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S TIGER

For household use

Electric Kettle
Thank you for purchasing this product. Please read all information in this manual before using the
appliance.

Afterward, keep this manual in a handy location for future reference by anyone who will use this product.

Instruction Manual

\ This product is designed to be used solely as an electric kettle. It does not have a keep warm function. \
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St dung trong gia dinh

Binh Pun Siéu Toc

Cam on ban da mua san pham binh dun nwéc siéu tée thwong hiéu Tiger. Vui Iong doc k§ thong tin san
pham trong ban hwéng dan sir dung nay trwéc khi sir dung.

Sau khi doc k¥, xin vui long gitv lai sach hwéng dan nay dé tham khao vé sau.

| San pham nay chuyén dung dé dun nwéc. Khéng cé chirc nang gite 4m. |
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Important Safeguards

Read the following instructions carefully before use and be sure to observe them.

Table of Contents

e 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 these instructions since they are
important safeguards.

3 - Important Safeguards ¢ Do not remove the safety instruction seals attached to the main unit.

8 - Names of parts Safety instructions are classified and described as shown

9-H below, according to the level of harm and damage caused by

- How to use improper use or ignoring instructions. Meaning of each symbol
11 - How to clean The /\ symbol indicates a warning
12 - Troubleshooting Tpis indicates that there is a possibility g; &Z“&‘;’;h?;%eos&%%ggg?g's
e f ‘ } inq of death or serious injury™ when the indicated inside the symbol or in a
14 - Specifications Warnlng unit is improperly handled by the user. picture or text near thila symbol.
14 - Purchase of consumables and options This indicates that there is a possibility of -
15 - How to replace the lid gasket Acaution injury** or damage to property*’ when the gpoehgt:é'“;?%,L’?%Ztg;:ciﬁc
unit is improperly handled by the user. details of the prohibited action are

Disassembly
is prohibited

*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 aftereffects and/or which will require hospitalization or long-
term outpatient care.

*2 Injury is defined here as physical injuries, burns or electric shock
which will not require hospitalization or long-term outpatient care.

*3 Damage to property is defined here as damage extending to
buildings, household effects, domestic animals, pets, etc.

indicated inside the symbol or in
a picture or text near the symbol.

The @ symbol indicates an
action or instruction to be taken.
The specific details of the action
or instruction are indicated inside
the symbol or in a picture or text
near the symbol.

A Warning Extra attention required for infants or toddlers

* Do not allow children to use the appliance by themselves, and do not use the appliance

® * Children should be supervised to ensure that they do not play with the appliance.

in areas within the reach of infants or toddlers.
* Do not allow infants or toddlers to lick the power

plate connector.

X B3 O
* Do not touch the spout or allow your face or other R
i

ponottouch  Parts of your body to get close to the spout.
This is to avoid burns, electric shock, or injuries.

sensory or mental capabilities, or lack of experience and knowledge, unless they have been given

0 This appliance is not intended for use by persons (including children) with reduced physical,

supervision or instruction concerning use of the appliance by a person responsible for their safety.

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

/N\Warning Modification is prohibited

Do not attempt to disassemble, repair, or modify the product unless you are a repair engineer.
This is to avoid electric shock or injuries. Failure to observe this precaution may result in a fire. For repair,

consult the place of purchase.

Awarning Only boil water

Do not boil anything other than water.
Do not put tea, milk, alcoholic beverages, tea bags,

tea leaves, instant food, or high-grade charcoal
produced from ubame oak into the appliance.
Otherwise, boiling water may form bubbles and
spill, resulting in burns. This may also cause
scorching, corrosion, malfunction, or peeling of
the fluoropolymer coating.

Do not use the appliance as an ice cooler.

Cold water or ice may cause dew condensation,
electric shock, or other problems.



Important Safeguards

Awarning In case of trouble

@

In case of trouble, immediately unplug the plug and consult the place of purchase.
_Con’%i.nued use may result in electrical shock or injury. Failure to observe this precaution may result
in afire.

Examples of trouble:

e The power cord and plug become abnormally hot.

* When the power cord is moved, power supply becomes unstable.

e The appliance is different than usual, such as abnormally hot and emitting a burning smell.

e Water leaks from the main unit.

e Other troubles.

Awarning Caution on the place of use

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

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

e farm houses;

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

® bed and breakfast type environments.

& Caution Caution on the place of use

O

Do not use the appliance in the following places:

e On an unstable surface

e Near an open flame

e In areas prone to getting wet

e In areas that allow the bottom of the main unit to get wet

e In areas that expose the plug to steam

e In areas exposed to direct sunlight for a prolonged period

e Near a wall or furniture

* On a table or rug that is vulnerable to heat

If the appliance tips over, hot water may spill out, resulting in burns or electric shock. Use in places
as shown above may cause a fire, short circuit, ignition, or malfunction.

It may also cause the main unit to become hot or deformed, or a nearby table, rug, wall, or furniture
to discolor or deform.

If using a kitchen storage rack, be sure that steam does not
stay inside.

This is to avoid fire, electric shock, or ignition. If you use the appliance
on or near a sliding table, take care not to expose the plug to steam.

Awarning While in use or after use

There are risks of injuries if you do
not use this appliance correctly.

While the water is boiling:
® * Do not pour hot water.

* Do not move the appliance.

¢ Do not remove the lid.
Otherwise, hot water may splash or spill
out, resulting in burns.

off the appliance to avoid the

o If the surface is cracked, switch
possibility of electric shock.

Do not touch

The heating element surface retains
residual heat after use. Do not
touch hot surfaces while in use or
after use if the appliance is still hot.
Doing so may result in burns.

®

Cleaning can only be done after
the main unit has cooled down.
(Read P. 11 for how to clean the
appliance.)

This is to avoid burns caused by touching
hot surfaces.

A Caution While in use or after use

g;d.b Do not soak this appliance in water
q;‘, or pour water on it.
seerimmese o Do not wash the entire appliance.
orotreriiid ~ © Do not fill water directly into the main
unit from a faucet.
* Do not wet the bottom surface.
Otherwise, water may get into the main
unit and cause an electric shock.
This is to avoid electric shock, shorting,
or fire.

Do not place the main unit upside
down.
Doing so may cause a malfunction.

Insure that the appliance is
switched off before removing it

from its stand.
Failure to do so may cause a malfunction.

o

Be aware that the main unit is hot
immediately after boiling.
Touching it may result in burns.

®

When draining remaining hot water,
be sure to let it flow out of the
spout. > P. 10

Failure to do so may cause
burns.
It also may allow hot water

toenterthe e sure that hot

main_ unit, water does not
causing a splash onto the
malfunction.

power switch.

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

Such operation may cause a malfunction.



