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Enjoy peace of mind.
Register your appliance today.

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

. Open the camera app \
on your smartphone
and point at the QR
code to scan. CEE
. . O
Product Registration QR code
is located on the top surface “

or underside 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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Welcome to the world of Electrolux
Thank you for choosing a first class
product from Electrolux, which hopefully
will provide you with lots of pleasure in
the future. The Electrolux ambition is to
offer quality products that make your life
more comfortable. Please take a few
minutes to study this manual so that you
can take advantage of the benefits of
your new machine. We promise that it
will provide a superior User Experience
delivering Ease-of-Mind. Good luck!
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The following symbols are used in this user manual:

Important information concerning your personal safety and
information on how to avoid damaging the appliance

@ General information and tips

@ Environmental information



2 Description of the appliance

PRODUCT OVERVIEW

Component Name
ETIS457CGA

This induction cooker is designed for household use. Please refer to the instructions for detailed
cooking methods.

- Power cord

Ceramic plate ——g¢

Cooking zone ———=

Control panel

Control Panel

1 2 3 4 5 6 7

T T T T I T 1.Hot pot 9.Child lock
2.Boil 10.Timer
3.Stew 11,57 “+"
4.Steam 12.Display screen
5.Sauté 13.Boost

6.Pan Fry 14.Keep warm
7.Deep Fry  15.Pause
8 9 1011 12 12 11 13 14 15 8.0n/Standby

& Warning

The air entry is at the bottom of induction cooker. Make sure fresh air can get in. Forbid cover.
Prevent burning by residual heat. After turning it off, the heat area shall be cooled down after a while.



SAFETY INSTRUCTIONS

* For safety reasons and to avoid
damage to the appliance or injuries to
people, please abide by all the safety
instructions below.

Ignoring safety warnings may result in
injuries.

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

® Forbidden

* Never heat food in sealed containers
such as compressed products like
cans or coffee pots, to avoid explosion
caused by heat expansion.

* Never let the appliance run
unattended. Do not use empty vessels
to avoid affecting product performance
and to prevent injury.

\'&x
« «

* Do not heat iron items on the induction
cooker heating plate. It can get heated
due to high temperature.
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» Do not rinse this induction cooker
under water. Avoid spilling water and
soup into the internal parts of the
induction cooker.

Do not place the induction cooker
when in use, on a gas stove (the
magnetic lines can heat the metal parts
of the gas stove)

Children should be operating this
appliance under supervision to avoid
injuries.

To avoid danger, do not insert any
foreign objects, such as iron wire, nor
block the air ventilation opening or
entry port.

* Do not place paper, aluminium foil,
cloth or other unsuitable articles onto
the induction cooker heating plate.




4 safety instructions

» Do not put it on any metal platforms
(such as iron, stainless steel,
aluminium), or place a non-metal pad
less than 10 cm thick on the heating
plate while the cooker is in use.

I
This appliance is not intended for use
by persons (including children) with
reduced physical, sensory or mental
capabilities, or lack of experience and
knowledge, unless they have been
given supervision or instruction
concerning use of the appliance by a
person responsible for their safety.
Children should be supervised to
ensure that they do not play with the
appliance.
Never connect this appliance to an
external timer switch in order to avoid a
hazardeous situation.
» Do not plug in the appliance or operate
the control panel with wet hands.

o Mandatory

» Unplug the power cord from the outlet
after use to avoid fire and/or damaging
the electronic components caused by
prolonged electrical connection.

o

» People with heart pacemakers should
avoid using the appliance. It is
advisable to consult a doctor or
pacemaker manufacturer about your
particular situation.

» Avoid causing impacts on the heating
plate. It may damage the plate. If
cracking is found on the cooker plate,
turn off the appliance to avoid any
electrical shock that might occur.

When using the induction cooker, place
it horizontally and allow at least 10 cm
of free space between the sides and
back of the induction cooker and the
wall. Do not use the induction cooker in
narrow spaces. Please keep the
ventilation opening free, for release of
heat.

>10cm

o
>10cm

Do not use the appliance if the plug or
the main cord or the appliance is
damaged. If the power cord is
damaged, have it replaced by agent of
the manufacturer, its service
department or specialized person from
a similar department.

Please use a dedicated and high
quality power outlet, with high power
rating (10A-16A). Do not use poor
quality outlets. It is advisable not to
share the power outlet with electrical
appliances with high power ratings,
such as an air conditioners, electrical
stoves etc. to avoid fires caused by
overburdening the outlet.
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» Always make sure the plug is inserted
firmly into the socket.




AWarning

» Do not place the induction cooker onto
a carpet, tablecloth or thin paper while
on use to avoid blocking the air inlet
opening or air outlet opening, which will
affect the heat emission.

» Metallic objects such as knives, forks,
spoons and lids should not be placed
on the hotplate since they can get hot.

* When using the induction cooker or
after use, please keep it clean. Protect
the induction cooker from bugs, dust
and humidity. Avoid letting cockroaches
etc fall into the internal parts of the
induction cooker and causing a short
circuit of the electrical board. When not
in use for a long period, please clean it
and put into a plastic bag to store it.

This appliance is intended to be used in
household and similar applications
such as:

- staff kitchen areas in shops, offices
and other working environments;

farm houses;

by clients in hotels, motels and other
residential type environments ;

- bed and breakfast type environments.
Appliance are not intended to be
operated by means of an external timer
or separate remote-control system.
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» Keep the main cord out of the reach of
children. Do not let the main cord hang
over the edge of the table or worktop on
which the appliance stands.

Do not touch the cooking plate after
cooking, as it retains heat from the
cookware.

Please turn off and unplug the
appliance before cleaning,
maintenance or relocation and
whenever it is not in use.

After being used for a long time, the
corresponding heating zone of the
induction hotplate still hot. Never touch
the ceramic surface to avoid burning.

Caution, hot surface, The
surfaces are liable to get hot during
use.

* The appliance must not be immersed.
» Do not use outdoors.

A Attention

» Do not place the induction cooker near
a gas stove, kerosene stove, gas
cooker or in any space with an open
fire or in an environment with high
temperature.

