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OPERATING INSTRUCTIONS
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CUCKOO



Thank you very much for purchasing “CUCKOO”
Electric Rice cooker/warmer

Read the following instruction manual before use. Save this
instruction manual for future reference. This manual will be
useful if you have any questions or have problems operating the
rice cooker.
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1. Read all instructions before using this appliance.

2. Do not touch hot surfaces. Use handles or knobs.

3. To protect against fire, electric shock and / or injury to persons do net immerse cord, plugs, or Pressure

4. Close supervision is necessary when this appliance is used by or near children.

This appliance is not intended for use by young children without supervision.

5. Unplug from outlet when not in use and before cleaning.

Allow appliance to cool before putting on or taking off parts, and before cleaning the appliance.

6. Do not operate any appliance with a damaged cord or plug, after the appliance malfunctions, or has been
damaged in any manner. Return the Appliance to the nearest authorized service facility for examination,
repair or adjustment.

7. The use of accessory attachments not recommended by the appliance manufacturer may result in fire,
electric shock, and / or injury to persons.

8. If the supply cord is damaged, it must be replaced by a special cord or assembly available from the
manufacturer or your service agent.

9. Do not use outdoors.

10. Do not let the cord hang over the edge of a table or counter, or touch hot surfaces.

11. Do not place on or near a hot gas, electric burner, or in a heated oven.

12. Always attach the plug to the appliance first, then plug the cord into the wall outlet. To disconnect,

or set all control to “off”, then remove the plug from the wall outlet.

13. Do not use this appliance for other than its intended use.

14. Extreme caution must be used when moving an appliance containing hot oil or any hot liquids.

15. Oversized foods, metal foil packages, or utensils must not be inserted into the appliance as they are a

risk of fire or electric shock.

16. A fire may occur if the appliance is covered or touching flammable material, including curtains,

draperies, walls, etc while in operation.
17. To reduce the risk of electric shock, cook only in the provided removable container.
18. This appliance cooks under pressure. Improper use may result in scalding injury.
Before operating the unit, properly secure and close the unit. See “Operating Instructions.”

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

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

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

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

23. Be sure that handles are assembled and fastened properly before each use.
Cracked, broken or charred handles should be replaced.

SAVE THESE INSTRUCTIONS
THIS APPLIANCE IS FOR HOUSEHOLD USE ONLY

WARNING : This appliance generates heat and releases steam during use. Use proper precaution to
prevent risk of burns, fires, other injuries, or damage to property.

1. Keep hands and face away from the Pressure Release Valve when releasing pressure.
2. Take extreme caution when opening the Lid after cooking. Severe burns can result from steam inside.
3. Never open the Lid while the unit is in operation.
4. Do not use without the inner Pot in place.
5. Do not cover the Pressure Valve with anything as an explosion may occur.
6. Do not touch the inner pot nor any heating parts, immediately after use.
Allow the unit to cool down completely first.



Note:

A. Ashort power-supply cord (or cord set) is provided to reduce the hazards from entanglement by a longer cord.
B. Extension cord should be used properly.

C. Extension cord usage for the rice cooker:

(1) The correct rated voltage should be used for the rice cooker.
(2) If the appliance is set on the ground, the extension cord should also be set on the ground.
(3) The cord wires and extension cord should always be arranged to prevent hazards to children.

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

As a safety feature, this plug will fit in a polarized outlet only one way.
If the plug does not properly fit in the outlet, turn the plug over.

If it still does not fit, contact a qualified electrician.

Please, keep this safety feature.

Model Name(=2 2 H)

CRP-LHO06 Fuzzy Series

Power Supply(T &)

220V~, 50-60Hz

Power Consumption(£H|H&

1090W

Cooking
Capacity
ENEE

WHITE RICE(#D]), SAVORY WHITE RICE(—'H‘—?_* wj),
STICKY WHITE RICE( %l D

ej),
HIGH HEAT STICKY WHITE RICE(&Z! 20| 113}3)

0.18L~1.08L(1~6cups)

MULTI GRAIN RICE(Z=Z),
SAVORY MULTI GARIN RICE(74:3t &3),
STICKY MULTI GRAIN RICE(&®! &

[

=
HIGH HEAT STICKY MULTI GARIN RICE(HZ! &= 1n3}3)

TURBO WHITE RICE(#0] 2{5)
TURBO MULTI GRAIN RICE(E= %)

SCORCHED RICE(+2XI), BLACK BEAN RICE(Z 224,
FROZEN RICE(4EH4 S8 SUPER GRAIN(#HZE)

SOFT WHITE RICE(SOFT&4O])

GABA RICE(%i0]/2t0})

0.18L~0.72L(1~4cups)

PORRIDGE(EYZ

0.09~0.27L(0.5~1.5cups

Power Cord Length(H 2 =Z0])

1.0m
Pressure(At2¢ia) 98.0KPa kPa(1.0kgf/cm?)
Weight(Z&) Tkg
) . Width(E) 26.2cm
DlTxelrg)lon Length(Z0l) 38.3cm
Height(0])

26.0cm




1. DPoc tatca thdng dan trudc khi sut dung thiét bi.

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

3. D& bao vé khai chay, dlen giat va/hoac thuong tich cho ngudi st dung, | khong dudc cho day dién,
phICh cam hodc than noi cdm xuong nudc hoac bat ky loai chat long nao.

4.Can gidm sat ky luBng khi tré em st dung ho3c 8 gan thiét bi. Khong dudc cho tré em st dung thiét
bi ma khéng co su giam sét cta ngudi l6n.

5.RUt day diénra khoi 8 cam khi khong st dung va trudc khi vé sinh thiét bi. DE thiét bi ngudi trudc khi
thao l3p cac bo phan va trudc khi vé sinh thiét bi.

6. Khong st dung thiét bi khi day dién hodc phlch cam bi hu héng, sau khi thiét bi bi truc trdc hodc hu
héng dudi bat ky hinh thiic nao. Dem thiét bi dén trung tam dich vu dugc chiing nhan gan nhat dé
kiém tra, slia chlia hodc diéu chinh.

7.Viécsu dung cac linh kién phu thém khéng dugc nha san xuat dé nghi cé thé gay ra chdy, dién giat
va/hoac thudng tich cho ngusi st dung.

8. Eeu day dién di kém bj hu, can thay bang day dién dac biét hodc linh kién tif nha san xut hodc diém

an

9. Khéng st dung & ngoal trai.

10. Khéng dé day dién tho ra bén ngoal ban, ké hodc cham cac bé matnéng.

11. Khéng ¢ de day dién g trén hodc gan bép ga dang nong, o nddng dlen hodc [0 vi ba dang nong

12. Ludn gan day dlen vao thiét bi trudc, sau dé gan phlch cdm vao 6 cdm dlen trén tUdng Dé ngat
dién, chinh tat c ché do sang trang thai “Tat”, sau do rit day dién khoi 6 cam dién trén tudng.

13. Khong dudc st dung thiét bi cho muc dich khac ngoai nhitng myc dich d& néu.

14, Can than luc di chuyen thiét bi khi dang chita dau néng hoac bat ky chat long néng nao.

15. Thiic an qua khd, bao bi bang kim loai hodc dung cu nau &n khong dudc cho vao thiét bi do ching
cd thé gay chay hoac dién giat.

16. Thiét bi bi trum hodc cham vt liéu dé chay, bao gom man ctfa, vai vic, tudng, v.v. trong khi st
dung ¢ c6 thé gay chay

17.Dé glam nguy cg dlen glat chi ndu trong long noi di kém thao lap dugc.

18. Thiét bi nau bang ap suat cao. St dungsai cach cb thé gayra vét thudng bong,

Trudc khi st dung, vui long dat thiét bi tai mot vi tri chan chan. Xem “Hudng dan st dung”.

19. Trudc khi st dung, ludn ludn kiém tra ap suat va xa van ap suat.

20. Khéng st dung] thiét bi dé chién dau.

21. Thiét bi nay khéng ¢ danh cho nhiing ngUdl (bao gdm tré em) bi suy gjiam thé chat, cam g|ac hodc
tinh than, hodc thleu kinh nghiém va kién thdc, trif khi 6 sy giam sat hodc hu‘dng dan st dung
thiét bi it ngy‘dl cb trach nhiém dam bao an toan cho ho.

22. Khdng dat noi com vao nudce khi vé sinh.

GIU LAl NHUNG HUGNG DAN NAY
NOI COM NAY CHi SUDUNG CHO MUC DiCH GIA DUNG

CANH BAO: Thiét bi nay sinh nhiét va xa ap suat trong khi st dun % Tudn tha cac nguyén tic an toan
dé ngan chan nguy cg bong, chay, cac terdngtlch khac va thiét hai den tai san.

1. Dé mat va tay tranh xa kh0| van xa ap suat khi dang xa ap suat

2. Can than khi mg nap ndi sau khi nau. Hai nudc bén trong c6 thé gdy bong nang.

3. Khong ma& n3p ndi khi thiét bi dang hoat dong.

4. Khdng st dung khi khong c6 long noi bén trong.

5. Khdng che day van xa 4p bang bat cdf th( gi dé tranh nguy cd nd.

6. Khdng cham vao long néi hoac bat ky bo phan nao dang ndng ngay lap tlc sau khi st dung.

Dé thiét bi ngudi hoan toan.

Thiét bi nay chi dudc st f dung cho muc dich gia dung hodc nhiing muc dich tugng tu nhu:
-Trong khu vuc bé&p nhan vien trong clta hang, van phong hodc cdc méi trudng lam viéc khac.
-Trong nong trai.

- Trong khéch san va cdc méi trudng cu trd khéc.

- Trong méi trudng nha riéng.



. ,
Ghi chu:
A. Dy ngudn ngan (hodc bd day) di kém theo dé tranh rdi day do déy dai.
B. Day n6i nén dudc stf dung ding cach.
C. Cach st dung day néi cho ndi com:
1) S dung diing hiéu dién thé cho ndi com, o
2) Néu thiet bi dat dugi dat, day noi cling nén dugc dat dudi dat. .
3) Day dién va day néi nén dugc dat sao cho tranh gy nguy hiém cho tré em.

"Thiét bi nay c phich cdm phan cuic (mét chau rong hon chau con lai).
DE giam nguy cd bi dién giat, phich cam dugc thiét ké dé an khdp vdi 6 cam dién phan cyc theo mét chiéu duy nhat.
Néu phich cam khéng hoan toan khdp véi 6 cam dién, phai dao ngudc phich cam.
Néu phich cam van khong khdp, phai lién lac véi mot thd dién cé bang chiing nhan.
Khéng dudc chinh stfa phich cam bang bat ky cach nao.”

Tén san pham CRP-LHO06 Fuzzy Series
Ngudn dién 220V~, 50-60Hz
Cong suat 1090W

Com tréng, Com trang thém déo,

Com déo, Cdm déo nau nhiét cao 0.181~1.08L{1~6cups)

Ngii céc, Ngii c6c tham déo, Ngil
c6c mém, Ngii c6c ndu nhiét cao

Dung tich ndu Com tréng ndu nhanh,
Ngii c6c ndu nhanh 0.18L~0.72L(1~4cups)

Com chay, Cdm dau den, Com
dong lanh, Siéu ngii coc

Com trang mém

Gao mam GABA
Chéo 0.09~0.27L (0.5~1.5cups)
D6 dai day ngudn 1.0m
Ap suat 98.0KPa kPa(1.0kgf/cm?)
Trong lugng Tkg
Chiéu rong 26.2cm
Kich thudc Chiéu dai 38.3cm
Chiéu cao 26.0cm




SAFETY PRECAUTIONS

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

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

AWarn‘n This means that the action it describes A
ing may result in death or severe injury.

A Cauti This means that the action it describes
aution  may resultin injury or property damage. 0

+ This signis intended to remind and alert that something may cause
problems under the certain situation.
+ Please read and follow the instruction to avoid any harmful situation.

«indicates a prohibition

«indicates an instruction

A Warning S Do not

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

+It can cause burns,

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

Do not use the cooker near hot things such as stove,

gas stove or direct ray of llght.

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

Do not alter, reassemble, disassemble or repair.
+ It can cause fire, electricshock or injury.
« For repair, contact dealeror the service center.

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

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

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

+ Use AC 220~240V only.

Please pay careful attention against water and
chemical$
« It can cause an electric shock or fire.

Do not use arice cooker at a Flace where dust is

trapped or chemical material is located.

+ Do not use any combustible gas or flammable materials nearby
aproduct. . )

« It can cause explosion or fire.

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

+ Please check the power cord frequently for damage.

« Serious damage can cause electric shock or fire.

«If the plug is damaged, contact the dealer or a service center.

Do not clean the product with water or pour water in

the product.

+ It can cause an electric shock or fire.

+ Ifit contacts water, please separate power cord and contact
dealer and service center.

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

«It can cause deformation or a breakdown.

+It can cause an explosion by pressure.

Do not use pots that are not designed for the cooker.
Do not use abnormal pot and donot use without the
inner pot.

+ It can cause an electric shock or fire.

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.

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.

+ frice or water gets in then do not turn the product over or shake
it, please contact the dealer or service center.

Do not turn the Lock/Unlock Handle to
Unlock” while cooking.
. ghe hot steam or any hot content within the cooker can cause
urns.
+ After you finish the cooking do not try to open the cooker by
force until the steam is completely exhausted.

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

Do not insert metal objects such as pins and wires or
an%/ other external substances in the automatic steam
exhaust outlet or any other slot.

+ It can cause an electric shock or fire.

+ Especially be careful to keep it out of reach of children.

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

Don’t spray or put any insecticides or chemicals.

+ It can cause an electric shock or fire,

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

Don't let foreign substances such as needle, cleaning pin,

ormetal getinor block the in let/out let pipe or gape.

+ It can cause an electric shock or fire.

+ Do not put a cleaning pin in a gap or a hole of the product except
when dearing a steam outlet.

Do not open the LID while in heating and cooking.

+ It can cause burns.

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

Removea forei%n substance on the cord and plug
with a clean cloth.
+ It can cause fire. Please check the power cord and plug frequently.

Be careful that both the plug and power cord are not
to be shocked by animal attack or sharp metal
materials.
+ Damages by impact can cause an electric shock or fire.

Please check the power cord and plug frequently.

ENGLISH



SAFETY PRECAUTIONS

A caution S Donot

Do not use it on a rice chest or a shelf.

+ Do not place the power cord between furniture. it can cause an
electric shock resulting in fire.
Please check the power cord and plug frequentli/.

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

Do not press heavy thinés on the power cord.
+It can cause an electric shock or 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.

Clean any dust or external substances off the
temperature sensor and inner pot.
«It can cause a system malfunction or fire.

Do not plug or pull out the power cord with wet hands.

+It can cause an electric shock.

Please contact a dealer or service center when there
is a strange smell or smoke.
« First pull out the power cord. And contact dealer or the service center.

Do not use over the maximum capacity.

+ It can cause overflow or breakdown.

+ Do not cook over stated capacity for cooking of chicken soup and
congee.

Do not touch the metallic surface of the inner pot and
pressure weight after cooking or warming.

+It can cause burns. .

+ Remaining hot steam can cause burns when youtilt the pressure
weight while and right after the cooking.

Don't use the cooker near a magnetic field.
+ It can cause burns or breakdown.

Do not drop or impact the cooker.
+ It can cause a safety problem.

Recommended detergent for inner pot cleaning (inside,
outside)

Available Unavailable

Cotton wool, Sponge wool, | Blue, Green scrubber (Abrasive material),

Microfiber, Meshwool | Iron, Stain wool, Other metallic materials
+ Ifyou do not use a suitable scrubber for cleaning, the inner pot
coating may be damaged and peeled off.

Use product on a flat surface. Do not use on a cushion.

Please avoid using it on an unstable location prone to

falling down.

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

Don't use for various purpose for inner pot.

And do not heat up the inner pot on the gas stove.
+ It can cause deformation of the inner pot.
+It can cause to spill the inner coating.

Please pull out the plug when not in use.
+ It can cause electric shocks or fire.

Please use the cooker for it’s intended purpose.
+It can cause malfunction or smell.

