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IH RICE COOKER

Instruction Manual
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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.




HUGNG DAN VE AN TOAN

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

Dé dam bao an toan, wvui long

kiém tra than néi com dién va day
nguén xem c6 hu héng gi khéng
trudce khi s&t dung n6i com

San pham nay khéng danh
cho tré em, ngudi khuyét tat
vé thé chat hoac tinh than,
hodac nhiing ngudi thiéu

( c Khéng cho tré em tiép xudc vdi néi kinh nghiém va kién thuc.
com nay trong thoi gian van hanh.

-Phéi st dung & cdm ndi dat dung cach va phich cdm phai dugc cdm chic
chan dé tranh van dé vé tiép xuc kém.

-Khéng st dung day nguén cho cac san phdm lam néng khac. Khi khéng st
dung noi com dién, phai rat phich cdm ra khoi thiét bi.

-Dat n6i com dién trén ban chac chdn va tranh xa cac vat liéu dé chay.
-Khéng cho truc ti€p ndi com dién vao nudc dé tranh chap dién, dién giat.
-Khéng cdm hoac rat phich cdm khi tay uét dé tranh bi dién giat. Khong kéo
day dién khi rat phich cadm.

«Gil phich cdm sach sé dé tranh tiép xtc kém.

-Khéng dugc dat noi bén trong 1én cac ngudn nhiét khac, néu khong néi nay
sé dé bj bién dang.

-Khong dat bat ky thic an hodc nudc uéng nao trudc khi dat néi bén trong
vao néi cam dién.

-Khong duing tay hodc mat gan 16 thoat hai nudc trong qua trinh van hanh néi
com dién dé tranh bi bdng. Khéng che hodc chin 16 thoat hai bang vai, khan,
v.v., d€ tranh lam bién dang nip do qua nhiét.

-Khéng dat néi com dién trong mai trudng dé chay, am uét.

-Khéng va dap manh vao néi con, d€ néi con trén thiét bi gia nhiét khac, néu
khéng néi com dién co thé bi héng do bién dang.

-Khéng bao gid st dung dung cu mai mon dé lam sach néi bén trong dé tranh
lam hong I6p pha da maifan.

«Chi st dung néi con dugc cung cap. Khéng st dung cac loai néi con khac dé
tranh hdng héc hodc nguy hiém cho san pham.

-Sau khi st dung, mam nhiét ctia néi com dién sé nong, vui long khdng cham
vao dé tranh bi bong.

\

-Khéng tu minh thao r&i hodc thay thé cac bé phan. D€ sira chira, vui long lién
hé véi Trung tam Stra chta va Dich vu Khach hang.

-Néu day nguén bi hong, khéng dugc thay day nguén khac. Vui long lién hé
v&i Trung tdm Stia chita va Dich vu Khach hang dé thay thé.



TRUGC KHI SU DUNG

\

1. Trudc khi cdm thiét bi, vui long xac nhan rang dién ap cung cép phu hop véi
théng s6 ky thuat ctia sén pham.

2. Trudc khi st dung lan dau tién, vui long loai bo tat ca cac vat liéu déng goéi khoi
san pham, thao ndi con, sau d6 rdia sach dudi voi nudc.

3. Trudc khi dat néi con vao néi com dién, vui Idong kiém tra xem c6 hat gao hodc
can thiic an khac & day néi con va bo phan lam ndng hay khong. Néu c6, vui long
loai bo chiing ra trudc, sau dé dat ndi bén trong vao. Sau khi dat ndi bén trong, vui
ldbng xoay ndi sang trai va phai d€ ddm bao rang noi bén trong dugc cé dinh vao

/

b phan lam néng.

KET CAU SAN PHAM

Phan than

Vui long ria néi con, ndp bén trong, bd thong hai va tat ca cac phu kién.

