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SPECIFICATIONS

Thank you for purchasing this SHARP product.

Please read this Operation Manual carefully for proper usage.
Please be sure to read “SAFETY PRECAUTIONS” before use.
Keep this manual properly for future reference.



SAFETY PRECAUTIONS

To prevent any possible injury to
persons or damage to property, be
sure to follow the basic safety
precautions, including the following:

WARN I N G To prevent fire, electric shock or injury

B The degree of injury or
damage resulting from
incorrect use or operation
while ignoring the
indicated matters is
classified and explained

with the following symbols.

/\ WARNING

Indicates a potentially
hazardous situation
which, if not avoided,
could result in
serious injuries or
even death.

/\ CAUTION

Indicates a potentially
hazardous situation
which, if not avoided,
could result in injury
to persons or damage
to property.

B The precautions to be
observed are indicated
with the following
symbols and signs.

® This symbol
indicates a
prohibited
action.

This symbol
0 indicates a

mandatory

action.

Power Plug, Power Cord
® ® Do not damage the power cord.

® Do not process, forcibly bend, pull by force,
twist or bind the power cord.

® Do not place heavy objects on the power
cord, or apply too much force to it.

® Do not damage the power cord while moving
the unit.
(Otherwise, fire or electric shock may be caused.)

® Do not plug/unplug the power cord with wet
hands.
(Otherwise, electric shock may be caused.)

® Do not connect the unit from extension cord
or multiple wiring with other electronic
appliances.
(Otherwise, electric shock, fire or heat may be
caused.)

® Do not use other than the rated voltage
(220V).

® Do not operate or stop the unit by using the
power plug.
(Otherwise, electric shock or fire may be caused.)

and insert it into the outlet completely.

Any dust around the power plug should be
wiped off with a dry cloth periodically.
(Accumulated dust may result in poor insulation
from humidity, etc., thereby causing fire or
electric shock.)

0 ® Make sure there is no dust on the power plug

\_

/During Usage

® Do not put fingers or foreign objects (pin, needle, stick,etc.) into the gap of
the unit.
(Injury, electric shock and malfunction may occur.)

® Do not put rices or foreign objects into the gap of the key lock and the
temperature sensor.
(Malfunction and fire may occur.)

® Do not make modifications. Disassembly, repairing, modifications shall not
be made by a person other than the service engineer.
(Otherwise, fire, electric shock or injury may be caused.)

® Do not place spray cans close to the main unit. Do not use flammable
hazardous materials (gasoline,thinner, etc.) near the main unit.
(Otherwise, ignition of fire, explosion may occur.)

® Do not substitute the inner pot with other container.
(Otherwise, higher temperature and burning injuries may occur.)

® Do not place the unit near heating appliances.
(Otherwise, plastic parts will melt and fire ignition may occur.)

~
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4 In Case Of An Exception (e.g., burnt smell)

® Be sure to immediately shut down the product, remove its power plug and
contact customer service center for repair.
(Otherwise, electric shock or fire may be caused.)
® For repairs, please consult the nearest customer service center.
(An incomplete repair may cause electric shock,fire or injury.)

~

-

Before Maintenance
@ Be sure to allow the unit cool off and remove its power plug.
(Otherwise, electric shock or injury may be caused.)
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/A\ CAUTION In order to prevent electric leakage and injury, and protect your household goods

/ Power Plug, Power Cord \
® Always hold the power plug, when unplugging the unit.
(Otherwise, fire, electric shock, short circuit may be caused.)

@ If you are planning not to use the unit for a long time, unplug the power plug from
outlet for safety.

\ (Otherwise, electric shock, electric leakage or fire may be caused.) /

~

During Usage
® ® Do not knock down or drop the main unit.
® Do not store or move with the main unit down on its side
(Otherwise, equipment damage or malfunction such as water/electric leakage
may be caused.)

® Do not use the unit in a tight enclosed space such as closet or in between
furniture.

® Do not cover the unit with cloth during use.
(Otherwise, malfunction, deformation and color changed may occur.)

® Do not wash the product directly with water.

® For indoor use only. Do not use the unit under direct sunlight or in any
location exposed to rain and wind.

® Do not use the product in a place where it can easily get wet or in the
bathroom.

® Do not leave the unit where oil or flammable gas may leak.
(Otherwise, electric shock, over-heating, electric leakage or fire may be caused.)

® Operate the unit only on level, stable surfaces.
(Otherwise, malfunction and fire may occur.)

® Do not sit on or lean on to the product.
(Otherwise, injury may be caused from moving or falling.)

® Look out when the following type of people is in the room.

(Baby, children, elderly, person who cannot operate this product.)

- /

\_
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©® Always have plenty of room around the main unit.
(Poor ventilation may cause over-heating, fire, malfunction.)

Upper 50cm or moreI

v
Sides 20cm or more

S

Front 50cm or more

Behind 20cm or more

® This appliance is not intended for use by persons (include 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.

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

® Operate the unit only on level, stable surfaces.

©® Be sure to clean the product, floor and surroundings when using the product
in a same place for a long period of time.

@ Cleaning and user maintenance shall not be made by children without
supervision.

e If there is a noise in TV/radio or radio clock does not display the correct
time, move the product away as far as possible.
(Otherwise, radio disturbance may be caused.)




PARTS NAME

* Please wash inner pot, inner lid, steam cap and accessories when use for the first time.

