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INSTRUCTION MANUAL

Read this booklet thoroughly before using and save it for future reference

COMPONENTS

A. Spout E. Lid Button
B. Body F. Handle
C. Water Gauge G. Switch

D. Lid H. Base

IMPORTANT SAFETY INSTRUCTIONS

Before using the electrical appliance, the following basic precautions should always be followed:

1.
2.

S
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25.

Read all instructions before using.

Before connecting the kettle to the power supply, check that the voltage indicated on the appliance
(underside the kettle & base) corresponds with the voltage in your home. If this is not the case, contact
your dealer and stop using the kettle.

Do not let the cord hang over the edge of a table or counter or touch a hot surface.
Do not place on or near a hot gas or electric burner or in a heated oven.
Do not operate the appliance without anything in it to avoid damaging the heat elements.

Ensure that the kettle is used on a firm and flat surface out of reach of children, this will prevent the
kettle from overturning and avoid damage or injury.

To protect against a fire, electric shock or personal injury, do not immerse cord, electric plugs or kettle
in water or other liquids.

While water is boiling, or just after the water has been boiled, avoid contacting with steam from the
spout.

Always take care to pour boiling water slowly and carefully without tipping the kettle too fast.

. Be careful of refilling when the kettle is hot
. Appliances can be used by persons with reduced physical, sensory or mental capabilities or lack of

experience and knowledge if they have been given supervision or instruction concerning use of the
appliance in a safe way and understand the hazards involved.

. Do not touch the hot surface. Use the handle or the button.

. The attached base can not be used for other than intended use

. Extreme caution must be used when moving an appliance containing hot water.

. The appliance is not a toy. Do not let the children play it

. The kettle is for household use only. Do not use outdoors.

. The use of accessories, which are not recommended by the appliance manufacturer, may result in fire,

electric shock or personal injury.

. Unplug the kettle from the outlet when not in use and before cleaning. Allow the kettle to cool before

putting on or taking off parts, and before cleaning the appliance.

. To disconnect, turn any control to “off,” then remove plug from wall outlet.
. If the supply cord is damaged, it must be replaced by the manufacturer or its service agent or a

similarly qualified person in order to avoid a hazard.
Do not use the appliance for other than intended use.

. The kettle can only use with the stand provided.
23.
24,

If the kettle is overfilled, boiling water may spill out.

Always ensure the lid is closed and do not lift it while the water is boiling. Scalding may occur if the lid
is removed during the brewing cycles.

This appliance can be used by children aged from 8 years and above if they have been given
supervision or instruction concerning use of the appliance in a safe way and if they understand the
hazards involved. Cleaning and user maintenance shall not be made by children unless they are older
than 8 and supervised. Keep the appliance and its cord out of reach of children aged less than 8
years.



26.

27.
28.
29.
30.

This appliance is intended to be used in household and similar applications such as:
- Staff kitchen areas in shops, offices and other working environments;

- Farm houses;

- By clients in hotels, motels and other residential type environments;

- Bed and breakfast type environments.

Avoid spillage on the connector.

Be careful potential injury from misuse.

The heating element surface is subject to residual heat after use.

Save these instructions.

BEFORE FIRST USE
If you are using the kettle for the first time, it is recommended that you should clean your kettle before use

by

boiling the Max capacity of water once and then discarding the water twice. Wipe the surface with a

damp cloth.
NOTE: The max capacity of kettle is 1.7L.

USING YOUR ELECTRIC KETTLE

1.
2.

Place the kettle on the flat surface.

To fll the kettle, remove it from the power base and open the lid by pressing down lid release button,
then fill the kettle with the desired amount of water and close the lid. The water level must be within the
Min and the Max level. Too little water will cause the kettle switching off before the water has boiled.
NOTE: Do not fill the water over the maximum level, as water may spill out of the spout when boiling.
Ensure that the lid is firmly in place before plugging the power outlet

3. Position the kettle on the power base.

. Connect the plug into a power outlet. Press down the switch and the indicator will light up, and then

the kettle starts to boil the water. The kettle will switch off automatically once the water has boiled. If
necessary, it will take you 30 seconds to wait before pressing the switch again to re-boil the water. You
may shut off the power by lifting switch up or directly lift the kettle from the power base at any moment
to stop boiling process.

