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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.

A Warning

+ Do not remove the safety instructions seal attached to the product.

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

Description of symbols used

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.

Stop using the product immediately in the
event of trouble.

Continued use in anything but proper working

below. Never i?:ﬂ?i:e ;nay result in fire, electrical shock, or
The /\ symbol indicates a warning Immerse J :
. o . the unitin
a ) or caution. The specific details water or (Examples of trouble)
A This indicates "There is a possibility of the warning or caution are other liguid. - The power cord or plug becomes

of death or serious injury™ when unit

*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-

Caution indicated inside the symbol orin a

The @ symbol indicates an action

knowledge - unless they have been given
supervision or instruction concerning

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

abnormally hot.

isi i Do not allow infants or toddlers to lick the

Warn | ng is improperly handled by the user. picture or text near the symbol. olug. - When the power cord is moved, power
. . . . is supplied at some moments and not
o Extra attention must be paid to avoid electric supplied at other moments.
This indicates "There is a possibilit The Q) symbol indicates an action shock or injuries. . o
A of iniurv” or damaae to ‘?0 ort 3y which is prohibited. The specific When the product is different than usual,

wherj1 thye it ia img o er‘l) hpand)I/ed details of prohibited matters are This appliance is not intended for use by such as it be(]iomes abnormally hot or there

Caution by th properly ... indicated inside the symbol or in a persons (including children) with physical is the smell of something burning.
y the user. Prohibition picture or text near the symbol. difficulties or lack of experience and + Other troubles

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

effects and/or which will require hospitalization or long-term outpatient or instruction to be taken.
.. care. ] o ) The specific details of instructed
2: Injqry |sldef|ned hgre as alphysmal injury, a scald or an ele.ctrlc shock matters are indicated inside the
which will not require hospital treatment or long-term outpatient care. K K
*3: “Damage to property”is defined here as damage extending to buildings, symbol or in a picture or text near

Direction

\ household effects, domestic animals, pets, etc. y the symbol. A Cauti on
Leave unplugged when not in use. Do not use the product in the following
Wa rn i n This is to avoid injuries, scalds, electric shock, locations.
g or fire caused by a short-circuit. + Table, wagon, or coverings (such as those
Unplug the made of vinyl) vulnerable to heat

Newspaper or other paper
Tatami or carpet
Unstable surface

Do not modify.

Do not allow anyone other than a repair
technician to disassemble or repair the

Firmly insert the plug into an AC outlet. power plug.

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

@

Be sure to firmly hold the plug when

Disassemble  Product. This is to avoid fire, electric shock, or removing it from the AC outlet. Hear watte(
i This is to avoid electric shock, shorting, or Ng:'t ?I:,Jé ans

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.

AC outlet is d dorl .
Only use with AC 220V (CQE-ATW) / - outietis damaged or foose.
230V (CQE-A11S). This is to avoid electric shock, shorting, or

fire.
Using the product at any other voltage may
result in fire or electric shock.

is prohibited.  injuries. ® Do not use the product if the plug in the

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.

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.

% 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 Q S Vol : injun

exclusively for the product with 220V or

higher, and 15A or higher with 230V. touch the
Connecting other instruments with the same unit with

AC outlet may cause the branch socket to
Do not allow children to use the product
by themselves, and do not use in areas
within the reach of infants or toddlers.

Do not use multiple
outlet receptacles.

This is to avoid fire.

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.

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

This is to avoid fire.

Do not leave the product unattended
during use.

This is to avoid fire caused by cooking.

overheat, resulting in fire.
This is to avoid scalds, electric shock, or
injuries.

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

Do not use near a wall or furniture. Never supply power to the product when
Steam or heat may damage the wall the plate or deep pan is not placed in the
I dust collects on the plug for AC outlet, or furniture and cause discoloration or product.

completely wipe off the dust. deformation. This may also cause problems This is to avoid scalds or fire.
This is to avoid fire. or fire.
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] 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 @ O 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 V0V 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.

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 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.

e 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.

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.

(&)

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
/ Grill plate

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 L don
light may go on or off depending KEEEWARM 160 200 240

on the temperature control of the (= P —T
cooking operation. | uﬂi —J

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 4 After use

| [
Set the plate or the deep pan. According to the food to be cooked, adjust Set the temperature control lever 3 Let the plate or deep pan cool
[When grill plate is used] the temperature control lever. When the to "OFF" (the far left position). down slightly. While they are still
plate or deep pan warms up, start cooking. warm, remove any burnt residue
or seasoning with a paper napkin
etc. After they have cooled down,
remove them from the main unit.

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.

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

Temperature Moisten with water
control lever

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

Do not leave anything in the plate or deep

pan.

Light and sound during operation This may cause the non-stick coating to peel.

. . Therefore, always wipe off burnt residue or seasoning,
e The light may go on or off depending on the :
- temperature control of the cooking operation. then start cleaning. (Refer to p.11)

Check when setting e The clicking sound is caused by the plate heater's

Make sure the plate or deep pan does not rest on the thermal expansion; it is not a maifunction.

heat insulating board. To avoid burned food

Before cooking Remove any burned residue while cooking.
Always apply a thin layer of cooking oil to the entire

surface of the plate or deep pan. 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.
Completely remove any foreign objecf[s foun.d on the Temperature guideline
plate, deep pan, plate heater, or heat insulating board
before use. Cooking example Indication
Steak, Grilled Meat, Teppanyaki, Veg- :
etable Stir-Fry, Fried Rice 240
Gyoza (Fried Dumplings), Yakisoba Do not touch the plate, deep pan, plate heater, and
Make sure the temperature con- (Fried Noodles), Butter Sauteed Fish, 200 heat insulating board until they have cooled down.
trol lever is set to "OFF" (the far EalﬁmNburgt;ﬁr Stehak (Iolz_ver)temperature This is to avoid scalds.
e alfway through cooking
left pOSItlon)' Fried Egg, Thin Omelet, Pancake, French 160
Toast How to store
To keep warm VT/EEE/I e After cleaning, store them in the original box. The
- COOKKEE:—WM storage instructions can be found on the box. Paper
— = * The indication °C is a rough temperature guide. e When they are not stored inside the original box,
Temperature * The warming temperature is approximately 70 °C to stack them in the following order: main unit, deep
control lever 90°C. pan, and then grill plate. Also, put a sheet of paper Grill plate
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

| Paper

e While in use, do not replace the plate or deep pan;

Insert the correct plug into the also, do not remove them. This is to avoid scalds. ;

receptacle. and thz otgher one into e Do not transport the product until the plate, deep pan, on the surface or the black heat-absorbing surface Deen an
P ’ and main unit have cooled down. Also, do not transport on the bqttom. PP

an AC outlet. the product with the plate or deep pan is still inside the e Always disconnect the power cord.

main unit. They may fall off from the main unit.



