SHARP

S6 tay hwéng dan sir dung néi com dién dién tor
Xin vui ldng doc ky S6 tay huwéng dan trwde khi st dung san pham.

VN TUYEN BO PAC BIET @ Instruction Manual of Electronic Rice Cooker
TAt ca cac ndi dung dwoc trinh bay trong Sé tay hwéng dan Please read the instruction manual carefully before using,
duoc xem xét ky. Bat ky cac 16i do in &n hodc sw ngd nhan vé noi so that you can use the rice cooker exactly !

dung, Céng ty gitr quyén cai chinh.

Ngoai ra, bat ky nhirng cai tién vé mat ky thuat Cong ty sé stra
déi Sb tay hwéeng dan str dung ma khong co bat ky sw théng bao
nao. B4t ky sy thay d6i nao vé ngoai quan va mau sac sé dua trén
san pham thyc té.

EN SPECIAL STATEMENT

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
the contents, the Sharp keeps the right of interpretation.

Model:
KS-COM183MV-WH



CHU Y VE AN TOAN
SAFETY PRECAUTIONS

Dé tranh tai nan hay tén thwong cho ngwéi sir dung, nhirng ngwdi xung quanh va gay hw hai tai san, xin hay tuan
thi nhivng chi dan dwéi day :
To prevent accidents or injury to the user,other people and damage to property, please follow the instructions below :
Y nghia cac ky higu:
Meanings of icons in the text:
Ky hiéu nay c6 nghia la nghiém cam.
This symbol mean prohibition.

CANH BAO: Chi méi nguy hiém cé thé gay chét nguoi hoac ton
thwong nang.
WARNING: Indicates hazard that may cause death or severe injury.

Ky hiéu nay c6 nghia 1a yéu cau phai CHU Y: Chi mdi nguy hiém c6 thé c6 thé gay tén thwong nguwoi
tuan theo. ho3c hw hai tai san.
This symbol mean requirement that CAUTION: Indicates hazard that may cause human injuries or
must be followed. property damage.

Canh bao

Warning
Pirng duing ndi nay dé nau cac loai thirc an Dirng thao tac nhw bén dwéi dé tranh lam hw day dién
c6 thé bit kin 16 thoat hoi: Nhw thirc &n hinh nguén, gay nén héa hoan, dién giat: Stra chira day nguédn,
miéng la ( Rau tia to, cai bé tréng) ho3c dang bé gap day dién nguén lai, dé gan noi c6 nhiét do cao,
hinh sgi ( Rong bién), hodc thirc &n hinh manh cot day, dé vat nang de Ién...
vun nhé ( Bp xay ), dé tranh gay nén tai nan Never use the following modes for operation to avoid fire
hodc lam hw néi. and electric shock due damage power cords: Power cord
Never use this appliance to cook any food that proces-sing,forced bending, approach to high temperature,
may jam the steam vent: Foliaceous food (e.g.laver, binding, bearing heavy objects, etc.

cabbage)or strip food(e.g.kelp) and fragmentary
foods(e.g.corn grit), as this may cause accidents
or damage to the rice cooker.

Néu trong dau cdm c6 bui phai vé sinh kip th&i dé tranh
gay hoa hoan.
Any dust in the plug must be cleaned in a timely manner

® Trong qua trinh nau, dirng dé tay hay mit sat 16 to av0|’d flre: o )

thoat hoi dé tranh bi bong. Phai cdm thing diu cdm vao trong 6 cam, dé tranh gay
During operation, never have your face or hands héa hoan, dién giat hoac chap mach.
close to the steam port in order to avoid scald. The plug must be inserted into the socket thoroughly to

. avoid fire, electric shock or short circuit.
Phai diing riéng 6 cam cé dong dién dinh mire tie

10A tr& 1&n, néu nhw ding chung 6 cam véi cac Khi déu cam day di¢n "gu‘z" hw héng hogc khi 6 cam
thiét bj dién khac co thé gay ra hoa hoan. bi wét thi dirvng st dung, dé tranh gay hoéa hoan, dién giat,
Please use an individual socket of 10A rated chap mach. .
current and if use of the same socket with other When the power cord plug is damaged or socket becomes
appliance may cause fire. wet, never use the appliance to avoid fire, electric shock
R or short circuit.

