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IMPORTANT NOTE:

1. This appliance is for household use only. Do not use outdoors.

2. 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

3. Children should be supervised to ensure that they do not play with the
appliance responsible for their safety.

4. This appliance is intended to be used in household and similar applications
such as:

-Staff kitchen areas in shops, office and other working environments;

-farm houses;

-by clients in hotels, motels and other residential type environments;

-In bed and breakfast type environments.

5. If the supply cord is damaged, it must be replaced by a special cord or
assembly available from the manufacture or its service agent.

6. Please turn off and unplug the appliance before cleaning, maintenance or
relocation and whenever it is not in use.

7.Do not immerse any part of the appliance in water or other liquid.

8. The heating element surface is subject to residual heat after use, do not touch.



Safety warning

® Reminder

Safety precautions below should always be followed to ensure secure
use and avoid injury or property loss. Any misuse that violates the
security warning may lead to accidents.

A Warning

Conditions unconsidered: The appliance is used by unsupervised
children or the disabled. The appliance is played with by children.

© Represents [ FORBIDDEN] contents

®

Prohibit the use of Prohibit wet Prohibit Prohibit
. . hands from combustible children from
inferior plugs . ;
touching products operating

e |tis forbidden to modify the usage and functions of products without
permission.

® Do not reform the appliance: Except for maintenance technicians,
persons are not allowed to disassemble or repair the appliance to
avoid the risk of fire, electric shock and injury to persons.

® Do not use the appliance on any voltage except for 220V AC to avoid
the risk of fire and electric shock. In case of power wire damage, do
not use the appliance.

® Do not operate the appliance in the following ways to avoid fire risk
and electric shock due to power cord damage, Forciblybend the
power cord, keep it close to high-temperature objects, tie up the line
or use it to carry weights.

e |f the power cord is too short it is recommended to use highquality
sockets instead of inferior sockets to avoid fire, electric shock or short
circuit.

e Do not pull the plug with wet hands to avoid electric shock or injury.




Keep the appliance out of the reach of unsupervised children and
babies to avoid dangerous accidents such as electric shock and
burns.

Keep the appliance away from combustibles. During operation, stay
away from curtains, drapes, or similar cloth to avoid the risk of fire.
Do not put the appliance in unsteady, damp places or close to other
fire and heat sources (e.g. stove). The optimum distance is above 30
cm. Otherwise, damage or accidents may occur.

Do not insert pin, iron wire or other objects into the steam vent at the
bottom of the appliance to avoid electric shock and injury.

During operation, do not move or shake the appliance.

During operation, do not place your hands or face close to the steam
vent to avoid burns.

During operation, do not cover the steam vent with cloth or other
objects to avoid accidents and damage to the appliance.

It is forbidden to close the lid to cook food that may cause blockage of
the steam vent: such as flaky food (e.g. laver and cabbage) or banded
food (e.g. kelp) and fragmented food (e.g. corn grits), so as not to
cause accidents or damage to the rice cooker.

0 Represents [MANDATORY] contents

Do not immerse the appliance in water or drench the appliance with
water.

During the operation of the appliance, certain surface may become
hot and cause high temperature. Please pay attention to these areas
to avoid burns. Do not touch the hot plate and the product surface by
hand.

The appliance is for household use only.

Do not use the appliance when connected to an external timer or an
independent remote control system.

Separately use a grounding socket with a rated current above 10 A.
When used with others electrical appliances, the socket will go wrong
and this may even lead to dangers such as fire disasters.

The plug should be thoroughly inserted into the socket to avoid the
risk of fire, electric shock and short circuit.




O Represents [MANDATORY] contents

Clean the dust and water on both ends of the power cord and the
socket of the appliance to avoid the risk of fire, electric shock and
short circuit.

When maintenance or parts replacement is necessary, please deliver
the product to the authorized professional service center for
maintenance to avoid potential operation risk caused by inadequate
repair or improper selection of accessories.

In case of supply cord damage, the cord should be replaced with a
special cord or specialized components purchased from the
manufacturer or the maintenance center.

A Represents [NOTE] Matters that may cause mi nor injuries or
property loss

This electric cooker can only be heated with the original inner pot. For
products with metal steamer, the steamer can not be used as a
separate container to avoid overheating, plastic melting or even fire.
Before placing the inner pot, please ensure that there is no metal
foreign matter (such as beer covers and easy-to-pull covers) above
the coll, so as not to cause product damage or even fire.

Do not drop the inner pot, and do not use hard objects to hit against
the inner pot to avoid deformation. A deformed inner pot must be
replaced.

