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psv1000603
Sticky Note
please change "thức ăn" = "thực phẩm"

psv1000603
Sticky Note
pls change "trong nhà" = "trong gia đình"


/\ WARNING / CANH BAO / anviiau

@ When abnormal operation or breaking down occurs, discontinue the appliance operation immediately
and unplug.
Examples of abnormal operation or breaking down:
* The Plug or the Cord becomes abnormally hot.
* The Cord is damaged or there has been a power failure.
e The Main Unit is deformed or abnormally hot.
— Please unplug th¢ bliance immediately and contact the service center for advice or a repair.
Khi xay ra van hant thwong hodc hong héc, divng van hanh thiét bi ngay lap tirc va thao phich
cam.
Vi du v& van hanh bat thwéng hodc héng hoc: @
* Phich c&m hoac day dién nong bét thuong.
e Day dién bj hdng hodc mat dién.
* Than may bj bién dang ho&c nong bét thuong.
— Hay thao phich cdm thiét bi ngay Iap tirc va lién hé véi trung tam bao hanh dé dwoc hwéng dan hodc dé
stra chira.
mwinné A1svinvund Unai 3a1da Tiuganisvinviuaagiadanii nuazaaaldn
a¥ agren1svinuning Unadi 3acde:
o danuiadnalWsaudainé
o gelWlssuamnudanianialneu
* Mesavingniaiaufinlng .
— Tdsaaanilandiniasiuiuasfacaduausnisiiazaiuusinviavinnsdauuaiy
@ Be careful if hot liquid is poured into the Bowl as it can be ejected out of the appliance due to a
sudden steaming.
Céan than néu dé chat 1éng néng vao bén trong C6i béi vi chat Iéng cé thé trao ra ngoai thiét bi do hap
hoi dét ngot.
Tilsaszdinsrivaaizimaasiiadriisauasiuia iavannaranssiduaanannéiiaiag
@ The Knife Blade has sharp edge. Hold its knob when handling it. Place the appliance in a safe place,
beyond children's reach.
Lw&i dao cé canh sac bén. Giir niim khi lay ra. it thiét bi & noi an toan, xa tAm véi cha tré nhé.
Tufiefizaunu Haduuaizlzviu Meezasluvsnaiidaanfauazidanbiduisaidauiv

/N CAUTION / CHU Y / 2iam255239

To prevent electric shock or fire caused by a short circuit,
or current leakage, burning, injury and smoke.

Pé tranh dién giat hoac héa hoan gay ra do doan mach,
hodc ro ri dién, chay, thwong tich va béc khéi.
wiadavAudiiaaIndasnsamas luiannlninanieas
uaanszua W5 Tkl unatiu wazaiu

@ Do not leave the appliance unattended when it is in operation.
* When leaving the appliance unattended, turn the power OFF.
Chu y t&i thiét bj khi dang van hanh. .

* Khi khéng thé cha y t&i thiét b, hay TAT ngudn.
atinlaauadaviivliuacfivndavAlavvineiuas
o aazlaama3aafivll Tusadlaia3ag

@ Do not operate the appliance with a cracked Bowl.

Khéng st dung thiét bi vei mot(@nut.
atinlafim3aviifiznuuan


E252754
ハイライト表示
Is it better to say "Cối"?

psv1000603
Sticky Note
Pls change this sentence as "Khi sử dụng máy, nếu có bất kỳ hiện tượng nào bất thường hoặc hỏng hóc, hãy dừng vận hành máy ngay lập tức và rút ổ cắm điện"

psv1000603
Sticky Note
Pls change this sentence "Ví dụ về các hiện tượng bất thường hoặc hỏng hóc:"


Safety Precautlons / Chl:l y Vé an tOén I Make sure to follow these instructions

Pam bao tuan thu theo cac hwéng dan nay

"I‘I'aﬂ'l‘i‘iﬁ\i lﬁ aﬂ')']uﬂ ag ﬁﬁ | Tlsanilanldlgidausiuuzitai

@ Do not use the appliance in the following places:
* Any uneven surface, on non-heat resistant carpet, table cloth, etc.
¢ In a location where there is a risk of the appliance being splashed with water, or near a heat source.

