LO NUGNG CHIEN KHONG DAU

HUGNG DAN SU DUNG
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Vui long doc ky hudng dan st dung nay trudc khi st dung.
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BIEN PHAP AN TOAN QUAN TRONG I
BIEN PHAP PHONG NGUA AN TOAN

CG BAN

Khi st dung thiét bi dién, phai luén tuan thu cac bién phap phong
ngla an toan co ban, bao gbm nhiing diéu sau:

Thiét bi nay khong nham
muc dich st dung cho
nhing ngudi (ké ca tré em)
suy giam kha nang thé
chat, gidc quan hodac tri
tué, hoac thiéu kinh
nghiém va kién thuec, tri
khi nhitng nguci dé duogc
giam sat hodc huéng dan
tU ngudi chiu trach nhiém
vé su an toan cua ho.

A

Tré em phai dugc giam sat
dé ching khéng choi dua
vGi thiét bi nay.

A

Néu day nguén bi hdng
phai dugc thay thé bai
nha san xuat, trung tam
bao hanh hay nguai c6
chuyén moén dé tranh
gay nguy hiém,

A
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A
A

Tranh tiép xuc véi cac bd
phan chuyén déng.

Thiét bi nay khéng dugc
thiét ké dé hoat dong bang
viéc st dung b hen gis
bén ngoai hodc hé théng
diéu khién tu xa riéng.

Nhiét d6 ctia bé mat tiép
xuc c6 thé cao khi thiét bi
dang hoat dong.

Cac bd phan dé tiép can
€6 thé nong lén trong
qua trinh s dung. Tré
nhé nén tranh xa thiét bi.

Thiét bi dugc thiét ké dé sur
dung doc lap.



Rut phich cdm ra khéi 6 cam
khi khéng st dung, trudc
khi lap hodc thao roi cac bd
phan va trudc khi vé sinh
thiét bi. D€ ngudi truéc khi
thao tac.

Can hét suc than trong khi
st dung hop chira dugc lam

bang kim loai hodc thuy tinh.

Thiét bi nay dugc thiét ké
dé sir dung cho muc dich
gia dung.

CANH BAO: Dam bao ngét
hoan toan nguén dién clia
thiét bi dé€ tranh bi dién giat.

Khéng dé bat ky vat liéu
nao sau day vao lo: gidy, bia
cling, nhua va cac vat liéu
tuong tu khac.

[T

Ngoai tri phu kién dugc nha
san xuat khuyén dung, khéng
cat gitr bat ky vat liéu nao
trong 10 nay khi khong sur
dung.

Cac bé mat co thé néng lén
trong qua trinh st dung.

HAY BOC SACH CAN THAN
VA GIU SACH BE THAM KHAO VE SAU.
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TRUGC KHI SU DUNG LAN BAU

1. Phaéigd b tat ca vat liéu, phu kién bao géi bén trong thiét bi.

2. Vé sinh viva khay nudng bang nudc xa phong am. Dung khan dm hoac

khan mém dé vé sinh bén trong thiét bi. Lau kho lai bang khan gidy dé
dam bao rang thiét bi da kho trudc khi st dung.

3. Dat thiét bi trén mat quay bang phang hoac bé mat
chéc chén khac. ) .
KHONG SU DUNG THIET BI TREN CUNG MOT 8
CAM DIEN VOI MOT THIET Bl KHAC.

4. Dam bao ldp dung khay hing trudc khi st dung.

Lan dau str dung, xoay nim chuic nang dé chon ROAST, nhan va xoay ntim “OK/BAT
DAU/TAM DUNG" dé diéu chinh nhiét dé dén 230°C, nhan nat “£D

xoay nim “OK/BAT DAU/TAM DUNG” diéu chinh thai gian thanh 15 phut. Thao tac nay
sé lam chay hét dau con trén [o.

A Lo 6 thé bc khoi trong subt qua trinh nay. Day la hién tuong

" . binh thugng déi vai [d méi va sé khong kéo dai qua 10-15 phit.
CANH BAO
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B HUGNG DAN VE SAN PHAM
TEN CAC BO PHAN
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Khay hiing Khay nuéng Vinuéng RS chién khéng dau
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VAN HANH B
CACH SU DUNG

A BE MAT LO RAT NONG CA TRONG VA SAU KHI SU DUNG.
CANH BAO

HUGNG DAN
o Dat vi nudng & vi tri phu hop sao cho khoang cach bang vai [
[e] o

chiéu cao cta dé én can nudng.
I//l//ﬂﬂﬂﬂ\\\\\\

D6 an phai dugc dat vao khay nuéng dé tranh nguy co chay ]
do tich tu manh vun thiic an trén 6ng nhiét.

Ludn st dung hdp dung chong dinh, khéng dugce sir dung
hép dung bang nhua hodc bia cling trong lo.

Hay vé sinh 6ng nhiét theo dinh ky.

Khéng dugc sir dung chao hodc ndp day bang thay tinh
hodc gom.

KHONG dugc dé nudc trai cay chdy xuéng day 16. Hay st dung Khay hiing khi nau nuéng.
Dét nhiét d6 theo cdng thiic ndu hodc theo y mudn.
Dé bat dau st dung 10, hdy dong chit clta va dat thai gian nau.

Khi st dung vi nuéng, hay dat vi vao vi tri thich hgp va dat phan 16i hudng Ién phia
trén.

Vui long khong rat day nguén ngay sau khi 16 ngling hoat déng. Hay chd sau 1 phut, quat sé
nglng quay.

®© 90090 00
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Cac vi tri dat vi nuéng

Vi nudng cé thé dat & nhiéu tang khac nhau va thich hgp dé€ nuéng nhiéu loai thuc pham.

P
z

A
)

1.Tang dudi ciing la 2.Tang trén cling la 3.Tang gitra la vi tri
vi tri thich hop d@é vi tri thich hop dé thich hop dé nuéng
nudéng khoai tay. nuéng banh mi. banh pizza.

BANG PIEU KHIEN

Nut Bat dau/Tam dung va
Chuic nang/Thaoi gian/Num

K&t n6i khéng day Thai gian/ Nhiét d6  diéu chinh nhiét d6
PAIRFRY PBAGEL LIGHT«wwsull DARK @
- o - OK/ BAT PAU
TOSHIBA = B o
- PROAST (@ »SLOWCOOK FF M M stC "0 8? TAMDUNG
»pizza @ woesvore {11 IT1 858 &
Jo) »cookies promiss It IVl wen = ®
1 |

Quatddiluu DPeén  Deén bao két néi khéng day  Hay/Tat Menu chién

chiéu Luuy: Bié’utuqug rléy b‘ié’n Ehi tié'ng khéng dau
séng trang thai két n6i Khong
day cua thiét bi.
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THIET LAP SAN PHAM

Chuc nang Bidu tun Nhiét do Pham vi Thoigian | Phamvi Quat déi
nau ong mac dinh nhiétdd | macdinh | thoigian luu
CHIEN KHONG DAU ) 200°C 100°C~200°C 15phat  [1phat ~ 30phut Bat
230°C(114t) 4phut
230°C(2l4t) 4phat15giay
= 230°C(3lat) 4phut50giay
NUGNG BANH Mi o / / Tat
230°C(4lat) 4phat40giay
230°C(5lat) 5phut20giay
230°C(614t) 5phut30giay
5 o o200, , i mac dinh: tat
NUGNG - 175°C 70°C~230°C 25phat 1phut~2gid (Cé thé chon)
< - o °C120° . i mac dinh: tat
NUGNG THIT 175°C 70°C~180°C 10phut 1phit~2git (Co thé chon)
- o oC..920° . i mac dinh: tat
RANG/QUAY - 175°C 70°C~230°C 10phat 1phit~29i | (4 tha chon)
165°C(6inch) 70°C~230°C | 11phut30giay
— o e o920 . . «+|Méc dinh: tat
PIZZA 165°C(9inch) 70°C~230°C 14phut 1phut ~ 30phat (C6 thé chon)
165°C(12inch) | 70°C~230°C 17phat
BANH QUY : 170°C 70°C~230°C 15phat 1phut~2gi¢ Tat
200°C(2l4t) 4phut45giay
BANH VONG 200°C(4l14t) / 5phut20giay / Bat
200°C(6lat) 6phut
R —/) o om0 i "y ++ | mac dinh: tat
HAM NONG LAI - 175°C 70°C~230°C 3phut 1phut~20phut (C6 thé chon)
GIO AM - 80°C 35°C~150°C 1gi% 1phut~4gid Tat
PROOF : 40°C 25°C~45°C 50phut 1phat~9git Tat
NAU CHAM 100°C 35°C~110°C 1gi% 1phut~8git Bat
KHU NUGC 70°C 35°C~100°C 4gio 1phut~24git Bat

