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Thank you for purchasing this product.

Please read and follow all the operating Instructions carefully. Mlshandllng&ﬂﬂs product Is

g,anhg;rnus because Inside of the Inductlon Heating Pressure Rice Cooker & Warmer becomes
gh-pressure.

Please keep this 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 7
to you and others. AWARNINGS
r. The degree of danger or damage by the misuse of this product is indicated as follows: " ® Do not modify the Rice Cooker. Only a repair technician should disassembie or repair this unit.
: . : San A fi k or injury. M inquiri h h he Ri
AWARNINGS Indicates risk of serious injury or death. ngil?e?ng to do so may cause fire, electric shock or injury. Make any repair inquiries to the store you purchased the Rice
/N\CAUTIONS Indicates risk of injury, household or property damage if mishandled. Do not place your hands or face near the  Doing so may cause bums or scalding.
% . Steam Vent. Take special precautions with children and infants.
B Prohibited or required actions are indicated as follows:
i . . : Indicates a requirement or instruction ] (1) Do not plug or unplug the Power Cord Bk ; -
N g so may cause electric shock or injury.
¥ ® Indicates a prohibited operatlon.] [ thet miist b follnwed. 4 @ if your hands are wet.
AWAR NI NG s g q‘?j' Do not Immerse the Rice Cooker In water or splash It with water. Doing so may cause short circuit or
X/ Do not pour water directly into the Rice Cooker. electric shock.
' To Cook Rice Safely in This Rice Cooker: |
Y B O D O N B Do not allow liquid to come in contact with the Power Plug or Doing so may cause short circuit or
cooking, mishandling may be hazardous, as rice or other ingredients may boil over, Power Cord. slectric shock.
resulting in burns or injury.
Do not use the Rice Cooker if the Power Plug or Power Cord
This product Is for cooking and keeplng rice warm only. Do not use for other than is damaged or if the Power Plug is loosely inserted into the Electrical Outiet
Intended purposes. Always follow these Operating Instructions. electrical outlet.
Cooking the following types of foods may clog the steam exhaust route, cause steam to come out from the gap Doing so may cause electric shock, short circuit or fire.
between the Quter Lid and the Main Body, or the Outer Lid to open suddenly. Please do not cook the following:
% Foo sliiigfgwgd?egtwr?#g iﬂg:a?a: ?r?g;e while * Foods that bubble up such as jams DR LATE e Ty B L Rn A, L S
oooldnq (past_es, such as hanpen (pounded fish cake), ® Foods packageq in plastic bags. ' . ; bundie or aﬁm" mmtjw the rfpm COrd.“Do not plase It
baans, including legumes, noodles, elc.) @ Foods wrapped in parchment paper, aluminum foil, on or near hig perature surfaces or appllances, under
 Foods that may bubble over such as those using baking plastic wrap, etc. or steaming dishes. heavy items or between objects.
soda. ® Congee with green vegetables should be cooked A damaged Power Cord can cause fire of electric shock.
® Thick foods such as curry and stews. separately and added after the rice completes cooking. REN P L S R I
® Foods with large amounts of oil. ® Foods with unpeeled tomatoes. Do not use a power source other than 220V AC.
Never open the Outer Lid or move Do not fill with water above the —~ i WHITE Use of any other power supply voltage may causa fire or slactric shock.
the Rice Cooker when pressureis | Maximum Water Level Line (MAX)-[M%  susil 28
applied during cooking. (indicated on the Inner Cooking ~—~ ' "0 - Do not allow the Power Plug to come into contact with steam. _ Ay ne
Pan as MAX) and cook. Mo 8_‘ 8= Allowing the Power Plug 1o come into contact with steam after inserting it into the elecirical oullet may cause short circuil or fire,
Atk | = \h_'hen using on a slide-out table or shelf, place the Rice Cooker in a position where the Power Plug does not come into contact
Before cooking, make sure that there are no grains of cooked |, . Hook Holes of Wi Maa.
or uncooked rice or other food ltems stuck to or around the Double Inner Lid i Il By
Lid Hooks, the Hook Holes of the Maln Body, the Inner Lid iy Do not drop metal objects such as pins or wires
Gasket, the Pressure Control Valve, the Safety Vaive, the i, : into the Air Intake Duct or Exhaust Duct.
Moisture-Lock Double Inner Lid, the Steam Vent, I Lid - : ; II';).Ir:u'.ing so may cause eleciric shock or malfunction, resulting in
and between the Main Body and the Outer Lid. hry.
@ Rice or other matter stuck on these areas may prevent the Outer
Lid from closing completely. It may also cause steam to come out
from the gap between the Outer Lid and the Main Body, or the
QOuter Lid may open suddenly and rice or other ingradisnts may
boil over. Additionally, for safety purposes, it may prevent the
Rice Cooker from cooking. - R : Do not allow children to use the Rice Cooker unsupervised. Keep it out of the reach of infants.
@ The Quter Lid may not open if rice or other matter is stuck. \\\%&:J/// ST Children are at risk of bums, electric shock or Injury.
Push down on the When opening the Outer Bo sure this Insert the Power Plug completely and securely into the electrical outlet.
Outer Lid until you I'mn LAULLLL L8 | Lid during cooking, be has gone out. Aloosely inserted Power Plug may cause electric shock, short circuit, smoke or fire.
hear it click shut. (gscl;ﬁ A sure that the
® The Quter Lid may open P W indication on the Display Use only an electrical outlet rated at 10 amperes minimum, and do not plug other devices into
during cooking or Keep e has gone out before the same outlet.
ggg?ﬁrx ‘gl ; opening the Outer Lid. 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 Powar Plug may cause fire.
@ The illustrations used in these Operating Instructions may vary from the actual product you have purchased. ‘~ /
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IMPORTANT SAFEGUARDS (cont.)

/AWARNINGS

Otherwise it may cause slectric shock or injury.

o Use an electrical outlet with an earth terminal.

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 been given supervision or
instruction concerning use of the appliance by a person responsible for their safety. Children should be
supervised to ensure that they do not play with the appliance.

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

or breakdown.
Continued use of the Rice Cooker under these circumstances may cause smoke, fire, electric shock or injury.
¢ The Power Plug or Power Cord has become very hot.
® The Power Cord is damaged or the slectricity turns on and off when touched.
® The body of the Rice Cooker is deformed or unusually hot.
® Smoke is arising from the Rice Cooker or there Is a burning smell.
¢ Some part of the Rice Cooker is cracked, loose or unstabls.
¢ The fan at the bottom does not work during cooking. etc.
If any of the above occurs, unplug the Rice Cooker immediately and contact the store where you
purchased it.

/A\CAUTIONS

Do not touch hot surfaces during or immediately after use.
Be careful of steam when opening the Outer Lid. Be careful not

to touch the Inner Cooking Pan when loasening rice.
Touching hot surfaces may cause burns.

Be especially
careful with metal
parts such as the
Inner Lid Sst and
Inner Cooking Pan.

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

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

Do not use the Rice Cooker on a slide-out table or shelf with insufficient 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 table or shelf should at least have a load capacity of 20 kg.

IMPORTANT

1o magnets in close range of the Rice Cooker. A damaged Inner Cooking Pan may not cock property.

Doing so may cause Interfersnce with TV, radio, computer, intercom, - @ Do not unplug the Power Plug from the electrical outlet
transceiver, telephane, eic. It may also srase magnetically recorded during cooking.

data (credit card, train pass, audio lapes, sic.). Steam may billow out, which can be dangerous.
® Do not cover the Main Body, especially g ® Do not cook when the Inner Cooking Pan Is empty.
the Steam Ven‘t, with a cloth or other X‘/_—‘ :\?\) Domg s0 may cause breakdown. g pty
obim. Eias - s i .
s | ® Do not operate the Rice Cooker if rice or other matter is
. s e s s By / stuck on the inside of the Main Body, the outside
® Always hold the Rice Cooker by the ; surface of the Inner Cooking Pan or the Side Sensor.
Doing so may bum the rice or otherwise cause imperfect cooking.
® Do not use the Rice Cooker on top of an induction
heating cooker.
Daing so may cause breakdown.
@ Do not use the Rice Cooker in direct sunlight.
Doing so may causa discoloration of the Rice Cooker.
® This appllance Is Intended for household use and
similar applications listed below:
@ Staff (employee) kitchen area in shops, offices and other working
environments,

Handle when carrying it.
Do not tilt the Main Body.
Daoing so may cause the contents to spill.
® Do not splash the Rice Cooker with water or place it on
top of something wet.
Doing so may cause electric shock or breakdown.
@ 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
to other slectrical appliances.
# Ciean the Rice Cooker and the surrounding area before # This appliance Is not Intended for use by many unspecified
using it. people for a long period of time.
This Rice Coaker is equipped with the Air Intake Ducl and Exhaust Duct This appliance must not be used In the following areas:
to improve function and performance, but if dust or insects enter the Air « Farm housss.
Intake Duct or Exhaust Duct, the Rice Cooker may malfunction. If the : By cliants in hotsls, moisls and other residential fype
Rice Cooker malfunctions due to insects, ete. entering the Air Intake environments.

Do not use cookware other than the provided Inner Cooking Pan.
Doing so may cause the cookware to overheat or the Rice Cooker 1o malfunction.

Do not place or use the Rice Cooker on unstable surfaces or on surfaces that are vulnerable to heat.
Doing so may cause injury or fire.

Do not use the Rice Cooker on an aluminum sheet or an electric carpet.
The aluminum material may be heated and may cause smoke or fire.

Do not use the Rice Cooker on a surface where the Air Intake Duct or Exhaust Duct can get

blocked or covered (such as on paper, cloth, plastic bag or aluminum sheet).
Doing so may cause breakdown or malfunction.

Do not use the Rice Cooker near walls or Do not touch the Open Button when moving
furniture. Allow enough room for steam to the Rice Cooker.
escape if using beneath shelving. Doing so may cause the Outer ~ OpenBution—2< o, ™ /5
Failing to allow enough room may cause breakdown. Steam | Lid to open, resulting in injury LS54
or heat may also damage, discolor or deform walls, furniture or bumns. %ﬂ f/
or shelving. \‘xt:/

7. Unplug the Power Plug from the outlet when the Rice Cooker is not in use.
o4 » Leaving the Power Plug in an outlet may cause the insulation 1o become damaged, resulting in burns, injury, electric shock,
short cirguit or fire.

Always unplug the Rice Cooker by holding the
Power Plug, not by pulling the Power Cord.
Pulling the Power Cord to unplug the Rice Cocker may cause
elsctric shock, short cireuit or fira.

0 Please allow the Rice Cooker to cool down

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

If the Power Plug or Power Cord is damaged, Individuals using a medical pacemaker
it must be replaced by the manufacturer, its should consult with a physician before using

service agent or similarly qualified persons to | the Rice Cooker.

avoid hazards. Using the Rice Cooker may affect a pacemaker. .

Duct or Exhaust Duci, there will be a charge for repairs. - Bad and breakfast type environments.

(» Do not place electronics or objects that are susceptible @ Do not damags, drop or deform the Inner Cooking Pan. h

A

ABOUT THE INNER COOKING PAN !norderto use the inner Cooking Pan for many

Inner Surface
\  (Nonstick Coating)

'Inner Surface (Nonstick Coating)

The Noanstick Coating can peel off if damaged.
Please take special care to prevent damage and follow these

—<During Preparation> —<When Cooking Completes> ——————
® Removae foreign matters (such as @ Do not pour vinegar into the
stones) from the rice before cleaning. x Inner Cacking Pan (when
_ @ Do not use u‘l_ensils such as whisks = making sushi rics).
" e tgoc:;zinpllzger?r{':etallic strainer in : 150 oot 1 . o Inchie
| 1 .
: (when serving congee, etfc.).
E;:;;‘i'r“;’r%;"'“"g Pan when @ Do not hit with the Spatula or
# Use the Inner Cooking Pan only for ! other utensila (when sarving,
this Rice Cooker. . etc.).
g .
—<When Cleaning> — pg. 23

@ Do not place spoons or bowls inside x ﬁ' ® Do not use such items as thinner, benzine, abrasive
the Inner Cooking Pan. _. (/. cleaners, bleach, scrubbing brushes (nylon, metal, etc.),

® Do not place in a dishwasher or dish i melamine sponges or sponges with a nyion surface.
dryer.

@ Clean the Inner Cooking Pan x ‘
immediately after using any Myl |
seasonings. N2 Surface

® Only use soft materials such as a = @ &
sponge when cleaning. _ A

LS

The Nonstick Coating may wear out with use.

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

® |f concerned with the peeling of the Nonstick Coating or if the Inner Cooking Pan deforms, please replace it by
purchasing a new one. — pg. 31

" OQuter Surface @ Heat may cause some discoloration, but this does not affect the cooking resulis.
ek te; ===~ ® The outer surface touches imporiant sensitive sensors. Be careful not to allow it to get dirty or

damaged.
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PARTS NAMES AND FUNCTIONS

® Be sure that the Steam Vent Set is firmly attached.

¥ About the Lithium Battery 3 iaibhatiionsd @ The Steam Vent Set will be exiremely hot during or
immediately after cooking, 50 please exercise caution.
Alithium batltery is installed
internally so that even if the g
Power Cord is unplugged, ;
information such as the current i
time and Menu settings are ;

X Steam Vent

@ Steam arising from the vent is very hot
while cooking. Please exercise caution.

Steam Vent Cap
Steam Vent Case
Handle

saved. The lithium battery will
wear out with use. — pg. 31

Steam Vent Set Receptacle Ui the andi i ninyire.

@ Dao not shake the product
Open Button forcefully while holding it by the
Press the Open Buttan to open the g_ﬂNdle- The Main Body may
Outer Lid. ip, resulting in injury.

® The Outer Lid may take a while to
open as it Is designed to seal
tightly to build up pressure inside.

@ The Outer Lid will not open while
pressure is applied during cooking.
This is for safety purposes and
does not indicate a malfunction.

Power Cord
Power Plug

Twist Tie

® Please remove the twist tie holding
the Power Cord before use,

@ Do not use the Power Cord bundled
up. Doing so may cause the Power

Air Intake Duct J
(battom front of the Main Body) (botiom back of the Main Body) ~raoiing n maecton "

CONTROL PANEL ' N

® Press buttons down firmly.
@ The raised dot and dash (@ , == ) in the center of the START / REHEAT and CANCEL buttons and the Sound
Signals are provided for individuals with visual impairment.

: This display is an example only, and will not appear in actual use. i

Display e
® Black lines that may appear on the LCD when wiped with a cloth 'IE: I:Eﬁ?\lﬂgl;::fm ’ e

are caused by static slectricity and do not indicate a malfunction. lied duri Ki
Such lines disappear shortly. appiled during cooking.

— =
gAt't"CEL \ /l:‘ — .1 ““’i:‘l%‘“t’_ START / REHEAT light
= {H ) : il e
SR \ |-—,..m—m..mm o | (s START / REHEAT
setocancelthe | (CANCEL) |! wmmm {(SMRT) | putton
selected setting or / : G 3 8 8 3 '\ REHEAT // /
function in operation. \a:,// :. |||||| | J W ¢ Useto Inl_‘tlate the cooking
A / or rehaating process.
A (F —/— KEEP WARM light
RICE SELECTION ﬂ - = KEEP WARM
button - o button
Use to set the kind of rice you L ® Usa to selact the Reguler
will be using. — pg. 11 TIMER button Keep Warm or Extended
Use when caaking rice EQ:ZV::"" mode.
fl:g;lr‘::ﬁmrﬁmclm_ ® Use to restart the Keep
2 Warm mode. — pg. 17
— TIMER light

( MENU SELECTION button Use to set the menu you will be using. — pg. 11

® Use when adjusting the current time. {Press and hold down for 1.5 seconds or longer.) — pg. 9
L"ME SETTING button , ;.. yen seiting the scheduled time for TIMER cooking. — pg. 18

\. i

Moisture-Lock

Double Inner Lid Moisture-Lock Double Inner Lid

Prevents the Safety Valve and the Pressure Control Valve from

Release Button bacoming clogged with foraign matier.

@ Be sure to reattach it to the Inner Lid Set after every cleaning.

- pg. 26

Moisture-Lock Double Inner Lid

Receptacle (Top)
Inner Lid Gasket

Moisture-Lock Double Inner Lid

\ / = Receptacle (Bottom)
£ Inner Lid Set Holder
Inner Lid Set (Front) Use this holder for

Pressure Control ' ?;::sﬂzgsaﬁ.tnf’ i L

Valve ® Be sure to reattach the
Controls the pressure level Inner Lid Set after every
during cooking. e cleaning. — pg. 26
® Do not disassemble. s S NE

For cleaning and Y .

maintenance, see pg. 24. " N Lid Sensor

: .V Radiator Plate

e L Outer Lid Gasket

nops
(Located at 2 positions: Steam Vent

right & left edge)

Use to hold the Inner
Lid Set when
detaching or cleaning.

Safety Valve
Releases excessive pressure in
case the Pressure Control Valve
becomes clogged or malfunctions.
® Do not disassemble.

Fer cleaning and maintenance,

Inner Cooking Pan

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

see pg. 24. How to attach the Spatula Holder:
® Press the two stabilizers il J I
against the body of the Rice | r“'_ -
Cooker (0 and push . uTl
the middle hook of o B

the holder into A LT widdie
the slot @. / gl hook of

Spatula Holder :
Attachment R

Stand the .
susome  ESw b | SmmrmnmInEL
(Inside of the Main Body) | SPatula Holder. T pat

Spatula Holder Measuring Cup

{approx. 180 mL)




TIPS FOR DELICIOUS RICE

TIPS FOR COOKING 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 |

(D Rinse rice...... First, pour plenty of water into the Inner Cooking Pan p> — _ ' Wash by
from the bowl and stir the rice loosely 2-3 times (within 10 seconds) | et \\\\ ~, | stiming the
by hand. Drain the water immediately afterwards. Repeat twice. Tely, @—A Hes: ol
(@ Wash rice...... Wash by stirring the rice by hand 30 times (about 15 Rinse the ™ [ ! ﬁj’“
seconds), pour plenty of water from the bowl and stir the rice loosely again. | "ice guickly ”jf\}j . 2\ et
Drain the water immadiately. Repeat this washing process 24 times. gﬁ;’;’w E\:__J,/ P 1A
@ Rinse rice......Lastly, pour plenty of water from the bowl and rinse the - - AL} s
rice. Repeat twice. PN \

(Complete steps within 10 minutes.)

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

@ Adjust the amount of water accordingly )
Be sure to adjust the amount of water on a flat surface. The water scale e.g.: When Cooking 6 Cups of White Rice
level is a guideline. Adjust the amount of water according to preference,

Do not use alkalized ionic water that is over pH 9. Rice cooked with strongly  \_
alkalized ionic water may appear yellow or become too glutinous.

@ 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, become too glutinous or burn.

\_

rice type, and crop age. 4 Lok WITE )
0ld crop - WIE 29
[Type of Rice Softer rice New crop Harder ﬂ':” W 10 —
8-| 8- P s G s
Waier Reduce water slightly | Add a little water o 5 -e sl = Add water to
LAd]ustment Normal scale level | from the normal level | the normal level J 8 W water level
el o = 6 for WHITE.
@ Using too much water will cause boil-over from the Steam Vent. 4| 4= R
@ Do not use strongly alkalized ionic water DR
el

HOW TO SET THE CLOCK

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

e.g.: If the current time is 15:01 but displays 14:56. Adjusting time
1 Set the Inner Cooking Pan and plug in the Power » ¢
e — (4:55
§ i
> ~

2 Press and hold (<) or (») for 1.5 seconds or longer ‘

until the time display begins blinking, and then press TR
() or (») until the time displayed Is correct. r( < {j @\ 1or 15 ssoonts
@ : Each press advances the time in 1-minute increments. @ Prass and hold sither

buttan to adjust |
@:Eampressmwaslhedod( in reverse by 1 minuts. 1@,.1{:1“@?:?;’,,,9,{; 5 w"

3 The time display will stop blinking after 3 seconds,
indicating the Time Setting is completed. ‘

TIPS FOR USING THE KEEP WARM MODE

@ When keeping rice in the Inner Cooking Pan for later consumption, use the Keep Warm mode.
If rice is left in the Inner Cooking Pan even though Keep Warm maode has been cancelled or the Rice Cooker has been
unplugged, the rice may develop & foul odor or condensed moisture may fall on the rice, making it sticky.

@ To prevent the rice from becoming dry or 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 long hours.

® Keeping rice warm for more than 12 hours in Regular Keep Warm mode or 24 hours In Extended Keep Warm mode
{This differs depending on the menu).

® Adding additional rice while keeping rice warm.

® Reheating cold rice.

¢ Keeping congee warm.

@ Koeping rice warm when it contains additional ingredients and seasonings
(mixed rice or sweet rice).

e Keeping foods other than rice warm, such as croquettes or miso soup.

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

@ 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 bacome wet.
To minimize this, gather the rice toward the center of the Inner Cooking Pan while keeping warm.

| Gather rice in center |

~\

If the tima display still does not show the current time, repeat 4 :n §
Step 2 to readjust the time. blinking ' i

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

® |f the clock is inaccurate, the 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 product includes a melody function that allows you to set a malody to inform you when certain actions occur, such
as when cooking starts, when Timer operation is finishad, and when cooking completes.
You can also switch the melody to a beep or to silent.

DGR RSEHEICHE  You can choose the Sound Signals from the following:

e Types of Sound Signals Melody: _ Beep: Sllent:
"“'“-~-=EE Telr meenihge The default sefting at the time | Choose this setting o Choose this setting to
Indication “""*«--H.,_m_%_ of shipment from the faclory. change from a Melody. | disable the Sound Signal.
Cookin_g has begun: "Twinkle, Twinkle, Little Star" a beep
Timer is set: "Twinkle, Twinkle, Litlle Star" abeep
Cooking / Reheating has completed: "Amaryllis" beeps 5 times no sound
The Quier Lid Is not closed during Keep Warm: 2 short beeps sound twice no sound
|_The rice has nol been Ioosened after cooking completion: 2 short beeps sound twice no sound /
How to change the Sound Signal: P -
; . @ You cannot change the Melody Signal for the initiation
4 Set the Inner Cooking Pan and plug in the of Reheating.
Power Cord. @ You cannot change the Sound Signal during Cooking,

~ Reheating, Regular Keep Warm, Extended Keep
2 Hold the (vme) button for more than 3 seconds. | _Warm or Timer Cooking.

Nt @ [f you are unable to successfully complete the
Each time the TIMER button is held for more than 3 seconds, operation the first fime, start again from Step 7 .
the Sound Signal will change. =

@ Melody: | ® Beep: i . @ Sllent:

It will play "Amaryllis" when the It will besp 3 timas when the It will beap 1 time when the

sound setting is completed. sound setting is completed. sound sefting is completed. ]
1t

3 The setting is completed when the desired Sound Signal is heard.
® The selected Sound Signal is stored even if the Rice Cooker is unplugged.



COOKING RICE

@ Please wash the Inner Cooking Pan, Inner Lid Set, Moisture-Lock Double Inner Lid, Steam Vent Set and
accessories before initial use. — pg. 23 — pg. 27

7

Check the parts of the
Main Body before cooking.

Check that all parts are clean and free of foreign
matier before cooking. Make sure that rice or
other matter is not stuck to the parts illustrated
on the right. = pg. 24

® Rice or other matter stuck on these areas may

Moisture-Lock

Safety Valve
Pressure Control Valve
prevent the Cuter Lid from closing completely. it
may also cause steam to come out from the gap
between the Cuter Lid and the Main Body, or the
Quter Lid may open suddenly and rice or other
ingredients may boil over. Additionally, for safety

purposes, it may prevent the Rice Cooker from Hook Holes of —/ Side Sensor

cooking. the Main Body

Measure the rice with the provided
Measuring Cup.

Overfill the Measuring Cup with rice, then level off.

(approx. 180 mL)

Press the mm;] button, and choose the type of rice.

‘ ® The factory setting is (WHITE ). ‘

Each time you press the button, the display will
switch from blinking WHITE — BROWN —

LONG GRAIN WHITE. prmmmemeaaey
{ Type ot  To make the illustration easier to

Blinks while switching “__F_l!!g_g __} understand, all types of rice are shown.

—‘-\
_BRUWN | [ LONG GRAIX l“hllli 1

)

® Depending on the type of rice selected, the
displayed Menu will change. — pg. 13

)

Clean the rice and adjust the amount of water.

