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€ IMPORTANT SAFEGUARDS

1. Read all instructions before using this appliance.

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

3. To protect against fire, electric shock and / or injury to persons do not immerse cord, plugs, or Pressure Cooker
Body in water or any other liquid.

4. Close supervision is necessary when this appliance is used by or near children. This appliance is not intended
for use by young children without supervision.

5. Unplug cord from outlet when not in use and before cleaning. Allow appliance to cool before putting on or taking
off parts, and before cleaning the appliance.

6. Do not operate any appliance with a damaged cord or plug, after the appliance malfunctions, or has been
damaged in any manner. Return the appliance to the nearest authorized service facility for examination, repair
or adjustment.

7. The use of accessory attachments not recommended by the appliance manufacturer may result in fire, electric
shock, and / or injury to persons.

8. If the supply cord is damaged, it must be replaced by a special cord or assembly available from the
manufacturer or your service agent.

9. Do not use outdoors.

10. Do not let the cord hang over the edge of a table or counter, or touch hot surfaces.

11. Do not place on or near a hot gas, electric burner, or in a heated oven.

12. Always attach the plug to the appliance first, then plug the cord into the wall outlet. To disconnect, or set all

control to “off”, then remove the plug from the wall outlet.

13. Do not use this appliance for other than its intended use.

14. Extreme caution must be used when moving an appliance containing hot oil or any hot liquids.

15. Oversized foods, metal foil packages, or utensils must not be inserted into the appliance as they are a risk of
fire or electric shock.

16. Fire may occur if the appliance is covered or touching flammable material, including curtains, draperies, walls,
etc while in operation.

17. To reduce the risk of electric shock, cook only in the provided removable container.

18. “Intended for countertop use only”

19. “WARNING: Spilled food can cause serious burns. Keep appliance and cord away from children. Never drape
cord over edge of counter, never use outlet below counter, and never use with an extension cord.”

20. The appliance is not to be used by persons (including children) with reduced physical, sensory or mental
capabilities, or lack of experience and knowledge, unless they have been given supervision or instruction.
Children being supervised not to play with the appliance.

21. The appliance must not be immersed.

22. The instructions for all appliances shall include:

- a warning to avoid spillage on the connector

- details on how to clean the surfaces in contact with food

- a warning of potential injury from misuse

- a statement that the heating element surface is subject to residual heat after use.

23. If the supply cord is damaged, it must be replaced by a special cord or assembly available from the
manufacturer or its service agent.

SAVE THESE INSTRUCTIONS
THIS APPLIANCE IS FOR HOUSEHOLD USE ONLY

ADDITIONAL IMPORTANT SAFEGUARDS

This appliance generates heat and releases steam during use. Use proper
precaution to prevent risk of burns, fires, other injuries, or damage to property.
1. Take extreme caution when opening the Lid after cooking. Severe burns can result from steam
inside.
2. Never open the Lid while the unit is in operation.
3. Do not use without the inner Pot in place.
4. Do not touch the inner pot nor any heating parts, immediately after use.
Allow the unit to cool down completely first.
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MESURES DE PROTECTION IMPORTANTES

1. Lisez toutes les instructions avant d'utiliser cet appareil.

2. Ne touchez pas les surfaces chaudes. Utilisez les poignées ou les boutons.

3. Pour prévenir les risques d'incendie, les chocs électriques et/ou les blessures, ne plongez pas le cordon, les
prises ou le corps autocuiseur dans I'eau ou tout autre liquide.

4. Une surveillance étroite est nécessaire quand cet appareil est utilisé par des enfants ou qu'il se situe a leur
portée. Cet appareil n'est pas prévu pour étre utilisé par de jeunes enfants sans surveillance.

5. Débranchez le cordon de la prise lorsque vous ne vous servez pas de l'appareil et avant de le nettoyer. Laissez
I'appareil refroidir avant de remettre en place ou de retirer des pieces, et avant de le nettoyer.

6. N'utilisez aucun appareil si le cordon ou la fiche est endommagé, s'il ne fonctionne pas correctement ou s'il est
endommagé de quelque fagon que ce soit. Renvoyez I'appareil a un centre technique agréé le plus proche pour
le faire examiner, réparer ou régler.

7. L'utilisation d'accessoires non recommandés par le fabricant peut causer un incendie, un choc électrique et/ou des blessures.

8. Si le cordon d'alimentation est endommagé, il doit étre remplacé par un cordon ou ensemble prévu a cet effet,
disponible aupres du fabricant ou de réparateurs agréés.

9. Nutilisez pas l'appareil a I'extérieur.

10. Ne laissez pas le cordon pendre d'une table ou d'un comptoir. Ne le laissez pas non plus en contact avec une surface chaude.

11. Ne placez pas l'appareil au-dessus ou prés d'un brileur & gaz, sur une plaque électrique ou dans un four chaud.

12. Branchez toujours la fiche sur l'appareil en premier, puis branchez le cordon dans la prise murale. Pour
débrancher, ou désactiver toutes les commandes, retirez la fiche de la prise murale.

13. N'utilisez pas cet appareil a des fins autres que celles pour lesquelles il a été congu.

14. Une prudence extréme est requise lorsque vous déplacez I'appareil contenant de I'uile chaude ou tout autre liquide chaud.

15. Des denrées alimentaires de taille excessive, les emballages sous feuille métallique, ou les ustensiles ne
doivent pas étre insérés dans I'appareil car ils constituent un risque d'incendie ou de choc électrique.

16. Un incendie peut se déclarer si l'appareil est couvert ou en contact avec des matériaux inflammables, y compris
des rideaux ou des draperies, des murs, etc durant son fonctionnement.

17. Afin de réduire le risque de choc électrique, faites cuire uniquement dans le récipient amovible fourni.

18. “Appareil a utiliser exclusivement sur un plan de travail”

19. “ATTENTION: Le ddébordement d'aliments peut pour causer de graves brilures. Veillez a toujours tenir
I'appareil hors de portée des enfants. Il est important de ne pas laisser le cordon dépasser du plan de travail.
Ne pas utiliser de prise de courant situé derriere le plan de travail. N'utilisez pas de rallonge.”

20. Cet appareil ne doit pas étre utilisé par des personnes (enfants compris) présentant des capacités physiques,
sensorielles ou mentales réduites ou sans expériences ni connaissances sauf si celle-ci sont controlées ou si
elles ont été auparavant formées pour utiliser I'appareil.

Les enfants ne doivent jouer avec |'appareil.
21. Cet appareil ne doit pas étre plongé dans l'eau.
22. Les instructions pour cet appareil doivent inclure:
- un avertissement indiquant de faire attention a tout déversement de liquide au niveau de la prise.
- des indications concernant le nettoyage des surfaces en contact avec les denrées alimentaires.
- un avertissement qui mentionne le risque de blessure en cas de mauvaise utilisation de I'appareil.
- une mention expliquant que la surface chauffante peut faire l'objet d'une chaleur résiduelle aprés utilisation.

23. Si le cordon d'alimentation est endommagé, veiller a le remplacer par uncordon ou ensemble prévu a cet effet,

disponibles aupres du fabricant ou de réparateurs agréés.

CONSERVEZ CES INSTRUCTIONS
CET APPAREIL EST DESTINE A UN USAGE DOMESTIQUE UNIQUEMENT

MESURES DE PROTECTION SUPPLEMENTAIRES

Cet appareil génere de la chaleur et libere de la vapeur durant son fonctionnement. Utilisez

les protections appropriées pour prévenir le risque de brllures, d'incendies, de blessures

ou de dégats materiels.

1. Faites extrémement attention lors de l'ouverture du couvercle aprés la cuisson. La vapeur a l'intérieur peut
provoquer des brilures graves.

2. N'ouvrez jamais le couvercle lorsque I'appareil est en fonctionnement.

3. Nutilisez pas I'appareil sans la cuve de cuisson a sa place.

4. Ne touchez pas la cuve de cuisson ni les éléments chauffants immédiatement aprés utilisation. Laissez tout
d'abord I'appareil refroidir complétement.




.@ IMPORTANT SAFEGUARDS | MESURES DE PROTECTION IMPORTANTES

Note:

A. Short power-supply cord is used to reduce the risk resulting from it being grabbed by children, becoming
entangled in, or triping over a longer cord.

Remarque :

A. Un cordon d'alimentation court (ou détachable) permet de réduire le risque d'emmélement ou de
trébuchement (des enfants) avec un cordon plus long.




CAUTION FOR SAFETY

« The following must be observed to use the product safely and correctly to prevent accidental and dangerous situations.
« ‘Warning’ and ‘Caution’ are different as follows.

This means that the action it describes | A\ * This sign is Intended to remind and alert that something
&Warning may result in death or severe injury. may cause problems under the certain situation.

+ Please read and follow the instruction to avoid any harmful situation

« Indicates a prohibition.

& Caution This means that the action it describes i ' .
» Indicates an instruction.

may result in injury or property damage.

& Warning

Do not place the product near dusty places
or near chemical substances.

+ Do not place the product near combustible gas or
near inflammables.

« It can cause an explosion or fire.

Do not

Do not use the cooker near hot things such

as stove, gas stove or direct ray of light.

