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Huéng dén sit dung nhanh 1o vi séng

Néu ban muén ndu thiic dn

f_h i min
10min { 1min

10s

®+305

1.

3.

bat thidc an vao 6. .
Chon muc céng suét bang cach nh&n nut Mdc céng
suat (Power Level) (%) mot hodc nhiéu lan.

Lua chon thgi gian ndu bang cach nh&n nat 10 phut (10
min), 1 phdt (1min) hoac 10 gidy (10 s) theo yéu cau.

Nh&n nut Bat dau (Start) ().
K&t qua: BA&t dau nau. )
Sau khi két thuc, 10 sé& kéu bip 4 lan.

Néu ban muédn rd dong thiic dn

*%
00
Rapid

kg g

@4—305

1.

bat thiic an déng vao lo.
Nh&n nit Nhanh (Rapid) (&3 ) mot hozc nhiéu Ian tay
theo loai thiic &n mudén ra déng.

Chon trong lugng bang cach nhén nut kg va g theo yéu
cu.

Nhan nat Bt dau (Start) ().

Néu ban mudn ting thém thoi gian

Dé thic an trong 6.
Nh&n nat +30 gidy (+30 s) mot hodc nhiéu l1an cho mbi
30 giay thém vao.

Néu ban muén nuéng thiic dn

{omin_ i
min i 1min

h

1.

Lam néng trudc 16 nudng t6i nhiét do can thiét, bang
cach nhan nat Nudng (Grill) (U ), dat thsi gian (10 phat
(10 min), 1 phat (1min) va 10 giay (10 s) va nut Bat dau
(Start) ().

Dat thiic an Ién miéng dém trong 10.

Nha&n nat Nudng (Grill) (Uu). Chon thdi gian ndu béng
cach nh&n cac nut 10 phat (10min), 1 phat (1min) va 10
giay (10 s).

Nhan nat Bt dau (Start) ().
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) BANG DIEU KHIEN
THEN CUA - LO KHOA AN TOAN
BE XOAY TAY NAM

Phu kién

Tity vao dong mdy ma ban mua, ban sé dugc cung cap mét so'logi
phu kién phit hop sit dung dugc theo nhiéu cdch khdc nhau.

1. D& xoay, dat s&n trén truc dong co gitia 1o.
b d Muc dich DE& xoay sé& lam quay dia xoay.
\’E‘\/

2. Vong xoay, dugc dat & gilia tam 10.
Muc dich Vdng xoay sé dd dia xoay.

3. Dia xoay, dudc dat trén vong xoay véi tam nam trén dé
xoay.
Muc dich Bia xoay la bé m&t ndu chinh; dé dang
lay ra dé lau chui.

4. RE& kim loai, dit trén dia xoay.
Muc dich Ré& kim loai c6 thé dugc st dung & ché do
nuéng va ndu két hap.

@ KHONG van hanh 16 vi séng khi khdng cé vong xoay va dia
xoay.
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MAN HINH o 7.
CHON CHUC NANG RA BONG
NHANH TUDONG 8.
CHON HAM NONG/NAU NUGNG 9.
NHANH 10
CHON CHE B0 NUGNG 11

CHON CHE PO VI SONG
CAI BAT THOI GIAN

11

NUT DUNG/HUY BO (STOP/
CANCEL)

CHON TRONG LUGNG
CHON CHE DO KET HOP

. CAI DAT BONG HO
. NUT BAT BAU (START)




St dung sdach huéng dén nay

Luuy an toan

Néu ban vita mua mét 1o vi séng SAMSUNG méi. Sdach huéng dén
nay cung cdp nhiéu thong tin hitu ich cho céng viéc ndu nuéng bang
1o vi song ciia ban:

® Luuy an toan

®  Phu kién va dung cu nédu phit hop

®  Meo sit dung lo
Ngay bén trong bia sdch, ban sé tim thdy phdn huong dan sit dung
nhanh o vi séng, gidi thich ba chiic ndng ndu nuéng co ban:

®  Ndu thiic dn

® Rd dong thiic dn

® Nudng thiic Gn

. Tang thoi gian ndu
O déu cuén sdch, ban sé thay hinh vé minh hoa lo vi song, quan
trong hon la bing diéu khién, né giiip ban tim thdy cdc niit chiic
nang dé dang hon.
Hudng din ticng budc sit dung ba ky hiéu chiic nang khdc nhau.

- b= ¥
Piém quan Piém ghi chi Can than
trong

CAN TRONG PE TRANH TIEP XUC VOI NANG LUQNG VI

SONG QUA MUC

NE&u ban tuan thi diing cac luu y an toan sau day c6 thé ban s& phai tiép xtc vi

nang lugng vi séng qua mdc. ’

(a) Trong moi trudng hgp, khdng dugdc ndu khi clia 16 dang mé&, pha khoa an
toan (then clia) hodc nhét bat c( vat gi vao 16 khda an toan.

(b) Khong dugc dat bat ky vat gi gilia clra 16 va clia truéc, khéng dé cho thic
an hay rac lau chli bAm vao vanh dém ciia. Ludn lau chui sach sé cta 16
va dém clia 16 b&ng khan uét tru6c sau dé lau lai bang khan mém khé.

(c) Khong dugc st dung 10 néu c6 hu hong cho dén khi dugc nhan vién ky

thuat cé di trinh dd chuyén mén do nha san xuét huén luyén slia chiia.

Diéu t6i quan trong la phai dam béao cla 10 ludn dong kin va khéng dugc

lam hu hdéng cac bo phan:

(1) Clra 16 (vénh)

(2) Ban Ié clia (gay hoac 1dng)

(8) Pém clra va bé mat tiép xuc

Ngudi khéng chuyén mén khéng dudc slia chiia hay diéu chinh 10, ngoai

trli nhan vién ky thuat da dudc nha san xuét huén luyén.

(d
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HUONG DAN AN TOAN QUAN TRONG.

POC KY TRUOC KHI DUNG VA GIU LAI PE XEM SAU NAY.
Truéc khi ndu thiic dn khé hodc nudc trong 1o vi séng, phdi kiém tra
cdc luu y an toan sau dady.

® Chi sl dung vGi nhung dd dung thich hgp cho 16 vi séng;

KHONG PUGC si dung bat ky do dung kim loai nao; bat dia dugc vién
ma vang hay bac, xién, nia v.v..
Théo bd day budc béng kim Ioai ra khoi bao gidy hay bao nhya.

Ly do:  H® quang ho#c tia Ilia dién phat sinh c6 thé 1am hdng 10.

* Khilam nong thiic &n trong bao gidly hoéc bao nhuya, phai luu ¥ d&n 16 vi co
thé gay chay;

Khong dugc st dung 16 dé say kho sach gidy hoac quan ao.

* Khilugng thtic anftthi thdi gian n&u hoic ham s& ngén hon.
Néu thai gian ndu lau sé gay khét va chay.

¢ Né&u phat hién khoi, hay tat cong tac ho#c rut phich cdm va giti nép &
trang thai dong dé dap tat Ilia;

e SU dung vi song dé 1am néng dd udng c6 thé dan dén hién tugng soi tran,
vi vay can chu y khi cham véao lon dung, Pé phong ngua tinh trang nay
LUON LUON d€ thoi gian chd ti thi€u 20 giay sau khi tat 16 dé nhiét do ty
can bang
Khudy trong khi lam néng, néu cén, va LUON LUON khudy sau khi lam
néng.

Trong trudng hgp bi bdng, hay lam theo nhiing huéng dan SC CUU sau
day:

* Ngam vung bi bong trong nudc lanh t6i thiéu 10 phat.

*  Dap ving bi bdng béng vai sach va kho.

* Khéng xoa kem, ddu hoic my pham 1dng.

* KHONG dé thuo &n day tran va chi dung cac loai chén bat dung co mleng
rong hon day dé tranh nudc sdi tran. Binh ¢ hep c6 thé bi nd néu qua
néng.

KHgNG lam néng binh siia tré em khi con day nép, vi ¢é thé gay né néu
qua néng.

* Siia hoac thiic an trong binh tré em phai dugc khudy hoac lac déu va kiém
tra nhiét do trudc khi diing dé tranh bi bdng;

* Tring con séng nguyén vé hoac triing da ludc chin khéng nén lam nong
trong 16 vi séng vi ¢6 thé bi nd, ngay ca sau khi tat 1o;

Ngoai ra, khong dudc lam ndng cac loai chai lo, binh chia kin khi hoac
chan khong, cl qué co vd clng, ca chua v.v...

® Thudng xuyén vé sinh 10 va lau sach mang bam thiic an bén trong 10;

* Khéng thuong xuyén lam sach [6 c6 thé dan dén ri sét bé mét, &nh hudng
dén tudi tho ctia 16 va c6 kha nang dan dén tinh trang nguy hiém;

*  KHONG bit kin cac khe thdng hdi bing vai hoic gidy. N6 ¢6 thé bi chay do
hdi néng thoat ra tu trong 10.

Lo c6 thé qua néng va ty dong tat. Lo s& ngiing hoat ddng cho dén khi di
nguoi.

e LUON LUON sir dung ging tay khi &y bat dia ra khdi 16 dé tranh bj bdng.



