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Please read this user manual first!

Dear Customer,

Thank you for preferring a Beko product. We hope that you get the best results from
your product which has been manufactured with high quality and state-of-the-art
technology. Therefore, please read this entire user manual and all other accompany-
ing documents carefully before using the product and keep it as a reference for future
use. If you handover the product to someone else, give the user manual as well. Follow
allwarnings and information in the user manual.

Meanings of the symbols
Following symbols are used in the various section of this manual:

Impartant information and useful
hints about usage.

WARNING: Warnings for dangerous
situations concerning the safety of life
and property.
o4l
X
O

Suitable for contact with food.

Do not immerse the appliance, power
cable, or power plug in water or any
other liquids.

Protection class for electric shock.

O

This product has been produced in environmentally-friendly, state-of-the-art facilities.

This appliance conforms to the It does not contain PCB.
WEEE regulation. Made in P.R.C
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1 Important safety and
environmental instructions

This section contains safety instructions that will
help protect from risk of personal injury or property
damage.

Failure to follow these instructions invalidates the
granted warranty.

1.1 General safety
« This appliance complies with the international
safety standards.

« This appliance is intended to be used in household
and similar applications such as:

- staff kitchen areas in shops, offices and other
working environments;

- farmhouses;

- by clients inhotels, motels and other residential
type environments;

- bed and breakfast type environments,
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1 Important safety and
environmental instructions

« This appliance can be used by people who have
limited physical, sensory or mental capacity or who
do not have knowledge and experience, provided
that they are supervised or they understand the
instructions with regard to safe use of the product
and potential dangers.

« Children should not play with the appliance.

« Cleaning and maintenance works should not be
performed by children.

« This appliance cannot be used by children,

« Do not use it if the power cable, blades or the
appliance itself is damaged. Contact an authorised
service.

« Unplug the appliance when left unattended, while
installing/removing accessories or before cleaning.

« Only use the original parts or parts recommended
by the manufacturer.

« Do not attempt to dismantle the appliance.

« Do not operate or place any part of this appliance
or its parts on or near hot surfaces.

« Do not use the device for hot food.
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environmental instructions

« Your mains power supply should comply with the
information supplied on the rating plate of the
appliance.

« Do not use the appliance with an extension cord.

« Do not touch the plug of the appliance with damp
or wet hands.

« Do not pull the power cable when unplugging the
appliance.

« Unplug the appliance before cleaning, disassembly,
accessory replacement and wait for it to stop
completely,

» When emptying the container, during cleaning and
grabbing chopping blades with bare hands serious
injuries could result due to incorrect use. Use the
plastic section trying to hold the chopping blade.

« Never touch blades while using the appliance.
There is the possibility of injury due to incorrect
usage.

» After cleaning, dry the appliance and all parts
before connecting it to mains supply and before
attaching the parts.

Important safety and
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1 Important safety and
environmental instructions

« Do not immerse the appliance, power cable, or
power plug in water or any other liquids.

« If you keep the packaging materials, store them out
of the reach of children.

« Keep the appliance and the power cable out of the
reach of children.

1.2 Compliance with the WEEE Directive and
disposal of waste products

i This product does not include harmful and prohibited materials

specifiedin the "Regulation for Supervision of the Waste Electric
and Electronic Appliances” issued by the Ministry of Environment
mmmm | 3nd Urban Planning. Complies with the WEEE Regulation. This
appliance has been manufactured with high quality parts and
materials which can be reused and are suitable for recycling. Therefore, do
not dispose the appliance with normal domestic waste at the end of its
service life. Take it to a collection point for the recycling of electrical and
electronic equipment. Ask the local authority in your area for these collec-
tion points. Help protect the environment and natural resources by recy-
cling used products.
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Important safety and
environmental instructions

1.3 Package information

Package of the product is made of recyclable materials in accord-
99 ; . " .

® ® [ance with our nationallegislation. Do not dispose of the packag-
- ing materials together with the domestic or other wastes. Take
them to the packaging material collection points designated by
the local authorities.

