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® Cac san pham va cac linh kién san pham BlueStone déu dugc san
xuat dua trén quy trinh chuyén nghiép theo tiéu chudn CB vé chat
lugng va an toan san pham.

e Bén canh d6, cac san pham BlueStone déu dugc kiém tra chat ché vé
mau ma, day chuyén san xuat va kiém dinh 16 hang.

® S3n pham BlueStone dugc thiét ké theo kiéu dang cong nghiép vai
mau sac da dang. Dudi su nghién ctru va thiét ké ctia cac chuyén vién
thiét ké va ky thuat vién chuyén nghiép, cac sdn pham BlueStone
dugc thiét ké theo tiéu chuan qudc té€ nghiém ngédt nham dap tng
dugc nhu cau ngay cang cao clia ngudi tiéu dung.

e BlueStone ludn coi trong viéc cham soc khach hang. Cac san phdm
BlueStone déu dugc bdo hanh 2 nam.
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béo trudc.

Manufacturer has right to replace technical standard or specification

without any notice.
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HUGNG DAN DANG KY BAO HANH PIEN TU

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

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

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

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

TARA (khoadng cach)Sé Seri may

| Céch 2: Kich hoat bang App trén dién thoai Smartphone

H Tim tng dung “BlueStone Care”
trén AppStore (hé trg tir 10S 10),
GooglePlay (hé trg tir Android 7.0)

.‘ Apb Sfbr‘e

Hodc quét ma QR dé ti ing dung:

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

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

I Cach 3: Kich hoat trén website BlueStone

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




CHiNH SACH BAO HANH

I Ngoai pham vi bao hanh:

San pham ngoai pham vi bdo hanh trong cac truéng hop sau:

- San pham hét han bao hanh.

« San pham bi hu héng do 13p dat, s dung khéng dung theo hudng dan ctia Nha
san xuat; hoac do sirdung khéng ding dién ap, st dung ngudn nudc bi 6 nhiém,
do ban; hoac do bi con trung (kién, chudt, gian,...) xam nhap vao.

« San pham hu héng do thién tai hoac trudng hgp bat kha khang: héa hoan, lut
bao, sét danh, dong dat,... Cac nguyén nhan ca hoc, sinh hoc, héa hoc khac trong
qua trinh van chuyén va st dung.

« San pham st dung khéng ding muc dich nhu thiét ké ban dau ctia Nha san xuat.

« S&n pham hu héng do st dung cho muc dich kinh doanh nhu buén bén, giat Ui,
nha hang, cong xudng,... Nha san xuat cé quyén tir chéi bao hanh déi véi cac
trudng hop trén

« Cac linh phu kién kém theo hu héng do hao mon, rach/nut/ bé theo thdi gian
nhu: day cap, day néi, bd diéu khién, tai may hat bui, loc mui, lugi dao, roong,
nhéng may, ly, 16i loc nudc,...

- San pham khoéng con s6 seri ctia Nha san xuat hodc s6 seri, ma vach khéng con
thé hién rd hodc c6 dau hiéu thay déi nhu: dan lai, cao slfa, bong troc,..
- San pham hu héng do khach hang tu'y stia chifa, thao 1dp hodc c6 su can thiép

I bai bén thi 3 khong thudc hé théng bao hanh Gy quyén cta BlueStone.

Bao hanh tai nha

Ap dung cho cac san pham: Bép tir am, May hat mui

Téng dai hé tro khach hang: 1800.54.54.94

« Bdo hanh mién phi tai nha trong pham vi 50 km tinh tu dia chi cia Trung tam bao
hanh BlueStone gan nhat.

« Trong truong hop vugt qud 50 km, dich vu tai nha sé dugc thuc hién dua trén sy
thda thuan gitta Trung tam bao hanh véi khach hang.

- D& dang ky bdo hanh, Quy khach vui long dang ky tai Téng dai: 1800.54.54.94
hodc Email: 1800545494@tara.com.vn

- Ky Thuat Vién sé lién hé Quy Khach hang trong vong 24 gid dé hen thdi gian xur
ly tai nha.

