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Smooth Chunky Stir Multigrain Hot
soup soup milk sauce
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Blend Pulse Clean

11 12 13 14 15*

PROGRAM MILKSHAKE
PROGRAM SMOOQTHIE
PROGRAM DESSERT

ICE CRUSH

PROGRAM COMPOTE
PROGRAM HOT SAUCE
PROGRAM MULTI GRAIN MILK
PROGRAM STIR

PROGRAM CHUNKY SOUP
10. PROGRAM SMOOTH SOUP
11. MANUAL BLEND

12. PULSE

13. START AND STOP

14. PROGRAM CLEAN

15.  MANUAL HEATING / STEAM*
16. - BUTTON

17. + BUTTON

VONO O AN =

*depending on model

Ref. 8020006986




for cold preparation
1750ml for thick mixture

1250 for liquide mixture
max

1400ml for
hot preparation
max

500ml

for steam
max

ASSEMBLING THE JAR
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DESCRIPTION OF THE APPLIANCE

s ©

Al. Cap top D1. Motor block
A2. Cap bottom D2. Panel

A3. Cap seal E. *STEAM BASKET
A4. Lid F. Cup

AS5. Seal G. Brush

B. Jar

C. Blade Holder * Depending on model

CAUTION: The safety precautions are part of the appliance.
Read them carefully before using your new appliance for
the first time. Keep them in a place where you can find and
refer to them later on.

The appliance will only start if the jug is correctly positioned
on the motor unit (E) and the lid locked on the jug.

BEFORE USING YOUR APPLIANCE FOR THE FIRSTTIVEX D

e Before using your appliance for the
first time, rinse the parts that come
info contact with food (jug, lid and
measuring cap) with soapy water

CAUTION : Do not immerse the

appliance in water (neither the

motor unit nor the jug base). Never
put the motor unit (E) under running

USING YOUR APPLIANCE

« Put the appliance on a flat, stable,
heat-resistant surface away from
sources of heat or water splashes.

» Add the ingredients info the assembled
jug without exceeding the maximum
level indicated:

- &= 1750 mimax for cold thick mixture and
1250ml maix for cold liquid mixture

e

- gp 1400 ml maxx for hot preparation

- 4’500 ml max of water for steam
program

AUTOMATIC FUNCTION:

How to use :

water. Clean with a damp cloth and dry

it carefully.

The blades are exiremely sharp

and removable.

«Make sure all the packaging has
been removed before operating the
appliance.

» Lock the lid on the jug by rotating it and
place the lid cap in position on the lid.
The appliance only starts up once the
jug and lid are correctly in place.

« Plug in the blender. The product makes
a beep and the screen lights up.

«The product will be immediatly in
standby mode. At this stage you can
select a program by pressing the right
program on the screen with your finger.
The led will turn on on the selected
program. The recipe time information
will be displayed.

e Press the start/stop button. Then the
appliance starts fo work automatically.

*depending on model



« At the end of the recipe, the blender
stops automatically. The appliance
bips 5 fimes.

« You can also stop the blending during
the cycle:

-within T minute of working, press the
start/stop button

-more than 1 minute of working, press
and hold the start/stop button for
3 seconds

» To add ingredients while blending for
cold preparation only, remove the lid
cap (A) from the lid (B) and add the
ingredients through the feeder hole.
Beware of the risk of spatter.

CAUTION : We recommend not to
add ingredients while blending hot
preparations. (risk of splashing).
Do not remove the lid cap (A) from
the lid (B) during hot preparations.
It can reach high temperature and
cause burns.

» Do not shake the motor unit or the jug

when the blender is in use.

CAUTION: After running one
program, especially long recipe,
let the blender rest for minimum 5
minutes before operating it again.

