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Boc ky hudng dan str dung nay trude khi st dung va git lai dé tham khao.
N&i com dién nay chi danh cho muc dich st dung trong gia dinh.
Than trong

Gigi han st dung

- D& ndi com dién xa tam tay tré em.

- Pham vi d6 cao hoat dong binh thudng clia néi com dién a 0-2000 mét.
-Khong dat ndi com dién lén bé mat uét hodc khong chac chén. Bé
san pham cach xa ngon Ira hodc ngudn nhiét (chang han nhu bép 10),
tbt nhat 1a 30 cm tré 1én.

-Khéng d4t ndi com dién gan cac thiét bj dé bi nhiéu dién tir.

-Khoéng dung 16i ndi khong phu hop hodc bi bién dang dé tranh bi
béng va thuong tich do qua néng.

Vé sinh va bao tri
-Khdng ngdm ndi com dién vao nudc hodc dé nude ban vao ndi.
-Khoéng dung bui nhui thép hodc cac vat cirng khac dé lam sach hodc

cha I6i ndi.
- Chi str dung vai mém dé vé sinh.

Day nguén AC

- Chi st dung day ngudn AC di kem.

-Rut day nguén trude khi stra chita va di chuyén néi com dién.

-Néu day nguén bj hong, phai thay day nguon bang day hodc b phan
Iap rap ddc biét duoc cung cap tir nha san xuat hodc dai ly dich vu
clia nha san xuét.

-Khong ubn cong, kéo hodc xodn day ngudn, néu khéng, 16i day c6
thé bi hé hodc dut.
-Khong str dung day ngudn di kém noi cho bat ky thiét bi nao khac.

Bién phap an toan vé ngudn dién

-Khéng st dung bat ky ngudn dién nao khac ngoai ngudn dién AC
220-240V dé tranh hda hoan va dién giat.

-Luén rat phich cdm ctia ndi com dién bing cach cadm vao phich cdm
dién. Khéng kéo day nguén AC dé tranh bi dién giat hodc chay do
doan mach.

-Khong dé tré em st dung ndi com dién ma khéng cé ngudi giam sat
va dé noi tranh xa tam tay tré so'sinh dé tranh bj dién giat, bong hodc
cac thuong tich khéac.
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- Khéng cdm hodc rut phich cdm day ngudn khi tay uét dé tranh bi
dién giat hodc bj thuong.

Lién quan dén mai trudng

- Hoi nuérc va nhiét 6 thé lam hu hong, d6i mau hodc bién dang
tudng va db dac trong nha ban, vi vay, hay dé san pham cach tuong
va d6 dac it nhat 30 cm.

- Khi d&t ndi com dién trong ti bép va nhitng noi khac, hay dam bao vi
tri dat ndi thong gié tét.

Trong khi str dung

- Khéng st dung 16 ndi trén bat ky ngudn nhiét nao khac nhu ndi com
dién tir hodc bép ga.
- Khéng d4t 16i néi va cac phu kién vao may rira bat dé vé sinh.
- Khéng nhét bat clr vat gi vao 16 thoat hoi nuéc hodc khe hé dé tranh
bi dién giat hodc bi thuong.
- Khong cham tay truc tiép vao I6i néi trong va ngay sau khi st dung
dé tranh bi bdng & nhiét d6 cao.
-Khéng cham vao 16 thoat hoi nuéc trong hodc ngay sau khi st dung.
PE san pham cach xa tré em va tré so sinh, déng thdi, thue hién cac
bién phap phong ngira d4c biét dé tranh tinh trang tré bi bédng nuéec.
- Khéng di chuyén hodc lac ndi com dién trong qué trinh st dung.
- Khong st dung ndi com dién nay dé ché bién cac thuc phdm co6 thé
lam téc van hoi nuéce (ching han nhu rong bién va tao be).

- Khéng che van hoi nuéce clia néi com dién bang vat dung khac khi
su dung dé tranh tinh | trang khdng thoat hoi duoc.

