@idea

% IIRE BHAIE

H P ¥

AUSE . MIC2233

RSB ESEEME. ERAMRTARRAERRBEE, LZERE, UEH
RiEM
BREH#SE, FUBENAE.






SHREER, MBRIRERESBA,

BH.
BPRE2ESWRENZE.
A EBLATIESR:

ARETU T AR ES

bl
o>

— RAXANBREBNRE. BEAER;

-— REREEENR.

[?v’f%f,%: O #zitrw @ wmEindr Awws A EE ]

O TEAZHRFDMARY, W
BigEmR. ESESUIMEEE, %
IS ARFNELE.

O TEEERKEREBHIE. ~E
147K 25 R B B HATE AN ER o

O BB e E R LLEE,
REmMZE, EEAH, TER
BEEARS. AR ENER
TEERALR RS, RIRBES MBI

Ko
\

=
?Sﬁ ng?

O setgpEgRs, ERABTERE
HAERTER FUE L (REAARAT A
ARFENEBEE) o

O TE7EBHIE MR LSS5
f, URERERER,

O REEHMERHENRERERER
1 LR . BLERETEERRAR




— BRE2HA

/
O Bee2E, FHVRREEER
(57

\
O EREREE LXHERSR, U
i % [E RS ER B & iEm 5 ik
KL/ SIRIEE T 2B

O ApeEE, FERANMIEEY,
W%, BRAEEEBRANT

@ LHEEERBEREAARE. BT
TREEERE, HUER.

B 2
Q) %o

&

O BEiwil, TEBMK. 195, ©
B} A TR A3 R4 S R B A A
SR i TREIIE SR

O LBREE, HEeHMARER
e, mREE, FIFLER, I
1% LRI AR AN IS AR P
EITER.

O EREHER, TEN SRR
FReBFa L (nE. THHE.
) , WAEAEE/NR10cmEYIE
EBBMAMMR L

O EREmER, EEEKTRE,
b 7 R (R S T B R
BB B ORI, FEA
N ZSREME R . i S PR
HEEN, FTESHFEEATL.

/%ﬂg
J




/0 RER B, MRERGIEE,
EHRRERNIER. #EERFT
SIRMRBPINEEARER.

N\ #EREREEERERE,
R, ZRHARI0A, EZE
BLEERIGRE. EEEE
TR, SESHRRS
MBS, WURiBEBH S

|\

A TEREFN T BEELRR,
LUBE e A B IR AR . AN
BBILARFR, FHFERS,
A

A\ ERBHIES ERESRTER
. REBHMEAZ 8T, KEM
BRANTE. BRBMFENE
HENER, EREERER. &
BT AR, sEiEERER,
QN 2 ey

A RET BB
W ELAR B FT AL IR IR SR B E AR
ER,
@

A\ £EYRE, WmI). X, AFRE
¥, TEMEZEERRA,
HEFIRTIZER.

A TEERTE, SRS
T A A S B M 475
Wi -

AN\ TERBHIERA B, KAk
B EER, UREBEEEROR
HEDO, SEHH.




_-\EEéEﬂaﬂ]

4 )
I\ EEEDBHME, BILBEN (A BRESEBENRE, ZHER
R, FERBHESET. ben REF—ERRFEINOEA . T EMEE

, ADEIRES.

Az B RANREFMBRILAE, .
RS, WAEMEMTIERETH
BTIREREESE; BE; Mk RE
MREEFMEMEERIETNES; R
EEERE. ERENER.

O =niiem

AERETEARSEE. REIIEH
BEN TR R Z SRR RN (
BERE) , RIFMMASIEER
ﬁﬁoﬁﬂmégﬁé%Aﬁﬁﬁ

O =nimm

REEGEnE, BRRERE
fAYEE (K1, RS SEETH
ETHIAO.

A ES

AERBHWEARBRVNBRAT
PR, BREEEEMENT/EN
RE, ERLfERE.

© st

EEFEHELZEREEAL. FE
PR BERENEATERE

5o
A =

REERE, BAMMAFEIRES.

A

g
If

AR LUEIBSNRET S 25 2k B IR AT
TR R TR

A 5=




ZRE.

