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NOI COM DIEN T
ELECTRONIC RICE COOKER

Instruction Manual

KS-COM194EV-RD
KS-COM194EV-BK

) 4

HU

Vui long doc ky hwéng dan nay trwéc
khi st dung thiét bi.

Please read these instruction carefully before
operating the appliance.




LUU Y BAO VE AN TOAN QUAN TRONG

Nhirng bién phap ph(:)ng nglra an toan nay dwoc thiét lap dé& ngan ngira thwong tich.
Bang sau day cho biét mrc do thiét hai do thao tac sai:

A CANH BAO: Biéu thi méi nguy hiém cé thé gay t& vong.
A THAN TRONG: Biéu thi méi nguy hiém cé thé gay thwong tich cho con nguwdi hodc

thiét hai tai san.

/

/N CANH BAO

\

1. C&m slra ddi.

Khéng stra dbi hodc sra chira bdi nguoi
khong dwoc Gy quyén cé thé gay ra hda hoan,
dién giat va thwong tich.

Vui 1ong lién hé v&i dai ly dich vu hoac trung
tam dich vu cla cong ty dé dwoc hd tro.

2. Khéng nhung thiét bi vao nwéc hodc dé
chét 16ng khéac Ién thiét bi. Néu khong sé& gay
doan mach hodc dién giat.

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

4. Chi qém thiét bi vao mot 6 cdm dién duy
nhat. Neu khoéng, co thé gay ra dién giat, hda
hoan hoac soc nhiét.

5. Khong lam héng day ngudn dién. Khong xd
ly, uén cong, kéo bang lwc, xoan hodc budc
day ngudn dién. Khong dat day gan ngudn
nhiét hodc d&t vat nang Ién day nguén dién.
Néu khong cé thé gay ra hda hoan hoac dién
giat.

6. Vé sinh phich’cém'dién thwc‘rng Xxuyén
Vé sinh phich cdm néu bj ban, néu khdng co6
thé gay chay

7. Khéng st dung day nguén dién bj héng.
Khi c6 dong dién trong day ngudn dién, phich
cam s& nong. Néu vit cdm bi 16ng hoéc bi léch
thi khong thé st dung vi cé thé gay doan
mach hoac chay.

8. Tré em hoac nhirng ngudi c6 kha nang thé
chét, giac quan hoéc tinh than ctia ho khéng
dap (rng viéc st dung thiét bi mét cach an
toan thi khéng duwoc phép st dung thiét bi nay
néu khong c6 sy tro gitp hodc giam sat. Can
gidm sat tré em dé dam bao rang ching
khong nghich thiét bi.

.

9. Khéng chén cé’c vat kim loai hodc bat ky vat la nao khac. th‘;ng nhét cac vat kim loai nhy’
ghim, kim hoac bz“,:]t ky vat la nao khac vao 16 thgét khi hoac bat ky bé phan nao khac cula thiét
bi vi c6 th& dan dén dién giat hodc lam héng thiét bi.

/

LUU Y BAO VE AN TOAN QUAN TRONG

/

/\ CANH BAO

1. Rat phich cdm khi khéng s dung.
Thiét bi bi nirt ho&c hw hdng cé thé gay doan
mach, dién giat hoac chay.

2. Khéng nhudng thiét bi vao nwéc hodc
ngudn néng vi co thé gay chay hoac dién
giat.

3. Khéng cham vao nép hoi nwéc khi mang
hoac di chuyén thiét bi. N6 c6 thé gay
thwong tich bdng. Can giam sat chat ché
néu tré em c6 mét trong khi nau &n.

4. Khong thay thé ndi trong béng ndi chira
khac. N6 c6 thé dan dén nhiét d6 cao hon va
gay bong.

5. S& dung trén bé mat phéng va én dinh.
St dung trén be mat khong bang phéng c6
thé lam roi thiét bi va gay chay.

6. Gitr phich c&m khi rat phich cdm. Cam
khéng dung céch co6 thé gay doan mach
hoac chay.

TRONG KHI SU DUNG

Ve

1. Khéng st dung trong cac diéu kién nhw
dwdi anh sang mat troi tryc tiép hodc co tran
dau an.

2. Hét strc c&n than véi day ngudn dién.
Khéng mang day ngudn dién dén gan bat ky
bé mat néng nao.

3. Vé sinh ndi trong. Lau sach com hodc giot
nwéc bam trén ghén nodi trong, day, tam gia
nhiét va cam bién.

4. Khéng duing vai che ndp ngoai. Trong khi
n4u, vui long khdng day nép béng bét ky loai
vai ndo, néu khong, cé thé gay ra sw cd, bién
dang cho cac vat xung quanh va déi mau
trén nap bén trong miéng gioang ctia nap.




TEN BO PHAN VA CACH SU’ DUNG
* Vui Iong rira nap trong, 16ng ndi va cac phu kién khi st dung 1an dau tién.

