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Symbols used in the Manual and their definitions:

This symbol

means that the

behavior as

® described is not
Not allowed, failing
allowed Which may give
rise to product

damages or

personal injuries.

0

Warning

This symbol means that the
safe operation of the product
and the personal safety of the
operator are concerned, and
that the operation must be
performed in strict compliance
with the requirements as
specified, failing which may
give rise to the product
damages or personal injuries.

A\

Caution

This symbol means
that the operator
must pay attention to
the information as
described, failing
which may give rise
to the product
damages or other
losses due to the
improper operation.




Environment Impact Statement

Protect the environment and avoid any pollution. This product may cause environment impacts during the
operation.

Please pay attention to the following:

The carton, plastics and other recyclable wastes must be put into the classified waste bin as designated.
The improper disposal of old batteries and other hazardous wastes may cause serious environmental
pollution; therefore, they must be stored in the waste recycling bin.

Safety precautions

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

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

(D 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.

(D 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.

(D WARNING: Keep ventilation openings, in the appliance enclosure or in the built-in structure, clear of

obstruction.

{D WARNING: Do not use mechanical devices or other means to accelerate the defrosting process,

other than those recommended by the manufacturer.
{D WARNING: Do not damage the refrigerant circuit.

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

appliance, unless they are of the type recommended by the manufacturer.

{D For appliances which use flammable insulation blowing gases, the instructions shall include

information regarding disposal of the appliance.




{D Do not store explosive substances such as aerosol cans with a flammable propellant in this

appliance.

(D WARNING: To avoid a hazard due to instability of the appliance, it must be fixed in accordance
with the instructions.

N 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

(D Due to the special characteristics of the tempered glass, the tempered glass may be
exploded at the probability rate of 3%0- 5% according to the industrial estimate, while this
company will strictly control it within 3%e..

Ensure that the power source complies with the requirements as indicated on t he

parameter nameplate

An independent socket, at least 10A and complete with earthing device, shall be used, and it is not

allowed to use the transformer and extension socket for power supply.

® In all cases, the socket must be connected to an earthing line and it is not allowed to modify
the power line and plug.

® The power line plug shall keep in solid contact with the socket; otherwise it may give rise to any
fire.

® After the wine cooler is installed in place, the plug shall be easily accessible to facilitate the
removal of the cooler plug in case of any accident.

N Never damage the power line
® Never pull out the wine cooler plug by dragging the power line. To remove the plug, hold it and
pull it out of the socket.
® Avoid crushing of power line by the cooler body or trampling by anybody.
® Take much care when handling the cooler. Bundle up the power line, but never roller it.

®  In case of damages of power line
® \When the power line is damaged or the plug is worn out, do not further use it. In such a case,
the power line or plug must be replaced at the repair workshop designated by the manufacturer,
or replaced by the competent professional.
® \Where the power line needs to be extended, the cross sectional area of the extension line must
not be less than 0.75mm?.

(D In case of leakage of flammable gas
® Firstly, close the valve with gas leakage, and then open the doors and windows for ventilation.
Never insert or remove the power socket of the wine cooler.

{D Never store or use the gasoline or other flammable substances in the immediate area of the
cooler to avoid fires.



{D Never place flammable and explosive substances and highly corrosive acid and alkaline etc.
in the cooler.
® Avoid damages of the refrigerating circuit.
® Do not use any electric device in the closet of this cooler.
® Do not use any mechanical equipment or other methods to accelerate the defrosting process.

(D Please take good care of children

® Prevent the children from playing inside the cooler.

® Preventthe children from hanging from the door body to avoid injuries due to inclination of door
body or turnover of the cooler.

® Prevent the children from putting their hands or feet into various types of punched holes and
side edges of the mechanical compartment, back plate or other metal protection parts of the
cooler, to avoid injuries.

® Prevent the children from climbing or seating on the shelf in the cooler, for this may damage the
cooler and the shelf.

® Please keep the key of the cooler, if any, out of reach by the children, to prevent the children
from locking themselves inside the cooler.

0] Prevent water ingress
® Never sprinkle or flush the cooler using water, nor place the cooler in an area exposed to
moisture or water sprinkling, let alone filling the cooler with water, so as to avoid impairment of
the electric insulativity of the cooler. Furthermore, failing to follow such requirements may lead
to electric shock and fire, or other accidents.

(D Avoid cold injuries
® After the cooler is put into operation, never touch its inner surface, especially when your hand
is wet; otherwise the skin may stick onto the inner surface to get injured.

@ Never modify the wine cooler without approval
® It is not allowed to remove or modify the cooler without approval, nor to cause man-made
damages of the refrigerating circuit.
® The cooler must be repaired by the competent professional.

Q@

Do not place the wine or other loads onto the door body when the door is open, to avoid any
accident

(D Remove the power socket in following cases
® Before cleaning or servicing the cooler, or when the cooler is faulty or has a power failure,
remove the power line plug of the cooler, and wait for at least 5 minutes before switching on the
power supply again, to avoid damages of the compressor due to the consecutive starts.

(D This wine cooler can be only used to store various types of wines

When the cooler is to be rejected

® Keep the cabinet far away from the source of ignition to avoid any accident. Remove the door
of the cooler, to avoid any accident of children when they are playing inside it.

® Deliver the cooler to the designated place for disposal.

(D Only the technical service personnel can carry out the moving, installation, maintenance and
handling of the wine cooler and non-professional participation can be dangerous for users. The
replacement of the soft power cables must also comply with this regulation.



Packing list

No. Contents
1 Main device
Plastic
packaging bag
of the main
device

Operation
Manual

Warranty card
Quality
certificate
Mounting screw
Packaging box
Packaging foam
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1 set
1 piece
1 set




Name of component

o Door body

eSwitch display screen
eDoor handle

O shelf

" @ Guide rail




Technical parameters

Product name
Model

Rated voltage
Rated frequency
Rated power
Volume
Refrigerant
Noise level
Dimensions
Embedded
dimensions
Packaging
dimensions

Wine cooler

MWC-24CP

220-240V ~

50Hz

80W

56L

R600a/18g

42db

595*455*543( width* height *depth)

564*450*550 (upper: 5mm lower: 3mm)(width* height *depth)

708*515*700( width* height *depth)

Electric principle drawing
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No further notice will be given in case of any change of parts or electric wiring.




Precautions for installation

& The cooler shall not be tilted over 45° when being handled, and it can be electrified only 10 minutes

O

© © 0 ©

after handling operation.

The cooler must be placed on a flat and solid ground surface. If it needs to be elevated, a stable,
solid and inflammable pad shall be used. Never use the packaging foam as the pad to elevate the
cooler.

Do not place the cooler in the area exposed to moisture or water splash. The water splash or dirt on
the cooler shall be timely removed using the soft cloth to prevent rusting and impairment of electric
insulativity.

Do not place the cooler in an environment prone to be iced, nor use it in the rain. The cooler shall be
kept far away from the heat source and protected against sunshine, to avoid influencing the normal
operation of the cooler.

