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Gip Pham Tufin Dat,

ngudi mé gém sit Bat Tring

cang thém yéu nghé truyén théng noi déy
Kkhi biét c6 méi luvong duyén gitra hon dat
va cong nghé thoi hién dai.
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Dot vos NODACOOK siiic khce la quan trong nhdt !

Viéc ndu &n véi Noi Pat Chiu Nhiét NodaCook sé
giup mon an chin ky, chin sGu, chin nhu Nhd viéc ndng
déu, om nhiét Iau, dédm bdo Iuu git chdt dinh dudng
cé trong thdc an.

Ché db dinh dudng gia dinh ban dugc cdi thién rd rét
khi thay ddi cach ndu an hang ngdy vaéi Noi Bét.

M ich (e INo( IodaCook
$

(MNguyén liéu ty nhién véi dat sét, cao lanh, trang thach cao cdp duge chon loc ky
ludng va tinh luyén dat trong 24h.

(*) Phéi liéu aat ky ludng Cung viéc nung nhiét cao trén 1200 do C gitp Noi dét No-
daCook danh bén, chiu séc nhiét vuot iréi, ndu an dugc trén nhiét Ila, khac biét
hodn todn sén phdm théng thudng.

(s SU dung linh hoat frén tat ca dung cu bép vdi tinh nang chiu nhiét 16t Bep gas,
bép than cui, bép hong ngoai, bep tu, Io vi séng, 16 nudng hay nhu dé trong tu
lanh, may rua bat ciing khong con la van de.

(*) Gil nhiét 1au, t1éa nhiét déu gilp mén an chin ky, chin sGu ddm bdo git fron dinh
duong frong thuc an.

() NOi dat NodaCook duge lam ti dat sét, mot nguyén liéu cd tinh kiém trong tu
nhién; Biéu ndy gilp can bdng dé pH vdi cdc axit ¢ trong thic an. Viéc ndu an
bang N&i B4t khéng chi gitip ¢6 I9i cho siic khée ma con gilp tdng thém mui
thom, huong vi truyén théng cia mén &n.
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Mdau: Pen

budng kinh: 21 em
(gdm tay cam: 24 cm)
Chiéu cco: 8,5 cm
Trong lugng: 1500 gram

Mau: Ben
budng kinh: 16 cm
(gdm tay cdm: 19,5 cm)
Chiéu cao: 7,5 cm
Trong lugng: 200 gram

Noi 0,7 lit R 120.000d Noi 1,2 lit R 205.000d

Mau: Pen
budng kinh: 19,5 cm
(gom tay cam: 22,5 cm)
Chiéu cao: 11,5 em
Trong lugng: 1800 gram

Mdau: Pen

Pudng kinh: 22 cm
(gém tay cédm: 26,5 cm)
Chiéu cao: 13 cm
Trong lugng: 2600 gram

R 195.000d 3 290.0004d

Mau: Pen
budng kinh: 19.5 cm
(gdm tay cam: 22,5 em)
Chiéu cao: 11,5 cm
Trong lugng:

Mau: Pt nung

Pbudng kinh: 21 cm
gom tay cém: 24 cm
Chiéu cao: 8,5 cm
Trong lugng: 1500 gram

NGi 5 lit

R 429.000d Noi 1,2 lit B 120.000d

Mau: Dat nung
budng kinh: 19.,5 cm
(gobm tay cam: 22,5 cm)
Chiéu cao: 11,5 em
Trong lugng: 1800 gram

Mau: Pat nung

udng kinh: 22 em
(gébm tay cdm: 26,5 cm)
Chiéu cao: 13 cm

Trong lugng: 2600 gram

NGi 2 lit R 120.000d Noi 3 lit B 120.0004d

Mau: Trdng mé — L 5
Budng kinh: 14 cm g au: frang m

(gdm tay cam: 19 em) / N 4 ; PBudng kinh: 16 cm
J Chiéu cao: 10 cm & T

(gdm tay cam: 21,5 cm)
Trong lugng: 800 gram Chieu cao: 10 cm
Thé tich: 0,6 lit

! J Trong lugng: 1000 gram

Thé tich: 1 lit
NGi chdo éch nhd| [ 120.0004 NGi chdo éch to| 7 120.0004d
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Chuyén dung ndu trén bép Chuyén dung ndu trén bép
tu tu

Mdau: Pen Mdu: Pen
budng kinh: 19.5 cm Pbudng kinh: 22 cm
gdm tay cdm: 22,5 ecm gdm tay cam: 26,5 ecm
Chiéu cao: 11,5 em Chiéu cao: 13 em
Trong lugng: 2000 gram Trong lugng: 2800 gram
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Mdu: Pen
Pbudng kinh: 15 cm
(gdm tay cdm: 24 cm)
Chiéu cao: 13 cm
Trong lucng: 1300 gram

Mau men: Ben
Pudng kinh: 15 cm
(gdbm tay cém: 27 em)
Chiéu cao: 15 em
Trong lucng: 2000 gram

Am sdc thuée 3 Lit

Am sdc thuée 2Lit

Mau men: Pen

Pudng kinh: 16 cm
(gdm tay cédm: 31 cm)
Chiéu cco: 16,5 cm
Trong lugng: 2700 gram

Am sac thuéc 4 lit| [ 350.0004
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500W ; 10A ; 220V
*Hen gid ndu, hen gid ty
tat.

