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Electric Hotpot

Dear users, thank you for using the electric hot pot products
produced by our company. In order to give full play to the performance of
the multi- functional electric hot pot, achieve the best use effect, and let you
feel the fun of modern life, please read the instructions carefully before use.

Features

1. The temperature can be adjusted by turning the knob.
2. Split structure, easier to use and clean.

Specification
Rated power 1200W
Rated voltage 220V~50Hz
Rated capacity 2.5L

Electrical diagram
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Electric Hotpot

Structure diagrams
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Electric Hotpot n

HOW TO USE

1.Before use, please check the surface of the electric heating plate of the heat

source base, and remove any foreign matters.

2. Put the hot pot with soup (clear water) on the heat source base, put on the
glass cover, and slightly rotate to connect the bottom of the pot with the
surface of the electric heating plate.

3. Turn the knob to the "off" position, and then plug the power cord into the

power socket on the wall.

4. Turn the knob to the "high" position, and the indicator light is on, indicat-
ing that it is heating ( Note: in the process of use, if you feel that the
firepower is too large, you can turn the knob counterclockwise to the low and
middle position, you can achieve intermittent heating, to achieve the

temperature to any adjustment function.)

5. When the water is boiling, you can start to put food.

6. After use, turn the knob to the "off" position, and then pull off the power
cord plug.




Electric Hotpot

Notice

1. This product uses electricity of 220 V, and has a special socket for ground-
ing. When it is used for the first time, the base of the hot pot will have a slight
peculiar smell, or even a little smoke, which is a normal phenomenon. It is
recommended that the phenomenon of smoke and peculiar smell will disappear
after two times of water burning.

2. Before use, the sundries on the surface of the heating plate and the bottom of
the pan must be removed to make the heating plate and the pan contact well.
3. Do not power on and dry when the pot is not filled with water. 4. During use,
the surface temperature of the product is high, and steam is discharged from the
exhaust hole of the glass cover. Please do not approach or touch it to avoid
scalding.

5. When the hot pot is used, the temperature of waste heat on the base of the hot
pot is still high. Please do not touch or approach it to avoid scalding.

6. The cleaning work should be carried out after the power plug is removed and
the hot pot is cooled. The pot can be washed completely. Please wipe the
scattered cooking residue or oil on the base of the hot pot with a twisted cloth.
Do not immerse the base of the hot pot in water or damp the electrical parts,
Otherwise, it will directly affect the insulation performance of electrical parts,
resulting in leakage or short circuit.

7. After the hot pot is cleaned, store it in a well ventilated, dry place without
sunlight.

8.1f the power cord is damaged, in order to avoid danger, it must be replaced by
professional personnel of the manufacturer, its maintenance department or
similar parts.

9. This product is not intended for use by people with weak physical strength,
slow reaction or mental disorder, unless it is used safely under the guidance or
help of the person responsible for its safety. 10. Children should be supervised

to ensure that they don't play with equipment to avoid accidents.
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Trouble Shooting

4 )

Fault Condition| Problem explain Solution
The Check whether the switch, plug, socket,
indicator The hot plate The circuit is not connected to the | fyse and power lead are in good
1 light is not hot power supply condition, and plug in the plug
doesn't . : : o . .
work The hot plate is hot | 1.Indicator light wiring is loose Send it for maintenance

2.Indicator light damaged

The 1.The middle wiring is loose

o The hot plate . . . .

indicator |, 2.The electric heating tube element [ Send it for maintenance
2 . is not hot :

light work is bumt out

1. If there is slight deformation, polish
it with fine sandpaper, If it is seriously
deformed, it should be sent to for
maintenance

1.Wire coil deformation
2.The inner pot indined
3.There is a foreign matter
between the inner pot and the

3 Boil water for too long electric heating plate 2. Tum the iner pan slightly make it
4.The bottom of the inner pot is retum to normal
distorted 3. Remove sandpaper
4. Send it for mainteanance
1. The food cooked exceeds the 1. According to the normal proportion
4 Overflow rated capacity of food
2. The food boiled without 2. Refer to the instructions for how to
opening the lid use
1. Wipe the shell clean. If the power
5 Slhell ) Feel numb when cord plug is carbonized seriously, it
peviic | touching the shell should be replaced
caKge 2. Please well grounded plug

Note: fault types and common problems indude but are not limited to the above. If the problem still exists or
Kﬂther problems appear, please contact the after-sales service center for more help.
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Pic diém

Théng s6 ky thuit
So dd mach dién
Céu tric san pham
Huéng din sir dung
Ghi chua

Ciach khic phuc sw ¢6



Nbi liu dién

Cam on quy khach hang di tin dung san pham ndi lau dién
cia chung t6i. P& san pham phat huy hét cong ning, dat dugc hidu qua s
dung tot nhat, mang dén ban trai nghiém tron ven, vui long doc k§ hudng dan
st dung trudc khi dung.

Pac diém

1. Nhiét do noi co thé dieu chinh dugc bang cach xoay nim diéu khién.
2. Noi cau tao riéng biét voi dé nguon dé dang st dung va vé sinh.

Théong so ky thuat

Cong suit chi dinh 1200W
bién ap 220V~50Hz
Dung tich 2.5L

So d6 mach dién

Bo di‘éL}l;hién nhiét

L
E | | pign tro
I
220V-50Hz ©) B6 phan gia nhiét
Dén bao
N | |
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Nbi 1iu dién

Cau truc san pham

Nap ndi

&
)
\ \

BANG DIEU KHIEN
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HUONG DAN SU DUNG

1. Trudce khi st dung, hay kiém tra bé mat cua long ndi va loai bo cac vat thé la.

2. Pat noi chira thye pham Ién trén dé ngudn, day nap roi xoay nhe dé noi tiép

xuc v6i dé ngudn.