Khéng s dung thiét bj & nhirng noi sau:
* Bat ky be mat khong bang phang, trén tham khéng chju nhiét, khan trai ban.
o O noi thiét bj c6 thé roi xubng nwéc, hodc gan ngudn nhiét.
atinladin3aslusaauiidesalulii:
o vuduifhiGay vuwsuiihinuanuiau dy16e 1a4
o lusnafiriasiavdanisiauiinsuiiula viaaglndduunasainusau

@ Do not process hard ingredients (Frozen food, dried food and hard meat or meat with bones) or
viscous material.
Khéng ché bién cac nguyén liéu cirng (Thwe phdm wép lanh, Thwe phdm khé hoic thit cirng hodc thit
c6 xwong) hoac nguyén liéu nhét.
@ udunisiesaudrunauiindgs (1du anusududy annnswiiv uasiiiadrunds vdaiadinnszan)
uw3aaafuiidinnuniia

@ Remove the Bowl before lifting up the Main Unit from the table.
Théo céi trwée khi nang Than may ra khéi ban.
aanlnaannauundiita3asivainidy

@ Make sure to hold the Plug when unplugging. Never pull on the Cord.
Dam bao giir phich cadm khi rat phich. Khéng kéo day dién.
Tlsawmilailaiuddntuaaizaanldn iusvaaliiaana

@ Unplug the appliance when not in use.
Rut phich cam thiét bi khi khong dung.
aanUdniadaviiialilédlaivu

@ When carrying the appliance, be sure to hold the Main Unit with both hands. Do not carry it by holding
only the Bowl.
Khi mang thiét bi, gitr chac Than may bang hai tay. Khong di chuyén thiét bi bang cach chi cdm Céi
I&n.
aazanazay Tusauilainldundinzavaiuiianiedagang atindaluuniaaiumnasiaiu

@ Switch off the-annliance and disconnect from the power supply before changing accessories or
approaching 5 that move in use.
Tat thiét bj va ngét-tru’(rc khi thay ddi phu kién hodc ddng vao cac bd phan di chuyén trong khi
dang dung.
flasgindiazavnazanidannisiiancaafiusuavanginnauiianidavugidasaiigzundainlndaz luaiinae
vinvuae

@ Care shall be taken when handling the sharp Knife=2!~des, emptying the Bowl and during cleaning.
Nén cén than khi xi ly cac({ilSHlla)sac, d6 Coi Ivé lam vé sinh.
asldarusyiassivialadlufieiian wmdrunauluiniuaan wazvinauazaia

@ Operate the appliance on a clean, flat, hard and dry surface.
Van hanh thiét bi & bé mét sach, phang, ctrng va khé.
Tavuedasuuiunidcain Bau wiv wazuie

@ Be aware of the maximum allowable Working Capacity for 1 cycle of processing.
Chu y Cong EHEIBMINES cho phép t6i da déi véi 1 chu trinh thuc hién.
Tilsad1fiviivarnuxlunisrinnugegaiiauanadinizu 1 saunisladeiu

@ Recommended to rest the appliance for at least 4 minutes after 2 minutes processing. For meat
grinding, recommended to rest the appliance for at least 5 minutes before operating again.
Chung téi khuyén nghi quy khach nén cho may nghi 4 phit sau méi 1an may van hanh 2 phat. Khi xay
thit, nén dé thiét bi nghi it nhat 5 phut trwéc khi van hanh lai.
uuzinTiiugan3asd uni uavannvivudaasadu 2 uii. dudunisuatiia arsiinie3avatinviiaa 5 uii
nauldviudnade



E252754
ハイライト表示
Is this Plural of "Lưỡi dao"?

