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IMPORTANT SAFEGUARDS

. Read the user manual thoroughly.

. Do not touch hot surfaces. Instead, use the intended handles when adjusting the unit.

. To prevent electric shock or fire, do not immerse the power cord, plug, or cooker in any
liquid.

4. Close supervision is necessary when this product is used near children. This appliance is

not intended for use by young children.

5. Unplug the cord from the outlet when not in use and before cleaning. Allow appliance to
completely cool before making adjustments or cleaning.

6. Do not operate if the unit, power cord, or plug has been damaged. Return the unit to your
nearest authorized service facility for examination and repair.

7. Additional modifications to this unit are not approved and may cause injuries.
8. A damaged power cord must be replaced by an approved service agent.

9. Do not use outdoors.

10. Do not let the power cord hang over an edge nor touch hot surfaces.

11. Do not place the unit on or near hot gas/electric burner/oven.

12. Always attach the power cord to the appliance, then plug into the wall outlet. To
disconnect, turn any control to "off", then remove the plug from the wall outlet.
13. Do not use the appliance for anything other than its intended use.
14. Extreme caution must be used when moving an appliance containing hot liquids.
15. Oversized foods, aluminum foil, utensils, etc. must not be inserted into the appliance.
16. Keep appliance away from flammable material such as curtains, walls, etc. while in
operation.
17. To prevent electric shock, use only the inner pot that have been provided. é

wN =

18. This appliance generates heat during use. Improper use may result in a burn. Before
operating the unit, properly secure and close the unit. See “Operating Instructions”.

19. Do not cook foods such as apple sauce, cranberries, cereals, macaroni, spaghetti, or other
foods that tend to foam or froth, and can block the Steam Vent.

SAVE THESE INSTRUCTIONS
THIS APPLIANCE IS FOR HOUSEHOLD USE ONLY

ADDITIONAL IMPORTANT SAFEGUARDS

WARNING : This appliance generates heat and releases steam during use.
Use proper precaution to prevent risk of burns, fire, injuries, or damage to property.
1. Keep hands and face away from the Steam Vent when releasing pressure.
2. Takg extreme caution when opening the Lid after cooking. Severe burns can result from steam
inside.
3. Never open the Lid while the unit is in operation.
4. Do not use without the inner Pot in place.
5. Do not cover the Steam Vent with anything as an explosion may occur.

6. Do not touch the inner pot nor any heating parts, immediately after use.
Allow the unit to cool down completely first. o o
This appliance is intended to be used in household and similar applications such as :

- staff kitchen areas in shops, offices and other working environments;

- farm houses;

- by clients in hotels, motels and other residential type environments;

- bed and breakfast type environments. e
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DAN DO QUAN TRONG

.Doctatca hudng dan trudc khi st dung thiét bi.

. Khong cham vao cac bé mat néng. Dung tay cam hodc nut.

. D& bdo vé khai chay, dién giat va/hodc thuong tich cho ngudi sur dung, khong dugc cho day dién,

phich cdm hodc than ndi com xuong nudc hoac bat L ky loai chat 16ng nao.

4. Can giam sat ky Iu’dng khi tré em st ' dung hoac & gan thiét bi.

Khong dugc cho tré em str dung thiét bj ma khdng cd su giam sat clia ngudi lén.

5. Rut day dién ra khdi 8 cdm khi khong str dung va trude khi vé sinh thiét bi.

DE thiét bj ngudi trudc khi thao 1ap cac bd phan va trudc khi vé sinh thiét bi.

6. Khong str dung thiét bj khi day dién hoac phich cam bi hur hong, sau khi thiét bj bi truc trac hoac
hu hon}] dudi bat ky hinh thirc nao. Pem thiét bj dén trung tdm dich vu dugc chirng nhan gan
nhat d€ kiém tra, stra chira hodc diéu chinh.

7. Viéc sir dung cac linh kién phu thém khong dugc nha san xudt dé nghi c6 thé gay ra chay, dién
giat va/hodc thuong tich cho ngudi st dung.

8. Néu day dién di keém bj hu, can thay bang day dién dac biét hoac linh kién tir nha san xudt hoac
diém ban.

9. Khéng st dung & ngoai trdi.

10. Khéng d€ day dién tho ra bén ngoai ban, ké hodc cham cac bé mat néng.

11. Khong dé day dién & trén hoac gan bép ga dang néng, 16 nudng dién hoac 16 vi ba dang nong.

12. Ludn gan day dlen vao thiét bi trudc, sau d6 gén phich cdm vao 6 cdm dlen trén tudng. P& ngat

dién, chinh tit ca ché& d sang trang thai “Tat”, sau d6 rut day dién khéi 6 cdm dién trén tudng.

13. Khong duoc str dung thiét bi cho muc dich khac - ngoai nhing muc dich da néu.

14. Can than Idc di chuyén thiét bi khi dang ch(ra dau néng hoac bat ky chat ldng néng nao.

15. Thuc an qua khé, bao bi béng kim loai hodc dung cu niu an khdng dugc cho vao thiét bi do

chiing c6 thé gay chay hoac dién giat.

16. Thiét bj bi trtum hodc cham vat liéu dé chéy, bao gdm man clra, vai vdc, tudng, v.v. trong khi st

dung c6 thé gay chay.
17. D€ glam nguy co dién gidt, chi ndu trong long noi di kém thao lap dugc.

wN =

18. Thiét bj ndu sinh nhiét khi str dung. St dung sai cach c6 thé gay ra vét thuong_ bong
Trudc khi sir dung, vui 1ong dat thit bj tai mot vi tri chac chan. Xem “Hudéng dén st dung”.
19. Trudce khi sir dung, ki€ém tra van thoat hoi nudc trudc khi sir dung.

~ GIU LAINHONG HUONG DAN NAY
NOI COM NAY CHi S’ DUNG CHO MUC PICH GIA DUNG

DAN DO QUAN TRONG THEM

CANH BAO : Thiét bj nay sinh nhiét trong khi str dung. Tuan thd cac nguyén tac an toan dé ngan
chan nguy’ca béng, chéy, cdc thuong tich khac va thiét hai dén tai san.

1. D& mat va tay tranh xa khéi van thoat hai nudc khi dang thoat hai nudc.

2. C3n than khi m& nap ndi sau khi ndu. Hoi nudc bén trong cé thé gay bong nang.

3. Khdng mé& nap noi khi thiét bi dang hoat déng.

4. Khdng str dung khi khdng cé 16ng noi bén trong.

5. Khéng che day van thoat hoi nudc bang bat cr thir gi d€ tranh nguy co né.

6. Khdng cham vao long ndi hoac bat ky bd phan nao dang néng ngay lap tic sau khi s&r dung.

DE thiét bi ngudi hoan toan.

Thiét bi nay chi dugc s& dung cho muc dich gia dung hodc nhirng muc dich tuong tu nhu:

- Trong khu vurc bép nhan vién trong clra hang, van phong hodc cadc moi trudng lam viéc khac.
- Trong ndng trai.

- Trong khéach san va cdc mdi trudng cu tra khéc.

- Trong méi trudng nha riéng.
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ADDITIONAL SAFEGUARDS

» Avoid touching hot parts : outer lid, inner pot, inner lid and especially the steam vent hole.

» Do not switch on when the main body is empty.

P Make sure that heating plate and the magnetic switch are clean and dry whenever putting the inner pot
into the cooker.

P Do not use sharp instruments to clean the inner pot as these will damage the non-stick coating.

P A short power-supply cord is provided to prevent becoming entangled in or tripping over a longer cord.

P Longer detachable power-supply cords or extension cords are available and may be used if care is
exercised in their use.

SHORT CORD INSTRUCTIONS/SPECIFICATIONS

Note : A. A short power-supply cord (or cord set) is provided to prevent becoming entangled in or
tripping over a longer cord.

B. Lﬁnger cord sets or extension cords are available and may be used if care is exercised in
their use.

C.If along cord set or extension cord is used.

(1) the marked electrical rating of the cord set or extension cord should be at least equal to
the electrical rating of the appliance.

(2) if the appliance is of the grounded type, the extension cord should be a grounding-type
three-wire cord, an

(3) the longer cord should be arranged so that it will not drape over the counter top or
tabletop where it can be pulled on by children or tripped over accidentally.

CAUTION : During use, the internal parts of the rice cooker and the area around the steam vent are HOT.
Keep out of reach of children to avoid possible injury.

SPECIFICATIONS / THONG SO SAN PHAM

Model name/Théng s6 san pham CR-0686FGP
Power Supply/Ngudn dién AC 220V,50~60Hz
Power Consumption/ Cook/Nau 630w
Bién nang tiéu thu Warm/Git §m 88W
WHITE RICE/Com trang 1~6 PERSONS
TURBO/N&u nhanh
VEGGIE/Com rau cll
Cooking Capacity/ 1~4 PERSONS

MULTI GRAIN/Ngi cc
BROWN/GABA / Com gao |(rt/GABA

Khai lugng nau

THICK PORRIDGE / Chao dac 1~1.5 Cup
THIN PORRIDGE / Chdo lodng 0.5~1.0 Cup
Power cord Length/Chiéu dai dy dién 1.0m
Width/Chiéu rong 25.2cm
Dmension/ Length/Chieu dai 33.0cm
Height/Chiéu cao 21.5cm
Product weight/Khi Iugng san pham About 3.3kg




SAFETY PRECAUTIONS

* Read the following product safety guide carefully
* ‘Warning’ and ‘Caution’ are different as follows.
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to prevent any accidents and/or serious danger.

A\ Warning

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

A\ Caution

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

A\ - Thissignisintended to remind and alert that something

may cause problems under the certain situation.

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

+ Indicates a prohibition

0 + Indicates an instruction

A Warning QS Do not

Do not use damaged power cord, plug or loose socket.

- If the sheath of the Power Cord has peeled off or is picked
due to carelessness during use of the product, it may cause
fire or electric shock. Thus, check the status of the Power
Cord, Power Plug, and socket frequent(;y.

 If the Power Cord or the Power Plug is damaged, let the
manufacturer, the store, or a qualified technician (service
technician) change the cord to prevent harm,

. Pl,?ﬁse %e%t tre designated service center repair the product
without fail.

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

+ It can cause burns. Do not cover the steam cap with your
hand or face. . o

» Especially be careful to keep it out of children’ s reach.

Do not use the cooker near hot things such as

stove, gas stove or direct ray of light.

+ It can cause an electric shock, fire, deformation, malfunction
or discoloration. . ) '

* Do not put the Power Cord near an electric heating appliance.
The sheath of the Cord may melt and cause fire or electric shock.
Please check the power cord and plug frequently.

Don’ t spray or put any insecticide and chemicals.

- This may cause fire. L

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

Please be careful of water and chemicals.

+ It can cause an electric shock, fire, deformation,
malfunction or discoloration.

+ If water gets into the product, please contact Customer
Service center.

Do not open the lid during heating and cooking.

+ If you open the lid while boiling or steaming, the steam
may cause a burn.

- Be careful when you open the lid right after cooking.
The steam may cause a burn

Use a single socket with the rated current above

15A. Using several lines can cause overflow or

breakdown.

+ Using several lines in one socket can cause overheatin
orfire. Please check the power cord and plug frequently.

+ If there js a foreign substance or moisture on the Power
Plug, wipe it off before use.

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

Do not use a deformed Inner Pot or an Inner Pot
other than the one exclusively for the product.
+ Using another inner pot can cause an operation error or fire.
+ When you have dropped the Inner Pot or the Inner Pot

is deformed, contact Customer Service center.

e

Do not use a rice cooker at a place where dust is
trapped or chemical material is located.

+ Do not use any combustible gas or flammable materials
nearby a product.
+ It can cause explosion or fire.

Do not use it without the inner pot.

+ It can cause electric shock or malfunction.

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

+ If rice or water gets inside the body, do not turn the
product over or shake it. Please contact the dealer or
service center.

Do not cover the automatic steam outlet with a
duster, a towel or apron, etc.

+ It can cause a fire or a breakdown.
- It can cause an explosion by pressure.

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

+ It can cause an electric shock or short circuit resulting in
fire. Please check the power cord and plug frequently.

Rler'R‘ove external substances on plug with a clean
clo

-t m‘ay cause fire. Please check the power cord and plug
frequently.

Do not change, extend or connect the power cord
without the advice of a technical expert.
+ It can cause an electric shock or fire.

Do not move the product by pulling the power cord.
+ Electric short might cause fire.

Do not clean the product with water or pour water
in the product.
+ It can cause an electric shock or fire.

Do not alter, reassemble, disassemble or repair.

+ It can cause an electric shock or fire. )

+ Only a service technician should dismantle or repair the
product. Contact Customer Service center for repairs or
malfunction.

Do not put a foreign substance such as a metal
stick into the Steam calp or the product.

(Extra caution with children.)

+ It can cause an electric shock or fire.

Do not over unplug and plug the power cord
excessively.
+ It can cause an electric shock or fire.

SEL)_o1 MEi™ 2025, 11. 7.
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A Warning QS Dponot

Be careful that both the J)lug and power cord are not

bit by animals or pierced by sharp metal materials.

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

Do not put any needles, cleaning pins, etc. in the
ventilator or any gap of the cooker.
+ It can cause an électric shock or fire.

A\ Warning S Remember

Do not use on arice chest or a shelf.

+ Do not use between furniture. Please check the power
cord and plug frequently. .

+ If used on furniture, automatic steam releasing can
cause damage, fire and an electric shock.

Attach the Detachable Cover before you use the product.
+ If you use the product without the Detachable Cover, it may cause
electric shock, fire, steam leak and a disorder of the product

Be careful not to harm your hands when opening the cover.
+ Do not leave the cover opened. It might cause accident.

A Caution ® Do not

Do not use the product for other than cooking, warming,
and designated menu, such as boiling water, Sweet rice
drink, seaweed soup, curry, frying, etc.

+ It may cause a malfunction or odor.

Please contact dealer or service center when strange smell or smoke occur.

Please carefully pull out the plug when not in use.
+ Use only 220V. )

+ Do not use a transformer to raise the voltage from 110V(120V) to 220V.

+ Failure to follow these instructions may resultin electric shock and/or fire.

Do not drop or impact the cooker.
+ It can cause a safety problem.
+ Do not apply excessive force to or drop the product.

Do not use over the maximum capacity.
+ It can cause overflow or breakdown.
+ Do not make porridge over the designated amount.

Do not place on rough top or tilted top.

+ It may cause fire or malfunction. )

+ Be careful not to ﬁet caught in the Power Cord with
hands, feet, or other objects and fall on the product.

Please pull out the plug when notin use.
+ It may cause electric shock, electrical short, and fire due
to the lowering of the insulation performance.

Do not touch the metallic surface of the inner pot
and heatlngtglate after cooking or warming
+ You may get burned.

A\ Caution  Remember

Do not plug or pull out the power cord with wet hands.
 Ifthe power cord isimpacted it may cause electric shock and fire.

Please clean the body and other parts after copklné.

+ If you cook and warm rice after making a steamed dish, the smell
may permeatetherice.

+ Refer to Page 9~10and clean it before use.

During warming, close the lid and then connect the power supply.
+ Long period of warming may cause a smell of rice or discoloration.

