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General Safety Instructions

Read allinstructions and save it for future reference.
[!_I_Jl CAUTION: To reduce the risk of electric shock, cook only removable
container
@ CAUTION: To reduce the risk of electric shock, cook only removable
container

Il CAUTION: To reduce the risk of electric shock, cook only removable
Q f container

1, This product can be used by children aged from 8 years and above and persons with

reduced physical, sensory or mental capabilities or lack of experience and knowledge

if they have been given supervision or instruction concerning use of the appliance in a

safe way and understand the hazards involved.

2. This product can be used by children aged from 8 years and above and persons with

reduced physical, sensory or mental capabilities or lack of experience and knowledge

if they have been given supervision or Instruction concerning use of the applianceina

safe way and understand the hazards involved.

3. Cleaning and user maintenance shall not be made by children unless they are older

than 8 and supervised.

4, Keep the appliance and its cord out of reach of children aged lessthan 8 years

5. Never leave children unsupervised with the packaging materials. The packaging

material Read all instructions and save it for future reference.Food safety. This symbol

indicates this appliance Is safe for contact with food. CAUTIONI HOT SURFACE! This

symbol placed on the appliance warns for the burning danger, since the appliance’s

accessible surfaces became hot during operation.

CAUTION: To reduce the risk of electric shock, cook only removable container.

2EN presents a danger of suffocation. Children often underestimate dangers. Always

keep children away from the packaging material.

6. Periodically check the power cord for any damages. |f the supply cord is damaged, it

must be replaced by the manufacturer, an authorized service or by qualified technician

to avoid any hazard

7. To avold any electric shock, never plunge the appliance, the cord or plug in water or

quite other liquid
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General Safety Instructions

8. Do not place any objects on top of the supply cord. Never bend or twist it, and make

sure it does not come into contact with hot surfaces, sharp edges, or where people

may walk pastand tnp
o Do not let the power cord hang over so that it can be accidentally walked on or

10. Nevercarry the appliance by its power cord.

11 Do not operate the appliance with a damaged cord or plug or if the appliance has
been cropped or damaged. To avoid risk of electric shock, do not disassemble the
anpliance. Incorrect reassembly can cause a risk of electric shock when used.

2. Donottouch the hot surfaces of the appliance. Use handles only.

3 Before plugging the appliance in, make sure supply voltage marked on rating label
mz'ches the voltage of electricity supply.3 If you have any doubts, please ask a skilled

electncian for help.

14 Do not keep the appliance close to sources of heat. Keep space between the
zppiznce and wall and any furniture.

"5 Do not place any object on the appliance. Do not cover pressure release valve
wh e the steamis being released.

£ ~lways disconnect the appliance from the main power before any cleaning or after

- by clientsin hotels, motels and other residential type environments;

- bed and brezvizst type environments.

18. Use the zppliznce in a well-ventilated area.

19. Do notimmerse zppliance in water. Do notuse the appliance nearwater orrain.
20. Donotimmerse zppliance in water, Do notuse the appliance near water or rain.
21. Donotswitchon the appliance if the potis empty.

#2. Donotmove the appliance when itis operating or contain hot food, water or other
hotliquids

.

2% Donotleave the appliance unattended whilein operation

General Safety Instructions

24. Do not place the appliance in heated oven. Do not place on or near a hot gas or
electric burner.

25. Do notfill the pot over 2/3 level mark when pressure cocking. Don't not fill over 1/2
level mark when cooking rice, beans or dried vegetables. as those food could expand
during cooking.

26. Always check pressure limiting valve and remove any cbstructicns before use.

27. Do not open the lid until the housing has cooled and allintermal prassure has been
released. If the handles are difficult to push apart, this indicates tat the cocker is still
pressurized. Do not force to open. Any pressure in the cooker can be hazardcus.

28. Do not use the appliance for frying with oil.

29. Do not use the appliance with damaged rubber seal ring.

30. Use all parts of the appliance provided only.

31. Cleanfilter regularly.

32. Keep heating plate and surface of inner potclean.

33. Food should not be kept warm for more than 4 hours. The pressura cooker should
not be used for more than 6 hours continuously to prevent damage o the precuct
and/orinjury.

34. Use the product only for its intended purpose Sand wih reccmmenced
accessories and components. Misuse or wrong operaticn may leac o hazards and
injuries.

35. Caution! The heating element surface is subject to resicual heat after use.

36. Clean after each use. Follow chapter CLEANINGAND CARE.

37. Do notimmerse the appliance into water when cleaning.

38. Adamaged power cord may only be replaced by the authorsed service agent in
order to avoid hazards.

39. If steam releases around the lid during cperaton. urpiug the power piug
immediately. Allow the appliance to cool off, remove foed from pot and return it for
repair.

40. If the pressure discharging device has actvated, this is a safeguard to alert user
that the pressure limiting device is malfunctoning

41. Warning! Avoid spillage on the connector.

42. The appliance is not intended to be operated by means of an external tmer or a

separate
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General Safety Instructions

43. The appliance should be set up in a stable position with the side grip recesses
accessible to avoid spillage of hotliquids.

44. Do notletchildren near the pressure cooker wheninuse.

45, This appliance cooks under pressure. Scalds may resultfrom inappropriate use of
the pressure cooker. Make sure that the cooker is properly closed before applying
heat. See ‘Assembly’.

46. Never use the appliance without adding water, this would seriously damage the
appliance.

47. Use appropriate heat sources accordingto ‘HOW TO USE'.

48. After cooking meat with a skin which may swell under the effect of pressure, do not
prick the meat while skin is swollen; you might be scalded.

49. When cooking doughy food, gently shake the cooker before opening the lid to
avoid food ejection.
50. Neveruse the appliance inits pressurized mode for deep or shallow frying of food.

