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Enjoy peace of mind.
Register your appliance today.

Stay updated on better living services,
safety notices and shop for accessories.

. Open the camera app \
on your smartphone
and point at the QR
code to scan. I
. . O
Product Registration QR code
is located on the top surface “

or underside of your appliance.

2. Tap the notification or link to open the
registration form.

3. Complete your details and enjoy peace
of mind.
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Welcome to the world of Electrolux
Thank you for choosing a first class
product from Electrolux, which hopefully
will provide you with lots of pleasure in
the future. The Electrolux ambition is to
offer quality products that make your life
more comfortable. Please take a few
minutes to study this manual so that you
can take advantage of the benefits of
your new machine. We promise that it
will provide a superior User Experience
delivering Ease-of-Mind. Good luck!
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The following symbols are used in this user manual:

Important information concerning your personal safety and
information on how to avoid damaging the appliance

@ General information and tips

@ Environmental information
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DESCRIPTION OF THE APPLIANCE

Designation of parts

ETD29PKB %

Air outlet e—— Power cord

Ceramic plate ———

Cooking zone — <

)
o _ N o ® Control panel
. Air intake
ETI29MKC %
Air outlet . ~N Power cord

Ceramic plate ——e

Cooking zone —-/ \

o _ . o® Control panel
- . Air intake

& Warning

The air inlet is located under the cooktop. Make sure it has access to fresh air
and is not covered. Risk of burns from residual heat. After being turned off,
the cooking zone needs some time to cool down.

This icon shows that the cooking zone is a hot surface in the state of high
temperature after use. Please do not touch.



3 safety instructions

SAFETY INSTRUCTIONS

@ General information and tips

Please comply with these instructions. If
you do not, any damage resulting is not
covered by the warranty.

General safety

¢ |n the event of faults with the appliance or
damage to the ceramic glass (cracks,
scratches or splits), the appliance must
be turned off and disconnected from the
electrical supply to prevent the possibility
of an electric shock.

* Repairs to the appliance must only be
carried out by trained registered
service engineers.

® The appliance should be placed in a well
ventilated environment and at least 10cm
from the wall.

® Never use the appliance when the power
cable is damaged.

® The appliance should be placed on a flat
surface in order to prevent the pot from

slipping when placed on the cooking zone.

® This appliance is not intended for use by
persons (including children) with reduced
physical, sensory or mental capabilities;
or lack of experience and knowledge,
unless they have been given supervision
or instruction concerning use of the
appliance by a person responsible for
their safety.

e |f the mains cord is damaged, it must be
replaced by the manufacturer, or a
service centre authorised by
manufacturer in order to avoid hazard.

e This appliance is not intended to be
operated by means of an external timer
or separate remote-control system.

Child safety
* Young children must be kept away from
the appliance. Only let older children

work on the appliance under supervision.

e Children should be supervised to ensure
that they do not play with this appliance.

Correct use

e This appliance should be used only for
normal domestic cooking.

e The appliance must not be used as a
work surface or as a storage surface.

e Never use the appliance in a high
humidity environment.

e Additions or modifications to the

appliance are not permitted.

Do not place or store flammable liquids,

highly inflammalble materials or fusible

objects (e.g. plastic film, plastic,
aluminium) on or near the appliance.

® Remove stickers and film from the
ceramic glass before use.

e There is a risk of burns from the appliance
if used carelessly.

e Cables from electrical appliances must not
touch the hot surface of the appliance or
hot cookware.

e Overheated fat and oil can ignite quickly.
When cooking with fat or oil (e.g. frying chjps)
do not leave the appliance unattended.

e Turn the appliance off after each use.

Users with implanted pacemakers should

keep their upper body at least 30cm from

appliance that is turned on.

e Risk of burns! Do not place objects made
of metal, such as knives, forks, spoons
and saucepan lids on the cooking zone, as
they can get hot.

e Do not block the air inlet and outlet.

