HUONG DAN SU DUNG
INSTRUCTION MANUAL

Noi Com Dién Mini

Minil Rice Cooker
Model: MK-265

Vui lbng doc ki hwéng dan trwde khi st dung san pham!

Please read this instruction carefully before using the product!
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IMPORTANT SAFETY INSTRUCTIONS

1. This product is only for indoor use.

2. Before use, check whether the voltage is consistent with the mark on the nameplate of
this product.

3. DO NOT soak the rice cooker, power cord in water or any other liquids.

4. Place and use the cooker on a flat, stable and heat-resistant surface. DO NOT place
the cooker in a place with high humidity, near heat or water sources.

5. Before and after use, please keep the bottom of the pot and the heating plate clean
and dry at all times.

6. Do not touch hot surfaces. Do not put your hands or face close to the steam vent or
pressure regulator to avoid escaping hot steam, causing severe burns.

7. Do not cover the steam vent and pressure regulator while the cooker is running. Check



vent regularly to avoid clogging.

8. Connect the unit only to a grounded wall outlet. Always make sure that the plug is
firmly inserted into the wall outlet.

9. To protect against electric shock, do not immerse the pot, power cord in water or any
liquid and prevent liquid from spilling onto electrical components and connectors.

10. Do not use wet hands to unplug and plug.

11. The amount of water must not exceed the maximum percentage mark on the inner
pot, otherwise water may be overflowed during cooking.

12. Do not wash the rice in the inner pot. Do not use a metal spoon to take out the rice,
avoid scratching or damage the non-stick layer inside the pot. Use only plastic or wooden
SCoops.

13. Do not open the lid while the pot is boiling or right after the cooking has finished,
please wait until the hot steam inside is completely drained.

14. This appliance is not intended for use by persons (including children) with impaired
physical, sensory or mental abilities, or lack of experience and knowledge unless they are
under strict supervision and instruction. by someone responsible for their safety.

15. Children should be supervised to make sure they do not play with the device.

16. Check the power cord, power plug, and pot regularly. If the power cord is damaged,
you must contact your service center, a service agent, or qualified personnel for
replacement and repair, to avoid danger.

17. For device and user safety, only use the original manufacturer or approved spare
parts.

18. The heat preservation function is not recommended to be used for more than 6 hours
to avoid affecting the taste of food.

19. Please clean the product frequently to prolong its service life.

20. Slight yellow or a little rice crust at the bottom of the rice is a normal phenomenon.
21. After a long term use, the coating of the inner pot may change color, but there are no
adverse effects on use and health. Please feel free to continue using the product.

22. There may be a small amount of smoke or slight glue smell in the first use, which is
caused by the initial heating of structural components, which is a normal phenomenon,
After a few minutes of dry burning, the taste will disappear automatically (no effect on the
food sealed in the tank).

OPERATING INSTRUCTION

1. Use a measuring cup to measure the amount of rice and wash the rice with water
before cooking.

B Do not wash the rice inside the pot as it may damage the non-stick layer of inner pot.

2. After washing the rice, put the rice in the inner pot, and add water into so that the
amount of water covering the rice surface is from 0.3 to 1 cm (depending on the amount
of rice).



Do not add more water than the maximum water level.
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3. Wipe the excess water from the outside of the inner pot with a dry cloth and put the
pot into the rice cooker. Gently rotate the inner pot to the left and right to make the bottom
of the pot fully contact to the heating plate.
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(No foreign matters should be mixed between the inner liner and the heating plate )

B The heating plate and the outside of the inner pot must be clean and dry before
cooking. Wipe the outside and bottom of the inner pot with a soft, dry cloth before put
it into the cooker.

4. Close the lid tightly and connect to the power source.

B If the lid is not closed tightly or incorrectly, the quality and taste of the rice will be
affected.

B Do not open the lid while the cooker is operating.
5. Press the switch down and the indicator light will switch to “Cook”.

6. The indicator light will automatically switch to keep warm mode - “Warm” after cooking
is finished.

B Should keep warm for about 10 minutes after cooking to make the rice taste better.
B The rice inside the pot will stay warm until you unplug it.

7. Take the rice out of the pot to use with a wooden or plastic spoon.



B Do not use a metal spoon to take out the rice, avoid scratching or damage the
non-stick layer inside the pot.

8. Unplug after using.

PRODUCT SPECIFICATIONS

Model Power Capacity Voltage Material Product weight
220V~ /50 | Aluminum alloy,
MK-265 200W 0.8L . y 1.35Kg
Hz PP plastic
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CLEANING AND MAINTAIN

1.

