Double Cooker

(01 induction part + 01 infrared part) SI1S-66
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® Touch ion:
sensor control operation: Touch sensor control system design. All control operation can
be conducted easily by pressing on the control panel.

@ |Intellectual power: In order to accommodate to family use, the total power for the double zone of
cooker should not be too large. But in order to meet cooking requirement, the maximum power of
each cooker should not be too small. So this cooker adopts intellectual power distribution technology,
of which micro-computer can distribute total specified power to each cooker based on the requirement

of each respective zone.

Operation Instruction

® Power Connection: Insert power
indicate power is connected and cooker is at stan

|llustration Of Control Panel
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plug into socket. The cooker will make a short sound to
d-by states.

ware on heating area, press "®" key for about 2 seconds until LED

@ Heating: Place cook
display is turned on. Slither" N "to start cooker.

® Power Level: At heating fu
LED display shows power level.
This cooker adopts intellectual power distri
increased and total power exceeds determine

nction, slither " Il " key to increase or decrease power level.

bution technology. When the power level is
d level, the system will automatically decrease

power level of another zone so as to assure total power level is under determined level.

" key to select temperature function, slither

Function :Press " 3
lay will show the temperature.

decrease temper ature,LED disp

Boost: Press " © " key to select double ring or single ring.

"key, time setting indicator ison. At

Time Setting: During cooking status, press "\
this time, slitner" [IIIIIII * to set required time. After setting, press * " key again to
is not zero, timer starts to work and timer indicator

confirm time setting. If set time

is on.When set time is reached, cooker stops heating and shows "End".

When the timer is counting back, press " \> " key again to check residual time.
To cancel time setting, set timer at zero.
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e Cl.ﬁld.Lock: Pres; lf)ck key for about 2 seconds. Buzzer will make three short and Lock i _
will fhcker.- At this time, all keys will be locked (fail) except lock key on/off key in ordc |Ndlcat9r B
.ma.l-operat.non. Press lock key again for about 2 seconds. Buzzer will make a lon e
indicator will turn off and lock status will be cancelled. At switch-off status lock gpS;U:d- g
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1. Table-to

e p installation: When this product is used on table, please note that ventilation
hole shall be at least 50mm from wall surface.

2. Built-in installation (install on an empty cabinet)

@® Switch Off: During heating, press "@)" key to switch off.
® Asper Illustration 1, openan installation hole on cabinet.

(Note: The depth shall be more than 100mm.)

Caution light for high temperatute:After used,the cooker will become very hot,while the LED
display show"% ".Please do not touch the heating surface at this time, if the"% "is stiil blinking

I ¢

Table Surface Eac £
€
Bhl Sl 3
670 mm =
Please follow the following requirement during installation.
Left Hole Size: 670X400 mm Right
1. The cooking top working surface and the wall near the cooker must be heat-resistance. Hole Depth: 100 mm
2. The laminated wooden board and adhesive glue for installation must be heat resistance
so as to avoid deformation.
3. In any method of installation, the reliable heat emission of air below and behind the €
heater must be guaranteed so as to enhance operation reliability of the heater. =
4. Protection of opening: When touching humid air, the laminated wooden board for 8
worktable is relatively easy to dilate. Smear some special adhesive glue at the N
edge of placket to prevent any incoming steam and condensation. Front
5. Make a cut-out hole on the cooking top. Make sure any side of the cooker
shall be at least 50mm away from wall. >50 mm >50 mm
6. There must be good ventilation for the cooker under any circumstances of 5
installation. Make sure that the inlet and outlet for air are not blocked. lllustration I
7. Do not fix other appliances in the area of 30cm around the cooker and upright
above the working area.
A



@ In the front part of cabinet, under the location of cooker, open an air inlet of

. . . 2 m
100 cm’ as per lllustrationII .. If the cabinet is not sealed, the air inlet could be ig:ﬁlﬁgzn
so as to assure heat elimination.

The hole may be of
any shape but hole
area shall be larger
than 100cm?

Illustration II

As per lllustrationlI, properly apply water-proof tape (provided) on the bottom of top
panel of cooker.

Glue application side

Illustration III

Place into installation hole. Insert plug of power line into corresponding socket.
The cooker can be used after power connection. (As per lllustration IV)

Illustration [V

Induction Cooker Suitable Cookware

Iron, cast iron, stainless ste

7

Enamel Kettle

“—

Iron Tray
Enamel Pot

Flat Bottom Pan

Induction Cooker Unsuitable Cookware

Ceramic, glass, copper, bronze, aluminium and bottom of less than 12cm (4.5in) cookware.