Please plug the power cord completely into the power socket.

BI-17.gxp_7HL (S 4LH)_oi1

SAFETY PRECAUTIONS

This device is not intended for use by people who
lack physical, sensory, and mental abilities or lack
the experience and knowledge to safely use the
device without supervision or instruction, including
children.

+ Keep device out of reach of children.

+ Device may cause electric shock, burns, etc

Clean any dust or external substances off the
temperature sensor and mnerPot.
+ It can cause a system problem or fire.

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

Do not plug or pull out the power cord with wet hands.
+ Ifyou pullthe Power Plu% outwith awet hand, it may cause electric shock.
+ Ifyou excessively pull the Power Plug, it may cause electrical

short and electric shock due to a disorder in the Power Cord.

Do NOT use near wall or furniture. Otherwise wall
or furniture may be dama%ed, discolored or
deformed due to vapor or heat.
+ When using in drawer or cabinet etc, ensure that vapors
do not enter it.

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

Take out the Rice shovel before keeping warm.
+ [t may cause odor or discoloration.

Please avoid using it on an unstable location

where the rice cooker can easily fall.

+ It can cause a deformation or afire.

+ It can cause burns or breakdowns. .

+ Be careful to install the power cord in an area that is not
easily disturbed.

Don’ t use inner pot for various purposes. And do

not heat up the inner pot on the gas stove.

+ The Inner Pot may be deformed or the coating may be
peeled off which may cause a malfunction.

The Inner Pot coating may be peeled off.

* Inner pot cqatln%may Wear away after long use.

+ When cleaning the inner pot, donot use tough
scrubber,metallic scrubber, brush, abrasive metallic etc.

To clean the product, wait until it cools down.
+ The heated areas may cause a burn.

After cooking, wipe out the water remaining in the product.
» The heated areas may cause a burn.
+ Wipe out the water rémaining in the tray of the product.

When)‘ou clean the product, wash the Inner Pot and the Detachable Cover with
neutral detergent, and dry them. Wipe the product with a dry and clean cloth.

Be cautious when opening rice cooker immediately after cooking because
steam and heat from the inside of the product can cause burns,

e
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PART NAMES

Name of each part

Temperature Sensor Packing

Detachable
Cover
Control Panel

..:. o0 o J Steam vent cap
$§ %% v = Lid plate
88 | - | 338
.6:?:: 588 Detachable cover packing

¢

Detachable cover lever

A o1 Mef™ 2025. 11.

Accessories

1.Inserttherubber 2. Insert the rubber packing into the Steam

Inner pot
Push button

After every use,
Power cord dispose of the waterin

the dew dish. Failure

todothis may resultin
Power plug unwanted odors.
Heating plate Power cord
Temperature sensor (Detachable)
(Body)

How to Assemble the Steam cap
< Exterior> <Interior >

Rubber packing
wings

packing into the cap as shown above.
Steam cap as
shown above.
3. Check that the assembly is in nor-
% When inserting the rubber packing, do not use sharp cutlery(fork, spoon etc.).  mal condition and that the rubber
0 (It may damage the Rubber packing and Steam vent cap.) packing wings are not folded.

e

7.
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HOW TO CLEAN AND MAINTAIN YOUR RICE COOKER

- Clean your product periodically to maintain upkeep of the rice cooker.
(Make sure your product is unplugged when cleaning your product)
- Wipe the main body and the lid with a dry dishcloth. Do not use any commercial cleaners.
% When cleaning inner pot, do not use sharp cutlery(fork, spoon etc.) in the pot
(It may damage the inner pot coating).

ENGLISH

Inner Pot Lid (Inner Lid) Main Unit Inner Body

Clean the inner pot with a soft Clean the inner lid with asoft  Wipe off any excess If food or debris is stuck to

sponge usingwarm, soapy  Sponge usingwarm,soapy  condensation, debris, orfood  the bottom of the cooker's

water. water. that has collected on the main  interior, ensure the cooker
unitwith a soft, slightly damp ~ has completely cooled then
cloth. remove the debris.

*Using a rough sponge, brush or abrasive material may
result in damaging the inner pot.
Use dish soap with a soft sponge for optimal cleaning.

How to assemble the steam cap

'

¥
Protrusion insertion 1
confirmation location
7 L /,‘

{1654 » .

1. Insertthe Steam capinto 2. Afterinserting the steam cap, % When inserting the Steam cap
the Lid as show above. arrange the triangle onto the Lid
plate and Steam vent cap.

HOW TO ASSEMBLE AND DISASSEMBLE DETACHABLE COVER

o DISASSEMBLING 9 ASSEMBLING

1. Gently pull the detachable cover 2. Gently insert the protrusion of the 3. Simply push the cover into the lid
towards you by grabbing the tabs detachable cover into the lid of your until the cover snaps into place.
at the bottom of the lid. rice cooker.

% Do not hold the packing of the detachable cover and pullit.

% After cooking and cooling down the rice cooker, remove the detachable cover.
% When the detachable cover is attached, it can close the lid. o
% If you attach the detachable cover in the opposite direction, it may cause damage to your rice cooker.

e
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HOW TO CLEAN AND MAINTAIN YOUR RICE COOKER

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

- Only use the Rice spatula inside the inner pot.

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

- Do not use any commercial cleaner.

- If you have used seasoning inside the inner pot, wash the product immediately after use.
- Some stains may remain during use, but this does not affect the cleanliness.

— 3 Separate and wash the steam cap
thoroughly before use.

—— Remove and wash the Detachable
cover thoroughly before use.

D
D@o

to wipe down your product to prevent
any discoloration.

«000%0¢ | (Do not separate the Detachable cover
0°6092%00 v \ packing from the Detachable cover.)
e\ Wl
8ss %o 77
Q¢ 00 /
.6%;'0. 55 © )‘ —» When storing your cooker, make sure

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

How to clean temperature sensor.

When cleaning, if there is any food
material on the temperature sensor,
carefully remove the material with-
out scratching the metal plate.

2. Separate the steam cap and soak 3. Assemble the steam cap parts to-
Detachable cover, pull out the Steam them in lukewarm water. Wash with gether until there is a clicking sound.
cap. asponge or a soft cloth.

% After cooking and Cooling down the rice cooker, separate the steam cap.
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NAME AND FUNCTION OF EACH PART /
ERROR CODE AND POSSIBLE CAUSE

Name and function of each part

l—» DISPLAY

MODE BUTTON TIMEBUTTON
Used to select WARM, MODE e Used to set BROWN/GABA, BABY
WARM REHEAT, FOOD, and YOGURT cooking time.
PRESET, LOCK. Used to enter and changing
SETTING mode.
ho) < e D> >
®
CANCELBUTTON <——1 Y L STARTBUTTON
This function is used t i
is Cl;r:]ccel?:;seluesceﬂorg MENU/SELECT BUTTON Press to start cooking
Used to select menu.

Used to modify the SETTING mode values.

% After plug the power cord and do nothing, display will show as above which indicate that the
applianceisin ‘Standby’ mode.
(Menus on ‘Standby’ mode display may differ as per customer setting)

% Press ‘Cancel’ buttontoenter ‘Standby’ mode.

% Press the button until you hear the buzzer sound. Theimage of display may different with actual display. < ‘Standby iode display>

Error Code and Possible Cause
When the appliance has any problem or incorrectly used, below marks will show up.

- Temperature sensor problem Displayed when the temperature s high. If this code
g (Consult the service center and remains even after the rice cooker has cooled down,
dealer) please contact service center for assistance.

— | Thisindicates that there is a problem with the external memory of MICOM.

_ (Consult the service center and dealer)

—1 = | Whenthe operation don’ tfinish for a long time.

— M .

I_ 1_) 2} | (Consult the service center and dealer)

e ) | Thisindicates that there is a problem with the environment sensor.

IZ _ I | (Consultthe service center and dealer)

- — | Thisindicates that there is a problem with the internal memory of MICOM.
I_ 10T | (Consult the service center and dealer)

) If the touch button is pressed for more than 8seconds, an error is displayed.
— o

HEf™ 202f
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PREPARATIONS FOR COOKING

€ Clean the inner pot and remove any moisture.

» Clean the Inner Pot with a soft dishcloth.
P Using a rough sponge may cause damage to the surface
of the Inner Pot.

@) Measure the rice correctly with a measuring cup.

» Recommended serving: 1 full cup of rice equals to one person.
(Example: 2 cups for 2 persons, 4 cups for 4 persons)

€©) Cleanthericein a separate container until the water
becomes clear.

@ Putrinsed rice into the inner pot.

@ Pour water into the inner pot until you reach the proper rice to water ratio.

» Place the inner pot on a flat surface and adjust the water amount up to the water level line.
» The water level line is marked on the inner pot.
» Adjustment of water height
« WHITE, WHITE TURBO, VEGGIE : Adjust water based on'WHITE water level line.
Max.6 persons for WHITE are available.
Max.4 persons for WHITE TURBO, VEGGIE are available.
+ MULTI GRAIN, BROWN/GABA : Adjust water base ori‘Mixed/Brown, GABAwater level line.
Max.4 persons for MULTI GRAIN and BROWN/GABA are available.
« Thick Porridge : Adjust water base or'THICK PORR.water level line.
Max. 1.5 cups for porridge are available
« Thin Porridge : Adjust water base orTHIN PORR.water level line.
Max. 1 cup for porridge are available

% To cook hard grains such as beans or red beans, presoak or boil them first and cook on the Mixed Rice mode.

®For 6 persons (1.08L) product @ To cook sticky rice or for old rice:
Pour more water than the required water level

e (] @ To cook rice for 4people (4measuring cups):
Ve sk Pour water up to water level 4.
T ] ©When therice s presoaked sufficiently or to
1 overcookrice:
o | Pour less water than the required water level

L @ When rice is half-cooked or firm:

Rice for 4 persons It happens because of the kind of the rice or

(4 measuring cups) the degree of dryness. in this case, please add
1-10% of the water.

£

© Put the inner pot into the main body and cover the inner lid.

+ Completely insert the inner pot with care.
P If alien materials like rice are attached to the bottom of the inner pot, rice may not cook or the cooker
@ may not work correctly.
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HOW TO COOK

2]

o Pressthe“MENU/SELECT [<]or[>]” button
to select your desired cooking mode.

+ Whenever the Menu/Selection button is pressed, the
cooking options will be highlighted in sequential order
from WHITE — WHITE TURBO — MULTI GRAIN =
BROWN/GABA — VEGGIE — PORRIDGE — BABY FOOD
— YOGURT — STEAM — AUTO CLEAN.

+ After WHITE, MULTI GRAIN, BROWN/GABA settings
have been used, your appliance will memorize your
preference. Skip this step and press“START[ > |7

start cooking

a4
WHITE  TURBO  MULTIGRAN

BROMNGABA

VEGGIE

YOGURT  BABYFOOD PORRIDGE

ex) Cooking WHITE rice

o

ex) Selection of WHITE

9 Rice Steaming (ex : WHITE) Completion
+ When a number appears on the display it indicates how
much timeis left in the cooking cycle.
Thetime generally indicates that it has started the rice
steaming process and will finished in the time displayed.
+ The finish time may vary depending on the menu.)

the WARM function will start.

discoloration.

Press the “START[ ] button to

+ When cooking is completed, the cooker will beep and

+ When cooking is complete, fluff the rice using the rice
spatula. This will allow the rice to release the additional
moisture and prevent odors from occurring as well

+ During the cooking process, avoid pressing the

CANCEL [ =] button.

Cooking Time by Menu

e wire | W wum B'égg’,{‘/ VEGGIE PORRIDGE BABY | yoourr | st | AUTO
Gtegoy | RICE | s | GRAN | SR RICE | e [ g | FOOD CLEAN
UPTO WHITE
16 14 14 14 4| 115 | 05l
CAPACITY | pepsONS | PERSONS | PERSONS | PERSONS | PERSONS | CUPS |  CUPS WATER LEVEL
REFERTO | REFERTO | REFERTO 2LINE
PAGE2L | PAGELS | PAGE20
COOKING | APPROX. | APPROX. | APPROX. | APPROX. | APPROX. | APPROX. | APPROX. APPROY. 24
TIME | 33-55MIN | 29~38 MIN | 44-53MIN | 66~84MIN | 39-44 MIN | 59~T7 MIN | 64-77 MIN MIN

P After cooking BABY FOOD, STEAM and similar items, odors may permeate into the unit.
Ensure to use the unit after cleaning the rubber packing and lid part.
» Cooking times for different menus may vary slightly depending on ingredients.

e

MEi™ 2025. 11. 7.
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HOW TO COOK

How to use the cooking menus

WHITE
RICE

MULTI

For short grain White Rice GRAIN

When you cook long rice or brown rice

BROWN/ | Itis used when you want to eat brownrice | VEGGIE | Use this function to cook rice mixed with
GABARICE | or germinated brown rice. RICE | vegetables.

PORRIDGE | Itis used to cook various kinds of porridge. |BABY FOOD| To make a variety of Baby Food.

YOGURT | Use this function to ferment the yogurt. STEAM | Used for steam cooking or various cooking.

+ To shorten the cooking time, select the WHITE TURBO menu or Press the START[[>] button

WHITE twice when select WHITE menu. (It takes 29~38 minutes to cook 1~4 servings of White Rice).
RICE + For the best results, it is recommended to presoak the rice for about 20 mins before cooking.

TURBO | - Use WHITE TURBO menu only for 4 servings or less.

* In WHITE TURBO menu, the preset function is not available.

% Be sure to empty the dew dish located on the back side of the appliance after cooking.

The searing effect
When cooking the rice, it can become slightly yellow at the bottom of the Inner Pot, but this is normal.
This is more prevalent in the “Preset” than just using the regular cooking options. It does not mean the

appliance is defective.

How to use Automatic steam Cleaning function?

@ Add water to level 2 and then close the cover.

@ Select the AUTO CLEAN menu by pressing
“Menu/Select[<]or[>]"button, and press“START[>>]"button.
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HOW TO USE “YOGURT”

I
(2]
-
How to use YOGURT menu. (In YOGURT menu, the preset function is not available.) )
Z
© Pressthe “M ENU/SELECT[<Jor[>]” button to select YOGURT. L
» If the YOGURT menu is selected, the display shows'360 Mins. WHTE  TURBO  MULTGRAN
BROWN/GABA
N
YOGURT  BABYFOOD  PORRIDGE
X4
@ Press the “TIME” button to set the desired time.
1. If you press the “TIME”button, the time 2. The time for yogurt is adjustable from 30 to
increases by 30 minutes. 720 minutes.
P If you keep pressing it, the time turns into nonstop.
© Press the“TIME”button to set the desired time.
» When the yogurt menu starts, C ~ 2 and the remaining time(minute) are displayed alternately.
(For 99 minutes or less, ' and remaining time are displayed simultaneously.)
» When the yogurt menu s finished, it doesn’ t turn into warming automatically. And the yogurt indicator blinks,
and 0 minutes is displayed. (If pressing the cancel = button in this state, it will return to standby state.) é

WHITE ~ TURBO  MULTIGRAN

: : ﬁ> AUTOCLEAN '—'| BROWN/GABA
STEAM ‘—J VEGGIE

a4
YOGURT  BABYFOOD ~ PORRIDGE
7 v

<Set time-displayed when over 100 minutes>  Displayed when lessthan 99 minutes ~ <Completion>

How to use Yogurt

FOOD MENU PREPARATIONS PROCEDURE

1. Putall prepared ingredients into the inner pot and mix it slightly.
2. Close the lid, press the Menu/Select [<] or [ >] button to select
“YOGURT”, set the time to 6 hours, and press the Start [>] button.

