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HUGNG DAN DANG KY BAO HANH PIEN TU

Sau khi mua san pham BlueStone, khach hang cé thé dang ky Bdo Hanh Dién T
bang mot trong nhirng cach duéi day:
| Céch 1:Kich hoat bang tin nhan SMS
Soan tin nhén theo ct phép:
TARA (khoang cach) Sé Seri may (khoang cach) Ho va tén khach
hang viét khéng dau

Bl Gui dén Téng dai 6089 (cudic phi 1,000d/tin nhan).

Tin nhdn xdc nhdn kich hoat thanh cong sé dugc gdilai ngay sau khi khdch hang gdi tin

nhdn kich hoat bdo hanh san phdm.
* Kiém tra bao hanh: Soan tin nhan gui dén Téng dai 6089 theo cu phap:

TARA (khoadng cach)Sé Seri may

| Céch 2: Kich hoat bang App trén dién thoai Smartphone
H Tim Ung dung “BlueStone Care”

trén AppStore (hé trg tir 10S 10),
GooglePlay (hé trg tir Android 7.0)

Hodc quét ma QR dé tai ing dung:

Truy cap Ung dung BlueStone Care, tai giao dién chinh chon muc Kich hoat bao
hanh va nhap théng tin theo yéu cau bat budc trén man hinh.

Sau khi dién day du théng tin, bdm chon Kich hoat dé hoan tat dang ky.
Hé théng sé tra két qua ngay sau khi bdm Kich hoat.

I Cach 3: Kich hoat trén website BlueStone

Truy cap vao trang website www.bluestone.com.vn.
Chon muc Hé trg & Bao hanh trén thanh cong cu.
H Tim va chon muc Pang ky bdo hanh dién tu.
Sau khi dién day da théng tin, bam chon Kich hoat dé hoan tat dang ky.
CUa s6 xdc nhdn kich hoat thanh céng sé hién ra ngay sau khi bdm Kich hoat.
Thac méc vui ldng lién hé Trung Tam Bao Hanh BlueStone dé dugc hé tro:
Q T6ng dai hé trg khach hang: 1800.54.54.94
¥ Email: 1800545494@tara.com.vn

THONG SO KY THUAT
Model Hiéu dién thé Céng suat Dung tich
RCB-5938 220V ~50Hz 760 W 1.8L
MO TA TONG QUAT
| Model RCB-5938
1 | Long noi
2 | Nap néi
3 | N3p trong c6 thé théo roi
4 | NGt m& nap noi
5 QuAal xaih
6 | Than noi
7 | Vitricam day nguén
6 |
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BANG PIEU KHIEN PIEN TU

BlueStone>

S —— Gigm
&) Hién thi thai gian - Hay
Caidat : ¥ Khdi dong
Chuc
Gio nang
o
Chdo
nhanh

Phat

() @&

Thei Gian
Phat

CHUAN BI TRUGC KHI NAU

@ S dung céc dong dé do lugng
gao (1 c6c gao tuong Ung vai 2
chén com - loai chén cé dudng
kinh 11.5cm)

9 Thém nudc:
Khi ndu 2 c6c gao, hay cho
nudc dén vach s6 2 (muc nudc
tuy thudc vao loai gao va mén
ma ban muén nau).

**White rice: Gao trang; Brown rice: Gao lit; Mixed rice: Gao trén/Gao hén hap;
Congee: Chdo.”

HUGNG DAN SU DUNG

G méi chiic nang, luong nudc khong nén d6 qua vach muc nuéc téi da clia
no6i com. Khdng nén vo gao truc tiép trong 1ong ndi vi cé thé lam tray xuéc 16p
pht chéng dinh.

HEN GIO NAU:

- Cdm dién vao néi sau khi hoan tat
khau chuan bi

- Chon chuc nang dé cai dat mén,
nhan nuat “Cai dat thai gian’, chon
“Gi¢” hoac “Phut” dé cai dat thai gian.
- Sau d6 nhan nut “Khai dong" dé bat

dau hen gig. Thoi gian hen gid dugc L -
tinh ti lUc cai dat cho dén khi mén an ;> > > @
dugc ndu chin. Tﬁg;g?a‘n @ Khéi dong

- Thai gian hen gi& ndu khéng nén

qua 12 tiéng, khéng nén hen gid qua lau vi c6 thé anh hudng dén mui vi clia thuc
pham.