GIGI THIEU CHUC NANG

Ghichu

1. Khi 16 dugc cdm dién, san pham sé kéu mét 1an va s6“0” sé hién thi.

2.Trong qué trinh n&u, ban cé thé nhan "OK/BAT BAU/TAM DUNG" dé tam ditng viéc nau.
3. Khi két thic ndu, sdn phdm sé kéu 3 1an va "End" sé hién thi
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CHUC NANG YEN TINH

& ché do yén tinh, khi ban nhan bat ky nidt nao, 16 sé khong phat ra am thanh. Dé tat ché
do tat tiéng:

& trang thai chd, nhan va gitt” @}, “trong 3 gidy, “oFF" sé& hién thi.

D& tét ché do tét tiéng :

& trang thai im lang, nhan va gifr”@}] “trong 3 gidy, “on” sé hién thi.

CHUC NANGTIET KIEM (ECO)

Dé vao ché do TIET KIEM:

1. @ trang thai chd, nhan” (XY “mot 1an, man hinh sé tat.

2. J trang théi chd hodc két thic ndu, man hinh sé tit néu khong c6 thao tac nao trong 5
phut. D& huy ché d6 TIET KIEM:

& ché do Tiét kiem, Ban c6 thé nhan bat ky ndt nao hodc ma cifa dé hlly ché d6 do.

CHUC NANG CHIEN KHONG DAU (AIR FRY)

o G trang thai chd, xoay nim “OK/BAT DAU/TAM DUNG”
dé chon chic nang CHIEN KHONG DAU (AIR FRY).

@ Nhan réixoay num “OK/BAT DAU/TAM DUNG" dé diéu sk
chinh nhiét do. Nhiét d6 mac dinh la 200°C. Nhiét do TAM DUNG

nay la nhiét dé nau sau khi lam néng trudc.

9 Nhén nat“£iD)  xoay niim “OK/BAT DAU/TAM DUNG”
dé diéu chinh thoi gian ndu. Thai gian ndu mac dinh 1a
15 phat. Thoi gian nay la thai gian ndu sau khi lam
noéng trudc.

OK/ BAT DAV
o sTART
TAM DUNG
pause

@ Nhén nat“OK/BAT DAU/TAM DUNG', biéu tugng PREHEAT
nhép nhay. Nhan nut “OK/BAT DAU/TAM DUNG” Ian nira

dé lam néng trudc, man hinh hién thi”,': ~ :,'
(Néu khéng chon lam néng trudc, ban c6 thé xoay nim
mot |an. Biéu tuong lam ndng trudc tat, cho biét khdng

¢6 qud trinh lam néng trudc).

OK/BAT DAV
owsTART

TAM DUNG
oause

6 Sau khi lam nong trudc, cho thuc phém vao 16 va déng cta lo.
Nhan nut “OK/BAT DAU/TAM DUNG” dé bat dau nau.

@ Trong khinau, c6 thé nhan“ D " va xoay “OK/BAT DAU/
TAM DUNG” dé diéu chinh nhiét d6 va thai gian nau.

OK/ BAT PAU
oK START
TAM DUNG
paUSE
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CHUC NANG MENU CHIEN KHONG DAU (AIR FRY MENU)

e Menu CHIEN Nhiét d6 mac | Pham vi nhiét o - Pham vi thoi [Lam nén
Hién thi A = L ile : =t | Thai gian mic dinh am long
"1 KHONG DAU dinh do glan macdi gian truéc
AOT Khoai tay chién dong 200°C 18phut X
lanh
A02* Canh ga 200°C 12phat v
A03* Ga vién chién 200°C 17phat J
A04* Chan ga 180°C 30phut v
A05* Cé tuyét philé 200°C 9phut N
A06* Cé phi lé chién 200°C 100°C~200°C 15phat30gia Tphdt ~
P phatsPorey 30pht v
A07* Muc chién xu 200°C 13phut V
Khoai tay chién pho o .
A08* mai 200°C 12phut N
A09* Rau 180°C 6phut V
A10*  |Khoai tay chién dé vo 200°C 11phat v
A1 Cha gid 200°C 11phut30giay X
Luu y: Menu c6 ddu * la dugc lam nong trudc.
2 <z -~ ~ @
@ O trang thai cha, xoay num “OK/BAT DAU/TAM DUNG” -
dé chon chuc nang CHIEN KHONG DAU, hay nhan nat &
“@"mc}t lan, man hinh hién thi“A01" ®

chon Menu chién khong dau tir AOT-A11.

Nhan nat* &D"va xoay ndm “OK/BAT DAU/TAM

DUNG" dé diéu chinh nhiét d6. Nhiét d6 nay
la nhiét d6 nau sau khi lam nong trudc.
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Xoay nuiim “OK/BAT DAU/TAM DUNG” va ban c6 thé

oK/ START

OK/BAT PAU
TAM DUNG
pause




Nhén nat“ &) "va xoay nim “OK/BAT DAU/TAM DUNG” ??7 o
dé diéu chinh thdi gian ndu. Thai gian nay la thai gian & tm;;/;}?ua
nau sau khi lam néng trudc. - '

PAUSE

e
@ Nhén niit“OK/BAT DAU/TAM DUNG” dé lam nong trudc, et
man hinh hiénthi” =~ ~ 1" s
@ Sau khi lam nong trudc, cho thiic phdm vao 10 va dong cifa [o.
Nh&n nut “OK/BAT DAU/TAM DUNG” dé bét dau nau.
(N&u A04 hodc A06 dugc chon, sé cé am thanh kéu 3 1an dé nhic
nha viéc lat thic an trong khi ndu)
0 Trong khi nau, c6 thé nhan“&D ”va xoay “OK/BAT DAU/ S _
TAM DUNG" dé diéu chinh nhiét d6 va thai gian nu. = KWM:M
CHUC NANG NUGNG BANH Mi (TOAST)
\ . . . OK/ BAT AU
0 J trang thai chg, xoay num “OK/BAT DAU/TAM DUNG tm;';ﬁ
dé chon chiic nang NUGNG BANH MI (TOAST).
@ Nhan réi xoay ntim “OK/BAT DAU/TAM DUNG” dé chon s6 lat t::iu:s
banh mi can nuéng. S6 lugng mac dinh la 4 lat. -
€) Nhan nat“ AL, xoay num “OK/BAT DAU/TAM DUNG" dé diéu o  rom
chinh c6ng suat ndu. Mdc cong suat mac dinh la 4. At (TA",,“,;‘.;'NG
&

oK/ BAT DAV
oK/sTART

TAM DUNG

PAUSE

Nhén “OK/BAT DAU/TAM DUNG” @é bt dau nau. Khong
thé diéu chinh nhiét d6 va thai gian trong khi nau.



CHUC NANG NUGNG BANH (BAKE)

(2]

OK/START

OK/BAT DAU
& trang thai chd, xoay nim “OK/BAT DAU/TAM DUNG” @é tﬁ
chon chirc nang NUGNG BANH (BAKE).