Né&p trong
Van thoat hoi nwée (vé sinh sau khi st¢ dung)
(Vui long thao roi va

vé sinh sau khi st dung)

Ron nap trong

Phu kién

THONG SO KY THUAT

AC 220V 50Hz

. Cong Dung Kich thwéc Chieu dai day
So ma . Trong Iwgng
suat tich Cao Dai Rong dién
KS-COM194EV-RD
790W 1.8L 229mm 389mm 284mm 4,0 kg Khoang 0,9m

KS-COM194EV-BK

Long ndi
Vanh hing nwéc
T Py
ay cam (1 cai)
-
Céc dong 180ml
(1 cai)
Van
thoat nwéc
N&p trén %
~ Bang NGt mé nap Mubng x&i com
didu khién (1 cai)
A A Mudng canh
Day nguon (1 cai)
< J
[ N
Control panel
MAN HiNH LCD
NAUTHUONG e NGU cOc
NAUNHANH ® COM NIEU
CHAO o HAP
SsUp e LAM BANH
HEN.GIO (2 A\ | CHUCNANG
\ y,
3

« Dién nang tiéu thu gitr &m dwoc tinh bang murc tiéu thu dién nang trung binh dé gitr &m (trong qua
trinh hoat déng &n dinh). Con s nay twong dwong véi dién nang tiéu thu trong 1 gi®> hoat déng (tai
nhiét d6 phong 200C).
« Dién nang tiéu thu xap xi 1 Wh méi gio khi tat va cadm dén.
« Thong sb ky thuat co thé thay déi ma khong can théng béo.

THAO D&’/ LAP RAP BO PHAN CHAN BOT

[ Thao d& Van thoat hoi nuwéc
Théao d& Van thoat hoi nwéc tw
phan than ndi bang cach kéo vé
phia trwéc

W Lap rap Van thodt hoi nuoc
Lap rap }/an tr]oét hoi nwéc bang
cach nhan xuong




CHUAN BI

X ly co ban

(@)
T
(@
P21
Z
v

1

bung

Khoéng ding

Str dung c6c dong c6 sén.

2

Ngam gao

@ Dau tién, vo gao that sach v&i nhiéu nwéc,
dd bod nwéc ngay sau do.

® Sau d6 1&p lai Buéc 1 dé lam sach cam cho
dén khi nwéc sach.

3

@ Vi dy: Nau 3 cbc gao, cho
gao da vo sach vao trong
ndi, va dd thém nudc téi
mutrc 3

Chon mwc nwéc, dwa vao Thwe don cai dat
da chon

« Didu chinh myc nuéc trén bé mat phang

« Didu chinh lwgng nwdce thich hop cho tirng loai gao
dwoc chon va chirc nang nau.

« Lwu y: Khong vuot qua mire tdi da dwoc danh dau
trong 16ng néi.

Dit 16ng ndi vao bén trong than chinh va déng
nap trén

« VUi long lau sach nwéc & bén ngoai ndi trong va
dam bao khong dé vat la lot vao bd phan lam
néng.

« Vui Idng 14p rap ding cach nép trong ndi va np
théng hoi. Nap ngoai sé khong déng chét dwoc
néu ndp trong ndi khéng duoc I&p ding cach.

Cam day nguén dién

« Vui 16ng cdm dau ndi vao thiét bj va phich
c&m vao 6 cdm trén tuong.

Xac nhan xem th&i gian hién thj c6 giéng
vé&i thwe té hay khong.

CACH NAU COM

:_I:| Nhén nut “CHU'C NANG” dé chon ché do néu. Dén bao cla chétdc} da chon sé&
q Sé!‘\g. Trinh tL_PpéC Ché df)‘lé NAU THUONG, NAU NHANH, CHAO, SUP, NGU
o COC, COM NEU, HAP, LAM BANH.
; NAUTHUONG ® ® NGUCOC
TP NAUNHANH o ® COMNIEU
Z CHAO e ® HAP

SUpP e ® LAMBANH

ché d6 nau
vui long chon

Nhén nat “CHU'C NANG” dé chon ché do néu.
+ M&i 1an nhén nat “CHU'C NANG”, dén béo chuyén
dong va thay d6i ché do da chon.

CHUC NANG

Néu ché do NAU THUONG, NAU NHANH, NGU cocC
hodc COM NEU dwoc chon, man hinh hién thi dén LED

Nhan nat “BAT DAU", den bao BAT DAU bat sang. Qua
trinh ndu bat dau va dén bao ché do da chon bat sang.

[ ]
BAT DAU

Trong khi ndu, man hinh LED hién thj “--", Ddng hd
dém nguwoc bat ddu 10 phat trwde khi ndu xong.

Khi qua trinh dém nguoc két thic, ndi com dién sé tw
doéng chuyén sang ché dé GIIY AM sau nam I&n phat ra
tiéng bip.

+ Dén bao GIU AM sé sang

« Khéng dé ché do GII AM trong hon 12 gi¢r. Néu khong
s& gay ra mui hdi va gao bi chuyén sang mau nau.

O O &~ WO N

Sau khi st dung, nhan nat GII' AM/TAT thi sé tat. Rut
phich c&dm ctia thiét bi..

. Hwéng dan khach hang

« Khi str dung mot s loai gao dac biét nhw gao tAm, gao nép hodc thém céc loai thuc phdm va

gia vi khac vao, vui ldng d@m bao chon ché d6 GAO TRANG.