Inner lid
Please disassemble and
Steam vent clean it after every usage.
«-——Lid packing
Inner pot /) / -
P Support ring
. )
Accessories

Key lock s Handle
Please clean if it is .
tainted with rice U Rating label

Temperature :

Measuring cup

sensor

Magnet coll
Steam cap plate
Please disassemble and :
clean it after every usage. TOp lid
Caution content —— = Plug socket Rice scoop
Control panel Power cord
Lid open
button Steaming
Lid opens automatically N basket
after pressing. P|Ug
(T N

Control Panel| LCD Screen—
RICE .
STANDARD|QUICK| ¥ | cLaveor [BROWN COOK RICG COOk
= E-‘ 3‘ Bf 3‘ button

— Menu button

Preset button ——‘
MENU
CONGEE\50UP|SCTSS{‘<"\CAKE|BO|LED| SIMMER //
KEEPIARN START Start/Reheat
\ OFF REHEAT button

= Time button

Keep warm/
Cancel button

6

INNER LID AND STEAM CAP

4 )

B inner lid disassemble| [l Inner lid assemble

(D Insert and push inside

Installation of
/ﬁ'{ inner lid (inside)
= Convex part of
inner lid

@ Insert ( Iower S|de)

Hold the
handle

Convex part
of inner lid
Convex part
of lid

(D Please insert the convex part of inner lid (upper side)

D Raise it after pressing into the locker on the outer lid and push it.

Pull the lid towards you
® y ®@ Please make sure to insert the convex part of inner lid

(lower side) into the lid.

( )

B Lift up the steam cap |} Disassemble B Close

Match the steam cap position and
turn it in the direction of the arrow
until you hear a clicking sound

Disassemble the steam Turn counter-clockwise
cap from the body by and pull.
pulling upwards

Top lid of —+e
f steam cap

Cover of —— 77
steam cap

/e—Cover of
steam cap

® Insert the steam cap in
the hole for assembly

- J




TIME SETTING

[ This clock displays time in a 24hours format; 12 o'clock
midnight is set as 0:00, 12 o'clock noon is set as 12:00. ]

For example: Please set up the time 1:10 (that is to say , display 13:10)

1 @ at this moment, the time
9 Press (] ) button A I L nf gl start blinking
@ more than 2 seconds ¢« - 000

2y 5w ¥y v\
9__3,__ | N
8 o @ at this moment, the time
2 Press button N\ " - '“‘-‘/ keep blinking.
. . — - @ |t is able to adjust the
to adjust time (te it time quickly if continue

pressing this button.

fecouey @ the time will start after
Press button 00 107 the time adjustment
to complete the a0 L finish.

adjustment

. Cautions to user

® Time display is unable to adjust if the power cord not connected.

® In the process of cooking, keep warm & presetting, time display is unable to adjust.

® When the time display is blinking, time is not running. Please press OFF button to finish
time setting.

PREPARATION

ONIHVd3Hd

1 Use the measuring cup provided.

Correct Incorrect

2 Rinse the rice.

@ Firstly, wash the rice thoroughly with
plenty of water, dispose the water
immediately afterwards.

@ Then repeat Step 1 to clean out the
bran until the water is clear.

Choose the level of water, based # For example, cooking 3
cups of rice, put the

on the selected menu Settlng' cleaned rice into inner
e Adjust water level on flat surface pot and then water to '3'
e Adjust the amount of water according to level,
the softness you preferred based on the
type of rice.

Put inner pot into the main body

and close the outer lid.

e Please wipe off the water on the outside
of the inner pot and make sure no foreign
objects are in the heating element area.

® Please make sure the inner lid and steam
cap are properly assembled. The outer lid
could not be closed when the inner lid is
not assembled.

Insert the power plug. @ @
Connector

e Please insert the connector to the unit \ W
7
ocket

and the plug to the wall socket. \%
BN A

Confirm whether the time
displayed same as the actual.



HOW TO COOK RICE

1 Press the @ button to choose

COOKING mode.

® By pressing button each
SLOW BROWN
STANDARD|QUICK COOK‘CLAYPOT RICE time, the ™ moves and the

e Choose the cooking mode.

uonelsadQ

e mode changes.
- -
REMAIN ° H | | SLOW| |BROWN
RN ‘ ‘..‘.. STANDARD | QUICK | SLOW | ciaypor| BROW

PRESET 2 (- (=) (@=n] o O

A —>,

Please choose
CONGEE[S the cooking mode PIMMER

2 Press the button, cooking begins. e START/REHEAT lamp is on.

e The KEEP WARM lamp is on.

® Do not keep warm the rice more
than 12 hours.(Otherwise, it will
be bad odor and turn brown).

Rice cooker will switch automatically to
KEEP WARM mode after five times
beeping.

After used, press button and then o f forget to press the button, it will
unplug be KEEP WARM mode while in
' the next pluging.

. Customer Instructions

® \When using some special rice such as stocked rice, glutinous rice or add other food and
condiment into it, please make sure to choose Slow Cook mode.
e If harder or softer rice are needed, please adjust the water level by adding or reducing 10ml of

water for every cup of rice. But less water may cause half-cooked rice while too much water
may cause overflow.

COOKING TYPEAND SETTING
Cooking type i\:1V:iEjeer gg? Uncooked rice Cooking time
STANDARD 1~10cups 50min
QUICK " 1~10cups 35min
SLOW COOK a0 1~10cups 60min
CLAYPOT 1~4cups 40~55min
BROWNRICE | H&K 1~8cups 120min
Cooking type i\:]vsi:je; gg? Cooking mode Uncooked rice
CONGEE 5 CONGEE 0.5~3cups
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HOW TO REHEAT

(Reheating the rice in KEEP WARM mode)
The method of reheating the rice in KEEP WARM mode

Stir and loosen the rice in KEEP WARM
mode and then close the lid.

