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SACH HUGNG DAN SU' DUNG

Kinh gtri Quy khach hang!

Thau hiéu nhiing ndi lo clia ngudi ndi trg Viét, Nagakawa cho ra ddi dong san phdm may rifa bat cao
cép vai nhiing tinh nang uu viét so véi cac dong may rira béat trén thi trudng hién nay.

SU dung déng cg BLDC bam nudc bién tan gilp may van hanh ém ai, tiét kiém dién nudc. Nagakawa
con dac biét chd trong dén viéc bao vé sirec khoé cho ngudi Viét véi chic nang sy khé diét khuan,
dam bao vé sinh tuyét doi.

Chung téi tin rang dong san phdm may rifa bat cao cdp Nagakawa vdi nhitng tinh nang vuct tréi va da
dang vé dung tich khéng chi dem lai cho Quy khach nhiéu sy Iuta chon ma con lam hai long mdi khach
hang.

Cam on Quy khach da tin dung san pham cta Tap doan Nagakawa!




LGOI MG PAU

SACH HUGNG DAN SU DUNG

POC KY HUGNG DAN SU DUNG

Kinh gl Quy khach hang,

Quy khach vui long doc k§ sach hudng dan st dung dé co
thé van hanh, bdo dudng thiét bi dé dang va duing cach.
Quy khach luu y gitt lai sach hudng dén st dung nay dé
tham khao hoac chuyén cho ngudi stt dung sau.

NHAN HO TRO TU TRUNG TAM TU VAN
VA CHAM SOC KHACH HANG

e Khi gap bét ky van dé nao véi san phdm, Quy khach vui
long cht déng doc lai sach hudng dan st dung dé cé thé
tu xUr ly cac van dé don gian.

e Néu Quy khach khong thé tu giai quyét dugc van de,
hay goi ngay cho Trung tam cham séc khach hang
Nagakawa dé dudc hé trg ki thuat nhanh nhat.

Khuyén cdo!

E Xur ly rdc thai tir cac thiét bi dién &

- dién tu ding cdch!

Quy khach luu y: Khi san pham khong con st dung dugc nita,
hay phan loai san phdm nay va phu kién dién tr clia n6 véi
cac loai rac thai théng thuong trudc khi vt bo, nham tang
kha nang téi sir dung vat liéu va ngan chan anh hudng xau

t&i mdi trudng hodc suic khoé con ngudi.
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CAC TiNH NANG PAC BIET CUA MAY RUA BAT

| Thiétké thai thugng cho cudc séng hién dai

Phong cach thiét ké Metallic cuing chét liéu sang trong khong nhitng mang dén su chdc chdn va bén bi khi s dung may rira bat, ma
con nang tam khéng gian va ddng cap cho ngdinha cua ban.

| Pong ca BLDC

(Chiap dung véi model NAG3601M15) Dong ca mot chiéu khdng chéi than, khéng ma sét, giam thiéu tiéng 6n, chéng rung hiéu qua,
tiét kiém nang lugng, dem lai hiéu qua téi da.

| Xt ly vét ban bang hoi nuécnéng

Chuong trinh rifa st dung cac tia nudc ap luc & nhiét dé cao, gilp tao ra hai nudc, loai bo nhiing can ban cling dau trén bat dia mét
cachnhe nhang nhét.

]| céng nghé say tang cusng Dry+

(Chiap dung véi model NAG3601M15) Gilip tang cuding hiéu qua diét khuin va sdy khé nhanh chdng bat dia clia ca gia dinh.

l Tu déng khéi déng lai sau khi mat dién

(Chi &p dung vdi model NAG3602M14) Khi xay ra su c& mét dién dot ngdt, may rira bat sé tu dong ghi nhd trang théi hoat dong trudc
khi bi gian doan. Khi co dién tré lai, thiét bi sé tiép tuc hoat dong thuc hién nét chuong trinh rira da dugc lua chon trudc do, khdng cén
su can thiép tir nguadi strdung.

]| Bao vé t6i uu cho bat dia, giai phap hoan hao cho cac vat dung tinh xao va vat dung hang ngay

Da dang chuang trinh va tuy chon rifa gitp rifa bat dia dung cach trong khivan dam bao hiéu qua rifa siéu sach.

| Mé& réng khéng gian sap xép

e Budng may (khéng gian rira) vdi 3 tang gia xép do tién Idi, t6i uu hod viéc str dung khéng gian, xép dudc nhiéu bat dia hon ma van
dam béo chéatlugng va hiéu qué hoat dong clia méy rira bat.

e Gia xép do linh hoat cho phép diéu chinh tang gitta khodng 5 cm, tao thém khéng gian pht hop véi nhiéu dung cu ndu an nhu noi
cao, diardng, hodc chao sau qué khd.

| Tinh ndng hen gid mé

Cho phép thiét 1ap thai gian bt dau hoat déng tré tir 1 dén 24 tiéng. Tiét kiém hon khi d€ may rita bat hoat déng vao ban dém, khi dién
apngudn luén én dinh.

| Thiétké budng may biéng thép khéng gi

Chiu dugc nhiét dé cao, khong bihan givakhong tao ra chét doc hai trong qua trinh méy rira bat hoat dong.

] Tiét kiém thgi gian, tan huéng cuéc séng tot hon

Ton it thai gian cho cong viéc don dep bép ndc va danh nhiéu thai gian tan hudng cudc séng clia ban.




SACH HUGNG DAN SU' DUNG

CAC BIEN PHAP PHONG NGUA AN TOAN

Trudc khi sir dung may rifa bat, xin vui long doc k§ hudng dan
st dung dé dam bao rang ban biét cach van hanh cac chic
nang cla thiét bi méi mét cach an toan va hiéu qua.

Cac hudng dan sau day co thé ap dung cho nhiéu dong may
khac nhau, nén dac diém may rlra bat cla ban co thé co su
khac biét v&i nhitng déc diém dugc mo ta trong hudng dan st
dung nay. Néu ban c6 bat ky thic mac nao, hay lién hé Téng
dai tu van va chadm soc khach hang clia Nagakawa

1900 54 54 89 dé dudc ho tro.

Y nghiia ctia ky hiéu canh béo an toan
A Cac méi nguy hiém hoic hanh déng khéng an toan cé thé

‘Warning

dan dén thuong tich ca nhan nghiém trong.
A Cac mai nguy hiém hosc hanh déng khong an toan co thé

Notice

dan dén thuang tich ca nhan nhe hodc hu hai tai san.

POI VOI LAP PAT

A cim day nguodn vao & dién phi hgp véi théng s6
dién dinh mirc caa thiét bi, khuyén nghi chi sir dung
6 cam dé cho thiét bi ndy. Ngoai ra, khéng tu y dau
néi thém day nguén.

e Diéu kién dién ap/ tan s6/ dong dién dinh muc khong
phu hgp, cé thé dan dén dién giat hodc chay nd.

e Khong sU dung may bién ap dién. S dung méy bién ap
dién c6 thé dan dén dién giat hodc chay né.

e Khéng st dung phich cdm chuyén déi, phich cdm md&
rong hodc tuang tu.

Thiét bi phai dugc tiép dat ding cach. Khéng nai
day tiép dat cua thiét bi v6i 6ng dan gas, 6ng nuéc
bang nhua hoic dudng day dién thoai.

o N&u khéng, cé thé dan dén dién giat hodc chay nd.

e Nha san xuét khong chiu trach nhiém vé céc thiét hai
phét sinh khi str dung thiét bi khong c6 hé théng tiép dat
pht hap vdi quy dinh hién hanh.

Khéng dat thiét bi gan cac nguén nhiét nhu b tan
nhiét, binh chira nhiét, bép nau hodac cac thiét bi
sinh nhiét khac.

e Né&u khong, co thé dan dén dién giat, chay né hodc ro ri
nudc do cac 6ng mém cap nudc bi nung chay.

Notice

Thiét bi nén lap dat & noi c6 thé dé dang rat day
nguoén ra.

e DE dé phong trusng hap khan cap.

Viéc lap dat thiét bi nay phai dugc thuc hién béi ky
thuat vién lanh nghé.

e Néu khong, co thé dan dén dién giat, chay né, thiét bi
hoat déng kém hiéu qua hoadc hu hong thiét bi.

e Nha san xuét khéng chiu tréch nhiém vé céc hu hdng co
thé phét sinh tr qua trinh 13p dat sai tiéu chudn k§ thuét
gay nén.

Khdng két n6i may rira bat véi cac nguén cap nudc
néng.

e Khuyén nghi nhiét d6 nudc téi uu la 25 - 35°C.

K&t néi dng mém cap nuéc truc tiép véi voi nuéc
(trr trudng hgp sir dung thém ba loc). Ap suat tir
voi nuédc tai thi€u 0.4 bar; t6i da 10 bar. Néu ap suat
nudc vugt qua 10 bar, can phai lap van giam ap
giira 6ng mém va voi nuéc.

e Dam bao rang khéng ¢ nudce ro ri sau khi 1dp dat.
Pam bao du khoang tréng xung quanh may rira bat
khi thiét bi hoat déng.

e Khodng tréng gilta hai mat clia thiét bj vdi tudng: Téi
thiéu 10 mm tré 1én, khoang tréng phia trudc san pham:
800 mm tr& lén.

e Vi trf sau khi I3p d&t phai dam bdo ngudi st dung dé
dang thao tac.

Khong dat may rira bat 1én trén san trai tham.

e Néu khong, hién tugng thiéu khi bén dudi dé may co
thé khién cac b phan dién tré nhiét trd nén qué ndng
gay hang thiét bi.

Khéng cam nguén dién cho thiét bi truéc khi lap
dat.

e Chi cdm phich cdm vao & dién khi da Idp dat xong. Dam
bao tiép can dugc vdi phich cam dién sau khi lap dat.

A Lap dat thiét bi trén méit san clirng va bang phang

¢6 kha ndng d& dugc trong lugng cua thiét bi.
e Néu khong, co thé dan dén hién tugng rung bat
thuding, ti€ng 6n hodc cac van dé véi san pham.




CAC BIEN PHAP PHONG NGUA AN TOAN

SACH HUGNG DAN SU DUNG

e Dam bao vj tri dat thiét bi thich hgp dé cé thé sép xép
vat dung vao va ldy ra mét cach nhanh chong va thuén
tién.

e Can diéu chinh chan dé néu clra may rlra bat khong thé
dong kin hodc néu thiét bi lac lu khi ddy nhe.

Lap dat may rira bat cach Ti vi hodc thiét bi nghe
nhin khac it nhat 2 m.

e Cac thiét bi nay c6 thé bi nhiéu hinh hodc méo tiéng.
Nén I3p dat thi€t bi gan véi dudng cap va thoat
nuéc. Can nhac lua chon vi tri lap dat dé khéng
thay déi sau khi da hoan thanh cac két néi.

e Dam bdo 6ng mém cép va thoat nudc khong bi gép,
kep hodc nat khi ddy thiét bj vao vi tri sau khi hoan thanh
cong viéc 1ap dat, vé sinh.

NGi 6ng mém cap nudc véi mét voi nudc cé ren
ngoai 19.05mm. S dung 6ng mém cap nuéc méi
(phu kién dinh kém ciing may rira bat), khong st
dung éng cap nudc cii hodc da qua st dung.

e Khuyén nghi: Nén 18p mét bé loc trén dudng cdp nudc
sinh hoat dé bao vé thiét bj khoi cac hu hdng cé thé gay
ra bdi cac tap chét (nhu cat, bui, gi sét,...) xam nhép tir hé
théng cdp nudc do thi hodc tir hé théng cép nudc riéng
trong gia dinh, déng thai ngan hién tugng thiét bi nhuém
vang hodc bi déng can sau khi ria.

C6 thé két néi truc ti€p 6ng mém thoat nuéc véi
cong thoat nudc hoac dudng thoat nuéc cua bén
rira. Chiéu cao t6i thiéu Ia 50 cm va t6i da la 100 cm
tinh tur san.

o Ong mém thoat nudc dai han 4 m khdng nén I3p.
Ki€m tra bao bi va ngoai quan may rira bat ngay
sau khi van chuyén. Khéng dudc sur dung thiét bi
khi nghi ngé cé bat ky hu héng nao. Hay lién hé
véi don vi cung cap hoac nha san xuat.

Sau khi mé thung may rira bat, hay dé tat ca cac vat
liéu déng goi xa tam tay cua tré em, vi cac vat liéu
déng goéi c6 thé gay nguy hai cho tré em.

e Tré em c6 thé bi nghet tha néu trum tdi 1én dau.

pOI V61 NGUON DIEN

w%gbl‘mg khan khé dé loai bé toan bé tap chat nhu bui

ban hodc nuéc khoi cac dau cam dién va diém tiép
xutc theo dinh ky.

e Néu khong, co thé dan dén dién giat hodc chay né.
Khéng kéo hodc uén diay nguén qua mirc. Khéng
xoan hoac budc ddy ngudn. Khéng méc diy ngudn
vao vat kim loai, dé vat nang lén day nguén, luén
day nguon vao giira cac d6 vat hodc nhét day
nguén vao khéng gian phia sau thiét bi.

e Diéu nay cé thé gay dién giat hoac chay né.

DE tranh xay ra tinh huéng nguy hiém, day nguén
bi hong phai dudc thay thé bgi nha san xuat, tram
bao hanh uy quyén hodc nhan vién c6 trinh do
tuong ducng cuia nha san xuat.

Khi rat phich cdm cua thiét bi, khéng dugc kéo day
ngudn. Cam vao phich cam rdi rat phich cam ra.

e Néu khong, co thé dan dén dién giat hodc hod hoan.
Cam chat phich cam vao & dién. Khéng sir dung
phich cam bj héng, day ngudn bi héng hoic 6 dién
long léo.

e Néu khong, co thé dan dén dién giat hodc hod hoan.
Thiét bi can phai dugc tiép dat. Trong trudng hop
truc trac hoac su cé, thiét bi dudc tiép dat giam
nguy co bi dién giat. May rura bat dugc trang bi mét
day dan két néi thiét bj va tiép dat.

e K&t néi day tiép dat khong dung cach dan dén nguy co
bi dién giat.

Khéng tu y thay déi phich cam nguén dién thiét bi.
Néu phich cam khéng phi hgp véi 6 cam, vui long
thay thé 6 cam.

Néu day ngudn bi hong, viéc thay thé nén dugc
thuc hién bégi Trung tam ky thuat dich vu Nagakawa
va cac dai ly bao hanh uy quyén hoac cac ky thuat
vién c6 chuyén mén dé tranh giy nguy hiém.

..JAi Thiét bi sir dung dién ap la 220~240 VAC, 50 Hz.

Trudc khi vé sinh hodc stra chira thiét bi, hay rat
phich cam ngat nguén dién cho thiét bi.
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Khi khéng sir dung may rira bat trong thdi gian dai
hoic khi c6 giéng bio, sam chép, hay ngat nguén
dién & phich cam.

e Néu khong, co thé gay dién giat hodc chay nd.

pOI V41 SU DUNG

wWA“WThié't bi chi dugc thiét ké dé sir dung trong cac hd

gia dinh va cac i'ng dung tuang tu nhu:

e Khu vuc nha bép nhén vién trong cac clfa hang, van
phong va cac mdi trudng lam viéc khac.

e Trong khéch san, nha nghi, nha hang,...

e Cac ¢G s3 cung cép dich vu &n uéng va chd &.

Khéng st dung may rira bat theo bat ky cach nao
khéng dugc néu trong huéng dan nay hodc cho bat
ky muc dich nao khac ngoai nhirng muc dich dugc
giai thich trong cac trang sau.

e SUr dung sai may rifa bat cé thé dan dén hu hong thiét
bi hodc thuong tich nghiém trong.

Néu thiét bi phat ra tiéng 6n la, c6 mui khét hoac
khéi, hdy ngat két néi véi nguén dién ngay lap tirc
va lién hé véi Trung tam cham séc khach hang
Nagakawa.

e Néu khong, co thé dan dén dién giat hodc chay né.
Khéng tac dung luc I1én thiét bi hoac kéo thiét bi
bang luc manh.

e N&u khéng, c6 thé dan dén chay né, chan thuong hoc
van dé vdi thiét bi.

Khéng cham vao phich cam khi tay dang uét.

o Néu khong, cé thé dan dén dién giat hodc chay né.

A Khi kéo toan bé gia xép do trén va dudi ra, cira may

rura bat sé da toan bd trong lugng cua gia. Do do6,
khong dudc dat bat cir vat nang nao khac Ién cira.
e Néu khong, san phdm co thé sé& bi nghiéng dé hodc hu
hong thiét bi.

M&ét s6 chat tay rira diing cho may rira bat cé tinh
kiém manh. Chiing cé thé cuc ky nguy hiém néu
nuét phai. Tranh ti€p xuc véi véi da hoac mat.

Tranh mé ctra khi thiét bi dang hoat dong trir
trudng hop that can thiét.

e Thiét bi co thé gidi phong hai nudc ndng néu ban mé
clfa trong khi chuong trinh rifa dang hoat dong.

Trong mét sé diéu kién nhat dinh, khi hydro cé thé
bi san sinh trong hé théng 6ng nuéc khéng dugc sir
dung trong hai tuan tré 1én. Khi hydro la chat khi dé
chay né. Néu hé théng nuéc khéng dugc sir dung
trong thgai gian trén, trudc khi sir dung may rira bat
hay mé tat ca cac voi nudc dé xa nudc trong mét
vai phut, diéu nay sé giai phéng khi hydro tich tu.
Khéng dugc hut thudc hodc sir dung nguén lira
trong thai gian nay.

Khéng lay vat dung ra khoi may riura bat cho dén khi
chudng trinh rira hoan thanh. Mét sé chat tay rua
€6 thé van con trén cac vat dung.

Khéng ngoi Ién hodc dirng trén cira hoac gia xép do
ciia may rira bat.

e N&u khéng, co thé gay 1at d6 hodc hu hong thiét bi.

Chi sir dung chat tay rira, mudi rira bat va cac chat
phu gia an toan chuyén dung danh riéng cho may
rira bat.

e Khéng dugc st dung xa phong, bot giat, chat tay ria
hodc mudi an trong méy rla bat.

Khéng udng va tai sir dung nuéc trong may rira bat.
Khéng rira d6 nhua trir khi chung dugc danh dau
an toan cho may rira bat hodc tuong duong. Déi vGi
cac san pham nhua khéng dugc danh dau, kiém tra
cac khuyén nghi cua nha san xuat.

e May rlfa bat sir dung nudc néng, do dé cé thé lam bién
dang hoac héng cac doé nhua khéng chiu nhiét.

