~t? ZOJIRUSHI

MICOM RICE COOKER & WARMER

OPERATING INSTRUCTIONS

NL-GAQ10V/NL-GAQ18V

@ Thank you for purchasing this product.

@ Always follow basic safety precautions when using electrical appliances.
Read all instructions carefully.
Please keep these operating instructions at hand for easy reference.
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IMPORTANT SAFEGUARDS

These WARNINGS and CAUTIONS are intended to prevent property damage or personal injury o you

and others.

H The degree of danger or damage by the misuse of this product is indicated as follows

Indicates risk of serious injury
or death.

/N\WARNINGS

/\ CAUTIONS

Indicates risk of injury, household
or property damage if mishandled.

B Prohibited or required actions are indicated as follows

® Indicates a prohibited operation. ] [

Indicates a requirement or instruction that )
must be followed.

A

/A\WARNINGS

\

€ /\ CAUTIONS

“\

technician may disassemble or repair this unit.
Attempling fo do so may causa fire, electric shock or injury. Make
any repair inquiries to the store you purchased the Rice Cooker.

f,_
® Do not madify the Rice Cooker. Only a repair

Do not plug or unplug the Power Cord if your
hands are wet.
Daing so may cause electric shock or injury.

Qv

Do net place your hands or 1ace near the Steam
ent.

Doing so may cause burns or scalding. Take special
precautions with children and infants.

after use. Be especially careful
Be careful of steam méhi g;]aetfaasﬂgt stligﬁearls
when opening the Gooking Pan, and
Quter Lid. Be careful Heating Plate.
not to touch the Inner —
Cooking Pan when
loosening rice.
Touching hot surfaces may

@ Do not touch hot surfaces during or immediately

Do not immerse the Rice Cooker in water or
N[') splash it with water. Do not pour water directly
into the Rice Cooker.

Doing so may cause short circuit or electric shock,

Do not allow liquid to come in contact with the
Plug Receptacle, Power Plug, Power Cord or
Appliance Plug.

Doing so may cause short circuit or electric shock.

;

—g

Do not put any metal objects such as pins or
Bottom view of E

wires into the Air Vent

2,

or crevices located at the product
the bottom of the Rice —
Cooker. A

Doing so may cause electric
shock or malfunction, resulting in injury.

Do not allow children to use the Rice Cuoker
unsupervised. Keep it out of the reach of infants.
Children are at risk of burns, electric shock or injury.

Do not open the Outer Lid or move the Rice
Cooker during cooking.
Doing so may cause burns.

This Rice Cooker is designed for cooking rice,
keeping rice warm, steaming, and slow coocking
only. Do not use it for anything other than its
intended purposes. Always follow the Operating
Instructions and recipes and never cook the
following:

= Foods packaged in plastic bags.

® Foods wrapped in plastic wrap, etc.

Doing so may clog the steam exhaust route.

Do not use the Rice Cooker if the Power Plug or
Power Cord is damaged or if the Power Plug is
loosely inserted into the electrical outlet.

Doing so may cause electric
shock, short circuit or fire.

f Electrical Cutlet
: Appliance £
Plug !

Plug
2 Receptacle

fbiain B0y

Power Cord

Power Plug

O

Do not damage the Power Cord. Do not bend,
pull, twist, bundie or attempt to modify the
Power Cord. Do not place it on or near high
temperature surfaces or gpllances, under
heavy items or between objects

A damaged Power Cord can cause fire or electric shock.

Do not use a power source other than 220V AC.
Use of any other power supply voltage may cause fire or
electric shock.

Do not allow the Power Plug to come into
contact with steam.

Allowing the Power Plug to come into contact with sleam
after inserting it into the slectrical outlet may cause short
circuit or fire, When using on a slide-out table or shelf, place
the Rice Cooker in a position where the Power Plug does not
come into contact with steam.

Insert the Power Plug completely and securely
into the electrical outlet.

A loosely inserted Power Plug may cause electric shock,
short circuit, smoke or fire.

Use only an electrical outlet rated at 10 amperes
minimum, and do not plug other devices into
the same outlet.

Plugging other devices into the same outlet may cause the
electrical outlet to overheat, resulting in fire.

If the blades or surface of the Power Plug
become soiled, wipe them clean.

A dirty Power Plug may cause fire.

Stop using immediately if you notice any of the
following symptoms indicating a malfunction or
breakdown.

Continued use of the Rice Cooker may cause smoke, fire,

electric shock or injury.

» The Power Plug, Power Cord or Appliance Plug has
become very hot.

+= The Power Cord Is damaged or the electricity turns on
and off when touched,

© Tha body of the Rice Cooker Is deformed or unusually hot.

* Smoke is produced from the Rice Coolker or there is & burning smell.

* Some part of the Rice Cooker is cracked, loose or unstable. efc.

If any of the above occurs, unplug the Rice Cooker

ImmedIately and contact the store where you purchased It.

This appliance is not intended for use by persons
(including children) with reduced physical,
sensory or mental capabilities, or lack of
experience and knowledge, unless they have
?lven supervision or instruction concerning
use of the appliance by a person responsible for
their safety. Children should be supervised to

cause burmns.
\_M/f
Do not touch the Open Open
Button when moving the Button
Rice Cooker.

Doing so may cause the Outer Lid to
open, resulting in injury or burns,

Do not use the Rice Cooker
where it may come into contact with water or
near heat sources.

Doing so may cause electric shock, short circuit, or can
damage the Rice Cooker.

Do not use cookware other than the provided
Inner Cooking Pan or Steaming Basket.

Doing so may cause the Inner Cocking Pan or Steaming
Basket to overheat or the Rice Cooker to malfunction.

Do not use the Rice Cooker near walls or
furniture. Allow enough room for steam to
escape if using beneath shelving.

Failing tc allow enough room may cause breakdown. Steam
or heat may also damage, discolor or deform walls, furniture
or shalving.

surfaces or on surfaces that are vulnerable to heat.
Doing so may cause fire.

Do not use the Rice Cooker on a slide-out table
or shelf with insufiicient load capacity.

Doing so may damage the slide-out table or shelf, causing the
Rice Cooker to fall, resulting in injury or burns.

The slide-out 1able or shelf should have a load capacity of at
least 15 kg for the 1.0 L model and 20 kg for the 1.8 L model.
Do not use the Rice Cooker on a surface where
the Air Vent located at the bottom of the Rice
Cooker can become blocked or covered (such
as on paper, cloth, carpet, plastic bag or
aluminum sheet).

Deing so may cause breakdown or malfunction,

Do not use other Power Cords than the one
provided.

Do not use the Power Cord for other
appliances.

Doing so may cause malfunction or fire.

® Do not place or use the Rice Cooker on unstable

@®y.  Unplug the Power Plug from the outlet when
o <] the Rice Cooker is not in use.

Leaving the Power Plug connected to an outlet may cause

the insulation 0 become damaged, resulting in burns, injury,
electric shock, short circuit or fire.

before cleaning.

Hot parts such as the Inner Lid, Inner Cooking Pan and
heating slement may cause burns.

Always unplug the Rice Cooker by holding the
Power Plug, not by pulling the Power Cord.
Pulling the Power Cord 1o unplug the Rice Cooker may
cause electric shock, shori circuit or fire.

Insert the Appliance Plug into the Main Body
securely.

Otherwise it may cause electric shock, short circuit,
smoke or firs.

If the Power Plug, Power Cord or Appliance
Plug is damaged, it must be replaced by an
appropriate cord or assembly made available
by the manufacturer or its service agent.

0 Please allow the Rice Cooker to cool down

N
4 IMPORTANT
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When you are finished, be sure to
press the CANCEL button.

Removing the Inner Cooking Pan only will not

turn off the power.

Do not cover the Main Body, especially
the Steam Vent, with a cloth or other
object.

Doing so may cause breakdown.

Do not damage, drop or deform the Inner Cooking Pan.
A damaged Inner Cocking Pan may not cook properly.

Do not operate the Rice Cooker if
rice or other foreign matter is stuck
on the inside of the Main Body, the
Inner Cooking Pan, the Center
Sensor, or the Heating Plate. /
Doing so may burn or otherwiss
discolar the rice.

Do not cook when the Inner
Cooking Pan is empty.

Doing so may cause breakdown of the Rice Cooker or meltmg of the
Steaming Basket.

Do not splash the Rice Cooker with water or place it

Remove the
foreign matter
7 Wl

ensure that they do not play with the appliance. r

@ The illustrations used in this Operating Instructions may vary from the actual product you have purchased.

on top of something wet.
\Doing s0 may cause electric shock or breakdown.

Do not use the Rice Cooker in direct sunlight.

Doing so may cause discoloration of the Rice Cooker.

Do not use the Rice Cooker where its steam may
come into contact with other electrical appliances.
The steam may cause fire, malfunction, discoloration or deformation
of other electrical appliances.

Always hold the Rice Cooker by the Handle when
carrying it. Do not tilt the Main Body.

Doing so may cause the contents to spill.

Clean the Rice Cooker and the surrounding area
before using it.

This Rice Cooker is equipped with an Air Vent to improve function and performance, but
if dust or insects enter the Air Vent, the Rice Cooker may malfunclion. If the Rice Cooker
malfunctions due to insects, etc. entering the Air Vend, there will be a charge for repairs,
Do not use the Rice Cooker on top of an induction
heating cooker. Doing so may cause breakdown.

This appliance is intended for household use and
similar applications listed below.
* Staff (employee) kitchen area in shops, offices and other working environments.
*This appliance is not intended for use by many unspecified people
for a long period of time.
This appliance must not be used in the following areas.
- Farmhouses.
+ By clients in hotels, motels and other residential type environments.
- Bed and breakfast type environments, J




PART NAMES AND FUNCTIONS

e ™~ HOW TO CLOSE THE OUTER LID —,

Steam Vent Set Steam Vent Push downon [ TmFRwm—
; the Outer Lid front edge of the Outer Lid.

: - @ Steam arising from the
® Be sure to firmly insert ; ;
the Stearm Vent Set. vent is very hot while

® The Steam Vent Set will gigr:':sis? ocalflrr;g' Ploase g;:::ll( :?:“fleal‘ .
be very hot while . bl L LD
cooking and immediately Steam Vent Cap ® The Outer Lidmay 2
afterward. Be very Steam Vent Case open durin?(
_ careful. cooking or Keep
"""" Warm mode if it is
Steam Vent Set Receptacle not closed securely. y
Open Button Handle
Press the Cpen Bution to ;
i the Cten Lik, Use the Handle for carrying.

\

% About the Lithium Battery &N Appliance Plug
A lithium battery is installed !

i internally so that even if the

i Power Cord is unplugged,

information such as the

i current time and Menu

i settings are saved. The lithium

” Plug
Receptacle | Twist Tie

Appliance Plug | @ Please remove the Power

battery will wear out with use. inserts here, Twist Tie holding the Cord
— pg. 27 Power Cord before use.
® Do not use the Power Cord bundled
Air Vent up. Doing so may cause the Power
(bottom front of the Main Body) Cord to become excessively hot,
\_resulting in malfunction. J
. CONTROL PANEL N

® Press butions down firmly.

@ The raised dot and dash (@ ,=—) in the center of the START/REHEAT and CANGEL buttons and the Sound Signals are
pravided for individuals with visual impairment.

Display L —— '
@ Black lines that may appear on the LCD when wiped : This Displayisan ¢
with a cloth are caused by static electricity and do not : example only, and will ~; START/REHEAT light

indicate a malfunction. Such lines disappear shorly. ot appear in actual use.
® While the Power Plug is pulled out, the time and all

menus remain visible.

CANCEL button ,\\

Use this button to cancel '

: ( CANCEL )
the selected sstting or \v

L
4
function in oparation. \

KEEP WARM lights

KEEP WARM button

@ Use this button to select the R\
Regular Keep Warm or Extended ™~
Keep Warm mode. — pg. 12 ;

START/REHEAT
button

Use this button to initiate the
cooking, reheating, steaming,
or slow cooking process.

TIME SETTING button

@ Use this button when adjrusting
the current time. — pg.

® Use this bution when setting
the scheduled time for TIMER
cooking. — pg. 15

@ Use this button to set the time

® Use this button to restart the Keep for steaming and slow cooking.
Warm mode. — pg. 13 TIMER light —pg. 16 —pg. 18
SLOW COOK button MENU button TIMER button
Use this button to select the Use this button for setting the Use when cooking rice using the Timer functian.
L SLOW COOK setting. — pg. 18 menu you will be using. + pg.8 —pg. 1% y

Spatula Holder Steaming Basket Measuring Cup

{approx. 180 mL)

Inner Lid Set Holder (orangs)

Use this holder for detaching and attaching

the Inner Lid Set.

® Be sure to reattach the Inner Lid Set
after every cleaning. —+ pg. 23

Inner Lid Knobs
(Located at 2 positions: right & left edge)
Use to hold the Inner Lid Set when

detaching or cleaning.

Heating Plate
® Please remove the protective
sheet placed between the
Heating Plate and the Inner
Cooking Pan before initial use.
Center Sensor
{Inside of the Main Body)

Water Level
{(Located at 2
positions inside the
Inner Cooking Pan)

Lid Sensor

Radiator Plate
Steam Vent Gasket

Steam Vent
Inner Lid Gasket

Spatula Holder Attachment
{Located at 2 positions: right & left edge)

r ™
{ How to attach the Spatula Holder )

@ Press the two stabilizers

against the body of the Rice
Cooker () and push the
middle hock of the

helder siraight inte
the slat ().

Spatula Holder
Attachment

Stand the
Spatula in i
the Spatula i~
Holder. :

{_How to detach the Spatula Holder )

® Twist the Spatula Holder to one side
to detach. )

In erder to use the Inner Cooking Pan for many years to
Inner Surface
Inner Surface (Nonstick Coating)

{Nonstick Coating)
The Nonstick Coating can peel off if damaged.
Please take special care to prevent damage and follow these precautions.

~— <During Preparation> ~ — <When Cocking Completes> ———

@ Remove foreign matter {such as
stones) from the rice befare cleaning.

@ Do not use utensils such as whisks to x
clean the rice.

& Do not place a metal strainer in the [
Inner Cooking Pan when cleaning rice.

@ Use the Inner Cooking Pan only for
this Rice Cooker.

~— <When Cleaning> — pg. 21

@ Do not place utensils or dishes inside the
Inner Cooking Pan.

@ Do not place in a dishwasher or dish dryer.

@ Clean the Inner Cooking Pan immediately
after using any seasonings.

@ Only use soft cleaning implements such as
a sponge when cleaning.

Outer Surface

@ Do not pour vinegar into the Inner
Cooking Pan (when making sushi rice).
P @ Do not use a metal ladle (when serving
R congee, slow cooked food, etc.).
~. @ Do not hit with the Spatula or other
utensils (when serving, etc.).

T o

@ ® Do not use such items as thinner, abrasive cleaners, 9
W .
;:% ' 2 bleach, scrubbing brushes (nylon, metal, etc.),

h.-:_g:'

.

The Nonstick Coating may wear out with use.

® The Nonstick Coating may eventually discolor ar peel off. This will not affect the cooking / Keep Warm performances or its
sanitary properties, and is harmless to your health,

@& [f concerned with 2’::I;e peeling of the Nonstick Coating or if the Inner Cooking Pan deforms, please replace it by purchasing a
new one. —* pg.

Outer Suri ,  ®Heat may cause some discoloration, but this does not affect the cooking results.
i iabiac sy ® The outer surface touches important sensitive sensors. Be careful not to allow it to get dirty or damaged.

® Note that firmly pushing the bottom surface of the Inner Cooking Pan against a sink, table, or similar

\ items may damage or discolor such items. .




TIPS FOR DELICIOUS RICE

® Measure rice accurately

Be sure to use the Measuring Cup provided, as other measuring cups may differ.
Level the rice off at the top of the cup to maintain accuracy.

@ Clean rice quickly | Prepare a bowl to pool water |
(1:Rinse rice - First, pour plenty of water into the Inner Cooking

™~

Pan from the bowl and stir the rice loosely by hand Wash by
2 ar 3 times (for 10 seconds or less). Drain the ( \\é\\ stirring the
water immediately afterwards. Repeat twice. o & :

(2:Wash rice -+ Wash by stirring the rice by hand 30 times, pour W

plenty of water from the bowl and stir the rice wth plenty of
loosely again. Drain the water immediately Sk r kRS

- afterwards. Repeat this washing process 2-4 times.
(3 Rinse rice -~ Lastly, pour plenty of water from the bowl and rinse &
the rice. Repeat twice.

(Complete steps 1—3 within 10 minutes.)

Warning! Do not clean the rice or adjust the amount of water using hot water (35°C or above).
LU B Doing so will cause the rice to be cooked improperly.

When Cooking 6 Cups of White Rice

@ Adjust the amount of water accordingly
Be sure to adjust the amount of water on a flat surface. The water scale

level is a guideline. Adjust the amount of water according 1o preference, o WHlTE\
rice type, and crop age. 10—

: . Old crop - BROWN ™ ]
(Type of Rice Softer rice New crop Harder rica 1 ) m)

Water Reduce water slightly | Add a little water to THICK THIN — Add water to
LAdius!ment Normal scale level | +omthe normal level | the normel level J 151 6=--6 water level 6
® If you add too much water, it may boil over through the Steam Vent. 4 4_ for WHITE.
® Do not use strongly alkalized ionic water 1 05 — | | This ilustration

; e ; s ; shows the
Do not use alkalized ionic water that is over pH 2. Rice cooked with 05 2 2—1 ) | inner Cooking
strangly alkalized ionic water may appear yellow or become too glutinous. X / |Panofthe 1.8 L
model.

® Stir and loosen rice immediately after cooking has completed

Doing so releases excess moisture, resulting in rice that is perfectly cooked with a fluffy texture. Loosen the rice within 10

minutes after cooking completes. Not loosening the rice may cause it to clump, became too glutinous or burn.
. P

TIPS FOR USING THE KEEP WARM MODE

@® When keeping rice in the Inner Cooking Pan for later consumption, use the Keep Warm mode.

@ |f rice is left in the Inner Cocking Pan even though the Appliance Plug has been disconnected from the Main Body, the
Power Plug has been disconnected from the electrical outlet, or Keep Warm mode has been cancelled, the rice may
develop a foul odor or condensed maisture may fall on the rice, making it sticky.

® When keeping a small amount of
rice warm, gather the rice toward
the center of the Inner Cooking Pan.

@ As the amount of rice kept warm decreases,
the rice may dry or become wet. To minimize
this, gather the rice toward the center of the
Inner Cooking Pan while keeping warm.

® To prevent the rice from becoming dry, wet,

developing an odor or turning yellow, do not use

the Keep Warm mode for the following.

@ Keeping a small amount of rice warm for a long period.

® Keeping rice warm for more than 12 hours.

® Adding additional rice while keeping rice warm.

® Reheating cold rice.

@ Keeping congee warm.

@ Keeping rice warm when it contains additional ingredients and
seasonings (mixed rice, sweet rice, etc.).

#® Keeping foods other than rice warm such as crogueites, miso
soup, or steamed foods.

® Keeping rice warm with the Spatula left inside the Rice Cooker.

® Keeping SLOW COOK food warm.

[Gather rice in oentar]

HOW TO SET THE CLOCK

If the clock is inaccurate, set the correct time as shown below.
@ The clock is displayed in 24-hour (military) time.

e.g. If the current time is 15:01 but displays 14:56. Press immediately once the\
time display starts blinking.

7 Set the Inner Cooking Pan and plug in the Power
Cord. — See step 4 under “BASIC COOKING STEPS” on pg. 8

2 Press the( 4 Jor| ¥/ button.

3 Once the time display starts blinking, immediately
adjust the clock to the current time.
(a): Each press advances the lime in 1-minute increments.
\¥ ) : Each press reverses the time in 1-minute increments.

Time correction is completed

® Press and hold sither button to quickly adjust in 10-minute ‘:\
increments. TIHE
A - . - - SETTING
4 The time display will stop blinking after 3 seconds, R
indicating the Time Setting is completed.
% If the time display still does not show the current time, repeat Step 2 to readjust the time. y

@ Although the clock is set before shipment from the factory, certain conditions such as room temperature may cause it io
display an inaccurate time.

@i the clock is inaccurate, cooking will not be completed at the time you set for the Timer.

@ The clock cannot be changed during Cooking, Reheating, Regular Keep Warm, Extended Keep Warm, or Timer Cooking.

SOUND SIGNALS AND HOW TO CHANGE THEM

This preduct is equipped with a Sound Signal function, which will inform you when the Rice Cocker begins cooking,
when the Timer is set, or when cooking has completed.
You can choose the sound type from Mslody, Beep or Silent.

Types of Sound Signals You can choose the Sound Signals from the following

Types of Sound Signals Melody Beep Silent )
and their meanings : :
Efesfaﬁlij;llmeser?ll?%g} mg time Choose this settin? to Choose this setting to
intkcation factory. change from a Melody. disable the Sound Signal.

Cooking has begun “Twinkle, Twinkle, Little Star” a beep
Timer is set “Twinkle, Twinkle, Little Star" a beep
Cooking / Reheating has completed “Amaryllis” besps 5 times no sound
\ 7

How to Change the Sound Signal g
@ You cannot change the Melody Signal for the initiation of

1 Set the Inner Cooking Pan and plug Reheating.

in the Power Cord. ® You cannot change the Sound Signal during Cooking,
— See step 4 under “BASIC COOKING STEPS” on pg. 8 Reheating, Regular Keep Warm, Extended Keep Warm or

o Timer Cooking.
2 Hold tge @ button for more than 3 @ If you find it difficult to change/select the Sound Signal, please
seconds.

start over from Step 7.
Each time the TIMER button is held for more than 3 | @ Regardless of the setling, the buzzer indicating an error will sound.J
seconds, the Sound Signal will change.

@ Mel B @ Silent
will play "Amaryllis" when the It will beep 3 times when the sound i will beep 1 time when the sound
sound setting is completed. setling is completed. setting is completed.
B ®

3 The setting is completed when the desired Sound Signal is heard.
@ The selected Sound Signal is stored even if the Power Plug or Appliance Plug is unplugged.



COOKING RICE

Wash the Inner Cooking Pan, Inner Lid Set, Steam Vent Set, Spatula, Spatula Holder, Measuring Cup, and Steaming
Basket before initial use. — pg. 21-pg. 23

Measure the rice with the provided

Measuring Cup.
Overfill the Measuring Cup with rice, then level off.

e

(approx. 180 mL)

Clean the rice and adjust the amount of water.
{ Clean the rice. — See “TIPS FOR COOKING DELICIQUS RICE” on pg. 6

When the melody (beep) to indicate cooking completion sounds, stir and
loosen the rice immediately to give the rice a deliciously fluffy texture.

When coaking completes, it will automatically switch to Keep
Warm mode. ]

— See “KEEPING RICE WARM” on pg. 12 Elaps:;j time of J.',‘,’
The KEEP WARM light turns on and the START/REHEAT light Lo Narn “;‘[’
turns off. The length of time that the rice has been kept warm is

displayed in hours (HRS). M\\i@_

SHORT =
(@ On a flat surface, pour water over the rice in the Inner Cooking Pan, filling to the water measure line that When it switches to Keep Warm mode, immediately stir and loosen GRAIN :
matches the number of cups of rice you are cooking and the Menu setting. — pg. 10 gf:uﬁng sl T T—— g g :
@ For an accurate measurement, level the surface of the rice. you prevent th eoﬁocseeliml m hardening, becoming sticky, or becoming TII-.I:III:'I‘( - i

@ The rice may be cooked immediately after cleaning rice, as soaking is not required. Soaking the rice will
soften the texture of the rice.

@ The water level serves as a standard guideline and the amount of water should be adjusted according to
preference. {Adjust 1-2 mm above or below the indicated water level.)

Place the Inner Cooking Pan into the Main Body, and attach the
Inner Lid Set and Steam Vent Set. Close the Outer Lid.

Be sure to wipe moisture and foreign matter off the outer surface of the Inner Cooking Pan, the inside of the
Main Body, the Inner Lid Set, and the Steam Vent Set.

® Make sure that the Inner Cooking Pan is inserted all the way in.

® Close the Quter Lid slowly and firmly until you hear a clicking sound.

Insert plugs.

(1 Insert the Appliance Plug into the Main Body securely.
@ Insert the Power Plug into an electrical outlet.

Select the desired Menu setting by
pressing the @) button.

[".c, “4", and " p” light up while the item is switched.]

| @ The Menu setting at the time of shipment from the factory is WHITE. |

Each time you press the button, the illuminated display item

will switch between those shown with “a”, “4” and “p"in

the order of ), @, 3.

® Press and hold the button to quickly cycle through the selections.
It will stop when it reaches WHITE menu setting.

®Menu settings such as WHITE, PREMIUM, SHORT GRAIN

WHITE, BROWN, and GABA BROWN menu settings will remain
selected until you change the setting.

burnt.
® Be careful not to burn yourself when stirring and loosening rice.