- P& dadm bao huang vi clia thuc phdm, "Ham néng" "Chao nhanh" "Com" "Com
nhanh" khong c6 chuic nang nay, c6 thé tham khao thai gian cai dat trudc déi véi
cac chiic nang khac nhu bang bén dudi

Thuc don Com Sup Chdotréem | Commém | Com gao lut Hap

Pham vi hen gic | 1:00-24:00 | 2:10-24:00 2:10-24:00 1:00-24:00 | 1:30-24:00 | 1:30-24:00

Luuy:

- Thai gian ndu la thai gian hién thi trén man hinh khi néi hoat déng.

-Thai gian hen gid clia cac chiic nang nau phai nhiéu hon thai gian nau. Vi dy, nhu
chiric ndng nau“chao” dugc diéu chinh la 2 tiéng, va thai gian hen gio phai lau hon
2 tiéng, néu khong, néi sé bat dau nau ngay lap tuc.

COM NHANH/COM MEM/SUP/COM GAO LUT/CHAO TRE EM

- Cho gao da dugc vo sach vao long
néi va dé nudc theo vach chi dinh.

- Doéng ndp ndi, nhan “Chiic nang” dé

Iua chon chiic ndng nau mong mudn,

den sdng va sé diing & chic nang da Chic
chop. Sau khi Fh(?n chL’rc péng, nhan nang
“Khéi dong” dé bat dau nau.

- (>)

Khéi dong

- Ngoai ra, ¢ thé thao tac st dung

phim tat déi v6i chic nang “Chao CI?
nhanh”“Cam” “Com nhanh” noi sé tu nhaar:)h

khéi dong.




Luu y: Thai gian nau cla chic nang “Com nhanh” & phim tat sé ngan hon so véi
chtic nang “Com’, “Com mém”

- D3i v6i chiic ndng COM MEM ¢6 thé st dung dé nau com nép trong trudng hop
phai ngdm gao nép trudc 1 tiéng va lugng gao nép t6i da la 6 coc. Khi nudc can
dung daa dao nhe cho déu dé com nép dé chin ngon hon.

HAM NONG
- Lugng com trong ndi khong nén vugt qua muc 4 G

khi sit dung chuic nang nay.
- Ddo com va rugi 50-80 grams nudc lén bé mat com.

< N N u . - Py O chéotréem
- Dong nap ndi, nhan “Chdc nang”dé  chuc > £ RIS
chon chiic ndng “Ham néng”va nhan  nang o |Eoongon
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“Khé&i dong” dé bat dau ham. [¥amoong | oI He Khéi dong
GIU AM

- Nhan “Gitt &m/Hay” dé bat dau chic nang gir nhiét Gitr dm

- Nén x6i com sau khi giir &m 30 phuat dé com ngon hon. Hay

Luuy:

- Sau khi ndu xong, néi sé tu dong chuyén sang ché do “Gilt m”
- O trang thai “Gilr dm”, néi sé duy tri thic an & muc nhiét do trén 65°C
-Thai gian gitr am t6i da la 24h.

Chtic nédng Com | Chéo | Sup | Ham Chao Com | Com Hap | Chéo Com
néng | tréem | mém | gaolut nhanh | nhanh

Thaigianndu | 0:40 | 1:30 | 2:00 | 0:25 2:00 0:50 | 1:10 0:30 | 1:00 0:30

Luuy:

- Thai gian nau la thai gian hién thi trén man hinh khi néi hoat déng.

- Thai gian ndu cdia “Chao” va “Soup” ¢ thé dugc diéu chinh theo khiu vi, thoi
gian nau thé hién & bang trén la thai gian ndu mac dinh cda noi

MUC NUGC HIEN THI

- N&u com: Khi thém nudc vao néi, muc nuéc con phu by -
R N . . , < 10 —_—
thudc vao loai gao ma ban su dung’, nhu gao trang, coNGEE
gao lut, gao tron. BAng bén dudi thé hién lugng gao 8 15
e . N AN N . P BROWN
toi thiéu va toi da ma ban c6 thé st dung. RE ww |
Loai gao Gao trang | Gao lit | Gao trén 6 . 6 o5
. o A, . 4 4
Luong gao toi da 10 cOc 6 cbc 6 cOC
Lugng gao t6i thiéu | 2 c6¢ 2 cB¢ 2 cB¢

N&u chdo: Khi thém nudc vao néi, muc nudc nén theo vach chia “Congee”

Thé tich néi Lugng gao t6i da Lugng gao t8i thiéu

1.8L 1.5 c8¢ 0.5 céc¢

VE SINH VA BAO DUONG

Chéc chdn rang sdn pham da ngat két néi véi nguén dién khi vé sinh.

