SHARP

S6 tay hwéng dan sir dung néi com dién tw dong

VN TUYEN BO DAC BIET Xin vui long doc k§ S6 tay hwéng dan trwwée khi str dung san pham.
Tét ca cac noi dung duoc trinh bay trong Sé tay hwéng dan . .
dwoc xem xét ky. Bat ky cac 16i do in &n ho&c sw ngd nhan vé noi m Instruction Manual of Rice Cooker

dung, Cong ty gitk quyén cai chinh. Please read the instruction manual carefully before using,

< « a i !
Ngoai ra, bat ky nhirng cai tien ve mat ky thuat Cong ty sé stra so that you can use the rice cooker exactly !

doi Sé tay hwéng dan st dung ma khoéng co bét ky sy thdng bao
nao. Bat ky sw thay ddi nao vé ngoai quan va mau séc sé dya trén
san pham thuc té.

SHARP r
EN SPECIAL STATEMENT k \J

Addition: Any technical improvements shall be placed in the
revised manual without notice; for any changes in appearance and
color, those of the actual product shall prevail.

All the contents in this material have been subjected to carefully
check.

For any mistake and omission in printing or misunderstanding L—J -
the contents, the Sharp keeps the right of interpretation.
KS-18TJV KS-181TJV "BM"
KS-181TJV KS-19TJV "ST"

KS-18TJV "LL" KS-19TJV "BC"
KS-18TJV "GR" KS-191TJV "GD"
KS-181TJV "PB"  KS-191TJV "BB"
KS-181TJV "AB"



GIOI THIEU SAN PHAM

Vé&i ky thuat san xuat tién tién, chat lwong tin cay, mau ma sang
trong, nhém san pham ndi com dién tw ddng sang trong Sharp la
dung cu dién gia dung nha bép ly twéng cho gia dinh.

Chon san pham Sharp, ban sé thay cudc séng twoi dep hon!

Hinh anh trong sach hwéng dan dung san phadm KS-181TJV lam
vi du minh hoa.

Né&p trén

Mt diéu khin

nau com

DEN NAU COM
Nhén nat ndu

NUT NAU cOM
Nhén nut ndu
com xudng bat
déu trang thai
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CUM THOAT HO1l

Cum thoat hoi chia lam :
Cum thoat hoicé | Cum thoat

thé théo roj hoi gén lién
@ v&i ndp trén,
> khong thé
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LONG NOI

Léng ndi khong dugc dé nau trén cac bép
khac, néu khong sé bién dang

L4y long ndi ra khdi néi, diing nwéc riva
chén thuong dung va vai mém dé riva, rira
xong lau kho b& mat. Tuyét déi khéng diing
co rtra kim loai hoac nhirng vat dung ctrng
khac dé riva, dé tranh lam tray xwoc long
nol.

Theo tang suét siv dung, bé mat long ndi
c6 thé dbi mau hodc xuét hién cac vét

ddm, nhung khong anh hudng dén viéc siv
\dung va khong anh hudng dén strc khée. )

DEN GIU AM
Sau khi néi dién, den gitra &m
thwdng sang 1én. Sau khi két thic
n&u com dén gir &m thuong
séang 1én. Gir 4m khong nén qua
\_5 gi’, dé tranh com bién mui. )

( . z N\
HOP CHUA NUOC
Nén thwong
xuyén thao hop
chlra nwéc ra,
dé nuoc va
canh trong hop
di, rtra sach
méi 14p 1én.
Chu y khi thao ra phai nhe tay, dé
\__nudc khong véng ra ngoai.
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M4 san phadm

Hiéu dién thé

Cong suat | Dung tich ndi Hinh thirc gia | Lwong gao

(W)

L) nhiétkhindu | ndu (Ly)

KS-18TJV
KS-181TJV
KS-18TJV "LL"
KS-18TJV "GR"
KS-181TJV "PB"
KS-181TJV "AB"
KS-181TJV "BM"
KS-19TJV "ST"
KS-19TJV "BC"
KS-191TJV "GD"
KS-191TJV "BB"

220V
~/50Hz

700

Hinh thirc
1.8 gia nhiét 2-10
trye tiep

Cac dung cu
di keém

Mudng com

f

Ly lwong gao

O

Day dién ngudn Léng hép

HUONG DAN SU DUNG

1.Lwdng gao va vo gao. ,

« Ly lweng st dung dé lwéng gao nau, ly gao ndu twong duong 0.18 lit (twong
dwong 150g).