5 Cleaning

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

€ 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.

6 Troubleshooting

Check the following before asking for a repair.

Reference
| when | cion |

Grill plate

@ 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.

Parts to be cleaned whenever they are used

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.

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 v 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.

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
3 g dlll'.lted with warm water. e Do not soak the main unit
c £ Wring the cloth hard and .
E & then use it to wipe the heat and power cord in water or
o o ) ) pour water on them.
- insulating board, plate e Do not rub the seal or printed
9% heate.-r, and main unit's area on the main unit with
@ "q;,‘ exterior. force.
§ 2 @ Use a dry cloth to wipe off
a s water and make them dry.
'§ Power cord Use a dry cloth to wipe.

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.

After 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.

11

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.

>
4
>
>
>
>

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.

> is not a malfunction.

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

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 32.9
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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» Cac bién phap phong ngwa dugc mo ta dudi day nham bao vé nguwoi diing va cac ca nhan khéac khéi bi nguy

Chi Dan An Toan

Doc k¥ cac chi d&n trwéc khi st dung va hay chéc chan la quy vi sé tuan theo cac chi d&n nay.

hai vé thé chat va bao vé khoi thiét hai V& tai san. ) L
Hay dam pao Ia quy Vi sa tuan theo ‘cac chi dan vi chung la nhirng bién phap an toan quan trong.
x Khong thao phan tem chi dan an toan dwoc dan [&én san pham.

Cac chi dan an toan duoc phan loai nhw dugc thé hién
dwoi day, dwa theo mwe dé nguy hai va thiét hai gay ra do
viéc str dung khéng dung céach.

7~

ZAN

Diéu nay cho biét “Cé kha nang tr
vong hodc thwong tich nghiém trong™

> , khi thiét bi dwoc nguoi dung suv dung
Canh bao khong ding cach.

~

A

Chuy

dung khéng dung céach.

Di€u nay cho biét “C6 kha nang
thvong tich™ hoac thiét hai vé tai
san™®” khi thiét bi dwgc ngwoi dung sw

*1: “Thwong tich nghiém trong” dwoc xac dinh o day & bénh trang nhuw khié
m thi, thwong tlch bdng (cac vét béng do nhiét d6 cao hoac nhiét d6
thap), dién giat, gay xwong hoac bi ngo doc ma c6 cac hau qua vé sau
va/hodc can phai nhap vién hodc can dich vu chdm soéc ngoai trd lau
dai.

*2: “Thuong tich” dwoc xac dinh o day la thuong tich vé thé chét, vét béng
hoac dién giat ma se khéng doi hoi diéu tri tai bénh vién hodc dich vu
cham séc ngoai tru lau dai.

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

\ a nha, db dung trong gia dinh, dong vat trong nha, thd cwng, v.v...

J

@

Thao roi
thie't bi la
bi cam.

Mb ta cac biéu twong dwoc si dung

A\

Biéu twong /\ cho biét canh bao
hay chu y. Cac chi tiét cu thé vé
canh bao hay chu y dwoc thé hié
Chu y n bén’trong biéu twong noacltrong
hinh anh hay van ban gan bieu
twong.

B|eu tvong ® the hién thao tac
bi cAm. Cac chi tiét cu thé cua ca

¢ van dé bj cdm dwoc thé hién bén
trong biéu twong hoac trong hinh a

Bléucam hay v&n ban gan biéu twong.
Biéu twong . thé hién thao tac
hodc chi dan can dwuc thuc hlen
Cac chi tiét cu thé cua cac van dé

~ dwoc chi dan duoc thé hién bén

Hwong dan

trong biéu twong hodc trong hinh a
nh hay van ban gan biéu twong.

A Canh bao

Khéng stra déi thiét hi.

Khéng cho phep ai ngoai ky thuat vién sw

a chua duac thao ro'i hoac swa chiva thié

t bi. Viéc nay la dé tranh héa hoan, dién giat
hoac thwong tich.

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

S® dyng san pham & bat ky dién thé nao khac
6 thé d&n dén hoa hoan hoac dién giat.

Str dung 6 cam Dong bién 1 Xoay Chiéu 10A
hodac cao hon r|eng cho san pham véi dién
ap 220V tré 16n va 15A hoac cao hon véi
dién ap 230V.

Két ndi céac thiét bj khac vao cuing & cam Do
ng Bién Xoay Chiéu c6 the lam cho & c&dm
nhanh bj qua nhiét, dan dén héa hoan.

Cém chit phich cdm vao 6 cam Dong Dién
Xoay Chiéu.

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

@

Khong str dung san pham néu phich cam
vao 6 cam Dong Dién Xoay Chiéu bi héong
hoac léng.

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

S

Khéng
cham
vao thlet
bi bang
tay wot.

Khéng cdm hodc rat phich dién khi tay
wort.

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

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

(Béo vé day dién. Khéng dung lwc, dat day dié
n gan khu vuc c6 d6 am cao, kéo, van, bo, dat
vat gi_nang lén dau day hoac gap day.) Viéc
nay la d& tranh hda hoan hoic dign giat.

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

Viéc nay la d& tranh bj bong, dién giat hoac
thwong tich.

_Néu bui bam vao phich cdm cho 6 cdm Do

ng Dlen Xoay Chiéu, hay lau sach bui di.
Viéc nay la @& tranh hda hoan.

@@

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

a@@ G@

Khong bao
gw dwoc
ngam thigt
bi vao nwdre
hodc chat
long khac.

A Canh bao

Khéng ngam bo phan chinh va day dién
trong nwéc hoic d6 nwéc vao trong.

Viéc nay la @& tranh chap mach, dién giat
hoac truc tric chuc nang.

Khéng dé cho tré so sinh hoac tré méi
chap chwng bié't di liém phlch cam.
Phai d&c biét chi y dé tranh dién giat hodc
thwong tich.

