to
different countries specifications).

6. The power cord is 2.0m in length and is fixed on the right side at the back when looking
from front of cabinet.

7. As with most appliances of today, the Wine cooler has sensitive electronic components
which are susceptible to damage through lightning and electricity supply faults. It is
therefore advised to use a power surge protector to avoid problems of this nature.

8. Air vent on door must be provided for built-in Wine cooler when a wood door installed.

In Hot climate zone, an air vent or grid, with a minimum ventilation size of 200mm x 40mm
MUST be cut out at the rear top of the back partitioning or at the top of either side of the
partitioning, allowing cool fresh air full access to flow into the 30mm gap located at the rear
of the cabinet.

This air vent or grid must not be opened on the same side as other appliances such as ovens
or an area that is sealed and without access to fresh cool air. Failing to comply with the
above specifications could result in WARRANTY void.

INSTALLATION DRAWINGS FOR BUILT IN Wine cooler: (UNDERBENCH OR IN
COLUMN) FRONT VENTING WINE COOLER ONLY.
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Note: The appliance must be positioned so that the plug is accessible after installed.

DIMENSIONAL DRAWINGS:

For MWC-46BG




OPEN ANGLE SIZE DRAWINGS:

For MWC-46BG
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RADIATOR SYSTEM DESCRIPTION

These Models use side anti-dew tube and Independent cooling system:

N
compressor \\\

OUT FAN
//I/ condenser

TURNING ON YOUR WINE COOLER

Plug in and switch on the cellar by pressing on the power button for a few seconds.

When you use the Wine cooler for the first time (or restart the Wine cooler after having it
shut off for a long time), there will be a few degrees variance between the temperature you
have selected and the one indicated on the LED readout. This is normal and it is due to the
length of the activation time. Once the Wine cooler is running for a few hours everything
will stabilize.

Important: If the unit is unplugged, power is lost, or turned off, wait 3 to 5 minutes before
restarting the unit. The Wine cooler will not start if you attempt to restart before this time
delay.

Operating Noises

To reach the desired temperature settings, Our Wine cooler, like all Wine cooler operating

with compressors and fans, may produce the following types of noises. These noises are

normal and may occur as follows:

- Gurgling sound - caused by the refrigerant flowing through the appliance’s coils.

- Cracking/popping sounds - resulting from the contraction and expansion of the refrigerant
gas to produce cold.

- Fan operating sound - to circulate the air within the Wine cooler.



An individual’s perception of noise is directly linked to the environment in which the Wine
cooler is located, as well the specific type of models. Our Wine cooler are in line with
international standards for such appliance. We will always do its utmost to satisfy its
customers but will not retake possession of the goods due to complaints based on normal
operating noise occurrences.

LOADING YOUR WINE COOLER

You may load your wine bottles in single or double rows while taking note of the following:
if you do not have enough bottles to fill your Wine cooler, it is better to distribute the load
throughout the Wine cooler so as to avoid “all on top” or “all below” type loads.

- Do remove or relocate adjustable wooden shelves to accommodate larger type of bottles or
increase the capacity of the cellar by stacking the bottles up when necessary. (See
removing shelves)

- Keep smalls gap between the walls and the bottles to allow air circulation. Like an

underground cellar air circulation is important to prevent mould and for a better

homogeneous temperature within the cellar.

A

Do not over load your Wine cooler to facilitate air circulation.

Do not stack more than 1.5 rows of standard 0.75L bottles per shelves to facilitate air

circulation

Avoid obstructing the internal fans (located inside on the back panel of the Wine cooler).

- Do not slide the shelves outwards beyond the fixed position to prevent the bottles from
falling.

- Do not pull out more than one loaded shelf at a time as this may cause the Wine cooler to
tilt forward.

- Do not cover the wooden shelves with alloy foil or other materials, as it will obstruct air
circulation.

- Do not move your Wine cooler while it is loaded with wines. This might distort the body of

the Wine cooler and cause back injury.

TYPES OF REGULATION

Please note that depending on the loading and settings chosen it takes about 24 hours for the
Wine cooler to see the temperature stabilizing.

During this time LED seems to move erratically in particular,It is normal and this process
occurs whenever the setting is modified and/or whenever a large amount of bottles are added
to the cellar.

Designed to store and mature all wines: red, white and sparkling. These Wine coolers
reproduce the ideal conditions for wine storage, at a constant recommended temperature of
12°C. They can also be set to provide ideal serving temperature for full enjoyment of the
wine’s qualities. Unless stated by the wine maker on the bottle, We recommends 7°C for



your champagne, 12°C for whites and 18°C for reds. (Refer to “Wine Service Temperature”
recommendation chart)

TEMPERATURE SETTINGS
Important: The LED displays by default the actual internal air temperature.

The temperature of the power, before all Settings will be resumed after the electricity to
power the preset temperature

The electrical board of all models comes with memory function.

It is important to understand that there is a difference between the air temperature inside the
Wine cooler and the actual temperature of the wine: You will need to wait approximately 12
hours before noticing the effects of temperature adjustment due to the critical mass within a
full Wine cooler.

Once the temperature is set, it is strongly advised not to toy with it or adjust frequently. The
thermostat will maintain the temperature inside the Wine cooler within a +/- 2.5°C range. But
the thermal inertia of the wine and the glass is such that within this temperature range, the
actual temperature of the wine will only fluctuate 0.5°C to 1°C.

DISPLAY BOARD OPERATING INSTRUCTION:
For MWC-46BG

POO0000E
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A

> (DM Energy Saving Mode
Press the button for 3 seconds into the energy-saving mode, press ®@ out of energy-saving
mode

> @E ON/OFF the power button:

In the standby mode: press 3 seconds, the power is turned on, the whole machine starts

In the power-on state: press the power button, window 4 shows the countdown 3 2 1, the
power is turned off, the machine is turned off (show 3 2 1 process, the hand cannot leave the
button)



> @@ Lamp button:
Press the button, lights on / off switch

> @l Display Window:
Displays the setting temperature

> @5 Window:
Displays the actual temperature

- Temperature setting up button :
Press one time, window (@ the set value will increase 1 degree Celsius in the original setting
temperature, the setting range according to customer requirements.

