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HUGNG DAN SUDUNG

HOP COM DIEN EJR216
220-240V, 50/60Hz, 270W, 2L

Hay doc hudng dan st dung trudc khi dling dé st dung san pham an toan va ding cach.
Gill lai Hudng dan st dung nay & nai thuan tién nhat dé khi can dén cé thé dé dang st dung.




MUC LUC
Thanhphancdutao

Canh bdo an toan

Trudckhisdtdyng -~

Hudng dan st dung

Céch cai dat thdi gianndu ...

Cach cai dat hen thgi gian ndu
Muc nudc can thiét va thgi gian
Hudng dan vé sinh

Hudng dan cat gilt

THANH PHAN CAU TAO
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1) Taycam

2) L6 thodt hai

3) Nap daytrén

4) Khoda

5) HOp chlfa inox SUS304 0.65L
6) Khay hap tring
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) N&p day gilta

) HOp chlfainox SUS304 1.1L
) Than may

0) 2 cdi ndp nhua day hop chifa
1) Coc do lugng
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12) Day dién



CANH BAO AN TOAN

1. Trudc khi st dung, vui long dam bao dién ap dinh mic dudc ghi trén
nhadn san pham phu hgp véi dién ap tai gia.

2. St dung ngudn dién cé néi dat dé ngan nglia bat ky su ¢ nao.

3. Khong dé thiét bi trén tham, nhya hodc cac vat liéu khong chiu nhiét
khac. Néu thiét bi khéng tu dong tat khi nudc can, hdy dé thém nudc
hodc rdt phich cdm ra khoi & cdm ngay [3p tic.

4. Khéng cham vao phan d6t néng cua thiét bi.

Hay chiy dén hai nudc dudc tao ra khi thiét bi hoat dong.

6. Visécon hainudc bén trong than hop cdm, hdy dgi vai phdt trude khi mé
nap dé tranh bi bong.

7. HOp com dugc bao vé chdng qué nhiét. Sau khi st dung, s& mat khoang
5 phdt dé ngudi. Trong khi giam nhiét, dén bao sé khong séng.

8. Khongbao gid dat thiét bi nay vao nudc hoac bat ky chat ldng nao khac,
cling nhu khéng rita né duéi voi nudc. Lau sach bén ngoai thiét bi bang
khan am.

9. Khéngvan hanh thiét bi néu day ngudn hodc phich cam bi hong.

10. Néu day ngudn bi hong, né phai dudc thay thé bdi nha san xuat hodc dai ly
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dich vu cia hang hodc nhitng ngudi cé trinh d6 tuong tu dé tranh nguy hiém.

11. Thiét bi nay khéng nham muc dich st dung cho nhiing ngugi (bao gém
ca tré em) bi suy giam kha nang thé chat, gidc quan hodac tinh than, hodc
thiéu kinh nghiém va kién thc, trir khi ho dugc ngudi chiu trach nhiém
vé viéc st dung thiét bi sy an toan.

12. Tré em nén dudc gidm sat dé dam bao rang ching khdng nghich thiét bi.

13. Thiét bi nay dugc thiét ké dé st dung trong gia dinh va cac Ung dung
tudng tu nhu:

+ Khu vuc bép cla nhan vién trong cac clia hang, van phong va cac moi
trudng l[am viéc khac.

- Nhatrang trai.

« Bdikhach hangtrong cac khach san, nha nghiva cac méi trudng kiéu dan
cu khac.

TRUGC KHI SUDUNG

1. Théo bd toan bo bao bi déng gbi va tem nhan.
2. Rl sach hdp chlia inox, ndp day hdp chia, céc do ludng, nap day trén, nap
déy gilta bang miéng chui moéng. Khdng dugc rifa than may va day dién.

HUGNG DAN SU DUNG
A GHICHU

KHONG day hdp chifa inox bang np nhua khi van hanh may

Lua chon 1: hdm néng thiic an/hdp com (dung 1 l6p hdp chia)

1. Dung cdc do mét lugng nudc thich hdp (tham khao bang huéng dan s
dung nudc).

2. Cho nudc vao than may.

Ham néng: cho thiic an ma ban muén ham néngvao hop 1.1L.

H&p cdm: cho mét lugng gao va nudc thich hgp vao hop 1.1L.

Dat hop inox 1.1L vao than may.

D3t nap day trén [&n than may.

Gap 2 khda vao than may.

Nhan nit TIMER, chon thdi gian ndu va bat dau.

