HUONG DAN S’ DUNG
USER’S MANUAL

NOI CHIEN HOI NU'O'C 20L
20L STEAM AIR FRYER

Model: MK-318

You must read this instruction manual completely before use and follow all instructions. Keep the
instructions for later use. You must check the device functions according to this instruction manual
prior to each use and only use this device if it is in proper working condition.

Vui Idng doc va lam theo tat ca cac hwéng dan duoc thé hién trong sach hwéng dan nay truéc khi st
dung san pham. Git lai sach huwéng dan dé tham khao khi can thiét. Hay kiém tra cac chirc nang cla
thiét bj theo sach hwdng dan nay trwéc méi lan st dung va chi st dung khi thiét bj hoat déng binh
thwong.



IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always be followed

including the following:

1.
2.
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Read all instructions carefully before using.

Check if the voltage indicated on the appliance corresponds to the local main voltage before you
connect the appliance.

To protect against electrical shock, do not immerse cord, plugs, or the unit in water or other liquid.

Close supervision is necessary when any unit is used by or near children.

Unplug when not in use and before clearing. Allow to cool before putting on or taking off parts.

It is recommended to fill the water tank up to the maximum gradation with distilled water. Make
sure the water tank is properly inserted in place before operating to avoid a lack of water in the
oven when it works.

Avoid opening the oven door frequently during the cooking process to avoid loss of steam.

If it is necessary to open the oven door during the cooking process, please keep a reasonable
distance from the oven door to avoid close contact with high-temperature steam.

Insulated gloves should be worn when retrieving food or containers from the oven to avoid being
hurt by high temperatures.

After the reheating of milk or baby food, please mix the food well and check the temperature before
feeding to avoid burn injuries.

Do not operate any appliance with a damaged cord or plug or after the appliance malfunctions or
has been damaged in any manner. Return appliance to the nearest authorized service facility for
examination, repair, or adjustment.

The use of accessory attachments not recommended by the manufacturer may cause injuries.

Do not let cord hang over edge of table or counter, or touch hot surface.

Do not let the appliance operate unattended. Extreme caution must be used when moving an
appliance containing hot oil or other hot liquids.

The back steam exhaust port will discharge high-temperature steam during operation. Do not
approach the back exhaust port to avoid scald.

Never connect this appliance to an external timer switch or separate remote-control system in
order to avoid a hazardous situation. To disconnect, turn off the appliance, then remove the plug
from the wall outlet.

Do not place the appliance on or near combustible materials such as a tablecloth or curtain. The
accessible surfaces may become hot during use.

Never put the appliance against the wall or other appliances. There should be at least 10 cm of
free space for the back side. Left/right sides and the upper side of the appliance. Do not place
anything on top of appliance.

Hot air is released through the air outlet in the boiler. Please keep your hands and face at a safe
distance from the air outlet in the basket, so as to avoid scalding caused by the hot air released
from the air outlet in the basket.

Ensure the appliance in placed on a horizontal, even and stable surface.

The appliance needs approximately 30 minutes to cool down for handle or cleaning safely.

This appliance is not intended for use by persons (including children) with reduced physical,
sensory or mental capabilities, or lack of experience and knowledge, unless they have been given
supervision or instruction concerning use of the appliance by a person responsible for their safety.
Do not use appliance for other than intended use.

Immediately unplug the appliance if you see dark smoke coming out of the appliance. Wait for the
smoke emission to stop before remove the pan from the appliance.



GENERAL DESCRIPTION

Product detail

1. Main body
2. Water tank
3. Wire rack

Control panel and display
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Grill

Sleam  sterilize

4. Grill tray / Oil collector
5. Steam tray
6. Gloves

emp.
Menu T_EIITI T Down Up élmﬂuw

Power Switch

1. Switch on/ off the power supply of operation panel
2. Cancel current setting

Steam

1. Select: Steam function

0
2. Use with /@ +- and ’"

Grill

1. Select: Grill function

@
2. Use with /@ +- and NI




1. Select: Steam & Grill function
Steam&Girill )
2. Use with /® +- and NI
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1. Select: Sterilize function
Sterilize ()
2. Use with /® +- and N'
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-t Display screen Show Time, Temperatur and lack of water
O P by Temp
1. Select: Menu code 01~50
= Menu @, M
2. Use with © +- and
i ' 1. Display current setting temperature and time
B@/ Temperature /Time P y . g. P
®© 2. Use with + - to adjust time and temperature
1. Decrease menu code
—_ Down .
2. Decrease time and temperature
_I_ U 1. Increase menu code
P 2. Increase time and temperature
(_':Q:'_w 1. Control the on and off of lamp
Lamp .
. + 2. Press + -and hold keys at the same time

1. Press once to start cooking
’I l Start /Pause 2. Press another time to pause ongoing procedure
3. Press twice in a row to cancel the cooking mode

Product technical data

Model MK-318

Voltage and frequency 220-240V  50-60Hz
Input power (Max) 2000W

Grilling power 1200W

Steaming power 800W

Product dimension (Lx Hx D) | 435 x 470 x 340 mm

Capacity 20 Liters

Water tank volume 1.2 Liter

Net weight Approx: 12.40 Kgs




ASSEMBLE INSTRUCTION

Water tank and drip tray Instruction
o Water tank: Water supply container for steam function.
o Drip tray: Water receiving container for low-temperature condensation of steam.

Drip tray

o Open

Take out

@ 1@\51

NOTICE! -« The water tank cannot use any liquid other than water.

* Before using the steam function, the water tank needs to be filled with water.
* Please confirm the installation is in place before using the steam function

* After using steam function, pour out the water both of tank and drip tray



USING YOUR AIR FRYER

A. First power on

1. Plug in the power cord, power icon @ flashes, enter into standby mode.

2. Press power button, icon @ will light on, buzzer gives "BEEP" sound. The display show
it

Lt and enter operation mode. If there is no command for 30 seconds, the air fryer will turn
back to standby mode).

