ELECTRIC RICE COOKER C U C KO O

AEEEM
USER MANUAL
HUONG DAN SU DUNG

CR-1051F TOOL
1.8L(2~10Persons)

CUCKOOELECTRONICSCO, LTD.



CONTENTS

Contents

IMPORTANT SAFEGUARDS 3
ADDITIONAL IMPORTANT SAFEGUARDS 3~4
SPECIFICATIONS 4
SAFETY PRECAUTIONS 5~6
PART NAMES 7
NAME AND FUNCTION OF EACH PART / ERROR CODE AND POSSIBLE CAUSE 8
BEFORE COOKING RICE 9
FORTASTIERRICE 10
HOW TO COOK 11~12
HOW TO USE MULTI COOK 13
HOW TO USE AUTO CLEAN 14
HOW TO USE PORRIDGE 15
HOW TO USE BROWN/GABA 16
HOW TO USE BABY FOOD 17
HOW TO USE SOUSVIED / KEEP WARM PRECAUTIONS 18
HOW TO USE PRESET FUNCTION 19
HOW TO CLEAN AND MAINTAIN YOUR RICE COOKER 20~21
= Xt

M= 4
QiAo 2 22-23
Zt2R9 0|8 24
J|SEEES 0|ET 9Y /7|5 BAIR O|A/A 7|5 25
FIAL EH| AR 26
SHl= B2 EAEH 27
FlArL 28~29
Muc luc

Thong s6 san pham 4
Canh bdo antoan 30~31
Tén cac bd phan 32
Tén va chiic ndng clia tiing bo phan / SU ¢6 va nguyén nhan 33
Chudn bi trudc khinau 34
Cach ndu cdm ngon 35
Cac thao tac ndu 36~37



IMPORTANT SAFEGUARDS

. Read the user manual thoroughly.
. Do not touch hot surfaces. Instead, use the intended handles when adjusting the unit.
. To prevent electric shock or fire, do not immerse the power cord, plug,
or Rice cooker in any liquid.
4. Close suFervision 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 are 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 appliance, 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 are provided.
18. Improper use may result in a burn.
Before operating the unit, properly secure and close the unit. See “User manual"”.
19. Do not cook foods such as apple sauce, cranberries, cereals, macaroni, spaghetti,
or other foods that tend to foam or froth, and can block the steam emission.
20. Always check the steam emission(cap) before using.
21. Do not use this cooker to fry food with oil.

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 steam emission.

2. Tak(é 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 Steam vent 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..
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ADDITIONAL SAFEGUARDS

P 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.

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

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

P A short 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.

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. Lr?nger cord sets or extension cords are available and may be used if care is exercised in
their use.

C.Ifalong 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 arranged so that it will not drape over the counter top or
tabletop where it can be pulled 6n 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.

HMEZ124/Specifications/Thong s6 san pham

293 /Model name/Tén Model CR-1051F
&l /Power Supply/Ngudn dién AC 220V,50Hz
%49 /Power Consumption/ #A/Cook/Nau 860W
Dién nang tiéu thy 12 /Warm/Gitt 4m 83W
40|, WHITE RICE, Com tréng 1~10 PERSONS
840|244, TURBO, Cdm trang nau nhanh 1~6 PERSONS
T3, MULTI GRANIN, Ngii cac 1~6 PERSONS
0|5+/Menu/Thuc don Zx KIMBAP RICE, Com Sushi 1~10 PERSONS
10| /totsd0|, BROWN/GABA, Gao mam GABA 1~8 PERSONS
£I, THICK PORRIDGE, Chao dac 1~2CUPS
F2%, THIN PORRIDGE, Chéo lodng 0.5~1 CUP
It¢| 3= Z0|/Power cord Length/Chiéu dai Dy ngudn 1.0m
E/Width/Chiéu rong 28.3cm
2|34 37|/Dimension/Kich thudc Z0|/Length/Chiéu dai 25.9cm
£0|/Height/Chiéu cao 27.4cm
HIZ S /Product weight/Trong lugng About 4.0kg




SAFETY PRECAUTIONS

« The following precautions must be applied in order to use the product safely and prevent dangerous situations.

» The definition of "Warning" and Caution are as follows:

A Warning

Failure to adhere to a warning may result in severe
injury or death.

A Caution S

Failure to adhere to a warning may result in injury
or damage to property and/or the unit.

A + This symbol used to prevent the user from actions that

may cause problems with the unit.

* Please adhere to the user manual to avoid any issues
with the unit.

* Means the following is prohibited.

o * Means the following is an instruction.

A Warning (S Do not

Do not use the product if the power cord or plug is

damaged. Do not plug the product into a loose outlet.

+ Doing so may result in electric shock and/or fire.

+ Check the condition of the power cord frequently to ensure
safe use.

+ If any mentioned part is damaged, contact the dealer/ service
center.

Keep bodily parts away from the steam vent.

+ Failure to do so may result in burns.
+ Keep out of children's reach.

Do not ﬁlace the rice cooker near hot objects such as

stoves, heaters, or direct sunlight.

* Failure to do so may result in electric shock, fire, unwanted
changes to the unitand its function, and/or discoloration.

. Chfec the condition of the power cord frequently to ensure
safe use.

Do not apply insecticide on the rice cooker.

+ Doing so may result in electric shock and/or fire.

« If insects are found inside the rice cooker, contact the
dealer/service center.

Keep water and any chemicals away from the rice cooker.
+ Failure to do so may result in electric shock and/or fire.

Use a single outlet with a current rating over 15A.

+ Combining the rice cooker with other output sources in one
outlet may cause overheating, resulting in a fire.

+ Only use extension cords with a current rating over 15A.

+ Check the condition of the power cord frequently to ensure
safe use.

Do not use inner pots that are not designed for this rice
cooker. Additionally, do not cook with a deformed inner
pot. Lastly, do not use the product without the inner pot.
+ Doing so may result in electric shock and/or fire.

Do not place the product near dusty areas or in the
vicinity of chemical substances.

+ Do not place the product near combustible gas/inflammables.
Doing so may result in explosion and/or fire.

Do not use the product without the inner pot.

+ Doing so may cause electric shock and/or unit malfunction.

+ If rice or water gets inside the product, do not attempt to
remove it by turning the unit over or shaking it. Instead,
contact the dealer/service center.

Do not cover the steam vent with a towel, apron, etc.

+ Doing so may result in unwanted changes to the unit and/or
unit malfunction.

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

+ Doing so may result in electric shock and may cause the unit to
short circuit, further resulting in a fire.

+ Check the condition of the power cord/plug frequently to
ensure safe use.

Remove dust and residue from the power cord/plug
with a clean cloth.
+ Failure to do so may result in electric shock and/or fire.

Do not change, extend, or reconnect the power cord.
+ This may result in electric shock and/or fire.

Do not move the unit by grabbing onto the power cord.
+ This may result in electric shock and/or fire.

Do not spray water on the rice cooker.

+ Doing so may cause electric shock and/or fire.

« If the unit comes in contact with water; separate the power
cord from the unit and contact the dealer/service center.

Do not alter; disassemble, reassemble, or repair the
product.

+ Doing so may result in electric shock and/or injury.
« For repair, contact the dealer/service center.

Do not insert foreign objects (other than food) into the
unit.
+ Doing so may result in electric shock and/or fire.

Do not repeatedly plug and unplug the power cord.
+ Doing so may resultin a fire.

