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Giai thich nat chirc nang “Fast Cook” (Nau nhanh) (Chi danh cho cac san
ph&m c6 chirc nang nay.): :

Chtre nang “Nau nhanh” ctia ndi com dién tir dwa trén nguyén tac thiét
lap chuong trinh nau com “Five Trilogy” ctia Midea. Khi lwong gao va cac
ygu t6 khac bang nhau, thoi gian nau ngan hon so v&i cac chirc nang
nau nhw “Standard Cook” (Com ngon), “Sweet cook” gNéu x0i), “White
Rice” (Com nh&o) va cac ché do khac. Mét s6 san pham con duoc goi la
“Quick Rice”.
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Hwéng dan njy

Hwéng dan bit
phai tuan theo bang

Nau com

1 Chuén b gao va nue
D gao va nuée v
khi nwéc trong, sa
chinh lbong nwec
cla ché d6 can n4
ndi trong vao than
tiéng click.
Luuy: C6 thé gigy
hop veoi loai gao ¢

dau nha

nh (c; e :
dieu khién) (Céc chure nang cy thg

30 ndi trong, vo 930 cho gén
Udo thém nuge vy digu
twong ng voi méc nwée

U (3 chén gao ha

(§ g at dai), gxt
NOI, day nap trén va nghe

chinh lvong nwee cho phy
Ng nhw khau vj ca ban.

3 Chon ché d6 nau: nhan nut
“Menu" g& chon ché d6 ban
mUON nau (vi du nhu "Sweet
Rice" — Nau X0i).

4 B3t dau nau

Menu » Sweet Rice
(Nau X0i)

Nhén nit “Cook” d& bat gau . Cgok
. (Bat dau)

5 NA&u xong: Khi ndu xong, ndi com

dién s& chuyén sang trang thai
gilr nhiét. Néu khong can thidt
hay nhan nit “Keep
Warm/Cancel” (Gig am/Hay) dé
tat.

Keep Warm/'Cancel
(Gitr am/huy)

A\ Ly y: -

* Sau khi ndu xong, ndi s& tw dong chuyén sang ché d6 “Keep Warm”
(Gitr &m);

* Trong qua trinh gig am, thanh

© dé duy tri nhiét do trén 65 do C.

* Thanh phdm (com, chao,wv.) c6 thé dat duoc chire nang git nwéc
trgng vong 24 gicy:

* be duy tri hwong vi va hinh thire thue pham, thei gian git nhiét dwoc
khuyén nghj trong vong 5 gio.

M6 ta cac chipe nang

Chtre nang “Timer” (Hen gioy)
1 Cl;uén bi gao va nuwec

D0 gao va nwée Vao noi trong, vo gao cho dén
khi nu6c trong, sau d6 tham nwéce va didy

pham (com, chao,vv.) sé duoc lam néng

(vi du cu thé: ndy chéo)

1.5
[
chinh lveng nwée twong &ng véi mire nuwée 5 B
clia ché d6 n&u chao. e iJEos
Lwu y: C6 thé didu chinh Irong nwérc cho phy , =
hop véi loai gao clng nhw khau vi cia ban. .
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Hwéng dan nau

dieu k

- e - < 2 > an theo béng
A L2 Y ang (Cac chirc nang cu the pha! tuan
(o) tﬂ.gnhgsigu sgj dworc str dung dé tham khao)

1 o

»c nang “Timer” (Hen gio) (vi du cu thé: n&u chao)
chuc

2

c nan 2
chon Eggf/é nh%m nut “Menu” dé chon
?r?en 36 "Congee”.(Nau chéo)

Menu » Congee
(Nau chao)

s @5t thoi gian nau N o
Cﬁ"ga,ié?“ﬂ%er”, dén hién thi “Timer” s&
Nhg nhay, sau do nhan nat “Timer mot
|nén r?fya deé diéu chinh thoi gian hen giey

Timer

(Vi du o Gt hen 1 rong & i > B0
can thiet. (Vi du: cai dat hen gio' trong (Hen gIO’)
tc'ehrf,g; Trang thai hién thi d& cap dén san
pham thuc t6.
rt cooking
giss the “Cook” button to enter the
delay cooking state, and the cooking Cook

will be completed in designated time.

A\ Lwu y:

Thoi gian cai dat truée khong qua 12 giey, néu khong, cé thé xay ra tinh
thanhpham co vila; ~ e M

tDraéngém béophiéu qua nau an tot nhat, thao tac cai gat san khonq duwoc

&p dung cho ché d6 n&u “Crispy Rice” (Com ngl céc) va chirc nang

“Reheat” (ham néng); ' { .

Thoi gian(céi dat trwde cho chire nang nau duqc czhon lfhong du)c,zch

phép nhé hon thoi gian ndu. Vi du: thoi gian cai df,at trqcyc cho che do

“Congee” (NAu chao) nén dai hon thoi gian nau clia no (2 gid).

