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] Important Safeguards

Read and follow all safety instructions before using the rice cooker.

/I\ WARNING

» The WARNINGS and CAUTIONS described below are intended to protect the user and other individuals

from physical and property damage. To ensure safety, please follow them carefully.
» Do not remove the caution/warning labels attached to the rice cooker.

Safety instructions are classified and described according to the

level of harm and damage caused by improper use, as shown
below.

This symbol indicates there

is a possibility of serious
A WARN I N G injury or death™ when

the product is handled

improperly.

This symbol indicates there
is a possibility of injury or

A CAUTIO N damage to property”® when
the product is improperly
handled.

*1 “Serious injury” is defined here as loss of sight, physical injury,
burns (high and low temperature), electric shock, broken
bones, poisoning, or other injuries severe enough to involve
permanent damage and require hospitalization or extended
outpatient care.

*2 “Minor or moderate injury” is defined here as a physical injury,
burns, or electric shock that does not require a hospital stay or
extended outpatient care.

*3 “Damage to property” is defined here as damage that affects a
building, furniture, livestock, or pets.

Description of Symbols

/\ indicates a warning or
caution. The specific details
of the warning or caution are
indicated inside the symbol or
in an illustration or text near
the symbol.

© indicates a prohibited
action. The specific details
of the prohibited action are

indicated inside the symbol or
in an illustration or text near
the symbol.

@ indicates an action
that must be taken or an
instruction that must be

followed. The specific details
of the action or instruction are
indicated inside the symbol or
in an illustration or text near
the symbol.

/I\ WARNING

Use only rated voltage power.
Use of any other power supply voltage
may result in fire or electric shock.

Wipe the power plug thoroughly if dust or
other foreign objects are collected on it.
This is to avoid fire.

q Do not handle the power plug with
@ wet hands.

Doing so may cause electric shock or

Do not touch injury_
the unit with
wet hands

Never open the lid during cooking.
Touching them may cause burns.

the steam cap and steam vent.
Doing so may cause burns. Never allow
Do not touch small children near the steam vent.

@ Do not place your face or hands near

O

Do not expose the power plug to

steam.

Doing so may cause electric shock or

fire. When using the rice cooker on

a sliding table top, be careful not to

expose the power plug to steam.
7 N

The 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.
Unsupervised use may result in burns,
electric shock, or injury.

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

Do not insert any pins, wires, or other
metal objects into the air inlet or air
outlet, or any gaps between parts.
Doing so may cause electric shock or in
injury due to malfunction.

Do not immerse the rice cooker in
. Wy .
Nﬂ water or splash water over the rice
z cooker.
Neverimmerse Doing so may cause short circuits and

the unit in water f
o other iquid electric shock.

When closing the lid, remove any
cooked rice or grains of rice adhering
to the upper casing or around the
hook, and close the lid firmly.

Steam may leak or contents may spray
out from the opened lid, causing burns
or other injuries.

Use an electrical outlet rated for 7 A
or higher and insert a plug with the
same rating directly into the outlet.
Connecting other devices to the same
outlet may cause the outlet to overheat,

SO

If the power cord is damaged, be sure
to have it replaced by an authorized
service representative.

Otherwise, a malfunction or accident
may occur.

resulting in fire.

Do not use a damaged power cord.
Do not damage the power cord.
(Do not forcefully bend, pull, twist, fold,

2,

Insert the power plug completely into
the outlet.

Failure to do so may cause electric
shock, short circuits, smoke, or fire.

Do not attempt to modify the rice
® cooker. Disassembly or repairs

should only be performed by an
Disassembly authorized service representative.

is prohibited yerwise, fire, electric shock, or injury
may occur.

or modify the cord. Do not place the
cord near high temperature surfaces or
under/between heavy objects.)

Doing so may cause fire or electric
shock.

Qe @

Do not use the rice cooker when the
power cord or the power plug is damaged
or the plug is loose in the outlet.

This is to avoid electric shock, short
circuits, or fire.

Do not place any metal objects, such
® as knives, forks, spoons, or pot lids,
etc., on the rice cooker.
Metal objects may become very hot.

Do not use this product in any

way not described in the operating

instruction.

Steam or contents may spray out,

causing burns or other injuries.

Examples of cooking that is not allowed:

* Heating ingredients or seasoning in a
plastic bag, etc.

* Using parchment paper, aluminum foil,
or plastic wrap

» Cooking or steaming with a lot of ail

0

When the surface of the rice cooker is
damaged, immediately turn the power off.
Failure to do so may cause electric shock.




Important Safeguards

O

/I\ WARNING

Stop using the rice cooker

immediately in case of any

malfunction or failure.

Using the rice cooker with a problem

may cause fire, electric shock, or injury.

Examples of malfunction and failure:

» The power cord and/or power plug
become abnormally hot.

» Smoke is emitted from the rice cooker
or a burning odor is detected.

* The rice cooker is cracked or there are
loose or wobbling parts.

» The inner pot is deformed.

* There are other problems or
abnormalities.

Immediately disconnect the power cord

from the outlet and contact the place of

purchase for inspection/repair service.

O

Do not use the rice cooker near walls
or furniture.

Steam and heat may cause damage,
discoloration, and/or deformation. Use
the rice cooker at least 30 cm away
from walls or furniture. When using the
rice cooker on a kitchen rack or cabinet,
make sure that steam is not trapped.

(=)
)

At least 30 cm

/I\ CAUTION

This rice cooker is for household use.

It can also be used in the following

environments:

« Store/office kitchens, etc.

« Agricultural facilities

 Hotel guest rooms or similar
accommodation-type environments

* Guest houses or similar
accommodation-type environments

O

Be sure to hold the power plug when
removing it from an outlet.

This is to avoid electric shock, short
circuits, or fire.

Do not use the rice cooker on an
unstable surface, a heat sensitive
table or mat, etc.

Doing so may cause fire or damage to
the table or mat.

/I\ CAUTION

Do not use the rice cooker in a small
space where the operation panel is
exposed to steam.

Steam and heat may result in
deformation of the operation panel, and/
or damage, discoloration, deformation,
and/or malfunction of the rice cooker.
When using the rice cooker on a sliding
tabletop, pull the tabletop out so that the
operation panel is not exposed to the
emitted steam.

O

Do not use the rice cooker near a heat
source or where it may be splashed
with water.

Doing so may cause electric shock,
electric leakage, fire, and/or deformation
or malfunction of the rice cooker.

Do not use the rice cooker on an
aluminum sheet or electric mat.
Aluminum material may generate heat,
resulting in smoke or fire.

Do not use the rice cooker with the
air inlet/outlet blocked or in a hot
room.

Do not place it on a carpet or plastic
bag.

Doing so may result in electric shock,
electric leakage, fire, or malfunction.

Do not use multiple appliances on the
same outlet.
Doing so may cause fire.

ANy 4

>

Handle the rice cooker with care.
Dropping the rice cooker or exposing it
to a strong impact may cause injury or
malfunction of the rice cooker.

Do not use the rice cooker on an
induction cooktop.
Doing so may result in malfunction.

Be careful about any escaping steam
when opening the lid.
Exposure to steam may result in burns.

Do not place a magnetic sensitive
object close to the rice cooker since
it emits magnetic lines.

Noise may occur on a TV or radio.
Content recorded in a credit card,
magnet ID card, cassette tape, or video
tape may be lost.

00 VO @

Do not touch

Do not touch high-temperature
surfaces during or immediately after
cooking.

Doing so may result in burns.

Use only the inner pot made
exclusively for this rice cooker.
Using any other pot may cause
overheating or malfunction.

Do not use the rice cooker on a
sliding tabletop that does not have
sufficient load bearing capacity.
Otherwise, the rice cooker may fall,
resulting in injury, burns, or malfunction.
Check that the load bearing capacity is
sufficient before use.

Do not use the rice cooker when the
tab of the inner lid is broken.

Doing so may cause steam leaks or
boiling over, resulting in burns or other
injuries. Rice may not be cooked well.

O
O
O

Do not cook with the inner pot empty.
Doing so may cause overheating or
malfunction.

2,

Do not handle the inner pot handles
with your bare hands when the rice
cooker is in operation or immediately
after cooking. Be sure to use oven
mitts to pick up the inner pot handles.
Touching the hot inner pot may result in

Inner pot handle

A person with cardiac pacemaker
must consult a medical specialist
before using the rice cooker.
Operation of the rice cooker may affect
the cardiac pacemaker.

Do not operate the rice cooker using
an external timer or remote controller.
Doing so may result in malfunction.

Wait until the rice cooker has cooled
down before cleaning it.

Touching the hot surfaces may cause
burns.

Perform the procedures as described on
P.26 to 31.

&

Unplug the power cord when not in
use.

This is to avoid injury, burns, electric
shock, electric leakage, or fire caused
by insulation deterioration.

O Ve @

Do not wash the entire rice cooker.
Do not wash the main body or pour
water into the main body or the base.
Doing so may cause short circuits and
electric shock.




Important Safeguards 2 Names and Functions of Component Parts

Check the following immediately after opening the packaging.

/I\ CAUTION

Steam cap
(See P.30 to 31)

Do not move the rice cooker while it Use and cook an appropriate amount
® is cooking. 0 of ingredients that can foam or

Doing so may cause the contents to spill expand.

and cause burns. Otherwise, the ingredients may overflow,
resulting in accidents or malfunction.

Do_not toucj.h the op_enllock button Examples: Soy beans, black beans,

Wh,'le carrying the rice qooker. white jelly ears, other ingredients that

Doing so may cause the lid to open,

L can foam easily
Do not touch resulting in injury or burns.

Do not hold the lid when moving the
rice cooker.
Doing so may cause burns or other

injuries. Be sure to hold the carrying
handle during movement.

Heating plate

Inner lid gasket -7
This gasket is not removable; JPtae
do not attempt to remove it.//’

-7 Inner pot

— Lid

| Open/lock
button

Push to open
the lid.

W Safety instructions for the appliance to be used for many years Inner pot handle

e Remove any cooked or grains of rice adhering to ( ) . . )
the rice cooker and inner pot. e Strictly observe the foIIowmg |nsFruct|ons tp Upper casing
Failure to do so may cause steam to leak keep the fluorocarbon resin coating of the inner Carrving handle
or contents to boil over. This may result in pot from swelling, peeling, or deformation. Usergvhegn carrying
malfunction or improperly cooked rice. * Do not place the inner pot directly over a . the rice cooker.

gas or induction cooktop. Do not place in a

e Do not cover the rice cooker {»; Inner lid (See P.29)
X

microwave oven.
with a cloth or other object Vs * Use the Keep Warm function for white rice Rice cooker —— T~/

during cooking. (rinse-free rice) only. Do not use for mixed or Power cord
Doing so may cause the rice seasoned rice, etc.
cooker or the lid to become « Do not use vinegar inside the inner pot.

Power plug

deformed or discolored. « Use only the supplied spatula or a wooden

Center sensor

] spatula.
e Do not reheat (keep warm) cooled rice. « Do not use hard or sharp utensils such as
Doing so may cause unpleasant odors. metal ladles, spoons, or whisks.

* Do not place a strainer inside the inner pot.

» Do not wash dishes or other hard objects
inside the inner pot.

* Do not clean the inner pot using hard
materials such as wire wool or nylon
scrubbing sponges.

* Do not use a dishwasher/dryer to clean the
inner pot.

e The holes in the rice cooker are designed to
maintain its functions and performance. In
extremely rare cases, insects may enter these
holes and cause malfunction. To prevent this, a
commercially available insect prevention sheet, etc.,
is recommended. If a malfunction does occur due
to this problem, it will not be covered by warranty. In
this case, contact the place of purchase.

e The fluorocarbon resin coating on the inner pot may
wear and peel with extended use. It is harmless to
humans and does not interfere with actual cooking
or the heat insulating capability of the rice cooker. If
deformation or corrosion is found on the inner pot,
a new inner pot may be purchased. In this case, 9
contact the place of purchase.
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2 Names and Functions of Component Parts

Operation panel

-

[Cancel] key
Press to cancel the

Keep Warm function or

to cancel the current Cancel

—_—

Display Start lamp
Displays the s symbol (menu Lit or blinks during
cursor) and the present time, etc. cooking, etc.

Quick _Express-Limited Cups

operation. PIainﬁNhile Ultra

[Keep Warm] key ————~

9.’ S | Brown

@ etc.

_ =—t—— [Timer] key
@ Press to select the

Eco
— Multigrain

J — [Start] key
/l / Press to start cooking,

GABA Brown

Slow Cook Porridge

Mixed/Sweet Long-grain

desired Timer setting.

K
Used to keep the rice warm. @O\
Keep Warm lamp

. Menu

Lit when the Keep Warm \ @ @ /

Timer lamp
Lit or blinks when the

__—

function is on.

[<«] [»] (Menu) key
Press to select the desired cooking menu.

a malfunction. If the blurring becomes bothersome,
electricity is removed and the blurring is reduced.

\

« The reliefs (O C_D ) on the [Start] and [Cancel] keys are to aid persons with a visual impairment.
* Although blurring may occur in the display due to static electricity, it is only a temporary phenomenon and not

Timer function is set.

[Hour] and [Min] keys

Use to set the present time
and the time under the Timer
function.

wipe the display using a firmly wrung out cloth. The static

Bm Checking the accessories
Spatula Ladle

The spatula can
be inserted at

Measuring cup
Approximately 1 cup (0.18 L)
One level cup of rice is approximately 150 g.

J

M For first time use

Wash the inner pot, inner lid, steam cap, and
accessories before using them. (See P.26 to 31)

B Sounds emitted by the rice cooker

The following sounds coming from the rice cooker
during cooking, reheating, or when the Keep Warm
function is on is normal and does not indicate a
problem:

* Humming (This is the sound of the rotating fan.)
» Buzzing or twittering (This is the sound of IH
operation.)

B Checking the present time

The time is displayed in a 24-hour format. It should
be adjusted if the correct time is not displayed.
(See P.43)

B The lithium battery

The rice cooker has a built-in lithium battery that
stores the present time and the preset timer settings
even with the power plug disconnected.

« If the lithium battery runs out, “0:00” will blink on
the display when the power cord is plugged back
in. Normal cooking is still possible, but the present
time, preset timer settings, and elapsed Keep
Warm time will no longer be stored in memory
when the power plug is disconnected. Set the time

if necessary.
Note \

e Do not attempt to replace the lithium battery
yourself.

To replace the battery, contact the place of
purchase. (A fee is required.)

Menu options and features

VT/Z?rFr)I Timer
availability Y
Plain/White O O Select when cooking white rice (rinse-free rice).
Select when cooking white rice (rinse-free rice) to bring out its
maximum sweetness, flavor, and stickiness.

Ultra O O Cooking using this menu will soak the rice twice as long as with the
“Plain/White” menu and take extra time to heat and cook delicious
rice.

Quick O - Select when cooking white rice quickly.

Select when cooking a small amount of white rice quicker than the
Express-Limited o _ “Quick” menu. The cooking time is shorter and cooked rice is slightly

Cups hard compared to the “Plain/White” menu.

Cooking capacity: 1.0 L type: 1 to 2 cups, 1.8 L type: 2 to 3 cups
Select when cooking white rice. Cooking using this menu makes rice

Eco @) @) firmer compared to the “Plain/White” menu. However, power can be

saved (approximately 6 to 20% reduction).
Multiarain A Select when cooking other grains (barley, foxtail millet, barnyard
o millet, black rice, red rice, etc.) together with white rice.
Brown A Select when cooking brown rice.
Select when cooking brown rice so it is soft and easy to chew.
(Cooking using this menu takes longer than the “Brown” menu.)
GABA Brown A O In addition, GABA (gamma-aminobutyric acid), a nutrient currently
attracting attention for its health benefits, can be increased
compared to brown rice cooked using the “Brown” menu.
Porridge O O Select when cooking porridge.
Mixed/Sweet A - Select when cooking seasoned rice or steamed sweet rice.
Long-grain O O Select when cooking long-grain rice.

See P.44 for cooking capacities.

A: Although the Keep Warm function is automatically activated, it is not recommended since the rice

loses its flavor.

* When using the “Eco” menu, a large amount of condensation may be formed on the inner lid.

Note \

Brown crisp rice

* Dark brown crisp rice may be formed when
cooking rinse-free rice. If this is not desired, rinse
the rice thoroughly by replacing the water once or
twice before cooking.

* Dark brown crisp rice may be formed when
cooking rice using the “Mixed/Sweet”, “Multigrain”,
“Brown”, or “GABA Brown” menu or cooking
germinated brown rice, whole rice, or semi-
polished rice.

Soaking rice

* Since the soaking time is included in the cooking
time for each menu (the “Quick” and “Express-
Limited Cups” menus are excluded), rice can be
cooked immediately without soaking.

* As the “Quick” and “Express-Limited Cups” menus
do not have a soaking process and cooking starts
immediately, the cooking time is shorter.

Keeping rice warm

When using the “Porridge” menu, porridge can

become pasty if kept warm for too long. Serve it as

soon as possible.

Timer function

You can preset the time that you want cooking to

be actually completed. (See P.19)

Express-Limited Cups

This is a menu for a small amount of rice to be

cooked quickly. The cooking time is shorter and

cooked rice is slightly hard.

Cooking capacity: 1.0 L type: 1to 2 cups, 1.8 L

type: 2 to 3 cups

Note: If cooked rice is too hard, adjusting the
steaming time can change the hardness of
cooked rice. (See P.37)

11
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Tips on making delicious rice

Select high quality rice and store it in a
cool location.

Choose freshly polished, glossy rice with a
uniform grain size. Store rice in a cool, dark, well-
ventilated place.

Carefully measure the rice with the
supplied measuring cup.
1 cup (level filling) is
approximately 0.18 L. Use the
supplied measuring cup for
rinse-free rice as well.

Rinse the rice quickly.

Pour rice in the inner pot and add plenty of water.
Lightly stir the rice and discard the water quickly.

Use cold water and quickly rinse the rice so that

the rice does not absorb the starchy water.

When cooking germinated brown rice,
whole rice, or semi-polished rice, select
the “Multigrain” menu.

Cooking rinse-free rice

» Add the rinse-free rice and water, and then stir
well from the bottom so that every individual
grain of rice becomes immersed in the water.
(Merely adding water to the rice will prevent
it from soaking in the water and may result in
improperly cooked rice.)

« |f the added water turns white, we recommend
you wash the rice thoroughly by replacing the
water once or twice. (The water turning white
is due to the starch in the rice and not its bran;
however, cooking it with the starch left in the
water may result in burned rice, the contents
boiling over, or improperly cooked rice.)

m Read P.14 to 15 for preparations

before cooking rice and P.16 to 20 for
how to cook rice.

Adding other ingredients to the rice

The total amount of ingredients should be no more
than 70 g per cup of rice (the “Porridge” menu is
excluded). Stir in any seasoning well and then add
the extra ingredients on top of the rice. If other
ingredients are to be added to the rice, be sure to
use no more than the acceptable maximum amount
(refer to the table below).

Type of rice 1.0 Lt(5.5-cup) 1.8 L (10-cup)
ype type
Brown 3 cups 5 cups
Porridge ¢ Firm 0.5 cups 1.5 cups
Mixed 4 cups 6 cups
Sweet 3 cups 5 cups

* Do not open the lid during cooking to add other

ingredients.

» Add water prior to adding the ingredients.
Adding water after the ingredients results in the
cooked rice being too firm.

* The following cases may result in improperly
cooked or burned rice.

* When too much of seasonings such as soy
sauce, sweet cooking rice wine, etc. are

added

* When seasonings have sunk to the bottom
* When ketchup or tomato sauce is added
» When other ingredients are mixed with rice
* When adding ingredients to porridge, add
water to the rice so that the water level after the
ingredients are added is not over the top line of
the “Porridge” scale.

Add water according to the type of rice
and your personal preference.

® Amount of water to add

Corresponding scale (Use the
corresponding scale on the inner pot

g2 @ iEs as a guide and add water according
to your personal preference.)
Plain/White  lupyin pwhite” scale
Quick
Ultra “ »
Mixed Ultra” scale

Express-Limited
Cups

“Express-Limited Cups” scale

Eco “Eco” scale
Multigrain More or less water to “Plain/White
scale
Brown “Brown” scale
GABA Brown
. Hard porridge: “Porridge * Firm” scale
Porridge Soft porridge: “Porridge * Soft” scale
Sweet “Sweet” scale
Long-grain “Long-grain” scale

» When cooking rinse-free rice, use the “Plain/
White” scale as a reference but add a little extra
water (until it just covers the corresponding line).

« If you choose to use more or less water than the
recommended amount, do not deviate from that
amount by any more than 1/3 of one line.

* When cooking germinated brown rice, whole rice,
or semi-polished rice, use the “Plain/White” scale
as a reference.

* When cooking steamed sweet rice, use the
“Sweet” scale as a reference.

When cooking sweet and non-sweet rice mixed
together, use the scale between “Plain/White”
and “Sweet” as a reference. (In this case, add a
little extra water to the level used when cooking
only sweet rice.)

« If the amount of water to add is specified on
a package of germinated brown rice or multi-
grain rice, follow those directions and add water
according to your personal preference.

Cooking other grains together with brown

rice

* Always use the “Brown” menu.

» The maximum acceptable amount for the
combination of brown rice and other grains is 3.5
cups with the 1.0 L type and 6 cups with the 1.8
L type.

Cooking brown rice and/or multigrain
brown rice mixed in with white rice

» Multigrain brown rice is brown rice mixed with
other grains.

« If the rice to be cooked includes more brown
rice and/or multigrain brown rice than white rice,
use the “Brown” menu.

« If there is an equal amount of brown rice or
multigrain brown rice and white rice, or there
is more white rice than brown rice or multigrain
brown rice, use the “Plain/White” menu. (The
brown rice or multigrain brown rice should
be soaked separately for 1 to 2 hours before
cooking.)

Cooking sweet rice

When cooking sweet rice, select the “Mixed/
Sweet” menu.

Wash the rice, and then level it out so that all of
the rice is under water.

Cooking other grains together with white

rice

» The amount of other grains rice should equal
less than 20% of the volume of the white rice.

 The other grains should be placed on top of the
white rice. Mixing them together may result in
improperly cooked food.

Cooking long-grain rice

* When cooking long-grain rice, select the “Long-
grain” menu. When cooking seasoned rice with
various ingredients using long-grain rice, select
the “Mixed/Sweet” menu. Selecting any other
menu may result in improperly cooked food.

13
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3 Before Cooking Rice

Measure the rice.

Always use the measuring cup supplied with
the rice cooker (for rinse-free rice as well).
Alevel filling of rice in the supplied measuring
cup equals about 0.18 L (150 g).

Tips
e Fill the measuring cup as shown below.
Correct Incorrect
measurement measurement

Note \

e If a rice dispenser is used, errors may occur and
the rice may not cook properly.

e Always use the specified volume of rice (see
“Specifications” on P.44).
If other ingredients are to be added to the rice,
see P.12.

Wash the rice. (This can be

done using the inner pot.)
For rinse-free rice, see P.12.

Note \

e Do not use hot water (over 35°C) to wash the rice
or when adding water. It may prevent the rice
from cooking properly.

Adjust the water level.

Place the inner pot on a level surface and
adjust the water level to the appropriate line
of the corresponding scale on the inside of
the pot.

Tips

e The water level should be selected according
to the type of rice and the selected cooking
menu, but can be fine-adjusted to your personal
preference. (See the guidelines on P.12)

When cooking 3 cups
of white rice, adjust the
water level to line “3”
on the “Plain/White”
cale.

4 Wipe off any water and rice, etc.

<Outer surface and brim of the inner pot>

Inner lid

Upper

casing

Center
Open/lock sensor
button

ACaution \

e Be sure to remove any rice or other material
adhering to and around the center sensor, upper
casing, and the open/lock button. (See P.28)
Adhering material can prevent the lid from
closing, allow steam to leak out during cooking, or
enable the lid to open and the contents to spray
out, resulting in burns or other injury.

5 Place the inner pot in the rice

cooker.