NOTE: Ensure that switch is free of obstructions and the lid is firmly closed, the kettle will not turn off if
the switch is being constrained or if the lid is not closed.

. Lift the kettle from the power base and then pour the water.

NOTE: Operate carefully when pouring the water from your kettle as boiling water may result in scald,
besides, don’t open the lid while the water in the kettle is hot.

. The kettle will not re-boil until the switch is pressed again. The kettle may be stored on the power base

when not in use.
NOTE: Always disconnect the power supply when not use.

BOIL-DRY PROTECTION
Should you accidentally let the kettle operate without water, the function of boil-dry protection will

au
be

tomatically switch off the power. If this occurs, allow the kettle to cool prior to filling with cold water
fore re-boiling.



CLEANING AND MAINTENANCE

Always disconnect the appliance from the power outlet and cool it down completely before cleaning.

1. Never immerse the kettle, power cord or power base in water, or allow moisture to contact with these
parts.

2. Wipe the appearance of body with a damp cloth or cleaner, never use a poisonous cleaner.

3. Remember to clean the filter at intervals. For easier cleaning, detach the filter by pressing down the tab
of filter inside the kettle and then replace it after cleaning.
CAUTION: Do not use chemical, steel, wooden or abrasive cleaners to clean the outside of the kettle to
prevent the gloss loss.

4. When not use or storage, the power cord may be wind under the bottom of kettle.

REMOVAL OF MINERAL DEPOSITS

Your kettle should be periodically descaled as the mineral deposits in tap water may form scale on the

bottom of kettle so as to cause the operation less efficiency. You can use the commercially available

descaler and follow the instructions on the package of descaler. Alternatively, you may follow below

instructions using the white vinegar.

1. Fill the kettle with 3 cups of white vinegar, then adding water to the amount so as to cover the bottom
of kettle completely. Leave the solution in the kettle overnight

2. Then discard the mixture in the kettle, then filling the kettle with clean water to the maximum position,
boiling and then discard the water. Repeat several times until the odor of vinegar has been flushes
away. Any stains remaining inside the spout can be removed by rubbing with a damp cloth.

ENVIRONMENT FRIENDLY DISPOSAL

You can help protect the environment!
Please remember to respect the local regulations: hand in the non-working
electrical equipments to an appropriate waste disposal center.
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SACH HUGNG DAN
Doc ky s6 tay nay trudc khi sit dung va cét gitr d€ tham khao trong tuong lai

CAU TAO

A. Miéng &m E. Nut dn Nap
B. Than F. Tay cam
C. Thang Do Muc Nuéc G. Cong tac
D. Nap H. bé

HUONG DAN QUAN TRONG VE AN TOAN

1. Doc tat ca huéng dan trudc khi stir dung.

2. Trudc khi két ndi &m vao ngudn dién, hay kiém tra dién ap chi dinh trén thiét bi (bén dudi dm & d& am)
tuong Ung véi dién ap tai nha ban. Néu khéng dung, vui long lién hé don vi cung cdp san phdm va ngiing st
dung &m.

. Khong treo day dién trén canh ban hoac quay, hodc cham vao bé méat néng.
. Khong dugc dat trén hodc gan bép khi ga nong hodc bép dién hoac trong 10 dang co nhiét.
. Khong dugc van hanh thiét bi ma khdéng co vat liéu bén trong dé tranh lam hu hai cac ciu kién nhiét.

o g b~ w

. Pam bao rang am dudc st dung trén mét bé mét chéc chén va bang phang ngoai tam véi clia tré em, viéc
nay sé gilip tranh cho @m khong bi 1t va tranh hu hai va gay thuong tich.

7. Dé bao vé khéi hda hoan, giat dién hodc gay chan thudng & ngudi, khéng nhing déay, phich cdm vao nudc
hoac chat Idng khac.

8. Khi nudc dang soi, hodc ngay sau khi nuwdc vira méi séi, tranh ti€p xuc véi hoi nong tir miéng am.

9. Ludn cén than khi rét nudc dang s6i mot cach tir tir va cén trong, khéng duge nghiéng &m qua nhanh.

10.Hay c&n than khi d6 day nuwdc dun mai khi m con néng.

