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. Read all instructions before using this appliance.

Do not touch hot surfaces. Use handles or knobs.

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
dg{na?ed intany 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. This appliance cooks under pressure. Improper use may result in scalding injury.
Before operating the unit, properly secure and close the unit. See “Operating Instructions.”

19. Do not cook foods such as applesauce, cranberries, cereals, macaroni, spaghetti, or other foods.
These foods tend to foam, froth, and sputter, and may block the pressure releasing device

20. Before use always check the pressure releasing device for clogging.

21. Do not open the pressure cooker until the unit has cooled and internal pressure has been reduced.
See “Operating Instructions”.

22. Do not use this pressure cooker to fry in oil.

SAVE THESE INSTRUCTIONS
THIS APPLIANCE IS FOR HOUSEHOLD USE ONLY

WARNING : 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. Keep hands and face away from the Pressure Release Valve when releasing pressure.
2. Take extreme caution when opening the Lid after cooking. Severe burns can result from steam inside.
3. Never open the Lid while the unit is in operation.
4. Do not use without the inner Pot in place.
5. Do not cover the Pressure Valve with anything as an explosion may occur.
6. Do not touch the inner pot nor any heating parts, immediately after use.
Allow the unit to cool down completely first.
This appliance is intended to be used in household and similar applications such as :
- staff kitchen areas in shops, offices and other working environments;
- farm houses;
- by clients in hotels, motels and other residential type environments;
- bed and breakfast type environments.
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1. Doc tat ca hu¢ng dan truge khi str dung thiét bj. ]

2. Khéng cham vao cac bé mat nong, dung tay cam hodc nam.

3. D& bao vé khai chay, dién giat va/hodc thuong tich cho ngudi str dung, khong duge cho day dién,phich
cam hodc than ndi xudng nuéc hodc bét ky loai chat long nao.

4. Can giam sat kj ludng khi tré em sir dung hodc & gan thiét bj. Khdng duge cho tré em sir dung thiét bj
ma khdng giam sat.

5. Rit day dién ra khoi 6 c&m khi khong g dung va trurde khi vé sinh thiét bi. Dé thiét bi ngudi trude khi
théo 18p cac bo phan va trurdre khi vé sinh thiét bi.

6. Khong str dung thiét bj khi day dién hodc phich cdm bj hur hong, sau khi thiét bj bj truc trac hodc hu
hong dudi bat ky hinh thire no. Dem thiét b dén trung tam dich vu duroc chirng nhan gan nhat dé kiém
tra, stra chira hodc diéu chinh.

7. Viéc str dung céc linh kién phy thém khong dugc nha san xuét dé nghj co thé gay ra chay, dién giat
va’hodc thuong tich cho ngu'orl sur dung.

8. Néu day dién di kém bj hu, can thay bang day dién d&c biét hoac linh kién tir nha san xuét hoic trung
tam dich vu dugrc nha san xuét chi dinh.

9. Khong st dung & ngoai trori.

10. Khéng dé day dién treo trén ban, ké hodc cham cac bé mat nong

11. Khéng de day dién & trén hodc gan bép ga dang noéng, 1o nLang dlen hodc 10 vi ba dang nong

12. Luon gan day dién vao thiét bj truére, sau d6 cdm phich cam vao 6 cdm dlen trén tuong. BE rat nguon,
can chinh t4t ca ché do sang trang thai “Tat”, sau dé rat phich c&m khéi 6 c&m dién trén tuwéng.

13.Khéng dugc sir dung thiét bi cho muc dich khéc ngoai nhirng muc dich da néu.

14. Cé&n than luc di chuyén thiét bj khi dang chira dau néng hodc bat ky chét long néng nao.

15. Thirc &n qua khd, bao bi béng kim loai hodc dung cu ndu &n khong dugc cho vao thiét bi do ching co
thé gay chay hoac dién giat.

16. Thiét bj bj trum ho&c cham vét liéu dé chay, bao gém man cira, vai voc, tuéng, v.v. trong khi str dung
6 thé gay chay.

17. D& tranh bj dién giat, chi ndu trong long ndi di kem.

18. Thiét bi ndu bang ap suét cao. Str dung sai cach c6 thé gay ra vét thuong béng. Trurée khi sir dung,
vui ldng dong nép thiét bj ding cach. Xem “Huéng dan sir dung’.

19. Trurére khi sir dung, ludn lubn kiém tra van ap suét va van xa ap xem cé bj tc khong.

20. Khéng sir dung ndi dé chién thyc phdm béng dau, m&.

21. Thiét bj nay khong danh cho nhirng ngu i (bao goém tré em) bj suy giam thé chét, cam giac hodc tinh
than, hoac thiéu kinh nghiém va kién thire, trir khi co sy giam sat hodc hudng dan sir dung thiét bj tor
nguoi c6 trach nhiém dam bao an toan cho ho.

22. Khéng dét ndi com vao nude khi vé sinh.

GIU LA NHUNG HUGNG DAN NAY
NOI COM NAY CHi SU' DUNG CHO MUC BiCH GIA DUNG

CANH BAO : Thiét bi nay sinh nhiét va xa ap suét trong khi str dung Tuan thu cac nguyén tic an toan
dé ngan chan nguy co bong, chay, cac thuong tich khac va thiét hai dén tai san.

1. D& mat va tay tranh xa khoi van xa ap suét khi dang xa ap suét.

2. C&n than khi m& ndp ndi sau khi ndu. Hoi nuée bén trong co thé gay bong néng.

3. Khéng mé& ndp ndi khi thiét bj dang hoat dong.

4. Khong str dung khi khéng c6 1ong ndi bén trong.

5. Khong che day van xa &p bng bét ctr thir gi dé tranh nguy co né.

6. Khdng cham vao long ndi hodc bat ky bd phan nao dang con nong ngay sau khi str dung.

DE thiét bi ngudi hoan toan.

Thiét bj nay chi duwgc str dung cho muc dich gia dung hodc nhirng muc dich tuong ty nhu:

- Trong khu vure bép nhén vién trong cira hang, van phong hodc cac maéi trudng lam viéc khéac.
- Trong ndng trai.

- Trong khéach san va cac méi trudng cu tri khac.

- Trong méi trudng nha riéng.



Note:

A. A short power-supply cord (or cord set) is provided to reduce the hazards from entanglement by a longer cord.
B. Extension cord should be used properly.
C. Extension cord usage for the multi cooker:

(1) The correct rated voltage should be used for the multi cooker.

(2) If the appliance is set on the ground, the extension cord should also be set on the ground.

(3) The cord wires and extension cord should always be arranged to prevent hazards to children.

“This appliance has a polarized plug (one blade is wider than the other).

To reduce the risk of electric shock, this plug is intended to fit into a polarized outlet only one way. If the plug
does not fit fully into the outlet, reverse the plug. If it still does not fit, contact a qualified electrician. do not attempt
to modify the plug in any way.”

Ghi chu:
A. Day ngudn ngén (ho&c b day) dé tranh réi day do day qua dai
B. Day ndi dai nén dugc str dung diing cach va dam bao an toan.
C. Céch str dung day néi cho noi com:
(1) Str dung ding hiéu dién thé cho ndi com.
(2) Néu thiét bj dat duoi dét, day ndi ciing nén dugc dét dudi dét.
(3) Day dién va day noi nén dugc dat sao cho tranh gay nguy hiém cho tré em.

"Thiét bi nay c6 phich cdm phan curc (mot chdu rong hon ch&u con lai).

DE giam nguy co b dién giat, phich cam duoc thiét k& d& an khdip vai 6 cam dign phan cuc theo mét chigu duy nhét.

Néu phich cam khéng hoan toan khép voi 6 c&m dién, phai dao ngugc phich cham.
N&u phich cam van khong khdrp, phai lién lac voi mét tho dién co bang chirng nhén.
Khéng dugrc chinh stra phich cdm bang bét ky cach nao.”

Model Name / 22 / M4 san phdm CRP-HU10 Tool Series
Power Supply / 1 / Nguon dién 220 V ~/ 50 Hz
Power Consumption / AH|X2 / Bién nang tiéu hao 1465W
Glutinous Rice /0] / Com trang 0.36~1.8L (2~10cups)
Cooking Mixed Rice / &% / Ngii coc ] 0.36~1.44L (2~8cups)
Capacity / |  Turbo Glutinous Rice / 0|34 / Ndu com tréng siéu tc
2/ Germinated Brown Rice / 30|20t / Mam gao lirt 0.36~1.08L (2~6cups)
Cong suét DRIED Rice / £2% / gao cii
ndu Scorched Rice / +£X| / Com chay 0.36~0.72L (2~4cups)
Porridge / & / Chao 0.09~0.27L (0.5~1.5cups)
Power Cord Length / Y7 E210| / Chiéu dai day nguon 1.4m
Pressur / AFEQt2! / Ap suét str dung 88.2KPa(0.9kgf/cm?2)
Weight / £& / Trong luong 7.2kg
Dimension / Width /3}, / Chiéu rOng 29.8cm
T4/ Length / 10| / Chiéu dai 39cm
Kich thuéc Height / 0] / Chiéu cao 28.5cm
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SAFETY PRECAUTIONS

*Read the following product safety guide carefully to prevent any accidents and/or serious danger.

*‘Warning’ and ‘Caution’ are different as follows.

A\ Warning A
This means that the action it describes may
result in death or severe injury.

A\ Caution

This means that the action it describes may
result in injury or property damage.

« This sign is intended to remind and alert that something
may cause problems under the certain situation.

« Please read and follow the instruction to avoid any harmful
situation.

+ Indicates a prohibition

« Indicates an instruction

A Warning

Do not cover the automatic
steam outlet or pressure
weight with your hand or face.

Do not

« It can cause burns.
« Especially be careful to keep
it out of children’s reach.

Do not use the cooker near
hot things such as stove,
gas stove or direct ray

of light.

« It can cause an electric shock,
fire, deformation, malfunction or discoloration.
Please check the power cord and plug frequently.

Do not alter, reassemble,
disassemble or repair.

- It can cause fire, electric
shock or injury.

- For repair, contact dealer
or the service center.

Do not let the cooker contact any water by
sprinkling water on the cooker.

« It can cause an electric shock or fire.
« If it contacts water, please separate power cord
and contact dealer and service center.

Please pay careful
attention against water
and chemicals.

- It can cause an electric
shock or fire.

Use a single socket with
the rated current
above 15A.

« Using several lines in one socket
can cause overheating or fire.
Please check the power cord and plug frequently.

« Use an extension cord with the rated current above
15A.

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 a service
center.



&Warning

Do not cover the automatic
steam outlet or pressure
weight with a duster,

a towel, or apron, etc.

Do not

« It can cause deformation or a breakdown.
« It can cause an explosion by pressure.

@dnner pot>

Do not use it without the inner pot.

« It can cause 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 please contact to dealer or service center.

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

Do not use abnormal pot and
do not use without inner pot.

« It can cause an electric shock or fire.

Do not turn the Lock/Unlock Handle to

“Unlock” during cooking.

« The hot steam or any hot content within the cooker
can cause burns.

« After you finish the cooking do not try to open the

cooker by force until the steam is completely
exhausted.

Remove external substances on plug with
aclean cloth.

« It can cause fire.
Please check the power cord and plug frequently.

Do not insert metal objects

such as pinsand wiresorany  wea
. objects

other external substances in

the automatic steam exhaust

outlet or any other slot.

« It can cause an electric shock or fire.
- Especially be careful to keep it out of reach of children.

SAFETY PRECAUTIONS

Don'’t spray or put any
insecticide and chemicals.
« It can cause an electric shock or fire.

« If cockroaches or any insects get inside
the cooker, please call a dealer or a service center.

Do not put any needle, cleaning pin etc in
the ventilator or any gap of the cooker.

« Do not insert cleaning pins to other parts except to
the valve hole of the pressure weight.
- It can cause an electric shock or fire.

Do not open the top cover during heating and cooking.

« It can cause burns.

« If you need to open the lid while cooking, keep pressing
the cancel button for 2 seconds and confirm internal steam
is released, completely turning the pressure weight over.

Do not place heavy things on the power cord.

« It can cause an electric shock or fire.

Do not bend, tie or pull the @@ﬁ@
power cord by force. Y

« It can cause an electric shock or short «

circuit resulting in fire.
Please check the power cord and plug frequently.

Be careful that both the plug

and power cord are not to be
bit by animals, or pierced by [ ‘
sharp metal materials. hid P

+ Damages by impact can cause an
electric shock or fire.
Please check the power cord and plug frequently.

The device is not intended for
use by anyone (including children)
who lacks physical, sensory,
mental skills, or experience and
knowledge that cannot safely use the
device without supervision or instruction.

« Don't let children play with the device.
« It causes electric shock, burns, etc.

ENGLISH



SAFETY PRECAUTIONS

&Warning Remember

Do not use on a rice chest Clean any dust or external

or a shelf. substances off the
temperature sensor and
« Do not place the power cord inner pot.

between furniture. It can cause an
electric shock resulting in fire. « It can cause a system malfunction or fire.
Please check the power cord and plug frequently.

» When using on furniture be cautious of steam release
As it can cause damage, fire and and/or electric shock.

If you use cardiac pacemakers
or electrical medical supporting
equipment, consult a doctor \

Do not plug or pull the power cord with before using this unit,

wet hands.

« When this unit is working, it can influence any

«ltcan n electric shock. . . .
i EIEDE CEHD RS electrical medical equipment.

&Caution Do not
Please contact dealer or service center Please pull out the plug when not in use.
when strange smell or smoke has occurred. - It can cause electric shocks or fire.

+ Use AC 220V only.
« First pull out the power cord.

Use product on a flat surface.
Do not use over the maximum capacity. Do not use on a cushion.
Please avoid using it on an
unstable location prone to
falling down.

« It can cause overflow or breakdown.
+ Do not cook over capacity stated for cooking of
chicken soup and congee.

« It can cause malfunction or a fire. Please check the

. \ power cord and plug frequently.
Do not touch the metallic surface of the inner

ot and pressure weight after cooking or "
potandp 9 9 Please use the cooker for original purposes.
warming.

« It can cause the malfunction or smell.

« It can cause burns.

+ Remaining hot steam can cause burns when you tilt . .

the pressure weight during and after the cooking. Don't use for various purposes for inner pot.

« It can cause defomation of the inner pot.

« It can cause to spill the inner coating.
Don't use the cooker near a : J

magnetic field.
8 Do not drop the cooker or impact.

« It can cause burns or breakdown. « It can cause malfunction.




&Caution Do not

Do not place on rough top

or tilted top.

« It can cause burns or breakdowns.

- Be careful to install the power cord
to pass without disruption.

When the exterior of inner pot is diamond
shield plated.

« Use dry kitchen cleaner or sponge to clean the inner
pot since rough scrub or metallic ones might cause
scratch on the exterior of the plating.

