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& Thong tin an toan

Vi sur an toan cua ban va dé dam bao viéc st dung thiét bi ding cach, trude khi lap dat va s dung lan
dau, hiy doc k§ hudng dan st dung nay, bao gdm céc luu ¥ va canh béo. Pé tranh nhiing sai sot va tai
nan khong cén thiét, diéu quan trong 1a tit ca nhitng ngudi st dung thiét bi cn hiéu rd cach van hanh va
céc tinh ndng an toan cua thiét bj. Hay luu lai huéng din nay va dam bao n6 di kém vai thiét bi néu thiét
bi duoc di chuyén hodc béan, dé moi nguoi sir dung thiét bi trong subt vong doi cia nd déu duge thong tin
day du vé cach st dung va an toan.

Vi sy an toan cua tinh mang va tai san, hay tuan tha cac canh béo trong hudng din nay vi nha san xuét
khong chiu trach nhiém cho bat ky thiét hai nao do viéc khong tuan thu gay ra.

An toan cho tré em va nguoi dé bi ton thwong

e Thiét bi nay co thé dugc sir dung béi tré em tir 8 tudi trd 16n va nhitng nguoi c6 kha nang thé cht,
gidc quan hogc tinh than suy giam hogc thiéu kinh nghiém va kién thirc néu ho dugc gidm sat hodc
huéng din cach sir dung thiét bj mot cach an toan va hiéu rd cac rui ro lién quan.

e Tré em phai dugc giam sat d& dam bao ring ching khong nghich thiét bi.

e Viéc v¢ sinh va bao dudng thiét bi khong dugc thuc hién boi tré em, trir khi tré tir 8 tudi tré 1én va
dugc gidm sat.

e Giir tat ca vat liéu dong goi tranh xa tré em. CO nguy co bi ngat tho.

o Néu ban loai bo thiét bi, hay rat phich cim khoi 6 dién, cét day két ndi (gén thiét bi nhét co thé)
va thao cira ra dé tranh viéc tré em nghich dén dén bi dién giat hodc tw nhét minh trong thiét bi.

e Néu thiét bi nay co giodng tir tinh trén cira dé thay thé thiét bi cii co chdt khoa bing 16 xo, hdy
chic chén rang ban 1am cho chét khoa 16 xo d6 khong con hoat dong trude khi loai bo thiét bi cii.
Viéc ny s& ngan chin nguy co thiét b tré thanh "bay nguy hiém" cho tré em.

An toan chung

N canu BAO! Gitr cic 15 thong gi6 cta thiét bi, di 1a bén trong vo hodc trong cAu tric 1p dit, khong
bi can tro.

& CANH BAO! Khong st dung thiét bi co hoc hodc bat ky phuong phap nao khac dé tang tbe qua
trinh rd dong, trir khi dwgc nha san xudt khuyén nghi.

& CANH BAO! Khong duoc lam hong mach lam lanh.



& Thong tin an toan

A\ cinnBior Khoéng sir dung cac thiét bi dién khac (chdng han nhu may lam kem) bén trong thiét

bi 1am lanh, trir khi chiing dugc nha san xuét chép thuan cho muc dich nay.

A cinuBior Khong cham vao bong dén néu no da duoc bat trong thoi gian dai vi ¢6 thé rit nong.

e Khong dugc luu trit cac chat d& nd nhu binh xit 6 khi ddy d& chay trong thiét bi nay.

e Chat lam lanh isobutane (R600a) dugc chira trong mach lam lanh cua thiét bi 1a mot loai khi tu
nhién c6 kha ning twong thich méi trudng cao, tuy nhién van dé chay.

e Trong qué trinh van chuyén va ldp dat thiét bi, hily dam bao khong c6 bd phan nao ctia mach lam
lanh bi hu hong.
—  Tranh ngon lira trdn va cac ngudn phat tia lia
— Théng gi6 k§ ludng can phong noi dt thiét b

e Vidc thay ddi thong sb k¥ thuat hodc cai tao thiét bi nay dudi bt ky hinh thirc nao 1a nguy hiém.
Bét ky hu hong nao dbi voi day dién c6 thé gay ra doan mach, chay va/hoic dién giat.

e Thiétbj nay dugc thiét ké dé sur dung trong h¢ gia dinh va cac moi truong tuong tu nhu:
—  Khu vuc bép danh cho nhén vién tai cira hang, vin phong va cac méi trudng lam viée khac;
— Nha ¢ nong trai va boi khach tai khach san, nha nghi va cac moi truong cu tri twong tu;
— MO hinh nha nghi kiéu "giwong va bita sang" (bed and breakfast);

—  Dich vu in uéng va cac img dung khong ban 1¢ tuong tu.

& CANH BAO! Bit ky bo phan dién nao (phich cim, day dién, may nén, v.v.) phai dugc thay thé boi

dai ly dich vu dugc chung nhan hoac nhan vién ky thuat c6 chuyén mon.

A cinn BAO! Bong dén di kém véi thiét bi nay 1a loai "bong dén sir dung dac biét", chi st dung
duoc véi thiét bi nay. Bong dén "sir dung dic biét" nay khong ding cho muc dich chiéu sang trong gia
dinh.”

V' Néu thiét bj c6 dén trong ngan.



& Thong tin an toan

Day ngudn khong duoc kéo dai.

Hay dam béo rang phich cdm dién khong bi ép hodc hu hai boi mat sau cua thiét bi. Phich cim bj
ép hodc hong co thé qua nhiét va gay chay.

Hay dam bao ban c6 thé d& dang tiép can phich cim dién ciia thiét bi.

Khong dugc kéo day dién chinh.

Néu 6 cdm dién bi 1ong, khong dugc cim phich vao. C6 nguy co bi dién giat hodc chay.

Ban khong duoc van hanh thiét bi néu khong c6 bong dén.

Thiét bi nay nang. Can can than khi di chuyén.

Khéng dugc Iy hodc cham vao cac vat trong ngan da néu tay ban dang dm/udt, vi c6 thé gay tray
xudc da hoac bong lanh.

Tranh dé thiét bi tiép xtic truc tiép voi anh néng mat troi trong thoi gian dai.

Sir dung hang ngay

Khoéng dat d6 néng 1én cac bo phan bing nhua trong thiét bi.

Khéng dat thuc phim tryc tiép vao tuong phia sau thiét bi.

Thyc phdm déng lanh da rd déng khong dugc dong lai.”

Béo quan thyc phim dong lanh dong goi sin theo diing hudng dan ciia nha san xuét.”

Cén tuén thu nghiém ngit cic khuyén nghj vé& bao quan cua nha san xuét thiét bi. Tham khao
huéng dan lién quan.

