HAFELE

o TANLESS STEEL SINKS CARE
AND CLEANING INS TRUCTIONS

HUONG DAN VE SINH VA BAO QUAN CHAU THEP KHONG Gl

Héafele kitchen sinks are made of high-quality type 304 stainless steel. However, as the word implies, they are
“stain-less”, not stain-free. To ensure your sink remains shiny and durable in many years to come, please follow the
instructions below:

Chau Hafele dugc lam bang vat liéu thép khong gi 304 chét luong cao va do bén lau. Tuy vay, san pham van doi hoi
thao tac vé sinh va bao quan dung cach dé dam bao dé sang bong va tudi tho trong thai gian dai. Dudi day la huéng
dan chi tiét vé cach thtic vé sinh va bao quan chau thép khong gi Hafele:

1. Daily Care (Vé sinh hang ngay)

Dry off any water droplets after use with a clean dry cloth. Most water contains minerals such as calcium and
chemical additives like chlorine which will leave marks on the surface of your sink when water evaporates.

Lau kho chau sau méi lan st dung bang khan kho va sach. Phan I6n cac nguén nudc chia nhiéu khoang chét nhu
can-xi va cac phu chéat hoa hoc nhu clo nén nuéc dong sé tao thanh vét dém trén bé mat chau sau khi béc hoi.

2. General Care (Vé sinh thong thudng)

Once a week, use a detergent mixed with a small amount of ammonia and a soft cloth to wipe your sink gently. After
cleaning, rinse it thoroughly with cold water and then clean it dry with a clean cloth.

M@i tuan moét lan, pha chat tay ria véi mot luong nhd ammoniac, réi dung khan mém dé lau nhe bé mat. Sau do, ria
lai bang nudc lanh va lau kho bang khan sach.

3. Smears or Fingerprints (V&t bdn hoac dau tay)

Apply a glass cleaner that contains ammonia to a clean cloth and wipe the affected area gently until the smears and
fingerprints are removed. After cleaning, rinse it thoroughly with cold water and then clean it dry with a clean cloth.
Dung nudc rla kinh co chira ammoniac va khan sach dé lau nhe dén khi sach vét ban. Sau do, rta lai bang nuéc
lanh va lau kho bang khan sach.

4. Stubborn Spots or Stains (Vét bdn hoac dém nudc clng dau)

Apply a non-abrasive, stainless steel spray cleaner to a clean cloth and wipe the affected area gently until the spots
or stains are removed. After cleaning, rinse it thoroughly with cold water and then clean it dry with a clean cloth.
Dung nudc rla khong chiia chat an mon, chuyén dung cho thép chéng gi va khan sach dé lau nhe dén khi sach vét
ban. Sau do, ria lai bang nudc lanh va lau khé bang khan sach.

5. Hard-water or Rust Spots (B6m nudc cling hoadc vét gi)

Stainless steel does not rust; rust stains or spots are caused by iron particles in water, cookware or steel wool pads.
Swab vinegar onto the affected area, rub it gently and let it stand for 10 minutes. Then, apply baking soda to the
same area and let it stand for 2-3 minutes before rinsing it with cold water and dry it with a soft clean cloth.

Céc phan tir sat trong nuéce, dung cu bép hoac cac miéng cudc chui rlia la nguyén nhan gay ra cac vét gi trén thép
khong gi. Nho gidm vao khu vuc bi gi, cha nhe va dé trong 10 phut. Tiép tuc rac bot baking soda 1én va dé trong 2-3
phut. Sau do, ria lai bang nudc lanh va lau kho bang khan sach.
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6. How do stains appear on the surface of the sink? (Vét 6 hinh thanh nhu thé nao?)

Stains are usually related to limescale deposits which are linked to the hardness of water. Limescale deposits retain

dirt particles, causing stains to form in just a short period of time. Small iron and rust particles from the water mains

network may also make it appear as though there are rusty marks, particularly in case of new buildings and the

repairs of cast-iron pipelines.

