SHARP

NOI COM PIEN

HUONG DAN SU DUNG

KS-COM1029MV-SL
KS-COM1031MV-RS

Théng bao canh bao: Trude khi s dung san phdm nay, vui long doc k¥ hudng din sir dung nay va giir lai dé tham
khao trong tuong lai.

Thiét ké va thong s6 ky thut c6 thé thay d6i ma khong can thong bao trude dé cai tién san pham.

Vui long tham khéo y kién dai Iy hodc nha san xuat ctia ban dé biét chi tiét.

So dd trén chi mang tinh tham khao. Vui 1ong l4y hinh thirc ctia san pham thyc té 1am tiéu chuan.



THU CAM ON

Céam on ban da chon Sharp! Trudc khi st dung san phém Sharp méi cia ban, vui long doc k§ huéng dan sur dung
nay dé dam bao rang ban biét cach vén hanh cac tinh ning va chirc ning ma thiét bi méi cua ban cung cip mot
céach an toan.
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HUONG DAN AN TOAN

Muc dich sir dung

Cac hudng dén an toan sau day nhdm muc dich ngan ngtra rai ro hodc thiét hai khong lwong trude duoe do van hanh
thiét bi khong an toan hogc khong chinh xéc. Vui long kiém tra bao bi va thiét bi khi nhan hang dé dam bao moi thir
con nguyén ven nhim dam bao van hanh an toan. Néu ban phat hién bit ky hu héng nio, vui 1ong lién hé v6i nha
ban 1¢ hodc dai ly. Xin luu ¥, viéc sta d6i hodc thay ddi thidt bi khong dugc phép vi ly do an toan ciia ban. Viée sir
dung khong ding muc dich ¢6 thé gay ra nguy hiém va mét quyén yéu cau bao hanh.

Giai thich céc ky hiéu

Nguy hiém
Ky hiéu nay chi ra rang c6 nguy hiém dén tinh mang va sirc khoe con nguoi do khi rat dé chdy.

Canh bdo di¢n 4p o
Ky hiéu nay chi ra rang c6 nguy hiém dén tinh mang va sttc khoe con ngudi do dién ap.

Canh bao ) . )
T tin hi¢u nay chi ra mot moi nguy hi¢m véi mire do rii ro trung binh, néu khong tranh
dugc, c6 thé dan dén tir vong hoac thuong tich nghiém trong.

Thén trong
Tl‘; tin hié}l nay chi ra mét moi nguy hiém véi mic d6 rai ro thap, néu khong tranh duoc, ¢6
thé dan dén thuong tich nhe hodc vira.

Luuy
T tin hi¢u nay chi ra thong tin quan trong (vi du: hu hong tai san), nhung khong phai nguy
hiém.

o e > P PP

Tuén thi huéng din ]
Ky hiéu péy chi ra rang ky thuat vién dich vu chi nén van hanh va bao tri thiét bi nay theo
hudng dan van hanh.

Poc ky va can than cac hudng dan van hanh nay trude khi sir dung/van hanh thiét bi va giir chung ¢ gan
noi lip dat hogc thiét bi dé sir dung sau nay!
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LUU CAC HUONG DAN NAY
A: CANH BAO

+ Doc ky Hudng din Van hanh An toan va Céc Huong dan.

« Noi dién nay chi co thé duoc lam nong bing ndi trong nguyén ban. Bbi véi cac san phdm
¢6 xtmg hip kim loai, ximg hip khéng dugc st dung lam vat chira riéng dé tranh qua
nhiét, chdy nhua hodc thim chi gy chay.

o Khéng lam roi ndi trong va khong dung vat climg va dap vao ndi trong dé tranh bién
dang. Nbi trong bi bién dang phai dugc thay thé.

o Dé tranh bong do nhiét dd cao, khong cham truc tiép vao ndi trong va mam nhiét (cudn
day nhiét) bing tay trong qué trinh van hanh hodc ngay sau khi st dung.

« Viéc sita chita khéng dung cach hodc doan mach ma khéng dugc phép dbi voi mét s§ phu
kién quan trong bao gdm cdu chi c¢6 thé din dén hong hoc bao vé cia thiét bi va giy qua
nhiét hodc chay.

o Khi thiét bi dugc sir dung béi nhitng ngudi €O mdy tao nhjp tim hodc cAy ghép bc tai dién
twr, vui 1ong tham khdo y. kién nhan vién y té dugc iy quyén va tham khao hudng dan cia
nha cung cip thiét bi y té.

Moi sy khéc biét giita hinh anh va san pham déu phai tuan theo vat thé that.

o Trude khi van hanh, kiém tra xem ndi néu va van hoi c6 dung vi tri khong dé tranh tai
nan.

o Trong qua trinh sir dung, viéc thiét bi kéu lach tach nhe hodc xi hoi 1 binh thudng. Vui
long dirng hoang so.

«  Vui long khong néu lai ngay sau khi niu. Ban nén doi hon 15 phit sau khi dung dé mam
nhiét (cuén day nhiét) co thé ngudi.

« D4 véi cac san pham ¢6 chire ning ndu bang nudce néng, vui long 1am theo hudng dan
trong Huéng dan Bét d4u Nhanh; khong nau bing nu6c nong dbi véi cac san pham khong
6 chire néng 1 néu bang nudc nong, néu khong nhiét d4 phan doan cia bo didu nhiét s& bi
anh hudng, din dén hiéu qua néu kém.

e Vuilong vé sinh va kiém tra van hoi va nap di dong thuong xuyén. Vui long cling vé sinh
va kiém tra mat ban thuong xuyén noi dat san phim.

o Pham vi do cao dé thiét bi hoat - dong dung la 0~2000 m.

o Dé dam bao dat dugc két qua tét nhat, khi niu nhidu hon 4 céc gao, khong sir dung xing
hap dé hép thirc an.

« Trong diéu kién trong nha c6 thiét bj nbi dét khong du, nhitng ngudi nhay cam c6 thé
cam thdy c6 dong dién cam tng. Chung t6i khuyén ban nén kiém tra xem thlét bi ndi dét
6 dang tin c@y khong, hogdc khong bao gi¢ cham vao vo kim loai va ndi néu bén trong.

o Tru6ce khi st dung n6i com dién, vui long loai bé nudc, gao va cac vét la khac xuét hién
giita ndi trong va cun déy nhiét dé tranh qua nhiét hodc doan mach.

o Trude khi st dung ndi dién, can lau kho bén ngoai ndi trong dé tranh tryc tric.

o Thiét bi nay khong danh cho nhiing nguoi (bao gom ca tré em) bi suy giam khd néng thé
chit, gidc quan hodc tinh than, hoac thiéu kinh nghiém va kién thirc st dung, trir khi ho
dugc giam sat hodc hudng din vé viée sir dung thiét bi boi nguoi chiu trach nhiém vé s
an toan cua ho.

o Tré em can dugc giam sat dé dam bao ring ching khong choi dia vai thiét bi.
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: CANH BAO

« Trong qua trinh van hanh, khéng che van thoét hoi bang vai va nghiém cAm dat san phdm
gan vat liéu d& chay. Khi sir dung san pham, hiy giit san phdm cach xa rém cira s6, man
clta, rém ctra ra vao hodc cac vat liéu tvong tu dé ngan ngira giy chay.

o Khong sir dung ndi nay d& néu cac loai thic pham d& 1am tic 15 thoat hoi, ching han nhu
thye pham dang manh (nhu rong bién va bip cai) hodc thyc phdm dang soi (nhu rong
bién be) va thuc phdm dang vun (nhu ngd hat), dé tranh gay tai nan hodc hu hong ndi
com dién.

« Trong qua trinh van hanh, khong dua tay hodc mit dén gin 13 thoat hoi dé tranh bi bong.

o Khong twry sua dbi thiét bi: chi nhan vién béo tri méi duge phép théo rdi hodc sira chira
thiét bi trong trwong hop xay ra chay, dién giat hodc thuong tich.

o Khéng sir dung thiét bi vai bat ky dién ap nao khac ngoai 220V AC dé tranh nguy co
chay va dién giat. Trong truong hop day dién bj hong, khong st dung thiét bi.

« Khong van hanh thiét bi theo cac cach sau dé tranh nguy co chay va dién giat do hu héng
day dién: uén cong déy dién manh, gilt day dién gén cac vat co nhiét do cao, budc day
hoiic ding day dé mang vét nang.

o Trong truong hop phich cam dién bi hong, khong st dung thiét bi dé tranh nguy co chdy,
dién giat va doan mach. Neu ddy dién qua ngdn, nguoi dung nén st dung 6 6 cam kéo dai.
Vui long khéng st dung 6 cdm kém chat lugng.

o Khéng kéo phich cim béng tay w6t dé tranh dién giat va thuong tich cho ngudi.

« Trong qua trinh van hanh, khong di chuyén hoiic lic thiét bj.