® It is necessary to stir due to
more rice crust produced
after reheating.

@ START/REHEAT lamp is off.
stanparD| QUICK| kW |t BROWN - @ The KEEP WARM |amp will
N be blinking in the process of
« - reheating.
“ ® After reheating, the KEEP
WARM lamp will stop
blinking.

uoneladp

2 In standby condition,

press KEEPWARM button REMAIN

PRESET 1
o PRESET 2

and then press (3277) |

CONGEE‘SOUP|SCT53%|CAKE|B§2LED|SIMMER

Cancel reheating function in the midway
Press the button to recover standby condition.

l Customer Instructions

e Do not reheat more than two times, otherwise it will cause bad odor and rice turns brownish.

® Add some water before reheating to reduce drying. The amount of water added depends on
the amount and condition of rice

11



OTHER COOKING MENUS

Congee/Soup/Steam cook/Cake/Half boiled egg/Simmer

® Pressing the @ button each

Press the button to choose
time, the ®® moves and the mode

cooking menu.
STANDARD|QUIC

Please adjust the
cooking menu to
what you want.

changes.

uonesadQ

e @ O O O O

00000 v

o O o o

REMAIN STEAM HALF
PRESET 1 CONGEE|SOUP|C00K|CAKE|BOILED|SIMMER
PRESET 2 BGG _ .

4

(e}

CONGEE|SOUP|5CT58“K"‘CAKE|B%2LLGEFD|S|MMER

Setting cooking time. Press buttons to
adjust the time to what you desired

Menu Setting Time Setting Unit | Initial Setting Time
If time adjustment is Congee 1~4hours 30min 1:00
not needed, go to Soup 1~4hours 30min 1:30
step (3) Steam cook 1~60min 1min 0:10
Cake 45~60min 5min 0:45
Simmer 4~12hours 30min 4:00

® The setting time of Half Boiled Egg is 25minutes. Time is non-adjustable.

3 Press the button then start

cooking.

e START/REHEAT lamp is on.

e The KEEP WARM lamp is on.

® Do not keep warm the rice more
than 12 hours.(Otherwise, it will
be bad odor and turn brown).

Rice cooker will switch automatically to
KEEP WARM mode after five times
beeping.

HOW TO PRESET

Set time for cooking.

It can memorize two preset time so that the lunch and supper can cook separately.

B The mode marked 'X' cannot be preset. (Otherwise, it will cause rice spoiled

and inner pot corroded)

sLow BROWN HALF
STANDARD| QUICK | 2n [CLAYPOT| oo™ | CONGEE | SOUP | STEAM | CAKE | er'eocl SIMMER
O O O O O O X X X X X

e |f forget to press the button, it will
be KEEP WARM mode while in
the next pluging.

After used, press button then it
will turn off. o

l Customer Instructions

e |f thinner or softer porridge are needed, reducing the amount of rice or adding more water.
However, please do not add water more than the highest water level scale line.

® Please choose congee mode while cooking congee. Otherwise it will cause overflow,
splash or scald.

® Please use the attached Steaming Basket when steaming food.
Add water to the "H K" water level scale line above 2 in the inner pot.

® The inner pot is very hot after cooking. Be careful when holding it. Pour out the water and
clean it after the inner pot become cool.

12

M It is not suggested to preset more than 8 hours.
Preset for too long time will cause undesire odor.

It will start to cook while the preset time is in 1~2 hours.

B Preset 1 and Preset 2

® The rice cooker can memorize two preset time as below;

For example,

Preset 1 for lunch 12:30
Preset 2 for supper 19:30

Press the preset button, it will switch
between Preset 1 and Preset 2.

preset1 & preset 2
12:30 19:30

Once the preset time is set:
If you want to see the present time,

press the button to show the

present time, while release the button
to redisplay the preset time.

Please make sure to choose 'CONGEE'
function when cooking congee.
(Otherwise it may result to some bubbles

g Firstly, set current time. Please refer to page 8.

o

g ® |t is not necessary to set the time again if it is consistance.
o . . .

=) Put the Inner Pot into the main body, and close the lid.

_Q Preset Rice Cooking

@

O ®Press the button to choose COOK mode.

=

>

Preset Congee Cooking

]
®Press the button to choose CONGEE

cooking mode.
®Press the buttons to adjust the time of
congee cooking.

spilling from the steam cap and water
overflow if other functions are selected).

13
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uonelsadQ

The ti tart blinki
1Press button, STANr[ e time start blinking
: \ 4

P
PRESET2| 00.0-0.0090
| \

CONGEE|SOUP|¥§S’%‘|CAKE|Q§@ED| SIMMER

® Preset 1 and Preset 2 will
switch on when press
PRESET button.

2 Press button,

preset the time

STANDARD|QUICK] éb%"}\( |cLavpor|BROWN
']

- \ 4

Time expressed in 24

hours.
7:00AM.....7:00
7:00PM...19.00

N\
REMAIN ‘ ". " ."
T

CONGEE|SOUP|SCT(§.SFX\|CAKE|F?E|EJ;IG\LED|SIMMER

For example, 12:30AM
complete cooking.

® Preset settings can be set by
10mins difference by holding
"Min" button.

® Time set up can be speed up

by pressing the button longer.

It will memorize the last
preset time.

It do not need to adjust if

the time is same as previous.

o
3Press START) putton,

preset time is set.

sLow BROWN
STANDARD| QUICK| S | cLaveor BROW

REMAIN ". " ."
PRESET2| -0

CONGEE|SOUP|SCT53?<”|CAKE|B§?G\LLG€D|S|MMER

It will buzz if we do not press
the START/REHEAT button.