ENGLISH



SAFETY PRECAUTIONS

A Warning ) Do not

Do not allow animals near the plug, power cord, or any sharp metal parts.
+ Doing so may result in electric shock, fire, or harm to the animal.

Do not insert needles, brushes, or any other foreign objects
into the holes of the rice cooker (i.e. ventilation grill).
+ Doing so may result in electric shock and/or fire.

A Warning Remember

Place the product on a secure platform.

+ Do not wedge the power cord between a tight space. Doing so
may result in electric shock and/or fire. . .

+ Do ot use the unit on furniture. Doing so may result in electric
shock, fire, and/or property damage due to the automatically
released steam.

Attach the Detachable Cover before operating the unit.

+ Failure to do so may result in electric shock, fire, and/or steam
leakage, and may cause damage to the unit.

Be careful not to injure your hand when opening and closing the lid.
+ Do not leave the lid opened. Doing so may result in injury.

A Caution S Donot

Do not use the }Erodu;t for anything other than cooking
and warming the designated menus.

+ Doing so may cause the unit to malfunction.

Immediately contact the dealer or service center if the
unit emits smoke or gives off a strange odor.

Unplug the unit when not in use.

+ Use only 220V.

+ Do not Use a transformer to raise the voltage from 110V(120V) to 220V.
+ Failure to follow these instructions may result in electric shock and/or fire.

Do not drop nor put excessive force on the unit.
+ Doing so may result in malfunction of the unit.

Do not use the cooker beyond its maximum capacity.
+ Doing so may result in overflowing and/or unit malfunction.

Do not place on an angled platform.
. Doing? so may result in electric shock, fire, and/or unit malfunction.
+ Install the power cord in an open area.

Allow the unit to cool before touching any metallic
surfaces, particularly that of the inner pot and heating

plate.
+ Failure to do so may result in burns.
A Caution S Remember

Clean the rice cooker after use.
« Failure to do so may affect the unit's performance.

Before warming, close the lid and then connect the
power supply.

+ Extensive warming may result in unwanted odors and
discoloration of rice.

Plug the power cord into the power outlet completely.

This device is not intended for use by people who lack
h?'sical, sensory, and/or mental abilities needed to
ollow instructions and ensure safe use.

+ Keep the unit out of reach of children. . .
+ When used incorrectly, this device may result in electric
shock, burns, and/or other injuries.

Remove dust and foreign residue from the temperature
sensor, heating plate, and inner pot.
+ Failure to do so may result in a fire and/or unit malfunction.

Do not place heavy objects on the power cord.

. Doing so may result in electric shock and/or fire.
+ Check the condition of the power cord frequently to ensure safe
use.

Do not touch the plug or power cord with wet hands.
+ Doing so may result in electric shock.

Do not use the product near a wall or furniture.

+ Doing so may result in damage or discoloration to surfaces due
to automatically released steam.

Use the warming function only when cooking white rice.
+ Other foods are easily discolored.

Take out the rice scoop before warming.
+ Failure to do so may affect the color and smell of the rice.

Place the product on a secure platform.

+ Do not wedge the power cord between a tight space. Doing so
may result in electric shock and/or fire.

+ Do not use the unit on furniture. Doing so may result in electric
shock, fire, and/or property damage due to the automatically
released steam.

Do not use the inner pot for other than its intended use.
+ Doing so may:

+ affect the color and smell of the rice.

+ cause the inner pot to deform.

+ damage the inner coating.

Contact customer service if the coating on the inner pot peels off.

+ The inner pot coating may wear down from extensive use over time.
+ When cleaning the inner pot, do not use sharp or abrasive cleaning tools
such as a metal brush.

To prevent burns, wait until the unit has completely
cooled down before cleaning.

Wipe away all residual moisture remaining inside the product after use.
+ Discard the water left in the dew dish.

Clean the product by washing the Inner Pot and the Detachable Cover with
anatural detergent. Remove all residual moisture with a clean, dry cloth.

Take caution when opening the rice cooker immediately after the cooking
has been completed. The sudden release of steam and heat may cause burns.



PART NAMES

Name of Each Part Accessories
<o
Detachable cover Temperature \
hole packing sensor(Lid)
User manual

Detachable cover

Lid

Lid plate

Detachable cover
packing

0oQ
Co0009

Steam cap

o000
%o

Clamp knob
Control panel
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O

Measuring cup

Inner pot

Inlet
Temperature Heatin
sensgr(Body) plate &

How to Assemble the Steam Cap

Gro

1. Insert the rubber packingat 2. Checkif the rubber packingis 3 Correct Example 3. Insert the steam cap seal on the
the bottom of the steam cap. in the right position (refer to middle of steam cap and check if
the picture) the steam capisin the right
-Ifnot properly inserted, may cause position(refer to the picture)
steam leakage or lower the food quality.

4. How to insert Steam Cap into inner lid.
1) Place Steam cap protrusion right under the Unlock mark(Inner lid) and Insert the steam cap fully.(®)
- or place the steam cap groove(®@) right under the inner lid protrusion(®).
2) Turn the steam cap to the Lock position(@).

@ The position of Unlock and Insert Steam cap @ Steam cap groove @ Inner lid Protrusion - @ The position of Lock

ENGLISH
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Panel Display

PRESET

SELECT
LOC K(ZSec)

% The unit is in standby mode (as shown in the image on the right) after it has
been connected to a power source and is not in use.

X% Pressing the cancel button while selecting menus will bring the unit back to
standby mode.

Error Notifications

WARM

CANCEL

Y

PRESET ARROW SELECT/LOCK BUTTONS START
BUTTONS BUTTONS This function s used to select a BUTTONS
Useitto presetthe >: Right arrow button function. Used to start
cooking time you <:Leftarrow button Ifthe button is pressed for more cooking.
want. This function is used to than 2 seconds, the buttons will be

select Menu or change locked.

the temperature/time. To cancel button lock, press ‘LOCK’

button for 2 seconds

WARM/CANCEL
BUTTONS

Press for over 2 seconds
to start the keep warm or
If you want to stop
warming, Press to cancel.

8 Lok

-

< Standby Mode Screen >

Error notifications may appear if product is not working properly.

[ F : M ,': ,:' M :: :, J{ ,': ‘-: } Problem on temperature sensor.
F '-, Occurs when high temperature is reached without any contents.



BEFORE COOKING RICE

@ Clean the inner pot and remove any moisture.

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

@ 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)

Clean therice in a separate container until the
water becomes clear.

@ Putrinsedrice into the inner pot.

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

P Place the inner pot on a flat surface and adjust the water amount to the water level line.
P The water level line is marked in the inner pot.
» Adjustment of water height
» WHITE RICE, TURBO : Adjust water based on ‘WHITE R." water level line.
WHITE RICE can be cooked to max 10 persons, TURBO to max 6 persons.
*LONG RICE : Adjust water based on ‘WHITE R.(LONG) water level line.
*SHORT RICE : Adjust water based on ‘WHITE R.(SHORT) water level line.
* MULTI GRAIN : Adjust water based on ‘"MULTI GRAIN' water level line. (Max.8 persons)
+ PORRIDGE(THIN) : Adjust water based on ‘THIN PORR." water level line. (Max.1.5 cup)
+ PORRIDGE(THICK) : Adjust water based on ‘THICK PORR.' water level line. (Max.2 cup)
+ KIMBAP RICE : Adjust water based on ‘KIMBAP RICE' water level line. (Max.6 persons)
+ BROWN/GABA : Adjust water based on ‘BROWN/GABA water level line. (Max.6 persons)

For 10 persons (1.8L) product
e > (.8bp © To cook sticky rice or for old rice :
Pour more water than the required water level

- TRt (1) @ To cook rice for 6 people (6 measuring cups) :
; Pour water up to water level 6.
STaml i : © When the rice is soaked sufficiently or to
B T e : P overcook rice: )
= f ',;F—" i ‘ Pour less water than the required water level
gF2il, oo © When the rice is overcooked or undercooked :

S ) the cooking result can be varied due to the

moisture content of rice (old rice) If the rice is
o overcooked or undercooked, please pour 1~10%
Plain rice for 6 persons more water into the pot before initiating cooking.
(6 measuring cup)

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

+ Make sure the inner pot is completely inserted.
P The rice cooker cannot properly function if there is residue left on the bottom of the inner pot.

