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In order to prevent any accidents and injury, please read Safety Precaution and observe.

Warranty Card is at the last page of this manual, keep it in a convenient place.
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Korea Home appliance for Wellbeing ﬁ]

Klasse

Product
Features

b 4

9

A L Efficient fermentation control
ensures to keep best taste of Kimchi.

Expedited Aging — &%} 2101 22 aj Master Kimchi Storage
It ages Kimchi slightly, and it can control process Storage selection enables to store large amount of
of fermentation by controlling generation of kimchi.

lactobacillus, which enable it to store kimchi for
longer period of time.

Master Aging - For Fermented Kimchi taste Storage function for various foods

(e.g. Rice and Frozen food)

Replicates the traditional underground storage
method; enables you to ferment kimchi naturally Rice Storage function helps to protect rice from
for better taste. high temperatures and humidity during the
summer season, and maintain its freshness and
original taste.

Smart Wrapping Zone Double deodorizing system

New structure enable refrigerator to keep cool air Charicterized Deodorizing system for kimchi and other
inside for a long period of time maintaining best foods, Greentea Catechin deodorizer contains Catechin
taste of Kimchi. extracted from green tea, with its regenerative ability; it

can be used semipernantly.
lon Fresh deodorizer is made especially for the
deodorization of Kimchi. With its characteristic of

o ) polarity, the deodorizer efficiently extracts and
Artificial coloring free, harm free - eliminates odor.

Power crystal Container

Made. of ngwly developpgq r_naterial,. Power cyrstal MI lockcontainer (Made of Hyper pure Resin)
container is free from artificial coloring and heavy . :

metal (Usually found In artifical coloring), and 3 Sleek and securely sealed design retains the taste
times durable 3 than others. of Kimchi for a longer period of time.
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Safety precautions

Safety precautions must be observed to prevent accident or injury.

Please read the precautions thoroughly and be well aware of

them before using this product.

® Disassembly is prohibited.

% Separate the power plug from the outlet.

If this information is not followed exactly, it
may result in personal injury or loss of life.
Warning

The following content contains warnings that
if not followed, user maycause personal

Precaution injury or property damage.

A LRSI TT T R IR T o VM | order to prevent fire o shockcaused by a short circuit.

Do not damage, alter, forcefully bend, pull or twist the
® power cord. Be careful not to break the power cord by
putting it under a heavy object (including the product itself)

suonedaud Ayoyeg ]

* The damaged sheath may cause fire, electric shock, and product
breakdown.

Do not use damaged power cord or loose outlets.
® It may cause fire or electric shock due to a short circuit.

* Replace damaged cord through the manufacturer, retailer or service center
(Daewoo Service Center : 1-877-393-7823)

® Do not use multiple products in one outlet.

* Plugging in several products in one outlet “may cause a short circuit
or fire.
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AL IR CTal T PR TR TN o VBB |1 ordler to prevent fire or shockcaused by a short circuit.

Do not unplug the power cord by pulling the cable or
® touch the power plug with wet hands.

* [t may cause electric shock, fire or product breakdown.

* Unplug the cord by pulling the plug.

Do not extend or modify the length of the power plug.

* |t may cause fire or electric shock due to a short circuit.

suoynedaud Ayoyeg Y

Do not install the product where it is humid,
dusty or wet.

* [t may cause fire due to electric shock or a short circuit.

Adjust the height of legs on the bottom of product (right
0 and left), so the product is not tilted.

* If product is tilted, it may cause noise.

Make sure it is properly grounded.
0 ¢ If not, there is a danger of electric shock due to electric leakage.

* Contact retailer or service center if needed for grounding.
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Safety precautions

Please read this manual.

0 * Keep this manual in a convenient place where it is readily available for
reference.

When the fuse is out, change it with the same kind

0 of fuse.
* Using the improper fuse may cause fire or electric leakage.

» Contact manufacturer, retailer or service center for fuse replacement.

Do not place hands in the mechanical area located
® in the rear of product.

* It may cause electric shock or burns.

suonedaud Ayoyeg ]

Do not store any liquid food in glass bottles in the

® freezer.

e Liquid can freeze and break the bottle, and this may cause injury.
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® Do not touch any frozen food with wet hands.

* it may cause frostbite.

Store food in proper storage setting; each type of food
has a different temperature setting
® (if stored under wrong setting, food may spoil).

* I food is not stored under its proper setting, food can spoil or freeze easily.

When opening or closing the door, be careful so that
® feet or hands do not get stuck or hurt.

Use caution when take out Kimchi containers, &
fully filled container may be heavier than expected, é ’

and cause drop & injury. @

suoynedaud Ayoyeg Y

When cleaning product, unplug power cord first, and
make sure the unplugged cord does not get wet.

* A wet cord may cause fire or electric shock.

Do not splash water directly on product or use paint 4 \
thinner/alcohol for cleaning. A5
er/alcohol for cleaning 4 )
® * [t maycause damage to the unit and cause malfunctions with the Gy
electrical insulation.

* Using industry level cleaner for cleaning may erase the instructions printed on
the product, and also change the color or cause damage on product’s surface.

