Panasonic
Hudng dan SU dung

St dung trong gia dinh

N6i cdm dién cao tan

v

Hinh anh dugc st dung trong Hudng dan nay
chi mang tinh chat minh hoa, vui long tham
khao san pham thuc té.

Cam ¢&n Quy vi d& mua san pham nay cta Panasonic.

® San pham nay thiét ké chi dé st dung trong gia dinh
va cac muc dich tuang ty.

® Xinvui long doc ki hudng dan st dung dé dam bao
hoat dong an toan va chinh xac khi st dung.

® Vui long doc ky phan "Cac bién phap si dung
an toan" (trang 22-23) trudc khi st dung.

® Giil gin can than hudng dan st dung va phiéu
bao hanh.

Gilt hudng dan sl dung nay dé
tham khao vé sau

Phiéu bao hanh dinh kém riéng.
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Céc bién phép Sl,f dl.]ng an tOén (Vuilonglamtheohuéngdénnéy)

Dé tranh thudng tich cho bén than, thudng tich cho ngudi khac va thiét hai vé tai sén, phai lam theo
cac hudng dan sau.
B Cac biéu tugng sau day thé hién mc d6 hu hong hodc thiét hai do van hanh khong chinh xac.

ACAN H BAO: canhbso chan thugng nghiém trong hodc tif vong.
ATHAN TRONG « Canh bao nguy cd chan thudng hodc hu hong tai san.

BCac biéu tugng dudc phan loai va giai thich nhu sau.

® Biéu tugng nay canh bao cam.

0 Biéu tugng nay canh bao yéu cau phai lam theo.

A CANH BAO

M Ngudn dién - Day dién - Phich cam dién

() Khong su dung thiét bi néu day dién hoac ph|ch
cam dién bi hong hoéc phich cam dién dudc ni
long [éo vdi 6 cam dién.

(D& tranh bi dlen giat hoac chay gay rado doan mach.)

—Néu day nguon bi hong, phai thay thé béng day
nguon hodc bo day chuyen dung dudc cung cap san
tU nha san xuat hodc dai ly dich vu ciianha san xuat.

@ Khong lam hong day dién hodc phich cam dién.
“Nghiém cam cac hanh dong sau:

Lam hu hong, xu ly, dé tiép xtc hodc gan cac bé
mdt cd nhiét d6 cao hodc bd phan gia nhiét, dung
siic uén, xoan, kéo, treo/kéo qua cac goc nhon,
ddtvatndng lén trén, budc thanh bé, kep, kéo

ddy ngudn dé di chuyen

(e tranh dién giat do day nguon va phich cdm b
hong hodc tranh chay gayrado doan mach. )

@ Khong ndi hodc ngat phich cam dién bang tay udt.
-Dam bao tay ban kho trudc khi cham vao phich cam

dién hodc san pham
(D& trdnh dan dén dién glat hoacthUdngtlch )

® Vui long khong cho phep bat cif ai liém phich cam.

(Dé tranh gy ra dién gidt hodc chén thudng.)
- Chi y dic biét dén tre s sinh va tré nhd.

® Khong lam dd nudc hodc chat long khac én phich cam
thiét bi.

(D& trénh gay ra dién gidt, hodc chdy do doan mach.)

0 ® Vui long st dung 6 dién xoay chiéu vdi dién ap 10 A,
220V,

22

(SLI dung n0| cung vdi thiét bi khac cing & cam ¢4 thé gy
qua nong va chay)
-Chistfdung 6 cam d|en ¢6 dinh mic t6i thleu [a 10 ampe.

@ Dam bao ph|ch cam dlen va phich cam thiét bi dugc
cam hoan toan vao 6 cam.

(Pétranh dan den kh0| , chay hoac dlen g|at )

@ Nén suf dung 0 cam dlen dudc néi dat lu’6’ng cuc mot
pha cho thiét bi nay dé dam bao ni dat dang tin cay
Néu khong lap dat thiét bi ndi dat, c6 thé gdy cam Ung
tinh dién cho cac bo phan kim loal khac nhu'nha 6.
(e trénh gay nguy co dlen giat do hu hong hodc ro ri dién.)

M Than noi

Y

@ Lau chui ph|ch cam dién thddng xuyén,
(D& tranh gdy ra hoa hoan do ldp cach dién kém cua
phich cam dién phat smh tu hai am va ngoai vat tich tu.)
—>Ngt phich c3m dién va lau sach bang vai kho.

L6 thoat khi
@ Khong chen bat ky — L6 thong
thy gl vao 0 thoat
khi, 16 théng hoac khe hé.
Dac biét [a ghim hoac cac vat kim loai khac.
(Pétranh dan den dién g|at hodc hoat dong bat thudng.)
® Khong bé vao rudt noi
nhiing vat cé thé'lam tac
16 trén nap trong,
(Dé tranh bong hodc thugng tich
gay ra do hdi rora hogc thiic an dé néu
bay ra ngoai.)
Khongthethdc hién cac phudng phap nau
bang céch cho nguyen liéu va gia vi vao tli
nhua dé ham nong bangthlet bi nay

® Khong stfa doi, thao hodc stfa chifa thiét bi nay.
(Pétranh dan den chay, dlen glat hodc thuong tich.)

—Dé stfa chifa, vui [ong lién hé véi trung tam dich vu dy
quyén cla Panasonic.

@ Khong sti dung thiét bi nay cho bat ky muc dich
nao khac ngoai cac myc dich dugc mo ta trong
Hudng dan SU dung.

(Pé tranh dan dén chay, bong, thudng tich hodc dién giat.)

-Panasonic s& khong chiu bét ky trach nhiém nao ddi vdi
viéc st dung khong dung cach hodc khdng tuan theo cac
hudng dan stf dung.

@ Khong nhung thiét bi vao nudc hodc khong dé nudc
ban toé vao thiét bi.

(Pé tranh gay ra dién giat, hodc
chéy do doan mach.)
-V long lién hé véi trung tam dich

vy Uy quyén clia Panasonic néu nudc
lot vao bén trong thiét bi.

Lotrén
mam nhiét




A CANH BAO

M Cach st dung

@ Khist dung hoac sau khi nau,
khdng de mat hoac tay gan
lo thong hai. Can dac biét cha
y dén tre em va tré s sinh.
(Dé tranh dan dén bong.)

@ Khdng mé nap hodc di chuyén phan than noi trong khi nau.
—NEu quy vi can m3 nap nlia chiing, vui long can than.

O

hai

(D& tranh bong hodc thudng tich gay ra do hai ro ra hodc
thlic &n dd ndu bayra ngoa| )

Nhiing ngudi (bao gom tré em) cd nang lc thé chat,
giac quan, tinh than suy gidm hodc thiéu kinh
nghiém va kién thiic khong dugc st dung thiét bi
nay, trif khi ho dudc glam sat hoac hudng dan vé
cach st dung thlet bi bdi mét ngddl chiu trach nhiém
vé sy an toan cla ho Tré em phai dtIo’c glam sat dé
dam bao réng chiing khdng chdi vdi thiét bi.

(Dé tranh dan dén bang, thuong tich hodc dién giét. )

@ Dé thiét bitranh xa tim tay tré em.

(Dé tranh dan dén bong, thuang tich hoac dién giat.)

LOthong @ N&u xay ra sy co hoac truc trac, ngdng sU dung

thiét bi ngay va rit phich c3m dién.
(pé trénh dan dén khéi , chay hodc dién giat.)

Cac béat thudng - Cac trudng hdp truc trac:

-Phich cam dién va day dién nong bat thudng.

-Ddy dién bi hong hodc mat dién lién tuc khi cham vao.

-Than noi bi bién dang hodc ndng bat thudng.

-Than n6i phat ra khoi hodc mui chay.

“Than ndi bi hong, long léo hodc gay tiéng on bat thugng.

-Quat d day noi khong xoay trong khi nau.

—Vuilong lién hé ngay véi trung tam dich vu dy quyén cta
Panasonic dé kiém tra ho3c stfa chifa.

