Instructional Manual

IH Rice Cooker

Model: KS-IH151V-RG & KS-IH181V-RG

Please read this instruction manual carefully before using the product.
After reading, please keep this instruction manual properly for future reference.
The product is subject to the actual packaging, and is subject to modification without notice.






Safety Precautions

A When you use this product, please pay special attention to the following:

The matters indicated here are intended
to prevent harm to you and others, so
please comply with them, as shown on
the right:

@ Do not get wet

1

Do not use on unstable or poorly
heat-resistant countertops, so as
not to cause fire.

It is strictly forbidden to
heat the inner pot over an
open flame.

3

Please do not touch the metal
part inside the lid during use

or before it is completely cooled
to avoid burns.

® General Prohibitions @ No Contact

0 Must comply with @ Unplug

4

You must use a dedicated
inner pot, otherwise it will

cause abnormalities.

5

During use, keep your
face and hands away
from the steam outlet
to avoid burns.

6

If it needs to be
moved during use,
please do not open
the lid to avoid burns.

® No Disassembly

/7 ®\

Please do not place the
product on carpets,
tablecloths (made of
vinyl) and other items
that are not resistant to
high temperatures, so as
not to cause poor
cooking or fire.

. %

/8 m

Customers who are using
implanted pacemakers,
please consult a physician
before using this product.
Pacemakers may be
affected by the operation
of this product. The rice
cooker should be well
grounded during use to

\avoid electric shock.




It is strictly forbidden to

place the rice cooker in a
place that is humid or near a fire
source, and it is strictly forbidden
to wash the body of the rice
cooker with water directly.

10

so as not to burn and affect the
cooking effect

11

It is strictly forbidden to put a wet to

ion of the body and lid of the pot.

it should be placed out of the
reach of children, and children
should not be allowed to operate
— alone to avoid electric shock and
- burns.

After use, unplug (do not pull) the
power cord in time if no keep warm
required.

Do not open the lid during cooking,

wel on the lid of the pot, otherwise it
will cause deformation and discolorat

1 When the rice cooker is in use,

17 (1)

for their safety.
\_

14

Please use a socket with a rated
current of more than 10A alone;
use it with other electrical
appliances will cause the socket
to overheat and cause sparks.

15

When there is dust on the power
plug, wipe it carefully, otherwise
it will cause electric leakage and
fire.

16

Non-professionals are not
allowed to disassemble at will,
otherwise there is a risk of
electric shock injury. If there is
a fault, please go to the
designated maintenance point
for repair.

This product is not intended to be used by persons
(including children) with reduced physical, sensory
or mental abilities, or lack of experience and
knowledge, unless they have been given supervision
or instruction regarding use by a person responsible

/

0

18

Do not immerse the appliance in any liquid.

2

19

If the power

supply cord is
damaged, it must
be replaced with
a dedicated cord
or a dedicated
component
purchased from
its manufacturer
or a service point.
-

)
20 @
Do not use the
appliance near
walls and
furniture to avoid
discoloration and
deformation of
walls and
furniture due to
steam and heat.

N /
0

(21
The rice cooker
should be well
grounded during
use to avoid
electric shock.




Product Specification

Product Model no Rated capacity Cup of rice Rated power Power supply
IH Rice Cooker KS-IH181V-RG 1.8L 2-10 1200W 220V~ /50Hz
KS-IH151V-RG 1.5L 2-8 1200W 220V~ /50Hz

Working principle

IH electromagnetic rice cooker uses magnetic field induction eddy current heating principle for heating. It uses
electric current to pass through a coil to generate a magnetic field. When the magnetic field lines in the magnetic
field pass through the bottom of the iron pot, countless small eddy currents will be generated, causing the pot to
heat itself at high speed, and then heat the food in the pot.

Circuit schematic diagram Product features
Control PCB " Innovative spherical thick pot technology, circulating
e boiling for better taste
Current fuse HE Temperature " Full touch panel, completely upgraded operating
—— 0 fuse experience;
220V=50HZ |Power supply PCB@X Fan * Featured steam menu, authentic "steamed" delicious
o food;
Coil disc§ ’ ) )
L‘jt_lh%%ii’s%r | Buzzer " Food contact grade 304 removable inner lid for, safer
to use;
Top IL‘(?];XT.temperature " 24-hour delay, more flexibility in controlling your time.
thermistor thermistor

Circuit schematic diagram is subject to change without notice.




Instruction for use

1.Product structure Detachable

inner lid

Control panel

Open button Steam rack

Base Inner pot

Note: The altitude range for normal operation of the appliance is 0-2000 meters.

2.Accessories 3.Control panel
Steamed dishes e e Quick rice
Defrost e Delay Timer ¢ Rice for elderly
Egg custard e .-‘ ." n .-‘ ." e Multigrain porridge
. -, b, -y, G,
Measuring cup Steam rack Power cord Sweet potato/corn e (| "' " L' '-' o Clay pot
Milk/soy milk e e Reheat

—
—

r h ( ] A ( R
/ Instruction L Steam Delay | Timer ) LFunctlon )
—"

manual "

Soup spoon Rice spoon

Porridge




Instruction to button operation

Rice
Press this button in the standby state, and then press the "Start" button to enter the cooking state of "Rice" function

Porridge

Press this button in the standby state, and then press the "Start" button to enter the cooking state of "Porridge" function

Function

Press this button in standby mode to cycle through the following functions:
"Quick rice —”Rice for elderly —Multigrain porridge — Clay pot— Reheat"
(“Rice for elderly” has a relative softer texture than “Rice” and “Quick rice”).

