MULTI-FUNCTION ELECTRIC
PRESSURE RICE COOKER

OPERATING INSTRUCTIONS

CRP-PKO06 TOOL Fuzzy Series
1.08L(1~6Persons)
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IMPORTANT SAFEGUARDS

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 damaged in any 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. Before use always check the pressure releasing device for clogging.

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

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

22. Never immerse the appliance in water while cleaning.

SAVE THESE INSTRUCTIONS
THIS APPLIANCE IS FOR HOUSEHOLD USE ONLY

ADDITIONAL IMPORTANT SAFEGUARDS

WARNING : This appliance generates heat and releases steam during use. Use proper precaution to
prevent risk of burns, 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.



HOW TO USE EXTENSION CORD

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.
(3) 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).

To reduce the risk of electric shock, this plug is intended to fit into a polarized outlet only one way. If the plug
does not fit fully into the outlet, reverse the plug. If it still does not fit, contact a qualified electrician. do not attempt
to modify the plug in any way.”

SPECIFICATIONS / H|Z121 / Thong s6 san pham

Model Name / 2 2H / Tén Model CRP-PKO06 Series
Power Supply / F& / Ngudn dién 220V ~/ 50 Hz
Power Consumption / AH|Z12 / Cong suét tiéu thy dién 890W

Glutinous Rice / 80| / Com tréng

- 0.36~1.08L (2~6cups)
High Heat Glutinous Rice / #0| 13124 / Com trang nhiét d6 cao

Long Grain / Z&0| / Gao hat dai

Mixed Rice / &= / Ngii cc

0.36~0.72L (2~4cups)
Cooking High Heat Mixed Rice / &= 11312 / Ngii cic nhiét do cao
Capacity / Brown Rice / 30| / Gao It
gy/

. < High Heat Brown Rice / 310|118}2 /Gao It nhiét d6 cao
Dung tich nau g ol 0.36~0.72L (2~4cups)

Germinated Brown Rice / 30|20t / Mam gao it

Turbo Glutinous Rice / #0]3j< / Com tréng siéu toc

Nu Rung Ji/ 5=2X| / Com chay 0.36~0.72L (2~4cups)
Porridge / & / Chao 0.18~0.36L (1~1.5cups)
Thin Porridge / 2% / Chéo lodng 0.09~0.27L (0.5~1cups)
Power Cord Length / 3 EZ10| / Chiéu dai day ngudn 1.2m
Pressur / Ak29t21 / Ap sudt str dung 49kPa(0.5kgf/lcm?2)
Weight / & / Trong lugng 5.2kg
Dimension / Width / Z / Chiéu rong 27.2cm
w4/ Length / 2!0| / Chiéu dai 36.1cm
Kich thutre Height / 0| / Chigu cao 25.8cm




SAFETY PRECAUTIONS

o Read the following product safety guide carefully to prevent any accidents and/or serious danger.
e ‘Warning’ and ‘Caution’ are different as follows.

This means that the action it describes | A\ * This signis intended to remind and alert that something may cause

&Waming may result in death or severe injury. problems under the certain situation.
+ Please read and follow the instruction to avoid any harmful situation.
A . This means that the action it describes + Indicates a prohibition
Caution may result in injury or property damage. « Indicates an instruction

&Waming Do not

Do not put your hands or face near Automatic Steam Do not clean the appliance in the sink or pour

Outlet and Pressure Ueight. water into the appliance.
« It can cause burn. Steam that releases from the appliance is « It can cause electric leakage, electric sock and fire.

exteremly hot, so do not put your hands or face near the « If the water gets into the appliance, stop using the

appliance. appliance immediately and pull out the power plug and
« Especially keep the appliance out of children’s reach. contact service center.
Do not use the appliance near direct ray of light, gas Do not block Pressure Weight and Automatic
range, lighter or any heating appliances. Steam Oultet or cover Automatic Steam Outlet with
+ It can cause electric leackage, electric shock, deformation, cloth, doliy or any other obzect.

discoloration and fire.

+ Do not place the appliance near the heating appliance.
Sheath of the cord might melt and cause fire, electric sock.
Check the power cord and plug frequently.

« It can cuase explosure by pressure.
« It can cause deformation, discoloration and malfunction.

Clean the foreign substances on the power plug

Do not disassemble or alter the appliance. with dry cloth.
« It can cause fire and electric shock. « It can cuase fire. Check the power cord and plug
« Do not disassemble or repair the appliance other than frequently.
qualified engineer. i i
Please contact with service center or dealer for repair and Do not use deformed or inappropriate Inner Pot.
report malfunction. - It can cuase malfunction and fire due to Inner Pot
overheat.
Use a single socket with the rated current above 15A « If you drop the Inner Pot or Inner Pot is been deformed,
and 220V please contact service center or delaer.
Do not use several appliances with one socket. Do not use the appliance without the Inner Pot.

+ Use several a_pp\iances in one socket can cause « It can cause electric shock or malfunction.
overheating, fire or electric shock. Check the power cord. - Do not put rice or water into the appliance without Inner
and plug frequently. Pot

« If there are moisture or foreign substances on the power - When rice or water get into the appliance, do notfiip or

plug, clean the power plug before use. shake the appliance and contact service center or delear
+ Use extension cord with the rated current above 15A. PP ’

Do not push open button or turn handle to open
position while cooking.
« If open the lid by force, it can cuase burn and explosion

Do not use the appliance where water can get into
the appliance such as sink or bathroom, or use

outdoors where can egpose to snow. due to pressure.
« It can cuase electric leakage and electric shock. + Operate Lock/Unlock Handle after the steam is
« If water get into the appliance, please contact with service completely released after cooking.

center or delaer.

. . Do not put Detachable Cover, Steam Plate or

If power cord or power plug is damaged or socket is metallic substances without Inner Pot when using
loosen, stop using the appliance and contact with the appliance. (Especially take caution with
service center or delear. children)

« Due to careless using of the appliance, if sheath of power

. A . « It can cause electric shock and fire
cord peels off or damaged, it can cause fire and electric

shock. Check the power cord and plug frequently. The device is not intended for use by anyone
+ If power cord or power plug is damaged, to prevent any (including children) who lacks physical, sensory,
danger, change the power cord by qualified engineer(A/S mental skills, or experience and knowledge that
engineer), manufacturer or delear. cannot safely use the device without supervision or
« Must repair the appliance at designated service center. instruction.

« Don't let children play with the device.
« It causes electric shock, burns, etc.

ENGLISH




SAFETY PRECAUTIONS

&Waming Do not

Do not spray or put pesticides or chemical inside of
the appliance.

« It can cuase fire.

« If cockroaches or insects get into the appliance, contact
service center of delear.

Do not clog intake/exhaust port or gap with niddle,
cleaning pin, metallic material or foreign substances.

« It can cuase electric shock and fire
+ Do not put cleaning pin into gap other than steam vent.

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

« It can cause an electric shock or fire due to short circuit
« Check pwer cord frequently.

Do not palce the appliance in shelf or rice chest.

« Do not place power cord between furniture. It can cause fire
or electric shock. Check power cord frequently.

« If steam blocked by furniture druing cooking, it can cuase
damage to the appliance, fire and electric shock.

Do not place heavy obzects on the power cord or
power cord been pused against the floor.

« It can cause fire and electric shock. Check power cord
frequently.

Do not alter(extend or connect) power cord without
qualified technician.
« It can cause electric shock or fire.

Must clean foreign substances(rice, food residue
etc.) on Temperature sensor, inside of the appliance,
heating plae andGor outside of the Inner Pot before
use.

+ Check for foreign substances before using.
« It can cause fire due to Inner Pot over heating as
Temperature sensor cannot sensing temperature correctly.

Please dry your hands before plug or unplug
power plug from socket.
Please use the power plug to plug or unplug.

« Unplug the power cord with wet hands can cause
electric shock.

« If pull power cord by force, it can damage the power
cord and cause electric leakage or electric shock.

Do not use power cord to lift of move the appliance.
« It can cause fire by short circuit.

Do not open the lid while cooking.

« The lid cannot be opened during cooking.

« If open the lid by force, it can cause burn and explosion

« If must open the lid during dooking, press “Cancel” button
for 2 seconds and open the lid after check inner pressure is
compeletely released.

Do not plug and unplug the power cord repately.

« It can cause electric shock and fire.

Take caution that power cord and power plug are not
to be damaged by animal attack or sharp obzects
such as nail.

« Damage can cause short circuit, electric shock, and fire.
Check power cord and power plug frequently.

If strange sound or smell or smoke comes out from
the appliance, remove the power plug immediately
and contact with service center or dealer.

Do not use the appliance over maximum capacity.

« It can cuase overflow or breakdown.
« When cook the porridge, do not cook over maximum
capacity.

Do not touch Inner Pot, inside of the appliance,
heating plate and Pressure Ueight while using or
immediately after using as they are exteremly hot.

« It can cause burn by high heat.
« When pressure weight tilt, it can cuase bumn by steam.

Do not place or use magnetic obzects on or near
the appliance.

« It can cuase malfunction.

Do not drop or give serious impact to the
appliance.
« |t can cause malfunction and cause safety problem.

Only use the appliance with current 220V.

« It can cause electric shock and fire.
« It can cuase malfunction.
« Do not use transformer to raise the voltage from 110V to 220V.

Do not use the appliance on cushion, carpet,
electric pad etc.

« It can cause fire and deformation. Check the appliance
frequently.



&Caution Do not

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

« It can cause malfunction and smell.

Do not use the appliance on rough or tilited top.

+ It can cuaase burn or malfunction.
+ Be careful that the power cord triped by hands, feet, or
other objects and fall.

When unplug the power plug, hold power plug to
unplug it.
« If power cord is been damaged, it can cause electric

shock or fire.

Unplug the power plug from socket when the
appliance is not in use.

« It can decrase insulation function and cause electric shock,
electric leakage and fire.

Do not use Inner Pot for other purposes or put it on
the fire.

« It can cause Inner Pot deformation and coating peel off
which can cause malfunction.

Do not tum Lock/Unlock Handle by force, if Handle is
not turning smoothly after cooking or during
warming.
« It can cause fire and damage to the appliance.
« Tilt the Pressure Weight to remove the pressure, and turn
the Lock/Unlock Handle to unlock position after check if
steam is completely released.
« Take caution for burns from steam releasing when open the
lid after cooking.

Please contact with service center When Inner Pot
coating start to peel off.
« Inner pot coating may peel off after using the appliance for
long period.
« Use dry kitchen cleaner or sponge to clean the Inner Pot,
since rough scrub or metallic scrub are abrasive to the
coating.
+ When clean sharp cutlery (fork, spoon, chopsticks etc.)
inside of the Inner Pot, it can damage Inner Pot coating.

Do not lift the appliance by holding Lock/Unlock
Handle or Inner Pot Handle.

« Itis dangerous ss lid may open if lift the appliance by
holding Lock/Unlock Handle or Inner Pot Handle.
+ Use the handle at the bottom of the appliance to lift safely.

SAFETY PRECAUTIONS

Always trun the Lock/Unlock Handle to lock position
even unplug the appliance.
+ When Inner Pot is remaining hot or leave hot rice in the
appliance after cooking, and not turn the Lock/Unlock
Handle to lock position even unplug the appliance, it can
cuase deformation or damage to the appliance due to
pressure inside.
« Turn the Lock/Unlock Handle at lock position during
cooking and keep warm when using the appliance.

Wipe off any excessive water on the appliance after
cooking.

« It can cuase smell and discoloration.

« Wipe off collected water in the dew dish.

Please contact with service center When button is
not working properly before or after using the
appliance.

When black out occurs during cooking, automatic
steam release device will operate. Take caution for
spurting food from the vent while release steam.

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

« It can cause overflow if the amount of water is exceeds
the indicated water level.

« Please start cooking in a status that Steam Control Cap
is installed completely.

Please clean the appliance after cooking.

« After cooking chicken soup, multi cook dishes, and etc.,
the smell may be absorbed.

« Use dry kitchen cleaner or sponge to clean the Inner Pot,
since rough scrub or metallic scrub are abrasive to the
coating.

« Use the appliance after cleaning the oven packing, top
heater plate, and Inner Pot(refer to page 9~10).

+ Based on usage environment and method, Inner Pot
coating may peel off. Please contact with service center if
Inner Pot coating starts to peel off.

Be cautious when steam is releasing.

+ When steam is releasing it may cause loud sound. Do not
be surprised.

« Please keep the appliance out of children's reach. It can
cuase burn.

When possible, only use warming function when
cooking Uhite Rice. Other foods are easily spoiled.

ENGLISH



NAME OF EACH PART

NAME OF EACH PART(OUTER PART)

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

Automatic Steam Exhaust
Outlet (Solenoid valve)

When finished cooking or during warming,
steam is automatically released.

Press Cancle button for 2 seconds to
release the steam if needed.

Lock/Unlock Handle

The handle has to be in ‘Lock’ position to
operate.

Clamp Knob

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

(Do not press clamp knob during cooking)

Control Panel

NAME OF EACH PART(Inner part)

Accessories

Packing Lid Assy
Change packing
after 1~3 years
based on usage
method and usage Pot Handle
times.
Inner Pot
Insert the Inner Pot into the
appliance.
Dew Dish
Always drain the dew
dish after warming or

cooking. Collected

water in the dew dish

may cause smell.
Rice Scoop
Holder

Power Cord

Power Plu
Themperature The image of plugg type may be

Sensor different from actual plug type.

Manual

Rice Scoop

Rice Measuring Cup

Steam Plate




Inner Pot

Wipe off all remaining food material and moisture
from all areas of the outer and Inner Pot. *Using
arough sponge, brush or abrasive material may
resultin damaging the Inner Pot. Use dish soap
with a soft sponge for optimal cleaning.

