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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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Read all instructions before using this appliance.
Do not touch hot surfaces. Use handles or knobs.
To protect against fire, electric shock and / or injury to persons do notimmerse cord, plugs, or Pressure
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.
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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. A short 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(Z &%) CRP-BHO06 Fuzzy Series
Power Supply(H#) 220V~, 50~60Hz
Power Consumption(£H|Z2) 1090W
White rice(20])
HIGH HEAT WHITE RICE(Z82{0]) 0.18~1.08L (1~Gcups)
MIXED GRAIN(EZ)
HIGH HEAT MIXED GRAIN(3H=Er =)
C°°‘(‘;’|‘§}§a%2;"dty Turbo White Rice(#40]2j2) 0.18~0.72L (1~4cups)
Turbo MIXED GRAIN(RIZ3%)
GABA RICE(&0]/&tot)
IRON POT RICE(2412}) 0.18~1.08L (1~6cups)
Porridge(%‘;) 0.09~0.27L (0.5~1.5cups)
Power Cord Length(H@ZEZ0]) 1.0m
Pressure(AH2 /&) 78.4KPa(0.8kgf/cm?)
Weight(Z2 bkg
Width(E) 27cm
Dimension(X|4) Length(Z0l) 37.4cm
Height(s£0l) 25.3cm




1. Doc tt c& hudng dan trudc khi sir dung thiét bi.

2. Khéng cham vao cac bé mat ndng. S&r dung tay cam long ndi dé I3y long noi ra

3. P& bao vé khoi chay, dién giat va/hodc thuong tich cho ngudi str dung, khdng dugc cho day dién,
phich cdm hodc than ndi com xu6ng nudc hoac bat ky loai chat 1dng nao.

4. Can gidm sat ky luBng khi tré em st dung hodc & gan thiét bi. Khong dugc cho tré em st dung thiét bj
ma khong 6 su glam sét cla ngudi lon.

5. RUt day dién ra khoi 6 8 cam khi khong s dung va trudc khi vé sinh thiét bj. D& thiét bi nguéi trudc khi
thao lap cac bd phan va trudc khi vé sinh thiét bj.

6. Khong str dung thiét b khi day dién hodc phich ¢&m bj hu hdng, sau khi thiét bi bi truc trac hoac hu
héng dudi bat ky hinh thirc nao. Pem thiét b dén trung tam dich vu dugc chirng nhan gan nhat dé kiém
tra, stfa chita hoac diéu chinh.

7. Viéc str dung céc linh kién phuy thém khéng dugc nha san xuat dé nghj cd thé gay ra chay, dién giat
va/hoéc thuang tich cho ngudi str dung.

8. Néu day dién di kém bj hu, can thay bang day dién dac biét hodc linh kién tir nha san xuat hoac dai
ly/tram bao hanh chinh hang.

9. Khéng s dung & ngoai trdi.

10. Khéng dé day dién tho ra bén ngoal ban, k& hodc cham cac bé mat néng.

11. Khong dé day dién &trén hosc gan bép ga dang néng, 16 nucmg dlen hodc [0 vi ba dang nong.

12.Ludn gan day dién vao thiét bi trudc, sau d6 gan phich cam vao 6 cam dién trén tudng. D& ngat dién,
chinh tat c& ché do sang trang thai “Tat", sau d6 rut day dién khéi 6 cdm dién trén tudng.

13. Khéng dugc st dung thiét bi cho muc dich khac ngoai nhitng muc dich da néu.

14. Can than Idc di chuyén thiét bi khi dang chira ddu néng hodc bt ky chat Iéng néng nao.

15. Thirc an quéa khé, bao bi bang kim loai hodc dung cu ndu &n khéng dugc cho vao thiét bi do chiang ¢
thé gy chay hoac dién giat.

16. Thiét bj bj trum hodc cham vat liéu dé chay, bao gdm man ctra, vai vc, tudng, v.v. trong khi str dung
6 thé gay chay.

17. D& gidm nguy co dién glat chi ndu trong Iong noi di kem thao Iap duogc.

18. Thiét bj ndu bang ap suat cao. Str dung sai cach c6 thé gay ra vét thuong bong. Trude khi str dung,
vui long dat thiét bj tai mét vi tri chan chan. Xem "Hu’dng dan str dung”.

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

20. Khéng str dung thiét bj dé chién dau.

21. Thiét bi nay khong danh cho nhing ngudi (bao gom tré em) bi suy gidm thé chat, cdm gidc hoac tinh
than, hodc thiéu kinh nghlem va kién thur, trir khi c6 sy gidm sat hodc hudng dan str dung thiét bj tir
ngudi cé trach nhiém dam bao an toan cho ho.

22. Khéng dat n6i com vao nudc khi vé sinh.

GIU LAI NHU’NG HU'GNG DAN NAY
NOI COM NAY CHi st DUNG CHO MUC PICH GIA DUNG

CANH BAO : Thiét b nay sinh nhiét va xa 4p sudt trong khi str dung. Tuén thd cc nguyén | téc an toan
dé ngan chan nguy co bdng, chdy, cac thuong tich khac va thiét hai dén tai san.

1. D& mat va tay tranh xa khoi van xa ap sudt khi dang xa ap sut.

2. Can than khi m& nép ndi sau khi ndu. Hoi nudc bén trong cé thé gay béng nang.

3. Khdng mé nap ndi khi thiét bj dang hoat déng.

4. Khong st dung khi khéng ¢ long ndi bén trong.

5. Khdng che day van xa 4p bang bat c(r thir gi dé tranh nguy co né.

6. Khdng cham vao 1ong néi hoac bat ky bd phan nao dang néng ngay 1ap tdre sau khi sir dung.

D& thiét bi ngudi hoan toan.

Thiét bi nay chi dugc st dung cho muc dich gia dung hodc nhirng muc dich tuong ty nhu:

- Trong khu vurc bép nhan vién trong clra hang, van phong hoéc cdc méi trudng lam viéc khac.
- Trong néng trai.

- Trong khéch san va cac mdi truong cu trd khac.

- Trong moi trudng nha riéng.



Ghi chu:
A. Day ngudn ngan (hodc bo day) di kém theo dé tranh r6i day do day dai.
B. Day ndi nén dugc str dung dung cach.
C. Céch s dung day ndi cho ndi com:
(1) Str dung ddng hiéu dién thé cho ndi com.

(2) Néu thigt bj dat dudi dat day n6i cling nén dugc dat dudi dat.
(3) Day dién va day néi nén duac dat sao cho tranh gy nguy hiém cho tré em.

"Thiét bi nay c6 phich cdm phan cuc (mét chau rong han chdu con lai).

Pégiam nguy co bi dién giat, phich cdm dugt thiét ké dé an khdp véi 6 cam dién phan cuc theo mot chiéu duy nhat.
Néu phich cam khong hoan toan khdp véi 6 cam dién, phai dao ngugc phich cam.

Néu phich cam van khong khdp, pha| lién lac v&i mot thd dién c6 bang chirg nhan.

Khong dugc chinh stra phich cam bang bat ky cach nao.”

Tén san pham CRP-BHO6 Fuzzy Series
Ngudn dién 220V~, 50~60Hz
Cong suat 1090W
Com trang

" A 0.18~1.08L (1~6c6c)
Com trang nau nhiét cao

~ X

Ngii coc

Ngi c6c ndu nhiét cao

Dung tich ndu Com tréng ndu nhanh 0.18~0.72L (1~4cdc)
Ngti c6c ndu nhanh
Gao mam GABA
Com ndi gang 0.18~1.08L (1~6c0c)
Chéo 0.09~0.27L (0.5~1.5¢6¢)
D6 dai day ngudn 1.0m
Ap suét 78.4KPa(0.8kgf/cm?)
Trong lugng kg
Chiéu rong 27cm
Kich thudc Chiéu dai 37.4cm
Chiéu cao 25.3cm




SAFETY PRECAUTIONS

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

* ‘Warning' and ‘Caution’ are different as follows.

+ - This means that the action it describes
& Warning may resultin death or severe injury.

& Caution This means that the action it describes ®
may result in injury or property damage. 0

A\ *This signisintended 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.

/N\ Warning © 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 light.

* 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.
*Eor 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
chemicals
*It can cause an electric shock or fire.

Do not use a rice cooker at a place where dust is

trapped or chemical materialis located.

*Do not use any combustible gas or flammable materials
nearby a product.

*It can cause explosion of 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 of a service center.

Do not clean the product with water or pour water
in the product.

*It can cause an electric shock or fire.

*If it 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 utse abnormal pot and do'not 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 restlting 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.

*If rice 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.

*The hot steam or any hot content within the cooker can cause
burns.

* 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
any 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 bﬁ' eople 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.

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

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

or metal get in or 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.

*If you 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.

Remove a foreign 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 Do not

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 frequently.

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

Do not press heavy things on the power cord.
*It can cause an electric shockor 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 you tilt 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, Mesh wool  |Iron, Stain wool, Other metallic materials

*If you 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.
"|I;he hot steam or any hot content within the cooker can cause
urns.
*Cautiously open the toB 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 coating may wear away after long use.

*When cleaning the inner pot, do not 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”
when not in use.
«It can cause deformation by remaining pressure.

Wipe off any excessive water on the cooker after cooking.
«It can cause odor and discoloration.
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 releaséd 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 pot coating might rise.

Please 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 F[1).0ssi,ble, only use warming function when cooking
white rice. Other foods are €asily discolored.

When you pull out thefpower lug, don't pull the
power cord. Please, safely pull out the power plug.
«If you inflict impact on power cord, it can cause an electric
shock or fire.



Name of each part Accessories

Pressure Weight

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

Automatic Steam Exhaust
Outlet (Solenoid valve)

When finished cooking or during warming,
steam is automatically released. Spoon

Lock/Unlock Handle
(Set the handle to lock when
cooking or warming the rice)

The handle has to turn to ‘Lock' for operation.

Lid Clamp

Turn handle to ‘Unlock’, and then press
Clamp knob to open.