Khéng sap xé&p qua tai véi tiéu chuan ctia may rira
bat. Khong st dung cac vat dung khéng phu hop
véi thiét bj. Diéu nay tac déng truc tiép dén hiéu
qua rira va tiéu thu nang lugng hop ly.

Khi sap xép dao kéo vao gia xép dd, nén xac dinh vi
tri canh sac dé tranh lam héng gioang cira may rira
bat.
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Thiét bi nay khéng danh cho nhirng nguégi (bao e Tham khao phan "Vé sinh va bao dudng” dé tim hiéu vé
goém ca tré em) bi suy giam vé thé chat, giac quan cac phuong phép vé sinh va bao dudng nha san xuat
hodc tam than hay thiéu kinh nghiém va kién thirc khuyén nghi.

s dung, trir khi ho sir dung duéi su’ giam sat hay .

huéng dan ciia ngudi chiu trach nhiém vé su an Bé phong ngtfa nhiing tac hai d&i véi moi truong ciing
toan cua ho. Can giam sat tré em dé dam bao rang nhu déi vdi stic khoé tir viéc loai bd khéng dugc kiém

&y

soat, hay phan loai cac chét thai va tai ché ching moét
cach hop Iy nham khuyén khich viéc st dung tai nguyén
bén ving.

tré khdng choi dua véi thiét bi nay.

pOI VG VE SINH

wé}mTru’élc khi vé sinh thiét bi, dirng van hanh may rira
bat, ngat két néi bé ngudn va dgi dén khi thiét bi
ngudi han.
o Néu khdng, co thé gay ra dién giat hodc chay né.

Khéng vé sinh bang cach phun nuéc truc ti€p Ién
thiét bi. Khéng str dung xang, chat pha loédng hoéc
rugu con dé vé sinh.
e Néu khong, co thé dan dén phai mau, bién dang, hu
hong, dién giat hodc chay né.
Khi vé sinh may rira bat véi bat ky chat tay rira, hay
bo tat ca vat dung hoac bat ky vat la nao bén trong
ra ngoai.
Khéng str dung hoa chat manh dé 1am sach may
rira bat. Mot s6 san pham tay trang c6 thé lam
héng thiét bi va cé thé gay nguy hiém cho sirc
khoé!
Khéng st dung cac thiét bi lam sach bang hai nuéc
dé 1am sach may rira bat cua ban. Nha san xuat sé
khong chiu trach nhiém cho cac thiét hai hoac hau
qua c6 thé xay ra.

N%e Pinh ky vé sinh 1 tuan 1 [an dé may rira bat dat
hiéu qua cao nhat.
Bé mat thiét bi c6 thé bi hu hong do vé sinh khéng
ding cach, can luu y mét sé van dé:
e Khong st dung cac chét tdy rita manh (nhu thudc téy),
chét t&y rita &n mon, miéng bui nhui (co ndi) hodc khan/
gidy nham, diéu do cé thé lam hong bé mat bang diéu
khién, cac phim b&m, bé mat clra va céc linh phu kién clia
may rifa bat.




SACH HUGNG DAN SU' DUNG

TONG QUAN VE SAN PHAM

Nham muc dich cai thién san pham, thiét ké va thong sé ky
thudt clia san pham co thé dudc nha san xudt thay déi ma
khong can thong béo trudc.

L

MODEL: NAG3601M15

THONG SO KY THUAT

CAC THANH PHAN TRONG BAO Bi

—

|

May rifa bat Hudng dan st dung
01 May 1 Quyén

OAY

Tinh nang co ban:

e Loai san phdm: Semi Built-in (d&t doc 1ap hodc 13p am )

e SO bo bat dia: 15

e SG chuang trinh ria: 6 (Intensive, Eco, Light, 60 min, Rapid,

Pre-Rinse)

e SG tuy chon rira: 4

e Hé théng diéu khién dién tr

e S6 lugng canh tay phun nudc: 3

e 56 lugng gié xép do: 3

e Khod an toan/ khoé tré em: Co

e Hen gig khdi déng: 0 - 24 tiéng

e Chétliéu canh clta: Thép chéng gi SS304 va SS403

e Chét liéu gia xép do: Thép boc nhua chiu nhiét PP

e Chét liéu budng méy: Thép chéng gi $S304 va S5403

Phu kién I&p dat: Ong mém dan nudc, méc vong lap cao
va phéu mudi
1B6




TONG QUAN VE SAN PHAM

SACH HUGNG DAN SU DUNG

Nham muc dich cai thién san ph&m, thiét k€ va thdng s6 ki
thuat ctia san pham co thé dudc nha san xudt thay déi ma
khéng can théng béo trudc.

| ]

MODEL: NAG3602M14

THONG SO KY THUAT

CAC THANH PHAN TRONG BAO Bi

—

S

May rifa bat Hudng dan st dung
01 Méay 1 Quyén

KN

Tinh nang co ban:

e Loai san phdm: Semi Built-in (d4t doc 1ap hodc 13p am td)

® SO bo bat dia: 14

e SG chuang trinh ria: 6 (Intensive, Eco, Light, 60 min, Rapid,

Pre-Rinse)

e SG tuy chon rifa: 1

e Hé théng diéu khién dién tr

e SG lugng canh tay phun nudc: 3

e S6 lugng gié xép do: 3

e Khod an toan/ khoé tré em: Co

e Hen gig khdi dong: 0 - 24 tiéng

e Chét liéu canh clia: Thép chéng gi SS304 va SS403

e Chit liéu gia xép do: Thép boc nhua chiu nhiét PP

e Chét liéu budng may: Thép chéng gi $SS304 va S5403

Phu kién I&p dat: Ong mém dan nudc, méc vong lap cao
va phéu mudi
1B6




SACH HUGNG DAN SU' DUNG

TONG QUAN VE SAN PHAM

CAU TAO CHUNG

=
_ T
//\EI
04 =
06 0 0
Q L= [\\\
08 i

VRV

®

]
Y/

T W1
g 1Y

=3

®

05
07

09

01 Noc may rlra bat

02 Voi phun dinh may

03 Gi4 xép dao kéo

04 Gia xép do trén

05 Tay phun gi& xép do trén
06 L5 thong khi bd sdy kho

07 Tay phun gia xép do dudi

08 Ngan chita mudi

09 BOS loc rac

10 Gia xép do dudi

11 Ngan chfa chat tdy rlra va chéat lam bong




TONG QUAN VE SAN PHAM

SACH HUGNG DAN SU DUNG

PEN HIEN THI VA CAC PHiM PIEU KHIEN

MODEL: NAG3601M15

®

,,,,,,

At—E3s—Opton | SlatPause

01 Phim Power: d€ bat/tdt nguén may rira bat

02 Phim Program: dé lya chon chuang trinh rira. Chi bao
chuong trinh tuong Ung sé sang cho biét chuang trinh ria
nao da duagc chon.

03 Phim Delay start: dé bat chiic nang Hen gis bat, cho
phép ban tri hodn thai gian bat déu cla bat ky chuong
trinh r&fa nao tir 0 dén 24 tiéng.

04 Phim Alt: dé lya chon tuy chon rita: Rita gia x€p do trén,
Rlta gid xép do dudi hodc ca hai. Chi bao tuy chon rita
tuang Ung sé sang cho biét tuy chon ria nao da dugc
chon.

05 Phim Start/Pause: dé khai dong/tam diing may rifa bat.

06 Phim Child lock: dé thiét ap chiic nang khoa tré em, ban
khong thé sir dung bt ky phim nao trén bang diéu khién.
Nhén va gitt dong thai 2 phim Alt va phim Option 3 giay,
chi béo khoa tré em sé sang cho biét chiic nang nay da
dugc chon.

07 Chi bao chuadng trinh riia: khi ban chon chuong trinh rra,
chi bao tuang Uing sé sang.

08 Chi bdo nap b sung mudi: khi can nap bé sung mudi ria
bat, chi bao sé sang, chi bao nay sé tat khi da nap du
mudi.

09 Chi bao nap b sung chét lam béng: khi hét dung dich
lam bong trong may, chi béo sé sang.

10 Chi bao tuy chon 3 in 1: khi s&t dung vién rita 3-trong-1,
hay Iua chon tuy chon nay dé phat huy t8i da hiéu qua, khi
tuy chon rlra 3 in 1 dugc lua chon, chi béo sé sang.

11 Chi bao khoa tré em: khi chiic néng khoé tré em dugc lua
chon, chi béo sé sang.

12 Chi bao tuy chon Rifa gid xép do trén: khi tuy chon Rira
gi& xép do trén dugc lua chon, chi bao sé sang.

13 Chi béo tuy chon Rita gid xép do dudi: khi tuy chon Rura
gia xép do dudi dugc lua chon, chi bdo sé sang.

14 Chi béo tuy chon sdy tdng cudng Dry+: gia tang nhiét do
tai chu trinh S8y cudi cting dé nang cao hiéu qué sdy kho,
chi béo sé sang khi tuy chon Dry+ dudc lua chon.

15 Man hinh hién thj: d& hién thj théng tin thdi gian hoat
déng, ma 16i va hen gid bat

16 Phim Option: dé Iua chon hodc huy bo tuy chon sdy ting
cudng Dry+ hodc tuy chon rifa 3in 1.




SACH HUGNG DAN SU' DUNG

TONG QUAN VE SAN PHAM

Bang théng s6 chuong trinh rira - Model NAG3601M15

Chuang trinh Théng tin M6 ta chu trinh Lugng chat tdy | Thaigian | Lugng dién | Lugng nuéc
rira chuong trinh rira rua Rura sa/Rura ky rira tiéu thu tiéu thu
(©) (phuy) (kWh) (1)
Céc can ban rat kho xtrly | Ruratrude 5/325 213 1.680 153
E]' nhu: bi chéy, dinh hodc cac | Rua chinh (60°C) (ho&c vién ria
—r vét ban bam kho kho rira | Xanudc lan 1 3 tron )
Intensive 4 chdra ti 5t V3 3 nudc 14 9
c6 chia tinh bot va Xanudclan2
protein. X&nudcnong
Séy
V&i cac can ban théng RUatrudc 5/325 234 0.836 10
E CcO thuong trong bita an hang | Rira chinh (48°C) (ho3c vién rira
Eco ngay. Xanudc 3 trong 1)
Xa nudc nong
Séy
Bugc &p dung cho cac vat | Riratrudc 5/20 152 0.95 13
( P dung m¢é hu thay tinh, | Rira chinh (45°C 2 Vien i
&, ing mong nhuf thiy tin fa chinh (45°C) (ho#c vién ria
Liaht nhay cdm vdi nhiét dé cao | X4 nudc 3 trong 1)
19 (chay chuong trinh ngay Xa nudc nong
sau khi str dung). Say
> V4i cac can ban nhe thong | Xanudcnong lan 5/20 60 1.05 9.6
@ thudng cén rifa nhanh. Xa nudcnong lan 2
Xanudcnong (50°C)
60 min Séy
Vi cac can bdn nhe thong | Rira chinh (45°C) 5/15 40 0.6 0.6
>> thudng khéng can séy. Xanéng
Rapid
Néu can trang trudc vat RUatrudc / 12 0.01 39
dung dé tranh mui hoi
. hoac ban du dinh ria sau,
Pre-Rinse ché do st dung it nudc
hon rdra bang tay va tiéu
thu it ndng luong.




TONG QUAN VE SAN PHAM

SACH HUGNG DAN SU DUNG

DEN HIEN THI VA CAC PHiM PIEU KHIEN

MODEL: NAG3602M14
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01Phim Power: dé€ bat/tat ngudn may rifa bat

02 Phim Program: dé€ lua chon chuang trinh rifa. Chi bao
chuong trinh tuong Ung sé séng cho biét chuang trinh ria
nao da dugc chon.

03 Phim Delay start: dé bat chiic nang Hen gid bat, cho
phép ban tri hoan thai gian bat dau clia bat ky chucng
trinh rita nao tir 0 dén 24 tiéng.

04Phim 3 in 1: dé lua chon hoac huy bd tuy chon rira 3 in 1.

05 Phim Start/Pause: dé khai ddng/tam diing may rifa bat.

06 Phim Child lock: dé thiét 1ap chiic ndng khoa tré em, ban
khong thé st dung bét ky phim nao trén bang diéu khién.
Nhén va gir dong thai 2 phim 3 giay, chi bao khoa tré em
sé sang cho biét chiic nang nay da dugc chon.

07 Chi bdo chuang trinh ria: khi ban chon chuong trinh rira,
chi béo tuang Uing sé sang.

OB 6

®a)

08 Chi bao nap b8 sung mudi: khi can nap bé sung mudi rifa
bat, chi bao sé sang.

09 Chi bao nap bd sung chéat lam bong: khi can nap bé sung
mudi rira bat, chi béo sé sang.

10 Chi bao khoa tré em: khi chiic nang khoé tré em duoc lua
chon, chi bao sé séng.

11 Chi bao tuy chon 3 in T: khi tuy chon rlra 3 in 1 dudc lua
chon, chi bao sé sang.

12 Chi bao chu trinh rifa: khi chu trinh Rfa hoat déng, chi béo
sé sang.

13 Chi bao chu trinh sdy: khi chu trinh S&y hoat déng, chi bao
sé sang.

14Man hinh hién thi: d& hién thj thdng tin thdi gian hoat
déng, ma 16i va hen gid bat.




SACH HUGNG DAN SU' DUNG

TONG QUAN VE SAN PHAM

Bang théng sé chueng trinh rira - Model NAG3602M14

Chuang trinh Théng tin M6 ta chu trinh Lugng chit tdy | Thgigian | Lugng dién | Lugng nuéc
rua chucong trinh rira rua Rura s6/Rura ky rira tiéu thu tiéu thu
©) (phat) (kwh) (Iit)
Céc can ban rat kho xtrly | Ruratrude 5/30 171 15 18
D nhu: bi chay, dinh hodc cac | Ruta chinh (60°C) (ho&c vién rta
—r vét ban bam kho kho rifa | Xanudclan '
e | EtDanpam ko el 3 trong 1)
Intensive c6 chira tinh bot va Xanudclan?2
protein. Xa&nudcnong
Séy
Vi cac can ban théng Rifa trudc 5/30 180 1.06 12
ECO |thuongtrong bira an hang | Retachinh (54°C) (hosc vién rira
Eco ngay. Xa nudc nong 3 trong 1)
Sdy
Bugc &p dung cho céc vat | Riatrudc 5/20 147 0.95 14
UJ dung mong manh, nhay Rufa chinh (45°C) (hoac vién rira
,;/ cam vdi nhiét dé cao (chay | Xanudcnéng 3.t 1
Light N s rong 1)
chuong trinh ngay sau khi | Séy
st dung).
> V&i cac can ban nhe théng | Xanudcnéng lan 5/20 60 1.0 1.5
@ thudng can rdfa nhanh. Xanudcnong lan 2
. Xa& nudc nong (60°C)
60 min Say
Vi cac can ban nhe thong | Rira chinh (40°C) 15 36 0.55 7
>> thudng khong can say. Xandng
Rapid
Néu can rifa trudc vat Rlta trudc / 1 0.01 4
dung @& tranh mui hoi
i ho&c ban du dinh rifa sau,
Pre-Rinse |« do st dung it nuse
hon rlra bang tay va tiéu
thu it ndng luong.




HUGNG DAN LAP DAT

SACH HUGNG DAN SU' DUNG

A. CHUAN Bl TRUGC KHI LAP DAT

Hay tuan theo cac canh bao dudi day mot cach can than
dé dam bdo su an toan cho thiét bi.

e Phai ludn ngat dién clia may ria bat trudc khi lap dat
hodc cham vao céc bo phan bén trong.

e Dam bao viéc 1ap dat va van hanh thir dugc thuc hién
bdi nhan vién ki thuat hodc don vi thi cong cé chuyén
mon. Nha san xuat khdng chiu trach nhiém vé cac thiét hai
phat sinh do nhitng ngudi khdng co chuyén mon thuc
hién.

o Trudc khi 13p dat, ki€ém tra bang méat xem ngoai quan
may rlfa bat co bi 161 hay khuyét tat khong. Néu co, khéng
I&p dt thiét bi. Thiét bi 16i co thé dan dén cac méi nguy
hiém cho ban.

KIEM TRA VI TRi LAP DAT

A e D3t may rira bat trén san cling va phang cé da kha niang
chiu tai. Thiét bi phai dugc 1&p dat trén bé mit phang dé
6 thé dong clra dé dang va thuan tién.

e Khong 13p dat thiét bi & noi nhiét dé co thé giam xudng
dugi 5°C.

e Dt san phdm & vj trf cach mép clia cac do vat khac it
nhat 10 mm.

e Khong dat may rira bét trén thdm dai hodc cac bé mat
tuong tu.

o Khi d&t méy rra bat vao vi tri, chd y khdng lam héng
san, tudng, dudng 6ng,... Khdng ndm tay ndm clra hoac
bang diéu khién dé di chuyén thiét bi.

e Khong dé thiét bi de 1én day/cap dién.

® Dam bao vi trf dat thiét bi phi hap dé co thé sép xEp vat
dung vao va &y ra mét cach nhanh chéng va thuén tién.

e L3p dat thiét bi 3 gan ngudn c&p nudce va éng thoat
nudc. Can nhéc lua chon vi tri 18p dat dé khong thay déi
sau khi da hoan hanh céc két ndi.

Notice

KET NOI ONG CAP NU'GC

A o Chiing t6i khuyén nghi nén 18p mét bé loc trén duting
6ng cap nudc sinh hoat dé bao vé thiét bi khdi cac hu
hong co thé gay ra bdi cac tap chét (nhu cat, bui, gi sét, ...)
xam nhap tir hé théng cdp nudc do thi hodc tr hé théng

Notlce

cép nudc riéng trong gia dinh, déng thai ngén hién tuong
thiét bi bi nhuém vang hoac bi déng cén sau khi rira.

e Khong két néi méy rita bat vai cac thiét bi sir dung nudc
néng ma hoac thiét bi dun nudc ndng. Nhiét dé nudc
khuyén nghi khoadng 25 - 35°C.

e Khodng st dung éng dan nudc cli hodc dé qua st dung
I&p vao thiét bi mdi. S&r dung 8ng mém dan nudc mdi
dinh kem theo méy rlra bat.

o K&t néi 6ng mém dan nudc truc tiép vao voi nudc. Ap
SUdt tir voi nudc téi thi€u 1a 0.4 bar va t6i da la 10 bar. Néu
ap suét nudc vugt quéa 10 bar, can phai 1ap van xa ap gitia
8ng mém din nudc va voi nudc.

e M cac voi nudc sau khi hoan thanh cong tac két néi dé
ki€m tra xem co xay ra hién tuong ro i khong.

