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Vui long doc ky hwéng dan nay truéc
khi str dung thiét bi.




CAC BIEN PHAP AN TOAN QUAN TRONG

Céc bién phap an toan nay dwoc dét ra nhdm ngan ngira thwong tich.
Bang sau day cho biét mrc d6 nguy hiém do thao tac sai:

M CANH BAO: Chi ra nguy hiém c6 thé gay tt vong.
MNTHAN TRONG: Chi ra nguy hiém c6 thé gay thwong tich cho con ngudi hodc thiét

hai tai san.

/

/\ CcANHBAO

\

1. C&m stra dbi.

Khong tw y stra dbi hodc stra chiva bdi
ngudi khéng dwoc Gy quyén, vi cé thé
gay chay né, dién giat hodc thwong tich.
Vui ldng lién hé dai ly dich vu hoac trung
tam bao hanh cuta cong ty dé dwoc hd
tro.

2. Khéng nhuing thiét bi vao nuéc hoac
do chat 16ng khac 1én thiét bi. Neu
khoéng, cé thé gay dodn mach hodc dién
giat.

3. Khéng st dung ngudn dién khac
ngoai dién ap dinh mirc (220V).

4. Cam thiét bj vao mét 6 dién riéng biét,
néu khong cé thé gay ra dién giat, chay
hodc qua nhiét.

5. Khong lam héng day nguén. Khong
cét, ubn cong manh, kéo cang, xoan
hodc budc day ngudn. Khéng dat gan
ngudn nhiét hodc dé vat nang dé 1én
day nguon.

Néu khong, cé thé gay chay hoac dién
giat.

6. VVé sinh phich cdm dién thwong
Xuyén.

Néu phich c&m bj ban, hay lau sach dé
tranh nguy co’ chay no.

7. Khéng st dung day ngudn bj héng.
Khi cé dong dién trong day nguon phich
cam sé tré nén nong. Néu bc vit ctia
phich c&dm Idng hodc cé thé di chuyén,
khong dwoc st dung vi c6 the gay ra sw
co chép mach hoac chay.

8. Thiét bi nay khong danh cho tré em
hodc nhirng ngwdi khac ma khong co
sy tro gilp hodc giam sat néu kha nang
thé chéat, giac quan hoac tinh than cla
ho ngén can viéc st dung thiét bi mot
cach an toan. Tré em can duwoc giam
sat d& ddm bao rang chung khéng choi
duia voi thiét bi.

"

9. Khéng chén cac vat dung kim loai hodc bét ky vat thé la ndo. Khong chén cac
vat kim loai nhw ghlm kim, ho&c bét ky vat thé la ndo vao céc ctra thoat khi hoac
bat ky phan nao cua thiét bi, vi didu nay cé thé gay dién giat hoac sw cb thiét bi.

/
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CAC BIEN PHAP AN TOAN QUAN TRONG

e

/N CANH BAO

1. RUt phich c&m khi khéng str dung.
Thiét bi bi nit hoac hu héng co thé gay
ro ri dién, chap dién hoac chay no.

2. Khéng nhung thiét bi vao nuéc hodc
ngudn nhiét vi cé thé gay ro ri dién hodc
soc dién.

3. Khéng cham vao nap hoi khi thiét bi
dang dwgc mang hodc di chuyén. DBiéu
nay co thé gay bdng. Can gidm sat cht
ché néu cé tré em xung quanh trong khi
nau.

4. Khong thay thé ndi bén trong bang
container khac. Diéu nay cé thé dan dén
nhiét do cao hon va gay béng.

5. S dung trén bé mé&t phéng va 6n
dinh.

S dung trén bé mét khéng béng phang
c6 thé 1am roi thiét bi va gay ra héa
hoan.

6. Cam chét phich cdm khi rut ra. Viéc
rat phich cdm khéng dung cach co thé
gay ra sy ¢ chap dién hodc héa hoan.

Nap trong

* Vui long théo ra
vé sinh sau mdi lan
st dung

Long ndi, Noi con

LAng ndi, Nai con

Van thoat hoi
Khéng cham vao hay
che phu khi dang

Phim cadm ng
Man hinh
hién thij

Nat mé nap.
Nhan dé mé nap

Lwu y dac biét:

Tén cac bo phan cua san pham

Né}p trorjg bé~ng Phu Kién
thép khong ri
* Vui long thao ra -
vé sinh sau mdi B
— 14n s dung .
Coc dong
o . (1 céi ,khoan
— Giodng nap 180ml )
Tay cAm Mudng
Mam T x&i com
Muéng canh
N&p ndi Xtrng hap
O c&m dien bang thép
. N khong ri
3—Day ngudn (1cai)

Phich cam dién

B6i voi cac thay doi nhu nang cap céng nghé san pham, thay ddi vé hinh thire
san pham va tbi wu héa chirc nang, vui long tham khéo sén pham thuc té.

