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ction Cooker

cooker, please read this
g and keep it cauticusly after







thee induction cooker enters a stabe of standby, This will contribube to
prolonging the service life of the induction cooker.

& Please unplug the unit after use.
",

Trouble shooting Guide

Proble Possible cause

Afer povier i supaSed, the "OMOFF" Wihather tha plug (g inser@ad Tanty

Whather the switch, sockel, Tuse and
indicator lamp fa#s fo ] ;
P R pavear line ara in good condton

wehether the high-voltage circuit board
The "QMOFF" indicatordamp lights is damaged

g, Bl h“”ng does mal slart Whether the display board is ddl'l'ldglé'd
W ethar the conimal panal is damagad

Whather the pol malarials are acceplable

Whather the ambient temperaiura is taa high
Whethar the air antry ar tha air vant is

M ockad
Heating siepz suddenly during Whather the timing periad raachas
aperalion Tha system pretection funclions, and

conduct energizing test
Whethar tha unit last 2 haurs withaout
cparation during the usa

Wait 8 mamant and press the "OMIOFF"
E3, B6 button #whan the amperature of thea
cackar bhacame narmal, the induction
caokar will spsRrae ag usual

Cade of fallurs Frass the "OMNICFF® button when tha
BT, EA supply woltage bacome normal, the
induction cockar will oparate as usual

Fleasa confact the spacial maintanan ce

El,EZ, E4,ES dapartment

# The above are the judgmend and inspection of common fallures.
Please do nol disassemble he unil by youwrsell o avoid any dangers and
# gamages to the induciion cooker,
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Applicable Pots 3

a— Al e e

Iram oll Bwing pan  Stainkess steel pot Fran pan Iron kettle
Enamel stamlass  Enamel cooking Iran plate
steed Kpdt|e utemsds

i Fleass use the pots sold along with e unit by Midea. s batbar nob to usa
other akematives 90 &= to avoid any unfasorable influencs on the aperations
peribormanca . 1T using ather pats, pleasa abserre the folkwing cordiiors
#F Raquiremert far pot materals: cortaning magnetk inducting matedals For

stanlass stedl kilchenwars tpe of 304 15 recommandad
# Shape recuiremant plat battom , with the diamater more than 12 em J

Methods for Cleanness and Maintenance b,

1 Ceramic panel and control panel
Slight dirt: please clean with soft wet cioth.

Gily dirt: clean wilh sofl wal clolh dipped i Bile loalhpasle of noulnal
defargant and clean with soft wei cloth unld no residus axists,
Dwirirvg thee cleanmess, rever chean e cooker surface with a rigid brush,

2 The induction cooker body shall be cleaned Fightly with NMexible dry
cloth.

The dust around the alr entry and alr went can be cleaned with a
Mexibhe brush or cheaner,

4 During the use, il thene exists a bad contact between the plug and the
socket, the induction cooker may be eazily damaged. Therefare,
please check the plug and socket for contact condition before use.

4 Mewver pull oul the plug when the induction cooker is aperaling, You
should prezs the “0OMN/OFF" button first and then pull out the plug after
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Mewer dirac [|'3|' wash [ha
I tion coaker with water o

A9 00 avold dangarg

For eeded foods such asz
cannad goods, please do
nat heat themn before
l'.l|.'II':I'IiI'II:.I their covers =0 as
to avoid any dangeors af
explogion dua 1o rIE-EI[IfII':I
EXpansiu

=

=

ITthe supply cord is damagesd it
must ba raplaced by tha
MANITECIINer IS Sarvice At
ar gimilady cqualified persans in

arder o awaid & hazard

o

Ee sure nof 10 insart foreign
el ers suck &S & iron wine ar
Back ihe &@r vant and & 2niry
S0 &= 10 avaid dangers

=

i

Mevwer place the nduchan
cooler an an iron plale or
iran [able dunng the use

s

Mewar heat the iron piese on
the ceramic plae 20 a8 1o &aid
any dangars due to high

tarperature

=

Flewer hawae the induction
cakear 1o wiorle withaut food
nsade, olwrwass S opersiona
pertormance may b affecisd
ond owon oxplasion may
nappan



Mate:

1. When the "OMIOFFY button is prassed oot there is no
prapar pat an the centar of the caramic plata, the
indu et on coakar shall be back to the state of standby
alter the buzzer saunds tor 1 minuta F
Fiessing the button shall not be effective | the induction
cooler has dready wiorked in iha corresponding funchicn
To tirme the cocker, please press the "TIMING buttan, and
tha LEDS shall display "10" and flicker. They shal shina
steadly and enter nibo the display state of counting dasn
after the time 18 sef by pressing "+10 minuizs” burbon o "+
minute” button
4.Ta change tha temperatura, plogse maka a regulation by

prassing thie "« buthan or tha *&° buttan, the temperature
will incraase of dacreasa by one level whan the
comespondng buthan 5 pressad anca,