(D Clean the rice. See "TIPS FOR COOKING DELICIOUS RICE" on pg. 8.

@ On a flat surface, pour water over the rice in the Inner Cooking Pan, filling to the water measure line that
matches the number of cups of rice you are cooking and the menu setting. — pg. 14

(@ For an accurate measurement, level the surface of the rice.

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

Place the Inner Cooking Pan into the Main Body, and attach the
Inner Lid Set, the Moisture-Lock Double Inner Lid, and the
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, the Moisture-Lock Double Inner Lid, and the Steam Vent Set.

@ |n order to allow high-pressure rice cooking the gaskets are extremsly airtight. When closing the Outer Lid, you
may feel resistance. Close the Outer Lid carefully and firmly until you hear a clicking sound.

Insert the Power Plug into the electrical outlet.

© XY Y Y T

Press M,L or @ to select a Menu.

‘ ® The factory setting is REGULAR menu setiing. ‘

Each time you press the button, the display will

switch from blinking REGULAR — SOFT —

SOFTER — PREMIUM — QUICK — GABA —

MIXED — SUSHI — CONGEE THICK — :
CONGEE THIN - SWEET —» SCORCH — i
FIRMER — FIRM in that order. e

I -

)
{ FIRMER FIRM REGULAR SOFT SOFTER PREMIUM QUICK GABA \
L DE RS

usrrswncﬂ =

® Depending on the type of rice selected, the
displayed Menu will change. — pg. 13

o

Menu i To make the illustration easier to
1 understand, all Menus are shown.

| For details on which Menus can be
selacted, and the features of each Menu,
please see pg. 13 — pg. 15.

Press @ t;\;a;upward. i
Press @ to move downward. |

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

® Once you have selected and started cooking, you can reselect and start cooking again, but some Menus can be saved
to memory and others cannot. — pg. 13 "ESTIMATED COOKING TIME / MENU SETTINGS THAT APPLY
PRESSURE / SAVED MENUS™

Selecting Softness

It is possible to select from among five
levels of sofiness (the degree of
stickiness and elasticity after cooking).

FIRMER FRM  RESULR =

ot RBon "

Firmer =p Softer
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COOKING RICE (cont.)

7 //—\\\ The display when the rice selected is WHITE and | ,—m - 4
the Menu selected is SOFTER.
Press the | (STAHT bl.lttOl'l y Before opening the Outer Lid, be sure that steam is ® When cooking more than one pot of rice
\\“ // [Dis_plays the estimated time] not issuing from the top and that (PRESSURE) i consecutively, or cooking right after cancelling
S until cooking completion. longer Iit up on the Display. the Keep Warm mode, allow the Rice Cooker

The melody (beep) sounds, and cooking begins.

= 1o cool for 50 minutes or longer.
The START / REHEAT light turns on, and the Display shows [ \m

If the Main Body and the Outer Lid are hot, the rice
may not cook well.

@ |f it becomes necessary to open the Outer Lid during
cooking or to stop cooking, press and hold the CANCEL
button for 1 second or longer. Steam will issue forcefully

the estimated time (in minutes) until cooking completes.

@ If the Outer Lid Is not firmly closed, 2 short beeps wil L L w ) from the Steam Vent, so be cautious. Gis S: = -
sound twice to alert you. Close the Outer Lid carefully and | ™= e camsnsusns = ® Even if (PHESSURE) disappears from the display, if the Open To cool the Main Body and Outer Lid quickly,
firmly until you hear a clicking sound. if/ AT A Y aVa (: ﬁ) button seems difficult to push, don't force it. Wait until the please try the following:

@ Make sure the Rice Cooker is not In Keep Warm mode, S \ <4 ) Lo L R contents cool before opening. If you force the Outer Lid to - Fill the Inner Cooking Pan with cold water and
then press the START / REHEAT button. If the Keep e R et ) open, the contents may boil over, which could cause bumns. place it in the Main Body.

Warm light is on, the reheating process will start. e e : * Open the Outer Lid, remove the Inner Lid Set
- pg. 20 . i : s : and allow the Radiator Plate o coal.
@ The time remaining until completion is for :

@ If you want to know the current time during the cooking reference only. Actual time of cooking . A
process, press @ or @ button and the Display will completion may vary depending on room or :
switch. water temperature, voltage or water " Be careful that the contents do not boil over. | ~

® When Msnus that use pressure measurement. : '
are selected, [PRESSURE ) will light : @ The Rice Cooker will make adjustments to the When adding water to the CONGEE THICK or CONGEE THIN Water Level, do not cook using Menu settings other

; T ' remaining time until cooking completion when it than CONGEE THICK or CONGEE THIN. Using any other Menu setting may cause contents to boil over.
up on the Display when pressure | PRESSURE | s ol The 6 il
begins to be applied. FERIE S i PR TR REDETS: e ) ® The CONGEE THICK and CONGEE THIN menu settings will not be saved. When cooking CONGEE THICK or
; ’ COoNIng corrgintion Thay KiEmess Of decleos CONGEE THIN, please select It each time
suddenly during this process. P . )

When the melody or beep to ((Erapsed tme of e Keop Warm mode. | ————— ESTIMATED COOKING TIME / MENU SETTINGS THAT APPLY PRESSURE / SAVED MENUS

indicate cooklng GOITIP'EtIOﬂ q TWAIED Tur;ln;w Saved Menus are menus that can be stored in the memory once they have been selected

sounds, stir and loosen the rice = wa | <sm \ . e ' .

immediately to give the rice a U |m| ﬁ\mﬁ; WE | geNENU | |Setings that| Seved Estimated Cooking Time

deliciously fluffy texture. " A Pressure

3 . Y mmmmmm AT L] @ i -

When cooking completes, the Rice Cooker will [/’ SN f?ﬂv}\] FIRMER s s PREPoH, A mimnee—39 Minies

automatically swiich to Keep Warm mode. @ { 1 “ \‘ l@m) %/ . FIRM approx. 46 minutes — 58 minutes

— See "KEEPING RICE WARM" on pg. 16. g | T g i REGULAR @ ® approx. 52 minutes — 1 hour

The KEEP WARM light turns on, the START / REHEAT T ot SOFT ® & approx. 52 minutes — 1 hour 2 minutes

g%ht tukgmt il ang tg_e Ielmglh ot Eme ihatthe ice has = o SOFTER ® ® approx. 52 minutes — 1 hour 2 minutes
€N KEpH WA i sRaarer In Rour: PREMIUM @ ® approx. 1 hour 13 minutes — 1 hour 23 minutes

Before opening the Quter Lid, be sure that steam is not coming out WHITE QUICK B = approx. 29 minutes — 44 minutes
from the top and that [PRESSURE | is no longer lit up on the Display. MIXED ® =— approx. 1 hour 7 minutes — 1 hour 14 minutes
SUSHI —— = approx. 57 minutes — 1 hour 5 minutes
When the Rice Cooker switches to Keep Warm mode, Immediately stlr and loosen the Hee. : ) CONGEE THICK — — approx. 1 hour 6 minutes — 1 hour 18 minutes
By stirring and loosening the rice and removing excess molsture, you prevent the rice P 4 : :
from hardening, becoming sticky, or burning. o GONGEE THIN = — approx. 1 hour 29 minutes — 1 hour 36 minutes
® Ba careful not to burn yourself when stirring and loosening rice. Y ALt Y SWEET = — approx. 56 minutes — 1 hour 2 minutes
® If you forget to loosen the rice, 2 short beeps will sound twice to alert you. Loosen the rice, T\ s O SCORCH ® [ ] approx. 1 hour 12 minutes — 1 hour 18 minutes
and then close the Outer Lid. — pg. 17 "Rice Not Loosened Waming Beeps" A\ | ) REGULAR @ ® approx. 1 hour 8 minutes — 1 hour 14 minutes
® Depending on cooking conditions, the bottom portion of the rice may become slightly browned. BROWN —CABA o s PPN A R B
® Depending on the heat convection while cooking, the surface of the finished rice may look uneven. CONGEETHIGK| — o SPROR, 1 G A mITaiten—1, IUE 27 DR
CONGEE THIN — e approx. 1 hour 22 minutes — 1 hour 28 minuies
'/’:h%\ LONG REGULAR ® B approx. 1 hour 8 minutes — 1 hour 15 minutes
After use, press the | \mcEL | button, then unplug the Power Cord. SR (GMGEE TR ~—— | — approx. 1 hour 10 minutes - 1 hour 22 minutes
CONGEE THIN — = approx. 1 hour 32 minutes — 1 hour 38 minutes
\H_,_// . y
@ Do not begin cleaning the Rice Cooker until the Main Body has cooled. ® T:r:aﬂgbéove table is based on the testing conditions of 220 volts, a room temperature of 20°C, and water at a starting temperature
[+] 3
: 3 - = = @ The above lengths of time are measured from Cooking until the Keep Warm process. Actual times may vary depending on the
[ NOTE: You can switch Soun:i Signals (melody, beap) for use with other alerts. — See "SOUND SIGNALS AND HOW ] voltage, room temperature, season, and the amount of water used.
TO CHANGE THEM" on pg. 9. @ MIXED menu setting requires a longer cooking time to allow the rice to absorb seasonings.

12 13



COOKING RICE

When cooking types of rice with assigned MENU SELECTION:

ot 44500 At e g i o e e At A o et St i S0 1 o e o e e S0 b e e o e S

RICE Rice Water s
SELECTON] Used Level

Merits/Advice

7 B, 5!
Short Grain * Cooks white rice to a less glutinous and harder texture than | | Firmer
White Rice FIRMER WHITE A the FIRM menu setling. P

| @

. : =
Short Grain o Cooks white rice 10 a less glutinous and harder texture than | | | @ |
White Rice EIRM WHITE 1-10 the REGULAR menu setting. )| la=
.| (@
ShortGrain| pEGUYLAR | WHITE | 1-10 | * Cooks white rice to a regular consisten ! g 4
White Rice i a il ;:g g;

8 Z X g T y I‘ @ y
Short Grain & Cooks white rice to a slightly more glutinous and softer i
White Rice | SOFT | WHITE | 1-10 | 1000 than the REGULAR menu setting, 8

. J | JE
Shart Grain * Cooks white rice to more glutinous and softer texture than ||~~~

White Rice SOFTER WHITE 1-10 the SOFT menu setting. Softer
S"hou "rt %rlgg‘ PREMIUM | WHITE 1-10 * Soaks and steams rice longer for a sweeter taste.

o
Short Grain ® Cooks white rice faster. Please note that the rice lexture may be slightly
White Rice | QUICK WHITE 1-10 HRIoE

i * Seasonings should be mixed with soup stock or water and then added to

the rice. After adjusting the amount of water, stir thoroughly. If the
seasohings are added directly to the rice or if not mixed properly,
Short Grain scorching or imperfect cooking may oceur.
White Rice MIXED WHITE = ® The recommended amount of ingredients should be about 30-50% of
the weight of the rice (mass).
® Chop ingredients into small pieces and place on top of rice without
WHITE | | mixing them into the rice. )
m%ﬁ:’; SUSHI SUSHI 1-10 ¢ Rice is firmer than when cooked using the FIRMER menu setting.
=
Short Grain' CONGEE | CONGEE * The regommendecll amount of ingredienis should be about 30-50% of
White Rice THICK THICK 0.5-1.5 the wesght of the rice (mass)
= Chop ingredients into small pieces and place on top of rice without
mbdng them into the rice.
i ¢ |Ingredients that do not cook easily should not be used in large amounts.
Short Grain c?rEI?NEE CONGEE 0.5—1 = Boll green leaf vegetables separately and add them after the
White Rice THIN congee has finiehed cooking.
%
Sweet SWEET
Rice only (hen cocking . L
or Sweet sweet rice mixed * Seasonings should be mixed with soup stock or water and ihen added to
Rica s SWEET Wmﬁfﬂ grain 2-6 the rige. After adjusting the amount of water, stir thoroughly.
Short Grain ‘;’“gm;‘:so“: * Place ingredients on top of rice after adjusting the water.
White Rice the watar lavel
for SWEET) J
rd R
@ Aliows for white rice o scorch on the bottom.
* |t is recommended that you enjoy the rice as socn as possible after
Short Grain caocking completas. (If the temperature of the rice drops, the scorched
White Rice SCORCH WHITE 1-10 part will become hard.)
@ The scorched part may be little hard to loosen or texture may be litile
hard to eat.
L # |f cooking a small amount of rice, the rice may not scorch as much.
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meE | Rice Water | Cook
SELECTION |  Used Level | ‘e

Merits/Advice

-\

A

s

Grain ® |f white rice is mixed with brown rice, it may boil over or imperfect
Ié(::gn Rice REGULAR | BROWN 2-8 cooking may oceur, and is not recommended.
(ng Grain ® Activates brown rice for increased nutritional values. — pg. 15
Brown Rice| GABA BROWN 2-8 © Brown rice is softer and easler to chew than when cocked using the
BROWN | | BROWN / REGULAR menu setting.
Long Grain | CONGEE | CONGEE 0.5-1.5
BrownRice) THICK | THICK ™ | « see the advice for the CONGEE THICK and the CONGEE THIN menu
Long Grain | CONGEE | CONGEE |, 4 setting for WHITE.
L J|BrownRice|  THIN THIN '
( i rwmq:}?e%mn REGULAR Iégﬁﬁiq 1-10 ° Dapengi:g on the rice brand, it may be slightly harder than normal.
ice — pg.
LONG |
GRAIN | | Long Grain | CONGEE | CONGEE | 5 45
wHITE | | WhiteRice | THICK | THICK ™" | » See the advice for the CONGEE THICK and the CONGEE THIN menu
Long Grain | CONGEE | CONGEE | - , i T WHITE:
L | White Rice THIN THIN '

ACTIVATED BROWN RICE (GABA BROWN)

@This Rice Cooker has settings for cooking brown rice.

The GABA BROWN setting on the menu activates brown rice for increased nutritional value.

GABA BROWN SETTING

When GABA BROWN is selected on the menu, the Rice Cooker will begin activating the brown rice, after which it will start

cooking automatically. During the brown rice activation process, the temperature in the Inner Cooking Pan is kept at approx.

40°C for approx. 2 hours. Cooking will take longer to complete. —+ See "ESTIMATED COOKING TIME" on pg. 13.

By activating brown rice, GABA (gamma-amincbutyric acid)*, a naturally occurring nutrient in brown rice, increases to 150%

of the amount contained in non-activated brown rice. This process also makes brown rice softer, thus making it readily edible.

*What Is GABA?
L GABA (gamma-aminobutyric acid) is a fype of amino acid said to lower blood pressure and relieve stress.

\.




KEEPING RICE WARM

You can choose the Regular Keep Warm mode or Exiended Keep
Warm mode.
@ The Extended Keep Warm mode Is not avallable during the following (the Rice

Cooker will besp and automatically start the Regular Keep Warm mode):

@ MIXED, CONGEE THICK, CONGEE THIN, SWEET, BROWN / REGULAR, BROWN /
GABA, BROWN / CONGEE THICK, BROWN / CONGEE THIN, LONG GRAIN WHITE /
CONGEE THICK, LONG GRAIN WHITE / CONGEE THIN menu settings.

@ [f 12 hours of Regular Keep Warm has already elapsed.

@ If the temperature of the Inner Cooking Pan is low by cancellation of the Keep Warm

mode or power failure.

REGULAR KEEP WARM

e
WARM REGULAR

display EXTENDED }

——f_"/’I

T )
g

KEEP WARM —% e~
buticn —

This keeps the rice warm at a higher temperature, so the rice develops
odors less easlly.

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

[ Tuns on g

EXTENDED KEEP WARM

This function can be activated during Regular Keep Warm

L

ode.

KEEP WARM display is on.

o
2 Press the @ button.

The EXTENDED KEEP WARM display

will turn on.

® |f 24 hours elapses from cooking completion, the Rice
Cooker automatically returns to Regular Keep Warm mode.

7 Check to make sure the REGULAR

- REGULAR

Turns on g

Use this function when keeping rice warm for a longer period of time. Drying and
yellowing of rice will be reduced by maintaining the temperature slightly lower.

How to change from Extended Keep
Warm mode to Regular Keep Warm mode:

Press the 1.:';.'..:)1 button.

The setting will return to
Regular Keep Warm
mode and the REGULAR

NEEP WARM |
- REGULAR

KEEP WARM display will turn on.
® When it returns to Regular Keep Warm
mode, the fan will start to adjust the

temperature.

-

About Keep Warm Times

® Be sure to observe 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 automatically selected.

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

L.

el b WHITE BROWN LONG GRAIN WHITE
"'\ MENU | FIRMER-FIRM:- MIXED- REGULAR- CONGEE REGULAR = CONGEE
M REGULAR:SOFT: CONGEE GABA THICK:- THICK:
SOFTER-PREMIUM- | THICK:- CONGEE CONGEE
B QUICK-SUSHI- CONGEE THIN THIN
KEEP e SCORCH" THIN-
WARM L8 SWEET
REGULAR Upto Up to
KEEP WARM Up to 12 hours X 12 hours X 12 hours X
EXTENDED Upto
KEEP WARM Vpdndi oy = — = 24 hours ==
) For each menu setting, afier N 7 ® For the menus with an " X" - _ ]
the time listed In the table v P < above, the number will begin y "’
above has elapsed, the blinking at "0 (HRS)". Do not
number will begin to blink as a i . HRS keep them warm. u HRS
warning. Please consume the S, e A —
rice as soon as possible.

o

L

™1 If scorched rice was cooked, please enjoy it as soon as possible after cooking completes to enjoy the flavor fully.
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HOW TO KEEP RICE WARM AGAIN

H When you want to keep rice warm after canceling the Keep Warm mode.
/__\‘\\\
Press the | oﬁ%’,) button. T\
- | Turns on

The KEEP WARM light turns on, and the time elapsed display returns n m
to "0 HRS". L0 ws f
® [f the temparature of the rice and the Inner Cooking Pan are low, do i fa,,:/ Turns on |

not kesp warm again. 7N { !

Trying to keep contants warm again when the rice and Inner Cooking QDTIHH! R N

Pan temperatures are low will cause "0 (HRS)" to blink. N’ N

J

.

When you are concerned about the odor: |

@ Foul odors or the growth of bacteria may occur depending on
how well the unit is cleaned, the room temperature 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, it may be
effective to clean the Rice Cooker according to "THE

INTERIOR" on pg. 24, then use the REGULAR KEEP WARM.

It can be even more effective to increase the warming
temperature, as described on pg. 32, "IF THE FOLLOWING
OCCUR".

@ If you want to know the current time during
Keep Warm mode, press (<) or (») button and
the Display will switch.

Press (<) or (») button again to return to the
display for Keep Warm time elapsed.

it 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.

”

.

m ® When keeping rice warm inside the Inner Cooking Pan, ba sure to select the Keep Warm mode.

7

To keep rice tasting fresh during Keep Warm mode, the Rice Cooker beeps to indicate the following:

@ Rice Not Loosened Warning Beeps

2 short beeps will sound twice at 10 minutes, 40
minutes and 70 minutes after cooking completion if
you do not loosen the rice after cooking completion.
Open the Outer Lid and loosen the rice immediately
after cooking completes, to release excessive
mioisture and make the rice fluffy.

To disable the beeps, change o silent mode. — pg. 8

@ Outer Lid Not Closed Warning Beeps

If the Outer Lid is left open during Keep Warm mode,
2 short beeps will sound twice after about 5 minutes,
and then every 3 minutes up to 3 times. Closa the
Outer Lid securely until you hear it click shut to
prevent the temperature of the rice from dropping too
rmuch.
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USING THE TIMER TO COOK RICE

® This function sets the Rice Coocker to automatically finish cooking by a specific time. Once set, the timer settings are
stored in Timer 1 and Timer 2. Suggested Lengths for the Timer Setting:
@ The initial settings are 6:00 for Timer 1, 18:00 for Timer 2.
@ Set the clock to the current time before setting the Timer function. If the clock is inaccurate, the cocking will not be § RICE d Lant
completed at the time you set for the Timer. — pg. 9 SELECTION MENUSELECTON Suggested Lengths
n " FIRMER 1 hour 10 minutes — 13 hours
® For pre-cooking preparations, see steps 1 through 4 under "BASIC COOKING STEPS" on pg. 10.
f\ : FIRM 1 hour 10 minutes — 13 hours
1 Press the -’@c‘mv button, and choose the type of rice. REGULAR 1 hour 15 minutes — 13 hours
tﬁ/// = pg. 11, "BASIC COOKING STEPS 5" SOFT 1 hour 15 minutes — 13 hours
R TN " WHITE SOFTER 1 hour 15 minutes — 13 hours
Press (4 or ( ») button to select the desired Menu. — T T

— pa. - "
® The Timer function is not available in the QUICK, : i Bl iate ceon s i . SUSHI 1 hour 20 minutes — 13 hours
WIS A BRSET oa e e m:: ::-Iﬂl'll'ggls:l;ra::el :::r t:pea?af riee and CONGEE THICK 1 hour 30 minutes — 13 hours
GUETER ISyt N Mani) J CONGEE THIN 1 hour 45 minutes — 13 hours

,—"\ - i -
P s the @ button 7o) select —|{/ Settrme JI = SCORCH 1 hour 30 minutes — 13 hours
res . J ‘fﬂ \_[ T N REGULAR 1 hour 25 minutes — 13 hours
SOFTER 4 . i
TIMER 1 (or TIMER 2). [‘% 5 7 n%glm ( gilm j,') o GABA 3 hours 40 minutes — 13 hours
- a \\*\\\-5—:-/.’ i
The preset time for "Timer 1" and the START / REHEAT ! Uy s CONGEE THICK Y ioir 45 s~ 1) s
light will blink. { oy "W?;'E\m e E} CONGEE THIN 1 hour 40 minutes — 13 hours
i : i i N o

» :ﬁﬁf;ph:eg‘:“"" again and the preset time for Timer \,g) Q D ) { N g, L e REGULAR 1 hour 25 minutes — 13 hours
e e e ':vun?m CONGEE THICK 1 hour 35 minutes — 13 hours
CONGEE THIN 1 hour 45 minutes — 13 hours

"

Press 63 or G} button to set a ( The time you wish to complete cooking. |
specific time to finish cooking. g @ REQUEST

4::) : Each press advances the U : Each press reverses the
fime in 10 minule time in 10-minuie

® Do not use the Timer function if you are adding ingredients and/or seasonings to the rice. Ingredients
may spoll or seasonings may settle to the bottom of the Inner Cooking Pan and your results may not
be satisfactory.

increments. increments. ; . .
® Be sure 1o set the Timer for less than 13 hours, especially during summer, to prevent the soaked rice from

. ;’;?mz':‘?sh"'d either button to quickly adjust in 10-minute spoiling due to the higher room temperature.
® The setiing can only be changed when the time display is

blinking. —{ NOTE: )
@ You do not need to set the time again when using the same

settings. ® The remaining time until cooking completion will not be displayed when the Timer is set.

@ If the Timer is set for less than the suggesied length above, a beep will sound, the Rice Cooker will start cooking
7o N immediately, and the remaining time until cooking is finished will be displayed.
Press the l( EP—AEF:TI )} button. [ TIMER setting complete. ] @ Cooking may not complete at the set time if the temperature of the room or water is too low. In addition, the cooking
SN (Turns off time may be affected by the amount of water or voltage.

The START / REHEAT light t e —_—— 7 3 can collect at the bottom and burn.
finish cooking and the TII!I;\JIEI!{"!;;t tuirannon. s s Q\ J) ® If you want to know the current time while using the Timer function, press @ or @ button and the Display will
® The START / REHEAT button must be pressed to set the i e SR,

TIMER.
@ If the Quter Lid is not f|rm|y cbs@d' 2 short bseps will sound TO Gancel Tlmer GOOking Wh"e USing the ﬁmer 'unctlon...

twice 1o alert you. Close the Cuter Lid carefully and firmly _ud P

until you hear a clicking sound. - f(’
@ Cooking will be completed at the specified time. Press the CANCEL ,!) button. The TIMER light turns off, and the current time is displayed.

— See step 8 under "BASIC COOKING STEPS" on pg. 12. \ S

@ | ) T Ty



REHEATING RICE

E———
You can use this function during Regular Keep P~ IO
Warm mode or Extended Keep Warm mode. { mRTT; light
@ This Reheat function is for reheating the rice during Keep Warm \\EH_,/— — START / REHEAT
mode to make the rice hotter. Particularly, when the rice is kept warm KEEP_? button
at a lower temperature by the Extended Keep Warm mode, the WARM \miﬁ)
Reheat function will reheat the rice to the best serving temperature. light g’

Loosen and level the surface of the kept warm rice.

