Huéng Dan SU Dung

N6i Com Dién Ky Thuat S6

(Chi str dung cho muc dich gia dung)

Model

RC-10RH
RC-18RH
RC-10RH
RC-18RH

S)VN
S)VN
CG)VN
CG)VN

P

TOSHIBA
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Than trong an toan

A Than trong

Khong théo lap, stfa chita hay diéu chinh n6i com dién.

Lau chui nudc va vé sinh sau méi lan st dung.

Khéng nhiing néi com dién vao nudc.

Khéng st dung vat nhon bang kim loai nhu que, kim...
choc vao khe h& clia néi com dién.

Khéng st dung day nguén, phich cdm bi hu hong hay
phich cdm bi léng léo.

Khong dé tay hay mat gan 16 thoat hoi nudc.

Rut day nguén ra khoi & cdm khi khéng st dung noi
com dién.

Khi rat day ngudn, cdm phan phich cdm dé rit (khong
cam phan day dién).
Khong rat hay cdm day nguon khi tay uét.

Khong cat/cao, bé cong, kéo, van day nguon.

Khéng dat vat nang, bén, nhon Ién trén day nguon.

C3m phich cdm chic chén vao 6 dién.

Rut day nguon khi lay ndi bén trong ra hay khi tién
hanh bao duéng.

Chi nén bao duéng khi néi da nguoi.

Khéng st dung ndi com dién gan nguén nhiét, nguén
nudc, noi c6 séng dién tu.

Néu phich cdm hay chdu cdm bi dg, dung vai khé dé
lau sach.

Khéng st dung bat ky néi nao khac véi ndi kém theo.

Khéng che 16 thoat hoi nudc bang vai hay bat ki vat
gi khi dang nau.

Khi dang nau hay ngay sau khi st dung, khong cham
vao cac bd phan dang néng (nhu ndp bén trong, dé
nhiét, |6 thoat hoi, noi).

Khong nhan nut khoa khi dang di chuyén néi com
dién.

Khi dang ndu, khéng di chuyén néi com dién.

Khi dang nau, khéng ma& nap noéi com dién.

Khéng nau, ham khi dé Va xdi com bén trong.

Khéng ndu, ham khi khong ¢ noi bén trong.

Khong lac tay cam.

Khi ndu, gap tay cam vé phia sau.

Né&u day nguén bi hu hong, né phai dugc thay thé bai
nha san xuat hay tram Bao hanh Gy quyén clia Toshiba.

Khéng dat néi com dién trén vat mém hay noi mat
can bang.

Khong st dung néi com dién gan tudng hay cac vat
dung khac.

Khéng st dung néi com dién khi dé trén vai, tham,
gidy, bao nylon hay noi c6 4nh sang mat troi chiéu
truc tiép.

Khong st dung Va bang kim loai, ban chai bang kim
loai hay bang nylon, cac chat tay rira véi néi bén trong.

LUU Y TRUGC KHI SU DUNG:
1-San phdm nay chi duing cho gia dinh
2-Viéc bao hanh (mién phi) khéng dugc thuc hién khi
san pham
- St dung cho muc dich thuong mai.
- St dung khéng theo ding chi dan trong sach
Hudng dan s dung.
- Khong tuan theo cac diéu khoan khac trong Phiéu
bao hanh.

Khong dé tré nhd, ngudi thi€éu nang hay bénh tat sur
dung noi com dién ngoai trir ho dugc giam sat chac
ché dé st dung an toan.

Dé& no6i com dién xa tam tay tré nho.

Khoéng dé phich cdm dién hodc cac bd phan dién khac
ti€p xuc vai hoi nudc néng.

Dac biét can than khi dat va st dung may trén ké bép,
dé tranh hai nu6c lam uét phich cdm ngudn vi cé thé
gay dién giat hay hoa hoan.
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3
®&———— Nap ngoai

NN

&> ——— Naptrong
(c6 thé théo ra)

Noi
(Hop kim cao cap)

Nt khéa ‘— Tay cam

Bang diéu khién

Luuy:

-Hinh phich cdm trong tai
liéu chi mang tinh minh hoa.