Make sure that the outlet is not blocked before
and after cooking. Clean the outlet with soft cloth.
Do not pull or disassemble the outlet by force. Be
sure that the the steam vent is in the right position
after or before cooking. If any part of the outlet or
ventis lost or loose, consult the dealer and
service center.

Be sure to keep the heating disk and
Temperature Sensor clean and exercise extra
caution not to cause any damage to the metal
plate of the Temperature Sensor.

Keep the body clean and remove any foreign
substances with a dry dishcloth, such as
grains of rice, from any grooves or gaps in the
body of the appliance.

HOW TO CLEAN

If moisture accumulates on the inner lid, wipe
the lid with a dry dishcloth.

Dew Dish
As liquefied steam and dews produced during
cooking are designed to flow into the Dew
Dish, be sure to remove the water in the Dew
Dish after cooking.

Control Panel

Wipe any foreign substanes or moistures with a
dry dishcloth. Avoid wiping the Control Panel

| with a rough scrubber to prevent any possible
damage. Make sure to consult the dealer and
customer service if the Control Panel malfunctions.

Wipe out any foreign substances or grains of
rice before and after cooking. Make sure to
consult the dealer and service center in case of
malfunction, such as failure of pressing the
Clamp Knob before or after cooking.

ENGLISH

% Precaution for Uashing Inner Pot
Do not wash the Inner Pot with sharp utensils in it, such as forks, spoons, and chopsticks).
- The finish of the Inner Pot can be damaged.

How to clean the Dew Dish

aneural

detergent

@ Separate the Dew @ Separate the draining @ Wash the seperated draining @ Insertthe drainingcap @ Insert the Dew Dish back
Dish from the body. cap by pulling it cap and Dew Dish with a back to its position by toits position by inserting
down. sponge and neutral detergent  pressing after cleaning itin the direction of the
orvipethemwihadydot,  asshownintheimage.  dTowsintheimageas
= shown in the image.
How to clean the Pressure Weight nozzle
Pressure Weight Cleaning Soft Steam Cap
The appliance might not function properly if the steam valve of the Separate the cap and

Pressure Weight is clogged, be sure to remove any foreign substances in

the valve with the cleaning pin before and after cooking.
% The appearance of the Pressure Weight
may differ from the picture.

<How to clean the Pressure Weight and Steam Vlave >

= @3 | @ TumntheLockUnlock Handle to "Lock” and
turn the Pressure Weight counter-clockwise
while pulling it up until it comes out.
Pressure Weight

@ Puncture the clogged valve hole with the

Soft e O“ A cleaning pin (avallable for purchase at the

G substa | CUCkoo service center).

% Never use the cleaning pin for any other uses and do
not attemFt to poke any other holes of the appliance.
with the cleaning pin. They are safety device.

wash it with a sponge and
neutral detergent. Wipe
out any remaining water or
moisture on the lid with a
cloth.

No— (@) © Reassemble the Pressure Weight by turning it

clockwise.
@ When the Pressure Weight is properly

PressureWeisht) reassembled, it will revolve freely.

WashtheInner Potand ~ Fousrsurtaced | e =
accessories with neutral & =
detergent and a sponge. Aorasive

Steel Brush




HOW TO CLEAN

How to clean the Soft Steam Cap

% Do not touch the Soft Steam after cooking. It can cause scalding or bums.

> As the picture shows, hold the ridge
of the steam cap and tum it to the left

Lift it up gently for detachment.

How to use Lock/Unlock Handle

[ © )

» Please use the dish detergentand  » When reassemble the steam cap,
sponge to clean the inner side of
side. the steam cap often.

place the @ at the position that
shows in the picture and firmly
attach the @ part

1. Make sure to close the lid and turn the Lock/Unlock Handle to “Locked.”
“ 8 " will be displayed. This is the function of safety device which indicates
that the appliance is properly locked and ready for cooking.

2. When cooking is done, turn the Lock/Unlock Handle from “Unlocked” to
“Locked,” and then open the lid by pressing the Clamp Knob.
If steam is not completely exhausted after cooking, the handle might not
be able to be easily tumed from ‘Locked’ to “Unlocked”. In such a case,
allow remaining steam to escape by tilting the Pressure Weight. Do not
attempt to turn the Lock/Unlock Handle by force.

3. When opening or closing the lid of the appliance, make sure that the
Lock/Unlock handle is completely turned to “Unlocked”.

How to clean the Soft Steam Cap

« If the “Lock” is not illuminated
after turning the Lock/Unlock
Handle to ‘Locked’, attempt to
turn the Lock/Unlock Handle to
‘Locked’ in a correct way.

« The correct position of the locked
Lock/Unlock Handle is as shown

in the picture on the right.
LOCK @ 4

=)

Do not close the lid by force. It can cause malfunctions. Read and follow the following instructions.

1. Check if the Inner Pot is in the
right position. (Make sure to
the handles of Inner Pot is
matched to the grooves on the
inner body.)

2. Make sure that the Lock/Unlock
Handle is tumed as shown in
the picture on the right.

3. The lid might not be closed well if
steam has not completely escaped or
steamy food or hot water is in the
appliance. In such a case, close the
lid after titing the Pressure Weight,
and then fasten the Lock/Unlock
Handle by tuming it clockwise.



Keep Warm/
Reheat button

Use when warm or reheat
(Refer to page 19)

Preset button
Use when preset time
(Refer to page 18)

Time button

Use when modify preset time
(Refer to page 18).
Customize Cooking
Customize Warming

Use when set time for GABA
and Multi Cook cooking time
(Refer to page 17~18).

Eco Pressure Rice Gooker

NAME AND FUNCTION OF EACH PART

Pressure Cook/Turbo Button
Use when start cooking
(Refer to page 14~15)

CUCKOO

Cancel button

Use when cancel selected
function or release steam
automatically(Cancle during
cooking, press it for 2 seconds)

Auto Clean button
Use when operate Auto Clean
(Automatic Steam Cleaning)
Use when set ‘Warming’
temperature

Use when set level of scorching
for Nu Rung Ji

. (Refer to page 16,19).
Menu / Selection button

Use when select Glutinous Rice, Turbo Glutinous Rice, High Heat Glutionous Rice, Mixed

Rice, High Heat Mixed Rice, Brown Rice, High Heat Brown Rice, Germinated Brown Rice,
Nutritious Porridge, Nu Rung Ji, Multi Cook, Automatic Steam Cleaning

(Refer to page 14).

x After plug the power cord and do nothing, display will show as above which indicate that the

appliance is in ‘Standby’ mode.(Menus on ‘Standby’ mode display may differ as per customer

setting)

x Press ‘Cancel’ button to enter ‘Standby’ mode. =
x Press the button until you hear the buzzer sound. The image of disply may different with

actual display.

e —

<’Standby’ mode display>

Error Cord and Possible Cause

Whe the appliance has any problem or incorrectly used, below marks will show up.
If below marks are show up frequently under normal condition or after correction condition, please contact with service

center or dealer.

] Inner Pot is not inserted.
{

Temperature sensor problem
- (“_” will blink)

" When press Cook/Turbo or Preset button when Lock/Unlock Handle is not in ‘Lock’ Position.
! Turn Handle to ‘Lock’ position.

gl D] When boiling water only.
[y A
= Press Cook/Turbo or Preset button before turn Lock/Unlock Handel to ‘Unlock’ position after the
el = x(] appliance tum into warming mode after cooking.
Tum Lock/Unlock Handel to ‘Unlock’ and turn to ‘Lock’ again.
g g This indicates that the MICOM inner memory is not working correctly.
Ungy Ny
Dl ] This indicates that the MICOM outer memory is not working correctly.
=

ENGLISH
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PREPERATIONS FOR COOKING

3

Clean the Inner Pot and remove any
moisture.
» Clean the Inner Pot with a soft dishcloth.
» Using a rough sponge may cause damage to
the surface of the Inner Pot.
» Do not wash the Inner Pot with sharp
utensils such as forks, spoons, and
chopsticks in it.
-It can cause damage to the surface of the
Inner Pot.

4

X0 X

{

2

Measure the rice correctly with a
measuring cup.

» Recommended serving: 1full cup of rice equals
to one person.
(Example: 3 cups for 3 persons,
6 cups for 6 persons)

3

Put rinsed rice into the Inner Pot.

4

Pour water into the Inner Pot until you
reach the proper rice to water ratio.

Rice for 6 persons (6 measuring cups)

» Place the Inner Pot on a flat surface and adjust
the water amount to the water level line.
» The water level line is marked in the Inner Pot.
@ To cook sticky rice or for old rice: Pour more eater than
the required water level.
@ To cook rice for 6 people (6 measuring cups): Pour water
up to water level 6.
© When the rice is presoaked sufficiently or to overcook
rice: Pour less water than the required water level.
@ Rice is half-cooked or firm: It depends on the kind of the
rice or the degree of dryness.
In such a case, add 1-10% amount of the water.

S

Plug in the appliance and place the Inner
Pot into the main body.
Make sure that the Inner Pot is completely inserted.

» If foreign substances such as rice on the outer side of
the Inner Pot may cause malfunction.

» If Inner Pot is incompeletly insert, Lid will not close
properly. (Make sure Inner Pot Handle is entered the
gap of the appliance.)

6

Close the lid and turn Lock/Unlock
Handle to ‘Lock’ position.
» ‘Lock’ mark shows on display shows the Handle closed

perfectly
LOCK o]

3]



HOW TO MAKE DELICIOUS RICE

Precautions for cooking
Observe the following instructions for tasty rice.

Pour the rice according to the measuring cup. (The rice amount
measured by a commercial rice container may vary depending
on the appliance)

Adjust water amount to the water level line after placing the Inner
Pot on a flat surface.

Purchase rice in small quantity to ensure freshness.
For Dried Rice unpacked for a long time, it is better to cook with
more water (about a half water level line).

For Dried Rice, avoid timer cooking if at all possible and add
water (about half water level line).

Timer cooking over 10 hours or with Dried Rice may cause rice to
be undercooked, scorched or cooked unevenly.

Exceeding the “Keep Warm” time limit of 12 hours may cause
discoloration of the rice.

By not cleaning your appliance, it can compromise the quality of
your rice.

If the amount of water is incorrect for rice amount, the rice may
be undercooked or overcooked.

If the rice is extra dry, add more water to increase the likelihood
of better tasting rice.

The degree of the searing effect can be more intense when the
preset time is long.

Precautions for warming

The lid of the appliance might not be opened as easily due to the

internal pressure after cooking or during warming. Be sure to allow

steam to escape completely by tilting the Pressure Weight after
cooking.

Be sure to lock the Lock/Unlock handle to ‘Locked’ position before
starting the Keep Warm/Reheat mode to avoid any damage to the

Clamp Knob and a maffunction of warming function.

Itis recommended to evenly stir the cooked rice after cooking.
(For a small quantity of rice, pile the rice in the center area of the
Inner Pot to keep warm)

Unplug the appliance or cancel the Warm mode when it it not
used or when there is no rice in the Inner Pot by pressing cancel
button.

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

Unpleasant smells during warming

The degree of the searing effect can be more intense when the
preset time is long.

Itis recommended to keep warm for less than 12 hours.

Be sure to keep the lid free from any foreign substances.

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

Pressurized boiled rice is espeically vulnerable to discoloration
than normally cooked cooked rice.

24 hours after keeping the cooked rice warm, the passed time
blinks on the display.

The warming status of mixed/Brown Rice is worse than plain rice.

Do not keep it warm if at all possible.

The rice on the edge of the Inner Pot or the bottom of the steam
outlet may tumn plain or swollen. In this case, stir and mix the rice.

Do not mix too small quantity of rice or leftovers with the rice
under keeping warm. Doing so may develop an odeor. (Use a
microwave oven for the cold rice.)

» Keep the appliance clean. Be sure to keep the lid clean to avoid any unpleasant smell.

» Itis always recommended to use the Auto Clean mode to prevent unpleasant smell and reapplianceion of bacteria
that can cause unpleasant smells. Wipe the Inner Pot after using the Auto Clean mode.

» To prevent any unpleasant smell, be sure to wash the Inner Pot after cooking foods with strong flavors.

ENGLISH



HOW TO COOK

Press the Menu/Selection button to select your desired cooking mode.
- Position the Pressure Weight horizontally before starting cooking.
- Whenever the Menu/Selection button is pressed, the cooking options will be
highlighted in sequential order from Glutinous Rice — High Heat Glutinous Rice
- Turbo Glutinous Rice —+Mixed rice = HIGH HEEAT Mixed rice — Brown rice
- High Heat Brown rice = GABA rice = Porridge - Nu Rung Ji —~Multi Cook
- Auto Clean.
- If you keep pressing the button, the cooking options changes in the sequential order.
- After Glutinous Rice, High Heat Glutinous Rice, High Heat Mixed Rice, High
Heat Brown Rice, GABA rice settings have been used, your appliance will
memorize your preference. Skip this step and press Pressure Cook/Turbo.

Example) Selection of Glutinous Rice

Press the Pressure Cook/Turbo button to start cooking.

- Make sure to turn the Lock/Unlock Handle to ‘Lock’ before
pressing Pressure Cook/Turbo button to start cooking.

- The appliance will not operate and the warning sound will ring, if
the Pressure Cook/Turbo button is pressed without the handle in

Example) Selection of

Gilutinous Rice
the “Locked” position.
Steaming boiled rice Example) 14 mins of remaining time.
- The remaining cook time is shown on the display from the an
steaming boiled rice process. S ’H

;
- Be careful not to get scalded as steam escapes 3 mins before
the completion of the steaming boiled rice process.

Completion

- When the cooking is completed, the Keep Warm mode automatically starts.

