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CANH BAO AN TOAN

« S dung sadn pham mot cach an toan va dung cach, bat budc phai tuan thd “Canh bao an toan” nhdm muc dich ngdn ngtia

tai nan hodc nguy hiém.

« “Canh bao an toan” dugc chia thanh hai loai la “Canh bao” va “Chu y”, y nghia cla “Canh bao” va “Chu y” nhu sau.

Tinh hudng nguy hiém tiém tang
ma néu khoéng tranh dugc cé thé
dan dén t& vong hodc thuong
tich nghiém trong.

/\ canhbao A

Tinh hudéng nguy hiém tiém tang
c6 thé dan dén thuong tich nhe
néu khéng tranh duoc

-1

Ki hiéu nay kéu goi su chul v t&i cac dé vat cé thé gay nguy
hiém trong mét sé diéu kién nhat dinh.

Poc k¥ va st dung theo hudng dan dé tranh nguy hiém.

Ki hiéu nay cho biét ‘cdm’ lam mébt s& hanh déng nhat dinh.

Ki hiéu nay la dau hiéu ‘chi dan’ mét hanh déng nao do.

® Cam

Khéng dé tay hay dua mét
gan van ap suat va 16 thoat
hoi nudc khi ndéi dang

& Canh bao

hoat dong. =
* Co nguy co bi bong. 3 =
Hai nudc thoat ra trong khi ndu rat >

noéng, vi vay hay gitr tay hoac mat tranh
xa cac bé phan nay.
* Pac biét tranh xa tdm vai cla tré em.

Khéng st dung sdn phdm &

nhirng naoi tiép xuc tructiép

vd&i Anh nang mat trdi hoac

gan bép gas, bat Ia,

16 sudi dién, vv.

* N6 c6 thé gay ro ri dién, dién giat, bién
dang, d&i mau hoac chay.

* Khéng dat day ngudn gan cac thiét bi
sudi am. LSp boc day cé thé bi chdy va
gay chay hoac dién giat.

Khéng tu y thao I3p san pham.

* N6 c6 thé gay chay hoac dién giat.

» Chi ky thuat vién mdi dugc phép thao
r&i hodc stta chita sdn pham. Lién hé
trung tdm bao hanh dé hé trg khi can
slra chira va khac phuc su cé.

Luu y chi stf dung 8 cdm
chuyén dung AC 220V cé
dau néi dat dinh muc 15A
tr& 1én va khéng st dung
phich cam dién cua nhiéu
san pham trong mét 6 cam
cung mot ldc.
*Né&u s dung vai nhiéu san phdm hoac s

dung vdi thiét bi khac, né cé thé gay sinh nhiét,

danh ICra hoac dién giat.

Luu v kiém tra tinh trang clia & cdm thudng xuyén
*N&u cé vat la hoac hoi 8m trén phich cdm dién, hay lau ky

trudc khi st dung.
* VUi long st dung day ndi dai tir 15A trd 1én.

Khéng st dung sdn phdm &
nhitng noi nuSc cé thé xam
nhap vao san pham, ching
han nhu trong bén rira hoac
phong tdm hodc ngoai trsi
NnaGi cé thé tiép xuc vai tuyét.
*«CO Nguy co ro ri dién va dién giat.

» Khi nudc vao san pham, can lién hé

trung tam bao hanh dé kiém tra.

Khéng st dung & noi bui bam hoac noi cé

héa chat.

* Khéng s dung khi dé chdy hoadc chat dé chay gan san
pham.

* N6 c6 thé gay nd hodc chay.

Né&u day nguén hodc phich

cam bi hdng hoac 6 cam bi

rung, hdy ngirng s dung san

pham va lién hé véi trung

tam dich vu khach hang.

* Néu vo ngoai clia day ngudn bi bong
ra hodc hu hdng do bat can trong khi sir
dung sdn phdm, diéu nay cé thé gay ra hda
hoan hoéc dién giat. Can kiém tra tinh trang ctia
day ngudn, phich cdm va & cdm thudng xuyén.

* Néu day ngudn hodac phich cdm dién bi héng, hay nhd
nha san xuat, dai ly hoac ky thuat vién co trinh doé (kg
thuat vién dich vu) cé chuyén mén thay thé day dé
trdnh nguy hiém.

e Luu y tién hanh slra chira tai trung tam dich vu dugc
chi dinh.

Khéng vé sinh sdn pham trong bon rira bat

hoac dé nudc vao san pham.

«Viéc nay co thé gay ro ri dién, dién giat hodc hda hoan.

* Dé khac phuc su ¢, vui long lién hé trung tdm dich vu
khach hang.



() cam

Khoéng che, day van ap suat

va |6 thoat hoi nudc.

* Co nguy cd nd do &p suét. -

* N6 c6 thé gay bién dang, ddi mau [
hoac truc trac phan than

& Canh bao

Khéng st dung rudt ndi com
da dugc stra déi hodc rudt noi
com khéng dugc thiét ké
riéng dé s dung.
* Ruét ndi com cé thé nong 1én,

gay truc trac hoac chay.
* Néu rudt néi com bi roi hoac

bién dang, vui long lién hé trung

tam dich vu khach hang

(HELE)

Khéng st dung ma khdéng cé rudt ndi com.

+ N6 c6 thé gay dién giat hodc truc trac.

*« Khéng thém gao hodc nudc khi khéng co rudt ndi com.

* Néu gao hodc nudc dinh vao sdn phadm, khong l1at hoac l&c
san pham, vui long lién hé trung tdm dich vu khach hang.

Trong khi ndu, khéng bao gi& nhan nut maé

nap hoac xoay tay cam két hop nap sang

vi tri “md”.

*Néu md manh sé cé nguy ca bi bdng hodc né do ap suét.

* Sau khi ndu hodc ndu xong va hai nudc da can kiét hoan
toan thi mdi kich hoat nium gdn nap.

Pat tay cAm két hop nap 3 vi tri “khéa”,
dat ruét ndéi com va khéng déng nap.

* Co nguy ¢ ro ri hai nudc hodc né do hu hdng hodc bién
dang thiét bi khéa hoadc rudt néi com.

Khéng sU dung rudt néi com
khi chua 13p ndp cé thé thao
rdi, dia hap hoac vat kim loai.
(Pac biét than trong vaéi

tré em)

* N6 c6 thé gay dién giat hodc chay.

Thiét bi nay khéng danh cho
nhitng ngudi (bao gém ca
tré em) bi suy gidm nang luc
vé thé chat, gidc quan hoac
tam than hoac thiéu kinh
nghiém va kién thirc, nhitng
ngudi khdng thé st dung thiét bij

mot cach an toan néu khéng cé su

gidm sat hoac huéng dan.

«Can than khong dé tré em choi vdi thiét bi.

* N6 co thé gdy thuong tich nhu dién giat hoac bdéng.

CANH BAO AN TOAN

Khéng phun hodac tiém thuéc
trir sau, héa chat vao
san pham. —
* Cé nguy co chay nd.
« Né&u gian hoac cén trung xam nhap
vao san pham, vui Iong lién hé trung
tdm dich vu khach hang.

Khéng dé cac chat la, chdng han nhu kim,

ghim lam sach hoac vat kim loai, xam nhap

hoac chan cac khe hd hodc khe hé nap/xa.t

* N6 c6 thé gay dién giat hodc chay.

* Khéng nhét cac chét lam sach vao cac khoang tréng
hodc |6 trén sdn ph&m ngoai trir viéc ldm sach cla thoat
hai nudc.

Khéng dugc ma nap khi dang nau

* Ngay ca khi cam séi 1én hoac ro ri hai nudc trong khi nau,
khéng dugc md ndp trudc.

* Néu ban m3& manh ndp, chat bén trong cé thé roi vai va
gay bong.

* Néu ban phai ma ndp trong khi ndu, hdy nh&n nut hay
(gitt trong 2 gidy néu nhiét dé rudt ndi com cao), sau dod
kiém tra xem ap suat bén trong da dudc loai bd hoan
toan chua réi ma nap.

* Néu can, hay ngiing stf dung san pham, rut phich cdm
dién, va vui long lién hé trung tdm dich vu khach hang.

Khéng dung stic udn cong,
budc hoac kéo day nguodn.
« Bién giat hodc dodn mach cé thé

R Oz~
gay chay. ﬁ:k_/ %—/
3!

« Can kiém tra tinh trang clia day ™
ngudn thudng xuyén. e

- »

Khéng rut phich cdm va cdm lai phich cdm
dién nhiéu lan.
+ Co nguy cd bi dién giat va chay nd.

Khéng dé vat nudi cin vao

phich cam, day dién hoac

stf dung cac vat sac nhon

nhu dinh.

Can than dé khéng bi s6c

tur cac vat kim loai.

+ Dién giat hodc dodn mach cé thé
gay chay.

« Can kiém tra tinh trang clia day
ngudn thudng xuyén.

Loai bd sach moi vat la khdi phich cAdm dién

bang vai khé.

« Viéc nay cé thé gdy chdy. Can kiém tra tinh trang cla
phich cam dién thudng xuyén.

ONNA NS Nyad SNONH



CANH BAO AN TOAN

& Canh bao o Hudéng dan

Khoéng st dung san pham
bang cach dat Ién thung
dung gao hoac ké da nang.

* Néu day nguén bi &n vao khe hd, co
thé gay chay hodac dién giat.

Can kiém tra tinh trang clia day
ngudn thudng xuyén.

* Khi hoi nudc thoat ra trong qua trinh
nau Nnudng cé thé gay hu hong san
ph&m, chay hoac dién giat do hép
dung gao hoac ké da nang.

Can than khéng dat vat ndng Ién day nguén
~ ~ ~ Ry - 2 ~
hoac an day vao day san pham.
* N6 c6 thé gay chady hodac dién giat. Can kiém tra tinh
trang clia day ngudén thusng xuyén.

Khong stta ddi day ngudn bang cach kéo dai
hoac ndi dady mot cach tuy tién.
+ Co nguy cd bi dién giat va chay né.

& Canh bdo o Hudéng dan

N3p van dugc két ndi ngay

ca khi rut phich cam dién, vi

vay hay luén di chuyén tay

cam veé vi tri “khéa”.

* Sau khi ndu, rudt néi com noéng hoac
néu van con com, hdy md ndp ngay ca
khi ban da rat phich cdm dién. Néu ban
khoéng dong ndp va xoay tay cam két hop
ndp sang Vi tri “khda”, ap suat bén trong
cé thé gay bién dang hodc hu hdng san pham.

Né&u nut khéng nhan hoac
khéng hoat déong trusc
hoéac sau khi st dung, vui
Iong lién hé trung tdm dich
vu khach hang.

Né&u bi mat dién trong khi ndu hoac dang nau,

thiét bi xa hoi nuéc tu déng cé thé hoat déng

va doé an bén trong cé thé bi phan tan.

* Hay nau vdi lugng gao va nudc theo quy dinh.

« Bac biét, néu lugng nudc nhiéu hon muc quy dinh cé thé
khién dé bén trong bi tran.

«Luu y ndu co 1&p ndp diéu khién hoi nudc.

Khi ndu cac mén &n lIam tir xuong, chdng han

nhu sudn om, hay dung gia vi trong hép

dung riéng.

+ LSp phl bén trong ndi cé thé bi hdng va bong tréc.

* Néu x3ay ra tray xudc hoac bong troc 1I8p phld bén trong
do su sa suat clia khach hang, né sé dugc xUr ly va&i chi phi
ngay ca trong thdi gian bao hanh mién phi.

Luu y loai bd cac vat thé con
x6t lai (hat gao, thuc pham
khac, viv.) khdi cAm bién nhiét
dé, bén trong ndi com dién,
tam gia nhiét hodc bén ngoai
ruét néi com trudc khi s dung.
* Cé nguy co chay né.
« Né&u gian hoac cén trung xam nhap vao san
ph&m, vui long lién hé trung tdm dich vu khach hang.

Khi cdm hodc rat phich cdm ra khdi 8 cdm,

Can lau kho tay trudc khi cam hoac rat phich

cam bang tay.

« RUt phich cdm bang tay udt cé thé gay ra dién giat.

*Néu ban dung luc kéo nd ra, co6 thé x3dy ra su cé & day
nguén, dan dén doan mach hoac dién giat.

Khoéng stra ddi day ngudn bang cach kéo dai
hoac né&i ddy médt cach tuy tién.
* Co nguy cd bi dién giat va chay né.

Luu y r&fa sach sau khi nau.

*Néu ban ndu cam hodc ham néng
com sau khi hAm ga hoac sudn, mui
thiic &n c6 thé thdm vao com.
*Néu ban st dung ban chai thd hoac
kim loai khi vé sinh ndp rudt néi com,
I8P phl cé thé bong ra, vi vay hay nhd
lau sach bang miéng bot bién hodc vai &m.
* Tuy thudéc vao mdi trusng hoac phucng
phap st dung san pham, I8p pht trén ndp rudt
néi com cé thé bi bong ra. Trong trudng hop nay,
vui long lién hé trung tdm dich vu khach hang.

H&ay can than khi hoi nudc tu déng thoat ra
trong khi nau.

« Can than dé khong bi giat minh vi hoi nudc thoat ra & téc
dé cao va nghe thay tiéng 'chuych’.
« Pac biét tranh xa tré em. N6 cé thé gay bdng.

Cac loai thy'c phdm khéng phai gao trang déu
dé héng (dau dé va gao trdn, banh croquette,
gao nép, V), Vi Vay néu cé thé, dirng gilr 8m

Khi rat phich cdm dién, cdn cdm vao phich
cam chi khéng phai day nguén
* TAc dong lén day ngudn cé thé gay dién giat hodc chay nd.

