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Please read this 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 accompanying
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 all
warnings and information in the user manual.

Remember that this user manual is also applicable for several other models. Differ-
ences between the models are explicitly described in the manual.

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

m Important information and useful
hints about usage.

Warnings for dangerous situations
A concerning the safety of life and
property.

& Warning for hot surfaces.

f Suitable for contact with food.

cable, or power plug in water or any
other liquids.

o4
E L 4 Z Do not immerse the appliance, power

This product has been manufactured in environmental friendly modern plants without giving any harm to the nature.

It does not contain PCB.

4



o F .S
12 13 14 15
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.

3/ EN Rice Cooker / User Manual



Lock plate
Handle cover
Coverplate
Steam vent cover
Steam valve
Water holder
“Cook” indicator
“Warm" indicator
Cooking switch button

. Body

. Inner pot

. Rice scoop

. Measuring cup

. Power cord

. Plastic steam tray
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Technical data

RCJ 27023 C RCJ17023B
Power supply 220-240V~ 50-60HZ
Rated power(w) 700w
Capacity(L) 18L
Power supply cord (m) 1.2
Dimensions (W*D*H)(mm) 276*272%280
Weight(kg) 29

Technical and design modifications reserved.
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1 K :
l instructions

Important safety and environmental

This section contains safety in-
structions that will help protect
from risk of personal injury or prop-
erty damage.

Failure to follow these instructions
invalidates the granted warranty.
* Read allinstructions.

* Do not touch hot surface. Use
handles or knobs.

* Close supervision is necessary
when any appliance is used by or
near children.

* Unplug from outlet when not in
use and before cleaning. Allow to
cool off before storing the part.

* Do not operate any appliance with
a damaged cord or plug or after
the appliance malfunctions or
has been damaged in any manner.
Return appliance to the nearest
authorized service facility for ex-
amination, repair, or adjustment,

* The use of accessory attachments
not recommended by the appli-
ance manufacturer may cause in-
juries.

* The power cord must be replaced
by the appliance manufacturer
when it is damaged.

* Do no let cord hang over edge of
table or counter, or touch hot sur-
faces.

» Do not place on or near a hot gas
or electric burner, or in a heated
oven.

* Extreme caution must be used
when moving an appliance con-
taining hot oil or other hot liquids.

* Always attach plug to appliance
first, then plug cord into the wall
outlet. To disconnect, turn any
control to "OFF", then remove plug
from wall outlet,

* Do not use the appliance for other
than intended use.

« The power cord must closely
plugged into the wall outlet with
earthing.

* Always keep the cooker unpluged
when not in use or without cook-
ing pot.

* Do not place the cooker on a wet
or unstable place, or near a fire,
heating range, if not, the cooker
will deform or malfunction,

* Inorder to avoid deforming, do not
run the pot with hard objects, or
heat the pot on other stove. Never
use other container instead of pot
to cook.
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Important safety and environmental

* Do not cover the cooker with a
cloth, this may warp or discolor the
outer lid.

* The steam vent is very hot dur-
ing cooking, keep face and hands
aways from outer lid and steam
vent,

* To protect against electric shock,
do not immerse the appliance and
electric cord in water or any liquid,
or do not allow any liquid to fall on
the electric parts.

* The power cord must be replaced
by the appliance manufacturer
when it is damaged.

1.1 Compliance with the WEEE
Directive and disposal of
waste products

X

This product does not include harmful
and prohibited materials specified in the
“Regulation for Supervision of the
Waste  Electric  and  Electronic
Appliances” issued by the Ministry of
Environment and Urban Planning. Complies with
the WEEE Directive. This product has been manu-
factured with high quality parts and materials
which can be reused and are suitable for recycling.

Therefore, do not dispose the product 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 collection points. Help pro-
tect the environment and natural resources by re-
cycling used products.

1.2 Package information

Package of the product is made of re-
cyclable materials in accordance with
our National Legislation. Do not dis-
pose of the packaging materials to-
gether with the domestic or other wastes. Take
them to the packaging material collection points
designated by the local authorities.