Soft Steam Cap

Rice Measuring Cup

Control Panel

Name of each part

Pressure
Packing

Cleaning Pin
Detachable | PotHandle
Cover Inner Pot

Place the inner pot Into
Detachable thebody property.

Cover Holder

Drain Dish

Empty the water out of a dew
dish after cooking or keep warming,
Leaving the water in the dew dish
results in bad smell.

Spoon holder

Power Cord
~ Power Plug

Temperature

Sensor

ENGLISH
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HOW TO CLEAN

-To prevent foul odor clean the lid assy after the rice cooker has cooled and the rice cooker is unplugged.
Body and cover should be cleaned with a dry dish towel. Do not use betel while using rice cooker, starch

can remain. No effect on health.
-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.)

Lidofthe 7N\

innerpot

. = the back side of
e <ide cover packing

®lfyoupullout  @Whencleaningthe ®Frequently @Pleaseputthe  ®Whenyoufixthe ®Whenyou uftwﬁrl;F
chable

thedetachable  detachablecover,  cleanthecover  detachable cover.  rubber packin backthed

coverindicated  holdandpullout  withasponge tothedetachable  cover, pressthe

bythearrow,it  thebothsidewing  usingwitha cover, hold it cover handle after

can be easily of the cover, then neutral betweenandput fittingthe handle

separated. separatethe detergent. itinthe edge of into the groove
handleand the thedetachable ~ indicated by the
rubber packing. coverbytumingit.  arrow.

INNERPOT INNERLID PRESSUREPACKINGCARE  ~ STEAM OUTLET DRAIN DISH INNERBODY

Wipe alien materials  Ifrice waterremainson Do not remove the Rice water from Ifalien materials stick
and moisture fromthe ~ theinnerlid, wipethe  pressure packing and after use to cookingis designedto  tothe temperature
outerand thebottom  lid with a dry dishcloth. - during cleaning. prevent gathertothe dish detector, remove them
oftheinnerpot. Using  Sincetheedgeofthe  Wipeit gently. clogging. Wipegently. ~ through the steam avoiding damaging the
aroughspongebrush  lidismadeofmetal,  Ifanypartisloose, ~ Donotdisassemble.  outletsopleasewipe  metalplate. Wipealien
orabrasivemay result  clean it with care. pressit firmly with it clean with a wet materials or moisture
in peeling of the coat- yourfinger and fitit towel aftercooking. ~ fromthe thermal plate.
ing. Use dishwashing completely into the

detergentand a soft groove in the lid

cloth or sponge. before use.

Keeping the contact area of the Inner Pot with % Precautions When Cleaning the Inner Pot
the pressure Packing always clean, increases Do not wash the inner pot with sharp utensils (such as forks, spoons, or chopsticks) inside.

the product’s durability The coating may be damaged.
Scratches or peeling caused by customer mishandling will be subject to a service charge,

even during the warranty period

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 “Cook” and “Preset” buttons.

2. After cooking, turn the handle from “Lock” to “Unlock” turn the ~ Make sure the handle is located in “Lock”.
handle to open. If there is unreleased steam in the Inner 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.

3. Handle must be turned to “Unlock” when opening and closing.

NI
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HOW TO CLEAN

How to clean the pressure weight nozzle

If the valve of the pressure part is clogged, puncture it with the cleaning pin

+ The valve hole of the pressure weight allows steam to release. Check regularly to ensure that it not
blocked. If the valve hole of the pressure weight is blocked, the hot steam and hot content within the
cooker can cause serious injury.

% Do not use the cleaning pin for any other use except to clean the valve hole of the pressure weight.

Cleaning Pin
* Attached on the @

Soft steam cap

botton of the unit.
t
@ Alien
0\ Substance
i Pressure Weight
How to P Under the Lock/Unlock handle is locked(located on “Lock”) turn the pressure weight counter-clockwise

di ble th while pullingit up, and pull it out.
Isassemble the ), pynctyre the clogged valve hole with the cleaning pin and reassemble it by turning it clockwise.
pressure weight D When the pressure weight is properly assembled, it can freely be turned.

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

backing quide
@ Detach the soft steam @ Press the hook in the back, and follow tPe arrow to @Assemble thewent  @Afteryou attach the soft
cap like the picture. dettﬁch and clean. Makg( Slljl’de ou cletan requently  sothatitfitsintothe Steamcapto g&\;ptortthfe l
with a sponge or a neutral detergent. T00VE, Press irml
pong 8 groove perfectly. %o assen?ble the sg s’[eamy

capinto the product.

How to clean dew dish

Ty

OSeparatedewdish ~ @Separate the drain ditch  ©Clean the drain ditch ~ @Securely fit the drain ~ ©Securely put in the dew
cap by pushingitdown.  capand dew dishwith ~ ditchcaptothe dish after cleaning.
a neutral detergent. cooker after cleaning.

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

place correctly inside the main body. inner pot it might be difficult to lock
the handle. Twist the pressure
weight and allow the excess steam
2.To close the lid turn the handle to unlock, to release. Then try to turn the
in shown in the picture on the right. handle again.

1. Check to make sure the inner pot is ‘ 3. If there is excess steam inside the

ENGLISH



FUNCTION OPERATING PART /
ERROR CODE AND POSSIBLE CAUSE

Function Operating Part

WARM/REHEAT Button
Use for warming or reheating
PRESET Button the cooked rice before eating PRESSURE COOK
Use it to preset the Button
cooking time you want Display Used to start cooking
CANCEL Button
TIME Button Use it to cancel the
Use the button to set selected function or

release remaining steam

up the preset time or rele )
inside the inner pot.

change the preset

time. Use to preset (Press CANCEL button

GABA and Baby Food for 2 seconds while it is
time cooking)

MENU/SELECTION Button AUTO CLEANING Button
Used to select White rice, Turbo White Rice, High Heat White When you use automatic
Rice, Mixed Grain, Turbo Mixed Grain, High heat Mixed Grain, steam cleaning function
GIABA Rice, Iron Pot Rice, Multi cook, Porridge, Baby Food, Auto
Clean

% If no operation is done while power cord is plugged, the system while be on standby
mode as shown in the figure. (The menu on standby screen, time and customized
rice taste stage may differ depending on used configuration.)

% If cancel button is pressed during cook, the rice cooker will go in standby mode.

% Press the button until the buzzer sounds, Picture may vary depending on model. <Standby condition screen>

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.

When the inner pot is not placed into the unit.

[y

F ] ” oo J Problem on temperature sensor. (“£__ " mark, “£ _7 “ mark, “Z _t “ mark blink.)

Problem on fan motor. “£_#“ marks blink.)

When pressing the Pressure Cook and Timer button, while the Lock/Unlock handle is on “Unlock”
Turn the Lock/Unlock handle “Lock”

Itis appears on the display when you press Start button again, or if the cooking has finished and you've 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.
Problem on micom memory. Problem on environment sensor.
This code indicates the function of checking for abnormality of power of product.




BEFORE COOKING RICE

o Clean the inner pot and wipe the water on the inner pot with dry cloth.
~ » Usethe soft cloth to wash the inner pot.
» Tough scrubber can make the coating come off.

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

Wash the rice with another container until the water becomes clear.
(We recommand not to use inner pot for washing grains)

° Put rinsed rice into the inner pot.

9 According to menu, adjust the water amount.
» For measuring, place the inner pot on a leveled surface and adjust
the amount of water.
» The marked line of the inner pot indicates water level when putting
the rice and water into inner pot together.
» About water scale
+White Rice, Turbo White rice, High Heat White Rice, Iron Pot Rice :
Adjust waterlevel to the water scale for PRESSURE WHITE. White rice / High
Heat White rice, Iron Pot Rice can be cooked to max 6 servings, Turbo White
rice to max 4 servings.
+ Mixed Grain, Turbo Mixed Grain, High heat Mixed Grain : Adjust
water level to the water scale for ‘MULTI GRAIN/MIXED’. Mixed Grain,
High heat Mixed Grain, Turbo Mixed Grain to max 4 serving.
+ Brown Rice/GABA Rice : Adjust water level to the water scale for ‘GABA.
Brown Rice/GABA Rice can be cooked to max 4 servings.
+ Thick Porridge : Adjust water level to the water scale for THICK PORRIDGE"
Thick Porridge can be cooked to max 1.5 serving,
+ Thin Porridge : Adjust water level to the water scale for ‘THIN PORRIDGE"
Thin Porridge can be cooked to max 1 serving.

% Cook in cereals menu, hard cereals like red-bean can be half-cooked depending
on the kind of cereal.

% This model is not available for cooking with NON-PRESS WHITE and SOFT
WHITE menus.

G Put the inner pot into the main body and close the topcover.
Put the inner pot correctly.
» Ifthere s any external substance on the temperature sensor or the bottom
of the inner pot, wipe it off before putting the pot into the main unit.
» Lid will not close if the inner pot is not placed correctly in the main body
(Place the inner pot to the corresponding parts of the main body)

0 Connect power plug and turn the handle to “Lock”
» The lamp turning on means closed perfectly.
» If you press the cook button without setting the Lock/unlock
handle to “Lock’, the cooker will not operate. You will hear
“beep beep beep” soundand “ £ [ { " is shown in the LCD.

% If you want to select another function while cooking, push cancel button.
» If * £ =iz’ mark shows up in other instance, turn cover handle to “Open”

direction, and turn it toward “Lock”. then the cooker will work normally.
(The operation of cover lock sensing device can be checked.)

% Note: This instruction is not applicable if cover handle is turned toward “Open”
direction once or more after cooking was completed in previous cooking.

—

Rice for4 persons (4 cups)

@ When you want to cook the old
rice orwant the soft rice:
pour more water than the
measured scale

@ WHITERICE for 4 persons
(4 cups): Setthe water to scale
40f “WHITE”

© For overcooked rice : pour less
water than the 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.
Use the *When measuring the rice, Use the measuring cup. | 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 the rice.) can be crisp or hard.
Pour the water + Place the inner pot on a flat surface and adjust
until water level the water to water level in the inner pot.
marking in the
inner pot!
How to keep the + If possible, buy a small amount of rice and keep When rice is 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.
+ If 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 function if + Ifyou set "Preset” over the 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.
+ If the 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. If rice is kept warm for a long
the Keep warming period of time, rice color will
time shortly. change, and can cause odor.
Keep the product - Clean the product often. Wipe the lid heating part well for
clean. (Especially clean the top of the cover for external any rice or external substance.
substance.)



