Spherical Pot Rice Cooker
Delirice Plus

www.tefal.com
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DESCRIPTION (EN

1 Steam basket (vii) Steam/Quick rice
2 Cooking Pot (viii) Cake
3 Measuring cup (ix) Slow cook
4 Removable inner lid (x) Reheat
5 Housing e < Decrease
6 Lid opening button f D Increase
7 Rice spatula g Warm/Cancel
8 Soup spoon h Start
9 Control panel i White rice
a Rice texture j Clay pot
b Preset/Timer k Hard
c Tasty rice I Soft
(i) Brown rice mRegular
(ii) Japanese rice 10 Lid
(iii) Glutinous rice 11 Steam valve
(iv) Basmati rice 12 Power cord

(v) Mixed rice

d Multifunction
VIR = (vi) Soup/Congee
4 Tasty Rice - wixec
IMPORTANT SAFEGUARDS
Steam % 728 SAFETY INSTRUCTIONS
Min- 2 Warm/ Canc =L Read and follow the instructions for use. Keep
Gl them safe.

e This appliance is not intended to be operated by
means of an external timer or a separate remote-
control system.

e This appliance can be used by children aged
from 8 years and above if they have been given
supervision or instruction concerning use of the
appliancein asafe way and if they understand the




hazards involved.Cleaning and user maintenance
shall not be made by children unless they are
older than 8 years and supervised. Keep the
appliance and its cord out of reach of children
aged less than 8 years.

e Appliances can be used by persons with reduced
physical, sensory or mental capabilities or lack
of experience and knowledge if they have been
given supervision or instruction concerning use
of the appliance in a safe way and understand
the hazards involved.

e Children shall not play with the appliance.

e 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.

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

e This appliance is for household use only. It is not
intended for even use in the following applications
and the guarantee will not apply for:

—Staff pantry areas in shops, offices and other
working environments
—Farm houses

—By clients in hotels, motels and other such kind
of residential type environments
—Bed and breakfast type environments

o If your appliance is fitted with fixed power
cord: if the power supply cord is damage, it
must be replaced by the manufacturer, the
manufacturer’'s after-sales service department
or similarly qualified person in order to avoid any
danger.

e The appliance must not be immersed in water or
any other liquid.

e Use a damp cloth or sponge with washing up
liquid to clean the accessories and parts in
contact with food. Rinse with a damp cloth or
sponge. Dry carefully.

e If the symbol A is marked on the appliance, this
symbol means “ Caution: surfaces may become
hot during use ”.

e Caution: the surface of heating element is subject
to residual heat after use.

e Caution: risk of injury due to improper use of the
appliance.

e Caution: if your appliance has a removable power
cord, do not spill liquid on the connector.

e Always unplug the appliance:

—immediately after use




—when moving it
—prior to any cleaning or maintenance
—if it fails to function correctly

e Burns can occur by touching the hot surface of
the appliance, the hot water, steam or the food.

e During cooking, the appliance gives out heat and
steam. Keep face and hands away.

¢ Do not obstruct the steam outlet.

e For any problems or queries please contact our
After Sales Care or consult our website.

e The appliance can be used up to an altitude of
2000 m.

e For your safety, this appliance complies with the safety regulations and
directives in effect at the time of manufacture (Low-voltage Directive,
Electromagnetic Compatibility, Food Contact Materials Regulations,
Environment...).

e Check that the power supply voltage corresponds to that shown on the
appliance (alternating current).

*Given the diverse standards in effect, if the appliance is used in a
country other than that in which it is purchased, have it checked by an
approved service centre.

CONNECTING TO THE POWER SUPPLY

¢ Do not use the appliance if:
—the appliance or the cord is damaged.
—the appliance has fallen or shows visible damage or does not work
properly.
—In the event of the above, the appliance must be sent to an approved
service centre. Do not take the appliance apart yourself.
¢ Do not leave the cord hanging.
n- Always plug the appliance into an earthed socket.

e Do not use an extension lead. If you accept liability for doing so, use
only an extension lead which is in good condition, has an earthed plug
and is suited to the power of the appliance.

« Do not unplug the appliance by pulling on the cord.

e Use aflat, stable, heat-resistant work surface away from any water splashes.

¢ Do not allow the base of the appliance to come into contact with water.

e Never try to operate the appliance when the pot is empty or without
the pot.

e The cooking function/knob must be allowed to operate freely. Do not
prevent or obstruct the function from automatically changing to the
keep warm function.

e Do not remove the pot while the appliance is working.

¢ Do not put the appliance directly onto a hot surface, or any other source
of heat or flame, as it will cause a failure or danger.

e The pot and the heating plate should be in direct contact. Ensure that
no food or liquid is inserted between the pot and heating plate.

e Do not place the appliance near a heat source or in a hot oven, as
serious damage could result.

« Do not put any food or water into the appliance until the pot is in place.

e Respect the levels indicated in the recipes.

e Should any part of your appliance catch fire, do not attempt to put it
out with water. To smother the flames use a damp tea towel.

¢ Any intervention should only be made by an approved or authorized
service centre with original spare parts.

e Always disconnect the appliance from the supply if it is left unattended
and before assembling, disassembling or cleaning.

PROTECT THE ENVIRONMENT

 Your appliance has been designed to operate for many years. However,
when you decide to replace it, remember to think about how you can
contribute to protecting the environment.

e Before discarding your appliance you should remove the battery from
the timer and dispose of it at a local civic waste collection centre
(according to model).



Environment protection first!

® Your appliance contains valuable materials which can be
recovered or recycled.

2 Leave it at alocal civic waste collection point.

BEFORE FIRST USE

« Open the lid by pressing the opening button on the housing - Fig. 1.

« Remove the pot - Fig. 2 and the inner lid — Fig. 3a-3b.

e Clean the pot and inner lid with a sponge and washing up liquid.

e Wipe the outside of the appliance and the lid with a damp cloth.

o Dry off carefully.

e Put all the parts back in their original position. Install the detachable cord
into the socket on the cooker base.

USING YOUR RICE COOKER

Measuring the ingredients - Max capacity of the bowl

e The graduated markings on the inside of the bowl are given in cups,
these are used for measuring the amount of water when cooking rice
and other cereals.

e The maximum quantity of water + rice should not exceed the 10 cups
mark inside the bowl - Fig. 4.

e The plastic cup provided with your appliance is for measuring rice and
other cereals.

COOKING GUIDE - White Rice For Example

Measuring cups Water level in the bow!
of white rice (+ rice)

=

Serving per person

w
=~

2 2 cup white rice mark

4 4 cup white rice mark 5-6
6 6 cup white rice mark 8-10
8 8 cup white rice mark 1"
10 10 cup white rice mark 13

Note: Add water following up the water level mark. Always add the rice
first otherwise you will have too much water.

COOKING PROGRAMS

White Rice

Press “White Rice” button directly, and then press start button to start
cooking. — Fig 5

It will enter keep warm automatically after cooking.

Clay Pot

—Add rice and water firstly, press “Clay Pot” and then press start button
to start cooking.

—When the rice cooker beeps, add other ingredients in the pot, for
example, fish and sausage.

—It will beep for 30 seconds and you may press “Clay Pot” to cancel the
sound if you think it is noisy.

—Press “Start” button to resume cooking. If you don't press “start”, the
rice cooker will automatically resume cooking in 3 minutes.
Tips: you may add some oil in the first step to get a more crispy result.

Brown Rice, Japanese Rice, Glutinous Rice, Basmati Rice, Mixed Rice

—Programs on the left of the control panel are related to 5 different rice types.

—Press “Tasty Rice” button to choose rice type. When the program is
chosen the light of the program lights up.

—The default rice texture is “Regular”, press “Rice Texture” to change to
“Soft” or “Hard” according to your preference.

—Then press “Start” button to start the cooking program.

—At the end of cooking, the buzzer will ring five “bip”, the rice cooker will
enter into the keep warm status with the “Warm / Cancel” indicator
turning on and the screen will start to count the duration time of the
keeping warm mode.

Tips: To cook Mixed Rice, soaking in water before cooking is
recommended (some rice grains taste better by pre-soaking before
cooking).

Soup/Congee, Steam/Quick Rice, Cake, Slow Cook, Reheat

—Programs on the right of the control panel are related to multi-
functional cooking.

—Press “Multifunction” button to choose program. When the program is
chosen, the light of program lights up and then press “Start” button to
start the program.



—At the end of cooking, the buzzer will ring five “bip”, the rice cooker
will enter into the keep warm status with the “Keep Warm” indicator
turning on and the screen will start to count the duration time of the
keeping warm mode.

Note: When using “Steam” function, please add water above the minimal
water level marked inside the pot to avoid dry heating — Fig. 6.

Cake

You may use “Cake” function to make homemade cakes with our rice
cooker!

Here is an example of how to make a plain sponge cake.

Ingredient gge
Milk Butter
‘ Egg (pcs) Sugar (g) Wheat Powder (g) | Ba
6 80 100 20 100

Small Quantity 45
Medium
ety 9 120 150 30 150 55
Large Quant 12 160 200 40 200 60
Steps:

1. Separate egg yolk and egg white.

2. Whisk egg white and add sugar in 3 times. Whisk until it gets foamy
and fluffy.

3. Mix egg yolks, milk, melted butter and wheat powder until smoothy.

4. Add the step 2 mixture to the step 3 mixture. Be careful not to stir hard,
so that the foams can be protected.

5. Pour the mixture to the rice cooker cooking pot.

6. Select “Cake” function. Set the cooking time according to the quantity.

7. Press “start” to start baking.

8. When is time elapsed, it will turn into keep warm status automatically.

9. Enjoy your fluffy spongy cake~
You may add nuts, vanilla, berries or other ingredients to enrich the
flavour.

Preset — Preset cooking finish time m
You may set the cooking finish time in advance with “Preset” function.
—Choose the cooking programs. Note some programs do not have
“Preset” function (see the chart below)
—Press “Preset/Timer” button, and the light of “Preset” will be on.
—Press QorD to set the finish time. For example, if you set “8:00”, that
means the rice/cooking will be ready in 8 hours.
—Press start button to complete the setting.
—You may enjoy your meal at the time you set!