Cold Programs

s Banana shake
vik  Milk shake

shake

250g vanilla ice cream + 1
banana (100Q) + 25 cl milk

Select Milkshake program
Press Start/Stop button

Vitality cocktail

Ice crush

. i Select Smoothie program
Smoothie 200g carrots, 100g celeriac,
Sgﬁ“e : 100g banana, 500g orange | Press Start/Stop button
juice
: Select | h
Ice-crush 8 Ice cubes 30x30x40 mm eIect [ce crush program

Press Start/Stop button

o in order)
\6/ Dessert

Dessert

Quick cake: (Add ingredient

3 eggs, 100g sunflower oil,| Select Dessert program
210g sugar, 7.5g vanilla sugar, | Press Start/Stop button
69 baking powder, 125¢ flour
Bake for 40min to 180°C

These programs are predifined on a standard basis. You can freely add extra
heating/blending thanks to the manual settings at your convenience.

Hot Programs

< Pumpkin soup
S%h Smooth soup

600g pumpkin, 120g potato,
soup 80g onion, 600g water.

Select Soup program
Press Start/Stop button

water,

Vegetables potage
%/ 300g potatoes, 150g Select Chunky soup
cunky  Chunky soup carrofs, 150g leek, 100g | Brogram
up onion, 700g water. Press Start/Stop button
C Apple compote
A Select Compote program
Cﬁte Compote 7009 golden apple, 50g Press Start/Stop button

@ Stir

Stir

Chicken noodle soup

First step 900g chicken
stock + ginger

Second step 80g pasta +
1009 carrot + 1009 celeriac
Third step 120g chicken +
100g celery + soya sauce

Select Stir program

Press Start/Stop button
When the beep sounds,
add the ingredients from
step 2 for 5 minutes
When the beep sounds,
add the ingredients from
step 3 for 5 minutes

i Soya milk Select Multigrain
wmutigrain Multigrain milk 1000g water, 100g soya | milk program
milk beans Press Start/Stop button
oL, Béchamel Select Hot
ot Hot sauce 500g milk, 45g butter, 45g | sauce program
sauce flour, nutmeg (1 pinch) Press Start/Stop button

Steam program

400 g max of ingredients

Select steam program
long pause on the
button (2s)

Press Start/Stop button

ROUGH CHOPPING SMALL QUANTITIES

Chop in a few seconds by pulsing: peanuts
Model 1400 WATT: quantity / max time :300g of peanuts / 15 seconds

COOKING FOOD

To ensure the food is cooked thoroughly
and to avoid any type of bacteriological
contamination a minimum temperature
and time have to be respected
depending on the type of food:

-to ensure the pasteurization of beef,
pork and poultry: wait untill temperature
reaches 75°C during at least 2min at
core of the food.

-to ensure the pasteurization of eggs:
wait until the temperature reaches
75°C during at least 2min at core of the
food.

-to ensure the pasteurization of
vegetables: wait until the femperature
reaches 65°C during at least 2min at
core of the food.

-to ensure the pasteurization of fish and
seafood wait until the temperature
reaches 65°C during at least 2min at
core of the food.

/'\ Warning:
Sensitive people like pregnant women,
young children, elderly people and
immunocompromised people must take
info acount that some of the recipes
suggested don’t cook the ingredient
thoroughly enough to kill food poisoning
bacteria.



MANUAL FUNCTIONS:

. @ Pulse: Press the pulse button to

let the appliance run for only a

puse few seconds at a time. To stop

it, release the button. Press the
pulse buffon as often as it is necessary.

The longest working time can not be

more than 3 minutes.

. =\ Blend: select blend program on
screen then choose the speed

\S setting with + and - buttons,
validate with Start/Stop button.

Then choose timer, default fime 2 min and

adjut with + and - buttons, validate with

Start/Stop button the programm will start

immediatly. At the end of the program,

the appliance bips 5 times.

D ?33 Heat : allows fo freely control
the way you want to heat. Press
the heat bufton, the screen
indicates « 75° » but you can

choose the heating temperature from 40°

up to 100° by selecting + and - buttons.

Then press Start/Stop button.

You can set up the working time b

selecting + and - buttons between

minutes and 90 minutes, the screen
indicate default time : 10 minutes. Then,
press Start/Stop button.

The remaining fime appears on the

screen. Wait for the blender to stop

automatically. The appliance beeps 5

fimes. You can also stop the blending

during the cycle :

CLEANING

e Clean the jug immediately after use.

e For eosr cleonin%, you can use.