« |t can cause an electric shock, fire, transformation or
discoloration.
Please check the power cord or plug frequently.

Do not use pots that are not designed for
the cooker.

Do not use abnormal pot and do ot use without the inner

pot.

« It can cause an electric shock or fire.

Do not use it without the inner pot.

« It can cause an electric shock or malfunction.

« Do not pour rice or water without the inner pot.

« If rice or water gets in then do not turn the product over or
shake it, plaese contact the dealer or service center.

Keep your hand or face away from the steam

outlet
« It can cause burns.
« Especially keep it out of children’s reach.

Do not over unplug and plug the power cord

over and over.
« It can cause an electric shock or fire.

Do not use damaged power cord, plug or

loose socket.
+ Please check the power cord frequently for damage.
+ Serious damage can cause electric shock or fire.

« If the plug is damaged, contact the dealer or service center.

Do not change, extend or connect the power

cord without the advice of a technical expert
« It can cause an electric shock or fire.

Products such as metal rods inside.

Do not insert alien substance.
« It can cause an electric shock or fire.

Do not alter, reassemble,disassemble or
repair

« It can cause fire, electric shock or injury.

« For repair, contact dealer or the service center.

Don’t spray or put any insecticide or
chemicals on the cooker.
« It can cause an electric shock or fire.
« In case cockroach or any insects get inside of the
cooker please call a dealer or a service center.

Children should be supervised to ensure that

they do not play with the appliance.
« It can cause an electric shock or fire.

Do not open the lid while in heating and cooking
« It can cause burns.

Do not sprinkle water on the cooker.

« It can cause an electric shock or fire.

« If it contacts water, please separate power cord and
contact
dealer or service center.

Use a single socket with the rated current
above 15A.
« Using several lines in one socket can cause overheating
resulting in fire.
Please check the power cord or plug frequently.
- Use an extension cord with a rated current above 15A.

Do not bend, tie or pull the power cord by force.
« It can cause an electric shock or short circuit resulting in fire.
« Please check the power cord and plug frequently.

Do not move the product by pulling or

using the power cord.
« Electric short might cause fire.



Remember

& Warning

Clean any dust or alien substance off the
temperature sensor, heating plate and

inner pot.
« It can cause a system problem or fire.

This appliance is not intended for use by (including
children) with reduced physical, sensory or mental
capabilities, or lack of experience and knowledge,
unless they have been given supervision or instruction
concerning use of the appliance by a person responsible
for their safety.

Do not place heavy thing on the power cord.
« It can cause an electric shock or fire.
Please check the power cord and plug frequently.

& Caution

Do not place on rough top or tilted top.

« It can cause burns or malfunction.

« Be careful to install the power cord which does not disturb
to pass.

Do not

Do not touch the metallic surface of the inner pot and
heating plate after cooking or

warming.
« It can cause burns.

Do not cover the steam outlet with a duster, a towel or a

pron, etc.
« It can cause a transformation or a breakdown.

Take out the spatula before warming.
« It may cause rice discolor or/and rice to stink.

Do not use over the maximum capacity.

« It can cause overflow or breakdown.

« Do not cook over stated capacity or cooking of chicken soup
and congee.

& Caution

Please contact dealer or service center if there is a smell

or smoke coming from the cooker.
« First pull out the power cord.
And contact dealer or the service center.

Remember

To clean the product, wait until it cools down.
« Touch hot area may become a cause of burn.

keep steam vent always clean with no foreign matters
near it.

CAUTION FOR SAFETY

Do not plug or pull out the power cord with wet hands.
« It can cause an electric shock.

Be careful that both the plug and power cord
are not to let animal bite or to be shocked

by sharp metal materials.
» Damages by impact can cause an electric shock or fire.
Please check the power cord or plug frequently.

Remove a foreign substance on the cord

and plug with a clean cloth.
« It can cause fire.
Please check the power cord and plug frequently.

Always attach the detachable cover before you use the

product.

« If you use the product without the detachable cover, it may
cause electric shock, fire, steam leak or malfunctioning of the
product.

Do not use near wall or fumniture.
Otherwise wall or furniture may be damaged,

discolored or deformed due to vapor or heat.
« When using in drawer cabinet etc, ensure that no vapor
enters it.

Please call customer service if the inner pot

coating peels off.
« Inner pot coating may wear away after long use.
« When cleaning the inner pot, do not use tough
scrubber, metallic scrubber, brush, abrasive metallic etc.

Don't use for various purpose for inner pot.

And do not heat up the inner pot on the gas stove.
« It can cause the deformation of the inner pot.
« It can cause to spill the inner coating.

If possible, only use warming function when
cooking white rice.
Other foods are easily discolored.

Please clean the body and other prts after
cooking.
« It can cause the transformation or smell.

In case Cooking switchrefuses to be pressed
or does not work before or after use, contact
your representative or service center.

Completely plug in the product.



CONSIGNES DE SECURITE

e Ce manuel d'instructions contient des consignes d'utilisation et des précautions d’emploi pour un usage
® approprié de votre appareil. Il faut impérativement suivre les symboles suivants :

& + Ce symbole tient a rappeler ou alerter que dans certaines
situations cela peut entrainer des problemes.
+ Merci de lire attentivement la notice et suivre les instructions pour
éviter toute situation a risque.

Entrainer la mort ou un

A ATTENTION accident grave

Entrainer des blessures « Ce symbole indique une interdiction.
A PBECAUTION OU Un mauvais » o
D’ EMPLO O — « Ce symbole indique une instruction
/A\ ATTENTION ne pas
Ne pas placer lautocuiseur dans un environnement Ne pas mettre en contact avec un objet métallique ou
poussiéreux Ou & coté de substances chimiques. d'un objet étranger dans l'autocuiseur.

(facilement inflammable) « Peut causer un choc électrique ou un incendie.

« Peut entrainer des explosions ou un incendie. B B R
Ne pas démonter ou réparer les pieces de

L’appareil soit méme.
. M o e A « peut entrainer un choc électrique Ou un incendie.
Ne pas placer I'appareil a proximité d’une source - Contacter directement le revendeur.

de chaleur, d’eau, d’huile ou dessus un objet lourd.
- entraine un choc électrique, incendie, transformation ou Ne jamais vaporiser de Iinsecticide ou un produit

€. Bl chimique dans 'autocuiseur.
« Risque d'incendie et d'intoxication mortelle.

, . e Ne jamais laisser des enfants utiliser I'appareil
Ne pas placer d’autres récipients a I'intérieur sans surveillance.

De lappareil. ] o - Cela peut causer des brilures et des chocs
- il se pourrait qu’il atteigne Une température plus élevée et électriques.
qu’il provogue Des brllures aux mains ou choc électrique
Ne pas ouvrir le haut du couvercle lors du
Fonctionnent ou immédiatement aprés

Ne pas utiliser 'autocui seur sans le panier L’utilisation.
Amovible. « provoque de graves brdlures.
- peut entrainer choc électrique ou Dysfonctionnement
« Ne pas mettre directement Le riz ou 'eau sans le panier. Ne pas verser de I'eau & I'extérieur du bac de
cuisson.

« entraine un choc électrique ou une incendie.
Eviter tout contact avec le conduit a vapeur.
+ Cela peut entrainer des brilures. Utilisez une prise individuelle avec un courant

nominal supérieur a 15 A.
« L'utilisation de plusieurs lignes sur une seule prise peut

Ne pas brancher et débrancher la prise électrique provoquer une surchauffe ou un incendie. _
ou cordon d’alimentation + Veuillez vérifier fréquemment le cordon d'alimentation
: et la prise.

- entraine une incendie ou un choc électrique. © .
« Utilisez une rallonge avec un courant nominal

supérieur a 15 A.

Ne pas utiliser un cordon d’alimentation, prise Ne pas plier, ne pas attacher le cordon
électrique, ou prise murale endommagee. D’alimentation
» Peut entrainer un choc electrique ou un incendie. - entraine un choc électrique Ou un court circuit suivi

d’une incendie

Ne pas changer, étendre ou manipuler le Ne pas déplacer le produit en tirant sur la corde
Cordon d’alimentation sans 'avis d’un expert. Alimentaire.
« Peut causer un choc électrique ou un incendie. « Peut entrainer un incendie.
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CONSIGNES DE SECURITE

& ATTENTION se rappeler

Enlever tout élément étranger sur le récipient amovible,
élément principal.
« Entraine un dysfonctionnement ou une incendie

Ne pas brancher ou débrancher I'appareil avec.
« Les mains mouillées Entraine un choc électrique.

Ne pas poser des objets lourds sur le cordon

d’alimentation.
« Entraine un choc électrique ou une incendie.

PRECAUTION
D’EMPLO ne pas

Ne pas déposer I'autocuiseur par terre ou sur.
« Une surface trop haute. Abime le cordon

Ne pas toucher les parties métalliques de
I'autocuiseur

Apres son utilisation
« Provoque des brdlures.

Ne pas recouvrir le couvercle avec un chiffon, une

serviette.
« Provoquer un dysfonctionnement ou I'arrét de 'autocuiseur

Enlever la cuilliere a riz avant la cuisson.
« Cela peut décolorer le riz ou riqued' étre collé au riz.