> @ETemperature setting down button :
Press one time, window @ the set value will reduce 1 degree Celsius in the original setting
temperature, the setting range according to customer requirements

> C/F display conversion function keys:
Set the conversion degrees Celsius / Fahrenheit display, each press this button, the display
window will be into degrees Celsius or Fahrenheit.

ISR

22 = % S
> @ “ON/OFF” the power button :

Press the button 3 seconds to power off (Window @ digital countdown displays 3, 2, 1,).
Press again (without delay), the power turns on.

For MWC-180BG

> @ E Upper zone temperature setting up button:
Press one time, window (@) the set value will increase 1 degree Celsius in the original setting
temperature, the setting range according to customer requirements.

> B E Upper zone temperature setting down button :

Press one time, window @ the set value will reduce 1 degree Celsius in the original setting
temperature, the setting range according to customer requirements.
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> @ l Window :
Display upper zone temperature.

> ® Window:
Display lower zone temperature

> ©® E Lower zone temperature setting up button:

press one time, window (B the set value will increase 1 degree Celsius in the original setting
temperature, the setting range accordingly to customer requirements.

> @ E Lower zone temperature setting down button:
press one time, window ) the set value will reduce 1 degree Celsius in the original setting
temperature, the setting range accordingly to customer requirements.

> © K8 Lamp button:
Press the button and the lamp turns on, the lamp will turn off once press again.

> er. Nol= display conversion function keys:
Set the conversion degrees Celsius / Fahrenheit display, each press this button, the display
window will be into degrees Celsius or Fahrenheit

WINE SERVING TEMPERATURE CHART

All wines mature at the same temperature, which is a constant temperature set between 12°C
to 14°C. The below chart is an indicative temperature chart to indicate the best temperature
for drinking purposes.

Champagne NV, Sparkling, Spumante 6°C
Dry White Semillon, Sauvignon Blanc 8°C
Champagne Vintage, 10°C
Dry White Chardonnay 10°C
Dry White Gewdrztraminer, Riesling, Pinot grigio 10°C
Sweet White Sauternes, Barsac, Montbazillac, Ice Wine, Late Harvest 10°C
Beaujolais 13°C
Sweet White Vintage: Sauternes... 14°C
White Vintage Chardonnay 14°C
Red Pinot Noir, 16°C
Red Grenache, Syrah 16°C
Red Vintage Pinot Noir 18°C
Cabernet & Merlot: French, Australian, New Zealand, 20°C
Chilean, Italian, Spanish, Californian, Argentinean...

Vintage Bordeaux ... Room temperature not exceeding 20°C
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IMPORTANT INFORMATION ABOUT TEMPERATURE

Your Wine cooler has been designed to guarantee optimum conditions for storing and/or
serving your wines.

Fine wines require long and gentle developments and need specific conditions in which to
reach their full potential.

All wines mature at the same temperature, which is a constant temperature set between 12°C
to 14°C. Only the temperature of “dégustation” (wine appreciation) varies according to the
type of wines (see “Wine Serving Temperature Chart” above). This being said and as it is
for natural cellars used by wine producers for long period of storage, it is not the exact
temperature that is important, but its consistency. In other words, as long as the temperature
of your Wine cooler is constant (between 12°C to 14°C) your wines will be stored in perfect
conditions.

Not all wines will improve over the years. Some should be consumed at an early stage (2 to 3
years) while others have tremendous ageing capability (50 and over). All wines have a peak
in maturity. Do check with your wine merchant to get the relevant information.

DEFROSTING/CONDENSATION/ HYGROMETRY/ VENTILATION

Your Wine cooler is designed with “Auto-cycle” defrost system. During “Off-cycle” the
refrigerated surfaces of the Wine cooler defrost automatically. Defrost water from the Wine
cooler storage compartment drains automatically and part of it goes into a drainage
container, which is located at the back of the Wine cooler next to the compressor. The heat is
transferred from the compressor and evaporates any condensation that has collected in the
pan. Part of the remaining water is collected within the Wine cooler for humidity purposes.
This system enables the creation of the correct humidity level inside your Wine cooler
required by the natural cork to maintain a long lasting seal.

Notes: The water collected by condensation, is therefore recycled. Under extremely dry
environmental conditions, you may have to add some water into the water container
provided with your Wine cooler.

All units are equipped with a double glazed glass door that has a third internal acrylic layer
to minimize condensation on the glass door.

The Wine cooler is not totally sealed; fresh air admission is permitted through the drainpipe.
Air is circulated through the cellar by means of a fan/fans and the hollow shelves.

Notes: During the refrigerating cycle, heat is given off and disperses through the external
surfaces of the Wine cooler. Avoid touching the surfaces during those cycles.
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ADJUSTABLE WOODEN SHELVES

For easy access to the storage content, you must pull the shelves approximately 1/3 of its
depth out of the rail compartment. These wine cabinets, however, are designed with a notch
on each side of the shelf tracks to prevent bottles from falling.

When removing any of these shelves out of the rail compartment, tilt the shelf as per the
diagram and simply pull out, or push in the shelf until it sits on the support brackets securely.

Shelf installation and taking instruction:
Shelf taking: According to below instruction drawing to pull out the shelf to support bracket
@ , pres two sides of sliding roller buckles and pull out the shelf following the arrow mark

@.

Shelf installation: According to below instruction drawing to push in the shelf alignment
with two sides of sliding roller following the arrow mark 3.

\I

REVERSIBILITY OF THE DOOR

Warning: To avoid accidents during the process of changing the door, we recommend that
you get assistance. The glass door is heavy and may cause injury if dropped.
- Depending on to the model and the type of handle your wine cabinet is equipped with, you

may have to rotate the door through 180 degrees.