3. Xoay num diéu khién vé vi tri “off” sau d6 cdm day ngudn vao 6 cam dién.
4. Xoay nim diéu khién vé vi tri “high”, dén bao sang, bao mam nhiét dang hoat
dong. ( Ghi chu: trong qua trinh st dung, néu ban cam théy lugng nhiét qua lon,
hay xoay niim diéu khién nguoc chiéu kim dng hd dén vi tri thip va trung binh,
viéc 1am nong ngit quang co thé gitip ban dat duge nhiét lugng mong mudn.)

5. Khi nude soéi, c6 thé bat dau cho thire an vao.

6. Sau khi su dung, xoay nim vé vi tri “off”, sau d6 rat phich cam cua day

nguon.




Nbi liu dién

Ghi chu

1. San phdm nay ding dién 220V, va can sir dung 6 cam dién ndi dat. Khi sir
dung ndi lu trong thoi gian dai, d& ngudn s& nong va c6 mui khét nhe, thim chi
mot chut khoéi, do6 1a cac hién tugng binh thuong. Hién tugng bde khéi va mui
khét s& mat di sau hai lan sir dung.

2. Trudc khi st dung, can loai bo cac can ban bam trén bé mat dé nguén va day
no6i dé noi tiép xac tot voi dé ngudn.

3. Khong bat ngudn khi ndi tréng, khong c6 nudce trong noi.

4. Trong qué trinh st dung, nhiét d6 bé mat cao, hoi nudc thoat ra tir 156 thoat khi
ctia nap kinh. Vui long khong dén gan hodc cham tay vao dé tranh bi bong.

5. Khi ndi lau dang hoat dong, nhi¢t do du thira s€ lam dé cua ndi noéng. Vui long
khong cham hodc dén gan tranh bi bong.

6. Cong viéc v¢€ sinh nén dugc thyc hién sau khi rut phich cam va khi ndi da
ngudi hoan toan. Noi ¢ thé dugc rira sach hoan toan. Hiy lau sach cin hodc dau
thira trén ddy ctia ndi 1au bang khin mém. Khong nhing dé ngudn vao nude hoic
lam 4m cac bo phan dién. Néu khong s€ anh hudng tryc tiép dén hiéu suét cach
dién cua cac bo phan dién, dan dén ro dién hodc doan mach.

7. Sau khi 1am sach ndi lau , bao quan & noi thoang gio, kho rao, khong c6 dnh
nang mit troi.

8. Néu day nguodn bi hong, dé tranh nguy hiém, phai duoc thay thé boi chinh
hang hoic cic trung tdm bao hanh duoc y quyén boi hing.

9. San pham khong khuyén cao str dung boi nhitng nguoi suy giam kha niang thé
chét, giac quan hodc rbi loan tAm than, trir khi c6 su giam sat va hudng dan cua
nguoi chiu trach nhiém vé an toan.

10. Tré em nén duoc gidm sat dé dam bao khong choi voi thiét bi tranh tai nan.
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Cach khic phuc su ¢
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Loi

Nguyén nhan

Giai Phap

B0 phén gia nhiét

Mach khong két nbi ngudn

Kiém tra xem cong tc, phich cém, 6 cim, chu
chi va day dan dién c6 ¢ tinh trang tot khong

Dén bdo  phan
]_ khong khong nong va phich cam ¢6 ding vi tri chua
sang deén -
B0 phén gia 1. H¢ thong day dién cua dén bao bi hong Giti dén don vi bao hanh duoc chi dinh
nhiét nong 2. bén béo bi hong : v :
Den bao B0 phan gia nhiét 1. Hé théng day dién két ndi gitra bi long Giti dén don vi bio hanh duoc chi dinh
2 sdng khong nong 2. B§ phan gia nhiét bi hong ’ ) :

Thoi gian dé nudce so6i lau

1. Day gia nhiét bj bién dang

2. Than ndi bi nghiéng

3. C6 vat la giita than ndi va dé ndi
4. Py ndi trong bi bién dang

1. Néu bién dang nhe, c6 thé dung gidy nham
danh min lai. Néu hu hong nang can dugc thay
thé boi chinh hing hodc trung tim bao hanh uy
quyén

2. Xoay nhe ndi dé khép véi dé ngudn

3. Hay loai bo vat thé la trude khi dit ndi

4. Gui dén trung tm bao hanh cta chinh hang

1. Luong thirc an vugt mirc tdi da cho

1. Chlrstr dung v6i lugng san phim khong qua

4 Nudc bi trao ra ngoai phép cua noi i muc toi da cho phép
2. Thirc an s6i khong dugce day nap 2. Boc ky hudng dan sir dung
Thén 1. Lau sach vo, néu day ngudn bi hong cin
5 noi Cam giac té khi cham dugc thay the ngay
birori vao vo 2. St dung phich cim dién tiép dit
dién

Ghi chii: Tét ca cac 1i trén 1a bao gdm nhung khong gidi han trong cac 13i ¢6 thé xay ra. Néu sy ¢b van xay ra hodc xudt hién nhiing van dé
khac, vui 1ong lién h¢ bo phan chim séc khach hang dé duge huéng dan va tro giap.
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