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IMPORTANT SAFEGUARDS

When using electrical appliances, the following basic safety precautions should
always be followed.

1. Read all instructions.

2. Do not touch hot surfaces. Use handles or knobs.

3. To protect against electrical shock, do not immerse cord, plugs or any
electrical parts in water or other liquid.

4. Close supervision is necessary when any appliance is used by or near
children.

5. Unplug from outlet when not in use and before cleaning. Allow to cool before
putting on or taking off parts.

6. Do not operate any appliance with a damaged cord or plug, after the
appliance has malfunctioned, or has been damaged in any manner. Return
appliance to the nearest authorized service facility for examination, repair, or
adjustment.

7. The use of accessory attachments not recommended by the appliance
manufacturer may cause injuries.

8. Do not use outdoors.

9. Do not let cord hang over edge of table or counter, or touch hot surfaces.

10.Do not place appliance on or near a hot gas or electric burner, or in a heated
oven.

11.Extreme caution must be used when moving an appliance containing hot oil or
other hot liquids.

12.Always attach plug to the appliance first, then plug cord into the wall outlet.
To disconnect, turn any control to “off”, then remove plug from wall outlet.

13.Do not use appliance for other than intended use.

SAVE THESE INSTRUCTIONS

Servicing should be performed by an authorized service representative.
This appliance is intended for household use.

A short power supply cord is provided to reduce the risk of becoming entangled in
or tripping over a longer cord. Extension cords may be used if care is exercised in
their use. If an extension cord is to be used:

(1) the marked electrical rating of the extension cord should be at least as great
as the electrical rating of the appliance; (2) if the appliance is of the grounded
type, the extension cord should be a grounding-type 3-wire cord; and (3) the cord
should be arranged so that it will not drape over the countertop or tabletop where
It can be pulled down by children or tripped over accidentally.

The appliance is not intended for use by young children or disabled persons
without supervision. Ensure that young children do not play with appliance.

Do not attempt to defeat this safety feature.



Safety Instructions

Read carefully before using and be sure to follow the instructions.

% The precautions described below are intended to protect the user and other individuals from physical

harm and to safeguard against damage to property.
Be sure to follow the instructions since they are important safeguards.
% Do not remove the safety instructions seal attached to the product.

Description of symbols used

The /\ symbol indicates a warning
4 N\ or caution. The specific details
This indicates "There is a possibility of the warning or caution are
of death or serious injury™ when unit Caution indicated inside the symbol or in a

. is improperly handled by the user. picture or text near the symbol.
Warning

Safety instructions are classified according to the level
of harm and damage caused by improper use as shown
below.

This indicates "There is a possibility The © symbol indicates an action

of injury” or damage to property™" WhICIh is prohll?ltfad.The specific

. when the unit is improperly handled .det.a'ls al Pm.h'b'ted matters are
Cautlon by the user Prohibition indicated inside the symbol or in a

picture or text near the symbol.

*1: “Serious injury”is defined here as a medical condition such as loss of
sight, injuries, burns (high-temperature or low-temperature burns),
electric shocks, broken bones or poisoning which will have after-
effects and/or which will require hospitalization or long-term outpatient

The . symbol indicates an action
or instruction to be taken.

care. The specific details of instructed
*2: “Injury”is defined here as a physical injury, a scald or an electric shock matters are indicated inside the
which will not require hospital treatment or long-term outpatient care. Direction . "
*3: “Damage to property”is defined here as damage extending to buildings, symbol or in a picture or text near

\ household effects, domestic animals, pets, etc. ) the symbol.
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Disassemble  Product. This is to avoid fire, electric shock, or

is prohibited,  injuries.

Only use with AC 220V (CQE-A11W) /
230V (CQE-A11S).

Using the product at any other voltage may

Do not use the product if the plug in the
AC outlet is damaged or loose.

This is to avoid electric shock, shorting, or
fire.

Do not modify. Firmly insert the plug into an AC outlet.
Do not allow anyone other than a repair This is to avoid electric shock, shorting,
technician to disassemble or repair the smoke, or fire.

result in fire or electric shock. Do not plug or unplug with wet hands.

\
@ This is to avoid electric shock or injuries.

Use an AC outlet of 10A or higher rating
exclusively for the product with 220V or

higher, and 15A or higher with 230V. to?:%mtt\e
Connecting other instruments with the same unit with
AC outlet may cause the branch socket to wet hand.

overheat, resulting in fire.

Do not allow children to use the product

Do not use a damaged power cord, and
do not damage the power cord.

(Protect the power cord. Do not use force,
place near a high humidity area, pull, twist,
bundle, place something heavy on top, or

tuck.) This is to avoid fire or electric shock.

S 0 QO

If dust collects on the plug for AC outlet,
completely wipe off the dust.

This is to avoid fire.

by themselves, and do not use in areas
within the reach of infants or toddlers.

This is to avoid scalds, electric shock, or
injuries.

Do not use for deep-frying.
This is to avoid fire.

w

_Never

immerse
the unitin

water or
other liguid.

A Warning

Do not soak the main unit and power cord
in water or pour water on them.

This is to avoid shorting, electric shock, or
malfunction.

Do not allow infants or toddlers to lick the
plug.

Extra attention must be paid to avoid electric
shock or injuries.

O
O
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Unplug the
power plug.

This appliance is not intended for use by
persons (including children) with physical
difficulties or lack of experience and
knowledge - unless they have been given
supervision or instruction concerning

to the use of the appliance by a person
responsible for his/her safety.

A Caution

Leave unplugged when not in use.

This is to avoid injuries, scalds, electric shock,
or fire caused by a short-circuit.

Be sure to firmly hold the plug when
removing it from the AC outlet.

This is to avoid electric shock, shorting, or
fire.

Use a power cord designated for this
product. Do not use the power cord for
any other products. Do not use a power
cord from another product.

This is to avoid problems or fire.

Stop using the product immediately in the
event of trouble.

Continued use in anything but proper working

order may result in fire, electrical shock, or

injuries.

(Examples of trouble)

» The power cord or plug becomes
abnormally hot.

* When the power cord is moved, power

is supplied at some moments and not
supplied at other moments.

» When the product is different than usual,
such as it becomes abnormally hot or there
is the smell of something burning.

» Other troubles

Immediately unplug the power cord from the
AC outlet and contact the place of purchase
for inspection and servicing.

Do not use the product in the following
locations.

» Table, wagon, or coverings (such as those
made of vinyl) vulnerable to heat
Newspaper or other paper

Tatami or carpet

Unstable surface

Near water

Near curtains

Near fire

Surface that cannot support the product on
its legs (such as trivet of stove)

Failure to do so may cause fire, electric
shock, problems, discoloration, or marks.

