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WARNING Risk of fire / flammable materials:
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Hisense Refrigerator

Adequate air circulation should be around the appliance, 
lacking this leads to overheating. To achieve sufficient 
ventilation, follow the instructions relevant to installation.
Wherever possible the back of the product should not be too 
close to a wall to avoid touching or catching warm parts 
(compressor, condenser) to prevent the risk of a fire, follow 
the instructions relevant to installation.
The appliance must not be locate close to radiators or 
cookers.
Make sure that the mains plug is accessible after the 
installation of the appliance.

Service
Any electrical work required to do the servicing of the 
appliance should be carried out by qualified electrician or 
competent person.
This product must be serviced by an authorized Service 
Center, and only genuine spare parts must be used.
1)If the appliance is Frost Free.
2)If the appliance contains freezer compartment.

Installation Important!
For electrical connection carefully, follow the instructions 
given in this manual.
Unpack the appliance and check if there are damages on it. 
Do not connect the appliance if it is damaged. Report 
possible damages immediately to the place you bought it. In 
this case retain packing.
It is advisable to wait at least four hours before connecting 
the appliance to allow the oil to flow back in the compressor.

Before maintenance, switch off the appliance and disconnect 
the mains plug from the mains socket.
Do not clean the appliance with metal objects, steam 
cleaner, ethereal oils, organic solvents or abrasive 
cleansers.
Do not use sharp objects to remove frost from the appliance. 
Use a plastic scraper.

Note: Children aged from 3 to 8 years are allowed to load and 
unload refrigerating appliances.(This clause applies only to the 
EU region.)
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To avoid contamination of food, please respect the following instructions

Opening the door for long periods can cause a significant increase of the temperature 

in the compartments of the appliance.

systems.

- Store raw meat and fish in suitable containers in the refrigerator, so that it is not in 

contact with or drip onto other food.

- Two-star frozen-food compartments are suitable for storing pre-frozen food, storing or 

making icecream and making ice cubes.

- One-, two- and three-star compartments are not suitable for the freezing of fresh food.

- 

- Clean regularly surfaces that can come in contact with food and accessible drainage 

Order
Compartments 
TYPE

Target storage 
temp.[℃]

Appropriate food

1 Fridge +2 +8≤
Eggs, cooked food, packaged food, fruits and 
vegetables, dairy products, cakes, Drinks and 
other foods which are not suitable for freezing.

2 ( Freezer***)*- ≤-18

Seafood (fish, shrimp, shellfish), freshwater 
aquatic products and meat products 
(recommended time is 3 months – nutrition 
values and taste decrease with time), suitable 
for frozen fresh food. 

3 ***-Freezer ≤-18

Seafood (fish, shrimp, shellfish), freshwater 
aquatic products and meat products 
(recommended time is 3 months – nutrition 
values and taste decrease with time). Not 
suitable for freeing fresh food. 

4 **-Freezer ≤-12

Seafood (fish, shrimp, shellfish), freshwater 
aquatic products and meat products 
(recommended time is 2 months – nutrition 
values and taste decrease with time). Not 
suitable for freeing fresh food.

5 *-Freezer ≤-6

Seafood (fish, shrimp, shellfish), freshwater 
aquatic products and meat products 
(recommended time is 1 month – nutrition 
values and taste decrease with time). Not 
suitable for freeing fresh food.

6 0-star -6≤0

Fresh pork, beef, fish, chicken, some packaged 
processed foods, etc. (Recommended to eat 
within the same day, preferably not later than 
3 days) .
Partially packed/wrapped up encapsulated 
processed foods (non-freezable foods) 

7 Chill -2≤+3

Fresh/frozen pork, beef, chicken, freshwater 
aquatic products, etc.(7 days below 0 ℃ and 

above 0 ℃ is recommended for consumption 
within that day, preferably no more than 2 days).
Seafood (less than 0 for 15 days, it is not 
recommended to store above 0 ℃) 

Hisense Refrigerator
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8 Fresh Food 0≤+4
Fresh pork, beef, fish, chicken, cooked food, etc. 
(Recommended to eat within the same day, 
preferably no more than 3 days) 

9 Wine +5≤+20 red wine,white wine,sparkling wine etc. 

Water dispenser cleaning (special for water dispenser products): 

- Clean water tanks if they have not been used for 48 h; flush the water system 

connected to a water supply if water has not been drawn for 5 days.

- If the refrigerating appliance is left empty for long periods, switch off, defrost, clean, 

dry, and leave the door open to prevent mould developing within the appliance.

Note: please store different foods according to the compartments or target storage 

temperature of your purchased products.

Hisense Refrigerator

WARNING! Food needs to be packed in bags before putting into the refrigerator, and 

liquids need to be packed in bottles or capped containers to avoid the problem that 

the product design structure is not easy to clean.
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