- Press the cancel button for 2 seconds to cancel the Keep Warm mode.

- If the Lock/Unlock Handle does not turn, tilt the Pressure Weight and allow
the steam escape before tuming the Lock/Unlock Handle.

- Do not press the cancel button while cooking. Unless an emergency occurs.

How to use Automatic Steam Cleaning function

Add water to level 2 and then close and lock the cover.
Method 1. Select the Automatic Cleaning menu by pressing
Menu/Selection button, and press Pressure Cook/Turbo button.
Method 2. Press the Auto Clean button in standby mode, and press Pressure
Cook/Turbo button.

The Searing Effect

When cooking the rice, it can become slightly yellow at the bottom of the Inner Pot, but this is normal. This is more prevalent in
the “Preset” than just using the regular cooking options. It does not mean the appliance is defective.
% The searing effect may increase when cooking Mixed Rice.

What is Blackout Memorization function

+ The appliance automatically remembers for two mintues the selected mode and conditions in the case of power
blackout. If the appliance is turned on within the two minutes after the blackout, the appliance functions as before.

+ Inthe case of power blackout, you can resume cooking by pressing the Pressure Cook/Turbo button.

+ The results and time of cooking can be affected by blackout.

+ Keep in mind that the Warm mode does not work in case of power blackout.



HOW TO COOK

Detailed Settings for each cooking option

Llutinous o short grain White Rice Mixed  When cooking with mixed grains with White
Rice ’ Rice  Rice.
Brown  When cooking with Brown Rice that is not q . . )
Rice  germinated. GABA Rice When cooking germinated Brown Rice.
Porridge Uselthe Porridge mode when you are making a NuRung Ji For scorched rice.
porridge.
('Z\;Ac;g?( You can set cooking time for this mode. High Heat

- — (Glutinous Rice Used to cook more savory and sticky rice
AtoCkd  When removing any smells or sterilizing your /Mixed Rice

(Aut%lrgg‘:l;?nsgi)eam appliance after cooking or warming. (Brown Rice)

+ To shorten the cooking time, select the Turbo Glutinous Rice mode or press the Pressure Cook/Turbo button twice (It takes 20
Turbo minutes to cook 2 servings of White Rice).
Llutlpous + For the best results, use the Turbo Glutinous Rice mode only when cooking for no more than 6 persons.
+ For the best results, it is recommended to presoak the rice for about 20 mins before cooking.

% Be sure to empty the dew dish located on the back side of the appliance after cooking.

How to use the cooking menus

Modes Methods Water Level ~ Capacity Cooking Time
GLUTIN. RIGE Select “Glutinous Rice” — GLUTINOUS | 2~6 Persons Appro. 28 ~ 43 Min
LONG GRAIN Press “Pressure Cook/Turbo MIXED 2 . 4 Persons

HIGH HEAT Select “High Heat Glutinous Rice” — I
GLUTIN. RICE Press “Pressure Cook/Turbo” 2~ 6 Persons | Approx. 32 -~ 44 Min
TURBO 1. Press twice “Pressure Cook/Turbo” GLUTINOUS :
GLUTIN. RICE 2. Select “Turbo Glutinous Rice” — Press “Pressure 2 ~ 4 Persons | Approx. 18 ~ 23 Min
) Cook/Turbo”
MIXED RICE |  Select “Mixed Rice” — Press “Pressure Cook/Turbo” 2 ~ 4 Persons | Approx. 42 ~ 47 Min
MIXED
HIGH HEAT Select “HIGH HEAT MIXED RICE” — Press “Pressure -
MIXED RICE Cook/Turbo” 2 ~ 4 Persons | Approx. 46 ~ 57 Min
MIXEE“%EOWN Select “MIXED RICE” — Press “Pressure Cook/Turbo” 2 ~4 Persons | Approx. 42 ~ 47 Min
HIGHHEAT MIXED | Select “High Heat Mixed Rice” — Press “Pressure 5 - N
BROWN RICE Cook/Turbo” 2 ~ 4 Persons | Approx. 46 ~ 57 Min
BROWNRICE | Select “Brown Rice” — Press “Pressure Cook/Turbo” GABA 2 ~ 4 Persons | Approx. 49 ~ 59 Min
HIGH HEAT Select “High Heat Brown Rice” — “Press Pressure B . I
BROWN RICE Cook/Turbo” 2 ~ 4 Persons | Approx. 53 ~ 66 Min
Select “GABA Rice” — Set the cooking time — Press Germination Time +
GABA RICE “Pressure Cook/Turbo” 2 ~ 4 Persons Approx. 49 - 59 Min
PORRIDGE Select “Porridge” — Press “Pressure Cook/Turbo” PORRIDGE 1-15CUPS _ Approx. 93 - 107 M!n
THIN PORRIDGE THINPORRIDGE | 0.5~1 CUPS  Approx. 86 ~ 115 Min

NURUNG JI | Select “Nu Rung Ji” — Press “Pressure Cook/Turbo” | GLUTINOUS | 2~ 4 Persons | Approx. 38 ~ 50 Min

% Cancel the Warm mode by pressing the Cancel button before select your desired function.

% Some steamed foods with strong flavor or smells might leave some unpleasant smells after cooking. (Wipe the packing and the lid
clean before using the Automatic Steam Cleaning mode.)

% You can use the Mixed Brown Rice or High Heat Mixed Brown Rice mode to cook Mixed Rice of White Rice and Brown Rice in the
ratioof 1to 1.

% To cook hard grains such as beans or red beans, presoak or boil them first and cook on the Mixed Rice mode.

% Cooking time can vary according to the conditions including the voltage of the plug, amount of water, and water temperature.

% Tum the Lock/Unlock handle to unlock after cooking if “ £ =i ” appears on the display (if the handle has not been turned to unlock
since after cooking).

ENGLISH



CUCKOO CUSTOMIZED TASTE FUNCTION /
FOR NURUNGJI (KOREAN CRISPY RICE SNACK)

Cuckoo customized cooking function

While cooking you can control the heating temperature (both high and low) depending on your preference.
Initialization is set up “ =% ” get step by step as the case may be.

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

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

How to use customized cooking function.

Enter Warming Temperature Mode by pressing Auto Clean button for 3 seconds, and then enter “MY MODE”
by pressing the Auto Clean button twice. Available cooking options will be displayed in the initial “My Mode”
settings.

@My Mode Setting Screen @-1 High Step Adjustment Mode @ Setting Completed Screen

(=
Auro Press the Menu/Selection butt !
l_l G a;essrfowﬁ in?ﬂs ;gtﬁr;:;m\l,je_on Press the Pressure Cook/Turbo or
the Keep Warm/Reheat button to
. save the the set value and return to
Enter Warming Temperature Mode @-2 Low Step Adjustment Mode  he home screen (tretums to

by pressing Auto Clean button for Standby mode if you press cancel or
3 seconds, and then enter ‘MY ) no button for 7 seconds in the MY
- o

MODE” by pressing the Auto MODE setting menu). (If you press

Clean button twice. The following SR & T4 the Auto Clean button, you will enter
screen is displayed in the initial = the burning Nu Rung Ji setting mode
MY MODE” settings. Press the Menu/Selection button as shown without the changed value saved.)

in the picture above.
1. ‘Cuckoo Customized Cooking’ applies to the following modes: Glutinous Rice, High Heat Glutinous Rice, Mixed Rice, High Heat Mixed Rice, Brown
Rice, High Heat Brown Rice, Gaba Rice.

2. Set the step of the Customized Cooking. Be cautious not to set the temperature too high as rice might adhere to the Inner Pot.
3. The results of cooking can vary depending on the amount of water and rice.

How to use the Nu Rung Ji function

1. Lock the Lock/Unlock Handle and select the Nu Rung Ji mode by pressing the Menu/Selection button.
2. Press the Pressure Cook/Turbo button to start cooking.
3. Once cooking is complete, open the lid, scoop out the rice and enjoy your Nu Rung Ji.

» The Nu Rung Ji mode can serve up to 4 persons.

» Set the amount of water for cooking “Glutinous/Mixed Rice.”

» Do not wash the rice too clean for cooking. (Enough to opaque water)

» For Nu Rung Ji, place rice and water in the Inner Pot and leave it for about 30 minutes with the lid closed before cooking.

How to set up the function of burning Nu Rung Ji

» How to set up the enhanced burning Nu Rung Ji (for enhanced burning Nu Rung Ji)

Burning Nu Run Ji Burning Nu Runng
Node On - Miode O

1. Press the Auto Clean button on the Standby mode for more than 3 seconds to enter the cooklng temperature setting
mode, and then enter the burning Nu Rung Ji mode by pressing the Auto Clean button three times.

2. On the initial screen of the Burning Nu Rung Ji mode, press the Menu/Selection button to ‘On’ or ‘Off,” and then
press Pressure Cook/Turbo or Keep Warm/Reheat button to confirm the selected mode.

3. If no button is pressed



HOW TO USE GABA RICE FUNCTION

What is germinated brown rice(GABA rice)?

» Brown rice is rich in nutrients. However, brown rice is harder to digest. Germinated brown rice(GABA rice) has
activated enzymes, generating nutrients that are more digestible.

Features of germinated brown rice(GABA rice)

Germinated brown rice(GABA rice) promotes healthier nutrients and enhances taste. Germinated brown Rice also

improves digestibility.

» Enhanced taste

» Better digestion and rich in nutrients

» Rich with dietary fiber

» Germinated brown rice(GABA rice) has rich GABA(Gamma Amino Butryc Acid)
GABA promotes metabolic efficiency in the liver and kidneys, lowers blood pressure, promotes brain function —
these effects have been proved by medical studies

How to use the GABA Rice function

In order to promote germination, soak Brown Rice for 16 hours in water.

Before using the “GABA” cooking mode

» Rinse Brown Rice and place in a container, pour enough water to cover the rice.

» Soak for 16 hours (do not exceed the 16 hour limit). After the 16 hours, make sure to rinse the soaked rice again
being careful not to disturbing the germinated sprouts on the grain.

» After rinsing the soaked rice, pour rice into Inner Pot. Pour appropriated volume of water, and use “GABA” menu.

» In summer or in a warmer climate, odor may be present

Adjust the Lock/Unlock handle to ‘Locked’ position and select the GABA Rice mode.
When the “GABA” is selected, “2H” will appear on the display.
» Cook brown rice on the Brown Rice mode, not the GABA Rice mode.

Press the Pressure Cook/Turbo button.

» Pressing Pressure Cook/Turbo button will begin the GABA process, after which cooking will begin immediately.
» During the germination stage, remaining time is displayed on the screen..

Precautions for the GABA rice mode

@ If smaller germ is preferred, select the GABA Rice mode without the pre-germination step, set the time, and press
Pressure Cook/Turbo button to cook (nutritions does not vary significantly by the size of germs).

@ Keep the time short under hot weather. The extended time of germination in the high temperature can cause
unpleasant smells.

© The GABA Rice mode serves up to 4 persons.

@ Tap water can be used but drinkable water is recommended. For the best results, avoid using boiled water or
cooled boiled water for germination.

@ The result of germination can vary depending on the conditions of Brown Rice.
- Germinated brown rice(GABA rice) can vary depending on the Brown Rice. Use brown rice within 1 year from

harvest. Avoid using brown rice that has long been since it is polished.

@ The cooking results can vary depending on the type of brown rice. You can adjust the amount of water to cook or
use the Customized Cooking function (refer to the page 16).

@ The sprouts may not be visible depending on the environments.

ENGLISH



HOW TO USE PRESET/MULTI-COOK FUNCTION

How to use the PRESET function

Lock the Lock/Unlock handle and press the PRESET button

when the lock icon on the screen is illuminated.

» Set time will be displayed and “PRESET” will flashes.

» Set the preset time within 7 seconds after the PRESET button is pressed.
» To use PRESET mode during warming, cancel

Set the time by pressing the time button.
» Each time you press the time button, 10 minutes will be added to the time. 31
» The range of available preset time is from 1h to 12h 50mins.

Select your desired menu with the Menu/Selection button. I

» The Gaba Rice mode is not available when 3H is selected. Select the Brown Rice mode to preset.

» To preset the Multi Cook menu mode, the time should be set first. If the time is longer than 60 minutes, the
time will be automatically set as 2 hours.

» If no mode is selected, the Glutinous Rice mode is automatically selected.

The Preset mode will be on 7 seconds after setting.

» The Preset mode will start automatically 7 seconds after the Preset button is pressed otherwise operated.
» When the Preset mode begins, the light will stop blinking with remaining time displayed on the screen (during the
cooking, “ : ”in the middle will blink).

| g0+ 8580223 -

<Preset Mode On> <Cooking> <Complete/Warming>

-~
L

» The preset time on the screen is the remaining time.
(The time can vary depending on the amount and conditions.)

Precautions for the Preset mode

When you use the preset mode

» Dry or old rice are not recommended for cooking.

» Follow the provided instructions and refer to the water level on the Inner Pot for best results when adding water.

» Rice may be scorched or suffer the searing effect if the amount of the content is excessive or the preset time is
inordinately long.

The Change of Time

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

How to use Multi Cook function

Lock the Lock/Unlock handle and select the Multi
Cook mode with the Menu/Selection button.
) 2 » When the mode is selected, 20 minutes is displayed on the Display.

Set cooking time with the time button.
» You can add 5 minutes at once with the press of the button.
» Available cooking time is from 10 to 90 minutes.

Press the Pressure Cook/Turbo button.
» The Multi Cook mode starts with the press of the Pressure Cook/Turbo button.
When cooking begins, the remaining time will be displayed on the screen.




TO KEEP COOKED RICE WARM AND TASTY

How to adjust the Warm Temperature

If the “warm” temperature sefting is incorrect, there is a chance the rice can become discolored. If this

happens, simply adjust the temperature. For more detailed information, please consult the customer service.