® Khi nau, dirng dung vai hay nhirng vat dung khac . . e . i
che kin miéng hop thoét hoi, dé tranh gay ra sw D.Lfng gung tay wot de cam rat dau cam, deé tranh bi
c6 hodc lam hw néi. dién giat.
In operation, never cover the steam port with a Never pull off the plug with a wet hand to avoid electric
cloth or other items, as this may cause accident shock.
or damage to the rice cooker. Khi dang nau, khong dwoc di chuyén hoic lay déng

’ ndi com.

® Khéng dworc cai tao thay thé: During operation do not move or shake the rice cooker.
Trir nhan vién bao hanh ra, nhiktng ngwéi khac N 2. . X, " PR ez
khéng dworc thao roi, siva chiva, dé tranh gay hoa Dirng de tré em st dung no6i com dién moét minh. Phai de
hoan, dién giat bj thiong. & noi tré con khong véi téi dwgc, dé tranh gay ra sw ¢
No.re’cor;stru;:tior; bi dién giat, bi bong va cac tai nan khac.
Any person other than a repair technician is not Do not let a child operate the product unattended. Put it
allowed to dismantle or repair the appliance to out of the reach of babies to avoid electric shock, scald

avoid fire, electric shock or injury. and other dangerous accidents.

N&i com dién khéng dwoc dé & noi khong bing phéng,

® Ngoai dong dién xoay chiéu 220V ra khéng dwoc phai dé cach xa noi &m wét, noi c6 ngudn Itra, hoic
duing dién ap khac dé tranh gay héa hoan hoic nguédn nhiét, néu khéng dé gay hw hong hoéc gay ra
dién giat. Day dién bi hw héng khéng dwec dung. swco.
Fire or electric shock may be caused if 220V AC Do not place the rice cooker on a location which is
is not used. Never use a damage power cord. unstable or wet or approaches to fire or heat source.

Otherwise this may because damage or accident.



CHU Y VE AN TOAN
SAFETY PRECAUTIONS

Canh bao
Warning

Birng bao gi®» ngam hoic nhiing néi vao trong nwéc.

Néu nhw day dién ngudn hw hong phai ding
Never soak or dip the rice cooker in water.

nhirng loai ddy mém chuyén dung khac hoac

tlr ché nha san xuat hoac bo phan stra chira

lay céc linh kién chuyén dung dé thay thé.

The damaged power cord shall be replaced with
a special flexible cord or a special compoment
bought from the manufacturer or service agency.

Pirng cdm cac cay kim I&n, sgi sat hoac cac vat khac
vao trong 16 xa hoi dwéi dé noi, dé tranh bj dién giat.
Never insert a pin, wire or other object into the intake
hole and steam vent on the bottom of the appliance
to avoid electric shock.

Chuy
caution

o

Q
&)

Ni com dién nay chi cé thé dung dwoc long ndi
phéi hop dong bo v&i né, dé tranh gay néng qua
mirc hodc di thwong.

The rice cooker must match the supplied inner pot
to avoid overheat or abnormal circumstance.

Long ndi khéng dwoc lam roi, dé tranh gay
bién dang.

Do not have the inner pot to fall off, which may
cause deformation.

Long ndi dang dung hodc méi diing xong,

khéng dworc dung tay tryec tiép tiép xuc, dé tranh
ndi néng 1am béng.

During use or immediately after use, do not touch

N
®

Pirng duing vat cirng va dap vao long ndi, dé
tranh gay bién dang.

Do not hit the inner pot with a hard object to
avoid deformation.

Trwée khi ndu, phai lau khé nwéc bén ngoai
16ng ndi, dé tranh gay ra sw cb.

Before the rice cooker works, be sure to wipe
away the water inside the inner pot to avoid
any foult.

Trwée khi nau, phai lau khé vét nwérc, loai bo
hat gao hodc céc vat la khac giira long néi va
mam phat nhiét, dé tranh gay qua néng mac
hoac gay chap mach.Before the rice cooker
works, please remove water drops, rice grains

inner pot with hands to avoid scald due to
high-temperature.

or other object beween the inner pot and heating
plate to avoid overheat or short circuit.

L&i nhac nhé
Warn tips

® Trwéc khi ndu, hay kiém tra 1ong ndi, hop thoat hoi xem da dé vao chwa, dé tranh ndi lam viéc sai chirc ning.
Before the rice cooker works, check the inner pot and steam valve for in-place to avoid any malfunction.

@ Trong qua trinh str dung néi, cé tiéng tic tic hoic sit sit nho, 1a nhirng am thanh binh thwong khi str dung,
khéng can phai lo léng.
During use, the product may generate tiny sound of “click” or “sizz”, wich is a normal sound of operation,
and do not have panic.

