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COMPONENT
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Glass jar Takeaway bottle Grinder
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CLEANING AND CARE




SAFETY ADVICE

Read the following instruction carefully before using the appliance for the first time.

This appliance is designed for mixing food.

This appliance can be used by 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 if they understand the hazards involved. This appliance shall not be used
by children. Keep the appliance and its cord out of reach of children. Cleaning and user maintenance
shall not be made by children without supervision. Children shall not play with the appliance.

The appliance can only be connected to a power supply whose voltage and frequency comply with
the specifications on the rating plate.

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

Always place the appliance on a flat level surface.

Always switch off and disconnect the appliance from the mains if it is left unattended and before
assembling, disassembling, cleaning, changing accessories or approaching parts that move during
use.

WARNING: the blades are very sharp. Care shall be taken when assembling, disassembling after use or
during cleaning.

This appliance is intended for domestic use only. It must not be used for other purposes.

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.

With heavy load ( maximum capacity), do not let the blender run for more than 2 minutes. Allow it to
cool down for at least 10 minutes before continuing.

Do not exceed the maximum filling volume as indicated on the jar.

The glass jar and takeaway bottle jar are not suitable to blend hot liquid ( max 60°C).

The grinder is not suitable to blend wet or hot ingredients ( max 60°C).

Never operate appliance without lid.

Never immerse the appliance body, cord or plug in water or any other liquid.

Do not use this application to stir paint. It may cause an explosion.

Do not let cord touch or hang over hot surfaces.

Use only accessories or parts recommended for this appliance.

The grinder intended use is to grind tough ingredients like nuts, coffee bean and dried chili.
The glass jar and takeaway bottle jar cannot be used for blending or grinding hard and dry
substances, except for ice cubes and frozen fruits.

Keep hands and utensils out of the appliance during operation to avoid the risk of severe injury or
damage to the appliance.

DISPOSAL

This symbol on the product or on its packaging indicates that the product may not be treated
as household waste. To recycle your product, please take it to an official collection point or to
an Electrolux service center that can remove and recycle the battery and electric parts in a
safe and professional way. Follow your country’s rules for the separate collection of electrical
products and rechargeable batteries.

Electrolux reserves the right to change products, information and specifications without notice.



COMPONENT ( PICTURE PAGE “2")

1 Blender base
2a Easy Push Button*
2b Knob speed selector®

3 Takeaway bottle & grinder blade set
4 Takeaway bottle jar (600ml)

5 Takeaway bottle lid

HOW TO USE ( PICTURE PAGE ‘2-5")

1 Cleaning- Make sure that you start with clean jar before use.

2 Maximum capacity and program/speed setting.

=goYvo®NoO

Takeaway bottle jar (300ml)*
Grinder jar*

Grinder lid*

Glass jar blade set*

Glass jar*

Glass jar lid*

GLASS JAR

Recipes Maximum capacity Recommended setting/program
Smoothie 0.6L Max speed for 90 sec

Ice crush 4-5 pcs 10x pulse

Carrot Soup 0.6L Max speed for 60 sec

TAKEAWAY BOTTLE

. Maximum capacity Maximum capacity Recommended
Recipes . . .
(600ml jar) (300ml jar) setting/program
Smoothie 0.6L 0.3L Max speed for 90 sec
Icecrush 4-5 pcs 4-5 pcs 10x pulse

Carrot Soup

240gr carrot + 360gr water

120gr carrot + 180gr water  |Max speed for 60 sec

Warm liquid (max 60°C) |0.4L 0.2L Max speed for 60 sec
GRINDER

Recipes Maximum capacity Recommended setting/program

Coffee bean 60gr Max speed for 40 sec

Nut 80gr Max speed for 5 sec

Dried chili 20g Max speed for 10 sec ON, 3 sec OFF (2 times)
Fresh chili 50g Max speed for 10 sec ON, 3 sec OFF (2 times)
Sesame seeds 80g Max speed for 10 sec ON, 3 sec OFF (2 times)

3 Prepare the ingredients by rinsing them thoroughly and cut them into 4 to 6 pieces and remove any
hard or large seeds. Remove any thick peel from the fruit or vegetables.

4 Fill in the ingredients in takeaway bottle jars ( 4,6).
WARNING! Do not exceed the maximum filling volume as indicated on the takeaway bottle jars (

4,6).

WARNING! Takeaway bottle jars ( 4,6) are not suitable to blend hot liquid ( max 60°C).