THONG SO KY THUAT

bién ap: AC220V 50Hz

o %
Trong qua trinh str dung
4 N N N N\
1. Khong str dung trong diéu kién nhw 2. Hay can than v&i day nguon. Khéng
anh néng truc tiép hodc bi ban dau an. dé day ngudn gan bat ky bé mat nong
nao.
3. V& sinh noi trong. Lau sach com hoc | 4. Khong che nap ngoai bang vai.
giot nuGc trén than nai trong, day noi, Trong qué trinh nau, khong che nap
mam nhiét va cam bien. bang vai, néu khéng, c6 thé gay hdng,
bién dang céc vat gan do va thay déi
mau sic clia nap bén trong I&p dém
nap.
- J
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) CONG | DUNG TiCH TRONG | J =
MAUMAY | SUAT NAU CHEU | CHIEU | CHIEU |Luone |2 D
CAO SAU | RONG NGUON
Com 0,36'-1 8L
(2-10coc)
KS-IH18IX-WH | 1300W [groreoon 376mm | 304mm | 253mm | 5.7kg | 1.0m
(0,5-1,5 cbc)
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Hudng dan st dung san pham

Chuan bi Cac bwéc co ban

1. Do gao bang céc do di keém
S dung cbc do di kém dé do mot cdc gao, twong
dwong khoang 180ml.

2. Vo gao nhanh chéng va ky lwéng cho dén khi
nwéce trong.

Vui long st dung may rira gao hodc dung cu chira
khac dé rira gao.

@ Vo gao béng cach db nwéc vao, khudy nhe, rdi
ngay lap tirc dé nwéc di.

@ Sau d6, 1ap lai qua trinh vo gao va x& nwéc cho
dén khi nwéc trong.

3. Diéu chinh mic nwéc theo thang do dwoc chi
dinh trong menu.

Vui 16ng lam cho bé mét gao bang phdng va diéu
chinh mtre nwéc trén mot bé mat phéng.

Xéac dinh lwong nwdc can thém dua trén menu va sé
lwgng cdc gao. Luc nay, ban ciing nén didu chinh
theo loai gao va s& thich ca nhan.

Khi ndu chao/stp/chao dic, khéng nén thém nudéc
vuwot qué mirc nwédc chao tbi da trén ndi trong.

Vi du, néu ban muén nau 2 cbc gao,
hay cho 2 céc gao da riva vao ndi
trong, sau d6 thém nwéc dén mirc
nwéc "2" trén thang do mire nuwéece.

4. D&t ndi trong vao than may va déng nép lai.

Vui long lau sach céac giot nwéc va vat la & bén
ngoai ndi trong, day ndi, dia nhiét va cdm bién.

Vui long dat ndi trong nhe nhang vao than may, dam
bao kiém tra xem ndi da dwoc dat ding va én dinh.
Vui long chéc chan rang bd phan pha bot va nép
trong da dwoc l&p d&t dung. Néu nap trong khéng
dwoc 14p ding, ndp ngoai sé khong thé déng lai.

5. Két nbi day ngudn

Cam day ngudn theo thir tu:

(D Cam vao phia than may

@ C3m vao b cam dién

Vui 1dng ddm bdo réng phich cdm da dwoc cdm
hoan toan.

o Phich cdm
Day ngubn phich day nguon
c&m duoi \ Than may ) ‘@
ﬁ’) c&m

2
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Bang diéu khién

Hudng dan st dung sdn pham

(trong trwdng hop co sw khac biét, don vi vat ly sé dwoc wu tién)

’
Cai dat trwde: Chon cai dat trwde

|—

—®

Gi» &m / Hay: Nhé&n ngén dé vao

ché dd gitr &m khi & trang thai cho,

nhén va gil 1au dé quay lai ché do

cho khi & trang thai lam viéc/trang

thai cai dat trwdc/trang thai gilr

&m/trang thai didu chinh thoi gian.
\

Ché dd: Chon ché dd néu

_|

Bat dau: B4t dau vao trang thai
lam viéc, cai dat thoi gian hen gio
va thoi gian néu.

Ché d6 cho:

Sau khi bat ngudn, t&t ca cac chirc ndng trong khu virc hién thj sé sang 1&n, kém theo mot

am thanh bip.

Ché do tiét kiem dien:

Trong ché do chd, néu khong co thao tac trong 15 gidy, chwong trinh sé ty dong vao ché do

ngl, man hinh sb va cac dén khac sé tit. Nhan bat ky phim nao dé& danh thirc man hinh.

