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(Midea
No6i Ap Suat Bién
Hwéong dan st dung
Model: MY-CS5039

(Hinh anh trong Sé tay Hwéng dan chi dé& tham khao,
vui Iong tham khao san pham thuyc té)

Cam on ban da mua san pham ndi ap sut dién Midea! Vui long doc kj Hwong dén
st dung trwée khi diing va gitk né & noi thuan tién dé& tham khao vé sau.
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Cac chu y an toan quan trong

Khi str dung céc thiét bj dién, can phai tuan thi cac bién phap an toan co ban, bao gom cac thong
tin sau, vui long doc tat ca cac hwéng dan.

1.
2.

10.
1.
12.
13.
14.

15

17.
18.
19.

20.
21.

Trwéce khi ste dung san phdm nay, vui long doc k§ Hwéng dan S dung nay.

Khong dé san pham trén b& mat khéng én dinh. Nghiém cam viéc s dung san pham trén gidy
bao, bot xdp hodc vat chat khac cé kha nang gay bit 16 théng hoi dudi day ndi.

Khong st dung san pham & noii gan nguon nwéc hodc Itra. Khong st dung san pham & noi tiép
xuc trye tiép véi anh nang hodc dé bi dau ban vao. Dé san pham ngoai tam véi tré em.

Khéng dé san phdm, day ngudn hodc phich cdm dién vao nwéc hodc chat 16ng khéc.

Néu céc phu kién nhw day dién va phich cdm bj hong hoé&c san pham gap sw cb, hay dirng s
dung ngay l&p trc va gl dén trung tam bao hanh dé ki&m tra stra chiva. Nguwdi st dung khong
duwoc stra chira san pham.

Khéng tuy tién thay thé bat ky phu kién nao bén trong ndi ap suét, vi diéu nay cé thé gay giat
dién, hda hoan hoac bj thuwong.

Trwéc méi lan st dung, hay kiém tra nit chdng trao, van phao va van xa xem co bi tac khong,
lau sach long ndi va mam nhiét d& dam bao ching khéng c6 bat ky dj vat nao. Kiém tra van xa
xem da dung vi tri déng kin chua.

Trong khi st dung, khong kéo day nguén vét qua vi tri cé kha ndng dé vap phai.

Tranh néu cac loai thirc &n nhw rong bién va chao bt yén mach bang ndi nay, vi ching co thé
dé dang lam tac nut chong trao.

Khi ndu thirc &n kho, hay dé ngdm nuwdc mét thoi gian.

Lwong néu tbi da khéng duoc vuot qua mirc MAX (TOI DA) ghi trong long néi.

Khi dang ndu, khéng dwoc di chuyén ndi va nghiém cdm mé ndi.

Khi dang ndu, khong dwoc dé tay hodc ap mat Ién phan van xa hodc van phao dé tranh bj béng.

Khi dang ndu, khéng dwoc cham vao nap ndi dé tranh bj béng.

. Sau khi ndu xong, chi dwgc mé nép ndi khi ap suét bén trong da hét hoic ap suét da giam da.

16.

Khi mé nép ndi sau khi ndu xong, khéng cham tay vao ldng ndi va mat trong clia nép ndi dé
tranh bj bong.

Trudc khi vé sinh ndi, hay rat phich cdm dién hodc ngét ngudn cép dién.

Nghiém cdm s dung san pham nay cho cac muc dich khac véi cac muc dich da chi rd.

THAN TRONG: D& tranh ri ro tir viéc dong ngat ro-le nhiét do so' suét, khong duoc cap dién
cho thiét bi nay théng qua maét bd chuyen mach bén ngoai, nhu bd hen gi®, hay két néi néi voi
mot mach dién thuwong xuyén déng mé moét cach tay tién.

Dé ndi & vi tri ngoai tAm v&i cla tré em. Khong dé tré si dung thiét bi ma khong co su giam sat.
Thiét bi na¥ khong nh&m muc dich dé s dung cho nhirng nguwoi (bao gom ca tré em) bi thiéu
nang vé thé chét, cac giac quan hoéc tri ndo, ho&c thiéu kinh nghiém va kién thirc trong viéc str

dung thiét bi, trir khi cé sw gidm sat va hwéng dan clia ngwoi chiu trach nhiém vé sy an toan
cla ho.



22. Thiét bi nay dwoc dung cho hd gia dinh va cho cac muc dich st dung twong tw chéng han nhw: -cac
khu bép an nhan vién trong céc ctra hang, van phong va méi trudng lam viéc khac; -nha trong trang
trai; -cho khach trong khach san, nha nghi va cac méi trwdng cw tru twong tw khac; -cac co sé phuc
vu khach tro.

23. Day ngudn bj hdng phai dwoc thay thé bdng mét day ngudn hoéc bo day ngudn chuyén dung tir nha
san xuat hodc dai ly bao hanh clia nha san xuét.

24. Cac bng dan trong van diéu ap cho phép hoi nwéc thoat ra ngoai phai dwoc kiém tra thuwdng xuyén
dé& dam bao rang ching khong bi téc.

Canh bao: Hay c&n than dé tranh bi tran trén gidc cam.

Canh bao: Str dung sai c6 thé gay ra thuwong tich tiém an.

Canh bao: B& mat ciia mam nhiét van con néng sau khi st dung.

Thiét bi nay khéng nhadm muc dich dé hoat dong béng b dém thdi gian bén ngoai hoéc hé thdng didu
khién tr xa riéng biét.

Tré em khéng dwoc st dung thiét bi nay. Dé thiét bj va day dién ra xa tdm tay cla tré em.

Thiét bj c6 thé dwoc st dung béi nhivng ngudi bi thiéu n&ng vé thé chéat, cac giac quan hoac tri ndo hoac

thiéu kinh nghiém va kién thirc trong viéc stv dung thiét bi néu ho dwoc giam sat hodc huwéng dan st
dung thiét bi mot cach an toan va hiéu cac méi nguy hiém c6 lién quan.