A THAN TRONG

N
[ J

bién dang
(Dé tranh dan dén bong hodc thugng tich do qua nhiét hodc
tructrdc.)
® Khong su dung thiét bi ¢ nhiing ndi sau:
*Gan cho nong hodc 6 moi truong d6 am cao.
(P& tranh dan dén dién giat, ro dién hodc chay.)
“Trén bé mdt khong déu hogc tam tham khong chiu nhiét.
(Bé tranh gy thudng tich, bong hodc chay.)
d nhiing noi gan tuong hoac do dac A
(Khong dé chling va dap khimé nap ngoal gay
mét mau, bién dang hodc hu héng do dac.)
-Trén mot tam nhom hodc tam dém chay bang dién.
(Vat liéu nhom c6 thé phét sinh nhiét va gay
khéi hodc chay.)
@ Khong di chuyén than noi trong khi st dung.
(De tranh bi bong khi md ndp ngoai do cham
vao n(t khda.)
@ Khong cham vao bé mat nong
khi dang st dung thiét bj hoac sau
khi nau
-Thén ndi co nhiét do cao.
Dc biét la cac bg phan kim loai nhu nap
trong, rudt noi.
(Dé tranh dan dén bong.)
® Khéng su 'dung day dién khong danh cho thlet
bi nay hodc su dung day nguon dudc cun cap
cung vdi thiét bi nay cho bat ky thiét bi nao khac.
(Dé tranh bi truc trac hodc dién giét, ro dién hoac chay.)

° Khong dé phlch cam dién tiép
5™
ks

xuic v3i hdi nudc.

® ® Khong st dung néi khdng chuyén dung hoac néi bi

(Dé tranh gay ra dién giat, hodc

chdy do doan mach.)

—Khi st dungtu ¢6 ban trugt, hdy
st dung thiét bi sao cho ph|ch
cam dién khongthe tiép xdc
v6i hai nudc.

@ Khong dé thiét bi hoat ddng trong tinh trang trong rong.

(Pétranh dan den bong.)

® Khong két ndi thiét bi vdi thiét b hen gld bén ngoal
hoac van hanh thiét bi & ché dd ciia mot hé théng
diéu khién tif xa riéng biét.
(Dé tranh gay hoa hoan.)

@ Khirut phICh cam, hay dam bao nam giit chlnh phich
cam, va tuyet dai khong dudc kéo day nguon.
(bé tranh gay ra dién giat, hodc chay do doan mach )

® Khi Iay noi ra hoac khi khong st dung néi, hdy nhé
tat ngudn va riit phich cdm dién ra.
(D& tranh bi bong, thuongtu:h hosic dién gidt, ro ri, chdy gy
ra do cach nhiét [au ngay)

@ Chd than noi du nguoi trudc khi vé sinh.
(Dé tranh dan dén bong,)

@ Khi st dung trong tu hodc khong gian | kin khac,
dam bao hdi cd thé thoat dudc ra ngoai.
(D€ tranh gdy méat mau hodc bién dangtu )

@ Néu cosu dung may tao nhip tim cay ghep trong
cd thé, vui long tham khao y kién bac si trudc khi
su dung thlet bi gia dung nay
(Thlet bindy c6 thé ¢ tac dong dén may diéu hoa nhip tim
khi né hoat dong)

@ Thiét bi nay dudc thiét ké dé sif dung trong gia
dinh va cac dng dung tu'dng tu nhu:

-khu vuc bép ctia nhan vién trong clfa hang, van phong va
cac moi truong lam viéc khac;

‘nha trang trai;

-bdi cac khach hang trong khach san, nha nghi va cac méi
trugng dan cu khéc;

*cac moi trudng loai giudng ngli va duing bifa sang.

Néu mat dién trong qua trinh st dung

Diéu nay bao gém viéc rit phich cdm dién, ngat dién, v.v.
@ Trong trudng hgp méat dién tuic thai, nbi com sé trg vé
trang thai trudc khi mat dién.
@ NEéu tinh trang mat dién kéo dai, diéu sau sé xay ra sau
khi bat lai nguon dién.
Nau: Tiép tuc nau.
Diéu nay cd thé anh hudng dén két qua nau.
Gilt &m: Tiép tuc gitt am. )
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Luu y trong qua trinh sif dung

Vé than noi

B Néu san phdm dit trén td c6 ban B Khong dét san pham nay gan thiét b dé bi nhiéu
trugt, ha dam bao kha ning chiu dién tu.
tai ctia ban In hon 12 kg. - VO tuyén, truyén hinh va may trd thinh, v.v.
(D& tranh lam rai san pham.) ‘ (Dé tranh tiéng 6n hodc giam am lugng.)
- Thé IC, thé ngan hang

(D& tranh [am hong tu tinh.)
B Khong che phu nap ngoa| bang va|

hoac vat khac khi dang st dung san B Khong dat nam cham gan san pham nay.
pham x (D& tranh hoat dong bat thudng.)

(De tranh khién hdi bi tac nghen gay . 4

méo m6, mat mau nap ngoai va gay v

B Khong st dung san pham trén bép dién tu.
(D& tranh lam hong bép dién tif hodc gay ra hoat dong
bat thudng cta san pham.)

truc tric cho san pham.)

B Kiém tra dinh ky 10 thng va [0 thoat khi & day noi
com va lam sach bui.

(Tham khao muc "V& sinh va bao dudng" trén P33) B Khong st dung san phSm 3 ngoéi tréi

M Vui long lau sach gao va céc vét la dinh vao than (Nguon dién khong 6n dinh 6 thé dan dén hong san
chinh (cam bién day, day long noi va cao su ho ph"fm-) i . L, »
trg long noi). B Tranh su dung san pham duci anh nang truc tiép.
(Dé tranh hién thi 18], com chéy, com séng, v.v.) (Bé tranh doi mau.)

Canh n6i hodc day noi
£ Caosuhdtrglong

‘ noi
(3 nai)

M Khong su dun noi com nay khi day san pham
(16 thong va lo thoat khi) ¢6 thé bi tac nghén.
Vi du: trén tham, ti nhua, nhom (4 hodc vai, v.v.

.. DEétranh lam hén san pham.
(N6i) Cam bién day noi ( gsan pham,)

Vé noi

B Khong sti dung long ndi ngoai viéc st dung trong néi B Khong dé vat cling tac dong vao néi.
com dién. s —_— .
@ Khdng stf dung n6i cho bép ga — ( Ong gay tray xugc ) 2
x hodc bép diéntlithodc (o visong. . &5 hoge it mat ngoai ‘
— -
SU dung hang ngay Trong khi lau chui va bao dudng (P32)
@ Tranh nau kho hodc chifa thic an c6 tinh axit manh va tinh @ Khong st dung long n6i lam ndi chifa cac A
kiem manh trong thdi gian dai. vat dung. \ d
@ Khong st dung thia kim loai, @ Khong dé thia hodc dung cu khéac vao noi.

(Trong khi nau chao lodng va cac thyc pham khac).

@ San pham nay chia mot long noi bang thep khong gl Trong khi
st dung, bé mat long noi s& co dom trang va thay doi mau sac
nhe do chat lugng nudc va nhiét do cao, tuy nhién, diéu nay
khong anh hudng dén stic khde va viéc sfidung.

@ Sau khi nau véi gia vi, khdng dé do an bén
trong noi.
—Vuilong lay hét do a dnrakhoi ndi ngay khi co thé
va sau d6 vé sinh noi.

@ Khong st dung may sdy chén bat hodc may rifa chén/
may say dé vé sinh.

@ Sau khi rifa, khong dé ndi trén cac
vat dung khac dé [am kha.

