v

| |
| |
| |
| |
| o
| | < |
| | o |
| | <L |
| | I o |
IR N IR, W .- B
| | J z |
| | .m g
o | | _If wyf
Z | | ST =
wf | i~ 2
\Uﬂ\\\?\ 2
A | O _
z | < W > |
L | | QO S §
m | | .h! Doz
\N\ﬁ\\\T\\VJ\_m\mJ\
O | | AT
D | Q, =
“M‘\un\f\\\f\\\lb\M\WL\
| | | |



MUC LUC

AN TOAN SAN PHAM

Cac bién phap phong nguia tranh ti€p xuc vai vi séng
qua muc

Thong s6 ky thuat

Hudng dan quan trong vé an toan

NGi dat (Lap dat an toan)

Vé sinh

Do dung

Céc vat liéu c6 thé st dung trong 16 vi séng két hgp hap nudng

Céc vat lieu khong thé st dung trong 16 vi séng két hgp hap nudng

LAP PAT SAN PHAM

Tén cac bé phan va phu kién

Céch st dung hép nudc

L3p dat trén mat ban

Lap dat

HUGNG DAN SU DUNG

Trudc khi st dung lan dau tién

Van hanh

Bang diéu khién va cac tinh nang

1.N&u nhanh

2. Nau bang vi séng

3.Hap bang hoi nudc

4.Hap bang hoi nudc nhiét dé cao

5.Hap siéu nhiét (khong cé lam nong trude)

6.Hap siéu nhiét (c6 lam néng trudc)

7.Nuéng (c6 lam noéng trudc)

8.Nuéng (khéng c6 lam néng trudc)

9.Chién khéng dau (c6 lam néng trudc)
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10. Chién khéng dau (khéng cé lam néng truéc)

11. Thuc don ty dong
12. K&t néi khong day

13.Ra déng

14.Lén men

15. Gitram

16. Kh(r trung.

17.58y khé 1o
18.Khdr mui

19.Vé sinh
20.T4y can

21. Chuc néng tiét kiém (eco)

Cong thuc

FAQ

VE SINH VA BAO DUONG

Vé sinh

Xaly su cd

PIEUKHOANBAOHANH
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TRUGC KHI VAN HANH SAN PHAM, HAY BOC, HIEU
/N VALAMBUNG THEO HUGNG DAN SU DUNG NAY.
LUUY VUILONG CAT GIU HUGNG DAN NAY DE THAM

KHAO VE SAU.




B AN TOAN SAN PHAM

CAC BIEN PHAP PHONG NGUA TRANH
TIEP XUC VGI VI SONG QUA MUC

(@). Khéng c6 gang van hanh 16 khi ctia dang md, vi nang lugng
vi séng co6 thé gay nguy hiém cho ngudi st dung. Diéu
quan trong la khéng dugc lam hdng hodc can thiép vao cac
co cau khéa clra an toan cua lo.

(b). Khdng dat bat ky vat thé nao vao gilra mat
trudc va clia clia thiét bi, hoac dé
cho can ban dong trén bé mat tiép
xuc clfa va mat trudc 1o.

(). CANH BAO : Néu ctra hodc cac miéng dém ron ctfa bi hdng,
khong dugc van hanh 16 cho dén khi né dugc stra chira bai
ngudi c6 chuyén mon.

PHU LUC
Néu thiét bi khong dugc bao dudng trong tinh trang sach sé, bé
mat thiét bi c6 thé bi xudng cdp, dnh hudng dén tudi tho cla
thiét bi va dan dén tinh huéng nguy hiém.

VI-01



THONG SO KY THUAT
KIEU MAY
NGUON DIEN CUNG CAP DANH DINH
CONG SUAT VAO (CHE DO VI SONG)
CONG SUAT RA (CHE PO VI SONG)
CONG SUAT (CHE DO NUGNG)
NUGNG DOI LUU/CHIEN KHONG DAU

CONG SUAT (CHE PO HAP)

MX2-STR25SC(WH)
220-240V~ 50Hz
1550W

1000W
1600-1800W
2000-2350W

1850-2150W

TRUGC KHI VAN HANH SAN PHAM, HAY DOC, HIEU
A VA LAM DUNG THEO HUGNG DAN SU DUNG NAY.
LUUY VUILONG CAT GIU HUONG DAN NAY BE THAM

KHAO VE SAU.
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HUGNG DAN QUAN TRONG VE AN TOAN

DPé giam thiéu nguy co chay né, dién giat, thuang
tich cho ngudi hoac tiép xuc véi nang lugng vi séng

CANHBAO qua muc khi sit dung thiét bi ctia ban, hay tuan thu
cac bién phap phong ngtia co ban sau day:

ADQC va tuan thu:
"CAC BIEN PHAP PHONG
NGUA PE TRANH TIEP
XUC CO THE XAY RA VOI
NANG LUONG VI SONG
QUA MmUC"

ATré em tU 8 tudi trg [én va
ngudi co han ché vé thé
chat, giac quan hodc tinh
than chi dugc st dung
thiét bi khi cé giam sat
hodc huéng dan an toan.
Tré em khéng dugc chai
vGi thiét bi va khong dugc
tu vé sinh, bao dudng khi
khong c6 giam sat.

VI-03

A

Gi(r thiét bi va day nguon
khéi tam tay cla tré em
dudi 8 tudi..

A

Néu day nguon bi hdéng,
phai dugc thay thé béi nha
san xuat, trung tam dich
vu bdo hanh dugc ay
quyén hodc nguai c6 trinh
dé tuong duong dé tranh
nguy hiém.



HUGONG DAN QUAN TRONG VE AN TOAN

ACI:\NH BAO: Dam béo rang
thiét bi da dugc tat trudc
khi thay thé dén dé tranh
kha nang bi dién giat.

ACANH BAO: Chi ngusi c6
chuyén mén mdéi dugc
thuc hién cac cong viéc
sUfa chifa hoac bao quan
cé lién quan dén viéc thao
nap che bao vé khoi buic
Xa vi song.

ACI:\NH BAO: Chat I6ng va
cac loai thuc pham khac
khéng dugc lam néng
trong cac vat chua kin, vi
chung c6 thé gay né.

AKhi lam néng thic an trong
cac hép nhua hoac giay,
hay gidm sat thiét bi do
kha nang xay ra hién tugng

béc chay.

VI-04

AChi st dung cac dung cu
phu hop dé dung cho 16 vi
song két hgp hap nuéng.

ANé’u quan sat thay khai,
hay tat hoac rat phich cam
cla thiét bi va gilr cra
dong kin dé dap tat moi

ngon Iva.

ALém néng do6 uéng bang

vi song c6 thé gay soi
phun tré, vi vay can hét
stic can than khi lay hoac
cam vat chua.

ACéc thu bén trong binh
s(fa va lo thic an cho tré
em phai dugc khudy hodc
l3c déu va kiém tra nhiét
dé trudce khi st dung dé
tranh bong.

ALO can dugc vé sinh
thudng xuyén va loai bo
moi can bam thuc pham.
Vui long gilr khu vuc 6ng
dan séng (waveguide)
sach sé.



HUGONG DAN QUAN TRONG VE AN TOAN

Khi cé vét ban hoac can
thuc pham bam trén khu
vuc 6ng dan séng hoac
khoang 10, hday dung khan
mém am dé lau sach. Viéc
khong lam sach can thuc
pham cé thé gay ra tia Itra
v6 hai hoac mét lugng
khoi trong khoang 10;
déng thai co thé xay ra
hién tuong déi mau
khoang lo.

P ———

»

Viéc khong duy tri |6 trong
tinh trang sach sé c6 thé
dan dén su xudng cap cla
bé mat, anh huéng xau
dén tudi tho cda thiét bi va
c6 thé gay ra tinh huéng
nguy hiém.

A

Chi sit dung dau do nhiét
dugc khuyén nghi cho 1o
nay. (Ap dung déi véi cac
|6 dugc trang bi chiic
nang st dung dau do cam
bién nhiét.)

A

VI-05

Lo phai dugc van hanh
khi clra trang tri dang
ma. (Ap dung cho cac 16
c6 cla trang tri.)

A

Thiét bi nay dugc thiét ké
dé dung cho muc dich
gia dung va cac ung
dung tuong tu nhu:

1. Bép nhan vién tai clra
hang, van phong va nai
lam viéc.

2. Khach san, nha nghi va
moi truong luu trd tuong
tu.

3. Nha néng trai.

4. Nha nghi dang cé phuc
vu b{ra sang.

A Lo dugc dung dé lam néng
thiic an va dé uéng. Viéc
say kho thic an hoac quan
ao va lam néng miéng dém
gitram, dép &, x6p cao su,
vai am va nhimng tha tuong
tu 6 thé dan dén nguy co
bi thuang, bat Ira hodc
chay né.

Mat sau cuUa thiét bi phai
dugc dat sat vao tudng.



HUGONG DAN QUAN TRONG VE AN TOAN

Nhiét d6 cia cac bé mat
c6 thé cham vao cé thé
cao khi thiét bi dang hoat
dong.

CANH BAO: Khi thiét bj
hoat dong G ché do két
hap, do nhiét d6 dugc
tao ra, tré em chi dugc su
dung 16 dudi su giam sat
clla nguai Ién.

Thiét bi nay dugc thiét
ké dé sir dung doc lap
(dat roi).

ABé mat cta ngan kéo luu
trt c6 thé tré nén ndng.

CANH BAO: Thiét bj va cac
b6 phan c6 thé cham vao
cla thiét bj sé tré nén
néng trong qua trinh su
dung. Can than trong dé
tranh cham vao cac b6
phan qua néng. Tré em
dudi 8 tudi phai dugc gilr

VI-06

cach xa, tru khi c6 su
giam sat lién tuc.

A

Trong qua trinh si dung,
thiét bi sé trd nén néng.
Can than trong dé tranh
cham vao cac b6 phan
qua noéng bén trong lo.

CANH BAO : Cac bd
phan co6 thé cham vao co
thé tr& nén ndng trong
qua trinh st dung. Tré
em can dugc gilr cach xa.

Khéong dugc sirdung
may lam sach bang hoi
nudc.

Khong st dung cac chat
tdy rifa mai mon manh
hoac dung cu cao kim loai
sac dé lam sach kinh cla
16, vi chiing ¢6 thé lam
tray xudc bé mat va dan
dén viéc kinh bi va.

Trdng con nguyén vé
va tring da ludc cé



HUGONG DAN QUAN TRONG VE AN TOAN

vé cing khéng nén lam
néng trong 16 bdi ching
c6 thé né, ngay ca sau khi
dung qua trinh lam néng
cta lo.

Khéng dugc st dung cac
vat chia bang kim loai
dé dung thuc pham va
do uong khi ndu bang vi
song.

Thiét bi khong dugc lam
sach bang may lam sach
bang haoi nudc.

Thiét bi khong dugc thiét
ké dé van hanh bang bd
hen giG bén ngoai hoac hé
théng diéu khién ti xa
riéng biét.

Khong dat 10 vi song két
hop hap nudng nay trong
td néu chua dugc thi
nghiém lap dat trong ta.

Thiét bi khong dugc lap
dat phia sau ctra trang tri
dé tranh qua nong.
(Khéng ap dung cho cac
thiét bi c6 clra trang tri.)

POC KY VA LUU LAI DE THAM KHAO
CHi DUNG TRONG GIA DINH
(KHONG DUNG CHO THUGNG MAI)
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NOI BDAT (LAP BDAT AN TOAN)

Thiét bi nay phai dugc n6i dat. Trong trudng hop xay ra tinh trang
ngan mach, ndi dat sé lam giam nguy co dién giat bang cach cung
cap day thoat cho dong dién.

Thiét bi nay dugc trang bi day ngudn cé day néi dat véi phich cam
ndi dat. Phich cdm phai dugc cdm vao 6 cdm duogc 13p dat va ndi
dat dung cach.

CANH BAO- Viéc néi dat khong ding cach cé thé dan dén nguy co
bi dién giat. Hay hoi y kién clia thg dién hodc nhan vién bao hanh
c6 chuyén mon néu chua hiéu rd hoan toan cac huéng dan néi dat
hoac nghi ngs khong biét thiét bi da dugc néi dat dang cach hay
chua.

Néu can st dung day n6i dai, chi st dung day n6i dai loai 3 16i (3
day).

Nguy co bi dién giat:

Cham vao mét s6 bd phan bén trong c6 thé gay
NGUY HIEM thuong tich nghiém trong hoac tlir vong. Khong

thao roi thiét bi nay.
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NOI DAT (LAP BAT AN TOAN)

Nguy ca bi dién giat:
NGi dat khong dung cach co thé gay dién giat. Chi cam
vao & dién sau khi da I3p dat va néi dat thiét bi dung
cach.
1. Mét day nguén ngan dugc cung cap dé giam rai
ro do vudng hodc vap phai day dai.
2. Trudng hgp dung day dién dai hoac day noi dai:
CANH BAO (1). Dong dién dinh muic dugc danh dau clia bo day
hoac day néi dai it nhat phai bang dong dién dinh
muc cUa thiét bi.
(2). Day noi dai phai la day nguén 3 day c6 day néi
dat.
(3). Phai bo tri day nguén néi dai sao cho khdng treo
trén mat bép hoac mat ban, noi tré em c6 thé kéo
hoac vo tinh vap phai.

VI-09




VE SINH

Phai dam bao rut phich cam cta thiét bi khoi nguon dién.

1. Vé sinh khoang 16 sau khi stt dung bang khan vai hoi am.

2. Vé sinh phu kién theo cach théng thudng bang nudc xa phong.

3. Khung clfa va ron ctfa va cac bo phan lan can phai dugc vé sinh
can than bang khan am khi bi ban.

4. Khoéng st dung chat tay rira ¢é tinh an mon manh hodc dung cu
cao kim loai séc nhon dé vé sinh ctra [0 vi c6 thé lam xuéc bé
mat, dan dén v& kinh.

5. Meo vé sinh-—-Dé thuan tién cho viéc vé sinh cac thanh khoang
nai ma thuc phadm ndu chin c6 thé dinh vao: Cho ntra qua chanh
vao t6, thém 300 ml (1/2 pint) nudc va dun s6i 100% muc cong
suat vi séng trong 10 phut. Lau sach 10 bang khan vai kho, mém.