(1) Be sure to set the pot properly (not set at
an angle).
(2) Close the lid.
Confirm that the inner
lid is set in place.

(2) Close lid.

{

Inner pot

Inner pot
handle
(1) Set pot inside
rice cooker. Concave
o\/o side

000

6 Connect the power plug to an
outlet.

Power plug

The power will turn on and the . symbol will

blink.

Plain/White Ultra  Quick  Express-Limited Cups

-~ Eco
'-'. -' ,- Multigrain

o o e N

GABA Brown

Slow Cook Porridge Mixed/Sweet Long-grain

Note \

e If the Keep Warm lamp is on, press the [Cancel]
key to turn off the lamp.

15



4 How to Cook Rice

Press the [«] or [*] @

key to select the

desired menu. @
Each time the [Menu] key

is pressed, the selected menu will change in
the order shown below.

The a symbol will blink while the menu is

being selected.
Plain/White Ultra  Quick Express-Limited Cups

- Eco
— e e— Multigrain
'-”: -” ,-’ Brown
—/=A= GABA Brown

Slow Cook Porridge Mixed/Sweet Long-grain
~= Plain/White « Ultra ¢ Quick « Express-Limited Cups
Eco
!
Multigrain
3
Brown

3
GABA Brown

1
= Long-grain ++ Mixed/Sweet = Porridge «= Slow Cook

* It is not necessary to press the [Menu] key if
the desired menu is already selected.

2 If you selected the “Porridge”
menu, use the [Hour] and [Min]
keys to set the desired cooking

time.

» Each time the [Hour] key is pressed, the
set time will increase by 5 minutes. Each
time the [Min] key is pressed, that time will
decrease by 5 minutes.

» The cooking time can be set to any 5-minute
increment between 40 and 90 minutes.

Increases —@ @— Decregses
by 5 min. [I by 5 min.

* The default setting is for 60 minutes. Adjust
as desired.

16

3 Press the [Start] key. On

C

When you selected the “Plain/White” menu, a
one-short, one-long beep alarm will sound. In
other menus, only a one-long beep alarm will
sound.

Plain/White Ultra  Quick Express-Limited Cups
- Eco
— g— g— Multigrain
'-l;-’l'-' Brown
' s G GABA Brown
Slow Cook Porridge Mixed/Sweet Long-grain

Cooking will start.

Appropriate amounts

See P.12 to 13 for the appropriate amounts of other grains and ingredients.

Cooking time guidelines

Express-
Limited Cups

Type of rice Plain/White Ultra Quick Eco Multigrain

Unit size

1.0 L (5.5-cup) type | 37 to 52 min 59 to 73 min 2110 43 min 17 to 24 min 37 to 50 min 49 to 62 min

1.8 L (10-cup) type 42 to 56 min 63 to 76 min 23 t0 47 min 20 to 26 min 39 to 53 min 54 to 68 min

Type of rice B GABA Brown Mixed/Sweet | Long-grain

Unit size
1.0 L (5.5-cup) type | 64 to 78 min

4 hours and 20 minutes to . .
4 hours and 32 minutes 34t065min | 18to 34 min

. 4 hours and 26 minutes to . .
1.8 L (10-cup) type 67 to 87 min 4 hours and 40 minutes 38 to 65 min 18 to 37 min

» The above times indicate the amount of time to the end of steaming after cooking is completed when the rice
is not soaked prior to cooking. (Voltage: 220 V, Room temperature: 23°C, Water temperature: 23°C, Amount
of water: normal level)

» Cooking times will differ somewhat depending upon the amount being cooked, the type of rice, the type and
quantity of ingredients, the room temperature, the water temperature, the amount of water, electrical voltage,
and whether the Timer function is used or not, etc.

17
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50nce the Rice Is Done Cooking

Once the final steaming process
begins, the remaining time will
be displayed.

The time until steaming is completed will be
shown on the display in 1-minute increments.

(0]1]

Plain/White Ultra  Quick Express-Limited Cups

a
Ready in Eco
( — Multigrain
[] "™ Brown
— GABA Brown

Slow Cook Porridge Mixed/Sweet Long-grain

» Steaming times will vary depending upon the
selected menu.

Once the rice is fully cooked,
the Keep Warm function will
automatically engage (the Start

lamp will turn off).
The Keep Warm lamp will turn on and an
alarm (8 long beeps) will sound.

Off

0 Plain/White Ultra  Quick Express-Limited Cups
n D A
co

— Multigrain
Keep 'ﬁ::!— Brown
! GABA Brown

Slow Cook Porridge Mixed/Sweet Long-grain

* If you added ingredients under the “Porridge”
menu, or a longer cooking time is required,
etc., you can set the desired additional
cooking time. Simply press the [Hour] and
[Min] keys once the Keep Warm lamp
turns on, and then press the [Start] key.

The cooking time can be extended up to
15 minutes in increments of 1 minute, a
maximum of 3 times.

« Stir the rice well before reheating.

1 Stir and loosen the cooked rice.

Be sure to stir and loosen the rice as soon as
cooking is complete.
* Due to the shape of the inner pot, the rice is
slightly sunken at the center when cooking is
finished.

Inner pot

Condensation
will collect

in the upper
casing.

Note \

e Be sure to wipe off any hot water that collects on
the upper casing or that runs onto the outside of
the rice cooker when you open the lid immediately
after cooking or while the Keep Warm function is
on.

When you are done using the
rice cooker...
] Press the [Cancel] key to turn off the

Keep Warm function.
The Keep Warm lamp will turn off.

Off
'-»

2 Disconnect the power plug from the
outlet.

3 Clean the rice cooker. (See P.26 to
31)

6Using the Timer Function

1
6

-

O Start
Plain/White Ultra__ Puick _Express-Limited Cups
- — [
9.3.— Multigrain
o 3 Brown
GABA Brown

@
Slow Cook Porridge Mixed/Sweet Long-grain

2 3°5
Timer function (Timer 1 / Timer 2)

You can preset the time that you want cooking
to be actually completed.

* Select either “Timer 1” or “Timer 2” and set the
desired completion time. The start of cooking will
be automatically adjusted so that the operation is
completed at the preset time.

 Each timer can be set to different times. e.g. “Timer
1” for breakfast and “Timer 2” for dinner.

* The preset timer settings will be stored in memory.

Tips

e Example setting: If “Timer 1” is set to 13:30,
cooking will be completed at 13:30.

1 Check the present time.

Plain/White Ultra  Quick  Express-Limited Cups

- Eco
'-' — ,— Multigrain
-’. -’ -’ Brown
n’ s’ G
GABA Brown

Slow Cook Porridge Mixed/Sweet Long-grain

» See P.43 for the procedure to set the
present time.

Press the [«] or [»] @
key to select the @

desired menu. ﬂb
The a symbol will blink

while the menu is being selected.

Plain/White Ultra  Quick Express-Limited Cups
a

Eco
S, (E— f— Multigrain
U e | S
' s G GABA Brown

Slow Cook Porridge Mixed/Sweet Long-grain

» Confirm that the Keep Warm lamp is off.
Off

Keep,

* It is not necessary to press the [Menu] key if
the desired menu is already selected.

If you selected the “Porridge”
menu, use the [Hour] and [Min]
keys to set the desired cooking

time.
« Each time the [Hour] key is pressed, the
set time will increase by 5 minutes. Each
time the [Min] key is pressed, that time will
decrease by 5 minutes.
» The cooking time can be set to any 5-minute
increment between 40 and 90 minutes.

Increases —@ @— Decrea_ses
by 5 min. [] by 5 min.

» The default setting is for 60 minutes. Adjust
as desired.

Press the [Timer] key to
select either “Timer 1”

or “Timer 2”.

The selected setting will switch back
and forth between “Timer 1” and
“Timer 2” each time the [Timer] key is pressed.
Both the Timer lamp and the displayed “Timer
1” or “Timer 2” will blink.

Plain/White Ultra  Quick Express-Limited Cups
a

Eco
) ltiarai
|1mer ,-'. ,-' ,-’ Multigrain
) ’. ’. ’ Brown
/A GABA Brown

Slow Cook Porridge Mixed/Sweet Long-grain

» The previously preset time will be displayed.
It is not necessary to set the timer again if the
desired completion time is already displayed.
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6 Using the Timer Function

Note \

e The Timer function is not available in the following
cases.
* When the “Quick”, “Express-Limited Cups”,
“Mixed/Sweet”, or “Slow Cook” menu is selected
* When the preset time is less than that indicated
in the following table.

Menu Timer setting guideline
Plain/White 1h
Ultra 1h 20 min
Eco 55 min
Multigrain 1'h 10 min
Brown 1h 30 min
GABA Brown 4 h 45 min
Porridge Cooking time + 1 min
Long-grain 45 min

* When “0:00” is blinking on the display

e If the Keep Warm lamp is on, press the [Cancel]
key to turn off the lamp. (The Timer function is not
available while the Keep Warm lamp is on.)

e |f you do not operate the rice cooker within about
30 seconds after pressing the [Timer] key, an
alarm (3 beeps) will sound.

e If the [Timer] or [Start] key is pressed while the
rice cooker is in a state where the Timer function
is not available, an alarm (3 beeps) will sound.

Use the [Hour] and @
[Min] keys to set the @
desired completion ﬂb
time.

Press the [Hour] key to change the set time

in 1-hour increments. Press the [Min] key to
change that time in 10-minute increments.
Hold down the corresponding key to change

the time more rapidly.
Plain/White Ultra  Quick Express-Limited Cups
a

Eco
i‘lmer ’ :'. :' ,-’ g/lultigrain
’.-’..-’ =- { rown

GABA Brown
Slow Cook Porridge Mixed/Sweet Long-grain

» The time is displayed in a 24-hour format.

Note \

e Do not set the timer to more than 12 hours, as it
may result in spoiled rice.

Press the [Start] key.

The Timer lamp will turn on and
the Timer function is set.

C

When you selected the “Plain/White” menu, a
one-short, one-long beep alarm will sound. In
other menus, only a one-long beep alarm will
sound.

Plain/White Ultra  Quick Express-Limited Cups

& Eco (0])]
imer — e— g— Multigrain
1 '-': -': { Brown
GABA Brown

Slow Cook Porridge Mixed/Sweet Long-grain

* If you make a mistake or otherwise want to
reset the timer, press the [Cancel] key and
repeat the procedure from step 2 on P.19.

7Keeping the Rice Warm

The Keep Warm function will especially maintain the
shiny, delicious taste of white rice (rinse-free rice).
The Keep Warm function will automatically engage
when cooking is completed.

B Turning off the Keep Warm
function

Press the [Cancel] key.

The Keep Warm lamp will turn off.
Off
' »

W Restarting the Keep Warm
function

Confirm that the Keep On
Warm lamp is off and oo
press the [Keep Warm] &

key. h
The Keep Warm lamp will turn on.

B Keeping a small amount of rice
warm

Gather the rice at the center of the inner pot; serve
as soon as possible.

Hm Elapsed Keep Warm time display

Hold down the [Hour] key to display the elapsed
Keep Warm time. The elapsed time will be displayed
in 1-hour increments up to 24 hours (“24h”).
After 24 hours have elapsed, “24” will blink and “h”
will turn on.

Plain/White Ultra  Quick Express-Limited Cups

Eco
-’ Multigrain
ot .-’ Brown
-

GABA Brown
Slow Cook Porridge Mixed/Sweet Long-grain

C
Note \

e Avoid the following, as they may result in unusual
odors, dryness, discoloration, and spoiling of the
rice, or corrosion of the inner pot.

* Using the Keep Warm function with cold rice

» Adding cold rice to rice that is being kept warm

* Leaving a spatula in the inner pot while the
Keep Warm function is on

* Using the Keep Warm function with the power
plug disconnected

* Using the Keep Warm function for longer than
24 hours

» Keeping less than the minimum required amount
of rice warm (See “Specifications” on P.44)

* Using the Keep Warm function for anything
other than white rice (including rinse-free rice)
» Keeping warm a circle of rice with a hole in the

middle

e \When using the “Porridge” menu, the porridge

can become pasty if kept warm for too long; serve
as soon as possible.

e Be sure to remove any grains of rice that adhere

to the brim of the inner pot as well as to any
gaskets. Failure to do so can result in dryness,
discoloration, odors, and stickiness of the rice
being cooked.

e Serve cooked rice as soon as possible in cold

climates and high temperature environments.
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8 Reheating Cooked Rice

For piping hot rice, reheat the rice that is being kept
warm before serving it.

Note \

e Rice will not be fully heated if more than half of
the inner pot is full.

e The rice will end up being dry if reheated under
any of the following conditions.

* The rice is still hot, such as immediately after
cooking.

* There is less than the minimum required amount
of rice (1 cup with the 1.0 L type, 2 cups with the
1.8 L type).

* The rice is reheated 3 times or more.

1 Stir and loosen the rice that was
being kept warm.

2 Add 1 to 2 tablespoons of water
evenly over the rice.

Tips
e Adding water will prevent the rice from drying out
and result in plumper rice.

Make sure that the Keep Warm
lamp is on.

(0]7]

Keep
Warm

* Reheating is not available if the Keep Warm
lamp is not on. If the lamp is not on, press
the [Keep Warm] key. (See P.21)

5

Press the [Start] key.

The Start lamp will blink and
reheating will start.

The remaining time will be
displayed and an alarm (3 long
beeps) will sound when the
operation is completed.

Plain/White Ultra  Quick  Express-Limited Cups
Eco

Ready in
-' Multigrain
g Brown
S M| GaBABrown

Slow Cook Porridge Mixed/Sweet Long-grain

* To stop reheating, press the [Cancel] key.

» Reheating is not available if the rice is too
cold (55°C or lower as a guideline). In this
case, a repeated beeping alarm will sound.

Stir and loosen the reheated
rice well, and even it out in the
inner pot.

You can prepare the following dishes with ease.
See the recipes listed in “Menu guide” (P.41 to 42)
for directions.

“Slow Cook” menu

Food is first brought to near boiling and the heat

is then lowered for simmering. The temperature is
then lowered even further to continue simmering.
By gradually lowering the heating temperature in
this way, flavors are enhanced and the liquids do
not boil down even when heated for a long period of
time.

Simmered dishes and easy and quick dishes that
can be ready in 20 minutes can be cooked.

Menu examples

» Simmered dishes: Vegetable and Chicken Pot-
Au-Feu, Braised Pork

* Quick dish: Chicken and shimeji mushrooms with
tomato sauce

— See “Menu guide” (P.41 to 42).

Note \

e Caution should be exercised when making dishes
other than those described in “Menu guide”, as
they may boil over or burn.

e Stir well before cooking to prevent seasonings
from settling at the bottom of the inner pot.

e When using hot dashi (Japanese soup stock) or
other stock, cool it before cooking. Otherwise,
cooking may not be performed properly.

e \When using starch, add it at the end of cooking.

e Adjust the amount of paste products such as fish
paste cakes as they expand with heat.

e Some ingredients such as milk and soymilk
can boil over easily. Add them after heating
is completed and heat them no more than 5
minutes at a time. Adding these ingredients at the
beginning may cause them to boil over.

93|0W Cooking (“Slow Cook” Menu)

B Basic cooking procedure

1 Prepare ingredients.

2 Add the ingredients to the inner
pot and close the lid.

Note \

e Use the “Plain/White” scale on the inside of the
inner pot as a reference. (See the table below.)

e Using more than the maximum acceptable
amount can prevent proper boiling or cause the
contents to boil over. Be careful not to use less
than the minimum required amount, as that can
also cause the contents to boil over.

e Cooking may not be performed properly if too
much ingredients are added when the cooking
time is 20 minutes or less. In that case, reheat the
ingredients.

. “Plain/White” scale
Cct)i(r):éng 1.0 L type 1.8 L type
Maximum | Minimum [Maximum | Minimum
20 min.or | 550r 1or 8 or 2or
less below above below above
21 min.or | 55o0r 2or 8 or 3or
more below above below above

Connect the power plug to an
outlet.

Power plug

Note \

e If the Keep Warm lamp is on, press the [Cancel]
key to turn off the lamp.
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9 Slow Cooking (“Slow Cook” Menu)

Press the [«] or [*] @
key to select the @

“Slow Cook” menu. @
Plain/White Ultra  Quick  Express-Limited Cups
Eco
',- Multigrain
Brown

-
- e VI P Brown

Slow Cook Porridge Mixed/Sweet Long-grain

Set the desired @
cooking time.
Use the [Hour] and [Min] keys to
set the desired cooking time.
The cooking time can be set
between 1 and 30 minutes in increments of 1
minute and between 30 and 180 minutes in
increments of 5 minutes.
» Each time the [Hour] key is pressed, the set
time increases. Each time the [Min] key is

pressed, the time decreases.
* The default setting is 15 minutes.

Plain/White Ultra  Quick Express-Limited Cups
Eco
',- Multigrain
— Brown
v GABA Brown
Slow Cook Porridge Mixed/Sweet Long-grain

|

Press the [Start] key. On

Cooking starts.

Plain/White Ultra  Quick  Express-Limited Cups
Eco
',- Multigrain
— Brown
- GABA Brown
Slow Cook Porridge Mixed/Sweet Long-grain

{

Note \

e Do not open the lid during cooking.

24

Once cooking is completed, an
alarm (8 long beeps) will sound
(the Start lamp will turn off).

The rice cooker automatically switches to the
Keep Warm setting, the Keep Warm lamp
turns on, and “Oh” is displayed.

“Oh” is displayed. O
on Plain/White Ultra Quilk Express-Limited Cups
I Eco
l—' Multigrain
Keep : ’:-' Brown
Warm - 6ABABrown
Slow Cook Porridge Mixed/Sweet\Long-grain

8 long beeps

« If a longer cooking time is required, press the
[Hour] key to set the additional cooking time
and press the [Start] key with the Keep Warm
lamp lit. (The cooking time can be extended
up to 30 minutes, for a maximum of 3 times.)
When cooking is completed, the Keep Warm
function is automatically activated and the
elapsed Keep Warm time is displayed in
increments of 1 hour from the first hour (“1h”)
up to 6 hours (“6h”) after that. After 6 hours
has elapsed, “6” blinks on the display.

Do not use the Keep Warm function
continuously for more than 6 hours as some
foods lose their taste.

For dishes containing ingredients high in
acid, avoid keeping them warm for a long
period of time and serve them as soon as
possible.

If you want food that is being kept warm to be
piping hot before serving it, press the [Start]
key when the Keep Warm lamp is on in order
to reheat that food. The remaining reheating
time is displayed and the rice cooker beeps
3 times (long beeps) when the reheating is
completed. After reheating, the Keep Warm
lamp turns on and the elapsed Keep Warm
time is displayed.

Note \

e If a longer cooking time is required, do not press
the [Cancel] key before extending that time.
Doing so causes the Keep Warm lamp to go out
and additional cooking cannot be performed. If
you mistakenly pressed the [Cancel] key, perform
the following procedure.

1. Remove the inner pot and set it on a wet
cloth.

2. Leave the rice cooker lid open and cool
down the rice cooker and the inner pot for
approximately 10 minutes.

3. Place the inner pot back inside the rice
cooker.

4. Repeat the procedure from step 4 on P.24.

Once cooking is completed...

] Press the [Cancel] key.
The Keep Warm lamp turns off when the
[Cancel] key is pressed.

Off
@<

2 Be sure to clean the inner pot and
inner lid to remove any odors.
(Removing odors (When odors remain
in the rice cooker) —on P.31)
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0 Cleaning and Maintenance

Any repair services not described in this manual should be performed by an authorized
service representative.

To maintain cleanliness, always clean the rice cooker on the same day it is used. Also clean the rice cooker
periodically.

The rice cooker should also be cleaned on the day that it is used in order to remove any odors that remain
from cooking. (See P.31)

Note \

e Be sure to disconnect the power plug and allow the rice cooker, inner pot, inner lid, and steam cap to cool
down before cleaning.

e Always keep the inner pot and lid clean to prevent corrosion and odors.

e Do not clean the rice cooker or its parts using thinner, cleanser, bleach, chemically treated cloths, metal
spatulas, nylon scrubbing sponges, or the like.

e Always clean each part separately.

e Do not use a dishwasher/dryer to clean the inner pot and other parts. Doing so may cause the rice cooker
and/or its parts to become deformed or discolored.

@ When cleaning the rice cooker with a detergent, use only a mild detergent (for dishes
and kitchen utensils).

* Rinse the parts thoroughly since detergent remaining on them may result in deterioration and discoloration of
parts’ materials such as plastic.

* Using any detergent other than mild detergents can cause discoloration, e S Do not use the abrasive
corrosion, etc. \/ side of a heavy-duty
& Clean using a soft sponge and cloth. E:?‘ scrubbing sponge.

@4 Do not use the abrasive side of a heavy-duty scrubbing sponge or melamine sponge.

Doing so may damage the fluorocarbon resin coating of the inner pot.

Steam cap

(Separate it into 2 parts.

See P.30 to 31)

The steam cap can be rinsed.

(1) Wash it well using a sponge with detergent
diluted with cold or lukewarm water.

(2) Wipe off the water using a dry cloth and
completely dry all parts.

Note \

e Do not use the following methods to clean as the steam cap

may be deformed.

* Rinsing with hot water. < Soaking in water.

» Washing hot parts under running water immediately after
cooking.

e Be sure to clean the steam cap after cooking rice with barley
or other grains (amaranth, etc.). The steam cap may clog
and cause problems, like preventing the lid from opening,
resulting in improperly cooked food.

e After cleaning the steam cap, wipe it off using a dry cloth
immediately. Not drying the cap can leave water droplet
marks.

W Parts to wash after every use

(1) Wash it well using a sponge with detergent

= diluted with cold or lukewarm water.
‘ j (2) Wipe off the water using a dry cloth and
= completely dry all parts.
Note \
Inner pot e Thoroughly clean the inside and outside

of the inner pot after every use.
e Do not wash dishes, etc. inside the inner
@ % pot. Also, do not place the inner pot
upside down on top of dishes, etc., to dry.
Measuring Spatula Ladle Doi.ng 0 may damage_the fluorocarbon
cup resin coating or cause it to peel.

e Do not immerse the measuring cup and spatula in hot water.
Doing so may cause them to become deformed.

Inner lid

(1) Wash it well using a sponge with detergent
diluted with cold or lukewarm water.

(2) Wipe off the water using a dry cloth and
completely dry all parts.
Condensation can be formed more easily on the dirty inner lid.

Note \

e Be sure to remove any cooked rice or grains of rice adhering
to the inner lid.

Any rice on the inner lid can prevent the lid from closing,
allow steam to leak out during cooking, or enable the lid to
open and the contents to spray out, resulting in burns or
other injury.

e Be sure to clean the inner lid after cooking rice with barley
or other grains (amaranth, etc.). Otherwise the inner lid may
be clogged, causing a problem like the lid does not open or
rice cannot be cooked properly.

e [f there is any significant food staining, soak the part in
lukewarm water.

e Thoroughly wipe the inner lid using a dry cloth after cleaning
it so that no moisture remains in any gaps. Otherwise, water
drops may leave marks on the inner lid.
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10 Cleaning and Maintenance

B Parts to wash when dirty

Heating plate

Center
sensor

Power plug
Open/lock
button

Inside and outside the rice cooker
Wet a towel or cloth, wring out excess water, and wipe.

Center sensor

Remove burned rice and any other adhering grains of
rice.

If adhering objects are hard to remove, use commercially
available sandpaper (around #320), then wet a towel or
cloth, wring out excess water, and wipe.

Around the upper casing and open/lock button
Remove any adhering grains of rice, etc.

Note \

e Do not allow water to get inside the rice cooker unit.

e Do not immerse the power cord in or splash it with
water. Doing so may result in short-circuiting or electric
shock.

Removing and attaching the inner lid

Air inlet and air outlet

Air outlet

Remove dust using a cotton swab.
Note \

e Do not use the rice cooker if dust is adhering to the air
inlet or outlet.
Otherwise the temperature increases inside the rice
cooker, resulting in malfunction or fire.