Steam
Press this button in standby mode to cycle through the following functions:
"Steamed dishes — Defrost —”Egg custard — Sweet potato/corn— > Milk/soy milk".

Delay
1.Press this button to enter the delay state of corresponding function
2.Used to adjust the delay time. Press and hold to achieve rapid increment.

Timer
1.Press this button to enter the timer state of corresponding function
2.Used to adjust the time. Press and hold to achieve rapid increment.

Start
In the function selection state, press this key to enter the selected function cooking state

Keep warm/Cancel

1. In the standby state, press this button to enter the keep warm state

2. Press this button to return to the standby state in the cooking state

3. Reminder: It is recommended to keep warm within 6 hours to prevent the rice from changing color or taste



4 Instruction for use

- Press down on the lid until you hear a "click"

Correct Incorrect

. J

- Wash the rice and put it in the inner pot and add

water as required. For example: 6 cups of rice add
water to the mark 6.

(The picture below is a schematic diagram of the scale of the
inner pot, the actual product shall prevail)

Under no circumstances can the amount of water exceed the
maximum water mark

*Dry the outer surface of the inner pot with a soft
cloth, and put the inner pot into the body



Rice function

The following figures take the function
of "Rice" as an example to illustrate:

Steamed dishes Quick rice
Defrost Rice for elderly
Egg custard Multigrain porridge
Sweet potato/corn Clay pot
Milk/soy milk Reheat

r N . AR A
kSlcmm) L Delay | Timer ) kFuncllon)

@

\—- Flicker

Steamed dishes Quick rice
Defrost Rice for elderly
Egg custard .- At ﬂ Multigrain porridge
Sweet potato/corn L - J Clay pot
Milk/soy milk Reheat

r N . A6 R
(Steam ;| Delay | Timer , [Function)

@

Running

4

Steamed dishes
Defrost Rice for elderly
Egg custard n n L] r‘ n Multigrain porridge
Sweet potato/corn '.l ].l . I-' ], J Clay pot

Milk/soy milk Reheat

Quick rice

r A N AR A
R S&eam) . Delay | Timgr ) LFunctlon)

G

After cooking, it automatically

enters the keep warm state,

and the keep warm light stays on

5.0peration instructions to various functions

Porridge function

The following figures take the function
of "Porridge" as an example to illustrate:

Steamed dishes Quick rice
Defrost Rice for elderly
Egg custard Multigrain porridge
Sweet potato/corn Clay pot
Milk/soy milk Reheat

r N . N A
kSlcmm) L Delay | Timer ) LFuncllon)

\—- Flicker

Steamed dishes Quick rice
Defrost Rice for elderly
Egg custard Multigrain porridge
Sweet potato/corn Clay pot
Milk/soy milk Reheat

r AR N N0 R
LS&eam) R Delay | Timer ) kFunctlon)

Steamed dishes Quick rice
Defrost Rice for elderly
Egg custard Multigrain porridge
Sweet potato/corn Clay pot
Milk/soy milk Reheat

r AR . AR A
kSlcmm) . Delay | Tim¢r ) kFuncllon)

6

After cooking, it automatically
enters the keep warm state,

and the keep warm light stays on

7

Steam function
Steamed dishes, Defrost, Egg custard,
Sweet potato/corn, Milk/soy milk

The following figures take the function of
"Egg custard" as an example to illustrate:

Steamed dishes Quick rice
Defrost Rice for elderly
Egg custard o Multigrain porridge
Sweet potato/corn Clay pot
Milk/soy milk Reheat
" Sterea { Delay | Timer } [Funclion}

‘ \_ Flicker

Steamed dishes Quick rice

Defrost Timer Rice for elderly
Egg custard o n n ) Multigrain porridge
Sweet potato/corn u u L] Clay pot

Milk/soy milk Reheat

r AR 3 N
( Steam - Delay | Timer ) (Function)

@ 6
\

A

Steamed dishes Quick rice
Defrost Rice for elderly
Egg custard n n ] n n Multigrain porridge
Sweet potato/corn |_| l_' . |_| I_ Clay pot
Milk/soy milk Reheat

[N A . AR S
ksteam) . Delay | Timgr ) kFuncuon)

6

After cooking, it automatically
enters the keep warm state,
and the keep warm light stays on

a




5.0peration instructions to various functions

Function: Quick rice, Rice for elderly, Multigrain porridge, Clay pot, Reheat

The following figures take the function of "Rice for elderly" as an example to illustrate:

Steamed dishes Quick rice Steamed dishes Quick rice Steamed dishes Quick rice
Defrost  Rice for elderly Defrost « Rice for elderly Defrost Rice for elderly
Egg custard Multigrain porridge Egg custard Multigrain porridge Egg custard n n L] n .' Multigrain porridge
Sweet potato/corn Clay pot Sweet potato/corn Clay pot Sweet potato/corn “ “ ] L' ' Clay pot
Milk/soy milk Reheat » Milk/soy milk Reheat Milk/soy milk 1 Reheat
[N A ) r . r N AR A
. Steam JE Delay | Timer ) Functil [ Steam j ( Delay | Timer ) {Funclion) R Steam JEt Delay | Timgr ) LFuncllon}
Porridge h Porridge] 1 Porridge Rige
\
AN Flicker . After cooking, it automatically
Running enters the keep warm state, ————
. "
Tlps: and the keep warm light stays on

1. Do not "Reheat" cold rice that has been left for too long, otherwise it will smell bad.
2. Too much rice cannot be fully heated. Repeatedly heating the rice or too little rice will cause the rice to become burnt and caked on the bottom.

3. When the "Claypot" is cooked for a certain time, the buzzer will sound. Please add the prepared ingredients. After adding the ingredients, press the "Start" button to
continue cooking.

Delay/timer function:

Function Porridge, Steam, Multigrain porridge | Rice, Quick rice, Rice for elderly | Claypot, Reheat

Delay setting \/ \/ X

Timer setting \/ X X




The figures below take the function of "Multigrain porridge" as an example, with a timer of 2 hours and an delay of 3 hours.

Steamed dishes Quick rice Steamed dishes Quick rice Steamed dishes Quick rice
Defrost Rice for elderly Defrost Rice for elderly Defrost Rice for elderly
Egg custard « Multigrain porridge Egg custard o Multigrain porridge Egg custard o Multigrain porridge
Sweet potato/corn Clay pot Sweet potato/corn Clay pot Sweet potato/corn Clay pot
Milk/soy milk Reheat Milk/soy milk Reheat Milk/soy milk Reheat
[ Steam ] { Delay | Timer ) Fumu . ! Steam ( )

) Q\ . ) Delay | Tm§§\ Funcllon (Sleamﬁ r D% Timer ) {FIJL“OHJ
™ i { ’

\—- Flicker

Steamed dishes Quick rice Steamed dishes Quick rice
Defrost Rice for elderly Defrost Rice for elderly
Egg custard « Multigrain porridge Egg custard l-‘ l-‘ I-‘ l-‘ Multigrain porridge
Sweet potato/corn Clay pot Sweet potato/corn [ B | Clay pot
Milk/soy milk Reheat Milk/soy milk Reheat
Sleam j [ Delay | Timer ) Funcllon ( Steam } [ Delay | Timgr } [Funclion}

‘ ‘ Gc

Aﬁer cooking, it automatically
enters the keep warm state, —————
and the keep warm light stays on

Tips:

" After the selected function enters the cooking state, operations such as delay and timer cannot be
performed;

" The delay time must be greater than the scheduled time, otherwise there will be no delay process;

" Do not use this product to cook laver, oatmeal and other foods that are easy to foam and expand, so as to
avoid clogging;

During the cooking process, please do not open the lid at will, so as not to affect the cooking effect.

©



The default cooking time and adjustable time range of each function are as follows

Default Default cookin
Cooking function Power (W) . “ . g Cooking time Delay Keep warm
temperature time
1[Rice 1200 100 Auto Auto 50min-24h 12h
2|Porridge 1200 100 1 hour 30 minutes| 1 hour ~ 2 hours 1h-24h 12h
3|Quick rice 1200 100 Auto Auto 35min-24h 12h
4{Rice for elderly 1200 100 Auto Auto 50min-24h 12h
5| Multigrain 1200 100 1 hour 30 minutes| 1 hour ~ 2 hours 1h-24h 12h
porridge
6|Clay pot 1200 100 Auto Auto / 12h
7[Reheat 1200 70 Auto Auto / 12h
8|Steamed dishes 1200 100 20 minutes 10 m'h”“tes 1 10min-24h 12h
our
10 minutes ~ 30
9|Defrost 1200 100 20 minutes minutes 10min-24h 12h
minutes
10 minutes ~ 30
10|Egg custard 1200 100 25 minutes minutes 10min-24h 12h
minutes
11[Sweet potato/ 1200 100 45 minutes 20 minutes ™ 1 20min-24h 12h
corn hour
10 minutes ~ 30
12| Milk/ soy milk 1200 100 10 minutes minutes 10min-24h 12h
minutes

10




Parts disassembly and cleaning

1.Parts removal and installation

Detachable inner lid .
removal method Micro-pressure Micro-pressure
Detachable inner lid installation method :  lower lid disassembly lower lid installation

Push into
the groove

Do not pull the sealing ring, if it is pulled and deformed,
it will affect the sealing and micro-pressure effect

2.Cleaning
Body

Wipe the surface with a damp soft cloth, do not rinse with water;

Do not rinse this product directly with clean water, and do not immerse this product in any liquid!