1

1.4 Things to do for energy saving

Cut the solid food into small pieces before placing themin the appliance as
stated in the user manual. Follow the other instructions and times speci-
fied in the manual. Select low speed levels if suitable for the food to be
prepared. Switch off and unplug the appliance after using it.

8/ EN Table Blender / User Manual



Your blender

2.1 Overview

10

The values which are declared in the markings affixed on your product or the other printed documents supplied with it
represent the values which were obtained in the laboratories pursuant to the pertinent standards. These values may vary
according to the usage of the appliance and ambient conditions.
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] Yourblender

(Cap/Measuring cup
Lid

Jug

Glass jug (TBN5502)
Jug handle

Blade unit

Motor housing
Control dial
Non-slip feet

10. Cable storage coll
11. Mixing container

12. Chopping blade

13. Fruit filter (TBN5400/
TBN5500)

14, Stirrer

W N U W

o

2.2 Technical data

Voltage: 220-240V~,50-60Hz
Power: 400 W
Insulation class:||

Technical and design modifications
reserved.

10/ EN
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[E] operation

3.1 Intended use

This appliance is intended only for
household use; it is not suitable for
professional use.

Itis designed to chop smallamounts
of vegetables and fruit (strawber-
ries, bananas, etc.).

3.2 Operation

(lean the appliance parts before

initial use (see 4.1).

Remove all packaging and stick-

ers materials and dispose of them

according to the applicable legal
regulations.
WARNING: Do not
operate the appli-
ance when it is emp-
ty or its cover is open.

1. Place your appliance on a solid
and flat surface.

2. Now set the jug with the ope-
ning facing down on a level sur-
face.

3. Assemble the blade unit ca-
refully on the jug by turning it

clockwise andlifting it by holding

it from the sides of the unit.

WARNING: Do not
remove the blade
unit by lifting it from
the blades.

A\

WARNING: The
blade unit is very
sharp! Handle the
blade unit with ut-
most care, especially
during cleaning, in
order to avoid inju-

ries.

4, Cut the food into small pieces
and putitin the jug.

5. Close the lid by turning it clock-
wise. Make sure that the cap/
measuring cup is inside the lid
opening and is secured,

6. Place the jug onto the motor ho-
using by turning it clockwise.

jug fit those in the
motor housing.

WARNING: Make

sure that the notches

on the bottom of the

7. Connect the power plug to a sui-
table power outlet.
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[E} Operation

8. The cutting speed can be vari-
ably adjusted with the control

dial.

(i

Tooperate the blend-
er at the low speed,
turn the control dial
to 1" If you want to
blend with a higher
speed, turn the con-
trol dial to the speed
level “2",

9, After the desired consistency of
the blended food has been reac-
hed, turn the control dial to 0 to
switch off the blender.

(5]

For short pulses of
blending with a high
speed, turn the con-
trol dial to “P", When
you release the con-
trol dial, the blender
will stop and return
to"0" automatically.

A\

WARNING: Never
run the blender for
longer than 1 minute,
otherwise it would
overheat. After run-
ning the appliance
for 1 minute, let it
cool down before us-
ing it again.

(i

If ingredients are
to be added during
the blending pro-
cess, then add them
through the opening
in the lid. To do this,
take out the cap/
measuring cup.

10.Take the jug off from the mo-
tor housing by turning the jug
counterclockwise and open the

lid.

11. Take off the lid and pour the
mixture into glasses or other
containers.

(i

Mix 3 units of hard
food and 2 units of
water in order to
have a smooth jug
blender experience.
(ie: 60 gr hard food
40 mlwater)

12/ EN
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[E] operation

12.Close the lid by turning clock-
wise. Make sure that the cap/
measuring cup is inside the lid
opening and is secured.

3.3 Grinder

1. Place your appliance on a solid
and flat surface.

2. Put the coffee beans (max. 50 g,
to bein the grinder jug.

3. Assemble the blade unit care-
fully on the grinder jug by tur-
ning it counterclockwise.

4, Place the grinder jug onto the
motor housing.