MRESH

—. EENAA

EHEBERBEHMMATLUNESEZHER, BUES, 22TE,

BUSR

BB/ SEE

BEE

R~F (mm)

~N

EE (ke)

MIC2233

220V~ 50Hz

2000W

350x280x60

1.85

— ==

=
[=T= ALY

IREAR

=



—. EmNi8
AL LY

1
I
|

(Keep.
70 100 130 160 180 210 240 27OC
C ®
120 500 800 1000 1300 1600 1800 2000W ‘
Boil Soui Braise Off
10.__ Brems] [ [8 [1’3 P [El o/
]
| |

o ™ s

l l | |
3 2 4 5 6

1. F/F8 2. ThR /TS FRER

3. ERF 4. M5B
5. kb3 6. BIYE
7. &Kk 8. &%
9.3k 10. ;8%

\\\\\\\\\

{5 RS E R AT

® FAEAIRR, FALTE “REEE —.

o BRI EAR LY EfRFE R




=, #HIERPA

R SRRTE I ERAR

¢ MEfREE R BEE, TRARREHEMBRNEE.
o IERARYIZIRIERETEMBREI L. -

1&SE

o HIBEIRR, TIEZIMHPE.

7/
o 2T “Bi/E” xR, BHUBBBABINGEME. REZMRENTRE.

o ATIRRAT, MRMBR LIRBEERIG, BHUEAS AT ML,
TEHER, RnHEim. —7iEE%, BHBEERE.



=, HMIERAA

* G EHIER, BT HRENIIRERE, EEMFRNZAER,

That = SEARUGREA

I BETHENNINERZR, FERMAER, WRFEESHINE, AL
ERFENERE -

TIEE | gresis | oz | esEs0E 7

v | o g | EEEEEKTRAIGA, EARE
KEB | 2B | 00N | Do | e/ iR AR B

14345 L_il:i_—:ﬁﬂ‘i_tjﬁﬁﬁ/\’l‘
SINEE IEATLAUE R +/- 12 $AR1B E E?ﬁiﬁﬁ'ﬁﬂi

DB

WbZE | 1/EE | 1800W

EREZ RN ARANE. EHIER
ERmnT . BALUER+/-1&IR
BEEMESRLDEIR.

15788~

RUKE | 1B | 20000 | o e

- =4 A 1% 2
@K | 155758 | 20000 | TIEF ]ﬁﬁi% ;jg%f;ﬁﬁ%ﬁi;}%m sz}f

e | EREZERAALIARES, #IFT
R% | 2NBF | 13000 | gpe | BUE, BHIMEAGRIENEENRIEM /)Y
T | e

% i 1975 | ERE AR AURES. ETMNE
AR | VN 1600 g | i g b TR




=, HIERAA

% “ER IRMENGRRN. ERtRSRIERERE, BrR LRI
F'EJF“‘E# 1B 47 B U7 IR TR AR .

AREETERRIR, BRnE DRSSPI EERER R LK. EHERAE
%In'l'ﬁ#
SRIHEAARE, EHEBEFIEMAIERIR.

o JERBFERTATRERy, BHAUEERAR, FRIEMF B CERTEE.

~1s
B=

B

7 RE” IRENBERN. EREETESE, BRS LN,
? o 5“7 RERERENRRE .

o EITREIARE, EHIERENRM.
o X “BA/RA” 1%4H, BARIERS



EETS EEKRER iR
sk 2=
SRR ERIEER: SHARREAG
FARER: FhK, BEH1E14. 58K L, 18KUT.
BAXAERAE, ARKEFHR—LEY. EREERR.
FETTERSEA—LERE, 7E60-80°CAAMEL, REMRIFELTE.
THEAREEER: I, MBE. 5. WFIEMEMEL

MRAGSREN L, BHUEAIEMFIEMER, SR 0EER, BEENS
KRR

I RRRE

AT, FAAEARAER, REWERGRE LEREIRIGE. HEMEER
T EEBRIRTE.

REAEAEHIER, ERO/HEONFORESHERESRHEESY, &
RFREeMER . "TEREREIS BUIRERREZIE R O AL & O AR
E.

ER: Bk



I FRAE

HCEME ERVMBE, ARCRMEEDH I BEURMAYEREIE
M. REAREMER, HERRAITE.

REINEAR, FRERARRERGEELRT, ERES
HANEA S 7R EEFN 22 FHUIRE

EH nih

F* b

RN BIRAR IR
&, IERENMBRELS.