 Always clean the induction cooker to
prevent mess from getting into the fan,
which could influence the normal
operation of the appliance.




6 Specifications

SPECIFICATIONS

Rated Voltage 220-240V~

Rated Power

Appearance Dimension(mm) 350x280x45




Preparation

 Before using, please first check if the power
plug connects well with the power outlet.
After the power supply is connected, a beep
will be heard. indicating that the induction
cooker is in standby mode.

Before placing the pot on the cooker plate,
please clean up water stains, oil spots or
any other adherent dirt from the outside
surface of the pot and cooker plate.

Please put the pot to be heated on the
central part of the induction cooker. Do not
put an empty pot on the cooker plate to be
heated.

Function Selection
On/Standby

Connecting the power and switching on

« After press the “On/Standby” key, press the
function keys to select the required mode.
The induction cooker enters working mode.

« After press the “On/Standby” key, if no
function key is pressed for 10 seconds, the

induction cooker will switch off automatically.

« After press the function key, if there is no
proper pot on the cooker plate, the induction
cooker will not heat up and the alarm will
sound while “ Y " is displayed, U will flash to
indicate that a pot is required. One minute
later, it will switch o automatically.

« In standby mode, the On/Standby key light
flashes, and the digital tube displays “0”.

Switch off

* When the operating time is over, the
induction cooker switches off automatically.

« If switch off is needed in advance, press the
“On/Standby” key to turn the appliance off.

Note:

Do not touch the surface of the ceramic while

“H” is displayed, it means the temperature

high.

Pause Status

Function selection

* In the working state, press the “Pause” key,
the buzzer will beep briefly as a prompt,
entering the pause state, and the digital
tube flashes and displays “II”.

Operation Instructions 7

* In the pause state, if no function key is
pressed, the induction cooker will
automatically shut down after 10 minutes.

Requirements for the pause state:

« In the pause state, the timer is paused, and
“+” and “=” are invalid.

* The induction cooker does not heat.

* Under the “Rapid Heating Assist” and
“Keep Warm Assist” functions, press the
Pause key to exit the assist function and
enter the pause state.

Hot pot Pan Fry Steam Sauté Boil
Stew Deep Fry Keep Warm Boost

Function selection

« After switching on the appliance, press the
“Function” to enter the desired cooker mode.
Please refer to “Function Cooking Mode
Instruction” for the details of the
corresponding heating process for each
cooking mode.

3
“-” , & +”

Power adjustment

After selecting a mode, you can press “+” or
“-” to adjust the power.

For some modes, during the heating
procedure, the induction cooker can
automatically adjust the power according to
the cooking requirement.

For certain modes, the power is restricted
complying with the cooking requirement.

“Timer”

Timer adjustment

« If timer function is not activated, the induction
cooker will heat the ingredients for the default
time duration.

If timer is needed, first press the “Timer” key.
When the numbers blink on the display,
press the key “+” or “-” to adjust the time
duration.

When the adjustment is finished, the number
on the display will be shown after blinking for
several seconds. The induction cooker starts
counting down.

When the counting down is over, the
induction cooker automatically stops heating
and switches off.
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Functional Cooking Mode
Instructions

Users can select among the different cooking
modes according to cooking purpose. For your
convenience, we provide the following
instructions:

Hot pot

The cooking modes of “Hot pot” individually
fit to heating requirements, such as hotpot
and boiling water. In the heating procedure,
the time and power can be adjusted at any
time.

Pan Fry

The cooking modes of “Pan Fry” fit to high
temperature cooking. In the heating
procedure, the time and power can be
adjusted at any time. When the temperature
of the ingredients reaches the temperature
level provided by the selected mode (the
highest temperature of various modes are
different), the induction cooker will switch to
interval heating or stops heating. After the
temperature cools down, the induction
cooker restarts heating.

Steam

» For the cooking modes of “Steam”, the
induction cooker can automatically control
the power according to the time duration that
has been set and the temperature of the
ingredients. Under these modes, the power
can be adjusted within the adjustable power
range at any time.

Sauté

* The cooking modes of “Sauté” fit for Sauté.In
the heating procedure, the time and power
can be adjusted at any time. When the
temperature of the ingredients reaches the
temperature level provided by the selected
mode (the highest temperature of various
modes are different), the induction cooker
will switch to interval heating or stops

heating. After the temperature cools down,
the induction cooker restarts heating.

Boil

* “Boil” mode is for boiling water. When the
operating time is over, the induction cooker
can switch off automatically.

Note:

* It is recommended to put water that occupies
30% to 80% of the pot capacity when boiling
water.

» When boiling water, factors such as uneven
pot bottom, scale or weather conditions could
influence the boiling effect.

» Please use the specific stock pot or water
kettle when boiling water.

Stew

» For the cooking modes of “Stew”, the
induction cooker can automatically control
the power according to the time duration that
has been set and the temperature of the
ingredients. Under these modes, the power
can be adjusted within the adjustable power
range at any time.

Deep Fry

» The cooking modes of “Deep Fry” fit for
preparing fried food.In the heating procedure,
the time and power can be adjusted at any
time. When the temperature of the
ingredients reaches the temperature level
provided by the selected mode (the highest
temperature of various modes are different),
the induction cooker will switch to interval
heating or stops heating. After the
temperature cools down, the induction
cooker restarts heating.



Keep Warm

Keeping warm cooking mode fits for cooking
that needs gentle heat to maintain warmth.
Under this mode, the induction cooker heats
the ingredients with gentle power to maintain
a certain temperature inside the pot.

Note:

« Under this mode, the power cannot be
adjusted.

Note:

Do not touch the surface of the ceramic while
“H” is displayed, it means the temperature
high.

Boost- (Main function)

» The cooking modes of “Boost” fit to
High-power cooking.In the heating
procedure, the time and power can be
adjusted at any time. When the temperature
of the ingredients reaches the temperature
level provided by the selected mode (the
highest temperature of various modes are
different), the induction cooker will switch to
interval heating or stops heating. After the
temperature cools down, the induction
cooker restarts heating.

Boost- (Auxiliary function)

1. While another function is in operation,
pressing the Boost key will activate the
auxiliary Boost function. The auxiliary
function lasts for 3 minutes (displaying “P”),
after which the system automatically reverts
to the previous function.