4 Start to cook.

When making mistake
for operation.

sLow BROWN
STANDARD| QUICK| S | cLaveor| BROW

REMAIN Y Y
PRESET 1| .. : ‘
PRESET 2 -' .. "

CONGEE|soup|SCTgé?<”|CAKE|B§7;LLG€D|5|MMER

® Lamp will be on from cooking
started.
(the lamp will be on until
cooking completed.)

-
Press button.
OFF

mode.

Reset preset time and rechoose cooking

Do not preset to Congee if preset time is over 13hours or seasoning added.

CLEANING

(Cleaning the rice cooker after unplugging and allowed it to be cool off.)

When cleaning the rice cooker, do not
use polished powder, nylon brush,
benzene and others. Please assemble
the lid after cleaning.

x & XX

INNER POT, INNER LID

Clean the rice scoop and inner pot
with a sponge.

+ ]

Scoop Inner pot

/\ Caution

e Do not wash roughly when washing the inner
pot and inner lid.

® When the lid has become cool, take down and
open the steam vent to clean it.

RICE COOKER BODY ¢ TOP LID

Wipe with clean cloth.

MAGNET COIL PLATE, SENSOR

Use a damp cloth to remove the
object stuck to the sensor and
magnet coil plate.

Magnet coill
plate

Sensor

INNER POT Replace the inner pot if distorted or dented at the appointed service centre.

To protect the non-stick coated surface of the inner pot:

® Use the supplied rice scoop.
® Do not use the pot to wash kitchen utensils.
® Do not use vinegar.

* Inner pot always uses water and steam
that might leave stains. However, it is
not harmful to our health.

15



TROUBLESHOOTING

Dn|Su|%n| TR0 (2n| 20 (53T |4MI0 535 (2255397
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os| Z| | Fed | = 20 c| 2| 8| 35| =mo| o 5
O dth S8 <| 4] 87| 2lag| F| 3| 8/&2| 8@ 8| &=
ccurre e = = = @l %a 8| 3| & %o| §o| ©| 23
. . . -~ = = %] = = = Q=
following situations 9 g®| s @l 8| 3 z
= o -
3 3> | too hard @ o @ e O
=
P
S @ | half-cooked o [ ) [ e o o
S
Q too soft @ o @ o
< g Become hard o o e &6 o o o o
Q
- 3 | smelly ®e o6 o o o o o e o o o
8 change color ® O o ® O @ @
Splash and spread out ® o o o o o
Steam escape from rim o e O o
Q O s . Whether make the preset operation based on the preset time which is less
] 3 Begin immediately than the necessary time.
Z. . . . It is possible to be delay around 10 minutes when the rice is more or the temperature
S 2 | The time delay after finish cooking | of Wgter is lower. y P
The on and off operation are not working \t/)\g&?,ther the inner pot put in? whether the plug is inserted into the plug socket or main
A sound produce during cooking l’grl]strlasCE[rI\c()ensound caused by power adjustment or by expansion and
The steam outlet produces sound
while cooking Sound happened when the steam was out from the steam port, not by fault.
The consumption of lithium battery in the main body is not functioning. Kindly
No LCD displayed after unplug proceed to the local service centre and request the technician to change for
new battery (need to be charged).
e . Is there any rice inside the button gap? Kindly clean the dirty things or
Difficult to cover the lid : > any. : gap yce y 9
rice spill inside the gap by using a small cotton stick.

Should there be any problem occurred below, please contact SHARP authorized

services centre.

@ Display the following either

@ The surface of the inner pot become

@ If any accident during operation, such as water or rice directly uneven

into the main body without the inner pot.

(replace the inner pot if necessary).

@ Although the cooking is not finished yet, the operation light turns | @ It does not operate as usual.
off suddenly and the inner pot is not hot.

The Lithium Battery

® Even the plug is unplugged, the internal clock and any preset time can continue to operate.
@ If the battery is used up, the clock will display unclearly and the preset time was unable to memorize.
@ After inserting the plug and adjusting the correct time, normally the rice cooker can be used and do not affect any

operation.

@ If you intend to change the battery, please contact SHARP authorized service centers.
After battery has been changed, remember to adjust the time again.
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POWER FAILURE

(Unplug during operation or the power supply failure)

® Under power outage in a short time condition, it is advisable to return back to the actual
procedure before the power was cut off (within 5 hours).

® Under power outage in a long time condition, please proceed below procedure when the
power supply is back to usual.

Presetting Cooking Keeping warm w

It is able to cook
immediately when a
predetermined cooking
time is exceeded.

REGULAR CHECKING

In order to use it safely for longer time.
4 Problem

® \Whether power cord and plug is expanded, deformed,
discolored and damaged.

® Part of power cord is hotter than plug.

® There is power disconnection if power cord is moved.

® Rice cooker often heat abnormally and smelly.

® There is an abnormal noise or vibration occurred during
operation

It is able to continue cooking under
the timing state, but it could not be
complete cooking on schedule of
preset time.

Continue to keep warm.

Solution )

Stop using, contact the
SHARP authorized service
centre.

® There is dust or waste on the plug or plug socket. Remove the dust and waste.

\
AC220V 50/60Hz
EXTERNAL DIMENSIONS CORD
MODEL POWER COOKING CAPACITY HEIGHT| DEPTH | WIDTH WEIGHT LENGTH

Rice  0.18~1.8L (1~10cups)
KS-H18DA-R | 1300W 257mm | 359mm | 298mm | 5.1Kg | 1.2m
Congee 0.09~0.54 (0.5~3cups)

* The power consumption for keeping warm is calculated as the average of keeping warm power
consumption (during stable operation). This is equivalent to the power consumed during 1 hour of
operation( at the room temperature of 20°C )

* The power consumed is approximately 1 W per hour with lamp off and pluging.

