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IMPORTANT SAFEGUARDS

1. Read the user manual thoroughly.

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

. |‘!’o pcgevent electric shock or fire, do not immerse the power cord, plug, or pressure cooker in any
iquid.

. Close supervision is necessary when this product is used near children. This appliance is not
intended for use by young children.

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

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

. Additional modifications to this unit is not approved and may cause injuries.

. A damaged power cord must be replaced by an approved service agent.

. Do not use outdoors.

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

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

12. Always attach the power cord to the a;r)]pliance, then plug into the wall outlet. To disconnect,
turn any control to "off", then remove the plug from the wall outlet.

13. Do not use the appliance for anything other than its intended use.

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

15. Oversized foods, aluminum foil, utensils, etc. must not be inserted into the appliance.

16. Keep appliance away from flammable material such as curtains, walls, etc. while in operation.

17. To prevent electric shock, use only the inner pot that have been provided.

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

19. Do not cook foods such as apﬁle sauce, cranberries, cereals, macaroni, spaghetti, or other
foods that tend to foam or froth, and can block the pressure releasing valve.

20. Always check the pressure releasing valve before using.

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

22. Do not use this pressure cooker to fry food with oil.

© 0o~ (o] (4] e W

SAVE THESE INSTRUCTIONS
THIS APPLIANCE IS FOR HOUSEHOLD USE ONLY

ADDITIONAL IMPORTANT SAFEGUARDS

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

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

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

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



Dan do quan trong

. Doc tét ca hudng dan trurre khi str dung thiét bi.

. Khéng cham vao cac bé mat nong. Dung tay cam hodc nt.

. D& bao vé khai chay, dién giat va/hodc thuong tich cho ngudi stir dung, khdng dugc cho day dién,

phich cdm hoac than ndi com xubng nuéc hoadc bét ky loai chat long nao.

Can giam sat ky ludng khi tré em sir dung hodc & gan thiét bi. Khong dugc cho tré em sir dung thiét bj

ma khodng c6 su giam sat cua ngudi 16n.

Rut day dién ra khoi 6 c&m khi khong sir dung va truée khi vé sinh thiét bi. D& thiét bi ngudi trude khi

théo 1ap cac bd phan va truge khi vé sinh thiét bi.

. Khéng str dung thiét bj khi day dién hoécyhich cam bj hu hdng, sau khi thiét bj bj truc trac hodc hu
hong dudi bét ky hinh thirc nao. Bem thiét bi dén trung tdm dich vu dugc chirng nhan gan nhat dé kiém
tra, stra chira hodc diéu chinh.

7. Viéc str dung cac linh kién phu thém khong dugc nha san xuét dé nghj co thé gay ra chay, dién giat

va/hodc thuong tich cho ngudi sir dung.

8. Néu day dién di kém bj hu, can thay bang day dién dac biét hoac linh kién tir nha san xuét hodc diém

ban.

9. Khéng str dung & ngoai troi.

10. Khdng dé day dién tho ra bén ngoai ban, ké hodc cham cac bé mat nong.

11. Knhong dé day dién & trén hodc gan bép ga dang nong, 10 nuéng dién hoac 10 vi ba dang nong..

12. Ludn gén day dién vao thiét bj trudre, sau do gan phich cam vao 6 cam dién trén tuong. PE ngat dién,
chinh tt ca ché dé sang trang thai “Tat”, sau do rut day dién khoi 6 cam dién trén tuong.

13.Khéng dugre str dung thiét bi cho muc dich khac ngoai nhirng muc dich da néu.

14. Can than luc di chuyén thiét bi khi dang chira dau nong hodc bat ky chat long ndng nao.

15. Thirc &n qua kho, bao bi bang kim loai hodc dung cu ndu &n khdng dugc cho vao thiét bj do ching co
thé gay chay hoac dién giét. .

16. Thiét bj bi trum ho&c cham vat liéu d& chay, bao gdm man ctra, vai voc, tudng, v.v. trong khi str dung
c6 thé gay chay. ]

17. D& giam nguy co dién giat, chi ndu trong ldng ndi di kem théo 1ap duorc.

18. Thiét bi ndu bang ap suét cao. Sur dung sai cach co6 thé gay ra vét thuong bong. Trudc khi str dung,
vui long dat thiét bj tai mét vi tri chac chdn. Xem “Huéng dan str dung”.

19. Trugre khi sir dung, ludn ludn kiém tra &p sudt va xa van ap suét.

20. Khong str dung thiét bj dé chién dau.

21. Thiét bj nay khong danh cho nhitng ngudi (bao gom tré em) bi suy giam thé chét, cam giac hodc tinh
than, hodc thiéu kinh nghiém va kién thirc, trir khi co sy giam sat hodc huéng dan sir dung thiét bi tir
ngudi co trach nhiém dam bao an toan cho ho.

22. Khéng dat ndi com vao nude khi vé sinh.

 GI0 LAINHONG HUONG DAN NAY
NOI COM NAY CHI SU DUNG CHO MUC PiCH GIA DUNG

DAN DO QUAN TRONG THEM

CANH BAO : Thiét bj nay sinh nhiét va xa ap suét trong khi str dung. Tuan thi cac nguyén tac an
toan dé ngan chan nguy co bong, chay, cac thurong tich khac va thiét hai dén tai san.

1. D& mét va tay tranh xa khoi van xa ap suét khi dang xa ap suét.

2. C&n than khi m& ndp ndi sau khi ndu. Hoi nudc bén trong co thé gay bong nang.

3. Khéng mé ndp ndi khi thiét bi dang hoat dong.

4. Khong str dung khi khéng c6 1ong noi bén trong.

5. Khéng che day van xa ap bang bat ctr thir gi dé tranh nguy co né.

6. Khéng cham vao long ndi hodc bat ky bé phan nao dang ndng ngay lap tirc sau khi str dung.

o o A~ W=

Dé thiét bj ngudi hoan toan.

Thiét bj nay chi dugc sir dung cho muc dich gia dung ho&c nhirng muc dich tuong ty nhu:

- Trong khu vyrc b&p nhan vién trong clra hang, van phong hodc cac méi trudng lam viéc khac.
- Trong néng trai.

- Trong khach san va cac méi truong cu tra khac.

- Trong méi trd'ng nha riéng.



ADDITIONAL SAFEGUARDS

» Avoid touching hot parts : outer lid, inner pot, inner lid and especially the steam vent hole.
» Do not switch on when the main body is empty.

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

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

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

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

» This appliance is intended to be used in household and similar applications such as :
- staff kitchen areas in shops, offices and other working environments;
- farm houses;

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

SHORT CORD INSTRUCTIONS/SPECIFICATIONS

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

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

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

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

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

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

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

HIZ1Z/SPECIFICATIONS / Thong s6 san pham

2™H/Model name/Tén Model CR-0690F
F94/Power Supply/Ngudn dién AC 220V,50Hz
H¢l/Power Consumption/ #|M/Cook/Néu 600w

Bién nang tiéu hao H2/Warm/Ham néng 70W

X2/0}/Long white/Gao tring

Hl5/Menu/Thyc don St=24t/Short whie/Gao Nhat | #i0)/BROWN RICE/Gao It
(Sushi)
FArEE/
Cooking Capacity/ | 2|,y/STANDARD COOK/NAu binh thugng
Khéi lugng ndu -
SEEZ|AWYDELICIOUS COOK/NAu tly chinh 2-6 PERSONS 2-4 PERSONS
H2/TURBO/NAU com siéu tdc
Z/PORRIDGE/Chéo 1~1.5 CUP
IQJAE ZI0|/Power cord Length/Chiéu dai Day ngudn 1.0m
Py .
T Z/Width/Chiéu rong 25.3cm
Dimension/ Z0)/Length/Chiéu dai 35.5cm
Kich thuoc 20/ Helght/Chidu cao 21.5cm
HIZ S&/Product weight/Trong lurgng About 3.5kg




SAFETY PRECAUTIONS

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

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

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

& Caution

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

A\ - This sign s intended to remind and alert that something

may cause problems under the certain situation.