- Néu @é com trong ndi com dién & ché do gitt &m qua 12 gid thi sé co
mui la.
- Thiét bi nay khéng danh cho nhitng ngudi (ké ca tré em) bi suy gidm
kha ning vé thé chat, gidc quan hoéc tinh than, hodc thiéu kinh
nghiém va kién thire, trir khi ho duorc ngudi chiu trach nhiém vé sy
an toan ctia minh giam sat hodc hudng dan sir dung thiét bj theo
IEC60335.
-Can giam sat tré em dé dam bao ching khong nghich thiét bj, theo
IEC60335.
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-Tré em tir 8 tudi tré [én cé thé str dung thiét bi nay néu duoc giam
sat hodc huéng dan vé viéc st dung thiét bi mot cach an toan va
hiéu ré cac mbi nguy hiém co thé xay ra. Tré em khong duoc vé sinh
va bao tri thiét bj trir khi Ién hon 8 tudi va cé su giam sat. Dé thiét bi
va day dién ngoai tdm véi cla tré em dudi 8 tudi, theo EN 60335.

- Nhitng ngudi bi suy glam kha nang vé thé chat, giac quan hay tinh than
hodc thiéu kinh nghiém va kién thirc cé thé sty dung cac thiét bi nay néu
duorc giam sat hoic hudng dan vé viéc st dung thiét bi mot cach an
toan va hiéu ré cac méi nguy hiém co thé xay ra theo EN 60335.

- D& thiét bj xa tam tay tré em, theo EN 60335.

Sau khi str dung

- Sau khi stt dung, ludn nhé tét ndi com dién va rat phich cdm day ngudn.
- Thuong xuyén kiém tra 16 thoat hoi nuéc dé dam bao khong bi tac.
-Ngtrng str dung ngay |ap tirc va rit day ngudn clia sdn phadm nay
néu co bat ky 16i ho&c truc trac ndo. Chi lay 16i ndi ra khi da nguoi.

Bién phap an toan bé sung

- Khéng 1am roi ndi com dién hodc dung vat cirng dap vao ndi dé
tranh bj thuong hodc truc trdc.

- Khéng st dung ndéi com dién khi I6i néi bi hdng dé tranh bi béng
hodc bi thuong do ro ri hoi nuéc hodc vat soi.

-Khéng tu'y stra déi san pham.

- Chi k¥ thuat vién stra chita mé&i dugc thao rdi hodc sira chita san
pham dé ngén nglra nguy co hda hoan, dién giat va thuong tich.
-Ngtrng str dung san pham nay ngay 1ap tirc néu cé bat ky 16i hodc
truc trdc ndo dé tranh héa hoan, dién giat hodc thuong tich khéc.
-Tranh dé cac bd phan silicon ctia sdn pham tiép xtic véi @6 ubng co
con c6 ndng do con 16n hon 50%.

CANH BAOQO: Bé mit ctia bd phan 1am néng sé cé nhiét du sau khi
sCr’dung.

CANH BAOQO: str dung néi com dién khéng diing cach co thé gay
th%rdng tich.

CANH BAOQO: Khéng dé chat 16ng 1&n dau ndi.
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Tong quan vé san pham

Chét nép trong
Cam bién nhiét
d6 nép noi Né&p trong cé thé
théo roi
Van hoi nuéc
L&i ndi
Vach nuéc
NGt M& nép

Cam bién nhiét
d6 déy néi

Minh hoa v& san pham, phu kién va giao dién nguai diing trong huéng dan st dung chi mang tinh chét tham khao.
San pham va chirc nang thuc té cé thé thay ddi do cai tién san pham.

Bang diéu khién

NGt Hay com
Naucomnhanh

Hip Nt Chon
Chéothapcm

Gitr &m

Chao
NGt Hen gio sip

Comnhiduhat

Ham néng . N
Hongio Nt Bt dau

1.Den bao hen gioy nhép nhay, cho biét ndi com dién dang & trang thai cai ddt hen gio. Nhan nat hen gior dé

diéu chinh thoi gian hen gio' mong muédn.

2.Bén béao hen gi¢r sang, cho biét ndi com dién dang & ché d6 hen gie dém nguroc. Qua trinh niu hoan tét

sau khi déng hé dém nguoc két thic.

Luu y: Bdng hd dém nguroc dém thoi gian ndu xong, thay vi thoi gian bét dau nau.

