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KS-COMO8V-SL

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

Please read these instructions carefully
before operationg the appliance.




Hay gilr sach hwong dan st dung can than dé tham khao
trong suot qua trinh str dung

Tinh ndng sén phém 1
Thong s6 Ky thudt 1
Hwéng dan st dung an toan va hiéu qQUA  ---eeeeececocccec 2
TEN CAC DO PNAN oo 4
Phwong phap hoat AONG ----------cemememememememememeeeeeeeeeeenenees 6
Vé sinh va bao QUAN . oo 1
XU IY SW CO oo 12

Tinh ning san pham

1. Man hinh hién thi réng dé nhin ré va cai dat dé dang

2. Diéu chinh th&i gian ndu

3. Nhiéu chirc nang: Gao trdng, Gao luc, Néy nhanh, N&u cham,
Chao, Gao nép, Banh, Sira chua, Hen gi& nau, Gilr am/ Huy

Théng so ky thuat

Tén san phadm KS-COMO8V-SL

Dung tich 0.72L

C6ng suat dinh murc 450 W

Dién ap dinh mac/ Tan sb 220~240V/ 50-60 Hz

Lwong gao nau (cbc) 1~4Céc

Hwéng dan str dung an toan va hiéu qua

Lwu y an toan:

1. San ph&dm nay khéng dwoc st dung bdi tré em, ngudi tan tat, ngudi thiéu kinh
nghiém, trlr khi ho da dwoc hwong dan st dung mét cach an toan béi san pham nay.
2. San phdm nay khéng phai la dd choi, ngan chan tranh xa tam tay tré nhd.

3. Chi str dung san pham cho ho gia dinh
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® Néu day nguon hodc phich cam bi hw hdng, nglrng st dung va tra vé tram bao hanh, trung
a tam uy quy&n SAHRP dé thay thé b&i bo phan ky thuat chuyé&n nghiép tranh xay ra tai nan

® Chi s dung ndi trong véi san phdm di kém nay. Viéc st dung sai muc dich hodc st dung véi
cac dung cu thiét bj khac sé khéng duoc bao hanh theo quy dinh, ngoai ra c¢é thé gay nguy
hiém cho ngudi st dung

Lwuy
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Khoéng s dung ngudn dién cao Khéng st dung mudng kim loai dé
hon 220V-240V ldy com, nén s dung mudng kém

Cam theo san pham, dé tranh

géy hw hai cho Ic'yp
chong dinh clia ndi trong

Cém
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Khong dé tong Iuong gao/thue M) Khong cém phich dién vao & c&m
pham va nwéc vwot vach toi da @5“ khi tay w6t dé tranh bj diét giat
dwoc hién thi

Cé&m trong ndi con. Khéng cham
Néu khéng khi tay wot

nwdc tran ra ngoa
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Ngwng st dung ndi trong khi b Khéng st dung thiét bi dé nau khi
bién dang day ngudn hoéc phich cdm héng
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Cam hgéc ngam vao nuwoc,
dé tranh dién giat
@ va chay

Y ~ 7 ~ Y
Khang dat ndi trong véo thiét bi d& KE‘.Ot”Q d“’(;?;c tgg dong manh vao
néu khi ma néi trong van con wét, nottrong gan den
day noi khéng déu. '|! l” J[|
| |

d& tranh nguy hiém ” ; 3 "
Cam  gho thiét bi. Hay Cam Tranh suy giam chat o T
s dung vai kho lwong mén nau, | @;
lau bén ngoai do sy tiep xdc kem 5, x g
truéc Khi nAu gitva ndi trong va ,__--““K‘F{
mam nhiét hoac S

A cadm bién nhiét
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Luén rira sach cidn sau khi ndu
com & bé mat ngoai . ——~,

ctia noi trong
hoac bé mat
mam nhiét

Lwuy

Khéng s& dung ndi trong dt truc\ = ” = =
® tiép 1&n bép gas, tranh gay bién Tén cac bo phan
dang - .
( N3pngoai )

( Nap trong thao roi
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Khéng nau bét ky thuc pham co
® tinh axit hoac kiém. Khi khéng st
~ dung, khéng dat thiét bi gan chd

Cam & chay binh -
ap suét, hodc

Khéng nhung thiét bj vao nudc

® hodc lau truc tiép véi nuoc, dé
= tranh dién giat

Cam  ya ngén mach

Xtrng hap

( Noicon ) Tay cam

Thén

Khéng che day van thoat hoi tron\g(
® qua trinh nAu, néu khéng co thé
- gay ra xw cb. Hoi nwéc bée 1én
Cam  cyc nong va
c6 thé gay béng ~
do dé khong &
dwoc cham vao

N

Khéng c&m vao ngudn dién néu ( Nat mé nap ) Urs)
® khong c6 nguyén vat ligu & QQQ
- trong noi hoac khdng cé nuéc (Béng diéu khién )
cam . \ %Q

db vao trong néi

Bang diéu khién
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Chi ndm phich cam dé thao day

” ngudn ra khéi & cdm, khong \
duwoc cdm day ngudn dé thao

Lvuy  c6 thé gay ra nguy hiém chay

hosc dién qiat - SHARP
oac dién giat = Thuc —
Q ( don & B

g Theri
Hen gi®» = |Git &m/
3 o i Hay
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Khéng str dung ndi com theo chi dan sau:
Gan bép gas

Gén chd dé chay, hoac binh ap suét, hoac
noi dé bi nwéc muwa ngém vao hoac noi
nwéc dé rét xudng, hodc nha kho chiva
dau &n, hodc kho chira thubc.