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

+ Indicates a prohibition

0 + Indicates an instruction

& Warning ® Do not

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

+ If the sheath of the Power Cord has peeled off or is picked due
to careless ness during use of the product, it may cause fire or
electric shock. Thus, check the status of the Power Cord,
Power Plug, and socket frequentIP/.

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

+ Please let the designated service center repair the product
without fail.

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

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

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

Do not use the cooker near hot things such as

stove, gas stove or direct ray of light.

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

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

Don’t spray or put any insecticide and chemicals.

+ This may cause fire.

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

Please be careful of water and chemicals.

« |t can cause an electric shock, fire, deformation,
malfunction or discoloration.

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

Do not open the lid during heating and cooking.

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

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

Use a single socket with the rated current above

15A. Using several lines can cause overflow or

breakdown.

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

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

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

Do not use a deformed Inner Pot or an Inner Pot
other than the one exclusively for the product.

+ Using another inner pot can cause an operation error or fire.

+ When you have dropped the Inner Pot or the Inner Pot
is deformed, contact Customer Service center.

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

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

Do not use it without the inner pot.

« It can cause electric shock or malfunction.

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

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

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

* It can cause a fire or a breakdown.

« It can cause an explosion by pressure.

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

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

Rlert\;]ove external substances on plug with a clean
cloth.

« It may cause fire. Please check the power cord and plug
frequently.

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

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

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

Do not alter, reassemble, disassemble or repair.

+ It can cause an electric shock or fire.

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

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

(Extra caution with children.)

+ It can cause an electric shock or fire.

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




& Warning ® Do not

Be careful that both the dplug and power cord are not

bit by animals or pierced by sharp metal materials.

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

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

& Warning ® Remember

Do not use on arice chest or a shelf.

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

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

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

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

A\ Caution ® Do not

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

+ It may cause a malfunction or odor.

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

Please carefully pull out the plug when not in use.
+ It can cause electric shocks or fire.
+ Use only 220V only

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

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

Do not place on rough top or tilted top.

+ It may cause fire or malfunction.

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

Please pull out the plug when not in use.
« It may cause electric shock, electrical short, and fire due to
the lowering of the insulation performance.

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

A\ Caution ® Remember

Do not plug or (?ull out the power cord with wet hands.
+ If the power cord is impacted it may cause electric shock and fire.

Please clean the body and other parts after cooking.

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

+ Refer to Page 20 and clean it before use.

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

Please plug the power cord completely into the power socket.

SAFETY PRECAUTIONS

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

* Keep device out of reach of children.

+ Device may cause electric shock, burns, etc

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

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

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

+ If you pull the Power Plug out with a wet hand, it may cause electric shock.

« If you excessively pull the Power Plug, it may cause electrical
short and electric shock due to a disorder in'the Power Cord.

Do NOT use near wall or furniture. Otherwise wall or

furniture may be damaged, discolored or deformed

due to vapor or heat.

+* When using in drawer or cabinet etc, ensure that vapors do
not enter it.

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

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

Please avoid using it on an unstable location where

the rice cooker can easily fall.

+ It can cause a deformation or a fire.

+ It can cause burns or breakdowns.

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

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

not heat up the inner pot on the gas stove.

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

The Inner Pot coating may be peeled off.

* Inner pot coatin% may wear away after long use.

+ When cleaning the inner pot, do not use tough
scrubber,metallic scrubber, brush, abrasive metallic etc.

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

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

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

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

ENGLISH



PART NAMES

Name of each part

Accessories

Lid -

Control
panel

User manual

Temperature sensor

Lid plate packing

Detachable cover

Detachable cover packing Spatula

Inner pot

Power cord

After every use,
Temperature dispose of the water Soup Spoon
sensor inthe dew dish.
Failure to do this may
result in unwanted
odors.

Power
plug

Clamp knob

HOW TO ASSEMBLE THE STEAM CAP

-

. Insert the rubber 2. Insert the rubber 3. Align the “Open 4. Assemble the soft
ring into the upper ring into the bottom Lock” mark on the steam cap as shown
part of the steam part of the steam upper part of the above.
cap as show above.  cap as show above. steam cap with the

arrow on the bottom
part and turn it
clockwise to lock.

Steam tray

% The position of the arrow on the steam cap-lower and the lock position on the steam cap-upper may not
exactly match.
% To separate it, follow the steps above in reverse order.



PANEL DISPLAY

Panel Display
TASTE RICE TYPE
Press to select the Press to select between
"Taste" of the rice types.
"Delicious Cook" (STANDARD COOK,
setting. @ il Lo @ DELICIOUS COOK,
STANDARD ‘SHORT WHITE TURBO)
SOFT BROWN
STANDARD DELICIOUS
WARM/GANCEL ) () (e ) (o) (o) COOK
Press to warm the (2R ) (rommece ) (maevroon ) ([ srean ) (mocie) Press to start the
cooking process

previously cooked food.

Press to cancel the
selected mode. r ﬂ
PRESET MENU

Use it to set a lapse time of completion HOUR/MIN. Press to select desired cooking

cooking time you want. Press to select the cooking time for the menu.
Preset, SLOW COOK, PORRIDGE,
Baby Rice, and STEAM settings.
% If the unit remains motionless after it has been plugged in, it is on standby until the screen turns —

on (see picture below).
(The standby screen may differ due to the user's previous settings)
x If the Cancel button is pressed while selecting a setting, the unit will go into standby mode.
% Press the buttons until you hear a buzzer sound. The design of this template may differ from the <Standby Mode Screen>

actual product.

Error Notifications

Error notifications may appear if product is not working properly.

— — = Temperature sensor issue. (Consult the service center and dealer)
= =
[y B Y g
_ _
—— When the cooking mode has not finished for a long time.
_ (Contact our service center and dealer)

ENGLISH




BEFORE COOKING RICE

o Clean the inner pot and remove any moisture.

» Clean the inner pot with a dishcloth.
» Using a rough sponge may cause damage to the surface of the
inner pot.

9 Measure the rice correctly with a measuring cup.

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

9 Clean the rice in a separate container until the
water becomes clear.

o

Put rinsed rice into the inner pot.

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

» Place the inner pot on a flat surface and adjust the water amount to the water level line.
» The water level line is marked in the inner pot.
» Adjustment of water height
+ STANDARD COOK, DELICIOUS COOK, TURBO :

» Long rice, Short rice : Adjust water based on ‘WHITE RICE’ water level line. (Max.6 persons)

» Brown rice : Adjust water based on ‘BROWN RICE’ water level line. (Max.4 persons)
« Thick Porridge : Adjust water level to the water scale for THICK PORR.".

thick Porridge can be cooked to max 1.5 cups.
« Thin Porridge : Adjust water level to the water scale for THIN PORR.".
thin Porridge can be cooked to max 1 cup.