VI-10



PO DUNG

N

Nguy ca gay ra thuang tich ca nhan:

Sé rat nguy hiém néu bat ky ai khéng c6 chuyén mén
tham quyén thuc hién céc hoat déng bao dudng hoac
sta chlfa nao lién quan dén thao nap bao vé chong

ti€p xuc véi nang lugng vi séng. Xem huéng dan &

muc “Vat liéu ban cé thé st dung trong 16 vi séng két
hop hap nuéng” hoac “Vat liéu ban khéng thé sir dung
trong 16 vi s6ng két hop hap nuéng” C6 thé cé mot s6
dé dung phi kim loai khéng an toan khi st dung trong 0.
Néu nghi ngd, ban c6 thé kiém tra d6 dung dé theo quy
trinh dudi day.

Kiém tra dung cu:

1.

. Nau & muic cong suat vi séng téi da trong tron

. Can than cdm nhan nhiét d6 ctia dung cu.

Dat vao 160 moét ly nudc lanh (250 ml) - str dung
loai ly an toan déi vai 16 vi sdng két hop hap
nudng, cung véi d6 dung ndu an can kiém tra.

vong 1 phut.

Néu dung cu am Ién, ban khéng nén st dung dé dung
nay dé nau trong 10 vi séng két hgp hap nudng.

. Khéng dugc ndu thir qua 1 phat.

GIU CHO KHOANG VA KHU
LUUY VUCONG DAN SONG SACH SE
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CAC VAT LIEU CO THE SU DUNG TRONG
LO VI SONG KET HGP HAP NUONG

DO DUNG LUUY
@ Tuan theo hudng dan ctia nha san xuét.
Phan day clia dia nudng phai cao hon dia thay tinh it

nhdt 3/16 inch (5 mm). S&r dung khong ding cach cé

Dia nuéng thé 1am cho dia thay tinh bi hong.
@ Chi an véi |6 vi séng két hgp hdp nuéng. Tuan theo
huéng dan clia nha san xuat. Khéng st dung chén dia
B6 dung cu an bi nuit hodc sut mé.
Luén m& ndp. Chi dung dé lam néng thuc an cho dén
khi vira @m. Hau hét cac lo thuy tinh khéng chiu nhiét va
Lo thiy tinh cotheva.

< > Chi duing thily tinh chiu nhiét trong 16. Dam bao
khong cé vién kim loai.
D6 thay tinh Khong dung cac chén dia bi niit hodc sut mé.

Tuan theo hudng dan ctia nha san xuat. Khéng budc
kin bang day kim loai.

Tao céac khe h& dé hai nudc thoat ra.

{

O 0 0 0 0 0 0

Tuindu an
@ Chi str dung ham néng/ndu trong thai gian ngan.
@ i Khéng dé 1o trong tinh trang khéng c6 ngudi gidam sét
Céc va dia giay trong khi nau.
=)
Dung dé boc thiic &n khi ham néng va tham hit chat
béo. Chi st dung khi c6 su giam sét trong khi ndu an
Khan gidy trong thoi gian ngén.
U Dung lam vé boc dé tranh thuc phdm ban tung tée
) hoac dung lam mang boc khi hap.
Giay nuéng
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CAC VAT LIEU CO THE SU DUNG TRONG
LO VI SONG KET HGP HAP NUGNG

DO DUNG

LUUY

Mang boc nhua

Gidy sap

Chi dung loai an toan, tuan theo hudng dan nha san
xudt. Nén cé nhan “An toan vdi Lo vi song két hgp hap
nudng”. Mot s6 hdp nhua sé mém ra khi thuc pham bén
trong noéng lén. Cac “tui dun s6i” va tui nhua budc kin
can dugc rach 16 hodc thong hai theo hudng dan trén
bao bi.

Chi dung loai an toan véi 6. Dung dé che thuc pham
trong qua trinh ndu nham git d6 &m. Khéng dé mang
boc nhua tiép xtc truc tiép véi thuc pham.

Chi dung loai an toan véi Lo vi song két hgp hap nudng
(nhiét ké thit va keo).

Dung dé lam I6p pht gitp gitr am va ngan thuc phdm
bén tung toe.

VI-13
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CAC VAT LIEU KHONG THE SU DUNG

TRONG LO VI SONG KET HOP HAP
NUGNG

DO DUNG LUUY

C6 thé gay ra hién tugng phéng dién. Chuyén thuc
phdm sang dung cu an toan cho 16 vi séng két hgp
nuéng.

0

Khay nhom

C6 thé gay ra hién tugng phéng dién. Chuyén thuc
pham sang dung cu an toan cho 16 vi séng két hop
Hop dung thuc phdm c6  nudng.

tay cam bang kim loai

i

Kim loai che chan thuc phdm khéi niang lugng vi
s6ng. Cac chi tiét vién kim loai c6 thé gay hién
D6 dung bang kim loai  tugng phong dién.

hodc co trang tri kim loai

q

o

;

C6 thé gay ra hién tugng phong dién va gay chay
trong 16 vi song két hgp nudng.

Day budc xoén bang kim loai

C6 thé gay chay trong o vi séng két hgp nudng.

=

Tui gidy

Hop x6p nhua cé thé tan chdy hodc lam nhiém
ban chat Idng bén trong khi gap diéu kién nhiét
do cao.

0

Hop x6p nhua

GO sé trd nén kho khi dugc dung trong 10 vi séng
va c6 thé nit hodc vé.

iy

¥ X¥ R KK ¥ & ®
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M LAP DAT SAN PHAM

TEN CAC BO PHAN VA PHU KIEN CUA LO VI SONG
KET HOP HAP NUGNG

L4y 10 ra khdi thuing va tat ca vat liéu déng goi ra khoi 16 va khoang 10.

Tay cam «m

Clra s6 quan sat

Man hinh hién thi/
Num xoay
(xoay/nhan)

2 a1 e 0
Bang diéu khién E 0 Jr

Gid chién khéng dau Khay nuéng Ké nudng
(Chi dung cho chién khéng dau;  (Dung cho cdc mén cd nudc/  (Dung cho nudng, lam banh
khong dung cho vi song.) dau mé& nho giot; khong dung  va nau hoi nudc; khéng dung
cho viséng.) cho viséng.)

Trong truong hgp c6 bat ky khac biét nao gitra thiét bi
A, thuc té va hinh anh trong sach huéng dan nay, san
LUUY  pham thuc té sé la tieu chusn.
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CACH SU DUNG HOP NUGC

Hop chita nudc sach
(P6 day hop chira nudc sach
(dudi 40°C) trudc khi sir dung
chiic nang hap va vé sinh.)

HoOp chira nudc ban
(Dung dé hiing nudc nho giot tu
khoang 10.)

Luu y: Vui long d8 bd nuéc ban
sau khi ndu.

1. Phuong phap thém nudc

Phuong phap 1 Phuong phap 2

2. Cach vé sinh hop nuéc

01 02
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LAP DAT TREN MAT BAN
Loai bd toan bé vat liéu déng goi va cac phu kién. Kiém tra 16 d€ phat hién bat ky hu héng
nao nhu mop méo hodc ctia bi hong. Khong lap dat néu 16 bi hu hong.

Than 16: Loai boé moi I6p mang bao vé trén bé mét than 16 vi séng. Khong thao tdm che 6ng
dan séng dugc gén trong khoang 16 d€ bao vé magnetron.

LAPDAT

1. Chon mét bé mit phdng, c6 du khéng gian théng thoang cho cac 16 hat gié va/hoac 16
thoat gid.
a. Chiéu cao lap dat t6i thiéu la 85 cm.
b. Mt sau cla thiét bi phai dugc dat sat tudng. Chira khodng tréng téi thiéu 30 cm phia
trén 6. Can c6 khodng cach t6i thi€u 20 cm gilta | va bat ky buc tudng lién ké nao.
c. Khdng théo cac chan dé & day 10.
d. Viéc che chdn cac 16 hut gi6 va/hodc 16 thoat gi6 6 thé lam héng 1o.
e. Dat 16 cang xa radio va TV cang t6t. Hoat dong ctia |6 ¢6 thé gay nhiéu tin hiéu radio
hodc TV.

BEN KHOANG CACH (cm)
Phia trén 30cm
Bén trai 20cm
Bén phai 20cm
Phia sau Ocm
Phia trudc Thoédng (md)

2.C&m 16 vao 6 cdm dién gia dung tiéu chudn. Dam béo réng dién 4p va tan s clia nguén dién phu
hagp véi dién ap va tan s6 ghi trén nhan thong sé ky thuat.

« Khong 13p dat 1o phia trén bép ndu hodc céc thiét bi
khac sinh nhiét. Néu Idp dat gan hoac phia trén
ngudn nhiét, 16 c6 thé bi hu héng va bao hanh sé
khéng con hiéu luc.

,_
=
c
=<

Cac bé mat c6 thé cham vao co thé
ndéng trong qua trinh van hanh.
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HUGNG DAN SU DUNG W

TRUOC KHI SU DUNG LAN BPAU TIEN

Khi st dung 1an dau, 16 c6 thé c6 mui khé chiu; day la hién tugng binh thuéng.
Phan nay hudng dan cac budc can thuc hién trudc khi sir dung 16 1an dau. Vui long doc trudc
muc “AN TOAN SAN PHAM".

A Ban phai vé sinh khoang nau va cac phu kién.
LUUY
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VAN HANH

BANG DIEU KHIEN VA CAC TiNH NANG

Man hinh hién thi/
Xac nhan/Bat dau (nhan)/

K&t noi P S
Vi song Nudng Menu tu déng mang Num diéu chinh (xoay)
L e l
b e NionS | Ciénkningdi | Menw st
Thém %
Hap Chién Nhiéu lua Dung/Hay
khéng dau chon hon

(Ban ciing c6 thé diéu khién 16 bing ting dung)

- Diéu khién bang Uing dung: Trudc tién, hay tai tng dung TSmartLife, sau do
két néi ting dung vdi 16 clia ban theo hudng dan két néi trong ting dung
LUuUY TSmartLife.
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1. NAU NHANH

e & ché d6 chd, nhan nim dé nau thuc pham trong 30 gidy
& muc cdng suat 100%.

@ Xoay num dé diéu chinh thdi gian nau. t Q l

2. NAU BANG VI SONG

C6 5 muic cdng suat.

MAN HINH 1000W 800W 500W 300W 100W

e Nhén Viséng "mot lan va sau d6 “1000W” sé hién thi.

Micro.

@ Xoay nim dé€ cai dat muc cong suét.
C6 5 muic cdng suat dé lya chon.

e Nhan nim dé xac nhan.

@ Xoay num dé cai dat thdi gian nau.
Thai gian t6i da la “01 gio 30 phat”.
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e Nhan num dé bat dau nau.

A - Trong qué trinh ndu, c6 thé thay déi thai gian ndu bang cach xoay num.
LUuUY
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Diéu khién (ing dung:

A - D& dam bdo an toan, chic nang diéu khién tir xa qua Uing dung khéng dugc

LUU Y phép.

@ Cham biéu tugng vi séng dé vao cai

@® Trugt lén va xudng dé thiét 1ap thoi

dat; vudt lén/xuéng dé chon muc gian nau.
coéng suat.
N / — \

Cham vao day dé
quay lai trang chuic
nang cla thiét bij.

1000w

”

00 min

© Cham “B4t dau” dé xac nhan, sau do
nhan num trén thiét bj dé bat dau nau.

= )

2\

A « Khéng vuét qua nhanh khi chon tham sé; Cham nut “Bat dau” khi cac

con s8 diing cudn.
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3. HAP BANG HOI NUGC

e Nhan“ Hap. mot |1an, sau @6 man hinh sé hién thi “Hap”. Hap
Steam Steam

@ Nhan num dé xac nhan.
@ xoay nim dé cai dat nhiét do. Dai nhiét d6 kha dung I t

“50°C-100°C".

@ Nhan nim dé xac nhan.

e Xoay num dé cai dat thai gian ndu
(t6i da 01 gid 30 phut).

0 Nha&n num dé bét dau nau.

« Trudc khi bat dau ché dé hap bang hoi nudc, vui long vé sinh hop chia

nudc va thém nudc sach.

- Trong qua trinh hap, cé thé thay déi thai gian ndu bang cach xoay num.
A « Khi bt dau ché d6 hap bang hai nuéc, néu nhiét dé khoang 16 qua cao,
LUU Y man hinh s§ hié’n’thi j‘Open Door Release Heat” (M& ’cha dé thoat nhiét). ’

« Trong ché d6 hap bang haoi nudc, khi phat hién thiéu nudc, qua trinh hap sé

tu déng tam ding va man hinh sé hién thi “Fill Water” (Thém nudc).
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Diéu khién (ing dung:

A - P& dam bdo an toan, chic ndng diéu khién tir xa qua Uing dung khéng dugc

a hép.
LUUY phep
@ Cham vao biéu tugng Hap dé vao trang @ Vudtlén va xudng dé cai dat thoi
cai dat chic ndng ndu. Vuét [én hoac gian nau.

xuéng dé cai dat nhiét do.

= ) =

Cham vao day dé
quay lai trang chuiic
nang cua thiét bi.

© Cham “Bét dau” dé xac nhan, sau d6
nhan ndm trén thiét bi dé bat dau nau.

= )

N

A « Khéng vust qua nhanh khi chon tham s6; Cham nat “Bat dau” khi cac
LUU Y con s6 diing cudn.
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4. HAP BANG HOI NUGC NHIET PO CAO

' ré
e Nhan“ Hap . mot 1an, sau @6 man hinh sé hién thi “Hap”. Hap
Steam Steam
Xoay nim dé chon “Hap nhiét dé cao”, sau d6 nhan nim t ),
@ dé xac nhan. High Temp. Steam
@ xoay nim dé cai dat nhiét do. Dai nhiét d6 kha dung I t l
“110°C-130°C".
@ Nhan nim dé xac nhan.
e Xoay num dé€ cai dat thai gian ndu
(t6i da 01 gid 30 phut).