HOW TO COOK

Choose menu with MENU/SELECTION button |~ Start cooking by pressing Pressure

- Please keep “Pressure weight” horizontal. Cook button.

- Each time ‘MENU/SELECTION' button is - You must turn lid handle to lock before cooking.
pressed, the selection switchs in the sequential Then press the PRESSURE COOK button.
order, White rice = Turbo White Rice — High - Unless lid handle is not turned to close, you get
Heat White Rice — Mixed Grain — Turbo alarmwith"£ 7 {".

Mixed Grain — High heat Mixed Grain = GABA
Rice — Iron Pot Rice = Multi cook — Porridge
— Baby Food — Auto Clean.

ex) In case of selecting White Rice. ex) In case of cooking White Rice.
Cooking thoroughly ~ The end of cooking
- The cooktime remaining on the display is - When cooking ends, stir rice equally and
shown from cooking thoroughly. immediately. if you don't stir rice at once and
The cook time is different according to the menu. keep it stagnant, rice will go bad and smell bad.
* Be careful not to burn yourself from the - If the lid handle is not working well, take out the
automatic steam outlet. steam completely out of inner pot by turning
over pressure weight.

- While cooking, do not press cancel button.

ex) In case of 14minutes left.

Verw | wyre | wounear| useo | wep | MEHAEAT) TURBO- BowRel poveor | ek | mn | owum | mer | Aode
Divsi RICE |WHITERICE WHITERICE|  GRAN | coi | GRaN | (o) RICE | PORRIDGE | PORRIDGE | COOK FOOD (Steam Cleaning)
Cooking |  1-6 16 14 1-4 14 1-4 14 1-6 LS| 05 ) Pour water upto
Capacity | PERSONS | PERSONS | PERSONS | PERSONS | PERSONS | PERSONS | PERSONS | PERSONS | PERSONS | PERSONS Segeutijgéatlloed the line 2 for White

. cooking by
Cooking | Approx. | Approx. | Approx. | Approx. | Approx. | Approx. | Approx. | Approx. | Approx. | Approx. the menus. Approx.
Time ™ | 22~30min | 25-32min | 13~19min | 40~48min | 42~50min | 33-43min | 49~55min | 24-31min | 45~55min | 50~39min 1min

xAfter cooking chicken soup and multi cook etc, the smell may permeate into the unit, use the unit after cleaning the rubber
packing and lid part according to page 10.
x Cooking time by menus may vary to some degree depending on the using environment of the product.
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How to use the cooking menu

=
HOW TO COOK

WHITERICE | For cooking White rice with pressure. MIXED GRAIN | For cooking mixed rice with pressure.
GABARICE | For cooking brown rice or germinated brownrice. | BABY FOOD | For cooking baby food with pressure.
PORRIDGE | For cooking porridge. IRON POTRICE | For cooking Iron Pot Rice with pressure.
MULTI cook | This menuis used to cook various dishes ) ) )
by setting a time mannually. HIGH HEAT | Use when cooking more sticky and soothing
(WHITE RICE, | Cooked Rice.
AUTO CLEAN | This menu is used to eliminate small MIXED GRAIN | (Melanozing effect could be increased.)
(STEAM CLEANING)| soaked after cooking or warming.
+ If you select the TURBO WHITE RICE', it works as a White Rice Fast Cook, reducing the time to cook.
(It takes about 14 minutes when you cook the White rice for 2 persons.)
TURBO + Use this turbo cooking function only for cooking rice for less than 4 persons.
WHITE RICE | (The condition of the rice will not be good for more than 2 persons.)
+ 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.
+ If you select the TURBO MIXED GRAIN', it works as a Mixed Grain Fast Cook, reducing the time to cook.
TURBO h A b ina mixed rice f
MIXED GRAIN speed cooking. (It takes about 26minutes for cooking mixed rice for 2 persons.)
+ 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. In case of small servings white rice turbo
cooking, more water may be required than other menu.

How to use automatic sterilization (Steam Cleaning)

P-@

g»

Melanoizing effect

Put water until water scale 2, make sure to close and lock the cover.
Method 1. After choosing automatic cleaning menu by pressing

“Menuy/Select” button, and then press “Pressure Cook” button.

Method 2. In Standby mode, Press the AUTO CLEANING button and

press the PRESSURE COOK button.

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, Melanoizing effect could increase more than “White cook”setting.



HOW TO USE “CUSTOMIZED COOKING FUNCTION"

CUCKOO “Customized Taste Function”

This function allows you to select your preferred temperature level when cooking. Compare to previous model,
the temperature level has been fixed, and consumers are able to set the temperature with their preferences.
The initial value is set to. =] Please select the level depending on your preferences.

- High level : Select high level if you are cooking grains or want sticky rice.

- Low level : Select low level if you are cooking freshly harvested rice or don't want sticky rice.

How to use CUCKOO “Customized Taste Function”

Press the “AUTO CLEANING" button at standby mode for 3 seconds to go to the warming temperature setting mode.
Press “AUTO CLEANING” button 2 times to enter the customized taste setting mode.
All options supported by ‘CUCKOO Customizes Taste' will be displayed.

© CUCKOO customized taste setting display @ High level adjusting mode

Press the "AUTO CLEANING" button for 3 seconds to Press the “"MENU/SELECTION" button to change display
enter warming temperature setting mode. as shown in the image above.

Press "AUTO CLEANING" button 2 more times to go to

the customized taste setting display.

Please refer to the display for the initial values.

© Low level adjusting mode O Setting complete display

or
Press the “"MENU/SELECTION" button to change display Press “PRESSURE COOK" or “KEEP WARM/REHEAT"
as shown in the image above. button to save the set value and return to standby mode.

(if you press ‘CANCEL’ or do not operate for 7 seconds,
setting will be cancelled and you will go back to the
standby mode.)

1. “CUCKOO Customized Taste” function is applied to the following options: White, High Heat White, Mixed Rice, High Heat Mixed Rice,
Turbo White Rice, Turbo Mixed Rice, GABA Rice.

2. Set up the step of customized cooking function to taste. The scorch can occur when cooking in high level mode.

3. After setting each stage, cooking status may vary according to rice status in cooking status and water content percentage.
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HOW TO USE “GABA Rice (Brown rice)”

What is Germinated Brown rice?

» 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

o
~
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THURE XXX XEXXEXXY (Poor brown ric

ice)
(NRIE R (Regular brown rice) Empty ear and nit fully comed 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 too seeif 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 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.

» Taste will be greatly enhanced.

» Digestive and rich in nutrients.
+ Diabetic hormone is generated improving digestion.
» Good as a health food for children or adults.
- Rich with dietary fiber.
» 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 acid | < Comparison of Germinated brown rice's nutrition
Ferulc acig ™ and Glutinous rice’s (6 hours) nutrition. >
izanol » Phytic acid 10.3Times
— » Ferulic acid 1.4Times
Gamma-aminobutyric X )
» Gamma-orizanol 23.9Times
nositol = Germinated brown rce(22hours) » Gammma-aminobutyric 5Times
— Germinated brown rice(6hours) . .
Food fiber Gtonous rce » Inositol 10Times
0 5 10 15 20 2% 30 (Times) » Food fiber 4.3Times

Based on japan food analysis center




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

» Put washed brown rice in an appropriate container, pour sufficient water to soak the rice.

» Pre-germination shall not exceed 16 hours. Make sure to wash rice clean with flowing water before using
“GABA” menu. Be careful that hard washing may take off embryos which generate the germination.

» Unique smell may be generated according to the soaking time of pre-germination.

» When pre-germination has been completed, wash the rice and put in inner pot (Oven). Pour appropriated
volume of water, and use “GABA RICE” menu.

» In summer or hot temperature environment odor may be generated. Reduce germination time and wash
clean when cooking.

9 Set the Lock/Unlock
handle at “Lock”, press

1. Pressing “TIME” button
changes Germination time by

Press “Pressure Cook”
button.

“MENU/SELECTION” o =
button to select “GABA 2. ‘Brown GABA' time can be set
RICE” Menu up by 0,2, 4,6 hours. =
= =If GABAtime is set at ‘0’
LiH hour, press “PRESSURE COOK”

button and it will start cooking
immediately.

To cook without germination
or cooking germinated Brown
Rice, set at ‘0’ hour.

% 3 more hours for germination

PPressing “Pressure Cook”
button will begin
the “GABA Rice” process, after
which. Cooking will begin

3% First setting time OH (OHours)
»When the “GABA Rice” is

selected, “IiH ”is indicated in immediately.
the display. P During “GABA Rice” mode
P Set button will blink, and Mode, “ 7 ” indicator will show the

remaining time and will be
displayed in minutes with the
“3H” mark going around clock
wise.

MENU/SELECT, Cancel and
Pressure Cook buttons
will turn ON.

Precautions for “GABA Rice” 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.

© GABARICE cooking is allowed up to 4 persons.

@ City 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. If you want to preset the GABA RICE, set up ‘T
(See the page 22)

@ 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. (Refer to page 17)

© Depending on the state of the surrounding environment or the condition/type of rice, the sprouts of rice may not
be visible or appeared.
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HOW TO COOK MULTI COOK

How to use Multi COOK mode and a preset

o Turn the lid Lock/Unlock handle in the “©” (locked) direction, and
press the Menu/Selection button to select the Multi Cook menu.

» When the Multi Cook menu is selected, the display will display 20minutes.

@ set the time with the Time button.

1 2. Multi cook time can be set for 10 to
90 minutes.

When you press the button once, the
multi cook time increases by 5 minutes.

» Press and keep holding the button

and the setting changes
continuously.
g o g Press "Pressure Cook" button.
= .
» Press the PRESSURE COOK button to start Multi cook.
When the Multi cook begins, a cooking indicator appears and the time

remaining is displayed.

© Please do this to set the preset for Multi COOK.