® For 6 persons (1.08L) product @ To cook sticky rice or for old rice :

Pour more water than the required water level

[ o @ To cook rice for 4 people (4 measuring cups) :
i Pour water up to water level 4.

© When the rice is soaked sufficiently or to
overcook rice: )
Pour less water than the required water level

R 2] 0 When the rice is overcooked or undercooked :
. the cooking result can be varied due to the moisture
A T ler (1iEan content of rice (old rice) If the rice is overcooked or
(OireERyig ) undercooked, please pour 1~10% more water into
the pot before initiating cooking.

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

+ Make sure the inner pot is completely inserted.
» If there is any food material or objects at the bottom of the rice cooker, the pot will not work properly.



FOR TASTIER RICE

How to Cook Tastier Rice

» Observe the following instructions for tasty rice:
Measure rice with  * Pour the wanted amount of rice using a Your rice may be undercooked or
ameasuring cup. measuring cup (amount may vary depending on overcooked depending
Pour water up to the cup) on the amount of

the correct water water that was added.

level using the
lines of the inner

* Place the inner pot on a flat surface and pour to
the correct water level line.

pot. /?
Store rice + Purchase rice in small quantities at a time to If the rice is dry, add more water.
correctly. ensure freshness.
+ For dry, stale rice, it is recommended to add extra

water (about a half water level line more).

For dry, stale rice, it is recommended to add extra

water (about a half water level line more).
Reduce the « For stale rice, avoid timer cooking if possible and = Using Timer Cooking for over 10
duration of Timer add extra water (same as above). hours with dried rice may cause it
Cooking to be undercooked, burnt, or

cooked unevenly.

Do not exceed 12  * Exceeding 12 hours in “Warm” mode may Exceeding 12 hours in the “Warm”
hours in “Warm” decrease the quality of your rice. mode may cause discoloration of
mode the rice.
Keep your + Clean your pressure cooker frequently. Not cleaning your rice cooker can
pressure cooker Wipe all residue from the unit after every use. compromise the quality of your

clean at all times rice.

ENGLISH



HOW TO START COOKING

0 Press the MENU button to select
your desired cooking mode.

+ Whenever the MENU button is pressed, the cooking
options will be highlighted in sequential order from
STANDARD COOK,DELICIOUS COOK, TURBO,
CAKE, REHEAT, SLOWCOOK, PORRIDGE, BABY
FOOD, STEAM, AUTO CLEAN

+ After having selected STANDARD COOK/DELICIOUS
COOK/TURBO, choose between Long white, Short
white, Brown by pressing the Rice button. (default setting
is Short white)

+ After having selected the DELICIOUSE COOK Setting,
select between Standard/Soft/Savory by pressing the
Taste button. (default setting is Standard)

Iy

Ry ‘@

RS 2

Example) Selection of Standard cook

9 Steaming boiled rice
(example : Standard cook)
* The remaining cook time is shown on the display
from the steaming boiled rice process.
+ The remaining time may vary depending on the
menu.

9 Press the COOK button to start

cooking.

Example) Selection of Standard cook

G Completion

+ When the cooking is completed you will be notified by a beeping
sound, then it will automatically start Warm mode.

+ When the rice is done cooking, be sure to stir the rice.

* Do not press the CANCEL button while cooking. Unless an
emergency 0cours.

+ While utiizing AUTO CLEAN, the device will automatically enter
Standby Mode after cooking is completed.

[ ]
e

Cooking Time by Men

\ STANDARD COOK | DELICIOUS COOK TURBO
\ Menu
\ LONG LONG LONG sLow BABY AUTO
\ WHITE, WHITE, WHITE, CAKE | REHEAT COOK PORRIDGE FOOD STEAM CLEAN
\_ | sHoRT | BROWN | gyopr | BROWN | gopy | BROWN
Caegory\ | WHITE WHITE WHITE
\

COOKING| 2-6 2-4 2-6 2-4 2-6 2-4
QUANTITY |PERSONS |PERSONS| PERSONS |PERSONS | PERSONS| PERSONS

REFER TO|REFER TO|REFER TO|REFER TO|REFER TO
PAGE 14 | PAGE 15 | PAGE 16 | PAGE 17 | PAGE 13

COOKING | 40-57 | 53-70 | 43-60 60-77 | 35-52 50-65
TIME MIN. MIN. MIN. MIN. MIN. MIN.

MAX

50 MIN. 30MIN.

» Be sure to clean your cooker thoroughly before cooking the following: SLOW COOK, BABY FOOD menu.

(Clean the lid referring to Page 20)

» The cooking time may vary depending on which cooking mode is selected.



HOW TO START COOKING

Detailed Settings for each Cooking Option

This setting is used to select rice type
(Long white rice/Short white rice/Brown
rice).

This setting is used to select rice type
(Long white rice/Short white rice/Brown
rice) and taste (Standard/Soft/Savory).

STANDARD
COOK

DELICIOUS
COOK

This setting is used to shorten the
TURBO cooking time of different rice types (Long CAKE For CAKE.
white rice/Short white rice/Brown rice).

This setting is used to heat rice that has Soup, tea, and various other dishes can

REHEAT already been cooked. SLOW COOK tn)’:aenmuade using the Low Heat Cooking
PORRIDGE For PORRIDGE. BABY FOOD  For BABY FOOD.
STEAM For steaming food.

*Set time manually

The Searing Effect

The rice may turn slightly yellow at the bottom. This is a completely normal phenomenon when cooking rice and
does not mean the cooker is defective.
Note, this is more prevalent in the “Preset” mode compared to regular cooking options.

Use a dry cloth to clean inner pot.

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

After choosing AUTO CLEAN menu by pressing MENU button, and then
press COOK button.

» Available setting time is 20-90 minutes. (default : 20 minutes.)

ENGLISH



HOW TO USE SLOW COOK

How to Use and Preset SLOW COOK

@ Press the Menu button to select SLOW COOK.

» When SOUP is selected, the display indicates cooking time to be 4
hours.

9 Press the Hour, Min button to set the preset time.

» Available setting time is 1-6 hours.
» Hour button to change the hoursas4 -5—-6—-1—-2—-3—-4.
» Min button to change the minutesas0 —5—10— ... - 55— 0.

€@ Press the Cook button.

» The cooking icon and the remaining cooking time are shown on the
display.

@ Use the preset time of SLOW COOK as following instruction.

1. After having selected 2. Press the Preset 3. Press the Hour/Min
SLOW COOK, press button. button to set cooking
the Hour/Min button to » The preset button will turn time.
select the cooking on when selecting the » The cooking will be
time. Preset function. completed at the time that

itis set.

» The set time can be
extended if necessary.

4. Press the COOK
button.

» The preset button will turn
on when the preset
cooking has been set, and
will turn off when cooking
begins.



HOW TO USE PORRIDGE

How to Use and Preset PORRIDGE

@ Press the Menu button to select PORRIDGE

» When PORRIDGE is selected, the display indicates cooking time to
be 1 hour. oo

9 Press the Hour, Min button to set the preset time. ]

» Available setting time is 45-80 minutes.
» Hour button to change the minutes as 45 — 80 — 45.
» Min button to change the minutes as 45 — 50 — 55— 60 — ...