E252754
ハイライト表示
Is it better to change to "Nguồn điện"?

Chi: Yes. 

E252754
ハイライト表示
Is it better to change to "Dung tích tối đa"?

Chi: Yes

psv1000603
Sticky Note
Could you please define the "parts" means?

psv1000603
Sticky Note
pls change "đổ Cối lớn ra và làm vệ sinh" = "lấy lưỡi dao ra trước rồi mới vệ sinh cối."


Parts Identification / Cac bd phan / shaazidaadiruldscnau

B Align with the Switch Hole to operate the appliance.

Khép véi L xoay dé& van hanh thiét bi.
udasaindinaliieiag

Liquid Feeding Hole —_— Food Pusher
Push Lever L6 dan chét léng —— Dung cu day thyc pham
Can day aAaslduasiuad urivdualusauIa
Aulan
Feed Tube
Ong dan thwe phadm :
viallauaius :
Bowi Lid (— \@/\
Nap C6i
Wasaulailu Bowl Cover
—— Thanh céi
N Wasauia
Blade Cover Push Lever
Nép lw&i dao Can day (Only use this Bow! )
Wridaluiia Aulun

Use to cover the Knife :
Blade when repacking '
for storage. :
S dung dé day Lw&i dao :
khi déng géi lai dé cat. .
lidwsuasaulusinuazaan | !
1RadaiAu

Knife Blade
Lw&i dao
Tusiailu

Menu Label
Nhan Thwc don

aanwmyY

7

MINCE )
Bam /), Swﬂci’u Hole
fuands &% L6 xoay
saaad

SLICE ﬁd
@ Thai sgi o2
Fuidudiuung
SHRED,
Thai nho
AKuidurlaa

Cord
Day dién
g

\.

Cover for Shredding
and Slicing cutting.

Chi st dung*
@ a¢ Thai nho va Thai
SQi.

ldrhasaulafiiane
nFumsdunaziuLviniu
. J

Shredding Blade
Lw&i thai nhé
Tusiuilunaa

- Slicing Disc
( °{__—5— Dia thai soi
BatrahuBui

Holding Hole Slicing Blade
L6 gitv Lw&i thai soi
Aasdrusuiu Tuviududiuuneg

Maximum Jiquid Ieyel (approx. 160 mL)
Lwong chat 1dng toi da (xap xi 160 mL)
FEAULAIUAIFIFA (Uszunat 160 ua.)

Drive Shaft
Truc xoay
wauilu

Main Unit

Than may
iItA3av

Plug*
Phich cam*
U&AR*

* The shape of the Plug may vary according to regions or countries / Hinh dang phich cam c6 thé thay déi tuy vao khu vic
hodc quéc gia / suUsvaavddnarauanavAuldTunaazgiiniausailssine

Reset Button
Nut cai dat lai
SEA L)

Note / Lwu y / visneniie:
¢ Fully press the Reset Button when the appliance
stopped during operation.
An Nut cai dat lai khi thiét bi dirng trong khi dang
van hanh.
nnlisidaligaiala3asnegarinou


E252754
ハイライト表示
Would you change to "Thành cối"?



psv1000603
Sticky Note
pls change to "bộ phận lắp lưỡi cắt"


How To Use the Knife Blade / Cach str dung Lw&i dao /

35120 Tudle

1 @ Put the Bowl on the Main Unit.
D4t C6i Ién trén Than may.
MITaRILUGILATAY

@ Put the Knife Blade into the Bow.
D4t Lwdi dao vao trong Céi.
12lufieaelula

Note / Lwu y / visnenuin:
* Remove the Blade Cover when the appliance is in use.
Théo N&p Iw&i dao khi dang s dung thiét bij.
nanrasaulufinaanuagieiadfinadvvineuat

2 (D Put the ingredients into the Bow! (follow the maximum allowable

Working Capacity).

@ Place the Bowl Lid

@ Cho céc nguyén ligu vao trong Coi (theo Cong CHENEERINED o
phentdi da).