Inner pot

Rinse with a soft sponge and dry with a dry soft cloth; Do not wipe the inner and outer surfaces of the inner pot with steel wool
or cleaning balls!
Do not wash the inner pot in a dishwasher

Detachable inner lid, Micro-pressure lower lid

After each use, it needs to be rinsed with clean water.

Note: Please be sure to unplug the power plug first, and then clean and maintain the pot after cooling down

11



Troubleshooting

If there are the following alarm prompts, it means that the rice cooker is faulty or improperly used:

1.The digital screen shows EO-top sensor open circuit or short circuit;
2.The digital screen displays E1-bottom sensor open circuit or short circuit;
3.The digital screen displays E5-inner pot not detected

SN Malfunction Cause Solution
1.Main sensor failure
. : : 2.Electric heating tube burnt out :
1 | Indicator light on | Inner pot is not hot 3 PCBA disconnected Please contact after sales services
4 Power supply PCB failure
1.PCBA not poweron 1.Check if power switch, plug & socket,
Inner pot is not hot %g%\gi ngply PCB(jik failure fuse.and power cord in good condition
2 | Indicator light off PCBA disconnecte and in place. ‘
4 Main PCBA failure 2.3.4.Please contact after sales services
Inner pot is hot Main PCBA failure Please contact after sales services
s 1.Braise rice as required
1 Not gnough br'alse time 2 Gently turn the inner pot to return to
2 The inner pot is skewed
: : . normal
3 There is a foreign object between 3 Clean it with 320# sandpaper
3 | Rice is undercooked or cooked for too long | the inner pot and the heating plate pap

4 Deformation of the inner pot
5 Control PCBA failure
6 Main sensor abnormal

4 Please contact after sales services to
replace the inner pot

5 Please contact after sales services

6 Please contact after sales services

Cooked into burnt rice or unable to keep

1.Control PCBA failure

4 warm automatically 2.Main sensor abnormal Please contact after sales services

5 | Porridge overflows a lot 1.Control PCBA failure Please contact after sales services
2.Main sensor abnormal

6 Cook rice and porridge for a long time 1.Control PCBA failure Please contact after sales services

without boiling

2 Sensor abnormal




Huéng dan su dung

Noi Com Pién IH

Model: KS-IH151V-RG va KS-IH181V-RG

Vui long doc ki huéng dan sir dung nay trudc khi dung san phém
Sau khi doc, hay gilr gin huéng dan sir dyung nay can than dé tham khao sau nay.
San pham dya theo déng géi thuc té, va c6 thé duoc thay d6i ma khong can thong béao trudc.






CAC BIEN PHAP AN TOAN

A ghisit dung san pham nay, vui long ddc biét luu y nhiing diéu sau:
Nhiing diéu dugc néurad dady nhamngan

. & - . y\‘ /g\ ®Céimchung @KhA N
ngua nguy hai cho ban va ngugi khac, vi ongtiep xuc

vay vui long tudn tha nhu mé ta bén phai: @ Khong dé udt

® Khong thdo rdi

0 Phai tuan thu @ Rat phich cdm

1 Khéng st dung trén bé mat
khéng 6n dinh hodc kém chiu
nhiét dé tranh giy hoa hoan.

2 Nghiém cdm dun néng long
noi trén ngon [Ufa tran.

3 Vui long khéng cham vao

phan kim loai bén trong n3p
trong khi stf dung hoac trudc khi
né ngudi hoan toan dé tranh bi
bong.

4 Phai st dung long n6i chuyén
dung, néu khdong sé gy ra hién
tugng bat thuong.

5 Trong qué trinh s dung, gilt
mat va tay tranh xa (6 thoat hai
dé tranh bi bong.

6 N&u can di chuyén trong lic suf
dung, vui ldng khéng md nap dé
tranh bi bdng.

7 ()

Vuilong khong dat san pham lén
tham, khan trdi ban (lam bang
nhua vinyl) va cac vat liéu

khéng chiu dugc nhiét d6 cao dé
tranh nau khong chin hodc gay
chay.

8 [
Khéach hang dang st dung may
tao nhip tim cdy ghép vui long
tham khao y kién bac si trudc
khi st dung san pham nay. May
tao nhip tim c6 thé bi anh hudng
bdi hoat ddng ctia san pham. Noi
cdm dién phai dudc noi datding
cach trong qua trinh sif dung dé
tranh bi dién giat.



9 Nghiém cam dat n6i com dién
& noi am udt hodc gan ngudn
[Ufa, va nghiém cadm rlfa than noi
com dién truc ti€p bang nudc.

10 Khéng md ndp trong qua
trinh ndu détrdnh bi bongva anh
hudng dén hiéu qua nau.

11 Nghiém cadm dat khan uét lén
nap ndi, néu khdng s& gay bién
dang va d6i mau than ndi va nap
noi.

12 Khi n6i cdm dién dang hoat
déng, phai dat ngoai tam vdi clia
tré em, va khong dé tré tuy st
dung dé tranh bi dién giat va
bdng.

13 Sau khi st dung, néu khong
can ché d0 gili am, hay rat phich
cam dién kip thdi (khdng kéo
day dién).

14

Vui long sif dung 8 cam riéng c6

dong dién dinh mdc trén 10A; su
dung chungv@i cac thiét bi dién khac
s&lam 6 cdm qua ndng va gay tia lUa.