Ne pas utiliser au-dela de la capacité de

I'autocuiseur.
« Entraine un arrét. Ne pas cuir de la soupe ou du bouillon.

PRECAUTION

D’EMPLO se rappeler

Contacter le revendeur pour service aprés vente pour

tout anomalie (odeur, fumée...) Débrancher la prise de

courant et contacter le revendeur

Attendre le refroidissement des parties a nettoyer.
- pour éviter des brdlures.

Garder toujours la plaque anti chaleur a I'abri
d’éléments Etrangers.

Les personnes dont es capactés mentales ou physiques sont rédutes ou ouimanguent d'expérience ou
de connaissances (y compi les enfants), e doivent pas utise e produt sau i eles ont pu béngficier
dlune suvelance ou d'nstructions concemant son ulisaton.

Ne pas mettre a la portée d’un animal domestique.
- Entraine des brdlures, choc électrique, incendie.

Enlever tout élément étranger de la prise

Electrique ou du cordon d’alimentation avec.
« Une serviette propre

Assurez-vous d'attacher le couvercle amovible

avant d'utiliser le produit.
« L'utilisation sans couvercle amovible peut entrainer une électrocution, des
fuites de vapeur ou un dysfonctionnement du produit.

Ne pas placer a proximité d’un mur, meuble, objet.
« La vapeur entraine un changement de couleur ou
déformation de l'objet.

Contacter le service aprés vente si le panier
Amovible est s’est abimé. Le film anti adhésif Peut

partir avec le temps. Ne pas utiliser.
- D'éponge métallique, de brosse pour le lavage.

Ne pas utiliser le panier amovible pour une autre
Utilisation. Ne pas réchauffer le récipient sur un réchaud.
« Entraine une déformation du panier Et la dégradation de I'anti

adhésif.

Ne pas utiliser autocuiseur pour d’autres fonctions

inadaptées.

« Provoque une mauvaise odeur ou la dégradation du panier
amovible.

Bien nettoyer le corps de I'autocuiseur aprés
L'utilisation
- pour éviter les odeurs et dégradations

Au cas ou l'interrupteur ne marche pas avant ou
aprés I'utilisation, contacter le revendeur.

Insérez le connecteur d'alimentation entiérement
dans la prise.
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2EEEO|
Carrying handle
#EHF | Quaixach

HFZILICH

handle as shown in the picture.

xudng nhur hinh minh hoa.
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ME 3
FmAlE | Thong s6 ky thudt

Specifications

HMIZ 72 | Specifications | F=m#l& | Thong so ky thuat
2YH | Model Name | &S | Tén Model CR-0810F
AC220~240V, 50Hz AC120V, 60Hz
e Power Supply R E Cépngubn 27 S SOISHTAIAR.
Please check country—specific power.
% VIETNAM @ AC220V, 50Hz
Ab|HE /AL | Cooking | & | Nau 890W (3.87A) 890W (7.42A)
Power Consumption
HUEE | Dién nang tiéu thy 22 | KeepingWarm | &2 | Ham néng 107W (0.47A) 107W(0.89A)
0| | White Rice | B = Gao trdng 2~8cup
F A% | Cooking Capacity l0jatot | GabaRice | #&KAZF | Gaomam Gaba 2~Bcup
RIREKE
Cong suat nau EI= | Thick Porridge | #3# | Chéo dac 1~1.5¢cup
H2Z | ThinPorridge | #3# | Chéoloang 0~1cup
A=Z0|(m) | Power Cord Length(ft) | %l | Chiéu dai Day cam dién 1.2m
Z | Width | 3% | Chiéurong 29cm
2|837| | Dimension " P
SMER | Kich thudc 20| | Length | 4 | Chiéu dai 37.5cm
=0| | Height & | Chigucao 23.5cm
=2t | Weight | =@REE | Trong luong oF 4.0kg




JIsZEHH0| 0|23} 98t Names and Functions on Control Panel

“n

IHREIR{EE 7R RAERA | Ténva chirc nang trén bang diéu khién

CUCKOO

Warm

Reheat
wHTe
bt WTE
WXED
e 0
PoRRIGE Q)
ot W0
Preset COOK
Auto Clean
RS A

Time
Temperature

E2/71d HE | KeepWarm | Reheat button
TRE/EEAR | Gitr NatU dm
Ham néng Butang Kekal Panas

Of|2F/ XS MEHE | Preset/Auto Clean button
W/ Bk
Dung dé cai dat trurge/ Ty dong lam sach

ANZH/2=HE | Time/Temp button
RHEVAREESRE | NGt Thoi gian/Nhiét do

Z/AHHE | Cook button
EiERE | Nt Nau

FAHE | Cancel button
ERifE | NUtHay

HHE | Menu button
S | NGt Menu

+/-HE | +-button
+-4 | 4)-Nat

J|SEAS | Display
IRESRER | Hién thi

A
Cook

SMAR
RICE COOKER soup

CAKE

BABY
FOOD

o o oo

AUTO ey
CLEAN Cancel

o
Menu

HRg st ALl MAIRIH WS mESHA H8HS AF2 | Used to warm or reheat.

SC =HE

{REEAFHREHER | St dung dé gitr &m hodc ham nong lai.

Gl 2FFAILE XIS MAS & 42 AF2 | Used to preset or perform auto clean.
LIRS EEEERER | NGt cai dat trudc hodc ty dong lam sach

NZH2ZE MYE Z2 A8, 327 Y3 A HR22k HEEH2 ¥ FFFME
e A2 A2 | Used to set time and temperature. Used to set the temperature for
warming, customized warming, custom cookingby pressing for three seconds.
RERE BEFER. FOUA. RERERE. ETRE. EHRERER
Dung dé cai dat thoi gian va nhiét d6. Ding dé cai dat nhiét do u &m, i &m tly chinh,
néu tlly chinh béng cach nhén trong ba gidy.

FAIS & #2 A2 | Usedtostart cooking | FHAZIRIHER
Str dung dé bét déu nau

MElist 7152 FA & A A2 | Usedto cancel.
EUHEIEVIRERHER | Dung dé huy.

H%E MEHSH A2 AL | Used to select amenu.
PERESEERER | Dung dé chon menu.

ANz 2 MEXHEHY Al HAE Z2HY 42 A& | Usedto adjust a step when
setting time, temperature, and user. | XERE. BE. AT, HEMEREER
Dung dé digu chinh mot bac khi cai &t thai gian, nhiét do va ngudi dung.




.v How to Clean and Maintain Your Rice Cooker

- Clean your product periodically to maintain upkeep of the rice cooker.
(Make sure your product is unplugged when cleaning your product)
Wipe the main body and the lid with a dry dishcloth. Do not use any commercial cleaners.

Inner Pot Inner Lid Main Unit Inner Body

Wipe off all remaining food If any material sticks to the
material and moisture fromall  inner lid, wipe the lid with a dry  dishcloth. temperature detector inside of the
areas of the outer and inner pot. ~ dishcloth %Caution when cleaning inner pot inner body, remove it and avoid
**Using a rough sponge, brush The rice water generated while cookingis ~ damaging the metal plate.

or abrasive material may result in designed to be collected in the dew dish. ~ Wipe food material or moisture
damaging the inner pot. After cooking, clean it with a dry cloth from the thermal plate.

Use dish soap with a soft

sponge for optimal cleaning. % Caution when cleaning inner pot

Do not use sharp cutlery (fork, spoon, etc.) in the pot.
- It may damage the inner pot coating.

How to detach/attach detachable cover

How to detach detachable cover

» Gently pull the detachable cover towards you by grabbing the
tabs at the bottom of the lid

» Gently insert the protrusion of the detachable cover into the lid of
your rice cooker

» Simply push the cover into the lid until the cover snaps into place.

% CAUTION: If you attach the detachable cover in the oppo-
site direction, it may cause damage to your
rice cooker.




How to Clean and Maintain Your Rice Cooker v.

Maintaining Your Rice Cooker

The inner pot contains a non-stick fluorocarbon coating in order to prevent rice from sticking to the
pot.

- Only use the Rice paddle inside the inner pot.

- Do not use any metal utensils or dishware in the product.

- Do not use any commercial cleaner.

- If you have used seasoning inside the inner pot, wash the product immediately after use.

- Some stains may remain during use, but this does not affect the cleanliness.

Before cleaning, unplug the
steam cap.

Before cleaning, remove the
detachable cover.

When storing your cooker, make
sure to wipe down your product to
prevent any discoloration.

Ny ) |

After cooking, please wipe any moisture
from the inner pot to prevent odors.

When cleaning, if there is any

food material on the
temperature sensor, carefully
remove the material without
scratching the metal plate

The steam cap
o A Q2

@ | @2» %

. The steam cap should be cleaned 2. Separate the steam cap into two
after every use. Remove the steam parts and soak them in lukewarm
cap by simply pulling it off from the water. Wash with a sponge or a soft
lid. cloth

—_




Type

\fj Before Cooking Rice

Use a dry cloth to clean inner pot.