2. During Boost mode, you may press the
Boost key again to exit, or press the [-] key
to return to the previous function, while the
power level decreases by 1. If you press
any other function key, it will enter the
heating mode of that other function.
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3. When the temperature of the ingredients
reaches the temperature level provided by
the selected mode (the highest temperature
of various modes are different), the
induction cooker will switch to interval
heating or stops heating. After the
temperature cools down, the induction
cooker restarts heating.

Note:

» Under this mode, the power cannot be
adjusted

Proper Pots

Qﬁ.ion stock pot %on milk pot

"9
Iron wok Iron water kettle
© f
Iron frying pan Iron steamer pan

» Please use the attached pots sold by
Electrolux. Do not use other pots as
replacements to avoid influencing the
performance.

The maximum load for the frying pan is 4kg.
When using it, do not let the weight of the
ingredients exceed this weight to avoid
danger.

If other pots are used, please comply with the
following conditions:

- Requirements for pot material: containing
iron material.

- Requirement of pot shape: with even
bottom, the diameter is not less than 15 cm
while not more than 18 cm.

Note:

» For optimum performance, please use the
standard pots provided.

* In working mode, if there is no pot or
proper pot on the induction cooker, the
digital tube will display “ ' ” and “
alternately to suggest user to put a pot on.
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Cleaning and Maintenance

.

Before cleaning, please switch off the
appliance first and then disconnect the power
plug from the power outlet. Wait till the cooker
plate of the induction cooker is not hot and
start cleaning.

After using the induction cooker for a long
time, the opening of air inlet/air outlet will pile
up with dust or other dirt, please wipe it with a
soft dry cloth. Dust in the air inlet and outlet
can be cleaned by using a soft brush or a mini
vacuum cleaner.

Note:

» Please do not rinse it with water.

« For oil spots on the cooker plate, wipe the
cooker plate by using a soft moist cloth with
a little tooth paste or mild detergent. And
then use a soft moist cloth to wipe it until no
stain remains.

When not using it for a long time, please
disconnect the power plug from the power
outlet and protect the induction cooker from
any dust or bugs.
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Troubleshooting

Operation of your appliance can lead to errors and malfunctions. The following tables contain possible
causes and notes for resolving an error message or malfunction. It is recommended to read the table
below carefully in order to save your time and money that may cost for calling to the service center.

Abnormalities

Key checking points and trouble shooting

After plugging in the power cord

and pressing the “ON/STANDBY” * |s the power plug properly connected? Is the switch,
key, the indicator and display do power outlet, fuse or power cord damaged?
not light up.

The “ON/STANDBY” indicator
lights up and the display works
normally, but heating does not

« Is the pot material proper?
For other causes, please take the appliance to a
repairing and maintenance site to be fixed.

start.

* |s the temperature of the oil too high when frying
dishes?

* |s the temperature of the surroundings very high?

* |s the air inlet or air outlet of the induction cooker

Heating suddenly stops during the blocked?
process. * |s the default heating time of the induction cooker
over?

» The self-safety protection of the induction cooker
starts, wait for several minutes and connect power to
use it.

» Wait a moment and press the “ON/OFF”or

c2 IGBT sensor “STANDBY” button when the temperature of the
high-temperature hotplate becomes normal, the induction hotplate will
operate as usual.
Voltage sensor
EH high-voltage
protection * Turn off the hotplate, when the voltage becomes
Voltage sensor normal, and then turn on the hotplate, it will operate as
EL low-voltage g
protection
Code of Main sensor
failure E1 E2 open-circuit/
short-circuit
IGBT sensor
E3 E4 open-circuit/
short-circuit : :
- » Please contact the special maintenance department.
E7 Main sensor

failure protection

Communication
EU anomaly
protection
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« The description above is for diagnosing and checking common issues. If the problems cannot be
solved, please send the product to a repair and maintenance site or inquiry by calling service

number.

« In products without display function, switch/power indicators will blink to signal potential issues
Please pay attention to the key points of checking to solve the problems.
« Do not disassemble or repair the product by yourself to avoid product damage or personal injury.

Consumer Care Center

Market

Confirmed from CCC

Philippines (PH)

Consumer Care Hotline: (+63) 28672-7805

Electrolux Philippines, Inc.

Unit 707, Avida One Park Drive, 11th Drive Corner 9th Avenue, Bonifacio
Global City, Fort Bonifacio, City of Taguig, Philippines 1634

Website : www.electrolux.com.ph

Email : electroluxwecare@grip-group.com

Singapore (SG)

Consumer Care Center Tel: +(65) 6727 3699
Electrolux Sales Office and Service Center
351 Braddell Road, #01-04 Singapore 579713
Email : customer-care.sin@electrolux.com

Malaysia (MY)

Consumer Care Center Tel: 1-300-88-1122

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

Email : malaysia.customercare@electrolux.com

Thailand (TH)

Consumer Care Center Tel: (+66 2) 725 9000

Electrolux Thailand Co., Ltd.

Electrolux Building 14th Floor, 1910 New Phetchaburi Road,
Bangkapi, Huai Khwang, Bangkok, Thailand 10310

Office Tel : (+66 2) 725 9100

Office Fax : (+66 2) 725 9299

Email : customercarethai@electrolux.com

Vietnam (VN)

Consumer Care Center Toll Free: 1800 588 899

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

Indonesia (IDH)

Consumer Care Hotline: 0804 111 9999

PT. Electrolux Indonesia

JI. Tanah Abang Il No.42, Petojo Selatan Kecamatan Gambir, Kota
Jakarta Pusat, Daerah Khusus Ibukota Jakarta 10160, Indonesia
Email: customercareid@electrolux.com

SMS & Whatsapp : 081280888863

Hongkong

Consumer Care Hotline: +(852) 3193-9888

DCH Electrical Appliances Services Centre 4/F, DCH Building, 20
Kai Cheung Road, Kowloon Bay, Hong Kong

