SHARP

NOI COM BIEN
ELECTRONIC RICE COOKER

KS-COM110DV-WH

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

Please read these instruction carefully before
operating the appliance.
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Instruction Manual




CAC BIEN PHAP BAO VE QUAN TRONG

Khi str dung cac thiét bi dién, nén tuan theo cac bién phap bao vé an toan dé giam thiéu rui ro chay
nd, dién giat, va hodc tai nan cho con nguoi, bao g(‘)m cac ndi dung sau:

1. Poc k¥ tit ca cic huong dan.

2. Nhitng nguoi (ké c tré em) bi suy giam kha nang thé chét, gidc quan hodc tinh than, hogic thiéu
kinh nghiém va kién thirc khong dugc phép sir dung thiét bj ndy, trir khi ho dwoc gidm sat va
hudng dan chit ché vé viée sir dung thiét bj boi mot nguoi chiu trach nhiém vé sy an toan ciia ho.
3. Giam sat chit ch& 1a can thiét khi cho tré em st dung thiét bi hoac dé trong tam tay cua tré em.
Tré em nén duoc gidm st dé dam bao rang chung khong nghich thiét b

4. Khong cham vao bé mit nong cla thiét bi.

5. Dé bio vé khoi nguy co bj dién giat, khong nhing ddy, phich cim hogc dé cua thiét bi vao nude
hodc chit 1ong khéc.

6. Rut phich cim khoi 6 cdm khi khong st dung va trude khi vé sinh. Dé ngudi trude khi Ip hodc
thao cac bo phan.

7. Viéc st dung cac phu kién di kém khoéng duoc nha san xudt thiét bi khuyén nghi cé thé gdy ra
thuong tich.

8. Khong véan hanh bat ky thiét bi nao voi day dién hodc phich cim bi hong, hodc sau khi thiét bi
bi truc trac hoac bi roi hodc bi hong theo bét ky cach nao. Viéc thay thé va stra chira day dién phai
dugc thyc hién boi nha san xuét, dai ly dich vy cta hang hodc nhitng chuyén vién k¥ thudt c6 trinh
do dé tranh nguy hiém. Goi sé dich vu khach hang dé biét thong tin vé& viéc kiém tra, stta chita
hodc diéu chinh.

9. Khong st dung thiét bj ngoai troi

10. Khong dé day dién treo trén canh ban hoac quéy hodc cham véao cac bé mat néng cua thiét bi,
bao gdm ca bép.

11. Khong dat ndi hodc dé ndi co thé théo roi trén hogc gin bép gas néng hodc bép dién. Khong
dit phan dé trong 16 nudng dang bat nong.

12. Phai hét sirc than trong khi di chuyén thiét bj khi dang dung dau néng, thue phdm, nude hode
céc chat 1ong nong khac.

13. Khong st dung thiét bi cho céc muc dich st dung khac.

14. Nhic va mé np cn than dé tranh dong can va dé nude nho vao ndi.

15. THAN TRONG: Nguy co dién giat. Chi néu trong phan bén trong ndi c6 thé thao roi.

16. Chi danh cho myc dich sir dung tai quay.

17. Khong dit thiét bi truc tiép dudi ti khi dang sir dung vi san phim nay tao ra mot lugng 16n hoi
nu6e. Tranh véi tay qua san phdm khi dang sir dung.

18. CANH BAO: Thirc an roi vai c6 thé gy bong nghiém trong. Dé thiét bj va day dién tranh xa
tam tay tré em. Khong bao gio quan day dién quanh quay, khong bao gi sir dung 6 cdm bén dudi
qudy va khong bao gio sir dung véi day dién nbi dai.



B¢ phan va tinh niang

1. Ndp trén

2. L6 thodt hoi
3. N&i bén trong
4. Tay cAm

5. Nép trong

Thia com Thia stp Cbe gao Day dién Gia hép

Model Dién ap dinh Cong suit dinh Dung tich Luong gao nu tdi da
mirc mirc

KS-COMI110DV-WH | 220V 50-60Hz 790W 1.1L 6 cbe

Luu y trwéc khi sir dung:

Hudng dan vé sinh va bao quén.