Khéng dat nude giai khat co ga vao ngin déng vi ap suit ¢ thé lam v& binh, gay hu hong thiét
bi.”

Que kem déng lanh c6 thé giy bong lanh néu an tryc tiép tir thiét bi.”

Béo dudng va vé sinh

Trudce khi bao dudng, hiy tit thiét bi va rat phich cim ra khoi 6 dién.

Khong vé sinh thiét bi bé'lng cac vat kim loai.

Khong str dung vat séc nhon dé loai bo tuyét bam trong thiét bi. Hay str dung dung cu cao bé‘lng
nhya.?

Thuong xuyén kiém tra 15 thoat nudc trong ngan mat dé xir Iy nude ri dong. Néu can thiét, hay

lam sach 13 thoat. Néu 18 thoat bi tic, nudc s& dong lai & d4y thiét bi.2)

D Néu thiét bi c6 ngan dong.

2 Néu thiét bi co ngan bao quan thyc pham tuoi.



& Thong tin an toan

Lép dat

Quan trong! Khi két ndi dién, hay tuan thu cin than cac huéng din duoc néu trong cac doan cu thé.

Théo thiét bi ra khoi bao bi va kiém tra xem c6 bi hu hai gi khéng. Khong duge két ndi thiét b
néu thiét bi bi hong. Hay bao ngay nhiing hu hai c¢6 thé xay ra cho noi ban di mua san pham.
Trong truong hop do, hay gir lai bao bi.

Nén cho it nhét 4 gi0 trude khi két ndi thiét bi vao nguf”)n dién dé dau co thé chay nguogc lai vao
may nén.

Cén dam bao c6 ludng khong khi luwu thong thich hop xung quanh thiét bi, néu khong s& gay hién
twong qua nhiét. Dé dat dugc su théng gi6 ddy du, hiy lam theo hudng din 1p dit lién quan.
Néu c6 thé, nén dé cac bd phéan cach nhiét phia sau thiét bi tiép giap v6i tuong dé tranh cham vao
hodc tiép xtic véi cac b phan téa nhiét (nhu may nén, gian ngung) nhdm tranh bi bong.

Khong dat thiét bi gin céc thiét bi toa nhiét nhu 16 sudi hodc bép.

Dam bao ring phich cdm dién c6 thé tiép can dugc sau khi ldp dat thiét bi.

Dich vu

Bét ky cong viéc dién nao can thiét dé bao tri thiét bi phai dugc thuc hién boi mot tho dién ¢
chuyén mon hodc nguoi co trinh d§ phu hop.

San pham nay phai dugc bao tri tai Trung tm Dich vu Uy quyén, va chi duoc st dung phu ting
chinh hang.

Tiét kiém ning lwgng

Khéng cho thuc phim néng vao thiét bi.

Khéng xép thuc phim qua sat nhau vi didu nay s& ngan ludng khong khi luu thong.
Dam béo thuc phim khong cham vao tudng sau cta ngin.

Khi mét dién, khong mo cua thiét bi.

Khong m¢ ctra thuong xuyén.

Khéng dé cira mé qua lau.

Khong cai dat nhiét do qua lanh néu khong can thiét.

Mot s6 phu kién nhu ngin kéo c6 thé théo roi dé tang thé tich chira va giam tiéu thy dién ning.



& Thong tin an toan
Béo vé Méi truong

) Thiét bi nay khong chira cac loai khi c6 thé gdy hai cho ting ozone, ca trong hé théng lam lanh va vét
liéu cach nhiét. Thiét b khong dugc thai bo cung vdi rac thai sinh hoat thong thuong. Bot cach nhiét cua
thiét bi chtra khi d& chay, vi vay viéc thai bo thiét bi phai tuan theo quy dinh xtr ly thiét bi dién lanh tir
chinh quyén dia phuong. Tranh lam hong bd phan lam lanh, dac biét 1a bo trao dbi nhiét. Cac vat liéu

dugc st dung trong thiét bi nay, c¢6 ky hi¢u f—’a‘-’, 1a ¢4 thé tai ché.

m== Biéu tugng trén san pham hodc bao bi cho biét ring san phdm nay khong dugce xir Iy nhu réc thai
sinh hoat. Thay vao do, n6 can dugc dwa dén diém thu gom thich hop dé tai ché thiét bi dién va dién tu.
Viée dam bao thiét bi duoc thai bo ding cach s& gitp ngan ngira cac hau qua tiéu cuc ddi voi méi trudong
va stic khoe con ngudi, ¢ thé xay ra néu thiét bi bi xir 1y khong dung cach. Dé biét thém thong tin chi tiét
vé viéc tai ché san phém nay, hay lién h¢ vdi: Chinh quyén dia phuong, Dich vu xtr 1y rac thai gia dinh
hodc noi ban da mua thiét bi
Vit li¢u bao bi
Céc vit lidu c6 ky higu trén 1a c6 thé tai ché. Hay virt bao bi vao cac thing thu gom phit hop dé tai ché.
Thai bé thiét bi

1. Rut phich cim dién ra khoi 6 cim.

2. Cét day ngudn va loai bo no.



Téng quan
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Chan cén bing

Luu ¥: Hinh anh phia trén chi mang tinh minh hoa. Thiét bi thuc té c6 thé khac.



Lép dat
Yéu cu vé khong gian

e Chon vi tri khong bi anh nz?ing mit troi chiéu truc tiép;
e Chon noi c6 du khong gian dé mé cira tii lanh d& dang;
e Chon vi tri c6 mit san bang phing (hodc gin nhu bing phéng);
e Dam bédo c6 du khong gian dé lap dat ta lanh trén bé mat phing;
e Chira khodng cach & bén phai, bén trai, phia sau va phia trén khi ldp dit. Diéu nay s& giup giam
tiéu thu dién nang va tiét kiém chi phi dién.
e Giir khoang cach t6i thidu 50mm & hai bén va phia sau.
Vi tri dat

Lap dit thiét bi ¢ vi tri ¢6 nhiét d6 méi truong xung quanh phtt hop v&i cép khi hau ghi trén nhan thong
s6 cua thiét bi.

Cép khi hau Nhiét d§0 moi truong xung quanh
SN +10°C - +32°C
N +16°C - +32°C
ST +16°C - +38°C
T +16°C - +43°C

Vi tri lp dit

Thiét bi nén dugc l'c'ip dat tranh xa cac nguf”)n nhiét nhu: 16 suéi, ndi hoi, 4nh sang mat troi truc tiép, V.V.
Dam bao khong khi ¢6 thé luu thong tu do quanh phia sau cta to. Dé dam bao hidu suat tét nhit, néu thiét
bi duoc dat dudi mot tu treo tuong, khoang cach tdi thiéu gitra dinh cta thiét bj va day tu treo phai it nhét
100 mm. Tuy nhién, I tuéng nhat 1 khong dit thiét bi dudi ti treo twong. Viéc can bang thiét bi dugc

dam bao nhd mot hodc nhiu chan diéu chinh ¢ day tu.