Ché d6 cho

Ché do tiét kiém dién




Hudng dan st dung san pham

Loai nau va Cai dat:

R Gi¢r hoat| Gi¢ hoat | Git hoat | Budc diéu | Cho phép thoi
Ché do D?Sg;gagr?gdo (?@ng dc}ng téi | dong téi chinh thoi | gian cai dat
méc dinh|  thiéu da gian truwoc

N&u com Nau com 1:00 / / / 1:10-23:50

Nhanh N&u com 0:30 / / / 0:40-23:50

Chao Chao 1:30 | 1:00 3:00 00:10 | 1:10-23:50

Stp ! 2:00 | 2:00 3:00 00:10 | 2:10-23:50

Hap ! 0:10 | 0:01 1:00 00:01 | 0:11-23:50
Banh / 0:30 | 0:20 0:45 00:05 /
Slra chua / 8:00 8:00 12:00 00:30 /

Com chay Nau com 1:20 | 1:00 1:30 00:05 1:10-23:50

Ngli céc Hon hop 1:30 / / / 1:40-23:50

Hwéng dan st dung chirc niang hép:

Khi st dung chirc ndng hap, thdi gian hdp méc dinh 1a 15 phit. Ban cé thé diéu chinh thoi gian hap
bang cach nhén nit < > theo s& thich ca nhan va d6 mém cla nguyén liéu, d& dadm bao két qua

hép thuc pham tét nhéat.

Ché do Gi6i han nau
N&u com 1-10 cbc
Nhanh 1-10 cbc
Chao 0,5-2 cbc
Com chay 1-10 cbc
Ngii c6c 1-5 cbc
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Phwong phap néu:

Hudng dan st dung san pham

1. Nh&n nat Ché dd dé chon ché do

nau.

M&i 14n nhén nat "Ché dd", cac biéu twong chire néng
cho "Com nau cham, Com niu nhanh, Com ndi dét,
Chao va Sup, Hap, Gao tuoi, Gao it dwéng" sé xoay
vong qua tirng chirc ndng. Bong thdi, menu hién tai
dwoc chon sé dwoc thong bao béng giong néi.

Khi cac chirc nang "com ndi dat, chao, hdp, mén ham
twoi" dwoc chon, phim didu chinh thoi gian "<>" sé
lubn sang dé thiét Iap thai gian ndu. Trong khi didu
chinh th&i gian niu, théng bao bang giong néi sé néi
"NAu bat dau."

Chuong trinh mé&c dinh 1a chirc ndng "Com nau
cham".

2. Nhan nut Bat day dé& bat dau nau.

« Sau khi bat du nau, dén chirc ndng da chon sé
sang, va man hinh hién thi thoi gian con lai va bat
dau dém nguoc.

« Néu ban can két thiic ché do lam viéc gitra chirng,
nhan gitr nut "Keep Warm/Cancel" d& quay lai ché do
cho.

» Trong qua trinh hoat dong, s€ co cac thdng bao
bang giong néi khi chon cac phim chirc néng khac
nhau.

3. Tw dong vao ché do6 "Gilr am".

» Sau khi dém nguoc két thuc, coi sé kéu dai, bao
hiéu rdng qua trinh n&u d& hoan tat, va trang thai
hoat dong sé tw dong chuyén sang ché do gi &m,
v&i chirc ndng gitk 4m dwoc bat sang.

+ D& két thlic chlrc nang "Gilr &m" trong vong 12 gid,
nhan va giir nat "Keep Warm/Cancel" dé quay lai ché
do6 cho, sau d6 rut phich cadm.

+ Khuyén céo khéng nén gil thirc an 4m qua 7 gioy
(mot sb loai thwe pham cé thé gay mui hoi va chuyén
mau nau).
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Hudng dan st dung san pham

Phwong phap hen gi® nau: Nau mén an vao thi gian da dat

1. Nhé&n nat Ché @9, va
chon ché d6 ndu mong
mudn.

+ M&i 1an nhan nat "Ché d8", cac bidu twong cho céc ché do
"N&u cham, N&u nhanh, Com ndi dat, Chao va Sup, Hap, Ham
twoi, Com it dwong" sé dwoc luan phién qua méi 1an nhén. Béng
thoi, menu hién tai sé duoc théng bao béng giong néi.

« Khi chon céc chirc ndng "Com ndi dat, Chao, Hap, Ham twoi",
nat diéu chinh thoi gian ">" & ludn sang, cho phép cai dat thoi
gian n4u. Trong qua trinh diéu chinh thoi gian ndu, giong noi sé
théng bao cho chirc nang "Hap" Ia "Thoi gian duw kién".

+ Chwong trinh méc dinh |a chic nang "Tiéu chuén".

2. Nhan nut Cai dat trwdc
d& bat dau nau.

« Céc chirc ndng "Nau com tiéu chuan, Nau com nhanh, Nau
com trong ndi dat, Chao va sup, Hap, Ham twoi, Com it dwong”
c6 thé dwoc hen gio.

« Sau khi nhan nat "Cai dat trwéc”, d&n chirc ndng hen gid sé
sang, man hinh ky thuat s& hién thj thdi gian hen gie» mac dinh
va nhép nhay, cling ltc giong néi sé& thong bao "Thdi gian hen
gio".

+ Chtrc n&ng hen gi®» thém 10 pht vao thoi gian niu thue té cho
mdi ché do, véi thai gian hen gio toi da la 24 gio.

3. Nhan nut < > dé cai dat
thoi gian hen gio.

» Nhén nut "< >" dé cai d&t thoi gian hen gidy, nat "<" sé ting theo
don vi gi®v, nat ">" sé ting theo don vi phut (mudi phat mét 1an),
thoi gian hen gi® t6i da 1a 24 gior va thdi gian hen sé dwoc thong
bao béng giong néi.

