CUCKOO
ELECTRICE PRESSURE
RICE COOKER

AMEE3A
Operating Instructions

CRP-N06 Fuzzy Series
1.08L(1~6Persons) / 1.08L(1~6212)

CUCKOOELECTRONICSCO.LTD.



CONTENTS g

BEFORE USING AE3H7 10|

Important safeguards -3 Important safeguards 3
Specifications -4 HERY 4
Safety PreCaUtIONS  «wwsseresesssesssesssnsssessssssns s 710 QHHye FEn 38~39
NAME Of @ACH Pt +rereeeereressesssssssssssssssssssssssssssnsssssss 11 zZteHo| Q2 40

How to clean
Function operating part -

Error code and possible cause

WHEN USING

How to set current time

How to set or cancel voice guide functuin -

Before cooking rice
FOr the best taste Of G «-+++-swwserremreerrrmesiemireniisiesiessens 18
HOW 10 COOK  ++++rrerrerseessemmesseesiestesseiassesseesasie e 19~20
Cuckoo customized cooking function
How to use “GABA Rice (Brown rice)” «-«-eseeeseesersenes 24~25

How to cook the MULTI-COOK and NU RUNG JI  «+++exe-e2 26
How to cook using fermentation bread baking ~ ««++++++- 27~28
How to preset timer for cooking ««««ssesesesesssesicnnenes 29~30
To keep cooked rice warm and tasty «-:««--weseeesseeeens 31~32
How to use night voice volume reduction ««««-ssxsxsee-- 33~34
How to use Remaining Cooking Time Display Mode  --- 33~34
BEFORE ASKING FOR SERVICE

Check before asking for service ««---«--eseseeermsenninennns 35~37
RECIPE

COOKING QUIdE ~ ++sreeseesessssssmssmsssssssssis e 55~60

HE &8 Uy

Tl Zae| 0153 &, 7t BAIRS] 0/

3

At I

FAH EHIMY 45
FIAbE 012A kA2 4%
Muc luc

Hué'ng dan str dung tiéng Han

DAN DO QUAN TRONG  -+sreseseremsemsessmsemnnssemsmenseinaas 5
THONG SO SAN PHAM «+veereererseesermsemrnienninniennieasienns 6

Canh bao an toan
Tén cua tirng bd phan

Céch vé sinh san phdm
Tén va vai tro ctia cac bd phan chirc nang «««-«=seweeeeereeen 53

Tinh ning kiém tra bat thué'ng cua phan hién thi
tinh nang

Chuén bj trrd'c khi NEU COM =+-eeeeeseresmsmsesisessseeicie 54
Phuong phap NAU COmM««-+ssssssesesssssensnssisi s 55



1. Read all instructions before using this appliance.

2. Do not touch hot surfaces. Use handles or knobs.

3. To protect against fire, electric shock and / or injury to persons do not immerse cord, plugs, or Pressure
Cooker Body in water or any other liquid.

4. Close supervision is necessary when this appliance is used by or near children. This appliance is not
intended for use by young children without supervision.

5. Unplug cord from outlet when not in use and before cleaning.

Allow appliance to cool before putting on or taking off parts, and before cleaning the appliance.

6. Do not operate any appliance with a damaged cord or plug, after the appliance malfunctions, or has been
dgma?ed intany manner. Return the appliance to the nearest authorized service facility for examination, repair or
adjustment.

7. The use of accessory attachments not recommended by the appliance manufacturer may result in fire,
electric shock, and / or injury to persons.

8. If the supply cord is damaged, it must be replaced by a special cord or assembly available from the manufacturer
or your service agent.

9. Do not use outdoors.

10. Do not let the cord hang over the edge of a table or counter, or touch hot surfaces.

11. Do not place on or near a hot gas, electric burner, or in a heated oven.

12. Always attach the plug to the appliance first, then plug the cord into the wall outlet. To disconnect, or

set all control to “off ", then remove the plug from the wall outlet.

13. Do not use this appliance for other than its intended use.

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

15. Oversized foods, metal foil packages, or utensils must not be inserted into the appliance as they are a

risk of fire or electric shock.

16. Fire may occur if the appliance is covered or touching flammable material, including curtains, draperies,

walls, etc while in operation.
17. To reduce the risk of electric shock, cook only in the provided removable container.
18. This appliance cooks under pressure. Improper use may result in scalding injury.
Before operating the unit, properly secure and close the unit. See “Operating Instructions.”

19. Do not cook foods such as applesauce, cranberries, cereals, macaroni, spaghetti, or other foods.
These foods tend to foam, froth, and sputter, and may block the pressure releasing device

20. Before use always check the pressure releasing device for clogging.

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

22. Do not use this pressure cooker to fry in oil.

SAVE THESE INSTRUCTIONS
THIS APPLIANCE IS FOR HOUSEHOLD USE ONLY

WARNING : This appliance generates heat and releases steam during use. Use proper precaution to
prevent risk of burns, fires, other injuries, or damage to property.
1. Keep hands and face away from the Pressure Release Valve when releasing pressure.
2. Take extreme caution when opening the Lid after cooking. Severe burns can result from steam inside.
3. Never open the Lid while the unit is in operation.
4. Do not use without the inner Pot in place.
5. Do not cover the Pressure Valve with anything as an explosion may occur.
6. Do not touch the inner pot nor any heating parts, immediately after use.
Allow the unit to cool down completely first.
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.



Note:

A. A short power-supply cord (or cord set) is provided to reduce the hazards from entanglement by a longer cord.
B. Extension cord should be used properly.

C. Extension cord usage for the rice cooker:
(1) The correct rated voltage should be used for the rice cooker.
(2) If the appliance is set on the ground, the extension cord should also be set on the ground.
(8) The cord wires and extension cord should always be arranged to prevent hazards to children.

This appliance has a polarized plug : (one blade is wider than the other).
As a safety feature, this plug will fit in a polarized outlet only one way.

If the plug does not properly fit in the outlet, turn the plug over.

If it still does not fit, contact a qualified electrician.

Please, keep this safety feature.

Model Name / 2™ CRP-N06 Fuzzy Series
Power Supply / H¢ 220 V ~/ 50-60 Hz
Power Consumption / AH|F2 890W
Glutinous Rice / #0] 0.18~1.08L (1~6cups)
Mixed Rice / = 9
Sushi Rice / 2155t 0.36~0.72L (2~4cups)
Turbo Glutinous Rice / di0|a<
) . Turbo Mixed Rice / £=2|%
Cooking Capacity / 88 GABA Rice / g/muarof 0.36~0.72L (2~4cups)
Black Bean / 422
Nutritious Rice / Z¢t
Nu Rung Ji / £EX]| 0.36~0.72L (2~4cups)
Nutritious Porridge / J¥= 0.18~0.27L (1~1.5cups)
Power Cord Length / MIFEZI0| 1.0m
Pressure / At 78.4KPa(0.8kgf/cm?2)
Weight / S2F 5.4kg
Width / Z 26cm
Dimension / 74 Length / 20| 37cm
Height / 0| 25.7cm




Doc tat ca hugng dan trude khi str dung thiét bj. ]

Khéng cham vao cac bé mét ndng, dung tay cdm hodc nam.

Dé bao vé khoi chay, dién giat va/hodc thurrong tich cho ngudi stir dung, khdng dugc cho day dién,phich

c&m hodc than ndi xuéng nuéc hodc bat ky loai chat long nao.

. Can giam sét k¥ ludng khi tré em str dung hodc & gan thiét bj. Khdng dugc cho tré em str dung thiét bj

ma khéng giam sat.

Rat day dién ra khdi 6 c&m khi khong str dung va truée khi vé sinh thiét bi. D8 thiét bj nguéi truée khi

th4o 1&p cac bd phan va truée khi vé sinh thiét bi.

Khéng str dung thiét bj khi day dién hodc phich c&m bj hu hong, sau khi thiét bi b truc trac hodc hu

héng dudi bat ky hinh thirc nao. Dem thiét bi dén trung tam dich vu dugc chirng nhan gan nhat dé kiém

tra, stra chira hodc diéu chinh.

7. Viéc slr dung céc linh kién phy thém khong dugrc nha san xuét dé nghi co thé gay ra chay, dién giat

va/hodc thuong tich cho ngu‘orl str dung.

8. Néu day dién di kém bj hu, can thay béing day dién d&c biét hodc linh kién tir nha san xuét hodc trung

tam dich vu duge nha séan xuét chi dinh.

9. Khéng sur dung & ngoai troi.

10. Khong dé day dién treo trén ban, ké hodc cham cac bé mat nong

11. Khéng de day dién & trén hodc gan bép ga dang noéng, 1o nLrUng dlen hodc 10 vi ba dang nong

12. Luon gan day dién vao thiét bj truére, sau d6 cdm phich cdm vao 6 c&m dlen trén tudng. BE rat ngudn,
can chinh t4t ca ché do sang trang thai “Tat”, sau dé rat phich c&m khéi 6 c&m dién trén turéng.

13. Khong dugc str dung thiét bi cho muc dich khac ngoai nhirng muc dich da néu.

14. Cé&n than luc di chuyén thiét bj khi dang chira dau nong hodc bat ky chét long nong nao.

15. Thirc &n qué khé, bao bi béng kim loai hodc dung cu ndu &n khéng dugc cho vao thiét bj do ching co
thé gay chay hodc dién giat.

16. Thiét bj bj trum ho&c cham vét liéu dé chay, bao gém man ctra, vai voc, tudng, v.v. trong khi str dung
co thé gay chay.

17. Dé tranh bj dién giat, chi ndu trong long noi di kem.

18. Thiét bi ndu bang ap suét cao. Str dung sai cach co thé gay ra vét thuong béng. Truée khi sir dung,
vui long dong nép thiét bj ding cach. Xem “Huéng dan str dung”.

19. Truére khi str dung, ludn ludn kiém tra van 4p suét va van xa ap xem ¢ bj tic khong.

20. Khéng sir dung ndi dé chién thyc phdm bang dau, m&.

21. Thiét bj nay khong danh cho nhirng ngu¢i (bao gém tré em) bj suy giam thé chét, cam giac hoac tinh
than, hodc thiu kinh nghiém va kién thirc, trir khi co sy giam sat hodc huéng dan sr dung thiét bj tir
nguoi 6 trach nhiém dam bao an toan cho ho.

22. Khéng dét ndi com vao nuée khi vé sinh.

GIU LAI NHUNG HUGNG DAN NAY
NOI COM NAY CHI SU' DUNG CHO MUC BiCH GIA DUNG

CANH BAO : Thiét bj nay sinh nhiét va xa ap suét trong khi str dunﬂ Tuén thu cac nguyén téc an toan
dé ngan chan nguy co bong, chay, cac thuang tich khac va thiét hai dén tai san.

1. D& mat va tay tranh xa kh0| van xa ap suét khi dang xa ap suét.

2. C4n than khi mo nap ndi sau khi ndu. Hoi nuwrdc bén trong cé thé gay bong nang.

3. Khéng mé nép ndi khi thiét bi dang hoat doéng.

4. Khong str dung khi khéng co 1ong ndi bén trong.

5. Khdng che day van xa ap béng bét ctr thir gi dé tranh nguy co né.

6. Khéng cham vao long ndi hodc bat ky bd phan nao dang con nong ngay sau khi str dung.

EoE o\

[

Dé thiét bi ngudi hoan toan.

Thiét bi nay chi dugc str dung cho muc dich gia dung hodc nhirng muc dich tuong tu nhu:

- Trong khu vure bép nhén vién trong clra hang, van phong hodc cac méi truong 1am viéc khac.
- Trong ndng trai.

- Trong khéach san va cac méi trudng cu tri khac.

- Trong méi truo'ng nha riéng.



Ghi chu:
A. Day ngudn ngan (hodc bo day) dé tranh réi day do day qua dai
B. Déay ndi dai nén dugc str dung dung cach va dam bao an toan.
C. Cach sir dung day néi cho ndi com:

(1) Str dung dting hiéu dién thé cho ndi com.

(2) Néu thiét bj dat dudi dét, day ndi cling nén dugc dét duoi dat.

(3) Day dién va day néi nén dugc dat sao cho tranh gay nguy hiém cho tré em.
"Thiét bj nay c6 phich cdm phan curc (mét chdu rong hon chau con lai).
Dé& giam nguy co' bj dién giat, phich cdm dugc thiét ké dé an khop voi 6 cam dién phan cuc theo mét chigu duy
nhat.
Néu phich c&m khong hoan toan khép véi 6 c&m dién, phai dao nguoc phich cham.
Néu phich c&m van khéng khop, phai lién lac voi mét tho' dién co bang chirng nhén.
Khéng dugrc chinh stra phich cdm bang bat ky cach nao.”

M. san pham CRP-N06 Fuzzy Series
Nguén dién 220 V ~/ 50-60 Hz
bién nang tiéu hao 890W
Com tring 0.18~1.08L (1~6Céc)
Noucoc 0.36~0.72L (2~4C6c)
Com sushi géi 1a kim
N&u com trang sidu téc
Cong sudt nau N&u ngii céc nhanh
Gao It/ mam 0.36~0.72L (2~4Céc)
Pau den
Pau den
Com chay 0.36~0.72L (2~4Céc)
Chéo 0.18~0.27L (1~1.5Cdc)
Chiéu dai day nguén 1.0m
Ap suat str dung 78.4KPa(0.8kgf/lcm2)
Trong luong 5.4kg
. . Chiéu rong 26cm
Kiehthuce Chidu dai 37cm
Chiéu cao 25.7cm




SAFETY PRECAUTIONS

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

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

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

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

+ This sign is intended to remind and alert that something
may cause problems under the certain situation.

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

+ Indicates a prohibition

« Indicates an instruction

&Warning

Do not cover the automatic %i@
steam outlet or pressure
weight with your hand or
face.
« It can cause burns.
« Especially be careful to keep

it out of children’s reach.

Do not

Do not use the cooker
near hot places such as
stove, and avoid direct
sunlight.

« It can cause an electric shock,
fire, deformation, malfunction or discoloration.
Please check the power cord and plug frequently.

Do not alter, reassemble,
disassemble or repair.
« It can cause fire, electric
shock or injury.
« For repair, contact dealer
or the service center.

Use a single socket with
the rated current above 15A.

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

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

Please pay careful
attention against water
and chemicals.

« It can cause an electric
shock or fire.

Do not use arice cooker at a place
where dust is trapped or chemical
material is

located.

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

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

« Please check the power cord frequently for damage.

- Serious damage can cause electric shock or fire.

« If the plug is damaged, contact the dealer or a service
center.

Do not clean the product with water or
any liquid types.
« It can cause an electric shock o fire.

« If it contacts water, please separate power cord and
contact dealer or service center.

ENGLISH



SAFETY PRECAUTIONS

&Warning

Do not cover the automatic
steam outlet or pressure
weight with a duster,

a towel, or apron, etc.

« It can cause deformation or a breakdown.
« It can cause an explosion by pressure.

Do not

Do not use pots that are not
designed for the cooker.

Do not use abnormal pot and
do not use without inner pot.
« It can cause an electric shock or fire.

<Inner pot>

Do not use the cooker without inner pot.

« It can cause electric shock or malfunction.

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

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

Do not turn the Lock/Unlock Handle to
“Unlock” during cooking.

« The hot steam or any hot content within the cooker
can cause burns.

- After you finish the cooking do not try to open the
cooker by force until the steam is completely ex-
hausted.

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

Do not insert metal objects
such as pins and wires or any
other external substances in
the automatic steam exhaust
outlet or any other slot.

« It can cause an electric shock or fire.
- Especially be careful to keep it out of reach of children.

Keep the cooker out of reach of children.

« It can cause burns, electric shock or injury.

Don’t spray or put any
insecticide and chemicals.
- It can cause an electric shock or fire.
« If cockroaches or any insects
get inside the cooker, please call a dealer
or a service center.

Do not put any needle, cleaning pin etc in

the ventilator or any gap of the cooker.
« Do not insert cleaning pins to other parts except to
the valve hole of the pressure weight.
- It can cause an electric shock or fire.

Do not open the top cover during heating

and cooking.

« It can cause burns.

« If you need to open the lid while cooking, keep pressing
the cancel button for 2 seconds and confirm internal
steam is released, completely turning the pressure
weight over.

Do not bend, tie or pull the

power cord.

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

-« -

Do not pull out the clean steam vent.
« When separated it, the steam control vent can be damaged.

Please make sure to clean
and check the assembly
condition of the steam vent
before and after use.

« If you have any problem with assembly
and cleaning of the clean steam vent, please
call a dealer or service center.

+ Keep clean the product before and after use.

Be careful that both the plug
and power cord are not to
be bit by animals, or pierced
by sharp metal materials.
+ Damages by impact can cause an
electric shock or fire.
Please check the power cord and plug frequently.

Remove external substances on plug with

a clean cloth.
« It can cause fire.

Please check the power cord and plug frequently.



&Warning Remember
Do not use on arice chest

or a shelf.

+ Do not place the power cord between
furniture. It can cause an electric shock
resulting in fire.

« Please check the power cord and plug frequently.

« When the rice cooker is on the furniture, be cautious of
steam release. It can damage the furniture, cause fire,
and/or electric shock

Do not change, extend or connect the power

cord without the advice of a technical expert.
« It can cause an electric shock or fire.

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

&Caution Do not

Please contact a dealer or service center
when there is a strange smell or smoke.

« First pull out the power cord.
And contact dealer or the service center

Do not use over the maximum capacity.

« It can cause overflow or breakdown.
+ Do not cook over capacity stated for cooking of
chicken soup and congee.