Luu y an toan (tiép theo)

Ldp ddt 1o vi séng

* KHONG cham vao bd phan phat nhiét hodc thanh trong cla |6 cho dén khi
10 ngudi hoan toan.

¢ Khéng dé uét cap dién hodc phich cdm trong nudc, giti cho céap dién cach
xa bé méat néng.
Khong st dung [0 khi cap dién ho#c & cdm bi hu héng.

* DBung cach xa 16 véi khoang cach mot canh tay khi mo cla lo.

Ly do: Khi ndng ho&c hai nugc trong 16 c6 thé gay bong

° Ban c6 thé nghe thay ti€ng lach tach trong khi st dung 10 (d&c biét 1a khi
ra dong).

Ly do: Am thanh nay la binh thugng khi cong sudt dién nang thay d0|

. KHONG van hanh 10 khi khong co thtic an bén trong. bién co thé tu dong
ngat dé dam bao an toan. Ban c6 thé van hanh binh thudng trd lai sau khi
dé yén trong 30 phut.
Totnhat la ludn dé mot ly thly tinh day nudc bén trong 16. Nudc sé hép thu
nang lugng vi song néu 16 ty khdi dong bat thusng.

* Khdng dat 10 vao trong ngan tu.

QUAN TRONG .
Tré em KHONG dudgc sl dung ho#c chai diia vdi 16. Khéng dugc dé tré

dén gan 16 khi dang st dung ma khong chuy den chiing. Cac vat phdm
h&p dan tré nhd khong dugc cat trong 16 hoac dé trén 15.

* Lo khong thich hgp cho ngudi (k& ca'tré em) co di tat, thidu nang tri tué
hoac thiéu kinh nghiém va kién thiic s dung, trur khi duoc ngudi chiu trach
nhiém vé an toan ctia ho giam sat va hucng dan.

* Tré em phai dugc giam sat dé dam bao chiing khong chgi dua vdi 16.

¢ Khi sl dung, |6 s& néng Ién. Phai c&n than tranh cham vao thiét bi dun
néng bén trong 16.

* KHONG s dung gle lau tho rap hoac gié kim loai de lau chui nap kinh vi
6 thé lam tray xudc, lam md mat kinh. (N&u 106 ¢ nap kinh)

CANH BAO;

N&u clia 16 hoac dém clia |6 bi hu hdng, phai ngting st dung 16 cho dén khi 1o
duoc ngudi cé di chuyén mon siia chija.

CANH BAO:

Rat nguy hiém cho nhiing ai khong co chuyen mon slia chiia hodc tu slia 16 lién
quan dén viéc thdo vé boc cé chiic ndng bao vé tranh ti€p xdc vGi nang lugng vi
song.

CANH BAQ:

Khoéng dugc lam ndng nudc va cac loai thiic an khac trong binh day kin nut vi cé
the gay nd.

CANH BAO:

Chicho phep tré em sl dung 16 ma khdng phai trong chting khi da chi dan day
da dé tré em c6 thé sli dung 16 mdt cach an toan va y thiic dudc sy nguy hiém
neu sl dung sai.

CAN BAQ:

Kh| i dung 1o & ché& dd két hgp, chi cho phép tré em s dung dudi sy giam sat
cua ngudi I6n vi nhiét do trong 16 rat cao.

CANH BAO:
Céc bo phan tiép xic dugc cé thé néng khi van hanh. Tré em can tranh xa khi 16
dang hoat déng.
* Vily do an toan, khdng dugc lam sach 16 bing cach xit hoi nudc hoic
voi nuéc.

Dt 1o trén bé mdt bang phdng cdch san nha 85c¢m. Mt bing phdi
dii ciing dé chiu dugc trong luong ciia 1o.

cach phia
trén

cach phia .
sau 10 om / 1

-
== Cich phia

Khi Iap dat 16, ddm b&o dd théng hai cho 16 béng cach
chtia it nhdt 10 cm (4 inch) phia sau va hai bén 16 va
20 cm (8 inch) phia trén 10.

bén hong 10

2. Thao bd bao bi bén trong 15.
Lap d&t vong xoay va dia xoay.
Kiém tra dam bao dia xoay nhe nhang.

3. D4t 1o sao cho viéc cdm phich dién dugdc dé dang.

N&u cap ngudn bi hu hdng, phai thay thé béng loai cap
chuyén dung hodc hé cap cta nha san xudt ho#c dai ly phan
phéi.

D& dam bao an toan dién, sl dung 6 cdm 3 chan, 230V,
50Hz, AC c6 ndi dat. Néu cap dan cla Io bj hu hong, phai
thay th& b&ng cap chuyén dung mdi.

Khéng l&p dat 16 trong khéng gian qua néng ho#ic 4m thap
nhu qua gan 16 ndu truyén thdng hay 16 sudi. Phai tuan thi
quy dinh vé ngudn cép dién va cap ndi dai nguén phai cling
tieu chuén véi cap dugc cung cdp kém theo 16. Lau sach bén
trong 16 va clia 16 béng khan udt true khi st dung 10 1an dau.




Cai ddt thoi gian

Nguyén tic hoat dong ciia 1o vi séng

Lo ¢6 mpt dong hd gin sin. Khi dugc cdp di¢n, man hinh ciia lo vi
song sé tu dong hien thi “:0”, “88:88” hodc “12:00”. Vui long cai
ddt theo thoi gian hi¢n hanh. Thoi gian c6 thé hién thi theo ché do 24
gio' hay 12 gio. Ban phdi cai dat dong ho:
*  Khi ldp ddt lo ldn ddu
*  Sau khi mdt nguon di¢n
t=d Khéng dugc quén cai dat lai déng hé khi chuyén tii gio mua
hé sang gid mua déng.

1. D& hién thj thai gian. Nh&n
8. nut Déng hé (Clock) (®)
Ché do 24 gio Mat 1an
Ché do 12 gid Hai lan

2. Dung nat gid(h) dé cai dat gio va nat phat (min) dé cai
dat phut.

3. Khi da chon ding thai gian mudn cai dat, nhan nut Déng
hé (Clock) (@) 1an nifa dé khdi dong déng hé.
K&t qua: Thai gian hién thi ca khi ban khéng st dung
10.

Vi séng la séng dign tit cé tdn sé cao; ning luong duoc gidi phong
cho phép ndu hodc ham néng thiic dn ma khéng lam thay doi két cdu
hay mau sdc ciia no.
Ban cé thé sit dung 1o vi song dé:
® Rddong
* Ham néng/Néu nuéng nhanh
® Ndunuéng
Nguyén tac ndu
1. Nang lugng vi song dugc sinh ra b&i ngudn phat
dugc phan bd déu khi thuc pham quay tron trén
dia xoay. Thuc an dudc nau chin déu.

2. Visong dudc thiic &n h&p thu dén chiéu sau khoang
1 inch (2,5 cm). Qua trinh ndu dugc tiép tuc khi nhiét
khué&ch tan vao bén trong thdc an.

3. Thdi gian ndu thay déi tlly theo cach ché bién va tinh
chat clia thuc pham:
* S8 lugng va do chat
* Ham lugng nuéc
¢ Nhiét doé ban dau (déng lanh hay khéng)

@& Do phan gitia cGa thic an dugc lam néng nhd tan nhiét, qua
trinh n&u tham chi con tiép tuc sau khi lay thic an ra khoi 1.
Vi thé th&i gian chd theo cong thic ché bi€n va theo sach nay
phai dugc can nhac dé dam bao:
* N&u chin déu thiic an dén phan gitia
* Nhiét d6 thic an déng déu



Kiém tra hoat dong binh thuong ciia 1o

Quy trinh don gidn sau ddy cho phep ban thu'o’ng xuyen kiém tra hogt
dong binh thuong ctua lo. Mé ctia lo bang cdch dn vao niit Ién ndm &
goc dudi bén phdi ciia bang diéu khién.

Ddu tién hay ddt mot chén nudc trén dia xoay. Sau dé dong cita 1o lgi.

1. Nh&n nat Mifc Céng suat (Power Level) () va cai dat
thai gian tu 4-5 phat bang cach &n nat 1 phat (1min)
theo s8 lan tuong Ging.

h min
10min i Tmin

10s

2. Nhan nat Bat dau (Start) ().
K&t qua: Lo sé lam nong nudc trong khoang tii 4
dén 5 phut. Nudc sé sbi.

C<J L phai dugc cam vao & cam dién gén tudng. Dia xoay phai
dugc dat dang vj tri. NEu muc cong suét khéng dugc s dung
t6i da, nudc sé lau séi hon.

Lam gi khi nghi ngo hodc chdc chdn 1o vi song
bi hu hong

Vi
Néu ban gdp cdc van dé dudi ddy, hdy co gdng tu gidi quyét dé tiét .
kiém duoc thoi gian.
€ Diéu nay la binh thudng.
* Ngung tu hai nudc trong 10
* Khong khi doi luu quanh cua va vo ngoal ctalo
* DPen sang quanh cua va vé ngoai cla 1o
* HGi nuéc thoat ra tu clia 16 hoac 16 thong hoi

@ NE&u 16 khdong khai dong khi ban nhan nat Bat dau (Start) ().
® (Clialo da déng hoan toan hay chua?