0 Nha&n num dé bét dau nau.

« Trudc khi bat dau ché dé hap bang hoi nudc, vui long vé sinh hop chia
nudc va thém nudc sach.
A - Trong qua trinh hép, cé thé thay déi thai gian ndu bang cach xoay num.
« Khi bat dau ché dé hap bang hai nudc, néu nhiét dé khoang 16 qua cao,
LUUY man hinh sé hién thi “Open Door Release Heat” (M& clia dé thoat nhiét).
« Trong ché d6 hap bang hoi nudc, khi phat hién thiéu nudc, qua trinh hap sé
tu déng tam diing va man hinh sé hién thi “Fill Water” (Thém nudc).
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Piéu khién iing dung:

A - D€ dam bdo an toan, chic nang diéu khién tir xa qua Uing dung khéng dugc

A hép.
LUUY phep
@ Cham vao biéu tugng Hap nhiét dé cao @® Vudtlén va xudng dé cai dat thoi
dé vao trang cai dat chiic ndng nau. gian nau.

Vuét 1én hodc xuéng dé cai dit nhiét do.

= N =

Cham vao day dé
quay lai trang chuc
nang cua thiét bi.

High Temp. Steam High Temp. Steam

120 ¢ 00k 10 min

© Cham “Bat dau” dé€ xac nhan, sau do
nhan num trén thiét bi dé bat dau nau.

= )

High Temp. Steam

120 00h 10 min

\

« Khong vudt qua nhanh khi chon tham s6; Cham nat “Bat dau” khi cac
con s6 diing cudn.

LUUY
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5. HAP SIEU NHIET (KHONG LAM NONG TRUGC)

e Nhan“ Hap . mot 1an, sau @6 man hinh sé hién thi “Hap”. Hap
Steam Steam
@ Xoay nim dé chon “Hap siéu nhiét”, sau d6 nhan t )‘

num dé xac nhan. Superheated Steam

@ Xxoay nim dé cai dat nhiét do. Dai nhiét d6 kha dung t l

la “100°C-230°C".

@ Nhan nim dé xac nhan.

e Xoay nim dé cai dat thai gian ndu «t l

(t6i da 01 gid 30 phut).

0 Nha&n num dé bét dau nau.

« Trudc khi bdt dau ché dé hap bang haoi nudc, vui long vé sinh hdp chia nudc

va thém nudc sach.

- Trong qua trinh hap, c6 thé thay déi thai gian ndu bang cach xoay num.
A « Khi bat dau ché d6 hdp bang haoi nudc, néu nhiét dé khoang 16 qua cao, man
LUU Y hinh sé& hién thi “Open Door Release Heat” (M& clia dé thoat nhiét).

déng tam ding va man hinh sé hién thi “Fill Water” (Thém nudc).

~

- Trong ché d6 hap bang haoi nudc, khi phat hién thi€u nudc, qua trinh hap sé tu

J
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6. HAP SIEU NHIET (CO LAM NONG TRUGC)

0

(D)

Nhan“ Hap . mot 1an, sau @6 man hinh sé hién thi “Hap”. Hap
Steam Steam

Xoay ndm dé chon chiic ndng “ Hap siéu nhiét c6 lam néng truéc”,
sau d6 nhan num dé xac nhan. Superheated steam vith Preheat

)

Xoay num dé cai dat nhiét d6. Dai nhiét d6 kha dung la
“100°C-230°C".

)

Nhan nim dé xac nhan.

Xoay num dé cai dat thai gian ndu
(t6i da 01 gid 30 phut).

Nh&n nim dé bat dau lam néng trudc.

Khi qua trinh lam néng trudc hoan tat, man hinh sé hién thi
“Preheated Keeping Warm” (Ba lam néng trudc - Git am). M4 clra
16 va dat thuc phdm vao trong 10. Déng clia 10, sau d6 nhan num
dé bt dau nau.

- Trudc khi bt dau ché do hap bang hai nudc, vui long vé sinh hop chia nudc
va thém nudc sach.

2 - Trong qué trinh hap, c6 thé thay déi thai gian ndu bang cach xoay num.

« Khi bat dau ché d6 hdp bang hai nuéc, néu nhiét dé khoang 16 qua cao, man

LUU Y hinh sé hién thj “Open Door Release Heat” (M ctia dé thoat nhiét).

- Trong ché d6 hap bang hoi nudc, khi phat hién thi€u nudc, qua trinh hap sé tu
déng tam dimg va man hinh sé hién thi “Fill Water” (Thém nuéc).
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o

u khién tng dung:

)
m>

« D& ddm bao an toan, chic nang diéu khién tir xa qua Ging dung khéng dugc phép.

LUUY
@ Cham vao biéu tugng Hép siéu nhiét dé @ Vuét 1én va xudng dé cai dit thai
vao trang cai dat chic ndng nau. Vuét gian nau.

1én hodc xudng dé cai dat nhiét do.

( — \
4 — \
Cham vao day dé
quay lai trang chtc
nang cua thiét bi.

Superheated Steam
Superheated Steam

220 c 00h 30 min
220 *c 00h 30 min

© Chamvao ¢ dé bat/tat chic ning @ Cham "Bt dau” dé xac nhan, sau d6 nhan

lam néng trudc. num trén thiét bi dé bat dau nau.

= ) = )

Superheated Steam Superheated Steam

220 ¢ 00h 30 mn 220 00h 30 mn

« Khong vuét qua nhanh khi chon tham sé; Cham nut “Bat dau” khi cac con s6

2 dung cudn.
LUuUY g cue
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7.NUGNG (CO LAM NONG TRUGC)

0

(D)

”

Nhan “NUOng“ mst |an, sau d6 chiic ndng “ Lam néng trudc
Grill Y, .
sé hién thi. Preheat

Nhan ndm dé xac nhan. Sau d6 xoay num dé cai dat nhiét do,
dai nhiét d6 kha dung I3 “100°C-230°C".

Nhan nim dé bat dau lam néng trudc.

Khi Iam néng trudc hoan tat, mé clra 16 va dat thuc phdm vao
trong. Bdng ctia 16, man hinh sé hién thi "Nuéng trén duéi”,
sau d6 nhan nam dé xac nhan. Conventional

Xoay num dé cai dat nhiét do; dai nhiét do kha dung la
“100°C-230°C". Sau d6 nhan num dé xac nhan.

Xoay nuim dé cai dat thdi gian nau.
Thai gian t6i da la “01 gi¢ 30 phat”.

Nh&n num dé bat dau nau.

A

=D
C—

OO0

: « Sau khi lam nong trudc hoan tat, néu nhan

. DUNG
[

“hodc khéng cé thao tac

nao trong vong 30 phut, 16 sé chuyén sang ché d6 cai dat “Nudng trén dudi”.
LUU Y - Thai gian ndu cé thé dugc thay d6i bang cach quay ndm diéu chinh trong

qua trinh van hanh (trur giai doan lam ndng trudc).
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8. NUGNG (KHONG CO LAM NONG TRUGC)

e Nhan“ Ng:;:\g” mét lan, sau d6 chiic nang “Lam néng truéc”
sé hién thi. Preheat

Xoay num dé chon “Nuéng trén duéi”, sau d6 nhan nim dé t ),
@ Xac nhén‘ Conventional
e Xoay num dé cai dat nhiét do; dai nhiét do kha dung la

“100°C-230°C".

@ Nhan nim dé xac nhan.

e Xoay num dé cai dat thdi gian ndu. Thoi gian t6i da la
“01 gi&y 30 phut”.

0 Nha&n num dé bét dau nau.

- Trong qué trinh ndu, C6 thé xoay nim dé diéu chinh thai gian ndu khi dang

LUU Y hoat dong.
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Piéu khién iing dung:

A - P& dam bdo an toan, chic ndng diéu khién tir xa qua Uing dung khéng dugc

a hép.
LUUY phep
@ Nhan biéu tugng Nudng dé vao trang cai @ Vubt 1én va xudng dé cai dat thoi
dat chiic nang nau. gian nau.

Vuét Ién hodc xuéng dé cai dat nhiét do.

( — \
Cham vao day dé

quay lai trang chiic
nang cla thiét bij.

© Chamvao = dé bat/tt chuic nang © Cham "Bat dau” dé xac nhan, sau d6_
lam néng trudc. nhan nuim trén thiét bi dé bat dau nau.

(= EE——

\ ™

A « Khéng vuét quéa nhanh khi chon tham sé; Cham nut “Bat dau” khi cac

LUU Y con s6 diing cudn.
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9. CHIEN KHONG DAU (CO LAM NONG TRUGC)

Chién khéng dau

e Nhan* Ch'e::‘rh:rngda“ " mét Ian, sau d6 chiic ndng “Lam néng trugc”
sé hién thi. PreHeat

@ Nhan ndm dé xac nhan. Sau d6 xoay num dé cai dat nhiét do; dai t ),
nhiét do kha dung I3 “100°C-230°C".

Air Fry

G Nh&n nim dé b3t dau lam néng trugc.

Khi 1am néng trudc hoan tat, mé clra 16 va dat thuc pham vao
@ trong. Déng clia 16, man hinh sé hién thi “Chién khéng dau”, sau
d6 nhan ndim dé xac nhan. Air Fry

e Xoay num dé cai dat nhiét do; dai nhiét do kha dung la l
“100°C-230°C". Sau d6 nhan num dé xac nhan.
o Xoay nuim dé cai dat thdi gian nau. t Q

Thai gian t6i da 1 “01 gi& 30 phut”.

@ Nh&n nim dé bat dau nau.

. v . .DUNG ) )
« Sau khi lam noéng trudc hoan tat, néu nhan “ gy~ " hodc khong cé thao tac

A nao trong vong 30 phut, 16 sé chuyén sang ché dé cai dat “ Chién khéng dau ”.
; « Thai gian ndu c6 thé dugc thay déi bang cach quay nim diéu chinh trong qua
Luuy trinh van hanh (trtr giai doan lam néng truéc).
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10. CHIEN KHONG DAU (KHONG CO LAM NONG TRUGC)

Chién khéng dau

. uChiénkhéngdau v __ A, 12 . P . P
e Nhan i Ery mot lan, sau d6 chuic ndng “Lam néng trudc”. Air Fry

Air Fr
Preheat

@ Xoay nim dé chon “Chién khéng dau”, sau d6 nhan nam dé t ),
xac nhan.
e Xoay num dé cai dat nhiét do; dai nhiét do
kha dung la “100°C-230°C".

@ Nhan nim dé xac nhan.

e Xoay num dé cai dat thdi gian nau.
Thdi gian t6i da la “01 gio 30 phat”.

0 Nha&n num dé bét dau nau.

- Trong qué trinh ndu, c6 thé xoay nim dé diéu chinh thai gian ndu khi dang

LUU Y hoat dong.
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Piéu khién iing dung:

A - P& dam bdo an toan, chic ndng diéu khién tir xa qua Uing dung khéng dugc
oy Phe

@ Nhén biéu tugng Chién khong dau dé @ Vudt 1én va xudng dé cai dat

vao trang cai dat chic nang nau. thai gian nau.
Vuét lén hodc xuéng dé cai dat nhiét dé.
= ) = )
Cham vao day dé

quay lai trang chiic
nang cda thiét bi.

/777

© Chamvao -  dé bat/tat chuc

@ Cham “Bat dau” dé xac nhan, sau do

nang lam néng trudc. nhan num trén thiét bj dé bt dau nau.
= ) = )

AirFry

180 c

00h 30 mn

5

A « Khéng vuét quéa nhanh khi chon tham sé; Cham nut “Bat dau” khi cac

LUU Y con s6 diing cudn.
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11.THUCDON TU DONG

e Nhan”Menu“ moét lan, sau d6 “Thuc don tu déng 01/45”

sé hién thl 01/45 Auto Menu

@ Xoay nim dé chon thuc don mong muén. ),
C6 tng cong 45 thuc don tu dong.

e Nhan nim diéu chinh dé xac nhan. @

e Nhan num dé bat dau nau. @

=N

=
—

@ Xoay num dé cai dat thdi gian nau.

- P8 v6i cac thuc don “2, 9, 29, 30, 31, 32, 33, 38", coi bao sé kéu dé nhic ban
1at, ddo thuc phdm hodc thém mot s6 nguyén liéu trong qua trinh nau.
uuy Ban phai nhdn nim dé tiép tuc qua trinh nau.

