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Da chic nang, dé van hanh, tién loi véi chic
nang nau tu dong.

Dé dang thao tac va str dung véi bang diéu
khién co.

NAM BAO HANH
YEAR WARRANTY
An toan va tién dung véi nit xa van ap
suat, giap chu dong hon khi nau
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CAUTAO NOI

THONG SO KY THUAT

HUGNG DAN SU DUNG AN TOAN

NUt xa ap suat

Tay cam nap

Nap

Van xa ap suat

Van phao

Vong dém cao su

Than

Long noi
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Tay cam

10. | Bang diéu khién

11. [ NUm van

12. |Dbé

13. |Océm

14. | Mudng + c6c dong

15. | Day nguén

16. | Xing hap

. .. A . . Céng suat Ap suat Nhiét do
Model Dong dién | Congsuat | Dung tich 4p suat t6i da giil &m
PCB-5639 | 220V~50Hz 1000W 6L 70kpa 105kpa 60-80°C

@ Khong st dung néi trong mai trudng dé chay hodc am uét.

@® 5 dung noi duing theo sach hudng dan sir dung.

9 Vong dém cao su c6 chiic nang rat quan trong dé ngan cach va lam kin hoi méi
trudng ndu bén trong 1ong néi 4p suat. Hay can than khi thao tac véi ndp néi,
tranh lam hu vong cao su hoac thay thé bang vong cao su khac.

O Khong dugc thao vong dém bén trong nép. Néu vong dém bi roi khéi ndp, hay
nging st dung va lién hé vdi cac chi nhanh bao hanh dé thay thé ndp khac.

© Khong duoc tu thay thé van xa ap suat bang vat nao khac hodc dit bat ky vat
nang nao deé |én van xa ap suat .

0 Giichobe mat gilra long n6i va mam nhiét ludn sach sé. Khong dung long noi
dé nau trén cac bép khac, hoac thay thé long néi khac.

6 Long n6i nhém c6 pha mét 16p ceramic, vi vay nén st dung mudng gb hoac
mudng nhua dé khong lam tray 16p chéng dinh.

® Giitnéng qué 6 tiéng c6 thé 1am anh hudng dén huong vi ctia mén &n khi nau..

@ Luu y dac biét dén hién tugng trong khi ndu, cé qua nhiéu hai thoat ra xung
quanh nap. Thiét bi xa ap suat dang hoat dong dé diéu ti€t mat do ap suat
qua cao. Néu hién tuong nhu trén xay ra, lap tuc rat dién ra va dem thiét bi dén
trung tdm bao hanh dé duoc hé tro & stra chira.

@ Néu phat hién cé nhiing dau hiéu khéng binh thuang khi sir dung, vui long
dem thiét bi dén trung tdm bao hanh gan nhat dé dugc hé trg & sifa chita.

@® «nhi di chuyén néi phai dung quai cdm 2 bén néi, khéng dugc dung tay cdm
trén nap noi.

@ Khong nén tuy thao l&p néi. Khi can thay déi phu tuing, nén st dung phu tung
chinh hang.

@® Trong truong hop day ngudn bi hdng, can thay thé bing day ngudn dugc
cung cap bdi nha san xuat hoac trung tam bao hanh chinh hang.

@ Rut phich cdm dién ra sau khi sir dung xong. Khi rdt dién, ndm chat déu phich
cdm dé rat ra khoi 6. Tuyét d6i khong cdm phan day va giat phich cdm, dan
dén hu hai cho day dién.

@ Khong dugc ngam thiét bj trong nudc hoéc bat ki chat 1ong nao khac.

@ Van xa &p suat (6ng dan bén trong van an toan, van phao, phao) phai dugc
kiém tra thudng xuyén dé dam bao rang ching khéng bi tdc nghén.



@ Ngudi thiéu nang va tré em khéng dugc st dung thiét bi nay, trir khi c6 ngudi
giam sat va chiu trach nhiém vé sy an toan cda ho.

@ Khéng nén dé tré em choi dua vai thiét bi ma khéng dugc giam sat.

CANH BAO

@ Khong nén dua tay va mit gan 16 thoat hai khi xa van.

@ Khong nén cham vao nép néi dp suat khi dang hoat dong. Nhiét d6 cao sé gay
nguy hiém néu tiép xuc truc tiép.

© Khong nén dung vai bit méi néi giita ndp va ldng ndi ngoai dé tranh nguy hiém.