Email : customercare@dch.com.hk




SRR RO
SRR RO IIDIOIONE
SRR
SRR RIOIONE
SRR IR
NI
SRR IR RO IO
SRR ROIOIONE
SRR IR RO
NP0
SRR IR R RDRIOO IO
RN RO IOIDIOIOLR
SRR DRI DRI
RN IOIDIOIOLR
SRR RO RO
RO RO IOIDIOIOLR
SRR DRI RO
RO RO IOIDIOIOLR
SRR DRI RO
RO IOIDIOIOLR
SRR RO RO



ETIS457CGA

o - 888888 s h
= g

TH

UK EATWWALUUALTE:

[{] Electrolux

AloNstLLU

usa1sna:mMIKGdaniuvisdu N
avn:wguxaanauavavniulauasduu
awmnusmsm\)q lwanzumwuomﬁﬁﬁu
UoAISSIIvAIUAIIUUADAAY Las UaaUﬂsmlasu

1. Wauaundovuu
auasniwuvovniu ——
uazaununsaisiaa B
F]DO'\STF]OEI'\HSUH'\SEI\)F] WWou

Na(’]ﬂﬂ,m() E)EJn(T]UUUHSE)
Youamm‘unua\)mu

2. uazndonowudvidoursoavatwalauvuwosu
alsavn:zwgu

3. nsonsiwaztldeavovnulRasudouuazaynluiu
usnsAo:AlRGE3anuvIstu




ansuey 1

guddausuglanukvdianinsans
youws:AtURIFONTUNAOATUNGUKTY 2 NS1anTnsans
15IK501TUDIWBVIINAANUNTDUDUADIUGY
auautHaa?HlmmuTuoum\)Hm alanTnsaﬂUU\)uu
thlauaraaAtuNAUAWAD: uaalwunawua 1a2nNauIY
KE5auevmu vatkmuaas waAnnATotanAsIve
mulasuus:Tstavaamaanuukaniwwiindon
WUl 1s1wodeyayIAUUIKEATWWAT D:6281GUAY
aulduauauUs:aUuMsallbvIURIKTDNITKILANU
volkmulsAd

asUey
SMwaByaIRudAUNEATEUN
Muusthauaculasasiy
yoyasw:

Auustmsisou
AsmMAWaIaua:MsisvSALn
msunludeyrn

= O N N

Jeyanuadao Rtuslupionstuouabutinavd:
& uauammgmﬁonunmuUaoonﬁua\)muua voa
(RUOAUSEMSKANELMSITRNEARUAEIRNE

@ voyanoluuazdouustn

@ YaaaUALUdAAW



2 s19asB3yalfgdAUNEAAUN

yoyanalu
Godouus:nou
ETIS457CGA

INuUkaniwwatioonuuuuidksutsviunetuasoiou TUsagauusindrsussmsUssnouaIrIsogvaldua

=_a1glw

WNULBSIUN —— g

ANUKUDIIDATBU: — I
Jsvoikis

g (WHLADUAU

LULNVADUAY

1. koW 8. 10a/103uuwsou
2. au 9. SoadovAuldn
3.aq0o 10. dvoan
4, T 1. 7= e
5. @Q 12. KUNPoUAAVHA
6.3 13. 1svADWSOU
7. noa 14. a"u

8 9 1011 12 12 1113 14 15 15. KgaGoAS1D

& ALGdU

Ua\)mmmﬁLmaum\)mum\)uammuuLHanTWW”u nsooaou?mlu?ommmnusansmmsnTHawﬂUIo
mqunuuo\)ufoumozno Ua\mumsaﬂaoﬂmnnmusaun\)mao KI0o1NJAIAZoDUAD WUREIURTH
ADIUSOUD: a\m\)sauagua ma\)saanﬂglwaimﬂsa\)wua\)



ALUsUNaUADIWUaDanNy

lwonmuUaocmsua WORANLALLAIW
lHEJH’IEJC'IONaC'IﬂfLmHSOﬂ’]SU’]OlOUﬂU
uAAa TLJsoUgummumuu uwmu
nmudaoonan\)Huomum\)u
msazlagAdouaundulaasie
mom?mnomsmmouh _
mﬂnuawm\mm 8 JoulU ua: uAnani
aussanwnivnunw nvds:aindusa
Hsanmummsamoom?:ﬂuauusm
K$ounaus:aumsalllazAdIuS ansa
?umsao?uufomnTosumsouaHsa
ALLUE (hiRgoaumslo;ungonlsl
oan\)LJaacmuua wALSUASIER
ovAalU KWTKGAEUAURSoL T
KWTKIEAMAUEAoaUAUISYEALN
msa\)Toalqusumsoua

O dokw

muau?umuu nUououo s wacmam
Sans:Uov KEorUDAUNUW 1Wo
HaﬂlaEJ\)ﬂJSSLLUGnlﬂOO’]ﬂﬂWSUEJ'\EJC‘TZ)
YovAIIUSOU

mudaaa?ﬁwamnfunmmuToaTuu
wqua mu?umuu WawoRanLEuw
Wans: numaUs ANSAMWUDONAOAEUN
wastwoUavAumsuiaidu

\'&x
« «

mum\)amﬂnlflumanuuuwunmusau
ua\)LmuULHaﬂIwm Lua\)mﬂamﬂ
mosauuulomnafumuna\)

AuzUinauAIulasane 3

« Kwawukaniwwidasenisida
thsralaeaso Hamaa\ﬂu?HmHsaau
knav{Uludaoudssnounmeluuovian
WULKSNTWWA

KIUDOLANUWUIKEATWWALULONUAE
veustuvIU (nauuumaﬂmom?ﬁaau
UsznouRtdular:uovionunasaudula)

mﬂms?umuwamnmnuma?mmsoua
[WoKanNIEuvASUIaLSU

LwaHamaa\)oumsw muaooamﬂ
LuJanUaau?of] WU adakan wAlU
K3oJaAULBDYS:UNYDINNAKSONVLUN