Do not touch the metallic surface of the inner

pot and pressure weight after cooking or

warming.

« It can cause burns.

+ Remaining hot steam can cause burns when you tilt
the pressure weight during and after the cooking.

Do not use the cooker near mag-
netic field.

« It can cause burns or breakdown.

Do not drop the cooker.
« It can cause a safety problem.

SAFETY PRECAUTIONS

Clean any dust or external
substances off the
temperature sensor and
inner pot.

« It can cause a system malfunction or fire.

Do not plug or pull the power cord with
wet hands.
« It can cause an electric shock.

Do not move the product by pulling or
using the power cord.

- Electric short might cause fire.

Please pull out the plug when not in use.

« It can cause electric shocks or fire.
+ Use AC 220V~240V only.

Use the product on the
flat surface.

Do not use on a cushion.
Please avoid using it on an
unstable location prone to
falling down.

« It can cause malfunction or a fire. Please check the
power cord and plug frequently.

Don't use for various purpose for inner pot.
And do not heat up the inner pot on the gas
stove.

« It can cause deformation of the inner pot.
« It can cause to spill the inner coating.

Please pull out the plug when not in use.
« It can cause electric shocks or fire.

Please use the cooker for original purposes.
« It can cause the malfunction or smell.

ENGLISH



SAFETY PRECAUTIONS

&Caution

After cooking, do not try to
open the lid until the steam
is fully released.

Do not

« The hot steam or any hot content within
the cooker can cause burns.

« Cautiously open the lid after cooking is done to
avoid dangerous steam and burns.

Do not place on rough top
or tilted top.

« It can cause burns or breakdowns.
- Be careful to install the power cord
to pass without disruption.

&Caution

Always turn the Lock/Unlock
Handle to "Lock" when not in
use.

Remember

~~7

« It can cause deformation by remaining pressure.

Wipe off any excessive water on the cooker
after cooking.

« It can cause odor and discoloration.

- Wipe off water that is left behind from dew.

Please contact the dealer or
service center when the unit is
not working properly.

In case of a blackout during cooking, steam
from a rice cooker will be released
automatically. Thus, the quality of rice is
lower than normal.

- Please start cooking with an indicated amount of rice
and water.

- Water can overflow if the amount of water in a pot
exceeds the indicated level of water usage.

- Please start cooking in a status that steam control cap
is installed completely.

Please call customer AN
service if the inner pot

. gre—
coating peels off. s Mot

« Inner pot coating may wear away
after long use.

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

Do not hold the cooker by the inner pot handle.

« It can cause problems and danger. There are portable
handles on the bottom right and left side of the cooker.
Hold the handles with both hands and move it
carefully.

Please clean the body and
other parts after cooking.

« After cooking chicken soup or, multi cook |; e /
dishes, etc., the smell may be absorbed. N

+ Clean the oven packing, top heater plate and inner
pot every time you cook any of those.

« Use dry kitchen cleaner or sponge to clean the inner pot,
since rough scrub or metallic ones are abrasive to the coating.
(Refer ro page 12~14)

+ Depending on the using methods or user's circumstances
inner pot coating might rise.

Please call the customer service for those cases.

Be cautious when steam is being released
« When the steam is released don't be surprised.
« Please keep the cooker out of reach of children.

If it is possible, use warming function for
white rice ONLY.

When you pull out the power plug, don’t
pull the power cord by force. Please, safely
pull out the power plug.

« If you inflict impact on power cord, it can cause an
electric shock or fire.



NAME OF EACH PART

Name of each part Accessories

Soft Steam Cap Pressure Weight

Always keep it horizontal. It stabilizes
steam inside of the oven. Pressure weight
is twisted, it release steam.

Automatic Steam Exhaust Outlet

(Solenoid valve) Manual&Cooking Guide
When finished cooking or during warming,
steam is automatically released.

Lock/Unlock Handle
(Set the handle to lock when
cooking or warming the rice)

The handle has to tumn to ‘Lock’ for operation.

Lid Clamp

Turn handle to ‘Unlock’, and then press
Clamp knob to open.

Control Panel

Name of each part

Pressure
Packing Lid Assy

Lid Heater Plate
DET. cover

Inner Pot(Oven)
Place the inner pot Into

the body property. Pot Handle
Clean Steam Vent "

DET. cover Holder
Drain Dish

Empty the water out of a
drain dish after cooking or
keep warming. Leaving the
water in the dew dish results
in bad smell.

Rice Scoop holder

Power Plug

Sier o e act
iffer from the actual. f ;

(This is only to explain Cleaning Pin

about how it works.) (Attached on the
bottom of the unit)
POWGI‘ COI’d (Refer to page 13)

Heating Plate

Steam Plate
(Optional)

Temperature
Sensor

ENGLISH
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HOW TO CLEAN

Detachable cover & Pressure packing

After cleaning detachable cover, put it back on the lid
Unless detachable cover is mounted, preset cooking cannot be done. (Alarm may sound while keeping warm.)

-Clean the detachable cover to prevent odor.

-Clean the body and cover with a dry towel. Do not use bentol while using the rice cooker. Starch may be
remain, however there is no health risks.

-Do not put ma

@ If you pull out the detachable cover @ When cleaning the detachable cover, @ Frequently clean the cover with a

indicated by the arrow, it can be hold and pull out the both side wing of sponge using with a neutral deter-
easily separated. the cover, then separate the handle gent.
and the rubber packing.

Lid of the
inner pot

the bacl

the back side the bz k side of \
packing . L
@ Please put the detachable cover. ® When you fix the rubber packing to ® When you putting back the pressure
the detachable cover, hold it between cover, press the cover handle after
and put it in the edge of the detachable fitting the handle into the groove
cover by turning it. indicated by the arrow.

Correct example

projection
presenting
the front

the front of holder

no projection

the back of seal

the back of holder

% Do not put any other objects like screws into hole of detachable cover.
% Check the back cover and front cover.




HOW TO CLEAN

- To prevent foul odor clean the lid assy after the rice cooker has cooled and the rice cooker is unplugged.

- Body and cover should be cleaned with a dry towel. Do not use betel while using rice cooker, starch can
remain. No effect on health.

- Do not put materials like screws into holes of detachable cover. Check the back cover and front cover.

Inner Pot

Wipe the water on the outside and bottom of the Inner
Pot. A rough sponge, a brush or an abrasive can cause
scratches on the coating. Use a dishwashing liquid and
asoft cloth or a sponge.

Inner Lid

Wipe any water on the Inner lid with a well
wrung dish cloth. Clean the Inner Pot with care
as it has a metallic edge.

% Keeping the contact area of the Inner Pot with the
pressure packing always clean, increases the prod-
uct's durability.

While cleaning, make sure the pressure packing
is well in place. Clean it by wiping it gently. If the
pressure packing partially hangs off, press the
part that is hanging back into its original position
with your fingers.

This part is designed to gather the moisture
coming through the stem vent during cooking.
When the cooking is done, wipe it clean with a
damp dish cloth.

Remove gently any substance that might
contaminate the temperature sensor.

In case the control panel is stained with cooked rice broth or
foreign matter, wipe control panel with a damp dish cloth. Using a
rough scouring pad or brush etc may damage cauldron surface.

If the buttons are not functioning correctly please contact our
customer care service.

9 o

detergent

@Separate the drain @ Separate the drain @ Clean the drain ditch @ Securely putin the @ Insert the drain dish
dish. ditch cap by pushing  cap and drain dish with  drain dish after cleaning. ~ firmly by pressing it in
it down. a neutral detergent. direction of the arrow.

How to clean the pressure weight nozzle.

If the valve of the pressure part is clogged, puncture it with the cleaning pin

« The valve hole of the pressure weight allows steam to release. Check regularly to ensure that it not blocked.
If the valve hole of the pressure weight is blocked, the hot steam and hot content within the cooker can
cause serious injury.

% Do not use the cleaning pin for any other use except to clean the valve hole of the pressure weight.

Soft steam cap

Cleaning Pin
N~ — @ * Afached on the” OW
bottom of the unit. ’= y

—
Pressure Weight

Alien
Substance

» Under the Lock/Unlock handle is locked(located on “Lock”) turn the pressure weight counter-

i How to clockwise while pulling it up, and pull it out.
dlsassemble.the » Puncture the clogged valve hole with the cleaning pin and reassemble it by turning it clockwise.
pressure weight ) When the pressure weight is properly assembled, it can freely be turned.

Keep clean the Steam Vent before and after use.

ENGLISH



HOW TO CLEAN

How to clean the soft steam cap

% Do not touch the surface of the soft steam cap right after cooking. You can get burned.

vy

@ Take out soft steam cap as @ Disassemble soft steamcapin @ Disassemble the rubber
in the figure.

the rear by pressing the hook
in direction, at the arrow and
wash it frequently with an neu-
tral detergent and sponge.

©®When assembling the soft ®@When installing the soft
steam cap, match the sill of ~ steam cap, insert the cap
the below and insert the cap  firmly by pressing in the di-
firmly by pressingitinthe di-  rection of the arrow indi-

packing in the direction of
the arrow.

How to use with the packing

Correct
L x Carefully insert the packing the correct way.

@ When fitting the rubber
packing into the plate, please
make sure the packing is
facing the correct direction.

Wrong

rection of the arrow. cated in the figure.

How to use handle

1. Handle must be turned to “Lock” during Cooking.
When the lamp is turned on it means that it is ready to cook.

2. After cooking, turn the handle from “Lock” to “Unlock” turn
the handle to open.
If there is unreleased steam in the Inner pot it might be hard to
turn the handle. In this case twist the pressure weight and let the
excess steam out. Do not open by force.

3. Handle must be turned to “Unlock” when opening and closing.

When lid does not close perfectly

« If the lamp does not turn on, it would
not operate the “Cook” and “Preset”
buttons. Make sure the handle is
located in “Lock”.

—

Do not try to close the lid by force. It can cause problems.

1. Check to make sure the inner
pot is place correctly inside the
main body.

2. To close the lid turn the handle to
unlock, in shown in the picture on
the right.

|\

3. If there is excess steam inside the

inner pot it might be difficult to lock the
handle. Twist the pressure weight and
allow the excess steam to release.
Then try to turn the handle again.



FUNCTION OPERATING PART/
ERROR CODE AND POSSIBLE CAUSE

Function Operating Part

Keep Warm/ <] —
Displa: Pressure
LIjte(l:teat buttc:]n t y Cook/Turbo
sed to warm or reheat.
(Refer to page 31) Button
Used to start cooking
(Refer to page 19)

Preset/AUTO
CLEAN button

Used to preset preferred cooking
time (Refer to page 29~30)
When you use automatic steam

cleaning function (Refer to page 20) % oo =g
¥ ety T > get button
Used to select a function or

Mode button to button lock function.

Used to customize individual cooking
preference, time-setting,

Cancel button
Used to cancel a selection
or release remaining steam
inside the inner pot.

voice volume setting, Menu/Selection button
keep warm temperature setting, and Used to select glutinous rice, sushi rice, mixed rice, GABA rice and
power saving movement black bean, Nu Rung Ji, nutritious rice, porridge, Ferment bread baking,

all-purpose steaming and automatic sterilization (Steam Cleaning), and
to modify preset time. See page 30.

For mode button and setting Gaba use the multi cook time

See page 24~28.

x The button has to be pressed until buzzer sounds. There is a chance that the picture may be different with actual one.

Error Code and Possible Cause

You can follow the below chart to resolve problems or from inappropriate uses.
If error persistently shows up even in normal using conditions or after taking measure, inquire with customer service .

When the inner potis not placed into the unit.

Temperature sensor problem or fan motor problem.

When pressing the Pressure Cook and Timer button, while the
Lock/Unlock handle is on “Unlock” Turn the Lock/Unlock handle “Lock”

When boiling only water.

When setting preset time longer than 13 hours
Set the preset time within 13 hours. (Refer to page 31)

Problem on micom memory.

It appears on the display when you press Start button again, or if the cooking has finished and you've never
ever turned the handle to ‘Unlock'. It can be solved by turning handle to ‘Unlock’ and then turn to ‘Lock’.

ENGLISH



HOW TO SET CURRENT TIME /HOW TO SET
OR CANCEL VOICE GUIDE FUNCTION

How to set current time

Please follow the instruction to set the current time. E.g.) In case the current time is 8:25 am.

0 Press mode button once.
» Press mode button for more than 1 sec.

» “Current time mode press set button” after setting current time with selection button.
» Colon mark (:) on the sec. screen will blink once per ever second.

@ Set Ho'clock and ZSminute and press
menu/selection button.

» 1 minup “ 3 button
1 min down “ - ” button.
» 10 min up or down “ ", “ =" keep pressing.
» Careful of setting am, pm.
» In case of 12:00 it is 12:00 pm.

9 When finishing to set time you want, press “Set” button.

<Standby mode>

=

voicEd)

¥
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= B
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8 = 85

» If it is over 7sec without set button, setting time will be canceled

with voice, “it is canceled due to overtime”.

= About Lithium battery

« This product contains lithium battery for improving blackout
compensation and time. Lithium battery lasts for 3 years.

+ When current time is not displayed on the screen, it means the
battery is exhausted. It should be replaced.

= What is blackout compensation

+ This product remembers and maintains previous condition and
processes. After blackout, it operates immediately.

« If blackout happens during cooking, the cooking time will
be delayed depending on blackout time.

« If the rice became cold because of blackout, warming will
be cancelled.

sorT sweey

® = 575

" voceq
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= How to set current time during keep
warming mode

1. Press Cancel button to cancel keep warm and
then press Mode button over 1 time to set
current time.

2. After setting time, press keep warm button to
re-start keep warm.

Voice guide volume control (The function which can control volume and cancel)

First hold the mode button for more than 1sec. Then enter this function, press Mode button 2 times

[ g n 51 ‘ 37 sign is displayed when entered volume control mode by
R pressing Mode button 2 times.
— If set value became ‘{7’ by pressing menu/selection button,
L oca voice guide function is off.
I 9 Press button to set * &', that is the maximum volume sound.
8o
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When finish setting desired volume, press Set button to store.
» Set to desired voice volume, and press Set button.



BEFORE COOKING RICE

0 Clean the inner pot and wipe the water on the inner pot with dry cloth.
» Use the soft cloth to wash the inner pot.
» Using scrubber may cause the coating to peel off.

e Measure the amount of rice by using measuring cup.

» Make the rice flat to the top of measuring cup and it is serving for 1 person.
(ex: for 3 servings — 3 cups, for 6 servings — 6 cups)

e Wash the rice with another container until the water becomes clear.
(We recommend not to use inner pot for washing grains)

9 Put rinsed rice into the inner pot.

a According to menu, adjust the water amount.
» For measuring, place the inner pot on a leveled surface and adjust
the amount of water.

» The marked line of the inner pot indicates water level when putting enrce
the rice and water into inner pot together. wiALbE D@

» About water scale 69

+ Glutinous rice, Turbo Glutinous rice, Nu Rung Ji and Nutritious rice : Adjust water = g 1
level to the water scale for'GLUTINOUS'. Glutinous rice can be cooked to max 6 o
servings, Turbo Glutinous Rice to max 4 servings, Nu Rung Ji to max 4 servings, s =
Nutritious Rice to max 6 servings. ! tﬁ

« Mixed Rice, Turbo Mixed Rice, Sushi Rice, Black Bean : Adjust water level to the
water scale for 'Sushi Rice, Mixed Rice'. Mixed Rice and be cooked to max 4
servings, Turbo Mixed Rice to max 4 servings, Sushi Rice to max 4 servings,
Black Bean to max 4 servings.

+ GABA Rice : Adjust water level to the water scale for 'GABA Rice'.

GABA Rice can be cooked to max 4 servings
« Nutritious porridge: Adjust water level to the water scale for 'nutritious porridge'.

2

Rice for 4 persons (4 cups)

@ When you want to cook the old

Nutritious porridge can be cooked to max 1.5 servings rice or want the soft rice :
pour more water than the
% Cook in grains menu, hard grains like red-bean can be hali-cooked measured scale

depending on the type of cereal.
@ Glutinous Rice for 4 persons
(4 cups) : Set the water to scale

© Put the inner pot into the main body and close the lid. #of"GLUTINOUS
Put the inner pot correctly. @ For overcooked rice : pour less
» If there is any external substance on the temperature sensor or the bottom water than the measured scale

of the inner pot, wipe it off before putting the pot into the main unit.
» Lid will not close if the inner pot is not placed correctly in the main body
(Place the inner pot to the corresponding parts of the main body)

0 Connect power plug and turn the handle to “Lock”

» The lamp turning on means closed perfectly.
» If you press the cook button without setting the Lock/Unlock
handle to “Lock”, the cooker will not operate. You will hear
“beep beep beep” sound and “ £ {”is shown in the LCD.
x If you want to select another function while cooking, push cancel button.
» If ‘Eds’ mark shows up in other instance, turn cover handle to “Open”
direction, and turn it toward “Lock”. Then the cooker will work normally. 8 LOCK
(The operation of cover lock sensing device can be checked.)

~7

% Note: This instruction is not applicable if cover handle is turned toward “Open”
direction once or more after cooking was completed in previous cooking.
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FOR THE BEST TASTE OF RICE

Cook tasty rice with Cuckoo pressure rice cooker
For the best taste of rice, check the following points carefully.

Use the measuring =~ ° Use the measuring cup to measure amount of rice.  If amount of water and amount of rice
cup! (The amount of the rice may vary depending on the = is different, rice can be soggy or hard.
quality of the rice.)

Pourthe wateruntil  * Place the inner pot on a flat surface and adjust the
water level marking water to water level in the inner pot.

in the inner pot!