Do not close the Quter Lid with the Spatula inside the Rice Cooker. Doing so may make the Quter Lid
difficult to open.

@ The Inner Cooking Pan may spin when loosening the rice. Holding the Inner Cooking Pan {which is very hot immediately
after use) with an oven-mitt or a soft cloth will keep it from spinning while reducing damage to the outside bottom of the pan.

® Depending on cocking conditions, the bottom portion of the rice may become slightly browned.

@ Depending on the heat convection while cooking, the surface of the finished rice may look uneven.

72N
After use, remove all the rice from the Inner Cooking Pan, press the @@
o

button, unplug the Power Plug and the Appliance Plug, and then clean

the Rice Cooker.

@ Do net begin cleaning the Rice Cooker until the Main Body has cooled. — pg. 21-pg. 22

@ Please do not handle the Power Plug or Appliance Plug while your hands are wet. (Doing so may cause short
circuit or electric shock.)

® Removing the Inner Cooking Pan only will not turn off the power. Make sure to press the CANCEL bution.

e

Be careful that the contents do not boil over.

When adjusting the amount of water to the
CONGEE THICK or CONGEE THIN Water Level,
do not cook using Menu settings other than
CONGEE THICK or CONGEE THIN. Using any
other Menu setting may cause the contents to

R

®When cooking more than one pot of rice consecutively, or cooking
right after cancelling the Keep Warm mode, allow the Rice Cooker to
cool for 30 minutes or longer. if the Main Body and the Outer Lid are
hot, the rice may not cook well.
Cooking rice without first allowing the Rice Cooker to cool may lead to a

boil over longer cooking time. (Up to approximately 60 minutes.) Also, the estimated
_ - time until cooking completion may not be displayed for some time in this
////f @ Diopiley whon cooking w“h] m ® The CONGEE THICK and CONGEE THIN menu situation.
/ STKRT ) the WHITE menu setting | selting selections will not be saved. When
Press the %H 6/ button. N cooking congee thick or congee thin, select m
b \ the corresponding menu setting each time. To cool the Main Bady and Outer Lid quickly, please try the following:

g 7N
Displays the TOMPLETES IN i Y

The melody (beep) sounds, and cooking begins. o i SwEET |

The START/REHEAT light turns on, and the

. Eié‘l;me Inner Coaking Pan with cold water and place it in the Main
¥

4 ; . ! : until cooking 5
Display shows the estimated time (in minutes) completion. 'H §EE§" s5$m glr;:;l gtzgll.lar Lid, remove the Inner Lid Set and allow the Radiator
until cooking completes. \ j
® Make sure the Rice Cooker is not in Keep Warm mode, ® The estimated time until cooking completion may diffier -

then press the START/REHEAT button. If the Keep Warm
light is on, the reheating process will start. — pg. 14
@ |f you want to know the current time during the cooking mﬂe;"sgrre\:fnagg; temperature, the voltage, or the water
ayorle isnl i -
g:ﬂ:}fhs_s, press the (4) or v/ button and the Display wil ® The Rice Cooker will make adjustments to the estimated

: ; ; ; ti til cooki tion when it th i
@ Do not put the Steaming Basket in the Rice Cooker while prrnoeceu;& 1%?3 ;2,?,,?2{25‘ E,;‘L"l}’lﬁfﬂmﬁr?; r;ﬁfnmzt?ﬁa:]:;g
cooking rice if not also steaming other foods.

increase or decrease suddenly during this process.

from the actual time required. The actual time of cooking
completion may vary depending on factors such as the

NOTE ® You can switch Sound Signals (melody, beep) that alert you when certain actions occur.
— See “SOUND SIGNALS AND HOW TGO CHANGE THEM” on pg. 7

O] O] Al W] N




TIPS FOR COOKING VARIOUS RICE MENUS

wator Lovol | CXELFEV Y Hotos and A

White Rice

Premium
Rice

Quick
Cooking

Short Grain
White Rice

Mixed Rice

Congee
Thic?(er
Congee
Thinner

Sushi Rice

Sweet Rice
Brown Rice

GABA Brown
Rice
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ESTIMATED COOKING TIME

Long Grain 1.0L:1-55 _ s .
White Rice WHITE WHITE T Cooks white rice to a regular consistency.
Long Grain 1.0L:1-5.5 - Soaks and steams rice longer for a sweeter
White Rice PREMIUM WHITE 18 L o50 teiste.
Long Grain 1.0L:1-5.5 + Cooks white rice fasier. Plsase note that the
Whitge Rice QUICK WHITE 1.8L: 2-10 rice texture may be slightly harder.
Short Grain | |SHORT GRAIN| |SHORTGRAIN| | 1.0 L: 1-5.5
White Rice WHITE WHITE 1.8L: 2-10
+ Seasonings should be mixed with soup stock
1.0L:1-4 or water and then added to the rice. After
s . adjusting the amount of waler, stir thoroughly.
L Grai If the sg;asotnin_gs C?tre add:d direrc(:;lqg to the
rice or if not mixed properly, scorching or
nond Grain | | MIXED WHITE imperfect cooking may ocaur,
+ The recormmended amount of ingredlents
L: 26 should be 30-50% of the rice weight.
1.8L: + Chop ingredients into small pieces and place
on top og rice without mixing them into the rice.
j 0. + The recommended amount of ingredients
Long Grain CONGEE CONGEE TRl 05 should be 30-50% of the rice wagight.
White Rice THICK THICK » Chap ingredients into small pieces and place
1.8L:05-1.5 on top of rice without mixing them into the rice.
* Ingredients that do not cook easily should not
be used in large amounts.
. + Boil green leaf vegetables rately and
Long Grain | | CONGEE | | congee | | 10105 add !:glhem affos tvs cong o hevs Mishunt
: ; cooking.
Wilhite: Fuice THIN THIN 1.8 L: 0.5-1 » Brown rice cannol be used to make congee.
i 1.0L: 1-55 + Rica is fi ; ;
\Sr}'lrﬁtr; (%Eglen SUSHI SUSHI e F(gai ! f&n}ﬁ}%}gﬁﬁz .cocked using the SHORT
Short Grain SWEET —— * Wash the rtlu? %réd dllairg;i; in & strainer for
i Whan cooking Short B H approximatsly JU minutes.
Sweet Rics Only [ Grain S\veeigﬁ'm * Place Ingradients on top of rice afler adjusting
o SWEET | | mixed with Long Grain the water.
Short Grain Sweet Rice White Rice, use slightty * Seasonings should be mixed with soup stock or
e abave the water level 1.8L:2-6 water and then added ta the rica. Afler adjusting
Long Grain White Rice for SWEET ) the amount of water, stir thoroughly.
Lona Grain 1.0L: 14 + Cooks brown rice.
I + | white rice is mixed with brown rice, it ma
Bro»%n Rice BROWN BROWN boil clavsrlor ilmpe:rfect éooking maly ocicur, gnd
18L:2-8 is not recommended,
1.0L: 1-4 : Ag;lvates brown rice for Increased nutritional
; AL values.
Iéong G;?Iﬂ GABA BROWN * Compared to the normal cooking of brown
rown Rice BROWN 18L:2-8 rice, this option results in brown rice that is

softer and easier to chew.,

Menu 1.0 L model 1.8 L model
WHITE approx. 51 minutes — 60 minutes approx. 45 minutes — 59 minutes
PREMIUM approx. 68 minutes — 75 minutes approx. 68 minutes — 84 minutes
QUICK approx. 34 minutes — 45 minutes approx. 34 minutes — 49 minutes
SHORT GRAIN WHITE approx. 46 minutes — 60 minutes approx. 44 minutes — 60 minutes
MIXED approx. 59 minutes — 70 minutes approx. 57 minutes — 70 minutes
CONGEE THICK approx. 91 minutes — 98 minutes approx, 86 minutes — 29 minutes
CONGEE THIN approx. 118 minutes — 125 minutes approx. 115 minutes — 125 minutes
SUSHI approx. 46 minutes — 57 minutes approx. 46 minutes — 60 minutes
SWEET approx. 42 minutes — 49 minutes approx. 44 minutes — 50 minules
BROWN approx. 84 minutes — 105 minutes approx. B4 minutes — 107 minutes
GABA BROWN approx. 193 minutes — 214 minutes approx. 193 minutes — 215 minutes

® The above table is based on the testing conditions of 220 volts, a room temperature of 20°C, and water at a starting temperature of 18°C.

® The above lengths of time are measured from Cooking until the Keep Warm process. Actual times may vary depending on the voltage,
room temperature, season, and the amount of water used.

@ MIXED menu seftting requires a longer cooking time to allow the rice to absorb seasonings.
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KEEPING RICE WARM

You can choose the Regular Keep Warm mode or Extended  keep warmiights
Keep Warm mode by pressing the KEEP WARM button while Fimr\
the KEEP WARM light is on. el Gy e

GRAIN
® The Extended Keep Warm mode is not available during the following (the

|S'IHEEI

e L |Brgwal

Rice Cooker will beep and automatically start the Regular Keep Warm mode) = Ferea)
® MIXED, CONGEE THICK, CONGEE THIN, SWEET, BROWN, GABA BROWN menu settings. \\ TR @
@ [f 12 hours of Regular Keep Warm has already elapsed. =3 - kEE'/ bt i d

@ If 4 hours of Extended Keep Warm has already elapsed.

® |f the temperature of the Inner Cooking Pan is low because the Keep Warm mode has KEEP WARM
been cancelled, or power failure. button

REGULAR KEEP WARM I:‘L?I;eeps the rice warm at a higher temperature, so the rice develops odors less

When cooking completes, the Rice Cooker automatically switches to Regular
Keep Warm mode and the REGULAR KEEP WARM light turns on.

Use this function when ki ri foral iod of time. Dryi d
EXTENDED KEEP WARM  yciouing of rce will be reduced by mainaining ihe emperature sighlly lower:
This function can be activated during Regular Keep Warm mode. HEEP WA
1 Check to make sure the REGULAR KEEP WARM light is on.

2 Press the Canry button. The EXTENDED KEEP WARM light will turn on.

@ After 8 hours of Extended Keep Warm mode, the Rice Cooker automatically
switches to Regular Keep Warm mode.

How to change from Exiended Keep Warm mode to Regular Keep Warm mode

Press the \%ﬁ,\; button. The setting will return to Regular Keep Warm mode

and the REGULAR KEEP WARM light will turn on.

ABOUT KEEP WARM TIMES

® Be sure to abserve the length of time for which rice can be kept warm as shown in the table below.
@ You cannot select EXTENDED KEEP WARM for menus marked with a “—". REGULAR KEEP WARM is automalically selected.

® After cooking, all menus default to Keep Warm mode. However, do not use Keep Warm mode for menus with an “X” below.
Doing so can cause spoilage and foul odors.

e

-

KEEP Menu WHITE-PREMIUM-QUICK- MIXED-CONGEE THICK™ BROWN-
WARM SHORT GRAIN WHITE-SUSHI CONGEE THIN®-SWEET GABA BROWN
KEEP WARM X HiviR IR
Up to 12 hours
EXTENDED — —
KEEP WARM
®When 12 hours have » 4 @ For the menus with an “ X" o
elapsed, the number will ‘ 1 above, the number will begin .ﬁ
begin to blink as awarning. L J &' blinking at 0 hours. Do not  Blinks g
Consume the tice as soon ' L use Keep Warm mode for L
as possible, HRS ~ A these menus, HRS F
LS J

* CONGEE THICK and CONGEE THIN will become thick as time passes, so turn off the Keep Warm mode after cooking is finished
and consume these foods as soon as possible.

.
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HOW TO KEEP RICE WARM AGAIN

Il When you want to keep rice warm after canceling the Keep Warm mode.

Press the ( \m,, button.
SUSHI
The REGULAR KEEP WARM light turns on, and §79 |SWEET
the time elapsed display returns to “0 HRS". (A g‘;““
BR
® |f the temperature of the rice and the Inner Cooking Pan my
are low, do not keep warm again. Trying tc keep contents = 1
warm again when the rice and Inner Cooking Pan MEND
temperatures are low will cause “0 (HRS)” to blink. W o]
\. J

When you are concerned about the odor ~— NOTE ) )

@ Foul odors or the growth of bacteria may occur ®|f you want to know the current time during Keep Warm
depending on haw well the unit is cleaned, the room mode, press the (a) or \»/ button and the Display will
temperature based on the season or usage environment, switch. Press the (a)or ) button again to return to
frequent opening and closing of the Outer Lid, the type the display for Keep Warm time elapsed.
of rice used, or the way the rice was cleaned. If you are
concerned about odors, cleaning the Rice Cooker
according to “THE INTERIOR” cn pg. 22 and then using
REGULAR KEEP WARM should be effective. It can be
even more effective o increase the warming
temperature, as described on pg. 27, “IF THE

If you do not return the display to the Keep Warm
time elapsed, the next time you cook rice, the Keep
Warm time elapsed will not be displayed. If the
Keep Warm time elapsed display is blinking, you
cannot switch,

FOLLOWING OCCUR", ® Do not use the Keep Warm made for the SLOW COOK
menu setting. (If slow cooked food is cold, warm itin a
saucepan.)

@ The Keep Warm mode cannot be used with the
STEAM menu setting.
. A o
@ When keeping rice in the Inner Cooking Pan for later consumption, you must use the Keep
IMPORTANT Vs tade. |
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REHEATING RICE

START/REHEAT light

You can use this function during Regular Keep F CANCEL buron STARTREHEAT bution —‘
_l

Warm mode or Extended Keep Warm mode.

®This Reheat function is for reheating the rice during Keep Warm
mode to make the rice hotter. Particularly, when the rice is kept
warm at a lower temperature by the Extended Keep Warm mode, the
Reheat function will reheat the rice to the best serving temperature.

®Do not use the Reheat function for the SLOW COOK menu setting.
{If slow cooked food is cold, warm it in a saucepan.)

®You can reheat the rice only when the KEEP WARM (REGULAR
KEEP WARM or EXTENDES

KEEP WARM) light is on.
KEEP WARM ||ghls

Loosen and level the surface of the rice that is being kept warm.

@ Be sure to loosen the rice to prevent scorching or the rice from becoming hard.

® To reheal a small amount of rice, add 1 tablespoon of water for each bowl of
rice (approx. 160 g), mix well, and gather the rice toward the center of the Inner
Cooking Pan. Doing so will minimize dryness.

® Be careful not to burn yourself when stirring and loosening rice.

® The Inner Cocking Pan may spin when loosening the rice. Holding the Inner
Cooking Pan (which is very hot immediately after reheating) with an oven-mitt or
a soft cloth will keep it from spinning while reducing damage to the outside
bottom of the pan.

Make sure that the KEEP WARM light is on, and Either gpmm

=‘*-- i gou press the START / REHEAT button
m—[ en the KEEP WARM (REGULAR KEEP
Press the | \j button. féuﬂ‘ WARM or EXTENDED KEEP WARM) light
EE&T / B s off, the cooking process will start.

A melody will sound, and reheating will start.

The KEEP WARM light turns off, the START/REHEAT light blinks, Standard times required for
and the display looks like the one in the illustration, reheating

Turns oft| (‘The light s on |  The estimated e (in minutes) unii | Approx. 7 min. — 9 mir.

\and rotating. 1 Reheating is completed is displayed.

AN The melody (beep) sounds
) T T and Reheating is finished.
JUCS Wi The START/REHEAT light
| Jua turns off, the KEEP WARM
BTREED ]%'ﬁ; light turns on, and the Rice
- Cooker switches to Regular
/" KEEP "\ Keep Warm mode.

Loosen the rice.

® Loosen and |level the surface of the rice, as the rice at the bottom may be harder.
® Be careful not to burn yourself when stirring and loosening rice.

@ The Inner Cooking Pan may spin when loosening the rice. Holding the Inner Cooking Pan (which is very hot
immediately after reheating) with an oven-mitt or a soft cloth will keep it from spinning while reducing damage to
the outside bottom of the pan.

To cancel the Reheat mode and return to Keep Warm mode Do not reheat for the following cases

L

Press The START/REHEAT light turns off, ® Do not use the Reheat function to reheat food other than
s the KEEP YARM light turns on, and white rice, as reheating other types of rice may cause
the ( =) button. the Rice Caoker switches to Regular scorching or discoloring.
L sl Keep Warm mode. } | ®Do not repeat the Reheat function as doing so may cause
seorching or dryness.
To cancel the Reheat mode and the Keep Warm mode @ Do not use the Reheat function if the amount of rice left over
: or as the rice may not be warmed adequately.
ﬁ’/ e L ERE AL R ® Do not use the Reheat function if the rice i cold or the
the CAIICE L | button. display returns. temperature of the Inner Cooking Pan is too low as doing so

‘%

may cause scorching, foul odors or the rice may become hard.

L
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USING THE TIMER TO COOK RICE

@ This function sets the Rice Cooker to automatically finish cocking by a specific time. Once set, the timer settings are stored in “Timer 1”
or “Timer 2".

® The initial settings are 6:00 for “Timer 17, 18:00 for “Timer 2",

@ Set the clock fo the current time before setting the Timer function. If the clock is inaccurate, the cooking will not be completed at the
time you set for the Timer. = pg. 7

@ [f you set the Timer shorter than the Lengths for the Timer Setting, a beep will sound, the Rice Cocker will start cooking immediately,
and the estimated time until cooking completion will be displayed.

@ For pre-cooking preparations, see steps 7 through 4 under "BASIC COCKING STEPS" on pg. B.

Press the (| ﬁﬁ} button to select the desired Menu setting.

@ The Timer function is not available for QUICK, MIXED, SWEET, STEAM,
and SLOW COOK menu settings.

@ When setting Timer 1 to “7:30".
(Cooking with the WHITE menu selting}J

e ' ,
Press the (mia ) button to select “Timer 1’
(or “Timer 27).

The preset time for “Timer 1” and the START/REHEAT light will blink.

@ Press the button again and the preset time for “Timer 2” will appear.

Press the ('a or | ¥/ button to set a specific
time to finish cooking.

a ) : Each press advances the time | | v | : Each press reverses the time
in 10-minute increments. in 10-minute increments,

® Press and hold the button to quickly adjust the time in 10-minute
increments.
@ You do not need io set the time again when using the same settings.

/‘_H

\ The melody (beep) sounds and
Press the | (\s}:ﬁ{f button. the Timer setting is complete.

The START/REHEAT light turns off, and the time you wish to finish
cooking and the TIMER light turn on.

® The START/REHEAT button must be pressed to set the TIMER.
@ Cooking will be completed at the specified time. — See step 7 under
“BASIC COOKING STEPS” on pg. 9

@® To cancel the Timer setting while using the Timer function, press the
CANCEL button.

The time you wish to
complete cooking.

Turns off |
TIMER setting —|
complete. ’1‘\
N | #
e HORT A —‘!mm f/—ﬂ! )
s 13000 =N
| [T T 4
) L T e - /|
\Q‘E&‘ﬁ\/’_“\, nuB;y? L
N Koo ) (0w )
- --f/

@ Do not set the Timer for 13 hours or more. Furthermore, do not set the Timer for 8 hours or more when the water lemperaturs

i ; 3
Lengths for the Timer Seltlng is high, such as during summer. (This will prevent spoilage caused

by rice being soaked for longer than required.)

1.0 L model 1.8 L model 1.0 L model 1.8 L model
WHITE 1 hour 10 min. — 1 hour 10 min. — CONGEE THIN 2 hours 15 min. — 2 hours 15 min —
PREMIUM 1 hour 25 min. - 1 hour 35 min. — SUSHI 1 hour 10 min. — 1 hour 10 min. —
SHORT GRAIN WHITE| 1 hour 10 min. — 1 hour 10 min, — BROWN 1 hour 55 min. — 2 hours —
| CONGEE THICK 1 hour 50 min. - 1 hour 50 min, - GABA BROWN 3 hours 45 min, - 3 hours 45 min. —

® Do not use the Timer function
if you are adding ingredients
and/or seasonings to the rice.

@ The estimated time until cooking completion will not be displayed when the Timer is set.
@ Cooking may not complete at the set time if the temperature of the room or water is fco
low. In addition, the cooking time may be affected by the amount of water or voltage.

Ingredients may spoil or ®When cookin : . . . :

- g using the Timer function, the rice absorbs extra moisture, which can
iﬁ?tsu?:';gfh;"ﬂnfg&tﬁi;? make the rice softer or cause the bran 1o collect at the bottom and burn.
Pan and your resuits may not @ If you want to know the current time while using the Timer function, press the (&) or v )
be satisfactory. button and the Display will switch only while the button is pressed.
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HOW TO USE THE STEAM FUNCTION

- e Suaagested Steamina Time Ensure that the height does not exceed 3.5 cm when the food is added.
Add water tO the |nner Cooklng Pan. 99 g grgigg\?rt:t is exceeded, the food may hit the Inner Lid Set, causing a
540 mL (3 cups with the supplied Measuring Cup) for the 1.0 L model
720 mL (4 cups with the supplied Measuring Cup) for the 1.8 L model Ingredients Amount Time Tips for Steaming
i . - Carrot 1, about 200 g 20 min. Cut into bite-size pieces
2 Place the Inner Cooking Pan into the Main Body and place the Brogool 112, 2boul 200 o, | Cutiio Hie-szs placas
Steamlng Basket. Spinach About 100 g 15 min. Cut into bite-size pieces
Wipe the outer surface of the Inner Cooking Pan, the inside of the Main Body, the Inner Lid Set, and the Steam Pumpkin 1/4, about 250 g 20 min. Cut into bite-size pieces
Vent Set clean of moisture and foreign matter. P — 20 mi Cutinto Bils-sizs ok
@ Please make sure to place the Steaming Basket straight, or steam may escape from the gap. otato 3, about450 g L ut into bite-size pieces
- = - Sweet potato 1, about 300 g 35 min. Cut info bite-size pieces
3 Place food in the Steaming Basket from step 2, attach the Inner Lid Set Com 1, about 200 g 30min. | Cutinto bite-size pieces
and the Steam Vent Set, close the Outer Lid, and then connect the plugs. Chicken 1 fille, about 300 g 30 min. | Make cuts on the battom side (ihat comes into contact with the Steaming Baskel)
(@ Insert the Appliance Plug into the Main Body securely. Fish (shte fish, saimon, eic) | Cut into fillsts, about 150 g | 25 min. Slice into less than 2 ¢m thickness and wrap in aluminum foil
@ Insert the _Power Plug _Into an electrical outlet. ) . , . . Prawn 15, about 150 g 20 min. Steam without removing shells
® Place food in the Steaming Basket evenly. The Steaming Basket may become slant if the food is heavier on ane side. : : : :
: ; Remove from shell (It Is recommended to line the Steaming Basket with
Select the STEAM etti Scallop RERICIE — Chinese cabbage or cabbage to prevent the scallops from sticking)
elect the menu setting ,
ol Default Cooking | Cooking Time ] Refrigeraled meal dumplings, : _ _
4 by pressing the 7 mu} button. Model | oo Range e ngjj meat | About 200 g 15min. | Leave appropriate space between food items
o 1.0 L model i = Frozan meat dumplings,
@ When the STEAM menu setting is selected, the 40 minutes T mindie stickers (jiaozi), mgathfhg About 200 g 20 min. Leave appropriate space between food items
default cooking time will appear in the Display. 1.8 L model 1 hour (xiaolongbao)

You can make the cooking time longer or shorter by

using the () or \¥J buttons. *}'r?: ‘?;?El:ring time includes the time it takes to boil NOTE

bee Py, 17 "Suggested Steaming Time. Do not cook the following types of foods in the Rice Cooker:

W ® Thick foods such as curry and stews.
5 Press the ( —

STER?\?! bution ® Foods that may bubble over such as those using baking soda.
N REHERT/ ) ® Foods that expand after cooking such as processed seafood products and beans.

@ Foods with large amounts of oil.
The START/REHEAT light turns on and the melody (beep) to start steaming will sound. ® Foods packaged in plastic bags.
The Display shows the remaining time until steaming completion. When cooking...
® Press the (aYor | ¥ ) button to check the current time during cooking.

@ Do not use paper towels or other lids to cover the food.
® Remove any foreign matter from the outer surface of the Inner Cooking Pan, Heating Plate or Center Sensor. — pg. 21-pg. 22
® When using aluminum foil or cooking sheet, do not completely cover the heles on the Steaming Basket, or allow it to extend

b z . outside the Steaming Basket. Doing so may cause breakdown, boiling over, or steam may leak.
6 When the melody (bgep) to indicate COOKII'IQ completIOI‘l Os?ez;ming time willlvgry based onltr?e roomimdlivater temperaturel I\%Ita;e, w::tter measuryement. size, amount and
temperat f the food or other factors.
sounds, press the () button and remove the food from the #if he food is Lndercooked, rapeat the sisarm procaes 1o cook Rurther by Tollowing steps dfthrough B,

® When steaming consecutively, check to make sure there is enough water in the Inner Cooking Pan, and add water
accordingly to prevent it from boiling dry.