@ Vira ndu xong mét ndi com dirng nau ngay ndi
dé mam phat nhiét nguoi di.
Never have the rice cooker to operate again immediately after cooking. Wait at least for 15 minutes so as to
have the heating plate cool down.

ép theo, nén dogi khoang 15 phut sau m&i nau tiép,

@ Dirng diing nwéc néng dé nau com, cé thé anh hwéng dén phan doan nhiét do cua linh kién khéng ché nhiét,
1am cho hiéu qua nau com kém.
Never cook rice with hot water as this may affect the temperature judgment by the thermostat thus degrade
cooking effect.

@ Hay vé sinh hop thoat hoi dinh ky.
Please clean the steam valve on a regular basis.

@ San pham hoat dong binh thwéng & do cao so véi mwe nwéc bién 1a 0~2000 mét.
The height above sea level for mormal operation of the product is within 0-2000m.

@ Néu nhw can sira chira hay thay linh kién, hay dén cac diém bao hanh do Sharp chi dinh, dé dwoc hwéng
dich vu chuyén nghiép tét nhat, hay giir gin cin than dirng 1am mét sach hwéng din siv dung, cam on!
Please repair the product and replace part in a professional maintenance agency authorized by Sharp to get
professional and high-quality service. Please keep this manual in good place. Thank you!



GIOI THIEU SAN PHAM
PRODUCT SPECIFICATION

thoat hoi sach sé.

Chu y: Can do cé kha nang Iwu lai trong
hop thoat hoi gay truc trac. Hay gilr hop

Long ndi khong dwerc dé nau trén cac
bép khac,néu khong sé bi bién dang.
L&y long ndi ra khoi than noi,sau d6
diing nwéc rira chén riva sach, réi diing
vai mém lau khé nwéc trén bé mat noi.
Tuyét dbi khong dung co riva bang kim
loai hodc cac miéng gié thé cha rira long
noi dé tranh lam tray xwéc long noi..

Theo tan suat sir dung,bé mit long ndi

c6 thé déi mau hoac xuét hién cac vét
d6ém nhwng khong anh hwéng dén viéc st
dung va khéng anh hwéng dén strc khoe.

LR o« | Cong suét Dung tich Hinh thirc gia | Lwong gao
M s phm Higudienthe | i mwc(w) | dinh mirc(L) | nhigt khindu | néu(Ly)
KS-COM183MV-WH 220V~/50Hz 835 18 :,'"::t‘t'::‘"s a'; 210
Mudng com Mudng canh Ly lwong Long hap Day dién ngudn
Cac dung cu
e ( j ﬁ @ %

Hop thoat hoi

Nut mé nap



GIOI THIEU SAN PHAM
PRODUCT SPECIFICATION

Removable steam valve

Note: Residue that may remain in the
steam value cause malfunction. Please
keep the asea clean.

Inner pot

to avoid deformation.

Never heat the inner pot on other stoves

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

Steam assembly

Open button

Control panel

Upper cover

Handle

Socket

Accesssories

and use of.
Rated Power Cooking Cooking Rice
liocel Ratediioltage W) Capacity(L) Method Quantity(Ly)
Direcct
KS-COM183MV-WH 220V~/50Hz 835 1.8 heating 2-10
mode
Scoop  Soup spoon Measuring Cup Steamer Power Cord

= o U 3 S




HUONG DAN SU’ DUNG
OPERATION INSTRUCTIONS

Hwéng dan sir dung cac phim nhan chirc ning

Instructions for using the function keys:

—| Phim/ Key “Bit dau”:

—I Phim/ Key “THYJ'C DON”: |

(o)

Nhén phim “Thyc don” xong, chd dén sang chi chirc

Nhén phim “Bit dAu”, dén tin higu tir nhép nang can lwa chon. Sau khi chon xong, phai nhan phim
s € «REp qAII AL Il N

nhay chuyén thanh sang binh thwng, c6 nghia Bat dau POI méi di ’\’/ao h?gt dong. . .

A P A L . Press the “Thwc don” key is done,the lights only fuction

la da vao trang thai nau, dong thoi ciing xac . : . T

nhan viéc ban da Iwa chon chirc ning truéc selec.tlon.After selection,press the “Bat dau” to start

d6, bit diu gia nhit. cooking.

Press the “Bat dau” key to enter the working
process of a corresponding funtion.

The “Bat dau” indicator lights up and appears
on the display.

Dén bao sang Ién hién thi thoi gian ndu wéc tinh.
Indicator lights up display the estimate cooking time.