—— Cécdo o
\ lusng HOp inox 1.1L
% Fi—Na“'p
E day trén

Khoa
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Cho nudc D3t hdpinox 1.1L D3t ndp day trén
vao than may vao than may [én than may
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Lua chon 2: hdm néng thiic an/hdp com (dung 2 l6p hdp chia)

1. Dung cdc do mét lugng nudc thich hgp (tham khao bang huéng dan s
dung nudc).

2. Cho nudc vao than may.

3. Ham ndéng: cho thdc an ma ban mudn ham néngvao hop 0.65L.
Hap cdm: cho mét lugng gao va nudc thich hgp vao hop 1.1L.



D&t hdp inox 1.1L vao than may roi dung nap day gilta day lai.

Sau d6, dat hop inox 0.65L trén nap day gitia roi dat nap day trén 1én.
Gap 2 khda vao than may.

. Nhan ndt TIMER, chon thdi gian ndu va bat dau.

A GHICHU
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Dé hap triing, dung nap déy gilta nhu la khay dat triing dé hap. D3t 4
qua triing vao 4 vong tron phia trong ndp day gilta. Dung céi thanh
nho dudi day cdc do ludng dé khoét mdt 16 nho trén dinh qua tring.
Cach nay gitp cho tring khong bi nit trong qua trinh hap.

1L1L

Cho nudc Dat hop inox 1.1L

vao than may

%— HOp inox ¢
0.65L — Nap

vao than may

=1 day trén
< day gilta =
bat nap day gitfa lén trén D3t n3p day trén

than may. Dat hdp inox 0.65L i tha ;
vao trén nap day gilia én than may

va khéa lai

CACH CAI DAT THOI GIAN NAU

1.

2.

3.

Ban sé& nghe am thanh bip bip ngay lic két néi
thiét bi v8i nguon dién. Keep win
Khi dén bao chi chdp tit, tuc |a thiét bi dang Warm

san sang st dung.
DE cai dat thai gian nau, hdy chiy vao day den
bén phai tam diéu khién.

Nhan nat TIMER, den bao 10 phut sé sang,
nghia la thgi gian ndu la 10 phdt, nhan nit

TIMER [&n niia, dén bao 20 phut s& sang nghta @
[a thai gian ndu la 20 phat.

Tiép tuc nhan nat TIMER, thiét bi s& chuyén tu

10 = 20 = 30 = 10+30 =» 20+30 =» 10+20+30.
Thdi gian ndu dai nhat la 60 phut.

Pén bdo s& chdp tit 10 gidy, sau dé sang han.
Thiét bi s& bat dau hoat ddng va tu tat khi thgi
gian két thuc.

CACH CAI BAT HEN THOI GIAN NAU

1L

2.

Dé cai dat chlic nang hen giG ndu, nhan nat PRESET khi thiét bi dang &
ché dé cha.

Khi s6 1 sang [én, nghia la thdi gian hen [a 01 giG, nhan nGt PRESET lan
nifa, s6 2 sé sang, bay giG thai gian hen [a 02 gid. Ti€p tuc nhan nat
PRESET thiét bi sé chuyén thgi gian hen [an lugt tU 1 =2 = 3= 1+3 =
2+3 = 1+2+3. Thdi gian hen dai nhat la 6 gid.

Sau khi cai dat chdc ndng hen giG xong, nhan nit TIMER. Bén béo sé&
chdp tét 10 gidy réi sang han. Thiét bi s& b4t dau hoat ddng va tu tat khi
thdi gian két thic.

Khi thiét bi hoan tat qua trinh ndu, ban sé 4m thanh bip trong vong 1
phut va thiét bi ty chuyén sang ché do lam néng (warm). Ban cé thé
nhadn va gili nat TIMER trong 3 gidy dé chuyén tU ché dé ham sang ché
dd cha. Sau d6 hay rat day dién ra khoi nguén dién.

- Taibat ki thai diém nao clia qua trinh ndu hay dém ngudc thai gian hen

giG, ban c6 thé nhan va gili nGt TIMER trong vong 3 gidy dé huy tat ca
cac |énh da dat va chuyén thiét bj vé ché& dé chg.



+ Trong qué trinh ndu hay ham ndng, ban cé thé nghe dm thanh bip trong
vong 1 phat néu nudc trong than may da can. Ban can rat day dién khoi
phich cdm. Néu ban muén tiép tuc ndu, hdy cho thém nudc vao than
may, cai dat lai thai gian va tiép tuc hdm hay hap thdc an.

MUC NUGC CAN THIET VA THOI GIAN

Day la bang tu van muc nudc va thdi gian nau. Thdi gian nau bén dudi dung
dé tham khao, vui long diéu chinh cho phu hgp nhu cau cé nhan (néu can)
(muc nudc tdi da cho than may la 270ml).

