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HUGNG DAN SUDUNG

NOI DIEN DA NANG EJC141
220-240V, 50/60Hz, 600-700W, 1.5L

Hay doc hudng dan st dung trudc khi dung dé st dung san pham an toan va ding cach.
Gt lai HuGng dan st dung nay & ndi thudn tién nhat dé khi can dén cé thé dé dang st dung.




MUC LUC THONG SO KY THUAT

: M3 san pham EJC141
Dién ap 220-240V
Tansd 50/60Hz
Congsuat 600-700W
Dungtich 150

Thong s6 ky thuét
Canh bdo an toan
Cau tao thiét bi
Hudng dan st dung
Vésinhvabaotri

Cac sy ¢6 thudng gap

CANH BAO AN TOAN

- Khéng ngadm ndi, day dién, phich cam, dé vao nudc hay chat long khac.

+ Thiét bi nay dudc thiét ké sif dung trong ho gia dinh va nha san xuat khong dam
bao bat ky hdu qua nao tuf viéc sif dung trong thuong mai hodc khdng tuén thu
hudng dan st dung.

+ K&t ngi phich cdm véi 6 cam bang day néi dat hodc véi bang dién ndi dat.

« Kiém tra dién dp trén nhdn dan k§ thuat cta thiét bi c6 phu hgp véi dién ap dugc
st dung trong nha clia ban hay khéng.

- D3t thiét bi [én bé m3t phang, 6n dinh va chiu nhiét.

+ Gill thiét bi va day ngudn tranh xa cac bé mat néng, &m, hodc cac canh sac.

« C6 thé st dung thiét bi sau khi ddy nap va dat [én dé dién.

- Khéng st dung thiét bi khi tay udt hodc chan tran.

+ Khong st dung thiét bi va dé trén bé mat cé nhiét dd cao hodc gan 16p xe dang hd.

- Néu thiét bi khéng hoat déng, rdt phich cdm dién kip thai. Khdng rdt phich cdm
dién bang cach kéo day ngudn.

+ Khong treo day dién & mép ban phong trudng hdp bi rdi.

- Nhiét d6 bé mat thiét bi cao khi hoat ddng. Khéng cham vao nap thay tinh hodc 16
thong hai dé tranh bi bong.




+ Khdng md& nap hodc di chuyén thiét bi khi thiét bi dang hoat déng dé tranh bi bong.

+ Gilfthiét bi khé rdo.

» Théo phich cadm khi khdng stf dung trong thai gian dai, hodc khi vé sinh.

+ D6 nudc ra khoi thiét bi khi khong st dung.

+ Thiét bi nay khong thich hgp cho nhiing ngudi bi han ché vé thé chat hodc tri tué
(bao gdm tré em), hodc nhiing nguai thiéu kinh nghiém va kién thdic st dung, trif

khi dugc gidm séat va hudng dan bai ngudi chiu trach nhiém vé su an toan clia ho.

+ Khong dé tré em chdi vdi thiét bj.

+ Thiét bi nay phai dugc st dung cling véi dé dién di kem.

+ Khong st dung thiét bi khi phich cdm dién bi hong. D& tranh nguy hiém, dén trung
tam bao hanh dé thay thé hodc slfa chita.

+ Néu thiét bi bi hu hong, khéng tiép tuc st dung va khong tu thao dd thiét bi.

- Nha san xuat chi bao hanh di véi [6i san xuat va sif dung trong gia dinh, khong
van hanh theo hudng dan st dung thi khéng dugc bao hanh.

+ Tat ca cac thiét bi d&u tudn tha nghiém ngdt cac quy trinh kiém soat chat lugng,
bao gdm ca viéc kiém tra cac thiét bi [dy mau ngau nhién.

CAU TAO THIET BI

. N3pnoi
. Tay cdm ndp nodi
. Tay cam noi
. Than noi
. Tdmdun
NUt diéu khién

HUGNG DAN SUDUNG

NOODLE

COOKING
HOT POT
WARM

MENU CANCEL TEMP

NOODLE (NAU Mi)

+ Nhan nit “MENU” d& chon "NOODLE" va sau dé nhan “HEAT” dé bat dau.

+ Nhan nit “HEAT” va chudng kéu mét [an, dén s& nhap nhay ba [an trudc khi bat dau
hoat déng. Den “NOODLE” nhap nhay dé biéu thi trang thai lam viéc hién tai.

+ Khi s6i, thiét bi chuyén sang 300W va kéo dai trong khoang 10 phit.

+ Chudng béo nhac chuyén sang ché d6 chd va man hinh hién thi “--“ nhap nhéy trong 1 phdt.

+ Sau dé, dén tat va nlt ngudn nhap nhay.

