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Preface

Thank you for choosing our Multi-Functional Grain Cooker. We have written
this manual to aid you in using and maintaining this product safely and properly.
Please read this manual carefully before using and keep it for your reference.

Important safeguards

Basic safety precautions should always be taken while using an electrical
appliance, including the following:

1. 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.

2. Please keep the machine out of reach of children. Children are not allowed
to operate alone to avoid electric shock, scald, or other injuries.

3. This appliance incorporates an earth connection for functional purposes..

4. The instructions for appliances normally cleaned after use, and not intended
to be immersed in water for cleaning, shall state that the appliance must not
be immersed.

5. Donotinsert metal scraps, wires, needles and other foreign bodies into the
product interior or gap, otherwise it will cause electric shock or abnormal
cperztion.

6. When the product is cleaned, fails or is not in use, in order to prevent
lezkage or accidental start, be sure to unplug the power supply.

7. Do not put the product directly on the fire or any place near the heat source
or fire source, otherwise the product will be damaged or fail, or even be
dangerous.

€. Do not put the product on ur , camp, high temperature, smooth, heat
labile [such as plastic table , cotton cloth, carpet, etc.) table, to avoid
electric shock, fire, falling - nd other injury accidents and property losses.

9. Please use the power sock twith rated current of 04 or above and AC
voltage of 220V separate! . to avoid fire, electric =h:sck, and other accidents.

10. Do not plug or unplug by ~et hands to avoid el=ciric shock. When

unplugging, hold the plug handle and do not pull the power cord,otherwise

11.

12.

13.

14.

15.

16.

17.

18.

19.

20.

21.
22.

23.
24,

If the power cord is damaged, it must be replaced with a special cord, or a 1
special component purchased from its manufacturer.

Before use, ensure the reliable connection between the power cord and
the socket, otherwise the device will be damaged due to poor contact,
causing the danger of short circuit or fire.

The product is category | appliance. The grounding wire of the socket shall
be well grounded.

The product is for home use only. The Company shall not be liable for any
accident or injury caused by any commercial use, improper use, or
non-compliance with the manual.

The appliance cannot be operated with an external timer or independent
remote-control system.

The product is only for indoor use and cannot be used in wet places and
outdoors to avoid electric shock and component aging, causing damage
accidents.

Do not move the product during operation.

Do not disassemble the product or replace the parts by yourself, if the
product breaks down, so as not to cause fire, electric shock, or injury.
After unpacking, please put the plastic bag into the trash can immediately
to prevent children from playing with it and causing the risk of suffocation.
When the product is working, do not open the top cover, do not keep close
to the metal part and steam hole of the product to avoid scalding.

The appliance shall not be submerged or drenched in water.

Do not Lift the inner pot of the product during operation or before cocling,
so as to avoid scalding.

The altitude range of the product for normal working is 0-2000 meters.

Do not cook acidic food [pH & 5).

Components and Functions

itis easy to damage the power cord. Bl
1

Accessories
Rice measurin power operation
spoon cup 9 | steamer cord manual
1 1 1 1 1
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How to operate T
/ e Timing == Cooking \

Keep warm
" cancel
Steamer 0900 6©0060
0 1. Whiterice 4.Steam @

2.Brownrice 5. Quickrice .
3, Oatmeal 6. Slow cook
) Inner pot \ /

© Keep warm function
After cooking, the rice cooker will automatically enter the heat preservation
state, or you can directly select keep warm to enter the heat preservation state.
* The maximum holding time is 12 hours.

Innerlid

Producf Specification

@ Delay timer function | Example: Rice reservation. Now it is 10:00 p.m., and it

is necessary to complete cooking by 6:00 a.m. tomorrow, so the reservation
Model KL-620 time is 8 hours (the reservation time is the time difference between the
current time and the finished time).

Rated voltage 220-240 V @ Put the cleaned rice into the inner pot and add water to the corresponding
water level according to the amount of rice.

@ Connect the power supply, press Function, and select the function of White
Rice.

