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Vui long doc kyj hwéng dan nay truéc
khi st dung thiét bi.




CAC BIEN PHAP AN TOAN

D& ngan nglra moi nguy co’ gay thwong tich hodc thiét hai tai san, hay tuan
tht cac bién phap an toan co ban, bao gdm nhirng didu sau:

Murc d6 thwong tich hoac thiét hai do str dung hoac van hanh khéng dung

céach khi bé qua cac canh bao dwgc phan loai va giai thich béng cac ky hiéu

sau:
Chi ra tinh hudng c6 thé& gay nguy hiém, néu khong tranh, cé thé dan dén
thwong tich nghiém trong hoac tham chi t& vong.

A THAN TRONG

Chi ra tinh hudng cé thé& gay nguy hiém, néu khong tranh, cé thé dan dén
thwong tich hodc thiét hai tai san.

Cac bién phap phong nglra can tuan tha dwoc biéu thi bang cac ky hiéu sau:
® Biéu twong nay chi ra hanh dong bi cam.

0 Biéu twong nay chi ra hanh déng bat budc phai thwe hién.

A CAN H BAO Pé ngan nglra hda hoan, dién giat hoac thwong tich

Phich cam dién, Day nguén

+ Khéng lam hw hai day ngudn.

« Khéng gia cong, udn cong quéa mirc, kéo manh, xoén hodc budc day ngudn.
* Khéng dat vat nang 1én day nguén hodc tac dong lwc qua manh.

+ Khéng 1am héng day ngudn khi di chuyén thiét bi.

(Néu khong, cé thé gay chay hodc dién giat.)

+ Khéng cdm/rut phich cdm dién bang tay wot.

(Néu khéng, co thé gay dién giat.)

* Khdng két noi thiét bi thong qua day ndi dai hoéc chia nhiéu 6 cdm chung
vOi cac thiét bj dién khac.

(Néu khong, co thé gay dién giat, chay hodc qua nhiét.)

+ Chi str dung dung dién ap dinh mtrc (220V).

+ Khong bat/tat thiét bi bang cach cdm/rit phich cdm dién.

(Néu khong, cé thé gay dién giat hodc chay.)

Dam bao khong c6 bui béan trén phich cam dién va cam hoan toan vao 6
dién. Bui xung quanh phich cam nén dwoc lau sach dinh ky bang khan khé.
(Bui tich tu c6 thé 1am giam kha nang cach dién do d6 4m, gay ra chay hoac
dién giat.)

Trong qua trinh str dung

» Khéng dwa ngén tay hodc vat la (ghim, kim, que, v.v.) vao khe hé cla
thiét bi.
(C6 thé gay thwong tich, dién giat hodc héng héc.)

+ Khong d& hat gao hodc vat la roi vao khe khoa hodc cam bién nhiét d.
(C6 thé gay hdng héc hoadc chay.)

+ Khong tw y stra ddi thiét bi. Viéc thao roi, stra chiva hodc thay dbi thiét bi
chi dwoc thire hién béi ky thuat vién chuyén mén.
(Néu khong, cé thé gay chay, dién giat hodc thwong tich.)

+ Khéng dét binh xit gan thiét bi hodc st dung vat liéu dé& chay (xang, dung
moi, v.v.) gan thiét bj.
(C6 thé gay chay hoéc né.)

« Khong thay thé ndi bén trong bang cac vat chiva khac.
(C6 thé Iam nhiét dé tang cao va gay béng.)

+ Khong dat thiét bi gan cac thiét bj suéi.
(C6 thé lam chay cac bd phan nhya va gay chay.)

Trong trudng hop bat thwerng (VD: c6 mui khét)

- Ngay lap ttc tat thiét bj, rat phich cdm va lién hé trung tdm bao hanh.
(Néu khong, co thé gay chay hoac dién giat.)

 Chi thyc hién stra chira tai trung tdm bao hanh chinh hang.

(Viéc stra chiva khong hoan chinh cé thé gay dién giat, chay hodc thuwong
tich.)

TRUOC KHI BAO DUONG

+ Dé thiét bi ngudi hoan toan va rat phich cdm trwdc khi vé sinh.
(TAm nhiét c6 thé van con néng sau khi str dung va cé thé gay béng.)



/AN THAN TRONG bé trann ro dien, chén thuong va béo v ab

dung trong gia dinh
Phich cam dién, Day nguén

+ Luén nam vao phich cdm khi rat thiét bi.
(Néu khong, cé thé gay chay, dién giat hodc doan mach.)

+ Néu khéng st dung thiét bi trong thdi gian dai, hay rat phich cdm ra khoi &
dién dé dam bao an toan.
(Néu khong, co thé gay dién giat, ro dién hodc chay nd.)

Trong qua trinh str dung

® « Khong 1am dé hoac danh roi thiét bi.

+ Khéng lwu trir hodc di chuyén thiét bi khi dang dat nghiéng hoéc Iat p.
(Néu khong, c6 thé gay hdng hoc hodc rd ri nwdc/dién.)

« Khong st dung thiét bi trong khéng gian chat hep nhw ti quén 4o hodc gira
cac dd ndi that.

* Khdng che pht thiét bi bang vai trong khi st dung.
(Néu khong, co thé gay 16i van hanh, bién dang ho&c ddi mau.)

« Khéng rira thiét bi truc tiép bing nwéc.

« Chi s dung trong nha. Khéng dat thiét bi dwéi anh néng trwc tiép hodc &
noi tiep xdc véi mua, gio
+ Khong st dung thiét bi & noi am wét hodc trong phong tam.

