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Doc k§ huéng dan strdung trude khi diing va gidrlai cho 1én tham khdo sau.



IMPORTANT SAFECUARDS

When using this electrical appliance, safety precautions should always be followed:
1. Read all instructions carefully.

2. Do not touch hot surfaces, handles or knobs.

3. To avoid electrical shocks, do not immerse the cord, plugs or main body in water.
4. Close supervision is necessary when the appliance is used near children.

5. Unplug the appliance when not in use or during cleaning. Allow the appliance to
cool before putting on or taking off parts.

B. Do not attempt to repair the unit in case of any malfunctions. Always take it to an
authorized service centre.

7 Accessory attachments not recommended by appliance manufacturer may
cause injury.

8. This appliance is not for outdoor use.

8. Do not let cord hang over edge of table or counter, or touch hot surfaces.
10. Do not place on or near hot gas, electric burner or heated oven.

11. Caution when moving appliance containing hot oil or other liquid.

12. Always attached the plug to the cooker first, then plug cord into wall outlet. To
disconnect, turn all controls to "off" then remove plug from wall outlet.

13. Do not use appliance for other purpose than intended use.

PARTS & DESCRIPTION

Before using your Electric Rice Cooker for the first time, you should be familiar with
all the parts.

Inpot

Vapor hole
Outpot

Bod
Y Water st ore box

“KEEP ” .——-

Measuring cup Spoon

Warm limit

Heating tub

“cook”

Button



IMPORTANT SAFECUARDS

I. COOK RICE

1. When cooking, first wash rice and add water,put the inner liner flat on the heating
plate, and then rotate the switch to the position indicated by "COOK".

2. Take the required amount of rice in the measuring cup and wash it (follow the
cooking range of the minimum and maximum amount of rice).

3. After washing clean rice, according to the proportion of rice and water, the normal
cooking ratio is 1:1.2 (1 cup of rice with 1.2 cups of water to 1 cup of rice with 1.4 cups of
water). However, the amount of water will be increased or decreased according to
different kinds of rice and different tastes.

4. Put the inner pot into the rice cooker and rotate the inner pot slightly to the left or
right to make the inner pot fit the heating plate.

5. Turn the switch until the cooking heating light is on to start "“COOK".

8. When the cooking is finished, the heating indicator will automatically turn off and
enter the heat preservation state, and the heat preservation indicator will light up.

7. After cooking, the heat preservation indicator light starts to light up, and it needs
to keep warm for 15 minutes before eating.

8.After cooking and keeping warm for 1 hour, the product will automatically heat for
about 25 seconds every 4 to 10 minutes, which belongs to the normal state of
keeping warm.

. WARM TIPS

1. The water level marked on the inner pot is for reference only. You can fine tune the
proportion of rice and water according to different kinds of rice and personal
preferences, but the ratio should not exceed the maximum amount which marked on
the inner pot to avoid overflow.

2. If the voltage in the residential area is unstable, it is normal that the rice cooker
may overflow in a small amount.

3. In addition to the water level indicator, you can use 1:1.2 (1 cup of rice with 1.2 cups
of water) or 1:1.4 rice water ratio to cook rice, but do not exceed the maximum amount
in the inner pot.

4. Ensure that the outside of the inner pot is dry and clean, and the heating plate
surface is free of other things.

5. Don't use hot boiled water for cooking, and when you need to cook the second pot
continuously, take out the inner pot, turn off the power, and wait for the heating plate
to cool down (about 5 minutes later) before cooking normally.

6. When the meal is cooked, the effect of cooking within 8 hours of heat preservation
is the best. When the heat preservation time is more than 12 hours, the rice bottom
will appear light scorch, which is normal.

7 When the product is out of use, it is necessary to turn the switch to the off position
without pulling the power cord plug.

HOW TO USE

1. Using the measuring cup provided in the package, measure and add rice to the
inner pot.

2. By measuring cup, add amount water to the rice inside the inner pot according to
the following standard.

Cups of raw rice  Water add to
the line on pot

Cups of raw rice Water add to
the line on pot

15 cups 15-151/2 cups 8 cups 9-91/2 cups
14 cups 14-141/2 cups B cups 7-71/2 cups
12 cups 12-12 1/2 cups 4 cups 5-51/2 cups
10 cups 11-111/2 cups 2 cups 3-31/2 cups

3. Setinner pot in cooker. Place rice and water in inner pot. Close lid firmly. Turn pan
gently to right and left. Close the cover firmly.

4. Plug in power cord. Do not plug in until ready to cook, other wise it may spoil the rice.
Cooking will not begin unless the pot is in the cooker.
5. Press switch. "COOK" indicator will light up which means cooking has started.

8. When rice is cooked, the switch will pop up. After the switch pops up, leave the
cooker covered for at least 15 minutes to steam rice.