* Specifications are subject to change without notice.

17



SHARP

MBI R E £x
2 go g
1% ) IJRHH = BELRSLEIR

il &5 B
KS-H18DA-R  m=r#an
BRI S
HEHIR
AR T7 %
Tk

HAt = %
TR AR
ERRIRE
MR EEIE
EER N EE
TR

R

R E SHARPE R R,
BFAEEREARAE, EERbEARESR,
EERZET, BB FAEE ‘EERLEE"
EEERFLSPEEREIIE,



EEZEEIR

RIELE AP b SRR E R

MERK, FETUTER.

B ERETUTZZ2EE
oy SEERIRIEAME, BInTaE
BEAERRENGRE:

gz 4=

AN 1=
RABUREEEHIEETK
515,

==
A TE
RIEREERZEN
YRR

B FRBUTERRL, BTH
RIMEFIR:

® RN SLEFIEY
RILFIR,

RNWAE M
TSR,

RIEFKYK . BE. 28

A ZE

4 ERIHEE KL ERLR )

A7) fEE IR
®.$§ﬂ SRAREITERSER. NI, aflEm. Ak, Hi. #
@ FHERHSY KRR
@ BEES, FPRBERIEHNLERR
(BRIFTREEEHRERRBIE. KK BE)
O FZRAHENFHLERR(DRFTEETERHEE)

ERGERETIRER. FRLERK, BERBBEAMER
AmAFER—EiHE(DRTREEERM/E. B KK)
@ RAIfEREESE(220V) AMNWEIR

B0 AE 1B A\ B3k HE R IR AR & 1B B B 4 BE R
(BRITTEEEERME IR NK)

0 O EREREHELRBEELRBRHER, HEFEMIHEAERE

B, KFEERIRE iR EREE ERRE
(RESRMEA RATREEBEMEERNK)

\_ @ EEEMERR, FHUESHARPAEZARTS L )
\

( EmE
® SENGFIEEY (SHRY) .. BB . EiRY)) A A 4EME

/\nl

TR NS 1%, BRENEFTREEERMEE. KE)

@ =R HAE L MM ERPARIE A KIEEY)
(BRI ERESFEEMRIREMEIEENL)

O AAIEEMS. RIFAFEERRNABEITHR. SUENMEE
(BRI B AL, BE. Z5)

@ FOREZRFEFREETHIMNE. B, FOEERMAGE
AZ R EkYm(Rim. HEn)
(BRIFTREEEEUN S RIETA L)

EERASKNKERANN
(RDRITTREEEEAM. Z(5)

BDIEEMRIE ?"ﬂ%&ﬁﬂ‘]ﬂﬁﬁ
HWHBIREER D IR, FIEEEEBRANK)

Anl

-

/
ZEEERRR (NEREERS)
0 @ SEMENEILIRME, WHERIGE, 6 EISHARPAEISARTS R LR

AN

(BRIFTREEBHMERNNLSE)

© FEHIEET, uaEﬂSHARP*MgEEi‘%EPIL,\Hﬁ“%
(MNEAZE, FTREETEHME. XK. ZB)

-
AN

%"‘ ATEHREE. SEREE
EEN = EEN \
&R H A EIRAR
@ ERIEERIHEEKRE O EEEREAFERHE, AR2kER, EiSERIGIERIE
(SRR EEHAK. BE. G) pasiing
(DA AT, B, A5
J
| )

O

O FOEETHBANKRSEET
o

B TE BRI YN SRR B A4
(BRIFTREEERBHEIE. RK. REFHE)

BUEREN KA AR E =R ERA S

L

O EARFZAEIH LBEHSEYMm
(FTREE RIS, . 88)

L

BORKERBRAMK

@ ER=NEM. &
Htth 75 fE A

NREERBE A BB AR

@ FDESIRBKBRNM T EAE FEA A

© 5 7R B{E Al LR RIS S R AR It 7S
(BRI EHMB/E. BH. RE. KK)

@ EZMEENFRNM 7 ER
(ﬂﬁ‘é@ﬁi&lﬂ(ﬁ B )

@ F7EEm LERESAEYMm

FHEBNBIRE, JREEHRZIE)

s
g

® I AT ERAKE, *EJJIJLA/EE
(A5, RE. A, BASCRESEOAT)

-

\_

REIMEAERE - ENEH
(BEAEATEEERUAM. A KE)

;@tﬁﬂﬁ%ﬁxmsogﬂel
= BT IER
b RR20EH
O O
ey 2GR
7(15’:‘20@%&
FEERARSOER

O FIFBIBEZEANERTELEATHEERER
58, B, ERBEFEEEEERLER
BiE, NRZFFEHRNMBOAL(BER
E)EA

O RERRIBEREURRANE ALHEFITR

@ EHBRIBENM S ER

O REEER S ERAR, FEREAHTHALAE
EFEt s HRNISTE

O RFIEENERENIEE, SAFBHREE
TRRRRE.

o T RM. WEREETENERFHRELLEBRREER, FESEH.