After you finish cooking, do not try to open the cooker

by force until the steam is completely exhausted.

+ The hot steam or any hot content within the cooker can cause
urns.

+ Cautiously open the top cover after cooking is done to avoid

dangerous steam and burns.

Do not place on rough top or tilted top.
+ It can cause burns or breakdowns.
+Be careful to install the power cord to pass without disruption.

Please call customer service if the inner pot coating
peels off.

+Inner pot cqatin% may wear away after long use. .

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

Do not hold the cooker by the inner pot handle.

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

Always turn the Lock/Unlock Handle to “Lock”

whennotinuse. »
+It can cause deformation by remaining pressure.

Wipe off any excessive water on the cooker after cooking.
+ It can cause odor and discoloratjon.
Wipe off water that is left behind from dew.

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

In case of a blackout during cooking, steam from

arice cooker will be released automatically.

Thus, the quality of rice is lower than normal.

+ Please start cooking with an indicated amount of rice and water.

+Water can overflow if the amount of water in a pot exceeds the
indicated level of water usage.

+ Please start cooking in a status that steam control cap is
installed completely.

Please clean the body and other parts after cooking.

+ After cooking chicken soup, multi cook dishes, and etc., the
smell may be absorbed. .

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

+ It can cause alteration or smell. . .

+ Use dry kitchen cleaner or sponge to clean the inner pot, since
rough scrub or metallic ones are abrasive to the coating.

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

lease call the customer service for those cases,
+ Please, do not pull out the clean steam vent by force.

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

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

When you pull out the owerPlu - don’t pull the
power cord. Please, sately pull out the power plug,

oIf ygu inflictimpact on power cord, it can cause an electric shock
orfire.



DOUBLE MOTION PACKING

Once the Double Motion Packing locks into place,
no steam escapes into the air.
You can then enjoy rice that remains fresh
and tasty longer than before.

Eucellent airtinhiness!
Thanks to the Double Motion Packing,
no steam will be lost.

Double Motion Packing is CUCKOO's unique and innovative patented technology
that reduces the general packing's minimal but gradual steam leakage considerably. The
Double Motion Packing has a two-layer structure: an airtight layer and a support layer.
Thanks to the improved airtightness, you can enjoy fresh and tasty rice longer.

Double Motion Packing is a completely new packing realized by CUCKOO. Thanks to
its advanced concept and technology, once the lid is closed, the Double Motion Packing
starts its first process, “Move-Airtight,”that improves airtightness by locking both the
airtight layer and the support layer. When the cooking starts and the inside pressure
increases, its second process, “Move-Support,” locks up the airtight layer even more
and increases the freshness and full-flavor of the rice.

Thank you for choosing our CUCKOO Double Motion Packing product. Enjoy rice that
stays fresh and full of flavor for a long time

votas Move voias Alirtight voias Support

ENGLISH



NAME OF EACH PART

NAME OF EACH PART

Accessories
Soft Steam Cap Pressure Weight

Always keep it horizontal. It stabilizes steam
inside of the oven. Pressure weight is
twisted, it release steam.

Automatic Steam Exhaust Outlet Manual
(Solenoid Valve)
steam is automatically released.

The Cover Handle

When cooking, the handle mark It works only when
itisinthelocked position.

Lid Clamp

Turn handle to ““bUNLOCK’, and then press

Clamp knob to open. (Do not press the lid Rice Scoop
clamp while cooking)

Control Panel

NAME OF EACH PART

Pressure ; Pressure
Packing ~ LidAsSY Control
d Plate

Control Plate
Packing
Cover

Rice Measuring
Cup

Control Plate[ PotHandle
Packing Inner Pot(Oven)
DET. Cover fggcgggye;ggg Etf;tlnto

Separator

—— DET. Cover Handle /]

'|—— Drain Dish
Empg/_thewaterou_tofa
dew dish after cooking or
keep warming, Leaving the
waterin the dew dish

results in bad smell. Cleaning Pin
(Attached on the bottom
Power Plug oftheunt)

Power Cord

Temperature Sensor



HOW TO CLEAN

- To prevent foul odor clean the lid assy after the rice cooker has cooled and the rice cooker is unplugged.

- Clean the body of rice cooker and the cover with a dry towel. Do not use benzene or thinner to clean therice cooker.
The layer of starch, which is the residue from rice cooking, may appear on the detachablecover or inside of rice cooker.
This layer does not cause any health risk.

- Do not put materials like screws into holes of detachable cover. Check the back cover and front cover.

Detachable cover & Pressure packing

After cleaning detachable cover, put it back on the lid Unless detachable cover is mounted, preset cooking
cannot be done. (Alarm may sound while keeping warm.)

y N | @ DET.cover CL?SED
|
: S /
@ ‘ ' DET.cover OfEN
. S 7 W0 W2 ) ( "\ a\
(Hold the handle of the Detachable Cover, pressthe @) Washthe coverwith (3Whenyou mountthe Detachable Cover, hold the -\ N ) )
center of the button, and pull the handle inthe di- - cooking purposeneutral handlé of the Detachable Cover, attach tt tothe \\J S
rection of the arrow, and it can be easily separated  detergentand sponge Cover, and push the bottom end unit of the
from the product to be cleaned. frequently, and wipe off Detachable Cover until you hear a clicking sound.

3% Whenyou separate or mount the Detachable Cover,  moisturetith handkerchief:
it could easily drol[n, sobesuretoholdthehandle. ~ 3 Please keep cleanthe
#fyou don't press the center of the button, the oper- - edge of rubber packing,
ation may not be carried out, sobe suretopressthe  then the rice cooker

center of the button. last'slonger.

Please fir a rubber packing into the cover plate completely after washing or replacing the rubber packing.

[\ Rubber packing guide Oven Sover point i /—\ %
I~ e

(1)To separate the rubber ﬁacking, (2o put back the rubber packing, ()Afterfitting6 projectionstothe (@ Please check that the rubber packing fits into the cover

please pullit out from the cover  pleasefitittoeachof6projections  holes, please pressthe rubber platecompletel .Ifnotksteam may bereleased fromthe
plateas shownin the picture. andholesasshowninthepicture.  packingaroundthecomercompletely ~ crack between the packing and the plate.
asshowninthepicture.
Safety Packing Inner Pot Moisture Dish of the Main Body  Inside of the Main body

e/

- =

Make sure to clean the clean steam went - Wipe the water on the outside and Wipe the main unit with a wet cloth that - Make sureto clean the steam controlwent

after/beforeuse. Donottrytopull outthe - bottom ofthe Inner Pot. Arough sponge, - has been extracted out of al water before and after use.
clean steam went and safety packing, abrushoranabrasive can cause

cleanitwith care. scratches on the coating, Usea

Make sure the clean steam went and  dishwashingliquid andasoftclothora 3 Caution

safety packing are installed completely - sponge. Do not clean the inner pot with any sharp cutlery inside
after/before use. If the steam vent is 3¢Keepingthe contactarea of the Inner fork, spoon, chopsticks, etc.).

detached, or not attached completely,  Potwiththe ressure packingalways -(fhe coating of the inner pot may peel off

please contact customer service. clean, increases the product’s durabilty.

Detachable cover & Pressure packing

1. Handle must be turned to “ & "(Lock) during Cooking. « If the lamp does not turn on, it would not
When the lamp is turned on it means that it is ready to cook. operate the “PRESSURE COOK” and

2. After cooking, turn the handle from “ & ”(Lock) to “&”(Unlock) ‘PRESET/AUTO CLEAN’ buttons. Make
turn the handle to open. If there is unreleased steam in the Inner ¢ ;e the handle is located in “8”(Lock).

pot it might be hard to turn the handle. In this case twist the
pressure weight and let the excess steam out. Do not open by force.

. Handle must be turned to “ &”(Unlock) when opening and closing. =8 =

ENGLISH



HOW TO CLEAN

How to clean the Pressure Weight nozzle

Pressure Weight - Cleaning Soft Steam Cap

The cooker might not function properly if the steam valve and the Pressure Valve are wi
clogged, be sure to remove any foreign substances i the valve with the cleaning pin before Separate the dcap andl Zvash itwith
and after cooking. In order to remove any foreign substances in the Pressure asponge and neutral detergent.

Valve, please regularity use the Automatic Sterilization. (refer to 20P) Wipe out any remaining water or
Please regularly checkif the hole of steam exhaust outlet s moisture on the lid with a cloth.
ckﬁged ornot.

%The appearance of the Pressure Weight may differ

from the picture.

<How to clean the Pressure Weight and Steam Valve >
@Turn the cover Handle to “HIGH ©OReassemble the Pressure Weight by turning

: %P@ %RESﬁtUREat”anldttIJ(m.the I?ﬁssurﬁ ;@E@ it clockwise.
yveight counter-clockwise white pulling @When the Pressure Weight is properl
X Q itup until it comes out. YA reassembled, it will rev%lvefrpeelye. /

@Puncture the clogged valve hole with the cleaning pin s b
{Attached on theggot‘tom onthe uni, Wash the Inner Pot and accessories with neutral detergent and a sponge.

3¢ Never use the cleaning pin for any other uses and do oy el i.j =
Lz Not attempt to poke any other holes of the cooker B ) Material
with the cleaning pin. They are safety device. : Abrasive Brus )

How to clean the soft steam cap

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

(D) Detach the soft steam @ Press the hookin the back, and follow the arrow to detachand - 3 Assemble the went sothatitfitsinto @ After you attach the soft

cap like the picture. clean. Make sure you clean frequently with a sponge ora e groove perfectly. steam cap tofitintothe
p like the pict lean. Mak g lean frequently with a spong the groove perfectly. ptofitintoth
neutral detergent. ;roove, press ‘A’ part
irmly to assemble the
soft steam capintothe

product.

How to clean dew dish

(1) Separate dew dish (2)Separate the drain ditch ®)Clean the drain ditch cap @ Clean the drain ditch cap ) Securely put in the dew dish
cap by pushing it down.it ~ anddewdishwithaneutral  withbrush kit. aftercleaning.
down: detergent.

When lid does not close perfectly

Do not try to close the lid by force. It can cause problems.

1. Please check if the inner pot is placed 3. If there is excess steam inside the
correctly inside of the rice cooker. inner pot it might be difficult to lock

2.To close the lid, turn the handle to unlock w:igﬁp g rgfj ; M\g‘sNt mg g;gzzg rs?eam
position as shown in the picture on the to release. Then try to turn the

right. handle again.



FUNCTION OPERATING PART
Display DIRECTTOUCH
This function is used when
WARM/REHEAT cooking Sticky White Rice, Sticky
Button Multi Grain Rice, SCORCHED
Used to warm or reheat Comténg  Comthom déo N’ Chéo  Comdinglarh RICE, SOFT White Rice.
(I {
Ngii cbc  Nartah AM v bemmed  izgin KhOa Comdauden
PRESET Button RNV | l_' . _,' Phit Linse: Vi 'IIT”GfH HEAT B%?:on
Used to preset Preferred Néu da o - ok Seungich is function is used for to
’ cooking time b g™ o W @k o S activate the High heat cooking
mode of the cooking functions
MODE Button such as White Rice, Multi Grain
This function isduseéi tol Rice
customize Individua
Cooking preference, CUCKOO —>» COOK/TURBO
time-setting, keep [_ Button
warm temperature setting, _— o 2. o . Used to start cooking
and power saving mode.
95§CELBuﬁ%n
- ® This function is used to
MENU/ SELEBCTtItON o= Nau cancel a selection or release
>'Rightselectionli)utg)g HmnGrg Nurterh remaining steam in the inner
<: Left selection button —e : gg\tnwg EE#&I‘%% Povier
l This functionris used ﬁo oS < chem > il
select menu or change the Cer
time. Used when changing ~ “———® o ._|'> AUTO CLEAN Button
the function selected by caiat Ttigsh When you use automatic
setting button. steam .
cleaning function
SET Button <«
This functionis used to s % When you see an image like one in the right side on your display, it means the rice . T
electa cooker isin ‘stand-by” mode. =
function or to % Press ‘Cancel’ button to enter the ‘Waiting’ mode. °
button-lock 2% Press the button until you hear the buzzer sound. The image of the plate may different. < stand-by mode >
function.

Error Code and Possible Cause

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

Whentheinnerpotisnotptacedintotheumt. “Z ;':' (%.#” mark blink)
L.l - ink.

[ J ‘ C :_';J [ [ L ] Problem on temperature sensor. (‘E__” mark, “E_P” mark, “E_t” mark blink.)

D I

This error code is shown when power is disconnected for 10 Y
minutes while cooking, 12070

Press “Cancel” button to reset to Stand-by mode.
[fthe lid lock handle is not fully turned to the “Lock & ” position and you press the “Cook/Quick Cook’, “Keep Warm/Reheat’,
“Preset/Auto Clean” buttons, or any “Menu Selection” button, this error will appear.
never ever turned the handle to “unlock’, It can be solved by turning handle to “unlock” and then turn to “Lock”.
Problem on micom power. ::’ u': Problem on micom memory.

- _ _ | Thiserror message shows up when ‘PRESSURE COOK' or ‘KEEP WARM/REHEAT' button is pressed while separate coveris
& & L | not mounted. Mount separete cover. While keeping warm. alarm will sound and keeping warm and reheating do not work.

‘ = | This code indicates the function of checking Problem on environment sensor.
W o) for abnormality of power of product.

-
=

When setting preset time Ionﬁer than 13
hours Set the preset time within 13
hours.

Itis appears on the display when you press ‘COOK or ‘PRESET’ button again, or if the cooking has finished and you've

ENGLISH
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HOW TO SET CURRENT TIME

How to set current time

ex) 8:25 am now

Press ‘MODE’ button 1 times.
P ‘MODE’ button needs to be pressed for over 1 second at the first time.

P Avoice comes up saying “Setting mode for current time. R 2nn
Touch and slide to set current time then press SET button.” ¢ (é > o
P ‘MODE’, ‘SET’ and ‘CANCEL buttons turn ON.
. . s
@) Set8clockand 25minute as pressing ‘SELECTION” but-
ton. ID: = CI
» Lminup“(5)” button @m”@ e
1 min down “(<)” button
» 10 min up or down “(< )", “(<)” keep pressing.
P Careful of setting am, pm.
P In case of noon 12:00 it is 12:00 pm
Press the SET button when the setting is completed.
P ‘SET’ button blinks and ‘MODE’, ‘CANCEL’buttons turn ON. PO P Ut
P Ifis over 7sec without ‘SET’ button, setting time will be < @% > [

canceled, it is canceled due to overtime.

M About lithium batteries

« Lithium batteries are built into this product for power outage compensation function and watch function, and the batteries have a life span
of about 3 years, but may vary depending on their performance.

« If the current time is reset to 12:00 when you remove and plug the power plug, there is a problem with the batteries (discharge, etc.), so
contact the customer service center and exchange the batteries at the designated service center.

B What is Power Outage Function

« This product memorizes the current condition and program when power outage occur. It operates immediately after power resume.
«If outage happens during cooking, the cooker will suspend depends on the outage time.

« When the cooker is under the keep warm functions, the functions will be cancelled.




BEFORE COOKING RICE

£ Clean the inner pot and wipe the water on the inner pot.

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

P Do not clean the inner pot with sharp utensils (forks, spoons, chopsticks, etc.) init.

-The coating of the inner pot may be peeled off.

-Inthe event of scratches or peeling of the inner pot coating due to customer negligence, it will be

charged even within the free service period.

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

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

e Wash thoroughly until clear water comes out.
9 The washed rice is transferred to the inner pot.

9 Adjust the amount of water according to the menu.

P Put the inner pot on a flat surface and adjust the amount of water according to
the scale marked on the inner pot.

P> The scale marked on the inner pot indicates the water scale when rice and water

are poured together. .

P> Regarding water height adjustment

« WHITE RICE, SAVORY WHITE  Set the water scale to 'PRESSURE WHITE',
RICE STICKY WHIRE RICE, HIGH HEAT - WHITE RICE, SAVORY WHITE RICE, STICKY WHIRE RICE,
STICKY RICE, TURBO WHITE RICE, HIGH HEAT STICKY RICE can be cooked to max 6 servings,
SCORCHEDRICE, BLACKBEANRICE,  TURBO WHITE RICE, SCORCHED RICE, BLACK BEAN RICE,
FROZENRICE FROZEN RICE can be cooked to max 4 servings.