— 85— 45,
€@ Press the Cook button. o
L)
» The cooking icon and the remaining cooking time are shown on the @ @)

display.

@ Use the preset time of PORRIDGE as following instruction.

1. After having selected 2. Press the Preset 3. Press the Hour/Min 4. Press the COOK

PORRIDGE, press the button. button to set preset button.

Hour/Min button to » The preset button will turn time. » The preset button will turn
select the cooking on when selecting the » The cooking will be on when the preset

time. Preset function. completed at the time that cooking has been set, and

ENGLISH

it is set.
» The set time can be
extended if necessary.

will turn off when cooking
begins.




HOW TO USE BABY FOOD

How to Use and Preset BABY FOOD

@ Press the Menu button to select BABY FOOD.
» When BABY FOOD is selected, the display indicates cooking time to

be 2 hours. =00
€ O
@ Press the Hour, Min button to set the preset time. 1=l )

» Available setting time is 2—4 hours.
» Hour button to change the hoursas2 -3 —4 — 2.
» Min button to change the minutesas0 —5—10— ... - 55— 0.

€@ Press the Cook button.

200
» The cooking icon and the remaining cooking time are shown on the ) @
display. ) - N
@) Use the preset time of BABY FOOD as following instruction.
1. After having selected 2. Press the Preset 3. Press the Hour/Min 4. Press the COOK
BABY FOOD, press button. button to set preset button.
the Hour/Min button to » The preset button will turn time. » The preset button will turn
select the cooking on when selecting the » The cooking will be on when the preset
time. Preset function. completed at the time that cooking has been set, and
itis set. will turn off when cooking
» The set time can be begins.

extended if necessary.



HOW TO USE STEAM

How to Use and Preset STEAM

@ Press the Menu button to select STEAM.

» When STEAM is selected, the display indicates cooking time to be 5
minutes.

» Pour 500mL-1L of water, insert the steamer into the unit, and place
the ingredients onto the steamer.

9 Press the Hour, Min button to set the preset time.

» Available setting time is 5-60 minutes.
» O Hour button to change the minutes as 5 — 60 — 5.
» Min button to change the minutesas 5— 10— 15— ... - 60 — 5.

€ Press the Cook button.

» The cooking will begin after the water has been pre-heated.
» Once the STEAM COOK mode begins, the cooking icon and the
remaining cooking time are shown on the display.

0 Use the preset time of STEAM as following instruction.

1. After having selected 2. Press the Preset 3. Press the Hour/Min
STEAM, press the button. button to set preset
Hour/Min button to » The preset button will turn time.
select the cooking on when selecting the » The cooking will be
time. Preset function. completed at the time that

itis set.

» The set time can be
extended if necessary.

4. Press the COOK
button.

» The preset button will turn
on when the preset
cooking has been set, and
will turn off when cooking
begins.

ENGLISH



HOW TO PRESET TIMER FOR COOKING

How to preset timer for cooking

o Press the Menu button to select your desired cooking
mode.

» Available Menus : STANDARD COOK, DELICIOUS COOK, AUTO
CLEAN
» Pleaser refer to pg. 14-17 for the SLOW COOK, PORRIDGE, BABY
FOOD, and STEAM preset functions.

9 Press the Preset button.
» The preset button will turn on when selecting the Preset function.

9 Press the Hour, Min button to set the preset time.

» The longest available preset time is 24h.

0 Press the Cook button.

» Cooking is completed at the set time.
(There may be a slight time difference depending on the amount of contents and the conditions of use.)

Precautions for preset cooking

PO

y
®)
5

ex) When the preset time is set
to 2h on the Standard Cook

Menu

o In case of preset cooking

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

9 The change of preset time

» Press Warm/Cancel button for more than 2 seconds and restart it to change the preset time.

9 Please refer to the chart below for the appropriate preset times for each menu.

ting for each men

o ple e se
MENU
STANDARD COOK | DELICIOUS COOK |  AUTO CLEAM SLOW COOK PORRIDGE BABY FOOD STEAM
CATEGORY
COOKING TIME+
COOKING TIME- | COOKING TIME- | COOKING TIME-
PRESET TIME | 60MIN.-24HOURS | 60MIN.-24HOURS | 60MIN-24HOURS 24HOURS 24HOURS 24HOURS PRE-HEATING TIME

-24HOURS




TO KEEP COOKED RICE WARM AND TASTY

Having a meal

» To warm rice that has already been cooked, select the REHEAT setting using the Menu button.

Your rice will be ready in Max 30 minutes.

<To REHEAT >

The ‘c==3" mark will circulate while
reheating.

<Completion of Reheating>

OH

After reheating, the Warm
function restarts

and the elapsed warming time
is displayed.

» The frequent use of the REHEAT menu may cause the cooked rice to be discolored or dried.

Use it once or twice per day.

» If a separate heating appliance or gas burner is used to cook rice, put the cooked rice into the cooker
and press the Menu button to select REHEAT to keep the rice warm.

Keep Warm Precautions

It is recommended to evenly stir the cooked rice after
cooking.

(For a small quantity of rice, pile the rice in the center
area of the inner pot to keep warm)

Do not keep rice scooper or wooden scooper in the
inner pot while keeping the cooked rice warm. This
may cause bacteria to formulate.

Keeping rice warm for a long time may cause the rice
to be discol- ored or develop an odor. So, it is
recommended to keep warm for less than 12 hours.

Do not mix too small quantity of rice or leftovers with
the rice under keeping warm. Doing so may develop
an odor.

(Use a microwave oven for the cold rice.)

The warming status of mixed/brown rice is worse than
plain rice. Do not keep it warm if at all possible.

The rice on the edge of the inner pot or the bottom of
the steam outlet may turns plain and swollen. In this
case, stir and mix the rice.

ENGLISH



HOW TO CLEAN AND MAINTAIN YOUR RICE COOKER

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

coating).
Inner Pot Inner Lid Main Unit Inner Body
Wipe off all remaining food If moisture accumulates onthe  Tthe inner lid, wipe the lid witha  If any material sticks to the
material and moisture fromall  inner lid, wipe the lid withadry  dry dishcloth. temperature detector inside of
areas of the outer and inner dishcloth. xCaution when cleaning inner pot  the inner body, remove it and
pot. The rice water generated while  avoid damaging the metal
cooking is designed to be plate.

*Using a rough sponge, brush collected in the dew dish. Wipe food material or moisture
or abrasive material may result After cooking, cleanitwithadry  from the thermal plate.

in damaging the inner pot. cloth.

Use dish soap with a soft
sponge for optimal cleaning.

How to Detach/Attach Detachable cover

o How to detach detachable cover

» Gently pull the detachable cover towards you by grabbing the tabs at the
bottom of the lid.

% Do not hold the packing of the detachable cover and pull it.

@ How to attach detachable cover

\_ » Gently insert the protrusion of the detachable cover into the lid of your
rice cooker.

» Simply push the cover into the lid until the cover snaps into place.

% CAUTION: If you attach the detachable cover in the opposite direction, it
may cause damage to your rice cooker.




HOW TO CLEAN AND MAINTAIN YOUR RICE COOKER

Maintaining Your Rice Cooker

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

- Only use the Rice paddle inside the inner pot.