Note: the minimum preset time should be longer than cooking time.

Timer — Adjust cooking duration
You may adjust the cooking duration with “Timer” function.
—Choose the cooking programs. Note some programs do not have
“Timer” function (see the chart below)
—Press “Preset/Timer” button twice, and the light of “Timer” will be on.
The digital screen will show the default cooking time.
—Press QorD to adjust the cooking time. For example, if you set “1:30”
for “Congee” that means it will take 1.5 hours to cook congee.
—Press start button to start cooking.

Keep Warm/ Cancel

—Press “Warm / Cancel” key under standby status, the light of “Warm
/ Cancel” key lights up, the screen shows “00:00” and the screen will
start to count the duration time of the keeping warm mode - Fig. 7.

—Press “Warm / Cancel” key under function setting or cooking status to
cancel the setting.

—Recommendation: in order to keep the quality of food taste, please
limit the holding time within 12h.

Memory Function

—This product is specially equipped with “Memory Function”

—For the rice programs on the left of the control panel, the machine
can automatically remember what is the last selection, in terms of rice
types and rice texture.

—For example, if your last chosen selection was “Japanese rice”, “soft”
texture, the next time, the default will be “Japanese rice” and ‘soft” texture..

13



COOKING PROGRAM TABLE

Cooking time
Cooking Programs

Preset Rice
YES NA YES NA

1 White Rice Auto NA NA | Cooking time-24h | 10min

2 Clay Pot Auto NA NA NA NA NA NA YES NA
3 Brown Rice Auto NA NA | Cooking time-24h | 10min YES NA YES YES
4 | Japanese Rice Auto NA NA Cooking time-24h | 10min YES NA YES YES
5 G'“Rtit‘:“s Auto NA NA | Cooking time-24h | 10min |  VES NA YES YES
6 | BasmatiRice Auto NA NA Cooking time-24h | 10min YES NA YES YES
7 Mixed Rice Auto NA NA Cooking time-24h | 10min YES NA YES YES
8 | Congee/Soup 2h 1.5-3h | 10min | Cooking time-24h | 10min NA YES YES NA
9 Steam Auto NA NA Cooking time-24h | 10min NA NA YES NA
10 Quick Rice* Auto NA NA Cooking time-24h | 10min NA NA YES NA
1 Cake 40min 0.5-1h Imin NA NA NA YES YES NA
12 Slow Cook 4h 4-12h | 10min | Cooking time-24h | 10min NA YES YES NA
13 Reheat Auto NA NA NA NA NA NA YES NA
14 | Keep Warm Auto NA NA NA NA NA NA ! NA

Note:

*Please do not use “quick rice” function to cook brown rice, mixed rice or
glutinous rice.

** The cooking duration for different rice textures are different, however,
the taste difference may be very subtle, especially for mixed rice and
brown rice.

CLEANING AND MAINTENANCE

e Please ensure the rice cooker is unplugged and completely cooled down
before cleaning and maintenance.

e It is strongly advised to clean the appliance after each use with a sponge.

e The accessories (Spoon / Spatula / Steam Basket / Measuring Cup) are
dishwasher safe. The cooking pot can be washed in the dishwasher,
however to ensure its durability, we recommend you to use hand washing
with soapy water and soft sponge. (Some dishwasher detergents are
very corrosive and the edge of your pot could slightly change its aspect
over time. This does not affect the cooking performances but could
damage its cosmetic.)

Taking care of the pot

For the pot, carefully follow the instructions below:

e To ensure the maintenance of pot quality, it is recommended not to cut
food init.

e Use the plastic spoon provided or a wooden spoon (avoid metal spoon)
so as to avoid damaging the pot surface.

e To avoid any risk of corrosion, do not pour vinegar into the pot.

e Scouring powders and abrasive sponges are not recommended.

e If food has stuck to the bottom, you may put water in the pot to soak
for a while before washing.

e Dry the pot carefully.

Cleaning the inner lid and steam valve

e Remove the inner lid by lifting the red button on the head of the upper
lid — Fig 3a-3b.

e Pull out the steam valve. - Fig 8

e Clean them with a sponge or wet cloth.

e Put back the steam valve.

e Put the inner lid back behind the 2 ribs and push it on the top until it’s
fixed.

Cleaning and care of the other parts of the appliance

¢ Clean the outside of the Rice Cooker, the inside of the lid and the cord
with a damp cloth and wipe dry. Do not use abrasive products.

« Do not use water to clean the interior of the appliance body as it could
damage the heat sensor.




e Do not open the lid during cooking as steam will escape and this will
affect the cooking time and the taste.

e On completion of cooking, when the “Warm / Cancel” indicate light is
on, stir the rice and then leave it in the rice cooker for a few minutes
longer in order to get perfect rice with separate grains.

¢ Do not touch the heating element when the product is powered on.

o Carefully wipe the outside of the pot (especially the bottom). Make
sure that there are no foreign residues or liquid underneath the pot
and on the heating element.

o Never place your hand on the steam outlet during cooking, as there
is a danger of burns- Fig. 9.

¢ Only use the inner pot provided with the appliance.

Do not pour water or put ingredients in the appliance without the
pot inside.

e The air pump will produce a large sound in the process of work, is a
normal phenomenon.

TROUBLESHOOTING

Any indicator light off and no
heating.

Appliance not plugged in.

Appliance not plugged in.
Check the power cord is plugged
in the socket and on the mains.

Malfunction description Cause

Any indicator light off and no
heating.

Circuit board damage or has a
connection error EO/E1.

Send to authorized service
center for repair.

Steam leakage during use.

Lid is not properly closed.

Open and ensure the lid is closed
properly.

Steam valve incorrectly position
or incomplete

Stop the cooking (unplug the
product) and check the valve
is complete (2 parts locked

together) and well positioned

Lid or steam valve gasket is
damaged

Overflow Circuit board or sensor damage
The sensor on the lid open or
EO o
short circuit.
E1 The sensor on the bottom open

or short circuit.

Send to the authorized service
center for repair.




TEFAL/T-FAL* INTERNATIONAL LIMITED GUARANTEE

&3 : www.tefal.com
This product is repairable by TEFAL/T-FAL*, during and after the guarantee period.
Accessories, consumables and end-user replaceable parts can be purchased, if locally available, as described on the
TEFAL/T-FAL internet site www.tefal.com

The Guarantee**

TEFAL/T-FAL guarantees this product against any manufacturing defect in materials or workmanship during the guarantee period
within those countries*** as stated in the attached country list, starting from the initial date of purchase or delivery date. The
international manufacturer’s guarantee covers all costs related to restoring the proven defective product so that it conforms to its
original specifications, through the repair or replacement of any defective part and the necessary labour. At TEFAL/T-FAL’s choice, an
equivalent or superior replacement product may be provided instead of repairing a defective product. TEFAL/T-FAL’s sole obligation
and your exclusive resolution under this guarantee are limited to such repair or replacement.

Conditions & Exclusions

TEFAL/T-FAL shall not be obliged to repair or replace any product which is not accompanied by a valid proof of purchase. The
product can be taken directly in person or must be adequately packaged and returned, by recorded delivery (or equivalent method
of postage), to a TEFAL/T-FAL authorised service centre. Full address details for each country’s authorised service centres are listed
on TEFAL/T-FAL website (www.tefal.com) or by calling the appropriate consumer Service centre set out in the attached country
list. In order to offer the best possible after-sales service and constantly improve customer satisfaction, TEFAL/T-FAL may send a
satisfaction survey to all customers who have had their product repaired or exchanged in a TEFAL/T-FAL authorised service centre.
This guarantee applies only for products purchased and used for domestic purposes and will not cover any damage which occurs as a
result of misuse, negligence, failure to follow TEFAL/T-FAL instructions, or a modification or unauthorised repair of the product, faulty
packaging by the owner or mishandling by any carrier. It also does not cover normal wear and tear, maintenance or replacement of
consumable parts, or the following:

-using the wrong type of water or consumable

~ingress of water, dust or insects into the product (excluding appliances with features specifically designed for insects)
-damage as a result of lightning or power surges

-accidents including fire, flood, etc

-professional or commercial use

-mechanical damages, overloading

-scaling (any de-scaling must be carried out according to the instructions for use)

-damage to any glass or porcelain ware in the product

-damages or poor results specifically due to wrong voltage or frequency as stamped on the product ID or specification

Consumer Statutory Rights

This international TEFAL/T-FAL guarantee does not affect the Statutory Rights a consumer may have or those rights that cannot be
excluded or limited, nor rights against the retailer from which the consumer purchased the product. This guarantee gives a consumer
specific legal rights, and the consumer may also have other legal rights which vary from State to State or Country to Country. The
consumer may assert any such rights at his sole discretion.

***Where a product purchased in a listed country and then used in another listed country, the international TEFAL/T-FAL guarantee
duration is the period for the country of usage, even if the product was purchased in a listed country with a longer guarantee
duration. The repair process may require a longer time if the product is not locally sold by TEFAL/T-FAL in the country of usage. If
the product is not repairable in the new country of usage, the international TEFAL/T-FAL guarantee is limited to a replacement by a
similar or alternative product at similar cost, where possible.

*TEFAL household appliances appear under the T-FAL brand in some territories like America and Japan. TEFAL/T-FAL are registered
trademarks of Groupe SEB.

Please keep this document for your reference should you wish to make a claim under the guarantee.

*For Australia only:
Our goods come with guarantees that cannot be excluded under the Australian Consumer Law. You are entitled to a replacement
or refund for a major failure and compensation for any other reasonably foreseeable loss or damage. You are also entitled to have
the goods repaired or replaced if the goods fail to be of acceptable quality and the failure does not amount to a major failure.