« Néu can gao cirng hodc mém hon, vui long didu chinh muc nwéc trén cdc gao, thém hodc

bét 10ml nwéc. Nhwng it nwée cd thé gay ndu khong chin, con nhigu gay tran nuée.



LOAI VA CAI BAT NAU

Gi¢i han

Mirc nwérc bén

Gi&i han lwong

Loai néu lwong gao Thot gizgunéu veu Loai ndu trong noi gao
NAU THUONG 2~ 10 céc 36 ~ 55 phut CHAO CHAO 0,5~1,5coec
NAU NHANH 2~ 10 céc 30 ~ 50 phut SsuP GAO TRANG 2 ~10 céc
NGU COC 2~6cbc | Khodng 60 ~ 80 phit NGD:A(%C PA NGU@STC PA 2~6che
COM NIEU 2~10cbc | Khoang 60 ~ 80 phut COM NIEU GAO TRANG 2~10cée

CAC CHE PO NAU KHAC

CHAO/ SUP/ HAP
— 1 Nhan nat “CH’C NANG” dé& chon ché M®i 1&n nhan nut “CHU’C NANG”, dén bao
E d6 nAu. Pén LED man hinh hién thi chuyén déng va thay déi ché do da chon.
(@)
T
_ﬁ) NAUTHUONG o ® NGUCoC NAUTHUONG v NGO c6c
Z NAUNHANH ® ® COMNIEU NAUNHANH ® D ® COMNIEU
CHAO o c.uuy e HAP CHAO ® HAP
sop e o LAMBANH sop e Y e LAMBANH

ché do nau
vui long chon

2 Nhan nat “BAT DAU”, dén bao BAT DAU (d6) bat sang. Qua trinh ndu bat

d4u va dén bao ché do da chon bat sang.

3 Khi qua trinh dém nguoc két thic, ndi com dién sé tw dong chuyén sang
ché d6 GIU’ AM sau nam I&n phat ra tiéng bip.
+ Dén bao GIU AM sé sang
« Khéng dé ché do GIU* AM trong hon 12 gi¢r. Néu khéng sé& gay ra mui hoi
va gao bi chuyén sang mau nau.

4 Sau khi st dung, nhan nat GI0* AM/TAT thi thiét b sé tat. Rut phich cdm
cla thiét bi.

B HuoNG DAN KHACH HANG

« Néu can chao loang hon hodc mém hon, gidm lwong gao hodc thém nwéc. Tuy
nhién, xin vui 1dng khéng thém nwéc nhiéu hon vach mirc nwéc cao nhat cho
CHAO.

« VUi ldng chon ché a6 CHAO khi dang nu chéo. Néu khéng, né sé gay tran, vang
hoac bong.

« VUi ldng st dung Xrng hép di kém khi hap thirc an.

Thém nuwéc dén vach mirc nwédc GAO TRANG & trén mirc 2 bén trong ndi.

« N&i trong r&t ndng sau khi hap. Hay can than khi cdm né. B nwéc ra va vé sinh
sau khi ndi trong ngudi.



CACH CAI AT SAN CHE PO NAU

Theéi gian cai dat de nau
“X” ¢ nghia 1a khong thé str dung Cai dat s&n (HEN GIO NAU). Néu khéng, né sé khién com bi

hw va ndi trong bj &n mon

GAO
TRANG

GAO NAU
NHANH

CHAO

sup

NGU coc
DA HAT

COM NIEU

HAP

BANH

[0)

(o)

o]

X

Khéng dat trwéc hon 13 gid. (Trong vong 8 gid vao mua hé). bat trwéc qua 1au sé gay ra mui

khé chiu.

+ N6 s& bat dau nau trong khi thoi gian dat trwdc 1a 1 ~ 2 gio.

CHU'C NANG CAI DAT SAN (

HEN GIO NAU)

— Nhan nat \ « Pén chi bao clia ché do
é 1 “CHUC NAUTHUONG » o NGOCOC da chon bat, Chi bao
S NANG”. NAUNHANH o o comniEy “BAT DAU” chép sang.
T CHAO o HAP
['I_'D sup :\ ® LAMBANH
z
[The indicator light of selected mode tumns on.]
Nhén nat “HEN GIO”, den “HEN GIO” sang < s
*Nhan [V] , [A] dé dieu .
vy chinh thoi gian, pham vi dieu
NAUTHUONG @ * NeUc6e chinh thoi gian la 1 ~ 15 gio.
NAUNHANH o ’l 3 U ® COMNIEU
T N e « Thoi gian thiét lap co thé
e o LAMBAN duoc tang toc bang cach
Nhén nat “BAT BDAU” d& bét ddu ché do hen gio. Néu thoi gian dat treoc dai
hon thoi gian néy, den bao
NAUTHUONG e ® NGUcOC Ch’O nut HE'\_I GIO va nat
NAUNHANH o " 3 B ® COMNIEU BéT DAU _Se Sapg' ,
o g o e Ney thoi gian dat tru’qc
P o o LAMBANH ngan hon thoi gian nau,
dén bao cho HEN GIO sé&
khong bat. Bén bao nut
BAT BAU sé sang.
» The preset set is the time finish cooking.
BAt dAu « Dén bao BAT DAU sang
atdau nau tir khi bat dAu n4u cho dén
khi ndu xong.
@ - Man hinh hién thi thoi
N gian con lai tiv khi bat dau
oo néu dén khi niu xong.
thoi gian con lai
khi hily bd hodc chon g}fy" nat cai dat lai thoi gian cai dat san va
sai khi st dung ndi AM/TAT chon lai phwong phap nau.