KET NOI ONG THOAT NUGC
A o C6 thé két néi tryc tiép &ng mém thoat nudc véi 16

- thoat nudc hodc hé théng thoat nudc clia bon rifa. Chiéu
cao clia mdi ndi ti thi€u 1a 500 mm va téi da 1a 1000 mm
tinh tUr san (tuy tung model).

e Ong xa nudc dai hon 4 m sé gay ra hién tuong rita chén
bat khong sach.

e Gan chat ng mém xa nudc vao dudng éng thoat nude
dé trénh hién tuong trat khdp 6ng xa nudc trong qua trinh
van hanh may ria bat.

PIEU CHINH CHAN BE
A Can digu chinh chan dé néu clia may rira bat khéng thé

"™ dong kin hodc néu thiét bi b 14c Iu khi ddy nhe.
Diéu chinh chan dé thiét bi theo hudng dan 13p dat dudi

day.

KET NOI DIEN

N@ Trudc khi ndi thiét bi vdi ngudn dién, ludn tuén thi theo
céc chi dan va canh bao trong muc “Cac bién phap phong
nglfa an toan” dé tranh nhiing thiét hai khéng dang xay
ra.




B. TIEN HANH LAP DZ\T
e Khuyén nghi cac nhan vién ky thuét lanh nghé 13p dat (bao gém ca viéc két ndi ngudn dién), bao dudng va stia chifa thiét bi. Luon ngat két ndi thiét
bi v&i ngudn dién bang cach rat phich cdm ngudn dién hodc ngét ap-t6-mat.
e Trong khi 1ap dat, 6 thé bi tén thuong do cac canh sdc nhon. SU dung gang tay bao vé trong sudt qua trinh 13p dat thiét bj.
1. Chon vi tri lap may rira bat:
Tham khao muc “Kiém tra vi trf 13p dat” dé lua chon vi trf thich hap véi may rita bat.
e Trudc khi l8p d&t may rira bat, 18y may rifa bat ra khdi bao bi, luén tuan thii dat may thang ding, ding chiéu, khéng 1at nguac
may, néu phai nghiéng may, hay nghiéng vé dang sau.
e D&t may & vi trf théng thoang hai bén dé co thé dé dang vé sinh.
2. Lap dudng 6ng cap nuéc:

Tham khao muc “Két néi 6ng cép nudc” dé 1ap dat dudng cap nudc thich hap vdi
may ria bat.

e Dam bado dudng cap nudc sach s&, khdng bi can ban, co thé st dung bo loc dé >
loc sach can bén néu co. )
o Ap suat nudc can dam bao trong khoang tir 0.4 bar dén 10 bar.

e Khuyén nghi: Nhiét d6 nudc st dung cho may rira bat khoang 25 - 35°C.

(tham khao hinh mo ta 1ap 6ng mém cap nudc vao voi nudc)

3. Lap dudng 6ng nudc thai:

Tham khdo muc “K&t néi 6ng thoat nudc” dé Iap dat dusng thoat nudc thich hap vai may rira bat

e L3p dudng 6ng dan nudc thai vao ng xa nudc cia may rifa béat, véi dudng kinh t8i thiéu 1a 4cm.

e Dam bao khéng lam gép hodc de bep dudng 6ng xa..

e Doan cudi clia dudng 6ng nudce xa khong dugc ngam trong nude dé tranh hién tudng chady ngugc vao may.
e Chiéu cao clia méi ndi téi thiéu 1& 500 mm va téi da 1a 1000 mm (tinh tU san).

Chu y: hdy ¢6 dinh dudng 6ng nudc xa thai theo vi trf A hodc B (hinh mé ta 1dp 6ng mém thoat nudc vao 16 thoat)

Phia sau may rita bat

T&i da 1000 mm

Ong thoat nuéc |

1 Pudng cap nudc @40 mm
— Pudng thoat nuéc

' Day dién nguon




4. Chon vi tri lap may rira bat:
Tham khao phan “Cac bién phap phong ngtra an toan” dé lap dst ngudn dién thich hop vai may rira bat.

e Dam bdo dién &p va tan sé clia ngudn tuong Ung vdi cac gia tri nha san xuét cong bé trén tem thong sé.

e Khuyén nghi: nén stt dung & cam dién dudc tiép dat dung cach.

e Néu 8 cam dién khéng phu hap véi phich cadm thiét bi, hay thay thé & cdm. Knong st dung phich cdm chuyén déi hoac tuong
tu vi chiing c6 thé gay ra qua nhiét hodc chay né.

e Gi4 tri dong dién cau chi trong nha tir 10 - 16A.

5.1. Lap dat kiéu may rira bat dirng doc lap:

e Lip vao vi trf co san trong td bép

Chiéu cao clia may riia bat la 845mm, dugc thiét ké cho phép may
rifa bat dudc 1ap dat gitta cac tu bép co cung chiéu cao.

Chu'y réng chiéu cao clia may rifa bat co thé diéu chinh dudc bang
cach diéu chinh vit dudi chan may dé thiét bi dat dugc chiéu cao
chinh xac.

No&c may rifa bat nhigu I6p khdng can bat ky su cham séc déc biét
nao vi n6 cé kha nang cach nhiét, chéng tréy xudc va chéng bam
ban.

e Lip bén dudi mét mat phdng nao do:

Trong trudng hop t bép cd s8n mét khoang tréng dudc thiét ké dé
dat may ria bat phia dudi, can phai thao ndc may rita bat ra bang
cach thao vit nhu hinh vé.

Chiéu cao sau dé s& gidm xuéng con 815 mm, theo tiéu chudn quéc
té va may rita béat sé phu hop vai ké bép.

T4 bép

Clfa may
rifa bat

Khoang cach
nhd nhat
la 50 mm

5.2. Lap dat kiéu may rira bat am ta:
e Khoang cach gilta ndp thiét bi va ti bép khong duge quéa 5 mm.

e Néu lap dat may rlira bat & goc ti bép, can dam bao khong gian dé —— 3
déng md clta may mét cach dé dang. Q T90° 50° o

Chu y: Khi l&p d&t may rira bat &m tu, cd thé ban sé phai khoét mét 16 L vao dién N 5
nhd trong ti bép dé ludn &ng mém dan nudc, ng mém thoat nudc g20mm :g:f’l;";:gt\
va day nguon di qua.

(e]

nudc

A

00
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e V4t liéu déng goi may rifa bat rat nguy hiém cho tré em. D cac vat
liéu dong goi & mot nai an toan, xa tam vdi tré em. co0mm
e Khong nén thai loai vat liéu dong goi cling vdi rac thai sinh hoat v v

Khoang cach giita
ti dudi va san T

6. Thai loai nguyén vat liéu déng goéi: 1/

sinh hoat hoac cac loai rac thai khac.



C.

BO SUNG MUOI RUA BAT VA CHAT LAM BONG

1. Thiét 1ap B6 lam mém nuéc

B& lam mém nudc dugc thiét ké dé loai bd cac thanh phan khoang chat va mudi ra khoi nude. Ham lugng cac khoang chét va
mudi cang cao thi nudc cang cling, diéu nay sé gay anh hudng xau hoac bét Igi dén hoat déng clia méy ria bat. B lam mém
nudc nén dugc thiét 1ap theo dé cling clia nudc, ca quan cap nudc dia phuong co thé tu van cho ban vé do ciing clia nude
trong khu vyc cla ban.

Cai dat Bé lam mém nuéc:

Cép do phan chia lugng mudi rira bat co thé dugc thiét 1ap tir HO Gia tri do ciing Thong s6
dén H7. Mudi khong can thiét & gi tr dit HO. ; o Mmol/l ai d
VIuQ 9 glatridatrt Clark | D ciing cai dat

1. Tim hiéu vé gia tri dé ciing clia ngudn cép nudc téi may ria -
bét (cong ty cap nudc cé thé hd trg théng tin). 0-8 Mem 0-11 HO
2. X&c dinh d6 cling clia nudéce . 9-10 Mém 12-14 H1
3. Bong clia méy rla bat lai. n-12 Trung binh 15-18 H2
4. Nhén phim Power dé bat nguon. -
5. Nhén va gitt dong thai phim Delay va Program trong han 5 13-15 | Trung binh 19-21 H3
gidy. Chuang trinh cai dat bd lam mém nudc sé dudc bat kem 16 - 20 Trung binh 21-29 H4
theo am thanh thong bao. 21-26 Clng 30-37 H5

- Théng s6 cai dat s& hién thi H4 (gia tri cai dat g&c) trén bang -
diéu khién. M&i 1an ban nhan phim Delay, gia tri cai dat s& tdng 2r-38 Cung 38-54 H6
thém mot cap do, theo thif tu: H4 — H5 - H6 — H7 = HO — H1 39-62 Clng 55-89 H7

- H2 = H3 - H4.

- Dua theo dé ciing clia nudc va bang dé cing, ban can lua
chon théng sé cai dét H thich hgp vaéi may ria bét.
6. Nh&n phim Program dé luu thiét lap cho bé lam mém nudc.

2. Nap/ d& muéi rira bat vao ngan chira mugi

Notice

A o Chisu dung mudi rifa bat chuyén dung cho may rira bat. Tét ca cac loai mudi khac (nhu mudi an...) tuyét déi khong dugc s

dung trong may rlra bat, do cé thé lam hdng bé 1am mém nudc. Trong trudng hop thiét hai do st dung mudi khong phu hop,
nha san xuat khdng khong chiu tréach nhiém.
e DE tranh cho ngan chia va budng rlta bi an mon, khong dé tran mudi ra ngoai ngan chita mudi, néu tran ra, hay lau sach va
thuc hién khdi dong mot chuong trinh rira ngan dé lugng mudi bi tran ra ngoai dudc rifa sach ngay.
e Tuyét d6i khong dugc dé chéat tay rifa vao ngan chifa mudi dé tranh lam hong bé 1am mém nudc.
e Néu den bao nap bé sung mudi bi hdng hodc khi st dung chét téy rira dang vién nén 3-trong-1cé chita sén mudi ria bat, co
thé thuc hién tit dén bao mudi bang cach:

- Tuan theo chi dan muc “Thiét [ap bd 1am mém nudc “ va cai dit gia tri vé mic HO. BO lam mém nudc va chi bao nap b
sung mudi sé tat.
o Nén kiém tra dinh ky va nap thém mudi cho may rlra bat (théng thudng 1thang 114n), ngay ca khi den bao mudi trén bang
diéu khién chua sang trd lai.
Vui long lam theo cac budc dudi day dé nap mudi cho may ria bat:
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1. Théo gia xép dod dudi va sau do md ndp ngan chita mudi rifa bat (xoay ngudgc chiéu kim déng ho).
2. Bat dau phéu mudi (phu kién dinh kém theo may rifa bat) vao clfa nap ngén chita va dé vao khoang 1- 1.5 kg mudi rita bat.
3. D& thém nudc sach vao ngdn chita mudi dén khi day. Néu nudc bi tran ra ngoai, hay lau bang vai khd mém.
4.Van chat ndp ngan chlta mudi lai.
5. Ngay sau khi hoan thanh viéc nap mudi rifa bat vao ngan chira, nén bat dau chay mét chuong trinh rifa (ching téi khuyén
ban nén st dung mot chuaong trinh rira ngan). Néu khong, hé théng loc, bom hodc cac bé phan quan trong khac cua thiét bi co
thé bi hong do nudc man. Biéu nay khéng thudc chinh sach bao hanh.
Théng thudng, den chi bao mudi s& tat sau 2 - 6 ngay sau khi mudi dugc nap vao.

3. Nap/ d6 chat lam béng (chat trg xa) vao ngan chua.
e Chat 1am bong (chét trg xa) st dung trong may rifa bat |3 hop chat dic biét dugc st dung dé lam tang hiéu qua sdy kho va
ngan nudc hoac cac vét can voi bam trén vat dung da ria.
e Luodn st dung chét lam bong dang 16ng, ngay ca khi chéat tdy rira cta ban cé chira chét lam béng hodc chat lam khé. Khéng
bao gir d8 day ngdn chlta chat lam bong bang bat ky chat nao khac (nhu chét tay rita may rifa bat, chét tiy rifa dang 16ng).
Diéu nay sé lam hong thiét bi.
Nap/ d& chat lam béng:
ol\leu kbong co clh\ bﬂao/nap bo sung cha} \gm bolng tr%n bang D (chi béo mifc
diéu khién, ban co6 thé danh gia lugng chat lam bdng bang mau
clia chi bdo muic quang hoc D ndm bén canh ndp. Khi ngan chita r quang hoc)
chét lam bong day, toan bd chi bao sé téi, khi ngan chita giam di, g = —

kich thudc ctia chédm t6i sé giam. — = e WY
e Khuyén nghi: ban khong nén dé lugng chéat lam bong giam [ U
xuéng dudi muc 1/4. A i s B
Khi chat lam bong gidm dan, kich thudc ctia chdm den trén chi D HHH
bao muc quang hoc sé thay déi, nhu minh hoa dudi day: e
® Dy -
@ Dbay 3/4
® bay1/2
© Day 1/4 - nén nap b8 sung chat lam béng
O Tréng
Vui long lam theo cac budc dudi day dé nap chét lam bong cho may rira bat:




1. DE md ndp ngan chira chat 1am bong, xoay ndp sang mii tén “MO” (bén trai) va nhac ra.

2. D6 chét lam béng vao ngan chita, can than khong dé qua day.

3. Dong ndp lai bing cach dé né thang hang vai mii tén “MJ" va xoay sang mii tén “DONG” (bén phai).

e D& chat lam bong vao ngén chifa cho dén khi chi bdo mic quang hoc chuyén sang mau den hoan toan. Thé tich clia ngan
chita cht lam béng khoang 140 ml.

e Hay can than dé knong dé qua day, tranh tao bot du thira trong chuang trinh rira tiép theo. Lau sach moi vét d6 tran ra ngoai
bang vai mém kho. Bing quén 1ap lai nap ngan chia trudc khi ban déng clta may rira bat.

Thiét 1ap chat lam béng:

Ngan chtia chét lam bong cé 4 hodc 6 muc cai dat. Ludn ludn

bat dau vdi ngan chita dugc dat & mic “4". Néu hiéu qua séy kho

kém hodc xuét hién cac vét can voi bam trén vat dung, hay tang

mUc cai dat chat 1am bong bang cach thao ndp ngan chira va R
xoay dén s& 5" Néu cac vat dung van khong dugc sdy kho ding

cach hodc cac can voi bam van xuat hién, hay diéu chinh sang !

mUc cao han. Mc cai dat dudgc thiét lap sdn & muc “5". Mifc diéu chinh

(chat lam béng)

Tang muc cai dat néu cé vét nudc hodc can voi bam trén
. Cac vat dung sau khi rifa.
W.w Giam muc cai dat néu co nhitng vét trang stta dinh trén

cac vat dung hodc mang mau xanh duong trén vat dung
thuy tinh hodc dao kéo.




CHUAN BI TRUGC KHI SU DUNG

SACH HUGNG DAN SU DUNG

A. SAP XEP VAT DUNG VAO MAY RUA BAT

Cacluuyvé chatliéu ctiavatdung

NMA Trude khi s&t dung méy rira bat [an dau tién, hay kiém tra
thong tin trong phan nay. Mét sé chét liéu khong an toan vdi
may rlfa bat va nén rita bang tay; cing mét s6 yéu cau dac
biétveé chétliéu clia vatdung canrda.

Khuyén nghi

Nhém

Vat dung bang nhém cé thé bi an mon,
bi m& hodc d6m. Nhém ma mau co thé
phai mau.

Do su vé tay, do pha
&

M6t s6 vat dung pha lé dé v& hodc vat
dung vé tay c6 thé bi mat mau, phai
mau. Hay rifa bang tay nhiing vat dung
nay.

Do thuy tinh

Dam béo st dung chét liéu thuy tinh
chiu nhiét, an toan v&i may riia bat.
Xac dinh vi tri d& thuy tinh dé v dé no
khong bi 1at d6 hoac tiép xuc véi cac
dung cu. Lua chon ché dé rita phu
hap.

Ldp pht chéng dinh

Thoa mét I6p dau thuc vat nhe 1én bé
mat chéng dinh sau khi kho.

Nhua

Dam béo su dung chat liéu nhua chiu
nhiét, an toan vdi may rifa bat.

Thép khong gi, bac
sterling (bac 925), do
ma bac

Sép x€p nhiing bd vat dung nay dé
chiing khéng tiép xuc vdi cac kim loai
khac, thanh budng rifa hodc bén trong
cla.

Acrylic Co thé xay ra cac vét nit hoc vét nit
nho trong suét.
Chét két dinh Chét két dinh ghép ndi cac vat liéu nhu:

nhya, gé, xuong, thép, déng, thiéc, v.v.
€6 thé bi bong ra.

Dung cu ¢ cam tay

Tay cdm 6 thé bi tach rai.

Sat

Chaét liéu sat sé bi gi sét khi rira bang
may rifa bat. Hay rifa bang tay cac vat
dung nay va lau khd ngay.

Khong thudc bo vat
dung bép

May rifa bat dugc thiét k& CHI dé sr
dung trong viéc lam sach cac dung cu
nha bép va do dung nha bép tiéu
chuén.

Hap kim thiéc, dong

Nh(ing vat dung nay sé bi xin mau. Hay

thau, déng rifa bang tay va lau khé ngay.

Ma thiéc V4t dung ma thiéc sé bi xin mau. Hay
rifa tay va lau kho ngay.

Go B4t g6, dd dung bang gé va dé dung

6 tay cdm bang gb co thé bi ndtt, cong
vénh.

| Tuyét doi khéng sur dung

Dao kéo hoac vat dung cé tay cam bang siing hoac xa

cu.

Cac vat dung bang chét liéu nhua khong chiu nhiét.

Cac vat dung bang chét liéu kim loai dang cé hién tuong

bi gi sét

Cac vat dung bang chét liéu sdi téng hop

Sap xép b vat dung vao gia xép d6 trén

e Gia xép do trén dugc thiét ké cho céc vat dung tinh xdo
va nhe han nhu ly, c6¢ ca phé, tach tra cling nhu bét dia
va chdo néng (mién 13 ching khéng qué ban). S&p x&p cac
vat dung @€ chiing khéng bi xé dich khi phun nudc va
khong can trg chiéu quay cla hé théng tay phun.

o Khi ddy gia x€p do trén vao may rlra bat, day cho dén
khi n6 diing lai phia trong budng rira d€ canh tay phun gia
trén k&t ndi véi ngudn nudc G phia trong. Khong déy gia
d& bang cach st dung cla.