(BRIFTREEEREMKTE)




i R

KIDNSENELSE A ASE N

=, ARE. B

O JwARE, #EEX

O #AERNDERRS (EABAN EERNREDHI R RIZAERE

ES
BRERTE
#RM REDE S o
EwHE
i X
( )
[ ES
FREEHN ¥ —
SR _E SRR CER LS
EER. TR
RERES | maR(118)
#i Bl A
E‘;?Ei b
i —— BIFER
O ANEEH 2
BRIEEHR BIRAR
PR
BT LEETHHEE S8
%ﬁﬁi___ﬁﬁyj
e
I2EEM | LCORERRE n
STANDARD| QUICK| 2EQW |cuavpor BROWN @ ﬁﬁ&%%ﬁ
TERRAFEHE — @ @:D__ ThEEIBIB
CONGEE|SOUP|%§8"£|CAKE|B%@.I§D‘SIMMER
= 060 =
rim/ A P @ @ / FtR/EEA S
\ = INEF/ Gy SE
g J

| @ THEIIFFHREN

@ #THE LR
@ msit P
AR @ BARZHNRE(TEEERAL [ EZHNEEsS (2R
Il ] .
| e B iR B E3ES
AR IR RE S RS RN RS TR Y
L 75 e, WA EMIE, HEEES i,

o




"

£ &=z =H B 1= BSR4, A 12BEE R S =
HT"\'EE s F'J“J.T:E J i ! [o:oo, F AR 1 2B R TR S 12:00, ] L?i HE %Iﬁ

Bin. MNERERER TF1RF107EIRER13: 10) s B 25 ) AR 3K
i BT N R 1 TR
i =12l M, HENBSERERAE, i
€t 000 -
' o LhRERFEERE Ran R IFFIME,
A @ lw) 52 I o mmmmRTER D BERIIR, BEAEEHAL,
SRR S A o e B F il (D) B4R Pk R 5 3 B B3
3 T E P o MESENEEAER, MR @pEEBETIK, AkERBRE, 52
ﬁi;ﬁi—ﬂﬂ;& ':'. ”" Eﬁﬁi@o 7k%i§iﬁﬁ%ﬂ:o
A [=1 pa =
B BrEm
o AR, Rim. TEARZFHRED, TREETHERE,
o MATRHERAS, AMEETHERE, I
o ERFIERIT R PAMOIRAERY, IFEENGAREIETT, iR TR RFERE, 3 BRI ENEEETHKCERERBG KRS  opinEasimrns, S8
RIS RN NS, B

o HEHCKREMTE, LIEKT AT RIEITKE HKMEKMRE “37 o

HIERER o
o IRIFKE R THACREMAKE, MHRFIFFEER
BAREEREANZFAETHEE

4 s RN, BIRE L
o FHNHIRINE M ERIK B EMEREF,

* FHLHERNERRRERT CRE,
MRNENEEERY, SMERBRAA L,

A} v a N @
 emims RRGER | WESEER

o YSTETRAHE N MR TR, \ﬂ% | W
-

/

ﬁ;@

° FERAEREMMHLR, ﬁé
>

6 e Rera N BB R R EIR AR RS
_ﬁo




i 1 () @, mEagEt

STANDARD| QUICK| 26W | avpor| BROWN o EERMEN,
) . A : %
oA = { = .
PRESET2 .° . ’ STANDARD|QUICK| g'b%\"}é|CLAYP0T|BF§?CV¥N
SH B Al (= o o o o)
CONGEE[S pyzgRatist IMMER 4
2 ?th ig:\;j i, 2R o “BIR/EIR B,
BT, () B - EESKHE, o BT %
BN RIEAREE, ok %Eﬁmd\ﬂ#b,u:ﬁ’l{%,m
(FTEE 5| e RRFNES)
FEEZ#%, %1 @) &, ORI TR, TRERM, &

R NEBHEIR, BEABEME,
Bk T,

B BrEm
o E{EAMK. FEAXAZHMEFFAR, SEMNETCHBSFAKE —REZER, S5 08ERE
B,

® MEREME., ERHRREF, FERAMKMFIOMKBEEETHAE, ERMKEBVHR
BEHLEK, BEARFEHEMEH,

== E 271 =
STEENEE
ERiEst f}j@gﬂ o | AR | REHEHH
= 1~10%F 509 &K
TRE 1~10%F BNEL
- =P/ S
V=t 1~10%F 609 kA
BIFER 1~4%F 40~55%y
HEKER HEK 1~8FF N A
s | 00w =R
549 54 o9 0.5~3%F

3 '}
I\\\

(HRIE T RIKEEITEIR, RERC B E R RIKER)
ﬂ%%ﬁ&iﬁﬁﬁﬂﬁﬂﬁ‘]ﬁ%

i) AERERFTEL, BEEhMK. ® %ﬂ%ﬂﬁ?}%iﬁﬁa, Fir
B LR, DAhngR BT BB R, B
E’?##‘%E"Jﬂk%?, 5,&%_.(? STANDARD| QUICK| 63 [cuawrorBROWN - o “ERpa/EREL" A,