@ Thao rdi va vé sinh ndp trong.
N&p trong c6 thé thio r&i dé vé sinh nhung cac phu kién khac nhu vong dém
silicon khéng thé thao rdi.

- Nhan déng thai vao 2 nit mau
trang (a) va thao nap trong ra.

- Rlra ndp trong va lau khoé

Lap ndp trong vao khe ndp & trén
(b), sau @6 nhan & 2 nat mau trang
(a) cho dén khi nghe tiéng “tach”.

Vé sinh van xa
- Kéo lén va thao van xa hoira
- Rlra va lau khé trudc khi ldp dat lai.

@ Vésinhthan noi
Can phai vé sinh nuéc, gao, dé lat
vat va nhling thur khac bén trong
vanh néi.

@ Liy long néi ra, rira sach bén
trong va bén ngoai bang miéng
x6p mém va lau khd bang vai
mém.

I Bao duéng

Vui ldng lién hé véi trung tdm dich vu va bao hanh BlueStone dé duac trg gitp



CHUY ANTOAN

Bao dam dién thé ghi trén san pham phu hop v6i nguén dién tai nha. Sau
d6 cam phich dién vao 6 dién.

P Khong ma nép khi nudc dang soi

@) Khong dugc nhung day dién, phich cdm va néi vao trong nudc hodc chat
16ng khac nham tradnh hu hdng cac linh kién bén trong dan dén nguy hiém.

@B N6i nay khong phu hop dé st dung bdi ngudi tan tat, thidu nang tri tug, hoic
nhimng ngudi khéng cé kinh nghiém va thi€u hiéu biét (ké ca tré em) trir khi
dugc giam sat hodc husng dan st dung bdi ngudi co trach nhiém vé sy an
toan cula ho.

#) Tré em can dugc giam sat dé ddm bao sir dung san pham duing cach.

@B Dé dam bao an toan, cac thiét bj dién nén dugc tiép dat. Ching tdi khuyén
ngudi st dung cdm dién thiét bi vao 6 dién véi hé théng tiép dat dugc 1ap dat
an toan tai nha. Trong trudng hop co su ¢6, su tiép dat sé han ché rui ro chap
dién, chdy né bang viéc dan dién thoat khoéi nguén dién hién hanh. Diéu do
cho thay su tach biét kip thai khoi nguén dién sé an toan hon cho ngudi si
dung. S dung dién ap cao rat nguy hiém, c6 thé gay chay hodc mét vai su c6
khac gay hu hdng cho thiét bi.

@ Néu ban chua ro vé su tiép dét hodc hudng dan vé dién, hay lién lac vdi
chuyén vién ky thuat dién hodc ky su dién.

Khong ngdm ndi com vao nudéc.

S&rdung 6 cdm dién trén tudng dan tir dudng day dién chinh. Khéng nén st
dung 6 cdm dién chung vai thiét bi khac cung lic dé tranh gay chay né

Dé& n6i com trén bé mit bang phdng, khé rdo. Khong dé gan thiét bi phat
nhiét khac.

Chi dung muéng muc com cla néi, chui rifa néi bang miéng x6p mém dé
tranh lam tray 16p ch6ng dinh.

® 6 0 ©

* Sau khi s dung moét thai gian, I6p chéng dinh c6 thé bi troc di mot it
nhung khong anh huéng dén stc khde ngudi st dung.

Khéng nau thic an c6 chia axit, kiém hodc cac chat tuong tu gay bao mon
long noi.

Ludn gilt mam nhiét va phan day bén ngoai long néi dugc sach va khé rao.
Khéng dé gao va nudc truc tiép vao khung bao vé ma khéng cé 1dng noi.

; , , \ ong nol Ca ngudi sin xudt va ngudi ban déu khong chiu trach nhiém vé su hong hé
N&u 6 bat ky vat nao gitia khung @6t nong va 1ong néi thi c6 thé dan dén @) Ca ngudi san xust va ngudi bin déu khong chiu trach nhigm vé suthéng hoc

clia ndi hodc tai nan doi v6i ngudi st dung do viéc ldp dat nguén dién khéng

900 9600 0O 6 ©®© 00 o

SU €o. ) dung cach.

