SHARP
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NOI DOl DA NANG
TWIN COOKER

KN-TC50VN-SL
KN-TC50VN-WH

Vui long doc ky cac huéng din nay trude khi sir
dung thiét bi,
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Lwu y an toan

Hay tuan thu hudng dan st dung nay dé sir dung thiét bi mot cach chinh xac.
Dé tranh thuong tich ca nhan va thiét hai tai san, vui long tuan thu cac luu y an toan sau.
Co6 thé xay ra céc tai nan néu ngudi dung khéng tuan tha theo céc luu y an toan va st dung

thiét bi khéng dung cach. Y nghia ctia cac biéu twong trong huéng dan nay.

® Cém 0 Bit budc

Cac ca nhén bi suy glam kha nang vé thé chat cam giac va tinh than hoac thiéu
kién thirc va hiéu biét c6 the str dung cac thiét bi gia dung néu hg duyc gidm sit 0

hodc huo’ng dn sir dung thiét bi mot cach an toan va hleu rd vé cic mbi nguy
hiém ¢6 lién quan. Khong nén dé tré em choi dua voi thiét bi.

Néu day nguon bi héng, viéc thay thé day nguon phai do trung tim bao hanh
SHARP dwgc chi dinh dé tranh cac médi nguy hiém

* Vui long sir dung day ngudn theo san phdm va cdm sir dung ddy ngudn
cho cac muc dich khac;

+ Khong ty y lam hong hodc thay thé day nguon. Khong duoc xoin, kéo cing,
boc lai hodc dé day ngudn gan nhitng noi nong Khong dit dd vat nang 1én ®
day ngudn hoic dat day ngudn trong cac khe gitra cac dd vat,

« Néu day ngudn hoic phich cim dién bi hong hodc khong hoat dong binh
thuong, nhu bi kéo cang, bién dang, thay d6i mau sac_hodc mot phan cua day
nguon noéng hon binh thuong hodc no bi long trong 6 cAm, hoic nguon dién lién
tuc chap chon, khi d6 hiy dung sir dung ddy ngudn va giri né dén trung tim
dich vu SHARP dé sira chira

Sir dung 6 cim véi thong s6 (>15A, AC 220-240V~50/60Hz);
diy nguon phai dam bao gan chit trong 6 cam; néu ban khong sir dung hoac
trong qua trinh bao tri, vii long rit diy ngudn ra va tit ngudn sir dung

Str dung 6 cdm voi dong dién thap hodc sir dung chung véi thiét bi khac
c6 thé xay ra néong 6 cim giy chay hodc bi giat

Vui 1ong gén chit ddu ddy vao 6 cim (twong tu gén dau day vao
b cém);

Vui 1ong ndm du day ngudn khi rat ra khoi § cam dién va nghiém cim
kéo s¢i day nguodn;

Khong duoc rut day nguon hoic cim ngudn véi ty uét (twong ty nhu
gin va thao ddy ngudn tir 6 cdm);

Néu c6 bui hodc chit ban & day ngudn, vui long lau chili véi véi kho
Neéu khong, c6 thé xay ra chdy. Khong bao gio st dung nudc hodc vai
udt dé rira day nguon.
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Khéng sir dung thiét bi gn nwéc va lira hodc trong mdi truong Am wét
Khong sir dung thiét bi trén cac vat lidu d& chay nhu gidy, vai, tham hodc
tai nhua;

Khong sir dung thiét bi khi dat trén bé mat khong bing phing;

Khéng st dung thiét bi sat tuong, d6 ndi thit, dudi anh néng
hodc nhung noi dé bi bén diu;

Khéng dit vat co tinh chét tir tinh trén nip.

@

Khong sir dung thiét bi gan vét c6 tinh chét tir tinh.

Khong st dung bép & n(n bi che khuét tAm nhin, ching han nhu khong gian nhod
trén ti. Néu khong, ndi trong ¢6 thé bi bién dang hodc phai mau
hoac tham chi gay ra su ¢6 vi moi truong qua am uot.

Khong dé thiét bi & noi nhiét do cao, ciing khong dat thiét 6 méi truong lam viée
hodc trén bép gas con néng hodc ndi con nong.

Vui long sit dung chire ning twong wng dé niu in. Néu khong, nwéc sé
tran ra ngoai hoac truc trac cé thé xay ra. Vi du: ban phai sir dung chirc ning
chio dé nau chdo va cam sir dung chirc nang khac

Trong qua trinh van hanh, khong di chuyén thiét bi va khong dén gin
van thoat hoi hoac cham vao by phan néng de tranh béng.

Khong dé thiét bi hoat dgng khi khong c6 ndi trong, hoic khong c6 thue phim.
« Néu khong, no c6 thé gy ra su cb. Cac bd phan nhua co thé bi bién dang

hodc phai mau. Tham chi day dién c6 thé bi chay va din dén nguy co

hoa hoan.

Khéng dugc che hodc khoa van thoat hoi, néu khong, né ¢é thé din dén
thuwong tich ca nhan

Khong chén vit la vao van hoi hoac khe hé.
« Néu khong, no6 co thé gay thuong tich ca nhan do di¢n gidt hodc truc trac

Chi sir dung noi duge cung cp. Khong bao gio dat n01 trong truc tiép 1én lira
hoic sir dung né véi bép cim tng; cAm sir dung nip ndi khic trong qua trinh
lam néng
« Néu ndi trong b bién dang hodc hu hong, vui long thay thé né &

trung tdm dich vu duoc chi dinh boi SHARP.

Khéng nhing thiét bi vio nuéc

« Khong dé nudce dinh trén bé mat bén ngoai ctia ndi bén trong. Trude khi cho ndi trong
dé néu, hay lau sach nude hoac bui bén con sot lai trén bé mit bén ngoai.
Néu khong, co thé dan dén dién giat, chap dién, nguy hiém hoa hoan

OO0 @V V0@
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Khéng tw thio roi, sira chira hoiic thay thé linh kién. Céc linh kién phai dwgc cung cap

béi SHARP méi dugc sir dung

« Dé sira chita, vui long lién hé véi trung tim dich vu cia SHARP dé tranh bi dién giat,
chap dién, nguy co chay, v.v.

Néu bép bi roi hodc bi hong, hiy ngirng sir dung va vui long giri dén trung tim
dich vu ciia SHARP dé sira chira.
« Néu khong, c6 thé ddn dén dién giat hodc tham chi nguy hiém hoa hoan.

Khong bit diu vé sinh cho dén khi ndi nguéi.
« Tranh cham vao phin nong hodc c6 thé gy bong .

Khéng che diy nip bén ngoai bing vai hoiic cic dd vt khac khi sir dung ndi
« Lam nhu vay c6 thé gay bién dang va / hodc phai mau.

Vui long sit dung mudng mic com bing nhya hodc gd va khong sir dung
mudng miic com bing kim loai, dé tranh Iam héng 16p chong dinh trén
bé mit noi trong.

Vui 1ong van hanh thiét bi chinh xac theo hwéng din sir dung.
« Tranh nguy co hoa hoan hodc dié¢n glat do hoat dong khong dung cach,
chéng han nhu chét 16ng tran vao dau ndi giita day ngudn va bép

B& mit bd phan lam néng phii chiu nhiét dw sau khi sir dung.