« Khong dé thiét bi & noi co thé bj rd ri diu hodc khi dé chay.
(Néu khong, co thé gay dién giat, qua nhiét, ro dién hodc chay nd.)

+ Chi van hanh thiét bj trén bé mat phéng va én dinh.
(Néu khong, cé thé gay héng héc hodc chay nd.)

+ Khoéng ngdi hodc twa vao thiét bj.
(Néu khong, co thé gay thuong tich do thiét bi di chuy&n ho&c nga db.)

« Can d3c biét cha y khi trong phong ¢é nhirng ddi twong sau.
(Tré so sinh, tré nhd, ngwdi cao tudi hodc ngudi khdng thé tw van hanh thiét
bi.)

Ludn dam bao c6 dd khdng gian xung quanh thiét bj chinh.

(Théng gié kém co thé gay qua nhiét, chay né ho&c héng héc.)

4 7\

Bén trén 50 cm hoac hon I Phia sau 20cm hoac hon

X

Bén canh 20cm hoac hon

Phia trwédc 50cm hoac hon

(. J

« Thiét bi nay khéng danh cho nhitng ngui (bao gém ca tré em) bi suy giam
kha nang thé chét, giac quan hodc tinh than, hodc thiéu kinh nghiém va kién
thire, trir khi ho duoc giam sat hodc hwéng dan béi ngudi chiu trach nhiém

v& s an toan cla ho.

« Can giam sat tré em d& dam bao rang ching khong nghich thiét bj.

« Chi van hanh thiét bj trén b& mé&t phdng va én dinh.

« Hay lam sach thiét bi, san nha va khu virc xung quanh khi st dung thiét bj &
mét vi tri trong théi gian dai.

« Viéc vé sinh va bao tri khong dwoc thuc hién béi tré em néu khong co sw
giam sat.

LUUY

+ Néu c6 nhiéu séng trén TV/radio hodc ddng hd radio khéng hién thi thdi gian
chinh xac, hay di chuyén thiét bj ra xa nhat c6 thé.

(Néu khong, c6 thé gay nhiéu séng radio.)



TEN CAC BO PHAN
*Vui long rira sach léng ndi, ndp trong, van thoat hoi va cac phu kién
khi st dung 14n dau tién

N&p trong

. . Vong d&
Long noi,
N&i con

Bang diéu khién Tay cam

Van thoat hoi
* vé sinh sach sé sau
mdi 1an ndu

Nut méi nép Nap ndi
* N&p sé tw dong mai
khi nhan nat i
W O cép dién
s— Day dién
Phich cép —Q%
p

Phu kién

Céc dong

S

Mubng x&i
com

Muédng canh

Bang diéu khién

Nut chirc nang
’7 — Mang hinh LED

Huy bo Bét dau
Cai dat Gir &m
trwédc
Nut chinh th&i gian ( Gio/Phut)
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VAN THOAT HOI

r

Nhac van thoat hoi 1én

Théao van thoat hoi khoi
than ndi bang cach kéo
Ién trén
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L&p van thoat hoi vao 16
dé hoan tat 13p rap
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Thao roi

Xoay nép van thoéat hoi
sang trai theo huwédng mdi
tén dén v tri = sao choa
va V¥ thdng hang

N&p trén
van thoat
hoi

N&p van
thoat ho

|

Lap lai

Xoay nép van thoéat hoi
sang phai theo hwéng
mi tén dén vi tri @ sao
cho A va ¥ thang hang

Nap trén
van thoat
hoi

Nap van
thoat ho




CHUAN B

1. St dung cbc dong di kem. bdng cach Sai cach
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HUONG DAN NAU COM

1 Nh&n nat Mau Tréng dé chon ché do NAU..
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2. Vo gao

DObAu tién, rira sach gao béng nhiéu nwéc,
sau dé db nuwéc di ngay.

@L3p lai Bwoc 1 dé loai bé cam gao cho
dén khi nwéc trong.

3. Chon mic nwéc phi hop véi ché do nu Vi du: NAu 3 céc gao,
da chon cho gao da vo sach vao

3 . , . . r . 2 long ndi rdi thém nwéc
Dbieu chinh mirc nwéce trén bé mat phang. dén mure 3"

Tuy chinh lwgng nwéc theo d6 mém mong

Please choose mem  chi

the cooking mode

2 Ché d6 nu bét dau hoat dong.

Sau khi ndu xong, ndi com sé tw
dong chuyén sang ché do GII' AM
sau ndm tiéng bip.

Sau khi st dung, nhan nGt Hay va
rat phich cam.

R e & 3
B EE K.
hio Ef é ia

- Ppén KHOI DBONG/HAM NONG dang bat.

- Pén bao GII AM sang.

Khéng gitr &m com qua 05 gi®» (Néu
khéng, com sé& cé mui kho chiu va
chuy&n mau nau).

- Néu quén nhan nut, ndi com sé & ché
dd GIT AM trong 14n ca&m dién tiép theo.

mubn dwa trén loai gao s dung.

4. D3t long ndi vao than ndi va déng nép
ngoai

DVui long lau khé nuéc bén ngoai long ndi
va dam bao khéng cé vat la trong khu virc
mam nhiét.

(2Pam bao nép trong va van thoat hoi
duoc Iap duing cach. Nap ngoai sé khong
thé déng néu nap trong chwa dwoc Iap dat.

