HUONG DAN SU DUNG
CA NAU PA NANG

Model: MK214

INSTRUCTION MANUAL
MULTI-FUNCTION ELECTRIC MUG

Vui 1ong doc k¥ hudng dan trude khi st dung san pham!

Please read this instruction carefully before using the product!
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PRODUCT DETAIL
1. Lid handle
2. Glass lid
3. Handle
4. Main body
5. On/off button
6. Base

IMPORTANT SAFETY INSTRUCTION

Please read the below instructions carefully before using Mishio Multi-function Electric
Mug and keep this instructions for reference in future. Failure to follow these instructions
may lead to unfortunate accidents;

® Please clean all parts of the product that will direct contact with food before using;

® This product is not intended for people (including children) who suffer from a physical,

sensory or mental impairment, or lack of experience and knowledge in using the product,
unless they are supervised or instructed tightly by the person responsible for their safety;

® Please keep the plug clean and dry to avoid electric shock;

® Do not jerk, pull, twist, or crack the power cord. Do not use the power cord to hang heavy

objects. Do not place the power cord on hot surfaces or sharp objects to avoid damaging the
cord resulting in electric shock, fire, and other accidents. Damaged power cords must be
repaired and replaced by qualified repair personnel;

® Do not plug in and unplug with wet hands to avoid electric shock;

® Check if your local voltage is suitable with the product voltage before plugging in to avoid

damage or fire;

Do not immerse the base, power cord, plug in water or other liquids, to avoid electric shock
and affect to product function;

Do not put product in a place with explosive flammable smoke;

Place the product on a heat-resistant, flat and stable surface;

Always keep the lid tightly closed during cooking, otherwise boiling water may overflow;
Please make sure that the product is turned off completely before removing it from the base;
Do not use the product for the other purposes are not mentioned in this manual;

Do not use or store the product outdoor, in damp places;

Do not use, if the product is dropped and when there are obvious signals of damage or when
the product is leaking;

® Always remove the product from the base before taking out food;

® Do not disassemble or repair it by yourself. Please contact customer service center for repair

and replacement when the machine shows any signal of failure or damage.

NOTES

Turn off and unplug after using;



e Do not use the product if its parts are not properly installed;

¢ Do not move when the product are operating;

¢ Do not overfill water and ingredients into the mug and do not cook without water;

e DO NOT open the lid while water is boiling;

¢ Do not touch while cooking, use the main handle and the top handle to open the lid or move
the pot;

e Storage in a dry, dust-free place, away from sunlight.

HOW TO USE

Before using

1. Ensure that all packaging and labels are removed,

2. Before using product for the first time, clean all parts will direct contact with ingredients.

3. Fill the appliance with water to the MAX capacity and allow it to boil. Discard the water

afterwards and rinse with cold water.

Operating instruction

1. Install all parts properly;

2. Place the product on a flat and heat-resistant surface;

3. Fill the appliance with water and ingredients between “Max’ and “Min” marking;

Note: - DO NOT OVERFILL OR UNDER-FILL THE APPLIANCE. If the appliance is
overfilled, boiling water may be ejected. If under-filled, the appliance may run dry while
operating.

- DO NOT cook when there is no water in the pot to avoid causing explosion or
damage to the product.

4. Place the appliance on the base and ensure the lid is firmly closed then connect to power;

5. Turn the switch to "Low" or "High" to start;

Note: When the switch at the “Off” position, the appliance is not working and the indicator

light 1s off.

e When the switch at the position between “Low” and “High”, the indicator light is on and the

pot will start to heat.

e When the switch at “Low”, the appliance should get heated to around 70°C and water will

boil slowly.

e When the switch at “High”, the appliance will get heated to around 100°C and water will

boil faster.

e For safety, please turn the switch at the 'OFF' position if stop to use the appliance. Unplug

when not in use or clean.

After using

1. Please turn off and unplug the appliance;

2. Clean inside of pot after using.

3. After using, the heating plate is still very hot, so it is necessary to leave or add a little water
(about 1-2cm) to prevent the water from being evaporated and the food will stick to the
bottom of the mug. It will make the bottom of the mug burned and very difficult to clean.