@ pgCID)p Cbi.

@ leduwauasluia (Ufideuanuqlunisvitnugegadiauagn)

@ Medhasautattui

3 ¢ Insert the Plug into the socket and align the Push Lever with Switch
Hole on the Main Unit. @
Cam (@B v20 5 c&dm va khép Can day vao L& xoay trén Than N——

may.
Weuddnavlutadauuazdiuduianvinadfussinduudiiaiag

4 * Press the Bowl Lid and hold the appliance using both hands (until
finish processing).
An Nap céi va gilr thiét bj bang hai tay (cho t&i khi hoan thanh qua
trinh).
aadTauaziuedasiiafiaiogasdne (Aunitazaiunisiasa)

5  Switch off and unplug after use.
T4t va rat phich cdm sau khi dung.
flosdntfuazaanldnudeliviussa

NOTE / Lwu y / uunenvia

* Do not push the Switch Hole using stick or other tools.
Khéng &n L& xoay béng que hodc dung cu khéc.
athaussindlaalduvieliviaiaiaviiadug


E252754
ハイライト表示
Is it better to change to "Phích cắm"?

Chi: current word is better, because if we add "cắm", it will have three same words. It makes the sentence not good

E252754
ハイライト表示
Is it better to change to "Dung tích tối đa"?

Pls change "theo.....đa" = "theo dung tích tối đa"

psv1000603
Sticky Note
pls change "Đặt" = "Đậy"


10

How to Use the Shredding and Slicing Blade (Continued) / Cach st dung
Lw&i dao thai nhé va Lw&i thai s¢i (Tiép) / 351 Tudiadrvisuduuaziiu

(sia)
B- For Small-sized Ingredients / Déi vé&i cac Nguyén liéu cé Kich thwéc nhé / drusudrunauauiaidn

(D Place the Bowl Cover.

@ Put the ingredients such as cucumber, carrot etc through
the Feed Tube of the Bowl Cover.

(D Dat Thanh cbi vao.

@ Cho céc nguyén ligu nhu dwa chudt, ca rét, v.v qua Ong
dan thwe pham clia Thanh cbi.

S Z S 2 @ edasaula
_ @ taunan L waana wasan va4 aoluztasldamisaacsh
Asaula
* Put the ingredients at the position indicated with an arrow T>' on the Bow! Cover.
Cho céac nguyén liéu vao vi tri c6 ky hiéu mii tén ' trén Thanh cbi.
Tt unaudesiuniefiszylinugnas ™' uurhasaula
» Cut the ingredients into the recommended size 11-14)

Cét cac nguyén liéu theo kich thwéc khuyén cd ang 11-14)
ARIUNINANAUNATILULIN (W 11-14)

3 * Insert the Plug into the socket and align the Push Lever with Switch Hole on the Main Unit.
cam (@il v20 6 cdm va khop Can day vao L3 xoay trén Than may.
W@auldnasludasdeuuasdiuduiantiwaddusainduudlieiag

4 For Cutting Type 2A / D& ct loai 2A / & wsumssauuy 2A

¢ Insert the Food Pusher into the Feed Tube of the Bowl Cover and push the
Bowl Cover downwards using both hands.
Lap Dung cu déy thuc pham vao trong Ong dan thuc pham clia Thanh cbi va
dung hai tay ddy Thanh cbi xudng dwéi.
gaauvivauainisadludasldansuasrdiasania usrdurdasaulaavsrafiaiogasing

For Cutting Type 2B / D& cét loai 2B / & msumsdauuy 2B

¢ Press the Food Pusher into the Feed Tube of Bowl Cover and press downwards
throughout the cutting process.
An Dung cu day thyc phdm vao trong Ong dan thyc phdm ctia Thanh cbi va 4n
xubng dwéi trong subt qua trinh cét.
Aauviviuatmsavludasldaivisuaviasauia uarnaadaaantialivinnsaa