@ Khong nén dung luc dé ma nép khi van con &p suét trong néi, gay nguy hiém
cho ngudi st dung. Chi nén ma néi khi ap suat da giam da (khi van phao
ha xuéng).

© sau khiniu, tit nguén dién trudc khi mé nép.
@ Khong duge mé ndp khi nuéc dang soi.

HUGNG DAN SU DUNG CHUNG
@ Lép khay tich nuéc @’l
Kiém tra khay tich nuéc da dugc or—

Z v Z «
lap hay chua. Néu chua, lap khay
tich nudc vao vi tri nhu hinh.

@ Ma nép
Cho lan dau tién st dung, d€ ma nap, ban thao tac nhu sau:

Xoay tay cdm ndp dénvi  Dé théo rdi ndp, ndm tay cam
trimé“ B©* va mé nap lén trén nap va gilf vudng goc

90°, kéo nhe sang trdi

Né&u ban mudén mé nap ngay sau khi ndu xong, can luu y va ddm bao rang van
phao an toan da ha xuéng truéc khi mé.

€@ Lay long ni ra, cho thuc pham va nuéc vao néi.
CHUY:
a- Luong gao t6i da cho noi 6L la 12 cée.
b- Cho nudéc vao noi theo cac vach phan chia doc trong long noéi. Vi du: Khi ndu
2 c6c gao, cho nudc vao dé€n mic 2. Ban co thé tang giam lugng nudc tuy theo
khau vi va dac trung riéng cua ting loai gao.
¢- Phéi bdo dam lugng thic an va nudc khong dugc vugt qua 4/5 chiéu cao
cla long néi trong (thic an dé né thi khéng dugc vugt qua 3/5 1dng noi trong)
va khong dugc thap han 1/5 chiéu cao clia long néi trong. (Hinh 3, 4, 5)

als
Lnl—‘

afeo

Hinh 3 Hinh 4 Hinh 5

@ bit long néi vao ndi ap suat
Dam bao long ndi va mam nhiét khé rao,
sach sé truéc khi st dung. Dat long noi vao
vao dung vi tri ti€p xdc véi mam nhiét.

© Pay nép néi.
Kiém tra vong dém cao su da nam dung vi tri trén ndp va luu y rang vong dém
cao su can dugc gan déu va chac chan bén mat trong ctia nap.

P& 13p ndp lai vi tri ban dau, dat Ddng nadp lai va xoay tay cam
nap dung khép va ddy sang phai nap dén vi tri dong” &"



@ Lip van xa &p suét vao dang vi tri nhu
hinh minh hoa. Bam bao van xa ap suat
da ha xuéng trudc khi nau.

0 Chon chuic nang nau theo tiing loai thuc pham.

O «hi dat v ap suat, den bao “Duy Tri Ap Suét” sé sang Ién, bao hiéu bat dau qua
trinh gir 4p sudt. Nt van diéu khién sé bat dau quay ngudgc chiéu kim déng
hé vé vi tri “0”. Khi thiic an da chin, nat van diéu khién d& trd vé vi tri “0”, n6i sé
tu dong chuyén sang ché do “Gilr &m”

Chuy:

a- Khi nhiét d6 bén trong 1dng ndi qué cao, dén hién thi chiic nang “Gitt Am
sé nhap nhay. Khi d6, néi ap suat sé tu dong diéu chinh gia nhiét dé can bang
nhiét dé va ap suat ndu cho phu hop nhat. Khi nhiét dé bén trong néi trd lai
binh thudng, dén béao “Gitt Am” sé sang 6n dinh.

b- D& dam béo an toan, rit nguén dién khi khéng mudn tiép tuc ché dé git am.

”

© Mé nép va ldy thuc pham ra (M& néi an toan)
Rut day cdm, nhdn ndt xa ap suét tai vi tri “ @
trén tay cam dé xa hét ap suat trong noi, mé nap

nhu hinh minh hoa

Chuy:

a - Néu nau thurc an dang long (chdo, sup...), khong xa hoi ngay khi dén bao
ché d6 gilr &m sang lén ma phai doi dén khi van phao ha xuéng. Néu khong,
thuc an dang 16ng sé trao ra qua 6ng xa ap suat. Ban c6 thé dat khan udt trén
nap noi dé ddy nhanh qua trinh lam nguéi ctia néi 4p suat.

b - Rat dién ra trudc khi ma nap.