3. In standby mode, if there is no command for 3 minutes, all icons display screen will turn off.

B. Switch on method

Method 1: Press Power switch -> Select function -> Set temperature -> Set time -> Start.

Method 2: Press Power switch -> Select function -> Start (the air fryer will working under default temp
and time).

Remark: Icon Start/Pause “ B will keep flash while the machine is working.

C. Grill function with convection

Hold the power switch @ and the display screen is on. Select Grill function, icon % ” and then

@
select Temp./Timer button, icon “ © ", press “+” or

@

to increase or decrease the temperature and

time. Then press Start/Pause button, icon ¢ bl to start.

@
Note: Could press Temp./Timer button “ /® ” to adjust the time and temperature when machine is

working, after 5 seconds will enter new setting of time and temp., you do not need to press Start/Pause

button “ B again.

D. Steam function

Il
Hold the power switch @ and the display screen is on. Select Steam function, icon “ Q-b ”and then

@
select Temp./Timer button, icon “ /® ”, press “+” or “-”

b

to increase or decrease the temperature and

time. Then press Start/Pause button, icon “ "' ” to start.

@
Note: Could press Temp./Timer button “ /® ” to adjust the time and temperature when machine is

working, after 5 seconds will enter new setting of time and temp., you do not need to press Start/Pause

button “ B again.

E. Steam & Grill function
A

I
Hold the power switch @ and the display screen is on. Select Steam & Girill function, icon * <

@
/ ” “ ” “ .
© , press “+” or “” to increase or decrease the

and then select Temp./Timer button, icon



temperature and time. Then press Start/Pause button, icon “ bl to start.

@
Note: Could press Temp./Timer button * /® ” to adjust the time and temperature when machine is

working, after 5 seconds will enter new setting of time and temp., you do not need to press Start/Pause

b

button “ ” again.

F. Sterilize (steam sterilize)

Hold the power switch @ and the display screen is on. Select Sterilizer function, icon “ @ ” and
%
then select Temp./Timer button, icon “ “© ”, press “+” or “-” to increase or decrease the temperature

and time. Then press Start/Pause button, icon “ bl to start.

@
Note: Could press Temp./Timer button “ /® ” to adjust the time and temperature when machine is

working, after 5 seconds will enter new setting of time and temp., you do not need to press Start/Pause

button “ K again.

G. Menu function

When the icon * ” is selected, the icon light flashes, the display will show 01-50, press “+” or “-” to

choose code from 01-50. Then press icon * bl to start.

Remark: Except for “Fermentation” other menu’s temp and time are fixed value, can’t be adjusted.

Code Name Function Temp. Time
01 Steamed Fish Steam 100°C 16mins
02 Steamed Egg Steam 100°C 20mins
03 Steamed Rice Steam 100°C 30mins
04 Steamed Vegetables Steam 100°C 15mins
05 Dim Sum Steam 100°C 15mins
06 Steamed Mud Crab Steam 115°C 25mins
07 Bird’s Nest Steam 105°C 50mins
08 Chiffon Cake Grill 130°C 50mins
09 Baked Sweet Potato Grill 200°C 45mins
10 Pizza Grill 180°C 20mins
11 Grilled Steak Grill 230°C 20mins
12 Roasted Chicken Grill 230°C 40mins
13 Steamed &Grilled Sausage Grill & Steam 180°C 12mins
14 Steamed &Grilled Chicken Leg Grill & Steam 230°C 25mins
15 Steamed &Grilled Pork Belly Grill & Steam 230°C 18mins
16 Steamed Pork Ribs Steam 115°C 20mins
17 Steamed Tofu with Minced pork Steam 100°C 15mins
18 White Fungus Soup with Lotus Steam 100°C 60mins

Seeds
19 Steamed Pork with Rice flour Steam 100°C 60mins




20 Steamed Egg, Tofu with Shrimp Steam 100°C 12mins
21 Steamed Eggplant Steam 100°C 25mins
29 Steamed Snow Pear with Lily Steam 100°C 60mins
Bulb
23 | Steamed Scallop with Vermicelli Steam 100°C 12mins
24 Steamed Pumpkin with Garlic Steam 100°C 25mins
25 Steamed Shrimps Steam 100°C 10mins
26 Cookies Grill 150°C 30mins
27 Swiss Roll Grill 130°C 30mins
28 Coconut Bread Grill 140°C 25mins
29 Grilled Corn Grill 200°C 25mins
30 Roasted Nuts Grill 180°C 20mins
31 Barbecue Ribs Grill 230°C 20mins
32 Grilled Meat Skewers Grill 230°C 20mins
33 Grilled Chicken Wings Grill 230°C 20mins
34 Steamed Rice with Vegetables Steam 100°C 50mins
35 Steamed Glutlno'us Rice with Steam 115°C 50mins
Pork Ribs
36 Steamed Luffa with Shrimps Steam 100°C 18mins
37 Steamed Fish Head Steam 105°C 25mins
38 Steamed Fish Fillet Steam 100°C 10mins
39 Lemon Madeleine Grill 150°C 20mins
40 Steamed Pork Patty Steam 100°C 12mins
Steamed Pork Slice with .
41 Pickled Mustard Steam 115°C 20mins
42 Steamed Chicken with Steam 115°C 2Emins
Mushroom
43 Steamed Pork with Taro Steam 115°C 60mins
44 Steamed Turtle with lotus Leaf Steam 115°C 25mins
45 Steamed Abalone Steam 105°C 12mins
46 Fermentation Steam 40°C 30mins - 24hours
a7 Defrost Steam 50°C 60mins
48 Dry Grill 70°C 60mins
49 Steam Sterilize Grill & Steam 105°C 15mins
50 Deodorization and Degreasing Steam 100°C 30mins

H. Temperature &Time setting

@
Press Temp./Timer button, icon “ © ” 10 flash the corresponding value of * on display screen ,

%
and then press “+” or “-” ©-

to adjust the Temperature. Press “ ’ again to switch the time setting, and

flashes and then press “+” or “-” to adjust time.

corresponding value of “

Temperature setting as follow

Steam: 40-115°C, press + or - to increase or decrease 5°C each time. Long press + or - to increase or
decrease the temperature continuously.