Important Safeguards
| Precautions on each part

Warnin

O

Q)

the unit with
wet hands

&

Do not use the appliance
in the following ways:

e Use outside the rated voltage. e Use while the plug has dust adhering to

e Use with an outlet connected with multiple it or left damaged. (Completely wipe off
p|ugs_ dUSt.)
(Sharing the same outlet with other e Use with the plug not completely
instruments may cause the branch socket to plugged to an outlet.
overheat, resulting in a fire. Be sure to use an ¢ Plugging and unplugging with wet
outlet rated at 7 A or higher exclusively for the hands.

appliance.) e Use with the main unit connector or the
* Use that may damage the power cord. (For power plate connector connected with a

example, the power cord must not be modified, pin, wire, or other metal object (foreign

bent forcibly, placed near a high temperature object). Also, do not use the appliance

area, pulled, twisted, bundled, placed under a when it is dusty.

heavy object, tucked, or used while bent.)

This is to avoid electric shock or injuries. Failure to observe them may cause a fire, short
circuit, smoking, or ignition.
In case of breakage, consult the place of purchase.

O

Do not drop or jolt the power plate.
Doing so may cause an electric shock. It may also cause overheating or a malfunction.

o

If the supply cord is damaged, it must be replaced by the manufacturer, its
service agent or similarly qualified persons in order to avoid a hazard.
Failure to do so may cause a malfunction or accident.

o

Be careful to avoid any spillage on the connector during cleaning, filling or
pouring.

o

Unplug the
power cord

/\ Caution

e Leave unplugged when not in use.

* Be sure to grip the plug when removing the power cord.

This is to avoid burns or injuries. Failure to do so may cause an electric shock, short circuit, or
ignition due to deteriorated insulation, or fire due to a short-circuit.

O

Do not use a power plate other than the designated plate for this product. Also
do not use the power plate for any other appliances.
This is to avoid problems or fire.

| Main unit §
/\ Warning

O

Do not apply physical shock

to the main unit.

¢ Do not drop the appliance or allow
it to hit another object.

e Do not tip the appliance over.

e Do not shake it up and down
vigorously.

e Do not tilt or rock it.

e Do not hold it in your arms too
close to your body.

Do not tilt or tip over the appliance

even if it is locked. Otherwise,

hot water may spill out, resulting

in burns or injuries, or causing a

malfunction.

If excessive shock has been applied

to the appliance, stop using it and

consult the place of purchase.

Lid

/\ Warning

@

Attach the lid tightly until it
clicks. > P.9

Failure to do so may cause burn
injuries because boiling is not
stopped, the lid is removed when
pouring hot water, or hot water spills
out when the main unit is tipped over.

O

Do not attach the lid too
forcefully.

Do not open or close the lid
for a few moments after water
has boiled.

This is to avoid burns due to steam.

Do not place the appliance

on a gas flame or use it with
an electrical heater, induction
heating cooker, microwave
oven, or other such
appliances.

This is to avoid fire, discoloration due
to exposure to heat, deformation, or
malfunction.

o

Replace the lid gasket when it
has turned white.

Otherwise, hot water may spill out if the
appliance tips over, resulting in burns.

O

Never fill the kettle beyond the
maximum level indication.

If the kettle has been overfilled,
boiling water may be ejected from
the spout and cause scalding.

/\ Caution

O

Keep a safe distance from
steam or condensation when
removing the lid.

Coming into contact with either may
result in burns.

O

Do not block the spout of the
appliance with a cleaning
cloth or other items.

Doing so may cause boiling water to
be ejected from the spout and cause
scalding. It may also cause the lid to
deform.

O

When carrying the main unit,
do not touch the open/close
levers of the lid.

Otherwise, the lid may come off,
causing burns or injuries.

O

/\ Caution

Take care to avoid boiling with
no water.

Repeated boiling with no water

may cause heat discoloration or
malfunction of the inner container.

Do not boil water with the
dispense lock button in the
Unlocked status.

This is to avoid burns due to steam
coming out of the spout. It may also
cause burns due to boiling water
splashing out if the appliance falls.
Furthermore, it may extend the time
required for boiling or cause a wall
or furniture to discolor, deform, or
break due to steam or heat.

Position the lid so that steam is
directed away from the handle.
Failure to do so may result in burns.




Names of parts How to use

< Check each part first after unpacking the product. Open/close levers Pinch the open/close . .
Di lock levers with your fingers Remove the main unit from the power plate and
Ispense IoC t the lid. :
This product consists of butfon Boil lamp o remove jJ' remove the lid.
two separate parts: the ‘
main unit and the power . N
. Lid 1
plate. Lid gasket L Power (1
. switch
Inner container I\l Lid
Open/ Zd 1S
. Steam close 51)
Ma_m gasket levers
unit Spout Main unit
connector Pour water slowly. ) . . ]
. Do not splash Pour water in the main unit and attach the lid.
Power plate Main A water over the
/ power switch.

< Use another container to pour in water.
< Do not fill water above the full water level.

Power plate Power plate

Water level scale

Provided on the inner container. [PCG-G108] connector Bottom  Handle
Push the lid firmly until the left and
Full water MAX 10 right tabs are set in their positions
level (1.0 L) — - Moo one after another.
. 800 P
ower cord Spout
. oo on lid % @
- 4oo PI Sp(::t ‘\ e
u on the S—
+ 200 9 main =7 ——
unit @“’)@
[ /\ Caution

Concave e Do not fill water directly from a faucet or place the main unit on a
wet surface to avoid the bottom getting wet.
¢ Do not fill water for boiling above the full water level. > P. 8
e Do not fill water in the main unit while it is placed on the power plate.
Doing so may cause a malfunction.

How to adjust the length of the power cord

the length and lead it out from the
power plate cutout.
< Check that the power switch is OFF before mounting the main unit.

Wrap the power cord around the bottom of the power plate to Power plate OFF . .
adjust the length and lead it out from the power plate cutout. W cutout { = Mount the main unit properly on the power
rap Y\ late
Lead the I — I — <O P )
power cord Power plate t{\< ; ’/\ \
out from the cutout N ] < Put the power plate on a flat surface.
cutout. O x 1/ Power cord < Wrap the power cord around the Oy x —
Power cord bottom of the power plate to adjust :« :f\<

- . . . . . Main unit
When using the appliance for the first time or after a long time without use connector ) it
straig
In order to clean the inside of the main unit, take the following steps to boil water and discharge it. /N\ Caution
* Although resin or other materials may smell for the first several uses, they become less noticeable with use. Power plate connector « Do not boil water unless the main unit is mounted straight on the
. ower plate. (Mount the main unit straight, without tilting or bein
1. Pour water up to the full water level and boil it. > P. 9, P. 10 P P ( 9 9 9

. . - raised.)
2. After it boils, drain it from the spout. - P. 10

3. Remove the lid to drain any remaining hot water. > P. 10
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How to use

Check that the dispense lock button is at the
Locked position.

/\ Caution

e Do not boil water in the Unlocked
status. > P. 7

Color line

The color line
is not visible.

Set to ON

Connect the plug to a power outlet, and set the
o power switch to ON.

< Once the water is completely boiled, the power switch automatically
turns to the OFF position.
< To turn the power off while boiling water, set the power switch to OFF.

The appliance does not keep boiled water hot. The hot water cools after boiling finishes.

