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Midea MCSTW1316 Induction Cooker User
Manual

Model: MCSTW1316
Brand: Midea

1. INTRODUCTION

Thank you for choosing the Midea MCSTW1316 Induction Cooker. This manual provides important information regarding
the safe operation, installation, maintenance, and troubleshooting of your new appliance. Please read this manual
thoroughly before using the product and keep it for future reference.

2. IMPORTANT SAFETY INSTRUCTIONS
WARNING: COOKING SURFACE CAN REMAIN HOT EVEN AFTER COOKING. Exercise extreme caution.

o Read all instructions before using the appliance.

« Do not touch hot surfaces. Use handles or knobs.

o To protect against electrical shock, do not immerse cord, plugs, or the appliance in water or other liquid.

o Close supervision is necessary when any appliance is used by or near children.

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

« Do not operate any appliance with a damaged cord or plug or after the appliance malfunctions or has been
damaged in any manner.

o The use of accessory attachments not recommended by the appliance manufacturer may cause injuries.
o 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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o Extreme caution must be used when moving an appliance containing hot oil or other hot liquids.

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

« Do not use appliance for other than intended use.
o Ensure proper ventilation around the unit during operation.

¢ Only use induction-compatible cookware.

3. Probuct FEATURES

o Feather touch control panel for easy operation.

o Digital timer for precise cooking control.

o 10-stage power settings to suit various cooking needs.
o Automatic safety shut-off switch for enhanced safety.
o High temperature protection system.

e 3-hour timer for extended cooking durations.

o Keep warm function to maintain food temperature.

4. PropucTt OVERVIEW AND COMPONENTS

Familiarize yourself with the different parts of your Midea Induction Cooker.
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Figure 4.1: Top view of the Midea MCSTW1316 Induction Cooker, showing the cooking surface and the feather touch control panel at the
front.



Figure 4.2: Angled view of the Midea MCSTW1316 Induction Cooker, highlighting its compact design and integrated control panel.

Figure 4.3: Detailed view of the feather touch control panel, featuring buttons for Function, Timer, Power adjustment (+/-), Pause, Power
On/Off, and specific cooking modes like Warm, Simmer, Boil, Grill, Sear, and Fry.

Figure 4.4: Side profile of the induction cooker, illustrating the ventilation grilles essential for heat dissipation during operation.



Figure 4.5: Rear view of the induction cooker, showing the extensive ventilation slots for efficient cooling of internal components.

Figure 4.6: Bottom view of the induction cooker, displaying the stable support feet and the central cooling fan intake.




Figure 4.7: The induction-compatible pan included with the Midea MCSTW1316 Induction Cooker, designed for optimal performance with

the unit.

5. SETUP

. Unpacking: Carefully remove the induction cooker and all accessories from the packaging. Retain packaging for

future storage or transport.

Placement: Place the induction cooker on a stable, flat, heat-resistant surface. Ensure there is at least 10 cm (4
inches) of clear space around all sides for proper ventilation. Do not place it on a metal surface.

Power Connection: Plug the power cord into a grounded electrical outlet. Ensure the voltage matches the
specifications of the appliance.

Cookware: Place suitable induction-compatible cookware (e.g., cast iron, magnetic stainless steel, enamel iron)
centrally on the cooking zone. The included pan is compatible.

6. OPERATING INSTRUCTIONS

6.1

1.
2.

Basic Operation

Power On: Press the Power button (&) to turn on the appliance. The display will light up.

Select Function: Press the Function button to cycle through different cooking modes (e.g., Warm, Simmer, Boil,
Grill, Sear, Fry).

Adjust Power/Temperature: Use the + and - buttons to adjust the power level (10 stages available) or temperature
setting for the selected mode.

Pause: Press the Pause button to temporarily stop cooking. Press again to resume.

Power Off: Press the Power button again to turn off the appliance. The fan may continue to run for a short period
to cool the unit.