Khéng dé dung cu thude xit ( nhw 1a thube
trir sau, thudc xit toc, chat ty riva....) ké
bén thiét bi, d& tranh gay chay hoac nguy
hiém cho thiét bj
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N&i com nén dét trén bé mat —
0 phang, dé nhiét lan tod déeu. Gior Phut
\

~ Gao dwoc rai déu trong long ndi
LUuY  treéc khi ndu. Néu khéng com

sé& khong chin d&u hoac ndi KS-COMOBV-SL

com sé gap suw cd

Phu kién

Mudng com e Céc dong gao Day ngudn
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X&ng hap
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KS-COMO08V-SL

M6 t& nut nhan trén bang diéu khién
Nut Thwe don:

® Nhéan nut dé chon cac thwc don khac nhau ( Dén hién thi chirc ndng
twong trng sé sang

Nat Bat dau
° Nhén,nUt‘néy dé kich hoat chirc nang ndu dwoc chon ( Dén hién thi cta
nut bat dau sé sang
Nut Gilr am / Huy
® Thiét bj s& tw ddng chuyén sang Git¥r &m sau khi ndu hoan thanh
O ché do6 che, nhan nut nay dé chuyén sang chirc néng gilr 4m (dén
hién thi sé& sang
Khi chon chirc ndng mong mudn, nhan nat nay dé huy chirc néng dwoc
chon trwéc do

Nut Hen gi®& nau
® Nhan nat dé cai dat thdi gian ndu dwoc hoan thanh
Nt diéu chinh Gi® / Phat
° Nhén nut dé diéu chinh thoi gio' hodc pht clia thoi gian ndu hogc trong
ché dd hen gio nau

5]

Phwong phap hoat déng

Vui 1dng loai bd tAt ca vat phdm déng géi and tem nhén trong thung di
kém truwdc khi st dung ndu com lan dau

(1) Coéng viéc chuén bi

1) Pong s6 lwgng gao mong mudn véi
coc dong di kém

e 1 coc day xap xi 0.18L (150g)
e 1 cbc gao cho ngudi Ién va sb lwong tiéu thu phu hop véi nhu cau
(2) Vo gao
® Vo gao trong hop chira thuc pham. D& nwéc vao rdi khudy gao va db nuéc

ra. Sau dé thém nwéc lan niva va Vo gao. )
Lwu y: Khong duoc vo gao trong ndi con dé tranh bi troc 16p chéng dinh

(3) Thém nwéc

e Khong dwoc st dung nwéc ndng dé nau, néu khong
gao sé khong chin dung cach

® Téng Ich_rng nwédc khdng dwgc vot qua vach chi thi
trong noi dé tranh trao nwéc khi s6i va co thé gay hw
hdng thiét bj

e Thém day du luong nwéc khi hap thwe phdm. Néu
khong thwc phdm sé bi hw hai hodc chin khéng ding
cach sau khi nuwdc soi

4) S dung khan kho dé lau toan bo bé mét bén ngoai
ctia ndi con trwde khi nau.
M& nép ndi. Phai ddm bao réng khoéng cé thirc &n
dinh trén mam nhiét. D&t néi con theo chiéu doc vao
thiét bi. Xoay ndi con nhe nhang sang trai va phai. Dé
dam bao ndi con tiép xuc tét véi mam nhiét.




(5) Péng nép

Nhan n&p xubng t&i khi nghe tiéng “ Click”. Hiéu suét ciia néi com sé &nh
hwédng néu nap khéng dwoc déng ding cach

(6) Cam day ngudn vao 6 dién va ndi com sé & ché do cho

7) Nhén nat “Thwc don” dé& chon ché d mong mudn. Sau dé nhan ‘:Bét dau”
dé kich hoat chtrc nang dwoc chon. pé huy chtrc nang chon, nhan nat

“Gitr 4m/Huy”

Chtrc ndng / Biéu d6 tham khao thoi gian

L yi qi i g 5 5 Thoi gian dém s& [Chuyén sang
Churc nang |Thoi gian Thm gian Tang Tang oi gian dém s& | Z %
9 Imac dinh |didu chinh | (Gio') | (Phat) |uthientsén man CIam
. S& khong hién thi
s sau 12 phat con lai Co
Gaotrang | N/A N/A N/A N/A
S& khong hién thi
GaO ICre N/A N/A N/A N/A sau 12 phut con lai Co
A Sé& khong hién thi
Nau nhanh | N/A N/A N/A N/A  |sausphitcontai | CO
Thoi gian dém
Nau cham | 4Giv | 2-8Giv 1 10 ngay lap thc khi bt Cco
dau ndu
. Thoi gian dém
Chao 1 Gio 1-12 Gio 1 5 ngay Iap tirc khi bé Co
dau nau
. S& khong hién thi
Gao nép N/A N/A N/A N/A  [sau12phatconlail  Co
. , Thoi gian dém
Banh 45phat (40 phut - 1 5 ngay lap toc khi bl cg
2 gio dau néu
B Thoi gian dém
Sira chua | 8 Giy 6-12 Gior 1 10 ngay Iap tre khi bél  Khong
dau nau

