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Vui long doc k¥ cac huéng din nay truée khi sir
dung thiét bi,




Lwu y an toan

Hay tuan thu huéng dan st dung nay dé sir dung thiét bi mot cach chinh xac.

Dé tranh thuong tich c4 nhan va thiét hai tai san, vui 10ng tudn thu cac luu ¥ an toan sau.
Co6 thé xay ra céc tai nan néu ngudi dung khong tuan tha theo cac luu y an toan va st dung
thiét bi khong diing cach.

Luu y an toan

Y nghia ciia cac biéu twong trong huéng din nay:

® | KHONG hm ® | KHONG théo roi
; |Nghiem | QD T QD | KHONG cham khi tay
Qu" @ wowam 1 X |
@ ' KHONG tiép xuc voi !
L Y e L s
! Bitbuoc | ! PHAIlam theo huéng ! : Thao phich cam dién
@ @ . s
. ! Mot canh bao cho thdy mot mbi nguy hiém co6 thé dan dén thuong
! : Canh bao | i S £ K o !
' ' + tich nghiém trong hodc tir vong néu khong dugc chu y. '
N L 'Sy can trongcho thiy nguy co thuong tich canhanhoac
' A ' Cantrong thlet hai cho sin phdm néu khong duoc chu y v '

Canh bao an toan

Khong dit ndi trén bé mit khong bang phang
hodc bé mat dé chay nhw thim hoic khin trai
ban hoidc bat ky vat dung nao khac c6 kha nang
chiu nhiét kém,

« Bai vi viée 1am nay c6 thé gdy ra chay.

Khéng dit ndi phia trong truc tiép trén mét ngon

lira dang chay dé niu com, -
- Boi vi viée 1am nay co thé gy ra chay. é o
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Khi ndi com dién dang hoat déng hoic chua
ngudi hoan toan, khong dugec cham vao nap bén
trong va bo phan lam néng bang tay

« Dé tranh bi phong tay

Khong st dung bt ky ndi bén trong nao khac ngoai
noi chuyén dung.
+ Neéu khong, n6 co thé gy nong hodc bi su co

Khi str dung ndi com dién, khong dwogc dwa tay
gan 10 thong hoi.
« Néu khong, c6 thé gay ra bong.

Khéng di chuyén ndi trong khi niu.

Mot ngudi dang sir dung may tao nhip tim cAy ghép nén tham khao
y kién bac si trwée khi sir dung thiét bi, vi may tao nhip tim cé thé bi anh huéng

Khéng bao gior diit ndi 6 noi Am wot hodc noi gn lira

Khong dwge ngdm noi hodc vy nwrée vao ndi. (%
Lam nhu vay c6 thé gay sc dién va chap dién _ﬁ;}
Nl

Khi sir dung ndi com dién, khong dwoc mé nip
trong liic niu.

« Néu khong, n6 c6 thé gay bong va anh huéng
dén két qua ndu

VN-3



Khong dit khiin wét trén ndi khi dang niu.
« Néu khong, than hoac nép ndi ¢6 thé bi bién dang hodc
bién mau,

Dit ndi 6 vi tri tranh xa tim tay tré em.
* Vi viéc nay co the gdy soc dién hodc nguy hiém ve an
toan.

. Thlet bi nay c6 thé dugc sir dung cho tré em tir 8 tuditrg A

1én néu chiing duogc gidm sat hodc huéng dan lién quan
den viée sur dung thi€t bi mét cach an toan va néu ching
hiéu cac mdi nguy hiém lién quan,

Thio phich c¢im khi khong sir dung.

« Khong kéo day ngudn. Néu khong, s& lam hong
day, gay dién giat va chép dién

« Khong dugce kéo day ngudn bang tay ut.

« Néu thiét bi cua ban c6 day nguon co thé thao roi,
khong 1am dd chat long vao daundi,

Chi sir dung mét 6 cim riéng.

« Mot b cim c6 dong dién 16n hon 10A véi day ndi
dat phai duoc sur dung riéng _

« Néu dung chung vai cac thiét bi dién khac, 6 cam co
thé gy ra nhiét bat thuong va gy chay .

Lam sach phich c¢im dién thudong xuyén.
* Dung khan kho lau sach moi bui ban.

Cam moi sira déi,

« CAm moi sira ddi hodc sira chira boi nhimg ngudi
khong chuyén nghiép,

* Vi pham c6 thé gay chay hodc sbc dién.

« Sira chita hoic thay thé cac bo phan co thé dugc thuc
hién tai trung tdm dich vu duoc chi dinh,

« Tre em khong duoc vé sinh hodc bao dudng thiét bi neu
chung khong 16n hon 8 tudi va duoc gidm sat, Giir thiét b
va day ngudn xa tim tay tré em dudi 8 tudi.
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Cic c4 nhén bi suy glam kha ning vé thé chat cam gidc va tinh thén hodc thiéu
kién thic va hiéu biét ¢6 the sir dung cc thiét bi gia dung néu ho dupc glam sat
hogc humlg din sir dung thiét bj mdt cach an toan va hleu rd vé cic moi nguy
hiém c6 lién quan. Khong nén dé tré em choi dua véi thiét bi.

Néu day nguon bi héng, vi¢c thay thé day nguon phal do trung tam bao
dudng SHARP duyc chi dinh dé phong trianh cic moi nguy hiém.

« Khong tuy lam hong hoac thay thé day ngudn. Khéng duoc xoén, kéocang,
boc lai hodc dé day ngudn gan nhing noi néng. Khong dit db vat ning 1én

day nguén hoéc dat day ngu 6n trong cac khe giita cac db vat,

« Néu day ngudn hoic phich cim dién bi hong hodc khong hoat dong binh
thuong, nhu bi kéo céng, bién dang, thay ddi mau sac_hodc mot phan cua day
ngudn nong hon binh thudng hodc né bi long trong 6 c¢im, hodc ngudn dién lién
tuc chép chon, khi d6 hdy dumng str dung day ngu on va giri né dén trung tim
dich vu SHARP _dé sira chita

Khong bao gio sir dung ndi gin tudng hodc dd ndi that.
« Néu khong, hoi nudc hoac nhiét c6 the lam bien dang hodc [am mat mau bé
mat tuong hodc d6 noi that,

Khi sir dung ndi, phai ¢é tiép dit tot dé tranh bi dién giat.

Khi chuyén thiét bi cho ngudi thit ba, dam béo bao gbm cic huwéng din nay dé
sir dung

* CANH BAO: Rui ro thuong tich néu ban khong sir dung thiét bi nay mot cach
chinh xac. . ; .

. Thiét bi nay khong duoc van hanh bang bo hen gio bén ngoai hodc h¢ thong dieu
khién tir xa riéng biét.,

LUU LAI HUONG DAN SU NAY.