HUGNG DAN VAN HANH

Thoi Gian
Duy Tri Ap Suét
(Phut)

Swon @

Bang diéu khién PCB-5639

[l TRUGC KHI SU DUNG

1. SU dung lan dau tién

Truéc khi st dung thiét bi, ban hay luu y cac diém sau:

e Vui long lay tat ca cac phu kién trong noi ap suat ra trudce khi sir dung.

e Doc tat ca cadc hudng dan sir dung cé trong sach hudng dan st dung nay dé
dam bao su an toan cho ban.

2. S dung binh thuéng

e Kiém tra ndp noéi ap suat dugc déng dang vi tri hay chua.

e Dam bao van phao va van diéu ap clia ndp noi phai dugc gan chat va vong
dém cao su cling nut chéng trao duoc cai dat dang.

e Dit thiic an va nudc vao long noi.

e Lau mat ngoai long ndi cho khé va dat vao trong néi.

e DoONng ndp ndi ap suat lai cho dén khinghe ti€éng cach, tic la ndp noi da duoc
déng va khoéa an toan.

e Dt van xa ap suat ding vi tri.



[EJ HUGNG DAN CHON CHUC NANG NAU

® CHON CHUC NANG NAU

0 Lua chon chic nang va thai gian ndu mong muén tuy theo cac loai thuc pham
khac nhau, s& thich ca nhan va kinh nghiém ndu an vai nat diéu chinh trén
bang diéu khién.

Xoay nut diéu chinh theo chiéu kim déng ho dé chon chiic nang tuong tng.
Sau khi da chon, dén bao“Nau” sé sang lén, bao hiéu néi ap suat dang hoat dong.
Khi néi dat da ap sudt, dén bao ché do “Nau” sé tat. Sau do, den “Duy Tri Ap

Suat” sé sang lén va noi sé tu dong duy tri 4p suat ti Itc nay. Nat diéu khién

bat dau quay ngugc chiéu kim dong hé dén khi trg vé vi tri“0”. Khi d6, qua trinh

nau da hoan thanh va néi dp suat sé chuyén sang ché do gitr am, va dén “Gitr

Am”sé sang lén.

a) Trong qua trinh duy tri 4p suat, mam nhiét sé tu déng ngat (n6i sé tu dong
ngung sinh nhiét khi da dat d0 4p suat cai dat. Noi sé hoat déng tra lai khi ap
sudt trong noi dudi ap suat hoat déng dugc cai dat san), cong suat lic nay
dat 1/10 cGa giai doan duy tri ap suat. Dén bao “N&u” va“ Duy Tri Ap Suat” sé
chuyén déi sang luan phién cho dén khi két thuc thai gian nau.

b) Sau khi chuyén sang trang thai git am, néu khéng can phai gitt &m lién tuc,
ban c6 thé rat phich cdm dé tat nguon dién.

| chay:
Khéng nén gilt &m qua lau, vi c6 thé anh hudng dén huong vi cia mén an.

Thai gian ndu va lam ngudi thuc pham c6 thé khac nhau tuy thuéc vao chuong
trinh nau.

Thai gian ndu c6 thay d6i déi chat tuy theo luong thuc pham, nudc va loai gao
Thoi gian nau = Théi gian dun néng + Thai gian duy tri ap suat.

* Bang thai gian ndu bén dudi c6 thé dung dé tham khao.

Mon an Thdai gian duy tri dp suat (phut)
G 1-9
Com 9-12
Sudn 12-15
Thit/Ga 15-20
Sup/Chéo 20-25
Pau/Gan 25-30

® CHUC NANG GIU AM
Sau khi ndu xong, néi tu déng chuyén sang ché dé gitr &m, den chiic néng “Gitr
Am” sé sang lén. Nhiét do gitr am bén trong néi sé vao khoadng 60-80°C.
Khéng nén gilt am qua lau, lam anh hudng dén huang vi thuc pham.

| chay:

HUGNG DAN VE SINH

- Khéng dé tay hodc bé mat ti€p xuc clia da gan hodc trén van xa ap suat, hoi/
nudc ndng co thé thoat ra va gdy bong cho ngudi st dung.

- Gilrtay va mat xa 16 thoat hai, mang bao tay cach nhiét dé thao tac véi long noi
dang néng va noi ap suat.