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

@ To reheat 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.

Make sure that the KEEP WARM light is on, and

press the @ button.

/ If you press the START / REHEAT
'GE'\ button when the KEEP WARM light is

\\_// 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, and the display looks like the one in the illustration.

The estimated time until |

The light is on Rehsating is complatad is
and rotating. — displayed.
ﬂ‘f!\ \\

Standard times required

for reheating:
Approx. 4 min. — 8 min.

The melody (beep) sounds
and Reheating is finished.

Approx.
4 min. — 8 min.

later The KEEP WARM light turns on,
\ “'“W“"“‘/';"""“’ 7 mr\ the START / REHEAT light turns
=)
( ‘ ’ j (‘”ﬂ) b T/- Off.

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.

Do not reheat for the following cases: “

® Do not use the Reheat function to reheat food other than white rice, as reheating other types of rice may cause
scorching or discoloring.

® Do not repeat the Reheat function as doing so may cause scorching or dryness.

® Do not use the Reheat function if the amount of rice left aver is above water level 6 for WHITE as the rice may not be
warmed adequately.

@ Do not use the Reheat function if the rice is cold or the temperature of the Inner Cocking Pan is too low as deing so

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

To cancel the Reheat mode:;

To cancel the Reheat mode and return to Keep Warm mode:

Press The START / REHEAT Press
= light turns off, and the /—\ The START / REHEAT light turns off,
the (imca} button. current time display the (& button. andthe KEEP WARM light turns on.
; -, returns. k\\ P
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RECIPES

' - « | ®Measure the rice with the provided Measuring Cup. {1 Cup = approx. 180 mL)
The measurements used in these Recipes: | o Toiocpoonz 15mL @1 toaspoon =5 mL

OKOGE (SCORCHED RICE) RICE SELECTION: (WHITE) MENU SELECTION: (SCORCH)

Ingredients {4-5 servings)

White rice........ 3 cups

Sesams oil eeeee120 ML

Green onion 8

| " e Tl R el S A nrinnans ] THSP-

Sesame seed........iieee e 2 Thsp.
How to cook

1 Clean rice and pour water to water level 3 for WHITE.

2 Press the RICE SELECTION button and select WHITE.

3 Press the MENU SELECTION button and select
SCORCH.

4 Press the START / REHEAT button to start cooking.

5 When cooking is complsted, open the lid, take out the
rice, turn it over and put it on a plate. Score it in several
places.

6 Pour sesame oil into a frying pan, heat it, add green
onions cut into small pieces, and then grill.

Remove the pan from the heat, add fish sauce and mix.

7 Apply the green onions grilled in Step 6 to the rice
cooked in Step B and sprinkle the sesame seeds.

. S
CHICKEN OKOWA (SWEET RICE) RICE SELECTION: MENU SELECTION: (SWEET
Ingredients (4-5 servings) i
Sweet rice.... .3 cups
Chicken thigh ..150 g
Japanese leek...... 20 g
A)
Salt........... .1/4 tsp.
POPPIBT. i ey e e e pinch
Oyster sauce 1-1/2 Thsp.
B)
Chicken stock pcwwder (dry).... e S
Salt... .1/3 tsp.
Coﬂander...... As appropriate

@When using liquid chicken stock soup, in place of
water pour the chicken stock soup 1o water level 3
ffg; S\gEET. Leave out the chicken stock powder

m B.

How to cook

1 Cut the chicken thigh in 1cm cubes and knead in
ingredients A. Cut the Japanese leek inta thin slices.

4 Press the RICE SELECTION button and select WHITE.
5 Press the MENU SELECTION button and select SWEET.
2 Clean rice and pour water to water level 3 for SWEET. B Press the STAHT / REHEAT b‘fﬁo“ t°_ start °°°k|"9;

3 Add ingredients B to the rice in Step 2, mix well from 7 When cooking is completed, mix the rice to loosen it.
the botiom of the pan, and then plaoe the ingredients in 8 Place the ingredients in Step 7 into the bowl and sprinkle
Step 1 on top of it in a level manner. the coriander.

@ Do not mix the ingredients with the rice. Changing the

amount of rice and ingredients may cause imperfect
cooking.
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RECIPES (cont.)

Make sure the [ CONGEE THIN | menu is selected. . j
- —
»

Always follow these points to prevent the congee
from bolling over, or the Pressure Control Valve
and Safety Valve from clogging, which may be

dangerous.

Ingredients {4-5 servings)
i ] T R e e T 1 cup
A)

Chicken wing stick

{bone-in chicken thlgh can be substituted).......300 g

Water............. ceeeeneneena 1,000 ML

Ginger. .1 root (10 g)

Garlic... - ...1 clove (10 g) i g ; ; i

3 Clean rice, add ingredients B and the broth, pour water

B‘)'apa“m leek (green porton)... i to watter level 1 for CONGEE THIN, and mix well from

Y Rl e, e 18D, the botiom of the pan.

PR S T e SN A7 ais 1 Thsp. 4 Press the RICE SELECTION button and sslect WHITE.
Green onioN...........ccwcorcennee As appropriate 5 Press the MENU SELECTION button and select

0 CONGEE THIN.

(1| e S B oo 10 taStE © Press the START / REHEAT button to start cooking.
FISNBAUGE. . s st rass s ersanrany o s To taste 7 When cooking is completed, place it into a bowel, lay the
chicken from Step 2 on top, sprinkle the green onions
How to cook cut into small pieces, and add ingredients C o taste.

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.

2 Once the ingredients in Step 1 are cooled, strip the meat

" from the bone, and strain the broth. p

MIXED BROWN RICE RICE SELECTION: (BROWN) MENU SELECTION: (REGULAR)

---’.‘ ‘:a 1\ - . _ﬁ"

@ Do not use milk. May cause imperfect cooking.

@ The recommended amount of ingredients should be
about 30-50% of the rice volume.

@ Cooked rice cannot be used for making congee.

Ingredients (4-5 servings) .
o = - - -

BIOWN FIGO..oermoeeeeooeeeemeeeeeeecronns o3 CUPS | ok i
Chicken thigh........... 80g
Age (fried tofu).......... U
Carrots, Konayaku, Gobo........cceceeeeeeireennnen.35Q  €2cH
A)

Light soy sauce... S e B

Mirin (sweet 8ake)............cccoceeeeenenneenae . 112 Thsp.

How to cook

1 Slice chicken thigh into 1 cm cubes. Place Agein a
strainer and pour hot water over it; err? squeeze 1o
drain excess oil, then slice into small

2 Slice carrots and Konnyaku into small strips, soak
Konnyakuin hot water and drain. Shred Gobo, soak in
water to remove any bitterness, then drain.

3 Clean rice and put A together in the Inner Cooking Pan,
add water to water level 3 for BROWN, and mix well
from the bottom of the pan.

@ Clean brown rice lightly to remove husks.

4 Place ingredients of Steps 1 and 2 on top of rice from Step 3.
® Do not mix the ingredients with the rice. Changing the

amount of rice and ingredients may cause imperfect

7 Press the START / REHEAT button to start cooking.

cooking. 8 When cooking is completed, mix the rice to loosen it.
5 Press the RICE SELECTION button and select BROWN.
6 Press the MENU SELECTION button and select REGULAR, s m&:}n?o O?Iﬂg gcgglz:mggd e )

L >

22

CLEANING AND MAINTENANCE °%5.sv e oy uss.

@ Be sure to unplug the Power Cord from the electrical outlet and allow the Main
Body and the Inner Cooking Pan to cool down.

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

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

® After cleaning, be sure to reattach the Inner Lid Set, Moisture-Lock Double Inner Lid,
Steam Vent Set and Spatula Holder correctly.

THE EXTERIOR

 Wipe clean with a well-wrung soft cloth. Steam Vent Set — pg. 27

@ If using a cloth that is chemically treated, use sparingly 1o i
avoid transferring the chemical smell and do not scrub the | Steam Vent Cap
: Steam Vent Case

Do not wash using

sponges with hard
- surfaces. =

Rice Cooker forcefully.
(Doing so may damage the surface, causing discoloration,
scratches, degradation in quality, or corrosion,)

Open Button Steam Vent Set Receptacle
- Remove the Steam Vent Set,
If the Open Button becomes clogged and wipe the Quter Lid with
with rice or other matter, remove a well-wrung soft cloth.
with a bamboo stick.
s The Outer Lid may not open. Power Plug /
‘2) Power Cord
Control Panel Wioa with d dry
[\Mpe with a dry soft cloth. ] soft cloth.
Air Intake Duct Exhaust Duct
(bottom front of the Main Body) (bottom back of the Main Body)
3 =
Clean using a vacuum cleaner (once a month).
@ Using the Rice Cooker with clogged Air Intake Duct or
Exhaust Duct may cause the internal temperature to
become abnormally high, resulting in breakdown.
o A

IF THERE IS AN ODOR

Wash using a neutral kitchen Fill the Inner Cooking Pan with water up to water level 2 for
detergent and a soft sponge WHITE and close the Outer Lid.
Zap ® Do not put other matter such as kitchen detergents in the Inner

powder, metal or

nylon scrubbing RLE

ke se 2 Pressthe ﬁ:m button to select the WHITE.
® ;

';?,?3 g‘,’i’,fe'"“ or 3 Press O or @ button to select the QUICK menu setting.

rub it too hard. =

4 Press the @ button.
Measurlng Cup / sPatl"a Holder When the melody (beep) sounds and switches to Keep Warm
: i
Wash using a soft sponge. mode, press the ";.GEL button.
To wash thoroughly,
use a neutral kitchen Wait until the Main Body cools down, discard the water and
detergant. clean accordingly.
@ Open the Quter Lid and dry the Rice Cooker in a well ventilated place. )
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CLEANING AND MAINTENANCE (cont.)

THE INTERIOR

Pressure Control Valve

P
Push the ball inside the Pressure Control
Valve with your finger to make sure
It Is not clogged with
foreign matter.

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

@ Immediately afier
cooking, it will be very
hot and can cause burns,
so please do not touch it.

S

Moisture-Lock Double Inner Lid ————

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

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

® Remove and clean after every use.

@ |f left dirty or wet, the color may
change to brown or rust may
form.

@ Do not disassemble. Doing
S0 may cause breakdown
of the Rice Cooker.

thoroughly.

-~

<
; 5 : e
Rinse in hot or cold water, wash using a soft sponge, and dry
® |f seratched or left with rice, other matier, or moisture on the surface, _m N
discoloration and rusting or peeling may occur. T
® Do not disassemble. Doing so may cause breakdown. £ Gy
fe =2t
Moisture-Lock Double Inner Lid
Receptacles (Top/Bottom)
If rice or other matter Is stuck, remove I
with a bamboo stick.
-
® How to detach
and attach the
inner Lid Set
— pg. 26
@ How to detach
and attach the
Moisture-Lock
Double Inner Lid
Inner Lid Gasket — T )
@ Remove rice or other matter. If not removed, steam may leak through,
rice may dry, or cooking and Keep Warm may be imperfect.
@ The Inner Lid Gasket cannot be removed. 2
Safety Valve
\\
Push the Safety Valve with your
finger 2 to 3 times to make sure
that it moves smoothly.
If it becomes clogged with rice
or other matter, remove it with a
bamboo stick.
J
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Lid Hooks
P
Remove rice or other
matter with a bamboo stick.

® |f the Quter Lid isn't

completely closed, cooking
may be prevented for the sake
of safety, or the Outer Lid may

et
g ¢

— Hook Holes of the Main Body

f )
Remove rice or other matter with a bamboo
stick.

@ Il the Outer Lid isn't completely closed, cooking

(Wipe with a well-wrung soft cloth. Remove &

any rice or resldue on the Inslde of the
Outer Lid.

@ If left dirty or wet, the color may change to brown
or rust may form.
@ Hold the Outer Lid securely to clean.

\..

— Outer Lid Gasket

r ™\
Wipe with a well-wrung soft cloth. Remove
any rice or residue.

® The Outer Lid Gasket cannot be removed.

may be prevented for the sake of safety, or the
OCuter Lid may not open.

\. 7
Dew Collecting Area
fl\lolsiune may accumulate, so wipe with K
a well-wrung-out soft cloth.
e
< R
RV
T, _. .
" L /\ﬂ R E )
Side Sensor
\
& Wipe with a well-wrung soft cloth.
If It becomes clogged with rice or other
G matter, remove it with a bamboo stick. .

— Gap Between the Main Body and Outer

Lid (Shaded Area)

Wipe off stuck-on rice or other matter using
a well-wrung-out soft cloth.

#® The Outer Lid may not open if it is closed with rice
or other matter |aft in this area.
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CLEANING AND MAINTENANCE (cont.)

HOW TO DETACH AND ATTACH THE INNER LID SET
Inner Lid Set Holder

Hold the Inner Lid
Knob (@),

push up the Inner Lid
Set Holder (@),

pull the Inner Lid Set
forward, and detach.

e -

#® Do not pull the Inner Lid Knobs
toward you without pressing the
Inner Lid Set Holder.

{May cause the Inner Lid Set and
Quiter Lid to break.)

_HOW TO ATTACH
Line up the Inner Lid Set Tabs

Tab Holders
(Located at 2 positions:  Arrows

{2 positions) with the arrows at the m&g‘ld ot right & left edges) (L"‘i’t?;ﬁ:ar’i 2ht i
Outer Lid Tab Holders, and Insert et
(@). Outer Lid

With the Tabs inserted, press on ~ Gasket
the Inner Lid Set Holder (@) untll
you hear a clicking sound.

@ When attaching, be sure that the

Outer Lid Gasket doesn't get
caught on the Inner Lid Set. Also, o = A
do not push on the Inner Lid < . Tabs
Gasket to attach it. s . (Located at 2 positions: right & left edges)j
X,
HOW TO DETACH AND ATTACH THE MOISTURE-LOCK DOUBLE INNER LID
HOW TO DETACH RO Dotbie inney Lid

Hold the Inner Lid Set (1)
with one hand while
lowering the Molsture-Lock
Double Inner Lid Release
Button (®), then pull
forward and detach (®).

Inner Lid Set

P ——— Moisture-Lock

_HOW TO ATTACH Double Inner Lid Receptacle (top
Align the Moisture-Lock 1
Double Inner Lid
Receptacie (bottom) with
the Moisture-Lock Double
Inner Lid Tab ().

Press the Moisture-Lock
Double Inner Lid Release
Button into the
Molsture-Lock Double
Inner Lid Receptacie (top)
until you hear a clicking  Moisture-Lock Double Innier Lid
__ sound (®). Receptacle (bottom)
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Release Button
Moisture-Lock [P

Double Inner Lid

ress until you hear
a clicking sound.

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

Rinse the exterior and interior of the Steam Vent Set in water and P u
dry to remove all moisture.

& | eaving food and other matter in the Steam Vent Set can be a cause of foul smells and boiling over.
® |f the Vent coniains rice or other food residue, clean it using a bamboo stick or cotton swab.

— Be sure not to injure your fingers or other body paris when cleaning the Steam Vent Set.
@ [f moisture is left in the Steam Vent Set, water will spill cut when the Quter Lid is opened.

HOW TO DETACH

Grasp the Steam Vent Set by the Knob
and lift upward in the direction of the
arrow to detach.

- HOW TO ATTACH

Hold the Steam Vent Set and align
the Knob with the Knob Receiver.
Press down to attach.

HOW TO DETACH

Turn the Steam Vent Case
counterclockwise, align the “A" mark of the
Steam Vent Case with the “~7” mark on the
Steam Vent Cap and remove. (1)

HOW TO ATTACH

Align the “A” mark of the Steam Vent Case
with the “V” mark on the Steam Vent Cap. Then turn
the Steam Vent Case clockwise until it stops to reattach firmly. (&)

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

Steam Vent Gasket

HOW TO ATTACH

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

Make sure that the Steam Vent Gasket is not twisted. -
® If you use the Rice Cooker with the Steam Vent Gasket twisted — Small

and it is not attached firmly, steam or residue may flow out. opaning
N g




TROUBLESHOOTING GUIDE

® Please check the following points
before calling for service.

Cause (Points to check)

Rice cooks too
hard or too soft:

® Increase or reduce water by 1—-2 mm from the Water Level Line according to your preference.

@ [f the Rice Cooker is positioned on an uneven or lilted surface, the texture of the cooked rice may be oo
hard or too soft as the amount of water becomes inconsistent.

® 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 the room and water temperatures.

@ Using the Timer may result in softer rice.

® [f you cook rice using the QUICK menu setling, the rice may turn out sticky or hard.
— Try using the REGULAR or PREMIUM menu setting.

® Make sure the Inner Cooking Pan has not deformed.

@ Rice may not have been cleaned sufficiently and too much bran may be left.

® If you forget to attach the Moisture-Lock Double Inner Lid, the rice may become hard when cooksd.

® Did you loosen the rice after cooking was completed?
— Loosen the rice Immaediately after cooking Is completed.

@ |s there moisture or foreign matter on the outer surface of the Inner Cooking Pan, the inside of the Main
Bady, the Inner Lid Set, the Moisture-Lock Double Inner Lid, or the Steam Vent Sei? — Wipe It off.

® | ong Grain Rice may be slightly harder than normal.
— To maka [t softer, fill the watsr slightly higher than the marked line on the Inner Cooking Pan (within

1/2 of scale) and cook. However, please note that adding too much water may cause it o boil over.

Rice Is scorched:

® Foreign matter such as rice may be stuck to the bottom of the Inner Cooking Pan or on the Side Sensor.

@ Rice may not have been cleaned sufficiently and too much bran may be left.

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

@ Make sure the Inner Cooking Pan has not deformed.

@ Was the SCORCH menu setling selected?

The surface of
the cooked rice
Is uneven:

® Depending on the heat convection while cooking, the surface of the finished rice may look uneven.
@ Make sure the Inner Lid Set has not deformed.
® Make sure the Inner Cooking Pan has not deformed.

é
8
8

Bolis over while
cooking:

@ Did you use the wrong Menu or amount of water? — pg. 14
When cooking using the CONGEE THICK or 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 boll over.” on pg. 13.

@ Make sure the Steam Vent Set is attached.
#® Rice may not have been cleaned sufficiently and too much bran may be lsft.
® Make sure the Inner Cooking Pan has not deformed.

Unable to start
cooking or the
buttons do not
respond:

@ Did you piug the Power Plug into the electrical outlet?
® Does the Display show "ED1" or "EQ2"7 — pg. 31
® Was the Inner Cooking Pan inseried correctly? — Set the Inner Cooking Pan correctly.
® s the KEEP WARM light on?
— Prass the CANCEL button and prass the START / REHEAT button.
® |s the Outer Lid closed securely?
— Push down on the Outer Lid securely untll you hear It elick shut.
® Foreign matier such as rice may bs stuck to the Hook Holes of the Main Body.
— Remove It with a bamboo stick and push down on the Outer Lid untll you hear It click shut.

Steam comes
out from the gap
between the
Outer Lid and
the Maln Body:

@ Please check that the Inner Lid Set has not been dropped or deformed, and that the Inner Lid Gasket is not
torn.
® Has the Inner Lid Gasket become soiled?
— Clean the Inner Lid Gasket,
@® Make sure that the Pressure Release Ball in the Pressure Control Valve is not stuck, and can move fresly.
® Make sure that the hole of the Safety Valve is not clogged or that foreign matter is not stuck on it.
@ Make sure the Quter Lid Gasket Is not caught on Inner Lid Set.
— Reattach the Inner Lid Set correctly.
® Make sure that the hole in the Moisture-Lock Double Inner Lid is not clogged or that foreign matter is not
stuck to it.
=+ It dirty, clean it.
® Make sure the Inner Cooking Pan has not deformed.
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Cause (Points to check)

A nolse ls heard
during Cooking /
Keep Warm:

@ The noise is the microprocessor {(MICOM) adjusting the heat power of the Rice Cooker.

@ The rotary noise is the internal fan operating to release excess heat.

® The low noise is the pressure level being controlled during cooking.

@ The mechanical noise is the sound of the device that controls the pressure level during cooking.

@ The rolling noise is the movement of the Pressure Release Ball in the Pressure Control Valve, controlling
the pressurs leval.

® The hissing sound from pressure being released may be heard when rice completes cooking.

@ Ths mechanical noise and rolling noise heard iImmediately after cooking is initiated or when the Timer is set
are for making sure the Outer Lid is closed securely.

@ The whistling noise warns that the Pressure Conirol Valve or Safety Valve is clogged. A louder noise may
be heard when pressure is raleased. — Press and hold the CANCEL button for more than 1 second
to cancel cooking. The pressure inside the Inner Cooking Pan may become too high because of the
clogged Pressure Control Valve or Safety Vaive. (i this happens, steam may Issue forcefully from
the Steam Vent, so be cautious.) Clean the Inner Lid Set, Outer Lid, and Moisture-Lock Double Inner

RESSURE | Indicator disappears from the Display.

' COOKING RICE / KEEP WARM

The Reheat function
does not work:

@ Make sure the KEEP WARM light is not off. — pg. 20

KEEP WARM

During Keep

Warm, rice has
an odor, or rice

® Was the rice kept warm with the spatula left 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 compisted.
@ Rice may not have been cleaned sufficiently and too much bran may be left.
® Some odor may remain after cooking Mixad Rice.
—+ Clean the Inner Cooking Pan thoroughly and perform "IF THERE IS AN ODOR" on pg. 23
@ 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. 8
@ Was the Extended Keep Warm mode used for more than 24 hours? (This differs depending on the menu.)

becomes watery: - pg. 18
® Did you clean the Rice Cooker thoroughly after every use?

— Foul odors or tha growth of bacterla may occur depending on how well the unit Is cleaned, the
room temperature based on the season or usage environment, frequent opening and closing of
the Outer Lld, the type of rice used, or the way the rice was cleaned. If you are concerned about
odors, ik may bae effective to clean the Rilce Cooker according to "THE INTERIOR" on pg. 24, then
uge the REGULAR KEEP WARM on pg. 16. It can be even more effective 1o increase the warming
temperature, as described on pg. 32, "IF THE FOLLOWING OCCUR".

@ Are you keeping warm a small amount of rice in the Inner Cooking Pan?

® Was the Regular Keep Warm mode used for mare than 12 hours or the Extended Keep Warm mode used
During Keep for more than 24 hours? (This differs depending on the menu.) — pg. 16
Warm, rice ® The type of rice and water used may make the rice appear yellow.
becomes yellow | @ Did you forget to attach the Moisture-Lock Double Inner Lid?
or dry: —+ Attach the Moisture-Lock Double Inner Lid.

® [f you're worried because the rice changes color or is dry, see pg. 32 "IF THE FOLLOWING OCCUR". It

may be sffective to reduce the Kesp Warm temperaturs.

@ Did you select a menu setting for which the Extended Keep Warm mode is not available? — pg. 18

® Was the Keap Warm mode usad for more than 12 hours?
Extended Keep — Hf the Keep Warm mode Is used for more than 12 hours, the Extended Keep Warm mode will not
Warm is not be accepted.
accepted: @ |5 the rice in the Inner Cooking Pan cold?

—+ |f the temperature of the Inner Cocking Pan Is low, the Extended Keep Warm mode will not be accepted.

The Display does
not show the ® Does the Display show the current time?
elapsed Keep — Press @ or @ button to change the display. See pg. 17 "NOTE".
Warm time:
Beeps sound @ The beaps remind you to loosen the rice after cooking completes.
during Keep —+ Loosen the rice and close the Outer Lid.
Warm mode: @ |5 the Quter Lid open? — Close the Quter Lid.
The Keep Warm @ |f the temperature of the rice is low, or if the Keep Warm time has exceeded 12 hours for Regular Keep
elapsed time Warm moda or 24 hours for Extendad Kesp Warm mode, the Keap Warm selapsed time display will blink.

| display is blinking:

(This differs depending on the menu.} — pg. 16
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TROUBLESHOOTING GUIDE (cont.)

Cause (Points o check)

The Rlice Cooker
staris cooking
immediately after the
Timer is set:

® s the current time set oorrecﬂy‘?
— The clock is displayed in 24 hours (military time). Please check and set it again.
® |f the Timer is set at a shorter time than suggested, it will begin cooking immediately.

The rles |8 not ready
at the set time:

@ I the current time set
— The clock Is displayed In 24 hours {miiitary time). Please check and set It again.

® Cooking may not complete at the set time if the temperature of the room or water is oo low.
In addition, the cooking time may be affected by the amount of water or voltage.