B Removing the inner lid

Push down and pull the inner lid levers to the front to Inner lid

detach. ‘
¥

Do not pull the
inner lid gasket

B Attaching the inner lid

Set the inner lid securely in the lid as shown in the
figure below.

e
Q006
OOO OO OOO

(1) Set in place

Power cord and plug

Wipe with a dry cloth.

Note \

e Do not pull the lid gasket.
Once it is detached, it cannot be reattached. If the lid gasket
is detached, contact the place of purchase.

Inner lid gasket

Inner lid

29



30

10 Cleaning and Maintenance

Removing and attaching the steam cap

B Removing the steam cap

1 Insert your finger into the hole
in the lid and lift the steam cap
upward.

\

£
N L5

Steam cap

Note \

e Be careful of the hot steam contained in the
steam cap immediately after cooking.

Flip the steam cap over and
remove the cap lid as shown in
the figure below.

This part is not
removable; do not
attempt to remove it.

W Attaching the steam cap
1 Hook the cap lid onto the cap.

2 Push the lid until you can hear it
clicks.

Attach the cap lid securely onto
the cap body.

W Installing the steam cap gaskets

Set the gaskets securely onto the steam cap as Small gasket @
shown in the figure below. If the gaskets are not

set securely, they can become loose and this may Large gasket@
result in problems due to steam leaking out, etc.

Note \

e Do not remove the O-ring. If it is removed, set it back
in place securely.
If it is difficult to attach, slightly moisten the O-ring with
water to make it easier to attach.

Removing 0dOrs (When odors remain in the rice cooker)

The following procedure should be performed if odors become bothersome.

/N\Caution \

e Be careful of the hot inner pot and rice cooker after cleaning. Touching them may result in burns.

H Rice cooker

1 Fill the inner pot to about 70
to 80% with water, select the
“Plain/White” menu and press
the [Start] key.

Confirm that the Keep Warm

2 Wash the inner pot, inner lid,
and steam cap with a standard
kitchen detergent, and then
rinse sufficiently with water.

lamp is on and press the 3 Allow the rice cooker and all
[Cancel] key. parts to dry in a well-ventilated
location.

Note \

e If odors become bothersome, use about 20 g of
citric acid added to the water for more effective
deodorizing.

It may be impossible to remove some odors
completely. In this case, contact the place of
purchase.
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Was there a power outage
during cooking?

44

Was the rice left in the rice
cooker with the Keep Warm
function turned off?

Did you try to reheat rice that
was just cooked and was still
hot?

Was the Keep Warm function
used continuously for more than
24 hours?

21

Was the rice cooker and its parts
cleaned sufficiently?

Was the Timer function set for
more than 12 hours in advance?

20

Was the rice or food reheated 3
or more times?

Was a spatula left in the inner
pot?

22

Cause

Was the rice (other than rinse-
free rice) washed sufficiently?

Was cold rice added?

12,14

Are there any grains of rice adhering
to gaskets, the brim of the inner pot,
or the inner lid, etc.?

14,
26 to 28

Was the cooked rice stirred and
loosened well?

Is the rice concentrated around
the outer portions of the inner
pot (less rice in the middle of the
pot)?

18

Are there grains of cooked rice or water
drops adhering to the outside of the
inner pot or the center sensor, etc.?

14,

Was less than the minimum
required amount of rice being
kept warm or reheated?

26 to 28

Soft rice and sticky rice can easily stick to the pot.

A thin, tissue-like film is formed by melted and dried starch. This is not harmful to your
health.

Was the amount of rice and
water correct?

Problem
Rice sticks to the inner pot.

There is a thin film covering

the rice.

Check point

Problem

12 to 14,
44

Is other than white rice or rinse-
free rice being kept warm?

Reference page

Check point

Problem
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21,22 21 21 21 26 to 31 22

21

Reference page

Was there a power outage| o | @ | @ | @ < Was the rice cooker and its parts o
. . ]
during cooking? ~ cleaned sufficiently? ©
N
Was the rice stirred and ol @ © Was cooking continued
loosened well? immediately after the initial !
cooking?
Is the inner pot deformed? [ AN BN BN J I Were there a lot of cracked
grains of rice?
Avre there grains of cooked rice or R & Was the rice mixed with other
water drops adhering to the outsideof | @ | @ | @ | @ Yo ingredients or other grains? o
the inner pot or the center sensor, etc.? Q Were seasonings stirred well?
Was the [Start] key pressed after
cooking without turning off the Keep [ AN ) X Was the lid closed securely? ©
Warm function?
] ] Was cooking done with the ©
Was the Timer function used? { ] air inlet or outlet blocked (rice N
cooker placed on a carpet)? ™~
Was the Mo:mﬂ menu AR K B © Was the rice left in a colander
selected? after washing?
Was cooking done with hard | o Was the rice left soaking in the
water like mineral water? water too long after washing?
Was cooking done with Was hot water (over 35°C) used
alkaline ionized water (pH 9 ([ J to wash the rice or adjust the I
or higher)? water level?
Was more than the Bmxmac\ws PY o0 3 Was the rice (other than rinse- <
acceptable amount cooked? free rice) washed sufficiently? o
<<mm Em amount of rice, 3 Are there any grains of rice A &
ingredients, and water, orthe | @ @ | @ | @ o3 adhering to gaskets or the brim huje’
ratio of other grains, correct? o of the inner pot, etc.? 8

Check the following if you experience a problem with the cooked rice or with the operation of the rice cooker,

etc.

Check point

Problem

] 1 If Rice Does Not Cook Properly

00
Reference page

Check point

Problem

o]0
Reference page
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2 If Cooking Is Not Performed Properly

Check the following if you experience a problem with cooked food.

3 Troubleshooting

Check the following before requesting repair service.

Check point| 3 = ® = 3= = = 5=z |53%32%» = 8=
@ o @ Q o © [ 5 O 350 [N o
o = o = Al 7] ] 2o [} ] = »
c o Lo 2 - - o Q%5 oy 5
25 | &3 oa 3 3 25 |82¢8 3 Q3
® o o S @ c o ~Q g - N =
c = 5 = 0 Q Q «a Q. = a (0]
Q ® o » o [e] oo Q Q
Fiel = =3 o o SIS S 43 [
o) = © S @ P o
ol =} 32 Q = = Q = 5< = -
= Q p S 5 5 @, Q9 20 ] 9
- O = 3 Q = o Pa @
S o ? = @ @ c3S | 2ag3 @ 2
=3 Q= Q3 = = o @ 395 Q ]
Q o) ~ 3 3 o 8%0) » =
@ =3 3 [ o Q= O @ e
- @ 3 5 - - ) 209 o =1
> ) ES I} [} S s = [
Q QX 3 o o = .9 a Q
= Q = — = = O @ D
@ a 3 = @ o o 39 <
=3 @ c 3 3 = 7] o P> IN) =%
@ 23 5 Q @ 022 s
> -~ @ 3 B a 3.9 =
73 Qa @ 3 o S
c ) =] @
Py =
3 5 = =@
Q o g =3
Problem = @
ot boiled o o o o o o o
Bo ove . . . .
Bo do . . . .
Burned o o o o
Reference page 23" 23 231025 - 14, 15 44
26 to 28

*1 See “Menu guide”.

Symptom Check point Action Re;s;rg:ce
The rice is not cooked at all. Is the power plug properly connected | Insert the power plug fully into an 15,
The food is not cooked at all. to an outlet? outlet. 23
The rice is not cooked completely at | Does the display show the correct Set the correct present time. 43
the preset time. present time?
Check “The cooking time is excessively long” under “If Rice Does Not Cook 32
Properly” and take the necessary action.
The Timer function cannot be set. Does the display show the correct Set the correct present time.
present time? 43
Is “0:00” blinking on the display? Set the present time.
Was the “Quick”, “Express-Limited The Timer function is not available
Cups”, “Mixed/Sweet”, or “Slow Cook” | under those menus.
menu selected? 20
Was an unacceptable time set? Set a time that is acceptable under
the Timer function.
The display is blurred. Are there any grains of burned rice | Completely remove all remaining
or any other remaining grains of rice | rice. 14
adhering to gaskets or the brim of 26 t
the inner pot? 280
Is the outer surface of the inner pot | Wipe with a dry cloth.
wet?
Reheating is disabled. An alarm (3 beeps) will sound if you | The rice is cold. Rice of below
press the [Start] key. approximately 55°C cannot be
reheated.
Is the Keep Warm lamp off? Press the [Keep Warm] key and 22
check that the Keep Warm lamp
lights up. Then, press the [Start] key
again.
Sound is heard during cooking, Do you hear a humming sound? The fan is operating.
reheating, or when the Keep Warm It is not a malfunction. 10
function is on. Do you hear a buzzing or twittering | The IH is operating.
sound? It is not a malfunction.
Do you hear a completely different | Contact the place of purchase. )
sound from the above?
An alarm (3 beeps) will sound if you |Is the inner pot set in the rice Set the inner pot in the rice cooker. 15
press the [Start] or [Keep Warm] key. | cooker?
An alarm (3 beeps) sounds when the | The rice cooker beeps if no operation is performed within approximately 30
Timer function is set. seconds after pressing the [Timer] key, however, the Timer function can be 20
set without interruption.
Water or rice has gotten inside the | Water or rice inside the rice cooker unit may cause problems. Contact the )
rice cooker unit. place of purchase.
When setting the present time, The time cannot be set during cooking, when the Keep Warm function is
pressing the [Hour] or [Min] key does | on, when the Timer function is set, when the Timer function is in use, or
not access the time setting mode. during reheating. 43
The time cannot be set when the “Porridge” or “Slow Cook” menu is
selected.
A blurred black line is shown in the | Although blurring may occur in the If the blurring becomes bothersome,
display. display due to static electricity, itis | wipe the display using a firmly wrung 10
only a temporary phenomenon and | out cloth. The static electricity is
not a malfunction. removed and the blurring is reduced.
“6” blinks while the dish cooked Was the Keep Warm function used continuously for more than 6 hours
using the “Slow Cook” menu is kept | after cooking? 24
warm. After 6 hours has elapsed, “6” blinks. (Do not keep warm for more than 6
hours.)
The elapsed Keep Warm time blinks | Was the Keep Warm function used | The elapsed Keep Warm time will
on the display when the [Hour] key | continuously for more than 24 blink on the display when the Keep 21

is pressed while the Keep Warm
function is on.

hours?

Warm function has been on for more
than 24 hours.
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3 Troubleshooting

Symptom Check point Action Reézrggce
The present time, preset timer Does “0:00” blink on the display The lithium battery has run out.
settings, and elapsed Keep Warm when the power plug is connected Contact the place of purchase. 10
time are lost when the power plug is | again?
disconnected.
The lid does not close or opens Are there any grains of rice adhering | Completely remove all remaining 14,
during cooking. to the upper casing, inner lid gasket, | rice. 26 to
or around the open/lock button? 28
Condensation collects in the upper | Condensation may collect in the upper casing immediately after rice is
casing. cooked or while the Keep Warm function is on but it is not a malfunction. 18
Wipe the upper casing using a dry cloth when condensation collects.
Is the inner lid dirty? Thoroughly clean the inner lid using
More condensation can be formed a detergent. 27
on the dirty inner lid.
Is the “Eco” menu selected?
When using the “Eco” menu, more condensation may be formed on the
inner lid. 11
If condensation becomes an issue, it is recommended to use the “Plain/
White” menu.
Nothing happens when a key is Is the power plug properly connected | Insert the power plug fully into an 15,
pressed. to an outlet? outlet. 23
Is the Keep Warm lamp on? Press the [Cancel] key to turn off the
Keep Warm function, then try the 21
operation again.
Sparks fly from the power plug. Inserting/disconnecting the power plug may sometimes cause small electric )
sparks. This is specific to the IH feature and therefore not a malfunction.
There is a smell of plastic. Such smells may occur when the rice cooker is first used, but they should
go away over time as the rice cooker gets used. If this is an issue, clean 31
the rice cooker according to “Removing odors (When odors remain in the
rice cooker)”.
There are stripes or waves on plastic | Such stripes and waves are produced when the resin is being molded. They )
parts. do not affect the performance of the rice cooker.
Bubbles can be seen coming from It is due to boiling and therefore not a malfunction.
the steam vent of the steam cap -
during cooking.
The lid cannot be closed. Is the inner lid attached? | Attach the inner lid. 29
If these indications appear
. " Reference
Display Action page

“Err” appears on the display and a long-

lasting or continuous beeping alarm
sounds.

Plain/White Ultra

:\EACT, .| (2) Relocate the rice cooker to where the air inlet and outlet are not
o ultigrain | b\ ocked and the room temperature is low.
— Brown (3) Insert the power plug into the outlet again and operate the keys.
GABA Brown

Slow Cook Porridge Mixed/Sweet Long-grain

Quick  Express-Limited Cups

following procedure.
(1) Disconnect the power plug.

purchase.

If the rice cooker is placed on the carpet or where the room
temperature is high, the air inlet and outlet can be blocked, causing
the temperature inside to rise. In this case, the rice cooker may not
respond to any key operations. Resolve the problem according to the

If the rice cooker does not respond to key operations, it is a malfunction
of the rice cooker. Disconnect the power plug and contact the place of

Plastic parts

Plastic parts that come into contact with heat or steam will deteriorate over time. In this case, contact the

place of purchase.

Adjusting the steaming time (“Express-Limited Cups” menu)

Complete the following procedure from steps (1) to (6) each

within 30 seconds with the power plug connected to the outlet.
If no operation is performed within 30 seconds, the current
time is displayed again and the steaming time cannot be set.
Restart the procedure to set the steaming time again.

The setting cannot be changed during cooking (slow cook),

ﬁ' —. i
DI {
Mode g

Value change

adjustment 0: +0 min.
5: Steaming time adjustment  1: +1 min.
2: +2 min.

when the Keep Warm function is on, when the Timer function is set, when the Timer function is in use, during

reheating, or during additional heating.

Note: To cancel adjustment of the steaming time, press the [Cancel] key.

W Adjusting the steaming time

When selecting the “Express-Limited Cups” menu and adjusting the steaming time, perform the following

procedure.

(1) Press the [«] or [»] key to
select the “Plain/White”
menu.

©

(2) Hold down the [Timer] key for
approximately 3 seconds or
more.

Plain/White umj Quick  Express-Limited Cups

, Eco
— Multigrain
B 9
' Brown
— GABABrown

Slow Cook Porridge Mixed/Sweet Long-grain

()
(o

(3) Press the [Start] key.

C
) ()

(4) Press the [Hour] and [Min]
keys to adjust the time.

Plain/White Ultra  Quick Express-Limited Cups

Eco
Multigrain
Brown
GABA Brown
ed/Sweet Long-grain

Slow Cook Porridge

Steaming time adjustment
0: +0 min. (default setting)

1: +1 min.
2: +2 min.

(5) Press the [Start] key.

(6) When the [Timer] key is held down for
approximately 3 seconds or more, the
setting is completed and the current
time is displayed again.
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Menu guide

e This Menu guide uses an approximately 0.18 L measuring cup (included).

e Atablespoon is 15 mL.

e Ateaspoonis 5 mL.

e \When too much of seasonings such as soy sauce, sweet cooking rice wine,
etc. are added, food may not be cooked properly.

e |t is not necessary to rinse rinse-free rice.

e Use the calories in the recipes only as a guide.

Gomoku Rice
(Japanese Mixed
Rice)

4. ) Brown Rice Cooked
<~ with Salmon, Miso,
and Butter

B Ingredients (for 6 servings)

e Rice...3 cups o Kombu (kelp)...3 cm square: 1 pc.
e Chicken thigh...60 g o Abura-age (thin deep-fried tofu)...1/2 pc.
e Carrot...40 g e Gobo (burdock root)...35 g

e Konnyaku...1/8 block o Dried shiitake mushrooms...2 pcs.
e Snow peas...8 pcs.

e Seasoning mixture

Soy sauce...2 tbsps. Sake...1 tbsp.
Sweet cooking rice wine...1/2 tbsp.  Salt...1/2 tsp.
e Sake, soy sauce, salt, and vinegar...To taste

B Directions

1. Cut the chicken thigh into 1 cm cubes and then season with
a dash of sake and soy sauce.

2. Rinse off excess oil from the abura-age. Cut it lengthwise
into halves and then into thin strips.

3. Peel the carrot and cut it into 3 cm-long thick strips.

4. Shave the skin off the burdock root using the back of a
knife. Then, shred it into thin strips and soak it in vinegar
water.

5. Boil the konnyaku from water for 4 to 5 minutes. Then,
rinse it with water and cut it in the same way as the carrot.

6. Soak the dried shiitake mushrooms in water to rehydrate.
Cut off the stems and slice them into thin strips.

7. Remove the strings from the snow peas and boil them in
salted water. Place the peas in cold water so they retain
their color and then cut them into thin pieces.

8. Rinse rice in the inner pot, add the seasoning mixture, and
add water up to level 3 of the “Ultra” scale. After mixing the
rice and water well, place the kelp and other ingredients on
top except the snow peas. Cook it using the “Mixed/Sweet”
menu.

9. Remove the kelp and add the snow peas. Mix all the
ingredients well and place the dish on a serving plate.

Note \

o Adjust the amount of water to add depending on the
ingredients.

e The amount of ingredients to add at the beginning should be
no more than approximately 45% of the weight of rice.
Cooking may not be performed properly if too much
ingredients are added. (The total amount of ingredients
should be no more than approximately 70 g per cup of rice.)

Ingredients (for 6 servings)
Brown rice...3 cups

Lightly salted salmon...3 pcs.
Maitake mushrooms...100 g
Onion...1/2 pc.

Carrot....50 g

Asparagus...3 pcs.

Garlic, minced...1 clove

Ginger, minced...1 clove

Butter...25 g

Salad oil..As desired

Seasoning mixture

Sake...1+1/2 tbsps. Sweet cooking rice wine...1+1/2 tbsps.

Miso paste...30 g Sugar...1/2 tbsps. Soy sauce...1/2 tbsps.

Green onions, chopped...3 stalks

H Directions

Rinse brown rice in the inner pot, add water to level 3 of the

“Brown” scale, and cook it using the “Brown” menu.

2. Heat salad oil in a pan. Cook and flake the salmon.

3. Separate the maitake mushrooms and cut them into 2 cm
width pieces. Chop the onion and carrot.

4. Peel off the skin from the bottom of the asparagus. Remove
the triangular leaves and chop the asparagus into 1 cm
width pieces.

5. Melt butter in a pan and add and stir the garlic and ginger.
Add the ingredients from step 3 to the pan. Cook them until
they are soft. Add and cook the asparagus from step 4.

6. Add the seasoning mixture to the ingredients from step 5
and cook them until the liquid evaporates.

Add the green onions and then add the salmon from step 2.

7. When the cooking is completed, mix the cooked rice with

the ingredients from step 6 and place in a serving bowl.

-

Tips

e Sprinkle seven flavor chili pepper as desired.

7.1 Seven-Herb Rice
&’ Porridge

115kcal/

B Ingredients (for 4 servings)

e Rice...1 cup

e Salt...1/3 tsps.

e Seven herbs (water dropwort, shepherd’s purse, cudweed,
chickweed, henbit, turnip, and Japanese radish)... As desired

B Directions

1. Prepare a few available herbs (approx. 100 g). Lightly boil
and place them in water. Squeeze out water and chop
finely.

2. Rinse rice in the inner pot and add water up to level 1 of the
“Porridge * Firm” scale. Set the cooking time for 60 minutes
and cook it using the “Porridge” menu.

3. When the cooking is completed, sprinkle it with the
chopped herbs and salt and gently stir the porridge.

Note \

e Serve cooked porridge as soon as possible before it turns
into a sticky paste and the taste changes.

-

N

Multigrain Rice
Cooked with Dried
Fish and Hijiki

Ingredients (for 6 servings)
Rice...3 cups

Mixed grains...4+1/2 tbsps. (40 g)
Dried fish (barracuda, tilefish, etc.)...1
Green onions, chopped...2 stalks
Cooked mehijiki (bud of hijiki)
Mehijiki (dried)...12 g
Abura-age (thin deep-fried tofu)
...1/12 pc.

Stock

Sugar...1 tbsp. Soy sauce...2 tbsps.
Sweet cooking rice wine Dashi (Japanese soup stock)
...1 tbsp. ...200 mL

Sake...1 tbsp.

Carrot...30 g
Sesame oil...1 tbsp.

Directions
Rinse rice in the inner pot, add water to level 3 of the
“Plain/White” scale, and place mixed grains on top. Add 3
tablespoons of water for the added mixed grains and cook
it using the “Multigrain” menu.
Grill the dried fish, debone, and flake it.
Soak the me hijiki in water to rehydrate and then drain.
Rinse off excess oil from the abura-age and cut it into thin
strips. Cut the carrot into thin strips as well.
Add the sesame oil into a small pot. Stir-fry the ingredients
from step 3, add the stock, and simmer the ingredients.
Drain the ingredients from step 4, mix them and the fish
from step 2 into the cooked rice with cutting strokes using a
spatula.
Place the dish on a serving plate and sprinkle it with the
green onions.
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Sekihan

B Ingredients (for 6 servings)

e Sweet rice...3 cups

e Red beans...80g

e Salt with sesame...To taste

H Directions

1.

Rinse and place the red beans into a pot. Add water 5
times the volume of the red beans and place the pot on the
stove. Bring the red beans to boil and discard the water.
Add water approximately 5 times the volume of the red
beans again and cook slightly hard at high heat.

Separate the red beans from the water. Pour the water
into a bowl and quickly let it cool while ladling the water to
expose it to air.

Rinse the sweet rice in the inner pot, add the water used
for cooking the red beans to level 3 of the “Sweet” scale (add
more water if not enough), and mix well.

Place the red beans from steps 2 on 3 and then cook them
using the “Mixed/Sweet” menu.

When the cooking is completed, mix gently and place the
dish on a serving plate with the salt with sesame.

Chinese Style
Steamed Sweet

Rice

Ingredients (for 6 servings)
Sweet rice...3 cups

Pork belly...110 g

Dried shiitake mushrooms
...2 pcs.

Pine nuts...1 tsp.

Peeled sweet roasted chestnuts...6 pcs.
Ginger, thin strips...10 g

Chicken soup...300 mL

Pre-seasoning for pork

Sake...2 tsps. Soy sauce...2 tsps.
Ginger juice...1 tsp.

Seasoning mixture

Sake...3 tbsps. Soy sauce...3 tbsps.
Sugar...1 tsp.

e Dried shrimp...10 g
e Bamboo shoot...20 g
e Carrot...10 g

e Green onions, chopped...3 stalks
e Lard or vegetable oil...2 tbsps.

-

Directions
Soak the dried shiitake mushrooms and shrimp in water to
rehydrate and soften them. Pre-boil the bamboo shoot.
(Keep the water used for soaking the dried shiitake
mushrooms and shrimp.)
Cut the pork into 1 cm cubes and then season it.
Cut the carrot, shiitake, and bamboo shoot into 1 cm cubes.
Heat the lard in a pan. Stir-fry the ingredients from step 2
and let them cool.
Rinse the sweet rice in the inner pot. Add the water used
for soaking the dried shiitake mushrooms and shrimp from
step 1 and the seasoning mixture. Add the Chicken soup up
to level 3 of the “Sweet” scale. Thoroughly mix everything
together.
Add the ingredients from step 3, dried shrimp, pine nuts,
and ginger to 4. Cook it using the “Mixed/Sweet” menu.
When the cooking is completed, place the sweet roasted
chestnuts on the rice. Toss the rice with cutting strokes.
Place the dish on a serving plate and sprinkle it with the
green onions.

Freshly Cooked Dishes Made So Easily

Authentic dishes can be cooked easily by taking advantage of

seasonal ingredients.

Note \

Stir well before cooking to prevent seasonings from settling at the bottom of the inner pot.
When simmering ingredients in broth, cool the broth down before cooking.

When using starch, add it at the end of cooking.

Adjust the amount of paste products such as fish paste cakes as they expand with heat.