1. Tun the lid Lock/Unlock 2. Press the Time button 3. Press “Preset” button. 4. Press the Time button
handletothe“© ” to set the cooking time to schedule your
(locked) direction and for Multi COOK. cooking time and press
press the Menu/Selection the PRESSURE COOK
button to select Multi button.
cook.

mn @ B =8



HOW TO COOK BABY FOOD

How to use Baby Food mode and a preset

0 (30 Turn the lid Lock/Unlock handle in the “©” (locked) direction, and
= press the Menu/Selection button to select the Baby Food.

» When the Baby Food menu is selected, the display will display 30minutes.

@ Sset the time with the Time button.

1 2. Baby Food time can be set for 10 to
90 minutes.

When you press the button once, the

Baby Food time increases by 5 minutes.

P Press and keep holding the button
and the setting changes
continuously.

(3] oo Press "Pressure Cook" button.
B
» Press the PRESSURE COOK button to start Baby Food.
When the Baby Food begins, a cooking indicator appears and the time

remaining is displayed.

@) Please do this to set the preset for Baby Food.

1. Turn the lid Lock/Unlock 2. Press the Time button 3. Press “Preset” button. 4. Press the Time button
handletothe“©” to set the cooking time to schedule your
(locked) direction and for Baby Food. cooking time and press
press the Menu/Selection the PRESSURE COOK
button to select Baby button.

Food.

mn o B =8
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HOW TO USE PRESET FUNCTION

How to preset timer for cooking

0 Turn the Cover handle to “©"(LOCK) and press

PRESET button when orange light is on.

» If you press PRESET button without turning the Cover handle to
“ O "(LOCK) preset is not available.

» When you press the PRESET button, the setup time will appear in the <Preset mode display>
display window as shown in the figure, and the Schedule indicator will blink.

» Set the preset time in 7 seconds after pressing the PRESET button.

» To set the preset time during the warming mode, stop the warming mode by
pressing the Cancel button prior to setting the preset time.

@ Press the Time button to set the preset time.
» Each time you press the Time button, 10 minutes are added to the

preset time. —

If you keep pressing the button and the time changes continuously. =y
» Preset time ranges from 1 hour to 12 hours and 50minutes gy ey

€) Press the MENU/SELECTION button to select the menu.
» ‘GABA Rice’ menu, you have to select “OH" in order to use the preset timer function.
» For Multi cook, Baby food menu, you can schedule your cooking after setting the cooking time.
If the set time is longer than 60 minutes, the timer is set to 2 hours for cooking.

@) Press the PRESSURE COOK button.
» After pressing the Preset/Auto Clean button, if you don’t operate in 7 seconds, the preset mode will start

automatically
» When the preset mode begins, the preset light will stop blinking and the preset time will go down by minute until it
starts the preset cooking. (While the preset cooking continues, the “: ” sign between the hour and minute will blink).

(900 - 859223~ (_OH

= |

i

<Preset Cooking> <Cooking>  <Cooking Complete/Keep Warm>

» The preset time displayed on the screen is the remaining time until completed cooking.
(The completion time may vary depending on either the use condition or the cooking capacity)

Precautions for Preset Cooking

o In case of preset cooking

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

@ The change of preset time

» Press “cancel” button for more than 2 seconds and restart it to change the preset time



TO KEEP COOKED RICE WARM AND TASTY

Having a meal

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

<Keep warming> <Reheating> <Finishing reheat>
=1 [
375
I+ Indicates the time elapsed The signal blinks and £~ 7 " indicator When the reheat finishes with the beep
as warming time. will show the reheat remaining time sound, keep warming function will be
displayed in minutes with the mark operated and show the time elapsed.
going around clockwise.

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

P If a separate heating appliance or gas burner is used to cook rice, put the cooked rice into the cooker and press the
“KEEP WARM/REHEAT” button to keep the rice warm. At this time, “5H ” is shown on the display. (Like this, transferring hot rice to
a cold cooker may cause the rice to be discolored or develop an odor)

> After 24 hours of heat preservation, ‘WARMING’ lapse blinks on the display, 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, lock the lid combining hand grip to “ © "(LOCK) position, and then press “KEEP WARM/REHEAT” button.

P Ifthe lid combining hand grip is turned to open status during reheating, function display will show “ £ ¢ .
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 afterithas It would be better to warm the rice for less than 12 hours

finished cooking, So push the pressure weight to the side and because of odors and color change.

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

Make sure the handle is in the “ © “(LOCK) position cooker.

during warming or reheating. During warm mode, the rice can arise and turn white and rise.

In this case, mix the rice.

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 keep warm)

The mixed and brown rice cannot be in such good condition as

white rice while in warm function due to their characteristics.

Do not keep the scoop inside the pot while warming the rice. Therefore do not keep mixed and brown rice in function for a
When using awooden scoop it can create serious bacteria and long period of time.

odors.

Ifthe inner pot is empty during warming, or after it has finished Do not mix small amount of rice or leftovers with the rice under
cooking, please press the CANCEL button and unplug the keeping warm. Doing so may cause an odor. (use a

power. microwave oven for the cold rice.)
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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
though it is cleaned frequently and boiled up. Temperature needs to be set.

| enter the warming temperature setting mode.
The display will show as seen in the image.

q current keep warm temperature will show.

@ Press “MENU/SELECTION” button so that the display shifts.

L T o TR o N i T NS 7 N i Do RN ] TN sl Y o o R o TR o Y o
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— Press “AUTO CLEANING” button for 3 seconds at standby mode to
E" T P 0 Yy

© After setting the desired temperature, press “PRESSURE COOK” or

==l | “KEEP WARM/REHEAT” button to automatically input the selected
temperature and enter the standby mode (if you press “CANCEL”
button or do not operate for 7 seconds, setting will be cancelled and

you will go back to standby mode.) (When you press “AUTO CLEANING”
button, you will enter the customized Keep Warm setting mode
without saving the changed value.)

Device Temperature Control

1. When you 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 2-3°C.

2. When the rice has a yellowish color or is too dry: The Keep Warm temp is too high.
In this case decrease the “Keep Warm” temperature by 2-3°C.

How to Operate Under CUCKOO Customized Taste Function.
Use it while opening the lid when there is too much water or rice becomes too soft.

— © Press the “AUTO CLEANING” button for 3 seconds at standby mode to
i ﬂ P enter warming temperature setting mode.
Press “AUTO CLEANING” button 1 time to enter the customized Keep

q Warm setting mode.

@ Press the “MENU/SELECTION” button so that the display shifts.

r 1 u u ! r
Rl -t a1

— © After setting the desired temperature, press “PRESSURE COOK” or
k El| “KEEP WARM/REHEAT” button to automatically input the selected
= temperature and entre the standby mode (if you press “CANCEL”
button or do not operate for 7 seconds, setting will be cancelled and
you will go back to standby mode.) (When you press “AUTO CLEANING”

button, you will enter the customized cooking function
mode without saving the changed value.)

1. If too much water is spilled out when you open the lid : Press “MENU/SELECT” button to raise the setting mode.
2.1f the edge of rice is too soft : Press “MENU/SELECT” button to reduce the setting mode.



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 used incorrectly.

Case

Check points

Do the following

When the rice is not
cooked.

When the rice is not well
cooked.

Bean (other grains)is half
cooked.

Rice is too watery or stiff.

When the water overflows.

When you smell odors
while warming.

::E-_ "

Signs show up.

Warming passed time mark
blinks during keeping warm.

If" £ din " sign is appears.

“ E . F "sign shows up

+ "PRESSURE COOK" button is pressed?
+ Is there power cut while in cooking?

+ Press the “PRESSURE COOK" button
ulm =

once. And check "L 23 " sign on the display.
+ Re-press the “PRESSURE COOK" button.

+ 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?

+ Is the rice old or dry?

+ Refer to page 13.

+ Add water about half the notch and then cook.

+ Is been (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.

+ Is the menu selected correctly?

+ Did you properly measure water?

+ Did you open the top cover before cooking
was finished?

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

+ Did you use the measuring cup?
+ Did you use proper amount of water?
+ Is the menu selected correctly?

+ Refer to page 13.

+ Did you close the top cover?

* Please check it the power cord is plugged.

+ Did it warm over 12 hours?

+ Is there any other substance such as rice
scoop or cold rice?

+ Is been (other grains) too dry?

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

« Temperature sensor or fan motor does not
work properly.

+ Unplug the power cord and call the Service
center.

+ 24 hours has not passed yet after Keeping
warm

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

+ It shows on the display when pressing “Start”
button again, or when the cooking has
finished and you've never ever open turned
the handle to “Unlock”

+ It can be solved by turning handle to “Unlock” and
then turn to “Lock”

+ Problem on micom memory

+ Unplug the power cord and call the Service center.

ENGLISH



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 used incorrectly

Case

Check points

Do the following

When the button cannot
operate with “ L { "

When the Pressure
“Cook/Turbo” Timer
button does not operate
with” EL{ "

When the rice is badly
sticky.

When the Lid cannot be
closed

When“ £ _." are
shown on the LCD by turns

When* £ £ are
shown on the LCD by turns

o

“ £ " mark shows up
during the product
operation

When " (HP_", " (HF " are
shown on the LCD by turns

+ Is the inner pot inserted?

+ Check the rated voltage?

+ Please insert inner pot.
+ This product is 220V only.

+ Did you turn the Lock/unlock Handle
to“Lock”

«is “pressure” lamp on?

+ Please turn the “Lock/Unlock” handle to “Lock”.

+ Is there 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 the inner pot.

+Is the inner pot correctly inserted in the main
body?

+ Is the Lock/Unlock handle on the top cover
setto “Lock™?

+ Isthere hot food in the inner pot?

+ Properly insert the inner pot.
+ Please turn the “Lock/Unlock” handle to “Lock”.
* Pull the pressure handle to aside once.

+ Micom power is out

+ Please cut the power and contact customer
service

* The sensor is broken

+ Please cut the power and contact customer
service

+ Micom memory is out.

+ Please cut the power and contact customer
service

+ "PRESSURE COOK" button is pressed?
+ Is there power cut while in cooking?