“F}_ﬁ/%ﬁ” ﬂg

AR AR R K AR HERR

s BRI R IEMRER?
* BARA. BIRAEE. REBHIERRZE
b

1BNFATRLEN.

F/BE R ER,

BARIER,

- BEMHETA
. RREER -l TiEET
- BABER, BHEESRBRL.

IREBIE HSRARIFIE

BRI BRRR N FARF B4R T 15 ?
BHIEN B RREREREN, FRHEN
52, ZBEEIRMER

o WIFFHAEERTIRS?
o iﬁiﬁ.umEIEELI_J?
o BHUEMER OFEREOREEE?

o FAMUREIERE, BT “F/E” 1%

E3 E6 Ea 41, ERFESMRIRE TIE.
HRTe
AR E1 E2 E4 | #EEPmBhL.
E5 Eb
ERER

EERBES, MBREER

, PR EBIRBIRIGER, ERBAEIR.

WE MRS, FMERFRBEL,

11




@idea

Multi-functional Induction Cooker
User’s Manual

Model: MIC2233

Thank you for purchasing this induction cooker. Please thoroughly read
through this instruction manual before use and store it carefully for future
use.

The pictures are only for reference, please keep the real product as a
standard.






I.SAFETY INSTRUCTIONS

For safety reasons and to avoid damage to the appliance or
injuries to people, please abide by all the safety instructions

below.

Ignoring safety warnings may resultin injuries.

This appliance does not take
situations:

into consideration the following

--- use by children or disabled people without supervision;

— children treating it as a toy.

Symbols: ® Forbidden OMandatory AWarning AAttention

r

® Never heat foods in sealed containers,
such as compressed products, cans, or
coffee pots, to avoid explosion caused
by heat expansion.

\

® Do not directly rinse this induction|
cooker under water. Do not spill water off
soup into the internal parts of the
induction cooker.

®To avoid affecting product performance
and to prevent injury, do not heat empty
pots. When in use, do not leave the
appliance without supervision for a long
time. When leaving the appliance
without supervision, make sure there is
enough water in the pot.

\

—_
«

5

1=

©

To avoid accidents, do not place the
induction cooker, when in use, on a gag
stove (the magnetic lines can heat the
metal parts of the gas stove).

(O Do not heat iron items on the induction
cooker heating plate to avoid danger
caused by high temperatures.

The utensils provided for the induction
cooker can only be used for cooking with|
it. These cooking utensils cannot be
used on both induction cooker and gas|
stove.




|.SAFETY INSTRUCTIONS

-

®To avoid injuries such as scalding, do

not let children operate the appliance
alone.

~

o Unplug the power cord from the outlet
after use to avoid fire and/or damaging
the electronic components, caused by
prolonged electrical connection.

o

®To avoid danger, do not insert any

foreign object, such as iron wire, nor
block the air ventilation opening or air
entry port.

People with heart pacemakers should
consult a doctor. Only use the appliance
after confirming that it does not affect
the pacemaker.

To avoid danger, do not place paper,
aluminium foil, cloth or other unsuitable
articles onto the induction cooker
heating plate for indirect heating.

0 To avoid damage, avoid causing impacts
on the heating plate. If damaged, please
stop using it and take it to a maintenance
and repair site to have it replaced.

(O When using the induction cooker, do not

put it on any metal platform (such as
iron, stainless steel, aluminium), or
place a non-metal pad less than 10cm
thick on the heating plate.

o When using the induction cooker, place
it horizontally and allow at least 10cm of
free space between the sides and back
of the induction cooker and the wall. Do
not use the induction cooker in narrow
spaces. To avoid hindering release of
heat, do not cover the ventilation
opening.

/ >10cm
>3dcm.

J




.SAFETY INSTRUCTIONS

@ To avoid danger, if the power cord is
damaged, have it replaced by agents of
the manufacturer, its maintenance

department or specialized personnel
from a similar department.

APlease use a dedicated and high quality
power outlet, with high power rating,
equal to or above 10A. Do not use poor
quality outlets. Do not share the power
outlet with electrical appliances with
high power ratings, such as air
conditioners, electrical stoves etc to
avoid fires caused by overburdening the

Do not touch the cooker plate with sharp
tools to avoid cracking or damaging the
plate. If cracking is found on the cooker
plate, turn off the appliance to avoid any
electrical shock that might occur.