Gilr xa tam tay tré em. Trong khi nau, néu vé tinh cham vao nut diéu chinh

¢6 thé Iam néi ngung hoat dong.

Khong dé tay lén néi khi dang ndu com va tranh dua mat truc ti€p vao bd '

phan thoat hai. HIEN TUONG NGUYEN NHAN CACH XU LY

Khong dung vai day [én ndp noi, c6 thé lam né bi bién dang hoac déi mau. Thuc pham | - Sai 1118 gao va nudc "Piéu chinh lai i 1& gao va nu6c

Rut phich cadm trudc khi lay long ndira.
Khéng nén dé day dién bi dan hoac xoan lai.

qua nhao, qua
kho, qua déo,

- Chon sai chiic nang nau
- C6 vat thé khac trong mam

- Chon dung chiic nang nau
- L4y vat thé ra khdi mam nhiét va

Né&u day nguon bi hong thi phai do nha ché tao hoac dai li dich vu hoac kk}éng C,hin’ n\t;iét 2 hoi nude 1o dit sai ”ﬁE Ia(;v i : theo do o
nhiing nguai cé trinh d6 tuong duong thay thé nham tranh xay ra su cé. tran nuoc -Vanxahoinudclap datsal | -Lap datlai vanxa theo dung vitri
Khéng tu'y stta chifa, trdnh gay tai nan cho ngudi st dung hodc khong vitrl ~Lién he véi b? phan cham s6c

; ! ; o da soi - Long néi bi bién dang khéach hang dé thay long néi

Khong giut day dién ra bang tay uét.
Nam phich cdm dién dé rat day dién nguén, khéng nam phan day dién

Thuc pham ¢6

- C6 vat thé khac nam gitia

-Vé sinh 1dbng néi va nap trong dé

nham tranh xay ra sy c6. mui, chuyén | vong dém va vanh cta long loai bé cac vat thé la.

A . . cx 1 - d6i mau hoac | noi - Lién hé vé&i bo phan cham séc
Luén rit phich cam cta thi€t bi sau khi st dung. ] bikhé trong |- Ro fi hoi khach hang dé thay vong dém
Dat 1ong noi chinh xac vao than néi néu khong mam nhiét cé thé sé bi hu. qué tAnh “Git | - Gitr 4m qué lau -Thai gian gitr 4m dugc khuyén
Khéng dung long néi dé nau trén céac loai bép khac hodc thay thé bang mét am” khich khéng nén qué 5 gis dé

loai n6i khac.

dam bao huaong vi cia thuc pham




TIENG VIET

Am thanh bat | - Long néi con uét - Lau sach nudéc quanh 1dng noi

thudng khi - Chuyén tiép am thanh bat- | truéc khi ndu

nau tat khi dang ndu - Hién tugng binh thudng

Man hinh - Pién trd nhiét (cdm bién - Rut day dién va két néi lai, néu

hién thi E1 nhiét bén dudi) bi h& mach man hinh van hién thi E1, vui long
lién hé vaéi trung tam bao hanh
clia Bluestone.

Man hinh - Dién trg nhiét (cdm bién - Rut day dién va két nai lai, néu

hién thi E2 nhiét bén dudi) bi ngdn mach | man hinh van hién thi E2, vui long
lién hé vdi trung tam bdo hanh
clia Bluestone.

Man hinh - Cam bién nhiét nap trén bi | - Rut day dién va két néi lai, néu

hién thi E5 h& mach man hinh van hién thi E5, vui long
lién hé véi trung tam bdo hanh
clia Bluestone.

Man hinh - Cam bién nhiét ndp trén bi | - Rt day dién va két néi lai, néu

hién thi E6 ngan mach man hinh van hién thi E6, vui long
lién hé vdi trung tam bado hanh
cla Bluestone.

Man hinh - L6i bang mach - Rut day dién va két néi lai, néu

hién thi/ nhap man hinh van hién thi EU, vui ldng

nhdy EU lién hé véi trung tam bao hanh
clia Bluestone.

BAO VE MOI TRUONG

Hay bdo vé maoi trudng clia ban!

Ton trong quy dinh clia dia phuong: hay dem nhiing thiét bi dién
khéng st dung nira dén nhiing nai thu gom phu hop dé tai ché.