+ Khéng cai dat s&n cho Chéo’néu thoi gian dat trwdc hon 13 gid hoac dg?\ thém gia vi
« Mbi 14n nhan nat GI* AM/ITAT, né sé chuyén gii» ché do GIU’ AM va TAT, trong ché do GIU AM,

dén bao GI AM sé sang.
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CAC GOl Y BE NAU COM NGON

1. Str dung céc dong di kém dé 14y 1 cbc gao day.

*Mét mirc clia coc twong dwong véi khodng 180ml gao.

2. DAu tién, vo gao nhe nhang vai nhiéu nwéc, dd nudc di ngay
sau do.

3. Sau d6 db nwéc sach vao dé gan sach cam cho dén khi nwéc
trong.

Khéng vo gao qua ky, néu khéng gao sé bi nat va tinh bot bi hoa
tan. Sau khi nau xong sé& cé mui khoé chiu hoac com bj dinh.

DPiém quan trong
Dé rao nwéc vo gao.

Vo sach cam gao.

* Vo gao ngay ca khi d6 la gao khéng can vo.

4. Chl y lwgng nwéc ndu com.
Chon mirc nwéc theo lwong gao va digu chinh theo bén dudi.

Loai com Lwong nwéc
Gao ci, gao trén 1/4 murc trén muyc nwéc danh dau
Gao mai 1/4 mrc dwdi mwe nwdc danh dau
Gao tiéu chuan Theo danh diu muc nuwdc

5. Ngadm gao
Ngam 30 phut néu vao mua hé, 1 gid néu vao mua déng.

*Gao sé tré' nén tréng thay vi trong sudt néu dwoc ngam da nwée.

6. Dao com sau khi ndu xong

Dung mudng x&i com dao that k§j com tir dwdi 1én dé lwgng nwédc thira bée hoi.

7. Gii* &m dlng cach
Bat phan com con lai vao gitra noi nau.
Khéng cho com ngudi hoac mudéng com vao noi.

Meo mua va bao quan gao

* Mua gao mai.

Hay chu y dén ma ngay ché bién trén bao gao.

Mua gao trong vong hai tuan sau khi gao dwoc ché bién.
+ Bao quan gao & noi téi va lanh.

DPirng lay gao bang tay wot.

L4y gao du tri ra khi ban cho gao méi vao.

‘\\

VE SINH NOI COM BIEN

Vé sinh ndi com dién sau khi rat phich cam va dé nguéi

Khi vé sinh ndi com dién, khong s dung bot ( THAN Nél COM DlEN

danh bong, ban chai nylon, benzen va cac

chét khac.

pol ished nylon
powder brush

benzene

( NOI TRONG, NAP TRONG ) ( MAM NHIET, CAM BIEN

)

Lau mudng x&i com va ndi trong bang bot bién. St dung mot miéng vai am dé loai bd vat la bi

méac ket trong cdm bién va tdm gia nhiét.

.
4

&
<8

mam nhiét

(mudng x&i com) (ndi trong) cam bién nhiét

/\\ THAN TRONG

+Khi rtra ndi trong va nap trong, hay can than
va khong lam bién dang ni.

+Khi ndp da ngudi, hay thdo ndp ra va mé 16
théng hoi dé vé sinh.

: Thay thé néi trong néu bi bién dang ho&c map tai trung tam dich vu dwoc chi dinh.

Dé& bao vé bé mét ph I6p chdng dinh cta ndi trong:

+ S& dung mubng x&i com di kém.

« Khong dung ndi dé riva dung cu nha bép.

+ Khong dung gidm.

N&i trong luén s dung nwéc va hoi nuéc co thé dé lai vét ban. Tuy nhién, né khéng gay
hai cho strc khée clia chung ta.