SIS VIee O

Chikc ning dw phong mét dién

« Thiét bi ndy c6 chirc ning sao luu trir trang thai trudc khi mat dién

« Néu su c6 mit dién xay ra trong qué trinh ndu va ngudn dién dugc
két nbi lai trong mot thoi gian ngén, viée dém nguoc thoi gian ndu
s& tiép tuc khi bi tit.

« Néu nguén dién khong dugce két ndi lai trong mot thoi gian ngén,
thiét bi co thé khong tiép tuc voi quy trinh lam viée trude do,
nhung van & ché do cho.

LUU LAI HUGNG DAN SU DUNG NAY.

THIET BI NAY CHi PUGC SU DUNG TRONG HO GIA DINH.
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Tén cac bo phan

Nap

Chét gilr ndp trong

van thoat hoi
c6 thé thao rai

nap trong c6 thé

—

@ t \‘\ thao roi
/|1

W |

ma ndp \ \
bang

diéu khién

dau cdm day nguon
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Khay hép
X2

Mudng nic com E ;

Cbc dong gao ©

W Nbi trong

Day ngudn X2

Théng s6 k¥ thuat

Tén san phdm KN-TC50VN-SL/ KN-TC50VN-WH
Dai di¢n 4p 220-240V
Dai tn s6 50/60Hz
Cong sudt 450 Wx2
Dung tich 1.8L (0.9L x 2)
S6 lugng gao Mbt ndi c6 thé nau tbi da 5 coe
VN-6
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Phuong phap hoat dong

Giai doan nau -

Man hinh sé
Chon ndi thr hai
va thuc don

Chon ndi thir nhit
va thuc don

LiNNONG

Gl M
2
oreo THUT BON

SIFA CHUA

Ché @6 ndu
THU , < e
Bat dau nau /

Huy va lam néng giit 4m

Thoi gian ndu . .
i ; Caidat hen gio
va cai dat nhiét do athen g

Giam

Tang

Luu y trudc khi str dung

B Trude khi van hanh 1in dAu, vui long dun s6i nude véi thiét b hai 1in va sau d6 1am sach
ndi trong (tham khao phuong phéap lam sach).

B Dam bao tit ca cic bd phan dd kho hoan toan trude khi ban bit dau sir dung thiét bi.

B Hiy chic chin rang van hoi nudc dugce lap dit dung cach. Néu van hoi khong duoc
lap dat, nudc s€ bi tran trong khi nau.

Thuc don Thoi gian mac dinh Théi gian diéu chinh
Com N/A N/A
Ngii cbc 45 phit 10 Phut - gio

B Com la ché dQ niu tu dong. Thoi gian nau 1a tuy thudc vao luong nude va gao.
V¢ co ban, d¢ nau com cho 4 ngudi mat 30-45 phit.
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Huéng din sir dung

Luu y:

Trong qué trinh tién hanh nau, néu ban mubn mé hodc dong nép (dac biét khi c6 nhidu

nudc o trong noi), hay déong cham nap lai hoac doi 1-2 phut, hoi nudc phan tan va ap suat
duogc giai phong. Diéu nay 1a dé tranh chat 10ng trong noi bén trong bi day ra tir 16 thong hoi.

4
A

Bat dau nau com va ngii coc

1. Pong gao véi cbe duoc trang bi theo
san pham

2. Rura sach gao va cho vao noi con

3. Cho gao d rira vao ndi trong va thém nudc theo thé tich ciia gao. Nudc ciing c6 thé duge
tang hodc giam theo so thich cd nhan. Nudc khong dugc vugt qua quy dinh toi da ctia ndi
trong. Néu khong, thiét bi cé thé khong hoat dong binh thuong do nudc tran ra ngoai
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| Chéng han, néu ban néu 2 cbc gao, hay thém
nudc 1én dén mirc 2 dugc chi dinh trén noi.
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4. Lau khd bén ngoai ciia ndi trong, dam bao ring bén ngoai ciia ndi kho va sach, va
khong c6 nudc dinh bén trong thict bi. Dat vao noi nau va xoay noi trong vai lan
de dam bao dugc lap dung

5. Pong nap va cam day nguon vao 6 cam.

6. Nhén nat THYC DON 1 hoic THYCPON2 -
dé chon ndi nao ma ban mudn st dung

7. Nhén OK dé bt diu qua trinh néu. . ‘

o
(o) (Chw) (o) (onbn] (Soacwn) (icowg)
L =)

A

8. Khi nau xong, thiét bi s& phét ra tiéng bip va ty dong chuyén sang ché d6 giir 4m
Dén bao giit 4m sang 1én. Man hinh dém thoi gian giit 4m 4p.

9.Nhan nut huy dé ngat giir im

B Néu c6 vt la hodc nude xung quanh ndi com dién hodc trén mam nhiét, vui long
lay ra. Néu khong, két qua nau an co6 thé bi anh hudng.

B Giit 4m c6 thé dugc kich hoat hodc huy kich hoat bang cach nhan niit OK trong khi niu.

B Sau khi néu xong, x6i toi com ngay lap tuc dé gidi phong do dm qua mirc cho com x&p hon

B Tuy thudc vao diéu kién nau, com ¢ phia dudi c6 thé tré nén hoi nau.
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B Ban c6 thé sir dung ndu 2 ndi cimg mot i
B Délamdidu ndy, chon noi khong str dung va bt dau ché do can ndu.

Luu y:

3% Vui 1ong chon ché d6 tuong ing dé nau. Néu khong, gao s& khong chin hodc chdo
sup sé€ tran ra ngoai. VD: Khong dung ché d¢ nau com dé nau chéo, hodc khong dung
ché @6 nau chao dé nau com.

3¢ Céc loai va sb luong gao khac nhau doi hoi lugng nudc khac nhau. Lugng nude ban
do vao s€ anh huong truc tiép dén huong vi va dinh dudng cua gao. Str dung coc do
duge cung cap va lam theo chi dan muc nudc dé c6 két qua nau an tot nhat

Lua chon chirc nang

Com chay
Thue don Thoi gian méc dinh Thoi gian diéu chinh
Com niéu 30 phut 10 phut - 2 gio

1. Tron gao da rira sach voi nguyén vat liu va gia vi

2. Do nudce vao trong nodi va dong nap r

3. Nhén nut THYC DON 1 hodc THY'C BON 2
dé chon no6i nao ma ban muon st dung

4. Nhan nut - hoic + dé didu chinh thoi @ Y
gian theo thuc don ban chon trudc

| |

\ J

5. Nhnnit OK dé bit diu ndu | )

6.Khi ndu dugc hoan thanh thiét b s& kéu tiéng bip, va ty dong chuyén ché do gitt 4m

VN-10
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Céng thire nAu nhanh - Com véi rau cii

Phé mat | Gao Diuin |Cardt |Hanhtay| Téi Nude Mudi | Giavi
300g | 2 cde 35ml [ 150g [ 100g | 10g Mic2 | Ném | Ném

trén noi thur thur
1. Vo gao.

2. Cit pho mat véi khéi 14 2-2.5 cm, ca rét va hanh tay cat nho va dai, ct toi lam doi

3. Phomat, ca rdt, hanh tay, toi, gao ddt vao t6. Thém chut mudi, gia viva dau an, tron déu va,

thém nudc, sau d6 dong nap.