MAINTENANCE PROCEDURES

1. Remove inner pot and lid, wash them in warm socapy water, making sure to rinse
caompletely. Then dry with soft cloth.

2. Clean outside of cooker with a clean, damp cloth. Never clean any part of the
cooker with abrasive cleaner. Use a damp cloth or sponge with water or mild dish
detergent.

Do not submerge any part of cooker in water. Wash only inner pot and lid.

3. To clean the heating plate and thermo-control plate, use steel wool to polish or
remove any residue. Wipe with a damp cloth and allow to dry completely before
re-using. Keep the heating plate and thermo-control plate free from any foreign
objects or the cooker may not work properly.

4. Improper cleaning of cooker may cause unpleasant odors.

5. Any residue to vinegar or salt may cause pan to corrode.

SPECIFICATION

MODEL VOLTAGE POWER CAPACITY

WARNING

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 the
usage of the appliance by a person responsible for their safety.

2. Children should be supervised to ensure that they do not play with the appliance.

3. The appliance must not be immersed in water.

4.1f the supply cord is damaged, it must be replaced by a special cord or assembly
available from the manufacturer or its service agent.

CAC BIEN PHAP PHONGC NCGUA AN TOAN

Khi st dung thiét bi phai luén tuan thd céc bién phap phong nglra an toan sau day:
1. Boc k{ huang dan st dung trudc khi dung.

2. Khéng cham vao cac bé mat ndng, tay cdm hodc ndm van.

3. D& trénh bi dién giat, khdng nhung day, phich cdm hodc than may vao nudc.

4. Can giam sat chat ché khi thiét bi dugc st dung gan tré em.

5. RUt phich c&m cla thiét bi khi khéng s dung hod&c trong qué trinh vé sinh. Dé thiét
bi ngudi trudc khi l&p ho&c théo céc bé phan.

B. Khdng cé gé&ng sla chira thiét bi trong trudng hop cé bét kY truc tréc nao. Hay
mang thiét bj dén trung tdm bao hanh dugc Gy quyén.

7 Céc phu kién khdng dugc nha sén xudt khuyén dung co thé gay thuong tich.

8. Khong s dung thiét bj nay ngoai troi.

9. Khéng dé day ngudn treo trén canh ban ho&c quay, hoéc cham vao céc bé mat nong.
10. Khéng dat thiét bi trén hoac gan khi dét néng, dau dét dién hodc lo nudng da
dugc lam nang.

11. Than trong khi di chuyén thiét bi khi cé chifa dau nédng hoéc chét ldng khac.

12. Ludn cédm phich cdm vao ndi trudce, sau dé cdm day ngudn vao & cdm trén tuong.
Dé ngét két ndi, hay chuyén tat cd cac didu khién thanh "OFF", sau dd rut phich cdm
khaéi 8 cdm trén tuong.

13. Khéng sif dung thiét bi cho céc muc dich ngoai khuyén céo clia hang.

MO TA CAC BO PHAN CUA NOI COM BIEN

Trudc khi s dung thiét bj, hady lam quen vdi cac bd phan cla thiét bi:

Van thoét ho

Than noi Hép hl:l’ng
suong

NUt gitr &m ‘iii'

C6c dong gao Mubng ldy com

Ro le




HUGNQRN VAN HANH

I. NAU COM

1. Khi n&u, hdy vo sach gao va thém nudc, dat long ndi lén mam nhiét bén trong, sau
do xoay cong téc dén vj tri dugce chi béo "COOK".

2. LAy lugng gao can thiét bang céc dong va vo gao (trong pham vi ndu cla lugng
gao t6i thidu va téi da).

3. Sau khivo gao sach, theo tJ l& gao va nudc, tg & nédu théng thuang la 1: 1,2 (1 chén
gao 1,2 chén nudc dén 1 chén gao 1,4 chén nudc). Tuy nhién, lugng nudc sé dugc
tdng gidm tuy theo tung loai gao va khéu vi khac nhau.

4. D&t lbng ndi vao trong ndi com dién va xoay nhe long ndi sang trai hodc phai dé
noi trong vua khit vai mam nhiét.

5. Xoay céng tc cho dén khi dén bao ndu “COOK” s&ng dé bat dau néu.

B. Khi ndu xong, déen bao nhiét sé tu déng tat va chuyén sang trang thai gitr nhiét,
dbng thai dén bao gilr nhiét sé sang.

7 Sau khi ndu xong, dén béo gill nhiét bt dau sang, can gilr &m trudc khi 4n 15 phut.

8. Sau khi ndu va gitr &m 1h sdn phdm sé tu déng lam ndng khodng 25 gidy cU sau 4
dén 10 phut, thudc trang thai gitr &m thong thuang.

Il. MEO GIU AM

1. Muc nudc dugc danh déu trén ndi bén trong chi mang tinh ch&t tham khao. Ban cdé
thé tinh chinh t{ & gao va nudc tuy theo loai gao khac nhau va s thich cé nhan,
nhung ty & khéng dugc vuot qué lugng t6i da duge déanh déu trén long ndi bén trong
dé tranh bi trao.

