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Enjoy peace of mind.

Register your appliance today.

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

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

0
L
Product Registration QR
code is located on the
top surface or underside

of your appliance.

I
oz

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

3. Complete your details and enjoy peace of
mind.
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Subject to change without notice

Before the installation and use of the appliance,
carefully read the supplied instructions. The
manufacturer is not responsible if an incorrect
installation and use causes injuries and damages.
Always keep the instructions with the appliance for
future reference.

CHILDREN AND VULNERABLE PEOPLE SAFETY

& Warning! Risk of suffocation, injury or
permanent disability.

e Do not let persons, children included, with
reduced physical sensory, reduced mental
functions or lack of experience and knowledge
use the appliance. They must have supervision
or instruction for the operation of the appliance
by a person who is responsible for their safety.

e Do not let children play with the appliance.
o Keep all packaging away from children.

e |f the appliance has a child safety device, we
recommend that you activate it.

INSTALLATION

& Warning! Only a qualified person must
install this appliance.

* Remove all the packaging.

e Do not install or use a damaged appliance.

e (Obey the installation instruction supplied with
the appliance.

e Keep the minimum distance from the other
appliances and units.

e Always be careful when you move the appliance
because it is heavy. Always wear safety gloves.

e Seal the cut surfaces with a sealant to prevent
moisture to cause swelling.

e Protect the bottom of the appliance from steam
and moisture.

e Do not install the appliance adjacent to a door
or under a window. This prevents hot cookware
to fall from the appliance when the door or the
window is opened.

e |[f the appliance is installed above drawers make
sure that the space, between the bottom of the
appliance and the upper drawer, is sufficient for
air circulation.

e The warranty does not cover damages caused
by the lack of an adequate ventilation space.

e The bottom of the appliance can get hot.
We recommend to in stall a non-combustile
separation panel under the appliance to prevent
access to the bottom.

Electrical connection

& Warning! Risk of fire and electrical shock.

e All electrical connections must be made by a
qualified electrician.

e Before every wiring make sure the main terminal
of the appliance is not live.
e Make sure the appliance is installed correctly.

Loose and incorrect plug and socket can make
the terminal become too hot.



e Make sure that a shock protection is installed.

e Do not let the electrical supply touch the
appliance or hot cookware, when you connect
the appliance to the near sockets.

e Do not let the electrical supply cord tangle.

e Use a strain relief clamp on cable.

e Use the correct mains cable.

e Make sure not to cause damage to the mains
plug and to the mains cable. Contact the

Service or an electrician to change a damaged
mains cable.

e The electrical installation must have an isolation
device which lets you disconnect the appliance
from the mains at all poles. The isolation device
must have a contact opening width of minimum
3 mm.

e Use only correct isolation devices: line
protecting cut-outs, fuses (screw type fuses
removed from the holder), earth leakage trips
and contractors.

USE
& Warning! Risk of injury, burns or electric
shock.

e Use this appliance in a household environment.

e Do not change the specification of this
appliance.

e Do not use an external timer or a separate

remote-control system to operate the appliance.

e Do not let the appliance stay unattended during
operation.

e Do not operate the appliance with wet hands or
when it has contact with water.

e Do not put cutlery or saucepan lids on the
cooking zones. They can become hot.

e Set the cooking zone to "off" after each use.
Do not rely on the pan detector.

e Do not use the appliance as a work surface or
as a storage surface.

e [f the surface is cracked, switch off the
appliance to avoid the possibility of electric
shock, for hob surfaces of glass-ceramic or
similar material which protect live parts.

e The cooking process has to be supervised.

A short term cooking process has to be
supervised continuously.

Unattended cooking on a hob with fat or oil can
be dangerous and may result in a fire.

Users with a pacemaker must keep a distance
of minimum 30 c¢m from the induction cooking
zones when the appliance is in operation.

& Warning! Risk of fire or explosion.

Fats and oil when heated can release flammable
vapours. Keep flames or heated objects away
from fats and oils when you cook with them.

The vapours that very hot oil releases can cause
spontaneous combustion.

Used oil, that can contain food remnants, can
cause fire at a lower temperature than oil used
for the first time.

Do not put flammable products or items that are
wet with flammable products in, near or on the
appliance.

& Warning! Risk of damage to the

appliance.

Do not keep hot cookware on the control panel.
Do not let cookware to boil dry.

Be careful not let objects or cookware fall on the
appliance. The surface can be damaged.

Do not activate the cooking zones with empty
cookware or without cookware.

Do not put aluminium foil on the appliance.

Cookware made of cast iron, aluminium or with

a damaged bottom can cause scratches on the
glass ceramic. Always lift these objects up when
you have to move them on the cooking surface.

CARE AND CLEANING
& Warning! Risk of damage to the

appliance.

Clean regularly the appliance to prevent the
deterioration of the surface material.

Do not use water spray and steam to clean the
appliance.

Clean the appliance with a moist soft cloth.
Only use neutral detergents. Do not use
abrasive products, abrasive cleaning pads,
solvents or metal objects.



PRODUCT DESCRIPTION

EHI7266BF
EHI8264BF

Induction cooking zone

N N Induction cooking zone

Control panel
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Control panel layouts

EHI7266BF
EHI8264BF
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Sensor field Function
D To activate and deactivate the appliance
i It locks/unlocks the control panel
Il (Pause) Sets all operating zones to a keep warm setting
+/- To increase or decrease the time
Control bar To set a heat setting
® To set the timer function
P It activates the PowerBoost function
= To activate and deactivate the manual mode of the

Hob2Hood function




OPERATING INSTRUCTIONS

Heat setting displays

Display Description

The cooking zone is deactivated

(- (8 The cooking zone operates

(1 Sets all operating zones to a keep warm setting

(A7) The automatic heat up function operates

(A Power function operates

+ digit There is a malfunction

=l={_ OptiHeat Control (3 step Residual heat indicator): continue cook/stay warm/residual heat
Lock/The child safety function operates

Not correct cookware or too small or no cookware on the cooking zone
) The automatic switch off function operates

OptiHeat control (3 step residual heat indicator)

& WARNING!

= / = / _Risk of burns from residual heat!

OptiHeat Control shows the level of the residual heat. The induction cooking zones make the heat necessary for
cooking directly in the bottom of the cookware. The glass ceramic is hot from the heat of the cookware.



OPERATING INSTRUCTIONS (cONTINUED)

On and off

Touch O for 1 second to activate or deactivate the
appliance.

Automatic switch off
The function deactivates the appliance automatically if:
e All cooking zones are deactivated ( ).

e You do not set the heat setting after you activate the
appliance.

e You spill something or put something on the control
panel for more than 10 seconds, (a pan, a cloth, etc).
An acoustic signal sounds after some time and the
appliance deactivates. Remove the object or clean
the control panel.

e The appliance becomes too hot (e.g. when a
saucepan boils dry). Before you use the appliance
again, wait for the cooking zone to cool down.

e You use incorrect cookware. The symbol lJ comes
on and the cooking zone deactivates automatically
after 2 minutes.

e You do not deactivate a cooking zone or change the
heat setting. After some time (-] comes on and the
appliance deactivates. See the table below.

Automatic switch off times

Heat setting M- - @ -@

Stops after 6 hours 5 hours 4 hours 1.5 hours

The heat setting

Touch the control bar at the heat setting. Change to the
left or the right, if it is necessary. Do not release before
you have a correct heat setting. The display shows the
heat setting.

9 o o
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Automatic heat up
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You can get a necessary heat setting in a shorter time

if you activate the Automatic Heat Up function. This
function sets the highest heat setting for some time
(see the graphic), and then decreases to the necessary
heat setting. To start the Automatic Heat Up function for
a cooking zone:

1. TouchP ((F) comes on in the display).

2. Immediately touch the necessary heat setting. After
3 seconds (A) comes on in the display. To stop the
function change the heat setting.

Switching on and off the power function

The Power function makes more power available to the
induction cooking zones. The Power function is activated
for 10 minutes at most. After that the induction cooking
zone automatically switches back to heat setting (3. To
switch on, touch P, () comes on. To switch off, touch a
heat setting between (1) and (3.

Count down timer

Use the Count Down Timer to set how long the cooking
zone operates for one cooking session. Set the Count

Down Timer after the selection of the cooking zone. You
can set the heat setting before or after you set the timer.

e 7o set the cooking zone: touch © again and again
until the indicator of the required cooking zone
comes on.

e Starting the Count Down Timer: touch = of the timer
to set the time (GO - 99 minutes). When the indicator
of the cooking zone flashes slower, the time counts
down.

e Checking the remaining time: select the cooking
zone with©. The indicator of the cooking zone
flashes faster. Display shows the remaining time.

e (Changing the Count Down Timer: select the cooking
zone with © touch 4 or —.

e Stopping the timer: select the cooking zone with O.
Touch —. The remaining time counts backwards to
00. The indicator of the cooking zone goes out. To
switch off you can also touch + and — at the same
time.

e \When the time elapses, the sound operates and
00 flashes. The cooking zone switches off.

e Stopping the sound: touch®) .

Minute minder

You can use the timer as a Minute Minder while cooking
zones are not operating. Touch ©. touch +or — of
the timer to select the time. When the time elapses, the
sound operates and 00 flashes.

e Stopping the sound: touch®).

Pause

The Il function sets all cooking zones that operate to the
lowest heat setting ((11]). When Il operates, you cannot
change the heat setting.

