i
Manuals+

Manuals.plus /
> Midea /

> Midea Multicooker Instruction Manual

Midea MB-FS5017

Midea Multicooker Instruction Manual

Model: MB-FS5017 | Brand: Midea

1. INTRODUCTION

Thank you for choosing the Midea Multicooker. This appliance is designed to simplify your cooking process with its versatile
functions and user-friendly design. It is more than just a rice cooker, offering 11 programs for various cooking needs. Please read
this manual thoroughly before operating the appliance to ensure safe and efficient use.
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Figure 1: Midea Multicooker (Model MB-FS5017)

The Midea Multicooker features a sleek design with an intuitive control panel, allowing easy selection of its various cooking programs. Its
compact form factor makes it suitable for any kitchen countertop.

2. IMPORTANT SAFETY INSTRUCTIONS

When using electrical appliances, basic safety precautions should always be followed, including the following:

o Read all instructions before use.

« 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.
« 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.

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.

o Do not use appliance for other than intended use.

3. Probuct CoMPONENTS AND FEATURES

The Midea Multicooker comes with several key components designed for optimal performance and ease of use.
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Figure 2: Multicooker and Accessories

The package includes the main multicooker unit, a non-stick inner pot, a measuring cup, a rice paddle, and a soup ladle. The dimensions of
the unit are approximately 39.3cm (width) x 28.7cm (depth) x 25.6¢cm (height), and the inner pot is 23cm in diameter and 14cm in height.

Key Features:
« 11 Cooking Programs: Versatile functions for rice, slow cook, steam, soup, porridge, yogurt, cake, bread, stew, meat, and
fish.
« 5L Capacity: Ideal for families, capable of cooking up to 10 cups of uncooked rice.
« NTC Sensor: Integrated temperature sensor and intelligent control prevent overflow during cooking.
« 6-Step Cooking Process: Ensures perfectly cooked, fluffy, and aromatic rice.
« Automatic Keep Warm & Timer: Maintains food temperature and allows for delayed cooking up to 24 hours.
« Easy Cleaning: Removable non-stick inner pot, detachable lids, and valves for hassle-free cleaning.

« Durable Construction: Made with stainless steel for longevity.



Figure 3: User-Friendly Design Elements

The multicooker is designed for convenience, featuring a non-stick inner pot for easy food release and cleaning, advanced overflow
prevention technology, a removable inner lid for thorough rinsing, and a portable handle for easy transport.

4. SETUP AND FIRsT USE

1. Unpacking: Carefully remove the multicooker and all accessories from the packaging. Retain packaging for future storage
or transport.

2. Initial Cleaning: Before first use, wash the inner pot, inner lid, measuring cup, rice paddle, and soup ladle with warm, soapy
water. Rinse thoroughly and dry completely. Wipe the exterior of the main unit with a damp cloth. Do not immerse the main
unit in water.

3. Placement: Place the multicooker on a stable, flat, heat-resistant surface, away from direct sunlight and heat sources.
Ensure adequate ventilation around the unit.

4. Power Connection: Ensure the voltage of your power outlet matches the appliance's requirements (220 Volts AC). Plug
the power cord into the multicooker and then into a grounded wall outlet.

5. OPERATING INSTRUCTIONS

5.1 Control Panel Overview

The control panel features a digital display and various buttons for program selection and settings.

« Digital Display: Shows cooking time, selected program, and other indicators.
« Menu Button: Cycles through the 11 available cooking programs.

« Start Button: Initiates the selected cooking program.

« Timer Button: Sets the delay timer for delayed cooking.

« Hr/Min Buttons: Adjust hours and minutes for timer settings.

« Keep Warm Indicator: llluminates when the automatic keep warm function is active.
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Figure 4: Control Panel and Automatic Programming

The multicooker offers automatic programming features, including a 24-hour delay timer and a 24-hour automatic keep-warm function, all

managed via a simple menu and digital display.

5.2 General Cooking Steps

—_

© © ~ » (63} » w N

. Add ingredients to the inner pot.

. Place the inner pot into the main unit.

. Close the lid securely.

. Plug in the appliance.

. Press the "Menu" button repeatedly to select your desired cooking program.

. (Optional) Use the "Timer" and "Hr/Min" buttons to set a delayed start time.

. Press the "Start" button to begin cooking.

. Once cooking is complete, the appliance will automatically switch to "Keep Warm" mode (if applicable).

. Unplug the appliance after use.



5.3 Specific Cooking Programs

The Midea Multicooker offers 11 distinct programs for various culinary tasks.

Figure 5: Versatility of the Multicooker

This multicooker is capable of preparing a wide range of dishes, including soups, yogurt, stew, steamed vegetables, rice, porridge, slow-
cooked meals, bread, and cake, making it a comprehensive kitchen appliance.

5.3.1 Rice Cooking

The multicooker employs a 6-step process to ensure perfectly cooked rice:

1. Preheating: The pot heats up to prepare for cooking.
. Soaking: Rice soaks in water for optimal texture.

. Heating to Boil: Temperature rises to boiling point.