(DKét néi dAu cém vao thiét bi va phich ~ Baundi \
cam vao 6 dién trén tuong. \
-

et

5. Cam phich dién @ @

6. X4&c nhan thoi gian hién thj trén thiét bj
c6 trung véi thoi gian thuc té.

Phich cdm

7

)

Hwd&ng dan cho khach hang

Khi ndu cac loai gao déc biét nhw gao nép, gao cii hodc thém thwc pham va gia vi,
hay chon ché do6 Slow Cook.

Néu mudn com mém hon hodc cirng hon, hay diéu chinh mrc nwéc béng cach
thém hoac gidm 10ml nwéc cho mdi cbc gao. Lwu y: Thiéu nwéc cd thé [am com
nra séng ntra chin, trong khi qua nhiéu nwéc co thé gay tran..

CAC LOAI NAU VA CAI AT

Loai nau Mtrc nuGc trong Gao chwa niu Thoi gian

I6bng noi nau
Naucom 2-10 cbc 50 phut
Cdm mém ] 2-10 cbc 60 phut

- Gao trang -
Sup 2-10 coc 90 phut
Com Chay 1-4 cbc 90 phut
Gao Lut Gao tron 2-6 cbc 80 phut
Loai ndu Mirc nwéde trong long ndi Ché d6 nau Gao chwa nau
Chéao Chéao Chéo 0.5-1.5 cbc




CACH HAM NONG

(Ham néng com & ché ds GIU’ AM)
Phwong phap ham néng com bang ché do GII' AM.

1. Khuéy va danh toi com trong - Can khuay déu com vi qua trinh
ché d6 GIU* AM, sau d6 dong ham néng cé thé tao ra nhiéu
nap lai. chay hon.

yuey uep

- Den BAT DAU sé tat.
- Pén GIU AM sé& nhap nhay trong

2. Khi thiét bj &
trang thai cho,

nhén nat GIUY 5 trinh ham né
) qua trinh ham néng.
AM, sau d6 ol . Sau khi ham né ? den GIF
nhan nuat phat - _Sau Kni ham nong xong, den
hosc qic AM sé ngirng nhap nhay.
odc gio.

Huay chirc nang hdm ndéng gitra chirng
Nhan nut Hay dé dwa thiét bj vé trang thai cho.

Hwéng dan cho khach hang

- Khéng ham néng qué hai 1an, néu khéng com sé cé mui kho chiu va chuyén sang
mau nau.

- Thém mét chat nwée trwde khi hdm néng dé tranh com bi kho. Lwong nwéc thém
vao tuy thuéc vao lweng va tinh trang com.
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CAC CHE PO NAU KHAC

Chao/Gao ltrt/Hap

1. Nh&n nut Chao dé& chon ché dd niu.

yuey uep

Chon ché
d6 nau

$
.4
s -
.
»

sita
chua

2. Cai d&t thoi gian ndu. Nhén nat phit (min) hodc giey
(hour) dé diéu chinh thei gian theo mong muén.

‘o Thoi gian Bonvi | Thoi gian cai
Ché dé Lo o . N
. X o cai dat cai dat dat ban dau
Néu khéng can dicu _
chinh thei gian, Chéo 45~75phuat | 5phat 1:00
chuyén dén budce (3). Hap 5~60phUt 5phut 0:05

+ Thoi gian ndu Gao Lt dwoc cai dat sin (P.9) va
khéng thé diéu chinh.

3. Nhan nut Bat dau dé bat dau nu.

« bén BAT DAU/HAM NONG sang.

N&i com sé tw dong chuyén sang ché
d6 GI' AM sau nam tiéng bip.

+ Dén GI AM sang.

+ Khéng gitr &m com quéa 5 gio'.
(Néu khoéng, com s& c6 mui héi va
chuyén mau nau).

Sau khi s& dung, nhan nat Huy
dé tat noi.

Hwéng dan cho khach hang:

« Néu quén nhan nut, nd sé & ché
do GI AM khi cdm dién lai 1an sau.

+ Néu can chéo loang hodc mém hon, gidm lweng gao hodc thém nhidu nwéc. Tuy
nhién, xin dirng dé nwaoc qua mtrc vach chi m&c nwdc cao nhét.
« VUi Idng chon ché d6 ndu chao khi ndu chao. Néu khéng, c6 thé gay tran, ving nwéc

hoac béng.

« Vui ldng s dung ndi hap di kém khi hap thwc pham.
Thém nwéc vao vach chi mérc nwéc "COM TRANG" trén mirc 2 trong ndi bén trong.
N&i bén trong rat néng sau khi ndu. Hay can than khi cdm ndm. Db nuéc ra va vé sinh

ndi sau khi ndi bén trong da ngudi.

11



CACH CAI BbAT TRUOC
Cai dat thoi gian nau.
N&i c6 thé ghi nhé thdi gian cai dat trwde 1an cudi.
- Ché do dwoc danh ddu 'X' khong thé cai dat trwde.
(Néu khong, sé& gay héng com va lam oxi héa ndi bén trong.)

Sita Com

Com Nau ) . i
Chdo | H&p | Banh chua chéy

Naucom| Gao LUt mam cham

Sap

o o o o o o X X o

- Khéng nén cai dat thoi gian trwde qua 8 gio'.

Cai dat thoi gian qua lau sé gay ra mui khéng mong mudn.