Il does not stop the timer function.
e To activate this function touch II. (1] comes on.

e o deactivate this function touch Il. The heat setting
that you set before comes on.

Lock/child safety device

This function prevents an accidental operation of the
hob. Starting the child safety device:
Start the hob with D. Do not set the heat settings.

e Touch @&for 4 seconds. The symbol L] comes on.
* Stop the hob with O.
Switching off the child safety device:

Start the hob with D. Do not set the heat settings.
Touch@&for 4 seconds. The symbol lWJ comes on.

e Stop the hob with ©.
Overriding the child safety device for one cooking session:
e Start the hob with . The symbol (LJ comes on.

e Touch@for 4 seconds. Set the heat setting in less
than 10 seconds. You can operate the hob.

e \When you stop the hob with ®, the child safety
device operates again.

Hob*Hood

This is an advanced automatic function which
connects the hob to a special hood. Both the hob
and the hood have an infra-red signal
communicator. Speed of the fan is defined
automatically on basis of mode setting and
temperature of the hottest cookware on the hob.
You can also operate the fan from the hob
manually.

@ IMPORTANT

For most of the hoods the remote system is originally
deactivated. Activate it before you use the function. For
more information refer to hood user manual.

Operating the function automatically

The default automatic mode from the factory is H5.
You can change the automatic mode by following
the instructions below. When you activate the hob
the hood will adjust the fan speed automatically.
Please note the below table is a guide, the fan speed
varies depending on the temperature measured on
the cooking zones of the cooktop which can be
affected by the heat setting(s) selected as well as
the size and volume of what you are cooking.


LiangYan
高亮


OPERATING INSTRUCTIONS (CONTINUED)

Automatic modes

AUTOMATIC 5 o
LIGHT BOILING FRYING
Mode HO Off Off Off
Mode H1 On Off Off
Mode H2® On Fan speed1 Fan speed 1
Mode H3 Oon Off Fan speed 1
Mode H4 On Fan speed1 Fan speed 1
Mode H5 Oon Fan speed 1 Fan speed 2
Mode H6 On gan speed Fan speed 3

1. The hob detects the boiling process and activates fan
speed in accordance with automatic mode.

2). The hob detects the frying process and activates fan
speed in accordance with automatic mode.

3). This mode activates the fan and the light and does
not rely on the temperature.

Changing the automatic mode
1. Deactivate the appliance.

2. Touch ON/OFF for 3 seconds. The display comes on
and goes off.

3. Touch (&) for 3 seconds.
4. Touch(®) a few times until (H] comes on.

5. Touch + of the Timer to select an automatic mode.

@ IMPORTANT

To operate the hood directly on the hood panel,
deactivate the automatic mode of the function.

@ IMPORTANT

When you finish cooking and deactivate the hob,

the hood fan may still operate for a certain period of
time. After that time the system deactivates the fan
automatically and prevents you from accidental activation
of the fan for the next 30 seconds.

Operating the fan speed manually
You can also operate the function manually. To do that

touch & when the hob is active. This deactivates

automatic operation of the function and allows you to

change the fan speed manually. When you press = you
raise the fan speed by one. When you reach an intensive

level and press = again you will set fan speed to O
which deactivates the hood fan. To start the fan again

with fan speed 1, touch &

@ IMPORTANT

To activate automatic operation of the function,
deactivate the hob and activate it again.

Activating the light

You can set the hob to activate the light automatically
whenever you activate the hob. To do so set the
automatic mode to H1 - H6.

@ IMPORTANT

The light on the hood deactivates 2 minutes after
deactivating the hob.

Hints and Tips for Hob?Hood function

When you operate the hob with Hob?Hood function:
*  Protect the hood panel from direct sunlight.
Do not spot halogen light on the hood panel.

* Do not cover the panel.

* Do not interrupt signal between the hob and the
hood (for example with a hand or a cookware
handle).

(Hood in the picture is only an example).




HELPFUL HINTS AND TIPS

@ IMPORTANT!
INDUCTION COOKING ZONES

For induction cooking zones a strong electro-magnetic
field creates the heat in the cookware very quickly.

Cookware for induction cooking zones

& WARNING!

Use the induction cooking zones with correct
cookware.

Cookware material:

e correct: cast iron, steel, enamelled steel, stainless
steel, the bottom made of multi-layer (with
'induction-ready' mark from the manufacturer).

e not correct: aluminium, copper, brass, glass,
ceramic, porcelain.

Cookware is correct for an induction hob if:

e some water boils very quickly on a zone set to the
highest heat setting.

e amagnet pulls on to the bottom of the cookware.

Find the right cookware

Only magnetic pots and pans work with induction.

Check to see if your cookware is compatible:

Place a magnet on the bottom of your pot or pan - if it

clings firmly, the cookware will work with your cooktop.

Choose the right size pot or pan for the right cooking

zone.

v MAGNET STICKS

-
i  p— Cookware base material
Al 0a has good magnetic
U characteristics.
- x MAGNET FALLS

Cookware base material
is non-magnetic.

@ IMPORTANT!

The bottom of the cookware must be as thick and
flat as possible.

Use of the cooking zones

@ IMPORTANT!

Put the cookware on the cross which is on the surface
that you cook. Cover the cross fully. The magnetic part of
the bottom of the cookware must be 125mm minimum.
Induction cooking zones adapt to the dimension of the
bottom of the cookware automatically. You can cook
with the large cookware on two cooking zones at the
same time.

The noises during operation
If you can hear:

e crack noise: cookware is made of different materials
(Sandwich construction).

e whistle sound: you are using one or more cooking
zones with high power levels and the cookware is
made of different materials (Sandwich construction).

e humming: you are using high power levels.

e clicking: electric switching is occuring.

e hissing, buzzing: the fan is operating.

The noises are normal and do not refer to any defects.

If unfamiliar with induction units please first compare
the operating sounds of a demonstration model at your
retailer before calling service. If a service call is placed
and the sounds are normal you will be charged for the
visit.

Energy saving

@ ENVIRONMENT

HOW TO SAVE ENERGY
e [fitis possible, always put the lids on the cookware.
e Put cookware on a cooking zone before you start it.

e Use the residual heat to keep the food warm or to
melt it.

@ IMPORTANT!

THE COOKING ZONE EFFICIENCY

The cooking zone efficiency is related to the diameter
of the cookware. The cookware with a smaller diameter
than the minimum receives only a part of the power
generated by the cooking zone. For the minimum
diameters see the Technical data chapter.
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HELPFUL HINTS AND TIPS (conTiNuED)

@ IMPORTANT!

Different sizes of pans can cause different heat up
times. Heavy pans store more heat than the light
pans but take more time to heat up.

Correct pans for Fry Assist function

Use only pans with flat bottom. To check if the pan is
correct:

1. Put your pan upside down.
2. Put aruler on the bottom of the pan.

3. Try to put a 5 cent coin or something with similar
thickness between the ruler and base of the pan.

/
i

The pan is incorrect if you can put the coin between
the ruler and the pan.




HELPFUL HINTS AND TIPS (conTiNuED)

Examples of cooking applications

The relation between the heat setting and the cooking
zone consumption of power is not linear. When you
increase the heat setting it is not proportional to the
increase of the cooking zone consumption of power.

[t means that the cooking zone with the medium heat
setting uses less than a half of its power.

@ IMPORTANT
The data in the table is for guidance only.

11

Heat Use to: Time Hints Nominal
setting power
consumption

1 Keep cooked foods warm as required Cover 3%

1

1-2 Hollandaise sauce, melt: butter, 5-25 min Mix occasionally 3-8%
chocolate, gelatine

1-2 Solidify: fluffy omelettes, baked 10 - 40 min Cook with a lid on 3-8%
eggs

3 Simmer rice and milk based 25 - 50 min Add at least twice as much  8-13%
dishes, heating up ready-cooked liquid as rice, stir milk
meals dishes part way through

4 Steam vegetables, fish, meat 20 - 45 min Add some tablespoons of 13-18%

liquid
5 Steam potatoes 20 - 60 min Use max. 1/4 L water for 18-25%
750 g of potatoes

5 Cook larger quantities of food, 60 - 150 min Up to 3 L liquid plus 18-25%
stews and soups ingredients

6-7 Gentle fry: escalope, veal cordon as necessary Turn halfway through 25-45%
bleu, cutlets, rissoles, sausages,
liver, roux, eggs, pancakes,
doughnuts

7-8 Heavy fry, hash browns, loin 5-15 min Turn halfway through 45-64%
steaks, steaks

9 Boil large quantities of water, cook 100%
pasta, sear meat (goulash, pot
roast), deep fry chips

P Boil large quantities of water.

Power management is activated.

The Power function is suitable for heating large quantities

of water.

Information on acrylamides

@ IMPORTANT

According to the newest scientific knowledge, if you
brown food (especially food that contains starch),

acrylamides can pose a health risk. Thus, we
recommend that you cook at the lowest temperatures
and do not brown food too much.
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CARE AND CLEANING

Clean the appliance after each use. Always use
cookware with clean bottom.

@ IMPORTANT!

Scratches or dark stains on the glass ceramic have no
effect on how the appliance operates.

To remove the dirt

1. Remove immediately: melted plastic, plastic foil,
and food with sugar. If not, the residue can cause
damage to the appliance. Use a cooktop scraper
that is specially designed for use on ceramic glass.
Put the scraper on the glass surface at an acute
angle and move the blade on the surface.

If the deposit is minimal,
simply wipe off with a dry
cloth.

If the deposit is more
important, clean off with a
moist, soapy sponge and
rinse off.