Insert the power line plug into the power socket as indicated on the nameplate, electrify the cooler
for trial operation, and if you feel an abrupt reduction of temperature within one hour, the cooler
works normally. Thereafter, you can store wines into the cooler.

As the cooler is installed in the cabinet, the cabinet shall be well ventilated; otherwise the normal
operation of the cooler may be adversely influenced. The cabinet shall not be provided with a back
plate, and the heat dissipation shall satisfy following requirements:

N zo"S‘Z'mzf Type of vent

AKBV point 1. Ventilated from top
. of the cooler
The ventilated 2 ventilated from the
cross section top unit
must be at least 3 Ventilated from the
200cm2, and the gpace between the top

cooler shall be unit and the decorative
ventilated from

bottom. gr/i,:s/
@) ©)
N e o

A |

Key point

Where the decorative grille is used, it
must be noted that the total area of
grille opening corresponding to the

@m wolermst | yentilated cross section shall not be
less than 200cm2.




Method of installation

{D 1. A square hole of an appropriate size shall be located at the designed position on the cabinet, and
the cooler shall be embedded into the square hole stably. The specified dimensions of the square
hole are shown in the right figure:

-7 There shall be
no back plate.
P I

Table of mounting dimensions

Mode | Hole dimensions

B W564*H45CTD550(upper: —
JCS-56 5mm,lower:3mm)

| o
[
i |

& 2. The cooler shall be fixed reliably in the cabinet. 6 fixing screws shall be installed on left and right
sides of the door frame and in the top holes of the cooler.

Precautions for operation

1.  Clean the cooler.

Before operation, clean the cooler inside, and check whether the vent pipe is clogged.

2. Keep the cooler level for 30 minutes.

After the cooler is leveled and cleaned, do not electrify it immediately. Keep the cooler stationary for
more than 30 minutes, and then electrify it to ensure the normal operation of the cooler.

3.  Close the cooler door, and insert the power line.

After the power supply is switched on, the cooler will start to work. If the cooler fails to work in a long
period of time, check whether the power socket and the electric circuit work normally. If, half an hour later,
an abrupt reduction of temperature is detected after the cooler door is opened, the cooler works normally.
4.  Generally, do not stop the cooler, to avoid influencing its normal service life. After the power line

plug is removed, wait for at least 5 minutes before inserting it again, to ensure the normal operation

of the cooler.

5. Do not switch off the power supply of the cooler when unnecessary, because the power interruption
may cause temperature rise inside the cooler, thus to shorten the storage term of wines and
degrade their drinking quality.

6. A certain space shall be maintained between wine bottles, which will facilitate the circulation of cool

air.

7. It is not allowed to flush the cooler body using water, nor to wipe the body using the gasoline or
other organic solvents.

8. If the power cord is damaged, it must be replaced by the professional of the manufacturer, its repair

department or any similar department to avoid any danger.

9.  All power sockets must be reliably earthed.

10. The system shall be set up during the initial operation of the product for better protection of this
product.




Method of operation

MWC-24CP control panel

1 Power key
4 + key
Quick start

4.@

(1] (2] (3] (4] (5]
2 lllumination lamp key 3 Display screen
5—key

Child lock key (combined key)

Lock: The key will be locked automatically after power-on or several seconds if
no key is operated, or the key will be locked when the key is pressed for long.
Unlock: To unlock the key, press both keys at the same time for 5s.

Celsius degree/ Fahrenheit degree switchover key (combined key)

Press both keys at the same time, and then you can switch over between the
Celsius degree and Fahrenheit degree for display. Each time the key is pressed,
a switchover will be made. When setting the system temperature, it is not
allowed to switch over between the Celsius degree and Fahrenheit degree.
Power on/off key:

1. Press this key for 5S, and then all external power sources will be
disconnected and all external equipment will be turned off, with the cooler in
ready mode.

2. When the cooler is in the ready mode, press this key, and then the cooler will
restore its normal operation and work under real-time conditions.

Lamp control key and door control switch

The lamp control key is a cycling key: Normally on — Normally off — Normally
on. In the normally-on mode, the lamp will remain lit (at 50% of brightness)
when the door is closed, and at 100% of brightness when the door is open; in
the normally-off mode, the lamp will remain lit at 100% of brightness when the
door is open, and will go off when the door is closed.

Remarks: No door control switch is provided in certain models of products. Where this switch is not

' ]
provided, the lamp control key can be used to turn on or off the '@ lamp in a cycle.
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Method of operation

Temperature “+” key

1. Functions of temperature “+” key: When the action of this key is detected for the first time,
the LCD screen will indicate the current set temperature in a flashing way and at a certain
interval; at this moment, this key can be operated to increase the set temperature by 1°C
each time the key is pressed. The LCD screen will indicate the current set temperature in a
flashing way and at a certain interval, and 5s later, if no further action of this key is detected,
the setting after adjustment will be memorized, and the screen will exit from the flashing
mode and restore the indication of the set temperature.

2. Rules of temperature adjustment: For example: 5C (current set temperature)
—-6C—->7C—-8C—...... —20°C.

Temperature *“-” key:

1. Functions of temperature “-” key: When the action of this key is detected for the first time,
the LCD screen will indicate the current set temperature in a flashing way and at a certain
interval; at this moment, this key can be operated to decrease the set temperature by 1°C
each time the key is pressed. The LCD screen will indicate the current set temperature in a
flashing way and at a certain interval, and 5s later, if no further action of this key is detected,
the setting after adjustment will be memorized, and the screen will exit from the flashing
mode and restore the indication of the set temperature.

2. Rules of temperature adjustment. For example: 2 0°C (current set temperature) —1
9C—-18C—-»17C—....5TC.

Routine maintenance

Caution: To develop the best performance of this machine and prolong its service life, it shall be serviced
frequently. Before maintenance, the power line plug shall be removed and it shall be confirmed that the
power supply has been cut off.

1. Itis not allowed to remove the power line plug from the socket by
pulling the cable.
2. The dust on the condenser (the metal mesh on the back of cooler) Brush
shall be cleared every two years.
3.  The cooler inside shall be thoroughly cleaned every year. To
clean the cooler, the plug shall be removed and the cooler shall &

be emptied. Then the cooler inside shall be cleaned using the wet
soft cloth or sponge dipped with clean water or soap liquid (or any
other non-corrosive neutral cleanser). It is not allowed to clean the
cooler using the organic solvent, alkaline detergent, boiled water, washing powder or acid and the
like.

4, In the humid environment or in the rainy weather, the cooler surface may be dewed, especially on
the external surface of the glass door. This is caused due to the contact with the moisture in the air.
In such a case, the surface can be dried using the dry cloth.

5.  To ensure the normal operation of the cooler in a long period of time, the user should inspect the
cooler on a regular basis; if any abnormality is found, the manufacturer shall be notified of the same
immediately.

