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VIE
. C&C quy tiic an toan quan trong

Khi sir dung cac thiét bi dién, phai lubn tudn thu cic quy tic an todn co ban bao gdm:

1. POC TAT CA HUONG DAN

2. bién 4p ngudn AC phai phu hop vé6i dién ap ghi trén tem nhén

3. Vi sy an toan cua ban, hay su dung nguén dién c6 ndi dat.

4. Khong dat san phém gﬁn hodc trén bé mit ciia cac vat dung dé chay, nd; khong dat san phém o
nhing noi 4m u6t hodc gan cac ngudn nhiét khac dé tranh hong hoc, nguy hiém.

5. Khi sir dung séan phém nay, phai dat san phém & mot bé mat ¢b dinh ngoai tam véi cua tré em va
can c6 su giam sat chit ché khi san pham nay duoc st dung hodc dé gan tré em.

6. Khi san phém hoat dong s& tao ra hoi nudc nén khong dé mat hodc tay gén 15 thoat hoi dé tranh
bi bong; Khong nén dit cac vat dung c6 thé bi hoi nudc gay hai 1én phia trén san pham; dam bao
khong str dung gié lau hodc cac vat dung tuong tu dé che 16 thong hoi dé tranh tai nan hodc hu hong
san pham.

7. Khi san phém dang dugc str dung hodc sau khi sir dung mot thoi gian, nhiét do vo san phém rat
cao, vi vy dimg cham vao san pham dé phong bi bong. Str dung tay cAm hodc niim vin.

8. Long ndi bang st chi c6 thé duoc lam ndng bang san pham nay. Khong dit 1ong ndi truc tiép 1én
bép Itra dé dun ndng, tranh dé 1ong ndi con ndng tiép xuc véi nude lanh dé tranh bi nit.

9. Luwong nudc thém vao phai nam trong khoang muc nudc t6i thiéu va tdi da. Qua it hodc qua
nhiéu nuée déu din dén khdng ngon va nguy hiém.

10. Khi cim diy ngudn vio phai cam hoan toan vao méi dam béo tiép xuc tot.

11. Phich cdm va 6 cim phai duoc gitt kho rao, khong duoc cdm va kéo phich cdm bang tay ot dé
tranh bi dién giat.

12. Khong di chuyén san pham khi bat ngudn va dang st dung.

13. Khi san pham nay dugc bat ngudn dé hoat dong, né s& phat ra tiéng on “tock”, cho thay san
pham dang diéu chinh cong suit nhiét va s& khong anh hudng dén hoat dong binh thuong.

14. Nhan phim “Gitr am/ Huy” khi dang hoat dong, san phém s& trd vé trang thai cho, tirc 1a man

hinh hién thi “0:0”. Néu san phdm dang & trang thai hoat dong nhung khong tu dong hoan tt toan



bd qua trinh trong qua trinh hAm néng, sau khi nhan phim “Giit am/Huy” dé ding qua trinh ham
néng mot nira, thuc pham ban dau bén trong 10ng ndi bang st c6 thé bi chay hodc xuat hién cac
hién tuong bat thudng khac do ham ndng nhiéu 1an néu chirc ning nay duoc “Bét dau” lai va tiép
tuc nong 1én. Hay c¢b ging tranh cac hoat dong nhu vay trong viéc sir dung hang ngay.

15. Néu mét dién gitra chung, san phém s tro vé trang thai cho va can phai dat lai dé tiép tuc hoat
dong.

16. Néu nau bang nudc dun soi thi thoi gian ndu s& khong rat ngdn ma chi khién com chin mét nira
hoic khién chio chin qua nén cac ban hay chi y diéu nay khi st dung;

17. Sau khi ndu xong, long ndi st & nhiét do cao. Khong cham vao 10ng ndi dé tranh bi bong.

18. Khi str dung san pham lan dau tién, bo phan 1am néng co thé c6 mui nhe; Ngoai ra, man hinh c6
thé nhép nhdy khi vira méi bat, vi vay hay rat phich cim ra va bat lai; 2 hién tuong nay la binh
thuong nén céc ban ct yén tam khi st dung nhé.

19. Long ndi bang sir d& v& nén tranh va cham voi vét clmg va roi tir trén cao xudng gay hu hong.
20. Khi hdm chéo hodc thuc pham khac, ty 18 thire dn véi nude hodc gao v6i nude khong duge qua
cao hodc qua thap, néu khong s& xay ra tinh trang soi trao 1én hodc chay kho, diéu nay s& anh
hudng dén tudi tho ctia ndi trong trong tinh trang hu hong nghiém trong.

21. Khong cho nuée vao vo ndi. Trude khi sir dung, lau kho nudc, hat gao va cac cin ban khac dinh
& bén ngoai 10ng ndi (dic biét 1a day) va bén trong ndi com dién. Sau khi chic chan rang khong con
manh vun nio trong cac by phan ciia noi, hiy dat long ndi vao, xoay nhe sang trai va phai, sau khi
4n nhe vao dng vi tri, 1am cho day 1ong ndi tiép xtic tot vdi cac bd phan ctia noi.

22. Pam bao ndp trén duoc dong chat khi sir dung, dé phong truong hop anh huong dén hiéu qua
nau nudng va giit nhiét do bi hé. Khong bat ngudn va sir dung bép ¢ trang thai mé nip va khi 1ong
no6i khong & bén trong dé tranh nd cau chi, hong hoc hoic céc tai nan khéc.

23. Hay nh¢ rat phich cam dién trude khi liy long ndi ra.

24. Bé khoi bi dién giat, khong nhiing day, phich cam hodc than chinh cua san phém nay vao nudc
hoic chit 1ong khac.

25. Rut phich cam ra khoi 6 cim khi khong sir dung va trude khi vé sinh. Dé ngudi trudc khi lap

hodc thdo cac by phan.



26. Khong van hanh san pham nay khi day hodc phich cim bj hong hodc sau khi san pham gap truc
tric hodc bi hu hong dudi bat ky hinh thirc ndo. Mang san pham dén co s¢ dich vu duoc ay quyén
gan nhat dé kiém tra va sira chita.

