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Vui long doc Ky cac huwéng dan nay trudce Khi sir
dung thiet bi,



Lwu y an toan

Hay tuan thi huéng dan sir dung nay dé sir dung thiét bj mot cach chinh xéo,

Pé tranh thuong tich ¢4 nhan va thiét hai tai san, vui long tuan thi cac hru y an toan sau.

C6 thé xay ra c4c tai nan néu nguoi dung khong tuén tha theo cac lwu ¥ an toan va st dung
thiét bi khong ding céch,

Luu y an toan

Y nghia cta cac biéu tuong trong huéng dan nay:

__________________________________________________________

_____________________

' G i Su can trong cho thay nguy co thuong tich c4 nhan hoic
D A ARy i thiét hai cho sin pham néu khong duge cha y

Canh bao an toan

Khong dit ndi trén bé mjt khong bing phing
hodc bé mit dé chay nhu tham hodc khin trai
ban hoic bat ky vat dung nao khic c6 kha ning
chiu nhiét kém,

* Boi vi viée 1am nay ¢6 thé gay ra chdy.

Khong dit ndi phia trong tryc tiép trén mot ngon f e

lira dang chay dé nau com, -
+ Bai vi viéc 1am nay c6 thé gay ra chay. é 0




Ciic c4 nhan bj suy giam kha ning vé thé ch-f:t, cim gidc va tinW
Kién thire va hiéu biet ¢6 thé sir dyng céc thiét bj gia dung néu he duye pidm gt
hodc huémg dan sir dung thiét bi mjt cich an toan va hié? rd vé cic méj nguy

hiém c6 lién quan. Khong nén dé tré em choi dua véi thiét bi, “

Néu diy nguon bi hong, viée thay the day nguon ph‘zii do trung tAm bio
duong SHARP duyc chi dinh dé phong tranh cic moi nguy hiém.

- Khong tuy lam hong hogc thay thé day nguon. Khong duge xoan, kéo cang,
boc lai hoac dé day nguon gan nhing noi néng. Khong dat do vat nang len

day nguo6n hoac dat day ngu on trong cac khe gitra cac do vat

* Néu day ngu(’m hoac phich y(im dién bi hong hoac khong hoat d{)ng binh
thuong, nhu bi kéo cang, bién dang, thay d6i mau sac_hoac mot phan cua day
ngu on nong hon binh thuong hoac né bi long trong 6 cam, hodc nguon dién lién
tuc chap chon, khi d6 hay dimg str dung day ngu 6n va guiné deén trung tam
dich vu SHARP _d¢ stra chira

Khong bao gio' sir dung noi gan tudng hoic do noi that.

« Néu khong, hoi nude hodc nhiét ¢6 thé lam bién d ang hodc 1am mat mau bé
mat tuong hoac do néi th at.

Khi sir dung noi, phai ¢6 tiép dit t5t dé tranh b dién gidt.

Khi chuyén thiét bi cho nguoi thir ba, dim bao bao gdm cac hwéng din nay dé
sir dung

* CANH BAO: Rui ro thuong tich néu ban khong str dung thiét bj nay mot cach
chinh xdc.

- Thiét bi nay khong duoc van hanh bfmg bo hen gior bén ngoai hodc hé théng diéu
khién tir xa riéng bigt.

LUU LAI HUONG DAN SU' NAY.

THIET B] NAY CHi PUQC SUDUNG TRONG HQ GIA DINH

Tén cac b6 phan

NOi com dién

Bing diéu
khién

Nat mo nép

Nt 4n dé
mo nap trong

Nip trong
co thé thao
o1

B van hoi nu6e

Gia hap

Noi trong
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8¢

cam dién
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pic tinh KI thuat } Lwu y treére khi van hanh

M@ noi com dién .

