Hwéng Dan Str Dung
N6i Com Dién Ky Thuat S6
(Chi st dung cho muc dich gia dung)

Model
RC-18NTFV(¥*)

TOSHIBA
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Can trong an toan

A Than trong

Khéng thao 14p, stra chiva hay didu chinh néi com dién.

Khéng nhiing ndi com dién vao nuéc.

Khoéng st dung vat nhon béng kim loai nhw que, kim..
choc vao khe hé cutia ndi com dién.

Khoéng st dung day ngudn, phich cdm bi hw hdng hay
phich cdm bij 16ng l&o.
Khong dé tay hay mat gan 16 thoat hoi nwéce.

Rt day ngudn ra khdi & cdm khi khéng st dung ndi
com dién.

Khi rat day ngudn, cdm phan phich cdm dé rut (khéng
cam phan day dién).

Khéng rat hay cdm day ngudn khi tay wot.

Khéng cat/cao, bé cong, kéo, van day ngudn.

Khong d&t vat ndng, bén, nhon I&n trén day ngudn.

CAm phich cdm chéc chan vao 4 dién.

Rut day ngudn khi lay ndi bén trong ra hay khi tién
hanh bdo duwdng.

Chi nén bao dw&ng khi ndi da nguoi.

Khoéng st dung ndi com dién gan ngudn nhiét, ngudn
nwéc, noi cé song dién tir.

Khong d&t ndi com dién trén vat mém hay noi mét can
béng.

Khéng str dung ndi com dién gan tuwdng hay cac vat
dung khac.

Khoéng st dung ndi com dién khi dé trén vai, tham,
giay, b’ao nylon hay noi c6 anh sang mat troi chiéu
truee tiép.

Khéng s dung Va bang kim loai, ban chai béng kim
loai hay béng nylon, cac chat tay rira véi ndi bén trong.

Khoéng dé tré nhd, ngwdi thiéu nang hay bénh, tat siv
dung ndi com dién ngoai trtr ho dwoc giam sat chat
ché dé s dung an toan.

Dé& ndi com dién xa tAm tay tré nhd.

Lau chui nwdc va vé sinh sau mdi lan st dung.

Néu phich cdm hay chiu cdm bj do, dung vai kho dé
lau sach.

Khong s dung bét ky ndi nao khac véi ndi kém theo.

Khéng d6 nwéc qua vach do mirc nwéc
“Max” khi ndu com.
Lam nhw vay c6 thé bi béng.

Khong che 16 thoat hoi nuéc bang vai hay bat ky vat
gi khi dang nau.

Khi dang néu hay ngay sau khi str dung, khong cham
vao cac bd phan dang néng (nhw nap bén trong, de
nhiét, 16 thoat hoi, néi).

Khéng nhéan nat khéa khi dang di chuyén néi com
dién.

Khi dang néu, khéng di chuyé&n ndi com dién.

Khi dang néu, khéng mé nap ndi com dién.

Khong nau, ham khi dé Va x&i com bén trong.

Khéng nau, ham khi khéng cé néi bén trong.

Khdéng ham néng qua 30 gio. N6 sé Ion hon thoi gian
cho phép, hién thj sé& nhap nhay.

Khéng lac tay cam.

Khi nu, gap tay cAm vé phia sau.

Néu day ngudn bi hw héng, né phai duoc thay thé bi
nha san xuét hay tram Bao hanh Gy quyén clia Toshiba.

0 Khi cdm phich day ngudn vao 16 cam trén than noi,
hay Iwu y cam phich vao sau hét c& trong I6 cam
nhw hinh dwéi day.

_Phich day nguén _
(dau cam vao than noi)

LUU Y TRUOC KHI SU’ DUNG:
1-San pham nay chi ding cho gia dinh
2-Viéc bao hanh (mién phi) khang duorc thue hién khi
san pham
- S&r dung cho muc dich thwong mai.
- S dung khéng theo dung chi dan trong sach
Hwéng dan siv dung.
- Khéng tuan theo cac diéu khoan khac trong Phiéu
bao hanh.

Khoéng dé phich cam dién hodc cac bd phan dién
khac tiép xuc véi hoi nudc nong.