@ Steaming fish and meat for an extended time makes them tough. If they de not cook through, try slicing them thinly before
steaming. Adding herbs, garlic or flavoring with salt and pepper may reduce odors.

When cooking other foods together with rice...

Blinks

Steaming Basket. by

® Remove the food from the Steaming Basket immediately after
cooking completion, or the food may become wet or soggy.

®Be careful when apening the Quter Lid and removing the steamed il .! "@5 ® Cook the rice using the WHITE menu setting.
dish and Steaming Basket, as the steam and the inside of the Main —_—— - : ® Cook 1 cup of rice if the model has a cooking capacity of 1.0 L and 2 to 4 cups of rice if the model has a cooking capacity of
Body are very hot. 1.8 L. Cocking too much rice may cause the Outer Lid to open during cooking, preventing the rice from cocking property and
® Always press the CANCEL button when cooking is complete. The SRS A get GLIG 2 ek the other ingredients from steaming properly.
Rice Cooker will beep svery 30 minutes as a reminder to remove the food if the CANCEL button is not pressed. ® | evel the surface of the rice before cocking. — Failure to do so may cause the cooked rice to touch the Sieaming Basket.
e If the food needs more steaming, restart the process from Step 4 to steam a little longer. ® Ingredients that require a comparatively long steaming time, such as potatoes, sweet potatces, corn, pumpkin, and fish
® If smells of food remain inside the Inner Cooking Pan, see pag. 21 “CLEANING AND MAINTENANCE: IF {(wrapped in aluminum foil) can be cooked together. If they do not cook through properly, reduce the amount of ingredients or

cut them into small pieces.

THERE IS AN ODOR” to remove the smell. : ; a =S ] X
8
® The Steaming Basket may become colored from the ingredients (especially carrots and leafy vegetables), but it ® ggﬁgg;ﬂg ﬁga:ergigl#trse‘:h?gn;ﬁ:r r?;g?slyoﬁg?(%;t'eamlng tiriey ek aeeapliaolt; will riot St papery

will not affect cooking performance. Wash the Steaming Basket immediately after every use as stains will ® The rice may burn mare easily or take on the color and odor of the other ingredients.
become difficult to remove if they dry out. ) After cooking

i @ Be careful when removing the food as the inside of the Main Body, the Steaming Basket, and the food are extremely hot and
7 can cause bums upon cooking completion.

® Oil and scum may soil the Inner Lid Set and the inside of the Outer Lid, especially when steaming meats. Always wash the
] Inner Lid Set, Inner Cooking Pan and Steaming Basket after each use, and wipe the Inner Lid Gasket and the inside of the

@ Clean food scum from ingredients such as chicken or fish after cooking.
® Place steamed vegetables in ice water immediately after cooking and then drain them to preserve their bright colors.

Quter Lid after each use to prevent odors or spoiling.
L ® Hot condensation may fall from the Inner Lid Set when the Outer Lid is opened and cause burns. Please exercise caution.

J/
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@ Measure the rice with the provided Measuring Cup.

“ . : The measurements
® See pg. 20 “RECIPES" for details ’ . {1 Cup = apprex. 180 mL)
HOW To USE THE SLOW COOK SETTING on inS?edients and directions. R E CI P ES used in these Recipes | o Tablespoon = 15 mL ® 1 teaspoon = 5 mL
When slow cooking ® Do not put hot water into the Inner Cooking Pan before initiating cooking. MIXED BROWN RICE Menu Setting: (BROWN

® Do not cook processed fish products such as chikuwa or kamaboko as they may expand with heat.
® Do net place hard ingredients such as ribs in the Inner Cocking Pan. Ingredients (45 servings)

To minimize damage to | @ Do not use the Inner Cooking Pan for storing SLOW COOCK foads. BrOWN THC8....oenmsrimsmmisesiessensrsmssmsensrassisnssnssrensed GUDS
the Inner Cooking Pan ® Do not put the Inner Cooking Pan on direct fire or microwave. Chicken thigh.... T B B e B [
® Do not use metal utensils for mixing SLOW COOK foods in the Inner Ceoking Pan. Abura-age (frled tofu) e s o
4 ' N Konnyaku o el s o D
Prepare the Ingredlents. This ilustration shows the MAX line on OO
@ Be sure to follow the amount of ingredients suggested in the ALV CDOK atthe lnrer Gaoking Fan: A)
Light soy sauce.. by et Ay
RECIPES.
( Mirin (sweet cooklng rice wme) ......................... 75¢g
Place the ingredients into the Inner Cooking Pan. /e, [ L ——
@ Cooking foods not listed in the RECIPES, or cooking amounts  *, | £ i ™ =i |IF B &m & 1 Cut chicken thigh into 1 cm cubes. To remove the oll,
other than suggested may cause it to boil over or splatter, leading [~~ ]-:15 3 3 L] T spread the abura-age on a colander and pour boiling
to scalds or injuries. i _'I_ water uniformly over it. After removing the moisture,
® Do not fill above the SLOW COOK MAX line with ingredients when 1 julienne the abura-age.
using the SLOW COOK menu setting. 1.0 L model 18L mﬂda' 2 Julienne the carrot and konnyaku. After soaking the 4 Place the ingredients from steps 1 and 2 on fop of the
konnyaku in hot water, remove the moisture. Julienne rice from step 3.
x - s . the burdock. In order to remove the bitterness, soak in @ Do not mix the ingredients with the rice. Changing the
Place the Inner COOkII'Ig Pan Into the Mam BOdYI aﬁacn the Inner le set water. Then, remove the moisture. amounts of rice and ingredients may cause imperfect
and the Steam Vent Set, close the Quter Lid, and then connect the plugs. 3 Clean the brown rice well and add the ingredients listed cooking.
Remove any residue or moisture on the outer surface of the Inner Cooking Pan or inside of the Main Body. e Bl el bt o ?nf:;fgf;':iﬁb B et D e
(@ Insert the Appliance Plug into the Main Body securely. Pan. 6 When the melody (beep) sounds, mix and loosen the

S

Press theﬁ“".‘{ button and set the cooking time by pressing (4 \or | v
buttons. @) - s 3 m U ! CHICKEN OKOWA (SWEET RICE) Menu Setting: ( SWEET |

D O D OW N =—-

Detfault Cooking | Cooking Time
® When the SLOW COOK menu setting is selected, ETIEng and the default [ . i .
cooking time will appear on the Display. The oooklng tlm(e“] may be o gigreld!ents { seciogs) i
changed from one minute to four hours by pressing the (‘a)or L¥) button L 1h 1 T4 B WEET FICE. . oovvrssevsrssrsesssssrssssssssss 3 CUPS
for T|me Seﬁmg See “HECIPES” fOl‘ Suggested cooklng tlmes our miivie OUI'SJ Chicken thlgh ...................................................... 150 g
dapanesedlaal. e 20
;\ | A)Sal /4
Press the s[ﬁw/ bu“on' START } / PODDBT - ot e ot o St e sy U
) : g v (“EW w / Oysier SAaUCE ... 1= 12 ThSP.
The START/REHEAT light turns on and the melody (beep) to start cooking will sound. Em / B)
The Display shows the remaining time until cooking completion. (T-EH / Chicken stock powder (dry) omssrassenass @ TR
® To check the current time while cooking, press the (a or\*/ button for Time Setting. // galt :g tsp.
ugar... S I G R e | D N R T o
T ' . y ! COMBNGBT...rvvereremerrrerensenereemmesreecerrees AS APPFOpriate
When the melody (beep) to indicate cooking completion sounds, press the @a e
i i @®When using liquid chicken stock soup, in place of
button. Open the Quter Lid and remove the food from the Inner Cooklng Pan. water pour the chicken stock soup 1o water level 3
for SWEET. Leave out the chicken stock powder
@ Remave the food from the Inner Cooking Pan immediately after cooking from B.
completion. Otherwise the food may become difficult to remove.
® Be sure to press the CANCEL button upon cooking completion. How to cook i sibmiasssy :
i £ T S A e 1 Cutthe chicken thigh in 1 cm cubes and knead in 4 Press the MENU button and select SWEET,

RN O] =] ingredients A. Cut the Japanese leek into thin slices. 5 Press the START / REHEAT button.
2 Clean rice and pour water to water level 3 for SWEET.

3 Add ingredients B to the rice in Step 2, mix well from

® |f the food needs more cooking, restart the process from Step 4 to

cook a little longer. 6 When the melody (beep) sounds, mix and loosen the

@ |f smells of food remain inside the Inner Cooking Pan, see pg. 21 ; ; . rice.
“ : ’ 5 i} the bottom of the pan, and then place the ingredients in
rgégeglllrﬁfsﬂéﬁ MAINTENANCE: IF THERE IS AN ODOR" to Step 1 ontop of it iﬁ a level mann’ér. " 7 Place the ingredients in Step & into the bowl and sprinkle
® Be careful when removing the food as the inside of the Main Body thm S0mindes After 30 m'"lﬂes of @ Do not mix the ingredients with the rice. Changing the IR
is hot upon cocking completion. of cooking completion cooking completion amount of rice and ingredients may cause imperfect
L @ Do not use the Keep Warm mode for the SLOW COOK menu setting. L g, )

Continued on the next page
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RECIPES (cont.)

CONGEE WITH CHICKEN Menu Setting:

Be sure 1o select the [ CONGEE THIN | menu,

or otherwise, congee boiling over and clogging
of the steam exhaust route may occur, resulting
in danger.

Ingredients (2-3 servings)

WWHItE FOB. i e i st D EU D
A)
Chicken wing stick
{bone-in chicken thigh can be substituted)....... 180 g
Walar.. s S0 M
(12 s = o e i R B e sl ol o) S 1]
GBIIC i i ey 12 Clove (5 g
Japanese leek (green portion}....................1/4 stalk
B)
S| G e s e e LS e T B
FiSH SBUCE. ... ini i canmmmismmssiomressissmmnsenna 112 | DSH:
GIBBN ONION.......cciiviierinmieineem e 58 Ppropriate
)
Sl e 10 1ASTE
Fish SAUCE.....ccceviiiniiciicmei e 1O tASTE
How to cook

1 Slice the ginger and garlic, cut the Japanese leek to fit
into the pan, put ingredients A into the pan, and heat it.
When foam develops, skim it off, and after simmering at
low heat for 10 minutes, leave the pan until it cools.

* =
aﬁﬁxﬁ i.lll.

N

2 Once the ingredients in Step 1 are cooled, strip the meat
from the bone, and strain the broth.

3 Clean rice, add ingredients B and the broth, pour water
to water level 0.5 for CONGEE THIN, and mix well from
the bottom of the pan.

4 Press the MENU bution and select CONGEE THIN.

5 Press the START / REHEAT button.

6 When cooking is completed, place it into a bowel, lay the
chicken from Step 2 on top, sprinkle the green onions cut
into small pieces, and add ingredients C to taste.

@® Do not use milk. May cause imperfect cooking.

® The recommended amount of ingredients should be
about 30-50% of the rice volume,

® Cooked rice cannct be used for making congee.

Ingredients 1.0L model | 1.8 L model
2-3 servings ' 45 servings

Boneless chicken.............. 300g | 500g
Dried shiitake mushrooms (soaked i

in water to reconstitute)............  20g | 40g
& o[ e e ey e R o 10g | 209
Japanese rice wine..............  1Thsp. | 2 Tbsp.
Soup taken from soaking dried shiitake... As needed | As needed
Green onioN.......c...cccoceeeeene. 1 : 2
e e e S 1isp. | 1and1/21sp
Potato starch......................... Totaste ! Totaste

® Use a plastic ladle when stirring the ingredients.

How to cook

1 Cut the chicken into bite-size pieces, put them into
boiling water in the cooking pot and parboil at low
temperature for about 2 minutes, and then drain in a
strainer. Cut the reconstituted shiitake into an
easy-to-eat size (halves or thirds}, and cut the green
onion into a length of 4 cm and julienne the ginger.

2 Put the ingredients from step 1 into the Inner Cooking
Pan.

3 Add the Japanese rice wine and the soup taken from
soaking dried shiitake to 2, then pour water to water
level 4 (for the 1.0 L model) or water level 6 (for the 1.8
L model) for WHITE, and mix well from the bottom of
the Inner Cooking Pan.

4 Press the SLOW COOK bution.
5 Press the TIME SETTING buttons (¥, &) and set 1
hour of cooking time.
6 Press the START / REHEAT button.
7 When the melody (beep) sounds, add the salt, and mix.
® If you are thickening it with potato starch, after
completion dissolve the potato starch in water and mix
well. Lastly, close the Outer Lid and press the SLOW
COOK button to cook for an additional 1 minute.
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CLEANING AND MAINTENANCE

® Clean the Rice Cooker
thoroughly after every use.

IMPORTANT

® Be sure to unplug the Power Cord and allow the Main Body and the Inner Cooking Pan to

cool down before cleaning.

® Do not use such items as thinner, abrasive cleaners, bleach, sterilized alcohol, scrubbing brushes
(nylon, metal, etc.), melamine sponges or sponges with & nylon surface. (Doing so may damage the
surface, causing discoloration, scraiches, degradation in quality, or corrosion.)

® Do not use a dishwasher or dish-dryer. Doing so may cause scraiches, deformation or discoloration.

® Be sure 1o reattach the Inner Lid Set, Steam Vent Set, and Spatula Holder correctty.

T
| using sponges with
~_hard surfaces. x
Xgn @

Lﬁ .‘llf

THE EXTERIOR

Wipe clean with a well-wrung soft cloth.

@ [f using a cloth that is chemically treated, use sparingly to
avoid transferring the chemical smell and do not scrub
the Rice Cooker forcefully.

(Daing so may damage the surface, causing discoloration,
scratches, degradation in quality, or corrosion.)

Open Button

If the Open Button becomes clogged
with rice or other matter, remove with
a bamboo skewer.

® Ctherwise the Outer Lid may not open.

f ™
Air Vent

Clean using a vacuum cleaner

{once a month}.

Air Vent

@ If you use the Rice Cooker while there is
dust or other matter stuck to the Air
Vent, the internal temperature may
become abnormally high, resulting in
breakdown.

Control Panel
Wipe with a dry soft cloth.

Steam Vent Set
— pg. 22

Steam Vent Cap

Steam Vent Case

Steam Vent Set
Receptacle

Remove the Steam Vent Set,
and wipe the Outer Lid with a
well-wrung soft cloth.

Plug Receptacle
Wipe with a dry soft cloth.

[ Wipe with a dry soft cloth. A

Power Plug

. Power Cord

R, A 2
Inner Cooking Pan (— pg. 5)/Spatula/Steaming Basket Measuring Cup/Spatula Holder

Wash using a neutral kitchen detergent and a soft sponge.

Wash using a soft sponge.

precautions listed below.

something similar.

" The Nonstick Coating on the inner surface of the Inner
Cooking Pan can peel off if damaged, so follow the

® Do not use polishing powder, metal or nylon scrubbing brushes.

@ Handle gently. Do not strike it or rub it too hard.

@ When dry rice or other food has stuck to the Inner Cooking
Pan/Spatula/Steaming Basket, soak it in water until the food
softens, and then wash this item off with a soft sponge or

® To wash thoroughly, use a neutral
kitchen detergent.

O o

= 7 =,

IF THERE IS AN ODOR

1 Fill the Inner Cooking Pan with water up to water
level 1 for WHITE for 1.0 L model, and water level
2 for 1.8 L model.
@® Do not put other matter such as kifchen deiergents in the
Inner Cooking Pan. e
2 Close the Outer Lid and press the@" button to
select the QUICK menu setting.

3 Pressthe @ button.
\ )

4 When a melody (beep) sounds and the Rice
Cooker switches to the Keep Warm mode,

5 Wait until the Main Body cools down, discard the
water and clean accordingly.
@ Open the Outer Lid and dry the Rice Coaoker in 2 well
ventilated place.

J

Continued on the next page
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CLEANING AND MAINTENANCE (cont.)

THE INTERIOR

Inner Lid Set

Inner Lid Gasket

Rinse in hot or cold water, wash using
a soft sponge, and dry tharoughly.

@ Remove rice or other matter.
If not removed, steam may leak through,
rice may dry, or cooking and Keep Warm
may become imperfect.

® The Inner Lid Gasket cannct be removad.

@ Be sure to clean the Inner Lid Set after
every use. If left dirty or wet, the color may
change to brown or rust may form.

Center Sensor
Wipe with a well-wrung soft cloth.

If it becomes clogged with rice or
other matter, remove with a
bamboo stick.

QOuter Lid / Steam Vent

Hold the Quter Lid securely and
wipe with a well-wrung soft cloth.
Remove any rice or residue on the
inside of the Outer Lid.

® Leaving rice, other matter or
moisture on the surface may cause
the Quter Lid to rust or discolor.

Heating Plate

Wipe the surface with a well-wrung
soft cloth.

If rice or other matter become stuck
to the Heating Plate, lightly polish
them off with a sandpaper of about
No. 320 after dipping in water.

If it becomes clogged with rice or

other matter, remove with a bamboo
stick.

HOW TO DETACH AND ATTACH THE INNER LID SET

HOW TO DETACH

Hold the Inner Lid Knob
(), push up the Inner
Lid Set Holder (), pull
the Inner Lid Set
forward, and detach.

(orange)

Inner Lid Set Holder
HOW TO ATTACH {prenge)
(DLine up the Inner Lid Set
Fixtures {2 positions) with
the Outer Lid Fixiure

Inner Lid Set Holder

Inner Lid Knob

@ Do not forcibly pull the Inner Lid Knabs
or Inner Lid Gasket toward you without
pressing the Inner

Lid Set Holder.

May cause the
Inner Lid Set
and Cuter le
to break.

Inner Lid
Gasket

STEAM VENT SET Piease allow the Rice Cooker to cool down before cleaning.

L “2* mark of the Steam Vent Case

Ringe the exterior and interior of the Steam Vent Set in water and dry to remowve all moisture.

® | eaving food and other matter in the Steam Vent Set can be a cause of foul smells and Steam Vent
boiling aver. Case

@ If the Steam Vent Set contains rice or other food residue, clean it using a bamboo skewer, a
cotton swab, or a similar item. — Be sure not to injure your fingers or other body parts
when cleaning the Steam Vent Set.

® If moisture is left in the Steam Vent Set, water will spill out when the Outer Lid is opened.

HOW TO DETACH AND ATTACH THE STEAM VENT CASE || HOW TO DETACH AND ATTACH THE STEAM VENT GASKET
| HOW TO DETACH_

HOW TO DETACH

Turn the Steam Vent Case counterclockwise to remove it.
Steam Vent Cap

HOW TO DETACH

Insert a toothpick in the small opening to remove the
Steam Vent Gasket.

Steam Vent
Gasket

Small opening
Steam Vent Case

Align the “A" mark of the Steam Vent Case with the “”
mark on the Steam Vent Cap. Then, turn the Steam Vent
Case clockwise until it stops to attach the Steam Vent

Case securely.

Attach the Steam Vent Gasket to the groove of the Steam
Vent Cap firmly.

Make sure that the Steam Vent Gasket is not

twisted.

@ |f you use the Rice Cooker with the Steam Vent
Gasket twisted and it is not attached firmly,
steam or residue may flow out.

" mark on the Steam Vent

22

Holders, and then insert the
fixtures.

(2With the Fixtures inserted,
press on the Inner Lid Set
Holder until you hear a click.

Enlarged illustration

REPLACEMENT PARTS

® Please replace damaged parts for optimum Part Name Part Number
performance. R — 1.0 L model C137-GR
@ When replacing parts, please check the model 1.8 L model C138-GR
number and the parts name beforehand, then Ifrier Cooking Pan 1.0 L model B616-6B
contact the store where you purchased the Rice 1.8 L model B617-6B
Cooker. Spatula SHAKN-6B
Spatula Holder 618112-00
Measuring Cup 615784-00
. 1.0 L model BU214036L-00
Steaming Basket TBL bkl BUZ140371.-00
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TROUBLESHOOTING GUIDE

@® Please check the following
points before calling for service.

Pabis Cusissa/Sa i one

Rice cooks too
hard or too soft

@ Increase or decrease water slightly (by 1-2 mm) from the Water Level Line according to your preference.

@ |f the amount of water |s ad)usted with the Rice Cooker on a lilted surface, the amount of water
may be too high or too low, which will lead to changes in the hardness of the cooked rice.

@ The texture of rice varies depending on the brand of the rice, where it was harvested, and how
long it was stored (new crop or old crop).

@ The texture of rice varies depending on ihe room and water temperatures.

@ Using the Timer may result in softer rice.

@ Using the QUICK menu setting may result in harder or wet rice.
— Please try using the WHITE or PREMIUM menu setting.

@ Make sure the Inner Cooking Pan is not deformed.

@ Rice may not have been cleaned sufficienily, leaving foc much bran on the rice.

@ Do you flatten the surface of the rice before cooking?

@ Did you loosen the rice after cooking was completed?
— Loosen the rice immediately after cooking is completed,

@ Is there moisture or foreign matter such as (cooked or uncooked) rice on the bottom of the Inner
Cooking Pan, the Center Sensor, or the Heating Plate?
— Wipe them off.

@ |s there moisture or foreign matier on the inside of the Main Body, the Inner Lid Set, or the Steam Vent Sat?
— Wipe them off.

® Lcr_llg grain rice may be slightly harder than normal.
—+ To make it softer, fill the water slightly higher than the marked line on the Inner Cooking

Pan {to a point within half the distance to the next marked line) and cook. However,
please note that adding too much water may cause it to boil over.

Rice is scorched

® Is there moisture or foreign matter such as {cooked or uncooked) rice on the outer surface of the
Inner Cooking Pan, the inside of the Main Body, the Center Sensor, or the Heating Plate?
— Wipe them off.

@ If you soak the rice for a long time or cook rice using the Timer, the bran may collect at the bottom,
and the rice will be more easily scorched.

COOKING #® Rice may not have been cleaned sufficiently, leaving too much bran on the rice,
RlCE @ Make sure the Inner Cooking Pan is not deformed.
The surface of the | @ Depending on the heat convection while cooking, the surface of the cooked rice may look uneven.
cooked rice Is @ Do you flatten the surface of the rice before cooking?
uneven ® Make sure the Inner Lid Set and the Inner Cooking Pan are not deformed.
® Did you use the wrong Menu setting or amount of water? — pg. 10
When cooking using the CONGEE THICK er CONGEE THIN menu setting, the contents are
particularly likely to boil over, so be sure not to use the wrong amount of water.
— See “Be careful that the contents do not boil over.” on pg. 9
Bolls over while @ Leaving food and other matter in the Steam Vent Set can be & cause of boiling over.
cooking ® If the Steam Vent Set contains rice or other food residue, clean it using a bamboo skewer, a cotton
swab, or a similar item.
® Make sure the Steam Vent Set is attached.
@ Rice may not have been cleaned sufficienily, leaving too much bran on the rice.
@ Make sure the Inner Cooking Pan is not deformed.
® Make sure the Power Plug is plugged in securely.
Unable to start @ |s the Appliance Plug disconnected from the Plug Receplacle?
cooking or the @ Does the Display show “E01” or “E02" ? — pg. 27
buttons do not @ Is the KEEP WARM light on?
respond — Press the CANCEL button and press the START/REHEAT bution.
@ Did you press the START/REHEAT button after preparing to cook the rice?
— The START/REHEAT button must be pressed to start cooking the rice.
Steam comes out | @ Make sure that the Inner Lid Set has not been dropped or deformed, and that the Inner Lid Gasket
from the gap is not torn.
between the Outer | @ Has the Inner Lid Gasket become soiled?
Lid and the Main — Clean the Inner Lid Gasket.
Body ® Make sure the Inner Cooking Pan is not deformed.
® The microprocessor (MICOM) makes & sound while adjusting the heat power of the Rice Cooker,
COOKING A noise is heard This does not indicate a problem.
during Cooking/ @ There is a spark-like noise when there is water left on the outside of the Inner Cooking Pan.
RICE/ Keep Warm — Always take precautions to wipe the outer surface of the Inner Cooking Pan and the
inside of the Main Body clean, especially of moisture and foreign matters, before placing
KEEP the Inner Cooking Pan into the Main Body.
WARM I::s"‘::l’:‘o’;“"t“’“ ® Make sure the KEEP WARM light is not oft. — pg. 14
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Possible Causes/Solutions

During Keep
Warm, rice has an
odor, or rice

® Was the rice kept warm with the Spatula lefi in the Inner Cooking Pan’?
@ Was cold rice reheated?
@ Did you loosen the rice after cooking was completed?
— Loosen the rice immediately after cooking is completed.
® Rice may not have been cleaned sufficienily, leaving too much bran on the rice.
@ Some odor may remain after cooking mixed rice or after using the STEAM or SLOW COOK menu.
— Clean the Inner Cooking Pan thoroughly and perform “IF THERE IS AN ODOR” on pg. 21
@ The Keep Warm mode may not have been used for keeping rice warm.
— Leaving rice in the Inner Cooking Pan without using the Keep Warm mode may cause
unwanted odor. — pg. 6

becomes watery @ Did you clean the Rice Cooker thoroughly after every use?