P use a soft scrubber to wash the inner pot.
» Do not use rough or metallic scrubber. Otherwise, coating will pilled off

Use measuring cup to measure desirable cooking amount.
P Make the rice flat to the top of measuring cup and it is serving for 1 person.

Use another container to wash the rice.
Put the washed rice in the inner pot.

Adjust water level.

» Place inner pot on the flat surface to adjust water level.
(When there is too much water in the inner pot, the water may overflow through the steam outlet or bubbles may
form during cooking.)

» The marked lines in the inner pot are water level.

@ If you want to cook old or soft rice, pour more water than measured scale.

@ In case of four portions of rice (four measuring cups), put water up to the * Glutin * level 4.

® Overcooked rice: pour less water than measured scale.

0 When the rice is half-cooked or hard: This occurs because of differences in the variety of rice or the
percentage of water content (in case of old rice).
In this case, add 1-10 % more water than usual.

@ When using long grain, we recommend catering to less than 6 servings on LONG, water scale.

Put inner pot and close the lid tightly.

P Wipe off or remove any substances on the temperature senor or bottom of the inner pot.

Choose menu from ‘Menu’ button. Start cooking by Cook button.

In the cases of Glutin Rice, Mixed Rice, the menu Do not press ‘Cancel button during cooking.
remains memorized once each cooking is

completed, so for continuous use of the same

menu, no selection of menu is required.

Cooking thoroughly The end of cooking
When the product starts to steam the cooked rice, the After cooking, thel completing sound will ring and the
display panel shows the remaining cooking time. Keep Warm function will start.

When cooking is completed, immediately stir the
cooked rice. If the cooked rice is left unstirred, it will
become hard and discolored, causing a bad odor.

The cook time is different according to the menu

Menu \hite Rice | Gaba Rice Thick Porridge | Thick Parridge | Multi Cook | Soup Cake |Baby Food |Automatic Serfizafin

Capacity

2~8 2~8 1cup~ 0.5cup~ Up to Glutin
Persons | Persons | 1.5cup cup Please Please Please Please | \yater level 2

Cooking | Approx Approx Approx Approx

refer to refer to refer to refer to

Approx
ages 18 | pages 19 | pages 19 | pages 18
time 35~53 min | 55~68 min | 90 min 105 min Pag pag Pag pag 25 min

» Cooking time for each option may vary depending on user's environment such as voltage, amount/temperature of

water, etc.



Use the CUCKOO Customized Cooking function this way. &

CUCKOO Customized Taste Function (cooking temperature customization)

This function allows you to select your preferred temperature level when cooking. Compare to previous model,
the temperature level has been fixed, and consumers are able to set the temperature with their preferences.The
initial value is set to 30 . Please select the level depending on your preferences.

- High level : Select high level if you are cooking grains or want sticky rice.

- Low level : Select low level if you are cooking freshly harvested rice or don't want sticky rice.

How to use CUCKOO Customized Taste Function

Press the Time/Temp button three times in the Standby mode, and the product will enter the
"Customized Cooking(=')" setting mode.

Please make sure that you press the Time/Temp button for at least one second. :75“"”” g
i 20 .0
The below screen will appear when the product has entered the o o

"Customized Cooking" setting mode.

Select the desired step with the +/- buttons, and press the Cook button.

After entering the "Customized Cooking" setting mode, if seven seconds pass without any button
pressed or if you press the Cancel button, it will be canceled, and the product will return to the
Standby mode.

Its factory setting is Step 0 for Customized Cooking, and you can set it as needed.

Button Lock Function

It is used to lock the buttons to prevent the appliance from false operation when cleaning or when children touch
the buttons.

» How to Activate
1. If you press the + button for three seconds or longer during cooking, preset, keep warm, and reheating or in
the Standby mode, the buttons will be locked.
2. When the Button Lock is set, the + button blinks ten times.
» How to Deactivate
1. If you press the + button for three seconds or longer during cooking, preset, keep warm, and reheating or in

the Standby mode, the buttons will be unlocked.

% If the buttons are locked and any other button than the + button is pressed, a buzzer will sound.
% You may unlock the buttons by pressing the + button for three seconds or longer in order to set the desired function.
% When the buttons are locked and you turn off the power and then turn on the power, the buttons will be unlocked.

Use a dry cloth to clean inner pot.

Add water in the inner pot up to Water Level 2, and close the cover.

3 g Method 1. After choosing automatic cleaning menu by pressing Menu button, and
porrince ) 0 A% then press “cook” button.
g 0dE Method 2. Select by pressing the Preset/Auto Clean button twice in the Standby

mode, and press the Cook button.




e

How to Use Multi Cook and Baby Food

How to Use and Preset Multi Cook

. . wire @, SMART — soup
Select Multi Cook with the Menu button. L, S
Press the +/- buttons to set the cooking time. e F

» The default is 20 minutes, and you can set from 10 to 90 minutes. The

. . . * Default setting 20 min
time can be increased or decreased by 5 minutes. 9

WAE 0 uertooen 0 sow

Press the Time/Temp button. g g
Press the +/- buttons to set the cooking temperature. [
» The default is 100°C, and you can set from 35-130°C.

The temperature can be increased or decreased by 1°C.
Press the Cook button.
» The remaining time will be displayed when the Multi Cook mode begins.
Preset Multi Cook as follows

1. Press the Menu button to select Multi Cook. 2. Press the +/- buttons to select the cooking time,

and press the Time/Temp button.

3. Pressthe +- butions to select the cooking 4. Press the +/- buttons to preset 5. Press the Cook button.
temperature, and press the Preset button. the time for completion.

How to Use and Preset Baby Food

WHITE SMART N
Select the Baby Food menu with the Menu button. L
o— e ey
Press the +/- buttons to set the cooking time. g §
1. Pressing the + button 2. Pressing the - button 3. The cooking time for baby
increases the cooking time for decreases the cooking time for food can be set from 10 to 50
baby food by 5 minutes. baby food by 5 minutes. minutes.
Press the Cook button to start the Baby Food menu. e g SMART ——
» The cooking icon and the remaining cooking time are shown in the display L T A
once the Baby Food is started. Fuﬂ:bgg ; o
Preset baby food as follows
1. Select the Baby Food menu with the Menu 2. Press the +/- buttons to set the cooking time.
button.
3. Press the Preset button. 4. Press the +/- buttons to presetthe 5. Press the Cook button.

time for completion.




How to Cook Soup and Cake @.

How to Use and Preset Soup

Select Soup by pressing the Menu button. woE g R SMART ——g
» When the Soup menu is selected, the display panel will display 2 hours. m. :
Press the +/- buttons to set the cooking time. e
1. Pressing the + button 2. Pressing the - button 3. You can set the cooking time
increases the cooking time for decreases the cooking time for soup from 1 to 4 hours.
soup by 10 minutes. for soup by 10 minutes.
Press the Cook button, and the Soup menu will begin. ME O notcooes @ sor
P The remaining time will be displayed when the Soup cooking begins. e s
Preset Soup as follows (T
1. Press the Menu button to select Multi Cook. 2. Press the +/- buttons to set the cooking time.
3. Press the Preset button. 4. Press the +/- buttons to preset 5. Press the Cook button.
the time for completion.

How to Use and Preset Cake
Select Cake by pressing the Menu button. g 2 -
Press the Cook button. — 0 B

MULTI AUTO
gk 0 0 &4

L B e | |
—




Having a meal

MULTI
ek 0

for O hours.

Press the preset button.

Press the menu button to select the menu. T
PORRIDGE I g ey

conditions for use.)
Use the Time and Temperature Setting menu by selecting a menu, setting a
time and temperature, and pressing the Preset button.

Precautions for preset cooking

In case of preset cooking

» If the rice is old and dry, the result may not be good.

» If the rice is not well cooked, add more water by about half-scale.
» If the preset time is longer, melanization could be increased.

Keep warming
" SMART
WeE RICE COOKER
"Ree
’ I
PORRIDGE () '—’H

'0OH" on the display panel means that
the cooked rice has been kept warm

Cautions for Keeping Warm

It is recommended to evenly stir the cooked rice after cooking. The rice It would be better to warm the rice for less than 12 hours because of odors
taste is improved. (For a smal quantity of rice, pile up the rice on the and color change. From when 24 hours have passed since the product had

center area of the inner pot to keep warm)

.@ How to Preset Cooking

How to Preset Timer for Cooking

| SMART ——,
e WSMART. 0 sowr

Press the +/- buttons to preset the time for completion. o -

Press the Cook button.

» The preset cooking is completed at the preset time. HeE werCooe 0 sowr
(The time of completion may differ according to the quantity of food and g g

wan AUTO
COOK CLEAN

If the preset time is beyond the available range
» When the preset time is shorter than the available range, the product immediately starts cooking.

» If you want warmer rice while it's in Keep Warm mode, press the Keep Warm/Reheat button and wait for 9
minutes. Then, you can enjoy as hot rice just as if the rice was freshly cooked.

Reheating Finishing reheat
WE 0 LA, 0 sow WHTE @ R 0 sow
w0 [ —o 0 ome wee 0 0 ome
PORRIDGE () _ 5 0 #88 PORRIDGE () UH BABY
Yk 0 AR W0 0 4%
" [ rotates on the display panel, When reheatingis done, the Keep Warm function will
and the product reheats. start again, and the amount of time that the Keep

Warm mode has been functioning will be displayed.