If the deposit does not
clean off easily, use a non-
abrasive scratch pad and
a specially adapted glass-
ceramic cleaning product.

2. Remove after the appliance is sufficiently cool:
limescale rings, water rings, fat, stains, shiny metallic
discolourations. Use a special cleaning agent for
glass ceramic or stainless steel.

3. Clean the appliance with a moist cloth and some
detergent.

4. At the end rub the appliance dry with a clean cloth.

If the deposit does not
clean off with any of
the above mentioned
methods, use a razor
blade scraper, specially
designed for glass-
ceramic cooktops.

Having successfully
cleaned the cooktop,
apply a glass ceramic
cooktop conditioner which
will protect the cooktop
surface against any future
stains, with a dry cloth or
equivalent.



TROBLESHOOTING

TROUBLESHOOTING
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Problem

Possible cause

Remedy

Red rings, limescale or water
rings, shiny metallic or other
discolouration, scratches/
shadows, bubbles or other
miscellaneous marks or stains on
ceramic glass cooktop surface.

Cooktop surface has not been
cleaned correctly. Cleaning/
maintenance of the cooktop surface
is not covered under warranty. If a
service call is placed to clean the
cooktop you will be charged for the
visit.

Use a ceramic glass cleaner such as
Cerapol.

Pitting of ceramic glass surface.

Spillovers of liquid with high sugar
content.

These types of spills must be
removed immediately with a special
scraper for the glass. If not permanent
damage to the cooktop glass can
occur which is not covered under
warranty.

You cannot activate the
appliance or operate it.

e You touched 2 or more sensor
fields at the same time.

e The keep warm function
operates.

e There is water or fat stains on the
control panel.

Activate the appliance again and
set the heat setting in less than
10 seconds.

Touch only one sensor field.

Refer to the chapter “Operating
instructions”

Clean the control panel.

An acoustic signal sounds and
the appliance deactivates. An
acoustic signal sounds when the
appliance is deactivated.

You put something on one or more
sensor fields.

Remove the object from the sensor
fields.

The appliance deactivates.

You put something on the sensor
field.

Remove the object from the sensor
field.

The residual heat indicator does
not come on.

The cooking zone is not hot because
it operated only for a short time.

If the cooking zone operated
sufficiently long to be hot, speak to
the service centre.

The Automatic Heat Up function
does not operate.

The cooking zone is hot. The highest
heat setting is set.

Let the cooking zone become
sufficiently cool.

The highest heat setting has the same
power as the Automatic Heat Up
function.

The heat setting changes
between two levels.

The Power management is activated.

Refer to “Power management”.

The sensor fields become hot.

The cookware is too large or you put
it too near to the controls.

Put large cookware on the rear
cooking zones if necessary.

There is no signal when you
touch the panel sensor fields.

The signals are deactivated.

Activate the signals
(refer to “OffSound control”).

() comes on

The automatic switch-off operates.

Deactivate the appliance and activate
it again.

comes on

The Child Safety Device or the Lock
function operates.

Refer to the chapter “Operating
instructions”.
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TROBLESHOQOTING (cONTINUED)

Problem

Possible cause

Remedy

comes on

e No cookware on the cooking
Zone.

e |ncorrect cookware.

e The diameter of the bottom of
the cookware is too small for the
cooking zone.

e The cookware do not cover the
Cross.

Put cookware on the cooking zone.

Use the correct cookware.
Use larger diameter cookware.

Cover the cross fully.

and number comes on

There is an error in the appliance.

Disconnect the appliance from the
electrical supply for some time.
Disconnect the fuse from the electrical
system of the house. Connect it
again. If (£] comes on again, speak to
the customer service centre.

comes on

There is an error in the appliance,
because either the cookware boils dry
or you’ve used incorrect cookware.
Overheating protection for cooking
zone operates. The automatic switch-
off operates.

Deactivate the appliance. Remove the
hot cookware. After approximately
30 seconds, activate the cooking
zone again. If the cookware was the
problem, the error message goes out
of the display, but the residual heat
indicator can stay. Let the cookware
become sufficiently cool and refer to
“Cookware for the induction cooking
zone” to see if your cookware is
compatible with the appliance.

If you tried the above solutions and cannot repair the problem, speak to your dealer or the customer service centre.
Give the data from the rating plate and an error message that comes on.

Make sure you operated the appliance correctly. If not the servicing by a customer service technician or dealer will
not be free of charge, also during the warranty period. The instructions about the customer service and conditions of
guarantee are in the guarantee booklet.
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INSTALLATION

& WARNING! Built-in appliances
Refer to "Safety instructions" chapter. Only use the built-in appliances after you assemble the
appliance into correct built-in units and work surfaces
@ that align to the standards.
IMPORTANT !

BEFORE INSTALLATION

Before the installation of the appliance, record the
information below from the rating plate. The rating plate
is on the bottom of the appliance casing.

Model

Connection cable

e The hob is supplied with a connection cable, to
replace the damaged cable, use the correct mains
cable of HO5V2V2-F or HO5RR-F temperature rating
90°C(or higher) 3x2.5mm?with an all-pole

PNC

25A(for EHI7266BF) or 20A (for EHI8264BF)
breaker.

Serial number

when cut out size above 635*355 use flexible bracket,

EHI7266BF Note: washer install between burnerbox and flexible
bracket, and washer sharp side towards to burnerbox.
The position of glass panel
\
__T7777777777777777777x 777777777777777 I [ 0 B @“J., .
| | ® " i
i [ it |
™ | el B |
} ~_The maximum }<J582 Eggggg
} cutout N !l
|~ The minimum !
| |
} R5 cutout }
} R5 ;
[ 630+1 | o
7001 Cooktop (glass/stainless stleel) l
730
E E Countertop
Burner box 8 8
o °
EHI8264BF é é
The position of glass panel Adjust the bracket

I :

R5

~~_The maximum cutout
[~ The minimum cutout

350+1
450-1
480

T

min.500mm

/ch%\ min.50mm

Ay
]

=l =1

&
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* Note:

e |nstallation diagram for reference only

e The clearance must meet or exceed the minimum recommended for both the rangehood and cooktop. Refer to
the rangehood installation manual.

TECHNICAL INFORMATION

Model. Voltage (volts) 220-240

Ser.Nr. Frequency(Hz) 50

ELECTROLUX
Cooking zone Nominal Power Power Function Power function Minimum

(Max heat setting) (W) activated (W) maximum duration cookware
(min) diameter (mm)

left 1800 W 2800W 10 150-180
right 1800 W 2800W 10 150-180

The power of the cooking zones can be different in some
small ranges from the data in the table. It changes with
the material and dimensions of the cookware.

@ ENVIRONMENT

Recycle the materials with the symbol C’.&)

Put the packaging in applicable containers to recycle

it. Help protect the environment and human health

by recycling electrical and electronic appliance waste
correctly. Do not dispose appliances marked with the
symbol >§ with the household waste. Return the product
to your local recycling facility or contact your municipal
office.
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[ Electrolux Warranty

We, Electrolux, undertake that if within warranty date of the purchase 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:

o The appliance has been correctly installed and used only on the electricity supply stated on the rating plate.

o0 The appliance has been used for normal domestic purposes only, and in accordance with the manufacturer
instructions.

o 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 warranty must be undertaken by an authorized 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 hood.

The manufacturer waives all liability for failure to observe the instructions for the appropriate installation, maintenance
and use of the appliance.
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CUSTOMER CARE CENTER
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Indonesia

Layanan Langsung Konsumen: 08041119999 PT.
Electrolux Indonesia

Electrolux Building

JILAbdul Muis No.34, Petojo Selatan, Gambir Jakarta
Pusat 10160

Email:customercare@electrolux.co.id SMS:
0812.8088.8863

WA : 0811.8339.777

Singapore

Consumer Care Center Tel: (+65) 6727 3699 Electrolux
Sales Office and Service Center

Singapore 579713

Email : customer-care.sin@electrolux.com

Malaysia

Consumer Care Center Tel: 1300-88-11-22 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.
Office Tel : (+60 3) 7843 5999

Office Fax : (+60 3) 7955 5511

Consumer Care Center Address: Lot C6, No. 28, Jalan
15/22, Taman Perindustrian Tiong Nam, 40200 Shah
Alam, Selangor

Consumer Care Center Fax : (+60 3) 5524 2521
Email : malaysia.customercare@electrolux.com

Thailand

Consumer Care Tel : (+66 2) 725 9000 Electrolux
Thailand Co., Ltd.

Electrolux Building 14th Floor

1910 New Phetchaburi Road,

Bangkapi, Huai Khwang, Bangkok 10310

Office Tel :(+66 2) 7259100

Office Fax : (+66 2) 7259299

Email : customercarethai@electrolux.com

Philippines
Consumer Care Center Toll Free:
1-800-10-845-CARE(2273)

Consumer Care Hotline: (+63 2) 845-CARE(2273)
Electrolux Philippines, Inc.

Unit B 12F Cyber Sigma Bldg,Lawton Avenue, McKinley
West, Taguig, Philippines 1634

Trunkline: +63 2 7374757
Website : www.electrolux.com.ph
Email : wecare@electrolux.com

Vietham

Consumer Care Center Toll Free: 1800-58-88-99
Tel: (+84 28) 3910 5465

Electrolux Vietnam Ltd.