How to store rice. + If possible, buy a small amount of rice and keep If rice is too dry, rice can be crisp even
the rice some place where ventilated well and though it is measured properly.
avoid a direct ray of light. It can prevent
evaporation of rice moisture.

+ If the rice has been unsealed for long, rice can be
dry and stale. In this case, you should pour the
half of water more. It's tastier.

Shorten the dura- + If possible, do not use the preset time function if  If you set “Preset” over the 10 hours
tion rice is too dry and pour more water more. or “Preset” dried rice, rice can be crisp
of the “Present” or half cooked. Even worse condition,
time rice can be cooked different tastes
for better cooking. Gl

+ I the preset time is longer, the
melanoizing effect could be increased.

It's better to set + We recommend not fo contain the cooked rice on  If rice is kept warm for a long period
the Keep warm- keep warm mode exceed 12 hours. of time, rice color will change, and
5 can cause odor.

ing time shortly.

Keepthe product | * We recommend to clean the unit after each use. | Wipe the lid heating part well for any
clean. (Especially clean the top of the cover for external | rice or external substance.
substance.)




Choose menu with menu/selection button.

- Select button.

- Each time “Menu” button is pressed, the selection
switches in the sequential order, Glutinous Rice — Turbo
Glutinous Rice — Mixed Rice — Sushi — GABA — Black
Bean — Nu Rung Ji — Nutritious Rice — Porridge — Multi

Cook — Ferment Bread — Ferment Baking — Auto Clean.

- If the button is pressed, repeatedly, the menu switches
continuously in sequential order.

- In the cases of glutinous rice, mixed rice, sushi, GABA
rice, and black bean the menu remains memorized once
each cooking is completed, so for continuous use of the
same menu, no selection of menu is required.

& » 530
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ex)In case of selecting Sushi

» You can hear a voice, Sushi. when you cook Sushi, au-
tomatic steam outlet operates while cooking.

e Steaming.

- The cooktime remaining on the display is shown
from cooking thoroughly. The cook time is differ-
ent depending on the menu.

- Be careful not to burn yourself from the auto-
matic steam outlet.

ex)In case of 14minutes left.

CremanG RRER

HOW TO COOK

Start cooking by pressing Pressure
Cook/Turbo button.

-You must turn lid handle to lock before cooking.
Then press the Pressure Cook/Turbo button.
-Unless lid handle is not turned to close, you get

alarm with

to lock”.

e |

&L

==
Em—-’

mom

0, and sound “turn lid handle

c00K

ex)In case of cooking Glutinous.

Q The end of cooking.

- When cooking is completed. Warming will start with
the voice "CUCKOO completed glutinous".

- When cooking is done, stir rice evenly. If you don't
stir rice at once and keep it stagnant, rice will go
bad and smell bad.

- If the lid handle is not working well, release the steam
completely out of inner pot by tuming over pressure weight.

- While cooking, do not press cancel button.

LT S =
&" M &= _ LiH
] e
OOKINg e 10r ed e
lenu| ~ TuboGlut-| Mixed | Turbo | Sushi | GABA | Black | Nutritious ’ Multi | Fermentation| Automatic Steriization
Class GUtnOUS | \ysice | Rice Mixed Ricel Rice Rice Bean |"UPUOU| Tpice | Pomidge | cooy Bread Baking| ~ (Steam Cleaning)
Cooking | 1 sewings~ | 2senings~ | 2senvings~ | 2senvings~ | 2servings~ | 2senvings~ | 2senvings~ | 2senings~ | 2senvings~ | 1 senvings~
N ) ) ) ) ) ) ) ) ) ) ! . |Up to water scale 2
Capacity| bsevings | 4senings | 4senings | 4senings | dsenings | 4senings | 4senings | 4senings | 4senings | 1.5senings| See detailed guide
cooking by the
Cooking | About28rmin-| About 19mi~ | About43mit~ | About 29 min~| About35min | Aoout S0min| About4Bmin| Aboutd0min | Aoout 37 min~ | About80mi menus About 23 minutes
Time | About37min | Aoout28min | Aoout4Bmin | Aoout35rmin | About43min | AboutB8min | About4dmi | About43min | Abut42rmin | Aoot88mn

x After cooking chicken soup and multi cook etc, the smell may permeate into the unit, use the Unit after cleaning the rubber packing and

lid part according to page 12~14.

% Cooking time by menus may vary to some degree depending on the using environment of the product.
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HOW TO COOK

How to use the cooking menu

. When you want to have sticky and - . When you want to have a little more sticky and nutritious
Glutinous 1 ritious white rice. Sushi Rice hite rice than Glutinous rice.

/héligs\?n Ipﬁi%%n#clg gf%?;@ﬁ%%:a variation GABA Rice Used to cook germinated brown rice.

Black ) . Bread  This menuis used to either ferment or bake the
Bean Use when cooking black soy rice. (Ferment/ bread.
Baking)
Nu Rung Ji i i Nutritious Thj i ti i
(Soorcheugnce) Used to cook crispy burnt rice. Moo This menu is used to cook nutritious rice.
Porridge  This menu is used to cook porridge. é"c;gtl'( 'g;l|:Sser3ic:]réu;sn%sée?nta%ﬁgﬁl;.vanous dishes
Automatic
Steé'!g:g;"” This menu is used to eliminate smell soaked after cooking or warming.
Cﬁeaning)
Turbo - Pressing twice “Pressure Cook/Turbo” twice will switch to quick cooking and shorten the cooking time.

function for (It takes about 19minutes when you cook the Glutinous rice for 2 persons.)
Glutinous - Use this turbo cooking function only for cooking rice for less than 4 persons.
Rice (The condition of the rice will not be good for more than 4 persons.)

- If selected turbo mixed rice , total cooking time will be reduced.
Mixedrice (It takes about 29minutes for cooking mixed rice for two people.)
Turbo - Turbo mixed rice cooking lessens the quality of food, so only use for less than four people.
- For better taste, we recommend soaking mixed rice or boiling hard beans before cooking.

% After cooking in white rice turbo mode or cooking of small serving, discard water in the tray.
In case of small servings white rice turbo cooking, more water may be required than other menu.
x Please refer to the cooking guide.

How to do Automatic Sterilization (Steam Cleaning)

Put water until water scale 2, make sure to close and lock the lid.

Method 1. After choosing automatic cleaning menu by pressing
“Menu/Selection” button, and then press “Pressure cook/turbo”
button.

Method 2. After choosing automatic cleaning function by pressing
“Preset/Auto clean” button twice in standby mode, press “Pressure
Cook/turbo” button.

e ) 00K
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Cook Black Bean as follows

1. Put salt into the black soy, wash clean and take out water.

2. Put cleanly washed rice into the inner pot, and after seasoning with sake and salt, pour water based on Glutinous
water level. (Add water 1/2 cup more to serve 2 persons and 1 cup more to serve 4 persons.)

3. Place black soy on top of it, and after locking lid and selecting black soy with Menu/Selection button, press
Pressure Cooking Turbo.

» Cook black soy only up to 4 servings.

Melanoizing effect

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 standard “Cooking”.

It does not mean malfunction.

% When cooking mixed rice, Melanoizing effect could increase more than“Glutinous Rice”setting.




MY MODE (Cuckoo Customized Taste Function)

What is “MY MODE”?

» Cuckoo’s patented technology based on variable algorithm(software). User can select the degree of “softness”
and “glutinosity & tastiness” to meet a user’s desire.

MY MODE Function

» Longer “SOFT” Time : rice becomes softer and more glutinous. (selectable in 4 steps)
» Longer “SWEET" Time : rice becomes tasty (selectable in 4 steps) [melanoizing will occur]
» Above 2 functions can be selected both or individually.

How to use “MY MODE”

To enter "Customized Rice Taste Setiing Mode", select the menu in which Customized Rice Taste is supported such as glutinous rice, mixed rice, GABA, Black
Bean, Nu Rung Ji, and press the mode button for 1 second or longer. Then, you are going to enter "Customized Rice Taste Setting Mode" while hearing the
voice saying "You've entered Customized Rice Taste Setting Mode. Select swelling and heating stage with Selection button, and press Set button."

© “MENU’setting screen ©-1 Soft time control mode

v |
oo, i@ n e .
| = 9 _., o0 2 e - @ Setting completed screen after
b sisgron vl T :
Y i

; Select desired swelling time by pressing the
Select menu you want with menu/selection button.

button and press the set button.

» Set up desired customized rice taste,

@ “MY MODE” setting screen and press Pressure Cook.
. » If you press cancel or do not press a
| ©-2 Sweet time control mode bution within 7seconds, the function
. 9 o ! — will deactivate and retum to the
DX ; P M standby mode.
A s fon 12

ey
SELEcTioN

To enter Customized Rice Taste Setting Mode, - se- %ﬂm =
lect desire menu and press Mode button once ~ for 1
second or longer.

Select desired heating extension time by pressing the button, and press Set button.
* Note: For 16 customized rice tastes, refer to the graph for 6 rice tastes. (See page 20.)

How to use “MY MODE?” ||

You can set the major cooked rice taste of customized cooked rice taste by entering Customized Cooked Rice Taste mode and
pressing Mode button. At each press of Mode button, the major cooked rice taste will show up in the sequential order ‘Sticky
Cooked Rice Taste —> Soft Cooked Rice Taste -> Soothing Cooked Rice Taste -> Soft and Soothing Cooked Rice Taste'.

©-1 Soft time control mode

aooe.

g
@ “MENU"setting screen @ t8 o ""

- Chl e
Press Mode button once, and the display
will change as in the flgure

Atthis fime, Soft Cooked Rice Taste 4th @ Setting completed screen after
Selecta menu for which customized Step wil be selected. . -
cooked rice taste is supported by pressing ©-2 Sweet time control mode f
Menu/Select button. @ T e
. D I T
75
" ﬁ@ » Set up desired customized rice taste,
« - et and press Pressure Cook.
@ “MY MODE” setting screen Prl?s?] Mode qum t\Af/_o times, and the display » If you press cancel or do ot press a
o will change as intne figure. button within 7 seconds, the function
g n W Atthis time, Sweet Cooked Rice Taste 4th will deactivate and retum 1o the
- XA Step will be selected. . standby mode.
A Wﬁﬁﬁ%@% ©-3 Soft and Heat time control mode
Press Mode button once or more for - m\: 1
1 second or longer after selecting desire - f=4
menu, and you will enter Customized &@ e
Cooked Rice Taste mode. e B valih)

Press Mode button three times, and the
display will change as in the figure.

At this time, Soft, Sweet Cooked Rice Taste
will be selected.

ENGLISH



MY MODE (Cuckoo Customized Taste Function)

The display of my mode

SOFT SWEET SWEET SOFT [SOFT] SOFT SWEET [SWEET]
= dstep—__ mms = A4step
otep___ 5=

. 2step

— 1step

SOFT '1STEP, SWEET 1STEP | SOFT 4STEP SWEET:TSTEP | SOFT 1STEP SWEET:4STEP | 1slep——wms %
This is a graph the flavors of 16 types of cuckoo custom-made rice

*1. The rice becomes solid and glutinous.
*2. The rice becomes soft and well-swelled rice.
*3. The rice becomes soft and glutinous.

b--& -4 % Note: Rice taste number from 1 to 16 will be
Toep 296p 96p 4569 SOFT displayed on the display window.
The stage mark will show up as in the figure above on the display as much as the time set during setting swelling time and heating

maintenance time, and the mark will continue to show up durinﬁ;mqooking, reservation, keeping warm and reheating as well.
» Cuckoo customized taste function is applied to Glutinous, Mixed, GABA, Black bean, Nu Rung Ji.

% Set-up time is stored until the next reset. No need to set-up at every cooking.
During cooking, warming and preset time cooking modes, “soak” and “heat” time cannot be readjusted.

1. ‘MY MODE’ function may influence scorching or cooking quality.
Ensure that cooking time is not changed by children.
% Default settings are “SOFT” 1 step, “SWEET” 1 step.
2. ‘MY MODE?” function may elongate cooking time depending on set-up time.
3. Scorching of rice may occur by longer “SWEET” Time.

Cuckoo customized cooking function

Cautions

While cooking, you can control the heating temperature(both high and low) depending on your preference.
Initial set up is "OPER mmm " and adjust step by step in each case.

- High step : for cooking cereals, soft-boiled rice.

- Low step : for cooking the year’s crop of rice.

How to use Cuckoo Customized cooking function

If you press the mode button 5times, customized cooking function is setup. setup and can select heating

power by selection button. You can see all cuckoo customized cooking function on the display.
1 High level mode

wnn

@ The display Cuckoo
customized cooking
function

-
[

u

If you push the mode button
5times, the display for cus-
tomized cooking function will
be set up. Initiation is like
above picture.

& " c I
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Make the screen changed by

pressing menu button.

» Keep pressing the button, and the menu will
switch continuously.

®-2 Low level mode

T GooK

O

| =

push the menu/selection button, then the

screen will be changed as above picture.

» Keep pressing the button, and the menu will switch
continuously.

© Setting completed
screen after

_® 05

If you press the “set” button,
chosen menu will be set up
automatically. (If you press
cancel or do not press a
button within 7 seconds, the
function will canceled and
return to the standby mode.)

1. ‘Cuckoo customized cooking function applies to Glutinous Rice, Sushi Rice, Mixed Rice, GABA Rice, Nutritious Rice, Black

Bean collectively.

2. Set up the step of customized cooking function to taste. The scorch can occur when cooking in high step.
3. Cook is subject to be set differently depending on the percentage of water content and the condition of rice.



MY MODE (Cuckoo Customized Taste Function)

How to set up the function of burning Nu Rung Ji

» When cooking Nu Rung Ji, please set it up for your taste with function which controls the level of buming Nu Rung Ji.
» How to set up the enhanced buming Nu Rung Ji (for enhanced buming Nu Rung Ji).

, =g r_
® B =» & " LM

VOICE() - VOICE ()

1. If you push mode button 7 times at the waiting state, enhanced burning Nu Rung Ji mode will be set up.

2. When enhanced burning Nu Rung Ji mode is in set up mode, it says "after removed or selection of
enhanced burning Nu Rung Ji, push the set button".

3. If you push the Menu/Selection button it will say "Enhanced burning Nu Rung Ji has been chosen.
Press the Set button after choosing a mode you want."

4. With no button is pressed within 7 seconds or cancel button is pressed, enhanced burning Nu Rung Ji
mode will be canceled and go back to standby.

» How to cancel the enhanced burning Nu Rung Ji.

f— 111 MY MODE | W
: o T
&= Or & =i

VOICE €)Y

1. If you push mode button 7 times at the stand by mode, enhanced burning Nu Rung Ji mode will be
set up. Only when the mode button is pressed more than 1 second, you can set up the mode.

2. When enhanced burning Nu Rung Ji mode is set up, it says "after removed or selection of enhanced
burning Nu Rung Ji, push the set button".

3. If you push the menu/selection button, it says "enhanced burning Nu Rung Ji chosen press the Set
button after choosing a mode you want. press the set button".

4. With no button is pressed within 7 seconds or cancel button is pressed, enhanced burning Nu Rung
Ji mode will be canceled and go back to standby.

» This function remains inactivated when the product is shipped. Activate this function when
necessary.

ENGLISH



HOW TO USE “GABA Rice (Brown Rice)”

What is Germinated Brown Rice?

» Brown rice has richer nutrients than polished rice. However, brown rice is rather tough and harder to be digested.
By germination, the enzymes in the brown rice are activated, generating nutrients and become more digestible.

Tips to Buy Quality Brown Rice

2447 271891
2254 Ty
o 915
BMEE XXX X LA U ﬂ :
39} [E al .
CHURE: XXX x H xx &€ xx Y i) (Poor
LA LTI (Regular brown rice) ~Emply ear and nit fully comed brown rice)

@ Check the dates of harvest and pounding.

» The dates should be within 1year from harvest, 3 months from pounding.
@ Inspect rice with your eyes.

« Check that embryo is alive

+ Rice surface should be light yellow and glazing. Whitely stirred up surface, or darkish colored Brown rice is not suitable
for germination

« Avoid fractured, not fully corned, or empty ear’s. Empty ear’s may generate odors during germination and bluish- nor
corned Brown rice cannot be germinated.

Features of Germinated Brown Rice

Germinated Brown rice increases nutrients and enhances taste which is a weak point of brown rice.
Germinated Brown rice also improves digestion.

» Taste will be greatly enhanced.

» Digestive and rich in nutrients.
- Diabetic hormone is generated improving digestion.
» Good as a health food for children or students.
- Rich with dietary fiber.
» Germinated brown rice has rich GABA Rice (Gamma Aminobutyric Acid)

- GABA promotes metabolism in liver and kidneys, suppresses neutral fat, lowers blood pressure, promotes metabolism
in brain cells - these effects have been proven by medical science.

— < Comparison of Germinated brown rice's nutrition

and Glutinous rice’s (6 hours) nutrition. >
» Phytic acid 10.3Times
— » Ferulic acid 1.4Times

» Gamma-orizanol 23.9Times
= Germinated oroun rce(22hours) » Gammma-aminobutyric 5Times
— Germinated brown rice(Bhours)
Food fiber Glutionous rice > |n05it0l 10TimeS
P e » Food fiber 4.3Times

Based on japan food analysis center

Phytic acid

Ferulic acid

izanol

Gamma-aminobutyric

inositol




HOW TO USE “GABA Rice (Brown Rice)”

Using “GABA Rice’Menu

0 In order to promote germination, soak brown rice for 16 hours in water.

Method of Pre-germination

» Put washed brown rice in an appropriate container, pour sufficient water to soak the rice.
» Pre-germination shall not exceed 16 hours. Make sure to wash rice clean with flowing water before using
“GABA Rice” menu. Be careful that hard washing may take off embryos which generate the germination.
» Unique smell may be generated according to the soaking time of pre-germination.
» When pro-germination has been completed, wash the rice and put in inner pot (Oven). Pour appropriated volume
of water, and use “GABA Rice” menu.
» In summer or hot temperature environment odor may be generated. Reduce germination time and wash clean

when cooking.