Nhan réi xoay ntim “OK/BAT BAU/TAM DUNG" dé diéu -
chinh nhiét do. Nhiét do mac dinh 1 175°C. Néu nhiét do > tm”"
185°C, man hinh sé hién thj “BAKE" va biéu tugng” [ " '

AUSE

o o]
Nhan nk]t"gD", xoay nim “OK/BAT DAU/TAM DUNG” dé - oK/ BAT DAY
diéu chinh thgi gian nau. 8_ Wy
&

Nhan “OK/BAT BAU/TAM DUNG” dé bit dau nau.

omo:gzlu
TAM DUNG
Trong khi nau, c6 thé nhdn“ D ”va xoay “OK/BAT DAU/TAM

) ? N 2 ‘A A e . o - °KLE,§,T,§§”
DUNG” dé diéu chinh nhiét d¢ va thai gian nau. ax tm



CHUC NANG NUGNG THIT (BROIL)

& trang thai chd, xoay num “OK/BAT DAU/TAM DUNG”
dé chon chiic nang NUGNG THIT (BROIL).

g Nhan réi xoay ntim “OK/BAT DAU/TAM DUNG” dé diéu chinh
nhiét do.

9 Nhan nat“fD , xoay nim “OK/BAT DAU/TAM DUNG" dé
diéu chinh thai gian nau.

9 Nhan “OK/BAT DAU/TAM DUNG” dé bat dau nau.

6 Trong khi ndu, c6 thé nhdn“ D ”va xoay “OK/BAT DAU/TAM
DUNG” dé diéu chinh nhiét do6 va thai gian nau.

OK/ BAT AU
ow sTaRT
TAM DUNG
pause

OK/ BAT DAU
oKy sTaRT
TAM DUNG
PAUSE

OK/ BAT DAU
owssTaRT
TAM DUNG
PausE,

- K/ BAT AU
8 o ow/staRT
KT@\M DUNG
— pause
&



CHUC NANG RANG/QUAY (ROAST)

0 & trang thai chg, xoay nim “OK/BAT DAU/TAM DUNG” dé
chon chiic nang RANG/QUAY (ROAST).

9 Nha&n réi xoay ntim “OK/BAT DAU/TAM DUNG” dé diéu chinh
nhiét do.

9 Nhén nL'Jt”BD ", xoay num “OK/BAT DAU/TAM DUNG" &é
diéu chinh thai gian nau.

e Nhén nim “OK/BAT BAU/TAM DUNG” dé b4t dau nau.

6 Trong khi nau, c6 thé nhan“&D ”va xoay “OK/BAT DAU/TAM
DUNG” dé diéu chinh nhiét do6 va thai gian nau.

OK/BAT PAU
oK sTART
TAM DUNG
PAuSE

OK/ BAT DAV
o sTART
TAM DUNG
pause
OK/ BAT DAV
owsTART
TAM DUNG
pause

OK/ BAT DAU
oK/ sTART

]
&
&

OK/BAT PAU
oK/ START
pauSE




CHUC NANG NUGNG BANH PIZZA (PIZZA)

o @ trang thai chg, xoay niim “OK/BAT DAU/TAM DUNG” dé
chon chiic nang NUGNG BANH PIZZA (PIZZA).

g Nhan réi xoay num “OK/BAT DAU/TAM DUNG” dé diéu chinh
kich c& banh pizza. Kich c& mac dinh la 9 inch.

€ Nhinnut” AD"rGi xoay nim “OK/BAT DAU/TAM DUNG” dé

diéu chinh nhiét dé. Nhiét d& mac dinh 1a 165°C cho ¢& 9 inch.

9 Nhén nat“fiD) * xoay ntim “OK/BAT DAU/TAM DUNG” dé
diéu chinh thai gian ndu. Thai gian mac dinh cho ¢ 9 inch la
14 phut.

6 Nhan “OK/BAT DAU/TAM DUNG" dé bat dau lam néng trudc,

man hinh hién thi biéu tuong” = ~ 1"

@ Sau khi lam néng trudc, cho thuc pham vao 16 va déng ctia
16. Nhan “OK/BAT DAU/TAM DUNG” dé bt dau nau.

e Trong khi ndu, c6 thé nhan“ 8D ”va xoay “OK/BAT DAU/TAM
DUNG” &é diéu chinh nhiét d6 va thdi gian nau.

OK/ BAT AU
ows sTaRT
TAM DUNG
pause

OK/ BAT PAU
ow/sTaRT
TAM DUNG
pause

OK/BAT DAU
oK/ sTART
\‘\ TAM DUNG
pausE

OK/ BAT AU
o sTaRT
TAM DUNG
“\ PAUSE

oK/ BAT AU
oK/ sTART

TAM DUNG

PAUSE,

0K/ BAT AU
oK/ sTART




CHUC NANG BANH QUY (COOKIES)

& trang thai chd, xoay num “OK/BAT DAU/TAM DUNG” @é
chon chic nang BANH QUY (COOKIES).

Nhan réi xoay ntim “OK/BAT DAU/TAM DUNG” dé diéu chinh
nhiét do.

Nhan nut” D), xoay nim “OK/BAT DAU/TAM DUNG” dé diéu
chinh thoi gian nau.

Nhé&n “OK/BAT DAU/TAM DUNG” dé b3t dau lam nong trudc,
man hinh hién thi biéu tugng”]” ~ ~ 7"

Sau khi lam néng trudc, cho thuc phdm vao 16 va déng ctia lo.

Nhan “OK/BAT DAU/TAM DUNG” dé bét dau nau.

Trong khi ndu, c6 thé nhan“ {5 ”va xoay “OK/BAT DAU/
TAM DUNG” dé diéu chinh nhiét d6 va thdi gian nau.

OK/ BAT DAU
oK/ sTART
TAM DUNG
pausE.

OK/ BAT DAU
ow sTaRT
TAM DUNG
pause

OK/BAT AU
oK/ START

TAM DUNG
oause

o
&
&

OK/ BAT DAU
ow sTaRT
TAM DUNG
pause

OK/ BAT DAU
oK/ sTART
TAM DUNG
pause



CHUC NANG BANH Mi VONG (BAGEL)

0 & trang thai chd, xoay nim “OK/BAT DAU/TAM DUNG” dé
chon chic nang BANH Mi VONG (BAGEL).

@ Nhan réi xoay num “OK/BAT DAU/TAM DUNG” dé diéu chinh
s6 lugng (2, 4 va 6). Gia tri mac dinh la 4.

9 Nhén nat” {5 xoay ntim “OK/BAT DAU/TAM DUNG" dé
diéu chinh céng suat ndu. Muic cdng suat mac dinh 1a 4.

9 Nhan “OK/BAT DAU/TAM DUNG” dé bt ddu nau.

@ Trong khi n&u, xoay “OK/BAT DAU/TAM DUNG”
dé diéu chinh thdi gian niu. Khéng thé diéu chinh nhiét do.

OK/ BAT DAV
owsTART
TAMDUNG
pause

OK/BAT PAU
o sTART
TAM DUNG
PausE
- OK/BAT PAU
oK START
ac TAM DUNG
pause

oK/ BAT DAV
owsTaRT

TAM DUNG
Phuse

OK/BAT PAU
oK/ START
TAMDUNG
Pause



CHUC NANG HAM NONG LAI (REHEAT)

@ O trang thai chs, xoay nim “OK/BAT DAU/TAM DUNG” dé
chon chiic nang HAM NONG LAI (REHEAT).

@ Nha&n réi xoay ntim “OK/BAT DAU/TAM DUNG” dé diéu chinh
nhiét do.

g Nhan nat” £i5) * xoay ndm “OK/BAT DAU/TAM DUNG" dé diéu
chinh thai gian nau.

e Nhan “OK/BAT DAU/TAM DUNG” 3é bét dau nau.

6 Trong khi nau, c6 thé nhan” &D ”va xoay “OK/BAT DAU/TAM
DUNG” dé diéu chinh nhiét do6 va thai gian nau.

OK/ BAT DAV
o sTART
TAM DUNG
Pause
OK/BAT PAU
o sTART
TAM DUNG
Pausi

OK/BAT PAU
oK sTART
TAM DUNG
PausE

oK/ BAT DAV
owsTART

TAMDUNG
Pause

OK/BAT PAU
oK/ START
TAMDUNG
pause



CHUC NANG GIU AM (WARM)

TAM DUNG

PAUSE

@ Otrang théi chd, xoay nim "OK/BAT DAU/TAM DUNG" dé K“
chon chiic nang GIU AM (WARM).

g Nhan réi xoay num “OK/BAT DAU/TAM DUNG” dé diéu chinh oK Bl oA
nhiét do. TAM DUNG

g Nhan nat” £)’, xoay nim “OK/BAT DAU/TAM DUNG” dé
diéu chinh thai gian nau.