51. Do not temper with any of the safety systems beyond the maintenance instruction
specified inthe manual.

Package Contents And Description Of The Appliance

Intended Use

This appliance is designed for pressure cooking food in private household and indoor
only. It is not for commercial use and not for outdoor use. Use only accessories that
supplied. Other uses or modifications of the appliance are notintended.

1. Lid 12. Heating plate

2. Lid tap 13. Control panel

3. Lid handle 14. Rubber seal ning

4. Pressure limiting valave 15. Filter

5. Release button 16. Seal ring for float valve
6. Float valve 17. Rice scoop

7. Inner pot 18. Soup spoon

8. Level mark 19. Measuring cup

9. Handles 20. Condensation cup

10. Housing

11. Power cord and plug
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Control Panel Control Panel

Operation button J

KAL.TE After pressing menu button, display keep flashing. 1
- You could use the below operation bution _
Rice |
- |

Néu com
'--‘ '-—'..:‘ ..:' Grains [ . )
OO RS To!selict su?gested cooking time in Meru - Press io |
-— T e Tamm) & ngdl ' ; - i o
P g e —ﬂ.—- Adjust Button select Less / Normal / More to change % suggested

cooking time. Display will show programmed cocking
Bean e Oatmeal time, i.e. “P15” means 15min cocking e or

Normal More
Nau dau Gim Tumgbmh  Tang Yén mach {

Ao sult g Ap wult czo
- -

Steam
Hép

To select pressure in Menu - After pressing meru
button, display keep flashing. Press to seiect higr
Siow cook Pressure Yogur
(N,um.\] [A,g.,. ] Sta thua Pressure Button pressure / low pressure.
High Pressure range (default): 7.2-9.5 psi (5050

Saute Manual Timer Ketp wom kPa) Low Pressure range: 4.3-6.6 psi (3045 <z
Mon xa0 Thu cong Hen g Gir Am/ hoy,

Timer / Keep Warm /Cancel

Adjus!
™hen gian

Ll
L

Control panel - ——
The programmed is designed for quick cooking for small portions of food less ;?essztuiigrgﬁgg;i?;?%n:ezgrhm;; ?I_:;
than 1.36kg. ‘TO cook food more than 1.36kg, please use Manual. Timer display flash. Press a suitable menu bution shor®y
—— Program for cooking ogntmues trlne setting. The menu program wall ssart
Soup cooking soups Rice rice (white or after the delay time.
5 hUSKid ncez‘ To cancel the operation - Press this button o carcei or
rogram for cooking i i ime by pressing Kaep
Stew Program for Grains grain mixtures, ﬁgmarﬁmomﬁﬂgg ;Zm-s W
braising meat brown rice, mixtures 00"
= " " glirice arctwikiiiics To keep warm - Press and hoid this button urticisgiay
rogram for cooking P for shows ‘bb’.
Bean bean dishes Oatmeal g’;ﬁ:‘a Note: After program compieted (excest Yogure), e
and chilis appliance will beep and automabcally swict © e
keep warm mode. Keep Warm incicator ight wil
Program for Program for steaming, Keep Warm / Cancel illun’\)inaze and LED ;:g(ay will Show 20 2
Poultry cooking bean Steam especially cooking [ Should not keep warm for more than 4 dours. Quality
dishes and chilis vegetables and potatoes ‘ and texture of food will change afer T dour or Keep
Program for Warm mode.
slow cooking Program for
Slow Cook at low temperature Yogurt 9 t
(without pressure) preparing yoghu |
i Program for Program your{own
66a i cooking time from
Saute ‘.c(n'n'r.xr? g:;:m Manual 1-%9min
e R v under pressure. _|
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Indication and Display

Indication and Display

Cooking time
Menu Selective] Piessure Note
. 1 e
.'—' '-‘ . ' ' ‘ Timer ‘ Less |Normal | More range
. ins |25 mins | 60 mins [ 20-60 | ’
| 20 mins | 25 mins [ 60 mins [ 20-60 | yes
Low Pressure Hight Pressure s 5 5 5-60
& ,
Ao b o st cao [ Stew 5mins |12 mins | 60 mins mins | Y5 {
Less Normgl More
w Bean 10 mins | 40 mins | 80 mins 12];'_‘20 yes E
. . . 8-20 [
+ Indication light on menu button Poultry 8mins (13 mins |20 mins | © o | yes |
1 : ; .| 8-15
Rice 8 mins |12 mins | 15 mins S yes t
Display
Grains 30 mins | 40 mins | 90 mins | 30 -0 yes !
. . ‘ s . . e . . mins
1 The right 2 digits show the cooking time in minute. The left 2 digitals show the time in e i
houronly in Yougurt, Slow Cook and Timer mode. Oatmeal 10 mins (25 mins |40 mins | © . © | yes |
= P . . \ 3
2. ._xceptyoug urtand slow cook mode, first 2 digits are turning during the temperature oo, 5mins |15 mins |25 mins 5n;irz‘2 yos |
and pressure (not for Saute mode) increasing to setting value. :
3.Whenitis reached, first 2 digits turn to “OP". Cooking time starts to count down. Saute 3mins | Smins | 8 mins 2“'“2 10 | Tomar rtom s ot
| auaiacie or ‘s menu.
4_Blueindication light will glow when the menuis selected. Indication light of Timer will | N
glow with the menu lightif Timer function is applied. Yogurt 8h 12h 24h |8-24n| no e
5."LID" shows when the lid on the pot but not well-locked. | o Sonciiom i nct
& . aualatie or this menu.
| Ce net swatch '© “keep
| warm” after imsn
Slow cook 0.5h 6h 95h [05-95 no ' Semng e sconng tme
h | ®20-mn increments.
Manual 1mins | 1 mins |99 mins [ 1-99 yes ‘
mins |
/
Note:

1. Except Saute, all menu should operate with lid to prevent dry out.

2. Except Saute, Yogurt and slow cook, all menu could not start to count down without
lid.

Please ensure the lid is locked.