Deep clean: Put 800ml of water in
the #ug. Select the cleaning Tpro ram
on the screen and press S orf%fop

button Wait for the end of program.
Finish cleaning the jug with the help of
asponge.

e Rinse the inside of the jug and the lid
under running water.

e Rinse the inside of the jug and the lid
under running water.

¢ In the event of the heated part of
the jug getfing extremely dirty, fill
in the jar with a mix of water and
washing up liquid and let it soaked
for a few hours to help get it clean.

4

-within T minute of working, press the
start/stop button

-more than 1 minute of working, press and
hold the start/stop button for 3 seconds.

. Steam*: Add the ingredients in
the steam basket. Add 500ml of
[/” water in the jar. Then add the
steam basket in the jar and
close the lid. Maintains heat /steam button
for 2 seconds. The pictogram will become
yellow You can set up the working time bﬁ
+and -buttons, between 5 minutes and 9!
minutes. Then press Start/Stop button. The
remaining time appears on the screen.
Wait for the blender to stop automatically,
The appliance bips 5 times.

*Depending on model
OTHER FUNCTIONS

e (1)) Start/Stop : allows to stop any
P4 blendin% or heating program
sop  before the end by pressing this

button.You can also stop the

blending during the cycle :

- QH‘};J; S‘{S‘dﬁ% r?f working, Press the

- more than 1 minute of working, press
and hold the start/stop button for 3 seconds

If the appliance switches off during
operation, proceed as follows :

- Unplug and leave it to cool down for
approximately 15-20 minutes.

- Reconnect the appliance to the power
supply and resume blending.

- The appliance will keep the program in
memory for 3min if stopped.

e Use a damp cloth to clean the motor
Unit. Dry it carefully.

e You can use the brush to clean the
blade holder. Be careful, the blades
are very sharpened.

CE:uii?n:th ti the jug i

« Empty the preparation, the jug is

not meant for storing food |Jn Qhe
refrigerator or freezer.

« To clean the outside of the motor
unit and the walls of the jug, use a
damp cloth. . .

« Do not immerse the appliance in
water (neither the motor unit nor
the blade holder). Never put the
motor unit (E? under running water.

« Refer to the cleaning table fo check
how to clean each part.

A

WHAT TO DO IF YOUR APPLIANCE DOES NOT WORKZ2WIIID @

Problems

Causes

Solutions

work

Appliance does not

The plug is not connected.

Connect the appliance to a
socket with the same voltage
as indicated on the rating
plate of the appliance.

The blender jug is not
positioned correctly on the
motor unit or the jug and lid
are correctly in place and are
not locked onto the motor unit.

Check that the blender jug
and the lid are positioned
properly on the motor unit as
explained in the instructions.

Appliance, keypboard or
program not responding

Unplug the appliance, wait for
1 minute and plug in again.

In case of overheating

Unplug and leave it to cool
down for approx.15-20 minutes.

The appliance stopped
while in use

Overload or overheating

Unplug and leave it to cool
down for approx.15-20 minutes,

Reconnect the appliance to
the power supply and resume
blending.

Excessive vibrations

The product is not placed on a
flat surface.

Place the appliance on a flat
surface.

Volume of ingredients is too
high.

Reduce the quantity of
ingredients processed.

the lid

Leak or overflow from

Volume of ingredients is too
high.

Reduce the quantity of
ingredients processed.

The lid is not correctly
positioned.

Place the lid correctly on the
blender jug.

The seal of the lid is not
correctly positionned, or is
missed.

Put the seal in the correct
position.

Leak from the bottom of
the blender jug

Deterioration of the
watertightness of the
appliance.

verify the blade holder is
correctly put in place and
the interface between blade
holder / jug is totally clean.

If the problem persists, contact
the consumer service (see
contact information in the
warranty leaflet)




Problems

Causes

Solutions

The blades do not turn
easily

Pieces of food too large or
too hard.

Reduce the size or quantity of
ingredients processed.