2 - - REMAIN | < (] o FMIBRER “RiEET”
®, BET #, s o R
STEAM HALF ® j]l],iﬂ,,%iﬁi “'f%lml?b—”
ﬂ%&#ﬁ:‘cﬁﬁﬁ&ﬁ(%}ﬁi)o CONGEE|SOUP|COOK|CAKE|B(€|GL(§D|S|MMER =

g Elﬁﬁ
&T KEEPWARM %? @{giu1#%ﬂk

OFF

B ArEm

o EXMMERAMAEMN —FLUTH, REETHR, MRKBENEXS, MBRNYEREE,
AEAEETRRIA EER, BRI, AREsIEEHEMERK,

o ML ERERRGUEITEIZARE, BERZNE —LKk, MERRHSME, MAKEREKRES D REEE
EE A,



W imI R E R R RE/NE

Hitn =%

T’E nl,méij H:‘[- FEﬁ

A% E 2 ah IR ]
AR IR2(E TR, AMERF BN EESERER,

e 55T (2) @, = BEBH,

12 1 iz (D), mE=Eyk

STANDARD|QUIC FE A B 2481 A REBIERIEE
1E RS %
LC) - O O O GJ
REMAIN CONGEE|s0up FTEVIc AKe BOILED| SIMMER
o et L
CONGEE‘SOUP‘SCTgéwCAKE|B|E)E|ﬁ.LGEFD‘SIMMER
2 SRR
i Gl &, AHFIEHTE B,
¥E 7% %€ FeF REENAL FE SR AFE
AN R e By " YN 30588 1:00
Fﬁ, HHEJKEIJJ/%% ;‘,5'1_ 1~4/J\H% soﬁﬁ 1:30
[3]o EE 1~605> 58 1448 0:10
Bk 45~604% §E 54788 0:45
12 4 4~12/\BF 304y 5E 4:00
o RREMNRERFEE25mE, AEEF,
3 () s, BB o Wi BE,
2%, 1) ﬂE¥ J%;“S)ﬁfé, “ﬁ'ﬂﬂ*‘ "R,
EEICIN LN AANEEIT12/NE L ERIRIR
(E‘EJJ AIREE S| RRFNEH)
ERz%, % g8 o MIRETHE, TREMAN, &
: _ BANFENER, SRS,
BiE T HEEE,
B ArEm
o MNRHEEFMERHAHEF, FHRDKESIEMKE, EE, MAEALEBBRNH EFRHR
IKGLZIE o
o HIF—EEIRE “i” ZRAAE, MBRBEEMZFAFE, WTERIMNG. B, SUEK
ﬁ1’/}:‘0

o E YIS ERAMTERIZELZE, NHMKE “BXK" KERIE2R L,
o ZRERENMEFMRA, nﬁ/J\ll‘,\;‘I%?, RUARSRG, FRRRANZEBAEREAK,

::::::::

REAEITER.
10

B XEAAMEAERIIGEE. (FERCRREE, B,

PR E e R E )

B | RE | FR |RIFREXRR] K | 5

#R | B |BERE| B4

llllllll

O O O O O O X

X X X X

W NEFRTERS/NFIA L,
REFERERSEEER, EEEK,
o 1~ 2/NFLIAMTERFE R E B LRBEAR,

B ER1fnfERe EAES
o BESHZRIE I T oTE R TRLRAERS

. FEH @R 12:30
AR TAs%2  19:30

ﬁ,uﬂfa GEEE, B

ARz 1 & FaRR2

12:30 19:30
R E AR TR 2 E & T 3R
R S ) AR

TR 14
EERERE

A :

RARIAERRRE, RRERERRE
RRRTERR AR fE o

B MESERTRENRRE, HERRERE6H

B e BE—BAFEEEHE,

¢ TR EREERERELER
Ao

RN ERE, B L=

B TEREN
17 - Eﬁ%&ﬁﬁﬂﬁzﬁo

TERY &9
o 2(C )z 9B =35k,

G lw) T, HRHIBIER.

O =mEnvazE 9w e,
(A= R = & R5E,
AL B AL L SR8

11



STANE[ iE H# FEﬁ Fﬁ Y

A 1 % ﬁﬁ < ‘ ‘ A ; o )i TTERRIF MRy, AR
PRESET' | - BEnoE i
iE PRESET 2 ..-’.....-’ 1FfERER2E 14
<~ e
CONGEE|SOUP|SCT(§S"I{'|CAKE|;2E)2LLEFD|5|MMER

12

BUH TARR

A% XE TH % eF ] o FiRfE “Min” #iF, &1

priacr N

- \
— N
IR fE] 24/ N 2R 7R REMAIN { (] " "."

STANDARD|QU|CK|é'-ooo"l‘(|CLAYP0T|BF§?CV\E’N 108 S BE T 1ESRE
o RIRMFFEHE, FRFIEE
RFRE o

BE7% ... 700 DT ’. .. .

BE E725 ......19:00 Tt !
STI:‘AM

CONGEElSOUP|COOK|CAKE|B(€%§D|SIMMER

[f5]: 412 30=FEH]

e IhRE SRR R LR BITERR
REfE, WTERAFEMEE, A
m\ﬁ'ﬁﬁnﬂ&o

ANRBRE, AT

START # H FEl
3 Bt “E”E’” ﬁi # ijﬁk SLOW |y ypor| BROWN [ 122~ 1E2~12 | HYHENGaR

STANDARD| QUICK| 2K

- = %Ego %E%ﬁi%*%ﬁko
REMAIN " " ."
PREser2| -0

CONGEE|SOUP|SCT(§é'I¥l|CAKE|BOILéD|SIMMER

) T 5 B S 5 A AR 52 B RO R R
STANDARD|QUICK| LW |civpor[BROW

4 FﬁEJ A—:‘.—
- o EFHIAER, BBIEREHS

(i, @ [ o ,'.‘J B (EEEGGE, RER

@ START };f’é)
CONGEE|SOUP|SCT(§éwCAKE|B(E)%(§D|SIMMER O A R ERBERA R
H% Faﬁ o

SLOW ROWN

2 'ﬁ,@ B TR AN, HEREE R

7o

BRAESERR Iy

© S BIE 1 /N RO TR SO\ H At 74 43 2R vk
FHRe, BOETHERRN.