OK/ BAT AU
o sTART
TAM DUNG
pause

OK/BAT PAU
oK/ START

9 Nhan “OK/BAT BAU/TAM DUNG” d& b4t dau nau.

6 Trong khi nau, c6 thé nhdn” £ ”va xoay “OK/BAT DAU/
TAM DUNG” dé diéu chinh nhiét dé va thai gian nau.




CHUC NANG U MEN (PROOF)

o @ trang thai chg, xoay ntim “OK/BAT DAU/TAM DUNG” @é t%:ffui"“
chon chiic nang U MEN (PROOF).

9 Nhaén réi xoay nim “OK/BAT DAU/TAM DUNG” dé diéu chinh O
nhiét dé. AN DG

€) Nhén nat” D", xoay nim “OK/BAT DAU/TAM DUNG" dé diéu
chinh thai gian nau.

OK/ BAT DAU
oK sTART
TAM DUNG
pausE

e Nhan “OK/BAT BAU/TAM DUNG” dé bt dau nau.

e Trong khi ndu, 6 thé nhdn” &D ”va xoay “OK/BAT DAU/
TAM DUNG” @€ diéu chinh nhiét dé va thai gian nau.




CHUC NANG NAU CHAM (SLOW COOK)

@ Otrang thai chg, xoay nim “OK/BAT DAU/TAM DUNG” dé o
chon chic nang NAU CHAM (SLOW COOK). K—

TAM DUNG

PAUSE

nhiét do. TAM DUNG

@ Nhan réi xoay num “OK/BAT DAU/TAM DUNG” dé diéu chinh tomskraku

@ Nhén nat” ALY, xoay niim “OK/BAT DAU/TAM DUNG" dé diéu
chinh thai gian ndu.

OK/ BAT DAU
ow sTaRT
TAM DUNG
pause

oK/ BAT DAV
oK sTART

9 Nhan “OK/BAT BAU/TAM DUNG” d& b4t dau nau.

TAM DUNG
Phuse

e Trong khi ndu, c6 thé nhan” {5 ”va xoay “OK/BAT AU/
TAM DUNG” g€ diéu chinh nhiét dé va thdi gian nau. fx
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CHUC NANG KHU NUGC (DEHYDRATE)

o @ trang thai chd, xoay ntim “OK/BAT DAU/TAM DUNG” @é ouBeh
chon chtic nang KHU NUGC (DEHYDRATE). TAM DUNG

z ~ N > N OK/BAT PAU

9 Nhan r6i xoay nim “OK/BAT DAU/TAM DUNG” d€ diéu chinh KTAM”DUNG

nhiét do.

© Nhannit* 8D xoay nim “OK/BAT DAU/TAM DUNG” dé diéu
chinh thoi gian nau.

OK/ BAT DAV
owsTART
TAM DUNG
pause

DIFBIE

oK/ BAT DAV
owsTART

TAM DUNG
PavsE

9 Nhan “OK/BAT DAU/TAM DUNG” dé bat dau nau.

PAUSE

P 0
e Trong khi nau, c6 thé nhan“&D ”va xoay “OK/BAT DAU/ - A,
TAM DUNG” @€ diéu chinh nhiét dé va thai gian nau. & KTJ;;};‘G

&
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CHUC NANG KET NOI KHONG DAY (WI-FI)

Tét mo-dun khéong day (Wi-Fi): Nhén déng thai nat " 0 " va nat "OK/BAT DAU/TAM DUNG" trén
num xoay dé tit mé-dun khong day (Wi-Fi) néu ban khéng can két néi thiét bi trong thai gian dai.
Khi mé-dun khéng day (Wi-Fi) tét, tat ca cac chiic ndng khong day sé khong thé hoat dong dugc,
man hinh hién thi “OFF” (T4t). Va Nhan ntt " O, " va nt "OK/BAT DAU/TAM DUNG" trén nim mot
lan nita dé€ kich hoat lai mo-dun khéng day.

Bat mo-dun khong day (Wi-Fi): Khi mo-dun khéng day Wi-Fi tat, hay nhan dong thai nat " O nat
"OK/BAT DAU/TAM DUNG" trén nim dé bat mo-dun khong day (Wi-Fi) nhim bat chiic nang khong
day (Wi-Fi) trén thiét bi d€ ban c6 thé kich hoat két néi khéng day (Wi-Fi) va két ndi thiét bi véi
UNG DUNG, man hinh hién thi“ON” (bat).

Bat két néi khong day (Wi-Fi): Khi cdm thiét bi lan dau tién, hay git nit " = " trong 3 gidy,

man hinh sé hién thi "AP", sau d6 ban c6 thé lam theo cac budc huéng dan hién thi trén TSmartLife
dé€ hoan tat két nsi khong day (Wi-Fi).

Tat két n6i khdng day (Wi-Fi): Gitt nGt "= " trong 8 gidy dé tit két néi.

GIGI THIEU CHUC NANG TREN UNG DUNG TSmartLife

Diéu khién tur xa

C6 thé diéu khién tat ca cac chiic nang ndu an théng qua ing dung TSmartLife. Nhung dé dam
bao an toan, hoat déng nau sé khéng khai déng 16 tu dong cho dén khi ban xac nhan va nhan
nut BAT DAU trén 10.

* Hay chu y cac thong bao tur iing dung TSmartLife.

Cong thic ndu an truc tuyén

Cong thic ndu an truc tuyén da dugc nha san xuéat 1ap trinh san. Chon céng thic ndu an

va lam theo cac buéc dé chuan bi thic an cta ban, 10 sé tu dong dat thai gian va nhiét dé niu
dugc khuyén dung.
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HUGNG DAN KET NOI NHANH

KET NOI THIET BI VGI BIEN THOAI DI DONG CUA BAN BANG Ung Dung TSmartLife

1 TAI XUONG Ung Dung TSmartLife 2 DANG KY VA DANG NHAP
Quét ma QR hodc tim chuiing téi trén App Store cta ban Dang nhap cho ngudi dung hién tai hodc dang ky cho

ngudi dung méi

Pang Dér}g
A ky
2 Downioad on the nhap
o App Store
’)’ Google Play
3 KET NOI THIET Bl CUA BAN VOl TSmartLife
BUGC 1.Kétnéivéimangintemetkhong ~ BUGC 2. M& Ung Dung TSmartLife. BUGC 3. Thém thiét bi cia ban bing mét trong
day va bat Bluetooth Bat nguén thiét bi da chon cac phuong phap sau:

QUET MA QR SAN PHAM
TIM KIEM THIET B|
CHON THU CONG
BUGC 4.5am bao thiét bi va Ung Dung BU'GC 5. Nhan va giit “= " trong 3 gidy trén bang BUGC 6. it tén cho thiét bi cia ban va trai
st dung cing mét mang Internet diéu khién. nghiém diéu khién thiét bj tir xa.

khéng day. Lam theo huéng dén dé thiét lap, thiét bi sé
tu dong két néi.

&,
%

T4

T —
o aceeE o onnes

LOI KHUYEN NHANH

Dam bao rang céc thiét bj ctia ban da dugc bat nguén.

Dé dién thoai di dong clia ban gan thiét bj trong khi két néi.

Két néi dién thoai di dong clia ban véi mang Intertnet khong day & nha.

Bat tan s6 2.4GHz trén bo dinh tuyén mang Internet khong day. Lién hé véi nha san xuat néu khong chéc liéu bé dinh tuyén c6 hé trg tan s6 2.4 GHz khéng.
Thiét bj khong thé két ndi véi mang Internet khong day yéu cdu xac thuc va ciing xuat hién & cac khu vuc cong cong nhu khach san va nha hang.