27. Viée sir dung cac phu kién dinh kém khong dugc nha san xuat khuyén nghi c6 thé gy thuong
tich.

28. Khong sur dung ngoai troi.

29. Khéng dé day dién treo trén mép ban, quay bép hodc cham vao cic bé mit nong.

30. Khong dat trén hodc gin bép gas, bép dién hoic trong 16 nudng da dugc lam nong.

31. Phai hét strc than trong khi di chuyén san pham nay khi chira chit 1ong nong.

32. Ludn gan phich cam vao san pham trude, sau d6 mdi cam phich vao 6 cam trén tudng. Dé ngat
két n6i, hiy chuyén moi diéu khién sang “tat”, sau d6 rut phich cim khoi 6 cdm trén tudng.

33. Khong str dung san pham ngoai muc dich sir dung di dinh.

34. THAN TRONG - Nguy co bi dién giat. Chi nau bén trong long ndi s.

II. Tinh ning san pham

1. Long ndi bang st chdng chay thiét ké hinh vong cung goc dan hai mit, ¢6 uu diém 1a thu nhiét
va giir nhiét, chong dinh khi nau;

2. No6i mong hon ap dung cong nghé 16p trang men méi, c6 hiéu suat chong dinh manh hon va thao
tac v€ sinh thuan tién hon;

3. Hé théng sudi kiéu treo tiép xuc chat ché vai long ndi, dat duge pham vi l[am néng toan dién
xung quanh 16ng nodi;

4. C6 5 chirc ning dic trung chinh, ddc biét 1a bd sung thém chirc ning ndu xUp va chéo cho bé,
1am thue pham bd sung tot cho stc khoe;

5. Nap bén trong kin giGp cho, xap khong bi tran ra ngoai, giit lai dinh dudng va do ngon;

6. Nip bén trong co thé thao rdi va dé dang 1am sach, vi khuan khong thé an néu.



I11. Thong s6 ky thuat

Tén san pham Noi com dién st dudng sinh

Mau MK365

bién ap 220-240V/ 50-60Hz

Cong suat 350W

Dung tich 1ong noi 0.8L

Kich thuéc 304MM*254MM*217TMM
IV. Cach sir dung

1. Trwde khi chon chirc nang
1) Trang thai cho
Sau khi cam dién, man hinh hién thi “00:00”. Luc ndy, noi com dién & trang thai cho.
2) Phuong phap do luong gao
Vui 10ng st dung cdc dong kém theo ndi com dién nay dé dong va liy dung luong gao (khi dong

gao 1 cbe = cde gat ngang, gao it hay nhiéu hon s& anh hudng dén hiéu qua ndu com hoic chéo)

i e e, W e,

3) Phuong phép diéu chinh luong nuéc

Khi ndu com hodc nu chao, lugng nude tuy thudc vao s6 coc gao cho vao.

Vi du:

A. Néu 4 cbe gao, trudce tién cho gao da vo sach vao long ndi bén trong va thém nudc dén vach “4”
& muc duge danh dau “CUP 4 (#i: Com)

B. Nau 4 cbc gao va nhiéu loai khac, dau tién cho gao da vo sach vao long ndi bén trong va thém
nude dén vach “4” & miat duoce danh dau “CUP H”

C.N4u 1 chén gao dé nu chao, trudce tién cho gao da vo sach vao ndi st bén trong, thém nudc dén
vach s6 “1” & mit dugc danh dau “#5” (3. Chao)

Ghi cha:

A. Tuy theo s¢ thich cd nhan va chét lugng khac nhau cua loai gao dugc str dung, ban c6 thé diéu

chinh lugng nudc mot cach hop ly.



B. Khi sir dung chirc ning “Chao”, vui long khong thém nude vuot qué mire nude t6i da “#§” trong
10ng noi.
C. Khi st dung chirc nang “Xup”, vui long khong thém nudc vuot qua mire nudc toi da “H” trong
10ng noi.
D. “Com niéu” vui 10ng tham khao muc nudc “4x”

Loi khuyén: Khi ddy ndp trén, 4n nhe vao vi tri chinh giita ctia phdn mat trudc, khi nghe thay tiéng
“tach” tirc 12 ndp di dugc day ding vi tri.
2.Com
1) Vo gao bang vt chira khac, cho gao vao 10ng ndi, thém nudc theo ty 16 va 1am phang gao dé gao
phan bb déu trong 10ng ndi.
2) Lau kho bé mat bén ngoai va day 10ng ndi bang mot miéng vai kho va mém, dat vao than bép, an
nhe vao vi tri, xoay sang trai va sang phai vai l1an dé ndi bam chit vao thanh ndi, va cudi cing day
nap trén lai (khi ban nghe thay tiéng “tach” nghia la nip da duoc day kin).
Cam ddy ngudn vao 6 cam, ban s& nghe thiy tiéng “bip” dai. Phim “Chirc nang” trén bang diéu
khién nhép nhdy va man hinh hién thi “00:00” cho biét ngué)n da duoc bat va ndi com dién & trang
thai cho.
3) Nhan nit “chirc nang” dén khi dén sang ¢ chire nang “Com”, dén bao “Com” va dén bao “Chirc
nang” nhip nhdy cung luc. Trong vong 6 gidy, dén “Com” va dén “Chtrc nang” chuyén tir nhap
nhay sang sang lién tuc, man hinh hién thi “C - - ’dang quay, bao hiéu ndi com dién da chuyén
sang trang thai nau com hoan toan ty dong; néu khong, nd sé trd vé trang thai chd sau 6 gidy va ban
can van hanh lai no.
4) Sau khi niu xong com, no s& tu dong chuyén sang ché d6 Giit 4m. Luc nay, dén bao Giir 4m
dang bat va man hinh hién thi thoi gian.
5) Sau khi né chuyén sang Giir 4m, vui 10ng khong rat dién ra ngay ma tiép tuc cim dién trong
khoang 15 phut nita. Xéi déu com sau khi mé nép c6 thé giup com ngon hon.
3. Niu chio
1) Vo gao bang vat chira khac, cho gao vao ndi, thém nude theo ty 18 va 1am phing gao dé gao phan

bo déu.



