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MODEL: MK348

Please read the instruction carefully before using this product!
Vui léng doc k¥ hudng dan trudc khi st dung sdn phdm nay!



IMPORTANT SAFETY INSTRUCTIONS )

When using electrical equipment, basic safety precautions should always be followed to
reduce the risk of fire, electric shock and/or injury to the user, including:

1. Do not immerse the housing which contains electrical components, the heating
elements and the AC power cord in the water nor rinse it under the tap;

2. Check that the voltage specified on the device corresponds to the local supply
voltage before you connect the device to the power source;

3. Connect the appliance only to a grounded wall outlet. Always make sure that the plug
is securely inserted into the wall outlet;

4. Do not use the appliance if the power cord, plug or other parts are damaged;

5. If the power cord is damaged, contact your distributor, service center or qualified
person for repair or replacement to avoid a hazard. Do not use any accessories or parts
from other manufacturers that are not specifically recommended;

6. Do not use wet hands to disassemble and plug in the power;

7. 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 safety;
8. Children are not allowed to use the device without adult supervision;

9. When using, please place the multi cooker on a hard, flat and heat-resistant surface.
Do not use the device continuously for a long time;

10.Do not clean the Multi cooker with metal scouring pads to avoid contact with
electrical parts which may cause electric shocks;

11.Never touch the inside of the appliance while it is operating. Be cautious when
removing the tray from the Multi cooker;

12.Do not place the appliance on electric burner or near gas;

13.Do not let the AC power cord hang over the edge of a table, counter or in contact
with hot surfaces;

14.Do not let the appliance operate unattended;

15. Do not use the appliance for any other purpose than describe in this manual;
16.When the appliance is operating, hot steam may escape from the air outlet on the
cover. Keep your hands and face away from the air outlet;

17.This appliance is for HOUSEHOLD USE only and not intended for commercial or
industrial use. Do not use this appliance outdoors;

18. Always unplug the Multi cooker from the outlet when not in use and before cleaning
it. Allow the Multi Cooker to cool completely before handling or removing parts and
before cleaning.



PRODUCT STRUCTURE )

Air outlet /é Glass cover

Detachable pot E—
——
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**PRODUCT SPECIFICATIONS

Product name: Electric hot pot
Model: MK348

Rated voltage: 220-240V

Rated frequency: 50-60Hz

Rated power: 1360W

Capacity: 4.0 Liters

Product size: 33.5 x 32.5 x 20 cm

OPERATING INSTRUCTION )

Before using this electric hot pot, please remove all promotional markers, and clean the
inner pot and accessories with warm water, mild dish-washing liquid and a non-abrasive
sponge. These parts can also be cleaned in the dishwasher.

Wipe the excess water from the outside and inside of the detachable pot with a dry cloth
and put it into the main body. Gently rotate the detachable pot to the left and right to
make the bottom of the pot fully contact to the heating plate.

Note: The heating plate and the outside of the detachable pot must be clean and dry
before cooking.



A. MANUAL OPERATION

1. Place the hot pot on a flat, stable and heat-resistant surface. Make sure that there is
at least 20 cm of free space around the cooker.

2. Insert the plug into the socket and switch on the main power supply.

3. The standby light will turn on.

4. Push the function knob to the right (from WARM -> LOW -> MED -> HIGH) to start
cooking.

5. Push the function knob back to “OFF” position to switch off when finished cooking.

6. The standby light will still on unless the main power supply is switched off.

B. COOKING HOT POT

1. Fill the detachable pot with a right amount of water and close the pot cover. Turning
the knob to the right, the hot pot will start heating.

2. Once the water reaches a boiling point, put the ingredients into the detachable pot.

3. You can adjust the power (temperature) by turning the function knob to LOW-MED-
HIGH position.

4. When finished cooking, please turn back the function knob to “OFF” position to switch
off and unplug from the power supply.

Note: The standby light will still on unless the main power supply is switched off.
5. Allow the multi cooker to cool down completely before cleaning or moving. Clean the
detachable pot after each using time and store it in a cool, dry place, to avoid moisture.