4. Chon ché d6 Com niéu Thoi gian néu 1a 30 phut.

5. Khi niu xong, thiét bi s& kéu tiéng bip, va tr dong chuyén sang ché do giit 4m

B Duya vio tinh trang nau, phdn com bén dudi s& tré nén niu

B Sau khi nau xong, xoi com déu

Néu chio, Stip, Chso dic (hodic ngii cc) va him

AW N =

Thuc don Thoi gian mic dinh Thai gian diéu chinh
Chéo 30 phit 5 phut — 4 gio

Stp 1gio 10 phut - 8 gid

Chéo dic 70 phut 5 phut — 4 gio

Him 40 phat 2 phat — 8 gio

. Dat nguyén vt lidu vao ndi.

. Dong nép.
. Nhan niit THUCDON 1 hodc THUCPON?2 dé

chon n6i ma ban mudn su dung

gian theo thuc don ban chon trudc

KN-TC50VN-SL& KN-TC50VN-WH.indb 11

. Lau sach nudc dinh bén ngoai cua ndi va dat vao thiét bi.

. Nhén nut - hodc + dé didu chinh thoi
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6. Nhinnit OK dé bit ddu ndu

i
2
THUC DON

w
(]

1
THYC DON,

G

%] ) (o) (Combv) (sTachw)  (Taicou]
X = = [oK
iy L} = 8AT0AU

LI

7. Sau khi niu xong, thiét bi s& kéu bip, va ty dong chuyén sang ché do gilr am

B Diéu binh thudong dé chao dinh vao day ndi, néu dugc dé & ché do giir 4m trong
thoi gian qua dai.
B Khi ban néu ché d6 Chéo, dam bao tudn thu theo chi ddn myc nude phit hop.

B Viéc thoi gian dém nguoc khong didn ra trong giai doan lam nong trude. Sau khi két thuc
giai doan lam ndng trudc, che do bat dau nau an va dém nguoc thoi gian dugc thuc hién

Hip :

B Dé sir dung ché do hip, ban s& cn sit dung xing hip di kém
Thuye don Thoi gian mic dinh Thoi gian diéu chinh
Hap 25 phat 2 phut - 4 gio

1. Pat nguyén vat liéu vao trong xtng hap.

2. Thém nudc vao ndi lién quan toi thoi gian ndu. Nhung khong it hon 2 cbe

3. Dijt xtmg hap vao trong ndi. e

I

4. Lau sach bén ngoai ctia ndi con, sau d6 dit vao thiét bi.
5. Nhén nit THUC DON 1 hodc THUCPON2dé .
chon ndi nao ma ban muodn st dung

1
THUC DO,

AoF

) ao o
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6. Nhén nut - hogc + dé diéu chinh thoi
gian theo thuc don ban chon trudc

7. Nhannit OK dé bét dau niu

8. Khi ndu hoan thanh, thiét bi s& kéu bip, va tu dong chuyén sang ché @ gilr am.

B Viéc thoi gian dém nguoc s& khong xay ra trong qua trinh 1am nong. Sau khi két giai doan
lam néng thi s€ bat dau nau va thoi gian s€ dém nguoc.

Banh
Thue don Thoi gian mic dinh Thoi gian diéu chinh
Banh 45 phut 10 phut - 4 gio

1. Tron cac thanh phan lam banh.

2. Pht dau an hodc bo vao ndi, sau d6 ¢ hdn hop 1am banh vao

3. Pong nip lai.

4. Nhén nat THUC PON 1 hodc THUCPON2 dé f

chon n6i ma ban mudn su dung

5.Nhan nut - hogc + dé diéu chinh thoi
gian theo thyc don ban chon trudc

6. Nhan nit OK dé bat dau nau.

KN-TC50VN-SL& KN-TC50VN-WH.indb 13
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7. Sau khi két thiic, thiét bi s& phat ra tiéng bip, va tyr dong chuyén sang giit 4m

8. M& nép va can than 1iy ndi trong ra dé nguoi
9. Sau khi ndi trong da ngudi, dat mot cai dia hoac gia banh Ién trén miéng ndi,
sau do 14t ndi dé 14y banh
Luu y:
3% Néu hdn hop khong dugc danh déu, s& cé bong bong 16n trong banh, va banh s&
16i 16m. Néu hon hop tron qua 1au, banh s& qua cting khong c6 bot

3% Db hon hop banh vao ndi va bat dau qua trinh nuéng banh.

Chién
Note
3% Chi ndu khi nip mo.
3 Chirc nang chién c6 2 cach sir dung. Chién va chién ngap dau.
3% Luong diu chién tc‘}i da khong qué 1L (Twong tng véi mirc 0.5 cdc duge chi dinh
trén vach do cta noi)

Thuc don Thoi gian méc dinh Thoi gian diéu chinh

Chién 15 pht 1 phut - 2 gid

1. Lau sach nudce bén ngoai ciia ndi trong va dit vao ndi niu
2. Thém diu vio ndi trong.
3. Nhannit THUC PON 1 hoic THUCPON2 dé -

7

chon n6i ma ban muon nau .
[EED} (w0 )
) (O )

4. Nhin nat — hodc + dén thuc don 4
ban can Ch()n. THYC BON,

.
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5. Nhén nit OK dé bit dAu niu.

6. Thoi gian bit ddu dém xudng khi dau dat t&i nhiét do chién.

7. Cho nguyén li¢u vio ndi va dao cho t6i két thic chuong trinh niu.,

Sira chua
Thue don Thoi gian méc dinh Thoi gian diéu chinh
Stra chua 7 gio 10 phut— 12 gio

1. Tron cac nguyén lidu hdn hop vao khay hip theo cong thirc ndu an. Va che khay hip bing

mang boc thuc phém
ﬂlﬂ'

2. D06 5 coc nude vao trong noi con

3. Dit khay hép vao trong ndi con

C

4. Lau sach nudc bén ngoai ctia ndi con va dat vao trong noi dé nau

5. Nhan nat THUC PON 1 hodc THUC PON 2 dé
chon ndi ma ban muon nau .

6. Nhan nut - hodc + dén thuc don
ban can chon
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7. Nhén OK dé bit dau qua trinh niu

2
THUC BON,
OK
BAT DAY

8. Khi qua trinh niu hoan thanh, thiét bi s& kéu “bip” va s& ty dong chuyén sang ché d6 cho

Luu y:
% Lam lanh sira chua trong tu lanh

3¢ Lam slra chua vdi trai cay chin mong va cac loai hat

Lam noéng :

Thuc don Thaoi gian hoat dong

Lam nong Téi 12 gio

1. Xdi toi com, hodc cac mon an khac, va phan bd déu trong ndi.
2. Pé mét it nudc 1én com dé tranh bi qua kho.
Luong nuéc phu thudc vao lugng com

3. Poéng nép va cdm ddy ngudn vao 6 cim dién @ ; 5 \
4. Nhén nt THUC PON 1 hoic THUC PON 2 dé
chon n6i ma ban muodn su dung
X
X0A BAT DAY
L k JJ
4

2

THYT BON,

H
J

5. Nhin va giit nit XOA trong 2 gidy dé
bat dau lam nong.

EI =

2
THUC BON,
6. Khi thuc phém hodc com nong, nhén va gil
nt HUY trong 2 gidy d€ ngat chirc ning
lam nong - st A
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Thiét 1ap thoi gian trudce khi ndu

W Ban co thé thiét 1ap thoi gian cho mot s6 thue don, bao gém: “Ngii cbe”,“Com chay”,
“Chao”, “Sup”, Chao dac”,“Hép”, “Nudng”, «Chién”,“Sira chua”, « Thu céng”.
Tham khao bang thoi gian trong mdi chwong cho pham vi didu chinh chi tiét.

