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

Please read these instruction carefully before
operating the appliance.




LWU Y BAO VE AN TOAN QUAN TRONG

/N Khi str dung cac thiét bj dién, phai ludn tuan thii cac bién phap phong ngtra an toan co ban
dé gidm nguy co hoa hoan, dién giat va gay thwong tich cho nguwdi khac, bao gom nhirng

dieu sau:

/N LUUY

1. Doc tt ca cac hudng dan.

2. Nhi*ng ngudi (bao gdbm ca tré em) bi suy giam
kha nang thé chat, giac quan ho&c tam than hoac
thiéu kinh nghiém va kién thirc st dung khong
dwoc phép st dung thiét bi nay, trtr khi ho dwoc
giam sat va huwéng dan chét ché vé cach stiv dung
thiét bj béi ngwdi chiu trach nhiém cho sy an toan
cua ho.

LWU Y BAO VE AN TOAN QUAN TRONG

/AN LUPUY

11. Khéng dat ndi hodc dé cé thé thao roi
gan bép gas néng hoéc bép dién. Khong
d&t dé ndi trong 16 nwéng néng.

12. Phai hét strc than trong khi di chuyén
thiét bj c6 chva dau noéng, thirc an, nwédc
hoac cac chéat 1dng néng khéc.

3. Can giam sat chat ché khi tré em
st dung hodc & gan bat ky thiét bj
nao. Can giam sat tré em dé chung
khéng nghich thiét bi.

4. Khdng cham vao bé mét néng.

5. P& tranh nguy co bi dién giat,
khong nhing day dién, phich cédm
hodc dé vao nwéc hodc cac chat ldng
khac.

6. Rut phich cam ra khéi 6 cdm khi khéng s dung
va trudc khi vé sinh. D& thiét bj ngudi trwéc khi lap
hoac thao cac bd phan.

13. Khéng st dung thiét bj ngoai muc dich
st dung.

14. Can than nhac va m& nép dé tranh bj
bdng va dé& nwéc chay vao nbi.

7. Viéc str dung céac phu kién di kem
khoéng dwoc nha san xuét thiét b
khuyén nghi c6 thé gay thwong tich.

8. Khong van hanh bat ky thiét bi nao c6 day ngudn
hoadc phich cdm bi hdng, hodc sau khi thiét bi gap
truc trac hoac bi roi hodc hw héng dudi bat ky hinh
thirc ndo. Viéc thay thé va siva chiva day ngudn phai
do nha san xuét, dai ly dich vu clia nha san xuét
hoac nhirng ngudi co6 trinh dé twong dwong thuc
hién dé tranh nguy hiém. Goi sb dich vu khach hang
dé biét théng tin v& viéc kiém tra, stra chira hoadc
diéu chinh.

15. THAN TRONG: Nguy co bj dién giat.
Chi n4u trong than ndi c6 thé lay ra dwoc.

16. Chi sr dung trén mat ban.

17. Khong dat thiét bi trwec tiép trong td khi
dang s dung vi san phdm nay tao ra mot
lwong 16N hoi nwéc. Tranh di chuyén san
ph&m khi dang hoat déng.

18. CANH BAO: Thtrc &n tran ra ngoai co thé
gay bdng néng. Gitr thiét bj va day dién tranh
xa tAm tay tré em. Khong bao gi¢r vat day
dién qua mép quay, khong bao gi¢ st dung 6
cam bén duwéi quay va khoéng bao gio s
dung véi day dién ndi dai.

9. Khoéng str dung ngoai troi.

10. Khoéng dé day dién treo trén canh ban hoac
quay hodc cham vao cac bé& mét néng, bao gébm ca
bép




CAC BO PHAN CUA SAN PHAM

*Vui ldng riva nap trong, 1dng ndi va cac phu kién khi str dung lan dau tién
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KS-COM150EV-WH

THONG SO KY THUAT SAN PHAM

Tén kiéu may KS-COM150EV-WH

Céng suét 700W

Dung tich 1.5L

bién ap tiéu chuan 220V~50 -60 Hz

Céc com 2-8

Sé lwong ngwoi phu hop st dung 4-6 nguoi

+ Dién nang tiéu thu gitr &m dwoc tinh bing murc tiéu thu dién nang trung binh dé gitr &m (trong
qua trinh hoat dong 6n dinh). Con sé nay twong dwong véi dién nang tiéu thu trong 1 gior hoat
dong (tai nhiét 46 phong 20°C).

