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NOI COM DPIEN CONG NGHIEP

COMMERCIAL ELECTRIC RICE COOKER

Instruction Manual

KS-5400V-ST
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ONG DAN SU DUNG

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

Please read these instruction carefully before
operating the appliance.

HU

La mot phan cla chinh sach cai tién lién tuc, chdng toi
bao luu quyén sla déi thiét ké va cac théng sé ky thuat
ma khoéng can théng bao.




HUGNG DAN VE AN TOAN

Vui long doc ky huéng dan trudce khi st dung va cat tai liéu nay & noi an toan.

Khi stt dung cac thiét bi dién, phailuén tuan theo cac bién phap phong ngira an
A toan co ban dé gidam nguy co hda hoan, dién giat hoac thuang tich cho ngusi,
bao gém nhiing diéu sau day :

Thiét bi nay khéng dugc st dung béi nhiing ngudi (bao gom ca tré em) bi suy giam
kha ndng thé chat, gidc quan hodc tinh than, hoic thi€u kinh nghiém va kién thuic,

® trir khi ho dugc giam sat va hudng dan chat ché vé viéc st dung thiét bi béi mot
ngudi chiu trach nhiém cho su an toan cua ho.

1. Can co su giam sat chat ché khi bat ky mét thiét bi nao dugc st dung bdi hodc gan tré em. Tré
em nén dugc gidm sat dé dam bao rang ching khéng nghich thiét bi.

2. Khdéng cham vao bé mat néng.

3. D€ béo vé khoi nguy co bi dién giat, khéng nhing day, phich cdm hodc vé ndi trong nudc
hodc chat léng khac.

4. Rut phich cdm ra khoi 8 cdm khi khéng st dung va truéce khi lam sach. D€ nguéi trudc khi lap
hodc thao cac bé phan cla thiét bi.

5.Viéc sir dung cac phu kién dinh kém khéng dugc cac nha san xuat khuyén nghi cé thé gay ra
thuong tich.

6.Khong sirdung bat ky thiét bi nao c6 day hodc phich cdm nguén bi hu hong hodc sau khi thiét
bi gap su c6 hoac bi rai hoac bi hu hdng theo bat ky cach nao. Viéc thay thé va stra chira phai
dugc thuc hién béi nha san xuat, dai ly dich vu clia hang, hodc nhiing ngudi c6 trinh d6 chuyén
mon tuong ty dé tranh nguy hiém. Lién hé vao s6 dich vu khach hang dugc cung cap dé biét
théng tin vé viéc kiém tra, stia chita hodc diéu chinh.

7.Khéng st dung ngoai troi

8. Khéng dé day dién treo trén canh ban hodc quay hodc cham vao bé mat néng, bao gém ca
bép.

9. Khéng dat néi hoadc vo néi cé thé thao rai trén hodc gan khi dét nong hodc dau dot dién.
Khéng dat néi trong 16 néng.

10. Can hét stic than trong khi di chuyén mét thiét bi cé chita ddu néng, thuc pham, nudc, hoac
cac chatléng nong khac.

11. Khong st dung thiét bi cho muc dich khac ngoai muc dich st dung.

12. Nang va m& ndp can than dé tranh bong, va dé nudc nhé vao néi.

13. THAN TRONG: Nguy co dién giat. Chi nau trong long néi c6 thé thao rai.

14. Chi danh cho muc dich st dung tai quay.

15. Khong dat cac phan truc ti€p dudi td khi hoat dong vi san pham nay san xuat mot lugng 16n
hai nudc 16n. Tranh tiép can khi san pham dang hoat déng.

16. CANH BAO: Thuc pham tran c6 thé gay bong nghiém trong. Gitt thiét b va day tranh xa tam
tay tré em. Khéng bao gid quan day trén mép qudy, khong bao gid st dung 6 cdm bén duéi quay
va khéng bao gid sir dung véi day noi.




CACBO PHAN VA TiNH NANG

< PIEN AP CONG SUAT . . GAO NAU
MAU i . CONG SUAT .
PINH MUC PINH MUC TOI DA
KS-5400V-ST 220V~ 50-60Hz 1900W 541 6 céc
Thanh phan

Nut khéa nap

Nap
Nap trong
NGi trong
(Long néi)
Vanh noi
Day dién
—— Bang diéu khién
Chan gé
T U
Phu kién
Thia Ludi silicone Céc Huéng dan st dung




THONG BAO TRUGC KHI SU DUNG

Huéng dan cham séc va vé sinh.
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1.Lam sach mam nhiét 2. Sau khi vo gao lau kho
néu c6 mang bam ( com, com chay,....) va loai bo bat ky manh vun ngoai long néi.