TIMER COOKING

The Timer cannot be
set:

® Did you press the START / REHEAT button after setting the time?
— Tha START / REHEAT button must be pressed to complets setting the Timer.
@ |s "7:00" blinking on the Display?
— Unless the current time Is set, the Timer function will not be aceepted. — pg. 9
@ |s the Outer Lid closed securely? — Close the Outer Lid securely.
® Foreign matter such as rice may be stuck to the Hook Holes of the Main Body.
— Remove It with a bamboo stick and push down on the Outer Lid untll you hear It click shut.
#® Have you selected & Menu item that doesn't work with the Timer function?
— The Timer functicn is not available in the QUICK, MIXED and SWEET menu settings.

The Outer Lid won't
close/ Is difficult to
close:

@ [s rice or other foreign material stuck to the area around the Hook, the Hook Holes of the Main Body,
between the Main Body and the Quter Lid, on the Inner Lid Gaskst, the Pressure Control Valve, the
Safety Valve, the Moisture-Lock Double Inner Lid, or the Steam Vent?

- Remove the forelgn maiter. — pg. 24

@ |s the Inner Lid Set attached correctly?

= [f tha Inner Lid Set Is not attached when the Inner Cooking Pan has been placaed Insida the
Main Body, the Outer Lid is constructed so that it will not close, for safety's sake. This is
not a malfunction.

@ |n order to allow high-pressure rice cooking the gaskets are extremely airtight. When closing the
Outer Lid, you may feel resistance. Push down on the Outer Lid securely until you hear it click shut.

The Outer Lid cannot
be opened:

@ The Outer Lid is locked during high-pressure rice cooking and cannot be opened. If it is necessary to
open the Cuter Lid during cooking, press and hold the CANGEL button for 1 second or longer.
— pg. 13 "REQUEST"

@ [f you press the edge of the Open Bution, the Outer Lid may be difficult to open. Be sure to press the
center of the Open Button.

The Outer Lid opens
during cooking:

® Did you close the Outer Lid complately?
— Be sure to close the Outer Lid untll you hear a clicking sound,

There's a resinous

odor, such as that of

plastic:

® When you use this product for the first time, there will be a resinous smell, such as that of plastic, but
the odor will lessen as you use the product. If you are concerned about the odor, please see pg. 23
"IF THERE IS AN ODOR".

You hear a sound
when opening or

closing the Outer Lid:

@ The ratiling sound you hear when opening and closing the Outer Lid is the sound of the Pressure
Release Ball moving.

When power failure
OCeurs:

# [f toc many appliances are usad simultaneously, overioad may occur and the breaker will cut off the
electricity.
— [f another appliance Is plugged In the same outiet as the Rice Cooker, unplug It before
resetting the breaker. If the electric supply recovers within 10 minutes, the Rice Coaker will
resume cooking automatically.

You mistakenly put
the rice and water
directly into the Main
Body:

@ Putting rice and water directly into the Main Body may cause a malfunction. Contact the store where
you purchased the product.

Sparks by the Power
Plug:

€ There may be sparks when plugging in or unplugging the Power Plug from the electrical outlet. This is
comman in IH rice cookers, and does not indicate a malfunction.

There Is rust colored resldue on the Inslde
| of the Quter Lid, the Inner Lid Set, or the
Moisture-Lock Double Inner Lid:

@ If rica residus is stuck on the Quter Lid or the Inner Lid Set and has
discolored, clean it. — pg. 24
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ERROR DISPLAYS AND THEIR MEANINGS

Panel Display Cause (Points to check)

'l
'
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@ Indicates malfunction.
- Please contact the store where you purchased the Rlee Cooker.

® In case of voltags abnormality, the unit automatically stops to prevent a breakdown.
—+ Recheck the rated voltage of the outiet to see If It complies with the Rice Cooker. If
not, use another outlst.

@ The Quter Lid is not completely closed.
— Press the CANCEL button, make sure that the Outer Lid Is completely closad, and
then press the START / REHEAT bution. If this does not solve the problem, then
contact the store where you purchased the Rlee Cooker.

@ The temperature of the Lid Sensor or the Side Sensor is too high.
— Press the CANCEL button and open the Oufer Lid for more than 50 minutes and
allow the Interlor to cool down. (Be careful not to burn yourself.)
— To cool faster, ses pg. 13 "REMARKS"

@ The Inner Cooking Pan is not inserted. — Set the Inner Cocking Pan secursly.

ERROR DISPLAY

| | Blank Display:

Is blinking:

@ The built-in Lithium Battery is out.
The Display will turn off and stored memories (current time, menu sslection and Kesp Warm
settings) will be erased when unplugged. However, once plugged in and the clock sef, the
Rica Cooker will function normally.
If rice is cooked while the display shows a blinking 7:/{{, the current time will not be shown
during the cooking process. Please contact the store where you purchased the Rice Cooker
to have the Lithium Battery replaced (with additional chargs).

PRESSURE ] is blinking:

® The Rice Cooker has stopped cooking while there is still pressure inside. Please wait until the
PRESSURE indicator disappsars from the Display {approx. 5-10 minutes.) Use of the buttons
will not be accepted while the PRESSURE indicator is blinking.

Odd Display:

® Unplug the Power Cord from the electrical outlet and plug it in again.
(If the Display shows a blinking 7:{}{}, please reset the time.) — pg. 9

REPLACEMENT PARTS

@ Please replace damaged parts for optimum performance.

® When replacing paris, please check the model number
and the parts name beforehand, then contact the store
where you purchased the Rice Cooker.

Parts Names Parts Number
Inner Lid Set C196-GR
Inner Cooking Pan B521-6B
Spatula SHAKN-6B
Spatula Holder 61B112-00
Measuring Cup 615784-00
Moisture-Lock Double Inner Lid BE713811A-00

® The Moisture-Lock Double Inner Lid is not included with
the Inner Lid Set.
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When you are concerned about foul
odors, color changes or dryness in the rice

IF THE FOLLOWING OCCUR SPECIFICATIONS

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

: y i L 4 Model No. NP-BSQ18V
rice. If the Keep Warm temperature rises, this can cause the rice 10 change color or become dry. If the rice smells, Y
changes color or becomes dry, try changing the Keep Warm temperature settings as follows. REGULAR-SOFT-SOFTER 0.18-1.8 [1=10]
® REGULAR KEEP WARM and EXTENDED KEEP WARM will change at the same time. (short grain white rice)
i PREMIUM
! How to Change the Keep Warm Temperature Settings ; Tt gy s ) 0.18-1.8 [1-10]
The current time is displayed. | QUICK 0.18-1.8 [1=10]
4 Set the Inner Cooking Pan and . === (short grain white rice) ol
plug in the Power Cord. 00 MIXED
. 3 (short grain whits rice) 0.36-1.08 [2-6]
'd !
WHITE | SUSHI
i ot 0.18-1.8 1—10
Press and hold the RICE - (shor grin wit ice) i
u hear 3 beeps and the
SELECTION button for B h 1 current setting blinks. CONGEE THICK
3 seconds or longer. PSR S maccrsia ol —“d (P lvon meting foe e T (short grain white rice) i e I s
ue /EIE Wi = > Vs 4 ‘ time, the setting is "0".)
(s R CONGEE THIN o s
” Cooking {short grain white rice) 08-0. [0.5]
Capacity of
SWEET
Each Menu ‘e oo s s 0.36-1.08 [2-6]
\ J Setting (sweet rica * shorl grain white rice)
' R
(approx. L} SCORCH
N =, If you are worried about odors in the rice, [cups] (short grain white rice) 01514 [1-10]
3 Press Q jor E? to set the temperature. select from [1]-3] fo increase the temperature. ——
: : 0.36-1.44 2-8
If you press @, the setting changes in the P I (long grain brown rice) .
direction of =. If you press (@, the setting /ff 8 { < ,a = ,:l GABA R4 -
; r— i A ' (long grain brown rice) : = [2-8]
changes in the direction of =>. 2 \ BROWN
n CONGEE THICK
o [H (long grain brown rice) 0.08-0.27 [0.5-1.5]
Q&) v arl i » [ e *
>yl o } CONGEE THIN
\ =i |-, l? <= . 3 (long grain brown rice) 0.09-0.18 [0.5-1]
If you are worried about changes in color or RESIL A 0.18-18 1-10
dryness in the rice, select from [-11{-3] to s (long grain white rice) [i-10
decrease the temperature. CONGEE THICK
GRAIN : o 0.08-0.27 [0.5-1.5]
\, 2 WHITE {long grain whita rice)
@ 2 CONGEE THIN
0.09-0.18 [0.5-1]
4 Press the RICE SELECTION . After completing the setting, (long grain white rice)
bution. | When the set and after the beeps sound, Rating AC220V 50 Hz
o mm”;er;'gmp the display returns to the
{E? nE ) | thesetingls mpig;h_ current time. Electric Consumption 1260 W
o ye .
: ﬁg ] "l_- a B Average Power Consumption during Keep Warm 47 W
—— Rice Cooking System IH {induction Heating) PRESSURE System
. & Power Cord Length 1.0m
NOTE: ) External Dimensions <approx. cm> 29.5 (W) x 42.5 (D) x 26 (H) (48™")
@ Settings cannot be changed during Cooking, Reheating, Regular Kesp Warm, Extended Keep Warm or Timer Cooking. -
® If you are unable to successfully complete the operation the first time, start again from Step §. Weight approx. 8.0 kg
® Oneergou ciiznge Ine satting, ﬂ!e!t BaMting wi I?e sav?d eVt if you un;?lug tha Pmr Plug .Irom the. elacirical outiet @ This product may not operate properly in certain environments or places with high altitudes or exireme weather conditions.
@ If 15 seconds or longer elapse without any action while you are changing the setting, the display will revert to the Please avoid using this product in such areas.
L current time and the setting will not be changed. ) ® The average power consumption during Kesp Warm is calculated with the Rice Cooker at maximum capacity and at a room
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.

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, color changes or dryness.
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e ZOJIRUSHI

Noi com dién ap suat IH
HUONG DAN SU DUNG

NP-BSQ18V

Cam on quy khéch da Iya chon san pham nay.

Do 4p suét bén trong ndl com dign &p suét IH khé cao nén néu thao tic sal sé vé cing nguy hidm.
Vui ldng doc va lam theo hwdng dan sie dyng mét céch chinh xac.
Vui 1dng bio quan hwémg din str dung n2y cin than dé tign tham khao vé sau.
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Lwu y vé mit an toan

Hwéng dan nhirng diéu phai tuan tha nghiém chinh dé phong tranh trirére cac nguy hiém
cling nhw céc tdn théit vé tai san cho ngwdi sir dyng va ngudi khac.

B Dwéi day 12 cac muc hwéng din vé mirc d6 nguy hiém hodc tén thit s& xdy ra khi diing sai cich.
ACénh bao Nai dung cé nguy co din dén tir vong hodc thirong tich nang.

A Lwuy N&i dung c6 nguy co ddn dén thieang tich nhe hodic tbn that v& nha cra, ti san, v.v...

H Dwéi day 1a cac muc hwéng din vé ndl dung céin tuan thi.

N6i dung “Nghiém cam” khéng dugc " ¥ D 4
p[?ép |a,?1. ‘ e J[o NGi dung “Chi thj” bufc phai thyre hién.

/A Canh bao

Bé st dung ndi cum d_ié_n_ ap su_gt an to_a_n"_' | Khi ndu trong ndi s& c6 &p suét, do d6 néu thao
tac sai & rat nguy hiém. Thirc phdm bén trong c6 thé ban ra va géy phéng, thurong tich.

Khéng sir dung cho muc dich khéc ngoai ndu com va giir 4m dwge ghi trong sach hwéng
dén sir dung.
L8 thoat hoi nwde bj tAc nghén, cé thé hoi nwére sé rd ri tir khodng cach gitva ndp ngoai va than ndi trong khi ndu,
va ndp ngoai md ra.
<Mét s6 vi dy vé nhirng moén dn khdng dwere sir dyng>
© Nhirng mon #n sir dyng nguyén ligu nér ra sau khi ndu. e Nhi'ng mén &#n cén bé thye phdm vao tal nylon, vv...
{c4c loai bénh Nerimono nhwr banh ¢4 hanben, céc loal khi 1am néng.

déu nhw du ninh, céce loai ml, v.v...). @ Nhi*ng mén &n hép hoéic nhirng mén &n sir dung gidy
¢ Nhirng moén &n sir dyng nguyén liéu tao ra nhiéu bot. 16t thiec phém, gidly bac, mang boc thire pham.
s Nhirng mén &n dang 13ng nhu ¢a i, sap thit hAm. ® V&i nhirng mon chdo cd thém rau xanh thi khéng cho
© Nhirng mén 3n od nhidu diu. rau vao e dau.
® Nhirng mdn #@n tac bot chéng han nhw mt. # Nhitng mdn &n nhw ca chua cdn nguyén vo.
Khi nau bang noi com dién 4p suat, Khéng dwegec cho nwéc hon 2 JSess i WHTE
tuyét doi khong dwec di chuyén phén 3 ndi (theo dwong MAX  (MAX) [W¢  sisi &3
hodc mé ndp ngoai. biéu thi trén néi). S | e '!01 o=
Trwéc khi ndu bing ndi 4p suit, phai kiém tra va dim bio AR o

rang khéng c6 hat com, hat gao, v.v... con s6t lai xung quanh  émhai iép
chét day, 16 cai chét day, khoang cach gilva than
ndi va ndp ngoal, vdng dém nép trong, van didu
chinh 4p suét, van an toan, nap trong gitv &m hai
I&p, xung quanh 18 thodt hoi nwérc. ;
@ Néu nép ngoai ndl com bi dinh gao hay com thl nép sé khéng
déng kin dwerc khién cho khi ndu, hoi nuéc tir phdn gitka cia  yan antoan P
thén ndi va nép ngoai bj thoat ra hodic ndp ngoai bj hér va com

2

/A Canh bao

\Y

Khéng duwgre cai bién san pham. Ngoai ra, chi cé ki thudt vién chuyén sira chira mé&i dwec
thao lap va siva chira san pham.

Mét trong céic nguydn nhan gay hda hoan, giat dién, thwong tich. Khi cAn stra chiba vui 1dng li8n hé véi trung tam dich vy
khach hang Zojirushi.

Khéng dé mit va tay gan 14 thoét hoi 4T
S i C6 thé gay phong. Déc biét chu y khéing dé trd nhé cham vao,

mng riit ddu cim ra khi tay dang i i b s

Khéng d& dinh nwéc hay 1am dd nwéc 18n san phim.

Co don mach, gidt dign.
Khéng cho nwéc vao bén trong than ndl. nguy co gay doan mach, giat dign

Khéng dé day dién va diu cim dinh

chét 1dng. C6 nguy co gay doan mach, git dign.

Khéng sir dyng san pham trong trrérng hop ddy dién hodc
dau cdm bj h& ho#ic 6 cdm dién bj I6ng.
M@t trong cdc nguyen nhan gay giat dién, dodn mach, phat hda.

Khéng lam hé day dign.

Néu uén, kéo cang, van xoén, bd chit, 8 gin nhikng bd phén ¢ nhigt dd cao,
@4t vat nding Ién trén, kep, gia cdng day dién thi c6 thé 1Am hu day dién va din
dén hda hogn, giat dién,

Chi sir dyung dong dién 220 V.
S dung ngudn dign khéac 14 mdt trong céc nguyén nhan gay hda hoan, giat dién,

Khéng dé dau cam gép hoi nwéc.
Néu da d4u cém dang cim trong & cAm gép hoi nwdce, day 1a mot trong cée nguyén nhén gay dodn mach, phat hda.
Trudrng hgp ding sén phém trén ban truet, vui Idng dét sén phdm & vi tri sao cho diu cdm khéng gép phai hoi nwéc.

Khéng bd dj vat nhwr dinh ghim, day kim loai va :?
dd vit kim loai, v.v... vao khe h& hodc 16 hat va - e
thoét khi.

Co6 thé gay thuong tich do giat dign, hoat ding bét thwémng cla
san phim.

Khéng dé cho tré em sir dyng, d& & ngoai tAm tay ctia tré nhé. L4 thodt khi

C6 nguy co géy phdng, giat dién, gay theeong tich.

ho#ic a5 dang nfu c6 tha b bén ra ngoal. Ngoai ra, 48 dam Van didy _JH
bdo an toan, khdng nén cim dign ndl com khi dang kidm tra. chinh 4p suét
@ Néu con sdt hat com hodic hat gao thi ndp ngoai oo thd =&
khéing mé ra dirge.
Hay déng chit cho Trwdrng hgp mé nép
dén khi ndp ngoai AU CL aap Dl ngoai trong khi dang nau, ﬂ,‘gt‘g‘,jg"‘
kéu “céch”. (Cach) oy phai kidm tra xem déng
® Néu khang déng chit cé P s /) hién thj (PRESSURE]) trén man
th& lam nap ngoai bat ra ~ I A hinh hién thj da tat chuwra,
khi néu va khi gitr m. , rdi m&i m& ndp ngoai.
‘“‘n:://
A, S

® Gira sdn phdm d3 mua va hinh dwegce vé trong ban hwéng din sir dung nay ¢6 thé khac nhau.

Pau cam phai dwere cam sau va chit vao 6 cam dién.
Pau cém dién lng 180 la mot trong céc nguyén nhén gy giat dién, dodn mach, béc khoi, phat hda.

gt‘lrgg riéng & cim dién c6 cbng suét tir 10A tré I18n, khéng cim céc thiét bj khac vao cling mét
cam.
Néu cim ciing 8 cdm dién v&i nhidu dung cu khéc b thé gay néng bt thiwdyng & phan chia nhénh clia & cém dién va cé thd
phét hda.

Khi d3u hay chén ciia chan cdm trén diu cam bi bam bui, phai phti sach trwdére khi siv dung.
Mt trong cac nguyén nhan gay hda hoan.




Lwu y vé mét an toan (tiép theo)

Vui long chu y

/A Canh béo

-
® Khéng d& gin dd vét d8 bl 4nh hwémg bl tir tinh.

S dyng 6 cdm dién dwec trang bj dau ndi @at.  C6 thé gy gidt dién, gy thurong tich.

Trir tredng horp nguwrdd ¢6 trach nhigm vé an toan cam két thiee hign céc bign phap kiém soét va quan Iy hodc dwa
ra céc chi thj lién quan dén vigc sir dyung thiét bj nay, thiét bj nay khéng danh cho ngwi bj khiém khuyét kha
ndng van dong, kha ndng ghi nhé hodc c6 han ché vé mét tri Iyrc, hodc ngwdi khong Al kinh nghiém va kién thiee
{bao gdm ca tré em). Phai kiém soat va quan Iy k§ dé dam bao thiét bj nay cach xa pham vi choi dua cla tré em.

Khi xay ra ¢6 vin aé bét thwdrng gi hay s ¢ phai dirng ngay viéc siv dyung.
Néu cr tiép tuc diing nhir vy c6 thé gay blc khdi, phét hda, giat dign, gay thirong tich.
<Nhipng vi dy vé vin @ DAu cim ho#c day dién nong bét thudng.
dé bét thurérng va sy @ Day dign bj hév, khi cham vao s& din dién bj chép chén lic cé lic khdng.
ch> ® Thén ndi bj bién dang, ndng bét thuréng.
® Than ndi bj béc khéi, c6 mui khét.
o C6 mdt b phén cla than ndi bi v& ra, lang, sit, v.v...
® Quat ¢& phén dwdi ndi khdng quay khi dang néu, VV...
Trong trwérng hop nay, phai ngay I8p tirc rat d3u cam, va lién hé véi cira hang ban da
mua san phém dé dwec kiém tra, stra chira.

3 J
£ - ™
ALwuy
Khéng tiép xdc v&i nhirng bd phén c6 nhiét dd cao trong khi ndu >
ho@c ngay sau khi sir dung. Bic bigt cén than
Lwu ¥ dén hol nwéc khi mé ndp ngoai va khdng cham tay vao ndi, R&p::l’; :ﬁgﬁ :é“;

V.v... khi déanh toi com.
Mét trong céc nguyén nhan gy phdng, v.v...

trong, ndi, v.v...

® Khéng 1am ndl bl triy xwéc, rol hojic bl bién dang.
Gé nguy oo 1n tap &m trong tivi, radio, dién thogi ndi b, thidt bj La nguy8n nhan khién khéng thd nfu ddng céch.

truyén théng khang day, dign thosi, v.v... C6 nguy co x6a ghi nh¢ trong @ Khdng rit dAu cfim ra khéi 6 cdm dién khi dang nfu.
thé rat tin, vé dinh k tai chng so4t vé iy ddng, bang catsat, vv... Hoi nuére thodt ra gy nguy hiém.

@ Khéng phi khin, v.v... Ién thén ndi e, B Khéng néu khi ndi réng.
(Gic blgt 13 18 thoat hol nwérc). X” >\ Lam nhw vy cb thd gay hdng ndi com dign.
C6 thé gy sy cb. ® Khéng sir dyng khi van cén sét hat gao, hat com & bén

® Phal ndm tay cim khl dl chuyén than ndl. o
Ngoai ra khéng dé than ndi b nghiéng. .
Ty theo vit chiva bé&n trong ma cb trrdng hgp =

trong than ndl, ndl, cAm (rng bén.
L2 nguyén nhan khidn com chéy, khéng thé ndu ngon.
® Khéng sir dyng trén bép dign tir IH.

bj trén ra ngodi. C6 thé gay sy cb.
® Khéng dit séan phdm & noi ¢6 nwéc holic hoi nuédc. ® Khéng sir dyng s&n phadm & noi ¢é &nh néng tryec tidp.
C6 thé gay giat dién, sy cb. C6 thé bj abi mau.

@ Khéng sir dyng san phém & noi nao ¢6 thé lam céc dd
dién khée bl dinh hel nieée. thwrdng va céc muc dich tirong tw nhir sau:
Hoi nuéde b thd g8y hda hoan, sy cb, di mau, bién dang db dién @ S{r dyng tai nha bép danh cho nhan vién (cdng nhan) trong ctea
da. hang, vin phong hodc mdi inrirng 1am viéc khdc.

@ Lam vé sinh sach sé than ndi va xung quanh than nai * Tuy nhilén, khéng sir dyng cho myc dich sir dyng trong thod
trwrdec khi sir dung. gian dai b&i ngwéi nhidu khéng thd xic djnh,
Trén than ndi ¢b trang bj 16 hit v thodt khi & duy tri chire ndng va @ Khdch san, nh& nghi va cic noi leu trid khée.
tinh nang nhieng khi &6 byi va cbn triing rol vao trong 18 nay thl co
thé gay ra sy cd. Trong trwdmg hop xdy ra sy cb do ¢b cdn tring,
v.vV... rei vao thi sé slra chifa ob tinh phl.

© San phém nay s dyng cho myc dich gia dyng théng

Khéng sir dyng san phdm & noi 4m w6t va gin lira.
Mét trong cdc nguyén nhan gay giat dign, rd rl dién hay bién dang san phém.

Khéng sir dyng san phim trén ban tregt khéng di cwedng d6 chju tai.
Ban trugt bj huy, ndi com dién 58 roi xudng 1 nguyén nhén géy phang, thurong tich. Vui long sir dung ban tregt o6 cwimg do
chiu tai tir 20kg trér 18n.

Khéng sir dyng céc loai ndi khac ngodi ndi chuy2n dyung.
C6 thé khién cho ndi bj néng qua hoéc hoat d8ng bét thurang,

Khéng sir dyng san pham trén bé mét khdong on dinh hoic trén tham kém chiju nhiét.
Mgt trong céc nguyén nhan gay hda hoan, gay thurong tich.

Khéng sir dung trén céc tdm nhém va thim swéi bang dién.
V&t liu nhdm s& phat nhigt, o6 thé din dén béc khoi va phéat hoa.

Khéng sir dung tai nhirng noi ¢6 thé bit kin 18 hat va thoat khi (trén gidy, vai, tham, tGi nhyra,

tdm nhém, v.v...). C6thd gaysu cd,

Khéng sir dung & gén twéng va db gia dung. | Khéng cham vao nat bam RN
Khi sir dyng ké bép phai cb géing dé khéng bj | mé ndp khi x4ch nbi. Nt blm — < ™/
dong hoi nwréc. C6 thé 1am ndp ngoai bat mé, mé nép

C6 thd gay sy cb. Ngoai ra, hol nurdrc hodc nhidt 46 c6 thé gay thuong tich, phéng.

lam xwéc, doi mau, bién dang twéng va cac do gia dung.