Do not use multiple
outlet receptacles.

This is to avoid fire.

Do not use this product for any purpose
other than cooking.

This is to avoid fire.

Remove foreign objects and stains before
use.

If the product is used with foreign objects or
stains on the plate, bottom of deep pan, plate
heater, or heat insulating board, this may
generate abnormal heat and cause burn to
table or cause other problems.

QOO @

Do not use near a wall or furniture.

Steam or heat may damage the wall

or furniture and cause discoloration or
deformation. This may also cause problems
or fire.

Do not leave the product unattended
during use.

This is to avoid fire caused by cooking.

Never supply power to the product when
the plate or deep pan is not placed in the
product.

This is to avoid scalds or fire.




Z Safety Instructions

A Caution

Do not apply heat directly to food in can
or bottle.

This is to avoid the container becoming
ruptured or red hot, which may cause scalds
or injuries.

Do not place anything (such as pan or
kettle) other than the supplied plate and
deep pan on the plate heater.

This is to avoid fire, electric shock, or
malfunction.

If you put the lid on the deep pan and then
boil water or soup stock, be careful that
the content does not boil over.

This is to avoid electric shock, shorting, fire,
scalds, or malfunction.

When opening the lid, be careful with any
steam coming out.

This is to avoid scalds.

e @ 0 O

Do not
touch or
contact

While in use or immediately after use, do
not touch hot surfaces such as the lid,
plate, deep pan, or plate heater.

This is to avoid scalds. Because the handles

of the lid and deep pan are very hot, do not
touch them with bare hands.

After heating for a long time, do not touch
the lid handle with bare hands.

The resin portion becomes hot and may
cause scalds.

While in use, do not replace the plate or
deep pan; also, do not remove them.

This is to avoid scalds.

When the product is still hot or when
the power cord is still connected, do not
remove the plate or deep pan from the
product.

This is to avoid scalds or fire.

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

e V0 O

When removing the deep pan from a gas
stove, always use oven mitts.

This is to avoid scalds which may be caused
by hot handles.

Do not heat the deep pan on a gas stove
for more than 10 minutes.

Extended period of heating makes the
handles of the deep pan hot and dangerous.

These safety instructions will allow the electric skillet to be used for many years.

Do not hit the main unit with hard object.

Dropping or hitting it with another object may cause
malfunction.

e If the plate or deep pan is hot, do not bring it into
contact with the main unit.

The heat may cause deformation of the main unit.

Clean after the main unit has cooled
down.

This is to avoid scalds caused by touching a
hot surface.

Do not place the main unit or the plate on a gas
stove.

The main unit may burn and the plate may become
deformed, causing malfunction.

o When the lid is still hot, do not place it on vinyl
fabric or table.

It may leave marks on the surface.

Do not block or insert a metal rod into the
vent at the bottom of the main unit.

This is to avoid electric shock, shorting, fire,
or malfunction.

When cooking a dish other than stew, do not use
the deep pan on a gas stove.

Preparing fried food using the deep pan placed on
a gas stove will cause the deep pan to become very
hot and deformed.

e Do not leave food or moisture in the product for a
long time.

The deep pan and plates may corrode and the non-
stick coating may peel.

If the lid handle or deep pan handles
become loose, tighten the screw under
each handle.

If you use them with loose handles, the
handles may come off causing scalds or
injuries.

Screw

Do not place the deep pan on a gas stove without
any food in it.

The non-stick coating may become damaged or
deformed, rendering it unsuitable for use.

Do not stack the plate or the deep pan when in
use.

This may cause malfunction or the temperature may
not rise.

Do not use the product if the heat
insulating board has lost its gloss or is
discolored.

This may cause excessive heat, burn to table,
or malfunction. Replace it immediately.

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

« staff kitchen areas in shops, office and
other working environments;

« farm house;

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

» bed and breakfast type environments.

(6]

Do not use a metal spatula or knife.

The non-stick coating may become damaged or
corrode.

e To prevent the lid from cracking, do not perform
the following tasks.

* Do not apply heat partially.

» Do not use direct fire.

» Do not use when the lid is not fully in place.

* Do not hit with strong force.

* Do not cool rapidly.

» Do not use scouring powder or metal scourer
when cleaning.

» Do not tighten screws on the lid handle beyond
what is necessary.




Parts

Lid handle
®le
@Grm i

Handle

Deep pan

e While in use or immediately after use of a plate, do
not transport it. This is to avoid scalds.

e The plates and deep pan cannot be used with IH
cooking devices.

When in a hurry, use a gas stove to speed
heating.

e Always place the deep pan in the center of the
gas stove.

e Do not heat the deep pan when empty.

e Adjust fire so that the flame does not reach
the handles. This is to avoid damage.

e Because the handles will become hot, do not
hold them directly with bare hands. Always
use oven mitts.

e Do not heat the deep pan on a gas stove for
more than 10 minutes.

Extended period of heating makes the
handles of the deep pan hot and dangerous.

e Make sure the lid is set completely in place.

Main unit

Heat insulating
board

Plate heater
Do not touch it
directly.

Receptacle

Temperature
control lever

Power cord

CQE-A11W CQE-A11S

Plug for main unit Plug for AC outlet Plug for main unit Plug for AC outlet
To connect to receptacle  To connect to AC outlet To connect to receptacle  To connect to AC outlet

Display unit

Light
The light is on when the temperature
is being adjusted, and off when the
preset temperature is reached. The
light may go on or off depending

on the temperature control of the
cooking operation.

KEEPWARM 160 200 2400 ON
COOK  Low el Hioh

T— —
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When using the product for the first time or after the product has been

stored for a while

] Remove it from the box, and then remove its packing material and cush-
ioning material.

...................................................................................................................................................

2 Use water to clean the lid, plates, and the deep pan. (Refer to p.11)

When cleaning the bottom of the plate for the first time, there may be some coating there, so use a
paper napkin etc to wipe it off.



3 How to use

Set the plate or the deep pan.
[When grill plate is used]

[When deep pan is used]

Check when setting

Make sure the plate or deep pan does not rest on the
heat insulating board.

Before cooking

Always apply a thin layer of cooking oil to the entire
surface of the plate or deep pan.

Completely remove any foreign objects found on the
plate, deep pan, plate heater, or heat insulating board
before use.

Make sure the temperature con-
trol lever is set to "OFF" (the far

left position).

|
Insert the correct plug into the

receptacle, and the other one into
an AC outlet.

Temperature
control lever

According to the food to be cooked, adjust
the temperature control lever. When the
plate or deep pan warms up, start cooking.

It takes approximately 10 minutes to reach the desired
temperature (if the lid is not used).

[The first time power is supplied]

There may be smoke or smell of resin, but it will
become less noticeable with use.

