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Enjoy peace of mind.
Register your appliance today.

Stay updated on betterliving services,
safety notices and shop for accessories.

1. Open the camera app
on your smartphone
and point at the QR
code to scan.

Product Registration QR
code is located on the
top surface or underside
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of your appliance. “

2. Tap the notification or link to open the
registration form.

3. Complete your details and enjoy peace
of mind.
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Thank you for choosing and using Electrolux home appliances.

Electrolux Group of sweden is one of the world largest home appliances companies. With more than 65 million
Electrolux products being used by millions of households worldwide each year, itis also the world largest
manufacturer of kitchen electrical appliances. The group has sold more than 55 million kitchen products, which is
equivalent to the combined heights of 5 Mount Everest. Besides that, more than 2/3 of the world star hotels use
Electrolux professional kitchen equipment.

Clearly, the excellent achievement of Electrolux over the last 80 years has been widely recognized by 450 million
families all over the world. Now, we are pleased to make some of the best products from this renowned brand available
to consumers in Southeast Asia. To us, not only is Electrolux one of the most reliable brands in dealing with home
appliances, it is also a brand that promises to bring innovative lifestyles to all families through it’s cutting edge
technologies and excellent designs. For not only do they add a touch of elegance to your kitchen, but Electrolux
products also makes cooking easier, more enjoyable and something to share with. Enjoy happy cooking now with
Electrolux kitchen appliances!

Once again, we would like to extend our heartiest thanks to you for your trust in choosing Electrolux products!

Before installing or using this appliance, please read this instruction book carefully and pay particular attention
to the safety warnings in the following page.

Should you have further enquiries regarding this appliance, kindly contact our Customer Care for advice.
Please keep this instruction book for future reference and pass it on to any future owners of this appliance.
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Safety instructions

Do not use gas other than that which is specified on
the label attached.

Do not place anything, e.g. flame tamer, asbestos
mat, between pan and pan support as serious
damage to the appliance may result.(Fig 1)

Do not remove the pan support and enclose the
burner with a wok stand not supplied by Electrolux
as this will concentrate the flame and deflect the heat
onto the top plate.(Fig 2)

Do not use large pots or heavy weights which can
bend the pan support or deflect the flame onto the
top plate. (Fig 3)

Locate pan centrally over burner so that it is stable
and does not overheat the appliance. (Fig 4)

Use only wok support supplied or recommended by
the manufacturer of the appliance. (Fig 5)

Wok support to be used for wok and other trivets for
flat bottom pot.

The unitis to be used for cooking only. Do not dry towels,
clothes, etc., over it. If this is done, there is danger of fire.

If a gas leak is found, close stopcock, open up all
windows and call your dealer. Do refrain from turning an
electric switch on or off, lighting a match, smoking or
using a lighter.

Use the appliance in a well-ventilated room.

Do not use vinyl gas hose. Itis liable to be softened
by heat. Use only a rubber hose.

Be sure to turn off the ignition knob and regulator of the
cylinder after use.

Avoid touching the burner, pan stand etc., immediately
after use. Otherwise you will get burnt.

Ensure that the rubber hose does not touch any part of
the unit or lies underneath it.

Connect the rubber hose to the gas inlet and fasten it
with a hose clamp.

The pan stand leg nearest to the flame will have
discoloration after use. Such phenomenon is normal.

Although there are Timer and T-sensor function,
but still need take care of and don’t leave during
cooking.

AN

WARNING:

¢ In the event of the burner flames being accidentally

extinguished, turn off the burner control knob and
do not attempt to re-ignite the burner for at least 1
minute.

For burner fitted with a flame supervision device, if
after 15 seconds of ignition operation the burner has
not lit, stop operating the device and open the
compartment door and wait at least 1 minute before
attempting a further ignition of the burner.

If nozzle holes are blocked, use a thin wire or pin to
pierce and clean the nozzle holes.
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EHG7220BF

Outer Cap Inner Cap Electrode

Pan Support

Thermocouple

Burner Base

Tempered Glass

Top Plate Burner Box

EHG7224BF

Outer Cap Inner Cap Electrode

Pan Support

Tempered Glass

Top Plate Burner Box
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The Class of the appliance: Class 3

These instructions are only valid if the country symbol appears on the appliance.

If the symbol does not appear on the appliance, it is necessary to refer to the technical instructions which will provide
the necessary instructions concerning modification of the appliance to the conditions of use of the country.

Prior to installation, ensure that the local distribution conditions (nature of the gas and gas pressure) and the
adjustment of the appliance are compatible.

The adjustment conditions for this appliance are stated on the label (or data plate).

This appliance is not connected to a combustion products evacuation device. It shall be installed and connected in
accordance with current installation regulations.

Particular attention shall be given to the relevant requirements regarding ventilation.

Avoid using of cooking vessels on the hotplate that overlap its edges.

The use of inappropriate hob guards can cause accidents.

Hob guards cannot be used.

The use of a gas cooking appliance results in the production of heat, moisture and products of combustion in the room
in which it is installed.

Ensure that the kitchen is well ventilated, especially when the appliance is in use: keep natural ventilation holes open
or install a mechanical ventilation device (mechanical extractor hood).

Prolonged intensive use of the appliance may call for additional ventilation, for example opening of a window, or more
effective ventilation, for example increasing the level of mechanical ventilation where present.

CAUTION:

In case of hotplate glass breakage:

- Shut immediately off all burners and any electrical heating element and isolate the appliance from the power supply.
- Do not touch the appliance surface.

- Do not use the appliance.
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Installation instructions

Installation procedure

Have the installer show you the location of the gas shut
off valve and how to shut it off in emergency.

Be certain all packing materias are removed from the
hob before operating to prevent fire or smoke damage
that could be caused by the presence of these materials.

Observe all instructions for minimum clearance to any
combustible surfaces. These should be in accordance
with informatin on the rating plate and with national fire
laws.

If the hob is installed near windows, proper precautions
should be taken to prevent curtains from blowing over
burners creating FIRE HAZARD.

When choosing a location for this hob consider,
availabilit and position of gas and electric supply paths.

Any openings around gas and electric service outlets
shall be closed at the time of installation.

Do not install another hob next to this unit.

The underside of the hob must be checked to ensure
that there are no projections which might foul the hob.
Make sure that the countertop is solidly supported and
can withstand the weight of the hob.

Check that the cabinet is leveled from side to side and
from front to back in it’s installed position.

Cabinet ventilation can be improved by the provision of
air holes to the cabinet. Care should be taken to ensure
that ventilation holes are not obstructed.