-Thi trudng Viét nam st dung
phich cdm thdng, 2 chan tron

nhu bén dudi.

Cam bién nhiét

Hop thoat
hoi nudc

Day nguon

Phich cdm

1
] =
A

Coc lusng gao Miéng gilr va Va xdi com Vi hap
(TKhoang 180 ml.)
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Nut chinh gis

Man hinh

NGt CANCEL ( /,_OFF

(HUY)
Nut Hr. / Min

e @ HI. él\/\in.
(Chinh gid/phut) Q

NUut TIMER —————————<00™=

(Hen gid nau)

CANCEL @

—

TOS|1IBA

o

Huéng dan nau

KEEP WARM
REHEAT 1

WHITE  PRE-WASHED
RCE RCE T REGULAR  HARD

”

FERMENTATION - CAKE  SOFTOLED  TOFU

SOFTNESS

Nut COOK/START (NAU/BAT DAU)

COOK
OSTART
Nut QUICK
ogusrs—/— COOK

HARDNESS L4

/ (NAU NHANH)

MENL®—7——— Nut MENU

Nut Softness & Hardness
(Nau com mém/khé)

NRNL10000000591 Rev.03_OWNER'S MANUAL_10,18RH(VN).indd 4

' Lu'qng gao Luqn? gao Thei gian
Loai gao Nhan nat MENU Vach nuéc (Coc) (Coc) n&u (phat)
RC-10RH RC-18RH
Gao trdng White Rice White Rice 05-5,5 1-10 40-75
Gao Shusi White Rice Sushi Rice 1,0-5,5 2-10 40-75
Gao nép White Rice Glutinous Rice 2-4 3-6 50-60
Gao khéng vo Pre-Washed Rice Pre-Washed Rice 0,5-5,5 1-10 40-75
Gao trén Mixed Rice White Rice 1-4 2-6 50-60
Gao luc Brown Rice Brown Rice 1-4 1-8 115-120
Gao con Amino acid Gaba Rice White Rice 1-4 2-8 55-65
Gao trang/Chao loang | Congee Congee 05-1 05-1,5 65 - 80
Gao trang/Chao dac Congee Porridge 05-1 1-3 65 - 80
4
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Vi HAP

Cach dd nwéc

Noi
Vi hép .

Vi hap
Nudéc

.. Mdrc nwéce

NOi com

dien Téi thidu Téi da

RC-10 | 250 ml (khoang 1,5 cc lwérng gao) 900 ml (khoang 5 céc lwérng gao)

RC-18 350 ml (khoéng 2 céc lwdng gao) 1000 ml (khoang 6 cbc lwéng gao)

Cach str dung

e Cb thé st dung ché d6 COOK (NAu thudng) va RAPID COOK (N4u nhanh).
e Thoi gian téi da d& ndu: ché dd COOK la 70 phut, ché dd RAPID COOK la 60 phuit.
e Néu mubn hiy chirc ndng hap truwdc khi ndu xong, nhan nat CANCEL

Luuy

e Sau khi ndu xong, ndi sé chuyén qua ché do gi néng.

e Néu mubn kh&i dong lai chirc ndng hap, nhan nat COOK dé chon ché d6 COOK
hay RAPID COOK.

e Lwu y mirc nwéc trong ndi khi hap lai.
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Chuan bi

. i Vla day Tran hodc thiéu
Luong gao bang c6c nhua kém theo.

A

.:.‘: « M6t coc gao vira day vao khoang 180 ml. % "
o u bl bl
]
= g
2 Vo gao nhanh chdong cho dén khi C6 thé vo gao bén trong néi.
nudc trong.

() Trudc tién cho nudc vao, trén gao véi nudc
va vo. Sau dé, vat gao va xa nudc ra ngoai.

(@ Vo va vét gao nhiéu lan cho dén khi nuéc
trong.

3 Piéu chinh lugng nuéc.

. Dan déu gao trong néi va cho nudc vao tuong
Ung vaéi lugng gao. Vi dy, cho nudc vao dén
vach muc s6 “3” trén than néi, tuong ing vai
3 c6c gao.