AR RE
1A i3 AR
(R THRE, HEHRERINE, TEITHER)
TREEMH, L&

mAERETTH, RIF, FERE, XREKkEE, FHEEHE D IEITER,

HEFRZE, FERNRENE,

% XX

iR, NES
HERISRERRNNRRBE TR,

ARERE, mEERRS
BRESETORME, FHEORMES,

ﬁﬁ"j) (R)

A EE
o ERNM. AEEFE, FUEEER,
o fF FERAEA BRI A REIH B %,
® HEIFARER, FIEAREHR, BRAERRE
S
o FRFEEANEZLREREENETE

AR MR NERINE FR R ERBERIER, FERHM.

BT NMEREHIE *EBREKHBIERRER, FL
o i M B RIAR AT o RAEREHEER, BEEMAL
CABMAENBHRIFREMAR, M ERERE, ERoER,
o TAE(E AR,

13



s
I
i
5
i
"
\\—I

kK[x[n A2 EnRE R X [REWE[RE|2%
WMEIEE B\ 9|8 |TRE |2 SHES T R|ER NS |ET| FR
oW | b E \HnmR a8 RE e B RO
K|k | 5| HF| R | FBmE R | BESEH R
B | % | #® 7}<B11E§f'5lé% B B BEIIRE| YEAR
El2 2 BE|N|m 28 aE)EEm —| =
B3| F| NE e |mm B TEY ® '] W
E|7 (M| kB E| = &&(8o% B M o
(i o MmEE = = g N =
| ks E| H & W £l x| B =
F ﬁﬁl’% F ‘IT< 3 & ,Vé &t
N o | = 5 2
4 TSGR e =
- pl i ([ ) [ ] [ ) ([ ) o
D& [REm (X o (o] o [0/ 0|0 e
& i_$5z ° o o °
ﬁ R IR e © (o o o o 0 o
bt E;:gﬂ)'k o o [ ) ([ ) ® o ([ ] ([ ) ([ ) [ ] [ ]
i e CENC ® e o Y Y
FEEE. Shita e o0 ® ® Y
RIEIBGRER ° el o ®
& 2 | STENBIMA EERTE T ORE DR ETERERE,
W oy | A o A A 2R R & WK TAE & 10 A AT,
BIRNIRIEE R IE EEMATHE? SEHEEFEREEA TRESEESD
ERhELEE EENNAHNESHERRARELNES, BRRANBRDTEEKS, LIHHE,
HEhERODEL B RERODHEERRREHNES, LI,
‘ . _ AERFET et e R,
EE'Za/ 7’-L %ﬁi,\ - N
HISBIRELCDRBIT | aops P RPAR S o0 B2 2T, (BEME)
I AR PE R 2 TN T RARKL?
EFR#EL
£ 1 e v e 4 4 1 P S SR AT

HIR L TE R T, R4 SHARPZE P ARIEH D

® 35 ) FEERAS Fi e O NHAMEE. AIE. HOERES
@17 THLEIRIE, TOREMANBEE KIS RER TRy, MORFR (ALEERHAE)

C%EQ&E#FEJEEE%*%, ETECEREM, MARRRETEAHE | @ HIRETLEREREERE,
o

G

o BEH THEE, THAEERIRERORER, Eﬁéhﬂﬁﬁo

 BRELHHRS, B THEE, %T REHENE, AR TR,
-m%ﬁkﬁﬁ,%hﬂﬁﬁé TR, RRBEBEAE,

s MREFHTH, H ﬁ,zgSHARP%Fﬁw%qw B %, ERRBRRERLR
TRERFS,

14

FEERAP,WHIEE

(EL¥E R $k T 1R ER ) 5 iR Br BA Bk R )

o HEREEEMNERT, RIREZEERMMME, G/RKER)
* ERIFEEENFERT, BXBEER FEITUTERIE,

g R R )
BIBTAERE R EERERRETE BERE
iR, &% LFA BEERR, BRI
%ﬁ&o ;.IE\TE H%Fﬁ?ﬂ}ﬁ%ﬁ&o

e

BTR4eTMREAMEH PEEETASHE
4 BN TSR H B N

o BiRTNAEA BRI, B, R, 15,
o iR —EB o FNIREALL FEE

o NEBELR, HIRE fﬂl@ﬁﬁqﬁ%o

o EMRREERBER, NEEMIK,

e EEER, FEEBEIEE,

ZIE{ER, STRIEkAE
SHARPZ PR sy,

©® FHBA Sl I EERR A A EE SR o E BRI EEFNHI

. J
R
3T i220V 50/60Hz
U3 EE B oy = 5y B2 R ~F = | &
RUEE HE=E SHAE=E =% | E& I ey i

HXER 0.18~1.8L (1~10%F)
KS-H18DA-R | 1300W 257mm | 359mm | 298mm |#95.1Kg #91.2m

513 0.09~0.54 (0.5~3%%)

*REFNENEZEFHREEEEMEER), 28/NRNEEE, (EEER20°CH)
* TR TR 151% E’Jﬂk ET, B/INFHIREENIW,
FRERETINAEER, BABITEM,

15



	Ò³Ãæ  1
	Ò³Ãæ  2
	Ò³Ãæ  3
	Ò³Ãæ  4
	Ò³Ãæ  5
	Ò³Ãæ  6
	Ò³Ãæ  7
	Ò³Ãæ  8
	Ò³Ãæ  9
	Ò³Ãæ  10
	Ò³Ãæ  11
	Ò³Ãæ  12
	Ò³Ãæ  13
	Ò³Ãæ  14
	Ò³Ãæ  15
	Ò³Ãæ  16
	Ò³Ãæ  17