Nhén phim “ Gao trang ” dé bat dau
néu com trang tryc tiép ma khong
can Iya chon chirc nang.

Press the “ Gao trang ” to start white
rice cooking directly without function
selection.

—| Phim/ Key “ Gitr 4m / Hay”: |—

Sau khi két thiic cong viéc,
tw dong g;huyén thanh trang
thai gitr am, dén tin hiéu

thwong sang. —I Phim/ Key “Gi&” “Phut * li
After cooking,the unit enters m ey 4

the warm-keeping state

" Nhan phim “GIO *,“PHUT *
automatically. dé diéu chinhthi gian.
Nhén phim “Giir 4m / Hay ”, Press the “GIO’ ”,“PHUT ”

trong bét ctr trang thai nao key to adjust the time.

Gio
Press the “Gilr am / Hly ” key phut Cooking ti b " ’ I
to enter state of standby and ooking timer can be set only

then cut off the power. in Prorridge / Soup, Steaming.

—{ Phim/ Key “Hen gi® nau”:

Nhéan phim “Hen gi® nau”dé bat dau cai dat déng hd hen gi®. Thoi gian thiét lap

hen trwéc 1a thoi gian két thic lam viéc.

C6 thé thiét Iap hen tréc cho cac chire ndng: Nau com trang, ndu gao Itrc,Gao nép,
Gao nép, Chao ,Hap, Sup.

Chirc nang khong thé hen trwéc: Banh

Press the “Hen gi& nau” key to start timer setting. Set up an appointment time is the end
time work.

Can set up an appointment time for functions: White rice, Brown rice, Sticky rice,
Porridge, Steam, Soup

Can not set up an appointment time for function: Cake




HUONG DAN SU’ DUNG
OPERATION INSTRUCTIONS

Phwong phap str dung

Operating method

@ Dung ly lwong dong gao ( 1 ly gao béng khoang 150g)
The measuring cup is mainly used to measure the amount of rice
(A measuring cup of rice is about 150g)
1.Dirng dung long ndi trwe tiép vo gao, dé tranh lam trdy xwéc
16p chéng dinh.
Do not wash rice directly with the inner pot to avoid scratching
it'’s non stick layer.
2.Chirc nang ndu dau: Néu nau cac loai dau khé cirng, can phai
ngam nwéc ndng khoang 2-3H.
Minor cereals: If hard dried beans need to soak the beans in
boiling water for 2 to 3 hours.

@® Cho gao vao ldng ndi va cho nwéc vao véi mire twong (rng(Cho
nwéc vao ndi & mirc “3” néu lwong gao 1a 3 ly lwéng) cé thé ting
thém hoic giam bt lwgng nwéc tiy theo khau vi cua tirng ngudi.
Put washed rice into the inner pot and add water to corresponding
level(add water to level “3” if 3 cups rice are to be cooked)add or
reduce the amount of water depending your personal taste highest
level.

Chu y: Nwérc co thé soi trao trong khi ndu néu ban dé Iwgng nwéc

vwot mirc.
Note: The water may spill out while cooking if you put too much in.

Néu Com/ Cook Rice: N&u Chéo I6ng/ Stip/ Porridge/ Soup: a 4o B3 ongee

Quy cach |Lwonggao | Lwong gao Quy cach | Lwonggao | Lwong gao Quy cach | Lwonggao | Lwong gao
san pham/ | nhiéu nhét/ it nhat/ san pham/ | nhidu nhat/ it nhét/ san pham/ | nhiéu nhat/ it nhat/
Model Rice Max Rice Min Model Rice Max Rice Min Model Rice Max Rice Min
(Cup) (Cup) (Cup) (Cup) (Cup) (Cup)
Model 1.0L 55 1 Model 1.0L T + Model 1.0L 15 <
1 1
Model 1.8L 10 2 Model 1.8L 15 5 Model 1.8L 3 1
Lam banh / Cake operation
1. Chun bj nguyén liéu / Material preparation 2. Thém dwong, trieng, danh bong béing may danh trieng cho dén
- N - - - N khi ndi bot.
Quycach —|Lugng dudng)Luong tinh bet) Trimng Dau thwe vat| g4y dg cho tinh b vao, ding thia khudy déu, them dau thye vat
san pham/ Sugar Self-raising Egg Plant oil N N % R N . . s 2
Model powder vao tron nhanh tay. Cho hon hep vao noi trwéc khi bot bien mat
Add sugar, eggs, whisk with eggbeater until frothy.
Small amount 100g 1209 3 30g Then add Self-raising powder, stir well with a wooden spoon,
add plant oil and mix quickly.
Large amount 180g 200g 5 509 Put the mixture into the pot before the foam disappears.

