Xiaomili
Smart Cooking Robot User Manual - 01

Xiaomi EH BEETF B (E RS - 19
Xiaomi o (Sl ahll g ) paiiall Juls - 34






Safety Precautions

Read this manual carefully before use, and retain it for future
reference.

To ensure your safety and minimize the risk of personal injury or
property damage, please observe and obey the following safety
precautions.

WARNINGS

- This product is for household use only.

- 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 if they
understand the hazards involved.

- Please keep the product out of the reach of children. Children
shall not play with or use this product.

- Do not place the product on unstable or wet surfaces. Keep the
product preferably 30 cm or more away from fire or heat sources.

- The normal operating altitude range of this product is 0-2000
meters.

- Do not place the cooking base on heated or heatable surfaces
including stoves, ceramic stoves, or induction stoves, nor near
any high-temperature areas.

- Do not crush, strike, or scratch the product with anything sharp
or heavy to prevent injuries or malfunction.

- The product cannot be used with an external timer or
independent remote control.

- Do not modify, disassemble, or repair the product by yourself to
avoid fire, electrical shock, and scalding.

- Stop using the product immediately if it malfunctions or breaks
down to avoid fire, electric shock, and scalding.

- Ensure that the silicone parts of the product do not come into
contact with solutions that contain more than 50% alcohol.

01



- Turn off the product and disconnect the power before replacing
accessories or touching movable parts.

- Do not use accessories or parts that did not come with this
product to avoid fire and personal injury.

- Steam and heat may damage, discolor or deform your furniture
and walls, keep the product away from furniture and walls,
preferably 30 cm and above.

-Use in a well-ventilated area to ensure that heat is properly
dispersed.

- The blades inside the pot are sharp. Please be careful when
emptying the pot and cleaning the blender assembly.

Precautions for Power Supply

- Do not use any power supply other than 220-240 V AC to avoid
fire and electrical shock.

- Do not unplug by pulling on the power cord, so as to avoid
electric shock or fire caused by short-circuiting.

- Do not allow children to use the product without an adult's
supervision. Keep it out of the reach of infants to prevent electric
shock, burns, or other injuries.

- Do not plug or unplug the power cord with wet hands, so as to
avoid electric shock or injuries.

- Use only power sockets rated at 10 A minimum.

- Unplug the power cord from the electrical outlet before
performing any maintenance or moving the product.

- If the power cord is damaged or broken, it must be replaced or
repaired by the manufacturer or the after-sales department so as
to avoid safety hazards.
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Precautions During Use

- Do not fill the pot above the maximum line ("2.2 L" mark).

- Do not remove the measuring cup during high-speed operation,
so as to prevent grease or liquid spills.

- Do not attempt to force open the pot lid or locking mechanism.
The pot lid can only be opened when the speed is at zero and the
locking mechanism has been released.

- Do not use the whisk during prolonged cooking, such as slow
cooking, slow simmer, or fermentation.

- Do not touch moving parts to prevent mechanical damage.

- Do not place hands into the pot.

- Keep body and hair away from the blender assembly.

- Ensure that there is enough water in the pot when steaming.
Please add water if the cooking time increases.

- Do not touch the measuring cup during orimmediately after use.
Keep away from children and infants and take special
precautions to prevent them from being scalded.

- Do not move or shake the product during use.

- Do not place scraper into the pot during cooking.

- Do not cover the top of the product during use, otherwise, the
steam may be unable to escape.

-When adding water during blending, the water temperature
should be less than 60°C to prevent burns and scalds if liquid
overflows.

- The rotation speed will automatically decrease if the liquid
temperature is too high during high-speed rotation.

- Note that pouring high-temperature liquid into the pot can cause
the liquid to spray out due to vaporization.

- The pot must be used with the included cooking base.
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Precautions After Use

- Promptly empty ingredients in the pot after use. Remove the
blender assembly and clean it in a timely manner, being careful
not to be scratched by the blades.

- Stop using the product immediately and unplug it from the
power source if it malfunctions or breaks down.

- Thoroughly wipe the pot dry and clean before placing it onto the
cooking base.

Precautions for Cleaning and Maintenance

- Do not immerse the product in water or splash it with water.

- Unplug the product before cleaning the cooking base.

- Do not use steel wool or other hard objects to clean the pot.

- Use only soft cloth for cleaning.

- Do not allow water or dirt to penetrate the casing of the cooking
base.

- If the product will not be used for a long time, unplug the power
cord and take measures to protect it from moisture, dust, and
household pests.

Precautions for Malfunctions or Breakdowns

If any of the following conditions occur, immediately disconnect
the product from power and contact the after-sales service team
for assistance.

- The power plug or power cord has become very hot during use.

-Smoke is arising from the cooking base or there is a burning
smell.

-Some part of the product is cracked, loose or unstable.

- The pot deforms.
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Product Overview

Smart Cooking Robot

Measuring Cup

Pot Lid

® @ Power Button

Pot ® O

® Screen

Control Knob @

O ® Cooking Base

Accessory List

Jung

Blender Blade Base x 1 Blender Blade x 1 Blade Cover x 1 Steamer Set x 1
(Pre-installed in the pot) (Pre-installed in the pot)

Whisk = 1 Scraper x 1 Basket x 1 Measuring Spoon Set x 1

Note: lllustrations of product, accessories, and user interface in the user manual are for reference purposes only. Actual product and
functions may vary due to product enhancements.
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Component Description

Component Functions

Component Name Function

Pot Used to cook and process ingredients in combination with the blender assembly.

Used to seal the pot. It can prevent juices from splashing during operation. There is an open
Pot Lid mouth in the center, which can be used with the measuring cup for adding ingredients partway
during cooking.

Measuring Cup Used to measure ingredients and block the open mouth in the center of the lid.

Cooking Base Itis the key component of the product with an electric motor inside. It can provide power.
Blender Assembly Used with the pot to blend and cut up ingredients.

Steamer Set Used to steam food.

Basket Used to steam food and cook soft or delicate dishes and to sieve fruit and vegetable juices.
Whisk Used to whisk cream or egg whites.

Scraper Used to scrape food remnants from the inside of the pot.

Measuring Spoon Set Used to measure small amounts of liquid or powder ingredients.

Used to enhance the convection of liquid in the pot and protect softer ingredients from being

Blade Cover cut up by the blade.

Component Instructions
Pot

The pot is used to process or heat ingredients. It consists of a stainless steel bowl, a lid, and a blender assembly. Before
cooking, it must be correctly placed onto the cooking base. Please follow the steps below:

1. Align the pot handle with the positioning point,
thenvertically place the pot onto the holderon the
cooking base.

2. Try to slightly rotate the pot to the left and right. If
the pot cannot be rotated but can move slightly,
then it has been placed correctly.

/\ CAUTIONS

-Place the product on a clean, sturdy, and stable
counter surface in the kitchen.

- Keep the product away from the edge of the
counter to prevent the product from falling due to
tduri ti being b d.
movement during operation or being bumpe Holder
-Do not place the product on heated or heatable
surfaces including stove, ceramic stove, or
induction stove, nor near high-temperature areas.
Keep the product away from external heat sources.

-Do not place the product underneath furniture like
shelves or cupboards, as this may cause the
furniture to be damaged by steam generated during
cooking.
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Blender Assembly (Blender Blade + Blender Blade Base)

Remove the blender assembly before cleaning the blender assembly and the pot, then install them back correctly after
cleaning and drying for future use. The blender blade is used for blending, cutting, and mixing food, therefore, it must always be
properly installed and fully locked with the blender blade base; otherwise, an accidental injury may occur. Please follow the
steps below:

. To avoid the blender blade falling off accidentally,
hold the handle of the pot with its mouth facing
upwards.

™

Rotate the blender blade base clockwise to remove
it, and temporarily leave the blender blade in the
pot.

. Carefully lift the handle of the blender blade to
remove it from the pot, along with the rubber seal.

\go

.When cleaning the blender blade, special care must
be exercised to avoid being cut. Wipe dry after
cleaning. Blender Blade 4

o

Hold the handle of the blender blade along with the
rubber seal, align the blender blade with the
opening on the bottom of the pot, and put the
blender blade into it till the rubber seal is in contact
with the bottom of the pot.

. Install the blender blade base onto the bottom of \ ,/
S

the pot from below, then rotate it counterclockwise
tillthe blender blade and the blender blade base are
firmly locked together.

[=2]

/\ CAUTIONS

-The blades are extremely sharp. Take extra care
wheninstalling, disassembling, using, or cleaning

them.
Blender Blade Base ¥
-Do not touch the blades. Doing so may resultin
injury.

Rotate clockwise to open
-When disassembling the blender blade, ensure that the blender blade bas:

the pot mouth is facing upwards. Otherwise, the
blender blade may fall off and cause personal injury
or deforming the blades.

-Do not place hands into the pot before removing it Blade Handle
from the cooking base.

-To avoid burns by residual heat from cooking, make
sure that the pot and the blender blade are cool —
enough to touch before removing them.

Rubber Seal @

-Make sure that the blender blade is correctly
installed. Check the blender blade and the rubber
seal regularly.

Blender Blade

-When installing the blender blade, make sure that
the blender blade and the rubber seal are fit in place.

-Make sure that the rubber seal is intact. Otherwise,
the product may be damaged because of the liquid
leaking into the cooking base.

-Make sure that the blender blade is correctly
installed and completely locked before cooking.
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Pot Lid

The pot lid is used to seal the pot. To ensure safety during use, the cooking robot can only be turned on when the lid is put in
place and locked. Please follow the steps below:

.With the lid handle to the right of the pot handle,
then firmly place the lid on the pot and press it
down with both hands. Then turn the lid clockwise
until the lid handle is aligned with the pot handle.
Make sure they are firmly locked together.

2. Press the control knob to start cooking, and the
pot will be automatically locked.

3.The cooking robot will automatically detect
whether the lid is in place or not. If not, the screen

will display a prompt. Measuring Cup @——O

-

4.The pot will be automatically unlocked once the
cooking is completed.

/\ CAUTIONS

-Do not force open the pot lid to avoid damaging the
lock of the pot lid.

-Some hot steam may remain inside the pot after Pot Lid
cooking is completed. To avoid burns and scalds by
the steam, please exercise caution when opening
the pot lid.

- Do not remove the measuring cup during cooking.
In some recipes, the measuring cup will need to be
removed to ensure the release of excess steam.
Please refer to the specific recipe for details.

-Have aregular check to ensure that the rubber seal
onthe pot lid is not damaged.

-Do not remove the rubber seal when cleaning.

- For a better next-cooking experience, clean the pot
in atimely manner after use to prevent odors arising
from food residue.

Steamer Set/Basket

The steamer set and basket are used for steaming food. The steamer set is composed of a steamer lid, a steamer tray, a bottom
insert, a steamer pot, and a water collection tray. The steamer set is directly mounted onto the pot lid, so that steam can go
through the open mouth in the pot lid during cooking to steam the food. To use the steamer set, please follow the steps below:

1. Place the steamer set onto the sunken part on the
pot lid. Make sure they are aligned and locked
firmly.

2. To use the basket, place it into the pot with food Steamer Lid
ingredientsin it to steam.

3. You can use the different parts of steamer set Steamer Tray

based onyour needs.

4.To collect condensed juices when steaming, place Bottom Insert

the water collection tray between the steamer pot
and the pot lid. If the water collection tray is Steamer Pot
removed, the juices will flow into the pot.

Water Collection Tray
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/\ CAUTIONS

-Food ingredients need to be distributed evenly
inside the steamer pot, and the total weight of the
ingredients to be cooked each time along with
plates or dishes cannot exceed 2 kg. .

Handle

-Be careful of steam burns when removing the
steamer set or basket.

-Make sure there is enough water in the pot to Basket
prevent damage to the cooking robot caused by
boiling dry.

-Promptly clean the steamer set and basket to avoid
clogging the holes on the steamer set.

- The measuring cup needs to be removed when
using the steamer set.

- Be mindful of the water amount in the water
collection tray to avoid water overflowing. Normally,
the water collection tray can collect condensed juices
during steaming for about one hour.

Measuring Cup

The measuring cup can be used to block the open mouth in the pot lid to prevent heat loss and ingredient splashing. It can also
be used to measure liquids. If only a small amount of liquid is needed, then the measuring cup does not need to be removed.
Slowly pour the liquid on the pot lid, and it will flow into the pot through the gap between the measuring cup and pot lid. To add
more liquid or solid ingredients into the pot, follow the steps below:

1. Press the control knob to pause the current
cooking task. Hold the measuring cup handle and
pullit upwards to remove the measuring cup.