C. FRY AND GRILL

1. Place the detachable pot into the main body. Turning the knob to the right, the hot pot
will start heating.

2. Heat the pot for about 3-5 minutes, then use a spoon or brush to apply a little cooking
oil on the surface and then put the ingredients into the pot.

Note: Do not let the pot heat up for too long without putting any ingredients into.

3. After the foods is cooked well, please turn back the function knob to “OFF” position to
switch off and unplug from the power supply.

Note: The standby light will still on unless the main power supply is switched off.
4. Allow the multi cooker to cool down completely before cleaning or moving.

D. BOIL

1. Fill the detachable pot with a right amount of water and close the pot cover. Turning
the knob to the right, the hot pot will start cooking.

2. When the water is boiling, please turn back the function knob to “OFF” position to
switch off and unplug from the power supply.



CLEANING AND MAINTENANCE )

1. Before cleaning, please unplug and wait for the pot to cool down completely.
2. Clean the detachable pot after each use warm water, mild dish-washing liquid and a

non-abrasive sponge.
Note: Do not allow vinegar, coffee, milk, salt water, lemon juice or tomato juice in the

pot for an extended period of time.

Do not use any metal or abrasive cleaning products as these could damage the

appliance.

3. Dry up the detachable pot before placing it back to the cooker.

4. Wipe the outside of the main body with a clean damp cloth.

5. Clean the heating elements with a brush to remove any food residues.
6. After cleaning, store the electric hot pot in a cool and dry place.

TROUBLESHOOT PROBLEMS )

If the problems still persist after troubleshooting, please contact the Customer service
center for examination, repair or electrical /mechanical adjustment.

Issue

Possible cause

Solutions

The cooker
does not work.

No power supply

1. Check & turn on the breaker.
2. Check & turn on the power switch.
3. Check & plug in the AC power cord.

comes out of
the appliance.

food.

Food is Too much food is placed in Put smaller batch of food in the tray or
undercooked. | the pot. pot. Small batch of food are cooked
more evenly.

Boil-dry protection is Ensure there is sufficient water in the
activated. pot when stewing, cooking or boiling.
Pot bottom and heating plate | Clean and make sure no obstruction.
are dirty.

White smoke | You are preparing greasy When preparing greasy food, the oll

produces white smoke and the pot may
heat up more than usual. This will not
affect to the appliance or the result.

The pot still contains grease
residues from previous use.

White smoke is caused by grease
heating up in the pot. Make sure you
clean the pot thoroughly after each use.




HU'ONG DAN AN TOAN QUAN TRONG )

Khi st dung cac thiét bj dién, phai luén tuan thi cac bién phap an toan co ban sau dé
gidm nguy co hda hoan, dién giat va/hodc thwong tich cho nguei dung, bao gom:

1. Khéng nhung phan than chinh coé chira cac bo phan dién, bé phan lam nong va day
ngudn AC vao nudc cling nhw khéng rira ching dwdi voi nwéc;

2. Kiém tra xem dién ap dwoc chi dinh trén thiét bj cé twong trng véi dién ap ngudn cuc
bd hay khoéng trwdc khi ban két néi thiét bj véi ngudn dién;

3. Chi két ndi thiét bi v&i & cdm trén twdng ndi dat. Ludn dadm bao rang phich cadm dwoc
cam chéc chan vao 6 cdm trén twong;

4. Khéng st dung ndi néu day ngudn, phich cdm hodc cac bd phan khac bi hu héng;

5. Néu day dién bj héng, hay lién hé v&i nha phan phéi, trung tdm bao hanh hodc ngudi
c6 trinh d& chuyén mén dé stra chiva, thay thé tranh xay ra nguy hiém. Khéng dwoc st
dung b4t ky phu kién hodc bd phan t&» nha san xuét khac khéng dwoc khuyén nghi;

6. Khéng st dung tay wét dé thao 1ap va cdm dién;

7. Thiét bj nay khéng danh cho nguoi (ké ca tré em) bi gidm kha nang vé thé chét, giac
quan hoac tinh than, hodc thiéu kinh nghiém va kién thirc s&¢ dung, trir khi ho duoc
giam sat hodc hwéng dan st dung thiét bi an toan;