« Dién nang tiéu thu xap xi 1 Wh mdi gi® khi tat va cdm dén.

« Thong sb k¥ thuat cé thé thay déi ma khéng can théng bao.



CHUAN BI

ig NYNHOD

1

Str dung c6c dong c6 san.

Pung Khéng dung

2

Ngam gao

@ DAu tién, vo gao that sach v&i nhidu nuéc,
dd bd nwéc ngay sau do.

® Sgu dé Iap lai Bwoc 1 dé& lam sach cam cho
dén khi nwée sach.

3

Chon mwc nwéc, dwa vao Thwe don cai dat
da qhgn . .
* Diéu chinh muwc nwéc trén bé mat phang

« Bidu chinh lwong nwéc thich hop cho tirng loai gao

dwoc chon va chirc ndng nau.

« Lwu y: Khéng vuot qua mie ti da dwoc danh dau

trong 16ng néi.

Vi du: Nau 3 céc gao, cho gao da vo sach vao trong noi,

va dd thém nwéc téi mire 3

Dit 16ng ndi vao bén trong than chinh va déng
nap trén

+ VUi long lau sach nuwéc & bén ngoai ndi trong va
dam bao khéng dé vat la Iot vao bd phan lam
nong.

+ VUi long 1&p rap dang cach nép trong ndi va nap
théng hoi. Nap ngoai sé khéng déng chét dwoc
néu nép trong ndi khéng duoc I&p dang cach.

Cam day nguén dién

« Vui long cdm dau ndi vao thiét bi va phich
cam vao 0 cam trén twong.

@ @
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Xac nhan xem thoi gian hién thi c6 giéng
vé&i thwe té hay khéng.

CHUC NANG

Hen gi&

/

- Nhan nat “Hen gio”, Hengi©

- Chon thoi gian 2 gio, 4 gid, 6 gid, 8 gi hoac 10giv 2 4 6 8 10

- Chon cac chirc nang phit hgp: ~ ©om  Stp Chao  Hap

- Pén “ Hen gi®” va dén chlrc nang sang nhap nhay . Khi dén “ Hen gio” va
dén chlrc nang sang dirng thi ndi sé hoat déng & chirc nang da cai dat.

- Néu ban muén diéu chinh thoi gian ndu lai thi nhan nat” Gite Am/Huy” dé cai
dat lai thdi gian va chire nang.

- Thoi gian cai dat sén cGa san pham 1a thoi gian két thuc ndu

Vidu: bay gi¢r 1a 12:00 trwa, néu ban mudn an Itc 18:00 téi. Sau d6 thiét lap
6:00 gi (tiéng). Ban c6 thé cé mot biva t6i ngon miéng Iic 18:00 toi.

-
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m / tat
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Gilr
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1.0 ché d6 ch®, nhén nat “Gik &m/Tat",

A ~ 2 X ~ s~ K by Y s v~ K ~ . ~
noi sé chuyén sang ché dé gilr am va dén bao gilr am sé sang lén.

- Thoi gian gitr &m Iau nhat cda thiét bj la 48h. o
Nbi sé tw ddng chuyén sang ché d6 cho khi thdi gian gitr &m két thuc.

- O trang thai ndu, nhan nat “Gitr &m/Tat" s& hly chirc nang hién tai va
chuyén sang ché do cho.

2. Sau khi ndu xong, ndi com dién sé tw ddng chuyén sang ché do gitr 4m,
nat gitr Am sé sang 1én.

-O' ché dd cho, nhan nat “Gitr &m/Tat” dé chuyén sang ché dé gitr 4m.
-Trang thai n4u, nhan nat “Gitr &m/Tat” dé hay chirc nang hién tai.