Dac biét can than khi dat va sit dung may trén ké bép,
dé tranh hoi nudc lam uét phich cdm ngudn vi ¢ thé
gay dién giat hay hoa hoan.
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Cac bo phan

Than noi .
Nap ngoai
Nap trong
(c6 thé thao ra)

Ron nap

Noi -
(Hop kim cao cap)

Nut khéa

Bang diéu khién

Moc

Cam bién nhiét Pé nhiét

Hop thoat . .
hoi nwée Nhan canh bao
Lwuy:
-Hinh phich cdm trong tai liéu chi
mang tinh minh hoa.
-Thij trro'ng Viét nam st dung
. .\ phich cdm thang, 2 chan tron
Day nguén nhw bén dwéi.
Phich c&m

Céc lweng gao Va x¢i com ) Miéng git» Va ) Vi hép
(Khodng 180 ml.) Cai miéng gilr vao méc trén than noi.
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Cac bl

phan

Bang diéu khién

Pén hién thi

Man hinh /L J\ Nut COOK/
TdsHIBA KEEP WARM
S & & &
WHITE  QUICK COOK/  KEEP WARM TIMER Cc OK
CANCEL (M . KEEP[VARM
ot canceL —— 1> )] ] 1 Dén hién th
. l IJ \/ '
ARS Q (=) G
, MIXED TIMER Hr. Min MENU
Nat MIXED RICE —————*rice * * CONGEE ] 1 Nut CONGEE
Nat TIMER Nut MENU
NGt Hr Nat Min.
Hwéng dan nau
Loai1,8L
Cach ndu |Nut stv dung Vach nwéc Lwong gao Thei gian nau
(Céc) (Phut)
Gao trang COOK White rice 2-10 42-54
Gao trang COOK White rice 2-10 38-46
(NAu nhanh) | (Nhan 2 1an)
Gao tron MIXED RICE Mixed Rice 2-10 45-58
Gao nép COOK Glutinuos Rice 2-6 39-46
N&u chéo CONGEE Congee 1-3 78-83

Vach do mirc nwéc “Max” chi diing khi dun nwéc. Vui long khéng dé nwéc qua vach nay.
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VI HAP

Cach dd nwéc

NOi
Vi hép ]

Vi hap
Nuoc

Ndi com Mtc nuéc

dién - N -
Toi thiéu Toi da
RC-18NTFV| 350 ml (khodng 2 cbc lwéng gao) 1000 ml (khoang 6 cbc lweng gao)
Cach str dung
J J

o C6thé s dung ché dd COOK (N4u thudng) va RAPID COOK (N4&u nhanh).
o Thoi gian téi da dé néu: ché do COOK la 70 phut, ché dd RAPID COOK la 60 phuit.
o Néu mubn hiy chirc nang hép trwéc khi ndu xong, nhan nat CANCEL

Luuy
-Sau khi nau xong, ndi s& chuyén qua ché do gi nong. ’
-Néu mubn khé&i dong lai chirc nang hap, nhan nit COOK dé chon ché d6 COOK
hay RAPID COOK.
-Lwu y mirc nwéce trong ndi khi hap lai.
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Chuan bj

. . B . Vira day 77 Tran hodc thiéu
Lwéng gao bang coc nhwa kém theo. 7 5 ]
o Mot cbc gao vira ddy vao khoang 180 mi. @ %

Chuén bj

Vo gao nhanh chéng cho dén khi nwéc trong  Gao c6 thé duoc vo ngay bén trong ndi

1 Trwéec tién cho nwéc vao, trdn gao véi nwdc va vo,
sau do vat gao va xa nwéc ra ngoai.
2 Vo va vét gao nhiéu lan cho dén khi nwéc trong.

D6 nwéc vao nodi va diéu chinh lwong nwéc
twong rng vé&i mirc nwére cua ché dé can nau

e D& ndi trén mé&t phang dé kiém tra lwong gao va lwong RIC:
nwéc trong ndi.

® Do nwdc vao twong (ng véi ché do ndu va lvong gao
can nAu. Diéu chinh lwong nwéc cho phil hop véi loai
gao ciling nhw khau vi ctia ban.