P The frequent use of the “Reheat” function may cause the cooked rice to be discolored or dried. Use it once or twice per day.

P If a separate heating appliance or gas bumer is used to cook rice, put the cooked rice into the rice cooker and press the “Keep
Warm/Reheat” button to keep the rice warm. At this time, “ 0" is shown on the display. (Like this, transferring hot rice to a cold
cooker may cause the rice to be discolored or develop an odor)

started the Keep Warm function, the elapsed time for the Keep Warm function
will be displayed by blinking.

Do not keep the scoop inside the pot while warming the rice. When using a
wooden scoop it can create serious bacteria and odors.

Mixed rice is not kept warm as well as white rice, so avoid keeping mixed rice
warm.

oven for the cold rice.)

Do not mix small amount of rice or leftovers with the rice under During the Keep Warm mode, the rice on the edge of the inner pot or the
keeping warm. Doing so may cause an odor. (Use a microwave bottom end unit of the steam outlet may become whiter or swell.

In this case, stir and mix the rice.



To keep cooked rice warm and tasty KL’J

Controlling method of warming temperature

If the temperature in the rice cooker is not set properly, an odor or the color of the rice may change even
though it is cleaned frequently and boiled up. Temperature needs to be set.

If you press the Time/Temp button for one second or longer in the Standby | .-
mode, the product will enter the "Warm Temp(Z )" Setting mode. ‘

In the "Warm Temp" setting mode, the currently set temperature is displayed.
Select a desired temperature for keeping warm with the +/- buttons, and press the Cook button.

After entering the "Warm Temp" sgttir]? mode, if seven seconds pass without any button pressed
or if you press the Cancel button, it will be canceled and the product will return to Standby mode.

% Its factory setting is "74°C" and you can set it as needed.
Press the Time/Temp button for one second or longer before adjusting the keep warm temperature.
1. When you smell bad odors and the rice is too watery: The keep warm temperature is too low. In this case, increase the “Keep
Warm” temperature by 1-2°C.

2. When the rice has a yellowish color or is too dry: The Keep Warm temp is too high. In this case decrease the “Keep Warm”
temperature by 1-2°C.

How to operate my mode function.

Use it while opening the lid when there is too much water or rice becomes too soft.

Press the Time/Temp button twice in the Standby mode, and the product | 0 +=# 0

will enter the "Customized Warming( / )" setting mode. ooz DO oam

P Initially, the “time / temperature” button must be pressed for more than one - 0 &
second to enter.

In the "Customized Warming" setting mode, the currently set status for keeping warm is
displayed.

Select the desired step of Customized Keep Warm with the +/- buttons, and press the Cook
button.

After entering the "Customized Warming" setting mode, if seven seconds pass without any
button pressed or if you press the Cancel button, it will be canceled and the product will return to
the Standby mode.

X Its factory setting is "Step 0" and you can set it as needed.

Increase the Customized Warming step by one or two steps.
Increase the Customized Warming step by one or two steps.

When Odors are Rising During the Warming Mode.

» Clean the lid frequently. It can cause growth of bacteria and odors.

P Even if the product looks clean on the outside, germs may grow everywhere to smell during the Keep Warm mode.
Thus, if the product smells, add water in the inner pot up to the water level of two portions, add a tablespoon of
vinegar, close the cover, select Auto Clean, and press the Cook button. After the Auto Clean function is completed,
the inner pot must be washed completely.

» If you don't wash the inner pot after Multi Cook or after cooking soup or cake and then use the Keep Warm function,
the food may smell or stink.




CHECK BEFORE ASKING
FOR SERVICE

V If there is a problem with your cooker, check the following details before requesting service to your
dealer. Sometimes the cooker may not operate as desired if used incorrectly.

Case Check point | Do the following.

Did you press the Cook button?. + Press the “cook” button once.
And check “ [” ~ 7 ”sign on the display.

When the rice is not cooked.

Is there power cut while in cooking?

Did you use the measuring cup for therice? + Refer to page 16
Did you put proper amount of water?

Did you rinse the rice before cooking?

Did you put rice in water for a long time?

When the rice is not
cooked well.

« Is therice old or dry? + Add water about half the notch and then cook.
Rice is too watery or stiff. + s the menu selected correctly? + Select the correct menu.
+ Did you properly measure water? + Properly measure water.
+ Did you open the top cover before cooking ' . Open the top cover after cooking finished.
was finished?
When the water overflows. + Did you use the measuring cup? + Refer to page 16

Did you use proper amount of water?
Is it the menu selected correctly?

.

When you smell odors while ~ * Did you close the top cover? + Close the top cover perfectly.

warming. + Please check it the power cord is plugged. « Always keep the power on while warming.
+ Did it warm over 12 hours? + As possible, keep warming time within 12 hours.
« Is there any other substance such as rice « Don’t warm rice with other substance.

scoop or cold rice?

Warming passed time mark ~ * 24 hours has not passed yet after keeping + This function alarms if the rice remained warm for

blinks during keeping warm warm more than 24 hours.




CHECK BEFORE ASKING

FOR SERVICE

V If there is a problem with your cooker, check the following details before requesting service to your
dealer. Sometimes the cooker may not operate as desired if used incorrectly.

Case

Check point

Do the following.

When the button cannot
operate with “ U”

When the rice is badly sticky.

When you smell after and
before cooking?

During cooking, the Keep
Warm mode, or Reheat
mode, when a ticking sound
is heard.

When a button is not
pressable.

When the cover won't be
closed

When steam leaks through the

gap between the product and
the cover

Is the inner pot inserted?

+ Please insert inner pot.
+ Check the power usage by nation.

Ds there any rice or any other alien substance
on the temperature sensor or the bottom
surface of the inner pot?

+ Clean all the alien substance on the temperature
sensor or the bottom surface of the inner pot.

Did you clean it after cooking?

Please clean it after cooking.

Is it a sound of the cooking relay?

Have you wiped out the moisture on the
bottom surface of the inner pot?

The ticking sound of the relay is made by operation
of turning on or off, so it is normal.

+ If there is moisture on the bottom surface of the inner
pot, a ticking sound will be made. From the next time,
wipe out moisture on the inner pot and then put the
inner pot in the product.

Did you open the cover or lock the buttons?

Press the + button for three seconds.
Then the buttons will be unlocked.

Have you attached the detachable cover?

« Attach the detachable cover.

Are there any foreign substances (rice, etc.)
on the packing?

Wipe the packing completely with a dishcloth or
cloth before use.

« Always keep the parts around the packing clean.
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.v Hwéng dan 1am sach va bao dud'ng ndi co'm dién cuia ban

- Lam sach san pham cua ban dinh ky dé bao tri néi com dién cua ban duoc t6t nhat
Chéc chan rang san pham cua ban da ngat két ndi véi nguén dién truéc khi lam sach san pham
Lau sach than néi va ndp véi khian khé va khéng sir dung bat ky chat tay rira nao

Inner Pot Inner Lid Main Unit Inner Body

N

Lau tat ¢4 céc thyc phdmcon  Né&u hoi nuéc tich tu & ndp N&u co bat ky vt ndo dinh trén

lai va chat16ng & tat cd cc vitri bén trong, hdy lau sachnap  béntrong cam bién nhiét bén trong clia than
clia 1ong ndi. _ bang khdn lau kho “Than trong khi vé sinh Long ndi, hoi ~ ndi haly loai bd nd va tranh lam
St dung mét miéng bot bién dé nuc ngung tu ong khindu sé dugcthu  hong bé mit kim loai. Lau sach
lam sach, khéng st dung ban thap tai mGt khay hiing. Sau khi nduhdy  thuc pham hodic nurdc trén mam
cha hodc vat liéu tho dé chai co lam sach bang vai kho nhiét

thé dan dén hur héng long ni.

Str dung nudc rira chén véi ** Lyu y: khi lau rira 1dng ndi

miéng bot bién mémdélam  Khong sir dung vat sac nhon ( dia, thia...) n6 ¢6 thé lam hang men cda long 10i
sach la toi uu nhat

Huéng dan cach thao/l3p bo phan ndp thao roi

» Nhe nhang kéo phan nho ra clia bd phan ndp c6 thé théo roi va
thao nap ra.

» Nhe nhang 16ng phan nhé ra clia nap thdo rai vao ndi com dién
cua ban.