KIUDI0AS:AY Wosao: auweu m
KE0AVUOVIURUIKUNAUALUULNU
ADUSOUYDVICNUUIKENTWWA



4 AuuzinanuAouUasany

mum\)msa\)uuwuwanlﬁu‘l’aH nasta
(LbuU K&A dlauLad ox abllow) Ko
DﬁbllNUSODnTU?UTaH BvAIUKLN
uaun 10 Bu. uuuuumwusau
yeusAtNAMEL GV IU

naaAuntluladlodksumstsou
Tagynna (sounolén) NDaussanIw
NAYAIW NMOUS:EINIUNE KSO

A WaEIsamvIalaluauysed KSo
v1aUs:aUNSEILazADIUS BALOUD:
[aSumsquarsaAuzutAgdAuMs
lugunsaudnynSuiasouA Y
Uaacmaunnamawu GntdnnAoslasu
msouaLwan\)ﬂuTu?Hlaunuuamnmn
muwaumawamnmnumaamummam
mauanlagiGavia [WoRAAEEY
aaUNSUSUASIY
KuFsulannaaRtuNKSa LU
UNLASUALYEUEATDITYN

@ iouvau
aoaargwoonanNFuuravlsviu
Lwan\)ﬂuTwTHuua /Hsanowumama
aoGuasudiannsolnanolatasin
mstBouconssualwwilduaiuiu

o

unumsa\ms mum?omsrsamaa\)
ms?umuwacmfun vauUu:thRUEAW
uwnaHsanammsa\ms mum?o
RYDAUAIUASEILAWITYDVNU

KANROANSASILNALWLNUADIIUSDU
(WsO: mom?HuuunmusaumamUTo
Hﬁf)WUSOUSﬁJgULlNumojusau Kda
tnSovAuRtwadovAulwwaGoa

Walulanuukdniwwa TrowLantu
[VRIVOIVRTEE Laus 8 m\)am\)uaa

10 BU. S:K2IVANUTIVUAATUKTD
YOVLANWIKENTWWAAUKTD KIUTBLON
LlULHanTWW1?uwunLLmu TUsmUoua\)
stUNgINADDLEND IWOSIUIEADIISOU

>10 wu.
>10 vy,

KItuLIUNEOATUNKIAUSAKSoanaTW
KSowaanuNdIsaldurIy KInanglw
150 ?HcmoamunumHuwua\)wwao
AUBUSMSgNAN KEaKBEOLIEYDIN
uwunnnawna\mu1wauaLUaaumaTw

TLJso?ULmsunfumwa\)TosLaw1 A
sa\)suma\)TWao (lOA 16A) 2Ny
LnSuAtUAWEN Tums?mmsummaa
ﬂunumsao?uTv/anuma\)TWa\) Luu
tndovusuoIMA nTwwa Lflumu Wo
JovAumstiawlkuanmststansu
(Aumavw

msooaau?mu?oonﬁauU?‘TﬂTWLmﬁu
LcSuLULUU



A Andou

. H:wual\)tmLLLJLHﬁﬂTWVﬁa\)uuwgu
rydlas KSons:auuIY9 YeuElbL U
LwoLJa\mumsaomuua\)ua\)summn
K3ouovSs: U1g0INA BooraoNane
ASNSIYADUSOU

Tumsm\):)mﬂmf]u‘[am WU Ja dou
sou wasrhda uulen wsizanvsaula

. TUso§pmn:nua:a10usq:?l;myH§a
Ha“\ﬂummmuumﬁﬂ{wm Jadovim
LKEATWWIDIALWAY LJu wa:A iU
fUsas: :)\)aa']YHuua\)mUHsaamoauq
mﬂanIUTuaougsﬁﬂauma?qua\) N
LmLLULHﬁt:\MW'l BooromikiAalwwa
aovasla woalulatuvvuduaiuiu
lUsarma>waonaua: ?ab?ua\)wmacm
WolAusnwn

wamnmnuuomads avAwah Uty

lun$oBouua: MsTGLIURDANURU:

nalAgvAu WU

- wunHa\msamﬁsuwun\nu?umum
FnvIu waswuRrivIuB U

- 0wls

- Toauuammwn?u‘fsvusu AWAYUIONID

uas amunwnomuauq
- AWARDAUDULATDIKISLLN
naafeuntlulasumsoonuuuL
IKIBLIWAUEIAVIDANEUDNKED
ZlunroulnsanuunavKIn

AuztinauAuUasane 5

Huanalwikwuloldn asnLJaasJ?H
awTmeuauTm K$olmMUL1DSASD
n?u:n\)wamﬂfun
amauuauwum"nusauria\)mSLJso
9IK1S Lua\)mnuwunmusaua\)n\)
AUADIUSDUMIAMLUS E)EJ
fUsadatrdovua: ﬂaanﬂnaumn:nu
do1a U1susSnun KSolnAousNy uas
nnnS\)nTqu?umu
KavoNIELILLTULAUNU USO
mn:nusauua\)lmtlUtHaﬂTWWw\)
n\)sagoq RUAUREWURDLESTALWD
KanLagvNISNAdN

. & s:JAS:SOWURDASOU WURDCD
ovsaudulueustuviu
muouwamnfuna\)?um
KALTELIUMEBUDNDNIANS

& J9AJSNSIU

- Ko wINUUKENTWWA D InaLuna
tnthiJuma K3tuusioauRbasw
K$oluanwuoaaoURDQEUKNTY

« A2SADWE:IALNUUIKEATWWA
nﬂnsoLwaUa\)ﬂua\)anUsmmTU?u
waau U\)moa\)wamamsmmuUﬂm
YOOWAOAEUN




6 voyasuw:

Joyanivinaln

USOAUTWWARFKUQ 220-240V~

faolwirKua 2100 500

uunadargov (Uu.) 350x280x45
5 O

Uasu ETIS457CGA
___-

DIUDURILN 1 Rotn

Ei’]HSUHI)l('I'\IWW’]llUUD\)ﬂaU
Laumunuanm\)ua\)wunua (0] fou 1:19.8 BU.
?umumaHuvHalmTwm

Sasimsaulovwavviu sac-tol
SR s EC 1805 300-621uv/
Q9KUDRDLNKEOWUNID lectic cooking : ATandy
AMBUs MuUdtUaontansy