- Cac san pham khong ap dung chinh sach bao hanh tan nha, Quy khéch vui long
mang san pham dén cac Tram Bao hanh Gy quyén BlueStone trén toan qudc.
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THONG SO KY THUAT
Model Hiéu dién thé Cong suat Dung tich
RCB-5946 220V ~50Hz 860 W 1.5L
MO TA TONG QUAT

l Model RCB-5946

Nap trong

Xlng hap

Long noi

PHU KIEN

k Muéng muc com

Céc dong

Xing hap

Day nguén )
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BANG PIEU KHIEN PIEN TU

Cai dit

Nau i gian

Batdau

1.Com 4. Hap
2.Com nhanh 5.Ham néng
3. Chao 6.Chao tré em

CHUAN BI TRUGC KHI NAU

0 St dung c8c dong dé do luong gao:

Pung Sai

@ Them nudc: Khindu 4 céc gao, hay cho nudc téi vach s6 4.

© G méichuc nang, lugng nudc khong nén d6 qua vach muc nudc t6i da cla noi
com. Khéng nén vo gao truc ti€p trong long néi vi c6 thé lam mon I16p pha.
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HUGNG DAN SU DUNG

© chic nang “Giir am”
- Sau khi ndu xong, néi com sé tu déng chuyén sang ché dé gitt &m. Hodc cling
¢6 thé nhan phim “Git &m” & ché d6 chd cho néi thuc hién chiic nang nay.
-Thai gian gilr am t6i da la 12 tiéng.
- Chiic ndng “Gilr dm” chi s& dung khi ndu com.
- Ché do gilr am com khéng nén qua dai vi com c6 thé sé d6i mau va mui vi.
-Néu lugng cam dugc gitt am it han mot chén, com sé kho va mat di huang
vi ban dau.

@ cai dat thai gian
Vi du:
Cai dat thai gian cho mon com: Néu muén mon an san sang vao llc 6 gio sang
ngay hém sau: Vao 10 gid t6i hay cai dat thai gian la 8 tiéng (thdi gian dugc
tinh tur thi diém hién tai dén thai gian gao dugc nau chin).
- Cho gao da vo sach vao ldong néi va dé nudc theo vach chi dinh.
- Ca&m phich dién vao nguén dién, nhan phim “Chiic nang” dé lua chon chic
nang “Com”.,
- Nhdn phim “Hen gi&” dé€ chuyén sang trang thai cai dat thoi gian va tiép tuc
nhan gilr phim “Hen gi¢” dé dat gid.
-Nhan phim “Bat dau” dé khai dong chiic nang cai dat thoi gian ndu com va
com sé dugc nau chin trong thoi gian da dugc cai dat.
+ Ché d6 cai dat thai gian ap dung cho chiic nang: Com, cam nhanh, chéo,
hap, chdo tré em.
+ Trong thai gian cai dat, moi lan nhan phim “Hen gig” sé tang thém 10
phut. Nhan gitt phim “Hen gig” trong 2 gidy thai gian sé tang nhanh hon.
+Thai gian cai dat t6i thiéu 1a 2 gid va lau nhat 24 gid. Khéng khuyén khich cai
dat thoi gian lau hon 12 gio.
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© Chiic nang “Chao”/ “Chao tré em”

- Chuén bi nguyén vat liéu va cho vao ldong néi, thém nudc cho khép véi muc
nuaGc in trén ldong noi.

m A

- Ddng nap ndi, chon chic nang “Chéo” hoac “Chéo tré em” va nhan vao phim
“Bat dau” dé khéi dong chiic nang nau.

LUV Y: Khi st dung chic nang “Chao tré em” nén st dung nguyén liéu mém, it
va cat nho trudc khi ndu.

O Niucom

- Chuan bi nguyén vat liéu da vo sach (gao/ngi cdc,...) va cho vao long néi.
- D8 nuéc theo vach chi dinh (lugng nudc phu thudc vao lugng gao).

- Dbng nap néi va chon chic ndng ndu com hodc ndu nhanh va nhan phim
“Bat dau” dé€ khéi dong cac chiic nang nau.

© cChiic nang“Hap”

- Chuén bi nguyén liéu dé hap va dé nudc vao long néi theo vach chi dinh 2
c6c nhung bén dudi xting hap.

- Dat nguyén liéu da dugc rira sach lén xting hap va dat xiing hap vao trong
noi.

- Dong ndp noi, nhan phim “Chiic nang” va chon chiic nang “Hap”.

