USER MANUAL

KALITE

Model: KL-619
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- Cook more delicious rice with Korean special technology
- Luxurious design, unique

- Non-stick pot safe for health

- Two layers of pot to help keep heat longer

- Great keeps heat for 8 hours

- The body of the pot is made of high quality anti-rust paint

- ABS plastic is super smooth.




USER MANUAL

1. Measuring and rinsing the rice:
Measure rice with a standard cup. Do not wash the rice directly with the center of the pot to avoid peeling off

the non-stick layer or getting dented in the pot.

2. Structure of the rice cooker:

Capacity: 700w
Voltage: 220V / 50Hz

Capacity: 1.8L

o The lid of the rice cooker o Steam tray

e Mechanical control face 9 Measuring cup of rice

e Rice spatula

3. Dry the outer surface of the inner pot:

Put in the pot gently rotate so that the bottom of the pot is in contact with the heat plate. Do not heat the pot
directly on the stove to avoid deformation. Do not use other types of pot as a substitute.

4. Close the pot tightly:

When the pot is lid, you must hear a "click" if not tightly closed, it will affect the efficiency

Cook rice.

Usetherice cooker the right way

To use the product well, before the money should carefully read the instructions for use by the manufacturer.
However, there are a few notes to using the rice cooker for a long time: When placing the floating on the cover, use
both hands, gently rotate the connection so that the bottom connects to the heating plate.

- Must dry the outside of the pot before placing it in the case to keep the heating plate and the temperature sensor
clean,and avoid noise when supplying heat.

- After washing the rice, when putting the cooking pot into the pot, many people only use one hand. This way can
damage the adjustment relay of the pot, because the bottom of the XO is slightly concave, so placing it with one
hand easily makes contact contact uneven, leading to cooked rice on the side. Therefore, when placing the
saucepan, wipe the water around and place it with two hands gently, then turn the saucepan halfway to the left or
right to relay even contact, the cooked rice will not be frayed Evaporation Above the area, keep the holes well-
ventilated and not sealed. When cooking, do not open the lid. When you put the washed rice in the pot, spread the
rice surface evenly so that the rice is evenly cooked. If you want to keep steamed rice in the keep-warm mode, open
the floating lid and cook quickly, then cover it again. Do not let the rice stew for more than 12 hours. For a long time,
therice colorturnsandis delicious.

-When cleaning, you must make the shell, be careful not to use hard draft objects, use a soft rag. Soak the pot a little
inabasin of warm water and then wash, avoid rubbing and scratching the non-stick enamel. Use a plastic spoon or
awooden scoop to cookrice,

- You can use a rice cooker to boil vegetables, cook soup, but not cook food, and it will quickly spoil. Do not stir-fry
food with therice cooker because the control will disconnect.

-Limit the continuous stewed rice in the pot to avoid reducing the life of the inner magnet, causing the banks to turn
onand offincorrectly and so that the Rice is easy to live or overheat.

-Donot Vurice directly in that Because it may scratch the inner anti-stick layer or distort it by impact.As aresult, the
possibility of contact between the hot plate is not good, resulting in an uneven or scorched rice condition .

- Dry around the outside of the cooking pan before placing it in a large pot to keep the heat plate and heater clean,
while avoiding the "pop" noise when supplying heat as well as burning when foreign objects fall into the heating
plate.

- Anditis very important to note that when you put the cooking pan into the rice pot, you must put it in two hands, if
you use one hand It may damage the main internal structure of the concave bottom design of the boiler so placing

withone handis easy exposed the airto the rg-le, leading to irregularly cooked Rice.



Cookrice deliciously

- Afteryou put therice inthe pot, spread the rice surface with your hand to make the rice evenly cooked.

-When cooking s limited, opening the lid a lot will cause heat to make therice less steamy.

-1f youwant therice to be fresh and ripe, you must pay attention when the pot changes to keep warm mode, quickly
Stirthericeevenly.

- The time to keep warm should not last longer than 12 hours, for a long time, the rice will discolor and reduce its
delicious taste.