11.Thiét bi c6 thé dugc st dung bdi nhiing ngudi bi suy gidm kha nang thé chét, cdm giac hodc tam than hogc
thi€u kinh nghiém va kién thirc néu nhu nhitng ngudi nay dudc giam sat hoac hudng dan vé viéc st dung
thiét bi mdt cach an toan va hiéu dudc cac nguy hiém cé thé xay ra.

12.Khdng dugc sd vao bé mat dang nong. St dung tay cam hoac nut &n.

13.D& dm di kém khong thé dudc st dung cho nhitng muc dich s dung khac

14.Phai dac biét than trong khi di chuyén thiét bi dang chita nudc nong.

15.Thiét bi khéng phai la d6 choi. Khdng dugc dé tré em nghich.

16.Am chi dugc sir dung cho muc dich diing trong hd gia dinh. Khéng duoc st dung ngoai troi.

17.Viéc st dung cac phu kién, ma khéng duoc khuyén nghi béi nha san xuat thiét bi, co thé dan dén héa hoan,
dién giat hoac thuong tich ca nhan.

18.R0t phich cdm ctia 4m ra khdi & dién khi khong st dung va trudc khi lam sach. Hay dé cho 4m ngudi trudc
khi 1&p hodc thao rdi cac bd phéan, va trude khi lam sach thiét bi.

19.D& ngét dién, gat tt c& cac nat diéu khién vé “off” (tat), sau dé rat phich c&m ra khéi 6 cdm trén tudng.

20.Né&u day ngudn bi hu hai, day phai dugc thay thé bdi nha san xuat hoac dai ly dich vu clia nha san xust
hoac bdi ngudi cd du trinh do twong duwong dé tranh nguy hiém.

21.Khéng dugc st dung thiét bi cho muc dich st dung khac.

22.Am chi dugc st dung khi co chan dé di kem.

23.N&u 8m dugc d6 nudc qua nhigu, nudc soi co thé trao ra.

24.Ludn chac chan rang ndp dm dong va khéng duoc nang nap 1én trong khi dang dun nudc. Ban co thé bi
bdng néu thao nép ra khi dang trong chu trinh pha.

25.Thiét bi nay co thé duogc sir dung bdi tré em tir 8 tudi trd 1&n néu nhu tré dugc giam sat va hudng dan st
dung thiét bi an toan va néu tré hiéu dudc cac rdi ro c6 lién quan. Tré em khéng dudc phép thuc hién viéc
lam sach va béo dudéng trir khi tré trén 8 tudi va dugc giam sat. Gil thiét bi va day ngudn thiét bi ngoai tam
véi cla tré em dudi 8 tudi.



26.Thiét bi nay nham muc dich st dung trong (rng dung hé gia dinh va cac (ing dung tuong dwong chang han
nhu:
— Khu vue nha b&p nhan vién trong clra hang, van phong va cac méi trudng lam viéc khac;
— Nha trang trai;
— Khach luu tra tai khach san, nha nghi va cac méi trudng luu tra khac;
— M@i trudng dich vu bira sang va givdng ngu.
27.Tranh tran nudc vao bo két néi.
28.Hay can than déi vai cac thuong tich tiém tang do dung sai cach.
29.B& mat cau kién gia nhiét sé cd nhiét du sau khi s* dung.
30.Luu gitt nhitng hudng dan nay.

TRUGC KHI SU DUNG AM BUN NUGC CUA BAN

Né&u ban st dung 8m lan dau, khuyé&n nghi ban nén lam sach &m trudc khi st dung béng cach dun nudc & stic
chira T6i Pa sau dé d6 bé nudc hai lan. Lau khé bé mat bang vai am.

LUU Y: Stic chira t6i da clia m 1a 1,7L.

SU DUNG AM BUN NUGC BIEN CUA BAN

1. D&t 4m trén bé mét bing phang.

2. P& d6 day &m, thao &m ra khoi d& cap dién va mé nap bang cach &n ndt &n md nép, sau d6 d6 day &m dén
muc nudc mong mudn va déng nap lai. Muc nudc phai nam trong khodng muc nudc T6i Thidu va Téi Da.
Muc nudc qué it s& lam cho dm tat trudc khi nudc soi.