Grill: 40-230°C, press + or - to increase or decrease 10°C each time. Long press + or - to increase or



decrease the temperature continuously.
Steam & Grill: 120-230°C, press + or - to increase or decrease 10°C each time. Long press + or - to
increase or decrease the temperature continuously.

Time setting as follow
From 0-30 mins, press + or - to increase or decrease 1 min each time.
From 30-300 mins, press + or - to increase or decrease 5 mins each time.

I. Lamp

1. You can control the on and off of lamp by pressing + and - button at the same time.
2. The lamp is on in working mode until finished cooking.

3. In pause mode, lamp will turn off automatically after 30 seconds.

J. Start / Pause button

Select the cooking mode to set the temperature and time, press Start/Pause button, icon © JE to start

b

mode, the air fryer will go back to function selection step.

the air fryer. Press icon “¥"'” again to pause. Press “ bl 2 times in a row to stop current working

4]

Note: During the cooking process, the start/pause icon ” will keep flashing, indicating that the air

fryer is in working condition.

K. Lack of water

If the icon “ & lights up and the buzzer emits DE-DE sound during cooking, the air fryer will stop

cooking to remind the user that the water tank is lack of water. After adding water, press Start/Pause

b

button, icon “ ¥ ” to continue the cooking, the icon © & light is off and the buzzer sound disappears.



CLEANING AND MAINTENANCE

Notice! Damage hazard
Never use metal scouring pads, abrasive cleaners, steel wool pads, or gritty washcloths to
clean any part of the oven.

1.

10.

11.

Make sure the appliance is turned off, and disconnected from the power supply before any
cleaning and maintenance.

Do not use metal scouring pads, abrasive cleansers, steel-wool pads, or gritty washcloths, etc. to
clean the oven machine, cavity and accessories, use a sponge or soft cloth with mild detergent or
a paper towel with spray glass cleaner for cleaning. Make sure the oven cavity is dried.

It is recommended to use distilled water for cooking

It is important to empty the water tank and water drip tray after each use. You can take out the
water tank and water drip tray to clean and put back when fully dried.

Open the oven door for 10-15 minutes to air dry the oven cavity and door frame after each use.

If the appliance will not be used for long time, please disconnect it from the power supply. Keep the
oven cavity, water tank and drip tray clean and dry. Put the appliance in a dry environment absent
of corrosive gas.

Disconnect the appliance from the power supply for lamp replacement. Only use original parts
purchased from the manufacturer.

Do not use coarse objects or sharp metal tools to scrape the glass door
If the oven cavity is very dirty, please use the disinfection mode to dissolve grease before cleaning.

When you disposal the appliance, please follow the local environmental protection and recycling
regulations.

If the appliance is damaged, it should be checked by an authorised dealer or a certified technician.

Clearing Water Scale

1.
2.

It is recommended to clean the oven cavity with hot water and mild detergent after each use.

If you find that there is white scale in the steam plate in the cavity and it is not easy to wipe it off,
you can use a mixture of vinegar and hot water, or a mixture of citric acid and water, soak it for 15
minutes, and then wipe it with a cloth.



TROUBLESHOOTING PROBLEMS

Problem

Cause

Solution

Nothing appears on the
display.

Oven is not connected to power; or the
main power switch is not turned on.

Connect the appliance to
power supply; turn on the
main power switch.

Defective power cord.

Contact customer service.

Display is not working
normally.

Display screen is damaged.

Parts in circuit board are damaged.

Contact customer service.

The appliance fails to work.

Power supply is not connected
properly.

Connect the power supply
again.

Oven door is not closed properly.

Close the oven door again.

The appliance fails to work.

Water tank is not in correct position.

Reposition the water tank.

Circuit board is damaged

Contact customer service.

Water or steam leaks from
oven door during operation

Oven door is not closed tightly.

Close the oven door again.

Door sealing ring is damaged.

Contact customer service.

Oven lamp fails to light.

Lamp is damaged.

Master PCB is damaged.

Contact customer service.

Fan fails to work.

Fan motor is damaged.

Master PCB is damaged.

Contact customer service.

Button fails to work.

Control panel is damaged.

Master PCB is damaged.

Contact customer service.

Steam emission is slow or
unsmooth, or contains
white powdery residues.

Pipe clogged by water scale.

Clear the water scale.

No steam produced.

Water tube is stuffed or damaged.

Contact customer service.

Water tank is not inserted properly in

place.

Insert the water tank again.

Water pump is damaged.

Contact customer service.

Error code

Code

Describe

E-O | High temperature protection of the cavity higher than 280°C.

E-1

High temperature protection for evaporation plate at the bottom, the temperature cut-out
does not reset when temperature is higher than 220°C.

E-2 Open circuit protection for cavity sensor.

E-3 | Short circuit protection for cavity sensor.

E-4 | Open circuit protection for sensor of evaporation plate.

E-5 | Short circuit protection for sensor of evaporation plate.




INSTRUCTION OF SCANNING QR CODE

Method 1: Scaning QR code by Zalo (Vietham app)
- Open Zalo. - Click ( +) and select Scan QR code

© T .484%m09:01

Q Search friends, messages. ®+ +

Q& Search friends, mes Y Create group

“\' Create new group o
Createnewgroup <> Add friend

Mang xa hoi Top group features 0@

g2 Scan QR Code
- s ~ Top group features z
G o @

e - Zalo for Desktop
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Calendar Reminder Offline Group Share Photos m o
Facebooll alo Messenger WhatsApp [..1
Skype

.| Zalo Calendar

ol grove ) Calendar Reminder

[ File Transfer
.@ Cpn bangda-MK 5 hours
=y Con C4 Béo: [Hinh anh] 2 cai Joined groups (2) Il Arrange

- Move the camera to QR code - Click “ Yes ” to redirect to the warranty
registration page

Notification

Di chuy@n camera dén viing chira ma QR dé quét

Method 2: Scan QR code on iphone with iOS11.
- Activate scanning QR code by camera: Go to Settings > Camera > Scan QR Code).

ull MOBIFONE 2210 @ 100% -4 ol MOBIFONE 22N @ 100% - 4
Cai dat £ Caidat Camera
Bao luu cai dat
Il Nhac

LuGi g
& Anh \ :

Quét ma QR )
B Camera

Quay Video
¥ Game Center
Quay cham 1080p ta1 120 fps

. 4 Dinh dan
Nha cung cap TV : o



- After completed install, open camera and move the camera to QR code, then you will receive a
notification, please click "Connect" and follow the instructions.