THIET BI NAY CHI PUQC SU DUNG TRONG HQ GIA DiNH
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Tén cac b phan

Noi com dién

Van bci
nudc
Bang diéu
Tay m khién
Niit m & nép

Be do

Nt 4n dé
m¢ nap trong

Nép trong

¢6 thé thao

B0 van hoi nudc

L5 cim dién
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Pac tinh ki thuat

Tén mo6 hinh

KS-IH191V-BK/RD/GL

Dién ap dinh mirc

AC 220-240V, 50-60Hz

Cong suat

1300W
Dung tich 1.8L
Lugng gao niu (cbe) 2~10

Phu kién

. Cbedo @ + Mudng sap
+ Gia hap @ « Mudng com(/

« Sach huéng dan va PBH

e Day nguon

Céc tinh nang

I

Bang diéu khién

Céc chue ndng thuong duge st dung c6 thé dat dugc théng qua mot
1an nhén nat, thuan tién dé st dung va dé van hanh.

Nép trong co thé
thao roi

Léy ra khoi nép va ria béng vat liéu mém nhu bot bién, sau d6
lau kh6

Hé thdng lam
nong va bg van hoi
nuée

« No6i com cao tan dwoc dic trung boi nhiét tir hiéu qua cao
va hé théng suéi ba chidu xuyén thau dén 13

. Niép trén va bo van hoi dugc lam nong dong bo . Nhiét
trai déu 1én trén va dé com nong déu.

Xu ly than thién véi moi truong

Dau nay cho thiy rang san phim nay khong nén duoc xir 1y voi

chit thai gia dinh khac trén toan EU. D& ngan chin tac hai c6 thé c6 dbi voi moi

truong hodc sttc khoe con nguoi tir viée xur Iy chét thai khong dugc kiém soat,

I hay tai ché n6 mot cach co trach nhiém dé thic diy viéc tai sir dung bén viing

cac nguén nguyén li¢u. Dé tra lai thiét bi da st dung cua ban, vui long st dung

hé théng tra lai va thu tién hodc lién hé v6i nha béan 1é noi san phém duoc mua.

Ho c6 thé l4y san phim nay dé tai ché an toan cho méi truong
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Lwu y trwdc khi van hanh

* Mo noi com dién .

« Poc k§ hudng dan st dung, ddc biét 1a cach st dung va than trong dé trinh mat tai
san hoac thuong tich cho ban.

 Pitndilén mot bé mat ph éng .

« Lam sach thiét biva phu kién k§ lwdng trude khi s dung thiét bi trong 14n dau.

Bang dicu khién

Man hinh hién thi
Japanese s PRESET TIMER ‘«» Normal
Ham nong/Huy—-Jate | Freaert= =t — Khéi dong
Common es - Hard
Brown = = Grispy
N A% PRESET CH:EK T omeo T g:ea B gzvi T T 4
ol [t | Gok :
Cai di.it T TMer Claypot  Poridge  Steam Soup Re-heat | MENU —— Danh sach
trudc/Hen gio
— (5 G Em—— KV
ggl """ [ Chinh thoi gian
* ' Y ~ A
N& w w Ngil coc
au  — QuICK MIXED — ho
nhanh COOK GRAINS hon hgp
Hap

Luu y

« Pham vicho hoat dong binh thuong ciia thiét bila 0-2000m.

O ché do Standby, nhén nat START dé vao trang thai lam viéc cta chirc nang da
chon va bét diu ndu.

+ O ché d6 Standby, nhan nat WARM/CANCEL dé vao ché do Keep Warm(giit
dm).

« Khi chon chirc nang ndu, nhin nit WARM/CANCEL dé vao ché do Standby
(ch®)

« Trong lic nau, nhin nit WARM/CANCEL & vao ché 6 Standby .
O ché @ Standby, nhan nit MENU dé chon chtc nang niu wa thich
Cac chirc nang sau day c6 thé du gc chon theo chu ki :Ndu com — Com
chay — Chéo — Chao dic — Ngii cbc hdn hgp — Hip — Ndu cham — Stp—
Banh — Pun noéng lai. Trong khi chon, d&én LED chic ning tuo ng trng du ¢ ¢ bat.
Sau khi chon ntt chirc nang néu, nhin nat PRESET/TIMER dé vao ché d6
Preset (cai dat trudc) hodc Timer(hen gio) .

MENU

PRESET
TIMER
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auck ) Nhin nat QUICK COOK (ndu nhanh) dé vao ché do NAu nhanh.

COOK

Nhin nit STEAM(hép) dé vao ché do Hap.

9 (9

weo ) Nhan nat MIXED GRAINS (ngii coc hdn hop) dé vao ché do ngii cde hén hop
RIGE Sau khi chirc nidng néu com duge chon, nhan nat  RICE TYPE (loai gao) dé
chon loai gao tuong ung : Gao Nhat ‘—>Thqm —>Thu(‘mg — Iirc . Sau khi chon
chtrc nang niu nhn nat TASTE (khau vi dé chon khiu vi tvong tmg : Throng
™) — Mém — Cimg — Gion.

O ché d6 Preset hodc Timer, nhén nit + dé ting thoi gian .

ORCHEN:

O ché do6 Preset haic Timer, nhin nut - dé giam thoi gian .

Po lvgng gao va nwéc

« St dung cbe do duge cung cp dé do gao.

Bung Khéng dung

. Cho gao vao ndi trong va rira sach gao. Db day nude dén mirc phit hop vai loai gao duoc

chon va chirc nang nau,
-
'WHITE RICE BROWN RICE E ﬁ
H /
i -

10c0r 10cur

WATER LEVEL ‘

WATER LEVEL

Luuy
 Khéng vuot qua mirc nude tbi da duge danh dau trong ndi bén trong.
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Hwéng dan van hanh

Cac chirc nang chung dé nau com

1. Str dung cbe do duoc cung cép, thém gao vao ndi bén trong.

2. Rura sach gao cho dén khi nudc twong dbi trong.

3. Db dy nudce vao ndi bén trong cho dén khi né dat dén mirc pht hop véi sb cbe com duge
néu. Chéng han, néu ban néu hai céc com, nén dé nuée dé“ly dén muc duge danh ddu “2” trén

ndi bén trong. . :
4. Pdt ndi bén trong vao trong noi com dién. Sau d6 dong nap an toan.

Luuy
» Trudc khi dat noi trong vao ndi com di¢n, hdy lau sach bé mat bén ngoai cua noi
trong va nudc tir tam xoan gia nhiét.

5. Két ndi day ngudn vao & cim dién.

6. Chon phuong phép niu mong mudn va nhin nut START (khéi dong).
7. Sau khi thoi gian ndu két thuc, khudy com & day ndi trong.