ENGLISH



FOR TASTIER RICE

How to Cook Tastier Rice

P> Observe the following instructions for tasty rice:

Measure rice with
a measuring cup.
Pour water up to
the correct water
level using the
lines of the inner
pot.

Store rice
correctly.

Reduce the
duration of Timer
Cooking

Do not exceed 12
hours in “Keep
Warm"” mode

Keep your Rice
cooker clean at
all times

+Pour the wanted amount of rice using a

measuring cup (amount may vary depending

on the cup)

+Place the inner pot on a flat surface and pour to

the correct water level line.

+Purchase rice in small quantities at a time to
ensure freshness.
*For dry, stale rice, it is recommended to add

extra water (about a half water level line more).

+For stale rice, avoid timer cooking if possible
and add extra water (same as above).

*Exceeding 12 hours in “Keep Warm" mode may

decrease the quality of your rice.

+Clean your Rice cooker frequently.

Wipe all residue from the unit after every use.

Your rice may be undercooked or
overcooked depending on the
amount of water that was added.

J

If the rice is dry, add more water.

Using Timer Cooking for over 10
hours with dried rice may cause
it to be undercooked, burnt, or
cooked unevenly.

Exceeding 12 hours in the “Keep
Warm" mode may cause
discoloration of the rice.

Not cleaning your rice cooker can
compromise the quality of your
rice.



HOW TO COOK

Press the [<] or [>] button to select Press the [START] button to start

your desired cooking mode. cooking.
+Whenever the [>] button is pressed, the cooking options
will be highlighted in sequential order from WHITE RICE
— TURBO — MULTI GRAIN — MULTI COOK — REHEAT
— AUTO CLEAN — PORRIDGE — BABY FOOD —
KIMBAP RICE —» BROWN/GABA — SOUSVIDE.
‘WHITE’ TURBO  MULTI  MULTI  REHEAT WHITE
P RICE N GRAIN COO0K RICE
& LocK ": - : ] humo & LoCK
SOUSVIDE BROWN/ KIMBAP  BABY  PORRIDGE
GABA RICE FOOD
ex) Selection of WHITE RICE ex) Cooking WHITE RICE
e Rice Steaming 6 Completion
(ex: Selection of WHITE RICE) +When cooking is completed, the rice cooker will
+ The remaining cooking time is shown on the display. begin beeping and will automatically transition
+ The total cooking time may vary depending on the into "Keep Warm" mode.
selected menu. +When the rice is done cooking, stir thoroughly for

the optimal taste and texture.
+Do not press the "CANCEL" button unless an
emergency occurs.

WHITE
RICE

& LOCK

U

emr
& Lock I

|
|

Cooking Time by Menu
Menu | hrre (TWUEIBT% MULTI | KIMBAP B,'é%‘g’r THIN | THICK | MULTI | AUTO | BABY
Categol mee | QUEE | o | mce | /0% | PORRIDGE | pORRIDGE | COOK

CLEAN | FOOD
110 16 16 110 18 051 11
CAPACITY | pERSONS | PERSONS | PERSONS | PERSONS | PERSONS |  CUP CUPS

SOUSVIDE

REFER TO PAGE 13~18

COOKING 29~52 243 66~75 22~51 66~94 60 MIN.
TIME MIN. MIN. MIN. MIN. MIN. REFER TO PAGE 15

» After cooking MULTI COOK and similar items, odors may permeate into the unit.
Ensure to use the unit after cleaning the rubber packing and lid part.
P Cooking times for different menus may vary slightly depending on ingredients.

ENGLISH




HOW TO COOK

Menu Options

WHITE RICE Use this function to cook white rice.

This setting is used to shorten the cooking time of white rice.

TURBO Use this turbo cooking function only for cooking rice for less than 6 persons.
For the best results, it is recommended to soak the rice for about 20 minutes
before cooking.

MULTI GRAIN This menu is used to cook a variation of mixed rice.
REHEAT Used to reheat food.
AUTO CLEAN Use this function to eliminate smell soaked after cooking or warming.
PORRIDGE Use this function to cook porridge.
BABY FOOD Use this function to cook baby food.
KIMBAP Use this function to cook rice for kimbap.
BROWN/GABA Itis used when you want to eat brown rice or germinated brown rice.
SOUSVIDE Use this function to cook sousvide.

Melanoizing phenomenon

The cooked rice can be light yellow at the bottom of the oven, because this product is designed to improve
pleasant flavor and taste. Especially, Melanoizing is more serious at the “Preset” cooking than just “Cooking”.
It does not mean malfunction.

% When mixing other rice with white rice, Melanoizing phenomenon could increase more than “White Rice”
setting.




HOW TO USE MULTI COOK

How to use MULTI COOK menu and preset

Press the ARROW button to select WAIE TURBO T “wLn” ReeaT
MULTI COOK. <7y
8 Lock (= ] AUTO

» When MULTI COOK is selected, the display indicates s CLEAN

cooking time and cooking temperature.

SOUSVIDE BROWN/ KIMBAP ~ BABY  PORRIDGE
GABA RICE FOOD

@ Press the SELECT button, and to set cooking WA TURBO LTl MuLn” REHEAT
H < »
temperature with ARROW button. —
& LocK (I A
P Available setting temperature is 35°C~130°C. (e
SOUSVIDE BROWN/ KIMBAP  BABY  PORRIDGE
GABA RICE FOOD
€ Press the SELECT button, and to set cooking
time with ARROW button.
P Available setting time is 10 minutes ~ 90 minutes.
@ Press the START button. &K
& LocK E 2 E
© How to set preset the MULTI COOK menu.
1. Press the ARROW 2. Press the PRESET 3.Set the preset time by 4. Press the START
button to select the button. pressing the ARROW button.
MULTI COOK menu. button.
Press the SELECT P The cooking will be
Button to set the completed at the time
cooking time and that it is set.

temperature. (Max. 24hour)

ENGLISH




HOW TO USE AUTO CLEAN

How to use AUTO CLEAN menu and preset

Press the ARROW button to select WHIE  TURBO  MULTI  MULTI  REHEAT
AUTO CLEAN.

. . - 8 LOCK e “amo”
» When AUTO CLEAN is selected, the display indicates WD) Uy

time to be 25 minutes.

» Put water until water scale WHITE level 2 lines. SOUSVIDE BROWNV KIMBAP  BABY  PORRIDGE

RICE FOOD

@ Pressthe SELECT buttons to set the desired
time. 8 Lock

P> Available setting time is 20 minutes ~ 90 minutes.