- The friction of the inner pot with sink or other
appliances can cause its plating’s coming off.

(No problem to use it)

Do not hold the cooker by the inner pot handle.

- It can cause problems and danger. There are portable
handles on the bottom right and left side of the cooker.
Hold the handles with both hands and move it carefully.

&Caution

Be cautious when steam is being released

+ When the steam is released don’t be surprised.
+ Please keep the cooker out of reach of children.

Remember

When you pull out the power
plug, don't pull the power
cord. Please, safely pull out
the power plug.

« If you inflict impact on power cord,
it can cause an electric shock or fire.

If power fails during rice cooking, automatic
vapor emission device may work,

leading to dispersion of contents.

« Cook rice with specified amounts of rice and water.
« In particular, water more than specified amount may

cause overflowing of contents.
« Cook rice while soft steam cap is mounted.

Do not keep easily spoiled food warm in the
product such as red bean rice, mixed food,
croquette or gratin.(Except white rice)

Wipe off any excessive water on the cooker
after cooking.

« It can cause odor and discoloration.
« Wipe off water that is left behind from dew.

SAFETY PRECAUTIONS

Please call customer

service if the inner pot A

coating peels off. S
gre—

+ Oven coating may wear away i

after long use.
+ When cleaning the inner pot, do not use tough scrubber,
metallic scrubber, brush, abrasive metallic etc.

After you finish cooking, do
not try to open the cooker
by force until the steam is
completely exhausted.

« The hot steam or any hot content within
the cooker can cause burns.

« Cautiously open the top cover after cooking is done to
avoid dangerous steam and burns.

Please clean the body and
other parts after cooking.

« After cooking chicken soup or, multi
cook dishes, etc., the smell may be absorbed.

« Clean the oven packing, top heater plate and
inner pot every time you cook any of those.

« Use dry kitchen cleaner or sponge to clean the inner pot,
since rough scrub or metallic ones are abrasive to the coating.
(Refer ro page 11~12)

+ Depending on the using methods or user's circumstances
inner pot coating might rise.

Please call the customer service for those cases.

Even if power plug is unplugged,
turn lid combining hand grip
always to & (Lock) location.

« In case My Cauldron is hot or hot cooked rice is
left after cooking is completed, close lid and turn lid
combining hand grip to @ (Lock) direction even after
unplugging power plug. Otherwise product deformation or
damage may occur by internal pressure.

+ Be sure to turn lid combining hand grip to & (Lock) direction
during cooking and heat preservation before use.

Maintain more than 30cm of distance from the
product while using.

« A magnetic field can be released from electronic goods.

ENGLISH



NAME OF EACH PART

Name of each part

Accessories
Soft Steam Cap Pressure Weight
Keep the pressure weight horizontally. S
It stabilizes steam inside. When the pressure o S

weight spins, it releases steam.

Automatic Steam Exhaust

Outlet USER MANUAL
When cooking is finished or in

warming mode, steam releases

automatically.

Lock/Unlock Handle

The handle has to be in ‘Lock’ position to
operate.

Clamp Knob

Turn handle to ‘Unlock’, and then press
Clamp knob to open.

Control Panel

Name of each part

Packing Lid Assy

Pot Handle

Inner Pot
Insert the inner pot into rice cooker.

Dew Dish

Pour out water from
dew dish after cooking
or during ‘Warming’
mode. Otherwise, an
odor(s) may occurs

Rice Scoop
holder

Steam Plate

Power Cord Cleaning Pin

(Attached on the
Power Plug bottom of the unit)
The image of plug

/ pe may be different

Z ty)
Temperature  fom actual plug type
Sensor




HOW TO CLEAN

Inner Pot Inner Pot Lid Pressure Packing

Wipe the water on the outside and bottom ofthe  Wipe any water on the Inner pot lid with a well While cleaning, make sure the pressure packing is
Inner Pot. A rough sponge, a brush or an abrasive  wrung dish cloth. Clean the Inner Pot with care ~ well in place. Clean it by wiping it gently. If the

can cause scratches on the coating. Use a asithas a metallic edge. pressure packing partially hangs off, press the part
dishwashing liquid and a soft cloth or a sponge. that is hanging back into its original position with
xKeeping the contact area of the Inner Pot with your fingers.

the pressure packing always clean, increases

the product’s durability.

Steam Vent Moisture dish of the main body Inner Body

&) |

Keep clean the Steam Vent before and after use.  This part is designed to gather the If there are foreign substances stuck on the
moisture coming through the steam vent  temperature sensor, remove them without
during cooking. Once cooking finished, ~ damaging the metal plate. Cleanly wipe the
wipe it clean with a well wrung dish cloth.  foreign substances or any moisture on the

heat plate.
Cautions when top cover does not close perfectly
Do not try to close the top cover by force. It can cause problems.
1. Check to see if the inner pot is correctly 3. If there are hot foods in the inner pot,
placed inside the main body. the top cover might not lock properly.
In this case twist the pressure weight
2. To close the top cover, place the handle and allow the steam to release then
in the “Unlock” position as shown in the . _j try to lock the handle.
picture on the right.
How to use handle
1. Handle must be located at “Lock” during Cooking. « If the lamp does not turn on, it would not operate
The lamp turning on means the top cover is closed perfectly, so you can cook.  “Cook” and “Preset” buttons. Make sure the
2. After cooking, the handle must be turned from handle is located at “Lock”.
“Lock” to “Unlock”, and then push clamp knob to open.
Itis hard to open when there is remaining steam in the Inner pot. At the time,
twist pressure weight and let the steam out. Do not open by force.
3. Handle must be located at “Unlock” when open and close. 2 'Lg'c:(/:
7! [N l\‘

N
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-
HOW TO CLEAN

How to clean the pressure weight nozzle

If the valve hole underneath the pressure weight is clogged, puncture it with the cleaning pin

« The valve hole of the pressure weight allows steam to release. Check regularly to ensure that it is not
blocked. If the valve hole of the pressure weight is blocked, the hot steam and hot content within the
cooker can cause serious injury.

% Do not use the cleaning pin for any other use except to clean the valve hole of the pressure weight.

. . Q
Cleaning Pin _~
x Attached on the

bottom of the unit .
b Alien

substance

Pressure Weight

% Pictures may look different from the actual product

» Under the Lock/Unlock handle is the steam cap that guards the pressure weight. To remove the
How to pressure weight, remove the steam cap, turn the pressure weight counter-clockwise while pulling it
Disassemble the up, and keep turning until it comes out.
Pressure Weight » Puncture the clogged valve hole with the cleaning pin and reassemble it by turning it clockwise.
» When the pressure weight is properly assembled, it can freely be turned.

How to clean the soft steam cap

Do not touch the surface of the soft steam cap right after cooking. You can get burned.

v 7N
j@ (@
N Packmggud //ﬂ\

@ Detach the soft steam @ Press the hook in the back, and follow the arrow to @ Assemble the vent so @ After you attach the soft
cap like the picture. detach and clean. Make sure you clean frequently that it fits into the steam cap to fit into the
with a sponge or a neutral detergent. groove perfectly. groove, press ‘A'part

* When fitting the rubber packing into the plate,
please make sure the packing is facing the
correct direction.

How to clean drain dish

firmly to assemble the
soft steam cap into the
product.

)4}

O Securely put in the drain

@ Separate the drain @ Separate the drain dish ~ @ Clean the drain dish
dish. cap by pushing it cap and drain dish dish cap after cleaning
down. with a neutral
detergent.

S iRN=-N

@ Insert the drain dish

firmly by pressing it in
direction of the arrow
(as shown in the picture
above).



FUNCTION OPERATING PART/
ERROR CODE AND POSSIBLE CAUSE

—> Warm / Reheat button

Used to warm or reheat.
(Refer to page 23)

Used to start cooking
(Refer to page 16~17)

Displa
pay Cancel button

Used to cancel a selection of Mode or

releases remaining Steam inside of rice

cooker.

CUCKOO

Porridge button

Use when cooking Porridge
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MADEIN E=Ses Menu / Selection button
Use to select GLUTIN.RICE, TURBO

i GLUTIN.RICE, MIXED RICE, GABA RICE,
Preset / Auto Time Button SCORCHED RICE, MULTI COOK,
Clean button Used to modify preset time(Refer to page 21). - PORRIDGE, DRIED RICE, All-Purpose
Used to preset time. Used to set GABA and multicooking time steaming and Automatic Sterilization
(Refer to page 21) (Refer to page 17, 20). (Refer to page 16~17)

Used to operate automatic
Steam clean function.

(Refer to page 17)

x When you an image like one in the right side on your display, it means the rice cooker is in ! ppE
‘Waiting’ mode. = B

* Press ‘Cancel’ button to enter the ‘Waiting’ mode. & o W

x Press the button until you hear the buzzer sound. The image of the plate may different. .

Error Code and Possible Cause

When the product has any problems or used it inappropriately, you can follw the below marks.
If error persistently shows up even in normal using conditions or after taking measure, inquire with customer service .

) ¢ | When the inner pot is not placed into the unit.
g

Problem on temperature sensor.

e When pressing the “PRESSURE COOK” and “PRESET” button, while the lid handle is on “Unlock”
[ X | Turn the lid handle “Lock”

o It is appears on the display when you press “PRESSURE COOK” or “PRESET” button again, or if the Cooking has finished
g ] and you've nerver ever tured the handle to “Unlock”, |h can be by turning handle to “Unlock” and then turn to “Lock”

Problem on environment sensor.

Problem on micom memory.

- Problem on micom communication.
) )
EF| UAF

Pressure Cook / Turbo Button

ENGLISH



BEFORE COOKING RICE

o Clean the inner pot and wipe the water on the inner pot with dry cloth.

» Use the soft cloth to wash the inner pot.
» Tough scrubber can make the coating come off.

e Measure the amount of rice you want to cook using the measuring cup.

» Make the rice flat to the top of measuring cup and it is serving for
1 person. (ex: for 3 servings — 3 cups, for 6 servings — 6 cups)

e Wash the rice with another container until the water becomes clear.
9 Put rinsed rice into the inner pot.

e According to menu, adjust the water amount.

» For measuring, place the inner pot on a leveled surface and adjust
the amount of water.
» The marked line of the inner pot indicates water level when putting
the rice and water into inner pot together.
» About water scale
+ Glutinous Rice, Turbo Glutinous Rice, Scorched Rice : Adjust water level to
the water scale for ‘GLUTINOUS'. Glutinous Rice can be cooked to max
10 servings, Turbo Glutinous Rice to max 6 servings, Scorched Rice to max
4 servings.
+ Mixed Rice / Long Grain : Adjust water level to the water scale for ‘MIXED RICE".
Mixed Rice / Long Grain can be cooked to max 8 servings.
+ GABA Rice : Adjust water level to the water scale for ‘GABA RICE'.
GABA Rice can be cooked to max 6 servings.
+ Dried Rice : Adjust water level to the water scale for ‘DRIED RICE”.
Dried Rice can be cooked to max 6 servings.
« Thick Porridge : Adjust water level to the water scale for PORRIDGE'.
Thick Porridge can be cooked to max 2 servings.
+ Thin Porridge : Adjust water level to the water scale for THIN PORRIDGE’.
Thin Porridge can be cooked to max 1.5 servings.

% Cook in cereals menu, hard cereals like red-bean can be half-cooked depeding on the kind of cereal.
 Please refer to the cooking menu time for the each menu.(Refer to page 16)

G Put the inner pot into the main body and close the topcover.
Put the inner pot correctly.
» If there is any external substance on the temperature sensor or the bottom
of the inner pot, wipe it off before putting the pot into the main unit.

» Top cover will not close if the inner pot is not placed correctly in the main body

(Place the inner pot to the corresponding parts of the main body)

e Connect power plug and turn the handle to “Lock”

» The lamp turning on means closed perfectly.

» If you press the cook button without setting the Lock/Unlock
handle to “Lock”, the cooker will not operate. You will hear
“beep beep beep” sound and “E£ 7 " is shown in the LCD.

x If you want to select another function while cooking, push cancel button.

» If ‘E o’ mark shows up in other instance, turn cover handle to “Open”
direction, and turn it toward “Lock”. Then the cooker will work normally.
(The operation of cover lock sensing device can be checked.)

% Note: This instruction is not applicable if cover handle is turned toward “Open”

direction once or more after cooking was completed in previous cooking.

o

Ay

L Rice for 8 persons (8 cups)

@ When you want to cook the old rice or
want the soft rice :
pour more water than the measured
scale

@ Glutinous Rice for 8 persons (8 cups) :
Set the water to scale 8 of
“GLUTINOUS”

@ For overcooked rice : pour less water
than the measured scale.

@ When rice is undercooked or firm/hard:
Itis caused by differences in rice
varieties or water content (old rice).

In this case, please add 1 ~ 10% of
more water.




FOR THE BEST TASTE OF RICE

Cook tasty rice with Cuckoo pressure rice cooker

For the best taste of rice, check the following points carefully.

Use the measuring ~ + When measuring the rice, Use the measuring cup.
cup! (The amount of the rice may vary depending on the
quality of the rice.)

Pour the wateruntil ~ «+ Place the inner pot on a flat surface and adjust the
water level marking water to water level in the inner pot.

in the inner pot!

How to keep the + If possible, buy a small amount of rice and keep

rice the rice some place where ventilates well and
avoid a direct ray of light. It can prevent
evaporation of rice moisture.

« Ifthe rice has been unsealed for long, rice can be
dry and stale. In this case, you should pour the
half of water more. It's tastier.

It's better to set « If possible, do not use the preset time function if
the preset time rice is too dry and pour more water more.
shortly.

It's better to set the | It's better to set the keep warming in 12 hours.
Keep warming
time shortly.

Keep the product + Clean the product often.
clean. (Especially clean the top of the cover for external
substance.)

When the propotion between the
amount of rice is not proper, rice can
be crisp or hard.

When rice is too dry, it can be crips
even though measuring the amount
of rice is accurate.

« Ifyou set “Preset” over the 10 hours
or “Preset” dried rice, rice can be
crisp or half cooked. Even worse
condition, rice can be cooked
different tastes each level.

+ Ifthe preset time is longer, the
melanoizing effect could be increased.

If rice is kept warm for a long period
of time, rice color will change, and
can cause odor.

Wipe the top cover heating part well
for any rice or external substance.