«  Giit thiét bi ngoai tim véi ciia tré em va tré so sinh khong duoc giam sat dé tranh cac tai
nan nguy hiém nhu di¢n giat va bong.

o Khéng dit thiét bi & nhing noi khong 6 4n dinh, 4m w6t hodc gan cac nguon Itra va nhiét
khéc (vi du: bép). Khoang cach tbi wu 1a 30 cm. Néu khong, thiét bi co thé bi hong hodc
xay ra tai nan.

o Khéng cim kim, day sit hodc cac vét dung khéc vao 15 thodt hoi & day thiét bi dé tranh
dién giat va thuong tich cho nguoi.

« Khong nhing thiét bj vao nudc hogc d6 nude vao thiét bi.

o Sudung & cam nbi dat doc lap véi dong dién dinh mic trén 10 A. Khi duoc st dung véi
céc thiét bi di¢n khac, 6 cam s& bi 16i va dan dén céc nguy hiém nhu hoa hoan.

o Lam sach bui va nuée & ca hai dau cia dy dién va & cdm cua thiét bi dé tranh nguy co
chdy, dién giat va doan mach.

o Khi can bio tri hodc thay the linh kién, vui 1ong mang san pham dén trung tam dich vu
chuyén nghiép dugc ity quyén ctia Midea dé béo tri. Dé tranh nhitng nguy hiém tiém 4n
do bao tri khong ding cach hodc lya chon phu kién khéng phu hop.

«  Phich cim phai dugc cim chit vao 6 cim dé tranh nguy co chay, dién giat va doan mach.

o Néu day ngudn bi hong, né phai duge thay thé bang day hodc b phan dic biét co sin tir
nha san xudt hodc dai ly dich vu ctia ho.

o Thiét bi nay dugc thiét ké dé s dung trong gia dinh v céc tng dung tuong ty nhu:

o Khu vic bép ciia nhan vién trong ctra hang, van phong va cic méi truong lam
viéc khac;

o Nha nong trai;

o B6i khach hang trong khach san, nha nghi va cac moi truong dan cu khac;

o Trong cac méi trudng kiéu givong va bita sang;
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o Céanh bio: Lam dung c6 thé gy ra thu'orng tich tiém an.

« Canh b4o: Tranh lam db chét 16ng vao du ndi.

« Thiét bi chi ding cho muc dich sir dung trong gia dinh.

o Khéng sir dung thiét bj khi dugc két ndi véi bd hen gio hodc hé théng didu khién tir xa
doc lap.

« Trong qua trinh van hanh thiét bi, mot sb bé mit c6 thé tré nén nong va gay nhiét do cao.
Vui long chi ¥ dén cac khu vuc nay dé tranh bi béng. Khong cham vao mam nhiét va bé
mit san phdm bing tay.

THONG SO KY THUAT
Model san phim: KS-COM1029MV-SL / KS-COM1031MV-RS
Dién ap: 220V~
Tan s6: 50Hz
Cong suit: 625W
Dung tich: L

TONG QUAN VE SAN PHAM

Tén cac by phan

= Van hoi
Bine diéu khién
Q Nt mo

Nut thao

© Nap thdo roi nép

(phia trudc)

——  Nip trén

e Thén ndi

/

Long ndi —— O cm day ngudn

Danh sach cac phu kién

=0 <

Thia mic com Thia

Hudng dan sir dung Day ngudn

@ LUUY

TAt ca cac hinh anh trong huéng din nay chi nhim myc dich giai thich. Bat ky su khac biét ndo giira vat thé thuc té
va hinh minh hoa trong ban v& s& phai tuan theo vét thé thyc té.

Théo céc b phan khoi thanh phén trude khi thyc hién lap dat.
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HUGNG DAN VAN HANH
Cic b phan van hanh

Man hinh hién thi

®Gao thom e Gao

e Chao ® Hap

lat

eComtron e Gao nép

® Sup e Ham

__ Thai %lan
conlai

——

Nuat GIU
AM/HUY

®LUUY
Ché do ngi

Nt BAT
PAU

San phim sé& tu dong vao ché dd ngi néu khong 6 thao tic nao trong 5 phiit, man hinh hién thi [- -], va tit ca cac
dén bao khac s& tit. O ché d6 ngi, ban co thé nhén bat ky phim nao dé thoat khoi ché do nay.

Huoéng dén sir dung
Ty 1¢ gao-nuéc

Cich do gao

1 cbe dong gao c6 thé ndu thanh 2 bat com, va dudng
kinh cta bat khoang 11.5 cm.
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AN

Y,
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Cho gao va nuée vao

Ly vi du ndu 2 cbe gao, cho gao da VO vao ndi trong
va thém nuéc dén vach tuong mg 56 2 (myc nude pha
tuan theo lugng gao thuc t).

Gao trang Téida

Chao
Gaolre 15

E

w

SNW S W
N

1
051
it
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Chitc ning
Mo ta )
(Dbi véi cac chire niing cu thé, vui 1ong tham khéo béng diéu khién thue té dé tham khio c6 chon loc)

GAO THOM

1. Sir dung cbc dong di kém, cho gao chwa néu vao long ndi.

2. Vo gao, loai bo tinh bt thira va d6 nude di; 1p lai it nhdt 2 14n cho dén khi nudce vo gao trong.

3. Thém lugng nude phit hop theo lwgng gao chua nu (tham khio myc nude gao trong long ndi).

4. Lau kho hoi 4m trén bé mat ngoai cia li)ng ndi va dt 1ong ndi vao ndi niu. Pam bao khdng c6 vat la & day noi
ndi niu tip xic vcn long n01 sau d6 dong nép.

5. Cim day nguon vao b cim dién co sin (220V~ 50Hz).

6. Nhéin phim “Chire nang”, chon chirc nang “Gao thom™ v sau d6 nhin phim “Bit dau” dé bét dau nu.

7. Nbi kéu bip, mot biéu twong dén xoay xuét hién trén man hinh dién tir, va ndi bt du niu.

8. Sau khi néu xong, ndi s& kéu blp va tu dong chuyén sang ché do giu Am.

9. Mo nip va khuay com bing mudng xm com dl kém dé loai bo hoi 4m con sot lai va lam cho com hoan hao hon.
10. Sau khi 14y hét com ra, rut ddy ngudn ciia ndi.

@ LuuY
1. Luong gao va nuéc ding dé nau khong dugc vuot qua muyc nude t6i da cia 1ong noi.
2. Ngudi ding ciing c6 thé diéu chinh ty 1¢ gao va nudc dé nau theo nhu cu riéng cia minh,

GAOLUT

1. Str dung cbe dong di kém, cho gao chua ndu vao 1ong ndi.

2. Vo gao, loai bo tinh bt thira va db nudc di; 1ap lai it nhét 2 1dn cho dén khi nu6c vo gao trong.

3. Thém lugng nude phit hop theo lwgng gao chua niu (tham khao muc nude gao trong long ndi).

4. Lau kho hoi 4m trén bé mit ngoai cua long ndi va dat 1ong ndi vao ndi ndu. Dam bao khong ¢6 vit la & day noi
ndi ndu tip xtc voi long ndi, sau d6 dong nép.

5. Cm ddy ngudn vao 6 cim dién 6 sin (220V~ 50Hz).

6. Nhin phim “Chic nang ”, chon chirc nang “Gao lirt” va sau d6 nhan phim “Bat dau” dé bét dau ndu.

7. Nbi kéu bip, mot bidu tugng dén xoay xuét hién trén man hinh dién ti, va ndi bit ddu néu.

8. Sau khi niu xong, ndi s& kéu bip va tu dong chuyén sang ché do gitr 4m.

9. M0 nip va khudy com bing mudng x6i com di kém dé loai bo hoi 4m con sét lai va 1am cho com hoan héo hon.
10. Sau khi I3y hét com ra, rat ddy ngudn cia ndi.

@LUUY
1. Lugng gao va nudc dung dé nau khong duoc vugt qua myuc nudce toi da cua long noi.
2. Nguoi dung cling co6 thé diéu chinh ty I¢ gao va nudc dé nau theo nhu cau riéng cua minh.
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CO'M TRON

1. Sir dung cbc dong di kém, cho gao chua nu vao 1ong ndi.

2. Vo gao, loai b tinh bot thira va dé nudée di; 1ap lal it nhit 2 1an cho dén khi nudc vo gao trong.

3. Thém lugng nu'cyc phu hop theo luong gao chua ndu (tham khao myc nu'orc gao trong long ndi).

4. Lau khd hoi 4m trén bé mit ngoai cua long ndi va dit long ndi vao ndi ndu. Pam bao khong co vit la & day noi
ndi niu tip xic vm long n01 sau d6 dong nép.