To avoid high temperature burns, do not directly touch the inner pot
and the coil plate with your hands during cooking or just after use.
Improper repair or short-circuiting without permission of some
important accessories including the fuse may lead to protection
failure of the appliance and cause overheating or fire.

When the appliance is used by persons with cardiac pacemakers or
implanted cochleae, please consult the authorized medical personnel
and refer to the instructions of the medical device provider.




@® Represents [GENTLE REMINDER] content

Please read the manual carefully before using this appliance and

keep it for future reference.

Any discrepancy between the picture and the product is subject to the

actual product.

Under indoor circumstance of insufficient grounding devices,

sensitive individuals may feel faradism. We recommend you to check

whether the grounding device is reliable, and never touch the metal
housing and inner cooking pot after connecting to the power supply.

The altitude scope for the appliance to properly function is 0-2000 m.

Before using the rice cooker, please clear the water, rice and other

foreign objects between the inner pot and coil plate to avoid

overheating or short circuit.

Before using the electric cooker, it is necessary to wipe off the

moisture outside the inner pot to avoid malfunction.

Before operation, check whether the cooking pot and steam valve are

in place to avoid accidents.

You may hear the whirring of the heat dissipation fan rotating during

the cooking process, which is a normal phenomenon.

Please do not cook again immediately after cooking. You shall wait

for more than 15 minutes so that the coil plate can cool down.

If your rice cooker without the quick rice funtion,do not boil rice with
hot water to avoid affecting the temperature control judgment and
worsening the result.

In order to ensure the best result achieved, when cooking more than 4

cups of rice, do not use the steamer to steam food. at the same time.

Please disconnect the main power supply before cleaning the

appliance or performing maintenance, otherwise accidents may

occur.

Do not use volatile oil, alcohol, diluent, etc. to clean the appliance,

otherwise the product may be damaged.

Please regularly clean the steam valve, movable cover and the table

where the product is placed.

If this product is not in use for a long time, please unplug the power

cord.




Product overview

Detachable cover plate

Accessories list

Inner pot

%

Rice spoon x1

J

Soup ladle x1

Measurement cup x1

=

Steamer x1

Power cord %1

]

Manual x1




Technical Specification

Rated Voltage 220 V ~ Rated Frequency 50 Hz
Rated Power 1300 W  Rated Volume 1.5L

e Gentle Reminder

This information and picture is for reference only, please refer to the actual
product for details. If there is any technical improvement of the product, it
will be compiled into this manual. If there is any difference between the
product in this manual and the actual product, then please refer to the actual
product.

Quick start guide

a. Rice measuring

S _
The wrong rice measuring method The correct rice measuring method

b. Add water to the corresponding water level

*Water level line is only for reference, which is subject to the actual product
E.g. Cook 6 cups of long grain rice

Put the washed rice into the inner pot, refer to the rice-water ratio and add
water according to the Simiao long grain water level line 6, or increase or
decrease the water volume according to personal preference.

c. Connect the power



Plug in the power supply

|
i

N
- ———

Connect the socket

d. Select the function to start cooking

Keep warm
S Start
Cancel

White Rice
EDHEEE _J
. Soup Menu
timer Steam
Reheat
\\ Quick Rice /

Click on the "Menu" button to select "White Rice"
Click the "Start" button to start cooking.

»  White Rice WP

Gentle Reminder

After cooking, it will automatically trigger the heat preservation function;
e During the preservation process, the product will be heated to maintain

the rice in a state suitable for eating;

The product can keep warm for as long as 24 hours;

In order to maintain the food taste and appearance, the heat

preservation time is suggested within 5 hours;




Smart countdown: The whole countdown display is enabled for rice
cooking functions, with the medium millet volume as the default time.
And the display time shall be intelligently judged and adjusted according
to different rice volume at the initial stage of cooking;

User tips
Reservation

a.

b.

Prepare rice and water.

/ \% «/
\///

pol

Close the Lid and select "Congee".

| 4 Congee

Press the "Preset Timer" button, the time display turn into flashing
status,then press the "Preset timer” button again to adjust the time.

Short press to adjust minutes, long press to adjust hours. (e.g. Preset
cooking Congee to be completed after 8 hours), and press the "Start"
button to enter the reservation cooking state.

Preset
> ogoo >

Gentle Reminder



The reservation time is the time when cooking is completed.
(Reservation unavailable for: Reheat);

The reservation time is suggested for no more than 12 hours, otherwise
the rice may smell bad.