/\ Caution

e Removing the main unit from the power plate while boiling stops the
boiling process.

e Be careful that steam may come out from the spout if you boil water
while the main unit is still hot.

e |f you set the power switch to ON when there is no water inside, a
safety feature operates to turn the lamp off and stop boiling. = P. 12

e The lid has vent holes in order to maintain optimum performance of
the product. Note that hot water spills from the spout if the main unit
is tilted, regardless of whether the dispenser lock button is pressed
or released.

Check that the power switch is OFF and then
unplug the plug from the power outlet.

0 Remove the main unit from the power plate and press
the dispense lock button to dispense hot water.

< After pouring, be sure to press the dispense lock button to set it to the
locked status.

/\ Caution

e While draining remaining hot water, be sure to hold the handle and let the water flow Be sure that

out slowly so that it will not splash out of the spout. Failure to do so may result in burns. }dmt watetr
e Be sure to drain remaining hot water. If hot water is left in the inner container, it may oles :0 "
cause the container to discolor or smell. Spiash onto
the power

e Clean the inner container regularly after use. - P. 11

switch. ///(

How to clean

< Unplug the plug to cool down the appliance
before cleaning.

< Do not immerse the appliance in water or pour
water on it. Do not wash the entire appliance.

Places and parts to be cleaned regularly

When cleaning the inner container, pour cold
or warm water to fill it about half way, wipe the
surfaces with a soft sponge, and then rinse.
(Do not wet the exterior.)

Inner
container

Steam gasket

/\ Caution

e Do not use materials that may damage the
appliance such as detergent, thinner, cleanser,
bleach, chemically-treated cloths, metal scrubbers,
nylon scrubbers, or melamine sponges.

e Do not put the appliance in a dishwasher/dryer or
dish dryer.

e Discoloration of the inner container caused by
accidental boiling without water is irreversible.

e The steam gasket inside the handle cannot be
removed.

Places to clean as necessary

Lid Power plate
[PCG-G10S]

Main unit
exterior

Wipe off stains
with a damp cloth.

When not using for a long period of time

1. Clean the respective parts and wipe them off
with a dry cloth as shown above.

2. Let each part dry naturally. (In particular, dry
the inner container thoroughly.)

3. Store the appliance by tightly sealing it in a
plastic bag, etc., so that no insects, dust, or
other foreign objects will get in.

dry cloth.

< Use a soft sponge or cloth. T gz;aswe
< Do not use the abrasive side % g f_\
of a sponge for washing. LS

When the inner container becomes
noticeably smelling or dirty, clean it

using citric acid
(approximately once every 1 to 3 months)

1. Put approx. 1.06 0z/30 g (2-3 tablespoons)
of citric acid into the inner container.
For purchase of citric acid - P. 14

2. Pour water up to the full water level and mix
it with the citric acid, and attach the lid. (Do
not pour in hot water.)

3. Connect the plug, boil the water, and leave it
for about 2 hours.

4. Unplug the plug and remove the lid, and
then discard the water.

5. If stains remain, scrub them off with a
sponge. (In case of stubborn stains, repeat
the above cleaning procedure with citric
acid and water.)

6. In order to rinse the inner container and the
spout, boil water as usual (without citric
acid), and discard hot water with the lid still
attached.

Minerals in water

Minerals (such as calcium, magnesium and iron)
contained in water may build up on the surfaces
of the inner container and may result in the
following situations, but these build-ups are not
harmful. When they become noticeable, clean
them off using citric acid. > See above

e Red rust-like spots on the inside surfaces of the
inner container.

e The color of the inner container has turned
white, black or iridescent.

¢ White particles are floating in hot water.

/\ Caution

e Clean the inner container frequently. When
deposits become noticeable, clean them off using
citric acid. > See above
If mineral deposits build up, they may cause
hot water to dispense less smooth or produce a
louder sound during boiling.

e |f mineral water or alkali ion water (which contains
a lot of mineral components) is boiled, clean the
inner container even more frequently.

Otherwise, mineral deposits built up on the
inside surfaces will come off to clog the hot water
spout and/or the steam vent inside the main unit,
causing a malfunction.

1
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Troubleshooting

< Check the following before asking for repair.

Issues with the main unit

Point to check Action to take P::eec:(o
Page to

|When boiling or pouring water

Problem Point to check Action to take . . - . . . .
check *The inner container This is due to the action of the Clean the inner container using
is dirty. (White N minerals contained in water and citric acid. o
»Water does not boil. _, Is the power cord connected? _, Connect the plug. > 10 particles are floating D el m?;c;atg d|scolor?t!on 0: .
(The boil lamp does in hot water.) corrosion of the inner container itself.
not illuminate.) N Is the main unit positioned N Position it properly. S 9
properly on the power plate? e Pattern-like spots They are formed according to the Clean the inner container using
Is the power switch at the OFF Set the power switch to the ON .have formed on the sha_pe o_f the heater b.UIlt.In the citric acid.
- position? - position. - 10 inner bottom of the main unit and do not indicate the
inner container. discoloration or corrosion of the
Are there any metal fragments or dirt Unplug the plug, and then inner container itself.
— on the top surface of the power plate — remove the metal fragments or - 6 > > S5
or on the power plate connector? dirt.
Is the power switch set to ON First, remove the main unit from the
without water in the unit? power plate and wait until the inner
- - . - 10
If so, a safety feature operates to container sufficiently cools down.
turn the lamp off and stop boiling. Then, attach the lid and boil water.
* Hot water comes out Dieizis 2 SR 1 Ll (GREE Reduce the water to below the 8 eLines and waves are These traces occurred during molding and do not affect the proper
from the spout on — the full water level? - full water level. > 9 observed on plastic — functioning of the product. N
its own. parts.
*Abubbling soundis __ Itis generated by the bursting of air bubbles while boiling water. S * Sounds are sometimes These sounds are heard when the heated parts are cooling down and
heard. heard for some - do not indicate that there are problems with the main unit's operational ~ — —
moments after use. quality.
¢ The bubbling sound The sound tends to be louder Clean the inner container using
seems to be louder — when the inner container is dirty. — citric acid. - 1
than usual.
*The water keeps N Is the dispense lock button in the N Set the dispense lock button to 10
boiling. Unlocked status? the Locked status.
* Hot water spills. The lid has vent holes in order to maintain optimum performance of the

— product. Note that hot water spills from the spout if the main unit is tilted, — 10
regardless of whether the dispenser lock button is pressed or released.

| Unusual smell

Point to check Action to take P:ﬁ:ct(o

* Hot water smells. N Depending on the amount of disinfectant chlorine in tap water, chlorine N
smell may remain.

Although resin or other materials may smell for the first several uses,
they become less noticeable with use.

-

13
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Specifications
Rated capacity (L) 1.0
220-230 V~/50-60 Hz (PCG-G10S)
s el 220 V~/50 Hz (PCG-G10V)
. 1300-1420 (PCG-G10S)
Rated power consumption (W) 1300 (PCG-G10V)
Length of power cord*' (m) 0.7
Width 14.4
Outside
f L Depth 22.6
Main unit only dimensions*’ (cm) e.p
Height 21.9
Weight*' (kg) 0.91
) Width 14.8
Main unit + power plate (with Outside ) Depth 226
main unit placed on power dimensions*' (cm) .p
plate) Height 234
Weight*' (kg) 1.1
Approximate time taken for boiling water*"? (minute) 5

*1: Indicates an approximate value.