» Chi can ddy nap thao roi cho dén khi nap ddy vao ding vi tri

% Néu ban 13p dat sai ndp thao rdi né cé thé l1am héng ndi
com dién cta ban
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Hwéng dan lam sach va bao du'd'ng ndi co'm dién ctia ban

Bao tri n6i com dién cua ban
Long ndi chira mdt I6p men chdng dinh Fluorocarbon, dé tranh gao dinh vao ndi can luu y nhu sau:

- Chi str dung mudi di kém theo long ndi dé x6i com

- Khéng dé bat ky vat dung kim loai hodc bat dia bén vao trong 1ong ndi

- Khéng st dung bat ky hoa chat ty rira nao dé tdy rira long ndi

- Néu ban d sir dung gia vi bén trong ldng ndi, ban nén rira sach san pham ngay sau khi st dung

- MGt s6 vét ban van con trong qua trinh str dung, nhung diéu nay khéng anh hudng dén chat lugng ctia san phdm

Trude khi lam sach héy thao roi
nap thoat hoi nuéc

Trudc khi rira hy thao rdi ndp bén
trong

Khi cat giit ndi com dién cuia ban,
hdy nh& lay sach san pham dé
tranh bi doi mau

Sau khi nau, hay lau sach hoi m trong noi
dé tranh mui hoi

Khi vé sinh néu cé bat ky thirc
an dinh trén cam bién nhiét than
trong loai bd no, tranh lam xudc
mat clia cam bién nhiét

N3ap thoat hoi nwéc nén.

\) =

1. Nap thoat hoi nuéc nén dugc lam 2. Tach ndp hoi thanh hai phan va
sach sau moi lan str dung. Thao ng&m chiing trong nudc am, rira
nap hoi bang cach kéo no ra khoi bang miéng bot bién hodc vai
nap. mém.




.@ Tru'é’c khi nau com

Str dung mét miéng vai khé dé vé sinh 16i noi.
P Str dung Vai mém d&rira I6i noi.
P Khong str dung ban chéi hodc vai hodc kim loai. Néu khong, ¢ chdng dinh trén ndi sé bi bong ra.

Str dung cdc do dé do luong ndu dan mong mudh.
» Gat gao cho bang dinh c6c do day 1a khdlu phan cho 1 nguo

Khong vo gao truc tiép vao 16i noi.
P& gao da vo vao 16i ndi.

Diéu chinh lwong nudrc.

» Dat I6i ndi 16n bé mat bang phéng dé€ diéu chinh lvong nuoe.
(Khi ¢é quéa nhiéu nuée trong 16i noi, nwde cé thé tran ra qua 16 thoat hoi hodc tao thanh bong béng trong khi
nau.)

» Céc thang dénh d4u trong 16i ndi 1a biéu thi muc nwée.

@ Né&u ban mudn n&u lai com cii hodc ndu com mém, hay d6 nhigu nudc hon thang do nuéc.

@ Trudng hop ndu com cho 4 ngudi an (4 cdc gao), hdy d6 nurde dén mirc ‘Glutin'’ 4.

@ V6i com da ndu chin:: d6 it nudic hon so véi thang do.

O Khindu com chin vira hodc ndu com cing : Bigu nay xay ra do co nhiéu loai gao khac nhau hodc ty 18
phan tram lugng nurde (trong trudmg hop ndu com cil).
Trong truong hop nay, hdy thém 1-10 % nudc nhigu hon
binh thuong.

@ Khi str dung hat gao dai, chiing t6i khuyén ban &n it hon 6 phan an trén LONG, mirc nuée.

Dat 16i ni vao va dong chét nap.
P Lam sach bui b&h bam trén trén cadm bién nhiét do hoac day I6i ndi.

Hay chon menu & nt ‘Menu chon’. Nhan nit N&u dé bét dau nau.
* Khi ndu gao nép, gao tron, menu s& dugc ghi * Khéng nhan nit ‘Hiy’ khi dang néu.

nh& méi khi ndu xong, vi vay néu slr dung lién

tuc cling mdt menu, khdng can phai Ia chon lai.

NAu ky N&u xong

* Khi n6i bét dau bay hoi, trén béng hiéh thj sé + Sau khi nau xong, sé cg am thanh béo hiéu
hiéh thi thdi gian ndu con lai. Thoi gian ndu sé ndu xong va chirc nang U &m sé bat dau hoat
khac nhau tuy theo ttrng menu. dong. Khi ndu xong, ngay lap tc danh toi

com. Néu khéng danh toi com, com sé bj
clrng va déi mau, gay ra mui hoi.

N White Rice | Gaba Rice | Chéo dac |Chao loang| Nainés comdanng Sup Banh | Thixanchotréem |Automatc Serization
] . .| tcup~ | O5cup~ T6i da mirc

Dung fich | 2~8 nguoi | 2~8 nguoi 1_5czp 1 Cug Vuilong | Vuilong | Vuilong | VUilong |uec Gin 2.

- . _ _ _ xemtrang | xemtrang | xemtrang | xemtrang | ——
Thoigian | khoang khoang | khoang 90 |khoang 105 48 49 49 48 Khoang
nau 35~53 phut|55~68 phut|  phut phut 25 phut

» Thoi gian ndu cho mai lipa chon c6 thé khac nhau ty thude vao mai tredng stt dung nhu dién ép, leong
nuédc/nhiét do nwée, v.v.




Cach str dung chirc ning nau tuy chinh cho @
noi com dién CUCKOO

Chtrc nang tuy chinh hurong vi cia ni com dién CUCKOO (tuy chinh nhiét d6 nau)

Chirc ning ndy cho phép ban chon mirc nhiét dé wa thich khi nau. So v&i san pham truéc day,
mrc nhiét do da dwo'c ¢o dinh va ngu'di diing ¢ thé cai dit nhiét do theo y mudn.

Nhiét do ban dau du'o'c cai dat 1a 30. Hay chon mirc nhiét d6 ban muén.

- Mtrc cao: Chon mire nhiét do cao néu ban ndu ngi cdc hodc mudn com déo.

- Mtrc thdp: Chon mirc nhiét do thap néu ban ndu gao méi thu hoach hoéc khéng muén com déo.

Cach str dung chtrc nang tuy chinh huong vi ctia N6i com dién CUCKOO

Nhan ntt Thoi gian/Nhiét d6 ba lan & ché dé Cho va ndi sé duoc dét & ché do thiét
1ap “NAu tuy chinh(=)".
Hay nhan gitt nit Thoi gian/Nhiét d6 it nhat trong mét giay.

W G aontonen 0 sow

0 0 oae
51 3 2 ,, ronnoos 0 %
Man hinh bén du¢i sé xuat hién khindi da dugc dat oché do thietlap w0 o
“N&u ty chinh”.

Hay chon budc mong mudn véi nit +/- va nhan nit Nau.

Sau khi dat & ché do thiét I1ap “Nau tiy chinh”, néu khdng nhén niit nao sau bay gidy hodc néu ban
nh&n nut Hay, ché dé nay sé bi hly va san pham sé trd lai ché do Cho.

Cai dat goc clia ndi la Budre 0 cho ché db N&uU tly chinh va ban c6 thé 'ty cai dat néu can.

Chirc nang khéa nut
Buorc st dung dé khéa cac nit nhdm dé phong viéc an nham khi vé sinh ndi hoic khi tré em cham vao cac niit.

» Céch kich hoat
1. Khi ban nhén ndt + trong ba gidy trd 1&n khi dang néu, dat trede, G dm va ham nong hodc & ché do cher, cac
nut sé bj khoa.
2. Khi chtrc nang Khda ndt dwore dat triedre, nlt + sé nhép nhay 10 fan.
P Cach vo hiéu hda
1. Khi ban nhan nut + trong ba gidy trd [én khi dang néu, dat tridre, G &m va ham nong hoc & ché do cher, cac
nut & duoc mé khoa.
% Khi céc nut bi khda, néu nhan bét ki nit nao khac ngoai nut +, ndi sé phat am béo.
% Ban c6 th& md khda cac nit bang cach nhan nit + frong ba gidy trd 1én dé cai dét chirc nang mong muéh.
% Khi c4c nit bj khda va ban tat ngudn sau dé lai bat ngudn,céc nit s& duge md khéa.

Céch str dung chtrc nang Tu dong lam sach

—— SMART
RICE C

Thém nwé'c vao ndi cho dén Mirc nuéc 2 va déng nap.

g ,___ﬁ g Céch 1. Sau khi chon menu lam sach ti¥ dong bang cach nhan ndt “Menu/Lwra chon”
rormnee) | == =~ | 0 a3 Céch 2. Lra chon bang cach nhén nit Dat tredre/Tu dong lam sach hai lan & ché do
R Cho roi nhan nut N&u.




\@ Cach str dung ché do Nau da nang va
Nau thirc an tré em

Céch str dung va dat trudc ché do Nau da nang

. . L. B wire @ SMART soup

Chon N&u da nang véi nit Menu. L,
e .-

Nhé&n nit +/- dé cai dat thoi gian néu. e &

» Thoi gian mac dinh a 20 phut va ban c6 thé dét ttr 10 dén 90 phit.

N A4 x N X0 i % Cai dat trvde thoi gian: 20 phut
Thoi gian c6 th€ tang hodc giam mai lan 5 phut.

WHE O reseoonn O sow
Nhan nt Thoi gian/Nhiét do. W20 [ oSyq| 0 o
roranee) | —' I 0 &8y
Nhan nuit +/- dé dé dat nhiét do nau. [

P Nhiét do mé&c dinh 1a 100°C va ban c6 th& dat tr 35 dén 130°C.
Nhiét do c¢ thé tang hodc gidm méi [an 1°C.
Nh&n ndt Nau.
» Thoi gian con lai s& duoc hiéh thi khi ché do N&u da nang bat dau hoat dong.
Pét trudre ché do Nau da nang nhu sau:

1. Nh&n ndt Menu dé chon ché do N&u da nang. 2. Nh&n nut +/- d€ chon thoi gian ndu va nhan nit
Thoi gian/Nhiét do.

3. Nhanniit +/- d€chonthdigianndu 4. Nhdn nut +/- d€ cai dat truwdre 5. Nhan nut N&u.
va nhan nit Thoi gian/Nhiét do. thoi gian ndu chin.