6. During cleaning operation, it is not allowed to use the water to flush the compressor compartment of
the cooler. After cleaning operation, the cooler shall be wiped using the dry cloth to prevent rusting.

Kitchen detergent Gasoline, thinner, alcohol,

acid, petroleum

11



Storage of red wine

Red wine storage zone:

The storage zone is mainly intended to ensure the storage of your red wine under the best conditions.
The temperature of the storage zone has been set at 12°C at the delivery, and this temperature is suitable
for the storage of most of wine products.

The red wine is provided with a complicated nature due to its length of treating process. To express its
best feature, a specific environment is needed. Although all of wine products are manufactured at the
same temperature, they need to be preserved and tasted under different temperature conditions due to
their special features.

Therefore, as for the coolers of the wine manufacturer, the absolute temperature is not essential for the
storage of wine. However, a steady temperature is very important within a certain period of time. The wine
can be properly preserved at any temperature as long as its temperature is not changed.

Guidance on arrangement of red wine bottles

AW

2
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To enable the wine to be matured peacefully and continually within the storage term, this cooler is
provided with professional shelves for layered storage, to avoid any resonance due to stack-up of
wine bottles and maintain the smooth ventilation inside the cooler.

This cooler can store 24 bottles (calculated as per the diameter of 75mm and the height of 320mm) ,
and this quantity will vary with the bottling method and the bottle sizes.

The shelf of each layer can be pulled out by a certain portion to facilitate the access of the bottle.
To avoid damages of the door seal, the door should be fully opened before drawing out each layer
of shelf.

Make sure that the bottle is fully sealed before storage.

If the cooler is to be unloaded for long time, it is recommended to disconnect the power supply,
carefully clean it, and open the door to keep the air circulation inside, thus to avoid frosting and
mildewing which may otherwise produce odour.




Ideal wine temperature

Below we will tell you the storage temperature for different types of wine. If you desire a more appropriate
storage temperature than the inside temperature of the cooler (5 - 2 0C), we recommend you to place the

wine outside, and then store it into the cooler when the cooler inside temperature is more appropriate.

Amarone Classic Dry Red Wine 17°C
Amarone Classic Dry Red Wine 17°C
Barbaresco Wine 17°C

Barolo Wine 17°C

Beaujolais Wine 13°C

Bordeaux Blanc 6°C

Dry white wine 8°C

Bordeaux Red Wine 17°C

White Burgundy 11°C

Red Burgundy 18C

Brunello Wine 17°C

Champagne 6°C

Chianti Classico 16C
Languedoc-Roussillon 13°C

Passito di Pantelleria 6°C

Provence Rose 12°C

Sweet Sparkling Wine 6°C

Verdicchio di Matelica & Verdicchio dei Castelli di Jesi 8°C
Trentino White Wine 11°C
Franciacorta White Wine 11°C
Aromatic White 10°C

Fruity Dry White 8°C

Friulano Venetian Julia White Wine 11°C
Rodano White Wine 15°C

Loire Dry White Wine 10°C

Loire Liqueur Wine 10°C

Loire Red Wine 14°C

Passito Liqueur Wine 8 - 18C

Rose Wine, New Wine 12°C

Light Red Wine with Malt Tannins 14°C
Red Wine with a Little of Tannins 16C

13




Troubleshooting

If you find any abnormality during operation, immediately stop the operation, remove the power line
plug, and check the machine according to the following instructions. If necessary, contact the
after-sales service center of this company.

Status Reason and solution

Too high noise

The cooler doesn't
work

The cooler door
surface is dewed

The illumination
lamp is not lit

The door is not
improperly sealed
and there is a
leakage of cool air

The compressor
keeps operating for
long time

The refrigerating
effect of the cooler
is poor

There is any odour
in the cooler

The cooler
produces the liquid
flowing sound.

The cooler
produces shapping
sound in operation

14

The cooler is not level

The power supply of the cooler is not
switched on

The computer board is damaged
The compressor is provided with a
protection mode

The door is opened too frequently or
the door is opened for too long time
The external environment is highly
humid

The cooler temperature is set too low

The illumination lamp is damaged

Check whether the power supply is
switched on

The door seal may be hardened or
deformed due to the low temperature
inside the cooler after operation for a
period of time.

Level the cooler, for the unleveled cooler
may produce noise during operation

Switch on the power supply

Notify the manufacturer for repair

The operation interval of the compressor
is 5 minutes.

Do not open the door for too long time,
nor open or close the door too frequently

Dry using a piece of dry cloth

Set a proper temperature
Notify the manufacturer for replacement
of the lamp

Check the power supply

Use the hot air of the hair dryer to bake
the deformed surface or use the hot
towel to cover the deformed surface,
and close door and press it tightly after

the door seal is softened.

If the temperature in the summer is too high, the compressor will work for long
time. This is normal.

If the cooler is not cool enough, please check against the following items:

If the cooler door is not properly sealed or the door is opened too frequently,
close the door tightly , and open the door at a lower frequency. Do not place too
many drinks in the cooler, and maintain a certain space between the food.

If the temperature inside the cooler reaches the required freezing temperature,
check the temperature setup, and set the temperature at a higher level.

Adjust the refrigerating level.

The cooler is exposed to sunshine or any heat source is located in its immediate
area.

Any hot drink is placed into the cooler

The drinks in the cooler are crowded to impair the cool air circulation.

The cooler door is frequently opened or is not properly closed.

The new cooler may give off the smell of the foaming agent or plastic. That's
normal, and such smell will disappear slowly in future. Check whether there is
any spoiled drink inside the cooler.

Any odorant drink shall be tightly sealed using the plastic bag.

The cooler shall be cleaned on a regular basis.

The sound is generated from the flowing of the refrigerant inside the circulating
pipeline of the refrigerating system. That's normal. No further treatment is
required.

This is the sound generated in the startup of electric components, such as the
relay and thermal protector, during start or stop of the cooler.

This is caused by the mutual fine movements of various kinds of materials due to
the inconsistent thermal expansion and contraction arising out of abrupt changes
of the cooler inside temperature when the cooler is being started or stopped.



Disusing |

If it is not used for a long time, turn off the wine cooler, pull out the plug and take off the
safety device or break the fuse.
Do a good job in cleaning and open the cabinet door so that no smell will be produced.

Waste disposal warning |

Packing materials are used to protect the electric appliance during transportation, and
every part of the material is recycled material.

ePaper board/cardboard (made of waste paper)

ePolystyrene blocks (foam, non-fluorinated polystyrene)

ePlastic film, bag (polystyrene)

ePacking tape (polystyrene)

eDo not let children play with packaging material, because the plastic film may cause
suffocation!

eSend the packing materials to the public environmental recycling station.

The outdated wine cooler in residential areas where garbage is not classified still has many

valuable raw materials which shall be dealt with.