Make sure the surface of the pot in contact

with the cooking zone is clean (e.g. oil or water).

e This appliance is intended for household
use or similar places such as shops,
offices and pantry areas in work
environment; farm houses; hotels, motels
and other accommodation places for use
by the guests; and breakfast areas.

Safety when cleaning

e For cleaning, the appliance must be turned
off, unplugged and cooled down.

e Make sure no water enters into the air inlet
and outlet.

e For safety reasons, the cleaning of the
appliance with steam jet or high pressure
cleaning equipment is not permitted.



How to avoid damage to the appliance

e The ceramic glass can be damaged by
objects falling onto it.

¢ The edge of the ceramic glass can be
damaged by being knocked by the cookware.

e Cookware made of cast iron, cast
aluminium or with damaged bottoms can
scratch the ceramic glass if pushed across
the surface.

¢ Objects that melt and things that boil over
can burn onto the ceramic glass and
should be removed straightaway.

¢ Do not use the appliance with empty
cookware or without cookware.

e To avoid damaging cookware and ceramic
glass, do not allow saucepans or frying
pans to boil dry.

¢ Do not use aluminum foil or other materials
between the cooking surface and the
cookware, unless otherwise specified by the
manufacturer of this appliance.

e Use only applicable cookware and accesso-
ry types for this appliance recommended by
the manufacturer.

@ General information and tips

Residual heat can be used for melting and
keeping food warm for a short time period.
The cooking zone creates the heat required
for cooking directly in the base of the
cookware.The ceramic glass is merely
heated by the residual heat of the
cookware. The cooling fan switches itself
on and off depending upon the
temperature of the appliance

components.
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OPERATING THE APPLIANCE

This induction cooktop is able to make
many kinds of cuisine having high thermal
efficiency and being safe and easy to clean.

Putting a pot on the appliance

Put the pot with food/liquid on the cooking
zone. Make sure the air inlet and air outlet
are not blocked and there are no metallic
objects close to the appliance.

Turning on the appliance

Connect the power cord to a power outlet,
the buzzer will sound and the power indicator
will flash. When the power control is pressed,
the buzzer will sound, the power indicator
lights up and this indicates that the induction
cooktop is in standby mode.

For model : ETD29PKB, ETI29MKC
When the appliance is in standby mode,

press the “ + ” button or the “ - ” button
enter the heating mode. when the buzzer
sounds and digital tube displays default
power, the appliance will start heating.

The default power level is 1200W, default
timer is 2 hours. You can adjust the power
level between 120W to 1200W by pressing
the “+” or “-” pbutton.

The timer adjusts between 1 minute to
3 hours by pressing the “() ”, then to press
the“+”or “-” for desired time.



5 tips on cooking

Setting the timer

When the appliance is heating, press the
timer control to activate the timer mode. The
LED will display “0:30”, indicating the timer
mode has been activated.

Increase (Decrease) the timer by 1 minute by
pressing the “+” (’-”) button once. If you hold
the press of the “+” ("-") button longer, the
time will increase (decrease) quickly by 10
minutes.

The range of the timer is between 1

minute to 3 hours. After you have set the
desied time, which is shown in the LED
display, the LED will flash for 3 seconds
before the countdown will commence. Press
the timer button again to cancel the timer
function.

If you wish to reset the time during the
countdown, first press the timer control, then

w,”

press “+” ("-”) button to adjust the time.

The power level can also be reset during
countdown by pressing “+” ("-") button to
adjust the power level.

When the time is completed, the buzzer will
sound and the appliance will automatically
switch off.

For security purpose, if no time applied, the

appliance turns itself off after a default time of 2

hours.

TIPS ON COOKING

Lock the appliance

Briefly press both "+" "-" buttons simulte-
neously to lock the setting of the appliance.
Child lock indicator lights up.

Press and hold “+” “-” buttons for 2
seconds will de-activate the lock function.
Child lock indicator lights off.

Turning off the appliance

Press the power control button and the
induction cooktop will stop heating. The fan
will run for a while to cool down the induction
cooktop.