4 A

3. Nhe nhang dat 4. Xoay long néi sang trai va phai,
long néi vao than néi dam bao long noi tiép xuc
hoan toan véi bé phan lam néng
(Mam phat nhiét)



CACH SU DUNG NOI DA NANG

4 M

Trugc khi Rlra n6i ndu theo huéng dan "Cham séc va vé sinh", lau kho ky luéng.

stidung PP = L BT A G S
14n dau tién Lap nap noi vao khay silicone va huéng mat phan cta nap vé phia No6i nau.
\ J
4 N

Day la mot cdng cu quan trong trong viéc bién N6i Da Nang thanh mét
chiéc néi com dién that su va kich thudc ctia né la tiéu chudn trong
nganh cong nghiép gao.

0 CdcPong Gao - khong vt boé Coc Dong Gao di kém véi thiét vi cha ban.

Nau com tréng KHONG VUOT QUA TOI BA 6-COC.

1.Dat lugi silicone & day noi nau, Iugi
silicone c6 thé ngan com chuyén sang
mau vang

2. Thém lugng gao chua ndu mong
muén vao N6i ndu; Sau d6 dé day nudc KG Cup

dén vach nudc tuong Ung. 4.5emomn o

Vi du: Néu ban thém 3 c8c do muic gao 35 5
vao N&indu, hdy thém nudc vao dong 3" [ ]
ctia néi. KHONG VUGT QUA TOI DA 6 95—
coc. 43
15——2

3. D34t Noi ndu thdng xuéng than ndi. Hay dam béo rang Noi ndu an dugc dat chac chan vao
bén trong than néi.

LUU Y: Hay chic chén ring day Néi ndu khéng bi cong hodc vénh, néu khong né sé khong
dan nhiét chinh xac. Lan dau tién ndu co6 thé com sé khéng dugc chin ngon va déu, lan nau
ti€ép theo ban can chinh lai lugng nudc cho phu hop véi tiing loai gao.

4. Cam dién Nhan menu dé chon chic nang.
5.Vao cudi thai gian ndu, Néi Da nang sé tu dong chuyén sang GIU AM. N6i Ba Nang sé gitt

am lén dén 12 gid, sau d6, phat ra am bao va chuyén sang ché do chd. S dung gang tay st
dung cho 16 nuéng néu thao N6i ndu ra khéi Than néi khi van con néng.



CACH SU DUNG NOI DA NANG

4 ™
T:::z:;‘ Rl”Ia n(l“ii né"u theo hudng dan "Cham séc va vé sinh", lau kh6 ky ludng.
I4n dau tién Lap nap noi vao khay silicone va hudng mat phan clia nép vé phia Noi nau.
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Day la mot cdng cu quan trong trong viéc bién N6i Da Nang thanh mot
chiéc néi com dién that su va kich thudc cta né la tiéu chudn trong
nganh cong nghiép gao.

0 CécPong Gao - khéng vit bo Céc Pong Gao di kém véi thiét vi ctia ban.

N&u com tam KHONG VUGT QUA TOI PA 4 KG GAO

1.Dat lugi silicone & day ndi nau, ludi
silicone c6 thé ngan com chuyén sang
mau vang

2. Vo sach gao tdm va ngdm gao khoang
15 dén 20 phut.

3. Thém lugng gao chua ndu mong KG cup

mudn vao NGi ndu; Sau d6 d6 day nudc 4.5ercom

dén vach nudc tuong ung. Vi du: Néu ]

ban thém 4 kg gao vao Noi ndu, hay 35— 5

thém nudc vao dong 4.5 kg cla noi. R

KHONG VUGT QUA TOI DA 4 KG GAO 95—

(4.0 KG GAO TAM)* 43
15——2

*4.0 KG GAO TAM: théng tin thé hién muc
kilogram ndu t8i da cda gao tdm va vach nuéc st
dung dé ndu cho 4.0 kg gao tém.

4. Dt N6i ndu thdng xudng than néi. Hay dam bao rdng Néi ndu &n dugc dat chdc chén vao
bén trong than néi. LUU Y: Hay chdc chdn rang day N6i ndu khéng bi cong hodc vénh, néu
khéng né sé khong dan nhiét chinh xac. Lan dau tién ndu c6 thé com sé khéng duoc chin
ngon va déu, 1an nu tiép theo ban can chinh lai lugng nudc cho phu hgp véi ting loai gao.