Luuy
+ Biang viée khuéy com, né s& bay hoi thém nudc va lam cho com ngon.
 Sau khi nau, n6i com ty dong chuyén sang ché do Keep Warm (gitr am)
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Chirc nang nau

Néu com/ Nau nhanh/ Nau hat hén hop

Hinh duéi day minh hoa chirc nang cua "Rice Cook" (nau com). Vi du dudi ddy cho thiy
Iyra chon nau an s dung loai gao thong thuong va khau vi hoi cing:

Japanese Normal Japanese e» PRESET Normal

Fragrant e - Soft Fragrant e - Soft

Common es o= Hard Common @ Hard
Brown e» = Crispy. Brown e» - Crispy.
Congee Mixed i  Slow Cake Y i Congee ed S| i Cake
ki i Grains i Cook H ook i Grains i Cook
Claypot Porridge  Steam Soup Re-heat Claypot Porridge  Steam Soup Re-heat

= =)

Japanese em ‘« Normal Japanese e» ‘@ Normal
Fragrant ee - Soft Fragrant es - Soft
Common Hard ‘Common Hard
- Brown e - Crispy Brown e - Crispy
TASTE | = A

Claypot andge Steam Soup Re-heat Claypot  Poridge  Steam Soup Re-heat

=) =)

Luuy

+ Sau khu nhin niit QUICK COOK (néu nhanh), néu loai gaova khéu vi mic dinh duoc sir
dung, khong cAn thiét phai nhan phim START (bét dau). Bép s& ty dong bt ddu niu sau mot
vai gidy.

« Loai gao “Brown rice” (gao ltic), loai gao chi c6 thé dugc chon trong chirc niang Rice Cook.

« Khong thé chon loai gao cho chirc ning nau hat hdn hop
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Chao/Chao dac

Hinh duéi day minh hoa chirc nang cta "Chao".

Japanese e
Fragrant es
Common e

Brown e

PRESET

Congee Mixed

Claypot

Hép

Grains
Porridge  Steam

@ Normal
- Soft
- Hard

- Crispy

Hinh du6i day minh hoa chirc nang "Hép".

Japanese ws
Fragrant es
Common es
Brown es

Claypot

Siip/ Niu chim

-
Congee Mixed

Porridge

Soup

@ Normal
- Soft
- Hard

« Crispy

Re-heat

Hinh duéi day minh hoa chirc nang "Sup".

Japanese e
Fragrant es

Common =

Congee i Mixed

Claypot

PRESET

Grains
Porridge

= Normal
- Soft
= Hard

- Crispy

Re-heat

Japanese e PRESET
Fragrant es
Common e
Brown e=

Congee Mixed
i Grains Cook
Claypot Porridge Steam

Japanese as
Fragrant es
Common es

Brown es
-

-
Mixed
Cook Grains

Claypot Poridge  Steam

Japanese em PRESET
Fragrant es

Common es

Congee

Claypot Porridge  Steam

@ Normal
- Soft
- Hard

- Crispy

Soup Re-heat

= Normal
- Soft
= Hard

- Crispy

Soup

@ Normal
- Soft
« Hard

- Crispy

Re-heat




Com chay

Hinh dudi dy minh hoa chirc nang

an bang gao thom:

Japanese PRESET

Fragrant es
Common e»

Brown e

Rice i Congee !

Cook

Claypot Porridge

=

Japanese am PRESET

Fragrant

Common e

Brown e»
N Rice i Congee
K i H

Cool

Claypot Porridge

@ O

Luuy

Mixed
Grains.

Mixed
rains
Steam

Steam

TIMER

"Claypot" (Com chay). Vi du du6i dy cho thiy Iya chon ndu

Normal
- Soft
- Hard
= Crispy

Cake

Soup Re-heat

Normal
- Soft
- Hard

= Crispy

Cake

Soup Re-heat

Japanese e

Fragrant
Common e
Brown e

: Congee i Mixed
H H rains

Claypot Poridge  Steam

=

N

Soup Re-heat

 Theo mic dinh, néu cai dit Khéu vi duge dit thanh "Normal" (Binh thuong) va gao luc

khoéng the dugc chon.

* Mot sb nguyén liéu can phai dugc thém bang tay trong qua trinh ndu. Vi vay, vui long &
lai mot lic cho dén khi bép phat ra am thanh, cho biét ban c6 thé thém nguyén liéu bd sung

vao ndi bén trong.

Banh

. Nguyén liéu lam banh duoc chia thanh hai loai: bot lam sin va bot tur ng.

« Thoi gian ndu va phuong phap ché bién cua hai nguyén liéu khac nhau, va bot banh lam sin
thuong cin 40 phit, va bot tu nd cdn 2 gio. Vi du dudi day cho thiy viéc lam banh bang cach st
dung bot banh lam sin;

Japanese es
Fragrant ee

Common e
Brown e

- -
: Congee

PRESET

-
Mixed

Claypot Porridge

Steam

@ Normal
- Soft
- Hard

- Crispy

Cake.

Soup Re-heat

Japanese es PRESET
Fragrant e
Common e=

Brown e

Claypot Porridge  Steam

@ Normal
- Soft
- Hard

- Crispy.

Soup Re-heat




Vi du dudi day cho théy viéc lam banh bﬁng cach st dung bot tu nd:

Japanese em PRESET
Fragrant ee
Common es

Brown e

i Congee : Mixed : Sow :
H i Grains i Cook i
Claypot  Poridge  Steam

Japanese em PRESET
Fragrant e
Common e

Brown e

i Mixed i

Slow  }
Grains i Cook i

Porridge  Steam

Meo dé 1am banh

« Normal Japanese am PRESET

- Soft Fragrant em

- Hard PRESET Common es
- Crispy -»> TIMER g Brown e
= 3

i Congee
Cook | M

Claypot

Re-heat

« Normal
- Soft
o Hard

& Crispy

Re-heat

Sau day la céc bude dé chuan bi bot banh 1am sin:
- Bé lam banh, s6 luong khong nén qua nhic¢u mot lan, néu khong, né s€ anh hudng dén chat

luwong va huong vi banh,

Dé 1am banh, hiy 1am nhu sau:

@ Normal
- Soft
- Hard

- Crispy

i Slow i
i Cook i

Soup Re-heat

1. Khudy trimg dén khi tao bot. (Thoéng thudng, 200g bot banh cin 3-5 qua trimg)
2. D6 bot banh da chuan bi vao hdn hop trimg va khudy déu. o
3. St dung binh xit dau thuc vat chong dinh, boi dau vao ndi trong, roi d6 nguyén liéu banh

da chudn bi vao ndi trong,

4. Dong nip va chon chirc ning Cake (Banh) dé niu.
« Bé lam cho banh ngon hon, ¢6 thé thém khéi lwong trimg thich hop.
« Hon hop trang phai duge khudy k.
« Hon hop trang va bot banh cin phai duge khudy cho dén khi khong co dang hat.
« BOt banh ¢6 thé duge mua trong siéu thi 16n hoac cua hang.