Before cleaning the machine, please turn off the power supply first (the plug must be
removed from the main power supply, and then the power cord plug can be plugged
from the power supply of the rice cooker the mouth is pulled out).

Aluminum cover: remove the aluminum cover from the plastic lid and clean it with
water. After cleaning, dry with a dry wipe before reinstalling to original position for next
use.

Cleaning the inner pot: take the inner pot out of the rice cooker, clean it with a soft
sponge and a little dishwashing liquid. Then dry or before continuing to use.

Note: Do not use abrasive cleaning pad to clean the inner pot.

Clean the heating plate: if there are rice grains or dirt on the plate, you can use a dry
cloth or a damp cloth to wipe it off. In case of wiping with a damp cloth, then you must
dry the heating plate again before using.

Main body: clean with a wet wipe and dry again with a dry wipe. Do not soak the main
body in water or any other liquids.

. Make sure all parts of the rice cooker have dry completely before storing. Please store

in a dry place, away from direct sunlight.
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CAU TRUC SAN PHAM
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Muéng nhua Céc dong Day ngudn Khay nhém

HUONG DAN AN TOAN

1. N6i com dién nay chi dwoc st dung trong nha. Vui long khéng s dung ngoai trovi.

2. Kiém tra xem dién ap ghi trén néi com dién c6 twong ng véi dién ap ngudn cuc bod
hay khéng truwéc khi két ndi véi ngudn dién.

3. TUYET BOI KHONG ngam rira ndi com, day ngudn trong nwéc hodc bat ky chat 1dng
nao khac.

4. Bat va str dung ndi trén bé méat bang phang, én dinh va chju nhiét. KHONG dat néi &
noi cé dd &m cao, gan ngudn nhiét hodc nguén nuwéc.

5. Trwée va sau khi st dung, vui long gilr cho day long ndi va mam nhiét ludn sach sé,
kho rao.

6. Khoéng cham vao cac bé mat néng. Khéng dwa tay hodc mét vao sat 16 thoat hoi, bd
diéu ap dé tranh hoi nwéc néng thoat ra gay béng ndng.



7. Khong che phu 16 thoat hoi va bd diéu ap khi ndi dang hoat déng. Kiém tra 16 thdng hoi
thwong xuyén dé tranh bi tdc nghén.

8. Chi két néi thiét bj v&i 6 cadm trén twdng ndi dat. Luén dam bao rang phich cdm dwoc
cam chac chan vao 6 cdm trén twong.

9. Pé bao vé chéng dién giat, khdng ngam, nhing ndi, day dién vao nwéc hodc bat ky
chét 16ng nao va tranh dé chét 1dng bj d6 vao cac bd phan va dau néi dién.

10. Khong st dung tay wét dé rat va cdm dién.

11. Lwong nwéc khéng dwoc veot qua vach ty 1é téi da trén 1ong ndi, néu khéng nuéc co
thé sé bij tran ra ngoai trong khi n4u.

12. Khéng vo gao bang long ndi. Khoéng str dung mudng kim loai dé lay com, tranh gay
tray xwéc, huw héng Iép chéng dinh bén trong long ndi. Chi dwoc st dung mudng nhya
hoac gé.

13. Khéng mé nap khi ndi dang sdi hodc ngay sau khi qua trinh ndu vira két thac, vui
long doi dén khi hoi nwéc ndng bén trong ndi dwoc xa ra hoan toan.

14. Thiét bi nay khéng danh cho nhitng ngudi (k& ca tré em) bi gidm kha nang vé thé
chét, giac quan ho&c tinh than, hoac thiéu kinh nghiém va kién thare, triv khi ho dwoc giam
sat va hwdng dan st dung chat ché b&i ngwdi chiu trach nhiém vé sw an toan cua ho.
15. Tré em can dwoc giam sat d& ddm bao réng ching khéng choi dua véi thiét bi.

16. Kiém tra day ngudn, phich cdm dién va néi thuwerng xuyén. Néu day ngudn bi héng,
ban phai lién hé v&i trung tdm bao hanh, dai ly dich vu hoac nhirng ngwoi cé trinh dé
chuyén mén dé thay thé va siva chiva, tranh gay nguy hiém.

17. D& ddm bao an toan cho thiét bi va ngwoi str dung, chi st dung phu tiing gbc tlr nha
san xuét hodc dwoc nha san xuét chap thuan.

18. Chtrc nang gitr &m khdng dwoc khuyén khich sir dung qua 6 gi¢ dé tranh anh hwéng
dén mui vi cta thire an.

19. Hay vé sinh ndi thworng xuyén dé kéo dai tudi tho ctia sdn pham.

20. Mau vang nhat hoac mét it vang com dinh & day néi 1a hién twong binh thuwdng.

21. Sau mét thoi gian dai st dung, I&p son chéng dinh bén trong long ndi cé thé bj ddi
mau, nhwng khéng anh huwéng dén sirc khde va hiéu qua st dung. Vui long tiép tuc st
dung san pham binh thuwong.