-
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BANG MENU

KHOI LUGNG /

THOI GIAN CHEDO/
MENU SO LUONG. MAC BINH THONG SO NAU
(Khuyén nghi) T
01 Tém chién Tempura 4009 07 phut  Chién khong dau 200°C
. . . Nuéng trén dudi 200°C
02 C4 thu dao nudng 3009 15 phat (c6 lam néng trudo)
03 C4 Shishamo nudéng 2509 20 phat  Chién khéng dau 230°C
04 Triing hap ki€éu Nhat 600g 20 phut  Hap 100°C
05 Tém hap dau hi Nhat 5009 10phut  Hap 100°C
06 Ca héi it musi 2009 07 phat 4P siéunhiét210°C
(cé lam noéng trudc)
07 Thit ham khoai tay . v
(Nikujaga) 1000g 01 gi¢ 10 phut Vi séng 1000W+500W
08 Canh ga nuéng mat ong 5009 24 phut Nl{d?g tre:n dudi ,ZOOOC
(c6 lam noéng trudc)
09 BS bit tét tiéu den 500g 07 phat  1\UGng trén dudi 230°C
(c6 lam noéng trudc)
10 Tém nudng mudi tiéu 4009 09 phat  Chién khong dau 200°C
e s . Nudng trén dudi 230°C
11 Muc nudng kiéu Han 7509 07 phut (c6 13m néng truéc)
12 Gau bo hadm ct cai 10009 01 gi& 10 phut Vi séng 1000W+500W
13 Pau cé hap 6t bam 600g 20 phat  Hap 100°C
14 Canh ga nudng kiéu 5009 19 phiit I—\|ap siéu nhlelt 220°C (c6
Orleans lam néng trudc)
15 C4 tuyét nudng kiéu . Nudéng trén dugi 230°C
T Xuyén 3009 10 phat (c6 lam noéng trudc)
16 Chan ga ngam chua cay 5009 30 phut  Héap 100°C
17 Cai bdp non hap toi 4009 13 phat  Hap 100°C
18 Cé vugc hdp chanh 5009 15phat  Hap 100°C
19 Cua léng hap 6009 18 phut  Hap 100°C
20 Banh bao déng lanh hap 5009 13 phat  Hap 100°C
21 Ga hap tao do & ky tu 5009 20 phat  Hap 100°C
22 Rau cl nudng 3509 20 phut  Nudng trén dudi 180°C
23 S0 diép tron hoa dua 200g 05 phat  Viséng 1000W
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BANG MENU
KHOI LUGNG /

MENU 56 LUGNG THOI GIAN sl
(Khuyé&n nghi) MAC DINH THONG SO NAU
24 Ca hap 700g 18 phut  Hap 100°C
25 Khoai lang nuéng 1000g 50 phat  Chién khong dau 230°C
26 Khoai tay chién 5009 20 phat  Chién khéng dau 200°C
27 Gavién chién 5009 23 phat  Chién khong dau 220°C
28 Thit chién gion 3509 20 phat  Chién khong dau 220°C
29 Phi lé ga chién 3509 20 phat  Chién khéng dau 190°C
30 Bui ga nuéng mat ong 900g 40 phut  Chién khong dau 200°C
31 Xdc xich nudng 3009 13 phat  Chién khéng dau 160°C
32 Hat dé nuéng mat ong 500¢g 15phut  Chién khéng dau 200°C
33 Bau phong chién gion 300g 23 phat  Chién khong dau 160°C
34 Tém tam bot yén mach 6009 12 phat  Chién khéng dau 180°C
; . . . . Chién khong dau 180°C (c6 lam
35 Banh triing B6 Bao Nh
anh triing 50 Bac fha 9 cai 23 phuit néng) + Nuéng trén dugi 220°C
. . . .. . Chién khéng dau 150°C
36 Banh bong lan x6p 8 cai 50 phut (c6 1am néng)+ 130°C +140°C
) N . . Chién khoéng dau 140°C
37 Banh quy nam viét quat 12 cdi 23 phut (c6 3m néng trudc)+160°C
. N . Nuéng trén dudi 160°C
38 Banh mi nuéng 5009 40 phut (c6 1am néng truéc)
. . Nuéng trén dudi 170°C
39 Banh cupcake 3509 17 phut (c6 am néng truéc)
. N R , Nudng trén dudi 160°C
40 Banh sting bo 3509 15 phat (c6 [3m néng truéc)
41 Banh flan caramel 800g 20 phut NL,Idpg tre,n duci ,1 40°C
(c6 lam néng trude)
42 Pizza hi san 7509 1gphat  \Uong trén dudi 180°C
(cé lam noéng trudc)
) v . Nuéng trén dudi 180°C
43 Pizza dé mdng 600g 16 phut (c6 1am néng truéc) +200°C
44 Banh nép nhan dau xanh 16009 15phat  Hap 100°C
45 Cheé xoai budi sira dlra 5009 13 phat  Viséng 1000W
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Piéu khién iing dung:

A - P& dam bdo an toan, chic ndng diéu khién tir xa qua Uing dung khéng dugc
oy  Phep

@ Cham vao biéu tuong menu dévao trang cai @ Vudt [én va xudng dé cai dat thoi
dat chuc nang thuc don ty dong. Sau do, gian nau.
ban c6 thé cham “Céng thiic” dé md cong
thuc tuong Ung. Recipe

= ) = )

Cham vao day dé
quay lai trang chtic
nang cda thiét bi.

© Cham “B4t dau” dé xac nhan, sau do
nhdn ndm trén thiét bi dé bat dau nau.

= )

A « Khéng vuét qua nhanh khi chon tham sé; Cham nut “Bat dau” khi cac con
LUU Y s6 diing cudn.
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12. KET NOI KHONG DAY

Cach két néi mang:

e Nhan ~KEENOLL 61 130 man hinh sé béo thiét bi “Khéng c6 két néi” Két noi
Connect No Connection Connect

Nhan nim mot lan, man hinh sé yéu cau

@ "Mé (ing dung TSmartLife" (Open App TSmartLife) dé két néi mang.
Néu két ndi thanh cong, man hinh sé hién thi “Da két néi" (Connected).
Nguac lai, sé béo “Léi két néi" (Connection Failed).

Cach ngat két néi mang:

@ NhanKENO 115¢14n, man hinh sé béo thiét bj “Da K&t néi" Ket noi
Connect Connected Connect

@ Nh&n ndm mét lan, man hinh sé hién thi “Dat lai?”
Reset

Nh&n nim lan nita dé xac nhan. Néu viéc hady lién két thanh
c6ng, man hinh sé hién thj "Dét lai thanh céng"
Néu khong thanh cong, Reset Completed
man hinh sé hién thj “Dat lai 16i".
Reset Failed
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13.RA PONG

Thém

More

© nNhan- Thém,, ¢ 1an, sau d6 “1/8 Ra dong” sé hién thi.

More 1/8 Defrost

@ Nhan num dé xac nhan. @
e Xoay nim dé cai dat khéi lugng thuc pham.

Dai khai luong tir 100 dén 1500g.
@ Nh&n nim dé bat dau ra déng. @

==
—

A - Coi bao sé kéu dé nhic ban lat thuc phdm trong qua trinh ra déng. Néu
LUU Y khong co thao tac nao, 10 sé ti€p tuc hoat dong.
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Piéu khién iing dung:

A - D& dam bdo an toan, chic nang diéu khién tir xa qua Uing dung khéng dugc

> hép.
LUUY phep
@ Cham vao biéu tugng ra dong dé vao @® Cham “Bét dau” dé xac nhan, sau do
trang cai dat chiic nang nau. Vuét lén va nha&n num trén thiét bj dé bt dau nau.

xubng dé cai dat khéi lugng thuc pham.

= N =

Cham vao day dé
quay lai trang chuc
nang cua thiét bi.

Defrost Defrost

1009 01 mn 40 s 100g 01 mn 40

/2 y

2

- Khéng vuét quéa nhanh khi chon tham s&; Cham nut “Bat dau” khi cac con

LUU Y s6 diing cudn.
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14. LEN MEN

(2]

Nhan T:n‘ém" mot 1an, sau d6 “1/8 Ra doéng”sé hién thi.
ore

1/8 Defrost

Xoay nim dé chon “2/8 L&n men”, sau d6 nhan
nam dé Xac nhan. 2/8 Fermentation

Xoay nuim dé cai dat nhiét do; dai nhiét do kha dung la
“25°C-45°C”". Sau d6 nhan nim dé xac nhan.

Xoay nim dé cai dat thai gian nau.
Thoi gian téi da la “12 gid”.

e Nh&n nim dé bat dau Lén men.

Thém

More

DR

)

« Khi bat dau qua trinh 1én men, néu nhiét d6 khoang 16 vugt qua 50°C, man

Q - Trong qué trinh ndu, c6 thé thay déi thai gian ndu bang cach xoay num.

LUUY hinh sé hién thi “High Temp. Open Door” (Nhiét d6 cao - M& clra).
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Piéu khién iing dung:

A - D€ dam bao an toan, chic nang diéu khién ti xa qua ting dung khéng

a dugc phép.
LUUY Jcphep
@ Cham vao biéu tugng Ién men dé vao @ Vudtlén va xudng dé cai dat
trang cai dat chiic ndng nau. Vuét [én va thoi gian nau.

xubng dé cai dat nhiét do.

SEE— SEE——

Cham vao day dé
quay lai trang chuc
nang cua thiét bi.

© Cham "Bt dau” dé xac nhan, sau do
nhan ndm trén thiét bi dé bat dau nau.

= )

\

A « Khéng vuét quéa nhanh khi chon tham sé; Cham nut “Bat dau” khi cac
LUU ¥ con sé diing cudn.
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15.GIU AM

Thém

More

© Nhine TREM. 64 1an, sau d6 “1/8 Ra dong”sé hién thi.
More 1/8 Defrost

Xoay nim dé chon “3/8 Giit &m”, sau d6 nhan ndm t
@ dé xac nhén' 3/8 Keep Warm
e Xoay num dé cai dat thdi gian ndu. Thoi gian t6i da
la “02 gid”. Sau d6 nhan num.
@ Nh&n ndm diéu chinh d& bat dau Gitr am. @

-

=D
—

- Trong qué trinh ndu, c6 thé thay d&i thai gian ndu bang cach xoay nam.
« Chiic ndng gilr &m hoat dong & ché d6 nudng trén dudi véi nhiét doé 60°C
LUU Y dé duy tri @6 dm cla thuc phdm sau khi nau.
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16. KHU TRUNG

Thém

More

e Nhan“ T:n‘oer:n" mot 1an, sau d6 “1/8 Ra déng”sé hién thi.

1/8 Defrost

@ Xoay nim dé chon “4/8 Khit tring’, sau d6 4n nim dé t
Xac nhén‘ 4/8 Sterilization
e Xoay num dé cai dat thoi gian nau.
Thai gian t6i da 13 “01 gi& 30 phut”.
@ Nh&n nim diéu chinh @€ bat dau hoat déng. @

—

==
—

A - Trong qué trinh ndu, cé thé thay déi thai gian ndu bang cach xoay num.

i « Chuic néng khtr tring hoat déng & ché dé hap véi nhiét d6 100°C.
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17.SAY KHO LO

Thém

e Nhan“ Thém, mét |an, sau d6 “1/8 Ra déng”sé hién thi.
More More

1/8 Defrost

@ Xoay nim dé chon “5/8 Say kh616, sau d6 &n nim t l
dé xac nhan. 5/8 Oven Dry

e Xoay num &€ cai dat thai gian nau.
Thi gian t6i da I3 “01 gidr 30 phat”.

@ Nha&n nam dé bt dau hoat dong.

A - Trong qué trinh ndu, c6 thé thay déi thai gian ndu bang cach xoay num.
LUU Y « Chuic ndng sdy kho 16 hoat dong & ché do chién khong dau véi nhiét d6 120°C
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18. KHU MUI

Thém

More

e Nhan“ Thém, mét |an, sau d6 “1/8 Ra déng”sé hién thi.
More 1/8 Defrost

Xoay num dé chon “6/8 Khir muii”, sau d6 nhan num dé t
@ Xac nhén. 6/8 Deodorization
e Xoay nim dé dat thai gian nau.

Thdi gian t6i da la “10 phat”.

@ Nhan nim dé bat dau hoat dong.

A - Trong qué trinh ndu, cé thé thay déi thai gian ndu bang cach xoay num.
LUUY

VI-48



19.VE SINH

e Nhan“ Thém, mot |an, sau d6 “1/8 Ra déng”sé hién thi. Thém
More 1/8 Defrost More
@ Xoay nim dé chon “7/8 Vé sinh’, sau d6 4n nim dé t l
Xac nhén‘ 7/8 Cleaning

e Xoay num dé dat thai gian nau.
Thai gian t6i da la “30 phat”.

@ Nha&n nam dé bt dau hoat dong.

- Trong qué trinh ndu, c6 thé thay déi thai gian ndu bang cach xoay nam.
« Chtic ndng vé sinh hoat dong & ché do hap véi nhiét do 100°C.
A « Trudc khi van hanh, lam uét mét khan bang nuéc sach, sau d6 lau so cac
LUU Y cin ban trong khoang 16 va dam bao hop chia nudc dugc dé déiy nudc.
« Sau khi két thuc qud trinh vé sinh, can dung khdn lau sach céc vét ban con
lai trong khoang lo.
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20. TAY CAN

Lay hop chia nudc ra, cho khoang 10 g axit citric dung trong
e thuc pham, thém nudc sach vao day hop dé hoa tan, sau d6 dat
hép chiia nudc tré lai vi tri.

@ Pt mot chiéc khan khd & phia bén trai khoang 10, tai vi tri clra
thoat hai nudc. Sau d6 dong cuia lo.

G Nhan" Thém, mét lan, sau d6 “1/8 Ra déng”sé hién thi.

More
1/8 Defrost

® Xoay nim dé chon “8/8 T4y can”, sau d6 nhan nim dé
bat dau hoat déng. 8/8Descaling

Khi man hinh hién thj “Wipe Cavity & Change Water” va
chuong trinh tam diing, hay d6 bé nudc trong hop

e chira nudc, lau khé khoang 16 va lam sach khan. D6 day
nudc vao hop chiia nudc va dat lai khan dudi clia thoat
hoi nudc.

0 Nhan ndm dé tiép tuc hoat dong.

A « Nén vé sinh hé théng tao hoi nuéc méi thang mét lan.
LUU Y « Sau khi qua trinh vé sinh két thuc, can dung khan lau khé khoang 10.
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Piéu khién iing dung:

A - P& dam bdo an toan, chic ndng diéu khién tir xa qua Uing dung khéng dugc
oy  Phep

D3i vai cac chiic nang “Gilt am, Khir tring, Sdy kho 16, Khir mui, Vé sinh”:
Vi du: cai ddt chiic ndng Gidr dm.
@ Cham vao biéu tugng Gilt m dé vao @® Cham “Bat dau” dé xac nhan, sau do

trang cai dat chic nang. Vuét lén va nhan ndm trén thiét bi dé bat dau nau.
xuéng dé cai dat thoi gian.

= ) = )

@ Cham vao biéu tugng Tay can dé vao trang cai dat chic nang.

Cham “Bat dau” dé xac nhan, sau dé nhan num trén thiét bi dé
bat dau.

Dai v6i chiic nang “Tdy can”:

= )

S\

\
A « Khéng vuét qua nhanh khi truot banh xe 1én va xuéng dé chon cac théng
LUU Y s6. Cham nut “Bat dau” khi cac con s6 da nguing cudn.
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21. CHU'C NANG TIET KIEM (ECO)

e Dé& vao ché d6 ECO: .
, . DUNG . , U
Trong ché d6 chg, nhan ” HOY ” mot lan hodc néu khong c6 DUNG

thao tac trong vong nam phut, man hinh sé tat.
@ DE huy ché do ECO:
Trong ché d6 ECO, nhan bat ky phim nao, xoay nim, hodc mé/ddng ctia 16 déu sé hay

ché& d6 nay.