Dudi day 1a vi du vé s6 lugng thanh phan can thiét khi 1am banh.

S6 lrgng thanh phin
Kich .
thuée banh Duong trang| Bot Trimg Bo thue vat| Men bot
X . Luong
NG 60g 120g 1809 (khoang 3 cai) 30g vira phai
. Luon
Lén 100g 200g | 240g (khoding 4 céi) 509 i pﬁéi

Khoéng can thiét phai st dung qua nhiéu nguyén li¢u, néu khong, né sé¢ anh hudng dén huong vi.
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1. Cho mot luong duong tring nhat dinh vao mot thing chira, thém luong trimg tuong

ung va khuay déu cho dén khi duong tan hoan toan trong hon hop trang.

2. Thém bét ty né vao hdn hop tring da khudy hoan toan, va khudy cho dén khi hdn hop trimg
duogc tron deu Vi bot ty né ma bot khong bi vén cuc.

3. Thém déu thyc vat, va khudy déu

4. St dyng binh xit dau thyc vat chong dinh, bdi diu vao ndi trong, 1o db nguyén liéu banh da
chuan bi vao noi trong.

5. Pong nép va chon chic ning Cake (Banh) dé niu

Meo dé 1am banh bing bdt tw né

+ Trong diéu kién nhiét do thép, hop chira trimg ¢6 thé dugc lam noéng dung cach trong nude 4m
khoang 40 do, dé banh mém hon, nhu'ng nhiét do nudc khong nén qué cao

« Chét long trang phai dugc khudy déu cho dén khi né ndi bot
« Bot ty nd ¢6 thé duge mua trong siéu thi 16n
« Khi thém bo vao hdn hop banh, hiy tuan thu cac diéu sau:
1. Bo can dugc nau chay thanh chat léng va sau do db vao dé khuéy
2. Sau khi khudy xong, dat né vao ndi bén trong cang sém cang tét trude khi bong bong bién
mét

3. Ban c6 thé thém mot luong dau thich hop theo s¢ thich cua ban
4. Trimg co thé dugc thém dung cach, thi hwong vi banh s& ngon hon

Ham lai
Hinh dudi day minh hoa chitc nang cua "Re-Heat" (ham lai).

-» £ _J »-» L _J

Luu y

+ Lam roi com ngudi va thém mot luong nudc thich hop vao ndi trong trude khi ham nong
com

* Viéc str dung lap lai chirc nang Re-heat (hAm néng) s& dan dén mét 16p thuc pham bi
chay ¢ day noi
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Cai dat trwée/ Hen gio

Phwong phép ndu véi Cai dit truwée/ Hen gior chi c6 thé sir dung & mot s chirc nang nhét dinh.

Chire nang nau

Cai dit niu

Hen gio' nau

Chéo, Chéo dic, Hap, Sup,
Nau cham

©

NAu com, Nau nhanh,
Néu hat hdn hop

Lam banh

Com chay, Lam nong

®®O O

Hinh bén dudi minh hoa churc nang “Stp”, véi murc cai dat trude 6h va thoi gian 1a 3 gio

Japanese a» PRESET
Fragrant e
Common es
Brown e
- = = = -

Rice | Congee : Mlxed
Cook : i Grains

« Normal
- Soit
o Hard
- Crispy

- -
Slow i Cake
Cook i

Claypot  Promidge  Steam Soup Re-heat

Japanese an PRESET
Fragrant e
Common es
Brown e
- = = = -

Rice i Congee Mlxed
Cook  : i Grains

« Normal
- Soit
@ Hard
- Crispy

- -
Slow i Cake
Cook i

Claypot  Promidge  Steam Soup Re-heat

Japanese es
Fragrant ee
Common e
Brown e»
- o ® = =

i Congee | Mixed
H i Grains

TIMER = Normal
- Soit
- Hard
- Crispy
- - -

Slow i  Cake
Cook

Claypot  Promidge  Steam Soup Re-heat

Luuy:

Japanese em
Fragrant e
Common e

Brown e

-
i Congee :

Claypot

Japanese e
Fragrant ee
Common ee

Brown e

-
i Congee :

Claypot

Japanese e»
Fragrant ee
Common es

Brown e

-
i Congee :

Claypot

« Normal
- Soft
 Hard
- Crispy

- - - - -
Mixed : Cake
Grains | ki

Prorridge Soup Re-heat

« Normal
- Soft
- Hard
= Crispy
-

- -
M\Ked i Slw i Cake
Grains i Cook

Promidge  Steam Soup Re-heat

@ Normal
- Soft
o Hard

= Crispy

- -
Mixed i Cake
i Grains ki f

Promidge  Steam Soup Re-heat

Dé sir dung phuong phap ndu in v6i chire nang cai dat trude, chic chén rang thoi gian cai dat
phai dai hon thoi gian dy kién
+ Khong st dung noi com dé nau rong bién, bot yén mach, va céac loai dé tao bot khac
thuc phdm d& né ngan chin téc nghén.

Khoéng duge mé ndp trong qua trinh ndu. Lam anh huong dén hiéu qua niu n
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Thoi gian nau goi y

Chirc nang néu Thoi gian ndu méc dinh | Ngudng thoi gian ndu c6 thé diéu chinh
Chao dac 1 gio 45 phiit - 1 gio 10 phut
Chao 1 gio 30 phit 1 gio - 2 gio
Hap 1 gior 30 phiit - 1 gio 30 phut
Sup 2 gioy 1 gio 30 phut - 3 gio
Banh 40 phit 40 phiit hoic 2 gio
Nau chdm 2 gio 2 gio - 12 gid
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V¢ sinh va bao tri

Ludn 1am sach cac bo phén co thé thao roi ngay sau khi st dung.

Cén trong!
« Khong st dung chat tay rira mai mon, vat kim loai hodc ban chai cing dé 1am sach ndi va

ndi trong cua nd,

* Ngung str dung ndi ngay lap tic néu ban nhan thiy nhung didu sau day
_ Day nguon va phich cam bi gian ng, bién dang, d6i mau hodc c6 cac hu hong c6 thé nhin

thdy khéc,
— Mot phan day nguén va phich cim néng hon binh thuong.
— Bep nong 1én bat thuong va/hodc phat ra mui khet.