Do not use hard utensils such as a metal ladle, spoon, or whisk.

Remove odors after cooking. (See “Removing odors (When odors remain in the rice cooker)” on P.31)

If a longer cooking time is required, do not press the [Cancel] key before extending that time. Doing so causes the Keep Warm lamp
to go out and additional cooking cannot be performed. (If you press the key by mistake, remove the inner pot from the rice cooker
and place it on a wet cloth. Leave the rice cooker lid open and cool down the rice cooker and the inner pot for approximately 10
minutes. Then set the inner pot back inside the rice cooker and cook.)

Vegetable and
Chicken Pot-Au-Feu

156kcal/
or 1 serving

\) Braised Pork

500kcal/
or 1 serving

10Ltype :@ 1.8Ltype 1.0Ltype : 1.8Ltype
H Ingredients (for 4 servings): (for 6 servings) B Ingredients (for 4 servings): (for 6 servings)
e Chicken wings 8 pcs. : 12 pcs. e Pork belly 400 g : 600 g
e Carrot 1 pc. 1+1/2 pcs. e Bean curd knots 100 g 150 g
e Celery 1 pc. 1+1/2 pcs. e Ginger, sliced 4 pcs. 6 pcs.
e Onion 1 pc. i 1+1/2 pes. e Stock :
e Potato 2 pcs. 3 pcs. Thick soy sauce 1+1/2 tbsps. 2+1/4 tbsps.
o Water 650 mL 1000 mL (Chinese soy sauce)
e Bouillon (powder) 1+1/2 tbsps. 2+1/3 tbsps. Shaoxing rice wine 1 tbsp. 1+1/2 tbsps.
e Salt and pepper To taste To taste Water 300 mL 450 mL
H Directions
1. Cut off the ends of the chicken wings. e Salt To taste To taste
2. Cut the carrot into quarters, the celery into 5 cm width e Sugar To taste To taste
pieces (after removing the strings from it), the onion into e Green onions, chopped As desired As desired
eight equal parts, and the potato into four equal parts. H Directions
3. Putall ingredients from steps 1 and 2 in the inner pot, add 1. Rinse the pork belly and cut it into bite-sized pieces. Place
water, bouillon powder, salt, and pepper, and mix well. Heat them in boiling water with the ginger to extract blood.
it using the “Slow Cook” menu for 60 minutes. 2. To remove the smell of beans from the bean curd knots,
4. When the cooking is completed, place the dish in a serving wash and then boil them in a pot.
bowl. 3. Place the pork belly, ginger, and bean curd knots in the
inner pot, and then add the stock.

4. Cook it using the “Slow Cook” menu for 60 minutes.

5. When the cooking is completed, add salt and sugar to taste and
turn over the pork belly. Set the cooking time for 10 minutes and
continue to cook it using the [Hour] key.

6. When the cooking is completed, place the dish on a serving

Note \ plate and sprinkle it with the green onions.

For simmered dishes, they become softer with enhanced flavor if kept warm after heating.
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Chicken and
shimeji mushrooms
with tomato sauce

Quick recipe

189kcall/
or 1 serving

1.0 L type 1.8 L type
B Ingredients (for 4 servings): (for 6 servings)
e Chicken thigh, cut into 2509 380¢g
cubes
e Salt and pepper To taste To taste
e Shimeji mushrooms, cut 1 bag i 1+1/2 bags
(approx. 130 g) : (approx. 200 g)
e Onion 1/2 pc. 3/4 pc.
(approx. 100 g) : (approx. 150 g)
e Black olives, sliced 25¢g 409
e Tomato sauce 1can i 1+1/2cans
(approx. 300 g) : (approx. 450 g)
e Chicken bouillon 1 tsp. i 1+1/2 tsps.
(powder)
o Water 100mL 150 mL
e Parsley, minced As desired : Asdesired
e Grated cheese As desired : As desired
Directions

Season the chicken thigh with salt and pepper.
Slice the onion along the fibers into thick pieces.
Place the chicken bouillon and water in the inner pot and
mix them well. Add the ingredients from step 1 and 2,
shimeji mushrooms, black olives, and tomato sauce in this
order.
4. Cook it using the “Slow Cook” menu for 15 minutes

(18 minutes for 1.8 L type).
5. When the cooking is completed, mix and season with salt and
pepper to taste. Place the dish on a serving plate and sprinkle it
with parsley and grated cheese as desired.

@N-~n

Setting the present time

The present time is displayed in a 24-hour format.

The time cannot be set while the following operations are performed.
* During cooking (slow cook), when the Keep Warm function is on, when the Timer function is set, when
the Timer function is in use, during reheating, or during additional heating

* When the “Porridge” or “Slow Cook” menu is selected

B Example: When changing the time from “9:30” to “9:35”

1 Connect the power plug to an

outlet.
2 Display the time
setting mode.
Press the [Hour] or [Min]
key to display @.
Plain/White Ultra  Quick Express-Limited Cups
Eco
=
O ! ! GABA Brown

Slow Cook Porridge Mixed/Sweet Long-grain

Set the current

time.
Set the hour with the [Hour]

key and the minute with the

[Min] key.

Hold down the corresponding key to change
the time more rapidly.

4 Once you are finished setting

the time, press the [«] or [»] key.

The present time is set.
@ will go out and “:” will blink on the display.

Plain/White Ultra] Quick Express-Limited Cups
a

Eco
,-’. -'- Multigrain
o e e T

GABA Brown

Slow Cook Porridge Mixed/Sweet Long-grain

@R”J@

Note \

e The present time setting may vary about 30 to 120
seconds a month from the actual time depending
on room temperature and the conditions of use.
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Specifications

Unit size

1.0 L (5.5-cups) type

1.8 L (10-cups) type

Rated voltage/Rated frequency

220V~ 50 Hz

Rated power input (W)

1,080

1,198

Plain/White 0.18 to 1.0 (1 to 5.5 cups) 0.36 to 1.8 (2 to 10 cups)
Ultra 0.18 to 1.0 (1 to 5.5 cups) 0.36 to 1.8 (2 to 10 cups)
Quick 0.18 to 1.0 (1 to 5.5 cups) 0.36 to 1.8 (2 to 10 cups)
© |Express-Limited Cups 0.18 t0 0.36 (1 to 2 cups) 0.36 to 0.54 (2 to 3 cups)
& |Eco 0.18 to 1.0 (1 to 5.5 cups) 0.36 to 1.8 (2 to 10 cups)
a Multigrain 0.18 t0 0.72 (1 to 4 cups) 0.36 to 1.44 (2 to 8 cups)
8 [Brown 0.18 to 0.63 (1 to 3.5 cups) 0.36 to 1.08 (2 to 6 cups)
E GABA Brown 0.18 to 0.63 (1 to 3.5 cups) 0.36 to 1.08 (2 to 6 cups)
& |Porridge  |Firm 0.09 t0 0.18 (0.5 to 1 cups) 0.09 t0 0.36 (0.5 to 2 cups)
T Soft 0.09 (0.5 cups) 0.09 to 0.27 (0.5 to 1.5 cups)
Mixed 0.18 to 0.72 (1 to 4 cups) 0.36 to 1.08 (2 to 6 cups)
Sweet 0.18 to 0.54 (1 to 3 cups) 0.36 to 0.9 (2 to 5 cups)
Long-grain 0.18 to 1.0 (1 to 5.5 cups) 0.36 to 1.8 (2 to 10 cups)
Outside Width 26.0 28.8
dimensions Depth 35.4 38.6
(cm)* Height 213 25.0
Weight (kg)* 4.0 5.0

Cord length (m)*

1.5

* Approximate values

Note \

e One cup of white rice is about 150 g.

In case of a power outage

If a power outage does occur, the rice cooker will resume its normal functions once power is restored.

State when power
outage occurs

Once power is restored

While the Timer
function is set

The timer will resume operation. (If the power outage lasts for an extended period of time and the
preset time has passed when power is restored, the rice cooker will immediately begin cooking.)

During cooking
(reheating)

The rice cooker will resume cooking (reheating).
Cooking may not be completed properly.

While the Keep
Warm function is on

The Keep Warm function is cancelled in case of a power outage for over 30 minutes.

Purchasing consumables and optional accessories

Gaskets will need replacing over time. Though the amount of wear will vary according to conditions of use,
gaskets will wear down as they are used. For stubborn dirt, odors, or serious damage, contact the place of

purchase.

The inner pot’s fluorocarbon resin coating may wear and peel with extended use. (See P.8)
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] Cac bién phap bao vé quan trong

Hay doc va lam theo tat ca cac hwéng dan an toan truwéce khi siv dung ndi com dién. . ,
« Phan CANH BAO va THAN TRONG du¢i day nham bao vé ngudi dung va nhitng ngudi khac khéi bi ton A CAN H BAO
hai vé thé chat va thiét hai vé tai san. Hay chac chén lam theo chung dé bao vé an toan.

+ Khéng g& bd nhan than trong/canh bao dan trén ndi com dién. Khéng cam phich cam dién bang tay

Khéng dé phich cam dién tiép xuc
wort. v&i hoi nwéc.
Lam nhw vay co thé gay chap mach Lam nhw vay c6 thé gay dién giat hoac

Khéng cham hogc thwong tich. hda hoan. Khi str dung noi com dién
b‘gi‘;tg;tuf’ét trén mat ban truot, hay can than khong

dé phich cam dién tiép xdc voi hoi
nwéc.

@

Hwéng dan an toan dwoc phan loai va mé ta nhw hinh dudi
day, theo mirc d6 tac hai va thiét hai do s&r dung khéng duing M6 ta cac biéu twong

cach.

/\ chi canh bao hoéc than
trong. Cac chi tiét cu thé cla
canh bao hoac than trong
dwoc hién thi trén biéu twong
hoac trong hinh minh hoa
ho&c doan v&n ban gan biéu
twong.

Khéng dwoc mé nép trong khi nau.

Biéu twong nay cho th C A
7N ey Y Cham vao nap co thé gay bdng.

c6 nguy co thwong tich
nghiém trong hoac ttr
vong ' néu ndi com dién
khéng dwoc str dung
dung cach.

7

/I\ CANHBAO

Khéng dé mat hodc tay gan nap hoi
va 16 thoat hoi.
Lam nhw vay c6 thé gay bdng. Khéng

© chi hanh déng cam thuc Khong cham cho phép tré nhé dén gan 16 thoat hoi.
hién. Cac chi tiét cu thé cua vao

hanh déng cAm thuc hién Khéng cho phép tré em sir dung ndi
dwoc hién thi trén biéu twong com dién va khong s dung ndi com
hodc trong hinh minh hoa dién trong tdm vé&i cua tré so’ sinh
hoéc doan v&n ban gan biéu hodc tré méi biét di.

twong. Lam nhu vay cé thé gay béng, chap
mach hoac thwong tich.

21%,
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Biéu twong nay cho thay
¢6 nguy co thwong tich™
_ hoac thiét hai dén tai
A THAN TRQNG san”® néu ndi com dién
khoéng dwoc str dung
dung cach.

Khéng dwoc cam dinh ghim, day dién
® hoéac cac vat bang kim loai khac vao

ctra dan khi hoic ctra thoat khi hoic

khoang hé giira cac bo phan.

Lam nhw vay cé thé khién thiét bj hw

héng, dan dén dién giat hodc thwong

*1 “Thwong tich nghiém trong” & day dé cap dén viéc bi mét thi

e O

Iwc, chan thuwong, bong (& nhiét do cao va thép), dién giat, @ chi ra hanh dong can thuc - tich.
gay xuong, ngcf)‘d_c}c‘hoéc_ c?c thwong t[ch khf’lc d}] nghiém‘ hién hodc mét huéng dan Thiét bi khong danh cho nhirng
tr.c_inghkrllen r:Lgu’cylldung b!_ ttop It(h’ucgr]g vinh vién va phai nhap phai tuan tha. Cac chi tiét cu nguwoi (ké Fé tré em) bi giam ning )
Yish 1020 ChAM S0C NGOal I KE0 08 £ 3 ¢l 5 3 ié Iwc thé chat, cam giac hoac tinh than

*2 “Thwong tich nhé hodc viva phai” & day dé cap dén chan the cta hudng dan dwoc hien - o ° o 3 L x i
thwong, dién giat khong phai nhap vién hodc cham séc ngoai thi trén biéu twong hoac trong hodc thiéu kinh nghiém va kién thirc Clra dan khi

trd kéo dai. . )
*3 “Thiét hai ve tai san” & day de cap dén thiét hai anh hudng
dén toa nha, do ndi that, gia suc hoac vat nudi.

vé st dung thiét bi, trtr khi ho dwoc
ngwi chiu trach nhiém vé sw an toan
ctia ho giam sat hodc hwéng dan s
dung thiét bi.

S dung thiét bi ma khéng cé ngudi
giam sat co thé dan dén bang, chap

hinh minh hoa hoac doan van
ban gan biéu twong.

Khi déng nap, lay hét cac hat com
0 chin hoac hat com con dinh vao

khung trén hoac xung quanh khéa

nap ndéi com, sau d6 déng chat nap.

46

/I\ CANH BAO

Chi str dung nguén dién ap dinh
danh.
St dung dién ap cta ngudn dién khac

Lau sach phich cdm dién néu bui
hoac cac vat la khac tich tu trén dé.
Lam nhw vay d& tranh héa hoan.

c6 thé dan dén héa hoan ho&c dién giat.

%

Str dung 6 cam dién dinh danh tir 7

dinh danh trwc tiép vao 6 cam.
Két ndi cac thiét bi khac vao cung mot

& cm co thé khién 6 cdm bi qua néng,

dan dén hda hoan.

A tré 1én va cam phich cam c6 cling

Néu day dién bi héng, hay dam bao
day dién dwoc thay b&i ngwei dai
dién dich vu dwoc Gy quyén.

Néu khéng, cé thé xay ra héng héc hodc
tai nan.

2,

Khéng str dung day dién bi hong.
Khoéng lam héng day dién.

didu chinh day. Khong dét day gan bé
mat cé nhiét d6 cao hodc & duwgi/gitra
cac vat nang.)

Lam vay c6 thé gay héa hoan hoéc dién

giat.

Cam toan bo phich cam dién vao 6
cam.

Khoéng lam nhw vay cé thé gay dién giat,
chap mach, béc khoi hodc héa hoan.

(Khéng bé manh, kéo, xoan, gap hodc

Qe @

Khong str dung néi com dién khi day
dién hoac phich cdm dién bi héng
hoac phich cam bij 16ng khi cdm vao
6 diéen.

Lam nhw vay dé tranh dién giat, chap
mach hoac hda hoan.

mach hoac thwong tich.

<

Khéng nhiing néi com dién vao nwéc
hoac lam ban nwéc vao noi com
dién.

Khang nhing thiét |_3m nhw vay c6 thé dan dén chap mach

bj vao nwéc hoge
chat long khac

hoac dién giat.

Hoi nwére co thé bj ro ri hodc thirc an
bén trong c6 thé trao ra tlr ndp m&, gay
bdng hodc cac thwong tich khac.

@

Khéng dwoc
thao revi

Khéng cé thay déi cu tao ctia ndi
com dién. Viéc thao r&i hoac stra
chira phai dwoc thwe hién béi nguoi
dai dién dich vu dwoc Gy quyén.

Néu khong co thé xay ra hda hoan, dién
giat hoac thwong tich.

O

Khéng dit cac vat bang kim loai
chang han nhw dao, dia, thia hoic
nap ndi, v.v. trén ndi com dién.

Cac vat bang kim loai c6 thé tré nén rat
nong.

O

Khéng str dung san pham nay theo
bat ky cach nao khéng dwoc mo ta
trong hwéng dan van hanh.

Hoi nwéc hodc thire an bén trong co thé

trao ra, gay bdng hodc cac thwong tich

khac.

Vi du vé cach st dung khéng duoc

phép:

+ S dung ndi dé 1am néng nguyén liéu
hoac gia vi dwng trong tui nhwa déo,
V.V.

« Str dung gidy nén, gidy nhém hoac
mang boc thuc phdm

+ NAu hodc hap véi nhiéu dau
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] Cac bién phap bao vé quan trong

/\ CANH BAO

Khi bé mat ndi com dién bi héng, hay
tat nguén ngay lap torc.
Khéng lam nhw vay cé thé gay dién giat.

O
O

Ngirng sr dung ngay lap tirc khi néi

com dién bi héng hoac truc trac.

St dung ndi com dién dang truc tréc cé

th& dan dén héa hoan, dién giat hodc

thwong tich.

Vi du vé hdng héc hodc truc trac:

» Day dién va/hoac phich cam dién tré
nén néng bét thuwong.

+ N&i com dién bi bc khéi hoac téa ra
mui khét.

« N&i com dién bi nirt hodc co nhirng bd
phan bi Idng hoac lung lay.

« N&i trong bj bién dang.

« C6 nhirng van d& hoac bt thwong
khac.

Ngay lap trc rat day dién ra khdi 6 cdm

va lién hé véi noi ban hang dé kiém tra/

stra chira.

O

Khéng str dung ndi com dién trén bé
mét khong 6n dinh, ban hoic tam I6t
nhay cam véi nhiét, v.v.

Lam nhw vay c6 thé gay héa hoan hodc
hw héng ban hoac tam I6t.

O

Khéng str dung néi com dién gan
twong hodc do noi that.

Hoi nwéc va nhiét co thé khién ching
hw héng, mat mau va/hoéc bién dang.
S dung ndi com dién cach twong hodc
dd noi that it nhat la 30 cm. Khi st dung
ndi com dién trén gia bép hoac ti bép,
hay dam bao ring hoi nwdc khong bi
git lai.

=t

it nhat 30 cm

L~

/I\ THAN TRONG

Nbi com dién nay str dung cho gia

dinh.

N6i com dién nay ciing c6 thé dwoc

st dung trong cac méi trwéng sau:

+ Bép & clra hang/van phong, v.v.

» Co s& ndng nghiép

* Phong khach san hoac méi trudng co
kiéu tién nghi twong tw

+ Nha nghi ho&c mai truong co kiéu tién
nghi twong tw

Thao day dién ra khi khéng st dung.
Diéu nay I1a dé tranh thwong tich, béng,
dién giat, ro ri dién hoac héa hoan do
gidm cach dién.

Khéng str dung ndi com dién trén
tdm nhém hoac tam 16t chay dién.
Chét liéu nhdm c6 thé tao nhiét, gay béc
khoi hoac hda hoan.

Pam bao cam phich cam dién khi rat
ra khoi 6 cam.

Lam nhw vay dé tranh dién giat, chap
mach hodc hoa hoan.

7
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/\ THAN TRONG

Khéng str dung ndi com dién trong
khéng gian nhé noi bang diéu khién
tiép xuc véi hoi nwéc.

Hoi nwéc va nhiét cé thé lam bang diéu
khién bi bién dang va/hoac lam ndi com
dién bi hw hdng, mat mau, bién dang va/
hoac truc trac.

Khi str dung ndi com dién trén mét ban
trwot, hdy kéo mét ban ra dé bang diéu
khién khong tiép xuc véi hoi nwéc thoat
ra.

O

Khéng str dung ndi com dién gan
ngudn nhiét hodc noi c6 thé ban
nwoc.

Lam nhw vay c6 thé gay dién giat, ro ri
dién, hda hoan va/ho&c bién dang hodc
huw héng ndi com dién.

Khéng str dung ndi com dién khi clra
dan khi/ctra thoat khi bi chan hoic &
trong phong néng.

Khéng dat ndi com dién trén tham hoac
tai nhya.

Lam nhw vay c6 thé dan dén dién giat,
ro ri dién, héa hoan hoac héng hdc.

Khéng str dung nhiéu thiét bi trén
cling mét 6 cam.
Lam nhw vay co thé gay hda hoan.

Ay V4

Khéng str dung ndi com dién trén
bép cam irng.
Lam nhu vay c6 thé dan dén héng hoc.

Thao tac can than véi néi com dién.
Danh roi hodc dé ndi com dién bj va
dap manh c6 thé gay thuong tich hoac
lam hw héng ndi.

Hay cén than v&i hoi nwéc thoat ra
khi mé nap.

Tiép xtc véi hoi nwéc co thé khién ban
bi bong.

© eV O

Khéng cham
vao

Khéng cham vao bé mat nhiét dé cao
trong hoidc ngay sau khi nau.
Lam nhw vay c6 thé khién ban bj béng.

Khong dat vat nhay cam véi tire tinh
gan ndi com dién vi ndi com dién tao
ra song dién tw.

N6 c6 thé gay nhidu TV hodc radio. N6
c6 thé xéa dir lieu dwoc ghi trong thé
tin dung, thé ID tlr, bang cassette hoac
bang video.

Chi str dung ndi trong dwoc san xuéat
riéng cho néi com dién nay.

S dung ndi trong khac cé thé gay qua
nhiét hoac héng hoc.

Khéng st dung ndi com dién trén
mat ban trwot khéng cé du kha nang
chiju tai.

Néu khéng, ndi com dién c6 thé bi roi,
dan dén thwong tich, bdng ho&c héng
héc.

Trudc khi siv dung, hay kiém tra xem
kha nang chiu tai cé di khong.

Khéng str dung néi com dién khi mau
clia nap trong bi héng.

Lam nhu vay c6 thé khién hoi nuéc bi
rd ri hodc tran ra, dan dén béng hoic
céac thwong tich khac. Com c6 thé
khoéng chin.

O
O
O

Khong nau khi ndi trong tréng khéng.
Lam nhw vay c6 thé gay quéa nhiét hodc
héng héc.

2,

Khéng cham vao tay cAm néi trong
béng tay tran khi ndi com dién dang
nau hodc vira nau xong. Hay chéc
chan str dung gang tay 16 nwéng dé
cam tay cAm néi trong.

Cham vao ndi trong dang néng co thé
khién ban bj béng.

Tay cAm ndi trong

Ngw&i mang thiét bi tao nhip tim phai
tham khao y kién chuyén gia y té
trwée khi str dung ndi com dién.
Hoat déng clia ndi com dién cé thé anh
hwéng dén thiét bi tao nhip tim.

Khéng van hanh néi com dién bang
b6 hen gi® bén ngoai hoic bd diéu
khién ttr xa.

Lam nhw vay cé thé dan dén héng héc.

Oe Ve 0 @@

Hay doi dén khi ndi com dién ngudi
dé bat dau lau chui.

Cham vao bé& mét nong cé thé khién ban
bi béng.

Thyc hién cac quy trinh nhw mo ta trén
Tr.68 dén 73.
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/I\ THAN TRONG

Khéng rira toan bé ndi com dién.
Khéng rira phan than chinh hoac dé
nwéc vao phan than chinh hodc dé.

Lam nhuw vay co thé dan dén chap mach
hoac dién giat.

Khéng di chuyen néi com dién trong
khi dang nau.

Lam nhw vay c6 thé khién thirc &n bén
trong trao ra va gay béng.

Khéng cham vao nut mé/khéa trong
khi dang xach ndi com dlen
Lam nhw vay c6 thé khién ndp mé ra,

Khéng cham d&n dén thwong tich ho&c béng.
vao

@@@

Khéng cadm nap khi di chuyén néi
com dién.
Lam nhu vay co thé gay bdng hodc cac

thwong tich khac. Hay chdc chan cam
quai xach trong khi di chuyén.

Str dung va ndu mét lwong nguyén
0 liéu thich hop c6 thé tao bot hoic né
ra.
Néu khong, nguyén liéu co thé tran ra,
da&n dén tai nan hodc hdng héc.
Vi du: Bau nanh, dau den, bét swong
s&o trdng, cac nguyén liéu khac cé thé
dé dang tao bot

B Cac hwéng dan an toan dé cé thé st dung thiét bi trong nhiéu nam

e L4y hét cac hat com chin hodc hat com con dinh
vao ndi com dién va ndi trong.
Khoéng lam nhw vay cé thé 1am cho hoi nwéce bi ro
ri ho&c thirc &n bén trong tran ra. Diéu nay co thé
da&n dén hdng ndi hodc com khang chin.
W

Kh(‘)ng pht vai hodc vat khéc; {‘3
Ién nGi com dién trong khi ndu. L
Lam nhw vay c6 thé lam cho
ndi com dién hodc nép bj
bién dang hodc mét mau.

