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QUI TRINH HAP:

Dé hap thiic an. D& mot lugng nudc tuy

theo thuc phdm va sé lugng. (Khong dugc dé nhiéu

hon chiéu cao cla x{ing)

Dat xling vao néi nhom va sau dé dé thic an vao hap.

Qua trinh hdp giéng nhu huéng dan ndu cam (muc 4,5, 6 & trén). Khi quéa trinh hap két
thic tit ndt ndu bing tay (d&y lén). N&i sé ty dong gili néng thuc phdm cho dén khi lay
ra.

HUGNG DAN VE SINH:

Luén rit phich cadm ra vé sinh, khéng vé sinh khi ndi con néng.

Rira n6i nhom bang chat tdy rlia véi cac loai x8p mém hodc vai rlia bat.

Khong st dung vat cling dé lau néi nhdém.Rua sach va lau kho hoan toan.

Gili n6i nhom sach cac thanh phan c6 chdt mudi va chéat chua.

Mudi s& lam an mon chat khong dinh. Lép khong dinh bi d8i mau sau mét thdi gian sl dung,
day la diéu binh thudng va khéong anh huéng dén stic
khoe cla ban cling nhu khéng anh

huéng dén ndi com dién.

Théo nap trong ra khdi chét bing céch kéo nhe ra
phia ngoai. Ngadm va rlra sach.
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Lap nép trong vao nép ndi b&ng cach nay nép trong

vao chét. Sau khi l&p dat ndp trong vao bé méit nhd

clia nép trong phai g&n chit vao bé mét phia trong

clia ndp ngoai.N&u nép trong khoéng I8p dat dang thi ndp ndi sé&
khéng dong lai dugc.

Nhe nhang thao hép nudc du (dugc |&p phia sau

néi com dién) bang cach kéo xuéng phia dudi. Bd

nuéc sau méi lan ndu.

Lau sach cac bé mét khac bing vai am.

Khéng ngam ndi com dién vao nudc hodc bat ky chat 16ng nao.
Mam nhiét phai ludn sach s& va khong dé dinh com hay vat la.

CHU Y:

Tranh dé néi com dién dudi anh nidng mat trdi hoic gan bép Ilia dé tranh gay hu hai,
bac mau.

Khéng day hay che khudt 16 thoat hai, khong dung vao hoi nudc tu 16 thoat hai khi néi
dang n&u.

Thay thé& vong silicon trén vanh ngoai ndp néi khi thdy né bi mon (lién hé bé phan ky
thuat dé thay thé)

Rut phich cdm ra khdi nguén dién khi khong ndu hodc khéng cé long ndi nhém.

Khong nén st dung néi nhdom khac ngoai ndéi nhdom kém theo ndi com dién, néu khong
¢6 thé hu ndi com dién cla ban.

Béo dam long ndi nhém khong bi mép méo hoidc triy xude. Didu nay gy anh huong
qua trinh nau.

Néu day ngudn bi hu hong, xin vui 1ong lién hé Trung tim bao hanh gan nhat.

THANH PHAN CAU TAO

. N&p trong (Oven cover)

. Xling hdp (Steamer)

. Long néi nhéom (Aluminium pan)

. Than néi (Body)

. Bén bao sang (Cook light)

. Bén ham néng (Warm light)

. Nut nh&n (Lever knob)

. Cam bi€n nhiét trung tam
(Center thermostat)

9. Mam nhiét (Heating plate)

10. Ly nhya (Measuring cup)

11. Mudng nhuya (Spoon)
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12. Chét nép (Clamp knob support)
13. N&p ngoai (Top cover)

14. Truc nép (Lid shaft)

15. Tay cdm (Handle)

16. Phich cdm (Power cord)

17. Ngén chta nudc du
(Water collector)

PAC DIEM:

- MODEL:HC-180 A VOLT WATT DUNG TiCH
- HAM NONG: 220 Vac 65 W 50L

- NAU: 220 Vac 620 W 1.8L

QUI TRINH HAM NONG

1. C&m phich vao & dién, dén "Warm" sé& bat sang, chiic ndng ham néng ty dong
khai dong.

2. KHONG dé mudng nhya hoac nhiing vat khac trong long ndi nhém khi ham néng.

3. N&u dé ham qué it com trong ndi c6 thé lam com khd va khéng ngon
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DIMENSION J K| L | M @ J?(II\I_G:\_/IIIE\I DEFECT CLASS |TOTAL|A.Q.L. KG/FO/ENG/DD/003
w g 0 => 10 0.05 0203 0.5 0.7] ,, . | W | ©GRADEI(CRI) 0.01 %
I 10 => 30 01,03 05/08 1.2 )
<C 0
b2 30 => 50 02 0406 11 20|, .. | < |OGRADEI(CRI) 0-1%
o 50 => 150 03 06 08 14 1 25(30 | 2° | @ | ®GRADE Il (MAJ.) 0.65 %
<0 150 => 300 040810 17 35| . . O | 5 GRADE IV (MIN.) 2509
300 => 500 0612 1520 45 N
500 => 0816 2.0 25 6.0 5 30 GRADE V (COM.) 10%
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happycook

MODEL :HC-180 A

NOI COM PIEN TU DONG + HAM NONG + XUNG HAP

HUGNG DAN SU DUNG

Xin vui Idng doc ky huéng dan trudc khi st dung
N6i Com Dién happycook

198 +3

QUI TRINH NAU COM:

Pong lugng gao mong muén béng c8c kém
theo N6i Com Dién. Vo gao vai Ian cho dén
khi thdy nudc sach. Mot céc gao tuong
duong 0.18L (150 gram).

Khéng vo gao trong long néi nhém

N6 sé lam long ndi bi tray xudc.

Cho lugng nudc va gao vao ndi theo ti 1& tuang duong.

Vi du: 4 c6c gao thi st dung 5 ho&c 5.5 c6¢ nudc.

GAO NUGC L
1 2212 Chay: o o
) 3-312 Com sé ngon nhat néu lugng nudc nhiéu
3 4-41p hon gao t 1 — 1 % c&c. Long ndi nhom
4 5-5172 khong cé thiét bi do ludng. Cac vach trén
: : ldng ndi chi dé tham khao.

D&t néi nhém vao néi. Lau kho day noi
nhém. Xoay néi nhém bén trai, bén phai
dé chac ring néi nhom ti€p xuc truc tiép
véi mam nhiét.

Déng nap ndi chat (nghe ti€ng cach). N&u
nép ndi khéng day chat thi hiéu qua n&u
khéng dat t6t nhat.

Khi d4 s&n sang ndu. Cim phich dién vao & cam.
Nh&n nut "Cooking" khi d6 s& b&t dau ndu com.

Khi qua trinh ndu k&t thic, nat "Cooking" sé& bat Ién
va nghe tiéng cach. Trong khi d6 dén "Cook" tat va
dén "Warm" s& bat lén dé gili néng com. Sau khi qua
trinh ndu k&t thuc, van gitt déng nép 15 phat, dé lam
cam chin ngon han.

Rut phich cdm dién trudc khi nhéc 1dng ndi ra.

Chi nén s dung mudng kém theo ndi com dién nay. Néu khéng bé mat long néi
dé bi tray xudc.
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