« Vi duy, d& dat thoi gian ndu com sau 4 gid, nhan nat ">" dé didu
chinh thoi gian va cai dat thoi gian la 4:00.

+ Khuyén céo khéng nén dat thoi gian hen gio qua 15 gior (Mot
s6 nguyén liéu c6 thé hw hdng trong thei gian hen gid dai, anh
hwéng dén chat lwgng mén &n).

Vé Sinh va Bao Vé M6i Trugng

+ Sau khi dém nguwoc két thic, chudng bao sé reo lién tuc,
cho biét quéa trinh ndu da hoan thanh, va trang thai hoat
dong sé& ty dong chuyén sang ché do git 4m, véi dén bao
gilr am van sang.

+ Dé git* 4m trong 12 gi®, néu ban mubn két thuc chirc
nang "Gilr &m" gitra chirng, vui 1dng nhén va gitr nat "GI
AM/HUY" dé quay lai ché do cho, sau d6 rat phich cdm.

+ Khuyén nghi khong gitr &m thuc phdm qua 7 gio. (M6t sb
loai thie phdm c6 thé gay mui hoi va déi mau.)

5. Ché db gitr &m tw dong

Rt phich cdm sau khi ndi com dién da ngudi trwdc khi lam sach.

Than ndi com dién, ndp ndi.
Vui long khéng st dung chét tay rira, ban chai, chat tay rira hda hoc hodc aceton. Lau bang
khan vat kiét nworc.
Sau khi vé sinh, vui long lap lai n&p trong ding cach.

Bottdy vétbin  Ban chai Chit tdy rira  Dung mdi

Noi trong, nap trong, thia mic com, v.v. Cam bién nhiét do
Vui long s dung miéng bot bién hodc cac vat Khico hat gao hodc vét ban bam vao, hay
dung mém khéac dé lam sach cac vat sau. str dung gidy nham min (khodng 3) nhe

-, nhang cha xat, sau d6 lau sach bang khan
vat nwéce.
. ZO?
DR e

Cai mubi Néi trong

4. Nhén nut B4t dau.

+ Nhén nut "Bat dau" dé vao trang thai hen gi¢ va théng bao "Bét
dau nau".

+ Chon chirc nang va dén sé sang, man hinh hién thi dém nguoc
thoi gian hen gio.

« Sau khi dém nguoc 4 gi®, chwong trinh ndu sé hoan thanh.

« Ty theo nhu cau hen gid khac nhau, chwong trinh sé diéu
khi&n thoi gian hen gi® theo cai dat, va man hinh dém ngwoc sé
két thlc khi cong viéc hoan tat.
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&Lu’uy

+ Khi lam sach néi trong va nap trong, hay can
than dé khong lam bién dang chuing.

+ Doi ndp ngudi trwdc khi thao bd ngét bot ra khéi
ndp dé vé sinh.

+ Khi lam sach bd ngét bot, hdy m& ra va vé sinh
bén trong.

+ Khi vé sinh, hay can than khong lam mét con
déu trong bd ngét bot.
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Vé Sinh va Bao Vé Mé6i Trwong

Théao lap nap trong

= Théo nap trong

D N&m tay cdm bén trong va nhéic lén ddng
thoi kéo ra.

m L&p d&t ndp trong

D Nam tay cdm cla ndp trong va dwa phan
nhd ra ctia ndp trong vao vj tri 1ap dét trén nap
ngoai.

@ N&m tay cAm cta nép trong, ddy ndp vao
bén trong, sau dé tha tay cdm nap trong.

Néu ndp trong khong duoc 1ap d&t hodc I1&p khéng dung cach, ndp ngoai sé khong thé dong lai
va day khong phai la 16i. Vui long I8p ding nép trong trwée khi st dung.

Thao lap bd chin bot

m Thao bd chan bot

Sau khi thao nap trong, bd chin bot sé 10 ra,
dung mét tay ndm hai bén tay cdm cia bd
chan bot va kéo ra theo chiéu ngang.

m L3p bd chan bot

Can chinh miéng bd chan bot vai vi tri 1ap dat
16 thoat hoi va tiy tir &n vao ddng vi tri.