Do not scratch surface of product with sharp object (“&3:

o (knife or awl) @ O@F

* It will damage product’s surface and may cause fire or electric shock.

* It also may cause refrigerant leakage, which eventually leads to
decreased functionality of storage.
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Safety precautions

Do not climb on product (Drawers) or hang on doors;
o it may cause injury.

« If product is installed on a balcony of an apartment, there may be a
danger of children falling off outside.

® Do not store flammable objects near product.

* Thinner, benzene, LPG or glue may cause fire or explosion.

Do not put anything that can leak water (such as vase,
® cup or cosmetics) on the top of product.

* It may cause fire, electric leakage or electric shock, and also can cause
injury if it should fall off.

suonedaud Ayoyeg ]

c When opening or closing the door, be careful so
that feet or hands do not get stuck or hurt.

A
/N
Only a trained service agent can disassemble, repair, é a®;} O 22
® or modify. 5

® Do not store any food that smells or is spoiled.

* Frozen food may spoil, if it is stored for long period of time.

FRK-Q38.. (Ver. 1.0)(Z&).indd 8 2015-08-21 2= 6:22106



uonje|jeIsu]

When you dispose of the product, remove the rubber
o sealing first.

* Children or small animals can get stuck inside and suffocate.

® Keep children or pets from entering into product.

* Children or small animals can get stuck inside and suffocate.

® Do not use electric device (such as dryer) inside product.

* [t may cause electric shock, fire or injury.

suoynedaud Ayoyeg Y

If thunder/lightning is present, or if the product will not
0 be used for a long period of time, please unplug the
power cord.

If smoke or burn smell detected, unplug product
“ immediately, and contact to service center.

* |t may cause fire or electric shock.

Do not light candle inside product to get rid of odor.

* [t may cause fire or damage in product.
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Installation

Make sure it is properly grounded, if not, there is a danger of electric shock due to electric leakage.
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Installation location

Install product on firm and flat ground.

If ground is not completely flat, it may cause the breakdown of the product or create
excessive noise. Adjust the height of legs to balance if needed.

Placing flat board under the product can prevent change in color of floor.

Maintain a suitable clearance around the appliance.

Have a space of at least 4 inches on sides and back from wall.
If there is insufficient clearance, the appliance performance deteriorates and the
electricity cost will increase.

uone|eisu] 1

Do not install the product where it is humid, dusty or wet.

Depending on installation location, the product performance can deteriorate.
Avoid direct sunlight if the product needs to be installed outside, and find the least
humid place if it needs to be installed in basement.

When transporting

When transporting the product to a distant location, put

plastic tape on the door and power cord (attached to unit, oe

to prevent hanging). ﬁ?fi N
Otherwise, doors can open during transport, and may cause injury to mover or ‘\)
breakdown of product.

Use handles located on upper backside, and bottom when transporting. £ (\‘;
Do not attempt to move by yourself, at least 2 persons needed. % ©10)
Other parts of product other than handles may be tooslipperyto hold. Adjust the height i

of legs to be flush with refrigerator body, so it won’t scratch floor while transporting. L

Use a board on the floor if needed while transporting. K

Do not carry the product on its side; it maycreate damage on product.

Precaution If you must,wait to plug in power cord 30 or 40 min after moving.

10
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Make sure it is properly grounded, if not, there is a danger of electric shock due to electric leakage.

Ground safety

Improper use of the grounding plug can result in a risk of electric shock.

= If the power plug has earth terminal
* Make sure the earth terminal is connected properly

= |If the power plug doesn t have earth terminal
* There is an earth terminal screw on the back of product, connect it to metal
water pipe or any exterior earth terminal using a ground wire.

&

* Do not connect to gas pipe, phone line or lighting conductor.

uonejeisu] Y

If the product is being installed in wet area, the ground fault circuit interrupter

Precaution must be installed.

11
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Check before using the product

Using these tips, you can store Kimchi more efficiently for a long period of time with its original taste.

Kimchi Storage

Fill in kimchi up to 80% of total container capacity.

* When kimchi is fermented, it generates fermentation gas and the liquid will be
brimming over the container.
If there is too much of gas generated, check on temperature setting and lower the
temperature if needed.
Store kimchi just below the container lid.

Make sure the container is closed and sealed firmly, so the
kimchi won’t make contact with air.

* |f the kimchi makes contact with air, it may age too quickly or generate white mold.
To store kimchi for a long period of time, put radish leaves on top of the Kimchi to
block it from the external air and make sure that the cabbage is under kimchi
sauce.

Check if there is any overflowing kimchi sauce.

* Check the kimchi in 1 or 2days if the kimchi was stored under the setting of
(Fermentation), and in a week if the kimchi was stored under the setting of(Kimchi
Storage).

If the Kimchi sauce has overflowed, Kimchi cannot be stored for a long time; the air
will fill in the empty space, and cause change of taste.

Please store kimchi in provided kimchi container only.

» Kimchi taste can be changed if it is stored in a plastic bag or any container that
doesn't have a properly sealed lid.