15

Khi ¢6 bui trén phich cdm dién, hay
lau sach can than, néu khéng sé gay
ro dién va chay né.

16

Ngudi khong chuyén tuyét doi khong
dudc ty' y thdo rdi, néu khdng cé thé
gay nguy cd bi dién giat. Néu c6 sy
6, vui long mang dén diém bao hanh
dudc chi dinh d€ stia chita.

17 o

San pham nay khong danh cho ngudi
(bao gdbm ca tré em) bi suy giam thé

chat, gidc quan hodc tinh than, hodc
thiéu kinh nghiém va kién thc, tru

khi ho dudc ngudi chiu trach nhiém

vé su an toan clia ho giam sat hoac
hudng dan cach st dung.

18 o

Khong dugc nhiing thiét bi vao bat
ky chat long nao.

19 o

Néu day ngudn bi hdng, phai
thay thé bang day chuyén dung
hoac linh kién chuyén dung
dugc mua tif nha san xuat hodc
trung tdm bao hanh.

20 o

Khong st dung thiét bi gan
tudng va dé ndi that dé tranh hai
nudc va nhiét lam d6i mau hoac
bién dang tudng va d6 noi that.

2 o

Noi cdm dién phai dudc néi dat
ding cach trong qua trinh s
dung dé tranh bi dién giat.

22

Thiét bi nay dudc thiét ké dé su
dungtrong gia dinh va cac Ung
dung tudng ty nhu:

- Khu vuc bép clia nhan vién
trong cac clfa hiéu,van phong
va moi trudng lam viéc khac;
-Khu nha nong trai;

-Khach hang trong khach
san,nha tro va mai trudng kiéu
dan cu khéc;

-M&i trugng kiéu nha tro;



THONG SO KY THUAT SAN PHAM

San pham M3 san pham Dung tich dinh miic S0 c6C gao Cong suat dinh muc Nguén dién
.. R KS-IH181V-RG 1.8L 2-10 1200W 220V ~ /50Hz

No6i com dién IH
KS-IH151V-RG 1.5L 2-8 1200W 220V ~ /50Hz

NGUYEN LY HOAT DONG

N&i com dién tif IH st dung nguyén ly gia nhiét bang dong dién xody cam ding tif trudng. N6 dung dong dién chay qua mdt cudn day dé tao ra tir trudng. Khi cac
dudng stc tu di qua ddy ndi lam bang sat, vd s& dong dién xody nho sé& dudc tao ra, khién ndi tu sinh nhiét nhanh chéng, tit &6 lam néng thdic &n bén trong ndi.

SJ D6 Mach Pién

Cau chidong

Bo mach diéu khién

—E
220V~50Hz

Cutirl day Cém‘C

Ung

— j Cau chi nhiét

Bo mach ngudn

Cam bién nhiét day ﬂ Coi bao

Lesl Logl Lopd

Cam bign nhiét trén Cam bién nhiét IGBT

S d6 mach dién c6 thé dugc thay d6i ma khdng can théng bao trudc.

DPic biém San Pham

-Cong nghé noi day hinh cau sang tao, dun s6i tuan hoan cho hugng vi ngon
hon;

-Bang diéu khién cam Ung hoan toan, nang cap toan dién trai nghiém van
hanh;

-Thyc ddn hap dac biét, mén dn "hap" dam chat truyén thong;

-N3p trong c6 thé thdo rdi bang thép khdng gi 304 dat chuan ti€p xuc thuc
ph&m, an toan han khi sif dung;

-Hen gid tré dén 24 gid, linh hoat hon trong viéc kiém soét thai gian.




HUGNG DAN SU DUNG

1. Cau Tridc San Pham

Nap trong c6 thé

Bang diéu khién tho rai

Nat mg Khay hap

D& nobi

Luu y: Pham vi d6 cao dé thiét bi hoat déng binh thudng la tif 0-2000 mét.

2. PhuKién 3. Bang Piéu Khién
Hép e e N&unhanh
R& dong e HEN 610 oAt e Cdm mém
Banh Flan e .-‘ .-‘l.-‘ .-‘ e Chaonglicoc
. . -y, b -y, b, n
hav ha Déy ngu6n Hap khoai/bap e "' "'"" "' e Comniéu
Céc dong Khay hap Ham stia e * Hamnéng

=) ( D . CAIPAT OV (o o )
_ HAP | HENGIO lTH(‘le'IAN) CHOCNANG

Sach hudng dan st dung

CHAO NAUCOM  {BAT PAU:

Mudng mdc canh Mudng xdi com w \\/ \\/




Hudng Dan Sif Dung Cac Nit Chiflc Nang

N&u com
Nhan nat ndy khi ni & trang théi chd, sau d6 nhan nit "Bat dau" dé vao ché dd nau cia chiic ndng "Com".

Chéo
Nhan nat nay khi ndi & trang théi chd, sau d6 nhan nat "Bat dau" dé vao ché d6 nau cda chiic ndng "Chéo".

