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® Muc nhap nhay sé thay déi méi 1an ban nhan nat [IEH.
® Nhan nat a dé quay lai muc tréc do. Nhan nut e
dé chuyén sang muc ké tiép.

‘ A—Whlte- M|x<_a_d Gra|n--Brown--St|ck_)_/_-_-?

Mot &m bao (tiéng bip) vang Ién va qua trinh nau sé bt dau.
® Dén Nau/Ham nong sé sang lén.
[ s& hién thi trong qua trinh nau.
® Qua trinh niu bao gdm céc qua trinh "Ngam" va
"Hap". (Céctily chon néu khc ngoa thy chon da chon s tat.
Sau khodng ba gidy ~gp

=

D 4

2 Chon "Chwong trinh" T/
Nhan nat (B3 cho dén khi churong trinh g e M6t am bao (tiéng bip) sé phat ra khi

nau mong muén nhép nhay.
@ Muc nhép nhay sé thay di mi Ian ban nhan nat IEE .
@® Nhén nut a dé quay lai muc trwdc do. Nhan nut B

qua trinh ndu hoan tat.
Ché do Gilr 4m sé tw dong khéi dong.  onsirytitiigacci s imnishnth
® Dén Hap néng sang lén. b

-

-‘
‘-

~N—F

in|

dé chuyén sang muc ké tiép. S ai £ b g - —
Thc.’.' glan na:l u’on': tm,h ® "Warm-High" ho&c "Warm-Low" sé& hién thi. Séng lén
Thoi gian nau wéc tinh B . Normal
— : cAn thidt d3 ndu ba cbc ® Ché do Gitr 4m méc dinh 12 "Warm-High". TextureBBBCfam-High
~~Normal—Rapid - Mix - gao. @ Thoi gian hap néng da trdi qua s& hién thi. "1
A Y ® Khi ché do6 chuyén sang Git» am, [HEENE X
s Eco - Porridge ------ Hr

6 tét.

Hwéng dan st dung don gian bang tiéng Viét nay chi danh cho viéc xem
AA00015543 B6(CR)

trén web va khong duwoc dong goéi kém theo san pham.