When fitting a vent hood above the hob, refer to the
manufacturer own installations relating to that product.
owever as a general rule, a minimum clear vertical
distance of 750mm (30") shold be maintained between
the cook-top and the underside of any cupboard, wall
unit or vent. (Fig 6)

Any cabinet installed above the cook-top must not be
greater than 325mm (13") deep. (Fig 6)

The edge of the hob must have a minimum distance from
the real all of 55mm. (Fig 6)

BATTERY COMPARTMENT

1. When the battery is depleted, or the spark becomes
weak, it should be replaced with a new one.

2. The battery compartment is located as shown in the
diagram. Please place the battery in correct polarity
as shown.

Warning: Please take out the battery if it will not be used
foralongtime.

Fig.6 (in mm)

If clearance between side / back walls and periphery
of the burner is less than 200mm, the walls must be
protected with a non-combustible material. The
protection must extend a minimum distance of
450mm above the burner. Horizontal surfaces less
than 750mm vertically above the cooktop must also
be protected

Battery Size
“D” 1.5V x1




Gas connection

« Before installing the appliance, check that the
location provides the required clearances from
combustible materials and check if necessary to provide
protection to adjacent surfaces as required by the
regulation. Make provision for the gas supply to be
connected to the location.

¢ Before installing the new product, please drill a hole
on the countertop according to the required size, and
then place the cooktop into the hole.(Fig.7-1)

If a hole has already been drilled and its dimensions
are within the range of 630~700x330~400 (mm),
please refer to Fig.7-2 to install the adjustable screw.

¢ Connect gas supply to inlet of hob. Turn the gas on and
check for leaks using soap solution and brush around all
the joints and connection.

¢ Test the appliance; depress the control knob and turn to
full flame setting to activate the electric igniter. The burner
will ignite. Adjust control knob to the desired setting. On
initial usage you may have to repeat this ignition function
several times (to allow air to be purged from the gas
supply system). No adjustment should be necessary. If
any problem occur, refer to the servicing instructions or
the fault finding chart.

¢ Ensure the manual is left with the user. If any of the
above procedures do not produce satisfactory results,
the agent service department should be consulted for
more specialized assistance.

USE ONLY LOW PRESSURE REGULATOR AND
UNADJUSTBALE PRESSURE MAX 30mbar FOR
THIS APPLIANCE

High Pressure Regulator

Low Pressure Regulator

Gas connection
Cylinder or network connection must be carried out
according to the relevant local standards. This hob must
be connected with low pressure regulator only.

Flexible connection

The supply hose must be visible for its entire length
(max. one meter) and must be secured with a hose
clamp X (Fig 8). The sealing washer must be fitted.

AN

IMPORTANT SAFETY INSTRUCTION:

Upon completion of gas installation connections, itis
compulsory to check for gas leakage at the joint.
(Soap test)

Installation instructions 6

EHG7220BF Gas inlet position /
EHG7224BF
4-R20 °
Fig.7-1(in mm)
630
Place the adjustable screws in the
position indicated by the bottom
shell arrow
X (width)
EYYVYVVYVYYO
. - - N - =
Fig.7-2 0l srs I 2
(Only EHG7224BF) 2 AR ITES
N - N
B (2l
Adjust the corresponding X (width) and
Y (depth) dimensions of the screw
according to the actual hole size, and fix
it with a nut.

Bench cut-out size viewed from front of bench, i.e.
control panel at front.

This appliance must be installed and serviced only
by qualified and duly authorised personnel.

AN

Soap test procedure

e Turn the burner controls off and turn on the gas supply.

¢ Apply soapy solution to each joint. (Fig 8)

e Formation of bubbles indicates leakage and must be
tightened.

* Repeat soap test.

WARNING:
Check the data plate to ensure that the appliance
is suitable for the available gas supply.

( .
) a
Hose clamp ()& soaptest

Supply hose

Fig.8
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Ignition burners

1. Check to make sure that the gas supply is accessible
and set up with the necessary and appropriate fittings /
connectors.

2. Turn all control knobs to off position.

3. This device is fitted with a safety tap to control the gas

flow. When the dot on the knob lines up with the following

symbols on the panel, these conditions prevail:

AN
Full ON position ()()
NS

0

To close, rotate the knob to the right until you feel
the tap's distinct click.

/

Reduce rate
position

4. To ignite, hold the knob and depress for several seconds,

rotate it to maximum gas flow position. For models with
thermocouple, keep the knob depressed about 5~8
seconds, otherwise the flame will extinguish.

5. If the burner does not light the first time, repeat Step 4.

. If the flame extinguishes suddenly, repeat Step 4.

7. When using the unit again immediately after having
once turned it off, wait for about ten seconds before re-
igniting.

8. Each burner has its own independent ignitor.

9. When the burner is lit, turn the knob to adjust the flame
size according to your needs. This needs no depression
of the knob.

»

For burner fitted with a flame supervision device, if
after 15 seconds of ignition operation the burner
has not lit, stop operating the device and wait at
least 1 minute before attempting a further ignition
of the burner.

Using the hob correctly

e To ensure maximum burner efficiency, it is strongly
recommended that you use only pots and pans with a
bottom fitting the size of the burner used, so that the
flame will not spread beyond the bottom of the vessel
(Table 1).

¢ Itis also advisable, as soon as the liquid starts boiling, to

turn down the flame so that it will barely keep the liquid
simmering.

ameter

Wok burner 160mm 280mm

Choice of burner

e Awok burner is for very fast heating using a wok or large
pan.

AN

NOTE:
¢ Remember that a wide-bottomed pan allows a faster
cooking than a narrow one.

¢ Always use pots which properly fit what you have to
cook.

e Particularly make sure that the pans are not too
small for liquids, since these could easily overflow.

* The pans should not be too large for a faster
cooking.

You should use pans with the right diameter to fit
the burner, in order to make the most out of it, thus
reducing gas consumption as in Fig.9.

Itis also advisable to cover any boiling casserole
and as soon as the liquid starts to boil, lower the
flame enough to keep the boiling point.
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Glass top « If necessary, use a matchstick or brush tocar ports to clean.
¢ Persistent stains may require vigorous rubbing with ¢ After cleaning, ensure the burner caps are reassembled
nylon scourer or creamed powder cleansers. Household properly into position.

enamel cleaners are available, follow the manufacturer  « After cleaning service, when assembling the burner

instructions in their use. Harsh abrasive cleaners,
powder cleaners, steel wool or wax polishes should not _and caps, care must be taken to ensure the spark plu
be used. is not knocked. The spark plug will crack if knocked

Do not use the glass top as a work table. and may give rise to flame ignition problem.
Injector Outer Injector Inner

Burner caps & bases

e Burner caps can all be lifted off and removed for separate
cleaning.

e Ensure burner caps and base are thoroughly dried
after cleaning or spillage.