5. The digital displays of the protection functian ara shiown in

[

La

tabla bk
Code Failure Code Failure
- CipEn cir Uit (alrorm ality 5 Shrt circiat [abaommaity of the
Of CNE Man Erarchcer traoer of the heat sink)
E2 Short circuit (abnormality 5 High temperaire § sbrom ity of
of Ehe main transducer) " the ranaducer of the beat =nk)
High tem pershare (abnormakty £
E3 it s e o E7 Low woltage protection
Cperi cirrut [abnommakty of e
E4 trarsducer of bhe heat =nk) k High woltage protection

Ta change the ferperaiire, pleasa make a requlation by
pragsing the -« budon ar de e button. The levals of the
tarnparature , which range from leval 1 1 level B are e T {Ei'
indicaed by the indcatar lamps, the mora the lamps light S
up, the [&ger the pawer is. Tha Emperalune can be adjusiad
b makea the culsing effect beiter when the induciion coaker
i5 if various functions
Rabe: The powser will incraass by 1 leval ance tha = k- buibon
pressed, Pressing the buttan will nat be effective it the poswer
has dready Al the kv 6

ﬂ;& In the slate of sating tima, when tha LECs flickar and display "
¥, preszing the *+ 10 minutes” button wil make them displey ‘
"A0" and soon. The LEDS will display * 1" F e "+ 10 minuies” o
bugion is pressad when 1200 05 being daplayed. The frst-ondar 0
digt displegad will incrassa by ana once thie *+1 minute'’ butten
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3, Wian e TEAKING BARBECLE" funclion & seleced,
the induction cooker will heat with defaul power Level
4 When of lemperalure is 160 high, il will slop heaBng,
and heat again after ol iemperature cools down. Repeat
ihis process,

Cook rice

Rozst

&, When the “COOKING RICE" funciion is selecied, the

uné adopis fuzzy logec Inieliigence confrol. and has
the funclion of powes Fallure memeny, Irying o ensure
no spllage of rice water. Preheat the rice water with
big firepower, conduct five minute absorption of waler
&1 aboul 507, and [hen heal | bo bod and [0 Keap he
slale of bolling. Vihen waler inside is boled away,
e wni will enfer the conddion of stewing rice. Afler

the process. il comes inda Ihe condlion of standby
aulomalically

All the parameters of the fumcllons are shown in the

folowing table:

Funetion| Chafing Cooking | Cooking| Brasing | Beding | Broding | Cocking
dish | digh | portidge| soup | and waler | food Hee

bailing

Dekiul

frepowel | Lewal 2 | LewalE | Level 2 | Lewel3 | Lewveld | Level B | Leweld | Lewsld

T3]

Detat | Lanpe 1 |Lampet [Lanpsd | Canpst | Lamped [Lanped | Lanpsi s |

tiepower |03 e |mEon [fo2en |foden | mSon [Eon |[mAon | lodon

display

Detaut

LEDs | 120 o o | oim | om | s i i

display

TergrEine

kal 1-E 15 15 1-E -k I-5 15 1-E

i

T

] 35111 §

LED= 1-120 =130 | 30 | s | 1=l | - =120 S=t1E

display




3. When the "AKING PORRIDGE” undion is selecled,
tive uné adopis fuzzy legic intelligence coningd, and has
the function of powar fallure memaery, trying fo ensure
ro spilage of pomidge waler. Heal the induclion cooker
with méddie Srepovwer, achiense substantial absoption of
wader at the two stages, boll the pomidge with super

Braponvier, and [hen make B porridge with sow irepawer, -
consiraming merntion from mizsing. Forridge

4, ¥When e "BOILING S0UP° &mclion & $elecled. hoal
with méddie firepower. achieve substantial absorption
of water af the two stages respediivedy, boll the soupwih
super firepawer, and then Simmer it indng 1o make Sune
fhat the bolled soup has delicious taste and keeps

compiete nuliion.

B. Wihen e "BRAZING & BOWING" fadion is selecled,
boll vealer wilh big Srepower and Keep baling with midde
firepower, ensuring the continuoas emission of steam.

Ehﬂ' &. Whemn in the funcion "BOIL", the inducdtion cooker shall
bl he waader in Larger pownes and keep Be waler boling
i period of time, then the ndedion cooker will swaich
itzelf off.