/\ Canh bao! Phii c6 kha nang ngit két ndi thiét bi khoi ngudn dién chinh; do d6, phich cim phai dé
dang tiép can sau khi l'fip dat.

Két néi dién

Trude khi cim dién, hiy dam bao ring dién 4p va tin s6 ghi trén nhan thiét bi phit hop véi ngudn dién gia
dinh. Thiét bi phai dugc ndi dat. Phich cim ngudn dugc cung cip ¢6 chan tiép dat nham muc dich nay.
Néu 6 cdm dién tai nha khong dugc ndi dat, hay két ndi thiét bi voi mot hé théng ndi dat riéng biét theo

diung quy dinh hién hanh, va tham khao y kién cua tho dién co chuyén mon.
Nha san xudt tr chdi moi trach nhiém néu céc bién phap an toan néu trén khong dugc tuan thu.

Thiét bi nay tudn thu theo Chi thi cua Cong ddng Chéau Au (E.E.C.).



Lép dat
Yéu ciu vé khong gian Iip dit

e Dam bao c6 du khong gian dé mo cia tit
mot cach dé dang.

e Chira it nhat 50mm khoang céch & hai bén
cuia thiét bi.

Can chinh thiét bj

Dé lam diéu nay, diéu chinh hai chan cin & phia
trude thiét bi.

Néu thiét bi khong can bing, cira va céc giodng tir
s€ khong dugce dong khit diing cach.

107 Tmm




Giao dién nguoi dung

Sir dung bang diéu khién

1.1 CHUC NANG NUT NHAN
A. Diéu chinh nhiét do ngan mat
B. Diéu chinh nhiét d6 ngin dong
C. Ché d6 / Khoa / Mé khoa

1.2 MAN HiNH LED HIEN THI
Nhiét do ngan mat

Nhiét d6 ngan dong

Ché d6 ECO

Ché d6 Holiday (nghi 18)
Ché d6 1am lanh nhanh
Trang thai Khoa / Mo khoa

A e

2.0 PIEU KIEN HOAT PONG

a. Bang diéu khién s& sang 100% trong 3 gidy va hoat dong theo dung thiét 1ap trudc khi mat dién (ché do
va nhiét d9). Hé théng & tu dong khoa sau 25 gidy ké tir 14n nhan nat cudi cung. Sau khi bi khoa, dén cua

bang didu khién s& tit sau 2 phit ké tir 1in thao tic nat cudi cing.
b. Ca hai nhiét d¢ cai dat cuia ngan mat va ngan dong sé duoc hién thi trén man hinh.
2.1 HIEN THI

2.1.1 Bang diéu khién s& sang trong 2 phit mdi khi mé ctra ngan mat.



Giao dién nguoi dung

2.1.2 Bang diéu khién s& sang khi ¢6 bit ky thao tac nit nio, va sé& tit sau 2 phut ké tir 1dn thao tac cudi

cung.

2.1.3 Hién thi trong qué trinh van hanh binh thudong

Hién thi nhiét d¢ ngan mat: Cho biét nhiét do dang dugc cai dat.
Hién thi nhiét d ngin dong: Cho biét nhiét d6 dang dugc cai dat.
3.0 MO TA CAC NUT CHUC NANG

3.1 Diéu chinh nhiét d9 ngin mat

Didu chinh nhiét d6 ngan mat:

Nut nay hoat dong & ca Ché do Tu chinh (User Defined CHE PO) va Ché d6 1am lanh nhanh. Sau khi vao

ché d6 diéu chinh nhiét d6 ngin mat, nut s& nhap nhay.

Khi cham lién tuc vao nut, nhiét d¢ sé thay ddi theo vong tron: 2°C, 3°C, 4°C, 5°C, 6°C, 7°C, 8°C. Sau

khi chon xong, dén nhap nhay 5 gidy nghia la cai dat nhiét do di dugc xac nhan.
3.2 Pidu chinh nhiét d9 ngin déng

Nut nay hoat dong o ca Ché d6 Ty chinh (User Defined MODE) va Ché do Holiday (nghi 18). Sau khi vao

ché d6 diéu chinh nhiét d ngin dong, nat s& nhip nhay.

Khi cham lién tuc vao nut, nhiét do sé€ thay dbi theo vong tron tur -14°C dén -22°C. Sau khi chon xong,

den nhép nhay 5 gidy nghia la cai dat nhiét do da dugc xéac nhan.
3.3 Ché d¢ hoat dong (CHE DQ)

Khi cham lién tuc vao nut nay, ché do hoat dong ciia tii lanh s& thay déi theo vong tron: Ché d6 ECO —
Ché @ Holiday — Ché d6 1am lanh nhanh — Ché do Tu chinh (User Defined). Sau khi chon xong, dén

nhép nhay 5 gidy nghia la ché d6 d4 dugc x4c nhan.
3.4 Nhén niit

M3&i 14n nhén nit s& c6 tiéng "beep" ngan.

Tét ca cac nut chi hoat dong khi ¢ trang thai mé khoa.
3.5 Khoa / Mé khéoa

Nhén va giit nit CHE DO trong 3 gidy dé khoa hai nut con lai — biéu twong KHOA xudt hién va co tiéng
"beep".

Nhén va giit nat CHE DO trong 3 gidy d& mo khoa — biéu tuong KHOA tit va co tiéng "beep". Khi ma

khoa, tAt ca céc nut déu hoat dong.

Néu khong cé thao tac nao trong 25 gidy, bang diéu khién s& tyr dong khoa. Nhin giit nat CHE DO dé mé
khoa lai.
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Giao dién nguoi dung
4.0 Ché 49 ECO

Nhin nat CHE DO dé chon ché d6 ECO. Sau khi nhép nhay trong 5 gidy, bidu tuong ECO s€ sang lién

tuc va ché do ECO dugc xé4c nhan.

Trong ché d6 ECO, nhiét do s& duge tw dong diéu chinh theo nhiét do moi truong nham tiét kiém nang

luong.
Nhiét d6 moi truong <13°C 14-20°C 21-27°C | 28-34°C >35°C
Ngédn mat 3°C 4°C 5°C 6°C 8°C
Ngan dong -18°C -18°C -18°C -16°C -15°C

Ngoai trir niit CHE DO, cac nut khac s& khong phan hoi khi nhan.
Nhan nat CHE DO dé thoat khoi ché d6 ECO.
4.1 Ché do Holiday (Nghi 18)

Nhin nat CHE DO dé chon ché d6 Holiday. Sau 5 gidy nhép nhay, biéu twong Holiday s& sang lién tuc
va ché do Holiday duoc xac nhan.