Khi khéng sir dung phai rit dau cam ra khéi 6 cam.
M5t trong céc nguyén nhan gay thurong tich, phdng, hodic gay giat dién, rd dién, hoa hoan do vat lidu cach dién bj xubng cép.

o

V& sinh ndi sau khi ngudi han. Khi rat d3u cim phai ndm 1dy chét dau cdm
Néu cham phéi b phén cb nhiét do cao, c6 nguy co gy rdi méi rit khéi 6 cdm ch& khéng dwoc cdm
phéng. day dién dé rut.

C4 tha gay giat dign, doan mach din dén phat hda.

Trong trudng hep diu cim hodc diy dién bj
hw hong, hdy dén gép nha san xuéat hoic dai
Iy hodic nhén vién k¥ thuit cé chimg nhin dé
adi lai dAu cim, day dién.

Doi v&i nhipng khach hang diing méy tao nhip
tim, vui Idng tham khéo y kién ciia bac si khi
st dyng san phdm nay.

Hoat djng trén san phdm nay ¢ thé gay anh hudng dén

may trgr tim. o

‘ - F u 1 L]
PoOi V&I NOI P sir dung lau dai, vui Idng tuan theo nhirng didu bén duéi.

~ Mt trong (I&p phil flo)
Lé&p pha flo ehéng dinh ca ndi néu bj triy s& dé bj bong tréc, nén

vui Idng cén than khi sir dung. D& I6p phil flo chéng dinh khéng bi
trdy, vui Idng Iam theo nhitng didu sau.

- —<Sau khi nfu xong> ;
® Khéng st dyng ndi dé trjn

x dAm (khi [am com sushi,
= VV...)

). ®Khong ding v4 bAng kim loal
{khi ndu chao v.v...)

~—<Khi chuén bj ndu>

® Sau khi nhat cac dj vat (san, v.v...)
ra khdi gao rdl mdi tién hanh vo gao

x (& ®Khong vo gao bling may danh trieng
g ') M _~ @ Khong vo gao béing ré kim loai
o R = @ Khéng gb vé x&l com vao
oy mét trong, v.v... {Khi x&i

® Khdng ding cho tredng hgp ndo
khac ngoai ndi com dién
g : EEY cam)
~—<Khi vé sinh> — Xem trang 23
x ': ) ban chai cteng (bng nylon, Kim loal, v.v...), miéng bot
- bién melamin, b& mét nylon clia miéng bot bién, v.v...

@ Khong cho thia va cac loai b§ ad &n

® Khong si¥ dung chét pha loéing, x&éng, bt danh béng,
chét tay rira chira chét mai mon, chét thy trdng, céc loai

@ Khdng cho vao mdy rira chén, may
séy chén

® Rira sach ngay néu nfu cé gia vi

@ Rira ndi bding chét liéu mém nhw

khéc vac bén trong ndi
miéng bot bién, v.v...
Wesr 114

L

Lé&p phii flo chéng dinh bén trong ndi sé hao mon do st dung.

® C6 tha sé phat sinh nhitng d6m mau hay bong tréc nhuwng véan khéng gay anh hwéng dén tinh néng va mét vé sinh.
Cé thé st dung ma khong gay anh huwéng (thiét hai) cho con ngudi, va khéng gép van dé gi sau khi nau, gite am.

® Khi Iép phi flo chéng dinh bj bong tréc thay ré va ndi bj bién dang, thi c6 thé mua méi. = Xem trang 31

? I ® C4 thé bj ddi mau do nhiét, nhieng khéng dnh hwéing dén hiéu suét néu.
Mot DROR) . ® M3t ngoai 14 phan quan trong tiép xtc v&i cdm bién. Vui ldng chi y khéng dé dinh ban, trdy xuwéc.

#




Tén va cach st dung cac bd phan

T L R ) sluliong gan chat phin B thodk hot nude. Chét gi ndp trong gitr . - o
e pin Lithium T — ® Phan Io thodt hoi nwdrc rat néng trong khi nau va ngay am hagl Ié'p P a9 Nap trong giir 5“1 hai |o|p
sau khi ndu do @6 vui Idng chi y cén thén. Ngén ngra dj vét gay téc nghén.

Pin Lithium duec I5p a3t 6& luu :
lai menu va thei gian hign tai
ngay ca khi da rit dau cdm ra
khai & cdm dién. Pin Lithium s&
can kigt theo thai gian sl dyng.
— Xem trang 31

@ Sau khi v& sinh, vui Idng gén vao bd nép trong.
— Xem trang 26

L& thoat hol nwée
@ Vi khi ndu, hoi nuéc s& thost ra va rét
néng nén vui ldng chu y.

Nép |6 thﬂét hoi ﬂlﬂ')'c Vbng dem nép
Hép 16 thoat hoi nwérc trong

Chét giir nép trong giir am hai lop
(trén)

Chot giir nap trong gilr am hai lop

Phan lap djt 16

thoét hoi nwéc Tay cam (duwéi)
S dung 2 di chuy&n san phim.
NGt bAm mé nip 'I‘;‘:‘ ::ghk;%lgnﬁmﬂ‘fgnfé?:; Chét giir phan nép trong
An nat & mé& ndp ngoai. : S0 dung khi &y ra, I&p vao phén
® C6 thé méit mét ft thivi gian & mé e e Van diéu chinh ndpong. _
do duwec bit kin & néu bling ap Day dién ap suét ® Sau khi v§ sinh, vui 1ng I3p lai
sult. i Bidu chinh ap suét khi ndu. Wy drang G, e Ioeng 8
@ Trong khi néu sé& co dp suét, nén -Bau cém ® VUi Idng khdng théo rdi.
cho di &n nit bém mé nép thi nép Phuong phap vé sinh 2 oy "
ngoal s& khdng mé vi Iy do an — Xem trang 24 &k 4 Cam trng trén nap
3

toan, ma khdng phai do san phdm Day gt

Tam tan nhiét

hw héng. ® Khi st dyng san phdm, vui [dng théo B o
dély giit dang bu@éc cac day dién. .trr?n;am nap Véng dém cao su
® Vui long khdng de nguyén day dign wée
LS hat khi L thoat khi bi budc lai ma sir dung san phAm. 532 vL tri trfnkih va phai) L6 thoét hot n
i i Day c6 thé bj ndng va gdy ra sy cd. r dyng khi mang
(Day trudce than ndi) (Pay sau than ndi) (Day g va gay ) g e I
Bo phan thao tac N
® Vui ldng ég nit mét cach chéc chén. 5 s t’:; ::; g:::;n EE— —
. — 1 " ] " z °|
aq:r thay doi clla am bao va ky hiéu (e, == ) & gilra nit “Nau/Ham" va ndt “Hay” dwere danh cho ngwei khiem e Sl B s g
nhi¥ng trwdng hop van didu chinh 4p z <
suét bj tc nghén, hw héng. Phan lap dit gia d& va xoi

£ Trong thyrc 1 khi s dyng, man hinh s& khong hién thi nhw thé ny. :

® Vui ldng khdng thao rivi. CO'M (2 vj tri tréi va phai)

Man hinh hién thi + . . Phwong phap vé sinh
® Khi diing vai lau man hinéh hién thi, c6 thé xuAt hign vach den, m;’:hmﬁl ::,'fu';tth! ap suét o x,,,? tp;ﬂzv;‘ Céch lp dit gid d& va x&i com
nhwng khéng phéi do thiét bj hue héng. - °
(Bay 1 hién tgng tinh Gién, mét liic sau man hinh sé tré lai binh t\::;: iguT(%;r\ﬁ f::gtm“;'h;f‘“ iy
thwéng.) e ol _ vao |5 clia phéné)ép dat gia Nt (] |
it “Hil L “ a6 vA x6i com (@) )
[ ] | | / I|
?au: Hkll"iliyhﬁ ol \ . = = F‘— Pén Ndu/Ham %
it thao tc tréo a6 | . STe / > NGt “N&u/Ham”
va ngirng tinh nng \\ / Dung khi nAu, ham thirc /[
dang thye hign, \ ff &n. # Phin dp dat s
3 s Bl Cam émg bén o -
Nit “Chon gao” Nat “Giie Am” hitinls S 845 v x&1 coti. Céch théo gia d& va x&i com
Sir dung khi chon loai gao o 20& :{;ggékhi ﬂt:hcm gif:*:I ché ® Vira viin vira théo gid a6 va x&i com.
— Xem trang 11 2 m thuwérng”®
. “Gitr &m qua dém”
Nuat “Hen gi¢y” — Xem frang 16
St dung khi hen giiy ndu. ¢ S dyng khi khdi dgng lai
— Xem trang 18 ché 49 gitr m , D8 s : ;
Pén Hen gi® — Xem trang 17 Va x&icom Gia d& va x&i com Céc dinh lrgng

f Nit “Chon menu” S dung khi chon menu — Xem trang 11

o gtpyeA o L+ 4 ® Sirdyng khi di2u chinh thdi gian hién tal (4n tir 1,5 gléy trér I€n} — Xem trang 9
L L Nit “Dieu chinh thoi gian” | o dung khi thit ap thavi gla% hen gicr nétu —*leg'h:¥1g 18 } e J ; (1 cbc = Khoding 180 mi)
/ " y
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Meo lam com ngon

Mego nau com ngon

~
@ bong gao cho ding
Héy st dung cbc do duoe cung clp. Néu dung céc dinh lwgng ban & ngoai thi trurdrng s& s8& khdng chinh x4c.
@ Vo gao nhanh | Chuln bj m§t t8 nwréc | ——
2 RN i & Hay ding céc |
@ Vo so gao~- Ban dau cho gao vao ngép nwéc, khuay manh 2 dén < ngédn tay vo,
3 1n (trong khodng 10 gidy), rbi 48 bé nwéc ngay ,/g‘\\ \ khudy gao!
(13p lai 2 1&n) Héy vo he A ok -
® Vo ggo - Dling cac ngén tay, khudy khoang 30 13n (khoang 15 | 9ao béng
gidy), sau dé cho day nudrc vao, khudy manh, rbi d& m"gg; Ay |
bd nwrére ngay | nudel L5 p
Lép lai buéde nay 2 dén 4 1an
@ Vo so gao--— Cubi ciing cho G4y nuéc va vo nhanh 2 14n
{Thwe hién trong vong 10 phiit cic bwrée tir @ dén @)
Khéng vo gac hoiic gia gidm meée bing nwede s8i {tir 35°C tréy 1&n).
m Déy c6 thé Ia nguyén nhén lam com néu khéng ngon.
@ Gia giam nwéc cho dang
Hay gia gidm nudc trén bé mét bing phang.
W1 vach chia mue nuée da dat tidu chuéin, cho nén hay didu chinh gia giam
nwrére theo yéu thich va loai gao, gao méi.
2 Gao cil 4 \E% V‘{‘l'!‘lgl—}" i
[Cac logi gao Ggo mém Ggo m&i Bad S 1 o e 55 e
[ Gia gidm | Theo ding nhu vach | Hoi it so v&i vach | Hoi nhidu so véi vachJ & b B vao ﬂf;“ -
nwdc chia myc nurdc chia mye npdc chia mwec nwgc &-lawrET - § k- :1'&u|:|cvach
® Néu cho qué nhidu nudre, thi c6 thé sé trao bot ra ngoai tir 15 thot hoi nuwée. RO chia ma%c
= | nuwée 4di véi
@ Khéng diing nwéc c6 a6 kiém cao Sl 4y WHITE
Vui ldng st dyng nwedre ¢6 0 kidm thdp (tir pHO trd xudng). C6 thé [Am com Lo oo 2- (Gao tréng)
bi vang hay b| bét dinh. ) el =y
@ Khi com chin, danh tol com ngay
Panh toi com trong khi con néng d8 loai bd hoi nwée dw thiva va 1am cho com ngon va mém hon.
Trong vong 10 phit sau khi ndu xong 13 dat. Néu ctr dé nhuw vay, com sé& bj cirng, bét dinh, bj chay.

. e

@ Khi dé com bén trong néi, hdy ding tinh ning giir 4m

Néu gitr com trong ndi va rat du cim ra khoi & cdm dién, hosc tat ché a6 gitr Am sé& Iam cho com c6 mii khé chiu,
va hoi &m ngung ty rol xubng 1am com bét dinh.

@ Bé com khdng bi kha, bét dinh, cé mui khé chiu, ddi mau, vui Idng khéng gitr &m theo nhirng
céach sau
® Giir &m lwgng com It trong thri gian dai
® Gii» &m tlr 12 gity trdr 18n véri ché dd "Gir &m thuding”, tir 24 gidy trdr 1&n vii ché d6 “Gilr &m qua d&m” (khéc nhau tiry vao
menu),
® Thém com khi dang gitr &m
® Gilr &m sau khi com da ngudi
® Gii» &m chéo
® Gii» &m com c6 thém gia vj va nhitng thanh phén khéc chdng han nhu com trén, xdi
® Gilr Am thire phéim khdc ngodi com, chéing han nhuw sdp Miso, banh khoai tay Korokke
® Giiy &m khi cdn dé va xdi com bén trong

( Gom vao gitra ndi |

@ Néu lwgng com it thi gom com vao giira noi
® Néu phan com dwge gilr 4m qua it, com $8 bj khd, bét dinh, do 46 vui Idng gom com lai
vao gira ndi rdi gie dm.

Cach diéu chinh th&i gian

Khi thei gian bj léch, vui ldng di&u chinh theo quy trinh sau.
@ Dbng hd dwgec hidn thj theo hé 24 tiéng.

VI dy: Tai thdi diém c6 thivi gian hién tai 12 15:01 , trén man hinh hién thi 12 14:56 Dang didu chinh thei gian

1 Dt ndi vao, cém dhu cm vao & cém dign '\‘ 'S 5.4

2 An (4) hogc (») tir 1,5 gidy trér Ién . .{.
IIIIMHI!TIMM

Néu man hinh hién thi th&i gian nhip nhay thi
Ol

an vao (4} hogc (») dé didu chinh man hinh
Khi didu chinh thei gian xong

hién thi thanh th&i gian hién tai

(»):tién 161 1 pht ® An va gitr & chuydn tidp
(4) : lui lai 1 phat nhanh 10 phui.

3 Khi nao dén nhap nhay tré lai thanh dén sang
tirc 12 A3 didu chinh th&i gian xong
Khi didu chinh xong thévi gian hién tai, sau 3 gidy dén nhip
nhdy s& chuyén sang ché do dén séng.

® Th¥vl glan ¢6 thé sai I&ch [t nhidu do nhigt 46 phang.

® Néu thei glan bj chénh I&ch, khi ndu bdng ché dd hen gi® thl viéc ndu s& khong hoan tAt vao ding gier 45 hen.

@ Khong thé thay ddi ther gian khi dang nfu, dang ham, dang & ché d6 gitr Am thuérng, dang & ché d0 gitr 4m qua d&m,
dang néu theo ché do hen gie.

Cac loai 4m bao va cach thay doi

San phdm nay cé chirc ndng “Théng béo béng giai diéu” cho phép ban thiét |18p giai diéu dé théng béo khi béat ddu nfu,
khi két thiic ché dé hen gié, khi ndu xong, v.v....
Cé thd chuyén ché @6 giai diéu sang ché d6 chudng hodc ché d6 im lang.

Céc loai am bao va thoi diém phat am bdo JETUT R -Te i e e Bl R day

=== Céc loai &m béo va Ché 46 giai diéu Ché a§ chudng Ché d¢ im lang
xmx""‘*-x&‘_m st dyng hnbéoumg oﬁaéﬁﬁnréﬁwlaﬁ | Khi mudn thay a&i ché aoga] : T O
Thoi diém phét&mbdo - | blodvocliditiisinprbmuddng. | digu sang ohé a9 chudng Khi mubn tAt 8m béo.
Khi bt ddu néu Bai “Ngbi sao |4p lanh” "Bip"
Khi thao tdc hgn gi¥r hoadn thanh Bai “Ngbi sao I&p lanh” "Bip"
Khl hoan tit ndu/him Bai “Hoa loa kén d&" “Bip” 5 ln Khéng kéu
' Khi quén déng ndp ngoal trong khli gl im. . “Bip blﬁ' 2 lan Khéng kéu
| Khi quén d4nh toi com “Bip bip” 2 1&n Khéng kéu

’ R
® Khéng thé thay dbi giai digu khi bt dAu ham.
® Khong thé thay ddi am bao khi dang néu,

dang ham, dang & ché do gitr 4m thwdng,
dang & ché dd gitr 4m qua dém, dang ndu

2 An nat {oﬂ ) tir 3 gidy tré 1én theo ché @0 hen gio.
@ Néu khdng |am dugc thi vui Idng 1am lai tir

An gii? nat “Hen gio” tir 3 gidy tré 1&n am bdo sé thay doi tir buwée 1
O—-@—-®@

Céach thay déi am bao

1 pat ndi vao, cim diu cdm vao & cdm dién

' (D Ché d¢ giai diéu | o @ Ché do chuéng y @ Ché d6 im léng
Cai dzt xong khi bai “Hoa loa kén Cai a3t xong khi kéu 3 tiéng “bip Cai dat xong khi kéu 1 ting “bip

3 Néu am b4o hoan thanh vigc cai dit am bdo mudn thay ddi kéu Ién thi viéc thay déi da
hoan thanh
@ Khi thay ché d6 am bao th! &m bdo d& chen dugc lwu lai ngay ca khi it du cdm ra khdi & cam dién.

d&” vang lén.




Nau com

Cach nau co ban

@ Vul ldng rira c4c bd phin sau trivée khl siv dung ln déu tlén: ndl, phan nip trong, ndp trong gitr Am hal I&p, phin
18 thoat hod nwée va cac phy kién kém theo. — Xem trang 23 - trang 27

7

Vui ldng kiém tra trwéc
khi nau.

Vui ldng vé sinh khi c6 vt la nhw hat gao, hat
com, v.v... dinh vao céac b$ phin & hinh bén
phél — Xem trang 24

® Néu ndp ngodi ndi com bi dinh gao hay com th

Nép trong gi®¥ 4m hal l&p

5
Vong dém ndp trong —— S,

7 e )
- .
An 5? dé chon loai gao WHITE (Ggo tréng)
= BROWN (Gao IGt)
‘ ® Duoc cai dit & ché db “Gao tréng” khi xuét xwdng. ‘ LONG GRAIN WHITE (Gao hat dal)

Khi &n tieng nat, man hinh hién thj s& vira nhip
nhéy vira chuyén ché do tir “gao trang” — “ggo

IGt” — “gao hat dal”. ,
. o : ' Céc loqi | pa gs hidu, man hinh s8 hidn thj tit
Vira nhdp nhay vira chuyén ché d9 880 | o2 chc loai gao.

_J \ =

® Ty céc loal gao dwge chon méa menu hién thi

I e B ) C O ST

n&p s& khong dong kin duoc khién cho khindu,  Van didu chinh ép suét LB thodt
hoi nwéc tir phdin gitra clia than ndi va nép hoi nuée
ngodi bj thoat ra hodc nip ngoai bj hé va com
hogc dd dang ndu c6 thé bi bén ra ngoai. Ngoai
ra, dé dam bao an toan, khéng nén cam dién ndi
com khi dang kiém tra.

L& cai chbt day — Cam ng bén

DPong gao bang coc dinh lwgng di kém

Khi dong gao, dung cbc djnh lvgng di kém va dong gat miéng.

(khodng 180 ml)

Vo gao va DBiéu chinh lweng nwée

(D Vo gao — Tham khao “Meo ndu com ngon” & trang 8

@ Pt ndi trén bé mit bang phang, thém nwéc vao gao va didu chinh menu, vach chia cia sé lugng cbe
gao mudn niu. — Xem trang 14

@ Dan déu mét gao.
@ Khong cAn ngam nuwére, ¢6 thé ndu ngay. Néu ngam thi com s& mém hon mét chat khi ndu xong.

Pat ndi vao than néi, 1ap phan nip trong, nap trong giir am hai
I&p, phén 16 thoat hoi nwére vao roi déng nap ngoai lai

Vui Idng lau sach dj vat va hoi nwée & mit ngoai ndi, mét trong than ndi, phan nép trong, nép trong gite 4m
hai I&p va phan 15 thoét hoi nwéc.

® Khi ndu védi ché do ap sullt, ving dém s siét chét nén khi déng, ndp ngoai sé bi cirng. Vui [dng déng nép ngoai
tir ir va chinh xéc cho dén khi cé tiéng cach.

Cam dau cam vao 6 cam dién

© Y Y Y Y

sé thay doi. — Xem trang 13

An (<) hodc (») d& chon menu
‘ ® Duoc cai dit & menu “Binh thwémg” khi xuét xwdng. ‘

M&i [an &n nGt, menu trén man hinh hién thj s8
vira nhdp nhay vira tuin tu chuyén tir ch& dé “Binh
thudng” — “Nau déo vira” — “Nau déo”

“Nu k§” — “Ndu nhanh” — “Gao It hoat chét
GABA” — “Com trdn” — "Com sushi® — “N4u
chéo dic” — “Nau chéo loding” — “X6i” — “Nau
com c6 chay” — “Niu kha” — “Néu khd vira”.

( Vira nhép nhiy vira chuyén ché 46

[ TﬂmlEn FiRl nsmun SOFT SOFTER PREMIUM QUICK GABA
{ |

{ ]
all

MDXED SUSH
e
= =l

MEN) SELECTI N/TIRE SETTING (LOWS FRESS)

= \\(/q\
©ON

(,

| Khi 4n (>}, man hinh hidn thi s& di chuyén theo hwéng mii tan. |

| Khi &n (<), man hinh hién thj s8 quay nguoc lai.

g Chon menu_

FIRMER {N4u kh8) FIRM (Néu kh& vira)
REGULAR (Binh thwrirng) SOFT (Néu déo vira)
SOFTER (Néu déo) PREMIUM (Néu k§)

QUICK (Ndu nhanh)

GABA (Néu gao It hoat chit GABA)

MIXED (Com trdn) SUSHI (Com sushi)
CONGEE THICK (Néu chéo dic)

CONGEE THIN (N4u chéo loding)

SWEET (X8i) SCORCH (Nfiu com cé chay)

------------

_Tﬁﬁ'riﬁi FIRM_REGULAR SOFT SOFTER PREWUM QUICK GABA |
MBS

Hd
==

mmm,- 4

® Ty cac loal gao duge chon ma menu hidn thi
8 thay ddi. — Xem trang 13

| Vui ldng xem trang 13-15 dé biét thém
chi tiét v& cac menu co thé lya chon
hay d3c didm cla tirng menu, v.v...

@ Khi 4n va gi» n(t, menu s& tién 1&i lién tuc. Menu sé& divng lal khi tré& lai “Binh thwérng”.

@ Khi a4 chon ché 9 ndu com, ban van 6 thé chon lai d& ndu tiép, khi d6 s& c6 menu dwgre Iu lai v menu khdng
dwoe Iwu lai. — Tham khao “Th¥i gian ndu chin dw kién - Menu ndu ap suft - Menu 43 lwu” & trang 13

Chon dd déo

C6 thé néu theo 5 clp d6 déo clia gao

clia gao khi ndu)

Néuknd NAukhowra Bihtwtmg (7771770 [

tréng dwéi day (39 dinh va 4§ mém Déo it

» Déo nh.éu
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(tiép theo)

?, \_ Man hinh hién thj khi chon gao “WHITE” va
An ) chon menu “SOFTER” @& ndu com )
HEHERT Hi&n thj thoi gian cn
cho @én khi nu xong

Giai digu (chuong) vang lén, bat diu ndu com.

Bén Nau/Ham séng [&n, man hinh hién thj s& hién thj thai ‘CH]]ID
gian néu dy kién (phat).

-

® Khi néip ngoai khdng dwge dong kin, chudng & thong
béo béing céch reo "Bip bip” 2 1&n. Vui long déng ndp

k

oy BTN .
ngoai itr tir va chinh xéc cho dén khi c6 tiéng cach. / %TJ ﬂf‘: N N o ((-G E}
® Vui Idng kiém tra dén gicr &m da tat hay chua va an nat S N T S k. ) N Nt

“Nau/Ham". Khi dén gilr &m séng Ién nghia la ché o He

“Ham"” bat dau. — Xem lnmg 20 B

® Trong qua frinh nau, néu muon xem thoi glan hign tai thi @ Thoi gian con lgi cho dén khi ndu xong la thi
an () hofic (») 46 chuyén ddi man hinh hién thi. gian chuén. Thei gian ndu thyc té s& thay gbi

® Khi chon menu nfu ap suéit, tiy theo nhiét 4o phong, nhiét dg nwéce, dién ap,
ché do nfu 4p suét sé bat du v!é;c gla giém nu&c: Whis o
va man hinh hin thi s& sang ® Khi bét d&u bée hoi nudre thi ndi com s& ty didu

S chinh mdre thévi gian cdn lai cho dén khi ndu
' xong. Khi didu chinh, cling ¢6 khi thévi gian con
lai s& t3ing I&n hodc gidm xuéng mot chat.