Set the Lock/Unlock handle
at “Lock”, press “Menu/Se-
lection” button to select
“GABA Rice”.

% First semng time OH(0 Hours)

» When the “GABA Rice” is se-
lected, “OH” is indicated in the
display.

Press “Set” and “Menu/ Se-
lection” buttons to set time.

1.Pressing “Menu/Selection”
button increases
germination time by 2hours.

2.Pressing “Menu/Selection”
button changes Germination
time by 2hours.

3.“GABA Rice” time can be set
up by 0, 2, 4, 6 hours.

= |f GABA time is set “0” hours,
pressing “Pressure Cook/
Turbo” button will start cook-

ing immediately To cook with-

out germination or cooking
germinated Brown rice, set
the time at “0”

Press “Pressure
Cook/Turbo” button.
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% 3 more hours for germination
» Pressing “Pressure Cook/Turbo”
button will begin the “GABA Rice”
process, after which. cooking will
begin immediately.

» During “GABA Rice” mode,
“I” 77 indicator will show the
remaining time and will be dis-
played in minutes with the
“38H’mark going around clock-
wise.

ENGLISH

Precautions for “"GABA Rice” Cooking

@ If smaller germ is preferred, omit pre-germination process. Select “GABA Rice” menu, set-up appropriate
germination time, and start cooking (nutrient ingredients do not vary significantly by the size of germ).

@ During hot seasons, longer germination time may generate odor. Reduce germination time.

© GABA Rice cooking is allowed up to 4 persons.

@ City water can be used for germination. However, spring water is recommended. Germination may not be properly
performed in hot or boiled water even after cooling.

@ Germination rate, germ growth may differ by the Brown rice type, condition or period of storing, etc.
- Germinated brown rice is sprouted brown rice. Germination rate and growth may differ by the Brown rice type.

The brown rice should be within 1 year from harvest, and not long since pounded.

@ In GABA mode, preset on 2H, 4H, 6H may not be possible.

@ The taste of rice could be different as depending on a kind of brown rice. Use customized taste function or control the
amount of water for your taste. (Refer to page 21~23)

@ Depending on the state of the surrounding environment or the condition/type of rice, the sprouts of rice may not be
visible or appeared.




HOW TO COOK THE MULTI-COOK AND NU RUNG JI

How to use the Multi-cook and preset time

1)

Turn the top handle to “Lock,” press menu to select
the Multi-cook.

» When selecting Multi-cook, the display indicates cooking time to
be 20 minutes.
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@ Press “Set”, “Menu/Selection” button to set up the time.
It says after setting cooking time with selection button press the cook button.

2
“ Eo)

3. Available setting time is
10 ~90 minutes.

4.

Each time you press “Menu/Selec-

“Menu/Selection” button, the time de-

- Ao ” If you press the set button
tion” button, the time increases 5 creases 5 minutes. after choosing time you
minutes. : : want it says "press cook or
» Press Menu/Selection to choose »Press Menu/Selection to choose "
: S preset button'
desired Menu desired Menu

Press “Pressure Cook/Turbo” button.

» Press the Pressure Cook/Turbo button and the Mutti-cook will start.If the Multi-cook
starts, the display shows the ‘cooking mark' and remaining minutes.

@ Use the preset time of Multi-cook as following instruction.

1. Check the pres- 2. Tumthe Lock/Un- 3. Press menu/se- 4. Set up the cook- 5. Press the 6. Press the “Set”

ent time. lock handle to lection button to ing time for Menu/Selection to button. Then
“Lock” and press select the Multi- pressing menu/ preset time. press pressure
the “Preset/Auto cook. Then selection button. cook/Turbo but-
clean” button. press the Set but- ton.
ton.
o
e, 7 =) -
I )
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How to make Nu Rung Ji

1. Turn the Lock/Unlock handle to “Lock” and press menu/selection the ‘Nu Rung Ji." Refer to page 21

2. Press the “Pressure Cook/Turbo” button to start cooking.

3. When cooking is completed, scoop out the boiled rice. The “Nu Rung Ji” on the inner pot bot-
tom can be prepared for your taste (e.g. scorched rice tea)

» “Nu Rung Ji" can be prepared for up to 4 people.

» For “Nu Rung Ji” cooking, set the water volume at “Glutinous” level.

» Do not wash rice too much.

» If you want enhanced burning Nu Rung Ji, cook after soaking rice in water for 30minutes.



HOW TO COOK USING FERMENTATION/
BREAD BAKING

Using Fermentation

0 Turn the top handle to “Lock”, press menu to select the
“Ferment”.

» When the Fermenting Menu is selected, the display indicates cooking time to
be 40 minutes.

9 Press “Set” button and “Menu/Selection” button to set

fermentation time. @ n i_'tEt
» Available setting time is 5~120 minutes. i vocEd)! _ WNUTES!
(From 90 minutes or more onward, the fermentation time increases or (LR BB S

B hana| AFR)

decreases by 10 minutes)

@) Press “Pressure Cook/Turbo” button. s -
» Press “Pressure Cook/Turbo” button will begin the “Ferment” process, after ‘@’ [N ]
which cooking will begin immediately. @"

VOICE4) MINUTES

[FERWENT
BREAD.

During “ Ferment” mode, indicator will show the remaining time.

O Then first ferment is completed, press softly dough for
remove gas and repeat process 2-3 for second ferment.

» After second ferment, open the lid and make sure dough size is 1.5 to 2 times.

Using Bread Baking

Press “Menu/Selection” button to select the “Bread
Baking”mode.

» When selecting “Bread baking”, the display indicate cooking time to
be 40 minutes.

e Press “Set” button and “Menu/Selection” button to
set baking time.

» Available setting time is 1~80 minutes. a L’E
» Set the baking time depending on the fermentation state and the capacity ~ voceq/  wnvTes
the dough. S G TR ot o

FeE 1o
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@) Press “Pressure Cook/Turbo” button. _— -
» Pressing “Pressure Cook/Turbo” button will begin the “Bread Baking” B H“-'
process, after which cooking will begin immediately. @‘n a (]

During “Bread Baking” mode, indicator will show the remaining time. VOoRD - MnuTES

leREADBAKING)

% When the "Bread Baking" process is completed, remove the bread from the inner pot immediately.
X After the "Bread Baking" is completed, be careful with burn. Bread is hot.

ENGLISH



HOW TO COOK USING FERMENTATION/
BREAD BAKING

v If there is a problem of fermentation / bread baking, check the following details.
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Check point

Do the following

When dough is not inflated

When bread is small and stiff.

When the surface is rough
and crunch.

When bread is undercooked.

When bread is overcooked.

When the underside of the
bread does not appear with
baked color.

When the bread is too sticky
and wrinkled.

« Is capacity of the material
accurate?

- Is the dough not elastic and
flaccid from over knead?

- Is the surface of the dough
smooth and elastic, and
transparent?

- Is the fermentation time too
long or too short?

- Did you measure the capacity of
the material and the time set
correctly?

- Did you set fermentation time
too long or knead the dough
correctly?

- Did you set fermentation time or
baking time correctly?

- Did you put the dough in the

middle of inner pot? Did you
set the baking time too short?

- Did you remove baked bread
immediately?

- Check the volume of the ingredient and
knead the dough well.

+ Follow the correct ingredient volumes and
directions for fermentation and baking time.

+When the second fermentation is complete,
the dough should be left in the middle of the
inner pot. Extend the baking time.

+When the "Bread Baking" process is
completed, remove the bread from the inner
pot immediately.




HOW TO PRESET TIMER FOR COOKING

How to preset timer for cooking

How to use timer function

0 Check if the current time and the menu are correct. o
» Refer to page 14 for the time setting. . @ 8

VOIcE)

» If the current time is not set correctly, the presetting time will
also be incorrect.

» Make sure to select AM or PM correctly.

9 Turn the Lock/Unlock handle to the lock
position and a lock icon will be displayed on the
screen. Then press the "preset" button. :

» To activate Preset, press the "preset" button once.
» Factory Set Configurations-Preset : Preset at 6:30 am, If you want to
use these times, select Preset.

» If the lock/unlock handle is not in the locked position then you will not
be able to program or use the preset function.

» When you press the "preset" button, the preset time will be displayed,
and the Preset signs will be blinking.

» GABA menu, you have to select " £H" in order to use the preset timer
function.

% When it is in keep warm mode, press cancel to exit keep warm mode,
then select your desired preset time.

SOFT  SWEET PRESET
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9 Select menu with "Menu/Selection” button. £ dei ¥

6 Preset the time.

» In case of setting up timer while warming, increases by 10min
when you press " “"button.

» Please set up timer after canceling warming, decreases by
10min when you press " " button

If you keep on pressing elther button, It can be changed continually.
% Please be careful no to change from AM to PM.
» Then press the "Set" button to program your desired time.

9 Press "Pressure Cook"button.
» Preset cook will be completed at the time that has been set.

» Once cooking is completed with preset time, preset time is pro-
grammed in the memory.

» Don't need to set up time again.

x If a small amount of rice is being cooked, it could be finished earlier
than time you programmed it.

VOICE()  MINUTES

ENGLISH



HOW TO PRESET TIMER FOR COOKING

Precautions for preset cooking

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

» Rinsed rice adds precipitated starch, Preset Cook may cause scorching.
To reduce scorching, cook washed rice by rinsing in running water or reduce cooking amount.

9 The change of preset time.
» Press “cancel” button for more than 2 seconds and restart it to change the preset time.

e If the preset time is shorter than cooking time, cooking will immediately begin.
» If set time is shorter than preset time, cooking will immediately begin.

0 In case the preset time is over 13 hours.
» “ {3H=" will be displayed and the preset time will be changed to 13 hours automatically.

ex) If cooking is preset to AM07:00 of the following day at PM5:00 of the day, where preset time is 14 hours,
“{3Ho” will be displayed, and preset time automatically changes to AM06:00. (Preset time is 13 hours)

x If the preset time is over 13 hours, it can cause bad smell. The limited preset time is set up less than 13 hours
because the rice spoils easily during the summer time.

x When you want to finish presetting P.M 12:00, preset P.M 12:00.

x Use this function when you want to finish cooking between 1 hour to 13 hours based on the preset time.

x If you press the set button to check the present time during the preset cooking function, the preset time will be

displayed for 2 second.
Possible time setting for each me
Menu " n f m Automatic
Glutinous Mixed Sushi GABA Black . | Nutritious N " Ferment !
Class Rice Rice Rice Rice Bean Nu Rung Ji Rice Porridge | Multi Cook | preag baking (sfe?}:‘gmg)
. From From From From From From From
Possible (42minutes | (53minutes From (63minutes | (54minutes | (48minutes From From ({minutes (1minutes From
time +My +My 48minutes +My +My +My 47minutes | 93minutes +Mymode) +My 28minutes
Setting mode) mode) to 13 hours mode) mode) mode) to13hours | to13hours o 1y3 hours mode) | to13hours
to13hours | to 13 hours to13hours | to13hours | to13hours to 13 hours




TO KEEP COOKED RICE WARM AND TASTY

Having a meal

» If you want to have warm rice, press the “Keep warm/Reheat” button. Then “Reheat” function will be started and

you can eat fresh rice in 9 minutes.

» To use reheating in standby status after power is applied, turn lid combining hand grip to Locked position, press
Reheat/Keep button, and the cooker will convert to Heat Preservation mode. Here press Reheat/Keep warm button

once more.

<Reheating>

WARM  REHEAT

<Keep warming>

SoFT  sweer
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3H indicates the time elapsed
as warming time.

around clockwise.

The lamp blinks and “Z " indicator will
show the reheat remaining time dis-

played in minutes with the mark going

<Finishing reheat>

% &~ 3H
el

When the reheat finishes with the beep
sound, keep warming function will be
operated and show the time elasped.

 If you change the present time during warming, see the page 16.

» The frequent use of the “Reheat” function may cause the cooked rice to be discolored or dried. Use it once or twice per day.

» If a separate heating appliance or gas burner is used to cook rice, put the cooked rice into the cooker and press the “Keep
Warm/Reheat” button to keep the rice warm. At this time, “Z5H” is shown on the display. (Like this, transferring hot rice to a cold

cooker may cause the rice to be discolored or develop an odor)

» After 24 hours of heat preservation, the lamp of heat preservation time lapse blinks, indicating that long time has passed in heat

preservation condition.

» In case the lid combining hand grip is in open status during heat preservation, the cooker does not go for reheating. For reheating,
lock the lid combining hand grip to (Locked) position, and then press Keep warm/reheat button.
» If the lid combining hand grip is turned to open status during reheating, function display will show “= 5 . At this time, reheating

will be cancelled, and heat preservation will proceed.

Cautions for Keeping Warm

It will be hard to open the lid during warming, or right after it has
finished cooking, So push the pressure weight to the side and
allow the steam to release.

Make sure the handle is in the “Lock” position during warming or
reheating.

It would be better to warm the rice for less than 12 hours because
of odors and color change.

The cooked rice, which cooked by pressure cooker is more prone
to changing color than the rice cooked by general cooker.

During warm mode, the rice can arise and tum white and rise. In
this case, mix the rice.

Itis recommended to evenly stir the cooked rice after cooking.
The rice taste is improved. (For a small quantity of rice, pile up the
rice on the center area of the inner pot to keep warm)

Itis recommended to evenly stir the cooked rice after cooking.
The rice taste is improved. (For a small quantity of rice, pile up the
rice on the center area of the inner pot to keep warm)

Do not keep the scoop inside the pot while warming the rice.
When using a wooden scoop it can create serious bacteria and
odors.

The mixed and brown rice cannot be in such good condition as
white rice while in warm function due to their characteristics.
Therefore do not keep mixed and brown rice in function for a
long period of time.

Do not mix small amount of rice or leftovers with the rice under
keeping warm. Doing so may cause an odor. (Use a microwave
oven for the cold rice.)

ENGLISH




TO KEEP COOKED RICE WARM AND TASTY

Controlling method of warming temperature

@ Press “Mode” button over
1 time during warming. It displays as
picture with buzzer. At the time,
4/ means current warming
temperature.

Change of temperature

If you want to change cooking temperature in the standby mode, press “Mode select” button over
1 seconds, and press it 3 times more. You can change cooking temperature.

To raise temperature

If the temperature in the oven is not proper, it will smell bad and the color of the rice will change
so make sure to adjust the temperature.

@-1Press “Menu/Selection” button to
i change the temperature as 7= 75

e = Olc

5= 7= 5= 1980

L 2

© After setting temperature, press “Mode”
select button. Preset temperature will be
stored with buzzer sound.
(It will be cancelled once press “Cancel”
button or after 7 seconds without pressing
any button.)

L]

@-2Press “Menu/Selection” button
to change the temperature as
TH= 5 8 7 i» 069

How to operate My Mode function

@ In standby mode, push the
“mode” button 4times.
The voice says that it is pro-
grammed warming mode,
control the temperature you
want.

&n"

Use it while opening the lid when there is too much water or rice becomes too soft.

®-1 Press “Menu/Selection” button to
- change as the picture(up)

2

© Select the menu you want, then press
"Set" button. It will automatically program
the temperature with a voice instruction.
(If you press the “Cancel” button or do not press
a button within 7 seconds, the function will be

— cancelled and returned to standby mode.)
i |
c *
@-2 Press “Menu/Selection” button
- as the picture(down)
o

1. If too much water is spilled out when you open the lid : Press “Menu/Selection” button to raise the setting mode.
2. If the edge of rice is too soft : Press “Menu/Selection” button to reduce the setting mode.



HOW TO USE NIGHT VOICE VOLUME REDUCTION/
REMAINING COOKING TIME DISPLAY MODE

How to activate “Sleeping” mode.

» When keeping rice warm for a long time, set up the temperature low to prevent the following quality of rice:
smelly, dry, change of color; from PM10:00 ~ AM 04:00.

» How to set up
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SLEEP WaARM

1. Press “mode” button for one second, then press the “mode” button 6times to set up sleeping mode.
If sleeping mode is not shown, keep on pressing the “mode”button until it is heard or displayed.

2. When you enter sleeping mode, it says “After selecting or canceling sleeping mode, press the set button.”

3. Press the “Menu/Selection” button until you hear or see “Sleeping mode”, then Press “set” button.
You will see nothing surrounding the rice cooker on the screen.

4. This function must be activated by the user depending on necessity.

» How to release
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1. Press “mode” button for one second, then press the “mode” button 6times to set up sleeping mode.
If sleeping mode is not shown, keep on pressing the “mode”button until it is heard or displayed.

2. When you enter sleeping mode, it says “After selecting or canceling sleeping mode, press the set button.

3. Press the “Menu/Selection” button until you hear “Sleeping mode has been canceled”, then Press “set”
button. You will see rings around the rice cooker on the screen.

»

» If you need to keep the rice warm during sleeping, do not use this function. This function makes the rice
cooler than normal. In summer, the rice can be spoiled and may smell bad because of high temperature.
If possible, do not use the “Custom-made warming” mode while sleeping.

» This function is set up as cancel state.

When odors are rising during the warming mode

» Clean the lid frequently. It can cause bacteria and odors.