5 » Switch off and unplug after use.
T4t va rat phich c&m sau khi dung.
fasinduazaanldnnaaldoruiasa

NOTE / Lwu y / uuneniia

* Do not process hard, viscous and frozen ingredients.
Khong xt ly cac nguyén liéu cleing, nhét va dong lanh.
adnldAushunauffinuuds e wasuzuds

PROHIBITED INGREDIENTS / Nguyén liéu bj Cam / dhuwnaufiuiia

Hard Ingredients / Nguyén liéu cieng / dhunauiiude Viscous Ingredients / nguyén liéu nhét / @aunsuiiviiia
* Frozen food, ice cube, hard cheese etc * Yam, aloe vera, sweet potato etc

Thwe pham dong lanh, da vién, pho mat cirng, v.v Cu tw, 16 hoi, khoai lang, v.v

asuaude dud daude vav wan Iun9aTeLd Iund vas



E252754
ハイライト表示
Is it better to change to "Phích cắm"?


psv1000603
Sticky Note
pls change "khuyến cáo" = "đề nghị"


Preparation of Food (Continued) / Chuan bi thwc pham
(Tiep) / n1swedanatnns (sa)

PROHIBITED INGREDIENTS / Nguyén liéu bj Cam / ahuwaufiufia

Dry or hard beans (coffee bean, etc) Cac hat khd hoac cirng (hat ca phé, v.v.) waafiukoniauds (wdanuv 1a2)
Hard ingredients (brawn, etc) Nguyén liéu ctrng (bdp thit, v.v.) srunauinde (MyLdu “a4)
Viscous ingredients (yam, etc) nguyén ligéu nhét (cd tiv, v.v.) srunauviniia (uan 1a4)

Frozen food Thwe pham déng lanh avsuatude

Ice pa thud

Ingredient Preparation for Slicing and Shredding Blade / Chuén bi thwc phdm cho
AsesuN unandisuluiiaiativuazdu

Slicing and Shredding Blades are used for slicing and shredding vegetables, fruits, etc.
Operate Food Processor and at the same time, press the food down with moderate
force.

duwoc dung dé thai soi va thai nho rau, tréai cay, v.v. Van hanh
va dung lwc di manh &n thwe phdm xudng cung Idc.

Slicing and Shredding Blades TufiadnsuruLdeeslddniumsiunasdudn walid «a4 Wildouedasluwiaug du
naaIsaYlddausalszunaiunane
Tufisdnsuiunasdu
Feed Tube / Ong dan thwc pham / viailauaius
Ingredients
Nguon s | ex single selovce
A unEAN & t8 s 9 Phwong phap Chuén bij
nsladvugesa/sau Bnsiantun
N
-‘ 11cm . .
© 7cm Cut cabbage into 8 portions and
put it on top of the Slicing Disc as
6cm shown on the left.
Cabbage 150 g Medium sized Cabbage Cét bp cai lam 8 phan va dt
Bap cai 150 g BAp cai c6 kich ¢ trung binh 1én trén Bia thai soi nhw hinh vé
nevald 150 n. aznalduathunane tien tra|: .
danzuatddaanidu 8 &iu uazla
av'luduvunashgddiniuiu de
waavdnadia
Bowl Cover
Thanh cdi
Wasauta
Remove both ends and slice the
onion into half. Then put it on top
of the Slicing Disc as shown on
Onion 100 g Medium sized Onion the left.
Hanh 100 ¢ Hanh c6 kich ¢& trung binh gé cgq c?]nhlyé tthjﬁi B@n?hlgm doi.
JWranuunatunan au do cho 1én trén Dia thai sgi
thua 100 n. ? nhu hinh V& bén tréi.
Slicing anuauvivdasiinvaanuasiun’v
Théi soi Wvan nnduldasldiidruuunag
al sol fadauiuiu dousnodnaiia
WU
i ﬁ' =
=T Remove both ends and cut carrot
into quarter as shown on the left.
Medium sized Carrot Then cut into 2.5 cm x 6 cm in
Carét 6 kich & t binh size. Insert the carrot cuts into
4 rot co kich G trung bin the Feed Tube as shown on the
upsanuIAthunae left. Max recommended height is
C 8-9cm.
40N B6 cac canh va cét ca rét thanh
Feed Tube Carrot 130¢ hinh vuéng nhu hinh vé bén trai.
Ong dan thwe 5 A Remove edges as shown above to  Sau d¢ cat thanh mleng
Carot 130
pham 130 g ease filling process. 2,5 cm x 6 cm. Cho ca rét da cét
viailauatins uAsan . B& cac canh nhu hinh vé trén g mieng vao trong Ong dén thyc
¢6 thé dé& dang cho vao may. pham nhu hinh vé bén trai. Chiéu
dauaudousasinouuiiialidia cao khuyén céo toi da a 8-9 cm.
fAANTTLAN wazlanavivaavauaanuasin
25 wasaniuisiu donaavdnaiia
P CM-Zxgs.6cm dalvifiauia 2.5 2. x 6 2. 18
= wasaniidaudiasludasldaivng
duuaavdiadia aasindugeluiu
8-9 afu