@ Press Delay Timer to enter the reservation state, and then still press Delay
Timer to adjust the reservation time when the cooking will be finished from
the current time.

® Press Start to enter the function of Delay Timer. The rice will be finished

Weight 4,5Kg ¢ within the specified time.

» Delay timer could be applied on oatmeal, white rice, brown rice, quick

Application number 4-8 persons rice, slow cook and steam functions.

L f » In the state of Delay timer function: press Delay Timer to increase ten

minutes each time.

» Long pressing Delay timer for 2 seconds to rapidly increase the

reservation time.

« The Delay Timer is the estimated time. The maximum reservation time is

24 hours. It is recommended that the maximum reservation time should
not exceed 12 hours,

Rated frequency 50Hz

Rated power 860W

Rated capacity 181

I
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Oatmeal .
* Sauto Attentions:

® Put oats into the inner pot. Add adequate drinking water.
@ Select Oatmeal and press Start to enter the cooking state.
© Measure rice with the accompanied measuring cup.

0 Rice . ] ‘ @ Add water. If you cook with 4 cups of rice, add water to the scale mark 4.
® Wash the prepared ingredients [millet/brown rice/grains.) and put them © For all functions, do not exceed the corresponding highest water level; do not
wash rice in the inner pot.

into the inner port.
@ Add appropriate amount of water to the scale mark of the inner pot

(depending on the amount of rice).
® Close the upper cover of the rice cooker, select white rice/brown rice/

quick rice, and press Start to enter the cooking state.

© Steam . .
@ Prepare the ingredients to be steamed and add water to the corresponding Installation and cleaning:

water level according to the amount of ingredients.
@ Put the cleaned ingredients into the steamer and place the steamer into

the inner pot.

© Clean the outside of the rice cooker, and then open the upper cover of the
rice cooker. Hold the inner cover by one hand, grab the central silicone sheet

on the inner cover by the other hand and apply force outward to remove the

2 Close t_he top cover of the rice cooker, press Functions, and select inner cover
- gteamgig'rt oienterith ingistat | @ Remove the inner pot, clean the inside and outside with a soft sponge, and
@ Fress Slarl to enter the cooking state. then dry with soft dry cloth. Then clean the inner cover, dry it with soft cloth,

fit and install it correctly.

© Quick rice: Cook rice faster than standard (rice may not be cooked evenly
Note: Please make sure the rice cooker is in power-off state when cleaning

depending on the voltage of each region)
and take/put the inner pot gently to avoid collision deformation.
Do not scrub the inner pot with steel wool or hard objects to aveoid

@ Slow cook: Default is 6 hours, can adjust the time to suit each type of food scratching the inner pot coating.
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Maintenance service

»——’
Symptom

Troubleshooting

Solution

The indicator light is
noton

The power supply is not turned on

Inspect whether the power supply is
turned on

The line fails

Please contact us

The heating plate
fails to heat

The circuit fails

The fuse is burnt

The heating plate fails

Please contact us

The indicator light is
on

The heating plate
fails to heat

The circuit fails

The heating plate fails

Please contact us

Rice is undercooked

Too much or little rice is cooked

Adjust the total capacity of rice and
water in the range from the highest
mark to the lowest scale mark

The ratio of rice to water is not right

Adjust the ratio of rice to water

The inner pot is not placed well and
is suspended

Rotate the inner pot gently to get
right

There are foreign matters between
the inner pot and the heating plate

Clean the foreign matters, but do not
clean with water directly

The inner pot is deformed

The circuit fails

The sensor fails

Please contact us

Automaticall t i H
s kee;war)rlnen ers | The inner pot is not placed Turn off the power supply.
function or the digital There is no water in the inner pot The rice cooker can be used
screendisplaysthe | The inner pot is not placed well and | "ormally after cooling down.
error code ES is suspended

I::,ff;,":ge + Too mucn gerridge is cooked Adjust the amount to moderate
Zipihse dlgltf: S:rin:i Press Cancel, power off, and th_en
mdaele)qs/EAze/; e h power on again. If the machine is
E&4/E7 T still abnormal, please contact us.
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Cac bién phép an toan co’ ban khi st dung