Cooking problem

The food is not cooked enough
or / The food is overcooked

use manual function fo adapt
time of use and heating
temperature

Food sticks to the bottom

use manual function fo adapt
time of use and heating
temperature. And see cleaning
instructions

If your appliance is still not running properly, please contact the customer service

department for your country.
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MO TA THIET BI

A1. Nap day trén
A2. Nap day dudi
A3. Nap dém bit
A4. Nap

A5. Vong dém

B. Binh

B6 d& ludi dao
. Khéi méto
. Bang diéu khién
*XUNG HAP
Coc dong
Ban chai
* Tly thudc vao mau may

ammoonN
€ o2

THAN TRONG: Céc bién phéap d& phong la mot phan clia thiét
bi. Boc ky trudc khi str dung thiét bi mai lan dau. Cat & mot
noi ban ¢6 thé tim thay va tham khao sau nay.

Thiét bj s& chi khdi dong néu binh dugc ddt chinh xac 1én bd
phan mota (E) nap khoa trén binh.

TRU'GC KHI SU’ DUNG THIET BI CUA BAN LAN AU D

» Trudc khi str dung thiét bj lan dau, hay rira
cac bd phan cé tiép xuc véi thirc an (binh,
nap va cdc dong) bang nudc xa phong

THAN TRONG: Khéng dugc nhing

thiét bi vao nuéc (b6 phan moéto hodc

dé& binh). Khéng dugc dé cho bd phan

sU’ DUNG THIET BI CUA BAN

+bat thiét bj 1én mot bé mat bang
phang, 6n dinh, chéng nhiét, cach xa
cac nguén nhiét hodc nude ban.

+ Cho nguyén liéu vao binh may xay da
1ap ma khéng dugc vugt qua mirc vach
toi da theo quy dinh:

T6i da 1750 ml d6i véi d6 xay thd lanh va toi
caid da 1250ml d6i véi hon hop chat Iong lanh

T0| da 1400 ml d8i v&i hén hgp ndng

" Soup

- (03T0| da 500 ml nudéc di véi chuong
I trinh hap

CHUC NANG TU BONG:
Cach str dung:

13

dong co (E) dudi nwéc may. Vé sinh

bang vai am va lau kho ky.

Lu@i dao rat sdc va c6 thé thao rdi.

+ Dam bao da thao tat ca bao bi dong gdi
trudc khi van hanh thiét bi.

+ Khéa nap trén binh bang cach xoay nap va
dat ndp day 1&n nap. Thiét bj chi khdi dong
mot khi da dat binh va nép chinh xac.

+ Cam dién may xay. San pham s& phat
ra tiéng bip va man hinh sé sang lén.

+ San pham s&1ap tirc chuyén sang ché do
chd. & giai doan nay, ban c6 thé chon
mdt chuong trinh bang cach dung tay
nhén vao chuong trinh phu hgp trén
man hinh. Bén led sé bat & chuong trinh
da chon. Thong tin thai gian cong thic
sé& duoc hién thi.

+ Nhan nut bat dau/ding. Sau dé thiét bj
sé tu ddng van hanh.

*tly vao mau may



* Khi két thic chuong trinh, may xay sé
tu dong dirng. Thiét bj sé phat ra tiéng
bip 5 lan.

* Ban cling c6 thé dirng xay trong chu trinh:

-trong vong 1 phut sau khi van hanh,
nhan nat bat dau/dimg

-hon 1 phut sau khi van hanh, nhan va
gilr n(t bat dau/dirng trong 3 gidy

+ Dé thém nguyén liéu trong khi xay, chi
d6i vdi hon hop lanh, thao nap day (A)
ra khéi nap (B) va thém nguyén liéu
théng qua 16 nap. Can than nguy co
ban toe.

THAN TRONG: Ching t6i khuyén céo
khong nén thém thanh phan trong
khi xay cac hon hgp néng. (nguy co
ban tée). Khéng dugc thao nap day
(A) ra khéi nap (B) trong khi xay cac
hén hgp néng. Nguyen liéu c6 thé dat
dén nhiét d6 cao va gay bong

+ Khong lac bdé phan méto hoac binh khi

may dang xay.

THAN TRONG: Sau khi chay moét
chuong trinh, nhat la cong thirc can
xtr ly 1du, hdy dé may xay nghi trong
t&i thiéu 5 phat trudc khi van hanh lai.