Khéng ham lai (giL”P’ém) com ngudi.
Lam nhw vay c6 thé gay ra mui kho chiu.

e Cac 16 trén ndi com dién dwoc thiét ké dé duy
tri chirc nang va hiéu suét ctia nd. Trong mat vai
treong hop hiém hoi, con trung cd thé& xam nhap
vao céac 16 nay va gay hong ndi. D& ngan chan
diéu nay, nén st dung tam ngan cdn trung co ban
trén thi truong, v.v. Néu ndi bi hédng do nguyén
nhan nay, ndi sé& khong dwoc bdo hanh. Trong
trwong hop nay, hay lién hé noi ban hang.

e L&p men chdng dinh trén ndi trong co thé bi mon va
bong tréc khi str dung trong mét thoi gian dai. Lop
men nay khéng gay hai cho con nguoi va khdng
anh hwdng dén viéc niu an hoac kha nang cach
nhiét ctia ndi com dién. Néu nhan thay ndi trong bi
bién dang hodc &n mon, ¢ thé mua ndi trong mai.
Trong trwdng hop nay, hay lién hé noi ban hang.

N

e Tuan thi nghiém ngat cac hwéng dan sau day
dé gitr cho 1&p men chéng dinh clia ndi trong
khéng bi phdng I&n, bong tréc hodc bién dang.

« Khong dat ndi trong truc tiép 1én bép gas
ho&c bép tr. Khong dat trong 10 vi séng.

« Chi st dung chirc nang Gitr &m cho gao
trang (gao khoéng can vo). Khéng s dung
cho gao hén hop hoac gao tron, V.V,

* Khéng s dung glam bén trong ndi trong.

* Chi sl dung mudng muc com dwoc cung cap
hodc mudng muc com bang gé.

+ Khéng st dung cac dung cu cirng hodc séc
nhw mudng muc canh, thia hodc cay danh
trirng béng kim loai.

« Khong dat dung cu loc bén trong ndi trong.

» Khong rtra dia bat hodc cac vat cirng khac
bén trong ndi trong.

« Khéng lam sach ndi trong bang vat liéu ctirng
nhw day thép hodc miéng cha bang ni-long.

« Khong st dung may rlra bat/may say dé lam

sach ndi trong.

2 Tén va chirc nang cac bd phan cau thanh

Kiém tra cac bd phan sau day ngay sau khi mé bao bi.

Nap hoi )
(Xem Tr.72 dén 73)

N&p trong (Xem

Tr.71)

Ron nap trong

Ron nay khéng thé théo roi;

dirng c6 géng thdo né.

Nbi com dién

Nbi trong

Nt mé/khoa
Nhén dé mé

Cam bién trung tam

Tam thoat nhiét

Tay cam néi trong

Khung trén

Quai xach

St dung khi xach
noi com dién.

Day dién

= Phich cdm dién
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2 Tén va chirc nang cac bé phan cau thanh

Bang diéu khién

p
Man hinh

Hién thi bidu twong 4 (con tréd menu)
va thoi gian hién tai, v.v.

beén khéi déng
Sang hoéc nhap
nhay trong khi nau.

J —Nut [Start] (Bat dau)
/l Nhan dé bat dau néu, v.v.

O Start

Quick _Express-Limited Cups

Nut [Cancel] (Huy bd)

Nhan d& hay bé chirc

nang Git¥ &m hoac hay @

bd hoat dong hién tai. Plain/Wirite_Ultra

|
Nut [Keep Warm] —@
(Gitr am) %’f

— Multigrain
NEEC

Eco
Nut [Timer] (Hen gi®)

J"™ Nhan d& chon cai dat

GABA Brown

S dung dé gitr &m com.

Slow Cook Porridge Mixed/Sweet Long-grain

Hen gi® mong mubn.

Deén Giir 4m
Sang khi chrc nang Gilr

@@@/ Dén Hen gio
Ve ] Sang hodc nhap nhay khi

Am dwoc bat.

Nut [«] [»] (Menu) — -
Nhan d& chon menu ndu mong muén.

L va hién twong mo giam di.

cai dat chire nang Hen gio.

Nut [Hour] (Gi®) va [Min] (Phut)
St dung dé cai dat thoi gian
hién tai va th&i gian trong chirc
nang Hen gio.

+ Céc hoa tiét (O D ) trén nit [Start] (Bat dau) va [Cancel] (Hy bo) Ia dé hd tro nhitng nguoi khiém thi.
* Mdc du co thé xay ra hién twong m& man hinh do tinh dién, nhwng do chi la mot hién twong tam thoi va khong
phai la hdng héc. Néu hién twong md gay kho chiu, hay lau man hinh bang vai vat khé. Sy tinh dién bj loai bo

m Kiém tra phu kién

Mudng muc com Mubng muc canh

Co thé dat muéng
muc com & bén _~Z

dién.

Céc dong
Khoang 1 coc (0,18 lit)
Mot coc gao khoang 150 g.

J

B Lan s dung dau tién
Rera ndi trong, ndp trong, ndp hoi va phu kién truwéc
khi st dung. (Xem Tr.68 dén 73)

® Am thanh phat ra tir n6i com dién
Nhirng &m thanh sau phat ra tlr ndi com dién trong
khi ndu, ham néng hoac khi chirc ndng Gitr &m
duoc bat 1a binh thudng va khéng phai cé van dé:

* VU vu (Bay la am thanh cla quat quay.)
« Tiéng U hoéc liu riu (Pay la am thanh cuia hoat
dong cla dién tré dién tir 1H.)

m Kiém tra thoi gian hién tai

Thoi gian dwoc hién thi theo dinh dang 24 gi®. Can
didu chinh néu thoi gian hién thi khong dang.

(Xem Tr.85)

H Pin lithium

Nbi com dién c6 pin lithium gén kém dé lwu thoi
gian hién tai va cai dat b hen gi® hién tai ngay ca
khi rat phich c&dm dién ra.

A«

« Néu pin lithium hét, chi sb “0:00” s& nh&p nhay
trén man hinh khi cdm day dién tré lai. Van co thé
nau &n binh thuwdng, nhung thdi gian hién tai, cai
dat s&n ctia bo hen gid va thoi gian Gitk 4m da troi
qua sé khdéng con duwgc Iwu trong bd nhé niva khi
rat phich cdm dién. D&t thdi gian néu can thiét.

Chuy \
e Khdng tw thay pin lithium.

D& thay pin, hay lién hé véi noi ban hang. (Phai
tra phi.)

Cac tuy chon va tinh nang cua menu

Chirc néng Chire nang

Gitr am hen gio
san co san co

Tinh nang

Plain/White (Gao .z ¢ N N
thuwong/Gao tréng) @) ©) Chon khi nau gao trang (gao khéng can vo).
Chon khi ndu gao trang (gao khong can vo) dé mang lai téi da vi
ngot, huwong vi va d6 déo cla gao. )

Ultra (Cwc ngon) @) @) Nau &n st dung menu nay sé phai ngam gao lau gap doi thoi gian
nhw véi menu “Plain/White” (Gao thwéng/Gao trang) va mat thém
thoi gian dé lam néng va nau com ngon.

Quick (Nhanh) @) - Chon khi mudn n&u nhanh gao trang.
Chon khi mubn ndu mét luong nhé gao trang nhanh hon menu

Express-Limited o _ “Quick” (Nhanh). Thoi gian nau ngan hon va com chin hoi cing so

Cups (Noi siéu toc) v&i menu “Plain/White” (Gao thuwdng/Gao trang). ) )
Dung tich nau: Loai 1,0 lit: 1 dén 2 coc, loai 1,8 lit: 2 dén 3 coc
) Chon khi ndu gao trang. Nau &n st dung menu nay sé khién com
Eco (Tiét kiém dién) O O ctrng hon so vai menu “Plain/White” (Gao thudng/Gao trang). Tuy
nhién, co thé tiét kiém dién (gidm khoang 6 dén 20%).
Multigrain (Gao tron Chon khi ndu céc loai hat khac (Iua mach, ké vang, ké Nhat Ban,
: A ; (A g
ngi coc) gao nép cdm, gao huyét rdng, v.v.) cling v&i gao tréng.
Brown (Gao Iwt) A Chon khi nau gao lut.
Chon khi ndu gao It @& com mém va dé nhai. (N&u &n s dung
menu nay s& mat nhieu thoi gian hon menu “Brown” (Gao Itt).) Ngoai
G?ﬁ%?{f{)m}ﬁ)@ A O ra, ty chon nay c6 the tang GABA (axit gamma-aminobutyric), mot
dwdng chat hién dang thu hit sy chd y voi nhiing loi ich strc khde
clia ng, so voi gao It dwoc nau bang menu “Brown” (Gao I(t).
Porridge (Chao) O O Chon khi nau chéo.
Mixed/Sweet (Com L N « <
tron/Xoi) — Chon khi nau gao tron hoac gao nép thom.
Long-grain (Gao .z .
hat dai) O O Chon khi nau gao hat dai.

Xem Tr.86 dé biét dung tich n4u.

A: Mac du chire nang Gitk &m dwoc tw dong kich hoat, nhwng khéng khuyén khich s dung vi gao mat hwong vi.
* Khi str dung menu “Eco” (Tiét kiém dién), c6 thé hinh thanh mét lwgng Ién ngwng tu trén nép trong.

Chuy \

Gao It gion

* Gao It gion co thé dwoc hinh thanh khi ndu gao
khong can vo. Néu diéu nay 1a khdng mong muén,
hay vo gao that sach bang cach thay nuwéc mot
hodc hai lan.

* Gao It gion c6 thé duoc hinh thanh khi ndu com
bang menu “Mixed/Sweet” (Com tron/Xai), “Multigrain”
(Gao trén ngi cbe), “Brown” (Gao Itt), hodc “GABA
Brown” (Gao It NAY MAM) hodc ndu gao It ndy
mam, gao nguyén hat hodc gao nguyén cam.

Ngam gao

* Vi thoi gian ngdm duoc tinh vao thdi gian ndu déi
v6i mdi menu (khdng bao gébm cac menu “Quick”
(Nhanh) va “Express-Limited Cups” (Nbi siéu tdc)),
c6 thé ndu ngay ma khéng can ngam gao.

* Vi cac menu “Quick” (Nhanh) va “Express-Limited
Cups” (Ndi siéu téc) khdng c6 qué trinh ngam
gao ma nau ngay, thoi gian ndu sé ngén hon.

Gilr am com

Khi st dung menu “Porridge” (Chao), chao cé thé

bi nhao néu gitr &m qua lau. An ngay khi niu xong.

Chtrc nang hen gio o

Ban c6 thé dat trudc thdi gian ban mudn ndu

xong. (Xem Tr.61)

Express-Limited Cups (Noi siéu toc)

Day & menu dé nu chin nhanh mét lwong nhé

gao. Thoi gian ndu ngén hon va com chin hoi

crng.

Dung tich n4u: Loai 1,0 lit: 1 dén 2 cbc, loai 1,8 lit:

2 dén 3 céc

Chu y: Néu com chin qua cirng, viéc diéu chinh
thoi gian hap c6 thé thay ddi do cirng clia
com chin. (Xem Tr.79)
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Meo dé ndu com ngon

Chon loai gao chét lweng cao va cét giir
& noi thoang mat.

Chon gao vira mai xay xat, bong véi kich thwéc
hat déng déu. Lwu trir gao & noi mat mé, t6i,
théng thoang.

bPong gao mét cach can than véi céc
dong di kem.

1 cbc (mirc day) twong
dwong khoang 0,18 lit. Ciing
c6 thé st dung cdc dong di
kém dbi v&i gao khong can
vo.

Vo gao nhanh.

D6 gao vao ndi trong va thém nhiéu nuwoc. Nhe
nhang khuéy gao va dé nhanh nuéc ra. S dung
nwéc lanh va vo nhanh gao dé gao khéng hut
nwéc co bot.

Khi nau gao It ndy mam, gao nguyén
hat hoac gao nguyén cam, chgn menu
“Multigrain” (Gao trén ngii coc).

N4au gao khéng can vo

+ Thém gao khoéng can vo va nwéc, sau dé khudy
déu tir dwdi day dé tirng hat gao ngap trong
nuéce. (Viéc chi @b nwéc vao gao ma khong
khudy déu sé lam gao khé thAm nwéc va cé thé
lam cho gao khéng dwgc nau chin.)

+ Néu nwéc db vao chuyén mau tréng, chiing toi
khuyén ban nén vo gao that sach béng cach
thay nwéc mot hodc hai lan. (Nwéc chuyén sang
mau trang la do tinh bét trong gao va khéng
phai cdm gao; tuy nhién, ndu com véi gao con
s6t tinh bot trong nwée ¢ thé lam com bj chay,
khi s6i tran ra hodc com khong dwgc nau chin.)

mgoc Tr.56 dén 57 d& chuan bi trudc

khi nu com va Tr.58 dén 62 dé biét
cach nau com.

Bo6 thém cac nguyén liéu khac vao gao
Tbng sb lwong cac nguyén liéu khéng dwoc qua
70 g méi cbc gao (khdng bao gdm menu “Porridge’
(Ch&o)). Khudy d&u moi gia vi va sau d6 thém cac
nguyén liéu bd sung 1&n trén gao. Néu mudn bd
thém cac nguyén liéu khac vao gao, hay chéc réng
khong str dung qua sé lwong nguyén liéu téi da
cho phép (tham khdo bang dwéi day).

Loai gao Loai 1,9 lit (5,5 Loai 1,‘8 lit (10
oI coc) coc)
Brown (Gao I(t) 3 cbc 5 cbc
Porridge ¢ Firm P <
(Chéog- Cung) 0,5 coc 1,5 coc
Mixed (Com trén) 4 cbe 6 cbc
Sweet (X6i) 3 cbc 5 cbc

« Khéng mé nép trong khi ndu dé thém cac
nguyén liéu khac.

+ D4 thém nudc trwde khi thém cac nguyén liéu
khac. B thém nuéc sau khi thém cac nguyén
liéu khién com bj ctrng.

« Cac trwdng hop sau day co thé khién com
khéng chin hodac com bi chay.

« Khi thém qua nhiéu gia vi nhw nwéc tuong,
rwou gao nau xdi, v.v.

« Khi gia vi da chim xubng day ndi

+ Khi thém nwéc sét ca chua vao

 Khi cac nguyén liéu khac dwoc trén véi gao

» Khi thém nguyén liéu vao chao, hay thém nwéc
va0 gao dé& muc nwéc sau khi thém nguyén
liéu khéng vwot qua vach trén cung clia mire
“Porridge” (Chao).

P4 thém nwéc tuy theo loai gao va s&
thich ca nhan cua ban.
® Lwong nwéc thém

Mtrc nwéc twong tng (St dung mirc

twong (ng trén ndi trong lam hwéng

dan va thém nuwéc theo sé thich ca
nhan clia ban.)

Loai gao

Plain/White (Gao

thudng/Gao trang)
Quick (Nhanh)

Murc “Plain/White” (Gao thwong/Gao
trang)

Ultra (Cuc ngon)
Mixed (Com tron)

Mtrc “Ultra” (Cwc ngon)

Express-Limited
Cups (NGi siéu toc)

Murc “Express-Limited Cups” (Noi
siéu toc)

Eco (Tiét kiém dién)

MUrc “Eco” (Tiét kiém dién)

Multigrain (Gao

trén ngl coc)

Nhiéu hay it nwéc hon murc “Plain/
White” (Gao thwong/Gao trang)

Brown (Gao Itt)
GABA Brown (Gao
It NAY MAM)

Mtrc “Brown” (Gao It)

Mirc nwdc twong trng (St dung mire

twong &ng trén noi trong lam hwéng

dan va thém nuwéc theo sé thich ca
nhan cua ban.)

Loai gao

Chao ctrng: Mrc “Porridge * Firm”
(Chao * Cirng)
Chao mém: M “Porridge * Soft”
(Chéo * Mém)

Porridge (Chao)

N&u cac loai hat khac cung vé&i gao trang

« Lwong cla céc loai hat khac nén béng hoéc it
hon 20% tdng lwong gao trang.

« Phai dé cac loai hat khac & trén cung gao tréng.
Viéc trén hai loai nay lai v&i nhau co thé lam cho
thire &n khong dwoc ndu chin.

Sweet (X6i) Mtrc “Sweet” (X6i)
Long-grain (Gao |, -« o .
hat dai) Muc “Long-grain” (Gao hat dai)

« Khi ndu gao khéng can vo, hay st dung mirc
“Plain/White” (Gao thwérng/Gao trang) lam tham
chiéu nhung thém mét chit nwéc (cho dén khi
vwot qua vach twong rng).

+ Néu ban chon st dung nhiéu hon hodc it nuwéc
hon lwong nwéc dé xuét, khong thém lwong
nwéc veot qua 1/3 cha bat ky vach nao.

« Khi ndu gao It ndy mam, gao nguyén hat hoéc
gao nguyén cam, hay st dung murc “Plain/
White” (Gao thuwdng/Gao tréng) 1am tham chiéu.

« Khi ndu gao nép thom, hay st dung mirc
“Sweet” (X6i) lam tham chiéu.

Khi ndu hén hop gao nép thom va gao thwong,
hay s dung mirc & gitra “Plain/White” (Gao
thworng/Gao trang) va “Sweet” (X6i) lam tham
chiéu. (Trong truéng hop nay, thém mét chit
nwéc vao mirc dwoc st dung khi chi ndu gao
nép thom.)

« Néu lwgng nwéc can thém duoc chi rd trén goi
gao It ndy mam hodc gao tron ngii cbe, hay
lam theo hwéng dan d6 va thém nwéc theo s&
thich ca nhan cua ban.

N&u cac loai hat khac cung véi gao It

* Ludn str dung menu “Brown” (Gao Iit).

» Lwong tron gao It va céc loai hat khac tdi da
cho phép 1a 3,5 cbc véi cbe loai 1,0 lit va 6 coc
v6i coc loai 1,8 lit.

N&u gao It va/hoac gao It thap cam

tron véi gao trang

» Gao lut thap cadm la gao it tron v&i cac loai hat
khac.

+ Néu gao sé& nau bao gdbm nhiéu gao It va/hodc
gao |&t thap cAm hon gao trang, hay s dung
thwe don “Brown” (Gao Itt).

+ Néu c6 moét lwong bang nhau gitra gao I¢t va/
hoéc gao Itt thap cdm va gao tréng, hay c6
nhiéu gao trang hon gao I&t va/hodc gao it
thap cdm, hay st dung menu “Plain/White” (Gao
thwong/Gao trang). (Nén ngam riéng gao It va/
hodc gao It thap c&dm tiv 1 dén 2 tiéng trudc
khi nu).

NAau gao nép thom

Khi ndu gao nép thom, chon menu “Mixed/Sweet”
(Com tron/Xoi).

Vo gao, sau d6 dan déu gao sao cho tat ca gao
déu chim dwéi nwéc.

NAau gao hat dai

«Khi néu gao hat dai, chon menu “Long-
grain”’(Gao hat dai). Khi ndu gao trén véi nhiéu
nguyén liéu khac nhau st dung gao hat dai,
chon menu “Mixed/Sweet” (Com tron/Xoi). Lya
chon b4t ky menu nao khac cé thé lam cho thirc
an bén trong tran ra.
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3 Trwde khi nau com

Tinh lwong gao.

Ludn duing cbc dong dwoc cung cap kém
theo ndi com dién (ciing danh cho gao khoéng
can vo).

M@i vach dong gao trén cdc dong gao kém
theo twong dwong khodng 0,18 lit (150 g).

Meo
e L4y gao vao cdc dong nhw hinh bén duéi.
Do dung DPo sai

Chuy \

e Néu st dung dung cu dong gao tw dong, c6 thé
xay ra |6i va gao co thé khong chin.

e Ludn s dung lwgng gao quy dinh (xem muc
“Théng sb ky thuat” & Tr.86).
Néu cac nguyén liéu khac duoc thém vao gao,
xem Tr.54.

Vo gao. (C6 thé thwc hién bang
cach str dung néi trong.)
Déi v&i gao khéng can vo, xem Tr.54.

Chuy \

e Khong str dung nwéc néng (qua 35°C) dé vo gao
ho&c khi @& nwéc ndu. Didu d6 co thé khién gao
khong dwoc ndu ding cach.

3 Diéu chinh mwc nwéc.
D4t ndi trong 1én mot mét phdng can bang va
didu chinh muc nwéc theo mirc twong tng &
bén trong noi.

Meo

e Phai chon myc nuwéc theo loai gao va menu
néu duoc chon, nhwng cé thé diéu chinh theo
s& thich ca nhan ctia ban. (Xem huéng dan tai
Tr.54)

Khi nau 3 coc gao trang,
héy diéu chinh muc nuoc
dé’phu hop véi vach “3”
theo mirc *Plain/White”
(Gao thwong/Gao trang),

4 Lau sach hét nwéc va gao v.v.
<Mat ngoai va vanh cta néi trong>

7—Khung trén

Cam bién
trung tam

/N\Than trgng\

e Hay chéc chén loai bd bat ky com hay cac
nguyén liéu nao con dinh trén hodc xung quanh
cam bién trung tam, khung trén, va nat mé/khéa.
(Xem Tr.70)

Nguyén liéu dinh vao c6 thé khién nap khéong
dong duoc, lam hoi nwéce ro ri ra ngoai trong khi
n4u hoéc khién ndp mé va thirc &n ban ra ngoai,
da&n dén bdng hoac cac thwong tich khac.

Dat noi trong vao noi com dién.
(1) Hay chéc chan d&t ndi dung cach (khéng
dat nghiéng).
(2) Béng nép.
Xac nhan rang nap trong
dwoc dat dung cho.

J Tay cam ndi
Sy XA trong
(1) Bat noi bén trong

ndi com dién. Mat 16m

6 Cam phich cam dién vao 6 cam.

Phich cdm dién

Dién sé bat va biéu twong 4 s& nhap nhay.
Plain/White Ultra  Quick Express-Limited Cups

-~ Eco
— g— Multigrain
[ (|

GABA Brown
Slow Cook Porridge Mixed/Sweet Long-grain

Chuy \

e Néu dén Gitr &m dang bat, hay nhan nuat [Cancel]
(Hay bo) aé t&t dén.

=1
D>
=
«Q
S
«D>
[
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4 Cach nau com

Nhan nat [«] hodc @
[»] dé chon menu @

mong muon. @
M@i 14n nhan nat [Menul],
menu dwoc chon sé thay doi theo thir tw hién
thi dwoi day.
Biéu twong 4 s& nh&p nhay khi menu dwoc
chon.
Plain/White Ultra  Quick Express-Limited Cups
- Eco
,-’. :’,: Multigrain
_’._’-’ Brown
GABA Brown

Slow Cook Porridge Mixed/Sweet Long-grain
~= Plain/White « Ultra ¢ Quick « Express-Limited Cups
Eco
!
Multigrain
3
Brown

3
GABA Brown

1
= Long-grain ++ Mixed/Sweet = Porridge «= Slow Cook

« Khoéng can nhén nuat [Menu] néu menu mong
mudn da dwoc chon.

Néu ban da chon menu
“Porridge” (Chao), hay str dung
nut [Hour] (Gi®’) va [Min] (Phut)
dé cai dat thoi gian nAu mong
muén.

+ MGi 1&n nhén nut [Hour] (Gi®), thi thei gian
cai dat sé ting 5 phut. M&i 1an nhan nut [Min]
(Phat), thi thoi gian cai dat sé giam 5 phut.

« Thoi gian ndu cé thé dwoc cai dat dé tang
thém ct 5 phat trong khoang tir 40 dén 90
phat.

Téng thém—@ @— Gie’?m 5
5 phat P phut

- Cai dat mac dinh 1a 60 phut. C6 thé diéu
chinh th&i gian ndu nhw mong muén.