**For India only: Your Tefal product is guaranteed for 2 years. The guarantee covers exclusively the repair of a defective product,
but at TEFAL'’s choice, a replacement product may be provided instead of repairing a defective product. It is mandatory that the
consumer, to have his product repaired, has to log a service request on the dedicated Smartphone application TEFAL SERVICE APP
or by calling TEFAL Consumer Care Center at 1860-200-1232, Opening hours Mon-Sat 09 AM to 06 PM. Products returned by
Post will not be covered by the guarantee. As a proof of purchase consumer needs to provide both this stamped guarantee card
and tax invoice.
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BIEN PHAP BAO VE QUAN TRONG

HUONG DAN VE AN TOAN

Poc va thuc hién theo cac huéng dan si dung. Bao

quan can than.

o Thiét bi nay khong dugc thiét ké dé van hanh bang
dong ho hen gi¢ bén ngoai hodc hé thong diéu
khién ti xa riéng biét.

o Thiét bi nay c6 thé dugc sti dung boi tré em tui 8 tudi
trd 1én néu ho da dugc giam sat hodc huéng dan vé
cach st dung thiét bi mot cach an toan va hiéu dugc
nhiing nguy hiém lién quan. Tré em khong dugc vé



sinh va bao dudng trti khi cac em trén 8 tudi va cd

nguoi gidm sat. D€ thiét bi nay va day dién tranh xa

khoi tdm véi ctia tré em dudi 8 tuodi.

Thiét bi nay c6 thé dugc st dung bdi ngudi c6 kha

nang thé luc, giac quan hodc tdm than suy giam

hoac thi€u kinh nghiém va kién thtc néu ho da

dugc giam sat hodc huéng dan vé cach su dung

thiét bi mot cach an toan va hiéu dugc nhiing nguy

hiém lién quan.

Tré em khong dugc choi duia véi thiét bi nay.

Thiét bi nay khong dugc thiét ké dé sti dung bai cac

ca nhan (bao gém tré em) c6 khuyét tat vé thé chat,

gidc quan hodc tam than, hodc thiéu kinh nghiém

va kién thtc, trti khi ho dugc giam sat hodc dugc

huéng dan st dung thiét bi béi mot ngudi chiu

trach nhiém vé su an toan cta ho.

Tré em phai dugc giam sat d€ dam bao chung khong

nghich pha thiét bi.

Thiét bi nay chi dugc thiét ké d€ su dung tai gia.

Thiét bi nay khong dugc thiét ké d€ st dung trong

cac truong hgp sau day, va bao hanh sé khong ap

dung cho:

—Khu vuc nha bép nhén vién & cac cta hang, van
phong va cac moi trudng lam viéc khac

—Trang trai

—Khach hang trong khach san, nha nghi va cdc moi

truong dang dan cu khac
- Moi truong dang phong ngti va dn sang
Néu thiét bi cua ban dugc lap diy ngudn c6 dinh:
néu day nguon bi hong, phai dé€ hang san xuit, b
phan dich vu hdu mai ctia hang san xudt hoac nguoi
du nang lyc tuong tu thay thé d€ tranh nguy hiém.
Khoéng dugc nhung thiét bi nay vao nudc hodc bat
ky chat long nao.
Sti dung mot tdm vai hodc miéng x0p 4m véi nude
rtia chén dé vé sinh cic phu kién va bo phan c6 tiép
xuc v6i d6 dn. Rlia bang mot miéng vai hodc miéng
xOp dm. Lau kho cén thén.
Néu biéu tugng A dugc danh ddu trén thiét bi, biéu
tugng nay c6 nghia la “Thén trong: cdc bé mat cd
thé nong 1én trong qua trinh st dung”
Than trong: bé mat ctia bo gia nhiét c6 thé con nhiét
ton du sau khi st dung.
Than trong: nguy co bi thuong do st dung thiét bi
khong dung cach.
Than trong: néu thiét bi ctia ban cé diy ngudn cd
thé thdo ra, khong dugc d6 chit long [én dau noi.
Luodn rut phich cam ctia thiét bi:
-ngay sau khi st dung
—khi di chuyén thiét bi
—trudc khi vé¢ sinh hodc bao dudng
—néu no6 khong hoat dong chinh xac




o C4 thé bi bong néu cham vao bé mit néng ctia thiét
bi, nudc néng, hoi nudc hodc thic an.

o Trong khi ndu, thiét bi phat ra nhiét va hoi nuéc.
Dé& mit va ban tay tranh xa thiét bi.

 Khong dugc lam tac 16 thoat hoi nuée.

 Néu ban gdp bat ky vin dé hay c6 thic mic nao vé
phdm, vui long lién hé v6i Ddi ngt cham so6c hiu
mai hodc tham khao trang web ctia chung toi.

o Thiét bi c6 thé dugc st dung & do cao 2000 m.

« Vi sy an toan cta ban, thiét bi nay tuin tht cdc quy dinh va chi thi vé an
toan c6 hiéu luc tai thoi diém san xudt (Chi Thi vé Dién Ap Thip, Tinh
Tuong Thich Pién Tu, Cac Quy Dinh vé Vat Liéu Tiép Xac Véi Thuc
Phdm, Méi Trudng...).

o Kiém tra xem dién 4p ngudn dién co tuong ting véi dién ap dugc biéu thi
trén thiét bi hay khong (dong dién xoay chiéu).

o Dua trén cdc chudn hién hanh khac nhau, néu st dung thiét bi nay & mot
quéc gia khéc v6i qudc gia noi mua, hay nho trung tim bao tri dugc phép
tién hanh kiém tra.

KET NOI BO NGUON

» Khong dugc st dung thiét bi néu:
—thiét bi hodc day dién bi hu hong.
—thiét bi da bi roi hodc c¢6 ddu hiéu hu hong hodc khong hoat dong dung
cach.
-Trong trudng hgp trén, phai gui thiét bi dén trung tdm dich vu dugc cdp
phép. Khong dugc tu thdo roi thiét bi.

« Khong dugc treo day ngudn lén.

o Ludn cdm phich cdm cua thiét bi vao moét § cdm cé noi dat.

» Khong dugce st dung ddu day ndi dai. Néu ban chiu trach nhiém phap ly
khi lam nhu thé, chi st dung d4u day néi dai trong tinh trang hoat dong tét,
¢6 phich cdm néi dat va thich hgp véi cong sudt ctia thiét bi.

« Khong dugc rut phich cdm thiét bi bang cach kéo day ngudn.

« St dung mot bé mit bing phing, dn dinh, chong nhiét, cich xa bét ky
nguén nudc bin nao.

» Khong dugc d€ dé cua thiét bi tiép xtc véi nude.

» Khong bao git dugc van hanh thiét bi khi ndi con trong hodc khong cé noi.

o Chtic nang/num néu phai ¢ thé vin hanh tu do. Khéng ngan chidn hodc
can trd chiic nang tu dong chuyén sang chiic ning gitt 4m.

« Khong dugc thdo ndi trong khi thiét bi dang hoat dong.

« Khong dit thiét bi truc tiép 1én bé mit nong hodc bat ky ngudn nhiét hodc
Itta nao khdc, vi lam nhu véy sé giy ra hong héc hodc nguy hiém.

« Noi va tdm gia nhiét phai tiép xuc truc tiép. Dam bao rang khong c6 thic
an hodc chét long bi dinh vao gitia ndi va tim gia nhiét.

» Khong dugc dat thiét bi gdn mot nguén nhiét hodc trong 16 néng, vi c6 thé
xdy ra hu hong nghiém trong.

« Khong cho thiic dn hodc nudce vao thiét bi cho dén khi ndi vao dung vi tri.

o Tun tht cdc mutc dugc cho biét trong cong thiic niu an.

« Néu bat ky bo phan nao cua thiét bi bi chdy, khong dugc tim cach dap lua
bang nudc. D€ dap lua, hay stt dung mot tim vai 4m.

o Moi su can thiép chi nén dugc thuc hién béi trung tdm dich vu dugce cép
phép hodc Gy quyén véi cac phu tung thay thé chinh hang.

o Luon thdo thiét bi ra khoi nguon dién chinh néu khong cé ngudi trong
chting va trudc khi lap rép, thdo roi hodc vé sinh.

BAO VE MOI TRUONG

« Thiét bi cia ban dugc thiét ké d€ van hanh trong nhiéu nam. Tuy nhién, khi
ban quyét dinh thay thiét bi, hdy nhé suy nghi vé viéc ban c6 thé gbp phin
bdo vé méi trudng bang cach nao.

o Trudc khi thai bo thiét bi ctia ban, ban nén thdo pin ra khoi bo hen gio va tiéu
huy n6 tai trung tdm thu gom réc thai dan dung dia phuong (tuy theo mau).

Bao vé moi truong la trén hét!
@® Thiét bi ctia ban ¢6 chita kim loai quy c6 thé dugc tai ché hodc
Ei tai sti dung.
2 Hay thai bo thiét bi tai dia di€ém thu gom réc thai dan dung & dia
phuong.



TRUGC KHI SUDUNG LAN PAU

« M6 ndp bing cdch nhdn nut mé trén vo - Hinh 1.

o Ldy noi - Hinh 2 va nép trong - Hinh 3a-3b.

« Vé sinh noi, van thodt hoi bing mot miéng x6p va nudce ria chén.

o Lau bén ngoai thiét bi va ndp bang mot tdm vai 4m.

o Lau kho cin than.

o Dit tat ca cdc b phén trd lai vi tri ban d4u ctia chung. Lap day c6 thé thao
r&i vao § cam trén dé noi.

SUDUNG NOI COM CUA BAN

Dong nguyén liéu - Dung tich tdi da ctia noi

o Céc vach chia d0 ¢ bén trong nodi dugc xac dinh theo cdc, dugc st dung dé
do muic nudc khi ndu com va céc loai ngii c6c khéc.

« Lugng nudc + gao t6i da khong dugce vugt qua vach 10 c6c bén trong noi
- Hinh 4.

« C6c nhya di kém vdi thiét bi la d€ dong gao va cac loai ngti cdc khéc.

Water level in the bowl
(+ rice)
2 Vach 2 c6c gao tring 3-4
4 Vach 4 c6c gao tring 5-6
6 Vach 6 c6c gao tring 8-10
8 Vach 8 cc gao tring 11
10 Vach 10 c8c gao tring 13

Luu y: Thém nudc theo vach muc nude. Ludn cho gao trude, néu khong sé
bi du nudc.