5 Fasten the blade set ( 3) on the open end of the bottle by turning it clockwise.
Turn the takeaway bottle jars with attached blade set upside down.
WARNING! The blades are very sharp!

6 Push it down into the blender base (1) and rotate it clockwise until it locks into position.
WARNING! The appliance can’t be turned on unless the jar is perfectly fitted on the blender base.
(The triangle symbol aligned with lock symbol on blender base)
WARNING! To reduce risk of injury, never place the blade set on the base without the bottle

properly attached.
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Plug into mains.

For UltimateTaste 300 Sport blender ( Easy Push button Ul)
Push and hold the easy push button ( 2a) to start mixing.
Once done, release the easy push button to stop mixing.

For UltimateTaste 300 Compact blender (Knob Speed selector Ul)

Turn the knob ( 2b) to 1 or 2 according to recipe/ preference ( see no.2 speed setting).

Turn the knob to “PULSE” for short burst of power. Once done, turn the knob to “0” to stop mixing.

Pro Tips! With Pulse mode you can give the ingredients a quick mix to achieve your desired
consistency.

WARNING! Never run the blender with heavy loading ( max capacity) under setting 1 with takeaway

bottle.

Never run the blender empty and without any liquid. Those can cause overheating and can

damage the product.

WARNING! During operation, do not remove your jar from blender base. If it’s necessary to remove

the jar, please turn off the appliance first then remove it.

WARNING! With heavy load ( maximum capacity), do not let the blender run for more than 2

minutes. Allow it to cool down for at least 10 minutes before continuing.

Remove the jar ( 4,6) from blender base (1) by turning it counterclockwise and pull it off.

Take off the blade set by turning it counterclockwise.

WARNING! Always take off the blade set within 1 minute after blending to avoid hard disassemble
afterwards.

Wash the components right after use in order to avoid drying of food residue on components.

Pro Tips! Always detach blade set from jar and rinse them clean even before placing it into the
dishwasher. Fill the jar with 0.4 L lukewarm water and dishwasher liquid then run MAX speed
for 30 seconds for rinsing purpose.

Attach the takeaway bottle lid (5 ) to enjoy your blending on-the-go.

Using glass jar

a. Fill the ingredients in the glass jar (10).

b. Place the lid (11) on the glass jar (10).

c. Place the assembled glass jar on the blender base (1), Rotate it clockwise until it locks into position.
WARNING! The appliance can’t be turned on unless the jar is perfectly fitted on the blender base.

d. Turn the knob ( 2b) to 1 or 2 according to recipe/ preference ( see no.2 speed setting).
Turn the knob to “PULSE” for short burst of power. Once done, turn the knob to “0” to stop mixing.
WARNING! Never operate appliance without lid (11).
Pro Tips! With Pulse mode you can give the ingredients a quick mix to achieve your desired

consistency.

e. Remove the jar (10 ) from blender base (1) by turning it counterclockwise and pull it off, then pour

and serve.

Using grinder

a. Fill the ingredients in the grinder jar (7).

b. Fasten the blade set (3 ) on the open end of the jar by turning it clockwise. Turn the grinder upside
down.
WARNING! The blades are very sharp!

c. Push down the assembled grinder onto the blender base (1) and rotate it clockwise to lock until it
clicks into position.
WARNING! The appliance can’t be turned on unless the jar is perfectly fitted on the blender base.
( The triangle symbol aligned with lock symbol on blender base)

d. Turn the knob (2b) to 1 or 2 according to recipe/preference. Once done, turn the knob to “0” to stop
mixing.

e. Turn the assembled grinder counterclockwise to release it off from blender base (1).
Take off the blade set ( 3) by turning it counterclockwise.
WARNING! Always take off the blade set within 1 minute after blending to avoid hard
disassemble afterwards.
WARNING! Do not touch the sharp blade after grinding as it might be hot after several grinding
cycles.

f. Attach the lid ( 8 ) to use the jar for storage.

Unplug the appliance.



CLEANING AND CARE ( PICTURE PAGE ‘6 ") m

Always unplug the appliance before cleaning.

1 Motor Housing. Never immerse the blender base in water! Clean it only with a damp cloth.
Do not use abrasive cleaners, scouring pads or abrasive detergents while cleaning the appliance.