ﬂ'lSlClSUUﬂ'ISﬂOU?U\TIU

- noulbvu TUsaasovapuUEATW
[FULUUAUIONSUIBBUSOYTRSDTU

« WaounaukavNylwuad oo
deyey1euLcioudAvIWDLLEQL LM
uutkaniwwrogulkualassuwsou

* NDUDIVKUDUULINUADIUSDUYDDLON
tUsarmnAoua:anansiutn AsauLniiu
K$o@vanUsn3uq RAQDYUUWURD
QMUUDAYDYHUDUAILNUADIUSDU

« WUsaowruanaovNISIIADIUSOU.
lhasvasunavyavicNuUkaniwwa
KIUD1OKUDLUAIUULHUADIUSDULWD
MAdIUSOU

a1slaanwoAGu

wWa/1assuwsou

n'lsu‘s'auda'(vl\?‘l'\ua:lﬂam§ay N

« Kavannadu “wWa/tasguwsoy” uad
naduwonGutweBontkuanaovms
LONUUIEEATWWAD: LmaTHuomsmmu

- kavannadu “Wa/asguwsan” uao
mfﬂuumsnouUW\)nUULUuom 10
35U lnuikaniwwho:datagdatula

- KavannaduwoABuLds Kinlunusu:
NRUE aum\)auumm LOuUanwwa
2:lusoudu N
tasa:iiFuvidoudoiuwsou
Audsingdeyanuead “2” Jeyanued U
DAIWSULWDLIVLINADLI A UE
rUvuRdautnSov:Ualagaatula

- Wikuaauaudurew PaAtyP:nNSsWSU
uatkaoqdaoa»:udav "0"

nmsdainsov

« [JOKUALDAINISHIVIU LOULKANTWWA
v:0qlevlagdaiuga

. mnma\)msﬂmnsa\)nauom ?HnOUu
”lU(‘I/l(’lSEJUWSOU" wodatngov

HUNYLIKQ:
muauwawuwawsmﬂum AdodnUs
“H” Uswngaq ({UDVIINKUIYADIUIN
QEURANUGL

anu:KgaGons1d
nstaonwoAsu

Auusiinistvviu 7

« TuyeuzRtASovMavivu tknauy

“Kgagonsno” duvitfioup:qoludaus
(WolovIKNsWINASOLIWFAUKYQ
G2AS1OUAd LaKuUNDDODINADNWSU
uasuaavdeyanued “I1”

« luanu:KgaBAs1D KInludnsnayu
wonsulaq nuisaniwwio:daey
fagsatul@oxnuld 10 u1n

JomKuadIKSUanUKYABIASID
« Tuanu:KgaBoAs1D WonSudvoan:_
KgaBoASID 30ML “+ ua: “=” :lulula

- INUWIKENTWWAR:TurhAD WSO U

- Woogluwpniu * uomsmmus_au”
uas uaaqumﬁjs” nadukgasopsd
(Wo20NINWONGBULDUIKADUAIUE
aausKgaloAs1d

KUa(W naauuuulduuay Uv Ha
AU du N2 JUIIKIS 1SLAIWSDU

A1slaanwvAGU ,
. Wowawngovuad ?HﬂoLJu “WonGu” (Wo
@ontkuanisusinouaIkishaovANS
- JUsagsrgasiduaduaaunisiinoy
sauawsuuma TkuanIsUs:nouoIKS
WRoYD * muu drRgaauwonGulkua

ANSNNOIK1S”

ll ” "y n
+

msUsuma\)Tvlvh _

. luataaﬂTHuouao mummsanodu
“+" K8 M- LwaLJsuma\)TWWﬂO

- dxsuunlkua lusskowTUaDUMS
N1ADIUSOU LmuULHanTWMmmSﬂ
UsurhavwwhTagsaludatkisuzauy
AUADIUADVASTUNISUS:NDUDIKS

» d1Suupikua Maviwwivgnanna
RaoanaovAUADIWADLAISIUNIS
UJstnouoiKIS



8 Auusinnistuviu

“aval”

msUsuar
rinlulawalsvuwbASUavLOa
LmuULHaﬂTWVho fAIUSDUAU
Styr l:)ansumuua\wV\muuuuq
mnma\)msm\)lam THﬂoLJu ‘Aoloan”
nou luomtaun.wsuuursuwoouao\)wa
?HnOLJu “+ o “-" \WoUSus: groan
(oUsuloaa&o3u (o1auuUKLDo
s:awsuldulaIKaNg3uNRLEd 3V
uao\)mm\)b MAdUUUKEATWWA
OE lsuuuoamasﬁa\)
Luoauaomsuuaaahav Lmuuman
Twwho: Huomnmusouua Jandov
fasdatuda

AuuzUNAYIAUWYLAGUTKUQ
AISN19IKIS

NfummsmaaﬂTHuomsmmmsm\)q
lamu3agus:avatunisiokis Wo.
A WAADAYDLMIU LSITALU AT

Kua(w

» ThuaMsMoIKISULU “KuBIW” uaa:
TkualaSumsoanuuulkikUaUNU
A2IWADVASIUNMSTKADIUSOU LU
KualWla:AsaULN US:KOIUODU
mstkADUSOU awisadsulanuas
faviwwilacaaaan

Ul.

THuomsmmmsuuu “37 KU a"leu
msmmmsoaaammua\) WS
JuneumstiAUSOU mmsadsuom
wasmaviwwalaaasawan lUOOfUHﬂU
yovdnnaudivs: ouamHﬂuanuo
ToaTHuonlaan (amHﬂua\)aoua\)
waaikua: umnm\mu) LOUWUIKEN
TwwhasWaeuTutsTkuarnAousau
uuuu‘juu:)\) HsaHaomn:nusouToa
datula luoofurmuaoa\) LOUWIKEA
Twwhas lsu?Hn:nusauannsn

)

uv

. drSuTkuansoIKISILUU “Tv”
l(ﬂllUlHaﬂIWW']EﬂU'ISﬂﬂI)UﬂUﬂ'la\)
Twwhlaedaludamus:e: lomnm\)bL
uaweuknbyovdaaau ulkuatkanl
aunsausuFELTWwAldaaoaioan
melusovadoiwwinusula

Ha

« TkuanIsMoIKISIUU “Ha” IKUN:
dIRSUNISHA TUSEKOIVIUADUAIS
kA Wsou aunsadSuoanuazian