5. Connect the power plug to a sui-
table power outlet.

6. The cutting speed can be vari-
ably adjusted with the control
dial.

Tooperate the blend-
er at the low speed,
turn the control dial
to 1" If you want to
blend with a higher
speed, turn the con-
trol dial to the speed
level 2",

(i

7. After grinding, turn the control
dial to 0 to switch off the blen-
der.

8. Set the grinder with the opening
facing down on a level surface
and remove the blade unit by
turning it counterclockwise.

WARNING: Never
run the blender for
longer than 30 sec-
onds, otherwise it
would overheat.
After running the ap-
pliance for 1 minute,
let it cool down be-
fore using it again.

3.4 Fruit Filter
(TBN5400/
TBN5500)

The fruit filter is for fresh fruit

juices and cocktails, It prevents pips

and skins from your drink.

1. Fit the filter into the middle of
the jug.

2. Cut the fruit into small pieces
and put it in the fruit filter,

A\
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[E} Operation

3. Close the lid of the jug by turning
it clockwise. Make sure that the
cap/ measuring cup is inside the
lid opening and is secured.

4, Connect the power plug to a sui-
table power outlet.

- The cutting speed can be vari-
ably adjusted with the control
dial,

5. After the desired consistency of
the blended fruit has been reac-
hed, turn the control dial to 0 to
switch off the blender.

6. Take the jug off from the motor
housing by turning the jug coun-
terclockwise and open the lid.

7. Take off the lid and pour the
fruit juice into glasses or other
containers.

3.5 Stirrer

The stirrer can be used for blending
mixtures or frozen ingredients.

Place the stirrer into the lid hole.
Use the stirrer during the operation
by moving it anti clockwise.

14/ EN
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I} Cleaning and care

4.1 Cleaning

1. Unplug the appliance before cle-
aning.

2. Wait for the accessories used to
stop completely.

3. Remove the blade unit from the
jug after removing the jug (1)
from the appliance (see. 3.2).

4., Clean the residual foodin the jug
(1) under running tap water.

5. After installing chopping acces-
sory into the jug (1), replace the
jug on the body (4).

6. Completely fill or fill half of the
jug (3) with warm water and
some drops of dish-washing li-
quid and operate the appliance
in highest speed for a couple of
seconds.

7. Then remove and rinse the jug.
WARNING: Do not

immerse the body
A (4) in water. You can
wipe it with a damp

cloth,

WARNING:
Chopping blade (2)
is sharp. Do not hold
the sharp edge or
immerse in water
while cleaning,

WARNING: Never
use petrol, solvents,
abrasive  cleaners,
or metal objects and
hard brushes to clean
the appliance.
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Y Cleaning and care

4.2 Storage

If you do not intend to use the
appliance for along time, store it
carefully.

Unplug the appliance before lift-
ingit.

Store the appliance in a cool and
dry place.

Keep the appliance and cable out
of the reach of children,

4.3 Handling and
transportation

During handling and transporta-
tion, carry the appliance in its
original packaging. The packag-
ing of the appliance protects it
against physical damages.

Do not place heavy loads on the
appliance or the packaging. The
appliance may be damaged.
Dropping the appliance may ren-

der it non-operational or cause
permanent damage.

16/ EN
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Vui léng doc tai liéu hwéng dan treéc khi st dung!
Quy khach than mén,

Cam on quy khach da chon san phadm Beko. Hy vong quy khach sé
dat két qua nhu y voi mot san pham da qua qua trinh gia cong hién
dai va chét lwong. D& gop phan vao diéu do, quy khach vui long doc
k§ toan bo hwéng dan cung tat ca cac tai liéu kém theo khac truéc
khi str dung. Quy khach nén gitr cac tai liéu nay dé& tham khao vé
sau. Néu quy khach trao san phadm nay cho ngwoi khac, vui Iong trao
kém v&i cac tai liéu nay. Quy khach vui long tuan thi tit ca cac canh
bao va théng tin dwoc dé cap tai day.