Ban cé thé tham khao mot s6 cach xép bé vat dung cho
gid xép do trén nhu hinh dudi day:
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As A1 Bs C1

A. Tach tra hodc ly rucu.
B. C&¢ hodc bat.

C. Pia.
D. 16 canh
Ay ()}
A L—
A L—=
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A L—
A L—
A L=
21 [ﬂ
AL Sap xép b vat dung vao gia xép d6 dusi
’_,)"\ il e Khuyén nghi: ban nén dat nhiing vat dung I6n, kho lam
D AP\ a sach nhét vao gia xép do dudi nhu: ndi, chao, nap day.
Al \ (vung) va bat dia, vi p luc nudc phun manh hon & phia
dudi sé rira sach hon. Ban cé thé tham khdo hinh vé sau:
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e Djt cac vat dung cao & bén canh gia x€p do dé tranh
can trg chiéu quay clia canh tay phun sé 2.

e Xoong, chdo, t6 canh, v.v... phai luén dugc dat Gp xudng
hodc nghiéng dé nudc chay ra.

15

Sap xé&p bd vat dung vao gia xép dao kéo

His G & G, <1, Sép xép dao kéo trong gia nhu hinh dudi day. Sép xép vat
dung dé dam bao thoat nudc dé dang 18y ra khai thiét bj
. Dia hoac nép day (vung). sau khi rifa.
G. Noi, chdo hoac cac dung cu néu an. L L
H. BTa ho&c té canh. il : ' ' I3
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SACH HUGNG DAN SU' DUNG

CHUAN BI TRUGC KHI SU DUNG

1. Thia/ mudng ca phé

2. Thia/ mudng &n trang miéng

3. Thia/ muéng an mon stp hodc dda
4. Mubng canh/ va

5. Dia/ niia phuc vu moén sa-lat

6. Dia/ nia

7. Dao hodc dla

8. Mudng phuc vu mén stp

Uu di€ém ctia may rira bat Nagakawa: kha ning tuy bién
gia xép d6 dé phu hgp véi nhiéu b vat dung bép.

a. Ké céc

- Cac ké c8c va khong gian bén dudi co thé dudc sut
dung cho céc c6¢ nhd hodc cac dung cu phuc vu In. N6
cling ¢é thé gitt mét s6 loai ly dai.

- Ban c6 thé gdp gon lai khi khong cén thiét.

b. Cac thanh gai gap xuéng dugc

- Tuy thudc vao tung moé hinh may ria béat, cac thanh
gai co thé gap lai khi ria xoong chdo, t& canh hodc do
thuy tinh. Xem hinh dnh minh hoa dudi day:

- D& gép xudng, ddy cac thanh gai xuéng véi Iuc nhan
nhe. D& gap Ién, nang nhe cac thanh gai vao vj trf théng
diing cho dén khi chung dudc gitt c6 dinh bang ngam.

c. Diéu chinh d6 cao cua gia xép do

- D6 cao clia gia xép dd phia trén c6 thé dugc diéu
chinh & 2 muc khac nhau dé tao ra nhiéu khoang tréng
hon cho gia xép do dudi hodc gia xép do trén.
1. Kéo gié xép do trén ra ngoai.
2. D€ nang cao gia xép, nhac dong thai bén trai va phai
lén, dung tay gitr chat hai mép trén cla gia xép do trén,
dé trénh gia bat ngd bi rai xudng.
3. D€ ha thap gia xép, nhac gia xép do bén trai va bén
phai lén, gié xép do sé ha thép xudng.
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SACH HUGNG DAN SU' DUNG

Cacluu y khisap x&p bé vat dung vao gia xép do
N@ Dé dat hiéu qua ria bat t6t nhat, hdy tuan thi cac diéu sau

khi sap xép bé vat dung vao gia xép do:

e Khuyén nghi: khéng sap x€p qué tai may rlra bat. Chi cd
khong gian cho s6 b béat dia tiéu chuén theo tiing model.
Diéu nay rat quan trong cho két qua tét va tiéu thu nang
lugng hap ly.

® | 0ai bd sabo thirc &n thira con sét lai trén bo vat dung. Lam
mém can thuc phdm bj chay trong xoong, chéo trudc khicho
chiing vao thiét bi.

e Cac vat dung cé canh cong hodc co chd 16m nén dugc
sap x&p nghiéng sang mot géc dé nudc co thé thoat ra va
khong dong lai.

o T4t ca cac vat dung dudc sap xép mot cach an toan va
chdc chan khong thé 14t dé.

e Sap xép cac vat dung dé khong can trd chiéu quay cla
hé théng tay phun trong qué trinh rla, gilta cac vat dung
can c6 khe ha dé cac tia nudc co thé phun téi dugc.

e S&p x&p cac vat dung rédng nhu cdc, ly, chao, viv... véi
miéng hudng xuéng dudi dé nudc khéng thé tich tu lai
sau khi ra.

e D& tranh thiét hai, nhiing vat dung bang chat liéu thay
tinh khéng nén cham vao nhau.

e Cac vat dung dai hodc séc nhon nhu dao, kéo phai dugc
dat theo chiéu ngang & giéd xép dao kéo.

e Chi rra do dung gia dinh va dé ding nha bép dugc
danh gié la an toan véi may rita bat. Tham khao phéan
"Chéat liéu b6 vat dung” dé biét thém thong tin vé su phu

hop cla nhitng do dung cén rda.

e Nhing vat dung rét nhd khdng nén rira trong may rita
bat vi ching cé thé dé rai khai gia xEp do.

e | 4y do ria & gid xép do dudi trudc, tiép theo la gid xép
do trén, dé tranh nudc nho giot tif trén xudng dudi.

e Cac vat dung con néng sé dé va&! Do do, khi chuaong
trinh rifa vita két thic, dé€ bat dia ngudi hoan toan réi mdi
1y ra.

B.THEM CHATTAY RUA
Cacluuy vé chat tay rura

Notice

C6 thé st dung chét tay rira dang bét hodc dang vién nén
cho may rira bat:

e Chét tdy rira dang vién nén: chat ty rira vién nén cla
cac hédng khac nhau c6 téc dé hoa tan khéac nhau. Vi ly do
nay, mot s6 chét tdy rira khdng thé hoa tan va phat huy
toan b hiéu qué lam sach clia ching trong cac chuong
trinh rira ngén. Do dé, vui long st dung cac chuong trinh
rita dai khi st dung chét tay rifa vién nén dé dam bao loai
bd hoan toan du lugng chét tay rira.

e Chét tay rifa dang bot: ngan chlra chat tdy rira phai
dudc nap bd sung trudc khi bat dau mot chuong trinh rira
theo hudng dan dudc cung cép trong Bang thong s&
chuong trinh rira, néu khéng chét tay rira cé thé bi 4m va
khéng hoa tan ding cach.

e Chi str dung cac chét tdy rira dudc san xudt dac biét cho
may rifa bat. Khuyén nghi: khédng nén st dung chat tay
rifa chira clo va phét-pho bdi cac chat nay cé hai cho moi
trudng.

e Tham khao muc “Bang théng s& chuang trinh rira” dé
xac dinh ham lugng chét tdy rita phu hop véi méi chuong
trinh ria lua chon.

e D& chét tay rifa vao ngan chifa chét tay rira trudc khi
khdi déng may rira bat nhu hudng dan dudi day:
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e Vuilong tuén thi cac khuyén nghi vé liéu lugng cta nha
san xuét dugc néu trong Bang thdng sé chuang trinh rira.

Néu ngan chifa chét téy rifa vén dong, nhan nit dé ma. e D6Ng n3p va nhan cho dén khi nd khoa vao vi tri.
Luu y: Hay chéc chan rang ngan chifa chét tay rira kho va
sach can clia chat tay rifa da st dung trudc do. o Khi str dung chét tay rira dang vién nén, dit chiing

. sao cho bang phdng va khong tiép xdc vdi ndp.
wov e Khi sit dung chét tdy rira dang bot, khong dé day
ngan chia chat tdy rira hodc dé tran ra bén ngoai.

- Pong ndp ngan chita chét tdy rita cho dén khi khoa
dudc gai khit lai dé dang va phat tiéng “click”.

- Ngan chita chét tay rifa s& tu dong md vao thdi diém
thich hop tuy thudc vao chuang trinh rira dudc cai dat.
Chét ty rira dang bot, dudc bo vao trong thiét bi va tan
ra ngay. Chat tdy rifa dang vién s& rai xuéng thiét bi va tan
dan ra & day.

- Viéc danh d&u chi ra cac muc lugng chét téy rira, nhu
dugc minh hoa bén dudi:

A Vi tri d6 chét téy rita cho chuang trinh ria chinh,
MIN: khodng 20 g chat tay rira.

B: Vi tri d6 chat tdy rita cho chuang trinh rifa so,
khoang 5g chét tay rira.




BAT/TAT NGUON | S

1.Nhan phim Power dé bat ngudn. May riia bat sé bat kem L= Eco & &

theo &m thanh thong béo va bdt dau qué trinh chudn bi | @, 7 —————
chuang trinh ra.

- Sau khi méay rlra bat khdi dong, chuong trinh ECO la
chuong trinh rira méc dinh dugc thiét 13p. Chi béo chuong Power gram Delay
trinh rita ECO sé& sang va thdi gian rifa hién thi trén man
hinh.

2.Nhén phim Power dé tat ngudn khi khong c6 nhu céu sut
dung. May rifa bat sé tat kem theo &m thanh théng béo.

LUA CHON CHUONG TRINH RUA

St dung phim dé lua chon chuong trinh rita thich hap véi l g fco & @
chat liéu loai dd rita va muc do ban. s
1.Nhan phim Program dé chon chuong trinh rifa: N
- Méi [an ban nhan phim nay, chuong trinh rla sé thay
déi thir ty: Intensive — ECO — Light — 60 min — Rapid — Program

Pre-Rinse — Intensive. Tuong Ung vdi moi lua chon chi
bao chuang trinh rla sé sang va thdi gian rda tuong Ung
s& hién thj trén bang diéu khién cho biét chuang trinh ria
nao dang dugc chon.

® Méi chuang trinh rifa s& co ap sudt va nhiét dé nudc
khéc nhau, dong thai lugng dién va nudc tiéu thu cling
khac nhau.

e D& Iya chon chuong trinh pht hap vui Iong tham khao
muc “Bang thdng sé chuang trinh ria” trang 17 déi v
model NAG3601M15 va trang 19 déi véi model
NAG3602M14.

LUA CHON TUY CHON RUA

1.Trong trudng hop, luong bé vat dung ft, co thé sap xp tét ca
trén gia xép do trén hoéc gia xép do dudi, ban nén lua chon
tuy chon rira tiing gia riéng biét dé tiét kiém thai gian va nang
Iugng tiéu thu. Nhan phim Alt € lua chon :

- Méi [an ban nhan phim nay, tuy chon rlra sé thay ddi Alt
thit tu: RUa gid xép do trén — Rla gid xép do dudi — Ria
ca gia xép do trén va dudi (tuy chon rifa binh thuong) —
RUra gia x€p do trén. Tucng Ung vdi mbi lua chon, den bao
& sang tuong Ung trén bang diéu khién cho biét tuy chon

& & X

0




rifa nao dang dudc chon (ban co thé tham khao phan
“Téng quan vé san phdm” dé nhan biét cac chi béo tuy
chon rua).

2.Nhén phim Option dé Iva chon tuy chon b8 sung cho

chuang trinh rita: ¥ @ & & x 8

- M&ilan ban nhan phim nay, tuy chon bé sung sé thay déi

thit tu: Rira 3-trong-1 — Séy tdng cudng — Rira 3-trong-1.

Tuang Ung véi mbi ua chon, chi bao tuy chon ria s& séng

tuong Ung trén bang diéu khién cho biét tuy chon rifa nao Option

dang dugc chon (ban cé thé tham khao phan “Téng quan vé
san pham” dé nhan biét cac chibao tuy chon ria).

e Khi thiét 1ap chuong trinh ria mdi, méy ria bat cé thé
hoat dong ma khong bét budc cai dat tuy chon rlra. Tuy
5 theo thuc t& sir dung, ban co thé Iua chon tuy chon rira
wov thich hgp dé tiét kiém thai gian va nang lugng tiéu thu.
e Tuy chon rlra gia xép do riéng biét va sdy bd sung chi

ap dung déi véi model NAG3601M15.

CHU'C NANG HEN GIO BAT
Cho phép thiét 1ap thai gian bat dau tré t6i da 24 tiéng. Tiét L=
kiem hon khi @€ may rita bat hoat déng vao ban dém, khi
muc dién ap n dinh hon. N

.Nhé&n phim Delay dé thiét 14p chiic nang hen gic bat:

- Th&i gian hen gi¢s cho phép tir 0 — 24 tiéng, mdi lan
ban nhan phim nay, thai gian hen gid sé tang 1tiéng, thai
gian hen gi bat tuong ting sé& hién thi trén bang diéu
khién.

2.Nhén phim Delay vé muc 0 hodc nhan phim POWER dé huy

chdcndng hen gig bat.

-
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1. Sau khi thiét 1ap cac chuong trinh va tuy chon rita, nhan phim
Start/Pause dé khdi dong may rira bat.

2. e Trong mot s6 trudng hap, ban mudn gian doan qua trinh
rifa, nhan phim Start/Pause dé tam diing may rlfa bat. p—
e M6t sé model ¢ chific nang " Tu dong khdi dong lai khi mét Reset(3Sec)
dién” sé ghi nhé chuong trinh rira bi gian doan hoac mét sé
tac dong 161 khién thiét bi khong thé két thic chuong trinh
rlra. Nhan va gitt phim Start/Pause trong 3 gidy dé xoa bo

nhd trong, sau do, ban cé thé thiét 1ap mét chuong trinh rira
mai.

CHUC NANG KHOA TRE EM

Sau khi thiét 1ap chiic nang khoa tré em, ban khéng thé st
dung batky phim nao trén bang diéu khién.

1.Nhén va gitr dong thai phim Alt va phim Option trong 3 gidy
déthiétlap chiic nang Khoa tré em:

- Sau khi thiét lap, chi bao khod tré em sé sang va ban

khong thé st dung bét ky phim nao trén bang diéu khién.

2.Nhén va gitr dong thai phim Alt va phim Option trong 3 gidy
dé xoa thiét 1ap chirc nang Khoa tré em khikhéng cd nhu cdu
strdung.




.MA e Viéc vé sinh, bdo dudng thudng xuyén va ding cach sé gilip may lam viéc hiéu qua, ngan nglra 16i, ting cudng tudi tho cho
may rifa bat.
e Tt ngudn dién hodc ngdt két ndi thiét bi trudc khi thuc hién bat ky thao tac vé sinh hodc bao tri nao.
e Khuyé&n nghi vé sinh va bao dudng dinh ky may rira bat 1tuan 11an.

1. VE SINH BEN NGOAI MAY RUA BAT

Thudng xuyén lau chui mat trudc/clta cla thiét bi.

N@ e D&i vai bé mat thép khdng gi va chdng van tay, hady st dung khan &m, mém. Déi véi vét ban cing dau, sit dung nuéc &m pha
lodng vdi xa phong lam sach nhe, khéng &n mon. Khéng bao gid st dung chét danh béng thép khong gi.
e DGi Vi cac bé mat tdn san tinh dién chéng gi, st dung chat danh béng dé lam sach bé mat.
e Khong st dung thiét bi vé sinh bang hai nudc dé vé sinh may rira bat. Nha san xudt khong chiu trach nhiém cho cac hu hdng
lién quan.
e Tuyét déi khong st dung miéng x8p hodc bot bién véi mat thd rap hodc cac chat tay rifa cé tinh &n mon vi chiing s& gay xudc
bé mat thiét bi va chitin clia san pham.
e Tuyét déi khong dudc sit dung chat téy rira co chia clo.

2. VE SINH BANG PIEU KHIEN
Néu can lam sach, chi nén lau chui bang diéu khién bang khan khd mém.

N@ e DE tranh su xam nhép clia nudc vao khoa clra va cac bd phan dién, khéng st dung béat ky loai nudc xit nao.
e Khong duac st dung chét tay rira mai mon hodc co rlra trén bé mat bén ngoai vi ching cé thé lam tray xudc I16p hoan thién.
Mot s6 loai khan gidy cling cé thé lam tray xudc hodc dé lai d4u vét trén bé mat.

3. VE SINH GIOANG CUA
Vé sinh bén trong giodng clfa: hay lau sach cac gioang clta bang cach st dung mot miéng vai mém am khong st dung chét tay
rfa dé loai bd can thitc an thira bam bén trong.

4. VE SINH TRONG BUONG MAY
e Néu quy vi thudng xuyén st dung may riia bat, diéu nay co thé dé lai ma va can voi thita bén trong thiét bi. DE tranh diéu nay,
chiing téi khuyén nghi chay chuong trinh ria chuyén sau it nhét 1thang 11an.
e DE duy tri hiéu qua hoat ddng cuia thiét bj t&t nhat, ching toi khuyén nghi st dung 6 thang 11an san pham lam sach chuyén
dung cho méy rita bat. Thuc hién theo cac hudng dan trén bao bi mét cach can than.
.«%e e Knhong st dung thiét bi vé sinh bang hai nudc dé vé sinh may rira bat. Nha san xudt khdng chiu trach nhiém cho cac hu hdng
lién quan.
e Khi vé sinh may rita bat vdi bat ky chat tdy rira nao, khédng dé dung cu ndu hodc béat ky vat la ndo bén trong thiét bi. Mot s6
chét tdy ria co tinh axit cao hoac kigm an da, cé thé khién khi hydro (khi gay nd) hinh thanh trong budng rira.
e Hay can than khi thdo cac bd phan bén trong budng rira dé vé sinh.




4. VE SINH BO LOC

BS loc réc bao gém 3 phan:

- Ludi loc phang: ngén chdn can thic &n xam nhap vao hé thu va hudng cac chat ban vé phia bo loc tinh.

- Ludi loc thd: ngan chan cac dé vat hodc can thic an 16n trong may rifa bat khéng lam hong hé théng bom hodc lam tac
nghén 6ng thoat nudc.

- Ludi loc tinh: hudng cac can thic an nhd nhét vao éng thoat nudc may ria béat.
B loc rac dugc thiét ké dé giam thiéu bao tri, duy tri hiéu sudt lam sach t8i da va muc tiéu thu nang lugng t6i thi€u. Tuy thude
vao thoi quen stt dung va dé cling clia nudc, bo loc rac s& yéu cau mot s6 nguyén tac bao tri dé€ duy tri hiéu suét lam sach. Kiém
tra tinh trang clia céc Iudi loc rac thudng xuyén va thuc hién theo cac budc dudi day dé vé sinh bé loc rac.