@@

ﬁb

Rut phich
cam dién

Thiét bi nay khong dwoc thlet ké dé cho
ngwoi (ke catré em) bi khuyet tat hoac
thiéu kinh nghiém va hiéu biét stp dung - trov
khi ho dwoc giam sa t hoac hwong dan déi
véi cach siv dung thiét bi boi ngwei chiu
trach nhiém ve sw an toan cia ho.

/\ Chuy

Rut phich cadm ra khi khéng st dung.
Viéc nay la dé tranh thuo’ng tich, béng, dién
giat hodc hda hoan gay ra boi chap mach.

Hay chac chan cam chéc phich cam khi rut
ra khéi 6 dién Dong Dién Xoay Chiéu.

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

St > dung day dién dworc chi dinh cho san
pham nay Khong sty dung day dién cho bat
ky san pham nao khac. Khong str dung day
dién cuia bat ky san phdm nao khac.

Diéu nay la @& tranh cac sw ¢d hodc hda
hoan.

Khéng st dung 6 cdm
nhiéu lo.

Viéc nay la dé tranh hoa
hoan.

Khéng st dung thiét bi nay cho bat ky muc
dich nao khac ngoai nwong thwe an.
Viéc nay la dé tranh hda hoan.

@@@ GGE

Khong str dung gan twong hoac dé dac.
Hoi nwde hodc nhiét co thé lam héng twong
hodc dd dac va lam ddi mau hodc bien dang.

Viéc nay cling c6 thé gay ra cac sw cd hodc
hoéa hoan.

Dirng str dung san pham ngay lap tirc
trong trwong hop gap van dé.

Tlep tuc s dung bat ky thir gi bi héng déu c6
thé gay ra hoa hoan, dién giat hoic thwong
tich.

(Vi du vé s cd)

« Day dién hoac phich cdm tr& nén nong bat
thwong.

* Khi day dién bi di chuyen dién nang duoc
cap & mot sb tho'i diém va khong dwoc
cép & cac tho'i dieém khac.

« Khi thig't bi khac v&i binh thwdng, nhw 1a
san pham tr& nén néng bat thuwong hodc
c6 mui khét.

« Céc sw cb khac

Ngay lap tire rat day dién ra khéi 6 cdm Dong
bién Xoay Chiéu va lién hé véi noi mua dé
kiém tra va bao duong.

Khéng str dung thiét bi & cac vi tri sau.

* Ban, toa xe, hoac cac tam che (nhw cac loai
lam tcr vinyl) dé bi &nh huéng béi nhiét
Bao hoac cac loai gidy khac

Chleu tatami hodc tham

Be mat khong chéc chén

Gan nguon nuwoc

Gan rém clra

Gan ngudn Itra

Bé& mat khong thé d& duoc thiét bi béng
chan cta minh (nhw la kleng ba chan hoac
bép)

Khéng [am nhu vay co thé gay ra hda hoan,
dién giat, sy co, doi mau hoac cac veét lan.

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

Neu SU’ dung san phdm cuing véi vat la hoac
vét ban & trén dia, day chao séu long, bd
phan lam nong dia, hodc tAm cach nhiét thi co
thé sinh ra nhiét bat thuo’ng va lam chay xém
ban hogc gay ra cac sw cO khac.

Khong dwoc bé méc san pham khi dang
st dung.

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

Khéng bao gie dworc cap dién cho thiét bi
khi chwa dat dia hoac chao sau long vao
bén trong thiét bi.

Viéc nay la dé tranh bi bdng ho&c hda hoan.
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] Chi Dan An Toan

/\ Chuy

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

Viéc nay la dé tranh lam cho hop dung va
chai bj v& hodc néng dd, ma cé thé gay ra
bdng hodc thwong tich.

Khéng dit bét civ thir gi (nhw 1a chao hodc
am dun nwéc) khac dia va chao sau long
di kém Ién trén bo phan lam néng dia.

Viéc nay la gé tranh hda hoan, dién giat hoac
truc trac chwe nang.

Néu quy vi day nap Ién trén chao séu long
sau do6 dun nwéc hodc ham sup, hay chuy
rang dé bén trong khong s6i hoan toan.

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

Khi mé nap, hdy can than véi hoi nwéc
boc ra.
Viéc nay la dé tranh bj bdng.

Trong qua trinh str dung hoac ngay sau
khi str dung xong, khong cham vao cac bé
mat nong nhw la nap, dia, chio sau long,
Khong hoéc bé phan lam néng dia.
cham  Viéc nay la dé tranh bj bong. Vi tay ndm cua
vap hodc  n&p va chao sau Iong rat nong, khéng duoc
tiépXUC  cham vao ching bang tay khong.

@GQ@@

Sau khi lam nong mét th&i glan dai, khéng
dwoc cham vao tay ndm cua ndp bing tay
khong

Phan nhwa c6 thé bi néng va gay ra bdng.

Khi dang st dung, khong thay dia hoac
chao sau long; ngoai ra, khong dwoc bo
chung ra ngoai.

Viéc nay la dé tranh bj bdng.

Khi san pham van con néng hodc khi day
dién van con két ndi, khong dwoc bé dia
hoac chao sau long ra khoi thiét bi.

Viéc nay la dé tranh bj bdng hodc hda hoan.

Thiét bi i nay khéng dwoc thlet ké dé hoat
dong bang dong ho hen glo’ I3p ngoai hay
hé théng diéu khién tir xa riéng biét.

Khi bé 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 cé thé do tay nd
m néng gay ra.

GG@@@

Khéng lam néng chao sau long dat trén lo
nwéng chay ga qua 10 phut.

Thoi gian lam ndng qua 1au sé lam cho tay n3
m clia chdo sau ldng bi néng va nguy hiém.

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

Khoéng dap b phan chinh béng vat cirng.

Danh roi hoac dap thiét bi bang vat thé” khac cé thé
gay ra truc trac chwc nang.

Lam vé sinh sau khi bo phan chinh da
ngudi.

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

Khoéng dat bé phan chinh hoac dia Ién 16 nwéng
chay ga.

B& phan chinh c6 thé bj chay va dia cé thé bj bién
dang, gay ra truc trac chwc nang.

Néu dia hoac chao sau long bi néng, khong dé cho
tiep xuc véi bd phan chinh.
Nhiét c6 thé 1am bién dang bé phan chinh.

Khi nap van con néng, khong dit 1én vai vinyl
hoac mat ban.