*2: Indicates a reference value when operated at water temperature and room temperature of 23°C, with full water volume, and at the rated voltage.
* The specified performance may not be obtained in some areas (such as at high altitudes or in extremely cold regions).

Purchase of consumables and options

<& Consumables and options are available at the place of purchase.

Lid gasket (consumable)

Check the lid gasket about once a year, and
replace it in the following situations.

(Otherwise, hot water may spill out if the appliance
falls, resulting in burns.)

* When the color of the gasket has turned white.

e When the gasket has become dirty or is
considerably damaged.

e When steam has started leaking out from gaps
in the lid.

Resin parts (when worn out)

Resin parts that come into contact with heat or
steam may become worn out in use.

Although these parts are made of materials which
are safe in terms of food hygiene, replace them
when they have become discolored or feel rough.
(Sold separately)

Citric acid (option)

Citric acid for cleaning the inner container
of the electric pot

* Tiger citric acid is used as a food additive and causes no harm in
terms of food hygiene.

* Use of commercial citric acid is permitted.
Carefully follow the instructions for the citric acid being used.

Product name

How to replace the lid gasket

< Gaskets are available at the place of purchase.

How to remove the lid gasket

Pull the lid gasket to remove it.

Li k
id gasket Inside lid

/\ Caution

e Be sure to fit the lid gasket firmly. Also, be
sure not to remove parts other than the
gasket from the lid. Such removal may cause
steam or hot water to leak, resulting in burns.

e |f steam or hot water continues to leak even
after the lid gasket has been replaced, other
gaskets, molded parts, etc. may have been
damaged. Consult the place of purchase.

How to attach the lid gasket

Position a new lid gasket in the groove and fit it
firmly around the outer circle of the inside lid.

Lid gasket

‘ (1) Engage the
gasket with
the groove.

(2) Use your fingers to keep fitting the
lid gasket into the groove all the
way around.

Section Lid

view gasket

Lid

Check that the lid gasket is fitted into the groove

all the way around. %

15
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Lwu y vé mat an toan

Muc luc
Vui ldng doc ky trede khi str dung va ludn tuan thi theo hwéng dan nay.
e Cac muc Iwu y bén duai giip ngdn nglra gay tén hai cho nguoi dung va nhitng ngwoi khac, hoac gay thiét
hai tai san. Bé ddm bdo an toan, vui long tuan thi cac quy dinh vé an toan trong sach hwdng dan nay.
45- Luu y va mét an toan e Vui long khdng thao nhan cha y an toan dwgc dan trén binh dwng.
_Ta . s f A A Céac muc lwu y dwoc phan loai va gii thich theo céc chi dan
50 Te,” go! cua cac b6 phan sau day vé muc d6 nguy hai hoc thiét hai phat sinh khi Giai thich cac ky higu hinh
51- Cach sir dung khong chu y ndi dung chi dan va sir dung khéng ding cach. Ky hiéu /\ thé hién sw canh bao,
53- Céach vé sinh chu y. N6i dung chd ¥ cu thé duoc
oL A Thé hién n6i dung gié dinh réng néu xi ly sai thé hién bang hinh anh hoéc cau
54- Khi xay ra sy cb Acénh baO thi co thé khién ngudi dung tir vong hoac bi van & trong hodc gan ky hiéu hinh.
N 20 A chéan thwong nang*'.
56- Théng soO ky thuat
A a A ia L A1 Thé hién ndi dung gia dinh rang néu x& Iy sai Ky higu © thé hién hanh vi bi
56- Vé viéc mua phu kién tiéu hao va linh kién ban kém A LU’U thi co thé khién ngwoi diing bi thwong ton*? cam. Noi dung cém cu thé duoc
y hodc phat sinh thiét hai vat chét*. thé hién bang hinh anh hoéc cau

57- Céch thay gioang nap

*1 Chan thwong néng la dé cap dén nhirng thuwong tich cé dé lai di T € e L R L A

chirng do maét thi lwc hodc bi thwong, bdng (nhiét do cao/nhiét
do thap), dién giat, gay xwong, ngd déc, v.v..., va nhirtng thwong
tich can nhap vién dé diéu tri/didu tri ngoai tra dai han.

Ky hiéu @ thé hién néi dung vé&
viéc bat budc hodc chi dan hanh

*2 Thuong tén la dé cap dén thuong tich, bi bong, bi dién giat, v.v... vi can thiec hign. Ngi dung chi dan
khéng can nhap vién dé didu tri/diéu tri ngoai tri dai han. cu thé dwoc the hién bang hinh

*3 Thiét hai vat chat la d& cap dén thiét hai co tinh chat hau qua anh hoac cau van 6 trong hogc
lién quan dén nha clra, db gia dung va gia stc, vat nuéi, v.v... gan ky hiéu hinh.

/I Canh bao Caclwu y dic bigt déi vi tré so sinh va tré nhé

e Chu y khdng dé tré choi v&i san pham nay.
e Khong dé cho tré tw str dung hoéc str dung & pham vi trong tam vé&i cta tré nhé.

Y

e Khong dé tré ngam vao dau néi dé dién. x E >
e Khéng cham vao voi hodc dwa mat, v.v... lai gan binh. \(‘ o
Knengeham - G nguy cor gay bdng, dién giat va thwong tich. - ‘ y

0 Khi ngwei khuyét tat vé thé chat hoac ngwoi chwa hiéu ré vé cach s dung san pham
nay, hdy dam bao co ngwou da hiéu rd vé cach st dung & bén canh, va str dung dwa
trén sw xac nhan caa ngwoi nay.

Co nguy co gay bong, dién giat va thwong tich.

=
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A Canh bao Khéng dwec sira chiva

Ngwoi khong c6 chuyén mén stra chiva khong dworc thao roi hoac stra chiva.
La nguyén nhan gay chay, nguy co bi dién giat va thwong tich. V& viéc stra chira, vui ldng trao ddi véi
Knengduwee CUPa hang noi ban mua san pham.

théo roi

ACénh bao Chi dun nwéc

® Khéng dun gi khac ngoai nwéc. ® Khéng cho nwéc da vao dm dién dé
Khoéng cho tra, stra, riwou sake, tui tra, 14 tra, gite lanh.
thwe phdm an lién, than trdng Binchotan, v.v...
vao am dién.
C6 nguy co gay sui bot trao ra ngoai va gay
bong. La nguyén nhan gay chay dinh, an
mon, hw hdng, bong tréc I16p phi chéng dinh. 45

Néu cho nwéc lanh hodc nwdc da vao, co
nguy co xay ra hién twong dong swong, dan
dén dién giat, hw héng.
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Lwu y vé mat an toan

A Canh bao Trwong hop xay ra sw cé, bat thwong

Trwong hdp xay ra sw cd, bat thwong, hay rut phich cam ngay lap tirc va lién
hé trao déi v&i clra hang noi ban mua san pham.