LOAI VA CAI BAT NAU

Thwe don Buwd&c thue hién
- Nhén “Com” dén bao s& nhap nhay. Sau khi dén
c “Com” sang dung thi noi sé hoat dong.
om - Sag khi hoan thanh, tw dong chuyén sang chirc nang
gilr am.
-Nhén “Sup” dén bao sé nhip nhay. Sau khi dén “Sup”
Sup sang ding thi ndi sé& hoat déng.
- Sau khi hoan thanh, tw déng chuyén sang chirc nang
gitr &m
- Nh&n “Chao” dén bao sé nhap nhay. Sau khi dén
Chao “Chao” sang dirng thi ndi sé& hoat dong.
- Sau khi hoan thanh, tw dong chuyén sang chirc nang
gitr &m
-Nhén “Hap” dén bao s& nhap nhay. Sau khi dén “Héap”
Hép sang dirng thi ndi sé hoat déng.

- Sag khi hoan thanh, tw dong chuyén sang chirc ning
gitr am.

Th&i gian nau tham khao

Com

45 phut

Sup Chéao Héap

2 giov 1.5 giov 30 phut

VE SINH VA BAO DUONG

Vé sinh
noi com dién

D6i v&i bén trong noi,
vui long INém theo
hwéng dan nhw sau:

Vé sinh
va bao dwdng
cac bo phan khac:

Lwuy

- Dung nuwéc néng, dung dich tay rira va bot bién
dé vé sinh Idng ndi, ndp nhém chéng tran.

- Néu thtre &n dinh vao bén trong ndi, ban cé thé
ngam ndi moét luc trwde khi vé sinh.

- Vui long st dung mudng x6i com bang nhua hodc
g6, khong stt dung mudng xGi com bang kim loai dé
bdo vé phan bén trong néi.

- Dé phan bén trong néi str dung lau hon, khéng cét
thiic an bén trong néi.

- Vui ldng khéng cho gidam vao bén trong néi dé
trdnh bi an mon.

- Dung khan uét lau bé mat ndi com dién, mat
trong cla ndp, day nguédn, khéng dung san pham
khong dong nhat.

- Dung khan lau sach mam nhiét néu c6 dinh nudc,
gao.

Trwéce khi lau chui ndi com dién, vui long ngét dién va chd cho ngudi




VAN PE VA PHUONG PHAP GIAlI QUYET

LOI

Li DO

PHUONG PHAP XU’ LY

bén bao khdéng sang

Nguén bang diéu khién ngudn
khéng sang.

Kiém tra lai két n6i nguén dién
clia n6i com.

Mam nhiét khéng néng

1. Board diéu khién nguén bij
hoéng.

2. Cau chi bi hw.

3. TAm gia nhiét bj héng.

Lién hé “Trung tam bao hanh

stra chira

ben bao sang, Mam
nhiét khéng néng

1. T&m gia nhiét b hong
2. Board diéu khién nguon bj
héng

Lién hé “Trung tam bdo hanh
slra chira”

Com sbng, khong chin

1. Lwong gao nhiéu hay it

Nén diéu chinh lwgng gao
va nuwéc.

2. Ty & nwée va gao khong
phu hop

Diéu chinh lwong gao va nwéc

3. Ndi trong bj nghiéng

Xoay tron long ndi, kiém tra cam
bién “mam nhiét”

4. Vatbj ket gitra ndi con va
mam nhiét.

Don dep va vé sinh.

5. Nbi con bién dang

Mang dén “Trung tam dich vu stra
chira” hoac mua mét cai méi

6. Bang diéu khién ngudn
chinh bi héng

Mang dén “Trung tam dich vu
stra chira”

1.Lwong qhéo'qué muirc
2. Chuwa lap nap van thoat hoi

Com chay 1. Noi con bien dang Mang dén “Trung tam dich vu stra
chira” hoac mua moét cai moi

2. Board diéu khién ngudn bi | 1 pang dén “Trung tam dich vu
honq y e .. | strachira”
3. Cam bién nhiét d6 chinh bat | o Xoay tron 16ng ndi, kiém tra
thwong cam bién “Mam nhiét”
4. NOGi con bi nghiéng

Chao Tran 1. Diéu chinh cong suét

2. L&p dat nap chéng tran van
thoat hoi.




SHARP




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

/N CAUTION

IMPORTANT SAFEGUARDS

/N CAUTION

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.

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

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. Use handles or knobs.
Use pot holders when removing hot containers.

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.