The outdated wine cooler shall be discarded immediately; the plug shall be pulled out, and the soft
power cable shall be removed. Destroy the lock to prevent children from locking themselves when
they play.

eBefore sending the outdated wine cooler to the public recycling station, the cold circulation system

X

shall not be damaged to ensure the refrigerant and oil of the wine cooler EEEEEE \yj|| not leak.
eInformation about recycling dates and recycling stations can be consulted with local sanitation
departments or government agencies.

Correct disposal of this product

This symbol on the product, or in its packaging,
indicates that this product may not be treated as
household waste. Instead, it should be taken to the
appropriate waste collection point for the recycling
of electrical and electronic equipment. By ensuring

this product is disposed of correctly, you will help
E prevent potential negative consequences for the

environment and human health, which could
otherwise be caused by the inappropriate waste
handling of this product. For more detailed
information about the recycling of this product,
please contact your local council, your household
waste disposal service, or the shop where you
purchased the product.

15



General hints

16

The leakproofness of refrigerant cycle has been tested.

This electric appliance does not influence the radio wave, and comply with the EN55014 standard
and EU regulations 89/336/ EEC.

The manufacture of this product has been updating the products. In appearance, accessories and

certain technical aspects, the wine cooler you bought may be partly different from the manual,
please understand.
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Ky hiéu st dung trong hwéng dan va y nghia cla ching:

Biéu twong nay cé Biéu twong nay cé nghia la Biéu twong nay co
nghia & hanh vi van hanh an toan va an toan nghia la khi van
nhw mo ta khong ca nhan khi van hanh va véan hanh phai chu y dén

® dwoc phép, co thé @ hanh phai dwoc thyc hién & thong tin dwgc md
Khong lam thiét hai cho theo dung yéu cau nhw da ta, tranh lam hoéng

duoc san phdm hoic Cénhbdo néu, tranh lam héng sanThan trong san pham hoac ton
hé gay thwong tiéh pham hoac gay thwong tich that khac do van
S ca nhan. ca nhan. hanh khéng dung.
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Tac dong dén moi trwong

Bao vé mdi trwong va tranh gay 6 nhiém. San pham nay cé thé gay ra cac tac dong dén méi trueng
trong qua trinh hoat déng.

Hay chu y nhitng diéu sau day:

Thung carton, bao bi va cac chét thai cé thé tai ché khac phai duwoc dwa vao thung rac dwoc phan loai
cling nhw dwoc chi dinh. Viéc virt bd pin cii va cac chét thai co hai khac khéng dung céach cé thé lam
anh hwéng nghiém trong, do dé ching phai dwoc lwu trir trong thing rac tai ché.

Canh bao an toan

0] Thiét bi nay khéng duoc st dung béi nhirng nguei (bao gdm tré em) cé van dé vé thé chat, cdm
giac va tinh than hoac thiéu kinh nghiém va kién thire, trr khi ho dwoc giam sat hoac huwéng dan lién
quan dén viéc sir dung thiét bi b&i ngudi chiu trach nhiém vé sw an toan cia ho. Tré em phai duoc
giam sat d& dam bao rang chung khoéng choi vai thiét bi. Viéc vé sinh va bao tri khéng dwoc thye hién

b&i tré em néu khong co sy giam sat.

O] Néu day ngudn bi héng, né phai duwoc thay thé bdi nha san xuét, dich vu dai ly hodc nhirng ngudi

c6 trinh dé twong dwong dé tranh gay nguy hiém.

0 CANH BAO: Luén dé thiét bi dwoc thdng gié tranh bi tdc nghén.

@ CANH BAO: Khéng st dung céc thiét bi co' khi hodc cac phwong tién khac dé& day nhanh qua

trinh 1am lanh tri» nhirng quy trinh dwo'c nha san xuét khuyén céo.
0] CANH BAO: Khéng lam héng mach lam lanh.

0 CANH BAO: Khéng str dung céc thiét bi dién trong ngan chira thwc phdm cua thiét bi, triv khi

chang thudc loai nha san xuét khuyén dung.

0) Déi v&i cac thiét bi str dung khi gas, cac hwéng dan phai bao gébm théng tin lién quan dén viéc vt

bo thiét bi.
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0 Khéng lwu triv cac vat dung dé phat né nhw binh xit, binh phun trong thiét bi nay.

0] CANH BAO: Bé tranh nguy hiém do thiét bj khéng &n dinh, thiét bj phai dwoc cb dinh theo hwéng
dan.

O Thiét bi nay dwoc thiét ké sir dung trong ho gia dinh va cac (rng dung twong tw

— nhan vién lam viéc trong bép, ctra hang, van phong va cac méi trwdng lam viéc khac.
— trang trai, khach san, nha nghi va cac moi trwong dan cw khac.

— mbi trwdng phong ngd va phong an sang.

— cac noi &n udng va nhirng noi twong tw khac.

0] Do tinh chét dic biét cia kinh cwong Iwe, kinh cwong Iwe cé thé phat nd & ty 1& 3%o- 5%o
theo wéc tinh cong nghiép, cong ty nay sé kiém soat ty 1é nay chit ché trong vong 3%.. Pam
bao ngudn dién tuan thu cac yéu cau dwoc néu trén tem thong sé.

Mot 6 cadm doc lap, it nhat 1a 10A va hoan chinh véi thiét bi nbi dat sé dwoc st dung, va khéng
dwoc phép st dung 6 cdm dién mé rong.

® Trong moi trwdng hop, & cdm phai dwoc ndi véi day tiép dat va khong dwoc phép stra dbi
dwéng day nguén va phich cam.

® Phich cdm dwong day dién sé dwoc két ndi chac chan véi 6 cdm, néu khong né thé béc chay.

® Sau khi ti rwou dwoc 18p dat dang vi tri, phich cdm cé thé dé dang tiép can dé tao diéu kién
thao phich cdm trong trwérng hop xay ra tai nan.

N Khéng dwo'c lam héng dwéng day dién
® Khong dwoc kéo phich cdm cla ti rwou bang cach kéo day dién. Dé thao phich cdm, cam
dau phich cdm va rut ra khai 6 cam dién. ]
® Tranh dé Ién than day dién hodc day dién bi dap Ién b&i bat ky ngwdi nao.
® Hay can than xt ly bd lam mat. B6 gon duwdng day dién, khéng 1an ching.
N Trong trwwéng hop hw héng dwong day dién
® Khi dwong day dién bj héng hodc phich cam bi mon, khéng dwoc tiép tuc st dung. Trong
trwdng hop nay day nguén phai duwoc thay thé béi nhan vién ky thuat.

® Trong trwdng hop dwdng day dién can phai dwoc mé rong, dién tich mét cat ngang cta day
kéo dai khéng dwoc nhd hon 0.75mm?.

(D Trong trwwéng hop ro ri khi gas
® DAu tién, dong van ro ri khi gas, sau d6 mé ctra va clra sé dé théng gié. Khong dworc 1ap
hoac thao & cadm dién cla ta rwou.

0 Khéng lwu trir xang hodc cac chat dé chay khac trong khu vwe gan ta rwou dé tranh hoa
hoan.
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0 Khéng dit cac chat dé chay nd, axit hodc kiém cao v.v.. trong ta rwou.