* Chu y: Thoi gian hen gi¢ nau mac dinh 1a 4 gio, diéu d6 co nghia la thoi

gian ndu sé dwoc hoan thanh sau 4 gio

(2) Nau com (Gao trang, Gao Itrc, Gao nép )

1) Gao trang

- Pong gao vao ndi str dung céc dong theo nha san xuét.

- Cho méi cbc gao vao ndi, thém nwéc twong rng v&i vach bén trong ndi
Vi du: 2 cbe gao, nuwéc sé dwoc db téi vach 2 cbe & trong ndi
- Bong ndp lai va nhén “ Thyc don” toi “ GAO TRANG” dén LED sé sang
- Nhan nut “ Bt dau”. Dén sé sang va chay theo chiéu kim déng hé, ndu da
bat dau
- Khi thoi gian gan hoan thanh, dén bao sé hién thi 12 pht dém vé “0” tai
thoi gian d6 ndi com sé tw dong chuyen sang ché do gitr &m. Sé hién thi
lwong théi gian téi khi di vao ché do gitr &m

1) Gao ltrc

- Boéng nép lai va nhan “Thuc don” téi “ GAO LUC” dén LED sé sang

- Nhan nat “ Bt dau”. Bén sé sang va chay theo chiéu kim déng hé, ndu da
bat dau

- Khi th&i gian gan hoan thanh, dén bao sé hién thj 12 phat dém vé “0” tai
thoi gian d6 ndi com sé tw ddng chuyén sang ché do gitr Am. Sé hién thi
lwong thdi gian téi khi di vao ché do gitr &m

2 ) Gao néep
- Boéng nép lai va nhan “ Menu - Thye don” t&i “ GAO NEP” dén LED sé
sang
- Nhan nat “ Bt dau”. Bén sé sang va chay theo chiéu kim déng hé, ndu da
bat dau
- Khi thoi gian gan hoan thanh, dén bao sé hién thj 12 phat dém vé “0” tai
thoi gian d6 ndi com sé tw dong Chuyen sang ché do gitr &m. Sé hién thi
lwong théi gian téi khi di vao ché do gitr &m
*Cha y: Ngan thwc phdm nhw |4 loai hat tm 30 phut - 1 gi® trwde khi ndu

3 ) Nau nhanh/ Nau cham
- Ché dd n4u nhanh thuwdng dung cho ndu com va rat ngén thei gian nau
com
- NAu cham thwéng dung dé ndu cham
- Ca 2 ché dd nay sé chuyén sang ché dd gitr &m khi ndu xong

4 ) Nau chao
- Dong nap lai va nhan “ Menu - Thuc don” toi “ CHAO” dén LED sé sang

- Nhan nat “ B4t du”. Dén sé sang va chay theo chiéu kim déng hd, ndu da
bat dau



- Khi thoi gian gan hoan thanh, néi com sé tw chuy&n qua ché do gitr 4m.
(Thoi gian mac dinh 1a 1 gie. Nhan nat “ Gior ” hoac “Phat” dé diéu chinh thoi
gian nau. Nhan nut “Gid” dé tang thoi gian 1én 1 gidy, va nhén nut “Phat” dé
tang thoi gian [én 10 phut)

Lwuy:

1. S dung cbc dong gao dé dong nwéc va gao.

(Vi du: Chia theo ti1& 1 : 5, dong 1 cbc gao twong (rng v&i 5 cbe
nuwéc. Cac nguyén vat liéu khac nhw qué, nhuc dau khau, nho kho
c6 thé thém vao

2. Gi6i han tbi da ndu chao la 1 cbc gao

5) Lam banh

Khi nwéng banh véi ndi ndu com. vui 16ng lwu y réng, lwong nguyén vat liéu
ti da 1a 250g. Xap xi khoang 1/2 géi bot lam banh.

- Lam theo huéng dan ghi trén hdp. Diéu nay lién quan tdi viéc trén banh

- Quét 1 I&p dau an méng xung quanh ndi, diéu nay gidp banh d& dinh

- b6 khoang 2 cbc bot vao ndi.