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

- Do not use any commercial cleaner.

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

—— > Before cleaning, unplug the
steam cap.

@ ———— > Before cleaning, remove the
detachable cover.

—> When storing your cooker, make
sure to wipe down your product to
prevent any discoloration.

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

Y

When cleaning, if there is any
food material on the temperature
sensor, carefully remove the
material without scratching the
metal plate.

The Steam Cap
§< i -
=2 T/ N 0
=%9
P /

1. The steam cap should be cleaned 2. Separate the steam cap and soak 3. Assemble the steam cap parts
after every use. Remove the steam them in lukewarm water. Wash with together until there is a clicking
cap by simply pulling it off from the a sponge or a soft cloth. sound.

lid.

ENGLISH
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Canh bao an toan

*Can nghiém ngat tudn thli cac canh bao an toan va str dung dling cach dé phong tranh sy ¢6 hodc nguy hiém co thé xay ra

s

©“Canh bao an toan” chia rd hai khai niém I “canh bao” va “ch

0y, theo do, “canh bao” va “chl y” mang y nghia nhu sau

A\ Canhbéo

La tinh huéng nguy hiém, néu khong tranh sé c6 thé
gay tai nan chét nguoi hoac trong thuwong

A\ chay
La tinh hudng nguy hiém, néu khong tranh sé co
thé gay cac chan thuorng nhe

A\ *Kihiéu nay thé hién can chi § trong mot s§ digu kién déic biét

® + Ki hiéu nay mang y nghta “‘c&m” mét s6 hanh vi nao do.
0 « Ki hiéu nay mang y nghia “hdy thurc hién” mét viéc lam nao do.

¢6 thé gay nguy hiém
+ Dé tranh nguy hiém can doc ky va lam theo huéng dén.

A\ Canh bao () cém

Khi day c&m hogc phich cam bj vé, hdng hogc 6 cdm khéng chéc, can

lién hé véi trung tam bao hanh.

« Khi str dung san pham, ¢6 thé xay ramt s6 tai nan neu day cim bi hé hoac dirt do thigu
chiy. Can thuong xuyén kiém tra trang théi clia ddy c4m, phlch c4m va 6 cam.

+ Trong trurong hop dy cam, phich cam bj v, hodc dirthé, cin mang dén cng ty san xudt,
dai Iy hodc ki thutvién dugrc chimg nhan dé ddi méi, trénh trurong hop nguyhiém co thé
Xay ra.

+ C4n dén trung tam bao hanh durgc chi dinh dé tién hanh sira chira.

Khéng dé tay hay dira mét gan van ap suét va I6 thoat hoi nudre khi ndi

danghoat dong

+Cothé g2y bong: Khi ndi dang hoat dong, hoi nurérc thodt ra rét nong, tranh dé tay hodc
dua mat gan n0|

o Khong dé day cm dién gan noi c6 céc vat ndng, ¢ thégay ra hign turong chay, chéy chap
6 cam. Thudng xuyénkiém tra tinh trang day cam.

Khéng réc hodc cho céc chat héa hoc, thudc sat triing vao néi.

+ C6 thé gay ha hoan. o

« Khi 6 gién hoéc céc con triing khéc xam nhap vao ndi, can héi tur van tir trung tam bdo
hanh.

Khong str dung san pham tai nhimg khu virc ¢6 kha nang lam w6t san
pham nhu nha tam, bén rira bét.

+ C6 thé gay hién turong ro dién hodc giat dién.

+ Khi o6 nur6c x&m nhap vao trong san pham, can thong béo v trung tam bao hanh.

Khi néi dang trong chu trinh hoat dong, tuyét déi khdng mé: nap néi.

+ Cthé gay thurong tich do hoi nurérc thodt ra néu mé népndi trong e gao dang durgc néu
hoac com dang dugc Gnhiét

+ Cén chil f khi mé ndi sau khi com d chin, hoi nuréc thoét ra ¢d thé gay thurong tich.

Chily chi duing dién c6 curong do dong dién 15A tr Iénva hiéu dién thé

220V, khdng cim nhiéu phich cam tai 16 dién.

*Kni str dung nh\eu san pham hodc céc thidt bj dién cungmot chd ¢6 thé gayra tai tan chay
n6, chap dién, can 1hu‘ung Xuyén kiém tra tinh trang clia & cam.

+ Trong truong hop phICh cam d\nh dj vat hodc hoi nudre, can lau sach tn.rac Khi sir dung

+ Trong trrong hop sir dung 6 cim chuyen, luu Y crong do dong dién tai 6 cam chuyén
phai dat 15A tror én.

Khéng str dung san pham tai noi cé nhiéu bui hoac noicé chira céc chéat

héa hoc.

. Khong str dung nhitng vt dung ¢6 gas c6 tinh nang gia nhiét hodc cac chét d& gay chdy
no gan sén pham.

+ C6 thé |a nguyén nhén gay nd hoac héa hoan.

Khéng str dung 1ong ndi d bi bién dang hodc khdng phai long néi chuyén
dung.

0 thé xéy ranguy hiém chéy nd khi it 46 long ndi qué cao.

+ Khi danh roi long ndi hodc 1am bién dang 1ng noi, cén dén tu van tai trung tm bao hanh.

Trénh dé san pham & noi c6 anh sang truc tiép, gan bépga, bét Iira, céc

vat truyén nhiét, w.

D6 co thé languyén nhén gay raro dién, giat dién, biéndang, thay di mau sac va c4c tai
nan chay né.

. Khong dé day cém dién gan noi cb cac vat nong, ¢6 thégay ra hién turong chay, chéy chip
6 cam. Thuang xuyénkiém tra tinh trang day cam.

Khéng str dung san pham khi khng c6 1ong ndi.

+ C6 thé gay nguy hiém dign giat hoac hur héng san pham.

+ Khéng cho gao hay nuréic véo bén trong khi khong c6 long ndi.

+ Khi ¢6 gao hodc nurérc roi vao linh kign khéc trong ndi, chil f khong Iat ndi hodc Iac ndi, can
dem dén trung tambao hanh d& durgr tir van.

Khong str dung san pham khi 16 thoét hoi nuréc hodic vanap sudt bi bit kin
bai cac vét dung nhu khan lau, vai trang tri hay cac vét dung khac duoc
dat Ién trén.

+ C4 thé gay hién twgng bién dang, thay déi mau séc hoichur hong san pham.

Khong budc, cudn, kéo qua mirc day cim.
+ C6 thé gay ro dién, giat dién hodc chay n. Thurang xuyén kiém tra trinh trang day dién.

Can lau sach c4c chét ban bam vao phich cam béing gié kho.
+ C4 thé gay hoa hoan. Can kiém tra ki trang théi phich cam.

Khéng tu y ndi day hoac dling céc bién phép thti cong lam dai day.
+ C6 thé gay nguy hiém dién giat hodc chay nd

Khéng duing déy c&m dé I6i hoic kéo dé di chuyén sén pham

+ C6 thé xay ra tai nan chay nd do hién tirong doan mach.

Khong dé san pham vao bén rira bat dé vé sinh hodc dénuéc vao bén
trong san pham.

+ C6 thé gy ra hién tugng 1o dién, gidt dién hoic héa hoan.

+ Néu san pham bj nurérc vao, can it phich cam, dirng str dung va mang dén trung tam béo
hanh.