Applicable cookware and accessory material types for the tabletop induction hob

Steel, enamelled steel Yes
Cast iron

Stainless steel
Aluminium, copper, brass No
Glass, ceramic, porcelain ~ No

Limited use, as it may shorten the appliance life time
If appropriately labelled by the manufacturer



@ General information and tips

Cookware for induction cooktops is labelled
as suitable by the manufacturer.

Suitability test

Cookware is suitable for induction cooking,

if ...

e ...a small amount of water is boiling within
a short time when the pot is put on the
cooking zone at power 1200W.

e ... a magnet sticks to the bottom of the
cookware.

If there is no any cookware or unsuitable
cookware was used, the buzzer will sound
for about 10 seconds and turn off.

@ General information and tips

Certain cookware can make noises
when being used on induction
cooktops. These noises are not a fault in
the appliance and do not affect
operation in any way.

Bottom of the cookware
The bottom of the cookware must be as
thick as possible and completely flat.

& Warning

Cookware with uneven bottom must not be
used on this cooktop as it may impact the
functionality and lead to glass crack.

Pan size
The cooking zone size adapts automatically

to the size of the bottom of the cookware
to a certain limit. The size of the cooking zone
on this cooktop is 14.5-20cm.

@ General information and tips

The cookware must be placed centrally on
the cooking zone.
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CLEANING AND CARE
& Warning

Take care! Risk of burns from residual heat.

Sharp objects and abrasive cleaning
materials will damage the appliance.

Be careful water does not enter the air inlet
and outlet. Residues from cleaning agents
will damage the appliance.

Ceramic panel and control panel

Slight stains: Please wipe off plate with a
soft moistened cloth.

Tough stains: Please clean with a soft
moistened cloth dipped in a little toothpaste
or neutral liquid cleaner and swab lightly
until no residue exists.

Cleaning the appliance after each use
1. Wipe the appliance with a damp close
using warm water.

2. Rub the appliance dry using a clean cloth.

Remove stubborn residues with a cleaner
for ceramic glass.

Some scratches and dark stains on the
ceramic glass may not be able to be removed.
These however do not affect the functioning
of the appliance.

If aluminium foil, plastic items or high sugar
content liquids/foods are allowed to melt on

the ceramic glass, these should be removed
immediately before the surface has cooled
down, otherwise pitting of the surface can occur.

NOTE: ltems with high sugar content not only
include jam and fruit but also vegetables
such as peas, tomatoes and carrots.

@ General information and tips

After the first use, some white spots may
appear on the inner bottom of the pot. This is
normal. Pour some vinegar into the pot, heat
it to about 60-80 degrees Celsius, then wipe
the spots away with a brush.



7 troubleshooting / product specification

TROUBLESHOOTING

After power is supplied, the power level * The plug is not inserted tightly.

display fails to light up. * The switch, socket, fuse and power cord are not in good

condition.

The power level display lights up but e The pot material is not suitable.

heating does not start. e For other reasons, please contact your service technician.

Heating stops suddenly during * The ambient temperature is too high.

operation. * The air inlet or outlet is blocked.

* The voltage is outside the range of this appliance.

* The timing period has reached.

* The system protection functions and is conducting
energizing test.

Code of failure. G2 Wait a few minutes for the temperature of the appliance to
become normal. Press the power control button and the
induction cooktop will operate as usual.

EH, EL Wait a few minutes. When the voltage is back to normal,
the induction cooktop will operate as usual.
E1, B2, B3 Please contact your service technician.
E4, E7, EU
PRODUCT SPECIFICATION

Model Applied Rated power (w) | Appearance Weight (kg)
Voltage/frequency dimension (mm)

ETD29PKB 110V

ETI2OMKC ~ 60Hz 1200 358 x 280 x 62 25

(%] Environmental Information

R HS If at any time in future you need to dispose of this product please
0 . do NOT dispose of this product with household waste. Please send this
Compliant.  product to collecting points where available.

This product is RoHS compliant.

For more RoHS information, please visit:
https://www.electrolux.com.tw/support/rohs/#/



CUSTOMER CARE CENTER

customer care center

Thailand

Call Center Tel : (+66 2) 725 9000
Electrolux Thailand Co.,Ltd.