Trong ché do Holiday, nhiét dd cua ngan mat s€ dugc dat ¢ 17°C. Nut "Nhiét d ngan mat" s€ khong phan
héi khi nhan.

Nhén nat "CHE DO" dé thoat ché d¢ Holiday.

4.2 Ché d¢ Lam lanh nhanh (Super)

Nhan nit CHE PO dé chon Lam lanh lanh. Ché do s& duoc x4c nhén sau 5 gidy nhép nhay cua biéu tuong
Super.
Trong Ché d6 Lam lanh nhanh, niit “Nhiét d6 ngian dong" s& khong phan hdi khi nhin.
Dé thoat Ché d6 Lam lanh nhanh:
—  Chuyén di ché do bang nut CHE DO, hodc
—  Sau 50 gio hoat dong & Ché d6 Lam lanh nhanh, ta lanh s& ty dong thoat khoi ché d6 nay va tre
vé cai dat trude do.
Goi y hitu ich:
Néu ban du dinh cdp dong mot luong 16n thuc phim trong mét 1an, hay thiét 1ap Ché do 1am lanh nhanh
trude 24 gio.
Canh bao:
Trong Ché d6 1am lanh nhanh, td lanh s& hoat dong manh. Vi vay tiéng on phat ra tir ta lanh s& 16n hon so
v6i ché d6 hoat dong binh thuong.
5.0 Canh bao cira m¢
Néu cira ngin mat (trén) bi mé qua 60 gidy, chudng canh béo s& phat ra dinh ky cho dén khi cira dugc

dong lai.
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Sir dung hang ngay

St dung lan diu
V¢ sinh bén trong
Trudce khi sir dung thiét bj 1in dAu tién, hay rira bén trong tu va tit ca phu kién bén trong bang nudc dm
pha xa phong trung tinh dé loai bo mui dfc trung cta san phim m&i, sau d6 lau kho hoan toan.
Quan trong! Khong sir dung chit tiy rira hodic bot mai mon vi chiing c6 thé 1am hong bé mat hoan thién.
Sir dung hang ngay
Dong lanh thyc phim tuoi
e Ngin d4 phit hop dé dong lanh thuc phim tuoi va bao quan thyc pham dong lanh hodc siéu dong
trong thoi gian dai.
e Dit thuc phidm twoi can déng lanh vao ngan dudi clng.
e Qua trinh déng lanh kéo dai trong 24 gio: trong thoi gian nay khéng nén thém thuc pham can dong
khac vao.
Bio quén thwe phim déng lanh
Khi khoi dong thiét bi 1dn dau hodc sau thoi gian khong sir dung: trude khi dit thue phdm vao ngan, dé tu
hoat dong it nhat 2 i & muc cai dat cao.
Quan trong! Trong trudng hop rd dong ngoai ¥ mubn, vi du mit dién lau hon thoi gian ghi trong bang
thong s6 ky thuat dudi muc "thoi gian giit lanh", thuc phim di rd dong phai duoc st dung nhanh chong
hodc nau chin ngay, sau d6 mai dugc cép dong lai (sau khi da néu chin).
Ra déng
Thuyc pham déng lanh hodc siéu dong co thé duge ra dong trong ngan mat hodc & nhiét do phong, tiry theo
thoi gian ban co dé thyc hién viée nay.
Nhitng miéng nho tham chi c6 thé dwoc néu khi con déng, truc tiép tir ngan d4. Trong trudng hop nay,
thoi gian ndu s& 1au hon.
Goi y va meo hiru ich
Meo dé dong lanh hiéu qua
Dé tan dung tét qué trinh dong lanh, dudi ddy 12 mot sé goi y quan trong:
e Qué trinh dong lanh kéo dai 24 gid. Trong thoi gian nay khong nén thém thuc phdm cin dong khac
vao;
e Chi dong lanh thuc phém chét lugng cao, tuoi va dugc lam sach ky ludng;
e Chuén bi thyc phim thanh timg phan nho dé c6 thé dong lanh nhanh va hoan toan, dong thoi d&
dang rd dong theo luong cin ding;
e Boc thuc phém béng giéy bac nhom hodc thi nilon va dam bao cac goi thuc phém duoc kin khi;
e Khoéng dé thyc pham tuoi chwa dong tiép xtic véi thue phim di dong dé tranh lam tang nhiét do
cua thuc phéim dong sin;
e Thyc phidm it béo s& bao qudn t6t hon va 1au hon so véi thyc pham nhidu md; mudi s& lam giam
thoi han bao quén thyc pham;
e Kem d4 néu an ngay sau khi 14y ra khoi ngan d4 c6 thé gay bong lanh cho da;
e Nén ghi ngay cip dong trén timg gbi riéng 1é dé giup lay thuc phim ra khoi ngan da dung cach va
tranh hién tugng chay lanh.
e Nén ghi ngay cip dong trén timg goi riéng 1é dé ban c6 thé theo ddi thoi gian bao quan.
Meo bio quan thye phim dong lanh
Dé thiét bi hoat dong hiéu qua nhét, ban nén:
Pam bao thuc pham dong lanh thuong mai dugc ctra hang bao quan dung cach;
Dam béo thyc phiam dugc chuyén tir cira hang vé ngan d4 trong thoi gian ngén nhat;
Khéng m¢ cua ti thuong xuyén hodc dé mo qua 1au.
Khi d ra déng, thuc pham s& nhanh chong bi hong va khong thé cap dong lai.
Khong vuot qué thoi gian bao quan ghi trén bao bi ciia nha san xuéit thye pham.
Meo bio quan thwe phim twoi trong ngin mat
Dé dat hiu sudt 16t nhét:
e Khéng béo quan thuc phdm néng hodc chit 16ng bay hoi trong tu lanh;
e Nén boc kin thuc phém, dac biét 1a thuc phém ¢6 mui manh.
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Sir dung hang ngay

Goi y khi bdo quan lanh
Goi y hitu ich:
Thit (moi loai): boc trong tai nhya va dat trén cac ké kinh phia trén ngan rau qua.
Vi 1y do an toan, chi nén bao quan theo cach nay trong mét hodc hai ngay 1a nhidu nht.
Thirc dn da nau chin, cac mon ngudi, v.v...: nén dugc day kin va co thé dat o bét ky ké nao.
Trai cdy va rau qua: nén duoc rira sach ky ludng va dat trong ngan kéo chuyén dung duge cung
cap.
e Bo va phd mai: nén dugc dat trong hop kin khi chuyén dyng hodc boc trong gidy nhém hodc tii
nhyra dé han ché i da khong khi lot vao.
e Chai sira: phai c6 ndp va nén du’orc bao quan ¢ ngan cua tu lanh.
e Chudi, khoai tay, hanh va téi, néu khong dwoc dong goi, thi khong dwoc bao quan trong ti lanh.
Pidu khién nhiét dp vung tuwoi
Nhiét d§ cua vung tuoi c6 thé duoc didu chinh tuy theo loai thuc phém can bao quan.
Day num tir dudi 1én, nhiét d6 trong ving tuoi s& giam dan.