- Trong ché d6 ECO, khi ctia 16 déng va khéng cé thao tac nao trong vong nam
Q phat, 1o sf ctwyéin sa.nga ch\é’ d? “OW”.  DUNG
« Trong ché d6 cho khi ctra |6 déng, nhan va gitt" HOY "trong ba giay, 10 sé

LUuY chuyén sang ché dé “owW”.

- Trong ché d6 “OW”, ban phai mé& ctia 16 d€ hily ché dé nay; sau dé 16 sé
chuyén sang ché dé chd.

A

Diéu khién (ing dung:

A - D& d3m bao an toan, chiic ndng diéu khién t xa qua ting dung khéng dugc
LUUY phép.

CONG THUC

Trang Céng thic hién thi cac cong thic tir ddam may, véi cac thong sé nau da dugc xac
nhan béi cac dau bép chuyén nghiép. Trang céng thiic dugc cap nhat lién tuc nham cung
cap thém nhiéu lua chon ndu nuéng da dang.

@ Cham vao hinh &nh céng thiic dé vao @ Vudt [én va xuéng dé xem cac nguyén liéu
trang chi tiét cong thuc. can thiét va cac budc nau chi tiét. Cham
“N&u ngay” dé xac nhan, sau d6 nhan nim
trén thiét bi dé bat dau nau.

= ) = )

Recipes

/S e

VI-52



FAQ

@ Hai: Thiét bi gia dung c6 hé trg bo dinh tuyén khéng day 5G khéng?
Pap: San phdm nay khéng hé trg bo dinh tuyén khéng day trong bang tan 5G. Vui long
dam bao dién thoai di ddng da két néi vai mang khéng day 2.4G trudc khi két ndi thiét bi
gia dung.

@ Hoi: Tai sao can bat Bluetooth trén dién thoai di dong trudc khi két néi mang?
Pap: Viéc bat Bluetooth trén dién thoai di dong gitip tang ty 1& két néi thanh céng va tranh
16i két ndi cua thiét bi gia dung.

© Hoi: T6i da c6 bao nhiéu thanh vién trong gia dinh ¢6 thé sir dung Ung dung cho cling mot
thiét bi?
Pap:

1) Méi thiét bi gia dung chi cho phép lién két véi mét tai khoan. Néu st dung tai khoan
mai dé lién két, tai khoan trudc do sé bi budc hay lién két va khong thé st dung.

2) Ban c6 thé strdung chuic ndng chia sé trong Ung dung dé c&p quyén st dung thiét bi
cho ngudi can thiét: vao Cai dat ca to6i — Thiét bi ca t6i, chon thiét bi can chia sé va
cham nut & cudi Ung dung dé thém ngusi dung duoc chia sé.

3) Khéng gidi han s6 lugng ngudi dung dugc chia sé. Ngudi dung dugc chia sé c6 day du
quyén van hanh thiét bi. Vui Iong st dung chiic ndng nay mot cach than trong.

4) Khi ngudi dung dugc chia sé xda thiét bi, thiét bi d6 sé tu déng bi xéa khéi Ung dung
cla ho. Néu ngudi chia sé x6a thiét bi, thao tac nay chi xda khéi tai khoan ctia ho va
khéng anh hudng dén ngusi dung khac.

O Hoi: Tai sao khéng thé tim thay san pham theo model trong Ung dung

Pap:
1) Kiém tra xem khu vuc trong trang cai dat Ung dung c6 trung véi khu vuc mua hang hay
khéng. Néu théng tin khu vuc khéong chinh xac, model sé khéng hién thi.

2) Néu khu vuc trong cai dat Ung dung la chinh xac, vui ldng lién hé dich vu sau ban hang hoac
yéu cau hé trg théng qua céng trg gidp trong Ung dung.
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VE SINH VA BAO DUGNG I

VE SINH

Véi viéc cham séc va vé sinh ding cach, thiét bi clia ban sé gilr dugc vé ngoai va duy tri hoat
déng 6n dinh trong thai gian dai. Phan nay sé huéng dan cach cham séc va vé sinh thiét bi
dung céch.

* Kinh bj xuéc & cla thiét bj c6 thé trd thanh vét nit.
Khoéng dung dung cu cao kinh, dung cu vé sinh, chat tay rita sdc nhon hoic c6

tinh an mon.
A * B& mit thiét bi co thé sé bi hdng néu khéng dugc vé sinh ding cach.

CANHBAO Nang lugng vi séng c6 thé thoat ra ngoai. Vé sinh thiét bi thudng xuyén va loai
bd thiic an con sét lai ngay lap tuc

- Khéng nhuing thiét bi trong nudc hodc vé sinh dudi voi nudc.

Chat tay ria

DE& dadm bao cac bé mit khac nhau khéng bi hu héng do st dung chat tay rira khéng phu hop,
vui long tuan theo thong tin trong bang dudi day. Gidt sach ky khan/mut x6p mdi trudc khi st
dung.

Khéng dugc st dung:

Chét tdy rlta manh IDunE o cka,ohkldn'l D.l.,lnngL_J cao kiA[n A
hodic ¢6 tinh mai mon oai hogc kinh dé loai hoac klnhjde vé
vé sinh cac 6 cla sinh ron clra
Miéng co rlra cting hoac Cac chat tay rdia co
miéng bot bién kho ham lugng cén cao
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KHU VUC MAT TRUGC THIET BI

Nuéc xa phong néng:
Lau sach bdng khan rira bat, sau do lau khé bang khan mém.
Khoéng st dung dao cao kim loai hodc dao cao kinh dé vé sinh.

MAT TRUGC THIET Bl BANG THEP KHONG Gi

Nudc xa phong néng:
Lau sach bdng khan rira bat, sau d6 lau khé bang khan mém.

Loai bo ngay céc vét ban va mang bam cuia can voi, dau md, tinh bot va
albumin. Su &n mon c6 thé hinh thanh dudi cdc mang bam hoéc vét
ban nay. Khong st dung chat tdy rda kinh hodc dao cao kim loai/dao [=>)

cao kinh d@é vé sinh.

KHOANG NAU BANG THEP KHONG Gi

Nudc xa phong néng hoac dung dich giam:

Lau sach bdng khan rira bat, sau d6 lau khé bang khan mém. Khéng sur
dung binh xit vé sinh |6 hoac bat ky chat tdy rira 10 manh nao, cling nhu

céc vat liéu c6 tinh mai mon. Miéng co rira, miéng bot bién thé va dung
cu vé sinh chdo cling khéng phu hgp vi ¢é thé lam tray xudc bé mat. Bé

cac bé mat bén trong khé hoan toan. //4
O CUA
Dung cu vé sinh kinh:

Lau sach béng khan rira bat. Khong st dung dao cao kinh.
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XU LY SU cO

THONG THUONG

Thiét bj gay nhiéu tin hiéu TV.

ben trong 16 ma di

Hoi nudc dong trén clra 10, khong khinong
thoat ra tur cac khe théng gid.

Lo vo tinh khai dong khi khéng cé thuc
pham bén trong.

NGUYEN NHAN CO THE

Khi 16 dang hoat déng, viéc thu séng radio va
TV c6 thé bi nhiéu. Hién tugng nay tuong tu
nhu nhiéu do céc thiét bi dién nhé khac gay
ra, chdng han nhu may xay, may hut bui hoac
quat dién. Bay la hién tugng binh thudng.

Khi ndu vi séng & céng suat thap, dén trong
16 c6 thé ma di. Pay la hién tugng binh
thuong.

Trong qua trinh ndu, hoi nudc c6 thé thoat ra
tU thuc phdm. Phan 16n hai nudc sé thoat ra
qua cac khe théng gio, nhung mét phan co
thé dong lai & nhimng bé mat lanh nhu cta lo.
Day la hién tugng binh thuong.

Nghiém cam van hanh thiét bi khi khéong c6
bat ky thuc phdm nao bén trong. Viéc nay
rat nguy hiém.

(1) Day ngudn khéng cdm chat.

Lo khéng thé  (2) CAu chi bi chdy hodc cau
bat dau. dao da ngat.
(3) Su c6 v6i nguén dién.
Lo khéng néng.  (4) Clra khong doéng chat.

CACH KHAC PHUC

Ngat nguén. Sau dé cam lai sau 10 gidy

Thay cau chi hodc déng lai cau dao
(viéc stira chita phadi do nhan vién ky
thuat chuyén nghiép thuc hién).
Kiém tra 8 cdm bang cach cdm thi
cac thiét bi dién khac.

Boéng kin ctra 10 lai.

Theo chi thi vé thiét bi dién va dién tir phé thai (WEEE), WEEE nén dugc thu
gom va x{ ly riéng biét. Néu bat ky luc nao trong tuong lai ban can loai bo
san pham nay, VUI LONG KHONG LOAI BO SAN PHAM NAY CUNG VGI RAC GIA
DINH. Hay gui san pham nay dén cac diém thu gom WEEE néu cé.
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PIEU KHOAN BAO HANH

DANG KY BAO HANH

P& hudng day da quyén Igi bao hanh, quy khach hang vui long thuc hién dang ky bdo hanh trong
vong 14 ngay sau khi mua may theo mot trong cac hinh thic dugi day. Viéc khong dang ky bao hanh
dung thai gian qui dinh c6 thé anh hudng dén quyén Igi bao hanh clia quy khach sau nay.

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

- Dang ky qua kénh zalo chinh thiic: Toshiba Lifestyle VN

- Goi dién dén téng dai mién phi: 18001529

LIEN LAC YEU CAU BAO HANH
Yéu cau bao hanh tir website https://www.toshiba-lifestyle.com/vn

- Yéu cau bao hanh qua kénh zalo chinh thtic: Toshiba Lifestyle VN

- Téng dai CSKH va ti€p nhan bao hanh: 18001529 (dién thoai mién phi)
Thai gian tiép nhan: 8:00 sang - 20:00 t6i , tU Tht hai dén Chia nhat

PIEU KHOAN BAO HANH CHI TIET

Diéu khoadn bao hanh chi tiét dugc cong bé trén website chinh thic ctia Toshiba Viét Nam, dé c6 théng
tin day du nhat quy khach vui long tham khao trén website

https://www.toshiba-lifestyle.com/vn

PIEU KHOAN BAO HANH RUT GON

1. Diéu kién dugc bao hanh mién phi

San pham dugc bao hanh 12 thang tinh tir ngay mua nhung khong qua 18 thang tinh tir ngay xuat kho.
Stra chita hodc thay thé phu tung, linh kién mién phi néu khach hang dap ting day da cac diéu kién sau:

- S&n pham con trong Thai Han Bao Hanh.

- S&n pham dugc st dung ding muc dich, cdng ndng va theo cach thic phu hop véi huéng dan cta nha
san xuat.

- Nhiing hu hdng, 16i clia sén pham dugc két luan la do hu héng hoac 16i linh kién hodc do 16i ki thuat tur
nha san xuat.

- S6 may va tem niém phong trén san pham phai con nguyén ven khéng bi rach, cao sfa hodc mat di.

2. Cac trudéng hop khéng dugc bao hanh mién phi

- San pham khéng con trong Thai Han Bao Hanh.

- S&n pham khéng dugc st dung dung muc dich, cdng nang va theo cach thic phu hgp véi huéng dan
cla nha san xuét.

- San pham st dung cho muc dich kinh doanh hodc qué dinh muc thiét ké clia nha san xuat.

- V& méy va cac phu kién kém theo clia san pham bao hanh khéng ndm trong danh muc dugc bao hanh
mién phi.

- San phadm hu hdng do su tac dong clia cac yéu té bén ngoai nhu: thién tai, 10 lut, sam sét, hda hoan, tai
nan, st dung sai huéng dan, nguén dién khéng thich hgp, niit bé hay va cham do van chuyén, bao quan
san pham khéng tét.

- San pham c6 dau hiéu stra chita truéc & nhimng nai khéng ndm trong hé théng bao hanh do Toshiba ty
quyén.

- Hu héng do qua trinh 1ap dat va sit dung khong ding tiéu chudn ky thuat, qui dinh an toan ctia san
pham.
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ll PRODUCT SAFETY

PRECAUTIONS TO AVOID POSSIBLE
EXPOSURE TO EXCESSIVE
MICROWAVE ENERGY

(@). Do not attempt to operate this oven with the door open since
this can result in harmful exposure to microwave energy. It is
important not to break or tamper with the safety interlocks.

(b). Do not place any object between the
oven front face and the door or allow
soil or cleaner residue to accumulate on
sealing surfaces.

(c). WARNING: If the door or door seals are damaged, the
oven must not be operated until it has been repaired by a
competent person.

ADDENDUM
If the apparatus is not maintained in a good state of cleanliness, its

surface could be degraded and affect the lifespan of the apparatus
and lead to a dangerous situation.

EN-01



SPECIFICATIONS

MODEL MX2-STR25SC(WH)

RATED VOLTAGE/FREQUENCY 220-240V~ 50Hz

MICROWAVE INPUT POWER 1550W

MICROWAVE OUTPUT POWER 1000W

GRILL 1600-1800W

CONVECTION/AIR FRY 2000-2350W

STEAM 1850-2150W

A All pictures in this manual are for illustrative purposes only; these may be

slightly different from the purchased equipment, please refer to the

NOTE actual product.

EN-02
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IMPORTANT SAFETY INSTRUCTIONS

To reduce the risk of fire, electric shock, injury to
persons or exposure to excessive microwave oven

WARNING €nergy when using your appliance, follow basic
precautions, including the following:

Read and follow the A Keep the appliance and its
specific: "PRECAUTIONS cord out of reach of children
TO AVOID POSSIBLE

less than 8 years.

EXPOSURE TO EXCESSIVE
MICROWAVE ENERGY".

A 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 .hz.ave begn 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. Alfthe supply cord is
Cleaning and user damaged, it must
maintenance shall not be be replaced by the
made by children without

supervision.

EN-03



IMPORTANT SAFETY INSTRUCTIONS

manufacturer, its service
agent or similarly qualified
persons in order to avoid a
hazard.