Khi am bao nhac (Chudng) bao

(‘Hién thi thei gian gir &m |

hiéu da niu xong vang lén, va \
ndi com dién da chuyén qua — |
ché do gite 4m, thi dénh toi com gm e <|§|mj)

ngay !
,/“%\ mmmqmm

Tw chuyén sang ché dé gir &m khi com chin. ( f/:\}
— Tham khao “Gitr &m” & trang 16 é l ‘

Bén gitr 4m séng I&n, d&n nAw/ham t&t, man hinh sé&

hién thi théd gian gid Am trong vong 1 gid. T

Khi mé& niap ngoai, vui Iong kiém tra ky xem hoi nwéc co thodt ra
chwa hodic man hinh da tat hién thi [ PRESSURE | hay chura.

”

Vul léng x&i com ngay khi chuyén sang ché 46 gitk dm.
X& com va lam thoat nwéee thira s gitip han ché com bj khd cimg, vén cyc hodic
bj khét
® Hay lwu ¥ cin than @8 tranh bi phdng khi danh toi com.
@ Nbi sé bao chudng (“bip bip” 2 1&n) néu quén x&i com.
Vui ldng ddng ndp ngoai sau khi x&i com. —Tham khdo “Chudng bdo khi quén x&1 com”
& trang 17

© Tly vao tinh trang khi ndu ma phan com & day ndi sau khi ndu xong c6 thé s& bj chay mdt Iép mdng.
® B& mat com mdi ndu xong sé khdng bang phang do sy d6i lwu nhiét trong qud trinh néu.

/—

Sau khi ding xong thi an nat cnucEL,) va rat dau cam ra khéi 6
cam dién L

© VUi Idng v& sinh sau khi ndi da ngubi.

C6 thé thay ddi &m bdo (giai didu - chudng) béng céch thdng bao khic. — Tham khao “Céc loal &m
6ng bao )} pso va cach thay déI” & trang 9
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[ PRESSURE | hay chura.

@ Néu hién thi [ PRESSUR

mé&i mé nép.

phdng.

Khi mé& nép ngoai, vui 1dng kiém tra ky xem hoi
nwée cd thodt ra chwa hodc man hinh da tét hién thi

@ Trong trwdrng hop dang ndu ma n&p ngoal bj hé |am ngung
néu, &n gi®® nat “Hay” hon 1 gi&y. Cha y cn than vi ndi s&
thoat hoi nwéc rt manh tie 18 thoat hoi nuée.

E) da tit ma nat bAm mé ndp vin
cng, vui Idng khéng cd mé ma ché cho ndi ngudi bét rbi

Néu cb mé, thuc phAm bén trong c6 thé bén ra va gay

® Néu can nau lién tuc va mudn dirng ché dg gilr
am dé nau ndi com méi ngay thi vui long dé cho
noi ngugi di tir 50 phat trér 18n.

N&u nhiét a8 than ndl va nép ngoai con nong thi
khang th& ndu ngon duge.

=

Néu mubn 1am ngudi nhanh than ndi va nap

ngoai thi vui Idng thir Idm theo nhitng céch

sau.

+ Cho nwée lanh vao ndi rdi @3t vao than ndi dé
lam ngudi than ndi

« M& ndp ngoai, thdo phan ndp trong ra dé Iam
ngudi tm tan nhigt

' Vui long cha ¥ bet trdo ra ngodi.
Vui Idng khéng nfu & cac menu khéc sau khi da didu chinh mwe nwéc theo ding ché 49 “N&au chdo déic” hoic
“Nu chéo lodng”. Néu ndu theo menu khic ¢& thd 1am trao bot ra ngoal.

© Menu “Néu chio dac” va “Néu chéo lodng” khdng dwee Iy lai nén mai khi ndu chéo, vui ldng chon lai menu
“N4u chio dic” hodc “Niu chio lodng”.

Menu d4 Ieu 12 menu dugc Iweu lai mBi khi chon ché d6 ndu com.

Chengao| Chon menu “:::u"‘i" M'I':rl:adi Théi gian ndu chin di kién
NAu kho 8 e Khoang 49 phit ~ 59 phut
Néu khd vira @ o Khoang 46 phit ~ 59 phat
Binh thuéng & @ Khodng 52 phiit ~ 1 tiéng
Néu déo vira & @ Khoéng 52 phut ~ 1 tiéng 2 phiit
N&u déo @ © Khodng 52 phut ~ 1 tiéng 2 phut
Néu k§ ® e Khodng 1 tiéng 13 phat ~ 1 tiéng 23 phat
t?é?'eog N&u nhanh ® — Khodng 29 phiit ~ 44 phiit
Com trén & - Khodng 1 tiéng 7 phit ~ 1 tidng 14 phit
Com sushi = s Khoding 57 phut ~ 1 tiéng 5 phut
N4u chéo déc — _— Khodng 1 tiéng & phiit ~ 1 tiéng 18 phat
Ndu chao loding| — - Khoang 1 tiéng 29 phiit ~ 1 tiéng 36 phut
Xbi — — Khodng 56 phut ~ 1 tiéng 2 phut
Néu com cb chéy [ ] ) Khoang 1 tiéng 12 phit ~ 1 tiéng 19 phat
Binh thwérng @ & Khoang 1 tiéng 8 phut ~ 1 tiéng 14 phut
.. | Gao it hogt chét GABA ® ) Khoang 3 tiéng 15 phiit ~ 3 tiéng 28 phut
Gao it
N4u chéo d3c - - - - Khodng 1 tiéng 19 phat ~ 1 tiéng 27 phat
Néu chéo loang| — e Khodng 1 tiéng 22 phat ~ 1 tiéng 28 phut
Binh thuédng ® ® Khoang 1 tiéng 8 phat ~ 1 tiéng15 phut
Ga;;,“’t Niuchdodac | — — Khodng 1 tiéng 10 phit ~ 1 tiéng 22 pht
i Nu chéo lodang| — =— Khodng 1 tiéng 32 phiit ~ 1 tiéng 39 phut )

@ Mbi treryng dign 4p 220V, nhigt 0 phdng 20°C, nhigt dd nwdc 18°C.
@ Théi gian duwgec tinh i e bét dAu nfu dén luc chuyén sang gilr Am. Ngoai ra, théi gian nfu s8 thay ddi ro rét tiy theo dién ap,

nhiét 4§ phéng, mia, gla gidm nuwéc, vv...

@ Pbi v&i mén com trén, d& gia vi ngdm séu frong gao va com ndu chin ngon hon, thi thévi gian néu s& |1&u hon mét ehat.
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Niu com

N&u nhiéu loai com khac nhau (tiép theo)

Néi bat dAu néu theo cai dit & nut “Chon menu”

Chon - Vach chia | Phén lueng o o ~

7 z
Gao frang . * Com s& cd d¢ dinh it hon so v&i com ndu & menu "Nau Déao it
ht gl Ndu khé | WHITE 1~10 A |22
Gao t‘éng N&u khb 1~10 & Com s& cd df dinh it hon eling nhu elrng hon so véi com 8.
hat ngén vira WHITE i néu & menu “Blnh thudng". o_

S o] =
Ggotréng |  Binh | @8

"Gaotring | NAu déo T 4—qp | ® Com 58 o6 80 dinh v do mém nhibu hon so véi comnéu || |2 %
hat ngén vira & menu “Binh thwdng”. ) g'

- -l B
Gao tring * Com s& c6 4 m&m va 46 dinh nhidu honsovéicomnfu ||~
hat ngén Néu déo WHITE 1~10 & menu “Néu déo vira" ) Déo nhiEuJ
Ggo trang F sl ¢ Day la menu mét nhigu thoi gian ndu d& chét duge hét vi ngon cla hat )
hat ngdn Nau ky WHITE 1~10 gao.

7 Z ™
Gaotrang | .z ] ® Chon khi mudn gao tréng néu nhanh chin. Com néu xong s& hoi cliing
ik i Nau nhanh | WHITE 1~10 mot chiit.

[ * Gia v phdi dwgc pha lofing vii niedre diing hodic nisére, vv... rdi méi

thém véo gao, sau khi gia gidm nuée, trdn déu gao tir gy ndi. Néu
—_— khéng pha lofing va khéng trdn d&u thl, s& xay ra mot sb trwding hop
80 trang - com bj chéy khét, néu khdng ngon.
hat ngén Com tron WHITE 258 ® Lurgeng nguy®n lidu bang khoang 30 ~ 50% lugng gao (trong lugng) 13
vira,
Gao » Nguy®n liu dugrc xat nhd, dan adu 18n trén mét gao va dugc néu chin
tring ma khong cAn trén in véi gao.
E” N9 | - m sushi|  SUSHI 1~10 | * Com s8 cing hon so vél com ndu & menu "NAu khé".

_hat ngén )

£ i !
Gaotrdng NA&u chéo | CONGEE — * Lurgng nguyén ligu bing khoding 30 ~ 50% lrgng gao (trong lugng) la

,5~1, vira.
hat ngén ddc THICK * Nguyan lidu dugre x&t nha, dan d8u 18n trén mit gao VA dwoe ndu chin
mé khéng cén trdn Iin véi gao.
= P8 v&i cdc nguydn lidu khé chin, vul 1dng x4t nhd hon mat chit.
Ggotrdng | N&u chdo | CONGEE | 54 | *Bivéi céc logi rau xanh, cln phal chin so tnséc va thudng thém
hat ngén lodng THIN 4 vao sau khi chéo d5 dwee ndu chin.
A
Chi ndu SWEET
gao nép {Cho nhidu
hoic gao nwé&c hon & Gia vi phai dwgc pha loang vii niedre diing hodic nrére, vv... rdi méi
rlip + Xoi mét chit néu 2~6 thém vao gao, sau khi gia gidim nude, trdn ddu gao tir ddy ndi.
p+gao rdn gao nép = DAt nguyan lidu 18n mét gao sau khi d3 dwgce gia gidm nwdrc.
tréng hat v&¥i gao tréng
L ngén hat ngén)
b
e L3 menu gidp thwedng thire dwge sw thom ngon cla com chdy.
* N&n thwéng thire ngay khi com chin. (Phan com chéy s& bj cing lai ndu
Gao tréng Niu com WHITE 1~10 ad ngudi.)
hatngdn | c6 chay * Phiin com chdy o6 thé s& kho 1y, khi &n s& cam thiy cing va khé &n.
& N&u lrgng com ndu it s8 kho ndu dwgc com cb chay.
7 A b
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Chon : Chon | Vachchia |Phénleomg

[ Gao It Binh gg | *Chiing18i khing khuyén khich vi néu irén va gao tréng va ndu thl com )
hat dai thwérng BROWN &6 6 tran, ndu khéng ngon. )
( ¢ La menu kich hoat gao It va cao gia trj dinh dwéng. — Xem
Gao Iit hga: lrét trang 15 s st .
Gao hat dai ‘:;A‘B:A BROWN 2~8 * Com s& m8m va dé &n hon néu so véi com ndu & menu "N&u gao It
It thudrng”.
Groltt | NAuchéo | CONGEE | ,. ..
hat dai dac THICK " " | « Tham khao déc tinh va 11 khuy&n clia menu “Néu chéo déc”, “NAu chéo
Gaolt | NAu chdo | CONGEE 051 lodng” béng gao tring.
]| hatdai loang THIN '
( Gao tréng Binh LONG 1~qp | ® Com chin c6 ihd s cimg mdt chit tity theo timg logi gao. — Xem trang
hat dai thwong GRAIN 28
Gao x
hgt Gan t‘l.ﬁng Nau chao CONGEE 0.5~15
daj || hatdai dgc THICK """ | » Tham khao d3c tinh va ¥ khuy8n clia menu “NAu chdo dic”, “Ndu chéo
Geotring = N&u chéo | CONGEE | ., loéing” biing ggo tring.
b B hat dai lodng THIN -

Ndi dung ve gao It hoat chat GABA

@354n pham nay ¢ hai thiét 1ap cho viéc nu com gao Ide.
Ngoai ra, ¢6 thé chon menu “Gao It hoat chat GABA” 14 cach néu kich hoat gao lirt va ndng cao gid tr dinh duwdng.

Menu nau gao lirt GABA

*GABA:

Khi chon menu “Gao lirt hoat chdt GABA” dé ndu gao It dAu tign, hdy bat dAu céng doan kich hoat gao IGt, sau dé,
chuyén qua céng doan ty ddng nu gao Ii7t théng thurérng. Trong céing doan kich hoat gao Iirt, do duy tri nhigt d& trong ndi
& mirc khodng 40°C trong khoang 2 tifng nén sé mét nhidu théx gian cho dén khi ndu chin com. — Xem trang 13 “Théi
gian chuan cho dén khi nau xong”
Qua trinh kich hoat gao It Iam gia tang khoang 1,5 12n Iwgng chét dinh dudng *GABA (gamma aminobutyric acid) so véi
gao It ban dAu. Ngoai ra, qué trinh ndy sé giip com mém hon, dé &n hon so véi com gao It thong thueéng.

5 GABA (gamma aminobutyric acid) I4 mét loai amino acid, c6 hiéu qua trong viée giam huyét 4p va an than.
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Gilr am

Giir am thwérng / Gilr am qua dém

Cé thé chon “Giir &m thwérng” hodc “Gilr am kéo dai”.

@ D6i v&i nhivng triryng hop sau day, du 4n “Gir &m” thl ndi cling s8 khéng nhan
“Giir &m qua dém”. Chudng s8 reo va nbi sé tir déng chuyén sang ché 44 “Gir

am thwdng”.

e Truirng hgp nau com & menu “Com trdn” - “Nau chao déc” - “Nau chao loging” - “Xo6i”
- “Nau gao IGt thwdng” - “Gao Iirt hoat chat GABA” - “Nau chao gao It dic” - “Néu

chéo gao Iirt lodng™ - "NAu chéo gao hat dai d4c” - "NAu chdo gao hat dai loang”
® Trudng hgp ché d¢ “Gilr am thurdng” vugt qua 12 tieng
® Trwong hep nhiét d9 noi ha thap do tit ché do gity am hodc do cip dién, v.v...

Giir am thwéng

Khi com chin, ndi sé ty ddng chuyén sang ché dd “Gir 4m thwdng”, dén gilr 4m va

Man hinh NEEP WARM
hidn thi ché | REGULAR
dogirdm | EXTENDED | |
——
gén gitr ;/F:‘“%;§_
m m \
{L ~ WARM /J
NGt “Gilr &m™ e/

Giir am com & nhiét 49 hoi cao mat chit sé giap han ché viéc com cé mui.

man hinh hién thi ché d¢ giir am thwéng sé phét séng.

Bén aéng g d T:H 1]

Giilr am qua dém
Str dyng khi dang & ché d9 “Gilr am thudng”.
7 Kiém tra man hinh hién thj ché do

[V e
gite 4&m thwdrng c6 sang dén B sdng W1
hay khang. '
/(;’='=<
2 Annat E@ [ W
Man hinh hién thi chd d8 git Am qua dém EXTENDED

séng dén.

® Néu qua 24 tiéng ké tir khi ndu xong, nbi s& ty ddng trér vé

ché dd “Giir &m thuromg”.

Giir &m com trong thei gian dai & nhiét d8 hoi thip mét chiit sé gitip han ché
com bién chét (com bj khd, dbi mau).

Tir ché @ “Gilr &m qua dém” tr& vé ché
a6 “Gitr Am thuromg”

An nat (-8

Trd vé ché 40 “Git 4m
thwdng”, man hinh hidn [T REULR
thi ché a8 gitr 4m thuéng

s& s4ng dén.

@ Khi trdr vé “Gilr &m thwdng”, quat s& quay
de diéu chinh nhiét d6.

-

Thi gian giir am

® Phai dam bdo gitr &m theo theri gian duge ghi trong bang ban dwdi.

@ Khéing th& chon “Gil 4m qua d&m” & menu “—". N&i s& tw d8ng chuyén sang ché da “Gilr 4m thudng".
® Khi com chin, 1At cd menu s& chuyén sang ché d§ gie Am nhung vui 1dng khéng chon gitk &m & menu * X ”.
Pay sé 12 nguyén nhan [am com b| hir va cd mai khé chiju.

Chogn gao Gao tring Gao It Gao hat dai
\\\‘ Menu | NAu khd, Nau khé vira, Com trén, Binh NAu chdo Binh N&u chéo
% Binh thwérng, NAu déo  Nu chao thuedrng, dic, thwéng dic,

e, vira, Ndu déo, Nau kj, = dac, Nau Gao ot N4u chéo N&u chao
L Néu nhanh, Com chéo lodng, | hoat chét lo&ing lo&ng
~_ | sushi, N&u com c6 X&i GABA
Gitr &m | chay™
Glir Smthwdng | Lén aén 12 gier X "““éi“g," " X "‘“:;g‘ L X
Gil 4m quadém|  Lén aén 24 glér o sy s Lén :.? 24 —

® Khi vuirgt qua thoi gian danh
cho tirng menu ghi trong bang,
man hinh sé théng bdo bing
cdch nhép nhay cde con sb.
Do dé hdy nhanh chéng
thwdrng thirc khi con néng.

v > 4

! 8
2 HRS

y . 3

® Menu " X " sé thong béao
béng cach nhép nhay ttr

“0 (gir)".
Vui long

khéng gitr 4m.

)
]
0l

SR i

cang sé'm cang tét.

*1 Ndu com & menu “Ndu com c6 chay” gidip gilr dwgc vi thom ngon clia com chéy nén ngay khi com chin, hay theéng thirc
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Céch giir am lai

M Gii¥ 4m lai 14n nira sau khi da tat ché dé giir 4m
g
An nat (o8 ) 3
S’ | |
Dén git 4m s&ng 18n, thdi gian git Am d4 tréi qua trén man hinh hidn 1 Ew
thi quay v& “0 HRS". 0 s J
® Khang gite 4m lai khi com va ndi com @& ngudi. N&u git 4m lai khi = Do sing |
com va noi com da ngudi, dén sé nhép nhay & “0 (HRS)". /"’“‘“\ GI !
Qmﬂ Y \\QJ\
S
. y,
~ Trwedrng hegp ndi c6 mui | N ——{ Théng béo } )
@ Nbi s& c6 mil khé chju va dé sinh soi vi khuén néu vé sinh ® Trong quaé trinh gitr &m, néu muén xem thei
khéng k§ cang, do khl hau hodc nhiét d8 phang ctia mdi gian hi@n tai th] &n («) hoac (») a& chuyén adi
trwdrng st dyng, do déng mé nép thudng xuyén, do cac loai man hinh hién thi.
gao, cach vo gao v.v... Néu xuat hién mii héi, chen chéa do An () hoiic (») lai 1An nira dé tr& lai th&i gian
“Gitr &m thwdng” sau khi thirc hién va sinh “Bén trong” ghi & gitr Am @4 tréi qua.
W 2408t s PR BRI il Nl e, Wi N&u khng quay tré lai man hinh hidn thi tha|
lham Whi o c0" & trang 32 46 téng nhigt do gilr am gian gi( 4m da trdi qua thi & nhikng lin ndu
gitip dem Igi hiu qué cao hon. sau man hinh cling s& khéng hién thi thei
gian nay. Chl c6 thé thay déi ndi dung hién
thi trén man hinh trong Iic dang gitr 4m.
., A N >
@ Néu bao quan com trong ndi, vui Idng diing chire ndng Gilr am.
. -
r : a
Dé dam béo d ngon clia com trong qué trinh gilr Am, chudng s& reo 18n dé thang béo nhirng trwéng hep sau.
@ Chuédng béo khi quén x&i com @ Chudng bao khi quén déng ndp ngoai
Néu khéng x&i com ngay khi com chin th] sau khoéng Néu nap ngodi d& hér trong khi dang gitr &m tht sau
10 phat, 40 phut vé 70 phdt, chudng sé reo 1én ("bip khoding 5 phiit chudng s& reo Ién (“blp bip” 2 1&n), sau
blp” 2 1&n). Phdi m& ndp ngoai va x&i com ngay khi @6 ctr 3 phit chuéng s& reo 3 I13n. Bé dam bao com
ndi chuydn sang ché dd gitr Am @& gitGp com thoét khdng bj khd hay qua ngudi, haly déng ndp ngoai tir tir
nwde thira, tranh tinh trang com bj khd clmg, von cyc va chinh xac cho dén khi nghe ﬁéng ‘cach”.
hay khat.
Cé thé chuyén chudng bao sang trang thal im I3ing néu cam thiy khéng can thiét. - Xem trang 9
% P



Nau com cé hen gi®

® NAu chin com t ddng theo %ib' ma ban mudn &n. Ghi nhé 2 thei diém hen gity Hen gl 1 va Hen glér 2.

@ Khi 5an phAm xuét xwdng, n

i da dugre cai sdn “Hen gidr 1” 12 6:00, “Hen giér 2” 18:00.

giér A8 hen. — Xem trang 9

® Vui Idng chinh théi gian hién tai trére khi hen gity ndu. Néu thei gian khéng chinh xac thi com s& khéng chin theo

® D& chuén bj trwée khi ndu com, vui ldng xem céc bude tir T~ 4 “Cach ndu co ban® & trang 10.

,—ﬁ\ ]
14 An @uj dé chon loai gao  — Tham khao trang 11 “Céich néu co bén Biroc 5”.

An(< 1} hodc ( Q I» | de Iya chon menu  — Tham khao trang 11 “Céch néu co ban

@ Chrc nang hen gi& khang ap dung cho menu “Néu
nhanh®, "Com trdn”, "Xoi".

Buwéc 67.

Néu dat Hen gidr 1 12 “7:30"
{Trwdmg hop chon gao “WHITE® va chon menu
“SOFTER")

\,, chon Hen gi& 1 (hoac

—[ B§ hen gier duqc thiét 1ap

An nat (ome
\, _‘ ) Ve
[ ] ‘ A h,
Hen gi® 2). - 3 gm J(&.\ﬂﬂiwz’*
S

B hen gi& durgrc thiét 1ap & “Hen gie 1" va dén iss

£ a - s = -.Im T
ot . < AR e (B
® Khi an nat 1 lan nika, noi sé hien thi thdi gian dwoc 4 p) t\(o LA 2

cai dit & “Hen gidr 2". G WE R Y o

- b | - r.4 K 4

Chinh th&i gian muon nau chin _

y o~ (m ] Thei glan muén néu chin

‘ \ ’ L1
bang (< jhogc(») |
{(»):tiéntol 10 phat (@) : lui lal 10 phat ?'30
V.2 b __.J'-‘r

® An va gilr 38 chuyén tiép nhanh 10 phut. e Y .:/": 2N !“;i—{m /
@ Chi co thé thay ddi thiét 18p khi théi gian hién thi dang nhép e | o ) 4 K\mﬁl k J)

nh&y. T e il
® Néu mdi lan ndu déu hen cling mot gicr thi khéng can thiét e —

phai diéu chinh thoi gian.