Khi nim duoc dat ¢ vi tri " m ", ving tuoi co thé hoat dong nhu mot ngan rau cu va duy tri nhiét do
ciing nhu d6 4m thich hop cho trai cdy va rau qua.

Khi nim dugc dat o vi tri " 35 ", phu hop dé bao quan ngén han c4 hodc cac thuc phém tuoi séng khac.
Thyuc phém s€ duoc gilr twoi ma khong bi dong da, day la lya chon t6t nhét dé bao quan thyc phém tuoi
song.

Meo nho: Khi ban chon chtic nang " > ", nén cai dat nhi¢t d¢ ti lanh dudi 4°C va thoi gian bao quan
khong qua 3 ngay dé dam bao do tuoi ngon tét nhét.

.

Ll

COLDEST

Vé sinh
Vi ly do vé sinh, bén trong thiét bi, bao gém ca cac phu kién bén trong, nén dugc v¢ sinh thuong xuyén.
VAN Thén trong! Khong du’qcr két r}éi thiét bi véi ngu(:")n dién t{ong qua trinh V,é siph. Nguy co bi dién
giat! Trudce khi vé sinh, hy tat thiét bi va rat phich cam khoi 6 di¢n, hodc ngdt cau dao hodc cau chi.
Khéng bao gio vé sinh thiét bi bang mdy lam sach hoi nuéce. Hoi a 4m co thé tich tu trong cac bg phan dién,
gy nguy co dién giat! Hoi nong c6 thé gay hu hai cho cac bd phan biang nhwa. Thiét bi phai dwoc lam
kho hoan toan trudce khi dua vao str dung tro lai.
Quan trong! Déu tinh chét va dung méi hiru co ¢6 thé 1am hong cac bd phan bing nhya, vi du nhu nude
chanh hodc tinh dau tir v cam, axit butyric, chét téy rura ¢6 chira axit axetic.

e Khong dé nhitng chit nay tiép xtic vdi cac by phén cua thiét bi.
Khéng st dung bat ky chat tay rira mai mon nao.
LAy thuc phém ra khoi ngin dong. Bao quan ching & noi mat, dugc che ddy can than.
Tit thiét bi va rat phich cdm khoéi 6 dién, hodc ngit cdu dao hodc ciu chi.
Vé sinh thiét bi va cac phu kién bén trong bang khan va nude 4m. Sau khi vé sinh, lau lai bang
nudce sach va lau kho.
o Sau khi moi thtr da kho rdo, dua thiét bi tro lai st dung.
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Sir dung hang ngay

Thay dén

Pén bén trong 1a loai dén LED. D8 thay dén, vui long lién hé k¥ thudt vién c6 chuyén mén.

Xir Iy sw cb

&Th@n trong! Trudc khi xir Iy su ¢, hdy ngét ngudn dién. Chi the dién c6 chuyén mén hodc nguoi co

du nang luc méi dugce thye hién cac bude xir Iy sw c¢d khong duge néu trong sach huéng dan nay.

Quan trong! C6 mot sé 4m thanh phét ra trong qua trinh str dung binh thudong (may nén, dong tuén hoan

chit lam lanh).

Nguyén nhén c6 thé

Giai phap

Thiét bi khong hoat
dong

Phich cam dién khong dugc cam vao hodc
bi 1ong

Cam phich dién vao.

Cau chi bi chay hoac bi hong

Kiém tra cau chi, thay néu can thiét.

O cam bi hong

Cac su c0 ve nguon dién phai dugc thg dién sura
chira.

Thiét bi lam dong
lhoac 1am lanh qua
mirc

[Nhiét do duoc djit qua lanh hoac thiét bi
dang chay & ché d§ Siéu lanh

Tam t'h('yi diéu chinh bd di€u chinh nhiét d¢ sang
imurc am hon.

Thyc phim khong
duoc lam dong du.

[Nhiét d¢ khong dugc dieu chinh dung cach

'Vui long xem phan Cai dat Nhiét 4o ban dau.

Cira da dugc mo trong mot khoang thoi
gian dai

Chi m¢ cira trong thoi gian can thiét.

Mot lugng 16n thyc pham am da duoc dat
vao thiét bi trong vong 24 gio qua

Tam thoi dicu chinh bd dicu chinh nhiét d6 sang
imurc lanh hon.

Thiét bi dat gan nguon nhiét

\Vui long xem phan vi tri lap dat.

Tich ty nhiéu tuyét
trén giodng cura.

Gioang ctra khong kin khi

Can than 1am am cac phan ro ri cia gioang clra
bing may sdy toc (& ché do mat). Dong thoi,
dinh hinh giodng ctra da dugc lam 4m bang tay
sa0 cho no ngdi ding vi tri.

Tiéng dn bét thuong

Thiét bi khong duoc dat can bang

iDiéu chinh lai chan thiét bi.

Thiét bi cham vao tuong hodc cac vat khac

IDi chuyén thiét bi nhe nhang.

Mot b(f)r phan, vi du nhu o6ng dan, ¢ phia
sau thie}t bi dang cham vao by phan khac
cta thiét bi hodc tuong

INeu can thiét, can than uon cong b phan ra xa.

Thanh bén bi nong

B¢ ngung duoc dat bén trong thanh thiét bi

iDicu nay la binh thuong.

Néu sy ¢b xay ra 14n nita, hay lién h¢ Trung tam Dich vu.

Nhiing thong tin du6i day 1a can thiét dé hd trg ban nhanh chéng va chinh xac. Hay ghi lai céc thong tin

can thiét tai day, tham khao trén nhan thong s k¥ thuat
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AN Safety information

In the interest of your safety and to ensure the correct use, before
installing and first using the appliance, read this user manual carefully,
including its hints and warnings. To avoid unnecessary mistakes and
accidents, itis important to ensure that all people using the appliance
are thoroughly familiar with its operation and safety features. Save
these instructions and make sure that they remain with the appliance if
itis moved or sold, so that everyone using it through its life will be
properly informed on appliance use and safety.