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

CHECK BEFORE ASKING

FOR SERVICE

sometimes the cooker may not operate as desired if used incorrectly.

Case

Check points

Do the following

When cannot turn to
“Unlock”.

When the lid cannot open
although the Lock/Unlock
handle is turned to
“Unlock”.

When the steam exhausted
between the lid.

When the “Cancel” button
does not operate while
cooking.

When you hear weird noises
during cooking and warming

Brown rice is not germinated
properly

+ Did you turn the “Lock/Unlock” handle
while cooking?

+ Did you turn the “Lock/Unlock” handle
before exhausting steam perfectly?

+ 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.

+ Pull the pressure handle to the side once and allow
the steam to release.

+ Because of the pressure.
+ Pull the pressure handle to aside once and exhaust
the steam perfectly.

+ Is there an external substance on the
packing?

+ Is packing too old?

+ Clean the packing with duster.

+ Keep the packing clean.

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

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

+ Is the inner pot hot?

+ 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.

+ Is there a wind blowing sound when
cooking the rice?

+Is there a “Chi” sound when warming
the rice?

+ Is the inner pot inserted?
+ Check the rated voltage?

+ Does the amount of rice exceed the
specified maximum capacity?

+ Is bean(other grains) too dry?

+ Put the specified maximum capacity of brown rice.
+ Old rice or contaminated rice may not be
germinated properly. (Refer to page 18)

ENGLISH
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CANH BAO AN TOAN

* Nham trénh nguy hiém hogic tai nan xdy ra trong khi dling va d& st dung ding céch, an toan, ¢an tuan thdi nhimg "Canh bdo an toan"
©"Canh bao an toan" durgc chia thanh 'Canh bao' va 'Chu . Dudi day la y nghiia clia'Canh béo' va 'Cha y'

Nguy co tiém dn c6 thé gay ratlr
vong hodc thuang tich

A\ Cénh bio

N

Nguy co'tiém &n c6 thé dan dén chan
thuong nhe

A\Chiy

+ Ky hiéu nay la biéu thi chd y thong gi6 trong nhiing trudng
hop cd nguy hiém trong mét so diéu kién nhat dinh.

*Doc kj va Iam theo hudng dan d& tranh nguy hiém.

*Ky hiéu nay c6 nghfa la 'Nghiém cam' mét hanh vi nao do.

*Ky hiéu nay la 'Chi dan' hanh déng nao do.

A\ Canhbdo (© (Nghiém cam)

Khdng dé tay va mét & gan 16 thodt hoi tu dong hoiic

vanap Suat.

(6 nguK 0 bi bong. Kndng d& tay hosc mét gan do hoi nudc boc ra
trong khi ndu com hodc nau an rat nong.

* Tuyét d6i khong dé cho tré em tiép xdc.

A 2 2 » A gz z -,
Khong str dung san pham gan ngi cd anh sang mat
trafi truc tiép, gan bép ga, Iira, thiét bj toa nhiét...
+Cothe gy ro i dién, dién giat, bién dang, i mauva chéy.
Khong dat day nuon gan nof phét ranhiét. Co thé lam chovo day bichéy,
gdy ra chdy hogc dién giat. Thuting xuyén kiém tra trang thdi day nguan.
+ Duy trikhodng cach it nhét 2 mét véi céc san pham diéntd nhuam thanh va Tv.

Khdng thdo rdi hodc stra ddi san pham.

+Cothé gﬁly chdy hoac dién giét. o

* Ngoai nhan vién trung tam ky thuat, khong dé bét c(r ai tho réi
hodc stra chita. Vui long lién hé véi van phong dich vu khach hang
dé slra chita va khac phuc su 6.

Khong cho san phdm vao bon rira bét dé rira hoac

cho nurdic vao bén trong san pham.

+ Co the dan téf ro ri dién, dién giat hodc hoa hoan.

* Néu ¢6 nurdic vao san pham, vui 1ong ngling str dung, théo day
nguon va lién lac véi phong tu van khach hang.

Cam khong dé gié lau, d6 trang trf hodc céc vét dung

khac chan 16 thoat hoi tu ddng va van dp suat.

+ C6 nguy cond do 4p suat.

+ C6thé dan t6i bién dang, bién mau va hdng thiét bi.

Khang st dung long ndi da bi bién dang hoéc loai long

noi khong phai clia hang.

+ C4thé dan t6i van hanh bét thu’dng hodc gé{]chéy khilong ndi duotc lam néng.

* Vuilong lién he vl van phong dich v khach hang trong truding hop
1ong ndi bi rof hodc bién dang.

Khdng st dung ma khdng cd long ndi bén trong.

+ C6thé dan t6i giat dién hodc hong hoc. ]

+ Khdng dugrc cho gao hodc nuéc vao ma khdng cd long ndi bén trong.

+ Néu gao hodc nuc vao bén trong san pham, khdng duoc It ngugc

hogclac san pham. Vui long lién hé véi van phang dich vu khach hang.

Trong khi dang ndu com hodic ndu én, khong dugc an nit

ma nap hodc xoay niim diéu chinh nap sang phia (ma).
*Truong hop cotinh md, cd nguy cobjbong vand dodp sudt. o
+ Sau khi ndu com xong, chi m&khda nap ndi sau khi hoi néng dd dugc xa hét.
Chiy khdng dat cdc vat nang Ién ddy nguon hodc khong
dé noi deé [én day nguon.

+ C4 thé gy chay hoac dién giét.

+ Thuting xuyén kiém tra tinh trang ctia ddy nguon.

Dung khén khd lau sach cac chét ban dinh & phich cam dién.
+ (6 thé dan téi hoa hoan.

* Thung xuyén kiém tra tinh trang clia phich cam.

Khéing dugt cho cac vat kim loai, d€ hap, nap ¢6 thé théo rdfivao
ma khéng c6 1ong ndi bén trong. (dc bigt ch j di v tré em)

+ C6 thé gay ra giat dién va chéy 6.

Khéng str dung san pham & nhiing noi ¢6 nuéc nhu

bon rira, nha tam hodc nhitng nai'cd chat héa hoc.

+ CO nguy caro ri dién va dién git.

+ Khong stf dung érnhfmg noi bui bdm hodc noi ¢4 chat hda hoc.

* Néu bi nudic vao san pham, vuilong lién hé véi vén phong dich vy khch hang.

Chi str dung & cam diién xoay chiéu 220V véi dinh muic

15Atrd lénva khong cam phich cam & nhiéu san pham

Vao cung mot 0 cam.

* St dung cling ltic nhiéu sén pham hodc stf dung vdi céc thiét bi khac,
c6 thé gay ra nhiét, giat dién Thuong xuyén kiém tra trang thai day cam.

* Néu phich cam dién b ban hodc dinh nutt, hdy vé sinh that ky trucc
khistrdung.

+ Strdung day nGi dai tir 15A trds Ién.

NEu day ngudn hoéic phich cam dién bi héng hoéic 8 cim b long,

ngling st dung va lién hé vdi trung tam dich vu khach hang.

 Trong khi st dung, néu vo day ngudn bi bong hodc bi xuréc, dé dan dén
chéy nd va dién gidt nén can thudng xuyén kiém tra trang thai dy
nguon, ?]hfch camvadcam. L .

* Trudng hgp day ngudn hodc 6 cdm bj hdng, dé trénh nﬁw hiém, yéu
cau nha san xuat hoac dai Iy, nhan vién ky thuat da cé chiing nhan
(kgthuét vién dich vu) tién hanh thay day:

+ Chi dugc stra chira tai trung tam dich vy dugc chi dinh.

Khéng phun hodc cho thudc sat triing hodc héa chdt vao trong sén phém,
+ Cothé géy rahda hoan, )

* Trong truiong hop cd gién hay con triing vao bén trong san pham,
wui[ong lién hé véi phong tuvan khach hang.

Khdng d8 cho céc vt la nhur kim, ghim V& sinh hogc cac vat

bang kim loai roi vao hodc lam tat 160 thong hai va hit ho.

+ Cothé gayra giat dién va ché)(]nc"i. :

* Trlr trudng hgp lam vé sinh, khong cho ghim v& sinh vao 6 hodc
cac khe clia san pham.

Tuyét d6i khong dugc m& nap trong khi dang ndu com va nau an.

+ Do &p sudt, khdng thé m durgc nap trong khi ndu com va nau an.

* Néumd ra mdt cach mién cudng, s co nguy co'bi béng va no,

» Néu can phai m&nap trong khi dang ndu comhodc ndu an, gitt niit Hly
trong khodng 2 gidy roi kiém tra xem p suat bén trong dé dugc xa ra
hét churavama:

Khéng udn cong, budc hodc kéo day ngudn qua mic.
+Cothé gayra héa hoan do giat dién hoac
chap dién. Thuding xuyén kiém tra tinh trang clia day nguon.

Chuy khﬁn%dé cho ddy nguon hodc phich cam bj dong vat can

hodc bi anhhueng boi cac vat kim loai sac nhon nhu dinh,

* Hong hoc c6 thé dan téi hda hoan, chép dién, dién giat. thudng xuyén
kiém tra trang thai phich cam va day nguon.

Thiét bj nay khong danh cho nguri sir dung ¢ kha néng thé
chat, gidc gqan va tinh than kém, hodc thi€u kinh nghiém va
kién thic a c6 the str dung thiét bj mot cach an toan ma
khdng can giam sat hodc huéng dan, bao gom ca tré em.

+ D& xa tam tay tré em

» Thiét bj c6 the gay soc dién, bong, w




A\ Canhbdo @ (Huéng dan)

Khdng durgc d& san pham trong thiing gao hoéc Ién ké kin.

* Day nguon c6 thé bi day vao khe hd, gdy chdy hoac dién giat. Thutng
xuyénkiém tra tinh trang cla day nguon. )

+ Khi hai nuéc durgc xa ra trong khi ndu hodc ndu, c6 the Eéy hurhéng
cho san pham, hda hoan hodc dién git do khdng gian kin

Chistr dung sau khi da loai b tap chat (hat gao, thitc an
khac...Lq,ben ngoai long noi hoac bén trong noi com
dién, thiét bj cam bién nhiét do.