=

Glass Pot Ceramic Pot

Copper, bronze and
aruminum Pot

Iron Pot Iron Tray

el and enamel cookware with the diameter more than 12cm (4.5in) are recommended.

@ S e

Enamel Pot

= e O

Pans with legs or with
a concave bottom

Casserole Pot with diameter
less than 12cm

There will be a "BiBi" sound hearing if unsuitable cookware is in used.

INFRARED COOKER SUITABLE COOKWARE

eThe infrared cooker allows to use all kinds of Multi-heating cookware.
eCookware and containers ought to be put onto the circle centre of the working surface.

Troubleshooting

Problem

1 Fan continues to work
for a while after switch off
the heater induction.

Possible Cause

The electronic system is cooling down

Solution

Normal

2 The induction works for a
while and stops, indicating
SE4R

1. The induction is improperly and
ventilation is not good.

. The inlet of fan is block.

The fan stops working

. The surrounding temperature is too
high. Please check if there is some
heating device nearby.

WM

1. Install as required and assure

good ventilation.

2. Clean and remove the stuff in
the inlet

3. Deliver it to a professional

service center.
4. Improve the ventilation.

3 The induction works for a
while and stops, indicating
"E3".

-

. An empty cookware is being heated.
. The temperature of the stuff being
heated rises too high.

N

4  The heater works for a
while and stops, indicating

ES

The temperature sensor breaks
down.

Remove the empty cookware
after the calefaction area is
cooling down.

Deliver it to a professional
service center.

The heater works for a
while and stops, indicating
"Eg"

(&)

The temperature sensor breaks
down.

Deliver it to a professional
service center.

6  The heater works for a
while and stops, indicating
"

Power of voltage supply is too low

is stable.

Turn off and wait the voltage J

7  The heater works for a
while and stops, indicating
nEQ"

Power of voltage supply is too high

Turn off and wait the voltage
is stable.

8  The heater works for a
while and stops, indicating
"ET

[N | ]

Operating panel areas with water
or guided magnetic objects.

Cleen the water remove the
object and than use it again.

6=



power Connection

. Do not open the plug yourself but to get a professional technician to

Cleaning and Maintenance
handle it ifitis damaged.

Cleaning Tools
. This cooker is applicable with 220V ~/50Hz electric current only.

Type of Stain Methods of Cleaning

Soft cloth or sponge

Clean with warm water and
then wipe it up

- Only connect to independent power socket.

| S S
i Clean with warm water and
Accumulative Burnt Mark GRS

Special cloth or sponge

|
'm vinegar
Applyisomowar J Vinegar and soft cloth

L
| Round/dirtiMerk onto the affected area, then v
wipe it up

N——————

. Do not put the cooker on any metal made top or appliances (such as metal made cabinet,

e Don'tuse a steam cleaner.

e Don't clean the glassplate surface immediately after use.
sterilizer, fridge and etc. )
- Do not place any cutlery or other kitchen tools on the cooker while it is working

Technical Parameter
- Do not touch the cooking zone after cooking as it is still hot
- |f there is any damage or improper circumstances occur, please inform the manufacturer or

\ |
| Model: SIS-66
‘ . | the authorized technician to repair. The owner should not change or modify the appliances
| Voltage: [ 220V~50Hz z : ; : }
s el o himself/ herself, otherwise, the warranty is void. The company will not liable for any
| consequences caused by the repair or any modification done by the customer.
| ‘ v - :
Power regulation range :| zf)gozgggm/ge?o - If the top part of cooker is broken or damaged, please switch off the cooker and remove
| 1 ig
| the plug from the socket.
= , S : . Please do not shutt off power immediately after the cooking. The cooling fan will
| Total Power: ‘ 4200w continue to work to extend the life span of cooker.
1 SRS - - Keep cooker out of reach from children.
| Work area size: ! 710x435x80mm
L
Error Code with Description
In case of improper installation or use, abnormal power supply or breakdown of cooker,
the LED digit on front panel will display code of breakdown.
IS dOf:Y Causes

E1 Power of voltage supply is too low

E2 Power of voltage supply is too high

E3 Cooking surface is too hot

E4 Temperature inside the induction is too high

=5 Cooking sensor is spoiled

E6 Internal sensor is spoiled

=¥ Operating panel areas with water or guided magnetic objects.