¢ When cleaning the burner, ensure that all the flame
ports, injector hole and other holes are free of any
blockage. (Fig.10/11)

BE=——  lnnercap Fig-11
. . — Outer cap &

Burner Base

NOTE:
When refitting the burner caps & bases, ensure
that they are correctly seated.
Fig.10 Be in mind to wear gloves when doing any
What to do if maintenance work.

Phenomenon Reason Solution
Airin gas line Purge gas line
; ; Blockage in line Trace back & clear
Burner will not light. . . Ignition not sparking Check lead & electrode
Battery is dead Replace battery

Burner not fitted correctly Fit burner in correct position

Check gas regulator pressure &
adjust if necessary

Burner has explosive ignition. . . Excessive gas pressure

Dry cell batteries run out Replace two dry cell batteries

Dry burning prevention temperature  Replace the sensor

Burning prevention function sensor is damaged

failure
Dry burning prevention pulse ignitor  Replace the dry burning
damaged prevention pulse ignitor
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AN

WARNING:

Do not spray aerosols in the vicinity of this hob while in operation. Some propellant gases can break down when
heated and produce corrosive vapours which will attack some materials.

Articles which are made from flammable materials should not be stored in drawers or cupboards immediately
below this hob.

Do not store articles within 50mm of the base.

Do not touch spark ignitor while lighting the burner.

Where this appliance is installed in a marine craft or in caravans, it shall not be used as a space heater.

Technical specifications

Model Name EHG7220BF EHG7224BF

Wok Burner Power 4.5kW(330g/h) 5.0kW(3669g/h)

Gas Connection 0.5 Inch straight thread(14 threads perinch) 0.5 Inch straight thread(14 threads perinch)

Outer @0.9, 6-04.2 @0.94, 6-04.2

Nozzle
er @044 ogo4seo24
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Standard warranty conditions

We, Electrolux, undertake that with warranty period
(refer to each country location for warranty period-
months) this Electrolux appliance or any part thereof is
proved to be defective by reason only of faulty
workmanship or materials, we will, at our option repair
or replace the same FREE OF CHARGE for labour,
materials or carriage on condition that:

The appliance has been correctly installed and used
only on the electricity supply stated on the rating plate.
The appliance has been used for normal domestic
purposes only, and in accordance with the manufacturer
instructions. The appliance has not been serviced,
maintained, repaired, taken apart or tampered with by
any person not authorized by us.

All service work under this guarantee must be undertaken
by an Electrolux Service Center. Any appliance or defective
part replaced shall become the Company property.

This warranty is in addition to your statutory and other legal
rights.

This warranty does not include maintenance, like cleaning
of hob.

The manufacturer waives ail liability for failure to
observe the instructions for the appropriate
installation, maintenance and use of the appliance.

If you need any technical help or would like more information about our products, please do not hesitate to contact our

Customer Care Center, listed below:

INDONESIA

Customer Care Center: 0804 111 9999 (Semi Toll Free)
PT. Electrolux Indonesia

Electrolux Building JI. Abdul Muis No.34, Petojo Selatan,
Gambir Jakarta Pusat 10160

SMS/Whatsapp : 0811 833 9777

HYPERLINK "mailto:vncare@electrolux.com"

Email: customercare@electrolux.co.id

HYPERLINK "http://www.electrolux.vn/"

Website: www.electrolux.co.id

MALAYSIA

Customer Care Hotline: 1300 88 1122

Electrolux Home Appliances Sdn. Bhd.

Corporate Office Address: Unit T2-7,7th Floor, Tower 2,
PJ33, No.3, Jalan Semangat, Seksyen 13,

46200 Petaling Jaya, Selangor.

Fax No: +603-5524 2521

HYPERLINK "mailto:malaysia.customercare@electrolux.com"
Email: malaysia.customercare@electrolux.com
HYPERLINK "http://www.electrolux.com.my/"
Website: www.electrolux.com.my

THAILAND

Customer Care Center: 02-7259000

Electrolux Thailand Co., Ltd.

Electrolux Building 14th Floor 1910 New Phetchaburi Road,

Bangkapi, Huai Khwang, Bangkok 10310

Line ID: @electroluxcare

Email: HYPERLINK "mailto:customercarethai@electrolux.com"
customercarethai@electrolux.com

HYPERLINK "http://www.electrolux.th/"

Website: www.electrolux.co.th

VIETNAM

Consumer Care Center Toll Free:

1800 588 899

Electrolux Vietnam Ltd

Address: Unit 1,2, Floor 10, Sofic Tower,
10 Mai Chi Tho, An Khanh Ward,

HCM city, Vietnam

Office Tel: (+84 28) 3910 5465

Email: vncare@electrolux.com

PHILIPPINES

Domestic Toll Free PLDT No: 1-800-10-845-CARE (2273)
Electrolux Philippines, Inc.

10th Floor. W5th Avenue Building 5th Avenue Corner 32nd Street
Bonifacio Global City, Taguig Philippines 1634

Manila Hotline No: (02) 845-CARE (2273)/ (02)-8845-4663
HYPERLINK "mailto:malaysia.customercare@electrolux.com"
Email: wecare@electrolux.com

HYPERLINK "http://www.electrolux.com.my/"

Website: www.electrolux.com.ph

SINGAPORE

Customer Care hotline is +65 6727 3699

Electrolux S.E.A. Pte Ltd.

1 Fusionopolis Place, #07-10 Galaxis, West Lobby
Singapore 138522.

HYPERLINK "mailto:customer-care.SIN@electrolux.com"
Email: customer-care.SIN@electrolux.com

HYPERLINK "http://www.electrolux.com.sg/"

Website: www.electrolux.com.sg

HONG KONG

Service Hotline: +852 3193 9888

DCH Electrical Appliances Services Centre 5/F, DCH Building,
20 Kai Cheung Road, Kowloon Bay, Hong Kong

HYPERLINK "mailto:ha@ead.dch.com.hk"

Email: ha@ead.dch.com.hk

HYPERLINK "http://www.electrolux.com.hk/"

Website: www.electrolux.com.hk



muc luc 2

Nhirng chi dan an toan

Cau tao cua bép

Hwéng dan lap dat

Quy trinhlapaat __ _ _ _______________
Két ndi ga
Van hanh

Panh Itra

Strdung bép dangcach _ _ _ _ _ _ __ _______
Bao tri va vé sinh
Mt kinh

Théng s6 ky thuat

© © W 0 0 0 N N N o o g b~ »w

Diéu kién bao hanh

Cam on ban da lwa chon va s dung céc thiét bi gia dung cutia Electrolux.