3. Always add min. 250mL in the mode with pressure
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Assembly

Rubber seal ring

Always ensure the rubber seal ring is securely fitted onto the metalring in the interior of
the lid before use.

Fit rubber seal ring around the outer part of entire metal ring. Put the metal ring with
rubber seal nng back tolid securely.

Firstuse

For the firstuse, to ensure correct assembly of the rubber seal ring, it is recommended
to add only water to pot to 2/3 level mark and run any pressure cooking program for 30
minutes. Once completed, pour out the water. Rinse and towel dry the inner pot.

Lid

To open. hold lid handle firmly while pushing down lid release button, turn lid counter-
ciocrwise

unt! pointto to unlock.

Lifttne lic vertically. Lid can be rested on handle by placing lid tap on handle.

VWeming oo not force open lid! Lid should be loose and turn easily. Iflidis tightto open,

PiEase zliow lon

gertime torelease pressure before attempting to open lid again.

oKt s |y - aret e 5 i i i
e lid. hold id hand ¢ downwards and place lid point to mark on the housing:

Frltiotkwise until point at 1o lock

10

Assembly

Condensation cup

Use condensation cup to collect excess condensation
during cooking.

Remove and empty condensation cup before and after
use.

To install, snap into the back of pressure cocker. Place
condensation cup in rear of the housing until it locks in

place.

Lid safety lock system
This appliance has a built-in safety feature that prevents all functions from activatng if
the lid is not properly locked in place. A cooking function cannot be selected if the ic is

not properly
secured in place. The display indicates ‘'LID’ and continuously beep sound untl the lic
is properly closed.

Before The First Use

1. Make sure that all the packaging materials have been properly removed before use.
Check carefully the appliance and power cord are notdamaged.

2. Clean all parts before the first use. Wipe with soft damp cloth and dry tharoughiy.
Warning: do notimmerse the housing and power cord in water.

3. Clean cooking pot in dishwasher or with warm soapy water, finse and dry before
use.

4, Place the appliance on a flat, stable and heat resistant surface. anay from the edge
of the work surface.
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How To Use

Warning:

« Ensure inner pot and heating plate are clean and dry before operation.

« Outer pot is not removable.

« Do not touch surface. Remove lid by holding lid handle. Hold handles only.

« Caution! After cooking, avoid lifting up the inner pot with lid. Turn the pressure limiting
valve to ‘Exhaust'to break the suction.

- Caution! HOT STEAM-RISK OF SCALDING. Keep hands and face a safe distance
when tuming

the pressure release valve to ‘Exhaust’ per the instruction manual.

1.Place housingon adry, level heatresistant surface.

2. Openthelid and remove inner pot from outer pot.

3. Add food and liquid into inner pot. Check level mark and do not fill water and food
more than 2/3 mark in the inner pot for pressure cooking. When cooking rice, beans or
other crnied vegetables, the total volume must not exceed 1/2 mark. Always add
minimum 250mL of liquid when pressure cooking.

4 Plzceinner potinto outer pot. Ensure inner potis well contacted to heating plate.

5. Close and lock the lid.

8. Push pressure limiting valve to ‘Airtight’ position.

7. Piug power cord into the appliance and into the wall outlet. LED display will show:
“0000"

& Select preset menu by pressing menu button.

9 Adjust cooking time by pressing button and button .

Note: If you prefer 1 2 ually cet your own cooking program, instead of using the
preset

MENU program, sir 'y pres. e Manuel button and ‘“+/~* button for setting cooking
Ume

How To Use

11. When cooking is completed. The appliance will automatically switch to Keep

Warm.

12. Release pressure, when float valve drops the lid is unlock and can be opened.
Release pressure following ‘Release pressure after cooking’.

13. Open the lid by holding lid handle while pushing down lid release button, tum lid
counterclockwise until point to to unlock.

14. Remove food from inner pot by using heat-resistant plastic utensils.

15. Unplug power cord from wall outlet after use. Allow the apgliance to cool

completely before cleaning.
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Release Pressure After Cooking

Natural Pressure Release
After pressure cooking, allow the appliance to remain on Keep Warm. The pressure

will begin to drop - the time it takes for pressure to drop depends on the amount of liquid
in the cooker and the length of time that pressure was maintained. Natural Release
can take 15to 30 minutes.

During this time cooking continues so it is recommended for certain cuts of meats,
soups, rice, and some desserts. When pressure has fully released, float valve will drop
and the lid is unlock. As a safety feature, the lid will not open unless all pressure is
released. Do not force the lid open. If the lid is tight to open, please allow more time for

the pressure to fully release before attempting to open the lid.

Quick Pressure Release

(recommended for foods that should be Medium or Medium-Rare)

After pressure cooking, allow the appliance to remain on Keep Warm. Press the keep
Warm/Cancel button and the display will show "00 00" Carefully turn the Pressure
limiting valve to "Exhaust" position to release pressure until the Float Valve drops.
NOTE: do not use Pressure Limiting Valve to the "Exhaust" position immediately after
cooking, when cooking porridge or soup. Itis IMPORTANT that the Float Valve sinks

before you try to open the lid.
CAUTION HOT STEAM — RISK OF SCALDING: USE TONGS ORALONG UTENSIL

TOTURNTHE
PRESSURE LIMITING VALVE. KEEP HANDS AND FACE AWAY FROM PRESSURE

LIMITING VALVE.

Delay function:

Note: allow the appliance to rest few minutes to cool before pressure cooking.
1.Followstep 1-7 in'HOWTO USE'.

2.Press Delay buttcr: select delay time.

3. Display will shov 0:30 which means 30 minutes of delay time. Maximum delay time
is24

hours.