3onpoud ay3 Suisn a4049q >P3YyD ]

Store small portion of kimchi in small container for a
week’s use.

* If the kimchi is exposed to air frequently, it will age quickly and will generate white
mold, so store small portion of kimchi for instant use in small container.

Don’t store warm food in the refrigerator.

* |t can affect other food when stored together.

12

FRK-Q38.. (Ver. 1.0)(Z&).indd 12 2015-08-21 2= 6:22108



Using these tips, you can store Kimchi more efficiently for a long period of time with its original taste.

Kimchi Storage

Do not store different type of foods in the same section.

* Each type of food has a different optimal storage temperature, so when different
foods get mixed, some may change or spoil.

Minimize opening doors when a blackout occurs.

* In order to preserve the cool temperature inside refrigerator, try not to open door
frequently. 2 or 3 hours of a blackout won't have any effect on food even in the
summer season.

* If a blackout occurs during this setting (Kimchi Fermentation), it will automatically
change to (Kimchi Storage) in order to prevent excessive aging.

There may be water condensation or frost inside refrigerator.

» When door is opened and closed frequently or warm food is stored, due to the
difference of temperature, there may be frost or water condensation.
This is not a malfunction of the product.

When removing kimchi from container, be careful not to
get it in contact with surrounding water condensation.

* When water makes contact with kimchi, it will cause kimchi to age quickly.
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When using product first time, plug power and leave it for
2 or 3 hours before putting Kimchi in.

* By selecting right storage option for food being stored, Energy can be saved and
Food can be stored more efficiently.

Do not remove shelves when storing kimchi in upper
comparment.

* Removing shelves can alter flow of cool air inside of unit, and can effect on
Kimchi (freezing or taste change)

13
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Name and function of each part

-
@ Smart Cool Air Cover

* Helps to maintain kimchi taste at its best by
keeping cool air inside

\_ J

( "
@ Power cyrstal Container

* FDA approved, 3 times durable that other
brands, artificial coloring free container.

¢ |t is resistable for stain and smells, so it can
keep clean.

* User can distinguish food easily thru Its clear
container.

\_ J

-
© Smart Slow Defrost Zone

‘Useful for Kimchi, and Meat / Fish’
You can have juicy meat thanks to heat damage
minimized defrosting method.

» Kimchi can be stored with this selection, just
make sure the food does not block cool air
vent.

. J

A

J
4
i

(0 Moon light lamp

‘Chip type LED Lamp for dark night use and
easily identify stored food.

/

jaed yoes jo uonduny pue sweN [

- J

AN

A\
/

o/

4 — )
@ Double power Deodorizing system

Nation's first chricterized deodorzing system for
kimchi. Greentea Catechin deodorizer contains
Catechin extracted from green tea, with its
regenerative ability, it can be used semi-
permanently.

lon Fresh deodorizer is made especially for the
deodorization of Kimchi. With its characteristic of
polarity, the deodorizer efficiently extracts and
eliminates odor.

. J

14
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( EZ MilockContainer Buttons
(Middle/Lower compartments)

* Milockcontainer (Made of Hyper pure Resin), sleek Lock / Unlock
securely sealed design retains taste of Kimchi. " [Lock/Unlock] can prevent

* EZ Mirac contaienr has its own opening;user can (1] mé!|fu"°ti°"5a which may cause by
take food from the container without taking out whole children.
container from refrigerator. Z3/2Y(BX)  When function needs to be changed,

\ J press and hold [Lock/Unlock] button n

for 3 seconds to unlock.
e A Z
@ Rice Storage Q
* Storage capacity of 20Kg Rice, with its own 3
exclusive cover, rice is kept from moisture. AlAl o

* Place kimchi container in rice storage container -~ Power / Storage g
when you need to store kimchi in lower — Used for powering on/off for o
compartment. >= Al designated compartments.

|\ J S= =h

Each compartment has its own c
— control button, so use right button -
) when you need to change any Q
0 Smart Case sH setting for each compartment. CJo
= (=)
* Storage capacity of 7 cans of drink. - =
y S,
o

e N o
© Horizontal adjustment of leg Remaining Days g.
* Adjustment device to level the kimchi refrigerator. - When Fermentation function is in ©
« Adjust height after installation or move (remove front ,—' use, t.hl.s dlsplayfwﬂlhshlt:_w ﬂ;ﬁ g

for adjustment) ' ’ remaining days for the kimchi to 2
cover -i complete the fermentation.
[Remaining time - Days] will display.
- »
\ J
15
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Kimchi Storage [Upper/Middle/Lower compartment]

©® When the product is plugged in for the first time, it is set on

SMART FRESH [HOIE 2 (MAESTRO Kimchi Storage).
® When you store Kimchi, please refer page 12~13 on
'precautions to store Kimchi'.
gjolei It @ Every time you press [Upper/Middle/Lower] of each
A compartment, function of the compartment is shifting as in
= following order.
HoHH EE HolH® EH ol Tt
molay ] Boisy I mol4y I
gelszl e HESY B4
| M M M
4 = ds O = S& OFRff =» A&
<Upper compartment> <Middle compartment> <Lower compartment>
golz 1 Press and hold [Lock/Unlock]

button for 3 second.