Tré em khong dwoc nghich thiét bi.
Khéng dwoc nhing thiét bi nay vao nuwéc.

Khoéng dwoc mé ndp ndi cho dén khi ap suat dwoc thoat ra hoan toan.

Ky hiéu nay cho biét rang khong dwoc thai bd san pham nay cung voi
rac thai sinh hoat trén toan Ianh thd Lién minh Chau Au.
Dé& ngan cac mbi nguy hai tiém &n cho méi trwdng hodc strc khde con
ngudi tlr thai bd rac thai khong duoc kiém soat, hay tai ché san phdm
B MOt cach co trach nhiém dé tang cuong viéc tai st dung bén virng
cac nguon vat liéu. Dé tra lai thiét bj da qua sr dung, hay thwc hién
théng qua hé théng thu thap va tra lai thiét bi hoac lién hé v&i dai ly
ban 1é noi ban mua san phdm. Ho c6 thé ap dung cach tai ché an toan
v&i méi trwerng cho san pham nay.



Théng s6 ky thuat

DIENETTAEW RN 220-240V~ 50/60Hz Cong suat 900-1070W

Kich c& long ndi 22¢m Dung tich long ndi 5,0L

Ap suét hoat dong 70kPa Nhiét d6 lam &m 60°C~80°C

Phu kién Céc dong gao, rrguc“)n,g, cbe dong dinh mure, bo thu tuy,
SO tay Hwéng dan str dung.

Cau truc san pham

L& théng hoii

N&c ph .
acphao Van xa ap suat

Nap gia nhiét
Van phao

Vong dém

Long ndi

Mam nhiét
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Cac phim diéu khién va
y u > l‘\ -
Trang thai cua noi
Bang diéu khién
Bang diéu khién clia ndi ap suat dién bao gdm mét man hinh hién thi LED, 6 phim thao
tac va 5 phim chic ndng. Mbi chirc ndng cé mét chi bao chirc nang.

Nut hay bd — fow] o) @ w ] [@oow]) . NGt 13u
PoHinwA
0 TIEU CHUAN . 2 .
Nat hen gi& Yosinwr —Nut khau vi
com suon * oo
Nut gitr am — cnggeﬂ CHAOTRE EM THITIGA 800U — Nut thye don
GiAM HAMNONG il HAM GIo N

Hwone —— Chi bao chtrc nang

NAU N
|

Nut chirc nang nhanh

Céc trang thai cta noi
N&i ap suét dién cé 4 trang thai dwgc hién thi trén man hinh LED va chi bdo chirc ndng.

o Trang thai MO’ NAP (man hinh LED hién thi “MO”): ¢ nghta nap ndi & trang thai mé.

e Trang thai Hen gi®&: man hinh LED hién thj “-- -~

e Trang thai Dat trwéc: Man hinh LED hién thi thdi gian da dinh san va thdi gian dém
ngwoc va chi bao chirc nang kich hoat sang lén.

o Trang thai Nau: man hinh LED hién thj “C~ Z3” va chi bao chirc néng kich hoat sang Ién.

e Trang thai Gitr &m: man hinh LED hién thi “ £+ va dém thai gian va chi béo chirc ndng

“Gilr &m” sang lén.

Phim thao tac

6 nut thao tac bao gdm “Hay bd”, “Hen gid”, “Gitr 4m”, “LAu/m& nap”, “Khau vi” va “Thuc
don”. Nut Hay bé dwoc st dung d& hdy chirc ndng cai dat hodc hly bd trang thai lam viéc
hién tai. Nut Hen gi¢ dwoc str dung dé hen trudc thoi gian, Nat Gitr &m dé git thwe phdm
&m, Nut LAu dé& néu vai ndp & trang thai mé nap, nat Khau vi dung dé cai dat khdu vi cua
thwe phdm va nat Thye don cho cac chirc néng chung.



Phim chirc nang

NUt quan trong nhét 1a “Hay bd”. Khi ndi dwoc cai dat hodc bét ky chuong trinh nao dang
hoat dong, nhan phim qéy sé& huy chwong trinh va dé ndi & trang théj Hen gi&. Khi noi dang
& trang thai Hen gi¢, bam phim nay sé kich hoat chwong trinh gitr am.

Nut chirc nang nhanh
C6 5 nit chirc ndng nhanh, d6 la: “N&u nhanh”, “Chao’, “Bat dau”, “Canh” va “Ham’

Trwée khi stv dung lan dau

Truwéce 1an st dung dAu tién, vui long mang tat ca cac phu kién tir bao bi va doc ky hwéng
dan st dung nay. Vui ldng lwu y ddc biét dén huwéng dan st dung va canh bao dé tranh bat
ky tn thwong hodc thiét hai v& thiét bi. Hay vé sinh bén trong nap va long ndi bdng nwéc
xa phong &m, rlra sach va lau khd. Lau nap bén ngoai béng vai &m. Khéng bao gi® nhiing
v6 ndi trong nwéc hodc bat ky chat 16ng khac. Long ndi, vong dém va van xa va tat ca
cac phu kién d&u an toan cho may rira chén. Nhwng khéng bao gi& cho nap va vé ndi vao
trong may rira chén.

Thao va lap nut chong tran
Nt chéng tran cé thé dwoc
thao ra bang cach day né
lén rdi nhac ra. D& lap nat
chéng tran, dat né vao vi tri
va &n né xudng.

Thao va lap vong dém
Vong dém co thé dwoc thdo ra béng cach
kéo Ién tr gia d& vong dém tirng phan. D&
l&p vong dém, &n no vao bd phan gia d&
tirng phan mot. Vong dém cé thé dwoc lap
@ hai bén hwéng Ién trén.