5. C&m dién Nhan menu dé chon chuic nang.
6. Vao cudi thai gian ndu, Néi Ba nang sé tu ddng chuyén sang GIU AM.

N6i Pa Nang sé gitr &m 1én dén 12 gid, sau d6, phat ra &m bao va chuyén sang ché dé chd. Si
dung géng tay sir dung cho 16 nudng néu thao Noi ndu ra khdi Than noi khi van con nong.



MO TA CHUC NANG

[ Gao tring

(o)
(o)

L

[ Gao tam

Chao
Soup

Sau khi chon chic nang ndu én mong
mudn, nhadn nut nay dé bit dau qua
trinh ndu &n, nhan nut nay néu ban
muén ngling qua trinh ndu an

Giltam

Khi n6i com dién & ché dé chg, bam
phim nay dé bat dau chdic nang gitr am.

Hen gi&

' '
3

Chuic ndng nay c6 thé hoan qua trinh
nau lén dén 24 gio

S0 dung cac nut nay dé thiét 1ap thdi
gian ndu tré mong muén

Gao trang

Chuong trinh ndu com trang, nhan nut
dé chon chuang trinh nau, sau d6 nhan
nut bat dau dé bat dau chiic ndng ndu

Gao tam

Chuong trinh ndu com t&m, nhan nut dé
chon chuong trinh ndu nay, sau d6 nhan
nut bat dau dé bat dau chiic ndng ndu

Chéo
Soup

Chuang trinh ndu Chao/Sup, nhan nut dé
chon chuong trinh ndu an nay, sau dé
nhan nut B4t Dau dé bat dau chic nang
nau an

~N |||I|




CHUC NANG CHUONG TRINH

THOIGIAN | PHAMVI | pir
Thuc don Budc thuc hién NAU  |PIEU CHINH| 1rudc
MACDINH | THOI GIAN

Nhan "Gao Tring" dé truc ti€p vao
qua trinh lam viéc cta menu tuong
Gaotrdng | (ng, dén bao sé nhap nhay. Sau khi - - 24 gio
hoan thanh cbéng viéc, tu dong
chuyén sang ché do gitr am.

Nhan "Gao Tam" dé truc ti€p vao qua
trinh lam viéc cla menu tuong Ung,

Gao tdm dén bao sé nhap nhay. Sau khi hoéln _ _ 24 gio
thanh c6ng viéc, tu déng chuyén
sang ché do gitram.
Nhan "Chao/Sup" dé truc ti€p vao qua
. trinh lam viéc cGa menu tuong Ung,
Chao/S - . . .
407°0UP | 4an bao sé nhap nhay. Sau khi hoan 1,5 gio 1-4 gio 24 gio
thanh céng viéc, tu dong chuyén
sang ché do gitram.
THO1 GIAN NAU AN THAM KHAO
Gao tring Gao Tam Chao/Soup
01gid 01 gig 25 phut 01gid 30 phut
- Thai gian ndu com thuc té sé thay déi tuy theo dién ap, s6 lugng gao, lugng
nudc va nhiét doé clia nudc
- Sau khi ndu, d€ & ché& d6 gitt &m trong 15 phut d& ngon han
GHI CHU - Chic nang néu sup khéng thé chia hon 70% lugng nudc trong nodi ndu

- Thoi gian gitr am téi da la 12 gio

8




VE SINH VA BAO DUGNG

Trudc khi vé sinh, vui long tit céng tic
ngudn va rat day nguén.

Thao nép trong ra, lam sach,
can chinh véi kep va lap tré lai

D01 VSI LONG NOI, VUI LONG XEM HUGNG DAN NHU SAU:

- S&r dung nudc néng, chat tay rlita va bot bién dé lam sach long néi, nép
nhém bao vé chéng tran.

- Néu thiic &n dinh vao long néi, ban cé thé ngdm mét luc trudc khi lam sach

- Vui long st dung thia nhua hodc g6, khéng st dung thia kim loai dé bao vé
ldong néi.

-Dé& cho ldng néi st dung lau hon, khéng cét thiic 3n bén trong l1ong noi.
- Vui long khéng cho gidm vao néi bén trong dé tranh bi 3n mon
VE SINH VA BAO DUGNG CAC BO PHAN KHAC:

- SU dung vai uét dé lam sach bé mat néi com dién, ndp trong, day nguén,
khéng st dung san pham bién chat.

- St dung khan d@é lam sach mam nhiét néu c6 dinh nuéc va com.