2 Jars* (4,7,10), blade sets* (3, 9) and lids* (5, 8, 11) and measuring cup are dishwasher safe.
If washing by hand, don’t use wire brush, steel wool or bleach to avoid rust.
Notes: Always detach the blade sets ( 3, 9 ) from jars for cleaning to ensure no leftover food stuck
in between.
WARNING! the blades are very sharp. Handle carefully during cleaning.

* available in certain models only.

TROUBLESHOOTING

PROBLEM POSSIBLE CAUSE SOLUTION

You cannot activate or  |Blender is not connected to Check your home power supply and replug.
operate the blender. electrical supply.

The bottle and blade assembly Make sure the blade set is fastened and
are not installed correctly in the  |the jaris perfectly fitted on the blender
blender base. The safety interlock |base. (The position symbol on jar base
system prevents the machine to  |aligned with lock symbol on blender base)

power on.

There is functional problem. Contact authorized service centre.

The blades stalls or The motor is overheated. If the motor stalls, turn the blender off
machine stops during immediately, unplug the appliance and let it
operation. cool for at least 20 minutes.

Ingredients are too large. Cut all firm fruits and vegetables into pieces
no large than 1.8cm to 2.5cm or reduce
some food.

Wrong ingredients. Glass jar and takeaway bottle intended

use is production of beverages. Add fruits,
vegetables or similar. Never mix ingredients
such as dough, mashed potatoes, meat

or similar. While grinder intended use is
grinding tough ingredients like nuts, coffee
bean and dried chili.

CONSUMABLES & ACCESSORIES

‘ Shop.electrolux.com
@@ﬁ

o o=

2-in-1 Takeaway bottle 2 containers + vacuum Bluetooth
300ml (2 pcs) pump Kitchen Scale
Ref: ETBSI Ref: EVFKI Ref: BKSI1

PNC: 900 923 575 PNC: 900 923 309 PNC: 900 169 098
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LOI KHUYEN Sﬂ’_Dl_JNG AN TOAN

Vui long doc ky hwéng dan sau trwére khi str dung thiét bi [an dau tién.

«  Thiét bi nay duoc thiét k& dé tron 1an thirc &n.

* Thiétbj nay co thé phu hgp véi nhitng nguidi bi suy gidm kha nang vé thé chat, giac quan hodc tam than
hoac khéng co kinh nghiém va kién thirc néu ho dugc giam sat hodc hudng dan vé cach st dung thiét bi an
toan va néu ho hiu dudc cac méi nguy hiém lién quan. Tré em khéng dugc st dung thiét bi nay.

Hay dat thiét bj va day dién tranh xa tam vai clia tré em. Tré em sé khong dugdc thuc hién cong tac vé sinh
hoac bao dudng thiét bi ma khéng co su giam sat. Tré em ciing khéng dudc choi dua vai thiét bi nay.

+  Thiét bi chi c6 th& két néi vai mot ngudn dién co dién ap va tan sé phu hop vai cac théng sé ky thuat duoc
ghi trén bang théng sé.

+  Né&u day cdp ngudn bi hdng, viéc thay thé day phai dugc thuc hién bdi nha san xuat, dai ly dich vu ctia nha
san xuét hodc nhitng ngudi cé trinh dé twong tu dé& tranh g&p nguy hiém.

«  Ludn dat thiét bi trén mot bé mat bang phang.

+  Ludn tat va ngat két ndi thiét bi khdi ngudn dién khi khdng c6 ai gidm sét thiét bi va trude khi lap rap, thao roi,
vé sinh, thay dGi phu kién hoac ti€p can cac bd phan di doi trong qua trinh st dung.

. CANH BAO: cac Iugi dao rat séc nhon. Can phai can than khi Ip rap, thao rdi sau khi st dung hoac trong
qua trinh vé sinh thiét bi.

+  Thiét bi nay duoc thiét k& chi d& st dung trong gia dinh. Khdng dudc sir dung véi muc dich khéac.

+  Thiét bi nay duoc thiét k& dé st dung trong gia dinh va cac ¢’ng dung tuong tu nhu:

- khu vuc bép ctia nhan vién trong ctra hang, van phong va cac méi trudng lam viéc khéac;
—nha ndng trai;
- bdi khach hang trong cac khach san, nha nghi va cac méi truong kiéu dan cu khac;
- moi trudng phuc vu chd ngdi va bira sang.
+ Vi trong tai nang ( stic chia t6i da), khong dudc d& may xay chay qua 2 phdt.
Doi may ngudi it nhat 10 phut trudc khi ti€p tuc st dung.