Unit 1&2, 10th Floor, Sofic Tower,

10 Mai Chi Tho Street ,Thu Thiem Ward, Thu Duc
City,

Ho Chi Minh City, Vietnam

Office Tel: (+84 28) 3910 5465
Office Fax: (+84 28) 3910 5470
Email: vncare@electrolux.com

Hongkong
Service Hotline: (+852) 3193 9888

DCH Electrical Appliances Services Centre 5/F, DCH
Building, 20 Kai Cheung Road, Kowloon Bay, Hong
Kong
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Huéng dan l&p dat & str dung

An tam sur dung.
bang ky thiét bi ngay hom nay.
Ludn dugc cap nhat vé cac dich vu

cudc séng tién nghi hon, théng bdo
an toan va mua sam phu kién.

1. M& (rng dung may
anh trén dién thoai
thong minh huéng
vao ma QR dé quét.
Ma QR dang ky
san pham nam &
mat trén hoac mat
dudi cla thiét bi.

2. Nhan vao théng bao hoac lién két dé
m& biéu mau dang ky.

3. Pién day da thong tin cltia quy khach
va an tam str dung san pham.
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Muc luc

Nhirng chi dan an toan 21

Mb ta san pham 23

Hudng dan van hanh 24

Gaiy va loi khuyén hiru ich 28

V& sinh va bao dudng 31
32

Khac phuc su ¢o

C€

Nhirng chi dan an toan

Lap dat 34
Thong s6 ky thuat 35
Chinh sach bdo hanh cua Electrolux 36
Trung tam Dich vu Khach hang 37

Thoéng tin c6 thé thay déi ma khéng can bao trudc

Xin quy khach vui long doc kj sach hudéng dan
st dung nay trudc khi lap dat va s dung thiét
bi. Nha san xuat sé khong chiu trach nhiém vé
nhirng thuong tén hay hu hai gay ra béi viéc lap
dat va str dung khong ding cach. Vuilong luon
gilr séch hudng dan str dung nay kém vdi san
pham dé tién tham khao vé sau.

AN TOAN CHO TRE NHO VA NGUOT KHUYET TAT

& Canh bao! Nguy co ngat thé, thuwong
tich hoac thuong tat vinh vién.

Khong dé ngudi, ké ca tré nhd, bi han ché vé
kha nang thé chat, cdm gidc hodc tri 6c, hodc it
kinh nghiém va kién thirc sir dung thiét bi. Ho
phai dugc trong nom hodc hudng dan cach sur
dung san pham bdi ngudi chiu trach nhiém
cho su an toan cla ho.

Khoéng dé tré nho dua nghich véi thiét bi.

Cat tat ca bao bi cla thiét bj & ngoai tam vdi
clia tré nhé.

Chuing toi khuyén cdo quy khach kich hoat
khda an toan tré em clda thiét bi néu co.

LAP DAT
& Canh bao! Viéc lap dat thiét bi phai do

ngu@i cé trinh d6 chuyén moén ky thuat
thuc hién.

D& bd toan bod bao bi clia thiét bi.

Khong lap dat hodc str dung thiét bi da bi hu
hai.

Tuan tha cac hudng dan lap dat di kem vai
thiét bi.

Gilt khodng cach t6i thiéu gitra bép va cac thiét
bi khac.

Phai lubn can trong khi di chuyén thiét bj vi
thiét bj kha ndng. Ludn luén deo gang tay bao
ho khi di chuyén thiét bi.

Bit kin mat cat bang chat trdm chéng tham dé
tranh tich tu hoi am gay phong rép.

Gilr cho day bép khdng bi am hodac bi dong hai.
Khong dat thiét bi & gan clra ra vao hodc dudi
clfa s6 dé tranh lam d6 nodi ndu méi khi ma clra.
Néu thiét bj dugc dat trén cac ngan ké, dam
béo rang khodng cach gitra day clia thiét bj va
ngan ké bén dudi dd cho khdng khi ¢ thé luu
thong.

Bao hanh khéng &p dung cho cac thiét bj bi hu
hai do thiéu khong gian luu thdng khi.

Day bép c6 thé néng lén.

Chung t6i khuyén céo quy khach lap mot tam
chan chéng chay bén dudi bép dé tranh bj
cham vao day bép.

Két noi dién
& Canh bao! Nguy co’ hda hoan va dién giat.

Viéc két néi dién phai do thg dién c6 chuyén
mon thuc hién.

Trudc khi dau noi day dién, hdy dam bao cuc
chinh cla thiét bj da ngat dién.

Bam bdo rdng thiét bj duoc lap ddt ding cach.
O dién va phich cdm l6ng hoac khong phu hap
o thé khién nhiét dd & cuc dién bi qua nhiét.
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Dam bao rang thiét bj chéng dién giat da
dugc lap dat.

Khi két ndi thiét b véi cac 6 cam gan do,
khong dé day dién cham vao thiét bi hoac
dung cu ndu con néng.

Khong dé day dién bij réi.

S dung kep chéng luc kéo dé cd dinh day
dién.

S&r dung dung loai day dién chinh.

Dam bao rang phich cam va day dién khong bi
hu hai. Hay lién hé vai bén Dich vu hodc thg
dién dé thay thé day dién bj hdng.

Hé théng lap dat dién phai cé thiét bi cach ly
cho phép ngat két ndi thiét bi khoi nguon dién
& tat ca cac cuc. Thiét bj cach ly phai co
khoang cach mé tiép diém téi thiéu 3 mm.

Chi str dung céc thiét bi cach ly pht hgp: cau
dao tu ngat bdo vé dudng day, cau chi (loai
cau chi cd thé thao ra khai gia d®), cau dao tu
ngat chéng ro dién va cong tac to.

khong gidam sat co thé gay nguy hiém va gay
ra héa hoan.

Ngudi s&r dung mang may trg tim phai ding
cach mam nhiét toi thi€u 30 cm khi bép dang
hoat dong.

Canh bao! Nguy co héa hoan hoac
chay na.

Khi dugc dun néng, haoi thodt ra tir dau m& ¢
thé gay chay. Cha y dé cac ngon Ilra hoac cac
vat ndng cach xa bép khi quy khach ndu do an
c6 chilra dau m@.

Hai thodat ra tir dau néng cé thé bat ngd béc
chay.

Dau an da qua st dung c6 thé chira can thirc
an va c6 thé gay chay & nhiét do thap hon so
véi dau mdi sir dung lan dau.

Khong dé sén pham dé chéy né hoac do vat
dinh chat dé chay no Ién trén hoac gan thiét bi.

& Canh bao! Nguy co héng héc
thiét bi.
Khoéng dat xoong noi ndng 1én bang diéu khién.
Khong dé xoong nodi can nudc khi dun.

SUDUNG
& Canh bao! Nguy co bi thuong, bi béng

hoac bi dién giat.

SUr dung thiét bj nay & mdi truong trong nha.
Khong dugc tu'y thay déi cac thong so kj
thuat cla thiét bi.

Khong van hanh thiét bj bang bé hen gid bén
ngoai hoac hé thdng diéu khién tir xa riéng.
Luon trong ching thiét bi khi thiét bj dang van
hanh.

Khdéng van hanh thiét bj khi tay bj uét hoac khi
thiét bi dinh nuéc.

Khong dé dao kéo hodc ndp noéilén mam
nhiét dé tranh bi nong.

Tat mam nhiét sau moi lan ndu. Khong phu
thudc vao bé cdm bién nhan dién noi.

Khong st dung thiét bi lam bé mat lam viéc
hodc dung do.

Néu bé mat bi nut, tat thiét bi dé tranh nguy
co bi dién giat, dac biét déi véi bé mat bép
bang gom thuy tinh hodc vat liéu tuong duong
c6 chirc ndng bao vé cac bd phan mang dién.
Can theo d&i thiét bj khi dang nau nuéng. Qua
trinh ndu nhanh phai dugc gidm sat lién tuc.
Viéc ndu nuéng trén bép véi md va dau ma

Tranh lam roi do vat hoac xoong noi lén bép.
Bé mat bép cé thé bi hu hai.

Khong kich hoat mam nhiét khi xoong noi tréng
hodc khi khdng c6 xoong ndi trén mam nhiét.
Khong dé gidy bac Ién thiét bi.

Xoong ndi bang gang hoac nhém coé day bi
hdng c6 thé lam xudc bé mat kinh. Phai ludn
nhac thang nhig loai ndi nay 1én khi can di
chuyén chiing trén bé mat nau.

VE SINH VA BAO DUONG

Canh bao! Nguy co héng héc
thiét bi.

Vé sinh thiét bj thuong xuyén dé tranh hu hai
bé mat bép.

Khong str dung binh xit hodc hai nudc dé vé
sinh thiét bi.