RUa sach va chuyé&n gao sang mét hép dung

riéeng. Khéng goé nhe vao long néi dé ri hét

gao con sét lai trong hép dung.

* Né&u xay ra tray xudc hoac bong troc I8p phld bén trong
do su sa suat clia khach hang, né sé dugc XU ly va&i chi phi
ngay ca trong thdi gian bdo hanh mién phi.

Sau khi ndu nudng, can lau sach nudc tich tu
trén b6 phan chinh.

* N6 c6 thé gay mui va ddi mau.

« Lau sach nudc tich tu trong khay nudc cla thiét bi chinh.



CANH BAO AN TOAN

/\ canhbsdo () cam

Khéng su dung rudt néi com cho muc dich Né&u tay cam két hop ndp

khac hoac dat ndi vao Ia. khé xoay sau khi hoan thanh

« Ruot néi com cé thé bi bién dang hoac I8p phti cé thé bi viéc gitt am, dirng van manh
bong ra, gay ra van dé cho san pham. tay cam.

*NO c6 thé gay bdng hodc hu hong
san pham.

« Nghiéng tru dp suat dé kiém tra xem hai
nudc da thoat hét chua, sau dé xoay tay cAdm
cum nap.

« Can than khi ma& ndp sau khi ndu hodc ndu vi cé nguy ca bi
bdng do hai nude.

Né&u I6p phu bén trong nédi bi

bong ra, vui long lién hé trung

tam dich vu khach hang

« SU dung san pham trong thdi gian dai,
I8P phtl bén trong ndi cé thé bong ra.

« Né&u ban rlra ruét néi com bang ban
chai thé hodc miéng bot bién kim loai,

I8p phl cé thé bong ra, vi vay can ria ndi Pt o . ) )
bang chat tdy rlfa trung tinh dung trong nha Khéng mic com bang thia hoac thia kim loai
bép va miéng bot bien. ngoai trir thia nhua hoac gé.

* Né&u ban rlra ruét néi com bang cac dung cu sdc nhon . ~ i oL psC
(dia, thia, dda, vv.) & rudt ndi cam, ISp son phd bén trong N9°a' ra, khong, cat cac dung cu nha bép
néi co6 thé bi bong ra. bang kim loai sac nhon nhu dao hoac kéo vao
* Né&u xay ra trady xudc hoac bong troc I8p phu bén trong rudt ndi com.
do su sa suat cla khach hang, néu can xur ly khach hang )

phai chiu phi ngay ca trong thdsi gian bao hanh mién phi. Pllelo el lesn Ao (T @9 TS T nee e lBens) dree.

«Né&u xay ra tray xudc hoac bong troc I8p phi bén trong do

Co thé st dung Khong dugc st dung SU sO suét clia khach hang, néu can xU ly khach hang phai
Miéng cha cotton, Miéng cha mau xanh lam, xanh la chiu phi ngay ca trong thdi gian bao hanh mien phi.
miéng cha x8p, miéng cay (vat liéu mai mon), miéng
cha microfiber, miéng cha st va thép khéng gi, miéng . . . - . - ;
cha Iugi cha kim loai khac Khéng cham vao long ndi, bén trong, tam gia
* Néu ban st dung may cha khéng dudc st dung, I8p phi nh'?t hoac tru ap _Su,at trong ‘qua,trmh §u‘ dE‘"Q
bén trong ndi cé thé bi héng va bong troc. hoac ngay sau khi sir dung vi chiling con néng.
* Né&u xay ra tray xudc hoac bong troc I8p phu bén trong « Nhiét dé cao cé thé gay bdng.
do so suat clia khach hang, néu can xU ly khach hang « N&u tru ap suat bi nghiéng, hoi nudc cé thé gay bdng.

phai chiu phi ngay ca trong thdi gian bao hanh mién phi.

Khoéng nhac san pham bang cach gilt tay cam
ké&t hogp nap hoac tay cAm rudt ndi com.

+ S& rat nguy hiém vi ndp cé thé md ra néu ban nhac nd 1én
bang cach gilr tay cAm két hgp ndp hodc tay cam rudt
néi com.

* SU dung an toan bang cach nang cac ranh & bén trai va
bén phai clia day san phdm bang ca hai tay

Khoéng st dung trén bé mat
e = ~ > 2
doéc hoac khéng bang phang.
* N6 c6 thé gay bdng hoac truc trac
sdn pham.
« Can than khéng dé tay, chan hoac vat
khac vudng vao day ngudn va lam roi

sdn pham.
Chi dugc st dung dong dién AC 220V
* Néu khong cé thé gay dién giat hodc chdy. San phdm
. khéng hoat dong dung cach.
Né&u xdy ra &m thanh la, mui hoac khoi trong + Khong st dung may bién ap tang ap tir nguén dién
qua trinh st dung, hay rat phich cdm dién IOV len 220V
ngay lap tic va gidam hoan toan ap suat bén
trong. Vui long lién hé trung tam dich vu Khéng si dung san pham
khach hang bang cach dit mét tam tham,
dém hoac chan dién bén dudi
Khéng st dung nhiéu hon céng suéat téi da. san pham.
+ N6 cé thé gay ra cac truc trdc nhu nudc com tran hodc +NO co thé gay chay hodc bién dang.
nau khéng ngon. Can kiém tra trang thai clia san pham
« Khéng st dung nhiéu hon liéu luong quy dinh. theo thdi gian.

Khoéng dat cac vat cé tu tinh

Ién nap hoac s dung gan cac

vat cé tir tinh manh.

» Cac truc trac va chiic nang cla san
ph&m cé thé khéng hoat doéng binh
thudsng.

Khéng st dung sdn pham
bang cach dat mét tam tham,
dém hoac chan dién bén dudi
san pham. A
* N6 c6 thé gay chady hoac bién dang.
Can kiém tra trang thai cla sdn phdm
theo thdi gian.
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TEN CAc BO PHAN

Tén cac bd phan (bén ngoai)

Thoéng tin phu kién

Van ap suat

Trudc khi ndu hodc ché& bién mon an,
hay diéu chinh van ap suat ndm ngang.
Van ap suat giup diéu chinh ap suat
Khe h& hoi mém bén trong sao cho &n dinh va néu nhac
1én, cho phép xa hoi thi cong.

L6 thoat hoi nudc tu dong
| 4 Hai nudc sé tu dong thoat ra khi ndu
hodc ndu xong hoac khi

gitt am.

Néu can, ban cé thé xa hai bang cach - =z >
T nh&n nut hay (2 giay). Hu’dng dan su dung

Tay cam két hgp nap

Khi ndu hoac ché bién thuc pham,
tay cdm xoay cadm V& vi tri khda dé
van hanh

Nut md nap

Xoay tay ndm khoda ndp tir Khoa sang
md. Sau khi xoay, nhan nut md ndp,
n3p sé ma.

Khéng nhan nut maé ndp khi dang ndu
hoac chuén bi thic an.

Va com

B diéu khién chitc néng
va bd hién thi

Tén cac b6 phan (bén trong)

Gioang

Thay gioang sau 1 Nép

dén 3 nam su

dung, tuy theo N o)

phuong phap va Tay cam Coc dong
tan suat st dung.. rudt noi

N3p cé thé

thao rai

Rudt néi
L3p rudt ndi thdng
vao than chinh.

Tay c&dm n3p coé
thé thao rdi

Khay hirhg nuéc
(Mat sau cla
2 P
san pham)
Luén dé bd nudc
trong khay hing
sau khi ham néong
hoadc ndu an. Néu
dé nudc gao trong
khay hing nudc gao
cé thé gay ra mui hoi.

Day dién

Phich cadm dién

F

C3am bién nhiét do

ONNA NS Nyd OSNONH



TEN VA VAI

TRO CUA BANG PIEU KHIEN CHUC NANG

CHUC NANG KIEM TRA LOI CUA PHAN HIEN THI CHUC NANG

Nut hay
- SU dung nut dé hay
churc nang da chon

Nut menu

-

Khoa — — M3 . R .
I l I I Nut khdi déng
Com trang Chéao dinh dudng - Bam khi b&t dau nau
— — N . 2 Y N

N&u nhanh N&u da nang - SL’I d"-"n,g nL{t de kh,d' iﬂor}g
cac chuc nang ché dé nau

Ngi céc — —— Sous-vide (Qilt &m, hdm néng, hen gid,

p ozl Al B tu dong lam sach, khoéa nut,
Gao Itt/Gaba El d | = Yaourt cai dat)
- SU dung dé Iuu cai dat & ché

do cai dat

Gittdm  Hamnéng Caidst  Tudong  Natkhoa

trudc lam sach
5 | Thucdon | chicrang | caigat | [>

! !

- Dung khi chon menu
- Dung khi thay déi gia
tri ché do cai dat

¥ Néu da cam ngudn va khéng thuc hién thao tac nao thi man hinh & ché dé chd khi xuat hién
nhu trong hinh.

(Menu trén man hinh chd va viéc cé hoac khéng cé am bao sé khac nhau tuy thudc vao cai
dat clia ngudi dung.)

Khi van hanh mét chiic ndng, nhan nut hlly sé chuyén sang trang thai cho.

PAm bdo nhan nut cho dén khi cé tiéng chudng kéu. Thiét ké clia bang tén nay cé thé khac

Vv&i sdn pham thuc té.

Chuyén sang ché dé ngl sau 1 phut & trang thai chd. (Bén trén tay cam két hop ndp sé tat

sau 10 giay.)

v

Cach hly ché& dé tiét kiém dién: Ché& do tiét kiém dién sé bi hily khi ban nhan nut, xoay tay
cam két hop ndp hodc md hodc déng nap.

Nut thdi gian

- Dung khi cai dat thai gian
gao Iut/ndy mam

- SU dung khi thay ddi thsi
gian hen gis

Y

Nuat ché doé
- Bugc st dung dé chon ham nong,
gilr &m, hen gid, lam sach tu déng,
khoa nut va cai dat
- SUr dung khi thay déi ché do cai dat

(Man hinh & ché dé ché)

Man hinh ché& do
tiét kiém dién

Chtrc ndng hién thi don vi chirc ndng kiém tra bat thuong

Né&u phucng phap
N&u man hinh tiép
trung t&dm dich vu

st dung khong chinh xac hodc xady ra su ¢é vdi san phdm, man hinh sau sé xuat hién dé cdnh bao cho ban.
tuc xudt hién trong diéu kién st dung binh thudng hoac sau khi thuc hién hanh déng, vui long lién hé vai
khach hang

)

Xuat hién khi khéng co rudt néi.

Xuat hién khi cé van dé véi cam bién nhiét dé. Vui long lién hé trung tam
dich vu khach hang
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Hién tugng nay xay ra khi nhan nut bat ddu ma khéng van chat tay ndm khoa nap.
Pam bdo van chat tay cAm khoa ndp dén vi tri khoa.

Xuat hién khi cé van dé vai bd nhd ngoai
clia may. Vui long lién hé trung tdm dich
vu khach hang

Xuat hién khi nudc dudc dun séi lién tuc
hoac khi sdn pham xay ra truc trac. Vui
long lién hé trung tdm dich vu khach hang

Xay ra khi tay cAm két hop ndp khong thé xoay sang hudng “md” du chi mét 1an & trang thai gitr &m sau khi
hoan tat qua trinh ndu & dp suat cao va sau dé nut ndu hodc hen gid dudc nhan lai sau khi chuyén sang ché
doé chd. Pay 1a chiic nang kiém tra hoat déng clia thiét bi phat hién viéc déng ndp. Xoay tay cam két hop
n3p sang hudng “M3” va sau doé xoay no trd lai hudng “khoa”. Néu khoéng xUr ly dudc, vui long lién hé vai
trung tdm dich vu khach hang

Xuat hién khi co van dé vai bd nhd trong
clia may. VUi long lién hé trung tam dich
vu khach hang

Xuat hién khi cé van dé vai cam bién moi
trudng. Vui long lién hé trung tdm dich vu
khach hang




CHUC NANG CAI BAT GIONG NOI CHUC NANG PIEU KHIEN AM LUONG
GIONG NOI/CHUC NANG GHI NHG CHUONG TRINH NAU KHI MAT PIEN

Chirc nang cai dat giong noi

Ban cé thé dat giong ndi theo y mudn vaéi chiic ndng chon giong tiéng Han, tiéng Trung hodc tiéng Anh. Trang thai ban dau
clia s&n phé&m la giong noéi bang tiéng Han.

o w

Khi vao ché dé cai dat giong néi (Pang dé tiéng Han)

1. 3 ché& db chd, nhan nut ché dod 6 1an dé& chon “Cai dat” va nhan nut khdi déng. Sau khi s& “ | hién thi, thiét bi s& chuyén sang
ché& do cai dat giong ndi va xuat hién giong nodi “Ché do cai dat giong néi”.
» Né&u ban nhan nut hlly hoac tréi qua 7 gidy ma khéng nhan bat ky nut nao, gia tri cai dat sé bi hlly ma khéng dugce luu va
tr& vé ché& doé chd.
(Nh&n nut ché& dé sé& chuyén sang chiic nang diéu khién am Iugng giong ndi ma khong Iuu gia tri da thay déi.)
2. Nh&n nut menu dé chon giong ndi mong mudn va nhan nut khadi dong dé luu gid tri da dat va trd vé ché do cha.