For the safety of life and property keep the precautions of these user’s
instructions as the manufactureris not responsible for damages
caused by omission.

Children and vulnerable people safety

» 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 super
vision or instruction concerning use of the appliance in a safe way
and understand the hazards involved.

« Children should be supervised to ensure that they do not play with
the appliance.

« Cleaning and user maintenance shall not be made by children unless
they are aged from 8 years and above and supervised.

- Keep all packaging well away from children. There is risk of
suffocation.

« If you are discarding the appliance pull the plug out of the socket, cut
the connection cable (as close to the appliance as you can) and
remove the door to prevent playing children to suffer electric shock or
to close themselves into it.

- If this appliance featuring magnetic door seals is to replace an older
appliance having a spring lock (latch) on the door or lid, be sure to
make that spring lack unusable before you discard the old appliance.
This will prevent it from becoming a death trap for a child.

General safety
/MWARNING! Keep ventilation openings, in the appliance enclosure
orin the built-in structure, clear of obstruction.

/MWARNING! Do not use mechanical devices or other means to
accelerate the defrosting process, other than those recommended
by the manufacturer.

MWARNING! Do not damage the refrigerant circuit.



AN Safety information

MWARNING! Do not use other electrical appliances (such asice
cream makers) inside of refrigerating appliances, unless they are
approved for this purpose by the manufacture.

/MWARNING! Do not touch the light bulb if it has been on for a long
period of time because it could be very hot."

Do not store explosive substances such as aerosol cans with a
flammable propellant in this appliance.

The refrigerant isobutane (R600a) is contained within the refrigerant
circuit of the appliance, a natural gas with a high level of
environmental compatibility, which is nevertheless flammable.
During transportation and installation of the appliance, be certain
that none of the components of the refrigerant circuit become
damaged.

- avoid open flames and sources of ignition

- thoroughly ventilate the room in which the appliance is situated
Itis dangerous to alter the specifications or modify this product in any
way. Any damage to the cord may cause a short circuit, fire and/or
electric shock.

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

- bed and breakfast type environments;

- catering and similar non-retail applications.

/MAWARNING! Any electrical components(plug, power cord,
compressor and etc.) must be replaced by a certified service agent
or qualified service personnel.

/A\WARNING! The light bulb supplied with this appliance is a “special
use lamp bulb” usable only with the appliance supplied. This “special
use lamp” is not usable for domestic lighting."

1) Ifthere is a light in the compartment.



AN Safety information

Power cord must not be lengthened.

Make sure that the power plug is not squashed or damaged by the

back of the appliance. Asquashed or damaged power plug may

overheat and cause a fire.

Make sure that you can come to the mains plug of the appliance.

Do not pull the mains cable.

If the power plug socket is loose, do notinsert the power plug. There

is arisk of electric shock or fire.

You must not operate the appliance without the lamp.

This appliance is heavy. Care should be taken when moving it.

« Do notremove nor touch items from the freezer compartment if your
hands are damp/wet, as this could cause skin abrasions or
frost/freezer burns.

« Avoid prolonged exposure of the appliance to direct sunlight.

Daily use

Do not put hot on the plastic parts in the appliance.

Do not place food products directly against the rear wall.

Frozen food must not be re-frozen once it has been thawed out.”
Store pre-packed frozen food in accordance with the frozen food
manufacture's instructions."”

Appliance's manufactures storage recommendations should be
strictly adhered to. Refer to relevant instructions.

Do not place carbonated of fizzy drinks in the freezer compartment as
it creates pressure on the container, which may cause it to explode,
resulting in damage to the appliance.”

Ice lollies can cause frost burns if consumed straight from the
appliance.”

Care and cleaning

- Before maintenance, switch off the appliance and disconnect the
mains plug from the mains socket.

- Do not clean the appliance with metal objects.

« Do notuse sharp objects to remove frost from the appliance. Use a
plastic scraper.”

» Regularly examine the drain in the refrigerator for defrosted water. If
necessary, clean the drain. If the drain is blocked, water will collect in
the bottom of the appliance?

1) If there is a freezer compartment.
2) Ifthere i a fresh-food storage compartment



AN Safety information
Installation

Important! For electrical connection carefully follow the instructions

given in specific paragraphs.

» Unpack the appliance and check if there are damages on it. Do not
connect the appliance if itis damaged. Report possible damages
immediately to the place you boughtit. In that case retain packing.

- Itis advisable to wait at least four hours before connecting the
appliance to allow the oil to flow back in the compressor.

« Adequate air circulation should be around the appliance, lacking this
leads to overheating. To achieve sufficient ventilation follow the
instructions relevant to installation.

« Wherever possible the spacers of the product should be against a
wall to avoid touching or catching warm parts (compressor, con-
denser) to prevent possible burn.

- The appliance must not be located close to radiators or cookers.

» Make sure that the mains plug is accessible after the installation of
the appliance.

Service

« Any electrical work required to do the servicing of the appliance
should be carried out by a qualified electrician or competent person.

» This product must be serviced by an authorized Service Center, and
only genuine spare parts must be used.

Energy saving

« Don’t put hot food in the appliance;

- Don’t pack food close together as this prevents air circulating;

« Make sure food don’t touch the back of the compartment(s);

« If electricity goes off, don’t open the door(s);

« Don’topen the door(s) frequently;

- Don’tkeep the door(s) open for too long time;

- Don’t set the thermostat on exceeding cold temperatures;

« Some accessories , such as drawers, can be removed to get larger
storage volume and lower energy consumption.



AN Safety information

Environment Protection

&) This appliance does not contain gasses which could damage the
ozone layer, in either its refrigerant circuit or insulation materials. The
appliance shall not be discarded together with the urban refuse and
rubbish. The insulation foam contains flammable gases: the appliance
shall be disposed according to the appliance regulations to obtain from
your local authorities. Avoid damaging the cooling unit, especially the
heat exchanger. The materials used on this appliance marked by the
symbol & are recyclable.

The symbol on the product or on its packaging indicates that this
product may not be treated as household waste. Instead it
=== should be taken to the appropriate collection point for the

recycling of electrical and electronic equipment. By ensuring this
productis disposed of correctly, you will help prevent potential
negative consequences for the environment and human health, which
could otherwise be caused by inappropriate waste handling of this
product. For more detailed information about recycling of this product,
please contact your local council, your household waste disposal
service or the shop where you purchased the product.

Packaging materials

The materials with the symbol are recyclable. Dispose the packaging in
a suitable collection containers to recycle it.

Disposal of the appliance

1. Disconnect the mains plug from the mains socket.
2. Cut off the mains cable and discard it.



Overview

FridgeShelves

Crisper Cover
Crisper

Fresh convertible box

Freezer Drawers

(G}

=

Leveling Feet

Note: Above picture is for reference only. Real appliance probably is different.