» Even though exterior looks clean, there might be germs and it can cause odor so please be sure to use automatic
sterilization (steam cleaning) menu for cleaning. Clean the inner pot completely after automatic cleaning function is
done. (refer to 20)

» After you cook soups and steamed dishes, clean the inner pot properly to prevent rice from smelling.

ENGLISH



HOW TO USE NIGHT VOICE VOLUME REDUCTION/
REMAINING COOKING TIME DISPLAY MODE

Night Voice Volume Reduction function

Night Voice Volume Reduction is the function of reducing voice volume during night hours 5:59AM.
Activate this function when necessary. This function works only during night hours.

» How to activate or inactivate the function of Night Voice Volume Reduction

CLLEBPERY

No voice
8’ rocra 3 [] 20% of daytime voice volume
[ 1] 40% of daytime voice volume
- mm  60% of daytime voice volume
¢ SELM%U ummn  80% of daytime voice volume

Ex ) 60% of day time voice volume x Marking of process progress bar by the activation of Night
Voice Volume Reduction function.

1. Press “Mode” button 9 times in standby status, and the system will enter night voice volume reduction mode.
When pressing ‘Mode’ button for the first time, press the button for 1 second or longer to enter the function.

2. Upon entering the mode of activating ‘Night Voice Volume Reduction’, you will hear a voice saying “You have
entered the Night Voice Volume Reduction Activation mode. Select or inactivate the Night Voice Volume
Reduction function with “Menu/Selection” button, and press "Set" button.”

3. Press “Menu/Selection” button, and as process progress bar changes, voice volume will change. Select the
desired volume of voice, and press "Set" button.

4. If you press “Cancel” button or no button is pressed for 7 second after process progress bar reaches 5th step
through adjustment of “Menu/Selection” button, the function will be inactivated while you hear a voice saying
"Specified time has passed and the function is inactivated”, and the system will return to standby mode.

» This function remain deactivated when the product is shipped. Activate this function when necessary.

Remaining Cooking Time Display Mode

This mode sets on or off the remaining cooking time display which appears periodically during the cooking.
(The displayed remaining cooking time may vary from the actual one depending on the cooking volume and
process.)

1. In the Standby mode, press the Mode button 8 times to activate the Remaining e
Cooking Time Display mode. (Press the Mode button for more than 1 second to 8 o [l F
enter into the Remaining Cooking Time Display mode.) -

2. When the Remaining Cooking Time Display mode starts, a voice message will
state “Set or cancel the Remaining Cooking Time Display Function by pressing
the "Menu/Selection" button.”

=
’

% Remaining Cooking Time

Display mode set on
3. When you press the "Menu/Selection" button, a voice message will give one of
these two statements: T oo
“The Remaining Cooking Time Display Function is selected. Please, press the ‘P
“Set” button.” or “The Remaining Cooking Time Display Function is canceled. ,,;@;, a o

Please press the “Set” button.” After selecting either mode, press the “Set” button.

4. In the Remaining Cooking Time Display mode, when the Cancel button or no
button is pressed for more than 7 seconds, the setting will be canceled and you x Remaining Cooking Time
return to the Standby mode with a voice message stating “Time is over. The Display mode set off
function has been canceled.”



CHECK BEFORE ASKING

\

\\

FOR SERVICE |

v If there is a problem with your cooker, check the following details before requesting service to your dealer.
Sometimes the cooker may not operate as desired if used incorrectly.

When the rice is not cooked.

When the rice is not well
cooked.

Rice is too watery or stiff.

When the water overflows.

When you smell odors while
warming.

“ E _ _"signs show up.

Warming passed time mark

blinks during keeping warm

Rice has gotten cold or a lot of
water flow during keeping warm

If “E do” sign is appears.

Check points

Do the following

« “Pressure Cook/Turbo” button is pressed?

+ Is there power cut while in cooking?

+ Press the “Pressure Cook/Turbo” button

once. And check “I~ ~ 7 "sign on the display.

« Blackout backup power source for the Rice Cooker,

see page 16.

- Did you use the measuring cup for the

rice?

- Did you put proper amount of water?

+ Did you rinse the rice before cooking?

+ Did you put rice in water for a long time?
+ Is the rice old or dry?

+ Refer to page 17~18.

+ Add water about half the notch and then cook.

+ Is the menu selected correctly?
+ Did you properly measure water?
- Did you open the lid before cooking was

finished?

« Select the correct menu.
« Properly measure water.
+ Open the lid after cooking finished.

- Did you use the measuring cup?
+ Did you use proper amount of water?
+ Is the menu selected correctly?

+ Refer to page 17~18.

- Did you close the lid?

« Please check it the power cord is plugged.
+ Did it warm over 12 hours?

« Is there any other substance such as rice

scoop or cold rice?

+ Close the lid perfectly.

+ Always keep the power on while warming.

+ As possible, keep warming time within 12 hours.
+ Don’t warm rice with other substance.

« Temperature sensor or fan motor does

not work properly.

+ Unplug the power cord and call the Service

center.

+ 24 hours has not passed yet after keeping

warm

« This function alarms if the rice remained warm

for more than 24 hours.

+ Keeping warm was set in “Sleeping” mode

+ Keep warm after cancelling or setting “Sleep

Keeping Warm” mode depending on the necessity

« It shows on the display when pressing

“Pressure Cook/Turbo” button again, or when
the cooking has finished and you've never
ever open turned the handle to ‘Unlock’.

+ It can be solved by turning handle to ‘Unlock’

and then turn to ‘Lock’.

ENGLISH



CHECK BEFORE ASKING

\ FOR SERVICE Y.

v If there is a problem with your cooker, check the following details before requesting service to your dealer.
Sometimes the cooker may not operate as desired if used incorrectly.

_ Check points Do the following

When the button cannot oper- * I the inner pot inserted? + Please insert inner pot.

ate with “ L _{” « Check the rated voltage? « This product is AC 220~240V only.

When the Pressure - Did you turn the Lock/Unlock Handle | - Please tur the “Lock/Unlock” handle to “Lock’.

“Cook/Turbo” Timer to “Lock”

button does not operate « Is “pressure” lamp on?

with“ED {”

When the rice is badly sticky. - Is there any rice or any other alien sub- + Remove all the other substances on the temper-
stance on the temperature sensor or the ature sensor or the bottom surface of the inner
bottom surface of the inner pot? pot.

When “E D5 " is showed on . Check the rated Voltage? ) C,m the power anci contacz customer lserwce.
the LCD. + Itis normal to get “= /73 ” when putting only

water.
« This is only for AC 220~240V.

When the time cannot be + Is the current time correct? + Set the current time(Refer to page 16).
preset. + Is AM or PM set properly? + Check the AM and PM.
+ Did you set the reservation time over + Maximum reservation time is 13 hours.
13 hours? (Refer to page 29~30)
When you smell after and + Did you clean it after cooking? + Please clean it after cooking
before cooking?
When the lid cannot « Is the inner pot correctly inserted in the « Please put in the inner pot perfectly.
be closed main body?
+ Is the Lock/Unlock handle on the top « Please turn the “Lock/Unlock” handle to “Lock”
cover set to “Lock™?
+ Is there hot food in the inner pot? « Pull the pressure handle to aside once.

“E L~ ” mark shows up

" . + Micom memory is out. + Cut the power and contact customer service.
during the product operation Y P
When “tick, tick” sounds « Is it the sound of cooking relay? « It is normal that the “tick, tick” sound of relay is
occurs while cooking and an on and off operation.
warming.
+ Did you wipe the moisture of bottom of « The moisture of the bottom of the inner pot may
inner pot? cause ‘tick, tick” sound. Please wipe the moisture.




CHECK BEFORE ASKING

\_ FOR SERVICE )

v If there is a problem with your cooker, check the following details before requesting service to your dealer.
Sometimes the cooker may not operate as desired if used incorrectly.

Check points

Do the following

ENGLISH

- Did you turn the “Lock/Unlock” handle while
cooking?

When cannot tum to “Unlock”.

- Did you turn the “Lock/Unlock” handle before

exhausting steam perfectly?

- Don't open the lid while cooking. If you want to open
lid while cooking, press the “Cancel” button more
than 2 seconds and release the steam.

« Pull the pressure weight to the side once and allow
the steam to release.

When the lid cannot open al-
though the Lock/Unlock handle
is tumed to "Unlock".

- Because of the pressure.
« Pull the pressure weight to aside once and exhaust
the steam perfectly.

« Is there an external substance on the pack-
ing?

When the steam exhausted
between the lid.

« Is packing too old?

« Clean the packing with duster.

« Keep the packing clean.

« If the steam is exhausted through the lid, please
power off and contact the service center and
dealer.

« Packing life cycle is 12 month, please replace the
packing per 1 year.

When the “Cancel” button + Is the inner pot hot?
does not operate while

cooking.

« Keep pressing the “Cancel” button for 2 seconds for
safety reason if you want to cancel while cooking.

« Be careful of hot steam emission or hot contents
spattered from the automatic steam outlet during
cancellation.

When you hear weird noises
during cooking and warming

« Is there a wind blowing sound when
cooking the rice?

« Is there a “Chi” sound when warming
the rice?

« Is the inner pot inserted?
« Check the rated voltage?

Brown rice is not germinated  * Is bean(other grains) too dry?

properly

« Soak or steam beans and other grains before cook-
ing in the pressure cooker in order to avoid partially
cooked beans or grains. Beans should be soaked
for-2-minutes or steamed for-2-minutes prior to
cooking, depending on your taste.
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Canh bao an toan

* Can nghiém ngit tuan thi cac canh bao an toan va str dung diing cach dé phong tranh sur ¢6 hodic nguy hiém c6 thé xay ra.

« “Canh béo an toan” chia rd hai khéi niém I “canh bao” va “ch

(y”, theo d6, “canh bao” va “chli y” mang y nghia nhu sau:

, ., Latinhhudng nguy hiém, néu khon
/A\Canh bao trénh s& c6 thé gy tai nan chét ngu%i A
hodc trong thuong

__ Latinh hung nguy hiém, néu khong
A\ Chay trﬁ'nh sé c6 thé gay céc chan thuong
nhe

+ Ki hiéu nay thé hién can chi ¥ trong mat sd diéu kién dic bigt
c6 thé gaynguy hiém.

« D8 tranh nguy hiém can doc k va lam theo huéng dan .

« Ki hidu nay mang y nghia “c&m” mét s3 hanh vi ndo d6.

+ Ki hiéu nay mang y nghia “hay thurc hién” mét viéc lam nao do.

& Canh bao Cam

Khong dé tay hay dwa mat gan van dp suét va I6 thoat

hoi nuéc khi ndi danghoat dong

+ C6 thé gay bong: Khi ndi dang hoat déng, hoi nuc thodt ra rét
nong, tranh dé tay hoac dwa mat gan noi.

- Dac biét dé xa tam tay tré em

Tranh d€ san phdm & noi ¢6 anh sang truc tiép, gan

bép ga, bét Iura, cac vét truyén nhiét, wv.

+ D6 ¢6 thé 1a nguyén nhéan gay ra ro dién, giat dién, bién dang,
thay doi mau sac va c tai nan chéy no. .

« Khong dé day ngudn gan noi c6 cAc vat néng, co thé gay ra
hién trgng ghay, chéy chap 6 cam. Thuang xuyén kiém tra tinh
trang day cam.

Khong tu y thao I3p san pham.

+ G thé gay ra tai nan chay néva giatdien.

+ Chi dé gac nhén vién cla trung tdm bao hanh thao hodc stra chira
san pham. Can dén trung tm bao hanh dé dugc tu van stra chira.

Chu y chi dung dién c6 curong do dong dién 15A troy
1én va hiéu dién thé 220V, khong cam nhiéu phich cam
tai1odien. )

+ Khi str dung nhiéu san pham hogc cac thiét bi gién ciing mét
cho co thé gay ra tai nan chay no, chap dién, can thuong xuyén
kiém tra tinh trang ctia 6 cgm. X

+ Trong truong hop phich cam dinh dij vat hodc hoi nudre, can lau
_sl_ach trude hri]su dyr&g. I ——

« Trong tryong hop str dung 6 cam noi dai, luu y cudng d6 dong
dién tai 6 cam nf)}i) dai phai dat 15A tro Ién.

Khéng str dung san pham taj nhiing khu vuc c6 d6 am

cao, c0 nhiéu kha nanglam am w6t san pham nhu nha

tam, bon rura bat.

« G thé gay hién tugng ro dién hodc git dién.

« Khi cd nuro'c xam nhap vao frong san pham, can thng béo vai
trung tdm bao hanh.

o e - iy s Pl o R A
Khi day cgm hedc phich cam bj v, hong hodc 6 cam
khéng chac, can lien hé véi trung tam bao hanh.

- Khi str dung san pham, c thé xay ra mot s6 tai nan néu day
cam bj hé hodc dirt do thiéu chu Y. Can thurong xuyén kiém
tratrang thai cla day gam, phichcamvaocam. =~

« Trong trydng hop day cam, phich cam bj va, hodc dut ho, can
mang dén ¢ong ty san xuat, dai ly hodc Ki thuét vien dugc chimg
nhan dé doi mdi, tranh trong hap nguy hiem cd thé xay ra.

- Can dén trung tam bao hanh dugc chi dinh dé tién hanh stra chira.

Khéng dé san pham vao bon rira bat d& vé sinh hodc
dd nude vao bén trong san pham.

+ G4 thé gay ra hién tuong ro dién, giat dién hodc hoa hoan.
« Néu san pham bi nudc vao, can rut phich cam, dirng str dung

’a

vamang dén trung tdm bao hanh.
Khéng str dung san pham khi 6 thodt hoi nirdc hode
van &p suat bi bit kin bdi cac vat dung nhu khan lau,
vai trang tri hay cac vat dung khac dwroc dat 1én trén.
- C6 thé gy nguy hiém phgtnd do 4p sudtcao. | .
- Co thé gay hien turgng bién dang, thay doi mau sac hodc hu
hong san pham.

Cén lau sach cac chat bén bdm vao phich c&m béng gié kho.
+ C thé gay hda hoan. Can kiém tra ky trang thai phich cm.

Khdng str dung long ndi da bj bién dang hodc khong

phai [ong ndi chuyén dung

- C6 thé xay ra nguy hiém chay nd khi nhiét do long néj qua cao.

« Khi danh roi [ong n6i hodc [am bién dang long noi, can dén tu
van tai trung tam bao hanh.

Khéng str dung san pham khi khéng c6 1ong néi.

+ C6 thé gy nguy hiém dién giat hodc hur hong san pham.

+ Khdng cho gao hay nuic vao bén trong khi khong ¢d 1ong noi.
+ Khi ¢0 gag hodc nyréic rai vao linh kign khéc tron% ndj, chi y khong lat
noi hoac lac ni, can dem dén trung tam bao hanh dé durgc tu van.

Khi dang ndy com hoéc ndi dang hoat ddng, tuyét ddi khong

annitmao nap hodc xoay nim “Khéa/ma” trén nap noi.

- Néu 3 inh o c6 thé bi béng do nhiét hoé gay chéy nd do 4p sut trong ndi,

+ Sau khi ndi da hoan thanh chu trinh nau com, can dgi cho noi
xa hét hoi mdi xoay nim dé mé ndi.

Khéng str dung néi & trang théi khong cé long ndi, |
khéng cho céc vét la, do kim loai khac vao ndi dé st
dung. @éc biét dé xa tam tay tre em.)

« Co thé gy nguy hiém giat dién hoc chay nd.

San pham nay khong duor thiét k& cho =4

nguoi khong the strdyng Sanphammdt ¢ -
cach an toan khong co sur gidm sat hodc e 2
chi dan do thiéu kinh nghiém, kién thircva oo 0246 2

kha nang thé chat/ cam giac / tinh than.
+ Khdng cho phép #ré em choi véi san pham.
« N6 co thé dan dén dién giat hodc chan thuong.

Khéng réc hosc cho céc chét héa hoc, thudc sét tring vao néi.
-Cothégayhéahoan. .
+ Khi ¢6 gian hodc cac con trung khac xam nhép vao noi, can hoi

tu vantlr trung tam bao hanh.

Khéng cho cac vat nhu kim, dung cu vé sinh, vat kim loai va céc di

vat khéc vao ké linh kién hodc cAc 16 hut, thoat khi ctia ndi.

« Co thé gay hién tugng giat dién hodc hoa hoan.

« Dung cu vé sinh chi durgg str dung dé lam sach vo ngoai clia
ndi, khdng nhét vao cac 16 hoac khe clia san pham

Khi ndi dang trong chu trinh hoat ddng, tuyét ddi khong mo nap noi.

« Noj dang trong chu rinh hoat d6ng, nap sé khong mdr do diéu kién &p sét.

« Néu co tinh m& c6 thé gap nﬂuy hiém nhu, bi bong hodc nd. |

« Khi ndi dang frong chu trinh hoat dong, néu bat, budc phai mé&
nap noi, can an nt Huy trong khoang 2 giay, kiém tra khi ap
suat trong ndi hoan toan thoat ra hét mai mo' nap ndi.

Khéng budc, cudn, kéo qua mirc day cam.
- Co thé gay giat dién hodc chay no.

Thudang xuyén kiém tra trang thai day cam.
Khong rat/cm phich cim lién tuc.
« C6 thé gay giat dién hodc chay nd.

Can chi y phich cam va ddy cam khong bj ho, dirt do

ddng vt can hodc co vao céc vét sac nhon.

« Nhifng I6i hong v& do va dép ¢ thé Ia nguyén nhan gay gidt
dién, chay no,w. Can thugng xuyén kiém tra ddy dién, nguon
dien va trang thai phich cam.