® Tranh lam hédng mach lam lanh.
® Khong s dung béat ky thiét bi dién nao gan ta rwou.
® Khong s dung béat ky thiét bi co' khi hodc phwong phap khac dé day nhanh qua trinh 1am lanh.

o Can than tré em

@

0
o

® Ngan tré em choi bén trong td ruou.

® Ngén tré em tréo 1&n than clra dé tranh do nghiéng cla than clra hoac sw luan chuyén cuta
bo lam mat.

® Ngan khéng cho tré dwa ban tay hodc ban chan vao cac 16 & canh bén ctia khoang co khi,
mat sau hodc tAm bao vé bang kim loai ctia bd lam mat dé tranh bi thwong.

® Ngan tré em ngéi hodc tréo vao bén trong td lanh vi cé thé lam hdng ké.

® Vuilong gilr chia khéa td rwou, néu co, dé xa tdm tay tré em, dé& ngan tré em tw khéa minh
trong td ruou.

Ngan sw xam nhap cua nwéc

® Khong xa ti bang nwéc, ciing khéng dat thiét bi lam mat & khu vuc tiép xtc véi dd Am hoac
nwéce, khéng dé ta tran day nuwdc, dé tranh 1am gidm tinh cach dién cda thiét bi lam mat.
Hon niva, viéc khéng tuan tha cac yéu cau trén cé thé dan dén dién giat, hda hoan hodc cac
nguy hiém khac.

Tranh phéng lanh

® Sau khi t rwou dwoc dwa vao hoat déng, khdng dwgc cham vao bé mat bén trong cta né,
d&c biét khi tay ban dang wét, néu khong da sé dinh vao bé mét bén trong gay ton thwong.

Khéng dwoc tw y stra chira ta rwou

® Khong duoc loai bd ti rwgu néu khong duoc phé duyét, khdng dé tac dong clia con ngudi lam
thiét hai dén mach lam lanh.
® TU rwou phai dwoc stra chira b&i nhan vién ky thuat.

Khong dit rieou hodc bat ky vat gi khac 1én trén than ctra khi clra mé dé tranh tai nan xay
ra.

Thao 6 cam dién trong cac trwong hop sau

® Trwdc khi vé sinh hodc bao tri td rwou, hodc khi ti rwou bi 16i hodc mat dién, hay rat phich
cam day dién cla ti rwou va doi it nhat 5 phat trwéc khi bat lai ngudn dién dé tranh lam
hédng may nén khi hoat dong lién tuc.

TG rwou nay c6 thé dwoe str dung dé lwu triv nhivng loai riu khac nhau

Khi xtr ly ta rwou

® D& tu tranh xa ngudn danh Ira dé tranh gay tai nan. Thao clra td rwou dé tranh gay tai nan
cho tré em khi ching choi bén trong né.

® Dua ti rwou dén noi duwoc chi dinh dé vt bd.

{D Chi c6 nhén vién ky thuat méi c6 thé thwc hién viéc di chuyén, 1ap dat, bao tri va xtv ly tua
rwou va néu tw y xie ly cé thé gay nguy hiém cho ngwei dung. Viéc thay thé day cap nguén
ciing phai tuan theo quy dinh nay.
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Danh sach phu kién

STT Bao gém MWC-24CP
1 Bao nilon thiét 1 cai
bi chinh
> Bao goi thiét b 1 miéng
chinh

HDSD 1 ban
Phiéu bdo hanh 1 ban

Vit 1bd
Thuang 1 cai

3
4
5 Chirng nhan chatlwong 1 ban
6
7
8 Mut xbp 1bo
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Tén bo phan

oDoor body
eSwitch display screen

e Door handle

Q she! f

@ Guide rail

Kich thwéc va dac diém

d4hmm
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Théng sé ky thuat

Tén san pham

Ma sb MWC-24CP
Dién ap 220-240V ~
Tan sb 50Hz

Cong suat 80W

Dung tich 56L

Chét lam lanh R600a/18g
D6 6n 42db

Kich thuwéc

Kich thwéc bao goi

Kich thwéc thung

Ta bdo quan rvou

595*455*543( ngang* cao *sau)

708*515*700( ngang* cao *sau)

564*450*550 (trén: 5mm dw&i: 3mm)(ngang* cao *sau)

So dd mach dién

Switch display panel

L
E
N

N

&)
2207240V “50Hz

Control circuit board

1
Temperature sensor { ‘
]|

Magnetic proximity switch m

R

)

LED lamp |

(e

1

=
Compressor 4|/M\*
\T/

fn)
=

Cooling fan i\M ]

A
Internal circulation fan :\M/‘
-

Sé& khoéng c6 théng bao nao khac trong trudng hop cé bat ky thay dbéi nao cua
cac bod phan hoac duwdng day dién.
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Canh bao khi lap dat

A

© 6 0 0 ©

24

T4 rwou khong dwoc nghiéng hon 45° khi dwoc x& ly va né cé thé dwoc dién héa chi sau 10
phit.

Ta rvou phai dwoc dat trén bé mat phang va chac chan, n6 can phai dwoc nang 1én béi mét pat
c0 dinh va chac chan. Khong sir dung mut xop dé lam vat nang ta rwou.

Khéng dét td reou & noi co thé tiép xuc voi nwée hodc dd m cao. Nwdc va hoi &m trén bé mat
td rwou co thé dwoc lam sach bang cach st¢ dung khan mém dé ngan chan viéc gi sét va lam
giam hiéu suat cach dién.

Khong dat ta rvou trong méi tredng dé bi dong da, khong st dung dwdi troi mwa. Ta rwgu phai
duwoc cach xa ngudn nhiét va tranh anh nadng mat trdi dé tranh anh huwdng dén hoat dong binh
thwdng cua ta ruou.

Céam phich cam day ngudn vao 6 cam dién nhu dugc ghi trén tem thong s6, van hanh thir ta
reeu va ban cé thé cam t’héy thiét bi giam nhiét d6 doét ngét trong vong mét gid sau dé on dinh
nhiét 6. Khi dé ban c6 thé lwu trir rirgu trong ta.

Khi td rwou dwoc 1ap dat trong td am, tG phai dwoc théng khi tdt, néu khéng hoat ddng cla tu
rwou co thé bj anh hudng. T khong cung cap tam chan lwng va tan nhiét phai dap (ng cac nhu
cau sau:

4.0 4 Type of vent

AKBY point 1. Ventilated from top
. of the cooler
The ventilated 2 Ventilated from the
cross section top unit
must be at least 3, Ventilated from the
200cm2, and the gpace between the top

coolgr shall be unit and the decorative
ventilated from

grille
bottom. /2)
el

O |

Key point

Where the decorative grille is used, it
must be noted that the total area of
grille opening corresponding to the
mecoolermst | yentilated cross section shall notbe
less than 200cm2.