Lam nhw vay co thé dé lai vét 1&n trén bé mat.

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

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

Ché bién db &n da chién bang cach s dung chao
sau long dat trén 16 nwdng chay ga sé lam cho chao
sau long tré nén rat ndng va bi bién dang.

Khéng dé thirc &n hodc hoi dm trong thié't bi
trong thi gian dai.

Chao sau Iong va dia c6 thé bi an mon va I&p chéng
dinh cé thé bi troc ra.

Q@G

Néu tay ndm cua nip hoac chao sau Iong
bi long, hay siét chat 6¢ & bén dwdi méi
tay nam.

Néu quy vi dang st dung db c6 tay ndm Idng,
tay nam co thé gay ra bong hodc thwong tich.

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

L&p chdng dinh c6 thé bi hdng hoac bién dang, lam
cho no6 khéng con thich hop dé st dung.

Khéng choéng dia hoac chao sau long lén nhau khi
dang str dung.

Viéc nay co the gay ra truc tric chuc nang hodc
nhiét do c6 thé khong tang lén.

Khéng st dung thiét bi néu tdm cach nhiét
da bi mat do béng hoac bi d6i mau.

Didu nay co thé gay ra nhiét qua lon, chay
xém mat ban hoéc truc trac chuc nang. Thay
tAm cach nhiét ngay lap tlrc.

Th|et bi nay dé dung trong hé gia dinh va
cac wng dung twong tw khac nhuw:

* khu vyc nha bep cho nhén vién tai cac cua
hang, vén phong va cac méi trvong lam vig
c khac

. nha o trong trang trai;

« danh cho khach hang tai khach san, nha
nghi va cac méi trong cw tru khag;

+ cac moi truo’ng nha nghi kiéu "givong va
blra sang"

Khéng str dung thia kim loai hoac dao.
L&p chéng dinh cé thé bi hdng hoac mai mon.

Dé ngan nap khéi bi nivt, khdng thuwe hién cac thao

tac sau.

* Khoéng lam nong mét phan

+ Khéng st dung Itra tryc tiép.

+ Khong st dung khi nap khong dat hoan toan dung
cho.

* Khong dap bang Iwc manh.

* Khéng lam ngudi nhanh.

+ Khong st dung bét co rtra hodc miéng lau chui
b&ng kim loai khi lam vé sinh.

. Khong sié't chat cac 4c trén tay ndm cla nap qua
mirc can thiét.
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2 Cac bd phan

Tay nam cuda nap
@Né’p
@Dm B

Chao sau long

e Trong qua trinh s& dung hodc ngay sau khi st
dung dfa xong, khéng dich chuyén dia. Viéc nay la
dé tranh bj béng.

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

Khi dang voi, st dung 6 nwéng chay ga dé
lam néng nhanh.

e Ludn ludon dat chdo sau long vao dung gilra
16 nwéng chay ga.

e Khong dwoc lam néng chao sau long khi
khdng c6 gi bén trong.

o Didu chinh murc Itra d& ngon Ira khéng bén
vao tay ndm. Viéc nay la dé tranh hw héng.

e Vi tay n3m sé tr& nén néng nén khong dwoc
cam tay ndm béng tay khéng. Luén ludn st
dung gang tay bao 16 nuwéng.

e Khong lam néng chao sau long & trén 10
nwéng chay ga qua 10 phut.
Thoi gian lam néng qua lau sé& lam cho tay ndm
clia ch&o sau long bi néng va nguy hiém.

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

19

B& phan chinh

T&m cach nhiét

B phan lam
néng dia
Khéng cham
trwc tiép vao bo
phan nay.

Can diéu khién
nhiét o

Day dién

CQE-A11W CQE-A11S

Phich c&m cho 6 cdm
Dong Dién Xoay Chiéu
Dé két nbi v&i 6 cdm Do
ng Dién Xoay Chiéu

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

chinh Dong Dién Xoay Chiéu phan chinh

Dé két ndi v&i 6 cdm Dé két nbivéi 6 cdm Do Dé két nbi voi 6 cam
ng Dién Xoay Chiéu

B6 phan hién thj
Pén
Dén sang khi nhiét d6 dang dwoc
didu chinh, va tat khi dat dén nhiét
do dat s&n. DBén cé thé sang hoac tat

o L T . PGS KEEP WARM 160 200 240®ON
tuy vao viéc diéu chinh nhiét do cua s — — = l_-l‘_h
PR £ P 0K L el Hi
qué trinh n&u nwéng. —— —
\L ]

Khi str dung thiét bi lan dau tién hoéc sau khi da cat
thiét bi di dwoc moét théi gian

Dung nwéc dé rira nap, dia va chao sau long. (Xem trang 23)
Khi rira day dia lan dAu tién, c6 thé cé mét it lop phu & d6, vi vay st dung khan gidy v.v... dé lau sach
di.
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3 Cach swr dung

Dat dia hoac chao sau long.

[Khi str dung dia nwéng]

Kiém tra khi thiét dt

Bam bdo rang dfa hoc chao sau long khong nam &
trén tam cach nhiét.

Ludn phét mét Iép dau &n méng lén toan bo bé mat
clia dia hodc chao sau long.

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

chao sau Iong, bd phan lam néng dia hodc tam cach
nhiét trwdre khi str dung.

2 Pam bao dit can diéu khién nhiét

dd & “OFF” (vij tri ngoai cung bén

v .
trai).
KEEP WARM
OFF  COOK Low ___

|

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

Can diéu khién
nhiét do

Tuy vao thikc an can nau, diéu chinh can
dieu khien nhiét do. Khi dia hodc chao
sau long da néng lén, bat dau nau.

Mét khoang 10 phut dé dat dwoc nhiét dd mong mudn
(néu khéng dung nap).

[Cp dién 1an d3u tién] .
C6 thé c6 khoi hodc mui nhia, nhwng ching sé it dan
di khi str dung.

[Khi ndu mén ham] ]

Khi nwéc hodc canh sup séi, mé nap, thém gia vi, sau
do nau.

4

Can diéu
khién nhiét
do

Dén va am thanh trong khi hoat dong

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

e Tiéng tach la do sw gian n& nhiét cta b phan lam
nong dia phat ra; khong phai la dau hiéu truc trac
chwe nang.

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

nhién, néu trang thai nay tiép dién trong thoi gian dai,
thirc an da nau chin cé thé bi kho va mat hwong vi.