- Nhan phim “Bat dau” dé khai déong chuc nang hap.

@ Bang théi gian tham khao cho céc chiic nang Com nhanh, Com thudng:

Lugng gao Hai c6c gao Bén céc gao Tam c6¢ gao
Chuic ndng
Com nhanh Khoang 30 phat Khoang 35 phut | Khoang 40 phat
Com thudng Khoang 40 phat Khoang 45 phut | Khoang 50 phut
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VE SINH VA BAO DUGNG

Vé sinh bén ngoai clia néi com, nhac nap trén
[én. Mot tay cdm nap trong va tay kia thao ron
silicone ra. (Vi tri mdi tén) Ban nén thudng
xuyén vé sinh ndp trong nay.

@ Liy long néi ra, rdia sach bén ngoai va bén
trong bang miéng rtia chén mém, lau kho vai
vai. Vé sinh cac phan nap c6 thé thio rai bén
trong, nap hai va lap dat lai sau khi da lau kho
bang vai mém.

Cha y: Khi vé sinh, hdy ddm bao rang néi com da dugc rut dién. Can than khi
18y hodc bo long ndi vao dé tranh va cham va gy bdng. Khéng nén st dung
vat dung bang thép hodc vat cliing dé vé sinh ldong néi dé bao vé I6p pha.

Can thudng xuyén chi y dén van hoi nudc. Néu phét hién cé vat thé la/ van
déng can, can thuc hién vé sinh ngay dé tranh anh huéng dén chat lugng nau.

IBéo dudng

Vui long lién hé véi trung tam dich vu va bao hanh BlueStone dé dugc trg giup.

CHUY ANTOAN

@ B30 dam dién thé ghi trén san phdm phi hop v6i nguén dién tai nha. Sau dé
cadm phich dién vao & dién.

® Khong ngam néi com vao nudc.

© S0 dung 6 cdm dién trén tudng dan ti dusng day dién chinh. Khéng nén st
dung 6 cam dién chung vai thiét bi khac cung lic dé tranh gay chay né

O Déndi com trén bé mat bing phdng, kho rdo. Khéng dé gan thiét bi phat nhiét
khac. Khong dat long néi truc tiép 1én trén Ia.

© Chi dung mudng muc com clia néi, chii riia ndi bing miéng x6p mém dé
tranh lam tray I6p chéng dinh.
* Sau khi st dung mét thai gian, I6p chéng dinh c6 thé bi troc di mét it nhung
khéng anh hudng dén stic khée ngudi st dung.

@ Khong nu thic an c6 chia axit, kiém hosc cac chét tuong tu gay bao mon
Iong noi.
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@ Luon gitt mam nhiét va phan day bén ngoai long néi dugc sach va kho réo.
Khéng d6 gao va nudc truc tiép vao khung bao vé ma khong cé 1ong néi. Néu
6 bat ky vat nao gitra khung dét ndng va long néi thi cé thé dan dén su cé.

© Gitr xa tdm tay tré em. Trong khi ndu, néu vé tinh cham vao nut diéu chinh c6
thé lam néi ngung hoat dong.

© Khong dé tay 1&n néi khi dang ndu com va tranh dua mat truc tiép vao bo phan
thoat hoi.

@ Khong dung vai day 1én nép noi, c6 thé lam né bj bién dang hodc d6i mau.

@ Rut phich cdm trudc khi lay long néi ra.

@ Khong tu stia chita, I4p rap néi com.

@® Khong nén dé day dién bi dan hoic xoén lai.

@ Néu day nguén bi héng thi phai do nha ché tao hoic dai li dich vu hodc nhiing
ngudi co trinh dé tuong duong thay thé nham tranh xay ra su c6. Khong tu'y
sUia chira, tranh gay tai nan cho ngudi st dung.

@ Khong giut day dién ra bang tay udt.

@ Nim phich cdm dién dé rat day dién nguén, khéng ndm phan day dién nhim
tranh xay ra su cé.

@® Luon rut phich cdm ctia thiét bi sau khi st dung.

® Dit long néi chinh xac vao than néi néu khdng mam nhiét c6 thé sé bi hu.

@ Khoéng dung long néi d& ndu trén cac loai bép khac hodc thay thé bdng mot
loai n6i khac.