1. Chon ché do ban can. [ \

B
ey

BATBAU

~

\

2. Nhin nit cai dit dé didu chinh thoi gian

=
E
2
a

k J,‘

_ N
_J

3. Chi thi gio s& nhap nhay, nhin nut
- va + dé didu chinh gio.

(o)
~

X6 BAT DAY

,
]

,

£

)
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4. Nhan nut cai dit dé diéu chinh phut.
5. Chi thi phiit & nhép nhay, nhin nut
- va + dé didu chinh phut.

(o)
o)

BAT DAY

J |

6. Nhan nut OK dé xac nhén thoi gian va bét dau qua trinh niu.
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Thiét 1ap thoi gian trong qua trinh niu
1. Trong qua trinh nau nhan nat cai dat -
CAIDAT dé diéu chinh thoi gian nau.

2. Dén bao gid s& nhip nhay, nhén nit

- hodc + dé diéu chinh gio.

3. Nhén nut cai dit - SETTING dé diéu chinh phit.
4. Pén bao phut s& nhip nhay, nhin nat

- hodc + dé diéu chinh phut.

5. Nhan niit OK dé xac nhan thoi gian niu va tiép tuc qua trinh nau.

Thiét 13p nhiét dd truée khi ndu

B Ché do nay cung cip su sang tao ndu tu do. Ché do cho phép thay ddi cai dat thoi gian
va nhi¢t do trude va trong qua trinh nau

B Ché d6 THU CONG i Iy twong dé chuin bi cac cong thirc ndu an khac nhau.

Thue don| Th9i gian Thoi gian Nhiét dd Nhiét do
: mic dinh diéu chinh mic dinh diéu chinh
THU CONG| 30 phiit 1 phat - 12 gio | 100°C 35-175°C
1. Chon ché 46 THU CONG
VN-18
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2. Nhénnit CAI PAT 3 Iin toi khi
diéu chinh nhiét do.

3. Pén béo nhiét do s& nhip nhay, nhan nut
— hodc + dé diéu chinh nhiét do.

4. Nhin nat OK dé xac nhan nhiét do nu
va bit dau qua trinh nau.

B Nhan thém nit CAIDAT s¢ tro vé didu chinh thoi gian.

| Kiémﬁanhiétdétmngquéninhnéu, nhén va gilt nit CATI PAT

Luu y:
3% Ban chi co thé cai dat nhiét do ndu & ché do thi cong,

Hen gio' niu

3. Chon ché do ban cin va nhan nat cai dat
thoi gian HEN GIO

2.Dén bio gid s& nhép nhay, nhan nut
- hodc gid dé diéu chinh gio.

3.Nhénnit CAIDAT dé didu chinh pht.

VN-19
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4. Dén bao phat s& nhap nhay, nhin nuat
- hodc + dé diéu chinh phut.

5. Nhan ntit OK dé xac nhén thoi gian hen gio. Qua trinh néu sé duoc bit du trude khi
thoi gian duge cai dat san da hét

B Ban co thé hen gio trude cho mot s6 thuc don. Hen gid trude co thé cai dat
tur 1 gio cho tdi 24 gio

B Qua trinh ndu s& duge hoan thanh trude thoi gian cai dat. Chéng han,
néu thoi gian hién tai 1a 12:00 (gio trua) va ban muodn nau an hoan chinh trude 17:00,
ban can dat thoi gian dat trude 1a 5 gio

B Néu thoi gian dat trude ngan hon thoi gian nau, qué trinh ndu s& bit du ngay lap tirc

B B9 hen gid cai dat sin khong kha dung trong cdc menu sau: " THU CONG", "CHIEN".
B Dé kiém tra thoi gian ndu ché d6 da chon, giir niit CAIDAT trong 3 gidy
M va Tét chire ning giit Am

B Ban c6 thé Mo/ Tt chiic ning gitt m trong qué trinh ndu, va ban co thé cai dat
theo ché d6 bén dudi

Thuc don Gilf am
Com 6 Gio
Ngii cdc 6 Gio
Com chay 6 Gio
Chao 12 Gioy
Sup 12 Gio
Chao dac 12 Gio
Hap 12 Gio
Ham 12 Gio
Béanh 4 Gio
Thu cong 12 Gio

Néu ban mudn Tit hodc M¢ trong qua
trinh gilt am, Nhan nat OK.

VN-20
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V¢ sinh va bao tri

3% Sau khi str dung, hay lam sach hoan toan thiét bi dé tranh su phat trién cia vi khuan.
Néu thiét bi khong duge st dung trong mot thoi gian dai, vui long dat thiét bi ¢ noi
kho réo va thodng mat sau khi v¢ sinh

3 Rut phich cim cuia thiét bi trude khi vé sinh.

3% Doi dén khi thiét bi ngudi hoan toan rdi vé sinh.

3¢ Hay chéc chéan thuong xuyén lam sach nap bén trong (co thé théo roi), néu khong
s€ lam phai mau va phat sinh mui hoi

% Khong st dung miéng co rira hodc vat cing dé lam sach ndi trong va nip

% Sir dung gang tay hodc vai mém dé lam sach nap.
Nbi trong c¢6 phit 16p chéng dinh. Khong sir dung miéng co rira hoidc vat cing dé vé
sinh. Str dung ché d6 STEAM dé vé sinh d& dang hon.

Vé sinh nip trong va van thoat hoi

Phuong phap thao va lam sach:

1. Dé thao ndp trong, kéo chdt 1én trén nap (1)
sau d6 kéo ndp ra.

2. Sau khi nép trong duoc 14y ra, xoay van thoat hoi
sang 1 bén d¢ lay ra.

3. M0 khoa van thoat hoi dé 1am sach hoan toan.

VN-21
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Luu y:
3% Lam sach bang nu6e sach dudi nhiét do phong dé ngin chan vét ban cing .
3% Khong ruoa nép béng nude ¢6 nhiét do cao hodc chét long co kiém/ axit

3% Truge khi sir dung thiét bi, dam bao xem van thoat hoi c6 lap ding

3% Néu van hoi khong dugc 1ap hodc ldp khong dung, nude sé bi 1o ri trong khi niu.

Vé sinh bén trong

Phuong phap thao va lam sach:

1. Ngam nip trong va van thoat hoi trong nude 4m hodc lanh va rira bing miéng bot bién

2. Lau bén trong thiét bi bang vai 4m.

3. Loai bo tat ca cac thuc phdm bi méic ket vao thiét bi.

V¢ sinh bén ngoai

B Lau bang vai u6t voi nudce xa phong.

B Chi sir dung vai mém va kho dé lau bang didu khién.

B Dam bao loai bo tt ca thuc pham dinh trén nip.