Céch str dung va dat trirdc ché do NAau thirc an tré em

Chon menu N&u thirc &n tré em bang nit Menu. . — —
Nh&n nit +/- dé cai dat thoi gian nau. e e
1. MAi [an nhan ndt + tang thoi 2. Méi [an nhan ndt — gidm thoi 3. Thoi gian ndu thirc &n tré em

gian n&u thike &n tré em thém gian ndu thikc an tré em di 5 c6 th€ dwoc dat tr 10 dén 50
5 phut. phut. pht..
Nhé&n nut N&u dé bét du menu N&u thirc an tré em. i g SMART ——

P Biél tuong néu va thoi gian ndu con lai duoc high thi trén man hinh khichg | & 0 | o 0
dd N&u da nang duoc khéi dong. B '

Pat trurdre ché do Nau da nang nhu sau:

LT Ao
ook 0 0 &f

1. Chon menu N&u thirc &n tré em bang ndt Menu. 2. Nhan nut +/- d&€ cai dat thoi gian n&u.

3. Nhan nut Cai dat trudre. 4. Nhannit +/- d€cai dattrvde thoi - 5. Nhan ndt Nau.
gian n&u chin.




Cach nau sup va lam banh @.

Nhén nut Dat trudce.
Chon N&u stip bang nit Menu. WE G A0 s
P Khi chon ché& do N&u stp, bang hiéh thj s& hiéh thj 2 gic. m. :
Nhé&n nit +/- dé cai dat thoi gian nau. L
1. M6i [an nhan ndt + tang thoi 2. M6i [an nhan nut — giam thoi 3. Ban co thé dét thoi gian néu
gian ndu sup thém 10 pht. gian ndu stp di 10 phut. stp ttr 1 dén 4 gio.
Nhah nit N&u va menu N&u stip sé bt déu. BE 0 nilton @ e
> Thoi gian con lai s& duror hiéh th khi ché d6 N&u stp bét dau hoat dong. =0 b=
Pét trude ché do Nau stp nhu sau: e —
1. Nh&n ndt Menu d& chon ché do N&u da nang. 2. Nhan n(t +/- d€'cai dat thoi gian néu.
3. Nhan nut Cai dat trudc 4. Nhan nut +/- d€ cai dat trwde 5. Nhan nut N&u.
thoi gian ndu chin.
Cach str dung va dat trudc ché d Lam banh
> W R\?EMCAOEJERio soup
O nit Menu, chon Lam banh
PR e Do
Nhan nat Nau.

COOK 070 CLEAN




ne

Cach hen gio nau

Nhan ndt dat trudc

Nh&n ndt manu dé chon thuc don

Nhé&n ndt +/- dé dat trudc thoi gian hoan thanh

Nhan nut ndu

» O ché do Cai dat trdc, com sé chin & thoi gian da hen

(Thoii gian ndu xong c6 thé khac nhau tily lwong thirc &n va diu kién str g g

dung.)

Cach dat tru'é'c ché dé nau

" SMART ———

e WSMART. 0 sowr

MIXED

wee 0 E“_“_' 0 ocake

fr— Lt | ey

MULTI AUTO

sk 0 0 4ek
SMART ———

‘HeE RICE COOKER 0 sour

wan AUTO
COOK CLEAN

P Str dung nut Thiét 1ap thoi gian va nhiét do bang cach chon menu, dat thoi

gian va nhiét do roi nhan nit Dat trwdre.

Thén trong khi str dung ché do ndu Cai dt truéc

Khi nau & ché do6 Cai dat trudc
P N&u com cii va kho, két qua cd th& khdng t6t.

» N&u com khong duoc ndu chin, dd thém khodng nira mic nuwéc.

» Néu thoi gian cai dat trede quéa dai, cé thd' tang ham lugng melanine.

Néu thoi gian Cai dat trud'c ngoai pham vi cho phép

» N&u thoi gian dat treée ngén hon pham vi cho phép, noi sé bat dau ndu ngay 18p tic.

Nau mét bira an

» N&u ban mudn co'm néng ho'n khi nau & ché do U am, hay nhan nat U am/Ham néng va cho trong 9
phut. Sau dé, ban ¢6 thé thu'é'ng thirc co'm néng nhu khi com méi dugc nau.

Ué&m

" SMART

heE RICE COOKER 0 souwr
MIXED

RICE =] 0 cake
PORRIDGE () i 0 248y
MULT! AUTO
sk 0 0 dex

“OH" trén bang hién thj c6 nghia la

com da dugc U &m trong 0 gicr

Ham néng Ham néng xong
ricatondn 0 sow WE @ wentooen 0 sou
— 0 cake MxED () 0 oae
ﬂ RICE ’—'
— 5 0 A% PORRIDGE () '_’H 2685
AR el 0 0 &%
. N 7 . o ? ar
" 1" quay vong trén bang hiéh thi va Khi hém ndng xong, chitc nang U &m
nGi ham nong lai. s& bat dau lai va thoi gian Ché do U

am hoat dong sé duorc high thi.

P Vige st dung thuong xuyén chire néing “Hamndng” o6 thé'khién com da néu chin b ddt mau hodc bikhd. St dung mét hodc hai Iénvméi ngay.
P N&u str dung thiét bj gia nhiét riéng hodc bép ga dé'ndu com, hay dat com da ndu chin vao nbi com dién va bam nit “U
dmHamnong” a& gick &m com. Lic nay Trén bang high thi s& high thi “OH". (Nhw vay, khi chuyéh com néng sang néi com

ngudi co thé'khién com bj dot mau va gay mui)

Thén trong & ché d6 U 4m

Nén danh toi com da ndu chin sau khi néu.

Com sé& ¢6 vji ngon hon.(Khi ndu it com, hay danh toi com vao gita I6i

noi d& G &m)

Khéng dé'thia x6i com bén trong ndi khi (U &m com. Khi dung thia x¢i com
bang g, c6 thé lam gay ra nhiéu vi khuah va gay mui.

T6t nhat nén G com dudi 12 gier vilau hon co thé gay mui va déi mau.
Khi com duoc 0 8m qua 24 giey, Thoi gian da U &m sé dwoc hiéh thi nhap
nhay.

Khéng tron com thira voi com dang G &m. Lam vay cling 6 thé gay mui.

(Hay dung 16 vi song cho com ngudi.)

Com tron khong duoc U 4m t6t nhw com tréng, vi vay tranh (G &m com tron
nhiéu loai gao.

Trong ché do U &m, gao & ia ndi hodic & day dudi clia 16 thoat hoi s& réng
hon hodc né hon.

Trong trudng hop nay, hay x&i va danh toi com.



4

G am va giir hwong vl cho com da nau chin

>,

b

Phurong phap kiém soat Nhiét d6 u am

Néu nhiét do trong ndi com dién khong dwo'c dit ding cach, com sé cé mui hodc déi mau méc du ndi duoc lam
sach thu'o'ng xuyén va dun soi.
Néu ban nhan nut Thoi gian/Nhiét do trong mét gidy hoac lau hon & ché
dd Cho, san pham sé duoc dat & ché do Thiét 1ap “1 Nhiét dé u dm(3)”.

Trong ché& do thiét 1ap “1 Nhiét do 1 m”, nhiét d6 dang duoc thiét Iap sé hién thi.

Hay chon nhiét dd mong muén vai nit +/- va nhan nit Nau.

Sau khi ddt & ché do thiét Iap “Nhiét d6 1 &m”, néu khdng nhan nit nao sau bay gidy hodc néu
ban nhan nut Huy, ché do nay sé bi huy va san pham sé tro' lai ché do Cho.

% Cai dat goc clia ndi la 74°C” va ban c6 th&'tw cai dat néu can.

Nhan nut Thoi gian/Nhiét d6 trong mét gidy hodc 1au hon trurére khi digu chinh nhiét do 0 am.
1. Khi ban ngtti th&y mui kho chiu hodc com qua wot: Nhigt do G 8m qué thdp. Trong tredng hop nay,
hay tang nhit do “U &m” thém 1-2°C.
2. Khi com c6 mau ngé vang hoac qua kho: nhiét do U am qué cao. Trong truong hop nay, hay gidm nhiét do “() m" 1-2°C.

Cach van hanh Chirc nang Ché do cua toi.

Str dung chtrc néng nay trong khi m& nép khi cé qua nhigu nuée hodc com qua mém.

Nhén niit Thoi gian/Nhiét df hai lan & ché do Chér va san phdm sé duoc 828G 0
dét & ché do thiét Iap “U am tuy chinh( /). —— O o
0 0 &%

» Ban d4u, ndt "thdi gian / nhiét do" phdi dwgrc nhén nhidu hon mot gidy dé& nhap.