Ban nén st dung tén mang Internet khéng day chi chiia cac chir cai va s6. Néu tén mang Internet khong day ctia ban chira cac ky tu dac biét, hay sia tén
mang trong b dinh tuyén. Tat WLAN + (Android) hodc WLAN Assistant (i0S) khi két néi cac thiét bi ctia ban véi mang.

DE két néi lai thiét bi véi mang Internet khong day, hay nhdp vao “+” trén man hinh chinh ctia Ung Dung va thém lai thiét bi theo danh muc va model theo 15
nhéc ctia Ung Dung.

www.toshiba-lifestyle.com/vn

TOSHIBA
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BAO QUAN VA VE SINH

Né&u dugc bao quan va lam sach hop ly, thiét bi ctia ban sé gitr dugc vé ngoai va van hoat déng
day d0 cac chiic nang trong mét thai gian dai. Ching t6i sé giai thich & day cho ban vé cach
bao quan va vé sinh thiét bi moét cach chinh xac. Khéng st dung chat tdy rira thay tinh hodc
dung cu cao kim loai/thuy tinh d& lam sach.

0 Trudc khi vé sinh, hay rat phich cdm cla 16 nudng va dé ngudi hoan toan.
e Rura tat ca cac phu kién bang nudc va xa phong

nhe bao gém ca vi nuéng va khay nudng.
Khéng st dung chat tdy rlra c6 tinh an mon,
ban chai cha hodc cac chat tdy ria hda hoc.

Viéc sir dung nhiing vat liéu va chat liéu nay sé
lam hong I6p chéng dinh clia khay nuéng. [ |

9 Dung khan 8m lau bén trong 15. D& lau clra, hay
dung khan dm thdm chat tdy rira hodc xa
phong.

e Khong dugc nhing thiét bi vao nudc hodc cac
chat léng khac.

9 Bat ky hoat dong bao dudng nao khac phai dugc
thuc hién bai nhan vién cé trinh d6 chuyén mén.

A Canh bao: BEé mét néng!

CANH BAO
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THONG SO KY THUAT

MODEL TL2-SAC25GZC
THE TICH 251
PIEN AP 220-230V~
TAN SO DONG DIEN XOAY CHIEU 50/60 Hz
CONG SUAT 1500-1600 W
KICH THUGC BEN NGOAI 424x420x333 mm
KHOI LUGNG TINH 9,4kg

THAM QUYEN

Apple App Store la nhan hiéu ctia Apple Inc.

Google, Android va Google Play la cac nhan hiéu clia Google LLC. Amazon, Alexa va tat ca
cac logo va nhan hiéu c6 lién quan la thuong hiéu cia Amazon.com, Inc. hodc cac chi nhanh
clia Amazon.

iOS la thuong hiéu da dang ky ctia Cisco Systems, Inc. va/hodc cac chi nhanh cua Cisco tai
Hoa Ky va mét sé qudc gia khac.

Logo va nhan hiéu Bluetooth® la cdc nhan hiéu da dang ky thudc sé hitu clia Bluetooth SIG,
Inc. va viéc st dung cac nhan hiéu nay ctia Atovast Corporation déu phai dugc cap phép.
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DANGKY BAOHANH
Pé hudng day dd quyén Igi bao hanh, khach
hang vui long thuc hién dang ky bdo hanh
trong vong 14 ngay sau khi mua may theo
méttrong cachinh thic dudi day:
1. Tu mdy tinh:
Truy cap vao trang web
www.toshiba18001529.com.vn

2. Tudiénthoai:
Goi dién thoai dén tdng dai mién phi
18001529
(Thu Hai — Tha Sau: 08:00-22:00/ Thu Bay:
08:00-17:00).

LIENLACYEU CAUBAOHANH

1. Trung tdm cham soc khach hang va tiép
nhan bao hanh
Téng dai dién thoai mién phi: 18001529

2. Cactrungtam bao hanh Gy quyén
Vui long xem danh siach cap nhat trén
trang web:
www.toshiba18001529.com.vn

PIEUKHOAN BAO HANH CHITIET

Diéu khoan bao hanh chi tiét dugc cong bé
trén trang web chinh thiic cda Toshiba Viét
Nam, dé€ c6 théng tin day dd nhat quy khach
vuilong tham khdo trén trang web:
www.toshiba-lifestyle.com/vn
www.toshiba18001529.com.vn

PIEUKHOAN BAO HANHRUT GON
1. Diéu kién dugc bado hanh mién phi
¢ San pham dugcbao hanh 12thangtinh

th ngay mua nhung khong qua 18
thang tinh tir ngay xuat kho. Viéc thuc
hién dang ky bao hanh dung qui dinh
sé dam bao day du quyén Igi 12 thang
baohanh cho San Pham.
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B DIEU KHOAN BAO HANH

® Sin pham sé dugc stta chita hoac thay
thé phu tung, linh kién mién phi néu
dap ung day du cac diéu kién sau:
= San phdm con trong Thoi Han Bao
Hanh.
= San pham dugc st dung ding muc
dich, cong nang va theo céch thuc
phu hgp véi hudng dan clia nha san
Xuat.
Nhitng hu héng, 16i clia san phdm
dugc két luan la do 16i hu héng linh
kién hoac do 16i ky thuat tir nha san
xuat.
= S& may trén san phdm phai con
nguyén ven, khong bj rach, cao slra
hodcmatdi.

Céc trudng hop khoéng dugc bdo hanh

- mién phi

e San pham khéng con trong Thai Han
BaoHanh.

e San pham khéng dugc st dung dung
muc dich, cdng nang va theo cach thuc
phu hgp v6i huéng dan cla nha san
xuat.

e Vé sinh bao dudng dinh ky san pham
khong dugc bao hanh mién phi.

e \/6 mady va cac phu kién kem theo bén
ngoai clia san phdm khéng nam trong
danh muc dugc bao hanh mién phi.



e San pham hu héng do su tac dong clia o San phdm c6 ddu hiéu stia chita truéc &

cac yéu t6 bén ngoai nhu: thién tai, 10 nhimng nadi khdng nam trong hé théng
lut, sam sét, hda hoan, tai nan, st dung bdo hanh do Toshiba Viét Nam uy
sai huéng dan, nguén dién khong quyén.

thich hgp, nut bé hay va cham do van
chuyén, bdo quan san phdm khéng tét,
|3p dat saiky thuat, ...

GHICHEP DANH CHONGU &1 SU DUNG:
Trudc khi tién hanh 1p dat, quy khach vuilong
xem ki€u may va s may trén than may va dién
vao 6 tréng bén canh. Hay tham khao thong tin
nay khi quy khach can lién hé véi Tram bao
hanh.

Kiéumay:

S6 may:
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INSTRUCTION MANUAL

AIR FRYER TOASTER OVEN

TL2-SAC25GZC

Please review this instruction manual before operating.

000
000

TOSHIBA
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IMPORTANT SAFEGUARDS B
BASIC SAFETY PRECAUTIONS

When using electrical appliance, basic safety precautions should always
be followed, including the following:

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.

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.

A
A

A

A

Avoid contacting moving
parts.

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

The temperature of
accessible surfaces may
be high when the
appliance is operating.

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

The appliance is intended
to be used freestanding.



Remove plug from outlet Q WARING: Ensure that the
when the appliance is not appliance is switched off

in use,before on or taking electric shock.

off parts,and before

cleaning.Allow to cool ® Do not place any of the
before handing. following materials in the

oven:paper, carboard,
Q Extreme caution should be plastic, and the like.
exercised when using
containers constructed of @
other metal or glass.

® Do not store any materials,

A This appliance is intended other than manufacturers

to be used in household recommended accessories
and similar applications in this oven when not in use.
such as:

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

-by clients in hotels,

motels and other residential
type environments;

-farm houses;

-bed and breakfast type
environments.

The surfaces are liable
SSS to get hot during use.
[ ]

READ CAREFULLY AND
KEEP FOR FUTURE REFERENCE
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BEFORE FIRST USE

1. Remove all accessories and shipping materials packed inside the Oven.

2. Wash the Baking rack and Baking tray inwarm soapy water. Wipe the
inside of the Oven with a damp cloth or sponge. Blot dry with paper
towels to make sure that the unit is dry before using.