- Pay nap va nhan “Menu - Thyc don” nhiéu 1an cho t&i “CAKE” dén LED
sang

- Nhé&n “Start - B4t dau”

- Khi banh hoan thanh. Néi tw dong sé chuyén sang gi® 4m

- Vao luc d8, ban co thé 1y banh ra va dat 1én vi dé lam nguoi

6 ) Sra chua

- Lam nong sira t¢i 190°F (88°C) hoac hon ( Khdng dun soi)

- Khudy trong khi 1am néng

- Lam ngudi sira tlr 100 - 105°F ( 38°C - 41°C)

- Pong 32 Oz sira ( 1 /4 t6i da)

- Ti lé sira voi stra chua la 16 : 1

* Vi du: néu ban s dung 32 Oz siva sé& can 2 Oz sira chua thwong (16:1).
* Stra chua thwdng nén chira theo tirng viing mién

- Thém 2 - 3 Oz si¥a vao Sira chua va dao

- D6 hén hop sira chua vira khudy vao phan siva con lai va khudy déu

- Péng nép va nhan “Menu- Thuc don” nhiéu 1an t&i “YOGURT” dén LED
sang

- Pén LED sé& nhéy nhay 8 gi®

- Nhén “ Start - Bat dau”

- Ngay lap ttrc sau 8 gidr, chuyén siva chua vao tu lanh.

- Gilr kin trong tu lanh 1én t&i 5 ngay

o) *1 Oz= 28,359

7) Hen gi® ndu

Vi du: Khi cai dat thoi gian d& hoan thanh mén &n sau 3 gi¢r 30 phut

1) Nhan nut “Menu - Thuc don” dé chon “ Gao trédng”, sau d6 nhan nat “ Hen
gid ndu” dé cai dat thdi gian mong mudn. Thoi gian mac dinh 1a 4 gio, hién
thi rang n4u &n sé& hoan thanh sau 4 gio.

2) Nhan nat “ Gio” hoac “Phut” d& digu chinh thoi gian.

Nhan “ Gio” dé diéu chinh gi. Nhan 1 14n tang 1 gid. Trong vi du nay, nhan
toi sb 3 dwoc hién thi

Nhan “ Phut” dé diéu chinh phat. Nhan 1 1an sé tang 5 phut. Trong vi du nay,
nhan t&i sé 30 dwoc hién thi.

Chu y: Nhan va gitr “ Gio” hodc “ Phut” dé tang nhanh chong.

3) Sau khi diéu chinh th&i gian mong muén, nhan nut “B&t dau” dé kich hoat
chtrc ndng nay. Nhan ca 2 nGt “ Hen gid ndu ” va “ B4t dau” dén hién thj sé
sang.

4) Sau khi dat toi thoi gian hen, nhan nat “Hen gi® ndu’dén hién thi sé tat va
bat dau nau.

Vui long Iwu y ) .
Chtrc nang hen gio nau khéng ap dung cho chirc nang nau cham va lam
banh, stra chua va gitr &m
Khong dé suét hen gid hon 12 gid ( 8 gid néu vao mua hé) co thé lam thuc
pham ra mui khéng mong muén
Diéu chinh thoi gian dwa vao tinh trang thoi tiét va nguyén vat liéu niu



Vé sinh va bao quan

X ly sw co

Chéc chén rang day nguén da dwoc rat khdi ngudn cung cép dién truéc
khi vé sinh. Dé suét rira khi ndi da ngudi dé tranh nhiét dd cao dé bi

bdng. Vé sinh thwdng xuyén dé duy tri hiéu suat nau an tot.

e Rira ndi trong va nép trén sau méi lan s dung dé tranh
c6 sy an mon b&i thwc pham bam dinh vao doé.

e LAy ndi con ra va xirng hép va rira sach chiing bang
nwéc tay rira. Lam sach voi nwédc va lau khd bang khan

® Néu com con thira hodc thirc &n con thira bam vao
mam nhiét, hay s&r dung gidy nham chui cho sach.
Dung kh&n khé lau sach d& dam b&o van tiép xuc véi
ndi con tét.

e Khong s dung db co rira kim loai dé vé sinh noi dé
tranh bong tréc I&p chdng dinh

¢ Sau khi nu, néi com van con néng, khéng cham vao
ndi con truc tiép dé tranh bi bdng

c6 mui hoac

Kiém tra cac muc bén duai khi ban nghi ndi com néu bt binh thwong,
va dam bao réng thiét bi cé 16i thyc su hay khong

Tinh trang bét thwong

Nguyén nhan c6 thé

Giai phap

Nwéc van con dong &
bé mat ngoai clia tam 16t

Duing vai kho lau sach

Tam 16t bi hw hai va
bién dang

GUi vé trung tam bao

Trong qua Hoi nwéce thoat ra khac . A A o]
trinhgngu ché van thoat hoi Tam che van thoat hoi ha?h SHARP deA sua
b| hw hal, V‘Ong dém bl chira va thay thé
hw héng
N&p day khéng déng Péng chat nép
chat
N&p day tw dong bat lai | Nap day khong dong Doéng chat nap
chat
C6 mui bat Mui nhua Xay ra khi st dung l&n d4u tién. Sé& bién mét sau
thueng ’ chut thoi gian st dung
Co am Van xa sétaoradm | pidy binh thwong khi st dung
thanh la thanh nhuv “ Da - Da”