Muc nudc

Muc nudc

. | Nhiét | Tilé 2 | Thdaigian S
Loai N . L _ | trongthuc | trongthan | " Ghi chu
do | thlcan pham (ml) | may (ml) nau (phut)
Ham Lugng nudc
. Néng | 3/4 hop 0 100 ~20 phu hgp dé
nons ham
~140gr
(2 chén
com 200 100 ~20
cho1-2
ngudai)
Sau khi dén
~210gr P
b |y | (Bchen chshem
cam cém 270 180 ~30 5-10 phut
cnhoué—i)S roi hdy mg
g nap thiét bi
~280gr
(4 chén
com 370 220 ~40
cho 4-5
nguai)

~385gr Sau khi dén
(5.5 bdo tat, hay
H3 chén ~ chd thém
cdrI; Cao | cdm 490 270 60 5-10 phat
cho 5-6 roi hdy mg
nguai) nap thiét bj
Ludc Cao | 4qua
tring q 0 100 ~20
A GHICHU

+ Khéng ndu qua 20gr gao néu dung hop 0.65L
+ 1 c6c do ludng tuong duong 70gr gao

HUGNG DAN VE SINH

Ludbn ludn rat phich cam ra khoi ngudn dién va dé thiét bi ngudi hoan toan
trudc khi vé sinh mdy. Khong dugc ngdm than may, day dién vao nudc hay
cac chat long khac. Khéng dung chat ty rifa manh, miéng co cling hay thia
mudng kim loai dé tranh lam tray thiét bi. Lau khé thiét bi va chac rang thiét
bi that kho va sach cho lan st dung tiép theo.

HUGNG DAN CAT GIU

1. Chdc rang thiét bj that khd va sach trudc khi dem cat hodc st dung lan
tiép theo.
2. Néu bang diéu khién bj udt, hay lau khé trudc khi dem cat hodc st dung.
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INSTRUCTION MANUAL

ELECTRIC LUNCH BOX EJR216
220-240V, 50/60Hz, 270W, 2L

Read instruction manual before using to use product in safe and appropriate way.
Keep this manual in the proper place in order that we can take it when we need it.
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1) Handle

2) Steam vent

3) Upper Cover

4) Lock

5) 0.65L STS304 Container
6) Steam eggrack
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) Middle cover

) 1.1L STS304 Container

) Main body

0) 2 pcs plastics container lids
1) Measuring cup
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7
8
9
1
1
12) Power Cord



SAFETY CAUTION

1. Before use, please make sure the rated voltage that marked on the
product rating label is consistent with the voltage you use.

2. Use power supply with ground protection to prevent any mishap.

3. Do not leave the appliance on the carpet, plastic or other non heat-resistant

materials. If the appliance does not power off automatically after the water

runs dry, add in some more water or remove the power plug from the socket
immediately.

Do not touch the heating plate.

Be mindful of the steam generated when the appliance is working.

6. As there will be remaining steam inside the lunch box body, wait for a
few minutes before opening the lid to avoid scalding.

7. The lunch box is protected against overheating. After use, it will take
approximately 5 minutes to cool down. While cooling down, the indicator
light will not light up.

8. Never place the body part in water or any other liquid, nor rinse it under
the tap. Clean the outside of the body part with a moist cloth.

9. Do not operate the appliance if the power cord or plug is damaged.

10. If the supply cord is damaged, it must be replaced by the manufacturer,

o s

its service agent or similarly qualified persons in order to avoid a hazard.

11. 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.

12. Children should be supervised to ensure that they do not play with the appliance.

13. This appliance is intended to be used in household and similar applications
suchas:

- Staff kitchen areas in shops, offices and other working environments.
- Farm houses.
. By clients in hotels, motels and other residential type environments.

BEFORE USE

1. Remove all packaging material and stickers

2. Clean the stainless steel container, plastic container lid, measuring cup,
upper cover and middle cover with a non-abrasive sponge. Do not wash the
main body and power cord.
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INSTRUCTION

A NOTE

Please do not cover the stainless steel container with plastic lids
when operating the appliance.

Option 1: Reheat Food / Steam Rice (using single layer)

1. Usethe measuring cup to measure proper amount of water (you may use
the provided table for water volume reference)

2. Add water into the main body.

For reheat- steel container. For steam rice-Add proper amount of rice

and water into the 1.1L stainless steel container.

Place the stainless steel container into the main body.

Cover with the upper cover.

Fold the lock on the upper cover to lock with the main body.

Press the 'timer' button, select the cooking time and start cooking. Fill

the food you want to reheat into the 1.1L stainlesss teel container.

Measuring )

N, cup 1.1L STS container

( 1 FZ—Upper
— cover

w

~Nouo s

e < Lock
Add water into Place the 1.1L Cover with
the main body  stainless steel container upper cover

into the main body

Option 2: Reheat Food/ Steam Rice (using double layer)

1. Usethe measuring cup to measure proper amount of water (you may use
the provided table for water volume reference)

2. Add water into the main body.

3. Forreheat - Fill the food you want to reheat into the 0.65L stainless steel
container. For steam rice - Add proper amount of rice and water into the

15



1.1L stainless steel container.