Nhing vét 6 nay thuong lién quan dén can voi va nguyén nhan gay ra can voi lai lién quan dén do cing cla nudc.

Can voi co thé luu gitt mot luong I6n cac phan ti bui va tao nén vét 6 chi trong thai gian ngan. Cac phan ti sat va gi

trong nudéc cling gay ra cac vét trong giéng vét gi, nhat la tai cac toa nha mai xay hoac khi stia chtia dudng 6ng

nuéc bang vat liéu gang.

7. How can stains be prevented? (Lam thé nao dé ngan ngua vét 67?)

Such stains are best prevented by wiping your sink dry after use. If stains do appear, however, remove them using

any standard commercial cleaning agent suitable for cleanning stainless steel sinks. We recommend using Stahifx

and a SPONTEX stainless steel cleanning sponge for optimum daily cleanning of your sink. Then thoroughly clean

the surface and care for it appropriately.

Céch t6t nhat dé ngan nguia vét 6 la lau sach chau sau maéi lan st dung. Tuy nhién, néu vét 6 xuat hién, hay dung

chét tay rtia thong dung thich hop véi thép khong gi dé loai bo. Chung toi khuyén cao st dung Stahifx va miéng bot

bién SPONTEX dé cho hiéu qua tot nhat. Luu y lam sach bé mat chau hoan toan va bao quan ding céach.

8. Why do new sinks show first scratches within a few weeks of use?

(Tai sao chau mai xuat hién vét xudc chi sau vai tuan st dung?)

Our stainless steel sinks are manufactured with the latest production and processing techniques. The stainless steel

material we use is subject to strict quality control, ensuring a consistently high quality of sink. Current state-of-the-art

technology cannot, however, guarantee that 18/10 stainless steel is completely scratch-resistant.

Chau thép khong gi ctia chung toi dugc san xuat véi quy trinh hién dai va ky thuat tién tién. Vat liéu thép dudc st dung

dap Ung nghiém ngat cac diéu kién chét luong. Tuy nhién, trinh do ky thuat hién tai khong thé dam bao kha nang

chéng tray tuyét déi cla thép khong gi loai 18/10.

CAUTION!
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Do not use steel wool pads, abrasive cleansers or cleaning
pads to clean your sink.

Do not use chemical “silver cleaners”, bleaches, or detergents
containing chlorine or any of its derivatives.

If the sink comes into contact with acidic materials, rinse

immediately with plenty of water and wipe with a soft, dry cloth.

Do not leave rusty objects in contact with the sink. Rust can
cause staining, cracking or even permanent damage to the
sink surface.

To avoid staining the surface, do not leave food or any material
with corrosive properties such as juices, salt, vinegar, mustard
etc. on the sink for a long time.

Do not place very hot objects directly on the sink. Place them
on a special surface (board) made from wood or plastic, etc.
Avoid scraping the sink basin or draining board with utensils.
Avoid dropping heavy or sharp objects onto the sink surface.

Khong st dung miéng cudc, chét tdy ria cé tinh gay mon
hoac miéng co ndi dé vé sinh chau.

Khong st dung chét danh béng bac hoa hoc, chét tay
trang, chét tay rtia c6 chua clo hay bat ki chat tuong tu nao.
Néu chau tiép xuc véi vat liéu co tinh axit, lap tuc ria sach
chau va lau lai bang khan mém kho.

Khong dé cac dé vat bi gi tiép xtc voi chau. Vét gi co thé
gay 6, nut hoac héng bé mat chau.

Dé tranh gay 6 bé mat, khong dé dé an hoac céac vat liéu co
tinh an mon nhu nudc trai cay, mudi, giam, mu tat v.v. trén
chau trong thai gian dai.

Khong dé doé vat nong truc tiép trén chau. Can st dung cac
miéng 16t bang gbé hoac nhua v.v.

Tranh dung dung cu dé cao bdén hoac khay thoat nudc.
Tranh lam roi cac vat nang hoac sac nhon xudng bé mat
chau.