L6 thoat
hoi nuéc

J

Ron nép Nap trén

Nap trong

Cam bién
nhiét do

Bang <
diéu khién \V
Nut mé ndp NGi con
(Idbng néi...)
Thén néi

Mam dién tir

Ve Phu kién ~

Céc dong Muéng canh Mubng com Gia hoi
o J
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TRUGC KHI SU DUNG

Théo nép trong Lap nép trong

Nhan kep ndp trong theo hudng 1. Chén ndp trong vao vi tri lap dat
va ddy cho dén khi n3p trong roi ra 2. D&y nhe nép trong vao kep

Bang diéu khién

Com Naunhanh Gaotdm Chéao/Sup Hap

Nglcoc Comtron Gaonép Naucham H&am néng

N -, -w -, - 7
Com kho '-‘ '-‘ '-' .-' Hat ngan

Com mém 'A‘ 'A‘ Gio 'A' 'A' Phut Hat dai

con lai néng nau gao




CONG SUAT NAU VA BANG THOI GIAN NAU

Chifc néing Micnuge | COngsudtndu | Théigiannau | g i gian
(cdc) (phut)
N&u com Gao Tring 1-5.5 40~ 60 24 gis
Nau com nhanh 1-5.5 23~34 -
N&u gao tam Gao tdm 5 50~60 24 gid
N&u sup - N&u sup t6i da 1~ 3 gi& 24 gid
Chéo lua . - .
mach/lta mi Chao 0.5-1.5 1~3gio 24 gio
Hap Hap - 20~60 24 gi&
Cac loai hat 1-3 80~ 100 24 gio
Com trén Ngt c6¢c 1-3 32~ 40 24 gis
Gao nép 1-3 45~ 55 24 gis
Ham - - 1~ 12H -
Ham néng - - ~25 -

(*): Chire nang “N&u com” véi gao tréng cé thé ndu 6 cdc véi 1.2L nude.

HUGNG DAN VAN HANH

Nhan céng tdc mé
dé mé& ndi com dién

DPong gao bang coc
Dung tich c6c la 180ml.

_——

. D6 nudc theo

muc nudc

180mL

Vo gao cho dén khi
nudc trong

Dét noi con vao trong néi com
dién. (xoay néi sang trai va phai dé
dam bao rang noi bén trong dugc
¢6 dinh vao bd phan lam nong.)




PHUGNG THUC NAU

1. Cho nguyén liéu thuc phdm vao long néi bén trong.

2.Nhan nat Chiic nang va chon menu nau

3. Nhan nat “Bat dau/Hay bé” dé bat dau nau

4. Nau xong

Sau khi ndu xong, néi com dién sé tu déng chuyén sang trang thai gitt m sau 5 tiéng bip.
5. Sau khi ndu xong, nhan nut “Start/Cancel” dé ti€p tuc bat, rat day nguén.

CHUC NANG NAU cOM

1. Nhan nut Chic nang va chon menu nau com

Biéu chinh nudc theo lugng gao va loai gao ma ban cho vao nau.(Lan dau tién ndu cé thé
com bi kho hodc nhao, vui long diéu chinh lai lugng nudc cho vao)

® Vidu:DPong 03 c6c gao thi d6 muic nudc s6 03 trén danh dau trén néi con( néi con, long
noi,...)

2. Nhan nat “Bat dau/Hay bé” dé bt dau nau

3. Ndu xong

Sau khi ndu xong, néi com dién sé tu déng chuyén sang trang thai gitt m sau 5 tiéng bip.
Néu gilr &m qué lau com c6 thé gd mau va cé mui khé chiu.

4. Sau khi ndu xong, nhan nuat “Bat dau/Huay bé” dé tit chiic nang va rat day nguén.

CHUC NANG CAI PAT SAN

1. Nhan nut Chic nang va chon menu c6 sdn dé cai dat san
2.Nhan nat “Cai dat san” dé bat dau cai dat san

3. Nhan nat Gi& va Phut dé diéu chinh thai gian.

4. Nhan nut Bat dau/Hay bé "dé bt dau.



CHUC NANG HEN GIO

g

Nhan nut “Chiic nang” va chon menu “Nau” trong khi nhan nat “Cai dat trudc” hai lan,
dén “Hen gid” sdng, nhan nut “Hen gid” dé diéu chinh S6 Gid va phaut.