V¢ sinh phu kién va néi trong
B Mudng miic com, ximg hdp va ndi trong, ngdm trong nude nong va lam sach
bang bot bién.
Note

3% Khong dat thia, mudng, bat hodc bat ky vat nao khic vao trong ndi, co thé 1am troc 16p
chong dinh.

3% Lam sach ndi bén trong ngay lap tirc néu gia vi duoc sir dung boi ndi dé
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Néu thiét bi co bi truc tric, vui long kiém tra trudce khi giri t6i trung tim bao hanh SHARP
duogc uy quyén

Hién tuwong Cach xir ly
Com qué u6t hodc qué kho « Néu thiét bi dwoc dat trén mot bé mat khong
hoac khong chin. bang phang hoac nghiéng, ket cau cua com co the
qua cing hodac qua mém vi luong nudce tré nén
khong dong nhat.

Két ciu cua com khac nhau tuy thudc vao nhan hiéu gao,
noi dugc thu hoach va thoi gian luu trix
(vu moi hoac vu cit).

Két céu cuia com thay dbi tily theo nhiét d6 phong

va nudc

Str dung ché do ty dong c6 thé dan dén com mém hon.
didu nay 1a binh thuong.

Kiém tra xem ndi trong c6 bi bién dang khong.

Khéng cd du nude. Thém nude theo ty 1€ ¢ trén thanh
ctia noi bén trong.

Pam bao rang khong cé nude dinh bén trong thiét bi
va bén ngoai cua noi trong trudce khi bat thiét bi

Kiém tra xem c6 thuc phém 0 bén trong thiét bi hoég
bén ngoai cta noi trong khong. Hay loai bo thuc pham

Com bi chay

Ban vo gao chua dang cach. Vo gao cho dén khi
nudc trong vat

Kiém tra néu ndi trong bi bién dang.

Nudc trao ra khoi noi Pam bao réng nudc duge thém vao tdi mire dugce
trong qua trinh nau. chi dinh ctia n6i trong twong tng vdi so coc gao
duoc su dung

DPam bao nudc khong vugt qua muice toi da cua
noi trong, vi dicu nay co thé khién nudce bi tran
trong khi nau.

Két qua 1am banh qua cimg St dung hon hop banh va lam theo huéng dan dugc
cung cap trong sach hudng dan st dung
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Hién twong Xir Iy sw ¢d

Khong thé nau duoc thie dn + Nhin ntit MENU I hodc II hodc nhan ntt + hodc - dé chon
mong muon. ché do ban can.
« Kiém tra diy ngudn duoc két nbi v6i ndi la chic chin
va neu phich cam dugc cam chac chan vao 6 cam di¢n

Mui cua com sau khi nau xong  Sau khi nau, dam bao rang van thoat hoi, nap noi trong va
noi trong dugc lam sach hoan toan. Lam sach ndi trong
bang mot it nudc rira chén va nude am

Bang diéu khién khong sang « C6 van dé vé két nbi ngudn dién. Kiém tra diy ngudn
duoc két noi vai thiet bi 1a dung va néu phich cam dugc
cam chac chan vao 6 cam dién

Xay ra 10 i trong qué trinh néu Kiém tra néu van thoat hoi va nip n01 trong dugc
lap rap dang. Néu van thoat hoi va nip ndi trong
khong dugc 1ap hodc 1ip khong dung, 1o ri s& xay ra

trong qua trinh nau, va dan t&i két qua kém

Nhén nat MENU I hoic II nhung Klem tra neu ngudn cung chp dang hoat dong. Kiém tra
khong c6 phan tng. néu day nguon phich cam va 6 cam dién dugc
két nbi tot

Pam bao rang lam theo sach huéng dan sir dung

« Néu ban khéong thé gidi quyét van d&, khong thao
1oi thiét bi, hiy giri thiét bi dén trung tim bao hanh

SHARP dugc uy quyén.
Thiét bi khong tu chuyén « Néu ban khong chon thue don ndu chinh xéc. Vi du,
sang che do gilr am ban ¢6 thé dang dun nude nhung lai chon

ché do nau com

Doi voi mot so menu, thiet bi s€ chuyén sang ché do cho
sau khi nau xong

Hé théng kiém soat nhiét d6 da gap truc trac,
hay giri thiét bi dén trung tam dich vu cia SHARP.

Hé théng kiém soat nhiét d6 da gdp tryc trac,

Lt el ot ot 1 Lofce 1E2 hay giri thit bi dén trung tim dich vu cia SHARP.
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Hién twong Xir Iy sw ¢d
E3 —Bao vé chdng chay. « Kiém tra néu khong c6 nuéc hodc mot chut nude
trong noi
« Kiém tra néu ndi trong qua nhiét.

» Trong qua trinh néu, néu niu can nudc, ché do bao vé
s& duoc kich hoat. Day 1a diéu binh thuong Tét thiét b
khi mé 15i hién thi, rat phich cim cua thiét bi va ldy noi
bén trong ra. Khi ndi trong va thiét bi ngudi di,
chung s€ hoat dong tr¢ lai.

« Néu ban khéng giai quyét dugc, vui long khong thao

10 thiét bi va gui toi trung tdm bao hanh SHARP

Khi tit ca cac truong hop trén dugc loai bo, néu thiét bi van khong thé hién thi hoic
hoat dong khéng binh thuong, vui 10ng giri n6 dén trung tim dich vu dugc chi dinh cia SHARP.
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Safety Nofices

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. Meaning of symbols in this manual:

® Forbidden :0 Compulsory
1
1

Appliances can be used by persons with reduced physical, sensory or mental
capabilities or lack of experience and knowledge if they have been given 0

supervision or instruction concerning use of the appliance in a safe way and
understand the hazards involved. Children shall not play with the appliance.

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

maintenance center or similar professional person to prevent hazards.

® Please use the power cord provided with the cooker and prohibit use the
power cord for other purposes;

® 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.

Use a wall grounded socket individually (=15A, AC 220-240V~50/60Hz);

power plug must be secure in the socket; if you are not using it or during

maintenance, please remove the plug from socket or turn off the power

supply.

® Using socket with low rated current or sharing the socket with other
appliances may cause partial overheating and lead to fire hazard or electric
shock;

® Please insert the power plug completely into the socket (same for inserting
the other end of power cord to the unit socket); 0

® Please hold the plug when pulling out the power socket and prohibit
dragging the power cord;

® Do not remove or insert the power plug with wet hands (same for inserting
and removing the other end of power cord from the unit socket);

¢ If there is dust or dirt on the power plug, please wipe them away with dry
cloth. Otherwise, it may lead to fire hazard. Never use wet cloth or water to
clean the power plug.
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Do not use the cooker near water and fire or in humid environment.

* Do not use the cooker on inflammable objects like paper, cloth, carpet or
plastic bags;

® Do not use the cooker on uneven places;

® Do not use the cooker near wall or furniture or under direct sunlight or
places where it may be splashed by oil;

® Do not place a magnetic substance on the lid.
® Do not use the appliance near a magnetic substance.

* Do not use the cooker in an unventilated place, such as the small space
above the cupboard. Otherwise the inner pot may be deformed or lose color
or even cause malfunction as the environment is too wet and steamy.

* Do not expose the appliance to high temperatures, nor place it on a working
or still hot stove or cooker.