Vé sinh thiét bj bang khan mém va am. Chi st
dung chét tay rira trung tinh. Khong str dung
chat an mon, miéng cha xat cé tinh mai mon,
dung moi hodc cac do vat kim loai dé vé sinh
san pham.
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So d6 bang diéu khién
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Mam nhiét
Mam nhiét
Bang diéu khién
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Chirc nang

® D& bat va tat thiét bj

) N6 khéa/mé khda bang diéu khién

1 Dat tat ca cac viing dang hoat ddng vé ché do gitr am
+/- PE tang hoac gidm thai gian ndu

Thanh dieu khién Pé thiét 14p nhiét luong

© DE thiét 1ap chirc nang hen gid

P N6 kich hoat chiic nang PowerBoost

- Dbé kich hoat va huy kich hoat ché€ d¢ thu

cdng clia chiic ning Hob*Hood
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HUGNG DAN VAN HANH

Hién thi thiét Iap nhiét lwgng

Hién thij Mo ta

Mam nhiét dang tat

(- (8 Mam nhiét dang hoat dong

@ Dat tat ca cac vung dang hoat dong vé ché 4o gitr am

(") Chuirc ndng tu dong tang nhiét dang hoat dong

& Chtrc nang cong suat dang hoat dong

6+ digit Thiét bi gap su c6

S /=_ OptiHeat Control (Bén bdo nhiét du 3 murc): ti€ép tuc ndu/gitr am/nhiét du
Khéa/Chirc ndng an toan tré em dang hoat dong

Noi ndu khong tuong thich hodc qua nhoé hodc khéng cé noi ndu trén mam nhiét
8] Churc ndng tu déng tat dang hoat dong

OptiHeat control (dén bao nhiét du 3 mirc)

& CANH BAO!

=/ =/ _Nguy co bi bdng do nhiét du?!

OptiHeat Control cho biét mirc dd nhiét du trén mam nhiét. Mam nhiét cdm Ung sinh nhiét va truyén truc tiép

dén day noi nau. Mat kinh gém néng Ién do nhiét tir ndi nau truyén sang.



HUGNG DAN VAN HANH (tep)

Bat va tat
Cham vao nut O trong vong 1 gidy dé bat hodc tat
bép.

Chirc nang tuw déng tat

Chuirc nang nay gitip tu dong tat bép néu:

+ T4t ca cdc mam nhiét dang tat ((2)).
Quy vi khdng thiét lap nhiét lugng sau khi bat bép.
Quy vi lam d6 hoac dat do vat (noi, miéng vai, v.v)
lén bang diéu khién 1au hon 10 gidy. Thiét bj sé
phéat ra am bdo sau moét khoang thoi gian va sau
dé sé tu tat. B do vat ra khoi hoac vé sinh bang
diéu khién.
Bép quéa ndng (vi du: n6i ndu bi can nudéc). Hay cha
cho mam nhiét ngudi bét trudc khi tiép tuc st
dung.
Quy vi str dung ndi ndu khéng pha hop. Biéu
tugng sé xuat hién va mam nhiét sé tuy dong tat
sau 2 phut.
Quy vi khéng tét mam nhiét hoac thay déi muc
nhiét. Sau mét khoang thai gian, (-] xuat hién va
bép sé tu dong tat. Xem bang bén dudi.

Thei gian tw dong tat
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Thiét 1ap nhiétlwvong (- EIRE))

B-@

Nguwng hoat dong sau 6 gio 5 gid 4 gig

1.5 gio

Thiét Iap nhiét lvong

Cham vao thanh diéu khién & vung thiét 1ap nhiét
lugng. Di chuyén ngén tay sang trai hodc phai dé thay
d6i nhiét lugng, néu can. Gilr ngén tay cho dén khi dat
dugc muc nhiét lugng mong mudén. Man hinh sé hién
thi muc nhiét lugng dugc thiét lap.

9 6] ©)
0 5 8 9P
=2
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Chic nang tw dong tang nhiét

Q)

ih
10

©
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o

Bat chirc nang Ty ddng tang nhiét sé gitp quy vi giam

thoi gian dat dugc murc nhiét lugng da dugc thiét lap.

Churc ndng nay cai dat muc nhiét cao nhat trong mot

khoang thai gian (xem hinh minh hoa) réi sau dé giam

xudng muc nhiét can thiét. Bé bat chiic nang Tu dong

tang nhiét cho mam nhiét:

1. Chamvao P(®xuat hién trén man hinh).

2. Cham ngay vao muc nhiét can thiét. Sau 3 giay, (A)
xudt hién trén man hinh. D& dirng chirc nang, hay
thay d6i mdc nhiét.

Bat va tat chirc nang cong suat

Churc ndng Cong suat cung cap nhiéu nang lugng hon
cho mam nhiét. Chirc nang Cong sudt chi hoat dong
trong t6i da 10 phut. Sau d6, mam nhiét sé tu dong
chuyén vé murc nhiét luong da thiét 1ap (8. Dé bat chirc
nang nay, cham vao P, (F)sé xuét hién. Bé tat chirc
nang nay, cham vao thiét lap nhiét lugng tir (Ddén (3.

B6 hen gio dém nguoc
S dung B6 hen gitr dém nguoc dé cai dat thoi gian
hoat dong clia mam nhiét cho mot lan nau. Cai dat BO
hen gio dém ngugc sau khi chon mam nhiét. Quy vi c6
thé thiét 1ap nhiét lugng trudc hodc sau khi cai dat bd
hen gid.
+ P& cai dgt mam nhiét: cham vao O lién tuc cho téi
khi dén bdo mam nhiét can chon hién thi.
Dé kich hoat B6 hen gior d€m ngugc: cham vao 4
clia ddng ho hen gio dé cai dat thoi gian (08-99
phut). Khi den bdo mam nhiét bat dau nhay cham,
thai gian bat dau dém nguoc.
DE kiém tra thoi gian con lai: chon mam nhiét bang
cach chamvao ) . Ben bdo mam nhiét nhap nhay
nhanh. Man hinh s& hién thj thdi gian con lai.
Thay d6i Thoi gian dém ngugc: chon mam nhiét
bang cach cham vao ©, sau dé cham vao+ hoac
Dé ding bd hen gio: chon mam nhiét bang cach
chamvao © . Cham vao —. Cho tdi khi thai gian
dém ngugc trd vé mirc g3. Ben bdo mam nhiét sé
tat. D€ tat, quy vi cling c6 thé cham vao +va —
cung ldc.

Khi thoi gian két thuc, bép sé phat ra am bdo va "00"
nhap nhady. Mam nhiét sé tat.
Pé tat am béo: cham vao nut ¢©) .

Ché d6 bao phut
Quy vi c6 thé strdung bd hen gior nhu ché dd Bao phut
khi mam nhiét khdng hoat dong. Cham vao ndt © . Sau
dé cham vao nit + hodc — clia ddng hd hen gi¢y dé
cai dat thai gian. Khi thai gian két thic, bép sé phat ra
am bao va "00" nhap nhay.
Pé tat am bdo: cham vao nut © .
Gitram
Churc ndng 1l thiét lap tat cd mam nhiét dang hoat déng
vé nhiét lugng thap nhat ((1) ). Khi Il dang hoat déng,
quy vi khong thé thay déi muc nhiét.
I khong can trd chic nang hen gio.
Pé kich hoat chirc nang nay, cham vao ndt 1. Biéu
tuong (1) s& xuéat hién.
PE tat chirc nang nay, cham vao ndt Il . Mam nhiét
sé tré vé murc nhiét da cai dat trudc do.
Thiét bi khéa an toan tré em
Churc ndng nay gitip tranh tinh trang vo tinh bat bép.
Kich hoat thiét bi khda an toan tré em:
Bat bép bang cach cham vao nut D . Khong thiét
lap nhiét lugng.
Cham vao nut & trong vong 4 gidy. Biéu tugng
Sé xudt hién.
T4t bép bang cach cham vao nut D .
Tat thiét bi khda an toan tré em:
Bat bép bang cach cham vao nut O . Khodng thiét
lap nhiét lugng. Cham vao nut & trong vong 4 giay.
Biéu tuong (8] s& xuat hién.
T4t bép bang cach cham vao nut O .
V6 hiéu héa thiét bi khda an toan tré em cho mét lan
nau:
Bat bép bang cach cham vao nut @ . Biéu tuong
Sé xudt hién.
Cham vao nut & trong vong 4 gidy. Thiét lap nhiét
luong trong vong 10 gidy. Quy vi c6 thé van hanh
bép.
Khi tét bép, quy vi cham vao nut O , thiét bi khda an
toan tré em sé ty déng kich hoat lai.

Hob’Hood

Day la mot chic nang tu dong tién tién két ndi bép
nudng véi mot hood déc biét. Ca bép va hood déu cd bo
truyén thong tin hiéu hong ngoai. Téc db clia quat dudc
xac dinh tu dong dua trén cai dat ché do va nhiét do cua
do ndu nong nhéat trén bép nudng. Ban cling c6 thé van
hanh quat tU bép bang tay.



Chirc nang tu dong tang nhiét

@ LUU Y QUAN TRONG

Poi vdi hau hét cac hood, hé thong tif xa ban dau bi
vO hiéu hoa. Kich hoat né trudce khi st dung chiic
nang. Dé biét thém thong tin, hay tham khao hudng
dan st dung hood.

Hoat dong chtic nang ty déng

Ché d6 tu dong mdc dinh tir nha may la H5. Ban co thé
thay déi ché do tu ddng bang cach lam theo cac hudng
dan dudgi day. Khi ban kich hoat bép nuéng hood sé
diéu chinh téc do quat tu dong, Xin luu y rang bang dudi
day la mét hudng dan, téc do quat khac nhau thy thude
vao nhiét do dugc do trén cac khu vuc ndu dn ctia bép
nau cé thé bi dnh hudng bdi cai dat nhiét dugc chon
cling nhu kich thudc va khéi lugng clia nhiing gi ban
dangnau.