&) Khong ma ndp khi nudc dang soi.

@ Khong dugc nhung day dién, phich cdm va néi vao trong nudc hodc chat ldng
khac nham tranh hu héng céc linh kién bén trong dan dén nguy hiém.

@ Noi nay khong phu hop dé sir dung bai ngusi tan tat, thiéu nang tri tué, hodc
nhiing ngusi khéng cé kinh nghiém va thiéu hiéu biét (ké ca tré em) trir khi dugc
giam sat hoac hudng dan st dung bai ngudi c6 trach nhiém vé su an toan cta ho.
Tré em can dugc giam sat d€ dam bao st dung san pham dung céach.

@Dé’ dam bao an toan, cac thiét bi dién nén dugc tiép dat. Ching toi khuyén

& ngudi st dung cdm dién thiét bi vao 8 dién véi hé théng tiép dat duoc 1ap dat
an toan tai nha. Trong trudng hop cé su c6, su ti€p dat sé han ché rai ro chap
dién, chdy né bang viéc dan dién thoat khoi nguén dién hién hanh. Diéu do6
cho thay su tach biét kip thai khoi ngudn dién sé an toan hon cho ngudi st
dung. S dung dién ap cao rat nguy hiém, c6 thé gay chay hoac moét vai su cd
khéac gay hu hong cho thiét bi.

@D Néu ban chua ré vé su tiép dat hodc husng dan vé dién, hay lién lac v6i chuyén

vién ky thuat dién hodc ky su dién.
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@ Ca ngudi san xudt va ngusi ban déu khong chiu trach nhiém vé sy héng héc
cUa noi hodac tai nan d6i véi ngudi st dung do viéc lap dat nguon dién khong
dung cach.

CAC LOI THUONG GAP

HIEN NGUYEN NHAN CACH XU LY
TUONG
Peén NOi chua dugc cam dién Kiém tra va cam dién dung cach
khéng
sang A A L2 GUi dén cac tram bao hanh/ stia chita clia
Day ngu6n bi hong
Bluestone
Mam Bang mach bi hong
nhiét o GUi dén cac tram bao hanh/ stfa chifa clia
khéng Cau chi bi héng BlueStone
nong Héng mam nhiét
bén bdo
hiéu sang
nhung Bang mach bihéng | Gli dén cac tram bao hanh/ stra chita cGia
mam
N BlueStone
nhiét
khong
néng Hoéng mam nhiét
Lugng thuc phdm quéa it | Diéu chinh téng lugng gao va nudc gilia
hodc qua nhiéu muc cao nhat va thap nhat
Sai ty 1é gao va nudc Diéu chinh ty & gao va nuéc
Thuc Long noi !(hong GjUQC dat Dt lai long ndéi dang vi tri
P dung vi tri
pham — — —
khong | o vat thé la chen gida | 2Y VAt the la ra, nhung chu y khong
duocndu| PO ~,. | dung nudc do tryc tiép lén mam nhiét
* [ong ndi va mam nhiét P .
chin dé lau chui.
Long ndi bi bién dang
L&i bang mach GUi dén cac tram bao hanh/ stta chia ctia
i BlueStone
L6i cdm bién
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Com bi
chay

Long noi khong dugc dat
dung vi tri

Dt lai long néi dang vi tri

Long ndi bi bién dang

L6i bang mach

L&i cdm bién

GUi dén cac tram bao hanh/ stta chia ctia
BlueStone

Tu dong
chuyén
ché dé
Bun
néng
hoac
Man hinh
hién thi
E5

Chua c6 long noi

Khéng c6 nuéc bén trong
long noi

Long néi khéng dugc
dat dang vi tri

Ngat nguén dién.
Dit long nodi vao dung vi tri va thém
nudc phu hgp sau d6 chd ndi ngudi han
va két ndi lai nguén dién dé sirdung binh
thudng.

Chao bi
tran

Lugng nguyén liéu qua
nhiéu

B&t nguyén liéu dén muc phu hop

Man hinh
hién thi
E1/E2/E3/
E4/E5

L&i bang mach

Nhén nut Hay sau d6 tat ngudn va bat
lai. Néu ndi van chua hoat dong duac,
vui long gUi dén cac tram bao hanh/ stra
chira cGia BlueStone

BAO VE MOI TRUONG

D¢

Hay tuan thu nhing quy dinh bao vé méi trudng clia dia phuong.
Khi khong con st dung dugc, khéng nén vit bo chung véi nhiing
rac thai gia dinh. Hay dem nhing thiét bi dién khong con st dung

B dén trung tam x{ ly chat thai phu hop.