Chirc ndng diéu khién &m luong giong néi

Churc ndng nay tat chiic ndng giong néi hodc diéu chinh am lugng giong néi.

2 e | (o] ché dé chd, nhan nat ché& dsé 6 l1an dé& chon “Cai dat” va
I~ nhé’n nut khc’{i doéng dé‘véo ché doé cai dat giong ndi va
- nhan nat ché dé maét lan.
Sau khi hién thi “ 2 7, hay vao ché& dé cai dat am luong
1 giong noi.
S
Y = Nhan nat menu va thiét 1ap “ JF ?, “Chic ndng thoai bi
- tat”. “ OF ” nhap nhay cung véi giong néi va khi ban nhan
- nut khdi déng, chirc ndng giong néi sé bi tat.
(Ngay ca khi chrc ndng giong néi bi tat, hiéu &thg am
a3 thanh van ti€p tuc dudc phat ra.)

Ban c6 thé dit mirc Am luong giong néi tir “ | » dén “ 5~

bang cach nhan nat menu.

» Sau khi cai dat am lugng giong ndi mong mudn, Nhan nut khdi dong va gia
tri d& dat sé& dudcc luu va xuat hién giong noi “Cai dat am luong giong néi da
hoan tat” va quay trd lai ch& doé cha.

» Né&u ban nhan nut HlUy hodac tréi qua 7 gidy ma khdng nhan bat ky nut nao,
gia tri da dat sé khong dudc luu va sé bi hlly va trd vé ché dé chd. (Nhan nat
ché& do sé& chuyén sang ché& doé cai dat nhiét dé gitt nguyén ma khéng luu gia
tri da thay déi.)

44

Chirc nang ghi nhé chuong trinh ndu khi mat dién la gi?

» Nogay ca khi mat dién, sdn pham nay van ghi nhdé trang thai trudc khi mat dién nén sé& hoat déng binh thudng khi cé dién trd
lai trong vong khodng 2 phut ké tir khi mat dién. (Cé thé cé su khac biét nhd tuy thudc vao san pham.)

> Né&u viéc ndu bi hlly do mat dién, ban phai nhan lai nut bat dau moét 1an nira dé bat dau nau.

» Né&u mat dién trong khi ndu, thai gian ndu sé bi tré do thdi gian mat dién va trang thai ndu cé thé thay déi ddi chut tuy theo
thdi gian mat dién.




HUGSNG DAN NAU AN

I I
Nhan nGt Menu dé chon Menu mong mudn Nhan nat Bat dau dé bat dau nau
«Pam bdo ndp trong thao rdi da dugc 13p dat » Trudc khi ndu, hdy ddm bdo van tay cAm khoa ndp
* Chinh van &p suét trudc khi nau V& vi tri khda va nhan nut bt dau. Qua trinh ndu
* Mdi khi an nut menu thi s& chon Iufa theo thu tu sau: sé& bat dau bang giong néi " Gao trang, Cuckoo sé
gao tréng — N&u nhanh — ngti céc — gao Iut/gao bat dau n&u maén ngon”
mam — sta chua — Hép da néng — Sous vide * Né&u ban nhan nut bat dau ma khéng xoay tay
* Cac thuc don gao tréng, ngl céc va gao Iut, gao Iut nam két hop ndp vé vi tri khda, "EO1" sé& xuat hién
ndy mam sé dudc ghi nhd sau khi ndu xong, do do cung &m thanh canh bao " Van tay ndm két hop
ban khéng can phai chon thuc don khi sit dung ndp dé khoa"
cling mét thuc don lién tuc * Thai gian ndu thuc t& cé thé thay ddi tuy thudc
vao codng suat nau, nhiét dé nudc va diéu kién nau.
oY, 3wy — —
W0 L | l I
') »
53 % (Vi du) Khi chon gao trdng l ’ R <
g oz v S, (Vidu) Khi ndu com trang
olwot ngoén ngl tuy theo ché do cai dat
- 2N J
N N
Giadm nhiét dé chin com N&u xong
Vi du: déi véi gao trang) « Khi két thiic qua trinh nau, sé cé am thanh hoan
« K& tif khi bat dau qua trinh gidm nhiét, thai gian nau thanh (ctc-cy, cuc-cu, tiéng chim hot) va chuyén
con lai dudc hién thi trén man hinh cing vaéi giong sang ché d6 gilr &m cling giong ndi ‘Cuckoo da )
noéi “Qua trinh gidm nhiét chin com sé bat dau” nau‘xong—cqm trang thf’”? ng_()nLHay xGi déu com
‘ngdn NGl iy theo ché do cai dat’. Thai gian con lai ngon ngl tuy theo ché do caidat.
co thé thay ddi tuy theo menu. *Néu ban khéng mudn gir am, nhan nut hay dé
+1dén 4 phut trudc khi két thic qua trinh gidm nhiét hay gitr am. .
chin com sé& bat dau, hiéu ¢ng dm thanh xa hoi (dm *Sau khi ndu xong, xdi déu comngay.
thanh xe Ilfa) sé& phat ra va hoi nudc sé tu dong xa *Neéu khong tron, com sé cuing lai, mat mau va co
cling vd&i giong ndi 'Bang bt dau xa hoi nudc.” Ngon muihoi. . R L
N tiy theo ché d6 cai dat. Hay can than dé khong *Néu tay cam ket hop nap khong xoay tot, hay
bi giat minh hoac bi bdng. nghiéng tru ap suat va loai bd hoan toan hoi nudc
T j : bén trong, sau dé xoay tay cAm két hap ndp.
*« Khéng nhan nat hay khi dang ndu. Viéc ndu sé bi
hay bo.
ik o .- —
.l || 7
3 N
L) ’
oo EES
S .
Ol gla = ® ® do
Thuc a N
don . - L . . ~ S0 da Nau cham Ty dong
Phan Com trang N&u nhanh Ngii céc Gao lit/Gaba |Chao dinh dudng| Na&u da ndng csan : _c:jng Yogurt Jam sach
|O§| ous-vide
Mdc nudc 1,5
Lugng ndu| 1-3 phan &n 1-2 phan &n 1-2,5 phan &n 1-2,5 phan &n 0,5-1céc cla gao trdng

Vui léng tham khdo hudng dan
nau chi ti€t cho méi menu.

Théoigian | Khoang 27-31 Khoang 16-19 Khoang 42-45 Khodng 47-50 | Khoang 48 ~ 55

nau phut phut phut phut phut Khoang 24 phut

¥ Thdi gian ndu cho médi thuc don cé thé khac nhau tuy thudc vao maéi trusng st dung nhu dién ap, lugng nudc va nhiét dé nudc.
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HAY THUC HIEN VIEC NAY BE NAU/VE SINH TU DONG.

Gao tréng Dung khi ndu com tréng Céc loai hat  Dung khi trén gao trdng véi ngii céc dé nau.

S dung khi ban muén an gao IGt, hoac khi

Gao it gao e . = - P, Chao X g . ~
It ndy mam b?n mudn gao Ittt moc mam va an gao Iat da dinh dudng ché& dé nau chao tu dong
nay mam.
. . - Nz?u Ch?m N&au cham, thuc phdm dugc trit trong tai hit chan khéng giup
Yogur Dung khi lam sira chua chan khong gilt nguyén dudng
Sous vide )
Tu dong
lam sach Pugc st dung dé lam sach mui héi dong lai sau

(Iam sach khit  khi nau, ham néng. Nau danang Nau nhiéu mén an khac nhau

trang tu déng)

» Khi ndu gao trang siéu téc, thdi gian nau sé ngdn hon so vdi khi sitr dung menu nau gao trdng théng thudng.
* Com trdng nau siéu toc sé cé chat lugng gao kém hon so vdi ndu théng thudng nén chi dung cho 2 phan an hoac it hon.
« Ngam gao khodng 20 phut trudc khi nau réi nadu véi téc do siéu tdc dé com tréng gitp com thom ngon hon.

Gao tréng
siéu téc

% Khi ndu Gao trdng Super Turbo hodc ndu tirng phan nhod, cé thé cé nhiéu nudc trong khay nudc, vi vay hay dé bd nudc
sau khi nau.

Hay lam theo cac budc sau dé lam sach tu dong
(Iam sach kht trung tu déng).

[ — Cho nudc vao long nédi 1én dén vach 1.5 (muc ndu com), day nap lai va van
| | oc tay cdm vé vi tri khoa
| | Phuong phap. B ché& dé chd, nhan nut chd dd 4 1an dé chon tu déng lam
_ - sach réi nhan nut khdi dong.
‘ Vé sinh tu déng thudng xuyén gitip gitr cho van chuyén déng kép ludén
sach sé.
TEA

(Vi dy) Tu déng lam sach &
ché& do ap suat cao

Hién tugng melan héa (com chay xém)

N&i com dién dp suat nay tao mau vang nhat & ddy com vi dudc thiét ké dé tao ra com ngon bang cach hap thu dé dm con

s6t lai trong com va gay ra hién tuong melan héa, gitp com cé mui thom va vi thom ngon déc ddo. Bac biét, néu dé hat gao

18ng trong thdi gian dai, chdng han nhu khi ndu hen gid, tinh bot min cé thé 1dng xudng day ndi trong, khién hién tuong

melanization (com chay xém) xay ra nghiém trong hon so v&i khi ndu théng thudng.

% Néu ban trén ngl céc vdi gao tréng va ndu cac loai hat hén hgp, hién tucgng melanization (com chay xém) cé thé tang lén
so vd&i chi ndu véi gao tréng.
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HUSNG DAN NAU AN TUY CHINH

Chtrc ndng nau tuy chinh Cuckoo (chic ndng kiém soat nhiét dé nau)

Pay la chirc nang cho phép diéu chinh muic nhiét dé hoan thanh gia nhiét (nhiét dé cao hon
hoac thap hon) khi ndu. Vi ngudi tiéu dung cé thé truc ti€p diéu chinh miic nhiét dé da dugc an
dinh trudc dé trong qua trinh ndu nén ngudi tiéu dung cé thé nau theo s& thich mong mudn
cta minh.

Gia tri ban dau dugc dat thanh 0 va vui long diéu chinh tirng budc néu can.
- MUc cao: Cai dat néu ban ndu ngld céc trédn hodc néu ban thich ndu cam dinh.
- MUc thap: Cai dat khi ndu bang gao lia mdi hoac khi ban khéng thich com dinh.

Cach nau tuy chinh Cuckoo

3 ché& dé chd, nhan nut ché dé 6 1an dé& chon “Cai dat”, nhan nut khdi ddng dé vao ché& dé cai dat
giong ndi, sau dé nhan nut ché dé 4 lan dé vao ché dd cai dat nau tuy chinh.
Luc nay, tat cd cdc menu hd tro 'Nau tuy chinh Cuckoo’ déu xuat hién trén man hinh.

o Vao ché& dé cai dat nau tuy chinh Cuckoo

z — 2 g —
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B ch& dé chd, nhan nut chd dd dé chon “Cai dat” va nhan nat khdi dong dé vao ché doé cai dat giong néi. Nhan nut ché do
thém 4 1an ntra cho dén khi hién thi s 5 va “Ché dé cai dat nau tly chinh”. Vao man hinh cai dat nau tuy chinh vdi giong noi.

e Piéu chinh mc dé nau tuy chinh
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<Khi chon muic 3> <Khi chon muc -3>

Nh&n ndt menu va chon gid tri mong mudn. (Cé thé chon muc -3 dén 3.)

. Khi ban chon gia tri mong mudén va nhan nut khdi déng, gia tri da cai dat sé dudc luu v3i giong noi “Cai dat ndu tuy

chinh da hoan tat”. (Néu ban nhan nut hly hoac 7 gidy tréi qua ma khéng nhan bat ky nut nao, gia tri da dat sé khoéng
dugc luu va sé bi hly va trd vé trang thai chad.)

. Nha&n nut ché dé dé vao ché dé cai dat cach nhiét nAng cao ma khoéng luu cac gia tri da thay déi.

. Chutc ndng 'Nau theo yéu cau clia Cuckoo' dugdc &p dung cho cac thuc don gao tréng, gao trang siéu téc, cac loai
. D&t muic dd nau tuy chinh theo s& thich ctia ban dua trén man hinh hién thi ban dau. Néu muic dd ndu cao, co thé

. Sau khi thiét 1ap tirng giai doan, diéu kién ndu co thé thay ddi tuy theo diéu kién va dé 8m clia gao.

hat hdn hop, gao IUt/gao va gao trdng khéng ap suét.

xay ra hién tuong dinh.
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HUGNG DAN NAU COM GAO LUT NAY MAM

Gao It ndy mam

Gao It 1a loai thuc phdm cé gié tri dinh dudng cao so Vv&i gao trdng nhung cé nhudc diém 1a tho, ciing, kho tiéu hoa khi &n,
giau chat dinh dudng hon va chuyén né sang dang dé tiéu hoda va hap thu hon nhiéu.

Cach mua gao it
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PAu tién, hay kiém tra ngay san xuat va ngay xay xat.
» SU dung gao Ut trong vong 1 nam ké ti ngay thu hoach va 3 thang ké tir ngdy xay xat.
(P38i vai gao Itt, ndm thu hoach va ngay xay xat dugc ghi rdé.)