When symbol change to unlock( nn),
you can select function

L

By pressing the button for
desired compartment, you can
select [HoI& 2] (MAESTRO
.................... b ArAl Kimchi Storage).

e/
<Upper compartment>

3
.................... b %g

H3/28ER)

P

Press [Lock/Unlock] button to
set lock condition

When the symbol turns Lock( gg ), it is in

locked condition. Even without pressing

fat [Lock/Unlock] button, lock condition tums on ~ E2/Z
automatically after 2 minutes.

)
<Middle compartment>
—_—

ol

[uswi.redwiod uemor/sippijy/Haddn] a3elois Ipwin=-U0I3I9]9S Uo3duUNnyg [

<Lowe7007par¥ment>
( )
Taste of Kimchi can vary depend on lactic acid bacteria, and lactic acid bacteria is very environment
Precaution sensitive. Temperature is main factor for aging Kimchi, but there are many other factors that
influences on aging (such as how soon Kimchi is stored in refrigerator after made and in which
container it is stored), Kimchi taste can change or be softened when it is not stored properly.
- Have enough liquid to cover up whole kimchi, and using extra cabbage leaf, cover up Kimchi,
preventing exposure to air.
L - Occationally change the position of Kimchi inside container. J

16

FRK-Q38.. (Ver. 1.0)(Z&).indd 16 2015-08-21 2= 6:22412



©® When the product is plugged in for the first time, it is set on
SMART FRESH [HOIE 2 (MAESTRO Kimchi Storage).

@ Press button for each compartment till you get [E 21541
(MAESTRO Aging) or [iF22A1] (Expedited Aging)

1 Press and hold [Lock/Unlock]
button for 3 second.

When symbol change to unlock( hn),
you can select function

E of
fw re
> Jy
X 0%
| —
S
2]
nZz

ik}
%]

THH

o

mosy I 2 Press button for the desired -
meay L[y -
compartment to select aging
process mode L
c
-
— 0
moian 5 3 Press [Lock/Unlock] button to e,
sy Lfq set lock condition. g
When the symbol turns Lock( gg ), itis in v
locked condition. Even without pressing Py (0]
[Lock/Unlock] button, lock condition tumson ==/ == (T
automatically after 2 minutes. A
=
H2/EY6E) . .
4 Check the remaing days until g
aging process completion date at il *
------------------- 4y the remaing days display panel. '—' 3
<Upper compartment> Total againg process days are 3 days in - 2 S‘
=4 (Expediated Aging) and HQl=4 >
(MAESTRO Aging), 7 days. 2.
.................... =4 oa
5
<Middle compartment> 5 Upon comp|etion of aging ;:'-
.................... S process, it is turned to [F oI 2] -
(Master Kimchi Storage) mode. <
<Lower compartment> o)
w
( ) 2
/ 1. [WitE =5 |(Expedited Aging) is the slight aging function to eliminate fresh cut vegetable taste for 3
Precaution original Kimchi taste. o
2. [Hl=M |(MAESTRO Aging) is the aging function for those who prefer perfectly aged Kimchi taste. ()
3. [Hl=M |(MAESTRO Aging) functon shortens overall storage days. g
Therefore, it's not recommendable for long-term storage like winter Kimchi preparation >3
4. When you change to aging functiion during storage function, foods can go bad. s
5. When you use aging function, always use single type of Kimchi and do not mix with other type 8
and move to other compartment for already stored foods. 3
6. How to cancel aging function : during aging process, when you feel Kimchi is perfectly aged, you =
don't need to wait till completion date. Press the button for aging compartment to set ‘& 15 2t =
(MAESTRO Kimchi Storage) function (Refer Page 16) 3
\ J D
fas
17
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Refrigeration/Freeze storage [Upper compartment]

©® When the product is plugged in for the first time, it is set on
SMART FRESH [HOIE 2H (MAESTRO Kimchi Storage).

@ Every time you press [Upper/Middle/Lower] of each
compartment, function of the compartment is shifting as in

You can set temperature by Low, Mid, High

gz EA ) . )
4 ' on vegitable functions respectively.
Dil(l)_lg\;kl ]
LHX} LHE oF = 7} - - CA'F % %!‘
oo oo =1 = = N
L]

Shifting orders are M = H = L

WE - s

<Upper compartment>

n
nx

1 Press and hold [Lock/Unlock]
button for 3 second.

When symbol change to unlock( ),
you can select function =

2 By pressing button for Upper

[:] Compartment, select §
refrigerator [M] = [H] = [L] or Q'

H3/28ER)

freezer [M] = [H] = [L].
.................... ARAl
! 3 Press [Lock/Unlock] button to
<Upper compartment>

set lock condition.

When the symbol turns Lock( gg ), it is in

locked condition. Even without pressing

[Lock/Unlock] button, lock condition tums on ~ E2/Z¥
automatically after 2 minutes.

