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HUGNG DAN CHI TIET SU DUNG

KDC H ER Vui long doc ky huéng dan sir dung trudc khi dung

Notjust kitchens...



| NOI DUNG

HUGNG DAN NHANH

SU DUNG MAY RUA CHEN, BAT

Bang diéu khién

Cach xép vat dung vao ngan rira

Cach d6 nudc 1am bong vao hop chua
Cach dé vién rua, bot rira vao hop chua

CAC CHUONG TRINH RUA

Cac chu trinh rira

Thay d6i chuong trinh rira khi mdy dang hoat dong
B sung thém chén bat vao mdy khi dang ria

Tu dong mé

MA BAO LOI

THONG TIN KY THUAT



| HUGNG DAN NHANH

Vui long xem ky néi dung
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Lap dat may rira bat

Vui 10ng xem muc 5 “HUGNG DAN LAP DPAT” ¢ muc 1

-

N 4
é
Trong — Ngoai
%
Bo thiic an du thira trén chén, bat Xép bat dia vao ngan chua
N 4
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b DG vién rira va nudc 1am bong

Chon 1 chuong trinh phu hop
va khai dong may



820mm

580mm

Dishwasher

Cabinet

Door of

dishwasher

Minimum space
of 50mm

N

&

Electrical, drain
and water supply
line entrances

4

Space between cabinet
bottom and floor

600mm(for 60cm model) &

P

450 mm(for 45cm model) v\

Magical paster

E 1. Take away the four short screws

Magical paster

2. Pin up the four long screws




| SUDUNG MAY RUA CHEN, BAT

. Bang diéu khién

Cac nat chic nang

1 Phim ngudn | Nhan phim nay dé khoi dong may

2 Phim chon Nh&n phim nay dé chon chuong trinh rira phu hop
chuong trinh

g Phim chon Nhan phim nay dé chon chuong trinh rira ph hop
chuaong trinh
Phim chon

4

tay phun trén,
tay phun dudi

Nhan phi nay dé lua chon rira ngan trén hodc ngan duoi

Phim nay cho phép ban khoa cac phim khéc trén bang diéu khién

Phim khoa x RN ] >
5 8 em (ngoai trir nut nguon). Nhan va giir cung lac 2 phim trong 3 gidy
dé khoa hodc mé
6 Nut hen T "
gioy giam Nhan phim nay dé giam thoi gian hen gio
7 Nuthen Nhan phim nay dé tang thoi gian hen gio
gio tang
8 Ph[m 5 Nhan phim nay dé chon céc chiic nang ria
chuc nang
9 Start/Pause | Nhan phim ndy d€ bat dau hoac tam dimg chuong trinh ria




Hién thi cac chuang trinh ria

Chuong trinh

@ Rira ki

Danh cho céc vat dung c6 thic an bam dinh 1au, bi khé

Rira thuong
Dai vai cac vat dung co thiic an bam dinh binh thuong

Rua thiy tinh ]
Danh cho céc vat dung méng nhu ly, cdc thly tinh hodc
sanh st

ECO (Rua tiét kiém)

Day la chuong trinh mang lai hiéu qua nhat vé tiét kiém dién
nang va nudc

10 g
Cac chuong trinh
hién thi trén man hinh

Rira 90 phut

Danh cho céc vat dung it do va can rira nhanh

Rua 1 gio

Cho cac vat dung it bi do va can rlra nhanh

Rua toc do

Rura nhanh cac vat dung it bi do va khong can say kho

Ngam _y
Danh cho chén dia ban muobn dé t6i ngay hom sau
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Hién thi chuong trinh da chon: Thai gian, nhiét do nudc, ma 16i (néu
c0), chiic ndng, rira nhigt d6 cao va thong tin canh béo.