— Foul odors or the growth of bacteria may occur depending on how well the unit is
cleaned, the room tem ure based on the season or usage environment, frequent
opening and closing of the Outer Lid, the type of rice used, or the way the rice was
cleaned. if you are concerned about odors, cleaning the Rice Cooker according to “THE
INTERIOR” on pg. 22 and then using REGULAR KEEP WARM on pg.12 should be
effective. It can be even more effective to increase the warming temperature, as
described on pg. 27, “IF THE FOLLOWING OCCUR”.

@ |s there moisiure or foreign matter such as (cooked or uncocked) rice on the outer surface of the

Inner Cocking Pan, the inside of the Main Body, the Center Sensor, or the Heating Plate?

During Keep — Wipe them off.
KEEP Warm, rice ® Are you keeping warm a small amount of rice in the Inner Cooking Pan?
becomes yellow ®Was the Keep Warm mode used for more than 12 hours? — pg. 12
WARM or dry @ The type of rice and water used may make the rice appear yellow.
@If you're worried becauss the rice becomes yellow or is dry, see pg. 27 “IF THE FOLLOWING

OCCUR". It may be effective to reduce the Keep Warm temperature.

The Display does
not show the @ Does the Display show the current time?
elapsed Keep — Press the Time Setting buttons to change the display. — pg. 13 “NOTE” .
Warm time
® Did you select 2 menu setting for which the Extended Keep Warm mede is not available? — pg. 12

Extended Keep ®Was the Keep Warm mode used for more than 12 hours?

: — If the Keep Warm mode is used for more than 12 hours, the Extended Keep Warm mode
Warm is not will not be accepted.
accepled ®Is the rice in the Inner Cookin? Pan cold?

— |f the temperature of the Inner Cooking Pan is low, the Extended Keep Warm mode will
not be accepted.

:II;:E::%:: i @ If the temperature of the rice is low, or if the Keep Warm time has exceeded 12 hours, ihe Keep

display is blinking Warm elapsed time display will blink. (This may dilfer depending on the Menu selting.) — pg. 12

The Rice Caoker | @|s the current time set correctly?

starts cooking — The clock is displayed in 24-hour (military) fime. Please check and set it again.

immediately after | ®If the Timer is set to a time that is less than the timer cooking times, the Rice Cooker will begin

the Timer is set cooking immediately.

The rice is not ®ls the current time set correctly? o s
TIMER ready at the set = Th_a clock is displayed in 24-hour_ (m:_htary) fime. Please check and set it again.

time @ Cooking may not complete at the set fime if the temperature of the raom or water is too low. In

COOKING

addition, the cooking time may be affected by the amount of water or voltage.

The Timer cannot
be set

® Did you press the START/REHEAT button after setting the time?
— The START/REHEAT button must be pressed to complete setting the Timer.
@5 “7:00" blinking on the Display?
— Unless the current time is set, the Timer function will not be accepted. — pg. 7
@ Have you selected a Menu setting that doesn't work with the Timer function?
— The Timer function is not available for QUICK, MIXED, SWEET, STEAM, and SLOW COOK
menu settings.

Continued on the next page
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TROUBLESHOOTING GUIDE (cont.)

Possible Causes/Solutions

® [s there sufficient water for steaming? — pg. 16
® Are there too many ingredients?

Food does not — Reduce the amount of ingredients, or increase cooking time.
steam @ Are the ingredients too large?
— gut i rad{_;mts into smaller sizes, or increase cooking time. — pg. 17 “Estimated
ming Time"
STEAM IRRRUER
coo KING Steamed food is @ Vegetables: Steaming time is too short. Add more water and continue steaming.
hard @ Fish and meat: Steaming time is too long. Reduce the steaming time.
Steamed food is ® Has toa much time elapsed since caoking was completed?
cold — Da not leave an Keep Warm. Take out the ingredients immediately after cooking.
® The cooking time may have been too short.
— Be sure to follow the cooking times suggested in the RECIPES. If it still requires time
adjustments, use the TIME SETTING button to change cooking times. — pg. 18
SLOW COOK ; . .
LY Theer B fiit @ Did you measure the ingredients accurately?
ked th h — Inaccurately measured ingredients may cause boiling-over or undercooking.
SLOW wog o ® Make sure the Inner Cooking Pan is not deformed.
—+ It the Inner Cooking Pan is deformed, the ingredients may stick on the inside or be
COOK undercooked.
Unable to start
SLOW COCK @ Did you press the SLOW COOK button? — pg. 18
menu setting
The Outer Lid @ [f you press the edge of the Open Button, the Outer Lid may be difficult to open. Be sure to press
cannot be opened the center of the Open Button.
The Outer Lid @ |s the Inner Lid Set attached correctly?
B ltina — [i the Inner Lid Set is not attached, the Outer Lid is constructed so that it will not close,
for a safety reason. This is not a malfunction.
Th:ﬂf;l.l;:l;il;‘ld @ Did you close the Outer Lid completely?
el g — Be sure to close the Outer Lid until you hear a clicking sound.
cooking
You mistakenly
put the rice and ® PFutting rice and water directly into the Main Body may cause a malfunction. Contact the store
water directly into where you purchasad the product.
the Main Body
OTHER There’s a resinous | ®When you use this Rice Cooker for the first time, there will be a resinous smell, such as thal of

odor, such as that

plastic, but the odor will lessen as you use the Rice Cooker. If you are concerned about the odor,

of plastic please see pg. 21 “IF THERE IS AN ODCR” .
® If too many appliances are used simultaneously, an overload may occur and the breaker will cut
When power off the electricity.

failure oceours

— If another appliance is plugged into the same outlet as the Rice Cooker, unaiug it before
resetting the breaker. i the eleciric supply recovers within 10 minutes, the Rice Cooker
will resume cooking automaticaily.

The estimated time
until cooking
completion is not
displayed

® When pots of rice are cooked consecutively, the estimated time will not be displayed until the Main
Body cools down, but the rice cooking will start. This is not a malfunction.

There is rust colored
dirt on the inside of
the Outer Lid or the
Inner Lid Set

@ If rice residue is stuck on the Outer Lid or the Inner Lid Set and has discolored, clean it.
—pg-22
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ERROR DISPLAYS AND THEIR MEANINGS

If the countermeasures listed below do not solve the problem, contact the store where you purchased the Rice Cooker.

Panel Display Cause (Points to check)

® The tlemperature of the Lid Sensor or the Center Sensor is too high.

o " — Press the CANCEL button and open the Outer Lid for more than 30 minutes and
H Lt H ULJ allow the interior to cool down. {(Be careful not to burn yourself.)
— To cool faster, see pg. 8 “REMARKS”

: @ |f the Display shows a blinking 7:/77 , set the time. — pg. 7
_ '."S,‘} is blinking If rice is cooked while the Display shows a blinking {77 (without first setting the time), the
o current time will not be shown during the cooking or keep warm process.
o
i ® The built-in Lithium Battery is dead.
o The Display turns off The Display will turn off and stored memories {current time, menu selection, and Keep Warm
= when the Power Plug settings) will be erased when the Power Plug is unplugged from the electrical outlet. However,
8 is unplugged from the the Rice Cooker will function normally once the F’aws'sr Plug is plugged in and 'thle time is set.
4 electrical outlet Please contact the store where you purchased the Rice Cooker to have the Lithium Battery
w replaced (a fee will be charged for the replacement).

Odd Display

® Unplug the Power Cord and plug it in again.

EDIED?

@ Indicates malfunction.
—+ Please contact the store where you purchased the Rice Cooker.

IF THE FOLLOWING OCCUR

When you are concerned about foul odors,

color changes or dryness in the rice---

Change the Keep Warm temperature.

Depending cn the region or environment, the Keep Warm temperature may lower, and this can cause foul odors in the

rice. If the Keep Warm temperature rises, this can cause the rice to change color or become dry. If the rice smells,
changes color ar becomes dry, try changing the Keep Warm temperature settings as follows.

® REGULAR KEEP WARM and EXTENDED KEEP WARM will change at the same time.

M How to Change the Keep Warm Temperature Settings

( 1 Set the Inner Cooking Pan and plug
in the Power Cord.
— See step 4 under “BASIC COOKING STEPS” on pg. 8

g

o

2 Press and hold the I@Eé button for 3 seconds or longer.
A

= N
”fﬁ?&lp‘ n

> 2

You will hear 3 beeps
and the current setting
will blink.

{Default setting is "0°.)

N

~

;
3 Press the mor Q’/} ta set the temperature.

If you press the(a), the setting changes in
the direction of the =». If you press thel» ),
the setting changes in the direction of the =>.

e EOLIAIN -3 -2 -1 0 1 2 3
L CL TGN LOW <= Defaulf Setting wep» HIGH

Y » (‘ T
(]

If you are worried about adors in the rice, select [1] -
[3] to increase the Keep Warm temperature.

If you are worried about changes in color or dryness
in the rice, select [-1] - [-3] to decrease the Keep
Warm temperature.

™

i //"—'““-\I
4 Press the I\'Em/ ) button.

After the beeps, the
. ;he sefting Is savgd :.'hen display returns to
& setting sto inkin
(’ ”Q\Q ’ it e e ’ the current time.
v 1117
‘ 3 ‘ foLeLe

.,

# Settings cannot be changed during Cooking, Reheating, Regular Keep Warm,
Extended Keep Warm ar Timer Cooking.

@ |f you are unable to successfully complete the operation the first time, start
again from Step 7.

® Once you change the setting, that setling will be saved even if you unplug the
Power Plug or the Appliance Plug.

@ If 15 secands or more elapse without any action while you are changing the
sefting, the display will revert to the current time and the setting will not be

changed.

If there is no improvement after you change the Keep Warm temperature setting, return it to the original setting, as the

changed setting may cause odors, coler changes or dryness.
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SPECIFICATIONS

Model No. NL-GAQHOV NL-GAQ18V
WHITE
{long grain white rice) 0.18-1.0 [1-5.9] 0.36-1.8 (2-10]
PREMIUM
(long grain white rice) 0.18-1.0 [1-5.5] 0.36-1.8 [2-10]
QUICK
(long grain white rice) 0.18-1.0 [1-5.5] 0.36-1.8 [2-10]
SHORT GRAIN WHITE
Gooking | (shorgrain whierice 0.18-1.0 [1-5.5] 0.36-1.8 [2-10]
Capacity of | MIXED
Each Menu | (long grain white ricg) 0.18-0.72 [1-4] 0.36-1.08 [2-6]
Setting | CONGEE THICK
(approx. L) | (long grain white rice) 0.09-0.18 [0.5-1] 0.09-0.27 [0.5-1.5]
[eups] | CONGEE THIN
(long grein whiie rice) 0.09 [0.5] 0.09-0.18 [0.5-1]
SUSHI
(short grain while rice) 0.18-1.0 [1-5.5] 0.36-1.8 [2-10]
SWEET  (short grain swest rice only or
short grain sm-tzei rirzg; Inng“;rain white inm) 0.18-0.72 [1-4] 0.36-1.08 [2-6]
BROWN
(long grain brown rics) 0.18-0.72 [1—4] 0.36-1.44 [2-8]
GABA BROWN
(long grain brown rics) 0.18-0.72 [1-4] 0.36-1.44 [2-8]
Height Limit for Steamed Foods 3.5¢cm
Rating AC 220V 50 Hz
Electric Consumption 600 W 800 W
Average Power Consumption during Keep Warm 34 W 44 W
Rice Cooking System Direct Heating
Power Cord Length 1.2m
External Dimensions <approx. cm> 25.5 (W) x 38 (D) x 22 (H) (42.5*") |28 (W) x 40.5 (D) x 25.5 (H) (48.5"")
Weight approx. 3.6 kg approx. 4.6 kg

@ This product may not operate properly in certain environments or places with high altitudes or extreme weather conditions.

Please avoid using this product in such areas.

® The average pawer consumption during Keep Warm is calculated with the Rice Cooker at maximum capacity and at a rocom

temperature of 20°C.

@ This product cannot be used in areas where power supply voltage or power supply frequency is different.

@ (1) Height with the Outer Lid open.

28




e ZOJIRUSHI

NOI CO'M BIEN MICOM
HU'G'NG DAN SU’' DUNG

NL-GAQ10V /NL-GAQ18V

® Cam on quy khach dd lyra chen sdn phdm nay.
® Hay doc k¥ hudng diin sir dyng va str dung diing céch. Hay bao quan ¢8n than sau khi doc xong.
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Luu y v& méit an toan

Huwé'ng dan nhirng diéu phai tuén tha nghiém chinh dé phang tranh trwé'c cac nguy hiém
ciing nhu céac tén thét vé tai san cho ngudi st dung va nguro'i khac.
M Dugi day |a cac muc hwéng dan vé mic do nguy hiém hoac tén that sé xay ra khi dung sai cach.

' A(:énh bao Nai dung c6 nguy co d&n dén tir vong hodc thirong tich néng.

1

(ALuuy

N&i dung ¢6 nguy co din dén thurang tich nhe hodc 18n thét v& nha clra, tai s&n, v.v... |

M Du¢i ddy 1a cac muc hwéng dn vé ndi dung cén tuén thi.

® NGi dung “Nghiém cam?® khang dugc phép am. J | 0

~

NGi dung “Chi thi" budc phai thyc hién.

/A Canh bao R

¢6 k¥ thuéat vién chuyén sira chira méi duwoc
théo Iép va sira chira sén phém.

Néu khéng tudn thil thi cb thé s& géy héa hoan, giat dign, thureng tich.
Khi ¢An stra chira vui 16ng lin hé véri cira hdng d& mua san phim.

® Khdng dwoc cai bién san phdm. Ngoai ra, chi

Khéng dé mét va tay gan 18 thoat ho'i nuwrére.
C6 thé gay phang. Dic biét cha y khdng @& tré nho cham vao.

Khéng cim, rit dau cim ra khi tay dang wrét.
Cé thé gay giat dién, géy thuong tich,

(ﬁ%}

Khéng dé dinh nuw'éc hay 13m d8 nw'érc I8n san
phdm. Khéng cho nuw'éc vao bén trong than néi.
Céb nguy co gay doan mach, giat dién.

Khong dé cht long tiép xic va'i 16 cdm phich cim,
8 cém dién, day dién hodc phich ¢Am than ndi.

Co nguy co gay dodn mach, giét dién.

a‘!.'
LA
Ly ’

P

Khéng lam hong day dién.

® Néu uén, kéo cing, van xodn, bé chat, d& gan nhirng b phan
¢ nhiét do cao, dat vat ndng Ién trén, kep, gia céng day dién
thi cé thé 1am hu déy dign va dén dén hoa hoan, giat dién.
Chi sir dung dong dién 220 V.
S dung ngudn dién khac 1a mt trong cac nguyén nhéan
gay hoa hoan, giat dién.

Khéng dé dau cam gap hoi nwéc.

Néu & dau cdm dang cdm trong 6 cim gép hoi nurdre, déy 1A
mgt trong céc nguyén nhan gay doén mach, phét hoa. Truréng
hgrp ding san phém trén ban trugl, vui long dat san phédm & vi
ri 520 cho d4u cdm khéng gap phal hoi nurdre.

Khéng bo di vat nhw* dinh ghim, déy kim loai
va db vat kim loai, v.v... vao khe hé va I8 théng
khi dw¢i day than noi.
C6 thé gay thirong tich do
giat dién, hoat ddng béat :
thudng cta san pham. LS théng khikg o
Khéng dé cho tré em sir dung, dé
¢ ngoai tam tay cua tré nho.

C6 nguy co gay phong, gidt dién, gay thirong tich.
Tuyét d6i khdng dwoe mé nép ngoai hodc di
chuy@n ndi khi dang ndu.

Co nguy co gay phong.

Khéng sir dung cho mue dich khac ngoai ndu
co'm, giir &m, hap va ham dw'g'c ghi trong sach
hwréng dén sir dung va s6 tay néu an.

* Nhirng mén &n c&n bd thue phm vae tai nylon, vv...

khi lam néng.

+ Mén an co st dung mang boe, vv...

S8& khién cho duwrérng dan herl nrdre, viv... bl tac.

Khong str dung san phém trong trurd'ng ho'p day
dién hosc dau cim bj hé hodic 8 cim dién bj Iong.
Mét trong cae nguyén nhan gay giat dién, doan mach,
phat hoa.

O

Phin duai than noi

s

Phich cam s
thén noi :

o Pau cdm phai dwrg'c cam sau va chat vao & cam dign.

" R_phich c&m

Bau cim dign long 180 la mot trong cac nguyén nhén gay
giat dién, doan mach, bdc khdi, phat hoa.

Ding riéng & cam dién c6 dinh mire tir 10A
trér 1én.

Néu cim cling 8 cm dién véi nhigu dung cu khac cé thé gay nong
bét thuéing & phan chia nhéanh cla 8 cim dién va cb thé phét hoa.

Khi du hay chéan cla chan cam trén dau cém bj
bam bui, phai phi sach trwdre khi sir dung.
Mdt trong cac nguyén nhan gay hoa hoan.

Khi xay ra vdn dé bit thud'ng gi hay su ¢ phai
dirng ngay viéc sor dung.

Néu clr tiép tyc ding nhur vay thi ¢6 nguy co dén dén bdc khoi,
phét hoa, giat dién, gdy thuong tich.

<Nhifng vi dy v& vén g& bat thwérng va sur cé>

® Dau cm, day dién, phich c&m than nbi néng lén bét thudmng.
@ Day dién bj hdy, khi cham vao sé dfin dién bj chap chém lic ¢b ldc khéng.
® Than ndi bj bién dang, néng bét thuéng,

® Than ndi bj béc khai, cd mii khét,

® Co mdt bd phan cia thén nbi bj v ra, long, sdt, V...
Trong trré'ng ho'p nay, phai ngay I3p tire rat d8u cém,
va lién hé vé&i cira hang ban dd mua san pham dé duec
kiém tra, sira chira.

Trir triré'ng horp ngurérl ¢6 trach nhiém vé an toan cam

ké&t thure hién cac bién phap kiém soét va quén Ij hodc
dua ra cac chi thi lién quan dén viée st dung 1hiét bi nay,
thiét bj nay khdng danh cho nguéi bi khiém khuyét kha
néing van ddng, kha ning ghi nhé hodc c6 han ché vé mat
tri Iye, hodic ngurérl khdng du kinh nghiém va kién thire

ALuuy b

: 7 . Dac biét cdn thénb

Khéng "ép XI.‘IF ‘“5:’ ba'érfg kli?m logi nﬁu p?l‘gr:sr‘inﬁp
nhirng b phan ¢6 trong, ndi, mam nhistv.y...
nhiét dd cao trong khi ndu
hoac ngay sau khi sir dung. 775
Lwu y dén hoti nwérckhi Sl
mé* ndp ngoai va khong cham “—
tay vao ndi, v.v... khi danh toi
co'm. s
M@t trong cac nguyén nhan gay phong, wv... o

® Khéng cham vao niit bam Nt bam

m¢ nap khi xach ndi. MIRER 4
C6 thé 1am ndp ngoal bat mé, gay
thurong tich, phang.

Khéng st dyng san pham &
noi &m wét va gan lira.

Mét trong cac nguyén nhén gay git dién, ra ri dién hay

Khéng str dung san ph&m trén b& mét khéng
&n dinh hodc trén tham kém chju nhiét.

M@t trong cac nguyén nhén gay hda hoan, gdy thuong tich.
Khéng sir dung sén phdm trén ban trurgt
khoéng du cué'ng d chiju tai.

Ban trurgrt bj hur, ndi com dién s& roi xuéng |& nguyén nhén
gy phong, thuong tich.

Vui long sir dung ban trurgt 6 cudmg 46 chiu tai tir 15kg trér 16n d6i
vor loai ¢6 Kich ¢ 1,0L va 20kg trér [&n ddi v loai ¢d kich ¢ 1,8L.
Khong st dung trén tham c6 thé bit kin 16
théng khi duwréi day than nbdi (gidy, vai, tham
trai san nhé, tdi nhua, tim nhém, w.v...).

C6 thé gay sir cf.

Khéng sir dung céc loai day nguén khac ngoai
day ngudn chuyén dung. Khdng sir dung diy
ngudn cua san phdm nay cho thiét bj khic.

C6 nguy co gay su cf, phat hoa.

O

bién dang san pham.

Khdng st dung céc loal ndi khac ngoai
ndi chuyén dung, xirng hip chuyén dung.
Lam cho nbi hodc xirng hdp sé nang lén qua mirc hodc
thiét bj hoat ddng bat thurarng.

Khdng str dung & gan trérng va do gia dyung.
Khi sir dung trén ké bép, v.v... khéng du'o'c

dé dong ho'i nirére bén trong.

C6 thé gay sy c. Ngoai ra, hoi nurére hodic nhiét d9 cb thé lam
xuére, d6i mau, bién dang tudng va cac do gia dung.

\ giat dian, ro didn, héa hoan do val lidu cach dign bl xuding c4p.

@ Khi khong sir dung phai rit dau cm ra khoi 8 cdm.

¥ MGt trong cac nguyén nhan gay thuang tich, phéng, hodc gay

Vé sinh ndi sau khi ngudi hén.

Né&u cham phai b& phén co nhigt 6 cao, cb nguy co gay phéng.
Khi rit dau ¢im phéi ném 1y chét dau cim rdi méi
rit khéi 6 cdm chir khéng dwg'c cim day dién dé rat.
Cé thé gay git dién, doan mach din dén phat hoa.
Phich cém than ndi phai dwg'c cdm siu va chét
véo than ndi.

Mot trong céc nguyén nhin gay giat dién, doan mach,
phat héa, béc khéi.

Trwréng horp dau c&m, déy dién, phich cdm thén ndi bj
héng thi phéi thay thé bing d4u cim, day dién, phich
cém than ndi hoac san pham lap rap lién quan dug'c san
xudit ddc biét cung cdp béi nha sn xudt hodc daily.  /

P

Vui long cha y

0t

{bao gbm ca tré em). Phal kiém soat va quan Iy ki dé dam
béo thiét bj nay cach xa pham vi choi diia cia tré em, /

2

® Gilra san ph@m da mua va hinh dwg'c vé trong ban hwé'ng dan sir dung nay c6 thé khac nhau.

\-Cé thé gay giét dién, su 6.

Sau khi str dung xong phai nh@n nit “Huy”.
Ngudn dién s& khdng bj ngét khi chi I8y ndi ra. o 4
Khdng phu khén, v.v... Ién than ndi

(d%c biét 12 16 thoat ho'i nurére).
C6 thé gay sir cd.

Khdng lam néi bj tray xwére, rori hoéc bi bién dang.
La nguyén nhin khién khdng thé niu dang cach.

Khong st dung khi véan ¢on s6t
hat gao, hat co'm & bén trong
than ndi, ndi, cAm bi&n trung
tdm va mam nhiét.

La nguyén nhén khién com
chay, a8l mau.

Khéng ndu khi ndi réng. ===
+ Lam nhur vy c6 thé gay hong ndi com dién.
* C6 nguy ¢o lam chay xirng hép.

Khéng d8 nud'c I1én san phaim cang nhu khéng déat
san phém & no'i ¢6 hoi nwrére.

Khéng sir dung san phdm & noii ¢6 anh néng trure tiép.
C6 thé bj d6i mau.

Khong str dung sén phém & no'l ndo co thé lam céc
do dién khac bj dinh ho'i nwée.

Hori nurée cé thé gay héa hoan, sy ¢8, ddi méau, bién dang dd dién do.
Phai ndm tay cAm khi di chuyén than ndi.

Ngoai ra khdng dé than ndi bi nghiéng.

Tuy theo vat chira bén trong ma cb trudng hop bj tran ra ngoai.
Lam v& sinh sach sé thén ndi va xung quanh thén ndi
tru'ére khi sir* dung.

Trén thén nbi 6 trang bi 18 thang khi @8 duy tri chire nding va tinh ndng nhurng
khi ¢6 byi va con tring red vao trong I8 ndy thi ¢d thé gay ra sy ¢b. Trong irvémg
hgp xay ra sy ¢ do ¢ ¢dn frling, v.v... roi vao thi sé sira chira ¢6 finh phi,

Khéng st dung trén b&p ndu &n IH, bép dién tir H, v.v...
Co thé gdy sy cf.

$San phim nay sir dyng cho muc dich gia dung
thdng thud'ng va céc muyc dich tirong ty nhur sau:
* 8ir dung tai nha b&p danh cho nhan vién (¢éng nhén) trong cira
hang, vin phdng hodc mdi trurdrng [am viée khac.
*Tuy nhién, khong str dung cho mue dich sir dung trong
théi gian dai béri nguéri nhidu khéng thé xéc dinh.
= Khach san, nha nghi v& céc noi luu trd khac, vv...




