K a C I a : CHAM SOC VA BAO DUGNG SAN PHAM

CHAM SOC VA BAO DUONG CHAU BEP INOX VA CHAU BEP PVD

Chau bép inox KACI duoclam bing AlSI 304 18/10 (EN 1.4301), mét hop kim clia thép (72%), chrome (18%) va nicken (10%).

Thép AlSI 304 hop vé sinh, déo dai va dic biét chéng &n mon. Mau hoan thién cta chau rira KACI PVD c¢é dugc thdng qua qud trinh l3ng
dong chan khéng cla cac ion kim loai trén thép khéng gi AISI 304. L&p phl kim loai méng PVD do KACI cung cap cho hiéu suét cao,
twong thich 100% v&i thye pham va bén l1au.

Tuy nhién, viéc thi€u can than cé thé dan dé&n sy hinh thanh cac vét ban (trdng mau, anh kim hodc nhu gi sét), diéu nay khong chirng to
chat lvgng sdn pham kém hodc khuyét diém cla vat liéu.

Cac nguyén nhan phd bién nhat gy ra v&t ban 1a: cin khoang chat ngung tu do nwdc cirng; du lwgng chat tay rira; thirc 8n thira va cac
loai chat 16ng dung ndu an; mudi, nwdc cdt chanh, nwdc ca chua ciing nhu bat ky thuc phdm chira axit nao khéc.

Do d6, nén rira sach va lam kho chau bé&p sau méi lan st dung dé tranh viéc hinh thanh vét ban.

D& giit vé dep cla chau bép, hiy ludn tudn tha thoéi quen don gidn hang ngay: LAM SACH, XA, LAU KHO

=  BUGC 1: LAM SACH
Lam sach chau bé&p vdi miéng bot bién mém, dung nwdc 4m va xa phong nhe it nhat mot [an trong ngay. Trong trudng hop vét ban
bam chit, nhiing mot miéng vai mém vao trong dung dich gdm nuwéc va gidm ruoc trang cé ty 1é axit 4-8% (50% nudc — 50% gidm)
sau dé lau sach toan bd bé mat chau. Gidm ruou trang cling cé thé dé dang loai bo vét cén voi (cdn mau trang). Chi can nhing mot
miéng vai mém vao gidm va cha nhe [&n bé mat bj 6. Lap lai thao tac nhiéu Ian néu can thiét.

= BUGC2: XA
Xa ki chdu bép dudi voi nwéce chay.

* BUOC3: LAUKHO
Lau kho k{ bing vai mém gilp ngdn dong nuwdc. Ludn lau theo hudng clia thé vai dé bao vé bé mit hoan thién satin.

Meo: Xt¥ ly chéu bép mdi tuéin béng déu dén tw nhién (déu hat lanh hodc déu 6 liu trong ché bién thuc phédm) gitip tang dd sdng bong ctia chéu bép nha ban.

CANH BAO A

Chau bé&p KACI cé chat lwgng t6t nhat, nhuwng mot s6 théi quen xau cling nhu viée st dung mot s8 chat cé thé gay hu hai bé mat san pham.

Do d4, hay doc ki hwéng dan sau::

*  Khéng s dung cac san pham cé chira ammoniac, thudc ty, clo, axit hydrofluoric, axit muriatic, axit citric, hydrogen peroxide, oxy
hoat tinh. Khéng sir dung hda chat cé tinh 3n mon manh. Nhitng loai san pham nay cé thé lam thay d6i bé méit cda chiu bép. Trong
trwdng hop cé nghi ngd, hay thir sdn pham tay rlra trén mot khu vue nho clda chiu trudce khi boi 1&én toan bd bé mat. Trong trudng
hop ban v6 tinh sir dung nhirng chat nay trong chau bé&p, hay xa sach chau b&p ngay va lau khé.

= Khdng rira bat ky thanh phan nao cta chau bép trong may rira chén.

" Khéng s dung len thép, miéng bot bién cé tinh mai mon, miéng co rira kim loai ¢ thé |am tray xudc bé mit chau. Khéng ném céc
vat sdc nhon hodc vat nang vao trong chau bép.