Dat néi vao bén trong than noéi va déng nap lai.

® Vuilong lau sach nwéc, bui ban & bén ngoai
ndi, cdm bién nhiét, d& nhiét va nip bén
trong.

® D& chac chan Ia ndi da cham dé nhiét,
vui l6ng xoay ndi vai lan theo hwéng mii
tén nhw hinh bén canh.

® Dam bao 1a da gan dlng vi tri hdp thoat hoi nudc.

Gan chit phich cam vao 6 cam. —_
® \/uilong ndm phich cdm khi cdm hay khi rat day ngudn
(khéng cadm phan day dién). |

Chéc chan la thei gian hién thi trén man hinh ctia ndi com dién ding véi thoi gian
thwc té.
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Céch diéu chinh dong ho

—1

TOSHIBA

Vi du: Pé diéu chinh gio hién tai la 8:31

1 Nhéan va gilr nGt Hr. 1au hon 1 giay Man hinh ddng hé nhép nhay.

s Ve

.

00« 7 0T

. -t 000 .‘
(PP
2 Nhan nut Hr dé diéu chinh gi® va nhan nut Min dé Man hinh déng hd nhép nhay.
chinh phut.

e Déi v&i nat Min, néu nhan va gi nat nay, bwdc thai
gian cai dat sé la 10 phut.

3 Nhan nat CANCEL.

Viéc didu chinh ddng ho sé két thic va gio bat dau dém.

LUU Y:

« Bén trong ndi com dién Toshiba c6 I&p pin Lithium c6 tudi tho 4-5 ndm & diéu kién nhiét dd phong va str dung
thong thweng. Nher pin ndy ma ndi com dién co thé hién thi thdi gian hién tai va thoi gian cai dét dwoc lwu trong
bd nhé ngay ca khi rat day cap ngudn. Néu man hinh tat hodc hién thj 0:00 nhap nhay, diéu nay cé nghia hét
pin hodc pin khong thé str dung dwoc niva.

Ngay ca khi thdi gian hién tai va thoi gian cai dat tat di, ndi com dién van cé thé ndu nhw binh thudng.
(Nhan nit CANCEL dé t4t nh&p nhay 0:00.)
Blrng bd pin vao nuéc, sac lai thao ra hay bo vao Itra.

« Dong ho khong thé cai dat trong khi ndi com dién dang & ché d6 COOK, WARM va TIMER.

« Ddng hd khong thé cai dat néu chwa cip ngudn cho ndi com dién.

o Khi man hinh ddng hé nhap nhay, déng ho sé khong dém.

« Thoi gian hién thi 1a 24 gio.

» Khi nhan va gitr nat Hr, & 0:00 am thanh “bi bip” phat ra, va & 12:00 am thanh “bi bip” phat ra 2 Ian.

Khi nhén va git nat Min, am thanh “bi bip” phat ra & 00 phut va am thanh “bip” phat ra & 10, 20, 30,
40, 50 phut.
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Cai dat thoi gian nau

—1

TOSHIBA

CO0K

CANCEL KEEP WARM

Vi du: Bé cai dat thei gian nau hoan thanh luc 7:30
Nhan nut TIMER. Den hién thi TIMER nhép nhay. ¥ Thoi gian cai dat tredc do
s& nhap nhay.
-o- =y
2 Nhan nut Hr va nat Min dé cai Dén hién thi TIMER nhép nhay. ¥ Pang cai dat thoi gian.
dat thoi gian.
e Néu thoi gian nau gidng nhw
cai dat Ian vira rdi thi budc nay M -4e 404
khong can thiét. TI'M.E‘; Qe 000
® Thoi gian hién thj la 24 gio.
® Khi nhan nat Min thi sé thay ddi
mdi 1&n 10 phut
3 Nhan nut COOK/KEEP WARM.V Dén hién thj WHITE RICE Thoi gian cai dat.
e Chon ché dd ndu nhw mong va dén hién thj TIMER sang lén.
mubn.
e Khi cai dat thoi gian, nhan nat -4 e 9 0~
Hr dé hién thi thoi gian hién tai Qe 000
WHITE TIMER - -
RICE
Cai d&t thoi gian nau két thuc.
Tiéng “Bip” s& phat ra 5 1an. The&i gian ham néng troi
Deén hién thi KEEP WARM qua.
sang lén. (h:gio)
")
o [ 0570
KEEP WARM

Ham ndng
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/1 &
I 4 N
C a C h n a u (Gao trang, Gao tron, Nau nhanh, Nau chao)

LUuU Y

B Chi cho nau com nhanh.