Electrolux Building

14th Floor 1910 New Petchburi Road,
Bangkapi,Huay Kwang, Bangkok 10310
Office Tel : (+66 2) 259100

Office Fax : (+66 2) 259299

Email : customercarethai@electrolux.com

Malaysia

Domestic Toll Free : 1300-88-11-22

Electrolux Home Appliances Sdn. Bhd.

Unit T2-7, 7th Floor, Tower 2 , Jaya33 Hyperoffice,
No. 3, Jalan Semangat, Seksyen 13,

46100 Petaling Jaya, Selangor

Office Tel : (+60 3) 7843 5999

Office Fax : (+60 3) 7955 5511

Email : malaysia.customercare@electrolux.com

Indonesia

Tel : (+62 21) 522 7180

PT. Electrolux Indonesia
Gedung Plaza Kuningan
Menara Utara 2nd Floor,
Suite 201, JI. HR Rasuna Said
kav C 11-14, Karet Setiabudi
Jakarta Selatan 12940

Office Tel: (+62 21) 522 099
Office Fax: (+62 21) 522 7097
Email : customercare@electrolux.co.id

Philippines

Domestic Toll Free :  1-800-10-845-care 2273
Customer Care Hotline : (+63 2) 845 care 2273
Electrolux Philippines, Inc.

10th Floor. W5th Avenue Building

5th Avenue Corner 32nd Street

Bonifacio Global City,

Taguig Philippines 1634

Trunkline: +63 2 737- 4756

Website : www.electrolux.com.ph

Email : wecare@electrolux.com

Vietnam

Domestic Toll Free : 1800-58-88-99

Tel : (+84 8) 3910 5465

Electrolux Vietnam Ltd.

Floor 9th, A&B Tower

76 Le Lai street - Ben Thanh Ward - District 1
Ho Chi Minh City , Vietnam

Office Tel : (+84 8) 3910 5465

Office Fax : (+84 8) 3910 5470

Email : vncare@electrolux.com

Singapore

CUSTOMER CARE HOTLINE : (+65) 6507 8699
Electrolux SEA Pte Ltd

351 Braddell Road, #01-04

Singapore 579713

Office Tel : (+65) 6507 8900

Office Fax : (+65) 6356 5489

Email : customer-care.sin@electrolux.com

Hong Kong

Tel: (+852) 8203 0298

Dah Chong Hong, Ltd. - Service Centre
8/F., Yee Lim Godown Block C

2-28 Kwai Lok Street, Kwai Chung, N.T.
Hong Kong

Taiwan

Free customer care hotline: 0800-888-259
(Monday to Friday 09:00 am - 12:30 pm;

13:30 pm - 18:00 pm)

Electrolux S.E.A. Private LTD., Taiwan Branch
Customer service Email: service.tw@electrolux.com




ETD29PKB ETI29MKC

A
- o)
EN Tabletop induction hob User Manual
CNT = EE(EN)RIFEE ERFM

ERFARTHEORTES
VAR ENREEmM

sEfARE 1R RS K AR AR TS - R R IR ER
REHBESRN-

1. ERFIRHE &
KEEmLILBIQR code

EmMmFMMQR codei®E I EE £ HESP

)

3. EREBFRREN R EZ AR

2. T BMMEE TR R

.

[{] Electrolux



Sl

DR RREHTRVIE R
RS RE e TER, HER
AERNERTERIUERES LR
RSl AR —ERANEMR
S mERE R ER AR B INEF
BEY, WA FTEEDENR
B EEAERFM, UEDERERE
WERAITHAEEL M R, IFIREBTE
RHESNAEEME DB . W&
{5 TR ER!