[When cooking stew]
When the water or soup stock boils, remove the lid,
add ingredients, and then cook.

Temperature
control lever

Light and sound during operation

e The light may go on or off depending on the
temperature control of the cooking operation.

e The clicking sound is caused by the plate heater's
thermal expansion; it is not a malfunction.

To avoid burned food

Remove any burned residue while cooking.

Set the temperature control lever to "KEEP WARM".
However, if this state continues for a long time, the
cooked food may become dry and lose its flavor.

Temperature guideline

Cooking example Indication
Steak, Grilled Megt, Teppanyaki, Veg- 240
etable Stir-Fry, Fried Rice
Gyoza (Fried Dumplings), Yakisoba
(Fried Noodles), Butter Sauteed Fish,

Hamburger Steak (lower temperature 200
halfway through cooking)
Fried Egg, Thin Omelet, Pancake, French 160
Toast

KEEP
To keep warm WARM

* The indication °C is a rough temperature guide.
* The warming temperature is approximately 70 °C to
90 °C.

e While in use, do not replace the plate or deep pan;
also, do not remove them. This is to avoid scalds.

e Do not transport the product until the plate, deep pan,
and main unit have cooled down. Also, do not transport
the product with the plate or deep pan is still inside the
main unit. They may fall off from the main unit.

4 After use

Set the temperature control lever
to "OFF" (the far left position).

Temperature
control lever

Disconnect the plugs from the
main unit and the AC outlet.

Do not leave anything in the plate or deep
pan.

This may cause the non-stick coating to peel.
Therefore, always wipe off burnt residue or seasoning,
then start cleaning. (Refer to p.11)

How to store

e After cleaning, store them in the original box. The
storage instructions can be found on the box.

e When they are not stored inside the original box,
stack them in the following order: main unit, deep
pan, and then grill plate. Also, put a sheet of paper
between the deep pan and the grill plate when
stacking. This will protect them. Directly stacking
them may cause damage to the non-stick coating
on the surface or the black heat-absorbing surface
on the bottom.

e Always disconnect the power cord.

|
3 Let the plate or deep pan cool

down slightly. While they are still
warm, remove any burnt residue
or seasoning with a paper napkin
etc. After they have cooled down,
remove them from the main unit.

* After cooking stew, discard any sauce left first, and
then carry out the step 3.
Moisten with water

Do not touch the plate, deep pan, plate heater, and
heat insulating board until they have cooled down.

This is to avoid scalds.

Paper

Grill plate

Paper

Deep pan

10




5 Cleaning

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

4 Unplug the power cord and allow the product to cool down before cleaning.
& For detergents, use only those developed for kitchen use (dishes and cooking utensils).
€ Only use clean soft materials such as cloth or sponge.

Parts to be cleaned whenever they are used

Grill plate

Deep pan

@ If stain is found, place the
plate or deep pan in warm
water (for about one hour).

@ Use a sponge moistened
with detergent diluted with
water or warm water to
clean. Then, rinse with
water.

® Use a dry cloth to wipe off
water and make them dry.
When cleaning the bottom
of the plate or deep pan for
the first time, there may be
some coating there, so use
a paper napkin etc to wipe
it off.

e Do not use harmful materials
such as thinner, cleanser,
bleach, metal scrubber, nylon
scrubber, and chemically-
treated wiping cloths.

e Do not put in the dishwasher
or dish dryer, or use boiling
water.

e Do not rub the plate or deep
pan excessively.

Lid @ Use a sponge moistened
with detergent diluted with
water or warm water to
clean. Then, rinse with
water.
@ Use a dry cloth to dry.
2 | Main unit @ Soak a cloth in detergent
b ° diluted with warm water. e Do not soak the main unit
s g Wring the cloth hard and and power cord in water or
o 8 then use it to wipe the heat
S 9 ) - pour water on them.
23 insulating board., plat.e. e Do not rub the seal or printed
eQ heater, and main unit's area on the main unit with
7 3 exterior. force.
[T .
§ 2 @ Use a dry cloth to wipe off
o s water and make them dry.
'§ Power cord Use a dry cloth to wipe.

11

6 Troubleshooting

Check the following before asking for a repair.

Reference
| when | s

Temperature of the plate
or deep pan does not rise.

Is the power cord plugged into
the main unit and an AC outlet?

Firmly insert the correct plug into
the receptacle of the main unit,
and the other one into an AC out-
let.

Is the product connected to a
multi-plug outlet?

Use an AC outlet of 10A exclu-
sively for the product.

Is the temperature control lever
set to "OFF"?

Set the temperature control lever
to a temperature appropriate for
the food to cook.

Is the plate or deep pan wob-
bling or leaning to one side?

Place the plate or deep pan firmly
into the main unit.

Is there any foreign object on the
bottom of plate or deep pan, or
the plate heater?

Remove the foreign object.

Cooked food is badly
burnt.

>
>
>
>
>
>

Is the surface of the plate or the
deep pan sufficiently cleaned?
Is there any food still left?

vV vV v v v Vv

Clean them.

Has the non-stick coating peeled
off? This may cause burnt food.

Even if the non-stick coating has
peeled off, there is no harm to hu-
man body and no problem to the
quality of the product. However,

if you are concerned, contact the
Tiger product retailer where you
purchased the product.

There is smoke and smell.

Have the packing material and
cushioning material been re-
moved?

Always remove them before use.

Reason

4

There are marks (cracks)
in the resin areas of the lid
handle.

They are formed during resin molding, and does not pose any problem to the quality

of the product.

Some of the plastic areas
show lines or waves.

They are formed during resin molding, and does not pose any problem to the quality

of the product.

Color of plate or deep pan
becomes uneven or discol-
ored.

Atfter the product is used for a long time, cooking oil may cause discoloration of the
plate or deep pan, but it does not pose any problem to the quality of the product.

Scratches are found on the
bottom of plate or deep pan.

Attaching/removing the plate or deep pan may cause scratches to the coating. This
does not pose any problem to the quality of the product.

The non-stick coating has
peeled off.

Food leftover or simply normal use may cause the non-stick coating to peel off. This
does not pose any harm to human body and no problem to the quality of the product.
However, if you are concerned, or if there is deformation or corrosion problem, con-
tact the Tiger product retailer where you purchased the product.

There is smoke and smell.

>
>
>
>
>
>

During initial use, there may be smoke or smell of resin, but they'll become less no-

ticeable with use.

During use, the light is on
but the temperature does

not rise.

>

This may be a malfunction. Contact the Tiger product retailer where you purchased

the product for repair.

During use, the light is off. |>|During use, the light may go on or off according to the temperature control.

12




6 Troubleshooting

Reason

"Boom" or clicking sound
can be heard during the
operation.