X ly sw co

Sw ¢cb chung va phwong phap x ly
Khi chirc nang ndu ctia nbi com xay ra khéng mong muén, vui ldng kiém
tra theo chi dan bén duai

Cac muc xay ra tinh N&u com, ndu chao, nu sup Gitr &m
trang khdng mong . . N . . , . R i
mudn dé kiém tra Quacing |Quamem | Mo khoa | Muihoi Comdinh |Combi NYOC|Chao (L& | L& | Mui |[Mausac|Bemat |Nudc
trong ndi con |chay SOl lhodc |dun | gi cla thuc combj |nhd
xém Aua  Isup qual soi am san pham | kho xuong
muc | gsc phadm |thay ddi

Céac muc xay ra tinh
trang khéng mong
mubn dé kiém tra

Lwong gao va nwdc khdng chinh xac

Liéu vwot qua dung tich

Liéu chon chirc nang la chinh xac

Liéu ndi trong bi bién dang and day
khéng bang phang

St dung nwéc néng dé néu com hoac néu com
lién tuc khi khéng dé néi ngudi

Liéu com thtra ‘hoéc thwe pham van con dinh &
day noi hoac nam trén mam nhiét

Liéu ngudn dién nau khdng 6n dinh

Khong dao x¢i com khi cém chin

Liéu van thoat hoi 1&p Idng léo

Thoi gian hen gio' qua dai

Liéu déng nap va khoa nép dung vi tri

Liéu com thira hoac thuc phém van con dinh &
vong dém va canh cla noi con

Thoi gian gitk Am qua lau o o o o
Néy thwe ph&dm trong thc:yi gian dai khéng co
thiét lap chirc nang gilr am

Gao khong duoc vo ) ) o [ )

Mudng muc com bd trong ndi con

Nwéc va gao khéng dworc trdn chung .

Sau nhirng kiém tra bén trén hoan tat va sw c6 la xac nhan boi san pham, vai long dwa san pham toi trung
tam uy quyén ctia SHARP dé stra chira va thay thé



Keep the User Manual properly for future reference. Guidelines for safe and efficient use

Safety cautions:
1. This product is not intended for use by children, disabled persons or inexperienced users,
unless they are guided or directed by personnel responsible for safety in using the product.

2. Prevent children from mistakenly treating this product as a toy and playing with it.

Product Features ... 15 3. This product is strictly for household and indoor use only.
J
Product Specification ............................................................... 15 e If the power cord or plug is found broken, stop using the product but return it to Wholesaler’s
) ) o a maintenance department for replacement by professional technicians to avoid any accident.
Guidelines for safe and efficient use ... e 16 e Only use the inner pot which are approved for use with this particular product model. The use
Notes of any other types may invalidate any approval or warranty applying to the product and may be
Part Names 18 dangerous.
4 Y N\
Operations Methods 20 No input voltage other than Never use metal spoon but the
"""""""""""""""""""""""""""""""" 220~240V can be used. provided rice scoop to take rice
Cleaning and Maintenance 26 - oiteg Ut of the rice cooker,
ganda Maintenance. e Prohibited Prohibited to avoid coating
Trou ble Shoot|ng _____________________________________________________________________ 27 damage of the inner pot.

2\
<
AN
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>
Never touch the power plug or

Never let the total volume of
P I'Od u Ct Featu I'es ® rice/food and water exceed the @ electrical outlet when your hand

is wet to avoid electric shock.
Prohibited |evel marked Dghnot ttor:mhd
. n . . . . . . with wet han
1. Large display screen for clear display of function and time settings. inside the inner %
pot. Otherwise,
4
Y

2. Adjustable cooking time. food may spil
3. A comprehensive range of functions: White rice, Brown rice out of the pot.
Quick cook, Slow cook, Porridge, Sticky rice, Cake, Yogurt \

Preset and Keep warm. ® Stop using the inner pot when it ® Never use any cookware with

N\

becomes deformed. damaged power cord and plug or
when they are soaked

Fronbled T et shock or %
-gem - causing fire.
Product Specifications ’ —7

\ Z /
e Y A\
Model No. KS-COMO08V-SL Never put the inner pot into the rice Never knock over the inner pot
- cooker body when its outer surface and leading to an uneven bottom.
Capacity 0.72L Bevell is wet, to avoid N el vad w:,_akenmg m l” ]“I
rohibited damage of the rice rohibite € cooking .
Rated Power 450 W cooker. Use dry performance as i j;
Rated Voltage/Frequency 220~240V/ 50-60 Hz towel to wipe out aresultofpoor 3\ ==
- water covering all contact between sz
Amount for rice 1~4 Cups exterior surfaces the inner pot and LV

first. the heat sensor or heating plate. )
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Notes

Always remove the residue of the
boiled rice sticking to N
the outer surface of &
the inner pot or on
the heating plate, to
avoid causing
malfunction.

Y

O

Prohibited

Never use the inner pot directly
over cooking stove, to avoid
deform of the
inner pot.