Qs




CHU Y

Xin hay doc ky cuén huéng dan nay trude khi sir dung. Ching t6i c6 quyen thay doi ve
cong nghé, ciing nhr thiét ké dé cai tién hiéu qua hoat dong va chitc nang cua san pham

GIOI THIEU

BEP DOI HONG NGOAI , tmg dung nguyén Iy 1am néng birc xa va dién tir, duge dieu khién
bang mot hé théng vi tinh va bang diéu khién cam tng. Bép da chirc nang c6 thé dép g 'dugc
nhidu nhu ciu nu an khéc nhau. Day thuc su la mét san pham 1y tuong cho gia dinh hién dai

CHUC NANG & PAC TINH
@ Hiéuqua vé nang Irong: Ung dung nguyen ly lam néng cai tién. Hiéu qua nhiét vo cung cao
do d6 c6 thé vira tiét kiém thoi gxan vira tiét kiém nang hrong. Bép bat dau nong 1én khi c¢6 d6 niu

dat Ién trén, va tw ngat néu bo noi nau ra khoi bép.

@ Antoan va thin thién v6i moi truong: Bép nau an toan vm ngum str dung va than thlen vé1 moi
treomg 13 wu tién hang dau cia chung t61. Chi nhimg dd nau lam bang vat liéu c6 tinh sit ir méi
phit hop vdi bép cam tmg.San pham s& tr c6 ché d6 bao vé khi bj qua nhiét & céc trrong hop sau:

1. Khi khong 6 nodi nau dat trén bép.
2. Khi n6i nau bi qué nhigt.
3. Khi dong dién dau vao qua cao. g y ;
Néu nbi nau dang dirge bt nnmg khong dun nau gi, n6 s& tir dong tat trong 2h. Be mit ctia bép duore
Iam bang sit chiu nhiét nhap khau, c6 chirc n?ng cach nhiét va chong ro 1i. San pham ne‘l’y hoan toan c6
thé tranh dugc céc van dé nhlr 16 1i, chay, n, v.v, Do d6, riii ro tai nan dirgc han ché toi da.
Ngay trong qua trinh dun nau, cting khong c6 hién tuong bén hira hay boc khéi, diéu nay gitip cho cong
viée nau mromg dé dang hon rat nhiéu. Dong thoi, day la dung cu lam bép 1y teong cho khéng khi Am
cung cuia gia dinh va dam bao sirc khoe cho cac thanh vién cua gia dinh.
® Da chirc nang: Thiét ké c6 tmg dung bo diéu khién chirong trinh chip vi tinh tin tién nhét, cho phép
chon thang diéu chinh nhiét va kiém soét nhiét do mong mudn. Thoi gian cai dat trong vong 8h. Bép
¢6 thé tir dong kiém tra xem c6 noi nau trén d6 hay khong.
® Dé dang lau rira: Tam sit chju nhiét cong nghé méi dé dang lau nira va bao quan. Ngoai ra ciing c6 thé
tranh bj chay hong néu canh rau hofc siip tran ra ngoai va ciing dé dang lau sach néu bép bj vung vai do
an sau khi ché bién chi véi mét manh vai mém.
® Dicu khién bing cam bién cam img: Thiét ké hé théng diéu khién bang cam bién cam img, Tét ca cic
thao tic diéu khién déu duoc thue hién dé dang bang cach cham ngén tay vao bang diéu khién bing kinh.
® Ning lrong théng minh: DE tién loi cho sir dung trong gia dinh, tong nhiét cho ca 2 ngin bép khong

can qua Jén. Nlumg dé dat yéu cau vé nau mréng, nhiét ti da ctia méi bép nau ciing khéng nén qua nho.

Vi vay bép ny img dung cong nghé phn bo ning luong théng minh, vi tinh diéu khién ciia bép c6 thé
phén phoi tong hrong nhiét cu thé cho timg bép dra vao nhu ciu nAu ciia timg ngén.

>

MINH HOA B

ITUGNG DAN VAN HANII
e Két ndi ngudn dién: Cim diy ngudn vao 6 dién. B&p nau s& c6 tiéng kéu nhé dé bao hicu
nguén da dugc két néi va bép dang & ché d¢ chd.

e Lam nong: Pat ndi 1én khu vire nau, nhan nit "®" trong vong 2 gidy cho dén khi dén LED

ANG DIEU KHIEN

{e} ®BEE % 5@
e e o | | PN | i';
. A~ 2. ©
-
® ®BBE % BEE Pﬂ
e e e ] ) [ IO R
a2, @, ®.

bat, nhan ot [ * & khoi dong bép.