Bail




e Pul the pal in the cenler of ihe ceramic plale,
Hﬂ | Please nole thal i is in the midpoin

&=

When the “"OM/OFF" buiton is
pressed, the "ON/OFF" indicalor
lamp flickers, the induciion cooker
will enfers info the Fre-heating state,
pressing the “+%or “-“key will starl

Ihe healing ihe defaul frepower is ‘
level 3 Under the Pre-heating state i

naf pressing the “+“or ““key i 2
minues.the induclion cooker will
aulomalic shulfing down

@ To choose olher funclions, please preass lhe
carresponding bBullen for chaice and 1he induclion
cooker will enfer info the cormespondng working state.

Maote:

1. When the *HOT POT" funciion ks chosen, first boil the
water with large power, keeping the state of bolling. Having
added cald waler and hol pol dshes . boil 1Hed Wil large
poweier, and repeal this process.

Hot pot

2, When in e funclion "MAKING DISH", he ndeclion
cooker shall waanm e pol wilh less power, heat [he oil wih
middle power, and finally fry the dish guickdy with large




High efficiency, saving time and electricity. High thermal
efficiency, quick, timesaving and convenient, Several protection
functions, safe and reliable.

Having the function of detecting small articles: when the pot is
less than 50 mm in diameter or small articles {knife, fork, nipper,
forceps, key, etc b exist or non-magnetic pots (such as aluminum
pot) are detected, the buzzer can gives out an alarm lasting for
about 1 minute, In case the user has nof put a proper pot in time,
the induciion cooker can shut down automaticalhy,

Over-heat protection: the induction cooker can shut down
autematically when the temperature of the pot body or inside the
cooker is too Righ.

Over current or voltage abnormality protection: in case voltage
Is abnarmal or cumrent changes suddenly, the induction cooker can
shut down autamaticalby.

Two-hour shutting down protection: if not in use for two hours,
the induction cooker can shut down automabically.

1 minute automatic shutting down protection: when the pot is
removed, the induction cooker can stop heating Immedately and
shut dewn 1 minute kater

Fres fram any dangerous accidents such as leakage, explosion, Mame
burn that commonly happen to gas cookers. During the cooking, it
dois ol generate shy Name oF smoke and Facilltales th bmprovement
of household environment and personal health, making cooking easy
and safie,

Imported ceramic plate, resistant to high temperature and easy to
chean and rainlain,

O peration Instructions

'éﬂ-__ Afler the power supgly s connecled, 1he buzzer

sounds indicaling Sad the und 15 in & slele of slandy




Control panel

B culsine funﬂ]ang

The timer an be 2al ram
1 minuba hll 12I,lrr||r||,|||_=-s,
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& levels of temperature
Performance parameters
Moded Ap{lhd Rated | Power adjustment | Appearance | Weight |
v ltege PEWeT | R dimension
MC-FEY138 120y~B0HD 13000 120W-13000W | 343x296%E0 | 22K

Performance Characteristics

1  Micro-compulerized control, multiple functions

Multiple cuisine functions: t can be wsed to cook chafing dish, fied dish
and soup and fo braize and bod food. Micro-computerized controd heating

process, simple operalion and canvenien? use

Multiple firepower choica: © levels of lemperalure choice, making your

differeni cuisine demands come frue.

Flexibde timing function: the timer can be set from 1 minufe 8l 120 minutes

as 1 minule being the measunemeanl,

Auto alarm function: relying on &s internal deteciing system. it iz able to
ideniify whether a pof |5 pad on or whether the pot material safisfies the

requirement.




Maintenance Service Warranty _\"1

For amy failure of the product, pleass contact the special malntenance

depariment or the customer service center.

1. There s a year' s guarantes with this Midea brand induction cooker,

2. The period of wamranty shall start from the date on which the invaice

is issued,

340y ane of the following cases s without the warranty:

* Damages caused by improper use, storage and maintenance of the
COMNSUMEer,

¢ Damages caused by unauthorized disassembly and repairin the
maintenance department not desingnated by the company.
hodel of invasce and maodel of product mamtained are not in confommity
or are altered

® YValid invoice can nol be presented.

* Damages caused by force majeure.

» Lising the mduction copker for commercial purposes,

4 Forthose products beyond the warranty, thecustomet service cener

l\ of the company will still serve you wanmly. J

SPECIAL DECLARATION

AR e condanls inIhis maledial have been subjecled lo careful check. For any mislakes
and omissions in printing or misundersianding of the contends, the company keeps the
right of inferpreladion

Addition: amy technical Improvemends shall be placed in the revised manweal wihout
mofice; for &y changes in éppearance and calor, those of (e aciual producl shall prevad,
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NOTE:
THE MANUFACTURER IS NOT RESPONSIBLE FOR ANY RADIO OR TV
INTERFERENCE CAUSED BY UNAUTHORIZED MODIFICATIONS TO THIS

EQUIPMENT. SUCH MODIFICATIONS COULD VOID THE USER AUTHORITY
TO OPERATE THE EQUIPMENT.