WI-FI MA QR
" Két ndi mang “Telecom-20070511"

K&t ndi vao mang Wi-Fi
“Telecom-20070511"2?

Hay

Method 3: Scan QR code on Android with Google Assistant
Instructions for using Google Assistant on Android.

Két noi

Hold the Home button to open After clicking on the icon the image
the Google Assistant above the application to open Click the "Start" and follow the
application and follow the the camera, move it to QR instructions
illustration code and click on the link in
- Gidi thiéu

ERICIE Tt

'Chao ban! Vui long cho ching t6i biét so
dién thoai cua ban dé tong dai vién lién hé

CUSTOMER SERVICE CENTER

South: 12/9 Tay Quarter, Highway 13, Vinh Phu, Thuan An, Binh Duong Province.
North: Xam Thi Village, Hong Van Commune, Thuong Tin District, Hanoi

Hotline: 1900 1738
Website: www.MishioVietnam.com



http://www.mishiovietnam.com/

HUONG DAN AN TOAN QUAN TRONG

Khi str dung céc thiét bi dién, phai ludn tuan tha cac bién phap phong ngtra an toan co’ ban bao

goém nhirng diéu sau:

1. DPoc ky tat ca cac hwdng dan trwéce khi st dung.

2. Kiém tra xem dién &p ngudn ghi trén thiét bj cé twong trng véi dién ap cuc bd cla gia dinh ban hay
khong trwéc khi két ndi thiét bj véi ngudn dién.

3. Dé tranh bj dién giat, khéng nhing day, phich cdm hoéc néi vao nwéc hodc chat 1dng khac.

4. Can giam sat chat ché khi néi dwoc siv dung béi hodc gan tré em.

5. Rat phich cdm khi khéng st dung va truwée khi vé sinh. D& ndi ngudi hoan toan trwéc khi thao 1ap.

6. Nén dd day nwéc sach vao khay chira nwéc dén vach mire tdi da. Dam bao rang khay chiva nwéc
dwoc 1ap dung vi tri trwéc khi van hanh dé tranh tinh trang néi chién bj thiéu nwéc khi dang hoat
doéng.

7. Khéng mé ndi chién thwdng xuyén trong qué trinh nu dé tranh bj that thoat hoi nwérc.

8. Néu can mé& clra trong qua trinh nAu, vui long gitr khodng cach hop Iy v&i ctra ndi dé tranh tiép xuc
gan véi hoi nwéce c6 nhiét do cao.

9. Nén deo ging tay cach nhiét khi lay thwc phdm hodc hop dwng ra khéi ndi chién dé tranh bi
thwong do nhiét dé cao.

10. Sau khi hAm néng sira hodc thirc &n cho tré, ban hay trén déu thirc an va kiém tra nhiét do trwéc
khi cho tré &n dé tranh bij béng.

11. Khéng st dung ndi khi day nguén ho&c phich cdm bj héng ho&c khi néi c6 dau hiéu hw héng, ro ri.
Mang ndi dén trung tdm bao hanh hodc dai ly dich vu dwgc Gy quyén gan nhat dé kiém tra, stra
chira ho&c thay thé phu tung.

12. Viéc st dung céac phu kién kém theo khdng dwoc nha san xuét khuyén nghi c6 thé gay ra tai nan
va thwong tich.

13. Khéng treo day ngudn 1én trén canh ban hoac cac vat séc nhon hoac dat 1én trén bé mat néng.

14. Khéng dé thiét bi hoat ddng ma khodng co6 sw giam sat. Phai hét strc than trong khi di chuyén néi
chién c6 chtra dau nong hoac cac chét 1dng néng khac.

15. Clra xa hoi phia sau cta néi chién sé x& hoi & nhiét do cao trong subt qua trinh hoat déng. Khong
dua tay hoac mat dén gan clra xa hoi dé tranh bi béng.

16. Khong duoc két ndi ndi chién véi cac loai cong téc hen gir hodc hé théng diéu khién t xa riéng
biét dé tranh xay ra tinh hudng nguy hiém. D& ngat két néi, hay tat thiét bi, sau d6 rat phich cdm ra
khoi 6 cam trén twong.

17. Khéng dat ndi chién 1én trén hoac gan cac vat liéu dé bét Itra nhw khan trai ban ho&c rém. Cac bé
mat tiép can c6 thé tré nén néng trong qua trinh st dung.

18. Khéng dat ndi sat vao twdng hoadc cac thiét bi khac. Phai c6 it nhat 10 cm khong gian tréng xung
quanh mat trai / phai va mét trén cla ndi. Khong dat bat ci vat gi Ién trén ndi chién.

19. Khéng khi néng sé thoat ra ngoai théng qua |6 thoat hoi trong subt qua trinh n4u. Vui long gitr tay
va mat clia ban & mét khodng cach an toan véi 16 thoat hoi dé tranh bi béng.

20. Bat va st dung ndi trén bé mat ban ndm ngang, 6n dinh va bang phang.

21. Nbi can khoang 30 phut dé 1am ngudi hoan toan trude khi vé sinh va thao Ip.

22. Nbi chién nay khéng dwoc phép siv dung béi nhixng ngudi (bao gbm cé tré em) bi suy gidm kha
nang thé chat, giac quan hoac tinh than, ho&c thiéu kinh nghiém va kién thic, triv khi ho dwoc
ngudi chiu trach nhiém vé sw an toan cta ho giam sat hoac huéng dan st dung noi.