CHUONG TRINH NAU

Gao trang

Nhén tryc tiép nat “Gao trang’, sau d6 nhén nut Bat ddu dé€ bat ddu ndu. -
Hinh 5

No6i com sé tu dong chuyén sang ché d¢ giti 4&m sau khi néu.

Com niéu

- Trudc tién, thém gao va nudc, nhan nut chon chuong trinh “Com niéu”
va nh4n “Bit ddu” dé bat dau nau.

-Khi noéi com dién phat ra tiéng bip, hay thém cac nguyén liéu khac vao
n6i, chdng han nhu ¢4 va xuc xich.

—Noi sé phat ra tiéng bip trong 30 gidy va ban c6 thé nhin “Com niéu” dé
tat 4m thanh néu thdy 6n ao.

-Nhin nut “Bat dau” d€ ti€p tuc ndu. Néu ban khong nhin “Bat dau”, noi
com sé tu dong tiép tuc ndu sau 3 phut.
Meo: ban ¢6 thé thém mot it dau & budce dau tién d€ com thém gion.

Gao liit, Gao Nhit, Gao nép, Gao Basmati, Gao hén hgp

- Céc chuong trinh & bén trdi bang diéu khién lién quan dén 5 loai gao
khéc nhau.

-Nhin nut “Gao ngon” d€ chon loai gao. Khi chuong trinh dugc chon, dén
ctia chuong trinh d6 sé bat sang.

- K&t cau hat gao mic dinh 14 “Vita’, nhin “Két cau hat gao” dé€ chuyén sang
“Déo” hodc “Réo” tuy theo sg thich.

—Sau do, nhan nat “Bit dau” d€ khaéi dong chuong trinh niu.

- Khi ndu xong, chudng bao sé phat ra 5 tiéng “bip”, n6i com sé chuyén sang
trang théi gitt 4m v6i chi bdo “Gitt Am/Huy” bat 1én va man hinh sé bat
dau dém thai gian ctia ché d6 git 4m.

Meo: D€ ndu Gao hon hgp, hay ngdm gao trong nudc trude khi ndu (mot
s6 hat gao sé ngon hon khi dugc ngdm trong nudéce trude khi néu).

Canh/Chéo, Hap/N4u nhanh, Banh ngot, Ndu chdm, Him néng

- Céc chuong trinh 6 bén phai bang diéu khién lién quan dén nhiéu chic
nang niu.

—Nhién nat “Nhiéu chitc ning” d€ chon chuong trinh. Khi chuong trinh
dugc chon, dén cta chuong trinh d6 sé bat sdng, sau d6 nhdn nat “Bét
dau” @€ khoi dong chuong trinh.

- Khi nfu xong, chudng bédo sé phat ra 5 tiéng “bip”, ndi com sé chuyén sang
trang thai giti 4m v6i chi bio “Giti Am” bat 1én va man hinh sé bit ddu
dém thoi gian ctia ché do git dam.

Luu y: Khi st dung chtic nang “H4p”, vui long cho nudc vao trén vach mtc
nudc t6i thiéu dugce danh ddu bén trong ndi d€ tranh dun kho - Hinh 6.



Béanh ngot
Ban ¢4 thé st dung chiic ning “Banh ngot” d€ ty lam bénh béng néi com
dién!
Sau déy 1a vi du mot cach lam banh béng lan don gian.
Théi gian

nudéng goi y
(phuit)

Triing (qua)

Dudng (g) Bot mi (g)

/.

Budc:
1. Tach riéng long do tring va long trang tring.
2. banh bong long trang tring va thém dudng vao dinh 3 lan. Danh bong
cho dén khi néi bot va bong lén.
3. Tron long do triing, siia, bo tan chdy va bot mi cho dén khi min.
4. Thém hén hop tii bude 2 vao hdén hop ti bude 3. Cha y khong khudy manh
dé c6 thé giti lai bot.
5. D8 hén hgp vao néi ndu com dién.
6. Chon chtic nang “Banh ngot”. Dat thdi gian nudng theo lugng banh.
7. Nhin “Bat dau” dé bat dau nudng.
8. Khi hét thoi gian, noi sé ty dong chuyén sang trang thai git 4m.
9. bén luc thudng thiic banh béng lan mém x6p rdi ~
Ban c6 thé thém céc loai hat, vani, ddu hodc cdc thanh phan khéac dé
huong vi phong pht hon
Dinh gi& niu - Dit trudc thoi gian két thic niu
Ban c6 thé dit trude thoi gian két thuc ndu véi chic ning “Dinh gid ndu”.
- Chon chuong trinh ndu. Luu y mot s chuong trinh khong c6 chiic nang
“Dinh gi¢ ndu” (xem bang bén dudi)
-Nhan nat “Dinh gio ndu/Hen gi¢” va déen “Dinh gio ndu” sé sang.
—~Nhéin nuat Q hoic D dé dat thoi gian két thuc. Vi du: néu ban dit “8:00”
thi com/mén an sé sin sang sau 8 gio.
—Nhén nut “Bit dau” d€ hoan thanh cai dit.
- Ban ¢ thé thudng thiic biia dn ctia minh vao thoi gian dat trudc!

Luu y: thoi gian dat trudc t6i thiéu phai lau hon thoi gian ndu.

Hen Gi6 - Diéu chinh thdgi gian ndu
Ban c6 thé diéu chinh thoi gian ndu bang chic ning “Hen giy”.
- Chon chuong trinh ndu. Luu y mét s6 chuong trinh khong c6 chtic nang
“Hen gi6” (xem bang bén dudi)
- Nhan nut “Dinh gi¢ ndu/Hen gi6¢” hai lan va dén “Hen gio¢” sé sang. Man
hinh ky thuét s6 sé hién thi thoi gian ndu mac dinh.
- Nhén nat Q hoac D dé diéu chinh thoi gian néu. Vi du: néu ban dat
“1:30” cho chuong trinh “Chdo” thi nghia la n6i sé niu chdo trong 1,5 gio.
- Nhin nuat “Béit dau” dé bat dau ndu.

Giil &m/Huy

—-Nhin phim “4m/Huay” & ché d6 cho, dén cta chi bao “4m/Huy” sé bét
sang, man hinh hién thi “00:00” va man hinh sé bat ddu dém thdi gian
ctia ché d6 gitt 4m Fig- 7.

—Nhin phim “4m/Huy” & thiét lap chiic ndng hodc trang thai niu sé huy
moi thiét lap.

- Loi khuyén: dé gitt chét lugng huong vi mén én, vui long han ché thoi
gian chd trong vong 12 gio.

Chiic ning b nhé
-San phdm nay dugc dic biét trang bi “Chtic ning Bo nhg”

-D3i véi céc chuong trinh néu com & bén trdi ctia bang diéu khién, may

c6 thé ty dong ghi nhd lya chon cudi cling vé loai gao va két cdu hat gao.

- Vi du: néu lya chon cudi cling ctia ban la “gao Nhat’, két c4u hat gao 1a

2 »

“déo” thi lan sau méc dinh sé 1a “gao Nhat” va két ciu hat gao “déo”.



2 o ~
NG CHUONG TRINH N
N céu hat

Chuong trinh ndu

VE SINH VA BAO DUONG

o Vuilong ddm bao néi com da dugc rat phich cdm va ngudi hoan toan trudce
khi thuc hién vé sinh va bao dudng.

« Ban nén vé sinh thiét bi sau méi lan st dung bang miéng x6p.

o Cac phu kién (Mudng / V4 mic com/ Xting hdp / Céc dong) c6 thé riia bang
mady rtta chén. N6i com c¢6 thé riia dugc bing mdy ria chén, tuy nhién dé€ dam
bao d6 bén cho ndi, ban nén rtia bang tay véi nudc xa phong va miéng bot x6p
mém. (Mot s6 chét tdy rtta diing cho mdy rtia chén rat dé dn mon va bé mat
canh noi c6 thé thay d6i doi chut theo thoi gian. Diéu nay khong anh hudng

Déi voi ndi, hdy cin than lam theo cdc huéng dan bén dudi:
o D& dam bao duy tri chit lugng noi, ban khong nén cit thiic dn trong noi.
« Stt dung thia nhya bdn kém hodc thia gb (khong dung thia kim loai) dé

« Dé tranh moi nguy co ndi bi &n mon, khong d6 gidm vao noi.

 Néu thtic dn bam vao ddy, ban c6 thé cho nudc vao noéi d€ ngam mot luc

« Thao ndp trong bang cich nhéc nut mau d6 trén déu ctia ndp trén - Hinh

o d6 dé nip trong vao lai phia sau 2 gong va ddy né 1én trén cho dén khi ¢

1| Gaotring | Tudéng KHC%NG KH&NG Thdizfi;;"““ 10 phit o KH(%NG CO | KHONG CO
2 Com niéu Ty dong KHC%NG KH(%NG KHONG CO KH&NG KHONG CO KH(%NG co KHONG CO
3 Gao lit Ty dong KHC%NG KH&NG jm;f‘;‘;"““ 10 phat co KH&NG co co
N KHONG | KHONG Thoi gi & . e KHONG s A . . Q- o 2. ~
4| Gaonhar | Tuydong | KHONG [KHOS b | tophit | co Ol co | co dén hiéu suit ciia n6i com nhung cé thé lam mat thdm my.)
- 5 I X 5 2 xs
5 Gao nép Ty dong KHCOONG KH(%NG Thd; gxgail:y niu 10 phat co KH(%NG co co Bao uan noi
6 | Geongp | Tudong | KNG |MONG Th""zfigai‘:.j“é“ wophat | co | MG co co
7 | Gaohénhop | Tudeng | KHONG |KHONG| Théigianndu | o e | g [ KHONG | (g co
cO cO 24 gio cO ’ 2 2 N v A
tranh lam hong bé mat ndi.
. " - 10 Thoi gian ndu . A < | KHONG " "
8 Chéo/Canh 2gio 1.5-3 gio phit 24 gis 10 phut | KHONG CO o co KHONG CO
. U U e
o Taomal oo oz oG « Khong nén dung bot tdy va miéng bui nhui rap.