4. If the bottom of the mug is burnt, add a mixture of water and vinegar to boil for about 5
minutes, then wait for it to cool completely, and use a stainless steel brush to clean it
because the bottom of 304 stainless steel does not rust.

CLEANING AND MAINTAIN

1. Turn off and unplug the appliance and power base.
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. To clean make sure the appliance is empty and, before continuing, ensure the appliance has
completely cooled.

. Using a soft, damp cloth and detergent (if necessary) wipe down the appliance.

. Make sure all connectors, sockets and switches are kept dry.

. Do not immerse any part of the product in water or any otherliquid.
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. Do not use harsh or abrasive cleaners as these can damage the product surfaces.

PRODUCT SPECIFICATIONS

Product name Multi-function electric mug | Brand Mishio

Model MK214 Rated power 600 W

Rated voltage 220V Capacity I5L

Rated frequency | 50 Hz Product size 20x 18.5x 19 cm
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Vui long doc k¥ cac hudng dan dudi day trude khi st dung Ca nau da ning va giir lai hudng
dan dé tham khao khi can thiét. Viéc khong tudn theo va tudn thii cac huéng din nay co thé
dan dén tai nan khong dang co xay ra;

Vui l1ong vé sinh sach s& tat ca cac bd phan cia san pham s& tiép xuc truc tiép voi thuc pham
trudce khi stir dung;

San pham nay khong danh cho nhitng ngudi (ké ca tré em) bi giam kha ning vé thé chét,
giac quan hodc tinh than, hodc thiéu kinh nghiém va kién thirc str dung san pham, trir khi ho
dugc giam sat hodc huéng dan bai ngudi chiu trach nhiém vé sy an toan cia ho;

Vui 1ong gitr phich cam sach s& va kho rdo dé tranh bi dién giat trong qué trinh st dung;
Khong giat, kéo manh, 1am xoan hodc lam ntt ddy ngudén. Khong str dung ddy ngudn dé treo
cac vat nang. Khong dat day nguén trén cac bé mat nong hodc vat sdc nhon dé tranh lam
hong day dan dén dién git, hoa hoan va cac tai nan khac. Day ngudn bi hong phai dugc sira
chita va thay thé boi nhan vién stra chita chuyén nghiép;

Khong cam dién va rat dién bang tay uét dé tranh bj dién giat;

Kiém tra dién ap ngudn cuc bod cua gia dinh ban c6 phu hop véi dién ap yéu ciu cua san
pham hay khong truéc khi cam dién dé tranh gay hu hong, chay no;

Khoéng nhung chan dé, diy ngudn, phich cdm vao nudc hodc chit long khac, dé tranh dién
giat va anh huong dén cac chirc ning ctia san pham;

Khong dit san pham & noi ¢6 khéi n6 va / hodc khéi dé chay.

Dit san ph'flm trén bé mat chiu nhiét, béng phfmg va on dinh;

Luon ddy chit nip trong qué trinh nau, néu khong nude soi 6 thé trao ra ngoai;

Vui 10ng dam bao rang san pham da duoc tit hoan toan trudc khi nhac ra khoi chan dé;
Khong st dung san pham cho muc dich khac ngoai nhimg muc dich str dung duoc néu trong
sach huéng dan;

Khong sir dung hodc luu trit san phdm ngoai troi, noi am udt;

Khong st dung, néu san pham bj roi tir trén cao xudng va khi co dau hiéu hu hong rd rang
hoac khi san phém bi 10 ri;

Lu6n luén thao san phém ra khoi dé dién trude léy thirc dn ra;

Khong tu y thao rdi va stra chita. Vui long lién hé véi trung tim bao hanh va sira chita gan
nhat dé duogc tu van sira chita va hudng dan thay thé khi may c6 dau hiéu bi 18i, hu hong.