\
>

O

Prohibited not in use, never

Never cook any food of an acidic
or alkaline nature directly in the
rice cooker. When

place the cookware
near an inflammable
or pressure gas
tank and in a damp
environment.

2\

\
>

O

Prohibited

Never immerse the body of the
rice cooker into the water or
wash it with water, to

avoid short circuit
or electric shock.

N

\
>

O

Prohibited steam is extremely hot and can

Never cover the steam vent with
towel while cooking, otherwise it
may cause malfunction. Rising

cause burns
hence do not
touch with your
hands.

\
e

O

Prohibited

Never connect the rice cooker to
the power supply if no food
ingredient is placed inside the
inner pot or no
water is filled ,
up in the “
inner pot.

AN

Y

Prohibited

Never use the rice cooker in the following
places:
near gas stoves ;

near an inflammable or pressure gas tank ;

places easily accessed by raindrop or
dripping water;
places storing oil or medicine.

Never use spray (such as insecticide, hair
spray, detergents, etc.) next to the rice
cooker, to avoid causing fire or damage of
the rice cooker.

N\
Y

Notes

Never pull the power cord alone
without holding the plug when
unplugging the rice cooker from the
electrical outlet to avoid damage of
the power cord ="

causing fire or Q

electric shock. !

<Z
<

N
>

Notes

Rice cooker base should be flat for
even heat conduction. Spread the
rice evenly on the bottom of the
inner pot before cooking. Rice
cooker should be used indoor and
be placed on a flat and stable
surface when in use. Otherwise,
the rice may not be well cooked

or causing
malfunction
of the rice
cooker.

Part Names

( Outer lid )

( Detachable inner lid

( pPAN )

( Lock button )

( Control panel }

Menu Button

Preset Button

Hour Setting

Control Panel
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Description for Control Panel buttons:

Menu Button:
® Press this button to select between different functions. (Indicator light of
the corresponding function will be flashing)

Start Button:
® Press this button to activate the chosen cooking function. (Indicator light
of start button will illuminate)

Keep Warm / Cancel Button:
e The rice cooker automatically switches to Keep Warm after cooking is
completed.
Under standby mode, press the button to enter Keep Warm function.
(Indicator light will illuminate)
When selecting the desired cooking function, press this button to cancel
the selected function.

Preset Button:
® Press this button to set the time for the cooking to finish.

Hour / Minute Setting Button:
® Press this button to adjust the hour or minute of the cooking time or
preset timer.

®

Operations Methods

Please remove all packaging components and stickers before
using the rice cooker for the first time.

(1) Preparation work
1) Measure the desired quantity of rice with
the measuring cup provided.
® One full cup of rice weighs approximately 0.18L (1509) ;
e One cup of rice serves one adult and quantity consumed to suit one’s need.
2) Rinse rice
e Rinse the rice in a food container. Add tap water to stir the rice quickly
and pour out the water. Then add fresh tap water again to rinse the rise.
Note: Do not rinse the rice inthe inner pot to avoid damage to the non-stick
coating of inner pot.

3) Add water
® Put the cleaned rice into the inner pot and add appropriate amount of

water according to the rice-to-water proportion of 1 : 1 (for example, to
cook 4 cups of rice by filling water up to the water level indication of “4”
marked in the inner pot.) This is for reference only (—
as the volume of water shall be adjusted according
to different species and quality of rice as well as
personal preference.

e Do not use hot water, otherwise the rice may not
be cooked properly.

e Total volume of water should not exceed the
maximum level indication marked inside the inner
pot to avoid the boil over of water and causing
short circuit.

e Add adequate amount of water when steaming
food ingredient. Otherwise, cooked food will be
entirely soaked in water and ruined in the inner
pot after water is boiled.

4) Use dry towel to wipe out water covering
all exterior surfaces of the inner pot before
placing it into the rice cooker body.

Open the upper lid. Make sure no food particle is
found on the heating plate. Place the inner pot
vertically into the rice cooker body. Rotate the inner

20




pot slightly in both left and right directions to ensure good contact with
the heating plate.

5) Closing the upper lid
Press the outer lid tightly until it clicks. Performance of the rice cooker
will be affected if the outer lid is not properly locked to the position.

6) Plug the rice cooker into a properly wired electrical outlet
and the rice cooker enters into standby mode.

7) Press the “Menu” button to select your desired mode of cooking.
Press the “Start” button to activate the cooking function selected. To
cancel the selected function, press “Keep Warm/Cancel” button.

Function / Timing Reference Chart:

Function Default | Time Increment|increment |countdown time | Switch to

time Range (Hour) (Min) appears on display | keep warm

Will not show until

White rice | N/A N/A N/A N/A  |last 12 minutes Yes

remaining

Will not show until

Brown rice| N/A N/A N/A N/A last 12 minutes Yes

remaining

Will not show until

N/A N/A last 6 minutes Yes

remaining

Quick cook| N/A N/A

Countdown
immediately when Yes
starts cooking

Slow cook | 4hours 2-8 hours 1 10

Countdown
immediately when Yes
starts cooking

Porridge | 1 hour 1-2 hours 1 5

Will not show until

Sticky rice N/A N/A N/A N/A  [last12 minutes Yes

remaining

Countdown
immediately when Yes
starts cooking

Cake |45 mins | 40min-2hours 1 5

Countdown

Yogurt | 8 hours | 6-12hours 1 10 immediately when | N
starts cooking

*Note: The default preset cooking time is 4 hours, which means the cooking is
preset to be completed after 4 hours.