*SGc thudc:Pha tréi:NGu
an tu ddng vai Noi & @m
dat NodaCook

Bép dién hong ngoai NodaCook

Noi dién 2Lit

*Theo théng sé noi 2 lit
*NAu an ty déng céc mén
kho, ham, tiém, ndu com,
ndu céo cho bé, chung
AVAVA
*Phu hop vdi Gia dinh tu
2-3 ngudi

) 590.000d

-

*Theo théng s6 néi 2 lit
*Nau an ty déng caec mén
kho, hdm, tiém, ndu com,
ndu cdo cho bé, chung
RYAV2
*Phu hop voi Gia dinh tir
2-3 ngudi

*Dung fich: 2 lit
*Pha tra thdo moc, dun
ndm linh chi, lién sadm
sdc thudc bdc vdéi it
nudc
*Phu hop tir 2 dén 4 bat
nuéc

Am sdc thuéce dién| [ 605.0004

NGi dién 3 Iit

*Theo théng s& ndi 1,2
lit

*Nau an ty déng, kho,
h&m, tiém, ndu com, ndu
ché .v.v. v&i lugng it thdc
an.
*Phu hop Gia dinh 2
ngudi & 1 tré em

=~ ] WaTlalaT i
7 585.000d

“Theo théng s& noéi 3 lit
*Na@u an ty déng cac mén,
kho ham, tiém, ndu gao Idt,
ndu canh, soup, NUSng
banh .v.v.

*Phu hop voi Gia dinh tu
3-5 ngudi

*Theo théng s6 noi 3 lit
*Ndu an ty doéng cdec mon,
kho ham, tiém, ndu gao I,
ndu canh, soup, NU3Ng
bénh .v.v.

*Phu hop véi Gia dinh i
3-5 nguodi
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*BO Dung tich: 3 lit
*Dung s&c thubc bdc,
thudéc nam va cac badi
thudc can chiét xudt t6i
uu
*Phi hop tir: 3 dén 6
bat nudc
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Am sdc thuéc dién| @) 675.000¢

*BS6 Dung tich: 4 lit
*Dung sac thuée bdc,
thuéc nam va cac bdi
thudc can chiét xudt t6i

uu.
*Phi hop tir: 4 dén 10
bat nudc

Am sac thudc dién| = 715.0004d
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*Siéu don gian vdi thao tac nat bdm, dé dang diéu chinh

*Siéu nhanh v&i cong sudt cao 500W khdc hdn véi cdc dong ndi dién céng sudt
thdp théng thudng.

*Siéu fién ich hen gid ndu, hen gid tu ddng ngdt ngudn khi hét thdi gian, nhan thanh
thai lam viéc khac khéng cdn tréng.

*Siéu linh heat véi viéc st dung dong bd véi cae dung cu ndu an khac nhu: BEp
gas, bép than cUi, 16 nudng, 16 vi sdng. Thiét k& rdi linh hoat st dung.
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NGUYEN LIEU CHU

Vi viéc ty nghién clu va ché tac, chd déng frong nguyén
liéu gitip NodaCook luén dép tng dd nhu cdu sl dung cla
ngudi dung trén todn quéc va xudt khdu quéc 1. Nguyén
liéu ty nhién, cao cdp vdéi dat sét, cao lanh, trang thach,
ddam bdo yéu 16 an todn téi ngudi dung.

CHON LOC & TINH

Phéi liéu dat chuyén biét cla Nghé nhan Pham Tudn Pat
nghién cdu vdl chat luong tét nhat. Bat cao lanh, Trc:ng
thach cao cdp dugce Iua chon ky IuSng trudc khi dua vao
qua ’mnh tinh Iuye,n dugc nghlen 24 heng Trong binh ngh;en
bi cao Cop loc dén dd nhd min. Hé ihong may méc dau tu
hién dai dua céng nghé vao xt Iy Bat & Men, dat chét
lugng t6i uu.

THU CONG BAC CAO & NGHE

Cung v3i nguyén liéu ddu vao dat chudn, viéc ché tac, tao
hinh, ‘rrong men su cdng dugc thyc hién ky ludng, finh t€ gon
gang bdi tha gom lanh nghe véi hon 10 nam kinh nghiém.
Mang t8l nhiing s&n phdm cé chét lugng, nét nghé thudit
cao nhdt t8i khach hang.

NUNG NHIET CAO LOAI BO TAP

Lé nung véi nhiét trén 1200 do C giup loai bé tap chat, tao
dé lién két gitp Nbi niéu, m dét cd dé danh, bén cao nhét.
V61 phéi liéu chuyén biét & nghé thuat dun "héa bién" gidp
NodaCook tao ra sén phdm gém s Chuyén dung Néu an
Chiu nhiét, khéng con ndilo ndt v3 nhu cac sé&n phdm troi
ndl, khédng rd ngudn gée.

Kiém]PinhlChatlLuong,

Noi dat NodaCook duge Nghlen clu & Ché tac bdl Nghé nhan Pham Tudn Dal v3i phdi liéu dat ty
nhién, chuyén ble’r chon |QC 16i uu. Cac sén phdm Non dat NodaCook dugc thl nghlem ngh|em
ngdt theo tiéu chudn quéc gia vé cé ching nhan kiém dinh, gilp ngudi tiéu dung s3 hitu sén phdm
c6 ngudn gdc rd rang, chdt lugng dam bdo.

KET QA T=0 NGHIER
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website : hocacook.com

Thong tin chi tiét & lién hé

A Ha Noi: S6 238, thon 2 Bat Trang, X. Bat Trang, H.Gia LAm
® Hotline: 0962.016.016 - 0325.015.016

4 Tp.Ho6 ChiMinh: Sé 32, dudng 19/5B, P. TAy Thanh, Q. TAn Phu
® Hotline: 0965.112.110



