
"Magical" Lagostina S/Steel Cleaning Powder - Restores brilliance, eliminates limescale deposits 

and spots caused by overheating. Suitable for cleaning Tiles and Glazed objects in the kitchen and bathroom.

Before - Dirty spots Clean Toilet Bowls as well Before - Dirty spots 

Before - Dirty spots Dirty spots Use damp green wool

Use damp green wool Scrub gently Scrub gently

Scrub gently After - Shiny surface After - Shiny surface

Before - Rusty spots Pour cleaning powder on soft sponge Scrub gently 

Rinse with water & dry After - Shiny surface After - Shiny corners



Parts Exploded View Built-In Hob Cooker Hood Built-In Oven Standing Gas Cooker Download

Need service?

Min. Safety Height between hob & hood : 700 mm
Dear Customer: General Cleaning and Maintenance
To avoid disappointment, owners are strongly encouraged to ensure that goods are Turn off power before and during cleaning. 
well taken care of during renovation period. Clean the hood body with grease cleaner after 
Here are some tips to help you enjoy many years of dependable, efficient cooking, simply spray cleaner onto damp cloth 
performance and service for which it is designed. and wipe hood.

Hood with Sponge filter
General Care & Maintenance (for Products in Stainless Steel) Change sponge filter every 2 ~ 3 month.
To optimize the appearance and upkeep of stainless steel: Change charcoal filter every 9 ~ 12 month.
1 Always keep stainless steel out of contact from acid / acid-based solvent. Hood with Aluminium filter

(liquid or vapour form) Change charcoal filter every 9 ~ 12 month.
2 After installation, wipe clean all stainless steel products with soft damp cloth to rid Wash aluminium filter once a week - simply spray

of any traces of dirt (eg. Cement dust) or perspiration marks. both sides, brush with toothbrush and rinse.
3 Remove the protective sticker (wall panel, cooker hood and aluminium filters) 

before use.

In the event whereby persistent spots appear: General Cleaning and Maintenance
Immediately clean affected areas with stainless steel cleaning powder, using clean, Use Oven regularly, turn on oven once a month
soft and damp cloth. Ensure surface is rinsed and thoroughly wipe off all marks and Clean oven tray and rack after baking.
cleaning powder. Multi-Function Oven
DO NOT use steel wool, green wool or abrasive sponge to clean all stainless steel Make full use of keep warm function (Maximum 
products. 100oC) to prevent moisture.

Always keep stainless steel out of contact from 
acid / acid-based solvent / cement dust.
Ensure overflow & waste fitting are not over tightened
Silicon is NOT needed for waste fitting.

Standard Sizes - Changing of hobs made EASY
Insist & instruct contractor follow the cut-out size given for the hob you are purchased.
General Cleaning and Maintenance
Clean the surface with grease cleaner after cooking, simply spray and wipe with damp cloth Installation - Worried about leaky taps?
once the surface cools. Our taps undergo strict quality checks for leakage
If the gas tap becomes stiff, grease it immediately. before leaving the factory. Any faulty taps are 
After removing burners and burner caps for cleaning, simply place the burners and their caps removed.
back to their original positions once everything is dry. To ensure that your tap does not leak, what
Avoid hard knocks on ignition spark plug. you really need to do is to ensure that the
Change battery immediately if you find that the interval between sparking is prolonged. tap installation is done properly .
Energy Savings Tips During installation, check that
The right pot should match the right burner. The burner flame MUST NOT exceed the pan the body is centralised and
diameter. the flexible hose are not twisted.
Caution:
DO NOT leave cooking unattended.
DO NOT wrap aluminium foil around burners or pan supports. This affects gas outflow.
If the flame is accidentally extinguished, turn off gas control knob, wait at least 1 minute before DO NOT over tighten when installing plastic bottle.
attempting to re-light. Always refill soap from the top. Simply remove the 
LPG gas connector MUST BE installed together with washer, white tape not needed. dispenser head and pour detergent.
For Town Gas users: If a weird sound is heard, turn off gas control knob immediately and DO NOT press the tip of the soap dispenser.
turn on again. Otherwise, "back flame" will damage burners. DO NOT fill bottle to the brim.
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 Built-In Hob

 Mixer Tap

Maintenance Tips Email: service@rhoyxon.com
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 Soap Dispenser

Please read Instruction Manual for more details on maintenance.

We would like to thank you for your support  Cooker Hood

 Built-In Oven

Our company will not be liable for any damages due to 3rd party  Stainless Steel Sinknegligence or any unforeseen problems that may arise.





零件部位剖析图 嵌入式煤气炉 排油烟机 嵌入式电烤箱 站立式煤气炉 资料目录下载

Need service?

烟机与炉灶的最佳安全高度为: 700 mm
敬爱的顾客： 一般烟机的清洗，保养与护理：

在装修期间，为了避免有不愉快的事件发生，我们建议屋主们，要叮 清洗前，先把电源切断，以策安全。

咛及吩咐装修商要确保您所购买的货物，多加留意与适当的看管。 清洗烟机外壳 - 先把清洁剂喷洒在半干湿

在此我们向您提议下列一些我们多年累积的经验，让您也能从中分享 的柔软布上，在外壳上抹一抹，再用清洁

如何保持与护理不锈钢产品表面光洁的持久性。 的柔软湿布抹净，用干布抹干或风干。

烟机使用防火的海棉隔开油层

一般产品的保养与护理 - 适用于不锈钢产品 每2 ~ 3 个月，要更换一次。.