«  Khéng dugc vuot qua thé tich nap day dudgc ghi trén cdi xay.

+  Caixay thly tinh va binh xay mang di khéng thich hop dé xay chét 16ng néng (t6i da 1a 60°C).

+  May nghién khéng thich hgp dé tron cac nguyén liéu uét hodc néng (t6i da 60°C).

+  Khéng van hanh thiét bi ma khong c6 nép day.

+  Khéng nhing phan than thiét bi, day dién va 6 cdm vao nudc hodc bat ky loai chat 1dng nao khac.

+  Khéng duoc st dung thiét bi nay dé tron son. Viéc nay co thé gay chay né.

+  Khéng dugc dé day dién cham vao hoac treo trén bé mat néng.

. Chi dudc st dung cac phu kién hoac bd phan dudc khuyén nghi cho thiét bi nay.

«  May nghién dudc thiét k& str dung dé€ nghién cac loai nguyén liéu cling nhu cac loai hat, hat ca phé va 6t
kho.

+  Khéng st dung cdi xay thay tinh hodc binh xay mang di d€ xay hoac nghién cac do vat cling va kho, trir da
vién va hoa quéa dong lanh.

+  Khoéng dé tay va cac dung cu ti€p xuc vdi thiét bi trong khi van hanh dé€ tranh nguy co bi chdn thuong nghiém
trong hodc gay hu hai cho thiét bi.

THAI BO

Biéu tugng nay trén san pham hoé&c bao bi cho biét san phdm nay khéng dudc coi la rac thai sinh
hoat. D& tai ché san pham ciia ban, vui long dem thiét bi dén diém thu nhan chinh thiic hoac trung
tam dich vu cua Electrolux, day 1a nhiitng noi ¢ thé thao g8 va tai ché pin va cac bo phan dlen tor
cua thiét bi theo cach an toan va chuyén nghiép. Hay tuan thi cac quy tac cdp quéc gia cla ban vé
thu gom riéng cac san phdm dién tr va pin co thé nap lai.

Electrolux cé quyén thay déi cac san phdm, thong tin va thong sé ky thuat ma khong can thong bao trude.



BO PHAN ( HINH ANH TRANG ‘2’ )

1 Dé& may xay

2a Nat Ba&m Don Gian*

2b Ndm chinh t6c do*

3 Ludi dao may xay

4 Binh xay mang di (600ml)
5 Nap binh mang di

Binh xay mang di ( 300ml)*

Ca&i may nghién*

N&p may nghién*

B Iudi dao clia cdi xay thay tinh*
10 Cai xay thay tinh*

11 Nép c8i thay tinh*

©oo~N®

CACH SU DUNG ( HINH ANH TRANG ‘2-5’)

1 Vé sinh- Dam bao cdi xay clia ban da duoc lam sach trude khi st dung.

2 SUc chira t8i da va cai dat chuang trinh/tée do.

cOl XAY THUY TINH

Céng thure Sirc chira t6i da Cai dat/chwong trinh dwoc khuyén nghij
Sinh t& 0,6 lit Téc d6 t6i da trong 90 gidy
Nghién da 4-5vién Van 10 lan téc do nhoi (P)
Sup Ca Rat 0,6 lit Téc d6 t6i da trong 60 gidy

BiNH XAY MANG Bl

Strc chira t8i da (binh

Strc chira t8i da (binh Cai dat/chwong trinh

Cong thu o X
ong thire 600ml) 300ml) dwoc khuyén nghi

Sinh t6 0,6 lit 0,3L Téc do toi da trong 90 gidy

Nghién da 4-5vién 4-5vién Van 10 [an téc do nhai (P)

Sup Ca Rat 240gr ca rét + 360gr nudc 120gr ca rét + 180gr nudc | TGc do t6i da trong 60 gidy

Xay chat Idng ( t6i da 60°C)|04 It 02L Téc do t6i da trong 60 gidy

MAY NGHIEN

Céng thure Sirc chiva téi da Cai dat/chwong trinh dwoc khuyén nghj

Hat ca phé 60gr T6c d6 t6i da trong 40 gidy

Hat kho 80gr T&c do t6i da trong 5 gidy

Ot kho 20g Téc do t6i da trong 10 gidy BAT, 3 gidy TAT (2 fan)

Ot tuai 50g Téc do t6i da trong 10 gidy BAT, 3 gidy TAT ( 2 fan)

Hat me 80g Téc do t6i da trong 10 giay BAT, 3 giay TAT ( 2 fan)

3 Chu&n bi nguyén liéu bang cach rira sach va cét thanh 4 d&n 6 miéng va bé hat cling hoc hat to. Got phan
vo day cla hoa qua va rau cu.