LUU Y: Khong dugc d6 day nudc trén muc nudc téi da, do nuwdc cé thé tran ra ngoai miéng &m khi dang séi.
Dam bao ndp 4m doéng chac chén trudc khi cdm phich cdm vao & cdp dién.

3. Dat 8m trén dé cap dién.

- K&t néi phich c&m vao & dién. An cong tic xudng va dén chi bao sé& sang, sau do 4m bat dau dun nudc. Am
sé& tat tw dong khi nudc séi. N&u can thiét, ban sé& can 30 gidy chd trudc khi &n lai cong téc dé dun lai nudc.
Ban c6 th& ngét ngudn dién bang cach gat cong tac I1én hoic truc tip nhéc &m ra khoi d& cap dién bat ky
thoi diém nao dé dirng qua trinh dun.

LUU Y': Dam béo réng cong tic khdng bi vat can va ndp duoc déng chéc chén, 8m sé& khéng tat néu nhu
cong tac bi ket hodc néu n&p dang mé.

5. Nh&dc &m ra khoi dé& cép dién va sau do rét nudc.

LUU Y: Thao tac mét cach can than khi rét nudc tir &m clia ban do nudc séi cé thé gay bong, ngoai ra,
khéng dudc md nap trong khi nudc trong &m dang nong.

6. Am s& khong dun lai nudc trir khi cong tic dugc &n lai. Am c6 thé duoc dat trén d& cap dién khi khong sir
dung.

LUU Y: Ludn ngat dién khi khong st dung.

IN

BAO VE KHI BUN KHO

N&u ban vé tinh d& cho &m hoat déng ma khéng cé nudc, chirc n&ng dun kho sé tu ddng ngét dién. Néu viéc
nay xay ra, hay dé cho &m ngudi trudc khi d6 nudc lanh trude khi dun lai.

LAM SACH VA BAO TRI

Ludn ngat dién thiét bi khéi 6 cdm dién va dé 4m ngudi hoan toan trudc khi lam sach.

. Khéng bao gid nhing &m, day ngudn hoac dé cép dién trong nudc, hoac dé cho hoi &m ti€p xuc vai cac bd

phan nay.

Lau khé bé mat than &m bang vai 4m hodc chét tay riva, khéng dudc sir dung chét tay riva doc hai.

. Luén nhé 1am sach bé loc dinh ky. D& dé dang lam sach, thdo bd loc bang cach an thanh trén bo loc bén
trong &m xudng va sau do thay bd loc sau khi lam sach.
CANH BAO: Khéng duoc sir dung chat tay rita hoa chét, thép, gb hodc an mon dé lam sach mét ngoai &m
d& tranh lam mat do bong.

4. Khi khong st dung hoac dang cat, day ngudn co thé dudc cudn lai bén dudi 8m.

-

NN



LOAI BO CAN KHOANG

Am clia ban phai duoc khir can dinh ky do can khoang trong nudc may co th{é hinh thanh 16p bam tai day &m

khién cho giam hiéu qua st dung &m. Ban c6 thé sl dung chét khif can cé san trén thj trudng va lam theo

hudng dan trén bao bi chat khir can. Cach khac, ban co thé lam theo cac hudng dan bén dudi st dung ddm

tréng.

1. D6 vao m 3 c6c dam tréng, sau dé d6 thém nudc dén lugng ngap day 4m hoan toan. D& yén dung dich nay
trong &m qua dém.

2. Sau d6 dé bé hén hop trong dm, sau d6 d6 day &m bang nudc sach dén muc nudc t6i da, dun séi va sau dé
d6 bd nude. Lap lai mét vai lan cho dén khi mui dam tréi hét. Bat ky vét ban nao dong lai bén trong miéng &m
c6 thé dudc loai bd bang cach cha moét miéng vai &m.