1. Refrigerator/Freezer function is only possible to use at upper compartment
Precaution 2. Use this function when you need extra space in home refrigerator as an auxillary refrigerator
3. When you change this to refrigerator, freezer function after using as a Kimchi storage function,
Kimchi smell can permeate to food.
4. Before using this as a refrigerator or freezer function, clean the compartment after power off.

[ruswiuedwod uaddn] s8euoas azee.lﬂ/uope.lagu,tag-uongglgs uoidung u
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©® When the product is plugged in for the first time, it is set on

SMART FRESH [H Q15 2 (MAESTRO Kimchi Storage).

@ Every time you press [Upper/Middle/Lower] of each

OFAf

OFxH

i
Ofy

18
o

A

compartment, function of the compartment is shifting as in
following order.

You can set temperature by Low, Mid, High
] on vegitable functions respectively.

0

nz
08
re
HT
rH
3
it

% 5 2

Shifting orders are M = H = L

<Middle compartment>

m
nx

7O|-
1 Press and hold [Lock/Unlock]
button for 3 second.
5tAl When symbol change to unlock( m), e
you can select function =ei=s
?Dl'

By pressing button for the
desired compartment,
i you can select Vegetable
[M] = [H] = [L].

L

3 Press [Lock/Unlock] button to
set lock condition.

"""""" p S When the symbol turns Lock( gg ), it is in

locked condition. Even without pressing -
[Lock/Unlock] button, lock condition turns on ~ &3/&8
automatically after 2 minutes.

<Middle compartment>

=

\ 4
ol

<Lower compartment>

s

Precaution

N\
1. Any tropical fruits like banana or pineapple need to be stored at room temperature because of

chances of cold damage.

2. Do not store fruits in sealed area or where cold air cannot flow. \They can be bad or lose fresh
sweet taste by the ethylene gas generated by fruit itself( especially apple, pear, peach or kiwi
etc)

3. When storing in Kimchi container, do not put the cover completely

4. After using HQIH 2 (MAESTRO Kimchi Strorage) when you use it for vegetable storage
function, Kimchi smell can permeate to food.

5. By putting newspaper or kitchen paper towel on the bottom of container before putting
vegetables, you can minimize worsening vegetable condition by absorbing moistures.
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Meat Kimchi Storage [Middle compartment]

©® When the product is plugged in for the first time, it is set on
SMART FRESH [HOIE 2H (MAESTRO Kimchi Storage).

@ Every time you press [Upper/Middle/Lower] of each
compartment, function of the compartment is shifting as in
following order.

You can set temperature by Low, Mid, High

0

14
og
re

Bt . .

¥ on vegetable functions respectively.
CRER ]

! T
LEEE o

' Shifting orders are M = H m L

Ofxf = &

<Middle compartment>

n
nx

1 Press and hold [Lock/Unlock]
button for 3 second.

s When symbol change to unlock(“mm),
you can select function

By pressing button for middie
compartment, you can select
meat storage.

L

H3/28ER)

3 Press [Lock/Unlock] button to
set lock condition.

"""""""""" a4 When the symbol turns Lock( gg ), it is in

locked condition. Even without pressing

[Lock/Unlock] button, lock condition turns on ~ &3/&%
automatically after 2 minutes.

<Middle compartment>

( )
1. Meat Storage function is only available in Middle compartment.
Precaution 2. It can freeze meat and fish slightly, so defrosting is not required to cook.
3. Meat Storage feature can prevent damage caused by freezing. it can ensure more fresh and
juicy texture of meat.
4. If meat needs to be stored for longer period of time, use freezer fucntion of uppper compartment.

L 5. Frequent open/close of door can shorten its storage time. y

(3usun.edwod sippily ) 33el0s Iydwiy EW=-UOI3I3|9S UoIidUNg [

20

FRK-Q38.. (Ver. 1.0)(2&).indd 20 2015-08-21 2= 6:22116



©® When the product is plugged in for the first time, it is set on
SMART FRESH [H Q15 2 (Master Kimchi Storage).

® Every time you press [Upper/Middle/Lower] of each
compartment, function of the compartment is shifting as in
following order.

You can set temperature by Low, Mid, High

0x
nx
08

QRE  EE . : :
¥ l on vegitable functions respectively.
olsy
! T
L=t -
Shifting orders are M = H = L

v
Ofxf =» &

<Lower compartment> n
m

1 Press and hold [Lock/Unlock] g

button for 3 second. 9
A (ay
St When symbol change to unlock( sm), v p—

you can select function . a2 g

A 7]
e

[:] 2 By pressing button for Low =
compartment, you can select oAl o

e rice storage. )

=

1

2

0

)

(%]

3 Press [Lock/Unlock] button to 8

set lock condition. oa

When the symbol turns Lock( gg ), it is in —

locked condition. Even without pressing — o

[Lock/Unlock] button, lock condition tums on &8/ g

automatically after 2 minutes. R

.................... > S a

[e]

<Lower compartment> _g

)

o

2

1. Rice storge feature can prevent damge from insects, and maintain taste and shape of rice. =

Precaution 2. If the container was used for HQIH 2t (MAESTRO Kimchi Storage) previously, clean container
first to prevent unwated Kimchi odor in it.
3. If you store rice with mixed grain, have them in small seal container and store with rice.
4. Rice container use rice exclusive lid which can prevent rice from exposure to moisture.
5. Use container lid when storing rice.