— C6 mot am thanh bat thudng sau khi bat nguon
« Néu ban nhén thay bui ban trén phich cim hodc 6 cim, hiy loai bo bui ban ngay lap tirc

béng ban chai kho,

Pé lam sach ndi com dién, hay lam nhu sau:

1. Ngit két ndi day ngudn khoi 6 cim dién.

2. Pé ndi ngudi hoan toan.

3. .Th‘éo ndi trong. Rira ndi bang chat tiy phii hop, rira sach véi nude va sau d6 lau kho bang
vai mém

4. Lau nudc trong ngin chira nuée va loai bo hat gao bing gié ban kho.

5. Lau thén ndi com dién bing khin dm. Lau kho k§. Khéng nhung ndi vao nude hodc rira bang
nudc ban tung tde
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Lam sach nip bén trong c6 thé théo rdi

1.Diy manh cin gat va kéo nép bén trong dé nha no ra khoi nip.

2. Rua nép bén trong bang chat tiy phi hop, rira sach voi nude va sau d6 lau kho bang vai
mém.

3. Cén chinh va lap dat phin dudi cing cua nép bén trong vao ngén chura cua no. Sau do day
phan trén cua nap bén trong mét cach thang than cho dén khi né dugc co dinh hoan toan

VE€ sinh bo van hoi nudc

1. Thao nép bén trong. Sau do thao bd van hoi nude ra khoi nép

2. Rura nip bang chét tay phu hop, rira sach bang nudc va
sau d6 lau kho bang vai mém

3. Can chinh Va‘lfip b van hoi nude vao ngén chira cia no.
Hay chac chan rang nap dugc dat ding cho
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Xu ly su cd

Céc van dé sau day khong can thiét cho thdy mot ndi bi 18i. Vui long kiém tra cin than ndi
trude khi gui di sua chira

Két nbi ctia bang mach bi ngit két
noi.

Bang dién bi hong.

Vian dé Li do co thé Giai phap
D‘en ALE]? khong bat Diy ngu 3n khéng dugc Két ndi Kiém tra 6 cam dién
va noi bén trong & ‘ch
A . ung cach.
khoéng néng - T X X
Bang dién va bang diéu khién mach
chinh bj hong. Gui dén trung tdm dich vu dé
Két ndi ctia bang mach bi ngat két stra chira
noi.
Pén béo LED khong | Bang dicu khién mach chinh bi o ‘ ]
sdng, nhung ndi bén hong. Qﬁl dé~n trung tam dich vu dé
trong nong stra chita
Dén LED bat, nhung | Cdm bién chinh bj 13i.
ndi bén trong khong ] ] ) .
néng Cac tam sudi cudn duge dot chay. Gtri dén trung tam dich vu dé

stra chira

Com bi chay hodc
ndi khong chuyén
sang che do Keep
Warm (gilt am) khi
nu xong

Bang didu khién bi hong.

Cam bién chinh bét thudng.

Gui dén trung tam dich vu dé
stra chira

Chéo tran ra khoi ndi
com dién trong khi
nau.

Bang diéu khién bi hong.

Cam bién chinh 13 bat thuong.

Gui dén trung tam dich vu dé
stra chira

Khéng s6i khi ndu
com hodc chao trong
thoi gian dai

Bang didu khién bi hong.

Cam bién chinh 1a bt thuong.

Gui dén trung tam dich vu dé
stra chira

Com khéng chin
hodc thoi gian nau
qua lau

Khong di nudce thém vao.

Thém nudc va nau thém mot lac

Khéng c6 ndi bén trong.

Nhe nhang xoay ndi trong dé
dam bao noi dugce dat dung vi
tri.

Vit la gifta tAm gia nhiét va bé mat
bén ngoai ctia noi trong.

Lam sach ndi bang gidy cat.
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Van dé

Ly do c6 thé

Giai phap

Com khong chin
hodc thoi gian nau
qua lau

Noi bén trong bi bién dang.

Bang dicu khién bi hong.

Cam bién chinh bét thuong.

Géi dén trung tam dich vu dé
stra chira

EO0 xuat hién trén
man hinh

Céam bién trén cung bi hong
(mach ho hoac ngan mach).

E1 xuét hién trén
man hinh

Cam bién dudi cliing bi hong
(mach ho hoac ngan mach) )

Goi dén trung tam dich vu dé
stra chira.

E3 xuét hién trén
man hinh

Nhiét do qua cao.

E5 xuét hién trén
man hinh

Khéng thiy ndi bén trong.

Dé cho noi nguoi.
Dit ndi trong dung cach.
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Safety Notice

Please follow this instruction manual strictly to operate this unit correctly.
To avoid personal injury and property loss, please comply with the following safety notices.

Accidents may occur if the user doesn’t comply with the safety notices and operate the unit
incorrectly.

Safety Precautions
Meaning of symbols in this manual:

. ' Compulsory MUST follow the
" actions instructions

® EDO NOT do ® EDO NOT disassemble
® Pro.hlblted @ ! 5O NOT touch @ } DO NOT touch with wet |
! ' actions ! ! ! ' hands !
@ ' DO NOT expose to
" water

' A warning indicates a danger that may result in serious injury or
: death if not observed.

............................................................................ 4

' . ! A caution indicates a risk of personal injury or damage to the
' + Caution ' .
i . ' product if not observed.

Warning

Safety Warnings

Do not place the cooker on unstable surface or
flammable surface such as a carpet or table cloth,
or any other item with poor heat resistance.

« As this may cause fire.

Do not place the inner pot directly over an open fire

to cook rice. T
« As this may cause fire. é 0
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When the rice cooker is operating or it has not cool
down completely, do not touch the detachable
inner lid and the surface of the heating element
with hand.

«+ To prevent it burning your hand.

Do not use any other inner pot than the dedicated pot.
+ Otherwise, it may cause heating or malfunction.

When using the cooker, never move your hand too
close to the steam vent.
+ Otherwise, it may possibly cause scalding.

Do not move the cooker while cooking.

A person who is using an implanted pacemaker is advised to consult a
physican before using the appliance, as the pacemaker may be affected.

Never place the cooker in a wet place or a place

close to fire. The cooker must not be immersed or

sprinkled in water.

» Doing so could cause electric shock and electrical
short circuits.

When using the cooker, do not open the lid during

cooking.

« Otherwise, it may possibly cause scalding or affect
the cooking result.
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Do not place a wet towel on the lid during cooking.

+ Otherwise, the body or the lid of the cooker may be
deformed or discolored.

Place the cooker in a location out of reach from

children.

« As this may cause electric shock or safety hazards.

- This appliance can be used by children aged from 8
years and above if they have been given supervision
or instruction concerning use of the appliance in a safe
way and if they understand the hazards involved.

Unplug the power cord when not in use.

» Do not pull the power cord. Otherwise it will damage
the cord, causing electric shock, and short circuit.

« Never pull the power cord with wet hand.

- If your appliance has a removable power cord, do not
spill liquid on the connector.

A socket shall be used alone.

+ A socket of more than 10A rated current with
grounding wire shall be used alone.