Vui long lwu y nhivng diéu sau day:

o Truéc mbi lan s& dung, kiém tra dé chac chén rang vong dém dwoc dat dang vi tri trong
gia d& vong dém va nut chong tran dwgc gan dung trén ong théng hoi.

e Sau khi str dung, loai bé cac di vat khéi vong dém va nat chdng tran.

o Gilr vong dém sach sé& dé tranh mui hoi. Rlra sach vong dém bang nwéc xa phong &m
hodc nuwac riva chén cé thé khir mui héi. Tuy nhién, vong dém hap thu mui thiére an co
tinh axit Ia binh thwéng. D6 1a ly do tai sao ban ludn can mét vong dém di triv dé thay.

*Khéng bao givr kéo vong dém bang luc, vi kéo co thé gay bién dang va anh hudng dén
chtrc néng clia né trong viéc bit kin ap suat.

eKhéng dwoc st dung vong dém khi co vét nirt, vét cit hoac cac hu héng khac. Luc d6
ban nén thay vong dém mai.



Mé& nép an toan

1.

Dam bao chwong trinh ndu ap suét da hoan thanh hodc nhan phim “Hdy bé” d& cham
dit chwong trinh.

. X& ap suét bang mét trong cac cach sau.

Xa Nhanh:

Nhan nut “Xa ap suat " trén n&p dé hoi nwéc thoat ra ngoai cho dén khi van phao
ha xuong.

Than trgng:

Hay dé tay va mat cach xa ong thong hoi trén dau van xa khi st dung X& Nhanh. Hoi
thoat ra rat néng va co thé gay bong.

Khong bao gi® rut van xa khi dang xa hoi nuwéec.

Xin Iwu y ring X& Nhanh khéng phti hop véi thwe phdm c6 lwvegng dung dich I&n hodc
c6 ham lwgng tinh bét cao (vi du ch?o dac, chao !oéng, hén hop dac, canh, v.v.).
Lwong thwe pham co thé thoat ra bang hoi. Vi thé hady st dung cach X& Cham

Xa Cham: | o
Dé ndi tw nqui cho dén khi van phao ha xuéng.’Qué trinh nay co thé méat t»10 dén 15
phut sau khi ndu xong va ndi van & ché do Gitr am.

D&t mot chiée khan wét trén nap cé thé ting tbc do lam mat.

. M& nap: Gitr ndp day, xoay nap theo chiéu kim ddng hd dén vi tri m& va nhac nap 1én

dé mé.

Than trong: Khédng mé nép cho dén khi ap suét trong ndi dwoc xa ra hoan toan. Vi
day la mét tinh nang an toan, vi thé cho dén khi van phao ha xudng, nap van duoc
khoa va khong thé mé duwoc.

Néu van phao bj méc ket do cac vun thuwc phdm hodc két dinh, ban c6 thé day né
xuong bang but hodc dla khi ban chac chan ap suat da dwoc thoat ra bang cach an
nut “Xa ap suét 4y ” trén nap day.

Chuan bi nau

1.

. Kiém tra xem tat ca cac bd phan trén nap dworc lap rap

M&ndp ‘ N
Gilr tay cam, xoay theo chiéu kim ddng hoé khoang 30 d6 cho
dén khi két thuc.

dung

Kiém tra van phao va van xa khdi cac vat can. Bam béo rang
vong dém dyc_m dat dung vi tri trong gia d& cla no, nut c’hc“mg~
tran dwoc 18p ding va van phao co thé di chuyén 1&én xubng dé
dang.




3. LAy long néi ra, cho thirc &n va nwéc vao
Téng lwong thirc &n va nwéc KHONG BAO GIO vuwot qua vach
mtrc toi da cla long ndi. Ching toi khuyén ban khéng nén db
day trén vach 2/3. Khi ndu, cac thirc &n nd ra trong qua trinh ndu
nhw gao, dau hodc rau khd, khong dé day trén vach 1/2. B qua
day co thé gay tic nghén 6ng théng hoi va gay ap luc du thira.
Didu nay ciing c6 thé gay db tran va cé thé lam hong thiét bj.

4. Bat long noi bén trong néi ap suat dién )
Trwéce do, hay qhéc chan loai bd cac dj vat va lau khé bén ngoai ldong n6i va mam nhiét
bén trong cla noi.

Sau khi dat long ndi bén trong ndi, xoay ndi trong mét chut d& dam bao tiép xtc tét gitra
Iong ndi va mam nhiét.

5. Déng nép that chat
Gilr tay cdm va dat nap 1&n ndi véi d&u trén nap va dau trén mép
ndi khép véi nhau.
Xoay nép theo chiéu kim déng hd khoang 30 dd cho dén khi két
thuc.

l{ \‘l }\ - y l{ - A >
Nau bang Noi ap suat dién cua ban
NAu ap suat
Quy trinh sau day la cac chirc nang “Com”, “Swon”, “Ca”, “Chao”, “Chao ngi cdc”, “Chao
tré em”, “Thit/Ga”, “Bo/Clru”, “Gitr/Am”, “Ham nong”, “Hap”, “Ham gid heo/Ham xuong”.
Hwdéng dan st dung
Mon sup don gian

Vi du ndu mén sip don gian, ban cé thé chon cac thwc don khac néu can.

@ Chuén bi nguyén liéu ® D6 thém nudc vao trong @ Két néi ngudn dién.

nau sup va lam sach. & vach twong rng. Cam phich cam va dam
Rlra sach nguyén liéu P4 lwong nwéc thich hop bao két ndi dung vai 6
nau sip (xwong thit & vach twong &ng dua cam.

heo, ngo, ca rét, v.v.), trén thanh phan hoac s&

cat nhé va sau d¢ dat thich ca nhan.

tat ca vao long noi. Lwu y: Lwong nwde khong

duoc vuot qua mure thi da.
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@ Chon chirc ndng © Trang thai ndu sup

® Sup néu xong

(omoNAP) (OHENGIO) (8 NAU 0 GIT AM

O0mMONAP]) [OHENGIO] (8 _NAU ] (0GITAM]
= == OCHIN VUA
& 0TIEU CHUAN
_ —-— - UCHINKY

Nhan nut “Canh”
dé dat trang thai
nau sup.

Néu ban muébn chuyén
hoac hdy chlrc nang hién
tai, nhan nat “Hay bo” dé
chon lai.