“auto #
N

£
|
L
g

€ Press the START button.
& Lock D :E E o
@ How to set preset the AUTO CLEAN menu.
1. Press the ARROW 2. Press the PRESET 3.Set the preset time by 4. Press the START

button to select the button. pressing the ARROW button.

AUTO CLEAN menu. button.

Press the SELECT » The cooking will be

Button to set the time. completed at the time

that it is set.

(Max. 24hour)



HOW TO USE PORRIDGE

How to use PORRIDGE menu and preset

@ Pressthe ARROW button to select PORRIDGE.
P When PORRIDGE is selected, the display indicates cooking

time to be 1 hour.

@ Press the SELECT buttons to set the desired

time.

P> Available setting time is 10 minutes ~ 2 hours.

€) Press the START button.

@ How to set preset the PORRIDGE menu.

2. Press the PRESET
button.

1. Press the ARROW
button to select the
PORRIDGE menu.
Press the SELECT
Button to set the
cooking time.

WHITE  TURBO  MULTI  MULTI REHEAT
RICE GRAIN  COOK
LOCK (-0 AUTO
& oy CLEAN
a4 »
SOUSVIDE  BROWN/  KIMBAP BABY  PORRIDGE
GABA  RICE  FOOD « v
LocK [
6 (L
A »
PORRIDGE
< >
LocK (1
& (L
PORRIDGE

3. Set the preset time by
pressing the ARROW
button.

P The cooking will be
completed at the time
that it is set.

(Max. 24hour)

4. Press the START

button.

ENGLISH



HOW TO USE BROWN/GABA

How to use BROWN/GABA menu and preset

@ Pressthe ARROW button to select
BROWN/GABA.

» When BROWN/GABA is selected, the display indicates
cooking time to be 0 Hour.

@ Pressthe SELECT buttons to set the desired
time.

P Available setting time is 0,2,4,6 hours.

€ Press the START button.

P If GABA time is set at ‘O'hour, press 'START' button and it
will start cooking immediately.

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

@ How to set preset the BROWN/GABA menu.

1. Press the ARROW 2. Press the PRESET

WHITE
RICE

5 LOCK

TURBO  MULTI lg Tl REHEAT

g AUTO
e

RICE

SOUSVIDE “BROWN/” KIMBAP ~ BABY  PORRIDGE
4 GABA FOOD

LOCK [y

& Loc OH
“srown/”
¢ GABA

i |

& LoCK Vo
BROWN/

GABA

3.Set the preset time by 4. Press the START

button to select the button. pressing the ARROW button.
BROWN/GABA menu. button.
Press the SELECT » The cooking will be

buttons to set the
Germination time 0
hour.

completed at the time
that it is set.
(Max. 24hour)



HOW TO USE BABY FOOD

How to use BABY FOOD menu

@ Pressthe ARROW button to select BABY FOOD. WTE TR0 LT M

P When BABY FOOD is selected, the display indicates YT AUTO
cooking time to be 10 minutes. & oo CLEA

SOUSVIDE  BROWN/  KIMBAP ““BABY” PORRIDGE
GABA RICE _ FOOD.,

@ Press the SELECT buttons to set the desired

ENGLISH

i e (0
time. & LocK 1
P> Available setting time is 10 minutes ~ 50 minutes.
“pagy”
£ FO0D,
€) Press the START button.
e (o
8 Lock e
BABY
FOOD
@ How to set preset the MULTI COOK menu.
1. Press the ARROW 2. Press the PRESET 3.Set the preset time by 4. Press the START
button to select the button. pressing theARROW button.
BABY FOOD menu. button.
Press the SELECT P The cooking will be
Button to set the completed at the time
cooking time. that it is set.

(Max. 24hour)




HOW TO USE SOUSVIDE / KEEP WARM PRECAUTIONS

How to use SOUSVIDE menu

@ Press the ARROW button to select
SOUSVIDE.

P When SOUSVIDE is selected, the display indicates cooking

time and cooking temperature.

@ Press the SELECT button, and to set cooking
temperature with ARROW button.

P> Available setting temperature is 35°C~90°C.
P 10 minutes to 1 hour : 1 minute increments.
P 1 hourto 7 hours : 10 minutes increments.
P 7 hours to 20 hours : 30 minutes increments.
P 20 hours to 24 hours : 1 hour increments.

€) Pressthe SELECT button, and to set cooking
time with ARROW button

P Available setting time is 10 minutes ~ 24 hours.

P If the cooking temperature is above 80°C, the time can be

set up to 7 hours.

@ Press the START button.

Keep Warm Precautions

WHITE  TURBO MULTI MULTI  REHEAT
RICE GRAIN COO0K
LOCK e 1 AUTO
El ez CLEAN
a »
SOUSVIDE  BROWN/  KIMBAP ~ BABY  PORRIDGE
v v GABA RICE FOOD
WHITE  TURBO MULTI MULTI  REHEAT
RICE GRAIN CO0K
aTCr AUTO
& LocK ! 5 r L

4 »
SOUSVIDE  BROWN/  KIMBAP ~ BABY
v v GABA

RICE FOOD

PORRIDGE

& LocK

SOUSVIDE

-
=

]
s

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)

Warming rice for too long may cause discoloration
and/or unwanted odors. It is not recommended to
warm rice for over 12 hours.

Do not leave the rice scoop in the inner pot. Doing
S0 many cause bacteria to form.

Do not mix previous leftovers with rice that is
currently being warmed. Doing so may result in
unwanted odors.

The warming function does not work well on
mixed/brown rice, and therefore is not
recommended for warming.




HOW TO USE PRESET FUNCTION

How to use the PRESET function

@ Pressthe ARROW button to select your desired T o0 WO M R
cooklng mode. < RICE GRAIN  COOK
P Please refer to pg. 13~17 for MULTI COOK, AUTO CLEAN, & Lock N
PORRIDGE, BROWN/GABA, BABY FOOD
P Non-selectable menus : TURBO, BROWN/GABA SOUSMDE  BROWN/  KIMBAP  BABY  PORRIDGE

(2H/4H/6H), SOUSVIDE.
ex) When the preset time is set to 2h on the

WHITE RICE Menu
@ Press the PRESET button.
€) Pressthe ARROW button to set the preset time. WHIE
P> Please refer to the chart below for the appropriate preset & Look E, Nelx
times for each menu. sl

P The longest available preset time is 24h.

<Preset in progress>

@ Press the START 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.)
P If no button is pressed for 5 minutes, the unit will return to standby mode.

Precautions for preset cooking

@ In case of preset cooking

P If the rice is old and dry, the result may be unsatisfactory.
p If the rice is undercooked, more water needs to be added.
P Alonger Preset time can result in discoloration of rice.

@ The change of preset time

P To change the time, cancel the mode and restart.

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

Possible time setting for each menu

—— MENU
Category WHITE RICE MULTI GRAIN REHEAT KIMBAP RICE
Preset time 1 hour 10 min 1 hour 40 min 30 minutes 1 hour 40 min
~ 24 hours ~ 24 hours ~ 24 hours ~ 24 hours

ENGLISH



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 a smooth plastic rice paddle as provided with the unit.
- Do not use any metal utensils or dishware in the product.
- Do not use any commercial cleaner.
- Any residual seasoning or sauce must be washed off the inner pot immediately.
- Itis normal for the inner pot to stain after a long period of use.
This does not mean the inner pot is needs to be cleaned.

After cooking, gently clean the
inner lid softly.

Remove and wash the Detachable cover
thoroughly before use.

