


























3.4 Meat & Vegetables Conversion Control

MEAT & VEGETABLES
CONVERSION
CONTROL

FRESH MEAT

VEGETABLES

This individual conversion room can be switch according to user needs and temperature will be

adjusted accordingly.

1. When the button turn to “Fresh Meat” position, the temperature will be turn to a lower
temperature and this zone will become a place to storage a short-term of fish or other fresh
food. The food will remain fresh but not in frozen condition. This ideally store the goods with
preserved lead time not more than 3 days so that to ensure the freshness.

2. When the button turn to “Vegetables” position, the temperature will be turn into a temperate
that suitable to keep fruits and vegetables. This zone allow user to have a dual storage zone

for fruits and vegetables when the place is not enough to use in Moist Fresh Zone.

3.5 Mode Description

ECO Mode

Press “Mode” button to enter the ECO mode program. When the ECO mode is selected, the ECO
mode icon will flash for 5 seconds and the selected mode has been set.

System will automatically turn the fridge temperature to 5°C and freezer temperature to -18°C.

Press “Mode” button again or change any temperature to exit ECO mode.



Holiday Mode

Press “Mode” button to enter the Holiday mode program. When the Holiday mode is selected, the
Holiday mode icon will flash for 5 seconds and the selected mode has been set.

System will automatically turn the fridge temperature to 17°C and freezer temperature remain
unchanged.

Press “Mode” button again or change any temperature to exit Holiday mode.

Quick Cooling Mode

Press “Mode” button to enter the Quick Cooling mode program. When the Quick Cooling Mode is
selected, the Quick Cooling Mode icon will flash for 5 seconds and the selected mode has been set.
System will automatically turn the freezer temperature to -25°C and fridge temperature remain
unchanged. The compressor will keep on working so that the temperate will achieve the desire
temperate. After 50 hours, the appliance will automatically return to previous setting mode.

* The noise of the appliance will be slightly higher than the normal mode if turn on this mode. It's advisable to turn
this mode only if you planning to freeze a large number of food in one time.

3.6 Compartments Overview

Moist Fresh Zone

Moist fresh zone is designed specially to keep the vegetables fresh without losing their humidity and
maintain the freshness. For this purpose, cool air circulation is intensified around the moist fresh

zone in general. This compartment is the coolest place in the fridge to store the fruits and vegetables.

Twist Ice Maker

Remove the ice container from the freezer compartment. Then fill the ice container with water. Place
the ice container in the freezer compartment. About two hours later, the ice is ready to serve.
Remove the ice container from the freezer compartment and bend it over the ice storage plate. Ice

cubes will easily fall down to the ice storage plate.



Other Compartment

The below chart is the suggested foods to be stored in each compartment.

Compartment Suggested Foods to place
Freezer Compartment Various frozen food such as meat, fish, ice cream, prawn
Drawers and etc.
Egg Tray Egg
Fridge Compartment Food in pans, covered plates and closed containers
Shelves
Fridge Compartment Small and packaged food or drinks (such as milk, fruit
Balcony / Rack juice, jam and etc.)
Moist Fresh Zone Vegetables and fruits

Dairy products (cheese, butter and etc.) / Meat /

Conversion Room Vegetables and fruits




4. DAILY TIPS

4.1 Freezing fresh food

It is recommended to wrap or cover the food before placing them in the refrigerator.

Hot food must cool down to the room temperature before putting them in the
refrigerator.

The food that you want to freeze must be fresh and in good quality.

Food must be divided into portions according to the family’s daily or meal based
consumption needs.

The food must be packaged in an airtight manner to prevent them from drying even if
they are going to be kept for a short time.

To minimize moisture loss, fruit and vegetables should be loosely enclosed in a plastic
material. Example: wrap or bags without sealing and place in the moist fresh zone.
Please observe the following instructions to obtain the best results.

1. Do not freeze too large quantities of food at one time. The quality of the food is
best preserved when it is frozen right through to the core as quickly as possible.

2. Placing warm food into the freezer compartment causes the cooling system to
operate continuously until the food is frozen solid.

3. Do not block the outlet and inlet of the cool air circulating, otherwise the foods will
not be evenly cooled throughout the refrigerator.

4. Take special care not to mix already frozen food and fresh food.

5. Keep the door securely closed.

4.2 Recommendations for preservation of frozen food

Frozen food must be used immediately after they are thawed and they should never be
re-frozen.

To ensure that the high quality achieved by the frozen food manufacturer and the food
retailer is maintained, the following should be remembered:

1. Put packages in the freezer as quickly as possible after purchase.
2. Ensure that contents are labelled and dated.

3. Do not exceed "Best Before", "Use By" dates on the product packaging date.

4.3 Defrosting
The freezer compartment defrosts automatically

NOTE: If there is an electricity cut-off, please wait 10 minutes before operating the appliance again to avoid
damage to the compressor.
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5. CLEANING AND MAINTENANCE

1. Always ensure that the electrical main is turned off and unplugged before cleaning the
appliance.

2. Remove the tempered glass shelf by lifting up and pull out slowly.

Wrap the food and keep them in a cool place.

Do not use chemical, steel, wooden or abrasive cleaners to clean the appliance.
Never use sharp instruments to scrape off frost or ice.

After cleaning, wipe the appliance until it is completely dry.

Use warm water to clean the oil and stains on the gasket in order to keep its elasticity.

4.
5.
6.
7.
8.
9.

This appliance should be serviced by an authorised service technician. Please contact
the service centre if you required service on the appliance.

10.Under no circumstances should you attempt to repair the appliance by yourself.
11.Repairs carried out by inexperienced persons may cause injury or serious
malfunctioning.
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6. TROUBLESHOOTING

Failure Failure Reason

Possible Solution

The plug is not plugged or is
loose.

Plug in and turn on the power.

Appliance does not work
The fuse on the plug has blown.

Change the fuse.

Appliance freezes or too

Temperature is set too cold.
cold

Turn the temperature regulator
to a warmer setting.

Temperature is not properly set.

Please refer to control panel
page to set the correct
temperature.

Door is opening too regular.
The food is not frozen

Reduce the frequency to open
the door.

enough Large quantity of warm food was
placed in the fridge within last 4
hours.

Turn the temperature to a
colder setting for a temporary
cool down.

Directly under sunlight or too
close to heat resources.

Do not install the appliance
under direct sunlight.

Heavy build up of frost on

the door seal Door seal is not tight.

Please contact technician to
replace a new door seal if
necessary.

Unusual noises Appliance is not level.

Readjust the feet.

7.0 MAIN SPECIFICATION

Model No : ER-J4032BF(SV)
Gross Capacity 1410 Litres

Net Capacity : 315 Litres
Climatic Type T

Insulation Class : CLASS |

Total Input Power 110 W

Rated Voltage : 220-240V / 50Hz
Rated Current :09A

Refrigerant : R600a (529g)

Product Dimension (mm): 600 (W) x 685 (D) x 1850 (H)

NOTICE

place for recycling of electrical and electronic appliances. By collecting and recycling waste, you help to
save natural resources and make sure the appliance is disposed in an environmental friendly and healthy

way.
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This appliance must not be disposed together with domestic waste. It has to be disposed at an authorized E
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