4. Selecta menu function. (Delay function cannot operate with Saute function.)
5.Follow step'8-15'in HOW TO USE.

Suggestion Cooking Time

Food Weight Cooking Time J Pressure—l
Meatballs 500g 5 - 6 mins ) High 7
Pork Chops 500g 30 - 35 mins l High T
Roast Lamb 5009 20 - 25 mins I High
Cauliflower (florets) 500g 2 -4 mins F High

Braccoli 500g 2 -4 mins | High |
Boiled Photoes (whole) 5009 15 mins ; Low !
White cabbage 500g 3-5mins ‘ Low }
Chicken breast 500g 8 mins ’ High E
Turkey (breast/legs) 500g 18 - 20 mins High ‘
Beans 5009 20 - 25 mins ' High I
Peas (dried) 500g 45 mins High i
Basmati rice 120g 120g + 300mL liquid 8 mins ! High !
Long-grain rice 120g + 300mL liquid 12 mins l High :
Rice pudding 1209 + S0omLmik | o BT High

Brown rice 120g + 300mL liquid 20 - 22 mins High
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Led Error Indication

’ Indicator code Problem

E1 Open circuit of the sensor
! E2 Short circuit of the sensor
E3 overheating

m
'

Signal switch malfunction

Cleaning And Maintenance

- Neverimmerse the appliance in the water or other liquids.

« Do not clean the appliance with abrasive cloths and corrosive detergents (steel
fibers, metaltools).

- Neverwash the appliance in the dishwasher except the stainless steelinner pot.

1. Always make sure the appliance is unplugged, depressurized and completely
cooled down before dismantling and cleaning.

2. Clezn outside of the housing with soft damp cloth. Never immerse in water or any
liguids.

3. Remove inner pot and clean in dishwasher or with warm soapy water, rinse and dry
thoroughly.

4. Remove condensation cup by pulling it out with both hands. Clean it with warm,

soapy water. Rinse and dry thoroughly. Replace by pushing into place.

5. Cleanlidwith damiu cloth.

6. Remove metz' 7in7 ‘rom the lid, grip the rubber seal ring and pull up to remove.

Clean rubber sez' rr wiih warm soapy water. Rinse and dry thoroughly. Fitit onto the

metalnng secure ;Lo use. Putmetal ring back to the lid before use.

Note: check penodiea’ y 1o make sure thatitis clean, flexible, and not cracked or torn.

7. Clean nice scoop, wouy wpoon and measuring cup with soapy water, rinse with water.
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Hwong Dan S&r Dung Noi Ap Suét Mot Cach An Toan

Muc Luc
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ThongtinbAORANN..........iiiiiii e 33

|| Boc toan bo sach hwong dan st dung nay va gie lai a2 tham kh3o khi
dung

THAN TRONG! BE MAT NONG! Biéu twong nay dwocin trén ndi 4p sut
canh bao nguy co' béng.

ll Antoan thuc phdm. Bidu twong nay cho biét néi &p suét an toan khi tiép
xtic véithuwe pham.

1. Tré em tir 8 tudi tréy Ién, nguroi bi suy gidm kha ning thé chét, gidc quan, tinh thin
hoc thiéu kinh nghiém, kién thirc phai dwoc giam sat va huéng dan sir dung ni an
toan va hiéu rd cac mdi nguy hiém lién quan.

2.7Tré em cén dwoc giam sat dé tranh choi véindi 4p sudt.

3.7Tré em khong dwoc [am vé sinh va bao tri nditrie khi Ién hon 8 tudiva co nguai giam
sat.

4.Dé ndi ap suét va day clia ngudn xa tim tay tré em dwdi 8 tudi.

5.Lwuy khong dé tré em tiép xtc véi cac vat ligu dong géi. Vat lidu déng goi co nguy cor
gay ngat thé. Tré em thuong khdng nhan thire dwge nhizng nguy hiém &y. Vay nén
ludn dé tré em tranh xa vatliéu déng goi.

6. Kiém tra dinh ky day ngudn xem c6 hw hdng gi khdng. Néu day ngudn bi héng, cin
duoc thay thé bdi nha san xuét, dich vu dwoc dy quyén ho3c bdi ky thuat visn e
chuy&n mén dé tranh bat ky nguy hiém nao.

7.Détranh b dién giat, khéng bao gi&y nhting ndi ap suét, day dién hoic phich cdmvao
nuwéc hodc chétléng khac.

8. Khong dat bAt ky d vat nao 1&n trén day ngudn da cung cip. Khdng bao giér bé cong
hoéc van day va dam bao day khéng tiép xtc véi cac bé matnong, cac canh sic hadc
noi moi nguoi ¢6 thé di qua va dilai.

9. Khdng treo day dién dé tranh trudrng hop vé tinh cdmhoackéo day dign.

10. Khéng dugc kéo ndi 4p suét bing day ngudn.

11. Xhong van hanh ndi 4p suét véi day ngudn hoac phich cam bihdng hodc néu ndiap
SU#! 3 bj roi hosic bi héng. DA tranh riii ro b dién giat, khong thao rdi ndi dp suét. Vide
I&p & lai khong ding cach c6 thé gay ranguy co dign gidt khi st dung.

12. khdng cham vao cac b& méatnong clia ndi ap suét. Chistrdung tay cam.
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Hwéng Dan Sir Dung N&i Ap Suat Mot Cach An Toan