Cic bién phap an toan co’ ban luén phai dwg'c thue hién khi sir dung thiét bj dién, bao
gomnhirng bién phdpsau:

1. Nbi com dién khéng nhdm muc dich sir dung cho nhirng nguai (ké ca tré em) bj suy
giam kha nang thé chat, gidc quan hodc tinh thin, hodc thi€u kinh nghiém va kién thire
str dung, trir khi ho durg'c ngur&i ¢6 trach nhiém gidm sit hoic hwéng din st dung thiét
bimdtcichantoan.

2. Vuildng d€ ndi com dién tranh xa tam tay tré em. Tré em khéng duo'c phép sir dung
métminh d€tranh bidién giat, béng nwéchodc cdc chan thuong khic.

3. Cacchirenang ca ndi com dién c6 thé duge sir dung trén pham vitoan cau.

4. Nbi com dién can duoe vé sinh sau khi sir dung, tuyét d&i khéng ngam, nhiing noi
comdién xudng nuée.
5. Khong nhét cdc manh vun kim loai, diy dién, kim tiém va cac di vat khac vao bén
trong hodc khe h& clia ndi com dién, néu khang sé& gay ra dién giat hodc hoat dong bat
thueng clia noi.
5. Khi ndi com dién dwore vé sinh, bj16i hodckhdng sir dung, dé trdnh ro ri hodic vo tinh
hostdong, hay nhe riat ngudn dién.
7.Khéng dit ndi com dién trurc tiép trén Iira hodc bat ky noi nao gan ngudn nhiét hodc
ngudn ltra, néu khdng ndi com dién s& bj hdng hodc chdy, tham chigay nguy hiém.

8. Khéng d3t ndi com dién trén bé mat khong &n dinh, @m uét, nhiét do cao, khdng
bén nhiét (nhu khan trdi ban nhura, vai béng, tham, v.v.), d€ trnh dién gidt, héa hoan,
roirétva cictainan throng tich va tdn that taisan.

3. Vui long st dung 6 cim dién c6 dong dién dinh mirc 10A tré 1én va dién ap xoay
chiéu 220V d&tranh hda hoan, dién giat va cactainan khac.

10. Khdng cim hodc rit phich cim khi tay wét dé tranh bi dién gidt. Khi rdt phich cam,
gilr tay 3m phich cim va khéng kéo day ngudn, néu khéng rat dé lam héng ddy nguon.
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11. Néu day ngudn bj héng, né phai dugc thay thé bing diy d3c biét, hodc linh kiénj
d3cbiét mua tirnha sin xuat.

12. Trwrérc khi sir dung, hiy dam bo két néi chic chin giira dy nguén va & cam, néu
khéng ndi com dién s& bjhéng do tiép xtic kém, gy ra chip mach ho3c chay nd rat nguy
hiém.

13. Nbi com dién la thiét biloail. Dy n6i ciia & cAm phaidugcdiunditst.

14. Nbi com dién chi sir dung trong gia dinh. Chiing tdi sé khéng chiu trach nhiém ve
bat ky tai nan hodc thrrong tich nao do sir dung cho muc dich thuong mai, s&r dung
khang diing cich hodckhéng tudn thi huéng dansir dung.

15. Khéng thé van hanh ndi com dién bing bd hen gi& bén ngoai hodc hé théng diéu
khién tirxa doclap.

16. NBi com dién chi sir dung trong nha, khéng duec sir dung & nhirng noi m wétva
ngoai trori dé tranh tinh trang chap dién, 13o héa linh kién gay tai nan hur hong.
17.Khéng di chuyén ndi com dién trong qua trinh sir dung.

18. Khéng tw minh thio r&i ndi com dién hodc thay thé cic b phin néu ndi bi héng d&
khdnggayrahdahoan, diéngiathodcthuongtich.