KS-IH191V-BK/RD/GL o : ; L o % @ L
Ten mo hinh : <0-6OH « Doc ky huéng dan str dung, dac biét la cach st dung va than trong dé trinh mat tai
920-240V, 50-60HZ T ,
pién 4p dinh mirc AC 22 san hoac thuong tich cho ban.
Cﬁ.ng suat 1300W « Datndilén mot bé mat phang .
Dung tich 1.8L « Lam sach thiét biva phu kién ky ludng trudc khi st dung thi ét bi trong 1an dau.
— 2~10
A c) L
Lugng gao nau (€0 3
i . Céedo o |- MubnzSiECE
. Gidhaple==! - Mudng CM | Man hinh hién thi
o A ( & 1;\ - Sé h h 2 = Japanese es PRESET TIMER = Normal
. DAy nguon == ch hudéng dan va P - - o
Day nguon &= oo g BH Ham n6ng/Hiy— CV%L :,::,:: .-.:',‘,, START Kh&i dong
L/ Brown = = Crispy
i e &IF1EIE ]S T [Mew ) Do sion
C4c tinh nang trude/Hen gios
| ) EEJ N K Vi
Bang diéu khién Céc chue nang thuong duge su dung ¢6 thé dat dugce thong qua mot Loai e Chinh thoi gian
i [an nhan nuat, thugn tién dé sir dung va dé van hanh. N%ao = Ngu b
A 2 au —
Nép trong cé thé L4y ra khoi ndp va ria bang vt li¢u mém nhu bot bién, sau dé nhanh So0k G“‘n"iﬁfs — hon hop
Nap trong i
m;; roi i lau I\ho
« Noi mm cao tan duge dic trung boi nhiét tir hiéu qua cao Hﬁp
He thng lam o Im thong sudi ba chiéu xuyén théu dén Im Ly

néng va bg van hoi l 1 e »

va bo van hoi duge lam nong on;: O . Nhiét : o : : T
2 b « Pham vicho hoat dgng binh thu ong cta thiet bila 0-2000m.
trai déu lén trén va dé com nong déu. t

L_,,/Ll/’—— , O ché do Standby, nhin nit START dé vao trang thai lam viéc cua chirc nang da

chon va bat dau nau.

r 1% than thién véi moi trudng l i ? : 4
Xuly than thic 2 | . 3 ché do Standby, nhén nit WARM/CANCELdé vao ché o Keep Warm(gi

Déu nay cho thay ring san pham nay khong nén dugc xur ly voi ) s
chét thai gia dinh khac trén toan EU. Dé ngan chan tac hai c6 thé c6 déi voi moi « Khi chon chitc nang ndu, nhan nit WARM/CANCEL dé vao ché do Standby
Y . (cho)

trudmg hodc stre khoe con ngudi tir viée xu ly chit thai khong dugc kiem soat, : % : :
_ O .. + Trong liic néu, nhAn nit WARM/CANCEL dé vao ché do Standby .
] hay tai ché n6 mot cach cé trach nhiem de thic day viéc tai sur dung bén ving

O ché do Standby, nhan nit MENU dé chon chirc nang nau ua thich
céc nguon nguyén liéu. Pé tra lai thiét bi da s dung cua ban, vui long sudung

Cac chirc nang sau day co thé du gc chon theo chu ki :Néu com — Com
chiay — Chéo — Chao dic — Ngu cbc hdn hop — Hap — Nau chdm — Stup —
Bénh — Pun n6ng lai. Trong khi chon, dén LED chirc nang tuo ng (rng du ¢c bat.

-] Saukhi chon nat chirc nang niu, nhin nat PRESET/TIMER dé vao ché do
Preset (cai dat trudc) hodc Timer(hen gio) .

hé théng tra lai va thu tién hodc lién hé vdi nha bén 1¢ noi san pham duge mua.

Ho c6 thé l4y san pham nay dé tai ché an toan cho moi truong
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éunhanh)dévéochédéNéunhanh. ch’yng dén Vén hénh

Nhan nit QUICK COOK(n

1. St dung cbe do dugce cung cép, thém gao vao ndi bén trong.
. MIXED GRAINS(ngd cbc hon hop) dé vao ché do ngii cée hn hop 2. Rira sach gao cho dén khi nude twong ddi trong. ‘l
Nhan nut ML =1 b

. STEAM(hp) 4é vao ché do HAp. Céc chirc nang chung dé niu com
Nhan nu Al
, 3. Db diy nudc vao ndi bén trong cho dén khi né dat dén muc phit hop véi s cbe com duge
— khi chirc nang n4u com duge chon nhan nit RlCl*? TYPE ('logl ga0) dé

! Simuln ;oai oa0 twong tmg : GaoNhat — Thom — Thuong — Lirc. Sau khi chon
— @ a1 ga R

TASTE (khau vi dé chon khau vi tuong tmg: Throng

nau. Chang han, néu ban néu hai céc com, nén d6 nude dﬁy dén muc duge danh dau “2” trén
noi bén trong.

chirc nang nau, nhan mlf 4. Dat ndi bén trong vao trong n6i com dién. Sau d6 dong nap an toan.
mSTE| N’lélﬂ =3 Cu’ng — Gion.

. Gchédo Preset hodc Timer ahan nat + dé tang thoi gian

0 ché do Presethac Timer, nhan nit - dé giam thoi gian .