*

\_\

0

=12

@ V/Gi cac vét 6 cling dau, hdy ngam ching trong nudc
® Khdng cham vao hodc dép vao long néi. nong roi rifa vdi chat tay ria. Quy vi c6 thé sif dung \‘
(Trong khi x8i cdm vao bat) miéng co rifa dé vé sinh. Sau khi vé sinh, hdy ldy
kh3n khé lau khd [ong nbi. g&

Sau khi ndu xong

Nhiing diéu sau day khéng anh hudng dén hiéu suat va stc khde con ngugi.
[B& mdt bén ngoai] Vét xudc trdy ndng, vét I6m, hodc vét 16i nho.
[Bé mat bén trong] Bong trdc 18p phd bén trong.
—Cé thé mua long n6i mdi néu long ndi thay d6i hinh dang hodc quy vi quan ngai vé tinh trang cta long néi.
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Tén bo phan

Trong lan st dung dau tién, hdy vé sinh long noi, nap trong, phu kién. ( 1= P32-33)

S | 5 thong ho
——-— Bang diéu khién

vong lam kin
clia noi

20,

055
Ooogo,‘
2

Nap ngoai

00
« 0%%00%000
1| 900000,
E 155000005,

0
O

Nap trong

ooo%o

X

Phich cdm dién

Day dién
Phich cam
thiét bj

s — L0 thodt hai

Khung Phia trén

Cam bién day noi

Phu kién
A Muong xuc chao Céc dong(1) . »
Mudi x8i cam(1) [stpl(1) (Khoang 180 mL) Long hap(1)
G
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Tén bo phan/Diéu chinh thgi gian hién tai

Béng diéu khién

@

E”-?:S'};ed Short-grain ~ Con

8

Steam

ONUt nay dugc st dung dé diéu chinh
thdi gian hién tai, dat khoang thai
gian cai dat trudc va thai gian nau.

OKhi cai dat thai gian, nhan va gili nat

Ferment  Slow Cook

Timer Press (Start)

o O

Quick/
Quinoa

2 @

Sticky Rice  Brown Rice

Approx Cake

gian cai dattrUdc
®Nhan nit nay hai lan dé
hadm ndng.

Stew Soup

Ggroorreeeae e [White Regular] (Gao thudng Nau t

[Off/Cancel] (Tat/Hu o Cgrf]ge , | Timer | White Regular | V'f,‘:fg | Time ONhé\n nt]:[ néx dé n%u gao_
®Hiy hoat dong sai . . . thudng & ché d6 nau thudng.
hodc tét chiic néné . % Start S . . . \”
gitf am. o %getmsiazt . % [Time] (Thai glan
o M : ®Nhan nit nay trudc tién dé
[Timer] (Hen gid) SRR . . dgt thdi gian nau.

@®D¢ cai ddt thi gian ndu, . ° . ®Nihan va gili it nay trong
trudc tlen ban phai nhan ° . ° 3 gldy dé dieu chinh dong ho.
NGt 3 . . o @®Nhan nat nay dé kiém tra thoi

y. : o . gian nau trong trang thai hen
° ° — - 7 o |6
Bl [Start/Reheat] (Bat dau/Ham nong) I8 d
@Niit nay dugc sif dung dé chon chifcndng. | | @Nhan nlit nay dé batdau |« —
0 o : & nduhodckétthicddtthsi |#°°°°°°* [Keep Warm] (Gilf am)

@Nhan nit nay dé gilt am thuc
pham.

\ dé thém hodc giam thai gian nhanh.

Diéu chinh thdi gian hién tai

-
Vi du: Dé thay doi 7:00 sang thanh 8:30 sang
(DNGi phich cam dién. .01
L
(@Nhan va gilt nat [Time] (Thai gian) trong han 3 gidy. A
(Khi nghe thay tiéng chudng bao bip, nha tay ra.) “ 44
Khi [Minute] (Phat) nhap nhay trén man hinh LCD, nhén T .-“;
nut [Time] (Thai gian), va "Hour" (GiG) nhap nhay. 20000
%Chi c6 thé diéu chinh nhitng s6 nhap nhay. 'v‘\
®Nhéan [¢] hoac [>] dé diéu chinh thgi gian.
M0| [an quy vi nhan nat [<] hodc [ >], "minute" (phit) tang [én hodc
giam di theo 1 don vi phit va "hour” (gid) ting lén hodc giam di theo — o -
1dan vi gid. ._‘ -‘ [l
(Sau khi diéu chinh thai gian, néu con sé nhap nhay vai [an roi tu ol 1
dong diing, viéc diéu chinh thgi gian hoan thanh.)
% Khong thé diéu chinh thdi gian trong trang thai lam viéc.
% Nhan va gili ndt [<] hodc [ >] d€ nhanh chéng tang hodc giam thai gian.
% Dong ho hién thi thai gian 24 gid va 24:00 dugdc thé hién la 0:00.
% NEu c6 |6i hién thi thai gian, sé c6 16i trong thdi gian ndu dat san va thdi gian két thic nau.
Vui long diéu chinh hién thi thai gian kip thgi.

-
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ChUén bi Vo gao va thém nudc

Trudc khi st dung lan dau

N&u mot n6i nudc séi roi dé nudc di.

@ D6 nudc day mic nudc téi da cua "Long-grain" (Hat dai) va déng ndp ngoai.
@ Chon chiic nang "Steam" (Hap) va cai dat thai gian nau thanh 15 pht.

(3 Khi nghe thay tiéng bip, hdy [y n6i ra va d6 hét nudc bén trong di.

(OChinhxéac X Khdng chinh xac
Pong gao bang céc dong dugc cung cap
@ Kiém tra lugng gao t6i da c6 thé ndu cung mét ldc,
[~ Thong so k§ thuat" tai P40.

Khodng 180 mL
khoang 150 g)

2 Vo gao cho dén khi nudc tudng doi trong

@ Vo gao nhanh véi nhiéu nudc, thay nudc khivo.

(@ Khuay gao nhe nhang va vo lai nhiéu [an — xa lai bang nudc cho
dén khi nudc tugng doi trong.

@ Dé tranh lam xudc [6p phi chong dinh trén bé mat noi,
khdng vo gao trong noi.

@ Vo gao that ky. Néu khong, c6 thé xuat hién chay cdm va cam gao
con sot co thé anh hudng dén vi com.

3 D6 gao da vo vao noi Vidu) Khinau 4 c6c gao, d6 nudc vao mic nudc

D6 nudc vao dén mic nudc tuong Ung (IS P28) va lau 4" cho "Long-grain’ (Hat dai).
khd bén ngoai ni. ' '
@ Khinau cdm, vui long chon mUic nudc phu hgp tuy theo loai gao.
"Long-grain" (Gao hat dai): Danh cho gao hat dai c6 chiéu dai
hat l6n han 5 mm. ) ;
"Short-grain" (Gao hat ngan): Danh cho gao hat ngan, tron, c6
chiéu dai hat dugi 5 mm.
@ Khi thém nudc, dit noi [én mot bé m3t phang va lam phang bé
madt gao.
(Xac nhén rang lugng nudc dudc thém vao phu hgp dua trén
ty [é chinh xac.)
@ C6 thé tang hodc giam lUgng nudc G trén tly theo y muon.
(Khi cho qua nhiéu nudc, c6 thé bi tran khi ndu.)

O
QD
(@)
>
%)
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4 Dbat no6i vao phan than noiva déng nap ngoai
@ Khi déng nap ngoai, vui long dam bao nghe thay dm thanh déng
"tach".Néu khong 3p dat nap ngoai ding cach, quy vi khdng thé

déng nap ngoai. (IIS=P32 ndp trong)

) @ [Than ndipyiepgn @ [ Phich cdm dién
NGi phich cam thiétbj _>

, , , , /
@ Vui [ong cam phich cam thiét bi, r6i cdm phich cdm dién, va S ;
dam bao ca hai dugc cam chac chan. dia

Khi ndu cdm va hap thic an véi long hap, dung tich ndu com toi da la 4 coc.