Tan méat kiém tra gao It.
» Hau hét gao It dugc ban thuong mai déu cho phép ban nhin thdy bén trong.
« Trudc tién hay kiém tra xem vi triing cé con séng hay khéng.
* Néu bé mat gao cd mau vang sang va bong la gao Ut tét, néu bé mat cé mau trdng hoac den thi khéng thich hop
dé ndy mam.
» Tranh gao Ut bi hdng hodc chua chin va chon gao IUt khéng cé vo trau. Trau thdi trong qua trinh ndy mam va gay
ra mui hoi, gao It non cé mau hai xanh khéng ndy mam.

Chirc ndng nau tuy chinh Cuckoo (chiic ndng kiém soat nhiét dé nau)

Gao Ittt ndy mam 1a nguén dinh dudng tuyét vdi, dé tieu héa bang cadch ndy mam gao Iut cé
ham lugng dinh dudng cao dé tang thém chat dinh dudng va cai thién dd thd rap, day la nhuoc
diém cla gao Iut.
» Ba_n co thé thudng thiic huong vi nhe nhang hon gao IUt.
» Dé& tiéu hoda va giau chat dinh dudng. - Trong qua trinh ndy mam, hormone glycation dugc tiét ra, giup cai thién qua
trinh tiéu hoa va hap thu.
» La thuc phdm bd dudng va tét cho suc khde cla tré em va hoc sinh 6n thi- Giau chat xa.
» Gao It ndy mam chldra ham luong I8n GABA (axit gamma amino butyric). GABA da dudc xac nhan vé mat y té€ 1a cod
tac dung cé Igi cho co thé chung ta, nhu thic ddy qué trinh trao déi chat & gan va than, ngan chan su gia tdng chat béo
trung tinh, Nngan ngtra tang huyét ap va thic day qua trinh trao ddi chat clia té bao ndo.

Axit phytic

So sanh dinh dudng gao Iit ndy mam (6 tiéng)

va gao trang

Gamma-orizanol Gao Ittt ndy mam cé ham lugng dinh dudng cao
hon gao trang.

Axit ferulic

Gamma-aminobutyric

Inositol B SOE0ZN Axit phytic 10,3 1an Axit gamma-aminobutyric 5 1an
@oIsDIEAIZH Axit Ferolic 1,4 1an Inositol 10 1an
Chét xd thuc pham 0l Gamma oryzanol 23,9 1an Chéat xo 4,3 1an

o 5 10 15 20 5 3008)
ESMRIE AERS MEN 28t 2500




HUGNG DAN NAU COM GAO LUT NAY MAM

Cach nau gao Iit/gao Ittt ndy mam

o P& thic day qua trinh ndy mam hon nira, gao Iit phdi ndy mam trudc bing cdch ngdm gao

trudc trong vong 16 gic.

Phuong phap thuc hién ndy mam

» Cho gao Ut da vo sach vao thung dung thudng dung & nha, thém nudc vira dd, ngdm nudc, cho ndy mam trudc.

» Hay thuc hién qua trinh ndy mam trudc trong vong 16 gid va nhdé rda dudi voi nudc trude khi st dung menu U gao IUt.
Né&u cha va rlra qua manh, mam gao cé thé roi ra va khéng ndy mam duagc.

» Trong qua trinh trudc khi ndy mam, tuy thudc vao thdi gian ngadm, cé thé phat sinh mui dac biét.

» Sau khi vo sach gao IUt da hoan tat qua trinh ndy mam trudc, cho vao néi trong, diéu chinh muc nudc theo khéi lucng
nau, sau doé si dung menu gao Ut ndy mam.

» Tuy thudc vao nhiét dé cao clia mua hé hodc nhiét dd bao quan, mui hdi cod thé phat sinh trong qua trinh ndy mam
trudc, vi vay hay rut ngan thdi gian trudc khi ndy mam cang nhiéu cang tét va rlra that kg va can than hon.

© ©

Pat tay cAm két hop ndp Cai dat thoi gian Nhan nat khdi dong.

3 vi tri “khda”. Diéu chinh Khi nhan nut cai dat

cai dat va nhan nat menu thdai gian, véi ché do
2 - - nau gao IUt, thdi gian

dé chon gao Iit/gao Gt it

nay mam. Thdai gian ndy mam

clia gao Ut coé thé
dugc dat thanh O, 2, 4 hoac 6 gid.

= ¥ l-l » N&u ban nhan lién tuc thi né sé 1w —_
ey thay ddi lién tuc. |
A % | ) —_
#F = —_ _I
0]/40r M
Sau khi cai dat thdi gian gao R H
Iit/gao It ndy mam vé '0’, qua
trinh ndu sé& bat dau ngay lap tuc
khi nhan nut khai déng. Néu nau
gao Ut da dugc ngadm trudc khi % Khi con 3 gid dé ndy mam
o nau, cai dat thdi gian hen gis vé O
(74 > Khiban nhan nat khdi déng,
gao Iut sé bat dau ndy mam
¥ Thiét 1ap dau tién: O gid trong thai gian da cai dat va

qua trinh ndu sé bat dau ngay
sau khi qua trinh ndy mam
hoan tat.

» Trong qua trinh gao Ut nay
mam, thdi gian con lai sé
hién thi.

Khi chon menu ndy mam gao Iut,
“0 gid” s& hién thi trén man hinh
chulic nang.

(Mét giong ndi sé noi: “Vui long
dat thsi gian ndy mam bang nut
thdi gian ndy mam clia gao Ut va
sau dé nhan nut khai déng.”)

Cach nau gao Itt/gao It ndy mam

@ NéEu ban mudn &n madm da ndy mam nhanh hon ma khéng bi gidm kich thudc, hay chon loai gao Itt da ndy mam
khong ndy mam trudc, dat thdi gian ndy mam mong mudn réi nhan nut khdi dong dé nau. (Su khac biét vé chat dinh
dudng tuy thudc vao kich thudc clia mam la khong dang ké.)

© Néu ndy mam trong thdi gian dai & nhiét dé cao, cé thé xuat hién mui héi. Trong trudng hop doé, hay dat thdi gian cai
dat ndy mam thanh mét thdi gian ngan.

© Khinau vdi thuc don gao Itt/gao IUt ndy mam, hay gidi han khdu phan & muc 2,5 phan &n hodc it hon.

@ Ban co6 thé st dung nudc may, nhung tét hon nén st dung nudc déng chai.

Tuy nhién, tranh s dung nudc Ndng hodc dun séi vi su NAy Mam cé thé khong xdy ra ngay ca khi dé ngudi.

© Tinh trang ndy mam cla gao IUt, chdng han nhu ty 1&é ndy mam hoéc chiéu dai mam, cé thé khac nhau tuy thudc vao
hat giéng, diéu kién bao quan va thdi gian bao quan clia gao Iut.

Gao Ut ndy mam la gao Ut da ndy mam va tuy thudc vao gidng clia gao IUt ma ty 1& ndy mam va chiéu dai cia mam
sau khi ndy mam cé thé khac nhau. Bam bao s dung gao IUt dugdc ndy mam dudi mét ndm sau khi thu hoach va s
dung gao cé thdi gian bdo quan cang ngan cang tét sau khi xay xat.

@ Dai véi thuc don gao Itt/gao It ndy mam, khéng thé hen gis vao Itc 2 gid, 4 gis hoac 6 gis. Néu ban mudn hen gid,
vui long dat thanh “0:00” va sau do hen gid.

@ Tuy thudc vao loai dau hién tai, co thé co su khac biét vé melanization hoac tinh trang gao.

Vui long diéu chinh s lugng theo sd thich cla ban hoac st dung chic nang nau tuy chinh
e Ty thudc vao méi trudng st dung hodc tinh trang clia gao, cé thé khéng nhin thay dugc mam.

ONNA NS NYyd SNONH



Cach hen gid nau

HEN GIG

Xoay tay cAm két hop ndp sang vi tri “khéa” va khi dén tay

cAm sdng mau cam, nhan ntt ché& dé dé chon hen gis.

» Khiban chon hen gid, thdi gian da dat sé xuat hién trén clta sé hién thi
clng vdi giong ndi néi: “Vui ldng nhan nut thdi gian hen gis dé chon thdi
gian hen gid va nhan nut khdi déong” va dén bao hen gid sé nhap nhay.

» Né&u ban mudn thiét lap ché dé nau danh riéng trong khi van gitt am,
hay nhan nut hdy dé hly gitt &m va sau dé dat thdi gian danh riéng.

@) Nhan nat thei gian a8 dit thai gian hen gid.
» Mdi l&n nhan nut thdi gian, thdi gian hen gid sé tang thém 1 gid. Néu ban
ti€p tuc Nha&n nut nay, thdi gian cai dat hen gid sé& tang lién tuc.
» Thdi gian hen gis coé thé dugc cai dat tir 1dén 12 gis.

e Nhan nut Menu dé chon menu mong muén

» D& vaSi thuc don ndu da nang, thdi gian ndu sé dudc thiét 1ap theo thdi gian

nau lan trudc do.

Nhitng diéu can Iuu y khi ndu hen gi&

& 40
E=N ..
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(OffoF A= i)

Trong trudng hop ndu hen gid
» Né&u gao md ra lau ngdy va rat kho cé thé trd thanh com nhao.

> Tuy thudc vao thdi gian ndu da cai dat s&n hodc diéu kién madi trudng xung quanh, com cé thé bi khd hodc nhao, vi
vay hay diéu chinh lucng nudc bang cach cong hodc trd trén thang nudc trén man hinh néi trong.
» Né&u codng sudt ndu cai dat san I8n hoac ndu cai dat san trong thdi gian dai, hién tuong melanization

(com min chay) cé thé tang lén.

@) Thay d8i thai gian hen gis

» Néu ban mudn thay déi thdi gian hen gid, hady nhan vao nut hily dé hly va bt dau lai.

ONNA NS Nyd OSNONH



1
CACH GIU COM AM THOM NGON

Gilr &m

» NEu mudn com néng khi &n ma van gitt 8m, hay van niim két hop ndp sang vi tri “khéa”, dé dén
khoéa sdng mau cam, sau dé nhan nut ch& dé dé chon ham néng.
Khi ban nhan nat khdi déng, qua trinh hAm néng sé bat dau bidng mét giong néi théng bao:
“Qua trinh ham néng dang bt dau”, sau 9 phut, ban cé thé thudng thiic com néng nhu vira

m3&i nau.
<Gilt am> <Ham nong dé gitt am> <Viéc hdm néng cach nhiét da hoan tat>
2 ¢ —I L l_l o oy —I
A [ M
g 22 e g

Khi qua trinh hd&m néng hoan tat,
théong bao “Ham néng cach dién da
hoan tat” xuat hién. Hay x&i déu com

Thdi gian ham néong con lai
dugc hién thi theo phut
trén man hinh.

“F” trén man hinh cé nghia
1a thai gian lam am da troi
qua la 3 gis.

nhé.” Qua trinh hAm néng bat dau lai
bang giong ndi va thdi gian ham
noéng da tréi qua sé dugc hién thi.

1-2 1an mét ngay.

thé com sé& cé mui hoi hodc bi d&i mau.)

» Khi hét 24 gid ham néng, ché dé ham néng sé tu dong tét va chuyén vé ché dé chao.
» Néu ban s dung chiic ndng gitt/ham néng qua thudng xuyén, com cé thé bi bién mau hodc bi khé. Chi st dung

» Néu ndu com bang bép dién hodc bé&p ga riéng thi cho com vao ndi com dién, nhan nut ché dé dé chon gitt &m,
sau doé nhan nut khadi dong dé gitr &m. (Néu chuyé&n com néng sang ndi com ngudi nhu thé nay va gitt &m thi co

Luu y khi gitr am

Khi md& ndp ngay sau khi ndu hodc khi dang gitt &m, ndp cé
thé khé mad do &p suat. Khi ma ndp, Iat nguoc tru dp suat va
M3 Ndp sau khi da loai bd hoan toan dp suat.

Phai siét chat tay cadm két hop ndp vé phia “khda”.

(C6 thé 1am hdéng nut md ndp va anh hudng dén hiéu suat
cach nhiét.)

Sau khi ndu xong, x8i déu com dén tan day va gitt am.
(Né&u chi mét lugng com nho, hdy gom gao thanh mét khdi
phéng & gitra rudt néi va gitt am.)

Né&u khéng céd cam trong rudt ndi hodc khong duagc sur
dung trong qua trinh ham nong, hdy nhan nut hay dé hay
ham néng hodc rut day ngudn ra khdi & cdm.

Khéng gilr &m khi con thia trong noéi. Bac biét, thia gb sinh
ra vi khuan va gay mui hoi.

Khi cé mui héi khi gitt am

Né&u gilr &m trong thdi gian dai, com coé thé bi bién mau va
co mui hoi.

Nén gitt &m trong vong 12 gid.

Pac biét, do tinh chat clia gao ap suat nén com sé bi mat
mau nhanh hon gao trong néi cam dién théng thudng. Khi
hét 24 gid hAm néng, qua trinh ham néng sé tu déng tat
va trd vé ché dé chd.

Sau khi an chung téi khuyén ban nén bao quan com thia
trong hép dung trong ti déng.

Gao nhiéu hat va gao IUt khéng gitt nhiét tét nhu gao
trang, vi vay hay tranh gitt &m cang nhiéu cang tét.
Trong qua trinh hdm néng, com cd thé chuyén sang mau
trang va phéng Ién mét phan xung quanh mép rudt néi
hodc & day clra thoat hoi.

Trong trudng hop nay, xdi com dé tron.

Khoéng nén ham néng qua it com hoac trén com thira hoac
com ngudi v&i com dang gitr &m.

Gao co thé cé mui.

(B38i véi com ngudi, hay st dung 16 vi song.)