@ Mirc cong sufit: Khi di vio chirc ning lam nong, trugt nat " WM " &€ ting hodc giam mire

cong suat.Man hinh LED s& hién thj mitc céng suat.
Bép c6 tmg dyng cong nghé phan phdi néing luong théng minh. Khi ting céng suit qua mirc
quy dinh, hé thong sé ty dong giam cong suat cia ngan bén kia dé dam béo tdng cong suit

dudi mirc cho phép.

® Chirc niing: Nhan "®3" dé hra chon chitc nang nhiét, truot " BINMN *dé tang hodc giam nhiét 43,

man hinh LED s¢& hién thi nhiét do.

@ Ting nhi¢t d9: nhan nat “© ” & chon 1 vong nhiét hodc 2 vong nhiét

Cai dat thoi gian: Khi dang & trang thai nau, nhén mit "«", dén bao cai dat thai gian s& sing
lén. Lic nay, trwgt nut " MIWIN * @€ cai ¢4t thoi gian theo mong mudn cia ban. Sau khi cai dat,
nhan nit* " mot lan nira dé xac nhan thoi gian cai dat. Néu thai gian cai dat khong phai 12 0,
ddng ho s bit dau hoat dong va dén bao dong ho s& sang 1én. Khi hét thai gian cai ddt, bép s&
tw dong dimg phat nhiét va hién thj “End’. Khi dong ho dém ngwoc, nhin® > ° mét lan nita
dé kiém tra thoi gian thira. Dé hity thai gian cai dit, dit dong ho ve 0.
-10-



én chudng sé kéu 3 tiéng ngén va Dén bao
bi khoa (v hi¢u héa) ngoai trir nut
6t lan nira trong vong 2 giay. Kén
hé d6 khoa bi hiy. O ché do tat

e Khéa: Nhin nit nay trong vong 2 gidy. K
khoa sé sang lén. Pong thoi, tat ca cac nut s€

on/off dé tranh sur ¢6 van hanh. Nhan nit khoa m

chuéng sé kéu mot tiéng dai. Pén khoa sé tat va ¢

cong tic.van c6 thé van hanh khéa dugc.

@ Tit cong tac: Khi bép con dang toa phiét, nhan nut” ®"dé tat cong tac.

e Pén bio nhiét do cao: Sau khi sir dung, bép sé rAt néng, trong khi man hinh LED chi

bao"% "Xin dimg cham vao mat néng vao lic nay, néu dén bao "% " van sang.

Xin hdy lam theo hwong dén din sau ddy:

1. Tuomg ¢ phia trén khu vuc nau nwong va bén canh bép can pha1 chiu duwroc nhiét.
2. Cac tAm bang c4n mong va keo dinh duoc ding cho 1&p dat can phai chju dugc nhiét
dé trénh bj thay d6i hodc bién dang khi lam viéc.
3. Cho dit l4p dat bang phuong phap néo, thi ciing can dam bao khong khi duéi bép va
bén canh khu virc nau nréng phai lu6n thoang mat, dé dam bao van hanh an toan cho bép
4. Bio vé khe ho- Néu bép bi 4m, cdc tAm mong ¢ dudi mat ban lam viée 6 the dugc mo
mét cach dé dang. Dén keo hodc dAu béng lén ria ciia céc khe hd, dé tranh nude tran do
ngimg tu dudi ban lam viéce.
5. Phu hop vdi kich thude quy dinh, mo 1 16 vuong trén ban lam viéc. Pam bao khoang
cach giita céc canh cta ban lam viéc va twong 1a trén 50mm.
6. Trong diéu kién lap dat bat ky, bép sit yéu cau phai dgc thoang khi va dam bao 1a luu
théng dong khi vao va dong khi ra.
7. Khéng nén dat cc thiét bi thang dimg trén mat ban ciia bép va trong khoang cach 30cm
xung quanh bé mat lam viéc.

-11-
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"CAC BUOCLAPDAT

1. Lép trén ban: Khi san pham dugc dt trén ban, xin Ivu ¥ ring 16 théng hoi can
phai cach bé mit tuomg it nhat SOmm.

2 Lap dat bén trong (lap dat trén mot khoang trong)

o Nhu hinh vé s6 1, tao mét khoang 1ap dat (mot khoang véi kich thwée duge
cho san nhwr trén hinh). (lru y: D3 sau nén hon 100mm).