Model
RCB-5946

High powerful 860 W saves cooking time

Vietnamese control panel with 6
easy-to-use preset cooking modes

Elegant design, suitable for any
kitchen space

BAO HANH DIEN TU
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e Standard Compliance
BlueStone products are manufactured under the Standards and the
technical rules for product safety design and testing.
BlueStone products and associated accessories intended for professional,
iindustrial-process under ), CB Standards and have been successfully
tested on areas: sampling test, assembling
test and lot test

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

e After sales service
After sales service is considered by BlueStone as a major concern for
our customers. With such, we provide our BlueStone products with a
2 years guaranteed warranty that help our end user feel at ease.
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SPECIFICATION

Model

Voltage

Power

Capacity

RCB-5946

220V~50 Hz

860 W

15L

GENERAL DESCRIPTION

| Model RCB-5946

Inner lid

Steamer

) ‘ E Inner pot

ACCESSORIES

k Rice Spoon

Measuring Cup

Steamer

Power Cord )
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CONTROL PANEL

Bat dau Start
Gilt am/Hay Keep warm/
. Cai it Cancel
thai gian H AN Delay ti
Bt en gig elay timer
Chuc nang Function
Nau Cooking
1.Com 4.Hip Cai dat thai gian | Timing
2.Com nhanh 5.Ham néng com Rice
3. Chédo 6.Chao tré em - -
Com nhanh Quick rice
Chéo Porridge
Hap Steam
Ham ndéng Re-heat
Chéo tré em Congee

ATTENTIONS

“ Measure rice with the accompanied measuring cup.

Correct example Wrong example
@ Add water. If you cook with 4 cups of rice, add water to the scale mark 4.

© For all functions, do not exceed the corresponding highest water level; do not
wash rice in the inner pot.

INSTRUCTIONS FOR USE

o Keep warm function
After cooking, the rice cooker will automatically enter the heat preservation
state, or you can directly select keep warm to enter the heat preservation state.
« The maximum holding time is 12 hours.
+ The“Keep Warm” function is only used when cooking rice
+ The rice keep warm mode should not be too long because the rice may
change color and taste.
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« If the amount of rice to be kept warm is less than one cup, the rice will dry
out and lose its original flavor.

@ Delay timer function
Example: Rice reservation. Now it is 10:00 p.m, and it is necessary to complete
cooking by 6:00 a.m. Tomorrow, so the reservation time is 8 hours (the reserva-
tion time is the time difference between the current time and the finished time).
- Put the cleaned rice into the inner pot and add water to the corresponding
water level according to the amount of rice.
- Connect the power supply, press Function, and select the function of Rice
- Press Delay Timer to enter to enter the reservation state, and then still press
Delay Timer. The rice will be finished from the current time,
- Press Start to enter the function of Delay Timer. The rice will be finished within
the specified time.
+ Delay timer could be applied on White rice, Quick rice, Cereal Porridge,
Steam, Congee.
+ In the state of Delay timer function: press Delay Timer to increase ten min-
utes each time.
+ Long pressing Delay timer for 2 seconds to rapidly increase the reservation time.
+ The Delay Timer is the estimated time. The maximum reservation time is
24 hours. It is recommended that the maximum reservation time should not
exceed 12 hours.

9 Cereal Porridge/ Congee
- Clean the prepared ingredients (millet/
unpolished rice) and put it into the inner pot
- Add an appropriate amount of water to the
scale position of the inner pot (depending on
the rice volume).
- Close the lid of the rice cooker, select the
“Porridge” or “Congee” function, and press the
“Start” button to enter the cooking state.
NOTE: When using the “Congee” function, it is recommended to use soft, little
ingredients and cut them into small pieces before cooking.