2. Add the ingredients to the pot.

3. Align the measuring cup with the open mouth in -
the pot lid and gently press down to reinstall the
measuring cup onto the pot lid. \@ ’
4. Press the control knob to resume cooking. ‘\*
N~

-When removing the measuring cup during cooking,
exercise caution to avoid burns by the hot steam
that may remain inside the pot.

Measuring Cup

-In some recipes, the measuring cup will need to be
removed to release excess steam. Please refer to
the specific recipe for details.

Scraper/Measuring Spoon Set

The scraper can be used to remove cooked-on food and clean the pot. The measuring spoons are used to measure small
amounts of powder or liquid ingredients. The spoons have different volume versions: 10 milliliters, 5, milliliters, 2.5 milliliters,
and 1.25 milliliters. Keep the following in mind when using these accessories:

-None of the accessories can be used for other
purposes.
-Do not place the scraper or measuring spoons
inside the pot during cooking.
9
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Whisk
In addition to whipping cream or egg whites, the whisk can also be used at low speed to ensure even mixing of the food, so as to
prevent food from sticking or burning onto the pot bottom. Follow the steps below for installation and removal:

1. Place the whisk onto the blender blade by inserting it
into the gap of the cross-blade, and turn it slightly to
fixitin place. Make sure that it cannot be easily
removed.

2.Hold the handle of the whisk and shake upwards to
remove.

/\ CAUTIONS Handle

-Donotuse aspeed over Level 5.

-Do not use the scraper while using the whisk. Whisk &—O
-Itis forbidden to install or remove the whisk while
the cooking robotisin use.

Blade Cover

The blade cover is used to enhance the convection of liquid in the pot and protect softer ingredients from being cut up by the
blade. It is suitable for simmering and sous-vide cooking, and can also be used with the steam/boil mode and the stew mode.
When removing and installing the blender blade, the blade cover will also protect your hand from being cut. Take the following
steps toinstall and remove the blade cover:

Installing: Align the center of the blade cover with Blade Cover
the blade handle, and press down the blade cover to
make sure it is secured in place.

Removing: Hold the handle of the blade cover to
remove it upward.

/\ CAUTIONS

-Donotuse at aspeed over Level 1.

-Make sure the temperature does not exceed 100°C.

-Only use the blade cover when stewing or boiling with
an adequate amount of liquid. Do not boil-dry the blade —
cover at high temperatures.

How to Use

Plug the power cord into a220-240 V AC socket, connect the power, and turn on the cooking robot, and then the boot animation
will show on the screen.

The cooking robot's screen will automatically go out by default if no operation is performed in 10 minutes, and its auto-off time
can be adjustedinthe settings. After the screen s off for 10 minutes, the cooking robot will enter the energy-saving mode. Press
and hold the control knob for 3 seconds or go to the drop-down menu to turn off the cooking robot. To start the cooking robot,
press the control knob. If the cooking robot will not be used for an extended period, press the power button to turn the cooking
robot off.

Note: You can wake up the screen by tapping the screen or pressing the control knob.

Connecting with Mi Home/Xiaomi Home App

This product works with the Mi Home/Xiaomi Home app*. Use the Mi
Home/Xiaomi Home app to control your device, and to interact with other
smart home devices.

Scan the QR code to download and install the app. You will be directed to
the connection setup page if the app is installed already. Or search "Mi
Home/Xiaomi Home" in the app store to download and install it.

Open MiHome/Xiaomi Home app, tap "+" on the upperright, and then follow
prompts to add your device. 10



*The appisreferred to as Xiaomi Home app in Europe (except for Russia). The name of the app displayed on your device should be taken
as the default.
Note: The version of the app might have been updated, please follow the instructions based on the current app version.

Wi-Fi Connection

When turning on the cooking robot the first time, please follow the instructions on the screen to connect to Wi-Fi.

Initial Setup

Follow the on-screen instructions to complete the initial setup when the cooking robot is turned for the first time. Press the
control knob or swipe the screen to the left to proceed to the next step during operation. Press the control knob again to enter
the home screen after completing the setup.

Settings can be changed at any time in Profile > Settings.

Usage Settings

Setting values: The cooking parameters such as time, temperature, and speed can be set before and during cooking. The
cooking robot can only work if both time and speed are set. Tap the time, temperature, and speed icons on the screen to set
values, and turn the control knob to change the values. Press the control knob to start cooking once the value settings are
completed.

Selecting recipes: Choose the Recipes on the screen or tap the icon on the top right corner to search the recipes. Follow the
step-by-step recipe to operate the cooking robot for cooking.

Setting time
1. Tap the time setting icon to enable time setting.

2. Rotate the control knob to set cooking time.

/\ CAUTIONS

- The preset time can be changed at any time during
cooking (except for certain modes). Tap the time
settingicon and turn the control knob to select
desired cooking time. The cooking robot will resume
cooking as per the latest set time till the cooking is
complete.

00.00:0 --

- Before the preset time ends, press the control knob
to pause the cooking robot and add ingredients
during cooking. Press the control knob again to start ‘ ‘
the cooking robot and resume cooking as per the
original preset time.
-To end cooking before the preset time, tap the time

settingicon and turn the control knob to 00:00:00.

Setting temperature

1. Tap the temperature setting icon to enable
temperature setting.

2. Rotate the control knob to set the temperature. 00 00 00 ==

/\ CAUTIONS {5
@)

- The cooking temperature can be changed at any
time during cooking (except for certain modes).
-If there is no need to heat, set the temperature to
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Setting speed
1. Tap the speed setting icon to enable speed setting.

2. Rotate the control knob to set the rotation speed.

/\ CAUTIONS

-The speed can be changed at any time during
cooking (except for certain modes).

- The cooking robot can start cooking after the time
and speed are set.

-There are 20 speed levels for both forward and
reverse rotation. Turn the control knob clockwise to
adjust the forward speed, and counterclockwise to
adjust the reverse speed. The higher the level, the
faster the speed.

- Do not use high speeds when cooking hot food or
soup over 60°C, so as to prevent the food from
overflowing and causing burns.

- By rotating the control knob clockwise or counter
clockwise, you can change the rotation direction of
the blender blade. To gently stir and mix the food, use
the reverse rotation.

Preset modes

The cooking robot has multiple preset modes to meet various cooking needs. You can go to the home screen to select the
preset modes including weighing, extreme rotation, dough kneading, ice shaving, juicing, grinding, mincing, chopping,
cleaning, steam/boil, or stew. Take the mincing and weighing modes as examples and follow the steps below.

Mincing
1. Clean the ingredients and cut them into small pieces, then put them into the pot. Make sure that the amount of the

ingredients does not exceed the pot maximum level.

2.Correctlyinstall the pot onto the cooking base, then put on the pot lid. Make sure that the lid is installed correctly and locked
onto the pot.

3.Turn on the cooking robot, select mincing mode on the screen, and press the control knob. The cooking robot will run based
on the preset values and automatically stop upon completion of the process. Press the control knob to pause midway.

4.Remove the pot from the cooking base once ingredient processing is completed, and use the scraper to take out the food.

/\ CAUTIONS

-Remove tendons, bones, and skin from the meat before processing, and thaw the frozen meat first.

-Please do not use the mincing mode to process hard ingredients like frozen meat, ice cubes, or bones.

- The cooking robot will shake slightly during operation, please do not leave the cooking robot unattended.

- Turn off the cooking robot if it vibrates excessively or ingredients stick to the sides of the pot. Use the scraper to spread the
ingredients evenly across the bottom of the pot and then turn the cooking robot back on.

Weighing
1. Install the pot onto the cooking base and select weighing mode on the mode screen.
2.Place the ingredients to be weighed into the pot, and the screen will then display the weight of the ingredients.

3.Pressand rotate the control knob to zero, and then add the next ingredient to the pot. The weighing process can be repeated
till an accumulated maximum weight of 5,000 g is reached.

/\ CAUTIONS

-The weighing mode can only be used when no any other modes are running.
-When using the weighing mode, please make sure that the cooking robot is on a level surface. Otherwise, the weighing results

may be inaccurate.
-Tap "<"in the top left corner of the weighing screen to exit weighing mode.
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Mode Functions

Mode Name Function Description
Epabled by default. Set the For those who are unfamiliar with the product operation, it is
time, temperature, and speed . .

Manual to start cookin recommended to follow the steps and settings provided by the
Note: The maximumgo'peraﬁngﬁmeisfou, recipes stored in the cloud or the preset recipes in the cooking
hours, the maximum temperature is 150°C, robot.
and the maximum speed level is 10.

It is strongly recommended to tap "Returns to zero" on the

Weighing Used to weigh ingredients. screen before each weighing to ensure the cooking robot can

precisely weigh the ingredients.
This mode has the highest speed. Tap the extreme rotation

Extre‘me Used to quickly tamp food. mode icon again to e{(it Fhi.s r]'lode. Do.not leave the cpoking

rotation robot unattended while it is in operation to prevent it from

shaking and causing accidents.

Dough Temperature and speed are not adjustable. Water and other

kneading Usedto knead dough. ingredients can be added through the open mouth in the pot lid.

. Temperature is not adjustable. Make sure the pot lid and the

Shaved ice Used tocrushiice. You can measuring cup are in place when the cooking robot is running to
select coarse ice or fine ice. prevent crushed ice from splashing out.

Used to juicing. It is suitable Temperature is not adjustable. Make sure the pot lid and the

Juicing foringredients like fruits measuring cup are in place when the cooking robot is running
and vegetables. to preventjuices from splashing out.

. . The temperature is not adjustable. It is recommended to cut
P Used to grind grains and . . . X X
Grinding R . the ingredients into small pieces to fully help and evenly grind
crushingredients. . .
the ingredients.
Vinein Used to make meat fillings :I'empj_rat:re is notd:adjtcjstaptlﬁ.hl_t r:s ntt)t smta;blet for Eard
g and crush ingredients. ingredients or ingredients wi igh water content, such as
frozen meats and fruits.
h ) Used to chop larger Temperature is not adjustable. Make sure the pot lid and the
Chopping ingredients. measuring cup are in place when the cooking robot is running
to prevent ingredients from splashing out.
Do not fill the water above the maximum level. Make sure the

Cleaning Used to clean the pot. pot lid and the measuring cup are in place when the cooking

robot is running.
Temperature and speed are not adjustable. The blender blade
st /boil Used to steam food does not work in this mode. This mode is suitable for cooking
eam/bol . delicate foods such as dumplings and tofu. It is not suitable for
cooking methods other than steaming, like stir-frying.
The blender blade supports intermittent rotation to prevent
over-stirring ingredients. This mode is suitable for stewing
Stew Used to stew food. ingredients over a long period of time, such as stewing meat
and soups.
. With a maximum temperature of 180°C, this mode is suitable for

High temp Used to stir-fry at stir-frying food at high temperatures, such as stir-frying

high-temperatures.

vegetables oreggs.

Note: On-screen mode names may vary due to product enhancements, please refer to the actual product.



Mode Examples

Mode Name Time Speed Level Ingredient Amount
: 200 g of carrots, and 500 ml of drinking
Manual 15 minutes Level 0.5-10. The maximum water. Allow the cooking robot to rest

temperature is 150°C.

for 25 minutes after each run.

Extreme rotation

2seconds x 3times

Extreme rotation

2 lemons (cut into wedges)

Dough kneading 5 minutes Dough kneading 450 g of flour, 300 ml of drinking water
Shavedice 8seconds Levngforcoarse ice, Level 9.5 200 gof 3cm?ice cubes
forfineice
Juicing 30seconds Level 9 400 g of pears, 1000 ml of drinking water
Grinding 20 seconds Level 9.5 200 g of 3cm?® rock sugar
Mincing 15 seconds Level 8 300 g of 2cm?® beef cubes
Chopping 6 seconds Level 9 100 g of garlic
Cleaning 90 seconds Level 6 1000 ml of drinking water
Deep cleaning 8 minutes Level 6 1000 ml of drinking water
Residual dough 13 minutes Level4or6 1000 ml of drinking water
cleaning
Steam/boil 60 minutes Level 0 1000 ml of drinking water
Stew 60 minutes Level 0.5 1000 ml of drinking water
High temp 10 minutes Level 0.5 300 g of vegetables or eggs

Note: On-screen mode names may vary due to product enhancements, please refer to the actual product.

Recipe Function
For a better smart cooking experience, kindly connect the product to a network before use.

Tap Recipesinthe top left corner of the screen to access personal recipes; tap the search bar (the magnifying glassicon) in the
top right corner of the screen to search for recipes by entering keywords.

Care & Maintenance

-Before the first use, thoroughly clean all components and accessories except for the cooking base.

-Thoroughly clean and dry all used accessories after each use.

-Use the clean mode between cooking steps or dishes to clean the residual food in the pot. You can find the mode on the mode
screen.