© To enter the “Warm Temp” setting mode in Standby mode, press the Auto
Clean button for 3 seconds. In the “Warm Temp” setting mode, the currently
set temperature is displayed. ¢

@ Press the Menu/Selection button so that the Display shows

[ TN D T o T B T B T T T T O o TN o e B
T S TR T TR S B LS T T T

——— © Select your desired temperature by pressing the Pressure Cook/Turbo or Keep
. ’I_'ll—'ll; Warm/Reheat button. (It returns to Standby mode if you press cancel or no
@ —

button for 7 seconds in the “Warm Temp” menu.) (If you press the Auto Clean
button, you can enter the Customized Warm setting mode without saving the

changed setting)

i % The factory setting may differ from the manual.
Recommended adjustments

1. In case of sour smell or soft-boiled rice: The warming temperature might be too low. Raise the
temperature by 1-2°C.

2. In case of yellowish or dry rice: The warming temperature might be too high. Lower the temperature
by 1-2°C..

How to adjust the Customized Warm function

This function is used in case that water runs when you open the inner lid while keeping warm or the
cooked rice is swelled up.

] - 1 @ Enter the warm temperature setting mode in Standby mode by press the Autq Clean
s r L o B button for 3 seconds, and then press the Auto Clean button again to “Customized Warm’”.

setting mode.

@ Press the Menu/Selection button so that the Display changes as the following order

.
S =

] I TR | Yy T
R e S LG

© Select your desired Customized Warm temperature by pressing the Pressure
Cook/Turbo or Keep Warm/Reheat button to save and return to the Standby mode. (If
you press the cancel button or no button within 7 seconds, the function will be
cancelled and it returns to Standby mode). (If you press the Auto Clean button, you can
enter the Customized Cooking setting mode without saving the changed value.)

1. If water flows out too much when the lid is opened, set the customized warm option 1 to 2 levels higher.
2. I the rice on the edge is overcooked, set the customized warm option 1 to 2 levels higher.

After cooking

» If you want to have warmer rice, press the Keep Warm/Reheat button to start the mode. You can have warm and nice rice after 9 minutes
of reheating.

INL]

“ 3 on the display indicates The ‘WARM?’ starts to blink and the
that the warming time is 3 hours circle on the left revolves, showing
" the remaining minutes.

When reheating is done, warming starts and
the remaining time is displayed.

» To prevent drying and discoloration, avoid excessive use of reheating. No more than once or twice a day of reheating is desirable.
» If rice is cooked seperately and you want to keep the rice warm with the appliance, simply place the rice in the Inner Pot and press

the Keep Warm/Reheat button. “Li” will appear on the screen. (Warming hot rice with the appliance when it is not heated can
cause unpleasant smell or discoloration.)

ENGLISH



CHECK BEFORE REPORT

\_MALFUNCTION Y

v In case the appliance does not work properly, check the following lists before consulting the dealer and service center.

Symptoms Things to check Possible solution
Rice is not cooked - Did you press the Pressure Cook/Turbo + Make sure that “I” 3" appears on the display by
button? pressing the Pressure Cook/Turbo button after

Wero th o ¢ electrici selecting the desired mode.
+ Were there any problems of electricity « For information about the blackout memorization
such as a blackout? function, refer to the page 14.

+ Did you use the measuring cup?
Rice is halfucooked or - Did you measure the appropriate amount
layered. of water?
+ Did you rinse the rice properly?
+ Didn’t you presoak the rice for too long
before cooking?
+ Wasn't the rice too dry?

+ Please refer to the page12 and 13.

+ Add the amount of water that is equal to the half
amount of the one water level scale.

+ Presoak the beans(Mixed Rice/Brown Rice)

Tl T R E + Weren't the beans (mixed rice/brown rice) |  before cooking and use the Mixed Rice/Brown
Rice) are half-cooked. : ) X
too dry? Rice mode. Some kinds of grains can be
half-cooked.
If rice is overcooked ortoo  *Did you select the correct mode? - Select the desired mode correctly.
starchy. -+ Did you measure the appropriate amount of | . Measure the appropriate amount of water.
water? + Do not open the lid until the steaming stage is
+ Did’nt you open the lid during the steaming over.
stage?
If water overflows during + Did you use the measuring cup?
i - Did you measure the appropriate amount
i) i it « Please refer to the page 12 and 13.
of water?
+ Did you select the correct mode?
Uhen it smells during «Is the lid closed in a correct way?
warming. + Wasn't the Power Plug plugged into the « Close the lid completely.
outlet during warming? « Keep the appliance plugged during warming.
. Wasn't the Warm mode on over 12 hours?l * Keep the warming time less than 12 hours.
) | - Do not warm cold rice or other kinds of food.
Was the amount of rice too small?
« Isn’t there a rice paddle or cold rice in the
Inner Pot during warming?
" - . « Unplug the appliance and consult the dealer
“E__ isdisplayed. «“£__ ”indicats that there is a problem an(? ssrvi ce c%’;ter.
with the Temperature Sensor.
Warming time blinks during + Hasn't it been 24 hours since the time you| . The warming time on the screen blinks after 24
warming. set the Warm mode? hours of warming.

- Did you turn the Lock/Unlock handle after | + Unlock the Lock/Unlock handle first and then
cooking is done? Did you press the lock the Lock/Unlock Handle again.
Pressure Cook/Turbo button without
turning the Lock/Unlock handle after
cooking is done?

“F dn” is displayed on the
screen.




CHECK BEFORE REPORT

N

MALFUNCTION J

v In case the appliance does not work properly, check the following lists before consulting the dealer and service center.

Symptoms

Things to check

Possible solution

“l _”is displayed after
pressing buttons.

Pressure CookGTurbo, Preset,

and Auto Clean buttons do
functionand “£ [J {” appears
on the screen.

Rice is too scorched.

“E [13” appears on the
screen without cooking
being finished for a long
time.

Unpleasant smells occur after
cooking or during warming.

The lid is not closed.

“Ticking” sounds is heard
during cooking, warming or
reheating.

“E _ P appears on the screen.

“E " appears on the screen.

“E EP” appears on the screen.

+Is the Inner Pot in the right position?
+ Is the voltage of the plug 110V?

« Place the Inner Pot in the appliance.
« This appliance is for 220V. Plug in the appliance

accordingly.

+ Did you turn the Lock/Unlock Handle to
‘Locked’
+ Is the “LOCK” on the screen illuminated?

« Tumn the Lock/Unlock Handle to ‘Locked’

completely. Pressure Cook/Turbo and Preset
buttons does not work if the Lock/Unlock Handle
is not completely fastened.

« Aren’t there any foreign substances such
as rice grains on the surface of the Inner
Pot or the Temperature Sensor?

+ Haven't you set “Customized Cooking”
function?

+ Remove any foreign substances from the outer

surface of Inner Pot and the Temperature Sensor
(Refer to the page 9).

« Cancel or set the Customized Cooking mode

before cooking accordingly (Refer to the page
18).

« Didn’t you plug the appliance into 110V
outlet?

+“E 13" on the screen indicates that the

appliance is not properly functioning due to a
problem such as a disconnection of the heater or|
shortage of power.

+ Unplug the appliance and consult the dealer and

customer service center. “F [13” appears on the
screen when only water is boiled for a long time.

- This appliance is only compatible with the 220V-

240V power outlet. Use it accordingly

+ Did you wash the appliance completely
after cooking foods that has intense
smells?

« Refer to the page 9 and cook after cleaning the

Packing from the lid.

+Is the Lock/Unlock Handle completely turned to
“Unlocked”?

«Isn’t there any rice or heated food in the Inner Pot?

+Is the Inner Pot completely inserted in the
appliance?

« Turn the Lock/Unlock Handle completely to

“Unlocked” before closing the lid.

« Tilt the Pressure Weight before closing the lid.
+ Completely Insert the Inner Pot in the appliance

by fitting the handles of Inner Pot to the grooves
of the body.

« Isn't it the sound from the cooking relay?

+ Did you remove any water or moisture from

the outer surface of the Inner Pot?

« The “ticking” sound is normal if it comes from the|

relay.

The wet outer surface of the Inner Pot can cause
“ticking” sound. Make sure to wipe out any water|
or moisture before inserting the Inner Pot.

«“E_£” indicates that there is a problem
with the environment sensor.

« Unplug the appliance and consult the dealer and

customer service.

« “ELF” indicates that there is a problem
with the internal memory of MICOM.

+ Unplug the appliance and consult the dealer and

customer service.

« “EEP” indicates that there is a problem
with the external memory of MICOM.

+ Unplug the appliance and consult the dealer and

customer service.

ENGLISH



CHECK BEFORE REPORT

\_MALFUNCTION Y

v In case the appliance does not work properly, check the following lists before consulting the dealer and service center.

~

Symptoms Things to check Possible solution
The Lock/Unlock Handle - Didn't you attempt to tum the Lock/Unlock |+ The lid does not open while cooking. Do not open the
doesn’t turn to be unlocked. lid by force. If necessary, open the lid after tilting the

If the lid does not open even
after the Lock/Unlock Handle is
turned to “Unlocked.”

If steam comes out of the lid
or “Beep” or whilstle-like
sounds are heard.

If the cancel button is not
pressed while cooking.

If brown rice is not properly
germinated.

If beans (Mixed rice/brown
rice) are half-cooked.

Handle during cooking?

« Didn’t you attempt to turn the Lock/Unlock
Handle when steem has not completely
escaped?

Pressure Weight and allow steam escape by pressing
the cancel button for two seconds.

+ Allow the steam to escape completely by tilting the
Pressure Weight before opening the lid.

« It is due to the internal pressure.
« Tilt the Pressure Weight and allow steam to escape
completely.

« Aren’t there any residues adhering to the
packing?

« Isn’t the packing too old?

« Use the packing after wiping it with a soft cloth.

+ Keep the surroundings of the packing clean.

« If steam escapes, allow steam to escape by pressing
the cancel button for 2 seconds, unplug the appliance,
and then consult the dealer and service center.

+ Exchange the packing after using 1-3 years. Old
packing can cause a failure of the pressure cooking
due to a steam leakage.

« Isn’t the inside of the Inner Pot hot?

« If the temperature inside the Inner Pot is too high, you
need to press the cancel button for 2 seconds to
cancel for safety’s sake.

+ Be careful not to get scalded or bumnt as the content
can be scattered in the air as steam escapes.

+ Didn’t you germinate the brown rice over the
specified capacity?
« Didn’t you use dried brown rice?

+ Cook appropriate amount of brown rice within the
specified capacity.

+ Dried or contaminated brown rice might not be
germinated properly.
(Refer to the page 17)

+ Weren't the beans (mixed rice/brown rice) too
dry?

« Presoak or boil beans (mixed rice/brown rice)
before cooking and use the Mixed Rice mode.
Grains can be half-cooked depending on the type
of the grains.
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Canh bao an toan

* Can nghiém ngét tuan thii cac canh béo an toan va sir dung diing céch d& phong tranh sur ¢8 hodc nguy hiém 6 thé xy ra.
« “Canh bao an toan” chia rd hai khai niém la “canh bao” va “chii y”, theo do, “canh bao” va “chli y” mang y nghia nhur sau:

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

La tinh hudng nguy hiém, néu khong
trénh ¢4 thé gay cc chén thirong nhe

& Canh bao Cam

Khong dé tay hay dura mét g3in van &p suéit va I6 thoét

hoi nuréc khi ni dang hoat ddng.

+ Go thé gy bong: Khi ndi dang hoat dong, hoi nuéc thoat ra rét
nong, tranh dé tay hodc dua mét gan noi.

« Dac biét dé xa tam tay tré em

Trénh dé san ph&m & noi ¢d anh séng tnyc tiép, gan bép

gas, bat I(ra hodc c4c vét fruyén nhigt,wv.

+ D6 c6 thé la nguyén nhan gay ra ro dién, giét dién, bién dang,
thay doi mau sag va cac taj nan chéy no. .

« Khong dé dé% cam dién gan noi c6 cac vat néng, co thé géy ra
hién trgng chay, chay chap 6 cam. Thudang xuyén kiém tra tinh
trang day cam.

A\Chuy

Khéng tuy tho I8p san pham.

-Cothé gayratainanchéyndvagiatdien.

+ Chi dé cac nhén vién cla t(ungbtgm béo hanh théo hodc stra chira
san pham. Can dén trung tm bao hanh dé dugc tur van stra chira.

Chu y chi dung dién c6 cuong do dong dién 15A trg;
1én va hiéu dién thé 220V, khong cam nhiéu phich cam
tai 1 6 dién.

* Khi str dung nhiéu san ph&m hoéc cag thiét bj dién cung mét chd
c6 thé gay ra tai nan ghay no, chap dién, can thurong xuyén kiém
tratinhtrang clia 6 cam.” | X

« Trong truong hop phich cam dinh di vét hodc hoi nurde, can lau
sachtruée khistrdung. |, R

+ Trong tryong hop st dung 6 cam chuyén, Iuu y cudng d6 dong
diéntai 6 cam chuyen phai dat 15A trg lén.

Khong str dung san pham tai nhimg khu virc c6 d9 4m cao,

¢6 thé lam wéthodc [am &m thiét by nhu nha tm, bon rira bét.

« C6 thé gay hién turgng ro dién hodc giat dién.

+ Khi ¢6 nuéc xam nhap vao trong san phém, can lién hé Trung
tam dich vu khach hang dé dugrc tu van va ho trg.

Khi day c&m hodc phich cém bj v, hong hoéac 6 cAm khong chéc chdn,
cAn ign g Trung tm dich wy khéch hang dé durgrctr vén va hi rg.