Hwéng dan vé nhiét do

Vi du vé ndu nwéng Chi bao
Bi} Tét, Thit\Nuc’mg, Mén Nwéng Nhat 240
Ban, Rau Xao, Com Rang
Gyoza (Banh Bao Chién), Yakisoba (Mi Nhat
Xao), C4 Rén Bo, Bit Tét Hamburger (gidam 200
nhiét d6 xuong khi nau dwoc nira chirng)
Tr’L'rng Rén, 'I"rL'Png T'réng Mang, Banh Kép, 160
Banh Mi Nwéng Phap
Dé gitr 4m KEEP WARM

* Chi bao °C la huwéng dan twong ddi v& nhiét do.
* Nhiét do gitr &m khoang tir 70 °C dén 90 °C,.

e Trong khi str dung, khong thay dia hodc chéo sau
Idng; ngoai ra, khéng bé chung ra. Viéc nay la dé
tranh bi béng. )

e Khong di chuy&n san pham cho dén khi dia, chdo
sau long va bd phan chinh da ngudi. Ngoai ra,
khong di chuyén san phdm khi dia hodc chao sau
Idng van con & trong bd phan chinh. Chung c6 thé
bi roi ra khai b¢ phan chinh.

4 Sau khi str dung

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

Can diéu khién
nhiét do

z Ngat két n6i cac phich cam khéi
b6 phan chinh va 6 cdm Dong
Dién Xoay Chiéu.

Khong dé bat ky thir gi lai trong dia hoic

chao sau long.

Diéu nay c6 thé 1am cho I&p chéng dinh bi tréc ra. Vi
vay, luén ludn lau sach thirc an thira bi chay hoédc gia
vi, khi bat dau lam vé sinh. (Xem trang 23)

|

3 Dé cho dia hoic chao sau long
ngudi di mét chat. Khi ching van
con am, loai bé thirc an thira bi
chay hoac gia vij bang giay an v.v
... Sau khi ching da ngudi, lay
chung ra khéi bé phan chinh.

* Sau khi ndu mén ham, loai bé bat ky nwéc sbt nao

con thira lai trwde tién, sau do thwe hién bwédce 3.

Lam am béng
nwéc

Khong cham vao dia, chdo sau long, bo phan lam
noéng dia va tAm cach nhiét cho dén khi ching da
nguoi.

Viéc nay la d& tranh bi bong.

Cach bao quan

e Sau khi Iam vé sinh, cét cac thir nay vao trong hop
ban d4u. C6 thé tim th&y chi d&n bao quan trén hop.

o Khi khéng cét cac thir & trong hdp ban dau, chdng
chung Ién theo th ty sau: bd phan chinh, chao
sau long va sau dé la dia nwéng. Ngoai ra, dat
thém mot t& gidy & gitra chao sau long va dia
nwéng khi chdng 1én. Diéu nay sé gitp bdo vé cac
ther d6. Chdng truc tiép cac thtr d6 1&én nhau c6
thé lam hong I6p chéng dinh trén bé mat hodc bé
mat hap thu nhiét mau den & dudi day.

e Ludn ludn ngét két ndi day dién.

bia nwéng
Giay

Chao sau long
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5 Lam veé sinh

Bat ky viéc bao tri nao ciing can phai dwgc thyc hién béi ngwoi
dai dién bao tri dwoc Uy quyeén.

€ Rut day ditfgn ra va dé thiét bi nguoi lai trwérc khi vé sinh. .
& Vi cac chat tay rira, chi stir dung cac loai dwoc san xuat de str dung cho nha bep (bat

dia va d6 dung niu an).

@ Chi str dung cac vat liéu mém sach nhw miéng vai hoic bot bién.

6 Xw ly sw co

Hay kiém tra cac van dé dwoi day trwéc khi yéu cdu slra chira.

B BTN BTN S

bia nwéng

Chao sau long

>

@ Néu nhin thay vét ban, cho
dia hodc chao sau long
vao trong nwéc m (trong
khoang mét tiéng).

@ S dung bot bién thdm
chét tay riva pha lodng voi
nwéc hodc nwdc dm dé
vé sinh. Sau do, rtra sach
béng nwéc.

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

Cac b6 phan phai dwoc vé sinh sau mé i lan str dung

@ S dung bot bién thdm
chét tay riva pha lodng voi
nwéc hodc nwdc dm dé
vé sinh. Sau do, rtra sach
béng nuwéc.

@ S dung miéng vai kho dé
lau khé.

e Khong str dung cac vat liéu
gay hai nhw chét pha loang,
chét tdy rra, chat tiy trang,
ban chai kim loai, ban chai
nylon va vai lau dwoc xt ly
bang héa chét.

e Khéng cho vao trong may
rira bat hodc may lam kho
bat dia, hodc st dung nwéc
sOi.

e Khong co xat dia hodc chao
sau long qua mirc.

Nhiét do ctuia dia hodc
chdo sau long khoéng tang
Ién.

D3 cadm day dién vao b6 phan
chinh va 6 cém Dong bién Xoay
Chiéu chwa?

Cam chac chan dung phich cdm
vao 6 cdm cla bo phan chinh, va
phich con lai vao & cdm Dong bié
n Xoay Chiéu.

C6 phai thiét bi dwoc két ndi voi
& cam nhiéu 16 khong?

St dung 6 cédm Dong bién Xoay
Chiéu 10A danh riéng cho thiét bi.

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

Dat can diéu khién nhiét do &
nhiét do thich hop dé néu thire an.

Bia hoac chéo séu long co dang
lac v hoac nghiéng vé mét bén
khéng?

D3t dia hodc chao sau long chac
chan vao bd phan chinh.

Co vat la nao & dwdi day dia
hodc chao sau long, hay b6 phan
lam néng dia khong?

Loai bd vat la.

Thirc &n da nau bi chay
den.

>
>
>
>
>
>

B& mat clia dia hodc chao sau
Iong c6 du sach khong? Co con
ti thire an nao sot lai khéng?

>
>
>
>
>
>

Rra sach chung.

L&p chéng dinh da bi tréc ra
chwa? Diéu nay c6 thé lam thirc
an bj chay.

Ngay ca khi l&p chong dinh da bi
troc, cling khong co nguy hiém
nao 60| voi co thé ngwm va khéng
c6 van de gi dbi vai chat lwong
san phadm. Tuy nhién, néu quy vi
lo Iang hay lién hé v&i dai ly ban
|é thiét bi Tiger noi quy vi da mua
san pham.