22. C6 thé c6 mét it khoi hoac mui keo nhe trong lan str dung dau tién, nguyén nhan la do
khi st dung lan dau, nhiét sé dét nong cac thanh phan két ciu, day 1a hién twong binh
thwong, sau vai phat, mai va khoi sé tw ddng bién méat (khéng anh hwdng chéat lwong cla
com trong nodi).

HUONG DAN SU’ DUNG
1. S dung cbc d& dong moét lwong gao vira di va vo sach gao véi nwédc trudc khi nau.
B Khéng vo gao trong long ndi vi cé thé lam hang I&p chéng dinh.

2. Sau khi da vo sach gao, cho gao vao 16ng ndi, san bang bé& mat gao va thém nwéc
vao trong 1ong ndi sao cho lwong nwédc ngap mat gao tr 0.3 — 1 cm (tly vao lwong gao).



Khéng thém nwéc nhiéu hon muye nwédce toi da cho phép
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3. Lau sach phan nwéc thiva dinh & mat ngoai cla ldong ndi bang khan khé va dat long
ndi vao trong ndi com dién. Nhe nhang xoay long ndi sang trai va sang phai dé lam cho
phan day long néi tiép xtc hoan toan véi mam nhiét.
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( Khéng duoc 1an tap chat la gitba day cda long ndi va mam nhiét )

B Mam nhiét va mat ngoai cda long ndi phai sach sé va khd rao trwdce khi ndu. Lau bé
mat bén ngoai va day cua long ndi bang khan kho, mém truéc khi dat vao bén trong noi.

4. Dong chat ndp ndi va két ndi véi ngudn dién.

B Néu dong ndp khong chat hoac khéng dung cach, chat lwong va hwong vi ctia com
sé bi anh huwdéng.

Khéng mé nép khi ndi dang hoat déng.

Nha&n nat xudng va dén bao sé chuyén sang ché dé nau “Cook”.

DPén béao sé tw dong chuyén sang ché dé gitr &m “Warm” sau khi nau xong.

Nén git» &m khoang 10 phut sau khi chin d& com ngon hon.

Com bén trong ndi sé dwoc gilr Am cho t&i khi ban rat phich cam dién.

L&y com ra chén dé sir dung bang muéng gé hoac nhwa.

Khéng st dung mudng kim loai dé l1ay com, tranh gay trdy xwéc, hw héng 16p chdng
dinh bén trong long ndi.

8. Rt phich cdm cha ndi khi khéng c6 nhu cau s dung.
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THONG SO KY THUAT

Model | Céng suét | Dung tich bién ap Chét liéu Khéi lwong
., 220V~ /50 Hop kim nhom,
MK-265 200 W 0.8 Lit Hy Nhwa PP 1.35Kg
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Mam nhiét

VE SINH VA BAO TRI

1.

Trwée khi vé sinh may, vui 1ong tét ngudn dién trwde (phai rat phich cadm ra khéi ngudn
dién chinh, sau d6 mai rat phich cdm day dién tir néi com ra dé tranh bj dién giat
trong qua trinh vé sinh).

Nap nhwa: thdo ndp nhém ra khéi ndp nhwa va rira sach bang nwéc. Sau khi lam
sach, lau khd bang vai khd truéc khi lap dat tré lai vi tri ban dau cho 1an s dung tiép
theo.

Veé sinh ldng ndi: Iy Idng ndi ra khdi ndi com, rira sach bang miéng bot bién mém va
mot it nwéc riva chén. Sau d6 lau khd hodc dé rao nuwéc trude khi tiép tucd st dung.
Lwu y: Khéng st dung miéng chui rira c6 tinh mai mon dé vé sinh long ndi.

Lam sach mam nhiét: néu cé hat gao hodc bui b4n bam vao mam nhiét, ban c6 thé st
dung khan khé hodc khan dm dé lau sach. Trwong hop lau bang khan &m, thi sau dé
ban phai lau khé lai mam nhiét trwéc khi st dung.

Than ndi: lau sach bang khan wét va lau kho lai bang khan khé. Khéng ngam rira noi
trong nwdc hodc bat ky chat 1dng nao khéac.

Dam bao rang toan bd cac bd phan ctia ndéi com da khoé hoan toan truéc khi cét gitr.
Vui long bao quan & noi khd rao, tranh anh nang truc tiép.