Cookrice deliciously

When cleaning the surface, use a soft cloth soaked in water to wipe the floating body that is not cleaned directly
with water, to avoid damaging the insulating parts which are dangerous.

- Take the cooking pan out of the rice cooker, soak it, wash it, place it on the shelf to dry or use a soft towel to dry. Do
not usethe Rigid Scourers to scrub the inner pan to avoid damaging the non

-stick layerinside the pot.

- Regularly draw out the water container and pour the water inside and rinse it out, then reattach the water tank
holder. - Use a soft damp cloth, wipe the steam vent assembly, the body of the steam vent assembly to float, avoid
rice spoiling.

- Before putting the cooking paninto the pot, use a towel to wipe around the heat plate to lower the rice and foreign
objectsfalling to keep the contact surface of the pan heat and the potis good. Safe Use

-Whetherin use ortemporarily notin use, keep the rice cookerin a well

-ventilated, dry place and on a flat surface. Do not place near other heat generating tools because it could be the
cause of the float damage, causing another problem,

-When therice is cooking, the steam vent is very hot, so do not expose your hands or contact directly. with steam
venttoavoid burns.

- The rice plug must be plugged in properly and firmly. If the plug is in poor contact, the plug will be burnt, short.
When plugging in rice, do not use the same plug with other household appliances because the voltage can
fluctuate andlead to the fire of electrical equipment.

-When not using the rice cooker, remember to unplug the power cord from the power outlet.



HUGNG DAN SU DUNG

KALITE

Model: KL-619

- N&u com ngon hon véi cong nghé déc biét ctia Han Quéc
- Kiéu dang sang trong, doc dao

- Long ndi chdng dinh an toan cho stc khoe

- Hai I&p vung néi giup gil nhiét 1au hon

- Dai gilr nhiét lién tuc trong 8 gid

- Than ndi bang tén son chéng gi cao cap

- Nhua ABS siéu bién.




HUGNG DAN SU’ DUNG

1. Pong gao va vo gao
Dong gao bang cac tiéu chudn. Khéng vo gao truc tiép bang long noi dé tranh lam bong 16p chéng dinh hay
bi mdép long noi

2. Cau tao n6i com

Cong suat: 700w
Dién ap: 220V / 50Hz

Dung tich: 1.8L

3. Lau khé bé mat ngoai cua long néi:

Nhe nhang xoay sao cho day long ndi ti€p xuc véi mam nhiét. Khong dun truc ti€p 1ong ndi trén céc loai bép
dé tranh bj bién dang. Khéng diing céac loai long ndi khac dé thay thé.

4. Pong chat vung noéi:

Khi day vung ndi phai nghe thay tiéng "cach” néu khéng dong chat thi sé anh hudng dén hiéu qua ndu com.

Strdung n6i com dién diing cach

DE strdung t6t san pham, trude tién nén doc ky hudng dan st dung do nha san xuét quy dinh. Tuy nhién, co mot
vai luu y dé st dung noi com dién dugc bén lau: khi dat long ndi vao vé nén diing ca hai tay, xoay nhe noi dé day
nditiép xtc véitdm tang nhiét.

- Phai lau khé mat ngoai ctia ndi trudc khi d&t vao vé dé gir sach dia nhiét va bo cam tng nhiét, dong thoi tranh
tiéng kéu khicéap nhiét.

- Vo gao xong, khi dat Iong néi vao, nhiéu ngusi chi dung mét tay. Cach nay cé thé lam hong ro le chinh cla noi,
bai thiét ké clia ddy cua long ndi hoi 16m nén viéc dat bang mot tay dé khién ro le tiép xic khong déu, dan dén
com bén sdng bén chin. Do vay, khi dat Iong ndivao, nén lau nude xung quanh va dat bang haitay nhe nhang, sau
dé xoay long ndi ntra vong qua tréihodc qua phai dérole ti€p xtc déu, com nau sé khong bi suong,

- N6i co mot 16 thoat hoi & trén vung nén phai gitr cho 16 théng thoang, khoéng bit kin. Khi ndu, vui long khdng mé
nap. Khicho gao da vo sach vao noi, dan déu mét gao dé€ com chin d&u. Mudn com toi khi ndi chuyén ché do gitr
&m, hdy mdnap ndiva xdinhanh, sau dé day lai. Khdng nén dé ché dé ham com qua 12 gio. B€1au, com bién mau
va kem thom ngon.