Tén va cach st dung cac bo phan

Phan 16 thoat ho'i nwérc 53

"
L3
13
Yy
3
L

| ®Vuilong ganchdt | § thoat hoi nuwé'c ———
ﬁﬂi’:}'ﬁ thodthol gyt uhi néu, hoi nurérc s@ thodt ra
! @ Phan I8 thodt hoi va rét nong nén vui long chi y. %
nuéc rét nong trong - NAn 1§ thodt hori nwére
khi néu va ngay sau
khi ndu do do vui

. Idngchay cdn than.

Hap 16 thoat he'i nirére

Phan Idp dat 16 thoat ho'i nuwéc

Nuat bAm mé nép

An nit d8 mé ndp ngodi.

P D4i v&i pin Lithium &

Pin Lithium dugc Idp dat dé luu
lzi menu va thixi gian hidn tai,

! v.v... ngay ca khi dé rt d&u cém
i rakhoi 8 cdm dién. Pin Lithium

: 58 can kiét theo thdi gian sir

i dung. — Xem trang 27

..................

L6 thong khi
(Day truée than ndi)

"""" ~ Céch day nap ngoai ————
Hay nhén phén
gilra ria ngoai.

Hay nh&n manh @& déng

chét lai cho d&n khi nip

ngoai kéu “cach”.

@ Trurdrng hop khdng
duge dong chét, np
ngoai co nguy co mg

ra trong khi ndu hodc
trong khi gitr &m.

Tay c&m
Sir dung dé di chuyén san pham.

LS cdm
phich cim
Cam phich
cAm than ndi.

® Khi str dyng san phdm, vui Iong thao day

rit dang budc cac day dién.
@ Vui long khéng dé nguyén day dién b
budc lai ma sir dung san phdm. (Day cb

B6 phéan thao tac

®Vui long dn nit mdt cach chéc chéan.

@ Sur thay d6i clia Am béo va ky hidu (e, =) & gilra n(t “NAu/HAmM” va nit "Hay" duge danh cho ngudi khiém thi.

\_thé bi néng va gay ra sur c6.) J
'\

Man hinh hién thi
@ Khi diing vai lau man hinh hién thj, c6 thé xuat hién vach den, nhung
khéng phai do thiét bj hir hang. (Day 1a hién tugng tTnh dign, mat lic

i : Trong thurc t& khi str dung, mén hinh
i se khﬁng hlen thi nhur thé nay.

Chét gilr phan ndp trong (mau cam)
Sir dung khi |8y ra, 1&p vao phan ndp trong.

@ Sau khi v& sinh, vui long 13p lai ndp trong vao.
— Xem trang 23

Tay nam nap trong

(2 vi tri trai va phai)
Str dung khi mang xach ph&n nép trong.

Mam nhiét
@ Gilra mam nhiét va ndi co dét
14m gifly bao v& nén hiy ldy

ra trnrée khi str dung.
Cam bién trung tam
(Bén frong than ndi)
Vach chia
muc nwé'c
2 vj tri bén trong nii)

DPéi vé'i noi

Mt trong (16°p pha flo chéng dinh)

Lé&p pht flo chéng dinh clia ndi néu bj tray s& dé bj bong troc, nén
vui 1dng cén than khi sir dung. Bé I6p phu flo chdng dinh khéng bj

tray, vui Idng |am theo nhirng digu sau.
—<Khi chudn bj nu>

Cam irng trén nip
Tam tan nhiét
Véng dém 16 thoat ho'i nurée

L6 thoat hol nuére
Véng dém nap trong

Phén I4p dat gia do’ va x&i co'm
(2 vi tri tréi va phal)
/( Cach lap dit gia d& va x&i com ) 3
@®Vira 4n manh 2 chan vao than ndi
() vira cdm chét cai vao 16 cla
phan I&p dat gia a6 va
x&i com (@)).

Cam va x6i
com vao gia
d& va xd&i com.

(_Céch thao gla d& va x¢'i com)

@®Vira vin vira thdo gia d& va xé&i com.
A =

Pé sur dung lau dai, vui Iong tudn theo nhirng digu bén du'gi.

Mat trong
{lop phii fip ¢hdng dinh}

Mat ngoai

b

.\

sau méan hinh sé trér lai binh thudng.)
@ Khi riit d8u cam ra, thdi gian hién thj va tdt ca menu s& séng lan.

Nat “Huy”

® Sau khi nht cac di vat (san, vv...)
x (5/_“/ ra khdi gao rdi maéi tién hanh vo gao
= @ Khdng vo gao bang may danh trirng, w.v...

@ Khéng vo gao bang ré kim loai
@ Khong dung che trud'ng hgp nao

i

® Khong sir dung ndi dé trdn dam
(khi lam corm sushi, vv...}

® Khong diing va béng kim loai
(khi ndu chéao, ham, v.v...)

® Khang gb va x&i com vao mét

Str dung khi hiy cai dét ‘ \
thao tac truréc d6 va \ U:AH T

NGt “Gilr am”

@ Sir dung khi chon gitra ché db “Gilr éﬁn’r\\
thudrng” va "Gilr &m qua dém”,
— Xem trang 12

@ Sir dung khi khdri dong lai ché& dd gil &m.
—+ Xem trang 13

Nat “Ham”
Sir dung khi ham. — Xem trang 18

s

Nat “Menu” -
8ir dyng khi chgn menu.
— Xem trang 8

;?mg gnh néng dang L T
we hien \ //{ at “Biéu chin
Pén Gilr &m \ : thoi gian”

Pén Hen gi¢
Nuat “Hen gio”

Str dung khi hen giér ndu. — Xem trang 15

® S(r dung khi digu chinh théi
gian hién tai. — Xem trang 7

@ S(r dung khi thiét 14p théi gian
hen giér ndu. — Xem trang 15

@ S(r dung khi thiét I4p thdi gian
hép va ham thirc &n.— Xem
trang 16, trang 18

Va x&'i co'm

Gia do va x&'i co'm

Céc dinh lworng

(khoéng 180 ml)

khac ngoai ndi com dién

trong, v.v... (khi X&i com, v.v...)

-~

J

—<Khi v& sinh> — Xem trang 21

@® Khéng cho thia va cac loai bd db an
khéc vao bén trong noi

@ Khéng cho vao may rira chén, may
sy chén

@ Rira sach ngay néu ndu cb gia vi

® Rira ndi bang chét liéu madm nhu
miéng bgt bién, v.v...

e

EE

® Khing sir dung chét  pha loding, bt danh bang, chét tay rira chira chét
méi mon, chét tdy fréng, céc loai ban chai cing (béng nylon, kim Ioal.
vv.), mléng bt bién melamin, b& méat nylon cua miéng bot bién, v.v..

Lép phu flo chéng dinh bén trong ndi s& hao mén do sir dung.

® C6 thé & phét sinh nhirng d6m mau hay bong tréc nhung van khéng gay anh hudng dén tinh nang va mat v& sinh. C6 thé st
dung mé& khong gay anh huéng (thiét hai) cho con ngurdi, va khéng gép van ¢& gi sau khi ndu, git 4m.

@ Khi Iép pha flo chéng dinh bi bong tréc thay r6 va ndi bi bién dang, thi ¢6 thé mua mé&i. — Xem trang 23

Mit ngoai @ C6 thé bj 66i mau do nhiét, nhung khéng anh huréng dén hiéu sudt ndu.
2 @ Mit ngoai 1a phan quan trong tiép xuc véi cam bién. Vui long chi ¥ khéng dé dinh bén, tray xude.
® Khi &n manh mét day caa ndi 1én bbn rira hode 1&n ban, vv... ¢6 thé sé [am tray xurde ban rira
hodc ban, v.v... cling nhur ¢6 thé s& lam d6i mau cac vat dung nén vui Idng lrru §. )




Meo lam co'm ngon

Meo nau co'm ngon

@ Dong gao cho diing
Hay str dung cde dinh lrgng di kém va dong gat migng. Néu ding ¢dc dinh lugng bén & ngodi thi trrdng s8 khing chinh xéc.
@ Vo gao nhanh | Chu#in bi mdt 16 nu'd'c dé "Vo" gao nhanh. | [_Hay I
() Vo o' gao - Ban dau cho gao vao ngap nuéc, khudy manh2dén o Eﬁﬁgytag‘;;?'
3 Ian (frong khoang 10 gidy), rdi d6 bo nurdc ngay - !‘ \
(Iép lai 2 fan) e M (@/K
@ Vo gao Dung céac ngén tay, khugdy khoang 30 1&n (khoang 15 | 16 to chira : oy
gidly}, sau do cho day nudc vao, khudy manh, réi d6 | dugeday (L '
b6 nuére ngay | nuréeet }

L#p lai buée nay 2 dén 4 [an
(3 Vo so gao - Cudi cling cho day nuére va vo nhanh 2 [an
(Thure hién trong véng 10 phit cac buéc tir ) aén 3)

Khéng vo gao hoic gia giam nwéc bing nwrée s6i (tir 35°C trér 1én).
Day ¢06 thé 1a nguyén nhan 1am co'm ndu khéng ngon.

@ Gia giam nwré'c cho dung

Hay gia giam nuréc trén bd miit bing phéng.
Vi vach chia muye nurére 1a mire chuén nén hay digu chinh gia giam nuéc Khi ndu 6 cSc gao tring

Luru ¢!

theo sd thich, loai gao va mirc d§ méi clia gao. a ~N A
(ca ! Gao ma Gao m&i Ggo cii 1 i S:;c? i
¢ loai gan a0 mem a0 mo'l 2 - A
Al ga Gao cirng BROWN 10_ murc 56 ‘6"
Gia gidm | Theo dang nhu vach | Hoi it $0 vé&i vach | Hoi nhigu so v&i vach CNEE 8 8— trén vach
nuéc chia murc nurée chia mue nuée chia mue nudc THICE THIN ] chia ml,gc-: .
® N&u cho qué nhigu nuéce, thi cb thé sé trao bot ra ngoai tir 16 thoat hoi nude. B 1 6 6 m%g heer
@ Khéng diing nwéec 6 dd kiém cao 1 a4— 4] | \(Gzotring)
Vui lbng st dung nurée ¢ do kidm thap (tr pHY tré xudng). Co thé lam com 05 —1 | |Vach chia
bi vang hay bi bét dinh. \ 05 2 o ) mue nuoc

nay la kich c&
@ Khi com chin, danh to'l co'm ngay 1.8L.

Panh toi com trang khi cdn néng dé loai ba hoi nuée du thira va lam cho com ngon va mém hon.

Trong véng 10 phit sau khi ndu xong la dat. Néu cir d& nhu vay, com s& bj cing, bét dinh, bj chay.

L v

Meo giir am

@ Khi d& co'm bén trong ndi, hay diing tinh ndng gilr 4m
© Néu com v&n con trong ndi & tinh trang da rit phich cdm than nbi ra khdi thiét bj hodc trang finh trang dé& rit dau
cam ra khéi & cdm hodc trong tinh trang da tat chirc nang gitr &m thi s& gy ra finh trang ¢d mii khé chiu hodc hoi
am ngung tu co thé roi xudng lam cho com bj nhio.

@ Pé co'm khéng bj khd, bét dinh, cé mii khé chju, déi @ Néu lug'ng co'm it thi gom co'm

mau, vui Idng khéng gilr &m theo nhirng cich sau vao gilra noi

@ Gilr m lwrgng com it trong thii gian dai ® N&u phin com dugc gilr m qua it, com

® Gilr 4m tr 12 tiéng tré 1&n sé bj khé, bét dinh, do dé vui ldng gom

® Thém com dé gitr &m com lai vao giira ndi rdi gl am.

@ Gilr &m sau khi com da ngudi

® Giir &m chao

® Giir &m com ¢ thém gia vj va nhii'ng thanh phian khac ching han
nhu com tron, x6i, v.v...

® Giir 4m thure phadm khac ngoai com, chéng han nhu banh khoal tay
Korokke, sip Miso, mén hip, v.v...

@ Giir &m khi con dé va xdi com bén trong

@ Giir &m moén ham

[ Gom vao gilra ndi ]

Cach diéu chinh tho'i gian

Khi théri gian bj l&éch, vui lang digu chinh theo quy trinh sau.
@® Dbng hd dugc hién thj theo hé 24 tiéng.

Vi dy: Tai thoi diém co théi gian hién tai 1a 15:01, trén man hinh hién thj 12 14:56 K

Khi theri gian hién thi nhép
T Cho ndi vao va cam phich cidm nhay thi nhén ngay Iap trc
— Tham khao trang 8 “Céach ndu co’ ban - Muc 4”

2 Nhin nGt[a) hodc| v ) 5.

3 Khi theri gian hién thj nhdp nhay thi nhanh chéng
didu chinh v th&i gian hién tai
(a):tin 161 1 phat
\¥ )« sl Il 1 phat

® An va giir d& chuyén tisp

ABER AR P Khi digu chinh th&i gian xong

R,

4 Khi nao dén nhdp nhay tré" lai thanh dén sang Tﬁ
ti'c 1a da didu chinh thé'i gian xong SETTING
Khi diu chinh xong théi gian hién tai, sau 3 giay den nhép v %

L nhay sé chuyén sang ché dg dén sang. r

@ Théri gian c6 thé sai léch it nhidu do nhiét dd phong, v.v...
® NE&u théi gian bj chénh Iéch, khi ndu bing ché d6 hen gid thi viéc ndu sé khéng hoan t4t vao dang gidr da hen.

® Khong thé thay agi théri gian khi dang ndu, dang hdm, dang & ché dd gir &m thuérng, dang & ché dé gitr &m qua dém,
dang ndu theo ché do hen gid.

Cac loai am bao va cach thay déi

San phdm nay cd chirc néng “Théng bao bang giai diéu” cho phép ban thiét |ap giai digu dé théng bao khi bat dau néu,
khi k&t thiic ché& a9 hen gi¢r, khi ndu xong, v.v...
Co6 thé chuyén ché dd giai diéu sang ché d6 chudng hodc ché dd im lang.

(oL TALETED W ELRER G LAl (S8 G ELENL I EL  Ban c6 thé chon céc loai Am bao sau day.
Céc loai 4m bao va Ché& dd giai diéu Ché d chudng

RGN ST OING | & e gz sio iy Bay et | Wity &8 e e gl
bao dirgrc caf dat khi s4n phém i xirang, didu sang ché d0 chudng

Ché @ im lang

Khl muén tit Am bao.

Théi diém phat &m bao

Khi bt d&u ndu Bai “Ngéi sao I&p lanh” “Bip”

Khi thao tac hen gi¢ hoan thanh Bai “Ngbi sao I8p lanh® “Bip®

Bai “Hoa loa kén do™

| Khi hoan t&t ndu/ham “Bip” (k6o dai) 5 @n | Khéng kéu

Cach thay d6i am bao

1 Cho nbi vao va cdm phich cdm
— Tham khao trang 8 “Céch ndu co’ ban - Myc 4”

- BaTm,
2 An nut (eR ) tir 3 gidy tré' lén

- X
@ Khong thé thay ddi giai diéu khi bt dau ham.
® Khong thé thay ddi &m béao khi dang ndu, dang hdm,
dang & ché d¢ gilr &m thudrng, dang & ché df gilr
am qua dém, dang néu theo ché dg hen gidr.
® N&u khang 1am dugre thi vui léng lam lai tir buée 1.
@ B4t ky thiét 12p nao cling s& phét ra 8m thanh théng

An gitr nat “Hen gi&™” tir 3 gidy tré* 18n Am béo sé thay déi tir béo 18i.
Q-3 E £
(1 Ché dd giai diéu @ Ché d6 chudng y @ Ché dd im lang
Cai dat xong khi bai “Hoa loa kén Caj dat xong khi kéu 3 tiéng “blp” Cai aat xong khi kéu 1 tiéng “bip”
46" vang Ién. (kéo diai) {kéo dai) -]
14

3 Néu am béo hoan thanh viéc cai dit &m bao mudn thay déi kéu Ién thi viéc thay ddi da
hoan thanh
® Khi thay ch& d6 am bao thi &m bao da chon dugc Iuru lai ngay ca khi rit d&u ¢dm, phich cdm than nbi ra.



d ~r 3
N&u com

WHITE (Gaotring) PREMIUM (N4u ky) QUICK (N&u nhanh) SHORT GRAIN WHITE (Gao tring hat ngén)
Menu thigt Iap MIXED (Comtron) CONGEE THICK (N&u chdo dic) CONGEE THIN (N&u chao loang)
SUSHI (Com sushi) SWEET (X6i) BROWN (Geo lit) GABA BROWN (Gao lirt hoat chét GABA)

Khl st dyng IAn déu tién, hdy rira ndi, phdn ndp trong, phin 18 thodt hoi nurére, vé x&l co'm, gia 46" vé x&'i co'm, xirng
hép va céc dinh Irg'ng.— Xem trang 21~lrang 23

Pong gao bang céc dinh lug'ng di kém
Khi dong gao, ding cBc dinh Iurong di kém va dong gat miéng. Lo

(khoang 180 mil)

Vo gao va Piéu chinh Iwo'ng nuwéc

(I Vo gao — Tham khéo “Meo néu co'm ngon” & trang 6

@ bt ndi trén bé mit béing phéang, thém nwrée vao gao va didu chinh menu, vach chia cia s6 lwgng cée gao
mudn ndu. — Xem trang 10

(3 Dan déu mat gao.

®Khong can ngam nuérc, ¢6 thé ndu ngay. NEu ngam thl com s& m&m ho'n mét chit khi ndu xong.

@ V1 vach chia myc nuréc 12 mirc chudn nén ban vui léng digu chinh gia giam lugng nudc theo ¥ mudn.
{Gia giam 1 ~ 2 mm theo vach chia myrc nuéc)

Pat ndi vao than ndi, Iap phan néap trong, phan 16 thoat ho'i

nuéc vao réi déng nap ngoai lai
Vui Idng lau sach dj vat va hoi nuéc & mat ngoai ndi, mat frong thén ndi, phZn ndp trong va phan 16 thoat
hoi nurée.

® Cho ndi vao va chic chan ndi 44 cham day.
® Hay déng chét mot cdch tir tir cho dén khi nap ngoai kéu “cach”.

4

Cém phich cdm
(D Phai cdm sau va chét phich cdm than ndi vao 16 cdm phich cam.
@ C&m phich c¢&m dién vao 6 cm.

An (@ dé chon menu

| @ Menu ndu khi xudt hang khéi nha may duoc thiét 1ap & ché do “Gao tring”.

M®Bi I&n nh&n nat, ky higu “a”, <47 va“ ) " cia man hinh
hién thi s& sang I&n va chuyén d8i theo thir ty @, @, 3.
b '

®Khi dn va gilr nat, menu sé tién &1 lién tuc.
Menu sé dirng lai khi tr& lai “Gao trang”.

©® Mat khi @& chon menu “Gao tréng”, “Ndu ky", “Gao trang hat
ngdn”, “Gao Ifrt” hodc “Gao It hoat chdt GABA” dé ndu thi thiét
l&p menu s& duore luru lai cho d&n khi chon lai & ndu ¢ [an tiép

7/

e

Vui long chil y bot trao ra ngoai.

theo.

/ /F\\ (5 Hién thi khi ndu vori thiét|
A ti smm 5 Iap menu “Gao tréng”
n nua REHEAT /
'l\‘HITE PREMILM ﬂl.llﬁl( \
co'm. du klgn cho den SWEET M
Den N&UHAM sang &, mén hinh hién thi s& hidn  L<LnaU Xong “ ‘EEEEH STG
thj theri gian dur kién cho dén khi ndu xong (phit). m

® Vui [ong kiém tra dén gitr &m di tdt hay chua va 8n nat
“Ndu/Ham”, Khi dén gilr &m sang Ién nghia la ché d6 “Ham”
bét dau. — Xem trang 14

@ Trong qua trinh néu, néu mudn xem thdi gian hign tai thi
&n () hodic \v) dé chuyén d6i man hinh hién thi.

® Truorng hop khéng hép thire &n thi dirng dét xirng hép vao
dé ndu.

® Théri gian dy kién cho dén khi néu xong cé thé sé
khac v@i theri gian thire 18 ¢an thigt §8 ndu xong.
Théri gian thuc 18 can thidt dé ndu xong ¢6 thé thay
déi tly thuqc V&0 cac yéu td nhur nhiét do phong,
nhiél d§ nwe, dién ap hodc lugng nudc, vv..

@® NBi com dién s& digu chinh théi gian du kién cho
d&n khi ndu xong khi dén qué trinh 1am bay hoi.
Théri gian dy kién cé thé tang i lai gidm trong qué
trinh diéu chinh nay.

Khi am bao nhac (chuong) bao hleu da nau xong vang lén, va noi
co'm dién da chuyén qua ché do giir &m, thi danh to'i com ngay

Tu chuyén sang ch& dé gilr &m khi co'm chin.

— Tham khao “Gilr &m” & trang 12

Pén gilr &m sang 18n, d&n ndu/ham tat.

Hién thj thoi gian
gitr &m tréi qua

Khoang théri gian gilr &m s& duge hién thj bdng don vi 1 giér \

(HRS) & man hinh hién thi.

Vui ldng x¢*i co'm ngay khi chuyén sang ché d giiir am.
Xé&1 com va lam thoét nuwrére thira sé gilp han ch& co'm bi khé

cing, vén cyc hodic bi khét

® Héy luru ¥ cén than dé tranh bj phong khi danh toi com.

| WHITE PREMIUM \&'Jll:l

(_(}EL )

N\
A

Khéng duro'c dé nguyén va x&i com & dé khi déng ndp ngoai. C6 thé sé khé mé ndp ngoai ra.

@ Khi danh toi com, ndi cb thé sé bj xoay.

Gitr ndl bing gang tay, v.v... (ndi m&i vira str dung xong r&t néng) sé& gilp ndi khdng bj xoay ciing nhur han ché tray xuéc

day néi (bén ngoai).

@® Ty vao tinh trang khi ndu ma phan com & day ndi sau khi ndu xong ¢d thé sé bj chay mdt I6p mong.
® B2 mit com md&i ndu xong s& khong béng phang do su @i lru nhiét trong qua trinh nédu.

sy,

N
Sau khi str dung, nhan (mcy sau khi da lay hét co'm & trong néi ra,
rat d&u cm va phich cém than nbi ra, sau d6 vé sinh ndi co'm dién

® Vui Iong vé sinh sau khi ndi da ngudi.—~ Xem trang 21 - trang 22
@ Vui ldng khéng cBm d8u cAm hodc phich cdm than ndi khi tay dang bj wdt. (Co nguy co gdy doan mach, giat

dién)

® Ngudn dién $8 khéng bi ng#t khi chi Iy ndi ra. Phai ddm bao d& nh&n nit “Huy”.

~

Vui léng khdng ndu & cdc menu khace vii
menu “Nau chio dac” hodc “Ndu chao
lo@ng” sau khi da diéu chinh gia giam nuée
té&i vach chia mwe nwére cta ché dé “Nau
chéo dic” hodc “Nau chao lodng”. Néu nau
theo menu khéc cé thé lam trao bot ra ngoai.
® Menu “Néu chéo dic” va “Néu chéo
lodng” khéng duge lwu lai nén mdi khi
nédu chéo dic va ndu chdo lodng, vui ldng
chon lai menu “Nau chao dic” hodc “Niu
chéo loang”.

7

Vui long cha y

Né&u ¢in ndu lién tyc va mudn dirng ché dd gilr &m @& ndu ndi com
mé'i ngay thi vui Iong 88 cho ndi ngudi di tir 30 phit tré 1én,

N&u nhigt 49 than ndi va np ngodi con néng thi khéng thé ndu ngon durgc.
N&u com khi ndi chura nguéi c6 thé lam cho théi gian ndu lau hon. (Lau
nhéat khoang 60 phat). Ngoai ra, thai gian dy kién cho dén khi ndu xong cé
thé s& tam théi khéng durge hién thi trong tinh huéng nay.

Néu muén lam ngudi nhanh than ndi va ndp ngoai thi vui
long thir lam theo nhirng cach sau.

» Cho nurdre lanh vao ndi rdi dét vao than ndi dé lam ngudi than noi
+ Mé& ndp ngoai, thao phan nép trong ra d& lam ngudi tdm tan nhiét

s

Théna béo ® C6 thé thay d6i am bao (giai didu - chudng) bing cach thong bao khac.
— Tham khao “Céc loai &m bdo va cach thay 48i” ¢ trang 7




Nau nhiéu loai com khac nhau

e

Noi bét dau ndu theo cai dat & nat “Menu”

e e e e o . . . e . . . . S . .