@ Thic an hoan toan khéng dugc ndu ]
* Ban da cai dat thai gian ding va/hay da nhé&n nat Bét dau (Start) (<)
chua?
* Clald da dong chua?
* Mang dién da qua tai va chay céu chi hay nhay cau dao?

€ Thic an dugc ndu qua chin hodc qua séng
* Ban da cai dat dU thai gian ndu cho loai thiic an d6 hay chua?
* Mlc cdng suét lya chon da phu hop hay chua?

@ Co tia Ilra dién hay tiéng nut tadch bén trong 16 (hd quang dién)
* Ban cd sl dung dia c6 vién kim loai hay khong?
e Ban dé quén mudng nia hodc dé dung khac bang kim loai trong 16 hay
khong?
* Mat trong clia 16 ¢ con boc gidy nhém hay khéng?

@ Lo gay nhiéu séng cho dai hoic tivi
* Co thé c6 nhiéu tuong ¢ d6i nhd cho tivi va dai khi 16 hoat dong. Diéu nay
rét binh thuong De kh&c phuc, can dat 1o xa tivi, cat sét hoac ang ten.
. Neu b vi x{i ly cla |6 phat hién dugc nhiéu song, man hinh hién thi cé
thé dudc khdi dong lai. Dé khac phuc, thao phich c&m dién ra va cam
lai. Cai dat lai thdi gian.

b N&u nhiing huéng dan trén day khéng gitup ban khic phuc
dugc hu héng, hay lién hé ngudi ban hoac dich vy hau mai
SAMSUNG.



Néu nuéng / Him néong

Cdc miic cong sudt

Vi

i h min
{Tomin i Tmin | 0%
®+305

Nh&n nut
Két qua:

Cai dat thai gian ndu bang cach nh&n nat 10 phat (10

Quy trinh sau ddy gidi thich cdch ndu nuéng hodc ham néng thiic dn.
LUON LUON kiém tra thong so cai dat trudc khi roi lo cho 1o tu ndu.
Trudc hét, ddit thiic dn vao giita dia xoay. Sau dé dong ciia lo lai.

Muic Cong suét (Power Level) ().

Chi s6 750W (cdng sudt hoat dong t8i da)

xuét hién trén man hinh:

Chon muc céng suét phu hgp bang cach
nh&n nat Mic Céng suét (Power Level) (%)
nhiéu 1an cho dén khi muc phu hgp dugc
hi€n thi. Xem bang muc céng suat & trang

[ ]

sau.

min), 1 phat (1min) va 10 giay(10s) .

Nhan nat Bit dau (Start) ().

K&t qua: Deén Io sé sang khi dia xoay bat du xoay.
1) BA&t ddu ndu, va sau khi két thac 10 s&

kéu bip 4 1an.

2) Tin hiéu nh&c nhd sé kéu 3 1an (mbi

phut mot 1an).

3) Gid hién hanh sé& dudgc hién thi lai.

@ Khéng van hanh 16 khi trong 16 dang dé tréng.

b=d NE&u ban muén ham néng thiic &n trong thai gian ngén & cong
sudt t6i da (750W), thi chi can nhan nit +30 gidy (+30 s) moi
lan cho méi 30 giay ndu thém. Lo s& kh&i dong n&du ngay lap

tuc.

z ~ A 7 7, A A%
Ban co the chon mit trong cdc miic cong sudt sau.

Céng suat

Mtic céng suat N - p

LO VI SONG NUONG
CAO 750 W -
CAO VUA 600 W -
VUA 450 W -
TIjAPAVUA 300 W -
RA DONG(%3) 180 W -
THAP/GlU AM 100 W -
NUONG - 950 W
KET HOP | (&suy) 600 W 950 W
KET HOP Il (&wv) 450 W 950 W
KET HOP Il (&uy) 300 W 950 W

b=d N&u ban chon mic cong suét cao, thdi gian ndu sé& giam
xuéng. Néu ban chon muc céng suét thap, thdi gian ndu sé
tang lén.

Ngiing qud trinh ndu

Ban c6 thé ditng ndu bét ky liic nao dé kiém tra thiic dn.
1. D& diing n&u tam thoi;
Mé clra 16.
Két qua:

Dtling n&u. D& n&u trd lai, ban déng ciia 16
va nhan nut Bat dau (Start) (<) 1an nia.

2. Pé& duling nau Hoan toan;
Nh&n nut Dung (Stop) ().
Kétqua: Dingndu.
N&u ban muén hily cai dat théng sé néu,
nhé&n nut Dung (Stop) (€)) 1an niia.
@ Bancsthé hly bat ky théng s6 cai dat nao trudc khi bt dau
n&u don béng cach nh&n nat Diing (Stop) .




Diéu chinh thoi gian ndu

Cai ddt Him néng/Nau nuéng nhanh

Tdng thoi gian ndu bdng cdch nhdn niit +30 gidy (+30s) dé kéo dai
thém 30 gidy cho mét lan ndu.

Nh&n ndt +30 gidy (+30 s) mot Ian cho mbi 30 gidy thém

b=d Ban khong thé diéu chinh thdi gian trong khi ndu & ché do Tu
dong.

St dung chiic nang Ham néng/Nau nudng
nhanh

Véi chiic ndng hdm néng va ndu nuéng nhanh, thoi gian ndu dugc
cai ddt tu dpng va ban khong cdn phdi nhdn niit B&t dau (Start). Ban cé
thé diéu chinh s6 luong bing cdch nhdn niit chitc nang Ham néng
va Ndu nuéng nhanh tuong ting theo so'lin yéu cdu.

Ddu tién, hdy ddt thiic dn & giita dia xoay va dong cita 1o lai.

Nh&n nut HAm néng va Nau nuéng nhanh (Instant Reheat ,
& B2 and Cook) theo s& Ian ban muén.
K&t qua: Thuc &n sé dugc ndu sau dé khoang 2
= &y & giay. Khi ndu xong:

1) Lo sé kéu bip 4 1an.
2) Tin hiéu nhac nhé sé kéu 3 lan. (mdi
phut mot 1an)
3) Gid hién hanh sé& dudc hién thi lai.
Vidu:  Nhin nut Thiic udng (Drinks) mot Ian dé 1am néng mot tach ca
phé. Xem thém chi tiét trong bang & trang sau.

b Chi sf dung vat chiia an toan véi vi séng.

Bdng sau dua ra nhiing ché dp Hgm néng va Nau nudng nhanh, khéi
lugng, thoi gian cho va cdc khuyén cdo tuong ving khdc nhau.

Thuc pham / Lugng Thoi Khuyén cao

Nut dung gian cho

Thiic &n chin 300-350 g 3phat. Datlén dia gém va day bang gidy béng
(ngudi) 400 -450 g danh cho 16 vi séng. Phu hgp cho biia
= &n gdbm 3 mén (vi du thit cé nudc sot,

rau va mot mén phu nhu khoai tay,
cdm hodc mi éng).

Thiic udng 150 ml 1-2 Rot thiic uéng vao mot ly gém nhung
(Ca phé, stia, (1 tach) phut. khéng day nap va ham néng. Dt ly
tra, nudc uéng & 250 ml (150 ml) hoac ca (250 ml) vao gilia
nhiét dé phong) (1 ca) mam xoay, Khudy déu trudc va sau
fwd thdi gian chd.
Thiic an chin 300-350 g 4 phat. L&y thic &n chin déng lanh ra va kiém
doéng lanh 400-450 g tra xem dia c6 thich hgp cho 16 vi séng
(déng lanh) hay khong. Xé vo boc thiic an chin. bat
a8 thic an chin déng lanh vao gitia dia.

Ché do nay thich hgp cho cac suét
thiic &n chin déng lanh gém 3 mon (vi
du thit c6 nudc sét, rau va mot mon
phu nhu khoai tay, cdm hodc mi éng).

Gratin Ca 200 g 2-3 Bat mén gratin ca dong vao trong mot
béng 400g phut. dia thiy tinh chju nhiét c6 kich thuéc
(déng lanh) phu hgp. D4t dia 1&én ré. Ché do nay
s thich hgp véi céc thuc pham ché bién
sén dugc déng lanh bao gém phi lé c&
V@i rau va nudc sot bén trén.
Banh Quich/ 150¢g - Rai déu banh quich hoic pizza 1én ré.
Pizza nho (4-6
déng lanh miéng)
(ddng lanh) 2509
e (7-9
miéng)
Gratin Mi y 200 g 2-3 Dat mi sgi, mi 8ng dong lanh vao dia
déng lanh 400 g phut. thly tinh chiju nhiét phu hgp. Dat dia
(déng lanh) I&n ré. Ché& do nay phu hgp véi mon
xxx gratin mi déng nhu lasagne (mi sgi
det), cannelloni (banh nhan thit) hodc
macaroni (mi 8ng rudi nudc sét pho
mat).



St dung chiic nang ra dong nhanh ty djong

Cdc caidatra dong nhanh tu dong

Chiic nang Ra dong nhanh tu djong cho phép ban ra dong thit, thit
gia cam, cd. Thoi gian rd dong va miic cong sudt dugc cai tw dong.

Ban chi cdn chon chuong trinh va cho biét trong lugng.

Y

Chi sf dung nhiing dia an toan vdi vi séng.