Co khoi va mui.

Bd phan chinh

oi

@ Nhung miéng vai vao chét

Day dién

2 tdy rtra pha loang véi
— nwéc hodc nwdc 4m. Vat
E = c ~ X > by .
- fg khé miéng vai va sau do
s = str dung dé lau tam cach
& o nhiét, bd phan l1am nong
= dia va bén ngoai ctia bd
£5 phan chinh.

‘:. = @ S& dung miéng vai kho dé
> < lau sach nwéc va dé cho
§= kho.

(&)

S dung miéng vai kho dé lau.

e Khoéng nhung bd phan chinh
va day dién vao nwéc hoac
db nwéc vao trong.

e Khong dung luc dé co xat
nhan dan hodc phan in trén
bd phan chinh.
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>

Vat liéu dong goi va vat liéu
dém da dwoc loai bd hét chwa?

>

Ludn ludn loai bd chung trwrdc khi
st dung.

>@®

T T

C6 cac vét lan (vét nirt) tai
phan nhya cua tay nam cu
a nap.

ddi voi chat lwong san pham.

Chung dwgc tao thanh trong qua trinh duc nhwa, va khong gay ra bat ky van dé nao

M6t s6 phan nhuwa cé cac
dwong thang hoac lvon
song.

dbi voi chat lweng san pham.

Chung duwoc tao thanh trong qua trinh duc nhya, va khong gay ra bét ky van dé nao

Mau cua dia hoac chao sau
Iong tré nén khong déu hodc
bi d8i mau.

pham.

Sau khi str dung thlet bi mét thoi glan dai, dau an co. thé lam déi mau dia hoac chao
sau Iong, nhung diéu nay khéng gay ra bat ky van dé nao déi vai chat lwgng san

Nhin thdy cac vét xwéc &
dwdi day dia hodc chao sau
long.

4
>
>
>

bat vao/nhac dia hoac chao sau long lén cé thé lam xwéce 16p pha. Diéu nay khong
gay ra bét ky van dé nao déi vai chat lwgng san pham.

Lép chdng dinh da bi tréc
ra.

>

noi quy vi da mua thiét bi.

Thirc an thira hodc don gian la viéc s dung binh thu@ng cﬂng c6 thé 1am cho I(yp
chéng dinh bi tréc ra. Dleu nay khong gay nguy hiém nao ddi Vi co thé nguwoi va
khong co van de gi ¢ dabi V@i chat Iucyng san pham. Tuy nhién, néu quy vi lo l&ng, ho&c
néu co van dé vé déi mau ho&c mai mon, hay lién hé véi dai ly ban 1@ thiét bi Tiger

C6 khoi va mui.

>

Khi st dung 1o nuong 1an dau tién, quy vi co thé thay khéi hodc co thé co mui nhya,
nhwng ching sé it dan di khi st dung.
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Trong khi st dung, den Day c6 thé 1a truc tréc chuc ndng. Lién hé véi dai ly ban 18 thiét bi Tiger noi quy vi da
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khong tng 16n. LT AR AL 2 B TR0 8 A T o O —
Trong khi st dung, dén tat.| . [Trong khi sir dung, dén o6 thé sang hodc tat tly vao vige diéu khién nhiet do . BEIEERS sCERAR AR
s = gas
Nghe thay tiéng “Bum” Am thanh la do nguén dién duoc cip cho bd phan lam néng dia hodc sv gian né f A "Ef’ﬁﬁ:;:f‘ R ﬁﬁ‘
hodc tach trong khi hoat } nhiét ctia bé phan lam nong dia. Bay khong phai la truc trac chwe nang. ET Eﬁﬁﬁﬁ%TﬁE’-ﬁﬁFﬁAﬁEE‘I BRI RIERC IR HEL
dong. oyl ﬂj B - e EMHEE AR
~\zZ v JSINESN
Day dién bi néng. > Vi s&n ph&m tiéu thu nhiéu dién, nén day dién c6 thé tré nén nong. Day khong phai %ﬂ::
Ia truc trac chuc nang. _ -
C6 géng siét chat bc tay > Lién hé véi dai ly ban 1@ thiét bi Tiger noi quy vi @ mua san pham. FoT (LR E A S O EHERERIITAREEIER. O
nam nhwng 6c van bi Idng. (B < igBsig= | BNE BEm A PRI e ERTER SR ‘3
QI='= FRETE M A SC AR RE -
/. l%\ =)k S
r ~n - A by LRV, AY .m’
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. . . (R R — tRist. AR B B LA B SCAER
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Cy—— —— Cac bo phan nhwa trong tay ndm clia ndp, v.v... tiép L
D G ol LELTCILA xdc voi nhiét hodc hoi nuec co thé bj mon khi st
dung.
B2
=
Quy cach ky thuat SR - 10 NS - B AR -
SEEDRIFER A B DREBIE - Nl
o 220V 50/60 Hz (CQE-A11W) RER N BE.Z5.
S Gl 230V 50/60 Hz (CQE-A11S) B OMR
== g R
Tiéu thu dién nang (W) 1100 BRI AR T R IR SR AR R

Mrc diéu khién nhiét 6 *' (°C)

KEEP WARM dén 240

B phan lam néng

B& phan lam noéng vo

*1: Cac gia tri xap xi

*2:  Cac kich thuwéc bén ngoai la cac gia tri x4p xi thu dwoc khi da dat chdo sau long va dong nap.
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26




] ZE FEESE

ZANN

B ER RS ERRBEKRRAK
it -

g

= A =

EEmMEEF - SRIANFILER - EEREE DI E R ARTRE - FIHRAY - ® SRR EAREAHERO -

2

EEIE R, TREE RS BB E . AR TIBHRERERER - BLSe i BBE . SRR . NS SRS

G

o A5 e 5E % e Bk . (RE R Bl 6o s B B
aEZlin; FE
P - AR AR AR - EEFNRRETEER - BEUG
REEESORARIGE -?&giﬁz;%ﬁizm B, AR RTRE - 0 B EE IR -
Ll il > ' LS5 i B B A SE SR SR T A R B