When using the induction cooker or after
use, please keep it clean. Protect the
induction cooker from bugs, dust and
humidity. Avoid letting cockroaches etc
fall into the internal parts of the
induction cooker and causing a short
circuit of the electrical board. When not
in use for a long period, please clean it
and putitinto a plastic bag to store it.

4
12

The cooker cannot be overloaded.
Overloading the plate may damage the
plastic cover and cooker plate.

@

AMetaI objects, such as knives, forks,
spoons and lids, should not be put on the
surface of the cooking area, since they
can become heated.

Do not use the induction cooker near a
gas stove, kerosene stove, gas cooker
or in any space with an open fire or an
environment with high temperature.

ADO not use the induction cooker by
putting it onto a carpet, tablecloth or thin
paper to avoid blocking the air inlet
opening or air outlet opening, which




I.SAFETY INSTRUCTIONS

AAIways clean the induction cooker to
prevent mess from getting into the fan,
which could influence the normal
operation of the appliance.

&When operating the appliance or after
=i moving the pot, the cooking area will

~N

remain hot for a period of time. Do not
touch it, be careful of scalding caused by
the high temperature.

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.

Indoor use only.

OMandatory

This appliance is not intended

for use by persons (including
children) with reducd physical,
sensory or mental capabilities,
orlack of experience and knowledge,
unless they have been given
supervision or inst ruct ion.
concerning use of the appliance by
a person responsible for their safety.

OMandatory

We suggest that you should
periodically check that there
are no object (glass, paper, etc)
that could obstruct the inlet
under your induction cooker.

AWarning

Never have the induc t ion cooker to
work without food inside, otherwise
its operational performance may

be affected and danger may
happen.

OMandatory

Keep electrical appliance out of
reach from children or inform
person. Do not let them use the
appliances without supervision.

AWarning

Children should besupervised
to ensure that they do not
play with the appliance.

AWarning

Appliances are not intended to
be operated by means of an
external timer or separate
remote-control system.

AWarning




II.PRODUCT INTRODUCTION

The induction cooker is able to meet various kinds of
cooking demands by electromagnetic heating, high thermal
efficiency, is safe and reliable, easy to clean.

Performance Parameters

4 N\
Model Applied Rated Dimension Weight
ode voltage/frequency power (mm) (kg)
MIC2233 220V~ 50Hz 2000W 350x280x60 1.85

Product Sketch Map
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II.PRODUCT INTRODUCTION

Control Panel
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Before using New Induction cooker

®Read this guide, taking special note of the “Safety
Warnings” section.

® Remove any protective film that may still be on your
heating plate.



I1l. OPERATION INSTRUCTIONS

Put the pot on the heating plate

® Make sure the air vents are not blocked and keep utensils
away from the immediate surrounds of the heating plate

® Make sure the cookware which has food or liquid is
placed in the center of heating plate.

® After the power supply is connected, a beep will be
heard.

Turn on

e After pressing the “On/Off ” button, the induction cooker

is default hotpot function for heating. Please adjust function
as required.

e Under the working mode, if there is no proper pot on the
heating plate, the induction cooker will not heat up and
the alarm will sound to indicate that a potis required. One
minute later, it will switch off automatically.



I1l. OPERATION INSTRUCTIONS

e After switching on the induction cooker, press the
corresponding function button to select the desired
cooking mode.

Function cooking mode instructions

Note: Power in each cooking mode is restricted complying with the
cooking requirement and you can use manual mode if higher wattage is
required.

. ] Defaylt Default Adjugtable
unction | cooking wattage cooking Usage
time time range

This cooking mode can be used for Hot Pot.
Hot Pot | 2 hours | 1600W | 1min-3hours | You can increased or decreased the power as
required by using +/- button.

This cooking mode can be used for Fry.
Fry 1 hour 1800W [ 1min-3hours | You can increased or decreased the power as
required by using +/- button.

This cooking mode can be used for Pan Fry.
The induction cooker sets to high temperature
cooking.You can increased or decreased the
power as required by using +/- button.

Pan Fry 1 hour 2000W | 1min-3hours

This cooking mode can be used for boiling
Boil 15min 2000W NA water. You can increased or decreased the
power as required by using +/- button.

This cooking mode can be used for Soup. The
Soup 2 hours | 1300W | 1hour-3hours | induction cooker will start the auto two-hour
keep warm function after the operation is finished.