Lam sach tdm sudi clia phan chan dé néu c6 e e
D3t ndi bén trong truc ti€p vao gitta vé mot cach

manh vun bam vao
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Céch sir dung ndi com dién da niing
Tru6c khi sit dung 1dn ddu tién: Rira N&i ndu com theo hudng dan "Vé sinh va bao quan"; lau kho
ndi that ky. Lap Nip ndi vao mit phing ctia by phan rira bing silicone hudng xudng phia Nbi ndu.

NAu com

Cbe dong gao — Khong virt coe dong gao dugce cép cing véi thiét bi ciia ban. Day 1a mot dung cu
quan trong trong viéc su dung ndi com dién da nang nhu mot ndi com dién va kich thuge cua cde
dong gao la tiéu chuén trong nganh cong nghigp san xuét gao.

1. Thém lugng gao chua néu theo yéu ciu vao Nbi ndu com; sau d6 dé ddy nudc dén vach nuée
twong tmg. Vi du: Néu ban thém 3 cdc dong gao vao Noi ndu, hay thém nuée vao vach “3” cia
ndi. KHONG dugce vuot qua TOI DA 6 cbe.

2. Dat Nbi nu thing xudng phan Dé. Dam bao Nbi ndu dugc dat chic chin vao Bé.

LUU Y: Pam bao ring dy ctia NOi ndu sach s& va khong bi cong hodc vénh, néu khong né s&
khéng din nhigt chinh xac va lam hu hong Nbi com.

3. Cim vao 6 cim. Nhin Thyc Pon/Huy dé chon céc chirc nang.

4. Khi két thuc thoi gian ndu, Nbi com dién da nang s& tu dong chuyén sang ché d6 GIU" AM. Nbi
com dién da nang s& giit Am 1én dén 12 gid, sau d6 phat am bao va chuyén sang ché do cho. St
dung ging tay néu thao Noi ndu ra khoi Dé khi vin con nong.

Bang diéu khién
SHARP

KS-COM110DV-WH
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Huéng din sir dung
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Nh&n nat “Thwe Pon/Hiy” dé chon cac
menu ndu khac nhau, dén bdo tuong ing
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Sau khi chon “Bft ddu” ban muén, nhan
nGt bét dau dé bat dau nau.

s& nhap nhay.

Cac chire néing cia chwong trinh:

Menu

Buéc vin hanh

Thoi gian
niu mic

dinh

Pham vi diéu

chinh thoi gian

Cai djt

truée

Gao tréng

Nhén “Thuc bon/Huy” va chon “Gao
tr?ing”,

Nhan “Bét dau” dé tryc tiép kich hoat trang
thai hoat dong cua Thuc Pon/Huy tuong
g, dén bao s& nhdp nhay. Sau khi hoan
thanh cong viéc, tw dong chuyén sang ché

do gitr Am.

24 gio

Ngil cbe

Nhén “Thue Pon/Huy” va chon “Ngii cbe”,
Nhin “Bit dau” dé truc tiép kich hoat trang
thai hoat dong ciia Thyc BPon/Huy twong
(g, dén bao s& nhdp nhay. Sau khi hoan
thanh cong viéc, tu dong chuyén sang ché

do gitr am.

24 giv

Gao Luc

Nhén “Thue Pon/Huy” va chon “Gao Lirc”,

24 giv




Menu

Buée vin hanh

Thai gian
niu mic

dinh

Pham vi diéu

chinh thoi gian

Cai dit

trudce

Nhan “Bt dau” dé tryc tiép kich hoat trang
thai hoat dong cua Thuc Pon/Huy tuong
g, dén bao s& nhdp nhay. Sau khi hoan
thanh cong viéc, tw dong chuyén sang ché

do gitr Am.

Nhén “Thye Pon/Huiy” va chon “X6i”,

Nhén “Bét ddu” dé truc tiép kich hoat trang
thai hoat dong cta Thuc Pon/Huy tuong
{mg, dén bao s& nhdp nhay. Sau khi hoan
thanh cong viéc, tu dong chuyén sang ché

do gitr 4m.

24 gio

Com tAm

Nhin “Thyc Don/Hiy” va chon “Com
tAm”,

Nhén “Bét diu” dé truc tiép kich hoat trang
thai hoat dong cua Thuc Pon/Huy tuong
(g, dén bao s& nhip nhay. Sau khi hoan
thanh cong viéc, tu dong chuyén sang ché

do gitr am.