5. Cim day nguon vao 6 cim dién co sin (220V~ 50Hz).

6. Nhén phim “Chirc nang”, chon chirc nang “Com tron ™ vi sau d6 nhin phim “Bit dau” dé bt ddu ndu.

7. Nbi kéu blp, mot biéu twong dén xoay xuét hién trén man hinh dién nr va ndi bit dau niu.

8. Sau kh1 nu xong, ndi s& kéu blp va ty dong chuyén sang ché do gm Am.

9. M6 nép va khuay com bing mudng x(n com dl kém dé loai bo hoi 4m con s6t lai va lam cho com hoan hao hon.
10. Sau khi 14y hét com ra, rat diy ngudn ciia ni.

@LuUY
1. Luong gao va nudc dung dé nau khéng duge vugt qua myuc nudce toi da cua long noi.
2. Nguoi dung cling co6 thé diéu chinh ty 1€ gao va nudc dé nau theo nhu cau riéng caa minh.

GAO NEP

1. Sit dung cbc dong di kém, cho gao chua néu vao 1ong ndi.

2. Vo gao, loai bo tinh bt thira va d6 nude di; lap lai it nhét 2 1an cho dén khi nuée vo gao trong.

3. Thém lugng nuoc phu hgp theo luong gao chua néu (tham khéo myc mrac gao trong long ndi).

4. Lau kho hoi 4m trén bé mat ngoai cla long ndi va dit long ndi vao ndi néu. Pam bao khong co vit la & day noi
ndi niu tiép xic von long n01 sau do dong nép.

5. Cim ddy ngudn vao 6 cim dién ¢6 sin (220V~ 50Hz).

6. Nhan phim “Chitc ndng”, chon chirc nang “Gaonép ™ va sau d6 nhan phim “Bét diu ™ dé bat dau niu.

7. Nbi kéu blp, mot biéu twong dén xoay xuat hi¢n trén man hinh dién tLr va ndi bit dau niu.

8. Sau kh1 nu xong, noi s& kéu blp va ty dong chuyén sang ché do gm Am.

9. Mo nép va khuay com bang mudng x6i com dl kém dé loai bo hoi 4m con sot lai va lam cho com hoan hao hon.
10. Sau khi 14y hét com ra, rut diy ngudn ciia ndi.

®LUUY
1. Lugng gao t&i da ma chirc nang XOI hd trg 13 3 cde.
2. Nguoi ding ciing c6 thé diéu chinh ty 1& gao véi nuéce, dau va mudi dé ndu an theo nhu céu riéng ciia ho.
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CHAO

1. Sir dung cbe dong di kém, cho gao chua ndu vao 1ong ndi.

2. Vo gao, loai bo tinh bt thira va d6 nude di; lap lai it nhét 2 1an cho dén khi nuée vo gao trong.

3. Thém luong nu'cyc phu hop theo luong gao chua ndu (tham khéo myc nu'cc gao trong 1ong ndi).

4. Lau khd hoi 4m trén bé mit ngoai cua long ndi va dit long ndi vao ndi ndu. Pam bao khong co vit la & day noi
ndi niu tip xic vm long n01 sau do dong nép.

5. Cém day nguon vao & cdm dién co sin (220V~ 50Hz).

6. Nhin phim “Chirc ning”, chon chic ning “Chéo” (méc dinh 13 1:30; nhén “+ “-” dé diéu chinh trong khoang
1:00-2:00) va sau d6 nhén phim “Bt dau” dé bat dau nau.

7. Ndi kéu bip, mot bidu tugng dén xoay xudt hién trén man hinh hién thi, va ndi bit diu nau.

8. Sau khi néu xong, ndi s& kéu bip va tw dong chuyén sang ché do giir 4m.

9. Khi m¢ nap, can than tranh hoi nude thoat ra, sau d6 dung mudng x6i com dé khudy déu.

10. Sau khi l4y hét chéo ra, rat diy ngudn cia ni.

Twong tmg v6i mwe nwée CHAO cia long ’
noi

0.5 coc gao Muc nude ndi trong 1/2

@LUUY

1. Céc phim “+” “-” hd trg nhin ngén (budc nhay 1a 0:10) va nhan giir (bude nhay 1a 0:10).
2. Lugng gao va nude dung dé niu khong duoc vuot qua muc nude tdi da cta 1ong ni.

3. Nguoi ding ciing ¢6 thé didu chinh ty 1& gao va nude dé néu theo nhu ciu riéng ciia minh.

HAP

1. Sir dung cbe dong di kém, cho gao chua niu vao long ndi.

2. Vo gao, loai b tinh bot thira va dé nuée di; 1ip lal it nhit 2 14n cho dén khi nudc vo gao trong.

3. Thém lugng nu'cyc phu hcyp theo luong gao chua ndu (tham khao myc nu'ovc gao trong 1ong ndi).

4. Lau kho hoi 4m trén bé mat ngoai cla long ndi va dat 1ong ndi vao ndi niu. Pam bao khong c6 vat la ¢ day noi
ndi niu tip xic vm long n01 sau do dong nép.

5. Cém day nguon vao b cim dién co sin (220V~ 50Hz).

6. Nhan phim “Chirc ning”, chon chirc nang “Hép” (mic dinh 14 0:30; nhén “+ “-” dé diéu chinh trong khoang 0:01-
1:00) va sau d6 nhan phim “Bt dau™ dé bit dau néu.

7. Nbi kéu bip, mot biéu twong dén xoay xudt hién trén man hinh hién thi, va ndi bit dau niu.

8. Sau khi nu xong, ndi s& kéu bip va ty dong chuyén sang ché do gir 4m.

9. Khi m& ndp, cn than tranh hoi nude thoat ra va sau d6 kiém tra do chin cua thic an.

10. Sau khi nu, vui 1ong 14y thirc n ra can than dé tranh ndu qué chin, va cn than khi 14y thirc an ra dé tranh bi
bong.

11. Sau khi 4y hét thirc an da ndu ra, rat ddy ngudn cua ndi.

Dit xirng hip vao long ndi mdt cach nhe
nhang

s

@LUUY
1. Céc phim “+” “-” hd trg nhn ngén (bude nhay 1a 0:01) va nhén giit (bude nhay 13 0:10).
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sup

1 Cho nguyén liéu vao lbng ndi va thém lugng nut’yc phu hop theo nhu cﬁu

2. Lau kho hoi 4m trén bé mat ngoai cua long ndi va dt long ndi vao ndi ndu. Pam bao khong cb vit la & day noi

ndi nau tiép xuc voi long n01 sau d6 dong nép.

3. Cim day nguon vao b cim dién co sin (220V~ 50Hz).

4. Nhan phim “Chirc nang ”, chon chirc nang “Sup ™ (méc dinh 1a 2:00; nhin “+” “-” dé diéu chinh trong khoang 1:30-
4: OO) va sau d6 nhdn phim “Bit ddu” dé bit dau nu.

5. Ndi kéu bip, mot bidu tugng dén xoay xuét hién trén man hinh dién tir, va ndi bit dau ndu.

6. Sau khi ndu xong, ndi s& kéu bip va ty dong chuyén sang ché do gitr 4m.

7. Khi mé nép, cén than tranh hoi nudc thoét ra.

8. Sau khi 14y hét sap hodc thirc an ra, rat ddy ngudn cuia ndi. Rira nguyén liéu va cho vao long ndi.

Rira nguyén li¢u rdi cho vao 1ong nbi

Mgo: Vui long sir dung chire nang ndu chdo dé
nau cdc nguyén li¢u nhu nam tuyét.
Str dung cac chirc nang khac co thé gay tran.

®LUUY
1 Céc phim “+” “-” hd rg nhén ngén (budc nhay 1a 0:10) va nhén giir (buorc nhay 14 0:10).
2. Luogng nguyén li¢u néu khong duge vugt qué myc nude t6i da cia 1ong ndi.



HAM

1 Cho nguyén lidu vao 1ong ndi va thém lugng nuée phi hop theo nhu ciu.

2. Lau kho hoi 4m trén bé mit ngoai ciia 1ong ndi va dat 1ong ndi vao ndi ndu. Pam bao khong cb vit la & day noi

ndi niu tiép xic vai long ndi, sau d6 dong nip.

3. Cém day ngudn vao 6 cim dién c6 sin (220V~ 50Hz).

4. Nhén phim “Chitc ning”, chon chirc nang “Ham” (mic dinh Ia 2:00; nhén “+” “- dé diéu chinh trong khoang 0:30-
2:00) v sau d6 nhén phim “Bat ddu” dé bit dau néu.

5. Ndi kéu bip, mot bidu tugng dén xoay xuét hién trén man hinh dién tir, va ndi bit dau ndu.

6. Sau khi ndu xong, ndi s& kéu bip va ty dong chuyén sang ché do gitr 4m.

7. Khi mé nép, c4n than tranh hoi nudce thoét ra.

8. Sau khi ldy hét thirc an ra, rat day ngudn ctia ndi. Rira nguyén liéu va cho vao long ndi.

Rira nguyén li¢u rdi cho vao 1ong ndi

Meo: Nén chan thit trude khi ham.