Ché 36 ty dong

G%L(.)I.MATIC BOILING? | Pénglanh ?
Mode HO  Tat Tat Tat
Mode H1 Vao Tat Tat
Mode H2®  Vao T6c d6 quat 1 Tée do quat 1
Mode H3 Vao Tat T6c do quat 1
Mode H4 Vao Toc d6 quat 1 Téc do quat 1
Mode H5 Vao Toc do quat 1 Toc do quat 2
Mode H6 Vao gc‘ic d9 quat To6c d6 quat 3

1 BEp phat hién qué trinh soi va kich hoat quat Téc
do theo ché do tu dong,

2). Bép nudng phat hién qua trinh chién va kich hoat
quat Téc do theo ché do tu dong.

3). Ché do nay kich hoat quat va anh séngva lam
bung dua vao nhiét do.

Thay d6i ché d6 tu dong

1. T4t thiét bi.

2. Cham ON/OFF trong 3 gidy. Hién thi dén va di ra.

3.Cham & trong 3 gidy.
4.Cham © vai lan cho dén khi @ dén.
5. Cham + cta Timer g8 chon ché do tu dong.

@ LUU Y QUAN TRONG

Bé van hanh hood truc tiép trén bang diéu khién
hood, tat ché do tu dong ctia chlic nang,
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@ LUUY QUAN TRONG

Khi ban ndu xong va tét bép,quat hood van cé thé hoat
dong trong mot khodng thai gian nhat dinh. Sau thdi
gian do, hé thong tu dong vo hiéu hda quat va ngan

chan ban vo tinh kich hoat quat trong 30 gidy tiép theo.
Vén hanh t6c d6 quat bang tay

Ban cling c6 thé van hanh chiic nang bang tay. To do that
touch = when the hob is active. This deactivates

hoat dong tu dong ctia chiic nang va cho phép ban thay déi

Toc do fan bang tay. Khiban nhar & ban téng toc do fan
bai mot. Khi ban dat dén mot Intensive cép va bao chi

= mot [an nlfa ban sé dat téc do quat vao 0 ma vo hiéu
hda quat hood. Dé khdi dong lai fan véi toc do quat 1,
cham g

@ LUU Y QUAN TRONG

Pé kich hoat hoat dong tu dong clia chiic nang, tat bép
va kich hoat né mot lan nifa.

Kich hoat anh sang

Ban c6 thé dat bép dé kich hoat &nh sang tu dong béat ct
khi nao ban kich hoat bép. Bé [am nhu vay, dat ché do tu

dapg vao H1 - He.

GS LUU Y QUAN TRONG
Anh sang trén dau ndm s& vo hiéu hda 2 phit sau khivo
hiéu hda bép nuéng.
Meo va 16i khuyén cho chiic nang Hob2Hood

Khi ban van hanh bép véi chiic ndng Hob2Hood:
«  Bdovébangdiéu khién hood khdi anh séng mat
troi truc tiép

«  Dungphat hién anh séng halogen trén bang diéu
khién hood.

«  Dungbao phu panel.

+  Dunggian doan tin hiéu gilta bép nudng va mi
nudng (vi du nhu bang tay hodc tay cam do
nuéng).

Hood trong hinh anh chila mét vi du.
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GOLY VA LOI KHUYEN HOU ICH

@ LUU Y QUAN TRONG!

MAM NHIET CAM U'NG PIEN TU

Doi vai cdc mam nhiét cam Ung tl, c6 mot truong
dién t&r manh tao nhiét nhanh trong néi nau.

Cac loai xoong ndi cho mam nhiét cam rng tir

& CANH BAO!

Str dung diing loai xoong néi cho mam nhiét

cam rng tur.

Chat liéu xoong noi:
phu hgp: gang, thép, thép trang men, thép khong
gi, day nhiéu I&p (cé ky hiéu "dung cho bép tu" clia
nha san xuat).

khong phd hgp: nhém, déng, dong thau, thiy tinh,
gém, su.

Xoong ndi dugc coi la phu hop véi bép tir khi:
mot lugng nudc nho séi rat nhanh khi dat & mam
nhiét vdi muc nhiét cao nhat.
nam cham dinh dugc vao day noi.

Chon xoong n6i phu hop

Chi cac loai n6i va chdo cé tur tinh méi dung dugc cho

bép tir. Kiém tra xem xoong noi cla quy khach cé

tuong thich hay khéng bang cach:

bat mét nam cham & day néi hoac chdo - néu nam

cham dinh chat thi xoong noi d6 sé dung dugc vdi

bép tlr. Chon noéi hodc chao cé kich thudc pha hop

v&i mam nhiét tuong Ung.

v NAM CHAM DINH

-
£  — Chat lieu day ndi c6 tur
A i: ! A tinh tot.
- % NAM CHAM KHONG DINH
] — Chat liéu day ndi khdng
v .2y c6 tirtinh.

@ LUU Y QUAN TRONG!

Pay dung cu nadu phai day va phang cang nhiéu
cang tot.

Cach sir dung mam nhiét

@ LUU Y QUAN TRONG!

Dat noi lén vi tri cé dau chir thap clia mam nhiét. Day
noi bao phu toan bd dau chir thap. Phan co tinh tir &
day noi phai cé dudng kinh téi thiéu 125 mm. Cac mam
nhiét cdm Ung tir sé tu dong diéu chinh theo kich
thudc day noi. Quy vi c6 thé ndu bang noi lén & hai
mam nhiét cung lUc.
Tiéng 6n trong qua trinh hoat dong
Néu quy vi nghe thay:
-+ tiéng nut: ndi dugc lam tur cac vat liéu khac nhau
(két cau nhiéu 1¢p).
tiéng rit: quy vi dang s dung moét hodc nhiéu mam
nhiét & mirc coéng suat cao va xoong noi dugc lam
tu cac vat liéu khac nhau (két cau nhiéu 16p).
tiéng re re: quy vi dang s dung bép vdéi mic cong
suat cao.
tiéng lach cach: dang xay ra qué trinh chuyén mach
dién.
tiéng huyt gio, vo ve: quat dang hoat dong.
Nhirng tiéng 6n trén la binh thuong va khdng phai la
dau hiéu héng héc cia bép.
Néu chua quen vdi bép tur, vui long so sanh am thanh
van hanh véi mau trung bay tai clra hang trudc khi goi
dich vu bao hanh. Néu quy vi goi dich vu bao hanh ma
am thanh dugc xac dinh la binh thudng, quy vi sé phai
trd phi cho dich vu kiém tra.

Tiét kiém nang luong
@ MOI TRUONG

CACH TIET KIEM NANG LUONG
Lubn day vung ndi néu co thé.
Dat n6i nau 1én mam nhiét trudc khi bat bép.
SUr dung chirc nang nhiét du dé gitr am hodac lam
tan chay thurc an.

@ LUU Y QUAN TRONG!

HIEU SUAT MAM NHIET

Hiéu suat mam nhiét phu thudc vao dudng kinh noi
nau. Noi ndu cé dudng kinh nhé hon muc téi thiéu
chi nhan dugc mét phan cdng suat do mam nhiét tao
ra. D& biét dudng kinh téi thiéu, xem chuong DT liéu
k¥ thuat.



GOTY VA LOI KHUYEN HOU ICH (riep)

@ LUU Y QUAN TRONG!

Kich thuéc n6i khac nhau cé thé khién thaoi gian
lam néng khac nhau. N6i nang gilr nhiét tot hon noi
nhe nhung mat nhiéu thai gian dé Iam néng hon.

N6i phu hop véi chirc nang Fry Assist

Chi str dung noi c6 day phang. D€ kiém tra ndi c6 phu

hop hay khong:

1. Lat Up ndi xuéng.

2. Bat moét cay thudc Ién day noi.

3. Thirdat mot dong xu 5 cent hodc vat cd do day
tuong tu vao gilta thudc va day noi.

(o~

Néu quy vi c6 thé dat dong xu gitra thudc va day noi, thi

no6i dé khong phu hop.

[
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GOTY VA LOT KHUYEN HOU ICH (riee)

Vi du vé irng dung nau an

M6i quan hé gitra nhiét lugng va muec tiéu thu dién
nang cta mam nhiét khong phai la tuyén tinh. Khi

quy vi tdng muc nhiét, murc tiéu thu dién nang cua
mam nhiét khéng tang theo ty 1é thuan.

biéu nay c6 nghia la mam nhiét & murc nhiét trung
binh s dung it hon mot nira cong suat clia né.

@ LUU Y QUAN TRONG
DT liéu trong bang chi mang tinh tham khao.

Thiét 1ap Muc dich st dung: Thai gian Meo Mrc tiéu thu

nhiét dién danh

lurong nghia

I Gilr &m thuc pham da ndu theomhu cau D4y vung noi 3%

1

1-2 So6t Hollandaise, lam tan: bo, 5-25 phut Thinh thodng khuay 3-8%
s6-co-la, gelatine

1-2 Lam maon: trdng cudn, tring 10-40 phut  Bay vung khi ndu 3-8%
nudng

3 N&u com va ndu cadc mon co 25-50phat  Thém it nhat lugng nudcgap  3-8%
chtra stta, ham néng cac mon doéi luong gao, khay déu cac
an ché bién san mon chia stra khi dang dun

4 Hap rau, ca, thit 20-45phdt  Cho mot vai thia nudc 13-18%

5 Hap khoai tay 20 - 60 phut  Dung t6i da 1/4l nudc cho 18-25%

750 g khoai tay

5 Nau mot lugng I6n thuc 60 - 150 phut  T6i da 3l nudc va nguyén 18-25%
pham, mén ham va sdp liéu

6-7 Chién qua: &t thit, thit bé cubn  theo nhu cau  Lat gitra ching 25-45%
pho mai, thit cét Iét, banh ran,
xUc xich, gan, bot dao bao, tring,
banh kép, banh ran vong

7-8 Chién ki, thit bam ran, bit tét 5-15 phut Lat gitra chtng 45-64%
thit than, bit tét

9 bun séi lugng 16n nudc, ndu mi 100%

ong, ap chdo thit (goulash, thit
ham), chién khoai tady ngap dau

P Bun soi lugng 16n nudc. Chic ndng
guan ly cbng suat da dugc kich hoat.