» Hay vé sinh thudng xuyén. Bac biét, néu nap khong dugc vé sinh kY, vi khudn cé thé sinh soi va gay mui hoi khi gitr &m.
» Ngay cd khi bén ngoai sach s&, vi khudn van cé thé séng rai rac 3 day va gady ra mui hoi khi gitr &m. Néu cé nhiéu mui hoi, hay
vé sinh bang menu khif tring va lam sach tu déng (vé sinh tu dong). Sau khi hoan tat viéc khir trung va lam sach tu déng

(vé sinh tu déng), phai rira ky Iong noi.

» Né&u ban gitt &m com ma khéng rita ky sau khi ndu mon ninh canh hodc mén ham, mui hdi cé thé am vao com.



CACH GIU COM AM THOM NGON

Cach diéu chinh nhiét dé cach nhiét

N&u cé mui, nudc ngung tu hodc thay ddi mau sic ngay ca sau khi thudng xuyén vé sinh va khir
trung bang cach dun séi nudc, diéu dé cé nghia la nhiét dé cach nhiét khéng phu hgp, vi vay hay
diéu chinh nhiét dé cach nhiét.

Né&u ban muén diéu chinh nhiét dé cach nhiét, vui long lién hé v&i trung tam dich vu khach hang
va chiing toi sé hudng dan chi tiét.

3 ché& db chd, nhan nut chd dd 6 1an dé chon “Cai dat”, nhan nut khdi dong dé vao 1o "‘I

ché& dé cai dat giong ndi, sau dé Nhan nut ché& dd 2 1an dé hién thi 3, sau doé 1a —_

giong noéi “Cai dat nhiét dé cach dién ché dé.” Cung nhau, né sé chuyén sang ché _l

dé cai dat nhiét dé gitr am.

Man hinh sé& xuat hién nhu trong hinh. Tai thsi diém nay, nd cho biét nhiét dé cach P

nhiét hién tai. 2 L L]
9 Khi ban nhan nut menu, cac lua chon sé& dudc 1&p lai theo thr tu T2 = M9 = T4 = ™5 '

Ma=>"=>"E=>"89=>80=>59=>"0=>Ti="2. ..

SRR B I

e Sau khi cai dat nhiét ddé mong mudn va nhan nut khdi déong, nhiét dé da cai dat sé | l_

dudc luu va trd vé trang thai binh thudng vdi giong noéi “Cai dat nhiét dé ham
nong da hoan tat”. (Néu ban nhan nut hdy hodc tréi qua 7 gidy ma khéng nhap R
bat ky nut nao, gia tri da dat sé bi hlly ma khoéng dudc luu va trd vé ch& dé cha.) =2 o
(Nh&n nut ché& do sé chuyén sang ché dé cai dat ham nong tuy chinh ma khoéng

e | )

luu cac gid tri da thay déi.)

% Nhiét do tiéu chuan dugc dat khi san pham dugc van chuyén cé thé khac véi hudng dan st dung.

Giay kiém soat nhiét do

1. Né&u c6 nhiéu mui chua va dong nhiéu nudc (gao dang say): Nhiét dé cach nhiét thap. Tang nhiét dé ham néng
Ién khoang 2~3°C.
2. Néu mau clia gao rat vang va co mui khi khé: Nhiét dé cach nhiét cao. Gidm nhiét dé cach nhiét khoang 2-3°C

Cach diéu chinh chirc ndng hdm néng tuy chinh

S dung tinh ndng nay khi cé nhiéu nudc chdy ra khi m3é nap khi gitr &m hoac khi com roi ra xung
qguanh cac mép.

B ché& dé chd, nhan nut chd dd 6 1an dé chon “Cai dat”, nhan nut khdi dong dé vao 7w
ché& d6 cai dit giong ndi, sau dé nhan nut ché dé 3 1an dé hién thi “Ché d6 cai dat I_l
ham noéng tly chinh”. N6 chuyén sang ché dé cai dat ham nong tuy chinh vai |
giong noi:

g2 o3
Khi ban nhan nut menu, cac lua chon sé dugc I1&p lai theo tha tu .
Ol i=0 .

2 g _

— —
— —

e Sau khi cai dat gia tri mong mudn va nhan nut khai déng, gia tri da cai dat sé ducc
Iuu va trd vé ché dé chd vai giong ndi “Cai dat hAm noéng tuy chinh da hoan tat”.
(Né&u ban nhan nut hlly hodc tréi qua 7 gidy ma khéng nhap bat ky nut nao, gia tri
da dat s& khéng dugce luu va sé bi hlly va quay trd lai ché dé chd.) s -
(Nh&n nut ché& dé sé& chuyén sang ché dé cai dat nau tuy chinh ma khong Iuu cac
gia tri da thay ddi.)

1. Né&u nudc chdy nhiéu khi ma ndp: Nhan nat menu dé tang gia tri cai dat. (Chon 1 hoac 2.)
2. Néu com rai ra xung quanh cac canh: Nhan nut menu dé gidm gia tri cai dat. (Chon -1 hodc -2.)

ONNA NS Nyd OSNONH



PE GIT AM COM THOM NGON / CACH CHON CHE PO
CHUC NANG KHOA NUT

Cach thiét 1ap tdng cudng cach nhiét

Trong trudng hop gitt Am thuc don com trdng, ché& dé gitt &m dugc van hanh dé t&i vu héa su ddi
mau va khé com. N&u xuat hién mui tuy thudc vao méi trudng st dung khi gitr &m san pham trong
thdi gian dai, viéc cai dat ch& do gilt nhiét ndng cao cé thé hitu ich. P& nang cao chat luong cach
nhiét, né cé thé tu déong chuyé&n sang cach nhiét ting cudng tuy theo méi trudng s dung.

a I-—-
3 ché doé chd, nhan nut ché doé 6 1an dé chon “Cai dat” va nhan nat 1
khdi dong dé vao ché doé cai dat giong noéi. Sau do, nhan nut ché doé 5 -
1&n dé hién thi 5, sau do vao ché dé cai dat cach nhiét ndng cao cuing
giong ndi “Ché doé cai dat cach nhiét nAng cao”. Luc nay phan hién thi e -

<trang thai tat> hién thi nhu trong hinh.
(Gia tri mac dinh la tat tinh ndng cach nhiét nang cao, vi vay hay dat
gia tri nay néu can.) ‘

9 Khi vao ché dé cai dat cach nhiét tdng cudng, nhan nut menu moét |an trén man hinh
ban dau dé cai dat cach nhiét tang cusng, -
< trang thai cai dat > dudc hién thi nhu trong hinh, néu ban nhan nut menu hai 1an,
I8p cach nhiét tdng cudng sé bi tit, <Trang thai tdt> dugc hién thi nhu trong hinh.

ug 43

(Ze22 TY & SHAILE)

9 Sau khi chon gia tri cai dat mong mudn va nhan nut khdi déng, Gia tri cai
dat dugc luu va xuat hién giong noi “Cach nhiét nang cao da dugc cai
dat” va trd vé ch& do cha.

(N&u ban nhan nut hlly hodc 7 gidy troéi qua ma khéng nhap bat ky nut
nao, chiic Nnang sé bi hdy va tréd vé ch& doé chd.)

(Nh&n nut ché dé sé& chuyén sang ché doé cai dat giong ndi ma khoéng Iuu
cac gia tri da thay ddéi.)

O | 4= OIS

Cach chon ché ddé

» O ch& dd chd, nhan nut dé chon cac ché dé theo thir tu sau: gitr 8m — hen gid — tu lam sach —
khéa nut — cai dat — gilt nhiét — ... Iap lai néu can.

» N&u ban nhan nat Huy trong khi chon ché& dé hoac trdi qua 7 gidy ma khéng nhap nat nao,
may sé tr& vé ché& dé cho.

» N&u ban nhan nat menu trong khi chon ché& dé, né sé chuyé&n sang ché& dé chon menu.
(Tuy nhién, néu ban nhan nat menu trong khi chon hen gid, menu hen gid sé thay dai.)

Chuirc nang khéa nuat

Chuc ndng nay cho phép ban cai dit khéa nut dé tranh su ¢é trong qua trinh vé sinh hoéc khi tré
em cham vao.
» Phuong phap cai dat: Nhan nut ché dé chd/nau/gitr &m/trang thai hen gid dé chon khda nut va nhan nut khadi dong dé
cai dat khoa nut.
(T&t ca cac nut ngoai tr nut Hay déu bi khoa.)
» Cach md khoa: 1. Khi khda nut dugc dat, nhan nut hly trong hon 2 gidy dé md khoa nut.
2. Khi khda nut dugc dat, khda nut sé duge nha khi tdt ngudn va sau do bat lai.



Théng sé ki thuat

Tén model CRP-TO310FGW
Dung tich 0.54L

Cong suat 653W

Pién ap dinh muic 220V/60Hz

Ap suat van diéu khién

78.4 kPa (0.8 kgf/cm?)

Ap suat van an toan

N7.6 kPa (1.2 kgf/cm?®

Kich thudc s3n pham

31.6 cm (RONQ) x 22.6 cm (Sau) x 23.3 cm (Cao)

Trong lugng

4.6 kg

Phu kién

Mudng com, C8c dong, hudng dan st dung




PRESSURE RICE COOKER C U C I(o O

CUCKOO IH

User manual

Series CRP-TO3 TOOL 0,54L
(for 1to 3 people)

CRP-TO310FGW

CUCKOO
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CUCKOO ELECTRONICS CO,, LTD.



SAFETY WARNING

Use the product safely and properly, and it is mandatory to comply with the "Safety Warning" to prevent accidents or hazards.
The "Safety Warning" is divided into two types: "Warning” and "Caution”. The meanings of "Warning” and "Caution”
are as follows:

« This symbol calls attention to objects that may pose a
danger under certain conditions.
Read carefully and follow the instructions to avoid danger.

A potentially hazardous situation
C _ that, if not avoided, could result &
ming in death or serious injury.

This symbol indicates "prohibited” actions in certain
situations.
that could result in minor injury if

A potentially hazardous situation
& Caution
not avoided.

-

This symbol is a "directive” indicating a specific action.

& Warning ® Prohibited

Keep your hands and face
away from the pressure

Do not use the product in
areas where water could

weight and automatic steam enter, such as in sinks,

vent holes during use. - bathrooms, or outdoors

« There is a risk of burns. 3 e where it could come into
Steam released during cooking is very > contact with show
hot, so keep your hands or face away . . .
from this area. * There is a risk of electric leakage and

» Especially keep out of reach of children. electric shock.
« If water enters the product, contact

Do not use the product in
areas exposed to direct
sunlight or near gas stoves,
lighters, electric heaters, etc.

It may cause electric leakage, electric
shock, deformation, discoloration, or fire.

* Do not place the power cord near
heating devices. The insulation on the cord
may melt, leading to fire or electric shock.

Do not use in dusty areas or places with
chemicals.

* Do not use flammable gases or substances near
the product.
* |t may cause explosion or fire.

If the power cord or plug is
damaged, or if the outlet is
loose, stop using the product
and contact the customer
service center.

« If the outer casing of the power cord is
damaged or worn due to careless
handling while using the product, it may
cause a fire or electric shock. Regularly check the
condition of the power cord, plug, and outlet

¢ If the power cord or plug is damaged, have it replaced
by the manufacturer, dealer, or a qualified technician
(service technician) to avoid danger.

* Be sure to have repairs done at an authorized
service center.

Do not disassemble or modify

the product

* It may cause fire or electric shock.

* Do not allow anyone other than
service technicians to disassemble or
repair the product. For repairs and
troubleshooting, please contact

Note to only use a dedicated
AC 220V outlet with a
grounding connector rated
for 15A or higher, and do not
plug the power cords of
multiple products into one
outlet at the same time.

* Using multiple products or connecting with
other devices may cause overheating, sparking, or
electric shock.
Remember to regularly check the condition of the outlet.
¢ If there is foreign matter or moisture on the power plug,
clean it thoroughly before use.
* Please use an extension cord rated for 15A or higher.

Do not wash the product in a sink or pour
water into the product.

* This may cause electrical leakage, electric shock, or fire.
* For troubleshooting, please contact




& Warning ® Prohibited

Do not block the pressure

column or automatic steam
vent, or place dishcloths, .
decorative covers, or other {5
objects over the steam vent. )

* There is a risk of explosion due to
pressure.

* [t may cause deformation, discoloration, or
malfunction of the body.

Do not use a modified rice
cooker inner pot or one that is

not specifically designed for
use with the product.
* The inner pot may overheat, causing
(HEUED

malfunction or fire.

¢ If the inner pot is dropped or
deformed, please contact Customer
Service Center

Do not use the product without the inner rice
cooker pot.

* This may cause electric shock or malfunction.

* Do not add rice or water without the inner pot.

« If rice or water gets inside the product, do not flip or shake
the product. Please contact Customer Service Center

While cooking, never press the lid release
button or rotate the handle to the "open"”
position.

« If opened suddenly, there is a risk of burns or explosion
due to pressure.

* After cooking is complete and all steam has been fully
released, then activate the lid release knob

Place the lid handle in the "lock” position,
insert the inner rice cooker pot, and do not
close the lid.

+ Co nguy ca ro ri hai nudc hodc Né do hu hdng hodc bién
dang thiét bi khéa hoac rudt néi com.

Do not use the inner rice
cooker pot without installing
the removable lid, steaming
tray, or metal objects.
(Especially be cautious with
children)

* [t may cause electric shock or fire.