+ Khi str dung san pham, c6 thé xay ra mét s tai nan néu day
cam bj ho hodc durt do thiéu chd y. Can thurdng xuyén kiém
tra trang théi clia day ¢am, phich cam va 6 cam. N

« Trong tryang hopp ddy cam, phich cam bi v, hodc d(t he,, can
mang dén cong ty san xuat, dai ly hodc Ki thuat vién duoc chimg
nhan dé doi mai, trénh truong hop nguy hiém cd thé xay ra.

« Can dén trung tam bao hanh durgc chi dinh dé tién hanh stra chira.

Khéng @& san phdm vao bon rira bat dé vé sinh hosic

d6 nudc vao bén trong san pham.

- G4 thé gay ra hién turgng ro dién, giat dién hodc héa hoan.

+ Néu san pham bj nudce vao, can rdt phich cam, dirng str dung
vamang dén trung tdm bao hanh.

Khdng str dung san pham khi I6 thoat hoi nuéc hodc

van ap suat bj bit kin boi cac vat dung nhu khan lau,

vai trang tri hay céc vat dung khéc duoc dat 1én trén.

- G4 thé gay nguy hiém phat nd do éﬁ suftcao. |, |

+ Co thé gay hien tugng bién dang, thay doi mau sac hodc hu
hong san pham.

Cén lau sach cc chat ban bam véo phich cam béng gié kho.
« C thé gay hoa hoan. Can kiém tra ky trang thai phich cam.

+ Ky hiéu nay thé hién can chii ¥ trong mét s8 diéu kién dac biét

¢6 thé gay nguy hiém.

+ D& tranh nguy hiém cn doc ky va lam theo huéng dan.
+ K hiéu ndy mang y nghia “cAm” mét s6 hanh vi nao do.
+ Ki'hiéu nay mang y nghia “hay thurc hién” mot viéc lam nao do.

Khong str dung long noi da bi bién dang hoac khong

phai long n6i chuyén dung

« C6 thé xay ra nguy hiém chdy no khi nhiét do long nél qué cao.

+ Khi danh roi 1ong ndi hoac lam 1ong ndi bién dang. Cén lién hé
Trung tam dich vu khach hang dé duoc hé trg.

P—— 2 AT 72 (P S

Khadng str dung san pham khi khdng c6 long nGi bén trong.

+ Co thé gay nguy hiém nhur dién git hoac hu hong san pham.

+ Khdng cho gao hay nudrc vao ben tron%;1 khi khong c6 long ni.

+ Khi c0 gao hodc nuée roi vao cac bd ’g an khac bén trong noi.
Chu y khong lat hodc lac ngi, can lién hé Trung tam dich vu khach
hang dé dugc tu van va ho tro.

Khi dang néy com hogc noi qan%(hqat dong, tuyét d6i khong

&nnitmo nap hoac xoay nim “Khéa/mo” trén nap ndi.

+ Néu c6 tinh m&, c6 thé bi bong do nhiét hodc gy chay nd do ap
sudttrongnoi. o . .

- Sau khi nai d& hoan thanh chu trinh nu com, can doi cho ndi xa
hét hoi m&i xoay nim dé mé noi.

Khong str dyng ni khi khong c6 Iong ndi bén frong.
Khong_cho CAc vt la, do kim loai khac vao ndi dé st dung
(Pc bigt dé xa tam tay tré em).

+ C thé gay nguy hiém nhur dién giat hodc hu hong sén pham.

Thigt bj nay khong danh cho ngudi khng dil kha nang thé
chét, ﬁiéc quan va tinh than kém hoéc thigu kinh nghigm,
kién thirc str dung ma khong ¢ sy hurdmg dén hoac giam
sét (Bao gom c4 tré em).

+Dé xa tam tay tré em

-Thiét bj c6 thé gay s6c dién, bong, vv

Khéng réc hodc cho céc chét hoa hoc, thudc sét tring vao ndi.
« Co thé gay hoa hoan.
+ Khi co gian hodc céc con tring khac xam nhap vao bén trong noi.

Can lién hé Trung tam dich vy khach hang dé dugrc tur van va hé tro.

Khéng cho cac vat nhu kim, dung cu vé sinh, vat kim

loai va cdc dj vat khac vao ké linh kien hoac cac 16 hit,

thoét khi cua noi.

+ G0 thé gay hién turgng giét dién hodc hda hoan.

+ Dung cu vé sinh chi dugg str dung dé lam sach v6 ngoai clia
ndi, khong nhét vao cac 16 hodc khe clia san pham

Khi n6i dang trong chu trinh hoat dong, tuyét ddi

khéng mé nap noi.

+ Khi ndi dang trong chu trinh hoat déng, nap sé& khong thé m& do
diéu kién ap suét. ) . .

+ Néu ¢ tinh mo nap, co thé gap nguy hiém nhu; b bong hodc gay né.

- Khi ndj dang trong chu trinh hoat dong, néu bat pudc phaimo™ |
nap ndi, can an nut Hay tron(};1 khoang 2 giay, kiém tra khi 4p suat
trong noi hoan toan thoat ra hét méi mé nap noi.

Khéng budc, cuédn, kéo qua murc day cam.
- C6 thé gay giat dign hodic chay né. |

Thudng xuyén kiém tra trang thai day cam.
Khéng rit/cm phich cam lién tuc.
- Co thé gay giat dién hodc chay no.

Can chuy phich cam va day cam khong bi hé, dirt do
dong vat can hodc co vao céc vat sac nhon.
+ Nhiimg I6i hong v6' do va dap c6 thé la nguyén nhan gay giét dién,
chay n,w. Can thung xuyén kiém tra tinh trang day ngudn, phich
dién va 6 cam.



/A\ Canh béo Cam

Khong dat san phém Ién céc vat nhur thing gao, gié d& da dung.

+ Khi day dan bi chen taj céc k& c6 thé gay hién tuong chap chay dién
hogc git dién. Can kiem tra trang théi day dan thuong xuyen.

+ Khi n6i dang trong chu trinh hoat dong, va hoi nudc thoat ra,
nh{ing do vat nhu thing gao, gia do' da dung c6 thé lam san
pham hu hong, boc chay hoac giat dién.

Chi  khong @3t cAc vt nang d& 1én day dién va dét ndi dé lén ddy ngudn.

» Co thé gay hign tugng giat dién hoéc chay nd, can thurérng xuyén kiém
tra trang thai day nguon.

Khong tur y ndi déy hodc diing céc bién phap thi cdng lam dai day.

+ C6 thé gay nguy hiém giat dién hoic chay nd.

(Can oai bd sach dj vat bao gim céc hat com va céc loai thirc &n khéc
1ai che b ?han cam bin nhiét, bén trong nGi, mém nhigt va khu vrc
bén ngoai long ndi trurérc khi str dung.

« Trurre khi St dung can kiém tra da loai bo sach c4c di vat chua.

+ Néu phén cam bign nhiét khong cam bién chinh xéc ¢4 thé gay cac tac dong
khdng mong mudn trong qua trinh gia nhiét cho long ndi, hoac gay chay no.

Lau kha tay khi cdm hoéc it phich cam. ,

- Néu dé tay urét tiép xtic véi nguén dién trong qué trinh rit/cam
phich c6 thé bj dién giat. N

« Néu it phich cam khong ding céch c6 thé géy ro dién hodc bj dién giat.

Khong cAm day ngudn hodc day c&m dé k5, kéo di chuyén sén phém.

« Co thé xay ra tai nan chay né do hién twong doan mach.

Khi dang st dung néu nghe thdy am thanh la, hodc nglri

thay mui hodc khoi la, can [ap tirc it phich cam, loai bo ap

suét trong noi va lién hé véi trung tdm bao hanh.

Khong ndu lrong qua nhiéu so voi mirc t6i da quy dinh ctia ndi.
- N6i ¢ thé bi hng do nurérc com tran hoéic gay 161 qué trinh néu.
« Khéng nau chao qua lugng cho phép

Trong qua frinh str dung hodc ngay sau khi str dung, khdng cham tay
véonlgng i, C4c bt‘)_phgn ngl trong ndi hodc mém nhiét do nhiét o
ca0 vAn dang duy

+ C6 thé gay bong do nhiét do cao. .

« Van &p suat con uét do hoi néng thoét ra, ¢ thé gy bong

th")n%| dat vat co tir tinh 1én trén nap ndi hodc dat noi

gén nhiimg vat ¢ tir tinh manh khi st dung.

- Cothé %éy hu hai cho sén phdm hoiic chire nang ndu khong
van hanh dung.

Chti y khéng dé san phdm bj va dép manh hoéc roi.

«Cothé gayra cag vén dé vé hur hai cho san pham hoac phat

sinh cac tinhhuéng nguy hiém.
Khéng str dung dong dién cd higu dién thé khac 220V

- Co thé g4y ra hién tuong giat dién, chéy no.

+ San pham c6 kha néng khong hoat dong binh thuong.

« Khong tang ap dong dién cd hiéu dién thé tir 110V Ién 220V dé str dung.
m‘)n%ﬁél sn phém Ién cAc d0 ding nhur thém trAi san, t4m nam chém,
4m tréi cién.

+ G4 thé gay céc taj nan chdy nd hodc bién dang san pham.

Thudng xuyén kiém tra trang théi cla san pham.
Ngoai viéc ndu com, giik dm va céc chirc nang cd trong menu,
tuyét déi khon?_IQun ndi vao cac myc dich nau mon khdc nhwr
néu nurdc gao Han Quéc, canh rong bién, cari, chién dau

+ C thé Iam hur héng néi hodc béc mui khdng mong mudn.

Khéng dét ndi trén cc mat phang nghiéng hay mt nhép nhd
-Co fthé dgéy ra hién turgng chdy nd hodc hu hai san phim.
+ Chu y dat san pham o noi déy dién khong vurdng chén tay,
tranh hién tugng roi hdng san pham.
Khi it phich cam, lwu y khong cam vao déy dién, phai
cam vao phén phichcamdéritra
« C thé bi dién giat hodic nguy hiém chay né.

Canh bao an toan

Khi khéng str dung, can rit c4c phich cim khoi 6 cam.
« G thé gay hién trong giat dién, ro dién, chay nd do kha nng
cach dien thap.

Khong str dung long ndi vao cc muc dich khac hodc
dattructiéplénira. )
« C thé gay bién dang long ndi hodc bong I6p chdng dinh

KhimGt chu frinh ndu vira ket thilc hoéic dang trong qué rinh giik &m com.
Niim xoay KnoaMa frén nap noi sé khong xoay durgc, ki d6 khong durgre
cung ché dé md nap ndi )
« C4 thé gay bong hodc hur hai san pham. .
« Kiém traky hoi va ap suét g4 thoat ra hét moi xoay nm mé nap vung.
« Khi ndu com, néu mé nap vung ma khong chi y cd thé bi bong
do hoi nudc nong.

Néu I6p chng dinh ctia long ndi bi bong, cén lién hé

Vi trung tdm bao hanh )

+ Khi sir dung sén pham trong thoi gian dai, c6 thé xudt hién hién
tugng bong I6p ¢hong dinhlong noi. } .

- Khong diing gié bang Kim loai hoac ¢ chét ligu cling dé rira long
noi, dieu nay cd thé gay, ra hién tugng bong I6p chng dinh.

+ Khong cho cac vat dung sac nhon nhur dia, thia, ... vao long ni khi rira bat
diia, dy cling la nguyén nhén lam bong 1p chang dinh cla long noi.

Khong nhdc va di chuy8n ndi bang céch cam nim KhéaMé rén ndp

ndi hodc cam tay cam long ndi.

+ Khi cam nim xoay Khoa/M trén nap ndi hodc cam tay cm long ndi dé
nhéc ndi co thé gay nguy hiém hodc hur hai cho san pham.

+ Nhé&c ni an toan bang cach diing hai tay cam vao hai hdm phia dudi day
noi dé di chuyén noi.

DA d rit phich cam, ludn lun L kiém tra nép o 8 durgrc kna hay chura
* Sau khi ndu com xong va d rat phich cam, néu nim Khoa/Mg trén nap
noi chura V& vi tri ‘Khoa’” va nap ndi van dong, co thé gay ra bién dang
hodc hur hong cho san pham do nh hudng ctia &p sut bén trong noi.
+ Sau khi ndu com xong hodc dang & ché do gir &m. Can dam bao nim
x0ay Khoa/M@ trén nap noi & v tri “Khoa”

Sau khi ndu com hodic ndu mon &n can v& sinh va lau sach nue
dinh & trong long néi.

+ Cothé gay boc maikhong mong muth hoc lam thay d6i mau séc sén phém.

+ B0 nudc thira & trong khay chira nur6c phia sau ndi, lau sach valap lai chac chan.

Trrtic va sau khi sir dung, néu cAc nit didu khién khégg thé &n hodc kholrgihé
hoat dng. CAn lién hé Trung tAm dich vy khéch hang d& durc tr vén va hé trg

Khi dang ndu com hoic dang trong chu trinh hoat ddng, néu bi mat
dién ddt ngdt, b phan thoat hai nrdre ty dong 6 hoat ddng.
Can chd y an toan khi hoi nuéc va hai nong thoét ra.
« NAu lrong gao va nurée vira gl dinh lugng cho phép.
« Dac biét, néu luong nuéc nhiéu quéa mirc cho phép sé gay hién
tugng tran nudc com.
 Truréc khi ndu com, GAn kiém tra van &p sudt va van thoét hoi & diing vi r.

Sau khi str dung, can vé sinh noi sach sé.

+ Sau khi ndu cac mon nhur ga ham, swon ham,w ¢ thé luru lai mui
cho [an néu &n sau,

» Néu rira long ndi bang cc loai gié ctrng hodc thd rép, ¢6 thé lam bong
16p chong dinh. Céch rira an toan la cha cho long noi ngudi va dung gié
mem dé vé sinh sach sé.