- Depending on the type of handle your wine cabinet is equipped with, the door may not be
rt_aa/ersmle or may require that a left or right opening door be ordered to change the opening
side.
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1.Decorative nail 2. Knife 3. Drop-proof device

4. M5 six angle 5. M5 six angle screwdriver 6. Door spindle core
7. Upper door hinge 8. Lower door hinge 9. Cross screwdriver
10. Door block pieces 11. Screws

1. To put the cabinet on open operation place, the door opened to the maximum angle

2. Use small knife(2) to take off the decorative nail (1) on opposite side (Drawing 1);

3. Use the inner six angle screwdriver (Tool 5) to disassemble the screws(4) of drop-proof
device (3), then remove the drop-proof device .(Drawing 1)

4. Hold the door, use six angle screwdriver (Tool 5) to screw out the door shaft core(6) from
the two ends of the top of the door. Take out the door and set aside. (Drawing 2)

5. Discharge the upper and lower door hinge(7)(8) by M5 inner six angle screwdriver (Tool
5) , then to assemble the door hinge on the opposite side. (Drawing 3 and 4 )

6. Use a screwdriver to remove the Door block pieces (10) at the bottom of the door to the
top of the door. Install the top screws(11) at the bottom of the door.And rotate the door 180
degrees, then Install the door on the right side of the cabinet. (Drawing 5)

7. Finally, install the decorative nail and drop-proof device at the opposite side. (Drawing 6)
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Handle Installation Method

1. Take out handle from cabinet.

2. Pull open door seal from the side of door, then insert screws into the 2 handle holes on
side of door, then put the screws alignment the hole of handle , tighten the screws by
Phillips screwdriver, then compress the door seal.

If the screws holes of the handle don't match perfectly with the holes of the door ,please us
e the electric drill to drill the holes of the door a bit big ( in surface side) ,
in order to install the handle perfectly.

OPERATION ANOMALIES

Ensure that there is power to the electrical supply plug by connecting another electrical
appliance to it. Check fuse, if any. Make sure that the door is closed properly.

If your Wine cooler appears to be malfunctioning, unplug it and contact your our after sales
service. Any intervention on the cold circuit should be performed by a refrigeration
technician who should carry out an inspection of the circuit sealing system. Similarly, any
intervention on the electrical circuit should be performed by a qualified electrician.

Notes: Any intervention performed by a non- authorized technician We will lead to the
warranty being considered as null and void.

POWER FAILURES

In the event of a power interruption, all previous temperature settings are automatically
preservation and it will revert to a preset temperature setting. (See preset chart)
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Most power failures are corrected within a short period of time. An hour or two’s loss of
power will not affect Wine cooler’s temperatures. To avoid sudden change of temperature
while the power is off, you should avoid opening the door. For longer period of power
failure, do take steps to protect your wine.

Irrespective of the cause, if you notice either abnormal temperature or humidity levels

inside your Wine cooler, be reassured that only long and frequent exposure to these
abnormal conditions can cause a detrimental effect on your wine.

TROUBLESHOOTING GUIDE

Common problems may easily be solved, saving you the cost of a possible service call.

Please read carefully the instruction manual and revert to troubleshooting guide chart.

PROBLEM

POSSIBLE CAUSE

Wine cooler does
not operate.

Not plugged in.
The appliance is turned off.
The circuit breaker tripped or the fuse is broken.

Wine cooler is not
cold enough.

Check the temperature control setting.

External environment may require a higher setting.
The door is opened too often.

The door is not closed completely.

The door gasket does not seal properly.

Turns on and off
frequently.

The room temperature is hotter than normal.
The door is opened too often.

The door is not closed completely.

The temperature control is not set correctly.
The door gasket does not seal properly.

The light does not
work.

Not plugged in.

The circuit breaker tripped or a blown fuse.
The bulb is out of order.

The light button is “OFF”.

Vibrations.

Check to assure that the Wine cooler is level.

The Wine cooler
seems to make too
much noise.

The rattling noise may come from the flow of the refrigerant, which is
normal.

As each cycle ends, you may hear gurgling sounds caused by the flow
of refrigerant in your Wine cooler.

Contraction and expansion of the inside walls may cause popping and
crackling noises.

The Wine cooler is not level.
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The door will not
close properly.

The Wine cooler is not level.

The door was reversed and not properly installed.
The gasket is faulty. ( magnet or rubber is spoiled)
The shelves are out of position.

Standard features:

Compressor operated: R600a

- Available in rated voltage/frequency (as per country' requirements):

220V/50/60Hz

- Automatic defrost

- Humidity : 65% RH +/-10% RH

- Black outer and inner finish

- Internal light

- Adjustable feet x 4

- Triple layers glass door

- Full black glass door
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CANH BAO

Thiét bi nay c6 thé duoc sir dung bai tré trén 8 tudi va ddi véi ngudi st dung c6
kha ning vé thé chat, tinh than hoic thiéu kinh nghiém néu duoc gidm sat hoic
duoc hudng dan st dung mot cach an toan va hiéu cac méi nguy hiém cd tinh lién
quan. Tré em khong duoc choi véi thiét bi. Huéng dan st dung va vé sinh s&
khong duoc thuc hién boi tré em néu khong cé su giam sat cia ngudi 1on.

Tré em nén duoc giam sat, chung khong duge choi vai thiét bi.
Khéng dé cac chat nd nhu binh xit khi ¢6 chat dé chay trong ti ruou.

Thiét bi nay duoc sir dung trong ho gia dinh va cac khu vuc twong tu nhu:
- céc khu vuc nhan vién nha bép tai cAc cira hang, van phong.
- nha & ndng trai va cac khach trong khach san, nha nghi

NGUY HIEM: nguy hiém cho tré em. Trwéc khi ban bé ti ruou cii.

- G& bo canh cua; N
- Bé vat dung hat am & noi ma tré khdng dé dang leo tréo vao bén trong;
- Khi vt b thiét bi, chi thuc hién tai trung tdm xir Iy chat thai c6 tham quyén.

R600a CANH BAO:

Vi su an toan cua ban, hiy quan sat cac dé xuat sau day:

Thiét bi ndy chira mot lugng nho chat 1am lanh R600a than thién véi méi truong,
nhung dé chay. N6 khong lam thung ting ozon va khong gay hiéu tmg nha kinh.
Trong qua trinh van chuyén va lap dit, dam bao rang dng ctia mach 1am lanh
khong bi hu hong.

Tranh st dung hoac thao tac cac vat sdc gén thiét bi.

RO ri chét 1am lanh c6 thé gay chay hodc lam hai cho mét.

Trong trudng hop c6 su ¢b xay ra, tranh tiép xtic voi nhiét va thiét bi tao ra tia lira.
Ngit thiét bi khoi ngudn dién.