3. Dong nap, nhan phim "Thwe don", chon "Banh", va sau dé nhan phim "Bat dau” dé bat dau ndu
Close the cover, press the "Thwc don" key, select "Banh", and then press the "Bat dau " key to start cooking.

@ Dung vai mém lau khé mét ngoai 16ng ndi rdi nhe nhang dit vao
than néi. Xoay long néi vai lan sao cho day ndi va mam phat nhiét
tiép xuc tét véi nhau.

Mop up the interior of the inner pot with dry cloth,place it into the
cook body. Ture the inner pot genly for several times to allow its
bottom come into contact with the electric heating plate.

@ Nhe nhang déng nap ndi lai dén khi nghe dworc tiéng kéu.
Press down the cover until it snaps in place.

@ Phai kiém tra diu cidm than ndi va diu cdm day dién nguén déu
da cam vao day da.
Insert the power plug and power connector.

® Nhan phim “Thyc don” dé lwa chon cac chirc ning can niu.
Press the “Thwc don” key to select functions cooking.

6




HUONG DAN SU’ DUNG
OPERATION INSTRUCTIONS

Cai dat gio
Timer setting

Method
@ Nhén phim “Thyc don” Iwa chon chirc ndng can nau. Vi dy: Bay gi® Ia 2H chiéu, muén 7H téi &n com :
Press the “Thwc don” key to select functions cooking. Example: The time now is 2 pm ,you want to have

dinner at 7pm.

- ) » (D)
4

@ Nhén phim “Hen gie ndu” dé bat dau cai dat dong ho hen gio. Pé diéu chinh

thoi gian, bdm phim “Gie 7 hodc “Phat”. B N
Nhén phim “Bét dau” dé xac nhan trang thai hen gio. | Bat dau « aﬂ
Press the “Hen gi& ndu”key to start timer setting.

To adjust the’time press “Gi® “or “Phut” key.
Press the “Bét dau” key when complete the cooking time setting.

Cai Dt Thoi Gian Nau com gao trang

Setting Timer Cooking White rice

Cai dat thoi gian Nau gao trang cé khac biét véi cai dat thoi Vi dy: Bay gi® la 2H chiéu, muén 7H téi an com :
gian clia cac chirc nang khac, vuilong cha y : X Example: The time now is 2 pm ,you want to have
Nhén phim “Hen gi& nau” dé bat dau cai dit déng hd hen gio. dinner at 7pm.

Dé diéu chinh th&i gian, bAm phim “Gié ” hodc “Phut”.
Nhén phim “Gao trang” dé xac nhan trang thai hen gid.
Timer setting for white rice is different from other function,
please note :

Nhéan phim “Thwc don” Iwa chon chirc néng can nau.
Press the “Thwc don” key to select functions cooking.

(e . (TR

Press the “Hen gi& ndu”key to start timer setting.

To adjust the time press “Gio ”or “Phut” key.

Press the “Gao trang ” key when complete the cooking time
setting.

Hen gi¢
ndu

» ( Gy )( phat )
4

galnl
Ly

1Gao trang

e
1t

Setting The Cooking Ti

Chi c6 thé cai dat ddng hd ndu & ché do ndu Chao , Stp va ché do Hap.

Thei gian mic dinh cho thei gian ndu Chéo : 1gi& 30 phat, pham vi cé thé diéu chinh: 1 - 2 gio.

Théi gian méc dinh cho thei gian ndu Sup : 2 gi&, pham vi c6 thé diéu chinh: 1 gi& 30 phut - 4 gio.

Thei gian mac dinh cho thoi gian Hap : 30 phat, pham vi cé thé diéu chinh: 1 phat - 1 gio.

Cooking time can be set only in Porridge, Soup, Steaming

The default time for cooking time Porridge: 1H30min, the cooking time Porridge can be set from 1 hour to 2 hours.
The default time for cooking time Soup: 2H, the cooking time Soup can be set from 1 hour 30min to 4 hours.

The default time for cooking time ing: 30min, the king time St ing can be set from 1 min to 1 hour.

Vi du: Muén nau chao 1H A

Nhén phim “Thwe don”, Iwa chon chirc nang ndu Thucdon » »
chaolsup. i i i i »

Sau khi nhén phim “Théi gian nau”, nhan tiép ‘
phim “Gio”, “Phat”, cai dat thoi gian néq can thiet.