2) Lau kho bé mit bén ngoai va day ndi béng mot miéng vai kho va mém, dit vao than noi, 4n nhe
vao vi tri, xoay sang trai va sang phai vai lan dé ndi bam chit vao thanh ndi, va cudi cing day nip
trén lai (khi ban nghe thiy tiéng “tich” nghia 1 nap da duoc day kin).

3) Cim day ngudn vao 6 cam, ban s& nghe thiy mot tiéng “bip” dai. Phim “Chtrc nang” trén bang
diéu khién nhap nhay va man hinh hién thi “00:00” cho biét ngudn d3 duoc bat va ndi com dién &
trang thai cho.

4) Nhén nat “chirc ning” dé dén sang & chtrc nang “Chéo”, dén bao “Chao” va dén bao “Chirc
nang” nhap nhay cung lic. Man hinh nhap nhay va hién thi “01:30” (thdi gian cai san 1a 1:30 gio).
Luc nay, ban c6 thé nhan phim “Gid” va “Phut” dé diéu chinh thoi gian niu chéo, thoi gian t6i
thiéu 1a 50 phit va thoi gian toi da 1a 2 gid); Trong vong 6 gidy, sau khi chon thoi gian, dén bao
“Nau chao” va dén bao “Chirc nang” chuyén tir nhip nhay sang sang lién tuc, man hinh hién thi
thoi gian di chon va dong hd dém nguogc, dong thoi hai diém ¢ gitta nhp nhdy, cho biét ndi com
dién da chuyén sang trang thai niu chéo hoan toan ty dong; néu khong, n6 s€ tro vé trang thai cho
sau 6 gidy va ban can van hanh lai no.

5) Sau khi dém ngugc xong, né s& tu dong chuyén sang Giit 4m. Lic niy, dén bao Giir 4m dang bat
va man hinh hién thi thoi gian.

4. Niu xap

1) Rira sach nguyén liéu thyc pham dung dé néu x(p vao 1ong ndi, thém lugng nude thich hop
(khong vuot qua mirc nude tdi da) va day chat nap trén.

2) Lau kh6 bé mit bén ngoai va day ndi bang gébm bang mot miéng vai kho va mém, dit vao than
bép, 4n nhe vao vi tri, xoay sang trai va sang phai vai lan dé ndi bam chat vao thanh n(‘A)i, va cudi
cung day nap trén lai (khi ban nghe thiy tiéng “tach” nghia 1a nap da dugc day kin).

3) Cam day ngudn vao 6 cim, ban s& nghe thdy mot tiéng “bip” dai. Phim “Chirc nang” trén bang
diéu khién nhap nhay va man hinh hién thi “00:00” cho biét nguon da dugc bat va ndi com dién &
trang thai cho.

4) Nhén nat “chirc ning” dén khi dén sang & chirc ning “Xdp”, dén bao “Xlp” va dén bao “Chtic
nang” nhap nhay cung lic. Man hinh nhap nhay va hién thi “02:00” (thoi gian cai dat san 1a 2 gio).
Luc ndy, ban ¢6 thé nhan phim “Gio” va “Phut” dé diéu chinh thoi gian nau, véi thoi gian toi thiéu

12 2 gio va thoi gian toi da 1a 3 gid. Trong qua trinh thao tac, ban ¢6 thé didu chinh thoi gian; Trong



vong 6 gidy, dén bao “Xup” va dén bao “Chtrc nang” chuyén tir nhdp nhay sang sang lién tuc, man
hinh hién thi thoi gian da chon va dong hd dém nguogc va hai diém trong dén nhéay & giita bat sang,
cho biét ndi com dién da chuyén sang trang thai hoat dong nau xup hoan toan ty dong. Néu khong,
né s& tré vé trang thai cho sau 6 gidy va ban cAn van hanh lai no.

5) Sau khi dém nguoc xong, n6 s& ty dong chuyén sang Gitt 4m. Luc nay, dén bao Giit Am dang bat
va man hinh hién thi thoi gian.

5. Com niéu

1) Vo gao biang céc vat chira khac, cho gao vao ndi, thém nudce theo ty 16 va 1am phang gao dé gao
phan b déu.

2) Lau kho bé mit bén ngoai va day ndi bang mot miéng vai khd va mém, dit vao than bép, an nhe
vao vi tri, xoay sang trdi va sang phai vai lan dé ndi bam chat vao thanh ndi. ndi nhém, va cudi
cung day nap trén lai (khi ban nghe thiy tiéng “tach” nghia 1a nap da dugc day kin).

3) Cam day ngudn vao 6 cim, ban s& nghe thay mot tiéng “bip” dai. Phim “Chirc nang” trén bang
diéu khién nhap nhay va man hinh hién thi “00:00” cho biét ngudn di dugc bat va ndi com dién &
trang thai cho.

4) Nhéan nat “chirc ning” dé dén sang & chtic nang “Com niéu”, dén bao “Com niéu” va dén bao
“Chtrc nang” nhap nhay cung luc. Trong vong 6 gidy, dén bao “Com niéu” va dén bao “Churc
nang” chuyén tir nhdp nhay sang sang lién tuc, man hinh hién thi thoi gian da chon, dong ho dém
nguoc va hai diém trong dén nhay & giita bat sang, cho biét ndi com dién da chuyén sang trang thai
lam viéc tu dong. Néu khong, no s€ tro vé trang thai cho sau 6 gidy va ban can véan hanh lai no.
5) Sau khi dém nguoc xong, né sé ty dong chuyén sang Gitr Am. Luc nay, dén bao Giit Am dang
bat va man hinh hién thj thoi gian.

Meo:

A. Doi véi nhitng thuc pham kho nau chin nhu thit, dau. .. thi nén cho vao ndi cing véi com 1a phu
hop; d6i v6i nhitng nguyén liéu thyc pham dé nau chin nhu rau, ban c6 thé cho vao ndi trong qua
trinh nau sau khi nghe nhic nhé “Di-Di-Di” 5 lan;

B. Thém luong dau dau phong thich hop vao com khi ndu com c6 thé 1am com ngon hon;

D. Muc nuéc ciia Gao It nén tham khao mue nuée Com va diéu chinh theo lugng thirc an thém vao.



6. Chao hdn hop, chdo ngii coc

Chao hdn hop (ngii coc) thuong duge lam tir hat ké, gao nép hodc gao lam nguyén liéu chinh, thém
cac nguyén liéu nhu dau xanh, dau nanh, dau do, dau ling, dau phong, bip v.v..