%,

Please use the corresponding function for cooking. Otherwise, the liquid
will spill out or malfunction may occur. For example, you must use porridge
function when cooking porridge and prohibit using other function.

During operation, do not move the rice cooker and do not get close to the
steam valve or touch hot part, in order to avoid scalds.

Do not start up the cooker without inner pot or with an empty pot.
® Otherwise, it may cause malfunction. Plastic parts may be deformed or lose
color. The electric heating coil may even be burnt and lead to fire hazard.

Do not cover or block the steam valve. Otherwise, it may lead to personal
injury.

Do not insert foreign object into steam valve or gap.
® Otherwise, it may cause personal injury due to electric shock or
malfunction.

Use the supplied pot only. Never put the inner pot directly on direct flame

or use it with an induction cooker; prohibit using other cooker cover during

heating.

¢ If the inner pot is deformed or damaged, please replace it in the appointed
SHARP service center.

The cooker must not be immersed.

® There should not be any water on the outer surface of the inner pot. Before
putting it into the cooker, wipe away the water or dirt left on its outer
surface. Otherwise, it may lead to electric shock, short circuit, fire hazard,
etc.

OO0 @O0 |0
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Do not disassemble or repair the cooker or replace components by yourself.

Only components supplied by SHARP can be used.

® For repair, please contact SHARP service center to avoid electric shock, short
circuit, fire hazard, etc.

If the cooker happens to dropped or is broken, stop using it and please send
to the SHARP service center for repair.
® Otherwise, it may result in electric shock or even fire hazard.

Do not start cleaning until the cooker is cooled down.
® Avoid touching the hot part or it may cause scalds.

Do not cover the outer lid with cloth or other objects when the cooker is in
use.
* Doing so may cause deformation and/or discoloration.

Please use plastic or wooden rice spoon and do not use metal rice spoon, to
avoid damage the non-sticking coating on the surface of inner pot.

Please operate the unit correctly according to the operation instructions.
* Avoid fire hazard or electric shock caused by improper operation, such as
liquid overflowing to the connector between power cord and cooker.

The heating element surface is subject to residual heat after use.

SS9 VOe O

Power failure backup function

* This appliance has a backup function that reserves the status before a
power failure.

* If the power failure occurs during a cooking process, and the power supply
is resumed within a short time, the count- down of the cooking time
continues where it is left off.

* If the power failure occurs when the appliance is at pre-set mode, and the
power supply is resumed within a short time, the countdown of the pre-set
time continues where it is left off.

¢ |f the power supply is not resumed within a short time, the appliance might
not continue with the previous working process, but stay in standby mode.

SAVE THESE INSTRUCTIONS.

THIS APPLIANCE IS FOR HOUSEHOLD USE ONLY.




Parts' Name




Accessories

Scoop

V/ Steam
Spoon container

X2
Measuring ©
=g
Inner
pot X2
Specifications
Model KN-TC50VN-SL / KN-TC50VN-WH
Rated Voltage 220-240V
Rated Frequency 50/60Hz
Rated Power 450 W x 2
Rated Capacity 1.8L (0.9L x 2)
Rice Quantity One pot can cook 5 cups rice at MAX




Operation Method

Control Panel

Cooking stages Digital screen

First pot selection Second pot
and menu selection
Cooking mode and menu

Start cooking /

Cancel and reheat keep warm
Cooking time Time delay
and temperature settings
settings Decrease value ——— Increase value

Notices before Operation

B Before initial operation, please boil water with the unit twice and then clean the inner
pot (refer to the cleaning method).

B Make sure all parts are completely dry before you start using the appliance.

B Make sure the steam valve is installed properly.
If the steam valve is not installed, overflowing may occur during cooking.

Menu Default time Time regulation
Rice N/A N/A
Grain 45 min 10 min-8h

M Rice is automatic cooking mode. The cooking time is depending on water and rice
quantity. Basically, to cook rice for 4 person takes 30-45 minutes.
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Operation Instructions

Note

During the cooking process, if you want to open and close the lid (especially when there
are a lot of water in the inner pot), make sure to slowly close it or wait for 1-2 minutes, so
that the steam disperses and the pressure is released. This is to avoid liquid in the inner pot
being ejected from the steam vent.

Start cooking rice and grains

@® Measure rice with the equipped measuring
cup.

@ Rinse rice, and put the washed rice in the
inner pot.

@ Put the washed rice into inner pot and add water according to the rice volume. Water
can also be increased or reduced according to individual preference. Water should not
exceed the maximum scale on inner pot. Otherwise, the unit may not work normally due
to overflowing.
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B For instance, if you cook 2 cups of northeast
rice, add water up to the 2-cup level Cups of rice is taken for example
indicated on the scale.

= W N

@ Wipe dry the surface of inner pot, make sure that the outside of the inner pot is dry and
clean, and that there is no foreign residue on the inside of the appliance. Place it into
the cooker and turn the inner pot for several times to make sure it is fully and properly
inserted.

® Close the lid, and put the plug into the power socket.

® Tap first or second menu button to select
pot which you would like to use.

@ Tap OK to start the cooking process.

o @/

When the cooking is finished, the appliance beeps, and switches to warm keeping mode
automatically.
The warm keeping indicator lights up. Screen count up keep warm time.

@ Tap cancel button to interrupt keeping warm.

B |f there is foreign object or water around the rice cooker or on the heating coil, please
remove it. Otherwise, cooking result may be affected.
M Keeping warm can be activated or deactivated by taping OK button during cooking.

B After the cooking is finished, stir the rice and loosen it immediately to release excessive
moisture for fluffy rice.

B Depending on the cooking conditions, rice on the bottom may become slightly
browned.
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B You can use both inner pots at the same time.

B To do this, select the unused pot and start the required mode.

Note

X Please select corresponding mode for cooking. Otherwise, the rice can't be cooked
well or the porridge/soup will overflow. Eg: Do not use rice mode to cook porridge; do
not use porridge mode to cook rice.

X Different types and quantity of rice require different amount of water. The amount
of water you pour in will directly affect the flavour and nutrition of the rice. Use the
provided measuring cup and follow the water level indications to get best cooking
result.

Function selection

Cook Claypot:

Menu Default time Time regulation

Claypot 30 min 10min-2h

@ Mix the washed rice with other ingredients and spices in the inner pot.
@ Pour some water into the inner pot. And close the lid.

@ Tap first or second menu button to select
pot which you would like to use.

@ Press - or + button to adjust time and
follow the mode you selected.

® Tap OK button to start the cooking.

’ 1 HEAT WARM ) \
MENU

RICE

® When the cooking is finished, the appliance beeps, and switches to warm keeping mode
automatically.
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Quick Recipe - Vegetable Claypot:

Paneer | Rice oil Carrot | Onion | Garlic | Water Salt | Spices
300g 2 measuring | 35ml | 1509 100g 10g 2 cup level to to
cups indicated on | taste | taste
the scale

@ Rinse the rice.

@ Cut paneer into cubes 2-2.5 cm, carrots and onions cut into strips and then cut the garlic
into halves.

® Paneer, carrots, onion, garlic, rice put in a bowl. Add salt, spices and oil, mix and add water,
then close the lid.

@ Select the claypot mode. Cooking time 30 minutes.