Tap doan Electrolux ctia Thuy Dién 1a mét trong nhirng tap doan san xuét thiét bi gia dung 1&n nhat thé gisi. Vi
hon 65 triéu san phadm dwoc hang triéu hd gia dinh trén toan thé gidi tin dung méi nadm, Electrolux con la nha
san xuét thiét bj dién gia dung dung trong nha bép I&n nhét thé gidi. Tap doan da tiéu thu dwoc ho’n 55 triéu san
pham nha bep, twong dwong véi tdng chiéu cao cla 5 dinh nui Everest. Bén canh dé, hon 2/3 sb khach san cao
cAp trén thé gi¢i da va dang str dung thiét bi nha bép chuyén dung ctia Electrolux.

R& rang 1a, nhirng thanh twu xuét séc cta Electrolux trong suét 80 nam qua da dwoc 450 triéu gia dinh trén
khap thé gidi cong nhan rong rai. Gid day, ching t6i han hanh mang dén cho nguoi tiéu dung & Bong Nam A
nhirng san pham tt nhat tir thwong hiéu ndi tiéng nay. Di véi ching toi, Electrolux khéng chi la mét trong
nhirng thwong hiéu dang tin cay nhét trong linh vuc thiét bi gia dung, ma con la thwong hiéu hira hen mang dén
phong cach sdng hién dai cho moi gia dinh théng qua cdng nghé tién tién va thiét ké hoan hdo. Cac san pham
ctia Electrolux khéng chi lam tang thém vé sang trong cho khéng gian bép cla ban, ma con giup viéc néu
nwéng tré nén dé dang, thu vi va dang dé chia sé hon. Hay tan huwdng nhirng gidy phat ndu an hanh phic cung
thiét bi nha bép Electrolux!

M6t lan niva, chang t6i xin gli |6 cdm on chan thanh nhét dén ban vi da tin dung sé&n pham cla Electrolux!

Trwéce khi lap dat hoég st dung thiét bi nay, vui I6ng doc ky sach hwéng dan nay va déc biét lwu y dén cac canh
bao an toan & trang tiép theo.

Né'u,ban c6 bat ky thac mac nao khac vé thiét bi nay, vui long lién hé Bo phan Cham soc Khach hang g’é duoc
tw van. Vui long git¥ lai sach hwéng dan nay dé tham khdo sau va chuyén lai cho béat ky chi s& hivu ké tiép cla
thiét bi.
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Nhirng chi dan an toan

Khéng duwoc sir dung loai ga khac ngoai loai gas da
dwoc chi dinh trén nhan dan cla thiét bi.

Khong dat bét ci vat gi, vi du nhw tm chan Ira hay
tam amiang & gitra noi va kieng bép vi co thé gay hw
héng nghiém trong cho thiét bj. (Hinh 1)

Khoéng thay kiéng bép cé s&n bang kiéng d& chao day
tron khoéng phai do Electrolux cung cip dé bao quanh
dau dét, vi didu nay sé tap trung ngon Ira va lam léch
hwéng nguén nhiét xudng mat bép. (Hinh 2)

Khéng st dung n‘éi qua 16n hodc vat néng vi co thé‘
lam cong vénh kiéng bép hoac lam Iéch hwéng nguon
nhiét xubng mat bép. (Hinh 3)

D4t ndi vao gira bép dé ndi dwoc cb dinh va bép
khdéng bi qua néong. (Hinh 4)

Chi sr dung loai kiéng bép di kém theo bép hozc loai
kieng dwoc khuyén dung b&i nha san xuat. (Hinh 5)

Kiéng d& chao day tron dwoc st durjg cho chao wok
(chéo‘cé day trg‘m sau) va cac loai kieng khac dung
cho ndi day phang.

Chi sr dung bép dé ndu nwong. Khong dung bép dé
sdy khan, quan 4o, v.v. vi c6 thé gay ra héa hoan.

Néu phat hién ga bi ro ri, hay khoa van ga, mé tt ca
cac ctra sb va lién hé véi bén dai ly. Khong dwoc bat
ho&c t4t cong tac dién, quet diém, hut thube hay st
dung bat Ira.

St dung bép trong phong théng thoang.

Khéng s dung 6ng dén ga bang nhua vinyl vi 6ng
co thé mém ra khi nhiét d¢ tang cao. Chi st* dung 6ng
dan ga bang cao su.

Hay dam bao da khoa nut danh Itra va van an toan
clia binh ga sau khi st dung.

Tranh cham vao dau dot, kiéng bép v.v. ngay sau khi
str dung dé khéng bj bdng.

Dam bao rang 6ng dan cao su khong cham vao hay
nam bén dwai bat ki bd phan nao cua bép.

N&i 6ng dan cao su vao dau nhén ga va siét chat lai
bang kep ong.

Chan kiéng bép dé gan ngon Ira s& doi mau sau
moi lan s dung. Hién twong nay la hoan toan
binh thwdng.

Mac du co Ch~L',PC r]éng Hen gio va Cam bién nhiét Q(f)
nhwng ban van can chu y va khdng nén roi khéi bép
khi dang nau.

AN

CANH BAO:

* Trong trwc‘wng hop ngon Itra bi té:t ng9éi y
muon, hay tat n’am dieu chin[\ dau dot va
khong bat lai bép trong it nhat 1 phut.

+ Do6i v&i dau dét dwoe trang bi thiét bi giam sat
ngon Itra, néu bép khéng Ién Itra sau khi danh
Itra qua 15 giay, hay ngwng ding bép, mé cira
khoang chira binh ga va dgi it nhat 1 phat
trwédc khi bat lai bép.

* Néu cac 16 kim phun bj tac nghén, hay dung
mot s¢i day thép moéng 'hoéc kim dé thong tac
va vé sinh phan miéng ong.

Hinh 1
Z )
(P70 O 0\
Z J
Hinh 2

Hinh 3

|

g Y,
Hinh 4

e ~
= !