+ Khi strdung san pham, bat budc phai kim tra xem & lam sach tap chét chua.

*Thiét bi cam bién nhiét 6 khong chinh xac s& dan téf van hanh sai khi
lam néng 1ng ndiva cd thé géy hda hoan.

Phdi lau tay kho r6i mdi thao va cam phich camva 6.
+ Diing tay uGt dé théo phich cam sé dantéi giat dién.
+ Vie rtit day ngudn qua manh c6 thé lam hong day ngudn va dan tdi gidt dién.

A Chiy @ (Hudng dan)

Chiy khi san pham xa ho tur d6ing trong khi nu com
hoacnauan.

* Do hai ndng sé duroc xa rét nhanh nén chd y s& cé tiéng "XI".

+ Tranh khong dé cho tré nhé lai gan. C6 thé dan dén bi bang.

Khi thdo gidc cdm, khong cam ddy ngudn ma phai cam
vao phich camvarut ra.
* Néu ddy nguon bj hdng, cd thé géy ra giat dién va hda hoan.

Néu bi mét dién trong khi dang nau com hodc ndu an,

thiét bi xa hoi tir dong hoat dong s& lam cho nguyén liéu

nau an cd thé bi ban ra ngoai

+Nau lugng  gao va nudc theo duing quy dinh.

+ Ddc biét, néu lugng nudic qua nhiéu, sé lam cho cc nguyén liéu bi
traorangoai.

* Nau &trang thai ldp Soft Steam Cap.

Ngoai gao tréng, trénh gitt &m céc mén &n dé bi hong
nhur (com dau, com hon hap, Croquet, Gratin...)

Sau khi ndu com hodc nu dn, can lau sach cc chat
bén bam dinh trén than san pham.

+ Néu khong sé dan t6i bién mau hodc cd mui. )

* Lau nudc bam dong trén khay dung nutc clia san pham.

V& sinh sau khi ndu an

* Néu gitr &m hogc sau khi ndu cdc mén nhu ga ham, sudn ham thi dén
khi ndu com, com & b lan mui.

* Néu rtfa ndp ni bén trong bang gjé rira bét thd rép hodc cd kimoai
thi s& lam bong I6p phti nén cén duing miéng bot bién hodic chirlta bang
nuac.

+ Tham khéo trang 45~46 vé céch vé sinh 1dng ndi, nap thao rdf, vo.

* Tuy nhién, khong duotc thdo vd ctia Clean Steam Vent.

*Tlytheo moi tnrunK%vé céch st dung mal6p phi clia néip ndi bén trong
rc]c} thé bi bong ra. Khi d6, vui [ong lién hé vai van phong dich vu khach

ang.

DU cd thdo phich cam thi ludndé nim diéu chinh nap &

phia" © "(khda). )

» Sau khi két thtic ndu com hogc nu &n, néu ni bén trong van con néng
hoac néu con com néng bén trong, cho du cd théo phich cam ma nap
van déng va niim diéu chinh ndp van & phia " ©"(khda) thi 4p sudt bén
trong cd thé khién cho san pham bj bién dang hoac hdng. )

+ Dam bao xoay ntim diéu chinh nap sang phia " @ "(khda) trong khi ndu
€om, nau an va gicr am.

CANH BAO AN TOAN

A\ Chiy  © (Nghiém cdm)

Trong khi stt dung, néu phét sinh am thanh bét thuting hoac
mui, khéi thi can thdo ngay day cam va sau khi xa hét ap suat
bén trong thi lién hé voiphong dich vu khach hang.

Khing dudc cho qua dung tich tdi da.
+ Co the dan tdi hdng hdc nhur lam gao bi tran ra ngoai hodc ndu com bj song.

Trong hodc sau khi str dung, khong dugc o' tay vao
[6ng ndi, phia bén trong san pham va van ap suat.

+ Cthé bj bdng do nhiét 6 cao. .

+ Khivan ap suat bj nghiéng, hoi néng thoét ra ¢ thé gay bj bong.

Khdng dugc détphﬁ’n%vét ¢d tirtinh [én trén nap hoac

str dung gan nhirng vat co tutinh.

* C4 thé lam cho san pham bj hdng hoéc tinh néng khéng van
hanh binh thuong.

KRQng tac dong luc manh [&n san pham hoéc lam roi san
am.
+ C6thé1am cho san pham bj héng hodc phat sinh van dé vé an toan.

Khdng dugc str dung long ndi cho muc dich khéc hodc

cho [én bép nau.

+ Long ndi bj bién mau va tay cam bj bién dang s& lam cho san pham
phat sinh bét thuong.

Khénﬁ dat san pham [&n trén |6 vi song va bon rira bt

inox, hoac ddt gidy bac, vi nugng, dé dién, dém, tam I6t

@ phia dudi san pham.

+ C6 thé gdy ra hda hoan va bién dang. Thutng xuyén kiém tra
tinh trang san pham.

Ngoai viéc ndu com, gicr 8m va cdc menu dugrc chi dinh,
khéng st dung san pham cho céc muc dich khac nhur
dun nudc, nau nuéc gao ubng, nau canh rong bién, ca i
va cdc mén ran str dung daul.

+ C6 thé bj hdng va bi mui.

Khi khong sir dung, rit phich cam ra khoi 6 cam.
+ Gidm tinh néing lam néing cting 6 thé dan téi cién giat, doan mach, héa hoan.

Khong dutgc bé thiét b Ién béng céch nam vao tay cam

clia long noi.

+ Néu cam tay cam clia long ndi dé nhéc én thi nap co thé bi bung ra.

. I[gung P;gié'rﬁy namvao hdm cd tay cam & hai bén dé san pham dé nhac
lén an toan.

C&m str dung & nhimg noi ddc hodc khdng béng phéng,

+Cothé %éy bong hoéc lam san pham bi héng.

+ Chii y khong dé day ngudn cudn vao tay, chan hodc cac vat khac
dé tranh bi roi.

T\ron?' trutng hop 16p pht cdia long ndi bi bong ra, vui
[ongTién hé vdi van phong dich vu khach hang.

* Truding hgp st dung san pham trong théi gian dai, I6p phti long
noi cd thé bibong ra.

* Néu st dung miéng rifa bt thd rdp hodc kim loai thi sé lam IGF ph bibong
ra. Do d6, chi diing chat tay rita nhe va miéng bot bién dé riralong ndi.

Khong ¢6 tinh ;d nap khi nap bi khéa trong khi nau n,
nau n%’ung hoac glu’gm. P g
+ C6 thé gay bong va lam hong san pham.
+ Chi m&nap sau khi kiém tra xem hai néng
da hoan toan dugc xa hét ra ngoai qua van ap sudt.
*Luuy rénﬁ ¢4 nguy co' bj bdng do hoi nuréic khi mé nap sau khi
nau com hogc ndu an.

A

~r

TIENG VIET



TEN CAC BO PHAN

Tén cac b§ phan (bén ngoai) Huéng dan vé linh
— kién bén trong

Van ap suét.

Trudc khiindu com can chinh van &p sudt vé trang théi
dling thang d€ co thé didu chinh &p sudt bén trong ndi,
khi van bi 6t tcrc a qua trinh thodt hof nudc dang dugc
tién hanh.

L6 thoét hai nudrc tu dong.

Khi ndu com xong va chuyén sang ché

d6 gitr &m sé tu dong thoat hoi nudc.

Nap van xa

NUm van m& nap noi

Khi ndu com hodc trong chu trinh hoat dong,
can dam bao ntim “Khda/ m@’ néi dang &
vitri “"Khéa".

NGt m& nap noi

Sau khivén ndim “khéa/ mg" trén ndp ndi tir

vi tri “Khda" vé vi tri “Md”, &n ndt ma ndi.

(Khi ndi dang ndu com hodc dang trong

chu trinh hoat déng, khdng ducoc &n ndt nay)

C4c bd phan thao téc chirc C6c dong gao
nang va bo phan hién thi.

Tén cac bg phan(bén trong)

Gioang o
Tuditho kéo dai Nap nbi
khoang 1-3 nam
thy theo cach dung N
va .thn st{[ﬂt st dging, Tay cam
Vul lon ay m \ S
dinh g ey long n6i
Nap trong ¢6 thé théo ri Kim vé sinh
Long noi
(Dat long ndi chinh xac vao
trong than noi)
NUim ¢am ndp trong
cdthé thdorai
Khay chita nudc trao

Sau khi ndu com hoéc két thiic chu trinh
hoat d6ng ctiandi can d6 nudc trongkhay
chiranurc trao. Nugc trdo dong lau ngay trong khay
s két hgp vdi nudc com va gay boc mi.

Khay d& muéng com
Déy dién.

= Phich cam

Phan cam

bién nhiét




CACH LAM SACH NOI COM

Y

-Néu khong vésinhndi thuorng xuyen thi s& co muila khi déché do gilr am. Dac biét, phan nap ndi phai durgrc vé sinh thuong
xuyen Rat phlch camva déndi Ngudi 10 hay thuc hién vé sinh noi)

-Sir dung| khén am dé lay than n0| va nap noi. Khong duocstr dyng céc chat tay nira manh hodc chtra benzen,...

- Khong str dung c4c chat tay rira co churaClo dé rra hodc lau nap trong n0| cachd phan khac bang thep khong ﬂl

- Trong qua trinh st dung, c3n tinh bét ¢ thé hinh thanh & nap trong ndi hoéic Iong ndi, tuy nhién diéu ndy khng anh hurng gi dén vén dé vé sinh,

N&p phu c6 thé thao r&i va giodng cao su kép

Sau khi vé sinh ndp c6 thé thao r&i, hay lap lai vao nap chinh.
N&u nép chua dugc Iap diing, ché dd ndu cai san s& khdng hoat dong (c6 thé phét ra tiéng béo ddng khi dang gitt 4m).