KHAC PHUC SU cO

Diémkiém tra [Méc [Gao [Bay [Céhatcom |Nap |Céhat [Nhén [Khen |Giz [Com [Comduoc |Com Van thoat
— " gaova [chw [long [ hodc nudc [ ndi com nut g |am duoc git am véi | dwoc git | hoi, ndp
Cactinh huong [nyoc | a ndi | bdmvaobd | chva |bamvao [Gitr | khuay |trong |gitt &m [comtron  |amtrong | trong,
xay ra chwa |duwo [chwa |phan gia dwoc |mép  [am/TA [déu thoi qué 12 | kedgeree | noi véi gioang
dwoc |cvo |duoc | nhiét hodc |ddng long n6i | T com [gian |gi& hoéc muoéng n&p hoa
- = - o hanA = " g A s % p hodc
do ky dat mat ngoai kin khi | hodc trong sau dai hoac nguyén liéu | com van b6 phan
lwong can | cla noi cai dat | trong qua khi khi quait [khactrong [conbén o p higt
chinh bang | chua duoc |van gioang |trinh  |ndu |mét |com dé [ ché 46 GIU |trong gla nhig
Xac lau sach thoat | ndp hoat |xong |dién. |gizam |AM. chua
hoi dong duoc vé
sinh sach
sé
Sau [Qua X X X x x
khi  [ctng
nau %
Nau X X X X X X X
chua
chin
Qua X X X X
mem
Git | Tré nén X X X X X x x x
am |clrng
Cé mui x x x x x x x x x x x
khé chiu
Thay déi x x x x x x x
mau sac
Nuwéc bén va x x x x x x
tran ra ngoai
Hoi nuée thoat X X X x
ra t&r mép noi
Cai dit truoc | Bat dau ngay 1ap tre Co6 thyre hién co s& cai dat sén ché do cai dat trén thoi gian cai dat ngén
ché d6 nau hon thoi gian can thiét khong?
Do tré thoi gian sau khi hoan tat ndu an [ Co thé bi tri hoan khoang 10 phut khi lvgng gao nhiéu hon ho&c nhiét do
nuwéc thap hon.
Chre nang bat va tét khong hoat dong Tt ca da duoc cai dat & vj tri chinh xac chua? Céng cam da dugc cam
vao 6 dién hodc ndi dung chua?
Phat ra am thanh trong qua trinh niu Day la am thanh do diéu chinh ngudn dién hodc gian né va dong thoi gay
ra.
L6 thoat hoi phat ra am thanh khi ndu Am thanh phat ra khi hoi nuéc thoat ra tir cdng thoat hoi, khong phai la 16i
ky thuat.
Kho day nap ndi C6 hat gao nao ket bén trong nat bAm khong? Hay béo vé sinh vét thvong
hoéc hat dong trong khe bang mét que bong nhé.

Nz'ip dudi cua bd

Dai gioang vuong

Chét khoa (_ > = chin bot \l@j

Gioang O

Nép cua bo chan bot

vuéng ra; kéo giodng tron ra tryc tiép.

chén bot lai, sau d khéa chét ¢b dinh.

@ Théo r&i: Sau khi m& khoa ndp dudi clia bd chan bot, mé bd chan bot dé& Iay dai giodng

@ Lap dat: Dwa day ndp trén ctia bd chan bot vao cac kep clia ndp dwdi bo chan bot, dong bd
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Néu gap bat ky van dé nao nhw dwéi day, vui long lién hé véi trung tam cham séc khach hang

cua cong ty chung toéi:

+ G&p phai sy ¢b nhu sau: (T Y 3 | ] | T
+ Néu c6 s cb xay ra trong qua trinh van hanh, chdng han nhuw nwéc hodc gao roi vao than may ma

khong cé nbdi trong.

+ Mé&c du qué trinh ndu chwa hoan thanh nhwng bé mat cia ndi trong khéng néng va dén sang dot

ngot tat.

« Day, bén hong, hodc vién trén cla néi trong bi khéng déu (can thay ni trong).

+ N&i khéng van hanh nhw binh thwéng.

1



KIEM TRA

Pé sir dung san pham mot cach an toan va lau dai

Néu xay ra cac tinh huong sau Cach xwr ly
» Day ngudn va phich cam bi né ra, bién dang, d6i mau | Ngirng s dung thiét bi. Lién hé voi
hodc hw hong. trung tam dich vu dia phwong hoac
+ M6t phan ctia day ngudn hodc phich cdm néng hon binh | trung tam dich vu ciia cong ty.
thwong.
+ C6 hién twong mat dién hodc mat ngudn khi di chuyén
day nguén.
+ Nbi com dién thwong xuyén néng béat thwong va cé mui
khé chiu.
+ Xuét hién tiéng 6n ho&c rung dong bét thwong trong qua
trinh van hanh.
» C6 bui hoac rac trén phich cam hoac 6 cam. Loai bo bui va rac.
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NOI COM DIEN TU
ELECTRONIC RICE COOKER

Instruction Manual

KS-IH18IX-WH

y

ONG DAN SU DUNG

HU

Vui léong doc ky hwéng dan nay trwéc
khi str dung thiét bi.

Please read these instruction carefully before
operating the appliance.




IMPORTANT SAFEGUARDS

These safety precautions are set in order

to prevent injuries. The following chart

indicates the degree of damage caused by wrong operation:

N WARNING: Indicates hazard that may cause death.
A CAUTION: Indicates hazard that may cause human injuries or property damage.

-~

/N WARNING

~

1.Prohibit to modify.
Do not modify or repair by unauthorized
personnel which may caused fire, electrical
shock and injury.
Please contact service agent or company
service center for any assistance.

2.Do not immerse the appliance into water or
pour other liquid on the appliance.
Otherwise it will cause short-circuit or
electric shock.

3.Do not use other than the rated voltage
(220V).