® N4u nhanh la dé cap dén phwong phap nau rat ngén thoi gian. Néi chung, gao dwoc ndu nhanh cé hoi cirng
va cé mot it nwdc trén bé mat

® P& com dwoc ngon hon, chi nén nu nhanh khi lwgng gao it hon 4 céc cho loai 1 Lit va it hon 6 cbc cho

loai 1,8 Lit.
Nhan nit COOK/KEEP WARM mét lan. W pen hién thj WHITE RICE Thoi gian hién tai.
z X PN £ . N séng l1én
-g ® D& nau nhanh, vui lbng nhan nut nay
= 2 lan.
: ® Khi ndu nhanh, dén hién thj QUICK COOK © = : :"
| nau nhann, den hien tni
“Q S& sana |8 ’ WHITE RICE £l o £ 20
= glén
Khi bat dau nau
Deén hién thi WHITE RICE Thoi gian ndu (phit)
nhap nhay. con lai.
® Khi ndu nhanh, d&n hién thj QUICK COOK AL
nhap nhay. =@ = d :‘
® Khi ndu nhanh, thoi gian hién th 1a 8 pht. WHITE RICE L=
Dén giai doan hap
Sau khi tiéng “Bip” vang 1én 5 1an Thoi gian ham néng tréi qua
Deén hién thi KEEP WARM sé&
sang lén. (& :gio)
@) "
KEEP WARM L9
Khi hdm néng
9
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’ A
CaCh n a u (Lén men lam banh, Him/nau stp, Ludc tripng, HAm néng sup)

Vi du: Lén men lam banh

Nhan nat MENU dé chon muc Fermentation. e Chon chuong trinh bang nit MENU.
e Pen hién thi WHITE RICE sé nhap nhay.

~ 7 e Trong khi nh&n nat MENU, thanh hién
-' e thi sang (@) trén man hinh sé thay
AR "R Re . ,
— doi vi tri.
FERMENTATION ~ BAKING / BOILING WARMING
SOuP EGG OUP
( )
Pat thoi gian nau bang cach nhan nat-Min. * Néu nut Min duoc nhan va gilr, thoi gian
cai dat sé thay doi méi 10 phut.
N
D ]
FERMENTATION ~ BAKING / BOILING WARMING
SOuP EGG SOuP
( )

(Vi du thoi gian d&t 1a 60 phat)

Nhén nit COOK/KEEP WARM dé bt diu nju. * Dén hién thi WHITE RICE sang lén.
e Th&i gian nau con lai la 59 phut.

Man hinh hién thi.

N
o e
" -'
—
FERMENTATION ~ BAKING / BOILING WARMING
SOuP EGG SouP
( )

Khi nau xong, tiéng “Bip” phat ra 5 lan.
N&i com sé ngat dién tw dong.

10
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Cach ham nong

N&i sé& tw dong chuyén qua ché do gii néng khi ndu com.

Bat dau ham néng

Nhén nit COOK/KEEP WARM dé ham néng.

W

-
]

Y

 Peén hién thi KEEP WARM sang lén.
e Man hinh hién thi th&i gian ham néng tréi qua.
( +:gio)

Dirng hdm néng

Nhan nat CANCEL dé dirng chirc ndng ham néng.

¢ Pen hién thi KEEP WARM tat.

LUuUY

e Trong qua trinh hdm néng, nhan nat Hr, man hinh sé hién thj thoi gian hién tai.

e Khéng dé Va x&i com bén trong ndi khi ham néng, vi né c6 thé bi néng chay hodc déi mau.

* Khéng ham néng qué 30 gid. N6 sé& I&n hon thdi gian cho phép, hién thi 30 gi& s& nhap nhay.