Cac chuong trinh ché bi€n mén lanh

Chudi lac Chon chuong trinh Stra
(O NP . > ~ | 15¢
wik  Stra lac 250g kem vani + 1 qua chudi ]
shake (100q) + 25 cl sita Nhan nit Bat Dau/Ding
Cocktail bé dudng o
@ sinhté 200g ca rét, 100g ré can tay, | Chon Ch“'dﬂg trinh Sinh t6
s 100g chudi, 5009 nudc cam | Nhan nut Bat Dau/Dirng
€p
©  pixa 8 vien da 30x30x40 mm Chon chuong trinh B3 xay
Ice crush y v XX Nhén nut Bat Dau/Ding
Mén banh don gian: (Cho
nguyén liéu vao theo thir ty)
3 3 3 qua trirng, 100g dau huéng| chon chuong trinh Tra
[gft TRANG|duong, 210g duong, 7.59| migng =
miéng dudng vani, 6g bot nd, 125¢g e s
bat mi Nhan nut Bat Bau/Dung
Nudng trong 40 phat & nhiét
d6 180°C

Cac chuong trinh nay dugc cai dat sdn & dang tiéu chudn. Ban cé thé thoai mai gia
nhiét/xay thém nh& vao cac thiét [ap thi cdng, mot cach tién lgi.

Cac chuong trinh ché bién mén néng

Sup bi ngd
SEZ,] SGp nhuyén

600g bingd, 120g khoai tay,
soup 80g hanh, 600g nuéc.

Chon chuong trinh Stp
Nhan nut Bat Pau/Dimg

<

cfﬁy SUP nguyén miéng

soup

Ham rau c
300g khoai tay, 1509 ca rét,
150g tdi tay, 100g hanh,
700g nudc.

Chon chuong trinh Stp
nguyén miéng
Nhan nit Bat Dau/Ding

<2 mae

Compote

Mt téo
700g téo vang, 50g nudc.

Chon chuang trinh Mut
Nhan nut Bt Pau/Dlng

) TRON

Stir

Phd ga

Budc dau tién 900g nudc
ludc ga + gung

Budc thir hai 80g banh phd +
100g cardt +100g ré can tay
Budc thir ba 120qg thit ga +
100g can tay + xi dau

Chon chuang trinh Tron

Nhan nit Bat Dau/Ding

Khi nghe tiéng bip, cho
nguyén liéu vao tIr budc
th(r hai va dé trong 5 phat
Khi nghe tiéng bip, cho
nguyén liéu vao tir budc
thir ba va dé trong 5 phut

125
jose ~ =
Multigrain Sira hon hdp
milk

Sita dau nanh
1000g nudc, 100g dau nanh

Chon chuong trinh Sira
honhgp
Nhén nut Bat Bau/Ding

i1
= _x
Hot SOT néng

sauce

S6t Béchamel
500g stra, 459 bo, 45g bot
mi, nhuc dau khau (1 nhim)

Chon chuong trinh Sét
néng )
Nhén nut Bat bau/Ding

Chuong trinh Hap

T6i da 400 g nguyén liéu

Chon chuong trinh Hap
bang cach nhan gir nat
tam dirng (2 giay)

Nhan nat Bat Dau/Dirng

NGHIEN THO LUQGNG NHO
Nghién trong vai gidy bang nut nhoi: dau phéng
Mau 1400 WATT: s6 lugng / thoi gian t6i da: 300g dau phong / 15 gidy

NAU THU'C AN

D& ddm bao thirc an dugc ndu chin ky va
tranh vi khuan, nhiét d6 va thoi gian toi
thiéu phai dugc tuan tha thy theo loai thirc
an:

- d€ dam bdo tiét trung thit bo, thit heo va
thit gia cam: dgi cho dén khi nhiét do dat
75°C trong it nhat 2 phut & phan 16i cla
thirc an.

- d€ dam bdo tiét tring tring: dgi cho dén
khi nhiét do dat 75°C trong it nhat 2 phut
& phan 16i cda thirc an.

- dé dam bdo tiét trung rau: dgi cho dén
khi nhiét do dat 65°C trong it nhat 2 pht
& phan 16i ctia thirc an.