4 Do nguyén liéu vao binh xay mang di ( 4 6)
CANH BAO' Khéng dwoc vt qua thé tich nap day dworc ghi trén binh xay mang di (4,6).
CANH BAO! Binh xay mang di ( 4,6) khong phit hop dé xay chat 16ng néng (t6i da 60°C).

5 Van chét bo Iuai dao (3) & dau mé clia binh bang cach xoay theo chiéu kim dong ho.
Lat nguoc cac binh xay mang di cod l&p ludi dao di kem.
CANH BAO! Cac Iw&i dao rat sic nhon!

6 An binh xay mang di c6 1&p ludi dao xuéng bén trong d& may ( 1) va xoay theo chiéu kim déng hd cho dén

khi luGi dao c6 dinh vi tri.

CANH BAO! Khong bat thiét bi khi coi xay chwa dworc 1ap khép hoan toan vao trong dé may. (Biéu
twong hinh tam glac phai thang hang vé&i biéu twong khoa trén dé may xay)
CANH BAO! D& giam nguy co chan thwong, khong dwoc dat bo Iwei dao vao dé may ma khéng gan

binh dang cach.



7 Cam vao ngudn dién.

8 DAJi véi May xay thé thao UltimateTaste 300 (Ul nut BAm Don Gian)
Nhé&n va gil nut bAm don gian (2a) dé bat dau xay.
Sau khi hoan tat, nha nat bAm don gian dé ngling xay.
D3i véi May xay Compact UltimateTaste 300 (Ul nam chinh T&c Dd)
Xoay num ( 2b) sang 1 ho&c 2 tuy theo cdng thirc/sd thich ( xem cai dat t8c dd s 2).
Xoay nim sang “PULSE (TRON NHANH)” dé& tang vot cong suét trong mot thoi gian ngan. Sau khi hoan tat,
xoay nim vé “0” dé ngling xay.
Meo Hivu ich! Vi che do Tron Nhanh, ban cé thé xay nhanh cac nguyén liéu d&€ dat dugc do dac mong

mudn.

CANH BAO! Khong chay may xay véi trong tai néing (stre chira t3i da) trong cai dét 1 véi binh xay
mang di. Khéng van hanh may xay ma khéng c6 gi bén trong va khéng cé chét Iéng. Viéc nay cé thé
gay ra hién twong qua tai nhiét va lam héng san pham
CANH BAO! Trong khi van hanh, khéng dworc thao cdi khéi d€ may. Néu can thiét phai thao c¢di, vui
long tat thiét bi trwéc khi thao.
CANH BAO! Véi trong tai nang (strc chira téi da), khong dworc d€ may xay chay lau hon hai phat.
Doi may ngudi it nhit 10 phut trwéee khi ti€p tuc sir dung.

9 Théo cbi ( 4,6) khdi d& may xay ( 1) bang cach xoay ngugc chiéu kim déng ho va théo ra.
Théao bo Iusi dao bang cach xoay ngudc chigu kim dong ho.
CANH BAO! Luén luén thao bd Iw&i dao trong vong 1 phit sau khi xay dé tranh gap khoé khan khi
thao sau dé.

10 R(ra sach cac bd phan clia may ngay sau khi st dung d& tranh lam kho can thic an trén cac bd phan.
Meo Hivu ich! Ludn thao b ludi dao ra khoi c0| va rira that sach, trudc ca khi cho vao may rira bat.
D6 day 0,4 lit nudc &m vao cdi xay va dung dICh rira bat, sau do chay vdi toc do TOI DA
trong 30 gidy dé rira sach.