Hién thi cac chiic nang ria
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Céc chuang trinh
hién thi trén

Chirc nang

8 Ria manh
Dé rira nhiing vat dung rét do, kho rira (chi dung dugc véi
chuong trinh ECO, 90 phat, 1 gio)

X)) Sdy tang cuong
D& sdy kho céc vat dung can dugc kho hoan toan (co thé
chi dung dugc véi chuong trinh ECO, 90 phut, 1 gio)

=@) Rua nhanh

man hinf Giam thoi gian rira (chi dung dugc véi chuong trinh ECO,
90 phut, 1 gio
Rua ngan trén
Khi ban chon ché dg nay, chi ngan chira chén, bét bén trén
mo6i duoc lam sach. Do lic nay chi cé voi phun bén trén
mdi hoat dong
Rira ngan dudi
Khi ban chon ché do nay, chi ngan chira chén, bat bén dudi
m6i duoc lam sach. Do ltc nay chi ¢é voi phun bén dudi
méi hoat dong
Pen béo nudc lam bong hét
NEu xuat hién “3¢ " ¢6 nghia la nudc lam bong con it hodc da
hét va lic nay ban phai do day
beén
canh béo & Deén bao mudi hét

Néu xuat hién “S “ ¢6 nghia la mudi con it hodc da hét va luc
nay ban phai do day

=) Deén bao voi nudc ngudn hét hodc bi dong
Néu xuat hién “= “ ¢d nghia 1a voi nudc ngudn cap da bi hét
hoac bi dong




. Hudng dan xép vat dung vao ngan rira chén, bat

Luu y: Mua chén bat hodc céc vat dung c6 thé ria bang may ria bat.

Dai vai nhiing vat dung cht liéu dac biét, chon chuang trinh ria voi nhiét do thap
han binh thudng.

Pé tranh bi bong, vui long khong I8y vat dung ra khoi may khi vira két thic chuong
trinh rda.

Nhiing vat dung khong phu hgp véi may ria bat

Cac vat dung bang go hoéc simg.

Cac vat dung bang nhua khong chiu nhiét.

Cac vat dung khong chiu nhiét.

Cac vat dung bang dong, thiéc, cac vat dung bi ri sét.
Céc vat dung lam tur sgi tong hop.

Luu y: Gat thiic an trudc khi dat chén, bat va cac vat dung vao may rira bat.

Loai bo céc thuc phdm thura con s6t lai trén vat dung.
Khong can xa voi nuac truc tiép dé lam hét thuc phdm du thua.
Lam mém phan chay canh trong noi, chao trudc khi bo vao may.

Pat chén bat va cac vat dung vao may rira bat theo hudéng dan sau

% LUU Y

Cac vat dung nhu cdc, chén, ly, ndi chao,... xép Up nguoc xudng.

Céc vat dung cong hodc 16m nén dugc xép nghiéng dé khong bi dong nudc.

Dam béo vét dung dugc x8p dung cach, dang vi tri, khong bi thay ddi vi tri trong khi rira.
Khong dé céac vat dung gay can trd hodc lam vudng voi phun nudc trong khi may dang
hoat dong.

Khong sap xép bat dia va cac vat dung dao kéo chdng Ién nhau.

DEé tranh bi va, do vat bang thly tinh khéng xép cham vao nhau.

Céc vat dung nho, nhe nhu ly, c6c,v.v... d& ¢ ngén trén.

Khong dé con dao dai séc dat thang dung sé rét nguy hiém.

Cac vat dung sac nhon phai dugc dat theo chiéu ngang ¢ ngan trén.

Pimg b6 qué nhiéu chén bét, vat dung khién mdy bi qué tai. Viéc nay rat quan trong dé
may chay tot va tiéu thu dién nang hop Iy ciing nhu rira sach chén bat.

Khong nén cho vao may cac vat dung qua nho vi ching c6 thé dé dang bi roi khoi ngén
chira may rira chén, bat



A CANH BAO

m& Vat dung nong ! D& tranh nguy hiém va hong hoc, khong 1dy cac vat
@ dung thay tinh va dao kéo ra khoéi mdy trong vong 15 phit sau khi

chuong trinh két thuc.

Cach xép bat dia vao ngan trén:

Ngan trén duoc thiét ké dé xép chén bat nhe, mong, dé vo
hon nhu ly, cdc, bat dia (mién la khong qua do). Xép bat
dia, dung cu ndu an dé chang khong bi chuyén dich khi
phun nudc.