Chuy:

- Nhé&n nit W/A dé diéu chinh cong suat ti 100W - 600W.

- “1-“13 100W.

- Khéng day nap noi trong khi nau.

- Saukhinudc séi khoang 10 pht, thiét bi s& ngling hoat dong va chuyén sang trang thai cha.

COOKING (NAU AN)

+ Nhan nit “MENU” dé chon “COOKING” va sau d6 nhan “HEAT” dé bat dau.

+ Nhan nit “HEAT” va chudng kéu mét [an, dén s& nhap nhay ba [an trudc khi bat dau
hoat déng. Den “COOKING” s& nhap nhay dé biéu thi trang thai lam viéc hién tai.

+ Sau khi tiéng chudng diing, man hinh hién thi “- - nhap nhay sau 1 phdt, ndt nguon sang.

Chuay:

- Tylé gao vdinudc la 6:1. Khdng vuot qua mic nudc toi da sau khi thém nguyén liéu.
- Saukhi ndu xong, thiét bi chuyén sang trang thai gitt am, thdi gian gitt &m a 60 ph(t.




HOT POT (NAU LAU) TEMP (NHIET D0)
+ Nhan ndt “MENU” dé chon “HOT POT” va sau @6 nhan “HEAT” dé bt dau lam viéc. + Nhén niit nay dé chuyén hién thi gita thdi gian va nhiét do.
+ Nhan ndt “HEAT” va chudng kéu mét [3n, dén s& nhap nhdy ba [an trudc khi bat * Trong ché do gif am, nhan n(it W/A dé cai dét nhiét dé lam ndng.
dau hoat dong. Bén nhap nhéy dé biéu thi trang thai lam viéc hién tai. Téng thai * Trong ché db gilt &m, sau khi nhan ndt “TEMP”, man hinh hién thi “1H”, nhan nit V/A
gian hoat dong 13 khoang 1 gid sau khi nudc sdi, va toan bd qua trinh hién thi dé cai ddt thi gian lam néng.
nhiét do. :
+ Sau khi tiéng chudng dting, man hinh hién thi “- -“ nhap nhay sau 1 pht, sau dé
deén tat va nit ngudn nhap nhay.
- Nhan n(t W/A dé diéu chinh cong suat tif 100W - 600W. :
e oo ~ VESINHVABAOTRI
WARM (HAM NONG) o L | VE SINH SAU MOI LAN SUDUNG
. Nhin mft “MENU” <31e chon “WAE&M” vasau d;o nhafl “HEAT"’ d(ibét dau. o : . .Ta°tdéy neudn, ’
' Nh?n n,ut :H EA. ‘va denhsé\nhaApA nhiy ballan trudic khi bt dau hoat dong, Ben nhap + Sau khi thiét bj ngudi, lam sach than ndi bén trong bang miéng tay rfa uét.
nhdy dé biéu thi trang thai lam viéc hién tai. Chiiy:
« Nhiét dé méc dinh 3 40°C. :

POWER (NUT NGUON)
- Khithiét bi dang hoat dong, nhap vao “(D” dé thoat va roi gitt “(!) ” dé tat trong khoang 2 gidy
(tt ca dén déu tat). NUt ngudn cd chiic ndng tit mdy & bat ky trang thai nao.

- Sau khi tiéng chudng diing, man hinh hién thi “-- nhap nhy. Khéng nhing thiét bi, tdm dun hogc phich cdm vao nudc.

* Thdi gian ham: 1h-4h. Bam nit ¥/ A dé thiét [3p thoi gian. + RUathiét bi kip thi sau khi st dung dé tranh thuc pham bam vao thiét bi.

MENU MEO VE SINH CAN BAN
- Nh&n nit “MENU” dé chon NOODLE, COOKING, HOT POT, WARM. Thiét bi nén dugc loai bo cdn ban thudng xuyén, it nhat mét [an mot thang, Néu chat
+ Nh&n “MENU” thi den sé sang cho biét ché dg hién tai. Ché do khac khong dugc chon thi lugng nudc kém, tan sudt nén dugc tang [én.
deén sé tat. SU dung giadm tring:
+ Sau khi chon ché d6 lam viéc, nhan nat “HEAT” dé khdi dong thiét bi. - D6 gidm trang vao thiét bi.
+ Néu khéng chon ché d6 [am viéc nao, nhan nit “HEAT” dé dun s6i nudc (100°C). - Ngém trong vong 1 gic.
+ Rufa lai véi nudc 5-6 [an sau khi dé gidm trang. Lap lai néu can thiét.
HEAT (LAM NONG) § SUf dung axit citric:
+ Chon ché do nay va thiét bi s& vao trang thai "LAM NONG". + DG nuidc vao néiva dun soi.
‘ + Thém khoang 20 gram axit citric va dé yén trong 15 pht.
CANCEL (HUY) + Ruia lai bang nudc 5-6 [an sau khi d axit citric. Lap lai néu can thiét.
+ Nhan nit nay bat ki lic nao, thiét bi sé ngling nau va vao trang thai chd. :
+ Nhan ndt “CANCEL” sau khi chon chidfc ndng, man hinh s& hién thi “- - sau 5 phdt va dén sg tat.