» Nén st dung chtrc ndng ham néng khi com con it hon niva ndi. Néu com nhiéu hon, sé khong phti hop.
e Néu com qua khd, twéi 1-2 mu6ng nwdc vao com sé mém hon.
e Khong ham néng com ma trwédc do duoc trir trong td lanh.

11
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Banh mi tron

Thanh phan

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 Npén nut MENU
dé chon ché dé
Fermentation (Lén
men lan 1), cai thoi
gian n4u la 60 phut
va nhan nut COOK.

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.

NRNL10000000877 Rev.03_OWNER'S MANUAL_10,18NTFV(W).indd 12

Nhén nit Menu

Chon Ién men IQm banh  Chon 1én men Ié‘m banh

Nhén nit Menu Cai dat thoi gian

lan1 (F lan 2

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 do
Fermentation (Lén men lan 2), cai thoi
gian nau la 30 phut va nhan nut COOK.

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 Thao hop th(gét hoi nuéc ra roi nhan
nut MENU dé chon ché d6 BAKING/
SOUP (Ham/N4u sup). Cai thoi gian
n4u 1a 40 phut réi nhan nat COOK.

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

Thanh phan

Cach nau
1 Cho bot va trirng vao chung 1 t6 1&n.

2 Dung d6 danh trirng
dé danh cho déu.

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

Cai dat thoi gian

Sau khi b6t da duo’g trén, cho bot (khoé‘ng
200 ml) vao trong n6i nhdm v&i mét it dau
thwc vat.

Nh&n nut MENU dé chon ché do BAKING/

SOUP (Ham/N4u sup). Cai thoi gian ndu
la 40 phat réi nhan nut COOK.

Khi nu xong, ding mudng dep dé lay
banh ra ngoai.
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Trieng ludc vira chin

Nhén nit Menu Cai dat tho'i gian

Thanh phan

Cach nau

1 B6 trirng vao ndi nhém va cho nwéc vao Ngay sau khi luéc xong, dung mudéng dé
(Khoang 500 ml). lay trirng ra khéi ndi ngay va I6t vé can

; } N P than. B& vao chén va cho nwéc sbp vao.
2 Nhan nut MENU dé chon ché d6 Boiling

egg (ludc trirng), cai thoi gian lude la 25
phat va nhan nat COOK.

14
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Bao dwéng va thdng so ky thuat

Bao dwéng

Cach thao ra
Gilr phan nho ra & mép bén dwéi
cua ron va kéo vé phia ban.

o Khoéng thao ron néu khéng
can thiét vi n6 co6 thé bj 1dng.

Cach lap vao
Gan phan trén cua ron vao
khe ctia nap ngoai.

o N&m phan nhé ra va nang
ron lén theo hwéng danh
d4u dé I13p vao

o Chil&p vao khi ron da kho
hoan toan.

Nhén phan nhé ra cta ron vao

nap ngoai mét cach chac chan.

e Dam bao la ron da I&p vao
nép ngoai mdt cach chac
chéc. Néu khong, nép ngoai
sé khong day lai dworc.

o VUi long vé sinh ron sau méi khi nau com.
e Khong bé hay xoén ron, né co thé khéng khit véi ndp
S bén ngoai va ro hoi néng ra ngoai. )

Hop thoat hoi nwéc

Cach thaora
1 Van hc}p‘thoét hoi nwéc
theo chiéu miii tén nhw
bén dwéi.
e M& hop béng cach van
né hwéng [én.

Cach lap vao

2 Day hdp cho khop véi dau hgptmost  JO Déu
trén khe réi van theo chiéu hoinusc \//\/ ®

miii tén. =1
=) ——Khe

Hop thoat
hoi nwéc

o\

e V&n dén khi nghe tiéng “tach”.

- J

Théng s6 ky thuat

Vé sinh Va x&i com bang bot bién
va xa phong rira bat dia loang.

phong rtra bat dia loéng.
oVeé sinh ron twong tw.

Vé sinh hop thoat hoi nwéc.