12



X LY SUCO

L6
Com N
; théng
Lwong , _ Co gao duwoc A
N bay Gao hodc . . R Com | hoi,
gao va 5. L . nao Kéo ham .
noi nwéc dinh | Nap ., N , dwoc | nap
myc Gao i ., | dinh " dai néng Kedgeree R
. . trong | trén bd trén co R Nhan L. . N ham trong,
nwéc co ) N N . vao ) thoi Khéng hon hoac vat . N
. cod diéu chinh | déng . nat . N . B néng | vong
co duwoc L mép h gian khuay 12 liéu khac L R
_ | dwoc | nhiét, lo trong . .. | TAT R N véi dém
dwoc vo k§ . L . cua noi trong com gio’ dwoc dat < N
dat swdihoac | qua Trong L . ~ . L mud hoac
do hay N N . . trong thoi sau khi | hoac cuing voi M
B N déu maét ngoai trinh " hoat . < o P ng tam
chinh khoén N . hodc . gian nau quait | ché dé )
, hay clandicod | caidat N dong . - com | gia
Xac g " . R vong tat com GIU AM R N
Kiém tra khén | bilau sach | khéng . . - bén nhiét
hay N dem dién de o
. ) Khong g khong Khong gir trong | co du
Xay ra trong ca ? sach
£ am A
tinh hudng sau khong
qua clrng . . . . .
7]
2 [ ntachin
= L . . . . . . .
S | nlra song
>
D - )
< | qua mem . . . .
Tré nén
. . . . . . . .
clrng
@
ci ——
o | CO mui . . . . . . . . . . .
3
doi mau . . . . . . .
Giat va tran 3 . . . . .
Thoat hoi tir vanh . . . .
Bat dau . 5 oo i A g
o La thoi gian dat trwdc it hon thoi gian can thiét
o | hgay
o
Qe - QPFY
o | Hentré gio A X 2 A 3 N . A
Be 4 Co thé tré khoang 10 phut khi gao nhiéu hon hodc nhiét d6 nwéc thap hon
3 nau xong
Chirc nang BAT
DPAU va TAT Nbi trong cé & trong may khéng? Phich cdm c6 dwoc cém vao 6 cdm hodc than chinh khéng?
khéng hoat dong
Co6 am thanh khi T ,A . . . N . e x . N e
) Day la am thanh do diéu chinh céng suat hoac do gidn nd va co lai. Cé thé cé nwéc trén mam nhiét hoac day nai trong.
nau
L& thoat hoi phat
ra am thanh khi Am thanh phat ra khi hoi thoét ra tir 16 théng hoi. Didu d6 1a binh thuong.
nu
Kho day nép Co gao trong khoang trong xung quanh nat? Vui long lam sach nhirng thir ban hoéc gao trong khoang trong bang mét que béng
ay N
nhé.

Néu cé bat ky van dé& nao xay ra nhw dwoc liét ké dwai day, vui long lién hé véi trung tam khach
hang clia cong ty ching toi:
+ D3 chup nhitng tht sau day I P ,-l I ,.-._:l I ,_-_:,-l I ,.—._,l

+ Néu c6 s cb khi van hanh, chdng han nhw tran nuéc hodc gao bi roi vao vé than chinh ma
khong co ndi bén trong.

+ Mé&c du chwa ndu xong nhwng bé mét ndi trong khong néng va dén tat dot ngot.

« Day, canh bén, canh trén cla ndi trong khdng béng phang (can thay ndi trong).

« N&i khéng hoat ddng nhw binh thuwéng.

13

KIEM TRA

NEU CAC VAN BE SAU XAY RA

XU LY

« Day nguén, phich cdm bj gian, bién dang, bac mau, hw hdng.

+ Mét phan clia day ngudn hodc phich cdm néng hon binh thudng.
+ Mét dién hodc mat dién néu day ngudn bi di chuyén.

+ N&i com thwéng néng bat thuwdng va cé mui khét.

+ C6 tiéng 6n hodc rung lac bat thuwong trong qua trinh s& dung.

Ngtrng st dung thiét bi.
Lién hé vai trung tam dich
vu dia phwong hogc trung
tam dich vu clia cong ty.

+ C6 bui hodc chét thai trén phich cdm hodc & cadm.

Loai bd bui va chét thai

14



DICH VU SAU BAN

+ Néu day ngudn dién bj hdng, hay thay thé béng day tbt ciing théng sé k¥ thuat tai cac trung tam bao tri
dia phwong hodc trung tdm khach hang.

+ Khong nhung thiét bi vao nwéc vi cé thé gay ro ri, chap dién hodc hda hoan.

« Thoi han bao hanh 1a trong vong mét nam ké tir ngay mua.

« N&i dung ctia tai liéu hwéng dan nay da dwoc kiém tra can than. Néu cé bt ky sai sét nao, ching toi sé
chiu trach nhiém giai thich tat ca.
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IMPORTANT SAFEGUARDS

These safety precautions are set in order to prevent injuries. The following chart
indicates the degree of damage caused by wrong operation:

AN WARNING: Indicates hazard that may cause death.

/N CAUTION: Indicates hazard that may cause human injuries or property damage.

4 N

/N WARNING

1.Prohibit to modify. 2.Do not immerse the appliance into water or
Do not modify or repair by unauthorized pour other liquid on the appliance.
personnel which may caused fire, electrical| Otherwise it will cause short-circuit or
shock and injury. electric shock.
Please contact service agent or company
service center for any assistance.

3.Do not use other than the rated voltage 4.Plug the appliance into a single electrical
(220V). outlet only. Otherwise, electric shock, fire or
heat may be caused.

5.Do not damage the power cord. Do not 6.Clean the power plug regularly
process, forcibly bend, pull by force, twist or| Clean the plug if dirty or it may cause fire.
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.