Hap com hen gi®

DCHIN VUA
” OTIEU CHUAN
DCHIN KY

“

Sau khi stp dwoc ndu
xong, ndi sé ty dong
chuyén sang trang théi
“Gitr Am”.

Vi du: Hap com hen gi¢r sé& san sang vao 7:30 sang hom sau. (Thoi gian hen gi¢ 1a thoi
gian dém nguorc, viéc ndu sé dwoc hoan thanh khi thdi gian dinh s&n da dat dén. Néu thoi
gian hién tai 1a 10:30 t&i (GMT+8); vay thdi gian hen sé 13 9 gi® (9:00)).

Lwu y: Cac chrc nang “Ham néng”, “LAu/mé nép”, “NAu nhanh”, “Chao”, “Canh” and

“Ham” khéng dwoc hen gid, tuy thudc vao san phadm cudi ciing.

@ Chuan bi gao va nwéc

Cho gao da rtra sach vao ndi va
chon mrc nwéc phu hop véi
lwong gao. Thém lwgng nwédc
cho dén khi mwc nwéc tang hoac
gidm lwong nhw mong mubn.
Lwu y: Lwong nwée khéng dwoc
vwot qua mirc téi da.

© Cai dat hen givy

(OmONAP] (BHENGIO) (0_NAU ]

‘

T

b l'

Nhan nut “Hen gid”, chon trang
thai hen gi& va nhan nat “Hen gid”
lién tuc @& diéu chinh thoi gian.

1
[

@ Chon chirc ndng

— —— — — BTIEU CHUAN,
0 Ooriney (KHAUVI

<O [ chko

o

il NG HAM GO HEO/
HAM XUONG

UqU
2

5[]

Déng nap, nhan nat “Thuc don” dé
chon chirc nang ban muén (chang
han nhw Com), hodc chon mét thwc
don khac.

@ BAat dau hen giv

Nhén nut “Bat dau”, viéc ndu sé
két thuc vao dung gio da dat.



Lwa chon khau vi thwe pham
L&y Com lam vi du, ban ciing c6 thé chon “Swon”, i‘Cé”, “Chéo”,“‘Chéo ngi cb¢”, “Chao
tré em”, “Thit/Ga”, “Bo/Curu”, “Gitr/am”, “Hap” va “Ham gid heo/Ham xwong”.

Lwu y: Cac chirc nang “Ham nong” “LAu/mé& ndp”, “Nau nhanh”, “Chao”, “Canh” va “Ham”

khong thé chon chirc nang khau vi.

@ S dung céc do lweng dé dong gao ® Dong nép, nhan nat “Thuc don”
va vo gao dung cach. dé chon chirc nang ban mudn

(chang han nhw Com), hodc
chon moét thwe don khac.

Khong str dung co sat dé riva long ndi
dé tranh lam xwdéc bé mat long noi. ,
— — — — BTIEUCHUAN,

oM s5oN Ao

CHAONGU  CHAOTREEM  THITGA socvu (VG

coc o
alim  HaToNG WP Ham G Heor
HAM XUONG

® Nhan nat “Khau vi” d& chon mui vi @ Nhan nat “Bét dau” dé bét dau.
mong muon, chang han nhw “Tiéu
chuan”.
QCHiINVUA
[
TR S N W
ik HAUTONG WP ”H‘A"Jﬁc“u’a"ig’

Lwu y: Khi str dung chirc ndng nay, lwong gao téi da khong duwoc vuot qua vach 4.

© Sau khi khudy gao, ru¢i 50-80 gam @ Nhén nat “Hen gio” dé diéu chinh
nwéc, nhan nat “chire nang” dé chon th&i gian ham nong (khoang diéu
chtrc nang “Ham noéng”. chinh tir 8-20 phut), sau d6 nhan

nat “Bat dau” dé bat dau ham néng.

e o

- e | gmevchuny By chuky
@ QoHNKY @ E kv (KHAU V)
cio

BN B & o 5 &
GIGAM) CHAONGD  CHAOTREEM  THITGA sty CHAONGD  CHAOTREEM  THITIGA adcou
oo coc
Gl HAMNONG W mawSdreo & G HawNONG W ot §B el

HAM XUONG Rxuone

EZI
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Gilr am

Nhén phim “Gitr &m” & trang thai ch dé kich hoat chirc nang “Giir &m”. Khi chirc nang
“Gitr &m” bat dau, chi bao gitr 4m sang, va “OH” dwoc hién thi trén man hinh. Tinh thoi
gian theo gid, khéng hién thj thoi gian ché sau hon 24 gi®, hién thj “---". Chlrc ndng “Gil
4m” c6 thé dwoc str dung cé hodc khdng cé nap dong.

11



> A . > ~
Bao tri va bao dwdéng
Can bdo tri hoac bdo dudng thwong xuyén dé dam bao san phdm nay an toan dé st
dung. Néu xay ra bat ky trwo'ng hop nao sau day, vui long ngirng str dung thiét bi ngay
lap trc va lién hé véi nhom hé tro.
o Day dién va phich cdm bij gi&n né, bién dang, phai mau, hu héng, v.v.
o Mot phan day dién hodc phich cdm néng hon binh thudng.
o Noi ap suét dién nong mét cach bat thuwdng, cd mui chay khét.
e Khi cdm dién, co nhivng &m thanh ho&c rung déng bat thuong.
Néu c6 bui hodc chét ban trén phich cdm hodc & cdm, hay lau sach bui hodc vét ban
bang ban chai kho.
Vé sinh
Than trong: Hay dam bao thiét bj da ngudi va rat khai 6 dién trwdc khi vé sinh ndi.

1. Lau sach thiét bj sau méi lan str dung. Lau khd mép va khe ndi bén trong mau den
bang vai dé tranh ri trén nap hop bén ngoai.