Khéng tury théo I4p san pham

+ Co thé gy ratai nan chay nd va giat dién

+ Chi d& cAc nhén vién cla rung tém béo hanh théo hodc sira chira sén phém.
Can dén trung tam bao hanh dé dugrc tur vén stra chira.

Khéng cho bat ki vat kim loai hay dj vat vao 16 thoat hoi nuérc hay vao
bén trong ndi. (Chu y tré em)
+ C4 thé gay ratai nan chay nd va giét dién.

Khéng dé tré em mét minh str dung ndi, & ndi xa tAm tay tré em.
+ C6 thé gay ratai nan chay nd va dién giat.

Khéng I3p lai thao tac c&m rdi rit phich c&m dién ra lién tuc.
+ C4 thé bj bang hoéc giat dién.

Khéng cho cac vét nhu kim, dung cu vé sinh, vat kim loai va céc dj vat
khac vao ké linh kién hodc cac 16 hit, thoat khi ctia ndi.
+ Co thé gay hién twgng giat dién hoic hoa hoan.

Can chi y phich cam va day cam khong bj hé, dirt do déng vat can hodc
€0 vao cac vat sac nhon.
* Nhiing 16 héng v6s do va dp c6 thé I nguyén nhan gaygiét dién, chay nd,w.

Cén thudng xuyén kiém tra day dién, ngurom dién va trang théi phich c&m.



A\ canhbso () Bénghi

Khéng d&t san pham I1én céc vét nhu thiing gao, gié dé da dung.
+ Khi day dn bi chen tai céc k& co thé gay hién trgng chap chéy dién hodc giat dién. Can
kiém 1ra trang thai day dn thuromg xuyén.

+ Khi nai dang trong chu trinh hoat déng, va hai nurérc thoat ra, nhirng do vat nhur thiing gao,

g4 d da dung c6thé lam san pham hu héng, béc chéy hodc giat dién.

Chi str dung khi nap frong cta ndi da duoc I3p vao hoan chinh.
*Néustr dung ma khong c6 nap trong, co thé gay ra hién tgng dién giat, héa hoan, Xi hoi,
vahéng ni.

Chiiy khéng dé tay bj thurong tich khi dong/ mé ndi
+ Can than khi ndi dang mé nap, c6 thé gay tai nan.

A\ chiy () cém
Ngoai viéc ndu com, giir &m va cac chirc nang cd trong menu, tuyét ddi
khéng dung néi vao cac myc dich ndu mén khac nhu dun nuée, ndu
nuére gao Han Quéc, canh rong bién, ¢ ri, chién dau
+ C6 thé gay hu héng ndi hodc boc mii khang mong mudn.

Khi dang slr dung néu nghe thay am thanh la, hogc ngui may mui hodc
khéi la, can Iap tirc it phich cim, loai bo ap sudt trong néi va lién hé voi
trung tam bao hanh.

Khéng str dung dong dién c6 hiéu dién thé khac 220V
+ C6 thé gay ra hién turong giét dién, chéy nd.
+ Sén pham khding hoat déng binh thudng.

Chi y khéng d& san pham bj va d&p manh hoc roi.

 Cothé gay ra céc vn dé vé hur hai cho san phdm hojc phét sinh céc tinh hudng nguy
higm.

+ Khong diing strc dé ép hoac Iam roi san pham

Khéng néu Iwng qué nhiéu so véi mirc t6i da quy dinh cla néi.

+ €6 thé gy ra cac vén dé vé hur hai cho san pham hoéic phét sinh c4c tinh hudng nguy
hiém,

+ Khéng diing sirc d& ép hoac lam roi san phm

Trir com tréing, c4c loai thurc pham khéc nhu com déu, com ngii céc,
khoai, gratin v dé bj bién chat nén khdng nén duing chirc néng gir &m.

Khéng giir 4m com khi va x6i com con dé trong néi.
+ Languyén nhan khién com bién mau hodc c6 mili.

A\ chay () Pénghi

Luu y don dep vé sinh sau khi ndu

«Néustr dung tinh néng néu com hodc Iam &m com ngay sau khi ndu mén hap thi com c6
thé bj &m mUi. \ )
+ Tham khéo trang 20 vé céch vé sinh ndi trude khi str dung.

Khi rit phlch c&m, luu y khong cdm vao déy dién, phi cam vao phan
phich cdm dé rit ra
+ C6 thé bj dién gt hoc nguy hiém chéy nd.

Trong khi nau, Iru ¥ can phéi déng ndp ndi trrdrc khi cdm dién.
+ C thé gay mui cho com hoéc khién com thay ddi mau sic.

Chi vé sinh sau khi ndi d& ngudi.

« Do tiép xtic véi c4c bo phan dang téa nhiét cao cd thé gay thurong tich.

Canh bao an toan

Can loai bo sach dj vét bao gém ca hat com va céc loaithrc &n khéc tai
cacbd phan cam bién nhiét, bén trong ndi, mam nhiét va khu vuc long néi
trudre khi st dung.

« Trude khi str dung cén kiém tra d loai b6 sach cac dj vét chura.

0 Neu phén cm bién nhiét khng cam blen chinh xac 6 thé gay céc tac dong khong mong
mudn trong qué trinh gia nhiét cho Ing ndi, hodc gay chay no.

Chu y khéng dét vat nang dé Ién day dién va dat ndi delén day.
+ o thé gay hién turong dién giat hodc chay nd, cn thudng xuyén kidm tra trang théi clia dy.

Lau kho tay khi cam hodc rit phich cam.
* Néu dé tay Gt 1iép xtic v6i ngudn dién trong qué trinh rit/cém phich 6 thé bi dién giat.
+ Néu rit phich c&m khong ding cach c6 thé gay ro dién hoac bi dién giét.

Khéng d&t san phdm 1&n céc d6 dung nhu tham tréi, tdmnam cham., tdm
trai dién.

* G thé gay tal nan chéy n hogc bién dang sén phém.

+ Thuong xuyén kiém tra trang thai cta san pham.

Khéng dat néi trén cac mat phéng nghiéng hay mét nh&pnhd

+ Co thé gay rahién tlmng chay nG hoc hur hai san pham.

+ Chil dét sén pham & noi day dién khdng vuréng chén tay, tranh hién tirong roi hong san
pham.

Khi khong str dung, can nit cac phich cim khéi 6 cam.
+ €6 thé gay hién turong giat dién, ro dién, chéy nd do kha ning céch dién thap.

Khéng str dung ldng néi vao cac myc dich khac hogc dattruc tiép én Iira.
+ C6 thé gay bién dang long ndi hoic bong I6p chéng dinh dén dén hur hai san pham.

€6 thé lam bong I6p chdng dinh ctia long néi.

+ Khi st dung san phém trong thoi gian dai, c6 thé xuat hién hién tgng bong 16p chdng
dinh Iong noi.

+ Khong dling gié béng kim loai hodc c6 chat lidu cing dérlra long ndi, diéu nay 6 thé gay
ra hién trgng bong I6p chdng dinh.

+ Khong cho cac vt dung sac nhon nhr i, thia, dia, v vao 1ng ndi khi rira bét dila, ddy
cling I nguyén nhén Iam bong I6p chdng dinh ctia long néi.