- Khi vé sinh n6i phai vé sinh cé vo, luu y khong dung vat rap cing, dung gié mém. Ngam long ndi mot chit trong
chau nudc dmroi rira, tranh co xat lam tray xudc [dp men chéng dinh. Dung mudng nhua hodc go xic com,

- Co thé dung ndi com dién lude rau, ndu canh nhung khéng ham thire an vindi sé mau hong. Khéng xao thirc an
b&ng ndi com dién vibd phan kiém soat sé ngat mach.

- Han ché viéc d&€ com ham lién tuc trong ndi tranh lam giam tudi tho ctia nam cham bén trong khién ro le bat tat
khong chinh xac va nhu vay com dé bi séng hodc qua "ltra”.

- Khéng nén vo gao truc tiép trong ndi vind cd thé lam xudce 16p chdng dinh bén trong hodc lam méo noi do va
cham. Khi dé, kha nang tiép xuc gitra ndi véi mam phat nhiét khong t6t, dan dén tinh trang com chin khong déu
hodc dé bjchay khét.

- Lau kho xung quanh bén ngoai long néi trude khi cho vao dé gitr sach dia nhiét va b cam tng nhiét, dong thoi

trénh tiéng kéu “l16p bop" khicap nhiét cling nhu chéy khét khi cé vat la roi vao mam nhiét.



Nau comngon

-Saukhicho gao vao ndi, dung tay dan déu mét gao dé com duoc chin déu.

-Khinduhan chémdnap ménhiéu sé bi tda nhiét lam com thiéu hoi khong chin.

-Mudén com toi va chin déu phai dé'y khindi chuyén sang ché dé gitr&dm, hdy nhanh tay xdi déu com.

- Thai gian gitrdm khong duoc kéo dai qué 12 gid, dé1au com sé bi bién mau va giam vithomngon.

Vé sinh n6i

- Khivé sinh noi dung khan mém tham nude lau phan than ndi khéng duge vé sinh truc tiép bang nudc, tranh lam
hong cac b phan cach dién gay nguy hiém.

- Lay long ndi ra, ngdm rira sach, dat 1én gia cho khé hodc dung khan mém lau khd. Khéng diing céc loai co rira
cimng déco riralong ndi nham tranh lam hdng I16p chéng dinh bén trong.

- Thuong xuyén thdo hop chira nudc ra va dé nudc bén trong va co rira sach, sau dé 1ap lai gid d& hdp chira nude.
-Dung vaimém &m, lau sach nam cum thoat hoi, than cum thoat hoi d€ ndi dugc thoang, tranh com bi thiu.
-Trudc khi dat long noi, dung khén lau quanh mam nhiét dé ha ché com va vat thé la roi gitr cho bé mat tiép xuc
cliamam phat nhiét va long néi duoc tét. Strdung antoan

- DU dang strdung hay tam thoi khéng strdung cling nén dé ndicom &nhimg noi thdng thoang, khé rdo vatrén bé
mét phang. Khdng dugc dat gan cac dung cu phat nhiét khac vi rat cé thé dé la nguyén nhan 1am hdng noi, phéat
sinhsu cokhac.

- Khi com dang ndu, cum thoat hoi rat néng, vi vay khong dé tay hay tiép xuc truc tiép vai 16 thodt hoi nham tranh
truong hop bibong.

- Phich cam néi com phai dugc cam that khép va chac chan, néu phich cam tiép xtc khong t6t dan dén phich
cam bj chay, chap. Khi cam com khéng st dung chung phich cadm véi nhimg d6 gia dung khéc vi dién &p c6 thé
tang gidm that thuong dan dénviéc chap chay thiét bi dién.

-Khikhong st dung ndi com dién nhé phai rit day ngudn khai & cam nguon.
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