9y,
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Operation

Intended use

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

Foliaceous food (e.g.laver, cabbage)or strip food (e.g.kelp) and fragmentary foods (e.g.corn

f WARNING: Never use this appliance to cook any food that may jam the steam vent:
grit), as this may cause accidents or damage to the rice cooker.

2.2 Initial use

Clean the appliance parts before initial use (see 4.1).

2.3 Operation
4 N\
- - J A\ J N\ B J

Themeasuringcupismainlyusedtomeas-  Rinse rice to remove excess starch. Drain. Fill with water to the line which matches
ure the amount of rice (A measuring cup of the number of cups of rice being cooked.
rice isabout 150q)

WARNING: Never cook rice with hot water as this may affect the temperature judgment
by the thermostat thus degrade cooking effect.

WARNING: DO NOT rinse rice in the cooking pot, if the pot is used for washing rice, the
fluorine-resin coating may be damaged or the bottom may be deformed which will result in
poor conduction because it contacts with heating plate improperly.

A WARNING: NEVER add water higher than the maximum water line.
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Mop up the interior of the inner pot (11)
with dry cloth, place it into the cook body
(10). Put the inner pot (11) gently for sev-
eral times to allow its bottom come into
contact with the electric heating plate.

A\

Press down the steam vent cover (4) until
it snapsinplace.

Insert the power cord (14) and power
connector, The "Warm'" indicator (8) s il-
luminated.

WARNING: Please use an individual socket of 10A rated current and if use of the same
socket with other appliance may cause fire.

A WARNING: DO NOT power cord (14) in until cooking is ready.

. )

- J
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N
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| AN 2
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Press the cooking switch button (9) of the
rice cooker. The “Cook” indicator (7) light up.

When cooking is finished, the cooking
switch button () will pop up and a “Click”
will be heard. At the same time, the cook-
ing indicator (7) will go out and keep
warm indicator (8) will go on.

Rice Cooker / User Manual
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Operation

When food steaming is finished, you must turn off the switch button (9) manually (push up).
The cooker will automatically keep the food warm until serving.

0 Rice is best served 15 minutes after cooking.

WARNING: Do not cook or boil hard & solid food, such as bone, which will scratch the
inner pot's (11) non-stick coating.

WARNING: During operation, never have your face or hands close to the steam valve (5)
in order to avoid scald.

WARNING: In operation, never cover the steam vent cover (4) with a cloth or other
items, as this may cause accident or damage to the rice cooker,

2.4 Steaming cooking

A WARNING: NEVER add water higher than the maximum water line.

4 2\
G /
Place the inner pot (11) into the cook body ~ Installthe steam tray (15)intothepotand ~ Press down the steam vent cover (4)
(10). Put the amount of water into inner  place food on the tray. untilit snaps inplace.

pot (11).
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Operation

0 The amount of water varies according to the food and its quantity.

A WARNING: Do not exceed the height of the steam tray (15).

4 N\ 4

N
Q
¢ Click
I AN 2

Press the cooking switch button (9) of the  When cooking is finished, the cooking

rice cooker. The “Cook” indicator (7)lightup.  switch button (3) will pop up and a “Click”
will be heard. At the same time, the cook-
ing indicator (7) will go out and keep
warm indicator (8) willgoon.
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Operation

2.5 Water Level Indicator and material for cooking.

Menu Used for Amount of raw | Water level Estimate cooking

rice (cup) indication in time (min)

inner pot

2 2 30-35

3 3 32-37

4 4 34-39

5 5 38-43
Whiterice White rice, newrice, | 6 6 40-45

oldrrice, and mix rice 7 7 41-46

8 8 34-48

9 9 44-49

10 10 46-53

2 2 92-97

3 3 93-98

4 4 95-100

5 5 96-101
Brown rice Cooking the pure | 6 6 97-102

wihhieice |7 7 93104

8 8 100-105

9 9 102-107

10 10 103-108
Smart steam Steam Scupof 50

water(900ml)

A WARNING: Please, pre-soak the brown rice up to 2 hours before cooking.
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B Care and maintenance

3.1 Cleaning and maintenance

A WARNING: Unplug the rice cooker before you start the cleaning it.