( * Do not store rice in @21 5 £H(MAESTRO Kimchi storage) function. )

21
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How to store kimchi

€ Storing Kimchi in Kimchi refrigerator € EEEREIXIIEELL

How to keep Kimchi’s best taste for a long period of time

@ Store Kimchi right after making it to Kimchi refrigerator with setting of [ Q1 H 2F(MAESTRO Kimchi
Storage) function.

Kimchi is fernmented food with active lactic acid bacteria, fermentation processes even in Kimchi
refrigerator, in order to store Kimchi for long period of time efficiently, store Kimchi at low temperature(Just
low enough not to freeze) right after making it.

If you want aged Kimchi

@ If you just want to remove vegetable smell, and lightly age Use [Hli}-===41](Expedited Aging function)
setting. Other wise use [H 215411 (MAESTRO Aging Function) setting.

Fermented Kimchi has more active lactic acid bacteria, and it will shortend storage time, so manage it in
consideration of daily consumption.

You can change setting to [ Q15 2F(MAESTRO Kimchi Storage) even if fermentation has not done yet, if
the Kimchi tastes ok.

Iyowip| 3403s 0} MoH 2

Kimchi brought from somewhere else

@ If the Kimchi was out for long time, fermentation processed with its active lactic acid bacteria.
In order to extend storage time, sotre it at [ 21 2H(MAESTRO Kimchi Storage), and if you like to ferment
more, then use [Hi}= =54 ](Expedited Aging function) setting.

If you get alrealy full fermented Kimchi, store it at [ 21 2(MAESTRO Kimchi Storage).

Purchased Kimchi

@ Retail Kimchi is already exposed to high temperature, and it is likely to contain MSG, so it get aged quickly
comparing to Kimchi made home. Store it at [ Q1 H 2F(MAESTRO Kimchi Storage).

2|
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€ In order to have tasty Kimchi € EEEAEEEEEEIEEALEEEL

Put Extra salt on the green part of a radish, when you make chonggak kimchi

@ Radish gets pickled slowly than other part, so with extra salt it can balance the process time of pickle.

When making young radish kimchi

@ [f it gets pickled too much, it will vanish crunchy texture of stem, and it gets chewy.
You can check if the radish is rightly pickled by bending it. It should bend, not break.

A little bit of greentea leaves can help to have better taste.

@ It can help to prevent over fermentation, and other odors. If greentea leaves are added to Kimchi directly,
it would darken color of Kimchi. In order to prevent that, brew a little bit of greentea leaves, and use the
greentea leaves.

IYowip| 9403s 03 MOH [

When Kimchi sause lacks, you can make sauce separately and add.

@ With less sauce, Kimchi will have more chance to be exposed to air and it can lead to over fermentation.
Adding rice paste for sauce and season with soy sauce, can improve Kimchi’s taste.

Characteristics of Kimchi fermentation

@ The fermentation process of Kimchi can be divided into 4 stages (early, middle, over-aged and spoilage)
and it is measured by acidity level.

Middle stage is when the kimchi has 0.5~0.8 % of acidity and it is considered well-aged and having the best
taste. It takes about 30 or 40 days from the day kimchi is made, if the kimchi is stored in storage mode.

Kimchi refrigerator helps to store kimchi for a long period of time by delaying the aging process. Kimchi is
aged by the activity of Lactobacillus, and even below zero (-1), it still ages slowly.

PA)
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General knowledge

' Characteristics ' ©000000000000000000000000000000 00

Kimchi get aged as soon as it gets pickled.

@ Purpose of pickling Kimchi is not only eliminate harmful bacillius, but also it will soften cabbage tissue.
This will help to activate lactic acid bacterium.

Importance of room temperature when Kimchi is made.

@ Aging process is effected greatly by temperature. Traditionally, Kimchi was made from mid November to
early Decemter.
By making during that period of time, it can avoid warm temperature.
Generally speaking, it should be made in a temperature of 10°AC or lower.

Spices can make taste different.

98pajmow)] [esdudn ]

@ Spice can effect the taste of Kimchi and aging pace.
Garlic, onion, cucumber, green onion, rice paste, marine product (oyster, shrimp etc) can shorten pace of
aging.
Ginger, salt, Chinese pepper, mustard and gingseng can slow down aging.

Characteristics of Kimchi Refrigerator

@ Kimchi refrigerator helps to store kimchi for a long period of time by delaying the aging process. Kimchi is
aged by the activity of Lactobacillus, and even below zero (-1°C), it still ages slowly.

If kimchi is stored right after it is made, it will reach to middle stage for best taste, and your kimchi
refrigerator will help to prolong this middle stage.

|24
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. Minimize contact with air.