- Tuyét d&i khong dung stic dé mé nap khi noi ap suat dang hoat dong. Nap sé
tu déong mé dugc khi ap sudt trong néi da hét. Mé& ndp bang cach can than nhac
nap lén, luu y dé cach xa khi ma& dé tranh bi phdng bai hai ndng.

@ Rut dien ra trudc khi vé sinh néi.

9 Dung vai dé lam sach va lau khé néi. Khéng nhidng néi vao nudc hoac xit nudc
lén n6i dé rira.

© Théo rai khay tich nudc, lam sach va lau khé trudc khi lap tré lai.

@ Dung vai ust lau khd mat trong ndp ndi bao gém vong cao su kin nhiét, van xa
ap suat, bang gilr nhiét, van phao, 16 thoat hai. Sau dé dung khan khé lau lai.

@ Dung vai kho dé lam sach 16ng néi, luu y khdng diing miéng x3p hodc ban chai
lam bang kim loai.

@ Dung ban chai nhé dé lam sach van xa ap sudt va 16 thoat hoi nudc.




SU €O VA CACH KHAC PHUC
STT sy co NGUYEN NHAN CACH KHAC PHUC

Vong cao su kin nhiét 13p Chinh lai vong cao su cho khép

: Khé dong nip. khéng dung vi tri. vi tri trong ndp néi.
Van phao chan can diéu chinh . < 5 am
lai vao diing i tr. Dung tay day nhe can day.

2 Khoé mé nap. Van phao khong ha xuéng. Nhan nhe van phao béang dia.
Chua I&p vong cao su kin nhiét. [ Ldp vong cao su kin nhiét.

3 Nap néi l:.>! hé, xi ThUC a.rj bam vao vong cao su vé sinh vong cao su kin nhiét,

hoi. kin nhiét.

Nép noi day khéng chat. Day lai ndp cho dung.
Thic an bam vao vong kin Lam sach vong kin nhiét ca
nhiét cGia van phao. van phao.

4 Van phao bi hé, xi

hai.

Vong kin nhiét ctia van phao bij
V@, rach hay c6 ddu hiéu bi hu
héng.

Thay d8i vong kin nhiét ctia van
phao.

Van phao khéng
nang lén.

Chua du lugng thuc an va nudc.

Cho du lugng thiic an va nudc
vao ndi.

Nap néi hay van diéu &p bi ha.

DPua dén trung tdm bao hanh
dé sira chira.

Van xa ap suat lién
6 | tuctrong qua trinh
nau.

Hé théng van ap suét bi mat
kiém soat.

DPua dén trung tdm bao hanh
dé slra chiia.

Man hinh hién thi
7 | khong sang khi da
cam dién.

Cam nguén dién khéng dung.

DPua dén trung tdm bao hanh
dé stia chira.

Cauchihu.

Kiém tra lai nguon dién.

Néu ban khong gidi quyét su ¢ bang cac gidi phap trén, hay lién lac véi trung
tam bao hanh dé siia chira.

KHONG PUGC TU CHINH SUA SAN PHAM.

BAO VE MOI TRUONG

Hay bao vé moi trudng clia ban!
Toén trong quy dinh cla dia phuong: hay dem nhiing thiét bi dién
khéng st dung nira dén nhiing nai thu gom phu hop dé tai ché.



SlueStone™

Model
PCB-5639

Integrated function, convenient operation, automatically
cook food in delicious.

Easy to use with mechanical control panel.

Fast cooking and maintaining the nutritional
value of food

NAM BAO HANH
YEAR WARRANTY



BODY STRUCTURE

e Standard Compliance

BlueStone products are manufactured under the Standards and the
technical rules for product safety design and testing.

BlueStone products and associated accessories intended for
professional, industrial process under CB Standards and have been
successfully tested on areas: sampling test, assembling test and
lot test.

¢ Trademark

BlueStone manufactured products are based on the consultation by
Great American Appliance (GAA Corp) a company incorporated and
existing under the laws of United States of America under Certificate
of Incorporation No. 3089043 in the secretary office located in the
state of California in Michigan, Ave Oakland, CA 94605, USA.

¢ Industrial design

Bluestone provides products with industrial design and color
variations offering a broad range of possibilities for customers.
Through the experienced designers and technicians, Bluestone
design has highly reliable solutions so the customers are assured
of quality designed systems that meet stringent industry and
international compliance regulations.

¢ After sales service

After sales service is considered by BlueStone as a major concern for
our customers. With such, we provide our BlueStone products with
a 2 years guaranteed warranty that help our end user feel at ease.