Table Surface B
£
IS
L————- 670 mm 3
~
= ¥
Left g Hole Size: 670X400 mm Right
=] Hole Depth: 100 mm
<
1S
\ €
o
(o]
Front 2
>50 mm >50 mm

Illustration [

-12-




@ O mat tnrdc cua khoang lap dat, bén duoi bep nau, tao mot khoang trong voi dién

|
tich 100cm2 dé cho dong khi vao nhu hinh vé s6 2. Néu khoang khong duroc gén 7
kin, dong khi vao sé khong thé duge mé dam bao thoat hét nhiét. )

?

Khoang hut khi vao rong han
100cm2 vdi bat ky hinh dang |
nao \

:
Hinh minh hoa 2 \!
|
Nhur hinh vé s6 3, ding bang keo khong thAm nude dan 1én mat day cia bang trurde
ctia bép. |
M3t dan keo ‘
|
g 1
{
Hinh minh hea 3

® Dit bép Ién khoang I3p dat. Cim day nguon vao 6 dién. Bép c6 thé dugc sir dung sau
khi néi v&i ngudn dién. (N hinh s6 4). |
4
<

Hinh minh hoa4

ae

T PHU HGP VOL BEP CA

kinh hon 12cm (4, 5inch).

(7

Am dun nuoc bang stz

NOI NAU KE

@@@@

Soong déy phing

Khay sat cua
am binh stz

Nbi bing nhém,  Noi béng thiy tinh
déng, dong 40

" NOI NAU PHU HOP VOI BEP HONG NGOAI

e Bép hong ngoai cho phép st dung tht cé céc loai bép niu chiu nhiéu mitc nhiét khéc nhau.
@ Noi nau can phai dat 1én chinh giita kiéng niu cita khu vy nau.

JONG PHU HOP VOI BEP CAM UNG
Noi bang vat liéu str, thuy tinh, dong, dong do voi day n6i nhé hon 12cm (4,5nch).

= < F

M UNG

Noi sét

Noi st

Khuyén nghi nén dung ndi nau lam bang vat liéu nhur sat, gang, inox va men sit véi duong

Noi siz

Sl

chommgkmn
nho hon 12em.

[THU TU| VAN BE CAC NGUYEN NHAN GIAI PHAP |
= 7 = 2 N
Quat tiép tuc hoat déng sau | Quat ti€p tuc hoat dgng d¢ lam mat hé
! khi tht bép théng Binh thudng
1. Bép dang khoéng dugc dit trong méil Uk la‘;‘beP & vi tri thong
truong thong thoang , thoat gié . 5T oinghon
2. Khe thoat gi6 bén thanh bép dang | > &% “;“; (;f;‘;‘h"“g céc khe
Bén tir dang hoat dong trong bi thc. (S o “Cua b:’p"* bén thanh
2 mot thoi gian rdi ngat , hién 3. Quat gi6 ngimg hoat déng
thi " E4 " 4. Nhiét a6 sung quanh dang qué cao .| _3-Chuyén hodc lién lac véi
Vui 1ong kiém tra xac thiét bj sinh | 008 tAm cham s6c khich bang
nhié nh .
St 2ungidus 4. Cai thién méi mx(‘rng dat bép
1. C6 1 chiéc ndi khoéng dang bi dun
Khe - -
Bén tir hoat dong trong mof' noéng ( khong tihua thirc an hay nuéc Bé xoong , ndi hogc vat bj 1am
3 thoi gian rdi ngét , hién thi bén trong ) e Khoi bd ol
E3 " 2 Nhiét 45 cia cac vat dat trén ba mat (572 P 1B T
dang tang qua cao
Bén nhiét hoat déng trong Chuyén thiét bj hodc lién lac véil
4 mot thai gian rdi ngat , hién Cam bién nhiét 44 bi hong trung tdm cham séc khach hang
thi " ES " -
Bén nhiét hoat ddng trong Chuyén thiét bi hoac lién lac véi
5 mét thai gian rdi ngét , hién Cam bién nhiét 45 bi hong trung tdm cham s6c khach hang
thi " E6 " -
Bén nhiét hoat dgng trong Tht 30 va doildin BhidiE
6 mot thoi gian rdi ngit , hién Dién ngudn dau vao qua thip & o e
3 4p 6n dinh
i Tl
Bén nhiét hoat djng trong % A i A
A g Ay z =53 S A A Tat nguon thiet bi va doi cho
7/ moét thoi %}I;’:l"l‘ l;io; r:gét , hién Pién ngudn dau vao qua cao dén khi dién o menin
8 Baén }:‘:,’e‘,h"‘“f,"’“i tr(;:% Khu virc diéu khién bj dong nudc Lau sach nudc va loai bo cac
el ] f}“?"‘. 'Fj’; ngt s hodc anh huéng béi tir tinh vat gay anh huéng
1