Khéng str dung san pham gén tudng hodc dé ndi thét, do hoi nuée hodc
nhiét thoét ra trong qua trinh ndu c6 thé gay hur hai, bién mau hay bién
dang tudmg va cac dd noi that.

+ Luu y khong dé hoi nudic thoét ra tham vao ngn, véch noi dét ndi.

Sau khi ndu com xong cén lau sach nuée dinh trong néi.
03 hé gy béc mi khong mong mudn hoc thay d6i méu sic sén phém.
+ DG nurdc trong hdp chira hoi nuréc ngung tu phia sau ndiva lau sach hdp chira.

Khi vé sinh ndi, rira long ni va ndp trong ndi béing nurdr rira bt trung
tinh rdi & khé, lau ndi bang khan sach va khé réi dé kho.

Ngay sau khi ndu, luu y tranh bj thirong do hoi nuréc va nhiét do cao
trong néi.

Cudn hét phan day dién vao trong day néi.

VIETNAM



Tén cac bo phan

Tén cac bo phéan

Phu kién
86 nép e
Bang diéu
khién
Huéng dan sir
Sl a n dung
Cam bién nhiét do

Tam I6t niém phong

Nap c6 thé théo roi

Niém phong chinh Mubi x&i com

LGi ndi bén
trong

Déy dién

R D6 b nuée trong o
Cambién  khay hing nuéc thira Thia sup
nhiét do sau mdi lan str dung.
T N&u khéng, nuére tich
I % trir co thé gay mui
Phich cam Kno chit,

NUGt nhdn mé ndp

1

. L&p vong cao su 2. L&p vong cao su 3. Can chinh ddu “M& 4. Lap rap nép thoat

Va0 phan trén clia vao phan dudicling  Khoa” & phan trén hoinhu hinh trén.
nap thoat hoi nhur cla nap thoét hoi cla nap thoat hoi
hinh trén. nhu hinh trén. vGi miii tén & phan

dugi cung va xoay

theo chigu kim déng
ho dé khoa.

% Vi tri clia mii tén trén ndp hoi phia dudi va vi tri khoa clia ndp hoi phia trén c6 thé khéng trung khép chinh
X&c.
% D& tach no ra, hay 1am theo cac budic & trén theo thir tur nguoc lai.



Tén va vai tro cua cac bd phan chirc nang

NUT GIU NUT GIU RICE
TASTE TYPE
Nhé&n dé chon “TASTE* Nhén dé chon gitra
trong cai dat "N&u tay cac loai com
chinh". @ il LG (N&u binh thudmg,
STANDARD SHORT WHITE Nau tuy Ch|nh Nau nhanh)

BROWN

SOFT

NUT G|0’ [S'??%AK”D] (oS ) ((wmeo J (e REHEAT NUT Glfj‘
[ e ] [ PORRI Dng] [E/\EVFOOD] [ STEAM A Tocl LEAN COOK

WARM/CANCEL Co0K

Str dung dé gitr &m. Str dung dé bat dau
Dung dé huy. néu.
@ HOUR
NUT GIU PRESET NUT GIO MENU
Str dung dé cai dat thoi gian ndu NUT GI0 HOUR/MIN Dung dé chon menu.
ma ban mong mudn mon &n h\oan Nhén dé chon théi gian ndu cho cac
thanh. cai dat:

HEN GIO, N&u cham, Chéo, Thirc &n
tré em, Hép.

% Khi cdm phich nhung san pham khong van hanh, trang thai man hinh dugc hién thj nhur trong g888

hinh.

(Menu va man hinh ché, co/khdng c6 am thanh tly thudc vao cai dat cua nguai dung.)
% Néu nhén nat Huy trong khi chirc nang dang hoat dong, thiét bj s& chuyén sang ché do chor.

% Nhan nat cho dén khi nghe thdy am Buzzer, thiét ké clia bang tén nay c6 thé khac véi thurc té. <Man hinh trang thai cho>

Tinh néng kiém tra bt thudng cda phan hién thj tinh ning

Khi str dung san phdm khéng dlng cach hodc san pham phat sinh bét thuong,
s8 c0 cac hién thi canh bao nhur huéng dan dudi day

— — = Hién thi bao bét thudng & cam bién nhiét do.

= (] ==

[y R g

_ [ |

— Pay la biéu trong hién thi khi san pham xuét hién 16i (bi ngét dién ngudn néng, thiéu nhiét do,
_ w) khién cho qua trinh ndu khong hoan thanh sau mét thoi gian dai.

VIETNAM




Chuan bi truéc khi nau

© Rura sach 16i néi va lau sach nuéc
» Ding gié mém dé rira long noi
» Néu diing gié cirng d8 rira c6 thé gay bong I&p chdng dinh bén
trong.

@ Dung céc dinh lrong dé dong di luong gao can
thiét ra mét vat chira khac, theo s6 ngurdi an
» MGt cdc dong gao vira du day dén miéng cée thi durgc tinh 1a
mot phan an.
(Vi dy: 2 phan &n dong 2 cdc, 4 phan &n dong 4 cc)

9 Dung véat dung khac khdng phai long ndi dé vo
gao cho dén khi nuéc trong.

0 D4 vao néi gao sau khi da duoc vo sach.

@ Diéu chinh luvong nudc ndu tity vao timng thuc don.

» it Iong ndi trén mot mat bang phéng, do lugng nuécphl hop dua theo vach dugc danh déu trén thanh
Iong ndi. (NEu cho nhigu nurére, trong qua trinh ndu nudrc com o thé tran Ién theo dudng thoét hoi nudre,
hodc com ¢ hién tugng sui bot)

» Vach trén thanh long ndi diing dé do lugng gao va lugng nudc

» V& cach diéu chinh lugng nurgic
+ N&u binh thudrng, N&u tly chinh, N&u nhanh :

Gao trang, Gao Nhat (Sushi) : Dung lugng nuéc theo ché do “WHITE RICE”.
(N6 o thé ndu t6i da 6 phan &n.)
Gao lirt : Dung lwgng nuére theo ché d6 “BROWN RICE”. (N6 ¢d thé ndu t6i da 4 phan an.)
+ Chéao déc: Biéu chinh mirc nurére tdi mire dong cho “THICK PORR.”
Chéo d&c c6 thé ndu nhiéu nhat cho 1.5 phan an
+ Chao loang: Bigu chinh mirc nurdre toi mire dong cho “THIN PORR.”
Chao lodng c6 thé ndu cho nhigu nhat 1 phan &n

® 6 phanan (1.08L) @ Khindu gao cii hoac mudn &n com udt oo thé cho
Irong nurdre nhidu hon so v6i luong tidu chuén,

@ Néunéu com cho 6 phén &n (6 o6 gao) thi dd nurée
dén vach s0 6 phan “com trang”

@ Khindu gaomdi hoiic mutn ndu com kho, c6 thé dt

3 nuéc hon so vdi lurong tiéu chuan.

G @ Trudmg hop com chura chin hiin hoiic khong déu:

Gao cho 6 phan an XAy ra khi chét lrong gao hodc ham lrong nurdi trong

(6 cdc gao) gao (gao muc) cd sy chénh éch. Trong trong hop nay

héay thém tir 1~ 10% lrong nuréc dé ndu

G Pt Iong ndi vao bén trong than néi va déng nip.
Chu y cho hoan toan ldng ndi vao bén trong than noi.
» Luu y néu day long ndi dinh gao hodc céc di vét khac co thé gay anh hudng dén chu trinh ndu com cla
noi.




