HUONG DAN SU DUNG
CA NAU DA NANG

INSTRUCTION MANUAL

MULTI-FUNCTION ELECTRIC MUG
Model: MK-271

Read this instruction manual carefully before using!
Vui léng doc ky hwéng dan truwée khi sir dung!

EN
GENERAL DESCRIPTION
1 1. Glass cover
2. Inner pot
2 3. Anti-scalding shell
4. Switch
3 ﬁ 5. Power cord

IMPORTANT SAFETY INSTRUCTIONS

1.

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.

7. Add water not to exceed the maximum water level to prevent boiling water splash out and

burn people; do not lower than the lowest water level to avoid dry burning of the heating
plate and damage to the product. A glass lid must be put on when boiling water.

13.
14.
15.
16.

17.

Always keep the lid tightly closed during cooking, otherwise boiling water may overflow.

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.

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;

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;

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;

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

PRODUCT SPECIFICATIONS

Product name | Multi-function Electric Mug | Rated power 600 Watts
Model MK-271 Capacity 1.5 Liters
Rated voltage | AC220-240V/ 50-60Hz Product size 37 x20.2x13.6 cm

PRODUCT WORKING PRINCIPLE

When the knob is pointed to “O”, the product is not electricity, the indicator light is not on,
and the product is not heated.

ulu

When the knob is pointed to “I”, the product is electricity, the indicator light is on and heated,
and the power is 600W at this time, heating is fast.

If the indicator light suddently does not go on when the power is on, there are two reasons
for this situation: one is the product is sticky, the other reason is no water in the inner pot.
The product will automatically turns on the anti-overheating mode. Reheat automatically in
1-3 minutes.

For safety, always turn the knob to “O” if you stop using the product.

OPERATING INSTRUCTION

Before using

1.
2.

Ensure that all packaging and labels are removed,;
Before using product for the first time, clean all parts will direct contact with ingredients.

Vi
MO TA SAN PHAM

Nap kinh

Long ndu

V6 chéng néng
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HWONG DAN AN TOAN QUAN TRONG

1.

Vui long doc k§ cac hwdng dan dwdi day trwéc khi sir dung Ca ndu da nang va gitv lai
hwéng dan dé tham khao khi can thiét. Viéc khong tuan theo va tuan tha cac hwéng dan nay
c6 thé dan dén tai nan khéng dang co xay ra.

Vui l6ng vé sinh sach sé tat ca cac bo phan cla san pham sé tiép xtc truc tiép véi thuc
pham trwéc khi st dung.

San pham nay khéng danh cho nhirng ngudi (ké ca tré em) bj gidm kha nang vé thé chét,
giac quan hodc tinh than, hodc thiéu kinh nghiém va kién thirc str dung san pham, trir khi ho
duwoc giam sat hodc hwéng dan béi ngudi chiu trach nhiém vé sy an toan cua ho.

Khéng giat, kéo manh, 1am xoén hodc lam n&t day ngudn. Khéng st dung day ngudn dé
treo cac vat nang. Khéng dat day ngudn trén cac bé& mét ndng hoac vat sac nhon dé tranh
lam héng day dan dén dién giat, hda hoan va cac tai nan khac. Day nguén bi héng phai
duoc sira chiva va thay thé béi nhan vién sira chiva chuyén nghiép.

Khoéng c&m dién va rut dién bang tay wét dé tranh bi dién giat.

Thém nwéc khdng qua mire nuwéc ti da dé tranh nwédc séi ban ra ngoai va lam béng ngudi;
khéng dé thap hon muc nwéc thap nhat dé tranh lam chay mam nhiét va 1am héng san
ph&m. Phai day nap thay tinh khi dun nwéc sbi.

Débi véi lan dau sir dung, ban nén cho nwéc vao téi vach téi da, dun séi nwdc rdi do bé dé
vé sinh long nau.

Kiém tra dién ap ngudn cuc bd cla gia dinh ban cé phu hop véi dién ap yéu cau cla san
pham hay khéng truéc khi cdm dién dé tranh gay hw héng, chay né.

Khéng nhang chan dé, day ngudn, phich cdm vao nwéc hodc chét 16ng khac, dé tranh dién
giat va anh huwéng dén cac chirc nang clia san pham.

10. Khodng dat san pham & noi cé khoi nd va / hodc khoi dé chay.

11. D&t san pham trén bé mat chiju nhiét, bang phang va 6n dinh.

12. Ludn day chat nép trong qua trinh n4u, néu khéng nuéc soi cé thé trao ra ngoai.

8. The first time you use it, you should add water to the maximum water level, then boil the
water and throw it away to clean the pot.