Trong ché d thiét 14p “U dm tuy chinh”, trang thai thiét 1ap G dm hién tai duoc hién thi.
Hay chon budc U dm tly chinh mong mudn véi nit +/- va nhan it N&u.

Sau khi dt & ché db thiét 14p “U 8m tiy chinh”, néu khéng nhan ndt nao sau bay gidy hodc néu
ban nhan nut Huy, ché do nay sé bi hily va san pham sé trd lai ché do Cho.
% Cai dat goc clia ndi la “Budre 0" va ban co thé'tuy cai dat néu can.
Téng budc U &m tly chinh mét hoac hai budre.
Tang budc U dm tly chinh mot hodc hai bude.

N&u com ndng muii khi st dung ché do U dm.

P Hay lam sach bén trong nap nodi thudng xuyén. N6 ¢ the gay ra su phat triéh cla vi khudh va gay mui.

» Ngay c4 khi ndi trong c6 vé sach, vi khudh c6 thé phat trigh & khap moi noi va béc mui trong ché do U dm. Vi thé,
néu ndi com cd mui, Hay thém nudre vao 16i ndi & mire nude ndu cho hai ngudi &n, thém mét thia canh gidm,
déng nap, chon Ty dong lam sach va nhan nit Nau. Sau khi hoan thanh thao tac Tuw dong lam sach, phéi rira sach
Ki 161 noi.

P ndu sup, lam banh, néu ban khong rira ndi ma st dung ché do U am, thtrc an co th& co mui hoi.




KIEM TRA TRU'Q'C KHI
GOI dICH VU HO TRO'

V¥ Néu khong str dung néi theo  ding huréng dan str dung, n6i c6 thé khéng hoat dong t6t ngay ca khi khong bi

hong hoc. Néu cerc nang ndu co'm hoéc ham nong bi truc tréc, hay kiém tra n6i theo danh muc duéi day
Sau khi kiém tra, néu tinh trang bét thuréng vén tiép dién, hay lién hé véri trung tim chdm soc khéch hang.

Triéu chimg

Diém kiém tra

Hanh dong

Com khéng dugc ndu chin

Khi com con s6ng.

Com bi nhao hodc cirng

Khi nuére tran.

Ban nguri thay mui khi com
con néng

Thoi gian gitr &m s& nhap nhay
trong khi gitr &m

.

Ban da nhan n(t nau chua?

« Nhan niit "nau an" mot 1an, va kiém tra

« I 737 trén man hinh hién thi.
« Dién co bj cat trong qué trinh nau khong?
« Ban da str dung céc do gao chua? + Xem trang 46

.

.

.

Ban da do dung luong nudc chua?
Ban d vo gao trudic khi nau chua?
Ban c6 ngam gao trong nudc trong thoi
gian dai khong?

loai gao c6 phai 1a gao cii hodc gao khd
khong?

Thém nudc khoang mt nira vach nude va sau dé
nau.

Menu dugc chon ding cach chua?
Ban da do nudr ding cach chua?
Ban c6 mé nap trudc khi nau xong khong?

+ Chon ding menu.
+ Do nudchop ly.

Mé& nap ddy sau khi ndu xong.

Ban d st dung coc dong gao chura?
Ban d str dung ding luong nude chua?
Ban d& chon dung thuc don chua?

Xem trang 46

Ban d4 dong nip khéng?

VUi [dng kiém tra xem day dién da duoc
cam chua.

Com da duoc giit &m hon 12 gio chua?
c6 bét ky vét la nao nhur mudng hodc com
cii trong ndi khdng?

Nén déng hoan chinh ndp noi
Ludn ludn gitt két ndi dién trong thdi gian gilt m

C6 thé, giir thdi gian &m trong vong 12 gio.
Khong dé bat ky vét gi cing com khi gitr dm

24 gty chua trdi qua sau khi gitt am.

Chirc ndng nay sé bao dong néu com van am trong
hon 24 gio.



KIEM TRA TRU'O'C KHI
GOI dICH VU HO TRO'

¥V Néu khéng str dung ndi theo dung huré'ng dan sur dung, noi c6 thé khdng hoat déng tSt ngay ca khi khdng bi
héng héc. Néu chire néng ndu com hodc ham néng bi truc tréc, hay kiém tra n6i theo danh muc duéi day
Sau khi kiém tra, néu tinh trang bét thud'ng van tiép dién, lién hé vé1i trung tam dich vu khach hang.

Triéu chirmng

Diém kiém tra

Hanh dong

Khi ndt diéu khién khéng thé
hoat dong v&i ki higu "U" trén
bang hién thi

Khi com bi qua dinh

Ban ngti thay mui trude khi
va sau khi ndu an

Trong khi ndu, ché do U &m
ho&c ché do Ham nong, khi
nghe tiéng tich

Khi khéng thé nhan nut

Khi khéng thé déng ndp

Khi hoi ro ri qua khe h¢ giira
ndi va nap

L6i ndi da duoc cho vao chua?

Hay dat Ii ndi vao.
Kiém tra viéc st dung dién clia qudc gia.

C6 gao hay bt ky vat gi trén cam biét nhiét
hodc bé mit day ctia ndi trong?

Lam sach tat ca cac chat la trén cdm bién nhiét do
hodc bé mét phia dui clia 16i ndi.

Sau khi Nau da ndng hodc nau stip, lam banh,
nau thitc an tré em, ban d rira sach hoan
toan san pham chua?

Rtra sach bd ndp ndi va ndp bay hoi trudc khi str
dung.

D6 c6 phai 12 am thanh clia o’ le khi ndu?

Ban d lau kh 16i ndi chura?

Am thanh tich clia ro' le xudt hién khi bt hodc tit, do
do6 am thanh nay la binh thuong.

Néu day 16i ndi dm wét, ndi cling phat ra tiéng tich.
Lan sau, hay lau tht kho 16i ndi roi méi dit vao
trong noi.

Ban c6 m& nap hoic chua khda niit bam
khéng?

Nhan n(t + trong ba gidy.
Sau d6 cac nit sé duoc md khoa.

Ban d4 gan lai nap c6 thé thé théo roi chura?

Hay gan ndp c6 thé théo roi trudc khi ndu

C6 ngoai vat (com, v.v.) & v6 ndi hay khdng?

Lau sach v nip bang khin lau bat hodc vai trudc
khi str dung.

Luén giit sach cac bd phan ctia vé nip.









CUCKOO ELECTRIC RICE COOKER/WARMER
LIMITED WARRANTY

CUCKOO ELECTRONICS CO., LTD. will repair at its option replace, without charge, your product which
proves to be defective in material or workmanship under normal use, during the warranty period listed
below from the date of original purchase. This warranty is good only to the original purchaser of the product
during the warranty period.

MODEL : CR-0810F
LABOR : 1YEAR
PARTS : 1YEAR

No other express warranty is applicable to this product. THE DURATION OF ANY IMPLIED WARRANTIES,
INCLUDING THE IMPLIED WARRANTY OF MERCHANTABILITY, IS LIMITED TO THE DURATION OF
THE EXPRESS WARRANTY HEREIN. CUCKOO ELECTRONICS CO.,LTD, SHALL NOT BE LIABLE FOR
THE LOSS, THE USE OF THE PRODUCT, INCONVENIENCE, LOSS OR ANY OTHER DAMAGES,
DIRECT OR CONSEQUENTIAL, ARISING OUT OF THE USE OF, OR INABILITY TO USE, THIS PRODUCT
OR FOR ANY BREACH OF ANY EXPRESS OR IMPLIED WARRANTY, INCLUDING THE IMPLIED
WARRANTY OF MERCHANTABILITY APPLICABLE TO THIS PRODUCT.

Some states do not allow the exclusion or limitation of incidental or consequential damages or limitations on
how long an implied warranty lasts : so these limitations or exclusions may apply to you. This warranty gives
you specific legal rights and you may also have other rights which vary from state to state.

THE ABOVE WARRANTY DOES NOT APPLY IN THESE CASES:
% To damages problems which result from delivery or improper installation.
% To damages problems which result from misuse, abuse, accident, alteration,
or incorrect electrical current or voltage.
% To serve call which do not involve defective workmanship or material and explaining the operation of the unit.

Therefore, these costs are paid by the consumer. Customer assistance numbers :

To Prove warranty Coverage : p Retain your Sales Receipt to prove date of purchase
» Copy of your Sales Receipt must submitted at the time
warranty service is provided.
To Obtain Product, Customer, or Service Assistance and Nearest Authorized service center,
Parts Distributor or Sales Dealer:
CUCKOO AUSTRALIA: +61 3 9836 9239
CUCKOO MALAYSIA: +60 03 7453 8888
CUCKOO AMERICA: +1 323 780 8808 / +1 718 888 9144
CUCKOO CANADA(TORONTO) : +1 905 707 8224
CUCKOO CANADA(VANCOUVER,) : +1 604 540 1004
CUCKOO VIETNAM: +84 4 3565 9099

* PLEASE BE NOTED THAT THE WARRANTY SERVICE IS ONLY AVAILABLE IN A COUNTRY WHERE
THE MACHINE IS ORIGINALLY PURCHASED.
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