7.Do not use damaged power cord When 8.This appliance is not intended for use by
there is current in power cord, plug will be children or other persons without
hot. If plug screw is loose or movable then it | assistance or supervision if their physical,
cannot be used as it may cause short- sensory or mental capabilities prevent
circuit or fire. them from using it safely. Children should
be supervised to ensure that they do not
play with the appliance.

9.Do not insert metal objects or any other foreign objects.Do not insert metal objects
such as pins, needles or any other foreign objects in the exhaust outlets or any
other portion ofthe unit which may result in electrocution or malfunction.

o /

IMPORTANT SAFEGUARDS

/

/\ CAUTION

1.Unplug when not in use.
Cracked or damaged 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.
It 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.

During usage

p
1.Do not use in such conditions as direct
sunlight or spread by cooking ail.

2.Be extra careful with the power cord.
Do not bring the power cord near any
hot surface.

3.Cleaning the inner pot. Wipe off rice or

heating plate and sensor.

water droplet from inner pot body, bottom,

4.Do not cover the outer lid with cloth.
During cooking, please do not cover with
any cloth, otherwise, it may cause defect,
deformation of nearby objects and color
change on the lid inside the cover seal.




PARTS NAME AND USAGE

*Please wash inner pot, inner lid, bubble breaker and accessories when use for the first time.

Built in steam valve
Please disassemble
and clean it after

Removable inner lid
lease clean it after
very use.

every use. eal ring of inner Iid
Support ring
Handle
Steam vent

Control panel

Top lid
Key lock

Accessories

Steaming basket
(Tpc)
-
Measuring cup

(Tpc)
(about 180ml)

Rice scoop
(Tpc)

e

soup spoon
(Tpc)

Ve

Control panel

LED screen

NAUTHUONG e
NAU S —
CHAO o

SUP e

NGU cOC
COM NIEU

HAP

LAM BANH

HENGIO |~ | CHUCNANG

SPECIFICATION

AC 220V 50Hz
. " Dimension cord
Model No. Power apacity - Weight
Height | Llength | Width 2 length
KS-COMISSEVIRD | 00w | 181 209mm | 389mm | 284mm | 4.0kg | About0.9m
KS-COM194EV-BK

- The power consumption for keeping warm is calculated as the average of keeping warm
power consumption (during stable operation). This is equivalent to the power consumed
during 1 hour of operation( at the room temperature of 20°C)

- The power consumed is approximately 1 Wh per hour with lamps off and pluging.

- Specifications are subject to change without notice.

Disassemble / Assemble of bubble breaker

[l Disassemble of bubble breaker

Disassemble the bubble breaker
from the body by pulling forward.

H Assemble of bubble breaker

Assemble the bubble breaker by
pressing down.




PREPARATION

Basic Processing

pulodeid

Use the measuring cup provided. Correct

® One level cup represents approximately
180ml of rice

Incorrect

Rinse the rice.

#Please rinse the rice in other
container instead of the inner pot.

@ Firstly, wash the rice thoroughly with plenty of water,
dispose the water immediately afterwards.

®@Then repeat Step 1 to clean out the bran until the
water is clear.

@ For example, cooking 3 cups of
rice, put the cleaned rice into
inner pot and then add water
to "3" level.

Choose the level of water, based on the
selected menu setting.

© Adjust water level on flat surface
® Adjust the amount of water according to the softness
you preferred based on the type of rice.

® Do not add water o exceed the max water level for
porridge when PORRIDGE setting is selected.

Put inner pot into the main body and close the top lid

® Please wipe off the water on the outside of inner
pot and make sure no foreign objects are in the
heating element area.

® Please make sure the bubble breaker is properly
assembled.

Insert the power plug

power plug

® Please insert power plug to 1) side of body 2) side of plug socket. a®

plug socket

HOW TO COOK RICE

uonesadQ

1

Press the "FUNCTION” button to choose cooking mode. Indicator light of the selected
mode will turn on. The sequence of modes is WHITE RICE, QUICK RICE, PORRIDGE,
SOUP, MULTI-GRAIN, CLAYPOT, STEAM, CAKE.

WHITE RICE & © MULTI-GRAIN

S oo
© STEAM

© CAKE

QUICKRICE o
PORRIDGE ©
SOUP o

Please choose the
cooking mode.

Press the “FUNCTION” button to choose
cooking mode.

® By pressing "FUNCTION” button each
time, the indicator light moves and
the selected mode changes.

If WHITE RICE, QUICK RICE, MULTI-GRAIN or CLAYPOT mode is selected,
LED screen display "----"

Press the "START” button, START indicator light turns on. Cooking begins and indicator
light selected mod turns on.

During cooking. LED screen display " 223", Count down timer starts 10 mins before
cooking finishes.

o O & WO DN

e The WARM indicator light will be on.

® Do not stay in WARM mode for
more than 12 hours. Otherwise it
will cause bad odour and rice
turned brown.

When count down finishes, rice cooker will
switch automatically to WARM mode after
five times beeping.
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After used, press WARM/ OFF button then it will furn off. Unplug the unit..

. Customer Instructions

e When use some special rice such as stocked rice, glutinous rice or add other food and
condiment into it, please make sure to choose WHITE RICE mode.

e |f hard or softer rice are needed, please adjust the water level on a cup of rice add or
reduce 10ml water. But less water may cause half-cooked while too much caused water
overflow.