1 h 2] h

B6 loc phang

B& loc thd

B loc tinh

- J - J

Gilt ludi loc thd va xoay nguac chiéu kim dong hd dé mé Ludi loc phang cé thé dudc kéo ra khoi day bd loc rac.
khod bo loc rac. Nhéc bé loc rac lén trén va 1y ra khoi Ludi loc thd co thé dudc tach ra khdi bé loc rac bang cach
thiét bi bép nhe cac \éy (tabs) & trén cung va kéo né ra.

H h h

- J - J
Can thuc pham co thé dudc 1am sach bang cach rifa cac L3p lai cac Iudi loc theo thir tu ngudc lai ctia qua trinh thao
b6 loc rac dudi voi nudc chay. DE lam sach ky hon, s g3 va xoay theo chiéu kim dong ho dén déu mai tén
dung ban chai mém lam sach. dong.




NZQ Khuyé&n nghi: Trong cac truding hap dudi day, bo loc rac co thé can dudc lam sach du chua dén thdi diém vé sinh - bao dudng
dinh ky khi:
e Ban nhan thay c3n thuc pham tich tu trong bo loc rac hodc cac vat thé bi ket trong 1udi loc tho.
e Giam hiéu sudt lam sach hodc xuét hién mang cing trén bét dia.
e \Vé sinh bo loc rac sau khi rira véi lugng can thic an thira I6n hodc can thic dn c6 ham luang tinh bét nang nhu khoai tay va
mi 6ng dé duy trl hiéu sudt téi uu.
e Khong st dung thiét bi khi khéng cé bo loc rac. BO loc rac khong dugc 18p dat dung vi tri co thé dan dén két qua rira kém va
lam hong thiét bi.

5. VE SINH BO LOC ONG CAP NUGC
Nudc dudgc loc bang bd loc 8ng cdp nudc dé ngan chan cac hu
hong do cac tap chét (nhu cat, bui, gi sét,...) dan vao mang Iudi @
cép nudc hoac hé théng éng nudc trong nha, va tranh 6 vang .
hodac tao can sau khi rira. Dinh ky kiém tra bé loc ng cap nudc {
va vé sinh ching.
1. Khoa voi nudc va thao dau ren 8ng dan cap nudc.
2. Théo, riia bd loc dudi voi nudc chay.
3. L&p bo loc da vé sinh vao dudng 6ng cap nudc. 9 )
4. Lap 6ng cdp nudc vao voi nudc.

6. VE SINH HE THONG TAY PHUN
Can phai vé sinh hé théng tay phun thudng xuyén vi nudc cling hodc cac tap chét sé lam téc nghén cac 16 phun nuéc. BE lam
sach cac canh tay phun, hay lam theo hudng dan dudi day:

- J

DE théo tay phun gid x€p do trén, gitt dai &c, xoay canh DE théo tay phun gid x€p dudi, nhac canh tay phun 1én
tay ngugc chiéu kim déng hé va théo ra. trén theo chiéu thang dimg.




RUa cac canh tay phun trong xa phong va nudc am, st
dung ban chai mém dé lam sach cac 16 phun. Lap lai cac
canh tay phun theo th(r tu nguaoc lai qué trinh thdo g8, sau
khi r&ra chiing k¥ luéng.

7. BAO VE CHONG PONG BANG (AP DUNG CHO CAC KHU VUC PONG BANG VAO MUA PONG)
Hay thuc hién cac bién phap bao vé chéng déng bang trén may rifa bat vao mua doéng. Sau mdi chuang trinh ria, vui long thao
tac nhu sau:
1. Ngat két ndi nguon dién véi may rifa bat.
2. Khod ngudn cdp nudc va thdo dudng éng cap nudc khoi van nudc.
3. X& nudc tU van nudc.
4. N&i lai dudng 6ng cép nudc vao van nudc.
5. Thao hé théng loc may rifa bat va sit dung miéng bot bién hodc gié lau khd dé thdm nudc trong hé thu.




SACH HUGNG DAN SU' DUNG

XU’ LY SU cO

M3 16i

Nguyén nhan cé thé

Dé xuat giai phap

E1

L&i clfa chua dugc dong hoan toan.

e Dam bao clfa da dugc dong lai ding céch.
e Dam bdo do rira khong bi ket & cla.

E2

L&i dusng nudc cap.

e Dam bao cac voi nudc dang ma.

e Dam bao céc voi nudc khdng bi déng bang.

e Dam bdo may ria bat dang hoat déng vai ap luc nudc du.
e Lam sach bé loc dudng nudc cp vi nd cé thé bi téc.

E3

L&i duging nudc thai.

e Dam bdo cac 8ng thoat nudc khéng bi tac.

e Dam bao cac 6ng thoat nudc dugc dat ding vi tri. Tham
khao muc “Hudng dan 13p dat".

e Lam sach bé loc, né co thé bi tac.

e Dam bao 6ng thoat nudc dugc nén théng trén toan bod
doan dudng dén hé théng thoét nudc.

E4

Van dé kiém soat nhiét dd nudc

e Hay lién hé vdi Trung tdm tu véan va cham soc khach hang
Nagakawa.

E5

Van dé kiém soéat can bang thiét b

e Kiém tra va diéu chinh do can bang thiét bi
e Hay lién hé vdi Trung tdm tu véan va cham soc khach hang
Nagakawa.

E6

Vén dé méy rira bat ro ri nudc

e Hay lién hé vdi Trung tdm tu véan va cham soc khach hang
Nagakawa.

E7

Van dé kiém soat bd gia nhiét

e Hay lién hé vdi Trung tdm tu véan va cham soc khach hang
Nagakawa.

E8

Su ¢6 hé théng dan nudc

e Hay lién hé vdi Trung tam tu véan va cham soc khach hang
Nagakawa.

Van deé

Nguyén nhén cé thé

Dé xuat giai phap

May ria bat khong khdi

dong

Clia c6 thé bi hé hoac khéng dugc
ddng dung cach

Déng clta dén khi chét clta phét tiéng cach.

Khong ¢ dién cap tdi thiét bi (nhu
cau chi bi né, ap-tb-mat bi ngét, day
ngudn bi dut,..)

Thay thé cau chi hodc dat lai ap-t6-méat. Cadm day ngudn vao
8 cdm an toan.
Nh&n nit Power dé bat may rifa bat.

Chon chic néng “Hen gid bat” hodc
"Khoa an toan”

Xoé& bo chiic ndng "Hen gid bat” hodc “Khoa tré em”. Tham
khdo muc "Hudng dan st dung”.

Khong/ chua chon chuang trinh ria

Chon mét chuang trinh rita va dong cla.

Chua cdp nudc hodc ap luc nudce yéu

Kiém tra va bat nguédn cap nudc.




Van dé Nguyén nhan cé thé Pé xuat giai phap |

Chuong trinh rira dét ngét
dung lai

Clta cO thé bi hé hoac khong dugc
déng dudng cach

Déng cla dén khi chét clra phét tiéng cach.

Ngudn dién hodc ngudn cép nudc bi
gian doan

Kiém tra va khéi phuc ngudn dién va/ hoac ngudn cap nudc.

Méy rita bét chay rét lau

Ngudn cép nudc khdng dd &m

Ddi vdi trudng hop ngudn cap nudc lanh, thiét bi can thai gian
dé gia nhiét nudc trudce khi bat dau mét chu ky rira.

Thai gian hoat déng phu thudc vao
chuong trinh rira dugc chon va lugng
chét ban trén bat dia

Loai bd s thuc phdm thira khoi bat dia va lua chon chuong
trinh rira thich hop.

Chét lam béng tréng, hodc cai dat
chét lam bong = 0

Thém chét lam bong va thay déi cai dat chat lam bong tuy
thudc vao dé cling clia nudc cap. Néu khong dung chét lam
bong, chuang trinh rifa mac dinh trong thdi gian dai nhat vdi
hau hét sé lan rira va xa.

Chi bao nap lai mudi hoac
chét lam bong sang

Khong cé chét lam bong

DE lai chét lam bong.

Khong co muéi (hodc cadm bién
khong phét hién mudi)

D6 lai mudi rira bat.

Mui

Luu y: C& thé nudc van con
dong lai sau qué trinh thr
nghiém trudc khi xuét xudng
gay ra mui hoi cho thiét bi.

Thirc an thura bam trong bo loc hodc
gioang clra thiét b

Thudng xuyén vé sinh b loc va giodng cla.

Thiic 8n thtra badm trén bat dia qua
au

Khong dé bat dia ban qué lau trudc khi rira, nén lam sach qua
thic &n thua trudc khi cho bat dia vao thiét bj.

Khong st dung chét lam bong hoac
st dung chét tay rira khéng phu
hap

SU dung chét lam bong va chét téy rira thich hap.

Nudc dong con lai trong hé thu

Hay chac chan rang chuang trinh rira trudc do da két thic.

DPudng 6ng thoat nudc bi tac, xoan,
chan hoac 6ng thoat nudc khéng
dugc 13p dat véi méc vong 13p cao

RUt 6ng thoat nudc hodc thay thé Eng thoat nudc. Hay chac
chan 6ng thoat nudc dudc 1ap dat vai moc vong 1ap cao.

Luu y: N&u mui van con, hay chay chuong trinh Eco cho dén
khi méay ria bat xa, lam gian doan chuang trinh va dat bat
dung dich gidm trang chung cat & gia trén va sau do chd dén
két thuc chuong trinh.

Tiéng 6n, va cham tur bat
dia tir bén trong budng rira

Sap x€p bat dia khéng phu hop,
khién cho ching va vao nhau hoac
vao hé théng tay phun

S&p xEp lai bat dia ding cach. Tham khao muc "Hudng dan st
dung"”.

Bét dia hodc gié xép do nhe khién
chiing di chuyén trong budng rra

St dung nhiéu béat dia hon hodc phéan bé béat dia déu hon, an
toan han trong thiét bi.




SACH HUGNG DAN SU' DUNG

XU LY SU cO

Van dé

Nguyén nhan cé thé

Dé xuat giai phap

May rita bat khéng chita day
nudéc (hodc chi bao kiém tra
ngudn cap nudc sang)

Ong c8p nudc bi xodn hoc bi tic

Lap dat 6ng cép nudc khéng co xoan hodc thong tac 6ng.

Chuong trinh rlra trudc dé chua hoan
thanh hodc chuang trinh rifa hién tai
bi gian doan

Hoan thanh chuong trinh rlira hodc dat lai may riia bat.

Cé thé ban da chon chiic nang "Hen
gio bat" hoac “Khoa an toan”

X04 b chiic nang “Hen gid tat" hoac “Khod an toan”. Tham
khado muc “Hudng dan st dung”.

Van dudng éng cép nudc bi khoa.

Md& van dudng 6ng cap nudc

Bang diéu khién bj d&i mau
hoac tray xudc

Vé sinh bang diéu khién bang khan
lau t8y trdng hodc chét téy rira

SU dung chét tdy rlra nhe v&i vai am mém.

Nudce ro ri tif budng rira
hodc tUr xung quanh cla

Bot xa phong tif viéc s&r dung chat
t8y rlra sai hodc dé tran qua muc
chét tdy rita

SU dung chét tay rlra may rufa bat thich hgp, khong dé day
chét tdy rira va lam sach bét ky luong chét tdy ria nao bi dé ra
ngoai.

Gioang cUa bi sai léch khoi vi tri

Dam béo gioadng clia dugc chén an toan vao ddng vi tri.

L& théng khi bi chan

Lam sach 16 thong khi.

L3p dat khong dung

Lién hé vai mét don vi dich vu 13p dat chuyén nghiép 18p dat
lai méay rifa bat.

Diém g sét trong budng rra
hodc clfa

Thép gi, do dung bang bac hoac
dung cu ndu bang gang tua vao
thanh budng rira hodc clfa

Vé sinh thanh budng rira va dam bao dung cu ndu nudng va
dao kéo bang thép khéng ndm st thanh budng rira. Ria
dung cu ndu bang gang bang tay.

Khan lau tdy tréng hodc chét tiy ria
mai mon dudc st dung dé lam sach
budng rifa hoac clfa

Chi st dung chét tay rifa nhe véi mot miéng vai &m mém dé
lam sach budng rifa va cla.

Cac bd phan bang nhua bi 6
hodc déi mau

Giot nudc ngung tu trén bé mat nhua
va dé lai vé&t ban 18 rang sau khi kho

Lua chon chuong trinh rira chuyén sdu hon (cung cép nhiéu
thay d6i nudc han), sép x€p bat dia & vi tri doc va st dung
chét tdy rira. Néu may rira bat co chat lam bdng, tang cai dat
lam mém.

Cac bo phan bang nhua bén trong
may rifa bat co thé bi d6i mau theo
thdi gian

M6t s6 chét liéu nhua bién mau theo thai gian, dé khéng phai
la do méy rira bat.

Nhiét do rira qué thép

Chon chuong trinh rifa chuyén sau hon vdi nhiét dé ria cao
hon.

N3p ngan chia chét téy rira
khéng dong lai

N&p ngan bi chan bdi ludng chat
téy rita du

Loai bo cdn chét tay rira.




XU LY SU cO

SACH HUGNG DAN SU' DUNG

Van dé

Nguyén nhan cé thé

Pé xuat giai phap

Chét tdy rira con dong lai
trong budng rlfa hoac ngan
chia

N&p ngan chita chat tdy rita bi chan
bai do rita va khong ma hoan toan

Khong sép xép béat dia xung quanh vi trf ndp ngan chiia chét
tdy rlra m& hoan toan.

Cénh tay phun bi chan bai do ria va
chét tdy rira khong dugc rifa sach

Hay chac chan canh tay phun co thé xoay tu do.

Ngan chifa chat tdy rira bi 4m khi ban
nap bé sung

Hay chac chan ngdn chita chéat tAy rifa kho hoan toan trudc
khi nap bd sung chét tay ria.

Chéat ty rira cli co thé khong hiéu
qua va khoéng hoa tan t6t

Thay thé bang chéat ty ria mai.

Khong thé Iua chon chuong
trinh réfa mong muén

Chuang trinh rifa trudc chua két thic

Tiép tuc chay may ria bat hoan thanh chuang trinh rifa cl
trudc khi lua chon chuadng trinh ria mdi.

Béat dia rira khong sach

Cac tay phun bi ket hodc sép x€p bat
dia khdng phu hgp khién tay phun
khong thé xoay tu do

Hay chac chan rang cac tay phun cé thé xoay tu do.

ft hodc khong cé nude phun do cac
16 phun trén tay phun bj tic

Vé sinh céc tay phun thudng xuyén. Tham khdo muc "Vé sinh
va bdo dudng”.

t hodc khong cé nudc phun do bd
loc bi tdc hodc bi 13p dat khdng dung

Vé sinh b6 loc thuang xuyén. Tham khdo muc “Vé sinh va béo
dudng”.
Dam bao bo loc 1ap dat chinh xac.

Bat dia sap xép 16n xén hoac sap xép
vugt qué kha nang chita clia gia xép
do

S&p xEp lai bat dia dé cac tay phun co thé phun nudc téi bé
mét clia ching. Tham khdo muc "Hudng dan st dung”.

Chuong trinh rlfa hodc chét tay ria
khong pht hgp hoac khong hiéu qua

Chon mét chuong trinh rlfa chuyén sau hon hodc st dung
chét tdy ria chuyén dung cho may rira bat.

Chaét téy rira kém hiéu qua do nudc
cing

Thiét 1ap lai bo lam mém nudc hodc nap bd sung mudi tham
khao muc “bd sung mudi va chat lam béng” trang 23 va chon
chuong trinh rra chuyén sau hon.

Nhting dém hodc vét co thé
x04 trén kinh va do dung
bang bac

Qua nhiéu chat lam bong cé thé gay
ra cac vét va qua it chat lam bong co
thé gay ra cac dém

Thém chét lam bong va kiém tra cai dat lam mém.

Bong can kim loai tir nudc ciing

Thiét 1ap lai bo lam mém nudc hodc st dung mudi rira bét.

Nudc tir trén hodc gia xép do trén
nho giot xuéng gia xép do dudi

Léy bat dia theo thir tu gid x€p do dudi, gia xép do trén va
gia xép do dao kéo cubi cling.




SACH HUGNG DAN SU' DUNG

XU LY SU cO

Van dé

Nguyén nhan c6 thé

Pé xuat giai phap

Bat dia khong kho sau khi
két thuc chuong trinh rira

Chét lam béng da hét hodc cai dat
chét lam bong khong chinh xac

Thém chét lam bong hodc diéu chinh cai dét.

Tuy chon sdy bé sung (Dry+) khéng
duagc chon

Lua chon tuy chon sdy bd sung (chi ap dung véi model
NAG3601M15)

Nudc tich tu trong cac chd 18m trén
bat dia

S&p x€p bat dia trén gia xp do d6c xudng dé nudc cé thé
thoat ra.

Canh clra dudc m& hodc bét dia dudc
18y ra trudc khi chuong trinh rira hoan
thanh

Cha dén khi chuong trinh rira két thic trudc khi mé clra hoac
|dy bat dia ra.

Nhua khong hép thu nhiét nhu dao
kéo hodc do st va cling khong kho

SUr dung chuang trinh rdfa chuyén sau hon (vdi nudc rifa ndng
hon) hodc Iua chon tuy chon sdy bé sung.

Can voi trang bam trén bat
dia, budng rda, gia xép do
hodc clra

Can trang bam bén trong may ria
béat, gid xép do tir can voi trong nudc
ciing

St dung may rita bat thuong xuyén. Néu méy rira bat co mudi
rlfa bat, hay tang cai dat lam mém nudc.

Nudc cling khién chat tdy rira 3 in 1
hodc chét tdy rira théng thudng
khong co hiéu qua

St dung chét tdy rita, chat lam béng va mudi danh riéng cho
may rifa bat.

Dudi dinh muc chét téy rita yéu cau

St dung nhiéu chét tdy rira hodc thay déi chéat tay rifa hiéu
qua hon.

Nhiét do rta qua thap

Lua chon chuong trinh rira chuyén sdu hon véi nhiét dé rira
cao han.

Diém gi trén dao kéo, do
dung bang bac hodc dung
cu néu &n bang thép

Dao kéo khong chéng gi hodc dugc
rifa véi dao kéo hodc dung cu néu
an bi gi sét

St dung dao kéo va dung cu néu an chéng gi va khong rira
dao kéo va dung cu néu &n bi gi sét vdi thiét bi.

Ham lugng mudi rira bat qué cao do
nap ngan chita mudi khéng dugc gén
chat hoac mudi bi d6 ra ngoai trong
qué trinh nap bd sung

Van chat ndp ngan chta mudi mét cach cdn than va loai bd
mudi bj d6 ra ngoai.

V&t tra ho3c son moi van
bam trén bat dia

Lua chon chuang trinh rlfa qua yéu

Lua chon mét chuang trinh rifa chuyén sau han.