@ Kimchi ages quickly and may generate white mold if it comes in contact with air frequently.
Minimizing air exposure will be key to storing kimchi for a long period of time.
When filling kimchi in container, press the Kimchi down hard to minimize the air inside the container.
And place radish leaves on top of the Kimchi to block it from external air.

93pa|Mmow)] [eddudD [

2. Have Kimchi sauce enoght to cover Kimchi fully.

@ Mixture of Carbon dioxide generated from Kimchi, Kimchi sauce and cabagge improve Kimchi taste.
Store Kimchi upto 80% of total container capacity in container, add sauce to cover it, cover with hygiene
vinyl, and press it by putting heavy object(Like stone).

FRK-Q38.. (Ver. 1.0)(Z&).indd 25 2015-08-21 2= 6:22119



o
3
a
=

Kimchi does not seem normal

Jincaseof &I Checkpoine

Kimchi gets @ The freezing temperature of Kimchi varies according to the amount of salt,
spices. Therefore, do not set each compartment at the same setting but set
separate temperature for each compartment.

When Kimchi get frozen, adjust storage temperature a little higher.

To prevent frozen Kimchi, set from Hight to middle or middle to low.

frozen

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

Kimchi ages too ® When you store already aged Kimchi, Kimchi gets sour quickly.
At this time, instead of aging function, select [H Q1 2(MAESTRO Kimchi
Storage).

quickly.

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

Why does @ There are many reasons of Kimchi softening
1. when you use too salty taste of salt from China
2. when you use too much fish sourse
3. when you use garlic, sugar, or fruit
4. when the storage temperature is high
5. when cabbage was not fully pickled.

Kimchi soften?

@ To prevent Kimchi softening, instead aging outside, store at
[HOlH 2H(MAESTRO Kimchi storage) of Kimchi refrigerator from the first.
And when you put crabshell or egg wrapped with gauge after cleaning, you
can prevent softening as well.
When you take out Kimchi from container, do now use wet hand
And after taking out, press firmly to prevent air and put enough source to
prevent air exposure.

[euwaou wiads jou saop Iypwin| -4

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

KImChI has a @ Kimchi tends to have bitter taste when it is not fully fermented, but once it

bitter taste get fermented, the bitter taste will go away.
’ The bitter taste is from sulfur compounds of the Cabbage, it appears when

sulfur compounds remains in Kimchi sauce or Cabbage Tissue.
Kimchi will have bitter taste, when quality of salt used is not good.

126
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There iS white ® When kimchi is exposed outside for long or when has contact with water,
during fermentation process, it will generate white mold.

After removing this white mold, put tied vinyl pack with water to press
down just like covering with extra-large cabbage leaves.

And put extra red pepper on top of Kimchi or placing vinyl after sprinkling
extra salt also helps to prevent white mold.

mold on kimchi.

Want to store @ When you store just above freezing point right after preparation of Kimchi,
you can store longer time because aging process is very slow.

And to enjoy good taste for a long time, store at [ 21 H2H(MAESTRO
Kimchi Storage).

Kimchi fresh for a
long time!

[euuiou widas jou saop 1Iydwny [

Color of kimchi @ Aged or ripen Kimchi can be a little whitened or darkened.
Placing" hygiene vinyl on top of Kimchi in the container can prevent color

has changed.
change.
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How to clean

Keep it hygienic by cleaning regularly.

@ Unplug power cord when cleaning.

@ Do not splash water directly on product.

How to disassemble shelves

@ Lift up front part of shelf and pull out.

ues)d 0y MOH 4

Exterior cleaning

@ Wipe immediately if kimchi liquid gets on product.

@ Use dry cloth for control panel.

® Use neutral detergent and soft cloth for cleaning.
Do not use industry level cleaner, thinner, hot water or coarse brush,
these can damage the product.
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Cleaning interior and removing frost

@ Refrigerator can get easily stained and smell from kimchi and food, so monthly

cleaning is recommended.

@ |In order to remove frost inside product, take out all foods, turn off power and leave
the door open.
Meanwhile, keep the food in a regular refrigerator.
Once frost has melted, wipe water with dry cloth.

® Do not use sharp device or heating element (candle light or lighter) in order to

remove frost.

ues)d 0y MoH I

@ Clean rubber packing seal by wiping with a dry cloth.

Cleaning kimchi containers

@® When product is new, the containers may generate a slight plastic smell,
so please wash it with dishwasher detergent before using.

® You can use water that used to wash raw rice to get rid of kimchi smell.
Place it in the container and leave for 30 minutes, and then wash with sponge.
Use soft material in order to avoid any scratches on surface of the containers.

@ Do not use hot water to clean the containers; it may alter the shape.
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When product is not in use

® When you don'’t use the product for a long period of time, store it after washing
inside of unit and dry in open area. It will prevent any unpleasant smell or mold.

@ And make sure the cord does not get underneath any heavy object.

ues)d 0y MOH 4
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Check points before calling for service

Check first before calling, and Call Daewoo Service Center if it cannot be resolved.