19. Sau khi m& géi, vui long bé tii ni I6ng vao thung rdc ngay lap tirc dé tranh tré em
nghich va gy nguy co ngat thé.

20. Khi ndi com dién dang hoat dong, khéng mé nip trén, khong dé tay gan ph3n kim
loaivald thoat hoiclia sdn pham dé tranh bj béng.

21.Khéng dé ndi com dién ngip trong nuérc.

22. Khdng nhac n6i trong cia ndi com dién khi dang van hanh hodc truéc khi 3m mat
détranhbjbéng.

23. Phamvi dd cao clia ndi com dién d& c6 thé lam viéc binh thudng 12 0-2000 mét.
24.Khéng nau thirc 3n cé tinh axit (pH <5).

Cac thanh phan va chirc nang

Phu kién
M Ae s ” ~ a 0 T &
tom”' | Ccdong | Khayhip | Dayngusn | HUP dug;n
1 1 1 ‘ :
12
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Nip trong

Théng s6 k¥ thuat

M3 sidn phim KL-620
Dién ap dau vao 220-240V
Céng suat hoat dong 860 W
Tansd hoat dong 50 Hz
Dung tich 181L

Céng n3ng 4.5Kg

S8 ngudri sir dung thich hop | 4 - 8 ngudi

Cach sir dung

( e= Theigian e= Ché ddniu \

0000060
1.Comngon 4.Hap

2. Gao lirt 5. Niu nhanh
3.yénmach  6.N&ducham

N\ /

1. Chircninggilr am (Keep warm)
Sau khi ndu xong, ndi com dién s& tw déng chuyén sang trang thai giir 3m ho3c ban 6

thé chon truc tiép giir Am dé vao trang thai giir am.

e Theigiangiramtdidalal2gio.

2.Chircnang hengio (Delay timer)

Vi dy: Cai d3t san khi ndu com. Bay gi& 1a 10:00 t&i, va viéc niu 3n phai dugc hoan
thanh trudre 6 gio* sang ngay mai, vay hdy dit trude thai gian 13 8 gier (thai gian d3t
truéela thi gian chénh léch giiva thei gian hién tai va thei gian hoan thanh).

*Budc 1: Cho gao di vo sach vao ndi va thém vao trong &ng muc nuéce theo lrong
gao.

*Burdrc 2: Két ndi ngudn dién, nhan chon chircning 2. White rice (Com trang).

*Budc 3: Nhén Delay Timer (Hen gi®) dé vao trang thai dit truére, sau d6 van nhin
Delay Timer (Hen git’) d& digu chinh théi gian cin ndu xong tir thi didém hiéntai
*Burdrc 4: Nhan Bat dau (Start) d€ vao chirc ning Hen gir. Com s& dugcniu chin trong
th&igian quy dinh.

* Hen gir (Delay timer) ¢6 th& dwoc 4p dung trén cic mén Yén mach (Oatmeal), com

rice), ndu chdm (Slow cook) va chirc ning hip (Steam).

mu&iphat méilan,

* Nhanvagiir Hen gity (Delay timer) trong 2 gidy d€ ting nhanh thai gian dit truge.

khuy&n nghj riing thivi gian dit truérc tsi da khong nén qua 12 gid.

——

trang (White rice), gao It (Brown rice) cling v&i cic ch& dd n3u com nhanh (Quick

* O'trang thdi clia chire nang hen gir (Delay timer): nhdn Delay Timer (Hen gier) d& tang

* B9 hen gir 12 thi gian wérc tinh, Thi gian dit trdre t8i da 13 24 tidng. Chiing ti

14
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3.Yénmach
. Buéc 1: Choyénmach vao thém lwgng nuréevira di

«Burérc 2: Chon Yén mach (Oatmeal) va nhan Bat dau (Start) dé vao trang thainau.
4.Com (Rice)

« Budrc 1: Rira sach cac nguyén ligu da chuan bj (k& / gao It / ngii c6c) va d& vao nbi.
+Budc2: Thémlrgng nudethich hop dénvach chia dg trong long ndi (tuy theo lwgng
gao).