ENGLISH



HOW TO COOK

0Choose menu with ‘MENU/SELECTION button. 9Start cooking by pressing ‘PRESSURE COOK’ button.
+ Please keep “Pressure weight” horizontal. + You must turn lid handle to lock before cooking. Then press
+ Each time ‘MENU/SELECTION’ button is pressed, the ‘PRESSURE COOK’ button, and sound “GLUTIONUS
the selection switchs in the sequential order, RICE, Cuckoo starts cooking at a pressure of atmosphere”.
GLUTIN.RICE-TURBO GLUTIN.RICE—MIXED + Unless lid handle is not turned to close, you get alarm with
RICE—GABA RICE—SCORCHED RICE—MULTI *8”, and sound “Close the lid then tur the handle to the
COOK—PORRIDGE—DRIED RICE. lock position”. ) .
- It starts cooking when pressing PORRIDGE BUTTON + The actual cooking time may vary depending on the cooking

capacity, water temperature, and cooking conditions.

CUCKOO

ex) In case of cooking
GLUTIN.RICE.

Cooking thoroughly. The end of cooking.
+ The cooktime remaining on the display is shown +When _coq}(ing_is completed, warming will start with
from cooking thoroughly. the voice “Glutinous rice has been completed”.

Y ) + If you want to stop warming, Push ‘CANCEL’ button for
« The cook time is different according to the menu. more than 2 seconds.

« Be careful not to burn yourself from the automatic - When cooking ends, stir rice equally and immediately.
steam outlet. If you don't stir rice at once and keep it stagnant, rice will
go bad and smell bad.
+ If the lid handle is not working well, take out the steam
. completely out of inner pot by turning over pressure weight.
ex) In case of 14minutes left. + While cooking, do not press cancel button.

Cooking time by menu

Diision | CRTM: | RB ¢ | MIXEDRICE | GABA RICE | SCOCHED P%ﬁéDK?E PO(FT‘EI'R)GE DRIED RICE | MULTICOOK (s?gn?ccmg)
X X X . . . . X Pour water up to
Capacity zrs::?ls e":sgns e?sgns ?sjns ?s:ns c1u i 0:::] 1s.5 e?sgns Seedetled | tholine2for
p p p pe pe ps p p quideto GLUTIN.
) cooking
Cooking |  Approx. Approx. Approx. Approx. Approx. Approx. Approx. Approx. by the menus. Approx.
Time 27~37min 1324 min 41~49min 53~62 min 36~41min 78-98 min 81~111 min 39-44 min 19min




HOW TO COOK

How to use the cooking menu
Glﬁll'gllzN Used to cook sticky and nutritious rice. ngl)éEED Used to cook a variation of mixed or brown rice.
%’f‘gé'\ Used to cook germinated brown rice. SC%TCCE'ED Used to cook scorched rice when cooking is done.
Porridge  For cooking porridge. DRIED RICE Used to cook dried rice.

MULTI  This menu is used to cook various dishes ~ AUTOCLEAN ~ This menu is used to eliminate small soaked
COOK by setting a time mannually. (Steam Cleaning) after cooking or warming.
- IPressing ‘PRESSURE COOK/GLUTIN.TURBO’ button twice will switch to quick cooking and shorten the
cooking time. (It takes about 13 minutes when you cook the Glutinous rice for 2 persons.)
(gl':JLTTBIS - Use this turbo cooking function only for cooking rice for less than 6 persons. (The condition of the rice
RICE will not be good for more than 2 persons.)
- If you soak the rice in water for about 20minutes before cooking the rice and then cook the rice in turbo
cooking course, the rice will taste good.

% After cooking in white rice turbo mode or cooking of small serving, discard water.

How to use AUTO CLEAN (Steam Cleaning)

CUCKOO

1. Pour water up to scale 2, make sure to close and lock the cover.

2. Press AUTO CLEAN BUTTON twice and select menu, Then press PRES-
SURE COOK/TURBO

Melanoizing phenomenon

The cooked rice can be light yellow at the bottom of the oven, because this product is designed to improve pleasant flavor and
taste. Especially, melanoizing is more serious at the “Preset cooking” than just “Cooking”. It does not mean malfunction.
% When mixing other rice with Glutinous, Melanoizing phenomenon could increase more than “Glutinous cook” setting.

How to Use “DRIED RICE” Menu

- If Cooking with long-stored rice or dry rice, The rice can be crisp or half cooked.

- If rice has been over 1 year since harvest, or gets dry while storing it, Cooking with “Dried Rice” menu will get you
better taste of rice. (Melanoising may appear depends on the storage and moisture conditions of rice)

- Depending on the storage and moisture condition of dried rice, rice may have a different taste.

- When washing the rice, If you clean it thoroughly until clear water comes out and store it for a long time, It will reduce
rice's quality. So It is recommended to purchase a small-size package of rice.

How to use MULTI-COOK FUNCTION

0 Coupling Handle toward “&” (Lock), and press the Q Press the PRESSURE Cook button.
MENU/SELECTION button to select MULTI COOK.

CUCKOO

CuUcCKoo

0

» When the MULTI COOK menu is selected, the time is displayed on the Display.

‘9 Set the cooking time with the TIME button.
» Press the TIME button, and the time for MULTI COOK will be increased by five minutes.
»If you keep pressing it, the time turns into Nonstop.
» The time for MULTI COOK is adjustable from 10 to 90 minutes.

ENGLISH



CUCKOO CUSTOMIZED COOKING FUNCTION

Cuckoo customized cooking_; function

While cooking, you can control the heating temperature (both high and low) depending on your preference.
Initialization is set up “3:0” get step by step as the case may be.

- High step : for cooking cereals, old rice and soft-boiled rice.

- Low step : for cooking the year’s crop of rice

How to use Cuckoo Customized cooking function

® “MY MODE” setting screen 8-1 High level mode

:

#
\5%\ \ggw
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Press the TIME button in the waiting mode for 3 Push the ‘MENU/SELECTION'’ button, then the
seconds to go to Keep warm temperature setting mode. screen will be changed as above picture.
Press the TIME button 2 times to enter the customized taste
setting mode.
@2 Low level mode ® Setting completed screen after

=
E
B0

gg tnum

£

Push the ‘MENU/SELECTION' button, then the screen press the Pressure Cook/Glutin Turbo or Warm/Reheat

will be changed as above picture. button to save the set value and return to waiting mode.
(If you press ‘CANCEL’ or do not press a button within 7 seconds,
the function will deactivate and return to the standby mode.)

1. ‘CUCKOO customized cooking function’ applies to GLUTIN. RICE, TURBO GLUTIN. RICE, DRIED RICE, MIXED RICE,
GABA RICE.

2. Set up the step of customized cooking function to taste. The scorch can occur when cooking in high level mode.
3. Cook is subject to be set differently depending on the percentage of water content and the condition of rice.




HOW TO USE “GABA Rice (Brown rice)”

What is Germinated Brown rice?

» Brown rice has richer nutrients than polished rice. However, brown rice is rather tough and harder to be digested.
By germination, the enzymes in the brown rice are activated, generating nutrients and become more digestible.

Tips to Buy Quality Brown Rice

(Reguiar brown rce; ('-)%plyear% ritfully comed brown rice)
@ Check the dates of harvest and pounding.
» The dates should be within 1year from harvest, 3 months from pounding.
@ Inspect rice with your eyes.

+ Check that embryo is alive

+ Rice surface should be light yellow and glazing. Whitely stirred up surface, or darkish colored Brown rice is not suitable
for germination

« Avoid fractured, not fully corned, or empty ear’s. Empty ear’s may generate odors during germination and bluish- nor
corned Brown rice cannot be germinated.

Features of Germinated Brown rice

Germinated Brown rice increases nutrients and enhances taste which is a weak point of brown rice.
Germinated Brown rice also improves digestion.

» Taste will be greatly enhanced.

» Digestive and rich in nutrients.
« Diabetic hormone is generated improving digestion.
»Good as a health food for children or students.

- Rich with dietary fiber.

» Germinated brown rice has rich GABA Rice (Gamma Amino Butryc Acid)
- GABA promotes metabolism in liver and kidneys, suppresses neutral fat, lowers blood pressure, promotes metabolism
in brain cells - these effects have been proven by medical science.

Phytc aciy | — < Comparison of Germinated brown rice’s nutrition
— and Glutinous rice’s (6 hours) nutrition. >
Ferulic acid
- » Phytic acid 10.3Times
iz
:  p— » Ferulic acid 1.4Times
Gamma-aminobutyric . .
» Gamma-orizanol 23.9Times
ositol m Germinated brown rice(22hours) » Gammma-aminobutyric 5Times
— Germinated brown rice(Bhours)
Food fiber Glutionous rice 'S |nositO| 10TimeS
U i » Food fiber 4.3Times

Based on japan food analysis center

ENGLISH



HOW TO USE “GABA Rice (Brown rice)”

Using “GABA RICE” Menu

0 In order to promote germination, soak brown rice for 16 hours in water.

Method of Pre-germination

» Put washed brown rice in an appropriate container, pour sufficient amount of water to soak the rice.

» Pre-germination shall not exceed 16 hours. Make sure to rinse the rice clean with flowing water before using
“GABA” menu. Be careful not to rinse too much or else the embyros that are required to germinate may wear off.

» Unique smell may be generated according to the soaking time of pre-germination

» When pre-germination has been completed, wash the rice and insert the inner pot. Pour appropriate amount of
water and use “GABA” menu.

» During summer or hot temperature environment, an odor may be generated. Reduce germination time and wash
clean when cooking.

9 Set the Lock/Unlock handle at Lock, press “Menu/Selection” button to select “GABA RICE”

6 Press Pressure Cook/Turbo button.
» If you press the Pressure Cook/Turbo button, the brown rice will start to germinate for the set time and cooking
will start after germination is complete.
» When germinating the brown rice, remaining time will be displayed.

When the “GABA RICE?” is selected, “OH” is indicated in the display

@ |f smaller germ is preferred, omit pre-germination process. Select “GABA RICE” menu, set-up appropriate
germination time, and start cooking (nutrients ingredients do not vary significantly by the size of germ).

@ During hot seasons, longer germination time may generate odor. Reduce germination time.

© GABA RICE cooking feeds up to 6 people

@ City water can be used for germination. However, filtered or drinkable water is recommended. Germination may not
be properly performed in hot or boiled water even after cooking.

@ Germination rate and germ growth may differ by the type of brown rice, condition, or period of storing.
- The brown rice should be within 1 year from harvest, and not long since pounded.

® In GABA RICE mode, preset on 2H, 4H, 6H may not be possible, If you want to preset the GABA RICE, set up OH

@ The taste of rice could be different depending on a kind of brown rice. Use customized taste function or control the
amount of water for your taste.

@ Depending on the user’s environment or the condition of the rice, the sprout may not be visible.




HOW TO PRESET TIMER FOR COOKING

How to use preset

@ Turn the lid handle to the lock position and a lock icon will
be displayed on the screen. Then press the ‘PRESET’ button.

» The preset time is set to 06:30 AM when the product is delivered from
the factory.

» Set the preset time 7 seconds after pressing the PRESET button.

» When it is in WARM mode, press CANCEL to exit WARM
mode, then select your desired preset time.

9 Press the TIME button to set the preset time.

» Each time you press the TIME button, 10 minutes are added to the [ 1
preset time. iy [y}
» Preset time ranges from 1 hours and 50minutes. ‘ d@ “‘t"" = I‘u

9 Press the MENU/SELECTION button to select the menu.

» GABA rice option cannot be preset with 2H, 4H, 6H setting. If you want to preset, select the OH.
» MULTI COOK option can be preset after setting the time for the option. When the set time is longer than
60 minutes, the preset time will be set as 2 hours.
» If you do not specify a separate menu, it will be automatically booked with the previously memorized menu.

@) Press the PRESSURE Cook button.

» After pressing the preset button, if you don’t operate in 7 seconds, the preset mode will start automatically.
» When the preset mode begins, the preset light will stop blinking and the preset time will go down by minute

until it starts the preset cooking. (While the preset cooking continues, the “: ” sign between the hour and
minute will blink.)

| 200 )= 859 ). £22]) = OH]

<Preset Cooking> <Cooking>  <Cooking Complete/Keep Warm>

» The preset time displayed on the screen is the remaining time until completed cooking.
(The completion time may vary depending on either the use condition or the cooking capacity.)

Precautions for Preset Cooking

ENGLISH

€) 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.

» Washing and pressing may result in the accumulation of precipitated starch, which may occur during
pre-cooking. Do not rinse the dishwasher with flowing water, or reduce the cooking capacity to reduce the
degree of squeezing.

9 The change of preset time
» Press “cancel” button for more than 2 seconds and restart it to change the preset time.




TO KEEP COOKED RICE WARM AND TASTY

Having a Meal

» If you want to have warm rice, press the “WARM/REHEAT” Then “WARM/REHEAT” warm function will be started

and you can eat fresh rice in 9 minutes.

<Keep warming>

p e
o R fice

B e

“3H” on display means that the cooked
rice has been keep warm For 3 hours.

<Reheating>

The remaining reheat time will Show in
minutes while the Keep Warm light is
blinking with the “0” sign on display twiriling.

<Finishing reheat>

will start with the voice that says “3H”, and

Been functioning will be displayed.

» The frequent use of the “Reheat” function may cause the cooked rice to be discolored or dried. Use it once or twice per day.
» If a separate heating appliance or gas burner is used to cook rice, put the cooked rice into the rice cooker and press the
“WARM/REHEAT” button to keep the rice warm. AT this time, “OH” is shown on the display.
(Like this, transferring hot rice to a cold cooker may cause the rice to be discolored or develop odor.)

Caution for Keep Warm

It will be hard to open the lid during warming, or right after
it has Finished cooking, So push the pressure weight to
the side and Allow the steam to release.

Make sure the handle is in the “Lock” position during
warming or reheating.

It will be hard to open the lid during warming, or right after
it has Finished cooking, So push the pressure weight to
the side and Allow the steam to release.

Make sure the handle is in the “Lock” position during
warming or reheating.
After 24 hours of heat preservation, the lamp of heat

preservation time lapse blinks, indicating that long time
has passed in heat preservation condition.

It is recommended to evenly stir the cooked rice after
cooking. The rice taste is improved. (For a small quantity
of rice, pile up to the Rice on the center area of the inner
pot to keep warm.)

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

It would be better to warm the rice for less than 12 hours
because of odors and color change. The cooked rice,
which cooked by Pressure cooker, is more prone th
changing color than the rice Cooked by feneral cooker.
During warm mode, the rice can rise and turn white.

In this case, mix the rice.

Do not mix small amount of rice or leftovers with the rice
under Keeping warm. Doing so may cause an odor. (Use
a microwave oven for the rice.)

It is recommended to evenly sir the cooked rice after
cooking. The rice taste is improved. (For a small quantity
of rice, pile up the rice on the center area of the inner pot
to keep warm).

The mixed and brown rice cannot be in such good
condition as white rice while in warm function due to their
characteristics.

Therefore, do not keep mixed and brown rice in function fot
along period of rtime.

When odors are rising during the warming mode

» Clean the lid frequently. It can cause growth of bacteria and odors.
» Even though exteriot looks clean, there might be germs and it can cause odor so please be sure to use automatic
Sterilization (steam cleaning) menu fot cleaning. Clean the inner pot completely after automatic cleaning function is

done.