Chu thich
Cac biéu twong sau duoc sir dung trong ndi dung cla tai liéu hwdng
dan:

m Théng tin quan trong va meo hiru ich
trong qua trinh s dung.

Canh bao tinh hudng nguy hiém dén
tinh mang va tai san.

Il ‘ 2
Qf Thich hgp cho tiép xuc véi thwe pham.

Khong nhung cac thiét bi, cap dién,

EE hoac phich cdm dién trong nuwdc
ho&c bat ky chat 16ng khac.

] Muc bdo vé chdng dién giat.




San pham nay duoc san xuat tai nha may hién dai than thién voi moi treong, khong gay
ra bat ky nguy hai nao v&i thién nhién.

Thiét bi nay tuan tha theo quy Khoéng chira PCB.
dinh WEEE.



Hwéng dan an toan va moi
trwdong

Phan nay bao gdm cac huo’ng dan an
toan nham muc dich bao vé ban va nguoi
khac khdi cac nguy co chiu thwong tat
hoac thiét hai vé tai san.

Viéc khong tuan tha cac hwdng dan nay
sé lam mat hiéu lwc bdo hanh cua san
pham.

1.1 Hwéng dan chung

» Thiét bj nay tuan tha cac tiéu chuén an
toan qudc té.

« Thiét bi nay dwoc nhdm t&i méi trwong
gia dung hoac cac wng dung twong tw
nhw:

- Khu vuwc bép nhan vién trong ctra
hang, van phong hoac cac méi trwedng
lam viéc khac;

- Noéng trai;

- Khach lwu trd trong khach san, nha
nghi hoac cac loai hinh cw tru khac;

May xay sinh t6 / Hwéng dan st dung 29/ VN



Hwéng dan an toan va moi
trwdong

» Nguoi 6 néng Iuc han ché vé thé chat,
giac quan hoac nhéan thirc, hoac nguwoi
khong co klen thirc hoac kinh nghlem
déu co thé sur dung thiét b nay néu ho
da dwoc chi dan hoac da hiéu rd cach
st dung an toan va cac nguy co tiém an.

« Khéng dé tré em choi dua véi thiét bj nay.

» Khong dé tré em vé sinh hodc bao duéng
thiét bi nay

« Khéng dé tré em st dung thiét bj nay.

« Khéng str dung thiét bj néu day dién, lui
dao hoac thiét bj da bj héng hdc. Hay lién
lac v&i don vj bdo hanh dwoc Gy quyén
trong truo’ng hop nay.

« Rut phich cdm cuda thiét bj khi khoéng st
dung, khi thao go’ hoac thay thé linh kién
hoac trudc khi vé sinh.

« Chi st dung nhirng linh kién goc hoac
nhung linh kién dwoc khuyén céo boi
nha san xuét.

« Khong thao roi thiét bi.

30/ VN May xay sinh t6 / Hwéng dan st dung



Hwéng dan an toan va moi
trwdong

» Khéng van hanh hoac dat bat ky phan
nao hodc linh kién nao cua thiét bj & trén
hodc & gan bé mét cé nhiét dd cao.

« Khdng s dung thiét bi cho thirc &n nong.

« S dung nguén dién cé dinh murc dung
theo thoéng tin dwoc dan tren thiét bi.

» Khéng st dung day dién nbi dai cho thiét
bi. Khéng dung ban tay am wot dé cham
vao phich cdm cua thiét bij.

. Khong kéo day dién khi rut phich cam
cua thiét bi.

« Rut phich cam cua thiét bj va dé thiét bj
nglrng han trwdc khi vé sinh, thao g&
hoac thay thé linh klen

« Chu y can than khi cam lwdi dao va chi
gilr lwdi dao & phan céan nhwa. Viéc thao
tac khong ding cach khi vet coi xay, hoac
khi vé sinh va gitr lvGi dao bang ban tay
tran cé thé gay thwong tat nghiém trong.
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Hwéng dan an toan va moi
trwdong

« Khéng bao gio cham vao lwdi dao khi
dang s dung thiét bi. Viéc thao tac
khéng dung cach co thé gay thucmg tat.