Fridge
Balconies



Installation

Space Requirement

« Select a location without direct exposure to sunlight;

- Select a location with enough space for the refrigerator doors to open
easily;

« Select alocation with level (or nearly level) flooring;

- Allow sufficient space to install the refrigerator on a flat surface;

- Allow clearance to the right, left, back and top when installing. This
will help reduce power consumption and keep your energy bills lower.

» Keep at least 50mm gap at two sides and back.

Positioning
Install this appliance at a location where the ambient temperature corresponds to the climate class
indicated on the rating plate of the appliance:

Climate class Ambient temperature

SN +10°C to +32°C
N +16°C to +32°C
ST +16°C to +38°C
T +16°C to +43°C

Location

The appliance should be installed well away from sources of heat such as radiators, boilers, direct sunlight
etc. Ensure that air can circulate freely around the back of the cabinet. To ensure best performance, if the
appliance is positioned below an overhanging wall unit, the minimum distance between the top of the
cabinet and the wall unit must be at least 100 mm. Ideally, however, the apphance should not be 'positioned
below overhanging wall units. Accurate leveling is ensured by one or more adjustable feet at the base of
the cabinet.

Warning! It must be possible to disconnect the appliance from the mains power supply; the plug must
therefore be easily accessible after installation.

Electrical connection

Before plugging in, ensure that the voltage and frequency shown on the rating plate correspond to your
domestic power supply. The appliance must be earthed. The power supply cable plug is provided with a
contact for this purpose. If the domestic power supply socket is not earthed, connect the appliance to a
separate earth in compliance with current regulations, consulting a qualified electrician.

The manufacturer declines all responsibility if the above safety precautions are not observed.

This appliance complies with the E.E.C. Directives.



Installation

Space Requirement

« Keep enough space of door open.
« Keep atleast 50mm gap at two sides.

1071mm

Levelling the unit
To do this adjust the two levelling feet at front of the unit.

If the unitis not level, the doors and magnetic seal
alignments will not be covered properly.

1007mm




User interface

Using the Control Panel
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1.1 BUTTON OPERATION

A.Temperature Control of Fridge Compartment
B.Temperature Control of Freezer Compartment
C.Mode/ Locking / Unlocking

1.2 LED DISPLAY

1.Temperature of Fridge Comparment
2.Temperature of Freezer Comparment
3.ECO Mode

4.Holiday Mode

5.Super Mode

6.Locking / Unlocking

2.0 OPERATING CONDITION

a.The control panel is 100% lit up for 3 seconds, which operates exactly as per the setting
(mode and temperature) before the poweroff. The system will be automatically locked 25
seconds after the last button operation. After locking, the light of the panel would be out 2
minutes after the last button operation.

b.Both preset temperatures of fridge compartemnt and freezer compartment would be shown

on the display.

2.1 DISPLAY

2.1.1The panel will be lit up for 2 minutes once the door of fridge compartment is opened.



User interface

2.1.2 The panel will be lit up by any button operation whereas the light would be out 2 minutes
after the last operation.

2.1.3 Display during normal operation
Temperature Display of the Fridge Compartment: Indicating the temperature of the
current setting.
Temperature Display of the Freezer Compartment: Indicating the temperature of the
current setting.

3.0 ILLUSTRATION OF THE BUTTON

3.1 Temperature Control of the Fridge Compartment

Temperature Control of the Fridge Compartment:

This button is workable both in User Defined Mode as well as Super Mode. After entering
the temperature control of the fridge compartment, this button flashes.

By touching the key consecutively, the temperature would change in a circle of “2°C, 3°C,
4°C, 5°C, 6°C, 7°C, 8°C, after which 5-second flashing means the selection of temperature
is settled.

3.2 Temperature Control of the Freezer Compartment

This button is workable both in User Defined Mode as well as Holiday Mode. After entering the
temperature control of the freezer compartment, the button flashes.

By touching the button consecutively, the temperature would change in a circle from -14°C to -22°C,
after which a 5-second flashing means the selection of temperature is settled.

3.3 Mode

By touching this button consecutively, the operation mode of the refrigerator will change in a
circle of “ECO Mode-Holiday Mode-Super Mode-User Defined Mode. A 5-second flashing means the
selection of temperature is settled.

3.4 Press Button

Short beep after per press button
All buttons will only valid under unlock mode.

3.5 Lock / Unlock

Press MODE button and hold for 3 seconds to lock other two buttons,
then the LOCK icon will be at lock situation after a beep.

To unlock, press MODE button and hold for 3 seconds, then LOCK icon
will be at unlock situation after a beep. In unlock situation, all buttons are
workable.

If no any operation in 25 seconds, the display will be locked
automatically. Keep press “MODE” button to unlock the display.
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4.0 ECO mode

Press MODE buttonto choose ECO mode. After 5 seconds of flash, ECO icon will keep bright
and ECO mode is confirmed.

In ECO mode, temperature setting would automatically adjust according to environment
temperature to save energy.

Environment Temperature <13C 14-20C | 21-27C | 28-34C | >35C

Fridge 3C 4C 5C 6C 8C
Freezer -18C -18C -18C -16 C -15C

Except MODE button, other buttons will not response any press.
Press MODE button to exit ECO mode.

4.1 Holiday Mode

Press MODE button to choose Holiday mode. After 5 seconds of flash, Holiday mode icon will keep
bright and Holiday mode is confirmed.

In Holiday mode, temperature of fridge will be set at 17°C. “FRIDGE” button will not response any
press.

Press “MODE" button to exit Holiday mode.

4.2 Super mode

Press MODE button to select Super mode. And it will be confirmed after 5 seconds of flash of

Super icon.

In Super mode, “FREEZER” button will not response any press.

To exit Super mode,

- Adjust mode by MODE button,

- Or after 50 hours of Super mode, the refrigerator will automatically stop it and enter to
previous setting.

Helpful hint:

If you plan to freeze a large number food in one time, please set Super mode 24 hours ahead.

Warning:
In Super mode, the refrigerator will work hard. So the noise of refrigerator will be slightly
higher than normal running.

5.0 Door Open Alarm

If fridge (upper) door keeps open for 60 seconds, periodical alarm will be arisen until the door is
closed.



Daily Use

First use

Cleaning the interior
Before using the appliance for the first time, wash the interior and all internal accessories with lukewarm
water and some neutral soap so as to remove the typical smell of a brand new product, then dry thoroughly.

Important! Do notuse detergents or abrasive powders, as these will damage the finish.
Daily use
Freezing fresh food

« The freezer compartment is suitable for freezing fresh food and storing frozen and deep-frozen food for
alongtime.