(Do not separate the Detachable cover
packing from 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

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

- 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 scrape the inner pot with sharp cutlery as it will damage the outer coating.

Inner Pot Inner Lid Main Unit Inner Body

Wipe off all remaining food If moisture accumulates onthe ~ Wipe all surfaces and crevices  If any material sticks to the
material and moisture fromall  inner lid, wipe the lid withadry  with a dry cloth. temperature detector inside of
areas of the outer and inner pot. ~ dishcloth. the inner body, remove it and

. avoid damaging the metal
*Using a rough sponge, brush plate.

or abrasive material may

‘ ° g Wipe food material or moisture
resultin damaging the inner

ot from the thermal plate.
Use dish soap with a soft
sponge for optimal cleaning.



HOW TO CLEAN AND MAINTAIN YOUR RICE COOKER

How to clean the steam cap

1. As shown figure After separate the 2. Separate the steam cap and soak 3. After Dry the water completely,
Detachable cover, pull out the Steam themin lukewarm water. Washwitha ~ assemble the steam cap parts
cap. sponge or a soft cloth. together.(refer to Tpage)

% After cooking and Cooling down the rice cooker, separate the steam cap.

How to Detach/Attach Detachable Cover

€ How to detach detachable cover

P Grasp the tabs on the top of the cover with both hands and
gently pull the Det-cover toward you with moderate force.

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

@ How to attach detachable cover

P 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: Attaching the detachable cover in the opposite
direction may cause damage to your rice
cooker.

ENGLISH
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Canh bao an toan

« Can nghiém ngat tuan thd céc cdnh béo an toan va stf dung dling céch @& phong tranh sy ¢8 hodc nguy hiém c6 thé xy ra
« “Canh bao an toan” chia rd hai khai niém la “canh bao” va “chli y", theo d6, “canh bao” va “chli y" mang y nghia nhu sau

A\ Canhbio
La tinh huéng n%u‘y hiém, néu khéng trénh sé c6
thé gay tai nan chét ngudi hoac trong thuong

A chuy
La tinh hudng nguy hiém, néu khong trénh s&
6 thé gay cac chan thuang nhe

A\ - Kihidu nay thé hin cn chii  trong mot s digu kién dac

biét c6 thé gay nguy hiém
+ PE tranh nguy hiém can doc kj va lam theo hudng dan.

® + Ki hiéu nay mang y nghia “cdm” mét s6 hanh vi nao do.

0 + Ki'hiéu nay mang y nghia “hdy thuc hién" mdt viéc lam nao d6.

A\ canhbdo ® cam

Khi day cdm hodc phich cdm bj v, héng hodc 6 cdm khang chéc, can

lién hé véi trung tam bao hanh.

« Khi str dung san pham, 6 thé xay ra mét sb tai nan néu ddy cam bj hé hogc dut do
thi€u cht1y. Can thuting xuyén kiém tra trang thdi clia day cm, phich cdm va 6 cam.

+ Trong truding hop day cam, phich cam bi v, hoac dathd, can mang dén cong ty san
Xuét, dai I hoic ki thustvién dugc chitng nhan dé d6i mdi, trénh truéng hgp nguyhiém
c6thé xayra.

+ Can dén trung tdm bao hanh dugc chi dinh dé tién hanh stra chifa.

Khéng dé tay hay dwa mét gan van &p sudt va I6 thoét hoi nudc khi
ndi danghoat dong

+ € thé gy bong: Khi ndi dang hoat ddng, hoi nudc thodt ra rét néng, tranh dé tay hodc
dua mat gan noi.

+ Khdng dé day cm dién gan nai c6 céc vat nong, c6 thégay ra hién tugng chay, chdy
chap 6 cdm. Thudng xuyénkiém tra tinh trang ddy cam.

Khéng rac hodc cho cac chat héa hoc, thudc sat triing vao nbi.

+ C6 thé gay hda hoan.

+ Khi ¢ gian hoac céc con tring khac xam nhap vao ndi, can hdi tu van tir trung tam bao
hanh.

Khéng str dung san pham tai nhitng khu vurc c kha ning 1am w6t
san phdm nhu' nha tdm, bén rira bét.
+ C6 thé gay hién tugng ro dién hoac gidt dién.
+ Khi c6 nudc xam nhdp vao trong san pham, can thong bédo véi trung tam bao hanh,

Khi ndi dang trong chu trinh hoat ddng, tuyét déi khéng m& nap noi.

+ C6 thé gay thudng tich do hai nudc thoat ra néu m& napndi trong lic gao dang dugtc
nau hodc com dang dugc tnhiét

+ Can chd y khi md ndi sau khi com da chin, hofi nutdi thoét ra 6 thé gay thuang tich.

Chu y chi dung dién c6 cuing do dong dién 15A trd Iénva hiéu dién

thé 220V, khdng cdm nhiéu phich cam tai 18 dién.

« Khi str dung nhigu san pham hogc céc thiét bj dién cingmat ché cd thé gayra tai nan
chdy né, chap dién, can thuting xuyén kiém tra tinh trang ctia 6 cm.

+ Trong truding hop phich cam dinh dj vt hodc hai nudc, can lau sach trudc khi st dung.

«Trong truding hop st dung & cdm chuyen, Iuu § cuding d6 dong dién tai 6 cam chuyén
phéi dat 15Atr&'[én.

Khéng st dung san pham tai nai c6 nhiéu bui hodc noicé chira cac

chat héa hoc.

+ Khéng str dung nhiing vt dung ¢ gas ¢4 tinh ndng gia nhiét hodc cc chat dé gay
chdy nd gan san pham.

+ Co thé 1a nguyén nhén gay nd hodc héa hoan.

Khéng str dung long ndi da bi bién dang hoac khdng phai long ndi
chuyén dung.

+ C thé xay ra nguy hiém chdy n6 khi nhiét d6 long ndi qud cao.

+ Khi danh rof 1ong noi hogc lam bign dang long ndi, can dén turvan tai trung tam bao hanh.

Trénh dé san phdm & nai ¢ anh sang truc tiép, gan bépga, bat Itra,

cac vat truyén nhiét, w.

+ D0 cd thé 1a nguyén nhan gay ra ro dién, gidt dién, biéndang, thay di mau sac va cac
tai nan chéy no.

+ Khang dé day cm dién gan noi ¢6 céc vat nong, ¢6 thégay ra hién tugng chay, chdy
chp 6 cdm. Thuong xuyénkiém tra tinh trang ddy cam.

Khdng str dung san pham khi khdng c6 long nbi.

+ C6 thé gy nguy hiém dién gidt hodic hu hdng sén pham.

+Khong cho gao hay nudc vao bén trong khi khdng ¢6 Iong noi.

+ Khi ¢ gao hodc nudc rai vao linh kién khéc trong ndi, chd y khong 13t ndi hoac ac néi,
can dem dén trung tambéo hanh dé duoc tu van.

Khdng str dung san pham khi 16 thoét hoi nuéc hodc vandp suat bj bit
kin b&i cac vat dung nhu khan lau, vai trang trf hay cac vat dung khéc
dugc dat [én trén.

+ C thé gay hién tugng bién dang, thay d6i mau séc hoachu hdng san pham.

Khéing budc, cudn, kéo qua mirc day cam.
+ C thé gay ro dién, giat dién hodc chay nd. Thuting xuyén kiém tra trinh trang day dién.

Can lau sach céc chat ban bam vao phich cdm bang gié khé.
+ C6 thé gay hda hoan. Can kiém tra ky trang théi phich cam.