- Diéu chinh lugng nudc dé phu hgp khiu vi ctia
ban, nhu gidm lugng nudc néu ban thich com kho
hodc tang lugng nuéc néu ban thich com mém.

4 Pat néi nhém vao trong than néi.
« Hay lau sach nudc bén ngoai noi, trén
cam bién nhiét va trén nap trong.
- Dam bao la ndp trong da gan dung vi tri.

5 Cam chit phich dién vao & cam. —
« Vui long ndm phich cam khi cdm hay rat day nguon.
(khong ndm phan day dién). O

6 Chéc chian la théi gian hién thi trén man hinh cia néi com dién dung véi thai gian thuc té.
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Cach diéu chinh déong ho

SOFTNESS

HARDNESS

Vi du: D€ chinh gi& hién tai la 8:31 sang.

'] Nhén nit chinh gi& [ (©)].

Man hinh ddng hé nhap nhay.

ﬁ‘ai“ .' o’ﬁ‘
.. D e
=TT N 1 =
(GNP 'n “ ‘o—

2 Nh&n nat [Hr.] d€ chinh gi& va nhan nut
[Min.] dé chinh phut.

D6 vai nut chinh phut [Min.], néu nhan va gi nat
nay, budc thai gian cai dat sé la mdi 10 phdt.

Man hinh hién thij thai gian cai
va nhap nhay.

( ‘0 “ " 0‘ \
e - - -
.. Wil L
==
C o )

3 Nhan nit chinh gi& [ 1.

Viéc chinh gi¢ két thuc.

Man hinh déng hé hién thj thoi
gian cai va dimg nhép nhay.

121

LUUY:

« Pin Lithium I3p bén trong néi com dién Toshiba c6 tudi tho 5 nam.

- Déng ho khong thé cai dit khi noi com dién dang & ché d6 COOK (NAU), WARM (HAM NONG) va PRESET TIME

(HEN GIO NAU).
- Dong hé khéng thé cai dat néu chua cdp nguén cho néi com dién.
« Khi cai dat, man hinh d6ng hé nhap nhay va déng ho sé khéng dém.
- Thdi gian hién thi la 24 gid.
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Cai dat thai gian nau

SOFTNESS
HARDNESS

Vi du: D€ cai dat thoi gian ndu hoan thanh lic 7:30 sang.

1 Nhan nat [TIMER]. Thai gian cai dat trude do
«Dén bao [TIMER] va dén bao sé nhap nhay.
’ ’
[COOK sé nhap nhay. W, W ., L 0s .-
START - = = - ~, r'°i-i‘-i ‘
«Nhan nut [TIMER] dé chuyén ddi COGK TIMER PO pTeen 00l T
gitra TIMER 1 [T1] va TIMER 2 START e
(T2]. 7 2 N
2 Nhéan nat [Hr.] va nat [Min.] dé Thai gian cai ddt méi sé
cai dat thai gian. nhap nhay.
-~ L\ N A
« Khi nhan nat [Min.], buéc thai gian _‘.'_ oy -, -0 ‘
sé thay d&i méi 10 phut. cOOK TIVER P51 ‘ / .': : “m
START - Lalld
4 ) g
3 Nhan nat gTOAORl'(r . Thai gian cai dat sé
dung nhap nhay.
+Dén bdo [TIMER] sé sang lén.
s 4. [COOK] 4 .4 SR T
va den bao sé tat. . ‘o ‘ ‘

Cai dat thoi gian nau két thuc.

- Thai gian ndu c6 thé dugc cai 2 1an bang ché dd hen gid [T1] va [T2] khac nhau.

[CANCEL
« Trong qua trinh cai dat, nhan va git nat [] dé hién thi thai gian hién tai.

- D€ hay hay chinh lai viéc cai thai gian ndu, hay nhan nat

LUUY
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Cach nau

Thao tac

I

(=)
(=
(]
X
=)
]
(=

Kh

x -« [COOK
Nhan nut ST

+ D& ndu nhanh, nhan nut [QUICK COOK].
« Khi ndu nhanh, dén bao [QUICK COOK]
sé sang lén.

bén bao [COOK
sé sang. ISTART

Thai gian hién tai.