13. Trudc khi cm ndi ap sut vao, hay dam bao dién ap cung cap duoc ghitrén nhan
thong sé phii hop vai dién ap cung cép dién. Néu ban ¢6 b4t ky nghi ngd, xin vuilong
nhd mdttho Gién co tay nghé cao dé duoc giap 4.
14. Khdng 3& ndi ap suét gan cac ngudn nhiét. Gitr khoang cach gitra ndi ap suat voi
tudng va cac dé dang khac.
15. Khong dat bét ky vat nao 18n ndi 4p suét. Khang day van xa ap suét khi hoi dang
thoatra.
16. Ludn ngdt ndi ap suét khdi ngudn dién chinh trwdc khi vé sinh hodc sau khi st
dung.
17.Nbdi ap sudt duwoc thiét ké dé str dung trong nha va cac khong gian twong tw nhu:
- khu vuc bép clia nhan vién trong cac cira hang, van phong va cac mdi trwdng lam
viéckhac;
- nhatrangtrai;
- cackhach san, nha nghi va cac méi truong kiéu dan cwkhac;
18. S{r dung ndi ap suat & noi thdng gio tét.
19. Khang nhiing ndi ap suit vao nuéc. Khong st dung ndi ap suat gan nwéc hoic bi
hatnudcmua.
20. Khéng dat ndi, chao Ién trén ndi ap suét.
21.Khéng bat nbi ap sudt néu 1dng ndi dang trong.
22. Khang di chuyén ndi ap suét khi dang hoat dong hogc chira thirc an nong, nuwéc
hoac cacchatldng néng khac.
23. Khéng & ndi ap suat hoat dong ma khdng duoc giam sat.
24. Khéng d5t ndi ap suét trong 16 da dwoc 1am nong. Khong dat trén hodc gan 16 dét
diénhozcganong.
25. Khéng 64 a3y 1ong nbi qua vach mirc 2/3 khi ndu bang &p suét. Khong d& qua 1/2
mac khinu com, d4u hodc rau khd vi nhiing thwe pham d6 ¢6 thé né ratrong khi néu.
26.Lubnkiémtra van x4 4p suétva loai bd moivat can trwéc khi st dung.
27. Khéng mé nép cho één khi vé bén ngoai ndi dugc lam mat va tat ca ap suét bén
trong 84 dugc giai phéng, Néu tay cm kho ddy ra, didu nay cho théy nbi van con ap
suét. Khang duge mé vi 4p suét trong ndi déu co thé gay nguy hiém.
28. Khéng sty dyng nbi ap suét dé chién bang dau.
29.Khong sir dung nbi 4p suét véivong dém cao subjhéng.
20. Chisirdyng tat ca cac b phén ciia ndip sut dwgc cung cap.

20

Hwéng Dan St Dung Nbi Ap Suat Mét Cach An Toan

31.Vésinhbdlocthwdng xuyén.
32. Gitr cho ldng gang gia nhiét va long ndi sach sé.

33.Thicén Ehé_ng dfch gifr 4m qua 4 gio. Khong nén sir dung ndi 4p sudttronghon 6
giliéntyc dé tranh lam hong.

34. Chi st cfung n(?i é‘? suét cho muc dich d3 dinh va véi cac phu kién va thanh phan
duoc khuyén nghi. S& dung sai hoac véan hanh sai co thé din aén nguy miém va
thwongtich.

35. Than trong! B& mat bo phan gia nhiét-long gang chiu nhiét du sau khi s dung.

36. V& sinh sach s& sau mdi lan st dung. Theo dai chwong VE SINH VA BAO QUAN.
37.Khdng nhiing néi ap suétvao nwéc khivé sinh.

38. Chi dai ly dich vu duoc Gy quyén mi co thé thay thé day nguén bi héng ¢& tranh
nguy hiém.

39. Néu hoi nwéc thoat ra xung quanh nip trong qua trinh hoat déng. h3y rit ghich
c&m dién ngay Iap tirc. D& ndi &p suat ngudi, Iy thirc &n ra khi ndi va mang & sira
chira.

40. Néu ndi ap suét xa ap suét trong khi méi duoc kich hoat, déy 1 bign phao sdo ué
dé canh bao ngudi dung ring thiét bi gidi han ap suat dang bitructrac.

41. Canh bao! Tranh roi vai trén dau ndi ni véi day nguén.

42. Nbi ap suat khong duoc thiét ké @& van hanh bing bé hen giér bén ngodi heac hé
thong diéu khién tir xa riéng biét.

43. Nbi ap suét phai dwoc dat & vi tri &n dinh voi cac hoc bén canh co thé tép can duoc
dé tranh tran chat1dng nong.

44.Khong dé tré em lai gan ndi 4p suét khi dang strdung.

45. Noi ap suét ndu an dudi ap suat cao. Co thé phat sinh bong trde do s dung sai
cach. Dam bao réng ndi duoc déng diing cach trudc khi dun. Vui iong tham khdo muc
huong dan 1ap dat.

46. Khdng st dung ndi ap suét khi khong co nuoe, Gidu ndy s§ im hdng ndi ap sudt
nghiém trong.

47.Biéu chinh nhiét thich hop véi trng mon an

48. Sau khi n4u thit ma da cé thé nd ra dudi tac dung cia
vao thitkhi da dang nd; ban ¢ thé bibdng.

49. Khi nu thire an nhao, Iic nhe ndi trrdckhi me nd

ap sudt, khéng duge cham

o 38 tranh thire an trao ra ngodi.
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Péng Goi Va M Ta

Muc dich str dung

N&i ap suat nay duoc thiét ké d& néu thirc an bang p suét chi trong trong nha va
khdng gian tuong ty. N6 khéng duoc str dung cho muc dich thuong mai va khong ‘Sl‘J’
dung ngoai trdi. Chi str dung cac phu kién di kém. Khong dung phuy kién ngoai nham
muc dich str dung hoic stra ddindi ap suét.

Pong goi va mo ta

1. Nép noi

2. Thanh gai ndi
3.Tay cam
4.\/zn gigi han &p suat

5. Nt mé nbi

6. Van ¥4 &p suat

7. Long nGi

2 Myc nudc

9. Tay c&m

10. Thén néx

11. Day nguén va phich cim

12. TAm nhiét gia
13. Bang diéu khién
14. Gioang cao su
15. Van lén

16. Van nho

17. Mudi dinh keém
18. Thia canh

19. Céc dong

20. Khay chira nwéc

pong Goi Va M6 Ta

Bang diéu khién

e

[

—

Nut chon Menu
Chuong trinh dwoc thiét ké dé ndu an nhanh chéng
cho cac phan thirc an nhd dwai 1,36kg.
Soup Néu sup Rice , Nwcom |
| Nawgoon
Stew Ham Grains | o _ggf‘;f
Bean Cac mon an Oatmeal | Yénmach
tr dau !
!
Vit, ngan, ngén | Meén hdp
Poultry cac loai thit gia cam Swest
Ché d5 ndu cham ¥ | Usdachua ’
Slow Caok | \hang b &p subt) ogut | |
! Chuong trinh
Saute Mén xao Manual | thd cdng
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Péng Goi VaMé Ta

Operation button - Nut hoat dong

Sau khi nhan nut menu, man hinh tiép tuc nhap nhay.
Ban c6 thé sir dung nat hoat dong bén duoi.