Ddu tién, hdy ddt thiic dn dong lanh & giita dia xoay va dong cita lo

lai.

*%
Rapid

1. Chon kiéu thuc phdm sé ra déng bing céach nhan nut
Ra dong nhanh (Rapid Defrost) ( 35 ) mot hoac nhiéu
1an.

(Xem thém chi ti€t & bang ddi dién)

kg g

2. Chon trong lugng thiic &n bang cach nhadn nit kg va g.
C6 thé chon miic khdi lugng cao nhat 1a 2000 g

®+305

3. Nhan nat B&t dau (Start) ().
K&t qua:
¢ Quaé trinh ra déng bat dau.
& Trong khi ra dong, 10 s& phat tiéng bip

gilia chiing dé nhéc ban trd thic &n
trong 10.
¢ Nhan nut Bat dau (Start) (<>) 1an nita
dé két thuc ra dong.
Ban c6 thé ra déng thuc pham theo cach clia minh. D& lam
thé&, ban chon chiic nang ndu nudng/ham ndng véi muc céng
sudt 180W. Tham khao phén “N&u nudng/Ham néng” trang 8
dé biét thém chi tiét.
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Bdng sau dua ra nhié¢u ché do ra dong nhanh, khoéi lugng, thoi gian
cho va cdc khuyén cdo tuong ving khdc nhau.

Thdo bé tdt cd cdc loai bao bi trudc khi ra dong. Pt thit, thit gia cim,
cd va trdi cdy/qua lén dia men.

Thic an Kh3au phan Thdigian Khuyén céo
cho

1. Thit 100-2000 g 20-90 phut. Boc chan va dau canh bang gidy

& nhém. Trd thit khi nghe ti€ng bip trong
1.
Ché dd nay phu hgp cho thit bo, cliu,
heo, thit lat, mi€ng, hoac thit bam.

2. Thit gia 100-2000 g  20-90 phut. Boc chan va dau canh bang gidy

cam nhdm. Trd thit khi nghe ti€ng bip trong

& 16. Ché& do nay thich hgp cho ga
nguyén con lan ga khéng nguyén con.

3.Ca 100-2000 g  20-80 phut. Boc phan dudi clia ca bang gidy

) nhom. Trd c4 khi nghe ti€ng bip trong
16. Ché do nay thich hgp cho ca
nguyén con lan ca philé.

4. Traicady/ 100-600g  5-20 phat. S&p déu trai cay vao mét dia thly tinh

Qua

can.
Ché dd nay pht hgp cho tat ca loai trai
cay.

b Chon chtic nang Ra déng Tha cong véi muic céng sudt 180W
khi ban muén ra dong thil cong. Dé biét thém chi tiét vé cac
chuc nang va thdi gian ra déng, ban xem trang 19.



Chon phu kié¢n

Két hop Vi séng va Nudng

St dung cdc vt chila an toan vdi vi séng; khong sit dung cdc hop, dia
nhua, ly gidy, cdc logi khdn, v.v..

N&u ban mudn chon ché& dé ndu két hgp (nudng va vi
s6ng), st dung dung cu n&u &n an toan cho 16 vi ba va
chiu nhiét. N6i ndu hoac dung cu kim loai c6 thé lam

héng 16 cla ban.

Can thong tin chi tiét vé néi ndu va dung cu thich hop, hay
tham khao Huéng dan s dung dung cu niu tai trang 14.

Nuéng

Ché dp nuéng cho phép ban ndu va nudng thiic dn nhanh chéng, ma
khong sit dung vi séng. Vi muc dich nay, miéng dém nuéng dugc
cung cdp kem vdi lo vi song.

1. Lam néng 16 nudng dén nhiét dd thich hop, béng cach
nh&n nit Nuéng (Grill) (uY), chon thai gian (10 phat, 1
phat va 10 giay) va nut Bat dau (Start).

2. Hay mé clia va dat thiic an lén ré.

3. Datthdc an Ién miéng dém trong 10.
Nh&n nut Nudng (Grill) (VU ). Chon thdi gian ndu béng
cach nhan nat 10 phat, 1 phat va 10 giay .
(Thai gian nuéng t6i da 1a 60 phut).

i_h min_
£10min § Tmin §

4. Nh&n nat Bat dau (Start) ().
Kétquad: Dén I sé sang khi dia xoaylbét dau xoay.

1) Batdau nau va sau khi két thic 10 sé kéu
bip 4 1an.
Tin hiéu nhéc nhé sé kéu 3 lan (méi phut
mot Ian).

3) Gio hién hanh sé dugc hién thi lai.

Ban khong cén lo I&ng khi thdy thiét bj dun néng db rdi tat
trong khi nuéng. Hé théng nay dugc thiét k& dé tranh qua
nhiét bén trong 16
Luén ludn st dung gang tay khi cham vao vat chia, vi chiing
rat néng.

2)

-
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Ban ciing c6 thé két hop néu vi séng véi nuéng, dé ndu va rdn vang
nhanh chong cung mét liic.

@ _UON LUON dung dung cu ndu an toan cho 16 vi séng va chiu
nhiét. Bia thay tinh ho&c men 1a ly tudng vi chiing cho phép vi
song tac dong déu vao thic an.

LUON LUON diing g&ng tay 16 khi cham dé&n dung cu dung
trong 10, vi ching sé rat néng.

1. M$ clia 16 bang cach &n vao nit I6n ndm & géc dudi
bén phaiclia bang diéu khién. Bat thiic an 1én ré va dat
ré€ Ién dia xoay. Dong clia 1o.

2. Nh&n nat K&t hgp (Combi) (uv).
Kétqua: Ky hiéu sau day sé& hién thi:
#1U(ché& do vi séng va nudng)
600W (cong suat dung)

B<J  Chon miic céng suat bing cach nh&n nut Két
hop (Combi) (uu) nhiéu Ian cho dén khi mic
phl hgp dugc hién thi.

-

Ban khéng thé dat nhiét do clia ché do
nuéng.

3. Dat thai gian ndu bang cach nhan nat 10 phat, 1 phat va
10 gidy . Thdi gian ndu t6i da la 60 phat.

P h i omin i
£10min § Tmin }

4. Nhan nat Bat dau (Start) ().
Kétqua: Viéc ndu két hgp bat du. Khi ndu xong.
1) Lo s& kéu bip 4 Ian.
2) Tin hiéu nhic nhd sé& kéu 3 1an (mbi phat
mat Ian).
3) Gid hién hanh sé& dugdc hién thi lai.

Mtic céng sudt cao nhat cho ché do két hgp vi séng va nudng
la 600W.




Nau nhieu giai doan

Lo vi séng cé thé duoc lgp trinh dé ndu thiic dn qua ba buic. 7. Nhén nat Bt du (Start) ().
Vi du: Ban muén ra dong thiic an va ndu ma khong cdn diing lai dé Kétqua: Baché do [ra dong va ndu (1,11)] dugc chon
cai ddt sau méi budc. Do vdy ban cé thé rda dong va ndu 500g cd theo 1&n lugt ké tiép nhau. Tuy theo ché do ra
ba biide: dong ban7da choq, 10 sé tugong keg o} .
khoang nua chu trinh dé nhac ban trGé chiéu
N O d6 ndu. Khi da ndu xong, 10 s& kéu 4 1an.
Ra’dong ¢ Tin hiéu nhic nhé sé kéu 3 1an (mbi
* Naul phut mot 4n).
®* Ndaull & Gio hién hanh sé& dugc hién thi lai.
Ban c6 thé cai dat ti hai d&n ba buéc khi theo chuong trinh
n&du theo nhiéu budc o

b« N&u ban cai dat ba budc, budc dau tién sé la ra dong.
0 Khéng nhan nat & cho dén khi ban cai dat xong budc sau

cung.
oy 1. Nh&n nat Nhanh (Rapid) ( 55 ) mot hodc nhiéu Ian.
00
Rapid
2. Chon trong lugng b&ng cach nhan nit kg va g theo s6 1an
tuang ting (vi du 500 g).
kg g

3. Nhén nat Miic Céng suat (Power Level) ( ).

Ché& do vi song(l):

A néu can thiét, d4t mic cong sudt bang cach
nh&n nat Mu’p Cong suat (Power Level) ()
mot hay nhiéu lan.

(vi dy 600 W)

4. Cai d4t thoi gian ndu bang cach nhan nat 10 phat, 1 phat
va 10 gidy vGi s6 lan tuong tng (vi du 4 phat).

h min

Tomin . Tmin : 0%

| 5. Nhan nutNudng (Grill) (LU).
Ché& dd nudng (II):
uw g

6. Cai dat thoi gian ndu bang cach nhan nat 10 phat, 1 phat
va 10 gidy vGi s8 Ian tuong tng (vi du 5 phut).
(Thgi gian nudng t6i da la 60 phut).

h min

Tomin : Tmin | 0°
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Tdt tiéng kéu bip Khéa lo vi song cua ban an toan

Ban c6 thé tdt tiéng bip khi nao ban mudn. Lo vi séng ctia ban duoc trang bi mt chuong trinh ddc biét An toan
o . ofs 4k doi véi tré em, cho phép 1o duoc “khéa” lam cho tré em hodic bdt ky ai
1. Nhan ndt Diing (Stop) () va Bat dau (Start) (D) khong quen khong the vdn hanh né mot cdach ngdu nhién.