- @& dam bao tiét triing cd va hai san: dgi
cho dén khi nhiét d6 dat 65°C trong it
nhat 2 phit & phan 18i cta thitc an.

/\ Canh bao:

Nhirng ngudi nhay cam nhu phu nit o
thai, tré nh, ngudi gia va nguai suy gidm
mien dich pha| uu y rang mot s cong thuc
nau an %( i y khong ché bién nguyén liéu
dd chin'ky dé tiéu diét vi khudn gay ngd
doc thyc pham.



CAC CHU'C NANG THU CONG:
. @ Nh&i: Nhdn nut nhoi dé cai dat
thiét bi chi van hanh mai lan vai
Pulse glay Dé du’ng, hay nha nut. Nhan
nut nhoi & tan sudt can thiét.
Thaoi gian van hanh lau nhat khdng duoc
qué phuat.
S\ Xay: chon chuang trinh Xay trén
man hinh roi chon cai dat t6c do
\& bang n(t + va -, xac nhan bang it
Bat Dau/Du’ng
Sau dé chon hendgld thai gian mdc dinh la
2 phtit va c6 thé diéu chinh bang it + va -,
xac nhan bang ndt Bat bau/Dung, chu’dng
trinh s& bat dau  ngay lap tlre. Khi két thic
chu’dng trinh, may sé phat ra tiéng bip 5 lan.
”8 Ham néng: cho phép tu do kiém
soat cach gia nhiét. Nhan ndt ham
noéng, man hinh s& hién thij « 75° »
nhung ban c6 thé chon nhiét @6 ham néng
tlr40° 1én dén 100° bang cach chon ndit +va
-. Sau d6 nhan nut Bat Dau/Du’ng
Ban c6 thé cai dat thoi gian van hanh bang
cach nhén ndt + va - va diéu chinh trong
khodng tlr 5 phat dén 90 phat, man hin
hién thi thdi gian mdc dinh la: 10 phat. Sau
d6, nhan nat Bat Bau/Dung.
Thoi gian con lai s& hién thj trén man hinh.
Chg dén khi may xay tu dong dirng. Thiét bj
s& phat ra tiéng bip 5 1an. Ban cting c6 thé
dung xay trong chu trinh:
- trong vong 1 phat sau khi van hanh, nhan
nat bat dau/ding

VE SINH

+ V& sinh binh ngay sau khi st dung.

. De dé vé sinh, ban c6 thé str dung. V& sinh

§: Cho 800mi nurc vao binh., Chon chu’dng

trinh vé sinh trén man hinh va nhan nit B&t
Dau/Dung roi doi dén khi két thic chuong
trinh. Hoan thanh vé sinh binh b&ng miéng
bot xdp.

* Rlra bén trong binh va nap dudi nudc may.
* Rlra bén trong binh va ndp dudi nudc may.
+ Trong trudng hop bo phén gia nhiét clia

binh bi bdm ban nhleu hay dé hon hop

nudc pha véi nudc rira chén vao binh va
ngam trong vai gio' sé gitp binh sach hon.

+DUng khan &m dé lau bo phan mota. Dé
that kho.
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-hon 1 phut sau khi van hanh, nhan va gitr
nGt bat dau/dimg trong 3 gidy.
((3—) Hap*: Cho nguyén liéu vao xng
hap. Cho 500ml hudc vao binh. Sau
\I/ do, ddt xtrng hdp vao binh va déng
nap lai. Nhan gilt nit Ham néng/Hép trong 2
giay. Biéu tugng sé chuyén sang mau vang
Ban c6 thé cai dat thoi gian van hanh bang
nit + va - va diéu chinh trong khodng tur 5
phut dén 90 phut. Sau d6 nhan nt B3t Pau/
Ditng. Thai gian con lai s& hién thi trén man
hinh. Cho dén khi may xay ty dong dirng,
thiét bi sé phat ratiéng bip’5 1an.
*Tly vao mau_may 3
CAC CHU'C NANG KHAC
* (1)) Bét Pau/Dirng: cho phép dimng
;,t bat ky chuong trinh xay hoac gia
sto nhiét nao trudc khi két thic ban
) c4ch nhén ndt nay. Ban ciing c0
thé dirng xay trong chu trin?\l'
- trong vong 1 phut sau khivan hanh, nhan
nut Bat Bau/Diing
-hon 1 phdt sau khi van hanh, nhan
va gilr nit Bat Dau/Durng trong 3 giay
NEu thiét bj tat trong qua trinh van hanh,
hay tién hanh nhu sau:
- Rat phich cdm va dé ngudi trong khoang
15-20 phat.
- Két n6i nguon dién lai
cho thiét bj va tiép tuc xay.
- Thiét b s& ghi nhé chuong trinh trong
3 phat néu bj tat.