. , \__/ ° N, (W
+ Chinh d6 mém ctia com vdi cac ché do @) ‘.‘ e
[SOFT/MEM], [REGULAR/VUA], [HARD/KHO] COOK DRC MR
s « - [SOFTNESS]. . START
bang cach nhan nut [WNESS trudc
.~ [COOK
khi nhan nUt[START .
D6 mém ctia com khong thé chinh trong
ché& @6 QUICK COOK/NAU NHANH.
Pang nau
« Khi ndu nhanh, dén bdo [QUICK COOK] ben bdo Thai gian hap (phut)
sé nhap nhay. [COOK hib nha con lai.
- D& nau, khi dé mém chon la [SOFT], thoi START|""aP Nhay:
gian nau con lai hién thila 13 phat. Khi
d6 mém chon |1a [REGULAR], thai gian e (]
nau con lai hién thila 14 phat. Va khi do COOK | "
mém chon la [HARD], thdi gian ndu con START -
lai hién thila 15 phut.
« Khi ndu nhanh, thai gian ndu con lai hién
thi I3 9 phut.
Pang hap
« X&i com ngay sau khi cam chin. Peén bao Thai gian gitr ndng
KEEP WARM] _. R tréi qua (gid).
[ REFEAT |>an9len- () gio)
@) "1,
KEEP WARM L
REHEAT
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(Gao trang, Gao khéng vo, Gao tron, Gao luc,
Gao con Amino acid, Chao loang, Chao dac, Lén men,
Lam banh, Ludc tring, Tau ha)

Cach nau

Vidu: Lén men lam banh

Nhan nat [MENU] dé chon Fermentation.

1 WHITE  PRE-WASHED
et ReE SOFT  REGULAR  HARD
- L MIXED RICE
‘ ' ‘ BROWN RICE

':' "' w | GABARCE
4 »

CONGEE

FERVENTATION ~ CAKE ~ SOFT-BOILED ~ TOFU
EGG

WHITE ~ PREWASHED ~ MIXEDRICE ~ BROWNRICE ~ GABARICE
RICE RICE

( 2

FERMENTATION CONGEE

TOFU SOFT-BOILED CAKE
EGG

« Nhan nut [MENU] cho dén khi thanh (ems)
di chuyén dén [FERMENTATION].

-Dén bao [COOK

START

trén man hinh sé nhap nhay.

] va thai gian ndu

5'&

Saok
START

2 Nh&n nit [Min.] d& chinh thai gian nau.

- -
~Cre
A~

4 »

CAKE  SOFT-BOILED  TOFU
EGG

MIXED RICE
BROWN RICE
GABA RICE

CONGEE

FERVENTATION

+ Nhén va git nat [Min.] thai gian cai sé
thay d&i méi 10 phut.

&5 U o
@)
caok
START

(Vi du cai thai gian ndu 1a 60 phut)
COOK

Nhéan nat
START
N

DA

FERVENTATION ~ CAKE SOFr—gg\LED TOFU
E

dé bat dau nau.

MIXED RICE
Nau”

-,
-,

BROWN RICE
GABA RICE

[ _J CONGEE

N . [COOK

beén béo [—START

gian ndu trén man hinh diing
nhap nhay.

sang lén va thai

©
COOK

START

T-BOILED

- DGi v6i ché d6 [FERMENTATION], [CAKE], [SOFEGG

man hinh sé hién thi gid hién tai sau khi ndu xong.

7

LUUY

COOK

START se tatva

va [TOFU], dén bao [

- DI v6i ché do [WHITE]I [PRE-WASHED

RICE RICE
noéi com sé tu dong chuyén sang gilt ndng sau khi nau xong.

], [MIXED RICE], [BROWN RICE], [GABA RICE] va [CONGEE],

10
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Cach gilrnéng

Noi com dién sé tu dong chuyén qua ché do gilr ndng sau khi nau.