SlueStone”™

User manual

.

Micro-Compulter Rice cooker

Inner pot 5 layer with Daikin non-stick
coating for safety health.

Convenience with preset 10 cooking modes
such as brown rice, congee, soup...

Easy to use with Vietnamese control panel

/ ;)
BAO 4V
HANH ‘ NAM

TWO YEARS WARRANTY



SPECIFICATION

Model Voltage Power Capacity

RCB-5938 220V ~50Hz 760 W 1.8L

e Standard Compliance
BlueStone products are manufactured under the Standards and the
technical rules for product safety design and testing.
BlueStone products and associated accessories intended for GENERAL DESCRIPTION
professional, industrial-process under ), CB Standards and have been

successfully tested on areas: sampling test, assembling I Model RCB-5938
test and lot test

® Industrial design
BlueStone provides products with industrial design and color
variations offering a broad range of possibilities for customers.
Through the experienced designers and technicians, Bluestone design
has highly reliable solutions so the customers are assured of quality
designed systems that meet stringent industry and international
compliance regulations.

.

E

Inner pot

Upper cover

e After sales service
After sales service is considered by BlueStone as a major concern for

|4

Removable cover plate

N|ojnn|h|lw|N|=

our customers. With such, we provide our BlueStone products with a Open put on

2 years guaranteed warranty that help our end user feel at ease. Handle
Main unit
Socket

EEER

Scoop Soup ladle Measuring
cup

Food steamer Power Cable




CONTROL PANEL

S
L
[J

Cai bat
Thei Gian

Gio B Hién thi thesi gian

Phat

Phut
Gig
Chéao
nhanh

BlueStone>

Gitdm
Hay

Khéi dong

wash rice with the inner pot.

PRESET COOKING:

-Putthe washedriceintotheinnerpot,
and add water to the corresponding
scale mark. Connect the power cord,
make sure it is inserted to power plug.

Chuc
nang

- Press “Chuiic nang” button to choose
the dish, press “Cai dat thai gian”
button to enter time presetting mode,

Rice measuring: One cup of rice is
enough for two bowls of cooked
rice, where the diameter of bowl
isaround 11.5 cm.

@ Pour rice and water:

Taking

cooking two bowls of non-
glutious rice for example, put
washes rice into the inner pot,
and add water to corresponding
scale mark of 2 (the water level is
subject to the actual rice type).

INSTRUCTIONS FOR USE

All functions should not exceed their corresponding highest water level; do not

° Gio
Cai dat thoi gian | Preset timer Dic biét Feature menu then press “Gi¢” or “Phut” buttons to vt > E > > @
. a1 U Phut héi do
Gio Hour Chdo tréem Baby congee preset the time. Thai Gian Khidong
Phut Min Com mém Soft rice - Then press Sau d6 nhan nut “Khai
Hién thi thoi gian | Timer Com gao It Mixed rice doéng” to enter preset fu.nctlon.The preset time is duration from the presetting to
— - ~ the moment of completing the cooking.
Tiéu chuan Common menu Hap Steam ] _ )
Com Sweet rice Gitt 4m/Hy Keep warm/Cancel - The preset time is suggested no more than 12 hours, or else the cooked rice may
have bad smell.
Chao Congee Chuc nang Menu ) ) ) . i .
- Sou Chao nhanh Quick congee -To ensure the best cooking, there is no preset time for "Hdm néng" "Chao nhanh"
P P 9 "Com" "Com nhanh" functions; the preset time for other functions refer to the
Ham nong Reheat Com nhanh Quick rice table below.
Khdi dong Off/On Menu Com/ Sup/Soup | Chaotréem/ | Commém/ | Comgaolut/ | Hap/Steam
Sweet rice Baby congee Soft rice Mixed rice
BEFORE COOKING Timer range | 1:00-24:00 | 2:10-24:00 | 2:10-24:00 1:00-24:00 | 1:30-24:00 1:30-24:00

COM NHANH/COM MEM/SUP/COM GAO LUT/CHAO TRE EM FUNCTION

by reference to rice water ratio

- Put the washed rice into the inner pot, and
add water to the corresponding scale mark

The selected cooking function preset time cannot be less than the cooking time,
such as "Congee", the adjusted cooking time is 2 hours, and the preset time must
be greater than 2 hours, otherwise, the cooking will start immediately.