D incaseot [F Checkpoine

dThe producl: @ Check if the product is plugged in.
oesn t work. / Plug the product in properly.
A @ Check if the power of each storage area is on.
@ @ Check if the Lock/Unlock light is on; if the product does not work when the light
— . .
is on, then power might be off.
Press and hold ‘Lock/Unlock’ button for more than 3 seconds, then press
N power on for he section you want to operate.
The button is
not working. | @ Check if the power cord is plugged in properly.
@ @ Plug in the power cord.
< @ Check if the product is locked.
Press and hold ‘Lock/Unlock’ button for more than 3 seconds, then press
\ power on for the section you want to operate.
L
There is frost
Do you open product door frequently?
or water © Doy serle : /

It is due to natural characteristic of refrigerator; it tries to maintain a certain
amount of moisture, it is not product failure.

@ Check if you closed lid firmly for any food (especially if the food contains lots of
water) stored in the product. Store food in container with lid, and make sure
you close the lid firmly.

© Did you store hot food without cooling it down?

condensation:

3uljred aJ049q syutod xpayd 4

AN Hot food has to be cooled down first before it gets stored in product.
Food gets
frozen. © Check if the temperature is set properly by the food category.
3\ If the temperature set on [High], change it to [Low] or [Mid]
-~ @ s the product installed outdoors?
w The temperature can be affected by outdoor temperature, and in winter
® season, stored food can become frozen. Please use the product indoors.
1
< .
8 It doesn’t @ Check if the product is plugged in properly.
cool down. Connect power plug properly.
=

@ Check if the temperature is set properly by the food category.
Lower the temperature by setting storage function to [Mid] or [High]

© s the door closed completely?
If door is not closed properly (when there is too much food stored or
something blocks door), itmight raise the temperature inside.

@ Is there an electric heater around, or is there direct sunlight on the product?
Hot electric heater or direct sunlight can affect functions and raise the
temperature.

132
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Check point

Upper part of
refrigerator
gets warm. © Is upper part of refrigerator warm?
It's because unit has heat pipe around it, which prevents water vapor.
You might see it more often in the hot summer season; this is not machine
failure.
There is water
condensation © Is temperature or moisture high in the location where unit is installed?
generated outside Or do you open the door frequently?
cabinet: < == It happens when the installation location has high moisture or during the humid
@ summer season.This is due to the temperature difference between the unit
% 197/~ and outdoor temperature, so you can just wipe the moisture with a drycloth.
@ Is Freeze set on [High]?
N ; : Change it to [Mid] or [Low].

There is frost on

the container lid. \ / © s the refrigerator temperature set properly?

It is very normal if the moisture from kimchi gets on lid and frosts; it means the
temperature is set just right. Certain amount of frost helps to store fresh kimchi.
If the kimchi gets frozen, change the setting to [Low] from [High] or [Mid].

suljjes aJo0j9q syutod payd [

@ lt is the sound of refrigerant flowing or defrosted water flowing.

*

=]

1

7]

o

thudding sound-

N5 s

@ !t is sound of the compressor or fan operating when temperature is changing. N

()

NG
oraer

Check food storage condition

@ If Kimchi refrigerator has plastic smell?
- New product can have its own smell, remove wrapping vinyl or tapes which
can create unwanted smells.
- make enough ventilation by opening the refrigerator door.

|33
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Limited Warranty

DA=\WVOO DG

ELECTRONICS

DAEWOO ELECTRONICS AMERICA INC. warrants the following Refrigerators to be free
from defective material and workmanship and agrees to remedy any such defect or to
furnish a new part (at the Company’s option) in exchange for any part of any unit of its
manufacture which under normal installation, use and service disclosed such defect,
provided the unit is delivered by the owner to us or to our authorized distributor form whom
purchased or authorized service station, intact, for our examination with all transportation
charges prepaid to our factory. To establish and receive warranty service at our factory or
authorized service facilities, a sales receipt or bill of sales is required for proof of purchase.

Written authorization must be obtained before any merchandise is returned to the factory.

This warranty does not extend to any of our electronic products which have been subjected
to misuse, neglect, accident, incorrect wiring not our own, improper installation,
unauthorized maodification, or to use in violation of instructions furnished by us, nor units
which have been repaired or altered outside of our factory, nor to cases where the serial
number there of has removed, defaced, or changed.

This warranty is in lieu of all warranties expressed or implied and no representative or
person is authorized to assume for us any other liability in connection with the sales of our
electronic products.

For units that are initially defective.

Initial defective is described as when the dealer opens the unit and finds that it is
inoperative or an individual customer opening a new unit and finding that it is initially
defective. This unit may be returned to the factory by the dealer for exchange. Under no
circumstances will an individual customer be permitted to return defective unit directly to
factory. Exchange must be directly with the dealer. When this unit is returned to dealer, a
copy of the purchase evidence stating the date of purchase is to be put in the individual box
for dealer’s further control with the factory.

MODEL PARTS LABOR COMPRESSOR
Refrigerator 1 year 1year Syears

Model : FRK-Q38..

Note: For Service or Assistance, please call : 1-877-DWE-ASC5, 1-877-DWE-SVC3
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