-Do not use sharp objects or metal wool to clean the pot, instead, use stainless steel cleaner.

-Use asoft cloth to clean the surface of the plastic accessory such as the steamer set.

- Disconnect power source before cleaning the cooking base.

-Wipe down the cooking base using a slightly damp cloth and mild detergent.

- Be careful not to use too much water when cleaning the cooking base to prevent air and water from entering it.

-The pot and the blender assembly may damage if they come into contact with water, other liquids, or food residue over a long
period of time. Promptly clean the components after each use.

- Prolonged stewing or contact with acidic substances may cause rusting, please pay attention to the ingredients used.

-Regularly check the cooking base and accessories including the pot, power cord, rubber seals on the pot lid, and blender
assembly for damage.

-To avoid product damage, regularly check the product's ventilation ports to make sure there is no blockage.

-Unplug the product whenitis notin use.

-Thereis adrain structure inside the holder of the pot on the cooking base. If a large amount of broth or liquid is accidentally
spilled onto the holder, do not turn over the cooking base, as the liquid will automatically flow into the bottom drain hole. Use
an absorbent sponge or soft cloth to wipe off the liquid that remained on the cooking base surface.

-The product should be kept dry and clean, and placed in a dry, well-ventilated environment.

-Do not use damaged accessories.

-The blender assembly and accessories are consumables. For best cooking results, replace them in a timely manner based on

their condition and the frequency of use.
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Specifications

Name Smart Cooking Robot Model MCCO1M-2A

Total Rated Power 1700 W Rated Voltage 220-240V~

Motor Rated Power ~ 500 W Heat Rated Power 1200W

Capacity 2.2L Rated Frequency 50-60 Hz

Net Weight 10kg Heating Method Induction heating
Gross Weight 13.8kg Item Dimensions 413 x 316 x 344 mm

Wireless Specifications

2.4 GHz: 2412-2472 MHz

5 GHz: 5180-5240 MHz/5260-5320 MHz/5500-5700 MHz/5745-5825 MHz

Wi-Fi
IEEE802.11 a/b/g/n/ac/ax
Max. Power: 16.19 dBm (2.4 GHz), 18.88 dBm (5 GHz), 13.91dBm (5.8 GHz)
2.4 GHz: 2400-2483.5 MHz

Bluetooth

Max. Power: 5.8 dBm

The WLAN function for this device is restricted to indoor use only when operating in the 5150 to 5350 MHz frequency range.

UK
cA

Hereby, Chunmi Technology (Shanghai) Co., Ltd. declares that the radio equipment type Smart Cooking Robot MCCO1M-2A is
in compliance with Radio Equipment Regulations 2017. The full text of the UK declaration of conformity is available at the
following internet address:

https://www.mi.com/uk/service/support/declaration.html|

g

All products bearing this symbol are waste electrical and electronic equipment (WEEE as in directive 2012/19/EU) which should
not be mixed with unsorted household waste. Instead, you should protect human health and the environment by handing over
your waste equipment to a designated collection point for the recycling of waste electrical and electronic equipment,
appointed by the government or local authorities. Correct disposal and recycling will help prevent potential negative
consequences to the environment and human health. Please contact the installer or local authorities for more information
about the location as well as terms and conditions of such collection points.

&



Troubleshooting

Problems

Fault Diagnosis & Solutions

Liquid has entered the
area under the pot.

Immediately unplug the power cord.

Turn off the cooking robot.

Use arag to wipe off excess liquid from the area under the pot.

Check if the blender blade is properly installed and if the rubber seal is damaged.

Do not move or tilt the cooking base, so as to prevent liquid from entering the cooking base
and contacting live components.

Do not attempt to disassemble the cooking base, as it does not contain any parts that can
be repaired on your own.

If you are not sure whether liquid has flowed into the cooking base or not, do not turn on the
product, but contact customer service.

The product does not start, and
the screen does not turn on.

Check whether the power cord is correctly plugged into the socket.

Check whether the productis turned on.

The pot cannot be installed
onto the cooking base.

Check whether the pot and the blender assembly are installed correctly.

The product stops working
during use.

Remove the pot from the cooking base.

Remove some ingredients or add some liquid.

Wait for five minutes (cool-down time).

Reinstall the pot.

Check whether the ventilation port on the back of the cooking base is unobstructed.
Press the control knob to restart the product.

If the system error message persists after the cool-down time is over, please contact
customer service.

Measured weight is incorrect.

Check whether there are any objects touching the sides of the cooking base.

Check whether the cooking base is being pulled by the power cord, which could cause the
weighing module to be unbalanced.

Check whether the product is placed on a clean, stable, and flat counter.

Do not touch the product at any time during the weighing process.

Basic cooking operations are
interrupted.

Added ingredients do not meet requirements.
Remove the pot from the cooking base and empty it.
Reinstall the empty pot onto the cooking base.

Restart the cooking process.

The cooking robot cannot
connect to Wi-Fi.

Try to connect again after resetting the Wi-Fi in the settings screen.

Check whether Wi-Fi signal is strong enough.

The system version cannot be
updated.

Check whether the product is currently cooking.

Check whether the Wi-Fi network works properly.

The heating function does
not work.

The heating time may not be set correctly. Check that the heating time has been set.
The temperature has not been selected. Check that the temperature has been set.

The pot temperature has already exceeded the set temperature.




Fault Codes

If the cooking robot is not working properly, the screen will show an error code. Please refer to the table below to find the
corresponding solutions.

Fault Codes Possible Causes Solutions

The potlidis
not detected.

Put the pot lid in place and press firmly,

Th tlid is not put or locked in place.
e potlidis not put orlocked in place. then try again.

The potis not
detected.

Align the pot to the correct position and

The potis notinstalled orisinstalled incorrectly. ! ) h
installit, then try again.

o The cooking robot will automatically
E-03 The overvoltage protection is triggered. resume working when the voltage goes
back to normal.

The cooking robot will automatically
E-04 The overvoltage protection is triggered. resume working when the voltage goes
back to normal.

High-temperature alert is triggered by The cooking robot will automatically
E-05 the sensor at the pot bottom. resume working when the temperature
goes down.
The cooking robot will automatically
E-07 The IGBT temperature is too high. resume working when the temperature
goes down.
. Please contact the after-sales service
E-8 The IGBT sensor is damaged. team to arrange maintenance.
E-10 The sensor at pot bottom is damaged. Please contact th_e after-sales service
team to arrange maintenance.
E-11 Heati ication h Please contact the after-sales service
eating communication has an error. team to arrange maintenance.
E12 The coil plate has an open circuit Please contact the after-sales service
P P ) team to arrange maintenance.
. . Please contact the after-sales service
E-13 The potis notlocked in place. team to arrange maintenance.
E-16 The motor overcurrent protection is triggered. Please contact the after-sales service
team to arrange maintenance.
. P Please contact the after-sales service
E-17 The motor high-voltage protection is triggered. team to arrange maintenance.
. Please contact the after-sales service
E-18 The motor low-voltage protection is triggered. team to arrange maintenance.
. Please contact the after-sales service
E-19 The motor phase loss protection is triggered. team to arrange maintenance.
£:20 Th . L d Please contact the after-sales service
- e motor jam protection is triggered. team to arrange maintenance.
The cooking robot will automatically
E-21 The motor temperature is too high. resume working when the temperature
goes down.
- Please contact the after-sales service
E-22 The motor sensor has an open circuit. team to arrange maintenance.
o Please contact the after-sales service
E-23 The motor sensor has a short circuit.

team to arrange maintenance.




Fault Codes

Possible Causes

Solutions

E-24

The MOSFET temperature is overheating.

The cooking robot will automatically
resume working when the temperature
goes down.

E-25

The MOSFET temperature sensor has an
open circuit.

The cooking robot will automatically
resume working when the temperature
goes down.

E-26

The MOSFET temperature sensor has a
short circuit.

The cooking robot will automatically
resume working when the temperature
goes down.

The motor's communication has an error.

The cooking robot will automatically
resume working when the temperature
goes down.

E-28

The cooling fan has an error.

The cooking robot will automatically
resume working when the temperature
goes down.

E-29

The weighing communication has an error.

The cooking robot will automatically
resume working when the temperature
goes down.

The Android communication has an error.

The cooking robot will automatically
resume working when the temperature
goes down.

User Manual Version: V1.0

For further information, please go to www.mi.com
Manufactured for: Xiaomi Communications Co., Ltd.

Manufactured by: Chunmi Technology (Shanghai) Co., Ltd.

(a Mi Ecosystem company)
Address: Building 11,1333 Jiangnan Avenue, Changxing Science and Technology Park, Lingang, Shanghai, P.R. China



EEEIR

ERERAFFAREARBE, XZERE,
RRBERZE, BRENASBENMERRK, FHLETUTZEEIREE.

g

H
[=]

AERERRRERER.

FERAERREE. RERENLEHRE, IKBTMNRBERROAL (BERE).
EARRERL. BE. TERSERE K.

DB AREBBERTFE O RRFEEMAOR. BIRANMT (FBAEREREAR. 2URAERER/NR
30 K)o

ERERIESHRSERER 0 KE 2000 X.

EPBEIHENEL (SRR, BEE. SHIES) SEMEMRAS TN RE L.

A BRERARIANEERERIURRELE, URERZEAKE.

SR AR EIMEE RS RIELER RGNS A TERE.

EARIE. IREREITIEE, B RIERA L. BEREE.

CBARFAMER, FUEMFILER, URERAL BERES.
CERENTBHERECESE RN 50% MRIEES.
EEREASIEEE MRS IRMMALPEEIR.
ENERFEREEUIMIREFE Y, URSEXEMAZES. LEREFIREEE.
-ARERCIRERRARE. 6. 27, Rt AREERBENRAI0ER L.

ERE, BERGRSER, DUREHERS.

TIRER, BEEBRERBHER, BEERE.

BRIRHEIE

BRHER 220240V UMY EBIR, LARIEM A KRAEE.

T ERE, B2NHER, LREMBEREEE N

EARREBERRECH ERNARYRTEBRNNTT, NEBREBE. RESERBLNEE.
EAZAPRNFRASIREERIEHE, URERBERZSE.

REBERRTERE 10A D ENEREE.

CERTHEEX SR, BRRBRIEE LhESOR BIRARAERE,

NREBRERAGIALE, RTBRER, LARREDY. HHEHRALMPINSEARRTER,



fEAH

BNBEMMABREBAMATHNRAERE (22 AT ZWERE) o
EESEREERERTER, LIPNhESREEET.

-ua%.;.ux SRITH R RERHERS . EEERRTHHEHFICREES TITHEBE.
FEDERBEEE (188, 185, 3%82) N MBEE.

FENBREE M, PHLEMEE.

S FRAER/R.

R RE S BM%DDE’;‘éLEﬁ}‘”#ﬂiEO

EERFERRIB/PERANK E %L%%%‘\Eﬁfﬁ ElIFI
ERTHRBERER, V2BHEN, BAEIEFAERBRYREL, URERERE.
AT, BOBBRRE.

CERA TSP, B TIHABF.

BEFERAFREMYREEERER, UREATEEN.
BREETEREFMANACRENR60CRE, URREEL RS
HRESREDBRETEREEEESSNEETHHKEEME.
CIBUMRSSRREAANBAB DT EEURER BRI EL.

R ARNENXRESER.

ERER

ERE, FREETEMNNERM, BULBRIIAEYN REER, ERRRHIARTIREES.
ERBAETHMER, FZRFILER, WHISEIRAE.
A EREANTEE, Fi5EBRURE.

HRRE

CERAEEANKRHEHEK.

OREBREMZE, BHRIEEIRIEE.

EDERMGIREEEY R ASIR R TN

FERATHETER.

R DASIKEISMB N EAREE P

CEREBEAER, FIEE LRISERIER, W ERNGE. IR RRE.

RERME
WREBUTER, B APEERITBEEREFRE

EAPHNERGIERIGBEET EH,

IHREEZEL. BEENREK.
EmNEER>EERN. RO FTEE.

CEREE.

CHARE AR,

20



EmNia

B REET R

S e £ D
THRE @g, @

L
okt

&

S B EIR AR

Iip e
RE/REE
EHliesn @
® 1%
fefiEeEE

)l

9
&

Bl TJEE > 1 A TIEE < TIBEREE <1 Z A 1
(REAETBM) (REAETBM)
|
AR 731 BT BOER~]
R HAERNES. R ERENESERNATEE, G % ARERNERNA R, EREVATSETEREER, BUTNRE.