N6 sé bat dau nau khi thdi gian cai dét trudc tr 1-2 gio.
Khi thoi gian cai dat truéc da dwoc thiét 1ap: Néu ban mudn xem thoi gian
cai dat trwdc, nhan nut cai dat trwdc dé hién thi thoi gian cai dat trude, khi
nha nuat sé hién thj lai thoi gian cai dat trwdce.
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CHUC NANG CAI BAT TRUOC (HEN GIO TRE)

yuey ugp

Khi gap 16i trong qua

1. Nh&n nut Cai dat trwoc.

( Thoi gian s& bat diu nhap nhay. |

0505051
ENITENITR

2. Nhan nat Gio hodc Phat,
cai dat thoi gian.

-y
‘-o

¢
'
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« Th&i gian preset cé thé dwoc
cai dat theo tirng phut (1 phat)
béng cach gi nat "Phat".

« Théi gian cai dét c6 thé dwoc
téng tbc béng cach nhén va gity
nut lau hon.

Nhan nut "Gid hodc Phat" dé thiét 1ap thei gian hoan thanh néu. Vi du, néu ban
mudn com hoan thanh sau 10 gi®, hay cai d&t thoi gian preset 1a 10:00.

3. Nhan nut B4t d4u, thoi gian
cai dat trwdc da dwoc cai dat.

Méy sé phat tiéng bip néu
chung ta khéng nhan nat

BAT DAU.
12-2M
4. B4t dau ndu + Dén sé sang khi bat dau n4u.
(Pén sé sang cho dén khi qua
trinh ndu hoan tat.)
&™) 3]
pu | X

trinh van hanh

Nhan nat Hay.

Thiét 1ap lai thoi gian da hen gio va
chon lai ché dd nau.

« Khéng cai dét thoi gian hen gid cho ché d6 Chao néu thdi gian hen gi vuot qua
13 gi& hodc néu da thém gia vi.
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VE SINH

(Vé sinh ndi com dién sau khi d4 rut phich cdm va d& ngudi hoan toan.)

Khi vé sinh néi com dién, khong st
dung b6t danh béng, ban chai nylon,
benzene va cac chét tiy rira khac.
Vui long I3p lai ndp sau khi vé sinh.

%@ XX

NOI TRONG, NAP TRONG

Vé sinh mudng x&i com va ndi trong
bang miéng bot bién.

Pk_a—\?

v =Y

Mubng x&i com Long ndi

o)

Q

THAN NOI COM BIEN * NAP TREN

Lau béng khan sach.

MAM NHIET, CAM BIEN

S dung khan &m dé loai bé cac vat
bam trén cam bién va mam nhiét.

Mam nhiét
Cam bién

/\ Chu y

trong va nap trong.

thoat hoi dé vé sinh.

- Khéng cha rira qua manh khi vé sinh noi

- Khi ndp da ngudi, ha xudng va mé 16

e el o) Thay ndi trong néu bi bién dang hodc mép méo tai trung tam bao

hanh dwoc chi dinh.

Dé bao vé bé méat chdng dinh cta ndi trong:

+ St dung mudng x&i com di kém.  *Nai trong ludn tiép xtc véi
« Khéng dung ndi dé rira cac dung ~ NWOC va hoi nwde nén co the

cu nha bép.
+ Khéng str dung gidm.

14

xuét hién vét 6. Tuy nhién, didu
nay khoéng gay hai cho strc khde
clia chung ta..

KHAC PHUC SU CO

Piém |Mlc Gao |Bay |Cé hat com Nép Coéhat [Nhan [Kho (}iﬁ’ Com Con] duwoc | Com Van throét
kiém |gaova|chw long | hodc nuéc | noi com nut ng |am duoc gitr am voi | duoc hoi, nap
tra nwéc |a noi bam vao chuwa |bam Gitt | khua |trong | git* am | com tron gittam [trong,
chva |dwe |chwa |bd phan duwoc |vao am/TA v thdi | qua 12 | kedgeree trong gioang nap
dwgc |cvo |duwoc | gia nhigt dong | mép R T déu |gian |[gio hoac noi yéfi hoac bd
do ky | dat hodc mat kin khi | long noi [trong | com | dai hoac nguyén ligéu | muong | phan gia
lwdng can | ngoai cua |caidat|hoac qua sau | khi quait [khactrong |com nhiét chwa
Céc tinh chinh bang | noi chwa van trong trinh khi mat com’dé ghé do GIU | van con | dwoc vé
hubng xay\ |xac dwoc lau thoat | gioang |hoat nau |dién. | gitr am |AM. bén sinh sach
ra sach hoi nap dong | xong trong sé
Q.Ué x x x x x
cirng
Sau | Né&u
khi | chwa X X X X X X X
nau | chin
Qua x x x x
mem
Tro
nén X X X X X X X X
cling
Co
| mui
Gitr Kho x x x x x X x x x x x
am X
chiu
Thay
ddi
N x x x X x x x
mau
sac
Nudc ban
va tran ra X X X X X X
ngoai
Hoi nwéc
thoat ra tir X X X X
mép noi
B4t dAu naay I tic C6 thuc hién co s& cai dét sn ché do cai dit trén thoi gian cai dat ngén hon
Caidat gay fap thoi gian can thiét khong?
tredc che — - - -
dd nau D0 tré thoi gian sau khi hoan tAt ndu an Co ’the bj tri hoén khoang 10 phat khi lwg'ng gao nhiéu hon hoac nhiét a6
nwéc thap hon.
i £ 2 e O . o A P PR
Chirc néing bét va it khong hoat déng ;I'a\lf:a daudu;qfl: cai dat & vj tri chinh xac chwa? Cong cam da dwoc cam vao
0 dién hoac ndi dung chwa?
Phat ra am thanh trong qua trinh ndu Pay la am thanh do didu chinh ngudn dién hoac gidn né va dong thoi gay ra.
L5 thoét hoi phat ra am thanh khi néu ﬁ]rﬂétthanh phat ra khi hoi nwéc thoat ra tir cong thoat hoi, khong phai la 16i k§
. Viéc tiéu thu pin lithium trong than may khong hoat dong. Vui long mang thiét
Khéng hién thj LCD sau khi rat phich cdm bi dén trung tam dich vu dia phrong va yéu cau ky thuat vién thay pin méi
(can sac).
Kho day ndp ndi C6 hat gao nao ket bén trong nut b&m khong? Hay bao vé sinh vét thwong
Ay nap hoéc hat dong trong khe bang mét que bong nhé.