Thiét bi duoc dit & noi hoan toan théng thoang trong khoang vai phit.

Thong béo cho trung tim cham séc khach hang dé nhan nhiing 161 khuyén va cac
budc thyc hién can thiet.

So luong chit 1am lanh cua thiét b nay dugc néu ¢ trén béng don vi gam, n6 cling
duoc luu ¥ trén bang danh gia thiét bi.

- CANH BAO: giit cac 16 thong hoi trong vach ngan cua thiét bi hodc cau trac bén
trong khong bi can tro.

- CANH BAO: khong str dung thiét bi co khi hodc thiét bi khac dé day nhanh qué
trinh i dong, khac véi nhitng gi nha san xut dé nghi.
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- CANH BAO: khong lam hong mach 1am lanh.

- CANH BAO: khéng sir dung thiét bi dién bén trong ngan chua cua thiét bi.

- CANH BAO: thiét bi khdng danh cho nhimng ngudi sir dung (bao gom tré em)
giam kha niang vé thé chat, cam giéc, tinh than hozc thiéu kinh nghiém vé kién thuc,
trir khi ho duoc gidm sat hodc huéng dan st dung thiét bi boi mot ngudi cé trach
nhiém vai su an toan caa ho.

- CANH BAO: khéng sir dung mét 6 cam mé rong cho nhiéu thiét bi hoic thiét bi
khong duoc ndi dat (2 chau)

- CANH BAO: néu day ngudn bi hong, nd phai duoc thay thé boi nhan vién bao tri,
dai 1y hoic ngudi ¢6 tiéu chuan tuong duong dé tranh nguy hiém.

Cha y:

Khi ta twou & trang thai “TAT”:

- Hay lay ra tat ca vat dung trong ta ruou;

- Git cho ta rugu sach sé
24 gio trwéc khi bat cong tac ti rwgu. Ching tdi khuyén khich ban dé cira ti
mé vi ly do 1am sach va dé ti rugu bay hét nhirng mai con sét lai trong qua
trinh san xuat.

TRUOC KHI TAlI VA CAM PIEN CHO TU RUQU

Quan trong: tat ca cAc mau ma khong c6 16 thang hoi phia truéc (thoat khi)
chi ding doc 1ap. (xem bieéu do ky thuat).

Khuyén nghi:
Vi tri ban nén dat ta ruou:

- khéng bi can tré va thong gio tét;

- tranh xa nhiét va anh sang truc tiép;

- noi khong am uét (giat i, phong chua thirc n, phong tam v.v.);

- trén nén phang;

- ¢6 nguon cung cap dién tiéu chuan va dang tin cay (6 cam theo tiéu chuan quoc
gia, ndi dat), KHONG nén st dung dau cim da nang hodc dau ndi ma rong;

- €0 bd phan chong sét cam Vao o cam dién;

- tranh xa 10 vi song. Mot s6 10 vi song khong cé tdm chan song néu dit trong
pham vi gan khoang 1 mét n6 c6 thé gay anh huong dén tu ruou.

Chay:

Tat ca cAc mau ma am tu hodc dung doc lap déu phai tuan theo ban vé cua no.

Ta rugu nén duoc lap dat thich hop véi nhiét dd méi trudng xung quanh (xem
phan cuoi hudéng dan st dung). Néu nhiét do cao hon hoac thap hon nhiét @6 moi
trurong, nO sé€ anh huong dén dao dong nhiét do va khong dat dugc hiéu suat lam
mat.

Hwéng din ndi dat:
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Tu ruou phai dugc ndi dat trong trudng hop 1o ri dign. Noi dat 1am giam nguy co
bi di¢n giat. Tu ruou dugc trang bi day ngUOn ndi dat va phich cam. Phich cam ta
ruou phai dugc cam dung cach va ndi dat.

ChU y: ¢ nhitng noi ¢ sét thudng xuyén, nén su dung thiét bi chong sét.

Viéc st dung phich cam néi dat khéng dung cach co thé gy ra dién giat. Tham
khao y kién tho dién hozc nhan vién dich vu co trinh @6 néu ban chwa hiéu hoan
toan vé hudng dan néi dat.

Néu day nguon bi hong, phai dugc thay thé bai nhan vién dé tranh nguy hiém vé
dién.
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LAP PAT TU RUQU CUA BAN

Théo tat ca cac 16p bao vé va bang dinh xung quanh va bén trong ti ruou.

Ta ruou phai dugc dat ¢ vi tri phich cim thich hop. T rugu nén duoc lap dat & noi
thong thoang, khong dé may nén tiép xuc truc tiép vai ngudn nhiét.

Lam mat ti rwou: 1am lanh ta ruou & nhiét d6 can bang TRUGC khi ban dé ruou
vao do.

Ta ruou cia ban duoc trang bi 4 chan diéu chinh dé dé dang dinh vi, khuyén khich
ban xiét chat chan sau dén mirc toi da va diéu chinh cac chan trudc dé nang ta
ruou.

HUONG DAN LAP PAT CHO TU RUQU AM:
CHI TU RUQU THOAT HOI PHIA TRUOC

A

1. Tu rugu “am” thong hoi phia truée nhung khong duoc thiét ké dé tich hop
véi phia sau cira go.

2. Hay lam theo so dd qlép dat khi lap dat ta ruou am. Khong nhé hon kich
thudc lap dat toi thieu.

3. Tu ruou &m trang bi san hé thdng hat khdng khi bén phai va day ra bén trai
cua khung thong gi6é dudi cura trudc.

4. Ta ruou “am” c6 cdng tac nguon dat & bang diéu khién dé diém nguon
khong téi han.

5. T ruou yéu cau diém nguon 220V/10A. (hoac theo cac thong so k§ thuat
cua cac quoc gia khac nhau).

6. Day ngudn c6 chiéu dai 2.0m va dugc ¢b dinh & mat phai phia sau khi nhin
tu phia trudec ta.

7. Gidng nhu hau hét céc thiét bi gia dung hién nay, tu ruou cd linh kién dién
tir rat nhay, dé bi thiét hai do sét danh va 15i ngu0n cung cap dién. Vi vay
nén st dung mach dién chng sét dé tranh cac van dé vé tinh chat nay.