1-1.5gio

24gid

Chao
dinh

dudng

Nhan “Thuce Pon/Huy” va chon “Chéao dinh
dudng”,

Nhén “Bét diu” dé truc tiép kich hoat trang
thai hoat dong cua Thyc Pon/Huy tuong
(mg, dén bao s& nhdp nhay. Sau khi hoan
thanh cong viée, tw dong chuyén sang ché

do gitr Am.

1.5 gis

1-3gior

24giv

Chao

Nhan “Thue Don/Huy” va chon “Chao”,
Nhén “Bét diu” dé truc tiép kich hoat trang
thai hoat dong ctua Thuc Pon/Huy tuong

(mg, dén bao s& nhdp nhay. Sau khi hoan

1.5 gio

1-3gio

24gid




Thoi gian
Pham vi diéu Cai dat
Menu Budc van hanh néu mic
chinh thoi gian truéce
dinh
thanh céng viée, tw dong chuyén sang ché
o gitr Am.
Nhin “Thyc Don/Hity” va chon “Chao ngii
cbe”,
Nhén “Bét ddu” dé tryc tiép kich hoat trang
Chao ngii
. thai hoat dong cua Thyc Pon/Huy tuong 2 gio 1-4gio 24gi0
coc
(g, dén bao s& nhdp nhay. Sau khi hoan
thanh cong viéc, tu dong chuyén sang ché
do gitr 4m.

Thoi gian niu tham khao

P Nz N N . Chéo dinh , Chéo ngii
Gao trang | Ngilicoc | Gaondu Xoi Com tam . Chio A
dudng coc
00:40 00:50 00:50 00:40 01:10 01:30 01:30 2:00

V¢ sinh va bao dudng

Str dung nudce nong, chét tay rira va miéng bot bién dé 1am sach ndi bén trong, nip nhom co
bao vé chong tran.
Néu thirc an dinh vao long ndi, ban c6 thé ngam mét lic trude khi vé sinh

Ddi v6i phin ndi bén trong, vui 1ong kiém tra huéng din nhw bén dudi:
Vui 1ong st dung thia com bing nhya hoic g, khéng sir dung thia com bang kim loai dé bao
vé phan ndi bén trong.
Dé sir dung phan ndi bén trong dugc lau hon, khong cit thic an trong ndi.
Vui 1ong khong cho gidm vao ndi dé tranh bj an mon

Vé sinh va bao dudng cac by phin khac:
Duing khan w6t lau sach bé mat ndi com dién, bén trong nip, day ngudn, khong sir dung san
phim kém chit lugng.
Dung khin dé lau tim gia nhiét néu c6 nude va gao.

Ghi chi: Trude khi vé sinh noi nau com, ban phai ngat nguon di¢n va lam ngudi noi nau com.
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Instruction Manual
Model; KS-COM110DV-WH

Please read the manual carefully before use. Keep them for further reference.

HOUSEHOLD USE ONLY



IMPORTANT SAFEGUARDS
When using electrical appliances, basic safety precautions should always be followed to reduce
the risk of fire, electric shock, and/or injury to persons, including the following
1. Read all instructions.
2. 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.
3. 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.
4. Do not touch hot surfaces.
5. To protect against a risk of electrical shock, do not immerse cord, plug, or base in water or other
liquid.
6. Unplug from outlet when not in use and before cleaning. Allow to cool before putting on or
taking off parts.
7. The use of accessory attachments not recommended by the appliance manufacturer may cause
injuries.
8. 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.
9. Don’t use outdoors
10. Do not let cord hang over edge of table or counter or touch hot surfaces, including the stove.
11. 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.
12. Extreme caution must be used when moving an appliance containing hot oil, food, water, or
other hot liquids.
13. Do not use appliance for other than intended use.
14. Lift and open cover carefully to avoid scalding, and allow water to drip into the cooker.
15. CAUTION: Risk of electric shock. Cook only in removable container.
16. Intended for countertop use only.
17. 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.
18. 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.