- cung mot luc. . oy . A TN T N
9 K&t qua: Lo sé& khdng kéu bip m&i khi ban nhan nat. | Lo ¢o the dugc khoa bét ky liic nao.
1. Nh&n ddng thdi nat Diing (Stop) (€)) va Péng hé
O (@ | R i g anon b
2. D& mé lai tiéng bip, nh&n déng thai nut Diing (Sto : Kétqua: Khilo bi khda lai (khong thé chon bat ky
: g bip 9 g (Stop)
chiic nang nao).

o (&) va Bat dau (Start) () lan nira.

K&t qua: Lo sé phat lai ti€ng bip. .
On - T
- 2. Dé md khda cho 10, nhan dong thdi nat Duing (Stop) ()

© l @ va Péng hé (Clock) (@ ) Ian nira.
Stop é Két qua: Lo cé thé dugc st dung mot cach binh

thudng.
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Hudng dén sit dung dung cu ndu

Dé néu thiic dn trong 1o vi séng, vi séng cé thé tic dpng vao thiic dn,
ma khong bi phdn xa hodc hép thu béi chiéc dia dang ding.

Cén cdn thdn khi chon dung cu ndu. Néu dung cu ndu dugc ghi la an
toan cho 1o vi séng, ban khong cdn phdi lo ldng.

Bdng sau ddy liét ké nhiéu loai dung cu ndu va chi ra khi nao va thé
nao chiing dugc dung trong mot lo vi song.

Dung cu nau An toan cho Ghichu
10 vi séng
Giay nhém v X C6 thé dugc st dung vdi s6 lugng nhd

dé bao vé thiic &n khéng ndu qua
chin. H6 quang xu&t hién néu gidy
nhém quéa gén vach 16 hoéc néu dung
quéa nhiéu gidy nhém.

Pia nuéng v Khong nén dé néng trudc qua 8 phut.

D6 sii va dé bang dat nung Sanh, gém, d6 d&t c6 men va dé su
lam bang d&t sét tron véi tro xuong
thuéng thich hgp, mién la khéng cé
trang tri hoa van kim loai.

Dia polyester loai dung réi Mot s8 thiic &n déng lanh dugc déng
bo goi trong cac dia nhu vay.
Bao bi thiic an nhanh
* Ly dung loai v C6 thé dugc sl dung dé ham thuc &n.
Polystyrene N&u qué lau cé thé lam cho
polystyrene chay ra.
* Bao gidy hodc bdo X C6 thé bét Ilra.
* Gidy tai ché hoac
dé thy tinh trang X C6 thé lam xet Itia.
tri kim loai
D6 thay tinh
e D6 gém chiu nhiét C6 thé dudc st dung, mién la khéng
c6 trang tri bang hoa van kim loai.
e D6 thy tinhtinh C6 thé dugc st dung dé ham thiic &n
x40 ho#c chét 16ng. Thay tinh mdng c6 thé
nit hodc bé khi lam néng dot ngot.
* Binh thly tinh v Phai g& bd nép. Chi thich hgp cho
ham nong.
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Kim loai

* Dia
® Bao dung cho td
lanh

C6 thé lam xet Ilia hodc chay.

Giady

¢ Khay, ly, khan an
va gidy tham

* Gidy taiché

Vi thai gian n&du ngan va ham néng.
Van hédp thu dé 4m du thua.

C6 thé 1am xet I0a.

Nhua

* Dung cu chtia

e Gidy béng dung
lam bao bi thuc
ph&m

* Bao dung trong tl
lanh

Déc biét néu la nhya chéng nhiét. Vai
loai nhya khac c6 thé bién dang hoac
mat mau & nhiét dd cao. Khong dung
nhua Melamine.

C6 thé dudc st dung dé gii do &m.
Piing cho cham vao thiic an. Can than
khi g& gidy trong khi hoi nong thoat ra.
C6 thé gay bdng hoac chay. Khong
nén che kin hai. Chich vi mot chiéc
nia, néu can.

Gidy sap va gidy chéng
dau

v/ : Khuyén cao
v X: SUi dung cén than

X

: Khong an toan

C6 thé dugc st dung dé gitt do &m va
trdnh vang tung tée.



Hudng dén ndu

LO VI SONG

Nang lugng vi séng thudng tac dong vao thic an, thu hat va hap thu bdi nudc,
chét béo va dudng clia no.

Vi séng lam cho cac phan ti trong thic &n di chuyén nhanh. Sy chuyén déng
nhanh clia cac phan tii nay sé tao ra ma sat va két qua la nhiét s& lam chin thiic
an.

NAU

Dung cu nau dung cho niu vi séng:

Dung cu n&u phai cho phép nang lugng vi séng di qua n6 véi mét hiéu qua téi
da. Vi séng bi phan xa bdi kim loai, nhu thép, nhém va déng, nhung né cé thé di
qua dé men, thy tinh, gdm va nhya cing nhu gidy va gé. Do vay thic an khéng
bao gié nén ndu vdi dung cu chiia bang kim loai.

Thiic &n thich hgp cho viéc nau bang vi séng:

Nhiéu loai thiic &n thich hgp cho viéc ndu bang vi s6ng, bao gém rau cai tuci va
doéng lanh, trai cay, mi 6ng, gao, ngii cdc, dau, ca, va thit. Nuoc ch&m, siia tring,
sup, banh pudding ndng, mut, va tucng 6t cung c6 thé dugc nau trong 10 vi song.
N6i chung, n&u nuéng béng vi séng la ly tudng cho moi thiic &n dugc chuén bi
mdt cach binh thudng trong ngan gili nhiét. Bo 1dng hoadc sbcdla, vi dy (xem
chuong vé I16i khuyén, ky thuat va meo).

Bao phu khi nau

Bao phu thic an khi n&u an rat quan trong, khi nudc béc hai va tham gia vao qua
trinh dé ndu nudng. Thic an c6 thé dugc bao phl bang nhiéu cach: nhu véi mot
khay men, st dung nép ho#c gidy béng dung cho 16 vi séng.

Thoi gian ché
Sau khi ndu thiic an xong thai gian chd rdt quan trong gitp nhiét lan téa déu
trong thtic an.
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Hudng dan nau cho rau cai déng lanh

SU dung mot té thly tinh chiu nhiét thich hgp cé ndp. N&u trong thdi gian t6i
thi€éu — xem bang. Tiép tuc ndu dé dat k&t qua ban mudn.

Khudy hai lan IGc ndu va mét 1an sau khi ndu. Thém mudi, rau thdm hodc bd sau
khi nau. Bay nép trong khi chg.

Thic &n Khdu [Céng [Thai Théi gian [Hudng dan
phan |[suat |gian cho (phut)
(phut)

Rau bina 150g | 600W | 5%-6%2 2-3 Thém 15 ml (1 mudng
canh) nuéc lanh.

Bong céi xanh | 300 g |600 W | 10-11 2-3 Thém 15 ml (1 mubng
canh) nudc lanh.

Pau 300 g |600 W 8-9 2-3 Thém 15 ml (1 mudng
canh) nuéc lanh.

Pau Xanh 300 g |600 W | 10-11 2-3 Thém 15 ml (1 mudng
canh) nudc lanh.

Rau caihénhgp | 300 g [600 W | 9-10 2-3 Thém 15 ml (1 mudng

(ca rét/dau/bép canh) nuéc lanh.

ngo)

Rau caihénhgp | 300 g | 600 W | 812-9% 2-3 Thém 15 ml (1 mubng

(Kiéu Trung canh) nugc lanh.

Hoa)




Huéng dén ndu (tiép theo)

Huéng din nidu gao va mi 6n

Gao: Dung mdt chén thiy tinh I6n chiu nhiét c6 nap day vdi lugng gao
gép doi trong sudt thai gian. Day nép khi ndu.
Sau khi thai gian ndu két thic, khudy trudc thdi gian chd thém mudi
hoac thém rau tham va bo.
Ghi chi: gao c6 thé khéng hdp thu nudc hoan toan sau khi thai
gian ndu két thic.
Mi 6ng : Dung mot chén thly tinh 16n chju nhiét. Thém nudc dé nau, mot
chit mugi va khudy déu. Khong day nap khi nau.
Khuay trong Itic va sau khi ndu. Day nap trong thai gian chd va
chat nudc can sau dé.
Thic an Khau Céng Thdi gian |Thai gian Hudng dan
phan suat (phut) cha (phut)
Gao Trang 250g | 750 W 17-18 5 Thém 500 ml
(ludc so) nuéc lanh.
Gao ltc 250g | 750 W 22-23 5 Thém 500 ml
(luéc sa) nudgc lanh.
Gao hén hgp 250g | 750 W 18-19 5 Thém 500 ml
(gao + gao hoang nuéc lanh.
da)
Bap hén hop 250g | 750 W | 19-20 5 Thém 400 ml
(gao + ngii coc) nudc lanh.
Mi éng 2509 | 750 W 11-12 5 Thém 1000 ml
nuéc néng.