CHUC NANG HAP VA CAC CHU'C NANG KHAC

Dat Hen gi& hap (Tuong tu nhu stp, chdo va banh)

1. Nhan nat “Chiic ndng” dé chon menu “Hap”;

2. Nhan nat “Cai dat ” hai 1an dé diéu chinh thai gian, thai gian dat cho hap |a 30 phut;
3. Nhan nat “Bat dau/Hudy bd” dé bt dau chuong trinh.

Pat sdn thai gian ctia Hap

1. Nhan nut “Chic nang” dé chon menu “Hap”;

2. Nhan nat “Cai dat san trudc” va chon “Gid” hodc “Phat” dé diéu chinh thai gian;
3. Nhan nut “Bat dau/Huay bd” dé bét dau chuong trinh.

Céc chiic néang khac
1. Gitr am: khi hoan thanh gilr am trong 24H, n6i com dién sé tiép tuc hoat dong;
2. Ndu nhanh: menu tiét kiém thoi gian nhat.



Trudc khi vé sinh, vui long
tat cong tic ngudn va rat
day nguén.

Vui long doi n6i com ngudi
truéc khi vé sinh dé tranh

®

bi béng.

.

VE SINH GIA HAP,VAN THOAT HO1 VA
NAP TRONG CO THE THAO RO

1. Gid hdp,Van thoat hai va ndp trong c6
thé thao rdi, rlfa bang nudc, chat tay rta
va bot bién. Khéng st dung bot khi
doc va ban chai sat.

2. Néu c6 thiic an bam vao day Néi con,
ban c6 thé ngdm moét luc trudc khi vé

sinh, sau d6 lau sach Néi con bén trong.

3. Sau khi lam sach, lau khé bang khén
mém.

BAO DUGNG NOI CON

1.Vui long s dung thia nhua hodc thia
g6, khéng strdung thia kim loai dé tranh
lam xuéc I6p phu bén trong noi.

2.DEé bdo quan 16p phl da, khéng cét
thiéc an trong long ndi bén trong,
khong dé chung vai chén/bat, dia khivé
sinh.

3.D&tranh an mon néi bén trong, khéng
dé gidm hodc xi dau vao ndi bén trong.

/

-

VE SINH VA BAO DUGNG NOI COM PIEN

thép (bui nhui kim loai) dé loai bé.

1.Lam sach bé phan chinh, nép, ndp va than néi com dién bang khan am.

2.Néu cé nudc trén mam nhiét, vui long lau kho bang vai. Néu com chay, vui long diing len

3.Sau khi st dung, vui long lam sach van thoét hai cia ndp dé tranh mui héi hodc héng van
thoét hai.

J




XU'LY sU cO

HIEN TUONG NGUYEN NHAN GIAI PHAP

Pén khéng hoat déng ¢ Nguodn ctia bo mach khéng dugc o Kiém tra két néi nguén

két noi. e Vuilong lién hé véi trung tam

e Khong cé déen bao. stia chifa va dich vu khach hang
Khéng thélam néng |e DAy nguén khéng dugc két néi o Kiém tra két néi nguén
mam nhiét dung cach e Vuilong lién hé véi trung tdm

e Day ngudn bi hdng stia chifa va dich vu khach hang

e Bo mach bi huhong

e Mam nhiét bi hdng

o Khong cé két nGi

Pén bao titvamam  |¢ Mam nhiét bi héng o Vuilong lién hé véi trung tdm
nhiét khong nong e Bang mach bi I6i sUfa chira va dich vu khéach hang
ICom khéng chin e Qua nhiéu hodc qué it com e Diéu chinh t6ng cong suat ctia
o Ty lé gao va nudc la sai gao va nudc, tU muc cao nhat
e NOi bén trong khong dugce dat dén muic thap nhat
dang cach e Diéu chinh ty I& gao va nudc
e CO djvat gilta long ndi va e Xoay ndi bén trong sang trai
mam nhiét. va phai
o NG&i bén trong bién dang e dé ndi bén trong gan véi
e Bang mach bj I6i mam nhiét.
o Cam bién bi 16i e Loaibddivatla

o Vuilong lién hé véi trung tdm
stra chira va dich vu khach hang

Chay khi nau o NG&i bén trong khéng dugc dat dung| e Xoay ndi bén trong sang trai va
cach phai
o NG&i bén trong bién dang o D& nodibén trong gan véi mam
o Bang mach bj I6i nhiét
o Cam bién bj 16i e Vuilong lién hé véi trung tam