58

Nhan nat [Start] (Bat Bat

dau).
U

Khi ban chon menu “Plain/White” (Gao
thwéorng/Gao trng), ban sé nghe thdy mot
tiéng bip ngan va moét tiéng bip dai. Trong
cac menu khac, ban sé chi nghe thdy mét
tiéng bip dai.
Plain/White Ultra  Quick  Express-Limited Cups
a Eco

,—, -,— Multigrain
-’. R -' BrOWn
A GABA Brown

Slow Cook Porridge Mixed/Sweet Long-grain

Qua trinh nu sé bat dau.

Lwong thich hop

Xem Tr.54 dén 55 dé biét lwvong clia cac loai hat khac va nguyén liéu thich hop.

Hwéng dan vé thoi gian nau

Express-Limited Eco (Tiét kiém

Loai gao| Plain/White (Gao 8 <
Cups (Noi siéu toc) dién)

Kich thutrs don ¥ thuong/Gao tréng) Ultra (Cwc ngon) Quick (Nhanh)

Loai 1,0 lit (5,5 céc) | 37 dén52phat | 59 dén 73 phat | 21dén43phat | 17 dén 24 phat | 37 dén 50 pht

Loai 1,8 lit (10 cbc) | 42 dén 56 phat | 63 dén 76 phut | 23 dén 47 phat | 20 dén 26 phat 39 dén 53 phut

Loai gao| Multigrain (Gao Brown (Gao Iiit) GABA Brown (Gao |Mixed/Sweet (Com| Long-grain (Gao
Kich thudc don vi tron ngd coc) : It NAY MAM) tron/Xoi) hat dai)

. . £ % . I . 4 glé’ 20 phUt dén I , X ,
Loai 1,0 lit (5,5 coc) | 49 dén 62 phut 64 dén 78 phut 4 gio 32 phut 34 dén 65 phut 18 dén 34 phat

. . < £ . £ . 4 gi®y 26 phat dén £ . < .
Loai 1,8 lit (10 coc) 54 den 68 phuat 67 den 87 phat 4 gio 40 phut 38 den 65 phuat 18 dén 37 phut

« Thoi gian trén cho biét khoang thoi gian dén khi két thiic hdp sau khi ndu xong trong trwéng hop gao khong
dwoc ngam trwéce khi ndu. (Dién ap: 220 V, Nhiét d6 phong: 23°C, Nhiét d6 nuéc: 23°C, Lwgng nwdc: mic
binh thwong)

« Thoi gian ndu sé khac mot chut tly thudc vao lwong gao dwoc ndu, loai gao, loai va sb lwong nguyén liéu,
nhiét d6 phong, nhiét Ao nwdrc, lwgng nwéc, dién ap, va chirc nang Hen gi¢ cé dwoc str dung hay khong, v.v.
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5Khi gao dwoc hau xong

Khi qua trinh hap cuébi cung

bat dau, thi thoi gian con lai sé
dwoc hién thi. )
Thei gian cho dén khi hap xong sé duoc hién
thi trén man hinh theo don vi 1 phut.

Bat

Plain/White Ultra  Quick Express-Limited Cups

a
Readyin Eco
( -’ Multigrain
’.- Brown
GABA Brown

Slow Cook Porridge Mixed/Sweet Long-grain

« Thoi gian hap sé thay di tuy thudc vao
menu dwgc chon.

Khi gao dwoc ndu chin hoan
toan, thi chirc nang Gilr Am sé
tw dong kich hoat (Dén Khéi
dong sé tat). ,

D’én Gilr am sé bat va phat ra mét tieng bao (8
tieng bip dai).

Tat

« Néu ban da thém cac nguyén liéu khi nu &
menu “Porridge” (Chao) ho&c can thoi gian
n4u lau hon v.v., thi ban c6 thé cai dat thoi
gian ndu thém mong muédn. Bon gian chi
can nhan nat [Hour] (Gid) va [Min] (Phut)
khi dén Git &m bat, sau dé nhan nut [Start]
(Bt dau). Thai gian ndu co thé dwgc kéo dai
thém |én t&i 15 phat theo mire tang 1 phat,
téi da 1a 3 1an.

+ Khu4y gao déu trwde khi ndu thém lai.

Xé&i va lam toii com chin.
Luén x¢&i va lam toi com ngay khi ndu xong.
« Do hinh dang ctia ndi trong gao sé hoi Iom

xudng & chinh gitra khi ndu xong.

o )%

S O

52 OO
bodes
o

0 00'0

0

Néi trong

Nwéc ngung tu
sé tap trung tai
khung trén.

Chuy \

e Hay chéc chén lau sach hét nuwéc néng dong &
khung trén ho&c chay ra ngoai ndi com dién khi
ban mé& nap ngay sau khi vira nau hoac khi bat
chirc nang Gilr am.

Khi ban da str dung néi com
dién xong...
] Nhén nat [Cancel] (Hay bo) dé tat
chtrc nang Gitr am.
Peén G &m s& tat.

->

2 Rat phich cdm dién ra khéi 6 cam.

3 Vé sinh n6i com dién. (Xem Tr.68
dén 73)

630’ dung chirc nang Hen gi®

1
6

-

@
Plin/white _Uttra_fouick _Expressiited Cups
Eco
Multigrain
335 |-
GABA Brown

@
Slow Cook Porridge Mixed/Sweet Long-grain

4
2 3e5

Churc nang Hen gio (Hen gio 1/ Hen
gio 2)

Ban c6 thé dat trwéc thei gian ban mudn nau
xong.

* Chon “Timer 1” (Hen gio' 1) hoac “Timer 2” (Hen
gio 2) va cai dat thoi glan n4u xong mong mudn.
Thoi diém bat dau ndu sé dwoc tw dong didu
chinh @& viéc ndu dwoc hoan thanh vao thoi diém
cai dat trwdre.

+ M&i bd hen gi®» c6 thé dwoc cai dat nhidu 1an khac
nhau. Vi du “Timer 1” (Hen gi& 1) cho bira sang
va “Timer 2” (Hen gi& 2) cho bira ti.

» Cac cai dat b hen gio dat trwdc sé dwoc lwu
trong bd nhé.

Meo
e Vidu: Néu “Timer 1” (Hen gi®» 1) dwoc dat thanh
13:30, thi thoi gian nau sé hoan thanh ltc 13:30.

1 Kiém tra th&i gian hién tai.

Plain/White Ultra  Quick Express-Limited Cups

- Eco
—' ' Multigrain
- -' -’ Brown
e GABA Brown

Slow Cook Porridge Mixed/Sweet Long-grain

+ Xem Tr.85 dé biét quy trinh cai d&t thoi

gian hién tai.
Nhan nat [«] hoic @
[»] dé chon menu @
mong muén. @
Biéu twong 4 sé& nhap nhay

khi menu dwoc chon.

Plain/White Ultra  Quick Express-Limited Cups
a

Eco
,-' -'- Multigrain
a3 |

GABA Brown

Slow Cook Porridge Mixed/Sweet Long-grain

« Xa&c nhan réng dén Gilr 4m da tat.

+ Khéng can nhan nat [Menu] néu menu mong
mudn da dwoc chon.

Néu ban da chon menu “Porridge”
(Chao), hay str dung nut [Hour]
(Gio) va [Min] (Phut) dé cai dat
th&i gian nau mong muon.

* M&i Ian nhén nat [Hour] (Gi), thi thoi gian
cai dat sé tang 5 phat. M&i 1an nhan nat [Min]
(Phat), thi thoi gian cai dat sé gidam 5 phut.

« Thoi gian ndu cé thé dwoc cai dat dé tang
thém c 5 phut trong khoang tir 40 dén 90
phat.

Tang thém—@ @—Gié’m 5
5 phat ? phut

« Cai dat méc dinh 1a 60 phut. C6 thé diéu
chinh th&i gian ndu nhw mong muén.

Nhan nut [Timer] (Hen
gi®’) dé chon “Timer 1”
(Hen gi& 1) hoac “Timer
2” (Hen gi® 2).

Théi gian dwgc chon sé chuyén qua
“Timer 1” (Hen gio' 1) va “Timer 2” (Hen gid 2)
mdi lan nhan nat [Timer] (Hen gid).

Ca dén Hen gi® va phan “Timer 1” (Hen gi® 1)
hoé&c “Timer 2” (Hen gi® 2) hién thi sé nhap
nhay.

Plain/White Ultra  Quick  Express-Limited Cups
a

Eco
imer Multigrain
1 , " 9 " " Brown
! GABABrown

Slow Cook Porridge Mixed/Sweet Long-grain

« Thoi gian cai dat sén trudc do sé dwoc hién
thi. Khong can phai cai dat hen gio lai néu thoi
gian hoan thanh mong mudn da dwoc hién thi.
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6 St dung chirc ning Hen gi®

Chuy \
e Chirc ndng Hen gi®» khéng co sén trong nhirng
trwdng hop sau.

* Khi chon menu “Quick” (Nhanh), “Express-
Limited Cups” (Ndi siéu téc), “Mixed/Sweet”
(Com trén/Xai) hodc “Slow Cook” (Ham).

» Khi thoii gian cai d&t sén it hon so véi thoi gian
quy dinh trong bang sau.

Menu Hwéng dan cai dat hen gioy
Plain/White (Gao 1 giy
thwdng/Gao trang) 9
Ultra (Cwc ngon) 1 gio 20 phut
Eco (Tiét kiém .
dién) 55 phut
Multigrain (Gao . .
trén ngi cbe) 1gio 10 phut
Brown (Gao Iit) 1 gio 30 phat
GABA Brown (Gao 4 gty 45 phut

Ivt NAY MAM)
Porridge (Chao)
Long-grain (Gao
hat dai)

« Khi “0:00” dang nh&p nhay trén man hinh

e Néu dén Gitr &m dang bat, hdy nhan nut [Cancel]
(Hay bo) dé tat dén. (Chirc nang Hen gir khéng
c6 san khi dén Gir &m dang bat.)

e Néu ban khoéng s dung ndi com dién trong
khoang 30 giay sau khi nhan nut [Timer] (Hen
gi®), thi thiét bi sé phat ra mét tiéng bao (3 tiéng
bip).

e Néu nhén nut [Timer] (Hen gi®*) hodc [Start] (Bt
d&u) khi ndi com dién dang & trang thai ma chirc
n&ng Hen gi® khong co san, thi thiét bi sé phat ra
moét tiéng bao (3 tiéng bip).

5 S dung nat [Hour] @
(Gi®) va [Min] (Phut) @

dé cai dat thoi gian ﬂb
hoan thanh mong
muén.
Nhan nat [Hour] (Gi¢) dé thay dbi thdi gian
cai dat theo mte tang 1 gi. Nhan nat [Min]
(Phut) dé thay ddi thoi gian cai dat theo mire
tang 10 phat.
Gil» nut twong trng dé thay déi thoi gian

Thoi gian ndu + 1 phut
45 phit

nhanh hon.
Plain/White Ultra  Quick  Express-Limited Cups
o
Eco
imer ’-'. -' ,- Multigrain
-’. -’ g Brown
'’ s’ GABA Brown

Slow Cook Porridge Mixed/Sweet Long-grain

« Thoi gian dwoc hién thi theo dinh dang 24
gio.

Chuy \

e Khong cai dat hen gid lau hon 12 tiéng, didu nay
c6 thé 1am cho com bj héng.

Nhan nut [Start] (Bat
dau).

ben Hen gio sé bat va chire
nang Hen gio dwoc dat. “

Khi ban chon menu “Plain/White” (Gao

thwong/Gao trang), ban sé nghe thay mot
tiéng bip ngan va mot tiéng bip dai. Trong
cac menu khéac, ban sé chi nghe thay mot

tiéng bip dai.
Plain/White Ultra  Quick Express-Limited Cups
- Eco
imer ' -" -' a— Multigrain
1 ’ :'. :,._ ’ Brown
GABA Brown

Slow Cook Porridge Mixed/Sweet Long-grain

+ Néu ban lam sai ho&c néu khdng muén cai
dét lai hen gi®, nhan nut [Cancel] (Hay bd)
va lap lai cac trinh tw tir bwoc 2 trén Tr.61.

7Giﬁ’ am com

Chtrc ndng Gilr &m dac biét sé duy tri sy sang
béng, hwong vi thom ngon clia gao trdng (gao
khong can vo).

Chtrc ndng Gilr &m sé tw ddng kich hoat khi ndu
xong.

B Tat chrc nang Giitr 4m

Nhan nut [Cancel] (Hay bd).

Peén Gitr 4m sé tat.

->

m Khé&i dong lai chire nang Gi

ql
Qi

m

Kiém tra rang dén Gitr
am da tat va nhan nut
[Keep Warm] (Gilr am).

DPeén Gi 4m sé bat.

B Gilr Am mét lwong nhé
com

Gom com vao chinh gitra ndi trong; dung cang sém
cang tot.

m Hién thj th&i gian Gitr Am da troi

qua
Nhan va gir nat [Hour] (Gi¢) dé hién thi thoi gian
Gilr &m da tr6i qua. Thoi gian da tréi qua sé dwoc
hién thi theo murc tdng 1 gi® 1&n t6i 24 gidr (“24h”).
Sau khi 24 gio tréi qua, s6 “24” s& nh&p nhay va
chi¥ “h” sé bat 1én.

Plain/White Ultra  Quick  Express-Limited Cups

Eco
— Multigrain
g .,-’ Brown
— GABABrown

7

Slow Cook Porridge Mixed/Sweet Long-grain

Chuy \

e Khong s dung chirc nang gitr 4m trong nhirng
trwong hop sau day, vi ching co thé khién com
c6 mui, khd, déi mau bat thweng va hu héng,
ho&c &n mon néi trong.

+ S dung chirc nang Git* &m cho com ngudi

« Trdn com ngudi vao com dang dwoc gitk 4m

+ B mudng muc com lai trong ndi trong khi chirc
ndng Gilr &m dang bat

+ S dung chirc nang Gi» Am khi da rat phich
c&m dién

« St dung chirc ndng Git» &m trong thoi gian dai
hon 24 tiéng

« Git¥ &m cho lvgng com it hon lwgng com can
thiét ti thiéu (xem muc “Théng sb ky thuat” &
Tr.86)

+ S dung chirc nang Gi» Am cho bat ky db &n
nao ngoai gao trdng (bao gdm ca gao khong
can vo)

« Gitr &m com theo hinh tron gao cé mot 16 &
gitra

e Khi si* dung menu “Porridge” (Chao), thi chao sé
d&c sét néu gitr &m qua lau; diing cang sém cang
tot.

e Dam bao loai bd moi hat com dinh trén miéng ndi
trong cling nhw cac Iép dém I6t. Néu khéng c6
thé 1am cho gao dang dwoc nau bi khd, mat mau,
€6 mui va bam dinh.

e Diing com chin cang s&m cang tét & vang khi
hau lanh va méi trwéng nhiét dé cao.
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8Hém nong com chin

DPé& 1am com ndéng, ham néng com dang duoc gitr
Am trwdc khi an.

Chuy \
e Com sé& khéng dwgc ham néng hoan toan néu
con day hon mét nira ndi trong.
e Com sé bj khé néu ham lai trong bat ky didu kién
nao sau day:
+ Com van con néng, chang han nhw ngay sau
khi nau.
+ C6 it hon lwong gao yéu cau téi thidu (1 coe voi
loai 1,0 lit, 2 cbc voi cac loai 1,8 lit).
« Com dwoc ham lai 3 14n hoac nhiéu hon.

1 X&i va lam toi com dang dwoc
gitr 4m.

2 Thém 1 dén 2 muéng canh
nwéc déu lén com.

Meo
e Thém nuwdc sé giup com khong bi khd va lam cho
com phéng 1én.

Hay chac chan 1a dén Gilr &m
dworc bat.

+ Viéc ham nong khéng s&n sang néu den Gitr
4m khong duoc bat. Néu dén khong dwoc
bat, nhan nut [Keep Warm] (Gitr 4m). (Xem
Tr.63)

Nhan nat [Start] (Bat
dau).

Dén Khéi dong sé nhap nhay
va viéc ham néng sé bat dau.
Thoi gian con lai sé duoc hién
thi va phat ra mét tiéng bao (3
tiéng bip dai) khi viéc ham néng
hoan thanh.

Plain/White Ultra  Quick Express-Limited Cups

Readyin Eco
-' Multigrain
g Brown
S M GaBABroWN

Slow Cook Porridge Mixed/Sweet Long-grain

+ P& divng ham noéng, nhan nit [Cancel] (Hay
bd).

« Viéc ham néng khong sén sang néu gao qua
ngudi (55°C hoac thap hon nhw hwéng dan).
Trong trweéng hop nay, sé phat ra mot tiéng
bip Iap di lap lai.

X&i va lam toi com da dwoc
ham chin, va tham chi khi da bo
com ra khéi noéi trong.

O,

\

Ban c6 thé chudn bi cac mon &n sau day mot cach dé&
dang.

Xem cdng thire trong “Huwdng dan thwe don” (Tr.83
dén 84) dé biét thém hwong dan.

Menu “Slow Cook” (Ham)

Dau tién thirc &n dwoc dwa téi gan nhiét do soi,
sau do nhiét d6 duwoc gidm xudng dé& dun sbi am i.
Sau d6 nhiét dd dwoc ha thap hon niva xubng dé
tiép tuc dun sdi am i. Béng viéc ha thap nhiét d6
dun néng dan dan theo cach nay, thirc &n tang vi
ngon va cac chat 16ng khéng bi dac lai ngay ca khi
da dun néng trong mét thdi gian dai.

Cac mén ham va cac moén dn nau dé va nhanh cé
thé san sang trong 20 phut c6 thé dwoc ndu chin.

Cac vi du ve thwec don

+ Cac mén hadm: LAu rau va thit ga, Thit lon om

« Cac mén ndu nhanh: Thit ga va ndm shimeji voi
sbt ca chua

— Xem “Hwéng dan thwe don” (Tr.83 dén 84).

Chuy \

e Than trong khi ndu cac mén khac ngoai nhirng
moén da mé ta trong cudn “Huwéng dan thwe don”,
b&i vi chiing c6 thé sdi tran ra ngoai hodc chay.

e Khudy déu trwéc khi ndu dé tranh cho gia vi lang
xubng dudi day cla ndi trong.

e Khi st¢ dung dashi néng (nwéc dung Nhat Ban)
hodc cac loai nwéc dung khac, hdy lam ngudi
trwdc khi ndu. Néu khong, viéc ndu &n co thé
khéng dwoc thiee hién dang cach.

e Khi s dung bot ndng, hay thém vao cubi clng.

e Diéu chinh lwong sé&n phadm dang bét nhdo nhuw
cha ca vi chung sé n& ra khi nhiét téng.

o Mot sb nguyén liéu nhw sra va sira dau nanh cé
th& dé& dang sdi tran ra ngoai. Thém cac nguyén
liéu nay vao sau khi dun néng xong va méi lan
dun nong khéng qua 5 phut. Cho cac nguyén liéu
nay vao tlr dau cé thé khién ching séi tran ra
ngoai.

9H§m (Menu “Slow Cook” (Ham))

B Quy trinh niu an co’ ban

1 Chuan bi nguyén liéu.

Thém cac nguyén liéu vao néi
trong va déng nap noi.

Chuy \

e S dung murc “Plain/White” (Gao thwong/Gao
trdng) phia trong cia ndi trong l1am tham chiéu.
(Xem bang dwéi day)

e S dung nhiéu hon lwong téi da cho phép cé
thé khién thirc an khong séi dwoc hodc 1am cho
thirc an bén trong tran ra ngoai. Hay chu y, cling
khéng nén st dung it hon lwgng yéu cau téi
thidu, vi nhw vay cling c6 thé lam cho thirc an
bén trong tran ra ngoai.

e Thirc &n c6 thé khong dwoc ndu chin néu thém
qué nhiéu nguyén liéu khi thoi gian ndu 1a 20 phat
hoac it hon. Trong trwdng hop do, hdm néng lai
cac nguyén liéu.

Murc “Plain/White” (Gao thudng/Gao
Thoi gian tréng)
nau Loai 1,0 lit Loai 1,8 lit
Tbida |Téithiéu| Téida | Toithidu
20 phat | 5,5 hoac | 1 hoac 8 hoac 2 hoac
hodc it hon | thap hon | cao hon | thap hon | cao hon
21 phut |55hoac| 2hoac | 8hoac | 3 hoac

ho&c nhiéu | thdp hon | cao hon | thap hon | cao hon
hon

3 Cam phich cam dién vao 6 cam.

Phich cdm dién

Chuy \
e Néu Pén Giir &m dang bat, hay nhan n(t [Cancel]
(Hay bo) dé tét dén.
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9 Ham (Menu “Slow Cook” (Ham))

Nhan nut [«] hodc @
[»] dé chon menu @
“Slow Cook” (Ham). @

Plain/White Ultra  Quick  Express-Limited Cups

Eco
' ,- Multigrain
’:’ " Brown
GABA Brown

h 4
Slow Cook Porridge Mixed/Sweet Long-grain

5 Dat thi gian nau @
mong muon.
St dung nut [Hour] (Gio) va
[Min] (Phat) dé cai dat thoi
gian ndu mong muén.
Thoi gian ndu cé thé duoc cai dat dé ting
thém ci 1 phut trong khoang 1 dén 30 phuat
va tang thém clr 5 pht trong khoang 30 dén
180 phut.

« M&i 1&n nhan nut [Hour] (Gi®), thi thei gian
cai dat sé tang. M&i 1an nhan nat [Min] (Phat),
thi thoi gian cai dat sé giam.

« Cai dat mac dinh la 15 phut.

Plain/White Ultra  Quick  Express-Limited Cups

Eco
( ,— Multigrain
’:’ " Brown
GABA Brown

h 4
Slow Cook Porridge Mixed/Sweet Long-grain

Nhan nuat [Start] (Bat
dau).

Qua trinh ndu bt dau.

Plain/White Ultra  Quick Express-Limited Cups

Eco
',- Multigrain
’:’ " Brown
v GABA Brown
Slow Cook Porridge Mixed/Sweet Long-grain
Chuy \

e Khong mé nép trong khi ndu.

66

Khi ndu xong, n6éi com sé phat
ra mot tiéng bao (8 tiéng bip dai)
(Pén khéi dong sé tat).

Nbi com dién sé tw dong chuyén sang cai dat
Gitr &m, dén Gir 4m sé bat va phan “Oh” sé
dwoc hién thi.

Tat

Phan “Oh” sé dwoc hién thj. (O

Bét Plain/White Ultra Quilk Express-Limited Cups
= Eco

,-'I. Multigrain
Keep ._’.-' Brown
Warm - GABABroWn
Slow Cook Porridge Mixed/Sweet\Long-grain

8 tiéng bip dai

« Néu can thém thoi gian nau, nhan nat [Hour]
(Gi®y) dé dat thoi gian ndu thém va nhén nat
[Start] (Bat dau) v&i dén Giir &m sang. (Thoi
gian nau co thé dwoc kéo dai thém 1én tdi 30
phut, téi da 1a 3 14n.)

« Khi ndu xong, chirc nang Gitr 4m sé tw dong
dwoc kich hoat va thoi gian Gilr Am da troi
qua duwoc hién thi & mirc tang 1 gior ké tir gio
dAu tien (“1h") dén 6 gior (‘6h”) sau do. Sau
khi 6 tiéng da troi qua, sb “6” s& nh&p nhay
trén man hinh.

« Khéng str dung chire néng Gitk 4m lién tuc
trong hon 6 tiéng bdi vi mét sb loai thire an
s& bj mat mui vi.

+ D6i v&i cac mon an cé chira nguyén liéu ¢
tinh axit cao, tranh gi» &m trong mét thoi
gian dai va diing cang s&m cang tét.