De chon n4u theo théi gian goi y trong Menu - B&m

X de chon LesslNormallMore Giam/ Trung binh/ Tang
Adjust Button d& thay ddi néu theo thoi gian duoc dé xuat. Man
Fhon g hinh s& hién thj thoi gian ndu duoc I3p trinh, téc 13
“P15" ¢ nghia la thoi gian nau 15 phut

Dé& chon ap suét trong Menu - Sau khi nhan nat
menu, man hinh tiép tuc nhap nhay. Nhan dé chon
Pressure Button Low pressure/ High pressure - Ap suét cao / Ap suét
Lua chon ap suat thép.

Dai ap suét cao (m&c dinh): 7, 2-9,5 psi (50-60 kPa)
Pham vi ap suét thap: 4,3-6,6 psi (30-45 kPa).

Timer / Keep Warm /Cancel

Sau khi nhan nit menu, man hinh tiép tuc nhp nhay.
Ban co thé &n chon cac chirc ndng bén duoi

Pé hen glo 13p lai nhén nat Tmer dé dat 0,5 - 24 gio.
Timer button Sau khi cai @it, dén hién thj. Nhan nhanh nat menu
Hen gio thich hop dé tieép tuc cai dat. Churong trinh menu sé bét
d4u sau thoigiantrihoan.,

D& tri hoan thai gian bét ddu n4u, I1p lai nhan nat
Cancel d& dat 0,5 - 24 gidr. Sau khi cai dat, c6 dén
bao hién thj. Nhan nhanh nut Menu dé tiép tyc cai
dat. Chuo’ng trinh menu sé& bt dau sau thm gian tri
hoan. D& hiy thao tac - Nhan nit nay dé hly hodc
dat lai bat ky Iuc nao bang cach nhan nut Keep Warm
/ Cancel cho dén khi man hinh hién thj '00: 00 .

Pé gitr &m - Nhan va gi? ndt Keep Warm cho dén khi
Ke_ee Warm/ Cancel | man hinh hién thj ‘bb'.

Gibr 2miHdy Ghi chu:

Sau khi hoan tat chuo'ng trinh (trir Yogurt — sua
chua), ndi sé phat ra tiéng bip va tw dong chuyen
sang ché do gilr am. Pén bao Keep Warm - Gitr &m
sé sang va man hinh LED sé hién thj ‘bb’

Khéng nén gitr dmquad gion. Chét lugng va két ciu

cua thyc pham sé thay déi sau 1 gié & ché d Gitr
am
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péng Géi Va Mé Ta

pén béo va hién thj

Low Pressure Hight Pressure
Ap suéit thap p suét cao
[

Less Normal More
Giam  Trung binh Téng

+

Man hinh hién thj

Timer
Ché do Cai d3t
thi céng théi gian

Bén bao trén nit chon menu

1. 2 chi® s& bén phai hién thj thdi gian niu theo pht. 2 chi¥ s bén trai chi hién 2 e

gian theo gi¢» & ché do Yougurt — Stra chua , Slow cook —ché dd nau cham va Trrer

mode —ché d hen gio.

2. Ngoaitrir ché do ndu chin va ndu cham, 2 chir s dau tién dang bat trong khi nhit &
va &p suat (khong danh cho Saute —moén xao) tang dén gia tri cai dat.
3. Khi dat dén gia tri cai dat, 2 chi s& dAu tién chuyén sang "0P". Thei gian ndu 5&t Zau

dém nguoc.

4.Dén chibao mau xanh lam sé phat sang khi menu dugc chon. Dén bao s& ohat sarg

cung v&i dén menu néu chirc néng Timer dugc apdung.
5.“LID" hién thj khi ndp ndi chira dugc khoa ding cach.
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Cai Bat Menu
Théi gian ndu
4 Niucé | Ghi
Menu Pham |ap suét | chu
Ngén | U9 | pa | vilya |
binh chon
Soup . , .| 20 -60 Co
o e 20 phut | 25 phut | 60 phat pht
Stew 5phat |12 phat |60 phat | 560 | ©co
Mén ham phat
Bean 10 phat |40 phat |90 phat | 10-90 | ¢4
Nau Gau i P P phat
Poultry /. 8phut |13 phat | 20 phut | 820 :
Thit gia cam P i P phat g
Rice/ 8phat |12 phat | 15phat | 8-15 ,
Nau com phut e
Grains " ¢ «+ [ 30-90 :
Gao it va cc loai nga cbe 30 phat | 40 phat | 90 phat pht Co
Oatmeal 10 pht v «+ | 10-40 :
Chao yén mach phut | 25 phat | 40 phut pht Co
Steam . . | 5-25 ,
Mén hép S5phat | 15 phat | 25 phat phit Co
Saute " “ g 3-8 b Khéng sir d
Mén xdo 3 phat 5 phat | 8 phat phit Khong népr:‘%isu ung
Chrc Timer khéng kha
dung cho menu nay.
Yogurt . I o | 8-24 ~ D3t n4u thai gian trong
U sra chua 8 gior 12 giov | 24 giov git Khong | 3¢ p’r‘m“" Chllr(g;:gng
Timer khong kha dyng
cho menu néy.
Khdng chuyen sang
"Keep Warm — git am"
sau khi két thuc.
Slow cook . " i L
NAu cham 0.5qi& | 6gid | 9.5gio 0'5gi(.y9'5 Khéng | D3t thoi gian 30 phat
Manual . . .| 1-99
Ché d6 thi cng 1phat | 1phat | 99 phat phit Co
Chay:

: ;jlgoai trlr Saute ~Mén xao, cac ché do khac phai hoat dong v&indp day dé tranh bi
(NO. ’

2. Ngoai tr -
90aitrr Saute - mon x40, Yogurt - Stva chua va Slow cook - NAu cham, cac ché do

khac khong thé bt day g § :
au dém nguoc ndu khong ¢6 ndp ndi Hav dar ham rina néo d5
dugckhoa, g ¢4 nap noi. Hay dam bao ring nép da
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Lap Rap

Vong dém cao su

Luon dam bao vong dém cao su dwoc 1ap chic chén vao vong xi bén trong nép trwéc
khi str dung.