Do lrgng gao va nuoe e o : .
: uuy . . - 2 ¥
. Sir dung coc do duoc cung cap dé do gao. « Trudc khi dit ndi trong vao ndi com dién, hiy lau sach bé mat bén ngoai cua n6i

trong va nude tir tAm xoén gia nhigt,

5. Két ni day ngudn vao 6 cim dién.

Dung Khong dung

. Cho gao vio noi trong va rira sach gao. D6 day nude dén mic phu hop v6i loai gao duoc

chon va chirc nang nau.

D TS
WHITE AicE BROWN ICE } 8 — E \\ 6. Chon phuong phap nau mong mudn va nhan nat START (khoi dong).
o Ll2d="0 S : :
i 62 ‘f§‘ — 6) 7. Sau khi thoi gian néu két thic, khudy com ¢ day ndi trong.
E |
— 5y Js" Luuy
4= — 4 * Bang viéc khudy com, no s& bay hoi thém nude va lam cho com ngon.
{ ey ‘ « Sau khi niu, n6i com tw dong chuyén sang che do Keep Warm (gitt 4m)
A

Luwu y
» Khéng vugt qua mirc nudc t6i da dwoc danh dau trong noi bén trong.
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AR

Chao/Chao dac
Hinh dudi day minh hoa chirc nang cua "Chao".

Néu com/ NAu nhanh/ Néu hat hon hep
"Rice Cook" (nau com). Vi du dudi day cho tha.y
huong va khau vi hoi ctmg:

= Normal Japanese e

' Hinh duci day minh hoa chirc nang cua
b Jra chon nau an st dung loai gao thong t

- Soft Fragrant s

Common ws

Brown we

- - -
ngee Mixe Slow
| K oG Cook
| aypo Porridge

Japanase e Eser ME = Normal Japanese e

Fragran! s T =7 == Solt Fragrant e=
Common e | 2 - Hard Compmon ==
Brown e= e - Crispy.

- -
Cake

Steam Re-hoat

Luuy
 Sau khu nhan nit QUICK ( COOK (ndu nhanh), néu 10&11 gao va khi‘l '

dung, khong can thiét phai nhan phim START (bit diu). Bép sé tu dong b

vai gidy. ’ /
« Loai gao “Brown rice” (ga0 ltrc), loai gao chi c6 thé duge chon trong,

« Khong thé chon loai gao cho chirc nang nau hat hon hop

Stp/ Niu chim
Hinh duéi diy minh hoa chic nang "Stp".
Japanese am 5 N Japanase e

Eomnes 1 a0 8 Common =

Bownes sl | - S

Claypot




Com chay
Hinh dudi day
n bang gao thom:

minh hoa chuc nang

-L lrTuh::o mic dinh, néu cai dit Khau vi duge dat thanh "Normal" (Binh thuén

khéng thé dirgc chon. g il e ¢
: Mégt s6 nguyén lidu can phai duge thém bang tay' Erong qua trfnh nau. Vi vi
lai mot lic cho dén khi bép phat ra Am thanh, cho biét ban cé thé thém nguy

vao noi bén trong.

Bénh : N : . A > A “
. Nguyén liéu lam banh dugc chia thanh hai loai: bt [am sin va bot tu ng.

» Thoi gian nau va phuong phép ché bién cia hai nguyén liéu khdc nhau, va bot banh lam sin
thuomg can 40 phit, va bt tw né cin 2 gio. Vi du dudi day cho thay viéc lam bénh bang cach sir
dung b6t banh lam sin:

» 188:973‘- ,.

nClaypot" (Com chdy). Vi du duéi day cho thiy lua chon gy

AR SIS A

19Pa0esD - PRESET = Normal
Fragran! e 10 - Soft
Common s ! - Hard
Brown e 1 1 = Crigpy
- - L -
BoiowT T @7 o
Claybor * Poridos - Steam Ra-heat

- Normal
- Soft
|| e Hard

i, o= Crispy

£ i Graing
Claypot Poridge '~ Sleam

Meo dé lam banh
Sau day la cac buée dé chuan bi bot banh lam sin:
. Dé lam bénh, s§ lwong khong nén qua nhidu mot lan, néu khong, n6 s& anh huéng dén chat
luong va huong vi banh.
Dé lam banh, hay lam nhu sau:
1. Khudy trimg dén khi tao bot. (Thong thudng, 200g bot banh cin 3-5 qua trimg)
2. Do bot banh da chgén bi vao h5n,hqp trimg va lghuéy dél‘l. o
3. Strdung binh xit dau thyc vat chong dinh, b6i dau vio ndi trong, r6i do nguyén liéu banh
da chuan bi vao ndi trong_
4. Péng nép va chon chirc nang Cake (B4nh) dé niu.
+ D& 1am cho banh ngon hon, c6 thé tham khéi lugng trimg thich hop.
* Hon hop trimg phai duge khudy ky.
* Hon hop trimg va bot banh can phai dugc khudy cho dén khi khong c6 dang hat.
* Bot banh co thé dugc mua trong siéu thi 16n hodc ctra hang.