Néu xay ra bat ky van d& nao dwai day, vui Idng lién hé véi trung tam bao hanh dy
quyén ctia Sharp.

« Hién thi thong bao sau: | £ ¢ [£2] [£3] [(£+] + B& mét clia néi trong tré
nén khéng dong deu (hay

« Néu c6 su ¢cb trong qua trinh van hanh, chdng han 0 ) deu
nhuw nwéc hodc gao b db truc tiép vao than may ma thay noi trong néu can

khdng cé ndi trong: thiet).

« Thiét bj khong hoat 15

+ Mé&c du qua trinh ndu chwa hoan tt, nhwng dén bao
dong nhw binh thwong..

hoat ddng dot ngot tat va ndi trong khéng néng.



MAT DIEN

(Rt phich cam trong khi dang hoat déng hodc khi xay ra sw c6 ngudn dién)

Trong trwdng hop méat dién trong thoi gian ngén, nén quay lai quy trinh thwe hién ban dau
trwée khi bi mét dién (trong vong 5 gi®).

Trong trwéng hop mét dién trong thei gian dai, vui long thwe hién cac budc dudi day khi
ngudn dién dwoc khdi phuc binh thuwdng..

Cai dat trwoc N&u &n Gi &m

C6 thé tiép tuc nau trong
Co6 thé bét ddu ndu ngay lap | trang thai hen gi®, nhung

ttrc khi thoi gian ndu dwoc | khong thé hoan thanh néu Tiép tuc gitv &m.
cai dat trvde da vwot qua. dung theo thoi gian da cai
dat trudce.

KIEM TRA PINH KY

Dé str dung an toan trong thdi gian dai.

Van dé Giai phap

Day ngudn va phich cdm bi phdng, bién dang, di mau
hodc hw héng.

Mét phan day ngudn néng hon so véi phich cam. Ngwng st dung, lién hé véi trung
Nbi com dién thuwéng xuyén néng bat thuong va co tam bao hanh dy quyén cla

mui khé chju. Stravan.

Co tiéng &n hodc rung bét thuwdng trong qua trinh hoat

dong.

C6 bui hodc rac bam trén phich cdm hodc & cdm dién. | Loai bé bui va rac.

THONG SO KY THUAT

bién ap: AC220V 50Hz

CONG | DUNGTICH | On UOCBENNGOA | o | Gty
by SUAT NAU CHIEU | CHIEU | CHIEU | Luong | PAIDAY
CAO SAU | RONG NGUON
Com 0,36-
1,8L (2-10
cbe)
KS-TH18E20-RS | 750W 240mm | 390mm | 283mm 4.8kg 1.0m
Chéo 0,09-
0,27L (0,5-1,5
cbc)

Mrc tiéu thu dién nang khi gitr &m dwoc tinh trung binh trong qua trinh gitr &m &n dinh. Diéu
nay twong dwong véi mire tiéu thu dién trong 1 gid hoat dong & nhiét d6 phong 20°C.

Mrc tiéu thu dién nang khodng 1W madi gi® khi dén tat va cdm dién.
Thong s6 ky thuat c6 thé thay di ma khong can théng bao truéc.
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NOI COM PIEN TU
ELECTRONIC RICE COOKER

Instruction Manual

KS-TH18E20-RS

ONG DAN SU DUNG

) 4

HU

Vui long doc ky hwéng dan nay trwéc
khi str dung thiét bi.

Please read these instruction carefully before
operating the appliance.




SAFETY PRECAUTIONS

To prevent any possible injury to
persons or damage to property, be
sure to follow the basic safety

precautions, including the following:

B The degree of injury or
damage resulting from
incorrect use or operation
while ignoring the
indicated matters is
classified and explained
with the following symbols.

/\ WARNING

Indicates a potentially
hazardous situation
which, if not avoided,
could result in
serious injuries or
even death.

/\ CAUTION

Indicates a potentially
hazardous situation
which, if not avoided,
could result in injury

WARN I N G To prevent fire, electric shock or injury

to persons or damage
to property.

B The precautions to be
observed are indicated
with the following
symbols and signs.

® This symbol
indicates a
prohibited
action.

This symbol
0 indicates a

mandatory

action.

Power Plug, Power Cord

O

® Do not damage the power cord.

® Do not process, forcibly bend, pull by force,
twist or bind the power cord.

® Do not place heavy objects on the power
cord, or apply too much force to it.

® Do not damage the power cord while moving
the unit.
(Otherwise, fire or electric shock may be caused.)

® Do not plug/unplug the power cord with wet
hands.
(Otherwise, electric shock may be caused.)

® Do not connect the unit from extension cord
or multiple wiring with other electronic
appliances.
(Otherwise, electric shock, fire or heat may be
caused.)

® Do not use other than the rated voltage
(220V).

® Do not operate or stop the unit by using the
power plug.
(Otherwise, electric shock or fire may be caused.)