9. Check if your local voltage is suitable with the product voltage before plugging in to avoid
damage or fire.

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

11. Do not put product in a place with explosive flammable smoke.

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

13. Khéng st dung san phdm cho muc dich khac ngoai nhirtng muc dich st dung dwoc néu
trong sach hwéng dan.

14. Khéng st dung hodc lwu tri¥ sdn pham ngoai trdi, noi am wot.

15. Khoéng st dung, néu san pham bj roi tr trén cao xudng va khi cé dau hiéu hw héng ré rang
ho&c khi san pham bij ro ri.

16. Khéng tw y thao rdi va stra chiva. Vui long lién hé véi trung tdm bao hanh va sira chiva gan
nhat dé dwoc tw van sra chiva va hwdng dan thay thé khi may cé dau hiéu bi I6i, hw hdng.

LUUY

e Ngat nguén dién va rut day ngudn sau mbi lan st dung;

e Khong st dung san pham néu cac bd phan khéng duoc I&p d&t dung cach;

e Khong di chuyén ca trong khi dang nau;

e Khodng duoc db qua day nwédc, nguyén liéu vao ca niu va khong duwoc nau khi khéng co
nwaéc trong ca;

e Tuyét déi KHONG mé nap trong khi nwéc dang néng hodc dang soi;

e Khong cham tay vao ca khi dang nau, st dung tay cdm chinh va tay cadm trén nap dé mé
nap hodc di chuyén ca;

® Bao quan ca & noi khd réo, khéng co bui va tranh anh nang truc tiép.

THONG SO SAN PHAM

3.

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

afterwards and dry with clean cloth.

Operating instruction

Boil water

1. Remove the lid and add water, neither below the minimum level nor above the maximum
level, then close the lid.

2. Insert the power plug into the power supply, adjust the knob to "llI", the indicator will be on,
and the product will start heating.

3. After about 10 minutes, the water begins to boil. Turn the knob to "O" and the indicator goes

off. The product stops heating.

Cook noodles

1. Remove the lid and add water, neither below the minimum level nor above the maximum
level, then close the lid.

2. Insert the power plug into the power supply, adjust the knob to "lI", the indicator light will be
on, and the product will start heating.

3. After about 10 minutes, the water begins to boil, put the noodles in the pot and cool the
water. When the water boils again, add the seasoning and stir evenly. Turn the high
temperature knob to the "O” position, and the indicator goes off. The product stops heating.

Hot pot

1. Remove the lid and add water, neither below the minimum level nor above the maximum
level, then close the lid.

2. Insert the power plug into the power supply, adjust the knob to "II", the indicator will be on,
and the product will start heating.

3. After about 10 minutes, the water begins to boil, Put the dishes into the pot, cook them and

serve.if you want to reduce the power, turn the knob to "I". If you don't want to heat up, turn
the knob to "O" to turn off the power.

Steamed egg (dishes)

1.

Remove the glass cover, add adequate amount of water, put the steam rack into the pot,
and then mix the egg white and egg yolk into a bowi, then put the bowl on the steam rack,
cover the glass cover.

Insert the power plug into the power supply, adjust the knob to "II", the indicator light will be
on, and the product will start heating.

After about 7-8 minutes, the water began to boil, until the water egg steamed, the knob to
the appropriate place fixed temperature heating for a period of time, achieve the desired
effect after the knob to the “Off” place, turn off the power.

CLEANING AND MAINTENAINCE

N =

Turn off and unplug the appliance before cleaning.

To clean, please make sure that 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 other liquids.

Do not use harsh or abrasive cleaners as these can damage the product surfaces.

When not in use for a long time, please put the appliance in the box and keep it at the dry
and clean place.

Tén san phdm | Ca niu da nang Cong suat 600W
Model MK-271 Dung tich 15L
bién ap AC220-240V/ 50-60Hz Kich thwéc s&n phdm 37 x20.2x13.6 cm

NGUYEN LY HOAT DONG

Khi nat van hanh chi vé “O”, ca ndu khong c6 dién, dén bao khéng sang va ca khéng duoc
lam nong.
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Khi nat van hanh chi vé “I”, ca nu da c6 dién, dén bao sang va lam néng, lic nay céng suét
la 600W, ca ndu bat diu 1am néng nhanh.

Néu dén bao khdéng sang khi mé& nguén, cé hai nguyén nhan dan dén tinh trang nay: mét la
long ca bi dinh cac nguyén liéu, hai la do khéng c6 nwéc trong ca ndu. San phdm sé tw
dong bat ché dd chéng qua nhiét va tat. Sau dé tw dong lam néng lai sau 1-3 phut.