Keep Warm/Cancel

a.

Press "Keep Warm/Cancel" to cancel the selected function under
working state; In the standby state, press the "Keep Warm/Cancel"
button to enter the heat preservation state. During the heat preservation
process, the product will be heated to maintain the rice in a state
suitable for eating (the product can realize 24-hour heat preservation,
but it is recommended that the heat preservation should not exceed 5
hours to prevent the rice turning yellow or smelling bad).

Keep warm
e — Start
Cancel
0

White Rice
coneee)
. Soup Menu
Steam
Reheat
\ Quick Rics j

White rice

a.

Prepare rice and water.




b. Close the Lid and select the “White Rice” function to enter the cooking

state.
Keep warm
Cancel
.Praset WS: -.Menu
timer om
Menu ) B White rice P
Soup

a. Prepare soup ingredients (such as pork rib, corn, carrots), wash all
ingredients and cut them into small pieces, then put them into the inner
pot, and add water no more than maximum water line.

b. Close the Lid and select ther“Soup” function and press the “Start” button
to enter the cooking state.

Keep warm Start
Cancel ar
White Rice
Preset “””EEEJ Menu
timer

zzzzzz
Quick Rice

( Menu ) P  Soup >

Gentle Reminder

The default time for cooking soup is 2 hours;

The cooking time can be adjusted from 1 hour and 30 minutes to 4 hours.
After selecting the "Soup" function, the cooking time can be adjusted by
pressing the " Hr" and "Min" buttons according to personal tastes and
ingredients, and then press the "Start" button to enter the cooking state.

11




Steam

a. Add water to the "Steam" level mark, and put the food on the steamer ,
then put the steamer into the inner pot.

b. Close Lid and select the “Steam” function and press the “Start” button
to enter the cooking state.

keep warm
— Start
Cancel

Gentle Reminder

e The default steam time is 30 minutes and the time displayed is the time
from water boiling to cooking completion, but not the time required for
the steam function;

e For easily steamed food, the food can be taken out in advance after
cooking for an appropriate time according to personal tastes . For food
that is difficult to steam, it is recommended to add water and steam it
again.

12



Congee
a. Prepare rice and water referring to the water level for the Congee.

G P
[~

b. Close Lid and select the"Congee"function and press the "Start" button to
enter the cooking state.

eep warm Stort
Cancel ar
White Rice.
Preset ﬂ Menu
timer
.
uick Rice

13



Care and cleaning

a. Disassemble the lid plate for cleaning

1. Push up the cover buckle at place a and remove the
cover.

2. Rinse the cover with water and wipe.

3. Align the top lid slot b to insert the lid board, press the
lid board near the button a, and when hearing a "click"
sound then the installation is complete.

b. Steam valve cleaning

Clean the inside of the steam valve with a clean soft
cloth.

14



Frequently Asked Questions

Fault

Possible reasons

Coping methods

Too soft, too
hard, too thick,

1.

Not add water
according to the water
level line

1.

Add water according to
the water level line

2. Select the
too thin, not 2. Wrong selection of the . .
. corresponding function
cooked, burnt function , ,
. . . 3. Remove foreign objects
rice, rice soup 3. There are foreign .
. . . on the coil plate and
overflowing and objects on the coil .
. . cook again
insufficient plate
o . 4. Contact after-sales to
boiling 4. Deformation of the .
. replace the inner pot
inner pot
1. Remove the foreign
1. The sealing ring and . g
. . objects
Peculiar smell, the edge of the inner
. . ) . 2. Contact the after sales
discolouration pot are mixed with
. . center to replace the
and dryness foreign objects sealing rin
during heat 2. Product air leakage . gring
. 3. Itis recommended that
preservation 3. Too long warm .
reservation time the heat preservation
P shall be within 5 hours
1. Water on the inner pot | 1. Wipe off the water on
Abnormal , ,
. . has not been dried the inner pot before
noises in the . .
working process 2. On and off sound in using
gp the operation 2. Normal phenomenon

15




Fault

Possible reasons

Coping methods

Abnormal code
is always on

E1: Open circuit of bottom
sensor

E2: Short circuit of bottom
sensor

E3: IGBT sensor open
circuit

E4: IGBT sensor short
circuit

E5: Open circuit of upper
housing sensor

E6: Short circuit of upper
housing sensor

EU: Communication
receiving failure

C2: IGBT overheating
protection

C4: No pot protection
C6: Stepper motor is
damaged

C7: Electromagnet is
damaged

C2: Check whether the air
inlet and outlet are blocked
and whether the fan rotates
smoothly. Power on after
debugging and send it to
the after-sales service
center for maintenance if
there is still a fault.