2

3

4. Continuous Cooking: Rice cooks steadily.

5. Steaming/Gelatinization: Rice steams to achieve desired fluffiness.
6

. Automatic Keep Warm: Maintains ideal serving temperature.
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Figure 6: 6-Step Rice Cooking Process

This detailed process ensures that rice is cooked to perfection, resulting in a fluffy, slightly sweet, well-textured, and fragrant outcome.
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Figure 7: Simple Rice Preparation Steps
To cook rice, simply add the desired amount of rice using the measuring cup, then add water according to the graduation lines inside the
inner pot. Close the lid, select the rice program, and press start. The rice will be ready in approximately 10-15 minutes.
5.3.2 Slow Cook

Use the slow cook function for tender meats, stews, and rich sauces. This program cooks food slowly at a lower temperature,
enhancing flavors and textures.

Figure 8: Slow Cooking Function

The slow cook function is perfect for preparing hearty stews and other dishes that benefit from extended cooking times, allowing ingredients
to meld and become exceptionally tender.

5.3.3 Steam

The steam function allows you to prepare healthy steamed vegetables, fish, and other foods, preserving nutrients and natural
flavors.
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Figure 9: Steaming Function

Easily steam a variety of foods, such as broccoli and carrots, directly in the multicooker, ensuring healthy and flavorful results.

5.3.4 Other Programs

Explore the other programs such as Soup, Porridge, Yogurt, Cake, Bread, Stew, Meat, and Fish for a wide range of culinary
possibilities. Refer to the included recipe book (if applicable) for specific instructions and recipes for each program.

6. CLEANING AND MAINTENANCE

Regular cleaning and proper maintenance will ensure the longevity and optimal performance of your Midea Multicooker.

1.
2.

Always Unplug: Before cleaning, always unplug the multicooker from the power outlet and allow it to cool completely.

Inner Pot: The non-stick inner pot is removable and should be washed by hand with warm, soapy water. Avoid abrasive
cleaners or metal scouring pads that could damage the non-stick coating.

. Inner Lid and Valve: The inner lid and steam valve are detachable for thorough cleaning. Wash them with warm, soapy

water, rinse, and dry completely before reattaching.

. Exterior: Wipe the exterior of the main unit with a soft, damp cloth. Do not immerse the main unit in water or any other

liquid.

. Accessories: Wash the measuring cup, rice paddle, and soup ladle with warm, soapy water and dry them.

. Storage: Store the multicooker in a dry place when not in use.
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Figure 10: Easy Cleaning of Removable Inner Lid

The removable inner lid simplifies cleaning, preventing food residue from accumulating and ensuring hygienic operation.



MIT EINEM GROBEN
FASSUNGSVERMOGEN
VON 5 LITERN.!

Newly designed larger 11QT up and dowal dual basket
for versatile cookmg at once ===

Figure 11: Professional Non-Stick Coating

The inner pot features a professional non-stick coating, which ensures easy food release and simplifies the cleaning process with just a
wipe.

7. TROUBLESHOOTING

If you encounter any issues with your Midea Multicooker, refer to the following common troubleshooting tips.

Problem Possible Cause Solution
Appliance , Ensure plug is securely inserted. Test outlet with another
does not Not plugged in; power outlet i )
appliance. Check cord for damage; if damaged, contact customer

malfunction; damaged cord.



Problem Possible Cause Solution
Food not Incorrect program selected; insufficient . ) ) .

. ] . . Verify the selected program. Ensure correct ingredient ratios.
cooking water/ingredients; lid not properly o

Close lid firmly.
properly. closed.
Rice is too ) . Adjust water amount for future cooking. Refer to rice package
Incorrect rice to water ratio. ) ) . . .

hard/soft. instructions or multicooker recipe guide.
Steam ) o . .
leaking f Lid not properly sealed; steam vent Ensure lid is closed and locked. Clean steam vent. Reinstall inner
eaking from
i 9 blocked; inner lid not installed correctly. lid correctly.
id.

If the problem persists after attempting these solutions, please contact Midea customer support for further assistance.

8. SPECIFICATIONS

Specification

Brand

Model Number

Color

Capacity

Power

Voltage

Material

Product Dimensions (L x W x H)

Iltem Weight

Special Features

Care Instructions

9. WARRANTY AND SUPPORT

Detail

Midea

MB-FS5017

Brushed Black

5 Liters (equivalent to 10 cups of uncooked rice)

875 Watts

220 Volts (AC)

Stainless Steel (exterior), Non-stick (inner pot)

39.3cm x 28.7 cm x 25.6 cm

4.2 Kilograms

Removable Lid, Automatic Keep Warm, Timer, Carry Handle, READY
Indicator Light

Hand Wash

The Midea Multicooker comes with a 2-year warranty from the date of purchase. This warranty covers defects in materials and

workmanship under normal use.

For warranty claims, technical support, or any questions regarding your appliance, please contact Midea customer service.

« Customer Service: Available 24 hours a day.

« Please have your model number (MB-FS5017) and purchase date ready when contacting support.

Note: Information regarding spare parts availability is not provided.



AsSK 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

Anonymous

Email

you@example.com

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

Answered questions about this manual

What does the 'E-' error code mean on the Midea MB-FS5017 multicooker when | plug it in?

While the provided manual for the Midea MB-FS5017 does not explicitly list a specific "E-" error code in its
troubleshooting table, error codes starting with "E" on Midea multicookers typically indicate a sensor or...
Read full answer


http://127.0.0.1/privacy-policy
http://127.0.0.1/qa/9900037273/what-does-the-e-error-code-mean-on-the-midea-mb-fs5017-multicooker-when-i-plug-it-in
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