1. | Pressure release button
2. |Lid Handle
3. |Lid
4. | Pressure limiting exhaust valve
5. | Float valve
6. | Sealing ring
7. | Body
8. | Inner Pots
9. | Handle
10. | Control panel
11. | Knob
12. | Base
13. | Socket
14. | Spoon + measuring cup
15. | Power cord
16. | Steamer
. Rate.d Limiting Warm
Model Voltage Power Capacity working pressure temperature
pressure
PCB-5639 | 220V~50Hz |  1000W 6L 70kpa 105kpa 60-80°C




SAFETY NOTICE

0 Prohibit using it under combustible or moist condition.

9 Use it in compliance with cooking instruction.

e The sealing ring plays a very important role of keeping the pressure cooker
airtight to regulate the temperature and inner cooking pressure. Take extra
precaution when handling the lid as not to damage or rip the ring, or replace
it with another one not designed for this pressure cooker.

Q Do not attempt to remove the sealing ring by force. If the ring happen to be
seperated from the lid, do not continue using the pressure cooker and seek
help for replacement.

9 Don’t place any heavyweighted load on top of the pressure release valve or
replace it by similar components but not designed for this pressure cooker.

@ Keep the space between inner pot and heating plate clean. Don’t put inner pot
on other heating source to cook or replace it by other inner pot not designed
for this pressure cooker.

0 The inner layer of the cooking pot is covered with high quality, non-stick
Ceramic coating. Please handle the food inside thee pot with wooden or
plastic lade to prevent the surface from being scratched or damaged.

@ If cooked food stays in “Keep Warm” mode for more than 6 hours, the quality
& flavor might be affected.

9 Pay extra attention to the pressre cooker while its operating, especially when
you see vapors being violently release around the lid. This is potentially a sign
that the pressure control system of the cooker is failing to operate to maintain
the pressure level under control. If this is the case, immediately unplug the
cooker and seek for support from warranty & service center for repair and
replacement.

@ In case of any malfunction while using the cooker, immediately discontinue
any operation with the cooker and send for repair.

m Use the grip to handle and move the pressure cooker. Do not pick up the
pressure cooker by holding on the lid handle.

@ Do not attempt to manually repair or disassemble the the appliance by
yourself. If any components need to be replace, please seek for repair by the
authorized warranty service for genuine parts provided exclusively by the
company.

CAUTION

@ In the case that the supply cord is damaged in anyway, please replace only
with the spare supply cords provided by the manufacturer or authorized
service agent.

@ Always unplug the appliance after use. Do not unplug by pulling on the cord.

Don’t immerse the pressure cooker in water or any other kind of liquid.

control valve, floating valve, floater) to make sure that they are in their proper

@ Please regularly check the pressure control valve (the pipe inside the pressure
position. Check to see if these parts are lodged or stuck.

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

@ Children should be supervised to ensure that they do not play with
the appliance.

ﬂ While removing the valve to release the pressure, please keep your hand and
face away the outlet hole to avoid burn and serious injury.

9 Do not touch the pressure cooker lid while it's operational as to prevent serious
scalding and burn injury.

e Do not block the joint round the lid and inner cooking pot to prevent any
dangers & serious accident due to malfunctioning.

Q Do not forcefully open the lid while the pressure cooker is still operational and
the inner pressure is very high. Only would you attempt to open the lid when
the pressure has been stabilized back to normal temperature (indicated by the
descended pressure valve).

e When finish cooking, please make sure to power down the cooker before
opening the lid.

@ Do not open the lid when the water is boiling.



COOKING INSTRUCTION

@ Install the water box @ Place the pot inside the pressure cooker.
Check to see if the water box has been @q Please keep the pot and heating plate clean
installed firmly onto the cooker. Please H] - lj and dry before placing the inner pot inside.
refer to the figure for visual instruction Ensure the heating plate is neatly & fully
on how to lodge the water box in its making contact with the inner pot surface.
right place.

@ Open the cover
Before opening the lid, make sure the float is descended. © Close the lid.

Please thoroughly check the sealing ring. Make sure that it's firmly installed in
its proper position on the lid before closing the pressure cooker.

..................

Hold the lid handle by one hand To detach the lid, hold the lid
and rotate to the position indicated handle, then maintain a 90°
by “B".Then lift the lid to open. angle and pull to the left.