This device is not intended for
use by individuals (including
children) with physical,
sensory, or mental
impairments, or those lacking
experience and knowledge
who cannot use the device safely
without supervision or guidance.

* Be careful not to let children play with the device.
It may cause injuries such as electric shock or burns.

SAFETY WARNING

Do not spray or inject
pesticides or chemicals
into the product —

* There is a risk of explosion or fire.

¢ If insects or pests enter the product,
please contact Customer Service
Center

Do not allow foreign objects, such as pins,
cleaning pins, or metal objects, to enter or
block the intake/exhaust vents or openings.

* This may cause electric shock or fire.
* Do not insert cleaning pins into the gaps or holes on the
product, except for cleaning the steam vent.

Do not open the lid while cooking

« Even if the rice boils over or steam leaks during cooking,
do not open the lid beforehand.

« If you open the lid suddenly, the contents may spill and
cause burns.

¢ If you must open the lid while cooking, press the cancel
button (hold for 2 seconds if the inner pot temperature is
high), then ensure that the pressure inside has been fully
released before opening the lid.

« If necessary, stop using the product, unplug it, and
contact Customer Service Center

Do not bend, tie, or pull the
power cord with force
« Electric shock or short circuit may

@ gﬁj ~—
= —
cause a fire. ﬁ:k_/
* Regularly check the condition of the ™
power cord. = T
- »

Do not repeatedly unplug and plug in the
power cord.
* There is a risk of electric shock and explosion

Do not allow pets to bite

the plug, power cord, or use

sharp objects such as nails.

Be careful to avoid shocks

from metal objects.

« Damage from impact may cause short
circuits, electric shock, fire, explosion, etc.

* Regularly check the condition of the
power cord and plug.

Remove any foreign objects from the power
plug using a dry cloth.

* [t may cause a fire. Regularly check the condition of the
power plug.

AVNNVIW d3sn



SAFETY WARNING

& Warning ® Prohibited

Do not use the product by
placing it on a rice container
or multifunctional shelf.

« If the power cord is pressed into a
gap, it may cause a fire or electric
shock. Regularly check the condition
of the power cord.

* Steam released during cooking may cause
damage to the product, fire, or electric shock
due to the rice container or multifunctional shelf.

Be careful not to place heavy objects on the
power cord or press the cord into the bottom
of the product.

* This may cause a fire or electric shock. Regularly check
the condition of the power cord.

Do not modify the power cord by extending
or connecting it arbitrarily.
* There is a risk of electric shock and explosion.

/\ Waming () Prohibited

The lid remains connected

even when the power plug

is unplugged, so always

move the handle to the

"lock' position

* After cooking rice or completing the
cooking process, if the rice cooker is still
hot or contains leftover hot rice, even if you
unplug it, failure to close the lid and turn the lid
handle to the "lock” position may cause
deformation or damage to the product due to internal
pressure.

If a power outage occurs during cooking or
while the device is operating, the automatic
steam release function may activate, and the

food inside may spill.

* Cook with the specified amount of rice and water.

« Particularly, if the amount of water exceeds the specified
level, the contents may overflow

* Ensure that the steam control lid is properly attached
during cooking.

When cooking dishes made with bones, such
as braised ribs, place the seasoning in a
separate container.

* The inner coating of the pot may become damaged or
* peel off.
If scratches or peeling of the inner coating occur due to
customer negligence, it will be handled at a cost, even
during the free warranty period.

When unplugging the power cord, hold the
plug itself, not the cord.

* Pulling or damaging the power cord can cause electric
shock or fire.

Note to remove any foreign
objects (such as rice, other
food, etc.) from the
temperature sensor, inside
the rice cooker, heating plate,
or the exterior of the inner rice
cooker pot before use.
: C6 nguy ca chay nd.

Nég gian hoac cén trung xam nhap vao san

pham, vui long lién hé trung tdm dich vu khach hang.

When plugging in or unplugging the power
cord, make sure to dry your hands before
handling the plug.

* Be sure to remove any foreign objects before using the
* product.
If the temperature cannot be detected accurately, the
inner pot may overheat, causing malfunction or fire.

When moving the product, do not lift or pull
it by the power cord.
* This may cause a fire due to a short circuit.

Note to clean after cooking.

« If you cook rice or reheat rice after
cooking chicken or ribs, the food
mell may seep into the rice.
¢ If you use a rough or metal brush to
clean the inner lid of the rice cooker,
the coating may peel off, so be sure to
wipe it clean with a sponge or damp cloth.
Depending on the environment or how the
* product is used, the coating on the inner lid of
the rice cooker may peel off. In this case, please contact
Customer Service Center

Be careful when the steam is automatically
released during cooking.

* Be cautious not to be startled by the high-speed steam
release and the sound of "whoosh".
« tEspecially keep children away, as it may cause burns.

Foods that are not white rice, such as red
beans and mixed rice, croquettes, sticky rice,
etc., are more prone to spoilage. Therefore, if
possible, avoid keeping them warm.

Rinse the rice and transfer it to a separate
container. Do not tap the inner pot to remove
any leftover rice from the container.

« If scratches or peeling of the inner coating occur due to
customer negligence, it will be handled at a cost, even
during the free warranty period.

M/
After cooking, wipe off any .
water accumulated on the - =
main part. ée
* It may cause odors and discoloration.
« Clean the water accumulated in the ) _c.

water tray of the main part.



& Warning ® Prohibited

Do not use the inner pot for purposes other
than its intended use, or place the pot directly
on fire.

* The inner pot may become deformed, or the coating may
peel off, causing issues with the product.

If the inner coating of the pot
peels off, please contact
Customer Service Center

* With prolonged use, the inner coating
of the pot may peel off. @ "

¢ If you clean the inner pot with a rough -
brush or metal sponge, the coating may
peel off. Therefore, it is recommended to
wash the pot with a neutral kitchen detergent
and a sponge.

« If you clean the inner pot with sharp tools (such as forks,
spoons, chopsticks, etc.), the coating of the inner pot may
peel off.

« if scratches or peeling of the inner coating occur due to
customer negligence, any necessary repairs will be at the
customer’s expense, even during the free warranty
period.

HEeMa  FHYSE0

Can be used Cannot be used

Cotton scrub pad,
sponge scrub pad,
microfiber scrub pad,
mesh scrub pad

Blue or green scrub pads
(abrasive material), steel wool,
stainless steel scrub pads, or
other metal scrub pads

¢ If you use a scrubber, the inner coating of the pot may
become damaged or peel off.

« if scratches or peeling of the inner coating occur due to
customer negligence, any necessary repairs will be at the
customer’s expense, even during the free warranty period.

Do not use on sloped or
uneven surfaces.

* This may cause burns or malfunction
of the product.

« Be careful not to let hands, feet, or
other objects get caught in the power
cord, as it may cause the product to fall.

If you hear unusual sounds, smell odors, or
see smoke during use, immediately unplug
the device and fully release the internal
pressure. Please contact Customer Service
Center

Do not exceed the maximum power capacity.

* This may cause issues such as overflowing rice water or
improper cooking.
* Do not exceed the recommended amount.

Do not place magnetic
objects on the lid or use the
product near strong magnetic
materials.

* This may cause malfunctions and
affect the product’s functionality.

SAFETY WARNING

If the handle combined with
the lid is difficult to turn
after completing warming
menu, do not forcefully twist
the handle.

* This may cause burns or damage to the
product.

« Tilt the pressure part to check if the steam has
been fully released, then turn the lid handle.

* Be cautious when opening the lid after cooking or heating,
as there is a risk of burns from the steam..

Do not scoop rice with a metal spoon or ladle,
except for plastic or wooden utensils.
Additionally, do not store sharp metal kitchen
tools such as knives or scissors inside the
inner pot.

* The inner coating of the pot may become damaged or
peel off.

« If scratches or peeling of the inner coating occur due to
customer negligence, any necessary repairs will be at the
customer’s expense, even during the free warranty period.

Do not touch the inner pot, interior, heating
plate, or pressure part during or immediately
after use, as they may be hot.

* High temperatures can cause burns.
« If the pressure part is tilted, the steam may cause burns.

Do not lift the product by holding the handle

combined with the lid or the inner pot handle.

It is very dangerous as the lid may open if you lift it by the
handle combined with the lid or the inner pot handle.

* For safe handling, lift the product using the grooves on
the left and right sides of the bottom with both hands.

Only use with AC 220V power supply

* As using a different voltage may cause electric shock,
fire, or malfunction of the product.

* Do not use a step-up transformer to convert from 110V
to 220V

Do not use the product by
placing a mat, cushion, or
electric blanket underneath it.
* This may cause fire or deformation.
It is important to regularly check the
condition of the product.

When not in use, unplug the
device from the socket.
* Decreased insulation performance
may lead to electric shock, short ‘
circuit, or fire
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NAME OF PARTS

Name of parts (external)

Pressure weight

Before cooking, adjust the pressure
rod to a horizontal position. The
internal pressure will be maintained
consistently, and steam can be

Soft Steam Vent
manually released by flipping the rod.
Automatic Steam Vent
® Steam will automatically be released

. during cooking, after cooking is
complete, or while keeping warm.
If necessary, you can manually release
steam by pressing the cancel button for
2 seconds.

Combined Lid Handle
When cooking or preparing food,
turn the handle to the locked
position to operate.

Lid Open Button

Turn the lid lock handle from Lock to
Open. After turning, press the lid
open button, the lid will open.

Do not press the lid open button
while cooking or preparing food.

Function Control and
Display Panel

Name of parts (internal)

Gasket

Replace the gasket Lid
after 1to 3 years of
use, depending on
the method and Inner pot
frequency of use. handle
Detachable
Lid
Insert the Inner Pot
Directly into the
Main Body
Detachable Lid
Handle

Water Drip Tray
(Located on the
Back of the
Product)
Always Empty the
Water Drip Tray
After Heating or
Cooking. Leaving
rice water in the drip
tray may cause
unpleasant odors.

— Power Cord

. ‘:— Power Plug

Temperature Sensor

Accessories Information

User manual

Rice spoon

Measuring cup
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NAME AND ROLE OF THE FUNCTION CONTROL PANEL
FUNCTION DISPLAY ERROR CHECK FEATURE

shown in the image.

(The menu on the standby screen and whether or not there is a sound notification may vary
depending on the user's settings.)

When operating a function, pressing the cancel button will return the unit to standby mode.
Be sure to press the button until you hear a beep. The design of this label may differ from
the actual product. - -
The device will enter sleep mode after T minute of standby. (The light on the handle
combined with the lid will turn off after 10 seconds.)

How to cancel the power-saving mode: The power-saving mode will be canceled by
pressing the button, rotating the handle combined with the lid, or opening or closing the lid

v

Locked Open

— —
. I l I I . Start Button
White Rice Porridge i )
— - Press to begin coo_klhg

Cancel Button Quick Cook Multi-cook - Used to start cooking mode
- Use this button to Mixed Grains l l l I Sous-vide functlo_ns (k_eep warm,

cancel the selected — — reheating, timer, auto-clean,

function EcaRics/Caba Open hour/minute Yosotiy button lock, settings)

- Used to save settings in the
user mode configuration
Keep Warm Reheat Pre-set Auto Clean Button Lock
b | Menu | Mode | Setting | >

Menu Button e = Timer Button
- Used to select a menu - Used to set the time for
- Used to change the brown rice/sprouted rice,

user-set mode settings Sousvide, yogurt

- Used to change the
timer setting
Mode Button
- Used to select reheating, keep
warm, timer, auto-clean, button
lock, and settings
- Used to change the mode settings
X If the power is connected and no action is taken, the screen will be in standby mode as 28

(Standby Mode Screen)

Power-Saving Mode Screen

Function Display for Abnormality Check

If the usage method is incorrect or if there is a malfunction with the product, the following screen will appear to alert you.
If the screen continues to appear under normal usage conditions or after taking corrective actions, please contact

customer service

Appears when there is an issue with the temperature sensor. Please
contact customer service

Eeco

This phenomenon occurs when the start button is pressed without tightening the lid lock handle.
Make sure to tighten the lid lock handle to the locked position.

Appears when there is an issue with the
external memory of the device. Please
contact customer service.

 SEEEEEE—
: = Appears when the inner pot is missing.
- e
( “__d h w4 “
-e Fe HllFe |-
\ - L3 % ) - -' - -_— '-
N
(g X
r ." " Appears when the water is continuously
.- 0 L‘ :! boiling or if the product malfunctions.
¢ 3

Please contact customer service.

Occurs when the handle combined with the lid cannot be turned to the "open” position once during the
keep warm mode after completing the high-pressure cooking process, and then the cook or timer button
is pressed again after switching to standby mode. This is a function that checks the lid locking mechanism.
Turn the handle combined with the lid to the “open” position, then rotate it back to the “lock” position. If
unresolved, please contact customer service.

Appears when there is an issue with the
environmental sensor. Please contact
customer service.

Appears when there is an issue with the
internal memory of the device. Please
contact customer service.




VOICE SETTING FUNCTION/VOICE VOLUME CONTROL FUNCTION
COOKING PROGRAM MEMORY FUNCTION

Voice Setting Function

You can set the voice language to your preference with options for Korean, Chinese, or English. The default voice language of
the product is Korean.

o w

When entering the voice setting mode (currently set to Korean)

1. In Standby Mode, press the Mode button 6 times to select "Settings”, then press the Start blitton. After the number "1”
appears, the device will switch to Voice Setting Mode, and you will hear the voice saying, "Voice Setting Mode".
» If you press the Cancel button or do not press any buttons for 7 seconds, the setting will be canceled without saving,
and the device will return to Standby Mode.
(Pressing the Mode button will switch to the voice volume control function without saving the changes.)
2. Press the Menu button to select your desired voice language and then press the Start button to save the setting and return
to Standby Mode.