5. To protect against a risk of electri-
cal 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 malfunc-
tions 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 adjust-
ment.

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.

9. Don’t use outdoors

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




PARTS NAME AND USAGE

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

Accessories

Top lid

Steaming basket
(Tpc)

Inner pot : Water line E
Middle ring A\ — % Button
Measuring cup

Control panel (1pc)
\ (about 180ml)

Base ————= /
== —

Rice SCO0p
(1pc)

e

soup spoon
(Tpc)

Housing —

Control panel

(21 4] (6] (8] f10)

Hen gio

KS-COM150EV-WH

SPECFICATION

Model KS-COM150EV-WH
Power 700W
Voltage 220V~ 50-60Hz
Capacity 1.5L
Cup of rice 2-8 cup

- 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 Wh per hour with lamps off and pluging.

- Specifications are subject to change without notice.



PREPARATION

Basic Processing

Use the measuring cup provided. Correct

Incorrect

® One level cup represents approximately
180ml of rice

pulodeid

Rinse the rice.

¥ Please rinse the rice in other

@ 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.

3 Choose the level of water, based on the
selected menu setting.

® Adjust water level on flat surface

® Adjust the amount of water according to the softness
you preferred based on the type of rice.

® Do not add water o exceed the max water level for
porridge when PORRIDGE setting is selected.

@ For example, cooking 3 cups of rice, put the cleaned rice into S =
inner pot and then add water to “3” level.

4 Put inner pot into the main body and close the top lid

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

s,

® Please make sure the bubble breaker is properly )
assembled. e

5 Insert the power plug power plug
® Please insert power plug to 1) side of body 2) side of plug socket. [ O
o]

>

lug socket

container instead of the inner pot.

FUNCTION EXPLANATION

Preset
4 N
- Press “Preset” button, Preset
- Select 2, 4, 6, 8 or 10 hours, a@e e
- Select the desired cooking function : .
R S Porridge ~ St
(Rice, Soup, Porridge or Steam), e D G G
the chosen function light will light up, rice cooker will automatically enter into
a preset cooking mode after 3 seconds.
If the preset time set is less than the cooking time, the rice cooker will not
enter into preset mode.
It will direct you to standard cooking function.
Preset timing is the function completion timing.
- J
Keep Warm/Off
4 1. In standby mode, A
press “Keep Warm/Off” button, it will enter into the keep warm
mode and the keep warm indicator will light up.
- The longest time for the keep warm model is 48 hours.
It will automatically enter into a standby mode when the keep warm time
has ended.
- In cooking state, press “Keep Warm/Off” button will cancel the current
function and enter into a standby mode.
2. After the cooking process is completed, the rice cooker will switch to
keep warm mode automatically, the keep warm button will light up.
-Standby mode, press “Keep Warm/Off” button to go into a keep warm
mode.
N -Cooking state, press “Keep Warm/Off” button to cancel current function. )

6



FUNCTIONS

Menu

Operation step

Rice

Press “Rice” button, indicator lights will be flash. rice
cooker will automatically start cooking after 3 seconds.
After cooking done, rice cooker will go to keep warm
mode automatically.

Soup

Press “Soup” button, indicator lights will be flash. rice
cooker will automatically start cooking after 3 seconds.
After cooking done, rice cooker will go to keep warm
mode automatically.

Porridge

Press “Porridge” button, indicator lights will be flash.
rice cooker will automatically start cooking after 3
seconds. After cooking done, rice cooker will go to
keep warm mode automatically.

Steam

Press “Steam” button, indicator lights will be flash. rice
cooker will automatically start cooking after 3 seconds.
After cooking done, rice cooker will go to keep warm
mode automatically.

Cooking time for reference

Rice

45 minutes

Soup Porridge Steam

2 hours 1.5 hours 30 minutes

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

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.



TROUBLE SHOOTING

Defects

Causes

Countermeasures

Indicator light is off

No power
Circuit broken

1. Check the power
2. Send to repair center

Heating plate don’t heat up

Circuit broken
Thermal fuse broken
Heating plate broken

Send to repair center

Indicator lights up but
heating plate doesn 't heat
up

Circuit broken
Heating plate broken

N2 NN

Send to repair center

Overflow when cooking
porridge

Too much water

Reduce water