Gilf néng Ham nong lai
T
Nhan nit [MENU] mot lan. Nhin nit [S90K | & ham nong lai khindi dang
P = KEEP WARM & ché do giir néng.
LM REHEAT
AR
© < "~ KEEP WARM
1 REHEAT
« Ché doé gitr ndng sé bét dau sau 5 giay. - -l.‘-
+Pén bao [W sang lén.
REREAT KEEP WARM
« Man hinh hién thi thoi gian gilt néng (gio) . Peén bao [w s& nhap nhay.
trOI.QL'Jf:l. « Man hinh sé hién thj thai gian ham néng.
(h:gio) + Thai gian con lai cho viéc ham néng la 9 phut.

.. [COOK . A . 2
«Nhan nUt[STAT] trong lic ham néng dé hay

viéc ham néng va trg vé trang thai git néng.

Pé huy gilt néng hay ham néng

Nhéan nut [CAON%_] dé hay giit néng hay ham néng.

EEP WARM

Y Ve K ~ <
- Pén bdo [ REREAT | 5€ tat.

NOTE
« Trong qua trinh gitt nédng hay ham néng, nhan va gilr nut [ 1 sé hién thj gid hién tai.
- Khéng gilt ndong qua 24 gid. N6 sé 1én hon thai gian cho phép giling néng. Man hinh sé nhap nhay
sau khi gitt néng tu 25 gic.

.
d

A

- 4 )

N

\l

0™
- | o
-

N
vy

11
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Banh mi tron

Thanh phan

°

°

@ Dudng ...
o "

°

°

Cach nau

1 Cho bét, men, dudng, mudi vao chung
116 lon.

Cho sira va bo

(da tan chay &
40°C) vao va dung
mudng dé tron. Sau
do6 dé 1en ban va
nhao k¥ bang tay.

3 Sau khi nhao thanh
thanh hinh tron thi
d&t vao trong ndi
nhém véi it dau
thuc vat (N6 s& d&
Ién men khi banh
néng déu).

4 N[\én nat MENU
de chon ché dé
FERMENTATION
(Lén men lan 1), cai
thoi gian ndu 14 60 phut =
va nhan nut COOK/START.

5 Sau khi 1&n men lan 1 két thic, m& nap
ndi va dé banh phéng lén khoang 2 phut.

6 Bam vao chinh gitra
banh va dé xudng
dé khong khi bén
trong thoat ra.

NRNL10000000591 Rev.03_OWNER'S MANUAL_10,18RH(VN).indd 12

Nhén nit Menu

Nhén nit Menu

Cai dat thoi gian

12

7 L4y banh ra va nhao lai thanh hinh tron
rdi dat tré lai ndi véi mot it dau thwe vat.

8 Nhan nat MENU dé chon ché"dcf)
FERMENTATION (Lé&n men lan 2), cai thoi
gian n4u 1a 30 phat va nhan nat
COOK/START.

9 Sau khi 1&n men 1an 2 két thuc, mé nap
ndi ra va dung ngén tay dé kiém tra
viéc [én men.

Lwuy

e Viéc Ién men quéa ngan.
Khi so tay Ién banh, cdm thay né cirng
nhanh.
* Vui long téng thdi gian 1am banh trong
lan t&i.

® Viéc |én men qua lau. )
Khi s& tay 1én banh, cam thay né teo
lai.
* Vui long gidm thoi gian lam banh trong
lan toi.

1 0 Théo hop thoat hoi nudc ra rdi nhan
nut MENU dé chon ché do CAKE
(Lam banh). Cai thoi gian néu la 40
phut réi nhan nut COOK/START.

1 1 Khi nau xong, dung muéng dep
dé 4y banh ra ngoai.

7/16/2025 10:32:40 AM



Cai dat thoi gian

B é n h bO’ Nhén nit Menu

Thanh phan

Cach nau

1 Cho bdt va trirng vao chung 1 t6 1&n. Sau khi bot‘dé dwoc tron, cho b‘ét
vao trong ndi nhém vé&i mét it dau
D Dung db danh tring thue vat.
dé danh cho déu. . . )
Nhan nut MENU dé chon ché do6 CAKE
(Lam banh). Cai thei gian néu 1a 50 phut
rdi nhan nit COOK/START.