2. Thao ndp ra va lay nap trong, rira bang chét tay rira, rira sach bang nudc sach va
sau dé lau khé bang vai mém

3. St dung nudc dé lau sach nép, bao gdm vong dém (co thé thao ra), van xa, nut
chong tran va lau sach bang vai mém. Khong thao lap bo phan xa hoi.

4. Lau sach than ndi béng vai sach dm. Khdng nhing ndi vao nwéc. Khdng str dung
khan wét dé lau ndi trong khi day dién dwoc cdm vao 6 cam dién.

So d6é mach dién

———————————————————

Nhiét do cau chi

Day néi

Nhiét do cau chi

==

N

ip SU& 3 Cam bién nhiét
— 4p sut ‘ i Bang dien Gduoi
Dau vao AC | | ’ 6 Bang hién thi

Cuc néng :

,,,,,,,,,,,,,,,,,,,

—E. 4C6ng tac

Ly
j; Cbéng tac
1]

=t
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X ly sw co

Cac truong hop trong cac bang sau day khong phai ltc nao cling chi ra ndi bi héng. Vui
I6ng kidm tra k§ néi ndu trwde khi lién hé véi bd phan hd tro stra chira.

Sw chd

Nguyén nhan c6 thé

Giai phap

Vong dém lap khéng dung vi tri

Diéu chinh vong dém dung vij tri

1 5 9 3 A A A
Kho dong nap Van phao & vi tri bat 1én Nhén van phao nhe nhang xudng
: ) dudi
L . S dung ndp xa hoi dé giam ap
Ap suat van con trong noi suét bén trong. M& ndp sau khi ap
2 | Kho mé ndp suat thoat ra hoan toan
Van phao bj méc ket & vij tri Nhén van phao xudng nhe nhang
bat Ién bang but hoac dla.
Khéng cé vong dém Lap vong dém
Vong dém bj héng Thay thé vong dém
3 | Ro 17 hoi tir phia nép Cac manh vun thye phdm gan vao | - . .
. A Rira sach vong dém
vong dém
N&p khong dong ding cach M@ ra rdi déng nap lai
Vun thuc phdm trén van silicon > i
A R ri hoi nuae tir van van phéo p Lam sach van silicon van phao
phao trong hon 2 phat - — — - —
Van phao vong silicon bi mén Thay van phao vong silicon
Qua it thwe pham hoac nwéc trong N . . .
5 Van phao khong bat én | long ndi Cho thém nwéc theo cong thirc
dwoc Van phao bi téc nghén b&i chot Pong nép that chat
khoa nap
S . . Tay cam xa hoi khdng & vi tri dong| Xoay tay cdm xa hoi dén vi tri
Hoi nwée thoét ra tir van Kin déng kin
6 | xakhong ngirng ; S— -
Ap suét mét kiém soat Lién hé hd tro trc tuyén
. P At nAT AIAN K& x A < Klem tra day nguon dé dam bao
Me_m Plnt}_vap trong}sau cl;ztnnm dién kem hogc khong co két n0| tbt, hay kiém tra dién
7 th ket ndi day nguon - ngudn dang hoat déng.
ién < <
' CAu chi dién ctia ndi bi phdng Lién hé hé tro tryc tuyén
San pham & ché do hen
gi&, chi bao “Déng Nap” 2 N . . .
8 | dang bat, chon nut chirc N’ap khdng duge dong diing vi Doéng nap lai
nang nhung khong co | i
phan hoi
E1 Mach mé clia cdm bién dudicing | Vui long mang thiét bj vé trung tam
E2 Mach ngan clia cdm bién dudicling | dich vu dé stra chira
Hay k|em tra xem ¢ nu6c hodc thure pham
Hidn thi Ba&o vé& qua non trong néi; Sau khi diéu chinh, thiét bi co thé
9 ien thi c1 g o dugc st dung binh thu'ong sau khi dirng tiéng
bip; Néu khang, gt dén trung tam dich vy.
E8 M& mach ciia nit cong tic V_U| long mang th|e~t bi vé trung tam
dich vu dé stra chira
. Qua it nuéc Diéu chinh ty Ié gao va nwdc theo
10 Com nira song nra cong thirc
chin hoac qua khé M& nép qua sém Sau khi chu trinh ndu hoan thanh, day
nap thém 5 phut nira.
11 | Com qua nhao Qua nhiéu nudc Diéu chinh ty 1& gao va nudrc theo

cong thire
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Déi vai bat ky cai tién k¥ thuat hodc thay ddi vé hinh dang hoac tén, thay
ddi sé dwoc ghi trong s6 tay Hwéng dan st dung stra doi ma khong can
théng bao thém. Trong trwérng hop thay déi vé& hinh dang va mau séc,

vui long tham khao san phdm thuc té dé biét thong tin chi tiét.




(WMidea
Electric Pressure Cooker

User Manual
Model: MY-CS5039

(Pictures in the text are for reference only,
please refer to the actual product)

Thank you for purchasing Midea electric pressure cooker. Please read the User
Manual carefully before use and keep it in a convenient place for future reference.
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Important Safeguards

When using electrical appliances, basic safety precautions should always be followed including the
following, please read all instructions.

1.
2.

10

11.
12.
13.

14.
15.

16.

17.
18.
19.

20.

21

Before using this product, please read this User Manual carefully.

Do not place the unit on an unstable location. It is strictly prohibited to use it on a newspaper,
foam or other object that may easily block the vent hole at the bottom.

Never use it in a place which is near water or fire. Do not use it in a place exposed to direct
sunshine or oil splash. Put it in a place out of the reach by children.

Never place the product, power cord or plug in water or other liquid.

If a spare part such as wire and plug is damaged or the product fails, stop the operation instantly
and send it to the service center for inspection and repair. Repair by the user is not allowed.

Never make unauthorized replacement of any spare part inside the pressure cooker, as this may
cause electric shock, fire or injury.

Before use each time, be sure to check the anti-block shield, float valve and exhaust valve for
obstruction, wipe the surface of the inner pot and the heating plate to confirm they are free of
any foreign object; check the exhaust valve for sealing location.