@LUUY
1. Céc phim “+” “=” h§ trg nhdn nga’in (budc nhay 13 0:10) va nhén gilr lién tuc (budc nhay 14 0:10).
2. Lugng nguyén liéu ndu khong duge vugt qué muyc nude tdi da ciia long ndi.



NAU NHANH

1. Sir dung cbc dong di kém, cho gao chua ndu vao 1ong ndi.

2. Vo gao, loai bo tinh bt thira va d6 nude di; lap lai it nhét 2 1an cho dén khi nuée vo gao trong.

3. Thém lugng nu'cyc phu hcyp theo luong gao chua ndu (tham khéo myc nu'cc gao trong long ndi).

4. Lau khd hoi 4m trén bé mit ngoai cua long ndi va dit long ndi vao ndi ndu. Pam bao khéng co vit la & day noi
ndi niu tip xic vm long n01 sau do dong nép.

5. Cim day nguon vao 6 cim dién co sin (220V~ 50Hz).

6. Nhin phim “Chuc nang”, chon chirc ning “Néu nhanh” va sau d6 nhin phim Bét dau” dé bit dau ndu.

7. Nbi kéu blp, mot biéu twong dén xoay xuét hién trén man hinh dién nr va ndi bit dau niu.

8. Sau kh1 nu xong, ndi s& kéu blp va ty dong chuyén sang ché do gm Am.

9. M6 nép va khuay com bing mudng xcn com dl kém dé loai bo hoi 4m con s6t lai va lam cho com hoan hao hon.
10. Sau khi ldy hét com ra, rat diy ngudn ciia ndi.

®LUUY
1. Lugng gao va nude ding dé niu khong dugc vuot qua myc nude tdi da cia long ndi.
2. Nguoi dung cling co6 thé diéu chinh ty I¢ gao va nudc dé nau theo nhu cau riéng cta minh.

COM TRANG

1. Str dung cd¢ dong di kém, cho gao chua ndu vao long ndi.

2. Vo gao, loai b tinh bot thira va dé nuée di; lap lal it nht 2 1dn cho dén khi nuée vo gao trong.

3. Thém lugng nuoc phu h0'p theo luong gao chua néu (tham khao myc m.rcrc gao trong long n01)

4. Lau kho hoi 4m trén bé mat ngoai cua long ndi va dt long ndi vao ndi ndu. Pam bao khong cb vit la & day noi
ndi niu tiép xlc voi long n01 sau do dong nap.

5. Cim day nguon vao 6 cim dién co sin (220V~ 50Hz).

6. Chi cdn nhén phim “Nu com” dé bit dau niu.

7. Nbi kéu blp, biéu tugng dén xoay xudt hién trén man hinh dién t, va ndi bit dau ndu.

8. Sau kh1 nau xong, noi s& kéu blp va ty dong chuyén sang ché do glu Am.

9. M& nip va khuay com bang mudng XO‘l com dl kém dé loai b6 hoi 4m con sot lai va lam cho com hoan hao hon.
10. Sau khi 14y hét com ra, rit diy ngudn ciia ndi.

@LUUY
1. Luong gao va nude dﬁqg dé ndu khong duoc vuot qua muyc nude tdi da cua long ndi.
2. Nguoi ding ciing c6 thé didu chinh ty 1& gao va nudc dé ndu theo nhu ciu riéng ctia minh.



GAO THOM, GAO LU'T, COM TRON, GAO NEP, CHAO, HAP, SUP, HAM

1. Diing cb¢ dong di kém, cho lrgng gao chua ndu vao long ndi.

2. Vo gao, loai b tinh bot thira va dé nude di; 1ap lai it nhit 2 1an cho dén khi nude vo gao trong.

3. Thém lugng nuée phit hop theo lwgng gao chua néu.

4. Lau kho hoi am trén bé mjt ngodi cita long ndi va dit long ndi vao ndi ndu. Pam bao khong c6 vat la & day noi
ndi ndu tiép xic VGl long n01 sau d6 dong nip.

5. Cim day ngudn vao  cim dién co san (220V~ 50Hz).

6. Nhan phim “Chirc nang’ > @& chon chire nang can hen gio ndu, vi du nhu “Gao thom”.

7. Nhin phim “Hen gio ”, man hinh dién tir s& hién thi thoi gian hen gio mic dinh.

8. Nhén phim “Hen gio ” hodc “+” “-” dé diéu chinh thi gian hen gid' mong mudn. Ly vi du hen gio 8 tiéng, noi
s& hoan tit viéc ndu sau 8 tiéng.

9. Nhén phim “Bét dau * dé bét dAu ndu, ndi s& phat ra 4m bao va thoi gian hen gio s& bit diu dém ngugc.

10. Sau khi néu xong, ndi s& kéu bip va tu dong chuyén sang ché do giir 4m.

11. Mo néip va khudy com bang mudng x6i com di kém dé loai bo hoi dm con s6t lai va lam cho com hoan hio hon.
12. Sau khi 4y hét com ra, rat diy ngudn ciia ndi.

NAU NHANH, COM GAO TRANG

1. Ding cbc dong di kém, cho lugng gao chua niu vao long ndi.

2. Vo gao, loai bo tinh bot thira va d6 nuoe di; lap lai it nht 2 1an cho dén khi nudce vo gao trong.

3. Thém lugng nude phi hop theo lrgng gao chua niu.

4. Lau khd hoi am trén bé mjt ngodi cua long ndi va dt long ndi vao ndi ndu. Pam bao khong c6 vat la ¢ day noi
ndi ndu tip xic V0‘1 long n01 sau do dong nap.

5. Cém day ngudn vao 6 cdm dién c6 sin (220V~ S50Hz).

6. Nhin phim “Hen gid ”, man hinh dién tu sé& hién thi thoi gian hen gio mac dinh.

7. Nhén phim “Hen gio ” hodc “+” “-” d& diéu chinh thoi gian hen gio mong muén. Liy vi du hen gio 8

tiéng, ndi s& hoan tit viéc ndu sau 8 tiéng.

8. Nhén phim “Néu nhanh” hoc “N4u com” dé bit ddu niu, ndi s& phat ra Am béo va thoi gian hen gios s&

bit ddu dém ‘ngugc.

9. Sau kh1 niu xong, ndi s& kéu bip va tu dong chuyén sang ché do glu Am.

10. M6 néip va khuay com bang muong x61 com di kém dé loai bo hoi 4m con sot lai va 1am cho com hoan hao hon.
11. Sau khi ldy hét com ra, rat ddy ngudn ciia ndi.



LUUY

1. Com tron va GIU" AM khong hd trg Hen gidr bét dau.
Thoi gian hen giod 1a thoi gian ket thuc nau. Lay vi du hen gio 8 ti€ng, viéc nau s€ hoan tat sau 8 tiéng.

Nén dé thoi gian hen gio khong qua 12 tiéng, néu khong com co thé c6 mui la.

1. Cac phim “Hen gio ”, “+” “= hd tro nhén ngén (budc nhay 1a 0:10) va nhin giit lién tuc (bude nhay 1a 1:00).
2. Khi thoi gian hen gio nho hon thoi gian lam nong cai dit sin cta chirc ning nay, viéc ndu s& bit du lam nong;
néu thoi gian hen gio 1am nong cia Niu com Ia 1:00, viéc 1am néng s& bét dau khi thoi gian dém ngugc cua

hen gio dat 1:00.

3. Vui 1ong tham khao bang duéi day dé biét thyi gian 1am nong hen gid clia céc chirc ning khic nhau:

Chirc nang Thoi gian gia nhiét hen gio
Gao thom 0:55
Gao lirt 1:20
Com tron 1:20
Gaonép 1:10
Chao Dit thoi gian ndu
Hép Dit thoi gian ndu +0:15
Sup Dat thdi gian nau
Nau nhanh 0:50
Néu com 1:00

GIU AM/HUY BO
GIU' AM

Sau khi ndu xong, ndi s& tw dong chuyén sang trang thai gii 4m.
O trang thai khong nau, nhan phim “Git am/hity” d€ tu dong chuyén sang trang thai gitr am.

HUY BO

Trong qua trinh cai dat chirc nang, néu ban can chuyén ddi hodc huy chirc nang hién tai, ban c6 thé nhan phim
“Gitr am/hity” va sau d6 chon lai.

Trong vong 32 gidy sau khi bit diu ndu, néu ban can chuyén ddi hodic huy chirc ning hién tai, nhén phim
“Gitr am/hity” va sau d6 chon lai.

Sau 32 gidy, néu ban cin chuyén di hodc huy chirc nang hién tai, ban cAn nhin phim “Giwr ém/hﬁy”hai lan
trong vong 3 gidy va sau do chon lai.



@LUUY

1. [0h] ¢6 nghia 13 thoi gian gitt 4m dudi 1 gio, [1h] s& hién thi sau 1 gio, [2h] s& hién thi sau 2 gid, v.v.
2. Nbi ¢6 thé gitr 4m t6i da 24 gio.