8. Ld thong gid phai duoc cung cip cho ta ruou khi lap dit cira gd.
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Trong vung khi hau nong, 16 thong hoi hodc 1udi thong gié c6 kich thuéc 200mm x
40mm PHAI dugc cat ra ¢ vi tri phan chia phia sau hoac phia trén, cho phép khong
khi mat duogc thoi déu trong khoang 30mm dat ¢ phia sau tu.

Lb thong gi6 nay khong dugc lap cling cac thiét bi khac nhu 16 nuéng hoic khu

vuc bi niém phong va khong thdng thoang. Khong tuan thu theo cac yéu Cau néu
trén co thé dan dén viéc han ché duoc BAO HANH.
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BAN VE LAP PAT AM cho tii ruwou: (DUGI GIA BO HOAC TRONG TU) CHI TU
RUQU THOAT HOI PHIA TRUOC o )

Chuy: Thiet bi phai dwoe dat & vi tri co theé cam phich sau khi lap dat.
KIiCH THUOC BAN VE:

DPoi vé6i MWC-46BG
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MO TA HE THONG BOQ TAN NHIET

Céac mo hinh nay ap dung 6ng chdng swong va hé thong Iam lanh déc lap:

N
compressor \\\

OUT FAN
//I/ condenser
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BAT NGUON TU RUQU

Cam phich va bat cong tic bang cach nhan vao nat ngudn trong vai giay.

Khi ban st dung tu reou lan dau tién (hodc khai dong lai ta ruou sau khi tét trong
mot thoi gian dai), sé cd su khac biét gitra nhiét do ban chon va mac chi thi trén
man hinh LED. Piéu nay binh thuong va do thoi gian kich hoat. Khi ta ruou khoi
dong trong vai gio moi thir s& 6n dinh.

Quan treng: Néu thiét bi chwa dwoc cim dign, mdt dién hogc tit, cho 3 dén 5
phut trwéc khi khdi dong lgi thiét bi. Ti ruou sé khong hoat déng néu ban cé
gang khai déng lai trong theéi gian tam hodn nay.

P on hoat dong
Pé dat dén nhiét do cai dat mong muén, ta ruou cua ching tdi giéng nhu tat ca cac
ta ruou ¢6 may nén va quat, co thé tao ra céc tiéng on. Nhiing tiéng on nay binh
thuong va no ¢ thé xay ra nhu sau:

- Tiéng Ung uc — nguyén nhan vi c4c chat 1am lanh chay qua cuon day cua thiét b.

- Tiéng ntt/nd — do su co gidn caa khi gas dé san sinh ra hoi lanh.

- Tiéng quat hoat dong — dé luan chuyén khong khi bén trong tu ruou.

Sir nhdn thezc vé tiéng on cua ca nhan lién quan truec tiép dén méi trieong dat ti
rrou, ciing nhw kiéu md hinh cu thé. Tu riou cua chling toi phi hep véi cac tiéu
chudn quéc té. Chang tdi sé ludn né luc hét minh dé dap g cho cac khach hang
Ciia minh nhung sé khdng nhdn lgi hang hoa do khiéu nai dua trén cac su cé tiéng
on hoat dong binh thirong.

SAP XEP RUQU

Ban c6 thé dit cac chai rugu hang don hoic hang d6i va luu ¥ nhimg diéu sau; néu
ban khong dé hét ruou day tu ruou, thi nén phan bd déu trong ta ruou tranh “tat ca
phia trén” hoic “tat ca phia dudi”.

- Loai bo hoic di chuyén gia d& bang g c6 thé diéu chinh dé chia loai chai 16n
hon hodc ting cong suat cuia khoang ta bang cach xép chdng céc chai khi can thiét.
(xem thao kg)

- Gitr khoang cach nho gitta cac khoang tu va cac chai cho phép khong khi luu
thong. Glong nhu sy luu thong khong khi ¢ khoang tu la rit quan trong dé ngan
nglra nam maoc va cho mot nhiét do dong nhat tét hon trong khoang ti.

A

- Khong nén dé qua tai ta ruou dé cho khong khi luu thong.
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- Khéng xép chong 1én 1.5 hang tiéu chuan chai 0.75L trén mdi ké dé khdng khi
dugc luu thong.

- Tréanh lam tac nghén quat bén trong (ndm bén trong bé mat caa ta ruou).

- Khong trugt cac ké ra khoi vi tri ¢ dinh dé ngan chin chai roi.

- Khong kéo ra nhiéu hon mot ké hang trong mot thoi gian vi diéu nay c6 thé lam
ta ruou nghiéng vé phia trudc.

- Khéng che ké gd bang hop kim hoic vat liéu khac vi n6 sé& can tro su luu thong
khong khi.

- Khdng di chuyén ta ruou trong Ic ta chira rugu. Didu ndy c6 thé gay tén thuong
cho phan than ciing nhu phia sau cua ta ruou.

CAC PIEU KHOAN

Xin luu ¥ tiy thudc vao viéc tai nhiét va lap dat can mat khoang 24 gio cho ti rugu
on dinh nhiét do.

Trong thoi gian nay dén LED duong nhu ,chuyén dong bét7 thuong. ’Diéu nay la
binh thuong va no xay ra bat ctr khi nao thiét lap duoc stra doi hoac bat car khi nao
mot luong 16n chai dugc thém vao khoang ta.

Puoc thiét ké dé luu trir va 1am lanh tat ca loai rugu vang: vang do, vang tring va
vang nd.Nhiing ta ruou ndy tao ra didu kién Iy tuong dé bao quan ruou, & nhiét do
khuyén nghi 12°C. Chung ciing c6 thé duoc dit dé cung cap nhiét do dé phuc vu ly
tudng cho huwong vi ctia rwou vang. Trir khi nha san xuat ghi rd trén chai, ching toi
khuyén khich 7°C cho ruou champagne, 12°C cho ruou trang va 18°C cho ruou
d6. (Tham khao biéu d6 khuyén céo “Nhiét 6 rugu™)

CAI PAT NHIET PO

Quan treng: man hinh LED hién thi nhiét dg khéng khi bén trong.