« MULTI GRAIN RICE, SAVORY MULTI : Set the water scale to ‘MULTI GRAIN/MIXED'
GARIN RICE, HIGH HEAT STICKY MULTI GRAIN RICE, SAVORY MULTI GARIN RICE, HIGH
MULTI GARIN RICE, TURBO MULT! HEAT STICKY MULTI GARIN RICE, TURBO MULTI GRAIN
GRAINRICE, SUPE)RGRA\N RICE, SUPER GRAIN can be cooked to max4 servings.

+SOFTWHITERICE  : Set the water scale to‘SOFT WHITE'
SOFT WHITE RICE can be cooked to max 4 servings.
+GABARICE Y

: Set the water scale to ‘GABA.

GABARICE can be cooked to max 4 servings.

+THICKPORRIDGE  : Set the water scale to ‘THICK PORRIDGE"
THICK PORRIDGE can be cooked to max 1.5 cups.
:Set the water scale to THIN PORRIDGE..
THIN PORRIDGE can be cooked to max 1 cup.
% Hard grains such as beans and red beans should be soaked or boiled, then cooked in the Multi
grain Rice, Sticky Multi grain Rice, Savory Rice, High Heat Sticky Multi grain Rice, or Turbo Multi
rain Rice menu. Dependin%on the type of multrgrain %rains, the rice may be half-cooked.

3 Forthe amount of cooking by menu, refer to “Cooking Time by Menu” on é)a el7.
¥ This modelis not available for cooking with Low Pressure White Rice and Soft White Rice menus.

G Plug in the power plug and put the inner pot in the main body.

P Make sure that the detachable coveris attached.

P Ifthe detachable coveris notinstalled, “E - =" is displayed and the buttons do not
work. When placinithe inner potinto the main body, carefully insert it so that it
completely enters the main body.

P> If foreign substances such as rice are stuck on the bottom of the inner pot, cooking
may notwork well or there is a risk of malfunction.

P The lid will not close unless the inner pot is correctly mounted on the main body.
(Make sure that the handle of the inner pot goes info the groove of the main bodly.)

e After closing the lid, turn the lid locking handle to the “&”(LOCK) position.

P When the “&”(LOCK) icon appears on the display panel, itindicates that the lid is
securely locked.

+THIN PORRIDGE

> Ifyou press the Cook or Quick Cook button without tuming the lid locking handle to
the“g ”SLOCK) position, awarning sound will be emitted and “E01” will appear on

the display. Cooking will not start.
P When in Keep Warm mode, press the Cancel button to stop warming before
selectinganother function.
P If“Edo” appearsonthe displa ,tumthelid locking handle to the E”‘OPEN)
osition, then back to the ¢ e.”K.OCK) sition. This will restore normal operation.
This function checks the operation of the lid locking detection device.)

% This does not apply if you have already turned thelid locking handletothe
“&"(OPEN) position at least once after cooking is completed.

L Rice for4 persons (4 cups)

@ Whenyouwant thesoft rice: Pourmore
water than the measured scale.

@ Whitericefor4 persons (4 cups): Setthe
watertoscale4 of “White Rice”

© Whenthericeissoaked enoughorwhen
youwantovercooked rice: Pour less water
thanthemeasuredscale.

@ Whenthericeisundercooked or hard-
boiled: troccurs duetodifferences inrice
varietiesormoisture content (oldrice). In
thiscase, increase the amountofwater by
1-10%compared tothe measured scale.

ENGLISH



FOR THE BEST TASTE OF RICE

Cook tasty rice with Cuckoo pressure rice cooker
For the best taste of rice, check the following points carefully.

Usethe +When measuring the rice, use the measuringcup. ~ When the propotion between the

measuring cup (The amount of the rice may vary depending on amount of rice is not proper, rice
the quality of therice.) can be crisp or hard.

Pour the water +Place the inner pot on a flat surface and adjust the

until water level waterto water level in the inner pot.

marking in the

inner pot

Howtokeepthe  «Ifpossible, buyasmallamount of rice and keep When riceis too dry, it can be crips

rice the rice some place where ventilates well and even though measuring the
avoid a direct ray of light. It can prevent amount of rice is accurate.
evaporation of rice moisture.

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

It’s better to set +If possible, do not use the preset time functionif ~ +Ifyouset “Preset” overthe 10

the preset time rice is too dry and pour more water more. hours or “Preset” dried rice, rice

shortly. can be crisp or half cooked. Even
worse condition, rice can be
cooked different tastes each level.

«Ifthe preset time is longer, the
melanoizing effect could be

increased.
It’s better to set « It’s better to set the keep warming in 12 hours. Ifrice is kept warm for a long
the Keep warming period of time, rice color will
time shortly. change, and can cause odor.
Keeptheproduct  «Cleanthe product often. Wipe the lid heating part well for
clean. (Especially clean the top of the cover forexternal  any rice or external substance.

substance.)




0 Choose menu with ‘MENU/SELECTION’ button,

+Please mount detachable cover.
+Please keep “Pressure weight” horizontal.
«Each time ‘MENU/SELECTION' button s pressed, the selection switchs inthe sequential order, White rice
—>SAVORY White Rice~Turbo White Rice-Multi Grain Rice—»SAVORY MultiGrain Rice~Turbo Mult

(rain RiceGABA Rice->Mult Cook-Sticky White Rice-2High heat Sticky White Rice

=¥Sticky MultiGrain Rice->High heat MultiGrain Rice—Scorched Rice—»SOFT White Rice~>Super
(Grain->SousVide—Black Bean Rice-Frozen Rice—Porridge.
.‘f»‘kn'r d Iyt iteh i i

hes continuously

tial ordl

+The one offollowing cooking fes: Sticky White Rice, Sticky Multi Grain Rice, Scorched Rice,
SOFT White Rice willbe immediately proceeded to sart cookingby pressing the ‘DIRECT TOUCH' button
of each cooking menu mode.

+Pressing theHIGH HEAT” button within 5 seconds after proceedingthe one of following cooking menu
modes;Sticky White Rice, Sticky MultiGrain Rice willnitiate the high temperature cooking of each
cookingmenumode.

+Inthe cases of White rice, SAVORY White Rice, Multi Grain Rice, SAVORY Multi Grain Rice, GABA Rice,
Sticky White Rice, High heat Sticky White Rice,Sticky Multi Grain Rice, High heat MultiGrain Rice, SOFT
VinteRie, SuperGram Black Bean Rlce Frozen Rice the menu remains memorized once each cooking

loted "
eted, soforc

noselection of menuisrequire.

HOW TO COOK

e Start cooking by pressing

‘COOK/TURBO’ button.
+You must turn lid handle to lock before cooking.
Then press the ‘COOK/TURBO’ button.
+Unless lid handle s not turned to close, you get alarm with “£ 7 ¢,

+The actual cooking time may vary depending on the cooking capacity,
water temperature, and cooking conditions.

ontyn

Coming

i o 0 Cm g
e T
e [ | e .
iy s ZZ -
ex) When selecting Whiterice

6 Steaming

+ The cooktime remaining on the display is shown from
cooking thoroughly.
+ The cook time is different according to the menu.
Be careful not to burn yourself from the automatic steam outlet.

ex) In case of 10minutes left.

Coming

1 e
W

When cooking white rice in high pressure mode

0 The end of cooking

+When cooking is completed, warming will start.

«If you want to stop warming, Push ‘CANCEL’ button for more than
0.3 seconds.

«When cooking ends, stir rice equally and immediately. If you don't
Eti:jrice atonce and keep it stagnant, rice will go bad and smell

a

«Ifthe lid handle is not working well, take out the steam completely
out ofinner pot by turning over pressure weight.

«While cooking, do not press cancel button.

Cooking time by Menu

M STICKY | SAVORY TURBO
e | e ey | MU | T | | o | 00 S momn s SO o T | sous
GRAIN | GRAIN RAIN
win RERE | RG WG ARG | RE |l OMN o AN RGO RCE G R GWN | g PORDE ORI CO0K | VDE
CAPAC| 1~6 | 1~6 | 1~6 | 1~6 | 1~4 | 1~4 | 1~4 | 1=4 | 1~4 | 1~4 | 1~4 | 1~4 | 1~4 | 1~4 | 1+4 | 1-4 | 1-15 | 0541
ITY |PERSONS| PERSONS| PERSONS|PERSONS|PERSONS|PERSONS |PERSONS |PERSONS |PERSONS PERSONS | PERSONS | PERSONS| PERSONS| PERSONS| PERSONS|PERSONS|  CUPS | CUPS
See detailed
guide
tocooking
bythe menus
COOKI| Approx. | Approx. | Approx. | Approx. | Approx. | Approx. | Approx. | Approx. | Approx. | Approx. | Approx. | Approx. | Approx. | Approx. | Approx. | Approx. | Approx. | Approx.
NG | 2231 | 23-33 | 2938 | 2536 | 12419 | 3848 | 40~49 | 45~55 | 4I~51 | 28~38 | 50~56 | 37~45 | 21-36 | 26~28 | 40-4T | 40-47 | 43-57 | 4357
TME| min | min | min | min | min | min | min | omin | omin | omin | omino | omin | omin | omino | omino | omino | omin | min
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HOW TO COOK

How to use the cooking menu

WHITERICE  Use this function to cook white rice. STICKYWHITERICE ~ Use this function to cook sticky white rice
SHORIHITERCE  Use this function to cook savory white rice. FROZENRICE  This menu is used to prepare rice for freezing.
MULTIGRAINRICE - Used to cook a variation of mixed or brown rice. GGEﬁgLC)E Use this function to cook germinated brown rice.
GABARICE(OH)  Used to cook variation of brown rice. sglRCA}?KI 'gllél'gl Use this function to cook sticky mixed rice
SOFT . ) .- Allows you to set the temperature the heating power
WHTERIGE se thisfunction to cooksoft whiterice. MULTI COOK And cooking time manually for your dish.
PORRIDGE  For cooking porridge. SCORCHEDRICE Used to cook scorched rice when cooking is done.
BLACK e this function to cook black bean rice SOUSVIDE  For cooking SOUS VIDE.
BEAN RICE ' ’
Sé\{{?t\ﬁ:l{ mggl Use this function to cook savory mixed rice. SUPERGRAIN  Used to cook a variety of super grain rice.

AUTOCLEAN  This menu is used to eliminate small soaked [StiHI%MeﬁcEeﬁ(ky Use when cooking more sticky and soothing Cooked Rice.

(Steam Cleaning) - after cooking or warming. iGange ~ (Melanozing effect could be increased.)
+ If selected turbo white rice, total cooking time will be reduced.
TURBO (It takes about 14minutes when you cook the white rice for 2 persons.)
WHITE - Use this turbo cooking function only for cooking rice for less than 4 persons.
RICE -The result of TURBO WHITE RICE s less than that of ordinary WHITE RICE, thus only use TURBO WHITE RICE for 4 cups o less.
- If you soak the rice in water for about 20minutes before cooking the rice and then cook the rice in turbo cooking course, the rice will taste good.

TURBO MULTI  If selected turbo mixed rice, total cooking time will be reduced. It takes about 30minutes for cooking MULTI GRAIN RICE for 2 persons.)
GRAINRICE - Turbo mixed rice cooking lessens the quality of food, so only use for less than 4 people.

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

How to use AUTO CLEAN (Steam Cleaning)

Put water until water scale AUTO CLEAN, make sure to close

l:' |:l .| ] - and lock the cover.
oo B After choosing AUTO CLEAN button in standby mode,
Cﬁ dz press “COOKﬁ' URBO” button. /
Simple Soft Function
You can soak grains before stating cooking by setting a desired time with this function.
P> Setting Method
J— —- pu—— -

I o 0
= e o [ 0
Ny N Ny

Phit

1. To activate the Simple Soft Function, press 'PRESET’ button within 5 seconds right after. CUCKOO started the menu for White rice, SAVORY
White Rice, Turbo White Rice, Multi Grain Rice, SAVORY Multi Grain Rice, Turbo Multi Grain Rice, Sticky White Rice, High heat Sticky White Rice,
Sticky Multi Grain Rice, High heat Multi Grain Rice, Scorched Rice, SOFT White Rice, Black Bean Rice, Frozen Rice

2.To change the soaking time, press'PRESET button in simple Soft Function: the time setting can change from 10 to 30 minutes,

60 minutes, and No Soaking Time.

3. Ifyou do not press any button for more than 5 seconds while setting the soaking time, it will be automatically set back to the current

soakinE time, After the soaking time is over, the cooking will start.

% Soaking time is counted by 1 minute unit.

% Ifyou unlock the lid Handle during the simple Soaking Function, the cooking will be canceled.
% The longer the soaking time, the melanoizing phenomenon.

Melanoizing phenomenon
The cooked rice can be light yellow at the bottom of the oven, because this product is designed to improve pleasant flavor and

taste. Especially, melanoizing is more serious at the“ Preset cooking”than just “Cooking”. It does not mean malfunction.
% When mixing other rice with White rice, Melanoizing phenomenon could increase more than “White rice” setting.




CUCKOO CUSTOMIZED TASTE FUNCTION

Cuckoo customized cooking function

P While cooking you can control the heating temperature (both high an low) depending on, your prefenence.
Initialization is set up “I7 ” get step by step as the case may be.
- High step : for cooking cereals, old rice and soft-boiled rice.
- Low step : for cooking the year’s crop of rice.

How to use Cuckoo Customized cooking function

@ If you press the ‘MODE’ button 4 times, customized cooking function is setup.
@ “MY MODE” setting screen

ENGLISH
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@ Setting completed

Push the ‘SELECTION button, then the screen after

screen will be changed as above picture. oy
=g R
© “MENUsetting screen
& @-2 Low level mode PRI
e — -~ 3 [
ﬂ KM’Z{;@ wu'»: - . . E - - -' ﬁ m;;::w@

Ifyou press the ‘SET” button to
complete your customizedcooking.
Make the menu changed (Ifyoupress‘CANCEL or do not

by pressing ‘SELECTION press abutton with in 7seconds,
button. the function will deactivate and
returntothe standby mode.)

Push the ‘SELECTION’ button, then the screen

< B will be changed as above picture.

Zﬁw

1.‘CUCKOO customized cooking function’ applies to White rice, SAVORY White Rice, Turbo White Rice,
Multi Grain Rice, SAVORY Multi Grain Rice, Turbo Multi Grain Rice, GABA Rice, Stic ¥Whit.e Rice,
High heat Sticky White Rice, Sticky Multi Grain Rice, High heat Multi Grain Rice, SOFT White Rice,
Super Grain, Black Bean Rice, Frozen Rice.
2. Set up the step of customized cooking function to taste. The scorch can occur when cooking in high level mode.

3. Cook is subject to be set differently depending on the percentage of water content and the condition of rice.




HOW TO COOK SUPER GRAINS

What are supergrains?

Supergrains have a better nutritional balance than that of rice, and contain an abundance of various vitamins, minerals,
antioxidants, and dietary fiber. It is a good alternative to rice, and is an excellent nutritional source for supplementing nutrition.

Characteristics of Supergrains

@Kamut (for antioxidant effects): Kamut contains selenium, which removes active oxygen from your body.

@ Oats (for preventing constipation): Oats possess rich unsaturated fatty acids and fiber.

© Chick peas (for weight loss): Chick peas contain arginine, which helps burn fat and expand blood vessels.
OGreen lentils (for recovery from fatigue): Green lentils contain rich protein, Vitamin B, and iron.

©Quinoa (for preventing adult diseases): Quinoa possesses unsaturated fatty acids, which reduce cholesterol.

How to Use Supergrain Menu

o Turn the Cover Coupling Handle toward “ 5 ” (Lock), e b o
and press the Select button to select Supergrain. - L

S,

P When the Supergrain menu is selected, OH is displayed on the Display.