® Make sure there is no dust on the power plug
and insert it into the outlet completely.
Any dust around the power plug should be
wiped off with a dry cloth periodically.
(Accumulated dust may result in poor insulation
from humidity, etc., thereby causing fire or
electric shock.)

.

/During Usage

® Do not put fingers or foreign objects (pin, needle, stick,etc.) into the gap of
the unit.
(Injury, electric shock and malfunction may occur.)

® Do not put rices or foreign objects into the gap of the key lock and the
temperature sensor.
(Malfunction and fire may occur.)

® Do not make modifications. Disassembly, repairing, modifications shall not
be made by a person other than the service engineer.
(Otherwise, fire, electric shock or injury may be caused.)

® Do not place spray cans close to the main unit. Do not use flammable
hazardous materials (gasoline,thinner, etc.) near the main unit.
(Otherwise, ignition of fire, explosion may occur.)

® Do not substitute the inner pot with other container.
(Otherwise, higher temperature and burning injuries may occur.)

® Do not place the unit near heating appliances.
(Otherwise, plastic parts will melt and fire ignition may occur.)

4 In Case Of An Exception (e.g., burnt smell)

.

® Be sure to immediately shut down the product, remove its power plug and
contact customer service center for repair.
(Otherwise, electric shock or fire may be caused.)

@ For repairs, please consult the nearest customer service center.
(An incomplete repair may cause electric shock,fire or injury.)

.

4 Before Maintenance

@ Be sure to allow the unit cool off and remove its power plug.
(The heating plate may still hot after used and may cause injury.)




CAUTIO N In order to prevent electric leakage and injury, and protect your household goods

4 Power Plug, Power Cord
® Always hold the power plug, when unplugging the unit.
(Otherwise, fire, electric shock, short circuit may be caused.)

@ If you are planning not to use the unit for a long time, unplug the power plug from
outlet for safety.
\_ (Otherwise, electric shock, electric leakage or fire may be caused.)

J

During Usage
® ® Do not knock down or drop the main unit.
® Do not store or move with the main unit down on its side
(Otherwise, equipment damage or malfunction such as water/electric leakage
may be caused.)

® Do not use the unit in a tight enclosed space such as closet or in between
furniture.

® Do not cover the unit with cloth during use.
(Otherwise, malfunction, deformation and color changed may occur.)

® Do not wash the product directly with water.

® For indoor use only. Do not use the unit under direct sunlight or in any
location exposed to rain and wind.

® Do not use the product in a place where it can easily get wet or in the
bathroom.

® Do not leave the unit where oil or flammable gas may leak.
(Otherwise, electric shock, over-heating, electric leakage or fire may be caused.)

@ Operate the unit only on level, stable surfaces.
(Otherwise, malfunction and fire may occur.)

® Do not sit on or lean on to the product.
(Otherwise, injury may be caused from moving or falling.)

® Look out when the following type of people is in the room.
(Baby, children, elderly, person who cannot operate this product.)

~N

.

p
®

@ Always have plenty of room around the main unit.
(Poor ventilation may cause over-heating, fire, malfunction.)

Upper 50cm or more I Behind 20cm or more

Sides 20cm or more

Front 50cm or more

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

® Children should be supervised to ensure that they do not play with the
appliance.

® Operate the unit only on level, stable surfaces.

® Be sure to clean the product, floor and surroundings when using the product
in a same place for a long period of time.

@ Cleaning and user maintenance shall not be made by children without
supervision.

o If there is a noise in TV/radio or radio clock does not display the correct
time, move the product away as far as possible.
(Otherwise, radio disturbance may be caused.)




PARTS NAME

* Please wash inner pot, inner lid, steam cap and accessories when use for the first time.

Inner pot

Control panel Handle

Steam cap
Please disassemble and
clean it after every usage.

Lid opening
button

Lid opens automatically
after pressing.

Top lid

| W Plug socket

Lid packing

Support ring

Accessories

E

Measuring cup

o

Rice scoop

S

Soup spoon

STEAM CAP

7

B Lift up the steam cap

Disassemble the steam
cap from the body by
pulling upwards

&

<SS

® Insert the steam cap in
the hole for assembly

e

Steamer
s— Power cord
——
Plug—— &~
N
Control Panel ,
Function Button
|— LED Screen
ﬁ: L S IR =)
Cancel CANCEL E /"\ E E 1;‘;\ E START Start
it | -4 =
PRESET| | = e TeTTTeTTTeTTTRTY = h'"‘: «eep warM|
o 000000 66 LT o

gHOUR | MIN )

Time Button

[l Disassemble

Turn the cover of steam cap
left as the arrow direction
and move to the position =
of the top lid of steam cap,
until the A alignthe V .

Top lid of
steam cap

Cover of
steam cap

H Close

Turn the cover of steam cap
right as the arrow direction
and move to the position @
of the top lid of steam cap,
until the A alignthe V .

Top lid of
steam cap

Cover of
steam cap




PREPARATION

ONIdVd3dd

1 Use the measuring cup provided.

Correct Incorrect

2 Rinse the rice.

@ Firstly, wash the rice thoroughly with
plenty of water, dispose the water
immediately afterwards.

®@ Then repeat Step 1 to clean out the
bran until the water is clear.

Choose the level of water, based ¢ For example, cooking 3
cups of rice, put the

on the selected menu setting. cleaned rice into inner
o Adjust water level on flat surface IPOt ?”d then water to '3’
e Adjust the amount of water according to Ve
the softness you preferred based on the
type of rice.