21



R

BRFITRER

St IhEe

Es ) ERTARS, BRZEMMIERH

FHRE FAREHER, KB TERFTHIDHRIEE, PRJINO, BEMNESER, THEIMARM
=X AREREM, EHEHATREMRO

T KETEIN NEERSE, BREDD

BT HENES, BRBRRANTBRRMY

EIBAM RRZEZRY

HE BARZERRY, BIERESIHREN, ARG EKRIRET
Bt BRITRDMAEF

&7 BEEBNERBRM

BNEE BRSO ERBAMARERH

TIBRRES T A0SR 4 PO R AE BRI B L R B AR TIBEIREE

BB AR A
S

EREM/INTHMARM. THHTFMNEE. THEMBRTEMAN. THFEERMMELZ IS, 7 TUKE
KEBEITRE. FREBUTSRET:

ST MREEEHETHE FHRE, BFHE
BERBRC (NEAR) , BTHRARE.

2 EHERAAEH TN, THREWEE (BF
BHRE), HRCEERE,

AT

HRENEEFEFN—EF. RERFENE
EIfFaELE

-BTEERENBSRITEANIER, RS
ERABRAR TS RAENBERIMIESRE
MBS o

EABKEEREL (SRR, MERE. SHE
%) S HAMEMAR T MMABRE L, FERINE
HRRT S NEERE

EERBEREERA (¥ BES) T,
HHEENZSTREERAEZIE.

E=5]9.

B

22



EGRIEES
BTV (BRETIE + EET)E)

TERTIEMERES, FEASBRDART, BABLEBMRHNVEERRE, 5 TORTERER. BHIIEBRER.

TRIRE R WAIEHREIR R TIZE FEE 7] &

71 4

BT .—ﬁ '

BB St HEsE L
TRIEE T
TERT
P —
ZHE o b
1]

SER

23

SHE, BRITRIERE. FRBUTSBRET:

T EEEHFM, BERRMOSA L,

2. RS ST B TIEE, ASH BT I B R TSR
KRB FESRM.

3 VOIIR(ER P TIERR T (WEATR) , A5 H
BBRE AR E R E /R

4B RBRTVERS, BRIV, LB RINEI S
BRERE, BHIBE.

S RMEIBHITIENTIGRRTF, ASH EBH T EERH
B EW RN T HEIBAIF S, BEHER
TSR Z S B S8R R R A

6. FEE TR ERBT ARENEDHRK, FF
s, BEIBHTIRMEEE TR EHE.

A‘E%

TBHTIENTIREEER, & IFE. £RNE
HEETEINER.
BB TISRNTI .
IFEDTIEERY, SRS E MO L, P T
EMERTIRERURERBEE.
(BT EBET, B FMAMA.
FEESI AL BRI AT, SRR EBNR
HTJEFDSH, DR EAREWREBNS
B
2 FERIERLRBHIIE, W EPRETIEET
BEEBHERERARR.
- RENRHTIEER, BHEARRTIENEHEE]T)
SBEBMAE R,
GERRBRNENEHERERE, HIEREH
BIELR, REEEN T HNERMISIREH.
ERHR, FRAREECEEREANL TS



FiE

TREAREH IR/ AREBEEAR S, REEERBE LWHETHER, FENEBEE. FRBUTSBRET:

BN/

1T RERBETBIEF AR, WELETHL,
SFOTE, |ERHIEEENE, URRENE
MERZBR-RINHE,

2 ZEETIRARG R, KBRS EBHE.

3AETEREANE, BRENIBE NET
HIRRREBME.

4 TEAERE, KESEDBREIBMEI.

EEEITHIRERE, B TR IS AEIR.

CREERE, BNTERBEIRRS, FTHEN
BB, BB, UBTERRER RS,

FEZATBIEP, EZBTEN. MO EEP, Fi
TERURERBMSHIN, HIEARIEERE
TR R E o

ERREERERHBEEREEER.

GEGE, RS ZEBRT.

ERBREEL, U EYESIERREK, &
TRz

i

AN EERNER Y. ZBAGHERE. 8. KEk. ZBIRMNEKBER. ZBEHERLTREATH
=, AREsiED ZUBBTRELNMBOENZES, DEARY. FREUTSERES:

24

1 EFREREREASAN, BRATOERINR/E
E7tEOF.

2 BABRERBE, SEABAZBD, SEME
AR,

BT BRACHE.
FEREABPHOOSE T, TFEKBER
APRBREME [ HERMLEKE, H1E
AT

S



A EI=

CBMERER, LANIMTFHAZBN, BER
'JH ZENEM, I LEBMRIEESTEEIR 2kg.
B RS AR SRR, /I VORERIR RS
o RREBNERERK, BIEE RIS R BRI,
R EERABAUIEE, LB LEILEE.
B REBENRRIRREN.
EREKER, FEEHGTE, BREKEE
EREEL. ERIERT, SKBTREN TN
IR AT EL SRS To

£47

ERTAREHEBENMAD, BIEEBNEHRE LTS TR, BFERBIURE. REMA B R, &
SHHEN, RESREEEEAEINE L WL BN BEOMRAA BT, NBEATBHMAESR
B ERAY, BB THEET:

1. BhRE e s NS B RTRR AL, 12E8MIETF,
[ LREEN, AFEMET.

2. BEBRIMANRM S EL

3. EMHETMEMORLEEQTE, AL
ENREEIREL.

4. Bttt H DA A = AT o

(REDRRPEITENRE, BHL/VOBN TR
BERZEA, EHESRE.

B REET, BRTEMLBRSHER, F15
BIRBE R RERRRE.

BIT/BOER
LMERE ], HEMPERESHEMIRENELEFZTH. EVEEANBEDENRERE TR, RIE

A:10ml 5ml. 2.5 miFl 1.25 mlo AR R, B TE T4

ARG REAREMAE.

DN EZERER DNEVEREHBH.
EEIRERANERARR, WHER, BARE
® B,

25



BHE
RRTEPMRES, ARTUERRNE, ERRNBRREETHRARMDIRS, “MBMNPLLEMEEBE
BE SRR, FRBUATSBRIET 2 EAFE:

TASBREERBRIIE, BN +FIRER VS,
EEBHEBLEE, TEEREASEE.
2 REIRPEIRRE R LR

1A
.
e EERRIB 5 AR
EFIR RS, SRR,
EEBEIEER, BRRERRREE
ETE

TR BPREEEIR I BT R B W TIREHE, AR ESMBRRHSRH. THRASEARBRXEA.
BRI EIBHIER, th ABREFHREENER. FREBUTSRETRENFE:

ZE RESEPHEBHTIANTIRREF, @
TIRE, AERATDEE.
FED: BAERESRF, @R,

YA
_ h O AR SRS

EPERBIBI0CHRE.
EUERBRARNEEEREPER, F2=R
LA

f&H

TEERARIRIIAA 220240 V IR BIHE, HBERI MM BREHBE RETLRAKER.
RBHR0TEEREREIEF, TEBRIZERIIEHARERF. BBERSRIARER@AD. BERE
DEBERMHENDRRN, TIRIBEIRE IR . RIZIEH ST SHAE TR RE PR TR tTIBIBRIZ R
Bkt RISHANMEBREIAME T RS REH R,

KR App
AEGEEEXR, TBEBXRAppRE, WREMERE
BEIE,

JRIQR Code, THIT L HE KR App, BLEXRRApPHIAE
HEEENE B EEE . 37EGoogle Play&fE &

Apple App Storef & [ KR |, FHIZFEKRAppo
KR App 58, EEEA L ABE[+], 1RIE App

RN AHIERE,
BT EROKR App FHRIESH, BRIRETHRAE SRS
£, BRBEMRIKR App IRAJES EFRIE, 9DD2934D

26




Wi-Fi E#

BERFIKE, SRIEEMFE RS 5ER Wi-Fi.

MIERE

HRREE, FRRRE LR RTHSR

AR ER, BIREHIRHIENEE,
JRERSTERE) > RRENEERE

EdE

ERERED, JUMRERHRARCOERBFERET T —2, &

HERHEMBIARERED, JLRRERRNTHESH: B ORENSR. REERHNERERLERER, KBS
JLUEE. TTEBEERER TR R LR ORENERERRMASERE, B BREETIEHEZERE. TREH
RER, BIREHIIRRMEIRE, MRS RKBRESHRIIGRIEARKE, RETRHE.

RERM
1. B—TERREER, MABBRE.
2. et AR R R R AR R

VAN

CEZATBIEH, TTRERS A B AR R (B HER
BRoN) , BE—TRSRIRR E B =, eI FIhesas
FENZHERRAET, XEESRIBEFHFLRE
HEEEE, ER R AR,

CERENRET, FFERISEER 2R, Bk
TS E{FEE, T IMAZTE R BX
IR SR OB E, R EFIRBREAER
B ) 4 48 == 6T

- WNEAETERRAS S R RIS R = AT, DI B —TASRIR%
TR, TeERties, 285 00: 00: 00 i,

Ao NE BF
AX A Jm /2

1 BRERERR, MARERE.

2. et LR E R DR E.

AN\

EREIBRET, TR E FRRIAE (AR
B4 o
CEEFH, SREERER -] BT



REER
1 BREEREE T, MABERE.
2 IRt AR B R EER.

VANES

CEREBRET, TIRER 2 B IEREE (SRR
BRIM) o

CRERHMER, MEREUMBRE.

CERARBIAIEE 20 18, R 20 1. IIRRSE IR

‘ ‘ i)k DR oM S Sy ks Ee o)k

T AR B R EEM A, BRI,

CREEBIB 60C MSRRSHEEYE, FNER
BERER, UBRYREMEN RS,

BB R E E /R R T AR T3 16
REBRBNBHITRSEM.

SRR

Xiaomi ZEERFED P FER ZTERN, LURR SRR R EREREREAEE, TRENARERXSHE:
EEA BRERX FAERX, QKkEX RN ERX. KRR EERX OFRER. ZERK gEE
X URAMBEEXRG, FRRBUTTRIET:

KA

1 ERMIBEREFLTMNE, BMAEZFNEDD, FERRABLIEEREBYERZER.
2AEMERLDERAIME ELTRESRRIVECERRE, WRTHHE,

3 RME, AR EEE (R, RS, RERAREFER, TlRE REGEEERENE. 1T
Figfell, BEFRIESIIE B0 oT.

4 MIFEME, FEBRTEPET, EHEETIHEMEE.

IR, RERBERE. B, RAFELBR.

B AEERSRINEMIERE R, GIANRA. KR BES.

CREEERTEMRE, FOMMKE.

MRBMAETRE LIRBRBBERK, FHHAKE. ERIATSRMYNIBEIRR, YERMBES.

BEER

TSEMEATHSD, UHEFEEAEEFHBEEL.

2 BEMBAMBBAETBPETEER, UBFERTRMES.

3.AKEERT MEBTRATERMAEH . TUEEULBHBRE, BHRTEIKRABEEE 50009,

A\ e
BEDRFAEMBERAREERRETER.
ERBERER, FRARKEMETKFNIES L BRBEERTRNER.
HRBEREA LA [ | TREBEINRE.

28



R IhRER:

BRAEE | NS EREE
RTERARBRREE, TUATREEE. A i ) o
MELEREE, BEEELEDRLES
FoEx SRR im&ﬁgjifﬁjffu’ﬁg BRI
S BETARN AN, BEAE150C, BElR0l, 0o e BRITRE.
wEES  EEAH EREENARIRT, IR SEEN R
HER TR, BEEIER, RER
ERER RERERay RS | B AR R EARE,
BB I 3 B TR A B She
R \ BRI, 58 T BERD
SR AEREEE o —
REMEATES, AREBEARS, AT
; oK, TR IS
BkER Bk TEEEK Ak 6 o
~ L L e ——
Rt R BRKR. RRSRM TRE A ERTERR, B HRR.
. e T ———
FEER BERMAmEa oS vni vy
\ B TR S, FEARRERAN SRS
G A, BRA
BRL  REAE, REe B BIR: RA. KR,
T L e p—
R R s ’ e
RRA IREAEN TRE U FRBEE, IR B.
. B KEREBBRAZIES TRETEE
BB ERER
ARSI AR T, BRI BEY FRD LS.
B AR A . ISR, TIEAE
wEmR  AEeH i, EAREESRAM, Bl KR, SHE%;
REAREAEESNOZ LR, BI: W
D
ozt B AR E RIS A, BIN: BAAIAS.
=N} E=3re] 3 ° 3 \/\\E:m' ,[I\
%;ﬁ*ﬁiﬁ %/Euﬂ*&l\?*j EilE.Mmj;Té 180 C, llgﬁﬁﬁ\ﬁmm%]“/g*j,

40 =S phEas
n: WWEx. V&S,

RBR BRESNENEAR, FRTOEXEBIEBEER, FUBNRE,

29



R R G

BREH AR AL B‘BitE

F@Ea 15 348 0.5-10%% HAEEE200g, BRAZK500mI, EXR
REBE150°C BITHERIRE250HE.,

T RARE 2 x 3K 15 R TIRAEIR 2 Ho

BAER 5 534 =2 5% 450 g, ARFB7K 300 mlo

BKIE 8% ARVK 8 4, MUK 9.5 18 3 3 ERKNEIKIR 200 go

FEHER 30% ot 344009, #RFA7K 1000 ml,

R 207 9.5%% 3 3T JERK/NEIKHE 200 go

KA 158 81 2 STF5JE K RNBI4EA 300 go

RS 6% ofE A% 100 go

ER 907> 615 #RFI7K 1000 mlo

REBR 8434 615 #RFI7K 1000 mlo

HEER 134348 41, ofF #RFI7K 1000 mlo

FHEE 6093 8% OfE BRAZK 1000 mlo

BrE= 604> 4% 0.54% #RFI7K 1000 mlo

SRR 109388 0.5%% BB HE 300 go

B BRERNEMETR, RETOEXEHWIRKBEER, BUBNRE.