Cai dat nhiét o sé duoc dit lai ¢ nhiét do da cai dat trude do khi co dién.

Bang dién cua tit ca mo hinh di kém véi chirc ning bd nhé.

Ban phdi hiéu rang c6 s khac biét giira nhiér dé khong khi bén trong va bén ngoai
cua tu ruou: ban s€ phai chd khoang 12 gio truge khi nhan thay sy anh huong cua
viéc dicu chinh nhiét @6 do trong ta chira day ruou.

Mot khi nhiét do duoc thiét 1ap, khong nén nghich hoac diéu chinh thuong xuyén.
Bo dieu chinh nhiét s€ duy tri nhiét @6 bén trong ta ruou trong pham vi +/- 2.5°C.

Nhung quan tinh nhiét do cua ruou vang va thuy tinh trong pham vi nhiét d6 nay,
nhiét do thuc té caa ruou chi dao dong 0.5°C dén 1°C.
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BANG HIEN THI HUONG DAN HOAT DQNG:
P6i vé6i MWC-46BG

POO0000E

6. O % @@ 5 ¥ %

A

(DA Ché do tiét kiém ning lwong:
Nhéan phim trong vong 3 gidy cho ché d6 tiét kiém ning lugng, nhan phim®@) dé
thoat khoi ché d¢ tiét kiém nang luong

@ on/oFF phim nguén:

Trong ché d6 nghi: nhan 3 gidy, nguén ma, toan bo may bt dau

Trong trang thai bat: nhan nit nguén, cira s6 4 hién thi &m nguong 3 2 1, ngudn
tat, may tat (hién thi 3 2 1, ban tay khong thé dé lai nat)

@E Phim dén:

Nhéan phim, cdng tic tit/mé dén

Man hinh hién thi:
Man hinh hién thi nhiét d6 cai dat

Man hinh hién thj; ,
Man hinh hién thi nhiét do thuc té

Phim cai dit ting nhiét do:
Nhan mét 1an, man hinh @ gié tri cai dat s& tang 1 do C & nhiét do cai dat ban dau,
pham vi cai dat theo yéu cau cua khach hang.

M Phim cai dat giam nhigt dp:
Nhan mét 1an, man hinh @ gia tri cai dit s& giam 1 do C & nhiét do cai dat ban dau,
pham vi cai dat theo yéu cau cua khach hang

C/F hién thi cac phim chire niing chuyén doi:
Pat mac do chuyén doi @6 C/F, mdi ndt nhan, man hinh sé hién thi d6 C hoic do F.

Poi véi MWC-180BG
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IRRETERE

e e A %o
I 3
© &4 Phim ngudn “ON/OFF”:

Nhan ndt 3 gidy dé tat nguon (cta s6 @ man hinh k¥ thuat sé ¢ém nguoc 3 2 1).
Nhan lai (khong tam hoén), mé nguon.

® M Nt cai diit ting nhiét do:
Nhan mét 1an, cira s6 @ gié tri cai dat s& ting 1 d6 C & nhiét do cai dit ban dau,
pham vi cai dat theo yéu cau cua khach hang.

® M Nt cai dat giam nhiét do:
Nhan mot 1an, cira s6 @ gié trj cai dat sé giam 1 ¢6 C & nhiét d6 cai dit ban dau,
pham vi cai dat theo yéu cau cua khach hang.

@ I Man hinh:
Man hinh hién thi nhiét ¢ ngan trén.

® L Man hinh:
Man hinh hién thi nhiét d6 ngan dudi.

® N hu vire cai dit ting nhiét do:
Nhan mét 1an, man hinh & gié tri cai dat s& tang 1 d6 C ¢ nhiét do cai dat ban dau,
pham vi cai dat theo yéu cau cua khach hang.

@ M Khu vire cai dat giam nhiét do:
Nhan mét 1an, man hinh ® gi4 tri cai dat s& giam 1 d6 C & nhiét d6 cai dat ban dau,

pham vi cai dit theo yéu cau cua khach hang.

-’(':{- 4 2
%3 Nt den:
Nhan nut dé mé dén, dén sé€ tat néu nhan thém lan nia.

C/F hién thj cac phim chire niing chuyén déi:
Dbat mac do chuyén doi C/F, mdi nit nhan, man hinh sé& hién thi ¢o C hoic do F.
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BIEU PO NHIET PO KHAU PHAN RUQU

Tat ca ruou truéng thanh & cling mét nhiét d6 nhu nhau, d6 13 mét nhiét 6 ¢ dinh
tir 12°C dén 14°C. Biéu do duéi day 1a biéu do nhiét do tot nhat cho muc dich sir
dung ruoqu.

Champagne NV, Sparkling, Spumante 6°C
Dry White Semillon, Sauvignon Blanc 8°C
Champagne Vintage, 10°C
Dry White Chardonnay 10°C
Dry White Gewdrztraminer, Riesling, Pinot grigio 10°C
Sweet White Sauternes, Barsac, Montbazillac, Ice Wine, Late Harvest 10°C
Beaujolais 13°C
Sweet White Vintage: Sauternes... 14°C
White Vintage Chardonnay 14°C
Red Pinot Noir, 16°C
Red Grenache, Syrah 16°C
Red Vintage Pinot Noir 18°C
Cabernet & Merlot: French, Australian, New Zealand, 20°C
Chilean, Italian, Spanish, Californian, Argentinean...

Vintage Bordeaux ... Room temperature not exceeding 20°C

THONG TIN QUAN TRONG VE NHIET PO

Tu ruou cua ban dugce thiét ké véi didu kién téi wu dé luu trir hodc phuc vu ruou
vang cua ban.

Ruou ngon y&u cau su phét trién 1au dai, nhe nhang va diéu kién dic biét can thiét
de dat dén day dua tiém nang cua no.

Tat ca rwogu vang truéng thanh ¢ cing mét nhiét do, nhiét do thiét lap dao dong
khoang 12°C dén 14°C. Chi c6 nhiét d6 “dégustation” (ting gia ruou) thay déi theo
loai rwou vang (xem “Biéu do nhiét do phuc vu ruou vang” & trén). Diéu nay da
duoc dé cap va cho ham tu nhién str dung dé chira ruou trong thoi gian dai, nhiét
d6 chinh xac khong quan trong nhung né phai déng nhat. N6i cach khéac, nhiét do
ta ruou khong doi (khoang 12°C dén 14°C) ruou cua ban s& duoc luu trix trong thoi
gian hoan hao nhat.