8. Khéng dé tré em str dung thiét bi ma khéng c6 sw giam sat ctia ngudi 1on:;

9. Khi str dung, vui long d&t ndi trén bé mat cirng, bang phang va chiu nhiét. Khéng st
dung ndi lién tuc trong thoi gian dai;

10.Khéng vé sinh ndi bang miéng co rira kim loai dé tranh tiép xdc véi cac bd phan
dién co thé gay dién giat;

11.Khéng dwoc cham vao long ndi khi ndi dang hoat déng. Hay than trong khi nhéac
long ndi ra khai ndi lau;

12.Khdng dat thiét bj trén 16 dbt dién hodc gan binh gas;

13.Khéng treo day ngudn 1én mép ban, géc nhon hodc dé day ngudn tiép xuc truc tiép
v&i cac bé mat néng;

14.Khong dé ndi l4u dién hoat ddng ma khéng c6 ngudi giam sat;

15.Khdéng st dung ndi cho bat ky muc dich nao khac véi muc dich dwoc mé ta trong
sach hwdng dan nay;

16.Khi néi dang hoat ddng, hoi nwéc néng co thé thoat ra tir 16 thoat hoi trén nap. Gitr
tay va mat clia ban tranh xa khai 16 thoat hoi dé tranh bj bdng nang;

17.Thiét bi nay chi dung cho GIA PINH va khéng dung cho muc dich thwong mai hoac
coéng nghiép. Khéng st dung ndi l4u ngoai troi;

18.Ngét két ndi ngudn dién cta ndi khi khong st dung va trwdc khi vé sinh. Dé néi 1au
ngudi hoan toan trwédc khi xt&r ly hoac thao cac b phan va trwdc khi vé sinh.



CAU TAO SAN PHAM
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Nut van hanh

**THONG SO KY THUAT

Tén san pham: Nbi l1au dién

Model: MK348

Dién ap hoat dong: 220-240V

Tan sb hoat dong: 50-60Hz

Coéng suét hoat dong: 1360W

Dung tich: 4.0 Lit

Kich thuwéc sdn phadm: 33.5 x 32.5 x 20 cm

HUONG DAN VAN HANH )

Trudc khi st dung ndi l4u dién nay, vui long loai bd tat ca cac tem nhan quang céo, vé
sinh sach sé& ldng ndi bén trong va cac phu kién bang nwéc 4m cung véi mét it nuwéc
rira chén va mot miéng bot bién khédng mai mon. Cac bd phan nay ciing cé thé dwoc
lam sach bang may rira bat.

Lau sach phan nwéc thira bén ngoai va bén trong long ndi (dac biét 1a day ndi) bang
khan kho rdi dat né vao than ndi. Xoay nhe long ndi sang trai va phai dé day noi tiép
xuc hoan toan v&i mam nhiét.

Lwu v: Mam nhiét bén trong than ndi va mét ngoai cia long ndi phai ludn sach sé& va
khé rao truwéc khi niu.




A. HUONG DAN VAN HANH

1. D&t ndi l1au trén bé mat phang, 6n dinh va cach nhiét. Dam bao rang cé it nhat 20 cm
khéng gian tréng xung quanh nbi.

2. Két ndi ndi 1au va&i ngudn dién.

3. Dén bao ngudn sé bat dau sang.

4. Gat nat van hanh sang phai (tr “WARM-Gitr &m” -> “LOW-Thép” -> “MED-Trung
Binh” -> “HIGH-Cao”) dé nbi bat dau nu.

5. Gat nat van hanh vé vi tri “OFF-T&t” dé n6i ngwng lam néng sau khi da nau xong.
Lwu y: Dén bdo ngudn van sé sang cho dén khi ban rut dién.

B. NAU LAU

1. Cho mét lwgng nwdc phu hop vao long ndi va day nap nbi lai. Gat nut sang phai, nbi
ldu sé& bat dau lam nong.

2. Khi nwéc da soi, hay cho cac nguyén liéu nau 1au vao.

3. Ban c¢6 thé diéu chinh cdng suét (nhiét do) bang cach gat nut van hanh sang vj tri
LOW-MED-HIGH.

4. Khi ndu xong, vui long gat nat vé vi tri “OFF” dé tat ndi va rut phich cdm khai nguén
dién.

Lwu yv: Dén bao ngudn van sé sang cho dén khi ban rut dién.