\ »,
Hinh 5
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EHG7220BF

N&p diu dét ngoai

Kiéng bép

Nap dau dét trong bién cuc

Khay hirng tran

/" Cam bién nhiét

Dé dau dbt

Mat kinh
cuwdng lwc

Hop danh Itra

EHG7224BF

N&p dau dbt ngoai

Kiéng bép

N&p dau dét trong Dién cuc

Mat kinh
cuwong lwc

Hop danh Itra




cau tao cla bép

Phan loai thiét bi: Loai 3

Nhirng hwéng dan nay chi cé hiéu lwc khi cé biéu twong qubc gia xuat hién trén thiét b.

Néu khong cé biéu twong trén thiét bi, vui Iong tham khao tai liéu hwéng dan ky thuat dé biét thém cac chi
dan can thiét lién quan dén viéc diéu chinh thiét bi sao cho phu hop véi diéu kién sir dung ctia qubc gia.
Trwéce khi lap dat, dam béo réng diéu kién phan phéi ga tai dia phwong (loai ga va ap suat ga) va viéc diéu
chinh thiét bj twong thich véi nhau.

Diéu kién diéu chinh cho thiét bi nay dwoc ghi rd trén nhan (ho&c bang thong sd).

Khéng két néi thiét bi véi thiét bi co khd nang chay nd. Thiét bi phai dwoc I1ap dat va két ndi theo cac quy dinh
I&p d&t hién hanh.

Can dac biét chi y dén cac yéu cau lién quan dén thong gio.

Tranh st dung ndi n4u cé canh ndi nhé ra ngoai mép bép.

Viéc sir dung céac tdm chén bép khoéng phu hop co thé gay ra tai nan.

Khoéng duoc st dung tAm chén bép.

Viéc str dung bép ga dé ndu nwéng cé thé khién cho phong bép néng 1én, &m hon va c6 khi dé chay.

Hay dam bao nha bép dwoc thong gié tét, d&c biét Ia khi dang s dung bép: gitr cho céac 16 théng gi6 tw nhién
lubn m& hoac lap dat thiét bi thdng gid co hoc (may hat mui).

Viéc sir dung bép lién tuc trong thoi gian dai cé thé can ting cwdng théng khi, vi du: mé clra sd hodc st
dung bién phap théng gié hiéu qua hon nhw tang mirc d thdng gié clia may hat mui.

THAN TRONG:

Trong trwéng hop mét kinh clia bép bj vé:

Ngay lap tic tit bép va tat ca cac bé phan lam nong bang dién. Ngat dién thiét bi.
Khéng cham vao bé mat thiét bi.
Khong st dung thiét bi.

5



6 Huwéng dan lap dat

Quy trinh lap dat

Yéu cau tho 1ap dat chi r6 vi tri clia van khoa ga va
cach khoa van ga trong trwedng hop khan cap.

Hay dam bao rang tat ca cac vat lieu dong goéi déu
dwoc thao ra khai bép trwéc khi vén'hénh dé tranh
viéc nhirng vét liéu nay bi chay va boc khoi.

Tuan tha tt ca chi dan vé khoang cach téi thiéu voi
bat ky bé mat d& chay nao. Cac khoang cach nay
phai phu hop v&i théng tin trén nhan dan thong sé ky
thuat va luat phong chay chiva chay cla quéc gia.

Néu bép dwoc I&p dat gan ctra sd, can cé bién phap
phong ngtra thich hop dé tranh rém ctra bi gio théi
trum Ién dau dét gay NGUY CO HOA HOAN.

Khi chon vi tri Iap dat bép, can xem xét vi tri ctia binh
ga va kha nang két ndi ga va dwdng di day dién.

Moi khe h& xung quanh dwdng dan ga va dién can
dworc bit kin tai thdi diém 1ap dat.

Khong 1&p d&t mot bép khac ngay canh bép nay.

Kiém tra phan phia dwdi clia bép d& dam bao khong
c6 vat nao nho ra gay can trd. Dam bao rang mét ban
bép phai virng chéc va cé thé chiu dwoc trong lwong
cta bép.

Kiém tra ti bép da duoc can bang ti trai sang phai
va tlr trvde ra sau & vij tri lap dat hay chua.

Co6 thé cai thién thong gié cho ti bép bang cach tao
céc 16 thong khi. Can dam béo réng céac 16 thong gié
khong bi téc nghén.

Khi I&p dat may hat mui phia trén ca bép, hay tham
khao thém phan chi dan |ap dat ciia nha san xuét lién
quan dén san pham nay. Tuy nhién, theo nguyén tac
chung, can duy tri khoang cach theo chiéu thang
dirng téi thiéu 750 mm (30") gitra mat bép va mét
dwai cta ti bép, twdng ngan hodc may hat mui.
(Hinh 6)

Bét ky tu nao lap dat phia trén mat bép khéng dwoc
c6 chiéu sau quéa 325 mm (13"). (Hinh 6)

Mép ctia bép phai cach mép twdng téi thiéu 55 mm.
(Hinh 6)

NGAN CHUA PIN

1.

Can phai thay pin moi khi hét pin hoac tia Itra dién
yéu.

2.Ngé&n cha pin nam & vi tri nhw trong so’ dd. Vui long

l&p pin dung cwe nhw hinh minh hoa.

Canh bao: Néu khéng s dung trong thoi gian dai,
hay thao pin ra.

Hinh 6 (don vi mm)

Néu khodng céach gitra céc birc tiong xung quanh
va chu vi cia dau dét nhé hon 200 mm, céac birc
twong nay phai dwoc bao vé bang vat liéu chéng
chay. Lép béo vé nay phai cé chiéu cao toi thiéu
450 mm tinh tor vi tri dau dét. Cac bé mat nam
ngang phia trén mat bép, cé6 khoéng cach nhé hon
750 mm ciing phai dwoc bao vé

Mat trwde

Kich c& pin
“D"1,5V x1




Két ndi ga

Truéc khi lap d&t thiét bi, hay kiém tra xem vi tri 1ap d&t
c6 dap tng dwoc nhivtng yéu cau vé khodng cach can
thiét ddi véi cac vat liéu dé chay hay khéng, va cé can
thiét phai Iap cac phan bao vé cho cac bé mat bén nhw
da quy dinh hay khéng. Chuén bi dwong éng dan ga dé
két ndi vé&i vi tri Iép dat.

Truéc khi lap d&t sdn pham mai, hdy khoan mét 16 trén
mat ban theo kich thwédc yéu cau, sau dé6 dat bép vao 16
da khoan (Hinh 7-1)

Néu mat ban da dwoc khoan san 16 va kich thwéc nam
trong pham vi 630-700 x 330—400 (mm), vui Iong tham
khdo Hinh 7-2 dé 13p vit diéu chinh.