23. Khéng st dung thiét bi cho muc dich khac véi muc dich sir dung dwoc md ta trong sach huéng
dan st dung nay.

24. Rut phich c&m cada thiét bi ngay 1ap tirc néu ban thay khéi den béc ra tiv thiét bi. Chd cho qué trinh
thoat khéi dirng lai trwere khi ldy chao ra khéi thiét bi.



MO TA SAN PHAM

Chi tiét san pham

1. Than chinh

2. Khay chtra nwéc

3. Vinuwéng

Bang diéu khién va man hinh
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Sleam  sterilize

4. Khay nwéng / Khay hirng dau
5. Khay hap
6. Gang tay

e« < o+
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NGt ngudn

1. Bat / tdt ngudn dién cla bang diéu khién
2. Huay cai dat hién tai

1. Chtrc nang h

ap
@
2. Két hop voi © +-va bl

b Hap
1. Ch&c nang chién nwéng
% Chién nwéng @

2. Két hop voi © +/-va bl




Nwéng két hop voi

1. Chtrc nang Nwéng két hop véi hap

i ; a
< hap 2. Két hop véi © +/-va bl
= 1. Chirc nang tiét trung.
032 Tiét tring ”
- 2. Két hop voi © , +1-va bli
H H:H Hi Man hinh hién thi | Hién thi thoi gian, nhiét do va bao hiéu thiéu nwdc

Menu

1. Lwa chon menu cai san: 01-50

2
2. Kéthopvsi @ L +/va Pl

o)

Thoi gian/Nhiét do

1. Hién thj nhiét do va thdi gian cai dét hién tai
2. Str dung +/ - dé diéu chinh thdi gian va nhiét do.

1. Giam sbé menu cai san.

E— G A
am 2. Giam thoi gian va nhiét do.
3 1. Tang s6 menu cai san.
—|— Tang < e N liAr A
2. Tang th&i gian va nhiét dé.
( —-I"QZ-—\ Do 1. Bat/ Tat dén bén trong.

2. Nhén gil +/- cung luc dé bat / tat.

bl

B4t dau / Dirng

1. Nhan 1an d&u dé ndi bt dau nau.
2. Nhén lan hai dé tam dirng qua trinh nu.
3. Nhén hai lan lién tiép dé& hay ché do nau.

Théng s6 k§ thuat san pham

Model MK-318

Dién ap 220-240V  50-60Hz
C6ng suat t6i da 2000W

Cong suét nuwéng 1200W

Cong suéat hap 800W

Kich thwéc sén phadm

435 x 470 x 340 mm

Dung tich

20 Lit

Dung tich khay cht*ra nwéc

1.2 Lit

Trong lwong tinh

Xap xi: 12.40 Kg




HUONG DAN LAP DAT KHAY CHUA

Khay chira nwéc va khay hiePng nwéc nhé giot
e Khay chtra nwéc: Cung cap nwéc cho chire nang hap.
e Khay hirng nwéc nhé giot: Khay chira nwéc ngwng tu hoi nwéc & nhiét do thap.

Khay htePng nwéc nhé giot

o Mé& nép khay chira

@ 1@\@1

CHU Y! «Khéng st dung bét ky chéat 16ng nao khac ngoai nwéc dé cho vao khay chira nwéc.
« Truwée khi st dung chirc ndng hap, can phai dd day nwéc vao khay chiva va lap dat khay chira nuwéc

Nhéc Ién dé thao ra

vao ndi chién dung céach.
« Sau khi st dung chirc nang hoi nwéc, hdy dd nwéc hét nwéce ra khdi khay chira va khay hirng nwéc.



HUONG DAN VAN HANH

A. Bat nguén

1. Két ndi ndi chién véi ngudn dién, luc nay bidu twong ngudn 102 sé& nhéap nhay, ndi chién sé vao ché
doé cho.

2. Nhan nat nguén, biéu twong ngudn 1O va cac biéu twong khac trén bang diéu khién sé sang 1én
11

va ndi chién sé phat ra 1 tiéng “Bip” bao hiéu. Man hinh hién thj “= 18> 4 ndi chién vao ché do

sén sang hoat ddng. Néu khéng c6 bat ky Iénh nao dwoc chon trong 30 gidy, néi chién sé quay tré lai

ché do cho.

3. O ché d6 chd, néu khdng cé bat ky lénh nao dwoc chon trong 3 pht, tAt ca cac biéu twong trén

man hinh sé tat.

B. Cac cach van hanh

Céch 1: Nhan nat ngudn -> Lwa chon chirc nang -> Cai dat nhiét do -> Cai dat thoi gian -> Bat dau.
Céch 2: Nhan nat nguén -> Lwa chon chirc nang -> Bat dau (ndi chién khdng dau sé hoat déng theo
nhiét dé va thoi gian mac dinh cla tirng chirc nang).

Lwu v: Biéu twong Bat diu / Tam Dirng “ K sé& nhap nhay trong sudt qua trinh niu.

C. Chirc nang Nwéng doéi lvu

Nhan gitr nat nguédn @ va man hinh sé bat. Bé lwa chon chirc nang Nuéng, nhan biéu twong é' ”
, . ¢ , .

va nhan nat Nhiét dé/Thoi gian, biéu twong “ © ” Sau dé nhan cac nat “+” or “-” d& diéu chinh thoi

gian va nhiét do thich hop. Cubi ciing nhan nat B4t dau, biéu twong “ PIl> 58 i chien bét dau nAu.

@
Lwu y: C6 thé nhan nut Nhiét d6 / Thoi gian , biéu twong © © > dé diéu chinh thdi gian va nhiét dé

trong khi ndi chién dang hoat déng, sau 5 gidy ndi sé tw déng hoat ddng & thdi gian va nhiét dd mai,

b

ban khdng can phai nhan lai nit Bat dau “ ¥'' ” dé ndi tiép tuc hoat déng.