Duéi day 1a vi du vé s lugng thanh phin cin thiét khi 1am banh.

5 Luong
o 12091 180g (khoang 3 céi) 30g vira phai

e Lugn
Lén 100g 200g | 2409 (khoang 4 c4i) 50g v&ap%é.i

Khéng can thiét phai sir dung qua nhiéu nguyén ligu, néu khong, no s€ anh huong dén huong vi.




1. Cho mot lugng duomg ring nht dinh va0 mot

{mg va Khudy déu cho den khi duong tan

2. Thém bot & vao hon hop trimg da khua
ddu voi bot twnd ma bot khong bi von cuc.

3. Thém dau thuc vat, va khuay deu

4. Sir dung binh Xit dAu thue vat chbng dinh,

chudn bi vao noi trong.

hon chuc nang Cake

£5 duoc tron

(Banh) dé nau

5. pong ndp Va ©

banh bang bot { no
kién nhiét dO thép, hop chira t
khoang 40 do, de banh meém hon,
. Chit long trimg phai dugc khudy déu cho de
. Bot twnd co thé duge mua trong giéu thi 1on
oy . Khi thém bo vao han hop banh, hay tuan th
; 1. Bo can duoc nAu chay thanh chét long va sau
2. Saukhi khudy xong, dat no vao no
mit
3. BancO thé

i‘ 4. Trimg c0 thé dugce

] A 1A
i Meo dé lam
rimg co the

» Trong diéu

thém mot luong dau t
thém diing cac

4 Ham lai
Hinh duoi day minh hoa chtr

thung chura, thém lugng trimg twor
hoan toan trong hon hop trimg. 3
y hoan toan, va khuy cho dén khi

boi dau vao noi trong, rdi 45 nguyén li¢

nhung nhict do nudc K
1 khi n6 noi bot

1 chc diéu sau:

| 46 db vao dé khudy.
5i bén trong cang som cang tot trude khi bong b

hich hop theo s& thich cua ban
h, thi huong vi banh s€ ngon hon

¢ nang cua "Re-Heat" (ham lai).

hén

duge lam néng dan :
béng nén quégcao g clcSs

A

Luuy
« Lam roi com ngudi va

+ Viée sir dung 1p lai chirc
chay o day noi

com
ang Re-heat (hdm nong) s€

Cai dat truoc/ Hen gior
Phurong phap ndu véi Cai dit truée/ Hen gio

Chio, Chio di. Hip, Sip,
Nau cham
Néu com, Néu nhanh,
Néu hat hén hop

Lam banh

Com chay, Lam nong \

Hinh bén du(n mmh 0 3 QAR
hoa chitc néng “Stp”, vi mite ci dat trude 6h va thoi gian 14 3 €10

JApanese em
Fragrant =

Fragrant e

Common e

Cominon =
Brovn =

Brown =

Soup Re-heat

Japanese e
Fragrant ew
Common ==

Brovm =

Caypot Proriage




V¢ sinh va bao tri

Ludn lam sach cdc bo phan ¢6 thé thao roi ngay sau khi sir dung.

Chucnangnau | Thoi gian nau méc dinh

1 gio 45 phiit - 1 gios 10 phit

Chao dac
1 gio 30 phut 1 gio - 2 gio
1 gio 30 phut - 1 gio 30 phat

1 gio 30 phut - 3 gio

) 2 gio
A ; 40 phut 40 phat hodc 2 gio
, = 2 gior - 12 gioy
| | MNuchim | L =

Pé lam sach noi com dién, hay lam nhu sau:
1. Ngit két noi day nguon khoi 6 cdm dién.

2. Dé ndi ngudi hoan toan.

3. Thao noi trong. Rira noi bang chat tay phu hop, rira sach véi nude va sau do lau kho bang
vai mém

4. Lau nu6e trong ngdn chira nude va loai bo hat gao bang gié ban kho.

5. Lau thin ndi com di¢n bang khan am. Lau kho k§. Khong nhing ndi vao nuéc hodc rira bing
nudc ban tung tée




[am sach nap bén trong ¢o thé thao ro1
1 .Day manh can gat va kéo nip bén trong dé nha n6 ra khoi nap.