Phwong phap lap dat

1. Mt 16 vudng c6 kich thudrc thich hop, phai duoc thiét ké trén ta, ti rvou phai duoc dat vao 16
vudng nhét dinh. Cac kich thwéc cla 16 vudng dwoc thé hién trong hinh bén phai:

. There shall be
no back plate.

o |

Table of mounting dimensions

Mode | Hole dimensions

W564*H45CTD550(upper:
5mm,lower:3mm) _

JCS-56

& 2. TG rwou phai dwoc cb dinh chc chan trong td. 6 vit ¢d dinh phai dwoc l1ap dat & bén trai va
bén phai clia khung clra va trong cac 16 trén cing cua td ruou.

Canh bao khi van hanh

1. Lam sach td rwou.
Trwéce khi van hanh 1am sach bén trong td rwou va kiém tra xem dng théng hoi ¢6 bi tdc hay khéng.
2. Gitlr cho tu regu trong 30 phut.
Sau khi ti rwou dwoce lam sach va da dn dinh nhiét do. Khéng dién khi hda ngay lap tire. Gilr ta
rwou sau hon 30 phat méi bat dau dién khi héa ti rwou dé& ddm bao né hoat ddng binh thuong.
3.  Dong clra ti rwou va ndi dwdng day dién.
Sau khi cung cap ngudn dién, ti rwou sé hoat dong. Néu ti rwou khéng hoat ddng trong mot
thoi gian dai, hay kiém tra xem 6 cdm va mach dién cé hoat dong binh thuwéng khéng. Néu 30
phut sau dé nhiét d6 dot ngot gidm xudng, chirng té tu rwou hoat dong binh thwdng.
4.  No6i chung, khéng dirng ta rwgu trong thdi gian dai dé tranh anh hwdng dén tudi tho cda ta rwou.
Sau khi thao day ngudn, che it nhat 5 phut d& ddm bao ti rwou hoat dong binh thudng.

5. Khong tat ngudn dién khi khéng can thiét, vi sy ngat dién c6 thé lam tang nhiét do cla ti ruou
do do co thé rat ngan thoi gian bao quan ciing nhw chat lwong cua rwou.

6. Mot khong gian nhat dinh gitka cac chai rieou voi nhau sé tao diéu kién lwu thong khong khi dé
bdo quan ruou tot hon.
7.  Khéng duoc phép dé than ta tiép xdc véi nwdc, xang hodc cac dung méi hivu co khac.

8.  Néu day nguén bi héng, né phai dwoc thay thé bdi nhan vién ky thuat hodc nhitng ngudi cd
trinh dé twong dwong dé tranh gay nguy hiém.

9.  Thtca d cam dién phai dwoc ndi dat chac chan.

10. Heé théng sé dwoc thiét 1ap trong qua trinh hoat dong ban dau cltia san pham, dé bao veé tét hon
cho thiét bj nay.
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Phwong phap van hanh

Bang diéu khién

(1] (2] 3] 4] (5]
1 Phim ngudn 2 Phim dén 3 Man hinh hién thi
4 Phim + 5 Phim -

Quick start

Khéa an toan tré em (khoa két hop)

Khoa: Phim sé& bj khéa sau khi m& nguén hoéc vai giay néu khong cé phim
nao duoc kich hoat, hodc phim sé bi khéa khi nhan trong thdi gian dai.

Mé& khoa: D& mé khoa, nhéan gitr 2 phim cung luc trong 5 giy.

Phim chuyén déi do C va do F (phim két hop)

Nhan c& hai phim ciing ltc man hinh sé& hién thj chuyén déi a6 C va do F. Mdi
I&n nhan phim chuyén ddi sé dwoc thue hién. Khi dang thiét 1ap hé théng,
thiét bi khdng cho phép chuyén dbi d6 C va do F.

Phim t&t/mé:
3 1. Nhan phim nay trong 5 gidy, sau d6 nguon dién s& ngat két ndi, tat ca thiét
: bi b&n ngoai sé bi tat, ti rwou da & ché do sén sang.

2. Khitd reou & ché do cho, hay bam phim nay, sau d6 ti reou sé khdi phuc
lai hoat dong binh thwdng ctia né va diéu kién thdi gian thwe.

. @ Phim diéu khién dén hoat déng xoay vong: M& — Tat — Mé&. Trong ché do

m&, dén sang (mirc d6 50%) khi clra dong, va 100% khi ctra mo. O ché do
tat, dén sang 100% khi ctra mé va tat khi ctra dong.

Chu y: Khéng c6 cong tac diéu khién ctra trong mét s6 mau nhét dinh. Khi khong c6 cong tac nay co
thé str dung phim den @ dé bat hosc tat dén trong chu trinh.
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Phwong phap van hanh

PhZm “+” nhi tL

1. C8&cch cnkngc aph?m “+’ nhi tL : Khi ph§t hi nh'nh L nglan dau tién ¢, a phzm
Ny, man hinh LCD sé cho biét nhiét dd cai dat hién tai bang cach nhap nhay tai mot
khodng th&i gian nhét dinh; tai thoi diém nay, phim nay c6 thé dwoc van hanh dé tang
nhiét do cai dat 1°C méi 1an nhan phim. Man hinh LCD sé cho biét nhiét dd cai dat hién
tai bang cach nhap nhay tai mét thdi diém nhat dinh va sau 5 giay, néu khong phat
sinh thém ph|m nao, cai dat sau khi diéu chinh s& dwoc ghi nhd, man hinh sé thoat

khoi che dd nhap nhay va khoi phuc chi bao nhiét d da cai dat.
2. Quy téc didu chinh nhiét d6: Vi du 5°C (nhiét d6 cai dat hién tai) -6°C—7°C—8°C

—. .. —20°C.

Phim “-" nhiét do:

1. Cac chirc nang ctia phim “” nhiét dd: Khi phat hién hanh déng dau tién cta phim nay,
man hinh LCD sé& cho biét nhiét do cai dat hién tai bdng cach nhap nhay tai mot
khodng thoi gian nhét dinh; tai thdi diém nay, phim nay cé thé dwoc van hanh dé giam
nhiét 6 cai d&t 1°C médi lan nhan phim. Man hinh LCD sé& cho biét nhiét do cai dat hién
tai bang cach nhap nhay tai mot thoi diém nhét dinh va sau 5 gidy, néu khong phat
sinh thém phim nao, cai dat sau khi diéu chinh sé duwoc ghi nh&, man hinh sé thoat
khéi ché do nhép nhay va khéi phuc chi bao nhiét do da cai dat.

2. Quy tac diéu chinh nhiét do: Vi du: 20°C (nhiét d6 cai d&t hién tai) -19°C—18°C—17°C

.5°C.

Bao tri hang ngay

Than trong: D& dat dugc hiéu sudt tét nhat cla thiét bi va kéo dai tudi tho clia no, n6 phai dugc béao
duwdng thwdng xuyén. Trwdc khi bao tri, rat phich cam va ngat dién cla thiét bi.