A WARNING: Wait until the rice cooker has cold or cool down sufficiently before cleaning.

~
J
Remove the steam valve (5). Remove the water holder (6). Wash the inner pot (11), rice scoop (12),
measuring cup (13), steam tray (15) with
water.
0 Please clean the steam valve (5) on a reqular basis.
e N N N

G 2N /L J

Wipe rice cooker body (10) clean with @~ Thoroughly dry rice cooker body (10)and ~ Reassemble for next use.
damp cloth. all accessories (11, 12,13, 15),
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n Troubleshooting

No. | Troubles Causes Remedy
1 Thelightis off. | Heating plate | Circuit of electric rice cookeris | Inspect whether the switch, plug
is not hot. not connected to power sup- | and socket connector, fuse and lead-
ply ing wire of power supply are in good
condition and insert the plug reliably
Heating plate | 1. Wiring connection of indica-
is hot, tor light has loosened.
2. Indicator light is damaged.
It should be sent to an uthorized ser-
2 Thelightison. | Heatingplate | 1. Wiring in the middle has vice department for maintenance.
is not hot. loosened.
2. Electric-thermal tube has
burnt out.
3 Cooked rice is crude or time of | 1. Cooking time isinsufficient. | 1.Cook rice according to required
cooking is too long. 2. Heating plate is deformed. conditions.
3.Inner pot is declined and | 2. The fine sand paper can be used
one side is hanging in the |  for correcting slight deformation
air. but the severly deformed one
4. There is foreign matter be- | should be sent to maintenance de-
tween inner pot and heat- | partment for replacement.
ing plate. 3.Turn the inside pot lightly to make
5. Inner pot is deformed. it return to normal,
4, (lean it up with fine sand pape
5.Send to designated service depart-
ment.
4 Cook rice burnt or cannot keep | 1. The keys of cookingrice and | It should be sent to an uthorized ser-
warm automatically lever link gear is not work- | vicedepartment for maintenance.
ing.
2. The steel magnet tempera-
ture limiter is out of work.
3. The temperature controller
is burnt out wiring of it is
loosened.
5 Overflow L.Installation of steam valve | 1. Reinstallit according to installation
is pour. method in this instruction manual.
2.Steam reflux valve is de- | 2. Wash it or remove foreign matter
formed or has foreign mat- | asrequired.
ter.
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Vui ldng doc tai liéu hwéng dan trwée khi str dung!
Kinh gri quy khach hang,

Cam on ban da st dung san pham Beko. Hy vong ban cé nhirng trai
nghlem t6t nhat tr san pham chét Iuo’ng cao va cdng nghé tién tién
cua chung toi. Vi vay, xin vui long doc can than toan bd huo’ng dan st
dung nay va tat ca cac tai liéu kém theo trwédc khi st dung san pham
va gilr ban hucmg dan nhw mot tai liéu tham khao dé st dung trong
twong lai, néu ban ban glao san pham lai cho nguo’l khac, vui long
gm kém ban hwéng dan st dung nay. Tuan tha tat ca cac canh bao
va thdng tin trong huwéng dan s dung.

Hay nh& rang huwéng dan st dung nay cung c6 thé ap dung cho mét
s0 m6 hinh khac. Sy khac biét gitra cac md hinh dwoc mé ta rd rang
trong hwéng dan.

Y nghia cta cac biéu twong
Céc biéu twong sau day dwoc st dung trong cac phan khac nhau
cta hwéng dan st dung nay:

[i] Thong tin quan trong va goi y hiru ich
vé cach st dung.

Canh bao cac tinh hudng nguy hiém
lién quan dén tinh ménh va tai san.

& Canh bo bé mét noéng.

1l % z
f Thich hop cho tiép xuc v&i thwe pham.