The sound is the result of power supplied to the plate heater or thermal expansion of
the plate heater. This is not a malfunction.

The power cord is hot. » Because the product consumes a lot of power, the power cord can become hot. This

is not a malfunction.

Attempt to tighten the
handle's screw still results
in loose screw.

Contact the Tiger product retailer where you purchased the product.

Purchasing consumables and optional accessories

These items can be purchased from the Tiger product retailer where you purchased the product.

Grill plate Lid Resin parts (when they become worn out)
Deep pan Power cord Resin parts in the lid handle, etc. that come into
contact with heat or steam may become worn out in
use.
Specifications
Power 220V 50/60 Hz (CQE-A11W)
230V 50/60 Hz (CQE-A11S)
Power consumption (W) 1100
Temperature control range *' (°C) KEEP WARM to 240
Heater Sheath heater
Width 40.7
External dimensions
*2 (cm) Depth 329
Height 18.7
Depth *' (cm) 6.1
Deep pan :
Full capacity *' (L) 3.5
Mass *' (kg) 3.9
Cord length *' (m) 1.8

*1: Approximate value

*2: External dimensions are approximate values obtained when the deep pan is set and the lid is closed.

13
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x Cac bién phap phong ngua duwoc mo ta dudi day nham bao vé& ngudi dung va céac ca nhan khac khéi bi nguy

Chi Dan An Toan

Doc k§ cac chi dan trwde khi st dung va hay chéc chén la quy vi se tuan theo cac chi dan nay.

hai vé thé chat va bao vé khoi thiét hai vé tai san.
Hay dam bao la quy vi se tuan theo cac chi dan vi chung la nhung bién phap an toan quan trong.
x Khéng thao phan tem chi dan an toan dwgc dan I&n san pham.

Cac chi dan an toan dwoc phan loai nhw dwoc thé hién
duoi day, dwa theo muc dd nguy hai va thiét hai gay ra do
viéc str dung khoéng dung cach.

7

JAN

Diéu nay cho biét “Cé kha nang ti
vong hoéc thwong tich nghiém trong’

> , khi thiét bi dwgrc ngwoi dung sw dung
Canh bao khéng dung cach.

~\
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A

Chuy

dung khéng dung cach.

Diéu nay cho biét “C6 kha nang
thwong tich” hoac thiét hai vé tai
san” khi thiét bi dwgc ngwoi dung sw

*1: “Thwong tich nghiém trong” dwoc xac dinh o day 1a bénh trang nhw khié
m thi, thwong tich, bong (cac vét bdng do nhiét do cao hodc nhiét do
thap), dién giat, gay xwong hoac bi ngd déc ma coé cac hau qua vé sau
va/hodc can phai nhap vién hodc can dich vu chdm séc ngoai tr lau
dai.

*2: “Thuong tich” dwoc xac dinh o day la thuong tich vé thé chat, vét bang
hoac dién giat ma se khong doi hoi didu tri tai bénh vién hoac dich vu
cham séc ngoai tru 1au dai.

*3: “Thiét hai vé tai san” dwoc xac dinh o day la thiét hai mo rong dén cac to

\ anha, do dung trong gia dinh, ddng vat trong nha, thu cung, v.v...

S

@

Thao 1o
thig't bi la
bi cam.

Mb ta cac biéu twong dwoc st dung

Biéu trgng /\ cho biét canh bo
hay chu y. Cac chi tiét cu thé ve
canh bao hay chu y dwoc thé hié

Chuy nbéntrong biéu twong hodc trong
hinh anh hay van ban gan bieu
twong.

Bleu twong ® thé hién thao tac
bi cam Cac Chl tiét cu thé cua ca

¢ van dé bi cdm dwoc thé hién bén
trong biéu twgng hodc trong hinh a

biéucam hay van ban gan biéu tvong.

Biéu tuong .‘thé’ hién thao tac

hodc chi dan can dugc thyc hién.

Cac chi tiét cu thé cua cac van dé&
~ dwoc chi din dwoc thé hién bén

Hu’omg dan trong biéu twong hodc trong hinh a
nh hay van ban gan biéu twong.

A Canh bao

Khéng stra doi thiét bi.

Khéng cho phep ai ngoal ky thuat vién sw

a chua duac thao roihoac swa chira thi¢

t bi. Viéc nay la d& tranh hda hoan, dién giat
hoac thwong tich.

Chi sv dung voi dién thé AC 220V
(CQE-A11W) / 230V (CQE-A11S).

St dung san pham & bat ky dién thé nao khac
c6 thé d&n dén hda hoan hodc dién giat.

Str dung 6 cadm Dong bién Xoay Chiéu 10A
hoac cao hon rleng cho san pham véi dién
ap 220V tré 1én va 15A hoac cao hon véi
dién ép 230V.

Két ndi cac thiét bj khac vao cung & cam Do
ng Bién Xoay Chiéu c6 thé 1am cho 6 cam
nhanh bj qua nhiét, dan dén héa hoan.

Cam chét phich cdm vao 6 cam Dong Dién
Xoay Chiéu.

Viéc nay la dé& tranh dién giat, chap mach,
khoi hoac hda hoan.

@

Khong st dung san pham néu phich cam
vao 6 cam Dong Dién Xoay Chiéu bj héng
hodac léng.

Viéc nay la d& tranh dién giat, chap mach
hoéc hoa hoan.

@

Khong
cham
vao thiét
bi bang
tay wot.

Khéng cam hoéc rat phich dién khi tay
wot.

Viéc nay la d& tranh dién giat hodc thwong
tich.

Khéng st dung day dién da bi héng, va
khong lam héng day dién.

(Bao vé day dién. Khong dung lwc, dat day dié
n gan khu vuc c6 do am cao, kéo, van, bo, dat
vat gi_nang lén dau day hoac gap day.) Viéc
nay la d& tranh hda hoan hoéc dién giat.

Khéng cho tré em tw str dung thié't bi va
khong st dung & cac khu vwc trong tam
v&i cuda tré so sinh hoac tré méi chap
chwng biet di.

Viéc nay la dé& tranh bj béng, dién giat hodc
thwong tich.

Néu bui bam vao phich cam cho 6 cadm Do

‘ng Pién Xoay Chiéu, hay lau sach bui di.

Viéc nay la dé& tranh hda hoan.

@@

Khéng str dung dé chién gion.
Viéc nay la d& tranh hda hoan.

‘“G@ G@

Khong bao
gio dwoc
ngam thiet
bi vao nwge
hoéc chét
long khéc.

A Canh bao

Khong ngam bo phan chinh va day dién
trong nwéc hoac dé nwéc vao trong.

Viéc nay la d& tranh chap mach, dién giat
ho3c truc trac chwe nang.