This cooking mode can be used for Steam.
Steam 1 hour 1600W | 1min-3hours | You can increased or decreased the power as
required by using +/- button.




I1l. OPERATION INSTRUCTIONS

Timer

® Press the “Timer” button to enter the timer mode. When
the timer indicator lights up and the numbers blink on the
display, press the “+” or “-” button to adjust the time
duration.

® When the adjustment is finished, the number on the
display will be shown after blinking for several seconds.
The induction cooker starts counting down.
When the counting down is over, the induction cooker
automatically stops heating and switches off.
The induction cooker will shut down when the default
timeris reached unless the user sets the timer himself.

® Press the “Temp.” button to enter the temperature mode. When
the Temp. indicator lights up and the numbers blink on the

“ N

display, press the “+” or “-” button to adjust the temperature.

Switch Off

® When the operating time is over, the induction cooker
switches off automatically.
® Press the “On/Off” button to turn off the appliance .



IV. COMPATIBLE COOKWARE

=2l = o=

Iron oil frying Stainless steel pot Iron pan Iron kettle
pan

Enamel stainless Enamel cooking Iron plate

steel kettle utensil

® Requirement for pot materials: containing magnetic
inducting materials.

e Shape requirement: plat bottom, with the diameter more
than 14.5 cm and less than 18 cm.

e After the first use, some white spots would appear at the
bottom of the pot. Thisis normal.

® Please pour some vinegar into the pot, heat it at about 60-
80 °C, then wipe the spots away with brush.

® Incompatible pots material: glass, ceramic, aluminium,
copper and other non magnetic material.

® |f the pot removed, the induction cooker will stop heating
immediately. After the buzzer sounds for 1 minute, it will
go into standby mode automatically.

V. CLEANING AND MAINTENANCE

e Before cleaning, please switch off the appliance first and
then disconnect the power plug from the power outlet. Wait
till the cooker plate of the induction cooker is not hot and
start cleaning.

e After using the induction cooker for a long time, the
opening of air inlet/air outlet will pile up with dust or other
dirt, please wipe it with a soft dry cloth. Dust in the air inlet
and outlet can be cleaned by using a soft brush or a mini
vacuum cleaner.

Note: Please do notrinse it with water.

10



V. CLEANING AND MAINTENANCE

For oil spots on the cooker plate, wipe the cooker plate by
using a soft moist cloth with a little tooth paste or mild
detergent. And then use a soft moist cloth to wipe it until

no stain remains.

When not using it for a long time, please disconnect the
power plug from the power outlet and protect the
induction cooker from any dust or bugs.

Abnormalities Key checking points and trouble shooting

After plugging in the power cord and
pressing the “ON/OFF” key, the
indicator and display do not light up.

Is the power plug properly connected?
Is the switch, power outlet, fuse or power cord
damaged?

The “ON/OFF” indicator lights up and
the display works normally, but
heating does not start.

® |s the pot material proper?
e Isthe appliance in a “Preset” working status?
e For other causes, please contact the customer service|

centre.

Heating suddenly stops during the
process.

Is the temperature of the oil too high when frying
dishes?

Is the temperature of the surroundings very high?

Is the air inlet or air outlet of the induction cooker
blocked?

Is the default heating time of the induction cooker
over?

The self-safety protection of the induction cooker
starts, wait for several minutes and connect power
touse it.

® Wait a moment and press the “On/Off” button when
E3 E6 Ea the temperature of the hotplate becomes normal,the
induction hotplate will operate as usual.
Code of failure
E1 E2 B4 Please contact the customer service centre
E5 Eb '

Emergency

During using, if there are

some abnormal cases, please unplug

immediately and disconnect power.
For any failure of the product, please contact the customer service centre.

11






Midea Warranty Certificate
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(D) WRAELAEHSMANBEBE, LN,
(2) BEBRSZRBIA, WAAERIRSERENE, AN REREERER

ERTEE, ANTGRHRREERERTY, SERMEZHTRESY, $RAQEME.

(FEEHRR. BREETHREN) (BRSRAHREIA=ER. )

(1) SUCERFEBAFSIZ EMRESBRE: (F) DEBEAFAREIRHT BARataAFIRmah AR,
B, MUREMEE; W (2) BEERIRE. WBER. WIS AWA. BOMEN. B
RRKETSIBURIE; & (F) EARESHE. BEFERSHSENFESSRRMELR, &
RASEISBEIRAL.