C4: Check to ensure that
the inner pot is placed and
power on. If there is still a
fault, send it to the
after-sales service center
for maintenance.

Other abnormal code: Pull
out and re-connect the
power cord, if the display
still shows the same
message, please send the
cooker to your local
after-sales service center
for maintenance.

Abnormal code
flicking

EU: Communication
sending failure

EU: Pull out and re-connect
the power cord, if the
display still shows the same
message, please send the
cooker to your local
after-sales service center
for maintenance.

16




HUGNG DAN SUf DUNG
NOI COM DIEN CAO TAN

MUC LUC
Cénh b&o an toan

C&u trdc s&n phdm

2
B
Phu kién di kem 6
Thong s6 k§ thuét 7
Hudng dadn nhanh 7

9

Meo s dung
Vé sinh va bao tri 14

Céc cau hoi thuong gap 15

LUU Y QUAN TRONG

1. Thiét bj nay chi danh cho muc dich s&f dung trong gia dinh. Khéng s dung ngoai trai.

2. Thiét bi nay khéng danh cho nhiing ngudi (ké ca tré em) bi suy gidm kha né&ng thé chat,
giadc quan hod&c tinh than, hoac thiéu kinh nghiém va kién thiec, tri khi ho dugc giam sat hoéc
hudng dan s dung bdi mét ngudi cé thé chiu tréch nhiém vé su an toan cho ho.

3. Tré em nén dugc gidm séat dé ddm bdo r&ng chung khéng chaoi dua vai thiét bi.

4. Thiét bj nay dugc thiét k& dé s dung trong gia dinh va céc méi trudng tuong tu nhu:

- Khu vuc bép trong céc clra hang, van phong va céc méi truang lam viéc khac;

- Trang trai;

- Trong céc khach san, nha nghi va céc moi truang dén cu khac;

- Co thé s dung tai ban &n séng hoéc trén giuang ngu.

5.Néu day ngudn bi hdng, né phai dugc thay thé bang day chuyén dung dugc cung cép bai
nha san xuét hoac dai g dich vu clia nha san xuét.

B. Vui long tat va rut phich c&m cla thiét bj trudc khi vé sinh, bao tri hodc di dgi va bat cu khi
nao khéng dung dén thiét bi.

7. Khéng nhiung béat ky bd phé&n nao cla thiét bj vao nudc hoédc cac chét long khac.

8. B& mat b phan gia nhiét clia thiét bj co thé con tdn lugng nhiét du sau khi n&u, vui long

khéng cham vao.



CANH BAO AN TOAN

® Luuy

Céc bién phép phong ngtra an toan dudi day phéi luén dwoc tuén tha dé dém bao
an toan khi str dung va trénh bj thuong hodc mét mat tai sén. Bét ky hanh déng nao
vi pham cénh bao an toan déu cé thé dan dén tai nan.

A Céanh béo

Céac diéu kién sau day chua dugc xem xét: Tré em hodc ngudi khuyét tat s

dung thiét bi ma khéng dugc giam sat. Tré em chaoi dua vai thiét bi.

© Biéu tugng bidu thi ndi dung cam

®

Cém sU dung Cém sU dung C&m céc san C&m tré em van
phich cdm chét tay udt cham phdm d& gay  hanhthiétbi
lugng kém vao thiét bj chéy

e Khong dugce phép sla déi tinh ndng va céch s dung cla céc san phdm
ma khdéng cdé su cho phép.

o Khong caitién/thay déi thiét bi: Ngoai trir k{j thuét vién béo tri, ngudi dung
khéng dugc phép thao rai ho&c slra chira thiét bi dé trénh rli ro hda hoan,
dién giat va thuong tich.

e Khéng s dung thiét bi & bat ky dién &p nao ngoai tri 220V AC dé tranh
nguy co chay va dién giat. Trong trudng hop déay ngudn bi héng, vui long
khang s dung thiét bi.

e Khdng van hanh thiét bi theo nhiing céch sau dé trédnh nguy co hda hoan
va dién giat do day ngudn bi héng, bé cong day ngudn, dé day ngudn tiép
xUc gan vat cé nhiét dé cao, s dung day ngudn dé budc hodc mang vac
vat nang.

® Néu day ngudn qua ngén, ban nén s dung & cdm chét lugng t&t dé tranh

chéy, dién giadt hoac doan mach.

o Khong kéo phich cdm b&ng tay udt dé tranh dién gidt hodc thuong tich.