Khéng dé cho tré so’ sinh hodc tré méi
chap chwng bié't di liém phlch cam.

Phai dac biét chu y dé tranh dién giat hoac
thwong tich.

ﬁb

Rut phich
cam dién

Thiét bi nay khong dworc thiét ké dé cho
nguoi (ke catré em) bi khuyet tat hoac
thiéu kinh nghiém va hiéu biét siv dung - triv
khi ho dworc giam sa t hodc hwdng dan doéi
véi cach s dung thiét bi boi ngwei chiu
trach nhiém vé s an toan cta ho.

/\ Chuy

Rut phich cdm ra khi khéng sir dung.

Viéc nay la dé tranh thu(yng tich, béng, dién
giat hodc hda hoan gay ra boi chap mach.

Hay chac chian cam chéc phich cam khi rat
ra khoi 6 dién Dong Dién Xoay Chiéu.

Viéc nay la dé tranh dién giat, chap mach
hoac hda hoan.

St dung day dién dworc chi dinh cho san
pham nay Khong s dung day dién cho bat
ky san pham nao khac. Khong str dung day
dién cha bat ky san pham nao khac.

biéu nay la dé tranh cac sw cd hodc hda
hoan.

Dirng str dung san phérn ngay lap tirc
trong trwong hop gap van de.

Tlep tuc st dung bét ky thir gi bi hdng déu cé
thé gay ra hda hoan, dién giat hoac thwong
tich.

(Vi du vé sy cd)

« Day dién hoac phich cam tré nén néng bat
thuwong.

* Khi day dién bi di chuyen dién nang duoc

cap & mot sd thO’I diém va khong dugc
cép & cac tho'i diém khac.

* Khi thle tbi khac voi binh thuwdng, nhu 1a
san pham tr& nén néng bat thwong hodc
c6 mui khét.

« Céc sw cb khac

Ngay lap tire rat day dién ra khdi & cdm Dong
bign Xoay Chiéu va lién hé voinoi mua dé
kiém tra va bao duong.

Khéng str dung thiét bi & cac vi tri sau.

* Ban, toa xe, hoac cac tam che (nhw céac loai
lam tlr vinyI) dé bi anh huwéng béi nhiét
Bao hoac cac loai gidy khac

Chiéu tatami hoac tham

Be mat khong chéc chén

Gan nguon nwéc

Gan rém clra

Gan ngudn Itra

Bé mét khong thé d& duwoc thiét bi bang
chan clia minh (nhw la kleng ba chan hoac
bép)

Khong lam nhu vay c6 thé gay ra hda hoan,
dién giat, sw co, déi mau hoac cac veét lan.

Khéng st dung 6 cdm
nhiéu lo.

Viéc nay la dé tranh hda
hoan.

Loai bo vat la va vét ban trwéc khi st
dung.

Neu st dung san pham cting véi vat la hodc
vét ban & trén dia, day chao sau long, bd
phén lam noéng dia, hoac tAm cach nhiét thi co
thé sinh ra nhiét bat thudng va lam chay xém
ban hoac gay ra cac s co khac.

Khong str dung thlet bi nay cho bat ky muc
dich nao khac ngoai nwong thuc an.

Viéc nay la dé tranh héa hoan.

Khéng dworc boé mic san pham khi dang
str dung.

Diéu nay la dé tranh hda hoan do viéc nwéng
gay ra.

@@@ GG-&

Khéng str dung gan twong hoac dé dac.

Hoi nwge hodc nhiét co thé lam hong tuong
ho&c d6 dac va lam 60| mau hoéc bién dang.
Viéc nay cling c6 thé gay ra cac sw cd hodc
héa hoan.

Khéng bao gi&’ dwoc cap dién cho thiét bi
khi chwa dat dia hoac chao séu long vao
bén trong thiét bi.

Viéc nay la dé tranh bj bdng hodc héa hoan.
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] Chi Dan An Toan

/\ Chuy

Khéng ham néng trwe tiép dé &n trong hop
hodc chai.

Viéc nay la dé tranh lam cho hop dwng va
chai bi v& hodc nong dd, ma co thé gay ra
bdng hodc thwong tich.

Khéng dat bat ct thir gi (nhw 1a chao hoic
am dun nwéc) khac dia va chao sau long
di kém Ién trén bd phan lam néng dia.

Viéc nay la dé tranh hda hoan, dién giat hodc
truc trac chuc nang.

Néu quy vi day nap Ién trén chao séau long
sau dé dun nwéc hoac ham sup, hdy chuy
rang dbé bén trong khong s6i hoan toan.

Viéc nay la dé tranh dién giat,, chap mach, héa
hoan, bong hoac truc trac chuc nang.

Khi m& nép, hay can than véi hoi nwéc
boc ra.
Viéc nay la dé tranh bj bang.

@GG@@

Khéng
cham
vap hoac
tiep xuc

Trong qua trinh str dung hoac ngay sau
khi str dung xong, khong cham vao cac bé
mat nong nhw la nap, dia, ch3o sau long,
hoéc b6 phan lam néng dia.

Viéc nay la dé tranh bi bong Vi tay ndm ctia
nap va chdo sau long rat nong, khong duoc
cham vao chiing bang tay khang.

Sau khi lam nong mot th0ﬂ| glan dai, khéng
dwoc cham vao tay nam cua nap béng tay
khong

Phan nhya c6 thé bi néng va gay ra béng.

Khi dang str dung, khong thay dia hoac
chdo sau long; ngoai ra, khong dwoc bé
ching ra ngoai.

Viéc nay la dé tranh bi bang.

Khi san pham van con néng hoac khi day
dién van con két néi, khong dwo’c bé dia
hoac chao sau long ra khai thiét bi.

Viéc nay la dé tranh bi bdng hodc héa hoan.

Thiét bj i nay khéng duwoc thiét ké dé hoat
dong bang dong ho hen glo’ I4p ngoai hay
hé théng diéu khién tir xa riéng biét.

GG@@@

Khi boé chao sau long ra khéi 16 nwéng
chay ga, luén str dung gang tay bao cua lo
nwéng.

Viéc nay la dé tranh bj bdng co thé do tay nd
m nong gay ra.

Khong lam néng chao sau long dat trén lo
nwéng chay ga qua 10 phat.

Thoi gian lam nong qua lau sé lam cho tay na
m clia chao sau long bj néng va nguy hiém.

Cac chi dan an toan nay sé cho phep str dung 4m dién trong nhiéu nam.

Khong dap bd phan chinh bing vat civng.
Danh roi hodc dap thiét bi bing vat thé” khac co thé
gay ra truc trac chwc nang.

Neu dia hodc chao sau long bi néng, khong dé cho
tiép xuc v&i bd phan chinh.