Gao mudn Menu lwa | Vach chia [ Phén lurong ndu S G =

Gao tring
Nau ky
NAu nhanh

Gao tring
hat ngan

Co'm trén

N&au chio
dac

N&u chéao
loéing

Co'm sushi

Gao lat

Gao lirt
hoat chat
GABA

10

Tho'i gian duw kién cho dén khi nau xong

Menu Kich c& 1,0L Kich c¢& 1,8L
Gao triing Khoang 51 phat ~ 60 phit Khoéng 45 phat ~ 59 phit
Néu ky Khoang 68 phiit ~ 75 phit Khoang. 68 phut ~ 84 phit
N4u nhanh Khoang 34 phiit ~ 45 phit Khoang 34 phiit ~ 49 phit
Gao trang hat ngén Khoang 46 phit ~ 60 phut Khoéng 44 phat ~ &0 phat
Ca'm trén Khoang 59 phit ~ 70 phit Khoang 57 phit ~ 70 phit
N4u chao dic Khoang 91 phit ~ 98 phuit Khoang 86 phut ~ 99 phit
N&u chéo loéing Khoang 118 phat ~ 125 phit Khoéng 115 phat ~ 125 phit
Co'm sushi Khoang 46 phit ~ 57 phut Khoang 46 phat ~ 60 phit
X6i Khoang 42 phiit ~ 49 phit Khoang 44 pht ~ 50 phit
Gao Iit Khoéng 84 phat ~ 105 phat Khoang 84 phiit ~ 107 phit

Néu gao It hoat chit GABA

Khodng 193 phat ~ 214 phut

Kheoang 193 phit ~ 215 phut

Gao tring 4 1,0L:1~5,5 - N&u & da ctrng tiéu chusn (binh thudmng)
hat dai Ggo trang WHITE 1,8L: 2~10 clia san pham nay.
Gao trang 2 1,0L:1~5,5 - Pay 12 menu mat nhigu theri glan ndu dé
hat dai Néu k§ WHITE 1,8 L: 2~10 chét durge hét vi ngon cua hat gao.
Gao tréng 1,0L:1~5,5 + Chon khi mudn gao tring n&u nhanh chin.
hat dai Nau nlianh WEkILE 1,8 L: 2~10 Com néu xeng s& ho' cirng mét chit.
Gaotring | | Gaotrdng | SHORTGRAN| | 1,0L:1~55
hat ngén hat ngén WHITE 1,8L: 2~10
+ Gia vj phdi dur¢gre pha loéng v&i nuréc dang
hoéc nurée, vv... i mi thém vao gao,
1,0L: 1~4 sau khi gia giam nuda, trdn déu gao tir day
ndi. Néu khdng pha lodng va khéng tron
diu thi s& xay ra mdt s6 trwdng hop com
G";‘]" t‘:f.’lg Comtrdn | WHITE i ey kit 1l khng:ngom,
phaa + Lurgrng nguyén liéu béing kheang 30 ~ 50%
lrong gao (trong lugng) 1a vira.

1,8 L: 2~6 * Nguyén ligu dugc xdt nho, dan d8u I1én trén
mit gao va duge ndu chin ma khdng can
trén 1&n viri gao.

« Lugng nguyén lidu bing khoang 30 ~ 50%
5 ;. 1,0 L: 0,5~1 luwgng gao (trong luong) 1a vira.
G?]O t:_ja‘r!g Nég? hao C%::?:EE + Nguyén ligu dugc xét nhd, dan deu 1én trén mét
at dai qc 18L: 0515 180 vé duge ndu chin mé khdng can trdn 1an
R ’ Vi gao.
+ B6i v&i cac nguyén ligu khé chin, vui ling
- x&t nhé hon mot chit.
n " i OL:0,5 - B8i v&i cdc loai rau xanh, cin phai chian
Gao trap_g N?u.,ChaO COTﬁIGNEE e e s tru'é'e, v.v... va phai thém vao sau khi
hat dai iy 1.8 L: 0.5-1 chéo di dwge ndu chin.
caas e - Khéng thé diing gao 10t ¢é& ndu chéo.
Gao irﬁng : 1,0L: 1~5,5 - Cam sé cirng hon so vii com ndu & menu
hat ngdn Com sushi SUSHI 18L: 210 “Gao tréng hat ngin”

- 3 SWEET + Vo gao va d8 rao trong ré trang khodng 30 phit.
o r;]?él':.iliangan {inréng hep tron 1,0L: 1~4 + Gia vj phai durgce pha long véi nude ding
N& hat nas X6i nép het ngén véi ho#ic nurde, v.v... 8l méi thém vaoe gao, sau

€p hat rlgan + gao Iréng hat daithi khi gia giam nwére, trén dBu gao tir day ndi.

Gao trang dnueceaohon | | 1,8 L: 26 + B4t nguyén lisu 18n mét gao sau khi da dugc

hat dai mire nurére mét chiit) gla giam nuée.
Bl 1.0L: 1~4 + Chon khi nfu gao It

ao lot - e « Ching t8i khéng khuyén khich vi néu trdin
hat dai Gao Iat BHOWN 18L: 2-8 v&¥i ggo tréing v néu thi com s8 86i Iran,
B néu khdng ngon.
= . + La menu kich hoat gac Il va néing cao gia

Gao Iot Gao lut 1,0L:1~4 trj dinh dutng.

hat dai hoat chat BROWN * So v&i cach ndu gao Iat thong thugmng, Iva

GABA 1,8 L: 2~8 chon ndy sé& lam cho gao |t m&m va dé an hon.

® Mbi trudng dién &p 220V, nhiét d¢ phong 20°C, nhiét dd nudc 18°C.

@ Théi gian duge tinh tir Iae bit diu ndu dé8n luc chuyén sang gitr &m. Ngoai ra, théri gian ndu s& thay ddi rd rét thy theo dién ap,
nhigt d¢ phong, mia, gia giam nude, vv...
® B4§i v&i mon com trdn, dé gia vi ngdm sau trong gao va com ndu chin ngon hon, thi thei gian ndu s& 13u hon mét chit.
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Gilr am

Gilr &m thud'ng / Gilr 4m qua dém

Khi d&n giir @m sang, c¢6 thé chon ch& dé “Gilr &m thurd'ng” pengir &m

va “Gilr &m qua dém” khi nhan nit “Gilr am”.
® Ddi véi nhirng tru'd'ng ho'p sau day, di 4n “Gil m” thi ndi cling s& khéng nhan “Gil
&m qua dém”. Chudng s& reo va ndi sé tu ddng chuyén sang ché dd “Giir &m thudrng”.

® Trudng hop ndu com & menu “Com trdn” - “NAu chao dac” - “Néu chéao loéng” -

“X6i” - “N&u gao lirt thudng” - “Gao Iirt hoat chdt GABA”
® Trudng hop ché d “Gilr &m thudmng” vuot qua 12 tiéng
® Trudng hop ché dd “Gitr &m qua dém” vurot qua 4 tiéng

T WHITE PREMIUM QLICK

i {80 s (4

WHITE | BWEET TINE
“““ lgmﬂ st
oo [ e Y

& Trudng hop nhiét dd ndi ha thdp do 14t ché d6 gitr 4m hodc do clp dién, v.v...

Gilr am thuwo'ng

Khi co'm chin, ndi s& tw déng chuyén sang ché do “Giir &m thu'dong” ,

dén gilr &m third'ng sé phat sang.

NGt “Gitr &m”®

Giir im co'm ¢& nhiét 46 ho'i cao mdt chat sé gildp han ché viéc com ¢6 mui.

Gilr am qua dém
Sur dyng khi dang & ché dd “Gil* &m thud'ng”.

2 An nat i@ Pén gitr &m qua dém sang den.
e, Benghing ]

An nat GEE.

e

7 Kiém tra dén giir &m thworng c6 sang dén hay khéng

@ N&u qua 8 tidng ké tir khi ndu xong, ndi s& tu ddng tré vB ché dd “Gilr &m thudng”.

Trér v ché g6 “Giir &m thudng”, dén gitr &m thudrng 58 sang dén.

Giir &m co'm trong théi gian dai & nhiét 46 ho'i th&p mdt chit sé giap han
ché co'm bién chét (co'm bj khd, d8i mau, v.v...).

Khi chuyén tir ch& 4§ “Giir &m qua dém” sang ch& do “Gilr &m thwérng”...

-

Thé'i gian gilr &m

Pay s& la nguy&n nhén lam com bi hur va cd mui khé chiu.

@ Phai dam bao gilr &m theo théi gian durgc ghi trong bang bén dudi.
# Khang thé chon “Gitr &m qua gém” & menu “ — ”. Noi 88 tur ddng chuyén sang ché d6 “Gilr &m thurérng™.
@ Khi com chin, tat c& menu s& chuyén sang ché dg gilr &m nhung vui long khéng chon git am & menu %",

.

Menu Gao tréing, N4u ky, N&u nhanh, Com trén, N&u chao dic®, Gao lirt, N4u gao
Gir &m Gao tréng hat ngén, Com sushi N4u chao lo&ing*, Xdi Irt hoat chét GABA
Giir &m thwérng X Lén dén 12 tiéng
Lén dén 12 tiéng
Gilr &m qua dém — —
[ ®Kni qua 12 tiéng, con sb » 1/ ® Menu “ X " sé thong bac \'71
sé& nhép nhay dé théng e — (] béing cach nhép nhay tir ——
béo. Hay thuéng thire ! t “0 (gitry. 'K
cang so'm cang t6t. HRS ~ & Vui long khoéng gitt &m. HRS P

S

* B&i voi trudrng hop “NAu chio dic” va “N&u chio lodng”, thv gian trdi qua 8 1am cho chéo tré nén hinh dang nhu keo dén nén
héy tit ch& dg gitr &m sau khi ndu xong va thudng thire cang sé'm cang 16t

12

Cach gilr am lai

.

M Giir &m lai Ian nira sau khi da tit ch& do gilir &m

/" KEEP

Kn nl‘.it \wmm

Peén gitr &m sang lén, th&i gian giltr 4m da tréi qua trén

man hinh hién thj quay vé “0 HRS",

Bén sing

® Khong gitr 4m lai khi com va ndi com da ngudi. Néu gitr
4m lai khi com va ndi com da ngudi, dén s& nhép nhay &

“0 (HRS)",

.

Trurd'ng ho’p ndi ¢cé muii

@ NBi s& ¢ mui kho chju va dé& sinh s6i vi khudn néu vé
sinh khéng k¥ cang, do khi héu hodc nhiét dé phong
ctia mdi trurérng sir dung, do déng mé nép thudng
Xuyén, do céc loai gao, cach vo gao v.v... Néu xuét hién
mui héi, chon ché d6 “Gilr &m thudng” sau khi thyre
hién v& sinh “Bén trong” ghi & trang 22 dé dat dugc
hiéu qua khir mui. Ngoai ra, tham khao thém “Khi xay ra
sy ¢f” & trang 27 @8 tAng nhiét a6 gilr 4m gitp dem lai
higéu qua cao hon.

—{ Théng béo ) \

@ Trong qué trinh giir 8m, néu mudn xem thdi gian hién
tai thi &n(a) hoZic | ) dé chuyén ddi man hinh hién thi.
An () hosc L *) lai 1an nira @8 tré lai theri gian gilr &m
da trdi qua.

Néu khéng quay trd lai man hinh hién thi th&i gian gitr
&m da tréi qua thl & nhirng 1An ndu sau man hinh ¢ling
8& khang hién thj théri gian nay. Chi ca thé thay déi ndi
dung hién thi trén man hinh trong liic dang gitr &m.

@ Dirng str dung ché d¢ gilr &m d6i v6i thiét I1ap menu

“Ham”. (Néu mén ham bi nguéi hdy ham néng bing mét
noi khac).

@ Khéng thé str dung ché d gilr m ddi vdi thiét lap

menu “Hap”.

L o

-~

L

VTTRGH TR TR @ NSu bao quan com trong ndi, vui ldng ding chire nang Gilr &m.
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Ham

Sir dung khi dang ¢ chirc nang Gitr am (Gilr &m
thworng, Gilr &m qua dém).
® Ham com khi dang & ché df gitr 4m, com s& 4m ndng hon. Béc biét, do nhigt
a6 s& ha thdp mét chit khi dang & ché a4 Gilr m qua d&m nén khi sir dung
ché dd Ham thi nhiét d6 com s& vira viin dé sén sang dung bira.
@ Dirng str dyng chirc néng ham néng doi véi thiét 1&p menu "Ham". (Néu mén \
L&

ham bj ngudi hdy ham nong bang mét ndi khac).
@ Chi c6 thé hdm néng khi dén gilr &m (“Gitr &m thudng” hodic “Gilr 4m qua
dém") dang sang.

o NGt “Nu/Ham”
er Hug Bén Ndu/Ham —|_‘

k\!ﬂ) Qm\( MENE} @/ ///’

Pén Giir &m

F " - - o T
Péanh toi va dan déu phan com dugc gilr &m
@ Vui lbng danh toi hoan toan dé com khdng bj clrng va chay khét.
®N&u chi ham mét lugng it com, hay rudi 1 mubng canh nuéc lanh cho mét
lrgng com tuong duong 1 bat (khoang 160g) va danh toi k¥, sau dé vun com
vao gilra ndi, com bi khé sé dugc lam mém.

® Khi danh toi com, vui Iong luru ¥ can than dé tranh bj bong.

® Khi déanh toi com, ndi c6 thé sé bj xoay. Gilr ndi bdng gang tay, v.v... (ndi moi
vira str dyng xong rédt néng) sé gitp néi khéng bj xoay cling nhwr han ché tray
Xuéc day ndi (bén ngoai).

Kiém tra dén gilr &m c6 dang sang hay khéng r—

e ’ﬁ@ N&u 4n “N&WHAm" khi Dén Gir 4m (Gitr &m

sau a6 &n (s 43 s oo s et o
@ o,

Gial diéu sé reo I&n va co'm bt d8u dwgrc ham.
Pén giir 4m tat, d&n ndu/ham nhdp nhay, man hinh hién thi nhu trong hinh.

[Dén 18t | (Ben vira sang | | duoc hién thi cho dén khi
T vira xoay

Thé'i gian ham dur kién

( Theri gian du kign (phit) sé]

ham hoan t4t. y Khoang 7 ~ 9 phit

Giai diéu (chudng) reo

A
EQ

Sy e\ Khoang I&n, hdm hoan tét.
| e i 7 ~ho'n 9 phut D&n ndu/ham tat, gdn gitr
e} | i 4m sang 1&n, ché d6 gitr

&m thudng bét dau.

Panh to’i co'm

®Panh toi va dan déu toan bd com ra dé com dudi day ndi khong bj cirng lai.

® Khi danh to'i com, vui Iéng Iy ¥ cén than dé tranh bj bong.

@ Khi danh toi com, ndi c6 thé sé bj xoay. Gilr nbi bang gang tay, v.v... (n8i méi vira str dung xong rét néng) sé
gilip ndi khéng bi xoay cling nhur han ché tray xuwdc day ndi (bén ngoai).

Khi muén ngwng ché dé ham va tré' lai ché dé giir Am--

An nat (Viw)

Vui long khong diing chirc nang ham nong trong cae trirong ho'p sau

@ Khi khéng phai 1a com tréng (nguyén nhan lam chay khét
va d@6i mau)
@ Lap di ldp lai chire ndng hdm (nguyén nhén 1am chay khét

. Dén ndu/ham tét, dén gilr &m sang
T/ 1én, ché& d6 gitr &m thuérng bét dau.

Khi muén két thic ché do ham va giir 4m...

An nut /| \\ v Bt_an nau/ham tat va thdi gian hién

g va bj khé)

® Khi lirgng com ¢dn lai tir vach chia myre nurde thir 3 trer 18n ddi vai
gao trdng & kich ¢& 1,0L va tlr vach chia myc nu¢c thir 6 trér di 96
vri gao trdng & kich cd 1,8L (khong thé 1am néng dugc day au)

® Khi com nhgudi, hodc nhiét d4 nbi thép (nguyén nhan lam com

tai s hién thi trér lai. :
chay khét va ¢ mui, hodc & nguy&n nhéan [am com cirng)
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Nau co'm c6 hen gio’

@® N&u chin com tyr déng theo gidr ma ban mudn. Ghi nhé 2 thei diém hen gié Hen gid® 1 va Hen gior 2.

® Khi san pham xuét xudng, ndi dd dugc cai san “Hen gié 1” 14 6:00, “Hen giér 2” 18:00.

@ VUi Iong chinh thdid gian hién tai trurde khi hen gidr ndu. Néu théri gian khéng chinh x&c thi com sé khéng chin theo

gi&r dd hen. — Xem trang 7

® Néu hen gidr durdi mirc théi g:an néu hen gi¢r thi chubng sé vang 1én, ndi com dién sé bét dau ndu ngay lap tirc va

thi gian diyr kién cho dén khi ndu xong sé duge hién thi.

@ P& chuin bj trurée khi ndu com, vui ldng xem cac buac tr T~ 4 “Cach ndu co ban” & trang 8.

An (n @uu dé lua chon menu

® Chrc ndng hen gier khéng ap dyng cho menu “N&u nhanh”, “Com trdn”,

“XT, “Hap" va ‘Ha. &

Néu dit Hen gidr 113 “7:30"
(N&u v&i thiét 1ap menu “Gao tréng")

Bo hen gio
dwore thiét I1ap

An nat (i@, chon Hen gi& 1 (hodc Hen gid’ 2).

B hen gidr dugre thiét 14p & “Hen gidr 1 va dén ndu/ham sé nhdp nhay.
@ Khi &n nat 1 [an niia, ndi s& hién thi théi gian du'orc cai dit o
“Hen gidr 2”.

(&) :tién &1 10 phat

\ v/ : Ibi lai 10 phiit

® An va gilr 48 chuyén tiép nhanh 10 phit.
@ Néu mbi lan ndu déu hen cling mét gid thi khdng can thiét phai diéu
chinh thai gian.

An I"Il.lt (‘r w Khi giai diéu (chudng) reo Ién nghia la thdi

\ REHEAT / gian hen gidr da két thic.

Bén ndu/ham tét, thdi gian mudn hen va dén hen gidr s& séng 18n.

® N&u khdng &n nit “N&uHam”, thi vin chwra hoan thanh dugrc viéc
hen gid.

@ Viéc ndu &dn s& duge hoan thanh vao thai gian da hen.
—Tham khao “Cach ndu co* ban - Muc 7” trang 9

® D& hiy ndu hen gi¢ khi dang st dung chirc nang hen gi¢r thi hay nhan
nﬂt “Hﬂy”.

Chinh thé'i gian mudn ndu xong
bing (a) hoac v )

Tho'l glan néu hen gio {Nham ngin ngira gae bj hu do ngam gao qué ldu)

.E}Lrng dat hen gm‘ tir 13 tiéng trér 18n. Birng hen gi&r tir 8 tiéng trér 18n khi nhigt d6 nurdre cao nhur vao mia hé, vy...

~

Kich ¢ 1,0L Kich c& 1,8L Kich c&* 1,0L Kich c& 1,8L
Gao tring 1 tiéng 10 phit ~ 1 ti€ng 10 phit ~ | N&u chdo lodng 2 tiéng 15 phiit ~ 2 tiéng 15 phit ~
Nau k¢ 1 tiéng 25 phit ~ 1iéng 35 phit ~ | Com sushi 1 tiéng 10 phat ~ 1 tiéng 10 phat ~
Gao tring hatngan | 1 tiéng 10 phit ~ 1tiéng 10 phit ~ | Gao It 1 tiéng 55 phat ~ 2tiéng ~
|_N&u chao dic 1 tiéng 50 phit ~ 1 ti€ng 50 phat ~ | Gao lirt hoat chdt GABA| 3 tiéng 45 phit ~ 3 tiéng 45phit ~

Vui Iong chu y

@ Khéng dliing chirc ndng
ndu hen giér ndu thém
nguyén liéu hoac gia vi
vao. Nguyén ligu sé bj huwr,
gia vj ling xudéng day
khéng thé ndu ngon dugre.

dong lai & day ndi sé bj chay xém.

chuyén ddi man hinh hién thi.

@ Khi ndu hen gi¢r, thivi gian dur kién cho dén lic néu xong $& khdng hién thi.

@ Mot s0 trurdrng hop khdng thé ndu chin com theo thdi gian d& cai dii do nhigt do
phong ho#c nhidt dé nude thap, hodc do dign dp, sir gia giam nude, vv...

®Khi ndu com ¢ hen gi¢r, gao 58 hit thém nude nén com co thé bj nhdo hodc cam gao

@ Trong lic ndu com hen gi&r, néu mudn xem théi glan hidn tal thi &n (&) hodc Lv) d&
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Cach str dung chirc nang hap

Cho nu'é’c vao noi

540 mL (3 cdc dinh lugng) 66i véi kich c& 1,01
720 mL (4 c6c dinh lugng) d6i véi kich ¢ 1,8L

Dat n6i vao trong than noi, sau dé dat xirng hip vao trong dé

Vui Idng lau sach dj vét va hoi nurére ¢ mét ngoai ndi, mat trong than ndi, phan ndp trong va phan 16 thoét hei nuée.
® Hay dam bao @3t xirng hép thang. Néu dit nghiéng s& lam 1o ri hai nuére.

bat thirc an vao xu’ng hép & buédc 2, lép phan nidp trong va phan 16
thoat ho'i nuwré'c vao réi déng nap ngo ai lai, sau dé cam phich cam

(D Phéi cAm sau va chét phich cdm than ndi vao 16 cdm phich cam.
@ C&m phich cdm dién vao 6 cadm.
® Hay d&t thire &n vao mét cach cén bang. Néu dit vao nghiéng, co thé xirng hép s& bj nghiéng.

,—-.,_\

Nhan nat - \EE_'{U\ va chon “Hap” ( Kichcs | Theigianhién [  Pham vicé ]

thi mac dinh thé thiét lap
® Khi nhdn nat “Menu” va chon “Hép”, thoi gian hdp sé Mgl B,
durgre hign thi trén man hinh hién thi. kol 40 phat

1 phut ~ 1 tiéng

Thoi gian nay 1a thai gian hién thi mdc dinh cua men(u_\; | Kich c& 1,81
H&p”, c6 thé thay di théri gian ndu bang cach nhén (& — " i =
hodc \ ¥ )ctia nlit “Ridu chinh thai gian®. — Xem “Tiéu Ifllgcglan héip s& bao gbm ca thdi gian dun soi

chuan v& théi gian hép” trang 17

An nat %@

TEERT

Ban ndu/ham sé bat sang va giai diéu (chubng) bat diu ndu sé vang Ién.

Hién thi thai gian ¢on lai cho dén khi hdp xong.

® Hay nhén ('« hodc | v) clia nit “Digu chinh théi gian” khi mubn biét théi gian
hién tai trong khi ndu.

Khi giai diéu (chudng) bao hiéu ndu xong vang Ién thi nhan
nut két thiac ndu @ sau dé mé nap ngoai ra va ldy
thire an da nau ra khéi xirng hap

® Vi s8 khéng tidn hanh gitr &m nén héy lay thirc dn ra ngay sau khi ndu
xong. Néu khong 18y ra ngay, thirc 4n c6 thé bj udt va sling nudce.

® Hoi nurdc cling nhur mét trong than ndi sau khi ndu xong sé rat nong
nén can phai hét sirc can than khi 18y xirng hdp hodc thirc &n ra.

® Hay dam bao nhén nat “Hay” sau khi ndu xong. 80 phit sau khi che
N&u khong nhén nit “Hiy”, chudng sé vang 16n sau mdi 30 phit 46  EEEALIEN ché bién mon &n
nhéc nhé ban viée quén |y thire &n ra.

® Néu thirc &n can hép nhigu hon thi héy thao tac lai tr budc 46806 sung théri gian néu.

® Néu mui thirc &n van con bam lai bén trong ndi sau khi ndu thi hay tham khéo cft “Hay lam vé sinh trong
trwomg hop co mi hdi” dé vé sinh ndi. — Xem trang 21

@ Xirng hdp c6 thé& bj bam mau tir cac nguyén lidu 1.hu'c pham (dac biét 1a ca rot va cac loai rau 14, v. V.. J nhl.rng sé
khéng anh huémg dén hidu qua sir dung. Cho dii e6 vé sinh thi ciing khong thé loai bd hoan toan séc t6 da bam vao
xtrng h&p. Tuy nhién, khi xtrng hdp kho sé cang khé vé sinh hon nén héy tién hanh vé sinh trudc khi xtrng hép khé. y

i/,

@ Lam sach cén ba thyrc phdm tir cac nguyén lidu nhu ga hodc ¢4, v.v... sau khi déa ndu xong
® Khi mudn gitr mau séc trei sang cla rau xanh, v.v... thi cho rau @& hdp vao nurdc G4 ngay sau khi hdp va a8 rao hét nuée

16

Sh SR Hay dam bao chigu cao khi dira thirc an vao khong vurgt qua 3,5 cm. Néu virgt
Tiéu chudn vé tho'i gian hép qué chiBu cao nay, thire pham c6 thé va vao phiin ndp trong va gay hu héng.