MOT SO LUU Y KHI SU DUNG

e Ngit nguon dién va rat diy ngudn sau mdi lan st dung;
e Khong str dung san pham néu cac by phan khong dugc 1ap dat ding céch;



e Khong di chuyén ca trong khi dang néu;

e Khoéng dugc db qua day nudc, nguyén lidu vao ca niu va khong duoc ndu khi khong co
nudc trong ca;

e Tuyét d6i KHONG mo nip trong khi nuéc dang ndng hodc dang soi;

e Khong cham tay vao ca khi dang niu, sit dung tay cam chinh va tay cdm trén nip dé mo
nép hodac di chuyén ca;

e Bao quan ca & noi kho rao, khong c6 bui va tranh anh ning truc tiép.

CACH SU DUNG

Truwdce khi sir dung
4. Bam bao réng tAt ca cac bao bi, tem nhin cua san phérn da duoc go bo;
5. Trudc khi str dung san pham 1an dau tién, hdy vé sinh cac b phan sé tiép xuc truc tiép véi
nguyén li¢u.
6. D6 day nudc vao ca dén vach “Max” va van nit cho nudc sdi. Sau d6 rira lai bang nude
lanh.
Huéng din van hanh
1. Lép dat cac bd phan cua ca ding cach;
2. Pat dé nguén trén bé mat béng phfmg va chiu nhiét;
3. P6 day nudc va cho nguyén lidu vao giita vach “Max” va “Min” cua ca;
Luwu y: - Khong duoc dd nudc vuot qua vach “Max” va it hon vach “Min” néu khong ca sé& bi
chay do lugng nude khong dii hodc nude s& bi trao ra ngoai trong khi dang nau.
- TUYET DOI KHONG néu khi trong ca khéng c6 nude dé tranh gay ra chay nd, hu
hong cho san pham.
4. Dit calén trén dé ngudn, dong nap va két ndi véi nguodn dién;
5. Van cong tic sang vi tri “Thap” hodc “Cao” dé ca bat dau nau;
Luuy:
e Khicong tat & vi tri “Tat”, ca s& khong hoat dong va den bao tét.
e Khi cong tic & vi tri giita “Thap” va “Cao”, ca s& bat dau 1am nong va dén bao s& sang.
e Khi cong tac & vi tri “Cao”, ca s& duoc 1am nong dén khoang 70°C va nudc s& so61 cham.
e Khi cong tic ¢ vi tri “Cao”, ca s& dugc lam nong dén khoang 100°C va nudc s& so6i nhanh
hon.
6. Khi sir dung xong, ban chi can xoay cong tic vé vi tri “Tat”, ca s& ngung lam nong. Rut
day ngudn khi khong st dung va trude khi vé sinh.
Sau khi str dung
1. Vui long tat ngudn va ngit két ndi v6i ngudn dién;
2. Vésinh sach s& long ndu sau mdi lan st dung.
3. Sau khi sit dung xong mam nhiét van con néng, do do can cho vao mét it nudc sach
(khoang 1 — 2cm) dé trach trudng hop cin nude, thirc in bam vao gy chay 6 day ca.
4. Néu long ca nau bi chay 6, cho hdn hop nudc va gidm an vao dun soi khoang 5 phut, sau
d6 chd ngudi hin rdi dung miéng co inox vé sinh sach do day inox 304 khong bj ri sét.

VE SINH VA BAO QUAN

1. Van cong tat ve vi tri “Tat” va ngat két noi voi nguon dién;
2. Nhac ca ra khoi dé nguon va dé ca ngudi hoan toan trudce khi vé sinh;



3. Khong sir dung dung mdi, cac chit c6 d6 pH axit hodc bazo nhu thude tdy hodc cic san
phém ¢6 tinh mai mon dé 1am sach ca;

4. Khong nhing cac b phan cia ca vao nudc hodc bat ky chit long nao khac;

Str dung khan mém, Am va mot it nudc rira chén dé lam sach ca;

6. Bao quan ¢ noi kho rdo, sach s€ va thoang mat. Bat ca vao hop khi khong su dung trong
thoi gian dai.
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THONG SO KY THUAT

Tén san phdm Ca niu da ning Nhian hiéu Mishio

Model MK214 Cong suat dinh mirc 600 W

bi¢n ap dinh danh | 220 V Dung tich 1.5 Lit

Tan s6 dinh danh | 50 Hz Kich thudc san pham | 20 x 18.5x 19 cm