2. Rira nap bén trong bing chit tdy phu hop, rira sach voi nude va sau d6 lau kho bang vai
meém. :

3. Can chinh va lip dat phan dudi cing cia nap bén trong vao ngan chira cia n6. Sau d6 day
phan trén cua nap bén trong mot cach thang than cho dén khi n6 dugc ¢6 dinh hoan toan

B ey L ST

Xu ly su co

Ciéc van dé sau day khong can thiét cho thdy mot néi bi 18i. Vui long kiém tra cn than ndi
trude khi guri di stra chira

Vel

AT

ben LED khong bat
va noi bén trong
khong nong

Day nguon khong duge két nbi
ding cach.

Bang dién va bang diéu khién mach
chinh bi hong.

Két nbi ctia bang mach bi ngét két
noi.

Gri dén trung tam dich vu dé
stra chira

Den bao LED khong
sang, nhung noi bén
trong nong

Bang diéu khién mach chinh bi
hong.

Giri dén trung tam dich vu dé
sua chira

D‘én LED bat, nhung
noi bén trong khong
nong

Cam bién chinh bi 16i.

Céc tam sudi cudn duoc dot chay.

Két nbi ciia bang mach bi ngét két
noi.

Bang dién bi hong.

Giri dén trung tam dich vu dé
stra chira

Vé sinh b van hoi nudc

I. Théo nip bén trong. Sau d6 théo bo van hoi nude ra khoi nap

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

3. Can chinh va.lz'ip b6 van hoi nuée vao ngan chira ciia no.
Hay chac chan rang nap dugc dat ding chd

Com bi chay hodc
noi khong chuyén
sang ché do Keep
Warm (gitr 4m) khi
niu xong

Bang diéu khién bi hong.

Cam bién chinh bét thuong.

Gri dén trung tim dich vu dé
stra chira

Chéo tran ra khoi noi
com di¢n trong khi
nau.

Bang dicu khién bi hong.

Cam bién chinh 1a bat thudong.

Guri dén trung tam dich vu dé
stra chira

Khong s6i khi nau
com hodc chao trong
thot gian dai

Bang di¢u khién bi hong.

Cam bién chinh 1a bat thuong.

Guri dén trung tam dich vu dé
sua chira

Com khong chin
hoac thoi gian nau
qua lau

Khong du nudc thém vao.

Thém nude va nau thém mot lic

Khong c6 noi bén trong.

Nhe nhang xoay ndi trong dé
dam bdo noi dugc dat dung vi
tri.

Vat la gitra tam gia nhi¢t va bé mat
bén ngoai cua noi trong.

Lam sach noi bang gidy cat.

o




P —

DO NOT expose to
water

.
Vin dé Ly do cé tll%}’f - | Gidi phap S S O fe y O IC e
5 1 Noi bén trong bi bién dang. Goi dén trung tam dich vu dé .
l?gcr:l tl;lgy?r:ggiacnhg;iu Bang diéu khién bi hong. stra chira H : : please follow this instruction manual strictly to operate this
B el ‘ To avoid personal injury and property loss, please comply wit
Cam bién chinh bat thuong. Accidents may occur if the user doesn't comply with the safe
EO xuf‘it hién trén Cam biép tré'n cﬁng bi hong G dentrimp taridie R incorrectly.
man hinh (mach ho hoac ngan mach). ) @ P
: G ST, i Safety Precautions
E1 xuat hién trén am bién dudi cung bi hong ' . : 7
i (mach hé hodc ngan mach) Meaning of symiGoIS SRR nvaky el
E3 xuit hién trén Nhiét d¢ qua cao. ® - DONOT do (
man hinh - — i
E5 xuat hién trén Khong thay ni bén tron 4 / . Prohibited E
-~ e > > 4 < I > Y. A ’ ’ 4 . L}
Tl e A g Dat noi trong ding céch. | ® " actions ' DO NOT touch (

L g S G

‘:_ { Compulsory 0 . MUST follow the €
: " actions " instructions PN

T T T T T e e e e

w0 : . A warning indicates a danger that m;
} A : Warmr_xg  death if not observed.
;’ f : ! A caution indicates a risk of perso-r;:;l
‘  Caut
; A g au:on g __:_product if not observed.
Safety Warnings

Do not place the cooker on unstable surface or [

flammable surface such as a carpet or table cloth,
or any other item with poor heat resistance.
- As this may cause fire.

|

J Do not place the inner pot directly over an open fire
4 to cook rice.

* As this may cause fire,

I &L 1
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