O Rice
- Wash the prepared ingredients and put them into the inner port.
- Add appropriate amount of water to the scale mark of the inner pot
(depending on the amount of rice).
- Close the upper cover of the rice cooker, select rice/ quick rice and press Start
to enter the cooking state.
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9 Steam

- Prepare the ingredients to be steamed and add water to the corresponding
water level according to the amount of ingredients.
- Put the cleaned ingredients into the steamer and place the steamer into the

inner pot.

- Close the top cover of the rice cooker, press Functions, and select Steaming

state.

- Press Start to enter the cooking state.

@ Appropriate time required for quick rice, and white rice

4 cups of rice

8 cups of rice

About 35 minutes

About 40 minutes

Amount of|
) ice 2 cups of rice
Function
Quick rice About 30 minutes
Rice About 40 minutes

About 45 minutes

About 50 minutes

CLEANING AND MAINTENANCE

I Cleaning

Note: When cleaning, make sure that the rice cooker is powered off. Be cautious
when taking out / putting in the inner bowl to avoid bumping and deforming.
Do not use a stainless steel scourer or a hard object to clean the inner bowl to

protect the coating.

0Clean the outside of the rice cooker, lift the top
lid, remove the removable inner lid with one hand
pushing it and the other hand pressing down the
inner lid button and counterclockwise screwing up

the steam cap.

QTake out the inner bowl, clean its outside and inside
with a soft sponge and dry up with a piece of soft
cloth. Clean the removable inner lid components
and the steam cap and install after drying them up

with soft cloth.
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SAFETY NOTICE

o0 © ©

® 60 8966 O O

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

Do not immerse the rice cooker in water.

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

Please place the rice cooker on dry and stable surface, or close to other heat
sources. Please don't put the inner pot on an open fire directly.

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

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

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

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

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

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

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

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

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

Always unplug the appliance after use.
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Put the inner pot into the heating board properly, or the heating board will
be damaged.

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

Do not open the lid when the water is boiling.

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

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

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

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

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

Neither the manufacturer nor the dealer can accept the liability for damage of
the appliance or personalinjury from failure observe the electrical connection
procedure.
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REPAIR AND MAINTENANCE SERVICE

Please contact local service center to do the maintenance.

Heating plate failure

PHEISI(-\)ll:IlLIINON CAUSE SOLUTIONS
The circuit is not Check whether the power is
powered on switched on
The indicator -
light is not on Send to designated after-
Line fault sales service departments for
maintenance
The heating Circuit failure Send to designated after-
plate does not The fuse burns out sales service departments for
heat maintenance

The indicator
lightis on, and
the heating plate
is not heated

Circuit failure

Heating plate failure

Send to designated after-
sales service departments for
maintenance

Meals are still raw

The amount cooked
is too much or too
little between the

lowest scale

Adjust the total capacity of rice and
water between the highest and
lowest scale

The proportion of
rice and water is
wrong

Adjust the proportion of rice and
water within the lowest scale

The inner pot is not
in place, suspended
in the air

Turn the inner pot gently to bring it
back to normal

There is a foreign
matter between the
inner pot and the
heating plate

Remove foreign matter, but do not
use water to clean directly

The inner pot is
deformed

Circuit failure

Sensor fault

Send to designated after-
sales service departments for
maintenance
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The rice gets
burnt while
cooking

The inner pot is not
in place, suspended
in the air

Turn the inner pot gently to bring it
back to normal

The inner pot is
deformed

Circuit failure

Sensor fault

Send to designated after-
sales service departments for
maintenance

The rice gets
burnt while
cooking

The inner pot is not
in place, suspended
in the air

Turn the inner pot gently to bring it
back to normal

The inner pot is
deformed

Circuit failure

Sensor fault

Send to designated after-
sales service departments for
maintenance

Automatically

The inner potis not

putin
nter the warm . . .
) ftuenztiin Sr Cooking without Cut off the power supply. The rice
display the error water intheinnerpot | cooker can still be used normally
code on the The inner pot is not after it cools down
digital screen:E5 | in place, suspended
in the air
Th rri . .
ov:rﬁgwe%g; The cooking volume |  Adjust the volume to a moderate
abundance is too much level
Error code Press the “Cancel” button, then
displaved on power off, then re-power. If still
di iEc)aI);creen' Circuit failure abnormal, please send it to the
E1/gE2/E3/E4/I£5 designated after-sales service

for repair

ENVIRONMENT FRIENDLY DISPOSAL

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

center.
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