- Close the lid, press “Chuc

nang” button, and where the

light indicator is on represents

the selected function. After Chac
selecting the needed function, nang
press “Khai dong” button to

start cooking

O Chaotréem|

P4l O Com mém
Fo O Com gao It} >

OHsp Khéi dong

- You can press the shortcut

button of the corresponding =
function to enter the working Chéo
status. The shortcut button nhanh
included “Chdo nhanh” “Com”

“Com nhanh” the cooker will
start automatically.

Note: The“Com nhanh”function take shorter cooking time than“Com”,“Cam mém”
- For the “Cam mém” function, it can be used to cook sticky rice in case it has to be
soaked for 1 hour before and the maximum amount of sticky rice does not exceed
6 cups. When the water dries up, use chopsticks to stir gently to make the sticky
rice easier to cook.

REHEAT Ny

It is suggested that the rice not exceed the scale G

mark 4 when using the reheat function.
- Stir the rice and sprinkle 50-80 grams of water on

the rice surface.
O Chaotré em
O Com mém
3 O Com gaolit > @

Ot Khéi dong

- Close the cover, select the "Ham -
néng” button and press “Khai déng” Chuc | 2
to cook.

KEEP WARM

- Press the “Keep Warm/Cancel” button to enter the heat
preservation function

- It is suggested to stir the rice after 30 mins in the heat Hﬁy
preservation state for better taste

Note:

- After cooking is completed, it will automatically enter the heat preservation state;
- In the keeping warm state, it will reheat the food to maintain the temperature
over 65°C

- The product can maintain the heat preservation state for 24 hours

Cooking time for each function:

Menu Com/ | Chao/ Sup/ | Hdm Chao Com | Com Hap/ Chao Com
Sweet | Congee | Soup | ndng/ |tréem/ | mém/ | gaolut/ | Steam | nhanh/ | nhanh/

rice Reheat | Baby Soft Mixed Quick | Quick

congee | rice rice congee | rice

E;‘;k'”g 0:40 | 1:30 | 200 | 025 | 200 | 0:50 | 1:10 | 030 | 1:00 | 030
Note:

- The cooking time refers to the default display time for the corresponding
function on the control panel when it is working.

- The cooking time of “Congee” and Soup” can be adjusted according to personal
preference, the cooking time in the above table is the default time

WATER SCALE
- Cooking rice: when adding water, the water line
. . WHITE
should be selected according to the corresponding Lo
rice.
Rice type White Brown | Mixed

rice rice rice

Max. amount of rice | 10 cups 6 cups | 6 cups

Min. amount of rice | 2 cups 2cups | 2cups

- Cooking congee: when adding water, the water line should be according to the
scale mark for congee

Capacity Max.amount of rice Min. amount of rice

1.8L 1.5 cups 0.5 cup




CLEANING AND MAINTENANCE

When cleaning, make sure that the rice cooker is power off

e Cleaning the cooker housing

@ Take out the inner pot, clean it

@ Cover plate removing and cleaning.

The cover plate can be removed for cleaning, but the parts such as silicon seal-
ing rings on the cover plate are
non-removable.

- Press the two white buttons on
the right and left (a) simultane-
ously and pull the cover plate out

to remove it. Be careful not to pull
the sealing ring of the cover plate,

so as not to pull it off and cause air
leakage.

- Wash the cover plate and wipe it dry
- Align the cover plate with the upper cover slot (b) to insert it into the upper
cover, and then press the cover plate at the button (a) until a click is heard

Cleaning the Steam valve

- Pull up and remove the steam valve
- Wash the steam vavle and wipe it
dry before installing

It is necessary to clean water,
rice, sundries and others on the
coil; The casing cover has water
storage function. Please keep it
clean

outside and inside with a soft
sponge and wipe it dry by a piece
of soft cloth.

I Maintenance

Please send to designated after-sales service departments for maintenance

SAFETY NOTICE
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Insert the plug into a proper socket. Before you switch on, please make sure
the voltage is the same as your local.

Do not immerse the rice cooker in water.

Please use walling socket with earth line and keep close inserted and don't
use universal socket and using together with the other appliances at the
same time to avoid over current which may cause fire.

Please place the rice cooker on dry and stable surface, or close to other
heat sources.

Only use the rice scoop provided, clean with damp sponge or soft scouring
pad to avoid damaging inner coating.