Khi ndu xong, dung mudng det dé lay
banh ra ngoai. C6 thé nau lau hon néu
mudn, vi dy thém 10 phat.

3 Cho sira va bo
(da tan chay &
40 °C) vao va dung
mudng dé tron.

13
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Trieng ludc vira chin

Nhén nit Menu Cai dat tho'i gian

Thanh phan

Cach nau
1 Ba trirng vao ndi nhdém va cho nwéc vao 3 Ngay sau khi luéc xong, dung mubng dé
(Khoang 500 ml). lay trirng ra khéi ndi ngay va I6t vé can

. . . than. B& vao chén va cho nwéc sbp vao.
2 Nhan nut MENU dé chon ché d6 SOFT

BOIL EGG (ludc trirng), cai thoi gian ludc
la 25 phut va nhan nit COOK/START.

Tau hu

Thanh phan

® Sradaunanh .........ccceeevvvvvnnnnns 500 ml
® Mudi Magié clorua .......c.c.c........ 1049
Cach nau

1 Cho sira dau nanh va hoa tan mudi Magié clorua ciing vao
bén trong ndi va ti tr khuay nhe deu.

2 Dong nép va nhan nut MENU dé chon ché d6 TOFU va dat
thoi gian 1a 50 phat. Nhan nat COOK/START.

3 Khi ndu xong, kiém tra d6 mém ctia Tau hd. Néu né da du
cleng, hay lay ra nhe nhang va bd vao dia. Neu né chua du
clrng, hay nau tiép trong mot khoang thdi gian ngan.

14
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Bao dudng va thong so ky thuat

Bao dudng

Cach thaora
Giilt phan nhé ra & mép bén dugi
chGia nap trong va kéo vé phia ban.

- Khéng thao ndp trong néu khong
can thiét vi n6 cé thé bi ldng.

Cach lap vao
Gan phan trén ctia ndp trong vao
khe ctia nép ngoai.

«Ndm phan nhé ra va nang
nép trong lén theo hudng
lam dau dé lp vao

« Chi Iap vao khi ndp trong da kho
hoan toan.

Nhan phan nhé ra ctia nap trong vao

nép ngoai mét cach chéc chan.

- Dam bao la nap trong da lap
vao ndp ngoai mét cach chan
Néu khéng, ndp ngoai sé
khéng day lai dugc.

S nap bén ngoai va ro hai néng ra ngoai.

- Vui ldng vé sinh ndp trong sau méi khi nau com.
- Khéng bé hay xodn ndp trong, né c6 thé khéng khit véi

Vé sinh bang bot bién va xa |
phong rira bat dia loang.

Vé sinh nap néi bang bot bién
va xa phong rira bat dia loang.
« Vé sinh ron tuong tu.

Vé sinh hop thoat hoi nuéc.

[ Lau chui vét do, ban bing vai am.

Lau vét do, ban bang vai uét

- Khéng ria néi bang nuéc.

- Khéng dé néi bi uat.

+ Khong lam u6t bang diéu khién
va nap noi.

J

Cach thaora
Van hop thoat hoi nudc
theo chiéu miii tén nhu
bén duéi.
+ M& hop bdng céch van

né hudng lén.

Cach lap vao
Pay hép cho khép véi dau
trén khe rdi van theo chiéu
mii tén.

Hop thoat
hai nuéc

hai nuéc

- Van dén khi nghe tiéng “canh”.

Hop thoat hoi nuéc

Hop thoat o)

T Dau
S
Khe

« Khong x6i nudc truc tiép l1én
noi.

[Dt‘mg vai min lau sach hat gao

dinh vao nut khoéa.

(Dl‘mg khan vai lau sach duéi day
néi.

st dung chat tay rlfa c6 tinh kiém dé lau
chui, chi s&r dung vai mém va xa phong
loang.