16

Huéng din niu cho rau cai tuci

S{ dung mot to thly tinh chiu nhiét thich hgp c¢é ndp. Thém 30-45 ml nudc lanh
(2-3 muéng canh) cho méi 250 g trii khi mt ligng nudc khac dugdc dé xudt —
xem bang. N&u trong thdi gian t6i thifu — xem bang. Tiép tuc n&u dé dat két qua
ban muén. Khudy mét Ian trong lic ndu va mot I1an sau khi ndu. Thém muéi, rau
tham hodc bo sau khi ndu. Day nép trong thdi gian chd la 3 phat.

Meo:

Cét rau cai tugi thanh tiing doan kich thudc nhu nhau. Cang cat
nhd, cang n&u nhanh.

Céc loai rau nén dugc ndu 6 muc cdng suat vi séng cao nhat (750 W).

Thiic an Khau Thoi Thai gian [Huéng dan

phan |gian chd (phut)
(phut)

Bong cai 2509 | 5-5% 3 Chuan bj cac bong cai kich thudc

xanh 500g | 8%-9 déu nhau. X&p dat cong vao giiia.

CaiBrucxen | 250g |6%-7% 3 Thém 60-75 ml (5-6 mudng canh)
nudc.

Ca rét 250 g 5-6 3 Cét ca rét thanh lat déu nhau.

Caistp Io 250g | 5%-6 3 Chuén bi cac bong cai kich thudc

500 g | 9%-10 déu nhau. Cat cac bong I6n 1am
doi. Xép dat cong vao gitia.

Bi xanh 2509 4-4% 3 Cét~b|' thanh lat. Thém 30 ml (2
muong canh) nudc hoac mot cuc
ba. N&u cho dén khi mém.

Ca tim 2509 | 4%-5 3 Cét~ca thanh lat nhd va dé vao 1
muong canh nudc chanh.

Toi tay 2509 | 5-5% 3 Cét t6i thanh lat day.

N&m 1259 | 1%-2 3 Chué&n bi ndm dé nguyén hay x&t

250 g | 3%2-4 ra. Khdng thém chut nudc nao.
B8 nudc chanh vao. Thém gia vi
mudi va tiéu. Chat bét nudc trude
khi dung.

Hanh 250 g 5-6 3 Cat hanh thanh lat hoac cat doi.
Chi thém 15 ml (1 mudng canh)
nudc.

Ot 250 g 4%>-5 3 Céat 6t thanh lat nhd.

Khoai tay 2509 5-6 3 Can khoai tay d& 16t v va cétlam

500 g 9-10 doi hoac lam tu déu dan.

Cu Cai 2509 | 5-5% 3 Cét cl cai thanh khéi nhd.




Huéng dén ndu (tiép theo)

HAM NONG

Lo vi song clia ban s& ham ndng thic an it tén thai gian hon so vdi 10 truyén
théng 106 nung.

S{ dung cac mic céng suét va thsi gian ham ndng trong dé thi sau nhu mot
hudng dan. Thdi gian trong s6 dé tng véi chat 1dng & nhiét do phong khoang +18
dén +20°C hoac thiic an ngudi c6 nhiét do ti +5 dén +7°C.

Sép xé&p va day nap ,
Tranh ham ndng khai I6n nhu miéng thit chua cat — chung sé bj chay va kho

trudc khi bén trong dugc nong Ién. Ham néng cac miéng nho sé thanh cong hon.

Muc céng suat va khudy

Vai loai thiic an c6 thé dugc ham néng khi dung cong suét 750 W trong khi céc
thiic &n khac ham néng & mic 600 W, 450 W hoac ngay ca 300 W.

Hay kiém tra & cac bang huéng dan. Néi chung, ham néng thiic an & mic cong
suét thap t8t hon, néu thic an dang manh dé, sé lugng nhiéu, hoéc cdn ham
néng nhanh chéng (vi du dang miéng nho).

Khudy déu ho#c dao thiic &n Iic ham néng dé c6 két qua t6t hon. N&u dugc,
khudy lai trugc khi dung.

C4n quan tam dac biét khi ham ch&t 16ng va thic an cho tré. Nhdm ngén ngua
viéc trao chat 16ng khi ndu va c6 thé bi bdng, hay khudy trudc, trong va sau khi
nau. Giil ching trong 1 vi séng trong thdi gian chd. Ching tdi dé xuat dat mubng
nhua hoac thly tinh vao chat Idng. Tranh ndu thiic an qua lau (va do vay bi
hdng) thiic an.

T6t nhét la udc lugng thi€u thai gian ndu va thém thdi gian ndu thém, néu can.

Pun néng va thgi gian cho .
Khi ham ndng thic &n 1an dau, can ghi chi thgi gian da thuc hién — d€ tham
khao sau nay.

Ludn dam bao la thic &n dugc ham néng déu khép.

Cho phép thiic an duy tri mot khoang thdi gian ngan sau khi ham néng — dé nhiét
do lan déu.

Thai gian chd dé xudt sau khi ham ndong la 2-4 phat, tri khi c6 mot thai gian khac
dugc dé xuat trén biéu do.

Cén quan tam dac biét khi ham chat 16ng va thiic an cho tré. Ciing can xem
chuang vé céc bién phap an toan.

17

HAM NONG CHAT LONG

Luén cho phep thai gian chd t6i thleu Ia 20 giay sau khi lo tat dé cho nhiét do lan
déu. Khuay trong khi lam néng néu cén, va LUON LUON khuay sau khi lam
néng. Nham ngin ngtia bi tran va c6 thé gay bdng, ban can dat mot mudng hoéc
que thQy tinh vao chat 1dng khudy trudc, trong va sau khi ham.

HAM NONG THUC AN DANH CHO TRE

THUC AN DANH CHO TRE: D6 ra mot dia men sau. Dy bang nép nhua.
Khudy déu sau khi ham néng! D& duy tri 2-3 phut trudc khi ding. Khudy lai va
kiém tra nhiét do. Nhiét do st dung dé xudt: gidia 30-40°C.

SUA DANH CHO TRé Rét sita vao mdt chai thly tinh da dugc kh{i trung. Ham
nong khong day nap. Khéng bao gi6 ham binh siia c6 gan ndm v, vi binh c6 thé
bind do qua nong Lac déu trudc thai g|an chd va khudy lai trugc khi dung! Ludn
ludn can than kiém tra nhiét do siia cla tré ho#c thiic &n siia trudc khi cho tré
an. Nhiét do st dung dé xuét: khoang 37°C.

CHU Y:

Thc an danh cho tré dac biét can dugc kiém tra c&n than trudc khi cho tré dung
dé ngan nguia bi bdng.

S dung cac mUic cong suét va thdi gian trong bang ti€p theo nhu mdt huéng dan
cho viéc ham néng.



Huéng dén ndu (tiép theo)

Ham néng chat 16ng va thiic dn

S0 dung céc mic cong sudt va thdi gian trong bang nay nhu mdt huéng dan cho
viéc ham néng.

Thic an Khau |Cong ([Thaigian [Thoigian |Hudng dan
phan |[suat |[(phut) ché (phat)

Thic udng 150ml | 750W |  11%-2 1-2 R6t thiic uéng vao mot

(ca phé, siia, |(1 tach) ly gdm nhung khong

tra, nugc véi | 250ml 2-21% day n&p va ham néng.

nhiét do (1 ca) Pbatly (150 ml) hoac ca

phong) (250 ml) vao gitra mam
xoay, Khudy déu truéc
va sau thdi gian chd.

Sup (ngudi) 250g |[750W | 3-3% 2-3 Ro6t vao dia men sau.

450g 4-4% Pay bang nép nhua.

Khu&y déu sau khi ham
nong. Khudy lai truéc
khi dung.

Mén ham 350g | 600W 5-6 2-3 P&t mon ham vao mot

(ngudi) dia men sau.
Pay bang nép nhya.
Khudy Iic dang ham
néng va khudy lai truéc
ldc chd va ldc dung.

Mi &ng VGi 350g | 600W 4-5 3 DPat mi 6ng (nhu

nudc sét spaghetti hoac nui

(nguoi) triing) vao mot dia men
can. Day bing gidy
béng dung cho 10 vi
so6ng. Khudy trugc khi
dung.

Chan nuéc 350g |600W | 4%2-5% 3 DPat mi 6ng (nhu ravioli,

s6t (ngudi) tortellini) vao dia men

vao mi éng sau. Pay béng nap
nhya. Khudy luc dang
ham nong va khudy lai
trugc luc chd va luc
dung.

Mén an trén 300g |600W 5-6 3 Pat2-3 mén an bi ngudi

dia (ngudi) 4009 6-7 vao mét dia men.

Boc bang gidy béng
dung cho 16 vi séng.

Thuc an Khau Coéng |Thai gian |Thaigian [Hudng dan

phan ([sudt |(phat) ché (phat)
Thic an chin | 300g |[600W |11%2-12%2 4 Pat dia chiu nhiét dung
déng lanh 4009 13-14 cho 16 vi séng c6 chua

thic an chin déng lanh
(-18°C) Ién dia xoay.
bam thling mang boc
hodc boc thiic &n bang
gidy bong nhya ding
cho 16 vi séng. Sau dé
ham néng vdi thaoi gian
chd 4 phut.

Ham ndng thic an va siia danh cho tré
S0 dung cac mic cong suét va thdi gian trong bang nay nhu mdt huéng dan cho
viéc ham néng.