When in use, never hang the power cord on a location which may easily trip over.

Avoid cooking food such as laver and oat meal in the pot, as they may easily clog the anti-block
shield.

. When cooking dry food, please soak for a period of time.

The maximum cooking amount shall not exceed the MAX level marked inside the inner pot.
When in operation, never move this product and prohibit compulsory opening.

When in operation, never move your hands or face to the exhaust valve or float valve to avoid
being scalded.

When in operation, never touch the cover with your hands to avoid being scalded.

After cooking, do not open the cover until you confirm that there is no pressure inside or
pressure has decreased sufficiently.

When opening the cover after cooking, do not touch the inner pot and cover inside with your
hands directly to avoid being scalded.

Before cleaning this product, please unplug it or disconnect the power supply.

It is strictly prohibited to use this product for purposes other than those specified.

CAUTION: In order to avoid a hazard due to inadvertent resetting of the thermal cutout, this
appliance must not be supplied through an external switching device, such as a timer, or

connected to a circuit that is regularly switched on and off by the utility.

Keep the cooker out of reach of children. Do not allow them to use the appliance without
supervision.

. 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 by a person responsible for
their safety.



22. This appliance is intended to be used in household and similar applications such as: -staff kitchen
areas in shops, offices and other working environments; -farm houses; -by clients in hotels, motels
and other residential type environments; -bed and breakfast type environments.

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

24. The ducts in the pressure regulator allowing the escape of steam should be checked regularly to
ensure that they are not blocked.

Warning: Be careful to avoid spillage on the connector.
Warning: Misuse may cause potential injury.
Warning: The heating element surface is subject to residual heat after use.

The appliance is not intended to be operated by means of an external timer or a separate remote-control
system.

This appliance shall not be used by children. Keep the appliance and its cord out of reach of children.

Appliances can be used by persons with reduced physical, sensory or mental capabilities or lack of
experience and knowledge if they have been given supervision or instruction concerning use of the
appliance in a safe way and understand the hazards involved.

Children shall not play with the appliance.
The appliance must not be immersed.

The container must not be opened until the pressure has decreased sufficiently.

This marking indicates that this product should not be disposed with
other household wastes throughout the EU.
To prevent possible harm to the environment or human health from
uncontrolled waste disposal, recycle it responsibly to promote the
. sustainable reuse of material resources. To return your used device,
please use the return and collection systems or contact the retailer
where the product was purchased. They can take this product for
environmental safe recycling.



Specifications

Aol IETo [T [NEIGAN 220-240V~ 50/60Hz Power 900-1070W

Inner Pot Caliber 22cm Inner Pot Volume 5.0L

Working Pressure 70kPa WEGNEEEITGEE  60°C~80°C

Rice paddle, soup spoon, measuring cup,
Condensation collector user manual.

Accessories

Product Structure

Steam Vent

Float lever Exhaust button

Upper Housing
Float Valve

Sealing Ring

Anti-block Shield

Control Panel

@‘ s

Bottom housing



Controls and States of the Cooker

Control Panel
The control panel of your electric pressure cooker consists of an LED display, 6 operation
keys and 5 function keys. Each function has a function indicator light.

Cancel button __ ¥ Lid ) (0Timer ] (¥Cooking] (- Warm |

dLight

I Med
A High —————Texture button
Rze Rﬁ)s th Con-gee
Keep warm button - Muligrain ~ Baby food MeatChicken BeefiMution — Menu button

- -
Bean/ Reheat Steam Brotf
Tendons

LT

Quick function button

Hot pot button

Timer button

Function indicator

States of the Cooker

Your electric pressure cooker has 4 states which are shown on the LED display and
function indicators.

e OPEN state (the LED display shows “OPEN”): means the cooker lid is in the open state.
e Standby state: the LED display shows “----".

o Preset state: the LED display shows preset time and the time counts down, and the
activated function indicator lights up.

e Program operating state: the LED display shows “L--J” and the activated function
indicator lights up.

o Keep-Warm state: the LED display shows “CH” and the time counts up, and the “Warm”
function indicator lights up.

Operation Keys

The 6 operation buttons include “Cancel”, “Timer”, “Warm”, “Hot pot”, “Texture”, and
“Menu”. Cancel button is used to cancel the setting function or cancel the current working
state. Timer button is used to pre-set time, Warm button is for keeping the food warm, Hot
pot button is for cooking with the lid in open state, Texture button is for setting the food
texture and Menu button is for general functions setting.



Function Keys

The most important key is “Cancel”’. When the cooker is being programmed or any program
is in effect, press this key will cancel the program and take the cooker to standby state.
When the cooker is in standby state, pressing this key activates the keep-warm program.

Quick function button

There are 5 quick function buttons, they are: “Fast cook”, “Porridge”, “Start”, “Soup” and
“Stew” keys.

Before the First Use

Before the first use, please take out all accessories from the package and read this manual
carefully. Please pay particular attention to operational instructions and cautions to avoid
any injury or property damage. Please wash the inside of the lid and the inner pot with warm
soapy water, rinse and dry thoroughly. Wipe the outer housing with a clean damp cloth.
Never immerse the cooker housing in water or any other liquid. The inner pot, sealing
ring and exhaust valve and all accessories are dishwasher safe. But never clean the lid and
housing in a dishwasher.

Remove and Install the Anti-Block Shield
The anti-block shield can be
removed by pushing it on the
side to lift it up. To install the ///
anti-block shield, position it in \§
place and press it down.

Remove and Install the Sealing Ring
The sealing ring can be removed by
pulling upwards from the sealing ring rack
in sections. To install the sealing ring,
pressing it down into the rack section by
section. The sealing ring can be installed
on either side facing up.