Hap

1 Thém nwéc tuy chinh hop ly dén > oSS
vach mirc nuwoc cho chire nang ljap E A—— /7%
hién thi trén noi trong. Cho nguyén i iz -

lieu thwe pham vao khay hép, sau
e eviiiap vaoind 1T TR

Bay nap, nhan nut “Menu” gé
chon ché do6 “Steam” (pép), sau
d6 nhén nat “Cook” (nAu)

Menu » Steam » Cook
(Hap) (Bat dau)

Chirc nang hap

1

2o

Thém nwoc tuy chinh hop ly dén
vach mirc nwéc cho chirc nang
hap hién thi trén ndi trong. Cho
nguyén liéu thwc pham vao khay
hap, sau d6 cho khay hap vao noi.

Day nap, nhan nat

I Spareribs (hap xwong)
“Steam” dé chon ché do

“Spareribs” (h&p swon SteamS’ > CBO'?I(;‘
, do6 nhan nat X at dau
nggk§7gétodéu) dé nau, (Hap) ( d )

doi cho dén khi ndu

A~




' Hwéng dan niy

M6 ta chlrc nang (cac chye AVRG
bang diéu khién va vj du sau dw;cn:ng cu the phai tuan theg

% dung dé tham khao)

Ham néng

1 Lamra 920, rwéi 150-200
gao, nhan nut “Menu” & ¢
“Reheat” (ham non
(nau).

g nwoc lén be mat
€ chon chirc nang
9), va nhan nut “Cook”

2 Sau khi chuyén sang quy
trinh gi& nhiét, hay x&i
com trong vong 30 phuit.
Lwu y: Khi st¢ dung chire nang ham n
thé virot qua mic 5.

(Ham néng) (B4t dau)
ong, lvong gao t6i da khong
Cach nau com my vj

1 Ngam gao tron nhidu loai hat vao

nwoc trong 2-3 gidy, sau do riva that
sach cho dén khi nuwéc gao trong.

Mixed
Menu» Rice » Cook

2 Nhén ndt “Menu” @& chon
chirc nang “Mixed Rice”
(Com my vi), sau d6 nhan

3 Khinau xong, mé' nap dé xoi
déu com va dé thoat hoi nwére.

Cach ndu com ngii cbc

1 Db gao va nuéc vao ndi trong, vo gao cho dén ' ety
khi nu6c trong, sau d6 thém nuérc va didu chinh : e
lvong nwéc twong &ng véi mirc nwée clia ché =i
d6 can néu (3 céc dong gao hat dai) ciing nhuw 4
Ivong dau dau phong thich hop.

2 Nhan nat “Menu” gé chon
chire nang “Crispy Rice”
(Com ngii cbc), va nhan nat
“Cook” (Bat dau) dé nau.

3 Trong qué trinh ndu, khi nghe
thay am thanh théng bao, hay
rwGi cac nguyén lieu da uwép
Ién com, sau do day nap va
kién nhan ché doi cho dén khi
nau xong.

e

H hirc nang (Cac chirc ning cu thé phai tuan theo
0O 2 c A

ing diéu khien)

D

A
cach ?au' cac nguyén liéu nau sdp (nhuw
4 chuan bl ngod, ca rét, v.v.), rira sach

xuong ne. 4 cat thanh mieng nho, sau do
guyen Iléel\J,évo noi trong, vé‘thém r]uo'cAkhorA\'g
cho ttatu(; mirc vach nuoc téi da trén thannoi.
et GRE P s R
40 nhén nat “Menu” dé
pay NP, B g “Soup” (N&U
: nang “Sou
chon B0 L 4o nan nit. Menu »Soup b Cook
ca ;

“Cook’ (Bat dau), va doi cho
dén khi néu xong.
e
4ch nau XOl N N
Caccho gao nép vao noi va vo sach, véi ty 1& nwéc-gao dwoc de xuat la
1 :

;—gé,znsnuéc va diéu chinh lwong nwéc cho phu hop véi loai gao cling

Enkhanvilciaibaniie L el ik st o e
4n nat “Menu” dé chon ; [
2 21;132 nang “Sticky Rice” (Nelu Menu » Rice g°°lf
5i). sau d6 nhan nut “Cook R 5i) (Bat dau)
(Xsé)t’ dAu) dé nau. (Nau xo6

(Canh/stp) (Bat dau)

G ot co 4 do lwong
7: Ty lé c-gao: mot coc dong gao khoang 1_§Og, qo L :
Akggcybgg*%gi%n Igé 150 g x 1,25 = 188 g, co the dieu chinh phu hop tay
khAu vi ctia ban. X : : . ‘
wt:aionéu x0i, lwvong gao téi thiéu 1a 2 coc dong, va lwong gao toi da la 6
coc dong.