VIETNAM



Canh bao an toan

/\Canhbso  Ca&m

Khng dét san phém Ién céc vat nhur thiing gao, gié d6 da dung.

+ Khi day dan bi chen taj céc ké co thé gay hiép tuong chap chéy dién
hoéc giat dién. Can kiém tra trang thar day dan thudng xuyén.

+ Khi noi dang trong chu trinh hoat dong, va hoi nurérc; thodt ra,
nhifng do vat nhur thiing gao, gid d&' da dung co thé lam san
pham hu hdng, boc chay hoac giat dién.

Chiiy khdng dat vt nang @& 1én day dién va dét ndi de Ién day.
« Cq thé gay hién tuong giat dién hodc chéy no, can thurong xuyén
kiém tra trang thai cua day.

Khang tur y ndi day hodc ding cac bién phap thi cong lam dai déy.
« C4 thé gy nguy hiém giat dién hodc chay nd.

Can loai bo sach dj vat bao gom ca h%t,ccrm va c4c loai thirc an

khac tai cac ho phan cam bien nhigt, bén trong noi, mam nhiét

va khu'virc bén ngoai long noi trurac khi str dung.

« Truréc khi st dung can kiém tra d loai bo sach c4c di vat chura.

+ Néu phén cam bign nhiét khng cém bién chinh xéc ¢ thé gay cac tac dong
khdng mong muon trong qua trinh gia nhiét cho long ndi, hoac gay chay no.

Lau kho tay khi cam hodc rit phich cam. ’

. Néu dé tay 6t tiép xdic véi nguon dién trong qua trinh rit/cam
hichcothebidengat, .

« Néu rdit phich cam khong ding cach co thé gay ro dién hoac bi dién giat.

Khang dung dy cam dé I6i hodc kéo dé di chuyén san pham

« C6 thé xay ra tai nan chay nd do hién turgng doan mach.

Khj dang st dung néu nghe thdy &m thanh la, hogc ngui
ihay il ho&e kh%)i la. A Fp {Lk I phich, cm, 16a B 4p
sut trong noi va lien hé véi trung tam bao hanh.

Khong néu long qué nhiéu so vdi mirc t6i da quy dinh cta ndi.
« Ni ¢4 thé bj hong do nudic com tran hodc gay 10i qua trinh nau.
« Khdng nau chao qua lugng cho phép

Traong qué trinh str dung hodc ngay sau khi str dun:
khon ((‘;ham vao IQI?? n&, cagc ﬁnh kién 3en tl‘orgé
hoac mam nhiét do nhi€t do cao van darig duy tri.

+ C thé gay bong do nhiét o cao. R

- Van &p suat con udt do hoi ndng thoéat ra, cé thé gay bong

Kbc"m%I dat vat c6 tiy tinh Ién trén nap,ndi hodc dit ndi

gan nhirmg vat co tur tinh manh khi sir dung.

« C6 thé gay hur hai cho san pham hoéc chirc nang nau khdng van
hanh dding.

Chu y khéng dé san pham bj va d4p manh hoéc roi.
+ Co thé géy ra céc van dé vé hur hai cho san pham hoéc phat sinh
cac tinh hudng nguy hiém.

Khong str dung dong dién ¢ hiéu dién thé khéc 220V

« G thé géy ra hién turong giat dién, chay no. .

+ S&n pham ¢6 kha nang khong hoat dong binh thuong. ,

« Khong téng ap dong dién cd hiéu dién thé tlr 110V Ién 220V dé str dung.
Khéngnd 4t san pham Ién cac dd dung nhu tham tri, tm
nam cham, tam trai dien. )

- C6 thé gay c4 taj nan chay né hodc bién dang san pham.

Thuong xuyén kiém tra trang thai clia san pham.

Ngqai viéc nau com, gilk m va céc chirg nang co tmﬂﬁ menu,
tlg/et doi khong{;_ldun noi vao cac muc dich nau mop khac nhu
nau nuroc gao Han Quoc, canh rong bien, can, chien dau

« C4 thé Iam hur héng ndi hoc béc mUi khdng mong mudh.

Khéng it ndi trén cc mat phéng nghiéng hay mét nhép nhd

- Cothé dgéy ra hién twgng chéy no hodc hur hai san pham.

- Chu y dat san pham ¢ noi day dién khdng vudng chan tay, tranh
hién twgng roi hong san pham.

Khi rit phich.cam, lwu y khang cAm vao ddy dién, phai

czla]m K’,%B ph%n phich oAm Ga it ) ekl

+ G4 thé b dién giat hodc nguy hiém chéy nd.

Khi khdng str dung, c4n rit c4c phich c3m khdi 6 cam.
« Co thé gay hién tuong giat dién, ro dién, chay n6 do kha ning
cach dien thap.

Khong st dung lang ndi vao cac muc dich khac hodc
dat tr?uc tiép Irfle% e )
« C6 thé gay bién dang long ndi hoic bong I6p chdng dinh

Khi mét chu trinh nﬁu,vu:a két thuc hodc ?]ng trong qua
tn_nh q(urAam com, thUt X0gy Mo’ yung Knong xoay
cung khong duoc cuong che mo' nap vung.
- 4 thé gay béng hoiic hu hai san pham. .
« Kiém traky hoi va ap suat da thodt ra hét mdi xoay nim mé nap vung.
« Khi ndu com, néu m& nap vung ma khdng cht y ¢ thé bj bong
do hoi nuée ndng.

Néu lop chdng dinh cuia long ndi bi bong, can lién hé véi

trungotrgm bao hanh 9 9 )

« Khi str dung san pham trong thdi gian dai, cé thé xuét hién hién
tugng bong I6p ¢hong dinh long noi. R .
+ Khong duing gié bang kim loai hodc cd chét liéu cling dé rira long noi,

dieu néz co thé gay ra hién trong bon% I6p chong dinh.

+ Khong cho céc vat dung sac nhon nhr dfia, thia, diia... vao long ndi khi rira bat
dia, day ciing la nguyén nhan lam bong 1p chong dinh clia long ndi.

Khong nhag ndj bang cach cAm nim xoay mé vung ndi

hoac tay cam long noi dé nhac nol. o )

+ Khj c&m nim xgay m& vung hodc tay cAm 1ng ndi dé nhéc ndi co
thé gay nguy hiém khi m& yun%. .. . .

« Nhéc noi an toan bang cach diing hai tay cam vao hai hém bén canh noi.

Du da it phich cam, luén luén lwu y nap vung néi da
dugc khoa hay chua. ) \

+ Sau khi nu copm xong va da rit phich, néu ndm trén vung chura vé vi
tri “kh6a” v4 nap vung van déng cd thé gay ra bién dang hodc hu hai
chosan pham do anh hurdng cua p suat bén trong.

« Sau khi nu com xong, du dang dé & ché dd gitr am, nim van
ma& vung can dugc duy tri & vi tri “khda”.

Sau khi ndu com hodc ndu gac mén an khac xong can

lau sach nudc dinh' trong noi. L i

+ 06,1hé gy bdc mi khéng mong mush hodc thay d6i mau sac sin phém.

« D6 nuac trong hdp chira hoi nudc ngung tu phia sau noi va lau
sach hop chira

Trudrc va sau khi st dung, néy cac niit khong thé &n hodc

hoat dong duoc, can mang dén trung tam bao hanh

Khi dang.ndu com hodc trong chu trinh hoat dong, néu

bi mat u%en, %9 phan tahpat hg'l nugc fu dong sé ﬁoat

dong, can chu'y hd1 nuroc nong boc len.

« Nau lugng gao va nuéc vira di dinh lurong cho phép.

+ Dac biét, néu lugng nurdc nhiéu qua mic cho phép sé géy hién
tugng tran nuag com. .

« Trurde khi ndu, can kiém tra nap diéu chinh lugng thoét hoi nude
& dung v tri.

Sau khi str dung, cén vé sinh ndi sach sé. )

« MUi clia ca¢c mén durgc nau nhur ga ham, suron hap, w c6 thé bi
Iury lai [én an nu com sau. K .

« Néu rtra long ndi bang céc loai gié clrng hodc kim loaj co thé lam
bong 6 chong dinh. Cach rtra an toan la chd 1ong ndi ngudi va
dlng gié mém dé vé sinh sach sé. . .

« Tham khdo trang 53~54 ve céch v sinh [ong ndi, vung, vo n...sau khistr dung.

« Tuy vgo cach str dung hoac diéu kién str dung san pham malong
ndi,nap_vung...c thé bi mét I6p chong dinh. Can mang san
pham dén trung tdm bao hanh.

Khi ndu com can cht y khi néi tur dong thoét hoi nudr.

« Khi hoi nud¢ dugc thoat ra vdi toc dg cao di kem am thanh 16n,
nén chu y dé trénh bj giat minh. i

+ Dac biét khgng cho tré em tiép can v6i san pham Iiic dang hoat
dong, o thé bi bong.

Trir gom tréing, G4c Joai com trgn khéc nhy com dau. com ngii cdc,
Wk bi bin 3h§‘?nén'kh¢% nén dEng Chic ﬁg'ng gitr A com.



Tén cua tirng bd phan

TEN C4C Bo PHaN( PHIA NGOAI)

van &p suét.

Trudc khi ndu com can chinh van ap sudt vé trang
thai dirng thang dé ¢ thé digu chinh ap sudt bén
trong noi, khi van bj u6t tirc 14 qua trinh thoat hoi
nu6c dang dugc tién hanh,

Lo thodt hoi nuére ty dong.
Khi ndu com xong va chuyén sang ché
{6 gir m sé ty dong thoat hoi nurdr.
Khi can co thé dn nit “Hay” trong 2 gidy
@8 tién hanh thoat hoi nudc.

Niim van m& np vung,
Khi ndu com hoac trong chu trinh hoat ddng,
can dam bao nim “Khoa/ mo” vung dang & vi tri “Khoa'.

NUt mé vung )

Sau khi van nim “Khoa/ m¢” trén nap vung tir
vi tri “Khoa” vé vi tri “M&”, &n nit m vung. (Khi
n6i dang ndu com hoac dang trong chu trinh
hoat dong, khong dugrc &n nt nay).

Céc bg phén thao tc chirc
nang va bd phan hién thi.

Tén cac bd phén( bén trong)

Gioéng ndp ndi

Nép
N&p mam nhiét

Inner Pot(Oven)
Can dat long ni
dlng vi tri.

L6 thoét hoi
Ntm ¢ dinh ndp phu

Khay chira nuérc trao
Sau khi ndu com hoac két thic chu
trinh hoat ddng clia ndi c&n d6 nuéc
trongkhay chira nurérc trao. Nudc trao
dong lau ngay trong khaysé két hop
Vi nuée com va gay boc mui.

Chd c&m mudi xic com
Phich cdm

Hinh &nh phich cam ¢6

thé khac so vdi phich cam
that.

Tay c4m long ndi

Déy dién.

bién nhiét Mam nhiét

Huéng dan vé linh
kién bén trong

Bang hudng dan sir
dung va cach nau com.

Muéi/ Va xic com

(cothé mua riéng & trung
tdm béo hanh ctia Cuckoo)

Pin vé sinh
(Bugc gan ¢ dudi
d8 than noi.)

VIETNAM
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Cach vé sinh san pham

Thao g& vung nhém va gioang cao su

Sau khi lau rira sach vung nhém, nhét dinh phai gén lai vao nap néi
- Néu vé sinh khong sach s6 s gay ra mui khi ndu com. Déc biét, phai ludn vé sinh phan ndp ndi com.
(Sau khi thao bo day nguon, dé ngu0| phan bén trong ndi roi m&i vé sinh)
- Lau hoi nuérc con dong lai & ndp va than ndi bang gié lau. Tuyét d6i khdng dugrc dung benzen, dung méi,.
dé vé sinh
- Trong khi str dung, nuéc vo gao co thé bj dinh vao vung nhdm hodc bén trong thanh ndi, tao thanh mang tinh
bot, nhung khong hé anh hudng gi dén viéc vé sinh

Mat phia sau

@ Xoay nam n&m trén vung nhdm theo @ Khi vé sinh vung nhém, ndmvaxoay @ Sir dung chét téy rira trung tinh va

chiéu mii tén dé thao vung nhém phan tai ctia tay nim n&m phia sau miéng bot lau chui d& vé sinh thudng
trénra, gilp vé sinh thuan tién. vung nhém dé théo rdi phan nim ném xuyén, dung gié lau dé vé sinh cac vét
va giodng cao su hoi nuéc

N&p trong

Mat sau clia
gioang I

@L&p nim ndm vao mat phia sau cia ® D& I3p lai gioang cao su vao vung ® Khi g&n lai 18n nép ndi, cam nim n&m

vung nhom, r6i xoay theo chiéu miitén  nhdm, cai phan mép & ranh phia sau & trén vung nhom, gén khép [én ranh

& mét truéc vung nhom dé 13p lainim  giodng I&n vung nham, rdi xoay mét phia trong theo chigu mi tén chi, ri

nam cho vung nhém vong dé Iap lai gioang. dung strc dé an xudng.

Vi du dung
< Phia truéc nhd
> \ 1én
Phia trréc clia nim nam,

Phia truérc cla giodng cao su dong chir théng, ding chiéu

P .. _Phiatruée

x<kh6ng nho 1én

Phia sau clia nim ndm,
dong chir viét nguoc

% Khéng cho dinh 6c hoc chét bui ban gi vao cac 18 phia trén vung nhom

s Quan sét ki dé phan biét mét trurde va sau clia vung nhom

Phia sau clia gioang cao su




Cach vé sinh san pham

Long ndi Nép noi ben trong

Giodng cao su

Dung gle lau sach néu nuéic com dinh &
nap noi.
Can chi ¥ khi lam sach vi phan ngoai cling

Chu y khdng lam roi gioang cao su khi vé
sinh. Lau nhe nhang va khéng lam bong
khoi san pham.

Lau sach nuécc va tap chét & mét dudiva
mat ngoai clia Iong noi Gié rira bat th rap,
ban chai, chdt mai mon... co thé lam bong

16 ph, do do str dung miéng bot bién, vai
meém va chét ty rira nhe dé lau.

Clean Steam Vent

ctia ndp dugc lam béing kim loai.

Phan nuéc dong trén than ni

Diing ngén tay &n lai nhitng chd bj bong a0
cho gioang duroc lap chat vao ranh trén nap.

Bén trong thén ndi

Truéc va sau khi sir dung, lau sach sao cho

d6 khong bj bong. Kiém tra trang thai két ndi
clia Clean Steam Vent truéc va sau khi str
dung. Néu bj bong hogc khéng dugc néi hoan
toan thi can lién lac ngay véi trung tam dich wy.

lau dé lau sach.

L Nuéc com phét sinh trong khi ndu com
Clean Steam Vent khong bi tac. Lau nhe nhang - dugc thiét ké dé dong lai & 16 thoat hoi
nén sau khi két thic ndu com, duing gié

Néu tap chét dinh vao thiét bj cam bién
nhiét do thi can lam sach va tranh lam
hong tdm kim loai.

Phuong phap vé sinh khay dung nuére/tranh dong nude & dudng thoat nude

© Sau khi bo nuéc & khay QSau khi vé sinh, day

@ Thao r&i khay dung @ Cam vao tay ndm cla @ An khay dung nu6c
nuéce. Cap thoat nugc chéng dung nuéc va dudng Cap thoat nugrc chéng theo huréng mii tén dé
dong nudrc va déy thoat chéng tu nudce, dong nuéc lén ph|a lap vao.
xudng phia du¢i dé duing gié lau hodc ding  trén nhu hinh roi 13p lai
théo. nuoc rira bat vamiéng  khay dung nudc.
rira bat dé lam sach
e < , ~ . g
Phuong phap lam sach van ap suét bj tac
Van ap suat =< Soft Steam Cap

Néu tap chat lam téc 16 xa hO’I van p sudt thi van &p suét khong thé
thure hién tinh nang Do d6, can tham khao phuorng phép vé sinh 16 x&
hoifvan ap suét trurgrc va sau khi str ‘dung 16i tién hanh théo van &p

sudt, str dung pin vé sinh dé thdng 16 roi str dung.
x Thiét k& van &p sufit co thé khac véi hinh.

<Cach vé sinh 16 thoat hoi/van ap suat>

@ Sau khi xoay nim digu chinh nép sang
phia "@'(Khéa), kéo van ap suét 1én
phia trén va xoay theo huéng mili tén
(ngurgrc chigu kim ddng hd) dé théo.

@Dung pln vé sinh (dugc gén & mat dé

than noi) dé thong 16.

% Chi dung pin vé sinh dé lam sach 16
xa hoi van ap suét, khong duoc
dung dé choc cac 16 khac vi do la
thiét b an toan.

Sau khi ndu com ho&c ndu an
xong, théo ra réi diing nuéc rira
bat va miéng bot bién dé rira va
dung gié da vét khd dé lau nuéc
dong & ndp san pham.

@ Sau khi lam vé sinh, I&p lai van 4p suét
da thao va xoay theo huorng nguoc lai
(cuing chiéu kim dong ho).

@Khivan ap sudt da dugc I&p chinh xac
thi c6 thé xoay dugrc.

Van &p sudt

s

il ikl Gié rra bat
Gié rira bat thd rap ¢ kim loai = —
== a8 ] ,
Chdtmaimon  Ban chai sét

NGi bén trong - Phu kién » Vui long rira biing nurdc rira bét va miéng |

VIETNAM



Cach vé sinh san pham.