]dungtich nau
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Ch uan b! Chon chic nang/Thiét lap thdi gian ndu/Meo ndu com ngon

28

Bl Chon chlc nang Bang 2
Chudng ; a ‘Thdigianndu | 2Gitt am Khoang thdi gian
trinh nau Chon menu Mdc nuidc (X3px) | (tudong) cai diit trudc

White Regular , ,
(Gao thudng Nau thudng) 32 phut O Hdn 50 phut
. Enhanced Taste Long-grain y .
Gao thudng (Gia ting hudng v) (Hat dai) 48 pht O Haon 60 phut
Quick/Quinoa , .
(N&u nhanh/Diém mach)* 27 phut O Haon 40 phut
Gao hat ngdn |Short-grain (gao hat ngdn)| Short-grain (gao hat ngan) 47 phit O Hon 60 phut
. ; . . Thgi gian ndu +
X
Chao Congee (Chao) Congee (Chao) Bang3 1 philt - 24 g
Gao nép Sticky Rice (Gao nép) |  Sticky Rice (Gao nép) 37 phit X Hon 50 phut
Gao Ut Brown Rice (Gao l{t) Brown Rice (Gao lUt) | 1gid 30 phut X Hon 2 gid
Vui long thém 4 céc Y
LN e Thdi gian ndu +
5 3 nuac k%lha tron X y -\
Hap Steam (Hap) K on 60 pphljt g 20 phit - 24 i3
Lén men Ferment (Lén men) - X -
P v a bBén muc nudc toi da ,
Nau cham Slow Cook (Nau chdm) |cho "Congee" (Chdo lodng) Bang3 X -
Bénh ngot Cake (Banh ngot) - X -
Ham Stew (Ham) Dén muic nudc t6i da X -
Stp Soup (Stp) cho "Congee" (Chao lodng) X -
Ham néng Reheat (Hdm ndng) | Tham khao P29 Bang 4 15 phut O -

ap 220 V.

*1 -Day la thai gian nau tham khao & nhiét d6 phong 20°C va nhiét d6 nudc 20°C vdi lugng gao vira phai (4 coc) va ¢ mc dién

- Thai gian nau thuc té sé thay doi tuy theo lugng gao, nudc, dién ap, nhiét do, nhiét d6 nudc va chat lugng gao.
- Thdi gian nau gao nép sé khac di tuy thudc vao nguyén liéu dugc st dung.
*2 -Tat ca cac chifc nang khi ndu xong sé ty dong chuyeén vé gitt dm. M6t so muc dugc danh dau "X" khéng nén gitt &m va vui long
nhén nt [Off/Cancel] (Tat/Huy) ngay sau khi nau xong.
*3 - Cac chdc ndng Soup (Sup), Stew (Ham), Cake (Banh ngot), Ferment (Lén men) va Reheat (Hdm néng) khong cé chic nang hen gid.
- Khi thai gian cai dat trudc ngdn han thai gian nau, viec nau sé dudc thuc hién tryc tiép.
-Vao mua hé, khi nhiét d cao, thai gian cai dat trudc khong nén vugt qua 8 gig dé tranh 6i thiu com.
*4 - Chi c6 thé ndu mét céc diém mach maéi lan, can 1,5 c6e nude (Khoang 270 mL).

M Thiét lap thai gian nau

Bang 3

chao Congee (Chao) 40 phit -2 gio 10 phat 1gig Trd lai 40 phit sau 2 gig O
Hap Steam (Hap) 1 pht- 60 phit 1 phit 5 phat Trd lai 1 phit sau 60 phat O
Sup Soup (Sup) 40 phat -2 gic 10 phat 1gig Trd lai 40 phit sau 2 gic O
Ham Stew (Ham) 1gig-4gig 10 pht 1giG Trd lai 1 gid sau 4 gio O
Banhngot | Cake (Banh ngot) 40 phit - 60 phit 1 phit 60 phit Trd lai 40 pht sau 60 phit O
Lén men | Ferment (Lén men) 30 phat - 12 gi¢ 30 phat 2 gig Trd lai 30 phit sau 12 gi6 O
N&u chdm | Slow Cook (N&u chdm) 1giG-12gig 30 phut 1gid Trd lai 12 gid sau 1 gig O

% Meo nau com ngon

@ @ bong dungty lé

nudc va gao.

@

dinh vao noi.)

¢

@ Vo gao nhe nhang va nhanh chdng.
@ Khong ddt gao trong sang vo gao.
(Dé tranh gao bi gdy nat hodc gao

@ @ D3 nudc vao, noi dat trén bé mat phing.

@ Khdng st dung nudc nong hoac nude co
kiém c6 d6 pH trén pHI.

(Dé tranh cdm bi dinh vao n6i hodc bi

chay.)

£
 —

N\

\




CéC Chddng tﬁnh né'u Nau cdm/Gitt am/Ham nong
-]

%Khi ndu bang chiic ndng "Enhanced Taste"
(Gia tang hudng vi)

Nhan < hodc > dé chon "Enhanced

Taste" (Gia tang hudng vi).

@ Chic nang dugc chon nhap nhay.

@ Chibdao "Start" (Bat dau) nhap nhay.

@ Chic ndng ndu com st dung lan cudi cé thé dugc ghi nhd.
Start

2 Nhan nl]t-
Press x 2

Reheat
@ Chibao "Start" (Bat dau) séng lén.
o Thdl an con lal am di theo ddn vi 1 phit va chifc nan
Quic /Qumoa (%%au nhanh/Diém mach) bat dau hién thi
thdl ian con lai khoang 6 phut trudc khi két thic nau.

@ Sau khi vao giai doan nau, thai gian nau con lai dugc hién
thi sé tudon%]dleu chlnhtuyvao ludng gao. Vldu d6i khi
thdi gian c6 eglamxuongtu 'after 18 minutes" (sau 18
phut%thanh "after 15 minutes"
theo don vi 1 phut.

dé bat dau nau.

(sau 15 pht) thay vi giam

Enhanced
Taste

Approx. min

3Khi nau xong, xdi tci cdm.

@ Sau khi c6 tiéng bip, viéc nau sé két thic. Chiic ndng na
s& tu dong chuyén sang trang théi 0. D& com khong din
vao nhau, hdy dao com sau khi nau.

@ Do vdi Diém mach, gao (it va gao nép, vui long nhén nit
"0ff/Cancel" (Tat/Huy) cang s0m cang tot dé tranh anh
hudng dén hudng vi.

Bl Hay luuy N

@ Khindu béng ché do White Regular (Gao thung Nauthutng), nhin &
rdinhin [Start] (B4t d3u). WG

@ Khinau bang ché dd "Quick/Quinoa" (Nau nhanh/Diém mach), vi théi gian nau
dudc rit ngan, com c6 thé cling hon hodc cd thé cd com chay.
—>Hdy ngam gao trong nudc trudc va quy vi ¢ thé khién cdm da nau trg

nén mem.

@ Sif dung chiic ndng "Enhanced Taste" (Gia tang hudng vi) s& khién com mém
han va ngon han.

@ Khong tron gao l{t vdi gao thudng vi diéu nay ¢d thé anh hudng dén két qua
nau.

Giltam

@ Thai gian gill &m dudc hién thj cho 24 gig tu [} dén 23.

Sau 24 gid, thdi gian hién tai s& dudc hién thi nhlfng noi van
gitt am. Khi i trong phamvi 1 g|d dong ho hién thi [ 1 gio.

@ Néu chic ndng "Keep Warm" (Gill am) [au hon 96 gid, nd s&
ty dong dling, va man hinh hién thi "U14". D& tiép tuc st dung,
trugc tlen hay nhan nat [Off/Cancel] (Tat/Huy)

@®Banco thé thudng thic cdm trong vong 12 gid 8 chlic ndng
g|u am, dé khong anh hudng dén vi com hoac khong xuat
hién mui la.

@ Khi g chic ndng gitt am, c6 thé xuat thién nhiing giot nudc
& canh noi.

(] HUdng vicdm c6 thé bi anh hudng néu mudi xdi cdm dugc

S dé & trong noi khi cdm dudc dé & chic nang gili 4m. )

% Khi hdm nong com ngudi
Chuan bi

@ Dao cdm ngudi trong ndi dé nd déu hon.
@ Vui long tham khao bang sau vé lugng nudc
dudc cho thém.