PHAN TiCH CAC LOI THUGNG GAP

Hién tudng

Nguyén nhan

Giai phap

Khi dat thiét bi [én tdm dun,
khong c6 am thanh phat ra
va dén khdng sang

Khdng ¢ ngudn dién

Kiém tra xem thiét bj da dugc két
n&i véi ngudn dién chua

Khi dat thiét bi lén tam dun,
dén bao sang nhung nit an
khong hoat dong.

Nudc ngédm vao tdm dun, dan
dénviéc huhong cac linh kién
dién tu

Khéng ngdm tam dun trong nudc

Deén sang nhung thiét bj
khong ndng

Tam dun bj hong

GLfi dén trung tdm bao hanh

Sau khi st dung mot thgi
gian, diénbjrori

Lam rdi rét thiét biva tam dun

SU dung thiét bi can than, tranh [am
rdi rét dé tranh cac sy cd rori dién

NuGc nau lau soi

Dién ap cung cap qua thapva
nhiét dé nudc qua thap

Tang thém thgi gian va nhiét d6 ndu

Khong c6 phan hi gi sau
khi chuéng bao

Nhiét do cao anh hudng dén
cong tac bén trong

DE thiét bi ngudi di trong 20 phdt roi
tiép tuc st dung

Tiéng chudng reo khéng
ngung

1. Tiép xtic kém vdi phich cam
vaécam.
2. Linh kién dién t hu hong

1. Kiém traxem tam dun dugc két néi
vdingudn dién hay chua
2. GUii dén trung tdm bao hanh

NGt dén tat

Linh kién dién tir hu hong

GUi dén trung tdm bao hanh

LOCK&LOCK

INSTRUCTION MANUAL

MULTI POT EJC141
220-240V, 50/60Hz, 600-700W, 1.5L

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.




CONTENT TECHNICAL SPECIFICATION

Item code EJC141
Voltage 220-240V
Frequency 50/60Hz
Power 600-700W
Capacity 150

Technical specification
Security warning

Product structure

How to use

Cleaning and maintenance
Trouble shooting

SECURITY WARNING

+ Do notimmerse the cooker, power cord, plug or power base in water or other liquids.

+ This product is designed for household and the manufacturer does not guarantee
any commercial or non-compliance consequences.

+ The plug can only be connected to a socket with a ground wire or to a grounded
power board.

- Please check the voltage label on the product specification is consistent with the
voltage used in your home.

- Please place the product on a flat, stable, heat-resistant surfaces.

+ Keep the cooker and power cord away from hot, damp, smooth surfaces or sharp edges.

- The electric cooker can be used after the lid is covered and power base is placed.

- Do not use the cooker when hands are wet or barefoot.

- Do not use the electric cooker and base on a high temperature surface or near an open tire.

+ Ifthe electric cooker does not work, please remove the power plugin time. Do not
disconnect the power plug by pulling the power cord.

- Do not hang the power cord at the edge of table in case of falling.

+ The temperature of the cooker surface is high when working. Do not touch the
glass lid or -close to the air vent to avoid scalding.
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- Do not open or move the electric cooker while working to prevent burns.

- Keep the electric cooker dry.

+ Remove the plug when not in use for a long time, or when cleaning.

- Please pour the water out of the pot when not in use.

+ This product s not suitable for people with physical or intellectual limitations (includ-
ing children), or people who lack experience and knowledge, unless supervised and
directed, and ensure its safety.

+ Keep children away from playing.

+ This product must be used together with the matched base. Do not use other bases.

+ Do not use the cooker when the power plug is damaged. To avoid danger, please go to
the service center for replacement or repair.

+ Ifyour product is damaged or cannot be used, please do not continue to use it and do
not dismantle it by yourself.

+ The manufacturer only provides warranty for production defects and household use,
and failure to operate according to the manual is not covered by the warranty.

+ All the products are strictly in accordance with the quality control procedures, including
the test of random sampling products, so it explains any traces of use of the products.

PRODUCT STRUCTURE

Lid

Knob

Handle

Body

Power base
Operation button

S I N
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HOW TO USE

NOODLE

COOKING
HOT POT
WARM

MENU HEAT CANCEL TEMP

NOODLE
+ Press “MENU” button to select “NOODLE” and then press “HEAT” to start.
+ Press “HEAT” button and the chime sounds once, the light will flash three times before
starting operation. The “NOODLE” light flashes to indicate the current working status.
+ When boiling, device switches to 300W and lasts for about 10 minutes.
+ The alarm reminds to standby mode and the display shows “--” blinking for 1 minute.
+ Then the light turns off and the power button blinks.