Dudi dinh mutc chét tay rifa yéu cau

SU dung nhiéu chat tdy rira hodc thay déi chat tay rifa hiéu
qué hon.

Chét lugng bé mat do ria da giam

dang ké

Khéng nén st dung may rira bat vai cac do rira nay.




XU LY SU cO

SACH HUGNG DAN SU DUNG

Van dé

Nguyén nhan cé thé

Pé xuat giai phap

Mang bam mau vang, nau
xanh duadng trén cac vat
dung rua

L&p mang bam hinh thanh tir hén
hap thuc phdm va kim loai trong
ngudn cap nudc

C6 thé dugc loai bd mot phan vdi chét tdy rira hoac lam sach
o hoc.

L&p méng bam hinh thanh do qué
trinh oxy hoé clia cac vat dung cu
nau an bang bac hodc nhém

C6 thé duac loai bd mot phan vdéi chéat tdy ria hodc lam sach
cd hoc.

Mang bam mau vang, nau,
cam trén cac vat dung ria
va dé dang lam sach

L&p mang bam hinh thanh tt hdn
hap thuc pham va kim loai trong
ngudn cap nudc

e SUr dung mudi rifa bat hodc tang cai dat lam meém khi can
thiét.

e SUf dung chét tdy rita chuyén dung méy rifa bat thay vi chat
tdy rlra 3 trong 1.

Bat dia bi xudc hoac bi v

Ham lugng mudi rira bat qué cao do
nap ngan chita mudi khéng dugce gén
chdt hodc mudi bi d6 ra ngoai trong
qué trinh nap bd sung

Van chat nap ngan chra mudi mét cach can than va loai bd
mudi bi d6 ra ngoai.

Cai dat lam mém nudc thép hoac
mudi rira bat khong dd

Kiém tra va cai dat lai gia tri lam mém.

B4t dia sap x&p 16n x6n hodc sap xép
vugt qué kha nang chita clia gia xép
do

S&p xEp lai bat dla dé cac tay phun co thé phun nudc tdi bé
mét clia chiing. Tham khdo muc "Hudng dan st dung”.

*

Chi b&o nap b8 sung chét lam bong
sang

Vui long nap bé sung chét lam bong. Tham khao hudng dan
trong muc “"Hudng dan 13p dat”.

S

Chi bao nap b8 sung mudi sang

Vui long nap bé sung mudi rifa bat. Tham khao hudng dan
trong muc “"Hudng dan 13p dat”.

w%gNé’u khong khac phuc dudc, hay lién hé vdi cac tram bao hanh uy quyén hodc Trung tdm cham soc khéach hang clia Nagakawa,
Hotline: 1900 54 54 89. Viéc stta chita sai cach c6 thé dan dén rui ro nghiém trong cho su an toan clia ngudi dung.




HUGNG DAN BAO HANH SAN PHAM

A. Huéng dan kich hoat bao hanh dién tir
Hién nay Nagakawa st dung ché dé bao hanh dién tir thay cho ché dé bao hanh trén gidy.
Bao hanh dién t(r 1a mét hinh thiic mdi bang SMS qua téng dai 8100 hodc qua website, gilip tiét kiém thai gian, cong stc, khach
hang sé dudgc hudng dich vu bao hanh tét nhat.
DE& dam bao quyén Igi khach hang, vui long thuc hién kich hoat bao hanh dién t&t ngay sau khi mua, 1p dat san phdm Nagakawa.
a. Cach kich hoat bao hanh dién tor Nagakawa:
e L4y thé kich hoat bdo hanh bén trong 6 dung thé & quyén sach nay. Cao nhe I&p phi mau bac trén thé dé 18y ma kich hoat.
e (06 hai cach thuc hién kich hoat bdo hanh nhu sau:

- Cach 1: Truy cap vao website: www.baohanh.nagakawa.com.vn va lam theo hudng dan.

- Cach 2: Kich hoat qua SMS gUi t6ng dai 8100, nhan tin theo cl phap sau:

Soan tin nhan “ NAG SERIAL MAKICHHOAT " gli 8100

Luuy:
+ S6 serial ctia san phdm dugc quy dinh 18y trén tem dan ngay bén canh 6 dung thé trong quyén sach nay hoic trén tem dan trén
than san phdm.
+ T4t ca cac ki tu co thé viét in hodc viét thusng. Gilta cac ndi dung phai c6 ddu cach.
- Khi nhan dudc tin nhan tra 151 kich hoat thanh cong tir téng dai 8100, khach hang d& hoan thanh viéc kich hoat bao hanh dién
tir Nagakawa. Néu thét bai, vui long thuc hién lai.
Cudc phi 12 1 500 VNB cho mét tin nhan gufi di.
b. Tra cifu théng tin bao hanh san pham:
DE tra cttu thai gian bao hanh clia san phdm co 2 cach.
- Cach 1: Truy cap vao website: www.baohanh.nagakawa.com.vn va lam theo hudng dan.
- Cach 2: Soan tin nhan theo c phap “ NAG SERIAL “ gUfi 8100 (serial da dudc kich hoat).
Téng dai 8100 sé tu dong gui lai tin nhdn co thong tin thai gian bdo hanh cla san pham.
Cudc phi 12 1 500 VNB cho mét tin nhan gui di.

B. Quy dinh bao hanh
e Nagakawa dam bao dich vu bado hanh mién phi cho cac san phdm di diéu kién bao hanh. M&i san phdm cé diéu kién bao hanh
khac nhau tuy thudc vao dong san phdm. Quy khach vui long tham khao théng tin chi tiét tai website:
www.baohanh.nagakawa.com.vn
e Mang Iudi tram bao hanh uy quyén cta Nagakawa cé mét trén toan quéc. Khi khach hang c6 yéu cau, xin vui long lién hé véi
Trung tdm tu van va chdm séc khach hang Nagakawa Hotline 1900 54 54 89 dé dugc ho trg va giai dap.
a. Diéu kién bao hanh mién phi:
Khach hang s& dugc hudng ché dé bao hanh mién phi khi san phdm thod man tét ca cac diéu kién sau:
- San phdm chinh hang Nagakawa. Bugc I3p dat, két ndi dong bd ding tiéu chudn va quy chun k§ thuat clia hang.
- San phdm dang trong thai han bao hanh, da dugc kich hoat bao hanh dién ti theo quy dinh clia hang.
- San pham hu hong linh kién do 16i k§ thuét i phia nha san xuét.
- Tem thong s6 k§ thuat va tem serial dan trén may phai con nguyén ven, khéng bi rach hodc bi tdy xoé.
b. Piéu kién khéng dugc bao hanh mién phi, c6 thé lua chon dich vu sira chira tinh phi:
Khach hang sé& khéng dugc hudng ché dé bao hanh mién phi khi san phdm cé mot trong cac diéu kién sau:

- San ph&m da hét thai han bao hanh.


http://www.baohanh.nagakawa.com.vn
http://www.baohanh.nagakawa.com.vn

HUGNG DAN BAO HANH SAN PHAM

- San ph&m chua dugc kich hoat bao hanh dién tur.

- Tem thong s6 ky thuat hodc tem serial dan lén may da bi tdy xod, cao rla, tray rach,...

- San phdm dugc 1&p dat, két ndi khong déng do, khdng ding tiéu chudn ki thuét clia hang.

- San phdm bi hu hong do I8p dat, sit dung khéng dung k§ thuat, sit dung sai dién ap hodc do dién thé ngudn dién khong 6n
dinh, cac mdi tiép dat khdng t6t; san phdm khéng dugc vé sinh bao duéng dinh ky.
c. Cac diéu kién khac:

- Vi cac san phdm I3p dat & vi tri phic tap, khédng dam bao an toan lao déng, gy kho khin cho cong viéc bdo hanh, yéu cau
khach hang phai hé trg phuong tién hodc thiét bi,... (nha san xuat khdng chiu chi phi thué dan gio, thang,...).

- Thé kich hoat bao hanh cho méi bé may chi dugc cdp mot [an. Néu mét dé nghi lién hé véi Trung tam tu van va chdm soc
khach hang Nagakawa dé dugc gitp dd.




USER MANUAL

PREFACE

PLEASE READ THESE INSTRUCTIONS FOR USE
CAREFULLY

Dear customers,

Kindly read the user manual carefully for proper user and care
of the appliance.

We advise you to keep this guide for future reference or other
product users.

CUSTOMER SERVICE

e Kindly refer to the user manual for basic issues.
e [f unable to handle an issue, please contact Nagakawa
Customer Servie Center for timely technical support.

Recommendation!
E Proper operation for treatment of waste
- electric & electronic equipment!
Notes: When the product is no longer usable, please classify
this product and its electronic accessories out of household
waste before disposal, in order to increase the possibility of
reusing and prevent adverse effects on the environment or
human health.




SAFETY INFORMATION

USER MANUAL

Warning

When using your dishwasher, follow the basic precautions
including the following:

Warning! Hydrogen gas is explosive

Under certain conditions, Hydrogen gas may be produced
in a hot-water system that has not been used for two
weeks or more.

HYDROGEN GAS IS EXPLOSIVE. If the hot-water system
has not been used for such a period, before using the
dishwasher turn on all hot-water faucets and let the water
flow from each for several minutes. This will release some
accumulated hydrogen gas. As the gas is flammable, do
not smoke or use an open flame this time.

A Warning! Proper use

e Do not abuse, sit on, or stand on the door or dish
basket of the dishwasher.

e Do not touch the heating element during or
immediately after using.

e Do not operate your dishwasher unless all enclosure
panels are properly in place. Open the door very carefully
if the dishwasher is operating. There is a risk of water
squirting out.

e Do not place any heavy objects or stand on the door
when it is open. The appliance could tip forward.

e When loading items to be washed.

- Locate sharp items so that they are not likely to damage the
door seal;

- Load sharp knives with the handles up to reduce the risk of cut
type injuries;

- Warning: Knives and other utensils with sharp points must be
loaded in the basket with their points down or placed in a
horizontal position.

e When using your dishwasher, you should prevent
plastic items from contacting with heating element.

e Check that the detergent receptacle is empty after
completion of the wash cycle.

e Do not wash plastic items unless they are marked
dishwasher safe or the equivalent. For plastic items not so
marked, check the manufacturer’s recommendations.

e Use only detergent and rinse additives designed for an
automatic dishwasher. Never use soap, laundry detergent,
or hand washing detergent in your dishwasher.

e Other means for disconnection from the supply must be
incorporated in the fixed wiring with at least 3 mm contact
separation in all poles.

o Keep children away from detergent and rinse aid, keep
children away from the open door of the dishwasher, there
could still be some detergent left inside.

e These instructions shall also be got from the
manufacturer or responsible Vendor.

® To protect against the risk of electrical shock, do not
immerse the unit, cord or plug in water or other liquid.

e This appliance can be used by children aged from 8
years and above and persons with reduced physical,
sensory or mental capabilities or lack of experience and
knowledge if they have been given supervision or
instruction concerning use of the appliance in a safe way
and understand the hazards involved. Children shall not
play with the appliance. Cleaning and user maintenance
shall not play with the appliance. Cleaning and user
maintenance shall not be made by children without
supervision.

e Dishwasher detergents are strongly alkaline. They can be
extremely dangerous if swallowed. Avoid contact with skin
and eyes, and keep children away from the dishwasher
when the door is open.

e The door should not be left in the open position since
this could present a tripping hazard.

e [f the supply cord is damaged, it must be replaced by
the manufacturer or its service agent or a similarly
qualified person in order to avoid a hazard.

® Please dispose of packing materials properly.

e During installation, the power supply must not be
excessively or dangerously bent or flattened.

e Do not tamper with controls.

e The appliance is to be connected to the water mains
using new hose sets, and the old hose-sets should not be
reused.

e Make sure that the carpet must not obstruct the
openings at the bottom base.

e Use the dishwasher only for its intended function.

e The dishwasher is intended for indoor use only.




e The dishwasher is not designed for commercial use. It is FRONT VIEW

intended for use in domestic households and in similar
working and residential environments.

e Please do not overload your dishwasher. There is only
space for 14 standard dishes (NAG3602M14) and 15
standard dishes (NAG3601M15). Do not use dish that is not
suitable for dishwashers. This is importal for good results
and for reasonable energy consumption.

READ AND FOLLOW THIS SAFETY INFORMATION
CAREFULLY
SAVE THESE INSTRUCTIONS

DISPOSAL

Dispose of the dishwasher packaging material
correctly.

All packaging materials can be recycled.
Plastic parts are marked with the standard

international abbreviations:

(e.g. PS for polystyrene, padding materials). 01 Upper Basket
A WARNING! 02 Spray Arms
Warng 03 Lower Basket

Packaging material could be dangerous for children!

For disposing of package and the appliance please go to a
recycling centre. Cut off the power supply cable and make
the door closing device unusable.

Cardboard packaging is manufactured from recycled
paper and should be disposed in the waste paper
collection for recycling. By ensuring this product is
disposed of correctly, you will help prevent potential
negative consequences for the environment and human
heatlh, which could otherwise be caused by inappropriate
waste handling of this product.

For more detailed information about recycling of this
product, please contact your local city office and your
household waste disposal service.

04 Water Softener

05 Detergent Dispenser
06 Rinse Aid Dispenser
07 Cutlery Tray

08 Cup Holder

IMPORTANT
To get the best performance from your dishwasher, read
all operating instructions before using it for the first time.




GENERAL INFORMATION

USER MANUAL

CONTROL PANEL
MODEL: NAG3601M15

,,,,,,,,,,,,

At—63s—Opion | SiartPause

01 Power switch: To turn on/off the power supply

02 Program key-press: Press the key to scroll through the
wash cycles. The corresponding programme light will be
ON to indicate which WASH CYCLE has been selected.

03 Delay button: The START DELAY will allow you to delay the
start time of any cycle automatically up to 24 hours.

04 Function alternative button: Press this button you can
choose the additional function “3 IN 1, washing of upper
layer or washing of lower layer and the corresponding light
flashes.

05 Start/Pause button: Press this button to start or pause the
dishwasher.

06 Child lock button: Press the two button for 3 seconds, the
appliance could be locked and any button can not be
used.

07 Program indicator light: When you select a washing
programme, the corresponding light will display.

08 Salt refill indicator: The indicator lights up when the
softwener needs to be refilled.

D

09Rinse aid refill indicator: The indicator lights up when
dispenser needs to be refilled.

103 in 1indicator: The indicator lights up when the
additional function be selected.

11 Child lock indicator: The “Child Lock” will be available
when you press "Alt” and "Option” buttons for 3 seconds
at the "Child lock” indicator lights up after flashing 6 times

12 Washing light of upper layer: To come on when the upper
spray arm is washing.

13 Washing light of lower layer: To come on when the lower
spray arm is washing.

14Dry+ indicator: An increased temperature during the final
rinse stage will improve the drying process: The indicator
will be available when the Dry+ button is selected.

15Digital display: To display the running time remain,
malfunction codes and delay time.

16 Option Function: Press this button you can choose or
cancel the Dry+ Function or the 3 in 1 Function.




USER MANUAL

GENERAL INFORMATION
Wash cycle table for NAG3601M15
Program Cycle selection Description Detergent Running Energy Water
Information of Cycle Pre/Main Time (kWh) (litres)
(min)
For the heaviest soiled Pre-wash 5/325 213 1.68 153
E]' loads, such as pots, pans, | Mainwash (60°C) (or3in1)
—r casserole dishes and Rinse 1
Intensive | dishes that have been Rinse 2
sitting with dried food on [ Hotrinse
them for a while Drying
For normally soiled loads, Pre-wash 5/325 234 0.836 10
E CcO such as pots, plates, Mainwash (48°C) (or3in1)
Eco glasses and lightly soiled Rinse
pans, standard daily cycles. | Hotrinse
Drying
Light wash cycle to be used | Pre-wash 5/20 152 0.95 13
( J: for more delicate items Mainwash (45°C) (or3in1)
\L'_hi which are sensitive to high | Rinse
19 temperatures (Run cycle Hotrinse
immediately after use. Drying
> For lightly and normally Hotrinse 1 5/20 60 1.05 9.6
@ soiled plates and pans for | Hotrinse 2
. every day. Hotrinse (50°C)
60 min Drying
A shorter wash for lightly | Mainwash (45°C) 5/15 40 06 6.6
>> soiled plates and pans for | Hotrinse
Rapid every day.
To rinse dishes that you RUfa trudc / 12 0.01 39
plan to wash later that day.
Pre-Rinse




GENERAL INFORMATION

USER MANUAL

Technical Data Sheet

Model NAG3601M15
Type Semi Built-in
Standard place settings 15

Rated voltage / frequency ~ 220-240 V/ 50 Hz
Power consumption 1850 W
Water consumption 10 liter
Annual energy consumption 241kWh
Annual water consumption 2800 liter
Noise level 46 dB
Number of wash cycles 6

Number of options 4

Net dimensions (WxHxD)

600 x 845 x 600 mm

Packing dimensions (WxHxD)

656 x 875 x 675 mm

Net weight (WxHxD) 42 kg
Packing weight (WxHxD) 46 kg
Water pressure (flow pressure) 0.4-10 bar
Water temperature Max. 45°C

1. Energy consumption "241" kWh per year, based on 280 standard cleaning cycles using cold water fill and the consumption of the
low power modes. Actual energy consumption will depend on how the appliance is used.
2. Water consumption "2800" litres per year, based on 280 standard cleaning cycles. Actual water consumption will depend on how

the appliance is used.

The above values have been measured in accordance with standards under specified operating conditions. Results may vary
v greatly according to quantity and pollution of the dishes, water hardness ,amount of detergent, etc.




USER MANUAL

GENERAL INFORMATION

CONTROL PANEL
MODEL: NAG3602M14

Power é o o oMo o o ;
gt 2 & W B 7 .(:z’
Program ( ' .
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01 Power switch: To turn on/off the power supply

02 Program key-press: Press the key to scroll through the
wash cycles. The corresponding programme light will be
ON to indicate which WASH CYCLE has been selected.

03 Delay button: The START DELAY will allow you to delay the
start time of any cycle automatically up to 24 hours.

04 "3 in 1" button: Press this button you can choose or cancel
the "3 in 1" function.

05 Start/Pause (Reset 3sec) button: Press this button to start
or pause or reset the dishwasher.

06 Child lock button: Press the two button for 3 seconds, the
appliance could be locked and any button can not be
used.

07 Program indicator light: When you select a washing
programme, the corresponding light will display.

08 Salt refill indicator: The indicator lights up when the
softwener needs to be refilled.

©
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09 Rinse aid refill indicator: The indicator lights up when
dispenser needs to be refilled.

10 Child lock indicator: The “Child Lock” will be available
when you press the "Child Lock” buttons for 3 seconds,
and the “Child lock” indicator lights up after flashing 6
times.