4.Plug the appliance into a single electrical
outlet only. Otherwise, electric shock, fire or
heat may be caused.

5.Do not damage the power cord. Do not
process, forcibly bend, pull by force, twist or
bind the power cord. Do not place it near
heat sources, or place heavy objects on
the power cord.
Otherwise fire or electric shock may be
caused.

6.Clean the power plug regularly
Clean the plug if dirty or it may cause fire.

7.Do not use damaged power cord When
there is current in power cord, plug will be
hot. If plug screw is loose or movable then it
cannot be used as it may cause short-
circuit or fire.

8.This appliance is not intended for use by
children or other persons without
assistance or supervision if their physical,
sensory or mental capabilities prevent
them from using it safely. Children should
be supervised to ensure that they do not
play with the appliance.

such as pins, needles or any other foreig
other portion ofthe unit which may result

o

9.Do not insert metal objects or any other foreign objects.Do not insert metal objects

n objects in the exhaust outlets or any
in electrocution or malfunction.

/
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IMPORTANT SAFEGUARDS

e

/N CAUTION

1.Unplug when not in use.
Cracked or domaged appliance may
cause short-circuit, leakage or fire.

2.Do not immerse the appliance into water
or heated sources as it may cause
leakage or electrical shock.

3.Do not touch the steam cap when the
appliance is being carried or moved.
[t may result in burning injuries. Close
supervision is needed if a child is present
during cooking.

4.Do not substitute the inner pot with other
container. It may result in higher
temperature and burning injuries.

5.Use on a flat and stable surface.
Use on uneven surface may dropped
the unit and caused fire.

6.Hold the plug to unplug.
Improper plugging may cause
short-circuit or fire.

o /
During usage
e N
1.Do not use in such conditions as direct 2.Be extra careful with the power cord.
sunlight or spread by cooking oil. Do not bring the power cord near any
hot surface.
3.Cleaning the inner pot. Wipe off rice or 4.Do not cover the outer lid with cloth.
water droplet from inner pot body, bottom, During cooking, please do not cover with
heating plate and sensor. any cloth, otherwise, it may cause defect,
deformation of nearby objects and color
change on the lid inside the cover seal.
N J

Stainless steel

inner lid
(please
disassemble
and clean after
I each use)
Popper
(please disassemble and —— O-ring seal
clean after each use)
Inner pot
Handle
Coil disc
Temperature sensor
Steam vent
Touch Key
Display window Lid
Power plug tail
Open cover button / s— Power cord
(press to open the lip)
Power plug

Special Note:

Product component name

Accessories

a measuring cup

(1 piece)
(about 180ml)

S

Soup spoon
(1 piece)

Soup spoon
(1 piece)

Stainless steel
steamer

(1 piece)
~————

For changes such as product technology upgrades, appearance
modifications, and function optimizations, please refer to the actual

product.

SPECIFICATIONS

AC220V 50Hz

EXTERNAL DIMENSIONS
MODEL POWER COOKING CAPACITY HEIGHT| DEPTH T WIDTH WEIGHT LENGTH
Rice  0.36~1.8L (2~10cups)
KS-IH18IX-WH | 1300W 376mm | 304mm | 253mm | 5.7kg

Porridge 0.09~0.27L (0.5~1.5cups)
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Product usage method

Preparations  Basic steps

1

Measure the rice with the attached measuring cup Good %F;rror
Use the attached measuring cup to level one cup E:W“{ Eﬁw

of rice, which is approximately 180ml.

inse the rice quickly and thoroughly until

the water is clear.

% Please use a rice washer or other container to
wash the rice.

(DRinse the rice by filling it with water, stirring
slightly, and immediately draining the water.
@Then repeat the process of washing the rice and
rinsing with water until the water is clear.

Adjust the water level according to the scale
specified in the menu.

For example, if you want to
cook 2 cups of rice, put the
washed 2 cups of rice into

- Please make the surface of the rice flat, and adjust the  the inner pot first, and then

water level on a level surface. add water to the water level
- Determine the amount of water to add based on the scale "2"

menu and the number of rice cups. At this time,
adjustments should also be made according to the type of
rice and personal preferences.

-When cooking porridge/soup/congee, do not add more
water than the maximum porridge level on the inner pot.

Place the inner pot into the main body, close the lid.

- Please wipe clean the water droplets and foreign _
objects on the outer side of the inner pot, the bottom, |

the heating plate, and the sensor.

-Please place the inner pot gently inside the main \ = )
body, make sure to check if it is placed level and stable. \\Q /
- Please make sure that the bubble breaker and inner e

lid are installed. If the inner lid is not installed properly,

the outer lid will not close.