U LANH 6 CUA

QUAT MAY

MAY GIAT

NOI CHIEN LONUONG
KHONG DAU

LOVISONG MAY LOC KHI
Aot

MAY LOC KH

B, ALY ¥
- s K‘ D

MAY LANH AIOT
NI COM K NOIBOI DA NANG BINHTHOY MAY  MAYXAY  AMBUN
VATCAM  SINHTG
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INSTRUCTION MANUAL

Model: KS-5400V-ST




SAFETY INSTRUCTION

Please read the instructions carefully before use and keep them in a safe place

When using electrical appliances, basic safety precautions should always be
A followed to reduce the risk of fire, electric shock, and/or injury to persons,
including the following

This appliance is not intended for use by persons (including children) with reduced
physical, sensory, or mental capabilities, or lack of experience and knowledge,
unless they are closely supervised and instructed concerning use of the appliance
by a person responsible for their safety.

1. Close supervision is necessary when any appliance is used by or near children. Children
should be supervised to ensure that they do not play with the appliance.

2. Do not touch hot surfaces.

3. To protect against a risk of electrical shock, do not immerse cord, plug, or base in water or
other liquid.

4.Unplug from outlet when not in use and before cleaning. Allow to cool before putting on or
taking off parts.

5.The use of accessory attachments not recommended by the appliance manufacturer may
cause injuries.

6. Do not operate any appliance with a damaged supply cord or plug, or after the appliance
malfunctions or has been dropped or damaged in any manner. Supply cord replacement and
repairs must be conducted by the manufacturer, its service agent, or similarly qualified
persons in order to avoid a hazard. Call the provided customer service number for information
on examination, repair, or adjustment.

7.Don't use outdoors

8. Do not let cord hang over edge of table or counter or touch hot surfaces, including the
stove.

9. Do not place removable pot or base on or near a hot gas or an electric burner. Do not place
base in a heated oven.

10. Extreme caution must be used when moving an appliance containing hot oil, food, water,
or other hot liquids.

11. Do not use appliance for other than intended use.

12. Lift and open cover carefully to avoid scalding, and allow water to drip into the cooker.
13. CAUTION: Risk of electric shock. Cook only in removable container.

14. Intended for countertop use only.

15. Do not place the unit directly under cabinets when operating as this product produces
large amounts of steam. Avoid reaching over the product when operating.

16. WARNING: Spilled food can cause serious burns. Keep appliance and cord away from
children. Never drape cord over edge of counter, never use outlet below

counter, and never use with an extension cord.

2



PARTS AND FEATURES

Rated Rated Max
MODEL Capacity L
Voltage Power cooking rice
KS-5400V-ST 220V~ 50-60Hz 1900W 54L 6 cups

Rice cooker Parts

Lid lock

Lid

Inner lid

Inner Pot

Middle ring

Power cord

Control panel

Base

Accessories

USER
MANUAL

Rice Spoon Silicone net Rice cup Manual




NOTICE BEFORE USING

Care and cleaning instructions.

\H_ _'_,./
1. Clean the base heating plate 2. After washing the rice, wipe dry
if there are debris. and remove any debris from the exterior

of the inner pot.

4 N h

N /

3. Place the inner pot directly 4.Turn the inner pan left and right,

downwards into the casing gently making sure the inner pan
is in full contact with the heating element



HOW TO USE THE MULTI-COOKER

4 N
Before Before first use: Wash Cooking Pot following “Care and cleaning”
first use instructions; dry thoroughly. Assemble Lid with flat side of silicone washer
facing down toward Cooking Pot.
- J
4 N

comes with your unit. This is an important tool in using your Multi-
Cooker successfully as a rice cooker and its size is standard in the rice
industry.

0 Rice Measuring Cup - Do not throw away the Rice Measuring Cup that

Cooking rice DO NOT exceed 6-cup MAX

1. Place the silicone net at the bottom of
inner pot, the silicone net can prevent
rice from turning yellow.

2. Add desired amount of uncooked rice

to Cooking Pot; then fill with water to KG cup
corresponding water line. 4 Sesrssomnm 6
Example: If you add 3 level measuring 35— 5
cups of rice to the Cooking Pot, add — 4
water to the “3” line of the pot. DO NOT 25— 3
exceed 6-cup MAX -1
15——2

3. Place Cooking Pot straight down on Base. Make sure Cooking Pot is securely placed into
Base. NOTE: Make sure bottom of Cooking Pot is not bent or warped, or it will not conduct
heat correctly.

4., Plug into outlet. Press menu to select functions.
5. At the end of the cooking time, the Multi-Cooker will automatically switch to KEEP WARM.

Multi Cooker will keep warm up to 24 hours, then sound an alarm and switch to standby
mode. Use oven mitts if removing Cooking Pot from Base while still hot.