Chon < Chon >
@) Press the SET button, and set the time with the Select button. A== e

P Every time you press the right Select button or the left Select button, the supergrain soaking time is
repeatedly selected to be OH (0 hour) or 3H (3 hours).
P The supergrain soaking time can be selected to be 0 hour or 3 hours.

6 Press the Cook/Turbo button.

P When you press the Cook/Turbo button or the SET button and press the
Cook/Turbo button, soaking begins for the set time. When the soaking is | o
completed, cooking immediately begins.

P During soaking, ‘CooK’ is displayed, along with the remaining time.

Nau

Precautions for Cooking Supergrains

@When cooking supergrains, use the Mixed Grains Water Level. You can cook up to eight servings.
@There may be differences in melanozing or rice condition depending on the kind of supergrain.
Adjust the water volume to suit your taste, or use the Customized Taste function.
© In case of the Supergrain menu, reservation is not available.
@ When you cook hard grains, select 3H (3 hours) for soaking before cooking.
©1f you want softer texture, cook by the following method.
P When you cook ‘chick peas,’ soak chick peas for four to six hours at room temperature before cooking.
P When you cook ‘oats,’ soak oats for 30 minutes to one hour at room temperature before cooking.
@When cooking is finished and the product has warmed, mix the cooked rice well.

Precautions for Cooking Kamut

@ Separately wash kamut and rice. Put kamut in the Inner Pot (in order to soften kamut’s texture), and then put rice in the
Inner Pot. Then, adjust the water volume with the Mixed Grains Water Level.

@ Select the Supergrain Menu, and set the soaking time to be 3H (3 hours) with the Select button, and then press the
Cook/Turbo button.

© When cooking is finished and the product has warmed, mix the cooked rice well.




HOW TO USE “GABA RICE (BROWN RICE)”

What is Germinated Brown rice?

P Brown rice has richer nutrients than polished rice. However, brown rice is rather tough and hard 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

Poo!!own rice

(Regular brown rice) Empty earand nit fully corned brown rice)

@ Check the dates of harvest and pounding.
» The dates should be within lyear from harvest, 3 months from pounding.

@ Inspect rice with your eyes.
+ Check to see if the embryo is alive

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

« Avoid fractured, not fully corned, or empty ear’s. Empty ear’s may generate odors during germination and and be
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 adults.
«Rich with dietary fiber.
P Germinated brown rice has rich GABA (Gamma Aminobutryc 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.

Phytic acig [T < Comparison of Germinated brown rice’s nutrition
Ferulc acia ™ and White rice’s (6 hours) nutrition. >
I » Phytic acid 10.3Times
cammaaminoputyrc == P Ferulic acid 1.4Times
P Gamma-orizanol 23.9Times
nositel = Comasgmomn eoor P Gammma-aminobutyric 5Times
Food fiber | Gonous s » Inositol 10Times

0 5 0 5 2 % a0(Tmey » Food fiber 4.3Times

Based on japan food analysis center

ENGLISH



HOW TO USE “GABA RICE (BROWN RICE)”

Using “GABA RICE” Menu

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

Method of Pre-germination
P 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.
“GABA RICE” menu. Be careful that hard washing may cause embryos which generate the germination to fall off.
P> unique smell may be generated according to the soaking time of pre-germination
P> When Pre-germination has been completed, wash the rice and put in inner pot(oven). Pour appropriate amount
of water,and use “GABARICE” menu.
P In summer or hot temperature environment odor may be generated. Reduce germination time and wash clean when cooking,

(4]

Set the Lock/Unlock handle to Press the Set button and set Press the Cook button.
“Lock’, press “Menu/Selection”  the time with the Select
button to select “GABARICE” button.
Menu —
1. You can set the brown rice - ,:' H
— C germination time (0 hour or 2
H hours or 4 hours or 6 hours)
- g with the > right select o
button and the () left select 2"
ﬁ E";w(ﬁ M button. %3 more hours for germination
D The High Pressure Cook P Pressing “COOK/TURBO” button

will begin the “GABA rice”

When you select the Brown
Rice/ GABA Rice menu, i+ is
displayed on the display.

» The set button will flash and

button will flash, and the
Cancel button will turn on.
P If you eat brown rice without

germination, select OH for
GABA Rice and cook.

process, after set time, cooking

will begin immediately.
»During brown rice

germination, “cooking” mark

the Cancel and Cook button

is displayed and the
will turn on.

remaining time is displayed.

Precautions for ‘Brown GABA’ Cooking

@ If smaller germ is preferred, omit pre-germination process. Select ‘GABA Rice’ 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.

© GABA Rice 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 GABA mode, preset on 2H, 4H, 6H may not be possible.

@ 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.



How to use the Multi

HOW TO COOK MULTI COOK

cook and preset time
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Presstheright Select buttonto
increase the high pressure steaming
timeby 5 minufes. (After 90 minutes,
itincreases by 10 minutes,)

P> Pressand keep holdingthe buttonand
the settime changes continuously.

>

(3] =
[y

Mutarig o

Nau
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Set the lid handle at “ & ”(Lock) and press
‘MENU/SELECTION’ button to select ‘MULTI COOK.’.

P ‘SET’ button blinks, and ‘CANCEL and ‘COOK’ buttons light.

» TIME is indicated on the display when ‘MULTI COOK’ menu is
selected.

Press ‘SET’ button, and set cooking time with
‘MENU/SELECTION’ button.

P ‘SET’, ‘CANCEL’ and ‘COOK’ buttons light.

2. 3. High pressure steaming 4,

Chon >
oo iz o)

Pressthe eft Select button toreduce the
high pressure steaming time by 5

time can be set from 10
t0 120 minutes.

< n >

When you select the desired
Time and press Set Button.

minutes. (After 90 minutes, it decreases

10minutes.)
P Pressandkeep holdingthe button and
the et time changes continuously.

Press COOK button.

P> Press ‘COOK’ button and Multi-Cook mode begins. Once the
‘MULTI COOK’ mode begins, the cooking icon is displayed along
with the remaining time.

€} How to Set the Reservation for Multi cook

1.Checkifthe 2. Tumthe Lock/Unlock 3. Pressthe Select button 4. Pressthe Menu/Selection 5. Pressthe Select button to
currenttimeis handleto“Lock”and tosetthe cooking buttontoselect the selectthe cookingtimefor
corect. pressthe “Preset” completiontimeand Multi-cook. Then press Mutti cook, press the Set
button. then pressthe Set the Setbutton. button, and then pressthe
button. Cookbutton.
b wl) o e
Fal ke A 2
<

o>
B
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HOW TO COOK SOUS VIDE

How to use the Sous Vide

o

G
Midoring

“
Cmting Comtoncio

o Gt

omentn
Nt
Sunidc

1 <

< n >

om >
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Pressthe right Select button toincrease

thetemperature by 1 degree.

P Pressand keep holdingthe button

andthesettime changes
continuously.

Setthelid handle at “G”(Lock) and press
‘MENU/SELECTION’ button to select ‘MULTICOOK.

» ‘SET’ button blinks, and ‘CANCEL and ‘COOK' buttons light.
P temperature is indicated on the display when ‘SOUS VIDE’ menu is
selected.

Press ‘SET’ button, and set cooking temperature with
‘MENU/SELECTION’ button.
P ‘SET,‘CANCEL and ‘COOK’ buttons light.

2. ¢ = 3. Sousvide can be setfrom L ¢ om >
{ﬁ e i) 35°Cto90°C. ﬁ'
Presstheright Select buttonto After selecting the desired
decreasethe temperature by 1 degree. temperature, pressthe
D> Pressand keep holdingthe button Set button to confirm.
andthe settime changes
continuously.

Press the Cook button to start preheating.

[ » When you press the Cook button, the “f ~ 3 indicator will rotate, and the
- sous-vide preheating will begin

Nau

s

Once preheatingis complete, tum thelid locking handle

tothe “ 5’ (open) position. Add the ingredients, then close the
lid and tum the handle to the “&”(lock) position.

P When preheating s finished, the display will show the cooking time.

g4
v
£

g

i

Set cooking time with ‘MENU/SELECTION’ button, and Press

. ‘COOK button

P ‘SET; ‘CANCEL and ‘COOK’ buttonslight.

P When you press the Select button, the Cook button will blink, and the Setand
Cancel Buttons will turn on.

P> Press‘COOK’ button and Sous vide mode begins.

1 < om > 2. Thecookingtime can be 3. Sousvide can be setfrom 4 < o= >
@ ““““““““ ﬂ adjusted asfollows 10 minutes to 24 hours, ﬂ

P 10minutestoLhour: andfthecooking
Usgthe Selectbutton > % hmmute Qﬁremgns temperaturels above80°C, Whenyou selectthe desired
toincrease or decrease BT U, et e e timeand press SetButton.
the sous vide cooking time. I gEisiis 2

P 7 hoursto 20 hours: toThours.

30 minutesincrements
P 20 hoursto 24 hours:

1hourincrements



HOW TO COOK FROZEN RICE

What is Frozen Rice?

This function is used to make rice that will taste freshly cooked after being frozen and thawed.

How to use Frozen Rice menu

0 Set the lid handle at “&”(Lock) and press @ When cooking is complete, open the lid and stir the
‘MENU/SELECTION’ button to select ‘FROZEN RICE’. cooked rice thoroughly. Next, move the cooked rice
And Press the ‘COOK’ button to start cooking. into a microwavable container and placeitina
freezer to preserve.

(To remove from display, press the "Cancel" button.)

<

—
et
v >

<Frozen Rice display when cooking is finished >

Precautions when cooking frozen rice

@) When using the Frozen Rice menu, refer to the water level used when cooking white rice.
The maximum cooking capacity for Frozen Rice is 4 servings.

@) When the rice has been completely cooked, open the lid and stir the rice thoroughly.

€) Move the cooked rice into microwavable containers in single serving portions (210g), and
place them into the freezer for preservation.

@) When microwaving your Frozen Stored Rice, open the lid of the microwavable container
slightly and heat for 3 min 30 sec (per serving). _ )
(Heating time may differ due to amount of rice, size of container, microwave output, etc.)

@ Please note that the quality of your rice may be affected as the storage period increases.

& Precautions Precautions when using the Frozen Stored Rice:
- Do not cook beyond the recommended amount.
- Cooking beyond the recommended may result in overflowing.
- Do not remove the detachable cover as it may cause burns.
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How to Make Scorched Rice

How to Make Scorched Rice

1. Setthelid handle at “a"(Lock) and press the Select button to select the “Scorched Rice”. (Refer to the function of making more crispy
scorchedrice)

2. Pressthe Cook button tostart cooking.

3.Whenthesscorched riceis finished, open the lid and take out the rice and eat the scorched rice on the bottom according to your preference.

P> Only up to4servings of scorched rice can be cooked.

P When cooking SCORCHED RICE, set the waterto the scale of 'PRESSURE WHITE'

P> Do notwash rice too cleanly (so that the wateris opaque) and cook.

P> Ifyou want more crispy (crunchy) scorched rice, putthe inner pot with the adjusted waterin the product, close the lid, soak the ricein
water for about 30 minutes, and cook.

How to Set the Function of Making More Crispy Scorched Rice

Thisis a function that allows you to adjust the crunchiness of the rice when selecting the “Scorched Rice” menu, and you can
setit according to your preference.

P How to set the function of making more crispy scorched rice (When you want more crispy scorched rice)

N ]
> [y < Chn >
T » !

Chon
asin Rz
o T

<Function Disabled> <Function Enabled>

<

zzzzz

1. Press the Mode button 6 times in standby mode to enter the Scorched Rice Setting mode.
(Ifyou press the Mode button initially, you must pressit for 0.3 seconds or longer to enter the mode.)
2.When More Crispy Scorched Rice setting mode is displayed, press “SELECTION” to set the mode.
Press “MODE” or “CANCLE” button to select or cancel the mode.
3. When you press “CANCEL” or do not operate for 7 seconds, function will be cancelled and it will return to standby mode.

P How to cancel the function of making less crispy scorched rice (When you want to cook normal scorched rice)

< >

o

<Function Enabled> <Function Disabled>

(I
2
3

1. Press the Mode button 6 times in standby mode to enter the Scorched Rice Setting mode.
(Ifyou press the Mode button initially, you must pressit for 0.3 seconds or longer to enter the mode.)
2.When More Crispy Scorched Rice setting mode s displayed, press “SELECTION” to set the modle.
Press “MODE” or “CANCLE” button to select or cancel the mode.
3.When you press “CANCEL” or do not operate for 7 seconds, function will be cancelled and it will return to standby mode.

P The function of making more crispy scorched rice is off when the product is shipped, so set the function as necessary.




HOW TO PRESET TIMER FOR COOKING

How to preset timer for cooking

For example, if it is nine o’clock in the evening and you want to have warm breakfast at seven forty

the next morning.

0 Make sure that the current time is correct.
> Ifthe current time is not set correctly, the presetting time will also be incorrect.
P Please be careful not to change from AM to PM.

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

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

P The preset timer in not set for GABA(2H~6H), Turbo White Rice,
Turbo Multi Grain Rice, Super Grain, Sous Vide menu.

% To select a preset timer for cooking during Keep Warm mode, press the
Cancel button to abort Keep Warm and configure the preset timer.

e Press the SET button, and press the SELECTION
button to set the preset time.
P The preset time is increased by 10 minutes each time you press
the “(>)” Button

P The preset time is decreased by 10 minutes each time you press
the “(<]” Button
% Please be careful not to change from AM to PM.

ﬂ Press the SELECTION button to select the desired menu.

© Press COOK button.

P Once cook is completed with preset time, preset time is stored in the
memory. Don't need to set up time again.

% If a small amount of rice is cooked, it could be finished earlier than
time you programmed it.

[
[
3

s
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HOW TO PRESET TIMER FOR COOKING / REHEATING FUNCTION

How to use Preset Reheating function

P Use this function when the cooked rice is not kept warm in the rice cooker but you still want to enjoy a hot
meal at your convenience.

P It takes 100minutes before it's fully warmed up: Please use the function at least 100minutes before you
enjoy your meal.

For example, if it is nine o’clock in the evening and you want to have warm breakfast at seven forty

the next Morning.

€) Make sure that the current time is correct -

P Please make sure that the current time is correct so that the reheating
process ends on time.
» Do not get confused between morning and afternoon.

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

> Precisely turn the cover handle to select the high pressure mode before using the by
‘PRESET/AUTO CLEAN’ function. CﬁZ

Press the ‘KEEP WARM/REHEAT’ button and Preset
Reheating mode begins. . —

P The Preset time is set to 06:30 AM when the product is delivered from the
factory. If you want to preset reheating to this time, it is not
required for you to set the time.

Press the ‘MENU/SELECTION’ button to preset the
completion time of reheating.

P The completion time is increased by 10 minutes each time you press the - “l;l_l o
“(3)” button. . m! [} l”:_y: o

P The completion time is decreased by 10 minutes each time you press the
“{<)” button. If you keep pressing the button and the time changes < "“u};@ >

continuously (repetition is allowed).
% Do not get confused between morning and afternoon.

9 Press the ‘SET’ button.

@ Press the ‘KEEP WARM/REHEAT’ button.

P Reheatingis completed as scheduled.
P The cooker memorizes the hour that you have preset: You may press the ‘KEEP WARM/REHEAT’
button directly without having to preset the time again from the beginning.




PRECAUTIONS FOR PRESET COOKING / REHEATING

How to use Preset Reheating function

0 In case of preset cooking

P If the rice is old and dry, the result may not be good.
P> If the rice is not well cooked, add more water by about half-scale.
P If the preset time is longer, melanization could be increased.

P Rinsed rice has a significant amount of sedimented starch, which may cause burning during preset timer cooking.
To reduce scorching, cook washed rice by rinsing in running water or reduce cooking amount.

€ In case of preset reheating

P When leaving cooked rice at ambient temperature for a prolonged period of time, moisture is evaporated
from cooked rice. In such a case, the reheating preset may cause dehumidifying or melanosis (slightly
burnt) of cooked rice.

P If there is an excessive amount of cooked rice in the pot, it may not sufficiently be reheated.
Itis recommended to set reheating for no more than three people(approx. half of the inner pot).