¥ After along time use, interior coating may fell a little but no harm for your health.
Don't cook acid, alkaline food or alike substance lest corrode inner pot.

Always keep the outside bottom of the pot and the heating plate clean and
dry. Please don't pour the rice or water directly into the safeguard frame
without inner pot. Any objects between them will cause the rice cooker to
be malfunction.

Make sure to keep the rice cooker to out of the reach of children, for fear of
danger. During cooking, any consciously touch of function key may cause the
rice cooker stops working.

The rice cooker becomes hot when in use. Please don't touch the cover
with your hands and do not place your face directly over the steam which is
coming out from the cooker.

Please don't put cloth on the cover or else, it will deform or change color.
Make sure it is unplugged before you take the pot out of the rice cooker.
Please don't refit, disassemble or repair the rice cooker by yourself.
Power cord should not be subjected to twisting and knitting.

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

Please don’t pull up the plug while hand is wet.

Please unplug power cord from electrical wall outlet by the plug, don’t pull by
the cord to avoid damage and hazard.

Always unplug the appliance after use.
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FAULT DETECTION

Put the inner pot into the heating board properly, or the heating board will
be damaged.

Do not put the inner pot on other heating soures to cook or replace it by
other containers.

Do not open the lid when the water is boiling.

To prevent electric shock or damage of rice cooker, do not immerse cord, plug
or product in water or other liquids.

Appliance is not intended for use by person (including children) with reduced
physical, sensory or mental capabilities, or lack of exprerience and knowledge,
unless they have been given supervision or instruction concerning use of
appliance by a person responsible for their safety.

Children should be supervised to ensure that do not play with the appliance.

Thisappliance mustbegrounded.Itisequipped withacord havingagrounding
wire with a grounding plug. It must be plugged into a wall receptacle that is
properly installed and grounded. In the event of an electrical short circuit,
grounding reduces risks of electric shock by providing an escape wire for the
electric current. It is recommended that the separate circuit serving only the
appliance be provided. High voltage appliance is dangerous and may results
in a fire or other accidents.

If you have any questions about the grounding or electric instruction, consult
a qualified electrician or service person.

Neither the manufacturer nor the dealer can accept the liability for damage of
the appliance or personal injury from failure observe the electrical connection
procedure.

Please contact local service center to do the maintenance.

CODE

CAUSE OF FAILURE TREATMENT

Over soft, over hard,

- Failed to add water - Add water according to the water

Bad smell, color - Foreign matters at the - Clean off foreign matters.
chapge, ordrying seal.ing ringand therim of | _contact after-sales service to
during heat the inner pot. replace the sealing ring.
reservation i . L
P - Air leakage. - Heat preservation time is
- Overlong heat suggested to be no more than 5
preservation hours.
Abnormal sound in - Water is not wiped off - Wipe off water from the inner pot
cooking from the inner pot. surface before cooking.
- Relay on-off sound in - Normal phenomenon
cooking
Display show E1 - Main thermistor (bottom | Pull out and re-connect the power
sensor) open circuit. cord, the display still shows ET,
please send to designated after-
sales service departments for
maintenance
Display show E2 - Main thermistor (bottom | Pull out and re-connect the power
sensor) short circuit cord, the display still shows E2,
please send to designated after-
sales service departments for
maintenance
Display show E5 - Top lid sensor (Handle Pull out and re-connect the power
thermistor) open circuit cord, the display still shows E5,
please send to designated after-
sales service departments for
maintenance
Display show E6 - Top lid sensor (Handle Pull out and re-connect the power
thermistor) short circuit cord, the display still shows E6,
please send to designated after-
sales service departments for
maintenance
Display show/flash EU | -Communication Error Pull out and re-connect the power
cord, the display still shows/flash
EU, please send to designated
after-sales service departments for
maintenance

over sticky, over

thin, undercooked,
overcooked, rice water
spillage, insufficient
boiling

according to the water line.
- Wrong function selected.

- Foreign matter on the
heating disc.

- Steam valve not well
installed.

- Inner pot deformation

line.

- Select the corresponding function.

- Remove the matter from the
heating disc and cook again.

- Install the steam valve in place.

- Contact after-sales service to
replace the inner pot

ENVIRONMENT FRIENDLY DISPOSAL

You can help protect the environment!
Please remember to respect the local regulations: hand in the
non-working electrical equipments to an appropriate waste disposal

center.
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