[Vé sinh noi bang bot bién va xa

Lau chui vét do, ban bang vai 5m.J

Lau vét do, ban bang vai wét

e Khong rira ndi bing nwéc.

e Khong dé ndi bi wot.

o Khong lam wot bang diéu khién
va nap nol.

o Khong xdi nudc tryc tiép 1én
nol.

Néu c6 hat gao dinh vao dé nhiét,
cha nhe béng gidy nham min (c&
600) va lau sach bang vai mijn.

Dung vai min lau sach hat gao ]
dinh vao nut khéa. )

[D(mg khan vai lau sach dwéi day
noi.

Lwu y: D& tranh lam hw héng ndi com dién, khong
st dung chét tay riva c6 tinh kiém dé lau
chui, chi st dung vai mém va xa phong
loang.

LUU Y:

Néu Ban gap khé khan khi st dung san pham, vui
long goi dén téng dai dién thoai mién phi 18001529
dé dwoc tw van.
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R . R oo Kich thwéc (cm) Khéi lwong
Model Nguon cung cap | Cong suat tiéu thu (W) — -
Réng Sau Cao (Kg)
RC-18NTFV(*) 220V ~ 50 Hz 800 28,0 35,2 24,9 4,5
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PIEU KHOAN BAO HANH

DANGKYBAOHANH

Dé hudng day da quyén loi bao hanh, quy khach hang vui long thuc hién dang ky bao hanh trong
vong 14 ngay sau khi mua may theo mét trong cac hinh thiic duéi day. Viéc khong dang ky bao
hanh ding thai gian qui dinh c6 thé anh hudng dén quyén lgi bao hanh cia quy khach sau nay.

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

- Dangky quakénhzalo chinh thic: Toshiba Lifestyle VN

- Goi dién dén tong dai mién phi: 18001529

LIENLACYEU CAUBAOHANH

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

- Yéu caubao hanh quakénhzalo chinh thiic: Toshiba LifestyleVN

- Téng dai CSKH va ti€p nhan bdo hanh: 18001529 (dién thoai mién phi)
Thdaigian ti€p nhan: 8:00 sang - 20:00 t6i, tuTh hai dén Cha nhat

DIEUKHOAN BAO HANH CHITIET

Diéu khoan bdo hanh chi tiét dugc cong bé trén website chinh thic ctia Toshiba Viét Nam, dé co
thongtin day dt nhat quy khach vuilong tham khao trén website
https://www.toshiba-lifestyle.com/vn

DPIEUKHOAN BAOHANHRUT GON
1.Diéukién dugcbao hanh mién phi
San pham dugc bao hanh 12 thang tinh ti ngdy mua nhung khéng qua 18 thang tinh tir ngay
xuatkho. -
S(ra chita hoac thay thé phu tung, linh kién mién phi néu khach hang dap tng day du cac diéu
kiénsau:
- San pham con trong Thai Han Bao Hanh.
- S&n phdm dugc st dung dung muc dich, cdng nang va theo cach thiic phu hgp véi huéng dan
cUanhasanxuat.
- Nhitng hu hdng, 16i ctia san phdm dugc két luan la do hu hdng hoac 16i linh kién hodc do 16i ky
thuattirnhasanxuat.
- S6 may va tem niém phong trén san pham phai con nguyén ven khéng bi rach, cao stta hoac
mat di.

2. Cactrudng hop khéng dugcbao hanh mién phi

- San phdm khéng con trong Thai Han Bdo Hanh.

- San pham khéng dugc st dung dung muc dich, cdng nang va theo cach thic phu hgp véi
hudng dan cGia nha san xuat.

- S&n pham strdung cho mucdich kinh doanh hodc qua dinh muc thiét ké cianha sdn xuat.

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

- S&n pham hu hdng do su tadc ddéng clia cac yéu té bén ngoai nhu: thién tai, 10 lut, sam sét, hda
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 c6 dau hiéu stra chiia trudc & nhiing noi khong ndm trong hé théng bao hanh do
Toshiba Gy quyén.

- Huhdng do qua trinh 13p dat va s dung khong dung tiéu chuan ky thuat, qui dinh an toan clia
sanpham. NRNL10000000877 Rev.03
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