2]

(2) Rice Cooking (White rice, Brown rice, Sticky rice )

1) White Rice

- Add rice to the pan using the supplied measuring cup.

- For each cup of rice added to the pan, add water to the corresponding

number marked on the inside of the pan.

EX: After adding 2 cups of rice to the pan, fill with water level to the 2cup

mark on the inside of the pan.

- Close lid and press "MENU" button tto highligh "WHITE RICE" on the LED

display

- Press "START". Indicator lights will flash in a clockwise direction indicating
cooking has begun.

- When cooking nears completion, the indicator will indicate 12 minutes and

count down to "0" at which time the Multicooker will automatically switch to

the keep warm mode.The display will now indicate the amount of time the

unit has been in the keep warm mode.

2) Brown Rice

- Close lid and press "MENU" button repeatedly to highlight "BROWN RICE"
on the LED display.

- Press "START". Indicator lights will flash in a clockwise direction indicating
cooking has begun.

- When cooking nears completion, the indicator will indicate 12 minutes and
count down to "0" at which time the Multicooker will automatically switch to
the keep warm mode.The display will now indicate the amount of time the
unit has been in the keep warm mode.

3) Sticky Rice

- Close lid and press "MENU" button repeatedly to highlight "STICKY RICE"
on the LED display.

- Press "START". Indicator lights will flash in a clockwise direction indicating
cooking has begun.

- When cooking nears completion, the indicator will indicate 12 minutes and
count down to "0" at which time the Multicooker will automatically switch to
the keep warm mode.The display will now indicate the amount of time the
unit has been in the keep warm mode.

*Note: soad the food such like peanut for 30mins - 1hour before cooking.



(3) Quick Cook / Slow Cook

-The Quick Cook Mode is normally used to cook rice and shortens the amount
of time needed to cook Rice.

- The Slow Cook Mode is used for slow cooking.

- Both Quick Cook and Slow Cook modes will switch to the keep warm mode
when cooking is completed.

(4) Porridge
- Close lid and press "MENU" button repeatedly to highlight "PORRIDGE"
the LED display.

- Press "Start".Indicator lights will flash in a clockwise direction indication
cooking has begun.

- When cooking is completed, Multicooker will automatically switch to

the keep warm mode. The display will now indicate the amount of time

the unit has been in the keep warm mode.

(The default time is 1hour. Press "Hour" or "Minute" button to adjust cooking
time.Press "Hour" to increase the digiit in 1 hour increments, and press "Minute"
to increase the digit in 10 minute increments.)

Note:

1.Use supplied measuring cup to measure both rice and water.

(Example, if package recommends a ratio of 1: 5, measure 1cup of rice to
5cups of water. Other ingredients, such as cinnamon, nutmeg, or raisins,
etc, can be added at this point in time.)

2.The maximum is used 1cup rice to cook porridge.

(5) Cake

-When baking a cake in the Multicooker, please note that the MAXIMUM
amount of dry ingredients that can be used is 9 0z or 250 Grams. This is
approximately 1/2a package of a standard box of cake mix.

-Follow package directions. This generally involves mixing wet and dry ing-
redients separately, then combining them.

-Spray or coat pan (if desired) as it will help prevent the cake from sticking.
-Add approximately 2 cups of batter to the pan and insert pan into the Multi
-cooker.

-Close lid and press “MENU” button repeatedly to highlight “CAKE” on the LED
display.

®

-The indicator LED will flash “45 minutes”.

-Press “Start”.

-When baking is completed, Multicooker will go into the keep warm mode.
-At this time you can remove the cake from the Multicooker and place it on
A wire rack to cool.

(6) Yogurt

- Heat milk to 190°F (88°C) or above (Do not boil).

- Stir while heating.

- Cool scalded milk to 100 - 105°F. (38°C -- 41°C)

- Measure 32 Oz of milk (1 Quart max.)

- Ratio of milk to Yogurt will be 16 to 1.

*Example if you use 32 Oz of milk you will need 2 Oz of plain Yogurt (16:1 ratio).
*Plain Yogurt should contain the following phrase CONTAINS LIVE ACTIVE
CULTURES.

- Add 2 to 3 Oz of the cooled milk to the Yogurt and stir.

- Pour the Yogurt / Milk mixture in the remaining milk and stir.

- Close the lid and press “MENU” button repeatedly to highlight “YOGURT”
On the LED display.

- The indicator LED will flash “8 hours”.

- Press “Start”.

- Immediately after the 8 hours, transfer yogurt into a clean and sanitized con-
tainer cover and refrigerate.

- Keep covered, refrigerate for up to 5days.