Néu dé nguyén tinh trang nhw vay va st dung, cé nguy co bj dién giat va thwong tich. La
nguyén nhan gay chay.

<Vi du vé sw cb, bat thwong>

e Day dién va phich cam néng Ién bat thwong.

e Khi di chuyén day dién, ngudn dién ltc c6 ltc khong.

e Thiét bi néng lén bt thworng va cé mui khét.

e Ri nwéc tir binh dwng.

e Céac sw ¢, bat thworng khac.

/I\ Canh bao cac lwu y v& noi s dung

San pham nay la san pham gia dung théng thwong.

Ciing c6 thé str dung theo cach twong tw khi diing cho nhirng noi sau day.
» Nha bép trong clra hang, van phong va cac méi trwdng lam viéc khac. v.v...

e Co s@ canh tac ndng nghiép

e Phong danh cho khach clia co s& Iwu trd nhw khach san, v.v...

e Phong danh cho khach clia co s& Iwu trd don gidn nhw nha tro, v.v...

e Mbi trwong loai hinh B&B (BED & BREAKFAST)

A Lwu y Cac lwu y vé noi str dung

Khéng str dung & nhirng noi sau day.

e Noi khéng én dinh

e Gan Ira

* Noi dé dinh nwédc

e Noi bd phén day bi wét

e Noi hoi nwérc tiép xtc véi phich cdm

* Noi anh ndng mat troi chiéu truc tiép trong thdi gian dai

* Gan twong hay d6 ndi that

® Trén ban hoac tham, v.v... chiu nhiét kém

Néu san pham roi d6, nuéc nong co thé chay ra va gay bong, dién giat. La nguyén nhan
gay chay, doan mach, bat Ira, hw hong. ) R )

La nguyén nhan khién binh dwng néng Ién va bj bién dang, hodc lam doi mau, bién dang
ban, thdm, twong hodc do ndi that.

o Khi str dung ké bép, v.v..., chi y khéng dé bi
dong hoi nwéc bén trong.
C6 nguy co gay chay, dién giat, bat Ira. Trudng hop
st dung ban co thiét ké trwot, vui long dat san phadm
& vi tri sao cho hoi nwéc khong tiép xtc véi phich cam.

A Canh bao Trong khi str dung va sau khi str dung

Cé nguy co’ gay thwong tich néu
khong str dung ding cach.

Trong khi dun,

e Khéng d6 nwéc néng vao.

e Khéng di chuyén san pham.

e Khéng déng mé nap.

C6 nguy co nwédc néng ban tung tée
hoac chay ra ngoai va gay bong.

0 Néu c6 phat sinh hw héng trén bé
mat, hay tat nguén dién dé tranh
bi dién giat.

Khéng cham
vao

Khéng cham vao cac bé mat dét
nong trong hoac ngay sau khi st
dung.

Cé nguy co gay bdng.

o

Tién hanh vé sinh khi san pham

da ha nhiét. (Vui long tham khao
Cach vé sinh & Trang 53.)

Cé nguy co bj béong do cham vao céac
bd phan cé nhiét dé cao.

A LU’U y Trong khi str dung va sau khi str dung

Khoéng ngam san pham trong
' e R P ~ >

nwéc hay dé nwéc Ién san pham.
ﬁﬁﬁ?&? * Khéng rira toan bd san pham.

e Khong db nuarc truc tiép tlr voi

nwoc.

e Khong lam wét mat day.

Nwéc ¢ thé chdy vao bén trong binh

dwng va gay dién giat.

La nguyén nhan gay doan mach, dién

giat, bat Itra, hw héng.

Khong dit déc ngwoc binh dwng.
Lam vay sé gay hw héng.

Khi thao binh dwng khéi dé dién,
phai chuyén cong tac thanh
“OFF” va rat phich cdm ra khéi 6
cam.

Néu khong sé& gay hw héng.

e O

o

Lwu y rang binh dwng sé néng
Ién ngay sau khi dun séi.
Cé nguy co gay bdng.

Khi d6 di phan nwéc néng
con lai, phai d6 ra tir voi.
— Trang 52

Néu db nwdc ra tr vj tri
khac, c6 thé gay bdng.
Nwdc nong Khong dé
chdy vao bén  céng tic
trong binh dinh nwéc 7
dwng, gay hw héng. ,ﬁ//f

WIA Bugil

Khéng van hanh san pham nay
bang boé hen gi® gan ngoai hodc
diéu khién tir xa.

Néu khéng sé gay huw héng.
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Lwu y vé mat an
|Muc lwu y ve cac bd phé

/N Canh bao

O

Khong cham
vao thiét bi
béng tay wot

toan

Q)

n

XK=
Khoéng str dung san pham
theo nhirng cach sau day.
e Sr dung & murc dién ap khac véi e St dung khi ¢ bui bam vao phich cdm
dién ap dinh murc. hoé&c khi phich cdm bi héng. (Lau sach
¢ St dung 6 cam két néi nhiéu thiét bi dién cung lc. bui.)
(Khi st dung chung 0 cam v6i cac thiét bi khac, - e Str dung & trang thai cdm & cam Idng léo,
€6 nguy co bat Itra do phat nhiét bat thudng & bo phich cdm khéng duoc cdm chat hét vao
phan 6 cam phan nhanh, vi vay hay st dung 6 trong & c&m j j

cém riéng co dién ap dinh mirc tiv 7A tré 1én) L i . . i
e Viéc didu chinh day, uén qua mire, d& gan cac * Cam va thao phich cam bang tay u6t.
bd phan c6 nhiét d cao, kéo cang, vén, xodn, bé  ® S& dung khi cb cac vat bang kim loai (vat la)
nhw kim bang va day kim loai, v.v... lan vao

budc, dat vat nang Ién trén, kep v.v...
trong dau ndi binh dwng va dau ndi dé dién.
Hodac, st dung khi c6 rac vun bam vao.

C6 nguy co bi dién giat va thuwong tich. La nguyén nhan gay chay, doan mach, béc khdi,

bét Itra.
Néu san phdm bi héng, vui Idng lién hé trao dbi v&i clra hang noi ban mua san pham.

N

Khong tao thém tac dong lén dé dién chang han nhw lam rovi.
C6 nguy co bj dién giat. La nguyén nhan lam san pham quéa nhiét hodc hoat dong
béat thuwong.

o

Néu day dién bi héng, hdy mua mét day dién khac tir nha san xuét hoic
dai ly, dich vu cua san pham dé thay thé.
Néu khoéng thay day dién thi sé gay hw héng hoéc tai nan.

o

Pam bao khéng dé nwéc tran vao dau néi trong lic lam sach, d6 nwéc
vao binh hoac rét nwéc tir binh ra.

o
<

Rut phich
cam dién

ALwuy

e Rut phich cam ra khéi 6 cdm khi khéng str dung.

e Phai cam chit phich cam roi kéo rut ra.

Néu khdéng sé& co nguy co bi bdng va thuwong tich. La nguyén nhan gay dién giat,
dodn mach, bét Itra, chay do rod dién vi vat liéu cach dién bj xubng cép.