COOKING TYPE AND SETTING

Cooking type |Rice Limit| Cooking time || Cooking type |Water level Scale|Rice Limit
needed of inner pot
White rice 2~10cups 36~35minute Porridge Porridge 0.5 ~ 1.5¢cups
(N4u thuong) (Chao) (Chéao)
Quick rice 2~10cups 30~35minute Soup White rice 2 ~ 10cups
(N&u nhanh) (Sup) (Gao trang)
Multi-Grain 2~6cups  |About 60~80minute Multi-grain Multi grain 2 ~6cups
(Ngi cbc) (Ngii cbc) (Ngi céc)
Claypot 2~10cups |About 60~80minute Claypot White rice 2 ~ 10cups
(Com niéu) (Com niéu) (Gao tréng)

OTHER COOKING MODES

PORRIDGE/ SOUP/ STEAM
@)
'8 Press the "FUNCTION" button to choose
o cooking mode. The LED screen display
= . .
e} default cooking time.
-]

WHITERICE © © MULTI-GRAIN

QUICKRIGE © o cuavpor
PORRIDGE © Uy © STEAM

SOuP © CAKE

Please choose the
cooking mode.

@ By pressing "FUNCTION” butfton each
time, the indicator light moves and the
selected mode changes.

8888

WHITERICE © Y O MULT-GRAIN

QUICK RICE © i o cLaypoT
PORRIDGE © i o sTEAM

SOUP o v O CAKE

Press the “START” button, START indicator  (red)

count-down timer starts.

light turs on. Cooking begins and

When count down finishes, rice cooker will switch automatically to WARM mode after
five times beeping. WARM indicator (yellow) light turns on. Count-up timer starts and unit

enter WARM mode.

©® The WARM indicator light will be on.
® Do not stay in WARM mode for more than 12 hours.
Otherwise it will cause bad odour and rice furned brown.

4 After used, press WARM/ OFF button then it will tumn off. Unplug the unit.

. Customer Instructions
If thinner or softer porridge are needed, reducing the amount of rice or adding more water.
However, please do not add water more than the highest water level scale line for PORRIDGE.
Please choose PORRIDGE mode while cooking porridge. Otherwise it will cause overflow, splash

or scald.

Please use the attached Steamer Basket when steaming food.
Add water to the WHITE RICE water level scale line above 2 in the inner pot.
The inner pot is very hot after steaming. Be careful when holding it. Pour out the water and

clean it after the inner pot become cool.



HOW TO PRESET COOKING

Set time for cooking

B X" means Preset (DELAY TIMER) could not be used. Otherwise it will cause rice spoiled and
inner pot corroded.

White rice Quick Porridge Soup Multi-grain Claypot Steam Cake
(Nau thwong) | (Nau nhanh) (Chao) (Sup) (Ng coc) (Com niéu) (Hap) (Lam Banh)
O O O O O O O X

M Do not preset more than 13 hours. (Within 8 hours in summer)
Preset for too long will cause undesired odour.

@ |t will start fo cook while preset time is in 1~2 hours.

PRESET FUNCTION (DELAY TIMER)

(@)
m Press the “FUNCTION” butto. ® The indicator light of selected
g vV mode turmns on, “START” indicator
= WHITE RICE N / © MULTI-GRAIN '
6 QUICKRICE © © CLAYPOT light flash.
= PORRIDGE © o STEAM

SouP © I\ o CAKE

[The indicator light of selected mode turns on.]

Press the "DELAY TIMER” button, the indicator VeIl Rl Din

light urns o, Vo Time adjustable range is 1~15 hours.
WHITERICE ® N / © MLTIGRAN - @ Time set up can be speed up
QUICKRICE © ! 3 B © CLAvRoT by pressing the button longer.
PORRIDGE © © STEAM
SOUP 0 /Y © CAKE

DELAVTIMERI s 1 FUNCTION

If preset time is longer than

cooking time, indicator lights for

DELAY TIMER button and START

WHITERICE ® 0 MULTI-GRAIN buﬁon W|” Turn on.

P g
SOUP o © CAKE

.
DELAYTIMERI s A | FUNCTION

» The preset set is the time finish cooking.

3 Press the “START” button to start delay timer.

If preset time is shorter than
cooking time, indicator light for
DELAY TIMER will not turn on.
Indicator light for START button
will furn on.

® Indicator light of START is on from
the cooking start till cooking finish.

4 Start cooking

time remaining

® Screen display the remaining
time from cooking start till
cooking finish.