HOW TO USE THE MULTI-COOKER

4 N
Before Before first use: Wash Cooking Pot following “Care and cleaning”
first use instructions; dry thoroughly. Assemble Lid with flat side of silicone washer
facing down toward Cooking Pot.
- J
4 N

comes with your unit. This is an important tool in using your Multi-
Cooker successfully as a rice cooker and its size is standard in the rice
industry.

0 Rice Measuring Cup - Do not throw away the Rice Measuring Cup that

Cook broken rice DO NOT exceed MAXIMUM 4 KG Rice.

1. Wash broken rice and keep rice for 15
to 20 minutes.

2. Put the silicone mesh on the bottom of
the cooking pot, the silicone mesh can
prevent the rice from turning yellow

3. Add the desired amount of uncooked
rice to the Cooker; Then fill with water to
the corresponding water line. KG CUP

Example: If you add 4 kg of rice to the

(4.0KG GAO TAM)
4. 5epesom o

Cooker, add water to the 4.5 kg line of

the pot. DO NOT exceed MAXIMUM 4 KG T—5
Rice.you add 4 kg of rice to the Cooker, 35—
add water to the 4.5 kg line of the pot. 95 = 4
DO NOT exceed MAXIMUM 4 KG Rice. ~ 3
(4.0 KG GAO TAM *) 15 ——2

* The maximum number of kilograms for cooking broken
rice as well as the water mark required to cook 4.0 kg of
broken rice

4. Place the Cooking Pot straight down on the body of the pot. Make sure that the Cooking
Potis firmly seated inside the pot body. NOTE: Make sure the bottom of the Cooking Pot is not
bent or warped, or it will not conduct heat correctly. The first time you cook it, the rice may
not be cooked properly and evenly, the next time you cook it, adjust the amount of water to
suit each type of rice.

5. Plug in the power Press the menu to select the function.

6. At the end of the cooking time, the Multicooker will automatically switch to HOLD. The
Multi-Cooker will keep warm for up to 12 hours, then emit an alarm and go into standby
mode. Use oven gloves if the Cooker is removed from the Body while it is still hot.



FUNCTION DESCRIPTION

Bat dau
Hay

Star/ Stop

After selecting the desired cooking
function, press this button to start the
cooking progress, press this button if
you want to stop cooking process

When the rice cooker is in standby
mode, press this key to start the keep
warm function.

With this function it is possible to delay
the cooking process for up to 24 hours

a0

Use these buttons to set the desired
delay cooking time

White rice cooking program, press the

button to select this cooking program,

then press start button to start cooking
function

White rice

Broken rice cooking program, press the

button to select this cooking program,
then press start button to start cooking

. function
Broken rice
Chio Porridge/Soup cooking program, press

the button to select this cooking

program, then press start button to start
. cooking function
Porridge/Soup




PROGRAM FUNCTIONS

Default Time
Menu Operation step cooking | adjustment| preset
time range

Press “White Rice” to directly into the
working process of the correspond-
White Rice ing menu, indicator lights will be - - 24 hr
flash. After complete the work,
automatically go to keep warm.

Press “Broken Rice” to directly into
the working process of the
Broken Rice | ¢corresponding menu, indicator lights _ _ 24 hr
will be flash. After complete the work,
automatically go to keep warm.

Press “Porridge/Soup” to directly into
the working process of the
Porridge corresponding menu, indicator lights 1,5 hr 1-4 hr 24 hr
/Soup will be flash. After complete the work,
automatically go to keep warm.

COOKING REFERENCE TIME
White Rice Broken Rice Porridge/Sooup
01hr 01 hr 25 min 01hr 30 min

The actually cooking time of cook rice varies according to the voltage, quantity of
A rice, amount of water, and temperature of the water
After cooking, keep warm for 15 minutes for better taste
NOTE The soup function can not be filled with more than 70% of the water in the inner pot
The maximum time of keep warm is 24 hours




CLEAN AND MAINTENANCE

Before cleaning, please turn off the power
switch and unplug the power cord

Pull out the inner lid, clean it, align it
with the clamp and install it back

As for inner pot, please check the instruction as below

- Using hot water, detergent and sponge to clean inner pot, aluminum
cover with protecting overflow.

- If food stick into inner pot, you can soak for a moment before cleaning

- Please use plastic or wood rice spoon, don't use metal rice spoon to
protect inner pot.

- In order to let inner pot use longer, don't cut food in inner pot.
- Please don't put vinegar into the inner pot to avoid corrosion

Cleanness and maintenance of the other parts:

- Using wet cloth to clean the surface of rice cooker, inner of lid, power
cord, don't use degenerate product.

- Using towel to clean the heating plate if there is some water and rice.
Remark: Before cleaning the rice cooker, you must power off and cool
down rice cooker.
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