Khéng sr dung dé dién khong phai loai chuyén dung. Ngoai ra, khéng st
dung dé dién nay cho thiét bi khac.
Vi c6 thé gay chay.

/N Canh bao

O

Khéng tao thém tac dong l1én
binh dwng.

e Khdéng lam roi hoac va dap.

* Khong dé roi dé.

e Khong lac manh 1én xuéng.

e Khoéng nghiéng, khéng lac.

e Khéng 6m gitr.

Khong nghiéng hay lat ngay ca khi
dang dwoc “khoa”. Nwéc néng co
thé chay ra, gay béng va thuong
tich. Néu khéng sé gay hw hang.
Néu san pham da chju tac dong
qué manh, hay ngtrng str dung va
lién hé trao ddi v&i clra hang noi
ban mua san pham.

O

Khong dé san pham tiép xuc
vé&i ltra gas, khong str dung
san pham cho may swéi dién,
bép ttr, 16 vi séng, V.v...

La nguyén nhan gay chay, déi mau
do nhiét, bién dang, hw héng.

N

Khéng d6 nwéc qua vach
nwéc toi da.

B&i vi nwéc ndng cé thé tran ra,
gay bdng.

O

Khéng bit tac voi bang vai lau,
V.V...

B&i vi nwéc ndng co thé tran ra,
gay bdéng. La nguyén nhan gay bién
dang nap.

O

/A Lwuy

Khéng dwoc dun khi khong cé
nwéc.

Néu bat dién san pham ma khéng
cho nwéc vao, sé lam dbi mau do
nhiét va héng binh chra trong.

| Nip
/N Canh bao

o

Déng chit nap cho dén khi nghe
tiéng “cach”. — Trang 51

Sé phat sinh hién twong dun sbi
khéng ngtrng, nép bi roi ra khi dé
nwéc néng, hodc khi roi d8, nuwéc
néng chdy ra ngoai va c6 nguy co
gay boéng.

O

Khéng déng nap manh.

Sau khi dun so6i, khong dong
mé nap ngay.

Diéu nay c6 thé gay béng do hoi nwoc.

&

Thay gloang nap méi khi
gloang nép cii chuyén sang
mau trang.

Khi san phdm roi d6, nwéc nong chay
ra ngoai va cé nguy co gay bong.

O

ALwuy

Khéng tiép xuc véi hoi nwéc
hay phan nwéc ngwng tu khi
thao nap.

Cé nguy co gay bdng.

N

Khi ¢cadm binh dwng, khéng cham
vao khéa mé/déng caa nap.

N&p co thé bi roi ra, gay bdng va
thwong tich.

O

Khéng dun s6i khi nut khéa cap
nwéc néng dwec 4n xubng.

Hoi nwéc co thé thoat ra tir voi va
gay bdng. Nwéc néng cé thé bj trao
ra khi sa&n pham bj roi d8, va gay
bdng. Ngoai ra, la nguyén nhan lam
ddi mau, bién dang, hw héng twéong
va dd ndi that do hoi nwdc va nhiét
khi dun soi trong thoi gian dai.

Bay nap dé hoi nwéc khong
pha vao tay nam.
C6 nguy co gay bdng.
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Tén goi cua cac b6 phan

<Pau tién, vui long kiém tra sdn pham khi mé hop. Khéa mé&/dong

Nut khéa cap

San pham nay gébm binh

: : : Pén dun soéi
dung va dé dién rieng | MWOC Nong
biét. . - A 6
Gioang nap Nap (3 Cong téc
trong o .
Gioang hoi
Binh g

nwoc Pau ndi binh

dwng Voi rét dung

pé dién Binh

dwng
Dé dién £ Lo

Vach chia mwe nwéc i bau noi de B6 phédn Tay
Cé trén mat trong cta than binh. [PCG-G108] day cam
Vach nwéc —~ max
tbi da (1.0L) — + 100

- 8oo Day dién

- Boo

: 42122 Phich cam

Diéu chinh chiéu dai day dién

Vui Idng quén day dién quanh mat day cta dé dién, diéu i
chinh chiéu dai va kéo day tir ranh ra ngoai. Quan quanh

Kéo day dien ~ ——~  Ranh T —
tir ranh ra t/‘<
ngoai

O Day dién x

Réanh

B

‘-",
@n

Day dién

Khi str dung 1an dau tién va khi khong s dung trong mét th&i gian

Bun sdi va db di nwéc ndng theo quy trinh sau, dé& 1am sach bén trong binh dwng.
*Trong nhitng 14n dau s& dung c6 thé cé mui nhwa, v.v..., nhwng mui sé phai dan theo thdi gian st dung.

1. Cho nwéc vao dén vach nwéc téi da va dun nwéc. — Trang 5152
2. Khi nwéc néng séi 1én, d6 di nwéc néng tir voi. — Trang 52
3. Thao nap va d6 di phan nwéc néng con lai. — Trang 52

Cach sw dung

Diing tay vira bém gie o Théo binh dwng ra khéi dé dién, va théo nip.

khéa mé&/déng rdi thao ra

Cho vao tw twe i . . . 3 . .
S Khéng lam ving Cho nwéc vao binh dwng va déng nap lai.
/ nwéc vao cong
tv > ~ A 3 A s by
S ac < Str dung mét d6 dwng khac réi cho nwéc vao.

<& Cho nuwéc vao & mirc thap hon vach nwéc téi da.

@ An chit nap tirng bén mét cho dén khi chét
khoa trai va phai khép vao vi tri
[/

> R

=

ALwuy

e Tranh lam wét mat day khi dat & noi bi wét hode khi cho nuwédc vao
trwc tiép tir voi nuwée.

* Khong cho nwéc vrgt qua vach nudc tbi da dé dun. — Trang 50

e Khéng cho nwéc vao khi binh dwng dang dwoc dat trén dée dién.
Néu khong sé gay hw hdng.

%\“OFF" e Dat binh dwng 1én dé dién mét cach chinh xac.
Rl

< Dat dé dién trén bé méat phang.
<>Quén day dién quanh mat day cua

dé dién, didu chinh chidu dai va kéo Oy x —
day t ranh cia dé dién ra ngoai. :f( :f<

Réanh khéa

& Xac nhan réng cong tic dang & vi tri OFF rdi mai dat 1én.

- Lap thang
binh dwng ) vao
’ 7@ ALwuy

Dau néi dé dién e Khong dun khi binh dyng khong duoc I4p thing vao dé dién. (Khong
d& binh dwng & trang thai bi nghiéng, bi kénh ma phai I&p thdng
vao)
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Cach str dung

Xac nhan rang nat khéa cap nwéc néng dang &
trang thai khéa.

ALwuy

e Khong dun nwéce trong trang thai mé
khoéa. — Trang 49

Vach mau Khéng thay

vach mau

Cam phich cdm vao 6 cam va chuyén céng tac
thanh ON.

< Khi dun hoan tat, cong tic sé tw dong chuyén thanh OFF.
< Khi muén tat ngudn trong khi dun, chuyén cong téc thanh OFF.