Phuong phap vé sinh Soft Steam Cap

Khéng dugc cham vao Soft Steam Cap sau khi ndu com hay néu &n vi rat nong. C6 thé bj bong.

@ Dung tay ndm Idy phan @ An moc hai bén theo mii tén d8 thao ra rdi diing @©L3p Soft Steam Cap @ LAp Soft Steam Cap
sau clia Soft Steam nuéc rira bat va miéng bot bién dé 1am sach. va can chinh hom & vao san pham nhu hinh
Cap nhu hinh va kéo Sau khi vé sinh, lap lai theo thur ty. phia dudi r6i &n theo i &n Soft Steam Cap
1&n phia trén dé thao ra.  x Khi Iap giodng cao su, chd ¥ hudng va dua huéng mii tén dé 1ap va 6 dinh chc chan.

gioang vao ding hdm. dung vao méc hai bén.

Cach str dung nim diéu chinh nap

1. Dong nép khi ndu com hogc ndu &n va xoay nim chinh ndp sang phia " @"(khoa). Bén "Khéa" & phén hién thi tinh néng sé séng.
DAy I tinh nang cuia thiét bj an toan, hién thj dé c6 thé chon ndu com &p suét khi ndp da dugc khoa.
2. Sau khi két thic ndu com hodc ndu an, xoay nim diu chinh ndp tir "@&"(khoa) sang " t"(M&), &n niit m& nép 1 c6 thé mé nép durgc.
Néu hai nuréc bén trong sén pham khdng durgc x& hét ra thi khdng thé xoay nim digu chinh nép ttr " g"(Khéa) sang " b "(M&).
Khi d6, khéng durgre ¢6 tinh quay nim digu chinh ma phai nghiéng van ap suét dé hoi néng bén trong dugc xé hét ra
r6i mGi thao tac. 3. Khi mé va dong nép thi luc n&o v tri cia nim digu chinh nép ciing phai & " ‘&a"(M&).

+ N&u dén "Khoa" khong sang thi khong dling duroc nit ndu com &p suat/ndu com tréng nhanh, hen gio. 2 'S'L'o(':}'{:
Khi do phai xoay chinh xac vé v tri " & "(Khoa). Ty
+ Khi nhin tir phia trén nap thi nim digu chinh ndp va vi tri " & "(Khoa) phai tring nhau thi lic d6 np méi dugc khoa. W

Chu y khi khéng déng duoc nap

Khéng dugc cd dong ndp. Co thé lam cho san pham bj hong. Néu khong dong dugc nép, kiém tra nhu sau.

1. Kiém tra xem 1ong noi da dugc 3. Néu trong san pham c6 thirc an co
nhét diing vao chura. (Can dé tay cam hoi néng hodc ¢ nudc ndng thi khi
clia 1ong noi vao diing hdm clia dong lai, &p suét khién cho khong thé
than noi) ) déng ndp dugc. Khi do, nghiéng van

, ap su#t rdi dong ndp va xoay nim

2. Khi nhin phan nap tir phia trén, nim digu chinh ndp theo chiéu kim dong

digu chinh nép phai giéng nhu hinh bén ho dé dong nap.

phai.



Tén va vai troé cua cac bd phan chirc nang

Tén cua tirng bd phan (bén ngoai)

Nt gitr &m/ ] o R
Ham néng lai Phan hién thi chirc ”Ut ”?111 aﬁ sust/
Str dung khi mun gitr &m nang aunhann ;
com hodc hap nong com Dyr]g khi bat dau ndu com hosc
truéc khi &n do an
TU BONG LAM == s
curmaRRS 1720 (0 cont = Nut huy

gl/}\ gUH,\l/gl gg L:iME 2‘ A(?I-llgu L :" Ba E: T Dung khi muon htly chirc néing da

0 ONG LAl SACH chon hogc mudn thoat hoi nuoc tw
BONG T BONG dong (khi noi dang nu com hoac
BANG CACH KHU TRUNG) eI dang trong chu trinh hoat dong can
HOAC HEN GIO'NAU an nut Hy va gitr trong 2giay)

P ey See——————> Nt Set
Duing dé lra chon chirc néng hoc
i khoa chirc nan
Nut Mode 9

Dung a8 cai dét ché do tuy chon, cai dat thai gian,
caiddtam Irgng giong no, nh|et 6 gilr amva ché

do tiét kiem dien Nut Menu/Chon

Sir dung khi chon Menu nhu gao tréng, ndu
gao trang nhanh, gao ngd c6c, gao lirt/gao
méam, com chay, ham/hap, chéo...

x An nut cho dén khi phét ra tiéng. Tuly thiét k& ma man hinh hién thj ctia san pham trén thuc thé co thé khac mot
chut véi hinh.

Chirc nang kiém tra bat thudng ctia bé phan hién thi chirc nang.
Khi str dung san pham khdng dang cach hodc san phdm phat sinh bét thudng, sé co cac hién thj canh bao nhu huding

dan dudi day. Néu lién tuc xuét hién cac hién thj trong truomg horp diéu kién st dung binh thudmg hodc sau khi cai dat,
can lién hé véi trung tam tur van khach hang.

Hién thj bao khi khdng co long noi

Hién thj bao bat thudrng & cam bién nhiét 46

'a

= _— | (“.7hiénthi nay sé lién tuc nhdp nhay)
= Xuét hién khi &n nat Nu/ Nau nhanh hogic an nut hen gié nhung chura xoay nim déng nép vung vé
I~ L1 1 | chéddKhoa. Luu ¥ ludn van nim dong nap vung ndi vé huding Khoa.

Xuét hién khi lién tuc khi chi dun nuéc

Khi cai dt thai gian dinh s&n nhigu hon 13 tiéng.
Cai dat thoi gian trong vong 13 tiéng

Xudt hién khi co bt thuomg & bd nho trong — Hay lién hé Trung tm cham soc khach hang

Hién thi khi &n nit hen gi¢ hodc ndu com ap sudtndu gao tréng nhanh @ trang thai chor khi nim diéu chinh
nap chura mét [an duoc chuyen sang phla ""a"(MG) ké tir sau khi ndu com xong. Tinh nang kiém tra thao
tac cua thiét bj cam bién két ndi vai nap.

Chi c&n xoay nim digu chinh sang phia" & "(M&) roi xoay lai" 8 "(Khda). N&u vén d& van chua dugc xir
Iy, lién hé v&ivan phong dich vu khach hang.

VIETNAM



Chuan bj tru'é’c khi ndu com

o Rira ky long ndi va lau sach
» Dung khan mém dé rra |.ng noi.
» Néu str dung gié co tinh cha manh, bé mat bén trong cta l.ng ndi c6 thé

ibopg ra. » , P i
e %LJ? cﬂﬁmg cdc do dé dong ding s6 khau phan vao bét dung riéng.
» DG day gao béng véi miéng cdc dong la 1 phan &n.
(Vd: 3 phan an = 3 cdc, 6 phan &n — 6 cdc)

e Rtra ki cho dén khi nurére trong.
o D6 gao da vo sach vao trong 1ong noi.

e biéu chinh lugng nudc theo menu.
» Dit long ndi Ién mot mét phang va digu chinh lugng nuéie theo ty 18 dugc danh
dau trén thanh long noi.
» Thang do & thanh long ndi cho biét thang nuré khi gao va nudrc dugre d6 vao
nhau.
» Biéu chinh mirc nude
+ Gao trdng, ndu com nhanh, dau den, com chay, com dinh du@ng: D nuéc theo
vach chia danh cho gao tréng. San pham c6 thé ndu dugc tdi da 6 phan &n voi
gao trang va 4 phan an véi ché d6 ndu com nhanh
+ Céc loai ngi cdc, ndu ngdi cdc nhanh, com sushi goi Kim: B8 nude theo vach chia
danh cho “ngi coc, com sushi goi Kim”. San phdm c6 thé ndu dugc t6i da 4 phan
an véi cac loai ngdi cée, ndu ngil cBe nhanh, com sushi goi Kim.
+ Gao lirt, mam: D8 nudrc theo vach chia danh cho “gao It mam”. San phdm co thé
ndu dugc ti da 4 phan an
+ Chéo dinh dudng: D6 nudc theo vach chia danh cho “chao dinh duéng”. San
pham c6 thé ndu duoc téi da 1.5 phén &n

%Nénlue riéng cac loai ngi b climg nhur du va du d6 rdi méi ndu theo thrc don ng
cdc. Com cd thé khong chin tlly thudc vao loai hat.

G Sau khi cam dién, cho long ndi vao trong than noi.
Kiém tra xem ndp trong thao r&i da dugc 1p chua.
Cha ¥ cho ldng nbi vao dung hém trong than nbi.
» Néu co tap chat nhu gao dinh & mat dudi cua long néi, ndi s& khong ndu
dugc hodc co thé gay hang hoc.
» Khéng déng dugc nap néu khdng dat dang long ndi vao bén trong.
(Dam bao tay cam cua long ndi nam trong hém trén than noi.)

a Sau khi dong nap, xoay tay cam ndi v&i ndp sang vj tri

“B’(khda).

» Biéu tugng khoa sé xuét hién trén man hinh dé cho biét ndp dugrc khoa hoan
toan.

» Néu khong xoay tay cam ndi v&i ndp sang vi tri “ g”(Khoa) va &n nit néu thi
amcanhbaova*“ £ 17 { " s& hién thj va khong bét dau ndu dugrc.

» Néu sir dung khi tay c&m nGi voi ndp & trang thai g ” (Khoa) va phich da
dugc cam thi s& xust hién * £ 4. Khi do, xoay tay cam ndi véi nap sang phia
« 3=y "(Md) rdi sang “ @’ (Knhoa) rdi sir dung lai.

s An nitt hily trong khi dang gir &m dé hily giit &m va ¢6 thé chon tinh nang mong mudn.

miesce AL E
‘;K wilsen®. | '||.

MIXEDRCE
WXFLLLNETO @)

=f
15 4
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Rice for 4 persons (4 cups)

© Khi ndu gao cii hodc com nhéo:
cho nhigu nudc hon quy dinh.

@ Néu ndu 8 phan gao (8 cdc dong) thi
cho lugng nuée bang voi mirc 8
“ndu gao trang ap suét”.

@® Néu mudn ndu com khé hoic gao da
ngam nudre: cho it nude hon quy
dinh.

@ Trudng hop com chua chin hodc bi nat:
6 thé phat sinh do s khac biét vé loai
gao vaty 1é nudc (gao ci). Trong
trwomg hop nay, can tang lugng nuéc
1~10% s0 Vi khi ndu binh thudmg.

7



Phuo'ng phap ndu com

Nhén niit Menu/Chon dé chon menu mong muéh,

* Mi khi 4 an) nit menu/ select, lya chon s Iap lai theo thir ti Gao
tréng — néu com nhanh — >ngi o8¢ — ndu gt céc nhanh — com
sushi goi kim — gao Iirt/ mam — du den — com chay — com
dinh dung — chéo dinh duGng — hép da nang — Banh mi Ién
men (U men) — Béanh mi [én men (nudng banh) — Tu dong vé
sinh (ty dong v sinh st khuén)

+ Néu &n nit lién tuc, menu ciing sé lhay 6i lién tyc theo thir ty

* V6i gao trang, nau com nhanh, g cdc, ndu ngd ¢dc nhanh, com
sushi goi Kim, gao it méam, dau den, khi da nau xong mot Ian
sau do str dung lién tyc cing mdt menu trudc do, sé khong can
pnm Ira chon lai menu nira do menu da dugc gh| nh¢ trong san
pham.

Truong hop Iwa chon Sushi

» Ban c0 thé nghe thdy giong néi, Sushi, khi ban lam Sushi, chire
nang thoat hoi ty dong sé dugc van hanh trong khi ndu

o Xa khi (vd: gao tréng)
* Thori gian ndu con lai 6 dugc hién thi trén man hinh digu
khién.
Tuy thude vao thur don, thai gian con lai sé khc nhau.
* Can thén trong khi str dung vi hoi nurére s ty doing durgc xa
cling véi hiéu trng &m thanh 1-3 phut trurére khi hoan thanh.

Vi dy) Néu con 14 phit

Nhan nit Ndu ap suét/Ndu com
trdng nhanh dé bt d4u.

+ Nhén nit NAu &p suét/Ndu com tréng nhanh dé bét du.
» Trurge khindu com, Nhd ' ¥0ay tay 1 ndm nép theo huréng * ﬂ
(Khoa) va nhén nit N&u & &p sudtNAu com tréng nhanh dé bat
dau nau.

. Neu ban nhan ndt ndu com / gao trang ma khong xoay tay
cam n0| vm ndp lheo huong " @” (khaa), ndi s& khong hoat
dongnéu“ £ ¢ dugc hién Thj véi m thanh cénh béo.

A4

@b o :
- mm oy

y

Trudng hop néu gao trang

a K&t thiic ndu
 Khi ket thiic ndu an, mdt hiéu (g &m thanh phét ra va chirc
nang lam &m bat dau.
» Sau khi két thiic néu, can dao d&u com.
Néu khong thi com sé bj cirng, bién mau va c mui.
+ Néu khding xoay durorc tay c&m ndi véi nép thi nghiéng van ap
Suét dé hoi nng durgrc xa ra hét thi co thé xoay dugc nim.
+ Khéng durg'c &n niit Hiy trong khi ndu &n, néu &n nit Hay 2 gidy
thi viéc ndu &n sé bi htly ngay 14p tirc

WARM

§

T

(o Y
& ' & LiH
izl
01 gla % O MO do
lenu < | Néucom | Ndungii [Com sushi| Gaolit/ | . . |Com dinh | Chaodinh | H&p da | Banhmilén | Ty dongvé sinh Ty
Phan loai Gaotrang| "oy | NOTOSC | o5 nhann g6ilakim | mam Béu den | Gom chéy duéng | dudng | nang men | dong vé sinh sét khuan)
(P T N 27 N I I R B A R 207 B 207 S 27 N I S B 2 B B D) Tham khéo | B0 nuréc dén vach
Tham
Lrgng phénan | phéndn | phéndn | phandn | phandn | phéndn | phéndn | phandn | phéndn | phéndn | khaocac | cAchudng chia gaoztrang e
huéng | dénnéu an
Thoigian | Khoang | Khodng | Khoang | Khoang | Khoang | Khoang | Khoang | Khoang | Khoang | Khodng dannau | theotimg Khodng 23

N | BT | 192 | G | 2935 | Bed3 | 5058 | d6edY | H0n43 | 3Te2 | G088 | D menu
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% Sau khi ndu sup ga hodc cac mon ham,v.v... mui thirc &n ¢ thé bam vao ndi. Can 1am sach nbi, giodng cao su, nap,...
trurére khi str dung ndu cac mén khéc (tham khao trang 50~52 vé cach vé sinh san pham)
% Thoi gian ndu theo thure don c6 thé thay d6i & mét mire d6 nao do tuy thudc vao méi trudng str dung clia san pham.




COOKING GUIDE

Tasty Rice

.. Boiled Rice

I Ingredients

Rice 4 cups
*The cup in ingredients means a measuring cup in the rice cooker. 1 cup (180cc) is for one person.

| Recipe
@ Put clean-washed rice in the inner pot and pour water by water inner pot level line 4.
@ Firstly, lock the cover, and select [Glutinous Rice] in the menu, and then push the [Pressure Cook/Turbo]
button.
© Fluff the rice to loosen and serve.

| Reference
According to gradation on the inside of inner pot, when cooking with newly harvested rice the amount of water

should be less than the gradation, and when cooking with old rice the amount of water should be more than
gradation.(Control the amount of water according to preference of each family)

:: PeaRice

| Ingredients
3 cups ofrice, 1 1/2 cup of pea, 1 tablespoontful of sake, 11/2 teaspoonful of salt
% Boil pea before cooking.
| Recipe
@ As for peas, add salt into them, wash them clean and extract water from them.
@ Put cleanly washed rice into inner pot, season them with sake and salt, and pour water up to
white rice water graduation 3.
© Place peas on top of them, press MENU button after locking the lid, select [Glutinous Rice], and
press [Pressure Cook/Turbo] button.
@ When the cooker comes to Heat Preservation mode, mix the cooked grains properly.

| Store peas as follows
If peas and kidney beans etc are stored in the refrigerator, they change in color and
decrease in freshness fast. Therefore, immediately after retting the materials from the

market, blanch them slightly, place them in the refrigerator, and whenever they are needed,
take them out to use them in natural color and freshness.

. Boiled Barley

Mixed Rice

| Ingredients
2 cups of white rice, a cup of barley
I Recipe
@ Prepare boiled barley with a cup of barley.
@ Wash rice clean, and after putting it in My Caldron along with boiled barley, pour water up to
white rice water graduation 3.

© Lock the lid, press MENU button, and after selecting [Mixed Rice], press [Pressure Cook/Turbo].
@ Once the cooker comes to Heat Preservation mode, mix the cooked grains properly.

. Five-grain Rice

| Ingredients

Rice 11/2 cup, millet 1/3cup, glutinous rice 1/2cup, red beans 1/3cup,
sorghum 1/3cup and salt 1 teaspoon
I Recipe

© Wash rice, glutinous rice, millet and sorghum clean and scoop them with a landing net.

@ Boil red beans on high heat, and then put only water in which red beans were boiled in another bow.

© Put rice, glutinous rice, millet and sorghum on a landing net into the inner pot and pour water in which red
beans were boiled and water by white rice water gradation 3.

0 Put the boiled red beans, and then lock the cover. After select [Mixed Rice] in the menu push the [Pressure
Cook/Turbo] button.