D. Chipc nang Hap

Nhan gi®r nat ngudn (@, va man hinh sé bat. Pé lwa chon chirc nang Hap, nhan biéu twong db,
, . ¢ , o
va nhan nat Nhiét d6/Thoi gian, biéu twong “ © »_ Sau d6 nhan cac nat “+” or “-” @& diéu chinh thoi

gian va nhiét do thich hop. Cudi cing nhan nat Bat dau, biéu twong “ Pll> 52 ndi bit dau nAu.

%
Lwu yv: C6 thé nhan nat Nhiét dé / Thoi gian |, biéu twong “ D » dé didu chinh thoi gian va nhiét do

trong khi ndi chién dang hoat déng, sau 5 gidy ndi sé tw dong hoat ddng & thdi gian va nhiét dd mdi,

b

ban khong can phai nhan lai nat Bat dau “”"'” dé ndi tiép tuc hoat donag.




E. Nwéng va Hap két hop

Nhén gitr nGt nguén 102 va man hinh sé bat. D& lwa chon chirc ndng Nwéng va Hap két hop, nhan
i §@

.z Ll R P . Sy an L .z . £ . ,
biéu twgng “ < » va nhan nat Nhiét d6/Th&i gian, biéu twong “ © ”. Sau d6é nhan cac nut “+” or “-”
d& didu chinh thoi gian va nhiét dé thich hop. Cuéi ciing nhan nat B4t du, bidu twong * M1 a& nbi bt
dau nau.

"
Lwu yv: C6 thé nhan nit Nhiét do / Thoi gian , biéu twong “ o » dé diéu chinh thdi gian va nhiét do

trong khi ndi chién dang hoat dong, sau 5 gidy ndi sé tw dong hoat ddng & thdi gian va nhiét dé mai,

ban khong cin phai nhan lai nit B4t dau “ M 4 ndi tiép tuc hoat dna.

F. Tiét trung (Tiét khde trung)

Nh&n gi®® nat ngudn (@, va man hinh sé& bat. Dé Iya chon chirc nang Tiét tring, nhan biéu twong

@

“ @ ” va nhan nat Nhiét d6/Thoi gian, biéu twong © © »_ Sau dé nhén cac ndt “+” or “ d& didu

chinh thoi gian va nhiét dé thich hop. Cudi ciing nh&n ndt B4t dAu, bidu trong * M1 @& ndi bat dAu

nau.

@
Lwu y: C6 thé nhan nut Nhiét d6 / Thoi gian , biéu twong © © > dé diéu chinh thdi gian va nhiét dé

trong khi ndi chién dang hoat déng, sau 5 gidy ndi sé tw déng hoat ddng & thdi gian va nhiét dd mdi,

ban khong cin phai nhan lai ndt B4t dau “ ®” 4& ndi tiép tuc hoat dna.

G. Menu cai dat san

Nhan nat Menu, biéu twong “ *= ” s& nh&p nhay, man hinh hién thj cac sé tir 01-50. Nhan “+” hoac “-”

dé lwa chon cac menu cai sdn tir 01-50. Sau khi lwa chon dwoc chwong trinh ndu phu hop, nhan nit

B4t aau * P!> 48 nai chién hoat dong.

Lwu v: Ngoai trtr ché do “U sira chua/Lén men bot”, nhiét dd va thdi gian clia cdc menu khac 1a gid tri
cd dinh, khong thé diéu chinh.

Ma Chwong trinh nau Chdrc nang Nhiét do Thei gian
01 Ca hap Hap 100°C 16 phat
02 Tring hép Hap 100°C 20 phat
03 N&u x6i Hap 100°C 30 phat
04 Rau cl hap Hap 100°C 15 phat
05 Dim Sum Hap 100°C 15 phat
06 Cua hép Hap 115°C 25 phat
07 Chuwng yén Hap 105°C 50 phut
08 Béanh chiffon Nwéng 130°C 50 phuat
09 Khoai lang nwéng Nwéng 200°C 45 phut
10 Pizza Nwéng 180°C 20 phat
11 Bo bit tét Nwéng 230°C 20 phat




12 Ga quay Nwdéng 230°C 40 phut
13 Xac xich hap & nwéng Nwéng va Hap két hop 180°C 12 phat
14 Chan ga hap & nwéng Nwéng va Hap két hop 230°C 25 phat
15 Bung heo hap & nuwéng Nwéng va Hap két hop 230°C 18 phat
16 Swon heo hap Hap 115°C 20 phat
17 Dau phu hép thit heo bam Hap 100°C 15 phat
18 Canh nadm trang hat sen Hap 100°C 60 phat
19 Thit lon hap bét gao Hap 100°C 60 phut
20 Trirng h&p véi tdm va dau hi Hap 100°C 12 phat
21 Catim hap Hap 100°C 25 phat
22 Lé tuyét hap v&i ci hoa hué Hap 100°C 60 phat
23 So diép hap véi ban Hap 100°C 12 phat
24 Bi dé héap tdi Hap 100°C 25 phut
25 Tém hép Hap 100°C 10 phat
26 Banh quy Nwéng 150°C 30 phat
27 Trirng cudn Thuy ST Nwéng 130°C 30 phat
28 Banh mi dira Nwéng 140°C 25 phat
29 Bép nuwéng Nwédng 200°C 25 phut
30 Céc loai hat nuwéng Nwéng 180°C 20 phut
31 Thit heo nwéng Nwéng 230°C 20 phut
32 Thit xién nwéng Nwéng 230°C 20 phat
33 Canh ga nwéng Nwéng 230°C 20 phut
34 Com hép rau ct Hap 100°C 50 phat
35 Swon heo hap véi gao nép Hap 115°C 50 phat
36 Tém hap muép Hap 100°C 18 phut
37 DP4u c4 hap Hap 105°C 25 phut
38 Phi & ca hap Hap 100°C 10 phat
39 Chanh Madeleine nwéng Nwéng 150°C 20 phut
40 Patty thit heo hap Hap 100°C 12 phat
41 Thit lon wép mu tat hap Hap 115°C 20 phat
42 Ga hap ndm Hap 115°C 25 phat
43 Thit lon hap khoai mén Hap 115°C 60 phut
44 Rua hap 14 sen Hap 115°C 25 phat
45 Bao nguw hap Hap 105°C 12 phat
46 U stra chua/Lén men bot Hap 40°C 30 pg‘ij;_ 24
47 Ra dong Hap 50°C 60 phat
48 Séy Nwéng 70°C 60 phat
49 Hép tiét tring Nwéng va Hap két hop 105°C 15 phat
50 Kher mui va tdy dau m& Hap 100°C 30 phat