San pham khéng gitr Am. Néu civ d& nhu vay sau khi dun soi, nwéc ndng sé ngudi.

ALwuy

e Néu thao binh dwng ra khdi dé dién trong khi dun, qua trinh dun s& dirng lai.

o Néu dun khi binh dwng dang 4m, thi hoi nudc sé& thoat ra tiv voi, do d6 hay
chay.

e Néu chuyén cong téc thanh ON khi khéng cé nwéc, chirc ndng ngan chan dun
s6i khi khéng c6 nuéc sé hoat dong, dén sé tat va ngirng dun. — Trang 54

e L6 thong hoi dwgc mé trén ndp dé duy tri hiéu suét ctia san pham. Ngay ca
khi nut khéa cap nwéc néng & trang thai khéa, néu nghiéng binh dung thi
nwéc néng van sé ri ra t voi, do d6 hay cha y.

rat phich cdm ra khéi 6 cam.

Thao binh dwng khéi dé dién va 4n nat khéa

e Xac nhan rang céng tac dang & vi tri OFF, roi
0 cap nwéc néng dé dé nwéc néng.

< Khi d6 xong, phai &n nut khéa cip nwéc néng dé dwa vé trang thai
khoa.

Sau khi str dung

Trwong hop sau khi s> dung, khi d4 thao binh dung ra khéi dé dién, thi mé nap dé db di phan nwoc néng
con lai, roi déng nap lai.

ALwuy
e Khi d6 di nwoc nong, cam tay nam va db tiv tir & nwd'c nong chay tir voi Khong dé
khéng ban tung tée. C6 nguy co' gay béng. céng tic

e D6 di phan nuwdc néng con lai. Néu con nwéc néng trong binh chira trong, sé
lam binh chira trong bi d6i mau va cé mui.

dinh nwéc /
e Thwong xuyén vé sinh binh chira trong sau khi str dung. — Trang 53 ///(

Cach veé sinh

<& Théao phich c&m va dé ngudi, réi mai vé sinh.
<& Khéng ngam san pham trong nwéc hay dd nwéc 1én san
ph&m. Khéng rra toan bd san pham.

Cac vi tri va chi tiét can dwoc vé sinh thuong xuyén

Cho nwéc hodc nwéc &m vao khoang nira binh chira
trong, diing miéng bot bién mém lau sach réi suc rira.
(Khéng lam wét phan bén ngoai.)
Binh chira
trong

Gioang hoi
nwéc

ALwuy

* Khong str dung chét tay rira, cac loai dung
moi, chat lam sach, chat téy trang, khan lau
héa hoc, miéng chui néi kim loai, miéng chui
ndi soi nylon, miéng bot bién melamine, v.v...

e Khong st dung may r&ra va séy chén hoac
may say chén, v.v...

e Khong thé khac phuc tinh trang déi mau cla
binh chira trong do dun khi khéng c6 nuérce.
e Khoéng dwoc thao gioang hoi nwéc bén trong

tay nam.

Vi tri can dworc vé sinh méi khi bi ban
Dé dién

[PCG-G10S]

Voi rot

Bén ngoai
binh dwng

Lau sach bang Lau bang khan khé.
khan lau da dwoc

vat rao.

1. V¢ sinh cac bg phan nhw hwéng dan dwoc
néu bén trai va lau bang khan kho.

2. Pé cho cac bd phan khé tw nhién. (Dic biét,
binh chira trong can dwoc dé khé hoan toan.)

3. Bao quan trong tai nhwa dworc bit kin, v.v...
dé ngan khong cho cén trung va bui ban,
V.v... Xxam nhap.

< Khong cha rira bdng mat nham chira

Mé’t nhém
<& S dung miéng bot bién, vai mém. __,/im%ﬁg%giaﬁ]bn
‘e N\,
N

céc hat mai mon clia miéng bot bién.

Néu binh chi¥a trong c6 mui hoac vét ban

Hay lam sach binh chira trong bang axit citric
(Tiéu chuén 1 ~ 3 thang/1 lan)

1. Cho khoang 30g (2~3 mudng ca phé) axit
citric vao.
*Vé viéc mua axit citric — Trang 56

2. Cho nwérc vao dén vach nwéc téi da, hoa
tan axit citric roi dong nap lai. (Khéng cho
nwoc néng.)

3. N6i phich cam, dun nw&c néng va gilr
nguyén khoang 2 tieng.

4. Rat phich cadm va thao nap, rdi dé nwéc
néng di. ) i

5. Néu van con vet b,én, hay dung mieng bot
bién cha sach. (Néu kho loai bé, hay cho
axit citric va nw&c vao lan nira va thuwc hién
thao tac twong tw.) .

6. Dé suc rira binh chtra trong va voi, chi can
dun nwéc nhw binh thwéng, do di nwéc
néng khi da déng nap.

Vé thanh phan khoang chat

Cac thanh phan khoang chét (canxi, magié, sét, v.v...)
c6 trong nwéc cé thé bam vao binh chiva trong va dan
dén nhirng hién twong sau day, nhwng khéng gay hai.
Néu thdy vét ban bat dau rd rét, hay tién hanh lam
sach b&ng axit citric. — Tham khao néi dung trén

o Xuat hién nhitng dém nhé mau dé giéng nhw
gi sét & binh chira trong.

e Binh chira trong d6i mau sang mau tréng
sira, den, da sac, V.v...

e Chat mau trang ndi trong nwéc néng.

ALwuy

e Thwédng xuyén vé sinh binh chia trong, va néu

vét ban r rét, hay lam sach béng axit citric.

— Tham khao néi dung trén

Thanh phan khoang chét tich tu s& khién nuéc
néng kho chay ra va phat ra am thanh I&n khi
dun.

e Khi dun séi nwéc khoang hodc nwéc ion kiém
(nwéc cé chiva nhiéu thanh phan khoang
chét), hay vé sinh thwdng xuyén hon.

Thanh phan khoang chat bam dinh trén binh bi
bong ra, lam bit téc 16 thoat hoi nwéc va nwéc
néng bén trong binh dwng, gay hw héng.
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Khi xay ra sw co

<>Vui ldng kiém tra cac diéu sau trwdc khi yéu ciu sva chira.