Luuy: DE tranh Iam hu hdng néi com dién, khéng

LUUY:

Théng s6 ky thuat

Néu Ban gap kho khan khi st dung sdn pham,
vui 1dong goi dén téng dai dién thoai mién phi

18001529 dé dugc tu van.
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. , , Kich thué 5i
Model Nguon cung cap Cong suat (w) R6nglc Sauc (cm)Cao Kho(lklg)Qng
RC-TORH(S)VN 1,100 26.7 345 20.0 3.7
RC-10RH(CG)VN
RC-18RH(S)VN 220V ~50Hz
RC-18RH(CG)VN 1,250 26.7 37.8 23.1 46
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PIEU KHOAN BAO HANH

DANGKYBAOHANH

Dé hudng day du quyén lgi bao hanh, quy khach hang vui long thuc hién dang ky bao hanh trong
vong 14 ngay sau khi mua mdy theo mét trong céc hinh thuc duéi day. Viéc khong dang ky bao
hanh dung thai gian qui dinh c6 thé anh huéng dén quyén Igi bdo hanh cia quy khach sau nay.

- Dangky truc tuyén tir website https://www.toshiba-lifestyle.com/vn

- Pangky quakénhzalo chinhthic: Toshiba Lifestyle VN

- Goidién dén téng dai mién phi: 18001529

LIENLACYEU CAUBAOHANH

- Yéu cau bdo hanh tirwebsite https://www.toshiba-lifestyle.com/vn

- Yéu caubao hanh quakénhzalo chinh thiic: Toshiba Lifestyle VN

- Téng dai CSKH va ti€p nhan bao hanh: 18001529 (dién thoai mién phi)
Thaigiantiép nhan: 8:00 sang - 20:00 t6i, tuThithai dén Cha nhat

DIEUKHOANBAO HANH CHITIET

Diéu khoadn bao hanh chi tiét dugc cong bo trén website chinh thic ctia Toshiba Viét Nam, dé ¢
thongtin day du nhat quy khach vuilong tham khao trén website
https://www.toshiba-lifestyle.com/vn

DIEUKHOAN BAOHANHRUT GON
1.Diéukién dugcbao hanh mién phi
San pham dugc bao hanh 12 thang tinh tir ngay mua nhung khéng qua 18 thang tinh tir ngay
xuatkho. -
Slta chlta hoac thay thé phu tung, linh kién mién phi néu khach hang dap tng day du cac diéu
kiénsau:
- San pham controng ThaiHan Bdo Hanh.
- San pham dugc st dung ding muc dich, cdng nang va theo cach thic phu hgp véi hudng dan
cUanhasanxuat.
- Nhitng hu héng, 16i clia san pham dugc két luan la do hu héng hoac 16i linh kién hoac do 16i ky
thuattirnhasan xuat.
- S8 may va tem niém phong trén san pham phai con nguyén ven khéng bi rach, cao stia hoac
mat di.

2.Cactruong hop khéng dugcbao hanh mién phi

- San phdm khéng con trong Thai Han Bao Hanh.

- San pham khéng dugc st dung dung muc dich, cdng nang va theo cach thdc phu hgp véi
huéng dan clia nha san xuat.

- S&n pham sttdung cho muc dich kinh doanh hodc qua dinh muic thiét ké cia nha sdn xuét.

- V6 may va cac phu kién kém theo clia sdn pham bao hanh khéng ndm trong danh muc dugc
bao hanh mién phi.

- San pham hu hdng do su tdc ddng clia cac yéu t6 bén ngoai nhu: thién tai, 1G lut, sam sét, hoa
hoan, tai nan, sttdung sai huéng dan, nguén dién khong thich hop, nit bé hay va cham do van
chuyén, bdo quan san pham khéng tét.

. San pham ¢6 dau hiéu stia chiia trudc & nhiing noi khéng ndm trong hé théng bao hanh do
Toshiba Gy quyén.

- Huhoéng do qua trinh 13p dat va st dung khéng dung tiéu chuan ky thuat, qui dinh an toan cda

san pham. NRNL10000000591 Rev.03
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