+ Tham kh&o trang 39 v céch v& sinh sén pham ding cach. .

+ Tl vao cach str qungbhoéc dieu kién str dung san pham ma long nai,
nap vung,... ¢d thé bj bong I6p chdng dinh. Can lién hé véi Trung tam
dich vu khach hang dé dugrc tu vén va hé trg.

Khéng dé cho ngurdi (ké ca tré em) thiéu nding Iyrc thé chét,
gidc quan hogc tm than hoc thiéu kinh nghigm, kién thirc
str dung thiét bi ma khong co sy giam sét khéng co
thiét bj an toan.

+ Chu y khong dé cho tré em nghich thiét bi.

« Co thé dan toi giat dién hodc bong.

T comn trkng, ¢ loa e phém Khésnhu com g, com i o 1o b bién
chét nén khing ding chizc nang giira &m cho céc oai thyc phgm nay.

VIETNAM



Tén cac bo phan

Tén cac b phan (bén ngoai)

Phu kién

N4 : vanap suat. o
ap van xa Truéc khi ndu com can chinh van ap suat vé
trang thai dirng thang dé co thé diéu chinh ap
suat bén trong ndi, khi van bi uét tirc 1a qua
trinh thodt hoi nurdic dang durgc tién hanh.

L6 thoat hoi nuére tu dong.

Khi néu com xong, nbi sé tir ddng chuyén sang ché do giir
am. Khi do hoi nurdre 6ty dong thoat ra qua 0 thodt hor. X

K i b 6 it iy 1o 2y Gt hanhthgst | S4CR hurng dinsir dung
hoi nuée.

Nim xoay Khoa/Mé n&p noi

Khi néu com hodc trong chu trinh hoat dong, cAn dam béo

nim ‘Khoa/Mo” & vi tri “Khoa”

Nit mé ndp

Sau khi van ndm KnoalM trén ndp tir vi i “Khoa” vé vt
“MG”. An niit ma nép € mé nap ndi com. (Khi ndi dang
ndu com hoéc dang trong chu trinh hoat ddng, khang
durgc &n nit nay)

Céc niit chirc nang va Man hinh hién thj

Mubi xgi com

- Nap

Giodng cao su

Giodng can duoc

thay mdi sau 1~3 N

nam str dung ty ;I;)ar%' C:g?

vao cach str dung 9

va s lan str dung. long ndi
Can dat long ndi ddng vi tri.

, Céc dong gao

Khay chira 998
nué’c trao
Sau khi nu com hogc
két thiic chu trinh hoat
dong clia noi can do
nudc trongkhay chira

nudc trao. Nuac trao
dong lau ngay trong khay
s ket hop vai, nuoc
com va gay boc mui.
Gia do mudi
xGicom

D&y ngudn

Ve

Phich cdm
Hinh &nh phich c&m c6 thé khac
Phan cam S0 V&i phich cam that

bién nhiét




Long ndi

Lau sach céc vet ban va nue dong & mét durdi va mét
ngoai cla long noi. D6 rira cimg, ban chai, chéttay ra
anmon... cothé lam bong Iop chéng dinh.

Do vaycan st dung do rira mém, khan vai cling nugc
/| rirachén dé v sinh long ndi.

Ve sinh sach 6 thodt hoi trrc va sau khi sir dung &
dam béo 16 thoét hor khng b téc. Khi vé sinh nén lau
nhe nhang, tranh viéc cha sét qua manh.

Phia trong néi
Truong hop céc di vét bi dinh vao bé cam
bién nhiét, hdy loaj bo chiing dé khong lam
hong phan 1ong noi kim loai. . Hay lau sach
nudrc hay vat la dinh trén mam nhiét.

Thén ndi

- ancng hop di vat hodc nuéc > gao bi dinh vao
cac khe hor trén than noi khi nau com hoac
néu c&c mén &n, hdy duing vai mém lau rira
sach lai.

% Cha ¥ khi rira 1dng ndi
Khang rtra long noi khi co cac dung cy séc nhon (nfa, thia, diia...) trong d6.
- Lép men phirlong ndi ¢ thé bj hu héng.

Cach vé sinh khay chira nu¢c/ Budng

a neutral
delerge

l%

Cdch vé sinh san pham

Tru'ang hop com dinh trén ndp trong noi, hay
rira sach bang nudc véi khan rira bat. Ph|a
trén nap dugc lam bang kim loai nén can chu
y k¥ khi rira.

Vién quanh noi

.| Trong qua trinh néu com hoac ndu cac mon an, mot phan
nu6c com durgc sinh ratrong qua trinh néu sE thoatra
ngoai thong qua 16 thoét hoi va dong i trén V|en quanh noi.
Vivay sau khi ndu xong héy ding khan vai mém dé vé sinh
sach sé.

Phan u’ éu chinh chirc néng

Trong truun%hup bj dinh nudc gao hay dj vét, héy ding véi
mém lau sach. Céc loai d0 rtra cling, ban chai c6 thé lam hong
bé mét ph|m diéu khién. Trudng haE| rurdrc hodc sau khi né,
c&c nit bém khong hoat dong hodc hoat dong khong ding
chirc néing, héy lien hé Trung tam dich vy khach héng d&
dugc i van va ho trg.

Truong hop nudc hode dj vét dinh trén nit bém mé nap
ndi trudc va sau khi str dung, hay lau sach lai bang Vai mem
) Truong hop truc hoéc sau khi sir dung nit mé nap ni
khong bdm durgc hoc khng hoat ddng, héy lién hé voi

[ E‘ Trung tam dich vy khéch hang dé dugrc fur vén va ho tro.

thoat nuwéc com thira

@ Thao khay chira @Ném tay cAm cla @ Donudccomthiratong @ Saukhilaurtrasachsé, i @ Gan khay chiranudc chit
nuée phan duong thoat khay chiranudcva dlr(mg lai duomg thodtnuéebéng e theo hudng miii tén nhu
nuéc, ddy xugng dg  thoatnudcrdilausachbang  cach gy nhelgnnhurhinh.  rong hinh.
théo ra khan mem hoac ding dun
dich rira chén trung tinh dé
rirasach.
Céch v8 sinh 16 thong hoi van ap suét
Van ap suat Nép gilt van xa

Néu18 thong hor van &p suét bi t8c do dj vét, cc chirc néing s& khong thé hoat dong binh
thuong. Vi vay canthéo 16 théng hoi van &p suét rava dung kim v& sinh thong 16 théng

hoi van p suét. Hay tham khao cach vé sinh van &p suét/ L6 thong hoi.
Thiét ké van &p suat c6 thé khéc so véi hinh anh

Céch vé sinh van 4p suat/ 16 thong ho'i

NS @Xoay tay cam gén trén naJJ néi sang huéng
\& (Khod) roi cdm van ap suat kéo Ién, sau do
xoay theo huéng mili tén (nguoc chiéu kim

PressueWeight . iong ho) dé thao ra.

@ Dung kim vé sinh (Co the mua rgi & trung
tam dich vu Cuckoo) dé thong I6.

A ﬁ
Soft steam Alien
cap substa
nce

Théo nap ra sau khi ndu, str
dung dung dich vé sinh trung
tinh va bong rira lam sach
thudng xuyén, lau sach nuée
dinh & nap san pham bang
khdn mém.

+ @ Sau khi lam sach, xoay va gén lai van &p suat
o theo ercmg nguoc lai (hwéng kim dong ho)
S0, vGi khi thao ra.
Pressure Weight 9Neu van &p suét da duoc Ip lai ding, van sé
¢4 thé xoay dugc mét cach tu do

Long ndi- Cac bg phan Merara g i o
phu > V& sinh bang khan véi mém == 'y ==
vadung dich v& sinh nha b&p trung tinh.

Ohdtanmon BN chai kim loai

VIETNAM



Cdch vé sinh san pham

Céch vé sinh phan ndp van xa hoi

[ ©) )

» Nhu hinh anh, gitr suénctiandp P Vuilong sir dung dung dich rira » Khil&p lai nap hoi, dit phan
hai va xoay n sang bén tréi, sau chén va miéng bot bién dé lam @ vao vi tri hién thj trong hinh
d6 néng 18n nhe nhang dé thao ra. sach bén trong nép hoi thudng va gan ch&c chan vao phén @.

Xuyén.

V& viéc str dung nim van Kh6a/Mé& nép ndi

1. Xoay chinh xac ndm Khéa/M¢' trén nap noi huéng vévitri “& ” (Khoa) khi nu. « Néu trén man hinh khng hién thi
Trén man hinh hién thi chirc nang s& hién ddu * B . Baylachire néng antoan déthéhignndp  “Khda”, thurc hién lai viée xoay nim
nbi 4 dong hoan toan va ¢ thé lra chon chirc néng ndu ap suét. Khoa/Mé: chinh xac vé vitri “& ”

2. Sau khi qué trinh ndu hoén thanh, xoay nim KnhoaM nép ndi tr “ & ” (Khda) sang vi tri (KIToa)‘. e g
* 6 * (M), sau 66 md nép i blng céch &n nit md nép. Ol el P e
Néu hoi trong ndi chura durge thoat ra hoan toan thi viée xoay mim KhoaMa tir & * (Khoa) niu num xoay Kh?a/!VIo’ d?,ng,d ‘{! tr],
sang * £ " (Mo) s khong thé thuc hin duror. Khi do knong nén o8 tinh xoay nim vin giong nhu hinh v bén phai tirc 12 nap
Khoa/Md ma héy kéo van ap sudt dé hoi nudrc thodt hét ra ngoai rdi thurc hién lai. noi dang o' rang thal khoa.

3. Khi mé v dng ndp ndi, ludn ludn chéc chén réing da xoay nim Khoa/Mer LRk &
sangvitri“& " (M6). a

Chu y khi ndp néi chura déng

Khong ¢0 gang ép dong nap ndi. Biéu nay ¢6 thé gay hur hong cho noi. Khi nap ndi khng dong duoc, hay kiém tra lai cac diém sau day.

1.Kiém tra xem long noi d ném gon trong ndi 3. Néu trong ndi 6 hoi néng phét sinh tir do
chura. Hay dat phan tay cam cua long n6i vao &nhay nuréc nong,... thi ndp ndi ¢ thé gé
ding hém trén than noi. ap sudt trong liic dong khién cho ndp noi

khdng thé dong cht durgc. ’
Khi d6 hay rit van &p suét 1én roi dong nap
ndi, xoay n(im Khoa/M theo chigu kim dor
ho r6i &n chat nap lai.

2. Nhin tir bén trén xudng, phan nap ndi, nim
xoay Khoa/M¢ phai ¢d huréng giong nhur hinh
V& bén phai thi khi d6 nap ndi mdi dang dong.




Tén va vai tro ctia cac bo phan chirc nang

Nt gilr &m/
Ham néng

Str dung khi mudin gitr &m hodc
ham néng com trurére khi én

Hen gid ndu

Str dung khi mudin cai dét

thoi gian néu com

Nat cai dat théi gian
Duing khi mu6n iéu chinh thdi gian

CUCKOO

~eo Pressure Rice Cooker

Nut ndu ap suat/
nau com trang siéu téc.

Dung khi bat dau ndu com hodc
d6 an

Nut hay

Duing khi mudn huy chirc nang da
chon hodc muon thoét hoi nurorc tur
dong (khindi dang ndu com hoéc
dang trong chu trinh hoat déng can
4n it Hiy va gitt trong 2giy)

Nat ty dong lam sach
Duing khi mudin vé sinh ty ddng (ty ddng

vé sinh st khudn) hodc cai Gt nhiét 4o

N&u com ding cach - g &m com
Gitt 4m ding cach Duing khi: cai déit ché do gitr &m, cai dat
o Nut menu/ chon mén chutrinh néu com

Sur dung khi cai dat thoi gian ndu

Str dung khi chon cac chirc néng Néu com tréng, N&u com tréng siéu tdc,
com mam gao lirt hodc hép da nang

Com trang nhiét do cao, N&u com ngii cdc, Com ngil ooc nhiét d6 cao,
Nau com gao lirt, Com gao lirt nhiét do cao, N&u com mam gao I,
Néu chao dinh duorng, N&u com chay, Hap da nang, Ty dong vé sinh.

% Trong trurdng hop cam phich vao 6 dién nhung ndi khong hoat dong, do la trang thai cho
nhu dugec trinh bay trong hinh vé (menu trén man hinh cho hién thi tly vao cai dat cla
nguai str dung)

% Khi thao téc céc chirc néng, néu an niit “Huy" noi s& chuyén sang trang thai “chd”

x An nit cho dén khi phét ra tleng Tly thiét ké ma man hinh hién thi clla san pham trén thuc Man hinh trang thai chix
thé 6 thé khac mot cht véi hinh.

Chirc nang kiém tra bat thudng cua bd phén hién thi chirc néng.

Khi str dung san pham khong dung céch hogc san phdm phét sinh bét thuang, $& ¢0 cac hién thj canh béo nhur ercmg dén
dudi day. N&u lién tyc xuét hién cac hién th trong trchmg hop diu kién str dung binh thuong hodc sau khi cai dat, can lién
hé v&i Trung tam dich vu khéch hang dé duoc tu ven va hd tro.

) Hién thi bao khi khong ¢ long ndi
et Hién thi bao bat thuong & cam bién nhiét do
I~ =/ (“hién thi nay sé lién tuc nhap nhay)
:: ""t 't Xudt hlen khi &n nit N&u com/N&u com tréng siéu téc hodc &n nut hen gio' nhung chua Xo0ay Num Khoa/Ma trén

nép noi vé vi tri Khoa. Luu ¥ ludn xoay Nam Khoa/Me trén ndp ndi vé vi tri Khéa truéc khi sir dung.