B#%

EESRE. ... ... 10
BEAM ... 11
BRESRER ... ... ... ... .. 12
SEHRER ... ... ... ... 13
BERE.............. 14
SRERHERR .. .. ... ... ... 15
BWER.. ... 15
BERIE. ... i 16

/N HETROES RASZ2EAERIE R AR
B GBI S BV AERAE

(i) smrsmsmesemnEREEn

(W) ABRRIEA RIS RAERMN RSN



10 MR
EE e

EmIT4E

ETD29PKB %

HERFL ESN G
PRI —
,_?_\ﬁf e ,J
,]
<
8
o - . 0 =HIE R
E EE
ETI2OMKC %
HERL ———— W RS
A
PEEIIE —
8
o - . 0 = HI R
~ ' ERL

A B
=B

ERILURIER T, FSREARTMESREMEN, BIEE,

HE LR RS, BARRER REERFER—RKEA LA,

MAREET [\ ARERES ERNAEASERRE BNEH



ZEZA

(i) ESERRE

AERLTHRA, BRI, FMERIE
AHRIRAR S S BUR B HHE R

—RREEM

- MRER B EN R ER RR
(g, BIREEREG), DRRRZIEERR

« REXEEIRRE MRS TA2R07 BEMHE
ZIBE

- BESZEEENERERFIVERET, I
BE/DIbEHEEE 1 029,

- BIRAIEIRE, ZIERZIER,

- BERZERREETFEER L, DI
IR R EERIRE AR,

- HERIWIFHSE. RASNZEDERE

PR RIS ERZ AR AITRAI A\ 1A,

B aEifiRe A BB ERMER
ZIEEARNEENEE,
© MMRTBFARZIE, HEREKE, DARS
SRS LSRR RIS /D TRIR,
* BRI SES EINEER AR AE
ERFBEAER,

REREER

- NEERFYNREEEER. FIRAN
RENBERE M EEARER.

- BERERE, MERUGANCEREFT
EUSESEEN

bopi i e S 2

- BER, DERERRF. BRERLTEE

Al

 UIDBACENERFLHER Lo

« ERReEE, RUFEAERIEEER
BRERAER,

Ky

2
axX

RREM 1

IEfERE

IR R EF—RRE R Z o

- RIHSRIER R TR E R EE.,
« RIS RERIRIERERZER,

« RIFHREEE TS,

- RILFZIEE 2 FSNARESFRZ M

REe. BHRMEMBIERIEYEE (P18
BEiR. 2. 8 .

« (AR EERIE LRREARSCEIRARR,
 ERRNRAID, AIREERERR,
- BfthERRENE RGN EBEZER

SRR RRE,

- REESHHEE IR, EERH

BEETREERE (BUANKFEFr)
IEEENEANBEIRE,

FAR 55
, 2R

- EEXERER, AEERERREM.
- (EROERENSRI AR REBRIER

FREFEDI0RDHIEERT,

- IDERE! RILREBRAEYEE, a0

71, X, G, WERERHEE ERE

g,

.« RIHEEERAAMHERL.
- HEREIRAHRIEMERIIREER RN (B0

IREHEIK) o

- RBREHRESNEMRIGAAER, FI1a0E

[E AR, THRETHEEE. BS
. IREE. EAtE AERRE RS
EEH,



12 BAFREA

gnqm et Se kg RARIR

SNy g S e g

. FRBIRASGIRINERNIEEREER

© MFRAMER CEREE. SIRARR0REA
IRV, SRYEERREINS.

© EMCEERREEN RS TERERIE L
}?*F FEE BN ELBRR,

- THESERERFEILERER,

. %ﬁiﬁﬂat«b\ﬁﬁﬁ’]ﬁi&ihﬁ ESla= 6
SRTRET TR

© RIS ANNERSBRE BRI
MERREMNERZ FERIRERHE
fthitEo

- REANEHEBRERRILREIENN

AEEAHER-

(i) R Emes

BREAA] DURSRREL L B SE TR R IR R,
R AT AR A H IR R A E TSR
FHAE, MENBRREZFNAS, &
BHRREZENE, SAERPIRIEE
BERHAYRE B 1 TRIRNEK R,

B 1FEREA

BRE FARRIBRE RS ERR, BAR
BHREERSER, BRIt BZIRER.