- If shared with other electrical appliances, the socket
may cause abnormal heat and result in fire.

Clean the power plug regularly.
- Use a dry cloth the wipe off any dust.

Modification is prohibited.

« Modification or repair by non-professionals is
prohibited.

- Violation may cause a fire or electric shock.

« Repair or replacement of parts shall be made in a
designated service center.

+ Cleaning and user maintenance shall not be made by
children unless they are older than 8 and supervised.
Keep the appliance and its cord out of reach from
children aged less than 8 years.
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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 have been given supervision or instruction
concerning use of the appliance by a person responsible for their safety.
Children should be supervised to ensure that they do not play with the
appliance.

If the power cord is damaged, it must be replaced by authorized SHARP

service center to prevent hazards.

+ Do not damage or alter the power cord arbitrarily. It should not be twisted,
extended, bundled up or near hot places. Do not place heavy things on the
power cord or place the cord in the gap between objects.

- If the power cord or power plug is damaged or fails to function normally, e.g.
being expanded, deformed, changed in color, or part of the power cord is
hotter than usual or it is loosened in the socket, or power is on and off from
time to time, then stop using it and send it to SHARP service center for repair.

Never use the cooker close to the wall or furniture.
+ Otherwise, the steam or heat may deformed or discolored the surface of the
wall or furniture.

When using the cooker, there shall be good grounding in order to avoid
electric shock.

When passing on the appliance to a third person, make sure to include these
instructions for use.
- WARNING: Risks of injuries if you don't use this appliance correctly.

«+ This appliance is not intended to be operated by means of an external timer or
a separate remote control system.

SAVE THESE INSTRUCTIONS.

THIS APPLIANCE IS FOR HOUSEHOLD USE ONLY.
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Know Your Appliance

Steam
vent

Control panel

Handle

Lid release
button

Pedestal

Detachable
push button

Detachable
inner lid

Micro-pressure
lower cover

Socket
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Product Specification

Model Name KS-IH191V

Power Supply AC 220-240V, 50-60Hz
Rated Power 1300W

Rated Volume 1.8L

Cooking Rice (cup) 2~10

Accessories

- Measuring Cup @ . Spoon( 7
« Steamer @ + Rice Spoon (/

S
S

. Power Cord &=

« Manual & Warranty Card

Features

Control Panel

The commonly used functions can be achieved through one push,
which are convenient to use and easy to operate.

Detachable Inner
Lid

Remove from the lid and wash with soft material such as sponge,
then dry.

Micro-pressure
(IH) Heating and
Induction Heating

+ The IH electromagnetic rice cooker is characterized by high-
efficiency magnetic heat and the three-dimensional heating
far-penetraring to core.

« The upper lid and inner port are synchronously heated. The heat
spreads upwards and allow to heat rice uniformly.

Environmental Friendly Disposal

This marking indicates that this product should not be disposed with other
household wastes throughout the EU. To prevent possible harm to the
environment or human health from uncontrolled waste disposal, recycle it
responsibly to promote the sustainable reuse of material resources. To return
your used device, please use the return and collection systems or contact

_ the retailer where the product was purchased. They can take this product for
environmental safe recycling.
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Notices before Operation

« Unpack the rice cooker.

« Read the manual carefully, particularly for the usage and cautions for avoiding property
loss or physical injury for you.

- Place the cooker on a flat surface.

- Clean the appliance and accessories thoroughly before using the appliance for the first

time.

Control Panel

Display Screen

Warm/Cancel —

-
‘WARM
CANCEL

Japanese em
Fragrant es

Common es

PRESET

TIMER

— Start

Note

Preset/Timer —

Brown e

preser | Goo f Congee | Mixed i Sow o Cake
ook i Grans i Cook i H
TIMER Claypot Porridge  Steam Soup Re-heat | MENU Menu

............

Rice |———%8) (=] (#) (m—— Taste
Type | Time adjustment
w w
Quick — Quick MIXED — Mixed
COOk COOK GRAINS Grains
|
Steam

« The altitude range for the normal operation of the appliance is 0-2000m.

-
START

3
3
S

o
b4
z
O
m
m

MENU

In Standby mode, press the START key to enter the working state of the selected
function and the heating starts.

+ In Standby mode, press the WARM/CANCEL key to enter Keep Warm mode.

+ While selecting the cooking function, press the WARM/CANCEL key to enter
Standby mode.

+ During cooking, press the WARM/CANCEL key to enter Standby mode.

In Standby mode, press the MENU key to select the desired cooking function.
The following functions can be selected circularly: Rice Cook — Claypot —
Congee — Porridge — Mixed Grains — Steam — Slow Cook — Soup — Cake —
Re-heat. During selection, the corresponding function LED is on.

After selecting the cooking function, press the PRESET/TIMER key to enter
Preset or Timer mode.
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auck ) Press the QUICK COOK key to enter Quick Cook mode.

COOK

Press the STEAM key to enter Steam mode.

9 (9

weo | Press the MIXED GRAINS key to enter Mixed Grains mode.

GRAINS
After the rice cooking function is selected, press the RICE TYPE key to select the
corresponding rice type: Japanese — Fragrant — Common — Brown.

After selecting the cooking function, press the TASTE key to select the
corresponding taste: Normal — Soft — Hard — Crispy.

TASTE

In Preset or Timer mode, press the + key to increase the time.

U R

In Preset or Timer mode, press the - key to decrease the time.

Rice and Water Measurement

« Use the supplied measuring cup to measure rice.

Correct Incorrect

« Putrice into the inner pot and rinse the rice. Fill water to the level suited with the type of
selected rice and the cooking function.

_ ~ o
'WHITE RICE BROWN RICE i 3
1 -\
100 |/ — E 6\\
q [ =< [ \
6= |
\ \4 — 4

Note
» Do not exceed the maximum water level marked in the inner pot.
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Operating Instructions

1. Using the supplied measuring cup, add rice to the inner pot.

2. Rinse the rice until the water turns relatively clear.

3. Fill the inner pot with water until it reaches the level line which matches the number of
cups of rice being cooked. For example, if you cook two cups of rice, water should be filled
to line marked “2" on the inner pot.

4. Place the inner pot into the rice cooker. Then close the lid securely.

Note
- Before placing the inner pot into the rice cooker, wipe the external surface of the
inner pot and water from the coil heating plate.

5. Connect the power cord into an electrical outlet.

6. Select the desired cooking method and press the START key.
7. After the cooking time is over, stir the rice at the bottom of inner pot.