Phukién

Thia x&i com Vamuc

Day ngudn

Trudc khi str dung ndi com dién 1an dau, hay chay ché d6 com véi nuéc trong 2 hodc 3
chu ky dé loai bé mui khé chju mét cach hiéu qua.




Cach strdung

Trude khi str dung ndi com dién, hay cdm day ngudn vao cdng ngudn & phan dudi ctia ndi com dién, dau con
lai cAm vao 6 dién AC.

Bit diu niu

1. M&nép
Nhan ntt mé nép dé mé nip trén.

Luu y: Khi ban can Iy 16i ndi ra, hay nhe nhang déy nép trén ra sau dé md ndi hoan
toan. Tranh tiép xtc véi nap trong khi lay 16i ndi ra.

2 cbe gao cho
khoang 2 nguoi

X

2.Thém gao va nudc

Chéng han cho trudng hop ndu 2 cbc dong gao déng bic:
dong 2 cbe gao vao ndi, sau dé cho thém nude téi vach nude
th( 2 clia ché d6 ndu com. Khi cho nuwéc vao ndi, hay nhé
khong cho nudc qua vach nuée cho s cbe gao tuong tng
dé tranh truong hop ndi com dién bj tran hodc cé thé gay
doan mach.

3. Menu cai dat

Sau khi cim dién ndi com dién, hay nhan nat chon dé chon cac ché do gdm com, ndu com nhanh, gitt 4m,
chéo, stip, hap, chao thap cd&m, com nhiéu hat va ham néng.

4. Bit dau nau
Nhan nat bat dau dé bat dau ché do nau.

CANH BAO: Ché d6 ndu com va niu com nhanh chi diing dé nu com. Khdng néu cac thuc pham khac & hai ché d6 nay. Néu khong, c6 thé dan dén
béng nuéce va lam hdng hiu suét clia san pham.

5. Hay

Nhan nat hiy @& hy ndu hodc hen gior & ché d6 nau.

6. Hen gi&

Sau khi chon ché d6 niu (ching han nhu ndu com), hiay nhan nat hen gicr dé dat thoi gian can thiét tir thoi
diém hién tai d@én khi nAu com xong.
Vi du: néu ban du dinh &n sau 10 gid' nira, hdy dét hen gio hién thi 1 10:00.

Luu y: Thoi gian hoan thanh mong muén can phai mudn hon thoi gian hién tai cong véi thoi gian nau, néu khong, qua trinh ndu sé bit dau ngay 1ap tirc.

7.Ché d6 chd

Sau khi c&m dién ndi com dién, man hinh s& hién thj "-—" néu khong thuc hién thao tac ndo trong vong
5 phtt. Man hinh sé tét sau 5 phut tiép theo, cho biét néi com dién dang & ché dd chd. Chi can nhan nat bat
ky dé danh thirc ndi com dién.
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Menu

Nhén nat chon dé chuyén dén ché do ndu mong mudn. Mdi lan ban nhan nat chon, ché do ndu sé duoc
chuyén d6i theo trinh tu com, ndu com nhanh, gitt &m, chéo, stp, hap, ch4o thap cd&m, com nhiéu hat va ham

néng.
Menu Thoi gian nau Menu Thai gian ndu
Com 1h Hap 30 phut
N&u com nhanh 30 phut Chéo thap cdm 3h
Git &m 12h Com nhiéu hat 15h
Chéao 15h Ham néng 30 phuat
Stp 15h
Cham séc vaBao tri

1. Cach thao

a. Nhe nhang d4y van hoi b. Nhe nhang ddy nép trong clia c. Gilt n4p trong bing ca hai tay va
nudce va thao van ra. van hoi nuéc ra (nhu trong hinh) kéo nép ra ngoai, sau do thao ra.
Luu y: Vé sinh nép trong va van hoi va thao ra.

nuée sau méi 1an st dung.
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2.Cachlap

a. Can chinh va ddy nép trong b. Can chinh 16 thoat hoi nudc trén  c. Can chinh nép trong véi chét va

vao van hoi nuée dé lap. van hoi nuéc véi cira thoat hoi nhe nhang ddy nip trong vao dé.
nudéc va lap van hoi nuéc. Khi ban nghe thay tiéng tach nghta
Luu §: Van hoi nuée phai duo Ip ding céch, la khoa da dugc khoa chéc chén.

néu khong cé thé gay bong hoic lam giam hidu
suét clia san pham.