3. Bé duy tri huong vi cua thire dn, thoi gian gitt 4m t6i da dugc khuyén nghi khong qué 5 gid.

4. Trong qua trinh giit 4m, ndi s& lam néng ngét quang dé giit thire &n trong ndi & nhiét do trén 65°C.
Viée sir dung ciac Vach Muc nuée

Gao trang Téi da

- 4 05

Hap

=SNWH UL
I
Py
[

N4u Com: Khi thém nuéc, d6i v4i Ndu Com, Gao Thom, Nau Nhanh, Gao Nép mtic nudc
phu thudc vao muitc nudc trén gao.

Luong gao t0i da [ Luong gao t0i thiéu
5.5 coc | 1 coc

GAO LUT: Khi thém nudc, d6i véi GAO LUT, GAO HON HOP, mitc nudc phu thudc vao mitc nudc trén
thang do cua gao.

[ Lugng gao t6i da | Lugng gao tdi thicu

[ 3 coc [ 1 coc

CHAO: Tham khio vach nuéc chao khi thém mude.
Nau CHAO.

[ Luong gao t0i da [ Luong gao t0i thiéu

[ 1.5¢be [ 1/2 coc

Hép: Khi hdp, vui 1ong thém nude theo muc nude cia gao & vach sb 2 trong long ndi, qua nhidu nude s& gy tran
khi s6i, va qua it nudc s€ lam thic an chua chin.



VE SINH VA BAO TRi

Pam bao ring phai rat phich dién trong qua trinh vé sinh va bao tri. Trudc khi vé sinh va bao tri, vui long rat phich
cim dién.

Théo nip
Mgo: Boi v6i lan sir dung dau tién, ban co thé chi cin vé sinh theo céc bude sau.
Viéc vé sinh tiép theo c6 thé dugc thyc hién thuong xuyén theo cach st dung.
1. Thao nap
N:hén niit dé thao ndp (ndp s& nghiéng Sau khi vé sinh —_— -

ve phia truée) va lam kho, lap
lai vao vi tri

Nam chat nap va nhac ra.

@LUUY
Vong dém nép khong thé thao roi riéng biét. Khong kéo vong dém manh dé tranh hu hong.

V¢ sinh Than ndi/Long ndi/Xirng hip.

1. V¢ sinh than péi. 2. V& sinh 1ong ndi/ximg hip. Lam kho. Sau khi v¢ sinh, lau kho
Lau bang vai mém sach. Ngém trong nude sach 10 phut de long noi va xuang hap.
com thira ngdm nuée hoan toan rdi

rira sach.

®LUUY X @LUUY
Sau khi v¢ sinh bén trong than n6i, phdi dam bao lam Khong dung bui nhui thép dé vé sinh long | ni nham
kho va tranh bat nguon khi ¢ nude. tranh 1am xude 16p chéng dinh cua long ndi.



KHAC PHUC SU CO

Hoat dong cuia thiét b co thé din den 16i va truc tric. Cac bang sau day chira cac nguyen nhan co

the xdy ra va cic luu y dé glal quyet thong béo 15i hoic truc tric. Ban nén doc k¥ cac bang dudi day
dé tiét kiém thoi gian va tién bac co thé ton kém khi goi dén trung tam dich vu.

Tinh hudng bat

Nguyén nhén co thé xay ra

thuong

Qua mém, qua cung,
qua day, qua mong,
chua chin, com chay,
nude dung trao ra
ngoai va khong du soi

» Khong thém nudc theo vach muc
nudc

e Lya chon sai chirc ning

- C6 vat la trén tAm cudn day

- Khong ldp dit van hoi ding cach

« Bién dang ciia ndi bén trong

Giai phap

¢ Thém nudc theo vach muc nudce

e Chon churc ndng tuong ung

« Loai bo céc vat la trén tim gia
nhiét (tim cudn) va ndu lai

» Van hoi duoc lép dat tai chd

« Lién hé khach hang thay thé ndi
bén trong

Mui la, d6i mau va
kho trong qua trinh
bdo quan nhiét

. Vong dém va mép ndi bén trong bi
1An tap chét la

- RO ri khong khi san phdm

- Thoi gian giit 4m qué lau

e Loai bo cac vt la

e Lién hé vai trung tm dich vu
khéch hang dé thay thé vong dém
- Khuyén céo nén gitr nhiét trong
vong 5 gio

Tiéng on bét thuong
trong qua trinh lam
viée

* Nuéc trong ndi bén trong chua kho
- Bat va tat am thanh trong qua trinh
hoat dong

« Lau kho nuéc trong ndi truée khi
su dung
* Hién tuong binh thuong




Khi ma 101 xuét hién trén man hinh, ban c6 thé kiém tra va xir Iy theo danh sach sau. Néu khong
gidi quyét duoc van dé, vui long lién hé vai dich vu sau ban hang.

Trang thai chi Hién thi Nguyén nhén c6 thé YR
T g : A Giai phap
bao xay ra
El Mach hé cam bién day
Cam bién day bi doan
E2
mach
Es Mach ho cam bién nép
Lu6n ludn bat - ,;tre% — Néu 16i van tlep dién sau khi rat phlch cim
Cam bién nap trén bi
E6 - dién va bt lai, vui long giri san pham dén
chdp mach
— - ———{dich vu sau ban hang tai dia phuong dé stra
EU Loi tiep p}lan thong tin chita
lién lac
Nhip nhay EU  [L&i truyén tai thong tin|

Pé xac dinh nguyén nhéan gay ra hién twong hién thi bét thuong, vui 1ong giao pho cho cac dai ly
hodc cira hang dich vu dia phuong sira chita hodc lap dt.
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SHARP

RICE COOKER

USER MANUAL

KS-COM1029MV-SL
KS-COM1031MV-RS

Warning notices: Before using this product, please read this manual carefully and keep it for future
reference. The design and specifications are subject to change without prior notice for product
improvement. Consult with your dealer or manufacturer for details.

The diagram above is just for reference. Please take the appearance of the actual product as the standard.
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SAFETY INSTRUCTIONS

Intended Use

The following safety guidelines are intended to prevent unforeseen risks or damage from
unsafe or incorrect operation of the appliance. Please check the packaging and appliance
on arrival to make sure everything is intact to ensure safe operation. If you find any
damage, please contact the retailer or dealer. Please note modifications or alterations to
the appliance are not allowed for your safety concern. Unintended use may cause
hazards and loss of warranty claims.

Explanation of Symbols

A

N
A
2
@

o

Danger
This symbol indicates that there are dangers to the life and health of
persons due to extremely flammable gas.

Warning of electrical voltage
This symbol indicates that there is a danger to life and health of
persons due to voltage.

Warning
The signal word indicates a hazard with a medium level of risk which, if
not avoided, may result in death or serious injury.

Caution

The signal word indicates a hazard with a low degree of risk which, if
not avoided, may result in minor or moderate injury.

Attention
The signal word indicates important information (e.g. damage to
property), but not danger.

Observe instructions
This symbol indicates that a service technician should only operate and
maintain this appliance in accordance with the operating instructions.

Read these operating instructions carefully and attentively before using/commissioning the
unit and keep them in the immediate vicinity of the installation site or unit for later use!
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SAVETH ESEIN STRUCTIO NS

A\ CAUTION

- Read Rules for Safe Operation and Instructions Carefully.

- This electric cooker can only be heated with the original
inner pot. For products with metal steamer, the steamer
can not be used as a separate container to avoid
overheating, plastic melting or even fire.

- Do not drop the inner pot, and do not use hard objects to
hit against the inner pot to avoid deformation. A
deformed inner pot must be replaced.

- To avoid high temperature burns, do not directly touch
the inner pot and heating plate (coil plate) with your
hands during operating or just after use.

- Improper repair or short-circuiting without permission of
some important accessories including fuse may lead to
protection failure of the appliance and cause overheating
or fire.

- When the appliance is used by persons with cardiac
pacemakers or implanted cochlearly, please consult the
authorized medical personnel and refer to the
instructions of the medical device provider.

- Any discrepancy between the picture and the product is
subject to the real object.

- Before operation, check whether the cooking pot and
steam valve are in place to avoid accident.

* During use, it is normal that the appliance slightly ticks or
fizzes. Please do not panic.

- Please do not cook again immediately after cooking. You
shall wait for more than 15 minutes after stopping so that
the heating plate (coil plate) can cool down.

03



* For products with hot water cooking function, please
follow the instructions in the Quick Start Guide; do not
cook with hot water for products without hot water
cooking function, otherwise the temperature judgement
of the thermostat will be affected, resulting in poor
cooking effect.

- Please clean and check the steam valve and movable
cover regularly. Please also clean and check the
countertop regularly where the product is placed.

- The altitude scope for the appliance to properly function
is 0~-2000 m.