4. Place the 1.1L stainless steel container into the main body, and cover

with the middle cover.

5. Then, place the 0.65L stainless steel container on the middle cover, and

cover with the upper cover.
6. Fold the lock on the upper cover to lock with the main body.
7. Press the 'timer' button, select the cooking time and start cooking.

A NOTE

To steam boiled egg, use the middle cover as egg tray to boil egg.
Place up to 4 eggs on the 4 circles with holes inside the middle cover.
Use the small nail at the bottom of the measuring cup to punch a
small hole on the egg shell. This is to prevent the egg shell from crack-
ing during the steaming.

Measuring

cup
1.1LSTS
container

o o

o o of o 0 o
= 00
=3 =y

Add water into
the main body

% 0.65L STS
— Upper

Placethe 1.1L
stainless steel

container - cover
Middle Lock
° cover S

o=

Place middle cover on the main body. .
Place the 0.65L stainless steel container Cover with
on the middle cover. upper cover
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HOW TO SET COOKING TIMER

1.

2.

You will hear two beeps sound after the
appliance connected to the power supply. Keep i
When the indicator lights flashing, the appliance Warm

isin standby mode and it is ready to be used.
To set the cooking timer, look at the right
indication light on the control panel.

Press the "Timer" button and the "10" will light up,
which means cooking time is set for 10mins. Press

the "Timer" button again, the "20" will light up and @

now the cooking time is set for 20mins.

Continue pressing the "Timer" button will
change the timer from 10 = 20 =» 0 = 10+30
= 20+30 =» 10+20+30. The longest cooking
time can be set is 60mins.

The light will flash for 10 seconds and then
stay lighted. The appliance will start cooking
and turn off itself when the time is up.

HOW TO PRESET COOKING TIME

1

2.

To preset cooking time, press the "Preset" button when the appliance
is in standby mode.

When "1" light up, which means preset time is set for 1 hour. Press the "Preset”
button again, the "2" light up. Now the preset time is 2 hours. Continue pressing
the "Preset" button will change the preset time from 1 =» 2 =b 3mp 1+3 = 2+3 mp
1+2+3. The longest preset time can be setis 6 hours.

After setting the preset time, press the "Timer" button. The light will
flash for 10 seconds and then stay lighted. The appliance will start
cooking and turn off itself when the time is up.

« When cooking is done, you will hear 1min beeping sound and the

appliance turn itself into keep warm mode, You can press and hold the
"Timer" button for 3 seconds to change the keep warm mode into
standby mode. Then, unplug the power cord from main body and
power supply socket.

- At any time during the cooking or preset time countdown, you can

press and hold "Timer" button for 3 seconds to cancel the operation
and tun the appliance into standby mode.
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+ During cooking or keep warm status if the water in the main body dry
out, you will hear 1min beeping sound. You need to unplug the power
cord from main body and power supply socket. If you want to continue
cooking, add water into the main body and set the time again for cooking

or reheating.

WATER VOLUME AND TIMETABLE

Recommended water volume and timetable.Timetable is for reference
only. Please adjust according to personal needs (The maximum water

level for the main body is 270ml only)

Water Water
volume | volume |cookin
Cook Temp | F00ds | intothe | intothe | time & Note
type Portion | f50d (ml) | machine (mins)
body(ml)
The water
3/4 amountis
Reheat | Heating X 0 100 ~20 | suitableto
container
heat cold
food
~140gr
(2 cups After the
of rice, 200 100 ~20 indicator
for 1-2 lights turns
people) off please
Cook wait for
rice about 5-10
(~32c18§; minutes
. f
High | ofrice | 270 180 ~30 2e ot
for2-3 P &
the cover.
people)
18

~280gr
(4 cups After the
of rice 370 220 ~40 indicator
for 4-5 lights turns
people) off please
Cook wait for
rice ~385gr about 5-10
(5.5 minutes
High | CuPsof | 4q4 270 ~go | before
rice for opening
5-6 the cover.
people)
Boili .
egééng High 4 pcs 0 100 ~20
A NOTE

+ Do not put over 200g of rice if using 0.65L container
+ 1 cup of rice equal to full measuring cup. 1 cup of rice is around 70g.

CLEANING INSTRUCTIONS

Always switch off and unplug the appliance and let it completely cool down
before cleaning. Never immerse the main body, power cord and plug in
water or any other liquids. DO NOT use abrasives, scourers or metal utensils
to avoid scratching or damaging the unit. Wipe the unit dry. Always make
sure the appliance is clean and dry before use.

STORAGE INSTRUCTIONS

1. Always make sure the appliance is clean and dry before storage/next use.
2. Ifthe control panelis wet, wipe it dry before storage/next use.
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