@ Mix rice when cooking is finished.

| Reference

Oriental medicine calls red beans as Jeoksodu which holds moisture, removes steam and
discharges accumulated pus as well as relieving edema by making thirst and diarrhea
stopped and bladder empty.



COOKING GUIDE

| Ingredients
Brown rice 4 cups
I Recipe
@ Put washed brown rice into the inner pot, and then put it into the inner pot and pour water by water
2] grf?gra}fgking the cover and choosing [GABA Rice] in the menu, push the button of [Pressure
Cook/Turbo] button after setting up the time of germinated brown rice for 4 hours.
© Mix rice when cooking is finished.
| Reference
- Control the time of germinated brown rice according to each preference.

- When cooking with germinated brown rice, set up germinating time for 0 hour if you want to have
100% boiled brown rice without germination.

:* Boiled Brown Rice with
Red Beans

Well-being Boiled Rice

| Ingredients
Brownrice 1 cup, rice 2 cups and red beans 1/3 cup
| Recipe
© Boil red beans until it become soft, but not to break the shape of red beans and separate it from
water.
@ Wash brown rice clean and put it in the inner pot. Put the boiled red beans after pouring water
by germinated brown rice water “scale 3”.
@ After locking the cover and choosing [GABA Rice] in the menu, push [Pressure Cook/Turbo]

button after setting up the time of germinated brown rice for four hours.
0 Mix rice when cooking is finished.

:: Green Tea Rice Blended with
Chicken Chest Flesh

| Ingredients

2 cups of brown rice, 39 of ?reen tea leaf, 10g of green tea powder, 4 nuggets of Chicken breast flesh, a litle bit of
olive ofl, a litle bit of salt, aittle bit of pepper, 5 of celery, a lttle bit of ime, a litle bit of rosemary

| Recipe

© Wash brown rice clean, put the brown rice into My Caldron along with 10g of green tea powder and 3g
of green tea leaf, and pour water up to brown rice water graduation 2.

@ Lock the lid, press MENU button, and after selecting [GABA| and setting Germinated Brown Rice Time
t0 4 hours, press [Pressure Cook/Turbo] button.

@ Pickle chicken chest flesh in salt and pepper for 1 hour or so, put olive oil in the pan, and after frying the
flesh in the pan, slice it thin.

@ Prepare lime by slicing it in half moon shape, and prepare shredded celery.

@ Mix the cooked rice and chicken in a large bowl. Add lime and celery on top.

| 10LongPoints of Green Tea

Anticarcinogenic property, anti-aging effect, prevention of lifestyle disease, prevention of obesity and
diet, detoxication of heavy metals and nicotine, recovery from fatigue and removal of hangover, treatment
of constipation, prevention of caries, prevention of acidification of constitution, inhibition of inflammation
and bacterial contagion.

i Saessak Bibimbap

(rice with sprout and vegetables)

" Broccoli sprout : Prevention of cancer
# Chinese cabbage sprout : Good at stomach and improve constipation #Daikon sprout : Lower heat and make the swelling subside

= Tumip sprout : improve hepatitis and jaundice

| Ingredients
2 cups of brown rice and some sprouts and vegetables
Seasoning red pepper paste : Red pepper paste 1/2cup, beef (crushed) 40g, sesame oil 1 tablespoon,
honey 1 tablespoon and sugar 1 tablespoon
I Recipe
© Wash brown rice clean, put it into the inner pot and pour water by germinated brown rice water “scale 2”.
@ After locking the cover and choosing [GABA) in the menu, push [Pressure Cook/Turbo] button after setting
up the time of germinated brown rice for 4 hours.
@ Pour sesame il in a pot and stir-fry the crushed beef. Stir-fry it a little more after stining up it with red
pepper paste and 1/3cup of water in order to be thick put sugar, honey and sesame oil.
@ Stir the rice when it’s done cooking, put the prepared sprouts and vegetables on germinated brown rice.
@Add the seasoning to your liking on top of the rice. Do not over stir the rice it may damage the form of the
sprouted grain.

®Cabbage sprout : include selenium preventing aging and cancer

®Wheat sprout : purify blood

RECIPE



COOKING GUIDE

Well-being Boiled Rice

:: Mushroom Tian

Ingredients

2 cups of brown rice, 20g of brown gravy sauce, a little bit of salt, 2 sheets of sesame leaves, 1/3 pieces of pumpkin,

a pack of shimeji mushroom

#Mushroom may be chosen as preferred in the family.

Recipe

@ Wash brown rice clean, putitin My Caldron, and pour water up to germinated brown rice water graduation 2.

@ Lock the lid, press MENU button, select [Germinated Brown Rice], and after setting germinated brown rice time
to 4 hours, press [Pressure Cooking/White Rice Turbo] button.

© Shop pumpkin small, and fry them slightly after adding salt.

© Mix mushroom with brown gravy sauce slightly.

@ When the cooker comes to Heat Preservation mode, mix the cooked grains properly.

@ Put germinated brown rice in the mold, add fried pumpkin, and then after putting germinated brown rice again and
evening it, take out from the mold.

@ Heap up mushroom mixed with brown gravy sauce, and place shredded sesame leaf.

Ingredients
Rice 4cups, fresh ginseng 4 roots, chestnut 4 units, jujube 4 units, ginkgo nut 12 units and refined rice wine
2 tablespoon

Marinade ; Soy sauce 4 tablespoon, chopped scallion 2 tablespoon, crushed gariic 1/2 tablespoon, red pepper

powder 1/2 teaspoon, ground sesame mixed with salt 2 teaspoon and sesame oil 1 teaspoon

Recipe

@ Cut out the rhizome of fresh ginseng clearly and chop them into slices.

@ Peel the skin of chestnuts and cut them into two pieces. After washing jujubes clean and separating their
seeds from them, cut them into two pieces.

© Stir-fry %ingko nuts with some oil and peel their skins, or put gingko nuts in boiled water for 2~3 minutes
and peel their skins with a spoon.

@ After putting clean-washed rice in the inner pot and pouring water by white rice water “scale 4, stir it up
with two tablespoons of refined rice wine.

@ Put fresh ginseng, chestnuts, gingko nuts and jujubes prepared in step No.4.

@ After locking the cover and choosing [Nutrition Rice] in the menu, push [Pressure Cook/Turbo] button.

@ Mix rice when cooking is finished., mix marinade prepared according to your preference with rice.

References

When nutrious rice is cooked, there may be differences in melanoidine according to amount or conditions
of materials (jujube, fresh ginseng) after cooking is completed. Therefore, control the amount of food
according to your preference.

:: Rice Cooked with Nut
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Ingredients

4 cups of rice, 4 nuggets of walnuts, 2 tablespoonful of pine nut, 2 tablespoonful of almond, 2 tablespoonful

of cashew nut, 15 grains of gjnkgo nut

SEASONING SAUCES: 4 tablespoonful of soy sauce, 1/2 teaspoonful of paper powder, 2 teaspoonful of

ground sesame mixed with salt, 2 teaspoonful of minced spring onion, 1/2 tablespoonful of minced garlic,

1 teaspoonful of seasame oil.

Recipe

@ As for walnut, macerate it in warm water after removing husks and eliminate inner husk.

@ Regarding ginkgo nut, peel it off by adding a little oil and frying it, or by rubbing it with spoon etc
while boiling it for 2 to 3 minutes in water.

© Put cleanly washed rice into My Cauldron, and after pouring water up to white rice water graduation
4, add 1 tablespoonful of refined rice wine.

@ Put the walnut, ginkgo nut, almond and cashew nut prepared in the above @lock the lid, and after
selecting Nutritious Rice by pressing Menu button, press [Pressure Cook/Turbo] button.

@ Once cooking is completed, put the prepared seasoning sauce and enjoy the food by mixing together.

Ingredients

4 cups of rice, 60g of beech mushroom, 40g of winter mushroom, 4 nuggets of button mushroom, 60g

of king oyster mushroom

SEASONING SAUCE: 4 tablespoonful of soy sauce, 1/2 teaspoonful of pepper powder, 2 teaspoonful

of ground sesame mixed with salt, 2 tablespoonful of minced spring onion, 1/2 tablespoonful of minced

garlic and 1 teaspoonful of sesame oil

Recipe

@ Tear beech mushroom and winter mushroom slice by slice after washing, and pee! off and slice button
mushroom.

@ Slice king oyster mushroom lengthwise and cut them equally to a size good to each.

© Put cleanly washed rice into My Cauldron, and after pouring water up to white rice water graduation 4,
put 1 tablespoonful of refined rice wine.

@ Put the mushroom prepared in the above 3, lock the lid, and after selecting Nutritious Rice by pressing
Menu button, press [Pressure Cook/Turbo] button.

@0nce cooking is completed, put the prepared seasoning sauce and enjoy the food by mixing together.



Nutrious Rice

COOKING GUIDE

1 Assorted Bibimbap
2 N

Healthy Porridge

Ingredients

4 cups of rice, 200g of oyster mushroom, 100g of bamboo shoot, 10 grains of ginkgo nut

SEASONING SAUCE: 4 tablespoontul of soy sauce, 1/2 teaspoonful of pepper powder, 2 teaspoonful of

ground sesame mixed with salt, 2 tablespoonful of minced spring onion, 1/2 tablespoonful of minced garlic

and 1 teaspoonful of sesame oil

Recipe

@ Tear beech mushroom and winter mushroom slice by slice after washing, and peel off and slice button
mushroom.

@ Slice king oyster mushroom lengthwise and cut them equally to a size good to each.

© Put cleanly washed rice into My Cauldron, and after pouring water up to white rice water graduation 4,
put 1 tablespoonful of refined rice wine.

0 Put the mushroom prepared in the above 3, lock the lid, and after selecting Nutritious Rice by pressing
[Menu button], press [Pressure Cook/Turbo] button.

@ Once cooking is completed, put the prepared seasoning sauce and enjoy the food by mixing together.

:: Pine Nut Porridge |

Ingredients

Rice 1 cup, pine nut 1/2cup and some saft

Recipe

@ Wash rice and pine nuts clean.

@ Put rice on a landing net and crush pine nuts with an electric mixer.

© Pour water on rice and the crushed pine nuts by nutrition porridge water "scale 1.5".

0 Atter locking the cover and choosing [Nutrition Porridge] in the menu, push [Pressure Cooking]
button.

@ Mix rice when cooking is finished. stir it with salt according to the preference.

References

1 |t is important to cook porridge according to the time. And cooled down porridge or reheated
porridge are not tasty.

"t is good to take it with watery plain kimchi, well-digesting fish boiled in soy sauce and Pollack lint.

= White porridge is cooked in the same as pine nut porridge in the condition of putting only rice.

= How to select pine nut made in Korea : There are gloss and luster and almost no covers if embryo
of pine nut. it has pine nut perfume and pine resin perfume.

| Ingredients

.1 Abalone Porridge

Special Porridge

A cup of rice, 1 tablespoonful of sesame oil, 1 piece of abalone, a little bit of salt

I Recipe

@ Wash rice clean and let them swell.

@ Wash the abalone by rubbing it with brush, and after taking out intestines, slice it thin.

@ Put rice and abalone into My Caldron, and after adding sesame oil, mix the properly.

@ Pour water up to Nutritious Porridge water graduation 1.

@ Lock the lid, press MENU button, and after selecting [Nutritious Porridge], press [Pressure
Cooking] button.

® When the cooker comes to Heat Preservation mode, put salt to your preference, and stir the
cooked grains slightly.

References

" To cook shrimp porridge or oyster porridge, cook the same manner to suit your taste.

u Difference of Natural Abalone and Cultured One : Mostly natural abalone assumes blackish brown
or reddish brown, and cultured one green.

. Special Chicken Porridge |

Ingredients

Rice 1cup, chicken 100g, chicken soup 600cc, green pepper 1 unit, red pepper 1 unit and some salt
Seasoning : Chopped scallion 1 tablespoon, crushed garlic 1 tablespoon, soy sauce 2 tablespoons, some
ground sesame mixed with salt, sesame oil 2 teaspoons and some ground pepper

Recipe

@ Wash rice clean and put it in water for more than one hour.

@ Boil well-timmed chicken for a long time. Tear it into pieces and season them with the above materials.
© Separate seeds from red pepper and green pepper and chop them into pieces.

@ Remove oil from chicken soup and put it on adsorbent gauze.

@ Put recipe No. 1, 2 and 3 into the inner pot and pour the above chicken soup.

@ Pour water by nutrition porridge water "scale 1.5"

@ Atter locking the cover and choosing [nutrition porridge] in the menu, push [Pressure Cooking] button.
® Mix rice when cooking is finished and stir it with salt according to the preference.

RECIPE



COOKING GUIDE

Special Porridge

:* White Ponidge | Ingredients
Rice 1 cup
——— I R
@ Wash rice clean and put it into the inner pot. And pour water by nutrition porridge water "scale 1".
- @ After locking the cover and choosing [nutrition porridge] in the menu, push [Pressure Cooking]
- button.
-

I Porridge is one of the oldest food developed in our tradition and culture.

It is presumed that people in the New Stone Age with agricultural culture boiled grain with water.
It is the origin of porridge.

| Ingredients
‘* Red Bean Pomdge 2/3 cups of rice, 1/3 cups of red bean, 2/3 cups of glutinous rice.
I Recipe
@ Wash rice clean, and soak it in water for 30 minutes or more.
@ Boil red bean in strong fire, throw away red bean water, and boil it again slowly until red bean
blasts in weak fire by pouring water again.
© Put the boiled red bean with sieve, and filter only red bean water by crushing.
0 Boil glutinous rice powder taken out from sieve of No. 2 to 3, and after pasting it with cooled
water, make small dumpling in red-bean gruel. Put previously soaked rice into My
@ Put previously soaked rice into My Caldron, and pour red bean water up to Nutritious Porridge
water graduation 1.5.
@ Put small dumpling in red bean gruel and red bean, press MENU button, and after selecting
[Nutritious Porridge], Press [Pressure Cooking] button.
% For chewy taste, red bean grains may be used depending on preference.

FERMENTATION BREAD

:: FERMENTATION BREAD | Ingredients
Flour (Strong) 200g, Yeast 29, Sugar 5, Salt 29, Butter 159, Powdered Skimmed Milk 8g, Water
1009

| Recipe
[Fermentation]
[1st Fermentation]
@ Strain strong flour through a sieve

’ @ Keep butter soft in room temperature

— @ First, put the strong flour into the bowl and add powdered skimmed milk, sugar, and yeast in
order. (Careful to avoid contacting yeast when you add salt)

@ Add butter and water to make dough (Stretch the dough and fold. Repeat the process until
surface of the dough gets smooth and elastic enough to stretch it thin)

@ Roll up the dough in a circular shape and place it in the middle of inner pot

@ Lock the lid, and press [Menu /Select] button to choose "Fermenting Bread, option and set the
fermenting time for 40min and press [Pressure Cooking / Quick Rice] button.

[2nd Fermentation]

@ After 1st fermentation process is over, open up the lid to rid of remaining gas by lightly pressing
the dough.

@ Roll up the dough in a round shape again and place it in the middle of inner pot.

© Lock up the lid and press [Menu / Select] button to choose "Fermenting Bread, option and set
the fermenting time for 40 min and press [Pressure Cooking / Quick Rice] button to precede with
2nd fermenting process.

[Baking]

@ After 2nd fermentation process is over, open the lid to check if the dough is bloated 1.5~2 time
bigger than before.

@ Lock up the lid and press [Menu / Select] button to choose "Fermenting Bread, option.

© Set the baking time for 40min and press [Pressure Cooking / Quick Rice] button.

% If you are using bread mix, please adjust the volume of ingredients down to 1/2.




Baby Food

COOKING GUIDE

.1 Sweet Pumpkin Soup

Ingredients
Sweet pumpkin 100g, bread crumbs 1 tablespoons, water 1/3cup, some salt and some milk

Recipe

0 After selecting well-ripened yellow sweet pumpkin, peel its skin and remove its seeds, then cut
it into thin slices and rinse them with water.

@ Place the recipe no. 1 with bread crumbs, 1 tablespoons of bread crumbs and 1/3cup of water
in the inner pot.

@ After locking the cover and choosing [Universal Steam] in the menu button, push [Pressure

End period of baby fooditter 10~12months) Cooking/White Rice Turbo] button after setting up the time of universal steam for 10minutes.
0 After cooking is completed, mash up it with a rice paddle. When it is hot, mix it with milk.
:: Soft rice with tuna and
vegetable | Ingredients

% End period of baby food(after 10~12 months)

50g of rice, 30g of tuna(can), 10g of bell pepper, 10g of carrot, 1/2 cup of water, butter, little bit

of laver powder

Recipe

@ Pour out oil from tuna, tear it up into little pieces with chopsticks.

@ Finely chop bell pepper and carrot.

© Mix rice, tuna, bell pepper, and carrot.

0 Spread butter on the bottom of inner pot, put ingredients of @ and pour water.

@ Lock the lid, select [Multi Cook] menu by pressing the menu button, set multipurpose steam time
15minutes, and press the [Pressure Cooking/ Turbo] button.

@ Mix it well with a spatula after multipurpose steam is completed.

References

The latter period of eating baby food(9~12 months old): As the period when a baby can eat soft solid

food, please feed the baby three times a day in designated time.

End of eating baby food(older than 12 months): As the baby is in the middle of transition period,

please feed the baby various kinds of food to eat everything he/she is served.

% Please feed the baby sellfish,shrimp, raw milk, honey, tomato or corn when he/she is older the 12
months because they might cause allergy.

% Please feed the baby with extra attention because allergic ingredients of baby food or period of
eating might be different depending on the baby.

RECIPE
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