Please note the following:

ePrior to each use, inspect to make sure the sealing ring is well seated in the sealing ring
rack and the anti-block shield is mounted properly on the steam release pipe.

eAfter use, remove any foreign objects from the sealing ring and anti-block shield.

eKeep the sealing ring clean to avoid odor. Washing the sealing ring in warm soapy water
or dishwater can remove odor. However, it is normal for the sealing ring to absorb the
smell of certain acidic foods. That is why it is always a good idea to have more than one
sealing ring on hand.

eNever pull the sealing ring by force, as the pulling may cause deformation and affect its
function in sealing the pressure.

oA sealing ring with cracks, cuts or other damages should not be used. A new sealing ring
replacement should be used.



Safe Lid Opening

1.

Make sure the pressure cooking program has completed or press “Cancel” key to
terminate the program.

. Releasing pressure in one of the following approaches.

Quick Release:
Press the “Steam Release @ key on the lid handle to let out steam until the float valve
drops down.

Caution:
Please keep hands and face away from the hole on the top of the exhaust valve when
using Quick Release. The escaping steam is very hot and can cause scalding.

Never pull out the exhaust valve when it is letting out steam.

Please be aware that Quick Release is not suitable for food in large liquid volume or
with high starch content (e.g. porridge, congee, sticky liquids, soup, etc.). Food content
may splatter out with steam. Use Nature Release instead.

Nature Release:
Allow the cooker to cool down naturally until the float valve drops down. This may take
10 to 15 minutes after cooking is finished and the cooker is in Keep-Warm mode.

Putting a wet towel on the lid can speed up cooling.

. Open the lid: Hold the lid handle, turn the lid counterclockwise to the open position, and

lift the lid up to open.

Caution: Do not open the lid until pressure inside the pot is completely released. As a
safety feature, until the float valve drops down, the lid is locked and cannot be opened.

If the float valve is stuck due to food debris or stickiness, you can push it down with a
pen or chopsticks when you are certain the pressure has been released by pressing
the “Steam Release " key on the lid handle.

Cooking Preparation

1.

. Check whether all parts on the lid are assembled properly

Open the lid
Holding the lid handle with your hand, rotate counter- clockwise
approximately 30 degrees until the end.

Check the float valve and exhaust valve for obstructions. Make
sure that the sealing ring is well seated inside its holding rack,
the anti-block shield is installed properly and the float valve can
move up and down easily.




3. Take out inner pot, and put in food and liquid

The total amount of food and water should NEVER exceed the
maximum level marking of the inner pot. It is recommended that
you do not fill the unit over 2/3 full. When cooking foods that
expand during cooking such as rice, beans or dried vegetables,
do not fill the unit over 1/2 full. Over filling may risk clogging the
vent pipes and developing excess pressure. This could also cause spillage and may
damage to the unit.

4. Place the inner pot inside the cooker housing
Before that, be sure to remove foreign objects and wipe dry the outside of the inner pot
and the heating element inside of the cooker.

After putting the inner pot inside the housing, rotate the inner pot slightly to ensure good
contact between the inner pot and the heating element.

5. Close the lid completely
Hold the lid handle and put the lid on the cooker, with the mark on
the lid and mark on the housing rim are aligned.
Rotate the lid clockwise approximately 30 degrees until the end.

Cooking with Your Cooker

Pressure Cooking
This following procedure is “Rice”, “Ribs”, “Fish”, “Congee”, “Multigrain”, “Baby food”,
“Meat/Chicken”, “Beef/Mutton”, “Bean/Tendons”, “Reheat”, “Steam”, “Broth” functions.

Instructions for Use
Original flavour soup

Taking the original flavour soup as an example, you may choose other menus as needed.

@ Prepare soup base and @ Add water to ©® Connect the power
clean it. Clean soup corresponding fill line Insert the power plug
base (pork bone, corn, Add appropriate water and ensure proper
carrot etc.), chop them to corresponding fill line connection with the
and then put all into based on ingredients or socket.
inner cooking pot. personal preference.

Note: Water shall not
exceed max fill line.
8



@ Select function

® Soup cooking state

® Soup cooking completed

@ 0 Lid 0 Timer [0Cooking] (0_Warm ] (0 _Ld ] (0 _Timer 8 Cooking] (0_warm
— == = = | Otight OLight
O J 1] e m )
,— — —, 0High ’ ,’ ' DHigh

Press “Soup” If you'd like to switch or After the soup is
button to enter cancel current function, completed, the cooker

soup cooking state.

Pre-set fragrant steamed rice

press “Cancel” button to
select again.

automatically goes into
“Keep warm” state.

Eg: Pre-set fragrant steamed rice, to be ready by next morning 7:30am. (Pre-set time
refers to count down time, the cooking will be completed when pre-set time has reached.
If the current time is 10:30 pm (GMT+8); then the pre-set time shall be 9h (9:00)).

Note: “Reheat”, “Hot pot”, “Fast Cook”, “Porridge”, “Soup” and “Stew” functions cannot be

pre-set, subject to final product prevail.

@ Prepare rice and water

Place the rinsed rice into the
cooking and choose the
appropriate water level according
to rice amount. Add water until
the water level and increase or
reduce the amount as desired.
Note: Water shall not exceed
max fill line.

© Pre-set timer setting

(0 _Lid ] (0 Timer ] [0Cooking]

‘

T

b l'

Press the “Timer” button, enter the
pre-set time state, and press the
“Timer” button continuously to
adjust the time.

1
[

@ Select function
ﬁ 0 Light
-— e —— — # Med
@ OHigh  \Texture)
Rice Ribs Fish Congee
Mu\?graln BabnyOOd Meat/Chlcken BeellMuuon

Bean/ Reheat Steam Broth
Tendons

Close the lid, press the “Menu” button
to select the desired function (such as
Rice), or choose another menu.

O Start pre-set

G

Press “Start” button, the cooking
will be finished at appointed time.



Food texture selection

Taking Rice as example, you may also select “Ribs”, “Fish”, “Congee”, “Multigrain”, “Baby
food”, “Meat/Chicken”, “Beef/Mutton”, “Bean/Tendons”, “Steam” and “Broth”.

Note: “Reheat”, “Hot pot”, “Fast Cook”, “Porridge”, “Soup” and “Stew” functions cannot

select texture.

