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2.3 OPERATING INSTRUCTIONS FOR THE STIR FRYER

= The seasoning level should not
excend the mark.

» Refill the seasening as indicated by
the indicator above to the seasoning
oot only,



Operating the Ingredient Box Properly

A CAUTION:

* When loading the Ingredients, be
careful not to exceed the capacity
of the Imgredient box.

= Before any sticky ingredient such
as pickled meat is added, oil should
be applied on the nner wall of the
ingredient box or a small quantity
of vegatables should be placed at
the bottom,




A CAUTION:
# Aftar the inner pot is loaded, be sure
to confirm that the slide buckles on
both sidas are bocked (Le.. Step &).
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= Tha stir fryer produces extrerme heat when operating. Be sure to operate
it coutiously,

* Da not touch the inner pot. the inner cavity of the stir fryer or the heating
plate that has not cooled down to aveid a burn.




2.4 OPERATING INSTRUCTIONS FOR THE RANGE HOOD

Replacing the Filter of the Range Hood Properly

A CAUTION:

# Replace the filter only when this unit is not in use, Never remove the
filter when this unit is operating.

& After the filter is replaced, reset the filter counter on the mange hood
function page of the screen,

= Refer to page 11 of this mamual for the instructions on esatting the
fitter counter,

(LY
|



M CAUTION:
« Replenish the detergent only when
this wnit is not in use.

- Ti’m detergent level should not
exceed the leval mark.

# Refer to page 12 of this manual for

the instructions on checking the

detergent level



3. CLEANING AND MAINTENANCE

3.1 Cleaning and Mairntenance
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2.2 Troubleshooting
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4. AFTERSALES SERVICES

4.1 Aftersales Services

This unt musT e rape rac by a prefessional. §any faolt cannot be bancled an Warranty process:

=ite. it shoulg oe returned for repair. - Dwring the warranby perioc. call the customer service hotline, ano provide
Tor ersure quality, be sure to wse geruvine ar autbarzed oooessories ard b praduct inferrmatior, Taull desoription e purckass sauchcr
coraurmiabiles, - Aftarsales pereonnsl will quds you through possible traublashacticg stepe.

T 3y problem canrat se sclvad oy telzghore, repair instructiors will oe

pravided ar Chis un™ el B senk for repair.

4.2 Warmmanty

) Warranty respons! bl
Warranty peried;
Dwring the warrsnty peroc. Fukonn Vanguars will be responsible tor regs’r
= Ihig unilis comeroad by wearranty Tar an voar T Lhe puchaso dale
) ) irey or reglacirg this urt or s comperents.
t=wcludirg accessares 3nd consumaliles),

Limltatlon and excluszion of liabllity:
Warranty scope:
Faulz= arisirg from sy manmace camage, improper operatior or impropsr
= Bepair of imechanical Taulls during nenmal aporatian:
rrainberance:
- Repair af faults, of elactroric camponerts that accur unecer rarmal
=Lratherized reoair, mcedificetion or disassombly;
cperatior; 3ng i
-y pErETing] enrrmert rat commpphyeoncg with this maraal; and
—Mecessary wehnical supgort and acvice.
Cramage or failurz arisirg rom ary sccident, dissster or force majeurs

taeztor.
VWarranty condltlone:

Thi= unit is cpperazed ang mainta'ned proparly accoding to this manusl;
= Thiz unit ir not wsed ir any ursuitable enveironrment;
= Mo unautharzoed oo ication o reoair is conducted; and

- Tha purchases raceipt and the valicl warranty care are availalle,