Nhiét c6 thé lam bién dang bé phan chinh.

Lam vé sinh sau khi bd phan chinh da
nguoi.

Viéc nay la dé tranh bj bdng do cham vao bé
mat nong gay ra.

Khong dat bd phan chinh hoac dia Ién 16 nwéng
chay ga.

B& phan chinh co thé bi chay va dia co thé bj bién
dang, géy ra truc trac chwc nang.

Khi ndp van con néng, khéng dat 1én vai vinyl
hoac mat ban.
Lam nhw vay cé thé dé lai vét 1an trén bé mat.

Khéng bit hoac dut thanh kim loai vao 16
thong hoi & dwéi day caa bo phan chinh.
Viéc nay la dé tranh dién giat, chap mach, héa
hoan hoac truc trac chwe nang.

Khi ndu mén khac véi mén ham, khéng stv dung
chao sau long trén 16 nwéng chay ga.

Ché bién db &n da chién bang cach s dung chao
s4u long dat trén 10 nuo’ng chay ga sé lam cho chédo
sau long trd nén rat néng va bj bién dang.

Khéng dé thirc &n hodc hoi am trong thié't bi
trong th&i gian dai.

Chao sau Iong va dia c6 thé bj &n mon va 16p chéng
dinh c6 thé bi tréc ra.

G@G

Néu tay ndm cua n3p hodc chao sau long
bi Idng, hay siét chat 6¢ & bén dwéi moi
tay nam.

Néu quy Vi dang str dung dd c6 tay ndm 1dng,
tay ndm co thé gay ra béng hoac thwong tich.

Khoéng dat chao sau long Ién 16 nwéng chay ga ma
khong c6 thirc an trong dé.

Lop chong dinh c6 thé bj hong ho&c bién dang, lam
cho né khéng con thich hop dé s dung.

Khong chéng dia hodc chao sau long lén nhau khi
dang str dung.

Viéc nay co the gay ra tryc tréc chwc ndng hodc
nhiét do cé thé khong tang lén.

Khéng str dung thiét bi néu tam cach nhiét
da bi mat do bong hoac bi déi mau.

Diéu nay co thé gay ra nhiét qua lon, chay

xém mat ban hodc truc trac chuc nang. Thay
tAm cach nhiét ngay Iap tirc.

Thiét bi nay dé dung trong hé gia dinh va

cac wng dung twong tw khac nhw:

« khu viec nha bep cho nhén vién tai cac cua
hang, van phong va cac méi truong lam vié
c khac

. nha o trong trang trai;

+ danh cho khach hang tai khach san, nha
nghi va cac méi trwong cu tru khac;

* cac moi trwong nha nghi kiéu "givong va
blra sang"

Khoéng s dung thia kim loai hodc dao.
Lép chéng dinh cé thé bi hdng hodc mai mon.

Dé ngin nap khéi bi nirt, khéng thwe hién cac thao

tac sau.

* Khdéng lam néng moét phan

+ Khong st dung I&a tryc tiép.

* Khong s dung khi nap khéng dat hoan toan dung
cho.

* Khoéng dap bang Iyc manh.

* Khdng lam ngudi nhanh.

* Khong s dung bét co rira hodc miéng lau chui
béng kim loai khi lam vé sinh.

. Khong sié't chat cac 4c trén tay nam cla ndp qua
murc can thiét.
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2 Cac b6 phan
Tay ndm cua nap

Nap

Dia nwéng

Chao sau long

e Trong qua trinh st dung ho&c ngay sau khi st
dung dia xong, khong dich chuyén dia. Viéc nay la
d8 tranh bi bong.

e Khong thé s dung dia va chao sau long cling véi
cac thiét bi nau IH.

Khi dang voi, st dung 16 nwéng chay ga dé
lam nong nhanh.

e Ludn ludn dat chao sau long vao dlng gitra
10 nwéng chay ga.

e Khong dwoc lam néng chao sau long khi
khdéng co gi bén trong.

e Diéu chinh muc Itva d& ngon Itra khdng bén
vao tay ndm. Viéc nay la dé tranh hw héng.

e Vi tay ndm sé& tré nén néng nén khéng duoc
cam tay ndm bang tay khéng. Luén ludn st
dung gang tay bao 10 nwéng.

e Khong lam néng chdo sau long & trén 16
nwéng chay ga qua 10 phut.
Thai gian lam néng qua lau sé 1am cho tay ndm
clia chdo sau long bi néng va nguy hiém.

e Dam bao réng ndp & dung vi tri hoan toan.

19

Bo phan chinh

TAm céach nhiét

B6 phan lam
nong dia
Khéng cham
trwe tiép vao bd
phan nay.

Can diéu khién
nhiét do

Day dién

CQE-A11W CQE-A11S

Phich cdm cho 6 cam
Dong Pién Xoay Chiéu
Dé két néi vai 6 cdm Do
ng Dién Xoay Chiéu

Phich cdm cho bd phan Phich cdm cho 6 cdm  Phich cdm cho bo

chinh Dong Dién Xoay Chiéu phan chinh

Dé két ndi voi 6 cdm Dé két néi voi 6 cdm Do D& két nbi vai 6 cdm
ng Dién Xoay Chiéu

Bo phan hién thj

bén

beén sang khi nhiét d6 dang duoc

diéu chinh, va tat khi dat dén nhiét

d6 dat sén. Bén co thé sang hoac tat L cown 160 200 240 ®ON

tuy vao viég diéu chinh nhiét d6 cua [ o oo ;v - = H—agh

qua trinh nau nwéng. _w = -j
i

Khi sir dung thiét bi lan dau tién hoic sau khi da cat

thiét bi di dwoc mét thei gian

] LAy thiét bi ra khéi hop, sau dé6 thao bé vat liéu dong goi va vat liéu dém.
Dung nwéc dé riva nap, dia va chao sau long. (Xem trang 23)

Khi rira day dia Ian dau tién, cé thé cd mét it lop phu & dd, vi vay st dung khan gidy v.v... dé lau sach
di.

20
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3 Cach st dung

bat dia hoac chao sau long.
[Khi str dung dia nwéng]

[Khi str dung chao sau long]

Kiém tra khi thiét dat

Dam bao rang dia hozc chao sau long khong nam &
trén tam cach nhiét.

Trwée khi nau

Ludn phét mot Iép diu dn méng lén toan bo bé mat
culia dia hodc chao sau long.

Loai b hoan toan ba't ky vat la nao nhin thay trén dia,

chdo sau long, bd phan lam néng dia hodc tAm cach
nhiét trwée khi str dung.

