


















































Instruction and Attentions for Food Storage in Freezer Compartment

The low temperature of freezer compartment is helpful to keep freshness of food, so the
food which need to be stored for a long time is recommended to be stored inside freezer
compartment , but please pay attention to the suggested storage period on food package.

Recommended preservation period and quality
guarantee period for various food
reservation uality guarantee
Brsdimontn) | ferod tmon
chicken,beef,mutton,shrimp 4 9
dumpling,frozen bun,spareribs,ice cream

4
cake,bread ,sliced meet,cheese 2
1

w o o

crab,sea food,sausage ,ice cream

Please refer to the instructions on the package of the food manufacturer or the
professional manual .

The specific storage time depends on the quality of the food, the pre- treatment before
freezing and the different requirements of each family for the food quality.
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Attentions for food storage in freezer compartment

Do not place too much
food inside freezer compartment

Do not place too much fresh food inside
freezer compartment, please refer to the
frozen capacity data of the refrigerator.

Small portions of food with no more than
2.5kg in weight are easily to be frozen
and unfrozen.

The frozen date and period should be
marked on package according to storage
period of various food in order to avoid
the food being spoiled.

Do not place hot food
in freezer compartment

Please cool the hot food to room temperature
before placing into freezer compartment.

Food need to be packed before
placing into freezer compartment

The outside package of food need to be d

to avoid frozen of food. The package should
be no smell, air proof, water proof, no toxicity,
no pollution to avoid the smell pollution and
quality decrease of food.

In principle, only take out the quantity of
food that need to do unfrozen.The frozen
food can not befrozen again unless it
has been cooked,or else the food quality
will be reduced.



Daily Maintenance for Refrigerator

Clean refrigerator

The food inside refrigerator will lead to odor, so the refrigerator need to be cleaned regularly.

The steps for cleaning
1. Pull out the power plug to cut off the power supply.

2. Clean the freezer with soft tissue or sponge saturated with warm water or neutral detergent.

A Caution

3. Use dry cloth to clean the water on surface of refrigerator.

] When clean refrigerator, do not use water to spray over refrigerator to avoid leakage
A Warning| accident. Please use dry cloth to clean the electrical components such as switch and
LED light.

Do not use hard brush,steel wire brush,organic solvent such as decontamination
powder, gasoline, banana oil, acetone , hot water or acid, soda to clean the refrigerator.

i

Tips: The door seal strip is easy to get dirty,please keep it clean.

A Warning

The freezer compartment is automatically defrosted, no need for manually defrosting.
. Do not use mechanical devices or other methods to accelerate the
Warning )
defrosting process , except those recommended by the manufacturer.

Transportation of refrigerator

During the process of manual defrosting,maintenance or cleaning, the temperature
rise of refrigerator food may lead to shortening of storage period.

|

1. Press power button for 3 seconds to cut off the power supply, then pull the power plug out of socket.

2. Remove all foods from refrigerator.

3. Use adhesive tapes to fix the moving parts such as drawers , shelves, crisper boxes, ect.

4. Close refrigerator door and fix the door with adhesive tapes to avoid door open in transportation.
5. The inclination during transportation should be less than 45 degrees to ensure that no

damage to the cooling system occurs.

| /\ caution| The refrigerator can not be laid down.

Less than |
45 degrees | 0




Out of service of the refrigerator

How to deal with power cut
* Even in summer, food can be stored without any problem for 10 hours after power cut.

* Don't put any new food in after the power cut. Try not to open the refrigerator door.

¢ If you know you are going to lose power, you can make more ice with a watertight container
and place it on top inside of the freezer.

Cauti A temperature rise in the freezer due to power outages or other failures can shorten the
[5 aution . )
storage period and reduce the quality of food.

On holiday

« [fitis a short holiday, please take out perishable food, adjust the temperature to a proper gear,and close the
refrigerator door after confirmation

¢ Ifitis a long holiday, please cut off the power,and take out food.After defrosting, clean and dry the inside of
refrigerator, and then open the door, so that prevent the trace food residue in the refrigerator from producing
bad smell.

Not in use

¢ If the refrigerator needs to stop using for a long time, remove the power plug, cut off the power
and clean the refrigerator as described above.

Open the door of the refrigerator when it is not in use to prevent the trace food residue in the
refrigerator from producing bad smell.

« When the power is unplugged, leave a gap of at least 5 minutes before switching

* In general, do not stop using the refrigerator, so as not to affect the service life

of the refrigerator.

* When the appliances are scrapped, they should be properly disposed or handled by
professionals and should not be discarded to avoid environmental hazards or other
hazards.
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