® When the cooking is finished, the appliance beeps, and switches to warm keeping mode
automatically.

B Depending on the cooking conditions, claypot on the bottom may become slightly
browned.

B After cooking is finished, stir the claypot.

Cook Congee, Soup, Porridge and Stew

Menu Default time Time regulation
Congee 30 min 5min-4h

Soup 1h 10min-8h
Porridge 70 min 5min-4h

Stew 40 min 2min-8h

@ Put the ingredients in the inner pot.
@ Wipe off water outside of the inner pot and put it into the appliance.
® Close the lid.

@ Tap first or second menu button to select
pot which you would like to use.

MENU

® Press - or + button to adjust time and
follow the mode you selected.
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® Tap OK button to start the cooking o B3
1
process.

WARM
MENU

RICE

BAKE

oTE e FRY A
=)

oou

@ When the cooking is finished, the appliance beeps, and switches to warm keeping mode
automatically.

B |t is normal to find the porridge stick to the base if it is left in the warm keeping mode
for too long.

B When you cook porridge, make sure to follow the water level indications accordingly.

B The countdown does not go during preheat stage. After end of preheat stage, the mode
starts cooking and counting down the time.

Steam:

B To use steam mode, you will need to use provided steaming bowls.

Menu Default time Time regulation

Steam 25 min 2min-4h

@ Put the ingredients in steam bowl.

@ Add water into inner pot according your cooking time. But not less than 2 measuring
cups.

@ Put steam container into the pot. ~

I

@ Wipe off water outside of the inner pot and put it into the appliance.

® Tap first or second menu button to select
pot which you would like to use.




® Press - or + button to adjust time and
follow the mode you selected.

@ Tap OK button to start the cooking process.

When the cooking is finished, the appliance beeps, and switches to warm keeping mode
automatically.

B The countdown does not go during preheat stage. After end of preheat stage, the mode
starts cooking and counting down the time.

Bake:
Menu Default time Time regulation
Bake 45 min 10min-4h

@® Whisk the ingredients for cake well.
@ Coat the inner pot with some butter or cooking oil, and then pour the cake mixture into it.
® Close the lid.

@ Tap first or second menu button to select
pot which you would like to use.

® Press - or + button to adjust time and
follow the mode you selected.

® Tap OK button to start the cooking process.

v ) (vooor) (woun
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@ When the cooking is finished, the appliance beeps, and switches to warm keeping mode
automatically.

Open the lid and carefully take out the inner pot to cool down.

@ After the inner pot has cooled down, put a plate or cake rack on top of the pot, and then
up over to take the cake out.

Note

X If the mixture is not well beat up, there will be big bubbles in the cake, and the cake
will have a rough taste. If the mixture is over beat up, the cake will be too hard without
bubbles.

2 Pour the cake mixture into the inner pot and start the baking process before the
bubbles burst.

Fry
Note
2 Cook only with the lid open.
2% The frying program has two uses. Roasting and deep-fried.

2 The maximum amount of oil for frying shall not exceed 1 L (Corresponding to the
0.5-cup level indicated on the porridge scale)

Menu Default time Time regulation

Fry 15 min Tmin-2h

@ Wipe off water outside of the inner pot and put it into the appliance.
@ Add oil into the pot.

@ Tap first or second pot selection button to
select pot which you would like to use. @

WARM ) \
MENU
oUP
MANUAL

= o

@ Press menus or - and + until the program
you need is selected.

2] )

CONGEE

MANUAL

oAvceL = ? st
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® Tap OK button to start the cooking process. o .
MENU

=)

® The time starts counting down when the oil is brought up to fry temperature.
@ Putingredients into the pot and stir until the end of program.

Yogurt
Menu Default time Time regulation
Yogurt 7h 10min-12h

(@ Put mixed ingredients into steam bowel according recipes. And cover steam bowel with a
plastic food wrap.

@ Add 5 cups of water into inner pot.
® Put steam bowel into the inner pot.

@ Wipe off water outside of the inner pot and put it into the appliance.

® Tap first or second pot selection button to
select pot which you would like to use. @

BAKE FRY OGURT | | MANUAL

X &= o

® Press menus or — and + until the program

you need is selected.
MENU

SOUP | |PORRDGE

MENU
) [ o

X OK
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00K

@ Tap OK button to start the cooking process.

o

When the cooking is finished, the appliance beeps, and switches to standby mode
automatically.

Note
2% Cool the yogurt in the fridge.
X Serve yogurt with fresh berries, fruits and nuts.

Reheat:
Menu Duration of work
Reheating Upto12h

@ Loosen the cooled rice, or other dishes, and evenly distribute it in the inner pot.

@ Pour some water onto the rice to prevent it from becoming too dry.
The quantity of the water depends on the amount of rice.

@ Close the lid, and put the plug into the power socket.
@ Tap first or second menu button to select

pot which you would like to use. @ '

BAKE FRY GURT | | MANUAL
CANCEL

= O

® Tap and hold Cancel button for 2 second to
start reheating.

WARM
2
u

£ OUP

BAKE FR GURT | | MANUAL

D O

® When the food is become hot, tap and hold
Cancel button for 2 seconds to interrupt
reheat function.

1
MENU

BAKE MANUAL

& O
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Set the cooking time before start

B You can set the cooking time for some menus, including: "Grain", "Claypot", "Congee",
"Soup’, "Porridge", "Steam", "Stew", "Bake", "Fry", "Yogurt", “Manual”. Refer to the cooking
time table in each chapter for the detailed regulating range.

@ Choose the mode you need. -
1

WARM

BAKE RY YOGURT MANUAL

X OK

@ Tap the setting button to adjust the

cooking time. f oo e \

BAKE FRY OGURT | | MANUAL

?am ()] &= (%)

_/

® Hours |nd|cator.|s blinking, press the —and
+ buttons to adjust hours. e

WARM
2

BAKE RY YOGURT MANUAL

\B ?)

00K

@ Tap the setting button to adjust minutes.

® Minutes indicator |s.bI|nk|r.19, press the —
and + buttons to adjust minutes. Ny

BAKE FRY YOGURT MANUAL

® Press OK to confirm the cooking time and start the cooking process.
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Set the cooking time during cooking

(D During cooking process tap setting button

to adjust cooking time. f oo

BAKE FRY OGURT | | MANUAL

2] )

=

.E)

Hours indicator is blinking, press the -
@ inking, p
and + buttons to adjust hours. uEN o0k

X)) & o ?

Z] )

&)

® Tap the setting button to adjust minutes.

@ Minutes indicator is blinking, press the -
o
and + buttons to adjust minutes. NENY

PORRDEE

BAKE YOGURT MANUAL

2
MENU
START

® Press OK to confirm the cooking time and continue the cooking process.

Set the cooking temperature before start

B This cooking mode provides freedom of culinary creativity. The mode allows to change

the time and temperature settings before and during the cooking process.

B The Manual mode is ideal for preparing various recipes.

regulation

Menu | Default time | Time regulation | Default temperature | Temperature

Manual | 30 min Tmin-12h 100°C 35-175°C

@ Select the Manual mode.

WARM

=

PORRIDGE

BAKE FRY curr | [

X = o ?