THAI BO THAN THIEN VOI MOI TRUONG

BAN CO THE GIUP BAO VE MOI TRUONG!
XIN NHO TON TRONG CAC QUY BINH BIA PHUONG:

GUI CAC THIET BI DIEN KHONG HOAT BONG DEN MOT TRUNG TAM THAI BO
RAC THAI PHU HOP.
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FAAEE: +86 21 3178 1000

15 H:+86 21 3387 0368

EERS: +86 9510 5801

P35 www.electrolux.com.cn
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St EEREALR: 0800-888-259

HE: 886-2-8964-5269

BH: service.tw@electrolux.com

#8135 www.electrolux.com.tw

KOREA

Electrolux Korea limited

9F, Pine Avenue B,

100 Euljiro, Jung-gu, Seoul, Korea 04551
Korea

Tel : +82 2 6020-2200

Fax: +82 2 6020-2271~3

Customer Care Services : +82 1566-1238
Email : homecare krh@electrolux.com
Website: www.electrolux.co.kr

INDONESIA

PT. Electrolux Indonesia

Electrolux Building

JI.Abdul Muis No. 34,

Petojo Selatan, Gambir

Jakarta Pusat 10160

Indonesia

Tel: 021 - 50817300

Fax: 021 - 50817399

Customer Care Services: 0804 111 9999
SMS: 0812 8088 8863

Email: customercare@electrolux.co.id
Website: www.electrolux.co.id

PHILIPPINES

Electrolux Philippines, Inc.

10th Floor. W5th Avenue Building

5th Avenue Corner 32nd Street

Bonifacio Global City,

Taguig Philippines 1634

Trunkline: +63 2 737 4756

Domestic Toll Free: 1800 10 845 care 2273
Customer Care Services: +63 2 845 care 2273
Email: wecare@electrolux.com

Website: www.electrolux.com.ph

THAILAND

Electrolux Thailand Co., Ltd.

Electrolux Building

14th Floor 1910 New Petchburi Road
Bangkapi, Huay Kwang

Bangkok 10310

Thailand

Tel: +66 2 725 9100

Fax: +66 2 725 9299

Customer Care Services: +66 2 725 9000
Email: customercarethai@electrolux.com
Website: www.electrolux.co.th

VIETNAM

Electrolux Vietnam Ltd

Floor 9th, A&B Tower

76 Le Lai Street

Ben Thanh Ward - District 1
Ho Chi Minh City

Vietnam

Tel: +84 8 3910 5465

Fax: +84 8 3910 5470
Customer Care Services: 1800-58-8899
Email: vncare@electrolux.com
Website: www.electrolux.vn

MALAYSIA

Electrolux Home Appliances Sdn Bhd

Lot Cé, No. 28, Jalan 15/22,

Taman Perindustrian Tiong Nam,

40200 Shah Alam, Selangor

Malaysia

Customer Care Services Tel: +60 3 5525 0800
Customer Care Services Fax: +60 3 5524 2521
Email: malaysia.customercare@electrolux.com
Website: www.electrolux.com.my

SINGAPORE

Electrolux SEA Pte Ltd

1 Fusionopolis Place, Galaxis

#07-10 (West Lobby)

Singapore 138522

Customer Care Services: +65 6727 3699
Fax: +65 6727 3611

Email: customer-care.sin@electrolux.com
Website: www.electrolux.com.sg

AUSTRALIA

Electrolux Home Products Pty Ltd

ABN 51 004 762 341

163 O’Riordan Street, Mascot, NSW 2020, Australia
Customer Service Phone: 1300 365 305

Website: www.electrolux.com

NEW ZEALAND

Electrolux (NZ) Limited

3-5 Niall Burgess Road, Mt. Wellington, Auckland,
New Zealand

Phone: (09) 9573 2220

Customer Service Phone: 0508 730 730

Website: www.electrolux.com

HONG KONG

REEZTHERLR

BRSO
EBNEEBEE205
RETEEARER

BRIFEAR: +(852) 3193 9888

B F##: dchead@ead.dch.com.hk
#E: www.electrolux.com.hk

UAE

Electrolux Appliances Middle East DMCC
Address: Floor 40, Mazaya Business Avenue
BBI, JLT

Dubai, United Arab Emirates

Mailing Address: PO Box 336148 Dubai, UAE
Switch: +971 4 5100 200



Share more of our thinking at
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