Note
- By stirring the rice, it will evaporate extra water and make it tasty.
- After cooking, the cooker enters Keep Warm mode automatically.
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Cooking Functions

Rice Cook/Quick Cook/Mixed Grains

The following figure demonstrates the “Rice Cook” function. Below example shows the
cooking selection using the common rice type and slightly hard taste:

Japanese Normal Japanese es PRESET Normal

Fragrant e - Soft Fragrant e - Soft

Common es « Hard [ & Hard

Brown e - Crispy. Brown e - Crispy.

i Congee i Mixed { Siow Cake i Y i Congee : f i Cake
E i Grains i ok H k § e E
Claypot Porridge  Steam Soup Re-heat Claypot Soup Re-heat

= =)

Japanese em ‘«» Normal Japanese e» ‘«» Normal
Fragrant ee - Soft Fragrant es - Soft
Common Hard ‘Common Hard
- Brown e - Crispy Brown e « Crispy
TASTE | = A
‘ mo Tome T T o T e T . T Tame T T e T

Claypot  Poridge  Steam Soup Re-heat Claypot ’ Soup Re-heat

= =

Note

« After pressing the QUICK COOK key, if the default rice type and taste are used, it is not
necessary to press the START key. The cooker will automatically start cooking after a few
seconds.

- “Brown rice” rice type can be only selected in the Rice Cook function.
- Rice type and taste can not be selected in the Mixed Grains function.
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Congee/Porridge

The following figure demonstrates the “Congee” function.

Japanese e

Fragrant es
Common e

Brown es
Mixed

i Grains
Porridge

i Congee :

Claypot Steam Soup

@ Normal
- Soft
- Hard
@ Crispy
Cake

Re-heat

Japanese es PRESET
Fragrant es
Common e

Brown ==

i Congee :

Claypot Porridge

Mixed
Grains

Note

= Normal
- Soft
- Hard

- Crispy

Slow Cake
Cook

Steam Soup Re-heat

- After selecting the Congee function, it is not necessary to press the START key. The
cooker will automatically start cooking after a few seconds.

Steam
The following figure demonstrates the “Steam” function.

Japanese s @ Normal

Fragrant es - Soft

Common = - Hard

Brown e - Crispy

- - - -
Rice Congee Mix Cake
Cook i Grains i H g
Claypot Poridge  Steam Soup Re-heat

Soup/Slow Cook
The following figure demonstrates the “Soup” function.

Japanese e PRESET = Normal

Fragrant es - Soft
Common es o Hard
- Crispy

Cake

Soup

Claypot Porridge  Steam Re-heat

Japanese as
Fragrant es
Common e

Brown es

-
i Congee !

Claypot

Japanese as
Fragrant es
Common es
Brown e

i Congee :

Claypot

PRESET

Porridge

PRESET

i Grains
Porridge

= Normal
- Soft
- Hard
- Crispy

- - -
Mixed Cake
rains

Steam Soup

« Normal
- Soft
« Hard
« Crispy

Mixed

Steam Re-heat
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Claypot

The following figure demonstrates the “Claypot” function. Below example shows the cooking

selection using the fragrant rice:

Japanese PRESET TIMER

Fragrant es
Common e
Brown e=.
i Congee : Mixed
H i Grains
Claypot Poridge  Steam

=

Japanese e PRESET TMER
Fragrant

Common s

Brown e
] Rice i Congee : Mixed : Slow

[T i Grains i Cook
Claypot Poridge  Steam

=)

Note

Normal
- Soft
- Hard

= Crispy

Soup Re-heat

Normal
- Soft
- Hard

= Crispy

Cake

Soup Re-heat

N

Japanese e

Fragrant
Common e
Brown e
: Congee i Mixed i
H i Grains i H
Claypot Porridge  Steam Soup Re-heat

=)

After a certain time of
cooking, the cooker lets
out a sound as

prompting. Add the food
materials prepared
beforehand. Then press
Start to continue cooking.

+ By default, if the taste setting is set to Normal and the brown rice cannot be selected.

- Some materials need to be added manually during the cooking process. So please stay
around for a while until the cooker making a sound, indicating you can add additional

materials into the inner pot.

Cake

« The raw materials of cake are divided into two types: ready-made cake flour and self-rising

flour.

+ The cooking time and process method of the two raw materials are different, and the
ready-made cake flour generally needs 40 minutes, and the self-rising flour needs 2 hours.

Below example shows the cake making using the ready-made cake flour:

Japanese es PRESET

Fragrant e

Common ee

Brown e
- ® ® ® ® =
i Congee i Mixed : Slow

H i Grans i Gook
Claypot  Poridge  Steam

@ Normal
- Soft
- Hard

- Crispy

Cake.

Soup Re-heat

Japanese s PRESET & Normal
Fragrant ee - Soft
Common e o Hard
Brown e - Crispy
- - ® -
i Congee i Mixed : Slow Cake

H i Grans i Gook e
Claypot ~ Poridge  Steam Soup Re-heat




Below example shows the cake making using the self-rising flour:

..
..

Tips for cake making
The following are the steps for preparing the ready-made cake flour:
- For making cake, the quantity should not be too much once a time, otherwise, it will affect

the cake quality and taste.

To make the cake, do the following:
1. Stir the eggs to foam. (Generally, 200g cake flour needs 3-5 eggs)
2. Pour the prepared cake flour into an egg liquid and stir it evenly.
3. Use non-stick vegetable oil spray, grease the inner pot thoroughly, and then pour the

prepared cake material into the inner pot.

4. Close the lid and select the Cake function for cooking.

PRESET
- TIMER =

TIMER

=
A

c2
2

- In order to make the cake taste better, appropriate volume of egg can be added.
+ The egg liquid shall be thoroughly stirred even.
« The egg liquid and cake flour need to be stirred until there is no granular form.

« The cake flour can be bought in large supermarket or store.

Below is the example of the required ingredient quantity when making a cake.

Ingredient Quantity
Cake Size
White Sugar | Flour Egg Margerine | Yeast Powder
Moderate
Small 60g 120g | 1809 (about 3 pcs) 30g volume
. Moderate
Big 100g 200g | 2409 (about 4 pcs) 50g volume

It is not necessary to use too much raw material, otherwise, it will affect the taste.
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Put a certain amount of white sugar into a container, add corresponding amount of eggs,
and fully stir it until the sugar is fully melt in egg liquid.

Add the self-rising flour into the fully stirred egg liquid, and stir it until the egg liquid is
uniformly mixed with the self-rising flour without a block dough.

3. Add the vegetable oil, and stir it evenly.

5.

Use non-stick vegetable oil spray, grease the inner pot thoroughly, and then pour the
prepared cake material into the inner pot.

Close the lid and select the Cake function for cooking.

Tips for cake making with self-rising flour

Under the condition of low temperature, the container containing the eggs can be
properly heated in warm water of about 40 degrees, so that the cake finished is softer, but
the water temperature should not be too high.

The egg liquid shall be stirred well until it foams.

The self-rising flour can be bought in large supermarket.