TwwAlaaaaaan lUOOfUHﬂUUO\)
Sagdudivs: auamHnuanunoa

Tkuandon (anHnua\)aoua\)umak
TRuao: umﬂm\mu) LOUWIKEATWWA
ot WasulltsTkuarnacwsaunuudu
u:>\) HsaHaomnmusauToaamTuum
luaafun-muaoa\) LOUIRSATWWA
2:3UTKADIUSOUSNASY

(4]0
o Tkua “au” TsdkSuauun Woruatoan

SNV LNUUEanwwi:datow
Tagdaluua

KUWOIKQ:

« wusthistauntudsuneu 30% dv 80%
ua\mmuwualuamum

« Woauth Uooum\)q Lsu ﬂUHuaTULsau
ASUOASU KSoanwWoINA 219EVHA
aoUs:ANEMwnsauun
TLJSOTUHuamumHsammummHm au
Woaulh

aas

« &RSulkuamsiioirkisuuu * amo
lmlLULHaﬂTwmmmsamumuma\)
wwhlagdalugamus:a: Laawnm\)b‘
uasgaurnuovdandu ulkuakail
anunsausufETwwhlanaoaioan
matusovrdoiwwinusula



naaqQ

- TkuanismMoIkIsIuU “noq” IKUN:
drSunIsnoIkIsnoa luduaouns

NAIUSOU awisadsuloaluaznaw

wwhlanasaloan ogrukyiiuoy

Sagaugivs: ouammunmﬁuofoa
TkuaREon (OfUHﬂUEI\)aOUO\)llCI&
TRkua: umﬂm\)ﬂu) LONWIKENTWWA

oF WasulUtsTkuarnacwsaunuudu

u:a\) HsaHaonmmusauToaamTuum
luoamHﬂuaoa\) LOUUIRENTWWA
2:EUTRASOUSNASY

au
-
« ThuoquikudikSumsmoikish

ma\)msmwusauaauq WosAw
QEUKAD Wikuad uwkanTwwa

9 THn:nusauunammuooama\ﬂwm
AlULSLIWOSAWSE ouafumunoa\)ms

AMeTURUD

KUTYLIKQ:
. Tkuadoluaunsalsusaoiwwhla

RUIOIKQ:

. muauwawumwswumm nmanus
“H” Usmaaa WOV MAKLIYAIIUIN
QEURNIIEY

1svAdIWSaU- (WoAGuKan)

. Tyuomsrﬁmmsuuu “LSOAD
sou” IKUN:dIKSUNNSUS:NOUDIKIS
oosma\)TWa\) WwiuaoumsAu
sou mmsndsuoama faviwwila
Qaoqlan lUOO&JHﬂUUO\)DC]ﬂOUﬂ\)

st ouamHﬂuanuo‘l'oaTHuomaan
(amHnua\)aouo\)uma tRuas:uan
m\)nu) LOMWIKEATWWAWEsUTU
Tu‘l'Huommwusauuuumﬁuua\) Ko
Haomﬂmusoufoaomfuuo Wo
9fuKAnUaqav LONUWIIKENTWWA 15U
kAo WSOUBNASD

Auusiinstuvviu 9

1SVA2IWSIU- (WoALULasY)

. lUOW\)ﬂUUOUﬂ']a\)ﬂ'l\)']UOEJ n1sna

LJUlS\m:nusauo Lﬁumswcﬂumu
W\)ﬂumsm:nusaumsu WoAGULESU
Uo: m\nuucluoaw 3w (uaav “P”)
kavaNUUS:UU:NFUTUTBWONGU
nourutagsaluda

) Luaaa?ufﬁuotswnmusau mummsa

ﬂoLJUlsonmusauaﬂﬂsmwaaaﬂmn
fkua HsafmUu [-] Wondulugv
W\)ﬂuum)urim Tays: ouma\)TWVh
9:aqav 1 KU2Y KINMunAUuWLAGU
3ula 1ngova: LmaTHuomn:nusau
yovWLAGULU

. lUE)E)EUHﬂUUE)\)DC’IﬂOUﬂ\)S OUE)EUHﬂU

anuoToaTHuomaaﬂ (aqunu
a\)aoua\mma Tkuao: umﬂm\mu)
LONUIEENTWWA:UBsUTUTGTKUA
mn:nusauuumﬁuuov KSorgam
n:nusaufoaamfuum luaomHﬂu
aaav LmLLULHanTWWW BUTKA
sou3nAsL

KUNYLIKQ:
« TkuaUoluaruisadsumaviwwila

AMuuznikuI:au

° S e

HUO(’IUlHaﬂ HUOOUUU

> 9

ASINEKEN mMaudsan

=S o

As:N:NoqlkaN As:N:TVIKEN



10 msmAUaoIauaMsUISLSAL

. TUSG?GHLJE)HYI—EU']&E)U?\)?;WHQ’]UTOEIJ
laninsans KIUTLKUDBUNAUNULWD
KanlagvWans:nuaoUs:ansniwnis
AU

- Ukdngogadrsunsnnoafo 4 an.
lua?umu mu?HmHUﬂua\)ommumu
wnomwaHanlaa\)aumswnmomouu

. mnums?UHuaLJs 1ndu Usaunua
mUL\)auTuoomoTUu .

- YofMKUQUSaquovKUo: T3aqni
LHamﬁuaouUs snou

- uamHuomusUnswua\)Hua bnu
lsauamlaua laumuﬂusnaw\)
TWlouno 15 vu. uasluiu 18 vu.