NGi 6ng dan ga vao dau nhan ctia bép. M& van ga va
kiem tra ro ri bang dung dich xa phong va quét xung
quanh tat ca cac khép noi.

Kiém tra thiét bi; nhan nim diéu chinh va xoay dén mac
Ira I6n nhét dé kich hoat b danh Itra dién. Dau dét sé
danh Itra. Diéu chinh ngon Itra phii hgp bang cach xoay
num diéu chinh. Trong 1&n d4u s dung, ban c6 thé phai
lap lai thao tac danh Itra vai 1an (dé& day hét khong khi ra
khoi hé thdng cép ga). Khéng can diéu chinh gi thém.
Néu c6 bat ky van dé gi xay ra, vui long tham khao muc
hwéng dan béo tri hodc bang khac phuc sw cb.

Dam béo réng nguwoi dung phai cé sach huéng dan st
dung. Néu nhitng quy trinh trén khéng mang lai két qua
nhw mong muén, hay lién hé boé phan dich vu dé dwoc
hé tro chuyén sau hon.

CHi SU’ DUNG BO DIEU CHINH AP SUAT

THAP LOAI KHONG DIEU CHINH BUQC, AP
SUAT TOI DA 30 mbar CHO LOAI BEP NAY

B6 diéu chinh ap suét thap B6 diéu chinh ap suét cao

Két néi ga
Viéc két ndi binh ga ho&c hé théng dan ga phai tuan

tht theo cac ti‘éu chuan cla Qia phwo’ng. Chi Quqc
str dung bd diéu chinh ap suat thap cho loai bép nay.

Két néi mém

Ong dan ga (chiéu dai téi da 1 m) phai dwoc lap dat
sao cho ¢6 thé nhin thay toan bd chiéu dai ctia 6ng
va phai dwoc cb dinh bang mét kep gitr cb dng X
(Hinh 8). Vong dém ndi phai dwoc 1&p khit.

AN

HUONG DAN AN TOAN QUAN TRONG:

Sau khi hoan tat viéc két néi 1ap dat ga, bat budc
phai kiém tra ro ri ga tai cac méi ndi. (Kiém tra
bang xa phong)

Huwéng dan 1ap dat 6

EHG7220BF
EHG7224BF

330

4-R20

Hinh 7-1 (don vi mm)

630

.

| |
CAA'AYAATAY]E
[' 0 =g AR “]

Mép canh

D4t cac vit diéu chinh vao vi tri
dworc chi dinh theo mdi tén &

vo dwoi
X (chiéu rong)
EYYVYVVYYO
Hinh 7-2 R
(Chi ap dung cho i NIl
EHG7224BF) g o DE >

Biéu chinh céac kich thuwéc X (chidu rong) va
Y (chiéu sau) twong trng cla vit theo kich
thwéc 16 thwe té va cb dinh bang dai 6c.

Kich tthjc’yc majzt cé;‘ nhin toe phia trwde, nghia la
bang diéu khién nam & phia truée.

Thiét bj nay phai dwovc Iap dat va béo dwéng
béi nhan vién ¢6 chuyén mén va dwoc dy
quyén hop phap.

AN

Quy trinh kiém tra bang xa phong

« T&t cac num diéu chinh dau dét va mé van ga.

« Boi dung dich xa phong cac khép néi. (Hinh 8)

* Néu co bot khi chirng t6 bép bj ro ri ga, do d6 can
phai siét chat lai khép noi.

« Lap lai quy trinh kiém tra bang xa phong.

CANH BAO:
Kiém tra bang thong s6 ky thuét dé dam bao
rang thiét bi phu hop vé&i nguon cap ga hién cé.

( |
) s
/ Kiém tra bang

xa phong

Kep 6ng (X)

Ong cép Hinh 8




7 van hanh

Panh Itra

1. Kiém tra d& dam bao ngudn cap ga da dwoc két
ndi va trang bi cac phu kién/dau ndi can thiét/phu
hop.

2. Xoay t4t ca cac nim diéu chinh vé vi tri TAT.

3. Thiét bi nay dwoc trang bi mét van an toan dé
kiém soat luvu lwong ga. Khi ddu chdm trén nim
van thdng hang véi cac biéu twong sau trén bang
diéu khién, diéu d6 c6 nghia la:

©)
Ao
Vi tri ngon IL’Pa—m-m '
to nhat
S
0

Vi tri gidm cong suét

Dé khoa, xoay num sang phai cho dén khi

nghe tiéng "tach" ré rang cua van.

4.Dé danh Ira, gitr nim van va an vai giay, sau do
xoay num dén murc Itra I&n nhat. Déi véi mau bép
c6 cdm bién nhiét, 4n va gitr nim khoang 5~8 giay,
néu khong ngon Itra sé tat.

5.Néu bép khong 1én Itra ngay 1an dau, hay I&p lai
Buoc 4.

6. Néu ngon Ira tat dot ngot, hay I&p lai Budc 4.

7.Néu muén tiép tuc str dung bép ngay sau khi tat
bép, hay doi khodng 10 gidy trwdc khi bat lai.

8. M&i bép sé& c6 bo danh Iira riéng.

9. Khi bép da danh Ira, xoay nim dé diéu chinh do
I&n cha ngon Itra theo nhu cau. Khéng can nhén
num.

D6i véi dau dét dwoc trang bi thiét bi giam
sat ngon Itra, néu bép khéng lén Itra sau khi
moi Itra qua 15 giay, hay ngwng dung bép va
doi it nhat 1 phat trwée khi thir bat bép lai
mot 1an niva.

Str dung bép ding cach

+ D& co thé tan dung tbi da hiéu qua cla bép, ban chi
nén st dung ndi va chao cé day phu hop véi kich
thuwéc dau dét. Nhw vay, ngon Ira sé khong lan
réng ra ngoai day ndi (Bang 1).

+ M6t diéu ntra can lwu y, ngay khi chat 16ng bat dau
s6i, nén gidm ngon Itra xubng mirc nhd nhat sao
cho chi vira du dé gi» cho chéat 16ng s6i 1&n tan.

A 4% Pwong kinh | Bwong kinh
srpd | Perned

Pau dét Ion 160 mm 280 mm

Lwa chon dau dot

+ Dau dét I6n dung dé dun ndu nhanh bang chao wok
hoac chao I&n.