Khong phai tt ca loai rugu vang duoc cai thién qua nhiéu nim. Mot s6 can dugc
tiéu thu & giai doan sém (2 dén 3 niam) trong khi mot sé khac lai 130 héa 1au hon
(50 hoac hon). T4t ca cac loai ruou c6 do truong thanh cao. Hay kiém tra voi ngudi
ban rugu cia ban dé cé thong tin lién quan.
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RA PONG/NGUNG TU/PQ AM/THOANG KHIi

Ta ruou cua ban dugc thiét ké véi hé thong ra dong “Auto-cycle”. Trong “Off-
cycle” bé mit 1am lanh cua ta ruou rd dong tu dong. Nudc giai nhiét tir khoang
chtra chét 1am lanh coa ti ruou s& tu dong thoat ra va mot phan cua né s& chay vao
khay chira nude phia sau ta ruou bén canh may nén. Nhiét duoc truyén tir may nén
lam bay hoi bat ky hoi nudc ngung tu nao thu dugc trong khay. Mot phan nuéc
con lai duoc thu thap trong ta ruou cho muc dich lam am.

Hé thong nay cho phép tao ra dd am phu hop bén trong ta ruou caa ban theo yéu
cau cua nit chai ty nhién dé duy tri hwong vi 1au dai.

ChU y: Nudc dwoc thu hoi bang cach ngung tu, do @6 dwoc tai ché. Trong nhiing
dieu Kién moi truong rat kho, ban co thé thém mot it nuéce trong khoang nuéc voi
ruou cua ban.

Tat ca thiét bi duoc trang bi hai 16p kinh 16p tha ba bén trong 1a 16p acrylic dé
giam thiéu toi da ngung tu trén cra kinh,

Ta ruou khong duoc bit kin hoan toan; khong khi di qua 6ng thoat nudc. Khong
khi Ivu thong qua khoang ti bang quat va cac gia do rong.

Cha y: Trong chu ky lam lanh, nhiét duoc thoét ra va phéan té,n qua cac bé mat
bén ngoai cua ti rurou. TrAnh chgm vao cac bé mat nay trong suot cac chu ky do.

PIEU CHINH KE GO

Pé dé dang diéu chinh khoang tu, ban phai kéo ké ra khoi 1/3 khoang. Tuy nhién,
cac ti ruou nay duoc thiét ké mot vét ran & mdi canh cua cac ké dé ngan cac chai
roi xudng.

Khi théo ke ra khoi khoang, hay nghiéng ké theo so' dd va chi can kéo ra, hodc day
vao ké cho dén khi n6 nam trén khung d& an toan.

Lap dat va huong dan lap datke: ) ,
Théo ké: theo huéng dan dudi day dé kéo ké ra khoi vong hé trg(D , nran hai bén
cta khoa lan truot va kéo ra khoi ké sau m aien Q.

Lip dat ké: theo ban vé huéng dan bén dudi dé day ké vao vi tri véi hai mat ngay
sau m gien Q.
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KHA NANG THUAN NGHICH CUA CUA

Canh bao: dé tranh tai nan trong khi thay cira, ching t6i d& nghi ban nén nhan sy
hd tro. Cira kinh ning va c6 thé gay thuong tich néu roi xuéng.

- TUy thudc vao mau ma va kiéu dang tay cam cua ti ruou cua ban, ban co thé
xoay cua qua 180 do.

- Tuy thudc theo loai ta ruou duoc trang bi, cira ¢d thé khong dugce dao ngugc hoidc
c6 thé yéu cau phai ma qua bén phai hay bén trai dé thay d6i phia mé cira.
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3. Thiét bi

1. Mong trang tri

6ng trugt
4. Vit 6 goc 5. Tua vit 6 géc 6. Vit truc
161 cira
7. Ban |é cira trén 8. Ban lé& ciwa 9. Tua vit
dudi
10. Ke giir ctra 11. Oc vit

1. DBé dat ta & vi tri mo, cira mo ¢ goc ti da.

2. St dung dao (2) dé lay mong trang tri (1) ¢ phia déi dién (hinh 1);

3. Str dung tua vit cho sau gdc bén trong (cong cu 5) dé thao roi cac oc vit (4) cua
thiét bi dng truot(3), sau d6 thao thiét bi chdng truot. (hinh 1)

4. Giit cira, st dung tua vit cho sau goc (céng cu 5) dé vit truc 16i cira (6) ra khoi
hai dau cua cira. LAy cira ra va dat sang mot bén. (hinh 2)

5. Xoay ban 1& va cua trén (7)(8) bang tua vit séu goc M5 (cong cu 5), sau dé 1ap
ban 1& ctra & phia d6i dién. (hinh 3 va 4)
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6. Str dung mot tua vit dé thao cira ra khoi phan khdi cira (10) & phan cudi cling
ctra dén phan dau cua cira. Lip cac 6c vit dau (11) & dudi cling cua ctra. Va xoay
ctra 180 d0, sau khi lap dat cira bén phai caa tu (hinh 5)

7. Cubi cung, lap dat cac mong trang tri va thiét bi chéng nho giot & phia doi dién.
(hinh 6)

Phwong phap lip dit tha cong

1. Lay khoang ra.

2. Go mleng boc cira tir bén hong, sau d6 1ap 2 ¢ vit vao tay nam ctra, xiét oc vit
cho thang hang, xiét chat vit bang tua vit Phillips, ép duong vién cira lai.

Néu cac 15 vit caa tay cam khong khap véi cac 15 vit caa cira, vui 1ong st dung
khoan dién d¢ khoan cac 16 cua cura Ié6n mot chat (6 mat bén), dé lap dat thu cong
mot cach hoan thién nhat.

VAN HANH BAT BINH THUONG

Pam bao rang c6 ngudn dién cho phich cam dién bang cach ndi thiét bi khac véi
no. Kiém tra cau chi, néu c6. Bam bao cira dwoc dong dung cach.