11 Lap nap binh mang di ( 5 ) dé thudng thic dé xay ngay ca khi & ngoai.

12 St dung cdi xay thuy tinh

a.bs day nguyén liéu vao c6i xay thay tinh (10 ).

b. Pay nap (11) 18n cGi xay thay tinh (10).

c. Dat céi xay thuy tinh da 1ap cac bd phan vao dé may xay ( 1), xoay theo chiéu kim déng hé cho dén khi
khép vao vi tri.
CANH BAO! Khéng bat thiét bj khi c6i xay chwa dwoc lap khovp vao trong dé may.

d. Xoay nim ( 2b) sang 1 ho&c 2 tly theo cdng thirc/sd thich ( xem cai dat t8c do s 2).
Xoay num sang “PULSE (TRON NHANH)” d€ tang vot céng suét trong mot théi gian ngén. Sau khi hoan
tat, xoay ndm vé “0” dé ngiing xay.
CANH BAO! Khéng van hanh thiét bi ma khong c6 nap day ( 11).
Meo Hiru ich! V6i ché dd Tron Nhanh, ban cé thé xay nhanh cac nguyén liéu dé dat duoc do déc mong

mudn.

e. Thao c8i xay (10) khéi d& may xay ( 1) béng cach xoay nguoc chigu kim déng hé va thao ra, sau dé dé

ra va thudng thirc.

13 St dung may nghlen
a. DG day nguyén liéu vao trong coi nghlen (7).
b. Van chat bd Ui dao (3) & dau ma ctia binh béng cach xoay theo chigu kim ddng hd. Lat ngudc lai may
nghién.
CANH BAO! Cac lw&i dao rat séc nhon!
c. Déy may nghién da lap rap xudng dé may (1) va xoay theo chiéu kim dong hd d& khéa cho dén khi khdp
vao vi tri.
CANH BAO! Khong bat thiét bi khi c6i xay chwa dwoc lap kho’p vao trong dé may. (Bi€u twong
hinh tam giac phai thang hang véi biéu twong khéa trén d& may xay)
d. Xoay nim ( 2b) sang 1 ho&c 2 tly theo cong thirc/sd thich. Sau khi hoan tat, xoay nim vé “0” dé ngling
xay.
. Xoay may nghién da Iap rap nguoc chiéu kim déong hod dé thao khoi d&€ may (1).
Thao b Iusi dao ( 3) bang cach xoay ngudc chiéu kim dong ho.
CANH BAO! Luén thao b lwdi dao trong vong 1 phut sau khi xay dé tranh gap khé khan khi thao
sau dé.
CANH BAO! Khéng dwoc cham vao lwdi dao sac nhon sau khi nghién vi lw&i dao c6 thé bi néng
sau mét vai chu ky nghién.
f. Day nép (8) dé st dung c8i xay v6i muc dich luu tri.

o

14 Rt phich cdm cua thiét bi.



VE SINH VA BAO DUONG ( HINH ANH TRANG ‘6’ )
Luén rat phich cdm cua thiét bj trwéc khi vé sinh.

1 V4 Dong Co. Khong bao gid dugc ngdm dé may vao nudc! Chi Iau)béng khan &m.
Khong st dung dung cu tdy rira an mon, miéng co rita hodc chét tdy rira an mon trong khi vé sinh thiét bi.

2 Coixay*(4,7,10), bo ludi dac* (3,9) va nép* (5, 8, 11) va céc do liéu lwgng déu cé thé dugc sir dung

trong may ria bat.

Néu rira bang tay, khéng st dung ban chai sat, Ien thép hodc thudc tdy dé tranh gi.
Ghi chi: Luén thao bé Iw&i dao ( 3, 9 ) khéi céi khi vé sinh d& dam bao rang khong cé thirc &n thira

bi mac ket bén trong.

CANH BAO! Céc Iwi dao rat sic nhon. Hay xtv ly cdn than khi vé sinh.

* chi c6 sdn & mot s6 ki€u may nhat dinh

XU LY SUco

VAN DE

NGUYEN NHAN KHA DI

GIAI PHAP

Ban khong thé kich hoat
hodc van hanh may xay.

May xay khdng dugc két ndi voi
nguon dién.

Kiém tra nguén c&p dién & nha clia ban va
cam lai.

Binh va lusi dao khéng dugc lap
dat dang cach vao trong dé may.
Hé théng khoa trong an toan ngan
khéng cho may bat nguon.

Dam béo rang bd ludi dao da duoc van chat
va c8i xay dudc lap khdp vao dé may xay.
(Biéu tugng vi tri trén than may xay thing
hang véi biéu tugng khoa trén d€ may xay)

C6 mot van dé vé chirc nang.

Lién hé vai trung tam dich vu dugc Gy quyén.

Céac ludi dao ngirng hoa}t
dong hoac may dirng han
trong khi hoat dong.

Doéng co bj qua tai nhiét.