« Néu ban muén thuc phdm dwoc gitk &m dé
dwoc ham néng trwwéc khi phuc vu, hay nhan
nut [Start] (Bat dau) khi dén Gitr &m duwoc
bat d& ham néng lai thwe pham d6. Thoi gian
ham néng con lai dwgc hién thi va ndi com
dién phat ra mot tiéng bao (3 tiéng bip dai)
khi qua trinh ham néng hoan tat. Sau khi
ham nong, dén Git Am sé bat va thoi gian
Gir 4m da troi qua dwoc hién thi.

Chuy \

o Né&u can thém thoi gian ndu, khong dwoc nhan
nut [Cancel] (Hay bd) trwwde khi tang thém thoi
gian. Lam nhw vay sé lam cho dén Gitr &m bj tt
va khéng thé niu thém. Néu ban nhan nhadm nat
[Cancel] (Hay bd), hay thwc hién cac trinh ty sau
day.

1. LAy ndi trong ra va dat né lén mot tAm khan
hodc vai wot.

2. M& nap ndi com dién va dé ha nhiét ndi com
va ndi trong khoang 10 phit.

3. D4t ndi trong tré lai vao ndi com dién.

4. Lap lai trinh tw tr bwéc 4 tai Tr.66.

Khi nau xong...

] Nhan nat [Cancel] (Hay bd).
Dén Gilr &m sé tat khi nhan nut [Cancel]
(Hay bd).

->

2 Hay vé sinh néi trong va nap trong
dé khtr mui. (Khte mui (Khi mui
van con trong néi com dién) —tai
Tr.73)
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OVé sinh va bao dwéng

B4t ky dich vu stva chira ndo khong dugc mé ta trong hwong dan nay déu can duoc thuc
hién b&i dai dién dich vu dwoc Uy quyeén.

D& ndi ludn sach sé&, ludn vé sinh ndi com dién vao cuing ngay st dung. Ngoai ra hay vé sinh ndi com dién
thwdng xuyén.

Ngoai ra can vé sinh n6i com dién vao ngay st dung nham loai bd moi mui con vwong lai khi nau. (Xem
Tr.73)

Chuy \

e Dam bao rut phich cdm dién va dé& ndi com dién, ndi trong, n&p trong va nap hoi ngudi hdn trwdc khi vé
sinh.

e Luon gitr cho ndi trong va ndp sach sé dé& ngén ngra sy &n mon va mui hoi.

e Khong lau chui ndi com dién hodc cac bd phan bdng chat pha loang, chéat ty riva, chét 1am trang, khan lau
héa hoc, mudng béng kim loai, cac miéng bot bién tay rira béng ni-lon hodc twong tuw.

e Ludn vé sinh riéng tirng bd phan.

e Khong s dung may rira bat/may sdy dé& vé sinh ndi trong va cac bd phan khac. Lam nhw vay c6 thé lam
cho ndi com dién va/hodc cac bd phan ctia né bj bién dang hodc déi mau.

N&p hoi

(Tach né thanh 2 phan.

Xem Tr.72 dén 73)

C6 thé rtra nap hoi.

(1) Rira sach bang miéng bot bién vé&i chat tay riva
pha loang bang nwéc lanh hodc nwéc am.

(2) Lau sach nwéc bang vai khé va lam khé hoan
toan tat ca cac bd phan.

Chuy \

e Khong vé sinh ndp hoi theo nhitng cach sau vi né co thé bi
bién dang.
« Rlra bang nwéc néng. « Ngam trong nwée.
« Rlra cac bd phan dang néng béng nwéc ngay sau khi nau.
e Ludn vé sinh ndp hoi sau khi ndu com véi lta mach hodc
céc loai hat khac (hat dén, v.v.). Nap hoi cé thé bi tac va
gay ra nhitng van d& nhu khoéng thé mé nap, lam cho thuc
pham khong dwoc ndu chin.

e Sau khi vé& sinh nap hoi, lau sach bdng vai khd ngay lap tirc.

Khoéng 1am khé ndp co thé dé lai dau vét giot nwérc.

#Khi vé sinh n6i com dién bang chat tay rtra, chi str dung chat tay rira nhe (danh cho bat
dia va dé dung nha bép).
* Rira ky toan bo cac bd phan vi chét tay rira con sét lai trén cac bd phan nay c6 thé lam hong va mét mau cac vat
chat trén bo phan do nhw I6p phu nhua. )
* Str dung bét ky chét ty rira nao khac ngoai chat tdy riva nhe ¢ thé gay dbi .—~._  Khéng str dung bén mai
mau, &n mon, v.v. . . > mon clia miéng bot bién
#Veé sinh bang miéng bot bién va vai mém. dé cha manh tay.
#Khong sir dung bén mai mon cia miéng bot bién hodc miéng bot bién melamin dé cha

manh tay. Lam nhw vay c6 thé lam héng I&p men chéng dinh cta néi trong.

B Cac bo phan phai rira sau méi lan str dung

(1) Rira sach bing miéng bot bién v&i chat tay rira
pha lodng bang nwéc lanh hodc nwéc am.

> (2) Lau sach nwéc bang vai khé va lam khé hoan
L’ toan tat ca cac bo phan.

O e

e V& sinh hoan toan bén trong va bén
ngoai ndi trong sau méi I&n st dung.

e Khong rtra bat dia, v.v. bén trong ndi
trong. Ngoai ra, khéng dat ndi trong 16n
nguwoc lén dau cac dia bat v.v. dé lam
rédo nuwéc. Lam nhw vay co thé lam héng

Céc dong Mudng Mudng I6p men chéng dinh hosc 1am cho ndi bj
muc com muc canh tréc vo.
e Khong nhung cbc dong va mudng muic com vao nuéc néng.
Lam nhw vay c6 thé khién ching bi bién dang.

Néi trong

Nap trong

(1) Rira sach bang miéng bot bién vé&i chat tay riva
pha loang bang nwéc lanh hodc nwéc am.

(2) Lau sach nwéc bang vai khé va lam khé hoan
toan tat ca cac bd phan.
C6 thé dé& dang hinh thanh ngung tu trén nap trong hon.

Chuy \

e Luon loai bd com chin hodc hat com dinh vao nép trong.
Com dinh trén nép trong c6 thé can tré viéc dong nap, lam
hoi nwéc rd ri ra ngoai trong khi ndu, hodc viéc dé& ndp mé
va thirc &n ban ra ngoai sé& dan dén béng hodc cac thuong
tich khac.

e Luon vé sinh nép trong sau khi ndu com véi lia mach hodc
cac loai hat khac (hat dén, v.v.). Néu khong nap trong c6 thé
bi tic, gay ra nhitng van d& nhuw khong thé mé nép hoac
com khéng dwoc ndu chin.

e Néu c6 vét ban thwc pham I&n, hdy ngam bo phan d6 vao
nwoc am.

e Lau k§ nép trong bang vai khé sau khi vé sinh d& khéng con
hoi 4m trong bt ky khe hé nao. Néu khong, giot nwéc cé
thé dé lai dAu trén nép trong.
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10 Vé sinh va bao dwéng

B Cac bd phan phai vé sinh khi ban

Tam thoat nhiét [

Cam bién
trung tdm

Bén trong va bén ngoai ndi com dién
Lau chui vé sinh bang khan w6t vat kho.

Cam bién trung tam

Loai bd com chay va bét ky hat com nao khac con bam
dinh.

Néu khé loai bé cac vat dinh chét, hdy s dung gidy
nham thwong mai cé ban trén thj tridng (khodng #320),
sau d6 lau sach bang khan wét vat kho.

Xung quanh khung trén va nat mé/khéa
Loai béd moi hat com con dinh lai v.v.

Chuy \

Thao va gan nap trong

e Khong dé nuéc chay vao bén trong ndi com dién.

e Khdng ngam day dién vao nudc hodc hét nwoc vao
day dién. Lam vay c6 thé gay chap mach hodc dién
giat.

Ctra thoat khi

Loai bd bui bang tdm béng.

Chuy \

e Khong s dung ndi com dién néu bui dinh vao dau
clra dan khi va clra thoat khi.
Néu khéng, nhiét dd bén trong ndi com dién sé téng,
dan dén héng héc hodc héa hoan.

m Thao nap trong

An xubng va kéo can day nép trong ra phia truéc dé
thao ra.

Nap trong

Khéng kéo ron
nap trong ra

B Gan nap trong

D4t nap trong chinh xac 1én nap nhw hinh dwéi day.

(2) D4t ding chd
O A
80(&%0 oO
o 00" 2
0 0

OOOoo

(1) Bat dung ché

Lau sach bang vai kho.

Chuy \

e Khong kéo ron nap trong ra.
Khi da dwoc tach ra, thi khong thé gén lai dwoc. Néu thao
ron ndp trong ra, hay lién hé v&i noi ban hang.

Ron nép trong

N&p trong

=1
D>
=
«Q
S
«D>
[
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10 Vé sinh va bao dwéng

Thao va gan nap hoi

B Thao nap hoi
Cho ngén tay vao 16 trén nap va
nhac nap hoi Ién.

NG

N&p hoi

Chuy \

e Hay can than véi hoi nwéc néng cé bén trong
nép hoi ngay sau khi nau.

Lat nap hoi lai va thao linh kién
ra nhw hinh dwéi day.

Khong thé thao bo
phan nay; khéng co
gang thao no ra.

B Gan nap hoi
1 Gan linh kién vao nap hoi.

Can chinh &
day dé moc vao

Gan méc nap chac chan vao
than nap.

m Lap dat ron nap hoi

Gén ron chac chén 1&n ndp hoi nhw trong hinh bén
dudi. Néu ron khéng dwoc gén chac chan, né co
thé bi 16ng va diéu nay co thé gay hu héng do ro ri
hoi nwéc ra ngoai, v.v.

Chuy \

o Khong thao vong chir O. Néu thdo né ra, hay gén né
chéc chan tré lai & vi tri.
Néu thdy khé gén vao, lam &m vong chir O mét chat
bing nwéc dé& dé gén né vao hon.

Khtr mui (Khi mui van cén trong néi com dién)

Ron nhé

&
Ron I6n @

=1
D>
=
«Q
S
«D>
[

Can thwc hién quy trinh sau méi khi ndu xong, hodc néu mui tré nén khé chiu.

AThén trgng\

e Hay cén than vai ndi trong va ndi com dién con néng sau khi lam sach. Cham vao ching cé thé gay béng.

m No6i com dién

D6 nwéc day khoang 70 dén
80% vao nbi trong, chon menu
“Plain/White” (Gao thwong/Gao
trang) va nhan nut [Start] (Bat
dau).

Xac nhan rang Bén Gitr am
dang bat va nhan nut [Cancel]
(Hay bo).

Chuy \

o Néu mui tr& nén kho chiu, st dung khoang 20g
a-xit xi-trich thém vao nwéc dé khdr mui hiéu qua
hon.

M6t s6 mui cé thé khong dwoc loai bd hoan toan.

Trong trwdng hop nay, hay lién hé noi ban hang.

2

Rtpa noi trong, nap trong va nap
hoi bang chat tay rira nha bép
tieu chuan va sau dé rira sach
bang nwéc.

Phoi khd néi com dién va tat ca
cac bo phan & noi thoang gio.
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2 Néu thirc dn khong dworc nau chin

Kiém tra nhitng diém sau day néu ban cadm thay cé van dé véi thuc phdm duoc ndu.

Diém kiém tra

Trang tham khao

3 Khac phuc sw co

Kiém tra nhitng diéu sau trwéc khi yéu cau dich vu stra chiva.

Triéu chirng

Diém kiém tra

Thyc hién
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*1 X 56
65 65 65 déen 67 - Y 57 86
68 dén 70

*1 Xem “Hwéng dan thue don”.

Gao van chwa dwgc nau chin. Phich cdm dién da cdm vao & cdm | Cam chét phich cam dién vao 6 cdm | 57,
Thirc an van chwa dwoc nau chin. | dung chwa? dién. 65
Gao khéng dwoc nau chin hoan Man hinh c6 hién thj thoi gian hién | Cai dat thoi gian hién tai dung. 85
toan theo thoi gian da cai dat trwdce. | tai dung khong?
Kiém tra “Thoi gian nAu qua lau” trong phan ‘Néu com khéng duoc ndu 74
chin” va thyc hién nhirng hanh dong can thiét.
Khoéng cai dat dwoc chirc nang Hen | Man hinh cé hién thi thoi gian hién | Cai dat thoi gian hién tai dang.
gio. tai dung khong? 85
Phan “0:00” c6 dang nhap nhay trén | Cai d&t thdi gian hién tai.
man hinh khéng?
Menu “Quick” (Nhanh), “Express- Chirc ndng Hen gio khéng c6 sén
Limited Cups” (N&i siéu téc), trong cac menu nay.
“Mixed/Sweet” (Com tron/X6i) hoac
“Slow Cook” (Ham) cé duoc chon 62
khéng?
Co cai dat thoi gian khong dwoc Cai dat thoi gian dwoc chap nhan
chap nhan khéng? trong chirc nang Hen gio.
Man hinh hién thi bi mo. C6 con bat ky hat com chay hodc Loai b tat ca cac hat gao con sét
hat com nao khac van con dinh vao |lai. 56,
phan ron cao su hodc miéng noi 68
trong khong? dén
B& mat ngoai clia ndi trong c6 wét | Lau sach béng vai kho. 70
khéng?
Viéc ham néng bi vo hiéu hoa. Mot &m bao (3 tiéng bip) sé phatra | Com ngudi. Khong thé ham néng
néu ban nhan nut [Start] (B4t ddu). | com ngudi dwéi khoang 55°C.
Dén Gitr 4m c6 bj tit khong? Nh&n nit [Keep Warm](Gilr am) va 64
kiém tra xem dén Gitr &m c6 sang
khong. Sau do, nhén nt [Start] (Bat
dau) mét lan niva.
Am thanh nghe thay trong khi ndu, |Ban c6 nghe thdy am thanh vovo | Quat dang hoat déng. )
ham nong, hoac khi chirc nang Gitr | khong? N6 khong phai la mét sw co. 50
am duoc bat. Ban c6 nghe thay tiéng U U hodc am | IH dang hoat ddng. ]
thanh liu riu khéng? N6 khong phai la mét sy co.
Ban c6 nghe thdy mét am thanh Hay lién hé noi ban hang.
khac hoan toan nhirng &m thanh -
néu trén khong?
Mot am bao (3 tiéng bip) s& phatra | D4 dat ndi trong vao trong ndi com | D&t ndi trong vao néi com dién.
néu ban nhan nut [Start] (Bat dau) | dién chwa? 57
hoac [Keep Warm] (Gitr 4m).
M6t am bao (3 tiéng bip) phat ra khi Mot tiéng bao hiéu sé phat ra néu ban khéng st dung'nc“)i com dién trong
chrc nang Hen gio dwgc cai dat. khodng 30 gidy sau khi nhan nut [Timer] (Hen gi®). Tiép tuc cai dat chirc 62
nang Hen gio.
Nuéc hodc gao roi vao bén trong bé | Nwdc hodc gao trong b phan cia ndi com dién co thé gay ra cac véan dé. i
phan clia n6i com dién. Hay lién hé noi ban hang.
Khi cai d&t thoi gian hién tai, nhAdn | Khéng thé cai dat thoi gian trong khi ndu, khi chirc nang Gitr 4m dwoc bat,
nat [Hour] (Gio) hodc [Min] (Phat) khi dang st dung chirc nang Hen gi®, hoac khi dang ham néng lai. 85
khong truy cap dwoc ché do thiét lap Khéng thé cai dat thoi gian khi menu “Porridge” (Chao) hodc “Slow Cook”
thoi gian. (Ham) dwoc chon.
M6t duong mau den mo dugc hién | Mac du c6 thé xay ra hién twong mo | Néu hién twong me gay kho chiu,
thi trong man hinh. man hinh do tinh dién, nhwng do chi | hdy lau man hinh bang vai vat kho. 52
la mét hién twong tam thoi va khong | Sy tinh dién bi loai bé va hién twong
phai la hdng hoc. mo giam di.
S6 “6” s& nhéap nhay khi mon &n Chirc néng Gitr &m cé duoc st dung lién tuc trong hon 6 tiéng sau khi nau
duwoc nau bang menu “Slow Cook” | khéng? ) ) ) 66
(Ham) dwoc gitr &m. Sau khi 6 tieng da tréi qua, sO “6” s& nhap nhay. (Khong gitr am trong hon
6 tiéng.)
Thoi gian Git 4m da tréi qua sé Chtrc nang Gitr &m c6 duoc st Thoi gian Gilr &m da trdi qua sé nhap
nhap nhay khi nhan nat [Hour] (Gio) | dung lién tuc trong hon 24 tiéng nhay trén man hinh khi chtrc nang 63

khi chirc nang Gilr am dwoc bat.

khéng?

Gilr am da hoat dong hon 24 tiéng.
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3 Khac phuc sw c6

Triéu chirng Diém kiém tra Thuc hién

Thoi gian hién tai, cai dat hen gio Phan “0:00” c6 nhap nhay trén man | Pin lithium can kiét.

thiét lap truéc va thoi gian Gilr a&m hinh khi phich cam dién duwoc két Hay lién hé noi ban hang. 52

da tr6i qua sé bi mat khi rat phich néi lai khéng?

cam dién ra.

N&p khong dong, hodc tw mé trong | Co bat ky hat com nao bam vao Loai b tt ca cac hat gao con sét 56,

khi nau. khung trén, ron nap trong hoac xung | lai. 68 dén
quanh nut mé/khoa khong? 70

Nwée ngwng tu tap trung tai khung | Nwde ngung tu tép trung tai khung trén ngay sau khi com dwoc néu hodc
trén. trong khi chirc nang Gitk am dwoc bat nhung n6 khong phai la moét sy co. 60
Lau sach khung trén bang vai kho khi nwéc ngwng tu tap trung.

N&p trong c6 b ban khong? V& sinh hoan toan nap trong béng
C6 thé hinh thanh nhiéu nwéc chét tay riva. 69
ngwng tu trén nap trong bi ban.

Menu “Eco” (Tiét kiém dlen)'co duoc chon khéng? .
Khi stv dung menu “Eco” (Tiét kiém dién), c6 the hinh thanh nhiéu nudc

nguwng tu trén nép trong hon. 53
Néu nwéc ngung tu tré thanh mot van dé, nén sir dung menu “Plain/White”
(Gao thuérng/Gao tréng).

Khéng cé gi xay ra khi nhan nut. Phich cdm dién da cdm vao & cdm | Cam chét phich cdm dién vao 6 cam | 57,
dung chuwa? dién. 65

Nhén nut [Cancel] (Hay bo) dé tat
chlrc nang Gitr am, sau dé thtr hoat 63

Dén Gitr &m c6 sang khong?

dong lai.
Tia Itva dién ban ra tir phich cam Cam/rat phich c&m dién doi khi ¢ thé tao ra tia Itra dién nhé. Day la dac i
dién. trng cua tinh nang IH va dé khéng phai la mot sy co.

C6 mui nhya. Nhirng mui §6 c6 thé xay ra khi st dung ndi com dién 1an dau, nhung

chung sé mat theo thoi gian khi sw dung ndi com dién thwdng xuyén. Neu

day la mot van dé, hay vé sinh ndi com dién theo “Khtr mui (Khi mui van 73
con trong ndi com dién)’.
C6 céc vién hodc dai song trén Céc vién va dai séng nay duwoc tao ra khi duc phan nhya d6. Chung khéng )
nhirng boé phan bang nhua. anh hwéng dén hiéu suat cia néi com dién.
C6 thé thay bong bong tir cac 16 D6 1a do qua trinh s6i va khong phai 1a mét sy cb.
thoat hoi ctia nap hoi trong khi nau. )
Khoéng thé déng nép. N&p trong c6 duoc gan khong? | Gan nép trong. 71

Néu nhirng dau hiéu nay xuat hién

Trang

Man hinh Thwc hién

tham khao
Phan “Err” xuat hién trén man hinh va | Néu ndi com dién duoc dat trén tham  hodic phong ¢6 nhiét d6 cao,
cé mét tieng bip bip phat ra kéo dai thi clra dan khi va cira thoat khi c6 thé bi chan, 1am cho nhiét do bén
hoac lién tuc. trong téng Ién. Trong trvdng hop nay, ndi com dién co thé phan tng
v6i bt ky hoat dong chinh nao. Giai quyét van d& nay theo trinh tw
sau day.

Plain/White Ultra  Quick Express-Limited Cups (1) Rat phich cém dién ra.

ECT, | (2) Chuyén vi tri cGia ni com dién dén noi khong bi chan cira dan khi -
| -y Multigrain | /3 cira thoat khi va nhiét do phong thap.
——— Brown

(3) Cam lai phich cam dién vao 6 c&m va st dung cac nit.

GABABrown | Néu noi com dién khéng phan (ng vai bat ky hoat ddng chinh nao, thi
Slow Cook Porridge Mixed/Sweet Long-grain noi com da bi truc trac. Rut phich cam dién ra va lién hé v&i noi ban
hang.

Cac bo phan bang nhwa
Céc bd phan bang nhua tiép xuc véi nhiét hodc hoi nwdc sé hw héng theo thdi gian. Trong trwdng hop
nay, hay lién hé noi ban hang.

Piéu chinh th&i gian hap (Menu “Express-Limited Cups” (Noi siéu toc))

5 O
Diéu chinh ché————— @Thay ddi gia tri

Hoan thanh quy trinh sau tir cac budc (1) dén (6) mbi budc
trong vong 30 giay v&i phich c&dm dién dwoc cdm vao & cédm.
Néu khéng cé hoat dong nao dwoc thwe hién trong vong 30

giay, thoi gian hién tai s& duoc hién thi lai va khong thé dst do 5: Biéu chinh 0: +0 pht
thovi gian hap. Khai dong lai quy trinh dé& dat lai thoi gian thoi gian hap 1:+1 phut
hép. 2: +2 phut

Khong thé thay déi cai dat trong khi ndu (hdm), khi chirc ndng Gitr &m duoc bat, khi chirc ndng Hen gi® dwoc
dé&t, khi dang st dung chirc ndng Hen gi®, khi dang ham néng lai ho&c trong khi 1am néng b sung.
Chu y: D& huy diéu chinh thoi gian hap, nhan nat [Cancel] (Hay bd).

m Diéu chinh th&i gian hap

Khi chon menu “Express-Limited Cups” (N&i siéu téc) va diéu chinh thdi gian hép, thwe hién quy trinh sau.

(2) Gite nut [Timer] (Hen gi®) trong % (@) Nhin nat [Hour] (Gid) va

khoa 3 qiay tré lén. R a-2 -
oang S giay trofen [Min] (Phat) dé diéu chinh @
thoi gian.

(1) Nhén nat [<] hodc [»] dé (3) Nhan nut [Start] (Bat dau).
chon menu “Plain/White”

(Gao thuwerng/Gao trang).

Plain/ White UItra; Quick  Express- L|m|ted Cups
Mult|grain
Brown
GABA Brown

Slow Cook Porridge Mixed/Sweet Long-grain

Plain/White Ultra  Quick Express-Limited Cups

Eco
Multigrain
Brown
GABA Brown
Slow Cook Porridge Nkxed/Sweet Long-grain

Diéu chinh thi gian hap
0: +0 phut (cai dit mac dinh)

1: +1 phat
2: +2 phut

(5) Nhan nat [Start] (Bat dau).

(6) Khi gitr nut [Timer] (Hen gi®) trong
khoang 3 giay tré Ién, cai dat dwoc hoan
thanh va thi gian hién tai dwoc hién thi
lai.
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Hwéng dan thwe don

Hwéng dan thye don nay str dung coc dong khoang 0,18 lit (dwoc kém theo).
M6t thia canh la 15 mL.
Mot thia ca phé 1a 5 mL. ’
Khi bd qua nhiéu gia vi nhw nwéc twong, regu gao nau ngot, v.v., thirc an co
thé khodng chin. .

Khoéng can thiét phai vo gao khéng can vo. -
Chi str dung calo trong cong thirc nau an lam hwdéng dan.