Dé dam bao an toan, hay luén xoay nut vé “O” néu ban ngirng st dung ca nAu.

HUONG DAN VAN HANH

Trwée khi stir dung

1. Dam bdo rang tat ca cac bao bi, tem nhan ctia sdn pham da duoc g& bd;
2. Trwéc khi str dung san pham 1an dau tién, hay vé sinh cac bo phan sé tiép xuc truc tiép voi
nguyén liéu.
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MODEL: MK-184 MODEL: MK-261 MODEL: BLS-2009A MODEL: RAK268
OFFICE DESK COMPUTER DESK AUTOMATIC BLOOD PRESSURE MONITOR  ELECTRIC BLOOD PRESSURE MONITOR
BAN VAN PHONG BAN MAY TiNH MAY DO HUYET AP Ty DONG MAY DO HUYET AP BIEN TU
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MODEL: MK-223 MODEL: MK-315 MODEL: JXB-315 MODEL: MK-309
SMART DIGITAL SCALE DIGITAL SCALE INFRARED THERMOMETER ELECTRIC TOOTHBRUSH
CAN BIEN T’ THONG MINH CAN DIEN TU NHIET KE HONG NGOAI BAN CHAI DANH RANG BIEN

A MRBIKE ‘ SPORTS

sy SO THE THAO ‘ WWW.AIRBIKESPORT.COM

MODEL: MK-98 MODEL: MK-283 MODEL: MK-299 MODEL: MK-305
AIR BIKE AIR BIKE AIR BIKE AIR BIKE

XE DAP TAP THE DUC XE DAP TAP THE DUC XE DAP TAP THE DUC CAO CAP XE DAP TAP THE DUC

MODEL: MK-288 MODEL: MK-290 MODEL: MK-294 MODEL: ORBITREK 2085
MAGNETIC SPINNING BIKE SPIN BIKE SPIN BIKE FULL BODY ORBITRAC BIKE

XE DAP TAP PHANH TU’ TRUONG XE DAP TAP SPIN BIKE XE DAP TAP SPIN BIKE XE DAP TAP KET HOP TOAN THAN

MODEL: MK-272 MODEL: MK-277 MODEL: MK-301 MODEL: MK-304

ELECTRICAL TREADMILL MULTIFUNCTION ELECTRICAL TREADMILL ELECTRICAL TREADMILL MULTIFUNCTION ELECTRICAL TREADMILL
MAY CHAY BO PON NANG MAY CHAY BO DA NANG MAY CHAY BO DON NANG MAY CHAY BO DA NANG

MODEL: MK-327 MODEL: MK-331 MODEL: MK-335 MODEL: MK-337
4D MASSAGE CHAIR MASSAGE CHAIR MASSAGE CHAIR LUXURY MASSAGE CHAIR

GHE MASSAGE 4D GHE MASSAGE GHE MASSAGE GHE MASSAGE CAO CAP

3.

Db day nwéc vao ca dén vach “Max” va van nat cho nwéc séi. Sau dé dé nwéc di va lau lai

bang kh&n sach.

Hwéng dan van hanh
Nau nwéc

1.

M& ndp va db nwéc vao ca sao cho lwong nwéc khong duwgc dwdi mire téi thiéu cling khéng
trén murc tbi da, sau d6 déng nap lai.

Cam phich cdm vao ngudn dién, diéu chinh nut vé vi tri "II", dén bao sé& sang va ca nau sé
bat dau lam néng.

Sau khoang 10 phut, nwéc bat dau soi. Xoay nut dén vi tri "O" dé tat. Ca nu sé ngwng lam
néng.

NAu mi

1.

M& ndp va db nwéc vao ca sao cho lwong nwéc khong duwgc dwdi mire téi thiéu cling khéng
trén mie t6i da, sau dé déng nap lai.

Cam phich cdm vao nguédn dién, diéu chinh nat vé vj tri "lI", dén bao sé& sang va ca nau sé
bat dau lam nong.

Sau khoang 10 phut, nwéc bat dau séi, cho mi vao néi, nhiét dd trong nwéc khi dé sé giam,
ca sé& ngirng s6i. Khi nwéc séi tré lai, cho gia vi vao va ddo déu. Xoay nut van hanh cao
sang vj tri "O" dé tat sau khi mi da chin. Ca n4u sé& ngwng lam nong.

NAau lau

1.