<Guide>
* Use white milk.
Milk: 1L (Calcium, low-fat, and sterilized milk may not ferment.)
YOGURT YOGURT ' pjain Yo gurt: 290g | *Ifotheringredients are added during yogurt fermentation, it may be
deteriorated.

* After completion, place the yogurt in the refrigerator and enjoy cold.
Depending on preference, add fresh fruit, cereal, or jam etc. for better
taste.
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HOW TO USE CUSTOMIZED COOKING FUNCTION

Cuckoo Customized Cooking function

=
S

FAA) o

MEi™ 2025. 11. 7.

Initialization is set up “03” get step by step as the case may be.
- High step: for cooking cereals, soft-boiled rice.
- Low step: for cooking the year' s crop of rice.

How to use “Customized cooking function”

While cooking you can control the heating temperature (both high and low) depending on your preference.

Enter Warming Temperature Mode by pressing TIME button for 2 seconds,
and then enter “Customized Cooking function” setting mode by pressing
the TIME button twice. Available cooking options will be displayed in the
initial “Customized Cooking function” settings.

@ When you enter the “Customized cooking function” setting mode, the
screen on the right is displayed.

Select the temperature increase or decrease with the "MENU/SELECT[Jor[>]"

button and then press the "START[>]" button.

P If you press the "MENU/SELECT[<Jor[>]" button, the selection is repeated
intheorderof0»1-2-3--3->-2--1-0.

WHITE TURBO  MULTIGRAIN

L 4""»

. ‘r—l’ BROWN/GABA

<When entering the

“Customized cooking function”
setting modé>

After entering the “Customized cooking function” setting mode, if you do not press any button or just
press the Cancel button, the function will be canceled and return to the standby mode.

When this product is shipped, this Cooking function is set to be at the level of 0. Set it if necessary.
» Menu adjustable with Customized Cooking: WHITE, WHITE TURBO, MULTI GRAIN, BROWN/GABA
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HOW TO USE “BROWN/GABA RICE”

What is Germinated Brown rice?

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

Tips to Buy Quality Brown Rice?

o 3

(Poor brown rice
(Regular brown rice) - Empty ear and nit fully corned brown rice)

@ Check the dates of harvest and pounding.
P The dates should be within 1 year from harvest, 3 months from pounding.

@ Inspect rice with your eyes.
+ Check that embryo is alive

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

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

Features of Germinated Brown rice

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

P Taste will be greatly enhanced.
P Digestive and rich in nutrients.

« Diabetic hormone is generated improving digestion.
P Good as a health food for children or students.

« Rich with dietary fiber.

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

Phyic acid [ <Comparison of Germinated brown rice’s nutrition
Ferulic acid [T and White rices (6 hours) nutrition. >
izanol P Phytic acid 10.3Times
Ry o P Ferulic acid 1.4Times
inositol P Gamma-orizanol 23.9Times
— = G o gnors, P Gamma-aminobutyric 5Times
Food fiber S fee » Inositol 10Times
e oy » Food fiber 4.3Times

Based on japan food analysis center

MEi™ 2025. 11. 7.
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HOW TO USE “BROWN/GABA RICE”

Using ‘BROWN/GABA’ Menu

@ Inorderto promote germination, soak brown rice for 16 hours in water.

Method of Pre-germination
» Put washed brown rice in an appropriate container, pour sufficient water to soak the rice.
P Pre-germination shall not exceed 16 hours. Make sure to wash rice clean with flowing water before using
‘BROWN/GABA’ menu. Be careful that hard washing may take off embryos which generate the germination.
» Unique smell may be generated according to the soaking time of pre-germination.
» When pre-germination has been completed, wash the rice and put it into inner pot.
Pour appropriate amount of water and use ‘BROWN/GABA’ menu.
» In summer or hot temperature environment, odor may be generated.
reduce germination time and wash clean when cooking.

g Press “MEN U/SELECT[( ]OI’[) ]” button to select WHITE  TURBO  MUTIGRAN
BROWN/GABA. g )

» When the “BROWN/GABA” is selected, “OHr” is indicated in STl
the display. YOGURT  BABYFOOD ~ PORRIDGE

<When selecting BROWN/GABA> é
©) Press “TIME” button to set time.

P If you press the "TIME" button while selecting the BROWN/GABA menu, the germination time is
selected repeatedly in the order of 0 hour — 2 hours — 4 hour — 6 hour.

@ Press the “START[>]” button.

P Pressing “START[ > ]” button will begin the “GABA” process,
after which. cooking will begin immediately.

» During “GABA” mode, “Cooking” indicator will be lit together
with the germination time left.




HOW TO USE “BROWN/GABA RICE”

How to use the PRESET for BROWN/GABA

1. Select BROWN/GABA by pressing the “MENU/SELECT][ <]or[ >]” button.

2.Press “TIME” button to set the time for BROWN/GABA to be at “O Hr”. Press “MODE”button to
select a PRESET. (In case of BROWN/GABA, the preset cannot be setin 2, 4, 6 Hr. If you want
preset the time, set the timer at “0 Hr” and set the time.)

3. Press the “TIME” button, adjust the preset time.

4, Press the START[ =] button.

P After setting the preset, if you do not operate for 7 seconds, preset will be cancelled and you will go
back to standby mode.

Precautions for ‘BROWN/GABA’ Cooking

@ If smaller germ is preferred, omit pre-germination process. select ‘BROWN/GABA™ menu, set-up appropriate
germination time, and start cooking(nutrient ingredients do not vary significantly by the size of germ).

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

© BROWN/GABA cooking is allowed up to 4 persons.

O Tap water can be used for germination. However, spring water is recommended. Germination may not be
properly performed in hot or boiled water even after cooling,

© Germination rate, germ growth may differ by the Brown rice type, condition or period of storing, etc.
- Germinated brown rice is sprouted brown rice. Germination rate and growth may differ by the Brown rice

type. the brown rice should be within 1 year from harvest, and not long since pounded.

@ In BROWN/GABA mode, preset on 2,4, 6 Hmay not be possible.

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

@ Depending on the state of the surrounding environment or the condition/type of rice, the sprouts of rice may
not be visible or appeared.
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HOW TO USE “STEAM”

How to use STEAM and reservation
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€ Press the“MENU/SELECT[< Jor[ >]” button and select

STEAM menu.

If the STEAM menu is selected, the display shows20 Mins;

@ Press the“TIME”button to set the desired time.
P The default is 20 minutes, and can be set from 10 minutes to

one and a half hours.

(Itincreases or decreases in 5-minute increments.)

WHITE ~ TURBO  MULTIGRAN

AUTOCLEAN

\STEAM ’

YOGURT  BABYFOOD ~ PORRIDGE

% Uponinitial setting, 20 minutes

©) Press the“START[>]"button to start the STEAM menu.
P If the STEAM function starts, the cooking status is marked and

the remaining time is shown on the display.

@ How to Reserve STEAM

1. Press the 2. Press 3. Set the PRESET 4, Press the START[>]
“MENU/SELECT “MODE”button to time by pressing button.
[<]or[>]” button to select a PRESET. the “TIME” button. P After setting the preset,
select the STEAM » Upon setting STEAM if you do not operate for
menu. Press the for one hour or longer, 7 seconds, preset will be
“TIME” button to the PRESET time can cancelled and you will
set the STEAM time. be set from 2 hours. go back to standby
mode.
How to use STEAM
FOOD MENU PREPARATIONS PROCEDURE
Dumplings
DSJ I\EIAPl\IillEI\IDG 15EA 1. Pour of water in the inner pot.
3/4 cups of water(135ml) 2. Insert the steam plate inside the inner pot and place the
Sweet potato ingredients on top of the plate.
SWEET STEAM | (less than 150g) 3EA 3.Placethe prepared ingredients on the plate.
POTATO 4, Close the lid and press the Menu/Select [< ] or [>] button
1+1/2 cups of water(270ml) !
to select steam, then set 20 minutes for steamed
Potato dumplings and 50 minutes for steamed sweet potatoes
POTATO (less than 150g) 3EA and steamed potatoes, then press the START [=>] button.

1+1/2 cups of water(270ml)

MEi™ 2025. 11. 7.



HOW TO USE “BABY FOOD”

How to use BABY FOOD and reservation

 Press the“MENU/SELECT[<]or[ >]” button and select
BABY FOOD menu.

If the BABY FOOD menu is selected, the display
shows‘10 Mins!

@ Press the“TIME” button to set the desired time.

P The default is 10 minutes, and can be set from 10 to 50 minutes.
(Itincreases or decreases in 5-minute increments.)

© Press the “START[ >]” button to start the BABY FOOD
menu.

» If the BABY FOOD function starts, the cooking status is marked
and the remaining time is shown on the display.

© How to Reserve BABY FOOD

3. Set the PRESET
time by pressing

1. Press the 2. Press
“MENU/SELECT “MODE”button to

TURBO  MULTIGRAIN

WHITE

AUTOCLEAN 1 '-' BROWNGABA

STEAM n VEGGIE

a4,
YOGURT  BABYFO0D  PORRIDGE
7 >

BABY FOOD

4. Press the START[>>]
button.

[<Jor[>]” button to select a PRESET. the “TIME” button. D> After setting the preset,
select the BABY if you do not press any
FOOD menu. button for 7 seconds,
Eress the “TI ME’ the preset cancel.
utton to set the
BABY FOOD time.
Precautions for ‘BABY FOOD’ Cooking
FOOD MENU PREPARATIONS PROCEDURE
1. Peelthe skins of apple and sweet potato and cut them into thin slices.
2. Plcae the recipe no.1 and with 1cup of water in the inner pot.
SWEET gF: OTATO gwe§t7pootato Tog 3. Afterlocking the cover and choosing [Baby Food] in the MENU/SELECT
APPLE wgrger ICE and [<Jor] >] button, push START[c>] button after setting up the time of
PORRIDGE some hong universal steam for 45 minutes.
y 4. After cooking is completed, mash up it with arice paddle and mixit with
BABY somehoney.
FOOD | 50g0frice 1.Pour outoil from tuna, tear it up into lttle pieces with chopsticks.
30g oftunalcan) 2.Finely chop bell pepper and carrot.
SOFTRICE log of bell penper 3. Mixrice, tuna, bell pepper, and carrot.
WITHTUNA log of carrgt PP 4. Spread butter on the bottom of inner pot, put ingredients of 3. and pour water.
AND VEGETABLE 1 /zg cub of water 5. Lock thelid, select [Baby FoodJmenu by pressing the MENU/SELECT
butterplittle bit of [<Jor{ >] button, set multipurpose steam time 15minutes, and press the
iaver ponder START| =] button.

6. Mixit well with a spatula after multipurpose steam is completed.

e
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HOW TO USE PRESET FUNCTION

How to use the PRESET function

Q Press “MODE” button to select a PRESET.

WARM

REHEAT

WHITE

Press the “MENU/SELECT[< Jor[>]” button to select the
desired menu.

P Selectable menu : WHITE, MULTI GRAIN, BROWN/GABA(OHr), VEGGIE,
PORRIDGE, BABY FOOD, STEAM, AUTO CLEAN
P Unselectable menu : WHITE TURBO, BROWN/GABA(2, 4, 6H), YOGURT

6 Set the time by pressing the “TIME” button.

P Each time you press the time button, 10 minutes will be added to the time.
P The range of available preset time is from 1h to 12h 50mins.

LOCK

a »
PRESET
7 >

0 Press “START[>]"button.

P After setting the timer, if you do not press any button for 7 seconds,
the preset canceled.

P When the preset setting is completed, “PRESET” flash 3 times and
then light up.

P The preset time displayed on the screen is the remaining time until
completed cooking. (The completion time may vary depending on é

either the use condition or the cooking capacity)

Precautions for the PRESET function

0 When you use the Timer function

» Dry or old rice are not recommended for cooking.
P Follow the provided instructions and refer to the water level on the Inner Pot for best results when

adding water.
P Rice may be scorched or suffer the searing effect if the amount of the content is excessive or the timer

time is inordinately long.

@ The change of Time

P To change the time, cancel the mode and restart.

@ If setup time is shorter than timer time
P If setup time is shorter than timer time, the cooking starts immediately.
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TO KEEP COOKED RICE WARM AND

Having a Meal

FAA) o

TASTY

P if you want to eat warm rice, press the MODE button, select WARM REHEAT, and then press the START[>]

button. Then “WARM REHEAT” function will be started and you can eat fresh rice in 9 minutes.

<Warming> <Reheating> <Reheating Completed>

WARM  REHEAT

WHITE

“3Hr.” on the display The 0’ mark turns round When reheating is done,
indicates that the warming and round while reheating, warming starts and the
timeis 3 hours. remaining time is displayed.

» The frequent use of the “WARM REHEAT” function may cause the cooked rice to be discolored or dried.
use it once or twice per day.

P If a separate heating appliance or gas burner is used to cook rice, put the cooked rice into the cooker and
press the "MODE" button to select WARM, and then press the "START[C>]" button to keep the rice warm.
(like this, transferring hot rice to a cold cooker may cause the rice to be discolored or develop an odor)

»24 hours after keeping the cooked rice warm, the passed time blinks on the display to give the long time
warning.

P Ifthe lid is open for more than 5 minutes while warming, the alarm for lid open will sound.

» How to set warming manually: In standby mode, press the [MODE] button once to select “WARM” and then
press the START [>] button to start warming.

Keep Warm Precautions

Itis recommended to evenly stir the cooked rice after cooking, Keeping rice warm for a long time may cause the rice to be
(Forasmall quantity of rice, pile the rice in the center area of the discolored or develop an oder. So, it is recommended to keep
Inner Pot to keep warm) warm for less than 12 hours.

Pressurized boiled rice is espeically vulnerable to discoloration

than normally cooked cooked rice.

Do notkeep rice scooper or wooden scooperintheInnerPot - 24 hours after keeping the cooked rice warm, the passed time
while keeping the cooked rice warm. This may cause bacteria - bjinks on the display.

toformulate.

The warming status of mixed/Brown Rice is worse than plain rice.
Do not mixtoo small quantity of rice or leftovers with therice ~ Donotkeepitwarmifatall possible.

under keeping warm. Doing so may develop an odeor. The rice on the edge of the Inner Pot or the bottom of the steam out-
(Use a microwave oven for the cold rice.) let may turn plain or swollen. In this case, stir and mix the rice.
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TO KEEP COOKED RICE WARM AND TASTY

How to adjust the Warm Temperature

If the“warm”temperature setting is incorrect, there is a chance the rice can become discolored.
If this happens, simply adjust the temperature. For more detailed information, please consult the
customer service.

€) To enter the“Warm Tempsetting mode in Standby mode,
press the TIME button for 2 seconds.