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

? V¥ ’ Khong nhung cac thiét bi, cap dién,

San phdm nay dwoc san xuét tai nha may hién dai than thién vemi 6i truvéng, khdng gay ra bat ky nguy
hai nao v&i thién nhién

C€ 4




Chét khoa

Tay cam

Nap trong

Nap thoat hoi

Van thoat hoi

HOp chtra nuwoc

Dén bao "Nau" (Cook)
Bén bao "Gitr am " (Warm)
Nut cong tac néu

10 Than noi

11.N6i trong

12.Thia x&i com

13.Ly dinh Iwo’ng

14.Day dién nguon
15.Khay h&p bang nhwa

CoNIOrwWN =

Théng s6 ky thuat

RCJ 27023 C RCJ 17023 B
Ngudn dién 220-240V~ 50-60HZ
Cong suét dinh mac (w) 700 W
Dung tich (L) 1,8L
Day dién ngudn (m) 1.2
Kich thwéc (RongxSauxCao)(mm) | 276*272*280
Khéi lwgng (kg) 2.9

Nha san xuét c6 quyén thay ddi chi tiét

ky thuat va thiét ké.

Cac gia tri dwoc liét ké trong thong tin dan trén san pham hoéc trong cac tai liéu di kém theo san pham la két qua clia
qué trinh kiém tra trong phong thi nghiém theo tiéu chuan tuwong (rng. Cac gia tri nay cé thé thay déi tly vao cach st
dung thiét bj hoac diéu kién méi trwong.

40/VN Noi Com dién / Hwéng dan St dung



Chi dan quan trong vé an toan va moi
trrong

Phan nay gébm cac chi dan vé
an toan dé giup ban phong
ngtra rui ro thwong tich hoac
hw héng tai san.

Khong tuan tha cac chi dan

nay sé lam mét hiéu lwc bao
hanh.

- Poc tat ca chi dan.
. Khong cham vao bé mat

nong. Str dung cac tay cam
hodc cac tay nam.

. Can giam sat can than Khi
thiét bi dwoc str dung gan
hoac bd&i tré em.

- Rut phich dién ra khoi 6
cam khi khong s dung va
trwdc khi vé sinh thiét bj.
Dé thiét bi mat lai trwec khi
cat gii.

- Khong van hanh bat Ky
phan thiét bi nao neu day
dién hoac phich cdm bi
héng hodc khi thiét bi hdng
chirc nang hoéc bi hong
hoc khac theo béat ky cach
nao.

. Chuyén thiét bi cho co s¢&
dich vu ay quyen gan nhét
dé kiém tra, stra chira hoac
diéu chinh.

- Sw dung cac phu kién gan

thém vao san pham ma
khdong dwoc nha san xuét
thiét bi khuyén nghj co thé
gay tén hai.

- Day dién bi héng phai dwoc

thay thé bang day dién cua
chinh nha san xuét thiét bi

. Khong dé day dién vat qua

meép ban hoac quay ké,
hoac cham vao cac bé mat
nong.

. Khong dat thiét bj trén hoac

gan mot bép dién hodc bép
gas nong, hoac bén trong
|6 nwé&ng nong.

- Phai dac biét can trong

khi di chuyen thiét bi dang
chira dau nong hoac cac
chéat Iong nong khac.

- Luén cam céng ndi dién

vao ndi com dién trwoc,
sau do cam phich dién vao
& cam trén twong. DE ngat
két ndi, “TAT” hét moi diéu
khién, sau do rut phich dién
ra khdi 6 cdm trén twong.

- Khéng st dung thiét bj cho

bat ky muc dich nao khac
ngoai muc dich st dung
dwoc chi dinh.

N6i Com dién / Hwéng dan S dung
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Chi dan quan trong vé an toan va moi

trrong

- Day dién pha| dwoc cam
chat vao & c&m trén tuwong
c6 ndi dat.

- Ludn rat két ndi ndi com
dién v&i dién ngudn khi
khong sur dung hoac khi
khéng dat ndi ndu bén
trong.