Connect the power cord o ol ®t .
-Insert the power cord in the order of ower cord plug tai

@
power cord plug
@ the main unit side \O”‘°'°9Y é{"/@

@ the power outlet side ﬁé’
- Please ensure the power plug is fully inserted. Socket
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Operation panel (in case of discrepancy, the physical unit prevails)

Preset: Select the preset Menu: Choose the cooking
for cooking rice method

| Fine Quick  Porridge |
Soup Steam Cake

Start: Begin entering work state
Preset time and cooking time

EEP WARI ‘
CANCEL Yogurt  Claypot Multigrain
Preset ~ Warm

Keep warm / Cancel: Press briefly to enter
warm mode while in standby state, Long
press to return to standby mode when in
work state/top appointment state/heat

L preservation state/time adjustment state.

Standby mode:
After power is turned on, all functions in the display area light up, accompanied by a
beeping sound.

Power-saving mode:

In standby mode, if there is no operation for 15 seconds, the program will automati-
cally enter sleep mode, the digital display and other lights will turn off, press any key

to wake up the display.
Fine Quick  Porridge
Soup Steam Cake
=

.

EEP WARM 7 EEP WARI

CANCEL Yogurt  Claypot Multigrain CANCEL
Preset ~ Warm

Standby mode Power-saving mode
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Product usage method

Cooking Type & Setting

Cooking method:

1 Press the (Menu) button, and select the cooking menu.

+ Each time the "Menu" button is pressed, the function icons
for "Slow Cooked Rice, Quick Cooked Rice, Clay Pot Rice,
Porridge and Soup, Steaming, Fresh, Low-Sugar Rice" cycle
through in sequence. At the same time, the currently
selected menu is announced by voice.

+ When the functions "clay pot rice, porridge, steaming, fresh
stew" are selected, the time adjustment key "<>" is always
lit for cooking time setting. During cooking time adjustment,
the voice prompt says "Cooking starts."

« The default program is the "Slow Cook" function.

EEP WA
CANCEL

2 | Pressthe (Start) button to begin cooking.

c .| Default [Minimum |Maximum|  Time Allow
Menu Orsrceslpeolinndemg working| working | working |adjustment| o recet time
hours | hours hours step

Fine Cook rice 1:00 / / / 1:10~23:50
Quick Cookrice 0:30 / / / 0:40~23:50
Porridge Porridge 1:30 1:00 3:00 00:10 1:10~23:50
Soup / 2:00 2:00 3:00 00:10 2:10~23:50
Steam / 0:10 0:01 1:00 00:01 0:11~23:50
Cake / 0:30 0:20 0:45 00:05 /
Yogurt / 8:00 8:00 12:00 00:30 /
Claypot Cookrice 1:20 1:00 1:30 00:05 1:10~23:50
Multigrain Mixed 1:30 / / / 1:40~23:50

Steam Function usage instructions:

When using the steaming function, the default steaming time is 15 minutes. You can
adjust the steaming time by pressing the <> buttons according to your personal taste
and the tenderness of the ingredients, ensuring the best results for steaming food.

« After cooking starts, the selected function light remains on,
and the digital display shows the remaining time and begins
@ countdown.
« If you need to end the working state midway, long press the
"Keep Warm/Cancel" button to return to standby mode.
@ « During the operation, there will be voice prompts when
< selecting various function keys.
s

3 Automatically enter “Keep warm mode”.

Menu Cooking limited
Fine 1-10 cups
Quick 1-10 cups
Porridge 0.5-2 cups
Claypot 1-10 cups
Multigrain 1-5 cups
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« After the countdown ends, the buzzer sounds for a long
time, indicating that the cooking is finished, and the
@ operating status automatically switches to the warming
mode, with the warming function staying lit.
+ To end the "Keep Warm" function during the 12-hour period,
press and hold the "Keep Warm/Cancel" button to return to

EEP WAR
CANCEL

standby mode, then unplug the power cord.
« Itis recommended not to keep food warm for more than 7
hours, (some foods may cause off odors and browning).
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Product usage method

Preset method Cook the meal at the agreed time

1 Press the (Menu) button, and select the Cooking menu.

+ Each time the "menu" button is pressed, the icons for "slow
cooking, quick cooking, clay pot rice, porridge and soup,
steaming, fresh stewing, low-sugar rice" cycle through in
sequence with each press. At the same time, the currently
selected menu is announced by voice.

When selecting the "Clay Pot Rice, Porridge, Steaming, Fresh
Stewing" functions, the time adjustment button ">" is
continuously lit, allowing for cooking time settings. While
adjusting the cooking time, the voice prompt for the
"Steaming" function is " Presumed time".

+ The default program is the " Standard " function.

2 Press the (preset) button to start cooking.

« The " Standard Rice Cooking, Quick Rice Cooking, Clay Pot
Rice, Porridge and Soup, Steaming, Fresh Stewing, Low-Sugar
Rice" functions can be scheduled.

« After pressing the "Preset" button, the appointment function
light stays on, the digital display shows the default preset
time and blinks, and the voice announces "Preset time."

+ The preset function adds 10 minutes to the actual cooking
time for each menu item, with a maximum reservation time
of 24 hours.

w

Press the "<>" key to set the appointment time.
+ Press the "<>" key to set the appointment time, the "<" key

advances in one-hour increments, the ">" key advances in
ten-minute increments, the maximum appointment duration
is 24 hours, and the appointment time is simultaneously
announced by voice.