11 3 in Tindicator: The indicator lights up when the additional
function be selected.

12 Washing light: To come on when the dishwasher is
washing.

13 Drying light: To come on when the dishwasher is drying.

14 Digital display: To display the running time remain,
malfunction codes and delay time.




GENERAL INFORMATION

USER MANUAL

Wash cycle table for NAG3601M 14

Program Cycle selection Description Detergent Running Energy Water
Information of Cycle Pre/Main Time (kwh) (litres)
(min)
For the heaviest soiled Pre-wash 5/30 171 15 18
'[j loads, such as pots, pans, [ Mainwash (60°C) (or3in)
—r casserole dishes and Rinse 1
Intensive dishes that have been Rinse 2
sitting with dried food on [ Hotrinse
them for a while Drying
For normally soiled loads, | Pre-wash 5/30 180 1.06 12
E CO such as pots, plates, glasses | Mainwash (54°C) (or3in)
Eco and lightly soiled pans, Hotrinse
standard daily cycle. Drying
Light wash cycle to be used | Pre-wash 5/20 147 0.95 14
U) for more delicate items Mainwash (45°C) (or3in 1)
,;/ which are sensitive to high | Hotrinse
Light temperatures. (Run cycle Drying
immediately after use)
For lightly and normally Hotrinse 1 5/20 60 1.0 1.5
@ soiled plates and pans for | Hotrinse 2
: every day. Hotrinse (60°C)
60 min Drying
A shorter wash for lightly Main wash (40°C) 15 36 0.55 7
>> soiled loads do not need Hotrinse
Rapid drying.
To rinse dishes that you Pre-wash / 1 0.01 4

Pre-Rinse

plan to wash later that day.
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GENERAL INFORMATION

Technical Data Sheet

Model NAG3602M14

Type Semi Built-in
Standard place settings 14

Rated voltage / frequency ~ 220-240 V/ 50 Hz
Power consumption 1850 W

Water consumption 12 liter

Annual energy consumption 299 kWh

Annual water consumption 3360 liter

Noise level 49 dB

Number of wash cycles 6

Number of options

1

Net dimensions (WxHxD)

600 x 845 x 600 mm

Packing dimensions (WxHxD)

656 x 875 x 675 mm

Net weight (WxHxD) 42 kg
Packing weight (WxHxD) 46 kg
Water pressure (flow pressure) 0.4-10 bar
Water temperature Max. 45°C

1. Energy consumption "241" kWh per year, based on 280 standard cleaning cycles using cold water fill and the consumption of the
low power modes. Actual energy consumption will depend on how the appliance is used.
2. Water consumption "2800" litres per year, based on 280 standard cleaning cycles. Actual water consumption will depend on how

the appliance is used.

. The above values have been measured in accordance with standards under specified operating conditions. Results may vary
e greatly according to quantity and pollution of the dishes, water hardness ,amount of detergent, etc.




INSTALLATION INSTRUCTIONS

w%WKeep this instruction manual in a safe place for future reference. If the appliance is sold, given away or moved, please ensure the
manual is kept with the machine, so that the new owner may benefit from the advice contained within it.
Please read this instruction manual carefully: it contains important information regarding the safe installation, use and
maintenance of the appliance.

If the appliance must be moved at any time, keep it in an upright position; if absolutely necessary, it may be tilted onto its back.

Positioning and leveling

1. Remove the appliance from all packaging and check that it has not been damaged during transportation. If it has been
damaged, contact the retailer and do not proceed and further with the installation process.

2. Check the dishwasher by placing it so that its sides or back panel are in contact with the adjacent cabinets or even with the
wall. This appliance can also be recessed under a single worktop.

3. Position the dishwasher on a level and sturdy floor. If the floor is uneven, the front feet of the appliance may be adjusted until it
reaches a horizontal position (the angle of inclination must not exceed 2 degrees). If the appliance is levelled correctly, it will be
more stable and much less likely to move or cause vibrations and noise while it is operation.

Connecting the water and electricity supplies

wé!}mConnection to the water and electricity supplies should only be performed by a qualified technician.

The dishwasher should not stand on top of the water hoses or the electricity supply cable.
The appliance must be connected to the water supply network using new piping. Do not use old piping.

Connecting the water inlet hose

Connect the cold water supply hose to a threaded 3/4(inch)
connector and make sure that it is fastened tightly in place. If the
water pipes are new or have not been used for an extended period
of time, let the water run to make sure that the water is clear and free
of impurities. If this precaution is not taken, there is a risk that the
water inlet can get blocked and the appliance could be damaged.

Connecting the water outlet hose

Fit the drainage hose of your machine to the drainage pipe without
bending.

If the length of the hose is not sufficient, apply to the authorized
service for an extension made from the same material as the
original. Remember that the length of the hose should not
exceed 4meters even when with an extension.

If the drainage hose is longer the 4 m. the dishes will not be
cleaned properly secure your hose firmly to the drainage pipe to
avoid it coming off during the washing process.

min500mm

| PR




INSTALLATION INSTRUCTIONS

Electrical connection
Before inserting the plug into the electrical socket, make sure that:
e The socket is earthed and complies with current regulations;
e The socket can withstand the maximum load of the appliance, which is indicated on the data plate located on the inside of the
door(see description of the appliance);
e The power supply voltage falls within the values indicated on the data plate on the inside of the door;
e The socket is compatible with the plug of the appliance. If this is not the case, ask an authorised technician to replace the plug (see
assistance); do not use extension cables or multiple sockets.
w@mOnce the appliance has been installed, the power supply cable and the electrical socket should be easily accessible.
The cable should not be bent or compressed.
If the power supply cable is damaged, it must be replaced by the manufacturer or its Technical Assistance Service in order to
prevent all potential hazards.(See Assistance)
The company shall not be held responsible for any incidents that occur if these regulations are not observed.

Advice regarding the first wash cycle

After the appliance has been installed, immediately before running the first wash cycle, completely fill the salt dispenser with and add
approximately 2 Kg of salt (see Rinse aid and refined salt). The water may overflow: this is normal and is not a cause for concern. It is
also normal that the LOW SALT indicator light continues to flash for a few cycles after the salt has been loaded.

Positioning the Appliance

Position the appliance in the desired location. The back should rest against the wall behind it, and the sides, along the adjacent
cabinets or wall. The dishwasher is equipped with water supply and drain hoses that can be positioned to the right or the left to
facilitate proper installation.

Leveling the Appliance
Once the appliance is positioned, adjust the feet (screwing them in or out) to adjust the height of the dishwasher, making it level. In
any case, the appliance should not be inclined more than 2°.

[ The maximum adjustment height of the feet is 20 mm.

How to Drain Excess Water From Hoses
If the sink is 1000mm higher from the floor, the excess water in hoses cannot be drained directly into the sink. It will be necessary to
drain excess water from hoses into a bow! or a suitable container that is held outside and lower than the sink.

Water Outlet
Connect the water drain hose. The drain hose must be correctly fitted to avoid water leaks. Ensure that the water inlet hose is not
kinked or squashed.

Extension Hose
If you need a drain hose extension, observe to use a similar drain hose..
It must be no longer than 4 metres; otherwise the cleaning effect of the dishwasher could be reduced.




INSTALLATION INSTRUCTIONS

Syphon Connection
The waste connection must be at a height of between 50cm (minimum) and 100cm (maximum) from the bottom of the dish. The water
drain hose should be fixed by a hose clip.

Start of Dishwasher

The followings should be checked before starting the dishwasher:

1 Whether the dishwasher is level and fixed

2 Whether the inlet valve is opened

3 Whether there is leakage at the connections of the conducts

4 Whether the wires are tightly connected

5 Whether the power is switched on

6 Whether the inlet and drain hoses are knotted

7 All packing materials and printings should be taken out from the dishwasher.

Attention
After installation, please put this manual into the bags of printings.
The content of this manual is very helpful to the users.




OPERATING INSTRUCTIONS

A. PRIOR USING FOR THE FIRST TIME

Before using your dishwasher for the first time:

A. Set the water softener.

B. Pour 500 ml of water inside the salt container and then fill with dishwasher salt.
C.Fillthe rinse aid dispenser.

D. Function of detergent.

I. Set the Water Softener

The water softener is designed to remove minerals and salts from the water, which would have a detrimental or adverse effect on the
operation of the appliance. The higher the content of these minerals and salts, the harder the water is. The softener should be adjusted
according to the hardness of the water in your area. Your local Water Authority can advise you on the hardness of the water in your area.
Setting
The amount of salt dispensed can be set from HO to H7.
Saltis not required at the set value HO.

Water hardness table

Water hardness Mmol/I Set value on
1. Find out about the hardness value of your tap water. Your °Clark Range the machine
water utility company Wil\‘he\p you with this. 0.8 oft 011 o
2. Setvalue can be found inthe water hardness table. 510 o I "
3. Close the door.
4. Switch on “Power” switch. -2 medium 15-18 He
5.Hold down "Delay” button and then press “Program” B-1 medium 19-21 H3
button for 5 seconds. The buzzer rings one time and H.. 16 - 20 medium 22-29 H4
flashes on the the digital display (factory setting is H4). 21-26 hard 3.0-37 H5
To change the setting: 27-38 hard 3.8-54 H6
1. Press "Delay” button. 39-62 hard 5.5-89 H7

Each time the button is pressed, the set value increases by one
level; when the value of H7 has been reached, the display jumps
back to HO (off).

2. Press "Program” button. The chosen setting has now been
stored.

Il. Loading the Salt into the Sorftener

Always use salt intended for use with dishwasher.

The salt container is located beneath the lower basket and should be filled as follows: Attention!

Only use salt specifically designed for use in dishwashers! All other types of salt not specifically designed for use in a dishwasher,
especially table salt, will damage the water softener. In case of damages caused by the use of unsuitable salt the manufacturer
does not give any warranty nor is liabe for any caused damages.

Only fill with salt just before starting one of the complete washing programmes.

This will prevent any grains of salt or salty water, which may have been split, remaining on the bottom of the machine for any
period of time, which may cause corrosion.

After the first wash cycle the control panel light expires.




OPERATING INSTRUCTIONS

A.Remove the lower basket and then unscrew and remove the cap from the salt container. (Picture 1).
B. If you are filling the container for the first time, fill 2/3 of its volume with water (around 500 ml) (Picture 2).

C. Place the end of the funnel (supplied) into the hole and introduce about 2 kg of salt. It is normal for a small amount of water to come
out of the salt container.

D. Carefully screw the cap back on.
E. Usually, the salt warning light willbe off in 2-6 days after the salt container s filled with salt.

If your model has no water softener, you may skip this section.

WATER SOFTENER

The hardness of the water varies from place to place. If hard water is used in the dishwasher, deposits will form on the dishes
and utensils.

The appliance is equipped with a special softener that uses salts specifically designed to eliminate lime and minerals from the
water.

1. The salt container must be refilled when the salt warning light in the control panel comes on. Though the salt container is
filled enough, the indicator light may not black out before the salt fully dissolve. If there is no salt warning light in the control
panel (for some models), you can judge when to load the salt into the softener by the cycles that the dishwasher had run (see
the following schema).

2. If there are spills of the salt, a soak program could be run to wipe them out.

&

111. Fill the Rinse Aid Dispenser

Function of Rinse Aid
Rinse aid is automatically added during the last rinse, ensuring thorough rinsing, spot and steak free drying.




OPERATING INSTRUCTIONS

Attention!
Only use branded rinse aid for dishwasher. Never fill the rinse aid dispenser with any other substances (e.g. dishwasher cleaning agent,
liquid detergent). This would damage the appliance.

When to Refill the Rinse Aid Dispenser

If there is no rinse aid warning light on the control panel, you can judge the amount of rinse aid by the color of the optical level
indicator “"D" located next to the cap. When the rinse aid container is full, the whole indicator will be dark. As the rinse aid diminishes,
the size of the dark dot decreases. You should never let the rinse aid get below 1/4 full.
As the rinse aid diminishes, the size of the black dot on the

rinse aid level indicator changes, as illustrated below.

@ Full

® 3/41ul —
® 1/2full Hl @

O 1/41ull - should refill to eliminate spotting

O Empty [[: %

Rinse Aid Dispenser

—D (Rinse-Aid indicator)

1.To open the dispenser, turn the cap to the “open” (left) arrow and lift it out.

2. Pour the rinse aid into the dispenser, be careful not to overfill.

3. Replace the cap by inserting it aligned with “open” arrow and turning it to the “close” (right) arrow.

Therinse aid is released during the final rinse to prevent water from forming droplets on your dishes that can leave spots and streaks. It

also improves drying by allowing water to sheet off the dishwasher. Your dishwashers are designed to use liquid rinse aids. The rinse

aid dispenser is located inside the door next to the detergent dispenser.

To fill the dispenser, open the cap and pour the rinse aid into the dispenser until the level indicator turns completely black. The volume
of the rinse aid container is about 140ml. Be careful not to overfill the dispenser, because this could cause over sudsing. Wipe away any
spills with a damp cloth. Don't forget to replace the cap before you close dishwasher door.
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Attention!

Clean up any rinse aid split during filling with an absorbent cloth to avoid excess foaming during the next wash.
Adjusting Rinse Aid Dispenser

The rinse aid dispenser has four or six settings . Always

start with the dispenser set on "4" If spots and poor drying

are problems, increase the amount of rinse aid dispensed R

by removing the dispenser lid and rotating the dial to "5".

If the dishes still are not drying properly or are spotted, %’»

adjust the dial to the next higher number until your dishes Adjust lever
are spot-free. The dose is factory set in position 5 (Rinse)

. Increase the dose if there are drops of water or lime spots on the dishes after washing. Reduce it if there are sticky whitish
e streaks on the dishes or a bluish film on glassware or knife blades.

IV. Function of Detergent

Detergents with its chemical ingredients are necessary to remove dirt, crush dirt and transport it out of the dishwasher. Most of
commercial quality detergents are suitable for this purpose.

Concentrated Detergent

Based on their chemical composition, detergent can be split in two basic types:

e Conventional, alkaline detergents with caustic components.

e Low alkaline concentrated detergents with natural enzymes

The use of "Eco" washing programme in conjunction with concentrated detergents reduces pollution and is good for your dishes;
these washing programmes are specially matched to the dirt-dissolving properties of the enzymes of the concentrated detergent.
For this reason"Eco" washing programme in which concentrated detergents are used can achieve the same results that can
otherwise only be achieved using"intensive" programme

Detergent Tables

Detergent tablets of different brands dissolve at different speeds. For this reason some detergent cannot dissolve and develop
their full cleaning power during short programmes. Therefore please use long programmes when using detergent tablets, to
ensure the complete removal of detergent residuals.

Detergent Dispenser

The dispenser must be refilled before the start of each washing cycle following the instructions provided in the Wash Cycle Table.
Your dishwashers use less detergent and rinse aid than conventional dishwashers. Generally, only one tablespoon of detergent is
needed for a normal wash load. Also, more heavily soiled items need more detergent. Always add the detergent just before
starting dishwasher, otherwise it could get damp and will not dissolve properly.
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Amount of Detergent to Use

1. Ifthe lidis closed: press release button. The lid springs open.
2. Always add the detergent just before starting each wash cycle. Only use branded detergent aid for dishwasher.

A WARNING!
Dishwasher detergent is corrosive! Take care to keep it out of reach of children.
Use only detergent specifically made for use in dishwashers. Keep your detergent fresh and dry. Don't put powder detergent into
the dispenser until you're ready to wash dishes
Fill in the detergent
Fill the detergent dispenser with detergent. The marking
indicates the dosing levels , as illustrated on the right:
1. The place of main wash cycle detergent placed,

"MIN"means approximately 20 g of detergent. f T 9&%

2. The place of pre-wash cycle detergent placed ,
approximately 5 g of detergent

Please observe the manufacturer's dosing and storage I
recommendations as stated on the detergent packaging. :] Im
Close the lid and press until it locks in place. W
If the dishes are heavily soiled, place an additional

detergent dose in the pre-wash detergent chamber. This
detergent will take effect during the pre-wash phase.

You find information about the amount of detergent for the single programme on the last page.
Please be aware that according to the level soiling and the specific hardness of water, differences are possible.
Please observe the manufacturer's recommendations on the detergent packaging.
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Detergent

There are 3 sorts of detergents

1.With phosphate and with chlorine

2.With phosphate and without chlorine

3.Without phosphate and without chloride

Normally new pulverized detergent is without phosphate. The water softener function of phosphate is not given. In this case we
recommend to fill salt in the salt container even when the hardness of water is only 6 dH. If detergents without phosphate were
used in case of hard water often white spots appear at dishes and glasses. In this case please add more detergent to reach better
results. Detergents without chlorine do only bleach a little. Strong and coloured spots will not removed completely. In this case
please choose a programme with higher temperature.

V. Loading the Dishwasher Baskets

For best performance of the dishwasher, follow these loading guidelines. Features and appearance of baskets and silverware
baskets may vary from your model

Attention before or after Loading the Dishwasher Baskets
Scrape off any large amounts of leftover food. It is not necessary to rinse the dishes under running water. Place objects in the
dishwasher in the following way:

1. Items such as cups, glasses, pots/pans, etc. are stood upside down

2. Curve items, or those with recesses, should be at a slant so that water can run off.

3. They are stacked securely and can not tip over.

4. They do not prevent the spray arms from rotating while washing takes place.

Very small items should not be washed in the dishwasher as they could easily fall out of the.baskets.

Removing the Dishes

To prevent water dripping from the upper basket into the Upper Basket
lower basket, we recommend that you empty the lower - 1 :

basket first and then the upper basket L Upper basket
Loading the Upper Basket Ty:e ';’:
The upper basket is designed to hold more delicate and lighter .

dishware such as glasses, coffee and tea cup and saucers, as
well as plates, small bowls and shallow pans (as long as they
are not too dirty). Position the dishes and cookware so that
they do not get moved by the spray of water.

Saucer

Serving bowl

m|O|O|w

Serving bow!
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Upper Basket Height Adjustment

Basket height adjustment mechanism on the upper basket
of your machine is designed to let you adjust the height of
your upper basket upwards or downwards, without
removing it from your machine when it is full, and create
large spaces at the top or bottom area of your machine as
needed. Basket of your machine is set to lower position in
factory settings.

In order to raise your basket, hold it from both sides and
pull it upwards. In order to lower it, hold it from both sides
again, and leave it.

In loaded basket adjustment mechanism, make sure that both sides are in the same position (up or down).

Upper position Lower position

Loading the Lower Basket

We recommend that you place large items which are most Lower Basket

difficult to clean in to the lower basket: pots, pans, lids,

Lower basket

serving dishes and bowls, as shown in the figure below.