9 Hip Tudong | 00 o “;f‘gai‘:.jm“ 10phit | KHONG €O | 0 CO | KHONGCO
10| Naunhanh* | Tudong | MIONC |KHONG Th";f‘gai‘:.jm“ 1ophat [kONGCo | “IONC | co [kmonG co trude khi r }ia' )

o Lau kho noi cin than.
11| Banhngot | dophit |051go | 1phit [ KnONGCO | MION [knonGeo| co | co |kmonGeo .. . . , .

Vé sinh nap trong va van thoat hoi
12| Naucham 4giv | 4-12gis p:f"h Thé’;fi;‘; M| 10 phat |KHONGCO| €O CO | KHONG CO

3a-3b.
13 | Hamnong | Tudong | KHONG |KHONG| yongoo | KHONG | pongeo | KIONG | co | kuonGco . T s
W dg o | co o 6 » Kéo van thoét hoi ra. - Hinh 8
5 5 e 3| | KHONG o » V& sinh bang mut rtia chén hodc khin udét.

14 Gitt &m Ty dong KH(%NC KH(%NC KHONG CO KH(%NC KHONG CO KH(%\IC / KHONG CO N g *

« Lap lai van thodt hoi.

, .
Luu y: dlnh.

*Vui long khong sti dung chiic nang “néu nhanh” d€ ndu com gao ldt, gao
hén hgp hodc gao nép.

** Thoi gian ndu déi véi cac két cdu gao khac nhau 1a khdc nhau, tuy nhién,
su khéc biét vé huong vi ¢ thé rat nho, dic biét 1a déi v6i gao hon hop va
gao lit.

Vé sinh va chidm séc cac bo phan khic cia thiét bi

« Vé sinh bén ngoai ndi com, bén trong ndp va day dién bang mot tim vai im
va lau kho. Khong dugc st dung cdc san phdm mai mon.

» Khong dugc st dung nudc dé€ vé sinh bén trong théan thiét bi vi nudc c6 thé
lam hong cam bién nhiét.



« Khong m& ndp trong khi néu vi hoi nudc sé thoat ra ngoai va diéu nay sé
anh hudng dén thoi gian ndu va do ngon ctia com.

« Sau khi ndu xong, khi dén chi bao “Gitt im/Huy” bat sang, hay khudy gao
lén, sau d6 d€ trong nodi thém vai phut d€ com toi ngon.

« Khong dugc cham vao bd phan gia nhiét khi san phim dugc cdm dién.

« C4n théin lau bén ngoai ndi (nhat 13 ddy). Pam bao ring khong cé cin
hodc chit 16ng bén duéi ndi va trén bo phan gia nhiét.

« Khong bao gio dit tay ban 1én 16 thoét hoi trong khi ndu, vi c6 nguy co
bi bong - Hinh 9.

o Chi st dung ndi trong dugc ban kém thiét bi.

« Khong dugc rét nudc hoic bo cic thanh phan ndu dn vao thiét bi ma
khong cé ndi bén trong.

» Bom hoi sé tao ra 4m thanh 16n trong qua trinh hoat dong, day la hién
tugng binh thudng.

MO ta su cd Nguyén nhan Giai phap

Den chi bdo tit va khong gia
nhiét.

Chua cdm dién cho thiét bi.

Chua cdm dién cho thiét bi.
Kiém tra xem déy nguon da dugc
cdm vao & cam va nguén dién
chinh chua.

Dén chi béo tit va khong gia
nhiét.

Bang mach bi hong hoic c6 16i két
ndi EO/EL.

Gti dén trung tam dich vu dugc
uy quyén dé stia chita.

Ro ri hoi nuéce trong qua trinh
st dung.

Nip khong dugc day dung céch.

M& dé dam bao nap da dugc day
duang cach.

Van thodt hoi khong ding vi tri
hodc khong hoan chinh

Dting ndu (rut phich cam sin
phém ra) va kiém tra xem van da
hoan chinh (2 b phén bi khoa
lai v6i nhau) va dugc dit dung
vi tri chua

Nip hodc vong dém van thodt
hoi bi hong.

Tran Bang mach hodc cam bién bi hong
Cam bién trén ndp hd hodc bi

EO 2
dodn mach.

El Cam bién duéi ddy h& hodc bi

doén mach.

Gtii dén trung tam dich vu dugc
ay quyén dé stia chiia.




KETERANGAN

COoONOOTUVIDWN =

Bakul stim

Periuk

Cawan penyukat

Penutup dalaman boleh tanggal

Panel kawalan

a Nasi Xpress
b Berbilang masakan
¢ Tasty rice (Nasi lazat)

(Beras pulut)
(vii) Congee (Bubur nasi)
(viii) Soup (Sup)
(ix) Steam (Stim)

Tapak (x) Clay pot (Claypot)
Butang pembuka penutup (xi) Reheat

Senduk nasi (Pemanasan semula)
Sudu sup (xii) 1-cup rice

(1 cawan beras)
e JKurangkan
f D Tingkatkan

(i)  Brown rice g EAﬂtlal
(Beras perang) " ula b
(ii) White rice (Beras putih) ! Penandal |asg1 .
(iii) Jasmine rice Jk ]grr:‘an a lembu
(Beras Jasmine) L M

(iv) Mixed rice
(Beras campur)

(v) Japanese rice
(Beras Jepun)

mpenanda permulaan tertunda
n penanda masa memasak lalai
10 Penutup
11 Injap stim

d Praset/Pemasa 12 Kabel kuasa

(vi) Glutinous rice

ARAHAN KESELAMATAN

Baca dan ikut arahan penggunaan. Simpan

dengan selamat.

e Perkakas ini tidak dimaksudkan untuk dikendali
dengan penggunaan pemasa luaran atau sistem
kawalan jauh yang berasingan.

e Perkakas ini boleh digunakan oleh kanak-kanak
yang berumur 8 tahun ke atas jika mereka diawasi

atau telah diberi arahan berkenaan penggunaan (¥

perkakas secara selamat dan memahami
bahaya yang mungkin berlaku. Pembersihan dan
penyelenggaraan pengguna tidak boleh dilakukan
oleh kanak-kanak melainkan mereka berumur 8
tahun ke atas dan diawasi. Simpan perkakas dan
kabel jauh daripada jangkauan kanak-kanak yang
berumur kurang daripada 8 tahun.

e Perkakas boleh digunakan oleh orang kurang
upaya dari segi fizikal, deria atau mental atau
kurang berpengalaman dan pengetahuan jika
mereka diawasi atau diberi arahan berkenaan
penggunaan perkakas secara selamat dan
memahami bahaya yang mungkin berlaku.

e Kanak-kanak tidak boleh bermain dengan
perkakas ini.

e Perkakas ini tidak dimaksudkan untuk digunakan
oleh orang (termasuk kanak-kanak) yang kurang
upaya dari segi fizikal, deria atau mental atau
kurang berpengalaman dan  pengetahuan,
melainkan mereka diawasi atau diberi arahan
berkenaan penggunaan perkakas ini oleh orang
yang bertanggungjawab atas keselamatan mereka.

e Kanak-kanak mestilah diawasi untuk memastikan
bahawa mereka tidak bermain dengan perkakas ini.



e Perkakas ini hanya untuk penggunaan dalam rumah
sahaja. Perkakas ini tidak dimaksudkan untuk
digunakan walaupun dalam penggunaan yang
berikut dan jaminan tidak akan terpakai untuk:
—Ruang dapur kakitangan di kedai, pejabat dan
persekitaran kerja lain

—Rumah ladang

—Oleh pelanggan di hotel, motel dan persekitaran
penginapan lain

—Persekitaran inap sarapan

« Jika perkakas anda dilengkapi kabel kuasa tetap:
jika kabel sumber kuasa rosak, kabel mestilah
digantikan oleh pengilang, jabatan perkhidmatan
selepas jualan pengilang atau mereka yang layak
untuk mengelakkan bahaya.

e Perkakas tidak boleh direndam di dalam air atau
sebarang cecair lain.

e Gunakan kain lembap atau span dengan cecair
pencuci untuk membersihkan aksesori dan
bahagian yang bersentuhan dengan makanan.
Bilas dengan kain yang lembap atau span.
Keringkan dengan berhati-hati.

e Jika terdapat simbol bertanda £\ pada perkakas,
simbol ini bermaksud “Amaran: permukaan
mungkin panas ketika penggunaan ”.

e Awas: permukaan elemen pemanasan tertakluk
pada sisa haba selepas digunakan.

e Awas: risiko kecederaan disebabkan
penggunaan perkakas yang tidak betul.

e Awas: jika perkakas anda mempunyai kabel
kuasa boleh tanggal, jangan tumpahkan cecair
pada penyambung.

e Sentiasa cabut kabel perkakas:

—sejurus selepas digunakan

—semasa menggerakkan perkakas

—sebelum sebarang pembersihan
penyelenggaraan

—jika perkakas gagal berfungsi dengan betul

e Kelecuran boleh berlaku dengan menyentuh
permukaan panas pada perkakas, air panas, stim
atau makanan.

e Semasa memasak, perkakas akan mengeluarkan
haba dan stim. Jauhkan daripada muka dan tangan.

e Jangan halang alur keluar stim.

e Untuk sebarang masalah atau pertanyaan, sila
hubungi Perkhidmatan Selepas Jualan kami atau
rujuk laman web kami.

e Perkakas boleh digunakan sehingga ketinggian
altitud 2000 m.

e Untuk keselamatan anda, perkakas ini mematuhi peraturan dan arahan
keselamatan yang berkuat kuasa pada waktu pengeluaran (Arahan
Voltan Rendah, Keserasian Elektromagnet, Peraturan Bahan Sentuh
Makanan, Persekitaran...).

e Pastikan voltan sumber kuasa bersesuaian dengan voltan yang
ditunjukkan pada perkakas (arus ulang alik).

atau

oIehm



e Memandangkan terdapat pelbagai standard yang ditetapkan, jika
perkakas digunakan di negara lain selain negara tempat perkakas dibeli,
semak dengan pusat perkhidmatan yang diperakui.