- Khéng dat noi com dién
|én mot vi tri khong on dinh
hodc am wét, hoac gan
Ira hoac nguon nhiét, néu
khong ndi com dién sé bi
bién dang hodc bj héng.

- Dé tranh blen dang, khong
thao tac ndi bang céac vat
ctrng, hoac nung nong noi
trén mot loai bep 10 khac.
Khéng dwoc sir dung mot
vat chira nao khac dé nau
ngoai ndi cua thiét bj.

-Khong dang khan hoac
cac vat khac che day noi
com dién, vi co thé lam
oan hoac lam mat mau nap
vung ngoai.

. L6 thoat hoi rat nong trong
qué trinh néu, gilr mat va
tay tranh xa vung ngoai va
16 thoat hoii.

-bé& dé phong sbc dién,
khéng nhung thiét bi va day
dién vao nw&c hoac vao bat
Ky chat léng nao, va khong
dé bat ky chét 16ng nao roi
vai vao cac bd phan dién.

- Day dién bi hdng phai dwoc
thay thé bang day dién cua
chinh nha san xuét thiét bj.

1.1 Tuan tha Chi thij WEEE va
cac quy dinh xtr ly san pham
phé thai

ﬁ San pham nay khéng chira cac

vat liéu cam va doc hai duoc
[ ]

néu trong “Quy dinh vé Quan ly
cac Thiét bj Dién va bién tlr phé
thai”

do B9 Quy hoach B6 thj va Méi trvdng
ban hanh. Tuén thd Chi thi WEEE. San
pham nay duoc san xuat bang cac bd
phan va vat liéu chat lwong cao, cé thé
tai st dung va phu hop cho viéc tai ché.
Vi vay khong tiéu hay san phadm nhw
mot san pham phe thai thong thuwong
khi chdm dit st dung. Pwa san pham
dén mot dia diém tap hop dé tai che nhw
cac thiét bi dién va dién t&. Tw van

V@i co quan chirc nang tai khu vire cua
ban dé biét cac diém tap hop nay Hay
bdo vé moi trwdng va cac nguon tai
nguyen thién nhién bang cach tai ché
cac san pham da qua st dung.

42/VN
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Chi dan quan trong vé an toan va moi
trrong

1.2 Théng tin déng géi

0‘
o

Bao bi dong goéi san pham
dwoc san xuat tlr cac vat liéu
c6 thé tai ché theo dung quy
dinh cda phap luat. Khéng tiéu
huy cac vat liéu bao bi nay

cling vé&i cac chét thai dan dung va chat
thai khac. Pwa bao bi dén cac dia diém
tap hop dwoc co quan chire nang tai dia
phwong chi dinh.

N6i Com dién / Hwéng dan S dung
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3} van hanh

2.1 Muc dich str dung

Nbi com dién nay danh dé st dung trong gia dinh; thiét bi khéng phu hop st dung
cho muc dich chuyén nghiép.

CANH BAO Khong dwoc sir dung thiét bij nay (¢ dé néu bét ky thwe phadm
nao cé thé gay tac nghén 16 thoat hoi: Thuc phdm dang 14  (vi du nhw tao

A tia, cai bap) ho&c thwec phdm dang soi (vi du nhw tdo bién) va cac loai
thye pham dang dam (vi du nhw bot ngd), vi cac loai thye phdm nay co
thé gay su cb hodc lam héng ndi com dién.

2.2 2.2 Lan dau st dung

Vé sinh cac bd phan cla thiét bi trwde khi st dung 1an dau tién (xem 4.1).

2.3 2.3 Vén hanh

4 N~ N N

N J J \ J
Ly dinh lwvong duoc st dung Vo gao dé loai bo bdt bét  Cho nwéc vao day dén vach
dé dong dém lwong gao (mét  cam thira. Bé rao. twong tng voi s lwong ly
ly gao khoang 150g). gao dwoc nau.