Cach nau com ngon

How to Cook Tastier Rice

» Muén ndu com ngon, hay nhé nhirng chi dan sau.

Phai dong gao + Nén dong gao béng cdc dinh lugng dé dong Néu lurgng gao va nuéc khong
theo céc! dugc lugng gao chinh xac. (Coc dong gao co thé | phu hgp, com sé ¢o thé bj clrng,
Phai Iy nuréc c6 kich c& khac nhau tuy theo tirng dong san khong chin déu hoac bj nhao.

pham dugc ban trén thi trudng.)
+ Khi cho nuéc, can dé rudt ndi & noi bing phang
dé cén va cho nudc dén vach trong 1ong noi.

chinh xac theo
vach nué'c bén
trong long noi!

J

Nhirng lwvu y quan ~ * Nén mua gao voi s6 Iwgng nho, bag quan & noi  Trong trudng hop gao da qua kho,
trong khibao quan  Matmé, thdng gio, khéng ¢6 anh nang chiéutruc  du da dong nudic va gao chinh xac
com! tiép dé hoi nurde trong gao khong bi béc har. theo huéng dan, com van co thé
+ Trong trurong hop gao bi kho vi da mér lau, khi bi khé.
ndu nén thém khoang nira vach nuéc.

Hen gio ndutrong  * Trong trudng hop gao da qué khd, nén tranh Khi ndu hen gior qua 10 tiéng hoac
th&i gian ngan! dung chirc ndng ndu hen gi' ma nén cho thém ndu hen gior loai gaobj khd, com
khoang ntra vach nuéc roi ndu. néu sé bj clrng hodc chua chin

han, trudng hop déc biét com con
¢6 thé bi phan tang.

Bao quan comda | * Néu co thé hay bao quan com déa ndu dudi 12 Com c6 thé bj d6i mau hoac co
ndu trong thei tiéng. mui néu dung ché do giir 4m trong
gian ngan! thoi gian dai.

Giir san pham * Phai thuo'ng xuyén rira sach noi. Thuong xuyén  Phai thugng xuyén rira sach noi.
sach sé! lau sach vung ndi, khong dé co chét bén dinh Thuomng xuyén lau sach vung noi,
' vao. khéng dé co chét ban dinh vao.

VIETNAM



Cach nau com

o An ndt "MENU" @& chon thuc don
mong mudn.

* M8i khi &n ndit Chon, bang digu khién sé di theo thir tu:
Néu binh thuéng — N&u tlly chinh — N&u nhanh —
Banh — Ham nong — N&u chdm — Chéo — Thirc &n
tré em — Hép — Tur dong lam sach

+ Sau khi da chon Néu binh thuong/N&u tily chinh/Néu
nhanh, hay chon gitra Gao trang, Gao Nhét (Sushi),
Gao lirt bang cach nhan nit Gao.

(cai dat méc dinh la Gao trang)

» Sau khi da chon Cai dét NAu thy chinh, hdy chon Tai xGp
/M&m / Déo bang cach nhan nat Khau "TASTE".

(cai dat méc dinh |a Toi x8p)

-
=

)
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Vi du) Chon N&u binh thudgng

9 N&u com
(Vi d: Chon Nau binh thuong)
« Khi n&o bat dau bay hoi, trén bang hién thj s&
hién thj thori gian ndu con lai.
* Thori gian ndu sé khac nhau tly theo tirng menu.

9 Nhan nat “COOK" bat dau nau.

Vi dy) Chon NAu binh thudng

G N&u xong

+ Sau khi ndu xong, sé c6 dm thanh bao hiéu nédu
xong va chirc nang U &m sé& bat dau hoat dong.

« Khi ndu xong, ngay Iap tirc danh toi com.

+ Khi dang diing ché d6 Ty dong lam sach, thiét
bi s& ty déng chuyén sang Ché do chd sau khi
qua trinh ndu két thac.

o - ooo
S ~
Thd&i gian ndu theo Menu
\\ Menu Néu binh thuéng NAu tdy chinh N&u nhanh
Gao tréng, Gao tréng, Gao tréng, Banh | Ham Ndu | .0 | Thicdn | o | Tudong
\\ GaoNhdt| Gaolirt | GaoNhat| Gaolirt | Gao Nhét| Gao lirt néng | cham tréem P |tam sach
Category, | (Sushi (Sushi) (Sushi)
\
Lol 26 | 24 | 26 | 24 | 26 | 24
920 QUOC| prandn | Phanan | Phanan | Phanan | Phanan | Phanan , X X
nau Tham khao|Tham khéo| Tham khao|Tham khdo| Tham khao
trang 14 | trang 15 | trang 16 | trang 17 | trang 37
Theigian | Khoang | Khoang | Khoang | Khoang | Khoang | Khoang | Khoang | Téida
ndu  |40~57 pht{53~70 phit|43~60 phit|60~77 pht|35~52 phit|50~65 phit| 50 phit | 30 phut

» Khi thyc hién ndu ché dé N&u cham, Thirc an tré em vv ¢ thé dé lai mui trong noi.
(Tham kh&o théng tin & trang 20 va vé sinh sach s& ndp trong, va toan bd phan ndp ndi réi méi str dung tiép.)
» Thoi gian ndu theo tirng thure don 6 thé khac nhau tly theo tirng diéu kién str dung san pham.



Cach nau com

Cach str dung céc thuc don ndu

Cai dét nay dung dé chon loai gao
N&u tuy chinh | (Gao trang/Gao Nhat (Sushi)/Gao Itrt)
va kh&u vi (Toi x6p/Mém/Déo).

N&u binh Cai dat nay dung dé chon loai gao
thudng (Gao trang/Gao Nhét (Sushi)/Gao IUrt).

Cai dat nay dung dé rat ngan thai gian
Ndunhanh | ndu cua cac loai gao khac nhau Banh Chirc nang ndu Banh.
(Gao trang/Gao Nhat (Sushi)/Gao Iurt).

Cai dat nay dung dé ham nong com da Chtrc nang ndu & nhiét d thdp cho phép

Hamnong - 41 e ndu chin. Naucham | 4, canh soup, tra, w.
Chéo Chtrc nang ndu chao. Thirc antréem | Chirc nang ndu mét s6 do an tré em.
Hép Co thé tur cai dat thori gian hép.

Vé sinh tu déng dugrc tién hanh nhu sau

Khi str dung noi &p suét nay, mét phan gao dugc ndu sé trd thanh I6p chay mong phia dugi day noi.

Lop chaynay hép thy lugng nurdre thira & trong ndi com, tao ra mét hurong thom tur nhién va vi blii cho phan com
dugc ndu. Dac biét khi cai dat ché do Nau com hen gid, cac hat gao durgc ngdm trong thdri gian dai tao

thanh mét I6p bot min 1ang phia dudi day ndi, I6p bét nay sau nay sé tao thanh I6p chay min thom

dam hon so véi khi ndu com ché d6 binh thudong.

Use a dry cloth to clean inner pot.

D6 nurére vao long ndi dén vach thir 2, day ndp va van niim khéa nap.
An nat "MENU", va chon muyc “ Ty déng lam sach”, sau do &n nat “COOK”.
» S0 pht co thé cai dat la 20-90 pht.
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