» Clean ther inner pot properly to prevent rice from smelling after you cook soups and steamed dishes.

When regeating is done, Keep Wartm function

The amount of time that the Keep Warm has




TO KEEP COOKED RICE WARM AND TASTY

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.

CUCKOO @ Press the TIME button fot 3 seconds in the waiting mode to enter
the Keep warm temperature setting mode. The display will show
as seen in the image. “74"current keep warm temperature will
show.

@ Press MENU/SELECTION button so that the display shifts

P TR TR U TR T B B T T I

© After setting the desired temperature, press PRESSURE COOK or
WARM/REHEAT button to automatically input the selected
temperature and enter the waiting mode (If you press Cancel or do
not operate fot 7 seconds, setting will be canceled and you will go
back to the waiting mode.) (When you press the TIME buttom,
you will enter the customized Keep Warm setting mode without
saving the changed value.)

Device Temperature Control

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 temperature 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 becames too soft.

@ Press the TIME button for 3 seconds in the waiting mode to go to
Keep warm temperature setting mode.
Press the TIME 1 times to enter the customized Keep Warm
setting mode.

CUCKOO

@ Press the MENU/SELECTION button so that the display shifts
0-1-2--2—-1

© Set the desired value and press PRESSURE COOK or
WARM/REHEAT button to automatically input the set value and
enter the waiting mode. (When you press the TIME button,
you will enter the customized taste setting mode without saving the
changed value.)

1. If too much water is spilled out when you open the lid : press “MENU/SELECTION” button to raise the setting mode.
2. If the edge of rice is too soft : press “MENU/SELCETION” button to reduce the setting mode.

ENGLISH
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\ FOR SERVICE Y.

CHECK BEFORE ASKING

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.

Check points

Do the following

« Press “Pressure Cook/Turbo” button is
pressed?
+ Is there power cut while in cooking?

When the rice is not cooked.

« Press the “Pressure Cook” button

once. And check “ [ 7 "sign on the display.

+ Did you use the measuring cup for the
rice?

+ Did you put proper amount of water?

- Did you rinse the rice before cooking?

+ Did you put rice in water for a long time?

«Is the rice old or dry?

When the rice is not
cooked well.

+ Refer to page 14, 15.

+ Add water about half the notch and then cook.

+Is the menu selected correctly?

+ Did you properly measure water?

+ Did you open the top cover before
cooking was finished?

Rice is too watery or stiff.

+ Select the correct menu.
« Properly measure water.
+ Open the top cover after cooking finished.

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

When the water overflows.

« Refer to page 14, 15.

When you smell odors while
warming.

+ Did you close the top cover?

« Please check it the power cord is plugged.

- Did it warm over 12 hours?

« Is there any other substance such as rice
scoop or cold rice?

+ Close the top cover perfectly.

« Always keep the power on while warming.

+ As possible, keep warming time within 12 hours.
+ Don’t warm rice with other substance.

« Temperature sensor does not work
properly.

“ £ __ "signs show up.

+ Unplug the power cord and call the Service

center.

+24 hours has not passed yet after keeping
warm

Warming passed time mark
blinks during keeping warm

« This function alarms if the rice remained warm

for more than 24 hours.

+ Keeping warm was set in “Sleeping”

Rice has gotten cold or a lot of
mode

water flow during keeping warm

+ Keep warm after cancelling or setting “Sleep

Keeping Warm” mode depending on the necessity

« It shows on the display when pressing
“Start” button again, or when the cooking
has finished and you've never turned the
handle to ‘Unlock’.

It £ 4n ” sign appears.

« It can be solved by turning handle to ‘Unlock’

and then turn to ‘Lock’.




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.

When the button cannot
operate with “ | _{”

When the “PRESSURE
COOK/TURBO"Timer
button does not operate
With “ E l’:'l " ”

When the rice is badly sticky.

When “ £ 737 is showed
on the LCD

When the time cannot be
preset.

When you smell after and
before cooking?

When the Lid cannot be
closed

When “tick, tick” sounds
occurs while cooking and
warming.

Check points

Do the following

« Is the inner pot inserted?
« Check the rated voltage?

« Please insert inner pot.
« This product is AC 220V only.

« Did you turn the Lock/Unlock Handle

to “Lock”
« Is “pressure” lamp on?

+ Please turn the “Lock/Unlock” handle to “Lock”.

+ Is 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.

+ Check the rated Voltage?

+ Unplug power and contact customer service.

« Itis normal to get “ £ {13 ” when putting only
water.

- This is only for AC 220V.

- Is the current time correct?
« Is AM or PM set properly?

« Did you set the reservation time over 13

hours?

« Set the current time.

« Check the AM and PM.

+ Maximum reservation time is 13 hours.
(Refer to page 21)

« Did you clean it after cooking?

« Please clean it after cooking.

« Is the inner pot correctly inserted in the main

body?

« Is the Lock/Unlock handle on the top cover

set to “Lock”?
« Is there hot food in the inner pot?

« properly insert the inner pot.

« Please turn the “Lock/Unlock” handle to “Lock”.

« Pull the pressure handle to aside once.

« Is it the sound of cooking relay?

« Did you wipe the moisture of bottom of

inner pot?

« Itis normal that the “tick, tick” sound of relay is an
on and off operation.

+ The moisture of the bottom of the inner pot may
cause “tick, tick” sound.

Please wipe the moisture.

ENGLISH



CHECK BEFORE ASKING

\ FOR SERVICE

/

S

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.

Check points

Do the following

When you cannot turn to
“Unlock”.

« Did you turn the “Lock/Unlock” handle
before exhausting steam thoroughly?

« Did you turn the “Lock/Unlock” handle
before exhausting steam perfectly?

« Don’t open the top cover while cooking. If you want
to open top cover while cooking, press the “Cancel”
button more than 2 seconds and exhaust the steam.

« Pull the pressure handle to aside once until the
steam is fully exhausted.

When the top cover cannot
open even when Lock/Unlock
handle is turned to “Unlock”.

« Pressure is still remaining in the cooker
« Pull the pressure handle to aside once until the
steam is fully exhausted.

When the steam released
between the top cover?

« Is there an external substance on the
packing?

« Is packing too old?

+ Clean the packing thoroughly
« If the steam is released through the top cover, please
power off and contact the service center and dealer.

« Cover packing life cycle is 12~36 months. Please
make sure to replace your packing once a year.

When the “Cancel” button
does not operate while
cooking.

+ Is the inner pot hot?

« Keep pressing the “Cancel” button for 2 seconds for
safety reason if you want to cancel while cooking.

+ Be careful of hot steam emission or hot contents
spattered from the automatic steam outlet during
cancellation.

When you hear weird noises
during cooking and warming

« Is there a wind blowing sound when
cooking the rice?

+ Is there a “Chi” sound when warming the
rice?

« This is the sound of the fan motor to cool
the internal parts. This is normal.

« The “Chi” sound during the warming process is the
sound of IH cooker operating. This is normal.

Bean(other grains) is half
cooked.

« Is bean (other grains) too dry?

« Soak or steam beans and other grains before
cooking in the pressure cooker in order to avoid
partially cooked beans or grains. Beans should be
soaked for-2-minutes or steamed for-2-minutes
prior to cooking, depending on your taste.
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Canh bao an toan

«Nham tranh nguy hiém hoc tai nan xay ra trong khi ding va dé str dung dlng cach, an toan, can tuan thu
nhirng "Canh béo an toan"
*"Canh bao an toan" dugrc chia thanh 'Canh bao' va 'Chl y'. Du¢i day 1a y nghia cla 'Canh bao' va 'Cha y'

« Ky hiéu nay la biéu thj chd y théng gi6 trong nhirng trudng
hop c6 nguy hiém trong mét s6 digu kién nhét dinh.
+ Doc k§f va am theo huréing dén dé tranh nguy hiém.

Nguy co tiém &n c6 thé gay A

A\ Canhbdo Nou k :
ra tir vong hodc thuong tich

Nguy co tiém &n c6 thé dan + Ky hiéu nay co nghia I 'Nghiém c&m' mét hanh vi nao do.

dén chén thuong nhe

A\ chay

+ Ky hiéu nay la 'Chi d&n' hanh dong nao do.

/A\ Canh béo

Khong dé tay va mat & gan
16 thoat hori tur déng hodc
van ap sut.

(Nghiém cém)

+ C6 nguy co bij bong. s
Khéng dé tay hodc mat gan do hoi nurée béc ra trong
khi ndu com ho&c néu &n rét nong.

- Tuyét d6i khong dé cho tré em tiép xtc.

Khong str dung san pham
gan noi c6 anh sang mat
trovi trur tiép, gan bép ga,
Itra, thiét bj tda nhiét...

« CO thé gay ro ri dién, dién giat, bién dang,
d6i mau va chay.

+ Khéng dat day ngubn gan noi phat ra nhiét. Co thé lam
cho vo day bi chay, gay ra chay hodc dién giat.
Thudng xuyén kiém tra trang thai day ngudn.

« Duy tri khoang cach it nh&t 2 mét véi cac san pham
dién tir nhur @m thanh va TV.

Khong théo r&i hodc stra

d6i san pham.

+ C6 thé gy chay hoac dién giat.

* Ngoai nhan vién trung tam k§ thuat,
khéng dé bét cir ai théo rai hodc stra chira.
Vui long lién hé véi van phong dich vu khach
hang dé stra chira va khac phyc sy c6.

Khéng cho san pham vao bon rira bat dé rira

hodc cho nuréc vao bén trong san pham.

« C6 thé dan t6i ro ri dién, dién giat hodc hoa hoan.

« Néu co nuée vao san phdm, vui long nglrng str dung,
thao day ngudn va lién lac v&i phong tur van khach hang.

Khéng str dung san pham
¢ nhirng noi ¢6 nuéc nhu
bon rira, nha tdm hoac
nhirng nai ¢d chét hda hoc.
+ Co nguy co 1o ri dién va dién giat.
+ Khéng str dung & nhirng noi bui bdm hodc noi c6 chét
hoéa hoc.
+ N&u bj nuérc vao san pham, vui long lién hé véi van
phong dich vu khach hang.

Chi str dung 6 cam dién
xoay chiéu 220V va&i dinh
mirc 15A trér 1én va khong
cam phich cdm & nhiéu san
ph&m vao cling mét 6 cam.

« Str dung cuing lic nhigu san phdm hodc str dung v&i
cac thiét bj khac, co thé gay ra nhiét, giat dién Thudng
xuyén kiém tra trang thai day cam.

+ Néu phich cdm dién bj ban ho&c dinh nuéc, hay vé
sinh that k¥ truére khi sir dung.

* Str dung day ndi dai tur 15A tro' én.

Néu day ngubn hoac phich
cam dién bj héng hodc 6
cam bj léng, ngirng str dung
va lién hé véi trung tam dich
vu khach hang.

« Trong khi st dung, néu vo day ngudn bj bong hoac bj
xuéc, dé dan dén chay né va dién giat nén can thuong
xuyén kiém tra trang thai day ngudn, phich c&m va 6 cam.

« Trudng hop day ngudn hodc 6 cdm bj hdng, dé tranh nguy
hiém, yéu cau nha san xuét hodc dai ly, nhan vién ky thuét
da ¢ chirng nhén (ki thuat vién dich vy) tién hanh thay day.

« Chi durgc stra chira tai trung tdm dich vu durgcc chi dinh.




/\Canhbdo  (Nghiém cdm)
C&m khong dé gié lau, do
trang tri hodc cac vat dung
khéc chan 16 thoat hoi tur

d6ng va van ap suét.

+ C6 nguy co' né do ap suét.
+ C6 thé dan tGi bién dang, bién mau va hong thiét bi.

L) 4

<Long ndi>

Khong str dung long noi da bj
bién dang hoéc loai long noi
khong phai clia hang

+ C6 thé dan t&i van hanh bét thudng
ho&c gay chay khi long n6i durg'c lam nong.

« Vui long lién hé vé&i van phong dich vu khach hang
trong trurdrng horp 1dng ndi bj roi hodc bién dang.

Khéng str dung ma khéng 6 1ong n6i bén trong.
+ C6 thé dan t6i giat dién hodc hong hoc.
+ Khéng dugc cho gao hodc nuée vao ma khong co
16ng n6i bén trong.
+ N&u gao hoc nuérc vao bén trong san pham, khong
dugrc 1t ngugc hodc Iac san pham. Vui long lién hé
véi van phong dich vu khach hang.

Trong khi dang ndu com ho&c néu &n, khéng

dugc &n nit mé nép hoc xoay nim diéu

chinh ndp sang phia‘s (m&).

« Trugng hop 8 tinh mé, c6 nguy co' bj bong va né do
ap sut.

+ Sau khi ndu com xong, chi m& khéa nap noi sau khi
hoi néng da dugc xa hét.

Chu y khong dat cac vat nang |én day nguon
hoac khéng dé n6i dé 1én day ngudn.

+ C6 thé gy chay hoac dién giat.

« Thudng xuyén kiém tra tinh trang clia day nguén.

Dung khan khé lau sach céc chat ban dinh &
phich c&m dién.

+ Co thé dan t&i hoa hoan.

« Thudng xuyén kiém tra tinh trang cua phich cam.

ma khéng co long ndibéntrong. 7=
(Bc biét ch y d6i véitré em)

+ C6 thé gay ra giat dién va chay né.

+ C6 thé gay ra hoa hoan.
+ Trong truro'ng hop ¢6 gian hay con tring vao bén trong

Canh bao an toan

Khong phun hoac cho thudc sét triing
hogc hoa chét vao trong san pham.

san pham, vui long lién hé v&i phong tur vén khach hang.

Khong dé cho cac vt la nhur kim, ghim vé sinh

hodc cac vat bang kim loai roi vao hodc lam tat 16

thong hoi va hit hoi.

« C6 thé gay ra giat dién va chay nd.

« Trtr trr'ng hgrp 1am vé sinh, khdng cho ghim vé sinh
vao 16 hodc cac khe cta san pham.

Tuyét déi khéng dugc mé ndp trong khi dang

ndu com va nau &n.

+ Do &p suét, khong thé mér duroe ndp trong khi ndu com va ndu &n.

+ NEu ma ra mét cach mién cudmg, s& cd nguy co bj bong va nd.

+ Néu can phai mé nép trong khi dang néu com hodc ndu an, gitr
nat Hly trong khoang 2 gidy rdi kiém tra xem &p suét bén trong
da duoc xa ra hét chura va ma:.