stra chira va dich vu khach hang




STT MA MO TA GHI CHU

1 F1 Ngan mach cadm bién phia dugi Chuyén sang ché dé chd sau khi
khac phuc su cé

2 F2 H& mach cdm bién phia dudi Chuyén sang ché dé chd sau khi
khac phuc su cé

3 F3 Ngén mach cadm bién nép trén Chuyén sang ché do chd sau khi
khac phuc su cé

4 F4 H& mach cdm bién ndp trén Chuyén sang ché do chd sau khi
khac phuc su cé

5 F5 Ngén mach cdm bién LGBT Chuyén sang ché d6 chd sau khi
khac phuc su cé

6 F6 H& mach cdm bién LGBT Chuyén sang ché dé chd sau khi
khac phuc su cé

7 F7 L6i két néi gitta bo diéu khién va bo Chuyén sang ché dé chd sau khi
nguén khac phuc su cé

8 (@) Dién ap cao Chuyén sang ché d6 chd sau khi
khac phuc su cé

9 6 bién ap thap Chuyén sang ché d6 chd sau khi
khac phuc su cé

10 c8 LGBT nhiét d6 cao Chuyén sang ché dé chd sau khi
khac phuc su cé

1 U1 Khéng c6 noi Chuyén sang ché dé chd sau khi
khac phuc su cé
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THONG SO KY THUAT

MODEL KS-IH122V-WH/BK
Pién ap / Tan s6 220V / 50Hz
Céng suat dinh muc 1100 W
Cong suat 1.2L
L&p pht bén trong L&p pht chéng dinh
Hen gid dat sdn 1-24Gis
Kich thudc sdn phdm (€)212 (R)249 (S)324mm
Kich thudc déng goi (©)271 (R)307 (S)374mm
Trong lugng tinh 4.4 kg
Téng trong lugng véi bao bi 5.2 kg

Do nhu ciu phat trién cGia san phdm nén Sharp sé thé thay déi théng s6 ky thuat ma khéng can
théng bao trudc.
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SHARP

INSTRUCTION MANUAL

Model: KS-IH122V-BK
KS-IH122V-WH




SAFETY INSTRUCTION

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

To ensure safety, please check the

rice cooker body and the power
cord for damage before using the

who lack experience and

rice cooker. knowledge.

This product is not intended for
use by children, physically or
mentally handicapped, or people,

s

\_

A Do not allow children to come into contact with the rice cooker during operation.

~N

/

A properly grounded outlet must be used and the plug should be securely
plugged to avoid problems with poor contact.

-Do not use the power cord for other heated products. When not using the rice
cooker, the appliance should be unplugged.

+Place the rice cooker on a stable table and keep it away from flammable materials.
Do not put the rice cooker directly into the water to avoid short circuit and
electric shock.

-Do not insert or remove the plug with wet hands to avoid electric shock. Do not
pull on the power cord when unplugging.

-Keep the plug clean to avoid poor contact.

«The inner pot cannot be placed on other heating sources, otherwise it will be
easily deformed.

Do not place any food or water before putting the inner pot into the rice cooker.
-Do not use your face or hands near the steam outlet during the operation of the
rice cooker to avoid burns. Do not cover or block the steam port with cloth, towels,
etc., to avoid distortion of the lid due to overheating.

-Do not place the rice cooker in a flammable or humid environment.

Do not violently hit the inner pot, otherwise the rice cooker may be damaged due
to deformation of the inner pot.

-Never use an abrasive tool to clean the inner pot to avoid damaging the maifan
stone coating.

«Only use the supplied inner pot. Do not use other inner pots instead to avoid
product failure or danger.

«After use, the rice cooker heating plate will be hot, please do not touch it to avoid
burns.

J
™~

-Do not disassemble or replace parts yourself. For repairs, please contact
Customer Service and Repair Center.

-If the power cord is damaged, do not replace the other power cord. Please
contact customer service and repair center for replacement.