Lap vong dém cao su quanh phan bén ngoai cla toan b vong xi. D4t veng kim loai cé

vong dém cao su tré lai ndp mét cach chic chén.

Ki&m tra trwdc khi st dung 1an dau tién

P voi lan st dung dau tién, d& dam béo 1p rap chinh xac vong dém cao su, chi nén

cho nuéc vao ndi dén vach mirc 2/3 va chay bétky chirong trinh néu 4p suét no trong

30 phat. Sau khi hoan thanh, d6 nudc rangoai. Riva sach va lau khé ndi bén trong.

Nip gai

=
D& ma, gir chat tay cim trong khi nhan nit m& ndp xuéng, xoay ndp nguoc chidu kim
déng hé cho dén khi diém mé khoa.

Nang nap theo chigu doc. N&p cé thé dwoc gaitrén tay cAm (nhurhinh 3)

Cénh bao: khong dwoc mé nép! N&p phai 16ng va dé xoay. Néu ndp Gy chat de mé,
vui long cho phép thi gian lau hon dé xa ap suttrudckhich gang md nap ai.

o £
1=

Bé khéa nép, giir tay cAm cua nap xubng dudi va dit diem n
Xoay ngugc chidu kim ddng hd cho dén khididm cin khoa.

=

dp d& danh dau trén vo.
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Lap Rap

Ngan chira nuoc

S0 dung ngén chira nudc dé thu gom nudc ngung tu dw
thira trong qua trinh ndu.

Thao va dd ngan chira nuéctrudc va sau khistr dung.

D& cai dat, hay gén vao mat sau cla ndi 4p suat. Datngsn
chtra nuwéc & phia sau cta than ndi cho dén khi né khéa
dung vitri

Hé théng khéa an toan nap

Nbi ap suat nay c6 tinh nang an toan tich hgp ngan khéng cho tat ca cac chirc ning
kich hoat néu nép khéng duoc khoa dung vi tri. Khang thé chon chire ndng nau néu
n&p khéng duoc 1&p dung vi tri. Man hinh hién thi ‘LID’ va lién tuc phat ra am thanh
c2nh bao cho dén khi nap dwoc dong dang cach.

Trweere Khi Str Dung Lan Dau

1.Dam bao rang tat ca cac vat ligu dong géi da duorc loai bd ding cach trwée khi str
dung. Kiém tra can than ndi ap suat va day ngudn khong bj hong.

2. Lam sach tt ca cac bd phan trudc 1an st dung dau tién. Lau sach bing khan &m
mém va lau kho hoan toan. Canh bao: khdng nhung vé va day ngudn vao nwéc.

3 Lam sach Iong ndi trong may rira chén hodc bang nwéc xa phong &4m, riva sach va
lau¥hd trude khi sirdung.

4.2t ndi 4p subt trén bé mat phang, On dinh va chju nhiét, cach xa mép clia bé mat
lamwviéc

]

Hwéng Dan Sir Dung

Canh bao:

« Dam béo ndi bén trong va mam nhiét phai sach va khé truére khi van hanh.

s t(hﬁng cham vao bé mat. Thao nép bang cach giir tay cim cila ndp. Luy ¥ Chigii tay
cam.

« Than trong! Sau khi nau, tranh nhac ndi bén trong c6 np Ién. Van van gén han ap
suét dé ngat dwong hut.

« Than trong! HOI NONG: Gii tay va cach mat mét khoang cach an toan k& van van xa
ap suéttheo hwang dan sir dung.

1.D3tnha & trén mot bé mat khd réo, bing phing va chiu nhiét.

2.M& nép va lay long nbira.

3. Khithém thirc &n va chatdng vao néi. Kiém tra vach mirc va khéng &3 nuss va thue
pham qua vach 2/3 vao ndi bén trong & ndu bing ap suét. Khi ndu com. &30 ~cic cac
loai rau khd khéc, tdng khéi lwgng khéng duroc virat qua 1/2 vach. Ludn té— 2 idu
250mL chét1ong khindu bang ap suét.

4.Dam bao ndi bén trang duwoctiép xuc tot véi tam gia nhiét.

5.D6ng va khoa nép.

6. DAy van gi¢i han ap suét vé ding vi tri

7.Cam day ngudn vao ndi ap suét va vao & cim trén trdng. Man hinh LED s& hién thi:
“0000",

8. Chon menu cai dat san bang cach nhan natmenu.

9.Biéu chinh thdi gian ndu bing nitbam va nit.

Lwu y: Néu ban mudn dat chuong trinh ndu clia riéng minh theo cach B cdng, thay vi
st dung chuong trinh menu cai sin, chi cin nhan nit Manual - che 3§ Bl cdng va nat
“+/-' dé cai dat thoi gian nu. 7

10. Khi phim ché @6 ban da chon nhip nhay 51an, ndi §p sudt s3 Khdh d0ng hoat dong.
Van phao ndi lén cho biét ban dang chon ché d ndu od ap sudt
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Cach str dung

Cinh bao! Khéng bao gio*cé ging m& nép trong khindu béng ap suét.