* Ban c6 thé st dung ban chai dé vé sinh bd
d& lu6i dao. Phai than trong vi cac lusi dao
rat sac.

Thén trong:

+ D@ can hon hop, khang dugc diing binh
dé bao quan thirc &n trong td lanh hoic
td dong.

+ D€ vé sinh bén ngoai bg phan méto va
thanh binh, hdy s dung mdt tam vai am.

. Khonﬂ dugc nhing thiét bj vao nuéc
(bd phan moto’ hoac bd d& Iudi dao).
Khdng ‘duoc dé cho bd phan moto (E)
duéi nuéc may.

+ Tham khao bang huréng dan vé sinh dé
biét cach vé sinh tirng bd phan.

BAN PHAI LAM GI NEU THIET BI CUA BAN KH_ @

Van dé

Nguyén nhan

Giai phap

Thiét bi khong hoat
dong

Chura cam phich.

Két ndi thiét bi véi 6 cdm co
dién ap gi6ng nhu trén bién
théng s6 cua thiét bi.

Chua dat dung binh may xay
1&n bd phan mota hodc binh
va nap da dugc dat ding
nhung chua duoc khoa vao bo
phan méto.

Bam bdo binh méy xay va nap
ndm dung v tri trén bo phan
m6to nhy gidi thich trong
huéng dan.

Thiét bi, phim bam hoac
chuong trinh khéng dap ing

Rut phich c&m cla thiét bj, chd
1 phat va cdm lai.

Trong trudng hop qué nhiét

RUt phich cdm va dé nguoi
trong khoang 15-20 phut.

Thlet bi dirng khi dang
str dung

Quaé tai hodc quéa nhiét

Rut phich cdm va dé ngudi
trong khoang 15-20 phut.

Két n6i ngudn dién lai cho
thiét bj va tiép tuc xay.

Rung qua muc

San pham khéng dugc dat
trén mot bé mat bang phang.

Hay dét thiét bj 1én mot be
mat bang phang.

Qua nhiéu thanh phan.

Glam lugng thanh phan duoc
xar ly.

RO ri hodc tran tor nap

Qua nhiéu thanh phan.

Gidm lugng thanh phan duoc
XU ly.

Nap khéng dugc lap dang.

Dat nadp chinh xac Ién binh
may xay.

Vong dém nap khong dugc dat
ddng hodc thi€u vong dém.

DBat vong dém ddng vi tri.

RO ri tir day binh may
xay

B kin nudc cla thiét bj bj
giam.

Kiém tra xem bd d& |lusi dao
da dugc dat dung vi tri chua
va mat tlep xuc gitta bo d&
lu8i dao va binh cé that sach
khéng.

Néu van deé con tiép dién, hay
lién hé véi bo phan dich vu
khach hang (xem thong tin
lién hé trong phiéu bao hanh)
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Van dé Nguyén nhan Giai phap

LuGi dao khéng xoay dé | Miéng thirc an qua I16n hodc

Giam kich thudc hodc luong
dang qua cung.

thanh phan dugc x(r ly.

Thuc pham khéng dugc ndu St dung chirc nang thu cong dé
chin ky hoac thuc pham qué diéu chinh thai gian st dung va
nhu nhiét do gia nhiét

Van dé khi nau St dung chirc nang thu cong dé
diéu chinh thai gian st dung va
nhiét do gia nhiét. Va xem hudéng
dan vé sinh

Thirc an dinh vao day

Néu thiét bi clia ban van hoat déng khdng chinh xac, vui long lién hé véi phong dich vu
khach hang phu trach qudc gia ctia ban.
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