BEFORE USE

4 N

1. Before plugging in appliance, please confirm that the power supply voltage

matches the product specifications;
2. Before using for the first time, please remove all the packaging materials from
the product,remove the inner pot, and then wash it under the tap;

0 3. Before putting the inner pot into the rice cooker, please check if there is any rice
grains or other food residue on the bottom of the inner pot and the heating
element. If there is, please remove it first, then place the inner pot. After inserting
the inner pot, please rotate it left and right to ensure that the inner pot is secure

onto the heating element.

PRODUCT STRUCTURE

Unit bod
e Y ™

Please wash the inner pot, inner lid, bubble breaker and all accessories.

seal

inner cover

steam

control

board
open switch inner pot
base
coil panel
s Accessory ~N
7
@ -
S measure cup soup spoon rice spoon steam rack )




BEFORE USE

Discharge of inner lid Installation of inner lid
Press the inner lid clip towards the 1. Insert the inner lid to the installation
direction and push till the inner lid falls position

2. Push slightly the inner lid to the clip

Control Panel

Com Naunhanh Gaotdm Chéao/Sup Hap

Nglicéc Comtrébn Gaonép N&ucham Ham noéng
Com kho "' "‘ "‘ "‘ Hat ngén

- - S
Com mém 'A' "' Gio 'A' 'A' Phat Hat dai

T.Gian e Gidr Cach / Loai
con lai néng nau gao




COOKING CAPACITY AND COOKING TIME TABLE

Function Water level Co?kmg c°°k".‘g time Preset time
capacity(cups) (mins)

Rice /Com ) . 1-5.5 40~ 60 24 hour
Quickrice/Néu nhanh | ©earlfice/Gaotrang 155 23-34 .

Broken rice / Gao tdm | Southern rice / Gao tam 5 50~60 24 hour

. Soup max

Soup / sup (Mc t6i da stip) 1~3H 24 hour

Congee / Chdo Porridge / Chdo 0.5-1.5 1~ 3H 24 hour

Steam / Hap Steam / Hap - 20~60 24 hour

Multigrain / Ngi c6c 1-3 80~ 100 24 hour

Mixed rice / Com tron Multigrain / Ng c6c 1-3 32~40 24 hour

Glutin rice / Gao nép 1-3 45~ 55 24 hour
Slow cook / Nau chdm - - 1~12H -
Reheat / Hdm néng - - ~25 -

(*): “Rice” function with white rice can cook 6 cups with 1.2L of water.

OPERATION INSTRUCTION

Press the open switch
to open rice cooker

Measure the rice with cup .
The cup capacity is 180ml.

180mL

. Fill the water according

to the water level

Wash the rice until the
water becomes clean

Put the inner pot inside the
rice cooker.




COOKING METHOD

1. Put the food material inside the inner pot.

2. Press the button Function and select the cooking menu

3. Press the button “Start/Cancel” to start cooking

4. Cooking finish

After the cooking is finished, the rice cooker will automatically enter keep warm status
after 5 sounds of beep.

5. After cooking, press the button “Start/Cancel” to stay on, the unplug the power cord.

FUNCTION: RICE

1. Press the button Function and select the cooking menu

2. Press the button “Start/Cancel” to start cooking

3. Cooking finish

After the cooking is finished, the rice cooker will automatically enter keep warm status
after 5 sounds of beep.

4. After cooking, press the button “Start/Cancel” to stay on, the unplug the power cord.

FUNCTION: PRESET

1. Press the button Function and select the menu available for preset
2. Press the button “Preset” to start preset
3. Press the button “Hour and Mins"to adjust the time.

4. Press the button “Start/ Cancel” to start.



FUNCTION: TIMER

Press the button “Functions” and select the menu “Cook” meanwhile press the button
“Preset” twice, the “Timer” light on, press the button “Timer” to adjust the Hours and
Mins.

FUNCTION: STEAM AND OTHER FUNCTIONS

Set the Timer of Steam (Same as Soup, Porridge and Cake)

1. Press the button “Function” to choose the menu “Steam”;

2. Press the button “Preset” twice to adjust the time, the set time of steam is 30mins;
3. Press the button “Start/ Reheat” to enter the programme.

Preset of time of Steam

1. Press the button “Function” to choose the menu “Steam”;

2. Press the button “Preset” and choose the “Hour” or “Mins” to adjust the time;
3. Press the button “Start/ Cancel” to enter the programme.