MENYAMBUNG KEPADA SUMBER KUASA

¢ Jangan gunakan perkakas jika:
—perkakas atau kabel rosak.
—perkakas telah terjatuh atau menunjukkan kerosakan yang jelas atau
tidak berfungsi dengan betul.
—Jika perkara di atas berlaku, perkakas mestilah dihantar ke pusat
perkhidmatan yang diperakui. Jangan buka perkakas sendiri.
e Jangan biarkan kabel tergantung.
« Sentiasa pasang palam perkakas ke dalam soket yang dibumikan.
eJangan gunakan wayar sambungan. Jika anda menerima
tanggungjawab untuk berbuat demikian, hanya gunakan wayar
sambungan yang berada dalam keadaan baik, mempunyai palam yang
dibumikan dan sesuai dengan kuasa perkakas.
e Jangan cabut perkakas dengan menarik kabel.

PENGGUNAAN

e Gunakan permukaan yang rata, stabil, tahan panas dan jauh daripada
sebarang percikan air.

e Jangan biarkan tapak perkakas bersentuhan dengan air.

« Jangan cuba mengendalikan perkakas apabila periuk kosong atau tanpa
periuk.

e Fungsi/tombol memasak mestilah dibenarkan untuk beroperasi dengan
bebas. Jangan cegah atau halang fungsi daripada bertukar secara
automatik kepada fungsi kekal panas.

e Jangan keluarkan periuk semasa perkakas sedang beroperasi.

eJangan letakkan perkakas terus pada permukaan yang panas atau
sebarang sumber haba atau api lain kerana ini boleh menyebabkan
kerosakan atau bahaya.

e Periuk dan plat pemanas seharusnya bersentuhan secara langsung.
Pastikan tiada makanan atau cecair yang berada di antara periuk
dengan plat pemanas.

e Jangan letakkan perkakas berdekatan dengan sumber haba atau di dalam
ketuhar yang panas kerana ini boleh menyebabkan kerosakan teruk.

¢ Jangan masukkan makanan atau air ke dalam perkakas sehingga periuk
diletakkan dengan betul.

e Ikut paras yang ditunjukkan dalam resipi.

e Jika mana-mana bahagian perkakas anda terbakar, jangan cuba
padamkan dengan air. Gunakan pengelap pinggan yang lembap untuk
memadamkan api.

e Sebarang sokongan seharusnya dibuat oleh pusat perkhidmatan yang
diluluskan atau diperakui dengan barang-barang ganti yang asli.

e Sentiasa cabut perkakas daripada sumber kuasa alat jika dibiarkan dan
sebelum memasang, membuka atau membasuh.

LINDUNGI ALAM SEKITAR

e Perkakas anda telah direka bentuk untuk beroperasi selama bertahun-
tahun. Walau bagaimanapun, apabila anda membuat keputusan untuk
menggantikan perkakas, ingat untuk memikirkan bagaimana anda
boleh menyumbang kepada perlindungan alam sekitar.

e Sebelum membuang perkakas, anda mestilah mengeluarkan bateri
daripada pemasa dan melupuskan bateri di pusat pengumpulan
buangan sivik tempatan (mengikut model).

Utamakan perlindungan alam sekitar!

® Perkakas anda mengandungi bahan penting yang boleh
E dipulihkan atau dikitar semula.
2 Bawa perkakas ke pusat pengumpulan buangan sivik
tempatan.

SEBELUM PENGGUNAAN PERTAMA

e Buka penutup dengan menekan butang pembuka pada tapak —Rajah. 1.

e Keluarkan periuk — Rajah 2, penutup dalaman — Rajah 3a-3b.

e Bersihkan periuk dan penutup dalaman dengan span dan cecair membasuh.

e Lap bahagian luar perkakas dan penutup dengan kain lembap.

e Keringkan dengan teliti.

e Letakkan semua bahagian pada kedudukan asal. Pasang kabel boleh
tanggal ke dalam soket pada tapak pemasak.



MENGGUNAKAN PEMASAK NASI ANDA

Menyukat bahan-bahan - Kapasiti maksimum periuk

e Penandaan bersenggat pada bahagian dalam periuk adalah dalam
sukatan cawan, tanda ini digunakan untuk mengukur jumlah air apabila
memasak nasi dan bijirin lain.

e Kuantiti maksimum air + beras tidak boleh melebihi 10 cawan di dalam
periuk — Rajah 4.

e Cawan plastik yang disediakan dengan perkakas anda adalah untuk
mengukur beras dan bijirin lain.

PANDUAN MEMASAK - Contohnya Beras Putih

Cawan penyukat Paras air di dalam periuk
Hidangan untuk setiap orang
beras (+ beras)
34

2 Penanda 2 cawan beras putih

4 Penanda 4 cawan beras putih 5-6
6 Penanda 6 cawan beras putih 8-10
8 Penanda 8 cawan beras putih 1
10 Penanda 10 cawan beras putih 13

Nota: Tambahkan air mengikut penanda paras air. Sentiasa masukkan
beras dahulu, jika tidak air akan melebihi jumlah yang disyorkan.

PROGRAM MEMASAK

Beras Putih
Tekan butang “Nasi Putih”, kemudian tekan butang mula untuk mula
memasak. - Rajah 5
Perkakas akan memasuki mod kekal panas secara automatik selepas memasak.
Claypot
—Tambahkan beras dan air dahulu, tekan “Clay Pot” (Claypot) dan
tekan butang mula untuk mula memasak.
—Apabila pemasak nasi berbunyi bip, tambahkan bahan-bahan lain ke
dalam periuk, seperti ikan dan sose;.
—Perkakas akan berbunyi bip selama 30 saat dan anda boleh menekan
“Clay Pot” (Claypot) untuk menghentikan bunyi jika anda merasakan

bunyi tersebut bising.

—Tekan butang “Start” (Mula) untuk meneruskan proses memasak. Jika
anda tidak menekan “Start” (Mula), pemasak nasi akan meneruskan
proses memasak secara automatik dalam masa 3 minit.

Petua: anda boleh menambahkan sedikit minyak dalam langkah
pertama untuk mendapatkan hasil yang lebih rangup.

Beras Perang, Beras Jepun, Beras Pulut, Beras Basmati, Beras Campur

—Program di bahagian kiri panel kawalan berkaitan dengan 5 jenis
beras yang berbeza.

—Tekan butang “Tasty Rice” (Nasi lazat) untuk memilih jenis beras.
Apabila program dipilih, lampu program akan bernyala.

—Tekstur beras lalai ialah “Regular” (Biasa), tekan “Rice Texture” (Tekstur
Beras) untuk menukar kepada “Soft” (Lembut) atau “Hard” (Keras)
menurut keutamaan anda.

—Kemudian tekan butang
programmemasak.

—Pada akhir proses memasak, penggera akan berbunyi “bip” sebanyak
lima kali, periuk pemasak nasi akan memasuki status kekal panas
dengan penanda “Warm/Cancel” (Panas/Batal) menyala dan skrin
akan mula mengira masa mod kekal panas.

Petua: Untuk memasak Beras Campur, anda disyorkan untuk
merendam beras di dalam air sebelum memasak (sesetengah jenis
bijirin beras akan terasa lebih sedap jika direndam sebelum memasak).

“Start” (Mula) untuk memulakan

Sup/Bubur nasi, Stim/Nasi Pantas, Kek, Masak Perlahan, Panaskan
Semula

—Program di bahagian kanan panel kawalan berkaitan dengan
memasak berbilang fungsi.

—Tekan butang “Multifunction” (Berbilang fungsi) untuk memilih
program. Apabila program dipilih, lampu program menyala dan tekan
butang “Start” (Mula) untuk memulakan program.

—Pada akhir proses memasak, penggera akan berbunyi “bip” sebanyak
lima kali, periuk pemasak nasi akan memasuki status kekal panas
dengan penanda “Keep Warm” (Kekal Panas) menyala dan skrin akan
mula mengira masa mod kekal panas.

Nota: Apabila menggunakan fungsi “Steam” (Stim), sila tambahkan
air di atas paras air minimum yang ditandakan di dalam periuk untuk
mengelakkan pemanasan kering — Rajah 6.



Kek

Anda boleh menggunakan fungsi “Cake” (Kek) untuk membuat kek
buatan sendiri dengan pemasak nasi kami!

Berikut ialah contoh cara membuat kek span biasa.

Bahan- (| Cadanga asa
bahan elur (b a(g g entega (g Sro embaka

Kuantiti Kecil 6 80 100 20 100 45
Kuantiti
ek 9 120 150 30 150 55]
Kuantiti Besar 12 160 200 40 200 60
Langkah:

1. Pisahkan kuning telur dan putih telur.

2. Pukul putih telur dan tambahkan gula dalam 3 kali. Pukul sehingga
berbuih dan gebu.

3. Campurkan kuning telur, susu, mentega cair dan serbuk gandum
sehingga halus.

4. Tambahkan campuran langkah 2 kepada campuran langkah 3. Berhati-
hati agar tidak mengacau terlalu kuat, agar busa dapat dilindungi.

5. Tuangkan campuran ke dalam periuk pemasak nasi.

6. Pilih fungsi “Cake” (Kek). Tetapkan masa memasak mengikut kuantiti.

7. Tekan “Start” (Mula) untuk mula memasak.

8. Apabila masa berlalu, perkakas akan beralih kepada status kekal panas
secara automatik.

9. Nikmati kek span yang gebu~
Anda boleh menambahkan kacang, vanila, beri atau bahan-bahan
lain untuk menambahkan perisa

Praset — Praset masa tamat memasak
Anda boleh menetapkan masa tamat memasak lebih awal dengan
fungsi “Preset” (Praset).
—Pilih program memasak. Harap maklum bahawa sesetengah program
tiada fungsi “Preset” (Praset) (lihat carta di bawah)
—Tekan butang “Preset/Timer” (Praset/Pemasa) dan lampu “Preset”
(Praset) akan dihidupkan.
~Tekan ) atau € untuk menetapkan masa tamat. Contohnya, jika

anda menetapkan “8:00”, ini bermakna nasi/masakan akan siap
dalam masa 8 jam.