P Reheating of cold- or frozen-stored cooked rice may cause insufficient heating, dehumidifying or melanosis
(slightly burnt) after completion of reheating.

P Put cold-stored cooked rice into the inner pot, beat rice with a scoop, and then reheat rice.
P Reheating of frozen-stored cooked rice shall be performed only after thawing the rice.

€) Changing preset time
P Press ‘CANCEL button for more than 0.3 seconds and restart it to change the preset time.

6 If the preset time is beyond the available range

 Pifthe preset time is shorter than cooking time, cooking willimmediately begin.
P> If the reheating preset time is shorter than the available range(100minutes), reheating will begin immediately.

© In case the preset time is over 13 hours.

P « 3 Hz” will be displayed and the preset time will be changed to 13 hours automatically.
If cooking is preset to AM07:00 of the following day at PM5:00 of the day, where preset time is 14 hours,
“I3Ha” will be displayed, and preset time automatically changes to AM06:00.
(Maximum preset timeis 13 hours)

* Ifthe preset time is over 13 hours, it can cause bad smell. The limited preset time is set up less than 13 hours
because the rice spoils easily during the summer time.

3% Use Preset Cooking function when you want to finish cooking between 1 hour to 13 hours based on the preset time.
3% Use Preset Reheating function when you want to finish reheating between 100 minute to 13 hours based on the preset time.
% If you press the set button to check the present time during the preset cooking function, the present time will be

displayed for 2 seconds.
Possible time setting for each menu
Menu  wHITE STICKY SAVORY | HIGHHEAT STICKY muLTl STICKYMULTI | SAVORY MULTI | HGHKEATSTC/MULTI | TURBOWHITE | TURBO MULTI
Class RICE WHITERICE | WHITERICE | WHTERCE GRAINRICE | GRAINRICE |  GRAINRICE GRANRICE RICE GRAINRICE
Possible from from from from from from from from
time ominutesto | 38minutesto | 43minutesto | 4lminutesto | S3minutesto | S4minutesto | 60minutesto | Séminutesto NOPRESET function
Setting hours 13hours 13hours 13hours 13hours 13hours 13hours 13hours
e GABARICE | SCORCHED vﬁngTE FROZEN |  SUPER BLACK THICK THIN MULTI sous
Class (OH) RICE RICE RICE GRAIN RICE PORRIDGE | PORRIDGE COOK VIDE
. From
Possible fiom from From From NOPRESET From From fettine NO
time | 6lminutesto | 49minutesto | Alminutesto | 33minutesto functon 52minutesto Tlminutesto Imine] PRESET
Setting 3hours 13hours 13hours 13hours 13hours 13hours o hours function
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TO KEEP COOKED RICE WARM AND TASTY

Having a Meal

P If you want to have warm rice, press the ‘WARM/REHEAT’ button. Then ‘Reheat’ function will be started and
you can eat fresh rice in 9 minutes.

P> To use reheating in standby status after power is applied, turn lid combining hand grip to “& (Lock)”, press
‘WARM/REHEAT’ button, and the cooker will convert to Heat Preservation mode.
Here press ‘WARM/REHEAT’ button once more.

<Keep warming>

¢ 3 indicates the time
elapsed as warming time.

<Reheating>

<Finishing reheat>

E’MH [

»

The lamp blinksand “
indicator will show the
reheat remaining time

When the reheat finishes with
the beep sound, keep
warming function will be

operated and show the time
elapsed.

displayed in minutes with the
mark going around clockwise.

P The frequent use of the “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 bumer is used to cook rice, put the cooked rice into the cooker and press the
‘WARM/REHEAT’ button to keep the rice warm. At this time, “ [ " is shown on the display.
(Like this, transferring hot rice to a cold cooker may cause therice to be discolored or develop an odor)

P> After 24 hours of heat preservation, the lamp of heat preservation time lapse blinks, indicating that long time has passed in heat
preservation condition.

P In case the lid combining hand grip is in open status during heat preservation, the cooker does not go for reheating,
For reheating, Turn the handleto “ & (Lock)” and then press  WARM/REHEAT’ button.

P> [fthe lid combining hand grip is turned to open status during reheating, function display will show “ £ 7 {”. At this time,
reheating will be cancelled, and heat preservation will proceed.

Cautions for Keeping Warm

Itwill be hard to open the lid during warming, or right after
it has finished cooking, So push the pressure weight to the
side and allow the steam to release.

Itwould be better to warm the rice for less than 12 hours
because of odors and color change.

The cooked rice, which cooked by pressure cooker is more
prone to changing color than the rice cooked by general
cooker.

During warm mode, the rice can arise and turn white and rise.
Inthis case, mix the rice.

Make sure the handleisin the ‘& (Lock)’ position
during warming or reheating.

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

The mixed and brown rice cannot be in such good
keep warm)

condition as white rice while in warm function due to their
characteristics.

Therefore do not keep mixed and brown rice in function for
along period of time.

Do not keep the scoop inside the pot while warming the
rice.

When using a wooden scoop it can create serious bacteria
and odors.

If the inner pot is empty during warming, or after it has
finished cooking, please press the CANCEL button and
unplug the power.

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




TO KEEP COOKED RICE WARM AND TASTY

Controlling Method of Warming Temperature

If the temperature in the rice cooker is not set properly, an odor or the color of the rice may change even thoughiit s

cleaned frequently and boiled up. Temperature needs to be set.

Ty, ‘
i To raise temperature

< ﬁm > { lj —
@ Press ‘MODE’ button over 1time 4 "”TUZ g

during warming mode or press
‘MODE’ button 2 times during
Standby mode.

It displays as picture with buzzer.

d To lower temperature
Atthetime, 7+ means current P

warming temperature. -3
L

o O >

@ ossinasm)

@-1Press ‘SELECTION button to
change the temperature as

e b T b
N

2

© Select the menu you want, thenthe
press the ‘SET’ button and set-up
time will be automatically entered
with a buzzer. (If you press the
‘CANCEL button or do not press a
button within 7 seconds, the function
will be cancelled and returned to
standby mode.)

T

@®-2 Press ‘SELECTION’ button to
change the temperature as

iy T TT o T T
e 3 e T W RS

n
- Al

Device Temperature Control

1.Whenyou smell bad odors and the rice is too watery: The keep warm temperature is too low. In this case, increase the “Keep Warm” temperature by 1-2°C.

2.When the rice has a yellowish color oris too dry: The Keep Warm temp is too high. In this case, decrease the “Keep Warm” temperature by 1-2°C.

How to Operate My Mode Function.

Use it while opening the lid when there is too much water or rice becomes too soft.

@ Instandby mode, push the
‘MODE’ button 3 times. The
voice says that itis

programmed warming mode, -
control the temperature you -C
want. -

< Chon >

@-1 Press the right select button.

2 2

© Ifyou set your desired

temperature and press the SET
button, the set temperature will
be entered automatically. (When
you press the CANCEL button or
7 seconds have passed without
any button's being pressed, the
function will be canceled.)

T

@-2 Press the left select button.

1. If a lot of water flows when you open the lid: Press the Select button to increase the setting value.
2. If rice spreading occurs on the edge of the rice: Press the Select button to decrease the setting value.
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TO KEEP COOKED RICE WARM AND TASTY

How to activate "SLEEPING KEEP WARM" mode.

When keeping rice warm for a long time, set up the temperature low to prevent the following quality of rice:
smelly, dry, change of color; from PM10:00 ~ AM 04:00.

P How to set up

H

C3J
.
T

> 4
Q}A

@ Press the MODE button in mode 5 to access the SLEEPING KEEP WARM mode settings.
@ If you press the CANCEL button or do not press a button within 7 seconds, the function will be cancelled and
returned to standby mode.

e
ES

P How to release

.C
¥
(r
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C
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@ Press the MODE button in mode 5 to access the SLEEPING KEEP WARM mode settings.
@ If you press the CANCEL button or 7 seconds have passed without any button’s being pressed,
the function will be canceled.

P> Ifyou need to keep the rice warm during sleepinﬁ, do not use this function. This function makes the rice cooler than normal.
Insummer, the rice can be spoiled and may smell bad because of high temperature. If possible, do not use the “SLEEPING KEEP
WARM” mode while sleeping.

P Thisfunction is set up as cancel state.

When Odors are Rising During the Warming Mode

P Clean the lid frequently. It can cause growth of bacteria and odors.

P Even though exterior looks clean, there might be germs and it can cause odor so please be sure to use automatic
sterilization (steam cleaning) menu for cleaning. Clean the inner pot completely after automatic cleaning function is
done.

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




HOW TO USE POWER SAVE

What is POWER SAVE mode?

If power cord is not unplugged, little bit of electricity will be still wasted. It is called standby electric power.
The power SAVE mode is technology which minimizes this electricity consumption.

Manual Method

P How to start power saving

When ‘CANCEL button is pushed for T
3seconds at waiting state, Saving
power functioniis set up. g

»

» How to end power saving

Method 1) Push any button then it will be Method 2) Iflid handle is turned to open or close, power
returned to waiting mode. sav(ijng mode will be canceled and back to waiting
Mode.

gl
[
(|

»

Automatic Method

If the standby time is chosen as number other than “OFF” at the automatic power saving mode, the automatic
saving power function will be operative. If you move lid handle or push any button before passing waiting time,
the waiting time which is reduced will go back to the setting.

P How to set up

| 1. Ifyou push ‘MODE’ button 7 times at the standby state, automatic power
[ saving modeis set up.
2. If you press the CANCEL button or do not press a button within
7 seconds, the function will be cancelled and returned to standby mode.

ENGLISH



HOW TO USE POWER SAVE SCREEN LIGHT / LOCK
BUTTON / REMAINING COOKING TIME DISPLAY MODE

Display POWER SAVE SCREEN LIGHT Mode

This mode adjusts the brightness of the display during cooking, warming or reservation cooking.

P How to set and unset the mode
(This mode is selected ‘On’ when the product is delivered from the factory)

< n > I—' Chon > ': < on >
n A=A » | A

|
1.In the Standby mode, press the ‘MODE’ button 8 times to activate the Display POWER SAVE SCREEN LIGHT mode.
2. Whenyou press the ‘SELECTION’ button, the Screensaver function will be selected or canceled.
3. After doing your desired setting, if you press the SET button, the setting will be saved.
4. Ifyou press the CANCEL button or 7 seconds have passed without any button’s being pressed, the function will be

canceled.

How to Set “LOCK BUTTON”

Lock can be set for touch button to prevent accidental touch during cleaning or by children.

» How to start power saving
1. Button will be locked if AUTO CLEAN/LOCK’ button is pressed
v -I— for2 seconds or longer during cooking, presetting, warming,
[ ng reheating or in standby condition.
2. When set, the Button Lock display will flicker on the screen.
P How to release 1. Button will be released if AUTO CLEAN/LOCK’ button is pressed

for2 seconds or longer during cooking, presetting, warming,

ot -— reheatinFor in standby condition.
[ e - 2. When released, the Button Lock display will disappear on the

(ﬂ screen.

% Any button other than ‘AUTO CLEAN/LOCK' button is pressed while button lock is set.

% Desired function can be set after cancelling button lock is set.
% Button lock function is cancelled automatically when the power is OFF even though the button lock

function is already set.

Remaining Cooking Time Display Mode

This mode sets on or off the remainin cooking time display which appears
periodically during the cooking. (The displayed remaining cooking time may
vary from the actual one depending on the cooking volume and process.)

-
I

% Remaining Cooking Time

1. Inthe Standby mode, press the ‘MODE’ button 9 times to activate the
Display mode seton

Remaining Cooking Time Display mode.

2. Ifyou press the CANCEL button or 7 seconds have passed without any
button's being pressed, the function will be canceled.

g g
()
-

% Remaining Cooking Time
Display mode set off



CHECK BEFORE ASKING

\

FOR SERVICE "

V If there is a problem with your cooker, check the following details before requesting service to your dealer.

Sometimes the cooker may not operate as desired if use

incorrectly.

Do the following

When cannot turn to « Did you turn the “lid” handle while cooking?
“Unlock”.

+Did you turn the “lid” handle before
exhausting steam completely?

+Don’t open the lid while cooking. If you want to
open lid while cooking, press the ‘CANCEL’ button
more than 2 seconds and release the steam.

+Pullthe pressure handle to the side once and allow
the steam to completely.

When the lid cannot open
although the lid handle is
turned to "Unlock".

+Because of the pressure.
+Pullthe pressure handle to aside once and exhaust
the steam completely.

When the steam exhausted s there an exteral substance on the packing?
between the lid.

+Is packing too old?

+ Clean the packing with duster.

+Keep the packing clean.

+ If the steam is exhausted through the lid, please
power offand contact the service center and dealer.

+ Packing life cycle is 12 month, please replace the
packing per 1 year.

When the ‘CANCEL’ button  +Istheinnerpot hot?
does not operate while
cooking.
+Is currently the setting to lock mode?

+ Keep pressing the ‘CANCEL’ button for 2 seconds for
safety reason if you want to cancel while cooking.

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

+Please press ‘SET’ button for over 3 seconds to release.

When you hear weird noises . sthere a wind blowing sound when
during cooking and warming  cooking the rice?

+Istherea “Chi” sound when warming
therice?

+Istheinner potinserted?

+Check the rated voltage?

Brown rice is not germinated .« Does the amount ofrice exceed the specified
properly maximum capacity?

+Is bean(other grains) too dry?

+ Put the specified maximum capacity of brown rice.

+0ld rice or contaminated rice may not be germinated
properly. (Refer to page 21)

ENGLISH



CHECK BEFORE ASKING

FOR SERVICE )

V If there is a problem with your cooker, check the followin

Sometimes the cooker m

ay not operate as desired if useg

details before requesting service to your dealer.
incorrectly.

Check points

Do the following

When the button cannot
operatewith“} {”

«Istheinner potinserted?
«Check the rated voltage?

«Pleaseinsert inner pot.
+This product is 220V only.

When the Pressure
“Cook/Turbo” Timer
button does not operate
with“ £y ¢

«Did you turn the lid Handle
to“Lock”
«Is“Lock” lamp on?

+Please turn the “lid” handle to “Lock”.

When the rice is badly sticky.

«Isthere any rice or any other alien
substance on the temperature sensor or
the bottom surface of the inner pot?

+Clean all the alien substances on the temperature
sensor or the bottom surface
of theinner pot.

When “ £ 73 is showed on
the LCD.

+ Check the rated Voltage?

+ Cut the power and contact customer service.
«Itisnormal to get “F 73" when putting only water.
+Thisis only for 220V.

When the time cannot be
preset.

«Isthe current time correct?

+IsAM or PM set properly?

+Did you set the reservation time over
13hours?

+ Set the current time(Refer to page 14).

«Checkthe AMand PM.

+Maximum reservation time is 13 hours.
(Refer to page 30)

When you smell after and
before cooking?

«Isthe inner pot correctly inserted in the

main body?
+Isthe lid handle on the top cover set to “Lock™?
«Is there hot food in the inner pot?

+Please putin theinner pot correctly.
+Please turn the “lid” handle to “Lock”

+Pullthe pressure handle to aside once.

When “E _,,” “00 7 are
shown on the LCD by turns

« Micom power is out

« Please cut the power and contact customer service

When“E _£7, « il ” are
shown on the LCD by turns

+The sensor is broken

+Please cut the power and contact customer service

“£ F ” mark shows up
during the product operation

+Micom memory is out.

+Please cut the power and contact customer service

When “#HP_” “84F ” are
shown on the LCD by turns

+Is there power cut while in cooking?




CHECK BEFORE ASKING

V If there is a problem with your cooker, check the following
Sometimes the cooker may not operate as desired if use

\.

FOR SERVICE /

/

details before requesting service to your dealer.
incorrectly.

——

/

Check points

Do the following

When therice is not cooked.

«‘PRESSURE COOK' button is pressed?

«Is there power cut while in cooking?

+ Press the ‘COOK’ button
once.And check “L = 3”sign on the display.
«Re-press the ‘COOK’ button.

+Refer to page 14 for blackout compensation.

ENGLISH

When the rice is not well
cooked.