H. Cai dat thoi gian & nhiét do

0 ()
u/(D )

Nhan nat didu chinh Nhiét do/thoi gian, bidu twong “ “© *, man hinh sé hién thi “= 222 va nhap

nhay. Sau d6 nhan cac nat “+” or “-” dé diéu chinh nhiét d6. Nh&n nat didu chinh Nhiét dd/thdi gian

#
u/(:l_)n

mot 1an niva dé vao ché do cai dat thoi gian, man hinh ciing sé hién thj “= =X

va nhap nhay.



Sau d6 tiép tuc nhan cac nut “+” or “-” @& diéu chinh nhiét do

Cai dat nhiét do

Ché d6 Hap: 40-115°C, nhan cac nat + hodc — dé tang hodc gidm 5°C mdi lan nhan. Nhan git» cac nut
+ hodc - dé tdng hoac gidm nhiét d lién tuc.

Ché d6 Nwéng: 40-230°C, nhan céc nit + hodc — dé ting hodc gidm 10°C méi lAn nhan. Nhan gity cac
nat + hodc - dé tang hodc gidm nhiét do lién tuc.

Nwéng & Hap két hop: 120-230°C, nhan cac nit + hodc — dé ting hoac gidm 10°C mdi [an nhén.
Nhan git¥ cAc nat + hodc - dé tdng hodc giam nhiét dd lién tuc.

Cai dat thei gian

Tt 0-30 phit, nhan cac nat + hodc - dé ting hodc giam 1 phat méi 14n nhan.

T trén 30-300 phut, nhan cac nat + hodc - dé tang hodc gidm 5 phat méi 1an nhéan.

I. Dén

1. Ban c6 thé diéu khién bat tat d&n bang cach nhan ca hai nat + va - cung ldc.
2. Bén sé sang cho dén khi nau xong.

3. Khi ndi chién dang tam drng hoat déng, dén sé tw dong tat sau 30 giay.

J. Nt Bat dau / Tam dirng

Chon ché dd n4u dé cai dat nhiét dd va thoi gian, nhan nat Bat dau / Tam dirng, biéu twong “ Pl 52

ndi bat dAu hoat dong. Nhén lai nat * "1» @& tam dirng. Nhén nat B&t daurtam dieng * M1 2 14n lien
tiép dé& hay ché dd ndu hién tai, néi chién sé tré lai buwéc chon ché do nAu.

]

Lwu v: Trong sudt qua trinh niu, biéu twong Bat dau / Tam dirng “ *'' ” s& nhép nhay lién tuc, cho biét

rang ndi chién dang trong tinh trang hoat déng.

K. Bao thiéu nwérc

Néu biéu twong & sang |&n va ndi chién phat ra tiéng “Bip — Bip” trong qua trinh n4u, ndi chién sé
dirng hoat ddng dé nhac nh& nguoi dung rang khay chira nwéc dang bi thiéu nwéc. Sau khi thém

b

nwéc vao khay chira, nhan nat Bat dau / Tam dieng “”''” d@é ndi tiép tuc néu. Biéu twong “ <+ 56 tt

va am thanh bao hiéu cling sé ngirng.



VE SINH VA BAO DUONG

Lwu y! Nguy co dién giat
Khéng dworc str dung miéng co riva bang kim loai, chat tay riva c6 tinh an mon, miéng len thép
hoac khan vai thé dé lam sach bat ky bé phan nao cuaa ndi chién.

1.

10.

11.

Dam bao rang ndi chién da dwoc tat va ngat két ndi khdi ngudn dién trwdc khi tién hanh vé sinh va
bao dwéng.

Khong st dung miéng co rira bang kim loai, chat tiy rtra cé tinh &n mon, miéng len thép, hodc
khan cé san, v.v. d& lau bén ngoai, bén trong va cac phu kién cta néi chién, hay st dung miéng
bot bién hodc vai mém cé tAm chét tay rira nhe hodc khan gidy v&i chat tdy riva kinh dang xit dé
lam sach. Lau khé bén trong ndi chién sau khi vé sinh.

Nén st dung nwéc cat dé ndu an.

Diéu quan trong 1a phai dd hét nuwéc thira trong khay chira nwéc va khay hirng nwée nhé giot sau
méi 1an st dung. Ban c6 thé 14y ngén chra nwéc va khay hirng nwéc nhé giot ra dé vé sinh va dat
tr& lai vao ndi khi chiing da khé hoan toan.

Mé& clra noi chién trong 10-15 phat dé& lam khé bén trong ndi chién va khung clra sau méi lan st
dung.

Néu néi chién khéng dwoc st dung trong mét thdi gian dai, vui 16ng ngat két ndi ndi khdi ngudn
dién. Gitr cho bén trong ndi, khay chira nwéc va khay hirng nwéc nhd giot sach sé va kho rao. Dat
ndi chién trong méi trwdrng kho rao khéng cé khi &an mon.

Ngat két ndi ndi chién khdi ngudn dién khi muédn thay thé dén. Chi str dung cac bd phan gbc dwoc
mua t nha san xuét.

Khoéng dung vat thé cirng hodc dung cu kim loai s&c nhon dé cao clra kinh.

Néu bén trong ldng ndi chién bi ban, vui 16ng s dung ché db tiét tring dé 1am tan dau mé& truwéc
khi lam sach.

Khi ban vt bd ndi chién, vui long tuan theo cac quy dinh vé tai ché va bao vé méi truong cla dia
phwong.

Néu thiét bi bi hw héng, hay lién hé v&i trung tam bao hanh dé dwoc hwéng dan stra chiva va thay
the.