E252754
ハイライト表示
Is it better to say "thái sợi và Lưỡi thái nhỏ"?

Chi: pls keep the same as current

E252754
ハイライト表示
Is it better to say "thái sợi và Lưỡi thái nhỏ"?

E252754
ハイライト表示
Is it better to say "thái sợi và Lưỡi thái nhỏ"?

psv1000603
Sticky Note
pls change "thức ăn" = "thực phẩm"


Circuit Breaker Protection / Bao vé Bing B Ngat Macht%

AsdavAuauasinzdaain

Note / Lwu y / iuneniin:

* This appliance is equipped with Circuit Breaker P tion.
Thiét bi nay dwoc trang bj Bao vé bd ngat dong. @
w3aviiunwiaudualnsalda’ln

¢ Circuit Brf r Protection automatically stops the Motor due to overloading.
Bao vé bt dong tw dong ngat Bong co néu qua tai.
alnsaldaTWazngauatnasiaadaTuliininiazasvinouniniiull

¢ |f the Circuit Breaker acti , please follow the instructions as below:
Néu kich hoat Bo ngét d ay thwe hién theo hwéng dan dwéi day:
wnadnsaldalWvineu Tdsavinaudwuginduai:

1 @ Switch off the power supply and unplug.
T4t (@M va rat phich cam.
fasindunasineliuaznanldnaan

@ Remove the Bowl from the appliance.
Thao Cbi ra khdi thiét bj.
fanlaaanannLAzag

2 * Press the Reset Button [ [{ES3NERINI0ON ] at the bottom of
the Main Unit.

An Nut cai dst lai [ [FESEEENEEN ] & day Than may.
naadide [ FEEENERN ] 2asde3as

3 * Reduce the ingredient capacity by half, and continue the
operation. If the Circuit Breaker is still activated, repeat
step1-2.

Giam_mot ntva nguyén lidu, va tiép tuc van hanh. Néu Bo
Ng hoat dong, lap lai bwéc 1 - 2.
aAANUUIRIUKNFURIATIUTI LAY LTIuNTTEa BN
an9as Wi devinouag Ivvindrdunauii 1 ediueauii 2

17


E252754
ハイライト表示
Is it better to change to "Nguồn điện"?

Chi: Yes

psv1000603
Sticky Note
pls change "Bảo vệ bằng bộ ngắt mạch" = "Bộ ngắt mạch"

psv1000603
Sticky Note
pls change as previous comment

psv1000603
Sticky Note
pls change this sentence to "Bộ ngắt mạch sẽ giúp dừng máy khi máy hoạt động quá tải"

psv1000603
Sticky Note
pls chang "dòng" = "mạch"

psv1000603
Sticky Note
pls add "mạch"