3. Place Oven on a flat counter or other stable surface.
DO NOT OPERATE ON THE SAME CIRCUIT WITH
ANOTHER APPLIANCE.

4. Make sure that the crumb tray is properly installed before using.

For the first time usage, rotate function knob to select roast, press and rotate

the “OK/START/PAUSE" knob adjust temperature to 230°C, press “ ED " button,
rotate the "OK/START/PAUSE” knob adjust time to 15 minutes. This will burn off any
oils still on the oven.

A The oven may smoke during this process. This is normal for a new oven

CAUTION and will not last more than 10-15 minutes.
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PRODUCT INSTRUCTION B
NAMES OF PARTS

/ .;\— Housing
o I - 8 (O wov
Handle H._' ._.l
Door glass [ .
|
— :
o 7 ]
Layer 3 [
Layer 2 i
La)):em \ ; !
L=
<>
A\ PZUIIRNY
Crumb tray Baking tray Baking rack Air fry basket
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OPERATION B

HOW TO USE

A THE OVEN SURFACES ARE HOT DURING AND AFTER USE.
CAUTION

INSTRUCTIONS

)

® ©000 © ©

Place the Baking rack in position that will accommodate [ ]
the height of the food to be cooked.
I/////ﬂﬂﬂﬂ[\\\\\\\\\\(

J [

The food must be put into the baking tray to avoid the fire ]

danger that caused by the accumulation of food chipping
on the heating pipes.

Make sure that you always use an ovenproof container in the j
oven, never use plastic or cardboard containers in the Oven.

Clean the heating pipes periodically.

Never use glass or ceramic pans or lids.

DO NOT let juices run to the bottom of the oven. Use the Crumb Tray when cooking.
Set the temperature as suggested by the recipe or as desired.
Securely shut the door and set the cooking time to begin operating the oven.

When you use the baking rack, please put the baking rack the suitable level, please
put the convex upward.

Please don't unplug the power cord when the oven finish working. The fan will
stop delay working 1 min.
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ABOUT RACK LEVELS

Baking rack can place different baking layers, and is suitable for baking different foods.

1. The convex side 2. The convex side 3. The convex side
of the baking rack of the baking rack of the baking rack
on the lower layer, on the upper layer, on the middle layer,
which is suitable for which is suitable for which is suitable for
baking potatoes. baking bread slices. baking pizza.

CONTROL PANEL

Start/Pause button
and Function/Time/
Wireless connection Time/ Temperature ~ Temperature adjust knob

l

PARFRY DBAGEL LIGHT.eunell DARK ]
- - OK/ BAT DAU
TOSHIBA | = & o
- HRMIN MIN SEC TAM DUNG
- » RO siowcook %, M & P o - AM DU
»pizza @ »oevorare I -1 IL G ES
6} »cookies »romiss It VT inen = ®

Fan for convection  Light Wireless connection display ~ Cancel/ Air fry menu
Note: This icon shows the Wireless Mute
connection status of device.
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PRODUCT SETTING

Cooking . Default Default |.. fan for
. icon Temp.range| . Time range .
function temp. time convection
AIR FRY 200°C 100°C~200°C 15min Tmin~30min open
230°C(1slices) 4min
230°C(2slices) 4min15sec
— 230°C(3slices) 4min50sec
TOAST / / close
— 230°C(4slices) 4min40sec
230°C(5slices) 5min20sec
230°C(6slices) 5min30sec
BAKE - 175°C 70°C~230°C 25min | 1min~2hours | fefaulteose
- o °C180° ; i default:close
BROIL 175°C 70°C~180°C 10min Tmin~2hours (choosable)
ROAST - 175°C 70°C~230°C 10min | Tmin~2hours | default:close
—J (choosable)
165°C(6inches) 70°C~230°C 11min30sec
o °C(0i °C~930° ; o 20mi default:open
PIZZA 165°C(9inches) 70°C~230°C 14min Tmin~30min (choosable)
165°C(12inches) |  70°C~230°C 17min
COOKIES : 170°C 70°C~230°C 15min 1min~2hours close
200°C(2slices) 4min45sec
BAGEL 200°C(4slices) / 5min20sec / open
200°C(6slices) 6min
- o °C 9300 : i 920mi default:close
REHEAT o 175°C 70°C~230°C 3min Tmin~20min (choosable)
WARM : 80°C 35°C~150°C Thour 1min~4hours close
PROOF o 40°C 25°C~45°C 50min Tmin~9hours close
SLOW COOK 100°C 35°C~110°C Thour Tmin~8hours open
DEHYDRATE 70°C 35°C~100°C 4hours Tmin~24hours open

FUNCTION INSTRUCTION

Note

1. When the oven is electrified, the product will buzzer once and “ 0 " will display.
2. In the process of cooking, you can press " OK/START/PAUSE " to pause cooking.
3. In the end of cooking, the product will buzzer 3 times and “End” will display.
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SILENT FUNCTION

In silent mode, when you press any button, it does not make a sound.

To activate the mute mode:

In waiting state, press and hold ” @}3 " for 3 seconds, ” oFF “ diaplays.

To deactivate the mute mode:
In silent state, press and hold “ @},” for 3 seconds, ” on “ diaplays.

ECO FUNCTION

To enter ECO mode:
1. In waiting state, press ” @}, " once, the screen will turn off.

2.In waiting state or the end of cooking, the screen will turn off if there is no operation in 5 minutes.

To cencel ECO mode:
In Eco mode, You can press any button or open the door to cancel it.

AIR FRY FUNCTION

@ 'n waiting state, rotate “OK/BAT DAU/TAM DUNG”
knob to select AIR FRY function.

9 Press and rotate “OK/BAT DAU/TAM DUNG” knob to adjust
temperature. The default temperature is 200°C. This
temperature is the cooking temperature after preheating.

9 Press “£\D)" button, rotate “OK/BAT BAU/TAM DUNG” knob to
adjust cooking time. The default cooking time is 15
minutes. This time is the cooking time after preheating.

e Press “OK/BAT DAU/TAM DUNG" button, Preheat icon flash.
Press “OK/BAT DAU/TAM DUNG” button to preheat, the screen

displays ” ,': - _,' . (If no preheating is selected, you

can turn the knob once. The preheating icon is off,
indicating no preheating)

e After preheating, put the food in the oven and close the door.
Press the “OK/BAT DAU/TAM DUNG" button to start cooking.

@ During cooking, press “89 " and rotate “OK/BAT DAU/
TAM DUNG” to adjust temperature and cooking time.
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OK/BAT PAU
oK START
TAM DUNG
pause
OK/ BAT PAU
o sTART
TAM DUNG
PausE
OK/ BAT DAV
oK START
TAM DUNG
pausE

OK/ BAT DAV
owsTaRT

o
&
&

TAM DUNG
oavse

OK/ BAT DAV
oK/sTART

TAM DUNG
oause

OK/ BAT PAU
oK START
TAM DUNG
pause



AIR FRY MENU FUNCTION

Display | AIRFRY Menu [Default temp. |Temp. range Defaulttime  |Time range |[preheat
AO01 Frozen French fries 200°C 18min X
A02* Chicken wings 200°C 12min Vi
A03* Chicken nuggets 200°C 17min N
A04* Chicken legs 180°C 30min N
A05* Cod fillets 200°C 9min N
A06* Fried fish fillets 200°C 100°C~200°C 15min30sec 1min~30min Vi
A07* Squid rings 200°C 13min v
A08* | Potato cheese strips 200°C 12min N
A09* Vegetables 180°C 6min V
A10% Potato wedges 200°C 11min v
A1 Spring rolls 200°C 11min30sec X

Note: The menu with a * are preheated.

@ n waiting state, rotate the “OK/BAT DAU/TAM DUNG” knob
to select AIR FRY function, press the “ {j ” button once,
the screen displays “ AO1".