Néu ta rugu cta ban c6 vé nhu bi hong, rit phich cam va lién hé véi dich vu cham
sc khéach hang caa ching t6i. Bat ctr hoat dong nao lién quan dén mach lanh phai
duoc thuc hién bai ky thuat vién 1am lanh nén tién hanh kiém tra hé théng niém
phong mach. Tuong tu, bat Ki sy can thiép nao doi vai mach dién phai duoc thyuc
hién bai tho dién du tiéu chuan.
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Chl]‘ y: bat ky mot su can thiép nao dwoc thuc hién boi nhdan vién khong dwoc uy
quyén cua chung toi sé xem nhw bao hanh b; vo hiéu héa.

MAT DPIEN

Trong trudng hop ngat dién, tat ca cac cai dat nhiét do trude do s& tu dong duoc
bao quan va nd sé tro lai cai dat nhiét do da dat trudc. (xem biéu do cai san)

Hau hét cac 15i dién déu duoc diéu chinh trong mot khoang thoi gian ngan. mat
mét hoac hai gio dién s& khong 1am anh hudng dén nhiét d6 cua ti ruou. Bé tranh
thay d6i nhiét 6 dot ngot trong khi mat dién, ban nén tranh mo cira. Bi véi thoi
gian bi mat dién lau hon, lam cac budc dé bao quan rugu caa ban.

Véi bat ky ly do gi, néu ban nhan thay nhiét do va do am cia tia rwou bat
thuwdng, chinh la do ban dé ti rweu trong tinh trang mat dién qua lau, diéu
nay sé gay anh hwéng xau den ta rwgu caa ban.

HUONG DAN KHAC PHUC SU CO
CAac van dé thuong gap cd thé dugc giai quyét, tiét kiém chi phi caa mot cudc goi

dich vu. Vui 1ong doc k§ huéng dan sir dung va tra vé trang thai ban dau theo bang
huéng dan khac phuc su co.
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VAN DE NGUYEN NHAN
Tu rugu khéng Khang cam phich.
hoat dong. Thiét bi tat.

Bo6 ngat mach bij ngat hoic hu cau chi.

Tu ruou khong
du lanh.

Kiém tra cai dat diéu khién nhiét do.

Nhiét d6 méi trudng bén ngodi c6 thé cao hon nhiét do cai dit.
Cua mé thuong xuyén.

Cura khong dugc dong hoan toan.

Miéng dém cira khong dong kin.

M va tat
thuong xuyén.

Nhiét d phong nong hon binh thuong.

Ctra mo thuong xuyén.

Cura khong dugc dong hoan toan.

Piéu khién nhiét do khong dugc cai dit dung cach.
Miéng dém cira khong dong kin.

Dén khong hoat Khéng cim nguon.
dong. Bo6 ngat mach bj ngat hoic hu cau chi.
Bong deén hong.
Cong tic den “TAT”.
Rung chan. Kiém tra dé ¢am bao rang ta rugu duoc dit trén mot mat phang.
Tu rugu dudng Tiéng kéu lach cach c6 thé dén tir dong chay cua chat lam
nhu on hon. lanh, d6 1a binh thuong.
MJi chu ky két thic, ban cé thé nghe tiéng ting uc do dong
chay chat 1am lanh trong ta ruou cua ban.
Su co gidn cua cac birc tuong bén trong.
Ta ruou khdng nam trén mot mat phang.
Cira khong Tua ruou khdng nam trén mot mat phang.
dugc dong Cira d3 dugc dao nguoc va lip lai khong dung.
dung cach. Miéng dém bi hong (nam cham hodc cao su bi hong).

Ké ruou dat Iéch vi tri.

Cac tinh nang tiéu chuan:

Mady nén khi hoat dong: R600a

- C6 dién ap/tan s6 dinh murc (theo tiéu chuan cua timg quoc gia): 220V/50/60Hz

- Ra dong ty dong

-Po6 am : 65% RH +/-10% RH

- Chat li¢u bén trong va bén ngoai mau den

- Anh sang bén trong

- Chan xoay x 4

- Cura kinh ba lop

- Ctra kinh den hoan toan
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MALLOCA VIETNAM COMPANY LIMITED
Showroom:
279 Nguyen Van Troi Street, Ward 10, Phu Nhuan District, HCM City
Tel: (84) 28 39975 893/ 94
Fax: (84) 28 38447 102 - (84) 28 38633 882
Email: info@malloca.com
Customer Care:
Hotline: 1800 12 12
Email: chamsockh@malloca.com

CONG TY TNHH MALLOCA VIET NAM
Showroom:
279 buong Nguyén Vin Trdi, Phuong 10, Quan Ph Nhuan, TP.HCM
bién Thoai: (84) 28 39975 893 / 94
Fax: (84) 28 38447 102 - (84) 28 38633 882
Email: info@malloca.com
Hé thdng chiam soc khach hang:
Hotline: 1800 12 12
Email: chamsockh@malloca.com

Trung tam chinh
279 Puong Nguyén Vin Trdi, Phuong 10, Quan Pha Nhuan, TP.HCM
SPT: (028) 39975 893 / 94 — (028) 39975 294 / 95

Khu vuc Ba Ria Viing Tau
258-260A L& Hong Phong, Phudng 4, TP. Viing Tau
SPT: (0254) 385 94 99
Khu vuc Tay Nguyén
331 Phan Pinh Phung, Phuong 2, TP. Da Lat
SPT: (0263) 3521 107 — 0918226362
Khu vuc Nam Trung Bo
08 L& Hong Phong, Phudng Phuéc Hai, TP. Nha Trang
SPT: (0258) 3875 488
Khu vuc Mién Tay
180 Tran Hung Pao, Phuong An Nghiép, Quan Ninh Kiéu, TP. Can Tho
SBT: (0292) 373 2035
Khu vic Mién Trung
211 Nguyén Vin Linh, Phuong Vinh Trung, Quan Thanh Khué, TP. Pa Nang
SPT: (0236) 369 1906
Khu vuc Mién Bic
10 Chwong Duong Do, Phudong Chuong Duong, Quan Hoan Kiém, Ha Noi
SPT: (024) 35376 288 — 093 462 92 98
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