1. Khéng dwoc rat phich cdm khéi & cdm bang cach nam va kéo
déy dlén Alkales:ent
2. Bui trén dan ngwng (tAm kim loai dang sau td) sé dwoc lam Brush

sach sau mdi 2 nam. i x
3. BO phén lam lanh bén trong phai dwoc lam sach moi nam. Dé
lam sach b6é phan lam mat, phai rUt phich cam ra khdi 6 cam

dién. Sau d6 phai dung khdn mém &m hoéc mléng bot bién co6
nhung nuwéc hodc xa phong 1ong (hoac chét tay riva trung tinh).
N6 khoéng dwoc phép lam sach bang dung méi hivu co, chat tay
rira ¢ tinh kiém, nwéc dun soi, bot giat, axit hodc nhirng chéat twong tw khac.

Kitchen detergent Gasoline, thinner, alcohol,

acid, petroleum

4.  Trong modi tredng &m wét hodc trong thoi tiét mwa, bé mat ti rwou co thé bi dong swong, dac
biét 1a trén bé mét ngoai cla ctra kinh. Diéu nay 16 do tiép xuc v&i dd &m trong khéng khi. Trong
trwdng hop nay, bé mat cé thé duwoc lam sach bang vai kho.

5. D& dam bao bd phan lam mat hoat déng binh thudng trong mét thdi gian dai, ngudi dung nén kiém
tra bd phan lam mat thwong xuyén, néu phat hién bat thwdng, lién hé véi trung tam dich vu ky
thuat.

6. Trong qua trinh lam sach, khéng dwoc sir dung nwdc dé x& khoang may nén clia bd 1am mat.
Sau khi vé sinh, bd lam mat phai dwoc lau khd dé tranh bi gi sét.
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Lwu trir rwrou do

Vung lwu tri rwgu vang dé:

Khu vuc lwu trir nhdm dam bao viéc lwu trir rwou vang dé ctia ban trong diéu kién tét nhat. Nhiét do
cta khu vue lwu trir da dwoc dat & mie 12°C, va nhiét do nay phu hop dé lwu trir hau hét tat ca cac
loai rwou vang.

Ruwou vang dé duwoc cung cap véi mot tinh chéat phire tap do d6 dai ctia qua trinh ché bién. D& duy tri
duoec tinh chéat ciia nd, moét méi trwdng cu thé 1a can thiét. M&c du tat ca cac rwou vang dwoc san xuat
& cung mot nhiét d, ching can phai duwoc bao quén va ném thlr & cac nhiét dd khac nhau do céc tinh
chét d&c biét ctia chung.

Do d6, dbi véi th rwgu cla cac nha san xuét rwou vang, nhiét do tuyét déi khdng can thiét cho viéc bao
quan rwgu vang. Tuy nhién, nhiét do on dinh rat quan trong trong mét khoang thdi gian nhét dinh.
quu vang c6 thé dwoc bao quan ding cach & bat ky nhiét dd nao mién la nhiét do ciia né khéng thay
doi.

Hwéng dan sép xép chai:

1. Dé cho ruou duoc lam lanh mét cach tw nhién va lién tuc trong thoi han bao quan, thiét bi nay
duwoc cung cap cac ké chuyén dung dé lwu trir theo 1&p, tranh sw cong hwdng nao do viéc xép
chéng lén nhau

T4 rwou nay cé thé lwu trir dwoc 24 chai (tinh theo dwdng kinh 75mm va chiéu cao 320mm) va sb
lwgng nay sé khac nhau tuy theo phwong phap déng chai va kich c& chai.

Cac ké ctia mdi I6p co thé dwoc kéo ra mot phan nhét dinh dé tao thuan loi cho viéc sép xép chai.
Dé tranh lam hdng clra, clra phai dwg'c mé hoan toan trude khi kéo tirng 1&p keé ra.

Dam bao cac chai rwegu dwgce déng kin hoan toan trwdc khi dwa vao lwu triv.

Néu ti rwou dwoc thao g& trong thdi gian dai, nén ngét két ndi ngudn dién, can than lau sach va
m& clra dé gilr cho khoéng khi lwu théng bén trong, dé tranh dong swong va hoi nuwédc. Néu khéng
c6 thé tao mui.

N

o gk w
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Nhiét do ly twéng cho rwou

Dwéi day ching téi sé cho biét nhiét dd Iwu trir ciia cac loai rwou vang khac nhau. Néu ban muén
nhiét do Iwu trir thich hgp hon nhiét do trong tu rwou (5°C - 20°C), ching t6i khuyén ban nén dat rwou

bén ngoai va sau dé dwa vao ti rwou khi nhiét dé bén trong thich hop hon.

Amarone Classic Dry Red Wine 17°C
Amarone Classic Dry Red Wine 17°C
Barbaresco Wine 17°C

Barolo Wine 17°C

Beaujolais Wine 13C

Bordeaux Blanc 6C

Dry white wine 8°C

Bordeaux Red Wine 17°C

White Burgundy 11°C

Red Burgundy 18C

Brunello Wine 17°C

Champagne 6°C

Chianti Classico 16°C
Languedoc-Roussillon 13°C

Passito di Pantelleria 6°C

Provence Rose 12°C

Sweet Sparkling Wine 6°C

Verdicchio di Matelica & Verdicchio dei Castelli di Jesi 8°C
Trentino White Wine 11°C
Franciacorta White Wine 11°C
Aromatic White 10°C

Fruity Dry White 8°C

Friulano Venetian Julia White Wine 11°C
Rodano White Wine 15°C

Loire Dry White Wine 10°C

Loire Liqueur Wine 10°C

Loire Red Wine 14°C

Passito Liqueur Wine 8 - 18°C

Rose Wine, New Wine 12°C

Light Red Wine with Malt Tannins 14°C
Red Wine with a Little of Tannins 16°C
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X ly sw cd

Neu ban nhan ra sy bat thwdng trong khi van hanh, hay nglrng viéc van hanh ngay lap ttre, rut phich
cdm day ngudn va kiém tra theo cac hwéng dan sau. Néu can hay lién hé véi trung tdm dich vu ky
thuat.
Trang thai Nguyén nhan va Giai phap
Qua 8n Td regu khong dd cao. D0 cao cla td rvgu & mire khong thich
hop co thé gay ra tiéng on.
Nguén dién khong dwoc bat

Bang mach bi héng Bat ngudn dién

Ta rwou khéng

hoat don May nén & ché dé bao vé Théng bao cho nha san xuét dé stra chiva
2t dong Ctlra m¢ thuwdng xuyén hodac mo Khoang thoi gian hoat ddng clia may nén
trong thoi gian qua lau la 5 phut

Khéng mé ctra qua lau cling nhw khéng

B3 mét ctra bi déng mo ctra thwdng xuyén

moy M6i trwérng bén ngoai &m Lau bang khan kho
Nhiét d6 cai dat qua thap Cai dat nhiét d6 cao hon
Dén chiéu sang bi héng Thay den moi

beén khong sang
Kiém tra xem ngudn dién cé dwoc Kidm tra ngudn dien

bat hay khéng -

S dung hoi néng clia may sy toc dé

lam mém bé mat bi bién dang hodc

dung khan néng dé boc bé mat bi bién

dang, déng cra va nhan né that chat

sau khi giodng clra dwoc lam mém.