Khéng tu'y n6i day hodc duing céc bién phap thu cdng lam dai day.
+ Cthé gy nguy hiém dién giat hodc chay nd

Khéng dung day cam dé 1i hodc kéo dé di chuyén san pham
+ C6 thé xdy ra tai nan chéy nd do hién tugng doan mach.

Khdng @8 san pham vao bon rira bat dé vé sinh hodc dénudc vao

bén trong san pham.

+ C6 thé gay ra hién tugng ro dién, giét dién hodc hda hoan.

+ Néu san pham bi nudc vao, can rt phich cam, dimg st dung va mang dén trung tam
bao hanh.

Khéng tu'y thao I3p san pham

+ C thé gay ra tai nan chdy nd va giat dién

+ Chi & céc nhén vién clia trung tam bao hanh théo hoac stra chita san pham.
Can dén trung tam bao hanh d& dugc tu vén stra chifa.

Khdng cho bat ki vat kim loai hay dj vat vao I6 thoét hoi nuéc hay
vao bén trong ndi. (Chu y tré em)
+ C6 thé gay ra tai nan chdy nd va giat dién.

Khéng dé tré em mdt minh sir dung ndi, dé ndi xa tam tay tré em.
+ C6 thé gay ra tai nan chdy nd va dién giét.

Khéng I3p lai thao téc cdm rdi riit phich cam dién ra lién tuc.
+ C thé bi bdng hodc giat dién.

Khdng cho cac vat nhu kim, dung cu vé sinh, vat kim loai va cac di
vat khac vao ké linh kién hodic cac 16 htit, thoat khi clia ndi.
+ C thé gay hién tuong git dién hodc héa hoan.

Can chu y phich cdm va day cam khang bi hd, dirt do dong vat can
hodc co vao cac vat sac nhon.
+ Nhitng I6i héng v& do va dap 6 thé 1 nguyén nhén géygidt dién, chéy no,w.

Can thuting xuyén kiém tra day dién, nguon dién va trang théi phich cam.




A\ Canhbso S bpenghi

Khéng dét san pham I8n cac vat nhu thiing gao, gié d& da dung.

+ Khi day dan bi chén tai céc k& c6 thé gay hién tugng chap chéy dién hodc giat dién.
Can kiém tra trang thai ddy dan thuong xuyén.

+ Khi ni dang trong chu trinh hoat dong, va hof nudc thoét ra, nhitng do vat nhuthiing
a0, gid dd da dung c6thé lam san pham hu hdng, béc chéy hodic giat dién.

Chi st dung khi nap trong ctia ndi da dugt Iap vao hoan chinh.
* Néu str dung ma khong cd ndp trong, ¢6 thé gay ra hién tuong dién gidt, hda hoan, xi
hai, va hong néi.

Chii y khdng dé tay bi thurong tich khi déng/ mé i
+ Can thn khi ndi dang ma ndp, ¢6 thé gay tai nan.

A chay S d@m
Ngoai viéc ndu com, gilr 4m va cc chirc nang c6 trong menu, tuyét
d6i khdng duing ndi vao cac muc dich ndu mén khac nhu dun nuéc,
ndu nudc gao Han Quéc, canh rong bién, ca ri, chién dau
+ C6 thé gay hu hdng ndi hoic béc mui khong mong mudn.

Khi dang st dung néu nghe thdy am thanh I3, hodc ngri thay mui
hodc khéi la, can 1ap tirc rdt phich cdm, loai b ap suét trong ndi va
lién hé véi trung tam bao hanh.

Khéng sir dung dong dién c6 hiéu dién thé khac 220V
+ C6 thé gay ra hién tugng giat dién, chdy né.
+ 5&n pham khong hoat dong binh thuding.

Chu y khdng dé san pham bj va dap manh hodc roi.

+ C6 thé gay ra céc van dé vé hu hai cho san pham hodc phét sinh céc tinh hudng nguy
hiém.

+ Khéing diing st d& ép hogc lam rofi san pham

Khdng ndu luwgng qué nhiéu so véi mirc tdi da quy dinh cta ndi.

+ C6 thé gay ra cdc van dé v hu hai cho san pham hodc phét sinh céc tinh hudng nguy
higm.

+ Khéing duing st d& ép hodc 1am rof san pham

Trir com tréng, cac loai thuc phém khéc nhu com du, com ngii cdc,
khoai, gratin v dé bj bién chat nén khdng nén diing chirc nang gitr am.

Khéng gt &m com khi va x6i com con dé trong nbi.
+ La nguyén nhan khién com bién mau hoac c mui.

A chay S benghi

Luu y don dep vé sinh sau khi ndu

+ Néu str dung tinh nang nau com hoéc lam dm com ngay sau khi ndu mon hp thi
com c6 thé bj 4m mui.

+ Tham khdo trang 20 vé céch vé sinh ni trudc khi str dung.

Khi riit phich cdm, lru y khong cdm vao day dién, phai cdm vao phén
phich cam dé rit ra
+ C6 thé bi dién giat hodc nguy hiém chéy nd.

Trong khi ndu, luu y can phai déng nap nbi trudc khi cam dién.
+ C6 thé gay mui cho com hoéic khién com thay d6i mau sac.

Chi vé sinh sau khi ndi da ngudi.

+ Do ti€p x(c véi céc bd phan dang tda nhiét cao c6 thé gy thuang tich.

Canh bao an toan

Can loai bd sach di vat bao gom ca hat com va céc loaithirc an khac

tai cacbd phan cam bién nhiét, bén trong ndi, mam nhiét va khu vuc

1ong néi trurdc khi sir dung.

+ Trud khi st dung can kiém tra d loai bd sach cac di vat chua.

+ Néu phan cam bién nhiét khong cam bién chinh xdc ¢6 thé gy cac téc dong khong
mong mudn trong qud trinh gia nhiét cho 1ng ndi, hodc gay chay né.

Chay khong dat vat ning de lén day dién va dat ndi delén day.

+ C thé gay hién tugng dién gidt hodc chdy nd, can thudng xuyén kiém tra trang théi
clia day.

Lau khd tay khi cdm hodc rdt phich cdm.
+ Néu dé tay w6t tiép xtic véi nguon dién trong qué trinh rit/cdm phich c thé bj dién giat.
+ Néu rit phich c&m khang ding céch 6 thé gy ro dién hoac bj dién git.

Khong dt san phdm I&n cac d6 dung nhu thdm trai, timnam cham.,
tam trai dién.

+ C6 thé gay tai nan chay né hoc bién dang san pham.

+ Thutng xuyén kiém tra trang thdi cla san pham.

Khéng dét noi trén cac mat phang nghiéng hay mat nhapnhd

+ C6 thé gay ra hién tugng chéy nd hoac hur hai san pham.

+ Chiy déit san pham & noi day dién khong vurng chan tay, trénh hién tuong roi héng
san pham.

Khi khéing str dung, can riit cac phich cdm khi 6 cam.
+ C6 thé gay hién tugng giat dién, rd dién, chdy nd do kha nang cach dién thap.

Khdng str dung long ndi vao cac muc dich khac hodc déttruc tiép 1én Itra.
+ C6 thé gay bién dang lng ndi hoic bong 16p chéng dinh dén dén hu hai san pham.

€6 thé lam bong I6p chdng dinh ctia [ong nbi.

+ Khi str dung san pham trong th gian dai, ¢6 thé xuat hién hién tugng bong I6p chong
dinh 1ong ndi.