CANH BAO: Khéng ndu com bang nwoc nong Vi ¢ thé anh hwcyng den
kha nang diéu chinh cla bd diéu nhiét dan dén lam gidm hiéu qua néu.

CANH BAO: KHONG vo gao trong ndi trong, néu str dung ndi trong dé
vo gao c6 thé lam héng lép trang chong bam dinh hodc lam day ndi bién
dang dan dén giam hiéu qua néu do tiép xdc kém gitra day ndi véi mam
nhiét.
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3} van hanh

A CANH BAO: KHONG BAO GIO cho nwéc cao hon vach nwéc téi da.

A\ J

Ding khéan khé lau chai mét
trong clia ndi trong (11), dat
noi trong vao than ndi (10).
Can chinh ndi (11) nhe nhang
vai lan dé& day néi tiép xtc toan
dién v&i mam nhiét dién.

Nhén ndp thoat hoi xuéng (4)
cho dén khi nap vao khép.

Gan day dién (14) va cdm
vao 6 dién. Ben bao “Gitr
am” (Warm) (8) bat sang
1én.

A CANH BAO Vui long st dung mot b cdm riéng voi dong dién 10A. Néu
st dung 6 cdm chung véi thiét bi khac co thé gay chay.

c CANH BAO: KHONG c&m phich dién vao 6 cam (14) khi chwa s&n sang
nau

N6i Com dién / Hwéng dan S dung
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4 2\ 4 | N\
1

WS
/¢ Click
(A 2

- J

Nhén nut cong tdc ndu (9) ctia  Khi qua trinh ndu hoan tat,

ndi com dién. Bén bao “Nau”  nut cong tic ndu (9) sé bat

(Cook) sé bat sang lén. len va mot tieng “Click” s&
duoc phat ra. Bong thoi, dén
bao nau (7) sé tat va den bao
gilr am (8) sé tiep tuc sang.

Khi qué trinh hap thwc phdm dwoc hoan tat, ban _phai tat nat ngudn 9)
bang tay (day 1&n). Néi com dién sé tw dong gitr &m thwc phdm cho dén
khi dung.

0 Com dung tét nhat 1a 15 phut sau khi nu chin.

CANH BAO: Khong nau hoac dun sbi cac thire &n clrng va & dang ran
chang han nhu xwong, vi sé lam trdy xwéc I6p chéng bam dinh cia nbi
trong (11).

gan van thoat hoi (5) dé tranh bi bong

CANH BAO: Trong qua trinh néu, khong duwoc dung khan hoac cac vat
khac che day Ién nap 16 thoat hoi (4) vi 6 thé gay sw cb hodc 1am hdng
ndi com dién.

A ANH BAO: Trong qua trinh nau, khéng duoc dwa méat hodc tay dén
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3} van hanh

2.4 Hap hoi

A CANH BAO: KHONG BAO GIO cho nwéc cao hon vach nwéc toi da.

Dat ndi trong (11) vao than ndi ~ Dat khay hép (15) vao ndiva  Nhén nap thoat hoi xubng
(10). Cho nwéc vao noi trong  xép thwe pham Ién khay. (4) cho dén khi vao khorp.

(11).

0 Lwong nwéc khac nhau tuy theo loai thwe phdm va khéi lwong thwe pham.

CANH BAO: Khong dat thwc phdm vuwot qua chiéu cao cla khay hap
/ ” \ (15).
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Nhén nit cdng tic ndu (9) cia  Khi qua trinh ndu hoan tét,

ndi com dién. Bén bao “Nau”  nut cong tac ndu (9) sé bat

(Cook) (7) sé bat sang. len va mot tieng “Click” s&
duoc phat ra. Bong thoi, dén
bao nau (7) sé tat va dén bao
gilr am (8) sé tiép tuc sang.
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3 van hanh

2.5 Chi dinh mwc nwéc va nguyén liéu nau.

Menu trén
giao dién
ngweoi dung

Str dung cho

Lweng gao (ly)

Mwc nwéc chi
dinh trén noi
trong

Thoi gian ndu
woe tinh (phut)

Gao tréng

Gao tréng, gao
m&i, gao ci, va
gao tron.