Pam bao dit can diéu khién nhiét

dé & “OFF” (vi tri ngoai cung bén

e
trai).
KEEP WARM
OFF  COOK Low ___

|
Cam dang phlch cam vao 6 cam,
va phich con lai vao 6 cam Dong
Dién Xoay Chiéu.

Can diéu khién
nhiét dé

21

Tuy vao thirc an can nau, diéu chinh can
diéu khién nhiét dé. Khi dia hodc chao
sau long da néng lén, bat dau nau.

Mét khoang 10 phut ¢é dat dwoc nhiét dd mong mudn
(neu khong dung nap).

[Cép dién 1an dau tién]

C6 thé c6 khoi hodc mui nhwa, nhung chiing sé it dan
di khi str dung.

[Khi ndu mén ham] ]

Khi nwéc hogc canh sup sdi, m& nap, thém gia vi, sau
do nau.

Can diéu
khién nhiét
dé

Peén va am thanh trong khi hoat dong

e Dén co thé sang hodc tét tuy vao viéc diéu chinh
nhiét dé cda qua trinh nau.

e Tieng tach la do s gidn n& nhiét ciia b phan lam
nong dia phat ra; khong phai la dAu hiéu tryc tric
chwc nang.

Dé tranh thirc an bi chay
Loai bd bét ky phan db &n bi chay nao khi ndu nuwéng.
D3t can diéu khién nhiét do & “KEEP WARM”. Tuy

nhién, néu trang thai nay tiép dién trong thoi gian dai,
thire &n da nau chin co thé bi khé va mat hwong vi.

Hwéng dan vé nhiét do

Vi du vé niu nuéng Chi bao
Bit Tét, Thit Nudng, Mon Nwéng Nhat 240
Ban, Rau Xao, Com Rang
Gyoza (Banh Bao Chién), Yakisoba (Mi Nhat
Xao), Ca Ran Bo, Bit Tét Hamburger (gidm 200
nhiét d6 xuéng khi ndu dugc nlva chirng)
Tr’L’yng Rén, 'I:n’mg T!'éng Méng, Banh Kép, 160
Banh Mi Nuwéng Phap
Dé gir &m KEEP WARM

* Chi bao °C |a hwéng dan twong dbi vé nhiét do.
* Nhiét do git» &m khoang tir 70 °C dén 90 °C,.

e Trong khi s* dung, khong thay dia ho&c chao sau
long; ngoai ra, khéng bd ching ra. Viéc nay la dé
trénh bi béng. i )

e Khong di chuyén san pham cho dén khi dia, chao
sau ldong va bd phan chinh da ngudi. Ngoai ra,
khong di chuyén san pham khi dia hoc chao sau
Idbng van con & trong bd phan chinh. Chung cé thé
bi roi ra khéi boé phan chinh.

4 Sau khi str dung

Dat can diéu khién nhiét d6 &
“OFF” (vi tri ngoai cung bén trai).

Can diéu khién
nhiét dé

Ngat két ndi cac phich cam khoi
bé phan chinh va 6 cam Dong
Dién Xoay Chiéu.

Khéng dé bat ky thir gi lai trong dia hoic

chao sau long.
Diéu nay co thé lam cho I&p chéng dinh bi tréc ra. Vi
vay, Iuc“)r) Iuc}n lau sach thirc an thira bi chay hoac gia
vi, khi bat dau lam vé sinh. (Xem trang 23)

Dé cho dia hoac chao sau long
ngu0| di mét chat. Khi chung van
con am, loai bé thirc an thira bi
chay hoac gia vi bang giay an v.v
. Sau khi chung da ngudi, l1ay
chiing ra khéi bé phan chinh.
* Sau khi ndu moén ham, loai bd bét ky nuwéc sbt nao
con thira lai trwéc tién, sau do thwe hién buéc 3.
Lam am bang
nwoc
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Khéng cham yao dfa, chdo sau Iépg, bd phan lam
néng dia va tam cach nhiét cho dén khi ching da
nguéi.

Viéc nay la dé tranh bj béng.

Cach bao quan

e Sau khi lam vé sinh, cat cac thir nay vao trong hop
ban dau. C6 thé tim th&y chi d&n bao quan trén hop.

e Khi khong cét cac thir & trong hdp ban dau, chdng
chuing 1én theo thir ty sau: bd phan chinh, chao
sau long va sau dé la dia nwéng. Ngoai ra, dat
thém mot t& gidy & gitra chdo sau long va dia
nwéng khi chdng lén. Diéu nay sé gitp bao vé cac
ther d6. Chéng truc tiép cac thir d6 1én nhau cé
thé& 1am héng I&p chdng dinh trén b& mét hodc bé
mat hap thu nhiét mau den & dwéi day.

e Luon ludn ngét két néi day dién.

Giay

bia nwéng

Giay

Chao sau long
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5 Lam vé sinh

Bat ky vigc bao tri nao ciing can phai dwoc thyc hién boi nguoi
dai dién bao tri dwoc uy quyen.

4 Rut day diénra va dé thiét bi ngudi lai trwérc khi vé sinh. )
& Vi cac chat tay rira, chi str dung cac loai dworc san xuat dée sir dung cho nha bép (bat

dia va d6 dung nau an).

& Chi str dung cac vat liéu mém sach nhw miéng vai hoac bot bién.

bia nwéng

Chao sau long

§

>

@ Néu nhin thay vét ban, cho
dTa hoac chado sau long
vao trong nwéc Am (trong
khoang mét tiéng).

@ S dung bot bién thdm
chét tdy rtva pha lodng véi
nwdc hodc nwdc Am dé
vé sinh. Sau do, rtra sach
b&ng nuéc.

© S dung miéng vai kho dé
lau sach nwéc va dé cho
kho. Khi vé sinh day dia
ho&c chao sau long lan
dau tién, co thé cé mot it
cha't phu & do, vi vay st
dung khan giy v.v... dé lau
sach di.

Cac bd phan phai dwoc vé sinh sau mé i lan str dung

@ S dung bot bién thdm
chét tdy rtra pha lodng véi
nwdc hodc nwdc Am dé
vé sinh. Sau do, rtra sach
b&ng nuéec.

@ St dung miéng vai kho dé
lau khé.

e Khong str dung cac vat liéu
gay hai nhuw chét pha loéng,
chét tay rira, chat tay trang,
ban chai kim loai, ban chai
nylon va vai lau dwoc xt ly
béng hoéa chat.

e Khong cho vao trong may
rira bat hodc may lam kho
bat dia, hoac str dung nwéc
sOi.

e Khong co xat dia hodc chao
sau ldong qua murc.

B6 phan chinh

o

@ Nhung miéng vai vao chat

Day dién

tay rtra pha lodng véi

§ c nwéc hodc nwdc dm. Vat
=3 khé miéng vai va sau do
E = st dung dé lau tAm cach
ﬁ g, ntnet,‘ bohphan I\amvnonghg
'S dia va bén ngoai cua bd
£S5 phan chinh.