Mt sau cla
gi0ang cao su

Mt
tridc

ONéukéonap ~ @khivésinhndp @Thudngxuyén ~ @Laplaindpphu  ©kKhigin giodng @Khl ap la| napcd

phy theo phu, hay giva  vésinhnap phu dungw triban €ao suvao nap the thao rdi, hiy
erdng mii tén, keo haicanhbén  bdng miéng bot dau phu, hay gitfchdt  &n taycam sau
nap sé dé dang clia nap, sau do bién va nudc rtia va lap novao khi dat diing vao
dugc tachra. tach tay camva chén trung tinh. mép nap bang khe ranhnhuda
giodng caosura. cach xoay nhe. chi bai mii tén.

LONGNOI NAPTRONG GIOANG AP SUAT LOTHOATHOI KHAYHONGNUGCTHUA —  THANTRONG (CUANO))

Lau sach byibén va Neu nudc com dong Khong théogiodng  Lau sach cdc 16 Nudc cgm trong gud  Khi cd divat bam
doama mat ngoai laitrén ndp trong, ~ dpsuatrakhivé théng hai trudc va trinhndu dugcdan  vao b cam bién
va ddy cla long noi. hay lau bang khan  sinh.Launhe sau khi sudung dé  xudng khay hLIng nhiét, hay lam sach
Khong ding vat liéu kho.Vimép ctiandp nhang. trénh bitdcnghén.  qua [0 thoat hdi,vi canthan détranh

maimonvicothé  dudc lam bangklm Néu co phan ndobi Launhe nhang vay hdy lau sach lam hong phan kim
lam bong dp chng loa| nén hdyvésinh ~ long, hdy diing tay Khéng dudc thao rdi bang khanudtsau  loai. Dong thdi lau

dinh. St dung nudc can than an chét laiva lap khi nau. kho be mdt dia
rlfa chén va khén vao ranh. nhiét néu cd by bén
mém hodc bot bién. hoac hai am.

3% Néu gitl sach khu wuc tiép xdc cla giodng ap sudt vdi long ndi, san pham s& bén han va st dung dudgc [au han.

% Luuy khi vé sinh long n6i

Khong rifa long n6i khi bén trong ¢d cac vét dung séc nhon nhu nfa, thia, diia, v.v.

- C4 thé [am hong [6p pha chéng dinh clia long néi.

-Trong trudng hap ldp phi clia long ni bi tréy xudc hodc bong tréc do (i clia ngudi st dung, dui con trong thdi gian bao hanh, chi phi
stfa chifa van s& dugc tinh thém (khong mién phi).

Céch sir dung nim diéu chinh ndp

1.Dong nap khindu com hodc ndu &n va xoay nim chinh nap sang phia " @ "(khda). Bén "Khéa" & phan hién thi tinh nang sé sang.
Day la tinh nang clia thiét bj an toan, hién thi d& c6 thé chon ndu com &p sudt khi ndp d& dugc khéa.
2. Sau khi két thiic ndu com hodc ndu an, xoay nim diéu chinh nap tir" ©"(khda) sang " © "(Md), &n niit m& ndp a c6 thé ménap dugc.
Néu hof nudc bén trong san pham khong ducgc xa hét ra thi khong thé xoay nim digu chinh ndp tir"© "(Khéa) sang " O "(M&).
Khi d6, khdng dugc cd tinh quay nim diéu chinh ma phai nghiéng van ap sudt @& hoi néng bén trong dugc xa hétra
rdi méi thao tac. 3. Khi Khda/mé nap ndi, xoay niim khda an toan trén ndp vévitrikhéa "0/ m&" Q"
* Néu dén "Khda" khdng sang thi khdng dung durgc ndit ndu com ap sudt/ndu com trang nhanh, hen gid.
Khi d6 phai xoay chinh xéc vé vi tri " ©"(Khoa).
+ Khi nhin tir phia trén ndp thi ntim diéu chinh nap va vi tri " © "(Khoa) phdi triing nhau thi lic d6 ndp méi dugc khda.
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CACH LAM SACH NOI cOM

Phuong phap lam sach van ap suat bj tac

Van ép suat N&p van xa
Néu tap chét lam tac 16 x hoi van ap sudt thi van ap suat khong thé Sau khi ndu com hodc ndu an
thyc hién tinh ndng. Do do, can tham khao phuang phap vé sinh 16 xa xong, thao ra roi dung nudc rra
hai/van &p sudt truc va sau khi st dung rai tién hanh thao van — bt va miéng bot bién dé rirava
ap sudt, str dung pin vé sinh dé thang 16 rdi st dung. @ duing gié da vat khd dé lau nudc
% Thiét ké van ap sudt c6 thé khac vi hinh. dong & ndp san pham.
<Céch vé sinh 13 thoét hoi/van &p sudt> =

Van &p suét (1] Sall] khi x0ay r]Um d}éu chi[]h néP sang ( Van ép suét (3] Sgu kl:]l |ém vé sinh, |ép |§| van ép SUéF

@ phia " © "(Khda), kéo van p suat 1én L da thao va xoay theo hudng ngugc lai

phia trén va xoay theo hugng mi tén @9 _ (cingchigukimdongho),
QA (ngugc chigu kim dong ho) de thao. ) Khivan dp sudt da dugc lap chinh xéc
— X\ thi cd thé xoay dugc.
———

] R]L‘{ng Qi,r)\ ge i}i]qh (dlgrdc gan & mét dé NGi bén trong - Phu kién »Vui long rira bing nudc rira
an noi) déthong lo. N 2 o o
% Chi dung pin véqsvinh dé lam sach o S Téen'mm . = vmleng
Tap xa hai van érﬂsuét, khong dugc dung T i E —
chat | d& choc cac |6 khac vi d61a thiét bi o e
an toan. =7 &2 Crétmaimon  Banchaisdt

Phuong phép vé sinh Nap van xa

Khéng dugc cham vao Nap van xa sau khi ndu com hay nu an vi rat nong. C6 thé bj bdng.

Hom day cao su

© Diing tay nm 4y phan @ An méc hai bén theo mii tén dé thdorardiding @ L3p Ndpvanxavacin @ Lap Ndpvan xa vao san

saucliaNdpvanxanhy  nudcrifa bat va miéng bot bién dé lam sach. chinhhém ¢ phia dudi  phém nhut hinh r6i &n
hinh va kéo én phia Sau khi vé sinh, ap lai theo thf ty. roi an theo hudngmili ~ Nap van xa va c6 dinh
trén déthaora. % Khi 13p giodng cao su, chty hudng va dua gioang ~ tén dé lap ding vao chac chan.

vao ding hom. moc hai bén.

Phuong phap vé sinh khay dung nuéc/tranh dong nudc & dudng thoat nudc

O Thio rdi khay dung nudc. @ Camvaotayndmctia @ Saukhibonudcdkhay @ Saukhivésinh, déyCap @ An khay dung nudc theo
Cap thodt nuc chdng dung nudc va dudng thoatnudc chong ™ hudng mdii ten dé lap vao.
dong nudc va day xuong thoat chéng tu nudc, dong nudc lén phia trén
phia dui dé thao. ding gié lau hodc diing nhu hinh r6i lap lai khay

nudc rifa bét va miéng dung nudc.
rtfa bat dé lam sach

Chu y khi khéng déng dugc nép

Khong dugc ¢ dong nap. C6 thé 1am cho san pham bi hdng. néu khdng dong dugc nap, kiém tra nhu sau.

1. Kiém tra xem 1dng ndi d& dugc nhét ding 3. Néu trong san pham c6 thirc &n ¢6 hoi néng hodic c6
Vao chura. (Can dé tay cam clia long ndi vao nudc ndng thi khi déng lai, ap suat khién cho khéng
dting hdm cda than noi) thé déng ndp dugc. Khi d6, nghiéng van ap suat roi

déng nap va xoay ntim diéu chinh nap theo chiéu kim
2.Khi nhin phan nap tir phia trén, ntim diéu dong hd dé dong nap.

chinh ndp phai gidng nhu hinh bén phai.



TEN VA CHU'C NANG CUA CAC BQ PHAN THAQ TAC TINH NANG/
TINH NANG KIEM TRA BAT THU'ONG CUA PHAN HIEN THI TINH NANG

Ténva churc néng_; ctia cac bg phén thao tac tinh néng_;

Nt Gitr &m/Ham néng
Sir dunﬁ trong trudng hgp ham ndng com

trudc khi dn hodc gitr dm
Cai dat fr“ac?mbrlcen NUt Nau ap suat
Strdung khi mu6n hen gir Str dung khi bét dau néu com
nuva cai dat ché 4o nau nang hodc ché bién mén &n

Nt thoi gian

St dung khi chon thai
gian Néu da nang, thyc
don tré em hodc

khi chon thoi gian nau
a0 mam St dung khi cai
dat thai gian hen gio nau

Nut ha u%/

Sur dung dé / chirc nang

dd chon hoac € xa hoi tu' dong
(Khi mudn huy trong khi ndu
com hodc ndu an thi gitt trong
vong 2 gidy

Thuc don/Chon mén Nat Ty dong vé sinh
Str dung khi chon Thurc don nhu Com tréng, Com tréng ndu nhanh, Strdung khi mugnTam
Com tréng nau nhiét cao, Ngdi céc, Ngii c6c nau nhanh, Ngdi c6c nau sach twdong

nhiét cao, Gao I(t/Gao mam Gaba, Com nbi gang, Nau da nang, Chdo,
Thyc don tréem, Ty dong vé sinh

% Trudng hop da cdm phich nhung khdng cé hoat dong nao dudc thuc hién tic la ché
dd chd cho t6i khi man hinh hién thi nhu hinh.

s An ndt hdy trong khi dang thao tac thi s& chuyén sang trang thai chg.

3 Gill n(it cho t6i khi phét ra dm. Bang tén c6 thé khac so véi thuc té.

<Man hinh trang théi cho>

Tinh néing kiém tra bt thuémg clia phan hién thi tinh nédng

Hién thj thong tin nhu sau trong truding hgp san pham phét sinh bét thuding hodc khi str dung khéng chinh xac.

Hién thj khi khdng cé ldng ndi bén trong.

Coo M C oL } Hién thi khi c6 bat thudng & Fan Motor hoiic thiét bi cdm bién nhiét do.