Vé sinh can nwéc

Nén vé sinh bén trong long ndi chién bang nwéc &m va chét tay riva nhe sau méi lan s dung.
Néu thay can nwéc mau tréng trong, khdng dé lau sach, ban c6 thé dung hdn hop gidm va nuwéc
noéng, hodc hdn hop axit xitric va nwéc dé lau vang bi 6 va G trong vong 15 phat, sau dé lau lai
bang vai sach.



XU LY SUCO

Swco

Nguyén nhéan

Giai phap

Khoéng co gi xuét hién trén
man hinh.

Nbi chién chwa dwoc két ndi véi ngudn
dién; hodc cong tc ngudn chinh chua
dwoc bat.

Két ndi ndi chién véi ngudn
dién; bat nat nguén.

Day nguén bi 16i.

Lién hé trung tdm bao hanh.

Man hinh khéng hoat dong
binh thwong

Man hinh hién thj bi héng.

Cac bd phan trong bang mach bi hw
héng.

Lién hé trung tdm bao hanh.

N6i chién khéng hoat déng.

Ngudn dién khéng duoc két ndi ding
cach.

Két ndi lai v&i ngudn dién.

Ctra kinh chwa dwgc déng dung cach.

Dong ctra kinh lai.

Khay chra nwéc khong 1&p dung vi tri.

Th&o ra va lap lai khay.

Bang mach bi héng.

Lién hé trung tdm bao hanh.

Nwéc hodc hoi nuwdc birod
ri trong qua trinh ndu

Ctra chwa dwgc déng kin.

M& ra va déng chat ctra lai.

Vong dém cula ctra bj héng.

Lién hé trung tam bao hanh.

bén trong khoang khéng
sang.

Bén bj héng

Bo mach chinh bj héng.

Lién hé trung tam bao hanh.

Quat khéng hoat déng.

Bodng co quat bj héng.

Bo mach chinh bj héng.

Lién hé trung tam bao hanh.

Céc nat nhan khoéng hoat
déng.

Bang diéu khién bi héng.

Bo mach chinh bj héng.

Lién hé trung tdm bao hanh.

Hoi nwéc tda ra cham hoac
it, hoac c6 can b6t mau
tréng.

Puwong 6ng bi tdc do cdn nuéc.

Vé sinh can nwéc bam trong
duwong 6ng trude khi stv
dung.

Khéng cé hoi nwéc dwoc
tao ra.

Ong nuéc bi ket hodc bi hw héng.

Lién hé trung tm bao hanh.

Khay chira nwée khong 1ap dang vi tri.

Théo ra va 1ap lai khay.

Bom nuéc bi héng.

Lién hé trung tm bao hanh.

Ma loi
Ma Mo ta
E-0 | Ché dd bao vé qua nhiét: Nhiét dd bén trong ndi cao hon 280°C.
E-1 | Ché d6 bao vé qua nhiét cho tdm thoat hoi & phia dwéi, khi nhiét d6 cao hon 220°C.
E-2 | B&o vé hé mach cho cdm bién & bén trong noi.
E-3 | Bdo vé ngan mach cho cam bién & bén trong néi.
E-4 | B&o vé hé mach cho cdm bién ctia tAm bay hoi.
E-5 | Bao vé ngan mach cho cam bién cla tdm bay hoi.




HUONG DAN QUET MA QR BAO HANH

Cach 1: Quét ma QR bang Zalo
- Mé& trng dung Zalo. - Click vao déu (+) - Click vao “Quét ma QR”

© T .l 83%m09:02

O T 4 84%m09:01
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Skype

Q‘ Haravan
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Tao nhém

@
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Zalo cho Méy Tinh

6‘ Haravs Lich Zalo

Truyén File

= Mai Lan
2

- Di chuyén vung quét dén ma QR - Click vao “ C6 ” dé& chuyén hwéng dén trang
dang ky bao hanh

Thong bao

Di chuy&n camera dén vung chira ma QR dé quét

Céach 2: Quét ma QR trén Iphone véi hé diéu hanh i0S11
- Hwéng dan kich hoat chirc nang quét ma QR bang camera: Vao Settings (cai dat) > Camera
(may anh) > Scan QR Code (quét ma QR).

wll MOBIFONE 2210 @ 100% W4 bl MOBIFONE zzn @ 100% e 4
Cai dat £ Caidat Camera
Bao luu cai dat

]l Nhac

Ludi @/
& in RN

Quét ma QR @J/
B Camera

¥ Game Center

Quay Video 1080p t:
Quay chgm

: it Dinh dan
Nha cung cap TV ) "o



- Sau khi cai dat xong ban mé& phén mém chup hinh ra va chuyén camera dén ma QR sau d6 ban sé

nhan dwoc théng béao, ban hay click vao “Két ndi

WI-FI MA QR
" Két ndi mang “Telecom-20070511"

va lam theo hwéong dan.

Két ndi vao mang Wi-Fi
“Telecom-20070511"?

Huay

Két noi

Céach 3: Quét ma QR trén hé diéu hanh Androi véi Google Assistant
Hwéng dan st dung Google Assistant trén Hé diéu hanh Android.

Ba&m gir nut Home dé mé& &ng
dung Google Assistant va lam
theo hinh minh hoa

Sau khi click vao biéu twong
éng kinh bén trén (rng dung
mé trinh camera, di chuyén
dén ma QR va click vao link
theo hinh

Kich vao nut “Bat dau” va lam
theo huwéng dan

Gidi thiéu

'Chao ban! Vui long cho chung t6i biét sé
dién thoai cua ban dé tong dai vién lién hé
LE tem b Xa 120 LA ANNA A1 AON  Adn Teiee

TRUNG TAM BAO HANH VA CHAM SOC KHACH HANG
Mién Nam: 12/9 khu phd Tay, Quéc 16 13, Vinh Phu, Thuan An, tinh Binh Dwong
Mién B&c: Thon Xam Thi, xa Hong Van, huyén Thuéng Tin. Ha Noi

Hotline: 1900 1738
Website: www.MishioVietnam.com
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