- In order to ensure the best result achieved, led when
cooking more than 4 cups of rice, do not use steamer to
steam food.

- Under indoor circumstance of insufficient grounding
device, sensitive individuals may feel faradism. We
recommend you to check whether grounding device is
reliable, or never touch metal housing and inner cooking
pot.

- Before using the rice cooker, please clear the water, rice
and other foreign objects appears in between inner pot
and heating coil to avoid overheating or in short circuit.
- Before using the electric cooker, it is necessary to wipe
dry the exterior of the inner pot to avoid malfunction.

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

- Childrenshould be supervised to ensure that they do not
play with the appliance.

04



A WARNING

- During operation, do not cover the steam valve with
cloth, and placing the product near flammable
materials is strictly prohibited. When using the product,
keep it away from window curtains, drapes, door
curtains or similar materials to prevent causing a fire.

- Do not use this pot to make food that is easy to block
the vent, such as flaky food (such as laver and
cabbage) or banded food (such as kelp) and
fragmented food (such as corn grits), so as not to
cause accidents or damage to rice cookers.

- During operation, do not place your hands or face close
to the steam vent to avoid burns.

- Do not reform the appliance: only the maintenance
personnel are allowed to disassemble or repair it in
case of the fire, electric shock or injury.

- Do not use the appliance on any voltage except for
220V AC to avoid the risk of fire and electric shock.

In case of power wire damage, do not use the appliance.

- Do not operate the appliance in the following ways to
avoid fire risk and electric shock due to power line
damage: Forcibly bend the power cord, keep it close to
high-temperature objects, tie up the line or use it to
carry weights.

* In case of power plug damage, do not use the
appliance to avoid the risk of fire, electric shock and
short circuit. If the power line is too short, user should
use an extension socket for. Please do not use
poor-quality socket.

- Do not pull the plug with wet hands to avoid electric
shock and injury to persons.

- During operation, do not move or shake the appliance.

05



- Keep the appliance out of the reach of unsupervised

children and babies to avoid dangerous accidents such

as electric shock and burns.

- Do not put the appliance in unsteady, damp places or

close to other fire and heat sources (e.g. stove). The

optimum distance is 30 cm. Otherwise, damage or

accident may happen to the appliance.

- Do not insert pin, iron wire or other articles into the

steam vent at the bottom of the appliance to avoid

electric shock and injury to persons.

- Don't immerse the appliance in water or drench with

water.

- Independently use grounding socket with rated current

of above 10 A. When used with Others electrical

appliances, the socket will go wrong and lead to

dangers such as fire disaster.

- Clean the dust and water on both ends of the power

line and the socket of the appliance to avoid the risk of

fire, electric shock and short circuit.

- When maintenance or parts replacement is necessary,

please deliver the product to the authorized

professional service centre for maintenance of Midea.

To avoid hidden dangers caused by improper

maintenance or improper selection of accessories.

- The plug should be thoroughly inserted into the socket

to avoid the risk of fire, electric shock and short circuit.

- If the supply cord is damaged, it must be replaced by a

special cord or assembly available from the manufacture

or its service agent.

* This appliance is intended to be used in household and

similar applications such as:

-Staff kitchen areas in shops, office and other working
environments;

-farm houses;

06



-by clients in hotels, motels and other residential type
environments;

-In bed and breakfast type environments;

+ Warning: Misuse may cause potential injury.

- Warning: Avoid spillage on the connector .

* The appliance is for household use only.

- Do not use the appliance when connected to a timer or
an independent remote control system.

- During the operation of the appliance, certain surface
may become hot and cause high temperature. Please
pay attention to these areas to avoid burns. Do not
touch the hot plate and the product surface by hand.
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SPECIFICATIONS

Product Model
Voltage
Frequency

Power

Capacity

08

KS-COM1029MV-SL/KS-COM1031MV-RS
220V~
50Hz

625W

L



PRODUCT OVERVIEW
Component Name

e N Steam valve

)

) Operation panel

Open button

Q© Removable
cover (front)

Cooker body

e«——— Power cord

Inner pot —— socket

N

Parts List

—
Standing rice spoon Spoon Measurement cup Manual Power cord
@ NOTE

All the pictures in this manual are for explanation purpose only. Any discrepancy between
the real object and the illustration in the drawing shall be subject to the real subject.
Remove parts from the component before performing installation.

09



OPERATION INSTRUCTIONS

Operation Part

Display
Screen

® JasmineRice @ BrownRice |® Mixed Rice ® Sticky Rice

eCongee e Steam ® Soup ® Stew

° o, . O

DELAY / D. - ) \ MENU
A e Delay | __ ema
START NGl - [+ " Button

0 . °
keep Warm Quick | White
Cancel Cook Rice

—_—

KEEP WARM/ START Button
CANCEL Button

@ \NOTE

Sleep Sate, the product automatically enters sleep state if there is no operation in
5 minutes, the nixie tube displays [- -1, and all other indicator lights turn off. In sleep
state, you can press any key to exit the state.

Instructions for Use

Rice-water Ratio

1. Rice measuring method 2. Put in the rice and water
1 measuring cup of rice can be cooked Take cooking 2 cups of rice as an
into 2 bowls of steamed rice, and the example, put the washed rice into the
diameter of the bowl is about 11.5 cm. inner pot and add water to the

corresponding scale line 2 (the water

level line shall be subject to the actual
_Q g object) -
NNV

w
i g
R

= ow s
3

= N W

B . &



Function Description

(For specific functions, please refer to the actual panel for selective reference)

JASMINE RICE

1.

2.

9.

Using the included measuring cup, add the uncooked rice to be cooked into the inner
pot.

Wash the rice, remove excess starch, and pour away the water; repeat this at least 2
times until the rice washing water becomes

. Add appropriate amount of water according to the amount of uncooked rice to be

cooked (refer to the water level of rice in the inner pot).

. Wipe the moisture on the outer surface of the inner pot and place the inner pot into the

cooker. Make sure that there are no foreign objects on the bottom where the cooker is
in contact with the inner pot, and then close the lid.

. Plug the power cord into an available power outlet (220V~ 50HZz).
. Press the “MENU” key, select the “JASMINE RICE” function and then press the “START”

key to start cooking.

. The cooker beeps, a rotating light symbol appears on the nixie tube, and the cooker

starts cooking.

. After cooking is completed, the cooker will beep and automatically enter the keep-warm

mode.
Open the lid and stir the rice using the included rice spatula to expel any remaining
moisture and make the rice more perfect.

10.After taking out all the rice, unplug the power cord of the cooker.

@ \OTE

1.

2.

The amount of rice and water used for cooking must not exceed the maximum water
level of the inner pot.
Users can also adjust the ratio of rice to water for cooking according to their own needs.



BROWN RICE

1.

2.

8.

9.

Using the included measuring cup, add the uncooked rice to be cooked into the inner
pot.

Wash the rice, remove excess starch, and pour away the water; repeat this at least

2 times until the rice washing water becomes

. Add appropriate amount of water according to the amount of uncooked rice to be

cooked (refer to the water level of rice in the inner pot).

. Wipe the moisture on the outer surface of the inner pot and place the inner pot into the

cooker. Make sure that there are no foreign objects on the bottom where the cooker is
in contact with the inner pot, and then close the lid.

. Plug the power cord into an available power outlet (220V~ 50HZz).
. Press the “MENU” key, select the “BROWN RICE” function and then press the “START”

key to start cooking.

. The cooker beeps, a rotating light symbol appears on the nixie tube, and the cooker

starts cooking.

After cooking is completed, the cooker will beep and automatically enter the keep-warm
mode.

Open the lid and stir the rice using the included rice spatula to expel any remaining
moisture and make the rice more perfect.

10.After taking out all the rice, unplug the power cord of the cooker.

@ NOTE
1. The amount of rice and water used for cooking must not exceed the maximum water

level of the inner pot.

2. Users can also adjust the ratio of rice to water for cooking according to their own needs.
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MIXED RICE

1.

9

Using the included measuring cup, put the mixed rice to be cooked into a basin and
soak in hot water for 2-3 hours.

. Add the soaked mixed rice to the inner pot.
. Wash mixed rice, remove excess starch, and pour away the water; repeat this operation

at least 2 times until the rice washing water becomes clear.

. Add appropriate amount of water according to the amount of mixed rice to be cooked

(refer to the water level of brown rice in the inner pot).

. Wipe the moisture on the outer surface of the inner pot and place the inner pot into the

cooker. Make sure that there are no foreign objects on the bottom where the cooker is
in contact with the inner pot, and then close the lid.

. Plug the power cord into an available power outlet (220V~ 50HZz).
. Press the “MENU” key, select the “MIXED RICE” function and then press the “START”

key to start cooking.

. The cooker beeps, a rotating light symbol appears on the nixie tube, and the cooker

starts cooking.

. After cooking is completed, the cooker will beep and automatically enter the keep-warm

mode.