Khong ¢ kéo Clean Steam Vent ra.
+ Néu théo ra, s& dén 161 tic 18 thoat hoi.
Trurdre va sau khi str dung, kiém tra trang thai két noi
ctia Clean Steam Vent va xem ¢ tap chét khong.
« Vui 1ong lién hé v&i trung tam dich vu néu
Clean Steam Vent bj bong ra hodc bi két ndi 16i.
+ Chu y gitr gin sach sé trud'c va sau khi str dung.

pes

+ C6 thé géy ra hoa hoan do giat dién hodc «
chap dién. Thudng xuyén kiém tra tinh trang ctia day ngudn.

Khéng udn cong, budc hodc
kéo day ngudn qua murc.

Ch y khong dé cho day ngudn hodc phich =2

cam bi dong vat can hoac bi anh hirong T

béi cac vt kim loai sac nhon nhur dinh.

* Hong héc co thé dan ti hoa hoan, chap dién, dién giat.
Thudmg xuyén kiém tra trang théi phich cam va day nguén.

Thiét b nay khdng danh cho nguoi
str dung co kha nang thé chat, giac
quan va tinh than kém, hoac thiéu
kinh nghiém va kién thirc dé co thé sir 755 ™
dung thiét bj m6t cach an toan ma khong

cAn giam st hodc huréng dan, bao gom ca tré em.
+ D€ xa tam tay tré em

- Thiét bj c6 thé gay soc dién, bong, w

VIETNAM



Canh bao an toan

/A\ Canh bao (Huéng dan)

Khéng durgc dé san pham trong

thuing gao hoac Ién ké kin.

+ D&y ngudn co thé bj ddy vao khe ha,
gay chay hoac dién giat. Thuong
xuyén kiém tra tinh trang ctia day ngudn.

« Khi hoi nuée duge xa ra trong khi ndu hodc
ndu, c6 thé gay hu hong cho san pham, hoa hoan
hodc dién giat do khéng gian kin

Céc bénh nhan dang st dung

thiét bj ho tror y t€ str dung dién

va may tao nhip tim nhén tao

can tham khao y kién ctia bac si | A

trurgre khi str dung san pham nay.

« Thiét bi nay khi van hanh co thé gay anh huang toi
hoat dong clia céc thiét bj y t& str dung dién va may
tao nhip tim nhan tao.

/A\chay

Trong khi str dung, néu phat sinh &m thanh bat
thurerng hodc mi, khoi thi can thao ngay day
c&m va sau khi x& hét 4p sut bén trong thi lién
hé v&i phong dich vu khach hang.

(Nghiém c&m)

Khéng dugc cho qua dung tich t6i da.

+ C6 thé dan t&i hong hoc nhur 1am gao b tran ra ngoai
ho&c ndu com bj séng.

Trong hodc sau khi str dung, khdng dugc so tay vao
long ndi, phia bén trong san pham vé van ap suét.

+ Co thé bj bong do nhiét d6 cao.

+ Khi van &p sudt bj nghiéng, hoi nong thoat ra ¢ thé gay bi bong.

Khéng dugrc dat nhirng vat co tir

tinh [én trén nap hodc str dung

gan nhirng vét co tir tinh.

+ C6 thé lam cho san pham bj hong hodc
tinh nang khong van hanh binh thudong.

Khong tac dong luc manh 1én san pham hodc
[am roi san pham.
+ Co thé lam cho sén pham bj hang hoéc phét sinh van dé vé an toan.

Khong dugc str dung long néi cho muc dich khac

hodc cho Ién bép nau.

+ Long noi bj bién mau va tay cam bj bién dang s& lam
cho san pham phaét sinh bat thuong.

Chi str dung sau khi dé loai bd
tap chét (hat gao, thirc an khac...)
& bén ngoai long nodi

ho&c bén trong n6i com dién, thiét
bi cam bién nhiét do.

« Khi str dung san pham, bat buéc phai kiém tra xem

da lam sach tap chét chua.

« Thiét bj cam bién nhiét d6 khéng chinh xac sé dan t&i van

hanh sai khi Iam nong long ndi va co thé gay hoa hoan.

Phai lau tay khé ri mai thao va cm phich c&m va 6.
+ Duing tay u6t dé thao phich cdm sé

dan t6i giat dién.
« Viéc rat day ngudn qua manh ¢ thé lam hong day

nguodn va dan tGi giat dién.

Khéng str dung nguon dién nao khac ngoai AC 220V.

+ C6 thé gay giat dién, hoa hoan.

+ San phdm khong hoat déng binh thuéng.

+ Khong str dung may bién &p tir ngudn dién 110 V sang 220V.

Khong d&t san phdm Ién trén 10 vi

s6ng va bon rira bat inox, hoac

dat gidly bac, vi nudng, dé dién,

dém, tam I6t & phia duGi san pham.

+ C6 thé gay ra hoa hoan va bién dang.
Thudng xuyén kiém tra tinh trang san ph&m.

Ngoai viéc ndu com, gitr &m va cac menu durgc chi
dinh, khong str dung san pham cho cac myc dich
khac nhur dun nuére, ndu nuréc gao ung, ndu canh
rong bién, ¢2 ri va cac mon ran str dung dau...

+ C6 thé bj hong va bi mui.

Khi khéng str dung, rit phich

cam ra khoi 6 cam.

+ Giam tinh n&ng lam néng ciing c6 thé
dan t6i dién giat, doan mach, hoa hoan.

Khéng duoc bé thiét bj 18n bang cach ndm vao tay

cam cta Iong noi.

+ Néu cam tay cam cuia long ndi dé nhéc Ién thi nép co
thé bj bung ra.

+ Dung hai tay ndm vao hdm c6 tay cam & hai bén dé
sé&n phdm dé nhéc 1én an toan.



/\chuy

Cém st dung & nhirng noi

déc hodic khong béng phang.
+ C6 thé gay bong hoac lam san phadm
bi héng.

+ Cht y khéng dé day ngudn cudn vao tay,
chan hodc céc vat khac dé tranh bi roi.

(Nghiém cam)

Trudmg hop I6p ngodi clia long ndi durg'c ma titan

« Trurding hoip 16 ngoi clia long ndi dug'c ma titan, mau bén ngoai
cuia long ndi s& trer nén dam mau sau mot thai gian dai str dung.

+ Néu dung gié rira bat co kim loai dé rra bén ngoai long
ndi duge ma titan, co thé 1am hong I6p ma nén khi rira,
can dung chét tay rira nhe va miéng bot bién, gié mém.

+ Khi rtra long ni I6p ngoai dug'c ma titan, Ip ma bén ngoai long
nGi ¢ thé bi xurdic do ma sét vai bon rira va cac dung cu nha
bép khac, nhung khdng anh hudng tdi tinh nang ctia san pham.

Trudng hop 16p ngoai long nbi dugc ma vang dong
+ D& bao v& I¢p ma vang dong, long nbi da dugre xr Iy dan mot
16p film béo vé trong suét. Cho du I6p film bao vé c6 bj bong
thi cling khdng anh hurdmg 161 tinh naing ctia san pham. (Lép
film bao vé co thé bong ra tlly theo cach str dung.)

A\Chiry
Chu y khi san pham xa hoi tur déng trong khi
ndu com hodc néu an.
+ Do hoi nong sé durgrc xa rét nhanh nén chii y sé co tiéng "Xi".
+ Tranh khéng dé cho tré nho lai gan.

C6 thé dan dén bj bong.

(Huéng dan)

Khi théo gidc cam, khdng cam

day ngudn ma phai cam vao

phich cam va r(t ra.

+ Néu day ngudn bj hong, co thé gay ra
giat dién va hoéa hoan.

NéEu bj mét dién trong khi dang ndu com

hodc nu an, thiét bj xa hoi tu dong hoat

dong sé lam cho nguyén liéu ndu an co thé b

ban ra ngoai

+ N&u lugng gao va nuéc theo ding quy dinh.

+ D&c biét, néu lugng nudc qua nhigu, sé lam cho cac
nguyén liéu bj trao ra ngoai.

+ N4u & trang thai I&p Soft Steam Cap.

Ngoai gao trang, tranh gitr &m cac mon an dé

bi hong nhu
(com dau, com hdn hop, Croquet, Gratin...)

Sau khi ndu com ho&c ndu &n, can lau sach
céc chét ban bam dinh trén than san pham.

» N&u khéng sé dan t6i bién mau hodc co mui.

+ Lau nur6c bam dong trén khay dyng nuée cia san pham.

+ Néu gitr &m hodc sau khi ndu cac mon

« Néu rira nép noi bén trong bang gié rira bat thd

Canh bao an toan

Trong truong hop l6p phu
ctia long ndi bj bong ra, vui
[ong lién hé vé&i van phong Lo
dich vu khach hang.

« Trudng hop str dung san pham trong théi gian dai, I6p

phti 1ong n6i ¢ thé bj bong ra.

+ Néu str dung miéng rira bat thd rap hogc kim loai thi

sé lam I&6p phu bj bong ra. Do dé, chi dung chét tay
rtra nhe va miéng bot bién dé rura long noi.

Khéng ¢ tinh m& ndp khi ndp
bi khoa trong khi ndu an, ndu
nudng hodc gilr am.

+Cothé gay bong va lam hong san pham.
+ Chi m& nap sau khi kiém tra xem hoi néng
da hoan toan dugc xa hét ra ngoai qua van ap suét.
« Luru ¥ réng ¢6 nguy co bj bong do hoi nurée khi mé:
n&p sau khi ndu com hodc ndu &n.

V& sinh sau khi ndu &n

nhur ga ham, suon ham thi dén khi ndu
com, com sé bj lan mui.

rap hodc c6 kim loai thi sé lam bong\l(’rp phi nén can
dung miéng bot bién hodc chi rira bing nuéc.

« Tham khao trang 45~46 vé cach vé sinh long ndi, nap thao

107, V0.

« Tuy nhién, khng dugc thao vo clia Clean Steam Vent.
« Thy theo méi trurding va cach str dung ma Iép phu ctia ndp noi

bén trong c6 thé bj bong ra. Khi do, vui long lién hé véi van
phong dich vy khach hang.

DU c6 théo phich cam thi luon
dé ntim diéu chinh nap & phia
" & "(khda).

+ Sau khi két thiic ndu com hogc ndu an, néu
nGi bén trong van con nong hoac néu con com nong bén
trong, cho du 6 thao phich c&m ma nép van déng va nim
digu chinh ndp van & phia"g"(khoa) thi &p suét bén trong
¢6 thé khién cho san phdm bj bién dang hoac hong.

+ Dam bao xoay nim diéu chinh ndp sang phia " g"(khoa)
trong khi ndu com, ndu &n va gitr m.

N

Chu y gitr khoang cach tir 30cm tror 1én véi

san pham trong khi str dung.

« Tir truding ¢6 thé dugc phat ra tir cac san phdm
dien tir.

VIETNAM



Tén cua tirng bo phan

Tén cua tirng b phéan (bén ngoai) Hirbm i vé phy kign

Soft Steam Cap Van &p suit )

Can cho van &p suét can bang trude khi ndu
com hodc ndu an. .
Digu chinh cho &p suét bén trong c&n bang,

dung tay nghiéng dé xa hoi.

L6 thoat hoi tw dong

Tu dong xa khi khi két thuc ndu com hodc
n&u an, khi gitr am.

N&u can, ciing c6 thé gilr nat Huy (2 giay) dé
thodt hoi nuée.

Num diéu chinh nap

Khi ndu com hogc ndu &n. hinh nim

digu chinh O phai luén & huéng "a" (khoa).

Huéng dan str dung

NUt mé ndp -
Sau khi xoay nim diu chinh nép tir " @’ Mudi mic com
(khoa) sang "dm"(m0), &n nut mo' ndp dé ma.
(Khéng nhan ndt m& nap trong khi ndu com
hodc ndu an.)

B0 phan diéu khién chirc nang

va phan hién thj

Tén cua tirng b phan

Gioang cao su

Tuy thuge vao

cach str dung N&p ndi

va 56 [an str bén trong

dung, vui long

thay ddi gioang Tay cam

€ao su sau 0 oi

khi str dung R Iong».nm

trong1~3 Long nodi

nam. D4t long néi vao chinh xac Dé hédp

(Vui long tham khao
"Huéng dan ndu an" vé
Khay dung nuéc céch str dung dé hép.)

y T

Clean Steam Vent

¢6 thé thao roi.
Thuéng xuyén d6
nuoc trong khay sau |
khi ndu com hodc gitr /2
&m. D& nuée dong
trong khay dung nuéc
sé gay ra mui.

Gia dé muobi
Phich c&m dién Pin vé sinh

(Bugc gén & dudi
dé than noi.)

D&y ngudn
Thiét bi cam bién nhiét do




Cach vé sinh san pham.

Long nédi N&p ndi bén trong

Gioang cao su

Lau sach nurérc va tap chét & mét dudiva Duing gié lau sach néunugccomdinhd  Cha Y khdng lam roi giodng cao su khi vé

mét ngoai cua long noi nap nodi. sinh. Lau nhe nhang va khang lam bong
Gig rtra bat th rap, ban chai, chat mai Can chi y khi lam sach vi phan ngoai cling  khi san pham.

mon... ¢ thé lam bong I6p phti, do do sir  ctia ndp durge lam bang kim loai. Duing ngon tay &n lai nhirng chd bj bong sao
dung miéng bot bién, vai mém va chat tdy cho giodng durgrc I&p cht véo ranh trén nap.

rra nhe dé lau.

Clean Steam Vent Phan nuéc dong trén than ndi Bén trong thén ndi

Truc va sau khi str dung, lau sach saocho  Nudrc com phiét sinh trong khi ndu com  Néu tap chét dinh vao thiét bj cam bién
Clean Steam Vent khong bj tac. Lau nhe duoc thiét ké dé dong lai & 16 thoat hoi  nhiét d9 thi can lam sach va tranh lam

nhang dé khong bi bong. Kim tratrang théi  nén sau khi két thic ndu com, diing gie ~hong té&m kim loai.
két ndi cua Clean Steam Venttrugcvasau  lau dé lau sach.

khi str dung. N&u bj bong hoac khéng dugc

ndi hoan toan thi can lién lac ngay véi trung

tam dich vu.

Chu y khi khéng déng duoc ndp

Khéng dugc ¢d dong nép. Co thé lam cho san pham bj hdng. Néu khéng déng dugc ndp, kiém tra nhu sau.

1. Kiém tra xem long n6i da dugc 3. Néu trong san pham co thirc an co
nhét dung vao chua. (Can dé tay cam hoi ndng hodc ¢ nude ndng thi khi
cla long noi vao dung hém cua dong lai, &p suét khién cho khong thé
than noi) -) dong nép dugrc. Khi do, nghiéng van

. ap suét réi dong nap va xoay niim

2. Khi nhin phan nap tur phia trén, nim digu chinh nap theo chigu kim dong
digu chinh ndp phai giéng nhu hinh bén ho dé dong nap.
phai.