@ Use measurement cup to take rice
and wash the rice properly.

Do not use the steel ball to clean the
inner pot to avoid scratching the inner
pot surface.

® Press “Texture” button to select the
desired taste, such as “Medium”.

f 1 OLight

—_—— = = | tue
OHigh  (Texture)

Ribs Fish Congee

Rice
Multigrain ~ Baby food Meat/Chicken Eee'lMuﬂon

Bean/ Reheat Steam Broth
Tendons

Reheat

® Close the lid, press the “Menu”
button to select the desired
function (such as Rice), or
choose another menu.

0 Light
— o e | OMed
0 High
Rice Ribs Cnngee
Multigrain Babylood MeatChicken BeefiMutton (Menu

Bean/ Reheat Steam Broth
Tendons

@ Press “Start” button to start cooking.

G

Note: When using this function, the maximum amount of rice cannot exceed marks 4.

@ After stirring loose the rice, sprinkle
50-80 grams of water, press
“function” button to select “Reheat”
function.

0 Light
— o = | WMed
OHigh  \Texture
Rice Ribs Fish Congee
Multigrain  Baby food Meat/Chicken Beef/Mutton @
Bean/  Reheat  Steam Broth
Tendons

® ®

@ Press the “Timer” button to adjust
the heating time (adjustable range
of 8-20 minutes), then press the
“Start” button to start heating.

0 Light

25 -
[ ]

& Rice Ribs Fish Congee
Mullgrain  Baby food MeatChicken Beef/Munun

Bean/ Reheat Steam Broth
Tendons
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Warming

Pressing the “Warm” key in standby state activates the “Keep Warm” function. When
“Keep Warm?” function starts, the keep warm indicator is bright, and “OH” is shown on the
screen. counting time in hours, does not display the holding time after time more than 24
hours, display “----". The “Keep Warm” function can be used with or without the lid closed.

11



Care and Maintenance

Regular care or maintenance is essential in ensuring that this product is safe for use. If
any of the following circumstances take place, please stop using the appliance
immediately and contact support team.

e Power cord and plug suffer from expansion, deformation, discoloration, damages, etc.
e A portion of the power cord or the plug gets hotter than usual.

e Electric pressure cooker heats abnormally, emitting a burnt smell.

o When power on, there are unusual sounds or vibrations.

If there is dust or dirt on the plug or socket, please remove dust or dirt with a dry brush.

Cleaning
Caution: please make sure the appliance has cooled down and is unplugged before
cleaning.

1. Clean the product after each use. Wipe the black inner housing rim and slot dry with
cloth to prevent rusting on the exterior pot rim.

2. Remove the lid and take out the inner pot, wash them with detergent, rinse with clear
water and then wipe dry with a soft cloth.

3. Use water to clean the lid, including the sealing ring (which can be removed), exhaust
valve, anti-block shield, and wipe them clean with dry soft cloth. Do not take apart the
steam release pipe assembly.

4. Clean the cooker body with clean damp cloth. Do not immerse the cooker into water.
Do not use a wet cloth to clean the pot while the power cord is plugged into the power
outlet.

Electrical Circuit Diagram

———————————————————

Temperature Fuse '

N Temperature Fuse
—;l 4 Pressure : Ej
Switch : :
AC input ; ! Power board Sensor )
3 3 ée Display Board

Heater :

,,,,,,,,,,,,,,,,,,,

Connecting Line

Bottom Temperature

g
Top Switch
—

=t
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Troubleshooting

The cases in the following tables do not always indicate a faulty cooker. Please examine
the cooker carefully before contacting the support for repair.

Problem Possible Reason Solution
Sealing ring not installed properly | Position the sealing ring well
1| Difficult to close the lid | Fioat valve in the popped-up Press the float valve lightly
position downwards
Use the steam release handle to
Pressure exists inside the cooker | educe the intemal pressure. Open
2 . ) the lid after the pressure is
Difficult to open the lid comp|ete|y released.
Float valve stuck at the popped-up | Press the float valve lightly with a
position pen or chopstick.
No sealing ring Install the sealing ring
5 | Steam leaks from the Sealing ring damaged Replace the sealing ring
side of the lid Ir:ir?gd debris attached to the sealing| -jaan the sealing ring
Lid not closed properly Open then close the lid again
Food debris on the float valve "
4 Steam leaks from float silicone seal Clean the float valve silicone seal
valve for over 2 minutes - . -
Float valve silicone ring worn-out | Replace the float valve silicone seal
Too little food or water in inner pot | Add water according to the recipe
S | Floatvalve unable to rise | Fioat valve obstructed by the lid -
locking pin Close the lid completely
Steam release handle not in Turn the release handle to the
5 Steam comes out from sealing position sealing position
exhaust valve non-stop ; .
Pressure control fails Contact support online
Displ ins blank Inspect the power cord to ensure a
ISplay remains bian Bad power connection or no power | good connection, check the power
7 | after connecting the outlet is active.
power cord Cooker's electrical fuse was blown | Contact support online
Product in standby
mode, “Close Lid’
8 | indicator is on, select the | The lid is not closed properly Close the lid again
function button but no
response
E1 Open circuit of bottom sensor Please return the appliance to
E2 Short circuit of bottom sensor service center for repairing
Please check whether there is water or food
g | Display c1 Overtemperature protection in the pot; after adjustment, the appllaqce
can be normally used after beep stops;
otherwise, send it to service center.
E8 Open circuit of press switch g(le?%%% E%H{QJP& ?gggﬁ{,}]%e o
. Adjust dry-rice and water ratio
10 | Rice half cooked or too Too ltter water acéordm%/ to recipe
hard Cover opened prematurely After cooking cycle completes, leave
the cover on for 5 more minutes.
11 | Rice too soft Too much water Adjust dry-rice and water ratio

according to recipe
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For any technical improvement or change in appearance or
name plate, changes shall be placed in the revised manual
without further notice. In case of changes in appearance and
color, please refer to the actual product for detailed information.