Céc loai hat khac nhau c6 huong vi va dinh dudng khac nhau. Cé thé két hop céc loai ngii cde khac
nhau tuy theo so¢ thich.

1) Vo gao bang vat chira khac, cho gao vao ndi, thém nuée theo ty 18 va 1am phing gao dé gao phan
b6 déu.

2) Lau kho bé mit bén ngoai va day ndi bang mot miéng vai kho va mém, dit vao than bép, 4n nhe
vao vi tri, xoay sang trai va sang phai vai 1an dé ndi bam chit vao thanh ndi, va cudi cung day nip
trén lai (khi ban nghe thay tiéng “tich” nghia la nap da duoc day kin).

3) Cam day ngudn vao 6 cim, ban s& nghe thay mot tiéng “bip” dai. Phim “Chirc nang” trén bang
diéu khién nhap nhay va man hinh hién thi “00:00” cho biét ngudn di dugc bat va ndi com dién &
trang thai cho.

4) Nhan nut “chirc ning” dén khi dén sang ¢ chirc ning “Chao hon hop”, dén bao “Chéo hdn hop”,
va dén bao “Chirc nang” s& nhap nhay cuing ldc. Trong vong 6 gidy, dén bao “Chéo hdn hop” va
dén bao “Chirc nang” chuyén tir nhap nhay sang sang lién tuc, man hinh hién thi thoi gian di chon
va déng hd dém nguoc, cho biét ndi com dién da chuyén sang trang thai lam viéc hoan toan tu
dong. Néu khong, no s& trd vé trang thai cho sau 6 gidy va ban can van hanh lai no.

5) Sau khi d¢ém nguoc xong, né sé ty dong chuyén sang Gitr Am. Luc nay, dén bao Giit Am dang
bat va man hinh hién thj thoi gian.

Loi khuyén:

A. Pau kho va cac phu kién khac nén ngam trong nudc lanh tir 4 d&én 10 tiéng tiy do cing, sau d6
tron déu véi cac nguyén lidu chinh rdi cho vao ndi chung.

B. Sau khi hién thi Giir 4m, nén tiép tuc cim dién trong khoang 10 phut roi dao déu sau khi mo nép,
didu nay s& giup com ngon hon.

C. Do dau trong gao ngii cde c6 kha nang hut nudc manh nén hay tron gao voi nudce theo vach myc
nude cia noi.

D. Vi dau kho nau chin nén thoi gian nau lau hon, hiy kién nhén.



7. Giit 4m

1) Cho thirc an can giit 4m vao ndi, thém lwong nudc 4m vira phai (néu can thiét) va day nip. O ché
d6 cho, nhin phim “Giit 4m/ Huy”, lac nay dén bao “Giit am/ Hay” s& nhip nhay, trong vong 6
gidy, dén bao “Giir 4am/ Huy” s& nhap nhay lién tuc. Luc nay man hinh hién thi “00:00”, hai diém &
phan giita bt sang va hen gid, bao hiéu ndi com di chuyén sang trang thai Gitr 4m; néu khong, n6
$& tro vé trang thai cho sau 6 gidy va ban cAn van hanh lai no.

2) Néu c6 céc chirc ning khéac ¢ trang thai van hanh hodc 1am viéc thi luc nay phim “Giit am/ Hay”
dong vai tro Huy.

3) Thoi gian gitt 4m ti da 1a 8 gio va s& chuyén sang trang thai chd sau 8 gio.

Loi khuyén: Dé thuc pham khong bi hu hong khi dang trong thoi gian Gitr Am, khuyén céo thoi

gian Giir am khong qua 5 gio.

8. Cai dat: 1a chirc nang hen gio

Pé tranh thyc pham bi hu hong trong mua he, thoi gian cai dat khong nén qua dai. Khi st dung
chire nang “Cai dat ” d6i v6i com, hiy chu ¥ luong nude thém vao phai nhiéu hon mot chit so véi
thong thuong. O trang thai bat ngudn, man hinh hién thi “00:00”. Nhan phim “Cai dat”, thoi gian
mic dinh 14 2 gid, man hinh hién thi “02:00” va c6 thé diéu chinh thoi gian. Mdi 1an nhan phim
“Gio™, con s6 s& tang thém “1” (1 gio), ¢ thé ting dan dén thoi gian dit trudc toi da 1a “23”. Néu
nhén lai, n6 sé& tro vé 0 va 1ap lai nhu mdt chu ky; mdi 1an nhan phim “Phut”, con $O 8 tang thém
“5” (5 phiit), c6 thé ting dan dén thoi gian dat trude toi da 1a “55”. Néu nhén lai, nd s& tro vé 0 va
1ap lai nhu mot chu ky. Sau khi cai dat thoi gian cai dat trudce, nhan phim “chirc ning” dé chon
(Com niéu, Chéo, X0p, Chéo hon hgp, Com), dén bao tuong tmg clia chtrc ning di chon sang Ién.
Dén bao cai sdn va phim “Chirc nang” dén bao chuyén tir nhap nhay sang sang lién tuc, man hinh
hién thi thoi gian da cai dat va thue hién dém nguoc bao hiéu cai dit thanh cong. Sau khi hoan
thanh thoi gian cai dat trude, ndi com dién s& van hanh chirc nang duoc chi dinh ctia ban (tét cacac
thao tac phai dugc hoan thanh trong vong 6 gidy; néu khong, ban can phai thyc hién lai).

Luu y: Chie nang Giir am khong thé str dung cling chirc nang Cai dat.



V. Stra chira va bao tri

1. Phuong phap vé sinh:

1) Phai riit phich cim sau khi sir dung san pham va khong vé sinh cho dén khi than ndi nguoi hoan
toan.

2) €6 thé st dung chét tay rira nha bép dé tay rira.

3) Khong st dung chit pha lodng son mai, xang, chat tiy rira manh, ban chai cing, bui sét, v.v. dé
lau chui ndi.