9 Take out the inner pot, place a desired amount of food & water neatly To attach the lid, place Close the lid and rotate it to

\Icllgl;:sn the inner pot & indicated my the measuring marks.. the lid in its coupling and close position” &

a - For cooking rice, the maximum quantity for 6L is 12 cups. tum to the right.

b-Add water according to the scaled level on inner pot. For example,
cooking 2 cups of rice will require the water level to be filled up to the
“2"mark. You can adjust the water levels according to your own taste and

different kinds -
c- Please follow these tip for an approximation of how much food to be @ Install the pressure limiting exhaust valve.

cooked in the innder pot at time: 4/5 the height for all types of food (3/5 Make sure that the valve is securly mstal!ed

for highly expandable food) but no less than 1/5 the height measure in place and fully descend before operating

within the inner pot. . (See picture 3, 4, 5) of rice. the pressure cooker.

Y
% \ / A% ¢L5 0 Select the corresponding cooking function/program you want to cook.
v \ 4 \ /
3 4 T 5
Picture 3 Picture 4 Picture 5




@ When the cooker reach working pressure, the “Pressure Holding” indicator will

light up, entering the pressure keeping process. The control knob timer will
begin couting down the pressure keeping process. When the timer reached
“0", signaling that the food has been fully cooked, the cooker will enter the
“Keep Warm” state automatically.

Note:

a- When the temperature inside the pressure cooker is too high, the “Keep
warm” indicator display will blink continuously. When this is the case, the
pressure cooker will automatically function to readjust and balance the
temperature vs pressure inside the cooker. When the temperature return to
be normal, the “Keep Warm” light will remain lit.

b- As part of the pressure cooker’s failsafe mechanism. Please unplug the
cooker if you choose to stop the “Keep Warm” state.

Open the lid and take out the food ( Safety open)

Press the pressure release valve “ @ "button on the lid handle to proactively
exhaust. all built-up steam inside until the floater descend to its original
position.

NOTE:

a- If cooking liquid food (soup, porridge,
etc), while the warm keeping indicator is on,
do not manually exhaust the steam via the
exhaust button. Wait until the floater has
descend completely. If the button is pressed
regardless, the food will overflow via the
exhaust pipe. To speed up the cooling
process, you can place a wet cool towel on
the lid.

b- Unplug from power outlet before opening
the lid.

OPERATION GUIDE

Thoi Gian

Duy Tri Ap Suét

(Phat)

Suon })2)7

Control panel PCB-5639

Nau Heating indicator Com Rice
Duy Tri Ap Suét Pressure holding indicator Sudn Ribs
Gitr Am Keep warm indicator Thit, Ga Meat, Chicken
Thai Gian Duy Tri S . . . .
Ap Sust (phut) Pressure holding time (mins) | Sup, Chdo | Soup/ Porridge
Ca Fish Pau, Gan Bean, Tendon

n PRESSURE COOKER SETTING

1. First-time Use

o If this is the first time for you to use this product, remove any parts or accessories
that are stored inside the cooker body after you have remove the product from

the box.

e Please carefully read the User Manual, in particular, the Safety Precautions before

using this product.

2. Normal Use

o Check whether the electrical pressure cooker is opened and closed without

a hitch.

e Confirm that the float valve and vent valve of pot cover is not blocked and the

seal ring and anti-blocking cover are installed well.



e Put the food and water in the inner pot.

o Wipe the inner pot dry and put it in the cooker body.
o Close the electrical pressure cooker in place.

o Place the vent valve well at Sealed position.

E GENERAL COOKING FUNCTIONS
® FUNCTION SETTINGS

0 The control panel knob indicate the time range for cooking a diverse collection
of food type. This allow the user to freely adjust the pressure cooking time
according to personal preference & cooking experience with a pressure cooker.

@ Turn the control knob clockwise to choose the desired cooking function. After
that, the “Nau” indicator will light up, signaling that the pressure cooker has
now begin its cooking process.

9 When the pressure insider the cooker has reached its preset settings, the “Nau”
indicator wil extinguish, then the “Duy Tri Ap Suat” indicator will light up to
signal that the cooker will now automatically maintain the pressure level ideal
for cooking the chosen food type. The control knob will begin turning counter
clockwise to begin the countdown process.