« Sau khi vé sinh, phoi kho thiét bj va tat
ca linh kién trwdce khi gan lai linh kién
hodc trudc khi cdm dién.

. Khong ngam thiét bi, day dién hoac phlch
cam vao nwéc hoac bat ky chat 16ng nao
khac.

« Néu gilr bao bi cua thiét bi, lwu trir ching
& noi ngoa| tam v&i cla tré em.

. Dat thiét bj & noi ngoai tam vé&i cla tré
em.

1.2 Viéc tuan tha Chi thi WEEE va van dé xo
ly rac thai dién tw

cam trong Quy dinh Giam sat Thai loai Cac Thiét bj
Dién-Dién t&r dwoc ban hanh béi B6 Quy hoach D6
mmmm | thi va MOi tru’o’ng Sén phadm nay dworc lap rap bang

cac linh kién va nguyén liéu chat lwgng cao va phu
hop cho viéc tai st dung hoac tai ché. Vi vay, khi vong doi
cta san phadm nay két thic, khoéng thai né chung véi rac
thai sinh hoat thong thudng.

i 1San phém nay khong chira cac chat doc hai va bi

32/ VN May xay sinh t6 / Hwéng dan st dung



Hwéng dan an toan va moi
trwdong

Tim hiéu vé diém tap trung thiét bi dién-dién t& cho viéc
tai ché tai khu vwc clGa ban thong qua chinh quyen dia
phuong va dem san pham t6i cac diém nay. Hay hé tro
viéc bao vé moi trudng va tai nguyén bang cach tai ché cac
san pham da qua st dung.

1.3 Thong tin bao bi

“ Bao bi clia san phadm nay duoc lam bang nguyén

@ liéu tai ché dwoc theo quy dinh cla luat phap.
" Khong thai bao bi nay chung véi rac thai sinh hoat
hodc cac loai rac thai khac. BDem ching den cac
diém tap trung nguyén liéu bao bi dwoc chinh quyén dia
phwong chi dinh.

1.4 Hwéng dan tiét kiém dién

Cat thirc an cing thanh nhirng miéng nhé trudc khi dat
chL’mg vao thiet bi theo nhw hwdng dan tai day. Tuan tha
cac hwéng dan khac cung nhuw thoi gian xay dwoc khuyén
céo trong huo’ng dan nay. Chon tbc do thap vira du cho
tirng loai thire &n. TAt thiét bi va rat phich cam sau khi st
dung xong.
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E3 san phdm cua ban
2.1 Téng quan

Céc gia tri duoc liét ké trén nhan théng tin dwoc dan trén san pham hoac trong cac tai liéu dugc
kem theo san pham la két qua cda qua trinh kiém tra trong phong thi nghiém theo cac tiéu chuén
lién quan. Céac gia tri nay c6 thé thay doi tly theo cach s& dung san pham hoéc didu kién mai
truwong.
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EJ san phadm cua ban

1. Ly dong 2.2 Théng s6 ky thuat
2. Lomo A an
e Nguon dién:

3. Nap coi
4. Céithiy tinh 220-240V~,50-60Hz
5. Quai ci Céng suat: 400 W
6. Luw&idao Muéc bao vé chéng dién
7. Than may quay giat: Il
8. Nutdiéu chinhtéc @  Nha san xuét c6 quyén tha
9. P& chéng truot dbi chi tiét ky thuat va thiét
10. Khe cét day dién ke.
11. Céi tron
12. Lwdi cét
13. Lwoi loc thwc pham

(TBN5400 / TBN5500)
14. Dla khuéy
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Van hanh

3.1 Muc dich str dung

Day la thiét bi gia dung va
hoan toan khéng phu hop
cho cac muc dich chuyén
dung.