M& nép va db nwéc vao ca sao cho lwong nwéc khong duwoc dwdi mire téi thiéu cling khéng
trén mue t6i da, sau dé déng nap lai.

Cam phich cdm vao ngudn dién, diéu chinh nut vé vi tri "II", dén bao sé sang va ca nau sé
bat dau lam nong.

Sau khoang 10 phut, nwéc bat ddu s6i, Cho cac nguyén liéu ndu 14u vao ca ndu va nu chin.

Néu ban muédn gidm cong suét, xoay nut vé vi tri "I". Néu ban khéng mudn ca tiép tuc néng
lén, hay xoay nut vé vj tri "O" dé tat.

Hap trirng (s dung gia hap)

1.

M& ndp va cho lwong nudc vira du vao ca, dat gia hdp vao ndi, cho trisng da danh vao bat,
sau do dat bat Ién trén gia hap va day nép.

Cam phich cdm vao ngudn dién, diéu chinh nat vé vi tri "II", dén bao sé sang va ca nau sé
bat dau lam nong.

Sau khoang 7-8 phut, nwéc bat dau soi, triing sé bt dau dwoc hap bang hoi nwdc. Diéu
chinh nhiét d cGa ca nAu t&i vi tri thich hop cho dén khi trirng chin hoan toan. Sau d6 xoay
nat van hanh vé vi tri “O” dé tat nguén.

VE SINH VA BAO QUAN
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Van nuat van hanh vé vi tri “O” dé tat va ngat két ndi véi nguén dién trwde khi vé sinh.

Dé lam sach ca néu, vui long dam bao rang da 14y hét thirc an ra khdi ca va ca da nguoi
hoan toan.

Dung khan mém, &m va chét ty rira (néu can) lau sach bén trong va bén ngoai clia ca nau.
Dam bao rang tat ca cac dau ndi, 6 cdm va cong téc dwoc gitr kho rao.

Khéng nhang béat ky bd phan nao cla ca ndu vao nwdc hodc béat ky chét 16ng nao khac.
Khong str dung chat tiy rlra manh hodc an mon vi ching cé thé lam héng bé mat va bén
trong ctia ca ndu

Khi khéng st dung trong mét thdi gian dai, vui long cho ca néu tré lai vao hop va dat & noi
kho rao, sach sé

NEW PRODUCTS / SAN PHAM MO
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BB - EHLTES PO DIEN GIA DUNG

MODEL: MK-319 MODEL: MK-281 MODEL: MK-320 MODEL: MK-221
26L MULTIFUNCTION STEAM AIR FRYER 12L RAPID AIR FRYER MINI AIR FRYER 5L RAPID AIR FRYER
NOI CHIEN HOI NUO'C DA NANG 26 LiT NOI CHIEN KHONG DAU 12 LiT NOI CHIEN KHONG DAU MINI NOI CHIEN KHONG DAU DIEN TU 5 LiT
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MODEL: MK-218 MODEL: MK-112 MODEL: MK-214 MODEL: MK-342
ELECTRIC COOKER ELECTRIC HOT POT MULTIFUNCTION ELECTRIC MUG 12L ELECTRIC OVEN
BEP DIEN TU (TANG NOI NAU LAU) NOI LAU DIEN 2 NGAN CA NAU DA NANG LO NUONG BIEN 12 LiT
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MODEL: MK-135 MODEL: MK-307 MODEL: MK-313 MODEL: MK-310
MEAT GRINDER MULTIFUNCTION VACUUM BLENDER SLOW JUICER EVAPORATIVE AIR COOLER
MAY XAY THIT MAY LAM S(A HAT CHAN KHONG MAY EP CHAM MAY LAM MAT KHONG KHi
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MODEL: MK-318 MODEL: MK-323 MODEL: MK-316 MODEL: MK-308
20L MULTIFUNCTION STEAMAIR FRYER  MULTIFUNCTION FOOD PROCESSOR MULTIFUNCTION GRAIN MILK MAKER CLOTHES DRYER
NOI CHIEN HAP DA NANG 20 LiT MAY XAY EP DA NANG MAY LAM S(’A HAT DA NANG MAY SAY QUAN A0

HEALTH, FURNlTURE

MODEL: MK-171 MODEL: MK-232 MODEL: MK-298 MODEL: MK-234

RELAXING FOLDING CHAIR FOLDING CHAIR WITH MATTRESS FOLDING CHAIR FOLDING CHAIR WITH HAND MASSAGE
GHE XEP THU GIAN GHE XEP THU GIAN KEM NEM GHE XEP AN MAY GHE XEP MASSAGE TAY