+ Did you use the measuring cup for the rice?
«Did you put proper amount of water?

+ Did you rinse the rice before cooking?

+Did you put rice in water for a long time?
«Istherice old ordry?

+Referto page 15

+Add water about half the notch and then cook.

Bean (other grains)is half
cooked.

«Is bean (other grains) too dry?

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

Rice is too watery or stiff.

«Isthe menu selected correctly?
«Did you properly measure water?
+Did you open the top cover before

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

When the water overflows.

When you smell odors while
warming.

cooking was finished?
« Did you use the measuring cup? +Referto page 15
+Did you use proper amount of water?
«Is the menu selected correctly?
+Did you close the top cover? +Select the correct menu.
+ Please checkit the power cord is plugged. | « Properly measure water.

«Did it warm over 12 hours?

«Isthere any other substance such as rice
scoop or cold rice?

«Isbeen (other grains) too dry?

+Open the top cover after cooking finished

L EPELEY

Signs show up.

« Temperature sensor or fan motor does
not work properly.

+Unplug the power cord and call the Service center.

Warming passed time mark
blinks during keeping warm.

+24 hours has not passed yet after Keeping
warm

«This function alarms if the rice remained warm for
more than 24 hours.

Rice has gotten cold or a lot of
water flow during Keeping
warm

+Keeping warm was set in “Sleeping” mode

+Keep warm after cancelling or setting “Sleep
Keeping Warm” mode depending on the necessity.

If “ £ da” sign is appears.

«Itshows on the display when pressing
“Start” button again, or when the cooking
hasfinished and you've never ever open
turned the handle to “Unlock”

+Itcan be solved by turning handle to “Unlock” and
thenturnto “Lock”

“Eca” sign shows up

«Detachable cover is not mounted

+Mount detachable cover(Refer to page 11)

«If“Eca” signis displayed continuously even
though you already installed detachable cover,
please contact customer service.

Alarm sounds or reheating
does not work while keeping
warm

«Is been (other grains) too dry?

+Mount detachable cover(Refer to page 11)
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Canh bao an toan

* Nhém tranh nguy hiém hodic tai nan xay ra trong khi dling va d& str dung ding cAch, an toan, ¢4n tuan thii nhirng "Canh béo an toan"
* "Canh bo an toan" durgrc chia thanh 'Canh béo' va 'Chi y'. Dudi déy la y nghia cla 'Canh béo' va 'Cha y'

2 - Nguy co tiém &n c6 thé gay ra tir
&Canh bao vong hodc thurong tich

Nguy co tiém 4n c6 thé dan dén chan
thuong nhe

Achiy

A\ Ky higu nay 12 biéu thi chd y thdng gi6 tron r),htrn% trrong
hop cé nguy hiém trong mot so diéu kién nhat dinh.
+Boc kj va lam theo hudng dan dé tranh nguy hiem.

® *Ky hiéu nay c6 nghia I '"Nghiém cam' mét hanh vi no do.
@ Ky hiéu ny I 'Chi dan' hanh déng néo dé.

A\ Canhbao () (Nghiém c&m)

Khong dé ay va mét & gén 16 thoat hoi tur ddng hodc

van ap suat. . . .

» C6 nguy cq bi bong. Khang dé tay hodc mét gan do hoi nuréc boc ra
trong khi néu com hodc nau an rét nong.

+ Tuyet doi khdng @& cho tré em tiép xtc.

Khong s(r dung san pham gan naj co anh sang mat

troi trurc tiép, gan bép ga, Ira, thiét bi toa nhiét...

+ Co the gay ron dién, dién giat, bién dang, doi mau va chay.

 Khdng dat day nguon gan noi phét ra nhiét. C6 the lam cho vo day bi chay,
gay ra chéy hodc dién giat. Thurong xuyén kiem tra trang thi déy nguon.

+ Duy tri khoang cach it nhat 2 mét vai cac san pham dién tir nhur &m thanh va V.

Khéng thao rai hoac stra doi san pham.

+ G4 the gay chay hodc dién giat.

* Ngoai nhén vién trung tam ky thuét,
khong dé bét ctr ai thao roi hodc stra chira. Viyi long lién hé v6i vén
phong dich vu khach hang dé stra chira va khac phuc sy cd.

Khdng cho san pham vao bgn rira bat dé rira hoac cho

nudc vao bén trong san pham.

+ Cg the dan t6i o ri dién, dién giat hoac hoa hoan. \

» Néu c6 nuGic vao san pham, vui long nglimg str dung, théo day nguon
va lién lac vdi phong tur van khach hang.

Cam khong d€ gié lau, d6 trang trf hoic c4c vat dung
khac chan 1 thoat hoi tur dong va van ap suét.
»Conguy co nddodp suat, .

+ G thé dan tdi bién dang, bién mau va hdng thiét bi.

Khong st dung long noi da bj bién dang hoac loai long

noi khong phai cla han )

+ C6 thé dan t&i van hanh bat thuong hodc géy chay khi long ni dugc
1am nong.

* Vi Iong fién hé vGi van phong dich vy khéch hang trong tnrong hop
long ndi bj roi hodc bién dang.

Khong str dung ma khong ¢o long néi bén trong.

+ C6 the dan tdi giat dién hodc hong hoc. ‘

* Knong durgc cho gao hoc nuréc vao ma khong c6 1ng ndi bén trong.

+ Néu gao hoac nudc vao bén trong san pham, khong dugc lat nguoc
hoéc lac san pham. Vui long lién hé véi van phong dich vu khach hang.

Trong,khi dang néu com hodc ndu an, khong duoc &n nt
ma nap hoac xoay num diéu chinh nap sqng phia (ma).

* Trudng hop c6 tinh md;, c6 nguy o bibong vano do dp suat. =

+ Sau khi nau com xong, chi md khoa nap nai sau khi hoi ndng da dugc xa hét.

Chuy khong dat cac vét nang Ién day nguon hoac khong
dé noj de [én day nguon.

+ 06 thé géy chay hodc dién giat. R

+ Thudng xuyén kiém tra tinh trang clia déy nguon.

Diing khan kho lau sach céc chat ban dinh & phich cam cién.
+ C6 thé dan t6i hoa hoan. ,
* Thurding xuyén kiém tra tinh trang cla phich cam.

Khong duratc cho c&g vt kim loai, d& hdp, np c6 thé théo rdi vao

ma khang cd long noi beén trong. (Bac biet cht y doi voi tré em)
+ G4 thé gay ra giat dién va chay no.

Khéng str dung sén pham & nhing noi 6 nuéc nhu
bon rira, nha tam hoac nhiing noi ¢o chat hoa hoc.

+ Conguy co rori dién va dién giét. )

+ Khong str dung & nhing noi bui bam hoéc noi ¢d chét héa hoc.

+ Néu binurc vao san pham, vui long lién hé véi van phong dich vy khéch hang.

Chi str dung 6 cam diép xoay chiéu 220V vgi dinh m{c

15Aro Ien va khang cam phich cam ¢ nhiéu san pham

vaocungmotocam. )

+ Sir dyng cling lic nhiéu san pham hodc str dung véi céc thiét bj khég,
cd the gay ra nhit, giét djén Thuong xuyén kiém tra trang thai day cam.

+ Néu phich cam dién bj ban hodc dinh nurdic, héy vé sinh thét ky trudc
khistrdung.

+ SUr dung day noi dai tir 15A tr [én.

P AL a4 A AR v RSy

Néu day nguon hoac phich cam dién bi hong hodc 0 cam bj long,

n%ung S(r dung valien hé vai trung tam dich vu khach hqn% .

+ Trong khi sir dung, néu v déy nguon bj bong hodc bj xuérc, de dan dén
chay no va dién giat nén can thurong xuyén kiém tra trang thai day
nguon, phich camvagcam. , . ,

+ Truong hgp day nguon hodc 0 cam bj hong, dé trénh nguy hiém, yéu
cau nha san xuat hogc dai ly, nhan vién ky thuat dé co chimg nhan (kj
thuat vién dich vu) tién hanh thay day.

+ Chi dugc stra chira tai trung tm dich vu dugc chi dinh.

a v A ’ \ v ’ LAY 2 g

Khon%phun hodc cho thudc sat fring hodc hoa chat vao trong san phém.

+ C6 the gay ra hoa hoan. i

+ Trong trrong hop c6 gién hay cdn tring vao bén trong sén pham, vui
long lién hé vdi phong twr van khach hang.

Kbon?(de cho cac vat la nhur kin, ghim vé sinh hoac cac vat
bang kim loai roi vao hodc lam tat I6 thdng hoi va hit hoi.

+ C0 thé gay ra git dién va chay no. B

+ Trir trrang hop lam vé sinh, khong cho ghim vé sinh vao o hodc céc
khe ctia san pham.

Ay g [N s < LAy
Tuyét doi khong duroc ma nap trong khi dang ndu com va nau an.
+ Do &p suét, khong thé ma durgc nap trong khi ndu com va nau an.
+ Néu mg ra mot cach mién cudng, & co nguy co' bj bng va no.
+ Néu can phai md nap trong khi dang néu com hodc néu an, gitr ndt Hay
trong khoang 2 giéy roi kiém tra xem &p suét bén trong dé dugc xa ra
hét chura va mé.

Khéng uén cong, budc hodc kéo day nguén qué mirc.
+ G the gay ra hda hoan do git dién hoac R
chap dién. Thuang xuyén kiém tra tinh trang cla day nguon.

Ch y khong dé cho day ngudn hodc phich cam bi d@r}; vét can

hodc bi anh hurgng boi cac vat kim loai sac nhon nhur linh.

+ Hang hoc c6 thé dan t6i hoa hoan, chap dién, dién gidt. Thudng xuyén
kiém tra trang thai phich cam va day nguon.

Thiét bi nay khdng danh cho ngui str dung ¢ khé néng thé
chét, gidc quan va finh than kém, hodc thiéu kinh nghiém va
kién thirg de co thé str dung thiét bj mdt cch an toan ma
khang can giam sat hodc hudng dan, bao gom ca tré em.
-Déxatamtaytréem

+ Thiét bi ¢4 thé gay soc dién, bong, w



A\ Canhdbio €D (Hudngadon)

Khong duoc dé sin pham trong thiing gao hodc [én ké kin.

* Déy, nguon ©0 thé bi day vao khe h, g8y chay hodc dién giat. Thuong
Xuyén k|em tratinh trang clia day nguon.

* Khi hoi nuéc duge xara trong khi nau hodc nau, ¢o thé g8y hu hong
cho san pham, hda hoan hoac dién gidt do khong gian kin

Chi str dung sau khi d loaj bd tap chat (hat gao, thirc &n

khéc...) & bén ngoai |ong ndi hoac bén trong ndi com

dién, thiét bicam bién nhiét do.

“Khi su dung san pham bat budc phai kiém tra Yem g lam sach tap chét chua,

+ Thiét bicam b|en nhiét do khong chinh xac s& dan t&i van hanh sai khi
[am ndng long ndi va co thé gay hoa hoan.

Phai lau tay kho roi mdi thdo va cam phich camvao.
+Ding tay UGt de thao phich cam 6 dan 61 giat dié ién.
 Viée rit day nguon qua manh ¢6 theé lam hong day nguon va dan toi giat dién.

A\ chiad? € (Huéngadon)

Chiry khi san pham xa hoi tur dong trong khi ndu com
hodc nau an.

+ Do hoi néng sé durgc xa rat nhanh nén chi y sé co t|eng X'

+ Trénh khong d& cho tré nhé lai gan. C6 thé dan dén bj bong.

Khi thao glac cam khdng cam day ngudn ma phai cam

vao phich cam va it ra.
» Néu day nguan bj héng, 6 thé gay ra giat dién va héa hoan.

NEy bi mét ciién trong khi diang ndu com hoéc néu an,

thiét & bi xa ho tr dong hoat dong sé lam cho nguyén ||eu

nau an co thé bi ban ra ngoai

+Nau lrong gao va nuroc theo duing quy dinh.

* Déc biét, néu luong nuwéc qua nhidu, & lam cho cAc nguyén lidu bi trao
ra ngoai.

» N&U & trang théi l3p Soft Steam Cap.

Ngoai gao trang trénh gir 4m c4c mon n dé bi hong
nhur (com dau, com hon hop, Croquet, Gratin...)

Sau khi ndu com hogc nu &n, ¢an lau sach céc chét
ban bam dinh trén than san pham

*Néu khong s& dén t6i bién mau hoac co mui.

+ Lau nuréc bam dong trén khay dirng nuréc cla sén pham.

V& sinh sau khi néu an

+ Néu gitt &m hoac sau khindu cac mon nhur g& ham, swron ham thi dén
khi nau com, com sé b [&n mui.

+ Néu rira nap ndi bén trong bang gie rira bat thd rép hodc co kim loai thi
8 Ialr? bong I6ip phi nén can dling miéng bt bién hoc chi rira bang
eRxr

+ Tham khéo trang 45~46 vé cach vé sinh long ndi, ndp thao roi, vo.

* Tuy nhién, khong durgc thao vo clia Clean Steam Vent.

Tl theo mdi trrong va céch sir dung ma6p ph clia ndp ndi bén trong
¢6 thé bj bong ra. Khi d6, ui long lién hé véi van phong dich vu khach
iCely

DU cd tho phich cam thi ludndé nim diéu chinh ndp &

phia" & “il](hoq)
+ Sau khi kett (ic néu com hodc nau &n, néu n0| bén trong van con nong
hoéc néu con com néng bén trong cho du c6 théo phich cam ma nap
van dong va num diéu chlnh nap van 0 phia" @& " (khoa) thi 4p suat bén
trong ¢o thé khién cho san pham bi bién dang hodc hong.

+Dam bao xo0ay nim d|eu chinh nap sang phia " @ "(khda) trong khi nau
com, nau &n va git am.

Canh bao an toan

A\ Chid? (O (NghiXmécdm)

Trong khi str dung, neu phét sinh 4 | Am thanh bat thuong hodc
mui, khoi thi can théo ngay day cam va sau khi xa hét ap suat
bén trong thi lién hé véi phong dich vu khach hang.

Khdng duroc cho qua dung tich toi da.
+ C6 thé dan t6i hdng hoc nhir Iam gao bi tran ra ngoai hoic ndu com bi sng.

Trong hodc sau khi str dung, khong duroc 6 tay vao
long ndi, phia bén trong san pham va van ap suat.

- Cothe b| bong do nhiét d6 cao.
+ Khi van ap suat bj nghiéng, hoi nong thoét ra ¢4 thé gay bi bong.

Khong duqc dét nhirng vat cd tir tinh [én trén nap hodc
str dung gan nhimg vat co tur tinh.

+ C4 thé lam cho san pham bj héng hodc tinh néng khong van hanh binh
oiRoely

Khon téc dong lrc manh 1én san pham hodc 13m roi
san
+Cothé Iam cho san pham bi hong hodc phét sinh van dé vé an toan.

Khong duge sir dung long ndi cho muc dich khac hodc

cholen bep nau.

+ Long n( ndi bi bién mau va tay cim bj bién dang s& Iam cho san pham phat
sinh bat thurong.

Khong dat san pham Ién trén 10 vi song va bon rira bét
inox, hodc dat gia bac vi nuréng, dé dién, dém, tam I6t
phla dudi san pha
+ Co thé gay ra hoa hoan va blen dang. Thurdmg xuyén kiém tra tinh trang
san pham.

Ngoai viéc ndu com, ﬁlu’ amva céc menu dugc chi dinh,
khong str dung san pham cho cac muc dich khac nhur
dun nudc, nau nudc gao uong, nau canh rong bién, ca i

va cac mon ran str dung dau..
+ C6 thé bi hong va bi mii.

Khi khong str dung, rit phich ¢ cam ra khoi 6 cam.
+ Giam tinh nang Iam néng ciing ¢ thé dan t6i dién giat, doan mach, hda hoan.

Khdng durgc bé thiét bj lén bang cach ndm vao tay cam

clia long nai.

+ Néu cam tay cam cua long n0| dé nhac lén thi ndp co the bi bung ra.

. Dung hai tay nam vao hom ¢4 tay cam & hai bén dé san pham dé nhic
én an toan.