« Place the fresh food to be frozen in the bottom compartment.

« The freezing process lasts 24 hours: during this period do not add other food to be frozen.

Storing frozen food
When first starting-up or after a period out of use. Before putting the product in the compartment let the
appliance run at least 2 hours on the higher settings.

Important! Inthe event of accidental defrosting, for example the power has been off for longer than the
value shown in the technical characteristics chart under “rising time”, the defrosted food must be
consumed quickly or cooked immediately and then re-frozen (after cooked).

Thawing

Deep-frozen or frozen food, prior to be used, can be thawed in the freezer compartment or at room
temperature, depending on the time available for this operation.

Small pieces may even be cooked still frozen, directly from the freezer. In this case, cooking will take
longer.

Helpful hints and tips

Hints for freezing
To help you make the most of the freezing process, here are some important hints:

The freezing process takes 24 hours. No further food to be frozen should be added during this period;
Only freeze top quality, fresh and thoroughly cleaned, foodstuffs;

Prepare food in small portions to enable it to be rapidly and completely frozen and to make it possible
subsequently to thaw only the quantity required;

Wrap up the food in aluminium foil or polythene and make sure that the packages are airtight;

Do not allow fresh, unfrozen food to touch food which is already frozen, thus avoiding arise in
temperature of the latter;

Lean foods store better and longer than fatty ones; salt reduces the storage life of food;

Water ices, if consumed immediately after removal from the freezer compartment, can possibly cause
the skin to be freeze burnt;

It is advisable to show the freezing date on each individual pack to help with proper removal from the freezer
compartment and to prevent freezer burn;

- Itis advisable to show the freezing in date on each individual pack to enable you to keep tab of the
storage time.

Hints for storage of frozen food

To obtain the best performance from this appliance, you should:

Make sure that the commercially frozen foodstuffs were adequately stored by the retailer;

be sure that frozen foodstuffs are transferred from the food store to the freezer in the shortest possible
time;

Do not open the door frequently or leave it open longer than absolutely necessary.

Once defrosted, food deteriorates rapidly and cannot be refrozen.

Do not exceed the storage period indicated by the food manufacture.

Hints for fresh food refrigeration

To obtain the best performance:
- Do not store warm food or evaporating liquids in the refrigerator
« Do coveror wrap the food, particularly if it has a strong flavour



Daily Use

Hints for refrigeration

Useful hints:

Make (all types): wrap in polythene bags and place on the glass shelves above the vegetable drawer.

« For safety, store in this way only one or two days at the most.

Cooked foods, cold dishes, etc...: these should be covered and may be placed on any shelf.

Fruit and vegetables: these should be thoroughly cleaned and placed in the special drawer(s) provided.
butter and cheese: these should be placed in special airtight containers or wrapped in aluminum foil or
polythene bags to exclude as much air as possible.

Milk bottle: these should have a cap and should be stored in the balconies on the door.

Bananas, potatoes, onions and garlic, if not packed, must not be keptin the fridge.

Fresh Zone Temperature Control
¢ Temperature of the fresh can be adjusted according to the type of storage food.

« Push the knob upward from the bottom, temperature in the fresh zone will be gradually
decreased.

When the knob is placed at the " m " position, the fresh zone can be functioned as a

crisper zone and maintain the appropriate temperature and humidity for fruits and vegetable.

When the knob is placed at the " w " position, it is suitable for short-term storage of fish or other
fresh food. The food will keep fresh but not frozen which makes it the best choice for storing fresh food.
Tips: When you choose " m " function, it is recommended to set the refrigerator temperature

below 4°C . and preserved lead-time no more than 3 days , in order to keep the best freshness.

SHH
COLDEST
[

o=
Cleaning

For hygienic reasons the appliance interior, including interior accessories, should be cleaned regularly.

Caution! The appliance may not be connected to the mains during cleaning. Danger of electrical
shock! Before cleaning switch the appliance off and remove the plug from the mains, or switch off or
turn out the circuit breaker or fuse. Never clean the appliance with a steam cleaner. Moisture could
accumulate in electrical components, danger of electrical shock! Hot vapors can lead to the damage
of plastic parts. The appliance must be dry before it is placed back into service.

Important! Ethereal oils and organic solvents can attack plastic parts, e.g. lemon juice or the juice form
orange peel, butyric acid, cleanser that contain acetic acid.

Do not allow such substances to come into contact the appliance parts.

Do not use any abrasive cleaners

Remove the food from the freezer. Store them in a cool place, well covered.

Switch the appliance off and remove the plug from the mains, or switch off or turn out the circuit breaker
of fuse.

Clean the appliance and the interior accessories with a cloth and lukewarm water. After cleaning wipe
with fresh water and rub dry.

After everything is dry place appliance back into service.
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Daily Use

Replace the lamp

The internal lightis a LED type. To replace the lamp,
please contact qualified technician.

Troubleshooting

Caution! Before troubleshooting, disconnect the power supply. Only a qualified electrician of
competent person must do the troubleshooting that is not in this manual.

Important! There are some sounds during normal use (compressor, refrigerant circulation).

Problem

Appliance does not
work

Possible cause

Mains plug is not plugged in
orisloose

Solu

Insert mains plug.

Fuse has blown or is defective

Check fuse, replace if necessary.

Socket is defective

Mains malfunctions are to be
corrected by an electrician.

Appliance freezes or
cools too much

Temperature is set too cold
or the appliance runs at Super
modes.

Turn the temperature regulator to a
warmer setting temporarily.

The food is not frozen
enough.

Temperature is not properly
adjusted.

Please look in the initial Temperature
Setting section.

Door was open for an extended
period.

Open the door only as long as
necessary.

Alarge quantity of warm food
was placed in the appliance
within the last 24 hours.

Turn the temperature regulation to
a colder setting temporarily.

The appliance is near a heat
source.

Please look in the installation
location section.

Heavy build up of
frost on the door
seal.

Door seal is not air tight.

Carefully warm the leaking sections of
the door seal with a hair dryer (on a cool
setting). At the same time shape the
warmed door seal by hand such that it
sits correctly.

Unusual noises

Appliance is not level.

Re-adjust the feet.

The appliance is touching the
wall or other objects.

Move the appliance slightly.

Acomponent, e.g. a pipe, on
the rear of the appliance is
touching another part of the
appliance or the wall.

If necessary, carefully bend the
component out of the way.

Side panelis hot

Condenser is inside the panel.

It’s normal.

If the malfunction shows again, contact the Service Center.
These data are necessary to help you quickly and correctly. Write the necessary data here, refer to the

rating plate.
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