REEINEE

RTESEENERZERR, ER, FHREERIEE.

EREELAR—TIRE], NIFEREARE, BREUITUS—TRELALANESH (FEALHHNBAREER),

WMAMEFRESRE.

30



HEHR

CEORME AR, SRURE R EMINORTE A AR o

CERERR, BRUREZEEARNEY, I ASRTER.

EMERESBRZBRELETERANRIEZ R, TUUER ERER | REREBOARYNER, TLEER
HERIZEK.

EAEREGENNYERSBRISENFRIRRER TN, FAERTEBHERERE.

OERBR (MABAN) RARER, FEARRORSD.

FEERER A, FRIEBIRIAE.

- ARCR AR NS REF R K.

ORBREME, TEAERBZHIK, IHKREANZENE.

CERABHAERISEEK. HMRERRMBEGRIES, TRERIE, MR, BREEREN

REBEEREREDEEBIREELERRR, FERRAD.

CEREEHLERES (BFEEH. BRGR. THENEHBIBHDENEHE) 258

CEIREREBRILREBE, UBHEEZE.

NMEREER, BRIETREE.

CEH ERTRRENRREHKEE, ENESASSTRRERBETRREL, KEF2MEIL, RESH
JEERHEKFLBITHI . B ERRABM RN, MSHRBAETHREOREIREIFEIT,

CREBERRESENER, W ENEEEROEREF.

R EAR AT,

BRNARRERREN, FRBEREXREREER, NESRESIYR.

ik

BEXZHEAR

ERERE BT ERER MCCOIM-2A

BEINEK 1700 W HEEE 220-240 V~

BHIIE 500 W SRS 1200W

HESE 221 AR 50-60 Hz

F S 10kg m#sH IH hn#k

ES g 13.8kg EmRT 413 x 316 x 344 mm
AR IR A%

2.4 GHz:2412-2472MHz

. 5GHz: 5180-5240MHz/5260-5320MHz/5500-5700MHz/5745-5825MHz dBm
Wi=Fi IEEE802.11 a/b/g/n/ac/ax

RAINE24GHz16.19dBm  5GHz18.88 dBm 5.8GHz:13.91 dBm
2.4GHz: 2400 ~ 2483.5MHz
RAIIE: 5.8dBm

LERR RO EAR B IS AR ThREEFR A E 5150 & 5350 MHz SAREEE N TERE = RER o

H o &

PAP

B

31



W% HE

[Zl=E=kdl PR B R AR
3 RNk e EIRIE
R EIRARR .
REENT 48 BHEABETHRTHEESHIRE.

fﬁ%#ﬁéﬂ‘ﬂtﬁﬂi% VAR L R 88 T\ = 4 o BB I 2 B B AR (L
BOERIFMER. bT@/‘EﬂTuEﬁﬂ*EE’J*‘K#o

ET\ EHIRRRBEE B A EHNERIBENR, BAMKE, YHETFRS.

FRERHTERBCERRE, YEERHBEEKIE.

THHEE

RETRGIERAR D CERIBAIRES,

RORRED. B TEGBIR SR

N 0) L ONES FRETHRETEERRE, BRINARTREIL.
H%Iﬁ%?ﬁéi%ﬂpﬂyﬁc

OB IS LR,
L1FH5 588 OSANRSRT) o
BRIEHBEH EMEATR.
BEFHREENERLLSEHE.
BB IR R 6 e SHEOR B EN T 2R
MBISABINEERRGERE N, BHERTFRE.

BELBEAYEELINS.
BRIMARERGI IR, SREERAZ NTY,

HEERE BRAEMUNEF BEMFENRAIZRECE L.
HEREBEBED, FOBUER.
RIBBEKRPNEM.

ELZEINRE PEH DI MBI BT

AR R BT E BB EE D
BB IR,

HEREEEPERWI-Fig, ERERES.

i
ORI IR REESREL Wi-Fl AR ERA,

Sk E A o \F’?’Tiﬂ*ﬂ]"

= o

A TERENAEN, BRELERE 7 NABH.
S ,xﬁl;%}%,mg FREEARETRE

MEERECBBRERE.

32



B
HEBBEHRERS, REGETERRE, B2 TRURRKE.

BT B R FRIRIE

RMEBIRIRE RBERERIBERHE EREMEWRERER
RGBT EE RN E B ERME (L BHEVBEWRANTHEER
E-03 BERFRERES BEERZEBRE
E-04 BEREBMR BEERZEBRE
E-05 IR = AR BETRZBEIRIE
E-07 IGBTEIRIRE BETRZBBIRE

E-8 IGBTRAfE AR 1B I MEERRBEAEHE
E-10 R B IR IR BHEERRBAERE
E-T1 MABRES PHMBERRBABHE
E-12 #6352 B B A R FHMEBERRBAEHE
E-13 MREREERIN BHEERRBABRE
E-16 BHIBRRE HMEERRBASHE
E-17 BHSERE PHMBERRBAEHE
E-18 BHRRERE PHMEERRBASHE
E-19 EHIARE BHEERRBABRE
E-20 B EBRE AHMEERRBAGHE
E-21 BWEERS BETREBEKE
E-22 B ERRFIE BHEERRBABRE
E-23 BHRERER PHMBERRBASHE
E-24 MOSEREIRS BETREBEIRE
E-25 MOSEIR E Rk FE 25 5 2% PHMEERRBASHE
E-26 MOSE R & B FE RS I BE BHEERRBAERE
E-27 SHBAER PHMEERRBASHE
E-28 HAEBRRE PHMEERRBAEHE
E-29 BEBARE PHMEERRBASHE
E-30 Android B 2% PHMEERRBAEHE

FRAAEMRANSR: V1.0

FitE: NKBARKERAT

BUEE: KR ( B8) ROERAT
(INKAERESERZE)

Hig@ithit: HEEERERKEIIFAE1333F115R1E

AEMPERASFESHHEEML: www.micom

BR#EEE: 852-30773620

AERERRBFSHBE: www.mi.com/hk/service



a0l Olblis|
Wit 4] g9zl 4 baslg plasiwdl 6 Blisy Julal 3o 3l

8lel o L23 Ollianll s of duasuidl Lloyl jblio Ll cliolw olosd)
Lgelslg 5Tl dollud! Olblis|

Olpixs

Jas jiall plaziol panse giiall lis -

3l ol 83gaall duliell of sl ol Gyawznll Olyaall s93 Golbill (Ko -
P393 of pasle Byl b yin 65211 plasiwl & y2allg 8,03l & pass pg]
@ dalezall Jblall pgoagdy jlazll ool plasiwyl Olaglen

ligy JUabil caely I Gog Jlabil Jglizo oo iues mitall Blamsyl 23 -
.090 35w gl zuall

d8luso Gle 13 giiall sliy] Jaidg allio of &nll sut bl Gle giioll g V-
83121 5skae ol Wl o 55T ol puw 30

10 0-2000 zitall lig) @olall Jpdll i)l @los gl -

ol 18lgall ells @ Loy asksil) Abla)l of disLudl ol Gle ahll 516 @i V-
sl o ©8lL Vg (xlby Jawi il slgall gl cluolypud! (o degianll A8lgall
Adle 8y, a2y 0I5 @blio

ol Obloy Lo el gial Al ol 831> 81aT S Abass ol 4y s o piiell G ¥ -
Jhbe &g

.d&upssj(}c‘owjlezgi&,z)lﬁQég@@@fﬂlpl.\ﬁ&ul(,&ogﬂ-

doally @l Lguds i sy d>Mlo) gl dSusal gl aiiall Jyased iz -

-8l 4L gl
doxally @yl s Lzl s of S 13] 1568 gxtiell plasiiunl e cadgs
821y &L g9

ole so125 Ll Jullxall Guotls ¥ giiall § 839z gall oeluudl elj=l ol ST -
Joxl 0 50% cpo ST dows

34



&Szl el 5281 Guod of Olasloll Jlawiuol Ju8 d8la)l Juadlg gl Jxsids dgl -

Gloly Gy> o it gitall lig) 488 pall jué el izl of Olimlall pasius V-

Agaybg 0ol el dus )l dlog Slaal is eudsy -

aaads of lgig) s ol ey lyazllg Bl g als ] &)l pllg slsdl 28y 48 -
51 o 30 1018 dLuro ooy aallg GBI e 1342 il 9% oof Juabll oo lig

a0 JSiin &)l 22395 olaud) dggill 8asz ddbio & piiall paiiwl -

elegll @585 sic yixll G365 23 dg 8al> elegll J51s 839z gall Oladdl -
Dbl degozo wadaiig

ASlJL slaoyl Olblis|

&> Qi izt 33,10 55 Cugd 240-220 elitiwls @lb 5 1a0 i pasius V-
400,65 dosuog

ol 45l 85 doro B93> izt g @lia)l Allw o JUS (o 38Ul Junds V -
LS uwle s @ ,> Vodds

Jslize oo Iim) < baarolg .osalll Blib] 095 tiell plasitoly Jabl gaws ¥ -
.85 Oblal ol Gg,> 9l 45U 1gS Ao Siga> ginl Jlabll

ol 45l 05 doro Gigas izt Alg dllio 1l dlass of a8lall ellw Judg5 V -
blol

(31 3% k0l 10 g5 55 By @Blb paulio V] pasiws ¥ -

el ey 55 of lo @l elyz] Jud LilaSl daiall o dlall el Juodl -

S il dawlgy d>Mlo| gl dlauwl Lzud dEghio of LG &lall cllw ols 13] -
Aol jblio iz gl 32y Lo ud ol delasll

35



plasiwdl el § Olboluyl

("1 2.2" dolle) Luodll szl b g8 slegll iLas V-

gl ol 991 S gia) g e paadl e Jusedill elidl § Gl oS S35 -

Jua5 Losie U] elegll ellag a8 (ySoy ¥ .39aJL Jasll 4T gl elegll clag pid Jolxi U -
; -Jasll &sz{ P9 »a0 Gl de |

b Gle gl of e bl Gahll Jio dlg 6 5:a) Gl <l § ddasall pasiws V-
o] gl dsle

SBleo b Giga> gial dSymiall el Ul Guali ¥ -

slegll U513 gaadl 245 ¥ -

bl degazo oo yodlly puunll asyl -

g ol 13] elall 38Lo] G203 Ll Gghll sic clegll § SIS clo 3929 (0 25T -
.abl!