2

30-35

32-37

34-39

38-43

40-45

41-46

34-48

44-49

46-53

Gao It

NAu riéng gao
Itrt hoac trén
chung v&i gao
trang.

92-97

93-98

95-100

96-101

97-102

99-104

OO\IO)O'I-PQ)I\)BLOOO\ICDU'I-POJ

100-105

©

102-107

—\OGJ\IO'JCN-BQ)I\)S(QOO\IO)mAOJN

10

103-108

H&p thong
minh

Thwe phdm hap

51y nwéc
(900ml)

50

A CANH BAO: Ngam gao It trong téi da 2 gio trwéc khi nu.

N6i Com dién / Hwéng dan S dung
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Bao quan va bao tri

3.1 Vé sinh va bao tri

A\
A\

bi.

vé sinh.

CANH BAO: Rut phich c&m ndi com dién trwdc khi bat dau vé sinh thiét

CANH BAO: Ch¢ cho dén khi ndi com dién ngudi hodc mat lai truwéc khi

Thao r&i van thoat hoi (5).

L4y dung cu chira nwéc ra

(6).

Thuwdng xuyén vé sinh van thoat hoi (5).

Dung nuwéc rira ndi trong
(11), thia x&i com (12), ly
dinh lwong (13).

i

A\ J

Dung mét khan &m lau chui
than ndi com dién (10).

Lau kho hoan toan than noi
(10) va tat ca cac bd phan
(11,12, 13, 15).

Lap rap lai dé s dung cho
lan sau.
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n Khac phuc sw co

dung. i
2. Van thoat hoi bi bién dang
hoac cé vat la.

STT |Swcé Nguyén nhan Cach khac phuc
1 Deén b tat Mam  nhiét | Mach dién clia ndi com dién | Kiém tra dé& dam bao cong tac, phich
khong néng. | chwa dwoc két ndi ngudn dién. | cdm va & c&dm dién, cdu chi va day
dién van trong tinh trang tét, sau d6
c&m phich dién vao.
Mam nhiét | 1. Day dién cua dén chi bao bi
néng. 16ng.
2. beén bao bj hdng.
Phai givi thiét bi dén co s& dich vu
Gy quyén dé bao tri.
2 bén sang. Mam  nhiét | 1. Day dién & gitra bi 1dng.
khéng néng. | 2. Ong phat nhiét dién bj chay.
3 Com bj sbng hodc thdi gian ndu | 1. Thoi gian niu khong hiéu | 1. Nau com theo cac didu kién yéu
qua lau. qua. cau.
2. Mam nhiét bj bién dang. 2. C6 thé str dung gidy nham dé sira
3. Néi trong bi léch nghiéng va chira nhitng bién dang nhe. Véi
mot bén bj héng. cac bién dang trdm trong phai
4. Co6 vat la gitra ndi trong va chuyén thiét bj dén co s& dich vu
mam nhiét. dé thay thé.
5. N&i trong bi bién dang. 3. Xoay nhe ndi trong dé& dwa ndi vé
dung vi tri.
4. Dung gidy nham loai bé vat la.
5. Gui thiét bj dén co s& dich vu
dworc chi dinh.
4 Com bi chay hoac khong thé tw | 1. Cac chdt khoa ndu com va | Phai gli thiét bj dén co sé dich vu
déng gi» &m. bo lién két don bay khong | dwoc Gy quyén dé bao tri.
hoat dong.
2. Thép ttr gi¢i han nhiét khong
hoat dong.
3. B0 kiém soat nhiét bi chay,
day dan dén bd phan bi
16ng.
5 Tran nwéce ra ngoai 1.L4p van thoat hoi khéng | 1. Lap dat lai theo phwong phap

dwoc hwéng dan trong tai liéu
nay.

2. Rlra van hodac loai bo vat la nhw
yéu cau.
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