Q When the knob reach “0” indicator, the food insider has finished cooking. After
that, the “Keep Warm” indicator will light up to signal that the pressure cooker
has entered the keep-warm state.

a) During pressure maintain process, the heating element will automatically
turn off (meaning that the pressure cooker has successfully reached the preset
pressure. In the case that the pressure level falls below the seted pressure,
the cooker will return to working process to increase the temperature vs
pressure again), the power level at this state is equivalent to about 1/10 of
setting pressure maintain duration. The “N&u”and “Duy Tri Ap Suét” indicator
will alternatively blink until the cooking time is over.

b) After entering the keep warm state, if there’s no need to continue keeping
the food warm insider the cooker, please safely unplug the cooker from the
power outlet.

Cooking time may vary depending on different cooking program selections,
and as per the quantity of food, water and textures of rice.

Cooking time = heating time + pressure holding time

The table below presents more information on the pressure holding time
approximate for different food type:

Functions Pressure holding time(mins)
Fish 1-9
Rice 9-12
Ribs 12-15
Meat and chicken 15-20
Soup and porridge 20-25
Bean/tendon 25-30

When cooking rice, the recommended ratio of rice based on the measurement
of unit:cup is 1:1.1-1:1.2. For cooking porridge, the ratio is approximately 1:6-1:7.
Users can increase or decrease the amount of rice according to rice quality and
personal taste.

® KEEP WARM FUNCTION

After any cooking setting has finished, the pressure cooker will always
automatically enter into “Keep Warm” state, indicated also by the display light.
The Keep Warm temperature is between 60°C-80°C.

I Warning:

- Do not hold or make skin contact with the pressure release valve, where the
pressure cooker release extremely hot steam to regulate the pressure insider.
This is potentially a very serious burn hazard and should be treat with extreme
caution.

- Keep hands and face away from steam vents. Please use heat-insulated pot
holders and mittens to treat the inner pot or move the pressure cooker.

- Never attempt to force the lid open. The lid will automatically enabled to open
once the pressure is released. Remove the lid by lifting it away from you to avoid
being burned by the steam



CLEANING METHOD

0 Safely unplug the pressure cooker from power outlet.

9 Use a rinsed dry towel to clean the outside of the cooker. Do not immerse the
cooker in water, or heavily sprayed with water for cleaning.

€ Unintall the water box, clean and dry before install back into its place.

e Use a wet towel rinsed dry to clean the inside of the lids and all of its part
include: sealing ring, pressure release valve, warm keeping board, exhaust
hole, floater. Wipe dry with a towel.

6 Use sponge or non-metal brush to clean the inner pot before wipe dry with a
clean towel.

No.

Malfunction

Reason

Solution

Floating valve can
not rise.

Not enough food and water.

Put enough food and water.

Leakage of lid or pressure

release valve.

Hand over to service for repair.

The pressure release
valve violently

Seek support form warranty

plugging in

6 Failure of pressure control .
exhaust steam service
while cooking.
) Check the power socket for sign
The.d|sp|ay does Poor socket contact of system failure
7 not light up when

Blown fuse

Seek support form warranty
service

@ Use a small brush to clean the pressure release valve and exhaust hole.

COMMON MALFUNCTION AND SOLUTION

No.

Malfunction

Reason

Solution

Difficult to close
the lid.

Sealing ring is not properly
assembled.

Reassemble the sealing ring to
its proper position.

Floating valve need to be
readjusted.

Push the pusher slightly by
hand

Difficult to open
the lid.

Floating valve fails to descend.

Adjust the floating valve
slightly with a chopstick/heat
resistant stick.

Leakage of lid.

Sealing ring is not assembled.

Assemble the sealing ring.

Food debris adhere to the
sealing ring.

Clean the sealing ring.

Lid is not properly closed.

Close the lid properly.

Leakage of floating
valve.

Food debris adhere to the
sealing ring of floating valve.

Clean the sealing ring of
floating valve.

Sealing ring of floating valve is
broken.

Seak for repair & replacement.

Floating valve can
not rise.

Not enough food and water.

Put enough food and water.

Leakage of lid or pressure
release valve.

Hand over to service for repair.

If you have attempt to fix the above problems via the proposed solution but the
cooker still fails to operate, please contact with a qualified technician or after sales
service center for repair.

DO NOT TRY TO ADJUST OR REPAIR THIS APPLIANCE BY YOURSELF.

ENVIRONMENT FRIENDLY DISPOSAL

You can help protect the environment!

Please remember to respect the local regulations: hand in the
non-working electrical equipments to an appropriate waste
disposal center.
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