@ When entering the“Warm Temperature”setting mode,
the currently set warming temperature is displayed.

e Select the desired warming temperature with the MENU/
SELECT[<]or[>] button and then press the START[>>] button.

After entering the*Warm Temperature”setting mode, if you do
not press any button or just press the CANCEL[ =] button, the
function will be canceled and return to the standby mode.

% When this product is shipped, the temperature is set td‘74°C". Set this function if necessary.

To adjust the warm temperature while keeping rice warm, press the “TIME” button for over 2 seconds and adjust the warm temperature.
1.In case of sour smell or soft-boiled rice: The warming temperature might be too low. Raise the temperature by 1-2°C.
2.In case of yellowish or dry rice: The warming temperature might be too high. Lower the temperature by 1-2°C.

How to adjust the Customized Warm function é

This function is used in case that water runs when you open the inner lid while keeping warm or the cooked rice is swelled up.

Press the TIME button in the standby mode for more than 2 seconds to
enter the “Warm Temperature’setting mode, and then press the TIME

button once to enter the“Customized Warm function”setting mode.

@) When you enter the “Customized Warm function”setting mode,
the currently set custom warming state is displayed.

e Select the desired customized step with the MENU/
SELECT[<]or[>] button and then press the START[c>] button.

) After entering the“Customized Warm function”setting mode, if you do not press
any button or just press the CANCEL[ <>] button, the function will be canceled and
return to the standby mode.

% When this product is shipped, this function is set to be the level of 0. Set it if necessary.

1. Ifwater flows out too much when the lid is opened, set the customized warm option 1to 2 levels higher.
2. Ifthe rice on the edge is overcooked, set the customized warm option 1to 2 levels higher.

Unpleasant smells during warming

P Keep the appliance clean. Be sure to keep the lid clean to avoid any unpleasant smell.

P Even though the product looks clean, bacteria can inhabit all over the place and cause odor when keeping warm. Ifit smells
too much, add approximately water for 2 servings of white rice to the scale in the inner pot and put 1 tablespoon of vinegar,
close the lid, select AUTO CLEAN, and press the START[ ] button. After completion, wash the inner pot thoroughly.

@ P To prevent any unpleasant smell, be sure to wash the Inner Pot after cooking foods with strong flavors.

e



Z0383-0193L0 Rev.O(CR—O686FGP,1_'.:_,148x210,%7@?_41t'“?é“._l—17.qxij“E*(§3*c‘>'ﬁ) o1 Mef™ 2025. 11. 7.

BUTTON LOCKING FUNCTION

Button locking function

ENGLISH

This s afunction that allows you to set a button lock when cleaning or to prevent malfunction caused by children or pets.

€) How to Set Button Lock

1. While in standby mode, during cooking, presetting, keeping warm, or reheating, press the
[MODE] button to select “Lock.”

P While the button has been locked, if you press any button except for the “CANCEL[ <] button,
abuzzerwill sound.

Q How to Unlock the Button

1. While the button has been locked, if the “CANCEL [ <>]” button is pressed for 2 seconds or longer,
the button will be unlocked.

2. While the button has been locked, if you power off and then on, the button will be unlocked.
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V In case the appliance does not work properly, check the following lists before consulting the
dealer and service center.

Rice is not cooked

Rice is half-cooked or layered.

Beans (Mixed Rice) are
half-cooked.

If rice is overcooked or too
starchy.

If water overflows during
cooking.

When it smells during
warming.

« E ”

is displayed.

Warming time blinks during
warming.

If brown rice is not properly
germinated.

Things to check

Possible solution

+ Did you press the START[>] button?

+ Were there any problems of electricity such

asa blackout?

+ Make sure that “I” =7 ” appears on the display by
pressing the START[ >] button after selecting the
desired mode.

+ Did you use the measuring cup?
+ Did you measure the appropriate amount of

water?

+ Did you rinse the rice properly?
+ Did you presoak the rice for too long before

cooking?

+ Was the rice too dry?

+ Please refer to the page 12.

+ Add the amount of water that is equal to the half
amount of the one water level scale.

+ Were the beans (Mixed Rice) too dry?

+ Presoak the beans(Mixed Rice) before cooking and
use the Mixed Rice/Brown Rice mode. Some kinds
of grains can be half-cooked.

+ Did you select the correct mode?
+ Did you measure the appropriate amount of water?
+ Didn’t you open the lid during the steaming stage?

+ Select the desired mode correctly.
+ Measure the appropriate amount of water.
+ Do not open the lid until the steaming stage is over.

+ Did you use the measuring cup?
+ Did you measure the appropriate amount of water]
+ Did you select the correct mode?

+ Please refer to the page 12.

+ Isthe lid closed in a correctr way?
+ Was the Power Plug plugged into the outlet

during warming?

+ Was the Warm mode on over 12 hours?

Was the amount of rice too small?

+ Is there a rice paddle or cold rice in the Inner

Pot during warming?

+ Close the lid completely.
+ Keep the appliance plugged during warming.

+ Keep the warming time less than 12 hours.

+ Do not warm cold rice or other kinds of food.

- “E .7 indicats that there s a problem

with the Temperature Sensor.

+ Unplug the appliance and consult the dealer and
service center.

+ Has it been 24 hours since the time you set

the Warm mode?

+ The warming time on the screen blinks after 24 hours
of warming.

+ Did you germinate the brown rice over the

specified capacity?

+ Did you use dried brown rice?

+ Cook appropriate amount of brown rice within the
specified capacity.

+ Dried or contaminated brown rice might not be
germinated properly.




Z0383-0193L0 Rev.0(CR-0686FGP, 1=, 1 48x21@9_4 12440l 17.gxp_7HE (=4t o

\ TROUBLESHOOTING

S

¥V In case the appliance does not work properly, check the following lists before consulting the
dealer and service center.

“! 17 appearson the screen.

Rice is too scorched.

Unpleasant smells occur after
cooking or during warming.

“Ticking” sounds is heard
during cooking, warming or
reheating.

uC-Eyy

appears on the screen.

“EuF’

appears on the screen.

“E03” appearsonthe
screen without cooking being
finished for a long time.

When the button is not
pressed

When the lid
cannot be
closed

If steam comes out of the lid

1 Mef™d 2025%. 11. 7.

—

/
/

Things to check

Possible solution

+ Is the Inner Pot in the right position?
+ Is the voltage of the plug 220v?

+ Place the Inner Pot in the appliance.
+ This appliance is for 220V. Plug in the appliance

accordingly.

+ Are there any foreign substances such as rice
grains on the surface of the Inner Pot or the
Temperature Sensor?

+ Haven ‘t you set the “Customized cooking”
function?

» Remove any foreign substances from the outer

surface of Inner Pot and the Temperature Sensor.
(Refer to the page 9~10)

* If necessary, cancel the “Customized Cooking”

function before cooking.

+ Did you clean it after cooking?

+ Please clean it after cooking.
+ By referring to page 9~10, wipe the lid and the steam

cap clean before usingiit.

+ Isit the sound from the cooking relay?
+ Did you remove any water or moisture from
the outer surface of the Inner Pot?

+ The “ticking” sound is normal if it comes from the relay.
+ The wet outer surface of the Inner Pot can cause

“ticking” sound. Make sure to wipe out any water or
moisture before inserting the Inner Pot.

+ “E _P”indicates that there is a problem
with the environment sensor.

+ Unplug the appliance and consult the dealer and

customer service.

+ “E 4F indicates that there is a problem
with the internal memory of MICOM.

+ Unplug the appliance and consult the dealer and

customer service.

+ Did you plug the appliance into 220V outlet?

L <Ly

+ “F 1137 onthe screen indicates that the appliance

is not properly functioning due to a problem such as
adisconnection of the heater or shortage of power.
Unplug the appliance and consult the dealer and
customer service center.

= 121~ appears on the screen when only water is
boiled for a long time.

« This appliance is only compatible with the 220V

power outlet. Use it accordingly.

+ Have you set the button locked?

+ Press the CANCEL[ <] button for at least 2 seconds

to unlock the button.

+ Have you attached the Detachable cover?

+ Attach the Detachable cover.

(Refer to How to Attach and Detach the Detachable
cover on page9.)

+ Are there any residues adhering to the packing?

+ Use the packing after wiping it with a soft cloth.
+ Keep the surroundings of the packing clean.
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CANH BAO AN TOAN

« Can nghiém ngat tudn thi cac canh bao an toan va st dung diing céch dé phong trénh su cd hodc nguy hiém ¢ thé xay ra

o “Canhbdoantoan” chiard hai khai niém (3 “canh bo” va “ch

uy

ah ) ,

,theo dd, “canh bao” va “chliy” mangy nghia nhu'sau

A\ canhbéo A
Latinh huéng n%]uy hiém, néu khong tranh s& c6

thé gy tai nan chét ngudi hodc trong thudng
A\ chiy

La tinh huong nguy hiém, néu khong tranh s& co
thé gdy cac chan thucng nhe

+ Ki hiéu nay thé hién can chdy trong mét s6 dieu kién dac
biét c6 thé gdy nguy hiém
» D tranh nguy hiém can doc kjj va lam theo hudng dan.

® + Ki'hiéu nay mang y nghia “cdm” mot s& hanh vi ndo do.
0 + Ki hiéu nay mang y nghia “hdy thyc hién”

mdt viéc [am nao do.

A\ Canhbdo () Cam

Khi day cam hodc phich cam bi v, hqn%hoaco cam khdng

chac, ¢an lién hé vai trung tam'bao hanh. ;

+ Khi st/ dung san pham, cd thé xay ramot s6 tai nan néu day cam bi i hodc
dut do thieu chiy. Can thudng xuyén Kiém tra trang thai ctia day cam,

hichcamvaocam, .~ °, . .

+ Trong trudng hop qu,camJ phich cam bivd, hodc diithd, can mang dén
con gt{san Xuat, dai1y hoac ki thuatvién dugic chiing nhan dé doi mdi,
tranh frudng hdp n%th@m cothéxdyra. ~

+ Can dén trung tam bo hanh dugc chi dinh dé tién hanh stfa chifa.

Khdng d& tay hay dua m3t gan van ap sudt va |6 thoét hi

nudc khi nor danghoat dong.

+ C4 thé gy bong: Khi ngi dang hoat dong, hai nudc thodt ra rt nong, tranh
dé tay hoac dua mat gan noi.

+ Khong dé day cam gien ﬁ?

( jcamd ¢6 thégdy ra hién tugng
chay, chay chap 6 cam.

nndi co cac vat n()ngtl ra hig
inh trang day cam.

UGng xuyénkiém tra

Khéng réc hoéic cho cc chat héa hoc, thudc sét triing vao ndi.

‘Cothégdyhoghoan. .

+ Khi 0 gian hodc cac con triing khac xam nhap vao noi, can hoi tu'van tuf
trung tam baohanh.

Khong st dung san pham tai nhitng khu vuic cé kha ndng lam

ug‘t sagn phéum%hu n%a tam, bon r[}lga bat. ° 3

+ Cothe gay hién tudng ro dién hodc giétdién.. .

+ Khi co nufdc xam nhap vao trong 5an pham, can thong bao vdi trung tam
bdo hanh.

Khi ngi dang trong chu trinh hoat ddng, tuyét déi khéng mé

nap nol.

. Cg thé ﬁeythydng tich do hdinudc thodt ra néu mé npnai trong ldc gao
dangdudcnau hodccomdangdugcunhiet T

+ Canchu  khi m@ ridi sau khi cdm da chin, hai nudc thoét ra cd thé gdy
thuongtich.

Chuy chi dung dién c6 gudng do do,

di%n){htt?J 220V,gkhgng cécm nl%eu' Phl{;ﬁ camtai lo dien,

+ Khistf dung nhiéu san pham hogc cac thiét bj dién c\ﬁngtmqt chd e thé gayratai
tan chayno, chap dién, can thuGng xuyen kiem tratinhtrang cua o cam. ~

. E{’Eqn &rlfdng hidp phich cam dinh di vat hoac hai nudc, can lau sach trudc

i stfdung.

. Tgongtrik‘;g ghdp st dungtﬁ,cém chuyén, luiu ¥ cudng do dong dién tai 6

cam chuyén phai dat 15Atrd len.

Khong sﬂdwgsén pham tai ngi c6 nhiéu bui hoéc naicé
chua cac chathoa hoc.
+ Khong st dung nhiing vat dung 6 gas cd tinh nang gia nhiét hodc cac chét
de %ﬁy chaynogansanpham. |
Cd the [a nguyén nhan gay n6 hodc hoa hoan.

dién 15A trg lénva hiéu

Khdng st dung long n6i dd bi bién dang hodc khong phai

long noi chuyen dung.

+ Cothéxay ranguy hiem chdy n6 khinhiét do longndiqua cao. |,

. {@m c]l)anh hrg| lﬁng noi hoac [am bién dang long nal, can dén tu van tai trung
aMm Dao hann.

Tranh dé san pham g nai ¢6 anh sdng truc tiép, gan bépga,

bat U, cac vat truyen nhiét, wv.

+ DY cd thé la nguyén nhén gay ra ro dién, giét dién, biéndang, thay doi mau
sacva cag tai na chay o,

+ Khong dé day cam gien 'Fﬁ

/ 6 thégay ra hign tugng
chay, chdy chap 6 cam.

N nai ¢6 cac vat non I
nh trang ddy cam.

ong xuyénkiem d

e

Khdng st dung san pham khi khdng cd long ndi.

+ Co thé gy nguy hiém dién gidt hodc huhong sanpham.

+ Khong cho gao hay nudc vao bén trong khikhong co longnoi. .~

+ Khi co gao e nufdc rgj vao linh kién khdc trong noi, chl y khdng &t noi
hodc [ac noi, can dem dén trung tambdo hanh de dudc tu'van.

Khong sy dyng san pham khi 16 thoat hdi nudc hodc vang
sugtl;ﬁ blirt kl|)n Egl c£ vaat dung nhykhan lau, vcéi trang trﬂ'\)ay
cacvatdungkhac dugc dat lentren,

+ Cothe gay hien tugng bién dang, thay d6i mau séc hogchu hong san pham.

Khéng budc, cudn, kéo qua mic ddy cém.
+ Co the gy ro dién, git dién hodc chdy nd. ThuGng xuyén kiém tra trinh
trang day dién.

Can lau sach cac chat ban bam vao phich cdm béng gié kho.
+ Co thé gy hoa hoan. Can kiém tra ki trang théi phich cam.

Khong ty'y ndi ddy hodc diing cac bién phap thil cong lam dai déy.
+ C6 the gay nguy hiem dién giét hodc chdy no

Khéng diing day cm dé 161 hosic kéo dé di chuyén sén pham
+ C6 the xdy ra tai nan chdy né do hién tugng doan mach.

Khong dé san pham vao bon rifa bat dé vé sinh hodc donudc

vao ben trong san pham.

+ C9 thé gay ra hién tudng o dién, gidt dién hodchoahoan. .

+ Néu san pham bj nudc viao, can rut phich cam, duing s dung va mang dén
trung tam bao hanh.