Bang4
Lugng cdm L
nguoi. Ludng nudc (Coc dong)
(MUc nudc)
0.5 -
1 .
2 12
3 1/2
4 1

BDung tich hdam néng t6i da:
MUc nudc 4 cho "Long-grain" (Hat dai).

COa
Start
Reheat
Pressx 2

l Nhan hai lan dé bat dau nau.

@ Chi bdo "Start" (Bat ddu) sang én.

@ Thdai gian hdm ndng la khoang 15 phat du lugng
gao da ngudi di cdn hdm ndéng nhiéu dén muc nao.

Approx.

Sau khi cd tiéng bip, viéc ndu sé két thic.

Chic nang nay sé tu dong chuyén sang

trang thai 0.

.\r/]ui long xdi tai cam ngay khi cd thé, vi nd s& ngon
an.

2

M Hay luuy

@ Khi cho thém cdm ngudi, khong vugt qua lugng com
ngudi t6i da (nhu trinh bay tai Bang 4).

@ Khuyén cdo nén ham néng cdm ngudi chi mot lan dé
tranh khong anh huéng den hudng vicom.

@ Khong ham nong gao nép, gao Ut hodc diém mach dé
tranh anh hudng dén huong vi.
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Cac chu’dnﬁ trinh nau chéo -Hap -sop -Ham

% Khinau chao trong 1,5 gid

l Nhan nat < hodc > dé chon
"Congee" (Chao).

@ Menu chiic nang da chon sé nhap nhay.
@ Chi bao [Start] (Bat dau) sang lén.

Nhan nut Time |, sau dé nhan nit

< hodc > dé cai dat thai gian nau.
@ Nhanvagiti nut [ < 1hodc[ > ] dé thém hodc

giam thai gian nhanh.
@ Thai gian nau cudi cling cd thé dudc ghi nhd.
%DE biét thdi gian ndu c6 thé cai dat san,

> Bang 3 tai P28.

3 Nhan nat( 22 ) d& bt dau nau.

Press x 2

@ Chibéo "Start" (Bat dau) sang [én.
@ Thai gian con lai giam di theo don vi 1 phdt.

-
(4

. -

h min

4 Sau khi ¢ tiéng bip, viéc nau sé két thdc.
Chiic nang nay sé tu dong chuyén sang
trang thai 0.
@ ChUc nang gilt am s& anh hudng dén hudng
vi, nhan nit T Off/Cancel) (Tat/Huy) cang
s6m cang t6t.

W H3y luuy

@ M3 nap trong khi ndu s& tang lugng hai nudc ngung tu.

@ Ludng nudc hodc lugng gao khong ding cé thé dan
dén tran nudc bot ra ngoai tu 16 thdng hai.

@ Khi chao dugc gitt & chlc nang giti am trong thdi gian
qua dai, chao sé trg nén dac han.

@ Néu sup dudc ham trén muc nudc toi da cia "Congee"
(Chéo), né c6 thé bi trao ra ngoai. (I "Théng 6 k§
thuat" tai P40) )

@ Sau moi lan st dung, can théao va rifa nap trong dé
tranh mui.

¥ Khi hap trong vong 10 phut
Chuan bi
@ Cho mdt ludng nudc vita | gng /1
du vao long noi. hap
@ Cho l6ng hap vao trong. \ ~~Nube
® Cho thic dn can hap vao.
@ Dbng ndp ngoai.

| S

l Nhan < hodc > dé chon "Steam"
(Hap).
@ Menu chic nang d& chon s& nhap nhay.
@ Chi bdo [Start] (B3t dau) sang lén.

2 Nhan ndt Time , sau do nhan nat
< hodc > dé cai dat thai gian nau.

@ Nhanva giti nit [ < 1hodc[ > ] dé thém hodc
giam thdgi gian nhanh.
@ Thai gian ndu cudi cung cé thé dudc ghi nhé.

%DE biét thai gian nau ¢ thé cai dat san,
==~ Bang 3 tai P28.

~ ’ gt::t ~ < S ~
Nhan nut pgehera; dé bat dau nau.

@ Sau khi nudc s6i, thdi gian con lai giam theo don vi
1phdt.

@ Thdi gian hién thj trén man hinh la thai gian con
lai sau khi nudc trong noi soi.

4 Sau khi cé tiéng bip, viéc ndu sé két thdc.
Chuc nang nay sé ty dong chuyén sang
trang thai u.
@ Chuc nang gill am s& anh hudng dén hudng
vi, nhdn nat T Off/Cancels (Tat/Hay) cang
sém cang tot.
Long hdp trd nén rat néng vao luc nay, nén hay
dam bao tranh lam bdng tay khi lay [6ng hap.

W H3y luuy

@ DGi v3i thai gian hdp dai han (han 60 phit), thém 4 coc
nudc dé tranh can nudc.
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CéC Chddnﬁ tﬁnh né'u Banh ngot - Lén men/Hen gic

% Khi nudng banh véi chiic nang
"Cake" (Banh ngot) (50 phut)

Chuan bi

o 'll'heo yéu cau doi v8i bot tron banh, tron déu cac nguyén
iéu

@ Quét mot 18p bo (hoac dau an) len thanh long n0| roi do
b6t banh da tron vao [dng ndi va déng ndp ngoai.

1

Nhan nGt < hodc > dé chon
"Cake" (Banh ngot).

Nh&n ndt Time , sau d6 nhan nut
< hodc > dé cai dat thdi gian nau.

% DE biét thai gian ndu c6 thé cai dat san,
I>>Bang 3 tai P28.

3 Nhan nat

e
Start
Reheat

Pressx2

dé bat dau nau.

S

Sau khi co tiéng bip, viéc nau sé két thdc.
Chlc nang nay sé tu dong chuyén sang
trangthéi u.

@ Chic nang gili a am sé& anh hudng dén huong
vi, nhan nat T Off/Cancels (Tat/Huy) cang
sdm cang tot.

@ Lay long n6i ra va dé ngudi trong vai phut, roi lat
ngudc long néi lai va d6 banh ra. Vui long can than
khi lay long ndi ra.

4

W Hay luuy

@ Trong lugng bot banh t6i da: 700 g (tdng trong lugng bot
banh, siia, tring, v.v.). Trong lugng vugt qua 700 g co thé
khién banh ntfa chin nifa song.

@ Bén canh bt banh tron, quy vi cling c6 thé [am banh
bang bot c6 ham lugng gluten thap binh thudng. Cong
thic & =" P35.

@ Khi nudng lugng bt banh [8n nhat, vui long dat thai gian
nudng la 60 phit dé tranh [am banh nifa chin nifa séng.

@ Vui long khif tring long n6i va d6 dung trudc khi lén men
dé tranh [én men hong.

*¢Khi "Enhanced Taste" (Gia tang hudng
vi) doi véi "White Rice" (Gao tthdng)
hoan thanh vao 11:30 vGi chlfc nang

T|mer.

@ Trudc tién, hdy xac nhan thdgi gian hién tai cé ddng
khong. Néu khdng, vui long diéu chinh thdgi gian hién
tai vé thai gian ding. (I~ P26)

l Chon chic nang theo P29~P30.

@ Menu chic nang da chon sé nhap nhay.
@ Dén bdo [Start] (Bat dau) nhap nhay.

-
2 Nhan L., vachon" time(d".

@ Khi st dung chifc ndng hen gig dé€ nau chéo loang,
hay dat thai gian ndu theo Budc 2 trong P30 roi
nhan nat [Timer] (Hen gig).

@ San pham nay c6 thé cai dat hai thdi gian cai dat

trudc khac nhau (chdng han nhu bita sdng va bita téi),

nhan nat [Timer] (Hen gid) mbi lan thi Timer[1] —
Timer[2]—Timer[1] s& dudc hién thj luan phién.

Nhan < hodc > dé chon thdi gian cai

san.

@ Nhanva gili nit [ <] hodc [ > ] dé thém hodc giam
thdi gian nhanh. ]

@ Khi thgi gian cai dat trudc ngan han thai gian nau,
viéc ndu sé dugc thuc hién truc tiép.