"

J4 = Xuathign khichi dun nue

Xuat hién khi ndi d& néu com xong hodc d& hoan thanh chu trinh hoat dong khong vén Nim Khoa/Mg trén nap noi
ve hudng “M&” sau khi ndi chuyen sang trang théi cho' ma lai bam nit “Nau ap suat/Nau com trang siéu t6c” hodc
4n niit hen gior. P& khic phuc can xoay Nim Khoa/Mg trén nap vé huong “Mo” roi quay lai erorng “Khoa” la dugrc.
Trong trurdmg hop khang thé khdc phuc, hay lién hé Trung tam dich vu khach hang dé dugc tw vén va hé trg.

(N
'
'

E X ,'- Xuét hién khi c6 bt thueng & b nhé trong, héy lién hé Trung tam dich vu khach hang dé dugc tu vén va hé trg.
,': ,': ,':’ Xuét hién khi c6 bét thuérng & b nhér ngodi, héy lién hé Trung tam dich vu khéch hang dé duoc tur vén va hé trg.

VIETNAM
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Chuan bi trwdc khi ndu

Sau khi rira sach long noi, can ldy gié
sach lau kho.
» Diing gié mém dé rira long ndi
» Néu dling gié cirng dé rira c6 thé gay bong
16p chdng dinh.
» Khéng cho cAc vat dung sc nhon (dia, thia, diia)
vao trong 1ong noi dé rira.
- Co thé géy bong hodc xu6e I6p chdng dinh
cuia long noi.

Dung coc dinh luong dé dong du luong

gao can thiét cho cac phan an.

» Mét cdc dong gao vira ddi day dugc tinh 1a cho
mot phan &n.
(Vi du: 3 phan an dong 3 céc, 6 phan &n dong 6
coe)

% Hay str dung murc nuie clia “Mixed Brown Rice” khi néu loa
a0 tréng dii. Gao tréng di 06 thé ndl ti da droc 8 .

Can vo sach gao cho 161 khi nurére trong,
sau d6 méi cho gao vao trong long ndi.

Diéu chinh lugng nude néu tly vao timg menu

Gao cho 6 phan &n (6 cdc gao)

» DAt long ndi trén méit bang phang, do lugng nuée phl
hop dura theo vach durgrc Ganh déu trén thanh fong noi.

» Vachtrénthanh long noi dung dé do ca Iugng gao va
nude khi dugc d6 cling nhau.

© Khi nu gao cii hoic mudh an com uét co thé cho
Iucrng nuroe nhieuhon so VOi Ichrng tiéu chuan.

@® Néu ndu com cho 6 phan &n (6 cic gao) thi d6 nuc
dén vach s6 6 phan “com tréng”

@ Khi ndu gao méi hodc mudn nau com kho, cé thé do it
nuéc hon so véi lugng tiéu chuan.

@ Truong hop com chura chin han hodc khng déu: xy ra khi chét rng
gao co sur chénh Iéch hodc ham lirgng nude trong gao (gao muc) Trong
trrong hop nay héy thém tir 1 ~ 10% rgng nude dé nau

Saukhlcamphloh cho long ndi vao bén

frong noi.

Cha Y cho long nGi vira khit vao bén trong noi.

> LLI’U ¥ néu déy long ndi dinh gao hoac céc dj vat khac co
thé gay anh hueng dén chu trinh nu com clia n0|

» Luu ¥ néu Iong ndi khdng dugc dat ngay ngan co the
lam vung khong déng duoc (tay cam cla long ndi cgn
dugc dat khdp vao vi tri hom trén vanh miéng vo nai)

Sauldudaynap,canxoayNumKhoa/
M trén n3p ndi V& vi tri ‘Khéa”

» Khi phén hién thi chirc néng hién thitir ‘Khoa tire
4 nap da dugc dong khdp v nbi.

Khéa @ &

&



Cach nau com

Vs ’ R
An nut menw/Chon dé chon menu mong mudn.

« Trwdre khi ndu com, van &p suét can dam bao khéng bj nghiéng léch.

« MGi khi & nit Menu/Chion s lira chon cac thirc don theo thir ty: Com tréng— Com tréng
nhiét 4 cao — Com ngi ¢6c — Com ngti cdc nhiét 46 cao — Com tréng siéu toc — Ngti odc

— Ngti o6c nhiét 46 cao — Gao It — Gao lirt nhiét o cao — Mém gao It — Chéo dinh dudng

— Com chay — Hap danéng — Tu dong lam sach. (Theo mét chu trinh vong tron).

+ Lién tuc bAm nit, c&c lira chon trong menu & lién tuc thay ddi trén béng hién thi.

+ Khi 6 str dung mét lan chirc néng ndu Com tréng, Com tréng nhiét d cao, Com ngi oc, -
Com ngi coc nhiét d cao, Gao I(rt, Gao It nhiét dd cao, Mam gao Iirt, menu s& tw dong Vi dy: Chon menu ndu com trang
durgc ghinhd. Do d6 néu lién tuc str dung cing mét menu s& khang can ding thao te
chon lai menu.

~ ’ w , w N < s N \ , R
An nUt “nau,ap suat/ pau com trang siéu toc” la c6 thé
tién hanh nau com binh thuong.

*Trure khi &n nitt “Néu &p sudtN&u com tréng sidutoc’, hay ludn nhé vain nim Khoal

Mg trén ndp noi vé huong *Khoa'. .

»Néu chura van nim Khoa/M trén ndp ndi vé vitri “Khoa” ma van bam nit ‘N ap
sgét/Néu com trang siéu tc” s& cd &m thanh canh bo va xuét hién ky hiéu = 7 { , Vi dy: Khi néu com réng
noi s& khong hoat dong. ’

~N s <

Nau com (vi du : com trang)

- Tir khi bat dAu ndu com trén bang hién thi sé hién thi thoi gian can thiét cho
chu trinh nau. Theo tirng menu, thai gian c6 thé khac nhau.

« Trure khi com nu xong 3 phit tiéng coi xa hai s& phét ra va hoi sé
dugc tu dong xa nén hay chl y dé khong bi giat minh va bi béng

Vi du: Trén bang hién thj 14 pht
]

5

N&u com xong

« Khi ndu com xong ndi s& chuyén sang ché do gidr am. e
« N&u khdng muén gir &m, c6 thé &n nit Hiy va gilr trong 2 gidy d& =)

hay chirc nang gitr am com
» Néu nim KhoaMér rén np noi khding thé xoay hodc xoay géip kho khan, Hay cher sau khi

hoi nurérc nong trong nbi boc 18n [am wrét van thodt hoi sau d0 xoay lai mét fan nira.
« Trong ltic nu com, khdng &n nit Hay, nhu vy s& dirng qua trinh ndu com

Tur d6ng vé sinh (Diét khuan tu dong) dugre tién hanh nhur sau:

B8 nurére vo Iong ndi dén vach thir 2, day nép va xoay nim KnoaMa vé vi ri ‘Khoa’.
Céch 1: An nit MenwChon va chon ché d “T dong vé sinh?, sau 6 &n nit
“NAlu &p suatNEu com tréng siéu tac’.
Cach 2: O trang thai cho, sau khi &n nit “Tur doing v sinh’, & nit “Nau ap suatNau
comtréng siéu t6c’.

@ [T —

[

[ A | —

ook

Gioiare

Hién twvong com chay min

Khi str dung ndi 4p syt nay, mét phén gao dugc néu sé trd thanh I6p chay méng phia dudi day ndi. Lép chay nay hap thu lrgng
nudc thira ¢ trong ndi com, tao ra mot chm% thom tu nhién va vi bui cho phan com,dugc nau. Déc biét khi cai dat ché dé nau_
com hen g?[c, cac hat gao dugc ngam trong thoi gian dai tao thanh mot I6p bot min lang phia dudi day ndi, I bot nay sau nay sé
tao thanh 1op chay min thom d&m hon so v&i khi ndu com ché do binh thudng

x Khi trén gao trang véi ngii cdc, hién twong tao com chay min sé duogc hinh thanh rd hon

Chtrc nang ghi nhé chu trinh khi mat dién la gi?

» San pham ndy c6 chirc nding ghi nhé chuong trinh khi mét dién. Diéu ndy c6 nghia [a khimét dién, san pham c6 thé ghi
nh¢ trang thal hoat déng tai thoi diém 2 pht trurée khi ngudn dién bi ngat, khi co dién, ni sé tu dong nau tiép ( Tuy tung
san pham ma tinh nang nay ¢o6 thé khac nhau) . i . e e e
> ggi dang naLrJ] corm,h néu bi mat dién gitra chirng, chu trinh bi gidn doan, can an lai nit “Nau ap suat/ nau com trang siéu toc”
€ tiép tuc ghu trinl . i R .

» Khi dan na%u com hoac dang trong chu trinh hoat déng ma bi mat dién, qua frinh ndu c6 thé kéo dai hon bang khoang thoi
ian mat dién. TUy vao khoang thoi gian mat dién ma chat lugng mon an phan Ign bj thay doi. .

» Khi noi dang thurc hién chirc nang gitr am com ma bi mat dién, chirc nang gitr am sé bi hdy khi com bi ngui.

VIETNAM



Cach nau com

Huéng dan menu ndu com

Com

Dung khi trén cac hat ngii cc vao gao khi ndu

tréng Str dung khi mudn nau com trang déo Ngiicoe o
.. St dung khi khéng mudn I&n mam gao It ma Mam N " s S
Gao It mugn 3n com gao lit Gaoliit Duing khi nau com bang hat gao It ndy mam
Ch0  ,~ipd s o o - I s
Dinh duréng C6 thé nau chéo dinh dudng Comchdy Dung khi mudn ndu com cd chay.
HEP o5 thé tyr cai a3t thor gian hé L
s ! 3 gian hap iy aa
Danang ?é‘:‘ dt?a%ago Durorc st dung dé nau &n nhiéu gao thom va
Tu dong Duing khi mudn, vé sinh ndi, khir mili trong ndi say Ngii céc.
A o khi nau com, gitr am cgm hoac nau cac mon khac ;
lamsach  theo chirc nangg cﬁa noi. Gao lurt)
" + Sau khi chon menu com tréng, & 2 1n N&u 4p sudt/ nu com tréng siéu toc hodc néu chon “Nau com trang sidu te” trong menu, ndi
Na'{. & it ngan thoi igian nau com (v6i hai phan com, mét khoang 20 phit)
c:;glt{ggg + Khinau com trang siéutéc, com s& khong ngon nhur khi ndu b|nh tercmg, va khong st dung khi néu nhigu phén com ((rén 6 phén)

« Trudie khind, nén ngam gao 20 phit, str dung chirc nng nAu com siéu toc s& cho vi ngon hon

Cach str dung menu nau com

Menu Céch ndu com Vach da%%au Kh&u phan
Comtrang  chon menu “Com tréng” — An niit “N&u &p sudt/ néu GLUTINOUS | 2~ 6 Phan an
Gao hat dai com trang siéu tée” MIXED 2~ 4 Phén an
Comtrang Chon menu “Com tréng Nhiét d6 cao” — An nit “N&u ap " in 3
nhiét do cao SU&/N&U com tréing siéu t6c” 2~ 6 Phandn
x < Céch 1: Chon menu Com tréng, dnlién tyc 2 [an it ‘N&u &p sudyNau com GLUTINOUS

Nau com trang iréng siéu téc” 2 ~4 Phan &
siéu tSC Céch 2: Chon menu “Com trang siéut6c” — An nit “Ndu ap sudtNau comt an an
vang siéu tbc”

Ngi c6c Chon menu “Ngii cdc” — An nit “Nau &p suat/ nau com 2~ 4 Phan &n

trang siéu toc” MIXED

Ngii céc Chon menu “Ngii céc nhiét d6 cao” — An nit “Nau &p 2~ 4 Phan 3n
nhiét d6 cao SUAYN&U com tring siu toc” an al

v« | Chonmenu “Gao Iirt’— An niit “Nau 4p suat/ ndu com " A%
Gao Itrt Ngii coc tréng sidu t6c” 2 ~4Phanan
Gao It Ngli B¢ | Chon menu “Ngi céc nhiét d cao” — An nat “Néu ap sudt A DhAN 2
nhiét do cao NAu com tréng siéu téc” 2~4Phanan
. Chon menu “Gao Iirt” — An niit “N&u ap suat/N&u com B Anx

Gao It iréing siéu 16" GABA 2 ~4Phanén

Gao lit Chon menu “Gao lirt nhiét d cao” —~ An nat “Nau ap sudtNau A x
nhiét do cao com tring siéu tc” 2~4Phan an

A . Chon menu “Mam gao lit’ — An nit “N&u ap sudtNsu B An 3

Mam gao lirt com tréng siéu t6¢” 2~ APhandn
Chaodinh dugng - Chon menu “Chég dinh dudng’— Annit “Naugp sust/  PORRIDGE ' {~15 Phan &n

Chéoloding néu com trang siéu toc” THINPORRIDGE = 05~ 1 Phan in

Com chay Chon menu “Com chay — An nut “NAU &p suat/ nau GLUTINOUS 2~ 4 Phin n

com trang siéu t6c”

Thoi gian ndu
Khoang 28~ 43 Pht

Khoang 32~ 44 Pht
Khoang 18~23 Phit

Khoang 42~47 Pht
Khoang 46~ 57 Phit
Khoang 42~ 47 Phit
Khoang 46~57 Pht
Khoang 49~59 Phit
Khoang 53~66 Pht
Thoi gian &n mam+
Khoang 49~59 Phit
Khoang 93~ 107 Pht
Khoang 8~ 115 Phit
Khoang 38~50 Phut

 Khi ndi dang thirc hién chirc nang giir &m com, néu &n niit “Hiy” dé hiy chirc nang giir &m va chuyén chon chirc ndng mong mudn khég.