Néu nhiét dd mua hé qua cao, may nén sé hoat déng trong thdi gian dai. Diéu

nay la binh thwdng.

Néu t0 rwou khong du lanh, vui l1dng kiém tra cac muc sau:

Néu gioang clra bi bién dang hodc déng mé ctra thuwéng xuyén, hay han ché

déng mé clra td. Khong dé ta qué tai va tao khodng khéng gian gitra cac chai

rwou voi nhau.

Néu nhiét dd bén trong dat dén nhiét dd lam lanh yéu cau, kiém tra cai dat

nhiét do va cai dat nhiét dd & mirc cao hon.

Diéu chinh dd cao ti rvou.

Néu nhiét dd bén trong ti rwou dat dén nhiét d6 1am lanh yéu cau, kiém tra cai

dat nhiét o va dat nhiét dd & mirc cao hon. DPiéu chinh dd cao td rwou. TG

regu chiu tac dong clia anh sang mét trdi hodc dat & noi co6 ngudn nhiét truc

tiép.

Nhiéu thirc ubng néng dat trong ta.

Nhiéu thirc ubng xép khit nhau khéng di khéng gian cho khéng khi lwu thong.

Ctlra déng m& thuwdng xuyén hoac dong khdéng dung cach.

TG méi thwong tao ra mui clia chat tao bot hodc chéat déo.

Diéu do6 la binh thwdng, mui nay sé dan bién mét. Kiém tra xem cé thirc udng

nao bi db trong tu hay khéng.

Bét ky dd udng cé mui ndo ciing phai dworc bit kin béng tdi nhya.

Tu rwgu c6 am Tu phai dwoc lam sach thuwdng xuyén.

thanh cta chat

Ctra khéng déng  Cac giodng clra c6 thé bi cirng hodc

kin va khéng khi bi bién dang do nhiét d6 thép bén

bi ro ri ra bén trong ta rwou khi hoat ddng mét thoi
ngoai gian dai.

May nén tiép tuc
hoat déng trong
thoi gian dai

Hiéu (rng lam lanh
cta bo lam lanh
kém

Cé mui trong ta
reou

Day la am thanh khé&i dong clia bd phan dién lanh, cac bé phan bén trong nhw

r& le, nhiét tlr dén chiéu sang, bat diu hodc dirng cta hé théng ti rwou. Piéu

Td rwou tao ra am  nay do sw di chuyén clia cac vat liéu khac nhau do sw gian né nhiét khong

thanh tach tach khi  ddng nhat va co lai phat sinh tir nhirng thay dbi dot ngét ctia nhiét do bén trong
hoat dong t rwou khi td rwou bat diu hodc drng.
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Thao luan |

Néu ti khéng duwoc st dung trong mét thoi gian dai, hay rat phich cam, thao thiét bj
an toan hoac ngat ap té6 mat. .
Vé sinh that kj va m& clra thiét bi dé tranh tao mui.

Canh bao xtr ly chat thai |

Vat liéu bao goéi duoc st dung dé bao vé thiét bj dién trong qua trinh van chuyén,
moi b phan cta vat liéu 1a vat liéu tai ché.

oGiy bia carton (bang giay vun)

eKhébi polystyrene (mut xép, polystyrene khong chira floride)

oTUi, mang nhwa (polystyrene)

eBang keo dong goi (polystyrene)

eKhéng dé tré em choi véi vat liéu bao goéi vi ching cé thé gay nghet thé.

oGUri vat liéu bao goi dén dia diém tai ché cong cong.

Tu rwou khdng st dung niva & nhirng khu dan cw ma rac chwa dwoc phan loai con nhiéu nguyén
liéu co gia tri can xu ly.

Ta rwou khéng st dung niva sé bi loai bd ngay lap tire, rat phich cdm va cap ngudn. Pha khoa
clra dé ngan tré em tw khoéa chung lai khi chiing choi dua.

e Trwdc khi glri tO rwou dén trung tam tai ché cong cong, hé théng tuan hoan lanh sé
khong bi hw hdng dé& dam bao chét 1am lanh va dau cla binh lam mat khong bj ro ri.

eThoéng tin vé& ngay tai ché va tram tai ché cé thé dwoc tw van véi cac s& vé sinh hodc co quan
chinh pha dia phwong.

Xt ly dang cach thiét bi nay

Biéu twong nay trén san pham hoé&c trong bao bi
san pham, cho biét rdng sdn pham nay khéng
dwoc coi la rac thai sinh hoat. Thay vao d6, né
phai dwoc dwa dén diém thu gom rac thai thich
hop dé tai ché cac thiét bi dién va dién tir. Bang

cach ddm bao san phdm nay dwoc xr ly ding
E cach, ban sé ngan ngtra cac hau qua tiéu cuc

tiém an dbi véi méi trwong va sic khde con
— nguoi, néu khong sé bi cac anh hwéng gay ra bdi
viéc x(r ly chét thai nay khéng dung cach. Dé biét
thém thong tin chi tiét vé viéc tai ché san pham
nay, vui long lién hé v&i dia phwong cta ban, dich
vy Xt ly rac thai sinh hoat hoac ctra hang noi ban
mua san pham.

Geoi y chung

S ro ri clia chu trinh Iam lanh da dwoc thir nghiém.

Thiét bj dién nay khong &nh hudng dén song radio, va tuan tha theo tiéu chuan EN55014 va cac
quy dinh ctia EU 89/336/ EEC.

Nha san xuét san pham nay da cap nhat san pham. Vé ngoai hinh, phu kién va cac khia canh ky
thuat nhat dinh, t0 reou ma ban mua cé thé khac mét chuat so véi huwéng dan s dung, vui long
nam ré diéu nay.
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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 Budng Nguyén Van Tréi, Phudng 10, Quan Phu Nhuan, TP.HCM
Dién Thoai: (84) 28 39975 893/ 94
Fax: (84) 28 38447 102 - (84) 28 38633 882
Email: info@malloca.com

Hé théng cham séc khach hang:

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

Trung tam chinh

279 Budng Nguyén Van Tréi, Phudng 10, Quan Phd Nhuan, TP.HCM
SPT: (028) 39975 893 / 94 — (028) 39975 294 / 95

Khu vuc Ba Ria Viing Tau

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

Khu vuc Tay Nguyén

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

Khu vuc Nam Trung B6

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

Khu vuc Mién Tay

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

Khu vuc Mién Trung

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

Khu vuc Mién Bac

10 Chuong Duong D6, Phudng Chuong Duong, Quan Hoan Kiém, Ha Noi
SPT: (024) 35376 288 - 093 462 92 98
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