Cach str dung niim diéu chinh nap

1. Bong ndp khi néu com hoéc nu &n va xoay nim chinh np sang phia " @"(khoa). Dén "Khoa" & phan hién thi tinh néing s séng.
Day la tinh néing cua thiét bj an toan, hién thj dé c6 thé chon ndu com &p suét khi ndp da dugrc khéa.
2. Sau khi két thiic néu com hoéc nau &n, xoay nim diéu chinh nap tir "@"(khoa) sang " a"(M&), &n nit m& nép la ¢ thé mé nép dugc.
Néu hoi nurérc bén trong sén pham khdng durgc xa hét ra thi khding thé xoay nim digu chinh ndp tlr " g "(Khéa) sang " i "(M&).
Khi d6, khéng durgre ¢6 tinh quay nim digu chinh ma phai nghiéng van ap suét dé hoi ndng bén trong dugc xa hét ra
roi méi thao tac. 3. Khi mé va dong nép thi lic n&o vi trf cia nim digu chinh ndp cling phai & " &"(M&).

+ Néu dén "Khoa" khong sang thi khdng dung dugc it ndu com &p sudtindu com trang nhanh, hen giér. 2 'a'Lg'C:(’:
Khi d6 phai xoay chinh xac vé vi tri " & "(Khoa). RIS
+ Khi nhin tir phia trén np thi nim cigu chinh nap va vi tri " @ "(Khoa) phai triing nhau thi lic d6 ndp méi dugr khoa. N

VIETNAM



I
Cach vé sinh san pham.

Phuong phap lam sach van ap suét bi tic

Soft Steam Cap

Sau khi ndu com hodc ndu an
xong, théo ra roi dung nudrc rira
bat va miéng bot bién dé rira va
dung gié ¢4 vét kho dé lau nuéc
dong & nap san pham.

Van 4p suat =<
Néu tap chét lam téc I8 xa hoi van &p suét thi van &p suét khong thé
thyrc hién tinh nang. Do d6, can tham khao phuong
phép vé sinh I8 x& hoilvan ap suét truérc va sau khi
str dung rdi tién hanh thao van ap sudt, str
dung pin vé sinh dé théng 18 rdi str dung.

o . R NN
% Thiét ké van ap suét co thé khac véi hinh.
<Cach vé sinh 16 thoat ho'i/van ap suat>

Vanépsudt | @ Sau khi xoay nim digu chinh ndp sang
phia "@'(Khéa), kéo van ap suét 1én
phia trén va xoay theo huéng mili tén @

(ngugre chiéu kim déng hd) dé thao. z

@Ding pin vé sinh (duoc gén 6 matdé | N3j bén trong - Phu kién » Vi long rira bing nuéc rira

@ Sau khi lam vé sinh, I&p lai van 4p suét
da thao va xoay theo huéng nguoc lai
(cting chigu kim dong ho).

@ Khi van &p suét da dugc 1ap chinh xac
thi c6 thé xoay dugrc.

Van &p sudt

than noi) dé thong 16. } bot bién. By
% Chi ding pin vé sinh dé lam sach 1 5 L bat va miéng
xa hoi van ap suét, khong dugc e v v -
diing 48 choc céc B khac vidsla || Cicira batind rap e kimidy =
thiét bj an toan. @ Py )
Chdtmaimon  Ban chai sat

Phuong phap vé sinh Soft Steam Cap

Khong dugc cham vao Soft Steam Cap sau khi ndu com hay ndu &n vi rat ndng. C6 thé bi bong.

Hom day cao su

7N

@ Dung tay ndm Idy phan @ An mdc hai bén theo mii tén dé thao ra roi dung @ Lap Soft Steam Cap 0 L3p Soft Steam Cap

sau cua Soft Steam nuoc rira bat va miéng bot bién dé 1am sach. va can chinh hém & va0 san phdm nhu hinh

Cap nhu hinh va kéo Sau khi vé sinh, lap lai theo thir ty. phia dudi roi &n theo i &n Soft Steam Cap

18n phia trén dé thédo ra. % Khi Idp giodng cao su, chd y huéng va dua huéng mii tén dé 1ap va c6 dinh chac chan.
giodng vao ding hém. ding vao méc hai bén.

Phuong phap vé sinh khay dung nuéc/tranh dong nude & dudng thoat nude

Y ]]%"/ y E\

@ Théo rai khay dung @Camvaotayndmcta @ Sau khi b nuéc & 0 Sau khi vé sinh, ddy @ An khay dung nudc

nuéc. Cap thoat nugc chéng khay dyng nuéc va Cap thoat nugc chéng  theo hurding mii tén dé
dong nudrc va déy duong thoat chéng tu dong nudrc Ién phia lap vao.
xuéng phia du¢i dé nuée, dung gié lau trén nhu hinh roi 14p lai
thao. hodc dung nuérc rira khay dung nuére.
bat va miéng rira bat
dé lam sach




Ténva cp(rc néqg cta cac bd phan thao tac tinh nang/
Tinh nang kiém tra bat thué’ng cta phan hién thj tinh nang

> bDeén khéa
ra e s . Khi ntim digu chinh n&p & phia ' g"(Kh6a)
—> Nut giir &m/lam néng thi dén séng.
Str dung trong trudng hop hdm néng com
truére khi &n hodc gitr &m

Nt ndu com ap suit/niu

Phan hién com trang nhanh (Chir ndi
thi chirc danh cho ngu&i khiém thi)
nang Sir dung khi bt dau ndu com va ndu an

Nut hay (Chir néi danh cho
ngudi khiém thi)

cuckoo e

xa hoi ty dong

(Khi muén hdy trong khi ndu com hodc ndu
an thi gilr trong vong 2 giay)

NUT NAU CHAO

SU DUNG KHI NAU CHAO

Ol
-

‘o ST RN
L)

e — NUGt Menu/Chon
Str dung khi chon Menu nhur gao tréng, ndu

TU DONG LAM N Nut thoi gian gao trdng nhanh, gao ngii céc, gao lirt/gao
SACH/NUT HEN GIO Str dung khi chon théi gian mam, com chay, ham/hap, chéo...
SU DUNG PE LAM SACH TU h&p/ham hoac khi chon thai gian
BONG (TU DONG LAM SACH nduggomam
BANG CACH KHU TRUNG) Str dyng khi cai dat thai gian hen
HOAC HEN GIO' NAU gio' nau
x Truomg hop da cdm phich nhung khéng cé hoat déng nao dugrc thuc hién tire 1a ché @6 cher cho E: EEEE g
t6i khi man hinh hién thj nhu hinh. L —
% An nat hty trong khi dang thao téc thi s& chuyén sang trang thai cho. PRI
% Gilr nt cho t6i khi phat ra am. Bang tén ¢ thé khac so voi thurc t8. <Mzn hinh trang théi chor>

Tinh n&ng kiém tra bat thudng clia phan hién thi chirc néng

Hién thj théng tin nhur sau trong trudng ho'p san pham phét sinh bét thudmg hodc khi str dung khdng chinh xéc.

4 | Hién thj khi khéng c6 long nbi bén trong.

[}
E Hién thj khi c6 bat thuomg & Fan Motor hodc thiét bj cam bién nhiét do.

~= | Hiénthinhdpnhay £__,E_P E_F .

— Lién hé véi van phong dich vu khach hang.

= ¢ | Hiénthikhi &n nat hen gio hodc ndu com ap sudt/ndu gao trédng nhanh ¢ trang thai nim digu chinh ndp chura dugc xoay.
S 44 T | Xoay nim diéu chinh vé phia * g "(Khda). Khi d6, dén khoa sé sang.
C Hién thj khi &n n(t hen giér hodic ndu com &p suét/ndu gao tréng nhanh & trang thai chér khi nim digu chinh nép chua
[ C"Q mot [an dugc chuyén sang phia * (day'(M&) ké tir sau khi néu com xong. Tinh néng kiém tra thao téc clia thiét bi cam

bién két ndi véi nap. :
Chi can xoay nim diéu chinh sang phia "/ga "(M0) ri xoay lai * g "(Khoa). Néu vén dé van chua dugc xir Iy, lién hé voi
van phong dich vu khach hang.

Hién thi khi c6 vén d& & Sensor méi trudng. Vui long lién hé vai van phong dich vu khach hang.

Xuat hién khi mach dién tir bj 16i. Vui Iong lién hé véi vén phong dich vu khach hang.

i
[y
]

= Xuét hién khi mach dién tr co bt thudng vé két ndi. Vui long lién hé vi van phong dich vy khach hang.
s

‘n

3

=

Str dung dé hlly chire ndng dé chon hodc dé

VIETNAM



Chuan bj tru'é’c khi ndu com

o Rira ki long ndi va lau sach.
» SUr dung mot miéng vai mém khi rtra long noi.
» Néu str dung gié cha manh, I&p phi bén trong long ndi co thé bj bong ra.

e Sir dung cdc do dé dong ding s6 khau phén vao bat dyng riéng.
» DBong d4y gao tai miéng c6e do thi tinh 1a 1 phan.
(Vi dy: néu can dong 3 phan — 3 cdc, can dong 6 phan — 6 phan)

e Vo gao trong bt durng riéng bang nuéc sach.
0 D36 gao da vo sach vao 1ong noi.

e Biéu chinh lugng nudc theo menu.

» Dit long ndi 1én mét phéng va d6 lrgng nurére phis hop vao theo ding mire dugc
dénh dau & long noi.

» V& viéc digu chinh mirc nudc
» Digu chinh mirc nuée
- Gao tréng, com chéy: cho lrgng nuoe béng v&i mirc ‘GLUTINOUS'.
Cr(]')kthé Nnau gao trang tGi da 10 phan, com chay t6i da 4
phan.
%Gao trang: khi ndu gao Viét Nam, cho lugng nuéc bang véi mirc ‘MIXED RICE’.
C6 thé ndu gao Viét Nam cho t6i da 10 ngudi.
+Gao ngi cbe : cho Iuﬁqnﬂg nuéc béngivériim(rc 'MIXED RICE”.
C6 thé ndu gao ngii cac t6i da 8 phan.
+ Gao Iirt/gao mam: cho IL{c,mg nuéc béng véi mirc ‘GABA RICE".
C6 thé ndu gao lirtigao mam t6i da 6 phan.
+ Gao cii : cho qung nuéc béng véi mirc ‘DRIED RICE'.
C6 thé nau gao i t6i da 6 phan.
+Chéo : chr% lrgng nuée bang voi mirc ‘PORRIDGE’.C6 thé néu chéo tdi da 2
phan.
+ Ch&o loang : cho qung nuéc bdng véi mirc THIN PORRIDGE".
C6 thé nau chao loang t6i da 1.5 phan.

% Vlui 1ong ndu hodic lubc d'du, d4u d0 hodc cac loai hat clmg theo menu ngii oS, Tily thude
vao loai hat, c6 thé chura chin ky.

G Sau khi cam dién, cho long n6i vao bén trong noi.
Chu ¥ cho ldng ni vao dung v tri bén trong noi.
» N8u & phia day ndi bj dinh tap chét hodc gao thi c6 thé khéng ndu com
dugc hodc co thé gay ra hong hoc.
» Khong thé dong nap néu khang I&p ong ndi vao ding vi tri bén trong noi.
(Bat long ndi vao ding hdm bén trong ndi.)

e Sau khi dong ndp, xoay nam didu chinh ndp t&i vj tri khoa.

» Néu dén khoa sang trén man hinh hién thj tirc 1a nép da dugc dong
hoan toan.

» Néu nim digu chinh ndp khéng dugc dua téi"g" (Khoa) ma da dn nt
nu com &p sudt/ndu gao trang nhanh thi s& c6 am canh bao va £ {
dugc hién thi, thong bao khong thé ndu com dugc.

» N&u cdm phich str dung & trang thai nim digu chinh ndp & vitri"g"
(Khoa) thi s& xuat hién f 4 . Trong trudng hop nay, xoay nim diéu
chinh v& vi tri " "2a"(M&) rdi xoay lai vé " g "(Khoa) rdi str dung.

xAn nit huy trong khi dang gii 4m dé hay gilr 4m va c6 thé chon tinh néng
mong muén.

» Thang do hién thj trén long ndi va lurgng nurée khi gao va nurde dugre d vao nhau.

CUTNOUS

L

@ Khindu gao cii hodc com nhéo:
cho nhigu nuéc hon quy dinh.

@ Néu ndu 8 phan gao (8 cbc dong) thi
cho lugng nu6c bang voi mirc 8
“ndu gao trang ap suat”.

© Néu mudn ndu com khé hoic gao da
ngam nudc: cho it nude hon quy
dinh.

Rice for 8 persons (8 cups)

@ Truang hop com chua chin hodc bi nat:
6 thé phat sinh do sy khac biét vé loai
gao vaty 18 nudrc (gao c). Trong
truomg hop nay, can tang lugng nude
1~10% s0 v6i khi ndu binh thudmng.

@Lock



Phwo'ng phap nau com

o An nut Menu/Chon dé chon menu mong e An nat N&u com ap suat/gao trang

mudn. nhanh dé bat dau ndu.
+ Chinh van p suét ndm ngang truére khi ndu. « Trugre khi ndu, bét budc phai xoay nim digu chinh ndp vé vi
« MGi khi &n nat menu thi s& chon Iyra theo thir ty sau gao tréing tri " @ "(Khoa) va &n nit N&u com ap suét/gao tring nhanh
4p sudt — gao trang nhanh — gao ngii céc — gao Iirt/gao mam dé bét dau.
— com chay — ham/hép — chéo — gao cll. « N&u khong dura nim digu chinh ndp v vi tri " g'(Khoa) thi
+ BAT BAU NAU KHI AN NUT NAU CHAO khi &n nat N&u com &p sudt/gao trang nhanh, s& phét ra &m
canh bao va hiénthi" £ 7 " dong thai khong bt dau nau
dugc.

CUCKOO

L, Z
Vi du) Néu chon néu gao trén
fdu) Neu chon ndu ga g Vi du) Khi ndu com gao

nhanh /]
trang
9 N&u nhiét do thap (vi du, gao trang) e Két thac ndu
« " 7 hién thi s& chay theo chigu kim dong hb trong khi ndu va « Khi két thiic ndu, sé co &m bao két thic va tinh nang gitr &m

thori gian ndu con lai sé dugc hién thi. dugc khoi dong.
Thai gian ndu con lai khac nhau tity theo menu. + Sau khi két thuc ndu, can dao déu com.

Trirge khi k&t thiic nAU BAm 93 phit S8 66 Am bao <& x4 hai Néu khéng thi com s b cirng, bién mau va c6 mui.
Truée khi két thic ndu tam 2~3 phut, sé co &m béo sé xa hoi +N&u khong xoay durgc nim dgéu chinh nap thi nghiéng van

vahoi dugc xa tu dong nén can chi y khng dé bi bong va ap sudt dé hoi nong dugre xa ra hét thi cd thé xoay dugc
giat minh. nam.
« Khéng nhén nat Huy trong khi ndu. S& dan téi hay ndu com.