Thong s6 ky thuat

Luu y: Phai I&p ndp trong, néu khong, nép trén
ciia ndi com dién s& khong thé déng duoc.

Tén: N&i com dién

Model: MFB090-9

Bién ap dinh mdrc: 220-240 V-~

Tan sb dinh mirc: 50-60 Hz

Cong sut dinh murc: 785-935 W

Chét liéu 16i ndi: Hop kim nhém

Dung tich dinh mdrc clia gao: 1,28 L

Dung tich dinh mrc ctia nuéce: 4 L

Kich thudc san pham: 262 x 312 x 212 mm

Ma 16i
M3 MO ta 16i Luuy
E-09 Cam bién nép ndi bj hong. Vui long lién hé véi bo phan dich vu hau mai.
E-10 Cam bién day ndi bi hdng. Vui long lién hé véi bo phan dich vu hau mai.
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2 - R
Xurly su co
Van dé Nguyén nhan c6 thé xay ra Giai phap
Khong thé dong ndp Kiém tra xem ndp trong cé duoc l&p Lip né L
; t d h.
trén. ding cach hay khong. apnap trong dung cac

Com chua chin hin
(chua @t chin).

Ty & gao va nudc co thé khong dat
yéu cau (it nuac).

Gao c6 thé khéng duoc dong bang
cbce det (thira gao).

Lam theo cac huéng dan thao
tac dugc néu trong huéng dan
sr dung.

Tran khi ndu com hoic
chéo.

Ap dung sai ché d6 nau khi ndu chéo.
Gao va nudc dugc thém khong ding
ty 1é (thira nuérc).

Cé vat la & day ngoai ctia 16i noi.

Lam theo cac huéng dan thao
tac dugc néu trong huéng dan
s dung.

Loai bo vat la.

C6 mui hoi trong khi nau.

Co thirc an thira hodc nuéc tich tu trén
van hoi nuéc hodc nép trong.

Trong 1an dau tién, néu st dung
ché d6 hap d@é dun nudc trong
30 phut tir 2-3 1an thi c6 thé loai
bo mdi la mét cach hiéu qua.

Vé sinh van hoi nuéc hodc ndp
trong.

Lam theo hudng dan dé dun
nuéc.

Phan com & day ndi bj
chay sém.

Chua vo sach gao.
Cé vat la & day ngoai clia 16i noi.

Vo gao that sach.
Loai bo vat la.

Com bi khé hodc co
mui la & ché do gitr dm.

Thoi gian gitt Am vuot qua 12 gio.
Cé vat la & day ngoai clia 16i ndi.

Thoi gian gitt &m khong nén
qua 12 gio.
Loai bo vat la.

Luu y: Néu khong thé khic phuc cac van dé trén, vui long lién hé véi b phan dich vu hau mai.
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Iizi

TAt ca cac san pham c6 biéu tugng nay déu |a rac thai thiét bi dién va dién tir (WEEE nhu trong
2012/19/EU), khéng nén vitt bd chiing cting véi rac thai sinh hoat chura phan loai. Thay vao dé, dé
bao vé méi truomg va strc khde clia moi ngudi, ban nén mang thiét bj thai loai dén diém thu gom
dugc chi dinh dé tai ché rac thai thiét bi dién va dién tlr, do chinh quyén hoic co quan dia phu‘cmg
chi dinh. Viéc tai ché va xir Iy virt bd diing cach sé gitip ngin ngira nhitng hau qua tiéu cuc tiém
tang dbi véi moi trudng va stre khoe clia con ngudi. Vui long lién hé véi bén 1ap dat hodc co quan
dia phuong dé biét thém thong tin vé dia diém ciing nhu cac diéu khoan va diéu kién ctia diém thu
gom.

Dé xem ban huéng dan str dung dién tir chi tiét, vui long truy cap www.mi.com/global/support/user-guide

Nha san xut: Chunmi Technology (Shanghai) Co., Ltd.

(mdt cong ty thude Hé sinh thai Mi)

Dia chi: Building 11, 1333 Jiangnan Avenue, Changxing Science and

Technology Park, Lingang, Shanghai, China

Nha may: Jiangmen Lemi Electric Appliance Co., Ltd.