Hwéng dan nau

M6 ta chirc nang (Cac chirc nang cu thé phai tuan theo
bang diéu khién)

p d cac mwc nwéc : i g ;
l?l‘épu éjc;]ngwl Tham khao mirc nwéc twong‘ung theo loai gao c khi thém nwéc.
Com ngi cdc: chi co thé ndu téi da 4 coc dong

| Lwong gao toi
|

Théng s6
Model 50

Lwong gao tdi da thidu

| 10 cbe dong 1 cbc dong
1

i
Chao man: Tham khao mic nwéc ndu chao khi thém nuéc.

[ £ Lwong gao toi
|Lwong gao toi da! thigu

Thong s

Model 50 2 c6c dong " 1 c6c dong

Chéo ngot: Tham khao mirc nwéc nau chao khi thém nuéc.

Lwc_yng_gao toi

1 T
iLu’Q’ng gao toi da a0

Théng s6

Model 50 1.5 coc dong 0.5 coc dong
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Bao dwong va Vé sinh Thiét
ALwuy

Luén ngat dién trwéc khi vé sinh thiét bj.

1 M6 nap ndi, thao nip
trong ra dé vé sinh

Bodng thoi git phan nho ra & mep

cla ron dé thao roi nap trong ra.

* Rtra sach toan bo nap bang nuéc
va lau khé bang vai:

Gan phan trén cua ron vao khe clia

nap ngoai. Chi khi nghe thay tiéng

=
“cach’” thi khi d6 nap méi duoc I3p gé
c6 dinh dung chd.

* M0 ridp ngoai va thao np trong
ra; ¢

* Rra sach toan bo nap trong
bang nwéc va lau khé bang vai:

+ Lap lai nap trong.

2 Vé sinh hop thoat hoi
nuwoc

* Gil hop thoat hoi nwéc va nang >
1én;

+ Nhan dé van thoat hoi nwéc va

m& tam khoa trong khi chey dé

mo6 hop;

Rta sach bang nwéc, va néu

vong dém kin va van xa hoibj 5

roi ra, hay lap ching tré lai. e

3 V& sinh than ndi

* Lau sach nuéc, hat gao va cac
chét la trén dé nhiat.

* Lausach va lau kho day nbi
trong.

Day la khu vire c6 thé tich trip

nwée, do dé ludn ludn lau sach

treée khi nau.

Hwéng dan dich vy
Théng s6 ky thuat cta san pham

Bién ap dinh

Model | mGc/Tansé | Céng sult dinh | Dung tich
dinh mirc 5 mirc |
MB-FS 5006 220V~ 50 Hz 760 W : (ESHIS

]
N

Juong dan dich vy

Xw Iy sw €O -

.+ hian bat ky diéu gi bét thuwong, vui long kiém tra cac dleuﬁklen
Khi %rl?,tgéexéc nhan xem san pham c6 thuc sw gép sw cé hay khong.
sau da :

| Nau x6i/Com ngon/Nau nhanh/Chéo dic Te nana ol A
Hay kiém tra (chao ngot)/Sup (canh)/Chéo man 1 Shithang g
cAc muc sau

|
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Nwéc va gao khong
duoc khuay déu O
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Nbi con bén trong khong @ 5

Sau khi kiém tra cac diéu kién trén, néu xac nhan co su ctf), vui long
mang san phdm dén hé théng bao hanh dia phwong dé stra chiva.



Xt ly sw cé
Ma 16i
Trong treong hop thiét bi hién th;

mang san pham gén dai ly
chra hoac caj dat.

Trang thaj [Hién thi bat|
chibdo | thuong |

L lcac phan
hogc trung ta

‘-Nguyé'n nhan ¢ tha
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| e S
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Hwéng dan dich vu
So d6 nguyén ly mach

220V~ 50Hz.

doan bt ¢
M dich vy dia

huong, i lon

Phuong gg ond

Ua

[+ Rut va cém |aj day nguap. né
hinh vén hign th iy, 09 bao :JL'JOr:l]an
tw, vmﬂléng.mang San phap, dén
| trung tam g!ch AU maj tai dja
| Phuong g& béo hanh,
IRt va cam [aj day ngud

it va cam guon; né
hinh Van hién thj théng Al

gjch VU hau maj tai dja
Phuong dé bag hanh, :

18 Rut vé~ca‘mllai day ngudn; néy man
inh van hién thi thon,

|+ Rutva cam |qj day ngudn; néy man
hinh van hién thj thong bao twong

|* Rt va cém I day nguén; néu man
hinh van hién thj thong bao tuong
tw, vui long mang san pham dén
trung tam dich VU hau maj tai dia
phuong dé bao hanh,.

|+ Ratva cam lai day nguon; néu man
- hinh van hién thi thong bo twong

| tw, vuilong mang san pham dén

| trung tam dich vu hau mai tai dia
!
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