JWabll e 340 bhaxig .6 1blo 0xes of plasiwdl elil § Gulall QoS Guels ¥ -
Borxll pgud 25 gial dols Olblis| 3155l g @b lg

plaziwdl elSl § 035 of giall Uy V-

oahll elST § clegll § dndiiCall g3 -

Bl o, )i 189 Vg lem";wi & el o solsll 52l bass ¥ -

a3 60 0 J8l cloll 8 1> dz)ys 095 ol iy dalsdl elsl § eloll @8L5] ase -
; Bl 50 8,15 &S 3835 Jl> § ol giad Dgio

elsT § dlel) ale J5ludl 81,5 dzys ClS 13] BLAL ¢lyga)] de puo Jituw -
Adle & yuaw olyoll

Bl g5 § ity ol Sy elegll § dle 8)ly> dz)3 53 Bl o ol bam) -
o3l iy 313 S|

Aol ghll 8128 go slegll plasiwl g -

36



plasiwll azy OlblisVl

lgaliig bl degazo J3lg plasiwdl a2y 599 clegll (3 8392gall OlgSall ¢ 38 -
L Gl 02 ladbss 22 ¥ i yimg cmsliall gl &

5 ol Jlhos 13] d8lall yauao (o duadly 1598 el plasiiwl e adgs -

el 8aeld e debg S48 dalhig dasbod 134> cleg)l muuol -

Blually cadiid] Olblus|

Lol a3 of eloll & il yoi V-

el 8aclé adass J8 Bl Hrae oo giiell Juodl -

eleg)l caubhin) 5,3 alall pluz Ul ol &Sl LIV pasiws ¥ -

ighizl) dacl (iled dshd V] pasiws V-

ekl 81cld Gile ] 39aL glwgllg elal) maws V-

aplas) yols3 islg &l el Juadl dlygb & 28] gaioll plasiwl pse Jl> @
A el Ol bl Hlsllg dygb I o

Jlac¥l g OYs YL daleiall Olblisyl

&8 Juasly @lall (o 59all Gle il Jasls &5l OVl o sl cia 13]

Sacluall Gle Jouoml) 2ol 32 Lo doas

plaziadl el § dlel) Uslw dlall elluw of dlall Gl puol -

@liml @y dls ColS of Lghll 8acld ¢yo ol )l @)l -

QLCQH 05*1’39 C*-’U_)-,{-C gi lfg&mo a.u.oi gi & sioll OO S5 9"3 J -

37



zioll Jo= dole 8 ,d55
Sl ghll Ogrg)

osldll g @
slegll eline
° duaddll )5
slegll @
® dild
el pauio @
Xia
o o ® Lghllsacls
Olaxloll daild
;Q — ;
1*)&{Jb?gb=Lc9rmib 1 x 8,88l clae 1x bis 6,00 1 x bis 6,40 81cl8
:L:gJI@LmLou).JIfu) :lngI@LmLu Syl @3)

1x o8 Gello pib 1x aw 1 x daaso

atiall le Oligund JU53] Gapun slall ilbglly gaiall aliy a8g b a2 508 b3 iy pasiiuall Juls § pasiiuall dgzlgg Olanlaly miiall dmpbgdl pous) bl

38



SlgSall ciog

Oliglall wilsg
bl ossell
bl degomo bz ] lgilleog OlgSall ah) pasiug clegll
&0 lgol sl ooy chuatioll § L91a0 4098 a5l St <l  ilaall s gios ol oSers elegll Gle plEoy pasiius .
ol sl s Jn OligCo 88LAY oliall oS slogllelbat
slagll datio § 839790l d>graall angall awg SUglall Golud) patiuwi ooldll wgs
Alally slgll 3935 0l o<a29 Lglo13y 31565 e 839309 gitell ussiyll pesell o el bacld
lgsyaiig OlgSall bl clegll go pasiud bl degomo
S5l plaball gl pasi 2y gl sleg pib
Olglpbllg dgslall yilas duiais gl of diyll dasbil Labg Hlb plabll gl patius ALl
<ol 0ol ol Aoyl 4 packd Gasal
slegll J31s o plalall blay b pasius andiCall
&> luall gl Aludl SlgSall (30 8480 OlsaS Golud) pasias oolsall gello pib
8,0l lgalss o (po Bge) 15U GgSall Glog slegll § Jilual) sylsdl Josdl 5503 858l slod paskian 5 ol elag
SLgSall plaziwl Ologlss
clegll

Sy ghll 8128 Gle daibg iz (ghll Ju8 . bUs degamog clheg Txall polaall 3Ygall (o cleg (1o (950 909 -lgiusus gi OligCall dxlleo ‘3 elegll pasiud

1451 Olghsl gLl (25d9 o

Gle Bagoc elegll 26 05 @ogll 3355 dss go elegll Gaudo 31> .1
gl 8acld @g8 Jolxl

22933 585 o & sl of sl ) TlS elegll 305 Jl> 2
20§ &l GJ] 130 ki ul3 45 23 &5l i (g eslegll

QLQ-:MJ”A
nall § Colls psios s Wglb pho e griall g

ey giiall bgiw gia) gl &8l> e muiall asl -
oUW a3 ol Jusdadll e LT § A,

W3 § Loy Gt A of &is Ll ol Gle giiell @3 v -
sy sl 8gall of elsolssudl 30 goianll a8gall gl 1350l
aitall szl .&lall 8y yadl &3 O3 @bliall (o w8l Vg (anlly
g ladl 8yl yslao e

(§382 38 10Ul of B8 )l Jio GBI Jhuwl giiall g V-
@)l LT @ 5alall slal GBI AL ] 1o

39



(Al 6,6 81cl8g LA 6,4b) bilal dcgomo

plalll ¢ 3 bl 6,ads pasiad . luitunol plasiiol) il Ciginl] smy doxgall dy )l lgieeds scl o3 selegll Gagasig lgassss 6 bl degoomo 3l
A5U Olghll ol 23 4w ye dlol axs 33 Ulg tolall 6,8 53518 § Jolsll Glall daSonog dnsmmall &y ally Lasls dxtte (95 of a1 g dahiig

bl 8,80

bl 8,4 52cl6 _ﬁﬁ

i) deludl jlae oldl @ 53

i3l 6,0 81cl

5l

ablaall 65l @ i
bl 8,8k

40

095 Coz slegll Gauioy cluol dasll busl 6,4 bedw cund .1
«lel dgzgo angall

85 ¢ g dgil3y deludl lic ol § il 6 )i 51cld y35 .2
elegll § g0 LU

Salsl go slegll cyo all3y Biliny bUAI 8,88 GAsdo gb)l 3
bl

Loyl i) dols Gilic ely] Cumy bkl 8,4 @i vie 4
widaiill ae) ddduioy Bz 2o

850 31> 05 dybllaall 83laull go bR 8,6 Gasho clusol 5
i @ celegll o lawdl 5201 § 8392gall dxiall go b
o320 dsotlo aublball 831l mual Gi> lgy bl 64
elegll o lawdl

il 0 elegll (o Glawl el § bIsIl 6,8 5acl8 .5 .6
bl 8y s i bl Gplie olas ue @ 1y @8
Lo pl<oly gpatzto bl 6 i Bacldg

Olges A

ol lguss5 sie ST )y Hinll (395 L2od iy Bylall 63l> Ol addl -
Laaudass ol lgol sl of la<uSas

Ayl Bgas iy plall $38 388 OLaddl puols V-

288 g . Lol dggo slegll 498 ol ¢yo 25T oAl 60 LSa5 e -
LOlyaddl 0.t ol dpasd Blo] iy LIS 6,4 bhiuws

el 8acld o adls] b elegll J51s gaadl gai ¥ -

8390 0 355 «abll 30 Audszall 83l s G9p> 2> izl -
Logdl3] b uall 4% Loy b1 b slegl

bl 8,4 amdly .pums JCi drite U 8,8 ol oo a5 -
Pzl ablaal 531l

ablhall 8slully bl 8 yai ol (o 35T ol 6 i Cunds e -
Logile § plurite

oy il by 38 Vg oyl J155 Y dgblball 831l ol ¢y0 28G5 -
gl 8a2l8 ] bl @y

oall 8 Joldlly daleog o i disto b 6,0 ol o 556+



slegll ellng

@51 Clglall gLl o230 -ploL Glely 4o & slball g5 131 U] Gaall Giar9) Jas o) plaszatl sl § dotlul glous) clegll Gl plioY slegll eliaé paiias

86 05 clegll Gaudo (o Liedll dgal 8oL elbll Gando 2o .1

N
ooball Lgs °—O.’

—

Sl gl leg el
sleg 4o

Sl gl

83 8 oy WS Jawll dle haslg clegll le pl<ob elasl]
Vo go slhall pasdo 3l i deludl O)lae olas] § slbasll
2o pl>b lalso Lagil o a5y .cleg)]

ABA elegll Glé prwg Labll exd ool pasho Ll bl .2

3 pl ailo § ko elball 15 13] Lo L5115 gl gy hutiCoun 3

Ao Wby AL 06 mtwb Wlo § Uito 6% o) 13l

el JosST sz (BLAL5 clegll a1 atiun 4

Olgas A\

slegll slag J48 S15] uizd) B9 slegll el a5 1 -

izt gl Jlaisl sy slegll J21s o3 Ll yladl Gasy i 38 -

selegll ellng 16 sie il 95 23 bl o Goradl Sga>

068 Al s laogll G § bl el § Goluall s I35 -

B3small daogll Gl goz )l 23 B 55 oladd Guliall
Jwoladl Gle Jouaxl)

Lle 839290l 4blhall 3lawll @l pac o 5Tl pllasly @i -

clegl clag

il sie Abliaall 3laadl 35V -

Cdgll @ clegll alis oslall 6 yall & sl Lgb &5 e Jguanl -

sl bl Copas 325 5lg) g il plasizaoll as coolioll

LI/ 51l ghll sleg pib

52l @ J oW cingaig bl ab Aiwog oLl Lab slhg (o b Gebll sleg pab 9<ug b plaball ghl dlulg )bl Gehll sleg pab pasiwg
§ 839290l &>gaall @d9all Ji> (w0 )l s 1> slegll sllag e §yiblo Jll el sleg pib S5 e slall grozt) &uinog ol Gab slegg (il
a5l Olghdl gLl (28 ol gl sleg pab plaszwd bl plabll bl ahll sl @ slegl clias

.elegll el o 428801 &2l Gle Hlxdb oghll cleg pib 26
PG Lagdilél Lagilslre o a5Bs

A

lgsah) J51aJl plabll gl go clegll § lgns bl plasiwy 2

bl

[HIRIEN[N bl eleg pab (o daliall eljz Ul plasiwl dlikey .3

il Ly

IRV REITES;
Slidl £3201 & clall grand g w6 ol Labll sie daikall lasl grond) 4
LBl ghll eleg celoll groad duipo )l 13] elegll ellaég )l gl eleg w0

sloll groxs duipo

elegll § @91z ilasll ols

41



laws AN

o ey Vg )l gl sleg U515 solully plabll GlgSo g1385 ama -

sl of GUbUI il 80 US G Lasgh 31,80l Sbglall Loz ¥l ool solx
Véudel 025 2 ool

B Ll o sl gl eleg b 13| sis il e &3 Goydl o 153 55 -
Bl L] sy gl g9 a5 giol slegll SIS slo 3929 o 35 -

Olouzall slmsl i) y9all e Audly sl el sleg palo calhs -
5l el eleg pab @ 35z all

25l el eleg b plasinuol sie (ol Lgs @3] s -

845 g 35 ciont) o] 20025 &g § s9z90ll sloll &S ) 4l
§ @aifall jilasl eloll graxd dsipo poa o oSey oaub S clall 0
L85 el 810l 5l bl <L

ool gs

S 13 Jilgadl 0olid) Lyl dol sl ¢Sodg oigSall yollig 851yl ol g o) elegll el § 39290l A>graall &ngall s (oliall oS plasiul ooy
aiall §ayb e slegll (] Jladl @ aimwg wlegll el Lo ehg Bl oSl .ooladll GgS A5 Azl 18 (Ll (o b 6y AgaS ] glaxs
859 Olghall 2l elegll § dlall ol abilull Sligkall (o 30l 8LaY clegll elaig Gulidll LS o 8397 0ll

Lig0 Ll ,ghll Zage BLay pCxill Ao e basl 1
A3 Lol dumnly Golidll g8 pasioy clusol
clegll Wl ©ligSall sl .2

sl o5 selegll el § aograall dngall go ulidll g 3L> .3

@ slegll ellag Gl Gulill Qg8 S5 8aley 385 Jawld

o)l Blitzol aSill pauio e bissl 4
~—
SIPWEYAN
sl Gl i) )indl 365 (23 coabll sl § ol QS Al3| sse -
slegll U515 3gzg0 iy 38 il o3 Ludl bl o

ooldll s

g9zl G203 bl o Guldll LS | s Olaogll pasy ¢+
Jwoladl Lle Joaml) 8330l daogll )]
09l Gello pab/dbiCall

Betlall 56 g Laall of Al SUgSall (o 8 sl Slyalll (olid) Golsdll Gello pasiud elegll iy ghall plebll &l dbaisall plasiwl o Say
163 Lo il § pd «Olixlall 030 plasil sie ilidlo 1.255 silillo 2.5 Ol yilylle 5g Ol silille 10 :dalixe plaxsi Ollaol

Olasss AN
031 0812V Olaxlall o s plasiol ooy ¥ -

o)l LT § elegll U313 Goluall Gelo of dndiColl @3y -

Lo ali 3929 Jb> § cawliall Cdgll § laiwly plasl laxlall Gaxdl -
®

o9ldll Gello pib aniSall

42



il
el § 481,251 of plalall Gl giel glusto Sy plabll bl olad) Lddsio deyun daasall plasiol Loyl <o codsdl 0ol of dap,9l 325 ] @Layly
45U Olghsdl 251 WlYly Copstil) elegll o il