Thiét bi nay chi duoc thiét
ké dé xay moét lwong nhd
rau cl va trai cay (dau tay,
chuéi...).

3.2 Véan hanh

V& sinh tat ca linh kién trwéc
khi van hanh thiét bi 1an dau
(xem muc 4.1).

G& tat ca bao bi va nhan dan

trwdre khi loai thai chung theo
quy dinh dia phwong
CANH BAO:
Khong van hanh
thiét bi khi khong
A c6 db an trong
cOi xay hoac khi
cbi khéng duoc
day nap
1.D&t thiét bj lén bé mat
virng chai va bang phang
2.Lat cbi xay xgong va
hwédng miéng cOi xudng
dudi.

3.Gén ludi dao vao cdi bang
cach xoay theo chiéu kim
dong ho va dat cdi tré lai
vi tri ban dau.

Khéng ndm vao
lwdi dao khi g&
lwdi dao.

CANH BAO:

CANH BAO:
Lw&i dao rat sac
nhon! Cha y khi
nam lwdi dao,
dac biét trong
qua trinh vé sinh
dé tranh thwong
tat.
4.Cat nho thirc an va cho
vao cdi xay.
5.Day nap cbi va xoay nap
theo chiéu kim dong ho.
Bao dam rang ly dong
nam gon va chat trong 16
mé& trén nap.
6.Dat cbi xay lén than may
quay va xoay theo chiéu
kim déng ho.
7.Cam dién cho thiét bi.
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[} Van hanh

A\

CANH BAO: Bao
dam rang cac
ranh & day cbi
dwoc gan vira
van vao ranh cla
may quay.

8.Dung

nat diéu chinh téc
do dé chon toc dé nhw y.

Thao g& ly dong
va s dung o
mé& trén nap coi
dé thém thirc an
vao c0i trong qua
trinh xay.

(i

Van nat  diéu
khién t&i vi tri
“1” dé van hanh
may xay & toc do
thap hoac & vi tri
“2” dé van hanh
may & toc do cao
hon.

9. Van nut diéu khién vé vj
tri 0 dé tat may xay sau
khi thtee an da dwoc xay
déu nhuy.

(i

Van nat diéu
khién dén vij tri P
dé may xay & toc
do cao theo tirng
hoi. Nuat dieu
khién sé tro vé
vj tri 0 khi dwoc
nha ra.

CANH BAO:
Khong dé thiét
bi xay lién tuc
qua 1 phut. Sau
mdi lan xay qua
1 phut dé thiét bj

giam nhiét truéc
khi xay tiép.

10.G& cbi xay ra khoi may
quay bang cach xoay
nguoc chleu kim ddng
hd va mé& nap.

11.Dd hén hop thirc an vao
vat chira khac.

May xay sinh t6 / Hwéng dan st dung 37/ N



Van hanh

Thém nwéc vao
th’ec  an cirng
theo ti 1& 2:3 (vi
du nhv 40 ml
nwdc cho 60 g
thirc an cing)
dé& may xay nhe
nhang hon

(i

12.Day ndp lai bang cach
xoay theo chiéu kim
déng hé. Pam bao rang
ly dong da duwogc gan
chat vao |6 mé& trén nép
cbi.

3.3 Xay

1.D&t thiét bj lén bé mat
virng chai va bang phang.

2.Cho hat ca phé vao cbi
(toi da 50 g).

3.Gan lwdi dao vao cbi bang
cach xoay Iwdi nguoc
chiéu kim dong ho.

4.Dat cbi len than may quay.

5.C&m dién cho thiét bj.

6.Dung nut diéu chinh téc
dd dé chon tbc do nhuw y.

7.Van nut diéu khién vé vi tri
0 dé tat may xay.

8.Lat cbi xay va de miéng
coi hwo’ng xubng duwdi.
Thao g& lwdi dao bang
cach xoay nguwoc chiéu
kim déng hd.