AN

LUU Y:

* Hay nhé réng xoong chao c6 day rong sé gitip
nau an nhanh hon chao day hep.

 Ludn s dung loai néi phu ho'p véi mén can
nau.

. D?c biét, khi nau thirc dn I6n,g khéng nén dung
noi qua nho vi thirc an cé the bj tran ra ngoai.

+ Néu can niu nhanh, khéng nén str dung néi cé
kich thwéc qua Ién.

Ban nén st dung noi c6 dwéng kinh phi hop
vc}’i dau dot deé tan dung hiéu suat toi da, tir do
tiet kiém lwong ga tiéu thu.

Can lwu y day nap néi khi dun séi va ngay khi

chat long bét dau séi, hay ha mirc Itra da nho
de gilr do so6i vira du.




baotrivavésinh 8

Mat kinh + Néu can thiét, co thé dung que diém ho&c ban chai nhd
dé 1am sach cac khe.

« Sau khi vé sinh, hdy dadm bao nép dau dét dwoc Ip lai
dung vi tri.

« Khi l3p lai ndp dau dbt sau khi vé sinh, phai can than dé
dam bao tranh va cham vao bugi danh Itra. Bugi sé bj
ntt néu bi va cham va c6 thé gay ra sw cb danh Ira.

+ Déi v&i cac vét ban cirng dau, can cha manh bang
miéng co nylon ho&c dung chét tay rira dang kem.
Co6 thé str dung chét tay rira danh cho men st gia
dung, hay lam theo ding hwéng dan clia nha san
xuét. Khéng nén st dung cac chéat ty rira an mon
manh, bot téy rtra, len thép hodc sap danh bong.

» Khéng str dung mat kinh nhw ban lam viéc. Kim phun ngoai Kim phun trong

Nap va dé dau dét

+ Nap dau dét co thé thao roi dé vé sinh riéng.

+ Sau khi vé sinh ho&c bi db tran, hdy dam bao nép
va dé dau dét dwoc lau khd hoan toan.

+ Khi vé sinh dau dbt, d@m bao réng cac 16 chia Itra,
16 kim phun va céac 16 khac khéng bj tc nghén.
(Hinh 10/ 11)

Hinh 11

B——— Né&p dau dbt trong

LUU Y:

Khi 1ap lai nap & dé dau dét, hay dam bao ching
dwoc dat dang vi tri.

Nén deo gang tay bao ho khi thwe hién bat ky
cong viéc bao dwdng nao.

Hinh 10

Cach khac phuc

Hién twong Nguyén nhan Cach khac phuc
C6 khoéng khi trong 6ng dan ga Lam sach éng ga
. L Pudng 6ng bi tac Tim nguyén nhan & lam sach
Bep khong lén Iwra... B6 danh Itra khong tao ra tia Ira Kiém tra day dan & dién cuc
Hét pin Thay pin

Dau dét 1&p sai vi tri Lap lai dau dbt dang vi tri

Kiém tra van diéu &p & diéu chinh
néu can thiét

Dau dét bi phut Itra.. Ap suét ga qua cao

Pin kho da hét Thay 2 vién pin khé méi
Chirc niing chéng chay khg ~ Cam bién nhiét chéng chay khoé bi Thay cam bién
bi 18i héng ) Thay b danh Ira
: B6 danh Itra xung chong chay kho xung chong chay kho

bi héng



9 diéu kién bao hanh

AN

CANH BAO:

Khéng xit binh xit gan bép khi dang hoat dong. Mét sé khi day c6 thé phan hay khi gap nhiét sé
sinh ra hoi an mon gay hw hai cho mét sé vat liéu.

Khong nén cét giir cac vat liéu dé chay trong ngin kéo hoac tu ngay bén dwéi bép.

Khong cét gilr d6 vat trong pham vi 50 mm tinh tir day bép.

Khéng cham vao bé danh Itra khi dang bat bép.

Khi thiét bi nay dwoc Iap dat trén tau thuyén hodc xe Iwu dong, khong nén dung bép lam 10 swéi.

Théng s6 ky thuat

EHG7220BF EHG7224BF

Cong suét dau dét I6n 4,5 kW (330 g/h) 5,0 kW (366 g/h)

Két ndi ga Ren bng thang 0,5 inch (14 vong trén méi inch) Ren éng thang 0,5 inch (14 vong trén méi inch)

Ngoai 0.9, 6-04.2 ©0.94, 6-04.2

Tong @044 Q0486024

Dau phun



9 diéu kién bao hanh

Diéu kién bao hanh tiéu chuan

Chung tdi, Electrolux, cam két trong trong théi gian bao

hanh (tuy thudc vao quy dinh th&i han bao hanh cla
ting quéc gia), néu bép hoac bat ky bd phan nao cia
bép bi hw hdng do 16i san xuét hodc 16i vé& nguyén vat
liéu, chung tdi sé& stra chiva va thay thé phu ting MIEN

PHi bao gém tién cong, phu tling va phi van chuyén khi

dap (rng cac diéu kién sau:

San pham phai duoc lap dat dang cach va chi st dung
nguon dién c6 cung tan s6 nhw da dwgc néu trong bang

ghi théng sb ky thuat. Chi dwoc st dung thiét bj cho
muc dich gia dung thong thwong va theo dung hwéng
dan cla nha san xuét. Khéng dé nhirng nguoi khong

duoc sy Uy quyén ctia ching téi bao tri, stra chiva hodc

thao lap san pham.

Tét ca cac dich vy trong diéu kién bao hanh phai duoc
thwe hién béi Trung tdm Dich vu Electrolux. Bat ky san
pham hay phu tlng hw héng sau khi dwgc thay thé sé
thudc quyen s& hiru clia Electrolux.

Chinh sach béo hanh trén 1a mét bb sung dé bao vé cac
quyeén lgi hgp phap cho quy khach.

Chinh sach bao hanh trén khéng bao gbm céc coéng
viéc bao dwdng, vi du nhw vé sinh bép.

Nha san xuat khéng chju bét ky trach nhiém nao
cho viéc khong tuan tha dang géc hwéng dan lap
dat, bao dwdng va st dung thiét bi.