4) Dung vai hoic khan mém sach dé lau long ndi, khéng dung bui sit dé cha trong qua trinh lau
chui dé tranh 1am hong bé mit. Ngoai trir long ndi st va nip nhom bén trong, khong duge ngdm
hodc rtra day nguén va toan bo than nodi trong nudc, tranh truong hop nude xam nhap vao cac bo
phan dién gay hong hoc, anh huong dén viée sir dung an toan.

5) V6 ndi khong dugc ngam hoic rira bang nudc ma c6 thé lau bang vai am mém.

6) Sau mdi lan st dung, vui long thao nap nhom bén trong va cac bd phan cia ndi dé vé sinh ching.
7) V& sinh ndi kip thoi sau khi st dung dé tranh mot sé chat ban kho loai bé bam chat vao bé mat.
8) Hay lam sach va dong goi san pham vao hop khi khong sir dung trong mot thoi gian dai. Nén bao
quan & noi kho rao, thoang mat dé tranh bép bi 4m anh huong dén viéc sir dung thong thudng.

2. Xur 1y su ¢

STT | Tinh trang hw héng Nguyén nhan Céch khic phuc
o Phich cdm cta dudng
Mat dién (man hinh o . 2 . s
1) . ) day dién khong duoc Kiém tra xem day nguon da duoc
khong bét dugc.) Ap o Keoas . g , L
ket noi dung cach. cam dung vi tri chua.
D6 qua it nudc Diéu chinh lugng nudce

Com hoic chdo chua | CO vét ban hoic vat la & . L
Lam sach véi khan am

2) chin ky (hoic chua day noi st
chin Nip trén khong duoc ,
) P . vg ’ bay chat nap trén
gan chat.

Diéu chinh lwong nuéc thém vao
P (tuy theo dac tinh hut nudc khac
D6 qua it nude , . .
nhau cua gao ma tang giam lugng
N4u com hoac chéo bi nudc thém vao)
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NAu com, chédo hoic | D6 qua nhiéu nuwéc va | Thém nudc va gao theo yéu cau cua

4 X .
) ham sup bi tran gao thang muc nudc da danh dau
X s Bat lai nguon sau khi rat phich cam
5) Loi chirc nang Su €0 vé nguon dién . R
dién trong 20 giay
6) Hién thi E1 hoac E3 — Vi long lién hé trung tdm bao hanh

Khong c6 nudc bén
trong 10ng ndi bang
7) | Hiénthi E2 hoic E4 | gdm dan dén chay kho

Sau khi 16ng ndi ngudi, thém nudc
va thuc pham vao dé niu hoic ham

Vui long lién hé trung tdm bao
hanh.

4. Nhitng nguoi khong chuyén nghiép khong nén théo va sira chita san pham nay.

5. Néu day dién bi hu hong phai dugc thay thé boi nhan vién chuyén mén cta bd phan béo tri hoic
bd phan tuong tu clia cong ty ching toi dé tranh nguy hiém.

6. Khi san phém bi 16i va khong thé khic phuc su cd, khong tu stra chira, vui long lién hé véi bo
phan dich vu khach hang cta chiing toi dé giai quyét.

7. Long ndi bang s trong san pham nay 1a mat hang dé v, khong nam trong pham vi dich vu bao

hanh, vi vay vui long st dung chung mot cach can than.

ENG

I. Important Safeguards

When using electrical appliances, basic safety precautions should always be followed

including the following:

READ ALL INSTRUCTIONS

AC power voltage should be in line with the voltage indicated on the nameplate.

For your safety, use the power source with ground protection.

Do not place the machine near or at the surfaces of the items that are flammable and explosive;

do not put the machine at the places that are wet or near other heat sources, in order to avoid

failures and dangers.

5. When this product is used, it should be placed at a stable platform out of children’s reach and
close supervision is necessary when this product is used by or near children.

6. When the product is at work, it will produce steam, so do not let your face or hands near the
steam vent to avoid scalding; the items that could be harmed by the steam should not be
placed over the product; be sure not to use the rags or similar items to cover the steam vent in
order to avoid accidents or product failure.

7. When the product is in use or after use for a while, its case temperature is very high, so do not
touch it in case of getting a burn. Use handles or knobs.

8. This ceramic inner pot can only be heated with this product. Do not directly put the ceramic
inner pot on the open fire to heat and prevent the hot ceramic parts from contacting cold water
to avoid cracking.

9. The amount of water added should be between the minimum and the maximum water levels.
Too little or too much water will result in failures and dangers.

Mo
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When plug in the power cord, you must fully insert it in to ensure the good contact.

The power plug and socket should be kept dry and it is prohibited to insert and pull the
power plug with wet hands to avoid electric shock.

Do not move the product when it is powered on and in use.

When this product is powered on to work, it will send out “tock” noise which shows that the
product is adjusting the heat power, and it will not affect the normal operation.

Press the “Warm/Cancel” key when in working condition, and the product will return to the
standby state, namely, the screen displays “0:0”.If the product is in the working condition
but not automatically finishes the entire heating process, after pressing the “Warm/Cancel”
key to forcefully stop the heating half way, the original food inside the ceramic inner pot
may be burnt or appear other abnormal phenomena due to repeated heating if this function is
re”’Start”’ed and continues to heat. Please try to avoid operations in such case in the daily
use.

If the power is off halfway, the product will return to the standby state, and it needs to be
reset to continue the operation.

If cooking with boiled water, then it will not shorten the cooking time, but will only make
the rice half-cooked or make the porridge over-cooked, so please pay attention to this in use;
After the cooking is completed, the ceramic inner pot is under the high temperature. Do not
touch the ceramic inner pot to prevent burns.

When the product is used for the first time, the heating unit may give out a slight odor;
besides, the screen may flash when it is just switched on, so please pull out the plug and
switch it on again; these two phenomena are normal, so please rest assured when using it.
The ceramic inner pot is breakable, so prevent it from colliding with hard objects and falling
down from a height, causing breaking damage.

When stewing porridge or other food, the proportion of food to water or rice to water cannot
be too high, or boiling dry and burn dry will occur, which will affect the service life of the
inner pot under serious damage condition.