Cach xép bat dia vao ngan dudi:

Nén dat nhiing vat dung l6n va khé lam sach 6 gid du6i
nhu: ndi, chao, ndp, bat dia Ion,v.v... nhu trong hinh bén
phai. Tot nhat 1a xép dia va vung, nap, ndi ¢ cac canh gia
dd dé tranh cham vao vong xoay cua tay phun nudc bén
trén.

Luuy:

il

/7 (i

UIVE

WY

Khong dé céac vat dung va hodc cham vao hop chua vién rira, trong truong hop vat dung
cham vao, hop chia vién rira khong thé mé ra trong qua trinh ria. Diéu nay sé gay cho

vat dung bi ban sau khi két thic chu trinh ria.

A CANH BAO

~

Khong bao git dé cac vat dung dai ra khoi ké

Ludn dat cac canh sac nhon hudng xudng dudi

®

Dé dat hiéu qua rta tot nhat, hay sép xép vat dung theo tiéu chudn sap xép dugc

dé cap dén ¢ PHAN |



. Huéng dan dé nudc lam bong vao hép chira

/

/M

~

h M& hop chiia nuée 1am bong
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B Dong ndp can than
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D6 nudc 1am bong vao hop chia,
tranh bi tran ra ngoai



. Hudng dan cho vién rira bat vao hép chira
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B Pong nap hop chia
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| CAC CHUONG TRINH RUA CUA MAY
. Bang chu trinh rira

Du6i @4y la bang cac chuong trinh riia va lugng nudc tiéu thu pha hop nhat voi ting mic do do cua bat dia.
Ngoai ra bang cting hién thj cac thong tin khac ciia mdi chuong trinh rira

(@) Co nghia la; Can dé day nuéc 1am bong vao hop chira

Chuong trinh Mo ta Chu ki Lugng vién ria  Thoi gian Lugng dién  Lugng nuéc  Nud6c
rira tiéu thu hoat dong tiéu thu tiéu thu lam béng
(Phat) (Kwh) L)
Rra qua (45°C)
@ Rira manh (55-65°C) 35¢
Rira nhe ~(nodc 2 vien) 155-210  1.05-155  10-16.5 o
Rura ki Rura nhe (62°C) :
Sdy kho
Rira qua (45°C)
@ RLfa manh (50~60°C) 5/30g
Rira nhe Thodc 3 vién) 135-180  0.85-1.35 10~135 @
Rta binh Rua nhe (58°C) :
thudng Sdy kho
Rlia qua (45°C)
@ Rira manh (45~55°C) 350
Rira nhe mn) 105-150 0.9-1.15 10~13.5 [ J
Rl do Rira nhe (52°C) i
thly tinh Séy kho
Rira manh (50°C)
@ Rira nhe 5/30g
AR R 200 0.93 9.9 [
Riatistkigm ~ Ruanhe (522 (1hodc 2 vien)
Say kho
R(ra manh (55°C)
@ Rira nhe 359
Ria 90 phit Rira nhe (50°C) (1 vién) % 089 103 ¢
Sdy kho
Rira manh (55°C)
@ Rira nhe (50°C)
L Sdy kno 5/30g 60 0.85 115 ]
Ria 1 gio
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Chuong trinh M6 ta Chu ki Luong vién ria  Thoi gian Lugng dién Lugng nuéc  Nudc
rira tiéu thu hoat dong tiéu thu tiéu thu lam bong
(Phat) (Kwh) (L)

& Rura manh (40°C)
Rua nhe (40°C) 25¢g 30 0.78 11 O

R(ra nhanh Rura nhe (50°C)

a Ria qua / 15 0.02 4 O

Ngam

*LUUY:
Chuong trinh nay 1a ria theo tiéu chudn EN 50242.
Chuong trinh rira thuc t6 ¢o thé khac vai chuong trinh nay do nd con phu thudc vao
diéu kién sir dung chén, bat cua timg vung mién.