| Khi dun va dé nwéc néng

Trong nhirng trwong

Vui I6ng kiém tra nhirng diéu

Vui long xt ly nhw thé nay

hop nhw thé nay nay
e Nwéce khéng sbi. _, Day dién c6 bi thao roi khong? ., Vui long ndi phich c&dm. ., 52
(Pén dun s6i khong .
sang) N B'ihnh dy’ng ij du’cy? dat |én dé . Vui long dat dung cach. ., 5
dién dung cach khéng?
a < s 2 . row I ~ ,) A 2 ~ < by
N Cong tac cé & vi tri “OFF” khong? . YUI Ifmg chuyén coéng tac thanh 52
ON”.
C6 méanh kim loai hodc rac vun Vui long rut phich cdm, rdi loai bé
—> bam vao mat trén clia dé dién — manh kim loai ho&c rac vun d6. — 48
ho&c dau néi dé dién khong?
C6ng tac co dang & vi tri “ON” khi Tam thoi thao binh dwng khoi dé
khoéng cé cho nwdc vao khéng? dién, dé binh chtva trong nguoi
—> Chtrc nang ngan chan dun séi khi — hoan toan thi cho nwéc vao, — b2
khong cé nwdc sé hoat dong, den dong nap va dun s6i.
sé t&t va nglrng dun.
°Nwdc nong tw chay Co6 cho nwéc vwrot qua “Vach Vui Idng giam nwéc xubéng mirc 50
ra tiv voi. 7 nuwéc t6i da” khéng? 7 dwéi “Vach nwdc téi da”. 5
»C6 am thanh “g6 g6”. _, Am thanh “gd gé” Ia &m thanh bot khi dwoc tao ra trong khi dun nuwéc bivéra. ., .
e Am thanh “gd gé” to Am thanh s& dac biét to 1&n khi Vui l6ng lam sach bang axit citric. 53
hon binh thwéng. binh chtra trong bi ban. -
eDun s6i khéng Nt khéa cap nwéc néng co & Vui 16ng cho nat khoa cap nuéc 52
ngirng. "7 “trang thai dwoc &n xubng” khong?  nong vé “trang thai khoa”.
eNwé&c néng ri ra. L6 thong hoi dwoc mé trén ndp dé duy tri hiéu suat clia san phdm. Ngay
— ca khi n(t khéa c&p nwéc néng & trang thai khda, nuéc néng van sérira — 52

| Khi c6 mui

Trong nhirng triro'ng

hop nhw thé nay

e Nwéc néng c6 mui.

tlr voi néu nghiéng binh dwng, do dé hay chu y.

Vui long kiém tra nhivng diéu
nay

Vui long xt ly nhw thé nay

N Tuy thudc vao lvong clo khir triing cé trong nwéc may, cé thé lwu lai mui N

chét ty.

Trong nhitng 1an dau st dung co thé cé mui nhwa, v.v..., nhwng mui sé
phai dan theo thoi gian st dung.

L6éi hw héng binh dwng

Trong nhirng trro'ng
hop nhw thé nay

¢ Binh chtra trong bi

Vui long kiém tra nhirng diéu
nay

Vui long xtv ly nhw thé nay

Diéu nay la do hoat dong clia cac Vui Idng lam sach béng axit citric.
thanh phan khoang chat co trong

ban. (Chat mau trang . _, 53
2. L nwéc, khdng phai binh chira
noltrong NtG¢\nong) trong bj d6i mau hay bj an mon.
*Cé vét ban giéng Vét ban nay dwoc tao béi tAm gia Vi Iong Iam sach bang axit citric.
nhw hoa van & day nhiét dwoc tich tu bén trong than
cua binh chira trong. binh khi dun soi.
= Khong phai do ddy binh bj thay
déi mau sac hoac bi &n mon.
— — — 53
*C6 nhirng ch6 cé Day la vét duoc tao ra trong qua trinh dlic nhwa, va khéng anh huéng
nhirng dwéng ké dén chét lwong khi st dung.
hoac hinh gon séng -
& bo phan nhwa.
*Po6i khi c6 am thanh bay la @m thanh phat ra khi bé phan da dwgc lam néng ngudi di, do dé
phat ramoét luc sau  — khong c6 van dé vé chét lvgng st dung. N

khi str dung.
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Théng s6 ky thuat Cach thay gioang nap

Dung tich dinh mrc (L) 10 < Vui ldng mua tai ctra hang noi ban da mua san pham.
Nguf‘)n dién 220-230V~/50-60Hz (PCG-G10S)

2e0VIoonz (POt STOV) Cach thao gioang nap Cach gan giodng nap
Cong suét tiéu thy dién dinh mac (W) 1300-1420 (PCG-G10S)

1300 (PCG-G10V)

. Kéo gioang nép ra dé thao ra. L&p giodng ndp mai vira khit v&i chu vi nd
Chiéu dai day dién*' (m) 0.7 9 g nap P9 g nap P
— trong.
Chiéu rong 14.4 . 2
Kich tr}u’c'rc bén Chiéu sau 226 Gioang nap
Binh dyn ngoai* (cm) , : A
+ng Chiéu cao 21.9 L . ® Méc vao rénh
Trong luong* (kg) 0.91 Gioang nap Nép trong
Chiéu rong 14.8
Kich thwdc bén N
. S Chiéu sau 22.6
Khi dat binh dung 1én dé dien | ngoai*' (cm)
Chiéu cao 234
Trong lwong*' (kg) 1.1 @ Dung ngén tay gan giodng
Tiéu chuén vé thoi gian dun séi*"* (phut) 5 nép vao hét ranh
*1; La gié tri b twong d6i. ALwuy
*2: La gia tri tham khao khi nhiét d6 nwéc va nhiét do phong: 23°C, day nuwéc, dién ap: dién ap dinh mdc. . oL . . . A Ban vé Gioin
*0' cac khu vure ddc thu (viing cao, viing rét budt, v.v...), c6 thé khong dam bao duoc hiéu suét chi dinh. e Lap chat gioang nap. Ngoai ra, khong thao mit cat ndp 9
céc linh kién khac ngoai giodng nap ra khoi
nap. Piéu nay cé thé khién hoi nwédc ro ri N4
hodc nwdc nong tran ra, gay bong. P

Vé viéc mua phu kién tiéu hao va linh kién ban kém * Néu hoi nu6c bi o f, nuéc néng trén ra Xac nhan gioang nip da duec gan chat

du da thay giodng nap, thi cé thé cac loai

<> Vui ldng mua tai clra hang noi ban da mua san pham. gioang, linh kién ddc, v.v... khac da bi hong. O W x %

Vui l6ng trao ddi véi ctra hang noi ban mua

: 2 : : : : e san pham. |
Kiém tra giodng nap khoang 1 nam/lan va tién Linh kién nhya tiép xuc véi nhiét hodc hoi nuwéc =
hanh thay trpng céc,tru’c‘mg hop sau. c6 thé bi hdng trong qua trinh st dung. _é
(Khi s&n pham roi d6, nwéc néng chay ra ngoai Ch}]ng toi str dung vat liéu an tgén vé sinrlthuc -
va c6 nguy co gay béng.) pham, nhung hay thay khi bj bién dang, doi mau
o Khi mau giodng chuyén thanh mau tréng. (Trwdng hop nay sé tinh phi).
e Khi giodng rat ban hodc bi hdng nang.
o Khi hoi nuéc ro ri tir khe hé trén nip. Axit citric (San pham ban kém)

Axit citric dung dé lam sach long binh

Ve S50 17t chtra bén trong clia binh thuy dién

* Axit citric ctia chiing t6i dwoc dung nhw phu gia thuc pham va an
toan v& mat vé sinh thuc pham.

* Co thé sir dung loai Axit citric ding cho thuc pham dwoc ban trén
thi trwong.
Vui long doc ki cach st dung loai Axit citric nay trwdc khi str dung.
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