+ Khéing diing gié bang kim loai hodic ¢6 chat liu cling dértra long o, diéu ndy cd thé
gay ra hién tuong bong 1dp chdng dinh.

+ Khdng cho cac vat dung sac nhon nhu da, thia, diia, w vao long noi khi rira bat da,
day cling la nguyén nhan lam bong Idp chang dinh ctia long ndi.

Khéng sir dung san pham gan tudng hodc d6 ndi that, do hoi nudc
hodc nhiét thoét ra trong qua trinh ndu c6 thé gay hu' hai, bién mau
hay bién dang tuing va cac do ndi that.

+ Luu y khding dé hoi nudc thodt ra tham vao ngan, vach noi dat noi.

Sau khi ndu com xong can lau sach nuc dinh trong noi.
+ C6 thé gay béc mui khong mong mudn hoéic thay d6i mau sac san pham.
+ P8 nurdc trong hop chira hoi nuéc ngung tu phia sau ndiva lau sach hop chifa.

Khi v& sinh ndi, rira ong ndi va nap trong ndi bang nudc rira bt
trung tinh rdi dé khd, lau ndi béng khan sach va khd roi dé kho.

Ngay sau khi nau, luu y tranh bi thuong do hoi nudc va nhiét do
€ao trong noi.

Cudn hét phan day dién vao trong day noi.

VIETNAMESE



Tén cac b6 phan

Tén cac bd phan Accessories
Z. c%"’oo
Giodng cao su 16 Cam bién ‘

nhiét d6

] P Hudng dan st
Nap trong (trén nap) dung
thao rdi e
Bo nap
Tam nap
Gioang caosu
N&p hdi
Nit nhdn mé nap
Bang diéu khién
Long noi
Céng cdm
day nguén
Cam bién Mam nhiét

nhiét do

Cach lap rap nap hai

Gro

1. Ldp vong cao su yao phan 2.Kjém traxemvongcaosudddugc % Hinhanhl3p  3.Cheén con déu ndp hai nudc
dudi cling cia nap hai nhu lap ding vi tri hay chufa (tham ding gilfa nap hdi nudc va kiém tra
hinh trén. khaohinhanh) =~ xem nap hai nudc ¢ & ding vi

-Néu lap sai, co the l§ayth9as hdi trf (tham khéo hinh anh)
va lam giam chat lugng do an
dugc nau.

4. Lam thé nao dé chén ndp hai nudc vao ndp bén trong
1) B3t phan nhd ra cia ndp hdi nudc ngay dudi ddu Mg khéa ( Nap bén trong) va Chén ndp hdi nudc day du.(®)
-hodc ddt ranh n3p hdi nudc (@) ngay dudi phan nhd ra clia ndp bén trong (3).
2) Xoay ndp hai nudc dén vitri Khda (@). @ Phannhd ra bén

(@ Vi tri m& khda / Chén nap hdi @Rénh ctianap hai trongnap béntrong @ Vi tri clia Lock

\J




Ten va chic nagg o 00 S8 ALY

TEN VA CHU'C NANG CUA TUNG BO PHAN

PRESET WARM
CANCEL

SELECT
LOCK(Zsec)

\J

NUTPRESET  NUTLUACHON NUT CHON/KHOA NUT HUY NUT START

St dung dé cai dat St dung khi chon thuc dan Diing dé cai datchlicndngddchon  Dungkhimudn  Dungkhi bat dau ndu

trudc thdi gian nhu: Com trang, Nau hodckich hoat chlicndngkhdanit.  hlychlicndng  cdmhodcdd an
nhanh, Ngi c8c, Nau da *Nhan nit han 2 gidy sé kich da chon hodc
nang, Hdm ndng, Ty dong hoat/htiy kich hoat chiic ndng mudn thoat hai
lam sach, Chéo, Thuc don khéa nit. nudcty dong
tré em, Sushi, Gao lUt/Gaba,
N&u chdm chan khong.

% Thiét bj dang & ché d6 chd (nhu hinh bén phai) sau khi dugc két noi o o E
vai nguon dién va khdng duge stir dung.

% Nhén nat hdy trong khi chon menu s& dua thiét bj trd lai ché d6 cha.
<Man hinh trang théi ch&>

SU €O VA NGUYEN NHAN

Khi str dung san pham khdng diing cach hodc san pham phét sinh bat thudng,
s& c6 cac hién thi cdnh bao nhu hudng dan dudi day.

! CJ ‘ CJ ‘ IC It | Hiénthikhic6 bat thudng & thiét bi cam
! [yt L N bién nhiét do.

LGi nay xay ra khi nuc lién tuc bi dun s6i hodc khi san pham gdp sy 6. Vui long
li€n hé b phan cham séc khach hang.

(]

[}

VIETNAMESE



Chuan bi truéc khi nau

@ RUasach long noi va lau sach nudc
» Dung gié mém dé rira long noi
» Néu dung gié cing dé rira c6 thé gay bong |6p chéng dinh
bén trong.

@ Dung cdc dinh lugng dé dong dli lugng gao can thiét
ra mot vat chufa khac, theo s6 ngugi an
» M6t coc dong gao vira di day dén miéng cdc thi dugc tinh la
mot phan an.
(Vi du: 2 phan an dong 2 cdc, 4 phan an dong 4 c6c)

€© Dungvat dung khac khong phai long néi dé vo gao
cho dén khi nudc trong,

@ Do vao noi gao sau khi da dugc vo sach.

© Diéu chinh lugng nudc nau tly vao ting thuc dan.

P D3t long ndi trén mét mat béng phéang, do lugng nudcphtl hop dya theo vach dugc danh dau trén
thanh Idng ndi. (N&u cho nhigu nudc, trong qua trinh ndu nudc com c6 thé tran Ién theo dudng
thoat hai nudc, hodc com 6 hién tugng sti bot)

» Vach trén thanh 1ong ndi diing d€ do lugng gao va lugng nudc

» V& céch diéu chinh lugng nudc
+ Com trang, Com trang ndu nhanh : Biéu chinh myc nudc cho “WHITE R.".

Com trdng c6 thé ndu cho 10 phan an,
Com tréng ndu nhanh cd thé ndu cho 6 phan an.
* Gao hat dai(LONG RICE) : Biéu chinh muc nudc cho “WHITE R.(LONGY".
* Gao hat ngadn(SHORT RICE) : Biéu chinh myc nudc cho “WHITE R.(SHORT)".
* Ngii c6c : Bidu chinh myc nuéc cho ‘MULTI GRAIN'. C6 thé ndu cho 6 phan an.
+ Com Sushi : Biéu chinh muc nudc cho 'KIMBAP RICE'. C6 thé ndu cho 10 phan an.
+ Gao mam GABA : Biéu chinh muc nudc cho BROWN/GABA'. C6 thé ndu cho 8 phan an.
+ Chao dac : Bieu chinh mirc nudc téi mirc dong cho THICK PORR.".
Chéo d3c ¢4 thé ndu nhiéu nhéat cho 2 phan an.
+ Chdo loang : Biéu chinh mirc nudc téi mitc dong cho THIN PORR.".
Chéo lodng cd thé ndu cho nhiéu nhat 1 phan an

® 10 phan an (1.81) 0 Khindu gao cii hodc mudn &n com udt cd thé cho
[ugng nudc nhiéu han so véi lugng tiéu chuan.
: @ Néu nau com cho 6 phan an (6 cbc gao) thi do
o= : nudc dén vach s6 6 phan “cdm trang”
k o © Khi ndu gao méi hodc mudn ndu com kho, c6 thé
i sy o d6 it nudc han so véi lugng tiéu chuan.
: 0 Trudng hdp com chuia chin hin hodc khong déu:

g
B
]

()

Heos [

G ~Nwod

o oo

S ) Xay ra khi chét lugng gao hodc ham lugng nudc
trong gao (gao muc) c0 su chénh [éch. Trong
Gao cho 6 phan &n truGng hgp nay héy thém tif 1~ 10% lugng nudc
(6 cc gao) déndu

@ D3t long noi vao bén trong than ndi va déng nap.
» Chu y cho hoan toan long ndi vao bén trong than noi.
» Luuy néu day 1ong ndi dinh gao hoac cac di vat khac c6 thé gay anh hudng dén chu trinh ndu com cla nbi.



|
Cach nau com ngon

Cach nadu com ngon bang ndi com dién
Mudn ndu com ngon, hdy nhé nhitng chi dan sau.