Put inner pot into the main body

and close the outer lid.

o Please wipe off the water on the outside
of the inner pot and make sure no foreign
objects are in the heating element area.

® Please make sure the inner lid and steam
cap are properly assembled. The outer lid
could not be closed when the inner lid is
not assembled.

Insert the power plug. ®

. .. Connector
e Please insert the connector to the unit

@
Plu\g
and the plug to the wall socket. \ ﬁ
’
_\>; Socket

Confirm whether the time
displayed same as the actual.

HOW TO COOK RICE

Press the White button to choose
COOKING mode.

uonesado

Please choose
the cooking mode

Press the Start button, cooking o START/REHEAT lamp is on.
begins.

e The KEEP WARM lamp is on.
®Do not keep warm the rice more
than 05 hours.(Otherwise, it will

Rice cooker will switch automatically to
KEEP WARM mode after five times

beeping. be bad odor and turn brown).
After used, press Cancel button and e|f forget to press the button, it will
then unplug. be KEEP WARM mode while in

the next pluging.

. Customer Instructions

® \When using some special rice such as stocked rice, glutinous rice or add other food and
condiment into it, please make sure to choose Slow Cook mode.

e If harder or softer rice are needed, please adjust the water level by adding or reducing 10ml of
water for every cup of rice. But less water may cause half-cooked rice while too much water
may cause overflow.

COOKING TYPE AND SETTING

Cooking type Water line Inside pot Uncooked rice | Cooking time
White Rice 2 ~10 cups 50min

Fine Rice White Rice 2 ~10 cups 60min

Soup 2 ~10 cups 90min

Crispy Rice 1~4 cups 90min

Brown Rice Mixed Rice 2~6cups 80min
Cooking type Water line Inside pot | Cooking mode Uncooked rice
Congee Congee Congee 0.5~ 1.5 cups




HOW TO REHEAT OTHER COOKING MENUS

(Reheating the rice in KEEP WARM mode) Congee/Brown rice/Steam
The method of reheating the rice in KEEP WARM mode

) Press the Congee button to choose
5 Stir and loosen the rice in KEEP WARM @ ltis necessary to stir due to ? cooking menu
: more rice crust produced o )
S mode and then close the lid. after reheating. z
w
Q S (&
= -, ©® START lamp is off. -
S 2 In standby condition, o The KEEP WARM lamp will
be blinking in the process of =
press Keep Warm button, g reheating.
® After reheating, the KEEP the cooking mode
and then press min or hour. ‘é\{iﬁmﬂg'amp will stop
c eheating fundtion In the mid ' Setting cooking time. Press min or hour buttons,
ancel reheating function in the midwa . . .
9 y adjust the time to what you desired
Press the Cancel button to recover standby condition. Viens Setting Time | Setting Unit | Initial Setting Time
If time adjustment is Congee 45~75min 5min 1:00
l Customer Instructions not needed, go to Steam 5~60min 5min 0:05
e Do not reheat more than two times, otherwise it will cause bad odor and rice turns brownish. step (3) ® The cooking time of Brown Rice is preset (P.9).
e Add some water before reheating to reduce drying. The amount of water added depends on It is non-adjustable.
the amount and condition of rice v

Press the Start button then start
cooking.

o START/REHEAT lamp is on.

e The KEEP WARM lamp is on.

Rice cooker will switch automatically to !
®Do not keep warm the rice more

KEE'.D WARM mode after five times than 05 hours.(Otherwise, it will
beeping. be bad odor and turn brown).

. o |f forget to press the button, it will
After used, press Cancel button then it be KEEP WARM mode while in

will turn off. the next pluging.

l Customer Instructions

e |f thinner or softer porridge are needed, reducing the amount of rice or adding more water.
However, please do not add water more than the highest water level scale line.

® Please choose congee mode while cooking congee. Otherwise it will cause overflow,
splash or scald.

® Please use the attached Steamer when steaming food.
Add water to the "WHITE RICE" water level scale line above 2 in the inner pot.

® The inner pot is very hot after cooking. Be careful when holding it. Pour out the water and
clean it after the inner pot become cool.

10




HOW TO PRESET

Set time for cooking.
It can memorize the last preset time.

m The mode marked X' cannot be preset. (Otherwise, it will cause rice spoiled

and inner pot corroded)

White Rice | Brownrice | Fine Rice | Slow Cook | Congee Steam | Cake

Yogurt

Crispy Rice

Soup

O ©) @) @) @) O X

o

(0]

M Itis not suggested to preset more than 8 hours.
Preset for too long time will cause undesire odor.
It will start to cook while the preset time is in 1~2 hours.

Once the preset time is set:
If you want to see the preset time,

press the preset button to show the

preset time, while release the button
to redisplay the preset time.

12

PRESET FUNCTION (DELAY TIMER)

uonesadQ

1 Press Preset button

The time start blinking

5 -

' "
2 Og.c-q! [N

Press Hour or Min button,

preset the time
025
. .'0‘ Ly

® Preset settings can be set by
1 mins difference by holding
"Min" button.

® Time set up can be speed up
by pressing the button longer.

Press " Hour or Min " button to set the cooking
finshed time. For example, you would like to finish
cooking after 10 hours, set the preset time to 10:00.

3 Press Start button,

preset time is set.

.
]

-

|

e
I.‘ q
b
g

It will buzz if we do not press
the START button.

4 Start to cook.

® Lamp will be on from cooking
started.
(the lamp will be on until
cooking completed.)

When making mistake - press Cancel button.
for operation.

Reset preset time and rechoose cooking
mode.