3

% DGi véi cac chiic nang va khoang thdi gian ap dung
hen gic [~ Bang 2 tai P28.

~ ( dar S, L% am
4 Nhan,Hen gid nau bat dau.
Press x 2

@ Dén bao "Start" tat, dén bio "Timer" sang lén, va
cai dat bo hen gic hoan thanh.

@ VVui long nhan nat [Time] (Thdai gian) khi xac nhan
thdgi gian ndu chdo lodng trong trang thai hen gig.

@ Khi xem thdi gian hién tai, vui long nhdn nat
[Timer] (Hen gig).

Timer (D

Enhanced
Taste

W Hay luuy

@ Khi ndu gao nép, vui long khéng st dung chilic nang hen
gid dé tranh lam bién chat nguyén liéu hodc anh hudng
dén hiéu suat.

@ Vao mua he, khi nhiét d¢ cao, thai gian cai dat trudc
khdng nén vuot qua 8 gig dé tranh bi thiu com.

@ Thdi gian cai dat bang chiic nang hen git 1 thai gian két
thac nau.

@ Thai gian hen gid va thdi gian nau cudi cung cé thé dugc
ghinhg.
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Vé sinh va bao dudng

CHU Y
@ Trudc khi lam sach, vui long rat phich cdm dién trudc. Khéng lau chui than néi cho dén khi nd ngudi.
@ Khi vé sinh, khong nhing thén néi vao nudc, khong ding dung dich pha lodng, xang, con, bot tay rua,

ban chai cling, v.v.

Nap trong/Vong lam kin cla noi

St dung chéat tay rifa trung tinh danh cho vé
sinh trong bép an.

B Khithaora

@ Gat tay gat thao nap trong sang bén phai.
(Ndp trong sé& day ra ngoai).
@ Théo nap trong ra.

DTay gat thdo
nap trong

M Khi lap vao

@ Lép ndp trong vao ranh. (Ca hai bén)
@ Nhan vao nédp ngoai cho dén khi quy vi nghe
thay tiéng tach

L Luuy

@ Khong kéo vong lam kin.

@ Sau mdi lan nau, can thdo nap trong dé rlra.
(dé trdnh mui.)

@ Vé sinh ndp ngay sau khi ndu véi gia vi.
(NEu khéng lam vay, cé thé dan dén c6 mui, xudng
cap hodc an mon.)
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@ Lam sach bang chat tay rlia pha lodng, miéng bot bién mém
va nudc. Lau hét nudc bén ngoai noi.

@ VVui long khong st dung n6i lam do chia dé don riia.

@ C6 thé xudt hién doi mau hodc vét soc trén bé mat 6p pha
florua, diéu nay sé khong anh hudng dén stic khoe con
ngugi hodc chic nang binh thudng cta than noi.




Vé sinh va bao dudng

Bé mat bén trong clia ndp ngoai

Lau v3i khan &m d3 vat kiét.
@ Lau bé mat bén trong ctia nap ngoai.

Khung Phia trén/Cao su ho trd long noi (3 nai)

Lau bang khan am

@ Khéng dé nudc vao dé rira.

Cam bién day noi

Lau bang khan udt da vat kiét.

@ NEu khé loai bd vét ban, hdy vé sinh bing mot
chit chat tay rlia trung tinh danh riéng cho bép
an, réi nhe nhang chai bang ban chai nylon.

@ Néu quy vi khong vé sinh cam bién day va cam
bién nap, cdm co thé bi chay hodc ndu khong

ngon.
\ & S

Phu kién

Lam sach bang chat tay rifa pha lodng, miéng
bot bién mém va nudc.

Mudng muc chao
[sup]

Mudi x8i com

Céc dong(1)
(Khoang 180 mL)

Kiém tra dinh ky

@ Kiém tra khoang mét thang mot [&n va rifa ngay khi
c6 vét ban.
Day n6i cdm
(L6 nap/16 xa)

HUGt réc va cdc vat la khac bang méy hdt bui.
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MGt s6 cong thilc ndu an

Luuy: - C8m cd thé b chay & ddy noi tly vao nguyén liéu dugc thém.
- D€ st dung slip nam trang hodc cac nguyén liéu khac c6 thé trao ra, hdy sii dung chiic ndng "Congee" (Chao)
va khong dudc vudt qua mdc nudc "Congee" (Chao) tdi da. Néu khdng, sip co thé trao ra.
%1 coc (Céc dong): khoang 150 g

Suan bo ca ri cay

Nguyén liéu: Ca rot 150 g Giavi: Daudn 15¢g
Khoai tay 300g Nudc 200-300 ml
Hanh tay 350g Vién ca ri cé ban trén thi
Sudn bo 800g truong (loaicay)  90g
Nhom A Nudc xot sa té 20 ml
Xi dau den 30 ml
Bd dau phong 30 ml
Xi dau nhat 30 ml

Céc budc: 1) Rifa sach tat ca nguyén liéu, cat ca rét, hanh tiy va khoai tay thanh tiing miéng réi dung gidy dn tham

kho bé mat sudn bo.

2) D6 dau vao chao néng, khi dau ndng hay van nho [Ua rdi cho sudn bo vao, chién cho dén khi sudn bo hai
mat san lai va hai vang, tiép theo cho hanh tay vao ddo déu.

3) bao déu cho dén khi hanh tdy mém roi cho cac gia vi nhém A vao. Khudy déu cho tdi khi day mui thdm roi
cho mét lugng nudc vifa dd vao va dun dén khi nudc soi.

4) D6 thiic an t ndi vao chao, thém khoai tay va ca rét, thém nudc cho dén khi nudc ngap nguyén liéu mot chit.

5) Chon chiic nang "Stew" (Ham) va cai dat thgi gian ndu thanh 1 gi6 30 phdt.

6) Sau khi ndu xong, hdy don ra va thudng thuic.

3

7
.

Chao bingb

Nguyén liéu: Bi ngod 70¢g
Gao hat dai 1 coc dong

Cac budc: 1) Rira sach bi ngd, got vo, sau dé cho vao may xay thuc pham xay nho.
2) Vo sach mot c6c gao hat dai, dd gao va bi ngd vao chao, thém nudc dén mic nudc "1" cho "Congee"
(Nau chao).
3) Chon chiic ndng "Congee" (Nau chao) va cai dat thgi gian ndu thanh 1 giG 30 phut.
4) Sau khi ndu xong, nhan nit "Off/Cancel” (Tat/Huy).

r
\

Canh ga sét ca chua

Nguyén liéu: Canh ga 8 Gia vi: S6t ca chua 10mL  Xidau 15mL
Nam 100g Nudc s6t hau 10mL  Nudc 50 mL
Cachua 2 Muéi 25g  buodng 5g

Céc budc: 1) Dung dao khita hai bén canh hai [an, got vé va cat hat luu ca chua, va rifa sach ndm huaong.
2) Cho tat ca cdc nguyén liéu va gia vi vao ndi va déng nap ngoai.
3) Nhan nat[<] hodc [ >], chon "Slow Cook" (Nau chdm), dat thgi gian ndu [a 25 phdt réi nhan nat
[Start] (B3t dau).