RUNYLKQ:

. Wous: ansnmwnisioiugvda
TLJSOTUHuammsmunoomssubTH
?uTHuomsmmu mnTUUHuoHsamo
HuanTuu-eLn AUUULOUWUKENTWWA
Hmoamotauo uam)afgaﬂua] a
uas “ _ 7 daduiu twouus u’]?HN?umu
2MKUDAVUULN

NIsM1AIEIIaUANISUISY
sAvn

. AourhAwa:ana lUsalandovuas
aoaUanwoonanldnsunoutauo
saouna’mw’uﬂ31u§ouyo\)tmmle§ﬂ
WW1DK1930ULADIVISUNIADIUEDNQ

« KAvVMABLIUUIRANTWWALIU
1L>awnu a'muduHsaa\)anLana auog
nua\)mmmmm/ua\)s ugoNMA
Usalbarmaoua:onadouiurvnuy
HulugovuonmAlnua:sovs:uIg
onmAauIsamAuaoaldlay
Wudsvduk3atnsovgaruuunalan

KUNYLKQ:
nmﬂ}fz‘wmnéovﬁwﬁ"lfoamsv
* A SUREABI4IBHYARTIE S hys
?Mﬁ@@ﬂﬁﬁ@wMHmuhémw
amﬁf]umumaWULaﬂuaaHsamm

AU ST HATRY 9nUulSAGU

GULNRONET WAs1DUN19:UTAsSIU
ﬂ%iﬁ?%’ﬁ’“““

- WaluTatvIubudauu TUsanoa
Janlwoonaaldisu wasdatiutn
witkanwwatRwuALuKSaLLavavY



msualudeyra 11

asunluleayK

MsTBLIUKNEOREUNUOYMUDNPMIKIAQUaRawaaua:mMsivuEandla canstvaslud
Us: ﬂauoaathanGuTuTGua HmsLHmmHsumsuﬂquamwuuaowuawowamﬁsoms
FviuRaund vauusthikeumsvauavosvasiBaaivous:Kdanaasmismen
moma\)LaEJTLJnumsTnsmomaﬂuausms

| owdaUnd | y0asosadudiAnyua:misualudiyn

kavonEeulanuaznadu “wa/

! ,, . UanIWiouaoanaovkdolu a3al tansu
03suwsau” uads Wuaavanius E J :

Woa KSoangulwidnowldorigxsolu

tazkuvoluacvdu

Wuaqoaniu: “ida/1asguwsou” - SaquovKUaIKUNaUKSaTU

a20UU uaskunPaudapWarulnd - drsuanikadu WUsathwaaneunlugo
uansovuisuiAUsaU AUSBDULa:UnsLSAWarASIATY

9euKTUaLNITUavIAUTUYEUNDADIKIS
K3olu .
arurpilagsougouInksoly

N , uaommmmuwsauaws UNgAAYDY
ANSMIADIUSDURYANINURUSIKIIY LOuUkanTWwA gndanurgoly,
AstvIU nsumHumommﬂ:nusamsumuua\)
LmumHanTWWmaaHsaTu

St uuUa\mumwudaaoﬂaua\)tmuuman
Ithtsummu ?Hsaaﬂnsuaaomuauma
nssualwiwoluvusnaso

= - saannsua:modu “Wa/0a” Hsa “lasyy
wuwoas IGBT ”

C2 = WSO LuaamHﬂuua\)lmnauaaﬂ‘D Jna
QEUKAILAY
E LUUIKENTWwWArvulacuUnG

St uuUa\muusmu

EH Twma\)ua\)wuwos
usvauTwwh - Jain Wousvaulwwindugano:undiuas
s:uuUJovAULSLAU Svdatn trsovazmviulacudnd
EL Iwmmua\)wuwas
e usLAUTWwWA
Rawana o) ¢, LfsuwaéHﬁp
ovastda/aaovas
3 £ WBULsDs IGBT
ovastda/aqovas
ssuudovAuBuwos  * TUsadaqoUHUNEOUUNSOWIA
&7 KanmviuRawana
stuudovAiundouy
EU Radnduovns

Joans



12 msunludeyrn

. s1anduauvautsarsumsdtadsias msaoaauﬂkgHwnohJHwnTuawuwsnuﬂTuﬂrgHw
Ta WUsaavwaasaunlugvaugsoula:nsvsnun KioaounulasinsaaoAugusms
TUNaOﬂﬁRHﬂUUHU1OOMHQDNaIWUHODHGWUHDOUHUOUOWBODOfLWSﬂWOHDaQﬁg%U
Ufgmnmomouu TLJsoTa?onuoomnﬂﬂumsmsooaDULwaunTqugm

« KIWADAUSINOUKSDBOUIBUKNAOAUNADHAULDY INOKAAIRUVAUIEIKIgODNANTEUN
K3onsunaldu

AUIUSAIsanm

aaia fudurngudusaisanA

Consumer Care Hotline: (+63) 28672-7805

Electrolux Philippines, Inc.

Unit 707, Avida One Park Drive, 11th Drive Corner 9th Avenue, Bonifacio
Global City, Fort Bonifacio, City of Taguig, Philippines 1634

Website: www.electrolux.com.ph

Email : electroluxwecare@grip-group.com

Consumer Care Center Tel: +(65) 6727 3699
Electrolux Sales Office and Service Center
351 Braddell Road, #01-04 Singapore 579713
Email : customer-care.sin@electrolux.com

Consumer Care Center Tel: 1-300-88-1122

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

Email : malaysia.customercare@electrolux.com

Consumer Care Center Tel: (+66 2) 725 9000

Electrolux Thailand Co., Ltd.

Electrolux Building 14th Floor, 1910 New Phetchaburi Road,
Thailand (TH) Bangkapi, Huai Khwang, Bangkok, Thailand 10310

Office Tel : (+66 2) 725 9100

Office Fax : (+66 2) 725 9299

Email : customercarethai@electrolux.com

Consumer Care Center Toll Free: 1800 588 899

Electrolux Vietnam Ltd.

Unit 1&2, 10th Floor, Sofic Tower, 10 Mai Chi Tho Street,
Vietnam (VN) 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

Consumer Care Hotline: 0804 111 9999

PT. Electrolux Indonesia

JI. Tanah Abang Il No.42, Petojo Selatan Kecamatan Gambir,

Kota Jakarta Pusat, Daerah Khusus Ibukota Jakarta 10160, Indonesia
Email: customercareid@electrolux.com

SMS & Whatsapp : 081280888863

Consumer Care Hotline: +(852) 3193-9888

DCH Electrical Appliances Services Centre 4/F, DCH Building, 20
Kai Cheung Road, Kowloon Bay, Hong Kong

Email : customercare@dch.com.hk

Philippines (PH)

Singapore (SG)

Indonesia (IDH)

Hongkong
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