Parts and features

1. Top lid

2. Steam vent
3. Inner pot
4. Handle

5. Inner lid

7 S

Rice spoon Soup Spoon Rice cup Power cord Steam rack
Model Rated Voltage Rated Power | Capacity Max cooking rice
KS-COM110DV-WH 220V 50-60Hz 790W 1.1L 6 cups

Notice before using:
Care and cleaning instructions.

’ N ’ N

Clean the base heating plate if there are

\ debris. , \

Place the inner pot directly downwards into the

casing gently

If want to clean the inner lid, press the clip at the
upper lid and release the inner lid. To fix it back,

place the lid from the bottom rim and gently push
any debris from the exterior of the inner pot. . it back. ’
’ ~

1
1
1
1
1
1
1
1
1
1
1
1
1
1
1
1

After washing the rice, wipe dry and remove

,_______________
i i —



How to use the Multi-Cooker
Before first use: Wash Cooking Pot following “Care and cleaning” instructions; dry thoroughly.
Assemble Lid with flat side of silicone washer facing down toward Cooking Pot.

Cooking rice

Rice Measuring Cup — Do not throw away the Rice Measuring Cup that 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.

1. Add desired amount of uncooked rice to Cooking Pot; then fill with water to corresponding
water line. Example: If you add 3 level measuring cups of rice to the Cooking Pot, add water to
the “3” line of the pot. DO NOT exceed 6-cup MAX.

2. 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.

3. Plug into outlet. Press menu to select functions.

4. At the end of the cooking time, the Multi-Cooker will automatically switch to KEEP WARM.
Multi Cooker will keep warm up to 12 hours, then sound an alarm and switch to standby mode.

Use oven mitts if removing Cooking Pot from Base while still hot.

Control panel
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Using instruction
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Press Menu/Cancel button to choose
different cooking menus, the corresponding
indicator light will flash.
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After choosing the Menu you want, press

start button to start cooking.

Program functions:

Menu Operation step

Default

time

Time
adjustment

range

Preset

“Jasmine rice”
White

rice

Press “Menu” and choose “White rice”,

press “Rice type” to choose “Pear rice” or

Press “Start” to directly into the working --
process of the corresponding menu,
indicator lights will be flash. After complete

the work, automatically go to keep warm.

24 hr

Press “Menu” and choose “Grain”

Grain

Press “Start” to directly into the working
process of the corresponding menu,
indicator lights will be flash. After complete

the work, automatically go to keep warm.

24 hr




Menu

Operation step

Default

time

Time
adjustment

range

Preset

Brown

rice

Press “Menu” and choose “Brown rice”

Press “Start” to directly into the working
process of the corresponding menu,
indicator lights will be flash. After complete

the work, automatically go to keep warm.

24 hr

Sticky

rice

Press “Menu” and choose “Sticky rice”

Press “Start” to directly into the working
process of the corresponding menu,
indicator lights will be flash. After complete

the work, automatically go to keep warm.

24 hr

Crust

Rice

Press “Menu” and choose “Crust Rice”

Press “Start” to directly into the working
process of the corresponding menu,
indicator lights will be flash. After complete

the work, automatically go to keep warm.

1-1.5hr

24hr

Nutritious

porridge

Press “Menu” and choose “Nutritious
porridge”

Press “Start” to directly into the working
process of the corresponding menu,
indicator lights will be flash. After complete

the work, automatically go to keep warm.

1.5 hr

1-3hr

24hr

Porridge

Press “Menu” and choose “Porridge”

Press “Start” to directly into the working
process of the corresponding menu,
indicator lights will be flash. After complete

the work, automatically go to keep warm.

1.5 hr

1-3hr

24hr




Time
Default
Menu Operation step adjustment Preset
time
range
Press “Menu” and choose “Cereal porridge”
Press “Start” to directly into the working
Cereal
process of the corresponding menu, 2 hr 1-4hr 24hr
porridge
indicator lights will be flash. After complete
the work, automatically go to keep warm.
Cooking reference time
White Grain Brown Sticky Crust Nutritious | Porridge | Cereal
rice rice rice Rice porridge porridge
00:40 00:50 00:50 00:40 01:10 01:30 01:30 2:00

Clean and Maintenance

®  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

As for inner pot, please check the instruction as below:

®  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

and

nce 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.