WARNING: Ensure that the
appliance is switched off
before replacing the lamp
to avoid the possibility of
electric shock.

WARNING: It is hazardous
for anyone other than a
competent person to carry
out any service or repair
operation that involves the
removal of a cover which
gives protection against
exposure to microwave
energy.

AWARNING: Liquids and

other foods must not be
heated in sealed containers
since they are liable to
explode.

A

When heating food in
plastic or paper containers,
keep an eye on the oven
due to the possibility of

ignition.

A

Only use utensils that
are suitable for use in
microwave ovens.

If smoke is observed, switch
off or unplug the appliance
and keep the door closed

in order to stifle any flames.

A

Microwave heating of
beverages can result in
delayed eruptive boiling,
therefore care must be
taken when handling the
container.

A

EN-04

The contents of feeding
bottles and baby food jars
shall be stirred or shaken
and the temperature



checked before
consumption, in order to
avoid burns.

The oven should be
cleaned regularly and any
food deposits removed.
Please keep the waveguide
area clean. Use soft damp
cloth to clean it up when
there is food splash residue
on the waveguide area or
the cavity. Failure to clean
food residue may cause
innocuous sparking or some
smoke in the microwave
cavity, discoloration of the
cavity may also occur.

|

»

Failure to maintain the
oven in a clean condition
could lead to deterioration
of the surface that could
adversely affect the life of
the appliance and possibly

IMPORTANT SAFETY INSTRUCTIONS

result in a hazardous
situation.

A

Only use the temperature
probe recommended

for this oven. (For ovens
provided with a facility to
use a temperature-sensing
probe.)

The microwave oven must
be operated with the
decorative door open. (For
ovens with a decorative
door.)

EN-05

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

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

2. by clients in hotels,
motels and other
residential type
environments;

3. farm houses;

4. bed and breakfast type
environments.



IMPORTANT SAFETY INSTRUCTIONS

The microwave oven is
intended for heating food
and beverages. Drying

of food or clothing and
heating of warming pads,
slippers, sponges, damp
cloth and similar may lead
to risk of injury, ignition or
fire.

A

Surface of a storage drawer
can get hot.

A

The rear surface of
appliances shall be placed
against a wall.

WARNING: The appliance
and its accessible parts
become hot during use.
Care should be taken to
avoid touching heating
elements. Children less than
8 years of age shall be kept
away unless continuously
supervised.

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

A

A

WARNING: When the
appliance is operated in
the combination mode,
children should only use
the oven under adult
supervision due to the
temperatures generated.

During use the appliance
becomes hot. Care should
be taken to avoid touching
heating elements inside
the oven.

A

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

The appliance is intended
to be used freestanding.

A

EN-06

Steam cleaner is not to
be used.



IMPORTANT SAFETY INSTRUCTIONS

Do not use harsh abrasive
cleaners or sharp metal
scrapers to clean the oven
door glass since they can
scratch the surface, which
may result in shattering of
the glass.

Eggs in their shell and
whole hard-boiled eggs
should not be heated in
microwave ovens since
they may explode, even
after microwave heating

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

The microwave oven shall
not be placed in a cabinet
unless it has been tested in
a cabinet.

Metallic containers for food
and beverages are not
allowed during microwave
cooking.

The appliance shall not
be cleaned with a steam
cleaner.

The appliance must not

be installed behind a
decorative door in order
to avoid overheating.

(This is not applicable for
appliances with decorative
door.)

READ CAREFULLY AND KEEP FOR

FUTURE REFERENCE
HOUSEHOLD USE ONLY
(NOT FOR COMMERCIAL USE)
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TO REDUCE THE RISK OF INJURY TO
PERSONS GROUNDING INSTALLATION

This appliance must be grounded. In the event of an electrical
short circuit, grounding reduces the risk of electric shock by
providing an escape wire for the electric current.

This appliance is equipped with a cord having a grounding wire
with a grounding plug. The plug must be plugged into an outlet
that is properly installed and grounded.

WARNING - Improper use of the grounding can result in a risk of
electric shock. Consult a qualified electrician or serviceman if the
grounding instructions are not completely understood or if doubt
exists as to whether the appliance is properly grounded.

If it is necessary to use an extension cord, use only a 3-wire
extension cord.

Electric Shock Hazard:

Touching some of the internal components can
DANGER cause serious personal injury or death. Do not

disassemble this appliance.
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TO REDUCE THE RISK OF INJURY TO
PERSONS GROUNDING INSTALLATION

JAAN

WARNING

Electric Shock Hazard:

Improper use of the grounding can result in electric

shock. Do not plug into an outlet until appliance is

properly installed and grounded.

1. A short power-supply cord is provided to reduce
the risks resulting from becoming entangled in or
tripping over a longer cord.

2.If along cord or extension cord is used:

(1). The marked electrical rating of the cord set or
extension cord should be at least as great as
the electrical rating of the appliance.

(2). The extension cord must be a grounding-type
3-wire cord.

(3). The longer cord should be arranged so that it
will not drape over the counter top or tabletop
where it can be pulled on by children or
tripped over unintentionally.
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CLEANING

Be sure to unplug the appliance from the power supply.

1.

Clean the cavity of the oven after using with a slightly damp
cloth.
Clean the accessories in the usual way in soapy water.

. The door frame and seal and neighbouring parts must be

cleaned carefully with a damp cloth when they are dirty.

Do not use harsh abrasive cleaners or sharp metal scrapers to
clean the oven door glass since they can scratch the surface,
which may result in shattering of the glass.

. Cleaning Tip---For easier cleaning of the cavity walls that the

food cooked can touch: Place half a lemon in a bowl, add 300ml
(1/2 pint) water and heat on 100% microwave power for 10
minutes. Wipe the oven clean using a soft, dry cloth.

EN-10



UTENSILS

AN\

CAUTION

Personal Injury Hazard:

It is hazardous for anyone other than a competent
person to carry out any service or repair operation
that involves the removal of a cover which gives
protection against exposure to microwave energy.
See the instructions on " Materials you can use in
microwave oven " or " Materials can not be used
in microwave oven".

There may be certain non-metallic utensils that are
not safe to use for microwaving. If in doubt, you can
test the utensil in question following the procedure
below.

Utensil Test:

1.

Fill a microwave-safe container with 1 cup
of cold water (250ml) along with the utensil
in question.

. Cook on maximum power for 1 min.

. Carefully feel the utensil. If the empty

utensil is warm, do not use it for microwave

cooking.

. Do not exceed 1 min cooking time.

VAN

NOTE

KEEP THE CAVITY AND
WAVEGUIDE AREA CLEAN
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MATERIALS YOU CAN USE IN
MICROWAVE OVEN

UTENSILS REMARKS

@ Follow manufacturer’s instructions.

- The bottom of browning dish must be at least 3/16 inch
(5mm) above the turntable. Incorrect usage may cause

the turntable to break. (For the model with turntable.)

@ Microwave-safe only. Follow manufacturer’s

) instructions. Do not use cracked or chipped dishes.
Dinnerware

(

Browning dish

Always remove lid. Use only to heat food until just
warm. Most glass jars are not heat resistant and may
break.

10

Glass jars

' Heat-resistant oven glassware only. Make sure there is

no metallic trim. Do not use cracked or chipped dishes.

{

Glassware

Follow manufacturer’s instructions. Do not close with
metal tie.

Oven cooking bags Make slits to allow steam to escape.

@ @ Use for short-term cooking/warming only. Do not leave

Paper plates and cups oven unattended while cooking.

=)
Use to cover food for reheating and absorbing fat. Use
with supervision for a short-term cooking only.

Paper towels

U Use as a cover to prevent splattering or a wrap for
steaming.

Parchment paper

0 0 0 0 0 0 0 B
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MATERIALS YOU CAN USE IN
MICROWAVE OVEN

UTENSILS

REMARKS

=2

Plastic

-

Plastic wrap

W

Thermometers

0/

Wax paper

Microwave-safe only. Follow the manufacturer’s
instructions. Should be labeled “Microwave Safe”. Some
plastic containers soften, as the food inside gets hot.
“Boiling bags” and tightly closed plastic bags should be
slit, pierced or vented as directed by package.

Microwave-safe only. Use to cover food during cooking
to retain moisture. Do not allow plastic wrap to touch
food.

Microwave-safe only (meat and candy thermometers).

Use as a cover to prevent splattering and retain
moisture.

EN-13
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MATERIALS CAN NOT BE USED IN
MICROWAVE OVEN

UTENSILS REMARKS

May cause arcing. Transfer food into microwave-safe
dish.

0

Aluminum tray

May cause arcing. Transfer food into microwave-safe
dish.

i

Food carton with metal
handle

Metal shields the food from microwave energy.
Metal trim may cause arcing.

Metal or metal trimmed
utensils

May cause arcing and could cause a fire in the oven.

Metal twist ties

m May cause a fire in the oven.

¥ ¥ ¥ ¥ & &K &

Paper bags
@ Plastic foam may melt or contaminate the liquid
inside when exposed to high temperature.
Plastic foam
Wood will dry out when used in the microwave oven
and may split or crack.
Wood
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lll PRODUCT SETTING
NAMES OF MICROWAVE OVEN PARTS AND ACCESSORIES

Remove the oven and all materials from the carton and oven cavity.

Handle

. Observation window

Display screen/

Control panel ——— 1
= O ||Z
Water box —— Knob (turn/press)

Air fry basket Bake tray Bake rack
(Can't be used in microwave (Can't be used in microwave (Can't be used in microwave
cooking, place in the cavity cooking, place in the cavity cooking, place directly on
slot, use for air fry cooking.) slot, use for cooking foods the bottom surface of the

that will drip during cooking.) baking cavity or on the bake
tray, use for grill, baking and
steam cooking.)

A In case of any differences between the appliance and the pictures in this
NOTE manual, the product shall prevail.
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WATER BOX USE

Pure water box
(Fill the box of pure water(<40°C)
before steam and cleaning function.)

Dirty water box
(Use for catching the water dripping

from the cavity.)
Note: Please dump the unclean
water after cooking.

1. Water adding method

Method 1

Uncover the rubber lid, add a proper
amount of pure water, cover the
rubber lid and ensure good fitting.

2, Water box cleaning method

Uncover the pure water box lid, add a
proper amount of pure water, cover the
water box lid and ensure good fitting.

01

02

Uncover the pure water box lid to clean,
or drain the remaining water.

Rinse the inside of the pure water box
and drty water box with water.
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COUNTERTOP INSTALLATION

Remove all packing material and accessories. Examine the oven for any damage such as dents or
broken door. Do not install if oven is damaged.

Cabinet: Remove any protective film found on the microwave oven cabinet surface. Do not
remove the waveguide cover that is attached to the oven cavity to protect the magnetron.

INSTALLATION

1. Select a level surface that provide enough open space for the intake and/or outlet vents.

a. The minimum installation height is 85cm.

b. The rear surface of appliance shall be placed against a wall. Leave a minimum clearance of
30cm above the oven. A minimum clearance of 20cm is required between the oven and any
adjacent walls.

¢. Do not remove the legs from the bottom of the oven.

d. Blocking the intake and/or outlet openings can damage the oven.

e. Place the oven as far away from radios and TV as possible. Operation of microwave oven
may cause interference to your radio or TV reception.

SIDE DIS(':I',\P/\‘NCE
Top 30cm
Left 20cm

Right 20cm

Behind Ocm

Front Open

2. Plug microwave oven into a standard household outlet. Be sure the voltage and the frequency
is the same as the voltage and the frequency on the rating label.

« Do not install oven over a range cooktop
or other heat-producing appliance.
A If installed near or over a heat source, the
NOTE oven could be damaged and the warranty
would be void.

The accessible surface may be
hot during operation
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INSTRUCTION FOR USE IR
BEFORE USING FORTHE FIRST TIME

It is normal that the oven may produce unpleasant odors when it is used for the first time.

This section tells you what you need to do before using your microwave to prepare food for the
first time. Read the section entitled "PRODUCT SAFETY " beforehand.

| A You must clean the cooking compartment and accessories. }
NOTE

EN-18



OPERATION

CONTROL PANEL AND FEATURES

Display screen/

Network Confirm/Start (press)/
Microwave  Grill Auto menu connection Parameter knob (turn)
. : )
Viséng s’fﬁ NI;:'ifIII\g Chién :rg:g dau Menu Ige’: ':ii

Thém %
More

Steam Air fry More choices Stop/Cancel

(You can also control the oven by app control)

A * App control: Download the TSmartLife first, then connect the app to your
NOTE oven by the insert of TSmartLife APP connection guide.

EN-19



ex_luowl2
矩形


1. SPEEDY COOKING

e In standby mode, press the knob to cook food
at 100% power level for 30 seconds.

@ Turn the knob to adjust the cooking time. t l
2. MICROWAVE COOKING
The 5 power levels are available.
POWER 100% 80% 50% 30% 10%
DISPLAY 1000W 800W 500W 300W 100W

e Press ” V:wsigzg " once and then “1000W” will display.

@ Turn the knob to set the power level.
The 5 power levels are available.

G Press the knob to confirm.

@ Turn the knob to set the cooking time. t l
The maximum time value is “01h30min”.

e Press the knob to start cooking.

‘ A « The cooking time can be changed by turning the knob during operation. ’
NOTE

EN-20



ex_luowl2
矩形


App Control:

A - To ensure safety, the APP remote control function is not allowed.
NOTE

0 Tap the microwave icon to enter the e Swipe up and down to set the
cooking function setting page. Swipe cooking time.
up and down to set the power level.

= N =)

Tap this area to exit the
cooking parameter tab
and return to device
function page.

Microwave Microwave

(3] Tap "Start" to confirm, then press
the knob on the appliance to start
cooking.

(= )

1000w 00 mn 30 s

\

A « Do not swipe too fast when sliding the wheel up and down to select parameters.
Tap the "Start" button when the numbers stop scrolling.
NOTE

EN-21



3. STEAM COOKING

"

¢
e Press “ Hap " once and then “Steam” will display. Hap
Steam Steam

@ Press the knob to confirm.