Churc ndng Cong suat phu hgp véi dun séi lugng
I6n nudc.

Théng tin vé acrylamide

@ LUU Y QUAN TRONG

Theo nguon tin khoa hoc mdi nhat, néu quy vi chién vang
thyc pham (dac biét la thuc pham cd chira tinh bot), sé
san sinh ra chat acrylamide c6 thé gay hai cho surc khoe.
Vivay, chung toi khuyén nghi quy vi dun ndu & nhiét do
thap nhat va khéng chién vang thuc pham qua lau.



VE SINH VA BAO DUGNG

Vé sinh thiét bi sau maéi Ian sir dung. Chi sir dung
ndi nau cé day sach.

@ LUU Y QUAN TRONG!
VEt xudc hodc vét ban & bé mat kinh gém khong anh
hudng dén su van hanh cta thiét bj.

PE€ loai b vét ban

1. Lau sach ngay: nhua néng chdy, mang boc nhua
va thuc pham c6 duong. Néu khong xur ly cac vét
ban nay, chiing c6 thé gay hu hai cho thiét bj. SI
dung dung cu cao chuyén dung ranh riéng cho
kinh gom. Bat dung cu lén trén bé mat kinh tao
thanh mét géc nhon va di chuyén lugi dao cao
trén bé mat kinh.

Né&u co it vét ban, chi can
lau sach bang khan kho.

Néu cé nhiéu vét ban
hon, lau sach bang
miéng bot bién dm c6
xa phong roi ria lai.

Néu cé vét ban kho lam
sach, dung miéng cha
khong mai mon va chat
tay rira chuyén dung cho
kinh gom.
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2. Lau sach sau khi bép du ngudi: can voi, can
nudc, vet dau ma, vét ban, vét phai clia cac kim
loai séng mau. SIr dung chat tdy rira chuyén
dung cho bé mat kinh gém hodc thép khéng gi.

3. V& sinh thiét bj v&i khan &m va mot chut chat
tay ria.

4. Cubi cung, lau kho thiét bi bang khan sach.

Néu cac cach trén
khong hiéu qua, st
dung dung cu cao
chuyén dung ranh
riéeng cho bé mat kinh
gém clia bép.

Sau khi lam sach bép,
dung dung dich dudng
bé mat bép kinh gém
dé bao vé bé mat khdi
c4c vét ban sau nay, lau
bang khan khé hoac vat
tuong duang.
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KHAC PHUC SU €O

KHAC PHUC SU cO

Van dé

Nguyén nhan c6 thé

Bién phap khac phuc

Vong do, can voi hodc vong
nudc, vét doi mau kim loai sang
bong hodc cac vét déi mau
khéac, tray xudc/bong ma, bong
bong hodc cac vét ban, ddu vét
khac trén bé mat bép kinh
goém.

Bé mat bép chua dugc vé sinh
dung cach. Viéc vé sinh/bao
dudng bé mat bép khong duac
bao hanh. Néu quy vi goi dich vu
bao tri dé vé sinh bép, quy vi s&
phai tra phi dich vu.

S dung chat tay rira kinh gém
chuyén dung nhu Cerapol.

Bé& mat kinh gém bj 16 ro.

Cac vét tran cla chat 1édng cé
ham lugng dudng cao.

Cac loai vét ban nay phai duagc loai bd
ngay lap tirc bang dung cu cao chuyén
dung danh cho kinh. Néu khéng loai bd
cac vét ban nay, chidng cé thé gay hu
héng vinh vién cho kinh bép, va trudng
hap nay sé khdng dugc bao hanh.

Khong thé khdi dong hodc van
hanh thiét bi.

Cham vao 2 hodc nhiéu vung
cam Ung cung ldc.

Chirc nang gitr @am dang hoat
dong.

Cé nudc hodc dau m@ bam
trén bang diéu khién.

Khéi dong lai thiét bi va thiét lap nhiét
lugng trong vong 10 giay.

Chi cham vao 1 ndt cam Ung.

Vui 16ng tham khao chuong “Hudng dan
van hanh”

Vé sinh Bang diéu khién.

Bép phat ra am bao va tat. Bép
phat ra am béo khi da tat.

Cé do vat de lén moét hoac nhiéu
nut cam ung.

Nhéac d6 vat ra khoi cadc nut cdm Ung.

Bép tat.

Co do vat de Ién nut cam ang.

Nhac dé vat ra khoi cadc nut cdm Ung.

Pen bao nhiét du khdng sang.

Mam nhiét khong néng vi bép
mdi chi hoat ddng trong thai
gian ngan.

N~é'u mam nhiét hoat dong dd lau ma
van khdng néng Ién, hay lién hé trung
tam dich vu.

Churc ndng Tu dong tang nhiét
khéng hoat dong.

Mam nhiét van con néng. Thiét
lap nhiét lugng dang & murc
cao nhat.

Hay dgi mam nhiét ngudi bot.

Thiét lap nhiét lugng murc cao nhat c6
cung cong suat véi chirc nang Ty dong
tang nhiét.

Thiét 1ap nhiét lugng bj thay déi
qua lai gilra hai murc.

Chirc nang quan ly cong suat da
duagc kich hoat.

Vui long xem phan “Quan ly cdng suat”.

Khu vuc phim cdm &ng bi néng.

NG6i ndu qua Ién hodc dat néi qua

gan véi bang diéu khién.

Dat n6i ndu I6n Ii vé phia sau mam
nhiét néu can thiét.

Khéng ¢ tin hiéu khi cham vao
cacvung cdm Ung trén bang
diéu khién.

Cac tin hiéu da bj tat.

Bat lai tin hiéu (vui long xem phan
“Bidu khién t3t am bao”).

Biéu tugng () xudt hién

Ché d6 tu dong ngat dang hoat
dong.

Tat bép va khai dong lai.

Biéu tugng (L] xuat hién

Thiét bi Khda an toan tré em hoac
Churc nang khéa dang hoat déng.

Vui long tham khao chuong “Hudng dan
van hanh”.




KHAC PHUC SU CO (mier)
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Vvan deé Nguyén nhan cé6 thé Bién phap khac phuc
Biéu tugng (F) xudt hién + Khong cé nbi ndu trén mam D&t ndi ndu |én mam nhiét.
nhiét.

No6i ndu khéng phu hop.
Pudng kinh ddy néi qua nhod
So vdi mam nhiét.

N6i ndu khéng bao phd dau
chir thap trén mam nhiét.

SUr dung noi nau phu hop.
SUr dung noi ndu cé dudng kinh 16n hon.

Day no6i bao pht toan bd dau chir thap.

va sO xuét hién C4 16i xuat hién trén thiét bi. Ngat thiét bi khéi nguon dién mot Iic.
Ngat cau chi clia hé thong dién trong
nha. Két ndi lai cau chi. Néu biéu tugng
lai xuat hién, hay lién hé trung tam
dich vu khach hang.

Biéu tugng xuat hién C4 16i xuat hién trén thiét bi do Vui long tét bép. Nhadc noi ndu ra khoi

noi ndu bi can nudc hodc quy
khach da sir dung noi ndu
khéng phu hop.

Churc nang bao vé qua nhiét

cla mam nhiét dang hoat déng.

Ché d6 tu dong ngat dang hoat
dong.

bép. Bai khodng 30 gidy sau dé bat lai
mam nhiét. Néu nguyén nhan la do noi
nau, thong béo 16i s& bién mat trén man
hinh nhung dén bao nhiét du cé thé van
con sang. Hay dé noi ndu ngudi bét roi
tham khao muc “Noi ndu danh cho mam
nhiét cdm Gng dién ti” dé kiém tra xem
noi clia quy khach cé phu hop véi thiét
bi hay khéng.

Néu quy khach da thir cac gidi phép trén ma van khéng khéc phuc dugc su ¢, hay lién hé véi clra hang hoac
trung tam dich vu khach hang. Vui long cung cap théng sé tir bang thong s6 ky thuat va ma 16i hién thi.

Hay ddm bao rang quy khach da van hanh thiét bj diing cach. Néu khong, dich vu sira chita cla ky thuat vién
dich vu khach hang hoac clra hang s& khéng dugc mién phi ngay ca khi thiét bj van dang trong thdi gian bao
hanh. Cac hudéng dan vé dich vu khach hang va diéu kién bao hanh déu dugc cung cap trong sé bao hanh.



34

LAP DAT

/\\ CANH BAO! Thiét bi am ta
Vui long xem chuong “Nhirng chi dan an toan”. Chi str dung thiét bi am ta sau khi da |ap dat thiét bj vao
dung khoang td va bé mat lam viéc ding chuan.

@ LUU Y QUAN TRONG! Day nguén
TRUGC KHI LAP DAT -+ Bépdudc cung cap vdi mot cap két ndi, dé thay thé
Trudic khi 13p dat thit bi, hay ghi lai cc thong tindugi <P 21 My hal, st dung cap ludi chinh xac cua HOSV2V2-

NN N o o, R 2 ) F hodc HO5RR-F nhiét dd xép hang 90 ° C (hodc cao
day tir bang thong s6 ky thgat. Bang thong so ky thuat hdm)é X 2.5mm2 véi mot ta?t ca CgLfC 25A ((chd
nam & phia dudi clia vo thiét bi. ' ' '

EHIT266BF) hodc 20A (cho EHI8264BF).