Khdng tyy thao lép san pham
«Cothégayratainanchdynovagidtdien
+ Chi de cac nhan vién cta trung tam bao hanh théo hodc stfa chifa san

ham,
Eén dén trung tam bao hanh dé dudc tu van stia chifa.

Khdng chq bét ki vt kim loai hay di vt vao |6 thoédt hai nudc
hay vdo ben trong hoi. (Chu'y tre erh)
+ Cothé gy ra tai nan chdy n6 va giat dién.

Thigt bj nay khong duo thiét ké d& st dung cho nhiing ngudj thiéu kha ninﬁtﬁé,
chat, giac quan, tinh than hoag thiéu kiny nﬁhlem vakienthucde gudungt létbi
mot cach an toan ma khong co sy giam sat foac huidng dan, bao gom ca tre em.

+ D thiét bi ngoai tam vdi cua tre em.

+ Thiét bi co the gdy dién giat, bong, v.v.

Khéng l3p lai thao tac cam rdi rit phich cam dién ra lién tuc.
+ Co the bibong hodc giat dién.

Khong cho cc vat nhu kim, dung cu vé sinh, vét kim loaj v
T o vt . dune cuve slof et i oatve
noi.

+ Co thé gay hién tugng giét dién hodc hoa hoan.

Can chily phich cdm ya dy ¢am khong bi hd, diit do dong
vat can hioac co vao cac vat sac nhon.

- Nhiing 16i hong v& do va dap ¢d thé [a nguyén nhan gaygiat dién, chay ngw.
Céntﬁudngxgyén e daydién, ngg Gn dien e e’rgahg thai ph|’c¥1 cam.
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A\ Canhbdo () Deénghi

Khéng dat san pham [én cac vat nhu thung gao, gia dd da dung.

+ Khi day dan bi chen tai cdc ké cd thé gy hién tudng chap chay dién hoac
ﬁlaﬁ dien. Can’kiém tra trang thai day dan\thmjnﬁ xuyen, o

+ Khi noi dang trong chu trinh hoat dong, va hai nudc thodt ra, nhifing do vat
nhgthuﬁn%gkao, gia dd da dung cothe [am san pham huhong, boc chay
hodc giat dien.

Chi sti dung khi np trong ctia ndi 3 dugc [3p vao hoan chinh,
+ Néu stt dung ma khong co nap trong, cd thé gay ra hién tugng dién giét,
hoa hoan, xrhdi, va hong noi.

Chily khong dé tay bi thudng tich khi dong/ mé noi
+ Can than khi n6i dang md nap, cd thé gy tai nan.

A Chiy () Cam
Ngoai viéc ndu com, gitl dmva cac chic nang ¢6 trong menu,
tuyeét doi khong dung noi vao cac mug dich nau mon.%ha(; .
nﬁ_l{ dﬁ@ nudc, hau ntdc gao Han Quioc, canh rong bien, cari,
chien dau.
+ C6 thé gy hu hdng ndi hodc bac miii khdng mong mudn.

Khi dang s dung néu nghe th§¥ am thaph la, hodc ngti thay
mui hogc khoi la; can |ap tuc ryt phich cam, loai bo ap suat
trong noi va lieri hé vditrung tam bao hanh.

Khong st dung dong dién c hiéu dién thé khac 220V
+ Co thé gay ra hien tugng giét dién, chay 6.
+ San pham khong hoat dong binh thudng.

Chiiy khéng dé san pham bi va dp manh hoéc rdi.

+ C9 thé gy ra cac van dé vé hut hai cho san pham hoéc phét sinh cac tinh
huongnguyhiem. .. C

+ Khong duing stic dé ép hoac lam rdi san pham

Khong ndu lugng qua nhiéu so véi mifc toi da quy dinh ctia noi.

+ C6 the gy ra cac van dé vé hut hai cho san pham hoéc phét sinh cac tinh
huongnguyhiém..

+ Khong dung stic de ép hodc [am rdi san pham

Tri{cdm tring, cic loai thyic pham khag nhu com dau, cq
nﬁﬁ cé{;‘, khqggfgratin'w de l?l bigr]1 ché% nen khg]ng'n%n dglng
chuc nang giti am.

Khdng giit dm cdm khi va xdi cdm con dé trong noi.
+ La nguyeén nhan khién com bién mau hodc c6 mui.

A\ Chuy &) Pé nghi
Luuy don dep vé sinh sau khi ndu
* Néu st dung tinh nang ndu com hodc lam am com ngay sau khindu mon

hapthicsmceothébiammuj. —~ 7
+ Tham khao trang 31~32 vé cach vé sinh ndi trudc khi stf dung.

Khi rit phich cam, lutu ¥ khdng cam vao déy dién, phai cam
vao phan phich cam dé rut ra
+ C6 thé bi dién giat hodc nguy hiém chay nd.

Trong khi ndu, luuy can phéi ddng ndp ndi trudc khi cam dién.
+ C4 thé gdy mui cho cdm hodc khién com thay d6i mau sac.

Chi vé sinh sau khi ni d& ngudi.

+ Do tiép xtic vdi cac bd phan dang ta nhiét cao cd thé gy thuang tich.

CANH BAO AN TOAN

Can loaj b sach dj vt bao g6m ca hat com va cac loaithuc an

khgg tai capcb% LPhén 'ctam bi%% nh%t,,ben trong noi, mam

nhietva khu viuc long noi trudc khi st dung.

+ Tryfdc khi st dung,can kiem tra da oai bo sach cac divatchua. | |

+ Neu phan cam bien nhiét khong cami bién chinh xc cd the gay cctéc
dong khong mong muon trong qua trinh gia nhiét cho long noi, hodc gay
chayno.

Chity khong dtvat nang de (én day dién va dat noi délén day.

+ Cothé f%zfay hién tugng dién gidt hodc chay no, can thuidng xuyén kiém tra
trang thai cla day..

Laukhd tay khicdm hodc ritphichcam,
+ Néu dé tay ut tiép xic vdi nguon dién trong qua trinh riit/cam phich ¢
thebidiengiat,
+ Néu rat phichi cam khong diing cach ¢d thé gay ro dién hodc bi dién giat.

Khong dat san pham [én cac d6 duing nhu tham tri, timnam
cham., tam trai dien.

+ CO thé gy tai nan chay n6 hodc bién dang san pham.

+ Thudng xuyén kiem tra trang thai ctia san pham.

Khéng dat ndi trén cac méit phang nghiéng hay mat nhapnhd

+ COthé gy ra hién tugng chdy nd hodc huhaisanpham. |

+ Chuy dat'san pham @ nai day dién khong viidng chan tay, tranh hién tudng
rdi hong san pham.

Khi khdng stt dung, can riit céc phich cam khoi 6 cam.
+ COthé gy hién tudng gidt dién, ro dién, chdy nd do kha néng cach dién thap.

KbéTg sll’l{I dung long n6i vao cac muc dich khac hogc dattruc
a.

tiep len _
+ Co thé gy bién dang ong ndi hogc bong 6p chdng dinh dan dén h hai san pham.

Co thé lam bongdp chéng dinh clia long noi.

+ Khi stf dung san pham trong thai gian dai, cd thé xuét hién hién tugng
bongldpchongdinhlongnoi, =, 0

+ Khong dung gié bang kim loai hodc ¢d chat liéu ciing dérifa long noi, diéu
nay co thé gay ra hién tudngbong lop chon%\dmh; e e

+ Khiong cho cdc vat dung Sac nhon nhu! dia, thia, diia, w vao long noi khj rifa

bat dua, day cling [a ngtiyén nhan lam bong [8p chong dinh ctia long noi.

Khdng sif dung san pham gan tudn% hodc do ndi that, do hoi
nudc hoac rihiet thoaf ra trontg gua 1inkj nau co the %ay hu
hai, bien'mau hay bién dang tong va cac do noi that.

+ Luuy khdng dé hdi nudc thoat ra tham vao ngan, vach ndi dat noi.

Sau khi ndu cdm xong can lau sach nudc dinh trong n6i.

+ C4 thé gy boc mui khong mong mudn hodc thay doi mau sac san pham.

. Bl?ﬁnu ic frong hop chifa hai nudc ngung tu phia sau noiva lau sach hop
chua.

Khi vé sinh ni, rifa |ong ndi va ndp trong ndi bang nudc ria
ggt ktﬁungtlnh roi dé kho, lau noi bang khan sach va kho roi
e kho.

Ngay sau khi nau, luu y tranh bj thugng do hai nudc va nhiét
do cao trong noi.

Cudn hét phan day dién vao trong day noi.

e

VIETNAM
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TEN CAC BO PHAN

TEN CAC BQ PHAN Phu kién
Cam bién Nhiét do
BO n3p
Nap cd thé Cam bié
thao rdi am bien
nhit do Bang diéu
/ O@P khién
{ ) g,
S .‘.3.00. C\ N&p thodt hai
() °_Q
.5.33 '-::.:6. v = J Tam nap trong
009 °00Q
0%% S0¢ / P S S
0%° S0 Gioang giif nhiét co thé thao roi
. . | 0 . & ’ ~ ’ Ay
QG ?%23/ Can gat ndp c6 thé thao rdi

LGi ni
bén trong
NUt bam

o DG bd nudctrong
Day dién khay hing nudc thita

saumbilan stidung,

L. Néu khong, nudc tich
Phich cam trif o thé gay miii kho
Mam nhiét chiu.

am nhie Day dién

(cd thé thao rdi)

Cam bién nhiét do
(than hinh)

Cach l3p dat Nap thoat hai

<Bénngoai>  <Béntrong>

Canh gioang
cao'su

1.Gangiodngcaosu 2. Gan giodng cao su vao nap thoét hai nhu

vao nap thoat hoi hinh minh hoa & trén.
nhu hinh minh hoa
Gtrén.
3. Kiém tra dé dam bao cc b phan
% Khi gan giodng cao su, khong dugc st dung cac vat nhon nhu nfa, thia, dugc 13p dlng vi tri va cdnh giodng
@ dao... (c6 thé [am hong giodng cao su va ndp thodt hdi). cao su khong bi gép.

e
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CACH VE SINH SAN PHAM

- Viéc khong vé sinh thudng xuyén c6 thé gy muii khé chiu hodc [am com nhanh hu. Hay chiiy lam sach dinh ky, déc biét la phan
nap trong c6 thé thdo rdi, dé dam bao cdm ludn thdm ngon va vé sinh. (Sau khi riit phich cdm dién, va néi ngudi bét thi mdi
tiénhanhvésinhnoi)

- Lau than ndi va nap ndi bang khan khd. Khdng dung cac chét tdy manh nhu benzen va dung méi.

% Khi vé sinh ndi trong, khdng st dung cac vat nhon nhu nifa, thia, dao... (¢ thé lam hong [8p chéng dinh clia ndi trong).

NGi Trong N&p (Nap Trong) Than Noi Khoang Trong

V& sinh ndi trong bang miéng V& sinh n3p trong bang miéng Diing khan mém am lausach  Néu ¢6 thiic 3n hoc bui ban

bot bién mém cing nuéc dm  bot bién mém cuing nuc @m - hai nudc, bui ban hodc thiican  bam dinh dudi déy khoang

pha xa phong, pha xa phong. bam trén than noi. ndi, hdly dam bao ndi dé ngudi
hoan toan réi mdi loai bo.

Viéc st dung miéng bot bién cling, ban chai hodc vat liéu mai mon c6 thé

lam héng noi trong.

D& vé sinh toi uu, hdy st dung nudc rifa chén cing miéng bot bién mém.

Cach lap rdp nap hai

Vitrfxécnhan
chéngd

1.Ganndp hdivaondpnhu 2. Sau khi gan ndp, diéu chinhtam gidc 3% Khi thdo/lap ndp hai
hinh minh hoa g trén. trén tam nap trong va nap thodt hai.

Cach thio/ l3p nap trong

© THAO

1. Dling mét tay ném vao phan tay 2. D3t phan trén cliandp trong vao 3.Sau dé diing tay nhu hinh trén, &n
cém ctia nap trong. Tay con lai xoay phan trén ctia vung noi. nhe phén dudi ctianap trong vao la
nap theo chiéu miii tén, roi kéo nhe hoan thanh.

& n3p trong s rdii ra.
% Khongcamvaogiodngclandproidékéo,
% Sau khi ndi com dién néu xong va d& ngudi, théo nap rdi dé vé sinh.
% Khi nap rdi dugc [dp ding, ndp trén cd thé dng kin.
% Néu [ap ngugc chiéu nap rdi, cd thé gay huhong cho n6i com dién.

e
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CACH VE SINH SAN PHAM

Vé sinh bén trong noi

101-17.gxp_7HE(

=
S

FAA) o

MEi™ 2025. 11. 7.

Long n6i dugc phui 18p chéng dinh Fluorocarbon resin d€ cac hat cdm khong bam dinh vao long néi.

- Chi st dung mudng xGi cdm di kém véi ndi.

- Khdng cho thia hay cac vat kim loai vao bén trong noi.
- Khong st dung cac chat benzen va dung méi.

- Sau khi ném gia vi, can phai lam sach noi ngay.

Khi thyc hién ché do nau, lam am com
hay bao quan cdm, can lau sach nudc

— 3 Thaordiva rlia sach ndp hdi trudc

Théo rdi va rlfa sach ndp rdi trudc khi
st dung. (Khong thao gioang ra khoi

- Trong khi ndu ¢6 thé xuat hién cac vét dém, tuy nhién diéu nay khéng anh hudng dén van dé vé sinh cla noi.

néu c6 bén ngoai vo long ndi, dé phong

khi st dung.
I — >
000000 Q \ nap rdi.)
2\ W)
0." % ]
S8 ™| 1% =~ 2
%l | sse —>
Q;o '00009 /
® Iy

tranh nguy gay bién dai mau sac [6p

chdng dinh bén ngoai long noi.

sach.

Khi hoan tét chu trinh ndu, nudc com ¢
thé dong lai gdy mui, vi vay can dugc lau

Cach vé sinh cam bién nhiét do.
Bd phan cam bién nhiét va cach vé sinh
Can loai bd néu hat cam dinh vao, vi cé
thé gay hu hai b6 phan cam biét nhiét

hodc mam nhiét.

rdi, kéo nap haira.

3% Sau khi ndu va ndi com dién da ngudi, hdy thdo ndp hdi dé vé sinh.

1.Nhu hinh minh hoa, sau khithdondp 2. Thdo riéng cac bd phan cla clia ndp
hdi va ngém trong nudc &m. Vé sinh
bang miéng bot bién hodc khan mém.

khdp.

3. L3p lai céc b phén clia ndp hdi cho
dén khi nghe tiéng "tach" bao hiéu da
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TEN VA CHUC NANG CUATUNG BQ PHAN

N

MA LOI VA NGUYEN NHAN CO THE XAY

Tén va chic nang cda tung bo phan

l-» BANG HIEN THI

NUT CHE B0 NUT HEN GIG
Dlng dé chon ché do GIT Dling dé dat thdi gian nau: GAO
AM, HAM NONG, HEN GIG LUT/GAO MAM, THUC DON TRE
NAU, KHOANUT. EM VA SUA CHUA. Diing dé thiét
1&p hodic thay déi ché do CAI DAT.