10.0pen the lid and stir the rice using the included rice spatula to expel any remaining

1.

moisture and make the rice more perfect.
After taking out all the mixed rice, unplug the power cord of the cooker.

@ NOTE
1. The amount of rice and water used for cooking must not exceed the maximum water

level of the inner pot.

2. Users can also adjust the ratio of rice to water for cooking according to their own needs.
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STICKY RICE

1.

2.

8.

9.

Using the included measuring cup, add the uncooked rice to be cooked into the inner
pot.

Wash the rice, remove excess starch, and pour away the water; repeat this at least

2 times until the rice washing water becomes

. Add appropriate amount of water according to the amount of uncooked rice to be

cooked (refer to the water level of rice in the inner pot).

. Wipe the moisture on the outer surface of the inner pot and place the inner pot into the

cooker. Make sure that there are no foreign objects on the bottom where the cooker is
in contact with the inner pot, and then close the lid.

. Plug the power cord into an available power outlet (220V~ 50HZz).
. Press the “MENU” key, select the “STICKY RICE” function and then press the “START”

key to start cooking.

. The cooker beeps, a rotating light symbol appears on the nixie tube, and the cooker

starts cooking.

After cooking is completed, the cooker will beep and automatically enter the keep-warm
mode.

Open the lid and stir the rice using the included rice spatula to expel any remaining
moisture and make the rice more perfect.

10.After taking out all the rice, unplug the power cord of the cooker.

@® NOTE
1. The maximum amount of rice supported by STICKY RICE is 3 cups.

2.

Users can also adjust the ratio of rice to water and oil and salt for cooking according to
their own needs.



CONGEE

1.

2.

8.

9.

Using the included measuring cup, add the uncooked rice to be cooked into the inner
pot.

Wash the rice, remove excess starch, and pour away the water; repeat this at least

2 times until the rice washing water becomes

. Add appropriate amount of water according to the amount of uncooked rice to be

cooked (refer to the water level of congee in the inner pot).

. Wipe the moisture on the outer surface of the inner pot and place the inner pot into the

cooker. Make sure that there are no foreign objects on the bottom where the cooker is
in contact with the inner pot, and then close the lid.

. Plug the power cord into an available power outlet (220V~ 50Hz).
. Press the “MENU” key, select the “CONGEE” function (default is 1:30; press “+” “-” to

adjust in the range of 1:00-2:00) and then press the “START” key to start cooking.

. The cooker beeps, a rotating light symbol appears on the nixie tube, and the cooker

starts cooking.

After cooking is completed, the cooker will beep and automatically enter the keep-warm
mode.

When opening the lid, be careful to avoid escaping steam, then use a rice spatula to stir
evenly.

10.After taking out all the congee , unplug the power cord of the cooker.

-

Corresponding to water level of
CONGEE of inner pot

= \ '

0.5 cup rice Inner pot water level 1/2

@ NOTE
1. The “+” “-” keys support short pressing (the step is 0:10) and continuous pressing (the

step is 0:10).

2. The amount of rice and water used for cooking must not exceed the maximum water

level of the inner pot.

3. Users can also adjust the ratio of rice to water for cooking according to their own needs.
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STEAM

1. Add water to the inner pot according to the the water level of rice scale 2 in the inner

pot.

2. Wipe the moisture on the outer surface of the inner pot and place the inner pot into the
cooker. Make sure that there are no foreign objects on the bottom where the cooker is
in contact with the inner pot.

. Put the food to be steamed into the included steamer.

. Put the steamer into the inner pot and close the lid.

. Plug the power cord into an available power outlet (220V~ 50HZz).

. Press the “MENU” key, select the “STEAM" function (default is 0:30; press “+” “-” to
adjust in the range of 0:01-1:00) and then press the “START” key to start cooking.

7. The cooker beeps, a rotating light symbol appears on the nixie tube, and the cooker

starts cooking.

8. After cooking is completed, the cooker will beep and automatically enter the keep-warm

mode.

9. When opening the lid, be careful to avoid escaping steam and then check the cooked

food for doneness.

10.After cooking, please take out the food carefully to avoid over-cooking, and be careful

when taking out the food to avoid burns.

1. After taking out all the cooked food, unplug the power cord of the cooker.

[0 I 2 I NN}

Place the steamer smoothly into
the inner pot

s

——

@ NOTE

1. The “+” “-” keys support short pressing (the step is 0:01) and continuous pressing (the
step is 0:10).



SOuUP

1.

2.

Add ingredients to the inner pot and add appropriate water as needed.

Wipe the moisture on the outer surface of the inner pot and place the inner pot into the
cooker. Make sure that there are no foreign objects on the bottom where the cooker is
in contact with the inner pot, and then close the lid.

. Plug the power cord into an available power outlet (220V~ 50HZ).
. Press the “MENU” key, select the “SOUP” function (default is 2:00; press “+” “-” to adjust

in the range of 1:30-4:00) and then press the “START” key to start cooking.

. The cooker beeps, a rotating light symbol appears on the nixie tube, and the cooker

starts cooking.

. After cooking is completed, the cooker will beep and automatically enter the keep-warm

mode.

. When opening the lid, be careful to avoid escaping steam.
. After all the soup or food has been removed, unplug the power cord of the cooker.

( Wash the ingredients and put them )
into the inner pot

Tip: Please use the congee function to cook
ingredients such as white fungus.
| Using other functions may cause overflow. )

@ NOTE
1. The “+” “-” keys support short pressing (the step is 0:10) and continuous pressing (the

step is 0:10).

2. The amount of ingredients cooked must not exceed the max water level of the inner pot.
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STEW

1. Add ingredients to the inner pot and add appropriate water as needed.

2. Wipe the moisture on the outer surface of the inner pot and place the inner pot into the
cooker. Make sure that there are no foreign objects on the bottom where the cooker is
in contact with the inner pot, and then close the lid.

3. Plug the power cord into an available power outlet (220V~ 50HZz).

4. Press the “MENU” key, select the “STEW" function (default is 2:00; press “+” “-” to adjust
in the range of 0:30-2:00) and then press the “START” key to start cooking.

5. The cooker beeps, a rotating light symbol appears on the nixie tube, and the cooker
starts cooking.

6. After cooking is completed, the cooker will beep and automatically enter the keep-warm
mode.

7. When opening the lid, be careful to avoid escaping steam.

8. After all the food has been removed, unplug the power cord of the cooker.

[ Wash the ingredients and put them
into the inner pot

Tip: It is recommended to blanch
the meat before stewing

@ NOTE

1. The “+” “-” keys support short pressing (the step is 0:10) and continuous pressing (the
step is 0:10).
2. The amount of ingredients cooked must not exceed the max water level of the inner pot.

18



QUICK COOK

1.

2.

Using the included measuring cup, add the uncooked rice to be cooked into the inner
pot.

Wash the rice, remove excess starch, and pour away the water; repeat this at least

2 times until the rice washing water becomes

. Add appropriate amount of water according to the amount of uncooked rice to be

cooked (refer to the water level of rice in the inner pot).

. Wipe the moisture on the outer surface of the inner pot and place the inner pot into

the cooker. Make sure that there are no foreign objects on the bottom where the
cooker is in contact with the inner pot, and then close the lid.

. Plug the power cord into an available power outlet (220V~ 50HZz).
. Simply press the “QUICK COOK?” key to start cooking.
. The cooker beeps, a rotating light symbol appears on the nixie tube, and the cooker

starts cooking.

. After cooking is completed, the cooker will beep and automatically enter the

keep-warm mode.

. Open the lid and stir the rice using the included rice spatula to expel any remaining

moisture and make the rice more perfect.

10.After taking out all the rice, unplug the power cord of the cooker.

@® \NOTE

1.

2.

The amount of rice and water used for cooking must not exceed the maximum water
level of the inner pot.
Users can also adjust the ratio of rice to water for cooking according to their own needs.
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WHITE RICE

1.

2.

Using the included measuring cup, add the uncooked rice to be cooked into the inner
pot.

Wash the rice, remove excess starch, and pour away the water; repeat this at least 2
times until the rice washing water becomes

. Add appropriate amount of water according to the amount of uncooked rice to be

cooked (refer to the water level of rice in the inner pot).

. Wipe the moisture on the outer surface of the inner pot and place the inner pot into

the cooker. Make sure that there are no foreign objects on the bottom where the
cooker is in contact with the inner pot, and then close the lid.

. Plug the power cord into an available power outlet (220V~ 50H2).
. Simply press the “WHITE RICE” key to start cooking.
. The cooker beeps, a rotating light symbol appears on the nixie tube, and the cooker

starts cooking.

. After cooking is completed, the cooker will beep and automatically enter the

keep-warm mode.

. Open the lid and stir the rice using the included rice spatula to expel any remaining

moisture and make the rice more perfect.

10.After taking out all the rice, unplug the power cord of the cooker.