(B) WMENRESRFECRENIEE, BF/AANGENFREBREAATNMEHEIRRS,
HEZE, KE—IHEEE,

() WRABERESBREFIEL.

(B) BRARAES, (HIBRRATEHZRAEE, RARALERRE.

V) IREEBNEFER EPUSEIRT, /AREEME EPIRER (MRE. ERuRERESHIERI)

TERE (F8E. NEERNFAE) KEHKS300. - /K;
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(WFHEER, RANBRESERERE) .

() WEFERNATHER I EA L RS RAHERTS
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HMEEHE (FREERE) .

(1) HERMNEEESEEEGER, RAEERY¥E.

(+—) WRAEZ PEURAEERR, BURRARE.

SEFRRESC (&) EH#I—ZH: 9am~1pm/2pm~6pm
BaE:  (852) 2443 0082 257X : 9am~1pm

bt NERERYERSIRIE SO SRFIEIRSFL 818 2 EHARAREN {7k§
EMERRBERC (2P9)

iR (853) 6266 3843 EHI—Z;%: 9: 30am~6:30pm
denk: RPIMERIE0SET EHARARBE K2

MEERARABRIIRARE, BABITEN

Thank you very much for purchasing Midea Products.

We guarantee to offer 30 months free warranty service (12 months for sterilizing cupboard and dehumidifier)
from the date of purchase within the limit of the following conditions:

(1) This warranty certificate is valid only with dealer's chop and date of purchase and with original purchase
receipt presented when service is rendered.

(2) This warranty certificate will only be valid when the model and serial number stated on this certificate
corresponds with that of the product.

(3) For any defect which in our judgment is caused under normal use, we are responsible for repairing or
replacing parts, free of charge within the warranty period commencing from the date of purchase. Any
defective part which has been replaced shall become our property.

(Excluding cabinet, consumptive parts and accessories), (Remote control with 3 months warranty) .

(4)This warranty certificate shall automatically be void if (a) it has been explicitly or implicitly modified, tempered
with altered or repaired in any way by persons not authorized by this company, or (b) it has been damaged
through misuse, negligence, liquid, accident, insects or natural calamities, or (c) it has become
malfunctioned due to power interruption or abnormal voltage input.

(5) For service, the user will be responsible for the transportation of the product to and from our service stations
for repair.

(6) This warranty certificate is valid only in Hong Kong and Macau.
(7) Any warranty certificate other than this will not be recognized by this Company.

(8) If the customer requests any on-site services for maintenance, he/she will be charged according to district
areas (Except Microwave Oven, Dish Washer, sterilizing cupboard) District areas (Hong Kong Island,
Kowloon Peninsula and New Territories) Charges: HK$300.-each time Outlying Islands (Lantau Island,
Cheung Chau, Lamma Island, Peng Chau, Discovery Bay and etc. ) Charges: HK$500. -each time (If there
is any difference in charges, the quotation of our company shall prevail.)

(9) If the customer demands for the delivery of his/her appliance for checking and repairing. District areas
(Hong Kong Island, Kowloon Peninsula and New Territories) Charges:HK$150.-each time(One-way
transportation), (Exclude microwave Oven, Dish Washer, sterilizing cupboard within warranty period).

Outlying Islands (goods return service is not provided).
(10) In the case of commercial or communal use, there will be half a year's guarantee.

(11) In case there is any inconsistency or conflict between the English version and the Chinese version of the
terms, the Chinese version shall prevail.

Midea Customer Service Centre (Hong Kong)

Tel: (852)2443 0082

Address: Flat 2, 8/F, Lemmi Centre, No.50 Hoi Yuen Road,
Kwun Tong, Kowloon

Midea Customer Service Centre (Macau)

Tel : (853) 6266 3843

Address : Rua de Camilo Pessanha NO.30 RC Macau

Monday to Friday: 9:00am~1pm/ 2pm~6pm
Saturday: 9am~1pm
Sunday and public holidays: Closed

Monday to Saturday: 9:30am~6:30pm
Sunday and public holidays: Closed

Specifications subject to change without notice

ENERFEERLA AhRASSR: V20190625 Midea Electrical (HK) LTD. Version: V20190625
BER: SRR EERHA:
Model No.: Serial No.: Date of Purchase:
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