HUSNG DAN SU DUNG MAY XAY NAU GERTECH

GERTECH
Tbc do Thoi gian Nhiét dd niu Chon chirc

N0 e

Hen gio xay nang

JC D O T
as ea» e e e e

Tbc do xay

o) | (8 = orane
DN sap Débéo @Xaykhé

Tang Giam
(thoi gian/téc dd) (thoi gian/téc dd)

7 N ) Z

Chon ché do Chon ché do

| - KHO'l PONG MAY VA CHON CHE PO:

Cam dién nguén vao may, nhan nat ON/OFF.

Bang diéu khién LCD sé hién sang phim chirc nang.

Chon ché dé xay bang cach nhan lién tuc nat MENU, hodc nhan nat mii tén
“ A\” hoac “ ¥” cho dén khi dén & ché do xay mong mudn sang lén sau dé
nhan START dé may bat dau hoat déng.

Il - TUY CHINH TOC PO VA THO' GIAN XAY:

Tuy chinh tdc d6 xay: Nhan nat ON/OFF, sau d6 chon nut DIY. Man hinh sé
hién thi GEAR P1 nhap nhay; dé tang téc dd xay nhan nat mii tén “.A. >, dé
giam téc do6 nhan nut mdi tén “ o7 ”.

Tuy chinh th&i gian xay: Nhan tiép tuc vao nat DIY va diéu chinh thei gian
theo mii tén “~® " A.” twong tw nhw trén. Sau dé chon START dé bat dau.

Il - HEN GIO XAY:

Nhan ON/OFF, sau d6 nhAn ORDER, dén TIME nh4p nhay hién thj thoi gian
mac dinh 30 phut. Nhan “.A\” dé tang thoi gian 1&n (t6i da 24 tiéng), nhan
“~o” dé gidm thoi gian xubng (tdi thiéu 10 phat).

Sau d6 nhan nut MENU va chon ché do hen gid xay, d&én nhip nhay & ché
dd nao tirc la may dang hoat déng & ché dd dé. Tiép tuc &n START dé may
bat dau hoat dong.
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IV - VE SINH MAY:

Cho nwéc va nwdc rira chén loai nhe (hodc chanh) vao cdi thay tinh; dat cdi
vao than may.

Nhan ON/OFF dé kh&i dong may, chon DIY chon tdc d6 xay hoac chon ché d6
xay sinh t.

Trong khi vé sinh cdi thay tinh tuyét ddi khéng dwoc ngdm cbi vao trong nuérc,
tranh cho nwéc chdy ngwoc vao bén trong day cbi gay chap hé thdng.

Lw®i dao trong cdi rat sac, khong dwoc thd tay vao khi vé sinh dé tranh
thwong tich. Hay dung ban chai di kém dé vé sinh may néu can thiét.

V-LUUY:
_ Trong tbng sé 8 chirc ndng, may c6 4 ché dd xay két hop ca nau la:

V&i cac ché dd nau, khi chon can cho nuwéc vao trwede khi nu dé tranh trwdng
hop bi chay thwec phdm. Khéng nén cho cac loai bot vao nau tranh tinh trang bi
khé, chay.

Khéng nén cho dwdng vao trudc khi ndu tranh tinh trang bi khé.

Vé&i cac dang bdt can ndu, chon ché dé ndu ché cho nwéce séi dat 90-100°C thi
cho vao.

VI - MOT SO LOI CO BAN VA CACH KHAC PHUC:

Léi Nguyén nhéan Céch khac phuc
Chua dét cbi vao thdn may, | Kiém tra cbi da dwoc dat dang vi tri
L6i E1 hodc ndp day chuwa khép vi | chwa va ndp ddy da khép vai vi tri cdm
tri voi coi. bién chua.

Lbi E2 hodc E3 néng, thurc phdm bj khé d4 lanh vao céi dé lam ngudi nhanh.

Do cém bién nhiét d6 qua | Poi cbi thay tinh ngudi tré lai, hodc cho

dui day coi. Vé sinh méng bam bj chay trong coi.

May c6 mui khét, Do may bi qua tai, chay
néng may hodc may |qué lau, thuc phdm bi quén

Cho bét thure phdm trong céi ra ngoai.
Kiém tra thuc phdm c6 bi quan vao ludi
dao khdng, rat dién cho may ngudi toe

dang xay bj dteng vao lwdi dao.
60-90 phut.
Cho bét thue phdm trong cbi ra ngoai.
Thire phém bi tréo Do gho quéa nh’iéu nu’é’c,, Dinh mirc téi da véi ndu sup la 140qu.
i ’ nhiéu thwre pham vao coi. | Binh mdre toi da v&i hoa qua, sinh to la
1750ml.
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