[ Hoan tit hen glb]
s
—m

Bén nfuham tét, thdri gian mubn hen va dén hen giér sé séng I&n E .. gu =

® Néu khéng &n nit “Niu/Ham”, thi vin chwa hoan thanh

b&ng céch reo “Bip bip” 2 1an. Vui Idng d6ng ndp ngoai tor tr

va chinh xé&c cho dén khi ¢6 tiéng céch.
@ Com s& duwgc ndu chin theo thai gian da thiét 1ap
— Tham khao trang 12 “Céch nau co ban Buréc 8”

A \\
START |
n nut (ﬁﬁiﬁf f]
N
Khi giai digu (chudng) rec I1én nghia la thai gian hen gid da
két thuc.
dwrgre vige hen gidr.
® Khi nép ngoai khang duoc déng kin, chudng s& théng bao

k\

Théi gian khuyén céo khi ndu hen gid

r Chon gao Chon menu Théi gian khuyén dung

Nau khd 1 tiéng 10 phut ~ 13 tiéng

N&u khb vira 1 fiéng 10 phut ~ 13 fiéng

Binh thwong 1 tiéng 15 phat ~ 13 tiéng

NAu déo vira 1 fiéng 15 phut ~ 13 fiéng

Gao tring Néau déo 1 tiéng 15 phut ~ 13 tiéng

Nau k§ 1 tiéng 35 phat ~ 13 fiéng

Com sushi 1 tiéng 20 phit ~ 13 tiéng

Néu chéo d4c 1 tiéng 30 phut ~ 13 fiéng

N&u chéo lodng 1 tidng 45 phut ~ 13 tiéng

N4u com c6 chay 1 tiéng 30 phat ~ 13 tiéng

Binh thwrdrng 1 tiéng 25 phut ~ 13 tiéng

Gao lirt hoat chét GABA 3 tiéng 40 pht ~ 13 tiéng

Gao It =

Nau chao dac 1 tiéng 40 phat ~ 13 tiéng

NAu chéo lodng 1 tiéng 40 phat ~ 13 tiéng

Binh thweéng 1 tiéng 25 phit ~ 13 tiéng

Gao hat dai Néu chéo d&c 1 tiéng 35 phut ~ 13 tiéng
L N&u chéo loang 1 tidng 45 phit ~ 13 tiéng y

® Khéng ding chirc ning néu hen gi®» néu thém nguyén lidu ho#c gia vi vao. Nguyén lidu sé bj hw, gia vi
lAng xudng day khéng thé niu ngon dwgc.

® Vio mua hé nhigt 4o phong cao, dé ngén gao khong bj hw hdng do ngdm nwéc qua l&u, vui Iong chi cai dét
thevi gian trong veng 13 tiéng.

‘.,

r—( Théng bao }

@ Khi ndu hen gi®, théi gian con lai cho dén lic ndu xong s& khong hién thi.

@ Néu thiét 1ap hen gi& ngén hon thi gian khuyén dang thi chudng s& reo |&n va com s& bt d3u duoc ndu ngay 1ap
tire, thévi gian edn lai cho dén khi com chin sé dwore hidn th].

® Mot 56 trwdng hop khdng thé ndu chin com theo théi gian da cai dat do nhidt @6 phong hodc nhigt dd nwdc thip,
hodéic do dién ap, sw gia gidm nwede, vv...

@ Khi ndu com c6 hen gid, gao s& hit thém nwée nén com c6 thé bl nhao hosic cAm gao dong lal & day ndl s& bl chay
xém.

@ Trong liuc ndu com hen gid, néu mudn xem thi gian hién tai thi &n (<) hodic (») d& chuyén d8i man hinh hién thi.

Khi mu6n huy bé ché dé ndu com hen gidr--

An | \BAHGE)J Dén hen gitr tit va thoi glan hién tal s& hién th tré lal.
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Ham

Str dung khi dang & chirc nding Gilr am (Giir 4m =5 N
thwng, Gile am qua dém). j (smm —Pen

St

@ Ham com khi dang & ché do gilr &m, com $& am nong hon. Déc ‘\‘Ef::l—r/l L NGt “NAU/HAM”
biét, do nhiét 0 s& ha thAp mét chat khi dang & ché a0 Gitr 4m B
qua dém nén khi si» dung ché dd Ham thi nhiét 86 com s& vira vin Am TR

dé sén sang ding bira.

Panh toi va dan déu phian com dweec gilr am

@ Vui [ng danh tol hoan toan dé& com khéng bj elrng va chay khét.

© Néu chi ham mét Irgng it com, hay rwéi 1 mubng stp nuéc lanh twong
dwong voi 1 tach tra (khoding 160 g) va danh toi k§, sau dé vun com vao
gira ndi va com bj khé s8 dwgc lam mém.

® Khi dénh toi com, vui 1ong Iuu y céin thén dé trénh bj bong.

Kiém tra d&n gilr ém_cﬂ dang s&ng hay khdng

f/ﬁ?x\

START |

sau d6 4n @
Giai digu sé reo 18n va com bét diu dwroc ham.
Deén gir 4m tit, d&n ndu/ham nhép nhay, man hinh hién thj nhw trong hinh.

Ther gian dy kién (phit) )
Pén virasang | | & duge hien thi cho den
vira xaay khi ham hodn t4t.
= \Y <

—

N&u &n “NAu/HAM" khi dan gilr &m
| khéng sang, ché d6 néu sé dugc bit
&

Thei gian hdm di kién

Khoéng 4 ~ 8 phat

Giai diéu (chudng) reo |én,
h&m hoan tit.

Khodng

4 ~ hon B phut
. NESELEEONTIE SETNG DR s P E Béén gidy é'gl sang I&én, dén
AV YT Y, - nau/ham tat.
o/ | | j)/ { ommn ) [T WA
/ I\ P \( ' Q\ ’J

Panh to’i com

@Panh toi va dan ddu toan b com ra d& com duwéi day ndi khéng bj cirng lai.
® Khi d4nh toi com, vui 1dng lwu ¥ cén than dé tranh bi bdng.

Vui Idng khéng dung chirc ndng hdm néng trong cac trwdng hogp sau \

® Do khéng phai 1a com tréng (nguyén nhan lam chay khét va dbi mau)

© L#p di 18p lai chizc néng ham (nguyén nhan 1am chay khét va bi khd)

@ Khi Irgng com cdn cao hon vach 6 clia myuc nuée danh cho “Gao trng” (s& khodng thé ham dugc hét)

@ Khi com ngudi, hodic nhigt @ ndi thip (Nguyén nhan lam com chdy khét va c6 mui, hodc 1a nguyén nhan 1am com
clrng)

Khi muén hiy ché dd ham--- Khi mudn ngung ché do ham va tré lai ché do gilr dm--

Dén ndu/ham tét va thévi gian

An nat %) o tal 58 hidin th 3 g, An nat \\\@ Pén n&wham tit, den gitr 4m sang.

S0 tay nau an

Céac don vj do |an dwore SIP | e vuilang dong gao bing e do lrdng kém theo. (1 ce = khoang 180 mL)
dung trong s0 tay nau an ® Mudng canh 15 mL ® Mudng ca phé 5 mL

Mén com chay Chon gao : Chon menu : (SCORCH)

Nguyén liéu (phin cho 4-5 nguwrdvi)

Gao tring.. Ry e 3 cic

Diu m#.......... 120 mL

B e B e A Cu ks h L Aie YA TS 8 cay

Nwdc mém......... .1 mudng canh

e 2 mubng canh
Céch ché bién

1 Vo gago, 46 nwée vao dén vach 3 cla ché a5 “WHITE",
2 An nat “RICE SELECTION®, rdi chon “WHITE".
3 An niit “MENU SELECTION”, rdi chon “SCORCH”.

4 An nit "START/REHEAT", oy { -
E Sau khi néu xong, md nép nﬁ, |éy com ra, ey mat I - - :
chéy I&n frén va bay Ién dia. Cét com chdy thanh nhidu 7 Cho phan nguyén liéu & bwée 6 vao com chéy da chuén b
phén. & buéc B, ric me I&n,

6 Cho dau m vao chéo chién, 1am ndng chéo, cho hanh I4 62
¢t nhd vao. Van nhd IGa, thém nude mém rdi ddo ddu.
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Nguyén ligu (phin cho 4-5 ngudi)

TR e BRI D Chsieurid COE
Thit dui ga 150 g
Hanh boa rd O e |
A)

Muéi......... ....1714 mudng ca pha

(T8 Rt s P S e mot [t

Dau hao.. w1112 mudng canh
B)

BoOt ném thit ga (kho).......cceeeveninen..2 mubng ci phé

Mubi......... ....1/3 mubng ca phé

Buong...... w112 mudng ca phé
Ngbd ri -lwgng vira QU

@®Néu s dung nuée ding ga, hdy cho nwée ding ga
vao nbi dén vach 3 clia ché d6 “SWEET" thay cho
nuére thurdmg, va bé phéin bét ném thit ga & nhém B
di.

Céch ché bién , .
1 Cét thit dli ga thanh tirng miéng vuéng nho 1 cm, trgn 7 Khi com chin, x&i va trdn Gdu com.

@éu v&i hén hop A. Cét nh hanh boa rd. B Cho thanh phim & buwéc 7 ra dia, bay ngd ri 1&n d8 trang
2 Vo gao, db nwée vao dén vach 3 clia ché dd “SWEET". i

3 Cho hén hgp B vao phan xdi clia bweée 2, tron déu tir
dwéi lén, xép phéin thit da chudn bj & bwée 1 1&n trén.
@ Khéng trdn in gao va céc nguyén liéu. Ngodi ra, néu néu
Iurgng gao va nguyén lidu qua nhidu s& khién com khéng

ngon.
4 An niit "RICE SELECTION", rdi chon “WHITE",
5 An nat “MENU SELECTION” réi chon “SWEET".
6 An nit “START/REHEAT".
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SO tay nau an (tiép theo)

Vui ldng chgn menu | CONGEE THIN

Né&u khéng tuéin thi cic didu trén, c6 thé 1am trdo
bot ra ngoai, hodic van diéu chinh ap suat va van

an toan bj thc nghén gay nguy hiém.

Nguyén li¢u (phin cho 4-5 ngwdi)

Gao tring. N
A)
Pau canh ga (80i ga cling dugc)...ceieennn 300 g
¥ (3 o e e ReRL e S R venrennnnna 1000 mL
Gimng.... 1 nhéanh (10 g}
Toi s LB 10Q)
Hanh boa rd (Phain 18).........coeeemsirercisisnnnes. 112 CAY
B)
MOBL e seennrene] MUBNG €3 phé
NWwEE MEm.......oooeeveeerearieans ...1 mudng canh
HARR I et s ceeeeo PG VP GG
C)
BUITE o o it .fay thich
Nurérc mam R RS S e ...ty thich
Céch ché bién

1 Girng va 6i théi &t nhé, hanh boa rd cét khic dai vira ndi,
rdi cho céc nguysn ligu nhom A vao ndi rdi bat bép. Vét bot
cho nuére trong, sau khi ndu chirng 10 phit véi Iira nha, tat
bép va d& ngudi.

2 Khi h8n hgp & bude 1 ngudi, I6¢ thit khdi xuong, oc nudc

\ lude thit,

Chongao: Chon menu:

3 Vo gao, cho cac nguyén ligu nhom B va nuwée lude thit vao
ndi, bd sung thém nwére lgc dén vach 1 clia ché §o
“CONGEE THIN®, sau d6 trén déu tir duwréi lén.

4 An nit “RICE SELECTION®, rdi chon “WHITE".

5 An nat “MENU SELECTION, rdi chon “CONGEE THIN™.

B An nit “START/REHEAT".

7 Khi chéo ndu xong, bay ra chén, cho thit ga & bwée 2 lén
frén, ric hanh | da thai nha, thém gia vi & nhém © vao tly
¥ thich.

® Vui long khdng sir dung céc loai stka bé. Vi cd thé khién
mén &n khdng ngon.

@ Nguyén liéu chiém 30~50% lvgng gao s8 vira d.

@ Com da ndu chin s& khéng thd ndu dugc thanh chio.

Com gao lirt tron

Nguyén liéu (phan cho 4-5 nguwdi)

Y IE BN Eaalos v o s RS ARV Y bt AR A B 80 g
Pau hii chién.. 1 miéng

Ca rfit, PAu nua KonjaE,I .I-\:Ibuu bangmbl loai 35 g

Nuére trong......... 3 muéing canh
Ruwgu Mirin e 12 mubng canh
Cach ché bién

1 Bui ga cit miéng dai 1 cm, déu hii chién cét lat nho chan
qua nwic sbi (cho réo dAu).

2 Cét ca rdt, dau nwra Konjac thanh tirng thanh nhd, dau nua
Konjac chan qua nwére séi rdi lpe bang riy. Nguru bang thai
soi, ngam trong nwéc dé loal bd ciin bin, sau d6 loc qua ray.

3 Thém gao dé vo sach vac hdn hgp A, che nudc dén vach 3
clia mirc nurde danh cho “BROWN”, sau d6 trén déu tr
due&l 18n.

@ Vo gao |7t cho dén khi sach hét triu, v.v...

4 Cho phan nguyén lidu & bwée 1 va 2 dan phiing trén mét
gao clia bwéc 3.

@ Khong trdn 18n gao va cac nguyén lidu. Ngodi ra, néu ndu
lgng gao va nguyén ligu qué nhidu s8 khién com khéng
ngon.

5 An nit “RICE SELECTION", rdi chon “BROWN".

6 An niit “MENU SELECTION", rdi chon “REGULAR”.

Chon gao : Chon menu :

N e

- 3

7 Anniit “START/REHEAT".
B Khi com chin, x&i va trdn déu hdn hop.

@ Viui Idng gi&i han lwgng gao tir 2 ~ 6 cbc khi néu cb cho
thém nguyén lidu.
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Vé sinh va bao tri

@ Vui Idng rit ddu cim ra khéi 6 cdm dién, dé cho than ndi va ndi ngudi hin méi

@ Vui ldng v& sinh ndi sau mai 1An ndu/gi 4m.

Khéng rira Idng ndl

v§ sinh. bing mit cimg va
nham eiia miéng
chil réra.

® Khong st dung chét pha lodng, x3ng, bdt d4nh bdng, chét tAy rira chiva chét mai mon, chét
tdy tring, cac loai ban chéi cirng (blng nylon, kim loai, v.v...), miéng bot bién melamin, bd méat
nylon clia miéng bot bién, v.v... (cd thé lam xwéce, d8i mau, vy, xubng cap va &n mdn bé mét.) =

® Vui Idng khéng sir dyng may rira chén, may sdy chén. (Pay |4 nguyén nhan lAm ndi bj ¥ ¥
triy xuéc, bién dang, ddi mau.) }

® Sau khi vé& sinh xong, vui Idng |dp phdn nép trong, ndp trong giir &m hai I¢rp, phén 18
thoat hoi nwéc va gid d& va x&i com vao diing vi tri ban diu.

Bén ngoai

Lau béing vai mém @& vét khd. t Phén 18 thoat hoi nwéc
® Khi sir dung vai lau thm hoa chét, khdng lau qué : — Xem trang 27
manh va khéng dé tiép xtic trong thé gian dai. : Nip 18 thoét hoi nuwée

(C6 thé 1am xwede, a8i mau, vo, xubng cip va an g ¥
Haop lo thoét hei nwée

mon b& mét.)
Phan lap dit 16 thoat hoi nwérc
[K&u phdin 15 thoat hoi nurée 1én l

Ndt bim mé nap
Néu xung quanh nat mé bj dj vat
nhw com hay hat gao bit lai thi nhit

djnh hiy ding que tre dé |4y né ra
® N4p ngoai c6 thé khdng md ra.

trén dé thdo ra va lau bd phan
than ndi bang val mém 4a vit khd

7 Béu cém, Dy dign
» [Lau béing vai m&m kho]

T— LS thoat khi

(Bay sau than ndi)

B$ phén thao tac
[Lau bang vai mém khﬁJ

L6 hit khi
(Day trwérc than ndi)

Lam sach bing may hit bui (khodng 1 lin/thang)

® Khi sir dyng san pham bj bam byi, v.v... thi nhigt dj bén  LO hit khi
trong than ndi s& gia téng bAt thurérng va o thé gy ra
sy cO.

L3 thoat khi
\ 8

Hay 1am vé sinh trong trwérng hop c6 mii héi

Rira sach bing nwéc tay trung tinh 1 Bo nirére dén vach 2 ciia mirc nirére danh cho “Gao tring”
ding cho nha bép va miéng mu trong ndi
mém ® Vui long khong cho (chét tAy riva, v.v...) vao ndi com ngoai trir nwérc.

® Vui |dng khong vé sinh e~
2 An nat @ réi chon “Ggo tring”

béng céc loai bt tay
3 An @ hogc @ , roi chgn menu “Nau nhanh”

rtra, miéng rira chén
4 An nat @

béing cuérc kim logi
5 Giai digu (Chudng) reo Ién va chuyén sang ché dj giir am.

hay ni I6ng.

® Vui 1dng vé sinh cin
than, khong dap hay
cha rira manh.

Céc dinh Iwong, Gia d& va x&i com

Rira bing miéng mit mém )
TAy vét bAn bing nwéc An nat [E::“GEL;)I
thy trung tinh ding cho Loy G g s " S s At gy S AL
nha bép 6 V@ sinh toan b§ san pham sau khi than noi ngudi han
® Hay mé nép ngoai va dat ndi com & noi thodng mat, Gé cho khd réo.
\ J
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Vé sinh va bao tri (tiép theo)

Bén trong

Van didu chinh ap suét

~
Dung ngén tay lan nhe vién bi & giira dé xac
nhén ring khéng cé vt la nao roi vao
Khi c6 vit la nhw hat
com, hat gao, v.v...
ket bén trong, diing
que tre v.v.. dé liy ra
® Khong s& vao ndi khi
com vira ndu xong dé
tranh bj phdng.

N

Nap trong gitr 4m hal lép

w

ngam trong niwréve lanh hodc nwére néng,

rira bing miéng mat m&m rdi lau sach nwéc

Khi ¢é vit la nhw hat com, hat gao, v.v...

ket bén trong, ding que tre v.v.. dé

lay ra

@ Sau mSi 1an st dung, vui Idng thao
nép trong ra va vé sinh.

® Néu dé& nguyén céc vét ban va
nwée dong lai trong ndi, ndi
8 bi 6 mau va bj gi.

@ Vui Idng khdng théo rdi.
C6 thé gy hdng héc.

rdi lau sach nuéce

bong tréc, 6 mau va bj gl.
® VVui Idng khéng théo réri. C6 thé gay hdng hée.

(Phia treére bt

Vong dém nap
trong

® Khdng thé thdo véng dém nép trong.

U/
(Phia sau) |// /5%

-
Ngém trong nwéc lanh hodic nwére néng, rira bang miéng mit mém

Chét giiv nép trong gilr 4m hai lop

Khi cé vit la nhie hat com, hat gao, v.v...
méc ket, diing que tre v.v... dé lay ra

® Khi cd hat com dinh vao, hoi nwéc sé thoat ra, com bj khd b thé lam
qua trinh n&u va gil am com khdng ngon do dé hay lay hét ching ra.

® Néu 1am trdy xuére va dé nguysn céc vét bln, nudce dong lai trong ndi, ndi s8 bi =y
: mauvAbigl SRR gl Phin nip trong EaEEmigN
vl

nép trong
— Xem trang 26
® Cach th4o va I&p
nép trong gi» &m
hal lép
— Xem trang 26
- 7

Van an toan

2
Diing ngén tay 4n nhe 2-3 lan dé
kiém tra van c¢é hoat déng tét
khéng

Khi ¢6 vét la nhw hat com, hat
gao, v.v... ket bén trong, ding
que tre v.v.. dé lay ra

24

Chét day

rDl‘mg que tre, v,v... dé ldy
vét la nhw hat com, hat
gao,v.v... ra khéi chot

® Khi néip ngoai khéng dugc
déng kin, ndi s8 khéng hoat
ddng dé ddm bao an toan
hode nip ngoai s& khéng mé

e <

N\

— L& cai chét day

(Dimg vai mém dé dwgc vét rdo lau sach )
co'm con dinh s6t Ial bén trong nol
® N&u dé& nguyén cac v&t bn va nuréc dong lai
trong ndi, ndi 88 bj 6 mau va bj gi.
® Vul Iong c&m chéc va lau sach ndp ngoal.
. = ' =
— Vong dém cao su
T ™\
Diing vii mém di dwoe vét rdo lau sach
com con dinh s6t Iai bén trong ndi
@ Khong thé thdo rdi vong dém cao su.
‘ . \\\\.\ '\\
\. J
Khay chira nwéc trao
thI khay chiva nwére trao diy, ding vai &
mé&m 34 vt rdo @& lau sach
S

-
Ding que tre, v,v... dé Iy vat la nhw hat

com, hat gao, v.v... ra khéi chét

® Khi nép ngoai khong dwere déng kin, noi sé
khéng hoat dong dé dam béo an toan hodc ndp
ngoai sé khong md ra duge.

— Cam itrng bén
Lau bing val m&m a3 vit khd

Khi ¢6 cac di vit nhw hat com, hat gao,
v.v... bit lai thi phai diing que tre dé& ldy ra

L— Phan giira nap ngoai va than néi (phan

dwdng chéo)

Dung vai mém da duee vit rdo lau sach hat
gao, hat com, v,v...

® Néu d6ng nép ngoai khi vln cdn dinh céc di vat
nhw hat com, hat gao v.v... thi ndp ngodi c6 thé
s8 khéng md& ra duwroc.
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Vé sinh va bao tri (tiép theo)
Céach thao va l1ap phan nap trong Phan 16 thoat hoi N&C Hay 1am vé sinh sau khi da ngudi.

- - Chét gitr phdn nép trong Ding nwéc rika sach ca mit trong va mét ngoai phan 16 thoat hoi Hop 18
nwée, sau do lau khd
Dung mét tay d& tay

@ V&t bAn cdn s6t lai trén phén 18 thoét hol nwére c6 thd 1am com c6 mai va [am trdo bot ra ngoai.

nam nép trong (),
P g (1) ® Vui lbng dung que fre, tAm boéng, v.v... d& loai bd cac hat gao, hat com, v.v... con sét lai trén 16 thoat

ddng thoi ady chét

] & a hoi nweére.
g:(p@hrn ﬂﬁ :‘rgﬂg > — Vui I6ng cén than dé tay, v.v... khéng b| thwong trong qua trinh vé sinh.
trong s&pm| v p?'lia = & ® Néu nwére van dong lal trong phén 18 thoat hol nwéce, khi mé ndp ngoal nuére sé& chay ra.
ST e e e
vong i hongdn ln bt o0 Cach thao va lap phan 1o thoat hoi nwéc
phan nép trong. T——
(C6 thé gay sy cd cho phan nép Cach thdo Phan 18 thoat

trexg ol gl Dt ngdn tay vao tay ndm clia phén

PhAn c&m chét cai 16 thoat hoi nwére va kéo theo

Chinh chét cai caa phén ndp Chét gilr phan (2 vi trf trii va phai) - hwéng mdi tén (hwéng 18n trén) dé
trong (2 vj tri) vao phdn cim rong . M
chét cai cia ndp ngoai theo b f.i;:)ﬁ Tl thao ra

hinh mi tén (D) va &n vao cho Véng dgm
dén khi chét giir phén ndp cao su
trong kéu “cach” (@)

Gilr tay ndm clia phan 18 thoat hoi
nwéc rdi dit khép vao ranh 13p trén
than ndi sau dé nhan xubng dé Iap
vao tré lai

® Khi I4p ndp trong tré& lai, vui long
khéng méc véng dém cao su vao
ph&n nép trong. Ngoai ra khi Iép,
vui Idng khéng 4n vao vang dém
nép trong.

Céch thdo
Xoay hdp 16 thoat hoi nuéc theo hwéng cb

v - chi¥ “UNLOCK” trén ndp 16 thoat hoi nwéc
RSy, . RN 68 théo réi (O)
Ding mét tay dé& phin o e ¢ :
nép trong (©), ddng théi
:'rz: h°t|gh ;r: ﬁ:?,g:p ® Xoay déu ¥ trén ndp I8 thoat hoi nwéc Hop I8 thoat
xubng (®) rdi ko v o4 khép véi dAu A trén hop I8 thoat hoi nudr, b
phia trwér, théo réi (@) Y @ s(%u dé vén chét dén khi dirng lai & “LOCK”

- I (@) y
Phan nép trong

Lap chot cai cia nap TN Nép trong gicr Cach thao Vng dém bit kin
: Nhén vao cho dén :
trong gitr 4m hal I6p ' am hai lop khl ¢6 tiéng “cach” Diing que tre, v.v... dé thao vong dém ra ti nép 16 el
khép vao chét gilr ndp i b
trong giir am hai I&p ) thoat hoi nwéc
(e @
Nhén chét khéa ctia nip — : o
trong gitr am hai I&p Lap lai vong dém that chat vao ranh nho trén nap 10 thoat hoi
vao chét gir ndp trong y {0 i nwdc
o i’:l‘ s 1';2" (‘::"!’ch,, | Phén ndp trong Ss—=1/ LR/ Vui Ing kidm tra @8 vong dém bit kin hoi nuGe khang bi xofn khi I8p tré lai. S
o Xl o Heng "o ol : = W S ® Néu vong dém bit kin hoi nudc bi xoén hoéic I4p khong dung cach s& lam hoi - Phén
(@) S0k gy nap wong gk nréc va com frong ndi ¢ thé bj tréo ra ngoi. khuyét
L Am hai I&p (dwéi) y )
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Khi c6 sw co

® Vui Idng kidm tra mot 1an treée
khi yéu ciu sira chra.