—Tekan butang mula untuk menyelesaikan tetapan.

—Anda boleh menikmati hidangan anda pada masa yang anda
tetapkan!

Nota: masa praset minimum mestilah lebih lama daripada masa memasak.

Pemasa - Laraskan tempoh memasak
Anda boleh melaraskan tempoh memasak dengan fungsi “Timer”
(Pemasa).
—Pilih program memasak. Harap maklum bahawa sesetengah program
tiada fungsi “Timer” (Pemasa) (lihat carta di bawah)
—Tekan butang “Preset/Timer” (Praset/Pemasa) dua kali dan lampu
“Timer” (Pemasa) akan dihidupkan. Skrin digital akan menunjukkan
masa memasak lalai.

—Tekan N atau q untuk melaraskan masa memasak. Contohnya, jika
anda menetapkan “1:30” untuk “Congee” (Bubur Nasi), ini bermaksud
bubur nasi akan dimasak selama 1.5 jam.

—Tekan butang mula untuk mula memasak.

Kekal Panas/ Batal

—Tekan kekunci “Warm / Cancel” (Kekal Panas/ Batal) di bawah status
tunggu sedia, lampu kekunci “Warm / Cancel” (Kekal Panas/ Batal)
akan menyala, skrin akan memaparkan “00:00” dan skrin akan mula
mengira masa mod kekal panas Rajah 7.

—Tekan kekunci “Warm / Cancel” (Kekal Panas/ Batal) di bawah tetapan
fungsi atau status memasak untuk membatalkan tetapan.

—Cadangan: untuk mengekalkan kualiti rasa makanan, sila hadkan
masa pegangan dalam tempoh 12j.

Fungsi Memori

—Produk ini dilengkapkan secara khusus dengan “Fungsi Memori”

—Untuk program beras di bahagian kiri panel kawalan, mesin boleh
mengingati pilihan terakhir anda secara automatik, dari segi jenis dan
tekstur beras.

—Contohnya, jika pilihan terakhir anda ialah “Japanese rice” (Beras
Jepun), tekstur “lembut”, pilihan lalai yang seterusnya akan menjadi
“Japanese rice” (Beras Jepun), dan tekstur “lembut”.



JADUAL PROGRAM MEMASAK

Program Masa memasak Pilihan

Memasak

Tekstur Pemasa Kekal hanos!
YA T/B YA T/B

1 Beras Putih | Automatik T/B T/B | Masa memasak-24j | 10min
2 Claypot Automatik T/B T/B T/B T/B T/B T/B YA T/B
Beras ; " .
3 Automatik T/B T/B | Masa memasak-24j | 10min YA T/B YA YA
Perang
4 | BerasJepun | Automatik T/B T/B | Masa memasak-24j | 10min YA T/B YA YA
5 Beras Pulut | Automatik T/B T/B | Masa memasak-24j | 10min YA T/B YA YA
Beras . . .
6 " Automatik T/B T/B | Masa memasak-24j | 10min YA T/B YA YA
Basmati
Beras ; . .
7 Automatik T/B T/B | Masa memasak-24j | 10min YA T/B YA YA
Campur
8 B”b;L':“S" 2 153 | 10min |Masamemasak-24j | 10min /B YA YA 8
9 Stim Automatik T/B T/B | Masa memasak-24j | 10min T/B T/B YA T/B
10 | Nasi Pantas* | Automatik T/B T/B | Masa memasak-24j | 10min T/B T/B YA T/B
1 Kek 40min 0.5-1j Imin T/B T/B T/B YA YA T/B
q2 |  Masak 4 412 | 10min | Masamemasak24j| 10min |  T/B YA YA 78
Perlahan
13 | Pemanasan | omatik | /8 78 B B B 78 YA 78
Semula
14 | Kekal Panas | Automatik T/B T/B T/B T/B T/B T/B / T/B
Nota:

*Jangan gunakan fungsi “quick rice” (beras pantas) untuk memasak nasi
perang, beras campur atau beras pulut.
** Tempoh memasak untuk tekstur beras adalah berbeza. Walau
bagaimanapun, perbezaan rasa mungkin sangat sedikit, terutamanya
untuk beras campur dan beras perang.

MEMBERSIH DAN MENYELENGGARA

e Sila pastikan palam pemasak nasi telah dicabut dan disejukkan
sepenuhnya sebelum pembersihan dan penyelenggaraan.

eAnda dinasihatkan agar membersihkan perkakas selepas setiap
penggunaan dengan span.

e Aksesori (Sudu / Spatula / Bakul Stim / Cawan Penyukat) selamat
digunakan di dalam pembasuh pinggan mangkuk. Periuk boleh dibasuh
di dalam pembasuh pinggan mangkuk. Walau bagaimanapun, untuk
memastikan periuk tahan lama, kami mengesyorkan pencucian dengan
tangan menggunakan air sabun dan span lembut. (Sesetengah detergen
pembasuh pinggan mangkuk adalah sangat mengakis dan pinggir periuk
anda mungkin berubah sedikit dari masa ke masa. Ini tidak mempengaruhi
prestasi memasak tetapi boleh menjejaskan rupa periuk.)

Penjagaan periuk

Untuk periuk, ikut arahan di bawah dengan teliti:

e Untuk memastikan kualiti penyelenggaraan periuk, anda disyorkan
agar tidak memotong makanan di dalam periuk.

e Gunakan sudu plastik yang dibekalkan atau sudu kayu (elakkan sudu
besi) agar permukaan periuk tidak rosak.

¢ Untuk mengelakkan sebarang risiko pengakisan, jangan tuang cuka ke
dalam periuk.

e Serbuk gosok dan span yang kasar tidak disarankan.

e Jika makanan melekat di bahagian bawah, anda boleh memasukkan air
ke dalam periuk untuk direndam buat seketika sebelum mencuci periuk.

 Keringkan periuk dengan berhati-hati.

Membersihkan penutup dalaman dan injap stim

e Keluarkan penutup dalaman dengan mengangkat butang merah pada
kepala penutup bahagian atas — Rajah 3a-3b.

o Tarik keluar injap stim. - Rajah 8

e Bersihkan dengan span atau kain basah.

e Letakkan semula injap stim.

e kemudian pasangkan penutup dalaman di belakang 2 tulang rusuk dan
tekan ke atas sehingga terpaku.

Membersih dan menjaga bahagian lain perkakas

o Bersihkan bahagian luar Pemasak Nasi, bahagian dalam penutup dan kabel
dengan kain lembap dan lap kering. Jangan gunakan produk yang menghakis.

eJangan gunakan air untuk membersihkan bahagian dalam badan
perkakas kerana ini boleh merosakkan sensor haba.




e Jangan buka penutup semasa memasak kerana stim akan keluar dan ini
akan menjejaskan masa memasak dan rasa.

e Setelah nasi masak, apabila lampu penanda “Warm / Cancel” (Panas/
Batal) menyala, kacau nasi dan biarkan dalam pemasak nasi selama
beberapa minit lagi untuk mendapatkan nasi yang sempurna dengan
bijirin yang terpisah.

¢ Jangan sentuh elemen pemanas apabila produk dihidupkan.

eLap bahagian luar periuk dengan berhati-hati (terutamanya di
bahagian bawah). Pastikan tiada sisa asing atau cecair di bawah
periuk dan pada elemen pemanas.

e Jangan sekali-kali letakkan tangan anda pada salur stim semasa
memasak kerana terdapat bahaya kelecuran — Rajah 9.

e Hanya gunakan periuk dalaman yang dibekalkan bersama perkakas.

¢ Jangan tuang air atau memasukkan bahan-bahan ke dalam perkakas
tanpa periuk di dalam perkakas.

e Pam udara akan menghasilkan bunyi yang kuat semasa berfungsi,

ini perkara biasa.

PENCARISILAPAN
A T T

Sebarang lampu penanda tidak

menyala dan tiada pemanasan.

Palam perkakas tidak dipasang.

Palam perkakas tidak dipasang.
Periksa sama ada kabel kuasa
dipasang pada soket dan sesalur
kuasa.

Sebarang lampu penanda tidak

menyala dan tiada pemanasan.

Kerosakan papan litar atau
terdapat ralat sambungan
EO/E1.

Hantar ke pusat servis yang
diperakui untuk dibaiki.

Kebocoran stim ketika

Penutup tidak ditutup dengan
betul.

Buka dan pastikan penutup
ditutup dengan betul.

Injap stim tidak diletakkan

Hentikan memasak (cabut
palam produk) dan pastikan
injap lengkap (2 bahagian
terkunci bersama-sama) dan
berada pada kedudukan yang
baik

penggunaan. dengan betul atau tidak lengkap
Penutup atau gasket injap stim
rosak
Melimpah Kerosakan papan litar atau
P sensor
0 Sensor pada penutup terbuka

atau mengalami litar pintas.

E1

Sensor pada bahagian bawah
terbuka atau mengalami litar
pintas.

Hantar ke pusat servis yang
diperakui untuk dibaiki.
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Groupe SEB Polska Sp. z 0.0.