DE thiét bitrédnh xa tdm tay cla tré em dé tranh céc tai nan nguy hiém nhu

dién giat ho&c bong.

DEé thiét bi trédnh xa céc chat dé chay. Trong qua trinh hoat déng, gitr thiét

bi cach xa rém, man, hodc céc loai vai tuong tu dé trdnh nguy co hda hoan
Khéng dat thiét bi & nhitng noi khéng viing chéc, &m udt hodc gan la va

ngudn nhiét khac (vi du: bép). Khodng céch téi uu la trén 30 cm. Néu khang,

thiét hai hodc tai nan cé thé xay ra.

Khong dat ghim, day sét hoéc céc vat khac vao 16 thoat hoi & day cla thiét

bi dé tranh dién giat va thuong tich.

® Khithiét bi dang hoat déng, vui long khéng di chuyén hoéc l&c thiét bi.

® Khi thiét bj dang hoat dong, khéng dé tay hodc mat gan 16 thodt hoi dé

trénh bj bong.

Khi thiét bi dang hoat déng, khéng che L& thoat hoi bang vai hodc vat liéu
khac dé tréanh tai nan va hu héng thiét bi.

Khong sUr dung thiét bi dé ndu nhiing thuc phém co thé gay téc 6 thoat
hoi chdng han nhu thuc phdm dang manh (vi du nhu tdo hodc bép cai),
thuc phdm cé dang dai (vi du: tdo be) va thic &n vun (vi du nhu bot ngs), dé

khéng gay tai nan hoac lam héng ndi com dién.

O Bidu tuong bidu thi cac ndi dung “bét budc” phai thuc hién

Khéng nhiung hodc ngdm thiét bj vao nudc.

Khi thiét bi dang hoat ddng, mot s6 b& mat cé thé tréd nén néng va co nhiét
d6 cao. HaY chu ( dén nhiing khu vuc nay dé trénh bi bédng. Khéng cham
vao b phan gia nhiét va bé méat san phdm bang tay.

Thiét bi nay duogc thiét ké sl dung chi trong gia dinh.

Thiét bi nay khéng dugc thiét ké dé s dung vai mot bd hen gi hodc hé
théng didu khién tu xa riéng biét.

SUrdung riéng 6 cdm néi dat cé dong dién danh dinh trén 10 A. N&u s dung
chung & c&m vdi cac thiét bi dién khac, 8 cdm co thé gép truc tréc, tham
chi cé thé d&n dén nhimng nguy hiém nhu chap chay va hoa hoan.

Phich c&m phai dugc c&m chét vao 8 cdm dé trénh nguy co chay né, dién

giat va dodn mach.




O Bidu tuong bidu thi cac ndi dung “bét budc” phai thuc hién

Lam sach buiva nudc trén ca hai dau clia day ngudn va & cdm cla thiét bj
dé trdnh nguy co hda hoan, dién giat va dodn mach.

Khi c&n bao tri ho&c thay thé phu tung, vui long mang s&n phé&m dén trung
tdm dich vu chuyén nghiép dugc Uy quyén dé bao tri nham tranh rli ro
tidm &n do khong dd né&ng luc slfa chita hodc lua chon phu kién khéng phu
hop.

Trong trusing hop day ngudn bi héng, day phai dugc thay thé béng day
chuyén dung hodc cac bé phan chuyén dung dugc mua ti nha sén xuét

hod&c trung tam béo hanh.

Biéu tuong biéu thj cac van dé cé thé gay thuong tich
ho&c thiét hai tai san

Nb®i com dién nay chi co thé dugc ldam néng néu sU dung dung rudt ndi
tuong thich. Néu s dung ndi hdp bang kim loai, khéng nén st dung x(ng
h&p nhu m6t dung cu riéng biét dé ndu nham trédnh qua nhiét, chay nhua
ho&c théam chi bi chéay.

Trudc khi dat rudt ndivao, phéi ddm bao réng khéng co di vat bang kim loai
(chdng han nhu ndp lon bia ho&c céc loai ndp dé kéo khac) & trén mam tu
nha&m trénh gy ra hu hédng ho&c tham chichéy san phém.

Khong lam roi rudt ndi, khdng dung vat cing dap vao rudt ndi dé tranh
bién dang. N&u rudt ndi bién dang thi can dugc thay thé.

DEé trénh bi bdng do nhiét d6 cao, khéng dung tay cham truc tiép vao rust
ndiva mam tu trong khi ndu hodc ngay sau khi st dung.