(7) Keep Warm

- All functions will automatically turn to Keep Warm function after cooking
is completed.
- Under standby mode, press “Keep Warm / Cancel” button to enter Keep
Warm mode.
- It will automatically turn to standby mode after 12 hours of Keep Warm
mode.
Note:
® Please loosen the rice within 30 minutes after the cooking ends.
® Do not use the Keep Warm function for more than 12 hours to prevent
odors.



(8) Preset Function:

(Example: When setting the timer to finish cooking rice after 3 hours 30

1)

2)

minutes)
Press “Menu” button to select “White Rice” function, then press
“Preset” button to set the desired preset time. The default preset timer is
4 hours, showing that the cooking will be completed after 4 hours.

Press “Hour” or “Minute” button to adjust the preset timer.

Press “Hour” button to adjust the hour digit of the preset timer. Press
once to increase the digit in 1 hour increments. In this example, press till
the hour digit reaches “3”

Press “Minute” button to adjust the minute digit of the preset timer. Press
once to increase the digit in 5 minute increments. In this example, press
till the minute digit reaches “30”

Note: Press and hold “Hour” or “Minute” to increase the digits rapidly.

3) After adjusting the desired preset time, press “Start” button to activate

4)

the preset function. Both “Preset” and “Start” indicator light will illumi-
nate.

When the preset cooking time has reached, the “Preset” indicator light
will light off and start cooking.

Kindly reminder:
® Preset function is not applicable for Slow Cook, Cake, Yogurt and

Keep Warm mode.

e |t is not suggested to set the timer for more than 12 hours ( 8 hours if it

is in Summer ) as the ingredients might generate undesirable odors.

e Adjust the preset timer depends on the weather conditions and ingredi-

ents.

Cleaning and Maintenance

Make sure the rice cooker is unplugged from the electri-
cal outlet before cleaning. Recommend to wash it when
becomes cool to avoid high heat causing burns. Clean
the rice cooker frequently to up keep a satisfactory
performance of the machine.

e Wash the inner pot and the upper lid after each use,
to avoid production of stinking smell or corrosion of
the inner pot.

e Take out the inner pot and steamer tray from the rice
cooker and wash them with detergent. Rinse in clean
water and use dry towel to wipe out water.

e |[frice residue or food particles remain on the heating
plate, use sandpaper to dislodge them. Clean it with
dry soft towel to ensure good contact between the
heating plate and the inner pot.

® Do not use steel scourer to clean the inner pot to
avoid coating damage of the inner pot.

e The machine remains quite hot right after the usage,
do not touch the inner pot directly to prevent burns.




Trouble Shooting

Check the following items when you think the rice cooking is abnormal, and
make sure whether there is a fault indeed.

Abnormal situation

Possible cause

Solution

Steam comes out from
places otherthan tha the
steam valve

Water drops on the outer
surface of the liner are not
cleaned

Dry the water drops on the
outer surface of the liner

The liner is damaged or
deformed

During rice Please send it to
; Goodway’s maintenance
cooking The pressure cover-plate is departmgnt for replace-
damaged; the sealing ring is | ent timely
damaged
The upper cover is not
closed properly Close the upper cover
The upper cover bounces| The upper cover is not
open automatically closed properly Close the upper cover
Abnormal Plastic smell occurs May occur when the warm jar is used for the first time, it
odors will be disappeared after a while
Strange The exhaust valve makes Normal when the warm jar is operating.
sound sound like “Da-Da”




Trouble Shooting

Common Malfunctions and Handling Method

When the rice cooking function is not carried out properly, please check the following situations

whether malfunctions really occurred.

Abnormal situations
occurred
Items to be checked

Abnormal
situations occurred ltems to be
checked

Rice cooking, Congee cooking, Soup cooking

Keep Warm

Too hard Too soft Uncooked Stinking
smell is
produced

Rice sticks
to the inner
pot

Rice is
scorched

Rice
water
boil
over

Congee
or Soup
is too
thick

Failed
to boil

Failed
to keep
warm

Stinking | Colour of
smell is | cooked
produced | food is
changed

Surface of
cooked
rice
becomes
dry

Water is
dripping
down

Incorrect quantity of rice or water

Whether the maximum capacity is exceeded

Whether the “Function selection” is correct

Whether the inner pot is deformed and the
bottom is uneven

Use hot water to cook rice or Cook rice continuously
without letting the rice cooker to cool down

Whether rice residue or food particles remain on the
bottom of the inner pot and the heating plate

Whether electricity supply is suspended

Do not stir and loose the cooked rice after cooking is
completed

Whether the steam vent is properly installed

The presetting time is too long

Whether the upper lid is closed and locked in
position

Whether rice residue or food particles remain on
the sealed rings and the edges of the inner pot

The Keep Warm time is too long

The cooked food is left unattended for a long
time without setting “Keep warm” function for
the rice cooker

Rice is not rinsed thoroughly

Rice scoop is mistakenly left in the inner pot

Water and rice is not mix well

After the above checking is done and malfunction is identified on this product, please return the rice cooker to

SHARP’s maintenance department for repair.
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