8,0l &8 § ool Gaub (e bl 8,40 Gle daasoll gb .1
o0 35Gg Lgilso § gzt 1l8 )55 03 gbliall praaill ©l3
Aogus i3] oS ¥ il

il Glell ojdg ddasall Ghuios cluwl 2

Olgus A\

daasell @ o -5 sguall 98 de pu pasins V-
Adarall plaiol el § daiall pasias V-

o)l ©gy9) plazkial ell @ lgdls] of Aaasall agsys sk -

& il sl

241l ahlls 3l U Gle ghll Luolio 12y LoS .8 ,b.il lgahis ol o s ,i5Ul SlsCall dylasg elegll @ Jilull syl Jaxll 2501 &bt ellag pasituay

Olghsdl gl .z 25 ol ovo S 6,0l elaé oo dlgusS g bl 8,80 Al sic el bl gb99 oL/l Gebll gb9 g0 dolasiwl IS (Sag
adlilo 8yl ellag syd &5

Ole basly &0l ooy 8 adll cliag 5550 8l3lxay @8 taus,dl
Lo § dipeds 0 STl 8,8l ellag

olel Il a3y 8,801 ella Gaske clasol 131

L/ Olgas AN\

1 sgimall (0 Glel & yuo die dossius V-

b gio a3 100 jolxi U 8 )l &2y o 30 25T -

00 3818 &a% olulall of eyl lally Labll sie U] 5,801 elbé pasins V-
alall 8yl Ol s is lazdl (> 8,all slbi Jo5 ¥ . Jilull

plasiwll &) ,b

MLAJJ|“J£M|=_&UM|::J[4SM|PW)J|)@@U¢ueh”uyg_)d.v..ng cb)gﬂld‘ogpugdgszﬁm 220 gluy ag2 35,00 53 oy dlall ellw Jubd9
abLidl clabil sey ublAsm@uJLn.L«ﬂ slabsyl Cdg L}J_\m oS98 10 uw@wtsl chhzl e @ 13] UabﬁldeLuLnJJ oahll Ogrg) Abld ahite
e . ghll UQ)QJW&BLDJ!J dwlwhﬂl&l Jasl 9| Q|y3o_\AJ len‘).cllgbe bes| 45LbJ|y39J&ogduebJ| GO929) IS (358 10 5a0)
geblluyg)dwudlﬂaﬂdale)“Jsbwls «dlygh 8,50) ghll Og1g) pasiuy @) 3] .l asde Gle bhasl (ghll Ggrg) Juedi

Sl Gaddo Gle haall of Aol @od saul YU (o abli] ks cliSay :dbolo
Mi Home/Xiaomi Home gl JLasyl

Mi Gl pasol *Mi Home/Xiaomi Home @ubs Jus (0 geiioll 130 Josy
53 &Sl J3ioll 3621 go Jelaslly Jjlg> § p<xall Home/Xiaomi Home

Jl> § Jlaill slas] dxto ] elgizsd pasw dindis Gabdl] Jojid) Wod QR 595 ussol
Claghill 20 ¢ "Mi Home/Xiaomi Home" ¢e Canl ol .J=all lito Gl ols
il dly i

9DD2934D &l 03 il il el §"+" Gle hasly MiHome/Xiaomi Home @b zisl
Jilgz aLsy Ollaell
43



38l 6l Ule Jilgz e gy sl Gasbdll pasl o Joladl Ganizg (L) l32) Lol @ Xiaomi Home gubss pusly dasatll Jl 6Lyl 35 *
ol Gt slaco] ] 13Uizeol laglanl gl ele )l el slaso] apas @5 38 Loy il

Wi-Fi JLasl
Wi-Fi Sy JUasl Ll Gle ,g85 il Ologatll gLl o203 (ol 650l abll Gg2g) Jaiuds sie

oVl slaeyl
Solasl I JUasi 15l 2L Guonaol ol Sl pasio Gle bl .ol 8 el Labll Saigy Juids sie gl slasyl JLosY ALl Gle 4ahs (Ul Slogledll g5l
laeyl JloS] a2 Gl 2L ] ozl 5331 830 el asdio ole sl . Jydid] ST § a531

blaell < Gasddl dlall Jis g0 g ol § Olslaell i oS

plaswil Olslael

sl (Lo 5 s pudly el bt 65151 U] ol Co29) ey U iy ol sl § e sl 31l 39 Cibsll o el Clolso bud oS pudll bsd
sl Sbslac] JLoS] 5,00 gl e adl dshio e bl sl ppsad) ool Gasio 33 5 sl basa) AL e 8352 90)l de pudly 831,20l 429 Bgll

Jasdat) sghassy b ahuogll il .Olaogll pe Cuxdl Giadl Glall gl 3l § 83gzgell Bgall Lle 5851 ol dblidl e 83970l Olaogll 151 :olhogll 1123
-pahll Gag) ehll ©grg)

gl bus
idgll b (aSad) gl s Bghyl Ll sl 1

ol g bl aodll Gasio 33 .2

Olgaus A

Lol slitiuoly) ol el § CBg (sl § o samall gl yuud oSy -
ol Sy sy (il uin 539 Cdgll bud Boil Gle 4l (diaso
OB 330 Sy 551 B gl dslac ghll G930) iltuwg oslinall
gl Joi$y

g9y Blisy eSauill Gasbo Gle badl o s3xall Cdgll clgil 3 -

‘ ol Gasdo e basly gl el § Gligall dLalg o ghll
sazall Lol gl sy ghll Blitily Lahll Garg) Jadid) 1310
539 S8gll s Lol Gl yail Ao s3mall CBgll L8 bl elgiy -
.00:00:00 J] psxill o

8ylpdl &> b

Bl s s Sad) 81l &2 b Bgil e 4l 1

- C: 0 8Ll a2 bedd Sl Gasdo 593 .2
Oleus A\

Lol elitrl) gkl el § il sl § abll 8)b> a2y s 5oy -

(&m0

S Gle )l )3 bsld sl ] dz s dlis o5 el 13-

00.00:00



e yunll b
eyl s (uSad) Aol s gyl Lle il .1

-0hgall de bl Sl Gasdo H5s .2

OWA

(g0 gLl slitzunly) ol Ul § 8o sl @ depundl 15 oy -

e pully CBgll s sy gl dlas Gahll g9 T ol oSon -

eliayg elgun 3> Gle aladlg ploll Gl olyg sl deyuo sgiumno 20 azgy -
ploll Gl 0ol de puo Jpaet) eludl oylae ol § pSoxill o 1943
2851 LalSy .alsdl Gl olgall deuo hami) deludl O lae olasl puse do
s yudl 315 «sgiasall

00 Llel Jamay sl gl 3Ll plabll gb sie dle Ole ju paiins V-
890> § rmnillg 845 8oy plabll G843 giol ell3g dygio d2) 60

O)lie oladl puse gl deludl L)lie olal § il Gaudo 2943 &b oo
(8931 42309 plabll Culaz) bl 858 olyes ol ypuss cliay eludl
ol ,in Pwl

’_JI
M gl
3 § Loy sgmanoll bl gligl 33500 dpmss l £LAN ] JUEms0 eliSog alsall ghll Ole s dlt) Gasell bl glogl o ssaall Labll g9 e
039y prall g il .ephill el ghlly (ladl/ sl by wadaidlly aibaailly (p,allg yxbllg «paslly Gl Gbyzg ww2elly sl ohgally i)l
obsl Olghsl gslg gullias

legl uaBll sgtuall jolxiy ¥ SUsCall ylsdio ol (ro 35U elegll § lgnid o5 &40 ghid ] lgaliy CligSall wlhs .1

Pl daliy @l dngmall dapdally elegll e ellasl] Capeds 0 15Tg clegll ellag 6 o5 dingnall dayhlly Labll 53el8 le elegll s
2oy LBIAL dgiwg ol bhrdll 0ud e 2Ly gl ©g9) oz 0ol pasdo (e bssly &dlidl Lo pall gbg 3329 Lghll ©ga9) Joid 3
eadadll el & CBgall Glapl) padll asbo e bl dlosll elgnl

plabll 21,5y dndall pasinuls ligkall dllas o elgnil yo8 el 5128 Lle oo elegll g3yl 4

Olgus A\

Tgl 035025 eliy i sazmall pll g ddlaall Jid el (po slally plaslly yUgll Jsi -

plasll of zlil Lo of sazall paxlll Jio dslall OligSall dxllao) pyill @by plasiwl pac 23+

A8l50 093 Gall Og19) &5 pae (23 149 «Juttadl el § Tl gl g9 32ase0 -

o5 elegll o il o5l e sglantlly SUgColl 5,8) datiCall pasil .clegll (lgzy UsSall glal of 8.y o3l3ial 1ic ghll Oggy Jstds Gdgl-

)l G929y Jyadd acl

o9l

glogll Abld Gle o3gll b9 3359 Lebll 6acld Ll slegll s .

OlgLall 439 laiu> ddLidl 46 g wlegll § lgijg 255 LIl Glgkall @62

il 325 62 5000 Ll Il 639l o 72 139l ks 51555 e slegll ] Ul oSl sl @5 ptuall 03339 Sl paudo e bl 3

lass AN
sl glool ol Jauts pac Jl> § U] 0ol g plasiausl oSey V-
A st 039l S main Vg giwo g Gle azg Gabll ©919) ol o AW G208 39l @b9 plasiul i -
039l b3 60 93 039l Al § sl dpslall dpolyll § " e Sl
45



2ol willsg

wogll aabgll 2o9)l pul
83yl &30 Cubgll sl sl (Kas
ol el g psiall s 4 58592 U ooill 98 ) il Bl 2d e
& Grwall buall Olasg gl Bl § B330ll Slaogll § 89530l Glslaeyly s cle gl il a8 ol i S92
-oabll Ogr9) 2l glasg dygio 823 150 &)l 1 ) Bl axll
: 10 eyl s5iaaed Ul
oleud) g dalas JS o8 ASLAM Gle "5l Ml gomall” oo sl Bty okl ) paind ol
B Sligall 0o le el i) 803 R >
2ol 3o 0.2l ool b &gl Lle 5 e el ool 30 002
£9999 031339 o) Al elil § &80 093 Lkl g9y 5 U .adgll 13s o e oy plalall ) pasiiad il ohgall
Gl
Qs o 5,501 ougmlgswlaﬁugosqg.a.c,%afwla?{;&'m&n onsl s ol
clegll ellaé § 8397 90)l a>granll dngall
& Logilo @ polidll QgSg slegll sllat o ¢y 35Tg .85l &2 Jaass oSon ¥ 2l 19155 eliong el i) p s charmall gl
.obgall gLl S il el Ogxe)y Jaids el 858 gl ol s e
$Logilio § palutll sSe slegll sl ol 0 5Tig Bl a2 ossd oo ¥ o Cliskoll Cuuslio g9 . pasll pasias sl
Slasll 55 giel Gl g9y Jasds Ll Olglpaslly aslgall
Oled) 840 glad ] SlisSoll abiny zatls 51l &5 yass oLay ¥ ! .
O bgSall G e A sl
59l SligSall by sguaill 83linwl Gains Clgall sy sl bl padind o2kl
ol SligCall gl duLall Gligkall lwlio (usd g 6oly2dl d23 pass oSay ¥ » . . )
aslgally sramall pgall Jio wlall (50 dlle duus e (5923 “OgCall gy palll Sloda slasy pasiinsd el
& lagilso § uolial] g5y clegll ellag ol ¢ro 35Tg 851yl d2)3 Jasss e ¥ . . . . .
= e g ol SUgSall gibin) oasi ]|
sSall 5 giol oahll Sg) it oLl 2 825 SlgColl gt paiu gt
§ ooliall Legll elag o ¢ro 35 08Ul sl sgiuno G98 sloll 1es ¥
& 0oldll Sy sleg)l ellag Gl o ASUg w08 ‘swfsﬁ:l : clegl has) pasia s
oabll ©g19) Jsad el § Logilto el po —
ling .gogll lid § bl 5,4 Jas3 g e pmlly 55,2l a2 Jpass o<ay ¥
@b §V cmlio st 999 .999ilg AoVl Jio Lirg)l dasbll (ah) Cuwlio gbgll bl plabll Ggh) paziud @l slulbyghbll
el LAl Qo ol oaall iy 5,21 b
ling p30 g0 5T bgSall urlis aial ghizall gl LU 8,4 pess
ol b Jio stlysh 8,58 30 Lle ekl Glally Slgkall ghl caslio gl ol Glally plall gl pasiud el lallgbl

bl Glally elusdlg

el Gl Jto dle 85,5 Olys § plalal) g sl QLA Cuslio o)l ling
8l 1S dgio 8235 180 &5 8)L> &2 § bl ol Glglpazl)