若要不锈钢表面能保持光洁度，必须要有正确与完善的护理： 碳精每 9 ~ 12 个月要更换，清除油垢味道。

1 装修期间，确保所有不锈钢产品表面不能碰触硫酸液，硫酸气体 烟机使用铝质网隔开油层

或洋灰粉，这有助于不锈钢产品表面保护保持光洁度。 碳精每 9 ~ 12 个月要更换，清除油垢味道。

2 装修完工，所有不锈钢产品的表面，都要用干净的柔软湿布抹净。 铝网每个星期要清洗一次，先把清洁剂喷洒

以确保施工时的洋灰粉或汗水不会残留在不锈钢表面。 在铝网的正反两面，用旧牙刷轻轻的刷，

3 在准备使用产品前，撕开所有粘在不锈钢产品的表面保护层胶纸 冲水洗净，风干。

（如防油溅不锈钢板，烟机等）用干净的柔软湿布抹净。

万一不锈钢表面出现顽固的黑褐色斑点，怎么办？
马上用不锈钢粉(粉状清洁剂)清洗。先把清洁剂倒洒在半干湿的 一般烤箱的清洗，保养与护理：

柔软湿布上，在布上相互揉一揉，再往不锈钢表面抹一抹，过水， 要经常使用烤箱，每个月至少一次。

用清洁布抹干净，再次用干布抹干。（重复清洗一两次） 烘烤完毕，冷却后马上清洗烤箱架与盘子。

切勿选用钢丝，青色海棉或是一些表面粗糙的物质来清洗不锈钢 多功能电烤箱

表面，这样会弄巧反措，把表面给刮花。 经常使用烤箱来保温(选择风扇+ 园形电热

圈)，温度为100oC，这有助于防止潮湿。

装修期间，确保水槽不能碰触硫酸液，硫

酸气体或洋灰粉，这有助于保护水槽。

确保水槽的脱水配件罗丝不要绑得太紧。

按标准尺寸开孔 - 确保将来更换炉灶不会面对问题 硅胶(Silicon)不适用在水槽的脱水配件。

要坚持并指示装修商，必须按照您选用的炉灶开孔尺寸来开孔。切记！

一般嵌入式煤气炉灶的清洗，保养与护理：

3分钟干干净净，习惯成自然，每天晚餐，炉灶冷却后清洗，先把清洁剂喷洒

在炉灶上，用纸巾抹一抹，再用清洁的半干湿柔软布抹净，无需过水，抹干。 水龙头装置须知事项：

如果感觉开关钮有点紧，用润滑剂(WD40)喷洒开关钮。 水龙头在出厂前，工厂对产品都会进行严

炉灶的燃烧器(火头)可随意移开清洗，清洗后抹干置放回原来的位置，可 格测试，确保龙头不漏水、不滴水。为确

千万别把大小炉头给搞错了。 保消费者开心使用自己心宜的水龙头，我

白色的点火器，是耐烧不耐撞。(小东西可是很小器，裂了她可就不合作了) 们促请顾客，花点时间详细阅读水龙头装

当你感觉点火器，发出“嗲，嗲”的声音比往常慢，那你该换干电池了。 置须知事项，并要求水喉工匠装置时确保

节省能源小贴士 喷水龙头须保持在开关手柄的中心线

煮锅的大小应该与火头相匹配，意即大锅用大火头，小锅不要用大火头， 位置，然后才锁紧在水槽上，龙头下面的

确保火尾不要烧到锅身，那是在浪费能源。 入水软管不能出现扭曲如蛇的现象。

警告：

烹煮时，千万记得要有人在厨房里看管着，不能掉以轻心。

炉灶的燃烧器(火头)不要用铝薄片裹住，这可能会影响煤气与空气的输送。

如火焰息灭，即刻把开关钮关上，稍等一分钟再点燃。如果是窗口对准着炉 塑料瓶子不能锁的太紧，适度就行。

灶，应该把那一扇窗门关上，火焰就不会左右摇摆，也不会浪费煤气。 如要注满洗碗剂，把皂液器的头部移开，

使用桶装煤气，要确保炉灶LPG驳接器(Connector)，一定要有一片垫圈(Washer)。 从上面灌入洗碗剂。

使用管道煤气者(CityGas)，必须要注意炉灶在点燃时，如听到燃烧器有嘈杂的 用手掌心按压皂液器头部，不能按小管子。

声音，应立即关闭，重新点燃，要不然燃烧器烧坏，变形的可能性是存在的。 适量的灌入洗碗剂，不要添得太满。

版权所有，翻印必究。© Copyright Reserved Printed on 01-04-2009
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产品保养，护理 小贴士 Email: service@rhoyxon.com

如欲获得更多资料，请详细阅读产品说明书有关使用与保养须知。

感谢忠诚的品牌支持者  排油烟机

 嵌入式电烤箱

因为人为疏忽或不可预见而可能发生，造成产品碰撞，刮花，

磨损的事件，我司坚决声明，不会对此类事件负起任何责任。
 不锈钢水槽

 嵌入式煤气炉灶

 水龙头

 皂(洗碗剂)液器
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如何保持不锈钢水槽洁而亮

装修期间，务必留意与适当的看管产品

如何确保水龙头不滴、不漏

如何避免电烤箱“跳电”

乐声牌产品保养、护理小贴士

如何使煤气炉表面干干净净

如何清洗烟机及清除油垢味

读
一
读

看
一
看

对
您
有
益



每瓶只售$15.00

省水、省时快捷，清洗工作更容易

您有兴趣，他们肯定很乐意

每瓶只售$13.00

超有效油污清洗剂

一套只售$14.50

要求服务员示范产品

神奇不锈钢清洁粉

超好地板护理清洗剂