Phai dong gao + Nén dong gao bang c6c dinh lugng dé dong Néu lugng gao va nudc khong
theo coc! dugc lugng gao chinh xac. (Céc dong gao c6 phu hgp, com s& cd thé bj cimg,
Phai 13y nudc thé cd kich c& khac nhau tuy theo tirng dong khang chin déu hodc bi nhao.

san pham dugc ban trén thi trudng.)

* Khi cho nudr, can dé long ndi & noi bang
phang @€ cin va cho nudc dén vach trong long
noi.

chinh xac theo
vach nuéc bén
trong long noi!

J

Nhirng luvu y quan | * Nén mua gao vdi s6 lugng nhd, bdo quan dnai  Trong trudng hgp gao da qué

trong khi bao mat mé, thong gid, khdng cé anh nang chiéu khd, du da dong nudc va gao
quan com! truc tiép dé hoi nudce trong gao khéng bi béc hoi.  chinh xac theo huéng dan, com
* Trong trudng hgp gao bi khd vi da m& lau, khi van 6 thé bj kha.

nau nén thém khoang ndra vach nudc.

Hen gi& ndu trong  * Trong trudng hop gao da qua kho, néntranh  Khi nau hen gig qua 10 tiéng
thai gian ngan! duing chlrc ndng ndu hen gio ma nén cho thém  hodc nau hen gid loai gaobi kh,
khodng ntra vach nudc rbi nau. com nau sé bj cirng hodc chua

chin hén, trudng hop dac biét
com con ¢6 thé bj phan tang.

Bao quancomdd | * Néu cé thé hdy bdo quan com da ndu dugi12 | Com 6 thé bj d6i mau hodc ¢6
nau trong thoi tiéng. mui néu dung ché do gitt am
gian ngén! trong thai gian dai.

Giir san pham * Phai thuang xuyén rlra sach ndi. Thudng Phéi thudng xuyén rira sach noi.
sach s&! xuyén lau sach vung ndi, khdng dé c6 chat Thudng xuyén lau sach vung noi,
ban dinh vao. khong dé c6 chdt ban dinh vao.

VIETNAMESE



Cac thao tac nau

o Nhan ndt lua chon dé lua chon thuc 12 Nh&n nit ‘START’ bat dau nau.
dan.

«Khi nhan nit ‘>’, cac tlly chon nau an sé dugc
dénh dau theo thUtu [3n luigt tif
Com trang—> Cdm trang nau nhanh — Ngfi c6c —
N&u da nang — Ham ndng — Ty dong vé sinh —
Chao — Thuyc dan tré em — Cdm Sushi— Gao
mam GABA — Nau cham chan khong

“wHTE” TURBO  MULTI  MULTI REHEAT WHITE

RICE GRAIN  COOK RICE
- - ATO

8 Lock E_ N :" am 8 Lock

SOUSVIDE BRDWN/ KIMBAP  BABY  PORRIDGE
RICE FOOD

Vi du) Lya chon Com tréng Vi dy) Ly chon Com trang

© Trong qua trinh nau 4 N&u xong
« Thai gian nau con lai dugdc hién thj trén man + Sau khi nau xong, s& cé dm thanh béo hiéu nau
hinh. xong va chdc nangU &m s& bat dau hoat dong
« Tong thdi gian nau cd thé thay doi tly thudc vao + Khi com dugc nau chin, x3i kj dé cdm dat huang
menu da chon. viva dé mém déo tét nhit.
+ Khéng nhan ndt ‘CANCEL ngoai trif trudng hop
khan cap
WHITE
RICE
& LOCK EEH & Lock EEE

Thai gian ndu theo Menu

Thyc don " Gao mam < p . Nau cham
’ < (Comtrang| \ o « f Chéo . sx | Nauda | Twdong | Thuc don o
- Comtrang| < hanh NG coc (Com Sushi G(OAS;\ loang Chéo dac ning | vésinh | tréem k%hf?r:]g

Lugnggao| 1~10 1~6 1~6 1~10 1-8

dugcnau | Phan @n | Phanan | Phan &n | Phan an | Phan an 0.5-1Coc| 1-2C0c

Khodng | Khoang | Khoang | Khodng | Khoang | Khoang 60 Phit Vuilong tham khdo trang 13-18

ThOVgan | 3952 | 2-43 | 6675 | 2251 | 66-94 | Vuilong tham khdo
Phat Phat Phat Phut Phat trang 15

» Dam bao vé sinh 1ong ndi sach sau khi thyc hién mén Nau da nang.
» Thai gian ndu theo timg thurc don cd thé khac nhau tly theo timg diéu kién str dung san pham.



Cac thao tac nau

Cac churc ndng

Com trang DUng d& néu cdm tréng.

« Chic ndng nau cdm nhanh khdng tao ra cdm ngon nhu ché d6 nau
) thudng.Chi st dung chic nhanh ndu cdm nhanh cho 6 phan an hodc
Com trang nau nhanh it hon.
« DE chét lugng cdm ngon han, ndu com G ché dd ndu com nhanh sau
khi ngdm gao 20 phit trudc khi nau.

Ngii c6c Ding dé nau bang cach trdn gao trang vdi ngli cdc.
Ham néng Ding dé hdm ndng thic an.
Tu dong vé sinh Dung dé khii mui sau khi ndu.
Chao Dung dé ndu chao.
Thuc don tré em Dung khi ché bién thic &n cho tré em.
Com Sushi St dung chiic nang nay dé ndu com cho mén kimbap.
Gao mam GABA Dung khi ndu gao Ut chuia nay mam hodc khi ndu gao Ut ndy mam.

N&u cham chan khong  Ding dé ndu chdm bang chan khang.

Hién tugng com chdy min

Khi s&r dung ndi com nay, mét phan gao dugc nau sé trd thanh I&p chdy mong phia dudi day noi.

L&p chéy nay hap thu lugng nudc thira & trong ndi com, tao ra mot huong thom tu nhién va vi bui cho
phan com dugc

nau. Pac biét khi cai dat ché do ndu com hen gid, cac hat gao dugc ngdm trong thai gian dai tao thanh mét
16p bot min lang

phia dudi day noi, I&p bot nay sau nay sé tao thanh 16p chay min thom dam hon so véi khi ndu com ché do
binh thudng.

% Khi trén gao trang véi ngi cdc, hién tugng tao com chay min sé dugc hinh thanh rd hon
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