Chtic nang

Nhan nidt nay & ché d6 chd dé chuyén [an lugt qua céc chiic ndng sau:
"Nau nhanh » Com mém » Chao ngi c6¢ » Com niéu » Ham néng"
("Com mém" sé& c6 d6 mém hon so vGi "Com" va "Nau nhanh")

Hap

Nh&n nlt nay 8 ché dd chd dé chuyén lan lugt qua céac chic ndng sau:
"H&ap » R3 dong » Banh Flan »Khoai lang/Bap » Ham sita"

Hen gig

1. Nh&n nit nay dé vao trang thai hen gig tré cua chiic nang tudng tng.
2. Dungdé diéu chinh thgi gian tré. Nhan va gili dé tang nhanh thai gian.

Cai dat thai gian
1. Nhan nit nay dé vao trang thai hen gig cta chilic nang tugng Ung.
2. Dungdé diéu chinh thgi gian. Nhdn va giil d€ tang nhanh thgi gian.
Bat dau /
J trang thai chon chiic ndng, nhan nat nay dé bat dau ché dé nau cla chlc nang da chon.
Gili &m/Huy
1. & ché&dd chd, nhan nit nay dé vao ché do gilt am.

2. 0 ché&dd nau, nhan nit ndy dé quay lai trang thai chd.
3. Luuy: Khuyén nghi giif &m khong qua 6 gig d€ tranh com bi d&i mau hodc mat vi.



4. Hudng Dan SU Dung

Nau Com Nhan ndp xudng cho dén khi nghe tiéng “tach”

Vo gao sach, cho vao long néi va thém nudc theo yéu cu. Vi du: 6 coc gao thi thém
nudc dén vach so 6.

(Hinh minh hoa bén dudi la sd d6 vach chia trong long n6i, san pham thyc té latiéu  X&c nhan ring day ngudn da dudc cdm dling yéu cau

chuan chinh xac)
@

Trong moi trudng hgp, lugng nudc khong dugc vugt qua vach

muc nudc téi da.

Lau khé bé m3t ngoai clia long ndi bang khdn mém, sau d6 dit long noi
vao than noi.



5. Hudng dan van hanh cac chiic nang khac nhau

Chiic ndng Nau Cém
Cac hinh minh hoa sau day st/ dung chiic nang
"Com" lam vi du &€ giai thich:

Hap Naunhanh
Radong commem
8énh Flan Chaong cic
Hap khoai/bdp Comnicu
Hamsila Ham néng
HAP HENGIO | Tﬁ’gl"eﬂlh CHUCNANG!

nhdp nhay

Hap Naunhanh

Ridong Commem
- -

Banh Flan Chéongi coc

Hap khoai/bdp L - - J Cdm niéu

Hamsila Ham nong

Wi weneo || PR Y G
THOIGIAN

D [

\—— pangchay

Hap
RS déng

Banh Flan
Hap khoai/bip

Ham sl

HEP

) (¢

2
=
>
=

x
<
<

HENGIS | -
- THOI GIAN

CAI DAT

CHAO NAU COM

Sau khi ndu xong, ndi s& ty déng chuyén —
sang ché do gilfam va deén gidl am sé sang
lién tyc.

Nau nhanh
Commém
Chéongli coc
Com niéu

Ham nong

[ar—)
CHUCNANG
[———

Chiic ndng Nau Chao
Cac hinh minh hoa sau day st dung chlc nang
"Chdo" lam vi du dé giai thich:

Hap Nau nhanh
Rédong Commem
Banh Flan Chéo ngiic6c
Hap khoai/bip Comniéu
Ham stla Ham néng
HAP HENGIZ | T}C\AG‘IDGIAN CHUCNANG

= cHAo

NAU COM

nhap nhay

Hap Néunhanh
Radong Coammem
Banh Flan Chaongt cic
Hap khoai/bap Comnieu
Ham sita Hamnong
= [w—
AP HENGIO | CALBAT CHUCNANG
[ THOI GIAN [lattiy’
laoa o\
Gl0AM cHAo NAU COM

- oy
W HENGIG || CALBAT CHUC NANG
THOI GIAN I ]

GO Am CHAO NAU COM ‘BAT DAU

Sau khi ndu xong, ndi s& ty ddng chuyén —/
sang ché 86 gilf am va dén gid am s sang
lién tyc

Chic nang Hap

GOm cac ché do:

Hap » Ra dong
Cac hinh minh

flan" lam vidu

» Banh Flan »Khoai lang/Bap » Ham sira"
hoa sau day s dung chilic nang "Banh
dé giai thich:

Hap N&unhanh
Ridong Commem
Banh Flan o Chéongiicée
Hép lhoai/bip Com niéu
Ham siia Ham néng
Hip HENGIG | (CAIPAT CHUCNANG
THOI GIAN
SIug cHAo NAU COM
W
nhép nhiy
Hap Naunhanh
Ridong commém
Banh Flan o Chéongicic
Hép khoai/odp Com nieu
Ham sifa Ham néng
i 5 | CAIBAT (UG
Hip Henes | CAPAT T lcngenin
SR cHAo NAU COM

CAI DAT

HENGIS | THOI GIAN CHUCNANG
CHAO NAU COM BAT PAU

Sau khi ndu xong, ndi s& ty ddng chuyén —
sang ché dd gil/am va deén giil am s séng

lién tyc.