AN



MGt s6 cong thilc ndu an

SUp ndm

Nguyén liéu: Nam ngoc chdm T0g Gia vi: Mudi Lugng vlia du
Nam cangcua 70g Tiéutrang Mot chit
Nam dui ga 60 g
Hanh [4 catnhé Lugng vifa du

Céc budc: 1) Ngdm ba loai ndm trong lugng nudc mudi thich hgp trong 10 pht. Rifa sach ba loai ndm, cdt bo ré. Cat ndm
dui ga thanh cdc miéng nho.
2) Cho sudn, ndm va guing thai sgi vao noi. Cho lugng rugu ndu an vira dd, thém nudc dén mdc nudc téi da cho
"Congee" (Chdo), va déng ndp ngoai lai.
3)Nhannut [< Thodc[> ]vachon "Soup" (Slp); dat thai gian nau la 1 gid 30 phdt, sau dé nhan nat
[Start] (B4t dau).
4) Sau khi ndu xong, m3 ndp ngoai ra, sau d6 chi ném bang lugng mudi, tiéu trang virta dt va hanh 13 cat nho.
L Luu y: Ban c6 thé chon loai ndm yéu thich ctia minh. )

Banh ngot (B6t c6 ham lugng gluten thap)

Nguyén liéu: Bot c6 ham lugng gluten thép 100 g Bo 30g
Tring 3-4 Sita 25¢g
Pudng trang 100 g
Céc budc: 1) Tach long tréng va long do tring vao hai bt 5) Thém sifa vao bét tron banh va trén déu cho dén
(khdng cd nudc hodc dau), thém 20 g dudng trang khi min va khéng cé vén cuc.
vao long do va khudy déu cho dén khi min va khong 6) Quet (8p bo mong vao trong long noi.
con hat. 3 3 D6 bot tron banh vao long noiva dong nap ngoai.

2) Cho 80g dudng trdng vao long trang tring, dung 7 Nhan nat[<] hodc [>] dé chon "Cake” (Banh ngot)
may danh trdng danh cho dén khi nhac que danh va dat thai gian nau la 50 phat. Sau dé, nhan nat
trliing tao thanh chép thang dLrng, cho long dé vao [Start] (Bat dau).
longtrangtrdng, khudy déu tu trai sang phai, 8) Khi c6 chudng bao nghfa la banh da chin.

3) Thém bot ¢ ham Ierng gluten thap daray vao bot 9) Nhan nut [Off/Cancel] (Tat/Huy) lay long n0| rava
tron banh theo mé va tron déu cho dén khi min va dé ngudi trong 2 phat. R6i [at ngudc long noi dé do
khong cé vén cuc. banh vao mam hoéc dia va dé ngudi.

4) Thém ba ndu chay vao bot tron banh va tron déu
cho dén khi min va khéng c6 von cuc.
% Khéng vugt qua trong lugng quy dinh clia bét banh. N&u khdng, banh cé thé chua chin han.
S _J
Sita chua Hy Lap
Nguyén liéu: Stfa chua 25 mL
Sita 125 mL
Pudng trang 10g
Céc budc: 1) Khif trung cdc va thia bang nudc nong P Ngam trong nudc néng trén 95°C trong 5 phat).

1)

2) Cho sifa chua, sifa va dl.rdng vao c8c da ngudi va khudy bang thia.

3) Bit kin vanh céc bang mang boc thuc pham

4) Cho 500 mL nudc vao long noi roi dat cbc vao trong 3) va dong nap ngoai.

5) Nhan nit [<]hodc [ >], chon "Ferment" (Lén men) dat thdi gian ndu a 6 giG réi nhan nat [Start] (Bat dau)

6) Sau khi ndu xong, cho vai loc vao binh chita cé luGi loc (tuong tu c6c ca phé), d6 sifa chua da chuan bivao va
dat trong tu lanh trong 8 giG dé sifa chua diu va ngon.
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Vui long kiém tra trudc khi yéu cau stfa chifa.

Hién tugng

B4t dau nau ngay khi
dathen gig

Khéng néu trong thai
gian cai datsan

Thai gian nau lau

Thdi gian ndu ngan

Thiét bi tao
ra tiéng on

Hai nudc ro
ri tU nai khac
ngoai l6 thoat hai

Khong thuc hién
dugc thao tac nut

Mat dién khi
dang nau

Banh [lfa tit vi tri phich
cam dién

Cé muinhuya

Khi hién thi
bién mat

V 9©VVvV VvV V vV V vV vV VvVvYv

@ Dong ho cd chinh xac khong? (hién thi 24 gic)
@ Thdi gian cai ddt san khdng ndm trong "Khoang thai gian cai dat truéc"?

@ Thdi gian hién tai cé hién thi ding khdng? (hién thi 24 gid)
@ Kiém tra xem nit [Start] (Bat dau) da dudc nhan chua.

@ Néu nau lién tuc, thai gian ndu sé [au han.
(1én t6i 30 phut).

@ Do sy khac biét vé lugng gao va nudc, nén thdi gian hién thi con lai c6 thé bi
dUng dé diéu chinh & gilfa qud trinh nau.

@ NGi cam c6 hién thi "U12" khong?

@ Do sy khac biét ve lugng gao va nudc, nén thdi gian hién thj con lai c6 thé dugc
diéu chinh & gitfa qua trinh nau.

@ Am thanh "pu" do quat tao ra trong qua trinh tan nhiét.

@ Am thanh "[am ram" [a tif [H (thiét bi gia nhiét cdm Gng t) trong qua trinh tao
nang lugng. D6i khi ban cé thé nghe thay 4m thanh trong qua trinh giti &m.

@ Am thanh "xiu" |a &m phét ra khi néi xa hai.

@ Vit la c6 dinh vao vong lam kin ctia ndi & ndp trong va doc noi, hodc néi cé bi
bién dang khong?
@ Nap trong 6 dudc vé sinh va [dp dat ding cach sau méi [an st dung khéng?

@ Kiém tra xem dén phia trén nut c6 sang khong.
—Khong thé thuc hién thao tac nat trong khi nau, khi st dung hen gid hoac khi
st dung chdic nang "Keep Warm" (Gili &m). Nhan nut [Off/Cancel] (Tat/Hdy)
trudce khi thuc hién.

@ Thdi gian két thdc nau cd thé bi tré.
@ Tuy vao do dai thai gian mat dién, doi khi sé khdng ndu dugc cam ngon.

@ Khi cdm hodc rdt phich cdm dién, doi khi cé thé c6 tia [tra nho.
Day la ddc tinh khong thé tranh khoi clia ché dd IH (gia nhiét cam dng tu),
va khdng phai noi bi hong.

@ Mui nay sé mat di sau thém vai lan st dung.
Day khong phai la bat thudng.

@ "8:30" c6 hién thi khi phich cdm dién dudc cam khong?

[Hién thi] Pin lithium d4 can.
Mién la phich cam dién dugc cam, quy vi ¢ thé ndu va gili dm,
nhung dé st dung chdic nang hen gid cho viéc ndu, quy vi phai kiém
tra dong hd moi [an st dung. Vui long thay pin mdi vao lic nay.
Pin c& dinh trong than va khach hang khong thé tu thay pin.
[Khong hién thi] Bang mach bi l6i.
—DE thay pin hodc stfa [6i, vui long lién hé véi mdt trung tdm bao hanh Panasonic
dudc ty quyén.

Nguyén nhan c thé Traaﬁétgam

@ Néu sd suat [am d6 nudc va gao vao than néi khi khong cé rudt ndi, hdy tham khao y kién cla trung tdm bao hanh dy

quyén ctia Panasonic.
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Vui long kiém tra trudc khi yéu cau stfa chifa.

Hién tugng Nguyén nhan cé thé

@ Lugng gao va lugng nudc c6 thé khdng chinh xac.
@ Co thé cé lan tam.
@ Gao c6 bi ngdm nudc trong thdi gian qua lau khong? (Thai gian cai dat san qua lau, v.v).

Cdm bidinh —Khi st dung chiic ndng hen gig nau, ban can cho it nudc hon.
(nhao) @ DUng nudc ndng dé vo gao.
@ Cdm khong nd ra ngay sau khindu.
@ Cho qua nhiéu nudc vao gao mdi dé nau.
o, @ Lugng gao va lugng nudc cd thé khdng chinh xac.
Com kho (cuing) @ C6 st dung chiic nang "Quick/Quinoa" (Nau nhanh/Diém mach) khéng?