Do not add water into the aluminum pot. Before use, dry clean the water drops, grains of rice
and other debris on the outside of ceramic inner pot (especially the bottom) and the inside of
the rice cooker. After making sure that there are no debris in the aluminum pot components,
place the ceramic inner pot into the cooker, slightly rotate left and right after gently pressing
it in place, making the bottom of the ceramic inner pot contact with the aluminum pot
components well.

Make sure the upper lid is securely fastened up when in use, in case of affecting the cooking
and heat-preserving effect due to poor sealing. Do not switch the power on and use the
cooker in the uncapping state and when the ceramic inner pot is not inside the cooker, in
order to prevent the blown fuse, failures or other accidents.

Be sure to unplug the power plug first before taking out the ceramic inner pot.

To protect against electrical shock do not immerse cord, plugs, or main body of this product
in water or other liquid.

Unplug from outlet when not in use and before cleaning. Allow to cool before putting on or
taking off parts.

Do not operate this product with a damaged cord or plug or after the product malfunctions or
has been damaged in any manner. Return product to the nearest authorized service facility
for examination, repair, or adjustment.

The use of accessory attachments not recommended by the product manufacturer may cause
injuries.

Do not use outdoors.

Do not let cord hang over edge of table or counter, or touch hot surfaces.

Do not place on or near a hot gas or electric burner, or in a heated oven.
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Extreme caution must be used when moving this product containing hot liquids.

Always attach plug to product first, then plug cord into the wall outlet. To disconnect, turn
any control to“off”, then remove plug from wall outlet.

Do not use product for other than intended use.

CAUTION - Risk of Electric Shock. Cook only in removable container.

Product Features

Ice-flame all-ceramic inner pot with two-side guide-angle arc design, having the advantage
of gathering and storing heat and being non-stick when cooking;

Thinner pot adopts a new glaze-layer technology, with stronger non-stick performance and
more convenient cleaning operation;

The suspending-style heating system closely contacts with the inner pot, achieving a full
range of heating surrounding the inner pot;

Having five major featured functions, especially adding the functions of soup rice and the
baby porridge for healthy complementary food,;

The sealed anti-overflow inner cap prevents porridge and soup from overflowing, firmly
locking the nutrition and deliciousness;

The detachable inner cap and steam hood are easy to clean, with bacteria nowhere to hide.

I11. Technical specifications

Product Name Ceramic Rice Cooker
Model MK365
\oltage 220-240V / 50-60Hz
Rated power 350W
Rated Capacity 2.0L
Dimensions 304MM*254MM*217MM

V. How to use

1. Before selecting the functions
1) Standby state

After the rice cooker is powered on, the screen displays “00:00”.

At this moment, the rice cooker does not perform the heating but is in a standby state.
2) Method of measuring rice

Please use the measuring cup attached to this electric cooker to measure and take the correct
amount of rice (when measuring rice, 1CUP = a flat cup, less or mores rice will affect the
effect of cooking rice or porridge)

3) Water amount adjustment method

When cooking rice or porridge, the amount of water depends on the number of cups of rice

added.

For example:

A. Cooking 4 measuring cups of rice, first put the washed rice into the ceramic inner pot,
and add water to the scale mark of “4” on the side marked “CUP Rice” .



B. Cooking 4 measuring cups of Multigrain Rice, first put the washed rice into the ceramic
inner pot, and add water to the scale mark of “4” on the side marked “CUP Rice/
Multigrain Rice”

C. Cooking 1 measuring cup of rice for porridge, first put the washed rice into the ceramic
inner pot, and add water to the scale mark of “1” on the side marked “Porridge”

Note:

A

B.

C.

D.

According to your personal preferences and different qualities of the rice used, you can
properly adjust the amount of water added.

When using the “Porridge” function, please do not add water exceeding the maximum water
level “Porridge ”of the inner pot scale.

When using the “Soup” function, please do not add water exceeding the maximum water
level “Rice ”of the inner pot scale.

“Clay Rice” please refer to the “Rice” water level

Tips:
When covering the upper lid, slightly press the middle position of the front part, and when you
hear “click” sound, it indicates that the lid has been covered in place.

2. Rice

1)

2)

3)

4)

5)

1)

2)

3)

4)

Wash the rice with other containers, put the rice into the ceramic inner pot, add water in
proportion, and flatten the rice to make it evenly distributed in the ceramic inner pot.

Dry the outside surface and bottom of the ceramic inner pot with a piece of dry and soft
cloth, put it into the cooker body, slightly press it in place, rotate it leftwards and rightwards
a few times to make it closely cling to the aluminum pot, and finally fasten up the upper lid
(when you hear the “click” sound, it indicates that the lid has been covered in place).

Plug power cord into the socket, you will hear a long “beeping” sound. The “Start” key on
the operation panel flashes on and the screen displays “00:00”, indicating that the power is
turned on and the rice cooker is in the standby state.

Press the “Rice” function, the “Rice” indicator and the “Start” indicator flash on at the same
time. Press the “Start” “key again within 6 seconds, the “Rice” indicator and the “Start”
indicators turn from flashing to being constantly on, the screen displays“t -~ 3 which is in
dynamic rotation, indicating that the rice cooker “Start”s to enter into the full-automatic Rice
working state; otherwise, it will return to the standby state in 6 seconds, and you need to
re-operate it.

After the Rice is completed, it automatically turns to the Keep Warm. At this moment, the
Warm indicator is on, and the screen displays the timing.

After it turns to the Warm, please continue to simmer it for about 15 minutes. Evenly stirring
the rice loose after opening the lid can make the rice more delicious.

Porridge Cooking

Wash the rice with other containers, put the rice into the ceramic inner pot, add water in
proportion, and flatten the rice to make it evenly distributed in the ceramic inner pot.

Dry the outside surface and bottom of the ceramic inner pot with a piece of dry and soft cloth,
put it into the cooker body, slightly press it in place, rotate it leftwards and rightwards a few
times to make it closely cling to the aluminum pot, and finally fasten up the upper lid (when
you hear the “click” sound, it indicates that the lid has been covered in place).