Com Gomoku (Com
tron Nhat Ban)

32kcal/Dan
01 an

Nguyén liéu (danh cho 6 phan #n)

Gao...3 cbc

Rong bién kombu (tao be)...1 miéng vuéng 3 cm.
Pliga...60 g

Abura-age (dau phu mang chién ngap dau)...1/2 miéng.
Carbt..40g

Gobo (ré cay nguwu bang)...35g

Konnyaku...1/8 cu

N&m déng cd kha...2 cai

Dau tuyét...8 qua

Hén hop gia vi

Xi dau...2 thiacanh Rwou saké...1 thia canh

Rwou gao d& nau an...1/2 thia canh  Muéi...1/2 thia ca phé
Ruwou sake, xi dau, mudi va gidm...Theo sé thich

Hwéng dan
Cét dui ga thanh cac miéng 1 cm, sau d6 ném mét chut
rwou sake va xi dau.
Gan bét dau thiva khoi abura-age. Cét doi theo chiéu doc,
sau d6 cét thanh cac dai méng.
Got vé ca rét va cét thanh céac dai day 3 cm.
Dung phan séng dao dé cao vé ré cay ngwu bang. Sau dd,
xé thanh cac dai méng va ngam trong nuéc gidm.
Luéc konnyaku trong nuéc tir 4 dén 5 phit. Sau d6, riva
sach b&ng nwéc va cét theo cach twong tw nhw ct ca rét.
Ngam nam déng co khé trong nwéc. Cat bé cudng va cét
thanh céac lat méng.
Cét bd xo dau tuyét va ludc trong nwéc mudi. Cho dau vao
nwaéc lanh dé ching gitr dwoc mau séc, sau do cét thanh
nhitng miéng méng.
Vo gao trong ndi trong, cho hdn hop gia vi va dd nwéc dén
vach 3 cia mirc “Ultra” (Cuwc ngon). Sau khi tron déu gao
va nwéc, cho tdo be va cac nguyén liéu khac Ién trén tri
dau. N&u béng menu “Mixed/Sweet” (Com tron/Xai).
LAy tao be ra va cho dau tuyét vao. Tron déu tat ca cac
nguyén liéu va cho mén an vao dia.

Chuy \

Biéu chinh lwong nwéce ty thudc vao nguyén lidu.

Lwong nguyén liéu can cho vao luc dau nén khong qua 45%
trong lwgng cla gao.

Khong thé ndu dwoc néu cho qua nhiéu nguyén liéu. (Téng
sb lwong cac nguyén liéu khdng dwoc qua khoang 70 g méi
cbe gao.)

PN Gao It nau véi ca

hoi, miso va bo

Brown

Nguyén liéu (danh cho 6 phan an)

Gao lwt...3 cbe

Cé hdi mudi nhat...3 miéng

N&m khiéu vi...100 g

CU hanh...1/2 ct

Carét...50 g

Mang tay...3 cay

Tai, thai nhéd...1 nhanh

Gurng, thai nho...1 nhanh

Bo..25g

Dau trén salad..Nhw mong mudn

Hén hop gia vi

Rwou sake...1 1/2 thia canh Com rwou...1 1/2 thia canh
Bo6t miso...30 g Buwdng...1/2 thia canh  Xi dau...1/2 thia
canh.

Hanh Ia, bam nho...3 cong

Hwéng dan

1. Vo gao It trong ndi trong, @& nwéc dén vach 3 clia mirc
“Brown” (Gao Iit), ndu bdng menu “Brown” (Gao lut).

2. Bun néng dau trén salad trong chdo. Nau va dam nhé ca
hoi.

3. Tach ndm khiéu vii va cat thanh cac miéng 2 cm. B&m nhd
cl hanh va ca rét.

4. Boc vé mang tay tir ngon. Bo 1a hinh tam giac va thai méng
tay thanh miéng 1 cm.

5. NAu chay bo trong chao va cho téi va girng vao va dao.
Cho céc nguyén liéu & bwédc 3 vao chao. Nau cho dén khi
cac nguyén liéu mém. Cho mang tay & bwéc 4 vao va nau.

6. Cho hén hop gia vi vao cac nguyén liéu & bwdc 5 va nau
cho dén khi chét I6ng co dac.

Cho hanh I& vao, sau do cho ca hdi & budc 2 vao.

7. Khindu xong, trdn com chin véi cac nguyén liéu & buwdc 6
va cho vao bat.

Meo

Ré&c 6t bay vi vao nhw mong muén.

1.

2.

Nguyén liéu (danh cho 4 phan #n)
Gao...1 cbc
Muéi...1/3 thia canh
Bay loai thdo mdc (rau can, rau té, rau khuc, cé chickweed,
cay bac ha, ¢t cai va ct cai Nhat Ban)... Nhw mong mudn
Hwéng dan
Chuén bi mét vai loai thao mdc cé sén (khoang 100 g).
Ludc so' va cho vao nudc. Vat khd nwéc va badm nhd.
Vo gao trong ndi trong va dé nwéc dén vach 1 clia mirc
“Porridge « Firm” (Chao Ctng). Dat thdi gian nau 1a 60 phat
va dung menu “Porridge” (Chao).
Khi ndu xong, réc thdo moc bam nhé va mudi vao va khuay
nhe chéo.

Chuy \

Duing chao da nu cang sém cang tbt trwée khi chéo tré nén
d&c va thay doi mui vi.

-

N

Com troén ngii coc
v@i ca kho va rong

ien Hijiki

Nguyén liéu (danh cho 6 phan #n)
Gao...3 coc

Ngii cbc thap cdm...4 1/2 thia canh (40 g)
Ca khd (ca nhdng, ca ngdi, v.v.)...1

Hanh 14, bam nhd...2 cong

Mehijiki @& n&u (nu rong biénf hijiki)
Mehijiki (kho)...12 g

Abura-age (dau phy méng chién ngap dau)...1/2 miéng
carbt..30g

Dau mé...1 thia canh

Nwéc dung

Buong...1 thia canh

Com rwou...1 thia canh.

Ruwou saké...1 thia canh

Xi dau...2 thia canh

Dashi (nwéc dung Nhat Ban)...200 mL

Hwéng dan
Vo gao trong ndi trong va db nwéc dén vach 3 clia mirc
“Plain/White” (Gao thwdng/Gao trang) va cho gao tron ngi
cbc 1&n trén. Cho 3 thia canh nwéc vao gao trén ngii coc
va nau bang menu “Multigrain” (Gao tron ngii cc).
Nuwéng ca khd, g& xwong va dam nhd.
Ngam me hijiki trong nwéc sau dé dé rao. Gan bét dau
thira khai abura-age va cat thanh cac dai méng. Cét ca rét
thanh cac dai méng.
Cho dau mé vao ndi nhd. Xao cac nguyén liéu & budc 3,
cho nwéc dung vao va dun séi nho Ira.
D& rao cac nguyén liéu & buwdc 4, trdn ching véi ca &
bwéc 2 véi com chin bang mudng mic com.
Cho mén &n ra dia va rac hanh 14 1én.

81



X6i kiéu Trung
Quoc

Sekihan
(X6i dau do)

—

7N Dé dang nau cac mén an méi nau
) Co thé d& dang n4u cac mén an doc dao bing cach tan dung

cac nguyén liéu theo mua.

[ 426kcal/Danh —
\cho 1 phan & Chuy \

Z Khudy déu trwdc khi ndu dé tranh cho gia vi lang xudng dwéi day cia ndi trong.

Khi dun s6i cac nguyén liéu trong nwéc xuyt, lam ngudi nwéc xuyt trwde khi nu.

Khi str dung bot ndng, hay thém vao cudi cuing.

Diéu chinh lwgng san pham dang bdt nhio nhw cha ca vi chung sé né ra khi nhiét tang.

Khoéng s dung cac dung cu clrng nhw mudng muc canh, thia hodc cay danh trirng béng kim loai.

Khtr mui sau khi nau. ( Xem “Khr mui (Khi mui van con trong ndi com dién)” tai Tr.73)

Néu can thém thoi gian ndu, khéng dwoc nhén nat [Cancel] (Huy bd) truwéc khi ting thém thei gian. Lam nhw vay sé lam cho dén

Gilr &m bi tat va khong thé nau thém. (Néu ban bam nham nut nay, 14y ndi trong ra khéi ndi com dién va dat né 1én mot tAm khan

hoac vai wét. M& ndp ndi com dién va dé ha nhiét ndi com va ndi trong khoang 10 phut. Sau dé, dat ndi trong trd lai vao ndi com

dien.)

R Nguyén liéu (danh cho 6 phan an) 2 . . . .
= Nauyén u (danh cho 6 phén an) Gao nép hom. 3 obc 7.0 Lau rau va thit ga 7. Thit loon om
e Gao nép thom...3 cbc e Dauds...80g Thit ba chi...110 g Slow O Slow Cook H .

o Muéi voi ddu me...Theo sé thich Nam ddng c6 kho...2 cai. S
® Hwéng din Témkho...10 g
Mang...20 g

156kcal/Danh
ho 1 phan &

1. Ra va cho dau dé vao ndi. Cho nwéc bang 5 1an thé tich
clia dau dé va dat ndi lén bép. D& dau do soi va db nwéc
ra. Cho nwéc béng khoang 5 1&n thé tich clia dau dé va
néu clrng mot chut & nhiét dé cao.

2. Tach dau dé ra khoéi nwéc. DS nwédc vao bat va nhanh
chéng dé ngudi trong khi muc nwéc dé tiép xdc véi khong
khi.

3. Vo gao nép thom trong ndi trong, cho nwéc da ding dé
nau dau dd vao dén vach 3 ctia murc “Sweet” (Xdi) (va
thém nwéc néu khdng du), sau dé tron déu.

4. Cho dau dé & buwdc 2 1én trén cac nguyén liéu & buwoc 3,
sau d6 ndu bang menu “Mixed/Sweet” (Com tron/Xoi).

5.  Khindu xong, trén nhe nhang va cho mén an ra dia cung
véi mudi va dau mé.

L 500kcal/Danh
Cardt...10g
Hat théng...1 thia ca phé

Hat dé rang ngot boc vé...6 hat

Glrng, sgi mdéng...10 g

Canh ga...300 mL

Ném gia vi vao thit lon

Ruwou sake...2 thia ca phé  Xi du...2 thia ca phé
Nwéce ép girng... 1 thia ca phé

Hén hop gia vi

Rwou saké...3 thia canh  Xi ddu...3 thia canh
Puong...1 thia ca phé

e Hanh Ia, bam nhd...3 cong

e M®& lon hodc dau thuc vat...2 thia canh

® Hwéng dan
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- E‘S:gn r::r:gldong 00 va 1om kho trong nuge de [am mem. Loai 1,0 lit Loai 1,8 lit Loai 1,0 lit Loai 1,8 lit
(Git» nwée da dung d& ngam ndm déng co kho va tom.) B Nguyén liéu (déqh cho 4 (dén‘h cho 6 B Nguyén liéu (dénxh 0th 4 (dénI\ c!w 6
2. Cét thit lon thanh cac miéng 1 cm, sau d6 ném gia vi. phanan) :  phanan) phan an) :  phan an)
C4t ca rét, ndm dong c6 va mang thanh cac miéng 1 cm. e Canhga 8 cai 12 cai e Thit ba chi 4009 600 g
3. Bun nong m& lgn trong chao. Xao cac nguyén liéu & budc e Carot 1cd i 1122c e Bauhd 1009 : 1509
2 va dé& nguoi. e Can tay 1 nhanh 1 1/2 nhanh e Glrng, thai lat 4 cl 6 cu
4. Vo gao nép thom trong ndi trong. Cho nwéc da ding vao e Cua hanh 1ci : 11/2 ca e Nudc dung ‘
d& ngam nam dong ¢ kho va tom & budc 1 va hdn hop e Khoai tay 2cl 3cu Héc; xi dau (Xi dau Trung 1 1/2 thia canh 2 1/4 thia canh
gia vi. Cho canh ga vao dén vach 3 clia mirc “Sweet” (X6i). e Nuoc 650mL  :  1.000 mL Quoc)
Tron déu tat ca cac nguyén liéu. e Canbh thit (bot) 1 1/2 thia canh : 2 1/3 thia canh Rwou gao Thiéu Hwng 1thiacanh : 11/2thiacanh
5. Cho cac nguyén liéu & budc 3 vao, tom kho, hat thong o Mudi va hat tiéu Theo s& thich i Theo sé thich Nwéc 300 mL 450 mL
va glrng vao cac nguyén liéu & budc 4. Nau béng menu B Hwéng dan .
“Mixed/Sweet” (Com tron/Xoi). 1. Cét bo hai dau canh ga. o Mudi Theo s6 thich : Theo s& thich
6. Khindu xong, cho hat dé rang ngot 1én trén. Hat x6i voi 2. B tw ca rét, cit can tay thanh cac miéng cé chidu rong 5 e Duong Theo s& thich : Theo sé thich
hanh dong nhanh, dut khoat. Cho mon &n ra dia va réc cm (sau khi loai bd x0), cat cii hanh thanh tam phan béng e Hanh la, bam nhé Nhu mong muén:Nhw mong mudn
hanh la Ién. nhau va cét khoai tay thanh bén phan bang nhau. B Hwéng dan
3. Cho tht ca cac nguyén liéu & buwéc 1 va 2 vao ndi trong, 1. R®a thit ba chi va cét thanh cac miéng vira &n. Cho vao
thém nwéc, bot canh thit, mudi, hat tiéu va tron déu. Lam nwéc soi voi gleng dé tach mau.
néng béng cach st dung menu “Slow Cook” (H&m) trong 2. D& khtr mui dau clia dau hd, riva sach, sau d6 ludc trong néi.
60 phut. 3. Cho thit ba chi, girng va dau hii vao ndi trong, sau d6 thém
4.  Khinéu xong, cho mén &n ra bat. nwéc dung.

4. N&u bang menu “Slow Cook” (Ham) trong 60 phdit.

5. Khindu xong, thém mudi va dwong theo sé thich va lat
miéng thit ba chi. D&t thoi gian ndu 1a 10 phut va tiép tuc
néu bang cach s duing nat [Hour] (Gi®).

6. Khinau xong, cho mén &n ra dia va rac hanh 14 1én trén.

Chuy \

Cac mén ham s& mém hon va mui vi dam da hon néu duoc gitr &m sau khi ham néng.



Cai dat th&i gian hién tai

Thit ga va nam shimeji

rr LA . Th&i gian hién tai dwoc hién thi theo dinh dang 24 gio.
VO,I SOt ca Chua Khéng thé cai dat thoi gian khi cac hoat déng sau duwoc thwe hién.
Céng thikc nhanh « Trong khi nu (hdm), khi chirc ndng Gir &m dworc bat, khi chirc nang Hen gi& dwoc dét, khi dang st
dung chirc n&ng Hen gi®, khi dang ham néng lai ho&c trong khi lam néng b sung

« Khi chon menu “Porridge” (Chao) hoéc “Slow Cook” (Ham)
ho 1 phan a

B Vi du: Khi thay déi th&i gian hién tai tiv “9:30” thanh “9:35”

2 . z ‘n .2 & e e .
1 Cam phich cam dién vao 6 cam. Cai dat th&i gian
hién tai.
2 Hién thj ché dé cai Cai dat gio bing nat [Hour]
dat thoi g|an (Gi®) va phuat bang nat [Min]
Phu
Nhén nut [Hour] (Gié) (Giffur:)ﬂt twong (rng dé thay déi thi gian
hogc [Min] (Phut) d& hién gng y g
thi © nhanh hon.
Loai 1,01t | Loai1,8lit ’
¥ Nguyén ligu (dén}h €h°4 (dénb cvho 6 Plain/White Ultra  Quick  Express-Limited Cups Khi ban da thu’c h":'-‘n Xong cal
phanan) : phan an) Eco o N - e .

o Dii ga, cét thanh cac 2509 | 380g P T e dat thoi gian, hay nhan nut [«]

miéng vudng =

e Muéi va hat tiéu Theo s thich : Theo s thich o) ._l e Brown hoac [>].

o NA&m shimeji, cit nhd 1 tai o112t GABA Brown Thoi gian hién tai dwoc cai dét.

(khoéng 130 g) : (khoéng 200 g) Slow Cook Porridge Mixed/Sweet Long-grain @ sé bién méat va phan “” s& nhap nhay trén

e CuU hanh 1/2 ca 3/4 cu man hinh

(khoang 100 g) : (khoang 150 g) ’
o O liu den, thai lat 25g ; 40g
* Nuéc sot ca chua 1 hop 1 :”2 hép Plain/White Ultra] Quick Express-Limited Cups
(khoédng 300 g) : (khoang 450 g) - Eco
e Canh ga (bot) 1 thia ca phé :1 1/2 thia ca phé Multiorai
o Nusc 100mL i 150 mL e [ g uitigrain
: - -’-’ Brown
L : < Y G G

o Mui tay, thai nhé Nhu mong muén:Nhw mong muén GABA Brown

e Pho mai bao Nhw mong muén:Nhu mong mudn Slow Cook Porridge Mixed/Sweet Long-grain

® Hwéng dan

1. Ném muéi va hat tiéu vao dui ga.

2. Thailat ci hanh doc theo cac soi thanh cac miéng day.

3. Cho bét canh ga va nwéc vao ndi trong va tron déu. Cho
cac nguyeén ligu & buéc 1 va 2 vao, theo thé tw ndm
shimeji, 6 liu den va nwéc sét ca chua.

4. N&u bang menu “Slow Cook” (Ham) trong 15 phut —

(18 pht d6i véi loai 1,8 lit). Chuay \

5. Khindu xong, tron va ném mudi va hat tiéu theo sé thich. L o . L N
Don mén an ra dia va rdc mui ty va phd mai bao nhw e \/iéc cai dat thoi gian hién tai co thé thay doi
mong muon. khoang 30 dén 120 gidy mot thang ké tw thoi

diém thuwc té, phu thudc vao nhiét dé phong va

didu kién st dung.
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Théng s ky thuat

Kich thwéc don vi

Loai 1,0 lit (5,5 cbc)

Loai 1,8 Iit (10 cbc)

Nguén dién ap dinh danh/Tan s
dinh danh

220V ~ 50Hz

Dau vao cong suat dinh danh (W)

1.080

1.198

Plain/White (Gao thuwong/Gao
trang)

0,18 dén 1,0 (1 dén 5,5 cbe)

0,36 dén 1,8 (2 dén 10 céc)

Ultra (Cwc ngon)

0,18 dén 1,0 (1 dén 5,5 cc)

0,36 dén 1,8 (2 dén 10 cbc)

Quick (Nhanh) 0,18 dén 1,0 (1 dén 5,5 cbc) 0,36 dén 1,8 (2 dén 10 cbc)
o Z’éﬂrfjj) Lirizsl Ces el 0,18 df‘én 0,36 (1 fién 2 céc) 0,36 dén 0,54 (2 t?én 3 céc)
3 |Eco (Tiet kiém dién) 0,18 dén 1,0 (1 dén 5,5 coc) 0,36 dén 1,8 (2 dén 10 coc)
= |Multigrain (Gao trén ngi cc) 0,18 dén 0,72 (1 dén 4 cbc) 0,36 dén 1,44 (2 dén 8 cbc)
> [Brown (Gao Iit) 0,18 dén 0,63 (1 dén 3,5 cbc) 0,36 dén 1,08 (2 dén 6 coc)
Q> . A
= mm Bl (G I A 0,18 dén 0,63 (1 dén 3,5 cbc) 0,36 dén 1,08 (2 dén 6 céc)
"~ [Porridge  |Firm (Ctng) 0,09 dén 0,18 (0,5 dén 1 cbc) 0,09 dén 0,36 (0,5 dén 2 cbc)
(Chdo) Soft (M&m) 0,09 (0,5 céc) 0,09 dén 0,27 (0,5 dén 1,5 cbc)
Mixed (Com tron) 0,18 dén 0,72 (1 dén 4 cbc) 0,36 dén 1,08 (2 dén 6 cbc)
Sweet (Xoi) 0,18 dén 0,54 (1 dén 3 cbc) 0,36 dén 0,9 (2 dén 5 cbc)
Long-grain (Gao hat dai) 0,18 dén 1,0 (1 dén 5,5 cbc) 0,36 dén 1,8 (2 dén 10 cbc)
Kich thwéc bén|Chiéu réng 26.0 28.8
ngoai (cm)*  |Chiéu sau 354 38.6
Chiéu cao 21.3 25.0
Trong lvong (kg)* 4.0 5.0

Chiéu dai day (m)*

1.5

* Gia tri gan dung

\

Chuy

o Mot cde gao trdng khoang 150 g.
Trong trwé'ng hop mat dién

Néu xay ra méat dién, thi ndi com dién sé khdi phuc lai cac chirc néng binh thwérng clia né khi ¢ dién trd lai.

Trang thai khi xay ra

mét dién Khi cé dién tr& lai

Chtrc ndng hen gi® sé tiép tuc hoat dong. (Néu mat dién kéo dai trong khodng thoi gian dai, va thoi

Khi chrc nang Hen ] ) khoang
gian cai dat trwéc da tréi qua khi co dién tré lai, thi ndi com dién sé€ bat dau nau ngay lap te.)

gi& dwoc cai dat

Trong khi ndu (ham |N&i com dién sé tiép tuc ndu lai (ham noéng).

néng) C6 thé khéng dwoc ndu chin hoan toan.
Khi chtrc nang Gitr A A N Ay ain .
4m dang bét Chire nang Gilr am bi hay trong treo'ng hgp mat dién trong hon 30 phut.

Mua linh kién thay thé va cac phu kién tuy chon

Ron cao su sé& can duoc thay thé theo thoi gian. Mac du mirc d6 hao mon sé thay ddi tiy theo cac st dung,
nhwng ron cao su sé& kém dan khi chiing dwoc st dung. B4i v&i bui ban khd cirng, mui, hdi hodc hw hai
nghiém trong, hay lién hé noi ban hang.

Lép men chdng dinh cta ndi trong c6 thé bi mon va bong tréc khi st dung trong mot thdi gian dai. (Xem
Tr.50)



TI G.En TIGER CORPORATION
Head Office: 3-1 Hayami-cho, Kadoma City, Osaka 571-8571, Japan



	1		Important Safeguards
	2		Names and Functions of Component Parts
	Menu options and features
	Tips on making delicious rice
	3		Before Cooking Rice
	4		How to Cook Rice
	Appropriate amounts
	Cooking time guidelines

	5		Once the Rice Is Done Cooking
	6		Using the Timer Function
	7		Keeping the Rice Warm
	8		Reheating Cooked Rice
	9		Slow Cooking (“Slow Cook” Menu)
	10		Cleaning and Maintenance
	11		If Rice Does Not Cook Properly
	12		If Cooking Is Not Performed Properly
	13		Troubleshooting
	If these indications appear
	Adjusting the steaming time (“Express-Limited Cups” menu)

	Menu guide
	Setting the present time
	Specifications
	In case of a power outage
	Purchasing consumables and optional accessories

	1		Các biện pháp bảo vệ quan trọng
	2		Tên và chức năng các bộ phận cấu thành
	Các tùy chọn và tính năng của menu
	Mẹo để nấu cơm ngon
	3		Trước khi nấu cơm
	4		Cách nấu cơm
	Lượng thích hợp
	Hướng dẫn về thời gian nấu

	5		Khi gạo được nấu xong
	6		Sử dụng chức năng Hẹn giờ
	7		Giữ ấm cơm
	8		Hâm nóng cơm chín
	9		Hầm (Menu “Slow Cook” (Hầm))
	10		Vệ sinh và bảo dưỡng
	11		Nếu gạo không được nấu chín
	12		Nếu thức ăn không được nấu chín
	13		Khắc phục sự cố
	Nếu những dấu hiệu này xuất hiện
	Điều chỉnh thời gian hấp (Menu “Express-Limited Cups” (Nồi siêu tốc))

	Hướng dẫn thực đơn
	Cài đặt thời gian hiện tại
	Thông số kỹ thuật
	Trong trường hợp mất điện
	Mua linh kiện thay thế và các phụ kiện tùy chọn