MODE TIME

VIETNAM

p) < e D> >
o
NOTHOY <— Y L—— NOTBAT DAU

Ding dé hdy mét lua chon. Nhén dé bat dau nau.

NUT MENU/CHON
Duing dé chon menu ndu. Diing dé diéu chinh
gié tri trong ché do CAI DAT.

3% Sau khi cdm ddy ngudn ma khong thao tc gl, mén hinh s hién thinhutrén, cho biét thiét bi dang & ché do é
‘Chd’ . (Cac menu hiénthi Gchédd ‘Chd” cd thé khac nhau tly theo cai ddit cia nguGi dung)
% Nhanndt ‘Hy' dévaochédd ‘Chd’.
% Nhah gilf (it cho dén khi nghe tiéng bip. Hinh dnh minh hoa c6 thé khac so vdi thuc té.
<Hién thi ché o 'chd' >

M3 16i va Nguyén nhan c6 thé xay ra
Khi thiét bi gdp su c6 hodc stf dung sai cach, s& hién thi cac ky hiéu sau.

- Hién thi bao bat thudng & cam Hién thi khi nhiét d6 cao. Néu ma nay van xuat hién
g bién nhiét do. ngay ca sau khi ndi cdm dd ngudi, vui long lién hé
- == trung tdm bao hanh dé dugc ho trg.

— 1~ | Loi ndy cho biét b nhd ngoai clia MICOM gdp van de.

I_ I~ | (Lién hé trung tam dich vu ho3c dai ly)

i~ = | Khiquétrinh hoat dong kéo dai bét thudng ma khdng két thic.

— M

I— 10 1 | (Lién hé trung tdm dich vu ho3c daily)

— O | Xudthién khicé 16i & bo cam bién mdi trudng.
I

— | Loinaychobiétcdm bién mdi truSng gép vén de.
I— 11 | (Lién hétrung tdm dich vu ho3c daily)

Néu n(it cam Ung bi nhan gitt [du hon 8 gidy, s& hién thi 6i nay.
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CHUAN BI TRUGC KHI NAU

€ RUa sach long néi va lau sach nudc.
P Dung gié mém dé rifa long nodi.
» Néu dung gié cling dé rifa cd thé gy bong [3p chdng dinh bén
trong.

@ Dung coc dinh lugng dé dong du lugng gao can
thiét ra mot vat chifa khac, theo s6 nguai an.

» MGt cc dong gao viia di day dén miéng coc thi dugc tinh [a mét
phan an. (Vi dy: 2 phan &n dong 2 cdc, 4 phan dn dong 4 cdc)

€ Dungvat dung khac khdng phai long n6i dé vo gao
cho dén khi nudc trong.

@ Cho gao vao long néi sau khi da dudc vo sach.

© bDiéu chinh lugng nudc nau tly vao tling thuc don.
» Dt [ong ndi trén mét mit bang phing, do lugng nudc phit hgp dua theo vach dugc danh dau trén
thanh long néi.
» Vach trén thanh long n6i dung dé do lugng gao va lugng nudc.

» V& cach diéu chinh lugng nudc
- COM TRANG, COM TRANG NAU NHANH, CGM RAU CU : Biéu chinh lugng nudic theo vach miic nudc é
“WHITE RICE”T6i da 6 ngudi véi ché d6 Com trang.
T6i da 4 ngudi véi ché dd Com trang nau nhanh,
Comraucu.
+ NGU €OC, GAO LUT/GAO MAM GABA : Bigu chinh lugng nudc theo vach muic nudé MULTIGRAIN/BROWN
GABA”T6i da 4 ngudi vdi ché dd Ngi coc va Gao lUt/Gao mam GABA.
+ CHAO BAC : Bidu chinh lugng nudc theo vach miic nuSETHICK PORR” N&u t6i da 1.5 cdc gao.
+ CHAO PAC : Bigu chinh lugng nudc theo vach miic nUSETHIN PORR” NAu t6i da 1 c6c gao.

3 Khi ndu c4c loai hat ciing nhu dau hodc dau d6, can ngam trudc hodc ludc sa rdi mdi ndu 6 ché do NGO COC.

 DGi vdi san pham dung tich 1,08L (6 ngusi) ©bénu gao nép hodc gaoci
Cho thém nhiéu nudc han muc nudc quy dinh
PR T ° @Dénéu cho4 ngudi (4 cdc gao dong): D8 nudc
o W§§§N : dénvach mic nudcs6 4.
RE ) ©Khigao da duigc ngém k§f hodc mudn néu com
: ky hon:
2 L Cho it nudc han mic nudc quy dinh.

L @Khi cdm bi sugng hodic cing:
Nau cho 4 ngui Co thé do loai gao hodc d6 khd. TrLIdng hdp
(4 cSc gao dong) nay, hiy cho thém 1-10% lugng nudc.

© bt long ndi va bén trong than ndi va déng nap.
« Hay d3t ndi trong ddng vi tri va chic chan.
@ » Néu cé vat la nhu hat gao bam vao ddy n6i, com cd thé khong chin hodc néi khong hoat ddng chinh xac.

e
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CACH NAU CGM

o Nhan nit "MENU/CHON[< Jhodc[ >]" dé
chon ché d6 nau mong mudn.

* M6i [an nhan niit Menu/Chon, cac ché d6 nau sé lan
|ugt hién thi theo thif tu: Cdm trdng — Cdm trang ndu
nhanh — Ng{i c6c — Gao [(it/Gao mam GABA — Cdm
rau cii = Chao — Thuc don tré em — Sifa chua — Hap
—Tu dbnglam sach ., L

 Sau khistfdung ché d6 COM TRANG, NGU COC, GAO,
LUT/GAO MAM, thiét br s& ghi nhd cai déit ban chon,
(an sau, ban co thé bo qua budc chon menu va nhan
tryc tiép nUt “BAT DAU”

2]

dong nau.

a4
WHITE  TURBO  MULTIGRAN

BROWNGABA
VEGGIE

YOGURT ~ BABYFOOD  PORRIDGE

Vi duy: Chon nau Com trang

o

Vi du: Chon ndu Cém trang

9 Hap com (vi du: Cdm trang) Hoan tat
+ Khi man hinh hién thi s6, d6 [a thdi gian con lai ctia qua
trinh ndu.

Thdi gian ndy thudng cho biét giai doan ndi dang hap
com va sé két thic sau thai gian hién thi.

» Thasi gian két thic c6 thé thay ddi tlty thudc vao ché do
nau.

sang ché do GIUAM,

Nh&n nt "BAT DAU [ ]" dé khdi

+ Khi nu xong, ndi sé phat tiéng bip va tu dong chuyén

+ Sau khi nau xong, hdy diing thia xdi com ddo déu dé
thodt hdi &m con du, trénh com bi thiu hodc déi mau.
+ Trong qua trinh ndu, tranh nhan ndt HUY [ < ].

Thai gian nau theo tiing thuc dgn

enu { CHAO )
CgM  |COMTRANG| .~ 5~ | COMGAO | COM. THUCDON | ¢y i TUDONG
Wi TRANG NAUNWANH MOUOC | \GTiGABA | RAUCU | pic | roing | TREEM | SUACHUAL HAP T gydacy
DUNG | 16 | 14 | 14 | 14 | 14 | 115 | 05-1 e
TICH | PHANAN | PHANAN | PHANAN | PHANAN | PHANAN |  COC c6c i i | WHITERIGE
. THAM KHAO| THAM KHAO | THAM KHAO| MUCNUGCS02
: : : : : : | TRANG43 | TRANG3T | TRANG42 .
THOI | KHOANG | KHOANG | KHOANG | KHOANG | KHOANG | KHOANG | KHOANG KHOANG 24
GIAN NAU (33~65 PHOT|29-36 PHUT |44-63 PHUT |65~84 PHUT 39~44 PHUT|59~T7 PHUT|64~77 PHUT PHUT

P Sau khi ndu Thuc ddn tré em, H§P hodc cdc mén tuang tu, mui c6 thé luu lai trong ndi.
Vui long vé sinh gioang cao su va phan nap ndi trudc khi sit dung lai.
» Thai gian nau co thé thay dai tuy loai nguyén liéu.

e
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CACH NAU CGM

Cach st dung cac thuc dan nau

oM SU dung khi mucn ndu com tron gilta gao

tRANG | SUdungkhi mudn nau com trang. NGU cOC tring va gao Lt
COMGAO | Dung khi mudn nau gao Lt hodc gao lift COM | Dungchiic ndng nay dé nau cdm trdn
LUT/GABA | nay mam. RAUCU | raucu.
CHAO | DUngd&nau cic loai chdo. Tigg ESN DE ché bién nhiéu loai Thiic &n dam.
SUACHUA | Dung chdc ndng nay dé U sifa chua. HAP | Dungdéhap hodc ndu cdc mén khac.
oM « D& rlit ngdn thdi gian nay, chon ché d6 Com trang ndu nhanh hodc nhan nit START[ =] hai [an

TRANG khi chon ché d COM TRANG. (Mét khoang 29-38 phiit dé ndu 1-4 suat com tréng).
NAU + D 6 két qua tot nhat, nén ngam gao khoang 20 phut trudc khi ndu.
NEaNg | Chi diing ché do COM TRANG NAU NHANH khi ndu tGi da 4 sust.
+ 0 ché do NAU COM TRANG NAU NHANH, chdc nang dat gi6 ndu la khdng kha dung.

% Sau khi ndu, can dé bé nudc ngung trong khay hirng phia sau ndi.

Hién tugng cdm bi chay (chay min)

Khi ndu com, phan ddy néi trong c6 thé hai nga vang. Day |a hién tugng binh thudng, hay gdp hon khi ding
chic ndng "Hen gid ndu" so vdi khi nau binh thudng. Diéu nay khdng phai 16i ctia san pham.

Cach st dung chiic nang Vé sinh tu ddng bang hai nudc

© Cho nudc dén vach miic s6 2, sau d6 ddng nap vao.

@ Nhén n(it "Menu/Chon[ < Jhodc[ >]" dé chon ché do AUTO CLEAN
(Tu dong lam sach), ri nhan niit "BAT DAU[ = ]".
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CACH SU DUNG CHE P “SUA CHUA”

Cach diing ché d & STA CHUA. (G ché dd SUA CHUA, chifc nang hen gig ndu khong kha dung,)

© Nhannit "Menu/Chon[ < Jho3c[ > ]" d& chon ché dd SUA CHUA.
» Khi chqn ché 66 SUA CHUA, man hinh s& hién thl '360 phl.]t‘. WHTE  TURBO  MULTIGRAN

BRONNGIBA

4
(VOGURT BABYFOOD  PORRIDGE

@ Nhan nat “HEN GIG” dé diéu chinh thdi gian & mong mudn.

1. Mai [an nhan nit "HEN GIJ", thdi gian sé ting 2. Thdi gian U sifa chua c6 thé diéu chinh tir 30
thém 30 pht. dén 720 phat.
»Néu nhan giif lién tuc, thai gian sé chay tu dong.

© Nhan niit "HEN GIG" dé didu chinh thdi gian i mong mudn.
P Sau khi khdi dong, thdi gian con lai (phdt) s& dudc hién thi xen k&, (N&u con lai dudi 99 pht, thdi gian sé dugc hién
thi lién tuc.)
P> Sau khi hoan tat chiic néing sifa chua, ndi s& khang ty dong chuyén sang ché do GIU AM. Beén béo SUA CHUA s& nhap
nhdy, va man hinh hién thi 0 phit. (Néu nhan ndt HUY trong trang thai nay, n6i sé tré vé ché do chd.)

WHITE ~ TURBO  MULTIGRAN

: : ﬁ> AUTOCLEAN '—'| BROWN/GABA
STEAM ‘—J VEGGIE

a4
YOGURT  BABYFOOD ~ PORRIDGE
7 v

<Hién thi khi thi gian trén 100 phit> Hién thi khi thai gian dudi 99 phit <Hoan tat>

Cach st dung chuic nang Sifa chua

THOCAN = MENU CHUANB| QUY TRINH

1. Cho tat ca nguyén liéu da chuan bj vao ndi trong va khudy nhe.

2.Déng ndp, nhan ndt Menu/Chon[ <] hodc[ >] dé chon ché d6 "STUA
CHUA', d&t thdi gian 6 gid, va nhan it Bt dau [ o> |

<Hudng dan>

Sifa: 1L , Mo A

. ~ ~ N * St dung sifa tudi nguyén chét.

SUACHUA SUACHUA Sifachuanguyén = - ooouomewenawd = -
chat: 290g (Slia bd sung canxi, sifa it béo va sifa tiét trung c6 thé khong én men.)

* Néu thém nguyén liéu khdc trong qua trinh U sifa chua c6 thé bi hdng.
*Sau khi hoan tét, cho sifa chua vao tt lanh va thudng thic lanh.
Tuy sg thich, c6 thé thém trdi cay tudi, ngli coc hodc muit dé ngon
miéng hon.

MEi™ 2025. 11. 7.

VIETNAM
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CACH SUDUNG CHUC NANG NAU TUY CHiNH

Chic nang nau tu chon trén Cuckoo (Chiic nang diéu chinh nhiét do nau)

Nhg chic ndng diéu chinh nhiét d6 theo tling muic (cao/thap) sau khi gia nhiét két thic, ngudi dling c6 thé tly
chinh nhiét dd cai san theo nhu cau, gidp mén &n dugc nau chin ding theo khau vi mong mudn.

Gid tri ban dau dugc cai dat (a “ 37, tly theo ting truGng hgp ma c6 thé diéu chinh theo tling mic khac nhau.
- Mc cao: Khi nau ngii c6c hodc ndu gao dé 1au va mudn com déo
- Mdc thap: Khi ndu com gao té hodc khdng mudn ndu com déo.

Cach st dung chuic nang “Nau tuy chinh”

9 Vao Ché do Nhiét do gitiam bang cach nhan gilt nut HEN GIG trong2 glay,
sau d6 nhan ndt HEN GIC hai [an dévao ché db cai dat ‘Nau ty chinh”.

WHITE ~ TURBO  MULTIGRAN

@) Khivaochédd cai it “Nau tily chinh”, man hinh bén phai & hién thi.

Chon tang hoac glam nhiét do bang nut “MENU/CHON[< Jhodc[> T”,
sau dé nhan ndt “BAT PAU[ > T". <Khiv§o ché db cai dat
» Néu nhan nit “MENU/CHON[ <] hodc[>]”, lua chon s [&p lai theo “Néu tly chinh”>

tinhty0—1-2-3--3--2—-1-0.

Sau khivao ché do ca| dat"Nau tuy chinh", néu khong nhan bat ky nit
nao hodc nhan nat HOY, chifc nang sé bi hily va trg vé ché d cha.

Khi n0| dugc xuatxddng, chiic nang Nau dudc cai dat dmuic0. Hayd éu ch|nh lainéu can th|et.
Cécméncothé d‘u‘dctuychmhvoi chiic néing Nau tily chinh bao gom: Com tring, Com trang nau nhanh, N cac,
Gaoliit/ Gaomam.
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CACH SUDUNG CHE 6“ GAO LUT/GAO MAM”

‘A , \ A
Mam gao lut la gi?
P Gao Ut chlfa nhiéu dudng chat han gao trang. Tuy nhién, gao LUt thudng cling va khé tiéu héa hon.