5. D& nbi l4u ngudi hoan toan trudc khi vé sinh hodc di chuyén. Vé sinh Idng ndi sach
sé& sau méi lan s dung va bao quan noi kho rdo thoang mat, tranh am wot.

C. CHIEN VA NUONG

1. D&t Idng ndi vao than chinh va gat nat van hanh sang phai, néi néng sé bat dau lam
nong.

2. Lam nong ndi trong khoang 3-5 phut, sau d6 dung thia hoac co quét mét it diu an lén
bé& mét roi cho cac nguyén liéu vao nbi.

Lwu y: Khéng dé ndi ndng qua 1au ma khéng cho bét ky nguyén liéu ndo vao trong noi.
3. Sau khi thirc &n dwoc ndu chin, hay gat nat van hanh vé vj tri “OFF” d& ndi ngirng
lam néng, sau do rut phich cdm cha ndi ra khdi nguén dién.

Lwu v: Dén bao ngudn van sé sang cho dén khi ban rut dién.
4. Pé ndi lAu ngudi hoan toan truéc khi vé sinh hodc di chuyén.

D. NAU NUOC
1. Cho mét lwong nwéc phu hop vao long ndi va day nap ndi lai. Gat nit sang phai, noi
ldu sé bat dau lam nong.

2. Khi nwéc da s6i, hay gat nat van hanh vé lai vi tri “OFF” dé& ndi nglrng ndu va rut
phich c&m cla ndi ra khéi ngudn dién.



VE SINH VA BAO QUAN )

1. Trwde khi vé sinh, vui Idng rat phich cdm dién va doi ndi ngudi hoan toan.

2. Lam sach ldng néi sau mébi l4n s dung bang nuwéc 4m, cung véi mot it nwdc rira
chén va mét miéng bot bién khéng cé tinh mai mon.

Lwu v: Khong dé gidm, ca phé, sira, nwéc mudi, nwéc chanh hodc nwéc ca chua trong
ndi trong thdi gian dai.

Khong s dung bat ky san phdm Iam sach ndo cé tinh mai mon hodc bang kim loai vi

chiing cé thé 1am hdng ndi.
3. Lau khé ldng néi truéc khi dat lai vao than noi.

4. Lau sach vé ngoai ctia than ndi bang khan dm va sach.

5. Lam sach mam nhiét bang ban chai dé loai bé can thic &n.
6. Sau khi vé sinh, hay bdo quan ndi lau dién & noi kho réo va thoang mat.

XU LY MOT SO LOI THUONG GAP )

Néu sy ¢b van tiép dién sau khi da lam theo cac hwdng dan bén dwdi, vui long lién hé
v&i Trung tAm bdo hanh dé dwoc kiém tra, stra chiva hodc thay thé.

Van dé Nguyén nhan Giai phap
N6i khéng Chwa dwoc cap nguén dién. 1. Kiém tra va bat ciu dao dién.
hoat déng. 2. Kiém tra va gat nut van hanh.
3. Kiém tra va cam day nguén vao 6
cam dién.

Thtrc &n C6 qua nhiéu nguyén liéu Chia nhd nguyén liéu thanh nhiéu lan

khéng chin. trong noi. nau sé giup thire &n chinh déu hon.
Ché do bao vé chéng khdng | Bam bao c6 du nudc trong ndi khi ham,
dworc kich hoat. nau hodc dun soi.
DPay cuta ldng ndi va mam Lam sach va d@m bdo khéng cé chét
nhiét bj ban. ban dinh & day néi va mam nhiét.