Thic &n Khdu [Céng [Théigian [Thai Huéng dan
phan |suét gian chd
(phut)
Thuc an 190g |600W| 30giay 2-3 |D6 ra moét dia men sau.
danh cho Day nap khi n4u.
tré (rau cai Khudy sau thai gian nau.
+ thit) Chd trong 2-3 phat.
Trudc khi dung, hay
khudy déu va kiém tra
nhiét do c&n than.
Chao cho 190g (600W | 20giay 2-3  |D38 ra mot dia men sau.
tré (ngii céc Day nap khi n4u.
+ slia + trai Khudy sau thai gian nau.
cay) Chd trong 2-3 phut.
Trudc khi dung, hay
khudy déu va kiém tra
nhiét do can than.
Siia danh | 100ml |300W | 30-40giay. | 2-3 |Khudy hoac lac déu va dé
cho tré: vao mot chai thay tinh da
1phut. dén dugc khi trung. Dat vao
200ml 1phut.10gi gilia dia xoay. Khong day
ay. nap khi ndu. L&c déu va

chd it nhat 3 phat. Trude
khi dung, l4c déu va kiém
tra nhiét do c&n than.




Huéng dén ndu (tiép theo)

RA PONG

Lo vi song la mdt phuang thiic tuyét vai cho ra déng thic an. Lo vi sdng ra dong
t6t thiic &n dong lanh trong mat thai gian ngan. Diéu nay cuc ky thuan Igi, néu
gia dinh ban c6 khach viéng dot xuét.

Thit gia cdm dong lanh phai dudc ra déng hoan toan trudc khi ndu. B4 moi day
budc kim loai va moi I6p bao dé cho nudc chay ra ngoai khi ra déng.

Dat thiic &n dong lanh trén mot dia khong day. Lat nghiéng phan nlra, chat chat
16ng va g& bd moi phan cang nhanh cang tét.

Kiém tra thiic &n dé& bao dam réng thic an khong ngudi lanh.

N&u cac phan nhé hon va méng han cia thic &n déng lanh bat dau néng lén,
chting c6 thé con dugc boc béng gidy nhdm quanh chiing ltc ra dong.

C6 thé thit gia cAm bat dau dugc lam néng mét ngoai, ngung chay tan ra va cho
phép duy tri trong 20 phut trudc khi ti€p tuc.
Séap x&p cho c4, thit va thit gia cAm dugc duy tri nhdm ra déng hoan toan. Thai
gian chd cho rd dong hoan toan thay ddi phu thudc vao sé lugng thic an ra
dong. Hay tham khéo bang sau day.

Meo: Thc an mdng ra déng tét han thiic &n day va sé lugng thiic &n nhod
can it th&i gian hon s6 lugng thiic &n I16n. Hay ghi nhé meo nay khi
lam déng va rd dong thic an.

D§ ra déng thyc phdm & nhiét dé khodng -18 dén - 20°C, thuc hién nhu huéng
dan & bang sau.
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Moi thiic &n déng lanh can ra déng dung muc cdng suat (180 W).

Thiic an Kh3u Thai gian | Thai gian |Huéng dan
phan  |(phat) ché
(phut)
Thit
Bo xat lat | 500g 10-12 5-20 |bat thit vao mét dia men can.
Boc céc canh mdng béng gidy
Mié€ng thit nhom. ,
heo 2509 7-8 Trd thidc an sau mét ndia thai
gian ra doéng!
Thit gia cam
Miéng thit | 500g 12-14 15-40 |TruGc hét, dit cac miéng ga vGi
ga (2 phén da huéng xudng, toan con
miéng) ga vdi phan nguc huéng xudng
Nguyén 25-28 mc;Jt dia men can. ‘Bocﬁphé‘nm
con ga 1000g mong n_t]u caljh va Qhaq dlﬂOI
bang gidy nhém. Tré thuc an
sau mot nlra thdi gian ra dong!
Ca
Philé Ca 2509 6-7 5-20 |Déat ca dong lanh vao gitia mot
(2 dia men can.
miéng) | 11-13 S&p phan méng hon bén dudi
4009 cac phéan day.
(4 Boc cac ddu nhon bang gidy
miéng) nhédm. Trd thiic &n sau mot nla
thdi gian ra dong!
Trai cay
Qua 250¢g 6-7 5-10 |Dan trai cay Ién mot dia thiy
mong tinh tron, can (cé dudng kinh
16n).
Banh mi
Obanhmi 2 112-2 5-10 |S&p banh mitheo vong tron hay
(m&icai. | miéng 3-4 theo chiéu ndm ngang trén gidy
50 g) 4 tham & gitia dia xoay.
Banh mi miéng 4-5 Trd thiic &n sau mot nlia thdi
< gian ra doéng!
nueng/ | He6q | g-10
Sandwich
Blc (lua
mi+
bot lua
mach)




Huéng dén ndu (tiép theo)

NUONG

Thiét bi dun néng dé nuéng dat & bén dudi I6p trén cling clia khoang nuéng. N6
hoat déng khi clra 10 d& déng va dia xoay dang quay. Dia xoay sé& lam cho thiic
an dugc chin déu han. Lam ndng vi nudng trude trong thdi gian 4 phut sé lam
cho thiic an chin nhanh haon.

Do dung chia thiic an dé nuéng:

Phai chju Itra va bang kim loai. Khong s dung bat ky loai dung cu nao béng
nhya, vi ching sé bi ndng chay.

Thiic an phu hgp cho nuéng:

Thit sudn, xuc xich, thit miéng dé nudng, hamburger, thit Ign mudi x6ng khoi va
lat thit dui mudi, mi€ng ca mdng, sandwich va tat ca cac loai banh mi nuéng c6
phét them gia vi.

CAC BIEM LUU Y:

Khi chi st dung riéng ché dé nuéng, phai ddm bao thiét bi dun néng ndm ngang
bén dudi mat trén cla khoang 10 va vi tri diing khong sat thanh sau. Hay nhé
réng thic &n phai dugc dat trén ré trén, néu khong cé chi dan nao khac.

VI SONG + NUONG

Ché do nay két hgp nhiét blic xa tii bd phan nudng coéng vdi toc do clia vi song
dé xii ly thiic an. Chung hoat dong khi clia 16 da déng va dia xoay dang xoay. Do
c6 su xoay clia dia xoay, thiic an sé chin déu. C6 sy két hgp clia ca 3 ché do
trong mé hinh nay:

600 W + Nudéng, 450 W + Nudng va 300 W + Nuéng.

Dung cu nau dung cho ché& dé két hgp vi séng + nuéng

Hay st dung nhitng dung cu ma vi séng c6 thé di qua. Céc dung cu nay phai
chiu Ira. Khong st dung dung cu kim loai v6i ché dé két hgp nay. Khong st
dung bat ky loai dung cu nao b&ng nhuya, vi chiing s& bi néng chay.

Thic an phiu hgp dé nau bing vi séng va nudng:

Thuc an phu hgp cho ché do két hgp nay bao goém tat ca céc loai thiic an da
dugc ndu chin can ham néng va lam chin (vi du nhu banh ngot nudng), cling nhu
nhiing loai thiic &n can it thdi gian dé lam chin phan bén trén clia né. Ngoai ra,
ché& do nay con dudc st dung cho nhiing miéng thiic &n day va lam cho thic &n
mau chin va gion (vi du nhu nhiing miéng thit ga, phai tr& ching sau mét nlia
thdi gian lam chin). Hay tham kh&o phan hudéng dan st dung 16 nuéng dé biét
thém chi ti€t.

CACPIEM LUU Y:

Khi chi st dung ché& do két hgp (vi song + nudng), phai dam bao thiét bj dun
néng ndm ngang bén dudi mat trén cla khoang 10 va vj tri ding khong sat thanh
sau. Hay nhé ring thiic &n phai dugc dat trén ré trén, néu khang c6 chi dan nao
khac. N&u khong thi chiing phai dugc dat truc tiép trén dia xoay. Hay tham khao
cac hudng dan trong bang sau.

Thtic &n phai dudc trd néu no6 can dugc lam vang ca hai bén.

Huéng dan nuéng

SU dung chiic ning nuéng dé lam néng trudc dau sinh nhiét khi nuéng
thiic an tuci va déng lanh. }

S{ dung cac muc cong sudt va thai gian trong bang nay nhu mot hudng dan cho
viéc nudng.

Thuc an
tudi séng

2. Thoi
gian
mot

Khau phan [Théi [Céng [1.Théi
gian |suat [gian
lam mot
nong mat mat
(phut) (phat) |(phut.)

Huéng dan

Cac lat
banh mi
nuéng
Banh mi
tron (da
nuéng)

4 miéng 5 |Chi 6-7 5-6
(4 x 259) nuéng

bat nhiing lat banh
k& nhau trén ré.

P& banh mi cudn sén
vGi mat day nglia lén
thanh hinh tron truc
ti€p 1&n ré.

5Y- -- |Céat ca chua lam hai.
612 R&c muéi, tiéu va
phé&t mét chiut bo 1&n
trén.

S&p chung thanh mot
vong tron trén mot
dia thly tinh can chiu
nhiét. Datdialéntrén
ré.