TSSRMEER £

A RY)/RENRARERER, ERE
SIAHERILARPEEY HIBR S S EESE
I8,

FRENER

TERIENEIREE, BN HIE
W HERERERSIE, B TR
R, BISSRGRHIRE, BRERERS
e, BnREEENHER,

BYS%. ETD29PKB,ETI29MKC

ﬁbﬁﬁlﬁﬁ“ﬁ%‘é’fi‘tﬂ# B YR -
EEIDENIIEMES, SISz HIREw E
LEDBI=EAR AR TRIE(E, IRRSFHmIN
=,

1737157%1200‘5 ?E REFE 2\, &
1_1’& +OBK Y R SR 20RE)
1 ZOOEZFEEJEEEﬁIJJ%—?%%&O

O ?Efi R Y oH YR
ERENRE, EeUSEtEREER N
ﬁEEIB/J\H%ZFﬁo



R E TR
EIBRIEFENNENEs, BstRras bR
EtIERIE, LEDBRERISIER
‘030" , RaREHEEERE.

B—R (7 ESE, EIEE RSN
(R —5, MBERE “+ ()&
$, ERSEI 0054 B A AIBRTIRN (5L

) .

stRFESHOR SRR 1 DERI3 \K, R
THIREEER (REREERELEDRER
#Eth) , EEENRERZE, LEDERER
PSR, BRI ERIRER, PIBCHET
IRFaRLhAE

MRS IR ENRERE, Bk
RETRSERIERIRIR, AR "+ (Y )ikl
%E@%Hﬁﬁﬁo

FERIETREAR, IO v (Y )IREERED
ERER, EMRENEEFR.

sHRPAERTE, BIRSSREE ISy BIRR S
EE[eal3

HERzeEs, MRARERE ZEES
FE2/)\FFROTRER B E AR B EhRAR.

RETiERE

BARREENRA SRR

REIREE 13

HERER

EIRF RS 7 " SRR E I AR B -
SREHIETIER e

RE 7 IREROF I AR IR B E TR
SREFIETIERIS -

FARINER
EIREHIRR, RUBEARSZ L NE B R
fefERTE — PR, B R 2 Al

. =R HA
i BRER, ERATCSEEERNERSS
RS B (EFHSHIEERTME)

o, A, =i

NER
NER



14 BERE

(i) EmfEmmRE
ﬁ%%ﬁ%ﬁﬁ@&@%%@ﬁ%ﬁﬁ%ﬂﬁﬂ%ﬁﬁ

3o

BRI
£ THIETE S REAN RAEE AT
IR 200WH, SIBBENNERER,

D ERKEESTERRFEIPFERR
- LR 3B AR R o
WMRRAEREAMANERTAEE
B R  EISER RIS E1 070 R E R IE
BRI o

(i) —gresn e

EREE EERR A g BB EE
LEETASZEEEHN TEAETHER
BRI R &

$RERES

AR EER AT RS 0 B E i Fo

M B
RIEFIRA FERAESNFENBR RS
EEFEMANIHAE T SRR

AR

AN E AL B BB ERANEIR T8
EESI—TENRH -EREEENNAER
T#14.5-20A %

(i) —feEsRIS
SHEMNERNETEMAERNIEF R

BRI
AN 4

IO B LEAR R (5

RIGHVIRE SRR Z MR S EER
RiFEEAERKEAERAMB R TR

BB RESRIRIES -

MR EARMEH ER

SHOT R « SBRRIEITIRI

BELTA  SERRSRMLLFFERPIEE
POREEEE BETREMEBRe

EEREARFIRER

1 fERRHEA MR RIEHIER

2 fERR BRI ER R
ERBERIEEREIREFEENTZEY
MBERIE L — LR RM B A EEARE
BRo2AM > BEA SR EMANIIEE

R AE P T L RLARE MR o
SR EY RS EEARES
AR RAESR SUGAREET
R

AR BERENRYMERBRENKTR
BEERR FINHE EmMAEE -

(i) —ARE eI

BRER% FEBHNAED HIR—EH
ERERRR-TEMAGIA—LEE  INAE
60-80°C > A2 AR FRIPRIELE T B



EREEHRAR/IATE 15

FEREEAR
MEEA ARNAR/EEmE

ERERER WEERBTERTz- - SRR
« FRRA M REE RIBAAF BIRAEAR R T Re

WERSHETE R EREEMEA FEBNMENEE-
ARHEMER A RRFRMAS.