Thirc &n S Iwong T‘}%}i%'}gﬁqigg Céch cét va didm Iwu y khi hdp
Ca rét Khoang 200 g (1 cl) 20 phat | Cét thanh miéng vira &n
Bong céi xanh Khodng 200 g (1/2 béng) 15 phit Cét thanh miéng vira an
Rau cai bé xbi Khoang 100 g 15 phat Cét thanh miéng vira an
Bi ngd Kheéng 250 g (1/4 qua) 20 phat Cét thanh miéng vira &n
Khoai tay Khoang 450 g (3 cl) 40 phat | Cét thanh miéng vira &n
Khoai lang Khoang 300 g (1 cd) 35 phat | Cat thanh migng vira an
Ngb Khoéng 200 g (1 tréi) 30 phdt | CAt thanh miéng vira an
Thit ga Khoang 300 g (1 miéng) 30 phit | Cét khe phia dui (phfa tiép x(c véi xirng hdp)
Ca (sathitréing, cé o, v..)| Khoéng 150 g (cdt It) 25 phat | Cét vai do day tir 2 om tré xuéng eHay gdi béng gidly nhom va hép.
Tém Khoang 150 g (15 con) 20 phat | B€ nguyén vo
soatp | gty woput. | vt STyt e chg i i
Pl st 040, | Knosng 200 g 15phat | Birng nhét qué nhidu ma sip xép chira ra khodng céch thich hop
g;%ﬂ“gggtgmcgagm} Khoéng 200 20 phit | Birng nhét qua nhidu ma sép x&p chira ra khoang cach thich hop

Vui long chua y

Vui ldng khéng sir dyng chi‘c niing hip v&'i cdc mén dn sau day.

® Mén an dang dng, sét nhur ¢a ri, sup thit hdm, viv... ®Mdn én sir dyng nguyén liéu tao ra nhidu bot, v.v...
® Mdn 3n chi yéu sir dung bét nhao ¢é thé né ra (banh ¢a hanpen, viv...) ®M6n n cd nhigu dau

® Mdn an cin bo thye phdm vao i nhyra, vv... khi lam néng

Khi hap:

® Yui [bng khong hép khi co ndp Otoshibuta (loai ndp tha lgt vao trong ndi).

@®Loai bo dj vat & mit ngoai ndi va mam nhiét, cam bién trung tam. — Xem trang 21~22

@ Vui long khong hdp khi gidy bac va gidy 16t thy'e pham 18i ra khéi xirng hdp hodc bit kin 1t ca cac 16 trén xi'ng hdp. — Néu
khong sé [am trao nurde sbi hodc rd ri hoi nurére géy sy cd.

® Théi gian hép co thé thay ddi do nhigt d9 phong, nhiét do nudce, dién ap, sy gia giam nude, kich thude, khdi lurgng, nhiét 6
nguyén ligu, v.v...

@ N&u hép chura chin, hay kéo dai thoi gian hdp va vira hép vira guan sat tinh trang ndi. Sau buéc 6 , hay thao t4c lai tir burée 4 :

@ N&u tiép tuc hap, nudre trong ndi hdp s& it dan di. Vui long quan sat tinh trang ndi, ddng thei cha ¥ cho thdm nude, khéng dé
ndi can hét nuée.

®Thit, ¢4, viv... S8 tr& nén cirng ndu hdp qué 13u. N&u khéng thé hdp trong théri gian ngdn, hay cit méng truére khi hdp. Thém
10i va thdo mdc hodic mudi, tidu, v.v... trude khi hdp sé gilp mai khéng quéa nong.

Khi ndu co'm va hiip déng théi:

® Hay ndu com bang thiét |ap menu “Gao trang”.

® Hay ndu 1 cde gao dbi véi kich ¢ 1,0L va 2~4 cfc dbi v&i kich o 1,8L, Néu lugng gao qué nhigu, ndp ngoai s& bj mé ra
trong khi ndu, khién com néu, nguyén liéu hdp khéng ngon, v.v...

@®Hay dan dBu gao truére khi ndu com. — Néu khdng, com cé thé dinh vao xirng hép.

@ Khoai 18y, khoai lang, bap, bi ngd, ca (bgc trong gidy bac), v.v... 1a nhirng nguyén lidu ¢6 théri gian hép turang d6i dai nén cb
thé h&p ddng thori. NEu hép khdng chin thl hdy gidm lugng nguyén liéu hodc cit nhé nguyén lidu ra.

® Céc nguyén ligu c6 théri gian hép turong d8i ngén nhu rau bina, viv... nu hdp sé khéng ngon.

@ Vui 1dng khdng cho nguyén lidu vao khi dang ndu com.

®N8u khéng com s& dé bj chay, mén &n s& bi d6i mau.

Sau khi hdp xong:

@ Sau khi hdp xong thi mat trong than ndi, xtrng hép, mén an dBu sé rdt nbng nén c&n phai hét sirc cén than khi 4y ra. (N&u
khéng can than thi cb thé sé& gay phéng)

® Hay rira sach phan ndp trong, ndi va xirng hdp. Ngoai ra, hay lau sach véng dém ndp trong va mét trong ctia nip ngoai. Pic
biét 1a khi h&p nhigu thit thi phan nép trong va mét trong cta ndp ngoai rat d& bi dinh dau va vang bot. (Pay |a nguyén nhan
gay mui 6i kho chiu)

@ Khi mé nép ngoai sau khi ndu xong, nurdc dong trén phin nép trong cb thé roi xudng. (Néu khéng cén than thi co thé sé gay phang)

.
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Cach bién moén ham

® Vui long tham khéo “S6 tay néu &n” dé biét chi tiét v&

86 lrgng va cach ché bién mén ham. — Xem trang 20

Luwu v ® Hay tron thét ki rdi ndu dé gia vi khong dong lai dudi day nbi.
y Y g g agng y
T P ® Vui long khéng cho nurre s6i vao ngay tir dau d8 néu.
Khiche bién monham | ¢ kngnglam néng céc mén &n ché bién san béng cach nhao trén nhur Chikuwa hodc Kamaboko, v.v... vi
ching cé thé ng ra do nhiét, Yui long khdng sir dung cho nguyén liéu mén an.
® Birng cho thit cd xuang hoic céc nguyén ligu thye phém cing vao ndi dé néu.

g Ié‘p phlfl fio chén ® Birng sir dung ndi bén trong nhu 12 mot dd dung,

dinh cia noi khong bi | e piyng gt nbi ben trang trén lira hodc lam néng bang 16 vi song.

tréy xuée ® Birng sir dung vé béng kim loai dé tron thire an trong néi.
(

Du‘o‘ng murc nu‘crc cao nhét
khi ham trong noi

Chuén bi san nguyén liéu mén &n

® Hay tuan theo 86 lvgng nguyén liéu mon &n trong “S6 tay ndu an” dé nau.,

.y .Y r o . Yy , N
Cho nguyén liéu mén an vao trong noi ; ﬁm‘ifﬁf'ﬁm . LY
1 3
® Khi ndu v&ri cong thirc va s8 lugng khong dugc ghi trong “Sé tay ~ * i s ]| | w0 87 8
ndu an” c6 thé s& gay ra hién turgng phun trao, séi dgt ngdt va bin i = Nour1 8] 6
tung toe, dé&n dén bong hodc bi thuong. 1= 3 a— 4
® D4 v&ri mon ham, dirng ndu ¢ s6 lurgng trén mirc nuée cac nhat. Kich c& 1,0L Kich c& 1,8L

Pat n6i vao bén trong than noi, Iép phan nap trong va phan
16 thoat ho'i nurére, sau do dong nap ngoai va cdm phich cam

Lau sach nuréc va dj vt & phia ngoai ndi cling nhu phia bén trong than ndi, sau d6 dit néi vao bén trong than ndi.
(D) Phai ¢ém sau va chét phich c&m than ndi vao 18 c&m phich cdm.
2 Cam phich ¢dm dién vao & cam.

Nhan niit (%% ) va thiét 1ap th&i gian ndu béng cach nhan

nit () hodc \» ‘ \

Théri glan hién | Pham vicé
o pilifeii'q va théi gian ndu sé durge hién thi trén man hinh hién thi. thi mac dinh thé thiét lap
Théi gian nay 1 thai gian hién thi mac dinh clia menu him, ¢ thé thay ddi . ‘ .
thévi gian ndu tir 1 phut dén 4 tiéng biing cach nhin () hodc \ ¥ Jela nit “Bigu [ 1tieng 1phit~4tiéng
chinh théi gian®. Vui 1dng tham khao “S6 tay ndu &n” dé biét thori gian ndu.
EEenn——

Y |
An nut { smar |

e
e /

Pén ndu/ham sé bat sang va giai didu (chudng) bAt dau ndu s& vang 1&n. Man hinh hién thj théri s [
gian con lai cho dén khi ndu xong. ‘ / /

@ Khi mudn biét thdri gian hién tai trong khi ndu thi nhén (&) hodic\ ¥/ cta nit "Pidu chinh thai gian”.

(THEH/ /

Khi giai diéu (chudng) béo hiéu ndu xong vang Ién thi nhan nit ké't
thic ndu @9 , sau d6 mé nap ngoai ra va Idy thirc &n da ndu ra

® Hay 18y thirc &n d4 n4u ra khoi ndi ngay sau khi ndu xong.
Néu khéng ldy ngay ra, thirc &n cd thé bam dinh vao I&p da noi.
Bén nhip nhay

® Hay dam bao nhdn nat “Hay” sau khi ndu xong.
N&u khdng nhén ndt “Huy”, chuéng sé vang |1én sau mai 30
phat dé nhéc nhé ban vigéc quén lay thirc an ra.

@ Néu thirc dn can néu nhleu hon thi hay thao tac lai tir buéc 4
dé b sung théri gian ndu.

® Néu mui thirc &n vAn cdn bam lai bén trong ndi sau khi ndu
thi hay tham khao cét “Hay lam vé sinh trong truérng hop ¢6
mui hdi" dé vé sinh ndi. — Xem trang 21

® Mét trong than ndi sau khi ndu xong sé rét néng nén can phai
hét strc cén than khi ldy thirc an ra.

® Birng sir dung ché dd gilr &m ddi vdi thiét 1ap menu “Ham”.

1
Sag 30 phﬁt sau khi
ch# bién mon an

30 phut sau khi che
bién mon &n

~
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So tay nau an

s tay ndu an

Céc don vj do lwrdrng
dwge st dung frong

@ Vui Idng dong gao bang cdc dinh lugng kém
theo. (1 cfc = khoang 180 mL)

® 1 muéng canh=15mL @1 mudng ca phé =5 mL

\.

Co'm gao it tron

Nguyén liéu (phin cho 4-5 nguo')

THE I DL s g
Ball heehien. s 0
Bau nura KONJaC. ... eeermeseeierininnsmsssenssnnsnes 39 §
A)
NUGC turong Nhat. ..o .3 Mudng canh
L2 1002 1B 1111 OO 48 3

Céch ché& bién

1 Thit dli ga cét miéng dai 1 ¢m, dau hii chién ¢t lat nhé chan
qua nuée sbi (cho rac dau).

2 Cat ca 1dt, dau nua Konjae thanh tirng thanh nhé, déu nura
Konjac chéin qua nudc séi réi cho vao rd. Nguru bang thai soi,
ngam trong nué'c dé loai bd cin bén, sau d6 cho vao rd.

3 Thém gao da vo sach vao hdn ho'p A, cho nuée dén vach
chia myre nurére thir 3 cla mirc nwrée danh cho “BROWN?®,
sau do trén dBu tlr duréi 18n.
®Vo gao It cho d8n khi sach hét trdu, v.v...

Chon menu : [ BROWN

4 Cho phan nguyén liéu & bu'é'c 1 va 2 dan phéng trén mét

gao cua bwdc 3.

@ Khéng trdn 1an gao va cac nguyén ligu. Ngoai ra, néu
néu lrong gao va nguyén liéu qua nhidu sé khién
com khéng ngon.

5 An nat “MENU, rbi chon “BROWN”.

An nit “START/REHEAT”.

6 Khi com chin, x&i va trén d8u hén hop.

S

Xoi ga Chon menu : [ SWEET

Nguyén liéu (phan cho 4-5 nguréri)

=l o B 5 W e R e e e Sy Bl 2 D
A)
MUBI.....omiiierierminnsiceccnanencineen 114 MUBNg c& phé
B e i e e e ...mat it
Dau hao1 1!2 muong canh
B)
Bot ném lh|t ga (kho) weeeeeeei2 MuBNg ca phé
Mudi... . e mudng ca phé
EJerng e e e e 2 ATTHIBNG G NG
Ngd rlluo'ng vira du

@®N&u st dyng nudc ding ga, hdy cho nudre diing ga
vao ndi dén vach chia mue nurde thir 3 cla ché dé
“SWEET" thay cho nu¢c thudrng, va bd phan bét ném
thit ga & nhom B di.

Cach ché bién

1 Cét thit dui ga thanh tirng miéng vudng nhé 1 cm, tron
ddu v&i hén ho'p A. Cat nhé hanh boa ré.

2 Vo gao, dé nuére vao dén vach chia mye nudre thir 3 clia
ché dd “SWEET",
3 Cho hén hgp B vao phan x6i clia burérc 2, trén déu tir
ducri 18n, xép phan thit da chuén bi & buére 1 18n trén.
@ Khong tron [An gao va cac nguysn lidu. Ngoai ra, ndu ndu
lrgng gao va nguyén lidu qua nhidu 3 khién com khdng
ngen.

4 An not “MENU® i chgn “SWEET".
5 An nit "START/REHEAT".
6 Khi com chin, x&i va tron ddu com.

7 Cho thanh pham & buée 6 ra die, bay ngd ri l&n dé trang
1ri.

J

Tiép tyc & trang ti€p theo
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SO tay nau an (tiép theo)

Chao ga loang

Hay dam bao chon menu néu

khéng sé& rat nguy hiém vi sé 1am trao bot ra ngoai
hodc lam tic dudng dan hoi nuée.

Nguyén liéu (phan cho 2-3 ngudi)

BREITHNG e e e DR CRr

A)
P3u canh ga (dul ga cb xtrcrng Cung dugg)......150 g

Nude... i 500 mL

GOng.... 1/2 nhanh (5 g)

Toi... ..1/2 ci (5 g)

Hanh boa ro (phhn Ia) ... /4 cay
B)

MUBI.......eoooeeereeeeeeeresrneeenenenn. 172 MuBng ca phé

NUGC MAM....ecrrniremnineeiennesnnane: 1/2 Mudng canh
i B e (Day i [l - o) ]
C)

(LI —————————. Y o

NUGC MEM.ererreerinernssemsesssesreessemssesneerneere A0y thich

Cach ché bién

1 Girng va toi thai |at nho, hanh boa rd cét khic dai vira ndi,
i cho cac nguyén liu nhom A vao ndi réi bat bp. Vot bot
cho nuée trong, sau khi ndu chirng 10 phit véi Iira nh, tat
bép va dé ngudi.

Chon menu :(CONGEE THIN |

2 Khi hén hgp ¢ buée 1 ngudi, I6¢ thit khoi xuong, loe nuée
lude thit.

3 Vo gao, cho ca¢ nguyén liéu nhém B va nuée lude thit vao ndi,
b6 sung thém nuée loc dén vach chia myc nuée thir 0.5 cla
ché a6 “CONGEE THIN?, sau d6 trén déu tir durdi 1én.

4 Annat “MENU’, r6i chgn “CONGEE THIN”,

5 An nat “START/REHEAT".

6 Khichao ndu xong, bay ra chén, cho thit ga & burdre 2 1&n
trén, rac hanh |4 & théi nhé, thém gla v| & nhom C vao ty
y thich.

@ Vui long khéng sir dung céc loai sra bd. Vi cb thé khién
mén dn khéng ngon.

@ Nguyén ligu chiém 30~50% Iurgng gao s& vira du.

® Com da ndu chin sé khong thé ndu dugc thanh chao.

.

Sup thit ga va nam dong co

Nguyén ligu Kich c& 1,0L ! Kich i 1,8L

{phlin cho 23 ngud) ; {phlin che &5 ngu i)

Thit ga rat xwong.................. 300g | 5009
Nam dong e khé(phye hai lai).......... 209 | 40 g
U T ey S TR R 10g | 209
RUGU SKE.....cvoeevreeveineneenen. 1 Mudng canh | 2 mudng canh

Nurdre ngam né ndm dong cb khd.... Lugngviradi, Lirgng vira du
Hanh boa ré.......ccococvvriveevnen. 168y | 208y

sl e i e e o 1 mudng ca phé! 1-1/2 mufing ca phé
Bt Katakuri..,....ooveoviimnennienne Lugnglhichhep! Lutmg thich hep

@ Khi trdn nguyén liéu mén &n thi hdy ding va bng nhya.

Céch ché bién

1 Thit ga cét ra miéng vira dn, cho vao nbi nuée sbi béng
ndi diing d& ndu &n, dun Iira nho khodng 2 pht roi cho
vao rd. Cat ndm déng cd da ngdm nudre thanh tirng
miéng vira &n (chia thanh 2~3 phin bang nhau), hanh
boa rd cét khic dai 4 cm, girng cat soi dai.

2 Cho nguyén lidu mén &n & myc 1 vao trong ndi.

3 Thém ruou sake va nurére ngdm né ndm dong cé khé
vao muc 2, thém nurére dén vach chia mure nuée thi 4
ddi v&i kich & 1,0L va vach chia murc nurée thir 8 ddi
véi kich & 1,8L clia “WHITE” va trén déu i day ndi.

4 Nhén phim “SLOW COOK”.

Thi gian hiét [4p: 1 tiéng (kich ¢6 1,0L va 1,8L) Sir dung niit (SLOW COOK

5 Nhgn phim “TIME SETTING” 68 thiét Iap thanh “1 tiéng™.
6 An nat “START/REHEAT".
7 Khi giai diéu (chuéng) két thic vang I&n thi thém mudi
vao va trén déu.
® Trurdng hop mudn tao do sét béing b6t Katakuri thi
sau khi ndu xong, hay hoa tan tinh bot vii nurée va
cho vao, sau do tron that d8u. Cudi cing, dong nép
ngodi lai va nhan nit “SLOW COOK” dé& ndu thém

khoang 1 phit.
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Vé sinh

®Vui Idng vé sinh ndi sau mdi [An ndu/git &m.

Vui léng cha y

® Vui long rat ddu cdm ra khoi 8 cim dién, dé cho than ndi va ndi ngudi hién mai vé sinh.

® Khong str dung chét pha lodng, bét danh bong, chat tay rira chira chat mai mon, chét tdy trdng, cdn khir
triing, cac loai ban chai cirng (bing nylon, kim leai, v.v...), migng bot bién melamin, b mat nylon cta
miéng bot bién, v.v... (c6 thé lam xude, d6i mau, v&, xudng ¢dp va dn mon bé mét.)

® Vul ldng khdng st dung méy rira chén, may sy chén. (Bay 14 nguyn nhan lam ndi bj tray xurdre, bién dang, dél mau.)

@ Sau khi vé sinh xong, vui long I&p phan ndp trong, phan 16 thoat hoi nude vao ding vi tri ban dau. )

Kh&ng rira Ibng ndi
| biing mét cirng va
nham cla miéng
__chii nira.

Xg»oX

Bén ngoai

Lau bing vai mém da vit khé.
® Khi str dyng vai lau tAm héa chét, khdng lau qua manh
va khéng dé ti8p x(ic trong thor gian dai.
(G thé lam xudre, d6i mau, v, xudng cép va dn mon
b& mét.)

NGt bam mo nép
Né&u xung quanh nit mé* bj dj vt nhu
com hay hat gao, v.v... bit lai thi nhat
dinh hiy ding que tre dé Idy né ra

® Nip ngoai oo thé khang md ra,

(L5 thong khi
Lam sach bdng may hat byi
(khodng 1 fan/théng)

® Khi str dung san ph&m bi bam bui,
v.v... thi nhiét d6 bén trong than ndi s&
gia ting bat thuérng va co thé géy ra

L

\

Bd phan thao tac
sy ¢B. | Lau bang vai mém khd

Phin 16 thoat ho'i nuwée
— Xem trang 22

N3p 15 thoat ho'i nuéc

Hop 16 thoat ho'i nwére

Phan lap dat 16 thoat

ho'i nwée

Kéo ph#n I8 thoat hoi nudc 18n
trén @6 tho ra va lau bd phan
thén ndi bang vai m&m da vat khd

LS cém phich cdm

Lau bang vai mém khd

 Lau bing vai mém kho
Pau cam
Phich cdm
than noi

¥,

NGi (— Tr. 5), Va xé&i com, Xirng hap Céc dinh lworng, Gid d& vé x&i com

Rira bing miéng muit mém,

S

Rira sach béng nuwéc t&y trung tinh ding cho nha bép va miéng mdt mém, v. v

Lo'p pht flo chdng dinh cua nai sé dé bj bong tréc néu I:||

trily nén vui 1dng tuén tha cdc hang myc dudi day.

@ \Vui ldng khéng vé sinh béng c4c loai bot tdy rira, miéng
rtra chén bang cudc kim loai hay ni 16ng.

®Vui long vé sinh cén thén, khdng dép hay cha rira manh,

@ Trurdong hop com kho, v.v... bi dinh vao nBI thi hdy ngadm
néi vae trong nuGc cho dén khi thirc an mém ra, sau do
rira sach bang miéng bot bién mém, vv...

V.V...

® Trurerng hop bi ban thi tay vét
bén bang nutre 1y trung tinh
diing che nha bép

O ©

I .

Hay lam vé sinh trong tru'é’'ng ho'p cé6 mui hoi

1 B4 nwrérc dén vach chia mwre nrére {vach 1 déi
véi kich ed 1,0L va vach 2 ddi véi kich cé 1,8L)
danh cho “Gao tréng” trong ndi
®V/ui long khéng che (chét tdy rira, v.v...) vao ndi com

ngoai 111‘: nuoc.

menu “N4u nhanh”

(f
An nut { STkRT
\3 nnt@

2 Déng nép ngoai va nhan nat @ d& chon thiét lap 5 :gnslnh toan bd san phdm sau khi thin ndi ngudi

4 Sau khi giai digu (chudng) reo I1én va chuyén

sang ché dd giir @m thi &n nt | CANCEL )

® Hay m& ndp ngoai va dit ndi com & noi thoang ma, dé
cho khé rao.

J

Ti€p tyc & trang ti€p theo
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Vé sinh (tiép theo)

Phén ndp trong Nip ngoai, L& thoat hoi nuwéc

Vong dém nép trong Gilr cg§t n,éﬁ I|;|gofi va |al.rll baing vai
mém da vat kho. Lau sach nwo'c

NRITEITENIG IR (D h‘.’éc mina co'm va hat co'm dinh vao mat trong

ndng, rira bang miéng mat mem, clia nép ngoai.

V.V... roi lau sach nuéc

: ; ® N&u dé nguyén cac vét bén va
® khi co hat com, v.v... dinh vao, hoi nuréc nuéc dor?g rai trang nbi, nGi 85 bi &

sé thodt ra, com bi khd ¢ thé lam qua mau va b gi.
trinh nédu va gilr &m com khdng ngon do
¢6 hay 14y hét ching ra. Mé&m nhiét

® Khéng thé thao vong dém nip trong.

@ Hay dam bao va sinh phiin nép trong sau khi
str dung. Néu dé nguyén cac vét ban va nudc
dong lai trong ndi, nBi sé bj § mau va bi gl

Vét khé vai mém cé tham nuwée
&m dé lau vét ban trén b& miit
mém. (Néu trén mam nhiét c6
dinh hat co'm, v.v... hdy thim
nwé‘'c vao gidy nham #320 c6
ban trén thj trrd'ng va cha nhe.)
Khi cac dj vat nhu hat co'm, hat
gao, v.v... bi ket vao thi phai
diing tam tre, v.v... dé ldy ra.

Cam bién trung tam
Lau b&ng vai mém da vét khd
Khi ¢6 cac di vat nhw hat co'm, hat
gao, v.v... bit lai thi phai ding que
tre, v.v... dé lay ra

A

Phan 10 thoat hoi nwdc Hay lam v& sinh sau khi d& ngudi.

Diing nuére rira sach ca mat trong va mat ngoai phin 18 thoat hol nwére, sau d6 lau khd
Hap 16 thoat

@ V&t ban con s6t lai trén phan 18 thoat hoi nurde ¢b thé 13m com ¢d mii va lam trio bot ra ngoai. het nude

® VUi Idng ding que ire, tam bong, v.v... dé loai bé cac hat gao, hat com, v.v... ¢dn 56t lai
trén 18 thoét hoi nuréc.
— Vui ldng cén than dé tay, v.v... khéng bi thire'ng trong qua trinh vé sinh.