Vi dy) N&u con 14 phit

Thoi gian ndu theo thuc don

NAu gao < _ . . .
) < 97 Néugao | Gaongd Gao lurt . . - - « | Turdong khir
Loai trang &p tréng nhanh oo Jgao mam Com chay Chado |Chéoloang | Gaocii Hap /ham tring
suét cao
Lugng 05~15 Vuilong | Mire nueec 2
Ay |2~10phan| 2~6phan | 2~8phan | 2~6phan | 2~4phan | 1~2phan phin 2~6phan themkn2o | oia gao tring
huéng dan
, , R R . . R R ndu chi tiét
Thoi Khoang Khoang Khoang Khoang Khoang Khoang Khoang Khoang cho méi Knoang
ian ndu 27~37 13~24 41~49 53~62 36~4 78~98 81~111 39~44 menu 19 phit
g phit phit phit phit phit phit phit phit i P

s N&u ndu com sau khi ndu cac mén hdp/ham thi dé bj 1&n mui.
(Tham khao trang 45~46 va vé sinh sach ndm va gio&ng cao su roi str dung.)
% Thoi gian ndu cho m&i menu c6 thé khac nhau tily thudc vao méi truémng str dung clia san pham.

VIETNAM

@ W09 PIOMOONINI MMM



Phwo'ng phap nau com

Cach sir dung menu néu &n

N&u gao tréng

4p SUdt cao Str dung khi néu gao tréng déo. Gaonglicdc  Sir dung dé ndu gao tréng da tron voi hat gl cac.
Gao It Str dyng dé ndu gao Iirt hodc gao lut . | A s
Jgao mam d nay mam. Com chay Str dung khi muén néu com c6 chay.
Chéo Tinh néng ndu chao. Gao ¢l Str dung dé ndu gao ci.
Hép/ham  Cai dét thavi gian hap bing tay. Ty dongvésinh  SUf dung dé lam sach mili sau khi ndu &n hode

ndu com, gitr &m.
+ Sau khi chon menu ndu gao trdng ap suét, dn it N&u com &p sutigao trédng nhanh hodic chon menu néu gao trang
Nugaoténg  nhanhthi ndis& ndu gao tréng nhanh va thdi gian ndu & durgrc giam xudng. (Mt khoang 13 phiit cho hai phén com tréng)
nhanh + Com néu & ché do nay khong ngon béing khi néu thurémg nén chi y chi str dung cho 6 phan an tré xudng.
« Trurgre khi ndu, ngdm gao khoang 20 pht thi khi ndu nhanh, com s& ngon hon.

% Vui long tham khao huéng dan nu chi tiét cho mai menu.

Huéng dan vé sinh tu dong (khtr trung).

CUCKOO 1. Do nuréec vao trong ndi cho t6i mérc nudre 2 clia gao tréng roi dong
nap, xoay num digu chinh ndp sang phia khoa.

2. AN NUT TU DONG LAM SACH HAI LAN VA CHON CHUONG
= TRINH NAU, SAU DO NHAN NUT NAU AP SUAT/NAU NHANH

&
=
s

Melanogenesis (b6t gao min)

Com dugc ndu bang ndi ap suét nay cd mdt I6p mau vang & phia dudi. D6 la do ndi dugrc thiét ké dé cho lugng nudre co trong hat
gao da dugc hdp thy vao bén trong, tao nén hién tugng Melanogenesis, mang t&i mui vi thom ngon cho com. Dac biét, khi str dung
tinh nang "N&u hen gi¢™, hat gao dugc ngam trong théri gian dai sé tao ra mét I6p bt gao min & day ndi nén so véi "ndu binh
thudrng", hién tugng Melanogenesis sé dugre tang lén.

% Trudng hop ndu gao tring dugre trén 1n véi ngd e, hién twong Melanogene (bdt gao min) sé durgc tang Ién so véi "néu gao trang'.

Tinh ndng niu gao cii

- Khi ndu gao da duoc béo quan trong thai gian dai hodc da kho, con it lugng nuére, com dé bj khé toi hodc chura chin.

- Di véi gao kho d& hon 1 ndm ké tir khi thu hoach hodic gao d4 lru trif lau sau khi mua, lugng nuée trong gao rét it nén néu bing
menu gao cii thi com s& ngon hon. (tly theo trang thai bao quan va lugng nuéc trong gao ma ¢ thé hinh thanh melanogenesis.)

- Tuy thudc vao diéu kién bao quan va lugng nudrc clia gao, com co thé khac nhau.

% Vo gao sach cho toi khi dugc nurde trong. Do bao quan trong thai gian dai thi chét lugng sé gidam nén can mua lugng it dé str dung.
Ngoai ra, gao kho s& lam cho vi ciia com khdng ngon va khi gitr &m, sé gay ra mui.

Phuong phap hap/ham

0 culEo Xoay ndm dleu"chmh e oo An nat Nau com 4p
nap sang phia " g Suét/gao trang nhanh.

(Khoa), an nit @

menu/chon va chon
h&p/ham.
@ » Khi menu Hapham dugc chon, > Khi menu H&p/am dugrc chon /7, thoi gian da dat cho fan
a\ d\ thoi gian da dat cho lan néu trude nAu trwée dugc hién thi trén man hinh.
duoc hién thi trén man hinh.

@ An nit thoi gian @8 cai dat theri gian. (Vui long tham khao hurémg d&n nau cho timg menu)
1. Nhén nt thoi gian sé tang thai gian hdp / ham thém 5 pht.
2. Nhén va giir dé tang thoi gian cai dat lién tuc.
3. C6thé cai dat thor gian hap/ham tir 10 ~ 90 philt.

—|
=
£y

i
%%
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Kiém tra trwd’c khi bao

cdosu cb

v Né&u c6 bt thudng xay ra khi stir dung san pham, vui long kiém tra nhirng néi dung sau trugre khi lién hé véi van phong

dich vu khach hang.

Com khong chin

Com bj suong, bi san hodc
cing

Bau (ngii cdc) chura chin

Com qua nat

Nuée com bj trao ra trong
khi ndu

C6 mui trong khi gitr &m

ELVEPUEF

hién thi trén man hinh

Xudithién | _{ khinhén nit

NGt N&u com ap suét/gao
tréng nhanh khéng hoat
dong va hién thj“£ 7 1”

Hign thi“ £ g ”

N6i dung kiém tra

NGi dung xtr ly

+ D3 nhén nit Nau com ap suét/gao tréng
nhanh chua?

+ Khdéng mét dién trong khi ndu an?

+ Sau khi chon Menu mong mudn, phai &n Ndu com
4p suéit/gao trang nhanh 1 lan va kiém tra
xem [~~~/ c6 hién thj trén man hinh khong.

+ Co str dung cdc dong chura?

+ Ba diu chinh lwgng nudc chinh xac chua?

+ D4 vo gao sach chua?

+ N&u com sau khi ngam gao lau?

+ Gao da mua va bao quan trong thoi gian dai?

+ Tham khao trang 48 d& sur dung ding cach.

+ Cho thém mét nra lwgng nuc va néu.

+Dau (ngli c6c) co bi kho qua khong?

+ Ngam hoéc ludc dau(ngl obc) rdi ndu béing menu Gao
ngti cBe. Tuy thudc vao loai hat, c6 thé chura chin ki

+ D4 chon diing menu chua?
+Da didu chinh lugng nudre chinh xac chura?
- Co m& ndp ndi trong khi dang ndu khong

+ Chon dung menu mong mudn.

+ Diéu chinh lugng nuéc chinh xac. (Xem trang 48)

- Sau khi co &m bao da néu com xong, m& ndp khi ap
sudt da dugc xa hét va dao com

+Co str dung c6e dong chua?
+ D2 diBu chinh lugng nude chinh xac chua?
« D& chon ding menu chua?

+ Tham khao trang 48 dé str dung dling céch.

+ DA déng nép chat chua?

« Phich cm c6 b rat khdi 6 trong khi gitr &m
khéng?

+ Lwgng com gitr &m trong thai gian 12 tiéng
tré' 1én co qua it khong?

+ C6 cho mudi hodc com ngudi hay loai com
khac vao gitr &m khong?

+Dong chit nép.
+ Ludn c&m phich dién trong qua trinh gitr &m.
+ Gitr &m trong vong 12 tiéng.

- Ngoai gao tréng, khong gilr 4m cac loai com va thire
an khac.

+ Hién thj khi co bét thuomg vé Fan Motor
hodc thiét bj cam bién nhiét do.

+ Sau khi ngét ngudn, lién hé véi van phong dich vy
khéch hang.

+ D4 cho ndi bén trong vao chua?

+ C6 str dung ngudn dién 110V khong?

+ Khéng thyrc hién dugc tinh nang khi chua cho noi
bén trong vao. Vui long cho nbi vao.

- Day la san pham st dung dién 220V. Hay sir dung
ngudn dién pht hop.

- Da xoay nim diéu chinh ndp sang phia
" B"(Khéa) chua?
« Ben khéa c6 sang khong?

+ Xoay nm digu chinh ndp sang phia" g " (Khoa).
Né&u niim diéu chinh khdng dugc khoa thi nit hen
gior ndu, N&u com &p suét/gao tréng nhanh khdng
dung dugrc.

- Khéng nhén nit Nu com &p suét/gao tréng
nhanh & trang thai hay gitr &m (trang thai
chey) va chura xoay nim digu chinh ndp sang
phia " ga"(M&) sau khi ndu com xong?

+ Xoay niim diéu chinh sang phia " g'(M&) r6i xoay
lai v& phia " g "(Khoa).

VIETNAM



Kiém tra trwd’c khi bao

cao su’ cd J

v N&u c6 bat thudng xay ra khi stir dung san pham, vui long kiém tra nhirng néi dung sau trugc khi lién hé v&i van

phong dich vy khach hang.

N6i dung kiém tra

NGi dung xtr ly

« Thiét bi cam bién nhiét o, bén ngoai long ndi
¢6 bj dinh nhiéu gao hay tap chét khong?

Com bi chay

« Lau sach tap chét dinh ngoai long noi va thiét bi cam
bién nhiét d6. (Xem trang 45~46)

+ D4 rira sach ndi sau khi ndu nhirng mon nhur
suon ham...?

Com c6 mui la sau khi ndu hodc
trong khi gitr &m

« Tham khao trang 45~46 rdi lau sach gioang cao su
vastr dung.

+Num diéu chinh ndp (| c6 duoc hién thj la
" @ "(Khoa) khong?

« Bén trong néi co thirc an nong khong?

+ Long nbi d4 durgrc I8p dang vao bén trong
chua?

Khong déng dugc nap

+ Xoay niim digu chinh ndp vé phia " g "(M&)
i dong lai.

- Nghiéng van ap suét roi dong nép.

« Xoay tay c&m ¢ hai bén long ndi va chinh cho vao
dang khép.

+ Khdng xoay dugc niim diéu chinh trong khi

Ntm diéu chinh ndp khong xoay
ndu com ho&c ndu &n?

dugc sang phia " ‘pa "(M0)

+ Khéng xoay durgc niim diéu chinh & trang
thai hoi nong chua dugc thoat hét?

+ Khéng mé dugc ndp trong khi ndu &n hosic ndu com.
Khéng dugc ¢6 tinh m nép.

« Trong truomg hop bét kha khang, gitr nit hay trong
vong 2 gidy roi nghiéng van ap suét dé xa hét hoi nong
18i mo.

+ Nghiéng van ap suét dé xa hét hoi nong thi co thé mer
duoc nép.

Khong mé duge ndp du cho
ndm diéu chinh
da 6 v tri " T "(M&)

+ Nguyén nhan la do ap suét.
+ Nghiéng van &p suét dé xa hét hoi nong thi co thé
mo duge ndp.

« Gioang cao su c6 bj dinh tap chét (hat gao)
khong?

Hoi néng bj xi ra & phan ndp va
c6 tiéng "Xi"

+ Gioang cao su c6 bj ddo khong?

+ Dling khan mém hodc vai mém dé lau sach giodng cao su.

+ Luén ludn gitr sach sé xung quanh gioang cao su.

« N8u bj rd hoi ndng, phai gitr ndt hdy trong vong 2
gidy va xa khi rdi thao ngudn, ngirng str dung va lién
hé v6i trung tam dich vu khéach hang.

« Tlly vao cach va s6 fan str dung, vui long thay
giodng cao su sau mdi 1~3 ndm. Viéc str dung lién
tuc gioang cao su cii c6 thé dan dén ro ri hoiva
khong ndu dugc ap suat.

Khéng &n dugc nit Hay trong

g a1 CHye e + Bén trong ndi co nong khng?
khi ndu an hoac nau com

« Truomg hop bét khé khéng cén phai hlly trong khi ndu com
hogc ndu &n, néu nhiét do bén trong nbi qué cao thi dé dam
béo an toan, can giti nit Hay trong vong 2 gidy thi mai ¢ thé
hiy ndu com hosc néu an dugc.

« Saukhi hlly néu &n ho&c ndu com, thiét bj tur dong xa hoi
néng nén nguyén liéu ndu an bén trong o6 thé bj bén rangod.
Do d6, can chi y khdng dé bj bong mét vatay.

+ Co tiéng "vi" nhur tiéng quat trong khi ndu
com khong?

+ Co tiéng "Bii" trong khi ndu &n va ndu com
khong?

C6 &m thanh bét thuong trong
khi ndu com hoac giir &m

« Bén trong san phdm c6 motor quat dung dé tan
nhiét. Nén &m thanh nay khdng phai la bét thuong.

« Tiéng "Bii" trong khi ndu com va ndu &n la tiéng néi
&p sudt IH van hanh. Nén &m thanh nay khong phai
12 bét thuong.

Gao (it khdng ndy mam - Pa cho dung lugng gao It vao va tién hanh
cho ndy mam theo quy dinh?

« Co str dung gao lirt da cti khong?

« Cho lugng gao Iirt vao ding theo nhu quy dinh.
« Néu str dung gao lirt da cii thi ty 18 ndy mam co thé
bi giam.




Boiled Rice
Pea Rice

Booled Barly

Five-grain
Rice
Boiled Fresh

Germinated
Brown Rice

Green Tea Rice
Blended with

Chicken Chest
Flesh

Mushroom Tian

Bibimbap
(rice with sprout
and vegetables)

Boiled Brown
Rice with Red
Beans

Pine Nut Porridge

Abalone Porridge

Special Chicken
Portidge

White Porridge

Red Bean
Ponidge

4Hours

OHours

Glutinous
Rice

Mixed
Rice

Porridge

Rice 6 cups
*The “cup” in ingredients means a measuring cup
inthe rice cooker. 1 cup (180cc) is for one person

3 cups of rice, 1/2 cup of pea, 1 tablespoonful
of sake, 11/2 teaspoonful of saft.
 Boil pea before cooking.