Dau hiéu hw héng ®Yéu cau kiém tra

@ Vui ldng gia gidm nwéc theo vach chia mue nuwrde trong khoéng 1 ~ 2 mm tdy thich.

@ Khi gia gidm nwéc trén bd mét nghiéng, vgng nuwdc nhidu ft ciing 1am thay ddi 68 clrng clia com,

® B9 cling clia com thay adi tiry vao thirong hidu, noi san xuét gao, thoi gian bdo quan (gao mei, gao cli),
V.V...

® D3 clng clia com thay Gdi thy vao nhigt dd nwedre, nhigt Ao phong, v.v...

® Khi ndu han giér thi com s& duge mém déo.

® Khi chpn “Néu nhanh”, com o6 thd s& 6 Iic nhio lic cirmg.
— Vul 1dng thir menu “Binh thwémg”, “Néu k§”.

® N&i com cé thay d8i hinh dang khdng?

Com ‘“a"‘f ® Khi vo gao chura ky, c4m gao con s6t lai khéng?
Comm ® Néu quén gén ndp trong gitk &m hai I6p thi com khi chin s& bj cirng.
@ Ba xéi com sau khi ndu chin chwa?
— Hiy d4nh tod com sau khi nfu chin.
® C5 hoi nudc hay vat la dinh & ngoai ndl, trong ndi, phan n4p trong, nép trong git 4m hai I6p, phan IS thoat
hai nwée hay khéng? — Vul ldng lau sach.
® Khi ndu com véi “gao hat dai®, d6i IGc com chin s& hoi bj cieng mt chut.

— Tnrémg hop com ndu chin hoi cirng thi hily ndu véi lvgng medre hoi nhidu so véd vach chia trong
noi {trong vong 1/2 cia 1 vach chia). Tuy nhién, khi nau véi legng nwée qua nhigu thi cd thé gay
sbi tran.

® C5 dj vat nhur hat com, hat gao, v.v... bam vao phan dudi ndi hodic cdm &ng bén khéng?

® Khi vo gao chira k¥, cdm gao cdn g6t lai khdng?
Com bi chiy ® Néu ngé&m gao trong nwéc thivi gian dai hay nfu com véi ché d3 hen gidr thi cam gao rét d& cdn dgng lai
khét vé b chéy khét.

® Nbi com c6 thay doi hinh dang khéng?

® C6 dang ndu & menu “Néu com cé chay” khéng?
B&ﬁmiét Som ® B& mat com mi ndu xong s& khdng béng phéng do sir dbi Iwu nhidt trong qua trinh ndu.
FPOR FIRN KOG ® Phan nép trong cé b bién dang hay khéng?

| khéng bang ® N&i com ¢6 thay @i hinh dang khong?

phang

® Ban c6 chon sai menu hay lirgng nwedc hay khong? — Xem trang 14

Piéc biét & menu “Néu chao dic”, “Nau chéo loéing” rét dé bj tréo bet ra ngoai nén vui ldng chd y dirmng dé

Bét ngé& nwroc nham 1&n.
s6i tran ra trong — Tham kho trang 13 “Vul ldng chd ¥ bot trdo ra ngoal.”
khi dang néu ® C6 quén Iap g4t phain 13 thoat hol nudrc khdng?

® Khi vo gao chura ki, cdm gao cdn sét lai khdng?
® N&i com cé thay 8di hinh dang khéng?

Khéng thé ndu
Khéang thao tac
an nit dwge

® C6 cim d4u cdm vao & cm dign khéng?
® Trén man hinh c6 hidn thi [E01], [E02] khong? — Xemn trang 31
® C6 cho ndi vac khéng? — Héy cho ndi vao.
® DBan gil¥ 4m c6 sang khéng?
— Sau khi &n “Hay” thi &n nGt “N&u/Ham".
® P4 a6ng kin ndp ngodi chua?
— Béng nép ngoal tir tir va chinh xdc cho dén khil cé thiy tiéng “cach”.
® |8 cai chét 34y o6 bj ngh&n vat la nhw hat com hay khéng?
— Dlng que tre dé lay sach va déng nap ngoai tir tir cho dén khi nghe thay tiéng “cich”.

Hoi nweére gi ra &
gitra ndp ngoai
va than ndi

® Kidm tra xem phiin nép trong c6 bj rai, bién dang, hay vdng dém nap trong c6 bj rach hay khing.
@ Vang dém nép trong c6 bj do khdng?
— Néu b| de thl hay 1am vé sinh.
@ Ki&m tra xem vién bi trong van didu chinh 4p suét ¢6 hoat ddng hay khéng.
® Kiém tra xem 16 clia van an todn ¢6 bj nghén hay khéng, ¢é vét la nao roi vao hay khang.
@ Vang dém cao su cd bl méc vao phin ndp trong khéng?
— Gdn lai phiin nép trong cho chinh xéc.
® Kidm tra xem 18 clia nép trong gir &m hai I&p ¢6 bj nghén khdng, ¢6 vét la no roi vao khéng.
— Vul Idng vé sinh néu c6 vét bén.
® Ndi com ed thay abi hinh dang khéng?
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D4u hiéu hw héng ®Yéu clu kidm tra

Nau/Gitr 4m

Cé &m thanh
trong khi néu,
giir &m

o Tiéng “0 0" 14 tiéng b vi x( Iy dang didu tiét A6 néng.

@ Tiéng “vi vi" I3 tiéng quat dang quay do nhiét bén trong tda ra ngodi.

® “Pi" la tisng didu chinh ap suét trong khi ndu com.

@ “Léch cdch” 13 tiéng hoat dBng cia thidt b kidm soat 4p suét khi dang ndu com.

® “Loc coc” [a tiéng hoat dong clia vién bi trong van didu chinh &p suét khi dang ndu com.

@ Sau khi com dé dwge ndu chin, thinh thodng s& ¢6 am thanh "Xiy” do hoi nwdc thoést ra.

® Ngay sau khi bét dAu ndu com va vigc hen giér hoan tit, Am thanh “lach cach, Igc cgc, lach céch” s& phét
ra d& xac nhan nap ngoai d& déng ki hay chura.

® “B(p” 14 tiéng thong bae van didu chinh 4p sut hodc van an toan bl nghén. Thinh thodng s& o6 4m thanh

I6m phét ra nghe nhw tiéng s4o khi xa ap suét,

— Khi bén trong ndi bj tdc nghén cé thé 8 lam dp sudt ting cao mét cach bét thudmg vi viy én gilr
nit “Hiy” trén 1 gidy 48 két thic ndu. (Chi ¥ cdn thén vi lic nay ndi sé thoat hei nréc rit manh
tir 18 thoat hoi nwére.) Khi hidn thj (PRESSURE ) t4t, vui Idng v@ sinh phiin ndp trong, nip trong gitr
&m hal I1&p va ndp ngoal.

Khéng thd ham
néng

® P&n giir &m sang chwra? — Xem trang 20

Trong qua trinh
gii? am, com sé
¢4 mui va bét
dinh

© Ban co d va x&i com trong ndi khi dang gir &m com khdng?
® Ban cb lam nong lai com ngudi khdng?
@ D3 x&i com sau khi ndu chin chura?
—+ Héy danh toi com sau khi nau chin.
@ Khi vo gao chwra ki, cdm gao con sdt lai khéng?
@ Sau khi ndu & ché d6 "ndu com rdn", s8 o6 mui cdn 4m lal.
— Vul I&ng rira ndl cin thin, “Hay lam vé sinh trong trudng hep ¢ mil hél”. — Xem trang 23
@ Khi 3& com trong ndi, ban d& & nguyén va khéng s dung chirc néng gitr Am?
— Néu @4 nguyén com trong ndi va khdng sir dyng chire nang gid 4m s& khién com cé mii khé
chju. — Xem trang 8
@ Co dang "Gilr am qua dém” tir 24 tiéing trr 16n khong? (Khéc nhau tiy vao menu)
— Xem trang 16
@ C6 1am vé sinh sau mdi 1&n ndu hoic gilr 4m khdng?

— N&l 58 ¢6 mil khoé chju va dé sinh 81 vl khudn néu vé sinh khéng ki cang, do khi hiu hojc
nhi§t @3 phang ciia mai trwdmg sir dyung, do déng mé ndp thwémg xuyén, do céc logi gao, cich
vo gao v.v... Treéng hep cé mili, sau khi v sinh theo hwéng diin & trang 24 vé “Bén trong”, nén
str dyung ché dj “gilr am thuwrdng” & trang 18 dé cb hiu qua t6t hon. Ngodi ra, higu qua dat
dwec 88 cao hon néu ting nhiét 46 gitr Am theo tham khio & trang 32 “Khl xay ra sy c8”.

Trong qué trinh

| gir 4m, com 8

ddi mau va bi
kh&

@ Lugng com gilr &m ¢b it khéng?

@ Ca dang ding “gitr &m thuwérng” trén 12 tiéng hay “gitr m qua dém” trén 24 tidng khdng? (Khéc nhau tiy
vao menu) — Xem trang 16

@ Tiy thudc vao lirgng gao va nuéc, ma com sau khi ndu xong cling ¢4 khi o6 mau vang.

@ Co quén gén nap trong gitr 4m hai 16p khdng?
— Vul léng gén nép trong gitr 4m hal 16p.

@ Néu thiy com ddi mau va bj khd, s8 hidu qué hon néu ha nhigt @3 gitk dm theo tham khdo trang 32 “Khi
XAy ra s\p ci”.

Khéng thé “giir
&m qua dém”

@ Ban co chon menu ma khéng cai a3t “gitr 4m qua d&m” khéng? — Xem trang 16
@ Thvi gian cla qua trinh gitr &m c6 virgt qua 12 tiéng khang?

—+ Néu th&i gian cia qué trinh giiP &m virgt qua 12 tiéng thi 58 khéng thé cai dat “gie 4m qua dém".
@ Ban cb gitr &m com ngudi khdng?

—+ Néu nhigt 98 ndl thip thi s& khéng thi cal ait “gli m qua dém”.

Khéng hién thj
th&i gian cua qua
trinh gi» 4m

® C6 hin thj théi gian hién tai khong?
= An (4) hojic () aé thay @81 hién th]. — Tham khio trang 17 “Théng béo™

Trong qué trinh
giir 4m &m béo sé
reo lén

@ Chubng bao khi quén x&i com reo lén.
— Vul I3ng xé1 com, va déng nip ngoal lal.
® N&p ngoai c6 dang m& khéng? — Vul Idng déng nip ngodl ial,

Thv gian gilr m
d4 trdi qua nhip

! nhay

® Khi com qué ngudi ho¥c ther gian gite &m & ché dd *Gilk 4m qua dém” vugt qua 24 tiéng, hay “Gitr &m
thuérng® vugt qua 12 gity, thi thvi gian gitr Am @8 trdi qua sé nhép nhay. (Khéc nhau tiy vao menu.)
— Xam trang 16
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Khi co sw co (tiép theo)

DAu hidu hw héng ®Yéu ciu kiém tra

Néu hen glé thl sé
bét dAu nfu ngay
lap tire

® C6 khtrp voi thevi gian hign tai khdng?
— Péng hd hién thi 24 tiéng. Vui léng kidm tra lai mét lin nira.
@ Khi cai dét chwa di thoi gian cin thiét dé ndu hen gié, ndi vAn béat dAu chirc ning ndu ngay lap tirc.

Khéng thé nau trong
khoang th&i gian
néau theo hgn gi®

® Co khip vl thivi gian hign tal khéng?
— Péng hd hidn th] 24 tiéng. Vul Idng kidm tra lal mét 14n nlra.

® Mt sé trrdmg hop khdng thé néu chin com theo thvi gian d& cai dét do nhiét @ phong hodic nhiét
a5 nudéc thép, hodc do dign 4p, sy gia gidm nuweéc, v.v...

Khéng thé hen gidr

® Sau khi hen gi®r 66 &n nit "NAwHam™ khong?
— Khéng &n nat “Nau/Ham” thi vide hen gitr sé khéng hoan tit.
® [7:00] c6 nhép nhay khang?
— Néu khéng thé didu chinh théi gian thi khéng thé cai dat hen gid. — Xem trang 9
® Nép ngodi da déng kin chua? — Vul 1dng déng kin ndp ngoal.
® | & cai chft day co bj tAc nghén do c6 vat la nhw hat com, v.v... hay khéng?
— Dung que tre 48 Iy sach va déng nép ngoai tir tir cho dbn khi nghe thiy tiéng “cach”.
@ Co6 chon menu loai khdng hen gilr khéng?
— Chirc néng hen gier khéng ap dyng cho menu “Nau nhanh”, “Com trén”, “Xai".

Nép ngoal
khéng déng
khé déng

® Xung quanh chét day, 16 cai chét day, phan gitra than ndi va nép ngoai, vong dém nép trong, van
didu chinh 4p sufit, van an toan, ndp trong gilr &m hal I&p, I8 thoat hol nwdc, vv... 6b vat la nhy hat
com hay hat gao, v.v... dinh vao hay khong?
— Vul Idng Iy vt la d6 ra. —Xem trang 24

® Phan nép trong c6 duge lbp @4t chinh xéc khdng?
— Khi ndi g4 dwyc dit vao than ndi ma phiin nap trong chwra dwge gin vao thi ndp ngoai s6

khéng déng dwoc dé dam bao an toan. Day khéng phai la héng héc.

® Khinéu & ché do ap suéit, vong da&m bit kin hoi nuwde sé bj sidt chat nén khi déng, ndp ngoai & bi

cirng. Vui Idng déng nap tir tir cho dén khi o6 tiéng “cach”,

Né&p ngoai khéng mé

® Khi ndu com bang ché a8 &p suét, nip s& bj kh6a nén khéng thé m& dwgc. Trudmg hop bt déc di
mé& phai nép gitra chirng, &n gilr nit “Hay” hon 1 gidy.
= Tham khéo frang 13 “Yéu ciu”

® Kgi &n phan dau nat bdm md nép, co tnrirng hgp ndp ngoai khé md. Hiy &n phén gitra nit bém md
nép.

Nip ngoai m& trong
khi néau

® Nap ngoai ¢ dang déng chit khdng?
— Hay déng chiit cho dén khl nip ngoal kéu “cdch”.

C4 mili nhera nher
chét déo, v.v...

® San phdm c6 mui nhya nhir chét déo, v.v... khi m&i sl dung nhung cang sir dyng thi mii nay sé
giam dan. Trong truéng hep lo ing vi oo mii, hay thi [am “Hay 1am v& sinh trong trwdmg hep cd mi
héi" trang 23.

ggn#gmr:ga:;pk:gloéi ® Am thanh “loc coc” khi déng mér nép Ia tiéng hoat déng clia vién bi trong van didu chinh p suat.

® Néu ddng théri ding ndi com dién néu com, néu nwére sbi bang phich nudc dign va str dung 16 vi ba
N&u xdy ra ctp dién th trong mét s8 tredng hop, cAu dao s& bi ngét do virgt qua dang dién dinh mire.

— Vul Idng sir dung & cdm dién riéng cho ndl com dign. Khi bt lal cAu dao, néu th¥d glan cdp
dlén duwdd 10 phat thl ndl viin tiép tyc nu,
i

kﬁcmv;r;:ot‘f:o ban | ® Nguyén nhan géy hdng héc c6 thé Ia do nude va gao dirge cho tnre tiép vao phéin than ndi ma khing
trong than ndl cho vao ndi n&n vui 1dng lién hé v&i clra hang dd mua sin phim.
F’:‘.ﬂ “:2;‘“:;5 ® Khi rit @u c&m s& c6 th phét ra tia Ira nha. DAy 12 didu binh thuémg cia ndi com @ién IH nén
d';u‘;'g: ™ khang phai la s cb.

C6 vét bdn mau ndu gidng ri sét bam trén
phén trong ctia ndp ngoal, phidn nép frong,
nép trong gl &m hal I&p

® Vui long v8 sinh ndi thwdng xuyén vi ndi ¢ thé bam dinh mot s6 vét ban
nhw nwéc com, v.v... — Xem trang 24
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Cac hién thi bao 16i va y nghia cta chiing
| Hiégnthj | eYeuchukidmta

(EGi|[EB2][EBT] | »nbibihong e

‘E 13 ‘ =y — Vul Idng lién hé v&l clra hang 43 mua san phim.,
® Trirérng hop ¢6 dign 4p bat thudng thi phai dirng céc hoat d8ng dé ngéin nglra sir cb.

ER — X4c nhén dign 4p dinh mirc cia & cdm dién dé sir dung dign ap phil hep hodic & cdm
dién riéng.

® NAp ngoai chwra déng kin.

‘ £ ‘ oo — Sau khi &n nat “Hay” thi kidm tra nép ngoai 88 d6ng kin chwa, sau d6 &n nat

bt Lr “NAwHAam". Néu vin khéng gidi quyét dwrgre cic vin dd néi trdn, vui Idng lién hé véi

cira hang di mua san pham.

@ Nhiét 45 & cam bién ndp hosic cam (rng bén tang cao.
= An niit “Hiy”, mé ndp ngodi lam ngudi hon 50 phit dé am ngudi. (Can than bdng)
— Triréng hop mudn nhanh ngudi — Tham khao trang 13 “L&i khuyan”

@ Quén cho ndi vao. — Hay chic chan cho ndi vao.

@
:E.
=]
=
@
o o

® Pin Lithium duwoc Idp gt bén trong @3 hét,
Khi théo d&u cm ra. Nhirng hidn thj v nhirng gi Swge Ieu lgi (gidr hign tai, thiee don, chikc
néng gitr &m) s& bj mét, nhung néu cém dlu cdm vao, didu chinh lal thivi gian thl c6 thé sir
dyng nhw binh thudng.
Né&u ctr tién hanh ndu khi d&n dang nhip nhéy 7:71 thi ndi 58 khdng hidn thj théri gian hién
fal I:éhl dang ndu. Vul 1dng dén clra hang & mua san pham 8 dwoc hd tre thay pin. Thay pin
¢é ton phi.

Mét hién thi

155 | 8 nhap nhéy

® Ni ngirng hoat dding trong khi com vln dang ndu & ché dd &p sufit. Vui 1dng ché cho dén khi
man hinh hién thj &p suét tét.
Nt naly s& khong kha dyng trong thevi gian (khodng 5 ~10 phiit) nhip nhay.

@ Rat tam thei d&u cim ra khéi & cAm dign va cdm lai mét [n nira.
(Trnrérng hep 7:517 nhap nhay, hdy chinh Igi théi gian.) — Xem trang 9

(PRESSIRE) nhép nhéay

Hién thj Ia

Thong tin ve viéc mua va doi linh kién

@ Vui long ddi linh kién méi (cé tinh phi) khi hw hang. Tén linh kién M4 linh kign
® Khi ct_il-nhu c'éiu thay linh kign, vui Ibng‘; X4 ?hén tér: va ma Phan rip rorig C196.GR
::l:g'l:en trwdre khi den mua tai clra hang da mua san e B5521-68
V4 x&i com SHAKN-6B
Gia d& va x&i com 618112-00
Céc dinh Irgng 615784-00
Nép trong gl 4m hai lép BE713811A-00

@ Nép trong gi® 4m hai I&p khéing di kém véi phAn ndp
trong.
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Khi com ¢ mii, d8i mau, bi khd

Khi xay ra sw co Thong so ky thuat

Com cé mii khi nhiét d3 gitr &m xubng thép do vi tri va méi trréing st dung. Ngoai ra, nhiét 3 gir 4m tiing cao cling

la nguyén nhan khién com dbi mau va bi khé. Thr didu chinh nhiét d6 gitr 4m dudi dédy khi com cé mui, déi mau hay Tén mdu HE-ARGIY
bj kho. Néu khé, Ndu khé vira,
3 F = Binh thuivng, Nfu déo vira,
@ “Gir am thuwéng” va “Gilr &m qua dém" sé bj thay ddi ciing Idc. Niu déo 0,18~18 [1~10]
B Cich didu chinh nhiét dé gii® 4m fgons ke i i
P ~\ NAu kj
0,18~1.,8 [1~10]
Dit ndi vao, cam dau cam vao & { T["“é" thi thd glan hign tal o o )
-0 Néu nhanh
cam dién ~yy P 0,18~1,8 [1~10]
L9 "
Com tr{n o
f2 ) (gao tréing hat ngdn) 0,36~1,08 [2~6]
Bam nit “Chon gao” va Geo | ¢
o : Chubng sé reo bip 3 [An va i s ~ ~
4n gilr hon 3 gidy J callisa:gm Qn‘;‘: “Pnhép“ trng | | cao tréing hat ngén) 0,18~1.8 [1~10]
”/:;\\ > e J P e 0,09~027 [0,5~15
(Qw 'y (gao trfing hat ngén) : ! [0, Sl
?gi‘;;:::’::ti;;’in) 0.09~0,18  [0,5~1]
. £ :q;oﬁtg thé Xai
g I P
% tich nfu™ (gao nép, gao tring hat ngén) 0,36~-1,08 [R=8]
7 L e R i 2 tinh theo L) x S
é ) a e ¢ néu cam thay com c6 mii. 1a s6 oo (gao tréing hat ngdin) BAB~14 [1~10]
Néu n( »}, nhiét a6 sé& chuyén theo hudng =, R Binh thurong ST
£ K A oS z . l( g i i . Oy [2~8]
Néeu an (:}, nhigt d§ sé chuyen theo hwéng =>. / wf =< Ja g 3 3 (gao It hat dai)
st ! = £
Gao lirt hogt chit GABA - »
— (gao lirt hat dai) 0,36~1,44 [2~8]
Néu chéo dic L
(gao lirt hat dai) 0,09~0,27 [0,5~1,5]
Niu chéo lodng
. 0,08~0,18 [0,5~1]
Chon iz *-1" dén “-3" 88 gidm nhiét 40 gitr &m il
khi thay com dbi mau hodic bj khé. i
i théy i mau hogc bi E(';:'gn‘:gfdw 0,18~1,8 [1~10]
L &
& Gao hat| Ndu chéo dic
i dai P 0,00~0,27 [0,5~1,5]
o ” Khi hidn thi nhigt 68 cai
4 An nﬂt Chon gﬂo dat nhép nhéy va Sau khi cai dat hoan tét Niu GI;I&O |0§l!ﬂ 0,09~0,18 [0.5"“"1]
e chudng reo bip 3 fn va chuéng dé reo thi hién (o iréng hat dai)
( e \9 gl | L Ngun dign Pign xoay chidu 220V, 50 Hz
b
o 3 B H Dién nang tiu thy 1260 W
Dién néng tiéu thy binh quan khi git® 4m AT W
L »
Céch nfu Hé théng ap suét IH (ham cam tn
~(Théng bao) " ApsuIn 9
® Khong thé didu chinh khi ndi dang ndu, dang ham, dang giir &m thuyng hodic gir m qua dém, dang néu theo ché db i s i 1.0m
hen gidr. H Sc b 5 (i ] X X et
@ N&u khdng 1am duwrore thi vui dng 1am lal tir buée 1 Kich thurére bén ngoai (Tinh bang cm) Rng 29,5 X Sau 42,5 X Cac 26 (48"")
® Mot khi d8 didu chinh cai dt thi ndi 58 lweu 1ai idu chinh d6 du co rit & cAm clia ndi ra khdi & cém dign. Khéi leong Khodng 8,0 kg
® Néu qud 15 gidy khdng c6 thao téc cai dit ndo durge didu chinh thi man hinh 88 quay vé hién thi thivi gian va khdng cé
cai dat nao duoc thay dbi. @ cac khu vipe d3c bigt (ving ndi cao, ving cye lanh), mdt s6 tinh ndng mac dinh khang thé dam bao.
? Vi Idng tranh téi da sir dung ndi & nhirng khu vize dic biét ndy.

® Dién nang tiéu thy binh quan khi gitr 4m 1a tnedng hep phéan lwgng ndu dat t6i da trong didu kign nhiét A9 phong la 20°C.
® San phim nay khdng sir dung dugc & khu virc cb ngudn dién hosc thn s dign 4p khéc biét.
*1 |a chigéu cao ndi khi mé& nap ngoai.

Khi di diéu chinh nhiét do giir &m ma van khong thay cai thign, vui long quay veé ché dé cai dét ban dau vi viéc

thay ddi s& gay ra tinh trang com cé mili, doi mau hay bj kho.
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