Model
PNC
SO sé-ri
Néu kich thudc khoét 16 I6n hon 635*355, str dung gia d&
linh hoat. Luu y: vong dém dudgc lap gitra hop dot va gia d&
EHI7266BF linh hoat, mat sac clia vong dém hudng vé phia hop dot.
Vi tri cdia tdm kinh @
| \
N ) oo
s N S T Ve @@
w I . i
i i \ |
| | i
Iq N L | NI
! . ) s )i .
} ~_Kich thudc khoét 10 t6i da légr o i
| e
'l ™~ Kich thudc khoét 16 t6i thiéu !
| |
| ol ™ i
| —r Bé mat bép (kinh/thép khdng gi) |
630+1 T
7001 S e
30 Hop d6t E g Mdt ban bép
kS kS
EHI8264BF Diéu chinh gia d&
The position of glass panel
} \
[to]
A v j
| |
i |
| |
N I -l
! ~~_The maximum cutout (=
} XIMu utou }8@?
| B
| ~_The minimum cutout |
| |
! R5 |
Ve :
T 630+1 ] o
770-1
800
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*Luuy:

So db l1ap dat chi dé tham khao

Khodng cach gitta may hut mui va bép phai dat hoac vugt muc téi thiéu dugc khuyén nghi. Tham khdo hudng
dan 1&dp dat may hat mai.

thong tin ky thuat

Model. Pién ap (von) 220-240
S0 se-i Tan s6 (Hz) 50
ELECTROLUX
Mam nhiét Cong suat dinh murc Chirc nang cong Thoigiantoidaclia  DBuong kinh téi
(MUc nhiét toi da) (W) suat dugc kich chirc nang coéng thiéu clia nodi nau
hoat (W) suat (phut) (mm)
trai 1800 W 2800W 10 150-180
phai 1800 W 2800W 10 150-180

Cong suat clia cdc mam nhiét cé thé khac mot chit
so vdi dir liéu trong bang. Cong suét thay déi tuy
thudc vao chét liéu va kich thudc ctia ndi néu.

@ MOI TRUONG

Biéu tuong & cho biét vat lieu co thé tai ché.

Cho bao bi vao cac thung thich hgp dé tai ché. Tai ché
cac rac thai thiét bj dién va dién tir dung cach sé gidp
bao vé mdi trudng va suc khde con ngudi. Khdng vt
b6 cc thiét bi mang ky hiéu nay £ cting véi rac thai
sinh hoat. Trd sdn pham vé co s tai ché dia phuong
hoac lién hé vdi van phong quan ly dé thi ctia quy vi.
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] Chinh sach bdo hanh cuda Electrolux

Chuing toi, Electrolux, cam két trong trong thoi gian bao hanh ké tir ngay mua, néu bép hodc bét ky bo phan
nao clia bép bi hu hdng do 16i san xudt hodc 16 vé nguyén vat liéu, ching toi sé sra chita va thay thé phu tung
MIEN PHI bao gdm tién cong, phu tung va phi van chuyén khi dép (ng cac diéu kién sau:

0 San pham phéi dugc lap dat dung cach va chi stir dung nguén dién cé cung tan sé nhu da dugc néu trong
bang ghi thdng s6 ky thuat.

o Chi dugc strdung thiét bj cho muc dich gia dung thong thudng va theo ddng huéng dan clia nha san xuét.

0 Khoéng dé nhimg ngudi khéng dugc su Gy quyén cla chiing téi bdo tri, stra chita hoac thao lap san pham.

Tat ca cac dich vu trong chinh séch bao hanh phai dugc thuc hién bdi Trung tdm Dich vu Electrolux Bat ky san
pham hay phu ting hu hdng sau khi dugc thay thé s& thudc quyén sé& hitu clia Electrolux. Chinh sach bao hanh
trén la mot bé sung dé bdo vé cac quyén lgi hgp phap cho quy vi. Chinh séch bao hanh trén khéng bao gom
cac cdng viéc bao dudng, vi du nhu vé sinh may hut mui.

Nha s&n xuat khéng chiu bat ky trach nhiém nao cho viéc khéng tuan thd ding cac hudng dan lap dat, bao
dudng va str dung thiét bij.
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TRUNG TAM CHAM SOC KHACH HANG

Indonesia Singapore

Layanan Langsung Konsumen: 08041119999 PT. Consumer Care Center

Electrolux Indonesia Tel: (+65) 6727 3699

Electrolux Building Electrolux Sales Office and Service Center
JLAbdul Muis No.34, Petojo Selatan, Gambir Jakarta 351 Braddell Road, #01-04

Pusat 10160 Singapore 579713
Email:customercare@electrolux.co.id SMS: Email : customer-care.sin@electrolux.com

0812.8088.8863
WA : 0811.8339.777

Thailand
Consumer Care Tel : (+66 2) 725 9000 Electrolux
Thailand Co., Ltd.

Malaysia Electrolux Building 14th Floor

Consumer Care Center Tel: 1300-88-11-22 1910 New Phetchaburi Road,

Electrolux Bangkapi, Huai Khwang, Bangkok 10310 Office
Home Appliances Sdn. Bhd. Corporate Office Tel: (+66 2) 7259100

Address: Office Fax : (+66 2) 7259299

Unit T2-7, 7th Floor, Tower 2, PJ33, Email : customercarethai@electrolux.com

No. 3, Jalan Semangat, Seksyen 13,
46200 Petaling Jaya, Selangor.
Office Tel : (+60 3) 7843 5999

Office Fax : (+60 3) 7955 5511 Viét NaNm
Consumer Care Center Address: Lot C6, No. 28, Jalan | SDT mien phi Trung tam dich vu khach hang:
15/22, Taman Perindustrian Tiong Nam, 40200 Shah | 1800-58-88-99 S0 dién thoai: (+84 28) 3910 5465

Alam, Selangor Cong ty TNHH Electrolux Viét Nam
Consumer Care Center Fax : (+60 3) 5524 2521 Can ho 1,2, Tang 10, Toa nha Sofic Tower, s6 10
Email : malaysia.customercare@electrolux.com Mai Chi Tho, Phuong An Khanh, Thanh pho

HO6 Chi Minh, Viét Nam
Philippines S6 dién thoai van phong: (+84 28) 3910 5465
Consumer Care Center Toll Free: Fax: (+84 28) 3910 5470
1-800-10-845-CARE(2273) Email: vncare@electrolux.com

Consumer Care Hotline: (+63 2) 845-CARE(2273)
Electrolux Philippines, Inc.
Unit B 12F Cyber Sigma Bldg,Lawton Avenue,

McKinley West, Taguig, Philippines 1634 Hongkong

Trunkline: +63 2 7374757 Service Hotline: (+852) 3193 9888

Website : www.electrolux.com.ph DCH Electrical Appliances Services Centre 5/F, DCH
Email : wecare@electrolux.com Building, 20 Kai Cheung Road, Kowloon Bay, Hong

Kong
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Indonesia

Layanan Langsung Konsumen: 08041119999 PT.
Electrolux Indonesia

Electrolux Building

JILAbdul Muis No.34, Petojo Selatan, Gambir Jakarta
Pusat 10160

Email:customercare@electrolux.co.id SMS:
0812.8088.8863

WA : 0811.8339.777

Singapore

Consumer Care Center Tel: (+65) 6727 3699 Electrolux
Sales Office and Service Center

Singapore 579713

Email : customer-care.sin@electrolux.com

Malaysia

Consumer Care Center Tel: 1300-88-11-22 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.
Office Tel : (+60 3) 7843 5999

Office Fax : (+60 3) 7955 5511

Consumer Care Center Address: Lot C6, No. 28, Jalan
15/22, Taman Perindustrian Tiong Nam, 40200 Shah
Alam, Selangor

Consumer Care Center Fax : (+60 3) 5524 2521
Email : malaysia.customercare@electrolux.com

Thailand

Consumer Care Tel : (+66 2) 725 9000 Electrolux
Thailand Co., Ltd.

Electrolux Building 14th Floor

1910 New Phetchaburi Road,

Bangkapi, Huai Khwang, Bangkok 10310

Office Tel :(+66 2) 7259100

Office Fax : (+66 2) 7259299

Email : customercarethai@electrolux.com

Philippines
Consumer Care Center Toll Free:
1-800-10-845-CARE(2273)

Consumer Care Hotline: (+63 2) 845-CARE(2273)
Electrolux Philippines, Inc.

Unit B 12F Cyber Sigma Bldg,Lawton Avenue, McKinley
West, Taguig, Philippines 1634

Trunkline: +63 2 7374757
Website : www.electrolux.com.ph
Email : wecare@electrolux.com

Vietham

Consumer Care Center Toll Free: 1800-58-88-99
Tel: (+84 28) 3910 5465

Electrolux Vietnam Ltd.

Unit 1&2, 10th Floor, Sofic Tower,

10 Mai Chi Tho Street ,Thu Thiem Ward, Thu Duc
City,

Ho Chi Minh City, Vietnam

Office Tel: (+84 28) 3910 5465
Office Fax: (+84 28) 3910 5470
Email: vncare@electrolux.com

Hongkong
Service Hotline: (+852) 3193 9888

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