@) Rotatethe “OK/BAT DAU/TAM DUNG" knob and you

can choose Air fry menu from A01-A11.

g Press the “E&D” button and rotate the “OK/BAT DAU/
TAM DUNG” knob to adjust the temperature. This

temperature is the cooking temperature after preheating.
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OK/ BAT DAU
ow sTaRT
TAM DUNG
pause

OK/ BAT DAY
owsTaRT




Press the “£iD) " button and rotate the “OK/BAT DAU/TAM DUNG”
knob to adjust the cooking time. This time is the cooking
time after preheating.

OK/ BAT DAV
o sTaRT
TAM DUNG
pause

OK/ BAT DAY
oK/ sTART

Press the “OK/BAT DAU/TAM DUNG” button to preheat,

the screen displays “” = ~ 71"

TAM DUNG
oause

After preheating, put the food in the oven and close the door.
Press the “OK/BAT DAU/TAM DUNG"” button to start cooking.

(If AO4 or A06 is selected, the buzzer will sound 3 times to remind
of turning over the food during cooking)

OK/ BAT DAU
oK sTART

TAM DUNG
Pause

0 During cooking, press “ D ” and rotate“OK/BAT DAU/TAM DUNG” Efiﬂj
to adjust temperature and cooking time. f
X
TOAST FUNCTION
a In waiting state, rotate the “OK/BAT DAU/TAM DUNG" knob o BAT DAY
to select TOAST function. .
9 Press and rotate the “OK/BAT DAU/TAM DUNG” knob to choose (v
the slice number of toast. The default number is 4 slices. memrma

Press “£iD) " button, rotate “OK/BAT DAU/TAM DUNG” knob to
choose the power level. The default power level is 4.

OK/ BAT DAV
owsTART
TAMDUNG
pause

oK/ BAT DAU
oK/ START

TAM DUNG
onuse

Press “OK/BAT DAU/TAM DUNG" to start cooking.
The temperature and time can’t be adjusted during cooking.
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BAKE FUNCTION

In waiting state, rotate the “OK/BAT DAU/TAM DUNG" ~
knob to select BAKE function. K""iﬂn’.ﬁ Y

TAM DUNG
Pause

9 Press and rotate the “OK/BAT BAU/TAM DUNG” knob
to adjust temperature. The default temperature is 175°C.
If the temperature =185°C, The screen displays K‘WB‘“‘U

“BAKE” and * [ ]".

TAM DUNG
nause

9 Press “fiD)" button, rotate “OK/BAT DAU/TAM DUNG" knob
to adjust cooking time.

OK/BAT DAU
oK/ sTART
TAM DUNG
pausE

oK/ BAT DAY
oK/ START

e Press “OK/BAT DAU/TAM DUNG” to start cooking.

TAM DUNG
oause

6 During cooking, press “£\D) ” and rotate “OK/BAT DAU/
TAM DUNG” to adjust temperature and cooking time.

OK/ BAT DAU
oKy sTART
TAM DUNG
PausE




BROIL FUNCTION

0 In waiting state, rotate the “OK/BAT DAU/TAM DUNG”
knob to select BROIL function.

g Press and rotate “OK/BAT DAU/TAM DUNG” knob to
adjust temperature.

9 Press “fiD) " button, rotate “OK/BAT DAU/TAM DUNG" knob
to adjust cooking time.

e Press “OK/BAT DAU/TAM DUNG” to start cooking.

6 During cooking, press “£iP) ” and rotate “OK/BAT DAU/
TAM DUNG” to adjust temperature and cooking time.

OK/BAT PAU
ow sTaRT
TAM DUNG
pause

OK/BAT DAU
oK/ sTART
TAM DUNG
pausE,

OK/BAT DAU
oK/ sTART
TAM DUNG
pausE

0K/ BAT AU
ok sTaRT




ROAST FUNCTION

0 In waiting state, rotate the “OK/BAT DAU/TAM DUNG”
knob to select ROAST function.

g Press and rotate “OK/BAT DAU/TAM DUNG” knob to
adjust temperature.

9 Press “£\D) " button, rotate “OK/BAT DAU/TAM DUNG”
knob to adjust cooking time.

9 Press “OK/BAT DAU/TAM DUNG" to start cooking.

6 During cooking, press “ fiD) " and rotate “OK/BAT DAU/
TAM DUNG” to adjust temperature and cooking time.

OK/ BAT DAU
oK sTART
TAM DUNG
pause

OK/ BAT DAU
ow sTaRT
TAM DUNG
pause

oK/ BAT DAU
oK/ TART

TAM DUNG
oause

&

OK/ BAT DAU
89 ow sTaRT
TAM DUNG
— pause



PIZZA FUNCTION

In waiting state, rotate the “OK/BAT DAU/TAM DUNG"
knob to select PIZZA function.

g Press and rotate “OK/BAT DAU/TAM DUNG” knob to adjust
the size of pizza. The default size is 9 inches.

9 Press “8iD) " button, rotate the “OK/BAT DAU/TAM DUNG”
knob to adjust temperature. The default temperature is 165°C
for 9inches.

e Press “ fiD)" button, rotate “OK/BAT DAU/TAM DUNG” knob
to adjust cooking time. The default time for 9 inches is 14 min.

6 Press “OK/BAT DAU/TAM DUNG” to start preheating,

the screen displays ” :’ I

|

@ After preheating, put the food in the oven and close the door.
Press “OK/BAT DAU/TAM DUNG” to start cooking.

0 During cooking, press “ fiD) ” and rotate “OK/BAT DAU/
TAM DUNG” to adjust temperature and cooking time.
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OK/ BAT PAU
oK START
TAM DUNG
pause:

oK/ BAY alu
“\ TAM DUNG

oK/ BAT DAV
owsTaRT

TAM DUNG
pause

oK/ BAT DAV
owsTART

TAM DUNG
Pause

OK/ BAT DAV
o sTART
TAM DUNG
pause




COOKIES FUNCTION

PAUSE

- N N oK/ BAT DAU
In waiting state, rotate the “OK/BAT DAU/TAM DUNG” tm;’;;‘[;'m

knob to select COOKIES function.

9 Press and rotate “OK/BAT DAU/TAM DUNG” knob
to adjust temperature.

ok . o
€) Press" 8D button, rotate “OK/BAT DAU/TAM DUNG” - onsahr o0
knob to adjust cooking time. 8: KT UNG

&

oK/ BAT DAV
ow sTaRT

TAM DUNG
Pause

e Press “OK/BAT DAU/TAM DUNG” to start preheating,
the screen displays "'l' - T

S|

6 After preheating, put the food in the oven and close the door. t""’ol’ﬁf‘”
Press “OK/BAT DAU/TAM DUNG” to start cooking. &

@ During cooking, press “f{D)” and rotate “OK/BAT DAU/
TAM DUNG” to adjust temperature and cooking time. &
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BAGEL FUNCTION

z ~ N oK/ BAT PAU

“ In waiting state, rotate the “OK/BAT DAU/TAM DUNG” Km;m
knob to select BAGEL functin.

< ~ N OK/BAT PAU

9 Press and rotate “OK/BAT DPAU/TAM DUNG” knob to KT"\&:;‘(;‘NG
adjust the quantity (2, 4 and 6). The default value is 4. !

9 Press “ fiD)” button, rotate “OK/BAT DAU/TAM DUNG" knob to
choose the power level. The default power level is 4.

OK/ BAT DAV
owsTaRT
TAM DUNG
pause

OK/BAT AU
oK/ START

TAM DUNG
oavse

9 Press “OK/BAT DAU/TAM DUNG” to start cooking.

T DA ‘ o stro
e During cooking, rotate “OK/BAT DAU/TAM DUNG” to adjust KTAM DUNG
cooking time. The temperature can not be adjusted. -



REHEAT FUNCTION

a In waiting state, rotate the “OK/BAT DAU/TAM DUNG"
knob to select REHEAT function.

9 Press and rotate “OK/BAT DAU/TAM DUNG” knob to
adjust temperature.

€) Press"fD " button, rotate “OK/BAT DAU/TAM DUNG”
knob to adjust cooking time.

e Press “OK/BAT DAU/TAM DUNG” to start cooking.

e During cooking, press “fiD)” and rotate “OK/BAT DAU/
TAM DUNG” to adjust temperature and cooking time.