6.2 Timer Function

The induction cooker features a digital timer up to 3 hours.

1.
2.
3.

While cooking, press the Timer button.
Use the + and - buttons to set the desired cooking time.

The timer will start counting down. Once the time expires, the cooker will automatically shut off.



6.3 Automatic Safety Shut-off

For your safety, the induction cooker is equipped with an automatic shut-off feature. If no cookware is detected on the
cooking surface, or if the cookware is removed during operation, the unit will automatically turn off after a short period.

6.4 Keep Warm Function

After cooking, you can activate the 'Warm' function to keep your food at a serving temperature. Select 'Warm' using the
Function button.

7. MAINTENANCE AND CLEANING

Regular cleaning and maintenance will ensure the longevity and optimal performance of your induction cooker.

o Always unplug the appliance and allow it to cool completely before cleaning.

o Cooking Surface: Wipe the glass-ceramic surface with a damp cloth and a mild detergent. For stubborn stains, use
a non-abrasive cleaner specifically designed for glass cooktops. Do not use abrasive pads or harsh chemicals.

o Control Panel: Wipe the control panel with a soft, damp cloth. Do not use excessive water.
o Exterior: Clean the exterior housing with a soft, damp cloth.

« Ventilation Openings: Ensure the ventilation openings are free from dust and debris. You can use a soft brush or a
vacuum cleaner to gently clear them. Do not block these openings during operation.

« Do not immerse the appliance in water or any other liquid.

8. TROUBLESHOOTING

If you encounter issues with your induction cooker, refer to the following table for common problems and solutions.

Problem Possible Cause Solution

Cooker does No power supply; Power cord not Check power outlet; Ensure power cord is securely

not turn on. properly plugged in. plugged in.

Cooker turns on = Cookware is not induction-compatible; Use induction-compatible cookware; Center the

but does not Cookware is not centered; Cookware is  cookware on the cooking zone; Use cookware within

heat. too small or too large. recommended size range.

Display shows Turn off and unplug the unit, let it cool down; Consult
pay Overheating; Sensor malfunction; P g . , ,

an error code . the full error code list in the comprehensive manual (if

Voltage issue. .
(e.g., EQ, E1). available); Check power supply.

Fan continues
to run after Normal cooling process.
turning off.

This is normal. The fan will stop automatically once the
internal components have cooled sufficiently.

If the problem persists after trying these solutions, please contact Midea customer support.



9. SPECIFICATIONS

Specification Value

Brand Midea

Model Number MCSTW1316

Color Black

Product Dimensions 36.07 x 28.96 x 6.1 cm
Product Weight 4.31 Kilograms
Material Aluminum

Heating Elements 1

Control Type Touch

10. WARRANTY AND SUPPORT

The Midea MCSTW1316 Induction Cooker comes with a standard manufacturer's warranty. Please refer to the warranty
card included with your product for specific terms and conditions, including warranty period and coverage details.

For technical support, service, or to inquire about replacement parts, please visit the official Midea website or contact
their customer service department. Contact information can typically be found on the product packaging or the
manufacturer's website.

Midea Official Website: www.midea.com

© 2024 Midea. All rights reserved.

ASK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
and use this page’s manual context to help answer it.

Name

Email

After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
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conversion attribution. Privacy details.

Question

Example: How do | reset this device or fix this error?

Details

Model number, symptoms, what you tried, or the section of the manual you are using.

Submit question


http://127.0.0.1/privacy-policy

	Midea MCSTW1316
	Midea MCSTW1316 Induction Cooker User Manual
	1. Introduction
	2. Important Safety Instructions
	3. Product Features
	4. Product Overview and Components
	5. Setup
	6. Operating Instructions
	6.1 Basic Operation
	6.2 Timer Function
	6.3 Automatic Safety Shut-off
	6.4 Keep Warm Function

	7. Maintenance and Cleaning
	8. Troubleshooting
	9. Specifications
	10. Warranty and Support
	Ask a question about this manual