Voice Volume Control Function

This function disables the voice guidance or adjusts the voice volume.

. 7 In Standby Mode, press the Mode button 6 times to select
I_ "Settings” and press the Start button to enter Voice
- Setting Mode, then press the Mode button once.
After the number " 2 " displays, enter to Voice Volume
e Setting Mode.
I
19 -I Press the menu button and set it to “ JF ” to disable the
7 voice function. “ JF ” will blink along with a voice mes-
- sage, and when you press the start button, the voice
function will be disabled.
0y (Even when the voice function is disabled, sound effects

] ] will still continue to play.)
<When entering Voice

Volume Setting Mode>

You can set the voice volume level from “ | ” to “ 5 ” by

pressing the menu button.

» After setting the desired voice volume, press the start button, and the
selected value will be saved. A voice message saying, “Voice volume setting
has been completed” will play, and the cooker will return to standby mode.

» If you press the Cancel button or no buttons are pressed for 7 seconds, the
selected value will not be saved, and the setting process will be canceled,
returning to standby mode. (Pressing the Mode button will switch to the
keep-warm temperature setting mode without saving the changed value.)

44

What is the Cooking program memory function

» Even during a power outage, this product remembers the state prior to the outage and will resume normal operation when
power is restored within approximately 2 minutes. (Minor differences may occur depending on the product.)

» If cooking is canceled due to a power outage, you will need to press the Start button again to restart cooking.

» If a power outage occurs during cooking, the cooking time will be delayed by the duration of the outage, and the cooking
state may slightly change depending on the length of the power outage.




Press the Menu button to select the

desired Menu

* Make sure the removable inner lid is installed

» Adjust the horizontal pressure valve before cooking

* Each time the menu button is pressed, the selection will
be in the following order: white rice — quick white rice
— multigrain rice — brown rice/Gaba rice — yogurt —
Multi-steam — Sous vide

* The white rice, mixed grain and brown rice,Gaba rice
menus will be remnembered after cooking, so you do
not need to select the menu when using the same
menu continuously

o 8,
‘“1 nl\
5 % (Example) When selecting White Rice
gz v
oot A voice will say "White Rice.”
language depends on
installation mode

Reduce heat to finish cooking
(e.g., for white rice)

* Since the start of the cooling process, the remaining
cooking time will be displayed on the screen along
with the voice message: “The cooling process to
finish cooking will begin.” The remaining time may
vary depending on the menu.

*1to 4 minutes before the end of the cooling process,
the steam release sound effect (like a train whistle)
will play, and steam will be automatically released
with the voice saying, "Starting to release steam.”
Be careful not to get startled or burned.

STEPS FOR COOKING

Press the Start button to start cooking

* Before cooking, make sure to turn the lid lock
handle to the lock position and press the start
button. The cooking process will start with the
voice "White rice, Cuckoo will start cooking
delicious food"

« If you press the start button without turning the lid
combination handle to the lock position, "EO1"” will
appear with the warning sound "Turn the lid
combination handle to lock”

* Actual cooking time may vary depending on
cooking power, water temperature and cooking
conditions.

l (Example) when cooking white rice

Cooking is complete

*When the cooking process is complete, a completion
sound (Cuckoo, cuckoo, bird chirping) will play, and
the cooker will switch to the keep-warm mode with
the voice saying, "Cuckoo has finished cooking
delicious white rice. Please fluff the rice.”

¢ If you do not want to keep warm, press the cancel
button to cancel the keep-warm function.

* After cooking, fluff the rice immediately.

« If you do not fluff the rice, it will become hard, lose its
color, and develop an unpleasant odor.

¢ If the lid handle does not rotate smoothly, tilt the
pressure valve and release all the steam inside, then
rotate the lid handle.

* Do not press the cancel button while cooking, as this
will cancel the cooking process.

.- | -
“ 1 I
2 A
\ ’
‘
N L=
ole e S @ 2d S
Menu
White Rice Quick cook Mixed Grain Brc/)\ggbl-':ce Porridge Multi-cook Sous vide Yogurt Auto Clean
Category
Cooking N - N - Water level 1.5
1-3 1-2 1-2,5 1-2,5 0,5-1 . ;
Amount servings servings servings servings cup of white rice
Please refer to detailed
instructions for each menu
Cooking About 27 ~ 31 About 16 ~ 19 About 42 ~ 45 About 47 ~ 50 About 48 ~ 55 About 24
Time minutes minutes minutes minutes minutes minutes

¥ The cooking time for each menu may vary depending on the usage environment, such as voltage, water amount, and water

temperature.
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STEPS FOR AUTOMATIC COOKING/CLEANING

White rice For cooking white rice Mixed grains  For mixing white rice with grains to cook.

Brown white
Germinated
brown rice

F_or cooking b_r own rice, or sp_arouted brown Porridge Used to cook nutritious porridge
rice and germinated brown rice

Slewy @eeldng Slow cooking, food is stored in vacuum bags to help

Yogurt Used when making yogurt vacuum . -
Sonm v retain nutrients
Automatic
cleaning

For cleaning any lingering odors after cooking Multi-cook Many kind of food cooking

(Automatic .
or reheating.

Cleaning and

Sterilizing)
@itk * When cooking quick white rice, the cooking time will be shorter compared to the regular white rice cooking menu..
Wi e * Quick white rice will have lower quality compared to regular cooking, so it is recommended for 2 servings or less.
* Soak the rice for about 20 minutes before cooking, then cook at high speed to make the rice more fragrant and delicious.

X% When cooking Super Turbo White Rice or cooking small portions, there may be excess water in the water tray, so be sure
to drain the water after cooking

Steps for automatic cleaning
(automatic cleaning and sterrilizing)

2 @ —_ — Fill the inner pot with water up to level 1.5 for white rice, close the lid and turn
| | oc the handle to the lock position
| l Method: In standby mode, press the mode button 4 times to select auto clean
—_— - and then press the start button.
‘ Regular auto cleaning helps keep the dual-action valveclean.
REHA

(Example) Automatic cleaning
in high-pressure mode

Melanization (Burnt Rice) Phenomenon

This pressure rice cooker creates a light yellow color at the bottom of the rice due to its design, which helps create delicious
rice by absorbing any remaining moisture and causing melanization. This process enhances the fragrance and flavor of the rice.
Specifically, if rice is left to sit for a long time, such as during a timed cooking process, fine starch can settle at the bottom of
the inner pot, making the melanization (burnt rice) phenomenon more pronounced compared to regular cooking.

¥ If you mix grains with white rice and cook mixed grains, the melanization (burnt rice) phenomenon may increase compared

to cooking just white rice.




TO USE THE CUSTOM COOKING FUNCTION OF CUCKOO,
FOLLOW THESE STEPS:

Cuckoo Custom Cooking Function (Cooking Temperature Control)

This function allows you to adjust the temperature level during cooking (higher or lower) to
suit your preferences. Since consumers can directly adjust the preset temperature level during

cooking, it enables them to cook according to their desired taste.

The initial setting is [}, and please adjust the temperature in small steps if needed.

-High Level: Set this when cooking mixed grains or if you prefer sticky rice.

-Low Level: Set this when cooking with freshly harvested rice or if you prefer non-sticky rice.

How to Use Cuckoo Custom Cooking

In standby mode, press the mode button 6 times to select "Settings,” then press the start button
to enter the voice settings mode. After that, press the mode button 4 times to enter the custom
cooking settings mode.

At this point, all the menus that support the "Cuckoo Custom Cooking” function will appear on
the screen.

o Cuckoo Custom Cooking Settings Mode

z — 2 g —
W 0 |_ LI | W 0 | I LI |
53 & s &
¥ = _ - ¥ = I_l
oot oot

23 EE

In standby mode, press the mode button to select "Settings,” then press the start button to enter the voice settings mode.
Next, press the mode button 4 more times until you see the number 5 and "Custom Cooking Settings Mode.” You will then
enter the custom cooking settings screen, where the voice will confirm the mode.

9 Adjust the Custom Cooking Level

@ -_— @ -—
o 0 _l L | W oo — _l LI |
SN l BRI l
g 3 —_— g 3 -— .
#oleot oot bl » (g
k-1 43
<Selecting Level 3> <Selecting Level -3>

. Press the menu button and select the desired value. (You can choose a value from -3 to 3.)

2. Once you have selected the desired value and pressed the start button, the setting will be saved with the voice prompt
“Custom cooking setting complete.” (If you press the cancel button or 7 seconds pass without pressing any buttons,
the selected value will not be saved and will be discarded, returning to standby mode.)

3. Press the mode button to enter the advanced insulation setting mode without saving the changes.

—

1. The 'Cuckoo Custom Cooking’ function is applied to the white rice, super turbo white rice, mixed grains, brown
rice/brown rice sprouts, and pressure-free white rice menus.

2. Set the custom cooking level according to your preference based on the initial display. If the cooking level is high,
stickiness may occur.

3. After setting each stage, the cooking conditions may change depending on the rice's condition and moisture level.
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HOW TO COOK BROWN RICE/SPROUTED BROWN RICE:

Sprouted brown rice

Brown rice is a food with higher nutritional value compared to white rice, but it has the drawback of being coarse, hard, and
difficult to digest. However, it is much richer in nutrients and can be transformed into a form that is easier to digest and absorb.

How to Buy Brown Rice

=
ok
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Check the production and milling dates.

» Use brown rice within 1 year from the harvest date and within 3 months from the milling date.
(The harvest and milling dates should be clearly marked on the packaging for brown rice.)

Examine the rice visually.
» Most commercially available brown rice allows you to inspect the rice inside the package.

« First, check if there are any live pests.

¢ If the surface of the rice is bright yellow and glossy, it is good quality brown rice. If the surface is white or black, it is
unsuitable for sprouting.

* Avoid purchasing brown rice that is damaged or undercooked. Choose rice without husk remnants.
Rice that has spoiled during sprouting will have a foul smell, and undercooked brown rice will have a slightly greenish
hue, indicating it has not sprouted properly.

Characteristics of Germinated Brown Rice

>
>

>

Inositol W Eors0lizzhzh

Germinated brown rice is an excellent source of nutrition that is easier to digest. Germination
enhances the nutritional content and reduces the roughness of brown rice, which is often
considered a disadvantage.

Germinated brown rice has a milder, gentler flavor compared to regular brown rice.

Easier to Digest & Nutrient-Rich: During germination, beneficial hormones like glycation are released, improving
digestion and absorption of nutrients.

A Nutritious Food for Children and Exam-Preparing Students - Rich in Fiber.

High in GABA: Germinated brown rice contains a significant amount of GABA (gamma-aminobutyric acid), a
compound that is medically recognized for its health benefits. GABA helps promote liver and kidney metabolism,
prevent the increase of triglycerides, regulate blood pressure, and support brain cell metabolism.

Axit phytic

Axit ferulic Comparison of Nutritional Value Between
Germinated Brown Rice (6 hours) and White Rice

Gamma-orizanol Germinated brown rice has significantly higher

nutritional content than white rice.

Gamma-aminobutyric

Phytic Acid: 10.3 times higher Gamma-Aminobutyric Acid:

WorsDlisAlZH Ferulic Acid: 1.4 times higher 5 times higher
Chét xd thuc pham 0l Gamma-Oryzanol: 23.9 times Inositol: 10 times higher
higher Dietary Fiber: 4.3 times higher
0 § 10 15 20 25 3008)
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HOW TO COOK BROWN RICE/GERMINATED BROWN RICE

How to cook brown rice/germinated brown rice

To further promote germination, brown rice must be pre-germinated by soaking the rice for 16

hours beforehand.
Germination Process

» Place cleaned brown rice into a household container, add enough water, and soak the rice to pre-germinate it.

» Soak the rice for 16 hours and rinse under running water before using the germinated brown rice menu. Avoid
scrubbing or washing too vigorously, as the rice sprouts may detach and fail to germinate.

» During the pre-germination process, a distinctive smell may develop depending on the soaking time

» After rinsing the pre-germinated brown rice thoroughly, place it into the inner pot, adjust the water level according to
the amount of rice, and use the germinated brown rice menu.

» During hot summer weather or if the rice is stored at high temperatures, unpleasant odors may arise during
pre-germination. To prevent this, shorten the pre-germination time as much as possible and ensure the rice is washed

thoroughly and carefully.

Set the lid handle to the
“Lock” position. Adjust the
settings and press the
menu button to select
Brown Rice/Germinated
Brown Rice.

I -
W 0 I
3 I
Ol ot Al

(7%

X Initial Setting: O hours

(3]

Set the time using the
Setting button

When pressing the
time setting button,
with brown rice
cooking mode, the
cooking time will
increase by 2 hours.
The germination time for brown

rice can be set to O, 2, 4, or 6 hours.

» If you press the button
continuously, the time will cycle
through these options.

When the germination time for
Brown Rice/Germinated Brown
Rice is set to 'O, the cooking
process will start immediately
when you press the Start button.
If cooking brown rice that has
been soaked before cooking, set

Press the Start Button.

oot A

% When there are 3 hours left
for germination

Once you press the Start
button, the brown rice will
begin germinating for the set
time, and the cooking process
will start immediately after the
germination is complete.

When selecting the Germinated the timer to O. » During the germination ;
Brown Rice menu, “0 Hours” will be process, the remaining time will
displayed on the function screen. be displayed.