Plug power cord into the socket, you will hear a long “beeping” sound. The “Start” key on
the operation panel flashes on and the screen displays “00:00”, indicating that the power is
turned on and the rice cooker is in the standby state.

Press the “Porridge” function, the “Porridge” indicator and the “Start” indicator flash on at
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1)

2)

3)

4)

1)

2)

3)

4)

the same time. The screen flashes and displays “01:30” (the default time is 1:30 hour). At this
moment, you can press “Hour” and “Minute” keys to adjust the time of porridge cooking,
with the minimum time of 50 minutes and maximum time of 2 hours, and in the operation
process, you can adjust the time); Press the “Start” key again within 6 seconds after selecting
the time, the “Porridge Cooking” indicator and the “Start” indicator turn from flashing to
being constantly on, the screen displays the selected time and “Start”s the countdown, and
the two points in the middle flash on, indicating that the rice cooker “Start”s to enter into the
full-automatic porridge cooking working state; otherwise, it will return to the standby state in
6 seconds, and you need to re-operate it.

After the countdown is completed, it automatically turns to the Keep Warm. At this moment,
the Warm indicator is on, and the screen displays the timing.

Soup Cooking

Wash the food materials used for soup cooking into the ceramic inner pot, add appropriate
amount of water (not exceeding the maximum water line), and fasten up the upper lid.
Dry the outside surface and bottom of the ceramic inner pot with a piece of dry and soft cloth,
put it into the cooker body, slightly press it in place, rotate it leftwards and rightwards a few
times to make it closely cling to the aluminum pot, and finally fasten up the upper lid (when
you hear the “click” sound, it indicates that the lid has been covered in place).
Plug power cord into the socket, you will hear a long “beeping” sound. The “Start” key on
the operation panel flashes on and the screen displays “00:00”, indicating that the power is
turned on and the rice cooker is in the standby state.
Press the “Soup” function, the “Soup” indicator and the “Start” indicator flash on at the same

time. The screen flashes and displays “02: 00” (the default time is 2 hours). At this moment,

you can press “Hour” and “Minute” keys to adjust the time of soup cooking, with the
minimum time of 2 hours and maximum time of 3 hours, and in the operation process, you
can adjust the time); Press the “Start” key again within 6 seconds, the “Soup” indicator and
the “Start” indicator turn from flashing to being constantly on, the screen displays the
selected time and “Start”s the countdown, and the two points in the middle flash on,
indicating that the rice cooker “Start”s to enter into the full-automatic Soup working state.
Otherwise, it will return to the standby state in 6 seconds, and you need to re-operate it.

After the countdown is completed, it automatically turns to the KEEP WARM. At this moment, the
Warm indicator is on, and the screen displays the timing.

Clay Rice

Wash the rice with other containers, put the rice into the ceramic inner pot, add water in
proportion, and flatten the rice to make it evenly distributed in the ceramic inner pot.

Dry the outside surface and bottom of the ceramic inner pot with a piece of dry and soft cloth,
put it into the cooker body, slightly press it in place, rotate it leftwards and rightwards a few
times to make it closely cling to the aluminum pot, and finally fasten up the upper lid (when
you hear the “click” sound, it indicates that the lid has been covered in place).

Plug power cord into the socket, you will hear a long “beeping” sound. The “Start” key on
the operation panel flashes on and the screen displays “00:00”, indicating that the power is
turned on and the rice cooker is in the standby state.

Press the “Clay Rice” function, the “Clay Rice” indicator and the “Start” indicator flash on at
the same time. Press the “Start” key again within 6 seconds, the “Clay Rice” indicator and
the “Start” indicator turn from flashing to being constantly on, the screen displays the
selected time and “Start”s the countdown, and the two points in the middle flash on,
indicating that the rice cooker “Start”s to enter into the full-automatic working state. Otherwise, it
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will return to the standby state in 6 seconds, and you need to re-operate it.
After the countdown is completed, it automatically turns to the KEEP WARM. At this moment, the
Warm indicator is on, and the screen displays the timing.

Tip:
A. For those food materials hard to be well-cooked, such as meat, beans, etc., it is proper to

have them put into the pot with rice at the same time; for those food materials easy to be
well-cooked, such as vegetables, you can have them put into the pot in the cooking process
after hearing the 5 times of the prompt tome of “Di-Di-Di”;

B. Adding the appropriate amount of peanut oil into the rice when cooking rice can make the

rice more delicious;

C. Itis recommended not exceed 5 cups of rice.
D. The water level of Clay Rice should refer to the water level of rice and adjust it according to

1)

2)

3)

4)

5)

the amount of food added.

Multigrain Rice

Multigrain Rice usually is with millet, glutinous rice or rice as the main materials, adding
accessories, such as mung beans, soybeans, red beans, lentils, white lentils, peanuts, corn.
Different collocations have different taste and nutrition. Can match different grains according
to the preferences.

Wash the rice with other containers, put the rice into the ceramic inner pot, add water in
proportion, and flatten the rice to make it evenly distributed in the ceramic inner pot.

Dry the outside surface and bottom of the ceramic inner pot with a piece of dry and soft cloth,
put it into the cooker body, slightly press it in place, rotate it leftwards and rightwards a few
times to make it closely cling to the aluminum pot, and finally fasten up the upper lid (when
you hear the “click” sound, it indicates that the lid has been covered in place).

Plug power cord into the socket, you will hear a long “beeping” sound. The “Start” key on
the operation panel flashes on and the screen displays “00:00”, indicating that the power is
turned on and the rice cooker is in the standby state.

Press the “Coarse cereals Rice” function, the indicator and the “Start” indicator flash on at
the same time. Press the “Start” key again within 6 seconds, the “Coarse cereals Rice”
indicator and the “Start” indicator turn from flashing to being constantly on, the screen
displays the selected time and “Start” the countdown, and the two points in the middle flash
on, indicating that the rice cooker “Start” to enter into the full-automatic working state. Otherwise,
it will return to the standby state in 6 seconds, and you need to re-operate it.

After the countdown is completed, it automatically turns to the KEEP WARM. At this moment, the
Warm indicator is on, and the screen displays the timing.

Tips:

A

B.