Cém str r dung & nhitng noi déc hodc khong bang phang.
- Cothe gay bong hodc lam san ham b héng.
Chuhybkhong dé day nguon cuon vao tay, chan hodc cc vat khac dé
trénh bj roi

Trong trurdmg hop I6p phil clia long ndi bi bong ra, vui

long ién hé vai van phong dich vu khach hang.

+ Tryong hop str dung s&n pham trong thor gian dai, I pht Ing ndi c6
thé b bong ra.

* Neustr dung mleng nra bat thd rap hodc kim loai thi s& lam [6p pht bi bong
ra. Do d6, chi dung chét tay rira nhe va miéng bot bién dé rira long ndi.

Khdng c6 tinh m& nap khi nap
bi khoa trong khi nau an, nau nudng hodc gitr am.
- Cothé  gdy bong va Iam hong san pham.
+Chim& nap sau khi k|em tra xem hoi nong
da hoan toan dugc xa hét rangoai qua van ap suat
+ Luuy rang ¢ nguy co' bj bong do hoi nuréce khi mé nap sau khi néu
com hodc nau an.

~
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Tén cac b phan

Tén cac bd phan (bén ngoai)

. Phukién
Nap van xa Nap day van ap suat
(soft steam cap) Trudc khi ndu com, hay diéu chinh ndp déyvan dp
sudt ve trang thai dt’m%théng. Nap nay gip dieu

chinh ap sudt on dinh bén trong nai, néu nap b lat
hodc bi nghiéng thi hoi nudc sé thoat ra thu ddng.

Huéng dan str dung

L6 thodt hoi nudc tu dong

NGi com s tur dong xa hof nudc khi ndu com hodc
ham néng. Trong trrting hop can thiét, hdy an nit
hty, noi sé tu dong thodt hai nudc.

Tay cam khoa nap
Trong qué trinh ndu, tay cam chi hoat dong khi né
Gvitri khda.

NUt md nép noi

Xoay tay cam vé vi tri "UNLOCK" (M& khoa), sau d6
nhan ndt m&ndp ndi d& md nap. (Khdng nhén vao
nit m&nép ndi d& md nap trong khi dang néu)

A LA 1R R, Mui xdi com
BO phan hién thjva diéu
khien chirc ndng
Tén cac bd phan (bén trong)
Giodng caosu o . Tamdieu
Totyvéo cAch st dung va 6 p— chinh ap suat
[an str dung, trung binh sau ‘ i
khoang T-3 nam thi nén Nap clig von
thay giodng cao su nay. cao su 16 thoat
hai nudc
Gioang cao su Céc dong
cta l6thoat ST
. hai nudc Tay cam long noi
N&p phu - Nt tho Long ndi
TN Nna u(One-  batlong ndivao diing vitribén
(c6 thé thao rdi) togcﬁ button)  trong ;] e
., XHinhdang long ndicd thé
Tay cam clia nap  thaydoitlytheomoimodel
phu
Khay chita nudc trao
(phia sau noi)
Hay nhé ludn loai b6 nuc trong g
khay nay sau khi ndu com, ndu
an hodc gitr am. DE lau nudc gao
trong khay nay c6 thé gay mul. Kim vé sinh
(B dungayndy dugcgén mtdudindi
. < Tham kndohung dan sirdung dtrang 11)
Phich cam (Dungcuvésmhth,uctécéﬂ‘égkha’tmété
tronghinh)

Day ngudn
B0 phan cam bién
nhiét 4o




Cach lam sach n6i com

-Néu khong vé sinh ndi thuting xuyen thi s& cd mila khi d& ché d9 gict am. Dac biét, phan ndp ndi phai duoc vé sinh thuting xuyén.

(Rt phich cm va dé nbi ngudirdi hay thuc hién vé sinh ndi) o

-Strdung khan 8m d& lau than ni va ndp néi. Khén%duqc strdung céc chattay rira manh hodc chirabenzen....

-Khoing str dung cic chét tay rifa ¢6 chira Clo e rita hodc lau nép trong ndi, céc b phan khac béné; thépkhong gi.

-Trong qué trinh str dng, can tinh bt cd thé hinh thanh & ndp trong ndi hogic long ndi, tuy nhién digu néy khdng anh hudng gi dén van dé vé sinh.
Nap phu c4 thé thao r&i va giodng cao su kép

Saukhithéo nap phu radé vé sinh, nhat dinh phailap lai nhurban dau. o
Néu nap phu khong dugc lap lai thi khong the ndu com hay hen gitynau (Truting hop dé ché d6 gict dm s& ¢6 am thanh canh béo).

Khilap nap phu

("\

(Ndp phu cdthé dé dang dugc thdorabang cach: @ Haly thuoing xuyénvé sinh - 3 Khilap nap phu, cam [y tay cam ctia nap phu va gan
mottay anvao chinh gjia Nt thdo ndp phy, mottay  nap phu bang m\g“zn? bot Va0 nNdp N0, sau o day phan duti clia ndp phu sao
ndm ldy tay cam cda riap phu roi kéo ratheo chigu biénva chét tay rdia frung cho khdp vao ndp noi, khi co tiéng "tac" la nap phu
mii tén nAu trong hinh. Sau d6 c6 thé vé sinhnap tinh, sau ddlau fai bang duoclap hoan chinh.
prumotcandedang. e ansach. .

% Khithdo valap nap phu cg thé lamroinapnay, do 3 Thutng xuyen lau chui,
vay hdy cam lay tay cam clia nap phu khi thuc hién khong dé hat com dinh vao
cicthaptacdetranhlamrgi. _ ndpphuhodcgiodngsu_

3% Néu khong an vao chinh gilta Nt thdo nap phy, ndt - kép. Chdm socvé sinh noi
nay c6 thékhdng hoat doing. Vivay hay anvao chinh - sach g dé str dung ndi com
gilra nut dé strdung. dugclau hon.

Sau khi tho gioang cao su kép ra @€ vé sinh hay khi can thay giodng, can chtiy khdng dé c6 bat ky khe hé nao khilap gioang cao suvao.

Farhtongnipphy

(@ Khi can thdo gioang cao su, cam -~ @ Khildp vao, hay uém truéc 486 3 Saukhikhdpbvitritrénndpndi,an - @ Kiémtra xem todn bo '\?i,oangvsu da duocldp vao khdp
lay g\oang vakéo ranhutrong vitricla %pan khdp vai céc giodng cao suvao nhythinhva an hoan toan hay chua. Neu gioang cao,su khong dugc
hinh. diém da danh dau trén nap ndi, Vao theo vong tron dé gan hoan lap hoan toan, hoi nudc cothé biro .

sau dé méi lap vao t0an giodng ¢ao suvao nap noi.
\iong cao su clialo thodt hofinuréc Long ndi Vién quanh ndi Bén trong i

Phéntépicydi
gongcosy

19| )
Lausachvongcaosundytrudcvasaukhi -+ Haylau sach nuécva cécchatladonglaig Trong qud trinh ndu com, nuc gao @ Néucvat ladinhvao cam bién nhiét do,
strdung délothodthoinugckhong bitac. — mdt trong va mat ngoai ctia long ndi. S&r thé by donglai §daythong qualoxahal.  hdy nhe nhang ldy ra dé khong lam hur
Chi dugc lau nhe nhang, khong dugc — dungmiengrirachénthorép, banchaihay  Haylam sach cickendybangkhansach  haisan pham.
(kjrﬁ:_ng s[Lch hodc tuk’gtha’o fa. Tru6C va sau cp%t mi[ rﬁ()\? (] th%'éf”d 0ng troc [0p  sau khi ndu com xong:
i strdung, can Kiém tra xem vong cao  chong dinh. Vivay chf srdung Val mem i i can b pia cion s e s o A 8 K e eV

SU ndy ¢6 dugc gan hodn toan kr%ﬁng. hoéggméng botbénde i bngg o X Nﬁ‘mg g‘?ut@” CTW Kive E)‘T‘pflo”# ”%‘;Km”g duigeralong ndiknicd cac vat
Trueng hopveng caosunaykhongdudc % BAo quan sach sé phan tiép xic cla Mo dbentronglong noi(VD: dia thia, da.).

g hoan toan, Ahatdinh phai léhévsl  longnaivéigioang caosugitpsrdung - Cothelamxudcldp chdng dinhtrong longnal. PN
%rung tm dich w khéch hang. noiTau hon. ~Trudng hop 1ong noi b trdy xutic va trc I6p phd bén trong do [oi clia khdch hang,

' du trong thof gian b hanh mién phi, viéc stia chita long ndivan sé bi tinh phi.

Cach str dung nim diéu chinh nap
1.Bngnép khi ndu com hodc néu &n va xoay nim chinh ndp sang phia "@"(khda). Bén "Khda" 6 phan hién thitinh ning s sang,
Day latinh ndng clia thiét bi an toan, hién thi d& cd thé chon ndu com dp sudtkhindpda dudckhéa. ]
2.Sau khi két thiic néu com hodc ndu an, xoay niim diéu chinh nap tlf"&"(kha) sang " &" (M), &n niit md ndp la c6 thé mé nap dugc.
Néu hdi nudc bén trong san pham khong dugc xa hét ra thi khdng thé xoay nim diéu chinh nap tlf"&" (Khéa) sang " o' (M3).
Khi d6, khong dudc c6 tinh quay niim dieu chinh ma phai nghiéng van ap suét dé hai nng bén trong duidc xa hét ra r6i méithao tac.
3. Khi khéa/ma nap ni, xoay nim khéa an toan trénnap vévitrikhda"a" /mé" %"
+Néu dén "Khda" khdng sang thi khdng dling dudc niit ndu cdm ap suét/nau com trdng nhanh, hen gid.

Khi d6 phai xoay chinh xac vé vitri "a"(Khéa). ]
+ Khi nhin tlf phia trén nap thi nim diéu chinh ndp va vi tri "a"(Khda) phai trling nhau thi ldic 46 ndp mdi @
dugc khda. = =%

Hpsudtcao Hhingipsit

~
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Cach lam sach n6i com

Cach lam sach voi phun ap suat bi tac
Nap day van dp sudt -~

Truong hop ¢6 cac chdt hodc vat la gay tac nghén 16 thoat hoi nudc, ndi ¢6 thé s gap truc trac.
Vivay, hay tham khao cach lam sach nap day van p sudt, 16 thodt hof nuGc va van ap sudt
nhuthinh dudi day. Strdung kim vé sinh @€ lam sach truéc va sau khi st dung.
DEloai bd cic chat la khai van dp sudt, hy thudng xuyén strdung chic nang
tirlam sach clia ni (Tham khdo tran%W 8). )
Kiém tra thuging xuyén xem 16 thodt hoi nudic co b tac hag khong
% Thiét ké clia nap day van dp suat c6 thé khac so vdi hinh.

Nap van xa (soft steam cap)

Sau khi hoan thanh viéc nau an hodc nau

com, hédy thuding xuyén thdo nap nay ra, vé

sinh béng miéng bot bién va chdt tay rira

trung tinh. Sau d6 lau hét nudc con dong lai
trén nap bang khan kho va lap lai.

<Céch v sinh ndp day van &p sudt va |6 thodt hof nudc>

@ V3n Nim diu chinh ché do &p sudt vé phia
"Ap sudt cao", sau d6 nam ldy ndp day van
3p sudt va xoay theo chiéu mdi ten nhur
tLo,ng hinh (nguc chiéu kim dong ho) dé
thdoTa.

Vpdyenipsid | @ Sau khi ria sach, 1dp lai ndp day van ap suat
@ vao theo hudng nguac lai sovoi khi thdo ra

(voay theo chiéu kim dong o).
@NEU ndp day van p sudt dugc lap hodn toan va
chinh xac, nap ndy 6 thé xoay mdt céch dé dang.

( im vé 4n & phia dudi da L Ana AT P Chistrdung miéng bot bién va cic chét téy riia
@5 dung kim v sinh (dugc gan & phia i déy Long noi vanap phu trung tinh uyéngdénh chonha bép dé rL¥a.

» gﬁj)@édt fm% Iéthoétﬁ%i rjludc, 1B thoth e . o

% Chi strdung kim vé sinh @€ lam sach 10 thoat hoi oSy Wng ra chén - f——)

nuec, cc \3 khéc trén noila cac trang bj an toan iy o
nén tuyét doi knong duotc cham vao. Chtmaimen B chAlsit

Cach lam sach nap van xa (soft steam cap)

Ngay sau khi ndu com hodc nau an xong, nap van xa sé rat néng nén khong dugc dong vao. Can than dé bj béng.

@ Thiondpvanxahing céch @Thdo i 2 phan cliandp bing cach théo moc &/phia truc thea huigng. @Khi can lip laindpyan 3, in chiy dé pran - @ Genndpvanxaaivao
cam ldytay cam nhutrong  mii tén nhu trong hinh. Hay thuding xuyén v sinh cic ndp nay bang 10 ctia nap khdip Vi nhaul. Sau khi kndp 1o & noi theo céch nhiftrong
hinh va kéo lén miéng bot biénvanudc ria chén. Sau khira sach thilBplaitheothiftd.  phiaduéivamécaphiatrén ivdinhau,an - hinh. Sayddanndp,

X Khilap lai nap cao su can chily dé kndp véi 16 trén ndp. ai phan lai theo chiéu mi tén dé cac moc xyongdégan chdtvao
ndi dugc gan hoan toan véi nhau. nol.

Céch vé sinh khay dung nuéc trao va dudng thoat nudc chong dong nurdic com

@Théokhaychfanudctrao @ Nam dytay cam clandp, ORi khazchtra nuéctraova @ Saukhirtiasach, déyduong @ Lap lai khay chiia nudc trao
a. dudng thodt nuéc com va dutng thodt pudc com bang thodt nudc com lentrén nhir theo chiéu mii tén nhurtrong
kéo xtiong dudi dé tho ra. miéng bot biénva chét tay rifa hinh v g€ lap vao. hinh sao cho khdp.
trung tinh hodc bang khan am.

Nh{rng diéu can cha y khi khng déng dugc nap noi
Khding dugic diing stic d& déng nap vao. Lam nhurvay cd thé gay hdng nap néi. Néu nap khang déng vao dugc thi hay kiém tra cac van dé sau.

1. Kiém tra xem 1ong ni d& dugc nhét diing 3. Néu trong san pham ¢4 thirc an c6 hai nong hodc c6
vao chua. (Can dé tay cam clia long ndi vao nudc néng thi khi déng lai, ap sudt khién cho khong
dting hm ctia than noi) thé déng ndp dugc. Khi d6, nghiéng van ap sudt roi

2.Khi nhin phan nép tir phia trén, ntim diéu dpng Nap va xoay num Eﬁeu chinh nap theo chiéu

kim dong ho dé dong nap.

chinh nap phai giéng nhur hinh bén phai.




Tén va,vai trd cfia bang diéu khién chirc nang - Tinh nin
kiém tra %%thu’bfﬂg cia b phgn hien thi chu “ag?.