=



PHUONG PHAP VE SINH

Cach vé sinh

Cong cu vé sinh

Loai vét ban
Vét bin nho ‘f;‘:": ;:';‘:fac’:“ Véi mém hodc bot bién
Vét ban vong tron i?::;f::f!;j:: :Cl: Déam hoéc kem lam sach.

e Khong sir dung chat lam sach béng hoi mroc
e Khéng lam sach mat kinh hay sau khi st dung.

f{ Model
Dién ap

Céng suat

Téng cong suat

Kich thrée khu virc ndu

MO TA KY HIEU BAO LOI

SIS-66

220V~50Hz

200-2000W (ué@)
200-2200W (phat)

4200W

710x435x80mm

[MA LOI [NGUYEN NHAN

’EI ’Bién ngudn ddu vao qua thip

IEZ ,Dién ngudn dau vio qua cao

IE3 lBé mit niu qui néng

IE4 lNhiét do bén trong bén tir qua cao

[E5 |Cam bién nhiét néu bj hong

IE6 ’ Cam bién nhiét bén trong bj hoang
[E7 [Khu vire diéu khién bi dong nu6c hodc anh huéng bi tir tinh

15

é
:
]
3

Khong tu md phich cAm. ma 4é cho nhn vién k thuat xir 1y khi ¢6 syt ¢b.
. 0]

. Bép phu hop v6i dong dién 220V/50Hz.

. Chi két nbi v6i phich dién doc 13p.

|

; - Khong dat bép 1én bat ky bé mit hodc cac thiét bi bang kim loai (nhw hop lam bang kim loai,
| 16i tiét tring, tu lanh, v.v...)

l - Khong dit dao kéo hay cdc vat dung nha bép khac 1én bép khi dang nau.

’ - Khong cham vao khu vic néu sau khi nau in vi no van con rat nong.

« Néu co hién tuong bat thuomg xay ra , vui 1ong goi cho nha san xuat hodc nhan vién k¥ thuat dé

T ra chita, Ngudi sir dung khong nén tw xi 1y, vi cong ty s& khong chiu trach nhiém ddi véi nhimg
# 1i gy ra do ngudi str dung tir ¥ sira chiva hay thay doi.
« Néu déu trén cia bép bj v, hong, xin hay tat ngudn va rit ddy cm ngudn ra.

- Xin hay tit nguén ngay sau khi nau xong. Quat ngudi & tiép tuc lam viéc d¢ kéo dai tudi tho cho bép.

« Tranh xa tAm tay tré em.
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Canh bso an toan
1. Thiét bi nay khong hop cho ngudi tan tit , thiéu nang tri tué , hodc nhimg nguoi khong c6

u""\“-“l\)

kinh nghiém va thiéu hiéu biét ( ké ca tré em ) , trir khi dugc gidm sat hodc dugc huéng

din str dung thiét bi boi ngudi c6 trach nhiém vé sy an toan cia ho .
Tré em can duoc giam sat dé dam bao khong nghich thiet bi .

. Canh béo bé mit néng . Bé mat bép c6 kha nang bi nong trong qué trinh sir dung .

. CANH BAO : Néu bé mit cua bép bi nit , ct dién thiét bj dé tranh kha nang bi dién giat

. Thiét bi dugc thiét ké dé su dung trong gia dinh va cac img dung tuong tur nhau : khu vuc
bép ctia nhan vién trong cAc cira hiéu , van phong va méi trudng lam viéc khac , nha cua

céc trang trai , cdc khu vuc dugc khach hang sir dung trong khéch san , nha nghi va céc
m6i truong kiéu nha & khéc .

Néu day ngudn b hong thi phai do nha ché tao hoc dai ly bao tri ctia nha ché tao hodc
nhing ngudi ¢6 trinh d6 twrong dwong thay thé nham tranh rui ro.
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