TEE(FHRAIZR2A(Z L ERe - IRIEREBE
« BRI HRALRIERE
- BEBHZIEANEEE-
- BERIFTRERIRFE
« R REAERRREIEE TR E RIS -

MRS C2 ERFHUDBURIERRREWIELE S SR BIRIEH %8
RRFEIEAS [E B2 Fo
EHEL EHHnE SERINEERR REIERIESEE-
E1E2E3 A RRBRM AR
E4E7EU

A E
mE RE/FE GEAER) ABRY GE) ER (@R

ETD29PKB 110 K%

ETI29MKC 60 #zk 1200 358x280x62 25

(&) BEEa

FAROHSIE#E ERRMNERMFHE REFEEZRZZEM BPBRELIR—EER
R E A E B E B CI U R

&R IR

BENERIEHRBRETHOER FRTHKE RoHSTEEHREIMEE<
BERTERCENEZE MINAERDN RoHS BRE F LARRIMER TR
MRoHS BAAE - {REmMIERI KRR

https://www.electrolux.com.tw/support/rohs/#/



16 ZFIRE

=R IR

e

Y FROEERE: (+662) 7259000
Electrolux Thailand Co., Ltd.

Electrolux Building

14th Floor 1910 New Petchburi Road,
Bangkapi, Huay Kwang, Bangkok 10310
WAEERE: (+662) 259100

WAEHEE: (+662) 259299

EHS: customercarethai@electrolux.com

FERAER

BERNREERE: 1300-88-11-22

Electrolux Home Appliances Sdn. Bhd.

Unit T 2-7, 7th floor, Tower 2, Jaya 33 Hyper
office, No.3, Jalan Semangat, Seksyen 13, 46100
Petaling Jaya, Selangor

MAZEERE: (+603) 78435999

WAEFEE: (+603) 79555511

B : malaysia.customercare@electrolux.com

ENEfE TR

EiE: (+6221) 5227180

PT. Electrolux Indonesia
Gedung Plaza Kuningan
Menara Utrara 2nd Floor,
Suite 201, JI. HR Rasuna Said
kav C 11-14, Karet Setiabudi
Jakarta Selatan 12940
WAEERE: (+6621) 2522099
MAEBE: (+6621) 25227079
FH: customercare@electrolux.com

FERE

BNREEE: 1-800-10-845-R#%2273
REIRBAAR: (+632) 845/R#2273
Electrolux Philippines, Inc.

10th floor. W5th Avenue Building
5th Avenue Comer 32nd Street
Bonifacio Global City,

Taguig Philippines 1634

BRERM: +632737-4756

4814 www.electrolux.com.ph

BEL: wecare@electrolux.com

=]

E PR EEE: 1800-58-88-99

BiE: (+848)39105465

Electrolux Vietnam Ltd.

Floor 9th, A&B Tower

76 Le Lai street - Ben Thanh Ward - District1
Ho Chi Minh City, Vietnam

WAEEE: (+848) 39105465

MWAEEE: (+848) 39105470

EH: vncare@electrolux.com

Fr AN

RERBH4E: (+65) 6507 8699
Electrolux SEA Pte Ltd

351 Braddell Road, #01-04

Singapore 579713

WAEERE: (+65) 6507 8900
WAEFEE: (+65) 6356 5489

BHE: customer-care.sin@electrolux.com

&E

B (+852) 82030298

RETERAT - BRBHD

BB SRS GEH2-285R MR TEFLCRE
81%

25335

ai=

BEERELH:0800-888-259

(3B—~BH 09:00 — 12:30;13:30 — 18:00)
FRERHDERATEEDNE
ZIR{S#E: service.tw@electrolux.com
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