+ Khéng nén vo gao truc tiép trong long ndi, dé tranh tray xwéc I&p chéng dinh,
hoac bién dang do va cham, dé la nguyén nhan dan dén tinh trang gia nhiét
kém vi tiép xuc véi mam phat nhiét khong tét.

2.Cho gao vao long ndi va cho nwéc vao véi mire twong
trng. (Vi du: Cho nwéc vao néi & mrc cao nhat, mire “3”
néu lwgng gao ndu la 3 ly lwdng), b thé tang thém hodc
gidm lwong nwéc tuy theo khau vi ciia méi ngudi.

+ Khéng nén cho nuéc qua mic i da. . ) .

« Khi hap thirc an bang nwéc, cho vao 16ng noi lwgng nwédc thap hon thye pham
can hap.

3.Dung vai mém lau khé bén ngoai ldong ndi rdi nhe
nhang dat vao than ndi. Xoay I1dng ndi vai lan sao cho day
ndi va mam phat nhiét tiép xuc tét v&i nhau.

+ Khoéng dwoc dé cac vat la nam gitra day long ndi va mam phat nhiét.

+ L&p chdng dinh dwoc phl bén trong long ndi pht hop véi tiéu chudn vé an
toan thuc pham, va hoan toan khéng gay hai dén strc khde con nguoi.

4 .Nhe nhang nhan mat ndp xubng cho dén khi nit &n mé

nap an khép nhau.

+ Chéc chan 1a nép ndi da day khop, néu khong sé anh hwéng dén hiéu qua
nau.

5.Sau khi cdm phich c&m vao nguén dién, dén “WARM”

sé sang lén, ban phai nhan nut nau xudng, dén “COOK”

sé sang lén dé khéi dong viéc ndu com.

6.Khi hoan thanh viéc nau, “Nut nau” sé nhay lén ban sé

nghe “Tac” 1 tiéng. Bong thoi “ Bén nau” “COOK” sé tat

va den “Gilr am” “WARM” sé sang lén.

Méach nha:

Com sé ngon hon sau 15 phut gitr 4m.

7.Khi hdp thire an, cho nwéc vao trong long ndi , lvong

nwdc nay khac nhau tuy thuéc vao loai va lwong thuc

pham can hap (Lwong nuwdc nay khéng dwoc veot qua
murc chiéu cao cla I6ng hap).

« Dat 16ng hép vao bén trong long ndi va dét thwe pham vao bén trong 16ng hép.

« Thue hién viéc hdp dwa vao cach chi dan clia cac muc 4,5,6 & trén.

« Khi hap da hoan thanh, phai tit ngudn cho ndi, dung tay gat “Nat nau”
1&n.Trong qua trinh ndu, hap thirc &n phai mé ndp ndi tir tr, dé tranh lwong

nwéc Ién tich tu trén nép lot vao than ndi.

8.Khi x&i com ra chén nén sir dung muéng com di kém

theo san pham. Khong dwoc st dung cac loai muong

kim loai dé x&i com nham tranh viéc mai mon, tréc 16p
chdng dinh bén trong ndi.

9.Dé gilr cho ndi dwoc sach sé, nén lam sach nwéc thiva
trong hop dwng nwéc sau khi nau.




CHUY

1.Khéng duwoc dung long ndi ndu truce tiép trén thiét bj gia nhiét khac,
diéu do sé lam cho ldng ndi bi bién dang.

2. Khi com vira chuyén sang trang thai gitv &m, khéng nén diing com
ngay, hay x&i com va gitr &m thém khoang 15 phut d& com dwoc chin
déu va ngon hon.

* Thoi gian gi®® Am: - Khéng qua 5 gio. P—
* Lwu y: Nén mé ndp x&i com sau khi ndu dé loai bd lvong nwéc thra
dong trén mét trong cGa nap ndi dé gitr com dwoc kho rdo va lau hon. (7
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VE SINH NOI

1. LAy Idng ndi ra khoi ndi com, rira sach béng chét tay riva

duing trong gia dinh ,va rtra lai bdng nwéc sach, sau do lau
lai bang vai mém.