Tén va vai trd clia bang diéu khién chirc ning

Bang hién thi chiic nang DIRECT TOUCH
S e A St dung khi can nau cac menu tir
NUt gir am/ham déngnucom rang déo, gl coc
: o nqng O oty o ey s s Chio. Ctrgeh déo, com chéy hay com don rau,...
Sttdyng nitnay ki cén Ngd cbe  Murah AM ( '—' . L-' '—' iagin Khoa Comdauden A
Hrons el o L R it oo
N - - o e BECRUCIERS
Nt hen gio T
Sirdung khi cin hen giy Nt nau/nau nhanh
nau com Sirdung ki bat dau ndu com hogc
) thican'strvdi ché do ap sudt cao
NUt cai dat = cuci(oo ithi
Strdyng khi can cai dat Nut huy
Diing dé thoi gian hién tai. : ) [ . 8 Strdung ntit nay khi can iy
nhiét d gicr 3m, 3 Comeko S LI &y e Céclénh da dat hodic khi can
Ché do giir am ty chinh, xa hof nurc tyr dong trong ndi
Ché d6 ndu an tu chinh, (Khi cén hly trong ic i dang
Ché do git am khi ng, Y | néucom hodc thifcanthian
tiét kiém dién ty dong, . . girnittong03giy,
1étkiém do séng man inh, #gﬁ;?'g‘g?gy')en caothidngil
Hién thi o gan niéu con . < @ S Hay véchire nang tiét kiém nang lugng
Cacnit lwa chon —= 2o e
" Nitchonbénphdi L@ caiex Tmesh Nut tr dQng lam SaCh

Sit dung khi can lam sach

“<" NGt chon bén trai nodi com

St dung khi can chon menu,
khi can thay d6i thoi gian
hogc thay d6i céc tinh nang

% Sau khi cdm phich cdm vao 6 dién ma khding thao tc bét ctrhanh dong githi s xudt hién man hinh hién

oy ~ thitrang thai ch nhutrong hinh. ol ;D D
NUtxacn han (O'man hinh hién thi trang théi chd, menu, thof gian, &m thanh s& khéc nhau tlly nguoi str dung cai dét)
St dung khi muénam Khinbi dang hoat dong ma &n nit hdy, man hinh s& chuyén vé hién thi trang thai chd, - ,_‘
CHchnéng khoanit X An gitt ndit cho dén khi ¢6 am thanh nho phét ra. Thiét ke ctia bang hién thi nay cd thé khc so vdi thuc té. <Man hinh trang thai cha>

Tinh ndng ki€ém tra bat thudng ctia bd phan hién thi chirc nang

Truong hop st dung knong ding céch hodc ki san phém xay ra vén dé bat thutng thi s& xuat hién nhitng canh béo nhusau: Trubnﬁ th sirdung diing céch hogc sau
Khi thufc hien céc bién phdp it nh hudng dén ma nhiing canh béo néy vén tiép tuc xudt hién thivilong ién hé véi Trung tam dich vy khdch hang dé dugcho trg.

" : Déu hiéu bao khong ¢ 1ong ndi bén trong.

( = || i) Dauhiéubdo b phan cam ing nhiét co chétla. (Cacdauhieu"& .. ", "E P " " £ _k " s& nhap nhaylién tuc)
PR | N - Vi long lién hé Trung tam dichvu khéch hang dé dugc ho tro.

L
"’ = 071 | Dauhiéubdo réguén diénbi n%’éttrong 10 phit khi ndi dang nd. Dau hiéu bao thdi gian hen gio vuot qua 13 tiéng.
= 1 | Anndthdy thi dau hieu nay s& bién matva man hinh tréve frang théi chd. Hay cai dat hen gidtrong vong 13 tiéng.

gy g
C ¢ | Khi tay cam kha ndp khdng durgic van hoan toan vé phia “khoa & " ma an chon niit “Nau/Nau nhanh, Gitt dm/Ham nong, Hen gicyTy dong lam sach
£ 40 1) hodcanvao cac niit Liza chon s hién ra canh bdo nay.

(]

(= ¢ | Hiénthikni gn ndt hen gierhogc néu/ndu nhanh & trang thai chérkhi ndm diéu chinh ndp chua mat an dudc chuyén sang
‘ = 21 | Phia "M ke tir sau khi ndu com xong. Tinh ndng kiém tra thao tac cla thiét bi cam bién két ndi vai nap. Chi can xoay nim
=——— Diéu chinh sang phia "M¢" roi xoay lai "Khda". N&u van dé van chua dugc x(t Iy, lién hé véi van phong dich vu khach hang.

- Dau hiéu chothdy mach dién trgapvande. B r - Dau hiéu cho théy bd nh trong c6 van de. ) B

‘ ORI [ong lién hé Trung tam dich v khach hang dé dugc ho trg. ‘ oo i 1ong lién hé Trung tam dich vy khach hang dé dugc ho tro.
- Déy higu béo ndp phu chyra dugrc ip vao. Vi 1ong Ip Jai ndp phu trudc khi str dung, Khi ndp phu duoc Iép vao ri ma ddu hiéu “E " van nhdp

2 21 | nhdy thi cd thé bo phan cam bién nap trong ndi gap van dé. Vui long lién hé Trung fam dich vu khach hang (1800-6241) dé dugc ho trg.

Day atinh nang dé iém tra van dé bt thuong lia ‘

nquon dién hoac san pham. Vuilong fién hé Trung tém
=/ dichvu khdch hang dé dugc ho tr:

1=y | Dau hiéukhi cam bien moitruong gdpvande. .
C_C Vuilong lién hé Trung tam dich vd khach hang dé dugc ho tro.

-~

‘ 00
e

~
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Chuan bi truéc khi ndu com

 Rta sach1ong ndi sau d6 lau sach bang vai kho.
~ PDung gié mém dé rira sach 1ong noi.
St dung gié thd rép c6 thé khién cho6p chdng dinh bén trong long ndi bi bong troc.
PKhong dugc ria long ndi khi cd cac vat nhon & bén trong long ndi (VD: dia, thia, da,.).
- (6 thé lam xudic I6p chdng dinh trong long noi.

-Trudng hgp Iong ndi bj tray xudc va bong I6p pht bén trong do 16i clia nguds strdung,

dui trong thaf gian bao hanh mién ph, viéc stta chita long ndi van sé b tinh ph.

Slrdung cBc dong cé do lugng gao can thiét phit hop véi s6 phéan &nva cho gao vao gidvo gao.
W4y day méi c6c dong sau do gat theo mét ngang clia cBc. Mt coe nhurvay tuong
duong véi 1 phan an (VD: 3 phan an— 3 cAc, 6 phan an — 6 c6c).

e Vo sach gao cho dén khi nugc trong.
O Cho gao da vo sach vao trong long néi.

9 Diéu chinh lugng nudc sao cho phti hgp vdi menu lya chon.
P D3t [ong noi lén bé mét bang phang sau dé dieu chinh Iuong nudc pht hop theo vach
dugc danh dau trén thanh long noi.
P Thang do muc nudc trén thanh long nbitinh cho ¢4 lugng gao va nudic 6 1n vao nhau.
PChiy diéu chinh lugng nudc theo dting menu lua chon:
» Com tréng, Cam déo, Com trang thom déo, Com déo ndu nhiét cao, Com tréng ndu nhanh, Com
chay, Com dau den, Com dong lanh:
Diéu chinh muc nuéc cho “PRESSURE WHITE'.
Com trang, Com déo, Com trang thom déo, Com déo nau nhiét cao, co thé ndu cho 6 phan an,
Com trang nau nhanh, Com chay, Com dau den, Com dong lanh ¢ thé ndu cho 6 phan an.
*Ngd cdc, Ngti coc mém, Com tham déo Ngti c6c, Nt c6c mem néu nhiét cao, Nt c6c néu
nhanh, Siéungi coc : Diu chinh muc nudc cho “MULTIGRAIN/MIXED". C6 thé néu cho 4 phan an.
: Cﬁ[n trang mém : Bieu chinh muc nudc cho “SOFT WHITE". Com trang mém cd thé ndu cho 4
an an.
. an mam GABA : Digu chinh muc nudc cho "GABA'. Gao mam GABA c6 thé ndu cho 4 phan an.
+ Chdo ddc: Dieu chinh mutc nudc téi muc dong cho “THICK PORRIDGE”.
Chéo dac cothé nau nhieu nhat cho 1.5 phan an.
 Chdo loang : Biéu chinh muc nu6c t6i mitc dong cho “THIN PORRIDGE".
Chaoloang c6 thé nau cho nhiéu nhdt 1 phan an
% Cacloai hat clmg nhu ddu den, dau d6 can duoc ngam trudc khi ndu hodc ludc k§ sau d6 mdi cho vao
n6i rbflura chon menu Nt cdc, Nt coc déo, N cdc thom ngon, Nt coc déo nhiét dd cao, Nau nhanh
; nﬁu 6. Ty vao tlmq_lﬁ.y ngli 6, co thé cotruong hggl ngicockhongchintd, "
% Tham khdo trang 53" Thof gian ngu cho moi menu” € biét thém vé Iugn%gao €6 thé ndu cho moi menu.
% Model ni com dién nay khong ho trg chitc nédng com trang &p sudt thap hay com tréng soft.
G» Sau khi cam phich cam vao ngudn dién, cho long ndivao khit bén trong néi.
Hay kiém tra xem ndp phu da duoc gan vao chua,
PNEu ndp phu chua duge dp vao, 161" £ 1= =" s& hién ra va céc nit chiic nang s& knong bam
dugc. Khi cho long ndi vao trong ndi, cht y dé cho Iong ni khdp hoan toan véi thén noi.
PNéu bén ngoai long ndi dinh gao hodc cac tap chdtla sé khién ndi hoat dong khong
duorc 6t hodc co thé gap truc trac.
P NEulong ndi khong dugc cho vao chinh xéc, ndp ndi sé kndng thé dong lai dugc.
(Chuy dé tay cam cta long nbi kndp vao vdi ranh trén than noi)

a Sau khi déng nap, xoay tay cam khda nap vé vitrf “@ LOCK" (Khda).
P> Khi biéu tuigng “LOCK” (Khoa) xudt hién trén bang hién thi, nap da duigc kha an toan
» Néunhan niit Cook hodc Quick Cook ma chua xoay tay cam khda ndp vé i tri “LOCK”(Khéa),
noi s& phétra dm canh bdo va hién thi ma “E01". Qua trinh nu s& khong dugc bét déu.
P Khi dang 6 ché do "Keep Warm" (Gitt &m), hdy nhan ndit"Cancel" (Huy) dé dUing gitt am trudc
khi chon chifc nang khac.

P Néu trén man hinh hién thi “Edo’, hdy xoay tay cam khda ndp vé i tri “OPEN” (M), sau do xoay

laivévitri“LOCK’ (Khda) dé noi hoat dong binh thung réilai.

(Chicndng nay kiém tra hoat dong ctia thiét bi phat hién khdandp)

3¥ Biéu nay khong p dung néu ban da oay tay cam khda nép vé v tri"OPEN" (Md) ft nhat mat
[an saukhiviéc nau anhoantat.

L Danh cho 4 ngui 3n (4 cdc)

0 Khi can ndu com nhao: chothém
nhiéu nudc so véi milc da quy dinh.

@ Trudng hop can nau 4 cbc (coc dong)
gao, cho vao ludng nudc cho dén,
muic4 hién thitrén thang "com trang”.

© Khi dangdm gao trudc hoac khi
muon nau com kho hon: dé it nudc
han sovdi miic qu?qd]nh. .

0 Trudng hdp gao chuachinhan
hodc bl sudng: do s khac biét vé
oai gao hodc ham lugng nudc
trong gao (VD; gao cli], Trong

truong hap nay, hdy tang lucn
Ep{éc Fén 1p- 103//0\/ i M(jrg]g n'uégc
iéntai.




0 Nhén nit Chon dé chon menu mong muadn.

+ Hy gan ndp phy thao rdi

+Hay dat van hoi ndm ngang

Mo [an nhan nit “Chon’thuic don sé chuyén daitheothil tutuan ty,
Cdmtréng— Cm trang thom déo — Cam trang néu nhanh — Ngti coc—
Ngi cdc thdm déo — Nau nhanh ngi coc — Gao mam Gaba-— Néu da
nang— Com trang déo — Cam trang déo néu nhiét cao— Ngfi coc déo—
Ngli coc néu nhiét cao — Cdm chéy = Com trang mém — Siéu ngli cic —
Nau chdm chan khdng — Com déu den — Com donglanh — Chao.

+ Néu ndit dugc nhdn, nhiéu lanthc don sé chuyén daitheo thirty tuan ty

+ Méttrong nhitng ché do thuc don ndu an sau déy: Com déo, Ngd cbc
mém, Com chdy, Com trang mém sé dugc [4p tic tién hanh ndu bang
c4ch nhén ndt “DIRECT TOUCH" clla mdi ché d6 thutc don nau.

+ Nhén ntit "Nau nhiét cao” trong 5 gidy sau khithuc hién mottrong nhiing
ché do thijc don nau an sau day: Com déo, Ngi coc mém s& bat dau
nau nhiét d6 cao clia méi ché do néu.

+Trong truting hop Com tréng, Com tham déo Com trang, Ngli cBc,

Com thom déo ngdl c6¢, Com déo, Com déo néu nhiét cao,

Ngu c6cmém, Ngu cGc mém nau nhiét cao, Gao mam GABA Com trang
mem, Siéu ng coc, Com dong [anh, Com du den thuc don van

duge ghinhd'sau mailan ndu xong, vivay dé tiép tuc strdung thuc

don nhuvay, khong can Iza chon thytc don nau.

Comtéeg. comtm sy
Nacbe i A
Goriacah
Nty

o Omissis
Cmttn
sy
Sungce

l_l
E:

A

VD: Truting hop chon ndu com trang

e Xa khi(vd: Com tréng)

+ Tho gian néu con lai 8 dugic hién thi trén man hinh digu khién.
tly thudc vao thuc don, thof gian con lai s& khac nhau.

+ Can than trong khi sCr dung vi hai nuéc s& tu dong duoc xa cling
vai hiéu ting am thanh 1-3 phit trudc khi hoan thanh.

VD: Khi conlai 10 phut

Conting

3

Phat

2

Cach nau com

Nhan ndt ndu/nau nhanh &8 bat dau.

* Trudc khi ndu, bét budc phdi xoay niim diéu chinh ndp vé v tri"khda"
Va an ndt N&WN&u nhanh dé bat dau ndu.

*néu khting dua niim diéu chinh nap vé vitri ‘&' (Khda)thi khi

an nGt Nau/Nau nhanh nhanh, s& phétra am canh

baova hién thi" £ & ¢ " dong thdi khdng bat dau ndu duc.
e -
Iy co.

Truong hop ndu com trdng & ché d6 &p suat cao

0 Két thiic ndu

+ Khi két thic ndu an, mot hiéu ting &m thanh phat rava chiic nang
qilram bét dau.
» Sau khi kétthtic ndu, can dao déu com.
néu khong thi com sé bi cting, bién mau va cé mui.

» Néu khong xoay dugc tay cam ndi véi ndp thi nghiéng van 8p sudt
dé hoi ndng duoc xa ra hét thi co thé xoay duoc ndm.

+ Knhong dutc an ndit Hay trong khi ndu an, néu an ndt Huy 2 gidy thiviec
ndu an sé bi hy ngay ap tic

Menu CUm
t%” Comdéo| tran
i \| " thom o

(gmdéo
naunhigt
@

Comgng
nau
nhanh

Ngficoe

0c | Ngiicie
o

Ngjcoc Gmm (‘nmrrann('nmdrm

Seéungil

GABA | Comchéy |~ 5
naunhanh o mém | lnh

4

Comdau
den

(hdo
dac

(héo
lodng

< 1 IN&UChim
Nauda s
g chin

luong| 16 | 16 | 16
30 phanniphan anjphanan

16
phanan:

14
phanan:

14
phanan

14
phanan:

14
phanan

14
phanan:

“l 4444
phén &njphan an|phan an|phan anjphan an!

14
phanan|

4
phanan:

1-15
CuPs

05~1
Qups

Thi | Knodng| Khodng | Khodng
glan 22-31| 333 | 938
nau | phat | phdt | phit

Khodng
2536
phit

Khodng
12-19
phit

Khodng
3848
phit

Khodng
4049
phit

Khodng
4555
phit

Khodng
41-51
phit

Khodng | Khodng | Khodng | Khodng | Khoang
28-38 | 5056 | 3745 | 27-36 | 268
phit | phit | phtt | phit | phit

Khodng
4047
phit

Khodng
4047
phit

Khodng
4357
phit

Khodng
43-57
phit

Xemhutng

dandhitéve
nduantheo
thucdon.

% Nau da nang thi ¢6 thé c6 mui thodt ra. (Tham khao trang 49 v céch lau ria sach gioang cao su kép va phan nap noi trudic va sau khi str dung)
% Théi gian ndu cho méi menu ¢4 thé khac nhau tlyy thudc vao diu kién st dung nhur ién p, lugng thirc dn va nhiét 6 nudc.

~

TIENG VIET






www.cuckooworld.com @




CUCKOO

0000000000000000