11. Khi néu xong. N&i 4p suét sé tur dong chuyén sang ché 0 Keep warm - Gice am.

12. Giai phong ap sudt, khi van phao ha xuéng, nép sé mé khoa va co thé mé duorc.
Khi d6 c6 thé xa ap suat.

13.M& n&p bang cach gidi tay cim clia nép trong khi nh&n nit mé nép xuéng, xoay nép
nguocchiéu kim déng hd cho dén khi diém mé khoa.

14. L&y thuc &n rakhdi long ndi bang vat dung chju nhiét.

15. Rut day ngudn khdi & cdm dién sau khi sir dung. D& ndi 4p suat ngudi hoan toan
truwdc khivé sinh.

-Giam ap suatnhanh

Sau khindu bing &p suét, hay G& ndi ap suét & ché do Keep warm — Gite &m. Nhan nit
Keep Warm/ Cancel va man hinh sé hién thj "00 00", cn than vin van gi¢i han ap suét
vé 6é x& &p suatcho dén khi van phao giam xuéng.

LUU Y:khong st dung van giéi han ap suétngay sau khindu

CANTRONG HO'NONG : SU* DUNG CONG CU HOAC DUNG CU DAI DE BAT VAN
GIOTHAN AP SUAT. DE TAY VA MAT RAKHOI VAN GIOT HAN AP SUAT.

Chirc ning hen th&i gian bit ddu nau

Thén trong: Khong st dung chirc néng nay dé ndu cac thuc phdm dé bj hw hdng. D&
thuc pham sdng trong ndi ap suét trong thei gian dai trwéc khi ndu c6 thé lam thuc
ph&m bi hdng. St dung chirc nang hen thoi gian bat dAu nAu d& niu thwe phm nhuw
gao, G3u, ngiichc.

1.Lamtheo burae 1-7 trong 'CACH SU DUNG',

2. Nhénnit Delay 6& hen thoi gian bat 64u ndu.

3. Man hinh s2 hién thi 0:30 ngtiia | bét 3Au ndu sau 30 phitnga, Thoi gian hentbida
1324 gior

4. Chon mét chicnang menu. (Chi- nz g Sauia — Mon xdo khéng dugc An dung véi
chircnéng hen thoigianniu)

5. Thuchién theo bugre &-15' trong HUGNG AN SUDUNG.

Cach str dung

Saute -Mén xao

1. S& dyng chlrc néing Saute — mén xao cho phép ndu & nhiét 43 cao (khéng cé ndp)
trwoc khindu bang ap suét.

2. Thao nép khi ndi 4p suat.

3.Nhén nat Saute va nhan nit diéu chinh @& cai dat thai gian néu.

4. Thém dau hodc bo theo cong thirc clia ban va diit thirc an véo néi bén trong. Khudy
thirc an néu can.

5. Nhén nit Gitr &m / Hay khi thirc &n chin truérc khibo dém thei gian dém nguoc.

Lwu y: @& ndi 4p suét nghi vai phut dé ngudi trwérc khi ndu bing ap sust.

Thirc dn Trong lwong Théi gian ndu Ap suit
Thit vién 500g 5 -6 phat Cao ;I
Thit lon bam 500g 30 - 35 phat Cao i
Thit ctru nwéng 500g 20 - 25 phat Cao [
Béng cai xanh 500g 2 -4 phat Cac
Khoai tay ludc ( ca qua ) 500g 15 pht Théo
Bap cai trang 500g 3-5phat I Thép
Ucga 500g 8 pht ! Czo
Ga tay ( trc, chan ) 500g 18 - 20 phut I Cao 5
Dau 500g 20 - 25 phut Cac
Pau Ha Lan 500g 45 phut Cao :
Gao théng thwong 120g +300mL liquid | 8 phut | Cac
h“_c hat dai 120g + 300mL liquid | 12 phdt | Gao
j';“"h gao Han Quéc 120g + 500mL sira ;Zg?\:::: i Cac
G:o it 120g + 300mL nuoe | 20-22phat | Cao
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Cac L&i Thwong Gap Va Céch Khac Phuc

F Ma bao higu Vin dé
E1 H& mach cam bién
E2 Mach cam bién ngén
E3 Nhiét d§ qua cao
E4 L&i cong tac tin higu

Lam Sach Va Bao Tri

«Khéng nhiing néi ap suat vao nuéc hodc cac chat1ong khac.

+Khang vé sinh ndi ap suatbéng chat tay &n mon (soithép, dung cu kimloai).

+Khong bao gié riva ndi ap suét trong may rira bat.

1. Ludn dam bao ndi ap suat da dwoc rat phich cdm, giam ap suét va ngudi hoan toan
treéc khithao do vavé sinh.

2. Lau sach bén ngoai vo bing vai mém dm. Khdng ngam trong nudc hodic bat ky chét
léng nao.

3.Laynbibén trong ra va rira sach va lau kho

4.B6 nudc thiva tir coe dung nuéc. Lam sach cdc dyng nwdc bing nuwdc am, xa
phong. Rirasach valau kho réilap lai ding vitri.

5. Lausach ndp bang khin 4m.

6. Thao véng kim loai khéi ndp, ndm chat vong dém cao su va kéo I&n dé thao. Lam
sach vong dém cao su bang nudc xa phong 4m. Rira sach va lau khd. Gén né vao
vong kimlogi mdt céch chac chén trude khi st dung. Datvéng kim loai tré lai nép trudc
khistrdung.

Luuy: kiém tra dinh ky dé dam bao riing n6 sach s&, déo va khéng bintit, rach.

7.Lam sachthia canh va céc dong bing nuérc xa phong, rira sach bang nudrc.

8. V& sinh mam nhiét, thanh ndi ngoai sau méi 1n s dung. Lau bang vai hoi am va
phaithatkho truéc khi st dyng.

32

Théng Tin Bao Hanh
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@& www.kalite.vn

baohanh@ukg.com.vn
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