DELAY TIMER |

reset preset time and
rechoose cooking style.

when cancel or make

error during operation press WARM/ OFF button

® Do not preset to Congee if preset ® Press WARM/ OFF button each time, it will switch
time is over 13hours or seasoning between WARM and OFF mode. In WARM mode,
added WARM indicator light is on.
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SUGGESTIONS FOR COOKI NG DE LICIOUS RICE CLEAN I NG (Cleaning the rice cooker after unplugging and allowed it o be cool off)

1.Use the measuring cup provided to get 1 full cup of rice. : = ( J
*One level cup represents approximately 180ml of rice. Fi é RICE COOKER BODY
2.Firstly, wash the rice genfly with plenty of water, dispose the u ﬁ When cleaning the rice cooker, do not use Wipe with clean cloth.

water immediately afterwards. polished powder, nylon brush, benzene and

3.Then pour in clean water to clean out the bran until the 74 others.
[ d
water is clear.
Don't wash the rice too hard, otherwise the rice will be W VAR I
: : .S/
crushed and starch dissolved. After cooking complete, \\-_;vr\\_;)_/ % %
it will cause undesired odour or the rice will be sticky. —
Key point oalbice bhh
Drain the water from the rice after rinse.
Clean out the rice bran.
) . an | ( INNER POT, INNER LID ) ( HEATING PLATE, SENSOR )
*Rinse the rice even if it is rinse-free rice.
Clean the rice scoop and inner pot with a sponge.  Use a damp cloth to remove the object stuck to
4. Be careful on the amount of water fo cook rice. - the sensor and heating plate.
Choose the water level according to the amount of rice, and adjust according to below. P//o_\
D
Type of rice Amount of water {} ; Z07@
o 0 m
Stocked rice, . \ J
hvbrid i 1/4 level above the water level marking
yoria rice . .
(rice scoop) (inner pot)
New rice 1/4 level below the water level marking
Standard rice | According to the water level marking & CAUTION
. ® When washing the inner pot and inner lid, be
5. Soak rice

careful and don't make it deformed.
® When the lid has become cool, take down and
open the steam vent to clean it.

Soak 30 minutes if in sumnmer, 1 hour if in winter.
*The rice will become white instead of tfransparent if it get enough water.
6. Stirthe rice after cooking complete
Stirthe rice thoroughly from the bottom with rice scoop, so the extra water evaporates.
7. Correct keeping warm
Put the leftover in the center of cooking pof.

Replace the inner pot if distorted or dented at the appointed service center.

Don’t put the coldrice orrice scoop in the pot. To protect the non-stick coated surface Inner pot always uses water and steam
of the inner pot: that might leave stains. However, it is not
\ ® Use the supplied rice scoop. harmful to our health.

Tips for buying and storing rice
*Buy new rice.
Pay attention to the process date code on the package of rice.
Buy the rice within two weeks after the rice is processed.
e Store the rice in cold and dark place.
Don't fetch the rice with a wet hand.
\ Take out the stocked rice when you put in the new rice.

® Do not use the pot to wash kitchen utensils.
e Do not use vinegar.
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TROUBLE-SHOOTING

Jou 10
HOQg s|

Checking Point

wiiom Jday g o} 821
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4] OO} 10 SINOYZ | JOAO 821 POULIOM
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Occurred the following

JOu 10 AlyBnoIoy} pasull 891 &Y} S|
POYODLD JOY} I81OM 10 8211 AUD SOH
UMOP Jnys 1omod BULINP SINOY Papusixg
apIsul dOODS &1 YHM 8011 PSULIDM
ybnous uos|o Jou s| ajojd Buoay o Buy
108S ‘pij J8UU] ‘JUSA LIDSJS B} JBUIBUM

@ | @ | Suies Buunp pPeso|o pi| Ao} 8UL SOM

o0 0 0 0o .AwaAspaode,odJsuuuouJo

situations
19} too hard [ J [ ]
Q »
% @ | half-cooked [ ] e e o
Q too soft [ ] [}
< % | Become hard o &6 & o o o
gg_smeny ° o o0 |0 o | o |00
=)
Q | change color [} o O [ ] o
Splash and spread out [ BN J [ ) o
Steam escape from fim [ J o O [ )
g Begin immediately Is the preset time less than the necessary time
@ Cooking complete time delay | !t IS possible to be delay around 10 minutes when the rice is more or the femperature 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 contraction. There

A sound produces during cooking may be water on the heating plate or inner pot bottom.

The steam outlet produces sound

- A Sound happened when the steam came out from the steam vent. It is normal.
while cooking

Is there any rice in the gap around the bufton? Kindly clean the dirty things or rice in the

Difficult fo cover the lid gap with a small cotton stick.

Should there be any problem occurred as listed below, kindly contact customers

center of our company:

@ Captured the following eiTherl al ~'I I FE’I I F3| I F'-fl

@ 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, fop edge of the inner pot become uneven (need to replace the inner pot).

@ It does not operate as usual.
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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.
® pPart of power cord or the plug is hotter than usual.

® There is a power or power failure if power cord is moved.

® Rice cooker often becomes hot abnormally and smelly.

@ There is an abnormal noise or vibration occurred during operation.

Stop using the unit. Contact
the local service center or the
company service center.

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

Remove the dust and waste
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AFTER-SALES SERVICE

o |f the power cord is damaged, replace it with a good one with the same
specification in the local maintenance centers or customers centers.

® Do not immerse the appliance into water as it may cause leakage, electrical
shock or fire.

e Warranty period is within one year of purchase.

® Content of this instruction manual is carefully checked. If there are any misprints,
we reserve the right of final explanation.