@ Gao dudc ngdm trong nudc lau khi st dung chlic nang hen gid nau.
Chéo bi nh3o @ Chlc nang "Keep Warm" (Gitf am) da dudc st dung.
: @ C6 qud nhiéu gao tam.
@ Gao khong dugc vo ky.
@ Cé vat la nao & day long noi, trén cam bién day va trong than chinh khong?
@ Chua cai dat hen gid nau.
@ CO lan tam.
@ Gia vi da dudc thém vao dé nau an.
@ C6 bot mau hgi vang bam & day néi chlt khong phai néi bi hong.
— Néu tinh hinh van khéng cai thién sau khi d& kiém tra cac trudng hdp trén,
xem phan "DE cai thién tinh trang cdm chay". (I~ P39) -

Caom bi khét

vV Ve Vv

@ Com khong nd ra ngay sau khinau.
@ Chic nang "Keep Warm" (Gitf am) da dugc st dung ldu hdn 5 gid.
@ Cdm ngudi da dudc cho vao néi va chiic nang "Keep Warm" (Gill am) da dudc stf dung.
@ Gao khong dudc vo kY.
@ Mudng xdi cam dugc dé nguyén trong noi khi dang st dung chiic nang "Keep Warm" (Gitf &m).
@ Ciac loai gao hodc chat lugng nudc khac nhau cé thé khién com bi chay.
@ Néu st dung gia vi trong khi ndu, ban cé thé ngdi thay mui.
— Lam sach n6i, mam nhiét va ndt gitt 4m can than sau khi st dung.

Cé sy ngung tu
Cé mui
Cdm bi chay

@ Chlcnang "Keep Warm" (Gitf am) dugc st dung [du han 5 gid.

@ Com dugc ham néng lai nhiéu lan.

@® Gao cé dinh vao vong lam kin ctia ndi trén ndp trong va xung quanh long ndi, hay la
long noi bi bién dang?

Cdm kho

@ Do cé nhiéu loai gao khac nhau nén cdm mém dé dinh vao néi.
@ Cé vat la nao bam vao 16 thoat hai khéng?

Comdinh
Vao noi

@ Mang giéng nhu gidy la két qua clia qua trinh hoa tan tinh bot kho va v hai.
Néu gao khong dudgc vo k¥ trudc khi ndu, [8p mang nay c6 thé hinh thanh.

Hinh thanh méot
mang mong
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@ Gao c6 dugc san déu trudce khi nau khéng?
® Do ndng lugng nhiét tuf IH (gia nhiét cdm dng tl) gdy ra. Khong phai dau hiéu bat thudng.
Trong nhiing trudng hap sau, cdm sau khi nau cé thé khdng cé bé mit bang phang.
- Khi gao chua dugc riia sach can than.
- C6 quanhiéu gao tam.
- Gao bi v3 khivo gao manh tay.

Bé mdt cdm nau chin
khong dong dé

vV 9V VvV Vv h 4
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Vui long kiém tra trudc khiyéu cau stfa chifa.

Hién thi 8i
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@ Quy vi c6 ddt ndivao khong?
— Nhan nut [Off /Cancel] dén khi man hinh hién thi |6i bién mat.
Cho long ndi vao va thao tac lai.
(Néu ban khong nhan ndt [Off /Cancel], man hinh hién thi [6i
s& ty dong bién mét sau mot luc.)

@ C6 vat la nao bam vao ddy long noi hodc cam bién déy khong?
—Nhan nit [Off/Cancel] (Tat/Huy), rit ddy nguon va loai bo cac vat la va vét ban
sau khi noi ngudi hoan toan.
@ Quy vi c6 cho qué nhiéu nudc khong?
—Nhan ndt [Off/Cancel] (Tat/Hly).
(D& tiép tuc ndu, quy vi cd thé giam bét lugng nudc vira du)

@ Quy vi c6 dang st dung chiic nang gilt am haon 96 gig?
—Vui long nhan nit [Off/Cancel] (Tat/Hay).

@ C6 bui ban hodc vat la bdm vao lam tac [6 thdng va |6 thoat khi
& day n6i cdm khong?
—Xin vui long lam theo céc cach sau.
(® Nhan nat [Off /Cancel], sau dé rdt phich cam dién.
@ Théo ndi ra cho dén khi ndi cdm ngudi di.
(3 Lam sach bui bén trong 16 thong/16 thoat khi & ddy noi
com. (ES°P33)
@ Quy vi c6 dé n6i com trén tham?
—Khong su dung noi cdm khi day néi cam bi bit kin.

Néu ndi cdm khong trd lai trang thai binh thudng sau khi da kiém tra va thao tac nhu trén, vui long lién hé vdi
trung tdm dich vu Gy quyén ctia Panasonic dé stfa chiia.
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@ Hay thif rit phich cdm dién, chd han 3 gidy va cdm lai phich cam dién.

Néu "H3 %" van xuat hién, néi dang bi [0i.

—Vui long lién hé trung tdm dich vu Gy quyén ctia Panasonic va thdng bao

ma 16i (hai s6 sau chit "H").

Vui long kiém tra



Khi ban mudn cai thién (t6i Wu hoa)
-]

.Thay da| nh|ét 66 glﬁ' ém (nhiét do mac dinh [a 74)

Khi ché dd giti &m [am com cé mui, vui long chuyén sang "76"; khi cdm thay déi mau sac hodc kho
hady chuyénvé "72". (T4—76—T2)

(Nhan lenh) Khilam cgm cé mui

l< >> 2&3?& me }3 } 4 » o3| 18

Khi com doi mau hodc
trd nén kho

o 4> 2

—— Mac dinh la "74" (Thiét 1ap s& tu ddng dugc hoan
(Chon "Quick/Quinoa" (Ndu nhanh/Diém mach), thanh sau 10 giay.)
lic nay den bao cla chiic nang da chon sé sang lén.)

c

W Dé cai thién tinh trang cdm bi chay

Nhanlenh) _
l< >> 2 m e (50 }3 > } 4 }5 >
: -8 f o2 ScoH Solo

(Thiét [ap sé tu dong dudc hoan
_ _ . N thanh sau 10 giay.)
(Chon "Quick/Quinoa" (Nau nhanh/Diém mach),

lic nay den bao cla chifc nang da chon sé sang lén.)

Ml Loai bo tiéng bip khinau, ham nong (két thic tiéng bip)

- R <
(Nhén va gili trong 5 giay) %l
1< > p 2= .
Warm (DY
H = (Khdng lam tat nat tiéng.) E®)
= : Lap lai budc 1va 2 dé BAT ché dd tiéng bip >
- 2);
(%)
aF F =1
>

(Chon "Quick/Quinoa" (Ndu nhanh/Diém mach),
lGc nay den bao cua chiic ndng da chon sé sang [én.)
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Thong s6 ky thuat

Tén model SR-HN151
Dién ap dinh mic 220V~
Tan s6 dinh muc 50 Hz
Cong suat dau vao dinh mdic 1180 W
Dung tich ndu (Khoang) 15L
Thé tich danh nghia ctia noi 40L
White Regular
(Gao thudng Nau thuang)
0,18-1,35[1-7,5]
. Enhanced Taste
Dung tich nau (Gia tang huang vi)
cém (Com) -
(Khoang) L (C6c) Quick (Nhanh)
Quinoa (Diém mach) 0,18 [ 1], thém 1,5 cdc nudc
Short-grain (gao hat ngan) 0,18-1,49[1-8,3]
Brown Rice (Gao l(t) 0,18-0,9[1-5]
Sticky rice (Gao nép) 0,18-0,9[1-5]
Dung tich ndu chao (Com) L [Céc] 0,09-0,27[0,5-1,5]
Dung tich nau téi da déi véi cdc mén an Lgw
(nguyén liéu + nudc) (khoang) L ’
Trong lugng t6i da clia bot 700
banh ngot (Khoang) g
Do dai day ngudn toi da (Khoang) m 0,9
Trong lugng (Khoang) kg 45
Kich thud Chiéu sau 314
ic C —.
(Khoang) mm Chiéu rong 258
Chiéu cao 225 (468%2)

@ (1) la dung tich ndu ctia mUc nudc t6i da cho "Congee" (Chdo).
@ (>%2) la chiéu cao khi md nap ngoai.

@ H3y dam bao s dung san pham nay & nhiing khu vuc ¢ d6 cao dudi 2000 mét so vGi muc nudc bién. Dé tranh anh hudng
t&i hiéu suat nau.
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