CANH BAO:
Khoéng dé thiét bj
xay lién tuc qua
30 giay. Sau moi
lan xay qua 1
phat hay dé thiét
bi gidam nhiét
trwdc khi xay
tiép.

(i

3.4. Lwéi loc ba
trai cay (TBN5400/
TBN5500)

Lwd&i loc ba trai cay dwoc st
dung cho viéc lam nwéc trai
cay twoi va cocktails. Lu@i
loc giup loai bé vo va hat
trai cay lan vao trong nwéc
udng cua ban.
1.Gan ludi loc vao tryc gitra
cula coc xay
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Van hanh

2.C4t nhd trai cay, va cho
vao giCPa lwéi loc
3Dong ndp day va khoéa
nap bang cach xoay theo
chiéu kim déng ho bam
bao coc do dwoc gan chat
trén nap trwédc khi van
hanh may
4.Gan phich cam dién va
ngudn dién twong thich
theo quy dinh
- Téc doc xay co thé
dwoc diéu chinh juong
rng v&i nhu cau sk
dung bang cach van
ndm diéu khién

5.8au khi trai cay da dwoc
xay dat yéu cau, van nim
dieu khién toc do veé vi tri
sb 0 dé tat may.

6.L4y cbi xay ra khoi dé
bang cach xoay nguwoc
chiéu kim dong ho, va mé&
nap.

7.D6 nuoc trai cay ra ly
hoac vat chra khac va
thwdng thire.

3.5. Diia khuay

Dia khudy cé thé duoc s
dung dé khudy déu hén hop
vat liéu hoac vat liéu déng
lanh.

bat dtia [(huéy vao 16 mé&
& trén nap. Sw dung dda
khuay trong luc van hanh
may bang cach xoay dla
nguwoc chiéu kim

May xay sinh t6 / Hwéng dan st dung
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3 Vé sinh va bao dwéng

4.1 Vé sinh

1.RUt phich c&m cua thiét bj
trwéde khi vé sinh.

2.Dé thiét bi nglrng han.

3.G& Iudi dao khai cbi xay
sau khi da g& coOi (xem
muc 3.2).

4 Rra sach thirc an thwa
trong cOi xay (1) bang
nwoc.

5.Gan ludi dao vao cbi xay
(1) va gan cdi vao may
quay (4). ]

6.Cham hén hop nuwéc &m
cung vai giot nwéc rira
chén vao coOi xay (3) cho
téi khi dat 1/2 hoac toan
bo dung tich cta cbi. Dé
thiet bi van hanh & toc do
cao nhat trong vai giay.

7.G& cbi xay ra khdi may
quay va dung nudéc dé
trang cbi.

CANH BAO:

may quay (4)
vao nuéc. Dung
khan &dm dé vé
sinh may quay.

CANH BAO:
Lw®i dao rat
bén! Khéng gitr
lw®i dao hoac
ngam lwdi dao
vao nuwoc khi vé
sinh.

A\

CANH BAO:
Khong s dung
xang, dung moi,
chét tay rira &n
mon, hodc ban
chai cirng dé vé
sinh thiét bj.

A\

4.2 Bao quan

e Bdo quan thiét bj cén
than néu khong co y dinh
st dung thiét bj thwdng
Xuyén.

e Rut phich cam cua thiét bj
trwde khi di chuyén thiét
bi.

e Lwu trir thiét bi & noi
thoang mat va kho rao.

o Dat thiét bj va day dién &
noi ngoai tam v&i cla tré
em.

Khéng nhung
40/ UN
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3 Vé sinh va bao dwéng

4.3 Sap xép va van
chuyén

e Sir dung bao bi gbc cla
thiét bi dé bao vé thiét bj
khoi cac héng hoc do tac
dong vat ly trong qua trinh
sap xep va di chuyén.

* Khong dat vat nang lén
thiét bi hodc bao bi dé
tranh gay hong héc cho
thiét bi.

e Tranh lam roi thiét bj dé
tranh gay hong hoc vinh
vién cho thiét bi va khién
thiét bi khong hoat dong
duoc.
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