C6 khdi trang | Nau thirc an c6 nhiéu dau Khi ché bién thirc an nhiéu dau mé& sé

xuét hién. mé. tao ra khoi trdng va ndi cé thé néng hon

binh thwdng. Diéu nay sé khoéng anh
hwéng dén ndi lau hodc két qua nau.
Long ndi van con can dau m& | Khéi trdng la do dau mé trong ndi ndng

twr lan s dung trudec. lén. Hay ddm bdo ban vé sinh ndi that
sach sau méi lan s dung.
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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 HOl NUO'C DA NANG 26 LiT NOI CHIEN KHONG DAU 12 LiT NOI CHIEN KHONG DAU MINI NOI CHIEN KHONG DAU BIEN TU 5 LiT
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MODEL: MK-218 MODEL: MK-341 MODEL: MK-342 MODEL: MK-317
ELECTRIC COOKER ELECTRIC KETTLE ELECTRIC OVEN ELECTRIC LUNCH BOX
BEP DIEN TU’ (TANG NOI NAU LAU) BiNH BUN NUOC SIEU TOC LO NUONG PIEN HOP HAM NONG THU'C PHAM
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 SO’A HAT CHAN KHONG MAY EP CHAM MAY LAM MAT KHONG KHi
—_—
-}
————
MODEL: MK-318 MODEL: MK-323 MODEL: MK-316 MODEL: MK-308
20L MULTIFUNCTION STEAM AIR FRYER  MULTIFUNCTION FOOD PROCESSOR MULTIFUNCTION GRAIN MILK MAKER CLOTHES DRYER
NOI CHIEN HAP DA NANG 20 LiT MAY XAY EP DA NANG MAY LAM SO’A HAT DA NANG MAY SAY QUAN A0

WWW.KACHIVIETNAM.COM
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HEALTH, FURNITURE
SU’C KHOE, NOI THAT

ﬁ

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 DAN MAY GHE XEP MASSAGE TAY



MODEL: MK-344
FOOT BATH MASSAGE
BON NGAM CHAN MASSAGE

MODEL: MK-343
MULTIFUNCTION MASSAGE PILLOW
GOl MASSAGE DA NANG

)
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MODEL: MK-223
SMART DIGITAL SCALE

MODEL: MK-315

MODEL: BLS-2009A

AUTOMATIC BLOOD PRESSURE MONITOR ~ ELECTRIC BLOOD PRESSURE MONITOR
MAY DO HUYET AP Ty DONG

MODEL: JXB-315

MODEL: RAK268

MAY DO HUYET AP DIEN TU

MODEL: MK-309

DIGITAL SCALE INFRARED THERMOMETER ELECTRIC TOOTHBRUSH
CAN BIEN T THONG MINH CAN BIEN TU NHIET KE HONG NGOAI BAN CHAI DANH RANG DIEN
A AIRBIKE SPORTS WWW.AIRBIKESPORT.COM
s/ SPOI THE THAO

MODEL: MK-283

AIR BIKE
XE DAP TAP THE DUC

-

MODEL: MK-290
SPIN BIKE
XE DAP TAP SPIN BIKE

e

MODEL: MK-277
MULTIFUNCTION ELECTRICAL TREADMILL
MAY CHAY BO DA NANG

i~

MODEL: MK-98
AIR BIKE
XE DAP TAP THE DUC

MODEL: MK-288
MAGNETIC SPINNING BIKE
XE DAP TAP PHANH T TRUONG

MODEL: MK-272
ELECTRICAL TREADMILL
MAY CHAY BO DON NANG

MODEL: MK-301
ELECTRICAL TREADMILL
MAY CHAY BO DON NANG

MODEL: MK-299
AIR BIKE
XE DAP TAP THE DUC CAO CAP

g

MODEL: MK-294
SPIN BIKE
XE DAP TAP SPIN BIKE

a

MODEL: MK-305
AIR BIKE
XE DAP TAP THE DUC

f

MODEL: ORBITREK 2085
FULL BODY ORBITRAC BIKE
XE DAP TAP KET HOP TOAN THAN

-

MODEL: MK-304
MULTIFUNCTION ELECTRICAL TREADMILL
MAY CHAY BO DA NANG

MODEL: MK-327
4D MASSAGE CHAIR
GHE MASSAGE 4D

MODEL: MK-331
MASSAGE CHAIR
GHE MASSAGE

MODEL: MK-335
MASSAGE CHAIR
GHE MASSAGE

MODEL: MK-337
LUXURY MASSAGE CHAIR
GHE MASSAGE CAO CAP