Nhéan phim “Bét dau” di vao trang thai nau. onn

Example: Cooking porridge in 1 hour. £ A o

Press the “Thwc don” key to select function cooking ' Bat daU « ruu «
porridge/soup. Press the “Th&i gian ndu” key, to

adjust the time press “Gio”’or “Phat” key.

phim “Gi& 7, “Phut”, cai dat thoi gian ndu

can thiét.

Press the “Bat dau” key when complete the cooking time setting.

7



VE SINH BAO DUONG
CLEANING AND MAINTENANCE

@ Dung vai wét lau vi tri tim gitr nhiét, dirng
diing nwéc x6i riva tryc tiép.
Wipe the appearance with a dry rag. Use ® Mt trwéc néu nhw c6 hat gao, dung
diluted household detergent, but never tam hodc gié lam sach.
wash it with water directly. Rice grains can be removed with a
toothpick or rag.

@ Trén mam phat nhiét néu c6 nwérc,
dung gié lau kho, néu nhw cé hat
gao bi chay khét dinh Ién, dung
gidy nham hodc bui nhui cha sach.
Any water on the heating plate can
be wiped dry with a rag. The grains

® Dung gié khé lau khé nhivng chd dong nwéc. of cooked rice may be removed with
The water in the water storage tank can be steel wool or sand paper.
wiped dry with a semi-dry rag.
[ i

® Trwéc khi dé long ndi vao than ndi,
lau khé nwéc va hat gao dinh xung
quanh bén ngoai va day néi.
Before putting in the inner pot, be
sure to wipe away the water and rice
grains around and on the bottom.

Thao, Iap, vé sinh hop thoat hoi.
How to remove and clean the steam valve

® Dung tay ndm tay quai hop ® Xoay ngwoc chiéu kim déng ® M6 ra nhw hinh.
thoat hoi, nhic Ién trén. hd nhw hinh dé mé ra. A sketch of opening.
With a hand, hold the rear Open it by pushing the snap
side, and lift it up. inwards.

®  Sau khi mé& ra, dung nwéc riva.  ®  Xem hinh: xoay theo chiéu kim déng hé, ® Dung lwc 4n xudng dé gan hép

Chu y: Néu nhw ron bong ra, khi nghe thay tiéng kéu, 1a da gan xong. thoat hoi vao.
hay gén vao. Chu y: Trwéc khi gan, phai chinh lai nap Press down forcibly to install
Wash it with water after opening. hop, gan dinh vi than hép cho dung. the steam valve.
If the gasket falls off, push it in. Fold and press it firmly. When a clear
sound is heard, it indicates completion
of assembly.




GIAI QUYET Sy’ CcO
TROUBLESHOOTING

Céc trwong hop

di thwong

Hang muc can

kiém tra

Lwong gao, lwong
nwéc khong chinh xac

Hay kiém tra nhirng van dé sau.

Lwong gao vao vuwot

Chirc néng c6 lwa chon
ding chwa

Dung nwéc néng ndu
com hoac khong lam
i ma nau lién tuc

Pay long ndi, mam phat
nhiét, khong ché nhiét
chinh cé dinh hat gao
hodc vat la khong

C6 cup dién khong

Sau khi ndu xong
khong x&i com Ién

Hop thoat hoi da gén
vao chwa

Hen th&i gian nau qua
lau

Nap ndi da day lai chwa

Khéng vo sach gao

Thei gian git 4m qua dai [l ]

Khéng cai dat gite 4m

Khéng rira sach long
noi

Khong dé gao trén déu
v&i nwéc




GIAI QUYET Sy’ cO
TROUBLESHOOTING

Please check the follwing items.

Standard cool nglsuper quick cooking/ refined
Cool glcongee/porr ge

Problem
Sme-
Hard | Soft |Cooked| Lly
Rice
Items to
Be checked

Amount of rice and
Water level was wrong

Keep warm

Too much rice

Select function
Cooking was incorrect

The bottom of inner
Pot was not smooth

Cook rice with hot water
Or have the rice cooker to
Operate again immediatelyj
After cooking

There were some foreign

Objects on the outside in
Pot or on the temperature
Sensor

Power outage

Did not stir the rice
After cooking finished

Not install the steam
Valve

Set cooking timer too
Long

Not close the lid

Not wash rice

Keep warm too long time

No set for function keep
U EL]

Did not fully clean inner
Pot

The rice do not mixed wit|
Water
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