When adding the butter into the cake mixture, observe the following:

1. The butter needs to be melted into liquid and then poured for stirring.

2. After the stirring is finished, put it in the inner pot as soon as possible before the bubble
disappears.

3. You can put in a proper volume of oil in accordance with your personal preferences.

4. Egg can be properly added, then the cake taste will be better.

Re-heat
The following figure demonstrates the “Re-heat” function.

-» C_ _J »-» L _J

Note
- Make the cold rice loose and add a proper volume of water into the inner pot before

reheating rice.

- Repeated use of Re-heat function will result a layer of burnt food on the bottom of the

pot.
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Preset/Timer
The Preset/Timer cooking method can only be used in certain cooking function.

Cooking Function Preset Cooking Timer Cooking

Porridge, Congee, Steam, Soup, @ @
Slow Cook

Rice Cook, Quick Cook, @ @
Mixed Grains

Cote ® @

Claypot, Re-heat @ @

The following figure demonstrates the “Soup” function, with the presetting of 6 hours and
timing of 3 hours:

Japanese es = Normal

Japanese em PRESET @ Normal Fragrant e = Soft

Fragrant es - Soft Common = - Hard

Common es - Hard Brown/e. Oy

Brown e - Crispy > > > > >
Rice i Congee : Mixed : i Cake

- = - - = Cook ! i Grans i ki H
[Coces PR Claypot  Prorridge Soup Re-heat

Claypot

Rice
Cook

Japanese em PRESET Japanese em « Normal
Fragrant e - Soit Fragrant e - Soft
Common es - Hard Common ee - Hard

Brown e - Crispy Brown == - Crispy

- - - - -
Cake i Congee Mxed i Sow : Cake
i i i ok i Grans i Cook i f
Claypot  Promidge  Steam Soup Re-heat Claypot  Proridge  Steam Soup Re-heat

Japanese e» TIMER ‘= Normal
Japanese e» @ Normal
Fragrant e - Soft
Fragrant e - Soft
Common e - Hard
Common e - Hard
Brown e - Crispy
Brown e = Crispy
- -
i Congee ed i S - - -
3 Grains :  Cook Rice : Congee : Mixed :
Claypot  Promidge  Steam Cook : i Grains H H
Claypot Prorridge Steam Soup. Re-heat

- -
Cake

Note

- To use the cooking method with preset function, make sure the preset time setting is
longer than the scheduled time.

Do not use the cooker to cook laver, oatmeal, and other easy-to-foam, easy-to expand
foods to prevent blockage.

+ Do not open the lid during the cooking process. Doing so may affect the cooking
effect.
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Suggested Cooking Time

Cooking Function | Default Cooking Time Adjustable Cooking Time Range
Porridge 1 hour 45 minutes - 1 hour 10 minutes
Congee 1 hour 30 minutes 1 hour - 2 hours

Steam 1 hour 30 minutes - 1 hour 30 minutes
Soup 2 hours 1 hour 30 minutes - 3 hours
Cake 40 minutes 40 minutes or 2 hours

Slow Cook 2 hours 2 hours - 12 hours

EN-17




Cleaning and Maintenance

Always clean the removable parts immediately after use.

Caution!

- Do not use abrasive cleaners, metal objects, or hard brushes to clean the cooker and its
inner pot.

- Stop using the cooker immediately if you notice the following:
- Power cord and plug suffer from expansion, deformation, discoloration, or have other

visible damages.

— A portion of the power cord and the plug are hotter than usual.
- The cooker heats up abnormally and/or emits a burning smell.
— There is an unusual sound after powering on.

- If you notice dust or dirt on the plug or socket, remove the dust or dirt immediately with
adry brush.

To clean the rice cooker, do the following:
1. Disconnect the power cord from the electrical outlet.
2. Allow the cooker to cool down completely.

3. Remove the inner pot. Wash the pot with a suitable detergent, rinse with water and then
wipe it dry with a soft cloth.

4. Wipe the water in the water storage tank and remove the rice grains with a semi-dry rag.

5. Wipe the body of the rice cooker with a damp cloth. Dry thoroughly. Do not immerse the
cooker in water or wash with splashing water.
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Cleaning the Detachable Inner Lid

1. Push the lever firmly and pull the inner lid to disengage it from the lid.

2. Wash the inner lid with a suitable detergent, rinse with water and then wipe it dry with a
soft cloth.

3. Align and install the bottom part of the inner lid into its compartment. Then push the
upper part of the inner lid firmly until it is fully seated.

Cleaning the Micro-Pressure Lower Cover

1. Remove the inner lid. Then detach the micro-pressure lower
cover from the lid.

2. Wash the cover with a suitable detergent, rinse with water and
then wipe it dry with a soft cloth.

3. Align and install the micro-pressure lower cover into its
compartment. Make sure that the cover is firmly seated in
place.
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Troubleshooting

The following issues do not necessary indicate a faulty cooker. Please examine the cooker
carefully first before sending it for repair.

Problem

Possible Reason

Solution

The LED indicator
doesn't light on and
the inner pot is not
hot

The power cord is not properly
connected.

Inspect the power socket.

The power board and the main

circuit control board are damaged.

The connection of the circuit
board is disconnected.

Send to the service center for
repair.

The LED indicator
doesn't light on, but
the inner pot is hot

The main circuit control board is

damaged.

Send to the service center for
repair.

The LED indicator
lights on, but the
inner pot is not hot

The main sensor fails.

The coil heating plate is burned
out.

The connection of the circuit
board is disconnected.

The power board is damaged.

Send to the service center for
repair.

Rice is burnt or the
cooker does not
enter Keep Warm
mode after the
cooking is finished

The control board is damaged.

The main sensor is abnormal.

Send to the service center for
repair.

Congee spills out
of the rice cooker
during cooking.

The control board is damaged.

The main sensor is abnormal.

Send to the service center for
repair.

No boiling occurs
after cooking rice
or congee for long
time

The control board is damaged.

The main sensor is abnormal.

Send to the service center for
repair.

The rice is not
cooked or the
cooking time is too
long

Inadequate water added.

Add more water and cook for a
while longer.

The inner pot is deflected.

Gently rotate the inner pot to
make sure the pot is properly
seated.

Foreign matter between the
heating plate and the external
surface of the inner pot.

Clean it with sand paper.
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Problem

Possible Reason

Solution

The rice is not
cooked or the
cooking time is too
long

The inner pot is deformed.

The control board is damaged.

The main sensor is abnormal.

Send to the service center for
repair.

EO appears on the
screen

Top sensor fails (open circuit or
short circuit).

E1 appears on the
screen

Bottom sensor fails (open circuit
or short circuit).

Send to the service center for
repair.

E3 appears on the
screen

The temperature is too high.

Let the cooker cool down.

E5 appears on the
screen

No inner pot is detected.

Place the inner pot properly.
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