Dia chi nha san xuét: Fengweishan Factory, Songyuan Village, Du Ruan Town,
Pengjiang, District, Jiangmen City, Guangdong Province, P.R. China

Nha nhap kh&u: CONG TY TNHH XIAOMI VIET NAM

Dia chinha nhap khau: Phong 5va phong 6, tang 13, toa nha Saigon Centre,
thap 1, s6 65, duong Lé Loi, Phuong Bén Nghé, Quan 1, Thanh phd HO Chi Minh,

Viét Nam

San xudt tai Trung Quéc @ 9
DE biét thém thong tin, vui long truy cap www.mi.com %@ L
PAP

Hudéng dan str dung phién ban V1.0
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Read this manual carefully before use, and retain it for future reference.
The rice cooker is for household use only.

Precautions

Usage restrictions

- Keep the rice cooker away from children.

- The normal operating altitude range of the rice cooker is 0—2000
meters.

- Do not place the rice cooker on unstable or wet surfaces. Keep it
away from fire or heat sources (such as stoves), preferably 30 cm or
more.

- Do not place the rice cooker near devices that are susceptible to
electromagnetic interference.

- Do not use a non-dedicated or deformed inner pot to prevent
burns and injuries as a result of overheating.

Cleaning & maintenance

- Do not immerse the rice cooker in water or splash it with water.

- Do not use steel wool or other hard objects to clean or scrub the
inner pot.

- Use only soft cloths for cleaning.

AC Power Cord

- Use only the supplied AC power cord.

- Unplug the power cord before repairing and moving the rice cooker.
- If the supply cord is damaged, it must be replaced by a special cord
or assembly available from the manufacturer or its service agent.

- Do not bend, pull or twist the power cord, otherwise its core may
be exposed or may break.

- Do not use the supplied power cord with any other device.

Precautions for using power supply

- Do not use any power supply other than 220-240 V AC to avoid
fire and electrical shocks.

- Always unplug the rice cooker by holding the power plug. Do not
pull the AC power cord to avoid electric shocks or short circuit fire.
- Do not allow children to use the rice cooker unsupervised, and
keep it out of the reach of infants to prevent electric shock, burns,

or other injuries.
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- Do not plug or unplug the power cord with wet hands, so as to
avoid electric shock or injuries.

About the environment

- Steam and heat may damage, discolor or deform your walls and
furniture, so keep the product preferably at least 30 cm away from
any walls and furniture.

- When using the rice cooker in a kitchen cabinet, etc., please
ensure that the place is well ventilated.

While in use

- Do not use the inner pot on any other heat sources, such as an
induction rice cooker or gas stove.

- Do not place the inner pot and accessories in the dishwasher for
cleaning.

- Do not insert anything into the steam outlet or gaps to avoid
electric shocks or injuries.

- Do not touch the inner pot directly by hand during and immediately
after use to avoid high-temperature burns.

- Do not touch the steam outlet during or immediately after use.
Keep away from children and infants and take special precautions
to prevent them from being scalded.

- Do not move or shake the rice cooker during use.

- Do not use this rice cooker to prepare food that may clog the
steam valve (such as seaweed and kelp).

- Do not cover the steam valve of the rice cooker with other items
when in use to avoid the inability of steam release.

- If rice is left in the rice cooker in the keep warm mode for more
than 12 hours, it will have a peculiar smell.

- 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 for IEC60335.

- Children should be supervised to ensure that they do not play with
the appliance for IEC60335.



- This appliance can be used by children aged from 8 years and
above if they have been given supervision or instruction concerning
use of the appliance in a safe way and if they understand the hazards
involved. Cleaning and user maintenance shall not be made by
children unless they are older than 8 and supervised. Keep the
appliance and its cord out of reach of children aged less than 8 years
for EN 60335.

- Appliances can be used by persons with reduced physical sensory
or mental capabilities of lack of experience and knowledge if they
have been given supervision or instruction concerning use of the
appliance in a safe way and understand the hazards involved for

EN 60335.

- Children shall not play with the appliance for EN 60335.