5. Hudng dan van hanh cac chiic nang khac nhau

Chlc nang: Nau nhanh, C6m mém, Chao ngii c6c, Cdm niéu, Hdm néng

Céc hinh minh hoa sau day lay chiic nang “Cém mém” lam vi du d€ minh hoa:

Hap N&u nhanh
Ra déng o Commam
Banh Flan Chao gt cac
Hap khoai/bip Com niéu
Ham sta Ham néng
[ HAP ) ( HENGIS | Tﬁ’gfé‘h} [cm’JcNANa

nhap nhay

Meo stf dung:

Hap Nau nhanh

R5 dong o Commem
Bénh Flan | Chéongii coc

Haip khoai/bsp | R | Comnieu

- Ham stia Hamnéng
[ Hip j [HENGIG |T(I:1%IIDG)§IN CHUCN/:\NG}

A

CHAO

/

)

NAU cOM

C

N Pang chay

HENGIO

-
-

R

1
(M N

P r N
HAP HEN GIG
L |

[

Sau khi nau xong, ndi s& ty dong chuyén —
sang ch& do gitt 4m va den giil am sé séng
lién tuc.

1. Khdéngnén dung chiic ndng “Ham néng” cho cdm ngudi da dé qua lau, néu khdng com s& c6 mui kho chiu.
2. Lugngcom qua nhiéu s& khéng thé dugc hdm néng déu. Ham lai nhiéu [3n hodc hdm qua it cdm s& khién com bi chay va dinh day néi.

3. Khichlic ndng “Com niéu” ndu dén mot thdi diém nhat dinh, thiét bi sé phat ra tiéng bip. Vui long cho nguyén liéu da chuan bi san vao ndi. Sau khi cho nguyén

B

liéu, nhan nat “Bat dau

Chiic ndng hen gi& / hen gid tré:

dé tiép tuc nau.

CAl DAT e NANG
THOI GIAN CHUCNANG

NAU cOM {BAT PAU;

Chic nang

Chéo, Hap, Chéo ngii coc

Com, Ndu nhanh, Cdm mém

Com niéu, Hdm néng

Cai dat hen gig tré

v

v

X

Cai dat hen gid

v

X

X




Cac hinh minh hoa dugi day ldy chiic nang “Chao ngii c6¢” lam vi du, v3i thdi gian hen gid la 2 gid va thdi gian trihodn la3 g

Hap Naunhanh
Rd dong Commem
Banh Flan * Chao gl coc
Hap khoai/bdp Comniéu
Ham sita Hémnong
(S N CAIDAT
(_HAP | HEN 6o | THOIGIAN
G0 AM cHAo NAU COM

Hap

Ré dong

Banh Flan
Hap khoai/bdp

Héam sifa

nhap nhay

d

Hap N&unhanh Hap N&u nhanh
R& dong Commém Ra dong Commam
Banh Flan ® Chaonglicéc B4nh Flan  Chaongiicde
Hap khoai/bsp Com niéu Hap khoai/bsp Com niéu
' Ham sifa Ham nong » Ham sifa Ham nong
r N CAI DAT o [ [ Al
R HAP ) HeN 68 | higi e HAP CHUCNANG
G0 A cHAo NAUCOM @
HUY U \-/ \‘\‘_)’/ HUY

r CAIBAT
 HENGIS | i gian

Hap N&u nhanh
Nau nhanh Ra dong HENGIO o Com mém
Com mém Banh Flan l-l '-l . rl l-l Chao ngli céc
® Chaonglicoe Hép khoai/bdp ' I I I - ' l I l Com niéu
Comieu -) Ham sita Ham nong
Héam néng. r N 7 —
P N CAIBAT (- A
— ( PAP | HENGIO | B 5 (CHCNaNG
CHUCNANG
U )
0 Am cHAo NAUCOM

Sau khi nau xong, ndi s& ty déng chuyén — /"
sang ché d6 gilr am va den gill am sé séng
lién tuc.




Thdi gian ndu mac dinh va pham vi thdi gian c6 thé diéu chinh cua tiing chiic ndng nhu sau:

Thyc Don Coéng suat Nhiét,dé mat Thoi g.ian mat The&i gian nau Hién thi Gitr &m
dinh dinh