It is preferable to place serving dishes and lids on the side Tee frem

of the baskets in order to avoid blocking the rotation of the F Serving bowl
top spray arm.

Pots, serving bowls, etc. must always be placed top down. © Soup plate
Deep pots should be slanted to allow water to flow out. H Dinner plate

The bottom basket features fold down tine rows so that

| Dessert plate
larger or more pots and pans can be loaded.

J Oval plate
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Upper/Lower basket Folding racks

Folding racks consisting of three/two parts in the upper/lower basket of your machine are designed in order to let you place big
items easier as pots, pans, etc. If requested, each part can be folded separately, or all of them can be folded and larger can be
obtained. You can use folding racks by rasing thenupwards, or by folding.

Lower Basket

Cutlery tray
Arrange the cutlery in the tray as shown. Cutlery should be placed to ensure that water runs off freely.

Cutlery tray

Hl Type| Item
8 1 Tea spoons
E 2 |Dessertspoons
I}
3 Soup spoons
T T 4 | Gravyladle
.:][ ] - ]:” .
= . - A 5 Serving fork
; 3 6 Forks
7 Knives
U
E— 8 |Serving spoons

Eis i

A L 1
AN 1] .
[ Ll 8 1 B0 J W

6




OPERATING INSTRUCTIONS

A

Warning

Are not suitable

o Cutlery with wooden, horn china or mother-of-pearl handles.

® Plastic items that are not heat resistant.

e Older cutlery with glued parts that is not temperature resistant.

e Bonded cutlery items or dishes.

® Pewter or cooper items.

e Lead crystal glass.

® Steel items subject to rusting.

e [tems made from synthetic fibre.

WARNING!

Do not let any item extend through bottom.

Are of limited suitability Some types of glasses can become dull after a large number of washes.
Silver and aluminium parts have a tendency to discolour during washing.
Glazed patterns may fade if machine washed frequently.

Do not put in items that are dirty of cigarette ash, candle wax, lacquer or paint. If you buy new dishes please make sure
. that they are suitable for dishwashers.
** Please do not overload your dishwasher. There is only space for 14 standard dishes. Do not use dish that is not suitable for
dishwashers. This is important for good results and for reasonable energy consumption.

Loading Cutlery and Dishes

Before loading the dishes, you should:

- Remove large left-over.

- Soften remnants of burnt food in pans.

When Loading the Dishes and Cutlery, Please Note:

Dishes and cutlery must not impede the rotation of the spray arms.

Load hollow items such as cups, glasses, pans etc. with the opening downwards so that water cannot collect in the container or a
deep base.

Dishes and items of cutlery must not lie inside one another, or cover each other.

e To avoid damage to glasses, they must not touch.

e | oad large items which are most difficult to clean into the lower basket.

e The upper basket is designed to hold more delicate and lighter dishware such as glasses, coffee and tea cups.
Attention!

Long bladed knives stored in an upright position are a potential hazard!

Long and/or sharp items of cutlery such as carving knives must be positioned horizontally in the upper basket.
Damage to Glassware and other Dishes

Possible causes:

e Type of glass or manufacturing process. Chemical composition of detergent.

e Water temperature and duration of dishwasher programme.
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Suggested remedy:

e Use glassware or porcelain dishes that have been marked dishwasher-proof by the manufacturer.

e Use a mild detergent that is described as kind of dishes. If necessary, seek further information from detergent manufacturers.
® Select a programme with a low temperature.

e To prevent damage, take glass and cutlery out of the dishwasher as soon as possible after the programme has ended.

At the End of the Wash

When the working cycle has finished, the buzzer of dishwasher will ring for 6 times, then stop. Turn off the appliance using the
ON/OFF button, shut off the water supply and open the door of the dishwasher. Wait a few minutes before unloading the
dishwasher to avoid handling the dishes and utensils while they are still hot and more susceptible to breakage. They will also dry
better.

B. STARTING A WASHING PROGRAMME

Turning on the Appliance

Starting a wash cycle...

Draw out the lower and upper basket, load the dishes and

1. push them back. It is recommended to load the lower basket first, then the upper one (see the section entitled "Loading the
Dishwasher"). Pour in the detergent (see the section entitled "Salt, Detergent and Rinse Aid").

2. Insert the plug into the socket. The power supply is 220-240V AC 50 Hz, the specification of the socket is 12 A 250 VAC.50 Hz.
Make sure that the water supply is turned on to full pressure. Close the door, press the'Power"button,

Press the "Program"” button to select a desired "Wash cycle". (See the section entitled "Wash Cycle Table") . With a little force to
ensure the door is properly closed.

. A click could be heard when the door is closed perfectly.
== When the washing is over, you can shut off the switch by pressing"Power" button.

Change the Programme

Premise: A cycle that is underway can only be modified if it has only been running for a short time.

Otherwise, the detergent may have already been released, and the appliance may have already drained the wash water. If this is
the case, the detergent dispenser must be refilled (see the section entitled " Fill in the Detergent " ).

Press"Power" button to cancel the programme, and turn on it again ,then you can change the programme to the desired cycle
setting (see the section entitled "Starting a wash cycle. .. ").

. If you open the door when washing, the machine pauses and warning alarm rings, the display appears E1. When you close
™ the door, the machine will keep on working.

The 6 programme lights show the state of the dishwasher:
a) One of the programme lights on--> cycle running
b) One of the programme lights blinking -->pause
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A

Warin

. If all the lights begin to glimmer, that indicates the machine is out of order, please turn off the main power and water
= supply before calling a service.

Forget to Add Dish

A forgotten dish can be added any time before the detergent cup opens.
1 Open the door a little to stop the washing.

2 After the spray arms stop working, you can open the door completely.
3 Add forgotten dishes.

4 Close the door, the dishwasher will work after ten seconds.

,It is dangerous to open the door when washing, because the hot water may scald you.

Switch Off the Dishwasher

The digital display appears "---" and the buzzer rings 6 times, only in this case the programme has ended.
1.Switch off the dishwasher by pressing the'Power" button.

2.Turn off the water tap!

Open the door carefully. Hot steam may escape when the door is opened!

e Hot dishes are sensitive to knocks. The dishes should therefore be allowed to cool down around 15 minutes before removing
from the appliance.

e Open the dishwasher's door, leave it ajar and wait a few minutes before removing the dishes. In this way they will be cooler and
the drying will be improved.

Unloading the dishwasher

It is normal that the dishwasher is wet inside.

Empty the lower basket first and then the upper one. This will avoid water dripping from the upper basket onto the dishes in the
lower one.
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Filtering System
The filter is used to avoid the big remnants and other sundries getting inside the pump. The residue can obstruct the filter in
sometime.

The filter system consists of a coarse filter, a flat (Main filter) and a

micro filter (fine filter).

1 Flat filter 2 —>‘ [4—

Food and debris will be trapped by a special jet on the lower _— ""! ‘—

spray arm. |

2 Coarse filter E = _

_ , o 1 & = \
Big debris, such as bone and glass that could clog the drain will e ‘' \
be trapped in the coarse filter. —— T - )/\
To remove an item caught in this filter, gently squeeze the taps on I
the top of this filter and lift it out. \ L
3 Micro filter 3 bl { f(f:

This filter holds soil and food residue in the sump area and i \
prevents it from being redeposit on the dishes during a cycle.

- Inspect the filters for obstructions every time the dishwasher F
has been used. /

- By unscrewing the coarse filter, you can remove the filter
system. Remove any food remnants and clean the filters under

running water.

Step 1: Contrarotate the
Coarse filter ,and then lift it up;
Step 2: Lift the Flat filter up

If operate from step 1to step 2, the filter system will be
removed; while operate from step 2 to step 1, the filter
system will be installed.

Filter assembly

For best performance and results, the filter assembly must be cleaned. The filter efficiently removes food particles from the wash
water, allowing it to be recirculated during the cycle. For this reason, it is a good idea to remove the larger food particles trapped
in the filter after each wash cycle by rinsing the semicircular filter and cup under running water. To remove the filter assembly, pull
on the cup handle in the upward direction. The entire filter assembly should be cleaned once a week. To clean the coarse filter
and the micro filter, use a cleaning brush. Then, reassemble the filter parts as shown in the figures above and reinsert the entire
assembly in the dishwasher, positioning in its seat and pressing downward. The dishwasher must never be used without the
filters. Improper replacement of the filter may reduce the performance level of the appliance and damage dishes and utensils.

A WARNING!

Warning

Never run the dishwasher without the filters in place. When cleaning the filters, don't knock on them.
Otherwise, the filters could be contorted and the performance of dishwasher could be debased.
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Cleaning the Spray Arms
It is necessary to clean the spray arms regularly for hard water &
chemicals will clog the spray arm jets and bearings.

To remove the spray arms, screw off the nut clockwise to take out
the washer on top of the spray arm and remove the arm. Wash
the arms in soapy and warm water and use a soft brush to clean
the jets. Replace them after rinsing thoroughly.

Caring for the Dishwasher

To clean the control panel, use a lightly dampened cloth then
dry thoroughly. l
To clean the exterior, use a good appliance polish wax.

Never use sharp objects, scouring pads or harsh cleaners on any
part of the dishwasher.

Protect Against Freezing

If your dishwasher is left in an unheated place during the
winter, ask a service technical to:

1.Cut off electrical power to the dishwasher.

2.Turn off the water supply and disconnect the water inlet pipe
from the water valve.

3.Drain water from the inlet pipe and water valve. (Use a pan
to catch the water)

4.Reconnect the water inlet pipe to the water valve.
5.Remove the filter in the tub and the bottom and use a
sponge to use up water in sump.

Cleaning the Door

To clean the edge around the door, you should use only a soft warm, damp rag. To prevent penetration of water into the door
lock and electrical components, do not use a spray cleaner of any kind.

Also, never use abrasive cleaners or scouring pads on the outer surfaces because they will scratch the finish. Some papers towels
can also scratch or leave marks on the surface.

A WARNING!

Never use a spray cleaner to clean the door panel for it could damage the door lock and electrical components. It is not allowed
to use the abrasive agent or some paper towel because of the risk of scratching or leaving spots on the stainless steel surface.

How to Keep Your Dishwasher in Shape
B After Every Wash
After every wash, turn off the water supply to the appliance and leave the door slightly ajar so that moisture and odors are not
trapped inside.




B Remove the Plug
Before cleaning or performing maintenance, always remove the plug from the socket. Do not run risks.

W No Solvents or Abrasive Cleaning

To clean the exterior and rubber parts of the dishwasher, do not use solvents or abrasive cleaning products. Use only a

cloth and warm soapy water. To remove spots or stains from the surface of the interior, use a cloth dampened with water

and a little white vinegar, or a cleaning product made specifically for dishwashers.

B When You Go on holiday

When you go on holiday, it is recommended that you run a wash cycle with the dishwasher empty and then remove the plug
from the socket, turn off the water supply and leave the door of the appliance slightly ajar. This will help the seals last longer and
prevent odors from forming in the appliance.

W Moving the Appliance

If the appliance must be moved, try to keep it in the vertical position. If absolutely necessary, it can be positioned on its back.
M Seals

One of the factors that cause odors to form in the dishwasher is food that remains trapped in the seals. Periodic cleaning with a
damp sponge will prevent this.

A pttention:
The installation of the pipes and electrical equipments should be done by professionals.
A WARNING!

Electrical Shock Hazard!
Disconnect electrical power before installing dishwasher. Failure to do so can result in death or electrical shock.




Error codes
When some malfunctions happen, the appliance will display error codes to warn you.

Codes Meanings Possible Causes
E1 Door open The door is opened when the dishwasher is
operating.
E2 Water inlet Water inlet malfunction
E3 Water drainage Water drainage malfunction
E4 Temperature sensor Temperature sensor malfunction
ES5 Overflow/leakage Overflow occurs/Water leakage occurs
E6 Water leakage Water leakage occurs
E7 Heating element Abnormal heating
E8 Water diversion system Water diversion system malfunction
A WARNING!

Warning
If overflow occurs, turn off the main water supply before calling a service. If there is water in the base pan because of an overfill or

small leak, the water should be removed before restarting the dishwasher.
Before Calling for Service

Problem Possible Causes What To Do
Fuse blown, or the circuit breaker | Replace fuse or reset circuit breaker. Remove any other
acted appliances sharing the same circuit with the dishwasher.
Power supply is not turned on Make sure the dishwasher is turned on and the door is closed

Dishwasher doesn't run securely. Make sure the power cord is properly plugged into

the wall socket.

Water pressure is low Check that the water supply is connected properly and the
water is turned on.
Overflow The system is designed to detect an overflow. When it does,

Drain pump doesn't sto
pump P it shuts off the circulation pump and turns on the drain pump.

Some audible sounds are normal | Sound from detergent cup opening.

Utensils are not secure in the To ensure everything is secured in the dishwasher.
baskets or something small has
Noise dropped into the basket
Motor hums Dishwasher has not been used regularly. If you do not use it

often, remember to set it to fill and pump out every week,
which will help keep the seal moist.

Improper program Select a stronger programme.

Dishes and flatware not clean | |mproper basket loading Make sure that the action of the detergent dispenser and

spray arms are not blocked by large dishware.
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Problem

Possible Causes

What To Do

Suds in the tub

Improper detergent

Use only the special dishwasher detergent to avoid suds. If
this occurs, open the dishwasher and let suds evaporate. Add
1 gallon of cold water to the tub. Close and latch the
dishwasher, then start the "pre-rinse" wash cycle to drain out
the water... Repeat if necessary.

Spilled rinse agent

Always wipe up rinse agent spills immediately

Stained tub interior

Detergent with colorant was used

Make sure that the detergent is the one without colorant.

Spots and filming on glasses
and flatware

1 Extremely hard water

2 Low inlet temperature

3 Overloading the dishwasher

4 Improper loading

5 Old or damp powder detergent
6 Empty rinse agent dispenser

7 Incorrect dosage of detergent

To remove spots from glassware:

1 Take out all metal utensils out of the dishwasher.

2 Do not add detergent.

3 Choose the longest cycle.

4 Start the dishwasher and allow it to run for about 18 to 22
minutes, then it will be in the main wash.

5 Open the door to pour 2 cups of white vinegar into the
bottom of the dishwasher.

6 Close the door and let the dishwasher complete the cycle.
If the vinegar does not work: Repeat as above, except use 1/4
cup (60 ml)of citric acid crystals instead of vinegar.

Cloudiness on glassware

Combination of soft water and too
much detergent

Use less detergent if you have soft water and select a shortest
cycle to wash the glassware and to get them clean.

Yellow or brown film on inside
surfaces

Tea or coffee stains

Using a solution of 1/2 cup of bleach and 3 cups of warm
water to remove the stains by hand.

N\ WARNING

You have to wait for 20 minutes after a cycle to let the heating
elements cool down before cleaning interior; otherwise, burns
will happen.

Iron deposits in water can cause
an overall film

You have to call a water softener company for a special filter.

White film on inside surface

Hard water minerals

To clean the interior, use a damp sponge with dishwasher
detergent and wear rubber gloves. Never use any other
cleaner than dishwasher detergent for the risk of foaming or
suds.

The Detergent dispenser lid
cannot be closed properly

Clogged detergent residue is
blocking the catch

Clean the detergent from the catch.

Detergent left in dispenser
cups

Dishes block detergent cups

Re-loading the dishes properly.

Steam

Normal phenomenon

There is some steam coming through the vent by the door
latch during drying and water draining.
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Problem

Possible Causes

What To Do

Black or gray marks on dishes

Aluminum utensils have rubbed

against dishes

Use a mild abrasive cleaner to eliminate those marks.

Water standing on the bottom
of the tub

This is normal

A small amount of clean water around the outlet on the tub
bottom keeps the water seal lubricated.

Dishwasher leaks

Overfill dispenser or rinse aid spills

Be careful not to overfill the rinse aid dispenser. Spilled rinse
aid could cause oversudsing and lead to overflowing. Wipe
away any spills with a damp cloth.

Dishwasher isn't level

Make sure the dishwasher is level.




A. E-Warranty activation guildline

Nagakaw now uses electronic warranty instead of paper-based warranty.
Electronic warranty is a new form by sending SMS via 8100 switchboard or via website, which saves time, efforts, and customers will
enjoy the best warranty service.
To ensure customer benefits, please activate electronic warranty immediately after purchasing and installing Nagakawa products.
a. How to activate Nagakawa electronic warranty:
o Get the warranty activation card inside the card holder in this booklet. Scratch the silver coating gently on the card to get the
activation code.
e There are two ways to implement warranty activation as follows:

- Option 1: Access website: www.baohanh.nagakawa.com.vn and follow the instructions.

- Option 2: Activate via SMS to the 8100 switchboards, send a message according to the following syntax:

Text a message “ NAG SERIAL ACTIVATIONCODE " and send to 8100

Note:
- The serial number of the product is specified on the sticker right next to the card holder in this booklet or on the sticker on the
product body.
- All characters can be written in uppercase or lowercase. There must be spaces between the content.
- Upon receiving the successful activating message from 8100 switchboard, the customer has completed Nagakawa electronic
warranty activation. If fail, please try again.
Charges are VND 1,500 for a message.
b. Looking up product warranty information:
To look up the warranty period of the product there are 2 different ways:
- Option 1: Access website: www.baohanh.nagakawa.com.vn and follow the instructions.
- Option 2: Compose a message with the syntax: “ NAG SERIAL " and send to 8100 (serial no. has been activated).
The 8100 switchboard will automatically send the message with warranty period information of the air purifier.
The charge is VND 1,500 for a message.

B. Warranty regulations

e Nagakawa guarantees free warranty service for warranty eligible products. Each product has different warranties depending on the
model. Please refer to the website for details: www.baohanh.nagakawa.com.vn
e Nagakawa's authorized service network is available nationwide. When customers have requests, please contact Nagakaw
Customers Care & Consulting Center Hotline 1900 54 54 89 for supports.
a. Free warranty conditions:
Customers will get free warranty when the product when the product has one of the following conditions:

- Warranty period has expired.

- Electronic warranty is not activated.

- Specification and serial labels on the product have been erased or scratched.

- Products are installed, connected asynchronously, not in accordance with Nagakawa'’s technical standards.

- Products are damaged due to improper installation and use; using the wrong voltage or the voltage is not stable, bad electrical
connections. The product is not periodically cleaned and maintained.



http://www.baohanh.nagakawa.com.vn
http://www.baohanh.nagakawa.com.vn

e

c. Other conditions:

- With products installed in a complicated position, not ensuring labor safety, making it difficult for warranty, customer must
support facilities or equipment (manufacturers do not bear the cost of renting scaffolding, ladders ets.).

- Warranty activation card for each product is only issued once. If lost, please contact the Nagakawa Customers Care &
Consulting Center for help.










NAGAKAWA GROUP
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