Khéng dwoc st dung cac loai ban chai bang kim loai hoac
cac dung cu crng khac dé chui rtra Iong ndi nham tranh lam

hw 1&p chdng dinh phi bén trong long ndi .

2. Théo hdp chira nwéc ra va dd nwdc thiva bén trong, riva sach
va rap lai gia d& hgp chra nuéc .

3. Cac hat com, cac vat la khac c6 thé dinh trén mam phat nhiét,

c6 thé dung gidy nham min dé cha va dung vai lau lai dé git cho

bé mat tiép xic clia mam phat nhiét va long ndi duorc tét.

R

1.Phich cdm phai dwoc cdm vao chac chan. Khong nén st dung cac loai
6 cdm c6 nhiéu 16 cdm dé sir dung nhiéu loai thiét bi dién gia dung
cung moét thei diém.

2.Khi khong st dung ndi, nhcy rut day nguén kh0| 6 cdm nguon.

3. Khi cam phlch cdm ngudn vao 6 cdm, phai cdm phlch that khép, néu
phich c&m tiép xtc khong tét sé& dan dén phich cdm bi chay.

4.Nbi com dién khong duoc dét & vi tri khéng phang, am wét hodc gan
cac dung cu phat nhiét khac, d6 1a nguyén nhan lam hw ndi hoac phat
sinh sw cb.

5.Khi ndu com, cum thoat hoi rat néng, vi vay khéng dé tay hay mét tiép
xuc truc tiép vai 16 thoat hoi nham tranh truéng hop bi bang.

6.Than ndi va mat ndp khoéng dwoc vé sinh truc tiép bang nwéc, tranh
lam hdng cac bo phan cach dién, gay nguy hiém.

7.Néu day ngudn cla ndi bi hw, né phai dwoc thay thé bdi mot day ngudn
m&i cla chinh nha san xuét.

8.Khoéng duoc dé tré em st dung san phdm mot minh, va phai dat néi xa
tam tay tré em dé tranh cac trwong hop giat dién xay ra.

GIAI QUYET CAC S’ CO THONG THUONG

Sw ¢b théng thudng

Nguyén nhan

Bién phap xt ly

K|em tra tinh trang clia cong tc, phich cam [
cam, cau chi va day dan d& & tinh trang c&m tét

hay chua.

Hay dem dénTrung tam bao hanh duwoc Gy

Mam phat I VI
nhiét khong m?’?h ?e:éc;ua noi khéng duwoc
gia nhiét. g nguon.
bén K A .
A . 1. Day két noi voi dén bj ldng
knong sang | Mam phat nhiét |2 pen béo bj chéy
van gia nhiét.
Mam phat 1. L6i day bén trong day phat
beén sang nhiét khéng nhiét bi ldng.
gia nhiét. 2. Ong phat nhiét dién bj chay

quyén dé stra chira.

Com néu khong chin hay
thoi gian nau qua dai.

1. Thei gian gitr Am com khong
da.

2. Mam phat nhiét bj bién dang.
3.Long ndi bén trong bi
méo/nghiéng lam day ndi bj héng
mot bén.

4. C6 vat la ndm gitra day long
ndi va mam phat nhiét.

5. Long néi bj bién dang.

1. Gitr &m com theo thdi gian yéu cau.

2. Cé thé duing gidy nham min @& stra chia tinh

trang bién dang clia mam phat nhlet Tuy nhién.

tinh trang nay xay ra nén dem ndi dén trung tam

b&o hanh dé thay thé cai méi

3. An nhe mat trong 16ng ndi d& né lai trang thai binh
thuong. | R

4. Dung gidy nham min dé lam sach

5. Bem dén trung tdm bao hanh stra chira

Com nau bi chay hozc
khong gitr am

1. Ket nt ndu

2. Thép ttr gi¢i han nhiét bi hw.
3. Linh kién gitr &m bj chay hoac
bj ldng

Hay dem dénTrung tam bao hanh duoc dy
quyén dé stra chira.