+ For example, to set the rice to be cooked in 4 hours, press the
>"time adjustment button and set the time to 4:00.

« Itis recommended not to set a reservation time exceeding 15
hours. (Some ingredients may spoil during long reservations,
affecting consumption)

=

4 Press the (Start) button.
« Press the "Start" button to enter the reservation status and

announce "Cooking starts."
@ + Select the function and set the light to stay on, the digital
display shows the countdown of the reservation time.
+ After a 4-hour countdown, the cooking program is completed.
+ According to different reservation needs, the program
controls the reservation time as set, and the digital
countdown ends when the work is completed.

e wARN)
CANCEL
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5 Enter insulation mode automatically.
« After the countdown ends, the buzzer sounds continuously,
indicating that cooking is finished, and the operating status
@ automatically switches to the warming mode, with the

warming function indicator light remaining on.

To keep warm for 12 hours, if you want to end the "Keep
Warm" function midway, please long press the "Keep

Warm/Cancel" button to return to standby mode, then
unplug the power cord.

It is recommended not to keep food warm for more than 7

hours. (Some foods may cause odors and discoloration.)

*Unplug the power cord after the rice cooker has cooled down before cleaning.

Rice cooker body, lid

Please do not use detergent, brushes, cleaning agents, or acetone. Wipe with a wrung-out cloth.
After cleaning, please install the inner lid correctly.

= @B

Stainremover  Brush cleaning  Thinner
powder agent

inner pot, inner lid, rice spoon, etc. Temperature sensor

Please use a sponge or other soft items to clean When there are rice grains or stains attached, use
the following items. fine sandpaper (around 3) to gently rub, then wipe
Q/_\ clean with a wrung-out cloth.
= D
[] ?
4} m;
ladle inner pot
A Notice

» When cleaning the inner pot and inner lid, be
careful not to deform them.

« Wait for the lid to cool before removing the
bubble breaker from the lid for cleaning.

« When cleaning the foam breaker, please
open it and clean the inside.

« When cleaning, be careful not to lose the seal
in the bubble breaker.
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Cleanliness and Environmental Protection

The inner cover is removed and installed

TROUBLE-SHOOTING

-
I Remove the inner cover

N

(@ Grab theinner handle and lift up
while pulling out.

¥If the inner lid is not installed or not installed
malfunction. Please install the inner lid correctl

I install the inner cover

@ Grab the inner lid handle and insert the
protruding part of the inner lid into the
mounting section of the outer lid.

® Grab the inner lid handle and push the lid
inward, then release the inner lid handle.

correctly, it cannot be closed and this is not a

y before use.
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g Begin immediately Is the preset time less than the necessary time
c_‘ﬁ Cooking complete time delay It is possible to be delay around 10 minutes when the rice is more or the temperature of
water is lower
The START and OFF operation are not Whether the inner pot is in the unit? whether the plug is inserted info the plug socket or
working main body?
; ; This is the sound caused by power adjustment or by expansion and confraction. There
A sound produces during cooking may be water on the heating plate or inner pot bottom.
The steam outlet produces sound Sound happened when the steam came out from the steam vent. It is normal.
while cooking
Difficult o cover the lid gérée&/%ﬁgysr;gglﬂrégr;rec)gcsnﬁcground the button? Kindly clean the dirty things or rice in the

J
Bubble breaker remover disassembly, installation
( )
B Bubble breaker disassembly M Bubble breaker installation
L & L\ l
sy %
After removing the inner cover, the bubble Align the foam breaker's mouth with the
breaker is visible, grasp the handles on steam outlet installation position and
both sides of the bubble breaker with one slowly press it into place.
hand and pull it out horizontally.
Square sealing stri
Bubble breaker a e 0- Sealing
Latch lower cover 7@ & ring
Cover of the bubble breaker
@ Disassemble: After unlocking the lock on the bubble breaker's bottom cover, open the
bubble breaker to pull out the square seal strip; pull out the round seal directly.
® Install: Insert the bottom of the foam breaker top cover into the foam breaker bottom
L cover clips, close the foam breaker, and then lock the latches. )
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Should there be any problem occurred as listed below, kindly contact customers
center of our company:

@ Captured the following eiTherl i fl I E'I I FS’I I F"*'I

@ If any accident when operation, such as water spill or rice into the main body without the
inner pot.

@ Although the cooking was not finished yet, but the surface of the inner pot was not hot and
suddenly light off.

@ The bottom, side, top edge of the inner pot become uneven (need to replace the inner pot).

@ It does not operate as usual,

1



CHECKING

In order to use it safe for longer time;

If happen as below TREATMENT
® Power cord and plug is expanded, deformed, discolored and damaged.| Stop using the unit. Contact
® Part of power cord or the plug is hotter than usual. the local service center or the
® There is a power or power failure if power cord is moved. company service center.

® Rice cooker often becomes hot abnormally and smelly.
@ There is an abnormal noise or vibration occurred during operation.

® There is dust or waste on the plug or plug socket. Remove the dust and waste
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