Aglall 831,001 Ol § gl AU pasias

el 8yl ol dmys

olmall guiall J gsz)l o2 13dg utiall le s ol Oliguntl) doxgts &L e gloghl elouwd aless 48 1ol

46



gyl dliol

Slig<all ylsio eyl oo gl sl pusl
Il ol slo o o 5009 5320l o pr 200 1005

o - - 3 10-0.5 sgiue -
JS 2=y a8y 25 sl lagy i 99H|~L?\9;9J Zsi0 8y 150 PTTI il 43,8515 [CER
(2515 Ml lashasio) oseddll go ol Saddl ghgall Sl 3 x oLl bl obgall
il slo o o 300 &8l o oz 450 ol 655 ol
300 3 poro gl Sliao (0 2 200 bl gl 8 soruell Jlgi 8 5930l Ll
o 3 paxy gl Olieko 30 0 655,) 2120 9.5 otuuall 0lgd Ubgyzall gl
Oyddlslo o Jo 100045 20l 0 o 400 9 sgiuwo 0lgs 30 razll
30w 3 ey Ol S 30 2 200 9.5 sgiuo 5620 oxbll
30w 2 pazny il el GlieSo (o ez 300 8 (sgiuwo 45615 pall
potll 0 02 100 9 (sgitwo 9I936 gihaill
ol elo 50 Jo 1000 6 wotuo a5 90 Gzl
il elo o0 Jo 1000 6 sgiwmo &b 8 @roaell cadainll
oyl elo 50 Jo 1000 6 6l 4 sgiumall aass 13 Ghstall punll G
oyl elo 50 Jo 1000 0 sgiwo a5 60 Sl sl gl
oyl elo 50 Jo 1000 0.5 o 455 60 sl Ll bl
| giolgl).ba’.ll(,ora??voo 0.5 g &B>10 el 6yl dzys

olaall ganall J goz | o2 139 xiiall Gle s sall Oligmnill donats AL e Lol low caliss 18 oo

duog)l A
sl Jd Ay giell oo 02,4 (Jasl S5 Lab 2,20

yglall B9l § (8 uall dwaall Bigas) Cuomll by b Gl 5l ‘pasiatdl Olaogll ] Jgosl bLadl (o s pmusll Diglall Drgl3ll § 5392 9all Olaogll Lo il
Ay Olals Jla] @b oo Olaog pe Gl AL o el

&lually Ll

gl 81218 elitzly Olaxlally SUgSall groz 132 s 850 JoU plasioll Jé -
plasol JS sy 13 lgaazg dosstuall Olaxlall graz ki -
£Loolll &l Lle gagll Lle yotall cliayg clegll § Laall plabll yaiz) bl ol ahll Glghs o izl gubg pasiul -
3 o Uy Tall pglall 3gall (po a3 811 paskialy celeg)l caghis) dulul LIV gl 831l pluz il pasiians v -
el gl sleg pab Jio clizwild] oo gonaall @xlall ahuw baid dacl (hlod dehd pasiwl -
gl 8acl8 aass [ d8lall ynme Juadl -
g alhiog 1el8 allue (blad dakd plasiwl ghll 81cl ol -
ad| slallg clggll Jo55 gial Gehll 8acld caghis sie cloll o Huisl plasiwl pac Gle poy=l -
plasitol JS a2y yoall e CligCell alis |ils .alygh duin 8518 s ole plabll Lla) ol 55Ul Jilgud o elall duollo sie bilsl degarnog elegll clsy a5 -
Aorsimall SbgSall L oLyl 23 11g daall 91> § dygb & 518) dpdax slge duollo ol ehl (Ll Gl oty 25+
a3 3925 i Cuxgl) bl degazog clegll el ol 8392gall dblhall Olslally Blbll elluwg slegll 3 § Loy OlaxLalls Lehll 5126 plnl paxdl -
lawsil 3929 pac 0 35Tl priall og3 38lio plasil paxdl griall Wl izl -
olazial pac Jlo § @lall 100 o giall Juadl -
OV ell3g gl 812l8 ula ¥ ool Ll lasdly Jludl of @38l (30 8545 8408 o Jl> § oabll 32218 Lle s9z90ll elegll Jol> 515 oy pucd S s29 -
gl 8126 s (e Gastall JSlul zused dack Gblod dshd ol duatas daxihw] pasiiwly .l e 52l § 835290l iy patll dxid I AL @@t JsLudl
9l 53429 Bl Aty § didgg ashiig Bler gutall le blasl sy
Al Slalall pazius V-
golastol 51,5y Lot e 2l uwliall gl § Lol astanl o Ladl b 515 e Jouaxls a5 )gnul slge GlaxLally bilsll degazo o -
47



Olaslgall

MCCOTM-2A Skl Sl gkl O, el

L5 cgé 240-220 siaall sl blg 1700 5 3aall a9l &l

blg 1200 Owanil) 380l Bl blg 500 ymall 8380l @l

53,9 60-50 yiaall 33l 22 dnwll

udblisiog gl Eunlly gtunl sl iy o 2510 dlall ool
ko 344 x 316 x 413 ol sl 25138 ezl ojell
oSl JLasyl olaolge

Syolase 2472-2412 1550l 2.4

550lnso 58255745/ 55 s0lns0 57005500/ 55 lzs0 5320-5260/ 5550 lnso 5240-5180 155 jlngz 5 (WiFi) ucloy ac
IEEE802.11 a/b/g/n/ac/ax

blg Gllo s 18.88 ((55,0lasz 24) blg Gllo Jasuss 1619 :88lll o LBl sl
(90l 5.8) bls llo s> 13,91 (15,00xe2 5)

39,0lewe 2483.5-2400 35 ,0luz 24

Seigll
bly Gllo Juuss 5.8 a8l o a8l sl

F3lo 5350 L 5150 0 33,1 §lls § Jatudall sie 1z 31l plasiaaotl e Slgall 1ig) WLAN dagbsg pazis

& H

PAP

48



lg>1Lolg sl BLliiwl

Jololg bl pausdall

[ ie]]

98l Gle @Blall el JLuodl
bl Ogrg) Jukds gl

slegll Jauwl dahio g0 85131 Jlgwll el Gblod dehd pasil

gl Slgall JUaslg ahll 5128 ] sl Jgos @il lgdlo] of Labll 828 ey 25 pac e ool
iy lg>1lo] eliSay eljzl sl Gle 5915 Y il gl 108 elisas Jols ¥

eilasll doasy Juadly griall J&is 18 «,ghll 12l I Sl @935 o 15Tt o5 o) 13]

a5 abliaall 831l CLS 13] Log grums Sk S y0 LA 6,0 LS 13] Lo Gas

elegll Jaul dahio G| Jilw Joos

owsdall § dgall iyl Bl el Juogs oo 155
el s o 25T

bl Jusds oy ¥ giiell Josy ¥

ol @y )l b degazmog slegll Cuts (po 5T

el 8aeld (e clegll Cunds <oy ¥

.ol 8128 ¢p0 elegll Jji

gl pamy sl ol Sbglall pasy Jjl

(3203l CBg) BB puaz saal sl

slegll G ac

.ol 812l8 0 LAl 25l § 29z gall Byogdl ddio slawsl pac o 15T

el Juauts 83ley ponill ko le bhssl

elloall &0y JUadl (2548 il Cadg elgnl amy pladl dolsdl lasdl Al wb5e potol 13]

<l § Josl o2 gaiall adgn

plaszall

o)l 81218 Cilg) dwollo pluszl sl 3929 pac o a5

038l 8325 03lg8 JUisl ] 5382 28 ells oV gl aela) dBllall el uman pae 0 45T
dauog &y aass Aglb e guiall gdg (po A5G

038l elee £l § g ol § il puals ¥

oot dwld 5 sl ojgll

oldhzall (85 Y dLaall GlgSall
¢339 ghll 8128 g0 slegll 5
oahll 8328 Gle ¢ 5all slegll Cus el
gl &loc £y acl

el Slles i glasil Eamy
Aol

Obslaeyl &bld § WiFi 3 b 3le] 32 5,51 850 JLasil Jgl>

L3I dz )y 298 Wi-Fi &b 8)Ld] o] o0 A5G

el U919 Jrogi Ses ¥
Wi-Fi aguty

Ll el dlasy poiy priall ol o 35T
.Mé)g@d@Wi'FiMoiM_\Sb

Pl slao] s oSos ¥

il CBg bawd ¢yo 351 ol s dlly rutundl] CBg b i o Loo
Bylpll @23 b 0 455 .85l dzys 29325 oy o)
=il lghus 05 Gl 851,21 425 elegll 8)lp> &2y ©jglas

Jod ¥ sl daulsg

49



bl g0,

Ablaall Jolal Gl sgtall obisl Jgasll W g9zull (28 1o 50y LA 6 s01ud donumd 8909 Gl Og29) Joss @) 3]

Jol=l

Aaizall Ll

bl 590y

«6318,0 ol 03 By bislg o § slegll sllat g5

lSo § il of elegll ellat guidg oy o)

elegll elng SLiss] pae

26551850 Jgl> 05 @iy gumall gbgall go slegl 3l Ao yut Ay oy dinsl5 05 ol slegll Cos oy p) slegll GLeis] pac
221 92 Lo LAl M|%Tf:::rj 15 sl 50 At Jyad £03
serllvom Lonie LD Jasl "‘ﬁ":i’f:::ﬁ 130 gl o ool Junis E-04
0885 Loie IS Joall glll gy9) iltuss satiasall Gl oo 2l 8320l 3 13 o fos
ylydl dzys elegll o il 3201 § 39250l
03 Losie L Joal dbll Sores i e el 5 20l S s E07
Syl dzys ¢ ¢
ool gl 32 o doss @i JLaitl (25 a5 Agjmall gl 53 dball G 9t 3,0l sadituse E-8
ol gl 32 o doss @ ya JLaitl (25 a5 elegll o il e 32l § s9zg0ll yaiditumall E-10
el gl 30 o doss @ ya JLasdl o2 bl Jlaswl § los & E-11
ol gl 393 o doss @ ya JLasdl o2 saloll d>g) @ d>giae 8,3l s2g3 E-12
el gl 30 o doss @ ya JLasdl o2 WlSe § elegll a2y ) E-13
Aloall godl 12) bo doas @iy JLaill 2,3 S dyzall )l o loxdl Jgm E-16
Bleal) gull 32 bo doss Gyt JLaill (23 el ymoll 3¢z 0 Blall Jusnis E-17
leall gl 32 o doss @ ya JLasdl o2 vddsiall &ymall sz (o dilasl Jynds E-18
Blpall gudl 32 o doas G2y JLadll 258 yzall Golsdl yehall 1388 (ro Bylandl Juds E-19
Aleall gedl a2 bo A0a> G2y JLaddl 23 pzall )Ll o Glaxll Jymdd E-20
o osis A Joall bl S li Al e dymall 3355 2> E21
ylydl dzys
Aleal) gull 2 bo doss Gy JLaill (23 ymall st § &ogihe 8,30 1285 E22
Aleall gedl a2 bo doaz G2y JLaill 23 el yridio § SeS polo g E-23

50



Jal=ll gaimall Gluwll sl 90,
04855 Lois SIS Jasll gl G20 ailius a0l aralSW il 301 s950551,5 85l &2y
ybadl @y Aylall 4le cLogall olubl E-24
aisis Loie B Jasl Lgbll Gg2g) iliums 293303 &)l 23 ek § dogiae 8,3l A2gs
ylyadl a2y logall olubl & asall splsil Ll Sl E-25
a5 losie AL Jasll Gghll Gag) il 29333 8> &2y seiditue § 3L seS polo Gga>
ylyadl s ilogall ol & anall splsil Ll 3 E-26
yadsS Losie WL Josll ghll 3liunns o
i 8T 929) s ymall Jail @ s rgas £27
bl @y @
Lz Losie BEL Josll Lghll ©ayg) il ) A
N “) R A plldeg o § lbs O E-28
Bl @y
L2455 Losie WL Josll Lehll ©g3g) il e
v i B -0j9ll Juasl § s Sgax E-29
Byl azys
yaa55 Losie WAL Josll ghll & a3l .
e BT OR8] LBt Android pliss JLasl § s S E30

8yl @)

Building 11, 1333 Jiangnan Avenue, Changxing Science and Technology Park, Lingang, Shanghai, P.R. China :glgiell

1.0 laoyl tpasusall Juls slao]

WWW.Mi.com gdge JI Jsyl szl (Ologleall o 350)
Xiaomi Communications Co., Ltd. :a5,. alla) guiuaill @
Chunmi Technology (Shanghai) Co., Ltd. :aeiaell dg=Jl

(Jolidl Mi pllss &1 s3>1)

51