Tran nwéc ra ngoai.

1. LAp ron thoat hoi bj 1dng.
2. Van thoat hoi bi bién dang
hoac co vat la.

1. Rap lai cum thoat hoi theo sw

chi dan ctia S tay huéng dan st

dung.

2. Lau hoac rtra sach céac vat la

theo sw chi dan ctia Sé tay hwéng dan st dung.




PRODUCT SPECIFICATION

Thank you for purchasing the Sharp rice cooker , please
read this instruction manual carefully before using. Keep it
cautiously after reading for future reference.

Choosing quality of Sharp, you can find the life could be
more beautiful!

This specification of product photographs with KS-181TJV series, for

example.

Control

“COOK” INDICATOR]
Display when
cooking

“COOK” SWITCH|
Press the
button to enter
the cooking
status.

panel

Removeable steam valve

STEAM VALVE

Non-
removeable

steam valve:
@ Be contact
> with up lid,
cant be
removed.

INNER POT

Never heat the inner pot on other stoves to
avoid deformation.

Take the inner pot out of the electric rice
cooker, wash it with household liquefied
detergent and rinse with fresh water and then
wipe it dry with soft cloth. Never use a metal
brush or other harsh tools to wash in order to
avoid damage to the inner pot.

According to frequency of use, the inner pot
may be a phenomenon of discoloration or
markings, but does not affect the health and
use of.

J/

(“KEEP WARM” INDICATOR)

Display when power on and finish
cooking. It is preferable for the rice to be
kept warm for less than 8h,because long
time keep warm may have a negative
\impact on rice.

WATER HOLDER

Take out the water
holder,pour out the
rice water,and
replace it after
cleaning. Attention
to remove the
action should be slow to
prevent water spills.

(.

Rated Cooking Cooking |Rice Quantity

Model Rated Voltage| o er(W) | Capacity(L) | Method (Cup)
KS-18TJV
KS-181TJV
KS-18TJV "LL"
KS-18TJV "GR" Direct
KS-181TJV"PB"| 220V rec
KS-181TJV "AB" |  /50Hz 700 1.8 Heating 2-10
KS-181TJV "BM" Mode
KS-19TJV "ST"
KS-19TJV "BC"
KS-191TJV "GD"
KS-191TJV "BB"

Spoon Spatula  Measuring Cup Power Cord Steamer

Accessories

OPERATION INSTRUCTIONS

1.Rice measuring and washing

» The measuring cup is mainly used to measure the amount of rice. A flat cup of
rice is 0.18L (approx.150g).

» Do not wash rice directly with the inner pot to avoid scratching its non-stick
layer, distortion it due to collision or result in a lower heat efficiency due to
poor contact with the electricheating plate.

2.Put washed rice into the inner pot and add water to the

corresponding level (e.g.,add water to high level “3” if 3

cups of rice are to be cooked), add or reduce the amount

of water depending your personal taste highest level.

» To steam food off water, add a proper amount of water lest water overflows
the steamer when boiling.

3.Mop up the interior and exterior of the inner pot with

dry cloth, place it into the cooker body. Turn the inner pot

gently for several times to allow its bottom come into

contact with the electric heating plate.

» No foreign matter can be allowed between inner pot and electric heating plate.

» The non-stick coating of inner pot conforms with the standards of food
sanitation and harmless to humanhealth.

» Make sure the cover is properly closed, otherwise the cooking effect may be
affected.

4.Press down the cover until it snaps in place.
5.Cooking

The “WARM” lamp is illuminated after pluging into the outlet. The Rice Cooker
are entering the cooking process until you have pressed the “COOK”.
Otherwise, the Rice Cooker will still in warming process (Please be sure that
you have pressed the “Cooking” Otherwise, the Rice Cooker will still in warming
process).

6.When cooking is finished, the cooking switch will pop
up and a “Click” will be heard. At the same time, the

cooking light will go out and keep warm light will go on.
Special Hint:

Rice is best served 15 minutes after cooking.
7.Food steaming. Put the amount of water into inner pot.
The amount of water varies according to the food and its

quantity (Do not exceed the height of the steam tray).