Note:

- Press ¥ / A button to adjust the power from 100W - 600W.

- "-1-"is 100W.

- Do not cover the pot while cooking.

- After about 10 minutes of boiling water, the appliance will stop working and go to standby mode.

COOKING
+ Press "MENU" button to select "COOKING" and press "HEAT" to start.
+ Press “HEAT” button and the chime sounds once, the light will flash three times before
starting operation. The "COOKING" light will flash to indicate the current working status.
- After the bell stops, the display shows “- -” flashing for 1 minute, the power button lights up.

Note:

- Theratio of rice to water is 6:1. Do not exceed the maximum water level after adding ingredients.
- After cooking is finished, the appliance goes into the keep warm mode, the keep warm time is 60 minutes.
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HOT POT

+ Press “MENU” button to select “HOT POT” and then press “HEAT” to start working.

+ Press “HEAT” button and the chime sounds once, the light will flash three times before
starting operation. Flashes to indicate current working status. The total operation time
is about 1 hour after the water is boiled, and the whole process displays the
temperature.

+ After the chime stops, the display shows “--” flashing after 1 minute, then the light goes
off and the power button blinks.

+ Press ¥ / A button to adjust the power from 100W - 600W.

+ “1-“is 100W.

WARM
+ Press “MENU” button to select “WARM” and then press “HEAT” to start.
+ Press “HEAT” button and the light will flash three times before starting operation.
Flashes to indicate current working status.
+ The default temperature is 40°C.
+ After the ringing stops, the display shows
+ Warming time: 1h-4h. Press W / A button to set the time.

MENU
- Press “MENU” button to select NOODLE, COOKING, HOT POT, WARM.
+ Press “MENU” and the light will light to indicate the current mode. The other mode is
not selected, the light will turn off.
+ After selecting the working mode, press “HEAT” button to start the device.
+ If no working mode is selected, press “HEAT” button to boil water (100°C).

HEAT
+ Select this mode and the unit will enter the heating mode.

CANCEL
+ Press this button at any time, the appliance will stop cooking and enter the standby mode.
+ Press “CANCEL” button after selecting the function, the display will show “--” for 5 minutes
and the light will turn off.

TEMP
+ Press this button to switch display between time and temperature.
+ In keep warm mode, press ¥ / A button to set heating temperature.
+ In keep warm mode, after pressing “TEMP” button, the display shows “1H”, press W / A
button to set warm-up time.

POWER
- When the device is active, click “()” to exit and then hold “CY” to turn off for about 2 seconds
(alllights are off). The power button has the function to turn off the machine in any state.

CLEANING AND MAINTENANCE

CLEANING AFTER EACH USE
+ Turn off the power cord.
- After the appliance cools, clean the inner pot body with a wet cleaning pad.

Note:

Do not immerse the appliance, heating plate or plug in water.

+ Wash the device promptly after use to prevent food from getting on the device.

DUST CLEANING TIPS
The appliance should be descaled regularly, at least once a month. If the water quality is
poor, the frequency should be increased.

Use white vinegar:

+ Pour white vinegar into the appliance.

+ Soak for 1 hour.

+ Rinse with water 5-6 times after pouring white vinegar. Repeat if necessary.
Using citric acid:

+ Fill the pot with water and boil.

+ Add about 20 grams of citric acid and keep in 15 minutes.

+ Rinse with water 5-6 times after pouring citric acid. Repeat if necessary.




TROUBLE SHOOTING

Problem

Reason

Solution

When the applianceis placed
on the heating plate, there is
no sound and the lamp does
not light

No power supply

Check that the device is connected
to a power source

Whentheapplianceis placed
on the heating plate, the
indicator light is on but the
button does not work

Water seeps into the heating
plate, leading to damage to
electronic components

Do notimmerse the heating plate
in water

The light is on, but the device
does not work

The heating plate is damaged

Send to a service center

After using it for a while,
electricity leaks

The appliance and the heating
plate are dropped

Use the device with care, avoid dropping
itto prevent electrical leakage accident

The water boils for a long time

The supply voltage and the water
temperature are too low

Increase cooking time and temperature

No response after alarm

High temperature affects the
internal switch

Let the device to cool down for 20
minutes, then continue using it

The bell rang non-stop

1. Poor contact with plugs and
sockets

2. Electronic components
damaged

1. Checkiifthe heating plate is connected
to a power source
2. Send it to a service center

The light button is off

Damaged electronic components

Send to a service center