Other functions
1. Keep warm: when finish keep warm for 24H, the rice cooker will keep stay on;
2. Quick cook: the most time saving menu.



CARE AND MAINTENANCE

Before cleaning, please Please wait for the rice
turn off the power switch cooker to cool before
and unplug the power cord cleaning to avoid burns
4 I
CLEANING THE INNER POT STEAMING BASKET AND DETACHABLE ALUMINUM
COVER

1. Remove the inner pot, steaming basket and detachable aluminum cover, wash with
water, detergent and sponge. Do not use decontamination powder and wire brush.
2. If there is food stuck to the bottom of the pot, you can soak it for a while before

cleaning, then wipe the inner pot clean.

3. After cleaning, dry with a soft cloth

- J

4 )
MAINTAINING THE INNER POT

1. Please use a plastic or wooden spoon, do not use a metal spoon to avoid scratching the

inner pot coating.
2. To preserve the stone coating, do not cut the food in the inner pot.

3. To avoid corrosion of the inner pot, do not pour vinegar or soy sauce into the inner pot.

- J
~

CLEANING AND MAINTENANCE OF RICE COOKER
1. Clean the rice cooker main unit, lid, lid and body with a damp cloth.

2. If there is water on the heating plate, please dry it with a cloth. If there is charred rice,

please use a steel wool to rid.

3. After use, please clean the steam outlet of the lid to avoid odor or steam outlet failure.

- J




TROUBLESHOOTING

PHENOMENON

CAUSE

SOLUTION

Light does not work

¢ The board poweris not connected
* Indicator failure

¢ Check the power connection
* Please contact customerservice
and repair center

The heating plate
cannot be heated

* The power cord is not connected
properly

* Power cord isdamaged

* Board damage

* Heating plate failure

* Connection failure

* Check the power connection
¢ Pleasecontact customerservice
and repair center

The indicator light is
off and the heating
plate is not hot

* Heating plate failure
* Circuit board failure

¢ Please contact customer service
and repair center

Uncooked rice

* Toomuch or too little rice

* The ratio of rice to water is wrong

* The inner pot is not placed
properly

* There is a foreign object between

the inner pot and the heating
plate

* Inner pot deformation

Circuit board failure

* Sensor failure

* Adjust the total capacity of rice and
water, ranging from the highest to
the lowest tick

* Adjust the ratio of rice to water

* Rotate the inner pot to the left and
right to make the inner pot close to
the heating plate.

* Remove foreign matter

* Please contact customer service and
repair center

Burning when
cooking

* Theinner pot is
properly

* Inner pot deformation

e Circuit board failure

* Sensor failure

not placed

* Rotate the inner pot to the left and
right to make theinner pot close to
the heating plate

* Please contact customerservice and
repair center




FAULT ERROR CODE

NO. CODE DESCRIPTION REMARK
1 F1 Bottom sensor short circuit Enter standby after troubleshooting
2 F2 Bottom sensor open circuit Enter standby after troubleshooting
3 F3 Top cover sensor short circuit Enter standby after troubleshooting
4 F4 Top cover sensor open circuit Enter standby after troubleshooting
5 F5 LGBT sensor short circuit Enter standby after troubleshooting
6 F6 LGBT sensor open circuit Enter standby after troubleshooting
7 F7 Abnormal communication between Enter standby after troubleshooting
upper and lower machines
8 c5 High voltage Enter standby after troubleshooting
9 @) Low voltage Enter standby after troubleshooting
10 c8 LGBT high temperature Enter standby after troubleshooting
11 U1 Without pot Enter standby after troubleshooting
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TECHNICAL SPECIFICATIONS

MODEL KS-IH122V-WH/BK
Voltage / Frequency 220V /50Hz
Rated Power 1100 W
Capacity 1.2L
Inner Coating Non-stick coating
Preset Timer 1-24Hour
Product Dimensions (H)212 (W) 249 (D)324mm
Packing Dimensions (H)271 (W)307 (D)374mm
Net Weight 4.4 kg
Gross Weight with Packing 5.2kg

Specifications are subject to change without prior notice.
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