° /nnE*E %Eﬁjﬁ%ﬂ*o

BORSEA TRBER S BRERSE N SHERRBER.
EEBEATER - EHABUVASETR :;ﬂ”*ﬂ%iﬁ*fﬁﬁﬂ HEPRE IS RIEITIR
DERERSEEE—SRBREEER >

RENRE « BEEE -
N =
/N FE

FERFTEENSER BB eSS

st (TIRE -

= s @)
B RB R SRS - BRSNS

BFE-
ANEREFRESRNEFURERLERE.
R ELHTIE L INZAES - SRZDER AN

,ﬁb @@

FERBBSEERT - ERREERRYESA - IREE10 R -
B RE 5 B . B R S 2 IR B b RAA AR AR NS
a3 BN BB ERRETR, SHES iy
BAER AN, e ————— AEPR IR B F IR AR -
WTBIRE - IERIESRIBIRIN - [EFIREBBART L - gl ® AV L S LB B ST S AR
Pl i BB E R T N 5. L 2 ok S VLS B8 = R RS T il AR 2 15

SRR -

BAERREFZRBIRMBIER TET

FERERARRPRUTHELUER -
cHE HAEREGTHERENEIHERES,

FRERTERSANEIRIR - SBDETE

O
O
O
O
O
0
O

3 3 SEE H %:x:ﬁplﬁﬁﬂzﬁ‘ﬁ_ﬁm%fﬁi "ﬁ'%.ﬁﬂzkﬁg o BB
RERRBETHIERENERERR - ® a8 - ety i
I “ L7}< BHUEK EE MEEEINLE CHEE L REREMEERIREMASER,
o B %0 3 B A RS A 56 KA 3E B R s K . ';&éﬁﬁiﬁgigfi REERADARER
P ———— E%ﬁﬁ&iﬁé&mﬁ&Mﬁ
ERZCIER— 2 M HICRE RS ERHEE SN S = YEST
® FE L BB - ;fﬁlé BARSAEBSSBBRIELE FSBEXIEER > EBIBUET
MRIERA K - . — « SBZDLIERIEN YR IE R SRR - LA EREREEREWIST -
Es 5 =, s N ] = -] £ = =]=] 1237
(S;) Eggﬁﬁiéggﬁgﬁ?ﬁﬂﬁgm HETR S L 08 P AR L ALRE TR AR EREEMARTHEE RERE.
R2RFEREAIRTRUMERME - B S5 B ke S5 HE R KM "%%ﬂ$¥m§ﬁ§$ﬁmﬁto s [EERANAEEY  ERRE L SRERNEN
BLSR S ALK e — R AR A RS RS RS R B TS B MBELUTIR
;5%%§Zﬁé R AR 'W?ﬁ*ﬁﬁwﬂ B 70 2% 88 CAELATIBIIR - :Ewgﬁgééﬁﬁxﬁo
)R ERE A S EFHEﬁﬁlFﬂD§“Imﬁﬂ,ﬂak’ﬁﬁ‘%#’rﬁﬁknﬁﬂﬁ/ﬂﬁ o EXETHEYEAAER.
<E;> O L R WO R e eiistitinis e o B
ERASEN A RE MR RASES e . R St o
....... «( {Eﬁﬁq:?:”aﬁt§ﬂ§§ /J\"_,\ﬁﬁ © =) 5 ° J:%IEJ/EH%, AR /EIUk/vﬁI]J:%o
B BRI R RS AL 0 SR E;”ﬁgkmﬁﬂml%@&ﬂ% BARERRL PEMELERH. GRONERBASRRIR L
= 5 o e %o
BOE T EERAER * ERARE7EREENRE - s BIELETRIHMBREHTIRG.
- R R T S ESEEHE + ERARRER% - B7BRSRSIWE B S 28 AR 45 BB SRS £ 03 .  BRREREE  SECENIERE  BIERES
: fﬁffﬁ‘ﬁfiﬁﬁﬁm = R0 BB - Y Ty ETEEIER HRBENSENER 59 BHMESERR -
;3%%% e Dyretf MU IE R B L ERBF IR, e i 2 R 2 AT R * RAE A ASHAELLY - WEA (REEAIT
. g%%&7k5?\§&@% i %Tﬁ%%*ﬁo ° ;E%ﬁa;m;§ﬁ§z%ﬂa Eggﬁﬂa$ﬁ% B %g}é%ﬁ;%ﬁéﬁﬁg*ﬁgsﬁ% ’ i&%;alﬁﬁ“% ’ {_%
o BEMHE Jm EpR
et ERENNE - BOETRE BT - : f%;ﬁ“?iz:im%:%}%o - ERE%E BEERATER LEAEEIER
 EREE AR BE (NZBAEZD) AR R TR, MR R i %%Eﬁgggggégyliﬁﬁmxﬂz (8
ISR ACSS B . s SR R BB S . B2 S AR IR - [ ]

N

7 28



2 e

LEBF

=&

BERETR

v

GG
SAEIESSELS LETIE AR SR - s - N
R RIBRT T LA AR SR - (EA RS E G IR R RUGRE.
< GEBBURMATEMN HEIEE (EHLE) .

=k 4=
€D

© IEAETES
AN

- BATIER

-
Ho

. gﬁég%ﬂ%ﬁ?e%‘%ﬁ, EANEEF R R
bl o

« B RETE EANEAREREBIE10 488, ANEARER]

BEGERCRIANE, HIEH K E.
- EREBLET LS.

29

AEETH

— EAMR
PIIEE:
IR,
TREERTIERR
B R R

CQE-A11S

SRS AR REEHRER SRS R R EEHRER
IR SRRS R SR IR AR - B EREE. IR SRRS R SRR AR - B EREE.
REL

BT

fER T ERERERFEREE R,

TR EE FRBORE ISR . ETERR L

BURR Z R E = .
KEEPWARM 160 200 2400 ON
OFF  COOK Low e Hioh

=

ENRNERATERIAKRERTER

/ BAERRERE LR -

2 MENPELS « REAIRE - GEREE1E)
X EFAsEAEARERE, E5EFLE. ERUERMEEKETHIAEZ, BiENmisriadsm
e a2 B ER. B8R, ALEEEWERRER, IHERMAEEE RSB RIEE.

30




3 BAGE

| sAzmmza -
[{ e Efm g ]

(15 IR SRR ]

BARIIATER

RBECRIBT AT E A MAREAR L

ARE—RMTER B EURBMRE L.