EESTI 2 aastat Gdanski Business Center Il D
ESTONIA 668 1286 2 years ul. Inflancka 4C
00-189 Warsaw
suomi 2 vuotta Groupe SEB Finland OY
FINLAND 098946 150 2 years Pakkalankuja 6 01510 Vantaa
FRANCE Continentale + GROUPE SEB France
Guadeloupe, Martinique, | 09 74 50 47 74 2 ans Service Consommateur Tefal
i St artie 2 years 112 Ch. Moulin Carron, TSA 92002
’ 69134 ECULLY Cedex
GROUPE SEB DEUTSCHLAND GmbH
DTSk 0212 367 400 2 dahre Theodor-Ster-Kai 1
v 60596 Frankfurt
. SEB GROUPE EAANAAOS AE.
i 2106371251 éx"e"a"r:‘ KaBaNieparou 7
¥ T.K. 145 64 K. Kngioid
SEB ASIA Ltd.
&S 9/F, South Block, Skyway House
HONG KONG 81308998 Tyear 3 Sham Mong Road, Tai Kok Tsui, Kowloon
Hong-Kong
MAGYARORSZAG 06 1801 8434 2év GROUPE SEB CENTRAL-EUROPE Kft.
HUNGARY 2 years 2040 Budadrs, Puskas Tivadar ut 14
Groupe SEB India (P) Limited
INDIA 1860-200-1232 2 years C-67, 3RD FLOOR, DDA SHEDS, OKHLA
PHASE 1, NEW DELHI - 110020, INDIA
PT GROUPE SEB INDONESIA MSD
TCC Batavia Bld, JI. K.H. Mas Mansyur No. 126,
INDONESIA +62 215793 7007 1year Karet Tengsin, Tanah Abang, Kota Jakarta Pusat,
Daerah Khusus Ibukota Jakarta 10250, Indonesia
" GROUPE SEB ITALIA S.p.A.
I:r:lilc 199 207 354 22 a:anrls Via Montefeltro, 4
v 20156 Milano
B& 15 BRARUH TL—T2T Sviiy
JAPAN 0570-077772 1 year T107-0062 RRAEREHFIL1—1—1
Y FLEL RE AR
Bl
JORDAN 5665505 1 year www.tefal-me.com
KAK "TPYMMA CEB-BOCTOK", Mackey,
KA3AKCTAH 2 Xbin »
KAZAKHSTAN 727 378 39 39 2 years 125171, NenuHrpag Tac xonbl, 16A yia, 3-
Kypbinbic, Xll-Fumapart
= 733 (B)AE M2 Z2jot HEEYA T2 Z212
KOREA 080-733-7878 1 vear 50, CiZI0IE2IEL] BS 143 03142
e ]
KUWAIT 1807777 Ext :2104 1 year www.tefal-me.com
Groupe SEB Polska Sp. z 0.0.
LATVJA 2 gadi Gdanski Business Center [I D
LATVIA 66163403 2 years ul. Inflancka 4C
00-189 Warsaw
B
LEBANON 4414727 1 year www.tefal-me.com
Groupe SEB Polska Sp. z 0.0.
LIETUVA 2 metai Gdanski Business Center Il D
LITHUANIA 5214 0057 2 years ul. Inflancka 4C

00-189 Warsaw
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GROUPE SEB BELGIUM SA NV

@ © B

GROUPE SEB Slovensko, spol. s r.o.

e 022349490 K Cesta na Senec 2/A
¥ 82104 Bratislava
& - GROUPE SEB IBERICA S.A.
Ez::::j‘ 933 06 37 65 22 anes C/ Aimogavers, 119-123, Complejo Ecourban
v 08018 Barcelona
5 TEFAL - OBH Nordica Group AB
zﬁ';'g: 08 629 25 00 B Z;’FS Léfstréms Allé 5
Y 172 66 Sundbyberg
2ans GROUPE SEB SCHWEIZ GmbH
S e 044 837 18 40 2 Jahre Thurgauerstrasse 105
2 years 8152 Glattpark
GROUPE SEB THAILAND
Usznalng 2034/66 Italthai Tower, 14th Floor, n° 14-02,
THAILAND 02765 6565 2 years New Phetchburi Road,
Bangkapi, Huaykwang, Bangkok, 10320
GROUPE SEB ISTANBUL AS
Tl.l:‘::g(lgs 444 40 50 22 :;Lrs Dereboyu Cd. Bilim Sk. Sun Plaza No:5 K:2
v Maslak 34398 Istanbul
Saaiall & &
’ H:;: o 8002272 1 year www.tefal-me.com
" TOB «Ipyn CEB YkpaiHay,
Ykpaita 2 poku N
UKRAINE 044 300 13 04 2 years XapbkiBcbke Lwoce, 175,

Kwuig, 02121, YkpainHa

GROUPE SEB UK LTD

UNITED KINGDOM 0345 602 1454 2 years Riverside House, Riverside Walk
Windsor, Berkshire, SL4 1NA
GROUPE SEB USA
USA 800-395-8325 1 year 2121 Eden Road __ Millville, NJ 08332
2 nam Vietnam Fan Joint Stock Company
VIETNAM 1800-555521 25 Nguyen Thi Nho Str, Ward 9, Tan Binh Dist,
2 years "
HCM city
www.tefal.com 24/09/2019

TEFAL/T-FAL INTERNATIONAL GUARANTEE

Date of purchase / Date d’achat / Fecha de compra / Kobsdato / Os
Datum izrocitve blaga / Datum kupovine / Vésarlds détuma / Data ac
AR /Suiida/ FUYR}/ latym Ha kynysame

Kjopsdato / Inkpsdatum / Ostukuupiey / Pirkuma datums / sigijimo data / Data zakupu
tiei / Jlata na saxynysaste / Jlara npozay / <LwiGunph op. / [lara nposaki / Catuieai Kysi /

Product reference / Référence produit / Referencia del producto / Ref T Toote / Produkta
atsauces numurs / Gaminio numeris / Referencja produktu / Oznaka proizvoda / Tip aparata / Késziilék tipusa / Cod produs / Moaen / Mozens / Unnl. / Mozens /
Yarici / &1 77 LY RES / funsadoei / HEY / Hoxarouwn 3a nponsoror:

Retailer name and address / Nom et adresse du revendeur / Nombre y direccion del minorista / Forhandler navn & adresse / Jilleenmyyjin nimi ja osoite / Forhandler
navn og adresse / Aterforsiljarens namn och adress / Miiija kauplus ja aadress / Veikala nosaukums un adrese / Parduotuvés pavadinimas ir adresas / Nazwa i adres
sprzedawey / Naziv i adresa prodajnog mjesta / Naziv in naslov trgovine / Forgalmazo neve és cime / Numele si adresa vanzitorului / Toprosxi o6exr / Hassa ta
aapeca npoaasi / Uwiqiwllpuyntpywl whdwbnug U hwugh. / Hassame n aspec nposasia / Caryusibin atayst men Mexen-xaiis / 5515 % . £/ / fauasi
aguasvire/suiida / 2047 0|83 2 / Hve n aspeca na npoasa

LUXEMBOURG 003270 23 31 59 22 ans 25 avenue de I'Espérance - ZI
years
6220 Fleurus
pyn Ce6 Bwnrapus EOO[
hvavite (02) 20 50 319 2;";::‘: 6yn. Burapus 58 C, eT 9, ochuc 30
v 1680 Codus
GROUPE SEB MALAYSIA SDN. BHD
Unit No. 402-403, Level 4, Uptown 2,
MALAYSIA 603 7802 3000 2 years No. 2, Jalan $S21/37, Damansara Uptown,
47400, Petaling Jaya, Selangor D.E Malaysia
Groupe Seb México S.A. de C.V.
1 afio Calle Boulevard Miguel de Cervantes, Saavedra
MEXICO (65) 52839354 1 year No 169 Piso 9, Col Ampliacién Granada, C.P.
11520, Ciudad de México
2 poxn TOB «pyn CEB YkpaiHa»,
MOLDOVA 22 224035 2 P XapbkiBcbke woce, 175,
years Kuis, 02121, YkpaiHa
. GROUPE SEB NEDERLAND B.V.
AN 0318 58 24 24 22 . De Schutterij 27
Y 3905 PK Veenendaal
GROUPE SEB NEW ZEALAND
NEW ZEALAND 0800 700 711 1 year PO Box 17 — 298, Greenlane, 1546 Auckland
New Zealand
NORGE 2ar Groupe SEB Norway AS
NORWAY 22963930 2 years Lilleakerveien 6d, 5 etg 0283, Oslo
ot e 24703471 1 fal
OMAN year www.tefal-me.com
Groupe SEB Polska Sp. z 0.0.
POLSKA i01 itil_JOk420 22 lata Gdanski Business Center Il D
POLAND osztjak za years ul. Inflancka 4C
potgczenie lokalne 00-189 Warsaw
GROUPE SEB IBERICA SA
2 anos Urb. da Matinha
PORTUGAL 808284735 2 years Rua Projectada a Rua 3
Bloco1 - 3° B/D 1950 - 327 Lisboa
s
QATAR 44485555 1 year www.tefal-me.com
GROUPE SEB IRELAND
REPUBLIC OF IRELAND 01677 4003 2 years Unit B3 Aerodrome Business Park, College
Road, Rathcoole, Co. Dublin
2 ani GROUPE SEB ROMANIA
ROMANIA 02131687 84 2 years Str. Ermil Pangratti nr. 13
¥ 011881 Bucuresti
3AO «I'pynna CEB-BocTok», Mocksa, 125171,
poccua 2roma
RUSSIA 4952133230 2 years NenunHrpapackoe wocce, A.16A, cTpoeHue 3,
nomelyeHve Xl
A3 gd) Ay ) ALl
SAUDI ARABIA 920023701 2 years www.tefal-me.com
SEB Developpement
SRalA 060 0 732 000 2 godine Porda Stanojevica 11b
¥ 11070 Novi Beograd
GROUPE SEB (Singapore) Pte. Ltd.
3A International Business Park
SINGAPORE 6550 8900 2 years #12-04/05, ICON@IBP
Singapore 609935
GROUPE SEB Slovensko, spol. s r.o.
SLOVENSKO 2 roky :
SLOVAKIA 232 199 930 2 years Cesta na Senec 2/A

82104 Bratislava

pistributor stamp / Cachet / Sello del distribuidor / Forhandler stempel / Jalleenmyyjéin leima / Forhandler stempel / Aterforsaljarens stimpel / Tempel / Zimogs /
|Antspaudas / Pieczeé sprzedawey / Pecat distributera / Pecat trgovine / Forgalmazo pecsétie / Stampila vanzatorului / Tlewat na Tsprobeknus oSext / Tewatia npoziasits
Uihp. / Tewars nponasua / Carymsmsi mopi / BRFEREEN / asusyiunaovina/udidla / 2042 2191/ Mevar na wmerpudyrep
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