% Néu ndu com vao ndi sau khi sir dung chirc ning hap da nang, ¢ thé mui thirc n s& bam vao com.

(Tham khao phuong phép vé sinh san pham, sau khi lau sach 1ong ni, vung ndi, can duing chirc nang ty dong lam sach dé lam sach san pham)

% Khi str dung menu Gao It trén ngii cdc, Gao It tron ngdi cSe nhiét do cao, nén tron gao It va ng cée theo ty 18 50:50
% Nén phén loai cac hat clrng nhur dau, dau do sau do ngém hoéc ludc rigng roi méi ndu cUng com.
% Tly theo tirng menu ma thoi g|an nau, d|en ap, lrgng nau, nhlet do, ILrorng nuéc...co thé khac nhau

 Khi hién thi “ 4" lién tuc nhdp nhay, can xoay niim khoa nip vung V& huéng “M&” xong d6 van vé vi trf “Khoa ndi s& hoat dong binh
thurdmg. (Cach Iam nay khdng &p dung trong trudng hop sau khi ndu com xong d& xoay hon 1 1an nim vung vé huéng “M&” trurére do)



Kiém tra ki sdn pham trudc

N

khi goi dich vu hd tro® /

¥ Khi san pham c6 ddu hiéu bét thudng, hay kiém tra lai cac hang muc sau truge khi goi Trung tam dich vy khéch hang.

Triéu chirng

Hang muc kiém tra

Hang muc xtr ly

Khi khong ndu thanh com

Khi com ndu chua chin han
hodc bi ctrng

Khi d4u (gao hn hop/gao nau)
chura chin hdn

Khi com qua nhao

Khi nuére bi trao trong qua
trinh ndu

Khi c6 mui khé chiu trong khi
gitr &m

Khi hién thi biéu tuong “F __”

Khi nh&p nhay tin hiéu thoi
gian gitr &m trong khi dang
gilr &m

Khi hién thi biéu tuong “F dn”

+ Ban da b&m niit Nau &p sudNau com
trang siéu toc chua?
+ Khi dang ndu c6 bj mét dién khong?

* Sau khi lyra chon menu mong mudn, can bam
nGt N&u ap sudt/N&u com trang siéu toc 1 fan
va kiém tra man hinh c6 hién thj “ r ~7khong.

« Tham khéo chirc ndng bé tro' khi mét dién & trang

43

- Ban co str dung céc dinh lugng khéng?
+ Ban co diéu chinh lugng nudc chinh xac

khéng?
+ Ban da vo sach gao chua?

+Banco ngam gao trudc khi ndu khong?
+ Gao cb bi qua kho vi d& mé mét thoi gian

dai?

- Tham khéo trang 42 dé biét cach str dung

diing.

« Hay thém khoang nira vach nudc dé nau

+ Dau (gao hdn hop/gao nau) co khod qua
khong?

+ Ng&m dau (gao hén hop/gao nau) trugre khi ndu

hoéc chon chirc nang ndu Gao hén hop/Gao nau
d& nau. Tl theo loai gao hén hop ma com ¢o thé
chua chin han.

+ Ban da chon diing menu chua?

+ Ban da diéu chinh lugng nude chinh xac
chua?

+ Ban c6 m& nap khi ndi dang trong chu
trinh ndu hay khong?

+ Hay chon diung menu mong musn.
« Hay diéu chinh chinh x&c lugng nudc (Tham

khao trang 42)

. Sau khi nghe thay 4m thanh hoan thanh qua trinh

nau, hay d8 hoi thoat rahoan toan rdi mé nap ndi
déo déu com.

+ Ban c6 str dung coc dinh lurong khong?

«Tham khao trang 42 dé biét cach sir dung

+ Ban da diigu chinh chinh xac lugng ding.
nuéc chua?
« Ban d4 chon chinh xac menu chua?
- Ban c6 déng chiit nép ndi khong? + Hay dong chat ndp noi.

+ Khi dang gitr &m, phich cam day nguon
cobiroira kh0| 6 dién khong?

+Ban c6 gilr &m qua 12 tiéng hay gitr &m
lrging com qua it knéng?

+ Ban c6 bé mudi x¢i com, com ngudi hay
céc loai com khac vao dé gitr m khong?

+Khi gitt &m héy lu6n luén cam ngudn dién.
+ Néu cd thé hay gilt thoi gian gitr &m dudi 12

tiéng.

+ Ngoai menu gao trang, khdng gitr m com ngudi.

« Xuét hién khi bd cam bién nhiét c6 van dé.

« Ngét ngudn dién va lién hé Trung tam dich
vu khach hang dé dugc h trg.

+ DA 24 gio trdi qua ké tir khi giti &m chura?

« Thoi gian gitr 4m quéa 24 gior tir khi bét dau.
Thai gian giti &m sé hién thi nhdp nhay dé
thong bao thai gian gitr &m qué dai.

+ Sau khi hoan thanh qua trinh nau

[5; trang thai van cam day nguon va chua
xoay num Khoa/M& trén nap sang vi tri
“im "(Mor) [an nao. Ban c6 &n nit Néu ap
SuAt/N&u com tréng siéu tc khi & trang
théi chd khong?

* Xoay nim Knhoa/Mé trén ndp ndi sang huéng
“ & "(M&) rdi sau d6 xoay lai vé huéng “ @& 7
(Khoa).

VIETNAM



Kiém tra ky sn pham trudc

khi goi dich vu hé tro

v Khi san phém c6 ddu hiéu bét thuromg, hay kiém tra lai cac hang muc sau truée khi goi Trung tam dich vy khach hang.

Triéu chirng Hang muc kiém tra

Hang muc xtr ly

Hién thi biéu twong “.__¢” khi  + Long ndi da ndm khit trong ndi chura?

0 0 trang théi long ni khong ném khit bén trong

&n nat ndi, cac nit chirc ndng sé khong thé hoat dong.
‘ Hay dat long noi vira khi vao bén trong noi.
+Ban c6 dang sir dung nguon dien 110V . g pham nay str dung ngudn dién 220V,
khong? Hay str dung ding nguon dién.
Cécniit Ndu &p sust/N&u com  * Ban da xoay ntim Khoa/Md trén nap + Xoay nim Khoa/M& trén ndp ndi vé vitri “ 8 ”
tréng siéu t6c, Hen gidTw dong  noi sang hudng “ & ” (Khoa) chua? (Khoa). Khi num Khoa/Me chura duoc dua vé
[am sach khong hoat dgng - Dén béo hiéu dang khoa d4 sang chura? daing vi tri, cac nit N&u ap sudt/Nau gao trang

vahiénthj “€5 (~

siéu tdc, Hen gior sé khong hoat dong.

+ Com ¢ bj dinh & mét ngoai long ndi, b
cam bién nhiét hodc co b dinh dj vat khnong?

- Ban ¢ thiét lap chirc nang “Nau tu dong”
khong?

Khi com bj chay nhiéu

+ Loai bo céc dj vat & mét ngoai long ndi va bd
cam bién nhiét (Tham khao 139).

+ Ban ¢6 dang str dung nguon dién 110V

Khi qué trinh ndu khéng hoan
khong?

thanh sau thdi gian dai va hién
thién “€03”

-Day 1a biéu tuong hién thi khi san pham xust
hién 16i (bi ngat dién ngubn nong, thiéu nhiét do)
khién cho qua trinh nau khong hoan thanh sau
mdt thoi gian dai. Hay ngat ngudn dién va lién
hé& vdi Trung tam dich vu khach hang dé duoc
tur vén va ho tror

+ Khi chi d6 nur6rc vao trong long ndi va gia nhiét
trong mét thai gian dai, viec hienthi “E 53" la
hién twgng binh thuong.

- S&n pham nay 14 san pham diing nguon dién 220
~ 240V. Hay str dung dling nguon dién.

Com c¢é mui khé chiu ngay
sau khi ndu xong ho&c trong
qua trinh gitr &m

* Ban ¢6 v& sinh ni sach sé sau khi lam
cac mon an nhur Ga ham, Sudn ham
khong?

+ Tham khéo trang 39 dé vé sinh sach s& gioang &
phan nap noi va sir dung lai.

+ Niim xoay Khoa/M& trén nép ndi d& xoay
hoan toan v& huong “ & ” Mo chua?

+ Trong long n6i o com hay thirc &n gi
nong khéng?

+ Long noi da dugc dat vira khit vao trong
ndi chua?

Khi ndp néi khong thé déng
kin

+ Xoay nam Khoa/M& trén ndp ndi vé vitri “ & ”
(M) réi dong lai.

+ Rdt van &p suét réi dong nép lai.

+ Dt long nGi vao bén trong noi, xoay tay cam
long ndi sang trai, phai dé long ndi nam khit
V&0 bén trong noi.

+ Liéu co phai ti€ng Ro le khi ndu khong?
+ Ban dé lau sach nué'c & mat dudilong
ndi chua?

Khi c6 tiéng “tach tach” xuét
hién khi dang ndu, gitr &m
hodc ham néng

+Ro' le khi ndu sé tat m& phét ra tiéng kéu tach
tach, dy la hién turgng binh thuong.

+ Néu dudi day long ni co dinh nurc sé phat ra
tiéng kéu “tach tach”. Hay lau sach nuéc dinh
bén ngoai long néi réi mai dat long ndi vao bén
trong néi.

« Xuat hién khi ¢4 16i & bd cam bién moi
truong.

Khi hién thi bidu turong
e o

+Hay ngét ngudn dién va lién hé voi Trung tdm
dich vu khach hang dé dugrc tur vén va ho trg.

Khi hién thi bidu tuong « Xuét hién khi ¢4 16i & bd nhé trong.

==

* Hay ngat ngudn dién va lién hé voi Trung tam
dich vu khach hang dé dugrc tur vén va ho trg.

Khi hign thi biéu turong - Xudt hién khi ¢616i & b6 nhé ngoai.

«c P

+ Hay ngét nguén dién va lién hé voi Trung tdm
dich vy khach hang dé dugc tur vén va ho trg..



Kiém tra ki sdn pham trudc

N

khi goi dich vu hd tro® /

v Khi san pham c6 déu higu bét thueng, hay kiém tra lai cac hang muc sau trurée khi goi Trung tam dich vy khéch hang.

Triéu chirng

Hang muc kiém tra

Hang muc xtr ly

Khi nim Khéa/Mé trén ndp
ndi khdng xoay durgc sang
hutng *@)” ()

Trurdrng hop nim Khéa/Mé
trén nép noi da xoay hoan
foAn V& hudng “ (@) ” (M&)
rdi nhung vén khéng mé
durgrc nép noi

Hoi nuére bi ro ri qua ndp ndi
hodc c6 tiéng “Pip” nhu tiéng
huyt sdo

Khi khéng &n dugc nit Huy
trong khi dang ndu

Khi gao Ittt khong nay mam
hoan toan

Khi d4u (gao hn hop/gao ndu)
chira chin hén

+ Ban c6 xoay niim Khoa/M& trén nép
ndi khi dang ndu khong?

+ Ban c6 xoay nim Khoa/M& trén ndp
ndi khi hoi nong trong néi chura dugrc
xa hoan toan khéng?

+ Khi dang trong chu trinh ndu, nép ndi sé khong
hé mé. Khdng ty y ¢6 tinh m& nap.
Trong trurdng hop can thit, hay 4m nit huy ndu
trong vong 2 gidy, sau dé rit van &p suét dé xa hét
hoi r6i m& ndp ndi.

« Rit van 4p suét 1&n dé xa hét hoi ri m& ndp ndi.

+ Do 4p suat.
+ Rit van ap suat 1én dé xa hét hoi r6i m& nap ndi.

« Dj vat (vi du nhur hat com) ¢ bj dinh trén
gioang khong?

« Gioang ¢ bj cii qua khong?

+ Lau sach giodng baing khan mém rdi str dung lai.

+ Gilr vé sinh quanh khu vurc giodng.

* N&u hoi nurgre b 1o ri, ngay 1ap tire &n ndt Hly
trong vong 2 gidy, thoat hét hoi nuéic va riit day
ngudn. Ngirng str dung san pham rdi lién hé Trung
tam dich vy khach hang dé durgrc tur vén va hé trg.

« Tuy theo phurong phap va s6 14n str dung, giodng can
dugc thay méi sau khoang tir 1 ~ 3 ndm. Néu kéo dai
slr dung gioang cfl, hoi nudc bjrd ri s& khién cho ndi
khong thé ndu &p suét dugc.

VIETNAM

+ Phia trong ndi nau cé néng khong?

+ Trdmg hop can phai huy churong trinh khi dang nau,
néu nhiét do bén trong ndi ndu qua cao, dé giir an
toan hay 4n nut Huy trong vong 2 gidy dé huy
churong trinh nAu.

« Khi huy churong trinh ndu, hoi 4p suat sé duoc tu
dong xa qua bd phan tu dong xa, hdy chl y tranh dé
mét va tay bj bong.

+ Ban c6 bd nhiéu gao It hon so véi dinh
Irgng quy dinh khong?

+ Ban ¢4 str dung gao lirt bi myc réng khong?

+ Cho gao Iirt ding dinh lugng quy dinh.

« Khi str dung gao Iirt cti hodc muc, ty 1é gao lit
dugc ndu bung ra c6 thé bj giam xudn

- Pau (gao hdn hop/gao nu) co kho
qua khong?

+ Ng&m déu (gao hdn hgplgao nau) truéc khi ndu
hodc chon chirc néng ndu Gao hén hop/Gao nau
@6 nau. Tuy theo loai gao hdn hop ma com c6 thé
chura chin han.
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