Néu quy khach can bat ky sy hé tro ky thuat nao hodc mudn céd thém théng tin vé san pham clia chung téi, vui long
lien hé v&i Trung tdm Cham séc Khach hang theo cac dia chi sau:

INDONESIA

Customer Care Center: 0804 111 9999 (Semi Toll Free)
PT. Electrolux Indonesia

Electrolux Building JI. Abdul Muis No.34, Petojo Selatan,
Gambir Jakarta Pusat 10160

SMS/Whatsapp : 0811 833 9777

HYPERLINK "mailto:vncare@electrolux.com"

Email: customercare@electrolux.co.id

HYPERLINK "http://www.electrolux.vn/"

Website: www.electrolux.co.id

MALAYSIA

Customer Care Hotline: 1300 88 1122

Electrolux Home Appliances Sdn. Bhd.

Corporate Office Address: Unit T2-7,7th Floor, Tower 2,
PJ33, No.3, Jalan Semangat, Seksyen 13,

46200 Petaling Jaya, Selangor.

Fax No: +603-5524 2521

HYPERLINK "mailto:malaysia.customercare@electrolux.com
Email: malaysia.customercare@electrolux.com
HYPERLINK "http://www.electrolux.com.my/"

Website: www.electrolux.com.my

THAILAND

Customer Care Center: 02-7259000

Electrolux Thailand Co., Ltd.

Electrolux Building 14th Floor 1910 New Phetchaburi Road,

Bangkapi, Huai Khwang, Bangkok 10310

Line ID: @electroluxcare

Email:  HYPERLINK "mailto:customercarethai@electrolux.com"
customercarethai@electrolux.com

HYPERLINK "http://www.electrolux.th/"

Website: www.electrolux.co.th

VIET NAM

S6 dién thoai mién phi ctia Trung tdm Cham séc Khach
hang: 1800 588 899

Coéng ty TNHH Electrolux Viét Nam

Dia chi: Phong 1,2, Tang 10, Cao 6c Sofic Tower, s6 10
dwdng Mai Chi Tho, P. An Khanh, Tp.HCM, Viét Nam
Sé dién thoai: (+84 28) 3910 5465

Email: vncare@electrolux.com

PHILIPPINES

Domestic Toll Free PLDT No: 1 -800-10-845-CARE (2273)
Electrolux Philippines, Inc.

10th Floor. W5th Avenue Building 5th Avenue Corner 32nd Street
Bonifacio Global City, Taguig Philippines 1634

Manila Hotline No: (02) 845-CARE (2273) / (02)-8845-4663
HYPERLINK "mailto:malaysia.customercare@electrolux.com"
Email: wecare@electrolux.com

HYPERLINK "http://www.electrolux.com.my/"

Website: www.electrolux.com.ph

SINGAPORE

Customer Care hotline is +65 6727 3699 Electrolux S.E.A. Pte Ltd.
1 Fusionopolis Place, #07-10 Galaxis, West Lobby

Singapore 138522.

HYPERLINK "mailto:customer-care.SIN@electrolux.com" Email:
customer-care.SIN@electrolux.com

HYPERLINK "http://www.electrolux.com.sg/"

Website: www.electrolux.com.sg

HONG KONG

Service Hotline: +852 3193 9888

DCH Electrical Appliances Services Centre 5/F, DCH Building,
20 Kai Cheung Road, Kowloon Bay, Hong Kong

HYPERLINK "mailto:ha@ead.dch.com.hk"

Email: ha@ead.dch.com.hk

HYPERLINK "http://www.electrolux.com.hk/"

Website: www.electrolux.com.hk
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INDONESIA

Customer Care Center: 0804 111 9999 (Semi Toll Free)
PT. Electrolux Indonesia

Electrolux Building JI. Abdul Muis No.34, Petojo Selatan,
Gambir Jakarta Pusat 10160

SMS/Whatsapp : 0811 833 9777

HYPERLINK “mailto:vncare@electrolux.com”

Email: customercare@electrolux.co. id

HYPERLINK “http://www.electrolux.id/”

Website: www.electrolux.co.id

MALAYSIA

Customer Care Hotline: 1300 88 1122

Electrolux Home Appliances Sdn. Bhd.

Corporate Office Address: Unit T2-7, 7th Floor, Tower 2,
PJ33, No.3, Jalan Semangat, Seksyen 13,

46200 Peta ling Jaya, Selangor.

Fax No: +603-5524 2521

HYPERLINK “mailto:malaysia.customercare@electrolux.com”
Email: malaysia.customercare@electrolux.com
HYPERLINK “http://www.electrolux.com.my/”

Website: www.electrolux.com.my

THAILAND

Customer Care Center: 02-7259000

Electrolux Thailand Co., Ltd.

Electrolux Building 14th Floor 1910 New Phetchaburi Road,

Bangkapi, Huai Khwang, Bangkok 10310

Line ID: @electroluxcare

Email: HYPERLINK “mailto:customercarethai@electrolux.com”
customercarethai@electrolux.com

HYPERLINK “http://www.electrolux.th/”

Website: www.electrolux.co.th

VIETNAM

Customer Care Center: 1800 58 88 99 (Toll Free)

Electrolux Vietnam Ltd.

Floor 9th, A&B Tower 76 Le Lai street-Ben Thanh Ward-District 1
Ho Chi Minh City, Vietnam

HYPERLINK “mailto:vncare@electrolux.com”

Email: vncare@electrolux.com

HYPERLINK “http://www.electrolux.vn/”

Website: www.electrolux.vn

g

PHILIPPINES

Domestic Toll Free PLDT No: 1-800-10-845-CARE (2273)
Electrolux Philippines, Inc.

10th Floor. W5th Avenue Building 5th Avenue Corner 32nd Street
Bonifacio Global City, Taguig Philippines 1634

Manila Hotline No: (02) 845-CARE (2273) | (02)-8845-4663
HYPERLINK “mailto:malaysia.customercare@electrolux.com”
Email: wecare@electrolux.com

HYPERLINK “http://www.electrolux.com.my/”

Website: www.electrolux.com.ph

SINGAPORE

Customer Care hotline is +65 6727 3699

Electrolux S.E.A. Pte Ltd.

1 Fusionopolis Place, #07-10 Galaxis, West Lobby
Singapore 138522.

HYPERLINK “mailto:customer-care.SIN@electrolux.com”
Email: customer-care.SIN@electrolux.com

HYPERLINK “http://www.electrolux.com.sg/”

Website: www.electrolux.com.sg

HONG KONG

Service Hotline: +852 3193 9888

DCH Electrical Appliances Services Centre 5/F, DCH Building,
20 Kai Cheung Road, Kowloon Bay, Hong Kong

HYPERLINK “mailto:ha@ead.dch.com.hk”

Email: ha@ead.dch.com.hk

HYPERLINK “http://www.electrolux.com.hk/”

Website: www.electrolux.com.hk
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