G Turn the knob to set the temperature,
“50°C-100°C" are available.

@ Press the knob to confirm.

e Turn the knob to set the cooking time. «t l
The maximum time value is “0Th30min”.

G Press the knob to start cooking.

- Before starting the steam cooking mode, please clean the water box and add
pure water.
Q « The cooking time can be changed by turning the knob during operation.
- At the start of steam cooking, if the cavity temperature is too high, “Open Door
NOTE Release Heat” will display.
« In the steam cooking mode, when a water shortage is detected, the cooking
process will automatically pause, the “Fill Water” will display.
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App Control:

A - To ensure safety, the APP remote control function is not allowed.
NOTE

e Swipe up and down to set the

o Tap the steam icon to enter the cooking
cooking time.

function setting page. Swipe up and down
to set the temperature.

(= ) (= )

Tap this area to exit the
cooking parameter tab
and return to device
function page.

Steam Steam

9 Tap "Start" to confirm, then press the knob
on the appliance to start cooking.

= )

Steam

100 C 00n 10 mn

A * Do not swipe too fast when sliding the wheel up and down to select parameters.
Tap the "Start" button when the numbers stop scrolling.

NOTE
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4. HIGH TEMP. STEAM COOKING

e Press ” V:wskor:\g " once and then “Steam” will display.

@ Turn the knob to choose the “High Temp. Steam”, and then t ),
press the knob to confirm.

G Turn the knob to set the temperature,
“110°C-130°C" are available.

@ Press the knob to confirm.

e Turn the knob to set the cooking time. t l
The maximum time value is “01Th30min”.

G Press the knob to start cooking.

- Before starting the steam cooking mode, please clean the water box and add
pure water.
« The cooking time can be changed by turning the knob during operation.
A « At the start of steam cooking, if the cavity temperature is too high, “Open Door
NOTE Release Heat” will display.
« In the steam cooking mode, when a water shortage is detected, the cooking
process will automatically pause, the “Fill Water” will display.
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App Control:

A - To ensure safety, the APP remote control function is not allowed.
NOTE

0 Tap the high temp. steam icon to enter e Swipe up and down to set the
the cooking function setting page. Swipe cooking time.
up and down to set the temperature.

= = )

Tap this area to exit the
cooking parameter tab
and return to device
function page.

High Temp. Steam High Temp. Steam

7,

© Tap "Start" to confirm, then press the knob
on the appliance to start cooking.

=

High Temp. Steam

120 ¢ 00h 10 min

\\

A « Do not swipe too fast when sliding the wheel up and down to select parameters.
Tap the "Start" button when the numbers stop scrolling.
NOTE
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5. SUPERHEATED STEAM COOKING WITHOUT PREHEAT FUNCTION—

e Press “ Hép " once and then “Steam” will display. Hé'p
Steam Steam
@ Turn the knob to choose the “Superheated Steam”, and then t ),

press the knob to confirm.

G Turn the knob to set the temperature,
“100°C-230°C" are available.

@ Press the knob to confirm.

e Turn the knob to set the cooking time. t l
The maximum time value is “01Th30min”.

G Press the knob to start cooking.

« Before starting the steam cooking mode, please clean the water box and add
A pure water.
NOTE « The cooking time can be changed by turning the knob during operation.
«In the steam cooking mode, when a water shortage is detected, the cooking
process will automatically pause, the “Fill Water” will display.
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6. SUPERHEATED STEAM COOKING WITH PREHEAT FUNCTION ——

e Press ” Hap . once and then “Steam” will display. H5p
Steam
Steam
@ Turn the knob to choose the “Superheated Steam t l

With Preheat”, and then press the knob to confirm.

G Turn the knob to set the temperature,
“100°C-230°C" are available.

@ Press the knob to confirm.

e Turn the knob to set the cooking time. t l
The maximum time value is “01Th30min”.

G Press the knob to start preheating.

@ When preheating is completed, “Preheated Keeping Warm”
will display. Open the door and place the food in the oven.
Close the oven door, and then press the knob to start cooking.

- Before starting the steam cooking mode, please clean the water box and add
pure water.
A « The cooking time can be changed by turning the knob during operation
NOTE (except the preheating).
« In the steam cooking mode, when a water shortage is detected, the cooking
process will automatically pause, the “Fill Water” will display.

EN-27



ex_luowl2
矩形


App Control:

A - To ensure safety, the APP remote control function is not allowed.
NOTE

0 Tap the superheated steam cooking icon to @ Swipe up and down to set the

enter the cooking function setting page. cooking time.
Swipe up and down to set the temperature.

Tap this area to exit the
cooking parametertab — ||
and return to device
function page.

Superheated Steam

Superheated Steam

©Tap the @ icon to choose the

e Tap "Start" to confirm, then press
preheating on/off.

the knob on the appliance to start

cooking.
P P
A « Do not swipe too fast when sliding the wheel up and down to select parameters.
Tap the "Start" button when the numbers stop scrolling.
NOTE
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7. GRILL COOKING WITH PREHEAT FUNCTION

e Press "N‘éﬂl'rg" once and then “Preheat” will display.

—

@ Press the knob to confirm. And then turn the knob to t
set the temperature, “100°C-230°C” are available.

G Press the knob to start preheating.

@ When preheating is completed, “End” will display.
Open the door and place the food in the oven.
Close the oven door, and “Conventional” will display.
And then press the knob to confirm.

e Turn the knob to set the temperature,
“100°C-230°C" are available. And then
press the knob to confirm.

)
—

VLD

-

G Turn the knob to set the cooking time.
The maximum time value is “01Th30min”.

@ Press the knob to start cooking.

2O

- .| DUNG |, . . . )
- After preheating is complete, if oy 1S pressed or if there is no operation

A within 30 minutes, the oven will enter the setting of the “Conventional”.
NOTE « The cooking time can be changed by turning the knob during operation

(except the preheating).
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8. GRILL COOKING WITHOUT PREHEAT FUNCTION

e Press "Nggl':g" once and then “Preheat” will display. m

‘D Turn the knob to choose the “Conventional”, and then t ),
press the knob to confirm.

G Turn the knob to set the temperature,
“100°C-230°C" are available.

@ Press the knob to confirm.

e Turn the knob to set the cooking time. t l
The maximum time value is “01h30min”.

G Press the knob to start cooking.

A + The cooking time can be changed by turning the knob during operation.
NOTE
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App Control:

A - To ensure safety, the APP remote control function is not allowed.
NOTE
0 Tap the grill icon to enter the cooking Q Swipe up and down to set the
function setting page. Swipe up and cooking time.
down to set the temperature.

Tap this area to exit the
cooking parametertab ~ |
and return to device
function page.

Grill

© Tap the @ icon to choose the (4] Tap "Start" to confirm, then press the
preheating on/off. knob on the appliance to start cooking.
Grill Grill
A * Do not swipe too fast when sliding the wheel up and down to select parameters.

Tap the "Start" button when the numbers stop scrolling.
NOTE
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9. AIR FRY WITH PREHEAT FUNCTION

e Press” Chignkhéngddu  ” once and then “Preheat” will display. Chién khing déu
Air Fry

Air Fry

@ Press the knob to confirm. And then turn the knob to
set the temperature, “100°C-230°C” are available.

G Press the knob to start preheating.

@ When preheating is completed, “End” will display.
Open the door and place the food in the oven.
Close the oven door, and “Air Fry” will display.
And then press the knob to confirm.

e Turn the knob to set the temperature,
“100°C-230°C” are available. And then
press the knob to confirm.

e Turn the knob to set the cooking time.
The maximum time value is “01h30min”.

@ Press the knob to start cooking.

« After preheating is complete, if “ D:% "is pressed or if there is no operation

Q within 30 minutes, the oven will enter the setting of the “Air Fry”.

« The cooking time can be changed by turning the knob during operation

NOTE
(except the preheating).
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10. AIR FRY WITHOUT PREHEAT FUNCTION

e Press ” Chié":t'fr:g div " once and then “Preheat” will display. Chién khong du

Air Fry

‘D Turn the knob to choose the “Air Fry”, and then t ),
press the knob to confirm.

G Turn the knob to set the temperature,
“100°C-230°C" are available.

@ Press the knob to confirm.

e Turn the knob to set the cooking time. t l
The maximum time value is “01h30min”.

G Press the knob to start cooking.

A + The cooking time can be changed by turning the knob during operation.
NOTE
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App Control:

A - To ensure safety, the APP remote control function is not allowed.
NOTE
0 Tap the air fry icon to enter the cooking e Swipe up and down to set the
function setting page. Swipe up and cooking time.
down to set the temperature.

Tap this area to exit the
cooking parametertab — |
and return to device
function page.

Air Fry AirFr

© Tap the @ icon to choose the (4] Tap "Start" to confirm, then press the
preheating on/off. knob on the appliance to start cooking.
P P
\\

A « Do not swipe too fast when sliding the wheel up and down to select parameters.
Tap the "Start" button when the numbers stop scrolling.
NOTE
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11. AUTO MENU

e Press “ Menu " once and then “Auto Menu 01/45” will display.

@ Turn the knob to select the desired menu. l
The 45 auto menus are available.
G Press the knob to confirm.

@ Turn the knob to set the cooking time. «t l

e Press the knob to start cooking.

« For the menus “2, 9, 29, 30, 31, 32, 33, 38", the buzzer will sound to remind
A you to turn over or stir the food, or add some ingredients during cooking.
NOTE You must press the knob to continue cooking.
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MENU CHART

WEIGHT/AMOUNT

MENU e DEFAULT TIME POWER
01 Shrimp Tempura 4009 07min Air Fry 200°C
02 Grilled Saury 3009 15min Conventional 200°C (with preheat)
03 Grilled Shishamo 2509 20min Air Fry 230°C
04 Chawanmushi 600g 20min Steam 100°C
05 Steamed Shrimps . o
with Japanese Tofu 5009 10min Steam 100°C
06 Low Salt Salmon 200g 07min Superheated >team 210°C
(with preheat)
07 Nikujaga 10009 01h10min  Microwave 1000W+500W
08 Baked Honey . . o .
Chicken Wings 5009 24min Conventional 200°C (with preheat)
09 Grilled Steak with 5009 07min Conventional 230°C (with preheat)
Black Pepper
10 Grilled Shrimps with . . o
Salt & Pepper 4009 09min Air Fry 200°C
" S:lljliedd Korean-style 7509 07min Conventional 230°C (with preheat)
12 Braised Beef Brisket 1000g 01h10min  Microwave 1000W+500W
with Radish
13 Steamed Fish Head with . o
Chopped Chili Pepper 600g 20min Steam 100°C
14 Orleans Roasted Chicken 500 19min Superheated Steam 220°C
Wing 9 (with preheat)
15 Grilled Sichuan-style Cod 3009 10min Conventional 230°C (with preheat)
16 Spicy & Sour Chicken Feet 5009 30min Steam 100°C
17 Steamed Baby Cabbage 13min Steam 100°C
with Garlic
18 Steamed Sea Bass with 5009 15min Steam 100°C
Lemon
19 Steamed Hairy Crabs 6009 18min Steam 100°C
20 Steamed Frozen Buns 5009 13min Steam 100°C
21 Steamed Chicken with 5009 20min Steam 100°C

Red Dates & Goji Berry
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MENU CHART

MENU 20l e SLl DEFAULT TIME POWER
(Recommended)

22 Grilled Vegetable 3509 20min Conventional 180°C
23 Scallops Mixed with 200g 05min  Microwave 1000W

Cucumber Flower
24 Steamed Fish 700g 18min Steam 100°C
25 Grilled Sweeet . . o

Potato 1000g 50min Air Fry 230°C
26 French Fries 5009 20min Air Fry 200°C
27 Fried Chicken . . o

Nugget 5009 23min Air Fry 220°C
28 Fried Crispy Meat 350g 20min  Air Fry 220°C

Slices
29 Fried Chicken Fillets 3509 20min Air Fry 190°C
30 Baked Honey Chicken Legs 900g 40min Air Fry 200°C
31 Grilled Sausages 3009 13min Air Fry 160°C
32 Roasted Honey Chestnut 5009 15min Air Fry 200°C
33 Deep-fried Peanuts 3009 23min Air Fry 160°C
34 Oatmeal Shrimps 600g 12min Air Fry 180°C

. . Air Fry 180°C (with preheat)+
35 Portuguese Egg Tart 9 pieces 23min Conventional 220°C
36 Chiffon Cake 8 inches 50min Air Frgl 150°C(with preheat)+ 130°C
+140°C
37 Cranberry Cookies 12 pieces 23min Air Fry 140°C (with preheat)+160°C
38 Toast Bread 5009 40min Conventional 160°C (with preheat)
39 Cupcakes 3509 17min Conventional 170°C (with preheat)
40 Croissant 3509 15min Conventional 160°C (with preheat)
41 Caramel Pudding 800g 20min Conventional 140°C (with preheat)
42 Seafood Pizza 7509 18min Conventional 180°C (with preheat)
43 Thin Crust Pizza 600g 16min ConvSntlonaI 180°C (with preheat)
+200°C

44 Sweet Green Rice Ball 1600g 15min Steam 100°C
45 Chilled Mango Sago 5009 13min Microwave 1000W

Cream with Pomelo
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App Control:

A - To ensure safety, the APP remote control function is not allowed.
NOTE

a Tap the menu icon to enter the auto
menu function setting page.
And then you can tap “Recipe” to open
the related recipe.

= =

9 Swipe up and down to set the
cooking time.

Tap this area to exit the
cooking parameter tab
and return to device
function page.

Shrimp Tempura  Recipe Shrimp Tempura ~ Recipe

(3] Tap "Start" to confirm, then press the knob
on the appliance to start cooking.

=

Shrimp Tempura ~ Recipe

A « Do not swipe too fast when sliding the wheel up and down to select parameters.
Tap the "Start" button when the numbers stop scrolling.
NOTE
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12. WIRELESS CONNECTION

Connect the network:

e Press « KEENOI . 1 o and then “No Connection” will display.
Connect

Két nai

Connect

@ Press the knob once, “Open App TSmartLife” will display.
And then open the TSmartLife App to connect the network.
If the network connection is successful, “Connected” will display.