« Install the steam tray into the pot and place food on the tray.

- Operate the cooker according to the 4,5,6 above said.

» When food steaming is finished, you must turn off the switch button manually
(push up). The cooker will automatically keep the food warm until serving.

8.When filling bowl with rice, the attached spoon, not
metal spoon, should be used to avoid scuffing the
non-sticky coating of inner pot and causing exfoliation of
coating at the same time, dry grain of cooked rice should
be removed.

9.In order to keep cleaniness and sanitation, please
clean up the rice water in water holder after cooking.

S



PRECAUTIONS

1.The inside pot cannot be heated on any other furnace, otherwise it ca
be deformed easily.
2. When rice has just been transfered to warm state, do not eat imme-

diately,use chopticks to mix rice and keep warm for 15 minutes to make iéj
it be cooked all and more delicous. ‘@
* Keeping-warm time: not over 5hours. (R
* Note: Should open lid and use chopticks to mix after cooking in order &,

TROUBLE SHOOTING

to remove residual little water on lid inside. It makes cooked rice be not ——
wet and keeps longer

CLEANNESS METHOD

1. Take the inner pot out of the electric rce cooker, wash it with
domestic liquefied detergent and rinse with fresh water and then
wipe it dry with soft cloth.

* Do not use metal brush or other harsh tool to wash inner pot to
avoid damaging thenon- stick coating on its surface.

2. Take the water holder down and spill over water or soup and then
instal it after washing clean.

3. The grain of cooked rice or other sundries may attach to electric
hot tray, the fine sand papercan be used for grind them away and
wipe it with soft cloth to keep the dully contact between inner pot and
electric heating plate.

SAFE NOTE

1.The earthed wall socket should be used and the plug must be inserted
reliably. Do not use multipurpose socket while using other electric appliance
at the same time.

2.When do not use it, please pull the power cord out of the socket.

3.After insert the power cord into socket, it must be inserted death; otherwise
the element may be burnt out by poor connection

4.The electric rice cooker can not placed on unstable, wet place fire otherwise
it will be damaged or go wrong.

5.When cooking, the steam port is extraordinary hot, do not close face or
hands to avoid scald.

6.The body and cover of electric rice cooker cannot be washed water or in
water, otherwise the insulator will be damaged become dangerous.

7.1f the power cord is damaged, it must be changed with new power cord
produced by the manufacturer.

8.Do not let a child operate the product alone. Put it out of the reach babies to
avoid electric shock, scald and other dangerous accid

No. Malfunction Causes Solution
Inspect whether the switch, plug and socket
; connector, fuse and leading wire of power
iHSena;;nr?oi)late Circuit of electric rice cookeris  |gpply are in good conditio% and insF:art the plug
The light . not connected to power supply. reliably
e lig — - —
; ) 1. Wiring connection of indicator
O isoft Heating plate light hasgloosened
is hot. ; .
2. Indicator light is damaged. It should be sent to an uthorized service
. . 1. Wiring in the middle has department for maintenance.
) The light Heating plate loosened.
Is on. is not hot. 2. Electric-thermal tube has burnt
out.
1. CooKing time ils insufficient. 1. Cook rice according to required conditions.
2. Heating plate is deformed. 2. The fine sand paper can be used for correcting
3. Inner pot is declined and one slight deformation but the severly deformed one
side is hanging in the air. should be sent to maintenance department for
L : 4. There is foreign matter replacement.
(3) Cooked rice is crude or time | .0 =0 ner pot and heating | 3. Tum the inside pot lightly to make it return to normal

of cooking is too long.

plate.
5. Inner pot is deformed.

o s

Clean it up with fine sand pape
Send to designated service department.

Cook rice burnt or cannot
keep warm automatically

1. The keys of cooking rice and
lever link gear is not working.

2. The steel magnet temperature
limiter is out of work.

3. The temperature controller is
burnt out wiring of it is loosened.

It should be sent to an uthorized
servicedepartment for
maintenance.

Overflow

1. Installation of steam valve is

pour,
2. Steam reflux valve is

deformed or has foreign matter.

1. Reinstall it according to installation method
in this instruction manual.
2. Wash it or remove foreign matter as required.