Do not preset to Congee if preset time is over 13hours or seasoning added.

13



CLEANING

(Cleaning the rice cooker after unplugging and allowed it to be cool off.)

When cleaning the rice cooker, do not
use polished powder, nylon brush,
benzene and others. Please assemble
the lid after cleaning.

s ® XK

INNER POT, INNER LID

Clean the rice scoop and inner pot
with a sponge.

Qk—h\

Scoop Inner pot

/N Caution

pot and inner lid.

open the steam vent to clean it.

e Do not wash roughly when washing the inner

® \When the lid has become cool, take down and

RICE COOKER BODY ¢ TOP LID

Wipe with clean cloth.

HEATING PLATE, SENSOR

Use a damp cloth to remove the
object stuck to the sensor and
heating plate.

Heating plate
Sensor

INNER POT Replace the inner pot if distorted or dented at the appointed service centre.

To protect the non-stick coated surface of the inner pot:

® Use the supplied rice scoop.

® Do not use the pot to wash kitchen utensils.

® Do not use vinegar.

14

* Inner pot always uses water and steam
that might leave stains. However, it is
not harmful to our health.

TROUB

LESHOOTING
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8% 8|53 £o= (52|83 (28 £a 2l 32 %3-‘ ‘D-\gm:
gc| z(3g| 352 |2ag|salac|"g| 2| S9g|255]|wglaga
32 375,38 | 8|22|7=| & 3|82 |2cL(2®|52
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a® o o|lZ3el| 5|2 ol 3| o olzsa| ool
3 ~ S FD (R =] l = = Q ]
28 2| g|o2S w| @2 |l @ F sz 8Ta@ Y eE
s2 9 B|235| 2|85 =| 8| o|22|°58| &l6s2
. =
Szl Z @|78%| F <$ S| 2| ¢|laa 53| 8|za<
Occurred the 3 2 ol 3 al22| 8| 3| 2| es| ¢ s|7 s
. . . Qe = aQ 5 5 75¢ S o) =
following situations S o3 5 él 8| 3 2
= =
8> too hard [ J [ J [ J | O
=
=)
2 & | half-cooked ° o | o e o o
=}
@ too soft [ ] [ ] [ ] [ ]
s g Become hard [ ) [ ] o 6 o o o | o
o
g% smelly [ N J [ ] | 6 & | o [ ] [ ] [ ] [ ]
=4
@ | change color [ IaN J [ ] [ ] [ ] ( ] [ J
Splash and spread out [ K BN J [ ] [ ] [ )
Steam escape from rim o e o [ ]

Q T e . Whether make the preset operation based on the preset time which is less

S g | Begin immediately than the necessary time.

’g— & . - . It is possible to be delay around 10 minutes when the rice is more or the temperature
3 ~ | The time delay after finish cooking | of water is lower.

Whether the inner pot put in? whether the plug is inserted into the plug socket or main

The on and off operation are not working | ods2

ody?

A sound produce during cooking

This is the sound caused by power adjustment or by expansion and
contraction.

The steam outlet produces sound
while cooking

Sound happened when the steam was out from the steam port, not by fault.

No LCD displayed after unplug

The consumption of lithium battery in the main body is not functioning. Kindly
proceed to the local service centre and request the technician to change for
new battery (need to be charged).

Difficult to cover the lid

Is there any rice inside the button gap? Kindly clean the dirty things or

rice spill inside the gap by using a small cotton stick.

Should there be any problem occurred below, please contact Stravan authorized
service center. : Home Shopping Network, Inc 02-8817-7000

@ Display the following either L L=2) (23] =)

@ The surface of the inner pot become

@ If any accident during operation, such as water or rice directly uneven

into the main body without the inner pot.

(replace the inner pot if necessary).

@ Although the cooking is not finished yet, the operation light turns | @ It does not operate as usual.
off suddenly and the inner pot is not hot.
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POWER FAILURE

(Unplug during operation or the power supply failure)

® Under power outage in a short time condition, it is advisable to return back to the actual
procedure before the power was cut off (within 5 hours).

® Under power outage in a long time condition, please proceed below procedure when the
power supply is back to usual.

( Presetting Cooking Keeping warm \
It is able to cook It is able to continue cooking under | Continue to keep warm.
immediately when a the timing state, but it could not be
predetermined cooking complete cooking on schedule of
time is exceeded. preset time.

REGULAR CHECKING

In order to use it safely for longer time.
Problem Solution

e \Whether power cord and plug is expanded, deformed,
discolored and damaged.

® Part of power cord is hotter than plug.

® There is power disconnection if power cord is moved.

Stop using, contact the
Stravan authorized service

e Rice cooker often heat abnormally and smelly. center.
® There is an abnormal noise or vibration occurred during
operation
e There is dust or waste on the plug or plug socket. Remove the dust and waste.
AC220V 50Hz
EXTERNAL DIMENSIONS CORD
MODEL POWER
(0] O COOKING CAPACITY HEIGHTI DEPTH T WIDTH WEIGHT LENGTH

Rice  0.36~1.8L (2~10cups)
KS-TH18E20-RS| 790W 240mm | 390mm | 283mm | 4.8kg | 1.0m
Congee 0.09~0.27L(0.5~1.5cups

* The power consumption for keeping warm is calculated as the average of keeping warm power
consumption (during stable operation). This is equivalent to the power consumed during 1 hour of
operation( at the room temperature of 20°C )

* The power consumed is approximately 1 W per hour with lamp off and pluging.

* Specifications are subject to change without notice.
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