Sla chlta khéng dung céach ho&c su c6 dodn mach ma khdng co thiét bj
bdo vé& nhu cau chi co thé dan dén hdéng thiét bi, gay ra qua nhiét hoac
chay.

Khi thiét bi dugc s dung bdi nhirng nguadi cé may trg tim hoac cdy ghép
8c tai, vui long tham khdo ( kién clia nhan vién y té co thdm quyén va
tham kh&o hudng d&n clia nha cung c&p thiét biy té.




® Biéu tugng biéu thi cédc noéi dung can luu g

* Vuilong doc k{j hudng dan s dung trudc khi dung va luu gitr tai lidéu nay dé
tham khéo vé sau.

* Né&u co béat ky su khéc biét nao gitra hinh anh va sadn phém thuc té, vui long
thao téc trén sén phdm thuc té.

* Néu khoéng da digu kién dé néi dat thiét bi, nhitng ngudi nhay cadm co thé
cdm nhan dugc dién cdm Ung. Chung téi khuyén ban nén kiém tra thiét bi ndi
dé&t co déang tin cay hay khéng va khdng nén cham vao phan vo kim loai va
rudt ndi bén trong sau khi thiét bi dugc két néi vai nguon dién.

* Pham vi dé cao dé thiét bj hoat déng binh thudng la 8-2000 m.

* Trudc khi s&r dung ndi com dién, vui long loai bd nudc, gao va céc di vat gitia
rudt ndi va mam tu dé trédnh hién tugng qua nhiét ho&c dodn mach.

* Trudc khi st dung ndi com dién, c&n phai lau sach hoi 8m bén ngoai rust
noi dé tranh su cé.

* Trudc khivan hanh, kiém tra xem rudt ndi va & thoat hoi da dugc l&p dat
dung cach chua dé tréanh tai nan.

* Bancd thé nghe théy tiéng vu v clia quat tan nhiét khi ndi dang hoat déng,
do la hién tugng binh thuong.

* Vui long khéng né&u lai ngay sau khi ndu. Ban c&n dgi hon 15 phut & méam
tlr ngudi han di.

* Néu ndi com dién clia ban khdng cé chiic nang ndu nhanh, kndng nén né&u
com vdi nudc néng dé tranh &nh hudng dén phan doén kiém soat nhiét do va
cé thé lam gidm hiéu qué ndu cla nodi.

* D& dadm bdo dat dugc k&t quéd t6t nhét, néu nédu nhidu hon 4 céc dong,
khéng dung x(ing hép dé hép thic &n cung luc.

* Vui long ngdt k&t ndi ngudn dién chinh trudc khi vé sinh thiét bj ho&c thuc
hién bédo tri, néu khaéng, tai nan co thé xay ra.

* Khéng s dung d&u dé bay hai, cén, chat pha lo&ng, v.v. dé lam sach thiét
bi, néu khang s&n phdm co thé bi hong.

* Hay thuang xuyén lam sach van thoat hoi, ndp nodiva ban dat san phém.

* Néu san phédm nay khong dugc s dung trong mét thai gian dai, vui long rat

phich cdm.




C&u truc san pham

N&p trong

Phu kién di kem

% J

Thia x 1 Mubi com x 1 C6c dong x 1

= 5

Xlng hép x 1 Day ngun><1 Hudng dan s dung x 1




Théng sb k{ thuat
Dién &p danh dinh 220V ~ 50Hz

Coéng suét danh dinh 1300W

Dung tich 1.5L

Luu y:

Théng tin va hinh dnh nay chi mang tinh ché&t tham khéo, vui long tham khéo
thuc t& sadn phém dé biét thém théng tin chi tiét. Néu co bat ky cai tién k{j thuat
nao clia sdn pham, thdng tin s& dugc cap nhat trong séch hudng dé&n nay. Néu

cé bét ky su khac biét nao gitta sdn phé&m trong séach hudng d&n nay va san
phé&m thuc té&, vui long tham khdo s&n phé&m thuc té.

Hudng dan nhanh

a. Bong gao
f—— 3 S—
Phuong phép dong sai Phuong phép dong dung
b. Thém nudc vao theo vach chia sén

-n a2 o

MUic nudc trén rudt ndi chi dung dé tham khéo, phu thuédc vao lugng gao ndu thuc té.
Vi du: N&u 6 c6c gao hat dai

Cho gao d& vo vao noi bén trong, tham khéo tJ & gao va nudc va thém nudc dén
vach B (danh cho gao hat dai), co thé t&ng ho&c gidm lugng nudc tuy theo sd thich

cé nhan.