The main ingredients of coarse cereals rice can be one or more. When the main material is
single, the main material should not exceed 1/3 of the total.

Dry beans and other accessories are recommended to soak in cold water for 4 to 10 hours,
and then mix well with the main ingredients then put into the pot together.

After turning to keep warm, it is suggested that the rice should be cooked for about 10
minutes and then evenly turned loose after uncovering, which can make the rice more
delicious.

Due to the strong water absorption of beans in cereal rice, please mix rice with water
according to the water level mark of ceramics pot.

Because of the beans are difficult to cook in coarse cereals, the cooking time takes longer
than 2-3 hours,please be patient.



7. Keep Warm

1) Put the food needs Warm into the ceramic inner pot, add the right amount of warm water, and
fasten up the upper lid. In the standby mode, press the “Warm/ Cancel’key, and at this
moment the “Warm/Cancel” indicator flashes on, and if press the “Start” key within 6
seconds, the “Warm/Cancel” indicator will turn from flashing into being constantly on. At
this moment, the screen displays “00:00”, the two points in the middle part flash on and the
timing “Start”, indicating that the rice cooker “Start” to enter into the Keep Warm working
state; otherwise, it will return to the standby state in 6 seconds, and you need to re-operate it.

2) If there are other functions in the operation or working state, then at this moment the
“Warm/Cancel” key plays the role of cancelling.

3) The maximum time of Warm is 8 hours, and it will turn to the standby state in 8 hours.

Tips: In order to prevent food from spoiling when in the period of Warm, it is recommended that

the Warm time should not exceed 5 hours.

8. Preset time.

In order to prevent the food from deteriorating in summer, it is recommended that the Preset time
should not be too long. When using the function of “Preset” in Rice, pay attention to that the
amount of water added should be slightly more than that of the normal Rice. In the power-on
state, the screen displays “00:00”.Press the “Preset “key, the default time is 2 hours, the screen
displays “02:00”, and the time can be adjusted. Each time press the “Hour” key, the number
increases by “1” (1 hour), which can progressively increase to the maximum Preset time of “23”.
If press it again it will return to zero, which will repeat as a cycle; each time press the “Minute”
key, the number increases by “5” (5 minutes), which can progressively increase to the maximum
Preset time of “55”.

I press it again it will return to zero, which will repeat as a cycle. After setting the presetting
time, press the function keys (Claypot Rice, Baby porridge, Soup, Porridge, Rice), and then press
the “Start” key, the corresponding indicator of the selected function, the Preset indicator and the
“Start” key indicator turn from flashing to being constantly on, the screen displays the set time
and performs the countdown, indicating that the Preset is successful. After the completion of
your Preset time, the rice cooker will “Start” the operation of your designated function. After the
function “Start”s to work, the Preset indicator is off, and the corresponding indicator of the
selected function and the “Start” indicator continue being constantly on (all operations must be
completed within 6 seconds; otherwise, you need to re-operate it).

Note: Keep warm cannot use Preset function.

VI. Repair and maintenance

1. Cleaning methods:

1) The plug must be unplugged after the product is used, and do not “Start” the cleaning until
the cooker body completely cools down.

2) Adopt the kitchen detergent as the cleaning agent.

3) Do not use lacquer thinner, gasoline, cleanser, hard brush, stainless steel wire ball, etc. to
wipe the cooker.

4) Use clean soft cloth or towel to wipe the ceramic inner pot, but do not use hard steel wool to
scrub it in the cleaning process to prevent the damage to the surface. Except the ceramic
inner pot, mobile inner cap and steam hood components, it is forbidden to soak or rinse the
power cord and the whole cooker body in water, in case that the water enters into the electric
components to cause failure, affecting the safe use.
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The shell of the pot should not be soaked or rinsed with water, and it can be wiped with soft
wet cloth (wringed dry).

6) After each use, please remove the mobile inner cap and the steam hood components and have
them cleaned up.

7) Timely clean the cooker after use to prevent that some difficult-to-remove dirt firmly attaches
to the surface of the components.

8) Please clean and pack the product into the packing box when it is out of use for a long time.
It should be stored in a dry and ventilated place to prevent the cooker from damping and
affecting the normal use.

2. Trouble Shooting

Serial | Failure phenomenon Failure causes Troubleshooting methods
No.
) The plug of the i
Power failure (the . Check whether the power cord is
1) ) power line is not .
screen fails to turn on.) properly plugged in place.
properly connected.
Too little water i
Adjust the amount of water added
added
) ... | Thereis smudginess
The rice or porridge is i .
or foreign material .
2) not well-cooked (or Clean up with a wet towel
at the bottom of the
half-cooked) .
ceramic inner pot
The upper lid is not
PP Fasten up the upper lid
fastened down.
Adjust the amount of water added
. (according to the different
Too little water ) .
added water-absorbing property of rice,
increase or decrease the water
o amount added)
Bottom burn in Rice X -
3) ) ) The voltage is too Use household stabilized voltage
and porridge cooking .
high power supply
There is smudginess
or foreign material .
Clean up with a wet towel
at the bottom of the
ceramic inner pot
Cooking, porridge or
stew when Add water and rice according to the
. Too much water and )
4) Overflowing in Rice, ) requirementsof the marked scale of
) ) rice added
porridge cooking or water level
soup stewing
Power suppl Power on again after unplug the
5) Function failure i PPYY 9 Pig
interference power plug for 20 seconds
Please send it to the local franchised
6) Display E1 or E3 — service center set up by our
company.




7)

Display E2 or E4

There is no water L
After the ceramic inner pot cools

down, add water and food materials
to have them cooked or stewed

inside the ceramic
inner pot, which
results in dry burn

Please send it to the local franchised
— service center set up by our
company.

Non-professionals should not remove and repair this product.
If the power line is damaged, it must be replaced by the professional staff in the maintenance

department or similar department of our company in order to avoid danger.

When the product fails and the trouble cannot be ruled out, do not repair by yourself, please

contact the local special repair service network set up by our company or contact our
customer service department to solve it.

The ceramic parts in this product are fragile items, which are not covered within the scope of

warranty services, so please use them with care.
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Hotline: 1900 1738
Website: www.KachiVietnam.com