Nudng céac lat banh
mi trugc. Dat banh mi
nudéng c6 phét
nguyén liéu Ién mat
(giam béng, dua, bo
lat) ndm canh nhau
trén ré.

Sau khi da nuéng
xong, dgi trong vong
2-3 phit.

Chuén bij thit ga
mi€ng vi du nhu canh
ga va dui ga, dau va
gia vi.

Xép theo hinh tron
trén mi€ng dém vai
phan xuong quay vao
gitia 1o.

Sau khi nuéng, dgi

2-4 |at 3 |Chi 3-4 2-3
nuéng

Ca chua 300 W

nuéng

250g 5
(2miéng) +
Nuéng

Banh mi
nuéng
Hawaii

2 miéng 5 |300W
(300 g) +
Nuéng

Cénh ga 11-13 | 10-12

(ngudi)

400 -5009 5 300 W
(6 miéng) +
Nudéng

trong vong 2-3 phut.




Huéng dén ndu (tiép theo)

Huéng din nuéng (ti€p tuc)

Thiic &n
tuci song

Khau phan

Thaoi
gian
lam
néng
(phat)

Cong
suat

1. Thoi
gian
mot

mat
(phut)

2. Thai
gian
mot

mat
(phut.)

Hudng dan

Khoai tay
nuéng

Mi déng

Gratin C&
béng

béng lanh
Banh
Pizza
Snack

bdng lanh
Banh
Streusel

500 g

400 g

400 g

2509
(8 miéng)

200 -250g
(1-2
miéng)

5

450 W
+Nuéng

600 W
+Nudng

600 W
+Nuéng

300 W
+Nudng

300 W
+Nuéng

10-12

14-16

16-18

12-13

4-6

Cat khoai tay lam déi
va xép tron trén
miéng dém véi mat
cat ip xudng. Phét
dau 6 liu va gia vi Ién
mét cat. Sau d6
nuéng trong vong 3
phut.

bat mi dong (-18°C),
vidu nhu lasagne (mi
sdi det), cannelloni
(banh nhan thit) hoac
macaroni (mi 6ng
rugi nugc sét pho
mat) vao dia thiy tinh
chiu nhiét c6 kich
thudc phu hop va dé
I&n ré.

Dé gratin c4 déng
lanh (-18°C) vao dia
thay tinh chiu nhiét
¢6 kich thuéc phu
hgp.

va dé lenré.

Pat cac banh pizza
dong lanh (-18°C)
hodc cac banh quich
trong vong tron trén
ré.

Dat cac miéng banh
dong lanh (-18°C)
canh nhau trén ré.
Sau d6 chd ra dong
trong 5 phat.
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CAC MEO PAC BIET

LAM TAN BO o
D&t 50 g bo vao mot dia thiy tinh nho, sau. Pay bang nap nhya.
Lam néng trong vong 30-40 giay vGi muc cong sudt 750 W cho dén khi bg tan ra.

LAM TAN SOCOLA

D&t 100 g socdla vao mot dia thlly tinh nhd, sau.

Lam noéng tir 3-5 phat, st dung mic cong suét 450 W dén khi sdcdla tan ra.
Khud@y mot dén hai lan trong qua trinh lam tan chay. S dung gang tay khi 14y ra!

LAM TAN MAT ONG KI:E'T TINH

D&t 20 g mat ong tinh thé vao mot dia thly tinh nhd, sau.

Lam no6ng trong vong 20-30 giay véi mic cong suét 300 W cho dén khi mat ong
tan ra.

LAM TAN GELATINE

Dat miéng gelatine khd (10 g) vao nudc lanh trong vong 5 pht.
Dét gelatine da dugc 1am kho vao mét bat thdy tinh nhoé chju nhiét.
Lam nong trong vong 1 phat véi miic cong suét 300W.

Khudy sau khi lam tan gelatine.

NAU GLAZE/KEM TRUNG (PE LAM BANH NGOT VA BANH GATO)

Tron glaze (khodng 14 g) véi 40 g dudng va 250 ml nudc lanh.

N&u bing chén thly tinh chiu nhiét khong day nép tir 3% dén 4 phat véi mic
cong suat 750 W, dén khi glaze/kem triing tr& nén trong sudt. Khudy hai lan
trong khi n&u.

LAM MUT

D&t 600 g trai cay (vi du nhu dau tron) trong mot bat thly tinh chiu nhiét cé kich
thudc phu hgp va cé nap day. Thém 300 g dudng va khudy déu

N&u c6 nap day trong vong tu 10-12 phit véi mic cong suét 750 W.

Khudy nhiéu Ian trong khi ndu. B vao mét lo nhd bang thay tinh c6 nap

day dang xoay. D& nép day trong vong 5 phut.

LAM BANH PUDDING

Tron bot pudding véi dudng va siia (500 ml) truc tiép theo hudng dan clia nha
san xudt va khudy déu. S dung mot bat thdy tinh chiu nhiét cé kich thugc phu
hgp va c6 nap day. N&u c6 day nép s& can tu 6% dén 7% phut véi mic cong
sudt 750 W.

Khudy nhiéu 1an trong khi n&u.

NUGNG HANH BAO

Trai 30 g cac lat hanh dao vao mét dia men ¢ kich ¢ vua.

Dao vai lan trong khoang 3% dén 4% phut véi mic cong sudt 600 W.
Dé yén trong 16 tU 2-3 phat. Si dung gang tay khi Idy ral




Lam sach lo vi song

Bao qudn va siia chiia 1o vi song

Cdc bj phdn sau ddy ciia 1o vi song cdn dugc lam sach thuong xuyén
de tranh dau ma va cdc mdu thiic dn tich tu lai:

Bé mdt trong va ngoai

® (Cia lo va dém cita 1o

® Dia xoay va Vong xoay
@™ | UON LUON dam bao réng dém ctia |6 ludn sach va clia ludn
dudc déng dung cach.
Khéng dam bao 10 sach thudng xuyén cé thé dan dén ri sét
bé mat, &nh hudng dén tudi tho clia 16 va c6 kha nang dan
dén tinh trang nguy hiém.

-

1. Lam sach mat ngoai Id b&ng vai mém, nudc &m c6 xa béng. Lau nhe va
lam kho rao.

2. Loai bd b4t ky vét bAn nao & mat trong 16 hay trén vong xoay bang vai cé xa
bdéng. Lau nhe va lam kho rao.

3. Pé loai bd cac mau thiic &n da héa cting va khii mui cho thiét bi, hay d4t mot
ly nugc chanh pha lodng vao dia xoay va ndu trong vong 10 phut & céng suat
cuc dai.

4. RUa dfa an toan trong may rifa chén méi khi can thiét.

B KHONG lam d8 nuéc vao cac khe. KHONG sii dung bt ky

s&n ph&m tay rlra hay dung méi héa hoc nao. Hay dic biét
chu y khi lam vé sinh dém clia 16 dé dAm bao khéng cé cac
hat:

e Tichtu

¢ Ngan cén clia 16 dong ding cach

Lam sach khoang 16 vi séng sau méi 1an s dung bang dung
dich tdy nhe, nhung dé 16 nguoi di réi méi tién hanh lam sach
dé tranh bj hu.
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Mot vai khuyén cdo nén dugc luu y khi bdo qudn va sita chiia 1o vi
song cua ban.
Phdi ngung sii dung 10 néu cita lo hay dém ciia lo bi hu héng:
* Ban Ié bi gay
bém ctia 1o bi hong
® Khoang lo bi méo hay cong vénh

Chi nhdn vién ky thudt duoc dao tao mdéi dupc sita chita.

@ KHONG thao bd phan vé boc bén ngoai ciia 16. N&u 15 bi I5i
va can phai slia chifa hodc ban nghi ngd vé diéu kién clia né:
* RuUt day ngudn cla 16 ra khdi & cdm
e Lién hé vdi dich vu hau mai gan nhét

X N&u ban muén tam cat 16 di, nén chon mét nai khd rdo, sach
bui.
Ly do: Bui va hoi &m c6 thé &nh hudng xau dén cac bod phan
dang hoat déng cua 0.

X

Lo vi séng nay khéong dung cho muc dich céng nghiép.



Cdc thong so'ky thudt Diém ghi chu

SAMSUNG luén cé gdng cdi tién sdén phdm ctia minh. Do dé cdc
thong s6 mdau md ciing nhu hudéng dan sit dung sé duogc thay doi ma

khong duoc thong bdo.
Dong may GW73C
Nguén dién 230V ~ 50 Hz
Mdic tiéu thu nang lugng
Visong 1100 W
Nudéng 950 W °
2050 W

Ché dd két hap

Céng suit ra

100 W / 750 W (IEC-705)

Tan s6 hoat dong

2450 MHz

Magnetron

OM75S (31)

Phuong phap lam mat

Pong co quat lam mat

Kich thuéc (Rong x

Cao x Sau) 489 x 275 x 387 mm
Bén ngoai 330 x 187 x 320 mm
Khoang Io

Thé tich 20 Iit

Trong lugng
Tinh khoang 13,5 kg
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ELECTRONICS

Néu ban cé cau héi hay I6i binh nao lién quan dén san pham cua
Samsung, vui long lién hé trung tdam ho trg khach hang cia SAMSUNG

Tel : 1 800 588 889
www.samsung.com/vn
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