C. K&t néi day nguodn



@) Két n&i day ngudn vai ngudn dién

@ c&m day ngudn vao & cAm trén ndi com

d. Lua chon chic nang néu

Keep warm
e Start
Cancel

White Rice
= _J
. Soup Menu
timer Steam
Reheat
K Quick Rice J

B&m chon “Menu” dé lua chon tinh n&ng “White rice” (com trédng)
Nh&n “Start” dé bat dau néu

»  White Rice WP

® Sau khi néu, thiét bi sé& tu déng kich hoat chiic nédng gitr nhiét;

® Trong qua trinh git nhiét, ndi sé& dugc gia nhiét giup com ludn nong;

® Ndi cd thé gill nhiét lau dén 24 gig;

e D& duy tri mui vi va hinh thic do &n, nha san xuét khuyén céo chi nén gitr

nhiét trong vong 5 gig;



® Dém ngugc thdng minh: Tinh ndng hién thi dém nguoc dugc ép dung khi ndu
com, vdi lugng gao trung binh va thai gian mac dinh. Thai gian hién thi sé dugc
danh gia va diéu chinh thdng minh tuy theo khéi lugng gao néu & giai doan dau

Meo sU dung
Cai dat thai gian

a. Chuén bi gao va nudc

g P
ey

b. Déng n&p nodi va chon ché dé “Congee” (Chéo)

C. Nh&n nut "Preset Timer" (cai d&t hen gid), man hinh hién thi thai gian
chuyén sang trang thai nh&p nhéy, sau do nhéan lai nut "Preset Timer" dé digu
chinh thai gian. B&m nhanh dé didu chinh s8 phut, bdm gitr dé digdu chinh gie.
(vi du: Cai dat ndu Congee sé& hoan thanh sau 8 gid), va nhéan nut "Start" (Khai
déng) dé bt dau chuong trinh.

Preset
> 0805 > (=)



Luu g:

e Tinh n&ng cai da&t thai gian chi &p dung khi ndu thuc phdm, khéng ép dung dé
ham nong lai thuc phém.

e Thai gian cai dat dugc dé xudt khédng qué 12 gid, néu khéng com cd thé co mui
hoi.

Gir &m/Huy bod

a. Nhé&n "Keep Warm / Cancel' dé hdy chic n&ng da chon khi ndi dang
hoat dong; 8] trang théi chd, nh&n nut 'Keep warm/Cancel"' dé vao trang théi gitr
nhiét. Trong su6t qua trinh gilr nhiét, ndi s& dugc gia nhiét lién tuc giup gitr cho
com ludn néng (Ndi cd thé gitr nhiét l&n dén 24 gig, tuy nhién nha san xuét
khuyén céo khdng nén gitr nhiét qua 5 giey & com khéng bi chuyén sang mau
vang hoéc cé mui hoi).

White Rlc_E'J

Congee

. Soup Menu

\ Steam

Reheat

\ Quick Rice /

Com tréng

N S
a. Chudn bi nudc va gao & \// §\\/>
*:V P

ey

10



b. Déng n&p nodiva lua chon tinh ndng “White rice” (Com trédng) dé vao ché

doé nédu
Keep warm
Start
Cancel
.Ereset Whél;:mj ..Menu
timer
MMJ
Menu | 2 White rice P>
~ ’
Nau sup
a. Chudn bj cac nguyén liéu ndu canh (nhu suan heo, ngd, ca rét), rda sach

nguyén liéu va cdt thanh ting miéng nho, sau dé cho nguyén liéu vao bén trong
va thém nudc khdng qué vach nudc téi da.

/'\\
\

o

b. Doéng ndp ndiva lua chon tinh n&ng “Soup” (ndu sup) va nhén “Start” dé

vao ché do néu

Keep warm st ¢
Cancel ar
White Rice
Preset “””BEEJ M
timer sm:mg ey

Quick Rice

CEDE

® Thai gian méac dinh dé ndu sup la 2 gid;

® Co thé didu chinh thai gian n&u t 1 gidy 30 phat dén 4 gid.

® Sau khi chon chuc né&ng "Soup', thdi gian ndu cé thé dugc didu chinh béng
céch nh&n cac nut "Hr' va "Min" tuy theo sd& thich cé nhéan va nguyén liéu thuc

té&, sau dé nh&n nut "Start” dé vao trang thai néu.