ﬁ
_

Oy

)

)
L
—

-

(A E

Su 6 vé quat lam mat
Hién thi khi c6 bt thuéng & Fan Motor hogc thiét bj cdm bién nhiét do.
Hién thi nhap nhay “£ ¢ .~ Lién hé vi van phong dich vu khach hang.

Hién thi khi &n ndt hen gigthodc nau com p sudt/ndu gaotrang nhanh &'trang thdi chkhi nim diéu chinh nap chuamét lan duoc
chuyen sangphia" O'Méké tlrsau khi ndu com xong, tinh nang kiém tra thao téc clia thiét bi cam bién ket néi véi ndp. Chi can X0ay
ndim digu chinh sang phia" ©"(M) rdi xoay lai"© "(Khéa). néu van dé van chua dug xcr I, lién hé v véin phong dich wu khéch hing.

Sy ¢6 vé ngudn clia mach diéu khién

,'-' Su 6 trén b nhd micom

‘ ner M ndy cho biét chirc nang kiém tra sur ‘ gl ng
1~ - | batthudng clia ngudn dién san pham. L e

Hién thinhdp nhay £_., £_F, £_t .~ Lién hé v&i van phong dich vy khach hang.

Xudt hién khi mach dién t(r bj 16i. Vui long lién Hién thi khi c6 van dé & Sensor mdi trudng. Vui
hé véi van phong dich vu khach hang. [ong lién hé véi van phong dich vu khach hang.
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CHUAN BI TRU'G'C KHI NAU COM

o RUra ky/ long néi va lau sach
» Duing khan mém dé rira long ndi.
» Néu strdung gié c6 tinh cha manh, bé mét bén trong clia long ndi c6 thé bj bong ra.
9 Strdung c8c do dé dong dting s6 khdu phan vao bét dung riéng.
» DG day gao bang vdi miéng cdc dong a 1 phan an.
(Vd: 3 phan an— 3 cac, 6 phan an— 6 coc)

e Rra ki cho dén khi nudc trong.

Q D4 gao da vo sach vao trong long noi.

9 Diéu chinh lugng nudc theo menu.
» D3t long ndi [én mot mét phang va didu chinh lugng nudc theo ty 18 dugc danh dau
trén thanh [ong noi.
» Thang do & thanh long ndi cho biét thang nudc khi gao va nudc duge d6 vao nhau.
» iéu chinh mrc nudc =
+ Cam trang, Com trang nau nhanh, Com trang ndu nhiét cao, Com ndi gang:
Piéu chinh myc nudc cho “PRESSURE WHITE", Com trang, Com trang ndu nhiét
cao, Com n6i gang ¢4 thé ndu cho 6 phan an, Cam trdng nau nhanh cho nhiéu

nhat 4 phan an. L/_

*Ngi 8¢, Ngi coc ndu nhiét cao, Ngti céc nau nhanh: Biéu chinh mirc nui tdi L 4 phin gaod cdcdang)
mrc dong cho “MULTI GRAIN/MIXED". Ngi c¢, Ngdi c6c ndu nhiét cao, Ngdi coc
ndu nhanh 16n c6 thé phuc vy cho 4 phan an. © Néumusn 3n com mem:

* Gao trt/Gao mam Gaba: Diéu chinh mrc nudc téi mitc dong cho “GABA". cho nhigu nudc han quy dinh.
Gao Iirt/Gao mam Gaba c6 thé phuc vy cho 4 phan an. @ Néunau4 phin in (4 cdc dong

» Chao dic: Biéu chinh mifc nurdc t6i mure dong cho “THICK PORRIDGE'. gg0), chinh lugng nudc Gmifc 4

« Chéo diic ¢6 thé ndu nhiéu nhat cho 1.5 phan an “Com trang

+ Chéo loang: Bigu chinh mitc nudc t6i mic dong cho “THIN PORRIDGE, © Néumusn ndu com kh hodc gao

da ngdm nudc: cho it nudc han
quydinh.

@ Néu com bi nét hodc chuia chin:
Nguyén nhan la do sy khac biét

+ Chdo loang:c6 thé ndu cho nhiéu nhat 1phan an

 Nén ludc riéng cac loai ngi cc clig nhurdau va dau d6 rdi mdi ndu theo thuc don ngdi

B Com cbthé khong chin tythuevao loaihat cua céc loai gao hodc sy khac biét
% Model n6i com dién nay khdng ho trg'chitc nang "NON-PRESS WHITE", “SOFT WHITE". vé ham ugng nudc, Trong truding
hap nay, cho nhiéu han 1~ 10%so
vai lugng nudc hién tai.

e Sau khi cam dién, cho long ndi vao trong than noi.
Kiém tra xem nap trong thao roi da dugc Ip chua.
Chiy cho long ndi vao dting hdm trong than ndi.
» Néu ¢d tap chét nhurgao dinh & mét duti clia long ndj, nGi s& khdng ndu dugc hodc ¢
thé gay hdng héc.
» Khong déng dugc nap néu khong dat dting long ndi vao bén trong.
(Bam bdo tay cam cdia long ndi nm trong hdm trén than noi)

0 Sau khi dong ndp, oay tay cdm ndi véi ndp sang vitri“ © " (khda).

» Biéu tugng khéa s& xuat hién trén man hinh dé cho biét ndp dugc khéa hoan toan.

» Néu khong xoay tay cam ndi vdi ndp sang vi tri* © “(Khda) va &n niit ndu thi am canh
baova“ £ [ " s& hién thj va khdng bét dau ndu dugc.

» Néu str dung khi tay cdm ndi véi ndp ¢ trang théi * ©" (Khda) va phich da dugc cam thi
s&xudthién'f =i, Khi d6, xoay tay cdm ndi véi nap sang phia“ Q "(M&) rdi sang
@ "(Khda) rdi str dung lai.

x An ndit hay trong khi dang gitt &m dé hy git &m va c thé chon tinh néng mong muan.




PHUONG PHAP NAU COM

* Hay gn ndp phy tho o

+ Hay dt van hoi nam ngang

* M 1an nhan ndit “THYC DON/CHON MON?", thyc don s& chuyén
d6i theo thr tu tuan tu, Com trang— Com trang néu nhanh—
Com trang ndu nhiét cao—Ngi cdc—Ngdi ¢ ndu nhanh—
Ngii cdc nhiét cao—Gao I(rt/Gao mam Gaba—>Com nbi gang

Nhan ndt Thut don/Chon man dé chon menu mong mudn, 9 Nhan nit Nau ap suat dé bat dau.

« Trudc khi nau, bat budc phai xoay nim diéu chinh nap vé vi
tri"©" (Khoa) va dn ndt Nau &p suét dé bat dau.

* Néu khong dua nim diéu chinh nap vé vi tri “© "(Khéa) thi
khi n ndt Néu com &p sudt/gao trang nhanh, s& phét ra am
canh bao va hién thj " £ 7 #" dong thoi khong bt dau ndu

z . N PO dugc.
Néu da nang—>Chéo— Thyc don tré em— Ty dong vé sinh ’

+ Néu nit dugc nhan, nhigu lan, thyc don sé chuyén ddi theo thir
tu tuan tu

+Trong trudng hgp Com trang, Com tréng ndu nhiét cao, Ngi cé,
Ngi cbc nhiét cao, Gao mam GABA thuc don van dugc ghi nhd
sau mbi lan ndu xong, vi vay dé tiép tuc st dung thuc don nhu
vdy, khong can lya chon thurc don ndu.

Vd) Trong trudng hdp lya chon ndu Com trdng Vd) Khi ndu com tréng

9 Xa khi (vd: Com trang) 0 Két thic ndu
+ Thsi gian néu con lai s& dugc hién thi trén man hinh igu khién, *Khi két thiic ndu an, mot hiéu tmg am thanh phat rava chic nang
Tuy thudc vao thut don, thai gian con lai sé khdc nhau. am dm bat dau.

*Sau khi két thic nau, can dao déu com.
Néu khong thi com s& bi cling, bién mau va cd mi.
*Néu khdng xoay durgc tay cam ndivéindp thi nghiéng van p suat dé
hoi néing dugi xa ra hét thi 6 thé xoay dugc ndm.
*Khoing dugc n ndit Hy trong khi néu an, néu an ndit Hly 2 gidy thi
vigcndu an sé b hly ngay lap tuc.

+ Can than trong khi st dung vi hoi nurdic sé tu dong dugc xa cling
v6i hiéu (tng am thanh 1-3 phdt trudi khi hoan thanh.

Vi du) Néu con 14 pht
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01 qiann 0 » do
Menu Camtrdn : Gao lit/ .
Com | e da? | Comtrdn e NGO coc ndu Ngt coe ndu Comndi | cpso ase | chio o Thucd(mtre Turdong lam sach
Dvisi trang "alégg’e? néunhang Ny cic ghletcao gn hanh Gaoargaam gang Chéodéc | Chéolodng| Néu danéng (Iamsa(% ot nutdc)
DG nudc én
Dung | 16 | 16 | 1| b | | 14| 1| 16| 15| 05 Vi lona tham 0
tichnau | Phann | Phanan | Phanan | Phanan | Phanan | Phanan | Phanan | Phanan |  Coc Coc khao t?uung chgegc;/nictﬁézng
dan ndu chi P
Thasi gian| Khodng | Khoang | Knoéng | Khoing | Khodng | Khodng | Knodng | Khodng | Khodng | Knoéng tiét cho méi Khodng
ndu | 22~30pht| 2532 phit | 13-19 pht | 40~48 phut | 42~50 pht | 33~43 phit | 49~55 phit | 24~31 phit | 45~55 pht | 50~59 phit menu 22pht

xSau khi ndu stip ga hodc cdc mon ham,v.v... mui thirc @n ¢ thé bam vao nbi. Can lam sach nbi, gioang cao su, nép,... trudc
khi sudung nau cdc mén khac (tham khao trang 39 vé cach vé sinh san pham) )
xThdi gian ndu theo thyc dan ¢ thé thay d6i & mot mrc d6 nao d6 tly thudc vao méi truding st dung clia san pham.
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