Théng qua qua trinh ndy mam, cac enzyme trong gao ldt dudc kich hoat, gitp tao thém dudng chat
va dé tiéu hda hon.

Cach chon mua gao Ut

(Gao li iem chat ludng

(Gao Ut thong thudng) -Gom hat [ép va hat [ting)

@ Trudc tién can kiém tra ngay san xuat va ngay xay xat gao.
P St dung gao dugc thu hoach trong vong 1 ndm va dugc xay xat trong vong 3 thang trd lai.
@ Kiém tra gao bang mat thudng.
» Phan l3n gao |Gt dugc ban ra thi trudng déu cé thé kiém tra dugc tinh trang gao tif bén ngoai.
+ Kiém tra xem hat gao con phan mam hay khong.
* Hat gao c¢6 mau vang nhat va éng anh a gao (it t6t, néu bé mit hat gao mau trang va cé anh xin
den thi la hat gao khong thich hgp dé lam ndy mam.
+ Khéng chon hat gao bi v8 hodc chua chin vang, chon hat gao déu, khdng bi lép. Hat gao [ép khi cho
nay mam sé& bi hong va gdy mui khé chiu, bién mau xanh nhat. Hat gao chua chin thi s& khong nay
mam dugc.

Dac diém cla gao Ut [én mam

Gao Ut nay mam gilp tdng dudng chat va cai thién huong vi - von a diém yéu clia gao Ut
Gao it ndy mam ciing gilp cai thién tiéu hda.

P Huong vi dugc cai thién rd rét.
P Dé tiéu hda va giau dinh dugng.
+ Kich thich ho6c-mén dudng huyét cé Igi cho tiéu hda.
» Thich hgp lam thuc phdm dinh dudng cho tré em hodc hoc sinh.
+ Giau chat xa.
P Gao it ndy mam cd ham lugng GABA (Axit Gamma Amino Butyric) cao.
+ GABA thiic day qud trinh trao d&i chat & gan va than, gidip lic ché chat béo trung tinh, ha huyét ap, thic
day chuyén héa trong té bao ndo - nhiing tadc dung nay da dugc y hoc chiing minh.

[ — <So sanh dinh du8ng clia gao [0t nay mam
AxitFeruiic [ va gao trang (ndu 6 gid) >
izanol P> Axit phytic: gép 10,3 [an
e | — » Axit ferulic: gap 1,4 [an
» Gamma-oryzanol: gap 23,9 [an
el = oo 6t vy mam 22 ) » Gamma-aminobutyric: gdp 5 [an
chae [ Grontp » Inositol: gap 10 [an
o e R B P Chat xd thuc phdm: gép 4,3 lan

Dya trén Trung tam Phan tich Thuc pham Nhat Ban

VIETNAM

7.
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CACH SUDUNG CHE P “ GAO LUT/GAO MAM ”

Ché do nadu “GAO LUT/GAO MAM”

€ D& chuan bi ndu cdm mam gao Ut can ngdm gao (it vao nudc trong vong 16 gid
Phudng phap ngam trudc khi ndy mam
P Cho gao Uit d3 vo sach vao mdt chau chifa thich hgp, d6 nudc vao cho ngap gao.
P Thdi gian ngdm trudc khi ndy mam khdng dugc vugt qua 16 gid. Trudc khi duing ché d6 nau
"GAO LUT/GAO MAM", ciin vo gao sach véi nudc. Luu ¥ néu vo qua manh cé thé [am bong mét phoi
gao - b phan tao ramam.
P Trong qua trinh ngdm, c thé phat sinh mui déc trung tuy theo thdi gian ngdm gao.
» Khi ngdm xong, vo lai gao va cho vao noi trong.
D6 mét lugng nudc thich hap rdi chon ché dd nau "GAO LUT/GAO MAM"
» Vao muia hé hodc trong mdi trudng nang ndng, cd thé phét sinh mui.
R{t ngdn thai gian & mam va vo sach gao trudc khi ndu.

Nhan nljt“MEN U/CHQN[( ] hOéC [ > ]” dé ChQI"l ché dé TURBO  HULTIGRAN
nau “GAO LUT/GAO MAM”

P Khi chon thanh cong ché d6 "GAO LUT/GAO MAM", man hinh

s& hién thj "0H". BBYFOD  PORRIDGE

<Khi chon GAO LUT/GAO MAM>

© Nhan niit “HEN GIG ”dé cai dit thai gian nau.

P Khi dang & ché d6 "GAO LUT/GAO MAM", m&i [an nhan ndt "HEN GIG", thdi gian & mam s& [an lugt
thay ddi theo thi ty: 0 giG — 2 gid — 4 gi6 — 6 gid.

@ Nhan nat “BAT DAU[ > 1”
B Nhan nit “BAT DAU[>]" d&khdi chay qua trinh ndy mam
“GAO MAM”.
P Khi ché d6 "GAO MAM" dang chay, dén bdo “DANG NAU” s&
sang cung vdi thdi gian nay mam con lai.
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CACH SUDUNG CHE pO“GAO LUT/GAO MAM”

Céch st dung chdc nang HEN GIG NAU cho ché d6 “GAO LUT/GAO MAM”

1.Nhan niit "MENU/CHON[ <]hodic[ > ]" dé chon ché dd "GAO LUT/GAO MAM".

2.Nhén nit "HEN GIG" dé dét thdi gian cho GAO LUT/GAO NAU vé "0H". Nhan niit "CHE BO" dé chon HEN GIG
NAU. (Trong ché d6 GAO LUT/GAO MAM, khong thé hen gid ndu trudc 2, 4, 6 gid. Néu mudn hen gié nau, hay
datthdigian 6"0H" roi dat gio.)

3.Nhén niit "HEN GIG" dé digu chinh thdi gian hen gid.

VIETNAM

4.Nhén ndit "BAT DAU[> 1"
Sau khi cai d3t hen gi6 nau, néu khdng thao tac gi trong vong 7 gidy, ché do hen gi6 s& bi huy va trg
vé ché do cha.

Luu y khi ndu ‘GAO LUT/GAO MAM’

© Néu mudn mam nhd hon, c6 thé bd qua budc ngdm trudc. Chon ché d6 'GAO LUT/GAO MAM; cai déit thdi gian {
mam phll hdp ri bt dau nau (ham lugng dinh dung khdng khéc biét nhiéu theo kich thudc mam).

@ Vao mua ndng, thdi gian G mam qua dai ¢d thé sinh mui. Hay giam thdi gian 0 mam.

© Ché d6 'GAO LUT/GAO MAM chi ndu dudc t6i da cho 4 ngudi.

@ C6 thé dung nudc méy dé i mam. Tuy nhién, nén st dung nudic sudi. Qua trinh ndy mam cd thé khong thanh cong
khi duing nudc ndng hodc nudc dun s6i dé ngudi.

O Ty & ndy mam va kich thuéc mam c6 thé khac nhau tly loai gao I(it, tinh trang hodc thdi gian bao quan, viv.
-Gao it ndy mam la gao (it && moc mam. Ty & ndy mam va kich thudc mam cé thé khac nhau tuy loai gao Uit

Nén duing gao [t trong vong 1 ndm ké tif ngay thu hodc va khdng dé qua lau sau khi xay.

@ Trong ché d§ GAO LUT/GAO MAM, khong thé hen gid nau trudc 2, 4, 6 gid.

@ Huong vi com c6 thé khdc nhau tlly loai gao LUit. Hay dting chic nang iy chinh vi hodc diéu chinh lugng nudc cho
pht hgp khau vi.

@ Tuy vao diéu kién méi trudng hodc loai/tinh trang gao, mam gao ¢d thé khdng 6 rd hodc khdng xudt hién.
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CACH SU DUNG CHE DO“HAP”

Céch st dung chifc nang HAP va hen gig

€) Nhan niit “MENU/CHONI <] hodc[ >I” va chon ché do HAP.
Khi ché d6 HAP dugc chon, man hinh s& hién thi '20 Phit".

WHITE ~ TURBO  MULTIGRAN

AUTOCLEAN —' l—l BROWN/GABA
N \STEAM) l: ‘—' VEGGIE
@ Nhén ndt “HEN GIG ” dé dit thai gian mong mudn. S
» Thai gian mc dinh [a 20 phit, va 6 thé dat tif 10 phit dén 1 gid
30 phut.

(Thdi gian tang hodc gidm 5 phat moi [an bam.) *Théi gian thit 4p méc dinh 13 20 phit.

© Nhan nit “BAT BAU[ =] d& khdi chay ché dd HAP.
P Khi chifc ndng HAP hoat déng, trang thai nau s& dudc hién thi
va thdi gian con lai s& hién trén man hinh,

@) Céchhen gid nau cho ché d6 HAP

2. Nhan niit "CHE
DQ" dé chon HEN
GIG NAU.

1. Nhan nit
"MENU/CHON[ <] hodc
[>]" dé chon ché do
HAP. Sau dé nhan nit
"HEN GIG" dé cai dat

3. Nhan ndt "HEN
GIG" dé cai dat thai
gian HEN GIG NAU.

P Khi cai dét thdi gian
HAP tir 1 giG trg lén,
thdi gian hen ndu cd

4.Nhén niit BAT DAU[>].

» Sau khi cai dat hen gid
nau xong, néu khdng c6
thao téc nao trong vong 7
gidy, ché dd hen gid sé bi
hdy va ndi quay trg vé

thdi gian HAP. thé dat trudc 2 gig. trang théi chd.
Cach st dung chuc nang HAP

THUCPHAM ~ CHEDO CHUANB| CACHTHUCHIEN
Ha cao Lo

HA CAO HAP 15 cai 1.D0 nudc vao ndi trong.
3/4 cGc nudc (135ml) 2. Dt khay hap vao trong ndi va dé nguyén liéu [én khay hap.

) Khoailang 3.Dat nguyén liu d& chuan bi lén khay hap.

KHOAILANG | HAP | (dudi150g)3ci 4.Dong ndp laiva nhan ndt Menu/Chon [ <] hodc [> ] dé
1+1/2 cocnuie (270ml) chon ché dd hap, sau dd cai dét 20 phiit cho mén ha céo
Khoai tay hap, 50 phit cho khoai lang va khoai téy hap, r6i nhan nit

KHOAI TAY (ithon 150g) 3¢ BAT DAU[ > ]

1+1/2 cde nudc (270ml)
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CACH NAU THUC DGN TRE EM

Cach st dung ché d6 Thuc dan tré em va hen gid

@ Nhan niit "MENU/CHON[< ] hogc [>]" va chon ché
d6 Thuc dan tré em.

Khi ché d6 Thuc dan tré em dugc chon, man hinh sé
hién thi '10 pht.

WHITE

TURBO  MULTIGRAIN

AUTOCLEAN 1 '-' BROWNGABA

STEAM n VEGGIE

a4,
YOGURT  BABYFO0D  PORRIDGE
7 >

@ Nhan niit "HEN GIG" dé dit thi gian mong mudn.

» Thai gian m3c dinh [a 10 phit, va cd thé dat tli 10 phit dén 50
phut. (Thdi gian tang hodc giam 5 phiit méi [an bam.)

VIETNAM

© Nhan niit "BAT DAU[=]" dé khdi chay ché d6 Thuc
dontréem.

» Khi chiic ndng Thuc don tré em hoat ddng, trang thai nau sé dugdc
hién thj va thgi gian con lai s& hién trén man hinh.

BABY FOOD

1. Nhan ndt 2. Nhan nit "CHE 3.Nhén nit "HEN 4. Nhan niit BAT DAU[>].
"MENU/CHON[< ] DO" dé chon HEN GIG" d&cai ditthdi > Saukhi cai dit hen gid
hodc [>]" dé chon GIG NAU. gian HEN GIG NAU. nau xong, néu khong co
ché do Thyc ddn tré thao tac nao trong vong
em. Sau do nhan nit 7 giay, ché do hen gid
"HEN GIC" dé cai dit nau sé bi hy.
thdi gian ndu Thuc
don tré em.

© Céch hen gid nau cho ché dd Thuc ddn tré em é

Cach st dung chic nang Thuc dan tré em

LOAI CHON NGUYEN LIEU

MONAN  THUCBON CHUANBI HAY LAM NHU THE NAY

1.Gotvo téova khoai lang sau do thaimang,
Khoai lang: 70g, 2.Cho cdngthiic 56 1 cingvdi 1 ¢ nudc vao i trong.
CHAO KHOAI Tao: 70g, 3, Saukhikhdanapva chon [Thifc An D3m] trong MENU/CHON < Thadc [ >], nhan
LANG VATAO Nudc:Lcde, ndt START [C> ] sau khi cai dt thoi gian hép hoi da néing trong vong 45 phit.
Matong:motchit 4, Monn saukhinduxong dlng mubng gd dao déu, cho mdt chit matong rdi
- thngthitc
MON AN
TREEM | Com: 50g, 1. Loaibo dautrong thit cé ngl dung diia lam nhuyén thit
Thitcanglrdéng hdp: | 2.Bamnhd ot chuongva carct. N
COMMEM CA g, 3,Chovao bt t chuong, ca t, com rditrn de. o
NGU VA RAU Oy chubng; 10g, 4. Phétmt ldp bovao day ndi, cho nguyén iu d muc 3 cung nudc vao.
Cardt: 10g, 5. Khda nap, chon ché d6 [Thiic an dam] bang cach nhan nit MENU/CHON[< ]
Nudc: 1/2 coc, hodc [ > ], cai dat thdi gian hp da néing 15 phit, r6i nhan niit BAT DAU[ > .
Bd, bt 1a kim: mét chiit | 6. Saukhindu xong, dling muong khudy déu. @

e |
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CACH SUDUNG CHUC NANG HEN GIG NAU

Céch st dung chifc ndng HEN GIG NAU TRUGC

€ Nhan niit “CHE DO™va chon HEN GIG NAU.

WARM  REHEAT

WHITE

Nhan nut MENU/CHON[<] hodc [>] d& chon ché dd nau

mong mudn.

P C6 thé chon: COM TRANG, NGU COC, GAO LUT/GAO MAM(OH), THUC
DON TRE EM, HAP, TY DONG LAM SACH.

» Khdng thé chon: COM TRANG NAU NHANH, GAO LUT/GAO MAM
(2,4,6H), SUA CHUA.

@) Dit thai gian bang cach nhan nit “HEN GIG”.

» Mbi [3n nhan, thdi gian s& ting thém 10 phuit.
P Thdi gian ¢4 thé diéu chinh ti 1 giG dén 12 gig 50 phit.

LOCK

a »
PRESET
7 >

@ Nhan nit “BAT DAU[ > ]

P Sau khi cai dat hen gig, néu khdng cé thao tac nao trong vong 7 gidy,
ché dd hen gid ndu sé bi hay.

P Khi cai dat hen gi& ndu thanh cdng, dén "HEN GIG NAU" s& nhap nhay
3 1an roi sang lién tyc.