® Nau nurée van dong lai trong phén 16 thoat hoi nuwrdre, khi mé nép ngoai nudre sé chay ra,

Cach thao va Iap hop 16 thoat ha'i nwére

Xoay hop 16 thoat ho'i nwére theo hurdng hién thi

Diing que tre, v.v... d8 théo vong dém ra tir ndp 16

“UNLOCK” dé thao ra thoat hoti nwée

N&p 15 thoat hai nuée

Hap 16 thoat hoi nurée Phan khuyst

Lép lai vong dém that chat vao ranh nho trén nép 16
thoét hoi nuée

Xoay ddu 7 trén nép 18 thoat ho'l nwé'c khép vei

déu A trén hdp 16 thodt hoi nudre, sau dé van chat

dén khi dirng lal & “LOCK”

Vui long kiém tra dé vong dém bit kin hoi nurée

khéng bi xo&n khi 13p tror lai.

® N&u vong dém bit kin hoi nurée bi xodn hoc
l&p khong diing cach s 1am hoi nurée va com
trong ndi cb thé bj trdo ra ngoai.

D4u “~7” trén ndp |6 thoat hoi nude

t.’ .

\LDéu “AM trén hop 16 thoat hoi nude

22

Cach thao va I&p phén nip trong

) 2
Dung mét tay do tay W fo
nam nap trong (D), =G
dong thei day chét gilr
phin ndp trong lén (2),
ph&n nip trong sé roi
ve phia trurére, théo réi

®Khong kéo qua manh tay nim nép frong
he&c vong dém nap trong ma khéng

Chétgit phanndptrong  nhén chét giir
(mau cam) ph&n ndp trong
16n trén. C6 thé

Tayndmndptrong  |am hang phan

\ D nap trong va
nép ngoai.

Vang aém
nép trong

Chét gitr phiin nép trong

ks o)
MCAm chét cai (2 vi tri) etia

phan ndp trong vao phén

cém chét cai ciia ndp ngoai
@0 tinh trang chét cai dd

duoc ¢dm vao, ddy vao cho

dén khi chét giir phan nap

trong phéat ra tiéng “céch”

Thong tin vé viéc mua va dai linh kién

@ \V/ui [ong ddi linh ki&én méi (co tinh phi) khi hur héng. Tén linh kién Ma linh kién
@ Khi co nhu cBu thay linh kién, vui Idng xac nhén tén va Kich c& 1.0L C137-GR
ma linh kién truéc khi dén mua tai cira hang dd mua san Phan nép trong Kich o5 1 :BL C138-GR
pham. \Di Kich ¢& 1,0L B616-68
Kich c& 1,8L B617-6B
Va x&i com SHAKN-6B
Gia d& va x&i com 618112-00
Céc dinh lugng 615784-00
Xt % Kichcd 1,0L| BU214036L-00
trng hap =
Kich ¢& 1,8L BU214037L-00
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Khi c6 su co

® Vui ldng kigém tra mét [&n trudc
khi yéu ciu sira chira.

D4u hiéu hu héng Nhirng digu can kiém tra

@Vui lbng gia giam nwéce theo vach chia mue nurére trong khoang 1 ~ 2 mm tay thich.

® Khi gia giam nuée trén bé mat nghiéng, lirgng nurére nhigu it cling lam thay ddi 46 cirng ciia com.

@ Bd clrng cla com thay d8i hy vao thureng hiéu, noi san xust gao, thr gian bac quan (gao
mdi, gao cd), v.v...

® B clrng cla com thay déi iy vao nhiét dé nuée, nhiét dd phong, v.v...

#® Khi ndu hen giér thl com sé dugc mém déo.

® Khi chgn “*N&u nhanh”, com c¢é thé sé ¢b lGe nhao lic cing.
—¥Yui Idng thir menu “Gao trédng”, “Nau ky".

® Nbi com ¢d thay di hinh dang khéng?

Co'm cirng ® Cam gao co con sot lai do vo gao chua k§ khong?
Co'm mem ® Ban c6 lam phéng b mét gao truace khi ndu khong?
® B3 x&i com sau khi ndu chin chura? —Héy danh to'i co'm sau khi ndu chin.
@ Co hai nuée hode nhirng dj vat nhu hat gao, hat com, v.v... & dudi day ndi, irén cAm bién trung tm
ho&c mém nhiét hay khéng?
—VYul léng lau sach.
® (6 hoi nurére hodic nhirng di vt bén trong than ndi, phan ndp trang hodc phin 18 thoét hoi nude khang?
—Vui ldng lau sach.
® Khi ndu com véi “gao hat qai'-' , ddi l0e com chin & hoi bi girng mét chil. _
—~Trudong ho'p co'm ndu chin ho'i cirng thi hdy ndu v&i lrg'ng nud'c ho'i nhigu so véi
vach chia trong nai {trong vong 1/2 cta 1 vach chig). Tuy nhién, khi ndu v&i lwg'ng
nudrc qué nhigu thi cé thé gay sbi tran.
@ C4 nhiing dj vat nhu hat gao, hat com, v.v... bam trén b& mat bén ngoai ndi, bén trong
than ndi, trén cdm bién trung t&m hodc mam nhiét khéng?
Com bi chay —+Vui long lau sach,
; ® N&u ngam gao trong nudc thoi gian dai hay ndu com v&i ché dé hen gidr thi cadm gao rat dé
khét s AT X
con dong lai va bj chay khét.
Na'u @ Cam gao cb cdn s6t lai do vo gao chura k§ khéng?
® NBi com ¢b thay déi hinh dang khdng?
BE mat com m&i | @ B3 mat com méi ndu xong 58 khong bang phang do sy d6i vy nhigt trong qua trinh ndu.
ndu xong khdng | ®Ban ¢t 1am phing bd mét gao truée khi ndu khéng?
bdng phing @ Phin ndp trong va ndi ¢b bi bidn dang khong?
® Ban cé chon sai menu hay lwgng nudc hay khdng? —Xem trang 10
Bic biét & menu “N4u chao d3c”, “Niu chio loding” rét d& bi trio bot ra ngoai nén vul ldng
B&t nadr nwrd chi ¥ dirng d& nhém 1&n.
f_ n?u TR —+Tham khao trang 9 “Vui long chid y bot trao ra ngoai.”
soitranratrong | gy pan can set lgi trén phan I8 thoat hoi nrés ¢6 thd 1am trao bot ra ngodi.
khi dang nau ® VUi lang diing que tre, tAm bdng, v.v... dé loai b hat gao, nurdc cam, v.v...
® C6 quén |4p dat phan 13 thoat hoi nurée khong?
@ Cam gao cob con sot lgi do vo gao chua ki khéng?
® NBi com ¢ thay déi hinh dang khdng?
® C6 cim diu cBm vao & cAm dién khéng?
Khéng thé néu ® Phich cdm than ndi ¢ réi ra khéi 18 cdm phich cdm khéng?
Khéng thao tic ®Trén man hinh ¢d hién thj [ED1], [E02], v.v... khdng? —Xem frang 27
&n nit dwoe @ Bén gir 4m cb sang khdng? —Sau khi &n “Hay” thi 8n nit “NSwHam”.
® D& 4n nat “NEu/Ham” sau thao tac ndu chura?
—NBi corm dién s& khéng bét dau n8u n&u khéng &n ndt “NdwHam” .
®Kiém tra xem phan nap trong e bj roi, bién dang, hay vong dém nap trong eo bj rach hay
Hoi nu'ée gira khéng.
¢ gilra ndp ngoai | @Vong dém nip trong cb bi dor khéng?
va than ndi —+N&u bi do thi hay lam vé sinh.
® NBi com ¢b thay déi hinh dang khang?
o @ Am thanh “céch” “cach” 14 Am thanh do bd vi xtr Iy (MICOM) phét ra khi didu chinh céng suét
Cd am thanh nhiét.
Nau/ trong khi ndu, ®C6 thé sé nghe thdy tiéng nd “lach tach” Ié'n néu cb cac gigt nuéc bam & bén ngoai noi.
S gil &m —Hiy lau sach cac giot nwére hoac cac di vat bdm ¢ bé mét bén ngoai ndi trrd'c khi
Gilr am che nbi vdo trong thén néi.
:2?:9 th&hdm | ¢ pan gitr 4m séng chira? —+Xem trang 14

D&u hiéu hu héng Nhirng digu can kiém tra

Trong qua trinh
giir &m, co'm
s& c6 mii va bt
dinh

® Ban ¢ d8 va x&i com trong ndi khi dang gitr &m com khong?
® Ban co lam ndng lai com ngudi khong?
® D3 x&i com sau khi ndu chin chira? —+Héy danh tori co'm sau khi ndu chin.
® Cam gao c6 con sot lai do vo gao chura ki khdng?
® Sau khi ndu com trén, hdp hodc ham, co thé s& c6 mui con bam lai.
—+Vui léng rira nBi cfin than, “Hay 1am vé sinh trong trurdeng ho'p ¢ mai hdi”. —Xem trang 21
# Khi dé com trong nbi, ban ¢4 dé nguyén ma khdng sir dung chirc néing gitr &m khéng?

—N#éu dé nguyén co'm trong ndi va khéng sir dung chirc ning giir §m sé khién com

co mii khd chju. —Xem trang 6
® C6 lam vé sinh sau mbi [an ndu hodc gilr 4m khdng?

—NBi 58 ¢6 mii khé chiu va dé sinh sbi vi khu&n néu v sinh khong k§ cang, do khi
héu hodc nhiét 9 phéng cua méi trwdng sir dyung, do déng mé: ndp thurdng xuyén,
do cac loai gao, cach vo gao v.v... Trwrd'ng ho'p cé mii, sau khi vé sinh theo huwé'ng
diin & trang 22 vé “Bén trong”, nén sir dung ch& d8 “giir &m thuwérng” ¢ trang 12 dé
¢6 hiéu qua t6t ho'n. Ngoai ra, hidu qua dat duo'c s& cao hon néu ting nhiét dé gilr
dm theo tham khao & trang 27 “Khi xay ra sir cd”.

Trong qua trinh

® C6 nhirng di vat nhur hat ggo, hat com, v.v... bdm trén b& mt bén ngodi ndi, bén trong than
ndi, irén cam bién trung tam ho&ic mam nhiét khéng? —Vui Iéng lau sach.
® Lugng com gilr 8m cd it khang?

Gilr &m giit &m, com s& | ¢ Cp phai ban dé giir &m tir 12 tiéng trér 1n? —Xem trang 12
doi mau va bj kho | @ Ty thuge vao Irgng gao va nurére, mé com sau khi néu xong cling ¢d khi ¢6 mau vang.
® N&u thay com ddi mau va bj khd, s& higu qua hon néu ha nhigt dé gilr &m theo tham khao
trang 27 “Khi xay ra sir co”.
Khong hienthi | ¢ hign thi thi gian hign tal khong?
JEE n —Kn nit “Bidu chinh thé'i gian™ dé thay déi hién thi. —~Tham khao trang 13
qua trinh gilr am “Théng béo”
®Ban co chon menu ma khong cai dét “gilr &m gua dém” khéng? —Xem trang 12
@ Thoi gian cGa qua trinh gitr 8m ¢6 vugt qua 12 tiéng khing?
Khéng thé “giir —N&u théri gian cia qua4 trinh gilr m virgt qua 12 tiéng thi sé& khang thé cai git “gid*
&m qua dém” &m qua dém”.
®Ban co gitr 8m com ngudi khdng?
—+N&u nhiét dé ndi thdp thi 88 khdng thé cai dat “giir &m qua dém”.
Théi gian giir ® N&u nhiét do ctia com thdp hodc néu théri gian gilt 8m d& vurgt qua 12 giér thi man hinh thé
&@m da trdi qua hién dé qua théi gian gilr &m s& nhép nhay. (88 khac nhau thy thugc vao thiét 1ap menu).
nh&p nhay —Xem trang 12
N&u hen gidr thl | @C6 khép véi thevi gian hién tai khdng?
58& bt dau ndu —Pdng hd hién thj 24 ting. Vui ldng kiém tra lai mot [An nira.
ngay lap tire ® N&u hen giér du'di mire thixri gian néu hen gidr thi ndi co'm dién 58 bat diu ndu ngay lap tirc.
Khong thé nfu | ®C6 khérp véi theri gian hién tai khéng?
trong khoang —+Pbng hd hién thj 24 tiéng. Vui ldng kiém tra lai mdt [&n nira.
Hen g|o’ thé'i gian ndu ® Mot s trud'ng hgp khdng thé ndu chin com theo thési gian da cai dit do nhiét dé phong hodic
= theo hen gi&r nhiét dé nurée thép, hodc do dién ap, sir gia gidm nuéc, v.v...
@ Sau khi hen gi& ¢ &n nat "Nau/Ham™ khéng?
—Khéng dn nit “Nau/Ham” thi viéc hen gidr sé khdng hoan tat.
Khéng thé hen @ [7:00] ¢6 nhép nhay khong?
gior —Né&u khéng thé digu chinh thévi gian thi khéng thé cai dit hen gié. —Xem trang 7

@® C6 chon menu Ipai khdng hen gi& khéng?
—Chifc néing hen gi& khong ép dung cho menu “Nau nhanh”, “Co'm trgn”, “X6i”, “Hap” va “Ham”.

Tiép tyc & trang ti€p theo
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Khi c6 su co (ti€p theo)

D&u hiéu hu hong Nhirng diéu can kiém tra

Khéng thé hdp

® Ban co quén cho nudre d8 hip khdng? —Xem trang 16
® Ban co6 cho qué nhiBu nguyén lidu vao hdp khing?
—+N&u ¢6, vui Idng gidm s§ lwgrng nguyén lidu xudng hodc téng tha'i gian hdp 18n.
@ Kich thurérc clia nguyén liu cb qua lén khéng?
—N&u ¢6, vui Iong chia nhé nguyén liéu hodc ting théi gian hép 1én.
Tham khée “Tiéu chudn vé théri gian hdp” & trang 17

i
Hap Man dn sau khi ® B)8i vii rau, nguyén nhén 1a do hép chua chin. Vui ldng cho thém nude vao va hép lai lan
hép xong bj nira.
clrng ® B4i véi ¢4, thit, v.v... nguyén nhén 1a do hdp qué 14u. Vui 1dng digu chinh thei gian hdp ngén lai.
:;“::n“; Khi | 06 phai theri gian k& tir khi h&p xong d4 qua lau hay khéng?
ngE si g —+Khéng thiét Iép ch& dd gii* &m. Héy Idy thirc &n ra ngay sau khi ndu xong.
® Thei gian thidt 1ap ham ¢é phai qua ngén khdng? .
~+Hay thiét l&p th&i gian theo hwé'ng dén cia “S6 tay ndu &n” . Trwd'ng hop van
khon%tha him du'ore t6t véi thidt lﬁ%ﬂé‘l‘lh‘l hﬁ%‘dieu chinh th&i gian thiét Iap
" hodic b8 sung thé'i gian bing nat “Biéu chinh thé’l gian” . +Xem trang 18
Thire an'ham @ Ban da do luérng nguyén liéu thire &n chinh xac chura?
" chura chin —+Né&u do lwdrng nguyén ligu thirc an khéng chinh xac c6 thé géy ra hién twg'ng
Ham phun trao hodc khéng chin thirc an.
® Nbi com cé thay d8i hinh dang khéng?
—N&u noi bén treng bj bién dang thi nguyén liéu thirc &n cé thé bj dinh vao ndi,
thirc &n khing chin, ndi 88 khéng hoat déng 18t.
23?::? thé ham @ Ban da nhdn nit “Ham” chua? —Xem trang 18
Nép ngoal khéng | ®Khi &n phéin d8u nGt bAm mé ndp, cb truérng hop ndp ngoai khé mé. Hay &n phin gitra nat
mé b&m mé nép.
Né&p ngoai #® Phan nép trong co dugc [dp dﬁﬁt chinh xéc khéng? 4 ;
= - —Vi Iy do an toan, néu phian nip trong chwa dugre gén vao thi ndp ngoai sé khéng déng lai
khong dong dworc. DAy khdng ph§|h do b| hir hong.
N&p ngoai m¢ ® Nap ngoai ¢6 dang dong chat khong?
trong khi ndu —+Hiy d6ng chét cho d&n khi ndp ngoai kéu “céch”.
L& cho tryre tiép
nudc va gao ® Nguyén nhén géy hong héc co thé la do nude va gao duge cho tryc ti€ép vao phan than ndi
vao bén trong ma khong cho vao ndi nén vui 1dng lién hé véi cira hang da mua san pham.
than noi
Khéc Cé miii nhwra nhu| ® 540 phém c6 mui nhya nhur chét déo, v.v... khi méi sir dung nhung cang sir dung thi mai

chat déo, v.v...

nay s& giam dan. Trong trudrng hop lo 18ng vi cé mui, hay thir lam “Hay 1am vé sinh trong
trud'ng hop £6 mii hdi” trang 21.

N&u xay ra cip
dién

@ Néu ddng thexi dung ndi com dign ndu com, ndu nurée s6i bing phich nuéc dién va sir dung
16 vi ba thi trong mét s& trudng hop, ciu dao sé& bi ngét do vurgt qua déng dién dinh mire.
—Vui l1dng sir dung & cam dién riéng cho ndi co'm dién. Khi bét lai chu dag, néu thovi

gian cip dién dwdi 10 phit thi ndi vén tiép tyc ndu.

Théi gian duw kién
cho dén khi ndu
xong khdng hién
thj trong khi ndu

@ KKhi sir dung ndu lién tue, thdri gian dir kign s8 khdng hién thj cho dén khi than ndi ngudi di.
Tuy nhién, qua trinh nu s& bat dau, day khéng phai do bj hur hong.

C4 vét bdn mau ndu
giding ri sét bam trén
phin trong cua ndp
ngoal, phan nép trong

@ VUi 1ong vé sinh ndi thudng xuyén vi nGi ¢ thé bam dinh mét s6 vét ban nhu nudc com, v.v...
—Xem trang 22

Céc hién thj bao 16i va y nghia cua ching

Trudrng hop dé xir ly nhur duéi ddy nhurng vBn khéng gidi quydt duge thi vui 1dng lién hé dén cira hang d& mua.

Hién thi Nhirng diéu can kiém tra

# Nhiét dé & cam bién ndp hodc cam bién trung tadm ting cao.

H 3 I H {}E —An ndt “Huy”, mé ndp ngoai lam ngudi hon 30 phit 4é 1am ngudi. (C4n than bong)
—Trudrng ho'p mudn nhanh ngudi —Tham khao trang 9 “L&i khuyén”
@ Truwong hop 545 nhép nhay thi hay dét lai thei gian. —Xem trang 7
100 | s nhdp nhéy N&u khéng g4t lai thri gian ma tién hanh n&u trong khi 73] nhép nhay thi thévi gian hién tai

sé khang durgre hién th frong qua trinh ndu va trong qué trinh gitr &m.

Nhirng hién thj bj bién
maét khi rit dau cdm ra

®Pin Lithium dugc 18p dat bén trang dé hét.
Khi thao d&u cam ra. Nhirng hién thi va nhirng gi duge luu lai (gidr hién tai, thye don, chire
néng gir 4m) sé bj mat, nhung néu cdm dau cam vao, digu chinh lai thavi gian thi cd thé su

khéi 8 cdm dung nhu binh thuéng.
Trurérng horp thay pin Lithium thi vui [dng lién hé véi cira hang 08 mua. S8 mat phi thay thé.
Hién thij la ® Rt tam théri diu cdm ra khoi 6 cm dign va cdm lai mét [an nira,
E e E nE @ Nbi bi hdng hoc.
L] 4] —Vui ldng lién hé véi clra hang da mua sén pham.

Khi xay ra su ¢

Khi com c6 mui, déi mau, bi khd

Thay d8i nhiét do gitr &m

Com ¢6 mui khi nhiét d6 gitr &m xubng thdp do vj tri va méi trudng str dung. Ngoai ra, nhiét d6 gilr 4m tdng cao ciing
la nguyén nhén khién com d6i mau va bj khé. Thir digu chinh nhiét dd gitr 4m dudi day khi com c6 mui, d8i mau hay

bi khd.

@ “Gilr 4m thudng” va “Gilr &m qua dém” s& bi thay ddi cling Ilc.

B Cach diéu chinh nhiét dd gilr &m

T

Lo R R

Cho noi vao va cim phich cdm
—Tharn khéo “Céch ndu co ban - Muc 4” trang 8

_I Hién thj theri
gian hién tai

2 B&mnit @::) va &n giir hon 3 giay
S

»_ 4

"

Chudng sé reo “bip" (kéo dai)
3 1an va cai Gat hién tal s8
nhép nhay (m&c dinh 12 0"

.

3 An m hoiéc kf) dé cai dat nhiét do
Néu &n ('a), nhiét dé sé chuyén theo huéng =
Néu &n | v, nhiét d s& chuyén theo huérng =>.

2
o
4 An nut ( we )
Khi hién thj nhiét 48 cai LB
dit nhdp nhéy va tét va chudng da
chuéng reo "bip” (kéo reo thi hién thi sé

Sau khi cai dat hoan

-3

-2

<1 0

Pham vi thay ddi
USRI Tl Thap<——= Thiét14p mic dinh sl Cao

1 2 3

=L
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Chgn tir “1” @én “3” gé tang nhiét g gilr &m néu
cam thdy com ¢6 mi.
Chaon tir “1" d&n “-3" dé glam nhiét 46 giCr 4m khi
thdy com @8i mau hodc bi khé.

£ P |d)3ien nghiaiacua | |, trér vE gior hién tal
kh trinh cai dat hoan tét |
'

3 'i-ﬂg‘

Wigp

A

~—{_Thong bao )

@ Khing thé didu chinh khi ndi dang ndu, dang ham, dang gilr 4m thurég hodc
gilr &m qua dém, dang nau theo ché dd hen gié,

@ Nau khong lam duge thi vui long 1am lai lir bude T .

@ M6t khi g4 didu chinh cai dat thi ndi s& luru lai didu chinh dé di b rit dau
¢im, phich ¢cim than ndi ra.

@ Nau qua 15 giay khéng ¢o thao tac cai dit nao duge digu chinh thi man hinh
86 quay v& hién thj theri gian va khéng cb cai dit nao durgce thay ddi.

Khi @4 digu chinh nhiét 6 giir &m ma van khdng thay cai thién, vui Idng quay vé ché dd cai dit ban dau vi viéc thay ddi sé

gay ra tinh trang co'm cé mui, déi mau hay bj khé.
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Thong so ky thuat

Tén méu NL-GAQ10V NL-GAQ18V
Gao trin
ek 0,18-1,0 [1-5,5] 0,36-1,8 [2-10]
N&u
{000 g ek o) 0,18-1,0 [1-5,5] 0,36-1,8 [2-10]
N&u nhanh
e o e 0,18-1,0 [1-5,5] 0,36-1,8 [2-10]
Gao tring hat ngéan 3 F
_ g I?al . gan;g 0,18-1,0 [1-5,5] 0,36-1,8 [2-10]
Pl g Com trdén
ﬁ;‘ rfl:'l[uan]li 1) o e Rt 2 0,18-0,72 [1—4] 0,36-1,08 [2-6]
N&u chéo ddc
58 ofc b Mg 0,09-0,18 [0,5-1] 0,09-0,27 [0,5-1,5]
N&u chao loan
oo thing fk daﬂg 0,09 [0.5] 0,09-0,18 [0,5-1]
Com sushi
s e et i 0,18-1,0 [1-5,5] 0,36-1,8 [2-10]
XBi (chi nép hat ngén hodc |a ng
o fgén R 0,18-0,72 [1-4] 0,36-1,08 [2-6]
Gao hrt
o It b 0,18-0,72 [1-4] 0,36-1,44 [2-8]
Gao It hoat chit GABA
(o i hat a1 0,18-0,72 [1—4] 0,36-1,44 [2-8]
Hép (gi¢i han chidu cao) 3,5cm
Ngubn dién Bién xoay chigu 220V 50 Hz
Bién nang tiéu thu 600 W 800 W
Dién nang tiéu thy binh quan khi gitr 4m 34w 41 W
Cach nédu Phuong thirc gia nhiét tryc tiép
D6 dai cua day dién 1.2m
Kich thurée bén ngoai (Tinh bing cm) | Réng 25,5 x S4u 38 x Cao 22 (42,5*") |Rong 28 x Sau 40,5 x Cao 25,5 (48,5*)
Khéi Iurgng Khoang 3,6 kg Khoang 4,6 kg

® O cac khu vure ddc biét (viing nii cao, viing cure lanh), mét 6 tinh ndng méc dinh khéng thé dam bao.

Vui Idng tranh t6i da sir dung ndi & nhirng khu vire déc bigt nay.
® Dién nang tiéu thy binh quan khi gitr 8m Ia truorng hgp phéan lrgng ndu dat t6i da trang diBu kién nhigt dé phong 1a 20°C.
@ 54an phim nay khéng st dung dugc & khu vire ¢6 ngudn dién hodc tan s6 didn ap khac biét,

@ *1 & chigu cao ndi khi mé ndp ngoai.
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