Né&u déng ca ngling hoat déng, tat may xay
ngay lap tlrc, rut phich cdm thiét bi va dé may
ha nhiét it nhat 20 phut.

Nguyén liéu qua to.

Cat tat ca céc loai trai cay va rau cl thanh cac
miéng co kich thudc khéng I6n hon 1,8cm dén
2,5¢cm hodc giam bt sé Iuwgng thuc phdm.

Sai nguyén liéu.

Cai thay tinh va binh xay mang di duoc thiét
k€& str dung dé tao ra d6 udng. Thém trai cay,
rau cl hodc thuc phdm tuong tu. Khéng dugc
trén cac nguyén liéu nhu 1a bot banh, khoai
tay nghién, thit, ho&c thyc phdm tuong tu.
Trong khi do, may nghién dugc thiét k& dé
nghién cac nguyén liéu ciing nhu cac loai hat,
hat ca phé va 6t khé.

HANG TIEU DUNG VA PHU KIEN

o o=

Binh xay mang di 2
trong 1 (2 binh)
Ref: ETBS1

PNC: 900 923 575

Shop.electrolux.com

@@ﬁ

2 hop du’ng + bom

chén khéng
Ref: EVFK1
PNC: 900 923 309

Can thwc pham cé
két n&i Wifi

Ref: BKS1

PNC: 900 169 098
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EH: service@electrolux.com.tw

#8uh: www.electrolux.com.tw

KOREA

Electrolux Korea limited

9F, Pine Avenue B,

100 Euljiro, Jung-gu, Seoul, Korea 04551
Korea

Tel : +82 2 6020-2200

Fax: +82 2 6020-2271~-3

Customer Care Services : +82 1566-1238
Email : homecare.krh@electrolux.com
Website: www.electrolux.co.kr

INDONESIA

PT. Electrolux Indonesia

Electrolux Building 2nd Floor

JI. Abdul Muis No 34,

Jakarta Pusat 10160

Indonesia

Tel: +62 21 5081 7303

Fax: +62 21 5081 8069

SMS/WA : 0811-8339-777

Customer Care Services: 0804111 9999
Email: customercare@electrolux.co.id
Website: www.electrolux.co.id

PHILIPPINES

Electrolux Philippines, Inc.

12th Floor, Cyber Sigma Building

Lawton Avenue, Mckinley West, Fort Bonifacio
Taguig City, Philippines 1634

Domestic Toll Free: 1-800-10-845-CARE (2273)
Customer Care Services: (02) 845-CARE (2273) /
(02)-8845-4663

Email: wecare@electrolux.com

Website: www.electrolux.com.ph

THAILAND

Electrolux Thailand Co Ltd

Electrolux Building

14th Floor 1910 New Petchburi Road
Bangkapi, Huay Kwang

Bangkok 10310

Thailand

Tel: +66 2 725 9100

Fax: +66 2 725 9299

Customer Care Services: +66 2 725 9000
Email: customercarethai@electrolux.com
Website: www.electrolux.co.th

VIETNAM

Electrolux Vietnam Ltd

Tang 10, Toa nha Sofic, 10 Mai Chi Tho
Phuwong Thl] Thiém, Quéan 2, o
Thanh pho Thu B, Thanh phd H6 Chi Minh
Ho Chi Minh City

Vietnam

Tel: +84 8 3910 5465

Fax: +84 8 3910 5470

Customer Care Services: 1800-58-8899
Email: vncare@electrolux.com

Website: www.electrolux.vn

MALAYSIA

Electrolux Home Appliances Sdn Bhd

Lot C6, No. 28, Jalan 15/22,

Taman Perindustrian Tiong Nam,

40200 Shah Alam, Selangor

Malaysia

Customer Care Services Tel: +60 3 5525 0800
Customer Care Services Fax: +60 3 5524 2521
Email: malaysia.customercare@electrolux.com
Website: www.electrolux.com.my

SINGAPORE

Electrolux SEA Pte Ltd

351 Braddell Road #01-04

Singapore 579713

Customer Care Services: +65 6727 3699
Email: customer-care.sin@electrolux.com
Website: www.electrolux.com.sg

UAE

ELECTROLUX APPLIANCES
MIDDLE EAST DMCC,

P.O.BOX 336148, Unit No. 4001,
MAZAYA BUSINESS AVENUE BB],
JUMEIRAH LAKE TOWERS, Dubai,
United Arab Emirates
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