1{Nau com 1200 100 Ty dong Tw dbng 50 phut -24 gio 12 giovr .
2|Chao 1200 100 1 gio 30 phat 1gio dén 02 givy 1gio -24 gio 12 gio
3[N&u nhanh 1200 100 Ty dong Ty dong 35 phuat-24 gio 12 gio
4|Com mém 1200 100 Ty dong Tuw dbng 50 phut-24 gio 12 gioy
5|Chao ngii coc 1200 100 1 gio 30 phat 1gio dén 02 givy 1gio -24 gio 12 gio
6/Com niéu 1200 100 Twdong Twdong / 12 gio
7|Ham nong 1200 70 Ty dong Ty dong / 12 gio
8|Hap 1200 100 20 Phuat 10 phut ~ 1gio | 10 phut-24 gio 12 gio
9|Ra dong 1200 100 20 Phuat 10 phut ~ 30 phat | 10 phut-24 gio 12 gio
10(Banh Flan 1200 100 25 Phut 10 phut ~ 30 phat | 10 phdat-24 gio 12 gio
11|Hap khoai/bap 1200 100 45 phut 20 phat ~ 1 gio 20 phut-24 gio 12 gio
12|Ham sira 1200 100 10 phut 10 phut ~ 30 phat | 10 phut-24 gio 12 gio
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Thao rdi va vé sinh cac bo phan

1. Théo va lap cac bd phan

Céch thdo ndp trong cé thé thao rdi Céch l3p nap trong c6 thé théo rdi Thao nap dudi vi ap suéat Lap ndp dudi vi dp suat

DAy nhe vao

Khong dudc kéo vong dém kin; néu bi kéo va bién dang, sé anh hudng dén kha
nang kin hdi va hiéu qua vi ap suat.

2.Vésinh

Than may
Lau bé m3t bang khdn mém am, khéng rifa bang nudc; Khdng riia sdn pham nay truc tiép bang nudc sach va khdng ngdm san pham vao bat ky chat long nao!

Long noi
Rlfa bang miéng bot bién mém va lau khé bang khdn mém kho; Khdng lau bé mit trong va ngoai clia long ndi bang bui sat hodc miéng co rua!
Khéng riia ndi trong (long ndi) bang may rifa chén.

N3ap trong c6 thé thio rdi, Nap dudi vi ap suat
Sau méi lan st dung, can rifa lai bang nudc sach.

Luu y: Vui long rit phich cam dién trudc, va chi vé sinh, bado dudng ndi sau khi da dé ngudi.
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Khac phuc su ¢d

Né&u xuat hién cac thdng bao canh bao sau, diéu d6 c6 nghia la n6i com dién dang gap su c6 hodc st dung khdng dlng cach:

1. Man hinh hién thi EO - CAm bién trén bi hd mach hodc ngan mach;
2. Man hinh hién thi E1 - Cam bién dudi bi hd mach hodc ngan mach;

3. Man hinh hién thi E5 - Khéng phat hién long noi.

STT Sucd Nguyén nhén Céch khac phuc
. Cam bién chinh bi 16i
Dén baolLong n6i khéng |, 6ng gia nhiét bi chay . A AL A LA s , s o ~ y s - ~
1 ) > oenay o hé bé phan dich hanh hodc T hanh gan nh
séng  [néng . Bo mach PCBA bj ngit két néi ui long lién hé bd phan dich vu bao hanh hodc Trung tam bao hanh gan nhat
.. Bomach cap ngudn bi [5i
5. Bomach PCBA khong dugc cdp  [1.Kiém tra xem cdng tac ngudn, phich cdm & 6 cam, cau chi va day ngudn c6 &
R A dién dang vi tri va trong tinh trang t6t hay khong.
ben béoang n6ikhong | " Bomach cdp ngudn PCBAbj 18 [2.3.4. Vui long lién hé bd phan dich vu bao hanh hosic Trung tim bao hanh gan
2 st nong ;. PCBAbi ngét két néi nhat
5. Bomach chinh PCBA bi l6i
Long ndinéng  |Bo mach chinh PCBA bi [6i Vui long lién hé b6 phan dich vu bao hanh hodc Trung tdm bao hanh gan nhat
1.U com ding theo yéu cau
1Thdi gian u chua du > Xoay nhe long n6i dé trg vé trang thai binh thudng
»Long noi bi léch 5 Ve sinh bang gidy nham 320#
3 Com sng hosic ndu qué lau 3C9 vat lAa gI.UaMllong néi va mam nhiét 4VUJ, long lleg P]e bd Bhan dich vu bao hanh hoac Trung tam bao hanh gan nhat
+Long noi bi bién d@ng ) dé thay thé long noi
sBo mach diéu khién PCBA bi 6i s Vui long lién hé bd phan dich vu bao hanh hodc Trung tdm bao hanh gan nhat
s Cam bién chinh bat thudng sVui long lién hé bd phan dich vu bao hanh hodc Trung tdm bao hanh gan nhat
Com bi chay hodc khdng tu . Bo mach diéu khién PCBA bi 16i
4 chuyén sang ché d6 gitf &m |..Cam bién chinh bét thudng Vui ldng lién hé bd phan dich vu bao hanh hodc Trung tdm bao hanh gan nhat
s o 1. Bo mach diéu khién PCBA bi l6i A ALA LA s < A ba i a
5 Chao trao ra nhiéu ,Cam bién chinh bat thudng Vui long lién hé bo phan dich vu bao hanh hodc Trung tam bao hanh gan nhat
N&u com hodc chdo ldu  [1.Bo mach diéu khién PCBA bi l6i
6 nhung khdng soi 2. Cam bién bi l6i Vui long lién hé b6 phan dich vu bao hanh hodc Trung tdm bao hanh gan nhat