2.Néu dién ap trong khu dan cu khéng 8n dinh, ndi com dién cé thé bitran mot luong
nho la chuyén binh thuong.

3. Ngoai vach b&o muc nudc, ban cé thé sl dung tg (& 1: 1.2 (1 cSc gao vdi 1,2 cée
nudc) hodc ty & nudc gao 1: 1,4 dé ndu com, nhung khang vuot qué lugng téi da trong
nodi bén trong.

4. Dadm bdo r&ng bén ngoai cla than ndi trong khd va sach, va b& m&t mam nhiét
khéng co céc dj vat bam vao.

5.Khéng st dung nudc dun sdi dé nédu va khi ban can ndu lién tuc ndi thd hai, hay lay
ndi bén trong ra, tdt ngudn va dgi mam nhiét nguéi (khoang 5 phut sau) rdi mdi ndu
binh thuong.

B. Khi blta &n dugc ndu chin, hiéu qué néu trong vong 8 gid gilr nhiét la tét nhat. Khi
thoi gian gitr nhiét trén 12 gio, day com sé coé hién tugng chay xém nhe, dé la hién
tugng binh thuong.

7 Khi s&n phdm hét thai gian gitr &m, can v&n cong tac ve vi tri tdt ma khang can kéo
phich c&m day ngudn.

HUGNC DAN SU DUNG

1. SUr dung céc dong dugc cung cép trong bao bi, dong va cho gao vao ndi bén trong.
2. B&ng céc dong, cho lugng nudc vao gao bén trong ndi theo tiéu chuén sau.
Lugng gao (c6c) Lugng nudc Lugng gao (c6c) Lugng nudc

15 cOc 15-15 1/2 c6c 8 cdc 9-91/2 c6c
14 cBc 14-14 1/2 c6c B coc 7-71/2 cOc
12 c6e 12-12 1/2 c6c 4 c6e 5-51/2 c6c
10 cOc 11-111/2 c6ée 2 cOc 3-31/2 cOc

3. D&t long ndi trong than ndi. Cho gao va nudc vao long nodi. Bang ndp chéc chén.
Xoay nhe long ndi sang phai va trai. Dong ndp chéc chén.

4.Cém day ngudn. Khéng cdm dién cho dén khi s&n sang ndu, néu khéng co thé lam
hang com. Qua trinh ndu sé& khéng bat dau tri khi co ndi trong Ndi.

5.Nh&n cong téc. Dén béo "COOK' sé& sang lén co nghia la qué trinh ndu da bt dau.

B. Khi caom chin, cong téc sé& bat l&n. Sau khi céng tac bat |&n, hay day nép ndi trong
vong it nh&t 5 phat dé hap com.




QUY TRINH _Bixo TRI

1. Thdo ndiva nép bén trong, rlfa ching b&ng nudc xa phong dm, ddm bdo rlra sach
hoan toan. Sau dé lau khé b&ng vai mém.

2. Lau sach bén ngoai ndi badng kh&n &m sach. Khong bao gid lam sach bét ky bo
ph&n nao cla ndi badng chat tdy &n mon. Dung kh&n dm ho&c miéng bot bién tham
nudc hoéc chét ty rlra nhe.

Khong ngdm béat ki phan nao cla ndi trong nudc. Chi rda ndi bén trong va nép.
3.Dé lam sach t&dm gia nhiét va tdm digu khién nhiét, sir dung dung cu ria kim loai dé
dénh béng hoéc loai bd cén bén. Lau sach bang kh&n &m va dé khé hoan toan trudc
khi st dung lai. Gitr cho mam nhiét va dia didu nhiét khéng bi dinh bat kg vat thé la
nao néu khang ndi cé thé hoat déng khong binh thuang.

4.Vé sinh ndi khang dung céch co thé gay mui khé chiu.

5. Viéc loai bd bat ki c&n bdn nao béng gidm ho&c mudi cd thé khién mam nhiét bj
&n mon.

THONG SO KV THUAT

SAN PHAM DIEN AP CONG SUAT | DUNG TicH

CANH BAD

1. Thiét bi nay khéng nh&m muc dich sl dung cho nhitng ngudi (bao gdm cé tré em)
bi suy gidm kha néng thé chéat, gidc quan hodc tinh than, hoac thiéu kinh nghiém va
kién thuc, trir khi ho duge ngudi cé trach nhiém gidm sat hodc hudng dén vé céch su
dung thiét bi su an toan cla ho.

2. Tré em nén dugc gidm sét dé dam bao réng chung khéng nghich thiét bi.
3. Thiét bj khéng dugec ngdm trong nudc.

4. Néu day cung cép bi hdng, can dugc thay thé bang day déc biét hodc dugc cung
cép bdi nha sé&n xuét hoac dai l§ bdo hanh chinh hang.