OK/ BAT AU
oK START
A NG
e
OK/ BAT DAV
oK START
TAM DUNG
pausi

OK/ BAT DAV
owsTART
TAM DUNG
pause

OK/BAT AU
oK/ sTART

TAM DUNG
oause

OK/ BAT DAV
owsTART
TAM DUNG
pause




WARM FUNCTION

o In waiting state, rotate the “OK/BAT DAU/TAM DUNG”
knob to select WARM function.

PAUSE

g Press and rotate “OK/BAT DAU/TAM DUNG” knob to o AT oAU
adjust temperature. TAM DUNG

€) Press” £D" button, rotate “OK/BAT DAU/TAM DUNG” knob
to adjust cooking time.

OK/ BAT DAV
onsTART

TAM DUNG
PAvsE

e Press “OK/BAT DAU/TAM DUNG” to start cooking.

6 During cooking, press “ fiD) " and rotate “OK/BAT DAU/ S
TAM DUNG” to adjust temperature and cooking time. &z KN‘LS?I.S““

TAM DUNG

PAUSE



PROOF FUNCTION

In waiting state, rotate the “OK/BAT DAU/TAM DUNG”
knob to select PROOF function.

Press and rotate “OK/BAT DAU/TAM DUNG” knob to
adjus temperature.

Press “£iD” button, rotate “OK/BAT DAU/TAM DUNG” knob
to adjust cooking time.

oK/ BAT DAY
oK/ START

TAM DUNG
onuse

Press “OK/BAT DAU/TAM DUNG” to start cooking.

During cooking, press “£I) ” and rotate “OK/BAT DAU/
TAM DUNG” to adjust temperature and cooking time.

OK/ BAT AU
‘oK sTART
TAM DUNG
pause




SLOW COOK FUNCTION

knob to select SLOW COOK function. oustur

TAM DUNG
pause

o In waiting state, rotate the “OK/BAT DAU/TAM DUNG" tox/skmixu

9 Press and rotate “OK/BAT DAU/TAM DUNG” knob to K“U
adjust temperature. AN NG

9 Press “ fiD) " button, rotate “OK/BAT DAU/TAM DUNG” knob
to adjust cooking time.

OK/BAT PAU
o
" pause

OK/ BAT DAV
onsTART

TAM DUNG
oavse

e Press “OK/BAT DAU/TAM DUNG” to start cooking.

6 During cooking, press “£ID) ” and rotate “OK/BAT DAU/
TAM DUNG” to adjust temperature and cooking time.

OK/ BAT AU
o sTaRT
TAM DUNG
pause
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DEHYDRATE FUNCTION

In waiting state, rotate the “OK/BAT DAU/TAM DUNG"
knob to select DEHYDRATE function.

9 Press and rotate “OK/BAT DAU/TAM DUNG” knob to
adjust temperature.

9 Press “£D button, rotate “OK/BAT DPAU/TAM DUNG” knob
to adjust cooking time.

e Press “OK/BAT DAU/TAM DUNG” to start cooking.

6 During cooking, press “£\D) ” and rotate “OK/BAT DAU/
TAM DUNG” to adjust temperature and cooking time.
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TAM DUNG
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TAM DUNG
pauSE
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pause
®a
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WIRELESS CONNECTION FUNCTION

Deactivate wireless module: Press " &" button and "OK/START/PAUSE" button on the knob at
the same time to shut off the wireless module if you do not need the device connected for

a long time. Once the wireless module shut off, all the wireless functions will not be workable,
the screen displays “oFF”. And Press " O " button and "OK/START/PAUSE" button on the knob
again to Activate the wireless module.

Activate wireless module: When wireless module is shut off, please press 0 button

and "OK/START/PAUSE" button on the knob at the same time to activate the wireless
module in order to power on the wireless function on the device so that you could enable
the wireless and connect the device and the APP, the screen displays “on”.

Enable wireless connection: Plug in at the first time, hold " =" button for 3 seconds,
the display will shows "AP", and then you can follow the steps shown on the TSmartLife to
finish the wireless connection.

Disable wireless connection: Hold the " =" button for 8 seconds to disable the connection.

TSmartLife APP FUNCTION INSTRUCTION

Remote Control

All the cooking functions can be controlled through TSmartLife app. But for
safety restriction, start cooking operation will not start the oven automatically
until you confirm and press the START button on the oven.

*Please take attention to the notices from TSmartLife app.

Online Recipes

Online recipes have been pre-programmed by manufacturer. Select a recipe

and follow the steps to prepare you food, it will set the recommended cooking time
and temperature automatically.
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QUICK START GUIDE

CONNECT YOUR DEVICE TO YOUR MOBILE PHONE WITH TSmartLife App

1 DOWNLOAD THE TSmartLife App 2 REGISTER AND LOG IN

Scan QR code or find us on your App store Log in for existing users or sign up for new users

Login
ad on the
App Store
>’ ‘Goo&le Play
3 CONNECT YOUR DEVICES TO TSmartLife
STEP1. Connect to wireless network STEP2. oOpen the TSmartLife App. STEP3. Add your device using one
and enable Bluetooth Power on selected device of the following methods:

SCAN PRODUCT
QR CODE
SEARCH
DEVICES

SELECT
MANUALLY

STEP4. Ensure device and App are STEP5. Press““= "button for 3 seconds on the panel. STEP6. Rename your device and
under same wireless network. Following instruction to set up, it will connect try to remote control it.
automatically.

=
connected

QUICKTIPS

« Make sure your devices are powered on.
Keep your mobile phone close to your device during connection.

Connect your mobile phone to the wireless network at home.

Enable the 2.4GHz frequency on your wireless network router. Contact the manufacturer if unsure whether the router supports 2.4GHz.

The device is unable to connect to wireless network that requires authentication and also appears in public areas such as hotels and restaurants.

Itis recommended to use a wireless network name that only contains letters and numbers. If your wireless network name contains special characters, modify
itin the router. Disable WLAN+ (Android) or WLAN Assistant (iOS) when connecting your devices to the network.

To reconnect a device to the wireless network, click“+”on the App home screen and add the device again by the category and model according to the App prompts.

www.toshiba-lifestyle.com/vn

TOSHIBA
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CARE AND CLEANING

With reasonable care and cleaning, your appliance will retain its appearance and remain fully
functioning for a long time. We will explain here how you should correctly care for and clean
your appliance. Do not use glass cleaners or metal/glass scrapers for cleaning.

o Before cleaning, unplug the toaster oven and allow it to cool completely.

9 Wash all the accessories with mild and
soaped water including the baking rack

and the baking tray.

Do not use abrasive cleansers, scrubbing
brushes, or chemical cleaner. This will cause
damage to the non-stick coating of the

baking tray.
9 Using a wet cloth to wipe the inner of the oven.

To clean the door, use a wet cloth saturated with

detergent or soap.

Never immerse the unit in water or other liquid.

Any other servicing should be performed by an
authorized service representative.

00

Warning: Hot Surface!
Y l \ Advertencia: jSuperycie Caliente!

CAUTION Avertissement: Surface Chaude!
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SPECIFICATIONS

MODEL TL2-SAC25GZC
CUBAGE 25L
VOLTAGE 220-230 V~

AC FREQUENCY 50/60 Hz

POWER 1500-1600 W

EXTERNAL SIZE 424x420x333 mm
NET WEIGHT 9,4kg

ATTRIBUTIONS

Apple App Store is a trademark of Apple Inc.

Google, Android and Google Play are trademarks of Google LLC.

Amazon, Alexa and all related logos and motion marks are trademarks of
Amazon.com, Inc. or its afflilates.

iOS is a registered trademark of Cisco Systems, Inc. and/ or its affiliates in the
United States and certain other countries.

The Bluetooth® word mark and logos are registered trademarks owned by
Bluetooth SIG, Inc. and any use of such marks by Atovast Corporation is under
license.
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