After use

- After use, always remember to turn off the rice cooker and unplug
the power cord.

- Regularly check the steam outlet to make sure it is not clogged.

- Immediately stop using and unplug this product if there is any error
or it malfunctions. Remove the inner pot only when it has cooled off.

Additional precautions

- Do not drop the rice cooker or hit it with hard objects to prevent
injuries or malfunction.

- Do not use the rice cooker when the inner set is damaged to avoid
scalds or injuries caused by steam or boiling object leaks.

- Do not modify the unit.

- Only a repair technician may disassemble or repair the product,
in order to prevent the risk of fire, electric shocks, and injuries.

- Immediately stop using this product if there is any error or
malfunctions to prevent fire, electric shocks or other injuries.

- Avoid the silicone parts of the product getting contact with
alcoholic beverages with an alcohol content greater than 50%.

CAUTION: The surface of the heating elements will have residual
heat after use.

CAUTION: Incorrect usage of the rice cooker may result in injuries.
CAUTION: Do not splash liquid onto the connector.



Product Overview

Inner Lid Latch

Top Temperature
Sensor

Detachable Inner Lid

Steam Valve

Inner Pot
Water Line
Lid Release Button

Bottom Temperature
Sensor

Illustrations of product, accessories, and user interface in the user manual are for reference purposes only.
Actual product and functions may vary due to product enhancements.

Control Panel

Cancel Button Rice
Quick Rice

- Select Button
Mixed Congee

KeepWarm Multigrain Rice

Congee Reheat
Timer Button Soup Timer Start Button

1. The scheduling indicator blinks, indicating that the rice cooker is in timer setting status. Press the
timer button to adjust your desired schedule time.

2. The scheduling indicator keeps on, indicating that the rice cooker is in timer countdown mode.
Cooking completes after the countdown ends.

Note: The timer countdown counts the cooking completion time instead of the cooking start time.

Accessories
Rice Paddle Ladle Measuring Cup Steamer Basket Power Cord
& Before using the rice cooker for the first time, run the rice mode with water for 2 or

3 cycles to effectively eliminate any unpleasant odors.

NOTE
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How to Use

Before using the rice cooker, plug the power cord into the power port in the lower portion of the rice
cooker, and plug the other end into an AC outlet.

Start cooking

1. Open the lid
Press the lid release button to open the upper lid.

Note: When you need to remove the inner pot, gently push back the upper lid to
fully open it. Avoid contacting with the inner lid when removing the inner pot.

2 cups of rice for

2. Add rice and water about 2 people

Using 2 cups of northeastern rice as an example, add

2 measuring cups of rice into the pot, then add water up to
number 2 of the water line for rice. When adding water, do
not exceed the water line for the corresponding number of
cups of rice to prevent the rice cooker from overflowing or
a possible short circuit.

3. Setting menu

After the rice cooker is connected to power, press the select button to select one from rice, quick rice,
keep warm, congee, soup, steam, mixed congee, multigrain rice, and reheat modes.

4. Start cooking
Press the start button to start the cooking mode.

WARNING: The rice mode and the quick rice mode are for rice cooking only. Do not cook other foods in these two modes. Otherwise, it may
result in scalds and damage to the product performance.

5. Cancel
Press the cancel button to cancel cooking or scheduling in the cooking mode.

6. Schedule

After selecting a cooking mode (e.g. rice), press the timer button to set the time needed from the
present to the completion of cooking.
For example, if you intend to enjoy your meal in 10 hours, set the timer to show as 10:00.

Note: The desired completion time needs to be later than the current time plus the cooking time, otherwise cooking will start immediately.

7. Standby mode

After the rice cooker is connected to power, the display will show "---="if no action is taken within
5 minutes. The screen will turn off after another 5 minutes, indicating that the rice cooker is in standby
mode. Simply press any button to wake up the rice cooker.



Menu

Press the select button to navigate to a desired cooking mode. Each time you press the select button,
the cooking mode will be switched in sequence of rice, quick rice, keep warm, congee, soup, steam,
mixed congee, multigrain rice, and reheat.