COOKING GUIDE

1. Put clean-washed rice in the inner pot and pour water up to
the line for Glutin Rice. (Boiled Rice : 6, Pea Rice : 3)

2. After locking the cover and choosing [Glutinous Rice]
in the menu, push [Pressure Cooking] button.

2 cups of rice, a cup of barley

Rice 1.5cup, millet1/3cup, glutinous
rice1/2cup, red beans 1/3cup,
sorghum1/3cup and salt 1 teaspoon

1. Drain the grains after washing.

2. Put clean rice with prepared ingredients with some salt and
pour water up to the line 3 for glutin and mixed rice.

3. After locking the cover and choosing [Mixed Rice]
in the menu, push [Pressure Cooking] button.

Brown rice 4 cups

2 cups of brown rice, 3 of green tea leaf, 10g
of green tea powder, 4 nuggets of chicken
chest flesh, a little bit of olive oil, a little bt of
salt, a little bit of pepper, 5g of celery, a ittle bit
of lime, a little bit of rosemary

2 cups of brown rice, 20g of brown gravy

sauce, a little bit of salt, 2 sheets of sesame

leaves, 1/3 pieces of pumpkin, a pack of

shimeji mushroom

% Mushroom may be chosen as preferred in
the family.

2 cups of brown rice and some sprouts and

vegetables.

x Seasoning red pepper paste : Red pepper
paste 1/2cup, beef (crushed)40g, sesame oil
1 tablespoon, honey 1 tablespoon and sugar
1 tablespoon, 1/3 cup of water

1. Wash and put brown rice and prepared ingredients into the
inner pot. Pour water up to the line 2 for GABA rice.

2. After locking the cover and choosing [GABA] in the menu,
push [Pressure Cooking] button after setting up the time of
menu to 4hours.

Brown rice 1 cup, rice 2 cup and red beans
1/3 cup
x Boil red beans before cooking.

1. Wash and put brown rice and prepared ingredients into the
inner pot. Pour water up to the line 3 for GABA rice.

2. After locking the cover and choosing [GABA] in the menu,
push [Pressure Cooking] button after setting up the time of
menu to Ohours.

Rice 1 cup, pine nut 1/2cup and some salt

A cup of rice, 1 tablespoonful of sesame oil,
1 piece of abalone, a little bit of salt

Rice 1cup, chicken 200g, chicken soup

600cc, green pepper 1 unit, red pepper 1 unit

and some salt

 Seasoning : Chopped scallion 1 tablespoon,
crushed garlic 1 tablespoon, soy sauce 2
tablespoons, some ground sesame mixed
with salt, sesame oil 2 teaspoons and some
ground pepper

Rice 1 cup

Rice 1 cup, 1/3 cups of red bean, 1 cups of
glutinous rice

1. Put the prepared ingredients in the inner pot and pour water
up to the appropriate line depending on the quantity of food
to be served.

Serving for 1: Rice porridge line marking 1,

Serving for 1.5 : Rice porridge line marking 1.5,
Serving for 2 : Rice porridge line marking 2

(* Note : Rice porridge cooks for maximum 2 servings)

2. After locking the cover and choosing [Porridge] in the menu,
push [Pressure Cooking] button.

RECIPE



COOKING GUIDE

Sweet Pumpkin
Soup

Sweet Potato &
Apple Ponidge

Thin Rice Gruel
witn Vegetables

Steamed rice
and tofu with
vegetable
Soft rice with
tunaand

vegetable

Five-flavor Pork

Steak

Steamed Rice
Cake

Boiled Pork

Steamed Blue
Crab

Steamed Fish

Steamed Clam

Steamed Bean
Curd

Steamed Rib

10Minutes

20Minutes

20Minutes

10Minutes

10Minutes

40Minutes

30Minutes

45Minutes

40Minutes

30Minutes

30Minutes

35Minutes

25Minutes

45Minutes

Multi
Cook

Sweet pumpkin 120g, bread crumbs 2
tablespoons, water 2/3cup, some salt and
some milk Recipe

Sweet potato 100g, apple 100g,
water 1/4cup and some honey

Rice 1.2 cup, broccoli 30g, water 1/2 cup and
some salt

100g of rice, 60g of tofu, 20g of carrot,
10g of young pumpkin, 1 egg,
8 tablespoons of milk

100g of rice, 60g of tuna(can), 20g of bell
pepper, 20g of carrot, 1 cup of water, little bit
of laver powder

1. Put the prepared ingredients in the inner pot.

2. After locking the cover and choosing [Multi Cook]
in the menu, push [Pressure Cooking] button after
setting up the time of menu to time.

400g of pork, 1/3 cup of soy sauce,

2 tablespoonful of sugar, a little bit of silk yam
Five flavors : 4 grains of black pepper,

5cm of cinnamon, 2 pieces of star anise

Beef(for steak) 500g, some steak sauce, some
salt, some ground pepper

5 cups of nonglutinous rice, 2 cups of adzuki
beans, 1 tablespoonful of salt, 5 tablespoonful
of sugar and 3 tablespoonful of water

Pork (shank or pork belly) 400g, ginger 1EA,
some garlic, onion 1EA, scallion 1EA and
some kimchi

Blue crab 2EA, beef 150g, tofu 1/2 block,
red/green pepper each 1/2EA, yolk 1/2EA and
some flour

Snapper 1EA, beef 50, shiitake 3EA, stone
mushroom 2EA, red pepper 1EA, egg1EA,
some scallion, some garlic, some soy sauce,
some ground sesame mixed with salt, some
cooking oil, some sesame oil, some salt and
some ground pepper

4 clams, 30g of beef, egg white 1EA, egg 1EA,
2 teaspoonful of minced Welsh onion,

1 teaspoonful of minced garlic, 1/2 teaspoonful
of salt, a little bit of pepper grounds

1.5 set of bean curd, a little bit of salt
Seasoning Sauces: 1 tablespoonful of red
pepper powder, 1 tablespoonful of minced
garlic, a root of Welsh onion, a little bit of
sesame oil, a little bit of ground sesame mixed
with satt, a little bit of shredded red pepper,

3 tablespoonful of thick soy

1. Pour 2 cup water in the inner pot and Put the prepared
ingredients in the inner pot.

2. After locking the cover and choosing [Mutti Cook]
in the menu, push [Pressure Cooking] button after
setting up the time of menu to time.

Beef rib (port rib 1.2kg, sake 3 tablespoons,
nicely aged soy sauce 5Stablespoons, crushed
garlic 1 tablespoon, sesame oil 1 teaspoon,
onion juice 3 tablespoons, pear juice 3
tablespoons, sugar 3tablespoons, chopped
scallion 5tablespoons, ground sesame mixed
with salt 1 tablespoon, ground pepper

1 teaspoon, carrot 1 unit, chestnut 10 units,
ginkgo nut 20 units and ground pine

nuts 1 tablespoon

Beef rib (port rib 1.2kg, sake 3 tablespoons, nicely aged soy sauce
Stablespoons, crushed garlic 1 tablespoon, sesame oil 1 teaspoon,
onion juice 3 tablespoons, pear juice 3 tablespoons, sugar
3tablespoons, chopped scallion Stablespoons, ground sesame
mixed with salt 1 tablespoon, ground pepper 1 teaspoon, carrot 1
unit, chestnut 10 units, ginkgo nut 20 units and ground pine

nuts 1 tablespoon




Steamed
Chicken

Hard-boiled
Cuttiefish

Mutti-Flavor
Glutinous Rice

Japchas
(sir-fried
vegetables, and
shredded meat)

Fresh Cream
Cake

Steamed
Dumpling

Eggplant

Pumpkin

Chestnut

40Minutes

30Minutes

35Minutes

20Minutes

40Minutes

30Minutes

Multi
Cook

1 chicken (1Kg), potato100g, carrot 100g, sugar
3 tablespoon, chopped scallion 1 teaspoon,
crushed garlic 1 teaspoon, nicely aged soy
sauce 6 tablespoons, ginger juice 1teaspoon,
ground pepper 1/2teaspoon, ground sesame
mixed with salt 1 tablespoon and sesame oil
11/2 tablespoon

COOKING GUIDE

Beef rib (port rib 1.2kg, sake 3 tablespoons, nicely aged soy sauce
Stablespoons, crushed garlic 1 tablespoon, sesame oil 1 teaspoon,
onion juice 3 tablespoons, pear juice 3 tablespoons, sugar
3tablespoons, chopped scallion 5Stablespoons, ground sesame
mixed with salt 1 tablespoon, ground pepper 1 teaspoon, carrot

1 unit, chestnut 10 units, ginkgo nut 20 units and ground pine

nuts 1 tablespoon

2 squid fish, 140g of spinach, 150g of carrot,
2 egg, a little bit of salt, a little bit of sesame
oil, a little bit of wheat powder Seasoning
Sauces: 2 tablespoonful of red pepper paste,
2 tablespoonful of soy sauce, 1 tablespoonful
of sugar, 1 tablespoonful of refined rice wine,
1 refined rice wine, 1 teaspoonful of sesame
oil, 1 teaspoonful of red pepper powder

3 cups of glutinous rice, 60g of raisin,

15 hestnuts, 10 dates, 1tablespoonful of pine
nut, 100g black sugar, 1 tablespoonful of thick
soy, 3 ablespoonful of sesame oil, a little bit of
salt, 1/2 tablespoonful of cinnamon powder

2509 of cellophane, paprika (green, red) each

1EA, 100g of carrot, 100g of onion, some

spinach, 100g of enoki mushroom, 100g of fish

cake, cooking oil 2 tablespoon

* Seasoning sauce : SOme sugar, some soy
sauce, some sesame oil, some sesame salt

Flour(weak flour) 1 cup, 4 eggs, butter 1

tablespoon, milk 1/2 tablespoon, some vanilla

perfume, 3/4 cup of sugar, some salt

x Fruits : 2 Cherry, 5 strawberries, 1/3 can of
tangerine, 1 kiwi

1. Put the prepared ingredients in the inner pot.

2. After locking the cover and choosing [Multi Cook]
inthe menu, push [Pressure Cooking] button after
setting up the time of menu to time.

Dumplings 20EA

2 pieces of eggplants

Seasoning Sauces: 2 tablespoonful of thick
soy, 1 red pepper, 1 green chill, 1/2
tablespoonful of red pepper powder,

1 tablespoonful of vinegar, a little bit of ground
sesame mixed with salt, 1/2 pieces of Welsh
onion, 4 pieces of garlic, 2 teaspoonful of
sugar

1/2 pumpkin

Seasoning Sauces: 1 tablespoonful of thick
soy, 1 tablespoonful of mined Welsh onion,
1/2 tablespoonful of sesame oil, 1/2 table
tablespoonful of red pepper powder, a little bit
of shredded red pepper, 1 teaspoonful of
sugar, Ttablespoonful of minced garlic, 1/2
tablespoonful of ground sesame mixed with
salt

Chestnut 30EA

1. Put the prepared ingredients in the inner pot.

2. After locking the cover and choosing [Multi Cook]
in the menu, push [Pressure Cooking] button after
setting up the time of menu to time.

RECIPE



________________________________________________________________________________________________________________________
Sweet potato 5EA
Sweet Potato  35Minutes When sweet potato is large (more than 150g),
cut it into two pieces.
1. Pour 2 cup water in the inner pot and place the steam plate.
Put the prepared ingredients on top of the plate.
b 2. After locking the cover and choosing [Multi Cook]
Potato Potato (less than 200g) 6EA
45Minutes L 009 in the menu, push [Pressure Cooking] button after
setting up the time of menu to time.
Com 40Minutes Corn 4EA
1. Put the egg, vinegar and water in the inner pot.
q . 10 eggs, 2 cups of water, 1~2 drops of 2. After locking the cover and choosing [Multi Cook]
Boiled €99 20Minutes Vinegar in the menu, push [Pressure Cooking] button after
setting up the time of menu to time.
3 eggs, 1.5 cup of water or kelp water, salted 1'?:::0?2:;‘1::]6;;;::‘” inabow and add finely ciopped
shrimps 1/2 teaspoon, some salt, 159 of N green !
Steamed egg camot, 16 of green onion (chop pickled shrimp finely and add salt).
! 2. Lock the lid and select the menu with the Menu/Selection button.
Press the Pressure Cook button.
50g of rice cake for tteokguk, 1 boiled egg,
20Minutes 1 sweet potato, 40g of mozzarella cheese,
1 slice of cheddar cheese, some olive oil,
1/2 cup of white sauce, some parsley powder
Rice cake gratin White sauce : 10g of flour, 10g of butter,
100g of milk, pinch of salt and white pepper
Mutt (Melt butter, add flour and stir it, add milk and
boil it until it gets thick, and apply salt and
Cook white pepper for seasoning.)
10 medium size shrimps, 1/4 green onion, ; :;t ﬂ;e ifepafd ingredier;tsri]n the i"fE:’I" Ttmc q
. " 20g of onion, 10g of carrot - After locking the cover and choosing [Muti Cool
Shn".lp k. up 15Minutes % Ketchup sauce : 3 tablespoons of ketchup, in the menu, PQSh [Pressure CUf)k'nQ] button after
fried rice 1 tablespoon of sugar, 1 tablespoon of setting up the time of menuto time.
starch powder, 1 tablespoon of water, pinch
of salt, soy sauce, and pepper powder
Dough ingredients : 200g of rice.
Topping ingredients : 4 slices of ham, 4 button
9 q . mushrooms, canned corn 2 tablespoons,
Rice pizza 20Minutes 1 stick of crabmeat, 80g of mozzarella cheese,
pizza sauce 8 tablespoons
Butter : 200g of butter, 90g of sugar, 3 eggs, 110g of
Choco late Cake 45Minutes pancake powder, 70g of chocolate
1. Put the prepared ingredients in the inner pot.
) , 2. After locking the cover and choosing [Multi Cook]
Tt i 300g of rice f:ake bars (soft), 3 pieces of fish in the menu, push [Pressure Cooking] button after
! eokbokki cake, 1/3 onion, 1/3 green onion, 60g of carrot setting up the time of menuto time.
(spicy and sweet 20Minutes Seasoning sauce : red pepper paste 3
rice cake) tablespoons, starch syrup 1 tablespoon, sugar
1.5 tablespoon, soy sauce 1/2 teaspoon, 1/2
cup of anchovy water, some sesame salt
1. Put the prepared ingredients in the inner pot.
. . 2. After locking the cover and choosing [Yogurt] in the menu, push
Yogurt 6Hour Yogurt  Milk 1L, Plain yogurt 290g [Pressure Cooking] button after setting up the time of menu to
time.
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