(A voice will say: “Please set the
germination time using the brown
rice germination time button, then
press the Start button.”)

Notes when cooking brown rice / germinated brown rice

@ If you want to eat germinated rice quickly without shrinking in size, choose brown rice that hasn't been pre-germinated,
set the desired germination time, then press the start button to cook. (The nutritional difference depending on the size of
the sprout is insignificant.)

© If the germination process takes a long time at high temperatures, an unpleasant smell may occur. In that case, set the
germination time to a shorter duration.

© When cooking with the brown rice / germinated brown rice menu, limit the portion size to 2.5 servings or less.

@ You can use tap water, but it is better to use bottled water.

However, avoid using hot or boiling water, as germination may not occur even if it is cooled down.

e The germination status of brown rice, such as the germination rate or sprout length, can vary depending on the variety of
the rice, storage conditions, and the duration of storage.

Germinated brown rice is brown rice that has sprouted, and depending on the variety, the germination rate and sprout
length may differ. Be sure to use brown rice that has been germinated within a year after harvest and use rice with the
shortest possible storage time after milling.

6 For the brown rice / germinated brown rice menu, you cannot set the timer for 2 hours, 4 hours, or 6 hours. If you want
to set the timer, please set it to “O:00” and then set the timer.

Q Depending on the type of oil used, there may be differences in melanization or the condition of the rice.

Please adjust the quantity according to your preference or use the custom cooking function

e Depending on the environment or the condition of the rice, the sprouts may not be visible.
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FOLLOW THESE STEPS TO SET TIMER FOR COOKING:

Set timer for cooking

o Turn the handle and lid to the "lock” position. When the
handle light turns orange, press the mode button toselect |

& 40
E=N ..

the timer. |
» When you select the timer, the set time will appear on the display, and a A
voice will say, "Please press the timer button to set the timer and then “ . .
press the start button,” and the timer indicator will flash. R e e L

» If you want to set a specific cooking mode while keeping the food
warm, press the cancel button to disable the keep-warm function, then
set the desired time.

<Time select screen>

e Press the Time button to set the desired timer. 31
» Each time you press the time button, the timer will increase by 1 hour. If you
continue pressing this button, the timer setting will continuously increase.
» The timer can be set from 1to 12 hours.

e Press the Menu button to select the desired menu
» For the multi-function steam menu, the cooking time will be set according to
the saved cooking time.

Notes when using the timer function

For timer cooking

» If rice is left open for too long and becomes very dry, it may turn into mushy rice.

» Depending on the preset cooking time or environmental conditions, the rice may turn out either dry or mushy. Adjust
the water amount by adding or subtracting on the water scale shown on the pot screen.

» If the preset cooking power is too high or the cooking time is too long, melanization (burnt smooth rice) may increase.

e Changing the timer

» If you want to change the timer, press the cancel button to reset and start again.
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HOW TO KEEP RICE WARM AND DELICIOUS

Keep warm

» If you want the rice to stay hot while keeping it warm, turn the lid handle to the "lock” position,
and when the lock light turns orange, press the mode button to select the reheating function.
When you press the start button, the reheating process will begin with a voice prompt saying,
""Reheating process is starting.” After 9 minutes, you can enjoy freshly reheated rice.

<Keep warm> <Reheating to Keep Warm> <Insulation reheating process completed>
2 ¢ —I L l-l o oy —I
] 2 A
g 22 e g
The " 3 " on the screen The remaining warming When the reheating process is
indicates that 3 hours have time will be displayed in complete, the message "Insulation
passed for the warming time. minutes on the screen. reheating process completed” will

appear. Please fluff the rice.
The reheating process will start again
with a voice prompt, and the elapsed
reheating time will be displayed.

» When 24 hours of reheating has elapsed, the reheating function will automatically turn off and switch to standby mode.

» If you use the keep warm/reheat function too frequently, the rice may change color or dry out. It is recommended to
use it 1-2 times per day.

» If cooking rice with an electric stove or gas stove separately, transfer the rice to the rice cooker, press the mode button
to select the keep warm function, and then press the start button to keep the rice warm. (If you transfer hot rice to a
rice cooker for keeping warm, it may develop an unpleasant smell or discolor.)

Notes when keeping warm

When opening the lid immediately after cooking or while
keeping warm, the lid may be difficult to open due to
pressure. When opening the lid, invert the pressure valve
and open the lid only after completely releasing thepressure.
Make sure to tighten the handle in combination with the lid
towards the "lock” position.

(The lid's opening button may be damaged, which can
affect the insulation performance.)

If kept warm for a long period, the rice may discolor and
develop an unpleasant smell. It is recommended to keep
the rice warm for no more than 12 hours.

Especially due to the nature of pressure-cooked rice, it will
lose color faster than rice in a regular rice cooker. After 24
hours of warming, the warming function will automatically
turn off and return to standby mode.

After eating, we recommend storing leftover rice in a
container in the freezer.

After cooking, stir the rice thoroughly to the bottom and s
keep it warm.

(If there is only a small amount of rice, gather the rice into
a puffed mound in the center of the inner pot and keep

it warm.)

Grainy rice and brown rice do not retain heat as well as
white rice, so try to avoid keeping them warm for too long.
During reheating, the rice may turn white and swell along
the edges of the inner pot or at the steam vent. In this
....................................................................................................................... case, stir the rice to mix it.

If there is No rice iN the INNEr POt OF if I IS MO DEING USEO e,
during reheating, press the cancel button to cancel the

warming function or unplug the power cord from the socket Do not reheat too little rice or mix leftover rice with freshly
kept warm rice. The rice may develop a smell.

(For leftover rice, use a microwave.)

Do not keep warm with a spoon in the pot. In particular,
wooden spoons can breed bacteria and cause
unpleasant odors.

When there is an unpleasant smell during keeping warm

» Clean regularly. In particular, if the lid is not cleaned thoroughly, bacteria can multiply and cause an unpleasant smell when
keeping warm.

» Even if the outside is clean, bacteria may still be present and cause a bad odor when keeping warm. If there is a strong smell,
clean with the sterilizing and automatic cleaning menu (auto-clean). After completing the sterilizing and auto-cleaning, make
sure to wash the inner pot thoroughly.

» If you keep the rice warm without thoroughly cleaning after cooking stews or soups, the smell may linger in the rice.




HOW TO KEEP RICE WARM AND DELICIOUS

How to Adjust the Insulation Temperature

If there is an odor, condensation, or discoloration even after regular cleaning and sterilizing by
boiling water, it means that the insulation temperature is not suitable, so please adjust the
insulation temperature.

If you wish to adjust the insulation temperature, please contact our customer service center , and
we will provide detailed guidance.

4]
©
|

o In standby mode, press the mode button 6 times to select "Settings,” then press the
start button to enter the voice setting mode. After that, press the mode button twice to —_—
display 3, followed by the voice prompt "Setting insulation temperature mode.” l
Together, it will switch to the insulation temperature setting mode.

The screen will appear as shown. At this point, it indicates the current insulation P
temperature. w2 H

e When you press the menu button, the options will repeat in the following order '
M=o M= 5= 5= =8> 9= B0=> 9= "0=>"1{=>"2. .

&
w2
|
|

e After setting the desired temperature and pressing the start button, the set | l
temperature will be saved, and it will return to normal mode with the voice
prompt "Heating temperature setting completed.” (If you press the cancel button
or do not press any buttons for 7 seconds, the set value will be canceled without g2 3
being saved and will return to standby mode.)

(Pressing the mode button will switch to the custom warming setting mode
without saving any changed values.) ol ‘

o

X The standard temperature set when the product is shipped may differ from the user manual.

Temperature Control Guide

1. If there is a strong sour smell and excessive condensation (rice is drying out): The insulation temperature is too
low. Increase the warming temperature by approximately 2-3°C.

2. If the rice is very yellow and has a smell when dry: The insulation temperature is too high. Decrease the insulation
temperature by approximately 2-3°C.

How to Adjust the Custom Warming Function

Use this feature when there is excess water when opening the lid while keeping warm, or when
rice falls around the edges.

4]
=

o In standby mode, press the mode button 6 times to select "Settings,” then press
the start button to enter voice setting mode. After that, press the mode button 3 l l
times to display "Custom Warming Mode.” It will switch to the custom warming |
setting mode with the voice prompt:

g2 =)

When you press the menu button, the options will repeat in the following order .
Dol dai=0 .

- l—vl
After setting the desired value and pressing the start button, the set value will be l ]

saved, and it will return to standby mode with the voice prompt "Custom
warming setting completed.”
(If you press the cancel button or do not press any buttons for 7 seconds, the set ue -
value will not be saved and will be canceled, returning to standby mode.)
(Pressing the mode button will switch to the custom cooking setting mode
without saving any changed values.

g any chang ) we | | >

1. If there is excessive water when opening the lid: Press the menu button to increase the set value. (Select 1or 2.)
2. If rice falls around the edges: Press the menu button to decrease the set value. (Select -1 or -2.)

AVNNVIW d3sn



TO KEEP RICE WARM AND DELICIOUS / HOW TO SELECT THE MODE
BUTTON LOCK FUNCTION

How to Set Up Enhanced Insulation

In the case of keeping white rice warm, the warming mode is operated to optimize the rice’s
color change and dryness. If an odor occurs depending on the environment while keeping the
product warm for an extended period, setting the enhanced warming mode may be helpful. To
improve insulation quality, it can automatically switch to enhanced insulation depending on the
usage environment

a I-—-
o In standby mode, press the mode button 6 times to select "Settings,” |_|
then press the start button to enter voice setting mode. After that, -
press the modé&button 5 times to display 6, and then enter the
enhanced insulation setting mode with the voice prompt "Enhanced we -

insulation setting mode.” At this point, the display will show <off
status> as shown in the image.

(The default value is the enhanced insulation feature turned off, so set ‘
this value if needed.)

9 When entering the enhanced insulation setting mode, press the menu button once
on the initial screen to enable enhanced insulation.
<Setting status> will be displayed as shown in the image. If you press the menu
button twice, the enhanced insulation layer will be turned off, and <Off status> will
be displayed as shown in the image. CL 43

(Ze22 TY & SHAILE)

e After selecting the desired setting value and pressing the start button,
the setting value will be saved, and the voice prompt "Enhanced -
insulation has been set” will play, returning to standby mode. ”
(If you press the cancel button or if 7 seconds pass without pressing any ‘
buttons, the function will be canceled and will return to standby mode.) ze 3y
(Pressing the mode button will switch to voice setting mode without
saving any changed values.) (%I-QE@ AE‘ngI.gI-EH)

O | 4= OIS

How to Select a Mode

» In standby mode, press the button to select the modes in this order — insulation warming —
timer — auto clean — button lock — settings — insulation — ... repeatedly as needed.

» If you press the Cancel button while selecting a mode or if 7 seconds pass without pressing
any buttons, the machine will return to standby mode.

» If you press the menu button while selecting a mode, it will switch to the menu selection mode.
(However, if you press the menu button while selecting the timer, the timer menu will change.)

Button Lock Function

This function allows you to set the button lock to prevent accidental operation during cleaning

or when children touch the buttons.
» How to Set: Press the standby/cook/keep warm/timer status button to select the button lock and press the start button to
activate the button lock.
(All buttons except the Cancel button will be locked.)
» How to Unlock: 1. When the button lock is set, press the Cancel button for more than 2 seconds to unlock the buttons.
2. When the button lock is set, it will be released when the power is turned off and then turned back on.



Specifications

Model Name CRP-TO310FGW
Capacity 0.54L

Power 653W

Rated Voltage 220V/60Hz

Control Valve Pressure

78.4 kPa (0.8 kgf/cm?

Safety Valve Pressure

17.6 kPa (1.2 kgf/cm?)

Product Dimensions

31.6 cm (Width) x 22.6 cm (Depth) x 23.3 cm (Height)

Weight

4.6 kg

Accessories

Rice spoon, Measuring cup, User manual




CUCKOO

Néu ban gap bat ky van dé hoac bat tién B3i vdi cac thdc méc vé su cb va dich vu sau
trong quéa trinh s dung san pham . ban hang

Vui long lién hé va&i trung tdm cham séc HOt ||ne Ban c6 thé lién hé tu van 11 trén trang web moét
khach hang clia Cuckoo cach thuan tién hon

If you encounter any problems or 1 80 O — 6 241 For inquiries regarding product malfunctions
inconveniences while using the product, and after-sales services, you can conveniently
please contact Cuckoo's customer contact us for one-on-one consultations via
service center our website

www.cuckoovina.com

» Sau khi doc xong, vui Idbng gitr hudng dan st dung nay
3 Noi Ma ngudi s dung san pham ludén co thé nhin thay.

CONG TY TNHH CUCKOO VINA

« Phiéu bdo hanh san phdm dugc bao gém trong hudng CUCKOO VINA CO. LTD

dan s dung.

« Luu y: Hay doc ky hudng dan st dung dé dung san Bia chi: . )
phd&m 1au dai ma khéng gap bat ky su ¢ ndo. Tang 24 Toa nha The West, 265 Cau Giay,

* Please keep this user manual in a visible location for ZZL(;?QSQSP!Ch Vong, Quan Cau Giay, Ha Noi
A Floor 24 The West Tower, 265 Cau Giay,

* The product warranty is included in this user manual. Dich Vong Ward, Cau Giay District, Ha Noi

* Note: Please read this user manual carefully to ensure
long-lasting product performance and avoid any
potential issues.