» Thdi gian hién thj trén man hinh la thdi gian con lai cho dén khinau
xong, (Thdi gian hoan tat c6 thé thay dai tuy theo diéu kién st dung
hodc dung lugng nau)

Luu y khi stf dung chic ndng HEN GIG NAU

© «Khi sir dung chifc ning hen gi&
» Khdng nén dung gao kho hodc gao cil.
» Hay lam theo hudng dan va tham chiéu vach nudc néi trong dé dong nudc chinh xac.
» Néu lugng gao cho vao qud nhiéu hoac thdi gian hen gid qua dai, com cb thé bi khé hodc chay.

© Thay déi thdi gian.
» DE thay d6i thdi gian, can hiy ché d hién tai roi cai dit lai tir dau.

©) Kni thdi gian cai dit ngin hon thdi gian hen gid.
» Néu thdi gian cai d3t ngan han thdi gian hen gid, noi s& bt dau nau ngay lap tic.
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PE GIU AM CGM DUNG CACH

Dung Bifa

P Néu mudn 3n cdm néng, nhan niit CHE O, chon HAM NONG, rdi nhan niit BAT DAU[C>].
Khi d6, chiic niing "HAM NONG" s& dugc kich hoat va ban cé thé &n com néng sau 9 phiit.

<Gilt am> <Ham néng> <Hoan tat hdm néng>

WARM  REHEAT E

WHITE <

» =) z

[

L

=i

S
Khi man hinh hién thj "3H", Biéu tugng [ C'] sé xoay vong Sau khi hdm ndng xong, n6i
tdcla com dd dugc giltidm trong qua trinh hdm nong. s ty dong chuyén sang ché
trong 3 gid. d6 gilt dm va man hinh hién

thi thdi gian con lai.

dungl -2[an mbi ngay.

»Néu nau cdm bangthlet bi hdm ndng khac hodc bép ga,sau d6 cho com vao ndi com dién va nhan it "CHE
D0" dé chon GIJ AM, rdi nhan "BAT BAU[>]" dé gilt &m cdm. (Viéc cho cdm ndng vao noi dang ngudi cb thé
khién cam bi ddi mau hodc dm mi)

»Sau24 g|d gufam man hinh sé nhap nhay dé canh béo thai gian git 4m qua lau.

»Néuma nap qua 5 phdt khi n6i dang gitt am, coi bao hiéu s& kéu.

P Céch cai dat gitf am thu cong Gché d6 chd, nhan nit [CHE DO mét [an dé chon "G AM", sau d6 nhan nat
BAT DAU[D] dé bat dau gitr am.

P Néu st dung chiic nang ""HAMNONG " qué nhiéu, cdm c6 thé bi dai mau hodic khd. Khuyén nghi chi nén é

Nhiing chu y khi giif am

Khindu com xong nén danh cdm déu n r6i mdi gitt &m dé gitt

com udn ngon. (Khi com trong ndi cd it nén vun com vao gitia Khi gitfam com qua (8u ¢6 thé [am com b d6i mau hogic cd mi

long nGi rdi mdigittam) kh6 chiu, vi vy chi nén diing chiic nang gli? am dudi 1 tiéng.
Com nau bang noi ap suat ddc biét dé bi dai mau hon sovéi

cdm ndu binh thudng.
Khoing dé v xai com trong noi khi dling ché do gitram. Sau khi duing ché dd gitf am qué 24 gid, trén nGi s cd dén nhay
Dicbiétvaxdi com bang g6 ¢6 thésinhravi khuanva tre béo hiéu qua thai gian gittam.

thanh nguyén nhan [3m com cd mii.

Comngfi coc khi duge gittam sE &khdng ngon nhu cam trang, vivay
nénhanché glu am cdm ngfi coc.

Com Gthanhong nbi hoac dUdl 16 thodt hai i 6 thé bi nhdo hodc
phong én. Trong trudng hop nay, hily xdiva tron deu com.

Khong nén glu am lugng com quait, hodc tron com dangdn
dg,cdm lanh vaovdicdm dang dugc gitfam. Com cothé
xuat hién mui khé chiu. (Nén lam néng com lanh bang o vi
song,)
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PE GIU AM CGM DUNG CACH

Diéu chinh nhiét d0 giif am cdm

Néu cai dat nhiét dd "gilt am" khong dling, cdm cé thé bi d6i mau.
Néu diéu nay xay ra, hdy diéu chinh lai nhiét do. D& biét thém chi tiét, vui long lién hé bd phan dich vu
khach hang.

0 Dé vao ché do cai ddt "Nhiét do Gill dm" trong ché d Cha,
nhan gitf nit HEN GIG trong 2 giy.

e Khi vao ché do cai dat "Nhiét do Gilf am", nhiét do gilf dm
hién tai s& dudc hién thi.

9 Chon nhiét d6 giii am mong| mugn bang nit MENU/CHON
[<Thodc[>], sau dé nhan niit BAT DAU[>].

Sau khi vao ché do cai dat "Nhiét do Gilf am", neu khon
nhan nut nao hodc chi nhan HUY[ <], chiic nang sé bi huy
vatrg vé ché do Cho.

% Khi xuat xudng, nhiét dé mac dinh dugc cai dat [a "74°C". Chi cai dit lai néu can thiét.

Dé diéu chinh nhiét d6 gilt @m trong khi com dang dudc git &m, nhén gitf nit HEN GIG hon 2 giay va diéu chinh nhiét do.
1. Trudng hdp cdm c6 mui chua hoac nhio: Nhiét d6 gitl am c6 thé qua thap. Tang thém 1-2°C.
2. Trudng hdp com vang hodc bi kho: Nhiét d6 gitf am c6 thé qua cao. Giam 1-2°C.

Cach diéu chinh tuy chon chiic nang gili am

SUf dung trong trudng hgp nudc chay nhiéu khi ma ndi cm dang dudgc gilt am hodc khi xuat hién hién tugng phan cdm phia trén
bing nhéo.

0 Trong ché do Chd, nhan it nit HEN GIGhon2 glay dévao ché do ca|
dat "Nhiét do Gufam" sau d6 nhan niit HEN GIO thém 1[3n nita dé vao
ché do cai dat "Gitt 3m Tuy chinh".

9 Khivao ché db cai dat "Giii am Tuy chinh", trang thai gili am tuy
chinh hién tai s& dugc hién thi.

9 Chonmtic glLr am tuy chinh mong mudn bang niit MENU/CHON
[<Thodc [>], roi nhan ndt BAT DAU [>].

e Sau khivao ché d6 "Gilf am Tuy chinh", néu khéng nhan nit nao hodc chi nhan
HUY[ ], chifc nadng s& bi hily va trd vé ché do Cha.
% Khi xuat xudng, chdc nang nay dudc cai & muic 0. Chi cai d3t lai néu can.

1.Khimg nap va thay nudc chdy nhiéu : diéu chinh mdc nhiét én 1,2 mdc
2. G thanh noi, cdm ¢ hién tugng nhdo : diéu chinh muic nhiét [én 1,2 mic

Xudt hién mui kho chiu trong qua trinh gili dm

> Ludn giindi sach s& Dam bao ndp ndi sach détranh gdy mii khd chiu.

P Ngay ca khi n6i trong c6 vé sach, vi khuan van c6 thé ton tai va gdy mlii trong qua trinh gif dm. Néu mui qué ndng, hdy thém
|uigng nudc tuiong dudng 2 phan gao trang vao ndi trong, cho thém 1 mudng canh gidm, déng ndp, chon TY BONG LAM

@ SACH, rdi nhain BAT DAU[ ). Sau khi hoan tat, rifa sach ki nbi trong,

» D&ngan gdy miii khd chiu, hdy chdc chan rifa sach ndi trong sau khi ndu nhiing mén ¢d mliindng,

e
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CHUC NANG KHOA NUT BAM

Chuc nang khoa nat bam

Chiic nang nay cho phép ban khda niit khi vé sinh hodc dé ngdn su ¢6 xay ra do ¢d thao tac cdia tré nhd hodc thi cung.

€) CachKhéanit

1. Khi 8 ché do chd, trong liic ndu, hen gid nau, git &m, hodc hdm ndng, nhan nit [CHE O] dé
chon"Khéa".

B> Khi niit d3 bi khda, néu nhén niit bat ky ndo ngoai trif niit "HUY[© |", s& c tiéng bip canh béo.

VIETNAM

@) Cach mgkhéa niit
1. Khindit da bi khda, néu nhan gilt nit "HUY[ " trong 2 giy hodc [4u han, niit s& duige mé khda.
2. Khin(it d bi khda, néu tat nguon roi bét lai, niit cling & dudc mé khéa.
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S

¥ Trong trudng hdp thiét bi khdng hoat ddng ding cach, hdy kiém tra danh sach sau trudc khi lién
hé dai ly hoac trung tam dich vu.

Nhiing diéu can kiém tra

Gii phap kha thi

Cam khong chin

+ Ban d nhan ndit BAT DAU[ > ] chuia?

+ C6 xay ra sy ¢6 nao vé dién nhu bj mat dién

khong?

+ Sau khi chon ché& d6 mong mudn, hay chc chan ring
biéu tugng [ - 7] d4 xuét hién trén man hinh bang
céch nhan niit BAT DAU[ > 1.

Com s6ng hodc chin khdng
déu.

Dau (Gao hon hgp) chua
chin.

Néu com bi nhao hodc nat.

Néu nudc trao ra ngoai khi
dang nau.

Khi c6 mui trong ldc gilt dm.

Hiénthi « £ __ » .
Thdi gian gitf @m nhap nhdy
trong qua trinh giti am.

Néu gao ldt khdng dugc nay
mam dling cach.

+ Ban cd dung coc dong khdng?

+ Ban dé dong diing lugng nudc chua?

+ Ban dé vo gao ding cach chua?

+ Ban ¢ ngdm gao qua au trudc khi ndu khdng?
* Gao ¢4 b qua khd khdng?

* Vui long tham khao trang 34 trong sach hudng dan.

+ Thém lugng nudc bang mot niia vach nudc tuong
(ing.

* D4u (Gao hdn hdp) cd bi khd qua khdng?

+ Ngam déu (Gao hdn hgp) trudc khi ndu va duing ché
d6 Gao hdn hgp/Gao Liit. M3t s loai hat ngil coc cd
thé bi séng.

+ Ban dd chon diing ché d nu chua?
+ Ban dd dong ding lugng nudc chuia?
+ Ban c6 m& nap trong qua trinh ndu khdng?

+ Chon ding ché d6 mong mudn
* Do lugng nudc thich hgp.
+ Khéng md nép cho dén khi nau xong,

+ Ban cd dling cdc dong khdng?
+ Ban dd dong ding lugng nudc chua?
+ Ban dd chon dling ché d6 ndu chua?

* Vui ldng tham khao trang 34 trong séch hudng dan.

+ N&p da dudc déng diing céch chua?
+ Phich cam dién c6 dudc cdm vao 8 khi gitt dm

khong?

+ Ché db gitl dm c6 dugc bat qua 12 gi6 khong?

Ludng cdm cd it qud khong?

+ C6 mudi xdi com hodc cdm ngudi trong noi khi

git &m khdng?

+ Dong ndp hoan toan.
+ Ddm bao noi dugc cam dién khi gilt am.

* Gilf am it hon 12 gid.

+ Khdng [am am com ngudi hodc cac loai thic dn khac.

« “E__” chobiét Cam bién Nhiét d6 g&p van de.

+ Rt phich cam dién va lién hé dai ly hodc trung tam
dichvu.

+ D3 qua 24 gi6 ké tlf khi ban dét ché d gitt am

chua?

+ Thdi gian gilt &m trén man hinh s& nhap nhdy sau 24
gid gittam.

+ Ban ¢6 lam nay mam gao Ut vugt qua dung

tich cho phép khdng?

+ Ban c6 duing gao lUit khd khdng?

+ Nau lugng gao Ut thich hdp theo dung tich quy dinh.
+ Gao lyt khd hodc bj nhiém ban ¢é thé s& khong ndy
mam diing cach.
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WV Trong trudng hgp thiét bi khdng hoat dong ding cach, hay kiém tra danh sach sau trudc khi lién
hé dai ly hoac trung tdm dich vu.

I HERtGE Y Nniingdieu can kiém tra Giai phap kha thi

“LJ” hiénthitrén man hinh. . Ng; trong c dudc dat dingvi tri khong? - Dién ap clia phich cam c6 phai 220V khong?
+ Dt n6i trong vao trong thiét bj. + Thiét bi nay duing dién ap 220V. Hay c3m thiét bj diing
theo yéu cau.
Com bi qué khé. + C4 dj vét gi nhu hat gao trén bé mat ciandi | + Loai bd djvat khoi bé mat ngoai cliani trong va cam bién
: trong hodc cam bién nhiét do khong? nhiét dg. (Tham khao trang 31~32)
+ Ban ¢6 cai dét chiic nang "Nau Tuy chinh" + Néu can thiét, hdy hiy bd chiic ndng "Nau Tly chinh"
khong? trudc khindu.

Comuikhé chiusaukhindu  * Sau khindu ban 6 vé sinh n6i khong? + Hay vé sinh ndi sau khi nau.

hoiic trong khi gitt &m * Tham khao trang 31~32, lau sach ndp va nap hai trudc

: ' khi stf dung.
C6 tiéng "Tach tach” khinu, ° CO phéi la tiéng dong phatra tfrc-le ndu - Tiéng "tach” 14 binh thudng néu phat ra ti re-le.
gittam ekl néng. khong? o » B& mét ngoai clia noi trong néu bj udt c6 thé gy ratiéng
: * Ban dé lau kh nudc hodc hai am & mat "tach”. Hay dam bao lau khd trudc khi dit ndi trong vao.
ngoai clia ndi trong chua?

‘e _E ” hién thi trén + “E _P "chirarang cam bién méi trudng c | * Rt phich cdm dién va lién hé daily hodc trung tim
man hinh. vén de. dichvy.

“EUF" . “E‘{F ”chi rarang bd nhd trong ctia MICOM | - R}]t phich cam dién va lién hé dai ly hodc trung tam
hién thi trén man hinh. . dichvy.

“EN3” hiénthitrenman - Ban c6 cim thiét bivao 6 dién 220V chuia? « “E 1137 trén man hinh chi ra réng thiét bi khong
hinh ma qué trinh ndu khong hoat dong déing cach do 6 su ¢ nhu ngét két néi véi
két thic trong mot thai gian bd phan gia nhiét hodc thiéu dién. Rit phich cam dién
dai. va lién hé dai ly hosic trung tam dich wu.

+ “E 137 hién thitrén man hinh khi chi ¢ nudc duge
dun trong mdt thi gian dai.
+ Thiét bi nay chi tudng thich véi & dién 220V. Hay st

dungding cach.
Khi khéng nhan dugc nit + Ban ¢4 cai dat khda nit khéng? + Nhén it ndt HOY[ <] trong it nhat 2 gidy dé m& khéa
nat. .
Khi khong + Ban d4 gan Nap rdi chuia? + G3n nap roi. (Tham khéo phan Cach gén va thdo ndp
thé dong nap 3 tai trang 31.)
Khi hdi nudc thodtratifnap  * Cocan bam vao gidng cao su khong? + Lau gioang bang khan mém trudc khi s dung.

+ Gill khu viic xung quanh giang sach sé.
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