START

z] )

_/




@ Tap the setting button three times until
see the temperature adjustment.

o0k

= 0 ® e (&

WARM

® Temperature indicator is blinking, press the .
—and + buttons to adjust temperature.

00K

@ Press OK to confirm the cooking
temperature and start the cooking process.

o

B The further press of the setting button returns to the time adjustment.

M To check the set temperature during cooking, press and hold the setting button.

Note
X You can set the cooking temperature only for Manual mode.

Pre-set time for delayed cooking

@ Choose the mode you need and tap time
delay setting button.

WARM P) \
TIVER MENU

o o g B

@ Hours indicator is blinking, press — and +

button to adjust hours. \

=) ?J

@ Tap the setting button to adjust minutes.
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@ Minutes indicator IS'b|InkII:19, press the —
and + buttons to adjust minutes. MENY

X OK

® Press OK button to confirm preset time. The cooking process will be start by the time is
pre-set time has elapsed.

B You can pre-set the delayed cooking time for some menus. The pre-set timer is available
from 1 hour up to 24 hours.

B The cooking process will be complete by the time the pre-set time has elapsed. For
instance, if the current time is 12:00 (noon time), and you would like the complete cook
by 17:00, you need to set the pre-set time of 5 hours.

B [f the pre-set time is shorter than the cooking time, the cooking process will start
immediately.

B The pre-set timer is not available in the following menus: "Manual", "Fry".

B To check selected mode cooking time, hold Settings button 3 seconds.

On and off keeping warm function

B You can turn On/Off keeping warm function during cooking, and you can set Keeping
warm for follow modes

Menu Keep Warm
Rice 6h

Grain 6h

Claypot 6h

Congee 12h

Soup 12h
Porridge 12h

Steam 12h

Stew 12h

Bake 4h

Manual 12h

If you want to turn off or turn on keeping . .

warm during cooking, press OK button.

=)
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Cleaning and Maintenance

Note

X After operation, please clean the unit completely to avoid the growth of bacteria. If the
unit won't be used for a long time, please place it in a cool and dry place after cleaning.

2 Unplug the appliance before cleaning.
2¢ Wait until the appliance has cooled down sufficiently before cleaning.

¢ Make sure to clean the detachable inner lid regularly, otherwise it will discolour and
develop a foul odor.

2% Do not use scouring pads or other hard objects to clean the inner pot and top lid.

2 Use a soft glove or cloth to clean the top lid.
The inner pot has a non-stick coating. Do not use scouring pads or other hard objects
to clean it. Use the steam mode for easier cleaning.

Cleaning of inner lid and steam valve

Disassembly and cleaning method:

@ To disassemble the inner lid, pull up the clamp on top of
the lid (1), and then pull the lid out.

@ After the inner lid is removed, turn the steam valve
sideward to unfasten it.

® Unlock the steam valve to clean it thoroughly.

E-21




Note
2 Clean it with clear water under room temperature to prevent stubborn stain.
¢ Do not wash the cover with high-temperature water or alkali/acid liquid.

X Before using the appliance, make sure to check if the steam valve is properly
assembled.

X If the steam valve is not assembled, or not properly assembled, leakage will happen
during cooking.

Cleaning of Interior

Disassembly and cleaning method:

(D Soak the detachable inner lid and steam valve in warm or cold water and wash with a
sponge.

@ Wipe the inside of the appliance with wrung out cloth.

@ Remove all the food residues stuck to the appliance.

Cleaning of Exterior

B Wipe with a cloth damped with soap water.
B Only use soft and dry cloth to wipe the control panel.

B Make sure to remove all the food residues on the top lid.

Cleaning of Accessories and inner pot

W Rice scoop, steam rack and inner pot, soak in hot water and clean with sponge.

Note

2 Do not place spoons, bowls or any other object in the inner pot that may damage the
non-stick coating.

2% Clean the inner pot immediately if seasonings are used in it.

E-22



Troubleshooting

If there are malfunctions for the unit, please check it according to below table before sending
it to appointed SHARP service center.

Malfunction Phenomenon

The rice is too soft, too hard,
or not well cooked.

The rice is scorched.

Water spills out of the
appliance during cooking.

The cake result is too hard.

Troubleshooting

® |f the appliance is positioned on an uneven or tilted
surface, the texture of the cooked rice may be too
hard or too soft as the amount of water becomes
inconsistent.

® The texture of rice varies depending on the brand of
rice, where it was harvested, and how long it was
stored (new crop or old crop).

® The texture of rice varies depending on the room
and water temperatures.

® Using the automatic mode may result in softer rice.
This is normal.

® Check if the inner pot is deformed.

® There is not enough water. Add water according to
the scale on the inside of the inner pot.

® Make sure that there is no foreign residue on the
inside of the appliance and the outside of the inner
pot before switching the appliance on.

® Check if there are food residue on the inside of the
appliance or outside of the inner pot. Remove the
food residue.

® You have not rinse the rice properly. Rinse the rice
until the water runs clear.

Check if the inner pot is deformed.

® Make sure that you add water to the level indicated
on the scale inside the inner pot that corresponds to
the number of cups of rice used.

® Make sure the water does not exceed the maximum
level on the scale, as this may cause the appliance to
overflow during cooking.

Use cake mixture and follow the instructions provided in
the user manual.
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Malfunction Phenomenon

Cannot get to the desired
cooking function.

Rice smells bad after
cooking.

The control panel does not
light up.

Leakage happens during
cooking.

Tap | or Il menu button but
there is no response.

The appliance does not
switch to keep warm mode
automatically.

E1 or E2 Sensor open circuit.

Troubleshooting

® Tap | or Il menu button or press the + and - button to
select the mode you need.

® Check if the power cord is connected to the cooker
properly and if the plug is inserted firmly into the
power outlet.

After cooking, make sure the steam valve, inner lid and
inner pot are cleaned thoroughly. Clean the inner pot
with some washing detergent and warm water.

® There is a connection problem. Check if the power
cord is connected to the cooker properly and if the
plug is inserted firmly into the power outlet.

Check if the steam valve and inner lid is properly
assembled. If the steam valve or inner lid is not
assembled, or not properly assembled, leakage will
happen during cooking, and lead to poor cooking
result.

Check if the power supply is working. Check if the
power cord, power plug and power socket are well
connected.

® Make sure to follow the instructions in the user
manual.

® |f you cannot resolve the problem, do not
disassemble the appliance, send the appliance to
SHARP service center.

*® You did not choose the correct cooking menu. For
instance, you might be boiling water but have
chosen a rice cooking menu.

® For some of the menus, the appliance enters standby
mode after the cooking is finished.

® The temperature control system has malfunction,
send the appliance to SHARP service center.

The temperature control system has malfunction, send
the appliance to SHARP service center.
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Malfunction Phenomenon Troubleshooting

E3 -Boil dry protection. ® Check if there is no water or very little water in the
inner pot.

® Check if the inner pot is overheated.

® During the cooking process, if the appliance boils
dry, the boil dry protection will be activated. This is
normal. Switch off the appliance when the error code
displays, unplug the appliance and take out the inner
pot. When the inner pot and appliance cool down,
they will resume working.

® |f you cannot resolve the problem, do not
disassemble the appliance, send the appliance to
SHARP service center.

When all above circumstances are eliminated, if the unit still can't display or work normally,
please send it to the appointed SHARP service center.
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