= Khdéng d& miéng bot bién wét, miéng co rlra kim loai, cling nhu cdc loai d6 dung hodc lon kim loai c6 thé gay ra gi sét trong chau
trong hon vai gio vi chiing cé thé dan dén sy hinh thanh cac vét ban gidng nhu gi sét sam mau.

*  Khong dé cac loai thuc pham cé tinh axit nhu chanh, ca chua, rugu, rau ngdm hodc mudi cling nhu cac chat cé sac té cao (vi du nhuw
tyi tra, ca phé) trong chau b&p qua lau vi ching cé thé 1am & chau bép.

LUV Y:

Ch&u bép inox KACI AISI 304 18/10 va mau PVD chuyén dung cho gian bép gia dinh. Nha sdn xu3t s& khdng chju trach nhiém phép ly cho
cac thiét hai phat sinh do khong tuan thl theo hudng dan Cham sdc va Bao dudng nay va doi vdi cac muc dich st dung khac ngoai muc
dich da dé cap & trén.
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K a C I a : PRODUCT CARE AND MAINTENANCE

CARE AND MAINTENANCE OF STAINLESS STEEEL SINKS AND PVD COLORED SINKS

KACI stainless steel sinks are made of AISI1 304 18/10 (EN 1.4301), an alloy of steel (72%), chromium (18%) and nickel (10%).

AISI 304 steel is hygienic, tough and particularly resistant to corrosion. The coloured finish of KACI PVD sinks is obtained through the
vacuum deposition of metal ions on AlSI 304 stainless steel. The PVD thin metal coating provided by KACI is high-performing, 100% food
compatible and long-lasting.

Nevertheless, the lack of care could lead to the formation of stains (whitish, iridescent, or rust-like), which in any case don’t denote

poor quality or defects of the material.

The most common causes of stains are: deposits of mineral substances left by hard tap water; washing-up liquid residues; food leftover
and cooking liquids; salt, lemon juice, tomato juice as well as any other acid foodstuff.

Therefore, it is recommended to rinse and dry the sink after each use, to avoid the formation of stains.

To preserve the beauty of your sink, always respect this simple daily habit: CLEAN, RINSE, DRY

= Step 1: CLEAN
Clean the sink with a soft sponge, using lukewarm water and mild soap, at least once a day. In case of persistent dirt, dip a soft cloth
in a solution of equal parts of water and white wine vinegar with acidity 4-8% (50% wate# 50% vinegar), and clean the entire surface.
Limescale stains (white stains) can be easily removed with white wine vinegar. Just dip a soft cloth in the vinegar and rub gently the
stained surface. Repeat the operation if needed.

=  Step 2: RINSE
Rinse your sink thoroughly with running water.

=  Step 3: DRY
Dry carefully with a soft cloth, to prevent water stagnation. Always wipe in the direction of the grain, to preserve the satin finish.

Tip: Treat your sink once a week with a natural oil (linseed oil or olive oil for food preparation) to enhance the brightness of your sink.

WARNINGS A

KACI sinks are of highest quality, but some bad habits as well as the use of some substances may damage their surface.

Therefore, read the following instructions carefully:

®= Do not use products containing ammonia, bleach, chlorine, hydrofluoric acid, muriatic acid, citric acid, hydrogen peroxide, active
oxygen. Do not use abrasive and aggressive chemicals. These products may alter the surface of the sink. In case of doubts, test your
cleaning product on a small area of the sink before applying it to the surface. In case you accidentally use these substances in the sink,
immediately rinse the sink and dry it.

®= Do not wash any components of the sink in the dishwasher.

" Do not use steel wool, abrasive pastes, abrasive sponges, metal scouring sponges that may scratch the sink’s surface. Do not throw
sharp or heavy objects into the sink.

= Do not leave wet sponges, wet metal scouring sponges, as well as metal utensils or cans which may rust in the sink, for more than a
few hours, as they may lead to the formation of dark rust-like stains.

®* Do not leave any acid foodstuff such as lemon, tomato, wine, pickled vegetables or salt, as well as highly pigmenting substances (for
example teabags, coffee) in the sink for long, as they may stain the sink.

NOTE:

KACI AISI 304 18/10 stainless steel sinks and PVD colored sinks are exclusively suitable for indoor domestic kitchens. The manufacturer
shall not be held liable for damages arising from the non-respecting of this Care and Maintenance manual and for other uses than the one
above mentioned.
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