@ NOTE
1. The amount of rice and water used for cooking must not exceed the maximum water

level of the inner pot.

2. Users can also adjust the ratio of rice to water for cooking according to their own needs.
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DELAY START
JASMINE RICE, BROWN RICE, MIXED RICE, STICKY RICE, CONGEE, STEAM, SOUP, STEW

1.

2.

9.

Using the included measuring cup, add the uncooked rice to be cooked into the inner
pot.

Wash the rice, remove excess starch, and pour away the water; repeat this at least 2
times until the rice washing water becomes

. Add appropriate amount of water according to the amount of uncooked rice to be

cooked.

. Wipe the moisture on the outer surface of the inner pot and place the inner pot into the

cooker. Make sure that there are no foreign objects on the bottom where the cooker is
in contact with the inner pot, and then close the lid.

. Plug the power cord into an available power outlet (220~ 50HZz).
. Press the “MENU” key to select the function that requires scheduled cooking, such as

“JASMINE RICE”.

. Press the “DELAY START” key, the nixie tube displays the default delay time.
. Press the “DELAY START” or “+” “-” keys to adjust the required delay time. Taking the

delay for 8 hours as an example, the cooker will complete cooking after 8 hours.

You can also press the “DELAY START” key to set the reservation time first, and then
press the “Menu” key to select the function

Press the “START” key to start cooking, the cooker will sound a prompt, and the delay
time will start counting down.

10.After cooking is completed, the cooker will beep and automatically enter the

1.

keep-warm mode.
Open the lid and stir the rice using the included rice spatula to expel any remaining
moisture and make the rice more perfect.

12. After taking out all the rice, unplug the power cord of the cooker.

QUICK COOK, WHITE RICE

1.

2.

9

Using the included measuring cup, add the uncooked rice to be cooked into the inner
pot.

Wash the rice, remove excess starch, and pour away the water; repeat this at least 2
times until the rice washing water becomes

. Add appropriate amount of water according to the amount of uncooked rice to be

cooked.

. Wipe the moisture on the outer surface of the inner pot and place the inner pot into the

cooker. Make sure that there are no foreign objects on the bottom where the cooker is
in contact with the inner pot, and then close the lid.

. Plug the power cord into an available power outlet (220V~ 50HZz).
. Press the “DELAY START” key, the nixie tube displays the default delay time.
. Press the “DELAY START” or “+” “-” keys to adjust the required delay time. Taking the

delay for 8 hours as an example, the cooker will complete cooking after 8 hours.

. Press the “QUICK COOK” or “WHITE RICE” key to start cooking, the cooker will sound a

prompt, and the delay time will start counting down.

. After cooking is completed, the cooker will beep and automatically enter the keep-warm

mode.

10.0pen the lid and stir the rice using the included rice spatula to expel any remaining

1.

moisture and make the rice more perfect.
After taking out all the rice, unplug the power cord of the cooker.
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@ NOTE

1. KEEP WARM do not support Delay Start.
The delay time refers to the cooking end time. Taking the delay for 8 hours as an
example, cooking will be completed after 8 hours.

It is recommended that the delay time should not exceed 12 hours, or the rice may have a

peculiar smell.

1. The “DELAY START”, keys support short pressing (the step is 0:10) and
continuous pressing (the step is 1:00).

2. When the delay time is less than the preset heating time of this function, cooking will
start heating; if the delay heating time of WHITE RICE is 1:.00, heating will start when the
delay countdown reaches 1:00.

3. Please refer to the table below for the delay heating time of different functions:

JASMINE RICE 0:55
BROWN RICE 1:20
MIXED RICE 1:20
STICKY RICE 1:10
CONGEE Set cooking time
STEAM Set cooking time +0:15
SOUP Set cooking time
QUICK COOK 0:50
WHITE RICE 1:00
STEW Set cooking time

KEEP WARM/CANCEL
KEEP WARM

« After cooking, the cooker will automatically enter the keep warm state.

« In standby state (just powered on, with the default first function light is on), press the
“KEEP WARM/CANCEL” key to enter the keep-warm state.
When in settings such as reservation or function selection, you need to first press the
“KEEP WARM/CANCEL” key to return to standby mode, and then press it again to enter
the keep-warm state.

CANCEL

* During the function setting process, if you need to switch or cancel the current function,
you can press the “KEEP WARM/CANCEL” key and then select it again.

* Within 32 seconds of starting cooking, if you need to switch or cancel the current
function, press the “KEEP WARM/CANCEL” key and then select again.

* After 32 seconds, if you need to switch or cancel the current function, you need to press
the “KEEP WARM/CANCEL” key twice within 3 seconds and then select again.

22



@ NOTE

1. [Oh] means the keep-warm time is less than 1 hour, [1h] will be displayed after 1 hour,
[2h] will be displayed after 2 hours, and so on.

2. The cooker can keep warm for up to 24 hours.

3. In order to maintain the taste of food, the maximum keep-warm time is recommended
to be no more than 5 hours.

4. During the keep-warm process, the cooker will heat intermittently to keep the food in
the pot above 65°C.

The Use of Water Level Lines

WHITE
RICE MAX
5 BRO CONGEE
é‘;L IRIICIE
3 E 3
2 g 05
ﬂ STEAM

WHITE RICE: When adding water, for WHITE RICE, JASMINE RICE, QUICK COOK,
STICKY RICE, the water level line depends on the water level line scale of the rice.

Maximum rice amount Minimum rice amount

5.5 cups 1cup

BROWN RICE: When adding water, for BROWN RICE, MIXED RICE, the water level line
depends on the water level line scale of the rice.

Maximum rice amount Minimum rice amount

3 cups 1cup

CONGEE: Refer to the congee water line when adding water.
Cooking CONGEE.

Maximum rice amount Minimum rice amount

1.5 cup 1/2 cup

Steam: When steaming, please add water according to the water level of STEAM in
the inner pot, too much water will cause water overflowing when it is boiling, and too
little water will cause the food to become undercooked.
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CLEANING AND MAINTENANCE

Make sure that the product is not powered on during cleaning and maintenance.
Before cleaning and maintenance, please unplug the power supply.

Remove The Cover

Tip: For the first time use, you can simply clean it according to the following steps.

Subsequent cleaning can be carried out regularly according to the usage.

1 Remove the cover ) . N
Press the button to remove the . After cleaning L

I ]

i 0

cover (the cover will tilt forward) f:i?]s(ﬂgllll?tgi’n : )
place 1

Grasp the cover and lift it out

@ \OTE

The cover sealing ring can’t be disassembled separately. Do not pull the sealing ring hard
to avoid damage.

Clean The Cooker Body /inner Pot/steamer

1 Clean the cooker body 2 SClean th? inner r:t>ot/fsteamer 3 Dry
; B oak in clean water for .
Wipe with a clean soft cloth 10 minutes to allow the After cleaning,

dry the inner pot

remaining rice to fully and steamer

absorb water and then rinse.

®\OTE

After cleaning the inside of the

cooker body, be sure to dry it Do not use steel wool to clean
and avoid turning on the power the inner pot to avoid )
when there is water. scratching the inner pot coating.

24



TROUBLESHOOTING

Operation of your appliance can lead to errors and malfunctions. The following tables
contain possible causes and notes for resolving an error message or malfunction. It is
recommended to read the tables carefully below in order to save your time and money
that may cost for calling to the service center.

Abnormal
situation

Too soft, too
hard, too thick,
too thin, not
cooked, burnt
rice, rice soup
overflowing and
insufficient
boiling

Peculiar smell,
discolouration
and dry during
heat preservation

Abnormal noise
in the working
process

Possible reasons

* Not add water according to
the water level line

* Wrong selection of the
function

e There is foreign matter on
coil plate

* No proper installation of the

steam valve

Deformation of inner pot

The sealing ring and the edge
of the inner pot are mixed
with foreign matters

Product air leakage

Too long warm preservation
time

Water on the inner pot has
not been dried

On and off sound in the
operation

Solutions

* Add water according to the
water level line

Select the corresponding
function

Remove foreign matters on
the heating plate (coil plate)
and cook again

Steam valve is installed in
place

Contact customer replace the
inner pot

Remove the foreign objects
Contact customer service
center to replace the sealing
ring

It is recommended that the
heat preservation shall be
within 5 hours

Dry the water on the inner
pot before using
* Normal phenomenon
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When an error code appears on the display, you can check and handle it according to
the following list. If the problem cannot be solved, please contact after-sales service.

Indicator Error Sosalsle G Solution
status display
£ Bottom sensor
! open circuit
£2 Bottom sensor
short circuit
Always on £5 Upper cover If the fault persists after unplugging
sensor open circuit | the power plug and turning it on
again, please send it to local
£5 Upper cover after-sales service for repair

sensor short circuit

U Communication
reception failure

Communication
transmission
failure

Flashing

[l
[iming

To determine the cause of abnormal display, please entrust local dealers or service
outlets for repair or installation.
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