Otherwise, “Connection Failed” will display.

Disconnect from the network:

+ Kétndi , p o
e Press cﬁ:neg " once and then “Connected” will display.

Két ndi

Connect

@ Press the knob once, “Reset?” will display.

G Press the knob again to confirm.
If the link has been removed successfully, the screen will display
"Reset Completed". If it fails, "Reset Failed" will display.
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13. DEFROST

e Press “ Thém , once and then “1/8 Defrost” will display. Thém

More
More

@ Press the knob to confirm.

G Turn the knob to set the weight of the food. t l
The range of weight is 100 to 1500g.

@ Press the knob to start defrosting.

A « The buzzer will sound to remind you to turn over the food during defrosting.
NOTE If no operation, the oven will continue working.
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App Control:

A - To ensure safety, the APP remote control function is not allowed.
NOTE
@ Tap the defrost icon to enter the cooking (2] Tap "Start" to confirm, then press the

function setting page. Swipe up and

knob on the appliance to start cooking.
down to set the weight of the food.

T — ) T — )

Tap this area to exit the
cooking parameter tab
and return to device
function page.

A * Do not swipe too fast when sliding the wheel up and down to select parameters.
Tap the "Start" button when the numbers stop scrolling.
NOTE
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14. FERMENTATION

e Press” T':ll:rren " once and then “1/8 Defrost” will display. Thém

More

@ Turn the knob to choose the “2/8 Fermentation”, and then
press the knob to confirm.

G Turn the knob to set the temperature,
“25°C-45°C" are available. And then
press the knob to confirm.

=

@ Turn the knob to set the cooking time. «t
The maximum time value is “12h".

—

e Press the knob to start fermenting.

2 O

Q + The cooking time can be changed by turning the knob during operation.
« At the start of fermenting, if the cavity temperature is over 50°C, “High Temp.
NOTE Open Door” will display.
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App Control:

A - To ensure safety, the APP remote control function is not allowed.
NOTE
ﬂ Tap the fermentation icon to enter the e Swipe up and down to set the
cooking function setting page. Swipe up cooking time.
and down to set the temperature.

Tap this area to exit the
cooking parameter tab
and return to device
function page.

e Tap "Start" to confirm, then press the knob
on the appliance to start cooking.

=

Fermentation

40 < [ oon 30 mn

A « Do not swipe too fast when sliding the wheel up and down to select parameters.
Tap the "Start" button when the numbers stop scrolling.
NOTE
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15. KEEP WARM

e Press “ Tni’:;r: " once and then “1/8 Defrost” will display.

Thém

More

@ Turn the knob to choose the “3/8 Keep Warm”, and then
press the knob to confirm.

G Turn the knob to set the cooking time.
The maximum time value is “02h".

@ Press the knob to start keeping warm.

Q « The cooking time can be changed by turning the knob during operation.
« The keep warm function operates at the conventional 60°C to maintain the

NOTE food's warmth after cooking.

EN-44



ex_luowl2
矩形


16. STERILIZATION

e Press” Tni’:;r: " once and then “1/8 Defrost” will display. Thém
More
@ Turn the knob to choose the “4/8 Sterilization”, and then t l
press the knob to confirm.

G Turn the knob to set the cooking time. «t l
The maximum time value is “01Th30min”.

@ Press the knob to start working.

A + The cooking time can be changed by turning the knob during operation.
NOTE « The sterilization function operates at the steam 100°C.
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17. OVEN DRY

e Press “ T'::(:T " once and then “1/8 Defrost” will display. Thém
More
@ Turn the knob to choose the “5/8 Oven Dry”, and then t l
press the knob to confirm.

G Turn the knob to set the cooking time. «t l
The maximum time value is “01Th30min”.

@ Press the knob to start working.

A + The cooking time can be changed by turning the knob during operation.
NOTE « The oven dry function operates at the air fry 120°C.
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18. DEODORIZATION

e Press “ T':::'en " once and then “1/8 Defrost” will display.
More

@ Turn the knob to choose the “6/8 Deodorization”, and then t l
press the knob to confirm.

G Turn the knob to set the cooking time. «t l
The maximum time value is “10min”.

@ Press the knob to start working.

A + The cooking time can be changed by turning the knob during operation.
NOTE
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19. CLEANING

e Press” T'::em " once and then “1/8 Defrost” will display. Thém
ore More
@ Turn the knob to choose the “7/8 Cleaning”, and then t l
press the knob to confirm.

@ Tum the knob to set the cooking time. «t l
The maximum time value is “30min”.

@ Press the knob to start working.

+ The cooking time can be changed by turning the knob during operation.
A « The cleaning function operates at the steam 100°C.
NOTE « Before opera‘ting, pour over a rag with clean water and then wipe the residue
from the cavity and keep the water box full of water.
« After the end of the cleaning need to clean out the stains with a rag.
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20.

©

DESCALING

Take out the water box, add about 10g of
food-grade citric acid, fill up with pure water
to dissolve it, and put the water box back.

Put a dry towel on the left side of the oven
cavity, on the steam outlet. Then close the

oven door.
e Press “ Thém , once and then “1/8 Defrost” will display. Thém
More More

©

e

Turn the knob to choose the “8/8 Descaling”, and then
press the knob to start working.

When “Wipe Cavity & Change Water” displays and
the program is paused, empty the water box,

dry the oven cavity, and clean the towel.

Refill the water box with water and place the
towel under the steam outlet again.

Press the knob to continue working.

A - Itis best to clean the evaporating flume once a month.
« After the end of the cleaning need to dry the oven cavity with a rag.

NOTE

EN-49



ex_luowl2
矩形


App Control:

A - To ensure safety, the APP remote control function is not allowed.
NOTE

For the functions “keep warm, sterilization, oven dry, deodorization, cleaning” :

For example, setting the keep warm function:

0 Tap the keep warm icon to enter the 9 Tap "Start" to confirm, then press
function setting page. Swipe up and the knob on the appliance to start
down to set the time. cooking.

= ) =

Keep Warm Keep Warm

2h_ 00 m

2h_ 00 m

For the function “Descaling” :
0 Tap the descaling icon to enter the function
setting page. Tap "Start" to confirm, then press
the knob on the appliance to start cooking.

=

Descaling

00h 20 mn

A « Do not swipe too fast when sliding the wheel up and down to select parameters.
Tap the "Start" button when the numbers stop scrolling.

NOTE
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21. ECO FUNCTION

e To enter ECO mode:

DUNG N
In standby mode, press “ ====—— " once or if there is no operation DUNG
within five minutes, the screen will turn off. HUY

@ To cancel ECO mode:

In ECO mode, pressing any key, turning the knob, opening or closing the door will cancel it.

« In ECO mode with the oven door closed, if there is no operation within five minutes,

the oven will enter the “OW” mode. DUNG
A « In standby mode with the oven door closed, press and hold}' —=—=—— "[for three
: B HUY
NOTE seconds, the oven will enter the “OW” mode.
+ In the “OW” mode, you must open the oven door to cancel it, and then the oven will
enter the standby mode.
App Control:

A - To ensure safety, the APP remote control function is not allowed.
NOTE

RECIPES

The Recipes page displays cloud recipes, and cooking parameters have been verified by
professional chefs. The recipe page is continuously being updated to provide more
cooking variety.

0 Tap the recipe picture to enter the g Swipe up and down to view the required
recipe details page. ingredients and detailed cooking steps.
Tap “Cook Now” to confirm, then press the
knob on the appliance to start cooking.

T — ) T — )

/ 2o
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FAQ

00: Does the home appliance support 5G wireless routers?

A: This product does not support wireless routers in the 5G frequency band. Please ensure that the
mobile phone is connected to the 2.4G wireless network before networking the home appliance.

@Q: Why do | need to turn on the Bluetooth of my mobile phone before networking?

A: Turning on the Bluetooth of the mobile phone can improve the success rate of networking and avoid
the failure of the home appliance networking.

9 Q: How many family members are allowed to use the APP at most for the same appliance?

A:

1) A home appliance only allows one account to be associated. If a new account is used to bind this
home appliance, the previous account will be forced to disassociate and can’t be used.

2) You can use the sharing function in the APP to grant permissions to use the home appliance to the
users who need it, enter My Setup-My devices, select the device to be shared, and tap the button at the
bottom of the APP to add the sharing user

3) There is no limit to the number of sharing users. The users shared to have all the operating permissions
of the home appliance. Please use this function with caution

4) After the sharing user deletes the home appliance, the home appliance of the user shared is
automatically deleted from the APP. If the user shares to delete the home appliance, it is only deleted
from its account, without affecting other users.

eQ: Why the product can't be searched by model in the APP?

A:

1) Check whether the region on the APP setting page is the same as the purchase region. If the address
information is incorrect, the model can't be displayed.

2) If the area of the APP setting page is correct, contact the after-sales service or ask for assistance through
the help portal on the APP.
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Il CLEANING AND MAINTENANCE
CLEANING

With good care and cleaning, your appliance will retain its appearance and remain fully functioning
for a long time to come. We will explain here how you should correctly care for and clean your appliance.

4 N\
« Scratched glass in the appliance door may develop into a crack.

Do not use a glass scraper, sharp or abrasive cleaning aids or
detergents.
« The surface of the appliance may become damaged if it is not
A cleaned properly. Microwave energy may escape.
WARNING  (Clean the appliance on a regular basis, and remove any food
remnants immediately.
« Do not immerse the appliance in water or clean under a jet of

water.
. J

Cleaning agent

To ensure that the different surfaces are not damaged by using the wrong cleaning agent, observe
the information in the table. Wash new sponge cloths thoroughly before use.

Do not use:
Harsh or abrasive cleaning Metal or glass scrapers to Metal or glass scrapers to
agents clean the door panels clean the door seal

Hard scouring pads or Cleaning agents with a
sponges high alcohol content
APPLIANCE FRONT

P ——
Hot soapy water:
Clean using a dish cloth and then dry with a soft cloth. E

Do not use metal or glass scrapers for cleaning.
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APPLIANCE FRONT WITH STAINLESS STEEL

Hot soapy water:

Clean using a dish cloth and then dry with a soft cloth.
Remove splashes and patches of limescale, grease, starch and

albumin immediately. Corrosion can form under these patches I>)
or splashes. Do not use glass cleaners or metal or glass scrapers
for cleaning.

COOKING COMPARTMENT MADE OF STAINLESS STEEL

Hot soapy water or vinegar solution:

Clean using a dish cloth and then dry with a soft cloth. Do not

use oven spray or any other aggressive oven cleaners or
abrasive materials. Scouring pads, rough sponges and pan
cleaners are also unsuitable. These items scratch the surface.

Allow the interior surfaces to dry completely. //

DOOR PANELS

Glass cleaner:
Clean with a dish cloth. Do not use glass scrapers.
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TROUBLE SHOOTING
]

Microwave oven interfering

TV reception

Dim oven light

Steam accumulating on
door, hot air out of vents

Oven started accidentally

with no food in.

Trouble

Oven cannot
be started.

Oven does not heat.

Radio and TV reception may be interfered when
microwave oven operating. It is similar to the
interference of small electrical appliances, like
mixer, vacuum cleaner, and electric fan.

It is normal.

In low power microwave cooking, oven light may
become dim. It is normal.

In cooking, steam may come out of food. Most will
get out from vents. But some may accumulate on
cool place like oven door. It is normal.

It is forbidden to run the unit without any food inside.
Itis very dangerous.

Possible Cause Remedy
(1) Power cord is not Unplug. Then plug again after
plugged in tightly. 10 seconds.

(2) Fuse blowing or
circuit breaker
works.

(3) Trouble with outlet.

Replace fuse or reset circuit
breaker (repaired by
professional personnel of our
company)

Test outlet with other electrical
appliances.

(4) Door is not closed Close door well.

well.

According to Waste of Electrical and Electronic Equipment
(WEEE) directive, WEEE should be separately collected and
treated. If at any time in future you need to dispose of this

product please do NOT dispose of this product with household

waste. Please send this product to WEEE collecting points

where available.

EN-55



WARRANTY REGISTRATION

To enjoy full warranty benefits, please register for warranty within 14 days after purchasing the device
in one of the forms below. Failure to register the warranty on time may affect your warranty benefits
later.

-Register online from website https://www.toshiba-lifestyle.com/vn

- Register via the official zalo channel: Toshiba Lifestyle VN

- Call the toll-free hotline: 18001529

CONTACT FOR WARRANTY REQUESTS

- Request warranty from website https://www.toshiba-lifestyle.com/vn

- Request warranty via official zalo channel: Toshiba Lifestyle VN

- Customer service hotline and warranty reception: 18001529 (free phone)
Reception time: Monday - Friday 08:00 - 22:00/ Saturday 08:00 - 17:00

DETAILED WARRANTY TERMS

Detailed warranty terms are published on Toshiba Vietnam's official website. For the most complete
information, please refer to the website.

https://www.toshiba-lifestyle.com/vn

SHORT WARRANTY TERMS

1. Conditions for free warranty

The product is warranted for 12 months from the date of purchase but not more than 18 months
from the date of shipment.

Repair or replace spare parts and components for free if customers fully meet the following condi-
tions:

-The product is still within the Warranty Period.

-The product is used for its intended purpose, function and in a manner consistent with the manufac-
turer's instructions.

- Damages and errors of the product are concluded to be due to damage or faulty components or
due to technical errors from the manufacturer.

- The machine number and seal on the product must be intact and not torn, altered or lost.

2. Cases not covered by free warranty

-The product is no longer within the Warranty Period.

-The product is not used for its intended purpose, function and in a manner consistent with the
manufacturer's instructions.

- Products used for business purposes or exceeding the manufacturer's design limits.

- The machine case and accompanying accessories of the warranty product are not included in the
free warranty list.

- Product damage due to the impact of external factors such as: natural disasters, floods, lightning,
fires, accidents, misuse of instructions, inappropriate power sources, cracks or collisions due to
Transporting and preserving products is not good.

-The product shows signs of prior repair in places not covered by the warranty system authorized by
Toshiba.

- Damage caused by installation and use that does not comply with technical standards and safety
regulations of the product.
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