SEEERRIEER | RS AR SR MR L RIKEEY
VA i A AR A S

RSB B AR AR TOFF] -

KEEP WARM
OFF  COOK Low ___

#% 1R EH 1 fEth i A\ SRR R R
LA fERE -

4

FRIKEFTRNRYREEREFEIR -

31

MR IRRRAREITRERR
EHTRERE TRBR09 LS (BLENERT) .
[$iRREE ]

MRBEH A A LB R R, EEERER
BEEN R .

[EEABEM]
EASIBES, HHLEE MARHER.

RS

IRERETERE SRR

- ERTRBERERFETEERE, ERBIER
URERIBR. IR ERIRBURN AR EIEE .

- BREREE, It AMARTEMERINE S, FEBMTE.

EERMIGER

EREENEMEEAMETE.

=im

YESB R SRENIREAZE [ KEEP WARM . AT & (R BRFREI K
B, BV LkERRORK.

RS

ZEEH KALRE
4R HEUER. SRR K5, KR 240
(FRRED FIER. %0%E. AR

EE (ERREE) 200
WE. TEAE. B ZELT 160
BHHEE KEEP WARM

« ERREAKIER LAR RS .

« TRBAE XK BIEIOEI0N .

E&ED

- ERRENE SRR, DL, R R
BAEARIA. LIS RETR .

- AR A2 BB EI R RIBFIAARE. 3
BB RIRIE ST B R E RSB S I RER.
SEBEURIAT R (LSRR LIS
CEBNRAE RIS EAR, B PEARE RS
BB L5

4@ 1%

I 1% mEAEEARAEE 0FF] -

BREER

A HEERIE R T -

A7) BIE MRV ZREREP -

BRITTREEM AL EE LR . B ER L ERIEERN
EERMSER, BRRTEE. (FE2EHBHE)

3 o B SR MDA - TERE M
AR TESELURMSIRERNR
WIEE - FEEnaAlRETBIRR
BRREA -

 BRNBRNE, HERIESRRET.

LUBKGRIRIZ B SRS

RERIN

< FRIBE, BAERERERKMED.
W R AR B SRR T L

c ERTRAERBEREEN, FRTIIEFES: £
B2 REE, PRIEA BERIEIR. LEoN, AEHEERRE, FF
RIREBERG AR Z B — R4 BB AR BEE R
FHZRBRE KNP RIEIARZ R

© FRIBWIR T EIRAR.

EG3

BT

TR R BRI A Z BT 7B
AR i PR 215 -

32




5 RESE 6 SEEHERR

: YEIE £= 251V 3= 5T AN\ SHE S RRIE A S TEREAE AT RS
BRHEMEE ERIREE. BB UEEFILTEENIRIEBAS, C o S— - -

* ETEEESE A AEEE - FIBHRE L L7, )| RERRERMGREERS BEH ), I AERARGRENRENE ), @
. . . = 3t —(EHERE EHEE
& FEEFHAERSRESRETE (mERMNFAR[MER) -
¢ DEEERIE SRS R TEE - NEETErres B[ AERER 0B L. > @
BRI R & 42| OFF JBOAL SR B B AR SRR R
O WASH, HREER > S PE L a
SBEFGRKF (1B, . BYERAATEYE, MEE -
@ EREKSBICERIER | A R2E. 2aE. 5. p|HESRBREERSARE— ), [EmEESRAEAELRRS ),
& ERIBIATE, BEAT | RERRLSRG. 82 7.
iz il g SRR 30 RATIMABETAR | ) [BRHENZY
4 e e e KiEZ. B RSATHMAERETER SGEANELTR
i © LA IkiEE. IER | - ABE RIS ERSRA. | P EEE I = > @
& SRR, WREH—LER
i JRE, HEDAERE, AR BERE. p|HEsRBERRTHEARY ), [HR. >
= 37 RENERMRE?
==
B EREERO S L= R B AT ik \ assg e
# O R KSR AR THRERATONE MURE) | WEToEROEGL AR
SERIBIATE, BAT p | EARIIEE. p | F EHAESOKLABLE. 2|
oo TR EES. TR RIS T E
RIS, HEAE .
@ LIE T kiEE.
P Fm e B R D[ RECBBREMTEEMNT | [ ERIRLBRETRREHR. ) @
: m7KIZ TR, i
ik =1 ﬁiﬁ?@?ﬁﬁ?ﬁﬁ\ ﬂﬂ?ﬁﬂ% . E*%H%ﬁﬁﬂig‘%%ﬂ%?ﬁﬁi%ﬁ
h e ASAABESNED. 71'3;:]@&@%@}%: o S EH
i STk B8 .« S B SR A AR
g ° ‘ Nl EREFARBIRERRT | ), [ #E5AARTEAEE FEYEERRY.
2 (BRED) .
— P — REGREALLRRRS | ), [ #Esmilnants TaVEEReY.
| 45 brd NI iWIK o ;‘)Eme
e AR RS (EBRATTESEE. | D EEEReE ZEMRREIBIRNRLE TRV EERRE. |
BB ERARTEIR. || RE/ BRIESURBBET A LERERIR TEYLERRE. |
HE L ARMEEFIHRE. — — N - :
PESERREENTHES ESTEY T )| EMEESTEEGER TR TSI TR BE FEREERRN.
IR = SRBIEEETE (RENEERE) TR G, 52T MEHE, LS TR,

iREB TiRIR EERFHARMEDEEER A RRRRNELER | EE 2. | B ER AR — L BR RN RS REREID .
RESHREABIERT.

ErEEREREIEHE. | P TRaEitR . AT E R TR,

A8 | E B TR | D> | et T MR AR |
_ [Bfehal e . || SR LABARSMRRNES, EBUE. |
g |PREN|RERNRE|, . PERT 2 (om) REA 81| BEGEE
W) *1¢C) |" " mE [RE | BE | RE 1 cm)|RkaE«1 )| (ko) | *1 (m) By || it EREREARE S, BRRE L BN, B \
220V 50/60 Hz ‘ < = - T A
SRF ARSI | D> | stEE B B I E R T |
(CQE-AT1W) KEEP WARM|, . "
230V 50/60 Ha 1100 ~240 fnEhBg | 40.7 | 32.9 | 18.7 6.1 3.5 3.9 1.8
(CQE-A11S)

*1 iEME
*2 SNEIRSTAMANFRBERE E EEEAEUE.

* BARMEFFRORE AL, BENNRANEMEETHOERT. FHITEM.
33 34