Thay doi chuang trinh ria

0\

Ban chi co thé thay d6i chuong trinh rira khi n da chay dugc 1 thoi gian ngan, lic nay
c6 thé vién rira/ chat rira ¢ Ié da bat ra khoi ngan chira. Trong trudng hop nay ban
phai cho lai vién r(ra/ chat rira bat vao trong hop chira va thiét 1ap lai theo hudng déan
bén dudi:

1. Nhén n(t Start/Pause dé tam dimg.

2. Nhan nat program " ™ " trong hon 3 gidy — chuong trinh sé bi hiy.

3. Nht lai nut program " /> " hoac " ™ " 1 1an nira dé chon chuong trinh mong mudn.
4. Nhan nat Start/pause, sau 10 gidy may sé khéi dong.

Bd thém vat dung vao rira

Nhiing vat dung bi bo quén c6 thé cho thém vao bét ctr lic ndo chi cén vién/ chat
rira bat chua bat ra khoi ngan chira. Hay 1am theo huéng dan sau:

1. Nhén nat Start/Pause dé tam dung.

2. Doi 5 gidy roi mo clra may.

3. Bo thém vat dung vao.

4. Déng cua lai.

5. Nhat nut Start/Pause, sau 10 gidy may sé khdi dong.

13



A CANH BAO

R4t nguy hiém néu md khi méy rira
¢ chén/ bat dang chay hoat dong vi
hoi nong c6 thé 1am ban bi bong

« Tu dong md

Sau khi rira xong, clra may sé tu dong ma dé dat hiéu qua
lam kho tot hon. ‘

TLUUY
Clra mdy rira bat khong duoc phép chan hodc khéa khi
cai dat ché do ma tu dong.
Viéc nay c6 thé 1am hong chiic nang tuw dong ma clra
clia may.

| MA sO BAO LOI

Néu co su co xay ra, may sé hién thi ma so bao 16i nhu sau:

Ma Giai thich Nguyén nhan
e Voi nudc chua md, ngudn nudc yéu hoac ap
E1 Thoi gian cap nudc 1au hon e nuoc thip
E3 Khong dat dugc dd nhiét dd  Truc trdc 6 bd phan lam néng
E4 Tran nuéc B0 phan nao dé ctia may bi ro nudc
ES Van an toan bi hong Van hong
Ed Mat ngudn Bo mach bi 10i

A CANH BAO

« Néu may bi tran nudc, hay ngat ngudn cdp nudc hodc van cdp nudc, sau do goi
dich vu bao hanh

« Hay lau that kho, sach phan nudc bi ro ri trudc khi khdi dong lai may

14



| THONG TIN KY THUAT

D2
Chiéu cao (H) 845mm
Chiéu rong (W) 598mm
Chiéu sau (D1) 600mm (khi ctra dong)
Chiéu sau (D2) 1175mm (khi cra mé 90°)
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Thong tin ky thuat san pham

Nha san xuét Kocher

Model DW15EU-8835
S0 luong tiéu chuan 15 b0

Tiéu chuan nang luong (1) A++

Luong dién tiéu thy hang nam (2] 266 kWh

Luong tiéu thu dién nang/ 1 14n ria tiéu chudn 0.93 kWh
Luong tiéu thu dién nang 6 ché do cho 0.45W

Lugng nudc tiéu thu hang ndm ® 2772 liter

Hiéu qua say 0 A

Chu trinh rira tiéu chudn (5) EC050°C

Do on 42 dB(A) re 1 pW
Kiéu 1ap dat Doc lap

Co thé Iap dét kieu am Co

Dién nang tieu thu 1760-2100W
Dién 4p/tan 6 220-240V/50Hz

Ap sust nu6c (4p sust dong chay)

0.04-1.0MPa=0.4-10 bar
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KOCHER

Notjust kitchens...

MOI CHI TIET XIN LIEN HE:

VP Ha Noi: CONG TY CO PHAN TEKO VIET NAM

S0 17, phd To Hiu, P. Trung Van, Q. Nam Tir Liém, Ha Noi.
DT: 02433.996.058 * Hotline: 0969.622.066

CN Da Nang:
S6 541 Nguyén Tat Thanh, Q. Thanh K&, Da Nang

VP Hd Chi Minh: CONG TY CO PHAN TEKO MIEN NAM
Lau 2 Prince Residence Building, 17-21 Nguyén Van Trdi, Q. Phii Nhuan, HCM
Hotline: 0969.622.066 * Email: info@kocher.vn

Website: www.kocher.vn