Menu Working time Menu Working time
Rice Th Steam 30 min

Quick rice 30 min Mixed congee 3h

Keep warm 12h Multigrain rice 1.5h

Congee 1.5h Reheat 30 min

Soup 1.5h

Care & Maintenance

1. Disassembling

a. Gently dig out the steam b. Gently push out the inner cover  ¢. Hold the inner lid with both
valve and remove it. of the steam valve (as shown in hands and pull it outwards, then
Note: Clean the inner lid and steam the ﬁgUl'e), and remove it. remove it.

valve after every use



2. Assembling

a. Align and push the inner b. Align the steam hole on the c. Align the inner lid to the latch

cover onto the steam valve to steam valve with the steam outlet ~ and gently push the inner lid into

assemble it. and install the steam valve. it. When you hear a click sound,
Note: The steam valve must be installed the buckle is locked firmly.

correctly, otherwise it may cause scalds or
impair the product performance.

Specifications

Note: The inner lid must be installed,
otherwise the upper lid of the rice cooker
cannot be closed

Name: Rice Cooker

Model: MFB090-9

Rated Voltage: 220-240 Vv~

Rated Frequency: 50-60 Hz

Rated Power: 785-935 W

Material of Inner Pot: Aluminum alloy

Rated Capacity of Rice: 1.28 L

Rated Capacity of Water: 4 L

Item Dimensions: 262 x 312 x 212 mm

Error Codes

Code Error Description Notes
E-09 The top sensor is damaged. Contact after-sales service.
E-10 The bottom sensor is damaged. Contact after-sales service.




Troubleshooting

Issues

Possible causes

Solutions

Unable to close the
upper lid.

Check whether the inner lid is
properly installed.

Install the inner lid correctly.

Rice is half-cooked
(undercooked).

The ratio of rice and water may be
not as required (less water).

Rice may be not taken in a flat cup
(excessive rice).

Follow the operating
instructions given in the
user manual.

Overflows while
cooking rice or congee.

Misapply the cooking mode when
cooking congee.

Rice and water are not added in
proportion (excessive water).
There are foreign objects at the
outer bottom of the inner pot.

Follow the operating
instructions given in the
user manual.

Remove foreign objects.

There is an odor during
cooking process.

There is residual food or accumulated

water on the steam valve or inner lid.

At first use, using the steam
mode to boil water for

30 minutes 2-3 times can
effectively remove peculiar
smells.

Clean the steam valve or inner
lid.

Follow the instructions to boil
water.

The rice on the bottom
is scorched.

The rice has not been cleaned
thoroughly.

There are foreign objects at the outer

bottom of the inner pot.

Clean the rice thoroughly.
Remove foreign objects.

The rice dries out or
gives off a peculiar
smell in the keep warm
mode.

The keep-warm time exceeds 12 hours.
There are foreign objects at the outer

bottom of the inner pot.

The keep-warm time should
not exceed 12 hours.
Remove foreign objects.

Note: If the above problems cannot be solved, please contact the after-sales service team.
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All products bearing this symbol are waste electrical and electronic equipment (WEEE as in
directive 2012/19/EU) which should not be mixed with unsorted household waste. Instead, you
should protect human health and the environment by handing over your waste equipment to a
designated collection point for the recycling of waste electrical and electronic equipment,
appointed by the government or local authorities. Correct disposal and recycling will help prevent

potential negative consequences to the environment and human health. Please contact the

installer or local authorities for more information about the location as well as terms and
conditions of such collection points.
For detailed e-manual, please go to www.mi.com/global/support/user-guide

Manufactured by: Chunmi Technology (Shanghai) Co., Ltd.

(a Mi Ecosystem company)

Address: Building 11, 1333 Jiangnan Avenue, Changxing Science and
Technology Park, Lingang, Shanghai, China

Factory: Jiangmen Lemi Electric Appliance Co., Ltd.

Address: Fengweishan Factory, Songyuan Village, Du Ruan Town, Pengjiang,
District, Jiangmen City, Guangdong Province, P.R. China

Imported by: Xiaomi Vietnam Company Limited

Address: Suite 5 and Suite 6, 13th Floor, Saigon Centre Tower 1, No. 65,

Le Loi Street, Ben Nghe Ward, District 1, Ho Chi Minh City, Vietnam

Made in China @
For further information, please go to www.mi.com %&

User Manual Version: V1.0
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