11



~
Hap
a. Thém nudc dén muc 'Steam” (H&p) va dat thuc phdm vao xiing hép, sau
dé dat xiing hép vao rudt ndi bén trong.

&@&

b. Déng ndp ndiva chon chic ndng “Steam” (H&p) va nh&n nut “Start” dé
vao trang thai néu.

keep warm
Start
Cancel

Menu | 2 Steam [ 2

e Thai gian hap méc dinh la 30 phut va thai gian hién thi L& thai gian tu khi dun
s6i nudc dén khi ndu xong, mic mac dinh nay khdng phai la thai gian can thiét
dé hép, ma phai tuy theo loai thuc phém;

e DAi vai thuc phdm dé chin, ngudi dung cd thé 8y ra trudc thai gian méc dinh
nay tuy theo sd thich cé nhan. B&i vdéi thic &n l&u chin, ngudi dung nén thém
nudc va hép tiép cho dén khi chin.

12



Congee (Chao)

a. Chudn bj gao va nudc, cho nudc dén muc tuang Ung khi ndu chao

QP
e

b. Dong ndp nodi va lua chon chic n&ng “Congee” (Chao) va nhan “Start”

dé vao ché do nau

eep warm

Start
Cancel
F_'reset J Menu
timer -

» Steam P

13



Vé sinh va bao tri
a. Thao nap ndi dé lam sach

1.04y khda nép l&n & vi tri a va thao nép ra.

2.R(fa sach nép bang nudc va khan lau.

3. C&n chinh dé cai ndp trong khdp véi ndp ngoai dén khi
nghe thay tiéng “click” ching té ban da l&p dung céch.

S dung khan sach dé lau sach nudc dong, gao
va cac vét ban, ...

14



Céc cau hadi thuong gap

L6i

Nguyén nhéan

Céch khéc phuc

Com nhéao, kho,
com séng, com bj
chay, nudc com
bi trao

1.Khéng thém nudc dén
muc nudc chia s&n
2.Chon sai
tuong Ung
3.Co di vat trén méam tu

chic néng

4. Rudt noi bi bién dang

1.Thém nudc dén muc nudc
da duogc chia sén

2. Lua chon chuc nang phu
hop

3. Loai bd dj vat trén mam tur
va bat lai ché do

4. Lién hé dich vu sau ban
hang dé yéu cau thay thé
rudt noi

Mui la, com dé&i
mau va bi khd
trong thoi gian

gitr &m

1.C6 di vat gilta giodng
cao su n&p ndi va mép
rudt noi.

2. N&p ndibihd

3. Thoi gian gir &m gua
dai

1. Loai bd di vat

2. Lién hé dich vu sau béan
hang dé thay thé giodng
cao su.

3. Luu g khuyén cao chi nén
gitr nhiét khéng qua 5 gio
déng ho.

Co &am thanh bét
thuong phat ra
trong qué trinh
néu

1.V&n con nudc dong trén
rudt noi.

2. Am thanh bat t&t trong
qua trinh van hanh

1. Lau sach nudc dong trén
rudt noi trude khi ndu
2. Hién tugng binh thuaong

15




Nguyén nhéan

Céch khéc phuc

E1l: H& mach cédm bién day
noi

E2: Dodn mach cam bién
déy noi

E3: H& mach cém hién so
cong suét IGBT

E4: Podn mach cdm bién so
cobng suét IGBT

ES: H& mach cam hién nép
noi

EB: Doan mach céam bién
ndp ndi

EU: L&i giao tiép bdn mach
C2: Bao vé& qud nhiét so
cobng suét IGBT

C4: Khdng cé ndi bén trong
CB: HAng dbéng cao budc

C7: Héng nam cham dién

C2: Kiém tra |8 thoat nhiét
co bjchan khéng va quat co
quay khong. Bat lai nguon
sau khi xUr L 1&i. Trusng hap
ndi van béo 6i, hdy mang
ndi dén trung tdm béo hanh.
C4: Kiém tra lai d& d&dm bao
réng rudt ndi dugce dat dung
cach va da béat nguon.
Trusng hgp ndi van bao L6,
h&y mang ndi dén trung tdm
b&o hanh.

M& 18i khac: RUt phich c&dm
va béat lai ngubn. Truong
hop ndi van bao 8i, hay
mang noi dén trung tdm béo
hanh

Ma& L&i

nhép nhay

EU: L&i giao tiép ban mach

EU: RUt phich cdm va bét lai
ngudn. Trudng hop ndi van
bao 16i, hdy mang ndi dén
trung tdm bdo hanh

16
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