: £ @ S dung miéng vai kho dé
> lau sach nwéc va dé cho
S kho.

(&)

St dung miéng vai kho dé lau.

e Khdng nhung bé phan chinh

va day dién vao nwéc hoac
dd nwéc vao trong.

e Khong dung lwc dé co xat
nhan dan ho&c phan in trén
bd phan chinh.
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6 Xw ly sw c6

Hay kiém tra cac van dé dwoi day trwdc khi yéu cau sra chira.

Nhiét do cua dia hodc
chao sau long khéng tang
1én.

D3 cédm day dién vao bo phan Cém chac chan dung phich cdm

chinh va & cdm Dong Dién Xoay vao 6 cdm cla bd phan chinh, va >

Chiéu chuwa? phich con lai vao 6 c&m Dong Dié

n Xoay Chiéu.

St dung 6 c&dm Dong bién Xoay

Co phai thiét bi dwoc két néi voi
Chiéu 10A danh riéng cho thiét bi.

6 cam nhiéu 16 khong?

Can diéu khién nhiét do co dat
& “OFF” khéng?

Dat can diéu khién nhiét do & >
nhiét do thich hop d& nau thire an.

Dia hodc chao sau Iong c6 dang D4t dia hodc chao sau ldng chac

khong?

Co vat la nao & dwdi day dia Loai bo vat la.
hodc chao sau long, hay b phan

lam nong dia khdng?

Thirc &n da néu bi chay
den.

>
>;
>
>
>
>

B& méat cla dia hodc chao sau
long co6 du sach khéng? Co con
ti thirc &n nao soét lai khéng?

l&c Iv hodc nghiéng vé mot bén > chan vao bo phan chinh.
> Rtra sach chung.

Lop chéng dinh dé bi trocra
chwa? Diéu nay co thé lam thirc
an bi chay.

Ngay ca khi I&p chong dinh da bi
troc, cung khong co nguy hiém
nao ddi vai co the nguoi va khong
» c6 van de gi déi vei chat Iwcyng » @
san pham. Tuy nhién, néu quy vi

lo Iang hay lién hé v&i dai ly ban

1é thiét bi Tiger noi quy vi d& mua
san pham.

C6 khoi va mui.

>

Vat liéu dong goi va vat liéu > Ludn luén loai bd chung trwdc khi >
dém da duoc loai bé hét chwa? st dung.

T 7

C6 cac vét lan (vét nut) tai
phan nhwa clia tay ndm cu
a nap.

Chung duoc tao thanh trong qua trinh duc nhya, va khong gay ra bat ky van d& nao
dbi voi chat lwong san pham.

Mét s6 phan nhwa cé cac
du’o’ng thang hoac lwon
séng.

Chung dugc tao thanh trong qua trinh ddc nhya, va khdng gay ra bat ky van dé nao
doi v&i chat lwgng san pham.

Mau cla dia hodc chao sau
I6ng tré nén khdng déu hoac
bi d6i mau.

Sau khi s dung thiét bi mot thoi glan dai, dau an co thé 1am d6i mau dia hodc chao
sau Idng, nhung diéu nay khéng gay ra bat ky van dé nao ddi vai chét lwong san
pham.

Nhin thay cac vét xuwéc &
dwdi day dia hodc chao sau
long.

>
>
>
>

D4t vao/nhac dia hoac chéo sau long 1én co thé 1am xwoc 16p pha. Bidu nay khong
gay ra bat ky van d& nao dbi véi chat lwong san pham.

Lép chéng dinh d bi troc
ra.

Thirc &n thira hoac don gian la viéc st dung binh thudng cling c6 thé lam cho lop
chbng dinh bitroc ra. Diéu nay khong gay nguy hiém nao ddi V@i co thé nguwoi va
khong co van de gi 60| VOi chat Iuong san pham. Tuy nhién, néu quy vi lo l&ng, ho&c
néu co van dé vé déi mau hodc mai mon, hay lién hé véi dai ly ban Ié thiét bi Tiger
noi quy vi da mua thiét bi.

C6 khéi va mui.

Khi s& dung lo nuong lan dau tién, quy vi cd thé thay khoéi hodc co thé co mui nhya,

nhwng ching sé it dan di khi str dung.
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T 7

Trong khi str dung, dén
sang nhwng nhiét dé
khong tang lén.

Day c6 thé 1a truc trac chuc nang. Lién hé véi dai ly ban 18 thiét bi Tiger noi quy vi da
mua san phdm dé suva chira.

Trong khi str dung, dén tat.

Trong khi st dung, dén c6 thé sang hoac tat tly vao viéc diéu khién nhiét do .

Nghe thay tiéng “Bum”
hodc tach trong khi hoat
dong.

Am thanh & do ngudn dién dwoc cip cho bd phan lam néng dia hodc sy gian né
nhiét ctia bé phan lam nong dia. BDay khéng phai la truc trac chwc nang.

Day dién bi nong.

Vi s&n pham tiéu thu nhiéu dién, nén day dién co thé tré nén nong. Day khong phai
la truc trac chuc néng.

VVVVV

Co gang S|et chat éc tay
ndm nhwng 6¢ van bi 1dng.

Lién hé véi dai ly ban 18 thiét bi Tiger noi quy vi da mua sén pham.

Mua cac vat tw tiéu hao va phu kién tuy chon

C6 thé mua cac thir nay tr dai ly ban 1é thiét bi Tiger noi quy vi @& mua san pham.

Dia nwéng Nap

Chao sau long Day dién

Quy cach ky thuat

Cac bo phan nhwa (khi ching bi mon)
Cac bd phan nhya trong tay ndm cla nép, v.v... tiép
xUc véi nhiét hodc hoi nwédc co thé bi mon khi st
dung.

. 220V 50/60 Hz (CQE-AT1W)
Dign néng 230V 50/60 Hz (CQE-A11S)
Tiéu thu dién nang (W) 1100

Mrc diéu khién nhiét do *' (°C)

KEEP WARM dén 240

B6 phan lam néng

B6 phan lam néng vo

) Chiéu rong 40,7
Cac kich thwéc bén X A
ngoai * (cm) Chu‘au sau 32,9
Chiéu cao 18,7
L Chiéu sau *' (cm) 6,1
Chao sau long " I
Cong suat toi da *' (L) 3,5
Khéi lwong *' (kg) 3,9
Chiéu dai day dién *' (m) 1,8

*1: Cac gia tri x&p xi

*2:  Cac kich thwéc bén ngoai la cac gia tri x&p xi thu dwoc khi da dat chdo sau long va dong nap.
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