. Buérc 3: Dong nap trén clia ndi com dién, chon com trang (White rice) / gao lirt
(Brown rice)/ ndu nhanh (Quickrice), va nhin Bat dau (Start) d& vao trang thai nau.
5.Hap (Steam)

« Burde 1: Chudn bj nguyén ligéu hap chin réi cho nuwd'c vao twong tng. Myc nwdrc theo
Irgng nguyén liéu.

«Burdc2: Chocacnguyén lieu d3 lam sach vao x&rng hap réi dit vao ndicom.

« Bud'c 3: Dong nap trén chia ndi com dién, nhan va chon chire ndng Hap (Steam).

« Budc4: Nhan Bat d3u (Start) dé vao trang thai nau.

6. N3u nhanh: Ndu com nhanh hon so véi tiéu chuan (com cé thé ko chin déu tiy vao
dién dp clia tirng vung mién)

7. Nau cham: Mic dinh |2 6 tiéng, c6 thé diu chinh thoi gian cho phit ho'gvp &i tirng

loaithuc pham

15

’ 4
Chuy _ )
1. Pong gao béng cdc di kém véi néi com dién
2. Thém nuérc. N&u ban dong 4 cSc gao thi hay cho nuéc dénvach s 4.
3, D6i véi tat ca chirc ning, khang virgt qud vach nurdc t&i da cho truéc va khéng vo

gao banglong noi.

Thay thé va vé sinh

1. Lam sach bén ngoai cia ndi com dién, sau dé mé& nip trén cta ndi com dién. Gir nap
bén trong biing mot tay, |3y tim zodng cao sutrén nip bén trong va lay long noira.

2. Théio ndi bén trong, 1am sach bén trong va bén ngoai bang mt miéng bot bién mém,
va sau dé lau kho biing vai khé mém. Sau d6 1am sach I&p vé bén trong, lau khd bing
vaimém, phihgp.

Lwru y: Vuilong ddm bao ndi com dién & trang thai ngat dién khivé sinhvaldy / datlong
ndi nhe nhang dé tranh bién dang do va cham. Khéng co rira long ndi bang len thép

hoicvat cirng dé tranh lam xwéclép chéng dinh.

Thong tin bao hanh

( ©19001850
KALITE @& www.kalite.vn T

Gia dyng thong minh
baochanh@ukg.com.vn

KiCH HOAT BAO HANH PIEN TU
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Dich vu bao hanh

Vin dé mic phai

Cach giai quyét

nhung noi khéng
thé 1am néng

Mam dién bj héng

Biéu hién
peén bao higu Ngudn dién chura cdm Kiém tra va cdm ddy
khéng sdn
ng sang DAy ngudn héng Lién hé ching téi
Hé
khong thé lam néng : y Lién h chiing toi
Mam dién bj héng
pén bao van séng Héng mach dién

Lién hé chung toi

Noi khong thé
niu chin com

Qua nhiéu com

Piéu chinh lwgng gao phi hgp
theo dung tich cta ndi

Ti 18 gao véi nwée khéng phi hgp

Chinh I3i ti 1& gao va nuéc

Long ndi dt khéng khép

Xoay léng n6i mét cich nhe nhang

Cé6 vit gi d6 roi vao tam nhiét

Lam sach phia trong tdm nhiét

Long noi bj thay d6i hinh dang

Mach dién héng

Cam bién ndi bj héng

Lién hé chdng téi

NGi ty dong vao
ché do giir sm hodc
man hinh béo 16i

N®%i trong chua dugre cho vao

Khéng ¢6 nwéc trong ndi

Tt nguén dién
N3i com dién dung binh thung
sau khi ha nhiét

m3 E5 NBi trong dit khéng khép
Khi ndu chéo o iau chinh lu vira phai
' ha piéu chinh lugng P
bi tran nuéc Cé qua nhiéu chao
L . Nh&n nat Hiy (Cancel), tit ngudn, sau
Man hinh hi¢n 15i an hd 6 bat ngudn. Néu ndi vin con diu hidu
E1/E2/€3/E4/E6/ET Mach dign hong bt thurdn, hiy lién hé ching to.
\
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